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Y CTaTTi CEHCOPHE CMPUAHATTSA PO3KPUTO SK 3acCiD CMPUIHATTS HABKOMMULIHBOIO CBITY, LLO MOXe OyTW KOTHITUBHO pe-
Npe3eHTOoBaHO, Ta K Aepeno o6pasHoCTi B Npo30BMX TBopax. Ha maTtepiani poMaHis cy4acHoi 6pUTaHCbKOi MMCbMEHHULL
[x. Xappic Ta amepukaHcbkoi nucbMeHHULi E. Bayepmainctep po3rnaHyTo ocobnueocTi BepbanbHOI penpeseHTaLii CeH-
COPMKM 3anaxy i CMaKy B KOrHiTMBHOMY acnekTi. [TpoaHanisaoBaHO CeMiOTUYHI MexaHi3Mu (DyHKLIOHYBaHHS ONb(aKTOPHOI
Ta ryctatopHoi 06pasHOCTi B XyAOXHbOMY TeKCTi. OkpecneHo HapaTuBHI 0COBNMBOCTI CEHCOPMKM 3anaxy i CMaKy B XyO0X-
HiX TBOpax.

Knro4yoBi cnoBa: ceHcopumka 3anaxy i CMaKky, CEHCOPHE CNPUNHATTS, KOTHITUBHA penpe3eHTalis, CEMIOTUYHI MexaHis-
MK, 0BpasHiCTb.

B cTaTtbe ceHCopHOe BOCNpUATME PackpbiTo Kak CPEACTBO BOCMPUSATUSA OKPYXKatoLLEro M1Mpa, KOTOPbI MOXET ObITb KOr-
HUTUBHO Penpe3eHTOBaHHbLIM, U Kak CpedCcTBO 06pasHOCTU B XyAOXEeCTBEHHOM npou3sefeHun. Ha matepuane pomaHos
COBpPEMEHHON BpuTaHCKoN nucaTensHuubl k. Xappuc n amepukaHckon nucatensHuubl 3. bayapmainctep paccMoTpeHo
ocobeHHOCTH BepbanbHOW penpe3eHTaunm CeHCOPUKN 3anaxa 1 BKyca B KOTHUTUBHOM acnekTe. [TpoaHanusnpoBaHbl ce-
MUOTUYECKNE MEXaHW3Mbl (PYHKLMOHMPOBaHUS ONbhakTOPHOW M NyCTaTOPHOM 0OPa3HOCTU B XYAOXECTBEHHOM TeKCTe.
OuepyeHo HappaTMBHbIE OCOOEHHOCTU CEHCOPUKY 3anaxa U BKyCa B XyA0XECTBEHHbIX NPOU3BEAEHUSIX.

KntoueBble cnoBa: ceHcopuka 3anaxa 1 BKyca, CEeHCOPHOe BOCNPUSTUE, KOTHUTUBHAS pernpe3eHTaums, cemmotunye-
CKMe MexaHu3Mbl, 00pa3HOCTb.

The article reveals sensory perception as means of perception of the environment that can be represented cognitively,
and as a source of imagery in literature. Specific ways of verbal representation of smell and taste sensory in their cognitive
aspect are discussed on the basis of the novels by modern English author J. Harris and American author E. Bauermeister.
Semiotic mechanisms of functioning of olfactory and gustatory imagery in literary text. The narrative feature of smell and
taste sensory in literary works is outlined.

Key words: smell and taste sensory, sensory perception, cognitive representation, semiotic mechanisms, imagery.

IMocranoBka mpo6jemu. [lpomec crpuitaarrs  tukum [6; 7], HeWpoxorHiTonorii [5; 8; 4], cemio-
JIIOIMHOIO HABKOJIMIIHBOTO CEPEeIOBHINA 1 JIOCTO- THUKH XyIOXKHBOTO TekcTy [9; 10; 11] Ta Haparomnorii
BIpHICTh LIOTO Mpolecy € 00’ektoM pochimkenHs  [12; 13; 14]. 3icraBieHHs pi3HUX HAyKOBUX HAIPSIMiB
3 yaciB antuyHocTi [1], [IpocBiTHunTBa [2; 3] 1 10 7A€ 3MOTY JOCTIAUTH CEHCOPHY 0Opa3HiCTh 3amaxy i

CYYacHHX PO3BIIOK IIOZ0 CEHCOPHKH 3arajioM i KoH-  cMaky Ta (QyHKUii 01b(akTopHOT i TycTaTOpHOI CeH-

KPETHUX 11 aCMeKTiB. COPHKH B XyJOKHIX TBOPaX i3 KOTHITHBHO-CEMiOTHY-
TpanuiiitHo BiTIyTTS 30y, CIIyXY, AOTHKY, 3allaXy  HOTO MOTJISAY.

