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Introduction: 

As humans we judge food by the way the food itself looks ,how it is presented, how it 

smells  or how it makes us feel . 

In recent years, gastronomy has become more popular due to the cultural exchange and the 

TV shows, for that reason people around the world  are demanding recipes almost in all 

languages to develop their knowledge in food and also in cooking skills. 

Understanding the relationship between food and culture is an optimal factor for business, 

tourism and more. Food has also become recognized as being expressive of identity and 

culture and is therefore an important component of cultural and heritage tourism( Bessière 

,1998)  .  

 Douglas (2003) argues that peoples are uniquely different and that nothing that may be 

learned about the food habits of other societies can help us make any sense of current food 

problems, current consumer tastes, and the significance of food today. The connection 

between food and language, furthermore, goes well beyond disciplines traditionally 

connected to the liberal arts, and Food Science itself embraces numerous areas that involve 

translation.(p:7-8) 

A plethora of studies have been conducted to investigate the problems faced by translators 

while attempting to construct equivalence between the source text and the target text.  

Scholars like Newmark and Mona Baker have explored the purpose of translation, the 

function of both recipient and translator and also the cultural effect in the process of 

translation 

To overcome this problematic aspects, various of authors suggested various of strategies 

that we can applied during the process of translation, we use them to deal with problems of 

equivalence at word level. 
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Statement Of the Problem: 

When it comes to translating food lexis , the translator certainly have to face a number of 

problems caused by the long-standing differences in both English and Arabic languages 

and the diversity of cultures. 

These problems create challenges for the translator . Hence, the translator should tackle the 

problems of equivalence in order to produce understandable and acceptable content.  

Research Questions: 

Our research work is directed to answer the following questions: 

Main Question: 

What type of lexical problems translators would face while dealing with food recipes ? 

Sub-questions: 

Should the translators rely on specific strategies to transfer culinary arts items ? 

Hypotheses: 

This research is hypothesize the following : 

Problems of equivalence at word level would appear if the concept of the source language 

is not lexicalized in the target language . 

If the word is not lexicalized in the target language , borrowing is the most reliable strategy 

to render food lexis. 

Aims Of The Study: 

This research aims to investigate the problems of equivalence at word level specially when 

the word of source language is not lexicalized in the target language , also identify and 

analyze the strategies proposed by Mona Baker for solving the problems of non-

equivalence .  
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Methodology: 

The present study is a corpus-based study . it  is a combination of   descriptive , analytical 

and contrastive approach that helps to highlight the strategies used by translator from 

English into Arabic at word level accordingto Mona Baker's modelof equivalence.  

Structure Of TheStudy: 

This study is structured as follows:  

In the first chapter a general and complete overview about the food and its importance in 

communication and tourism , also the traditional food habits of both Arabs and Americans. 

In addition to that,  this chapter tackles the distinction of gastronomy and culinary arts. 

Chapter two includes techniques of Vinay and Darbelnet  that helps in rendering food lexis 

also the problems of equivalence and its types according to Mona Baker and the strategies 

proposed by professionals translators for solving the problems of non-equivalence . 

Chapter three is devoted to study and analysis of translation in master chef  program US 

season 10. 

The samples are episodes 3,4,5,6,7,8,9,10 and 11 . 

Rational: 

 This study is conducted for the following reasons : 

 Noticing that plethora of items in food and recipes of America are not familiar to 

Arabs and that what made a challenge for us to investigate this area of study. 

 In the domain of translation studies , few researches have tackles the translation of 

cookery texts and recipes . 

 Due to our approach to kitchen and cooking as women , we felt at ease to study this 

topic. 
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1 – Introduction 

  Since childhood we appreciate food table as it is part of our personalities . we share laughs 

and stories at the dinner ,we feel the warmth of family throughout a hot soup. Culinary 

translation is one of the most requested translation services in all over the world ,due to 

globalization towards foreign projects of all kinds among them there are restaurants in Arab 

countries, the success of these investments is related upon the ability to communicate 

effectively by translation , since the diversity of languages the translation plays a key role 

which allows people to " go beyond the world staked out by their own language " 

(house,2015) . 

This chapter will introduce some definitions of items related to the field of food in order to 

discover the food  traditions of both Arabic and American people , also tackling the role of 

food  in some field, specially in tourism and communication . 

2-What Is Food 

The world of food has changed especially over the last decade. A new development has 

ranged in restaurants around the globe. In the past, chefs were stood by so many factors 

includes: not knowing how to use processes of cooking and lack of knowledge of ingredients 

and transforming them. Today everything is available ingredients , methods and potentials to 

cook modern and traditional dishes perfectly  

  Today we have the chance to explore food in all around the world also to experiment a new 

taste of others traditions . Nearly two centuries ago, Brillat-Savarin (1825) wrote that "the 

discovery of a new dish can be overwhelming happiness on humanity then the discovery of a 

new star" 

Food is a necessary condition for human existence and survival but that is not the only 

function that food provide us with.Furthermore it shed light to all other aspects of our lives 

from the most intimate to the most professional practices in our daily life, in addition to that it 

is a major factor in the way we see others and ourselves. 
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2-1-Traditional Food Habits of Arabs 

  The definition of traditional food according to EUROFIR(European Food Information 

resource) (2013) is " a food of specific feature or features, which distinguishes it clearly from 

other similar products of the same category in terms of the use of " traditional ingredients " or 

" traditional composition " or traditional type of production and / or processing method ".  

  In the middle east, traditional food is a symbol of the Arab hospitality, in addition to that it 

plays a significant role in the gathering of the Arab families particularly in the important 

events, such as birthday parties and weddings, also in the special occasions (usually religious 

like Aid Al Fitr)  Kittler and Sucher( 2001). Traditional food of Arabs consists of some 

sustainable elements that exists since antiquity such as : 

  Bread which is considered as an essential ingredient in the Arabic cuisine table, it is widely 

consumed almost with all the dishes. Olive oil is common not only in the preparation of food 

but also in skin care it make the skin glow and more healthier in addition to that it helps 

people to deal with hair loss due to its vitamins, it is produced in Palestine, Lebanon, some 

spots in North Africa and Syria. Meat lamb is the most used in the Arabic countries, followed 

by chicken, goat and beef, coastal areas usually they consume fish more due to its abundance.  

  Back in the day the most appropriate dish that can be served to guests is roast lamb stuffed 

with spicy rice. Rice is fundamental ingredient in all the Arabic countries, it is undercooked in 

innumerable ways, it is common to be served along with fish, stewed vegetables and meat. 

Tea and coffee are the favorite drinks to Arabs, usually coffee is consumed in the morning, 

but tea consumed constantly after lunch, with dinner or with breakfast, furthermore people 

serve them to their guests with some sweets and nuts at social occasions, in business meetings 

or at home as kind of hospitality. 

  The Arabic cuisine contain a plenty of spices and herbs that are necessary to add a special 

flavor also to produce a delicious traditional dish , such as Tabouleh ( origin Lebanon and 

known in all the middle east ) , Harira and Couscous (popular dishes in Morocco and Algeria) 

, Mlokhiyyeh ( which is very popular specifically in Egypt and generally in the middle east ) , 

the followed are some important spices and herbs : Red pepper, Black pepper, cumin, salt, 

garlic, cinnamon, cilantro, coriander, oregano, parsley and saffron .Usually the availability of 
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food in certain area relies on: season, appropriate location and storage of the country such as 

some kinds of fruits.  

2-2-Traditional Food Habits Of Americans 

  In America, traditional food is the reason for the growth of the economic and politics of the 

country, usually cooking methods and the local available ingredients is what determine the 

cuisine but in America its the contrary which the cuisine is ever-changing consistently due to 

the needs of the residents, the Americans tends to develop their dishes with the local 

ingredients. As long as they have a vast coastline their common food is seafood, people in 

west-coast consume salmon, whereas people in the east-coast depend on sole, halibut, cod and 

herring and the popular dish in the East is fresh crab. 

  They didn‟t develop their dishes only, but also they developed their cooking methods, in 

initial years grilling was common but now they have plenty of methods in preparing food such 

as frying, baking, stir-frying, boiling and roasting. 

  America is the attractiveness center of Hollywood, fashion, politics and the Americans food 

habits are focus of attention too. Unlike Arabs they are interested more in fast food then 

traditional dishes also spices are not being used that much  most of the time they use wine to 

prepare food, furthermore they prefer to buy food rather than cooking it unless it is easy to 

prepare like sandwiches (of all types) which have an important role in the American cuisine.  

  Traditional foods of America consists of some sustainable ingredients such as mozzarella 

and cheddar cheese which are their preferable cheese and irreplaceable. Most of the 

Americans  prefer to eat pizza, chicken and fruit juice also Japanese, Chinese, Thai and Indian 

dishes are taking a place in the American cuisine. Moreover they admire ice cream and the 

most common fruits in America is apples and oranges.  

  Breakfast normally consists of tuna sandwich, eggs, butter sandwich and peanuts. For lunch 

and dinner time they consume almost the same food, the most popular dishes are fried 

chicken, macaroni and cheese, green peas and mashed potatoes. 
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2-3-The Role Of Food In Communication: 

The simple definition of communication is to make a conversation or the exchange of 

information with others by using different ways like: writing, speaking or using technology, 

there is another factor which helps in communication especially in occasions like weddings, 

parties and funerals. 

  It is Food that plays a major role in communication due to the diversity of cultures and 

traditions, the translation helps us in transfer the recipes into all languages to facilitate the 

process of the communication system Also food take place in building our personal identities 

as Brillat-Savarin (2000) claims in the physiology of taste, "tell me what kind of food you eat 

and I will tell you what kind of man you are " (p.3).Food is seen as a non-verbal 

communication due to sharing meanings with others. As Roland Barthes ( 2008) defined food 

as: 

"A system of communication, a body of images, a protocol of usages, situations and behavior 

information about food must be gathered wherever it can be found by direct observation in the 

economy, in techniques, usages and advertising and by indirect observation in the mental life 

of a given society "(p.29). 

Food is considered as a feature of communication because it is related to culture and ritual, 

ritual is defined by Rothenbihler(1998) as " the voluntary performance of appropriately 

patterned behavior to symbolically effect our participate in the series life "(p.27). In our daily 

lives experiences as gathering with family on the dinner table every night to eat is classified 

as ritual owing to the expected behavior and repetition. Furthermore, we use food as a tool to 

originate human relationships throughout eating and preparing food visser(1991) also we use 

it to identify ourselves to others, it links people symbolically and physically. 

2-4-The Role Of Food In Tourism: 

  The definition of food tourism according to Hall and Mitchell (2001) is " visitation to 

primary and secondary food producers, food festivals, restaurants and specific locations ... It 

is the desire to experience a particular type of food or the produce of a specific region"(p.74). 

Food is regarded as an important part of tourism as Hall and Mitchell (2005) pointed out that 
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tasting or discovering local meals in restaurants, hotels and cafes can create a memorable 

moments to tourists, since it provides one of the fundamental functions experiences in the 

tourism production as Hall and Sharples stated that "food is one of the essential elements of 

the tourist experience "(p.1).  

Due to globalization cuisines and food products have been more accessible in all around the 

world, also it became a popular topic in Radio Shows, Magazines and Television with Food 

Shows that concentrate on travel shows and the diversity of dishes in each area, such kind of 

development in the tourism industry have stimulated a particular interest in experiment 

delicious and unique food of a region. 

  Nowadays food have become a main factor in choosing a certain destination as Douglas and 

Lacy stated that " every tourist is voyeuring gourmand ", people can travel especially to 

experience and taste local meals of its " celebrity chef ", such as many people and celebrities 

tends to visit chef Burak restaurant " Hatay civilization" due to taste his delicious dishes. 

Furthermore, chef Nusret known as " salt bae " because of his way in sprinkling salt, who 

owns a several steakhouses in Turkey, Qatar, United Arab Emirates, Saudi Arabia, United 

States and Greece. He is an export in meat, he has an innovative skills in cooking all kinds of 

meat. A lot of celebrities tends to taste their delicious, attractive and unique dishes and due to 

their unique methods in preparing food they gain an international fame also they become an 

important symbol to their country. 

  Recently, food and tourism industry are considered as one of the most growing fields of the 

world economy especially in rural areas. the majority of western rural areas endured from 

foreign debt since the late of 1970‟s, by the help of international tourism that it has been 

stimulated in the exports incomes. Rural areas in western countries have became the favorite 

spots for the international tourists in both regional and global terms.  Furthermore, the 

influence of globalization was the main reason for the increasing of the traditional 

employment, in both agriculture and manufacturing segments, for that reason tourism 

production is seen as a "sunrise" for the rural areas by virtue of its important impact on the 

economic development and employment.  
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3-Culinary Art: 

   Culinary is defined by the Free dictionary.com as "relating to a kitchen or to cookery" 

whereas art is described as "human efforts to imitate, supplement, alter or counteract the work 

of nature" , When we put these two words together we can figures out that culinary art is a 

combination of uniqueness and delicious that invent to us a masterpiece in terms of form and 

content also it is composed of art , science , technology and culture . 

  The origin of culinary begin with primitive roughly two million years ago . Usually people 

that are working in the field of culinary art are called "chefs" or "cooks" in addition to 

"culinary artists" and "culinarian" are also used. Culinarians are required to obtain knowledge 

of food science  , diet and nutrition and also to be highly talented and creative . 

   Culinary art involves all professions that includes preparing, cooking, and presenting food 

.The role of culinary art is to make all of our senses work by a positive way that make us feel 

satisfied. For that reason culinary art takes time in the preparation of food in order to ensure 

that the food is appealing, served in attractive way and smells good, the result will be a perfect 

dish on all sides. 

3-1-The Process Of Culinary Art: 

First of all, the process starts by choosing the best ingredients of a higher level, either it's a 

fish , an apple or something else . In fine restaurants we find that who check the fresh buyers 

is the chef. Second of all, the chef starts thinking of recipes that will be made of the ingredient 

that are available, a culinarian will be able to adapt recipes in short time. After planning the 

menus the chef starts working by preparing the ingredient in a right way so that can be 

properly cooked also to be attractive in the dish. The grown of this process has led the field in 

modernizing traditional recipes into healthier dishes.  

