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About the Journal

Herald pedagogiki. Nauka i Praktyka (HP) publishes outstanding
educational research from a wide range of conceptual, theoretical, and
empirical traditions. Diverse perspectives, critiques, and theories related to
pedagogy — broadly conceptualized as intentional and political teaching
and learning across many spaces, disciplines, and discourses — are welcome,
from authors seeking a critical, international audience for their work. All
manuscripts of sufficient complexity and rigor will be given full review.In
particular, HP seeks to publish scholarship that is critical of oppressive
systems and the ways in which traditional and/or “commonsensical”
pedagogical practices function to reproduce oppressive conditions and
outcomes.Scholarship focused on macro, micro and meso level educational
phenomena are welcome. JoP encourages authors to analyse and create
alternative spaces within which such phenomena impact on and influence
pedagogical practice in many different ways, from classrooms to forms of
public pedagogy, and the myriad spaces in between. Manuscripts should
be written for a broad, diverse, international audience of either researchers
and/or practitioners. Accepted manuscripts will be available free to the
public through HPs open-access policies, as well as we planed to index
our journal in Elsevier's Scopus indexing service, ERIC, and others.

HP publishes two issues per year, including Themed Issues. To propose
a Special Themed Issue, please contact the Lead Editor Dr. Gontarenko N
(info@ejournals.id). All submissions deemed of sufficient quality by the
Executive Editors are reviewed using a double-blind peer-review process.
Scholars interested in serving as reviewers are encouraged to contact the
Executive Editors with a list of areas in which they are qualified to review
manuscripts.
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NAMES OF THE BAKING PROCESS IN ENGLISH, RUSSIAN AND
UZBEK LANGUAGES

Muminova Dilshodakhon Abduvakhitovna
International Islamic Academy of Uzbekistan
Senior teacher

e-mail: dilshodamuminoval 10@gmail.com

Abstract. The analysis of systematic relations in the terminology of bakery technology
and the division of these terms into lexical-semantic groups leads to the following conclusions:
Classification of terms of bakery technology is a thematic-semantic classification, which is
being improved on the basis of The differences that are characteristic of each lexical-
semantic group require the separation of English, Russian, Uzbek for the purpose of
teaching in technological higher education institutions. It is also necessary to determine
whether lexical-semantic groups are related to the functional classification of terminology.

Key words: Bread, technology, terminology, industry, lexicon, language.

HA3BAHMUS ITPOIIECCA BBIITEYKU HA AHTJIMMCKOM, PYCCKOM U
Y3BEKCKOM A3bIKAX

MymuHoBa [{uamoaaxon AOayBaxuTOBHA
MexnynaponHast Mcmamckas AkageMust Y30ekucTtaHa
Crapiuuii nperogaBateib

e-mail: dilshodamuminoval 10@gmail.com

Annomayus. AHaau3 cucmemHbIX OMHOULEHULI 8 MEePMUHOA0UU MEXHOA02UU XAe00ne1eHUs
U pasoeneHue 3mMux MepmMuUHO8 Ha NeKCUKO-CeMaHmu4ecKue epynnvl no36oasem coeiams
caedyroujue 6bvl600bl: MO MEMAMUKO-CEMAHMU4ecKas Kaiaccuukayus, Komopas
cosepuieHcmeyemcsa Ha ocHoge Omauvus, xapakmepHvie 0451 Kaxcoou NeKCUKO-
CeMaHmu4ecKoll epynnul, mpedyrom pazoenseHust aHeAULICK020, PYCCK020, Y30eKCK020 A3bIK08
C Ueablo 00yUeHUs 8 MexXHoA02UHecKUuxX 8y3ax. Takoce HeobXo0umo onpedeams, OMHOCIMCS
AU NeKCUKO-CeMaHmu4eckue epynnvl K (OYHKYUOHAAbHOU KAacCUpuKauuu mepmuHoN02UU.