Ta CMaKy BHBYAJIH OKPEMO OIHE Bill OIHOTO, IMPOTE IMocranoBka 3aBaanHs. JlocmimkeHHas ¢iziomno-

HaBiTb y ApHUCTOTENS 3HAXOAUMO TOHSTTS «S€nsus  TiYHUX OCOOMUBOCTEH CIIPUHHSTTS 3amaxy i CMaky €

comunis», TOOTO 31aTHICTb JIFOACHKOIO MO3KY HOE/-  OCHOBOIO JUIS PO3YMiHHS TOTO, SIK 0Jb(aKTOpHA 1 TyC-

HYBaTH 1 KaTreropusyBaru iH(opMmaiiio, [0 HAaIX0-  TaTOPHA CEHCOPHKA (YHKIIOHY€E B KOHTEKCTI XyTOXK-
JWTH BiJ pi3HUX opraniB uyTTs [1]. Lle 3Haliuuio mix-  HbOro TBOPY. I3 MOHATTS «BTiNEeHHD (“embodiment”
TBEPKCHHS 1 TIOJIAJIbIIIC BUKOPUCTAHHS y cydacHux  3a M. J[oHCOHOM) [6] BHUIUIMBa€, 110 KOHIICNTH
MDKMOAANBHUX JOCHIDKEHHIX ceHcopuku [4; S5]. 1 Kareropii, SKHMH MU OIIEPYEMO, BKOPIHEHI B JIFOJI-
CeHcopuka € 00’ €KTOM Pi3HOIIAHOBUX KOTHITUBHUX  CHKOMY TiJIECHO-UyTTEBOMY JOCBi/i, TOMY MHC-
JOCIIJKEHb, 1110 1a€ TEOPETHYHE MAIPYHTS A1 aHa-  JICHHS JIIOAMHM, BioOpa)keHe B MOBi, CTPYKTYpye
Ji3y CEHCOPHOT 00Pa3HOCTI, 30KpeMa OJb(PAKTOPHOI 1 peanbHICTh. TakUM YMHOM, «BTIIEHHS» € KOTHITHB-

CMAaKOBO1, B Xy/IO)KHbOMY JTUCKYPCI. HOIO OCHOBOIO /ISl TOCTI/IKEHHSI CEHCOPUKH 3araxy
AHaJi3 ocTaHHIX MOCTiMKeHb i myOJikamiil. 1 cMaky B XyJOXKHIX TBOpax.

MeTofoIOTiYHUME 3acajaMH JTOCITIIKEHHS 0Ib(ak- Bukaax ocHoBHOro marepiajy. Y Mexax Ojb-

