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Lerat, Pierre. Les langues spécialisées. 1st ed., Presses Universitaires de France,
1995, p. 18
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« La langue spécialisée est une langue naturelle considérée en tant que

Lvecteur de connaissances spécialisées. »( p .Lerat, 1994)
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« Le traducteur spécialisé doit non seulement maitriser les langues
source et cible, mais aussi comprendre le contexte culturel et
scientifique du texte, en consultant les experts pour résoudre les

ambiguités terminologiques. »

Gouadec, Denis. Profession : traducteur — Métiers des langues/Langues des Métiers. Paris :
Maison du Dictionnaire (2002). P23
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« La traduction est avant tout un acte de communication, ou la
fidélité au sens et la précision terminologique sont essentielles,
particulierement dans les domaines spécialisés comme la médecine ou
I'ingénierie, ou une erreur peut entrainer des conséquences

sérieuses».

Hatim, B., & Mason
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"Translation memory tools and terminological databases contribute
significantly to ensuring consistency and efficiency, with the
continuous updating of knowledge being necessary to keep pace with

rapid developments in technical fields."

Basil Hatim and lan Mason, The Translator as Communicator, 1st ed., Routledge, 1997, p.
105
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"Specialized translation involves texts that belong to scientific,
technical, or professional domains. Such texts use a language of
special purposes (LSP), characterized by precise terminology and

specific discourse conventions that require the translator’s subject

knowledge."
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Jeremy Munday, Introducing Translation Studies: Theories and Applications, 4th ed.
(Routledge, 2016), p. 189.
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(Language for Specific Purposes — LSP)
Plovy
"Specialized translation is closely linked to Language for Specific
Purposes (LSP), where the translator must handle texts that use
technical vocabulary and structures designed for particular

communicative functions within a discipline."

o by Wy o 5 By by gl i) e f b g ot 103000 o) Bl D) Gl 5
Jo iyl qgoal Jol s o]l o g b gly phd oall gy 0 Y s o 0 (Jlly e s
s iy ol Ul gy b5 6l U5 ) 6o gpne by ) ol dy L gl il Ly Aol Clilud g4
JolS

o b cdodiadl] O QY5 o bl sw Y daxll 3 sl o Jl(Daniel Gouadec)
Ba g )l ow dols Olalary ol duilly Ll Yl of 885 gl ol )l clogiogll N5

« La spécialisation en traduction ne se détermine pas seulement par
les langues utilisées, mais aussi par les sujets traités par le traducteur.

Chaque domaine scientifique ou technique possede son propre

- Gouadec, D Profession : traducteur — Métiers des langues/Langues des Métiers
(Paris: Maison du Dictionnaire, 2002).

"Aleph. duou )l dos il CilSe @ dawssiall dos ill." Aleph. Langues, Médias & Sociétés, vol.
11, no. 2-3, 2024, Edinum, https://aleph.edinum.org/2333?lang=ar.
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langage et ses terminologies spécifiques qu’il faut maitriser avec

précision. »

2ot dasial dazll of G G4 ¢ (Jean-René Ladmiral)Jlses) 4oy 09> Ll 7yl s psg
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Jean-René Ladmiral

« La traduction spécialisée se définit selon la nature du langage

utilisé par le locuteur et le sujet traité, qu’il soit technique,

scientifique ou juridique. Chaque domaine a son propre langage et

ses terminologies qu’il ne faut pas négliger lors de la traduction.
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«Le traducteur spécialisé doit posséder non seulement une compétence

linguistique, mais aussi une compréhension approfondie du sujet afin

-Jean-René Ladmiral, "La traduction spécialisée," in Traductologie: Principes et méthodes, edited by Jean
Delisle, Jean-René Ladmiral, and Herbert P6chhacker, 123-145 (Montréal: Presses de I’Université de