4-Gastronomy: 

Gastronomy is the core of all countries and cultures, it is the art of good eating, as The 

Encyclopedia Britannica (2000) defines itas " the art of selecting, preparing, serving, and 

enjoying fine". It is defined as the study of the relationship between food and culture , 
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Gastronomy is the art  of serving  delicate and appetizing food, it is the cooking styles of 

particular regions.Another definition to gastronomy according to Brillat-Savarin which call 

himself “le professeur” as “the intelligent knowledge of whatever concerns nourishment”. 

.According to Meriem-Webster:"The origin of the term gastronomy  is French gastronomie, 

from Greek Gastronomia , title of a 4th century before century poem , from gastro-gastr + 

nomia-nomy .it is  The art or science of good eating,  first known use of gastronomy was in 

1814". 

5-Ethnocentric Translation In Food 

   Webster's dictionary defines ethnocentric as " the attitude that one's own group is superior. 

The first known use of Ethnocentric was in 1891". the fact that the translator employs all that 

to refers to his own culture and traditions in food to convey the message using adaptation to 

the original text so it seems original and positive in the target language. Also it means to focus 

on the meaning rather than the style of the target language as Bandia(1993) states that "By 

ethnocentric translation, the translator gives priority to meaning over form or style with 

paying particular attention to preserving the TL structure and norms". 

When the translator adapt ethnocentric translation in translating food lexis it tends to destroy 

the message of the target language by using certain strategies  as Berman (1992) states that 

"In the case of an ethnocentric translation this system tends to destroy the system of the 

original ". 

"Non ethnocentric, a kind of translation should not be seen in its two extremes:  either to 

capture meaning as an ethnocentric translation or a " literal transformation " as a 

"hypertextual" or non-ethnocentric translation "Berman (1985). 

6-Conclusion: 

  Food is vital for our lives , it is important for human existence also it is part of identities . 

Food has significant impacts on  tourism and communication . Culinary arts is what related to 

kitchen and cooking skills while gastronomy is the study of the relationship between culture 

and food , so discovering all what related to food is a significant step for tackling the 

problems of equivalence and analyzing the strategies used in rendering food lexis. 
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Introduction: 

The process of translating food lexis is not an easy task due to the difficulties and challenges 

that face the translator, but in order to produce an accurate and successful meaning to the 

target audience the translator needs to pay attention to the differences in the linguistic system, 

the cultural aspects and also to pay attention how the content is carried over from the source 

language into the target language by using the techniques of translation. In this regard, Toury 

(1978) states that translation is a matter of an act that inevitably involves at least two systems 

and two cultural traditions and values. Those differences should be taking into consideration 

in the process of translating food lexis. 

  A plethora of studies have been conducted to investigate the problems elaborated by 

translators while attempting to construct equivalence between the source text and the target 

text. This chapter will shed light on the translation techniques of Vinay and Darbelnet which 

are used to facilitate the lexical, stylistic and grammatical problems that face the translator in 

rendering meaning, as Knigs (2007) states that " translators potentially conscious plans for 

solving concrete translation problems in the framework of a concrete translation task " (p.2). 

Second, it shall give focus on the problems of equivalence at word level by adopting the 

model of Mona Baker and the techniques used by her for dealing with those problems.  

1-Translation techniques: 

  Different techniques are being used in the process of translation to overcome the difficulties 

and the problems that face the translator during translation . Various of scholars have 

investigated translation strategies from different perspectives , such as , Vinay and Darbelnet 

(1958) , Reiss (1976) , Newmark (1988) , Harvey and Higgins (1992) and Mona Baker 

(1992)In the following we will shed light on Vinay and Darbelnet work , since it is 

considered as the starting point of analyzing translation strategies . 

The objective of their work was to determine the differences between two languages also to 

recognize when and where to adapt these strategies by the translator . Vinay and 

Derbelnet(1995) subdivide the translation technique into two main categories direct or 

(literal) translation and oblique translation  . Three techniques are classified as direct 
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translation and four of them are identified as oblique translation  (p:30-42) . Furthermore we 

will address Mona Baker translation strategies .  

2-1- Direct Translation: 

  The below part of our study covers the definitions of translation procedures with examples . 

The procedures of direct translation are: Literal, Calque and Borrowing. 

2-1-1-Literal Translation: 

  It means to translate each word at a time in addition to that it concentrate on the form of the 

source text disregarding the content . 

 Literal translation appears when we translate ST into TT " word for word " Vinay and 

Darbelnet(1993) . According to Vinay and Darbelnet the translator employees literal 

translation in case of translating  languages of similar category and culture (p: 5-33). 

Newmark (1988 ) assures that the area of literal translation is " word to word " , " clause to 

clause " , " sentence to sentence " or " collocation to collocation " . For him , it is the 

appropriate procedure when the TL and the SL have similar associations and stand for the 

same concept (p:69)  

  The following examples are food terms that are compatible with literal translation :  

Table (1) : Examples of literal translation :  

Source text Target text 

Soup فغجء 

Chicken دؽجػ 

Apple                                       صفجفز  

  The literal translation in the previous examples is applied successfully , it produces a correct 

and attractive translation . It was easy to translate the terms literally due to the direct and 

clear equivalence in Arabic , but in case of long sentences one should make the difference 

between literal and word for word translation and take into consideration the differences in 

structure between English and Arabic languages . 
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   The following examples will illustrate better the idea: 

We notice that there are changes in the structure of the TT to fit the Arabic structural system 

to produce an accurate translation . But if it is translated word for word it would be false and 

irrelevant . "Milk Shake" is translated literally to "ِخفٛق ثٌق١ٍخ" and not word for word 

translation as "ثٌق١ٍخ ِخفٛق". 

However , literal translation is not always successful . For example the term "Hot Dogs" is 

translated literally to " جخٕز ولاح ع " it is incorrect translation , it is relevant to adapt it as " سغ١ف

 . "عجٔذ٠ٚضؼ ٔمجٔك عجخٓ" or "ٔمجٔك

2-1-2-Calque Translation : 

  According to Vinay and Darbelnet (1995) calque or (loan) is " a special kind of borrowing " 

where the SL expression is literally translated word for word into the TL . Moreover , they 

added that calque and borrowing usually become completely consolidated into the TL , 

meaning that the SL adapt the borrowed words in the TL (p:3-32) , For example the word 

"haggis" is a traditional Scottish dish which is adapted to the English language , the function 

of calque translation is to introduce a new term to the TL with regarding its syntactical 

structure . 

Furthermore sometimes the translators face some semantic changes which can lead them to 

False Friends which is defined in Dictionary.com " a word in one language that is similar in 

form or sound to a word in another language but has a different meaning " . For example : 

"gato" ( Spanish ) , "gateux" ( French ) we notice that they are the same in pronunciation with 

a little semantic change  , which in Spanish language means "cat" but in French language it 

means "cake" . 

2-1-3-Borrowing Translation : 

  According to Vinay and Darbelnet(1995 ) borrowing is the direct transformation of a word 

from the ST to the TT and employed with its similar form in the TT without getting through 

translation . The purpose of this procedure is to fill the semantic gap in English and other 

languages(p:31) . Example of borrowing , here are some known words adapted in Spanish 
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from the English language : fitness , light , software , marketing . In the same way we have 

some words adapted in English from other languages , such as : omelet and coffee from 

French , Sugar from Arabic , kindergarten and hamburger from German , quarantine from 

Italian . 

  Other scholars gave different definitions of borrowing such as : 

   Catford ( 1965) defines transliteration as a process in a way that provides the writing 

system of TL with remaining the sounds of SL words (p:66). 

Coulmas ( 1999) states that " the purpose of transliteration is to enable those who are not 

familiar with the writing system of a language to nevertheless read words or even texts of that 

language "(P:510) . For that reason this procedure considered as the most popular and 

successful, that can be used to get through the problems and the difficulties encountered by 

the translator in the transliteration of non-equivalence terms in the target culture .  

   In the case of gastronomy terms , transliteration has a positive and a negative effect . It is 

the perfect way to submit a concept that is new to the TC also to enrich the culinary art of a 

specific area . On the other hand , if the translator addresses transliteration in a wrong 

situation it will cause distortion to the message also the overuse of transliteration shows 

unnecessary image of sophistication .  

2-1-3-1-Advantages Of Borrowing :  

1/ Transliteration avoid the misleading translation . For example the term " black forest " 

which is a kind of cake . To avoid literal translation as "  ثٌغجدز ثٌغٛدثء" which is not attractive 

also not making any sense as a kind of food , that is why it is always transliterated to "  دلان

 Another example to illustrate the point , "cocktail" this term is borrowed into  . "فٛسعش 

Arabic language and its transliterated to "  ًوٛوض١"  ،the literal translation of this term is "  ًر٠

 . if it is used then it will sound meaningless "ثٌذ٠ه 

2/ Transliteration helps the translator to overcome the problems of non-equivalence of 

cultural terms  that face him/her , it can fill the cultural gap between ST and TT . Translators 

usually use transliteration if the equivalence of the  term that is needed is has no direct 

equivalence in the TL where the transliteration becomes necessary . 
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Table (2) examples of transliteration :  

ST TT 

Chicken stroganoff صؾىٓ عضشٚغجٔٛف 

Pizza د١ضضث 

Taco's هجوٛط 

Nugget's ٔجؽضظ 

   The previous examples are a part of numerous examples that clarify the significance of 

transliteration to handle name of drinks , dishes andingredients . 

   Such terms have no similar in the TC due to the cultural differences , also we can find that 

some of them are made out of proper names , like "chicken stroganoff " is named after Paul 

Stroganoff . 

 3/ Prestige of the restaurant it may be reflected by transliterated items in menus.  

Various groups of writers agrees that the language of menus rather be diversifies and 

prestigious , transliteration helps in creating atmosphere of high quality . 

 Example " super " is translated to "  عٛدش" rather then "  ِّضجص ثٚ خجسق" , other terms are used to 

reflect the prestige image in restaurants also to attract customers who associate foreign terms 

with modernity such as "  ٓصؾى" for "chicken" and "  صؾ١ض" for "cheese" . This is what is known 

by many scholars as code switching .  

  However , transliteration is not always a successful strategy in solving translation problems . 

On the opposite , various of writers view it as the reason in limiting the creativity of the 

translators also it ignores the local color of the TC ,  that's why it should be used only when 

necessary and leave it as a last choice .  

2-1-3-2-Disadvantages Of Borrowing : 

  1/ Transliteration may cause sometimes an ambiguity and confusion when the transliterated 

word have two different meanings in the TL . For example the word " turkey " its 

transliteration into Arabic is "  ٟصشو" rather then "  ِٟٚد٠ه س" . Transliteration here is not been 
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a successful strategy because the word "  ٟصشو" is confusing in Arabic due to the second 

meaning which refer to the Turkish nationality .  

  2/ Transliteration often complicates the words in the TL causing a gap between the product 

and the customers . For example the transliteration of  " seafood supreme " is "  ُعٟ فٛد عٛدش٠" 

although it can be translated easily to "  أفخش ثٌّأوٛلاس ثٌذقش٠ز" with preserving the attractive 

factor , here the use of transliteration is unnecessary and unjustified due to the existence of 

the needed equivalence in TL .  

  3/ In some cases transliteration produces TT which have the same meaning in the ST the 

words are written in Arabic letters but their pronunciation and sounds are foreign . As in " 

 for " fillet " these words are used only for prestige , but when "ف١ٍ١ٗ  " for " combo " and "وِٛذٛ 

the translator use the strategy of transliteration while the equivalence in the TL is available 

linguistically is unjustified , it can be a policy that is used by owners to attract customers of 

high class because it appears that they prefer to use foreign terms . For example they tends to 

use "  صؾ١ض" rather then "  ؽذٕز" . 

2-2-Oblique Translation :  

   The second category that is introduced by Vinay and Darbelnet includes four other 

techniques of translation : 

The procedures of oblique translation are : Adaptation , Equivalence , Modulation 

andTransposition . 

2-2-1-Adaptation :  

   Many scholars have tackled adaptation strategy . According to Vinay and Darbelnet(1977 ) 

adaptation is used when the TL doesn't contain a certain position and it is the maximum 

limits of translation . On the other hand , Mona Baker(1998) stated that adaptation is " a set 

of translating interventions which result in text that is not acceptable as a translation but it 

nevertheless recognized as representing a source text of about some length " ( p7) . 

According to Oxford Dictionary to adapt means " to change something so that you can use it 

in different situations " .  
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  According to Hatim (1997) adaptation includes other techniques such as : omission , 

addition and cultural substitution due to the differences between the SC aspects and the TC , 

many scholars sees the adaptation as a target oriented strategy because it maintains the color 

of TC (19-20).  

Slogans Adaptation : 

Slogans are considered as playing the role of advertising to the menu , which is why they 

should be attractive to the customers also to fit the social and cultural habit of the customer . 

Below are some examples of slogans with their translation . 

  Table (3) examples of adapted slogans from English into Arabic : 

ST TT 

Make any 6- inch salad ػٍٝ ثٌّضثػعٍطز  

Experience the best taste and price  ثٌطؼُ ٚثٌغؼش ػٍٝ رٚله 

Flavoured to excite ثٌذ١ضضث ثلأفنً ػٍٝ ثلإهلاق 

    The chosen technique can be literal translation but the translator prefer to use adaptation to 

be more attractive , creative and to make strong statement that can attract customers , the 

good thing in adaptation is letting the translators uses their ability linguistically and to be 

creative . Let's take the previous example : " make any 6-inch salad " here the translator 

adapted the statement of the TC habits , the presented translation is "  عٍطز ػٍٝ ثٌّضثػ"  

suppose that the translator have translated literally as "   دٛفز  6وْٛ أٞ عٍطز دّمذثس" it would be 

a complete disaster in the menu and no one will ever ordered it , because it is uncommon to 

the Arabic culture to relate food with measurement units .  

