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AHHOTALMA

CraThs TOCBSIIIICHA N3YYCHUIO BO3MOXKHOCTEH HCITONIb30BaHus Heripocetn ChatGPT
IIpU TPOBEICHUM MPEANEPEBOJYECKOr0 aHajln3a HAYYHO-TIOMYJISIPHOIO TEKCTa.
PaccMoTpeHsl MOHSATHE MEPEBOYECKOr0 aHaIn3a, OCHOBHBIE BUJbI MHPOpPMALIUU B
TEKCTE M TapameTpbl MX onucaHus. KauecTBO BBINOJHEHHUS MPEANEPEBOIYECKOrO
aHanM3a (parMeHTa AaHrJIOSI3bIYHOIO0 HAYYHO-TIOMYJISIPHOTO TEKCTa HEUPOCETHIO
ChatGPT-4.0 omeHuBaJOCh MO KPUTEPUSM TOYHOCTH, TOJTHOTHI, KOHKPETHOCTH H
pEJIEBAaHTHOCTU. Y CTAHOBJIEHO, YTO HEMpPOCETh YCHEIIHEe CHpPaBWIACh C aHAIM3OM
¢oHOBOW HMH(OpPMALMUKM TEKCTa MO CPAaBHEHHIO C AaHAJIM30M KOTHUTHBHOM,
OMOIMOHATLHON ¥ 3CTETUYECKONW WHGOpPMAIMK TEeKCTa. AHaNIW3 KOTHUTHBHOU
uH(pOpMAITUU  BBITIONIHEH yCHENIHEe, YeM OMOIIMOHAIBHOW ¢  ACTETHYECKOM
uHpopmaruu. AHann3 THGOPMAIIMK Ha TEKCTOBOM M TPaMMAaTHYE€CKOM YPOBHE ObLI
BBITIOJIHEH 00Jiee KaueCTBEHHO, YeM aHaJIU3 Ha JIEKCUKO-CEMaHTUYECKOM YPOBHE.
KiroueBble cjioBa: npeanepeBOAYECKH aHaimu3 TekcTa, (oHoBas MHGPOpMALMS,

KOTHUTHUBHAaA I/IH(l)OpMaI_[I/ISI, OMOIIMOHAaJIbHAaA I/IH(bOpMaHI/IH, 3CTCTUYCCKasA
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Abstract

The article explores the possibilities of using the neural network ChatGPT while
conducting pre-translation analysis of popular-science texts. The concept of translation
analysis, the main types of information contained in the text, and the parameters for
describing them are examined. The quality of the pre-translation analysis of a fragment
of an English-language popular-science text conducted by ChatGPT-4.0 was evaluated
based on the criteria of accuracy, completeness, specificity, and relevance. It was
discovered that the neural network performed better in analyzing the background
information of the text compared to analyzing cognitive, emotional, and aesthetic
information. The analysis of cognitive information appeared more satisfactory than the
analysis of emotional and aesthetic information. The analysis of information at the
textual and grammatical levels had better overall quality than the analysis at the lexical

and semantic level.
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MHuorue miathopMbl aBTOMATH3UPOBAHHOTO MEPEBOAa TEKCTOB 3aJCHCTBYIOT
pecypcbl HcKyccTBeHHOTO nHTeIwiekTa (nanee — M) u neiipocereit. C ux momoliiipio,
KaK MPaBWIO, TIEPEBOAATCS (DOpMaTM30BaHHBIE TEKCTHI, HE CONEPIKAIINE OOJIBIIIOrO
KonudecTBa oOpasHocTH. OJHAKO MaHHBIE TMPOTPAaMMBI TIOKAa HE IMO3BOJISIOT
OCYIIECTBUTH TPENNEePEBOAUECCKUI aHAIN3 OOJIBIINX MAacCHUBOB TEKCTOB. HacTosmas
CTaThsl TIOCBSAIICHA U3YYECHUIO BO3MOXKHOCTEH NMPUMEHEHUS COBPEMEHHBIX PECYpPCOB
NN nna npoBeneHHWS TIPEANEPEBOAYECKOTO aHAlM3a Ha IpPUMEpEe HaydHO-
MONYJISIPHOTO TEKCTA.

[lepeBomueckuii aHamuM3 OMNpENENsAeTCS KaK «aKTHBHAas IparMaTUYeCKu
00yCIJIOBIIEHHAsI KOTHUTUBHAS JICATEIILHOCTh, HAMPABIICHHAS HA TITyOOKOE ITOHUMAaHHE
MIEPEBOIMMOT0 TEKCTA Ha YPOBHSIX 3HAUCHHUS ¥ CMBICJIA ¥ HA OTIPE/IeTICHNE MHBApHAHTA
U cTparerum nepesoaa» [4, ¢. 24-25]. CymecTByeT MHOXKECTBO ITOIXO0JI0B K aJITOPUTMY
nepeBogyeckoro  aHanmza. OnaHuM W3 HauOojee IEeJIOCTHBIX  BapHaHTOB
npeacrapisercs  GyHkuuoHadpbHas Meromuka WM.C. Anekceesoir [1; 2]. B
COOTBETCTBHH C ITUM IOAX0I0M IIEPBOOYECPETHON 3a1aueii TepeBO UMK CTAHOBUTCS
cOOp BHEIIHMX, JKCTPAIMHTBUCTUYECKUX JAHHBIX 00 OPUTHMHAIBHOM TEKCTE. OTHU
CBEICHUS, BKITFOYAOIIHE HHPOpMAIIHIO 00 aBTOpEe, BpEMEHHU CO3AaHU U My TUKaIUN
TEKCTa, UCTOYHUKE, a TaKKe JaHHBIC O TPEIT0IaraéMoM YnTaTeNle, CIyKaT OCHOBOM
JUTSI TIOCJIEMYIOIIETO BRIOOpA CTpaTETHH IEPEBO/A.