Montréal, 1994), p. 124.
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de prendre des décisions de traduction éclairées et de transmettre le sens

exact»
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Pierre Lerat Les langues spécialisées. Paris: Presses Universitaires de France 1994 p22
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Rana Al-Jarf, "Translation Challenges in the Food and Nutrition Sector: Strategies for Accuracy and
Cultural Adaptation," Journal of Specialized Translation 31 (2019): 45-62.
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Gambier, Y., & Van Doorslaer, L. (Eds.). Handbook of Translation Studies: Volume 8 — Translation
and Specialized Knowledge. John Benjamins Publishing Company, 2017.p98
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European Court of Auditors, Special Report 23/2024: Food Labelling in the EU, Publications Office of the
European Union, Luxembourg, 2024.p60
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e Escola Online Academy. "Importance of Translating Food Labels for Global Compliance."
Accessed
May 2024. https://www.escolaonlineacademy.com.7
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"This Regulation sets forth provisions on food labels, food
information, consumer protection, new information requirements
with flexibility, and the obligation to provide accurate and clear

information to consumers".
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"Any allergen not declared on the label can cause serious health
problems for which the company can be directly liable. This is why
our translation agency pays the utmost attention to ensuring that bold
and italics are respected during the translation as they visually
represent the allergen ingredients to be highlighted, in accordance

.with current regulations"
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"The right for every consumer for proper and correct information

about a food product is the fundamental rule behind food labelling.

May 2024. https://www.escolaonlineacademy.com.
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Labelling should provide all the necessary information on the

properties of the food">.
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"The results show that there are six techniques used in translating food

and beverage packaging, namely: literal translation, borrowing,

amplification, calque, description, and deletion. Borrowing is the

- FAOLEX. Food Codex Regulation (Turkey), 2023. https://www.fao.org/faolex.
Translation-in.com. “Food Label Translation Services,” 2024. https://www.translation-in.com.
Environmental Health Directorate. Labelling Guidelines. Ministry for Health, Malta, 2013
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most frequently used technique, with a percentage of 37%."
(Pratama, Susini, and Putri 2024, 17)
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silly

Newmark J)kgs cue

“Translation is rendering the meaning of a text into another language

in the way that the author intended the text.”

- Pratama, A., Susini, N., & Putri, D. Technigues in translating food and beverage packaging:
A case study. Journal of Translation Studies, 12(1), (2024). 10-25.

Newmark, Peter. A Textbook of Translation. New York and London: Prentice Hall
International, 1988, p. 5
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“Translation is a purposeful activity, carried out by someone (the
translator) who is guided by a specific purpose (the skopos) in the
process of producing a target text.”

(Nord 1997, 27)

Nord, Christiane. Translating as a Purposeful Activity: Functionalist Approaches Explained. Manchester: St.
Jerome Publishing, 1997.p27

Lawrence Venuti. (2012). The translator’s invisibility: A history of translation (2nd ed., p. 1).

Routledge. https://doi.org/10.4324/9780203361583
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"Atranslated text, whether prose or poetry, fiction or nonfiction, is
judged acceptable by most publishers, reviewers, and readers when it
reads fluently, when the absence of any linguistic or stylistic
peculiarities makes it seem transparent, giving the appearance that it
reflects the foreign writer’s personality or intention or the essential
meaning of the foreign text-the appearance, in other words, that the
translation is not in fact a translation, but the ‘original’.”

(Venuti 2012)
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il ool g dilly 43 o

Venuti, L. The Translator's Invisibility: A History of Translation (2nd ed.). Routledge. (2012). P11

17




sy A (o dalaaldl cilglal) clalias b daaiidl Ly i) oY) Juadl
$1> dage QI Jonall g daasiall damgll Blo) do3 o) Jnall 8 Wgus g 5 25 g ool o
iy doge dilualll Clbgladl ghis) Jonall ¢ dexpll a1

AL G ity bl g i ) Lyl Yond e gl g Jiud o Ol U o)
20 S ol Bt I gagl) ol o oo el o G410 laglaaly sl ligg

hias haid el pleball" of JIFood, Culture, Language and Translation p
Sl ds 0 il ol (8 g el g lasional o Lnhy By glas Jarg R g g el b o ol
\gliogy lpoln N5 o0 63T O iy b 331 o s gl o A0 Qo ol ) g

Food is not only a source of sustenance but also a powerful "
expression of culture. It carries many meanings, traditions, and stories
."11that connect communities across the globe
o] L0081 Olaglaally 1 ala bislogs 348 ndl dangll By a5 b oKl 55 g aib el ol s Y
w3l ey b)) Clis lpl bl gl o
OiStopAsia 1 duais g
"Professional translations ensure that critical information such as

ingredients, allergen warnings, and preparation instructions are clearly

and correctly communicated to consumers across different regions.

