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AnHoTanusa

Hacrosias ctaThbs MocBsineHa mpobyieMme B3aMMOIeiCTBIUS
pa3IMYHBIX JMCKYPCOB B paMKax MeauaaucKypca. ABTOp paccma-
TPUBAET MPOILECC B3aMMOJIENCTBUS AUCKYPCOB MOCPEICTBOM 3Ha-
KOB-CUMBOJIOB. Lle/1bI0 1ccienoBaHus SIBJISIETCS] aHAJIU3 UCIIONb3Y-
€MbIX B MeI/aTeKCTe SI3bIKOBBIX 3HAKOB, TPMHAJJIeKAIIMX Pa3HbIM
JIVICKypCcaM U pernpe3eHTUPYIOIIVX OTNpele/IEHHbIe CUTyallUK, KO-
TOpbIE, TAKMM 00Pa30M, OKa3bIBAIOTCSI COTIOJIOKEHHBIMM. ABTOD
TaKke aHAIU3MPyeT JOMMUHAHTHbIE COCTABJISIOLIME PEIIPe3eHTH-
PYeMBbIX CUTYaIif, KOTOPbIE BBIIBUTAIOTCS O1arofapst B3auMozeit-
CTBMIO MEXIy 3HaKaMM pa3HbIX IUCKYPCOB. B Xome mcciemoBaHus
MCTI0/Tb30BAINCh TaKe MeTO/IbI, KaK MeTOJI AVUCKYPC-aHa/In3a U Me-
TOA, CEMMOTUYECKOTO aHa/In3a. ABTOP MPUXOAUT K BBIBOAY O TOM,
YTO MepervieTeHMe HeCKOIbKIUX CUTYaluii (raCTpOHOMMUYECKOIA,
OBITUITHO U TEJIeBU3MOHHOI), X BKIIIOUEHME B MacC-MeAUHYIO
KOMMYHMKATUBHYIO CUTYalIUI0 TPUBOANUT K MOMUINCKYPCUBHO-
CTU — MPUCYTCTBUIO (parMeHTOB HECKOJIbKUX IMCKYPCOB, perpe-
3eHTUPYEeMbIX 3HAKaMM-CUMBOJIaMU, B COCTaBe MeAMaguCKypca.

KnioueBsble ci10Ba: MeanaauCKypC, HOIUOUCKYPCUBHOCTD,
racTPOHOMMYECKUI AVUCKYPC, TeJIEBU3MOHHBIN IVCKYPC, ObITHUI-
HBII IVCKYPC.

CoBpeMeHHbI MeauaauCcKypc IpeacTaBIsieT co00ii moe
repecevyeHys pasHbIX AUCKYPCOB, B3aUMOAENCTBME MEXAY KO-
TOPBIMMU SIBJISIETCSI OMHUM U3 CIIOCOO0B OKa3aHMsI BO3 e iCTBUS
Ha CO3HaHMe peuumnmeHTa. imeHHo 61aromapsi BKIIOUEHMIO 3HA-
KOB MHBIX AVCKYPCOB (BU3yalbHbIX, 3HAKOB-CUMBOJIOB) TTPOUC-
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XOIUT TlepeceveHye pernpe3eHTUPyeMbIX B AUCKYpCax CUTYaLINiA,
B pe3y/bTaTe KOTOPOro BHUMaHMe pelunyeHTa GukcupyeTcst Ha
Haubosee 3HAUMMBIX COCTABJISIONIUX ITUX CUTYAIUIA.

