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SANTRAUKA

            Baigiamojo magistro darbo tikslas – išanalizuoti ir palyginti maisto produktų etikečių ir Europos Sąjungos dokumentų, skirtų maisto pramonei, vertimą į lietuvių kalbą, ypatingą dėmesį skiriant abiejų tekstų žanrų ir teksto tipų aptarimui. Abiejų tekstų vertimo kokybė ir statusas skiriasi, nes jie priskiriami skirtingiems žanrams. Atsižvelgiant į tai, buvo iškelta hipotezė, kad išversti maisto produktų etikečių tekstai yra prastesnės kokybės ir sunkiau suprantami skaitytojui nei išversti ES dokumentų tekstai. ES dokumentuose ir maisto produktų etiketėse gausu su maistu susijusios terminologijos. Šio darbo teorinėje dalyje pristatomos „žanro“ ir „teksto tipo“ sąvokos, aptariamas ryšis taro jų bei šių sąvokų svarba vertimo procese. Teorinėje dalyje taip pat aptariama terminų tipologija, ekvivalentiškumo samprata vertimo studijose ir terminologijoje, terminų duomenų bazės, bei apžvelgiamos ankstesnės tekstų, susijusių su maistu vertimo studijos. Šio darbo praktinėje dalyje maisto produktų etikečių ir ES dokumentų vertimai aptariami atsižvelgiant į šių tekstų formą ir funkcijas. Kontrastinė terminų, vartojamų šių dviejų žanrų tekstuose, analizė atliekama remiantis Robert Dubuc tekstų tipų teorija. Terminai, vartojami maisto produktų etiketėse ir ES dokumentuose, taip pat yra lyginami su jų nurodytais ekvivalentais dviejuose terminologijos duomenų bazėse, siekiant nustatyti ar terminologijos šaltiniuose lietuvių ir anglų kalbomis galima rasti pakankamą kiekį terminų susijusių su maistu. Šio darbo išvadose dviejų tekstų vertimas yra palyginamas ir įvertinama jų vertimo kokybė.


Tekstų vertimo analizė, atlikta atsižvelgiant į tekstų žanrus ir tipus, atskleidė, kad išverstuose maisto produktų etikečių tekstuose kai kuriais atvejais buvo pateikiama daugiau informacijos nei originaliuose tekstuose. Kitais atvejais svarbi informacija išvis nebuvo pateikiama. Be to, kai kurie išversti maisto produktų tekstai, kitaip nei tekstai anglų kalba, turėjo keletą funkcijų. Tuo tarpu teksto funkcijų pakitimų išverstuose ES dokumentų tekstuose nepastebėta. Vis dėlto ES dokumentuose išsireiškimai, plačiai vartojami tam tikruose regionuose ir šalyse, buvo dažnai verčiami ilgesnėmis ir tikslesnėmis frazėmis. Terminų tipologijos analizė parodė, kad, nors daugelis angliškų terminų savo forma ir reikšme nesiskyrė nuo lietuviškų terminų vartojamų abiejuose tekstuose, tekstuose lietuvių kalba buvo aptikta daugiau sudėtinių terminų, nes paprasti angliški terminai dažnai buvo verčiami juos paaiškinant. Terminologijos duomenų bazėje, skirtoje ES dokumentų vertėjams, buvo aptikta daugiau su maistu susijusių terminų, aptiktų ES dokumentuose, nei kitoje terminologijos duomenų bazėje, kurioje buvo ieškoma terminų, vartojamų maisto produktų etiketėse, ekvivalentų. Remiantis maisto produktų etikečių ir ES dokumentų vertimo kontrastine analize, hipotezė, kad maisto produktų etikečių vertimo kokybė yra prastesnė nei ES dokumentų vertimo kokybė buvo patvirtinta. To priežastis – etiketėse rastos klaidos, didelis kiekis techninių terminų ir tai, kad svarbi informacija kai kuriais atvejais nebuvo išversta.

         SUMMMARY 

The aim of the present paper is to analyze and compare the translation from English into Lithuanian of food labels and the European Union documents regulating food industry by paying a particular attention to genre requirements and text type for both kinds of texts. Since the two kinds of texts belong to different genres their translation quality and status in translation differs. The hypothesis that food labels have a lower status than the EU documents and are often translated inaccurately and in a reader-unfriendly way is raised.  A characteristic feature of food label and the EU document texts is a large amount of food terminology. Therefore, the theoretical part of this thesis discusses concepts of ‘genre’ and ‘text type’, presents their interconnection and relevance in translation. Moreover, term typology, equivalence in translation and terminology, terminology databases and previous research done in the field of food text translation is also reviewed in the theoretical part of this thesis. In the practical part of this thesis, the translation of food labels and the EU documents is discussed by paying attention to the form and function of these texts. Furthermore, the contrastive analysis of English and Lithuanian food terms is carried out on the basis of term types identified and discussed by Robert Dubuc. Then, the terms that were found in the data are compared with their suggested equivalents in two terminology databases in order to determine the availability of Lithuanian food terms in terminology sources. In the conclusions of this thesis contrastive analysis of the two kinds of texts is carried out and the quality of their translation is evaluated. 


The results of translation analysis according to genre and text type revealed that in the case of food labels the translated texts in some cases tended to contain more information, while in other cases important information was omitted. Moreover, translated food labels had more functions than source texts. Contrary to translated food labels, the changes in the functions of translated EU documents were not observed. However, the tendency to make culture-specific references to food industry explicit in the target text was observed. The analysis of term types showed that, although a large number of English terms in both kinds of texts were translated directly and had few differences in meaning, the number of complex terms in Lithuanian was greater due to the tendency to explain unfamiliar concepts and terms. Terminology database, designated for the translators of the EU documents, contained a larger number of term equivalents found in the EU documents than other terminology database. Finally, the comparison of food label and the EU document translations proved the hypothesis that food labels have lower status in translation than the EU documents to be right as a number of food labels contained numerous mistakes, highly technical language and omitted essential information.  

1 INTRODUCTION TC "1 INTRODUCTION" \f C \l "1"  TC "1 INTRODUCTION" \f C \l "1" 
1.1 Aims and Scope TC "1.1 Aims and Scope" \f C \l "2"  TC "Aims and Scope" \f C \l "2" 
The need for information about food industry, contents of food products and their healthiness has recently started to grow due to the processes of globalization and the fact that world society has become more wealthy. In the present day world with its new modern technologies and global economy it has become important to regulate food industry by issuing various documents that provide regulations for food producers, exporters and importers of food products for manufacture and delivery of food products. Legislative documents issued by the European Union are one of the means that is used to regulate food industry in Lithuania. Since Lithuania’s accession to the European Union in 2004 the need for more regulations in food sector grew and the number of documents regulating food industry in Lithuania has increased. Food labels have also received more attention from both food manufacturers and consumers only recently. Nowadays a growing number of consumers become interested in the contents of food products that they eat. More people closely read food labels looking for information about allergens, preservatives, genetically modified organisms, nutrition facts and natural ingredients. 
Food labels and the EU documents are fairly new in Lithuanian cultural context, but the number of translations done in both fields is high. Due to the novelty of the field it is important to analyze and discuss the tendencies in the translations of food labels and the EU documents regulating food industry. The aim of the present thesis is to discuss translation of food terms in labels of food products and the European Union documents and show what influence text type and genre have on the quality of translation in both cases. Another focus of this paper is the translation of food terminology in both kinds of texts and availability and usefulness of terminology databases in the of translation of food texts. This paper also discusses previous studies in the translation of food texts in Lithuania and abroad. The practical analysis is aimed at identifying certain translation tendencies characteristic to each of the genre as well as similarities and differences in the accuracy of translation, translation of culture-specific items and terminology. The hypothesis that food label texts, contrary to the EU documents, do not have high status and are translated inaccurately or in a reader‑unfriendly way has to be either proved or denied. 
1.2 Data and Methods TC "1.2 Data and Methods" \f C \l "2"  TC "Data and Methods" \f C \l "2" 
The data for the analysis have been collected by randomly choosing imported food products and beverages that had English and Lithuanian text variants in their food labels and by selecting 2008 issues of Official Journal of the European Union, which is available online and is briefly presented in this section. For the analysis of translation of food labels 26 food labels have been chosen to illustrate food label translation from English into Lithuanian. It should be noted that the research on the translation of food labels was limited due to the fact that a large number of labels of imported food products did not have the source text, but only Lithuanian, Latvian and Estonian translations. Thus, it was impossible to compare Lithuanian translation with the original text. In addition, the majority of food products were imported from other countries than English speaking countries, i.e. the United Kingdom and the United States of America. They all have English translation however which seems to have been used as the source text by the translators into Lithuanian. Food labels were analysed by considering whether or not their translation meets genre requirements and whether translators have produced equivalent texts. As well as this, general tendencies in translation of food labels were observed, for this reason mistakes that were made by the translators are also taken into consideration.
For the analysis of translation of the EU documents regulating food industry, 41 documents of 2008 issues of Official Journal of the European Union were selected. Official Journal of the European Union is a collection of European Union legislation, including regulations, directives, decisions, recommendations and opinions. It is published daily in 23 official languages of the EU member states. The Official Journal, which is available online in EurLex (1998) website for anyone interested in the legislation of the EU, covers a large variety of topics, food industry, food import and export being several of them. Official Journal of the European Union is, therefore, an excellent source for the research on the translation of food terms in the legal documents as it is highly standardized, available for wide audience and is relevant to the citizens and business companies in the EU member states. In the discussion of translations of the EU documents regulating food industry a particular attention is paid to tendencies in translation of food terms in the EU legislation and issue of equivalence of food terms in the EU legislative documents and the EU terminology database InterActive Terminology for Europe (IATE). 
The texts of food labels are presented in the appendix A of this thesis and the complete texts of the EU documents that were used for the analysis in this thesis are provided in a CD-ROM that is added to this thesis. The data that were gathered in research on translation of food labels and the EU documents regulating food industry are discussed separately by paying a particular attention to genre requirements and specificity and then are compared. The data are discussed by paying attention to the tendency to explain unfamiliar or new concepts and symbols in translations, preservation or alteration of formal features of certain expressions in translation, translation of terminology and, finally, how text function and genre influence translation. 

1.3 Organization of the Thesis TC "1.3 Organization of the Thesis" \f C \l "2"  TC "Organization of the Thesis" \f C \l "2" 
Both the EU documents and labels of food products belong to different text genres, but have similar functions. The interconnectedness of genre and text type in a text contributes to the identification of a text as belonging to a certain genre and having certain functions. Even though in academic literature ‘genre’ is often perceived as an umbrella term encompassing ‘text type’, this thesis uses ‘genre’ and ‘text type’ as two separate, although interconnected, criteria for discussing translation of texts. ‘Genre’ refers to the classification of texts according to their communicative purpose, while ‘text type’ refers to the qualities of the texts by which the purpose is fulfilled. Another criterion, according to which the translation of food labels and EU documents regarding food industry is discussed, is food terminology. Correct translation of terms is crucial to the success of the translation since it eliminates possible misinterpretations of the text. The notion of ‘term’ refers to the specific expressions in a certain subject field that are recognized by people familiar with this field and that denote objects and concepts in the real world. 
The discussion of genre, text type, term and equivalence in translation constitute the theoretical part of this paper. In addition, previous studies concerning translation of food texts are reviewed and sources that provide information on food labels and food terminology are discussed in order to stress the novelty of the field and the growing need for more information about food industry. In the analytical part of this paper food terms in food labels and the EU documents are classified and analyzed separately according to their (1) morphological structure (simple terms, complex terms and terminological phrases) and (2) equivalence in meaning (full equivalents and partial equivalents), and are compared with their equivalents in terminology databases. Food labels and the EU documents regarding food industry are discussed separately according to genre requirements and text type by focusing on tendency to make information explicit or implicit in translation, formal features of the language and success or failure in transferring text function.
This paper consists of six chapters. The first chapter, an introduction, states why the subject that this thesis discusses is important, presents the aim of the thesis and data and methodology used in this thesis, and points out the organization of the thesis. Chapter 2 introduces the concepts of ‘genre’ and ‘text type’ and points out to their interconnectedness as well as to the importance of both concepts in translation. Chapter 3 defines ‘terminology’ and ‘term’ by identifying the distinction between ‘term’ and ‘word’, discusses the formation and classification of terms as well as translation of terms and their equivalence in different languages. In chapter 3 the relevance of terminology databases in translation is discussed. Chapter 4 presents a brief review of the previous research done in the translation of food texts. Chapter 5 provides a discussion of genre-specific and text type-specific features in the translation of food labels and the EU documents regarding food industry and discusses translation of terminology. Finally, in chapter 6 the results of the research are discussed by contrasting translations of food labels and the EU documents regulating food industry. 
2  GENRE AND TEXT TYPE TC "2  GENRE AND TEXT TYPE" \f C \l "1"  TC "2  GENRE AND TEXT TYPE" \f C \l "1" 
 TC "2. TEXT GENRE AND TEXT TYPE" \f C \l "1" 
The concepts of ‘genre’ and ‘text type’ are central in the practical analysis of food label and the EU documents regulating food industry translation. These concepts, together with terminology, are used as the main criteria for evaluating the success of translations in terms of meeting the requirements and expectations that are associated with these texts as well as the discussion on whether or not the text function was successfully fulfilled in the target language. Therefore, this chapter is devoted to defining ‘genre’ and ‘text type’ as two individual concepts and discussing their interconnection and relevance in translation.

Texts can be grouped on the basis of different external and internal features that they share. One way to group texts is to divide them according to genre. According to Carol Berkenkotter and Thomas N. Hucker (1995: 7), “we use genres to package our speech and make it a recognizable response to the exigencies of the situation.” The notion of genre refers to the conventionalization of a discourse and its adjustment to a particular situation. Genre must be taken into consideration in various communicative situations as it indicates the norms for language users of language by which they can structure and present their messages in the most effective way. Moreover, the notion of genre is also important in translation since one of the main tasks for the translator is to meet the expectations of the target audience and make the text identifiable as belonging to a certain genre. 

Another way to group texts is to classify them according to their rhetorical purpose. Hatim and Mason (1990: 140) define text type as a “conceptual framework which enables us to classify texts in terms of communicative intentions, serving an overall rhetorical purpose.” Text type refers to the features of the text that are structured in a specific way that leads to the achievement of communicative purpose. It is important to recognize text types because of the different intrinsic qualities of the texts that indicate to us and help us understand the main rhetorical purpose of the text. Text type is also important in translation and must be carefully handled by a translator since the failure to recognize the function of the text may be the reader’s failure to correctly interpret the message sent by the producer of the text. Anna Trosborg (1997: 14) notes that “in translating, the aim is not necessarily matching speech act for speech act. The reader’s (client or consumer, etc.) interest must be constantly matched against the communicative intent of the producer of the producer of the source text.” For instance, if the purpose of an EU document is to persuade a certain person in authority to act on a certain subject, a translator should carefully use specific speech modes that would indicate that the text is operative rather than informative. 


Genres and text types are interconnected and complement one another. Texts that belong to the same genre can belong to different text types and, similarly, texts that belong to different genres can belong to different genres. For example, labels of food products and EU documents belong to different genres, but share common text types. In addition, the combination of conventionalized form of a genre and successfully expressed text function lead to the attainment of overall purpose of making the text effective. Thus, for example in order to be recognized as a food label the text must be put on a food product package and provide information in a form of a list and tables.  In addition, in order to be recognized as an informative text, a food label should be written in a highly specialized language, contain information on exact amount of ingredients and any specific information about the usage of a product. In order to provide a more explicit background for the analysis of translation of food terminology and expressions related with food, it is important to discuss ‘genre’ and ‘text type’ in a greater detail. Thus, in the following sections ‘genre’ and ‘text type’ are defined and the relation between them is discussed.

2.1 Genre: Form and Purpose TC "2.1 Genre: Form and Purpose" \f C \l "2"  TC "2.1 Genre: Form and Purpose" \f C \l "2" 
Genres are defined as types of goal-oriented communicative events characterized by communicative purpose and form (Swales 1990: 41-42, also Hatim and Munday 2004: 7). Thus, speakers and writers can achieve their communicative purposes by structuring their messages according to the conventionalized norms of certain genres. As Swales (1990: 58) explains, “these purposes are recognized by the members of the parent discourse communities and therefore constitute the rationale for the genre. This rationale later shapes the schematic structure of the discourse and influences and constrains choice of contents and style.” One of the ways by which audience recognizes that a text belongs to a certain genre is on the basis of what linguistic and notional choices the writer makes in order to achieve certain goals. Moreover, communicative purposes are indicators for the audience that a text belongs to a certain genre. 
Texts usually have more than one purpose, but Basil Hatim and Ian Mason (1990: 141) argue that in a text “a perceptible dominant focus is always present while other purposes remain subsidiary.” In other words, a text is usually perceived by the audience as a realization of one major communicative purpose, while other communicative purposes are of secondary importance. For example, food labels are usually expected to provide information about the product, while the facts that the labels may also instruct how to prepare a meal by using the food product or advertise the product in some cases receive less attention.

It is worth noting that not all the scholars who discuss the concept of ‘genre’ see the communicative purpose of a text as the major criterion for classification of text to a certain genre category. They choose to focus on the role of rhetorical function of a text or social situations in which texts occur as the major criteria for distinguishing among genres. While scholars like Swales (ibid) and Vijay K Bhatia (1993: 9) focus on communicative purpose as one of the key aspects in genre identification, other scholars like C. R. Miller and Berkenkotter and Huckin (as quoted in Bhatia, Flowerdew and Jones 2008: 10) centre on the function of a text rather than the contents or form and define genre as a ‘typification of rhetorical action’. Another approach to ‘genre’ analysis is suggested by James R. Martin (as quoted in Bhatia, Flowerdew and Jones 2008: 10) and Gunther Kress (as quoted in Norton and Toohey 2002: 118) who perceive ‘genre’ as a part of social action, occasion or ceremony that may be ‘formulaic and ritualized’. According to them genre is a ‘staged, goal-oriented, purposeful activity in which speakers engage as members of our culture’ (Martin as quoted in Paltridge 2007: 86). In this thesis rhetorical function and discourse structure of a text, as well as communicative purpose, are seen as significant characteristics that help to identify and separate among different genres. However, rhetorical function of a text in this thesis is treated as a feature of a text type rather than genre.
To add to the idea of genres as instances of ritualized and conventionalized texts it is useful to refer to Vijay K. Bhatia’s (2002: 4) comment on ‘genre’: “analysing genre means investigating instances of conventionalised or institutionalised textual artefacts in the context of specific institutional and disciplinary practices, procedures and cultures.” Some genre norms are not simply developed over time by ordinary discourse community members, but are set by institutions. In the case of product labeling certain institutions issue requirements for the information that is placed on the labels. The European Union has issued a directive for food product labeling. According to this document, the name of the product, list of ingredients, the use-by date and any special conditions of use must be indicated in a label of a food product while nutrition label is still optional in many cases (“Questions and Answers on Food Labelling” 2008: 1).  