-Food, culture, language and translation. (n.d.). Retrieved May 2025,
from https://scispace.com/pdf/food-culture-language-and-translation-1gl1221kpu.pdf
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This prevents potential dangerous misunderstandings that could lead

to health risks like allergic reactions or food intolerances."

Ml 5 g 5 Ky gl o) g il ol gl By e iy 40080 A et g by s
dang M5 g g S LED Doyl il o g s g8 b ol Ay e o Y glallb Qgndd g B
Iy 5 iy Y clwind) clogs b e o o (g8l Gl 35 By W Cliegly ppl

oliiy Bl Jolsi o o)l o g sy S b b il Bl B b W0 G ST e )
Ol (o b i s Clioy b ) @ 1 gloogasy Ll b JES ) SN N g
Usb Loy WD el s ol o g ool ol g0 o) g B (ol el gl b S o ol
By dgl ol g ol g oy bl by qgladdl il el

Ayali) iyl ol o a0 o it 2

Trone Kl )l 00 o Ladl ods- 3 L) ol 8 0

oy ) Cloghall o 0ol gl dusbanll g5 By Blgal o s ggians ol BN il (0 LIS dagl
g ol gl By phad & G0l bl Gyl s lgh g o dnnal Dol ) Jpogl BOD il
Gl clbadh &6 G o 0 U ol do cor O A Gl Bls 5 Ak dogin pl g iy Ul
Ay &6 A iy gl b il Bl clagl 5§ Bl glad gl Jonally A0 il
laggin 058 el il i i Lon ol g iy AR o)l G oo () Gl sl B3]
83 dotsia) iy cliogl g el b0 29 i oY) gaall PISY1 g gl pygarl Wy
logas (bl gl ol o Dbl oy 8] (G0 o ) Yo o g gt an (B gy i
W gaoly Joal el ) il A 0655 b W6 &) Aol py

1StopAsia. (2024). The translator's role in food safety and compliance. « g Xbl ai o0
2025 glo 22https://www.1stopasia.com/blog/translation-in-food-safety/
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Translation is rendering the meaning of a text into another language

in the way that the author intended the text.”
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“Translation cannot be considered a one-to-one transfer between
languages. Within the framework of such a comprehensive theory of
human communication, a translation theory cannot draw on a

linguistic theory alone, however complex it may be. What is needed

Venuti, L. The translator’s invisibility: A history of translation (2nd ed.). London, UK:
Routledge.(2012).p14
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is a theory of culture to explain... the translation; it is rather

7”7

controlled by loyalty.
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“Equivalence is not the overriding aim of many translation theorists,
but is still a useful concept for most translators.”

(Baker 1992, 4)%4
oall g Gl
B g ) Ladag loggh 0884 gl (bl gl fs o BRI g gl gy A0 hlall GYisY I
oo b b g S ol b g Ol 6 of i 6 0 o g oyl S bl e o k)
gl J g il g o Oly gl U Do) 8 0 ool e i 05 by
“I see translation as the attempt to produce a text so transparent that it

does not seem to be translated.”

(Venuti 2012, 14)

. Mona Baker, In Other Words: A Coursebook on Translatio.led London: Routledge p.

15 (1992)

Christiane Nord.. Translating as a purposeful activity: Functionalist approaches explained.
St. Jerome Publishing(1997) p. 25

- Venuti, L. The translator’s invisibility: A history of translation (2nd ed.). London, UK:
Routledge.(2012).p14
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"It is important to use measurement units that are familiar and
meaningful to respondents. For example, household measures such as
cups, tablespoons, or teaspoons are often used, but these should be

standardized or converted to metric units (e.g., milliliters or grams) to

improve accuracy and comparability."
J gl ol o Bl
8 8 il Vi el ) & S8 B sl J 8 g gl g 6 s g g Bl 36 g
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FAO (Food and Agriculture Organization). Guidelines for Measuring Household and
Individual Dietary Diversity. Rome: Food and Agriculture Organization of the United
Nations, 2010, p. 22.
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“Translation is rendering the meaning of a text into another language

7in the way that the author intended the text.”

(Newmark 1988)
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Peter Newmark A Textbook of Translation Prentice Hall International London ed1 1988
p05
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“Provide group training on portion size estimation before the actual
recall. Supply picture charts on the day before the recall for use as a
checklist on the day the food is actually consumed, and for
”1ocomparison with the recall to reduce memory lapses.

