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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: dilshodamuminova110@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.
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Àííîòàöèÿ. Àíàëèç ñèñòåìíûõ îòíîøåíèé â òåðìèíîëîãèè òåõíîëîãèè õëåáîïå÷åíèÿ
è ðàçäåëåíèå ýòèõ òåðìèíîâ íà ëåêñèêî-ñåìàíòè÷åñêèå ãðóïïû ïîçâîëÿåò ñäåëàòü
ñëåäóþùèå âûâîäû: ýòî òåìàòèêî-ñåìàíòè÷åñêàÿ êëàññèôèêàöèÿ, êîòîðàÿ
ñîâåðøåíñòâóåòñÿ íà îñíîâå Îòëè÷èÿ, õàðàêòåðíûå äëÿ êàæäîé ëåêñèêî-
ñåìàíòè÷åñêîé ãðóïïû, òðåáóþò ðàçäåëåíèÿ àíãëèéñêîãî, ðóññêîãî, óçáåêñêîãî ÿçûêîâ
ñ öåëüþ îáó÷åíèÿ â òåõíîëîãè÷åñêèõ âóçàõ. Òàêæå íåîáõîäèìî îïðåäåëèòü, îòíîñÿòñÿ
ëè ëåêñèêî-ñåìàíòè÷åñêèå ãðóïïû ê ôóíêöèîíàëüíîé êëàññèôèêàöèè òåðìèíîëîãèè.
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Aííîòàöèÿ. Íîí ìàµñóëîòëàðè òåõíîëîãèÿñè òåðìèíîëîãèÿñèäà òèçèìëè
ìóíîñàáàòëàðíèíã òàµëèëè  âà  áó òåðìèíëàðíè ëåêñèê-ñåìàíòèê ãóðóµëàðãà
àæðàòèø ³óéèäàãè õóëîñàëàðãà îëèá êåëàäè: íîí ìàµñóëîòëàðè òåõíîëîãèÿñè
òåðìèíëàðè òàñíèôè èíäóêòèâ ìåòîä àñîñèäà µîñèë ³èëèíãàí ïðåäìåòëè âà ìàâµóì
òóøóí÷àëàðè ñèñòåìàòèêàñèíè àêñ ýòòèðóâ÷è, èíòåíñèâ òàðçäà èøëàá ÷è³èëà¸òãàí
âà µîçèðãè ôàíëàð, áèðèí÷è íàâáàòäà îðãàíèê õèìèÿ àñîñèäà
òàêîìèëëàøòèðèëà¸òãàí òåìàòèê - ñåìàíòèê òàñíèôèäèð. ¥àð áèð ëåêñèê-
ñåìàíòèê ãóðóµ ó÷óí õàðàêòåðëè á´ëãàí ôàð³ ³èëóâ÷è æèµàòëàðíè èíãëèç, ðóñ,
´çáåê òèëèíè òåõíîëîãèê èõòèñîñëèê îëèé òàúëèì ìóàññàñàëàðèäà ´³èòèø
ìà³ñàäèäà àæðàòèá ê´ðñàòèøíè øàðò ³èëèá ³´ÿäè. Øóíèíãäåê ÿíà ëåêñèê-ñåìàíòèê
ãóðóµëàðíèíã òåðìèíîëîãèÿíèíã ôóíêöèîíàë òàñíèôè áèëàí áî²ëè³ëèãèíè àíè³ëàø
çàðóð.

Êàëèò ñ´çëàð: Íîí, òåõíîëîãèÿ, òåðìèíîëîãèÿ, ñàíîàò, ëåêñèêà, òèë.