TOPHOI Ta TyCTaTOPHOI CEHCOPHKU B XYIOXKHbOMY  (DaKTOPHOI Ta TyCTaTOPHOI CEHCOPHKH € TPOCTIp

TEKCTi € HampaIroBaHHs y cepi KOTHITUBHOI ceMaH- 1 Ul CeMiOTHYHOTrO aHamizy. Ha nymKky nmeskmx
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JMOCIIHHKIB, 1Ka 3aBKIU BUCTYMAE y JTepaTypi
CEMIOTMYHO 3HAYyIIoKw BeauuumHOw [15, c. 122].
I3 uporo BUILTHBAE, IO CMaK TAKOXK MOXKE (YHKIIi-
OoHyBaTH ceMioTHYHHUM 00’ektoM. 3a X.-XK. Byro,
JOCITITHUK y Tally3i CEMIOTUKY TTOBUHEH aHAI3yBaTH
B3AEMOJIII0 €CTETUIHOTO BUMIPY CMaKYy, TIOB’ SI3aHOTO
31 CHPUHHATTSAM, i HOTO KOTHITUBHOTO BUMIpY B
I1aHi Kareropusariii gificaocti [11, ¢. 338]. MoxHa
TOBOPUTH MPO CEMIOTUKY 1K1 K MiAPO3ILIT IPUKIA-
Hoi cemioTnku. CeMioTuka i po3misae MUTaHHS
CHCTEMOIO MoJiesitoBaHHsL. [lo-miepine, SIKIo npumny-
MIEHHS PO 1KY-MOBY MIATBEPIKY€ETHCS, TO Tka Mae
«TOBOPUTHUY IMIOCH PO CBIT 1 cyciibcTBO. CeMioTHKa
Ma€ 3IHCHUTH MepeKIIaj] CMaKy i HOro CIIpUHSTTS,
o0 HazlaTh 3HAYCHHS JOCBiY BKuBaHHS ki [16].
I3 mornsimy ceMioTHKM, Xap4yBaHHS IIOB’sI3aHE HE
JUIIe 3 MarepiallbHUMHU noTpedaMu 4u (¢izionoriy-
HUMU TIpOIecamMu, a i i3 pi3HOMaHITHUMHU TUCKYp-
caMu ¥ oOpazamm, SIKi acOIIIOIOTHCS 3 HUM, CTAlOud
(hopMorO BHpaKeHHS KyJIBTYpHOI ieHTHYHOCTI [17].
Y mpomy ceHci HaOWPalOTh MOMYISPHOCTI JOCIHi-
okeHHs ¢’ rokH-KyaiHapii (fusion cuisine) — moen-
HaHHS PI3HUX KYyTiHAPHUX TPaIuliid i HEraTHBHOTO
il BusiBy (KOH( IOKH- KyJiHapii, TOOTO «KymiHapii-
TUTYyTaHUHIY», [0 BUKIIUKAE 3ITKHEHHS HECYMiCHUX
CMakKiB 1 TEKCTYp, a TAKOXK CMaKOBOI IICHTUIHOCT1).

I3 comianpHOI TOUKH 30py CMaK € 3HAKOM YsiB-
nenHs npo BuOip [18, c. 58]. V¥ npaui «BinminaicTs»
I1. Bypawe nocmimxye ciocodu GpopMyBaHHs CMaKiB
MPEACTAaBHUKIB Pi3HUX KJaciB (paHIy3bKOTO CyC-
nigbeTBa cepenunu XX cromitrs [19]. Bin BBakae,
0 COIlAJbHUI KJIaC € HaWBAKIUBIMINM YWHHU-
KOM Yy BH3HA4YCHHI CMaKiB, a CMaKd € HEOOXiTHUMH
eJIeMeHTaMH B Tipolieci (JOpMyBaHHS 1 BiITBOPEHHS
KJIACy, a TAKOX 3MIITHEHHSI MDDKKJIACOBUX BiJIMiHHOC-
teii [18, ¢. 170]. Xoua Takuii MOnIsI € 00’ €KTOM IS
KPUTHKH B TOMY aclieKTi, 10 BUOOpPY 1ki (K 3HAaKY
COIIIAJILHUX YMOB) HAJa€ThCs 3aHAJTO BEJIMKA Bara
[20, c. 38].

CMmak crouaTrky 3aBKIM € TaKTHIbHUM BiguyT-
TSIM: CMaKyBaHHs BiOyBa€TbCcsS MOETAHO, MpPU
LBOMY JIIOAMHA 3A€0UIBIIOr0 MOXE pPO3IMi3HATH
HIOaHCH cMaky. Ha oOpasHoMy piBHI CMaKyBaHHS
CTBOPIOE TOMOJIOTIYHY 1 4acoBy AudepeHIliaiito, 1o
MOB’s13aHO 3 AaHATOMIYHMMU BJIACTHBOCTSIMU OpPTaHiB
CMAaKOBOTO YyTTSI.