To sum up the main points presented in the discussion in this section, three critical criteria for identification of different genres can be distinguished, namely, (1) conventionalized form, (2) communicative purpose and (3) specific social situation. Brian Paltridge (2007: 87) also mentions other criteria that should help distinguish between genres, to name just a few: writer of the text, intended audience of the text, content of the text, particular uses of language in the text and the style and register of the text. All these criteria not only refer to the inside structure of texts, but also they refer to the contexts in which they occur and are perceived by the audience. The larger set of features that are used to identify genre contribute to a better genre recognition and help to assign text to a certain genre on the basis of significant number of prototypical features. For example, although the EU documents share their form (date, main topic, institution by which the document was prepared, etc. has to be always included in the document) with other legislative documents issued by national governments in other countries, i.e. Lithuania, the contents of these documents are one of the major criterion by which these documents are recognized as the EU documents. One more way to classify texts is according to text type, the identification of which is also beneficial in the evaluation of translations. The following section discusses ‘text type’ and its role in translation.
2.2 The Role of Text Type in Translation TC "2.2 The Role of Text Type in Translation" \f C \l "2"  TC "2.2 The purpose of text type in translation" \f C \l "2"  TC "2.2 The Role of Text Type in Translation" \f C \l "2"  
The notion of text type refers to the structuring of the language in a text in a specific way that helps the producer of the text to communicate his or her goals to the reader. Gradually, due to a constant repetition of the texts in conventional communication situations, readers begin to recognize the structures of the language in texts and have certain expectations for them (Sager 1997: 30). Due to readers’ expectations for texts it is important that translators pay attention to the type of the text they are translating. As Nord (1997: 60) notes, the text function is not an inherent or stable feature of a text and the translator cannot expect that it will be necessarily preserved in the translated text without making conscious effort to do so. Sager (1997: 27) also adds that it is very important for the translators to specify the intention of the target text and the expectations of the readers. In order to do so, one must realize that a text is a product that is created to be read in a certain communicative situation of a certain language community (ibid). Therefore, the translator has to reconstruct that communicative situation in order to make the text relevant in a target language community (ibid). 
Text types can be divided into several broad categories that can be applied to literary and other kinds of texts as well as to spoken and written discourse. Katharina Reiss discusses equivalence in translation at the text level and names text type as one of the main criteria for evaluation of translations. Reiss (as quoted in Munday 2001: 73) identifies four text types on the basis of text function. (1) informative, which is defined as “plain communication of facts’: information, knowledge, opinions, etc. The language dimension used to transmit the information is logical or referential, the content or ‘topic’ is the main focus of the communication.” (2) expressive, which is considered to be a “creative composition’: the author uses the aesthetic dimension of language. The author or ‘sender’ is foregrounded, as well as the form of the message.” (3) operative, which includes “behavioural responses’: the aim of the appellative function is to appeal to or persuade the reader or ‘receiver’ of the text to act in a certain way. The form of language is dialogic, the focus is appellative.” (4) audiomedial texts, such as “films and visual and spoken advertisements which supplement the other three functions with visual images, music, etc.” Even though the four text types seem to cover a great number of text functions, it is important to note that most of the texts do not have one single function, but perform several of them, where one function is dominant and, therefore, is recognized as the main function of the text. In relation to text type, Anna Trosborg (1997: 14) argues that “a real text will display features of more than one type” and that “this multifunctionality is the rule rather than the exception.” Hatim and Mason (1990: 140-141) add that “text purposes may be only viewed in terms of ‘dominances’ of a given purpose or contextual focus” and that “perceptible dominant focus is always present while other purposes remain subsidiary.” This hybrid nature of texts is exemplified in the analysis, which is presented in Chapter 5 of this thesis, of labels of the food products and EU documents, where the former had features of both types of texts featured the qualities of informative and operative text types. 

Despite the fact that the majority of texts have several purposes Reiss (as quoted in Munday 2001: 75) claims that “the predominant focus of the ST is the determining factor by which the TT is judged” and offers specific translation methods according to text type. Translation methods recommended by Reiss for translation of informative and operative texts can be summarized in the following way (1) the target text of an informative text should transmit the full referential or conceptual content of the source text. The translation should be in ‘plain prose’, without redundancy and with the use of explicitation when required. (2) the target text of an operative text should produce the desired response in the target text receiver. The translation should employ the ‘adaptive’ method, creating an equivalent effect among TT readers (as quoted in Munday 2001: 75). In the first case a translator is advised to present information in a logical, concise and clear manner. A translator is also advised to present information explicitly when necessary, which shows that the translator should focus on source texts and tend to explain the concepts presented in the source text than adapt them to the target culture. On the contrary, the translator of the operative text is advised to use adaptation in the translation extensively in order to trigger decision making or action from the reader of the text. It seems that the reader is most likely to be persuaded when familiar concepts and expressions are used in communication.  Even though Reiss’s recommendations may seem rather prescriptive, they contain some crucial advice in how to structure language in the process of text translation so that the target text would have the same effect on the target audience as the source text. 
Finally, it is useful to indicate the translation brief that Nord suggests to use when training translators since it contains some good advice for the analysis of target situation in which a translated text is read. Nord suggests assessing: (1) the sender’s intention, (2) the addressee(s), (3) the prospective time and place of text reception, (4) the medium over which the text will be transmitted, (5) the motive for the text production or reception (Nord 1997: 56). These guidelines help a translator to structure the message in the text and make the text acceptable and effective for the target audience. 

Having discussed the importance of text type in translation and reviewed some recommendations for a translation which focuses on text type, it is useful to discuss the interconnectedness of genre and text type as the relation between genre and text type contributes to a more objective evaluation of texts and, consequently, help to define criteria for the assessment of translated texts. Thus, the following section focuses on defining the relation of text type and text genre.  

2.3 Interconnection between Genre and Text Type TC "2.3 Interconnection between Genre and Text Type" \f C \l "2"  TC "2.3 Interconnection between Genre and Text Type" \f C \l "2" 
A number of scholars do not distinguish between ‘text type’ and ‘genre’ and use the term ‘genre’ to refer not only to the form and communicative purpose of the text, but also to the rhetorical function of a text. However, other scholars such as Sonia Colina (1997: 336), who argues that “for a text to function as a sign” a reader should be able to identify the genre and text type of that text, tend to recognize the two notions as separate means for classification of the texts. Anna Trosborg also draws a line between ‘genre’ and ‘text type’. In her article “Text Typology: Register, Genre and Text Type” (1997)  Trosborg quotes Biber (1989: 6) who defines the connection between genre and text type: “genres and text types are clearly to be distinguished, as linguistically distinct texts since a genre may represent different text types, while linguistically similar texts from different genres may represent a single text type.” There are an infinite number of genres, but the number of text types is much more limited. Due to its universality and prominence in different texts, the same text types can be identified among the texts of the same genre as well as among texts that belong to different genres. While genres are defined and distinguished on “the basis of systematic non-linguistic criteria, and they are valid in those terms”, text types may be defined on “the basis of cognitive categories or on the basis on strictly linguistic criteria” (Trosborg 1997: 16). While the norms of genres depend on the factors outside the text and language, such as cultural traditions, decisions of authorities and various other conventions, the norms for text types are related with text intrinsic choices, selection of linguistic expression and the manner in which they are presented. 


Genre is about the outside form of the text, which indicates to the readers about the formal features of the text; text type can be understood as a message inside the text (Biber 1988: 70). A successful selection of genre and fulfillment of text functions leads to the achievement of communicative goal. Hatim and Mason (1990: 145) write about the interaction between communicative purpose and rhetorical purpose (text type) and observe that in order to persuade one can narrate, describe, counterargue, etc. The form and function of the text are closely related and play an equally important role in text creation. It is important to note that for both genre and text type readers have expectations. People have expectations for labels of food products and EU documents and the way in which the texts and messages in them are structured. Consumers of food products expect the labels of food products to provide information about the contents of the product, nutritional value and maybe also find a short description of how to prepare a meal by using the product. In addition, consumers expect that the basic information will be provided in a list and will be highly specific.  The general public is not so well accustomed with the EU documents as with the labels of food products and may have more varied expectations than those for labels of the food products. However people classify EU documents to a broad genre of legal documents and expect them to be highly formalized suggestions and decisions that concern the affairs of the European Union. Text function that the majority of the EU documents are expected have is to be informative. The translator of these two kinds of texts should fulfill expectations of the target audience that it has for the two kinds of texts by ensuring that the translated texts meet genre requirements in the target linguistic community and fulfill the main functions intended by the producer of a text. Only then, a translator should focus on equivalence at a lower level, for example equivalence among terms in the source and target texts. Even though successful translation of terminology may seem to be an easier task for a translator than structuring an overall successful text, wrong choice of terms may cause misinterpretation of the whole text. The following chapter is aimed at defining terms, discussing their formation and classification, and reviewing the availability and usefulness of computerized terminology databases.
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Terminology is a characteristic feature of a specialized language known as jargon. ‘Jargon’ is defined as an ‘occupational variety of language’ (Stockwell 2005: 6), ‘a set of slang and technical words’ (Fromkin, Rodman and Hyams 2007: 441) or “specialist vocabularies associated with ‘occupations’ that people engage in” (Jackson and Amvela 2001: 128). Jargon refers to a specialized language which is specific to a certain activity people take part in. This specialized language often includes words and expressions that are obscure to outsiders. Victoria Fromkin, Robert Rodman and Nina Hyams (2007: 441) call ‘jargon’ a ‘specialized terminology’ and argue that it is used “for clarity of communication” as well as “for speakers to identify themselves with the group.” Jackson and Amvela (2001: 129) argue that one can become a member of the group only “by learning the vocabulary, the jargon, and by using it appropriately.” On the one hand jargon helps to make the communication more effective among the specialists in the field, but, on the other hand, the fact that it is a language of a certain group puts limits on its transparency and universality. However, Jackson and Amvela (2001: 130) rightly point out that “some occupational jargons begin to filter into the core vocabulary because the professional areas concerned impinge more extensively on the lives of lay people.” Some jargons are better known to the general public than other genres due to the relevance and popularity of the field in which they are used. For example, a large number of people are daily exposed to highly technical food terminology that is used in the labels of food products.  For a more explicit analysis on ‘jargon’ see Kenneth Hudson (1978) and Walter Nash (1993). 
Terminology is the key feature in characterizing a particular jargon. Terminology is often known only to the specialists in a certain field and is classified according to the field in which it is used, i.e. food terminology. Robert Dubuc (1997: 4), the author of the book on terminology Terminology: A Practical Approach, defines terminology as “a discipline aimed at systematically identifying specialized terms in the context in which they are used, analyzing the concepts they represent in that context, and creating and standardizing terms if need be, to meet the user’s need for means of expression.” Terminology deals with words that due to their roles in a specific context are recognized as a specialized language of a certain field. Certain words of specialized language can be more favourable than other words denoting the same concept and be established as standard expressions in a certain field. 
Different sciences, professions and other fields have their own terminology, which is used by the people who work, study or are involved in different activities in a certain field. Food industry also has its own terminology, which is recognized and classified according to certain criteria discussed in later sections of this chapter. In addition, a large number of terms come into language as a consequence of a native language users’ encounter with a foreign term that names a certain concept or phenomenon. Therefore, it is useful to refer to the formation of terms and discuss ‘comparative terminology’, which deals with the comparison of foreign and domestic terms, as well as with terminological databases that enable users of a language to select effective terms.  
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There are several features of a term that help to distinguish it from a word and allow us to classify and identify it as a separate linguistic item. In his definition of a term, Kazimieras Gaivenis mentions such features. Gaivenis (2002: 14 my translation) argues that a term is “a word or a compound that is constantly used attributively and has a narrowly defined meaning in a certain language of a certain field of human activity. The purpose of a term is to name concepts in any of the fields, where they are used in a way that would show them belonging to a certain system.” A term is characterized by its consistency in a language of a certain field as well as the specificity of its meaning in a certain field. In addition, it is perceived as belonging to a system and, therefore, being related to other terms specific to a certain field.  

Another aspect that helps to identify a term is the fact that it belongs or does not belong to a certain context. According to Juan Sager (2001: 261), “a distinction is established between terms that have special reference within a particular discipline, and words which function as a general reference over a variety of subject fields.” While words may represent different concepts and can be context-free, terms due to their narrow meaning in a particular field can represent only one concept and be effectively used only in a specific context. Dubuc (1997: 40) also adds to the idea that a term is monosemic (having single meaning) by claiming that “a single term can be used in several different fields, but the concept it covers changes in each one.”

Francine Kennedy (2006: 1) points out several other features that characterize a term, namely, “fixed contextual surroundings”, typological inhancements”, “a rather limited set of morphological and lexical structures.” Kennedy (ibid) refers to the classification of terms according to their complexity and recognizes that, contrary to words, terms are derived to other parts of speech less frequently. The low possibility of derivatives contribute to a better term recognition and consistency in a certain field, but limit the application of the term in different contexts.
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Terms are most often classified on the basis of the type of their formation. Sager (1990: 80) identifies two types of term formation: “primary term formation” and “secondary term formation”: (1) primary formation refers to the formation of a concept and is monolingual; (2) secondary formation takes place when a new term is created for an existing concept in order to revise the previous term or to name a new concept that was transferred from another linguistic community. (ibid). Infoterm, the International Information Centre for Terminology, which is aimed at co-coordinating international co-operation in the field of terminology, in its guidelines for terminology policies lists three common strategies for formation of terms, namely, (1) ‘creating new forms’; (2) ‘using existing forms’ and (3) ‘translingual borrowing’ (2005: 10).
Kazimieras Gaivenis (2002: 51 my translation) identifies similar possibilities for term formation. He argues that terms in any field are created either by (1) terminologizing ordinary words in a language or using terms from other fields; (2) creating neologisms and (3) borrowing terms from other languages. According to him, Lithuanian words are usually terminologized by either expanding or contracting the lexical meaning of a word (Gaivenis 2002: 54). Gaivenis also states that neologisms are created by suffixation, prefixation or adding different endings as well as making compound terms (Gaivenis 2002: 54). He also notes that international words that are borrowed into the Lithuanian language as terms are usually adapted to the rules of the Lithuanian language phonetics, morphology and spelling and are usually standardized (Gaivenis 2002: 58-59). 
Since the formation of a term is closely related to morphology, it is useful to refer to Dubuc’s (1997: 7) term classification as he classifies terms on the basis of their morphological characteristics and distinguishes “simple terms”, “complex terms” and “terminological phrases.” According to him, simple terms are one-word units that represent a single concept in a subject field. Complex terms, in contrast, are made up from two or more words that represent a single concept in a subject field (ibid). Finally, terminological phrases are “made up from of a group of words and have a higher syntactic function than simple and complex terms (Dubuc 1997: 39). However, in the same way as simple and complex words, terminological phrases “represent a single concept in a special subject” (ibid). Classification of terms into simple, complex and terminological phrases will be used in this paper to discuss the translation of food terms.
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Before discussing equivalence of terms in different languages, it is useful to discuss the issue of equivalence in translation as it contributes to the understanding of the role of equivalence in translation. Equivalence is defined as “the relationship between original and translated texts that allows the translated text to be recognized as translation of the original text” (Kenny, 2001: 77). Equivalence in translation poses heated discussions: while some scholars are still rather prescriptive claiming that a translator should be as faithful as possible to the source text, others, like Gideon Toury (as quoted in Kenny, 2001: 80) argue that a translator should focus on a target language, culture and audience. Toury claims that the existence of equivalence between target text and source text is given; he focuses on “what type and degree of translation equivalence [the two texts] reveal” (ibid). Translators make a selection of elements of a source text which must be rendered in the target text and on which the target readers’ attention must be directed. Similarly, Vilen Komissarov (as quoted in Armalytė, Pažūsis 1990: 59) distinguishes five different hierarchically structured levels of equivalence and argues that the highest level of equivalence is that on the level of the communicative goal, while other levels of equivalence are important as much as they contribute to the overall equivalence of the text. For instance, the main goal of the writer and translator of food labels is to give precise information; therefore, it is important that precise terms and figures are used. However, the translator can choose how to present specific ingredients that can be represented as either words or symbols since either choice is acceptable to the target audience. 


Due to different practices in giving names to various concepts across languages, it is not always the case that translated texts, terms or words can be considered fully equivalent to those in the source text. According to Mona Baker (1997: 10), “each language articulates or organizes the world differently. Languages do not simply name existing categories, they articulate their own.” Even though all languages reflect on the world, they do it in their own way creating their own means of expression. This observation made by Baker is also crucial in the discussion on equivalence between terms as it broadens the concept of equivalence and helps to distinguish between full equivalence and partial equivalence. Dubuc (1997: 85) argues that “two terms from different languages are considered to be fully equivalent when they have the same meaning and are used in the same way in a given subject field.” Dubuc (ibid) refers to almost a direct transfer of the term from one language when the terms denote a single concept and are used in the same way, i.e. “are both up to date, frequently and widely used, and belong to the same register.” However, Dubuc notes that even this strict definition of equivalent terms has some reservations. He notes that “source- and target-language terms can be fully equivalent even if they represent a concept from a different point of view” (ibid). 

Dubuc does not divide terms only into equivalent and non-equivalent, but distinguishes partial equivalents that denote only some part of the original concept: 

Different language communities formulate and name concepts according to their own particular experience of the world. As a result, source-language terms sometimes cover only part of the concept represented by their so-called target-language equivalents, or are used in a more restricted manner. (Dubuc 1997:86)

The terms that Dubuc refers to as partial equivalents acquired such a label due to various discrepancies in the meanings of source and target terms that are presented as referents of a single concept. A large number of discrepancies in meaning occur between expressions that refer to culture specific items and their translations.
However, discrepancies in equivalence are not limited to culture-specific terms; they also occur in translation of acronyms and in transferring formal features of the terms. Dubuc (1997: 87) classifies discrepancies in meaning into the following categories: sociolinguistic, geographic, temporal and frequency.  By sociolinguistic discrepancies in the meanings of terms Dubuc refers to terms that are used in different registers, namely, ‘formal’, ‘informal’ and ‘literary’, in different languages (Dubuc 1997: 88-89). Geographical discrepancies occur when strictly regional terms are used in different language communities; temporal discrepancies have to do with the historicity or novelty of the terms (ibid). According to Dubuc, while dealing with geographical discrepancies a translator must be aware that some terms are used only in certain historical contexts and can be either too archaic or too novel in some texts (ibid). Finally, by discrepancies in frequency Dubuc refers to how frequently the terms are used in terminology. He notes that the terms “researched and recorded in terminology are considered to be frequently used” (ibid). The frequent use of terminology often suggests that the term has become a standard expression and most likely is widely recognized by the readers. 

Stasys Keinys (2005: 63), similarly to Dubuc, argues that one of the key aspects in choosing equivalents of terms in usage is “the level of normalization in the particular field.” Keinys (ibid) adds that the choice of equivalents of terms also greatly depends on translators, who, regretfully, tend to make terms as closely to the original term and make “blind or half-blind translations.” Keinys (2005: 474, 478) supports his ideas with examples of incorrect term translations such as ‘ingredients’ and ‘table water’ that sometimes in food labels are translated incorrectly, namely, ‘ingredientai’ and ‘stalo vanduo’. The successful creation and translation of terms depends on the correct interpretation of context as much as on the competence of translators. Translators have to take into consideration the contexts of source and target texts, but they also have to know the norms of target language and the methods by which terms are created and translated in the target language. 
The problematic cases, listed above, that cause partial equivalence all show that in a translation of terms, context as well as the competence of a translator are very important. Some of these problematic cases are identified in terminology sources, which store terms and provide a list of possible equivalents for the source language terms. Terminology sources can be a useful tool for a translator. Thus, it is important to discuss the availability of terminology resources, their scope and usefulness to a translator. 
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Translators have to translate texts of wide-ranging topics, and it is only natural that they cannot become specialists in every field and know the relevant terminology. A specific terminology can cause numerous problems to translators and make them spend much time on information gathering. In order to make the process of terminology translation less time consuming, various terminological compilations are created in different fields. Terminology databases are among the most popular terminology records. Francine Kennedy (2006: 1) claims that “a computerized terminology database is an excellent means of storing and maintaining terminological data. A database can also be a tool for sharing terminology with authorized users, or for producing the other kinds of publications.” Dubuc (1997: 165) also recognizes the convenience of terminology databases and claims that access to terminology databases is “essential, not only for the terms they contain, but for the sources they use and related bibliographical information.” Terminology databases not only provide lists of terms with their equivalents in source and target languages, but also provide references to the contexts in which the terms are found and used.  This enables a translator to better understand the role of a term in a specialized subject field and make the appropriate decisions in translation. 

There are many advantages of computerized terminology databases: they offer multiple access to information, which does not have to be reproduced, store large amounts of information and ensure fast information retrieval. Dubuc (1997: 179) states that “the basic unit of information in term banks is the terminology record, which must meet recognized criteria for validity.” Certain established criteria make terminology in a database relevant, namely, the information should be retrieved from reliable sources, citations should be meaningful and terms should be classified by field and subfield (ibid). All these features, which a useful terminology base should possess, lead to the successful retrieval of a correct term. However, regardless of how appealing terminology databases are, a translator should always evaluate the relevance of the term presented in a terminology database as an equivalent of a source language term since the information recorded in a database is constantly changing and no single term is permanent.


The availability of English food terms, which have been found in the labels of food products and the EU documents, presented and discussed in this paper, equivalents in Lithuanian has been tested by accessing several terminology databases. Terms and their translation that were found in food labels and the EU documents were compared with the terms retrieved from two terminology databases: the IATE and glossary of terms as presented in the website of the Lithuanian Parliament. The search for equivalents in terminology databases has been conducted in order to determine the range of available terms in a particular field. The general purpose of this research was to see how useful terminology databases are for translators who have to translate terms in the food-related field. The IATE database was used for food terms that were found in the EU documents since this database is one of the terminology bases that translators of the EU documents are supposed to use. For food terms that were found in the labels of food products glossary of terms which is presented in the website of the Lithuanian Parliament was used. Both databases and the data that they store are presented and discussed in the analytical part of this paper.