Íîí ïèøèðèøäàãè æàðà¸í íîìëàðèíè òàâñèôëàãàíäàí êåéèí èø-µàðàêàòëàðíè
- àúçîëàðè òàé¸ðëàíà¸òãàí ìàµñóëîò áåâîñèòà äó÷îð ³èëèíàäèãàí òåõíîëîãèê
îïåðàöèÿëàðíè èôîäàëàéäèãàí ëåêñèê-ñåìàíòèê ãóðóµíè òàâñèôëàøãà ´òèø
ìà³ñàäãà ìóâîôè³äèð. V-òèï ëåêñèê-ñåìàíòèê ãóðóµ 100 äàí îðòè³ ëåêñåìàëàðíè
âà ñ´ç áèðèêìàëàðèíè ´ç è÷èãà îëàäè. Áó åðäà àñîñèé ñ´ç µîñèë ³èëóâ÷è òèï
"ôåúëäàí èíãëèç òèëèäà -ing, ðóñ òèëèäà -êà, ´çáåê òèëèäà - àø ñóôôèêñëàðè
¸ðäàìèäà µîñèë ³èëèíãàí îò µèñîáëàíàäè": rolling - ïîäêàòêà - æ´âàëàø; deep
frying - îáæàðêà - ³îâóðèø;  bread slicing - ðåçêà õëåáà - íîííè êåñèø; form coating
- ñìàçêà ôîðì - ³îëèïëàðíè ̧ ²ëàø; form preparation - ïîäãîòîâêà ôîðì ³îëèïëàðíè
òàé¸ðëàø; seating products baked in the hearth/on the hearth -  ðàññàäêà ïîäîâûõ
èçäåëèé íà ïîäó - ÿðèì òàé¸ð õàìèð ìàµñóëîòëàðèíè ïå÷ü ïàòíèñèãà æîéëàø;
seeding bread in the hearth -  ïîñàäêà õëåáà â ïå÷ü - íîííè  ïå÷ãà òè³èø; flour
bleaching - îòáåëêà ìóêè - óííè î³ëàø; flour cleaning -  î÷èñòêà ìóêè - óííè
òîçàëàø; dough pieces topping -  îáñûïêà òåñòîâûõ çàãîòîâîê - òàé¸ðëàá ³´éèëãàí
õàìèð óñòèãà ñåïèø (óí, øàêàð, ¸í²î³ âà µîêàçî); dough pieces scoring - íàðåçêà
òåñòîâûõ çàãîòîâîê - òàé¸ðëàá ³´éèëãàí õàìèðíè êåñèø; scalding - îøïàðêà - áó²
¸êè èññè³ ñóâ ïóðêàø; dough breakdown / punching - îáìèíêà òåñòà - õàìèðíè
ìóøòëàø âà ê´ïëàá áîø³àëàð. [3,5]

Êåòèäàí (òåðìèíëàðíèíã ñîíè á´éè÷à) "ôåúëäàí µîñèë ³èëèíãàí  ðóñ òèëèäà
-íèå  ñóôôèêñëè âà ´çáåê òèëèäà -àø, -èø ñóôôèêñëàðè áèëàí îò" ÿñàø òèïè
êåëàäè: dough preparation - ïðèãîòîâëåíèå îïàðû -õàìèðòóðóø òàé¸ðëàø, refreshing
the leaven - îñâåæåíèå çàêâàñêè -õàìèðòóðóøíè ÿíãèëàø, washing gluten - îòìûâàíèå
êëåéêîâèíû - êëåéêîâèíàíè (äîí òàðêèáèäà á´ëàäèãàí î³ñèë ìîääàíè) þâèø,
mixing the flour - ñìåøèâàíèå ìóêè -óííè àðàëàøòèðèø, spraying dough pieces -
îïðûñêèâàíèå òåñòîâûõ çàãîòîâîê -õàìèð ìàµñóëîòëàðèãà ïóðêàø, moulding dough
pieces - ôîðìîâàíèå êóñêîâ òåñòà -õàìèð á´ëàêëàðèíè ³îëèïëàø âà ê´ïëàá
áîø³àëàð.