Therefore , the correct translation is the adapted statement "  عٍطز ػٍٝ ثٌّضثػ" it makes no 

confusion to the culture of target audience . One more example : " experience the best taste 

and price " its literal translation is "  ؽشح أفنً هؼُ ٚعؼش" although the literal translation is 

acceptable but the translator chooses to adapt the statement "  ثٌطؼُ ٚثٌغؼش ػٍٝ رٚله" for a 

higher level translation also to convey a direct message that any consumer will like the price 

and taste for sure . 
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Sub-techniques Of Adaptation : 

a-Addition :  

Translators often tends to add information at words , phrases or sentences level . According 

to Obeidat (2005) the objective of addition is " to clarify complex or unfamiliar notions and 

concepts to the reader "(p:103). Newmark (1988) clarifies that if the added information is to 

clarify or solve problems of terms or statements translation then it is acceptable , But if the 

addition is misleading the customers then it is unjustified (p:91). The use of addition is for 

different purposes and levels. 

B-Addition At Word Level :  

A single added word can be very important in the transmission of meaning particularly in the 

case of food terms that is considered rich in odd names . Here are some examples of single 

word added :  

STs TTs 

Ice cream عجدر  دٛظز  

Served with spaghetti  ِٟمذَ ِغ ِؼىشٚٔز عذجغ١ض 

Cheese crusts pizza ِقؾٛر دؾذٕز ثٌّٛصثس٠ً د١ضضث  

   The added words are to remove any misinterpretation or ambiguity to the customers . For 

example : the translation of " ice cream " is "  دٛظز عجدر" the meaning of the added word here 

is to clarify that it is only ice cream without any extras . Another example for more 

clarification : the given translation of " cheese crust pizza " is "  ػؾ١ٕز ِقؾٛر دؾذٕز ثٌّٛصثس٠لا" the 

function of the added word which is "  ِٛصثس٠لا" meaning " mozzarella " is to specify the type 

of cheese that is used . 

C-Addition At Phrase Level : 

   Addition sometimes needs more then a single word to achieve the required aim for 

linguistic reasons also it seems more frequent then adding a single word . Some people 

criticize the additions saying that its the same as over-translation but we will see the opposite 

in the following examples :  
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ST TT 

Coffee cream   وش٠ّز دٕىٙز ثٌمٙٛر 

Lasagna ْلاصث١ٔج دجٌفش 

Lemon chicken  ّْٛدؽجػ ِغ فٛؿ ث١ٌٍ 

 

  Obviously in the three examples, each addition is employed for a specific and different 

purpose . 

  The first purpose is to make the Arabic structure sounds good due to the differences in the 

linguistic system between the English and Arabic. 

  The translation of " coffee cream " is "  وش٠ّز دٕىٙز ثٌمٙٛر" lets suppose that it is translated 

literally as "  وش٠ّز ثٌمٙٛر" it will sound weak because coffee doesn't have cream! With the 

added detail "  ٔىٙز" is to clarify that the cream flavour is coffee . The same in " lemon 

chicken " its literal translation is "  ّْٛدؽجػ ث١ٌٍ" it will be misunderstood to the customers , as 

if the lemon is type of chicken ! 

  Another purpose for addition is to clarify the method of cooking , the translation of " 

lasagna " is "  ْلاصث١ٔج دجٌفش" the addition here tends to clarify the style of cooking .  

d-Omission : 

Obeidat (2005) states that omission is " leaving words , clauses , phrases or even sentences 

which are present in the original version "(p:96). The translator omits if the word has no 

equivalent in the TL also if it doesn't add any information to the meaning . Moreover , it can 

be intentionally from the translator due to the lack of knowledge .  

Example :  

 ث١ٌٍّْٛ ٚثٌؾجٞ ِغ ثٌٕؼٕغ 

Fresh lemon juice with ice tea  

This sentence although it is short but includes three omitted words . 
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A/The translation of the word " fresh " is "  هجصػ" attracts customers who prefer their food to 

be fresh , it is an unjustified omission . 

B/The translation of the word " juice " is "  ػق١ش" the omission here leads to confusion 

between slices of lemon or juice . 

C/The translation of the word " ice " is "  ِغٍؼ" the omission may cause a distortion since it is 

important to distinguish between hot tea from ice tea .   

2-2-2-Transposition :  

  Vinay and Darbelnet (2000) defined transposition as "a procedure that involves replacing 

one word class with another without changing the meaning of the message" (p:84-93).     

Newmark states that transposition is " the replacement of one grammatical unit by another ". 

Transposition is to change the word type for example: noun for preposition, verb to noun. For 

example: fried dough is a north American food when we translate it into Arabic it become 

  .here we notice that the word type have been changed from noun plus verb to noun only فطجةش

This technique requires to be aware of the SL and the TL to know if the replacement made a 

change in the meaning of the statement or not. In translation transposition consists of two 

types, optional which is used by the translator to produce a better utterance and obligatory 

transposition which is used by the translator if there are no other choices in the target 

language due to the language system. 

For example: the translation of the recipe biscuits and gravy with bread is دغى٠ٛش ِٚشق ِغ ثٌخذض  

in this case the technique of transposition is held in which the word biscuits is in plural and 

its translation is singular. 

2-2-3-Modulation :  

  It means to change the point of view of the ST without modifying the meaning according to 

TT perspective , with preserving the same meaning . According to Vinay and Darbelnet 

(1995 ) modulation is used when the transposed and literal translation are not suitable in the 

TL , although the produced message is grammatically correct (p:36).  It  could be sometimes 
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obligatory and in other cases it is optional Vinay and Darbelnet distinguished between free 

and fixed translation . 

  We use free modulation when literal translation is not acceptable in the TL , in this case the 

translator should change the expression to be suitable to the TL . While fixed modulation is 

usually used in bilingual dictionaries . 

For example : the translation of the word not sweet is  فجدق in this case the translator applied 

the technique of modulation. 

2-2-4-Equivalence In Translation:  

  Vinay and Darbelnet (1995) defined this term by the description of language of the same 

situation by different structural means or stylistic another definition for equivalence is to 

express the same thing in a different way that is acceptable and familiar to the culture of the 

TL  (p:9-38). 

3-The Notion Of Equivalence: 

  Mona Baker in her book in other words (1992) argues the relative notion of equivalence,  it 

is influenced by  several factors such as linguistic and cultural (p:6). 

  Equivalence is preserving the pragmatic function while changing the word from SL to  TL . 

usually it is used for rendering Proverbs onomatopoeia of animals sound and idioms , 

equivalence is to obtain the same massage as the source text reflected by the use of different 

words from the source text, it is the description of the same reality as the SL does , also It 

produces the same effect upon the receptor. Equivalence is considered to be the central issue 

in translation . 

  Baker (1992) discusses the notion of equivalence at several levels, this research is concerned 

with the problems of equivalence at word level. 

4-Equivalence At Word Level : 

  Baker acknowledges that in a bottom-up to translation equivalence at word level is 

substantial.  

The translator looks at words as single units in order to find an immediate equivalent term in 



 

25 

 

the TL , a single word might be recognized as a more complex linguistic unit or morpheme , 

when considering a single word the translator should look at a number of factors such as 

number , gender and tense. 

  Mona Baker defines the word as “ the smallest unit which we would expect to possess 

individual meaning is the word “ (p:9)  

4-1-Lexical Meaning : 

Baker pointes that the lexical meaning of a word or lexical unit may be thought as the 

specific value it has in a particular linguistic system and the “personality”  it acquires  

through usage within that system (p:11) 

  The analysis of a word,  pattern or structure into different components of meaning is rarely 

possible because of the complexities of a language works . 

Baker distinguishes four main types of meaning in words and utterances.  

A/Prepositional Meaning: 

  It is the relation between word and what it refers to in real or imaginary world , it provides 

the basis of judging an utterance as true or false. For example :the prepositional meaning of 

the word “ sugar “ is a white granulates that we use them to make sweets or drinks. It would 

be inaccurate to use “ sugar" under normal circumstances,  we can not refer sugar to another 

granulates that makes salty taste , the inaccurate translation is the question arises from the 

prepositional meaning.  

B/Expressive Meaning: 

  It is related to the speakers feeling or attitude rather than the reference of word or utterance. 

For example: hot dogs it is a dish consisted of grilled or steamed sausage served in sliced 

bun. This meaning is not clear in the word hot dog , so if we look at the prepositional 

meaning it has it would be hot animals . 

C/Presupposed Meaning: 

  Presupposed meaning arises from co-occurrence restrictions,  this restrictions are two types 

selectional and collocational. for example French fries:fingers of fried potato it has nothing to 

do with French as country.  
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D/Evoked Meaning: 

  Evoked meaning arises from dialect and register variation. For example:( فٍفً (  ) هق١ٓ ٚ دل١ك

ػ١ٓ ثٌؾًّ -ؽٛص( )فٍفً أفّش-سِٟٚ ) 

  Dialect is  the variation of a language which circulate in a particular community or group of 

speakers due to geographical,  temporal and social bases . 

Register is the variation of a language which the users of that language find it appropriate to 

certain situations. This variation arises from such parameters as field,  tenor and mode of 

discourse.  

   Baker states that the very notion of “types of meaning “ is theoretical suspect (p:15) 

The translator should perceive the meaning of words and utterances  in order to render them 

into another language. 

5-Problems Of Non-equivalence In  FoodLexis:  

Baker (1992) statesthat: “ The choice of suitable  equivalent in a given context depends on a 

wide variety of factors some of these factors may be linguistic or extra linguistic “(p:16). 

  English and Arabic languages are likely to have equivalence for more general terms of 

cooking such as salt and pan but they lacks the more specific ones because of the distinction 

in meaning which are relevant to their particular environment and style of life. 

  Non-equivalence at world level means that there is no direct equivalent for the world in in 

the target language which accurs in the source language . the level of difficulty posed can 

vary rely on the nature of non equivalence. 

  Baker 1992 explainesseveral types of problems of non equivalence : 

5-1-The Source Language Concept Is Not Lexicalized In The Target 

Language:  

  Words of the source language may expressed a concept which is known in the target culture 

but simply not lexicalized (p:19). 

  The term "mille-feuille " has no direct equivalent in many languages although it expresses a 

concept which is easy to understand.  
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  Also the term " pancake " expresses a type of cake which it cooked in the pan with specific 

ingredients but Arabic has no equivalent for it . The term sandwich is not lexicalized in TL , 

we couldn't find the word sandwich in Arabic dictionary. 

"٠طذخ دٕجس ٘جدةز "    Arabic has no ready equivalence for the verb simmer  

  5-2-Culture Specific Concepts:   

  This type of problem may occurs when words of SL expresses ambiguous concepts in the 

TC , these concepts may be abstract or concrete . 

  An example of a concrete Arabic concept  refers to type of fish known by ثٌفغ١خ )  )which is 

difficult to translate into English because this concept are often referred to as "culture-

specific". This Egyptian concept has no equivalent in English language which is rarely 

understood by American people. 

Mlokhiyyeh(ٍِٛخ١ز) :cooked green  leaves . 

Taco: corn shell stuffed with minced meat  

Mansaf(ِٕغف) :cooked lamb with yoghurt and rice. 

  5-3- The Source Language Word Is Semantically Complex:  

  It is a common problem in translation occurs because of the complexity of semantics, words 

do not have to be morphologically complex to be semantically complex (Bolinger and sears 

1968), when a single word may expresses more complex set of meanings than the whole 

sentence. For example: seafood,  mealtime, Meatpie , continental breakfast , vegemite.  

5-4-The Source And Target Language Make Different Distinctions In 

meaning:  

  The important distinction in meaning of a one language may be irrelevant in other language 

for example the term ؽشثح  in Arabic language makes a distinction between whether it means 
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drink or wine , the result that if an English translator may find it difficult to choose the 

equivalent whether drink or wine unless the context makes it clear.  

5-5-The Target Language Lacks A Superordinate: 

  This type of problems occurs when the Target language has a specific word but lacks a 

general word, the translator has to explain every specific words in TL that are related to ST 

concept.  

5-6-The Target Language Lacks A Specific Term: 

This problem occurs when TL lacks a specific terms but tend to have more general words , 

each language makes distinction in meaning so it seems relevant to it environment for 

example:  the terms mozzarella and  cheddar , tend to have no specific equivalent in Arabic 

language so it would be translated to  more general term than it means in the source ؽذٓ 

language.  

5-7-Differences In Physical Or Interpersonal Perspectives: 

  Physical perspective have to do with where things or people are in relation to one another or 

a place.  

For example the meaning of the word sausage is different in Arabic  context, it has a different 

interpersonal perspective. 

5-8-Difference In Expressive Meaning: 

  The target language and the source language words may have the same prepositional 

meaning but it may have different expressive meaning, the difference may be considerable or 

it may be subtle but it may pose significant translation problem . 

For example the translation of  the gerund dasting is ٌمجء ثٌغذجسإ  but in the food lexis it makes a 

different in the expressive meaning. 
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5-9-Difference In Form : 

  Particular form in the SLT  tend to have no equivalent in TL like suffixes and prefixes 

which convey prepositional and other types of meaning.  

5-10-Difference In Frequency And Purpose Of Using Specific Forms: 

  A particular form does have a ready equivalent in TL but there is difference in the frequency 

which it is used or its purpose for . 

For example the expression “piece of cake” refers to something easy in the SL but its 

equivalence in the TL is  لطؼز وؼه makes a different in the frequency and purpose of using. 

5-11-The Use Of Loan Words In Source Text:  

  The borrowed expression in the SL poses a special problem in translation, we cannot control 

the development of words or the additional meaning it might or might not take on. 

For example: jelly :ؽٍٟ   

Cannelloni : ٍٟٔٛوج١ٔ 

Lasagna: لاصث١ٔج 

Sumac:عّجق 

6-A Strategies Used For Dealing With The Problem Of Non-equivalence: 

6-1-Translation By AMore General Word: 

  One of the most common strategies for dealing with many types of non equivalence is the 

translation by more general word specially in the area of propositional meaning, it works in 

all languages 
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6-2-Translation By A More Neutral/ Less Expressive Word: 

  The function of this strategy is to replace words which don‟t have equivalent words by more 

neutral or less expressive word. For example: the term" Marinate":To leave meat, poultry or 

fish in a „marinade‟. Most often a combination of liquid ingredients and other flavorings. 

Used to tenderize and add flavor. The translation of this term into Arabic it would be ًثٌٍقُ صضذ١

less expressive word than the source language.  