CreyrommM 3TarnoM SIBIISIETCS BBISBICHHE KOMMYHHKATHBHOW IETM TEKCTa U
€ro JkaHpa. ITO IMO3BOJIACT ONPECIIUTh KIFOUEBBIC AJICMEHTHI IIepeBOJia M BBHIOPATh
MOJIXOMSIINAE CPEACTBA S3BIKOBOM TEpenady, TMOCKOJIBbKY TEKCThI OJIHOTO KaHpa
OOBIYHO UMEIOT CXO0KHE YEePTHI B pa3INYHBIX sI3bIKaX. KOMMYHHUKATHBHOE CO/ICPIKaHUE
TeKCT ompexaensercs udepe3 Tpuany: Cruip — XaHp — KommnosunumoHHO-pedeBbIe

dbopmel (naee — KP®). Kak ykazsiBator M.II. bpannec u B.U. IIpoBoTopoB, xaHp
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OpeCTaBIsieT Cco0OW KOHCTPYKIHUIO MPEAMETHOTO COJAEpKaHMsS, a CTWIb —
HMOLIMOHAJILHO-OLIEHOYHYI0 (OpMYy JAaHHOTO HpeaMeTHoro cozaepxanus. CTuib
BUJIOM3MEHSET  KAHPOBYID  KOHCTPYKIIMIO B  3aBUCHMOCTH  OT  YCIIOBHM
dbyukimonuposanus [3, ¢. 11].

KP® — 3710, ¢ OHOI CTOPOHBI, 3HAKOBBIC OOpa30BaHMs, MPEACTABISIONINE
co0oii ¢hopmMbl UHPOPMAIIMOHHOTO OTPAKEHUS ICHCTBUTEIIBHOCTH, C IPYTOM CTOPOHHBI,
3TO (OpPMBI KOMMYHHUKAI[MU, KOTOpPbIE COOOIIAIOT MBICHSM JBH)KEHUE H
OINpEACIICHHbI OOBEKTUBHBIM MOPSAOK, T.€. 3TO HJEAJIbHBIE CXEMBbI, KOTOpPbIE
YHOOPSIIOUMBAIOT MaTepUalbHbIE T'pamMMaTUYecKue CTPYKTypbl. CyIIecTByeT Tpu
ocHOBHBIX THma KP®: coobmienune, omnucanme, paccyxkaenue. CooOiieHue
npeacTaBisieT co00il CBsSI3b IOCIENOBATEIILHOCTH COOBITHI; ONMUCaHHE — CBS3b
COTOJIOKEHHUSI TPEIMETOB, SIBIICHUN, XapaKTePUCTUK; pACCYKJIECHHUE — CBS3b
BBIBOJMMOCTH OJTHOTO MOJIOXKEHHS 13 apyroro [3, ¢. 19-20].

Jlanee crnenyer omnpenelieHUE TEPEBOJYMKOM  XapAaKTEPUCTUK  BHJIOB
uHpopmaluu (KOTHUTUBHOW, ONEpPAaTUBHOW, HMOLMOHAIBHON, 3CTETUYECKOM),
COJIep)KAIUXCA B KOHKpeTHOM TekcTe. KorHuTuBHas wuH(oOpManus nepenaer
OOBEKTUBHBIE CBEICHHSI O BHELIHEM MHpE; OnepaThuBHas MH(GOpMAaIUs MPU3bIBAET K
COBEpIICHUIO OIpPENEICHHBIX [EeUCTBUN; AMOLMOHAIbHAA HH(pOpMamus mepenaér
AMOLIMU; ACTETHYECKass MHPOpMAIIHs TO3BOJISIET CO3/4aBaTh Xy/10)KECTBEHHbIE 00Pa3bl
[2, c. 249-253]. YacTo B TEKCTax COCYHIECCTBYIOT HECKOJIBKO BUA0B HH(OPMAIHH, HO
3a4acTyro mpeo0IaaaeT OAUH U3 HUX.

SI3bIKOBBIE  CPENICTBA, PENPE3CHTUPYIOMINE KaXAbli BUA HH(POPMAIINH,
aHAIM3UPYIOTCSI B COOTBETCTBUM C 1) mapamerpoMm uH(Opmanuu; 2) ypoBHEM
A3BIKOBOM CHUCTEMBbI (TEKCTOBBIM, rpamMMaTH4ecKui, Jiekcuueckuil). [lapamerpamu
KOTHUTUBHOM MH(OpMaLUU SBISIOTCS 00bEKTUBHOCTh, a0CTPAKTHOCTh U TUIOTHOCTb.
[TapameTpamMu SMOIMOHATILHOM HH(POpPMalUUU — CYOBEKTUBHOCTb, KOHKPETHOCTh H
o0pa3HOCTh. OcTeTuueckas HHPOpMAILUS MOXET COAEpXaTh psAl IapaMeTpoB

OMOIMOHANILHON WHGOpPMAIUU C JOMHUHHUPYIOIIMM IapaMeTpoM OOpa3HOCTH.
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OmneparuBHas nHGOpMAIUS PEATH3YETCS TTOCPEICTBOM KAaTETOPUH UMIIEPATUBHOCTH
[2, c. 249-253].