OTxe, cMaKk pO3IVISIIAETHCS HPOAYKTOM CHH-
KpeTH3My BiUyTTiB, 3HAYEeHb 1 areHTiB (Cy0’eKkTa i
00’€eKTa: TOro, XTO ICTh 1 TOTO, 1110 iATh ), OB’ I3aHUI
13 CEHCOPHHM BCECBITOM, SIKUH 3aBKIH 3QJICKHUTH BiJ|
cy0’€eKTa 1 COIiaIbHUX, KYIBTYPHUX 1 MIKKYJIBTYp-
Hux BrmmBiB [11, c. 339]. Ixa Ta ii cmak dyHkio-
HY€ CEMIOTHYHOIO CHCTEMOIO 1 B3a€MOJII€ 3 1HITUMH
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cemiotnyHUMHU cuctemamu. lliaxig mo cmaky (sik
00’ekta cemiotuku) [11; 21] gae MOXIUBICTH aHa-
Ji3yBaTH HOTo 3 TOYKH 30pYy 3HAKOBOCTI m0A0 (i3i-
oJiorii Ta KomyHikailii. Takox 4yTTe€BUH TOCBIJ Bifi-
rpa€e BaXIUBY POJIb Y BUHUKHEHHI MeTa(OpPUIHOTO
3HaueHHs [22]. 3BepTaroduch M0 3amaxy, Taki Horo
BJIACTUBOCTI, SIK CYyO €KTHUBHICTh Ta EMOIIIHICTB,
€ OCHOBOIO sl MeTapOpUIHUX MamyBaHb [23], pu
boMy (Di310JI0TIUHI Ta TCHXOJIOTIYHI OCOOIUBOCTI
CIPUHHSATTA 3araxy BUKOHYIOTh POJIb BUXiJHOT KOH-
nentochepu. 3Bakarouu Ha Iie, KOPIyC Marepiany
JIOCIIJKEHHSI OKPECIICHO XYJIO)KHIMHU TBOPAMH 3 OJTb-
(hakTOpHUM Ta TyCTaTOPHUM KOMIIOHEHTAMH Yy iX
00’€KTHO-Cy0’€KTHHX Ta (YHKIIOHAIBHUX BHUSIBaX
Ha oOpa3HO-cUMBOJIiYHOMY piBHI. Ilepconaxi Ta
JIOKalii y TBOpax PENpe3eHTYIOThCS 4Yepe3 3amaxu
Ta CMakKH, 10 HaOyBalOTh CEMIOTMYHOTO 3HAYCHHSI.
Hampuxnan, y ¢parmenti pomany Jx. Xappic
«Chocolat» («Illoxomamy) moHBbKA TOJOBHOI TepOiHI
XapaKTepu3y€eThCs TakK:

[Anouk] smells of chocolate and vanilla and
peaceful untroubled sleep [24, p. 176].

[okomnax 1 Baninb (chocolate and vanilla) marotb
MPUEMHI KOHOTAIIi JUIsi TOJIOBHOI I'epOTHi, TOMY IO
BOHA € BJIACHUIICIO IIIOKOJAIHOI KPaMHHII, TOMY
BOHU BKa3ylOTh Ha AYMIEBHY ONW3BKICTH MOHBKHU i
Matepi. CIipOMOXHICTb TIBYMHKH CHIOKIHHO 1 0e3Typ-
00THO craTu BHpakeHO MeTaopuyHO yepe3 oOpas
3anaxy (smell of peaceful untroubled sleep).

VY 1poMy K pomaHi HHU3Ka JIOKYCiB, HacaMIepesn
€BPOMNEHCHKUX MICT, peNpe3eHToBaHa 00pa3aMu
3amaxiB Ta CMaKiB Tki:

Paris smells of baking bread and croissants;
Marseille of bouillabaisse and grilled garlic. Berlin
was Eisbrei with Sauerkraut and Kartoffelsalat,
Rome was the ice-cream I ate without paying in a
tiny restaurant beside the river [24, p.70].

Takum unHOM, 3aMiCTh OLIbII TPATUIIIHHHUX Bi3y-
albHUX 00pa3iB y crorajax IMpo BiJBigaHi MicTa
(birypyroTh 3amaxm Ta CMakW CTpaB, XapaKTEPHHUX
JUTA TTi€T MICIIEBOCTI 3arajioM (KpyacaHiB (croissants)
y Ilapmxi, Oys0ecy (pmOHa fOIIKa 3 YaCHHKOM 1
npsHomamn) (bouillabaisse) B Mapceni Ta pucoBoi
Kalli 3 KBalICHOIO KaIlyCTOIO 1 KapTOIUISTHUM cajia-
toM (Eisbrei with Sauerkraut and Kartoffelsalat)
B bepiiini) Ta moB’s3aHOI0 3 OCOOUCTHMHM acollialli-
SIMH OTIOBITa9KH OE3KOIITOBHOTO MOpPO3WBa B Prmi
(the ice-cream I ate without paying).