[Tocko/MbKY HAMM paccCMaTpPUBAETCS B3aMMOJeiCTBIe AVC-
KypCOB uepe3 KOMOMHMPOBaHKe, COTIONIOKeHEe OTHOCSIIIIUXCSI
K H/M 3HaKOB, BAKHBIM ITPEICTAB/SIETCSI 0OpalleHye K TOHSITUIO
IVCKYPCUBHOI pernpe3eHTauuu. 1. MaTyc ornpenenseT OIUCKyp-
CUBHYIO peripe3eHTalMI0 KaK “MaTepuasbHOe UM TEKCTOBOE
BbIpaKeHMe pedepeHI it UM 3HAUeHWI, MPOU3BeLeHHbIX CO-
3HaHMEeM TOBOPSIIIEro M KacalolMXcsl ero CaMoro, peaibHOCTHU
1 ero mupa cMbiciia” [Matus 2018: 13]. 3Haky pa3HbIX IUCKYPCOB,
BCTYyIAION[}e BO B3aMMO/IeIiCTBIE, CTYKaT, TAKMM 00pasom,
CpedCTBaMU pernpe3eHTaluu pa3HbIX pealbHOCTeN (CUTyaLif)
" CMBICJIOB, TIPOM3BEIEHHBIX B HUX.

B3auMogeiicTBMe MeXay IMCKypCaMu TPOUCXOOUT B OCHOB-
HOM TI0 IBYM MOJIeJISIM: TIOTUINCKYPCUBHOM (KOTHA B paMKax
OJHOTO AMCKYypCa OBHOBPEMEHHO MPUCYTCTBYIOT HECKOIBKO TU-
TIOB IMCKYPCOB) U UHTEPOUCKYPCUBHOM (KOILa OOVH OUCKYPC
co3sJiaeTcsl Mo 3akKoHaM Jipyroro) [bemornasosa 2010: 15-19].

PaccmoTpuM nipuMep MOAUAUCKYPCUBHOCTH, TO €CTh IIPU-
CYTCTBME 3HAKOB Pa3HbIX IMCKYPCOB B COCTaBe MeIMuaACKypca.
Ha caiite rasets! “The Guardian” pa3meIeHbl TEKCTbI KyJIMHAP-
HBIX PeleNTOB, 3HaKM KOTOPBIX perpe3eHTUPYIOT pa3Hble T1C-
KyPCbI, B3aMMO/IEICTBYIOIIVIE MEXKIY COO01:

Broad bean dip with goat’s cheese and preserved lemon salsa
This is an easy, always-a-winner summer dish that’s perfect as
part of a barbecue spread or as a side. Both the dip and salsa can
be made a day ahead and put together just before serving — make
sure everything’s at room temperature first, though.

Prep 15 min
Cook 10 min
Serves 4
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Salt and black pepper

400g frozen broad beans, defrosted and shelled

200g frozen peas, defrosted

2 garlic cloves, peeled and crushed

2 tbsp lemon juice

[Sami Tamimi. Herby dips, spicy sides and a knockout brunch:
late-summer Middle Eastern recipes by Sami Tamimi. The
Guardian. http://www.theguardian.com, 25.09.2023].