Hayuno-nonymnsipusiii Texet (nanee — HIIT) oTHocuTCs K HAy4HO-TIOMYISIpHOMY
MNOJICTUII0 B paMKaX Hay4dHOro (PYHKIIMOHAJIBHOTrO CTWisl. Ero KOMMyHUKaTHBHBIM
3aJlaHUeM SIBJIIETCS JOHECEHHME A0 YMTATeNsl MO3HaBaTelIbHYI0 HHGOpMALMIO B
JOCTYITHOM U yBlekaTenbHor ¢opme [1, ¢. 213]. Kak momguepkusaet 1.C. Anekceena,
B HIIT mnpeobnamaer KOrHUTUBHAs uHQOpManus, KOTOPYH  JOMOJHSIOT
SMOLIMOHANbHAsA U 3cTeThdeckas. [locpencTBOM KOTHUTHBHOW MH(POPMALMHM aBTOP
TEKCTa INEpeNaeT JOCTOBEpPHbIE M OOBEKTHBHBIE CBEAEHUS O BHEIIHEM MHpE.
OMoOIMOHAIbHAS W 3cTeThdeckas MHpopMamus NpoOyKJaeT WHTEPEC YUTaTess K
paccmatpuBaeMor teMe. Mcrounukom HIIT sBisgercs cnennanuct B onpeneneHHou
00JaCTH, PELUMIMEHTOM — HEKOMIICTCHTHBIA WM MAaJOKOMIETECHTHBIM YeIOBEK
IIMPOKON BO3pacTHOM rpynnbl. CpeacTBa ajantaiuy U MOMYJSIPU3ALUN HAYYHBIX
KOHIICMIMN YHUBEPCAIbHBI, HAYYHO-TOMYJISIPHBIE TEKCThl OTIWYAIOTCS JIUIIb HX
KOMIIOHOBKOH [1, ¢. 213].

[Io cpaBHeHHIO C CcOOCTBEHHO HayyHbIM TekcToMm, B HIIT komuuectBo u
pazHooOpa3ue  CpeICTB, PENPE3CHTUPYIOIIMX  KOTHUTUBHYIO  HH(OpPMALHIO,
CHUXAETCS, a Juara3oH S3bIKOBBIX CPEICTB, NPENAIONIUX SMOLHUOHAIBHYIO
uH(pOpMAITUIO, YBEIUMYMBACTCA. OJTO TPOSBISAETCS B 1) MEHBIIEM KOJIHYECTBE
CHEIUATbHONW TEPMUHOJIOTHUU U OOIICHAYYHOU JIEKCUKH; 2) Oosiee HU3KOW TNIOTHOCTH
uHbopmanuy; 3) ciaboil BBIPAKEHHOCTH TI'PaAMMaTHYECKUX CPEICTB BBIPAKECHUSA
OOBEKTUBHOCTH  U3NOKEHMsSI  (NMACCUBHBIX  KOHCTPYKIMH,  O€3MUYHBIX U
HEOMPEENCHHO-TUYHbIX MPEI0KEHNUH, a0COMIOTHOrO0 Hacrosulero u nap.); 4)
OTKJIOHEHUU OT HEWTPaJIbHOrO CTWUJISI B CTOPOHY pPa3roBOPHOro (pasroBopHas U
Pa3roBOPHO-IPOCTOPEYHAs JIEKCUKA); 5) MCMOIb30BAHUH SMOLMOHAIbHO-OLIEHOYHOM
JEKCUKH, (Ppa3eosoru3smMoB; 6) UCIMOIb30BAHUU HWHTEPTEKCTYAIbHOCTH (IUTAT,
AJUTIO3UM U Ap.); 7) CTOJKHOBEHWH HECOBMECTHUMBIX SI3bIKOBBIX CPEICTB (Hampumep,
MPOCTOPEYHON W BO3BBILICHHOW JIEKCHKH), UPOHHUH; 8) UCIOJB30BAHUU SMUTETOB,

00pa3HbIX cpaBHeHH, MeTadop [1, c. 214-215].
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Kak BugumMm, apcenan s3eikoBbIX cpeacTB HIIT gocraTtouno mmumpok u Tpedyer
BHUMaHUsA IepeBoaunka. ['pamorHslii npennepeBogueckuid ananu3 HIIT sBisiercs
HEOTHEMJIEMBIM YCJIOBHUEM CO3JaHUsl SKBHUBAJIEHTHOIO M aJIEKBATHOIO NEPEBOAA.
CoBpEeMEHHBIE TEXHOJIOTUH, B YACTHOCTH UCKYCCTBEHHBIN UHTEIIEKT, IPEAOCTABISIOT
MepeBOYMKAM M  JIMHTBUCTAM  MOIIHBIE HWHCTPYMEHTHl ISl  ONTHMM3ALUU
npeAnepeBoAYecKoro aHanu3a. VICKyCCTBEHHBIM MHTEUIEKT CrocoOeH A(PPeKTUBHO
aHAJIM3UPOBATH OONbBIIME OO0BEMBI TEKCTA, BBIAEIATH KIIOYEBBIE TEPMUHBI,
pacno3HaBaTh CTPYKTYPHbIE OCOOEHHOCTH MPEAIOKEHHM U 1a)Ke YIaBIMBaTh HIOAHCHI
KOHTEKCTA.

B xagecTBe MaTepuana uccieqoBaHusl ObLT UCIIONIB30BAH TEKCTOBBIN (DparMeHT
00béMoM B 670 CIIOB U3 HaydHO-TIOMYJIIpHON MoHOTrpaduu boda Xonmca “Flavor. The
Science of our Most Neglected Sense” (2017) [5] / Bkyc: Hayka o camom
MaJion3ydeHHOM yenoBedeckoMm dyBcTBe (ImaBa 1 “Broccoli and Tonic” c. 19-20).
OOBEKTOM HCCIIEIOBAHUS BBICTYIUJ MPEINEePEeBOAUECKUI aHAIM3 JAHHOTO TEKCTa,
BbINOJHEHHBIN HelpoceTbio ChatGPT-4.0 (Bing Copilot). Ilens mnpakTudeckoro
WCCIENOBAHNA — OLIEHUTH BBIINOJHEHHBIM HEWUTPOCETHIO IMPEANEPEBOAUECKHIA
muHreuctrnaeckni ananu3 HIIT mo kpurepusiMm TOYHOCTH, TOJTHOTHI, KOHKPETHOCTH U
pelieBaHTHOCTH (COOTBETCTBUS 3ampocy). Cxema ananuza 6azupyercs Ha padorax M.C.
Anekceesoii [1; 2] u ML.I1. Bpanneca u B.1. I[IpoBoroposa [3].