6-3-Translation By Cultural Substitution : 

This strategy is used for replacing a culture specific item or expression with the target 

language concept which has a similar impact in the target reader but does not have the same 

propositional meaning.For example: " donuts"fried dough  an American recipe it is similar to 

the recipe of "penne "in Algerian culture it would be accurate if we translatethis term into 

"penne" in some contexts of cultural substitution .  

6-4- Translating Using Loan Word or Loan Word Plus Explanation: 

 It is a strategy commonly used in the field of food translation , it deals with culture-specific 

item. For example:  pizza =  د١ضضث 

6-5- Translation By Paraphrase Using Related Word: 

When the world concept of the source language is lexicalized in target language but in 

different form the use of translation by paraphrase using related word is the best strategy for 

dealing with non-equivalence problem. For example: Caramelize: To heat sugar until it 

liquefies and becomes a syrup. The translation of the term in Arabic language it would be 

وشث١ًِفٕغ ِٓ ثٌغىش  . 

6-6- Translation By Paraphrase Using Unrelated Words: 

  when the word concept of the source language is not lexicalized in target language the 

paraphrase strategy can be used in some contexts. For example:  the term continental-

breakfast  is semantically complex the translation of this term it would be:  ٟفطٛس فذجؿ أٚسٚد 
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6-7-Translation By Omission :  

  When the conveying meaning by particular item or expression is not vital enough to the 

development of the text the use of omission strategy is not harmful .For example:  roasted 

meat it would be translated into ِٞٚؾج , The omission of word meat it does not make the 

context unclear.  

6-8-Translation By Illustration: 

  If there is word lacks an equivalence in the target language and it refers to a physical entity 

which can be illustrated , the use of translation by illustration it is a useful option specially if 

there are restrictions on space and the text has  to stay short and concise.For example:  

breakfast + lunch = brunch in Arabic context we translate it to  ٚؽذز د١ٓ ثٌفطٛس ٚ ثٌغزثء. 

Conclusion: 

  Usually, The translator faces a number of difficulties and challenges in the process of 

translation, because of the variety in linguistic system in both Arabic and English, it is 

necessary to tackle certain procedures in order to produce the same meaning as the source 

language. 

  This chapter has explored the translation techniques of Vinay and Darbelnet both direct and 

indirect procedures in translating food terms, that helps to explore the creativity of the 

translator in both English and Arabic. 

Also it discussed the notion of equivalence according to Mona Baker 1992 in order to 

determine the problems and the strategies proposed by professional translators to render food 

lexis.  

 

 

 



 

 

 

 

 

 

 

 

 

Chapter Three: Analysis of 

MasterChef US 
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1/Introduction:  

This chapter deals with the practical part of the dissertation where we seek to refute or 

confirm the earlier  hypotheses also to investigate the problems of equivalence at word level 

in rendering food lexis that face the translator as elaborated by Mona Baker through analysing 

and discussing a certain patterns which are selected randomly from the TV show Master Chef 

US season 10 which was premiered on Fox TV on May 29, 2019. 

The selected data will be analysed  in terms of techniques that are used to solve the problems 

of non-equivalence . There will be contrastive analysis of some patterns  that may servethe 

study . 

2/Corpus:  

Master chef is considered as an American competitive cooking show with a remarkable 

success in over 50 countries, passionate chefs from all around US compete against each other 

by doing weekly challenges to win eventually the title of MasterChef  and financial reward  , 

it was based on the British series " Hell's kitchen " which combines between features of 

conventional game show and career oriented programs . The two production companies of 

this reality show are one potato two potato and shine America , its first appearance was on 

Fox Network on July 27 , 2010 . there are 18 seasons but  we have chosen  season 10 which 

every episode consisted of 41 minutes  because it is the only version  available with 

translation into Arabic.   

3/Methodology:  

  In attempt to examine the Arabic translation of the show MasterChef  USA , a contrastive 

analysis between the ST and TT is held .Some patterns are selected and contrasted with the 

ST in order to determine to what extent the translator has succeed in finding equivalence at 

word level.35 patterns where taking from the show, those patterns present samples of recipes, 

ingredients and verbs, the analysis will bein terms of equivalence and non-equivalence 

specially when the concepts of the source language are not lexicalized in target language.  
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4/Corpus Analysis: 

4-1-Ingredients :  

Table 1: Plants 

ST TT 

Basil  ْس٠قج 

Rosemary  ٞسٚصِجس 

Oregano   ٛٔثٚس٠ؾج 

Cinnamon لشفز 

Cilantro وضدشر 

 

Analysis :  

Pattern n°1: Basil: 

 

Basil is native to tropical regions  from  central Africa to southern Asia,this herb was 

translated to ْس٠قج it is a direct equivalence  , an accurate translation was held ، the meaning 

is direct and clear to target audience . 



 

35 

 

Pattern n°2: Rosemary: 

 

Rosemary is fragrant evergreen herb nativeto theMediterranean regionrosemaryhasnaturalized 

throughout much of Europe it is usually grown in warm climates,the produced translation 

isٞسٚصِجس,the translator  uses the strategy of loan word while the Arabic language has the 

direct equivalence of this herb which is ًإو١ًٍ ثٌؾذ, in Arabic language they use both concepts 

andسٚصِجسٞ  و١ًٍ ثٌؾذً إ . 

pattern n°3:Oregano: 

 

Oregano was associated by the Greek and Romans with joy and happiness, according to 

(medicalnewstoday) website: the name comes from the Greek words“oros” meaning 

mountain, and “ganos” meaning joy .the translation of “oregano” is ٛٔثٚس٠ؾج, by using the 

strategy of loan word, despite the existence of its equivalence which is   ٞصػضش دش in the target 

language,but many are using the loan word   ٛٔثٚس٠ؾج and not the equivalence because there 

are two similar herbs in Arabic that may cause an ambiguity in the process of cooking, this 

two herbs are: صػضش and ٞصػضش دش. 
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Pattern n°4: Cinnamon: 

 

This type of spicesoriginsfrom the Caribbean ,south America and southeast Asia , 

The translation of “cinnamon” is لشفز, the translator uses the direct equivalent in order to 

render this herb. 

 

 

 

 

Pattern n °5: Cilantro: 

 

Cilantroisa versatile herb that is essential in many Mexican, Middle Eastern, Indian, and Asian 

recipes. The Arabic translation of “cilantro”is  وضدشرthe translator producesa direct equivalent ,

an accurate translation was held and the meaning is clear.  
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Table 2: Fish  

ST TT 

Snapper  ٔٙجػ 

Cod لذ 

Swordfish  عّىز أدٛ ع١ف 

 

 Pattern n°6 : Snapper: 

 

Snapper are generally found in western Atlantic Ocean,   the Caribbean sea and the gulf of 

Mexico , this type of fish was translated into  ٔٙجػ the translator uses the direct equivalent in 

rendering fish type into  the target language.Snapper is known to the target audience since it 

grows in the Arabic gulf areas . 

 

Pattern n°7 : Cod: 
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Cod fish is found on both sides of the North Atlantic. The translation of “cod” is  عّه ثٌمذit 

isa direct equivalentwhichproduces anadequatetranslation.  

Pattern n°8: Swordfish: 

 

Sword fish are found widely in tropical and temperate parts of the Atlantic, Pacific, and, 

Indian Ocean ,the translation of "swordfish" is  عّه أدٛ ع١ف despite is is a literal translation 

but it provides a clear understandable meaning,because the name of this fish is extracted from 

its shape , the addition was in the term ٛأدthis addition is related to the characteristics of the 

Arabic language.  

Table 3: Fruits  

ST TT 

Grape fruit  ؽش٠خ فشٚس 

Avocado  ٚأفٛوجد 

Passion fruit   عّشر ثٌؼجهفز 

Pineapple   أٔجٔجط 
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Analysis : 

Pattern n°9:  Grapefruit: 

 

Grapefruit is a subtropical citrus tree known for its relatively large sour to semisweet , the 

grapefruit is for home consumption in the islands of the west Indies before its culture spread 

to American mainland, it grows in climates that have humidity and warm throughout the 

year.The translation of this term is ؽش٠خ فشٚسit is translated by loan word sincethere is items   

of source language may express  a concept is   not lexicalized in Arabic language due to the 

differences in the geographical aspects . 

Pattern n°10: Avocado: 

 

  Avocado is  a tree originating from south-central Mexico. The produced translation is 

 in this case the translator adapted the strategy of loan wordbecause the word of source,ثفجوجدٚ

language is not lexicalized in the target language due to the differences in the geographical 

aspects,because avocado tree grows in climate without frost. 
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Pattern n°11: Passion Fruit: 

 

Passion fruit  is cultivated in tropical and subtropical areas for its sweet , this type of fruit 

does not exist in Arab countries because of the geographical nature of passion fruit which 

needs heavy sandy loams to grow, the translation of this item is  عّشر ثٌؼجهفزwhich is fully 

literal. 

In this case the adaptedtechnique of translation is suitable for solving the problem of non-

equivalence.  

Pattern n°12:Pineapple: 

 

Pineapple is a global fruit because it grows in greenhousesand many tropical Plantations , the 

translation of this fruit is   أٔجٔجطthis is a direct equivalence . 

Pattern n°13:CheddarCheese: 
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Cheddar  cheese  is named after cheddar Somerset  which is Canadian village , this term was 

translated by using the strategy of  loan word  into ؽ١ذثسbecause  this type of cheese  is not 

lexicalized in the target language . 

patternn° 14: Basmati Rice: 

 

This type of rice origins is India and Pakistan  the translation of this item is ٟثسصدغّض it is a 

loan word in both Arabic and English languages , using this strategy is necessary for solving 

the problem of non-equivalence.  

4-2-Recipes: 

Table 4:  

ST TT 

Cipollini onions ًِؾٛٞ دق  

Smashed fingerling potatoes  ِٙشٚعز دطجهظ  

Pan-seared escallope ِمٍٟ عىجٌٛح  

Fried chicken drumstick ِمٍٟ دؽجػ  

Fried chicken thigh ِمٍٟ دؽجػ فخز  

Coconut crusted cod ثٌٕٙذ دؾٛص ثٌّؾفف ثٌمذ عّه  

Turkey burger  ثٌشِٟٚ ثٌذ٠ه دشغش  

Southern fried chicken  ؽٕٛدٟ ِمٍٟ دؽجػ  
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Caramelized tart Tatin ٓدجٌىشث١ًِ صجسس صجص١  

Caramel pastry دجٌىشث١ًِ ِؼؾٕجس  

Beer battered cod ثٌٍّّـ ثٌمذ عّه  

 

 

 

 

Pattern n °14:Cipollini Onions: 

 

 

The term cipollini were originally cultivated in Italy , it was grown only for domestic 

distribution,  the cipollini onion travelled across Europe and America with  Italian 

immigrants, so translating this term to ٞٛدقً ِؾ by using illustrations is correct because  the 

Arabic dictionary lacks such terms.  

If we apply the back translation for the term ٞٛدقً ِؾ it would be roasted onions this 

translation is totally different from the source language,although the back translation is 

inaccurate but we can say that  the strategy of translation by illustration is successful in this 

case since we don‟t have a direct equivalence.  

Pattern n°15:Smashed Fingerling Potatoes: 
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In this recipe ,first , the chef started by boiling and cooling potatoes then he coated with olive 

oil , smashed and roasted with garlic and thyme until they became crispy golden,  here the 

translator rendered this item to طجهظ ِٙشٚعز  د which is inaccurate , if we look at the process 

of making  دطجهظ ِٙشٚعز in Arabic it would be smashed potatoes only with no illustration 

that is shaped like fingers so the term fingerling is omitted which caused a less accurate 

meaning,  we suggest the translation of this term to be أفجدغ دطجهظ ِٙشٚعز.  

 

 

Pattern n°16: Pan-Seared Escalope: 

 

Pan searing is a technique used for meat types in which the surface of the food should be 

cooked at high temperature until it forms a browned crust layer., if we look at the translation 

of the term pan seared which is   ٍِٟمthan it is less expressive because the Arabic language 

lacks the term that refers to this cooking technique exactly  ,  

If we applyback translation  for the word   ٍِٟمit would be fried “ but here the source 

language concept is showing that the technique is not frying but searing  also we notice that 

the literal translation of searing is  فشقhere if we use this term on translation to Arabic 
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audiences it would be totally strange since the Arabic people does not burns food 

intentionally,  so here the translator uses the strategy of translation by a more neutral / less 

expressive word in order to solve the problem of non-equivalence.  

The term escalopeis a boneless piece of meat , it is originated in France.   

The translation of this term is   ثعىجٌٛحwhich is a loan word so applying this strategy is 

successful because the meaning of escalope is clear and acceptable to target audiences.  

Pattern n°17:Fried Chicken Drumstick:  

 

The term chicken drumstick is the lower joint of the leg of a chicken,  here the translator 

omitted the word drumstick , he just mentioned the term chicken which is inappropriate since 

we have the term أفخجر دؽجػ it is direct to chicken drumsticks . We can say that applying 

omission is not successful in this context.  

 

Pattern n°18: Fried Chicken Thigh:  

 

Chicken thigh is the top portion of the leg above the knee joint that is connected to the body 

of the chicken,  here translating this term to   فخذ دؽجػis correct because Arabic language 
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lacks the specific name of this portion of chicken, so translation by more general word is a 

good strategy for solving the problem of non-equivalence.  

Pattern n°19:Coconut Crusted Cod:  

 

This recipe is a crispy baked coconut cod breaded with shredded coconut,  the translation of 

this recipe into   عّه ثٌمذ ثٌّؾفف دؾٛص ثٌٕٙذ itis accurate, the meaning is clear and 

understandable  

“Coconut” is translated into ؽٛص ثٌٕٙذ the translator uses a direct equivalent in the target 

language  

The verb “crusted”is translated  into  ِؾففwhich is noun , the grammar category has changed 

from verb into noun. 

“Cod” is translated to    عّه ثٌمذ the translator added the word   عّه which is not mentioned in 

the source language because this type of fish is not popular in Arabic countries so it is hard to 

understand that cod is a fish to Arab audience.The  translator uses the strategy of translation 

by illustration in order to produce an understandable translation . 

Pattern n°20:Turkey Burger:  
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Turkey is a  large bird in the genus Meleagris native to north America  , the translation of this 

term isِٟٚد٠ه سwhich is a direct equivalentto the target audience. 