V-òèï ëåêñèê-ñåìàíòèê ãóðóµãà ñèôàòäîø, ãåðóíäèé âà ôåúëëàðäàí
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àôôèêñëàðñèç ÿñàëãàí îòëàð µàì êèðàäè: form blow - îáäóâ ôîðì - ³îëèïëàðíè
µàâî ïóðêàø áèëàí òîçàëàø; output - ñúåì ãîòîâîé ïðîäóêöèè - òàé¸ð ìàµñóëîòíè
îëèø; dough kneading -  çàìåñ òåñòà - õàìèðíè ³îðèø; water flow -çàëèâ âîäû -
ñóâ ³óéèø;  grain milling - ðàçìîë çåðíà - äîííè ìàéäàëàø. Øóíèíãäåê, µàììà
åðäà ³´ëëàíèëàäèãàí îòëàðíèíã òàÿí÷ ñ´çëàðè ñèôàòèäà íàìî¸í á´ëàäèãàí òàðêèáëè
òåðìèíëàð: synthetic dough method - ìåòîä ñèíòåòè÷åñêîãî òåñòà - ñèíòåòèê òåñò
ìåòîäè; method for determining porosity according to Zavyalov - ìåòîä îïðåäåëåíèÿ
ïîðèñòîñòè ïî Çàâüÿëîâó - Çàâÿëîâ ìåòîäè á´éè÷à ²îâàêëèêíè àíè³ëàø ìåòîäè;
Halenke method / way -  ñïîñîá Halenke Õàëåíêå  óñóëè. [2,7]

V-òèï ëåêñèê-ñåìàíòèê ãóðóµèäà æèíñ-òóð ìóíîñàáàòëàðè àìàëãà îøàäè. Áîø³à
ëåêñèê-ñåìàíòèê ãóðóµëàðäà á´ëãàíè êàáè, òóðíè èôîäàëîâ÷è òåðìèíëàð æèíñ
òåðìèíëàðèíè ¸éèø é´ëè áèëàí µîñèë ³èëèíãàí, óìóìëàøòèðèëãàí íîìëàðíè
³è¸ñëàíã:

õàìèðíè þìøàòèø âà òóðãà îèä òåðìèíëàð: biological dough loosening-
ðàçðûõëåíèïå òåñòà áèîëîãè÷åñêèì ñïîñîáîì - õàìèðíè áèîëîãèê óñóë áèëàí
þìøàòèø, physical dough loosening -  ðàçðûõëåíèå òåñòà ôèçè÷åñêèì ñïîñîáîì -
õàìèðíè ôèçèê óñóë áèëàí þìøàòèø; chemical  dough loosening -  ðàçðûõëåíèå
òåñòà õèìè÷åñêèì ñïîñîáîì - õàìèðíè êèì¸âèé óñóë áèëàí þìøàòèø;

ÿðèìôàáðèêàòëàðíè ³îðèø: semi-products portion kneading - ïîðöèîííûé çàìåñ
ïîëóôàáðèêàòîâ - ÿðèì  ôàáðèêàòëàðíè ïîðöèÿ-ïîðöèÿ ³èëèá ³îðèø; semi-products
continuous kneading - íåïðåðûâíûé çàìåñ ïîëóôàáðèêàòîâ - ÿðèì   ôàáðèêàòëàðíè
óçëóêñèç ³îðèø;

õàìèðòóðóøíè ôàîëëàøòèðèø: activation of compressed yeast - àêòèâàöèÿ
ïðåññîâàííûõ äðîææåé - ïðåññëàíãàí õàìèðòóðóøíè ôàîëëàøòèðèø, activation
of dried yeast - àêòèâàöèÿ ñóøåíûõ äðîææåé -³óðèòèëãàí õàìèðòóðóøíè
ôàîëëàøòèðèø.