Ananu3 ¢oHOBON HHPOPMAIIMK O TEKCTE BKIIOYAET CIEAYIOIINE MapaMeTphl:
MECTO M BpEMs CO3[IaHMsI TEKCTa; TeMa TEKCTa; CTUJIb TEKCTa; jkKaHp TekcTta; KPD;
KOMMYHUKATHUBHOE 3aJ]JaHue; MCTOYHUK M PEIUNUEHT. 3ampoc K HeWpoceTu ObLI
chOpMyIMpOBaH Ha PYCCKOM s3bIKe, MPUBOAWIOCH Ha3zBaHue KHuru: «lIposenu
npeanepeBoueckuii ananu3 ¢parmenta kauru "Flavor. The Science of Our Most
Neglected Sense": mpoananu3upyii 3T apamerpsl: ... ». JIJisk YUCTOTHI TOTYYCHHBIX
pe3yJbTaTOB 3ampoCc MOBTOPHO HE KOHKpeTu3upoBaics. JlaHHble aHaiu3a,

BBINIOJIHEHHOI'O HEHPOCETHIO, U €r0 OLEHKA npeacTaBieHsl B Tadmuue 1.

OHeBHUK Haykn | www.dnevniknauki.ru | CMW 371 Ne dC 77-68405 ISSN 2541-8327




2024
Nel

SJIEKTPOHHBIN HAYYHBIN )XYPHAJT «JJHEBHUK HAYKH»

Tabnuna 1 — Ouenka ananusa GoHOBON WH(MOPMAITUU O HAYYHO-TIOMYJISIPHOM TEKCTE,

BBIMOJIHEHHOTO HelipoceThio ChatGPT-4.0

[Tapamertp ananmza

ChatGPT-4.0

OrneHKa agannsa

1. Mecto u Bpems
CO3JIaHMs TeKCTa

Kuura Obu1a BIIEPBbIC
omyobnukoBaHa 25 ampens 2017
roja

JlaHHBIE BEpHBI, HO HETIOJHbIE, T.K.
HE YKa3aHO MECTO IyOJUKaluu.
Kaura bob6a Xommca Obuia
omybnukoBaHa B 2017 roay B
CIIA.

2. Tewma Texcra

Tekct O6cy)K,Z[aCT BaKHOCTB BKYCa
B HAIICM BOCIHPHATUH IIHIIA U

Tema chopmynupoBaHa
HEJIOCTaTOYHO KOPPEKTHO. ABTOD

9JICMCHTAMH ITIOBECTBOBATCIBHOI'O
CTHUIIA.

MPOBOAWT  CpPAaBHEHHE  MEXAY | OOCYKIAaeT Ba)KHOCTh BKYCOBBIX

BKYCOM U 3a11axoM. pEeLEenTopoB IO CPaBHEHHIO C

00OHSHHEM, a HE 3aMaXoM IHIIIH.

3. Crunb Tekcra Hayuyno-nonynspHbIid, ¢ | Jlanueie YaCTUYHO BEPHBI.

Heiipocets nomyctuna ommoKy B
UCTIOJIb30BAHUH TEPMHUHOJIOTHH —
MOBECTBOBAHME  HE  SBISETCA
(YHKIIMOHATIbHBIM CTHIICM.

4. YKanp Tekcra

Hayuno-nonynsipHas aurepaTtypa

AHanmM3 TPOBEIEH BEPHO, HO
HEJI0OCTaTOYHO KOHKpEeTHO. JYKaHp
JTAHHOTO TeKCTa MOXKHO
OTIPEACIIUTh KaK HAy4YHO-
MONYJISIPHYIO MOHOTpadHUIo.

5. KomnosumnuonHo-
peueBbie  (OpPMBI
TEKCTa

Omnuncanmue,
apryMeHTallus.

IIOBCCTBOBAHUC,

AHanuz BEPHBIH, HO
HEJOCTaTOYHO MOApoOHEIA. B
TEKCTOBOM dbparmenTe
npeacTaBieHo onucanue lleHTtpa
1o U3YYECHUIO OIIYILIEHU,
BBI3BIBAEMBIX XUMHYECKUMH
pasIpaKuTeN MU B
Ounanenbdun, 3ama 3aceqaHuil, a
TaK)Ke OMHCAHKME BHEIIHETrO BUJIA U
XapakTepa TUpeKTopa meHTpa. B
nocneaHeM ab3ale MPUBOIUTCS
paccyxaeHne OTHOCUTEIBHO POJIH
BKYCOBBIX penenTopoB u
o0OHsHUS B  (OPMHPOBAHUU
BKYCOBBIX OLTYIIEHUII.

6. KommyHukatuBHOE
3a/laHue TeKCTa

[IpenocraBuTh YUTATEISIM
MH(OPMAIIUIO O HayKe BKyCa U ero
3HAQYEHHH B HAIICH KU3HH.

K3 cdhopmynupoBaHo BepHO, HO

HENOJHO. BaXHO NOIYEPKHYTH
Leinb aBTOpa JIOHECTH
UH(OPMAIIHIO IUPOKOU

ayIUTOPUA B  JOCTYIHOH W
yBIJIEKATEIBHOU (hopme.