Having referred to the terminology databases, the data taken from which will be later used for the analysis of food term translation, it is useful to discuss the researches analyzing translation of food texts in Lithuania and abroad. Moreover, the review of texts that provide information on food labels and food terms used in food texts exemplify the growing interest in food industry. Thus, the following chapter presents a review of food text translation and certain food texts devoted to the subject of food. 
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A number of studies that were done in the translation of food-related texts are rather small, considering the broadness and importance of the field. Thus, it is hard to find studies that discuss the specificity and problems that arise in translating various terms and expressions related with food. Similarly, various glossaries and small vocabularies are compiled only for a small number of narrow subfields of food sector, while general food terms are stored only in terminology databases that cover numerous fields and, therefore, do not provide many food-related terms. 

The majority of material that was found was on the evaluation of translation of food terms and expressions in the field of menu translation. One of the articles concerning the quality of translated menus is Carmina Fallada Pouget’s “Are Menu Translations Getting Worse: Restaurant Menus in English in the Tarragona Area”, where she argues that the quality of the menus depends on the professionalism of translators and discusses whether or not books on menu translations published by the Catalan government were used for menu translations. Jūratė Ruzaitė in her article “Text Typology in Translation“ also writes on the translation of menus and discusses the relevance of text type and its functions in the translation of menus from Lithuanian into English.


A single article was found on the usage and norms of cheese names in Lithuanian discourse. Jurgita Girčienė and Danutė Liutkevičienė in their article “Sūrių Pavadinimų Vartosena ir Norma” discuss the traditions of writing the names of foreign sorts of cheese in different texts in Lithuanian and note that the transcription of foreign sorts of cheese names is highly varied in the texts of the same and different genres. However, they note that the cheese names are either orthographically or morphologically adapted in Lithuanian or they are sustained in their original form. They also discuss the standardization of sorts of cheese names and point out that the majority of cheese names can be found in databases and that The State Commission on the Lithuanian Language of the Lithuanian Republic gives regulations for the standardization of foreign sorts of cheese names.

Several compilations of food terminology were also found. One of them is the vocabulary of American and British food items provided for translators by the University of Tampere. The vocabulary lists differences in the names of food items and meals specific to British and American English; it also presents a survey of typical foods made for different occasions and in different ethnic cultures across United States and Great Britain. Another glossary is provided on-line on the terminology of food security (Glossary of Food Security Terminology). Apart from food terminology it also includes terminology on data gathering and evaluation. Lithuanian-French, French-Lithuanian vocabulary of food preparation and customer service terms (Auksoriūtė 2001: 166) published in 2001 in Lithuania contains 4500 Lithuanian and French terms used in the fields of cuisine and confectionery. International Food Information Council also provides glossary of food-related terms in English (Glossary of Food-Related Terms 2009). The majority of them refer to various food additives, diseases and activities dedicated to healthy eating.

   A significant number of websites across the world are devoted to food labeling. In many cases they aim at providing information for the consumers how to read information on nutrition in the labels and how to make healthy choices. However, none of them discusses the quality of the translation of food labels and only a few point out to the problem that consumers are not always capable of comprehending information in food labels. One of the reasons why there are still quite few studies done in the field of food text translation, is the novelty of the field both in Lithuania and the world. Just two decades ago the stock of food products has significantly increased in grocery stores in Lithuania. The greater choice of food products has also affected the eating habits and beliefs about food of Lithuanian consumers and prompted them to take a greater interest in what they are eating. Only recently Lithuanian consumers were encouraged to read information on food product labels and look for various preservatives that are added to food products to make them look more appealing, but, apparently, less healthy. Similarly, new concepts such as ecological food or GMO-free food received prominence and now are becoming one of the crucial criteria in food product selection in Lithuania. After Lithuania joined the European Union in 2004, the number of documents regulating various fields, food industry among them, has increased. Now manufacture, realization, export and import of food products as well as other aspects of food industry are strictly regulated by various decisions made by the heads of the EU. The larger number of imported food products and EU documents regulating food industry in Lithuania caused the greater number of translations in the field. 
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This chapter analyses and compares English and Lithuanian texts of food labels and the EU documents regarding food industry and identifies translation tendencies in the Lithuanian version of the texts. Each of the text genres is discussed separately by paying a close attention to how text type and genre requirements determine certain choices in the process of translation, namely, explicitation or implicitation of unfamiliar information, preservation or alteration of formal features of the text and translation of terminology. Failure or success in achieving the overall communicative purpose of food labels and the EU documents texts depends on the choices that are made in the process of translation. This chapter is divided into two main parts: the first one discusses the translation of food labels from English into Lithuanian; the second one focuses on the translation of the EU documents regarding food industry. 
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Food labels provide information about the ingredients of a product and in some cases instruct how to use a food product to prepare a meal. According to the requirements of the European Union, every food label should contain the name of a product, list of ingredients, the use by date and any special conditions of use. The amount of information on the contents of a food product that is placed in a food label is rather limited because producers often tend to use the package of a product to advertise the company’s philosophy and its brand name as it is seen as an easier way to draw the attention of consumers and appeal to them. 
It is often the case that the information in food labels is printed in a very small font and sometimes the letters are blurred and the words are almost impossible to read. This may be explained by the fact that often in one label the ingredient list and nutrition tables are given in a number of languages which limits the space designated for translations of the source text. The concise form of food labels also depends on the language used in these texts, which is highly-specific and, for instance, some of the ingredient names are familiar only to the specialists as they sometimes are presented in symbols, such as E 470, rather than words. Due to a highly specific language and shortness of food labels, it is difficult to make the information explicit, and often food label texts are obscure to an average consumer. 
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One of the difficult tasks in creating the text of food labels is to decide whether or not certain information should be made explicit so that an average consumer would understand it. The explicitness of information is even more important in translation of labels of imported food products since a translator has to decide on how to translate culture-specific references and refer to new concepts so that they would be meaningful to the target audience. Explicitation is one of the most common translation strategies used in translation of food labels. Explicitation in the translations under investigation was used to specify information and to direct readers’ understanding. Specified information was used to indicate the substance of the material, as in example (1), to indicate the taste and quality of the material, as in example (2), and to refer back to the product, as in example (5). The highlighted words in TT in examples (1)-(5) illustrate the tendency towards explicitation. Almost all phrases, except for phrase in example (5), occur in the list of ingredients and do not make any syntactic structures with other words. Food labels’ number, under which the full texts of food labels are presented in appendix A of this thesis, in this and other sections are indicated in brackets next to the examples.
(1a) low fat cocoa (No. 8)
(1b) kakavos milteliai (No. 8)
(2a) flavoured jelly gums (No. 19)
(2b) saldžiarūgščiai saldainiai guminukai (No. 19)
(3a) lactose (No. 3)
(3b) laktozė (iš pieno) (No. 3)
(4a) water, vinegar, salt (No. 22)
(4b) geriamas vanduo, maistinis actas, valgomoji druska (No. 22)
(5a) Instant noodles „Chicken Abalone“ Noodle Ingredients: wheat flour, palm oil, salt, sodium & potassium carbonite (E500, E501). Sachet Ingredients: salt, hydrolyzed vegetable protein (contains soya), sugar, caramel powder, disodium inosinate (E631) & disodium guanylate (E627), garlic powder, ginger powder, pepper powder. (No. 17)
(5b) Makaronų sudėtis: kvietiniai miltai, palmių aliejus, druska, natrio karbonatas, (E500),

kalio karbonatas, (501). Prieskonių pakelio sudėtis: druska, hidrolizuoti augaliniai baltymai (yra sojos), cukrus, karamelės milteliai, natrio inosinatas (E631), natrio guanilatas (E627),česnakų milteliai, imbiero milteliai, pipirų milteliai. (No. 17)
In example (1) the translator has decided to specify that a cocoa powder was used in making the product since in Lithuanian the direct translation of cocoa – ‘kakava’ may lead to an incorrect presupposition that the cocoa drink was used in making the food product. The explicitation strategy is used to specify the taste of the product as in example (2) and in this way to provide more precise information. Moreover, explicitation is used to indicate the quality of the product as in examples (3) and (4), where in one case the sugar, which is mainly found in milk, is related to the food product (milk). Similarly, the suitability of the ingredients for human beings is indicated by some additional words ‘geriamasis’, ‘maistinis’ and ‘valgomoji’. The specification of the qualities of the ingredients, as in example (5) may serve as a representation of the product as natural and suitable for the consumption. Repetition of the product name makes the description of a product cohesive and eliminates ambiguities when a food product consists of two parts. 


Explicitation in the translation of food labels is also used to make the text more cohesive and clearer to the reader. For this purpose, a number of instructional and explanatory phrases, as illustrated in examples (6)-(9), have been included in the Lithuanian translation of food labels. The highlighted phrases in TT indicate cases of explicitation.
(6a) Empty the contents of 1 stick pack – 14g – into a cup, pour hot (not boiling) water – 

180 ml - and stir. (No. 3)

(6b) Paruošimo būdas: suberkite vieno 14g pakelio turinį į puodelį, įpilkite 180 ml karšto 


(ne verdančio) vandens ir išmaišykite. (No. 3)

(7a) Recipe for 4 

200g lasagna – 400g ragout (tomato, minced-meat sauce) – 800g béchamel sauce – 50g
grated cheese, butter. (No. 5)

(7b) Siūlomas receptas: Jums reikės: 200g  lakštinių, 400g ragu padažo (pomidorai, malta
 mėsa), 800g bekamelio padažo, 50 g tarkuoto sūrio, sviesto. (No. 5)
(8a) Put a portion of Lubella pasta into boiling water and cook for about 10-13 minutes. Stir from time to time. (No. 2)

(8b) Į verdantį vandenį suberti makaronus „Lubella“ ir virti ant silpnos ugnies apie 10-13 


min., kartais pamaišant. (No. 2)

(9a) Mild Salsa

Ingredients: Tomatoes (53%), onions (12%), tomato paste (12%), green chili peppers (9%), green sweet peppers (6%), water, vinegar, salt (1.5%), garlic, antioxidant (ascorbic acid). Best before: see date stamp. Once opened refrigerate (+5˚C) and use within 8 days. (No. 22)

(9b)  Padažas Salsa Mild
Tinka vartoti su įvairiais kukurūzų traškučiais. Sudėtis: pomidorai, (53%), svogūnai (12%), pomidorų pasta (12%), žaliosios aitriosios paprikos (9%), žaliosios saldžiosios paprikos (6%), geriamasis vanduo, maistinis actas, valgomoji druska (1.5%), česnakai, antioksidatorius – askorbo rūgštis. Geriausias iki žr. ant pakuotės. Atidarius pakuotę, laikyti šaldytuve (+5˚C temperatūroje) ir suvartoti per 8 dienas. (No. 22)  
A number of Lithuanian translations under investigation featured instructional phrases, such as those presented in examples (6) and (7). This is done in order to make the text cohesive and to appeal to the reader. For instance, in example (7) the reader is referred to directly. Furthermore, additional information is presented in order to instruct the reader more precisely as in example (8), where the reader is instructed to cook the meal in a specific way. Finally, in the case of rather new products such as Salsa Sauce in example (9), the reader is introduced to alternative ways of using the product. 


Explicitation of information however does not always make a text more comprehensive to the readers. This is especially true when culture-specific expressions and new products have to be referred to in the TT. A translator may choose to maintain the original expression unaltered and refer to the fact that a product was produced by a certain company and belongs to a certain culture. In addition, a translator can provide a sufficient amount of information in the target text about the culture-specific item in the source culture and in this way make the source and target text equal at the informational level.
Another way to translate culture-specific items is to use a more general word, which denotes the core meaning of the term and in this way is familiar to members of different cultures. In the translation of food labels general words were used to translate terms that refer to different sorts of food packaging, example (10), dishes, example (11) and the convention of giving a detailed description of a product, example (12). The highlighted parts of the texts in ST and TT exemplify how culture-specific references are paraphrased or made more general in the TT.
(10a) Jacobs Café Latte. Instant beverage mix with coffee whitener and soluble coffee. Empty the contents of 1 stick pack – 14g – into a cup, pour hot (not boiling) water – 180 ml - and stir. (No. 3)
(10b) Jacobs Café Latte. Tirpus balintos kavos gėrimas. Paruošimo būdas: suberkite vieno 14g pakelio turinį į puodelį, įpilkite 180 ml karšto (ne verdančio) vandens ir išmaišykite. (No. 3)

(11a) Finca del Mar red wine 

Superbly accompanies paella, roasts and chocolate desserts. (No. 24)
(11b) Raudonas rūšinis vynas pagamintas konkrečiame regione Utiel-Requena (Ispanija). Idealiai tinka prie mėsos ir daržovių troškinių, kepsnių ir šokoladinių desertų. (No. 24)

(12a) Vanilla mousse with a creamy caramel heart (No. 8)

(12b) Karamelinis desertas LA TRUFFE (No. 8)
The translator in example (10) has decided to translate the particular kind of packing by a more general word as Lithuanian readers are not presented with a variety of products being packed in this particular package and, therefore, do not have a specific word to name it. Besides, reference to the particular package would have turned out to be redundant in the sentence, which is aimed at providing a brief instruction. A translator in example (12) has chosen to generalize the title of the food product since the Lithuanian audience is not accustomed to find a detailed description of taste qualities in a food label of a dessert. The translator chose to explain ‘paella’, example (11), which was included in the wine label in the Lithuanian translation since quite few people in Lithuania know that ‘paella’ refers to a Spanish dish, and rarely prepare it at home. Therefore, a more general term is handy in this case as it indicates alternative products with which the wine can be consumed. 


In many cases the Lithuanian translation of food labels is more specific than the source text. One of the reasons for it is that translators often choose to paraphrase certain items and expressions and make the text more specific in Lithuanian food labels. The translators of food labels often choose to unpack the meaning of the word rather than to give a direct translation because in certain cases English phrases appear to be too abstract to be translated directly into Lithuanian. In other cases the translators tend to provide more specific information or use different phrases to express the same idea. Examples (13) and (14) indicate that reference in the TT is more specific than in the ST. Example (15) indicates different ways in English and Lithuanian to refer to the same idea. Parts of text are highlighted in the examples to draw the attention to instances under discussion.
(13a) Egg pasta 

Ingredients: durum wheat, semolina eggs, 19,36%, water max 12%

Recipe for 4

200g lasagna – 400g ragout (tomato, minced-meat sauce) – 800g béchamel sauce – 50g grated cheese, butter. Grease a cooking pan with some butter and then cover the bottom with a thick layer of  béchamel. Arrange a layer of uncooked lasagna pieces over this. Cover with béchamel then ragout and sprinkle with grated cheese. Repeat this until finishing the ingredients. Put it in a preheated oven at 180 ˚C for approx. 40 minutes. Serve hot. (No. 5)

(13b) Lakštiniai (Lasagne) „Divella“ 

Sudėtis: kietagrūdžių kviečių miltai, kiaušiniai (19, 36%), vanduo. 

Siūlomas receptas: Jums reikės: 200g lakštinių, 400g ragu padažo (pomidorai, malta mėsa), 800g bekamelio padažo, 50 g tarkuoto sūrio, sviesto. Skardą ištepkite plonu sluoksniu sviesto, padenkite bekamelio padažu, tada vienu sluoksniu išdėliokite bekamelio ir ragu padažus, gausiai apibarstykite sūriu. Taip sluoksniuokite iki skardos viršaus. Kepkite orkaitėje 40 minučių. Laikykite vėsioje vietoje. Geriausias iki: žr. ant pakuotės. (No. 5)
(14a) Grease a cooking pan with some butter and then cover the bottom with a thick layer of béchamel. (No. 5)
(14b) Skardą ištepkite plonu sluoksniu sviesto, padenkite bekamelio padažu, tada vienu sluoksniu išdėliokite bekamelio ir ragu padažus, gausiai apibarstykite sūriu. (No. 5)
(15a) Specialty dairy product made from pasteurized UHT, low fat cream to be used in coffee – 10x10 g. To be stored at +4˚C - +20˚C. Best before: see cup. Do not freeze. (No. 9)
(15b) Grietinėlė kavai “President”, 10% rieb. Apdorota UAT (10x10g) Sudėtis – grietinėlė (10% rieb.). Laikyti kambario temperatūroje. Geriausiais iki: žr. ant pakuotės. (No. 9)
In example (13) the translator has chosen to specify the action of putting the layers of pasta as it makes the information more precise than reference to the action of repetition, e.g. ‘repeat this’ in the ST. In a similar way, in example (14) the translator has decided to specify the amount of butter needed to prepare the meal. Example (15) indicates the translator’s choice to express the same idea of keeping coffee whitener at a certain temperature. The translator has decided not to refer to the freezing of coffee whitener as there is a fixed expression in the Lithuanian language, ‘laikyti kambario temperatūroje’, to refer to the same idea. 

In many cases explicitation or implicitation of information in food label translations are used in order to provide more specific information or more general information, which is done by having in mind the knowledge, information gaps and the needs of the target audience. Only in several cases culture-specific items are explained, while in most cases they are replaced by more general and universal expressions. Explicitation is mainly used in giving instructions as to how to prepare a meal, and it helps to maintain the contact with the readers by constantly referring to them. A greater number of references to the readers in giving instructions in target texts sets a more interpersonal tone and resembles the style of the recipe books, which usually also refer to the readers directly.
5.1.2 Formal Features in  the Translation of Food Labels TC "5.1.2 Formal Features in  the Translation of Food Labels" \f C \l "3"  TC "5.1.2 Formal Features in  the Translation of Food Labels" \f C \l "3"  
One of the reasons why the language of food labels is considered to be highly specialized is the use of various symbols that stand for different additives that are used in manufacture of food products. Even though certain websites both in Lithuania and abroad are devoted to providing consumers with the information about symbols that represent various additives, symbols like E160a, E452 are puzzling to many consumers. The translation of these symbols, or words in some cases, depends on the form in which they are presented in the source text. Acronyms are also to be found in food labels since they are short and highly-technical. It is often the case that for the ST acronyms, acronyms in the TT are made by initializing Lithuanian words that refer to the same concept. Examples (16) and (17) illustrate the tendencies to create acronyms from Lithuanian words and examples (18) and (19) illustrate two different strategies in translation of food additives.

(16a) UHT (No. 9)

(16b) UAT (No.9)

(17a) GMO (No. 20)

(17b) GMO (No. 20)
(18a) baking agents: E503ii:; whole egg powder, emulsifiers: E476, thickeners: E407, E415. (No. 16) 
(18b) (tešlos kildymo medžiaga E503ii, kiaušinių milteliai, emulsiklis E476), tirštikliai: E407, E415. (No. 16)
(19a) E 120, E 133, E 160A, E 160C, E 161B (No. 19)
(19b) E 120, E 133, E 160A, E 160C, E 161B (No. 19)
Examples (16) and (17) show how English acronyms are translated by using their established equivalents in Lithuanian, which in some cases, as in example (17), coincide with their equivalents in English. Examples (18) and (19) illustrate two different ways of translating food additives: in one case the concepts are explained by providing the symbol and the expression in words, while in the other case the symbolic representation is sustained in the translation. Translators of food labels tend to look for Lithuanian equivalents for acronyms, but they translate terms referring to food additives by following the way terms were presented in the source text. 

When translating the names of the products, translators keep to the rules of the Lithuanian  language and in many cases put the name in inverted commas, as presented in examples (20) and (21). 

(20a) Paulig Classic (No. 23)

(20b) “Paulig Classic” (No. 23)

(21a) Salamini (No. 10)

(21b) Š. r. Saliamio lazdelės “Salamini” (No. 10)

(22a) EARL GREY (No. 6)

(22b) Earl Grey (No. 6)

(23a) Jacobs Café Latte (No. 3)

(23b) Jacobs Café Latte (No. 3)
Even though names of the products in examples (21) and (22) are put in inverted commas, the inverted commas that are used are not the ones that are usually used in Lithuanian. Similarly, even though example (23) does not make a direct transfer from English and does not mark the expression by capitalizing it, the translator fails to apply Lithuanian language rules and does not use inverted commas to indicate that the expression is marked. Example (24) also indicates that it is a name of a product by capitalizing each word that belongs to the name, which is an English way to distinguish a certain word group as being marked. Thus, even though the names of the products are marked in the text by using capitalization of initial letters or inverted commas, the methods used in the TT do not comply with the rules of the Lithuanian language.