Kntouesoie crosa: xneb, mexnonoeus, mepmMuHoA02usl, NPOMbIULIEHHOCMb, N1eKCUKA, A3bIK.

WHTJIN3, PYC BA V3BEK TUJIAPUJIA HOH ITUIITUPUIIIATT
JKAPAEH HOMJIAPA
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Annomayus. Hon maxcysomaapu mexHoaocuscu mepmMUuHOA02UACUOA MUUMAU
MYHOCabamaapHuHe maxauau 6a 0Oy MepMUHAAPHU AeKCUK-CeMaHMUK 2ypyxaapea
axcpamuw Kyuuoaeu Xxyanocarapea 0aubd Keaaou: HOH MaxXCyA0MAApU MexHOA02USCU
MepMUHAAPYU MACHUDU UHOYKMUB MemOo0 acocuda Xocua KUAUHeaH npeomemau 6a Masxym
MYWYHYANapU CUCMEMAMUKACUHU aKC IMMUPY84U, UHMEHCU8 map30a uuinab YuKuiaémeaH
éa xo3upeu Ganaap, Oupunyu Hagbamoa OpeaHUK Xumus acocuda
MAaKoOMUALQUWMUPULAEMEAH MeMAMUK - ceMaHmuk machHuguoup. Xap Oup nekcuk-
CeMaHmMuK 2ypyx V4yH Xxapakmepau Oynean hapk Kuayeuu dCUXamaapHu UHeAu3, pyc,
y306eK MUuAuHU MEeXHOA0UK UXMUCOCAUK OAULl MABAUM Myaccacarapuoa YKumuul
Makcaouda axcpamubd Kypcamuuinu wapm xuiub kysaou. ILllynunedex sHa aekcuk-cemanmux
2YPYXAAPHUHE MEPMUHON0CUAHUHE (YHKUUOHAA MACHUPU OUAIAH OOFAUKAUSUHU AHUKAAQUL

3apyp.
Kaaum cyznap: Hown, mexuonoeus, mepmunonoeus, caHoam, AeKcuka, mud.

HoH nummpuinaaru xxapa€H HoMJIapyuHU TaBcU@JIaraHaaH KeHWH UI-XapakKaTIapHUu
- ab30Japu Tal€piiaHa€TraH MaxCyJaoT OeBOCHTa Ay4Oop KWJIMHAAWUTAH TEXHOJIOTUK
ornepauusgapHu udomanaiauraH JeKCUK-CEeMaHTUK TYpPYyXHHU TaBcuJalira YTl
Makcaara MyBoUKIUpP. V-TUI JEKCUK-CeMaHTUK rypyx 100 1aH OpTUK JIeKCeMalapHU
Ba Cy3 OMpMKMaJlapyHU Y3 uMuura ojaau. by epma acocuil cy3 XOCUJ KWJIYBYU THUII
"(bebamaH MHIIM3 TUIKUIA -ing, pyc TWAMIA -Ka, Y30eK Twiuaa - ail cyddukciapu
épmaMmaa XOCWJI KUJIMHraH oT xucobjaHagu": rolling - moakaTka - XyBanaun, deep
frying - ooxapka - koBypuu; bread slicing - pe3ka xiaeb6a - HOHHM Kecullr;, form coating
- cMas3ka hopM - KOJUIUIapHM €Fall; form preparation - moaroToBka (popM KOJIMILUIAapHU
Taii€épnaii; seating products baked in the hearth/on the hearth - paccagka momoBbIX
U3IENUI Ha MOAy - SIPUM Talép XxaMuUp MaxCyJOTJIapUMHU MNedb MaTHUCUTA XKOWaall;
seeding bread in the hearth - mocaaka xineba B meyb - HOHHM Tieura tukuii; flour
bleaching - orbenka Myku - yHHM okjaul; flour cleaning - o4yMcTKa MyKU - YHHU
to3anail; dough pieces topping - 0OCBIIKa TECTOBBIX 3arOTOBOK - Tailépyiabd KyiuiaraH
XaMHup ycTura cenui (yH, 1Iakap, €HFOK Ba Xoka3o); dough pieces scoring - Hape3ka
TECTOBBIX 3arOTOBOK - TaEp1ad KYMWJITaH XaMUpHU Keculll; scalding - ommapka - Oyr
€K1 uccuk, cyB mypkaii; dough breakdown / punching - oOMuUHKa TecTa - XaMUpPHU
MYILITJAlI Ba Kyniaabd oowkanap. [3,5]