3rijlH0 3 KOHIEMNI[IE0 BTIUIEHOTO 3HAYEHHS
(embodied meaning), emouiliHe COPUIHATTS BIUIU-
Ba€ Ha palioHaJbHE [6], TOMy 3amaxu i CMakKH,
CHPUHHSATI IEPCOHAXKEM, BU3HAYAIOTh HOTO MOMJISIH
1 TIOBE/IIHKY, HaBITh KOJIU € JOBOJII CyNEepedTMBUMH,
HaTPUKII/I:



3akapmnaTchKi (DUTOIOTIUHI CTY il

1 caught the maddening smell of coffee and hot
bread from the kitchen; the scent of chocolate, like
that of my anger made me light-headed, almost
euphoric with rage [24, p. 234].

Ieii hparMeHT LTFOCTPYE PEaKIii0 OMHOTO 3 TOJI0-
BHHX T'epoiB poMaHy (CBsIeHNKa PeiftHo) Ha 3amaxu
IIOKOJIAaJHOT KpaMHUIIi. ApOMAT IOKOJIA/Ty TOBOANUTD
Horo o THIBY (rage), MO TOEAHYETHCS 13 3amamo-
pouennsim (light-headed) ta eiidopieto (euphoric).
Takox BinOyBaeTbcs mMeTadopH3alis THIBY — HOCIS
3araxy 4depe3 OyKBaJbHMI 3amax IoKomany (scent
of chocolate, like that of my anger).

VY imomy pomani k. Xappic «Five Quarters
of the Orange» («II’ATh YETBEPTHHOK areIbCHHA))
OTOBib BeleThes Bix mepiioi ocodu. Lle croranm
JITHBOI BJOBH, IO IMiJ 1HIIUM TPi3BUIIEM IOBEp-
HYyJacsl y piiHe ceno Ta po3MoBiJae Mpo Mmoii cBoro
JUTUHCTBA, 1110 CBOTO Yacy 3MYCHIIH 11 TOKUHYTH Pij-
HUR AiM. Y poMaHi MPOCTEKYIOThCA JIBI Yacompoc-
TOPOBI JiHil, 0 TOCTIHO 3MIHIOIOTHCS: OIHA OTIH-
cye nutuHCTBO PpamOyasu [lapriren y ®@panii B
poku okynauii, iHma — ii xuTTs Baosoro dpamoOyasu
CimoH y Tenepimmniii ®pantii. Ii posnosiae € Hemi-
HIMHOIO, HEUITKOIO, Ha 10 HATSIKa€ caMa OIOBi1auKa,
SKCILTIIIUTHO 3BEPTAIOUUCH A0 YUTada: You want...
to have it clear, categorized, ended...Well, it isn't as
easy as that [25, c. 12]. Bona gogae ypuBKH 3 KyITi-
HAapHOI KHUTH CBOEI MaTepi, sKa MICTUTh HE JIUIIE
peuenTH, a i 0COOUCTI NPUMITKH (IPUUOMY HEYIIO-
psakoBaHi) 3 OaraTbMa CKOPOYEHHSIMH, 3 €JECMEH-
Tamu QIKIii: there are almost no dates in the album,
no precise order...with many abbreviations and
cryptic references. I recognize some of the incidents
to which she refers. Others are twisted...Still others
seem to be complete inventions, lies [25, c. 9]. Taky
K MaHepy omoBini mepelimae ®dpambyasa, 60 B ii
OTIOBIJIi HEMae aHi MOYaTKy, aHi BU3HAYEHOTO KiHIIS:
like my mother's album, there are no page numbers.
No beginning and the end is raw... [25, c. 13]. Xoua
BOHA 1 3rajlye mpo MmoTpedy UYnUTadiB y CHCTEMaTH30-
BaHiH, JIOT14HIHN icTopii: [ know what you 're thinking.
You wish I'd get on with the story [25, c. 11]; I know.
You want me to get to the point [25, c. 15], ®pamOya3a
HAaBMHUCHE YIIOBUIBHIOE PUTM OIIOBiJi, BBaXKAIOUH,
110 CIIOCIO OMOBIAL ¥ Yac, BUTpaYCHMIA HA HET, € TaKk
caMO BROKJIIUBUM: this is at least as important as the
rest, the method of telling, and the time taken to tell...
[25]. TakuMm yrtHOM, BOHA HIOW CMaKye JeTali Mo
MHHYJIOTO.