The term burger is a sandwich consisted of one or more cooked patties of meat , the 

translation of “burger” is دشغش ,this term is not lexicalized in Arabic dictionary.Therefor,the 

strategy of translation by loan word is held , it produced an accurate and meaningful 

translation.  

Pattern n°21: Southern Fried Chicken: 

 

This recipe is southern ,  it is a  chicken pieces soaked in buttermilk then coated  in  seasoned  

flour  and pan-fried ,this recipe is fully different from other recipes of fried chicken, the 

translation of this recipeis into ٟدؽجػ ِمٍٟ ؽٕٛدin this case, the translator uses literal 

translation, due to the differences between the south and north recipe of fried chicken .  

 

Pattern n°22:Caramelized Tart Tatin:  
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Caramelized is a verb , its translation is  ًدجٌىشث١ِit is  proposition  plus noun the translator has 

changed the grammatical category of the verb. 

The verb “caramelize” is a loan word since the word is not lexicalized in Arabic dictionary, 

the same as the word “tart” it is a loan word.A tart is a baked dish consisting of filling over a 

pastry base . The Arabic dictionary does not contain this term because it is originally French 

dish , so using loan word is a successful strategy to deal with this term . 

Tatin named after the Tatin sisters who invented this dish , it is a pastry in which the fruit is 

caramelized in butter and sugar before the tart is baked . the use ofloan word is inevitable for 

dealing with non-equivalence problem.  

Pattern n°23:Caramel Pastry:  

 

Pastry simply means savoury or sweetened dough of flour,  the translation of this term into 

  means all what consisted of flour and water,it isِؼؾٕجس   is more general , the termِؼؾٕجس 

often savoury in the Arabic recipes but if it is a sweet pastry than it is   ف٠ٍٛجسand not  ِؼؾٕجس

,the term“caramel pastry”  is a sweet dish which is translated into ًِؼؾٕجس دجٌىشث١ِ.The 

strategy of translating by more general word  is inaccurate and less expressive in this context. 

Even though the equivalence of “pastry” is ِؼؾٕجس but it is irrelevant  in rendering this recipe. 
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Pattern n°24:Egg Ravioli : 

 

Ravioli is a type of pasta which is comprised filling and enveloped in a thin pasta dough, the 

translation of this recipe is  ٌٟٛسثف١, the translator usesthe strategy of loan word since the 

word is not lexicalized in the Arabic dictionary, using loan word is very accurate to deal with 

non-equivalence.  

Pattern n°25:Beer Battered Cod:  

 

Beer battered is to whisk flour and beer together in a bowl until batter is just combined,  in the 

translation of this recipe the translator just omitted the technique of cooking,because  it 

contains something restricted to Arab audiences.The translator replaced “beer bettered” with 

 to  substituteit by something commonly used in Arabic  recipes , we can say that it mayٍِّـ 

produce an acceptable outcome but it is obvious that this translation is unfaithful . 
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4-3-Verbs: 

Table 5 : Gerund 

ST TT 

Bruizing َوذ 

Seasoning  ًصضذ١ 

Baking  ثخذض 

 

Analysis: 

Patternn° 26 :Bruising: 

  The verb" bruising"  is considered as cooking technique which means to gently crush a 

certain ingredient for releasing its full flavours like bruising garlic, but in this context the chef 

warned competitors to not Bruise steak to keep its flavour. 

  In Arabic the term َوذ  is defined in the Almaany dictionary as : 

:أفذط ف١ٗ أعشًث دؼلٍّ أٚ فَذَْ أٚ ٔقٖٛ َـ  وذََ ثٌؾّخ

ََ ثٌق١ذَ: هشَدُٖ ٚؽَذَّ فٟ هٍذٗ فضَّٝ ٠غٍذِٗ  وَذَ

ىْذََ : هٍخْ فجؽزً لا صُٕجي َِ ََ فٟ غ١ش   ٚفٟ ثٌّغً: وَذَ

 This translation  doesn't reflect an equivalence to the verb "Bruise "in Arabic because it is 

less expressive , simply  because the verb is not lexicalized in Arabic,  there is no equivalence 

for some verbs related to cooking because of the differences in lifestyle and the  way of 

cooking  The Arabic dictionary doesn't contain verbs like dasting  or bruising food . As a 

result the equivalence at word level in this case is not achieved. 
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Patternn° 27: Seasoning: 

The term seasoning  is defined by Cambridge dictionary as :" a substance especially salt or 

pepper that is added to food to improve its flavour", the translation of this term is ًصضذ١which 

conveys the full meaning in the target language here the translator produce a direct 

equivalence. 

Grammatically speaking, the term seasoning is gerund and its translation is noun. As a result 

the equivalence at word level is achieved. 

Pattern n°28: Baking: 

The term baking is a method of cooking inside the oven without using any added fat, the 

translation of this item is ثخذضwhich produce the full meaning in the target language the same 

as the source language, the function of the verb baking and ثخذضis similar. 

Grammatically speaking, baking is a gerund and its translation ثخذضis a verb in present simple 

tense. As a result the equivalence is achieved in both form and meaning. 

Table 6 : Past Participle 

ST TT 

Crusted  ِضمؾشر 

Creamed ِذ٘ٛٔز 

Overcooked ٗهٙٛ ِذجٌغ ف١ 

Glazed صضؽ١ؼ 

Caramelized ًدجٌىشث١ِ 

Marinated غط١ش 

Torched  فشق 
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Patternn° 29: Crusted: 

The meaning of the word " crusted " is the hard outer surface of  substance in this case it is " 

crusted pork chop "  the produced translation to the term is ِضمؾشرwhich means in Arabic 

according to Almaany dictionary : 

 لؾََشَ ثٌؾٟءَ : ٔضََعَ ػٕٗ لؾِْشَُٖ 

ذَٖ : وَؾَطَٗلؾََشَ ؽٍِْ   

 ثٌمؾَِشُ : ثٌىغ١شُ ثٌمؾِْش

شَر   ضمَؾَِّ ُِ َّْ دؾََشَصَُٗ  شَصُُٗ وَأَ ّْ ًُ : ثؽِْضذََّسْ فُ ؽُ  لؾَِشَ ثٌشَّ

ٌْقَشِّ  رِ ث ْٓ ؽِذَّ ِِ ْٔمؾََشَ  ْٔفُُٗ : ثِ  لؾَِشَ أَ

 لؾَِشَ ثٌضّشُ: غٍعَُ لؾِْشُُٖ فٙٛ لؾَِش  

  The translation of the verb  " crusted "  into  ِضمؾشرis a less expressive meaning than the 

source language. The use of the strategy of translation by more neutral or less expressiveword 

is not successful in this case,because the term is not lexicalized in the target language. 

Furthermore, when we use back-translation to the word “ِضمؾشر” it give us “scaly” which is 

related to skin and don‟t convey the same meaning as “crusted”. In addition to that we notice 

a change in the grammatical category of the term from (verb +ed) to an adjective. As a result 

the equivalence at word level is not achieved. 

Patternn° 30: Creamed: 

The meaning of the word “creamed” is to prepare any kind of food with cream or to serve it 

with cream sauce . The adopted translation of  “creamed” isِذ٘ٛٔز, the translator uses the 

strategy of translation by more general word ,here we notice that the translation does not 

produce the equivalence in the target language because the word in the target language means 
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to add a layer of fats to the top of food . this translation is inaccurate and more general in 

meaning . As a result the equivalence at word level is not achieved. 

Pattern n°31: Overcooked: 

“Cooked” is translatedinto ٟٙهwhich is direct equivalence in the target language. Over is 

proposition refers to above or higher than something else , normally the translation of this 

proposition into Arabic is  فٛقor ٍٝثػ, the giving translation is  ِٗذجٌغ ف١is not accurate 

because it doesn‟t produce the same meaning. 

Overcooked  is to cook food too much than necessary, the translator used the strategy of 

paraphrase using related word in order to make it close tomeaning to the  target audiences , 

because the verb overcooked is not lexicalized in the target language.   

 

Pattern n°32: Glazed: 

The verb " glazed " means dipping and dripping food with egg whites and basic icings to add 

coat of glossy .the given translation of this term  is صضؽ١ؼwhich considered as neologism that 

means coining new words . 

The meaning of the word  صضؽ١ؼaccording to Almaany dictionary is :  

ٌضَُْٗ  َّٛ هَ َٚ ؾَشْ فجؽِذَٙج : سَلَّمضَُْٗ   صَؽَّ

 ُٗ َّ َِّ ثُٖ، أفٍَْقََُٗ، سَ َّٛ َْ : عَ ىج َّ ٌْ ؼَ ث  صَؽَّ

ًَ ٌَُٗ صُؽّجً  َـ : ؽَؼَ ِْ ؼَ ثٌشُّ  صَؽَّ

ؼ ثٌخضفَ: هلاٖ دطلاء ؽذ١ٗ  دجٌضّؽجػصؽَّ  

There is difference in frequency for using the term صضؽ١ؼand  glazed so the translation is 

inaccurate. As a result the equivalence not achieved . 



 

53 

 

Patternn° 33:Caramelized: 

The meaning of“caramelized” is to heat sugar until it liquefies , there is no equivalence in the 

Arabic language for this term , so the translator use loan word to bring the meaning to its 

closest point . the translation of the verb “caramelized”  is ًدجٌىشث١ِthe equivalence at word 

level is achieved . 

Grammatically speaking , there is a change in the category of the word from (verb + ed ) to ( 

noun + propositional ). 

Pattern n°34 :Marinated: 

  Marinate which means to leave meat , poultry or fish with a combination of liquid 

ingredients and other flavouring in order to tenderize and add seasoning . The translation of 

this term in the show was غط١شits meaning in the Arabic language is to cover something 

 in accordance to equivalence meaning , it is less expressive then the SL meaning , we notice 

that the strategy of translation by less expressive word does not produce an accurate meaning 

in this context . 

Pattern n° 35: Torched: 

Torched is defined by Cambridge dictionary as : to torch something is to set fire to a building 

or vehicle deliberately in order to destroy it. When comparing this definition with the Arabic 

translation فشقit seems correct at the first sight, but in food lexis it doesn‟t give the direct 

equivalence because the meaning of torched in cooking is not to burn substance but to melt 

cheese, roast steaks or to brown baked meringues. 

The translator adapted فشقas a translation for “torched” using the strategy of translation by 

general word because the word is not lexicalised in the target language in order to solve the 

problem of non-equivalence. 

  Grammatically speaking, “torched” is past participle while the given translation فشقis verb 

in the past simple tense . 
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Result: 

The translation of episodes 3,4,5,6,7,8,9,10,and 11 from MasterChef USA highlights the fact 

that there is plethora of items in food lexis doesn't have an equivalence in Arabic language, 

because there is a wide range of differences between  language  system due to the 

geographical conditions especially in climate,  those differences may cause a problem in 

rendering food lexis specially at word level. 

  Mona Baker provides a list of common  strategies to deal with non-equivalence at word level 

which are : translation by more general word, translation by more neutral/less expressive 

word, translation by cultural substitution, translation by loan word or loan word plus 

explanation,  translation by paraphrase and translation by omission.  

The translator  adapted almost all the strategies proposed by Mona Baker, but the most 

successful strategy is “loan word”especially when words of food lexis are not lexicalized in 

the target language to solve the problem of non-equivalence. 

Conclusion:  

  Finding equivalence is the most problematic stage in translation,  Mona Baker states several 

types of non-equivalence at word level , she  proposed several strategies for solving problems 

of non-equivalence , this practical chapter focused on the type of  non-equivalence which 

occurs when the word is not lexicalized in target language,  we extracted the suitable patterns 

which include that  type of nonequivalence  and we analysed the strategies which have been 

used in the translation of the American show MasterChef season 10 . 

 

 

 

 

 



 

 

 

 

 

 

Conclusion 
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 Recently, various aspects in our kitchen are inspired by others dishes , in this case the role of 

translation is to discover the food world.  

  It is found that the diversity in both cultural and linguistic system make the task of 

translation of food lexis more challenging than it appears. 

  This study attempts to investigate the problems of equivalence in rendering food lexis from 

English to Arabic language . 

  It is high time to approve or disapprove the hypotheses that we have set at the very 

beginning. Our main hypothesis was :  

  Problems of equivalence at word level would appear if the concept of the SL is not 

lexicalized in the TL, Furthermore, if the word is not lexicalized in the TL , borrowing is the 

most reliable strategy to render food lexis.  

  After the analysis we have tackled in the practical part , we can rely upon our result . this 

dissertation achieved the following results:  

Borrowing is the most effective strategy for rendering food lexis, because the Arabic language 

has many items that are not lexicalized due to the long standing differences in linguistic 

system. For example: verbs, ingredients and recipes. 