C omgHOJ CTOPOHBI, JAHHBIN TEKCT, OITYyOJIMKOBAHHbBI Ha
caiite rasetbl “The Guardian” u npeacTaBasOmMII cO60
MeJIMAaTEeKCT, SIBJISIETCSI CPeICTBOM pellpe3eHTaluy Meaua-
IVCKypCa, OOHAKO, C IPYroii CTOPOHBI, OH B 3HAUMUTEIbHOI
CTeIleHM SIBJISIETCSI 3HAKOM raCcTPOHOMMYECKOTO IMCKypCa,
TTOCKOJIbKY SI3bIKOBBIE €IVHUIIBI B HEM 0003HAYAIOT ITPOAYKTHI,
MCITO/Ib3YyeMbIe 1)1 pUroToBjieHus 6mona (broad beans, frozen
peas, garlic cloves, lemon juice, olive oil), UX XapaKTe€pPUCTUKN
(olleHOYHbIEe, XapaKTePUCTUKM KOHCUCTEHIIMM, pa3mepa,
COCTOSIHMSI, ITPOMCXOXKIEHMS IIPOAYKTA U T. I1.: good olive oil, soft
goat’s cheese, medium tomatoes, large eggs, large basil leaves, tin
chopped tomatoes, dried mint, Greek yoghurt), BeC 1 KOJIM4€CTBO
(400g, 200g, 2 tbsp, V4 tsp, 450 ml), cr10cO6 IMOATOTOBKY K ITPOIECCY
nipurotoBieHust (frozen, defrosted, shelled, peeled and crushed,
thinly shredded, deseeded and finely chopped, grated orange zest,
roughly chopped), nocinegoBaTeJlbHOCTb MEWCTBUI IO
MIpUTOTOBJIeHNIO Omiona (Bring a medium pan of salted water to a
boil, add the broad beans and peas, and blanch for a minute, Drain,
refresh ..., Put the beans and peas in the bowl ..., Stir in the garlic,
lemon juice, Combine all the salsa ingredients in a second bowl, Top
with the salsa and crumbled goat’s cheese, finish with some mint
leaves and a good drizzle of olive oil, and serve at room temperature,
Stir the kohlrabi and fennel mix into the yoghurt, add the fresh cori-
ander and mint, then transfer to a platter, Sprinkle on the dried mint
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and more oil, and serve). [IpyrumMu sI3bIKOBBIMY OCOOEHHOCTSIMU
3HAKOB raCTPOHOMMUYECKOTO JMUCKYpCa SIBJSIeTCSI IPUCYIiee pe-
[[eNITaM KaK MHCTPYKTUBHBIM TE€KCTaM ITOBEJIUTEIbHOE HAKIIO-
HeHMe, KOTOpOe COOTBETCTBYET ITparMaTMUecKoit 1iejiu aBTopa
TeKCTa — YYaCTHMKA raCTPOHOMMUYECKOTO JMUCKypCa, U MPOCTOoe
HaCTosIIIee BpeMsl, OTpaskarolee MOCTOSTHHOCTh TeMIIOPaTbHOTO
KOMITOHEHTA raCTpOHOMMUYECKOTO AMCKYypca.

TeMm He MeHee, 3HaK TACTPOHOMMUYECKOTO AUCKYpCa (TEKCT
pelienTa), 6yayuu BKIIOUEHHBIM B MeAMaIUCKYPC, CTAHOBUTCS
MeAMaTeKCTOM, ITOCKOJIbKY IO/, BO3/IeiCTBMEM IMCKYPCUBHBIX
ocobenHocreit razers! “The Guardian” mpuobpeTaert 1epioKy-
TUBHBIN 3(PdeKT MeamaTeKcTa, COCTOSILINIA B TOTyYeHUY HOBOTO
3HaAHUS U3 ONpeaeeéHHON cdepbl KM3HM YeToBeKa 1 GopMUPO-
BaHUM OTHOILIEHMSI K 3TOMY 3HaHUIO U pedepeHTy 3HaAHMSI.

Kak oTMeuasioch BbIllle, TepeceyeHe pa3HbIX JUCKYPCOB Ha
ToJie MeIMaAMCKypca oka3bIBaeT 3HaUMTeIbHOE BO3/Ie/ICTBIe Ha
CO3HaHMe peluIenTa. B JaHHOM MpuMepe MeauaTeKCT, TOCTPO-
€HHbIi B OCHOBHOM I10 3aKOHAM TaCTPOHOMMYECKOTO IMCKypca
(TO ecTb 3HaK raCTPOHOMMYECKOTO AMCKYpCa B COCTaBe Meouaaiuc-
Kypca), Kak oMUIUCKYPCUBHAS eIMHUIIA, MMeeT B CBOEM COCTaBe
3HAKM IPYTUX AVCKYPCOB, QYHKIMEV KOTOPBIX SIBJISIETCS BbIIBU -
JKeHMe OTpele/IEHHbIX CUTYaTUBHBIX COCTABJISIONMX B3aMO/Iei -
CTBYIOIIMX AVICKYPCOB, TIPEK/e BCETO TAKUX COCTABIISIIONINX, KaK

“VYACTHUKW” u “OBBEKTHI, HA KOTOPBIE HATTPABJIEHBI JEI -
CTBUL”. CnemyeT OTMETUTD, uTO KoMITOHeHT “YUYACTHVKI”, o
HaIIMM HaOMIONeHUSIM, BCEeT/Ia SIB/ISIETCS JOMUHAHTHBIM B CAMBbIX
pa3HbIX TUIIAX AUCKYPCa, YTO 00YCIOBJIEHO aHTPOIIOLIeHTpUYe-
CKMM XapaKTepoM abCoTIOTHOTO OOJBIIMHCTBA IVCKYPCOB, BKITIO-
YeHHOCTBIO YesiIoBeKa “B Co3epliaeMblii UM CIIeKTak/Ib Mupa” [Ma-
MapgauBuian, [laruropckuit 1999: 115-116].