The translators of food labels tend to closely keep to the source text when they have to translate marked expressions. One of the reasons for it may be the manufacturers’ wish to see the name of the product unaltered in the target text. The reason why food additives are often translated by symbols may be related to the fact that they are highly-specific language, which can be perceived as a universal code comprehensible in different language communities.
5.1.3 Successful Strategies and Inaccuracies in the Translation of Food Labels TC "6.3 Text type and Genre in Food Label Translation" \f C \l "2"  TC "5.1.3 Successful Strategies and Inaccuracies in the Translation of Food Labels" \f C \l "3" 
Food labels are supposed to provide information about the contents of a food product in the first place. However, in certain cases food labels instruct how to prepare a product or how to use it together with other food products. In addition, various strategies in creating and translating a text may help to advertise the product and the company and persuade the buyer to purchase a particular food product. The informative purpose of the text is usually fulfilled by presenting information in a clear and concise form, which is often a list. High specificity of words also serves for the purposes of informing. The imperative tone and step-by-step instructions of how to make the meal by using a certain product make the text instructive. The advertising function of the text is expressed in a less straightforward way, but is nonetheless present in the translation of food labels.
One of the ways to advertise a food product is to mention the product name once again in the food label itself. Brand and product names are usually created by strongly regarding the consumers and language of a certain culture. Therefore, it is rather difficult to find or create an equivalent brand name or a product name for the target audience. Companies are unwilling to change the product names because the name stands for the whole company itself and indicates the quality of the product. Naturally, in many cases translators choose to transfer the unchanged product or brand name in the target text. 

In food label translations under investigation in 13 cases out of 17 translations that indicated the name of the product in the food label the translators have preserved the original product name, although in several cases the name of the product was not indicated in the original label. Examples (24)-(26) illustrate translation of a product brand name in the TT. In the examples, product brand names are highlighted. 
(24a) Pasta Lubella, Spaghetti (No. 2)
(24b) Makaronai “Lubella”, Spagečiai (No. 2)
(25a) Jacobs Café Latte. Instant beverage mix with coffee whitener and soluble coffee. (No. 2)
(25b) Jacobs Café Latte. Tirpus balintos kavos gėrimas. (No. 2)
(26a) Cheese flavour corn tortilla chips (No. 12)
(26b) Kukurūzų traškučiai „Poco Loco“ sūrio Nachos skonio (No. 12)
In examples (24), (25), and (26) product names are accompanied with a description or indication of what kind of food product that is. According to the EU regulations only an indication of the product itself must be put in the label, while it is not necessary to mention the name of the product. Preservation of a product brand name in the TT suggests that it is done for the purpose to advertise the food product brand and make it more memorable to the consumer. 

Another way to advertise a certain product is to include its positive description and appeal to buyers’ emotions by referring to exclusive taste qualities, as in example (27), a better-quality life, as in example (28), or promoting certain life-style, as in example (29). 
(27a) Twinings Selection: ENGLISH BREAKFAST 

A blend of Ceylon and Indian teas, producing a full-bodied, typically English brew. An ideal way to begin the day. 

LADY GREY 

Twinings famous Earl Grey blend is combined to perfection with fruit pieces and citrus fruit flavourings.

PRINCE OF WALES 

A blend of China’s finest black teas carefully selected to give a light delicate flavour, appreciated by connoisseurs everywhere. Ideal in the afternoon or evening, with or without milk. Delicious iced. 

DARJEELING 
One of the world’s finest blends of teas, with a distinctive delicate flavour, grown at the foothills of the Himalayas. Ideally served in the afternoon, hot with milk or lemon, or alternatively iced.

EARL GREY

An unusual blend of scented Oriental teas producing a delicate liquor of exceptional fragrance much appreciated in all parts of the world. Refreshing at any time of the day, with or without milk. (No. 6)

(27b) Penkių rūšių juodųjų arbatų rinkinys 

1.Earl Grey – tradicinis geriausių arbatos rūšių mišinys, pagerintas bergamotės skoniu.

2.English Breakfast – Ceilono ir Indijos juodosios arbatos mišinys.

3.Prince of Wales – Kinijos juodosios arbatos subtilaus skonio mišinys.

4.Lady Grey – juodosios arbatos mišinys, pagardintas citrinų ir apelsinų žievelėmis.

5.Darjeeling - vienas geriausiai pasaulyje žinomų arbatos išaugintos Himalajų aukštikalnėse, mišinių. (No. 6)
(28a) Ford Eduscho Gala No. 1 best quality beans are specially blended for an elegant and exceptional coffee enjoyment. (No. 7)
(28b) “Eduscho Gala No. 1” – aromatinga kava, malonioms, harmoningoms akimirkoms su mylimaisiais ir draugais. Mėgaukitės kava kartu, nes specialiai atrinktos, kruopščiai paskrudintos geriausios kokybės pupelės “Eduscho Gala No.1”suteikia puikiai subalnsuotą, turtingą skonį ir aromatą. (No. 7)
(29a) Sauce “Ranch”

Stir the content of the pack into 200 ml of sour cream or yoghurt and leave for 20 minutes in a cool place. Use with chips  - it’s great! Can be used to make spicy butter (content of a pack for 75 g of butter) or to improve the taste of salad dressings. (No. 14)
(29b) Padažas „Ranch“

Pakelio turinį sumaišyk su 200 ml grietinės arba jogurto be priedų ir palik 20 minučių vėsioje vietoje. Valgyk su bulvių traškučiais – nepasigailėsi! Gali paruošti ir prieskoninį sviestą (pakelio turinį sumaišyk su 75 g. sviesto) arba paskaninti salotų. (No. 14)
In example (27) the target text has been shortened, but it still contains the most appealing references to the taste qualities of the famous British tea. The positive description of the tea is strengthened by such expressions as ‘tradicinis geriausių arbatos rūšių mišinys’, ‘subtilaus skonio mišinys’, ‘pagardintas’ and ‘vienas geriausiai pasaulyje žinomų’, which refer to the popularity and high quality of the product. Such references to the qualities of the tea undoubtedly add to the attractiveness of the product. Example (28) also describes some outstanding taste qualities of the coffee, but relates drinking of a particular coffee with the concept of harmony and happiness. Such a strategy appeals to the emotions and values of a buyer and broadens the idea of the product by making it a little more than just a food item. Example (29) illustrates the strategy when a food product is created for a specific audience. The imperative tone, the use of ‘you’, the use of the exclamatory sentence and the offer to use dressing with the potato chips suggest that the sauce has been created for young consumers, most likely teenagers. The fact that translators of all the three texts (to a lesser or greater degree) sustain this information suggests that such information is valuable and useful in the Lithuanian cultural context. 

It must be noted however that while some food label texts and their translations overtly advertise food products, other translations fail to include certain facts about the product that would be regarded as positive and appealing by the consumers in Lithuania. The collected data show that translators of food labels in a number of cases have omitted additional information presented in the source language. Inaccuracies in translation are presented and highlighted in examples (30)-(36).
(30a) Multifruit nektar. Made with concentrate. Juice content not less than 50%. Free from preservatives. (No. 14)
(30b) Įvairių vaisių nektaras 1 L. Pagaminta iš koncentrato. (No. 14)
(31a) Emulsifier: soya lecithin (GMO-free) (No. 20)
(31b) Emulsiklis sojų lecitinas (No. 20)
(32a) Pork meat (100%) (No. 10)
(32b) Kiauliena (No. 10)
(33a) Low fat cacao (No. 8)
(33b) Kakavos milteliai (No. 8)
(34a) Refined vegetable fats (No. 16)
(34b) Augaliniai riebalai (No. 16)
(35a) Orange Drink. Made from concentrated juices. Enriched with vitamin C. Pasteurized, noncarbonated, naturally clouded. (No. 13)
(35b) Apelsinų gėrimas. Pagamintas iš koncentrato. Praturtintas vitaminu C. Pasterizuotas, neprisotintas anglies dvideginiu. Neskaidrus. (No. 13)
(36a) Pasta Lubella, Spaghetti.

Ingredients: Pasta wheat flour, water, enriching agent: vitamin A. (No. 2)
(36b) Makaronai Lubella, Spagečiai.  

Sudėtis: durum kviečių miltai, vanduo, vitaminas A. (No. 2)
The information that was omitted in the food labels in examples (30)-(36) was the one that indicated that the product is healthy or natural. Examples (30) and (31) indicate that the important information that the product does not contain genetically modified organisms or preservatives was omitted in the Lithuanian translation. GMOs still raise heated discussions in the world community and in most cases are not appreciated by consumers. Loss of such information results in a failure of making a product more appealing to a consumer. Omission of a specific percentage in example (32) results in a failure to make the product more appealing to all those who are willing to eat products that are made from natural resources rather than some artificially created ingredients. In addition, examples (33) and (34) indicate the loss of information that could be sufficient for those who are willing to eat healthy and low-fat food. Finally, the direct translation in examples (35) and (36) would have resulted in making a stronger impression that the products are natural and rich in vitamins.  As the growing number of people are interested in healthy eating and study food labels more carefully, the omission of specific information about the ingredients can be considered as mistranslation.

One of the frequent problems in translations of food labels is inaccuracy at the level of grammar and semantic meaning of words and concepts. The food labels under investigation contain a number of obvious mistakes in the use of case endings, word order and spelling. Highlighted words in the examples (37), (39) and (38) indicate inaccuracies in the TT. It should be noted that text in the examples provided here and in other parts of this paper is provided in its original form and were not edited. 
(37a) Fruit juice (from pear and grape concentrate) (No. 1)
(37b) vaisių sultys (iš kriaušės  ir vynuogė koncentrato) (No. 1)
(38a) Copper complexes of chlorophyllins (No. 1)
(38b) Turintys vario chlorofilinų kompleksai (No. 1)
(39a) Delicately thin rye crispbread with caraway (No. 21)
(39b) Ruginiai dziuvesiai su kmynais (No. 21)
Example (37) is mistranslation, where the translator has chosen wrong case endings to refer to fruits. In Lithuanian the plural is used to refer to the fruits from which the juice was pressed. In example (38) wrong word order was used. The word order in modifier ‘turintys vario’ should be reversed since it is more common in Lithuanian to place the object, ‘vario’ in this case, first in a modifying phrase which goes before the modified phrase, ‘chlorofilinų kompleksai’ in this case. Example (39) shows that in some cases Lithuanian letters were omitted in Lithuanian food labels. Presumably, this was done out of rush since Lithuanian letters in other words of the same text were not omitted. 


Another category of mistakes that often occur in Lithuanian food labels were inadequacies in meaning. In several cases phrases and words were mistranslated or improper collocations were used, as it is illustrated in examples (40)-(43). Words and phrases in the ST and their inadequate translation in the TT are highlighted in the examples. 
(40a) Do not store at temperatures above 25 ˚C. (No. 1)

(40b) Saugoti žemesnėje nei + 25 ˚C temperatūroje. (No. 1)

(41a) Smooth and subtle tea (No. 25)

(41b) Švelnaus, saldaus skonio juodoji arbata (No. 25)

(42a) Partially reconstituted skimmed milk (No. 3)

(42b) Lieso pieno milteliai (No. 3)

(43a) Wholegrain rye flour (No. 21)

(43b) Rupūs stambūs ruginiai miltai (No. 21)
In example (40) an inadequate equivalent for the English word ‘store’ was chosen. The Lithuanian equivalent ‘saugoti’ is usually used in drug leaflets, where it indicates that the medicine should be kept away from children. Therefore, a more suitable word here would be ‘laikyti’. Similarly, example (41) indicates an improper choice of word used to translate ‘subtle’ as ‘saldus’ since ‘saldus’ refers to taste qualities, while ‘subtle’ refers to the exclusiveness of the product. Example (42) illustrates an inappropriate use of a superordinate term. The source text informs that milk which was used to make the product is only partly replaced by milk powder. Finally, example (43) shows an inappropriate use of collocation since in Lithuanian flour is said to be ‘rupūs’, not ‘stambūs’. As the proper collocation also occurs in another instance in the source text, it can be assumed that the translation was done inaccurately. 


Even though food labels are not primarily considered as persuasive texts, in the present day world, where buyers are more interested and more aware of various ingredients in food products, even the indication of a single ingredient can determine the success or failure of a food product. With the still growing competition, a translator must be aware that a food label is a potentially persuasive text and he/she should make the adequate choices in translation. Various types of mistakes are quite common in food labels. It seems that they occur because the texts were translated by too closely following or misinterpreting the source text, or due to the translator’s inaccuracy. Mistakes as well as mistranslation in the translation of food labels may result in disbelief in the food product or producer on the part of the customer. Therefore, any inaccuracies should be best avoided.  
5.1.4 Terminology and Translation of Food Labels TC "5.1.4 Terminology and Translation of Food Labels" \f C \l "3"  TC "5.1.4 Terminology and Translation of Food Labels" \f C \l "3"  
This subsection discusses the translation of terminology in food labels in terms of equivalence and morphology. The translation of terms that were found in the food label texts is compared with suggested equivalents that are stored in the terminology database that is presented in the webpage of the Lithuanian Parliament. The equivalence of terms in the source and target languages is discussed by identifying full and partial equivalents, which contain discrepancies in meaning in the source and target texts. The morphological analysis of the terms is carried out by classifying the terms according to their form into simple terms, complex terms and terminological phrases. 

Food labels contain a large amount of terminology due to the specific language and form requirements for texts of this genre. The Language used in food labels is highly-technical and the fact that all words have to be provided in a list rather than sentences results in a large number of nominal terms. The majority of specialized expressions that are used in food labels refer to different kinds of additives that are used in food products. Most of them refer to the classification of additives according to their different qualities. In 26 food labels that were analyzed, several terms both in English and Lithuanian texts had different translation variants. Synonymous terms are also listed in the tables given below together with other terms. The total number of terms that were found in 26 food labels is 79. Due to the large number and specific translation tendencies of terms that refer to additives and their classification, they are separately presented in Table 5.1 and discussed. Other terms that refer to ingredients other than additives or indicate how the products should be stored or used are listed in Table 5.2.
Table 5.1 Terms that Refer to Additives and their Classification in the ST and TT 
	No.
	ST term(s)
	TT term(s)
	Food Label No.

	1.
	Flavourings  

	Flavours
	Aromatinės medžiagos
	Kvapiosios medžiagos
	1; 3

	2.
	Colours

	Food colour
	Dažikliai
	1; 13; 18; 19 

	3.
	Anticaking agent

	Lipnumą reguliuojanti medžiaga
	3

	4.
	Acidity regulator

	Acid

	Rūgštingumą reguliuojanti medžiaga
	4; 13; 15; 16; 18; 19; 22

	5.
	Stabilizer
	Stabilizatorius
	1

	6.
	Glazing agents
	Glajus
	1

	7.
	Preservative
	Konservantas
	4; 10; 15

	8.
	Emuslifier
	Emulsiklis
	8; 11; 18; 20

	9.
	Enriching agent
	Enriching additive
	omitted
	2; 13

	10.
	Anti-oxidant
	Antioksidatorius
	4; 10; 22

	11.
	Baking agents
	Tešlos kildymo medžiaga
	16

	12.
	Thickeners
	Tirštikliai
	16

	13.
	Humectant
	Drėgmę išlaikanti medžiaga
	18

	14.
	Gelling agent
	Tirštinimo medžiagos
	18

	15.
	Natural colour
	Natūralus dažiklis
	18

	16.
	Malitol
	maltitolis
	1

	17.
	Dextrin
	dekstrinas
	1

	18.
	Carmine
	tikrasis karminas
	1

	19.
	Copper complexes of chlorophyllins
	turintys vario chlorofilinų kompleksai
	1

	20
	Bees wax
	bičių vaškas
	1

	21.
	Lactic acid
	pieno rūgštis
	1

	22.
	Ascorbic acid
	Askorbo rūgštis
	4; 22

	23.
	Soya lecitin
	sojos lecitinas
	8; 15; 18; 20

	24.
	Vanillin
	vanilinas
	8

	25.
	Dextrose
	Dextrine
	dekstrozė
	10; 11

	26.
	Sodium nitrate
	E250
	10

	27.
	Sodium ascorbate
	E301
	10

	28.
	Maltodextrin
	maltodekstrinas
	11, 12

	29.
	E  471, E503ii, E476, E407, E415, E270, E471, E330, E 120, E 133, E 160A, E 160C, E 161B, E551, E340
	E 471, E503ii, E476, E407, E415, E270, E471, E330, E 120, E 133, E 160A, E 160C, E 161B, E340, E551
	1; 3; 16; 19

	30.
	Lactose
	Laktozė
	3; 12; 15

	31.
	Citric acid
	citrinų rūgštis
	4; 13; 15; 18; 19

	32.
	Pectin 
	pektinas 
	13; 15

	33.
	Locust bean gum
	akacijos guma
	13

	34.
	Allura red
	alura raudonasis.
	13

	35.
	Sucrose
	Sacharozė
	15

	36.
	Fructose
	Fruktozė
	15; 18

	37.
	Sodium  potassium (E500) 
	natrio karbonatas (E500)
	17

	38.
	Disodium inosinate (E631)
	natrio inosinatas (E631) 
	17

	39.
	Disodium guanylate (E627)
	natrio guanilatas (E627)
	17

	40.
	Carbonite (E501)
	kalio karbonatas, (501)
	17

	41.
	Sorbitol
	sorbitolis
	18

	42.
	Agar-agar
	agaras
	18

	43.
	Curcumin
	kurkuminas
	18

	44.
	Malic acid
	obuolių rūgštis
	19


The food labels under investigation contain 15 terms (see: Table 5.1, examples (1)-(15)) that refer to the classification of additives according to their qualities. In 8 cases English and Lithuanian terms are considered to be fully equivalent since there are no discrepancies in their meanings. The majority of such terms are simple terms that are translated directly, e.g. ‘stabilizer’, ‘emulsifier’, ‘anti-oxidant’ are translated as ‘stabilizatorius’, ‘emulsiklis’ and ‘antioksidatorius’. Other 7 cases are cases of partial equivalence, where source and target terms have slight differences in their meaning. These differences depend on the greater specificity of either source or target term. In most cases target terms were more specific and expressed the essence of the original reference in several words, e.g. ‘anticaking agent’, ‘baking agents’ and ‘humectant’ are translated as ‘lipnumą reguliuojanti medžiaga’, ‘tešlos kildymo medžiaga’ and ‘drėgmę išlaikanti medžiaga’. In many cases the higher specificity of a source term resulted in different morphological structure of a target term. In two cases simple English terms were translated by two or three-word complex terms in Lithuanian, e.g. ‘flavours/flavourings’ and ‘humectant’ are translated by two-word and three-word terms: ‘kvapiosios medžiagos’ and ‘drėgmę išlaikanti medžiaga’. Similarly, two-word complex terms in English were translated by three-word terms in three cases (see: examples (3), (4), (11)). It should be noted that term ‘enriching agent/enriching additive’, which was found in several food labels, was omitted and only the specific additive was indicated in target texts.

Translation tendencies of specific additives are less varied. In the majority of cases direct translation is used to both transfer the meaning of a term and sustain the original morphological structure of a term. In 27 cases out of 29 source and target terms are simple terms or two-word complex terms, e.g. ‘malitol’ (‘malitolis’), ‘soya lecitin’ (sojos lecitinas), ‘malic acid’ (‘obuolių rūgštis’). In numerous cases Lithuanian term is made by combining international word stem with a Lithuanian ending and since in a  number of cases English terms are constructed in the same way, there are no meaning discrepancies between such terms, e.g. ‘dextrin’ (‘dekstrinas’), ‘lactose’ (‘laktozė’) and ‘agar-agar’ (‘agaras’). In other cases English terms are translated by established Lithuanian equivalents and only in one case (example (44)) a jargonized English term is translated by a more transparent Lithuanian term: ‘malic acid’ (‘obuolių rūgštis’). Examples of English terms translated by established Lithuanian terms include: ‘locust bean gum’ (‘akacijos guma’) and ‘citric acid’ (‘citrinų rūgštis’). In some cases specific additives are referred to by using symbols rather than words, e.g. ‘sodium nitrate’ (‘E250’). Example (29) shows the translation of such terms in several food labels. In the majority of cases the translation of food additives as symbols is sustained in the source text. 