Omission is inevitable strategy to overcome the problems of equivalence specially for kinds 

of meat like: pork , or kinds of drinks such as: beer and teckila. Due to the restrictions of the 

Arabic language towards this kind of terms.
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  يقذيخ

ثفذـ ِٓ ثٌنشٚسٞ ثٌٍؾٛء ثٌٝ ثٌضشؽّز دقفضٙج  ٔظشث ٌضؼذد ثلاٌغٕز ٚثخضلاف ثٌٍغجس د١ٓ ثٌؾؼٛح 

ؽغشث ٌٍضٛثفً ٚثٌضؼجسف د١ٓ ثٌؾؼٛح ٚثٌغمجفجس فٟ ػذر ِؾجلاس ِٕٙج ِؾجي ثٌطذخ ففٟ ثٌغٕٛثس ثلأخ١شر 

صغ١ش ِفَٙٛ ثٌطذخ وغ١شث فٍُ ٠ؼذ ٠مضقش ػٍٝ ثٌٛففجس ثٌضم١ٍذ٠ز ثٌضٟ صؼٍّٙج ثلأدٕجء ػٓ ثلأؽذثد ٚثّٔج صٛعغ 

ػٓ عمجفجس ٚػجدثس ثٌؾؼٛح ثلأخشٜ ٚ٘ذث دفنً ثٌضشؽّز ٚ ثٌذشثِؼ ثٌضٟ صؼشك ١ٌىْٛ ِذخلا ٌٍضؼشف 

فٓ ثٌطذخ فجفذـ ثٌٕجط ٠ؾشدْٛ ٚففجس ؽذ٠ذر فٟ ؽضٝ دمجع ثٌؼجٌُ ٚصؼذ ٘ذٖ ثلأخ١شر ِٓ ثوغش خذِجس 

. ثٌضشؽّز هٍذج خجفز فٟ ثٌّطجػُ ثلأؽٕذ١ز ثٌّضٛثؽذر فٟ ثٌذٍذثْ ثٌؼشد١ز  

صؼضشك وجفز ثٌّضشؽ١ّٓ خقٛفج ػٕذ ثٌم١جَ دجٌضشؽّز ِٓ ثٌٍغز  ثْ صشؽّز ِؼؾُ ثٌطذخ ٘ٛ ِؾىٍز

ثلإٔؾ١ٍض٠ز ثٌٝ ثٌؼشد١ز دغذخ ثلاخضلافجس ثٌؾجعؼز ػٍٝ ثٌّغضٜٛ ثٌغمجفٟ ٚثٌؾغشثفٟ ٚأ٠نج ثٌٍغٛٞ. فٟ 

٘ضٗ ثٌذسثعز ٔقجٚي ثعضمقجء ِؾجوً ثٌضىجفؤ ثٌضٟ لذ صٛثؽٗ ثٌّضشؽُ ثعٕجء ٔمً ثٌّؼٍِٛجس ِٓ ثٌٍغز ثٌّقذس 

غز ثٌٙذف ِٓ خلاي صغ١ٍو ثلأمٛثء ػٍٝ ّٔٛدػ ِٛٔج د١ىش ٌضق١ًٍ ِٚمجسٔز ِؼؾُ ثٌطذخ ِٓ ثٌٝ ثٌٍ

. ثٌذشٔجِؼ ثٌضٍفض٠ٟٛٔ ِجعضش ؽجف  

 اهذاف انذساسخ

صٙذف ٘ذٖ ثٌذسثعز ثٌٝ صمقٟ ِؾجوً ثٌضىجفؤ ػٍٝ ِغضٜٛ ثٌىٍّز خقٛفج ػٕذِج صىْٛ وٍّجس ثٌٕـ 

صٙذف ثٌذسثعز ثٌٝ صق١ًٍ ثلاعضشثص١ؾ١جس ثٌّمضشفز ِٓ  ثلأفٍٟ غ١ش ِذسؽز فٟ لجِٛط ثٌٍغز ثٌٙذف أ٠نج 

. خهشف ِٛٔج د١ىش ٌقً ِؾجوً ثٌضىجفؤ ثٌّضؼٍمز دّؼؾُ ثٌطذ  

 إشكبنُخ انجذث

صشؽّز ِقطٍقجس ثٌطذخ ١ٌغش دجلاِش ثٌغًٙ فجٌّضشؽُ فضّج ع١ٛثؽٗ ِؾّٛػز ِٓ ثٌّؾجوً ٚثٌضقذ٠جس 

ؼشد١ز. ٘ذٖ ثٌّؾجوً صخٍك ٌذٜ ثٌّضشؽُ ثٌؼذ٠ذ ِٓ دغذخ ثلاخضلافجس ثٌؾجعؼز د١ٓ ثٌٍغض١ٓ ثلإٔؾ١ٍض٠ز ٚثٌ

. ثٌضقذ٠جس ثٌضٟ صفشك ػ١ٍٗ صمق١ٙج ِٚؼجٌؾضٙج ِٓ ثؽً ثٔضجػ ِقضٜٛ ِمذٛي ِٚفَٙٛ  

 انسؤال انشئُسٍ

 ِجٟ٘ أٔٛثع ثٌّؾجوً ثٌضٟ لذ ٠ٛثؽٙٙج ثٌّضشؽُ ثعٕجء ػ١ٍّز ثٌضشؽّز ػٕذ ثٌضؼجًِ ِغ ِقطٍقجس ثٌطذخ

 



 

 

 سؤال فشعٍ

ػٍٝ ثعضشثص١ؾ١جس ِؼ١ٕز ِٓ ثؽً صشؽّز ِؼؾُ ثٌطذخً٘ ٠ؼضّذ ثٌّضشؽُ   

 انفشضُبد

.  صظٙش ِؾجوً ثٌلاصىجفؤ ػٕذِج ٠ىْٛ ِقطٍـ ثٌٍغز ثٌّقذس غ١ش ِذسػ فٟ لجِٛط ثٌٍغز ثٌٙذف  

. ثلالضشثك ٘ٛ ثلاعضشثص١ؾ١ز ثٌّؼضّذر ٌقً ِؾىً ثٌلاصىجفؤ  

 هُكم انجذث

ذمج ٚثٌّشثد ثٌٛفٛي ث١ٌٙج فٟ ٔٙج٠ز ثٌؼًّ صُ صمغ١ُ ٘ذث ثٌذقظ دؾىً ٠ضٕجعخ ٚثلا٘ذثف ثٌّٛمٛػز ِغ

ف١ظ صُ ثلاػضّجد ػٍٝ ثٌؾجٔخ ثٌٕظشٞ ثٌّضىْٛ ِٓ فق١ٍٓ ٚثٌؾجٔخ ثٌضطذ١مٟ ثٌّضىْٛ ِٓ فقً ٚثفذ فٟ 

ثٌفقً ثلأٚي فجٌٕٚج ثٌمجء ثٌنٛء ػٍٝ ثٌّفج١ُ٘ ثٌضٟ ٌٙج فٍز دّؾجي ثٌطذخ ِغ دوش دٚس٠ٓ ١ِّٙٓ ٌٍطذخ 

١ذ٠ز ثٌّضؼٍمز دىً ِٓ ثٌؾؼخ ثلأِش٠ىٟ ٚثٌؼشدٟ ثِج ثٌفقً ثٌغجٟٔ فٙٛ ٚث٠نج صٕجٌٕٚج ػجدثس ثلاوً ثٌضمٍ

ٌف١ٕجٞ ٚ دثس٠ٍٕش ثٌّقٕف١ٓ ثٌٝ لغ١ّٓ ثٌضشؽّز  صم١ٕجس  ٠ٕمغُ ثٌٝ لغ١ّٓ. ٠ؼجٌؼ ثٌؾضء ثلأٚي ثٌضشؽّز

ثٌّذجؽشر ٚثٌضشؽّز ثٌغ١ش ِذجؽشر ٠ٚضٕجٚي ثٌؾضء ثٌغجٟٔ ِؾجوً ثٌضىجفؤ ٌّٕٛدػ ِٛٔج د١ىش ِغ ثٌضطشق ثٌٝ 

أٔٛثع ثٌضىجفؤ ٚوذث ثلاعضشثص١ؾ١جس ثٌّغضؼٍّز ِٓ هشف ثٌّضشؽ١ّٓ ثٌّقضشف١ٓ ٌقً ِؾىً ثٌلاصىجفؤ ٚصُ 

ؾضء ثٌضطذ١مٟ ٌٍذسثعز ِٓ ثؽً صفغ١ش ٚصق١ًٍ ٚوذث ِمجسٔز ثٌذ١جٔجس ثٌضٟ صُ صخق١ـ ثٌفقً ثٌغجٌظ ٌٍ

. ؽّؼٙج ِٓ دشٔجِؼ ِجعضش ؽجف  

 انفصم الأول

 كُفُخ رطىس عبنى انطجخ

دذث صطٛس ػجٌُ ثٌطذخ ِٕذ ثلاف ثٌغ١ٕٓ ٚصغجسع فٟ ثٌؼقش ثٌقذ٠ظ دق١ظ ثِضذ ثٌٝ ثٌّطجػُ فٟ وً ثٔقجء 

ْ ػذر فؼٛدجس فٟ هذخ ثلاوً ِٓ مُّٕٙ ػذَ ِؼشفز و١ف١ز ثعضؼّجي ثٌؼجٌُ. لذ٠ّج وجْ ثٌطذجخْٛ ٠ؾذٚ

ثٌطشق ثٌّذضىشر ٌٍطذخ ٚلٍز ِؼشفضُٙ دجٌّىٛٔجس ٚهش٠مز صق٠ٍُٛٙ. ٌىٓ ث١ٌَٛ ثفذـ وً ؽ١ب ِضٛفشث ِٓ 

ثٌّىٛٔجس ثٌٝ ثلأعج١ٌخ ٌطذخ ثلاهذجق ثٌقذ٠غز ٚثٌضم١ٍذ٠ز دؾىً ِّضجص دق١ظ ثفذقش ٌذ٠ٕج ثٌفشفز 

. وً ثٔقجء ثٌؼجٌُ ٚأ٠نج ٌضذٚق ثلاولاس ثٌضم١ٍذ٠ز ثٌخجفز دجٌؾؼٛح ثلأخشٜ لاوضؾجف ثلاوً فٟ  



 

 

 عبداد الاكم انزقهُذَخ انخبصخ ثبنشعت انعشثٍ

٠ؼذ ثلاوً ثٌضم١ٍذٞ فٟ ثٌؾشق ثلأٚعو وشِض ٌٍن١جفز ٚأ٠نج ٠ٍؼخ دٚسث ِّٙج فٟ ثٌضؾّؼجس ثٌؼجة١ٍز خجفز 

ضٛثؽذ ِٕذ ثلاصي فٟ ثلاوً ثٌؼشدٟ ثٌضم١ٍذٞ ِٕٙج  فٟ ثٌّٕجعذجس ٚثلاػ١جد. ٠ٛؽذ دؼل ثٌّىٛٔجس ثٌضٟ ص

ثٌخذض ثٌذٞ ٠ؼذ ِىْٛ أعجعٟ فٟ ثٌّجةذر ثٌؼشد١ز. ص٠ش ثٌض٠ضْٛ ٚدٌه ٌفٛثةذٖ ثٌؼذ٠ذر. ٌقُ ثٌخشٚف ٠ٚؼضذش 

ثوغش ٔٛع ٌقُ ٠غضٍٙه ٌذٜ ثٌؼشح دجلإمجفز ثٌٝ ثٌذؽجػ ٌٚقُ ثٌّجػض ٚثٌذمش ثِج فٟ ثٌّٕجهك ثٌغجف١ٍز ف١ضُ 

. دىغشر. دجٌٕغذز ٌٍّؾشٚدجس ثلاوغش ثعضٙلاوج ٌذٜ ثٌؼشح ُ٘ ثٌمٙٛر ٚثٌؾجٞ ثعضٙلان ثٌغّه  

٠قضٛٞ ثٌّطذخ ثٌؼشدٟ ػٍٝ ثٌؼذ٠ذ ِٓ ثٌضٛثدً ٚثلاػؾجح ِٓ ثُّ٘ٙ ثٌٍّـ ثٌغَٛ ثٌىّْٛ ثٌفٍفً ثلأعٛد 

ٚثلافّش ثٌمشفز ثٌذمذٚٔظ ثٌضٟ صؼضذش ِٓ ثٌنشٚس٠جس لامجفز ٔىٙز ١ِّضر ٌلاوً ٚأ٠نج ٌقٕغ ثهذجق 

١ذ٠ز ٌذ٠ذر ِٓ أّ٘ٙج فٟ ثٌذٍذثْ ثٌؼشد١ز صذٌٛز ٍِٛخ١ز وغىظ فش٠شر. ػجدر ِج ٠ىْٛ صٛفش ِىْٛ ِج صمٍ

. ِشصذو دجٌؾٛ ٚثٌفقً ٚثٌّٕطمز ثٌؾغشثف١ز وذؼل ثٔٛثع ثٌفٛثوٗ  

 عبداد الاكم انزقهُذَخ انخبصخ ثبنشعت الأيشَكٍ

َ دجلاهذجق ثٌضم١ٍذ٠ز ٚدٌه سثؽغ ٔؾذ ِٓ د١ٓ أعذجح ثٌّٕٛ ثلالضقجدٞ ٚثٌغ١جعٟ فٟ أِش٠ىج ٘ٛ ثلا٘ضّج

لاػضّجدُ٘ ػٍٝ ِخضُٚٔٙ ثٌّقٍٟ ِٓ ثٌّىٛٔجس ٚصط٠ٛشٖ ػٍٝ فغخ فجؽجس ثٌّٛثه١ٕٓ ٚأ٠نج صط٠ٛش 

صم١ٕجس ثٌطذخ لذ٠ّج وجٔٛ ٠ؼضّذْٚ ػٍٝ ثٌؾٛٞ ٌىٓ ثلاْ ٌذ٠ُٙ ػذر هشق ِٕٙج ثٌغٍٟ ٚ ثٌمٍٟ ٚ ثٌضق١ّـ. 

وٛلاس دقش٠ز. ٠غضٍٙه ثٌمجهْٕٛ فٟ ثٌغجفً ثٌغشدٟ هجٌّج ٌذ٠ُٙ خو عجفٍٟ فّأوٛلاصُٙ ثٌؾجةؼز ٟ٘ ِأ

ثٌغٍّْٛ أِج ثٌمجهْٕٛ فٟ ثٌغجفً ثٌؾشلٟ ف١ؼضّذْٚ أوغش٠ز ػٍٝ عّه ثٌقٛي ٚ عّه ثٌمذ ثٌٍّّـ ٚ  

. هذمُٙ ثٌّؾٙٛس ٘ٛ ثٌغٍطؼْٛ  

٠قضٛٞ ثٌّطذخ ثلأِش٠ىٟ ػٍٝ ػذر ِىٛٔجس ِٕٙج ؽذٕز ِٛصثس٠لا ٚؽ١ذس دق١ظ ٠ؼضذشُٚٔٙ ؽذٕضُٙ ثٌّفنٍز. 