Came im’s Hapatopa (Dpambyasa (pp. framboise —
MaJMHa)) Mae CMakoBi KoHoTarii. [i camoxapakTe-
pu3allis BiOyBaeThCsl TaKOK depe3 oOpa3 ¢pykra:
[I am]...baked and yellowed by the sun like a dried
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apricot [25, ¢.12]. IIpore Txa i mporec ii TpUroTy-
BaHHS JIJIsl Hel He € MUCTEIITBOM YH CTHJIEM XKHTTSM,
a pamuie (i3ioJOriYHO HEOOXIAHICTIO 1 BaXKKOIO
npatieto : for me food is simply food, a pleasure for
the senses...hard work sometimes, but not to be taken
seriously, not art, for heaven's sake [25, c. 26]. Came
gyepe3 perentd Marepi, 3amaxd Ta CMakd, 3HahoMi
3 autuHcTBa, PpamOyasa MoXe pPEKOHCTPYIOBATH
noapoOuLi cBoel ictopii. OTke, M BIUIMBOM CEHCO-
PHKH 3alaxiB Ta CMakiB He JIMIIE BiIOyBa€ThCS 1HU-
BiJyaji3ailis, a W CIIOCTEPIra€EMO PO3IUIMBYATICTh
PO3IOBIIi.

lonoBHiit repoini pomany E. bayepmaiictep
“The School of Essential Ingredients (IlIxoma ocHo-
BHUX iHrpeaieHTiB)”, sik i Biann Pome 3 pomany
“Chocolat”, mpuramMaHHe CHHeCTE3iiiHe OadycHHS
cBiTy. IloenHaHHS 30pOBOrO 1 CIIyXOBOTO CIIPHIA-
HSTTSI, KOJIM BOHA Y€ T€, K 3BYUUTh 3CJICHUI KOJIIp
(and Lillian...would listen ...and she would think,
This is what green sounds like [26, p. 12], mepexo-
JIUTh y MOETHAHHS 0J1b()AKTOPHOTO 1 CITYXOBOTO, KOJIH
Jlinmian nesiki 3amaxu 34aF0ThCs TAKUMHE K TOCTPUMHU
1 pI3KUMH, K CTYK Ii100PiB 1O apKeTy (some smells
were sharp, an olfactory clatter of heels across a
hardwood floor [26, p. 13]. Jliyutian 3Maliky J10BO-
JUTHCS BUUTHUCS TOTYBATH, OCKITBKH il MaTH TIiCIIA
pO3ITydeHHs 3aHe/I0y€e JOMAITHI CIIPaBH i XOBAETHCS
BiJl peanmpHOCTI y CBiTI KHUT. Uepe3 1e y Jlimrian
BUHUKA€ HEIPHS3Hb [0 YMTAHHS, HATOMICTh BOHA
BiJJUyBa€ MOBY 3alaxiB Kpaile, HiXK CJI0Ba:

. the language of smells ... to Lillian was as
obvious as a billboard...sometimes ...smells were for
her what printed words were for others [Tam camo |

3amaxu i CcMaku CTpaB CTAlOTh JJIsl TePOiHi ydac-
HUKaMU KOMYHikaIlii. BoHa momidae peakiiito Ha HUX
THIIUX Jiofe (people seemed to react to spices much
as they did to other people [26, p. 15], cemioTuky
3anaxiB (K MapkepiB HACTporo JitonuHu) (Sarah’s
mother...always cooked curry when she was fighting
with her teenage daughter [ibid, p.13], HaBiTH
BUMTHCS BraayBaTH ii 3a3maneriap. lle momomarae
Jlinnian mpUroTyBaTH TaKy CTPaBy, sika MOBEPHYIA
il MaMy 0 peanbHOTO CBITY 3 KHMKKOBOTO TIOJIOHY.
Kpim Toro, neranpHa yBara, sika IPUAUISIETHCS TIPO-
LeCy MPUTOTYBaHHS 1K1 Ta 11 3a[1aXOBUM 1 CMaKOBHM
XapaKTePUCTHKAM, TOSICHIOE Te, SIK came TepoiHs
3MOIJIa BIUIMHYTH HA THX, KOTO BYMJIA TOTYBaTH.

BucnoBku. Takum 9iHOM, Pi3HOMaHITHICTE OITO-
BIIHUX TEPCIEKTUB TMIiJKPECTIOE YHIBEpCaIbHICTh
nepeanHs CIpURHATTS 3amaxiB i cMakiB. [Ipumar
EMOIIIHHOTO HaJl palliOHATBPHUM 3/IIMCHIOE BILTUB Ha
XapaKTepH3allilo Ta caMoXapaKTepu3alliio mepcoHa-
XKIB, a TAKOXX HA MTOMTI€BICTH TBOPY.
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