Translation of food additives tends to be done by closely following source text. Translation of other food terms that were found in food labels tends to be more varied and depends on the context and source language (see: Table 5.2).
Table 5.2 More Food Terms in the ST and TT
	No. 
	ST term(s)
	TT term(s)  
	Food Label No.

	1.
	Ingredients
	Sudėtis
	1; 2; 3; 5; 8; 10; 11; 12; 13; 15; 16; 17; 18; 19; 20; 21; 22

	2.
	Confectionary
	Saldainiai guminukai
	1

	3.
	Soluble coffee
	Tirpi kava
	3

	4.
	Store
	Saugoti
	Laikyti
	1; 3; 4; 9; 21

	5.
	Skimmed milk powder
	Nugriebto pieno milteliai
	3

	6.
	Traces 
	Gabalėlių
	Dalelių
	8, 17, 18

	7.
	Salt 
	Table salt
	Valgomoji druska
	2; 10; 11; 12; 15; 16; 17; 21; 22

	8.
	Made with concentrate
	Pagaminta iš koncentrato
	4

	9.
	Glucose syrup
	Gliukozės sirupas
	1; 3; 4; 16

	10.
	Modified starch
	modifikuotas krakmolas
	16

	11.
	Béchamel sauce
	Bekamelio padažo
	5

	12.
	Gelatine
	Želatina
	1; 18; 19

	13.
	Ragout
	ragu
	5

	14.
	Vegetable oil
	Augalinis aliejus
	1; 3; 8; 11; 12

	15.
	Pasteurized
	pasterizuotas
	9; 13

	16.
	Avoid direct sunlight
	Apsaugant nuo tiesioginės saulės spindulių
	1

	17.
	Pasta wheat flour
 
	Durum wheat

	Durum kviečių miltai

	Kietagrūdžių kviečių  miltai
	2; 15

	20.
	How to prepare
	Vartojimo būdas
	2

	22.
	Best before end
	Geriausia suvartoti
	2

	23.
	Whey powder
	Išrūgų milteliai
	3; 8; 15

	24.
	Contents
	Turinį
	3

	25.
	UHT
	UAT
	9

	26.
	Fructose containing glucose syrup
	Glucose-fructose syrup
	Fruktozės ir gliukozės sirupas
	4; 13; 18

	27.
	Hydrogenated (vegetable oil)
	Hydrolized
	Hidrolizuoti (augaliniai riebalai)
	Hidrinti (augaliniai riebalai)
	8; 12; 17; 19

	28.


	Iodised table salt
	Joduota druska
	10

	29.
	Savoury snack
	Bulvių traškučiai
	11

	30.
	Packed in a protective atmosphere
	Supakuota naudojant apsaugines dujas
	11

	31.
	Spicy butter
	prieskoninį sviestą
	14

	32.
	Cocoa butter
	kakavos sviestas
	15; 18

	33.
	Solids
	sudėtinių dalių
	kiekis
	15; 18; 20

	34.
	Preservative free
	Be konservantų
	15

	35.
	Vegetable fibres
	augalinės skaidulos
	16


28 Lithuanian terms can be described as full equivalents of the English terms under investigation. However, it should be noted that in a number of cases English and Lithuanian have several terms that refer to the same concept, e.g. ‘traces’ are translated as ‘gabalėlių’ or ‘dalelių’ and ‘store’ is translated as ‘saugoti’ and ‘laikyti’. However, one variant of a term is used more often than the other, e.g. ‘store’, ‘laikyti’ has been used more often than its synonym ‘saugoti’. A more popular variant to translate term ‘traces’ is to use ‘dalelių’. 7 cases of partial equivalence occurred due to discrepancies in meaning. In two cases Lithuanian terms that were used to refer to certain class of products had a more specific meaning than their English counterparts, e.g. ‘confectionary’ and ‘savoury snack’ were translated as ‘saldainiai guminukai’ and ‘bulvių traškučiai’. 

Simple terms constitute a similar amount of English terms (10 terms) and Lithuanian terms (9 terms). Such similarity depends on the fact that the majority of terms are highly specific and are translated by terms of international origin, e.g. ‘pasteurized’ (‘pasterizuotas’), or direct translation is made as in example (25), where acronym ‘UHT’ is translated by its Lithuanian equivalent ‘UAT’ that refers to the same technique of sterilizing the food by heating it. The number of complex terms in English and Lithuanian is higher (18 terms). English complex terms of two or three-words are translated by Lithuanian terms of the same morphological structure, e.g. ‘soluble coffee’ (‘tirpi kava’), ‘skimmed milk powder’ (‘nugriebto pieno milteliai’) and ‘fructose containing glucose syrup’ (‘fruktozės ir gliukozės sirupas’). Six terminological phrases were found in food label texts: ‘made with concentrate’, ‘avoid direct sunlight’, ‘how to prepare’, ‘preservative free ’,‘ best before end’ and ‘packed in a protective atmosphere’. Lithuanian equivalents of these terms in two cases were full, as indicated in example (8) (‘pagaminta iš koncentrato’) and example (34) (‘be konservantų’). In other cases Lithuanian terminological phrases were more specific, as in example (16) ‘apsaugant nuo tiesioginės saulės spindulių’ and example (30) (‘supakuota naudojant apsaugines dujas’). Still, in other two cases Lithuanian terminological phrases had slightly different meaning, as in examples (20) (‘vartojimo būdas’), and (21) (‘geriausia suvartoti’). 
The translations of the terms that were found in the food labels have also been checked in a terminology database. There are no terminology databases that would be designated only for food terminology; therefore, those seeking to find food terminology have to consult terminology databases and glossaries that cover a wide range of fields. The glossary that is presented in the website of the Lithuanian Parliament also covers a number of specialized fields and is compiled from three terminology databases: Thesaurus Eurovoc, Vertimo, Dokumentacijos ir Informacijos Centro Terminų Duomenų Bazė (VDIC) (Translation, Documentation and information centre term database), Statistikos Departamento Lietuvių-Anglų Statistinių Terminų Žodynas (STD) (Department of Statistics Vocabulary of English-Lithuanian Statistics Terms). The search of food terms in the glossary has been used by limiting the search by selecting the subject field of Agriculture and Food Industry, which is further divided into the following subsections: vegetable product, animal product, processed agriculture products, drinks and sugar, food products, manufacture of agriculture products and food technology. Table 5.3 lists the terms that have their Lithuanian equivalents in the database and compares them to their translation in the food labels.
Table 5.3 ST and TT terms and their equivalents in VDIC

	No.
	Source text term
	Target text term
	VDIC term

	1.
	Ingredients
	Sudėtis
	Ingredientai

	2.
	Flavourings
	Aromatinės medžiagos/ Kvapiosios medžiagos
	Kvapiosios medžiagos

	3.
	Colours
	Dažikliai
	Dažikliai

	4.
	Anticaking agent
	Lipnumą reguliuojanti medžiaga
	nuo sukepimo apsauganti medžiaga

	5. 
	Table Salt
	Valgomoji druska
	Valgomoji druska

	6.
	Glucose syrup
	Gliukozės sirupas
	Gliukozės sirupas

	7.
	Sugar
	Cukrus
	Cukrus

	8.
	Stabilizer
	Stabilizatorius
	Stabilizuojanti medžiaga

	9.
	Gelatine
	Želatina
	Želatina

	10.
	Lactic acid
	Pieno rūgštis
	Pieno rūgštis

	11.
	Vegetable oil
	Augalinis aliejus
	Augalinis aliejus

	12.
	Durum wheat

	Durum kviečių miltai
	Kietieji kviečiai

	13.
	Solids
	Sudėtinės medžiagos
	Sausosios medžiagos

	14.
	Cocao butter
	Kakavos sviestas
	Kakavos sviestas

	15.
	Best before end
	Geriausia suvartoti
	Geriausi iki

	16.
	Lactose
	Laktozė 
	Laktozė

	17.
	Whey powder
	Išrūgų milteliai
	Išrūgų milteliai

	18.
	Contents
	Turinį
	(Kiaušinių) turinys

	19.
	Preservative
	Konservantas
	Konservantas

	20.
	Emuslifier
	Emulsiklis
	Emulsiklis

	21.
	Gelling agent
	Tirštinimo medžiagos
	Standiklis

	22.
	Maltodextrin
	Maltodekstrinas
	Malto-dekstrinas

	23.
	Vanillin
	Vanilinas
	Vanilinas

	24.
	Dextrose
	Dekstrozė
	Dekstrozė

	25.
	Sucrose
	Sacharozė
	Sacharozė

	26.
	Fructose
	Fruktozė
	Fruktozė

	27.
	Sorbitol
	Sorbitolis
	Sorbitolis

	28.
	Pasteurized
	Pasterizuotas
	Pasterizuotas

	29.
	UHT
	UAT
	Termiškai apdorotas


29 terms out of 80 had their Lithuanian equivalents listed in the VDIC terminology database. In 22 cases Lithuanian variants of the terms in food labels and VDIC database were the same, e.g. ‘fructose’ (‘fruktozė’), ‘lactic acid’ (‘pieno rūgštis’) and ‘flavourings’ (‘kvapiosios medžiagos‘). However, in other 7 cases the term was translated by different word or expression, e.g. ‘UHT’ (‘UAT’ vs. ‘termiškai apdorotas‘) and ‘anticaking agent’ (‘lipnumą reguliuojanti medžiaga’ vs. ‘nuo sukepimo apsauganti medžiaga’). A number of terms which are often used in food labels did not have their equivalents in Lithuanian listed in VDIC, e.g. ‘acidity regulator’/ ‘acid’, ‘emuslifier’, ‘hydrogenated’/ ‘hydrolized’ (see: Table 5.1, examples (4) and (8) and Table 5.2, example (27)). Thus, even though the terminology base can be a useful tool in translation of food labels when selecting the established equivalent, in many cases it provides only the most basic terms that are used in the whole subject field of food rather than its subfield of food labels. Translators should make choices in translating terminology by selecting terms that are used most frequently in this genre and probably consult other sources than terminology bases as well.  
To sum up everything that has been discussed in this section, it should be noted that the analysis of food label translations has revealed that the main purposes of food labels to inform and instruct are attained. Lithuanian translation of food labels tends to appeal to the reader in a different way than the source text does: it tends to establish the relationship with a reader by directly addressing the reader and by offering alternative ways of how to use the food product. However, one more purpose, to advertise a specific product so that it would be purchased by the target reader, has not been fulfilled in a number of cases. Lithuanian translations do not always indicate that the product is healthy or natural and lack information about the absence of artificial additives, low-fat rate, or exclusive taste qualities of the product that are overtly indicated in the source text. This is surprising because a large part of consumers in Lithuania are interested in healthy and natural products and presumably would prefer to find such information in a food label. 

Even though food labels conform to genre requirements, which are established by the European Union, a number of food labels feature various mistakes. This suggests that translations of food labels at least in some cases are done either by unprofessional translators or translators who work under great time pressure and do not spare time for double-checking the translations. Food terminology in food labels often has several variants in Lithuanian translation, one of which is more frequently used. The existence of term synonymy implies that there is not a single source that could provide guidance for translators on how to translate food terminology that is specific to the field of food labels.  
5.2 Translation of the EU Documents Regulating Food Industry TC "5.2 Translation of the EU Documents Regulating Food Industry" \f C \l "2"  TC "5.2 Translation of the EU Documents Regulating Food Industry" \f C \l "2" 
Documents of the European Union belong to the genre of legal documents, which are characterized by their topic (legal affairs), a high level of precision of information, fixed form, formal tone and language, and the power to trigger or prevent legal action. The language of legal documents is highly specific and jargonized due to a great amount of terminology used in the documents. Documents of the European Union are mainly dedicated to the professionals in different fields and authorities that are capable of acting. Only some of the EU legislation is accessible to the general public. The documents that are analyzed in this paper were taken from the EurLex online portal to the European law, which contains treaties, legislation, preparatory acts, case law and parliamentary questions (European Union Documents 2009: 1). All these different kinds of legislative documents are characterized by their different purposes and contents that have influenced the form of these documents making it fixed. The EU documents have to be translated by keeping exactly to the fixed form for a particular legislative document and by straightforwardly expressing the intended purpose, i.e. indicating the type and the topic of the document at the beginning of a text. 
Such fixed criteria make EU documents a clearly identifiable genre. There is, virtually, no variation in the form of the EU documents; therefore, the success of a translated EU document depends on the correct interpretation and translation of separate words and expressions, which can vary for a number of reasons. The EU documents have to be translated in 23 official languages of the European Union, which results in the fact that a large number of culture-specific expressions and concepts are spread across different languages, which do not always have equivalents for them. Moreover, terminology differs from language to language and in some countries there is a shortage of certain terms in the target text, or terms in source and target languages are only partially equivalent. Thus, correct interpretation and translation of culture-specific expressions and concepts is one of the main criteria for the successful translation of an EU document. The following sections discuss the translation of culture-specific items and terminology in the EU documents regulating food industry in terms of full and partial equivalence. The sections below provide morphological analysis of terms used in these texts and compare the terms that were found and discussed in EU documents with their suggested equivalents in the terminology database IATE. 
5.2.1 Explicitation in the Translation of the EU Documents Regulating Food Industry TC "5.2.1 Explicitation in the Translation of the EU Documents Regulating Food Industry" \f C \l "3"  TC "5.2.1 Explicitation in the Translation of the EU Documents Regulating Food Industry" \f C \l "3"  
Even though legal documents that are published in the Official Journal are dedicated to all member states, they reflect on the issues that are more relevant in some states and less relevant in other cases. Some languages have already coined terms for certain objects and processes, while in other countries, where objects and processes discussed are not so important, there exist no ready-made equivalents and a translator has to find a way of how to explain the essence of the original reference. Explicitation and implicitation of original references are usually used in order to explain the references for the target audience that is not familiar with the original terms. Examples (44)-(47) illustrate how explicitation and implicitation of information in the TT make the TT more relevant to the target audience. The majority of examples of different translation choices, which are analyzed in this section and the sections below, in the EU documents occur in sentences (other cases are lists). Therefore, in many cases full sentences are presented in the examples. Words and phrases in examples (44)-(47) as well as in other examples in this and other sections are highlighted in order to draw the attention to the different translation choices under discussion. The EU documents’ (from which the examples were taken) number, under which they are classified in CD-ROM added to this thesis, and page number in this paper are indicated in brackets next to the examples.
(44a) Under Article 5(c) of that Regulation, indications of organoleptic properties of virgin olive oils may appear on the labeling only if they are based on the results of a method of analysis provided for in Commission Regulation (EEC) No 2568/91 of 11 July 1991 on the characteristics of olive oil and olive-residue oil and on the relevant methods of analysis [3]. (OJ L 319: 51)
(44b) Remiantis minėto reglamento 5 straipsnio c punktu, pirmojo spaudimo alyvuogių aliejaus organoleptinės savybės etiketėse gali būti nurodomos tik tada, jeigu jos pagrįstos 1991 m. liepos 11 d. Komisijos reglamente (EEB) Nr. 2568/91 dėl maišyto alyvuogių aliejaus ir maišyto alyvuogių išspaudų aliejaus savybių ir dėl atitinkamų analizės metodų [3] numatytų analizės metodų rezultatais. (OJ L 319: 51)
(45a) Council Regulation (EC) No 954/2008 amending Regulation (EC) No 682/2007 imposing a definitive anti-dumping duty and collecting definitively the provisional duty imposed on imports of certain prepared or preserved sweetcorn in kernels originating in Thailand (OJ L 260: 1)
(45b) Tarybos reglamentas (EB) Nr. 954/2008 iš dalies keičiantis Reglamentą (EB) Nr. 682/2007, nustatantį galutinį antidempingo muitą ir galutinai surenkantį laikinąjį muitą, nustatytą tam tikriems importuojamiems Tailando kilmės paruoštiems arba konservuotiems cukriniams kukurūzams, turintiems grūdų pavidalą (OJ L 260: 1)

(46a) It is also necessary to assess whether maximum residue levels for baby food established provided for in Article 10 of Commission Directive 2006/141/EC of 22 December 2006 on infant formulae and follow-on formulae and amending Directive 1999/21/EC [5] and Article 7 of Commission Directive 2006/125/EC of 5 December 2006 on processed cereal-based foods and baby foods for infants and young children [6] are respected. (OJ L 328:9)
(46b) Taip pat būtina įvertinti, ar neviršijamas didžiausios likučių koncentracijos lygis kūdikių maiste, nustatytas 2006 m. gruodžio 22 d. Komisijos direktyvos 2006/141/EB dėl pradinių mišinių kūdikiams ir tolesnio maitinimo mišinių, keičiančios Direktyvą 1999/21/EB [5], 10 straipsnyje ir 2006 m. gruodžio 5 d. Komisijos direktyvos 2006/125/EB dėl perdirbtų grūdinių maisto produktų ir maisto kūdikiams bei mažiems vaikams [6] 7 straipsnyje. (OJ L 328:9)
(47a) Commission Regulation (EC) No 1445/95 of 26 June 1995 on rules of application for import and export licences in the beef and veal sector and repealing Regulation (EEC) No 2377/80 [2] has been substantially amended several times [3]. (OJ L 115: 10)
(47b) 1995 m. birželio 26 d. Komisijos reglamentas (EB) Nr. 1445/95 dėl importo ir eksporto licencijų taikymo galvijienos sektoriuje taisyklių, panaikinantis Reglamentą (EEB) Nr. 2377/80 [2], buvo keletą kartų iš esmės keičiamas [3]. (OJ L 115: 10)
Example (44) refers to the olive oil industry, which is not very relevant in Lithuania as it does not grow olives and does not process them into oil, but rather processes oil from rape. Therefore, the Lithuanian language does not have specific terms referring to the freshness or consistency of olive oil. In order to solve this problem, the translator has used common words such as ordinal numbers and an explanation to transfer the original concepts to the target language. Similarly, in example (45) ‘kernels’ refer to the specific shape of sweetcorn without explicitly mentioning that kernels refer to the shape of sweetcorn. However, in the Lithuanian text an explicit reference to the shape of sweetcorn is made since it is not common in Lithuanian to refer to the shape of sweetcorn by just simply mentioning the food product which resembles it. 

Explicitation is widely used to explain unfamiliar references for the target audience, but implicitation of terms can also clarify some references in the target text. Example (46) shows that ‘baby’ in ‘baby foods for infants and young children’ has been omitted in the Lithuanian version. In the Lithuanian language the difference between ‘baby’ and ‘infant’ is not clearly defined and the word ‘kūdikis‘ and its derivatives are used in translation as an equivalent of both ‘baby’ and ‘infant’. Thus, in the example under investigation the transfer of ‘baby’ would be redundant in the Lithuanian text as the reference to babies is already made in the phrase that follows ‘baby foods’. Similarly, in example (47) translator avoids an explicit reference to beef and veal by using a more general term ‘galvijienos’, which implies reference to both types of meat. Thus, implicitation is used when it is felt that explicitness would result in redundancy of the text and would not serve the purpose of the text to present concise and relevant information. 

Translators may also face problems when having to translate certain fixed expressions in English. One of the most common ways to deal with this problem is to paraphrase the fixed expression in English and add an explanation. Examples (48)-(50) illustrate how fixed English phrases, which are highlighted in examples, referring to a certain classification of food are translated by paraphrase in the TT.  
(48a) "energy-reduced food" shall mean a food with an energy value reduced by at least 30 % compared with the original food or a similar product; (OJ L 354: 16)
(48b) "mažiau kalorijų turintis maisto produktas" – maisto produktas, kurio energinė vertė yra sumažinta bent 30 % palyginti su pirminiu maisto produktu arba panašiu produktu; (OJ L 354: 16)
(49a) "table-top sweeteners" shall mean preparations of permitted sweeteners, which may contain other food additives and/or food ingredients and which are intended for sale to the final consumer as a substitute for sugars; (OJ L 354: 16)
(49b) "saldikliai, skirti pasaldinti maistą valgant" – leistinų saldiklių preparatai, kuriuose gali būti kitų maisto priedų ir (arba) maisto produktų ingredientų, ir kurie yra skirti parduoti galutiniam vartotojui kaip cukraus pakaitalai; (OJ L 354: 16)
(50a) Without prejudice to paragraph 1, the presence of a food additive used as a sweetener shall be permitted in a compound food with no added sugars, in an energy-reduced compound food, in compound dietary foods intended for low-calorie diets, in non-cariogenic compound foods, and in a compound food with an increased shelf-life, provided that the sweetener is permitted in one of the ingredients of the compound food. (OJ L 354: 16)

(50b) Nepažeidžiant 1 dalies nuostatų, maisto priedą, naudojamą kaip saldiklį, leidžiama naudoti sudėtiniuose maisto produktuose, į kuriuos nepridėta cukraus, mažiau kalorijų turinčiuose sudėtiniuose maisto produktuose, sudėtiniuose dietiniuose maisto produktuose, skirtuose mažo kaloringumo dietoms, karieso nesukeliančiuose sudėtiniuose maisto produktuose ir ilgesnio galiojimo termino sudėtiniuose maisto produktuose, jei saldiklį yra leidžiama naudoti vienoje iš sudėtinių maisto produktų sudedamųjų dalių. (OJ L 354: 16)
The three above-mentioned examples illustrate that the text becomes much longer when a translator has to render fixed expressions in the target language that does not share with the source language the same fixed expressions. Even though fixed expressions in examples (49) and (50) refer to objects in reality such as sweeteners which are placed on tables for those who may want to add sugar to their meals or products that are stored in shelves, in the Lithuanian text these original references are lost. Instead, other references are created that reflect the same idea of using sweeteners with one's meal and products with a long consumption period.  