KetnnaH (TepMUHIApHUHT COHM Oyiinya) "(ebamaH XoCua KWJIMHIAaH pyc TUIMAA
-HMe cypdukcan Ba y30eK Twiauma -ail, -uil cy@dukciaapu OuaaH oT' scall TUIU
Kkenanu: dough preparation - IpUrOTOBJIEHUE OMAPbI ~-XaMUPTypy1l Tariépiaii, refreshing
the leaven - ocBexXeHME 3aKBACKU -XaMMPTYPYILIHU STHTWAJIAL, washing gluten - oTMbIBaHUe
KJI€MKOBUHBI - KJI€MKOBUHAHU (JIOH TapKuOuma OyiagvMraH OKCWJI MOIJAaHW) FOBMIII,
mixing the flour - cMemMBaHMe MyKM -YHHU apajlallTUpuil, spraying dough pieces -
OINPBICKMBAHUE TECTOBBIX 3aTOTOBOK -XaMUp MaxcyJjioTjaapura nmypkaii, moulding dough
pieces - (opMoOBaHME KYyCKOB TeCTa -XaMHUp OVJakjJapMHM KOJMIUIALl Ba KYyIuiad
oolkKanap.

V-Tun neKcukK-ceMaHTUK Trypyxra cudataoll, TepyHIuUN Ba debanapaaH
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adduxkciapcus gcaiarad omiap xam kupaau: form blow - o6ayB popm - KoJunaapHu
XaBO IypKalll OMJiaH To3ajalll; output - CheM rOTOBOM MPOAYKIMU - Tali€p MaxCyJTOTHU
onuur; dough kneading - 3amec Tecta - xaMupHM Kopwuli; water flow -3a1uB BOIHI -
cyB Kyiuur; grain milling - pa3Mon 3epHa - foHHU Maipanai. HIyHuHroek, xamma
epaa KyJUIaHWIaAUraH OTJIapHUHT TasiHY Cy31apy cudaTtuaa HaMOEH OYIaguraH TapKuOImu
TepMuHyap: synthetic dough method - MeToa CMHTETMUECKOTO TECTA - CUHTETUK TECT
metoau; method for determining porosity according to Zavyalov - MeTo onpenenaeHus
MOPUCTOCTU MO 3aBbSUIOBY - 3aBSUIOB METOIM OYiiMUya FOBAKJIMKHM aHUKJIAlll METOIM;
Halenke method / way - cmoco6 Halenke Xanenke ycynu. [2,7]

V-Tun JeKCUK-CEMaHTUK TypPyXHaa XKMHC-Typ MyHOcabaTiapy amajira omanau. boiika
JIEKCMK-CEMaHTHUK TrypyxJjapaa OyiaraHu Kadu, TypHU u(OIaa0oBYM TePMUHJIAP XUHC
TepMUHIAPUHU EUUIL YU OMaH XOCWJI KWJIMHIAH, YMyMJAIITUPUITAaH HOMJIApHU
KUECIAHT:;