(Gibson 200)

o Y08 0l 0 ) 2 St b ) il 0ol B e Bl oy Ol Lo Lol
do o3 pa 0555 o Bakey copl o Moy o o iall fi @ dgid J oy b ¢ Gl 6 8 o dsp
ol 4 G ol o By ol e il o o gt Jy bl

sl g Sdbog Jax "teaspoons’ g Y "o geda" i digle Ol sl ol a3y lads
J 8 e g Cllantro” oo W) clbllead) Ll W goe S o il ol gy
A.a;)b oy Wi g Y “]?iﬁ QB g s gU«LS’l slad 015 4ol ‘Né s Lol I g 090 ")l Sx)'SJI"
el 8 Doy g 18 oy oyl b b (o gy o G5 gy i " e 03" s Bl (2
Sy § o gl J gl G dawsiadl e ¢ Lol daagall pgel il Gl B0 o g o

A 38y i) B o clid 0 i g0 o b gy ol o ol o by duogl Clendlp
Belaglaall g 7303 Uaid Gl deagll 3 g

“Taking a prospective approach to translation, translators choose their

translation strategies according to the purpose or function the

translated text is intended to fulfil for the target audience. If the

- Chesterman (Ed.), Readings in Translation Theory (pp. 173-187). Helsinki: Oy Finn
Lectura Ab.

Gibson, Rosalind S. Principles of Nutritional Assessment. 2nd ed. New York: Oxford
University Press2005
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target-culture conditions differ from those of the source culture,there
are usually two basic options: either to transform the text in such a
way that it can work under target-culture conditions (= instrumental
translation), or to keep it as close as possible to the source text (=

expressive translation).”
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"Language (la langue) is a system of signs expressing ideas, and is
purely social. Speech (la parole) is the individual use of language"

(Saussure, 1959, p. 16).
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e Ferdinand de Saussure. Course in General Linguistics. Translated by Wade Baskin. New
York: McGraw-Hill Book Company, 1959, p. 16.
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"Discourse is not simply language but a system of representation that
structures knowledge and power relations in society"

(Foucault, The Archaeology of Knowledge, 1972).
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Foucault, Michel. The Archaeology of Knowledge. Translated by A.M. Sheridan
Smith. New York: Pantheon Books, 1972.p128
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"Discours: Ensemble organisé de propos oraux ou écrits, visant a

transmettre un®® message ou une idéologie."
Sa b 5 g b sl Dl o ins blls Ll sl oSy ¢ bis cliogd aslgly s g Qs pladl an
Sl ga ping Kiy ol [3hoie gl o8 4] laly paiealy B3y oS g5 Ky g oS Y g o
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Rey, Alain (dir.). Le Petit Robert de la langue frangaise. Paris: Dictionnaires Le Robert,
édition 2021.
Etymonline. (2025). Discourse. In Online Etymology Dictionary. Retrieved April 27, 2025, a 10h41

from https://www.etymonline.com/word/discourse
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Introduction to Human Nutrition QS 3

" Scientific discourse in human nutrition is characterized by precise
terminology, rigorous conceptual frameworks, and reliance on
empirical evidence. This specialized language serves a diverse
audience including researchers, clinicians, and students, facilitating
accurate communication of complex biochemical, physiological, and
clinical information.”
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- Finglas, P. M., de la Guardia, M., & Toldr3, F. (Eds.). Introduction to human nutrition.
Oxford: Wiley-Blackwell(3rd ed., 2019 p. 17).
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Critical Reviews in Food Science and Nutrition (2018) dx § Jlie ¢y

"Specialized language in food science and nutrition is not only
technical but also socially constructed, reflecting the needs of

professional communities. Its precision and complexity pose

Smith, J. A., & Jones, E. R. (2018). The role of specialized language in food science and nutrition. Critical
Reviews in Food Science and Nutrition, 58(9), 1495.
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challenges for translation and interdisciplinary communication,
requiring expertise in both domain knowledge and linguistic skills."
A0 deliol e Ll g b i i cund Sy Al ke ¢ Ll ) 1 g

bl s G i ol e Chaaid o Jolly Gl g Ohiod il Cind Ol
Cllally diall clsbiall 3 gualaally ol Jods fyin g Qs (o aSa b glall Qs gl
Jelsil ol de(World Health Organization, 2015). dx Lol pi LSy 45 cdgl 3 Slgually dandii)
iy ke o) 90 A oAb drply Pluyg Bioge Clrdaan e elia)l dadl Jloea 3 Jlnd
"l sl o ligall ooy G0l lall - Olas gy (pleg