OnmHUM 13 OMCKYPCOB, 3HAKM KOTOPOTO BK/IIOUEHbI B MeIV-
aZVICKYPC C LIeJTbI0 Bblle/IeHNsI BbillleHa3BaHHbBIX COCTABISIIOIINX
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" YKperuieHUsI TIepaoKyTUBHOTO 3ddeKkTa MeanaancKypca, siB-
JISleTCs1, Ha Halll B3IVISIL, TeJIeBU3MOHHBIN JUCKYPC, IIPeJICTaBIeH-
HbBI/ B BUJIE SI3bIKOBBIX 3HAKOB. [IeJI0 B TOM, UTO MeIMaTEeKCT CO-
IeP>KUT SI3bIKOBbIE 3HAKM, XapaKTepHbIe IJIs1 TeTeBU3MOHHbIX

KyJMHAPHBIX 110Y, OIU3KUX KyTMHAPHOMY TUCKYPCY, HO, TeM He

MeHee, OTHOCSIIIMECS K TeJIeBU3MOHHOMY AUCKYpCY. B aHanmm3m-
pyemMoM MeAuaTeKCTe AeiCTBUS, KOTOpbIe JO/KeH BbITIOTHUTD
CcyOBeKT, TTOTyJaloT 60j1ee AeTabHOEe OIMCaHMe, XapaKTepHOe

MMEHHO J|J1S TeJIeBU3MOHHBIX KyJIMHAPHBIX II0Y. B KauecTBe CHH-
TaKCUUYECKUX eIMHUI] UCTIONb3YIOTCS CIOKHOCOUMHEHHbIe

" CJIO’KHOTIOAYMHEHHbIe TIpeIokkeHusI, KOTOpble 0003HAYaIoT
TI0C/IeIOBATETbHOCTD AEICTBIIA 10 TPUTOTOBJIEHNIO OTIOAA ; AJIS

0603HauUeHNsI OHOBPEMEHHOTO AeVCTBUS UCIIOIb3YyeTCs IPU-
yactue Hacrosuero Bpemenn: This is an easy, always-a-winner
summer dish that’s perfect as part of a barbecue spread or as a side.
Both the dip and salsa can be made a day ahead and put together
just before serving — make sure everything’s at room temperature

first, though; Heat a large pan, add the orzo and dry-fry, stirring
often, for five minutes, until golden brown, then tip into a bowl [Sami

Tamimi. Herby dips, spicy sides and a knockout brunch: late-sum-
mer Middle Eastern recipes by Sami Tamimi. The Guardian.
http://www.theguardian.com, 25.09.2023].

Taxkum 06pa3omM, BMeCTO BMU3yaJbHBIX 3HAKOB, KOTOpbIE Jle-
MOHCTPUPYIOT ITPOU3BOAVIMbIE YUACTHUKAMM KyIMHAPHBIX Te-
JIeIIoy eiCTBUS C MHTpeIVeHTaMM, UCIIO/Ib3YIOTCS SI3bIKOBbIE
3HAKM, IETaTbHO OIMMCHIBAIOIINE 3T AEMCTBYUS, YTO IIPUBOIUT
K MO EeTMPOBAHMIO CUTYaI[MM TeIEBU3MOHHOIO IVCKYpPCa, CO3-
JIaHMIO SI3bIKOBOT'O 00pa3sa JaHHOV CUTYyalMy B MeIaTeKCTe.