XaMUpHHU IOMIIATUII Ba Typra oua TepmuHiaap: biological dough loosening-
pPa3pbIXJIEHUIIE TeCTa OMOJOTMYECKMM CIIOCOOOM - XaMMpPHU OMOJIOTMK YCyJ OWiIaH
foMiuatui, physical dough loosening - pa3zpbixiieHue Tecta (PU3NIECKUM CIIOCOOOM -
XxaMuUpHU pu3uK ycyn omnaH romiiatuil; chemical dough loosening - paspbixjieHue
TeCTa XUMUYECKMM CIIOCOOOM - XaMUPHU KMMEBUM yCys OMJIaH IOMILIATUIIL,

sspuMpadpuKkaTIapHU KOpUILI: semi-products portion kneading - mOpLIMOHHBIN 3aMeC
noJty(paGpuKaToB - i puM (padpUKaTIapHU TTOPLIMSI-NOPLMST KWIMO KOpHIL; semi-products
continuous kneading - HeNpepbIBHBIN 3aMec TTOay(HaOdpUKATOB - SpuM  (abpuKaTIapHU
Y3JYKCU3 KOPUIIL;

XaMUPTYpYIIHU (aonamTupuil: activation of compressed yeast - akTuBauus
MPECCOBAHHBIX JAPOXKEN - MpeCcCAaHraH XaMUPTYPYLIHU (paoJuIallTUPULL, activation
of dried yeast - akTMBalU$sl CYyLIEHBIX APOXKEW -KYPUTUJITAH XaMUPTYPYIIHU
(haommamrTupum.

V-TUI JIEKCUK-CEMAaHTUK TypyX TapKUOUTra KUpyBUM (ebJUIapAaH sicairaH TEPMUH-
OTJIAPHUHT aXpajud TypyBUM XapaKTepUCTUKACH, YJIAPHMHI CY3 sicalll TUILJIapuaaH
KaTbUii Ha3ap, "yiap YITapHUHT JaIWINK acocu cudaTtuaa yTumMian pebiiapra aragupiap.
beBocuta ob6bekTra KyyaguraH ¢aoj Ke4yBYM Kapa€HHUHT MabHOCHU Oy TepMUHJIapaa
TYJIMK, cakJiaHuo xomagu” [6].

V-Tun JeKCUK-CeMaHTUK TYPYXMHUHI HOH MaxXCyJoTJapu TEXHOJOTUSICHU
TEPMUHOJIOTUSICMHUHT (DYHKLIMOHAJI TaCHU(pU OuIaH OOFIMKJUIMHU TaXJIWI KWKo,
KA KWIKII 3apypKu, Yy TEPMUHHMHT y €KUM Oy KMUMK Typyxra KUpMIIUra kapao
XWJIMa-Xui OYIuIIM MyMKUH. MacajiaH, arap MHIVIM3 TUWIKMOAryd -ing, pyc TWIKMOAru -
Ka, ¥30eK TWinaard -uil, -am cypdukcaapyu OMiaH TyraiauraH TepMUHIAp XxaKuaa
CY3 IOpUTCAK, TETUIIUIM TapKuOJIM TepMUHJIapia TasiHY OYyJaraH omiap opacuaa xam
yMyManabuit, xaM JIyFaTiapia Kaij KuiIuMHMaraH, ataijad HOH €NMII cCaHOaTu
BXTUEXIIAPU YUYH XOCWI KWJIMHIAH TOP MXTUCOCIMK C¥371apM Ky3ra TallulaHaIu.
Kuécnanr, bup TomoHaaH: seeding - rmocaaka - KyHMIII; seating - paccagka - YTKa3ull
(ckoitnmamn); curling - 3akaTka - Kopuul; spreading - packaTtka - €iuIl; preparation -
MOATOTOBKA - Taiépiani; remake - mepenenka - Kaira uuian; finishing - otmenka -
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O6e3ak Oepwuiil; cleaning - o4yucTKa - TO3ajalll; SCOring - HaApe3Ka - TWIUII (Kecuo
Kyuuin); rolling - mogkarka - XyBajail; slicing - pe3ka - Kecull Ba Oolikanap. by
omiap ¢akaT HOH MUILMPUII YUYH cnelrpuK OYIraH TylryH4aHd n(poaaioBund O0IKa
omiap OwiaH OMpuKMalapAa KYyJUIAaHWITaHJaruHa TepMUHJIAp XucoOjgaHaau: bread
seeding - mocanka xje0a - HOHHM Kyiuiil; seating of dough pieces - paccamka TECTOBBIX
3aroTOBOK - XaMUp 3yBajadajapyuHM Iedykara Kyiuir; dough curling - 3akaTka tecta -
xamup ¥ypaur; dough rolling - packarka Tecta - XaMUpHU €MUII Ba OoOLIKajIap.
bolika TomoHaaH, MHIIIM3 TWIKAA -ing, pyC TWJIMAA -Ka Ba Y30€K TUIMWAA -UIIl, -alll
cy(ppukcaapu 6uiaH TYroBUM TOP UXTUCOCIUK TepMUHIapu Kyuuaaruaap: finishing -
HaTupKa - KMpUIl, MIIKagIad To3aaall, subgrading - MoaACOPTUPOBKA - capajall; deep
frying - obxapka - koBypuill, breakdown punching - oOMUHKA - 3310 TEKHUIILIALI;
scalding - owmapka - yCTUIaH KallHOK CyB KyHMII, KAaifHOK, CyBra yamkaui. [4]