"Effective communication in food safety relies on standardized

terminology and clear, evidence-based messaging tailored to scientific,

requlatory, and public audiences. This specialized discourse supports

risk assessment, management, and consumer protection globally."
(World Health Organization, 2015, p. 12)

Jodd Olaasdll e &) Jo oot Y5 g Ll ghisdl Ollasdl g il sl 1dd g

Olasllfood  §udl pall ¢ sl 1S A8 Luigly il shoYl alog gl sha

Cllasy sl e oy Clansdl e Cladhian g gz sl gl g sl

"Science: il Jiially (sl Jolsily bl ad g0 by cdiadlas

: Food Science (Potter & Hotchkiss, 1995)US 30 2 Lol

- World Health Organization. Food Safety: Communication and Risk Management. 2
Geneva: WHO Press. 2015. P12

-Food Science Potter, Norman N., and Joseph H. Hotchkiss. 5th ed .New York:
Springer. (1995).p 45
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"Scientific discourse in food technology draws on multiple
disciplines including microbiology, biochemistry, and engineering,
using a shared terminology that enables effective communication

among researchers and industry professionals.”
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40ys Wy e by 1 bl xe 030 1§43 woilasl (1989) g o 303 s ol
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§ b b Bl g ogiis 8 LS gy f clagiall puacd Jo ol b iy Y gy obia o] 8 Wy Ayl clrlaal
Ml ol g g claaia 294200xford English gud sl J] iy dadnae &8 Ji> J51 eatliall g I8l s
) lisgy paasiall gy bl
Dictionarysh allaaall ole g
"the body of terms used with a particular technical application in a
subject of study, theory, profession, etc." (Oxford Dictionary, p.
423)
st 68 oy o gt b o Gy et clodil Byend’
Sl Lyt g pndd ol (30 grgia wlul s (Lexicology) el pleg alaall e o Ogmasial i g3
o gl Ly b g oy by W G 3

kocourek, J. (1982). Terminology and Terminography. Amsterdam: John Benjamins
Publishing Company.P: 77

Oxford English Dictionary. (2000). Oxford English Dictionary (2nd ed.). Oxford: Oxford
University Pres P423

- Felber, H). International efforts to overcome difficulties in technical communication.
International Information Centre for Terminology (Infoterm) . (1977)p687
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1 J6 Coo ladl WAdrien Hermans sl colll zoss dul g daioeal golas
"Le point fondamental de divergence entre la lexicologie et |a
terminologie réside dans la démarche sémantique. Tandis que la

lexicologie procede de la forme lexicale au sens, la terminologie

opere a partir du concept vers la désignation appropriée."
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Hermans, Adrien. (2000). La terminologie : principes et applications (1re éd.). Bruxelles :
De Boeck Université. Page 37

cabré, Maria Teresa. (1998). Terminologie : théorie, méthode et applications. Ottawa /
Paris : Les presses de I'Université d’Ottawa / Armand Colin. P 322

S o ;Um;nﬂ o0 490 [ s ‘ngob'.” )ﬂ|3>_ o0 ng_,:z” Cb' . .Qp“ R u§.\g.g_;J|
(1965)80 diuo "o 3kl . Lo
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« La terminographie, en tant que branche appliquée de la
terminologie, se concentre sur la collecte, 'analyse et la présentation
des termes dans des ressources terminologiques telles que les bases de

données ou les dictionnaires spécialisés. Elle partage plusieurs
méthodes avec la lexicographie, notamment la recherche lexicale et la
description des unités lexicales, mais se distingue par son objectif
principal : la représentation précise des concepts spécifiques a un
domaine. Ainsi, la terminographie dépasse la simple pratique
lexicographique pour devenir un outil d’organisation des

connaissances spécialisées. »
s gy sl ) cligal s il gg0 Codoll il e g oo Y

(Eugen Wister) K& 4 polual G900 § gyl Jiodl ) pusiell Y g0 266 6l
2>yl das"Die Internationale Sprachnormung in der Technik" g
s B 2t i ¢ 1931 el (i) Clnlaadl g
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Wister, Eugen. Internationale Sprachnormung in der Technik, besonders in der Elektrotechnik. Die

nationale Sprachnormung und ihre Verallgemeinerung. Berlin: VDI- Verlag. (1931) p387
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«Jede Terminologiearbeit geht von den Begriffen aus.»
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(Felber, 1977).
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Felber, H. Introduction to Terminology Science. Amsterdam: John Benjamins Publishing
Company. (1984).P 114