V-òèï ëåêñèê-ñåìàíòèê ãóðóµ òàðêèáèãà êèðóâ÷è ôåúëëàðäàí ÿñàëãàí òåðìèí-
îòëàðíèíã àæðàëèá òóðóâ÷è õàðàêòåðèñòèêàñè, óëàðíèíã ñ´ç ÿñàø òèïëàðèäàí
³àòúèé íàçàð, "óëàð ́ çëàðíèíã äàëèëèé àñîñè ñèôàòèäà ́ òèìëè ôåúëëàðãà ýãàäèðëàð.
Áåâîñèòà îáúåêòãà ê´÷àäèãàí ôàîë êå÷óâ÷è æàðà¸ííèíã ìàúíîñè áó òåðìèíëàðäà
ò´ëè³ ñà³ëàíèá ³îëàäè" [6].

V-òèï ëåêñèê-ñåìàíòèê ãóðóµèíèíã íîí ìàµñóëîòëàðè òåõíîëîãèÿñè
òåðìèíîëîãèÿñèíèíã ôóíêöèîíàë òàñíèôè áèëàí áî²ëè³ëèãèíè òàµëèë ³èëèá,
³àéä ³èëèø çàðóðêè, ó òåðìèííèíã ó ¸êè áó êè÷èê ãóðóµãà êèðèøèãà ³àðàá
õèëìà-õèë á´ëèøè ìóìêèí. Ìàñàëàí, àãàð èíãëèç òèëèäàãè -ing, ðóñ òèëèäàãè -
êà, ´çáåê òèëèäàãè -èø, -àø ñóôôèêñëàðè áèëàí  òóãàéäèãàí òåðìèíëàð µà³èäà
ñ´ç þðèòñàê, òåãèøëè òàðêèáëè òåðìèíëàðäà òàÿí÷ á´ëãàí îòëàð îðàñèäà µàì
óìóìàäàáèé, µàì ëó²àòëàðäà ³àéä ³èëèíìàãàí, àòàéëàá íîí ¸ïèø ñàíîàòè
ýµòè¸æëàðè ó÷óí µîñèë ³èëèíãàí òîð èõòèñîñëèê  ñ´çëàðè ê´çãà òàøëàíàäè.
£è¸ñëàíã, áèð òîìîíäàí: seeding - ïîñàäêà - ³´éèø; seating - ðàññàäêà - ´òêàçèø
(æîéëàø); curling -  çàêàòêà - ³îðèø; spreading - ðàñêàòêà - ¸éèø; preparation -
ïîäãîòîâêà - òàé¸ðëàø; remake - ïåðåäåëêà - ³àéòà èøëàø; finishing - îòäåëêà -
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áåçàê áåðèø; cleaning - î÷èñòêà - òîçàëàø; scoring - íàäðåçêà - òèëèø (êåñèá
³´éèø); rolling - ïîäêàòêà - æ´âàëàø; slicing -  ðåçêà - êåñèø âà áîø³àëàð. Áó
îòëàð ôà³àò íîí ïèøèðèø ó÷óí ñïåöèôèê á´ëãàí òóøóí÷àíè èôîäàëîâ÷è áîø³à
îòëàð áèëàí áèðèêìàëàðäà ³´ëëàíèëãàíäàãèíà òåðìèíëàð µèñîáëàíàäè: bread
seeding - ïîñàäêà õëåáà - íîííè ³´éèø; seating of dough pieces -  ðàññàäêà òåñòîâûõ
çàãîòîâîê - õàìèð çóâàëà÷àëàðèíè ïå÷êàãà ³´éèø; dough curling - çàêàòêà òåñòà -
õàìèð ´ðàø; dough rolling - ðàñêàòêà òåñòà - õàìèðíè ¸éèø âà áîø³àëàð.