DebitapaaH sicajaraH MHIJIA3 TUJIKWAATU -ing, pyc TUIUIATU -HUe, Y30eK TUIUIaru
-aul, -ui cyp@OUKCIN OTIap KMYMK Typyxuaa TapKUOJIM TEpMUHIAP KOMIIOHEHTIApU
TasiHY yMyMyMagaOuii cy3iap KyMUuInKHU Tawmkui stagu. Kuécmanr: flour sifting -
MpocerBaHUe MYKHU - YHHHU 37a1; flour brewing - 3aBapruBaHue MyKU - YHHU Tal€pJallil;
dough preparation - TpUTOTOBJIEHUE TeCTa - XaMUPHM Taiépaanr; leaven refreshment
- OOHOBJICHME 3aKBACKU -XaMUPTYPYIIHM ssHIWAalr; dough pieces rounding - okpyrjieHUe
KYCKOB TeCTa - XaMup OYJIaKJIapMHM IOMAJIOKJIAIl Ba X.K

YorumtupuaaéTrad TUIapaa TOp UXTUCOCIMKKA XOC TEPMUHIAPHUHT OMp TapKUOIn
KYPUHUILM PyC Ba Y30€K TWUIapyuaa OMp €KW MKKM TapKMOIW MyKOOWJIapu OuiiaH
ndonasaHUIIA MYMKWH, €KM aKCW4a, UKKWA TapKUOIW KYPUHUIIM OUp TapKUOIU
MYKOOWJIIapu OwyiaH M(poJalaHUIIM MYMKUH: dusting - MOANBUIMBAHUE - BrOBIA0
TeKUCJIall; triaging - TUpaXeHue - Kynautupuii; milling - pa3Mona0oXeHWe - SHYMIII,
yH Toptull; dehydratation - 00Ge3BOXMBaHME - CYBCU3JIAHTUPHUIL. Yaap XaM -Ka Ju
TepMUHJIapra yximad, HOMAUOMATUK CeMaHTuKara, mad@od WYKM 1aKIra ragup.

Minabd yukapuil Xapa€HuUIaru axaMusTh, TEPMUHJIAPHUHT COHU XUXaTUIaH V-
TUIT JIEKCUK-CEMAaHTHUK TYpPyX HOH MaxCyJOTJapu TE€XHOJIOTUSICU TEPMUHOJIOTUICUOA
€TaK4yM YpUHJIApAaH OMpUHU srajaau. bymaxkak nHXeHep-TeXHOJIOTJIapHA MyKaMMall
Ypratuin YKyBUMIap TOMOHUIAH aCOCUM TEXHOJIOTMK ONEpalMsUIapHUHT HOMJIAPUHU
YpranmacaaH MyMKUH 3Mac. LIIlyHUHT ydyH YKUTyBUMIa Oy TEpMMHIIAp YCTUIA UIIUIaraHaa
WHIJIM3, PyC Ba Y30€K TWIX Japciaapuaa XxaM TEPMUHIAPHUHT CY3 XOCUJ KUJIVMHUILIMHUA
TaxJIIA XUXATUOAAH, XaM TapKUOJAW TEPMUHJIAPHWHI CUHTAKTUK aJlOKAJIapUHMU,
LIIYHUHTAEK yJIap XOCWJI KWIMHTAaH MOJIEJUIAapHU KYpUO YMKMIILTA BaKT aXXpaTUII Kepak
oynaou. [1,8]