Infoterm. History of the standardization of terminological principles and methods( 2013).p389
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Hermans, A. Lexicology and Terminology: A Linguistic Perspective. In: Terminology Science and
Terminography. Amsterdam: John Benjamins Publishing Company(1989).p529
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Felber, H. (1984). Introduction to Terminology Science. Amsterdam: John Benjamins
Publishing Company.p764
Rey, A. (1992). Dictionnaire historique de la langue frangaise. Paris: Le Robert.P820
974 Py sall doudll 5,159 b))l dmuall wblbuadll wyjei Jds (2005) douall agell e @i slacl,
Sepal3, S. (2004). Terminology and Standardization. Helsinki: University of Helsinki Press. Otman, G.
(1996). La terminologie et ses définitions. Paris: Masson P976
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Potter, Norman N., & Hotchkiss, Joseph H Food science (5th ed.). Chapman & Hall
1995.p 17
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"Terminology is a discipline that studies the concepts and terms of
specialized fields, aiming to standardize and unify the language
used among professionals to facilitate communication and

Knowledgeexchange.

g Bl &bl ol il ol ke g e Sy Byl Clagaad M b g g b gy
S o doal By LY Al ) Yooy el Loyl b ) sy Uil gl ) o g
oy Jadl U i

Felber, H. Terminology Manual. Vienna: Infoterm / UNESCO., (1984). p. 12
Moreno-Garcia, B. Application of the HACCP system in the food industry: Risk. (1994).

p765
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"Terminology also plays a crucial role in «&3 e 89Me . d3¢390 dunke
education and professional training by developing the skills of those

working in specializedfields.
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"The use of standardized nutrition terminology improves
coordination among sectors and enhances the effectiveness of

nutrition interventions
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Cabré, M. T. Terminology: Theory, Methods and Applications. Amsterdam/Philadelphia: John Benjamins
Publishing, p. 78 (1999).

Ministére de la Santé du Burkina Faso & USAID Advancing Nutrition (2022). Glossaire des
Terminologies Utilisées dans le Contexte des Interventions Multisectorielles de Nutrition

p567
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Sports Blog (2022).

"Supplements are concentrated sources of nutrients used to
compensate for deficiencies or support specific physiological
functions, requiring adherence to recommended dosages and safety
information"Common nutrition terms such as glycemic index and

nutrient profiling help consumers make informed dietarychoices..
Sl G i) s 0 G gy oG e oy g ) o Ll iy ) ol s iy s
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Food and Agriculture Organization of the United Nations (FAO). (2024). The state of food
and agriculture 2024 (p. 23). FAO Knowledge
Repository. https://openknowledge.fao.org/items

analysis, identification, reference values and determination of critical control
points. Alimentaria, n°31 (256),p 19-27

Nestlé Family. (n.d.). Common nutrition terms explained. Nestlé Family. Retrieved May
22, 2025, from https://www.nestle-family.com/nutrition-terms
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SS Sports Blog. (2022). 7. g ,iSY deill wlslbuse (¢ 53w, SS Sports Blog. Retrieved May 22, 2025,
from https://www.sssportsblog.com/nutrition-terms.

-Waster, E. (1974). Introduction to Terminology Science and Terminology (R. E. Allen,
Trans.). Amsterdam: John Benjamins Publishing Company

48



http://www.sssportsblog.com/nutrition-terms

Lgglly ) o duadll) clglal) clalbas b daadid) A @) g Juadl

bl b 5 Y Clodaadé gyl W0 g Sl s sy odin s gz G i gl i
b gy el ¥l o ol el 01 s oy Gl 5 gl 5 gl G B4 Bl g ol
lebhol §f clalaadl o ol 3 @b ol i g s vdibody il Lo OF il g0 sl gy il
bib ol obaaadl g ) 420 \dag (Temmerman, 2000), &pnal 215] g ls gl g U5 J) 62 b b6
sy gl il o ¢ 35L5 dyas Sl 2 b i) g

o ol o ol g gane g B sl o oo e OBl i Wl g Ll gl Lia kg
Raadl s @ gy Jolgll 8 pully sl ] ) QI 1 By 0ra g o sigh s o ol
SWYI W (Wilster, 1974,). Judy zoly Juail &) o logiSad "o iy dgdly I8 g G "