7. WcTOYHUK TEeKcTa

Kuura “Flavor. The Science of
Our Most Neglected Sense”
aBropcTBa boba Xonmca

JlaHHbIE HEpPEJIEBAHTHBI 3aIPOCy
0 MpPUYUHE  HEKOPPEKTHOTO
HCTOJIKOBAHUS TepMHUHA
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8. Pemmmuent tekcra

Uwurarenu, MHTEPECYIOIIHNECS
HAayKOM O BKyCE, IHILEBBIMU
HayKaMH WM HAYKOH B IIEJIOM.

«MCTOYHUK»,  TOJA  KOTOPBIM
ITOHUMAETCS aBTOP TEKCTa.
HWcToyHUK JaHHOTO TEKCTa —
VHJVBH1yaJIbHBIN.

JlaHHbIE B 1EJIOM BEPHBI, HO
HEJIOCTATOYHO
KOHKPETU3UPOBAHBI. Hayuno-

MOTYJISIPHBIA TEKCT pacCYUTaH Ha
MIMPOKYIO ayJUTOPHIO YUTATENIEH,
HE pa3dHparomuxcs B TeMe, HO
KETAIOMMX TIONY4UTh OoJbIIe
uHpOpPMAIUU O HEHl.

CHGI[YIOHII/Iﬁ 9TaIl UCCICAOBAHUS 3aKIH0OYAJICA B HCIIOJIb30BaAHUHN HCﬁpOCeTH JJIA

ONpCaACIICHUA W XapaKTCPUCTUKU A3BIKOBBIX CPCIACTB PCIPC3CHTALINU PA3JINIHBIX

BUJIOB MH(OpMAIIUH, COAEPKAIUXCS B TEKCTOBOM (hparMeHTe, B paMKax 3aJaHHOIrO

NIPU3HAKA W YPOBHS S3BIKOBOM CHCTEMBL.

KoruutuBHas wu OMOIIMOHAJIbHAasA

uH(poOpMaIUs aHaJU3UPOBaJIach HEMPOCEThI0O B paMKaxX OIIMO3UIMK TPU3HAKOB

«O0BbeKTUBHOCTh — CyOBEKTHUBHOCTBY». 3ampochl (HOPMYIUPOBAIUCH C yKa3aHUEM

KOHKPCTHBIX A3BIKOBBIX CPCACTB COITTACHO CXCMC aHalln3a II10 CJ'IGI[YIOIHeﬁ MOJCIIN.

«[IpoBenu nmpeanepeBoaueckuii ananus pparmenra kauuru "Flavor. The Science of Our

Most Neglected Sense": mpoananu3upyii 00bEKTUBHOCTE/CYOBEKTUBHOCTD (ITapamMeTp

aHaJII/IBa) TCKCTAa € TOYKU 3PCHUA TCMIIOPAJIBHOCTHU U MOAAJIBHOCTH TCKCTAa». I[aHHBIQ

aHaJIM3a U €ro OICHKA MpeJicTaBieHbl B Tabmuiie 2.

Tabnuua 2 — OueHka aHanu3a sI3bIKOBBIX CPEACTB PENPE3EHTALMU KOTHUTUBHON U

HYMOLIMOHATBHON MHPOPMALIMK B HAYYHO-TIOMYJISIPHOM TEKCTE 110 TapaMeTpy

«00BEKTUBHOCTh — CYObEKTUBHOCTBY, BHIIOIHEHHOTO HewpoceThio ChatGPT-4.0

OIMMKCHIBAET KaK TEKYyIIUE, TaK H
npouuible coOwiTuss. Hampuwmep,
aBTOp  TOBOPUT O  CBOEM
MOCEIICHUN nabopaTopuu
Bartoshuk Bo ®@nopuze u Llentpa
XUMUYECKUX 4YyBCTB Monell B
Ounanenbdun, 4TO yKa3blBaeT HA
npomemmee  BpeMa.  OaHako

ITapameTtp ananuza ChatGPT-4.0 Onenka aHanusa

1. OObexTHBHOCTH — | TemmopaabHOCTB: TEKCT | AHaIu3 HOPOOHBIH, HO
CyOBEeKTUBHOCTD COAEPKUT KaK HACTOSIIEE, TaK U | HETOUHBIM. ATeMIopanabHOCTb,
Ha TEKCTOBOM | IPOIIEIIIee BpeMs, YTO | XapaKTepPHU3YIOLIast Hay4YHYIO
ypOBHE yKa3blBae€T Ha TO, YTO aBTOp | OOBEKTUBHOCTD, CBsI3aHa C

NpeJICTaBICHUEM HAayYHBIX (JaKTOB
u runore3: When people lose their
sense of taste, they don’t eat. They
starve themselves to death; ...taste
is absolutely the bedrock of flavor;
Most experts come down rather
heavily on the side of smell as
carrying the lion’s share of flavor,
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aBTOp TaKke 00CYXKIaeT TeKyIee
COCTOSHHE  WCCIEOOBaHUNA B
o0JacTH BKyca, 4TO yKa3bIBaeT HA
HACTOSIIIIEee BPEeMs.