Áîø³à òîìîíäàí, èíãëèç òèëèäà -ing, ðóñ òèëèäà -êà âà ´çáåê òèëèäà -èø, -àø
ñóôôèêñëàðè áèëàí òóãîâ÷è òîð èõòèñîñëèê òåðìèíëàðè ³óéèäàãèëàð: finishing -
íàòèðêà - ³èðèø, èø³àëàá òîçàëàø, subgrading - ïîäñîðòèðîâêà - ñàðàëàø; deep
frying - îáæàðêà - ³îâóðèø, breakdown  punching - îáìèíêà - ýçèá òåêèøëàø;
scalding - îøïàðêà - óñòèäàí ³àéíî³ ñóâ ³óéèø, ³àéíî³ ñóâãà ÷àé³àø. [4]

Ôåúëëàðäàí ÿñàëãàí èíãëèç òèëèäàãè -ing, ðóñ òèëèäàãè -íèå, ´çáåê òèëèäàãè
-àø, -èø ñóôôèêñëè îòëàð êè÷èê ãóðóµèäà òàðêèáëè òåðìèíëàð êîìïîíåíòëàðè
òàÿí÷ óìóìóìàäàáèé ñ´çëàð ê´ï÷èëèêíè òàøêèë ýòàäè. £è¸ñëàíã: flour sifting -
ïðîñåèâàíèå ìóêè - óííè ýëàø; flour brewing - çàâàðèâàíèå ìóêè - óííè òàé¸ðëàø;
dough preparation -  ïðèãîòîâëåíèå òåñòà - õàìèðíè òàé¸ðëàø; leaven refreshment
- îáíîâëåíèå çàêâàñêè -õàìèðòóðóøíè ÿíãèëàø; dough pieces rounding - îêðóãëåíèå
êóñêîâ òåñòà - õàìèð á´ëàêëàðèíè þìàëî³ëàø âà µ.ê

×î²èøòèðèëà¸òãàí òèëëàðäà òîð èõòèñîñëèêêà õîñ  òåðìèíëàðíèíã áèð òàðêèáëè
ê´ðèíèøè ðóñ âà ´çáåê òèëëàðèäà áèð ¸êè èêêè òàðêèáëè ìó³îáèëëàðè áèëàí
èôîäàëàíèøè ìóìêèí, ¸êè àêñè÷à, èêêè òàðêèáëè ê´ðèíèøè áèð òàðêèáëè
ìó³îáèëëàðè áèëàí èôîäàëàíèøè ìóìêèí:  dusting - ïîäïûëèâàíèå - ýãîâëàá
òåêèñëàø; triaging - òèðàæåíèå - ê´ïàéòèðèø; milling - ðàçìîëîæåíèå - ÿí÷èø,
óí òîðòèø; dehydratation - îáåçâîæèâàíèå - ñóâñèçëàíòèðèø. Óëàð µàì -êà ëè
òåðìèíëàðãà ´õøàá, íîèäèîìàòèê ñåìàíòèêàãà, øàôôîô è÷êè øàêëãà ýãàäèð.

Èøëàá ÷è³àðèø æàðà¸íèäàãè àµàìèÿòè, òåðìèíëàðíèíã ñîíè æèµàòèäàí V-
òèï ëåêñèê-ñåìàíòèê ãóðóµ íîí ìàµñóëîòëàðè òåõíîëîãèÿñè òåðìèíîëîãèÿñèäà
åòàê÷è ́ ðèíëàðäàí áèðèíè ýãàëëàéäè. Á´ëàæàê èíæåíåð-òåõíîëîãëàðíè ìóêàììàë
´ðãàòèø ´³óâ÷èëàð òîìîíèäàí àñîñèé òåõíîëîãèê îïåðàöèÿëàðíèíã íîìëàðèíè
´ðãàíìàñäàí ìóìêèí ýìàñ. Øóíèíã ó÷óí ́ ³èòóâ÷èãà áó òåðìèíëàð óñòèäà èøëàãàíäà
èíãëèç, ðóñ âà ́ çáåê òèëè äàðñëàðèäà µàì òåðìèíëàðíèíã ñ´ç µîñèë ³èëèíèøèíè
òàµëèëè æèµàòèäàí, µàì òàðêèáëè òåðìèíëàðíèíã ñèíòàêòèê àëî³àëàðèíè,
øóíèíãäåê óëàð µîñèë ³èëèíãàí ìîäåëëàðíè ê´ðèá ÷è³èøãà âà³ò àæðàòèø êåðàê
á´ëàäè. [1,8]