5.2.2 Translation of Culture-specific Food Product Names and Acronyms in the EU Documents Regulating Food Industry TC "5.2.2 Translation of Culture-specific Food Product Names and Acronyms in the EU Documents Regulating Food Industry" \f C \l "3"  TC "5.2.2 Translation of Culture-specific Food Product Names and Acronyms in the EU Documents Regulating Food Industry" \f C \l "3" 
Translators in different languages have to find equivalents for food products that do not grow or are not sold in the country of the target culture. In such cases translators often choose food terms that are not widely known to the general public, but otherwise exist in the target language. Examples (51)-(53) illustrate the translation of references to fruits some of which are not sold in Lithuania (example (51)) and other fruits (example (53)) that are well-known in Lithuania, but are referred to by slightly different name in casual Lithuanian. 
(51a) Plantains (OJ L 282: 10)

(51b) Plantanus (OJ L 282: 10)

(52a) Clementines (OJ L 282: 10)


(52b) Klementinoms / klementinos (clementines) (OJ L 282: 10)

(53a) Tangerines (OJ L 282: 10)


(53b) Tikrieji mandarinai (OJ L 282: 10)

Example (51) illustrates a preservation strategy when linguistic alterations are done only to the original term, but the term itself remains not transparent to the target reader. In example (52) only linguistic changes were made in the target translation. However, one of the variants of the translation of ‘clementines’ is followed by English term ‘clementines’ in the target language in italics. Such preservation of the original form suggests that the text is intended for readers who might be familiar with the source term but may not know the Lithuanian term. Other translations of fruits are more transparent and refer to fruits that are already familiar to the target audience. For example, ‘tangerines’ are translated as ‘tikrieji mandarinai’, where ‘mandarinai’ is familiar to the Lithuanian audience. It seems that the transparency and translator's decision to specify reference to a product depends on its relevance in the target culture. 

A paraphrase or a paraphrase and the original term are often used by the translators of EU documents in cases where the English language has established collocations. English collocations are often translated by an explanatory term that is sometimes followed by the original term, which clarifies the meaning of the term. Examples (54)-(56) illustrate a paraphrase and a paraphrase and the original term in the translation of culture-specific products.
(54a) Pasta (OJ C 3:17)
(54b) Tešlos gaminiai (OJ C 3:17)

(55a) Rice in the husk ("paddy" or rough) (OJ L 96: 29)
(55b) Ryžiai su luobelėmis (žaliaviniai (paddy) arba neapdoroti) (OJ L 96: 29)
(56a) Javainių (Müsli) rūšies produktai, daugiausia sudaryti iš neskrudintų javų grūdų dribsnių (OJ L 202:50)

(56b) Preparation of the muesli-type based on unroasted cereal flakes (OJ L 202:50)
Example (54) illustrates how a foreign food product is explained to the target audience by using familiar words, although they do not necessarily contain the specificity of the term since ‘pasta’ refers to the dough primarily used for macaroni dishes, while Lithuanian equivalent is more general and refers to the baked commodities in general. Examples (55) and (56) illustrate how paraphrase is used together with the original term. Example (55) shows how the original term is used as an extra reference to the concept although a specific term exists in Lithuanian to describe paddy rice, i.e. ‘nepaisyti ryžiai’. In example (56) ‘Müsli’ is used as a modifier of a more general term which refers to a greater variety of cereal-based products. It appears that in certain cases it is useful to include the original term in the explanation of the foreign concept because it increases chances that the reader will understand the specific meaning of the term.
In order to make a concept behind the reference fully comprehensive to the target audience, a translator may choose to render the reference with no alterations at all. In EU legal documents this translation strategy has been used for culture-specific food products. Examples (57) and (58) illustrate the direct translation of culture-specific food products in the TT.
(57a) "Feta" (OJ L 111E: 10)

(57b) „Feta“ (OJ L 111E: 10)

(58a) "Salame cacciatore" (OJ L 111E: 10)

(58b) „Salame cacciatore" (OJ L 111E: 10)

In examples (57) and (58) original references to culture-specific food products were unchanged in order to preserve the original meaning of the term and to make a direct reference. The advantage of such a strategy is a completely original reference, which may be immediately recognized by the reader who is familiar with the terms. However, in cases when a reader is not familiar with the specific product, it can result in a lack of information. 

Translation of acronyms can cause problems to translators because they have to know whether or not established terms and names already exist in the target language. If the terms already exist, the translator has to decide which acronym is more relevant for the target reader, the original one or the one that exists in the target language. Examples (59)-(61) illustrate different variants of translating English acronyms in the TT.
(59a) European Food Safety Authority (EFSA) (OJ L 335: 97)
(59b) Europos maisto saugos tarnyba (EMST) (OJ L 335: 97)

(60a) GMOs (OJ L 333:7)
(60b) GMO (OJ L 333:7)
(61a) the joint FAO/WHO Expert Committee on Food Additives (JECFA) (OL J 151: 55)
(61b) Jungtinis MŽŪO ir PSO maisto priedų ekspertų komitetas (JECFA) (OL J 151: 55)
(62a) The Rapid Alert System for Food and Feed (RASFF) (OL J 151: 55)
(62b) Skubaus įspėjimo apie maisto ir pašarų keliamą pavojų sistema (SĮMPS angl. RASFF) (OL J 151: 55)
Example (59) illustrates one of the most common ways of acronym translation which is done by finding an established equivalent of the source language term and by compiling an acronym from its initial letters. Acronyms are usually translated in the target language when they represent concepts that are relevant in the target culture. In some cases acronyms in the source and target languages coincide as presented in example (60), where GMO in both languages represents ‘genetically modified organisms’ and ‘genetiškai modifikuotus organizmus’. However, while the English version modifies the acronyms by indicating when the acronym refers to more than one GMO, the Lithuanian version keeps to one acronym, which may indicate both singularity and plurality of an object. 

There are still several other ways of how acronyms can be translated in the target language. One of them is to present an established reference that is made up from words in the target language together with an acronym which is made up from initial letters of the source language words. This strategy may be chosen when an original acronym is better known, and the translation of the term is rather new in the target language. In some cases two acronyms may accompany explicit reference with an indication of which acronym comes from the source language. For instance, in example (62) the acronym RASFF is indicated to come from English. 

Specific terms and phrases that exist in food industry in the source language but still have not been established in the target language can also pose problems for translators. In many cases translators choose to translate the term directly or explain the term by using more transparent words in the target language, as in examples (62) and (63), where jargoned phrases in the ST and TT are highlighted.
(62a) The names so registered are entitled to use the endorsement "traditional speciality guaranteed" which is reserved for them. (OJ L 326: 7)
(62b) Tokiu būdu užregistruotus pavadinimus leidžiama vartoti kartu su jiems skirtu patvirtinimu, kad tai – "garantuotas tradicinis gaminys". (OJ L 326: 7)

(63a) Plucked and drawn, without heads and feet and without necks, hearts, livers and gizzards, known as "65 % chickens", or otherwise presented This subheading includes roasting chickens, which are plucked chickens without heads and feet, and completely drawn. (OJ C 133:1)
(63b) Nupeštos ir išdarinėtos, be galvų ir kojų, be kaklų, širdžių ir skilvių, vadinamos "65 % viščiukais" bei turinčios kitą pavidalą Šioje subpozicijoje klasifikuojami nupešti, be galvų ir kojų bei visiškai išdarinėti kepimui skirti viščiukai. (OJ C 133:1)
In example (62) translator has decided to translate the original phrase directly and to sustain the inverted commas since the phrase refers to a new concept of the traditional product and is so new that the novelty of it has to be indicated by using a direct translation for it with an inverted commas. Similarly, the concept “65% viščiukas”, which is a direct Lithuanian translation, refers to the chicken meat that is processed in a specific way when only certain parts of chicken’s body are left for consumption. In this case direct translation is used as this concept should be familiar to people who work in the meat industry and who are likely to use such jargonized expressions. The word is separated by inverted commas, which signal that the word is different from common words. 

5.2.3 Terminology and Translation of the EU Documents Regulating Food Industry TC "5.2.3 Terminology and Translation of the EU Documents Regulating Food Industry" \f C \l "3"  TC "5.2.3 Terminology and Translation of the EU Documents Regulating Food Industry" \f C \l "3"  
This section discusses the translation of terminology in the EU documents regulating food industry in terms of equivalence and morphology. Moreover, it also compares the translation of terms that were found in the data with the suggested equivalents that are stored in a terminology database designated for translators of the EU documents. The equivalence of terms in the source and target languages is discussed by identifying full and partial equivalents, which contain discrepancies in meaning in the source and target texts. The morphological analysis of the terms is carried out by classifying them according to their form into simple terms, complex terms and terminological phrases. 
Terms that have exactly the same meaning in the source and target languages in the texts under investigation were grouped together under the label of ‘full equivalents’. Following this criterion, 72 terms and terminological phrases out of 91 were classified as fully equivalent terms (see: Table 5.4 in Appendix B). Fully equivalent terms in many cases refer to different food products, their ingredients, nutritional facts as well as to food industry in general. Acronyms were considered as types of terms and ascribed to full equivalents in cases when the English or Lithuanian acronym was provided in the source and target text without the additional description. Cases when an English term was translated by description rather than an equivalent term were considered to be cases of full equivalence since the terms in this table were classified on the basis of their equivalence in meaning. 


21 out of 91 food-related terms are classified as partial equivalents (see: Table 5.5) on the basis of discrepancies in the meaning of the English terms in the source text and their Lithuanian counterparts in the target text. This table presents the cases of partial equivalence between the terms that were found in the EU documents. Some of the cases of partial equivalence were discussed in the subsections 5.2.1 and 5.2.2; therefore, they will be only classified according to translation tendencies in this subsection.
Table 5.5 English and Lithuanian Food Terms:  Partial Equivalents 
	No.
	Source Text
	Target Text
	Document and Page No.

	1.
	Products manufactured for human consumption
	žmonių maistui pagaminti produktai
	249:3

	2.
	Uncooked Sausages
	nevirtos ir nekeptos dešros
	249:3

	3.
	Sausages for spreading
	dešros, supjaustytos (skirtos išdėlioti)
	249:3

	4.
	Prepared meat
	gaminiai iš mėsos
	249:3

	5.
	Preserved meat
	Konservai iš mėsos
	249:3

	6.
	Hams and cuts
	kumpiai ir jų dalys
	249:3

	7.
	Varied diet
	mitybos
	273:18

	8.
	Energy
	energinės vertės
	285:9

	9.
	FAO
	Maisto ir žemės ūkio organizacijos (MŽŪO)
	285:9

	10.
	The alcoholic strength of wine
	alkoholio koncentracija vyne
	297:11

	11.
	Preserved beef and veal products
	konservuotus galvijienos produktus
	300:31

	12.
	Olive-residue oil 
	maišyto alyvuogių išspaudų aliejaus
	319:51

	13.
	Virgin olive oils
	pirmojo spaudimo alyvuogių aliejaus
	319:51

	14.
	"Baby beef" products
	jaunų galvijų mėsos produktų
	322:11

	15.
	Snails for human consumption 
	valgomųjų sraigių
	290:23

	16.
	Energy-reduced food
	Mažiau kalorijų turintis produktas
	354:16

	17.
	Table-top sweeteners
	Saldikliai skirti pasaldinti maistą valgant
	354:16

	18.
	Compound food with an increased shelf-life
	Ilgesnio galiojimo termino sudėtiniuose maisto produktuose
	354:16

	19.
	Rapid Alert System for Food and Feed
	Skubaus įspėjimo apie maisto ir pašarų keliamą pavojų sistema (SĮMPS angl. RASFF)
	155:55


The discrepancies in meaning between terms can be classified into several broad groups according to translation tendencies. The first group of inadequacies in meaning includes terms which either in source or target text has a more general meaning than their translated or original counterpart. The relation between such terms is the one between superdordinates and hyponyms. The first group of partial equivalents includes examples (2), (3), (6), (8), (9), (12), and (20). In example (2) the source text term ‘uncooked sausages’ is a more general term than the target text term ‘nevirtos ir nekeptos dešros’ and implies that the sausages have not been processed in any way such as boiling or baking. The Lithuanian language does not have the word to refer to the different ways of food preparation by heating; therefore, a more specific word had to be used in example (2). Similarly, examples (3) and (8) indicate how the terms ‘sausage for spreading’ and ‘energy’, are made specific in the Lithuanian text by adding explanation in brackets ‘skirtos išdėlioti’ and an extra word ‘vertė’. 
Contrary to the examples discussed above, examples (7), (12) and (20) (examples (12) and (20) are discussed in subsection 5.2.1) illustrate the translation of a specific term in the source language by a general word in the target language. The source term in example (7) refers to the nutrition when different meals and food products are consumed, while its Lithuanian translation refers to nutrition in general.  Examples (9) and (20) illustrate how acronyms are made explicit in the target text by either giving the title or organization in Lithuanian and presenting Lithuanian acronym in the brackets (example (9)), or by giving Lithuanian acronym together with acronym made from English words. Both examples are discussed in subsection 5.2.2 
The second group of partially equivalent terms refers to terms that have a slightly different meaning in source and target languages. The second group of partial equivalents includes examples (1), (6), (11), (15), (16), (17), (18) and (19) (examples (6), (11), (15), (17), (18) and (19) are discussed in subsections 5.2.1 and 5.2.2). Examples (1) and (16) indicate that ‘human consumption’ that is referred to in the source text is translated either by specifying that food is consumed, as in ‘žmonių maistui pagaminti produktai’, or by indicating that the product is edible, as in ‘valgomųjų sraigių’. The Lithuanian equivalent of the source term ‘hams and cuts’ in example (5) is more specific since it indicates that cuts are parts of ham. Such differences between terms depend on the higher degree of specificity of Lithuanian terms. 
In order to analyze the pattern of term translation from another perspective, all 91 terms were analyzed according to their morphological structure. Acronyms have not been classified morphologically due to the tendency to present the initialized words together with their acronyms. The number of simple terms in both texts was different: 12 terms in English and 10 terms in Lithuanian were classified as simple terms. The smaller number of simple terms in the Lithuanian text were found due to the fact that one-word English terms such as ‘sweetcorn’, ‘foodstuffs’, ‘energy’ and ‘minerals’ were translated in Lithuanian by complex terms: ‘cukrinių kukurūzų’, ‘maisto produktai’, ‘energinės vertės’ and ‘mineralinės medžiagos’. However, it should be noted that in two cases English complex terms were translated as simple terms in the Lithuanian text: ‘preserved products’ was translated as ‘konservai’ and ‘varied diet’ as ‘mitybos’.
74 terms in English and 75 terms in Lithuanian were classified as complex terms. Complex terms in English are compiled from 2 (e.g. ‘food supplements’) to 6 (e.g. ‘compound food with an increased shelf-life’) words. The number of words that constitute Lithuanian complex terms varies from 2 words (e.g. ‘maisto produktai’) to 6 (e.g. ‘maisto produktų kaip garantuotų tradicinių gaminių’). Table 5.5 presents the classification of complex terms in English and Lithuanian according to the number of words that comprise them. 

Table 5.5 English and Lithuanian Food Terms: Complex terms
	No. of words
	NUMBER OF ENGLISH TERMS
	EXAMPLES IN ENGLISH
	NUMBER OF LITHUANIAN TERMS
	EXAMPLES IN LITHUANIAN

	2 words
	46
	‘meat preparations’
	43  
	‘maistingumo ženklinimo’

	3 words
	13
	‘sausages for spreading
	11 
	‘nacionalinius maitinimosi ypatumus’

	4 words
	5
	‘protein content by weight’
	17 
	‘jaunų galvijų mėsos produktų’

	5 words
	8
	‘soft ripened cow’s milk cheeses’
	2 
	‘vynininkystės metodų bei procesų kodeksą’

	6 words
	2
	‘compound food with an increased shelf-life’
	2 
	‘maisto produktų kaip garantuotų tradicinių gaminių’


The data show that the amount of two-word, three-word and six-word terms is very similar in both languages. However, the Lithuanian text contained three times more four-word terms and only two five-word terms. The larger number of four-word terms was found in the Lithuanian texts because in many cases additional words had to be used to express the meaning of the original term. For example, ‘retailer branded products’ was translated as ‘mažmenininko prekės ženklo produktus’ and ‘processed agricultural products’ as ‘perdirbtais žemės ūkio produktais’. ‘Branded’ and ‘agricultural’ are translated by using two words in Lithuanian ‘prekės ženklo’ and ‘žemės ūkio’. However, the larger amount of four-word terms also depends on the use of prepositions in the English language and their absence in the Lithuanian language. For example, five-word terms ‘production and marketing of goods’ and ‘processed product of animal origin’ were translated by four-word terms in Lithuanian: ‘perdirbto gyvūninės kilmės produkto’ and ‘produktų gamybą ir ženklinimą’.
The smallest number of terms found in English texts was terminological phrases. Only five of them were found in English, while 7 terminological phrases were found in Lithuanian ( see: Table 5.6). English terms often appear to contain a broader meaning in a more concise form, while Lithuanian terms are more specific and have a narrower meaning. Therefore, a large number of terms are translated into Lithuanian by means of description.  
Table 5.6 English and Lithuanian Food Terms: Terminological Phrases

	No.
	ENGLISH TERMINOLOGICAL PHRASE/ COMPLEX TERM
	LITHUANIAN TERMINOLOGICAL PHRASE
	Document and Page No.