Emié omHuM AMCKYpPCOM, 3HAKM KOTOPOTO BKJIIOUEHBI B Me-
IMaIVICKYPC, IBJISIETCS ObITUITHBIN. B3aMoeiicTBMe Meayaac-
Kypca, TaCTPOHOMMYECKOTO U OBITUITHOTO AMCKYPCOB MHTEPECHO
C TOYKM 3peHMSI [TlepecevueHNst CUTYaTUBHBIX COCTABIISIIOIINX, KO-
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TOpbIe, KaK MPaBWIo, COBITaAAI0T, OAHAKO IIPU 3TOM MOTYT Me-
HSITbCS MX XapaKTepUCTUKN. Tak, OOMH yIaCTHMUK B paMKax Me-
IMaAMCKypca BbICTYIIaeT B KauecTBe 1oBapa, a Bo parMeHTe,
3HaKM KOTOPOTO Perpe3eHTUPYIOT ObITUIHBIN IUCKYPC, OH BbI-
CTymaeT B KauecTBe CyObeKTa BocOMMHaHMUit. [Io MHeHUIO
B.U. Kapacuka, “B 6bITUITHOM AUCKYpCE aBTOP MPeATIpUHMMAET
TIOTBITKM PACKPBITh CBOV BHYTPEHHMITI MUP BO BCEM ero 6orar-
CTBe, 00IleHe B HEM HOCUT pa3BEePHYTHIN, IpeIeIbHO HAChI-
IeHHBIV CMbICTIAMM XapaKTep U UCIIOMb3YIOTCS Bce (OPMbI peun
Ha 6a3e nuTepatypHoro si3bika” [Kapacuk 2004: 289]. Mbl
nosiaraeM, 4YTo ¢hbparMeHT, COe KAl S3bIKOBbIE eIMHUIIBI,
KOTOpbIe TTepefaoT BOCTIOMMHAHMS CyObeKTa, perpe3eHTUpyeT
obpITUIHBIN TucKypc: This combination always takes me back to
a holiday in Greece when we had fresh seafood baked in tomato,
to which large chunks of feta were added at the end [Sami Tamimi.
Herby dips, spicy sides and a knockout brunch: late-summer Mid-
dle Eastern recipes by Sami Tamimi. The Guardian. http://www.
theguardian.com, 25.09.2023].

B3ammopeiicTBMe 3HAKOB Pa3HbBIX IMCKYPCOB B COCTaBe Me-
IMaaNCKypca MPUBOIUT K BBIABVKEHUIO TAKUX COCTABIISIIONINX
pernpe3eHTUpyeMbIxX cuTyainuii, Kak “YYACTHUKIN” u “OBBEK-
TbI, HA KOTOPBIE HATIPABJIEHBI IEVMCTBHS”. Takxke, B pe-
3yJIbTaTe B3aMMO/IeICTBMS 3HAKOB Pa3HbIX JUCKYPCOB UX CUTY-
aTMUBHbIE COCTABJISIIONIME, KOTOPbIE OTYACTU COBMALAIOT, MOTYT
HaJIeJAThCSI HOBBIMM XapaKTepUCTUKAMM B 3aBUCMMOCTHU OT CO-
I[MOKYJIbTYPHOTO KOHTEKCTa IUCKypca.
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Abstract

This article is devoted to the problem of interaction of various
discourses within the framework of media discourse. The author
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investigates the process of discourses’ interaction through signs
and symbols. The purpose of the study is to analyze the linguistic
signs used in a media text, belonging to different discourses and
representing certain situations, which, thus, turn out to be

juxtaposed. The author also analyzes the dominant components of
the represented situations, which are also underlined due to the

interaction between the signs of various discourses. During the

study the methods of discourse analysis and semiotic analysis were

used. The author comes to the conclusion that the interweaving of
several situations (gastronomic, existential and television), their
inclusion into a media communicative situation leads to poly-
discursiveness — the presence of fragments of several discourses,
represented by symbols. As a result of combining signs from various

discourses in media discourse, a new reality is constructed — a new
media situation, simultaneously consisting of several situations

existing in different discourses.

Keywords: media discourse, poly-discursiveness, gastro-
nomical discourse, TV discourse, existential discourse.
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