Bl B g 4 ST Yooms damsid bl B o Lo dodomay B ol 0550 Of g gl

iy g G bl Condl Bl B B gy o ) il s Clilead 25 ) Bl
gl g clodaadl s o Sy s ll gl ol g Logas uanaial oo bl Bl dogy Y ol
s o5 ) &l A oy g gl g Laib ) el e 0 102004) (Garner, v (K ghudsiy gl
Gl dolglly glall ol ol 8 4 8 Y i Y s il o4

"oyl A1 " daiall dazpll el i1

e i ) iy A Ylnd § Loy gl 15 ol Kl i g0 Al Dl g 4 o el i g
G S o) sy aly Sy gl B clalloaal B

Temmerman, R. (2000). Towards New Ways of Terminology Description: The
Sociocognitive Approach. Amsterdam/Philadelphia: John Benjamins Publishing
Company.p83

Sager, J. C. (1990). A Practical Course in Terminology Processing. Amsterdam: John
Benjamins Publishing Company p84
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Walter Koller Introducing Translation Studies: Theories and Applications Routledge ler ed
London and New York 2004 p

Snell-Hornby, M. (1995). Translation studies: An integrated approach (Revised ed., p. 45).
John Benjamins Publishing Company.
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"Polysemy presents a fundamental challenge in translation, as a single
word can carry different meanings depending on the cultural and

social context. In the food sector, a term might refer to different

Apresjan, J. D. (1974). Regular polysemy. Linguistics, 12(142), 5—
32. https://doi.org/10.1515/ling.1974.12.142.5
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products or techniques depending on the culture, requiring the
translator to have a deep understanding of the cultural context to

avoid incorrect or misleading translations."
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Garner, B. A.. Black's Law Dictionary (8th ed.). St. Paul, MN: Thomson West. (2004)p 68
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Food translation is not merely a linguistic transfer, but a complex
cultural process that requires adapting terms to fit the values and
culinary habits of the target society. For example, translating 'organic
food'in China turned into a term with imprecise technical

connotations, affecting product acceptance in the market." 2017"
G oW o 6 ) "organic food s e s oo gpal ¢ ol s as Y Al g S
I Al o eg ) ) g G e 0o f oS S bl Wy gl g gl g o e e iy
all Jgi np

Polysemy Across Languages, 2023 p,15-12 .
Wierzbicka, A. (1996). Semantics: Primes and Universals. Oxford University Press
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(Faber & Ledn Arauz, 2017).
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Faber, P., & Ledn Aralz Communicating Food: A Framework for Cross-Cultural Understanding. Amsterdam:
John Benjamins Publishing Company. , (2017).p35
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En mobilisant la stratégie de transplantation telle que conceptualisée
par Mathieu Guidere (2008) dans le cadre de la traduction spécialisée,
il nous a semblé pertinent de générer un champ lexical inédit, capable
d’offrir a notre cadre terminologique une nouvelle vision, a la fois

sémantique et culturelle.

Daniel gouadec.formationdes traducteur .paris col.langues des matieres.2001p492.
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Dans cette perspective, la procédure analytique que nous proposons
se structure en plusieurs étapes méthodologiques, visant a clarifier la
portée, le rle et la valeur ajoutée de la production terminologique
face aux défis traductologiques. En effet, si la terminologie constitue
un outil indispensable pour garantir la précision du discours spécialisé,
elle demeure insuffisante en I'absence d'équivalents fiables dans la
langue cible. C’est dans cette zone de « vide lexical » que le
traducteur se trouve confronté a une série d’obstacles, en particulier
dans les domaines hautement spécialisés, tels que la gastronomie

traditionnelle.

A cet égard, nous avons eu recours a une technique linguistique
complémentaire, a savoir la troncation, définie comme un procédé de
réduction orale consistant a supprimer un ou plusieurs phonemes —
généralement des syllabes — en début ou en fin de mot, et qui se

manifeste également a I’écrit. On distingue deux formes principales :

L’apocope : suppression de la fin du mot.

Exemples : autobus devient bus ; internet devient net.