٠ؼضذش ثلأوً ثٌضم١ٍذٞ ٌلأِش٠ى١١ٓ غ١ش فقٟ دق١ظ أْ ِؼظُّٙ ٠فنٍْٛ ثلأوً ثٌغش٠غ وجٌذ١ضضث ٚٔؾذ أ٠نج 

أْ دؼل ثلأهذجق ثٌق١ٕ١ز ٚثٌٕٙذ٠ز لذ وغذش ِىجٔج فٟ ثٌّطذخ ثلأِش٠ىٟ. دجلإمجفز ثٌٝ دٌه فُٙ ٠قذْٛ 

. ثٌذٛظز وغ١شث ٚفجوٙضُٙ ثٌّفنٍز ٟ٘ ثٌضفجؿ ٚثٌذشصمجي  

ػجدر ٌذٜ ثلأِش٠ى١١ٓ ِٓ عجٔذ٠ٚضؼ صٛٔز ثٚ صدذر ٚثٌذ١ل ٚدؼل ثٌفٛي ثٌغٛدثٟٔ.  ٠ضىْٛ فطٛس ثٌقذجؿ

ثِج دجٌٕغذز ٌٍفطٛس ٚثٌؼؾجء فجلأهذجق ثٌؾجةؼز ٌذ٠ُٙ ٟ٘ ِؼىشٚٔز دجٌؾذٕز ثٚ دؽجػ ِمٍٟ ثٚ دجصلاء ِغ 

. دطجهج ِٙشٚعز  



 

 

 دوس الأكم فٍ انزىاصم

ِؼٍِٛجس ػٓ هش٠ك ثٌضىٌٕٛٛؽ١ج ثٚ ثٌىضجدز ثٚ ِفَٙٛ ثٌضٛثفً ثٌّضفك ػ١ٍٗ ٘ٛ ثؽشثء ِقجدعز ثٚ صذجدي 

ثٌضىٍُ ٌىٓ ٕ٘جٌه ػٛثًِ أخشٜ صغجػذ فٟ ثٌم١جَ دجٌضٛثفً ٚخجفز فٟ ثٌّٕجعذجس ِغً ثٌقفلاس ٚففلاس 

ثٌضفجف ٚثٌؾٕجةض ٚ٘ٛ ثلأوً ثٌذٞ ٠ٍؼخ دٚسث ِّٙج فٟ ػ١ٍّز ثٌضٛثفً دغذخ صؼذد ثٌغمجفجس ٚثٌضمج١ٌذ ٠ٚؼضذش 

. ثفً ثٌؾفٟٙ ٔظشث ٌّؾجسوز ثٌّؼجٟٔ ِغ ثلأخش٠ٓثلأوً ؽىً ِٓ أؽىجي ثٌضٛ   

 دوس الأكم فٍ انسُبدخ

٠ؼضذش ثلاوً ؽضء ُِٙ فٟ ثٌغ١جفز دّج ثْ صذٚق ثٚ ثوضؾجف ثلاهذجق ثٌّق١ٍز ٠خٍك دوش٠جس لا صٕغٝ 

ٚأفذـ أ٠نج ػجًِ أعجعٟ فٟ ثخض١جس ثٌغ١جؿ ٌٛؽٙضُٙ ثٌغ١جف١ز ٌضؾشدز ثلأوً ثٌفش٠ذ ِٓ ٔٛػٗ ٌّٕطمز 

ؾجف ِؼ١ٓ ِغً ؽجف دٛسثن ثٌذٞ ثوضغخ ؽٙشر ػج١ٌّز دغذخ هش٠مز صقن١شٖ ٌلأوً فٙٛ ِؼ١ٕز ثٚ ٌ

ِىغخ ُِٙ ٌٍغ١جفز ثٌضشو١ز دّج ثْ ثٌٕجط أفذقٛث ٠مقذْٚ صشو١ج خق١قج ٌٗ. أفذقش ثٌقٕجػز 

ثٌغ١جف١ز ِؤخشث وأوغش ثٌّؾجلاس ّٔٛث فٟ ثلضقجد ثٌؼجٌُ ٚخجفز فٟ ثٌّٕجهك ثٌٕجة١ز فمذ أفذقش ثٌغ١جفز 

. ثٌّٕجهك وطٛق ٔؾجر ِٓ ثٌذ٠ْٛ ٚوً ثٌفنً ٠ؼٛد ٌٍقٕجػز ٚثٌضسثػز ثٌّق١ٍز ٌضٍه   

 فٍ انطهٍ

٘ٛ ِض٠ؼ ِٓ ثٌض١ّض ٚثٌٍذر فٟ هذك ٚثفذ ف١ىْٛ ثٌٕجصؼ لطؼز ف١ٕز ِٓ ٔجف١ز ثٌؾىً ٚثٌّقضٜٛ ٠ٚؾّغ د١ٓ 

دطش٠مز إ٠ؾجد١ز ٌذٜ ثٌفٓ ٚثٌؼٍَٛ ٚثٌضىٌٕٛٛؽ١ج دجلإمجفز ثٌٝ ثٌغمجفز. فٓ ثٌطذخ ٠ؾؼً ؽ١ّغ فٛثعٕج صؼًّ 

صذٚق ثٌطذك. ٠ضُ خلاي ٘ذٖ ثٌؼ١ٍّز دِؼ ثٌّىٛٔجس ٚثمجفز ثٌضٛثدً ٚثٌذٙجسثس دجعضؼّجي هشق ٚأعج١ٌخ 

ِخضٍفز ٌؾؼٍٙج ؽج٘ضر ٌلأوً. فٟ ثٌؼقٛس ثٌمذ٠ّز وجْ ثلاوً ٌغذ ثٌؾٛع فمو ٌىٓ فٟ ثٌؼقش ثٌقذ٠ظ 

. أؽًّ ثلأؽىجيأفذـ ثٌطذجخْٛ ٠ٙضّْٛ دجٌضفٕٓ فٟ صقن١ش ثلاهذجق ٚصمذ٠ُّٙ د  

 فٍ الأكم

فشس ثٌىجصخ ؽجْ ثٔضٍُ دش٠لاس عجفش٠ٓ ثٚي وضجح ػٓ فٓ ثلاوً ثعّٗ فغ١ٌٛٛؽ١ج ثٌذٚق ٚ ٘ٛ دسثعز 

ثٌؼلالز د١ٓ ثٌغذثء ِٚخضٍف ثٌّىٛٔجس ثٌغمجف١ز دجػضذجسٖ ثٌّقٛس ثلأعجعٟ فجلأِش ٠ضؼٍك دىً ِٓ ثٌؼٍَٛ 

ٟ ٚأُ٘ ِنّْٛ ٘ٛ ثٌفْٕٛ ثٌؾ١ٍّز. ثٌىغ١ش ٠ؼضمذ ثْ فٓ ثلاؽضّجػ١ز ٚ ثٌؼٍَٛ ثٌطذ١ؼ١ز ِٓ ف١ظ ثٌٕظجَ ثٌغذثة

 ثلأوً ٘ٛ ٔفغٗ فٓ ثٌطٟٙ ٌىٕٗ ؽضء فغ١ش فمو ِٓ ٘ذث ثٌٕظجَ فٙٛ ٠ؾًّ ػذر أٔؾطز سة١غ١ز ِٕٙج ثٌضذٚق

. ثٌذقظ ٚثٌىضجدز ػٓ ثلأهؼّز ُ ٚ وذث ثٌفٙٚ  ثلاوضؾجف ٚ  



 

 

 انفصم انثبٍَ

انزشجًخ رقُُبد  

ثٌضشؽّز أعج١ٌخ ٚإؽشثءثس ثٌضٟ ٠طذمٙج ثٌّضشؽّْٛ فٟ ػ١ٍّز ثٌضشؽّز ػٕذ ِٛثؽٙز ِؾجوً  صم١ٕجسصقف 

ٚفؼٛدجس فٟ ٔمً ثٌّؼٍِٛجس ِٓ ثٌٍغز ثٌّقذس ثٌٝ ثٌٍغز ثٌٙذف دق١ظ ثْ ثٌضم١ٕجس صّىُٕٙ ِٓ إ٠ؾجد 

ؽشر ٚوً ثٌضشؽّز ثٌّذجؽشر ٚثٌغ١ش ِذج صم١ٕضجْ فٍٛي ِٕجعذز ٌضشؽّز ع١ٍّز. فمذ فذد دثسدٍٕش ٚف١ٕجٞ 

ٚثفذر ِّٕٙج صنُ دؼل ثٌضم١ٕجس ثٌّغضؼٍّز ٌقً ِؾجوً ثٌضشؽّز ثلاعٍٛد١ز ٚثٌٕق٠ٛز ٚثٌّؼؾ١ّز. 

 .ٚعٕضطشق أ٠نج ٌّٕٛدػ ِٛٔج د١ىش ٌّؼجٌؾز ِؾجوً ثٌضىجفؤ دذوش أٔٛثع ثٌضىجفؤ ٚثلاعضشثص١ؾ١جس

داسثهُذ وفُُبٌ نهزشجًخ رقُُبد  

انزشجًخ انًجبششح رقُُبد/ أولا   

ُخانزشجًخ انذشف  

ٟ٘ ثٌم١جَ دؼ١ٍّز ثٌضشؽّز ِٓ ثٌٍغز ثٌّقذس ثٌٝ ثٌٍغز ثٌٙذف ِغ ثٌقفجظ ػٍٝ ؽىً ٚٔفظ صأع١ش ثٌٕـ 

. ثلأفٍٟ ٠ٚضُ صٛظ١ف ثٌضشؽّز ثٌقشف١ز ػجدر ػٕذ صؾجدٗ ثٌٍغز ثٌّقذس ِغ ثٌٍغز ثٌٙذف  

 انُسخ

ِج صغضؼًّ ٘ذٖ  ٟ٘ ٔٛع ِٓ ثلالضشثك ٠ٚضُ ف١ٙج صشؽّز وٍّز دىٍّز ِٓ ثٌٍغز ثٌّقذس ثٌٝ ثٌٍغز ٚػجدر

. ثٌضم١ٕز فٟ ِؾجلاس ِضخققز  

 الاقزشاض

ٟ٘ صم١ٕز صمَٛ دٕمً ٔفظ ثٌىٍّز ِٓ ثٌٕـ ثلأفٍٟ ثٌٝ ثٌٕـ ثٌٙذف ٚغجٌذج ِج صغضؼًّ ٘ذٖ ثٌضم١ٕز ػٕذِج لا 

 ٠ٛؽذ ِمجدً ٌٍىٍّز فٟ ثٌٍغز ثٌّضشؽُ ث١ٌٙج

انزشجًخ انغُش يجبششح رقُُبدثبَُب   

 انزشجًخ ثبنزكُُف



 

 

ثٌضم١ٕز فٟ فجٌز ِج ثٌٍغز ثٌٙذف لا صضمذً عمجفز ثٌٍغز ثٌّقذس ثٚ ثْ ثٌّشؽغ ثٌغمجفٟ فٟ  ٠ضُ ثعضؼّجي ٘ذٖ

. ثٌٕـ ثلأفٍٟ غ١ش ٚثسد فٟ ثٌٍغز ثٌٙذف  

 انزشجًخ ثبنزذىَش

٠ضُ ف١ٙج صغ١١ش ؽىً ثٌذ١ٕز ثٌذلا١ٌز ٌٕـ ثٌٍغز ثٌّقذس ٌضضٕجعخ ِغ ثٌٍغز ثٌّغضٙذفز دْٚ ثٌضأع١ش ػٍٝ ثٌّؼٕٝ 

. ثلإؽّجٌٟ  

جًخ ثبلاثذالانزش  

صضنّٓ ٘جصٗ ثٌضم١ٕز صغ١١ش ٚؽٙز ٔظش ثٌٕـ ثلأفٍٟ ٌضضٕجعخ ِغ ثٌٕـ ثٌٙذف دذْٚ صغ١١ش ثٌّؼٕٝ 

. ثلإؽّجٌٟ ٌٍٕـ  

 انزشجًخ ثبنًكبفئ

 ٠ضُ دٌه ػٕذ ثٌضؼذ١ش ػٓ عمجفز ثٌٍغز ثٌّقذس دطش٠مز ِأٌٛفز ِٚخضٍفز ٌضضٕجعخ ِغ عمجفز ثٌٍغز ثٌٙذف

 انزكبفؤ عهً يسزىي انكهًخ

ز إٌٝ ِٛٔج د١ىش ػٍٝ ثٌّضشؽُ صق١ًٍ ثٌىٍّجس ٚثفذر ٚثفذر فٟ ثٌٍؼز ثلأفً لذً دذأ ػ١ٍّز ثٌضشؽّز,  دجٌٕغذ

. وٟ ٠غضط١غ إ٠ؾجد ثٌّىجفب ثلأِغً فٟ ثٌٍغز ثٌٙذف  

صؼشف ِٛٔج د١ىش ثٌضىجفؤ ػٍٝ ِغضٜٛ ثٌىٍّز أٔٗ ثٌٛفذر ثلأفغش ٚ ثٌضٟ لذ صقًّ ػذر ِؼجٟٔ ٠ٕذغٟ ػٍٝ 

. صؼجٍِٗ ِغ ثٌىٍّجس ثٌّفشدر ثٌّضشؽُ صٛخٟ ثٌقزس ػٕذ  

 أَىاع انلايكبفئبد عهً يسزىي انكهًخ

أٔٛثع ثٌلاِىجفتجس وغ١شر ٚ ثٌضٟ ِٓ د١ٕٙج ِفج١ُ٘ رثس خقٛف١ز عمجف١ز ٚ ِٓ خلاٌٙج ٠ىْٛ ٌٍٕـ ثلأفٍٟ 

ِؼٕٝ عمجفٟ صفضمشٖ ثٌٍغز ثٌٙذف  ٚ ٕ٘جن ِفج١ُ٘ ِٛؽٛدر فٟ ثٌٍغز ثلأفً ٚ ٌىٓ غ١ش ِذسؽز  فٟ لجِٛط 

دسثن ِؼج١ٔٙج إلا أعٕجء ػ١ٍّز ثٌٍغز ثٌٙذف ثٚ غ١ش ِغىٛوز ، ٚ وٍّجس ٌٙج ِؼجٟٔ ِؼمذر لا ٠ّىٓ ٌٍّضشؽُ إ

ثٌضشؽّز،  ٚ ثٌىٍّجس ثٌّّٙز ثٌّض١ّضر فٟ ثٌٍغز ثلأفً ٚ ثٌضٟ لا ٠ّىٓ إ٠ؾجد ِىجفب ٌٙج ُِٙ ٚ ِض١ّض 