MoanbHOCTh: TEKCT COICPIKUT
Kak  (akTHYeCKyro, TaKk W
AMUCTEMHYECKYI0 MOJATHHOCTb.
daxTrueckas MOJIaJIbHOCTh
MPOSIBIIIETCS. B yYTBEPXKICHUSIX
aBTOpa, KOTOpPbIE MPECTABISAIOT
coboii (akTel WIM peaabHbIE
cOOBbITHS, HANpUMEp, OIHCAHHE
IlenTpa XUMHYECKHUX  YYyBCTB
Monell u ero gupexropa ['apu
bomamna. OnucTeMuyecKas
MOJANbHOCTh ~ NPOSIBISIETCS B
YTBEPKIACHUSIX aBTOpa, KOTOPBIC
BBIP@XAIOT  BEPOSITHOCTh WU
BO3MOXXHOCTh, HaIlpUMep, KOrja
aBTOD obcyxmaeT
OTHOCHUTENIFHYIO Ba)XXKHOCTHh BKYCa
[0 CpPaBHEHHUIO C 3alaxoM B
OTIpEJICIICHUH BKYCA.

since it carries so much more
information than just sweet, sour,
salty, bitter, and  umami.
OIHOBpPEMEHHO  aBTOp  TaKXke
YIIOMHHACT CO6I>ITI/I$I mponuioro,
Cp€an KOTOPBIX BOCIIOMHHAHHUA O
[IEPBOM BHU3UTE B HAYYHBIA LICHTP
Mosenna.

daxkTryeckas MOJaJbHOCTD
npeoOagaeT B TEKCTE.
MopanbHOCTE HEPEAIBbHOCTH,
peanusyiomas  CyOBEKTHBHOCTh
TEKCTa, OJHAKO, HE CBsI3aHa C
00CyXaeHUEM Hay4IHOUH
COCTaBJIAIONICH TEKCTa — OHA
WCMOJB3YEeTCSl NPU  ONHCAHUHU
HAy4YHOI'O ILEHTpa JJisd MHpPUJIaHUA
sMoIrmoHaneHocT:  You  could

think of Monell as the Vatican City
of flavor research; The nondescript
brick office building... could house
anything: doctors’ offices,
accountants, engineers.

2. OOBEKTUBHOCTH
CyOBEeKTUBHOCTD
Ha
rpaMMaTHYECKOM
yYpOBHE

B Ttekcre ucnosnb3yercs npsmMoi

MOpSIZIOK ~ ¢cJIOB  (TOAJIesKaIee-
CKa3yeMoe-J0MOJHEHNUE), 4TO
SIBIISIETCS TUIINYHBIM TUTST

AHTJIMHCKOTO S3bIKA.

B Tekcrte TpUCYTCTBYIOT Kak
mnunble (Gary Beauchamp, 1), Tax
u HenmuuHbIE (taste, smell, flavor)
nojJiexxanme. ITO  MOMOraeT
aBTOPY NEPEKIIOYATBCA MEKIY
O00BEKTUBHBIM U3JI0KEHUEM
(dhaxToB " CYOBEKTUBHBIM
OMHMCAaHUEM CBOMX BIECYATICHUN U
MHEHUU. B TekcTe ecTh mpumepbl
HEONpPEeIeJIEHHO-INYHOT O
MO/JIEKALIETO, Koraa
MoJJIeKalllee HE yKa3blBaeT Ha
KOHKPETHOE JIMLO WIH MpEaAMET.
Hanpumep, B npennoxenun “You
could think of Monell as the
Vatican City of flavor research”.
B tekcTe mpeobnamaeT akTUBHBIN
3aJI0r, 4YTO JIeJaeT U3JI0KEeHUE
Ooltee TUHAMAYHBIM u
HanpskeHHbIM. [TaccuBHBIN 3a110T
HCIIOJIB3YETCSl pEXeE, B OCHOBHOM

Anann3 He Bcerga TOYHBIA U
KOHKpCTHBIfI, OIHAKO MHOTHC
YTBEPKIACHUSA KOPPEKTHO
IIOATBEPKAAIOTCA IIPUMEPAMU.

Hetounoctu xacarorcs ClIy4dacB
WHBEPCHUH, BBIPAXKAIOIIECH MTPU3HAK
CYOBEKTUBHOCTH 3MOITMOHATBLHOU
nHdopmanuu Tekcta. Hampumep,
To answer that question, | headed
from Bartoshuk’s lab in Florida to

the Monell Chemical Senses
Center; Inside, Monell’s
boardroom looks much as you’d
expect for such an august

institution; Right now, though, he’s
leaning back in his chair u ap.
ITomumo HEOIPEIEIEHHO-
JIMYHOI'0, B TCKCTC HCIIOJIB3YIOTCA
oe3nmuunbie (It’s easy to imagine...)
u 00001IEHHO-TTUYHBIE
nogiaexkame (Some say smell
accounts for 70 percent of flavor;
others put it at 90 percent or more),
pETPE3CHTUPYIOIINE
00BEKTUBHOCTD
nHbOpMaIuu.

KOTHUTUBHOU
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JIA OIIMCaHUuA O6H_[€HpI/IH$ITLIX I/ICHOJIBBOBaHI/Ie ITACCHUBHOTI' O
uaen uim GakToB. 3aj0ra B TEKCTE HE
B TEKCTe npeobnanaet | 3adpuKcUpoBaHo. B BeIOpaHHOM
HEMapKUPOBAaHHOE  aKTyaJbHOE | (hparMEeHTE HCIONB3YETCS JIMIIb

yieHeHue mnpeioxenus (AUII),
rae HoBas HH(popManus cieayet
3a u3BectHOM. Hampumep, B
npemioxenun “You could think
of Monell as the Vatican City of
flavor research” cmoo “Monell”
SIBJISIETCS WM3BECTHOU
nH(popMalei, a CpaBHEHHUE €T0 C
Batukanom - HOBOM
nHpopmanueir. MapkupoBaHHOE
AUIl, rne HoBas wuHbOpMaLUs
MPEIIECTBYET U3BECTHOM,
BCTpPEUYaAeTCsl pekKe, Halpumep, B
npeptokennn  “Only a giant
bronze sculpture of a nose and
mouth, on a concrete plinth next to

aKTUBHBIN 3anor. Takum oOpa3zom
aBTOP npujacT TEKCTY
CyGLeKTI/IBHOCTB U HE OTACIICT
pe3yinbTaThl  WCCICHAOBAaHHUS  OT
JJMYHOI'O MHCHUA.