	1.
	Goods containing milk products
	Prekėms, kurių sudėtyje yra pieno produktų
	236:3

	2.
	Goods resulting from the processing of agricultural products
	iš perdirbtų žemės ūkio produktų pagamintoms prekėms
	236:3

	3.
	Products not containing poultrymeat
	Produktų, kurių sudėtyje nėra paukštienos
	249:3

	4.
	Products in immediate packings
	Produktai, tiesiogiai supakuoti į pakuotes
	249:3

	5.
	Products manufactured for human consumption
	žmonių maistui pagaminti produktai
	249:3

	6.
	Energy-reduced food
	Mažiau kalorijų turintis produktas
	354:16

	7.
	Table-top sweeteners
	Saldikliai skirti pasaldinti maistą valgant
	354:16


In four cases English terminological phrases consist of a direct object and a modifier, e.g. ‘goods containing milk products’ and ‘products manufactured for human consumption’. The translation of these terminological phrases into Lithuanian was done by using a direct object and a modifying clause, as in examples (1) and (3), or direct object and infinitive, as in example (5). It must be noted that two English complex terms, presented in examples (6) and (7), were translated into Lithuanian by terminological phrases in order to express and explain the meaning of the original term.
Having discussed the translation of terms by classifying them according to their equivalence and morphological structure, it useful to refer to the IATE terminology database and to find out how many and what kind of equivalents it suggests for the terms under investigation. The IATE is one of the databases that was created for translators who work with the EU documents. The project was launched in order to enhance the availability and standardization of the information. The IATE incorporates all the existing terminology databases of the EU’s translation services. The official site of IATE states that IATE has 8.4 million terms, including approximately 540 000 abbreviations and 130 000 phrases, and covers all 23 official EU languages. The IATE contains EU-specific terminology and jargon as well as terms from all sorts of areas. Out of 105 examples of food terms and culture-specific expressions related to food and presented in this paper, 62 terms (see: Table 5.7 in Appendix C) had their full or partial equivalents in the IATE terminology database. Only in two cases the meaning of the term in the EU documents and the IATE database were completely different. Partial equivalence occurred in many cases since the majority of food terms that are stored in IATE are simple terms (16 instances were found) and complex-terms that consist of two words (32 instances). In many cases an equivalent in IATE could be found only to the main word (often direct object) in a complex term. Acronyms and simple terms that refer to the classification of food products and food ingredients had the majority of full equivalents in the IATE database. Contrary to this, names of specific meals, fruits that are typical to a particular region and fixed phrases in one of the languages proved to have the smallest number equivalents in the terminology base. The reason for this is that translation of culture-specific references depends very much on a translator's presumption about the knowledge of the target audience and the tradition of translating culture-specific references in the target culture. 
Terminology databases offer established variants for translation of specific terms that may prove to be of great use for translators, linguists and specialists in a particular field. However, while such databases can be a valuable source for consultation when a precise term is needed in translation, still it does not include all the alternatives and shades of meaning that a term may have and often lack established variants for culture-specific references. However, it is a useful tool in translation of legal texts, where established and fixed terms prevail and where language is highly standardized. 
To sum up, it should be noted that the language of the EU documents contains numerous technical terms specific to the field of food industry that is being referred to in the documents. English and Lithuanian food terms are not always equivalent in their meaning and in a number of cases their morphological structure is different. In a number of cases Lithuanian terms consist of more words in order to fully express the meaning of an English term, which is often more general than its Lithuanian counterpart. The large number of technical terms used in these texts is stored in terminology databases that have been established for the translators and linguists who work at the EU institutions and use them as sources for the translation of terms. Even though terminological bases in some cases may be very useful, they do not cover all the possible terms and different meanings that they may have depending on the context. Therefore, the success of translation of food terms depends on the translation strategies that a translator uses to translate terms that may have no equivalent in the target language and may be unfamiliar to the target audience. 

Different translation strategies were used by the translators of EU documents to translate specific food terms. In some cases they have used already existing equivalents of the food terms, in other cases they have used explicitation or implicitation to clarify the meaning of the term. Still in other cases omission was unavoidable in order to make the text cohesive and to place emphasis on the right places in the text. In some cases the terms have to be paraphrased in order to provide the basic meaning of the term. This was especially true of the references to food that is typical to a specific culture or fixed phrases that to do not exist in the target language. Finally, a number of strategies have been used in translating acronyms, which were either rendered in their original form or were changed according to the words in the target language. 

6 CONCLUSIONS TC "6 CONCLUSIONS" \f C \l "1"  TC "6 CONCLUSIONS" \f C \l "1" 
The contrastive analysis of the translation of food labels and the EU documents according to genre, text type and terminology constitutes sufficient background for drawing the conclusions about the translation quality of both kinds of the texts and confirmation or denial of the hypothesis that food label texts have lower status in translation than the EU documents. Having estimated the translation of both texts according to different criteria, it can be concluded that food labels are translated inaccurately since, contrary to the EU documents, they contain numerous mistakes, incomplete information and highly technical language. The EU documents, regardless of a high amount of terminology, are more reader-friendly as they tend to make technical terms or culture-specific information more specific and explicit for a target reader, while food labels, due to their strict form and limitations of space, tend to omit culture-specific references and translate highly technical terms directly. However, when it comes to the function of the text, the translation of food labels can be considered as successful since it appeals to the readers by providing additional information on how to use the product and how the purchase of a product can improve one’s life quality. 


Genre is the main criteria according to which particular texts are classified, e.g. as food labels or the EU documents regulating food industry. Even though genre-requirements for both kinds of texts are rather fixed, in the case of food label translation, additional information is provided, but in some cases some information which is the essential part of the text is omitted. For example, in certain food labels additional information on how to prepare a meal by using a certain food product is provided. In other cases incomplete information is given by omitting information related to the quality of a product, e.g. the fact that a product does not contain genetically modified organisms. Contrary to food label texts, the EU document translations closely follow the form of the original document. Additional information unrelated to the topic under discussion is not included in the document. Incomplete translation of information provided in the original text was not observed in the EU documents under investigation. 
Regardless of the fact that the main function of food labels is informative, the translated food labels also instruct the readers on how to use food products and advertise food products by referring to their healthiness, taste qualities or by presenting them as a crucial element of a certain lifestyle. The EU documents regulating food industry also have more than one function. The EU documents inform the reader about certain decisions or events, persuade the reader to take action or instruct how a certain directive should be implemented. However, the functions of the EU documents do not change when they are translated. 

The EU documents regulating food industry contain a large amount of terminology which is used in different fields of food industry. A large number of culture-specific expressions are also a characteristic feature of certain EU documents regulating food industry since some EU documents discuss issues of food industry that are relevant only in a certain country or region. In the majority of cases in the EU documents the translation of terminology and culture-specific references to food industry is precise and tends to be explicit rather than implicit. The terms and culture-specific references are made explicit by explaining or paraphrasing them. A rather large amount of terminology used in the EU documents regulating food industry is available in the online terminology database IATE. This shows that efforts are made at regulating and standardizing the translation of terms, including food terms. A large number of terms that are the same in the IATE and the EU documents also show that terms are becoming established and are regularly used by translators.
Food labels also contain many food terms some of which are most likely to be used in food labels only; other terms are also used in other fields of food industry. The terms that are most recurrent in food labels refer mainly to food additives and their classification. Contrary to other food terms that were found in food labels, their translation seems to be direct and rather fixed. A clear tendency towards explicitness or implicitness in the translation of food terms in food labels was not observed since, depending on types of terms, original terms were translated either directly or by paraphrasing them. It should be noted that some terms were not translated and were omitted from the target texts altogether. The availability of food terms that were found in food labels was tested by accessing VDIC terminology database, which contains terms used in a variety of fields. The number of food term, found in food labels, equivalents in VDIC was lower than that in the IATE for food terms used in the EU documents. However, the majority of term equivalents in VDIC corresponded to the terms in food labels. 


This research was limited to discussing and contrasting the translation of food labels and the EU documents. However, a large number of other researches in translation of texts in food and cooking genre can be done. Further investigations can focus on the translation of food texts within the written genre, i.e. recipe books and menus. Alternatively, the investigation can be done by comparing the translation of written food texts with food discourse in other dimensions, i.e. TV food shows. Moreover, other corpora than written or audiomedial texts can be used to do the investigation in the translation of food-related terms and their equivalents in general Lithuanian. Finally, genre differences can be discussed in general by focusing on, i.e. cultural differences or differences in ideologies.    
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APPENDIX A: TEXTS OF FOOD LABELS IN ENGLISH AND LITHUANIAN
	No.
	English text
	Lithuanian text 

	1. 
	CONFECTIONARY. Ingredients: Glucose syrup, sugar, stabilizer (maltitol), gelatine, fruit juice 5,5% (from pear and grape concentrate), dextrin, lactic acid, vegetable oil, flavourings, colours (carmine, copper complexes of chlorophyllins), glazing agents (bees wax).

Do not store at temperatures above 25 ˚C, avoid direct sunlight.
	SALDAINIAI GUMINUKAI. Sudėtis: gliukozės sirupas, cukrus, stabilizatorius (maltitolis), želatina, vaisių sultys 5,5% (iš kriaušės ir vynuogė koncentrato), dekstrinas, rūgštintojas (pieno rūgštis), augalinis aliejus, aromatinės medžiagos, dažikliai (tikrasis karminas, turintys vario chlorofilinų kompleksai)), glajus (bičių vaškas).

Saugoti žemesnėje nei + 25 ˚C temperatūroje apsaugant nuo tiesioginių saulės spindulių.

	2.
	Pasta Lubella, Spaghetti.

Ingredients: Pasta wheat flour, water, enriching agent: vitamin A. How to prepare: Bring water to boil (1 l per 100g of pasta). Add a pinch of salt. Put a portion of Lubella pasta into boiling water and cook for about 10-13 minutes. Stir from time to time. Drain when ready. Best before end: (date and batch number). Keep in a dry and cool place. 
	Makaronai Lubella, Spagečiai.  

Sudėtis: durum kviečių miltai, vanduo, vitaminas A. Vartojimo būdas: Užvirinti vandenį (1 l – 100g makaronų). Įberti žiupsnelį druskos. Į verdantį vandenį suberti makaronus „Lubella“ ir virti ant silpnos ugnies apie 10-13 min., kartais pamaišant. Išvirtus makaronus nukošti. Laikyti sausoje ir vėsioje vietoje. Geriausia suvartoti iki: data ir partijos numeris nurodyta ant pakuotės. 

	3.
	Jacobs Café Latte. Instant beverage mix with coffee whitener and soluble coffee. Ingredients: glucose syrup, sugar, soluble coffee (15%, hydrogenated vegetable oil, skimmed milk powder (11%), lactose, whey powder, stabilizer (E340), flavourings, anticaking agent (E551). Empty the contents of 1 stick pack – 14g – into a cup, pour hot (not boiling) water – 180 ml - and stir. Store in a dry and cool place. Best before: see date on package.
	Jacobs Café Latte. Tirpus balintos kavos gėrimas. Sudėtis: gliukozės sirupas, cukrus, tirpi kava (15%), hidrintas augalinis aliejus, nugriebto pieno milteliai (11%), laktozė (iš pieno), išrūgų milteliai, stabilizatorius (E340), kvapiosios medžiagos, lipnumą reguliuojanti medžiaga (E551). Paruošimo būdas: suberkite vieno 14g pakelio turinį į puodelį, įpilkite 180 ml karšto (ne verdančio) vandens ir išmaišykite. Jacobs Café Latte galima paruošti ir naudojant karštą pieną vietoje vandens. Laikyti sausoje vėsioje vietoje. Geriausias iki: data nurodyta ant pakuotės. Nemokamas informacijos tel. 8~800 22323, www.kraftfoods.lt

	4.
	Multifruit nektar. Made with concentrate.

Juice content not less than 50%. Free from preservatives. Contains: water, concentrated juice of 10 fruits, fructose containing glucose syrup, acidity regulator – citric acid – ascorbic acid. Store at t˚ from +2 till 25 ˚C. Shake before use.
	Įvairių vaisių nektaras 1 L. Pagaminta iš koncentrato. 

Mažiausias sulčių kiekis 50%. Sudėtis: vanduo, koncentruotos vaisių sultys, fruktozės ir gliukozės sirupas, rūgštingumą reguliuojanti medžiaga citrinų rūgštis, antioksidatorius askorbo rūgštis. Saugoti +(2-25) ˚C temperatūroje, sausoje vietoje. Prieš vartojimą suplakti. Patariama suvartoti iki datos, nurodytos pakuotės viduje.

	5.
	Egg pasta 

Ingredients: durum wheat, semolina eggs, 19,36%, water max 12%

Recipe for 4

200g lasagna – 400g ragout (tomato, minced-meat sauce) – 800g béchamel sauce – 50g grated cheese, butter. Grease a cooking pan with some butter and then cover the bottom with a thick layer of   béchamel. Arrange a layer of uncooked lasagna pieces over this. Cover with béchamel then ragout and sprinkle with grated cheese. Repeat this until finishing the ingredients. Put it in a preheated oven at 180 ˚C for approx. 40 minutes. Serve hot.
	Lakštiniai (Lasagne) „Divella“ 

Sudėtis: kietagrūdžių kviečių miltai, kiaušiniai (19, 36%), vanduo. 

Siūlomas receptas: Jums reikės: 200g  lakštinių, 400g ragu padažo (pomidorai, malta mėsa), 800g bekamelio padažo, 50 g tarkuoto sūrio, sviesto. Skardą ištepkite plonu sluoksniu sviesto, padenkite bekamelio padažu, tada vienu sluoksniu išdėliokite bekamelio ir ragu padažus, gausiai apibarstykite sūriu. Taip sluoksniuokite iki skardos viršaus. Kepkite orkaitėje 40 minučių. Laikykite vėsioje vietoje. Geriausias iki: žr. ant pakuotės.

	6.
	Twinings Selection: ENGLISH BREAKFAST 

A blend of Ceylon and Indian teas, producing a full-bodied, typically English brew. An ideal way to begin the day. 

LADY GREY 

Twinings famous Earl Grey blend is combined to perfection with fruit pieces and citrus fruit flavourings.

PRINCE OF WALES 

A blend of China’s finest black teas carefully selected to give a light delicate flavour, appreciated by connoisseurs everywhere. Ideal in the afternoon or evening, with or without milk. Delicious iced. 

DARJEELING 

One of the world’s finest blends of teas, with a distinctive delicate flavour, grown at the foothills of the Himalayas. Ideally served in the afternoon, hot with milk or lemon, or alternatively iced.

EARL GREY

An unusual blend of scented Oriental teas producing a delicate liquor of exceptional fragrance much appreciated in all parts of the world. Refreshing at any time of the day, with or without milk.
	Penkių rūšių juodųjų arbatų rinkinys 

1.
Earl Grey – tradicinis geriausių arbatos rūšių mišinys, pagerintas bergamotės skoniu.

2.
English Breakfast – Ceilono ir Indijos juodosios arbatos mišinys.

3.
Prince of Wales – Kinijos juodosios arbatos subtilaus skonio mišinys.

4.
Lady Grey – juodosios arbatos mišinys, pagardintas citrinų ir apelsinų žievelėmis.

5.
Darjeeling - vienas geriausiai pasaulyje žinomų arbatos išaugintos Himalajų aukštikalnėse, mišinių.

	7.
	Ford Eduscho Gala No. 1 best quality beans are specially blended for an elegant and exceptional coffee enjoyment. 


	“Eduscho Gala No. 1” – aromatinga kava, malonioms, harmoningoms akimirkoms su mylimaisiais ir draugais. Mėgaukitės kava kartu, nes specialiai atrinktos, kruopščiai paskrudintos geriausios kokybės pupelės “Eduscho Gala No.1”suteikia puikiai subalnsuotą, turtingą skonį ir aromatą.

	8.
	Truffes Fantasie

Keep away from heat and humidity.

Ingredients: partially hydrogenated vegetable oils, sugar, whey powder, low fat cacao, emulsifier: soya lecitin, flavours: pear, vanillin.

May contain peanut traces and tree nuts.
	Triufeliai kriaušių skonio

Sudėtis: dalinai hidrolizuoti augaliniai aliejai, cukrus, išrūgų milteliai, kakavos milteliai, emulsiklis, sojos lecitinas, kriaušių kvapnioji medžiaga, vanilinas. Gali būti riešutų gabalėlių. Laikyti sausoje ir vėsioje vietoje.

	9.
	Speciality dairy product made from pasteurized UHT, low fat cream to be used in coffee – 10x10 g. To be stored at +4˚C - +20˚C. Best before: see cup. Do not freeze. 
	Grietinėlė kavai “President”, 10% rieb. Apdorota UAT (10x10g)

Sudėtis – grietinėlė (10% rieb.). Laikyti kambario temperatūroje. Geriausiais iki: žr. ant pakuotės.

	10.
	Salamini 

Ingredients: pork meat (100%), iodised table salt, dextrose, spices (nutmeg), preservative: sodium nitrate, anti-oxidant: sodium ascorbate, spice extract, smoke.
	Š. r. Saliamio lazdelės „Salamini“, a.r.

Sudėtis: kiauliena, joduota valgomoji druska, dekstrozė, prieskoniai (muskatai), konservantas E 250, antioksidatorius E 301, prieskonių ekstraktas, rūkymo dūmai.

	11.
	Savoury snack

Ingredients: dehydrated potatoes, vegetable oil, corn flour, wheat starch, maltodextrin, emulsifier: E  471, salt, rice flour and dextrine. Packed in a protective atmosphere.
	Bulvių traškučiai „Original Savoury Snack”

Supakuota naudojant apsaugines dujas. Sudėtis: dehidratuotos bulvės, augalinis aliejus, augaliniai riebalai, kukurūzų miltai, kviečių krakmolas, maltodekstrinas, emulsiklis E 471, druska, ryžių miltai, dekstrozė.  

	12.
	Cheese flavour corn tortilla chips

Ingredients: ground corn (71%), vegetable oil, salt, dextrose, lactose, cheese (0,8%), lactoproteins, maltodextrin, butteroil, spices, flavourings.
	Kukurūzų traškučiai „Poco Loco“ sūrio Nachos skonio

Sudėtis: kukurūzų miltai (70%), hidrinti augaliniai riebalai, druska, nacho sūrio kvapioji medžiaga (druska, džiovintas sūris, prieskoniai, kvapiosios medžiagos, mielių ekstraktas, džiovinti svogūnai, džiovinti česnakai, išrūgų milteliai).

	13.
	Orange Drink. Made from concentrated juices. Enriched with vitamin C. Pasteurized, noncarbonated, naturally clouded.

Ingredients: water, fruit juices (29%) made from oranges and red oranges, sugar and / or glucose-fructose syrup; acidity regulator citric acid, stabilizers – pectin, locust bean gum, enriching additive – vitamin C, flavour, food colour allura red.
	Apelsinų gėrimas. Pagamintas iš koncentrato. Praturtintas vitaminu C. Pasterizuotas, neprisotintas anglies dvideginiu. Neskaidrus. Sudėtis: vanduo, apelsinų ir raudonųjų apelsinų sultys (29%), cukrus ir/arba gliukozės ir fruktozės sirupas, rūgštingumą reguliuojanti medžiaga citrinų rūgštis, stabilizatoriai pektinas ir akacijos guma, vitaminas C, kvapioji medžiaga, dažiklis alura raudonasis.  

	14.
	Sauce “Ranch”

Stir the content of the pack into 200 ml of sour cream or yoghurt and leave for 20 minutes in a cool place. Use with chips  - it’s great! Can be used to make spicy butter (content of a pack for 75 g of butter) or to improve the taste of salad dressings .
	Padažas „Ranch“

Pakelio turinį sumaišyk su 200 ml grietinės arba jogurto be priedų ir palik 20 minučių vėsioje vietoje. Valgyk su bulvių traškučiais – nepasigailėsi! Gali paruošti ir prieskoninį sviestą (pakelio turinį sumaišyk su 75 g. sviesto) arba paskaninti salotų

	15.
	“Kalev” white chocolate with rice crisp and blueberry pieces 

Ingredients: sugar, cocoa butter, cream powder, whey powder, blueberry pieces 8% (blueberry, apple, blueberry juice, sucrose, fructose, rice meal, acidity regulator (citric acid), stabilizer (pectin), vegetable fat, flavour), rice crisp 4% (rice meal, wheat flour, sugar, salt), lactose, emulsifier (soya lecitin), flavour, salt. Milk solids: 31% minimum. Preservative free. Keep in cool and dry place. May contain traces of nuts.
	“Kalev” baltasis šokoladas su pūstais ryžiais ir mėlynių gabalėliais

Sudėtis: cukrus, kakavos sviestas, grietinėlės milteliai, išrūgų milteliai, mėlynių gabalėliai 8% (mėlynių, obuolys, mėlynių syltys, sacharozė, fruktozė, ryžių miltai, rūgštingumo reguliatorius (citrinų rūgštis), tirštiklis (pektinas), augaliniai riebalai, aromatizatorius), ryžiu spragėsiais 4% (ryžių miltai, kvietiniai miltai, cukrus, druska), laktozė, emulgatorius (sojos lecitinas), aromatizatorius, druska. Pieno sudėtinių dalių – ne maziau kaip 31%. Be konservantų. Laikyti sausoje, vėsioje vietoje. Sudėtyje gali būti labai mažas kiekis riešutų dalelių.