دجٌؾىً ثٌّطٍٛح فٟ ثٌٍغز ثٌٙذف،  ٚ وزٌه ػٕذِج صفضمذ ثٌٍغز ثٌٙذف ٌىٍّز ِٓ ثٌٕٛع ثٌؼجَ ، ٕ٘جن ثٌفشٚلجس 



 

 

ثٌىٍّجس ثٌضٟ ٠ىْٛ ٌٙج ِؼٕٝ صؼذ١شٞ فٟ ثٌٍغز ثٌٙذف ٌىٓ ٕ٘جن فٟ ثٌّؼٕٝ ثٌضؼذ١شٞ ٚ ٟ٘ ػذجسر ػٓ 

.إخضلاف فٟ ثلأعش ثٌزٞ ٠خٍفٗ ٘زث ثٌّؼٕٝ ثٌضؼذ١شٞ ِّج ٠ٕضؼ ػٕٗ ِؾجوً ثٌلاصىجفؤ خلاي ػ١ٍّز ثٌضشؽّز  

 الاسزشارُجُبد انًعزًذح يٍ طشف انًزشجًىٌ انًذزشفىٌ

ف١ٓ ٌٍضؼجًِ ِغ ػذر أٔٛثع ِٓ فجلاس ٕ٘جن ػذر ثعضشثص١ؾ١جس ِغضؼٍّز ِٓ هشف ثٌّضشؽ١ّٓ ثٌّقضش

   _ثٌلاصىجفؤ صذوش٘ج ِٛٔج د١ىش فٟ وضجدٙج  _دىٍّجس أخشٜ

:ٚ ٟ٘ وجٌضجٌٟ  

 

انعبيخ انزشجًخ ثئسزعًبل انكهًخ   

ٟ٘ إفذٜ أُ٘ ثلاعضشثص١ؾجس ثٌّغضؼٍّز ٌقً ِؾىً ثٌلاصىجفؤ ٚ خجفز ػٕذِج ٠غضؼًّ ثٌّؼٕٝ ثٌخذشٞ 

.ٌٍخطجح  

انزعجُشَخ الأكثش او الأقم دُبداانزشجًخ ثئسزعًبل انكهًخ   

. فّٓ د١ٓ ثلإعضشثص١ؾ١جس ثٌّغضؼٍّز ٟ٘ إػضّجد ثٌضغش٠خ ثٚ ثٌضمش٠خ ثٚ ثٌق١جد فٟ ثٌٕـ ثٌٙذف  

 انزشجًخ ثئسزعًبل انجذَم انثقبفٍ

. أٞ ٠غضؼًّ ثٌّضشؽُ وٍّز رثس دلاٌز عمجف١ز دّج ٠مجدٍٙج ِٓ دذ٠ً فٟ ثٌٍغز ثٌٙذف ٌضشن ٔفظ ثلأعش  

ًبل الاقزشاض او الاقزشاض صائذ انششحانزشجًخ ثئسزع  

فٟ فجلاس إفضٛثء ثٌٕـ ثلأفً ػٍٝ عمجفز خجفز ٠ؼضّذ ثٌّضشؽُ ػٍٝ صم١ٕز ثلالضشثك ِضذٛػج دجٌؾشؿ ،  

.فضٝ ٠ضّىٓ ثٌمجسا ِٓ فّٙٙج  

 انزشجًخ ثبنششح يع إضبفخ كهًخ راد علاقخ

. ث فٟ ثٌٍغز ثلأف٠ًٍؾأ ثٌّضشؽُ ٌٙزٖ ثلاعضشثص١ؾ١ز فٟ فجٌز ِج ثرث وجْ ثٌّفَٙٛ ِؾغذ  



 

 

 انزشجًخ ثبنششح يع إسزعًبل كهًخ نُس نهب صهخ

ػٕذ ٚؽٛد وٍّز غ١ش ِؾغذر فٟ ثٌٍغز ثٌٙذف ٠ٍؾأ ثٌّضشؽُ إٌٝ إعضؼّجي ٘زٖ ثلإعضشثص١ؾ١ز ، صؼضّذ ٘زٖ 

. ثلأخ١شر ػٍٝ صق٠ٛش وٍّز ػجِز ثٚ صؼش٠ز ثٌّؼٕٝ فٟ ثٌٕـ ثلأفً  

 انزشجًخ ثبنذزف 

ِٓ خلاي فزف ثٌىٍّجس ثٌّىشسر ثٚ ثٌضٟ ١ٌظ ٌٙج فٍز ِغ ِشثػجر ػذَ ثٌّغجط دجٌّؼٕٝ ثٌؼجَ ٌٍٕـ   

 انزشجًخ ثبنزىضُخ

 صؼضّذ ٘زٖ ثلإعضشثص١ؾ١ز ػٍٝ إمجفز صٛم١ـ ٌٍّؼٕٝ فضٝ ٠ضغٕٝ ٌٍمجسا فّٙٗ دذْٚ ٌذظ أٚ غّٛك

 انفصم انثبنث : انزطجُقٍ

 َجزح عٍ ثشَبيج يبسزش شبف

فشثٔه سٚدثَ ، ٠ؾّغ ػذر هٙجر  ثٔضؾٗ س ٚ هذخ  ٚثلؼٟ صٍفض٠ٟٛٔ،  ٠خضـ دجٌطذخ ٘ٛ دشٔجِؼ ِغجدمج

.٠ضٕجفغْٛ ِٓ أؽً ف١جصر ٌمخ ِجعضش ؽجف ٚ وغخ ِذٍغ ِجٌٟ  

خ نزشجًخ يعجى انطجخُدساسخ رذهُه  

 انًكىَبد

ثلاعّجن صشؽّش ِىٛٔجس ثٌّطذخ دئصذجع إعضشثص١ؾ١ز ثٌضىجفؤ ػٍٝ ِغضٜٛ ثٌىٍّز ِغً :ثلأػؾجح  ٚ أٔٛثع  

.ٚ ثٌفٛثوٗ ٚ ثٌخنش إٌٝ ِج ٠مجدٍٙج فٟ ثٌٍغز ثٌٙذف ٚ ٘زث ِج ٔضؼ ػٕٗ ِؼٕٝ ٚثمـ ؽذث  

ثِج ثٌّىٛٔجس ثٌضٟ لا  ٠ٛؽذ ٌٙج ِمجدً فٟ ثٌٍغز ثٌؼشد١ز ٚ رٌه لافضمجس ثٌمجِٛط ثٌؼشدٟ ٌّغً وٍّجس ِؼ١ٕز 

لالضشثك ٚ ثٌقزف  فضٝ دغذخ ثلاخضلاف ثٌؾغشثفٟ ثٚ ثٌغمجفٟ وفجوٙز ؽش٠خ فشٚس  صشؽّش دجعضؼّجي ث

  ٠ضغٕٝ ٌٍمجسا  فّٙٗ

 

. 



 

 

طجبقالأ  

ػٍٝ ِغضٜٛ ثٌىٍّز  ٚ ثِج ثٌىٍّجس ثٌضٟ وجٔش غ١ش  ؤصشؽّش دجعضؼّجي ثعضشثص١ؾ١ز ثٌضىجفهذجق دجٌٕغذز ٌلا

ِقٕفز فٟ ثٌٍغز ثٌؼشد١ز صشؽّش دئعضؼّجي إعضشثص١ؾ١ز  ثٌقزف خجفز دجٌٕغذز ٌىٍّجس ثٔٛثع ثٌخّش  ٌّج ٌٙج 

ٚ وذث دجعضؼّجي ثٌىٍّز ثٌؼجِز ٚ ثٌضٛم١ـ ٚ ثلالضشثك ٚ ثٌضشؽّز دجعضؼّجي  ِٓ أعش صٕذزٖ ثٌٍغز ثٌؼشد١ز

١شث .ثٌىٍّز ثلألً صؼذ  

 الأفعبل 

صشؽّش ثلأفؼجي ثٌضم١ٕز ثٌخجفز دجٌطذخ دجعضؼّجي وً ِٓ ثعضشثص١ؾ١ز ثٌضشؽّز دجعضؼّجي ثٌىٍّز ثلألً   

صؼذ١شث ٚ ثعضشثص١ؾ١ز ثٌضشؽّز دجعضؼّجي ثٌىٍّز ثٌؼجِز ٚ وذث ثعضشثص١ؾ١ز ثٌضشؽّز دجعضؼّجي وٍّز دثس 

 ػلالز.  

 خبرًخ

صشؽّز ِؼؾُ ثٌطذخ ِٓ ثلإٔؾ١ٍض٠ز إٌٝ ثٌؼشد١ز ِغضٙلا ٘زٖ فجٚي ٘زث ثٌذقظ صمذ٠ُ ٔظشر ػجِز فٛي 

ثٌذسثعز دضغ١ٍو ثٌنٛء ػٍٝ ثٌؾجٔخ ثٌٕظشٞ ٚ صمذ٠ُ صؼش٠فجس صخـ ِؾجي ثٌطذخ ٚ وزث دٚسٖ فٟ وً ِٓ 

 ؤثٌغ١جفز ٚ ثٌضٛثفً عُ صطشلش ثٌٝ ثٌضم١ٕجس ثٌّغضؼٍّز فٟ ثٌضشؽّز فغخ ف١ٕجٞ ٚ دثسدٍٕش ٚ ِٓ عُ ثٌضىجف

ز فغخ ِٛٔج د١ىش ٚ وزث ثلاعضشثص١ؾ١جس ثٌّغضؼٍّز ِٓ هشف ِضشؽ١ّٓ ِقضشف١ٓ ٌقً ػٍٝ ِغضٜٛ ثٌىٍّ

ٌؼ١ٕجس ِخضٍفز ؽٍّش ثلأفؼجي ٚ ثٌّىٛٔجس ٚ ثٌٛففجس فٟ  ِمجدٍزِؾىً ثٌلاصىجفؤ  ِخضضّج دذسثعز صق١ٍٍز ٚ 

 دشٔجِؼ ِجعضش ؽجف ثلأِش٠ىٟ ثٌّٛعُ ثٌؼجؽش

 



 

 

 

Abstract :  

La présente étude tente de mettre en lumière le monde des aliments qui passe par le rôle de l' 

alimentation dans le tourisme et la communication . Il tente également d'étudier et d'analyser 

les problèmes d'équivalence dans la traduction du lexis alimentaire selon le modèle de Mona 

Baker ,Ce problème se produit lorsque le mot de la langue source n'est pas lexicalisé dans la 

langue cible en raison de la diversité du système linguistique et culturel , pour résoudre le 

problème de la non-équivalence de nombreux traducteurs professionnels suggéraient 

différentes stratégies telles que les mots de prêt, l'omission et la paraphrase mais la stratégie la 

plus utilisée dans le master Chef USA est les mots de prêt. 

Mots clés: Alimentation, Lexis, stratégies, problèmes, techniques 

Abstract:. 

The present study attempts to shed light on the world of food passing by  the role of food in tourism and 

communication .It also tries to investigate and analyze the problems of equivalence in the translation of food 

lexis according to Mona Baker's model ,This problems occurres when the word of the source language is not 

lexicalized in the target language due to the diverse in linguistic and cultural system , in order to solve the 

problem of non-equivalence many professional translators suggested  different strategies such as  loan words  , 

omission and paraphrase but the most used strategy in masterChef USA is loan words.  

Key words: Food ,Lexis ,strategies, problems, techniques . 

 انًهخص

ظ فٟ ِؾجي ثٌطذخ ٚ ثٌضؼشف ػٍٝ  ػجدثس ثلأوً  ٌىً ِٓ ثٌؾؼخ ثٌؼشدٟ ٚثلأِش٠ىٟ ٚ وزث دٚس ثلأوً صغؼٝ ٘زٖ ثٌذسثعز إٌٝ خٛك غّجس ثٌذق

فٟ ثٌغ١جفز ٚ ثٌضٛثفً ، ٚ ٘زث  دغشك صمقٟ ٚصق١ًٍ ِؾجوً  ثٌضىجفؤ ػٍٝ ِغضٜٛ ثٌىٍّز فغخ ّٔٛرػ ِٛٔج د١ىش  ٚ ثٌضٟ صؼضشك ثٌّضشؽ١ّٓ 

ٕظجَ ثٌٍغٛٞ ٚثٌغمجفٟ ٚثٌذ١تٟ ، ِٓ خلاي ثٌضطشق ٌلإعضشثص١ؾ١جس ثٌّؼضّذر ِٓ هشف ػٕذ  صشؽّز ِؼؾُ ثٌطذخ   ٚرٌه سثؽغ لإخضلاف ثٌ

ثٌطذخ  ثٌّضشؽ١ّٓ ثٌّقضشف١ٓ ٚثلإعضؼّجي ثٌّٕجعخ ٌٙج فٟ ٔمً ِقطٍقجس فٓ ثٌطذخ، وّج  أظٙشس ٌٕج دسثعجصٕج ثٌقج١ٌز ٚ ثٌضٟ هذمٕج٘ج ػٍٝ دشٔجِؼ

ز صقضًّ ثٌقٛثح ِٓ ثٌخطأ فغخ ع١جق إعضخذثِٙج، دق١ظ ثْ ثعضشثص١ؾ١ز ثلإلضشثك ٟ٘ ثلأِش٠ىٟ ِجعضش ؽجف ثٌّٛعُ ثٌؼجؽش ثْ وً إعضشثص١ؾ١

١ز ثلأوغش إعضؼّجلا فٟ صشؽّز ِؼؾُ ثٌطذخ ٔظشث ٌٛؽٛد ِقطٍقجس ػذ٠ذر صغذخ ِؾىٍز ػذَ ثٌضىجفؤ فٟ ثٌٍغز ثٌٙذف ٚثٌضٟ صؼٛد ثٌٝ ِٕطمز ؽغشثف

.غىٛوز فٟ لجِٛط ثٌٍغز ثٌٙذفثٚ عمجفز ِؼ١ٕز ٚلا ٔغضط١غ صشؽّز ِقطٍقجصٙج لأٙج غ١ش ِ  

ثلأوً ، ِؼؾُ ، ثعضشثص١ؾ١جس،  ِؾجوً، صم١ٕجس.انكهًبد انشئُسُخ :   


