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Abstract

The increasing popularity and development of the culinary industry have notably influenced a
language's vocabulary. Globalisation and technological advances erased borders between
countries. One country’s cuisine, cooking techniques, products, and terminology became
accessible to others, and this culinary wave reached Georgia as well. The number of foreign-
cuisine restaurants, imported exotic products, culinary television programs, and cookbooks has
increased rapidly, while public interest in culinary culture has grown significantly. These changes
were also reflected in the Georgian vocabulary, thereby creating a need to analyse and document

Georgian culinary terminology.

The aim of this master’s thesis is to examine and describe the current state of Georgian culinary
terminology and to develop principles for the compilation of an English—-Georgian culinary
dictionary. The creation of such a dictionary will facilitate the documentation of culinary
terminology and contribute to its standardisation. In addition, the dictionary will serve a practical
purpose. Individuals who are interested in the culinary field can use it for studying/teaching or

translating purposes and overcome communication barriers.

In this thesis, 1,200 culinary terms are analysed from structural and term formation points of view.
In addition, the macrostructure and microstructure of an English—Georgian culinary dictionary

are discussed, and a model for an online dictionary is presented.

To achieve these objectives, the terms were collected from Palitra L’s Great Visual Encyclopedia
(2020), the National Centre for Educational Quality Enhancement’s guide 7echnology of Dish
Preparation (2014), and the menus of ten popular Georgian restaurants. For structural and term
formation analysis of terminology, we relied on R. Ghambashidze’s monograph (1986) and the
ISO standard 704-2022 Terminology Work — Principles and Methods. Additionally, the principles
of the culinary dictionary were developed according to the methodological framework of the
Oxford Guide to Practical Lexicography (Atkins & Rundell 2008) and an /ntroduction into

Lexicography by T. Margalitadze (2022).



The research has highlighted several important issues. Culinary terminology, by its very nature,
forms a distinct lexical ecosystem. It contains numerous analytical/multiword terms, and the
borrowing of terminology is very common. Synonymy is also a characteristic feature of culinary
terminology. In addition, culinary terms are often marked by a degree of exoticism intended to

attract users’ attention, and these tendencies are also evident in the Georgian language.

In Georgian, there is noticeable uncontrolled borrowing of terms, the creation of parallel forms,
a proliferation of misleading terms, and a lack of conceptual precision. Therefore, the creation of
an English-Georgian culinary dictionary and the analysis of culinary terminology are important

steps towards the standardisation of culinary terms.