CyOBEeKTUBHOCTD
Ha JIEKCHUKO-
CEMaHTUYECKOM
yYpOBHE

TEPMUHBI, CBSI3aHHBIC C HAYKOW O
BKyce, Takue Kak “basic tastes”,
“flavor senses”, “taste receptors”.
Nmena coOctBeHHBIC. B Tekcre

ynomunatotes “Bartoshuk’s lab”,

“Monell Chemical Senses
Center”, “University of
Pennsylvania”, “Gary
Beauchamp”.

Jlekcuka, HeE OTHOCAIAsACca K
HEUTPAIIbHOMY CTHIIIO:
[Mpodeccronanu3mer: “basic
biology of the flavor senses”,
“taste receptors”.

PazroBopnas JIEKCHUKAa!
“glaarglglglgl”.

9MOI_[I/IOHaJ'IBHO-3KCHpeCCI/IBHaH
nekcuka: “a terrible story”, “far,
far worse”.

B nenom, TekcT mnpeacTaBisieT

coboli cMech (OPMAIBHOTO W
He(OpManpHOTO  CTHJIEH, YTO
JeNaeT ero JIOCTYIHBIM ISt

IIMPOKOro Kpyra uurareneil. OH
COJEPHKUT Kak
po¢eCCHOHANIBHYIO JIEKCUKY, TaK

the front door, hints that
something more unusual is
inside”.
3. OObexkTuBHOCTH — | B TCKCTE IPUCYTCTBYIOT | JlaHHBIE aHaluW3a HETOYHBIE W

HETIOJIHBIE. Heiipocetn HE
BBIACI/INIIA B TCKCTC pAA YaCTOTHBIX
MEINKO-OMOJIOTUYECKAX
tepmuHoB (olfaction, umami, viral
infection); oTHecnma HEKOTOPYIO
JIEKCUKY OJTHOBPEMEHHO K
TEPMHUHAM U MPOQeccCrHOHaTH3MaM
(flavor senses, taste receptors); e
uaeHTU(GUIIMpoBaa
00IIeHAYIHYIO
coJieprKaIyrocs B TEKCTe,
HampuMmep:  Versus,  reversible,
demonstration, in isolation.

K pa3roBOpHOU JIEKCUKE
HEHWPOCETh OMMOOYHO OTHECHa
OKKa3MOHAJIBHYI0O  OHOMATOIICIO,
glaarglglglgl, UMHUTHPYIOIIYIO
3ByK IosiockaHuss ropaa. K
pa3roBOPHOI JIEKCHUKE,
oTpakaromed  CyOBEeKTHBHOCTb
SMOIMOHAIBHON uHbopMaluu
TEKCTa, OTHOCHUTCS BBIpakeHue NOt
buying it co 3HaueHneM He BEpUTH
YeMy-Jl.. K Pa3roBOPHO-
cHmkeHHoH — cioBo bullshit.
IloMuMO pa3roBOpPHON JIEKCUKH,

JIEKCUKY,
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U Pa3roBOPHBIE BBIPAKEHUS, YTO
IIPUJIAET EMYy HAYYHBIN, HO B TO XK€
BpEMS Pa3rOBOPHBIN XapakTep.

HMOLMOHAJIBHOCTb TEKCTY IPUIAET

BO3BBINICHHAA JICKCHKa,
Harpumep: genesis, august
institution, inverse, intact,

memorabilia, aroma, dignified.
OKCHPECCUBHOCTh TEKCTY TaKkKe

MPUIALOT: a) JIEKCUYECKHE
uHTeHcuukatopel  (...a  pretty

unimpressive set; Is taste really all
that important to us..?; the vast
array of aromas; taste is absolutely
the bedrock of flavor u op.); 06)
smotuBbl (disagreed vehemently,
gazing thoughtfully).

Cnenyromuii 3Tan — HUCHOJB30BAHUE HEUPOCETH MJid aHalin3a OOpa3sHOCTH

TEKCTa KakK MmapaMeTpa 3MOIMOHAILHOM U 3cTeTnueckoi nunopmaruu HIIT. Jlanubie

aHaJIM3a ¥ KOMMEHTapHUH mpescTaBieHsl B Tadmure 3.

Tabnuna 3 — Onenka aHanu3a sI3bIKOBBIX CPEACTB PENPE3CHTAIIMH SMOIIUOHATBHOU U

ACTETUYECKON MHPOpPMAIIUK B HAYYHO-TIOMYJISIPHOM TEKCTE MO0 MapaMeTpy

«00pa3HOCThY, BBITOIHEHHOTO HelipoceThio ChatGPT-4.0

[lapametp ananu3a

OreHka agaiIm3a

1. O6pasHocTh
SMOLIMOHAILHOMN
3CTETUYECCKOM
uHpopMaIu
JIEKCUKO-
rpaMMaTUYECKOM
YpOBHE

ChatGPT-4.0

B TEKCTE HCTIOJNIb3YIOTCS
U | pa3JIn4HbIe cpelncTBa

oOpaszHocTH, KOTOpBIE

Ha | IOMOrarOT C€O034aTb ApKOC U

XKHUBOC IIPEACTABIICHHUE O TEMEC.
Bort HekoTopbIe IPUMEPBDL:
Mertadopa: “You could think of
Monell as the Vatican City of
flavor research, but without the
fancy architecture.” Oto
CpaBHEHUE IIOAYEPKUBAET
Ba)XHOCTH ¥ aBTOpuTeT Monell B
obiactu HCCIICOA0BAaHUA BKYyCa.
OmunerBopenue: “It’s easy to
imagine him charming a sizable
check out of a deep-pocketed
donor.” Dto0 oOnHMIIETBOpEHHE
co3maer  obpaz  AMpEKTOpa
IIEHTpa KaK yOeIUTETHbHOTO |
00asTEIPHOTO YEIOBEKA.
I'uniep6omna: “When people lose
their sense of taste, they don’t
eat. They starve themselves to
death.” Dto0 mnpeyBenuueHue