IV-òèï ëåêñèê-ñåìàíòèê ãóðóµäà á´ëãàíè êàáè, èíãëèç òèëèäà V-òèï ëåêñèê-
ñåìàíòèê ãóðóµíèíã àñîñèé ìàññàñèíè ôåúëëàðäàí µîñèë ³èëèíãàí ãåðóíäèéëàð
(îòëàð) tion òàøêèë ³èëàäè, òîáå êîìïîíåíòëàð ðîëèäà õîì àø¸ âà
ÿðèìôàáðèêàòëàðíè, àñîñàí ³óéèäàãèëàðíè áèëäèðóâ÷èëàð ÷è³àäèëàð:

flour -ìóêà - óí    -   flour preparation -  ïîäãîòîâêà ìóêè - óííè òàé¸ðëàø; flour
bleaching - îòáåëêà ìóêè - óííè î³àðòèðèø; flour cleaning - î÷èñòêà ìóêè - óííè
òîçàëàø (ýëàø); flour addition - ïîäñûïêà ìóêè - óí ñåïèø; flour mixing -
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ñìåøèâàíèå ìóêè - óííè àðàëàøòèðèø;
dough - òåñòî - õàìèð   -    dough kneading  - çàìåñ òåñòà - õàìèð ³îðèø; dough

dressing - ðàçäåëêà òåñòà - õàìèðíè á´ëàêëàø; dough breakdown /punching - îáìèíêà
òåñòà - õàìèðíè ìóøòëàø; dough finishing -  íàòèðêà òåñòà - èøëîâ áåðèø âà
ê´ïëàá áîø³àëàð;

yeast - äðîææè - õàìèðòóðóø, à÷èò³è   -   yeast insertion - âûâåäåíèå äðîææåé
- õàìèðòóðóø åòèøòèðèø,  yeast activation -  àêòèâàöèÿ äðîææåé -  õàìèðòóðóøíè
ôàîëëàøòèðèø;

bread defrosting -  ðàçìîðàæèâàíèå õëåáà - íîííè ìóçäàí òóøèðèø; bread sprinkling
- îïðûñêèâàíèå õëåáà - íîííè ïóðêàø; bread wrapping - çàâåðòûâàíèå õëåáà -
íîííè àéëàíòèðèø;  bread deep frying -   îáæàðêà õëåáà - íîííè ³îâóðèø âà
áîø³àëàð.

Áó øóíè ê´ðñàòàäèêè, V-òèï ëåêñèê-ñåìàíòèê ãóðóµíèíã ëåêñèê òàðêèáè áèëàí
èøëàãàíäà àñîñèé ýúòèáîðíè òàðêèáëè òåðìèíëàðäà òàÿí÷ ñ´çëàð á´ëãàí
ôåúëëàðäàí ÿñàëãàí îòëàðãà ³àðàòèø ëîçèì. Øóáµàñèç, ê´ï ìàúíîëè ôåúëëàðäàí
µîñèë ³èëèíãàí îòëàð (þ³îðèãà ³àðàíã), ́ ³óâ÷èëàðãà ìàúëóì, óëàðíè ́ çëàøòèðèø
³èéèí÷èëèê òó²äèðìàéäè. Òîð èõòèñîñëèê òåðìèíëàðè áèëàí èø ³èéèíðî³ á´ëàäè.
Áó åðäà ôðàçåîëîãèê ñåìàíòèêàíèíã ìàâæóä ýìàñëèãè, ÿúíè ïîòåíöèàë ñ´çëàðãà
ÿ³èíëèê, øóíèíãäåê, ðóñ÷à îëä ³´øèì÷àëàðíè áèëèø èæîáèé ðîëü ´éíàéäè.
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