IV-tun nekcuk-ceMaHTUK rypyxaa OYaraHu KaOu, WHIVIM3 TWIKMAA V-TUIT JIEKCUK-
CEeMaHTUK TYPYXHMHI aCOCUI MaccacMHU (ebiapiaH XOCUI KWJIMHIAH repyHauiIap
(otinap) tion TalIKWJI KWjaaau, Tobe KOMMOOHEHTJIap poJuAaa XOM allé¢ Ba
sspuM@abpuKaTiIapHU, acocaH KyWuaarujapHU OMJIAMpyBUMJIAp YMKAOAWIap:

flour -myka - yi - flour preparation - MOAroToBKa MyKu - YHHU Taiéphaii; flour
bleaching - otbenka Myku - yHHM okaptupuiil; flour cleaning - o4rcTKa MyKu - YHHU
tozanam (21am); flour addition - moaceimka MykKu - yH cenuii; flour mixing -
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CMelIMBaHWEe MYKM - YHHU apajalliTUPUIIL;

dough - Tecto - xamup - dough kneading - 3amec Tecta - xamup Kopuii; dough
dressing - pa3ziesika TecTa - xaMupHu Oynakiaain; dough breakdown /punching - oOMuHKa
TecTa - xamupHu MmyiuTiaml; dough finishing - HaTtupka Tecta - MULIOB Oepull Ba
Ky1u1ad Golukanap;

yeast - IpOXCKM - XaMUPTYpYyLl, aUUTKM - yeast insertion - BbIBeIEHME APOXKEN
- XaMUPTYpYyLI eTUIITUPMIL, yeast activation - aKTUBALIUS IPOXKEN - XaMUPTYpPYLLIHU
(haommamTupui;

bread defrosting - pa3mMopakuBaHue xj€0a - HOHHM My3[1aH Tyiuupwuiil; bread sprinkling
- ONpbICKMBaHMeE Xxjieba - HOHHM IMypkKall; bread wrapping - 3aBepTbIBaHME Xjieba -
HOHHM aimaHTtupuin;, bread deep frying - oGxapka xjeb6a - HOHHUA KOBYPHII Ba
oolkKanap.

by 1mryHu kypcatanuku, V-TUIT JEKCUK-CEMAHTUK TYPYXHUHT JICKCUK TAapKUOU OUIaH
WIIUIaraHJa acoCUii bTUOOPHM TAapKMOJAM TEepMUHJIAapAa TasHY cy3aap OYyiraH
(ebitapaaH sicajaraH omiapra Kapatuu jo3uM. Llybxacus, Ky MmabHOIU (pebiuiapaaH
XOCWJI KAJIMHTaH omiap (I0KOpura KapaHr), YKyBUMJIapra MabayM, YJIapHU Y3 TallTUPUIL
KUMMHYWJIMK TYFEIMpMaiau. Top UXTUCOCIMK TepMUHIApy OMJIaH Wi KUAMHPOK, OVIIaau.
by epna ¢paseonoruk ceMaHTMKAHUHT MaBXyJ SMacCJUrY, SbHUA MOTEHIIMAJ Cy3aapra
SIKWHJIMK, LIIYHUHTACK, pycya OJII KYIIMMYaJIapHU OWIMII MXKOOMM pojib YiHANAN.
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