AHanmu3z  cpeACTB  OOpa3HOCTH
HETOYHBIN u HETIOTHBIN.
HeiipoceTn HEKOPPEKTHO

uaeHTuuIIpoBaia Merahopy —
JTaHHBIN MpUMep MOYKHO
KBaJTM(HUIHUPOBATh Kak oOpa3HOe
CpaBHEHHE u3-3a  HaJu4ud
CPaBHUTEJIBHOI'O COX03a aS. TekcT
TAaKXKE  COACPKHUT  CTEPTYIO
metagopy: taste is absolutely the
bedrock of flavor.

Cnenyromuii npumep, HTOMHUMO
onWIIeTBOpEeHHss  Charming a
sizeable check, conepxurt snuret
a deep-pocketed donor.

B BBIOPaHHOM ¢dparmenre
OTMEeYaeTcsl OOMINe AMUTETOB, C
MOMOIIBI0  KOTOPBIX  aBTOP
nepenaer COOCTBEHHbIE IMOLMUU!
BOCXHUIICHHUC HAYYHbBIM LCHTPOM
Momnemna (Monell’s boardroom
looks much as you’d expect for
such an august institution: long,

dark wood table polished to a high
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MIOAYEPKUBAET KpaliHIOIO
BAXXHOCTh BKYCa IJIsI HAIICTO
BOCHPHUATUA NHUIIU W KCIAHUA
€CThb.

Putopuueckue Bompocsl: “IS
taste really all that important to
us, or is it only a minor part of
our flavor experience?”

gloss, high-backed leather chairs,
off-white walls hung with framed
memorabilia and interesting-but-
not-too-interesting art);
YBAXEHHUE K IHUPEKTOPY LEHTpa
I'>pu Borramy (Beauchamp is a
small, dapper man with silver
hair, a neatly trimmed goatee, and

a dignified manner).

TTomumo CpEICTB
XYyJOKECTBEHHOM  00pa3HOCTH,
SMOLMOHAILHOCTD TEKCTY

npuaanT ¢Gpaszeonaoru3Mer. With
smell taken out of the equation;
carrying the lion’s share of flavor
u ¢ppaszosvie 2nazonwt go on, take
away, add up, step down.

HpOBCI[CHHaH OIICHKa Ka4cCTBaA BBIINMOJIHCHUA IIPCAINICPCBOAYCCKOIO aHaIn3a

Heiipocerpio ChatGPT-4.0 mo3Bonser ciaenarh ClIeAyrolue BbIBOABI. HelipoceThb
yCHENIHee CIpaBUIach ¢ aHAIU30M (OHOBOW MH(OpPMAIIMK TEKCTa IO CPABHEHHIO C
COOCTBEHHO JIMHTBHUCTHYECKUM aHAIM30M BHUAOB HH(POpMaUH. BBITOIHCHHBIN
aHaM3 B a0COJIOTHOM OONBIIMHCTBE CIy4aeB OBLI PENEBAHTHBIM 3ampocy, MpU
YCIIOBHH €T0 JIOCTaTOYHON KOHKPETU3AINH U TTapaMeTPpU3aiii. AHAJIN3 KOTHUTHBHOM
uH(pOpMAITMU B IIEJIOM BBITIOJIHEH YCIICNTHEE, YeM aHaJIu3 SMOIMOHAIBHOU H
ACTETHUYECKON MH(pOpMAIK. DTH BUABI HHPOPMAIIUU XapaKTEPU3YIOTCSI 00Pa3HOCTHIO
U CTHIMCTHYECKOW MAapKUPOBAHHOCTHIO HCIOJIB3YEMbIX S3BIKOBBIX CPEICTB, UTO
MPEACTABISIET CJIOXKHOCTh JJIsi HWHTepHperupyrommx aiaropurmo MU. Ananus
uH(pOpMAaIlUM HAa TEKCTOBOM U I'PAMMAaTHYECKOM YpPOBHE B LI€JIOM OBbLI BBIMOJIHEH
0oJIee Ka4eCTBEHHO, YeM aHaJIU3 Ha JICKCUKO-CEMaHTHYECKOM YPOBHE.

TunuuHbie

OLIMOKH,  JOIYIIECHHbIE

HIIT,

HEHWPOCETBIO NPU  NPOBEIECHUU

NpCANncpeBOAYCCKOIO  aHalIk3a BKJIFOYAJIN: HCBCPHOC  HMCTOJIKOBAHHUC

JUHTBUCTUYECKOTO TEPMHUHA, CMEIICHUE JMHTBUCTUYECKUX TOHITHH, HETOYHYIO
W/WIU  HETMOJHYI0  XapaKTePUCTUKY aHAIU3UPYEMOTrO  SIBICHUS, TMPEIETbHO
00O0OIIIEHHYIO XapaKTEePUCTUKY, OYKBaJIbHBIA IMEPEBOJ OPUTHMHAIBLHOIO KOHTEKCTA,

HEpacro3HaBaHNWE HEKOTOPBIX SI3bIKOBBIX SBJICHUM / CTPYKTYP.
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