L’aphérese : suppression du début du mot.
Exemples : automobile devient mobile (dans un contexte d’usage

particulier).

Nous avons ainsi sélectionné, a partir du mot source, les trois
premieres lettres ou segments phonémiques pertinents, puis nous
avons procédé a une transplantation lexicale et sémantique en les

combinant avec d’autres éléments anglophones (morphemes, suffixes,
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racines) afin de créer des néologismes terminologiques fonctionnels.
Ces créations ont été pensées comme des unités de collocation
potentielle, intégrables aussi bien dans des discours spécialisés que

dans des stratégies de marketing linguistique.
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le theme du colloque nous a invité a réfléchir a la fois a I'éthique ainsi
gu’a la déontologie du trauteur en qualité de producteur de mots

doués de sens avec les exigences de |'espace traductologique

- Daniel gouadec.formationdes traducteur .paris col.langues des matieres.2001p492.
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d’aujourd’hui pour non seulement préciser les connaissances des
langues cibles a géométrie variable, mais aussi de les enrichir en tenant

compte de I'aspect culturel de chacune.

Raison pour laquelle nous avions mis en lumiére, au niveau
terminologique et sémantique, une description de traduction
d’un reale en langue arabe juridique étant dépourvu d’équivalent en
langue francaise juridique pour parvenir éventuellement a convaincre
de I'utilité de la productosémie dans le cadre de la rédaction
technique comme tralangue au profit d’'une opération de traduction

d’un mot
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Said-Belarbi, Djelloul. « Rédaction technique comme tralangue au profit d'une
compétence traductionnelle et productosémique du mot ». Taikomoji kalbotyra, no. 15,
2021, pp. 95-107. Vilniaus Universiteto Leidykla
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White flour
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-: Stanley P. Cauvain, Linda S. Young Technology of Breadmaking Springer Science &
Business Media lllustrated edition ed neyou york: 354
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T45 pour la patisserie pure. La t55 pour la tarte a la cuisine. A partir de
la t65 vous fabriquez du pain. A I’exception du pain de mie réalisé avec

t45.
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: Michel Pierre Atlas des Plantes Médicinales et Aromatiques Editions Belin france paris 2010
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"Butter is a water-in-oil emulsion made by churning cream to separate
the fat globules from the buttermilk. It consists mainly of milk fat, with

tsome water andmilk solids.
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"Traditional terminology theory has impeded a pragmatic and realistic
description of many categories and terms. Inspired by cognitive
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Abstract
This study explores the profound interplay between culture and language within the field
of specialized translation, focusing on the intricate challenge of rendering the names of
Algerian sweets

into English. These sweets is heritage particularly those from Tlemcen

and identity that resist literal translation without losing their deep meaning and rich
contextual nuances.

By developing precise and culturally sensitive culinary terminology aligned with
international standards in specialized translation, this research offers innovative solutions
to faithfully convey the essence of Tlemcen'’s sweets, preserving their authentic cultural
identity while opening avenues for their promotion and appeal in global markets.
Furthermore, the study proposes a dynamic linguistic and marketing framework to
strengthen the international presence of local products, blending the authenticity of
tradition with the spirit of modernity in a compelling narrative that unites taste and culture.
Keywords: Specialized Translation, Tlemcen Cuisine, Terminology, Cultur.

resume

Cette étude examine l'interaction profonde entre culture et langue dans le domaine de la
traduction spécialisée, en se concentrant sur le défi complexe de la traduction en anglais
des noms des gateaux algériennes, notamment celles de Tlemcen. Ces douceurs qui
résistent a une traduction littérale sans perdre leur sens profond et leurs riches nuances
contextuelles.

En développant une terminologie culinaire précise et culturellement sensible, conforme
aux normes internationales de la traduction spécialisée, cette recherche propose des
solutions innovantes pour transmettre fidelement 'essence des gateaux tlemceniennes,
préservant leur identité culturelle authentique tout en ouvrant des perspectives pour leur
attractivité sur les marchés mondiaux. Par

ailleurs, I'étude présente un cadre linguistique et marketing dynamique visant a renforcer
la présence internationale des produits locaux, alliant authenticité de la tradition et esprit
de modernité dans un récit

captivant qui unit saveur et culture.

Mots-clés : Traduction spécialisée, cuisine de Tlemcen, terminologie, culture.
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