	16.
	Vanilla mousse with a creamy caramel heart 

Ingredients: partially reconstituted skimmed milk, glucose syrup, refined vegetable fats, milk proteins, sugar, egg yolk, alcohol, caramel crunchy biscuits, 1% (sugar, cacao butter, wheat flour, whole milk powder, vegetable fats, cocoa mass, glucose syrup, caramelized sugar 1,5%, flavourings, baking agents: E503ii:; whole egg powder, emulsifiers: E476,), thickeners: E407, E415; Mascarpone cheese, (cream, milk, acidity regulator: E270), vegetable fibres, modified starch, emulsifier: E471, flavourings, caramelized sugar 0,1% , acidity regulator: E330; natural Madagascar-Vanilla extract 0,04%, salt. Keep refrigerated +8˚C max
	Karamelinis desertas LA TRUFFE

Sudėtis: lieso pieno milteliai, gliukozės sirupas, augaliniai riebalai, pieno baltymai, cukrus, kiaušinių baltymai, alkoholis, traškūs karameliniai sausainiai (1%: cukrus, kakavos sviestas, a.r. kvietiniai miltai, pieno milteliai, augaliniai riebalai, kakavos masė, gliukozės sirupas, karamelizuotas cukrus (1,5%), kvapniosios medžiagos, tešlos kildymo medžiaga E503ii, kiaušinių milteliai, emulsiklis E476), tirštikliai: E407, E415, maskarponės sūris (grietinėlė, pienas, rūgštingumą reguliuojanti medžiaga E270) augalinės skaidulos, modifikuotas krakmolas, emulsiklis E471, kvapiosios medžiagos, karamelizuotas cukrus (0,1%), rūgštingumą reguliuojanti medžiaga E330, natūralus Madagaskaro vanilės ekstraktas (0,04%), valgomoji druska, Laikyti ne aukštesnėje kaip  +8˚C temperatūroje.

	17.
	Instant noodles „Chicken Abalone“

Noodle Ingredients: wheat flour, palm oil, salt, sodium & potassium carbonite (E500, E501). Sachet Ingredients: salt, hydrolyzed vegetable protein (contains soya), sugar, caramel powder, disodium inosinate (E631) & disodium guanylate (E627), garlic powder, ginger powder, pepper powder.
	Makaronų sudėtis: kvietiniai miltai, palmių aliejus, druska, natrio karbonatas, (E500), kalio karbonatas, (501). Prieskonių pakelio sudėtis: druska, hidrolizuoti augaliniai baltymai (yra sojos), cukrus, karamelės milteliai, natrio inosinatas (E631), natrio guanilatas (E627), česnakų milteliai, imbiero milteliai, pipirų  milteliai

	18.
	Chocolate bananas, soft creamy banana mousse coated with plain chocolate (31%)

Ingredients: sugar, glucose-fructose syrup, cocoa mass, banana pulp (8% in the mousse), cocoa butter, humectant: sorbitol, gelatine, acid: citric acid, gelling agent: agar-agar, flavourings, emulsifier: soya lecithin, natural colour: curcumin, wheat starch. Cocoa solids: 50% min. in chocolate. May contain traces of milk solids. Keep cool and dry.
	Bananinis kremas šokolade (31%)

Sudėtis: cukrus, gliukozės ir fruktozės sirupas, kakavos masė, bananų masė (8% sufle), kakavos sviestas, drėgmę išlaikanti medžiaga: sorbitolis, želatina, rūgštingumą reguliuojanti medžiaga: citrinų rūgštis, tirštinimo medžiagos: agaras, kvapiosios medžiagos, emulsiklis: sojų lecitinas, natūralus dažiklis: kurkuminas, kviečių krakmolas. Kakavos kiekis šokoladinėje masėje ne mažiau kaip 50%. Sudėtyje gali būti pieno dalelių. Laikyti sausoje ir vėsioje vietoje.

	19.
	Flavoured jelly gums

Ingredients: glucose-fructose syrup – sugar – gelatine - acids: citric acid - malic acid – flavourings – colours: E 120, E 133, E 160A, E 160C, E 161B – hydrogenated vegetable fat.
	Saldžiarūgščiai saldainiai guminukai 

Sudėtis: gliukozė, fruktozės sirupas – cukrus - želatina – rūgštingumą reguliuojančios medžiagos: citrinos rūgštis ir obuolių rūgštis – kvapiosios medžiagos – dažikliai E 120, E 133, E 160A, E 160C, ir E 161B, hidrogenizuotas augalinis aliejus.

	20.
	Fine assorted Belgian chocolates

Ingredients: sugar (includes sulphites), cacao mass, cacao butter, hazelnuts, vegetable fats (palm kernel and palm-oil), anhydrous milk fat, whole milk powder, alcohol,  almonds, cream (contains milk), almond butter (contains milk), emulsifier: soya lecithin (GMO-free), pistachios, flavors (contains almonds). 

Milk chocolate: cocoa solids min. 33%, milk solids 18%, white chocolate cocoa solids min. 26%, milk solids min. 26%, chocolate cocoa min. 54%
	Šokoladinių saldainių rinkinys 

Sudėtis: cukrus, (sudėtyje yra sulfitų), kakavos masė, kakavos sviestas, lazdynų riešutai, augaliniai riebalai, nesukietinti pieno riebalai, nenugriebto pieno milteliai, migdolai, grietinėlė (sudėtyje yra pieno), alkoholis, sviestas (sudėtyje yra pieno), emulsiklis sojų lecitinas, pistacijos, kvapiosios medžiagos (sudėtyje yra migdolų). Kakavos sausųjų medžiagų pieniniame šokolade ne mažiau kaip 33%. Kakavos sausųjų medžiagų baltajame šokolade ne mažiau kaip 26%. Kakavos sausųjų medžiagų tamsiajame šokolade – ne mažiau kaip 54% .

	21.
	Delicately thin rye crispbread with caraway

Ingredients: wholegrain rye flour 93%, water, salt, yeast, caraway. May contain sesame seeds. Store in a dry and dark place.
	Ruginiai dziuvesiai su kmynais

Sudėtis: rupūs stambūs ruginiai miltai 93%, vanduo, druska, mielės, malti kmynai. Gali būti sezamo sėklų. Laikyti sausoje ir tamsioje vietoje.

	22.
	Mild Salsa

Ingredients: Tomatoes (53%), onions (12%), tomato paste (12%), green chilli peppers (9%), green sweet peppers (6%), water, vinegar, salt (1.5%), garlic, antioxidant (ascorbic acid). Best before: see date stamp. Once opened refrigerate (+5˚C) and use within 8 days.
	Padažas Salsa Mild

Tinka vartoti su įvairiais kukurūzų traškučiais. Sudėtis: pomidorai, (53%), svogūnai (12%), pomidorų pasta (12%), žaliosios aitriosios paprikos (9%), žaliosios saldžiosios paprikos (6%), geriamasis vanduo, maistinis actas, valgomoji druska (1.5%), česnakai, antioksidatorius – askorbo rūgštis. Geriausias iki žr. ant pakuotės. Atidarius pakuotę, laikyti šaldytuve (+5˚C temperatūroje) ir suvartoti per 8 dienas.   

	23.
	Paulig Ground coffee

Paulig Classic is a sophisticated 100% arabica blend with long and rich aftertaste. Selected arabica beans give the finest aroma, which is finalized by Guatemalan coffee grown in volcanic soil. 

Medium roast ground coffee. Recommended 7 g per cup. Keep in a cool dry place in the original pack.
	“Paulig Classic” – tai ilgai išliekančio ir stipraus skonio rafinuotas 100% arabikos mišinys. Atrinktos arabikos pupelės suteikia subtilų aromatą, kurį papildo vulkaninėje žemėje auginama Gvatemalos kava.

Vidutiniškai skrudinta natūrali malta kava. Rekomenduojama naudoti 7 g kavos vienam puodeliui. Laikyti originalioje pakuotėje, vėsioje sausoje vietoje.

	24.
	Finca del Mar red wine 

Superbly accompanies paella, roasts and chocolate desserts. Contains sulphites. Temp. 18˚C.
	Raudonas rūšinis vynas pagamintas konkrečiame regione Utiel-Requena (Ispanija). 6 mėn. brandintas amerikietiško ąžuolo statinėje. Šis puikus rūšinis tamsaus rubino spalvos vynas, pagamintas iš Tampranillo vynuogių rūšių, dvelkia juodųjų serbentų ir vanilės aromatais, o gomuryje juntamas puikiai integruotas švelnus medžio prieskonis. Idealiai tinka prie mėsos ir daržovių troškinių, kepsnių ir šokoladinių desertų. Patiekti 18˚C. Sudėtyje yra sulfitų.

	25.
	Brazilian Baía black tea

Brazilian Baía is a smooth and subtle tea combined with Cocoa Beans, Vanilla, and Coconut flavours to create an indulgent blend, reminiscient of the exotic atmosphere of Brazil. 

Tea, cocoa beans (10%), coconut flavouring (2.5%), vanilla flavouring (2%), dried coconut (0.5%), vanilla pods (0.5%).
	Švelnaus, saldaus skonio juodoji arbata, pagardinta subtiliais kokoso, vanilės ir kakavos pupelių skoniais. Šis derinys primena egzotišką Brazilijos atmosferą.

Sudėtis: juodoji arbata, kakavos pupelės (10%), kokosų aromatas (2.5%), vanilės aromatas (2%), džiovinti kokosai (0.5%), vanilė (0.5%)

	26.
	Cinzano Rosso 

Cinzano Rosso is a classic aperitif worldiwide appreciated for its delicious taste with a uniquely persistent, but pleasantly bitter after taste. Its recipe is a well kept secret, based on high quality wines blended with essences of herbs and spices from all over the world. It is still produced according to the original method developed in Italy in the 18th century. Serving suggestion: enjoy Cinzano Rosso neat over ice, or as a refreshing long drink with one of your favourite mixers such as lemonade, tonic or soda water.
	Cinzano Rosso raudonasis saldus vermutas

Cinzano Rosso pasaulyje žinomas kaip „Vermutas iš Turino“. Tai tamsaus gintaro spalvos saldus aromatizuotas vynas su vos juntamu kartumu. Pateikiamas gerai atšaldytas grynas, su ledu, sodos vandeniu, citrinos žievele. Kartaus prieskonio dėka tapęs nepakeičiamu klasikinių kokteilių komponentu. Sudėtis: vynas, alkoholis, žolių ekstraktas, demineralizuotas vanduo. Laikymo sąlygos nuo 8 iki 20˚C.  


APPENDIX B

Table 5.4 English and Lithuanian Food Terms: Full equivalents 

	No.
	Source Text
	Target Text
	Document and Page No.

	1.
	Goods containing milk products
	Prekėms, kurių sudėtyje yra pieno produktų
	236:3

	2.
	Goods resulting from the processing of agricultural products
	iš perdirbtų žemės ūkio produktų pagamintoms prekėms
	236:3

	3.
	Processed agricultural products
	perdirbtais žemės ūkio produktais
	236:3

	4.
	Pigmeat products 
	kiaulienos produktus
	249:3

	5.
	Products not containing poultrymeat
	Produktų, kurių sudėtyje nėra paukštienos
	249:3

	6.
	Sausages of meat offal
	Dešros iš mėsos subproduktų
	249:3

	7.
	Protein content by weight
	baltymų kiekis pagal masę
	249:3

	8.
	Net weight
	neto masės
	249:3

	9.
	Proteins 
	proteinai
	249:3

	10.
	No addition of extraneous water
	be pašalinio vandens
	249:3

	11.
	Preserving liquid
	konservuojantis skystis
	249:3

	12.
	Animal protein content by weight
	gyvulinių baltymų kiekis pagal masę
	249:3

	13.
	Collagen/protein ratio
	kolageno/baltymų santykis
	249:3

	14.
	Products in immediate packings
	Produktai, tiesiogiai supakuoti į pakuotes
	249:3

	15.
	Fats 
	Riebalus
	249:3

	16.
	Out-of-quota sugar
	nekvotinio cukraus
	252:7

	17.
	Isoglucose
	izogliukozės
	252:7

	18.
	White sugar
	baltojo cukraus
	252:7

	19.
	Calcium carbonate
	kalcio karbonatas
	253:10

	20.
	Potassium sorbate
	kalio sorbatas
	253:10

	21.
	Fruit and vegetable sector
	vaisių ir daržovių sektoriuje
	256:1

	22.
	Sweetcorn
	cukrinių kukurūzų
	260:1

	23.
	Retailer branded products
	mažmenininko prekės ženklo produktus
	260:1

	24.
	Garlic
	česnakų
	265:6

	25.
	Melamine
	melaminas
	273:18

	26.
	Processed product of animal origin
	perdirbto gyvūninės kilmės produkto
	273:18

	27.
	Composite products
	sudėtinių produktų
	273:18

	28.
	Dairy products
	pieno produktų
	277:8

	29.
	Egg products
	kiaušinių produktų
	277:8

	30.
	Potable water
	geriamąjį vandenį
	277:8

	31.
	Fishery products
	žuvininkystės produktus
	277:8

	32.
	Fish oil
	žuvų taukus
	277:8

	33.
	Pasteurisation process
	pasterizacijos procesą
	277:8

	34.
	Cracked eggs
	kiaušinius įskilusiais lukštais
	277:8

	35.
	Liquid egg
	skystųjų kiaušinių
	277:8

	36.
	Processing establishment
	perdirbimo įmonę
	277:8

	37
	Nutrition labelling 
	maistingumo ženklinimo
	285:9

	38.
	Foodstuffs
	maisto produktai
	285:9

	39.
	Vitamins
	vitaminai
	285:9

	40.
	Minerals
	mineralinės medžiagos
	285:9

	41.
	Food supplements
	Maisto papildais
	285:9

	42.
	Edible carbohydrate polymers
	valgomieji angliavandenių polimerai
	285:9

	43.
	Daily allowances
	paros suvartojimo normų
	285:9

	44.
	Carbohydrate polymers of plant origin
	Augalinės kilmės angliavandenių polimerai
	285:9

	45.
	Known as “65% chicken”
	Vadinamas „65% viščiuku“
	133:1

	46.
	Soft ripened cow’s milk cheeses 
	nokintus karvės pieno sūrius
	296:4

	47.
	Code of oenological practices and processes
	vynininkystės metodų bei procesų kodeksą
	297:11

	48.
	Cane sugar
	cukranendrių cukraus
	297:12

	49.
	Rice sector
	ryžių sektoriaus
	298:7

	50.
	Preserved products
	Konservai
	300:31

	51.
	Frozen buffalo meat
	sušaldytos buivolienos
	307:3

	52.
	Enrichment of foodstuffs
	maisto produktų papildymo
	307:4

	53.
	Production and marketing of goods
	produktų gamybą ir ženklinimą
	307:4

	54.
	National nutritional habits
	nacionalinius maitinimosi ypatumus
	307:4

	55.
	Meat preparations
	mėsos pusgaminius
	316:14

	56.
	Fresh meat
	žalia mėsa
	316:14

	57.
	De-boned meat
	mėsą be kaulų
	316:14

	58.
	Matured meat
	brandintą mėsą
	316:14

	59.
	Maize
	kukurūzų
	317:3

	60.
	Net weight
	grynąjį kiekį
	319:44

	61.
	Butter stocks
	sviesto  atsargų
	319:44

	62.
	Salted butter
	Sūdyto sviesto
	319:44

	63.
	Unsalted butter
	nesūdyto sviesto
	319:44

	64.
	Olive oil
	alyvuogių aliejumi
	319:51

	65.
	Seed potatoes
	sėklinių bulvių
	319:71

	66.
	Carcass weight
	skerdenų svoriu
	322:11

	67.
	Citric acid
	citrinų rūgšties
	323:62

	68.
	Foodstuffs as traditional specialities guaranteed
	maisto produktų kaip garantuotų tradicinių gaminių
	322:11

	69.
	"Traditional speciality guaranteed"
	"garantuotas tradicinis gaminys"
	322:11

	70.
	European Food Safety Authority (EFSA)
	Europos maisto saugos tarnyba (EMST)
	335:97

	71.
	GMOs
	GMO
	333:7

	72.
	Joint FAO/WHO Expert Committee on Food Additives (JEFCA)
	Jungtinis MŽŪO ir 
PSO maisto priedų ekspertų komitetas (JEFCA)
	151:55


APPENDIX C

Table 5.7 ST and TT terms and their equivalents in the IATE
	No.
	English term in EU document
	English term in IATE
	Lithuanian term in EU document
	Lithuanian term in IATE

	1.
	GMOs
	GMO
	GMO
	Genetiškai modifikuotas organizmas (GMO)

	2.
	Rice in the husk ("paddy" or rough)
	Paddy rice/ rough rice/ rice in the husk
	Ryžiai su luobelėmis (žaliaviniai (paddy) arba neapdoroti)
	Žaliaviniai ryžiai

	3.
	Baby foods
	Baby foods
	Kūdikių maiste
	Kūdikių maistas

	4.
	Pasta
	Pasta
	Tešlos gaminiai
	Makaronų gaminys

	5.
	Ageing period of the spirit drink 
	Spirit drink
	Gėrimo brandinimo
	spiritinis gėrimas

	6.
	Beef and veal sector
	Beef and veal sector
	Galvijienos sektorius
	Galvijienos sektorius

	7.
	European Food Safety Authority (EFSA)
	European Food Safety Authority (EFSA)
	Europos maisto saugos tarnyba (EMST)
	Europos maisto saugos tarnyba (EFSA)

	8.
	Organoleptic properties of virgin olive oils
	Pure virgin olive oil
	Pirmojo spaudimo alyvuogių aliejaus organoleptinės savybės
	Grynas pirmojo spaudimo alyvuogių aliejus

	9.
	Olive-residue oil
	Olive-residue oil
	Maišyto alyvuogių išspaudų aliejaus
	Alyvuogių išspaudų aliejaus

	10.
	Skimmed milk powder
	Skimmed milk powder
	Nugriebto pieno miltelius
	Nugriebto pieno milteliai

	11.
	Herring
	Herring
	Atlantinės silkės
	Atlantinės silkė

	12.
	Fresh chilled and frozen beef
	Frozen beef
	Šviežios ir sušaldytos jautienos
	Sušaldyta galvijiena

	13.
	Food supplements
	Food supplement
	Maisto papildų
	Maisto papildas

	14.
	Enrichment of foodstuffs
	Foodstuffs
	Maisto papildymas
	Maisto produktai

	15.
	Sweeteners
	Sweeteners
	Saldikliai
	Saldikliai

	16.
	Alcoholic strength of wine
	Total alcoholic strength
	Alkoholio koncentracija vyne
	Visuminė alkoholio koncentracija tūrio procentais

	17.
	Fibre
	Fibre
	Skaidulinės medžiagos
	Ląsteliena

	18.
	Table grapes
	Table grapes
	Valgomosios vynuogės
	Valgomosios vynuogės

	19.
	Raw milk
	Raw milk
	Žalio pieno
	Žalias pienas

	20.
	Potable water
	Potable water
	Geriamąjį vandenį
	Geriamasis vanduo

	21.
	Food additives
	Food additives
	Maisto papildai
	Maisto papildai

	22.
	Goods containing milk products
	Milk products
	Prekėms, kurių sudėtyje yra pieno produktų
	Pieno produktai

	23.
	Pigmeat products
	Pigmeat products
	kiaulienos produktus
	Kiaulienos produktai

	24.
	Products not containing poultrymeat
	Poultrymeat products
	Produktų, kurių sudėtyje nėra paukštienos
	Paukštienos gaminiai

	25.
	Sausages of meat offal
	Meat offal
	Dešros iš mėsos subproduktų
	Mėsos subproduktas

	26.
	Protein content by weight
	Protein content
	baltymų kiekis pagal masę
	Baltymų kiekis

	27.
	Net weight
	Net weight
	neto masės
	Neto svoris/ grynasis svoris

	28.
	Proteins
	Proteins
	proteinai
	Baltymai

	29.
	No addition of extraneous water
	Extraneous water
	be pašalinio vandens
	Vandens perteklius

	30.
	Products in immediate packings
	Packing
	Produktai, tiesiogiai supakuoti į pakuotes
	Pakavimas

	31.
	Fats
	Fats
	Riebalus
	Riebalai

	32.
	Isoglucose
	Isoglucose
	izogliukozės
	Izogliukozė

	33.
	White sugar
	White sugar
	baltojo cukraus
	Baltasis cukrus

	34.
	Calcium carbonate
	Calcium carbonate
	kalcio karbonatas
	Kalcio karbonatas

	35.
	Potassium sorbate
	Potassium sorbate
	kalio sorbatas
	Kalio sorbatas

	36.
	Sweetcorn
	Sweetcorn
	cukrinių kukurūzų
	Cukriniai kukurūzai

	37.
	Garlic
	Garlic
	česnakų
	Česnakas

	38.
	Processed product of animal origin
	Product of animal origin
	perdirbto gyvūninės kilmės produkto
	Gyvūninis produktas

	40.
	Composite products
	Composite products
	sudėtinių produktų
	Sudėtiniai produktai

	41.
	Egg products
	Egg products
	kiaušinių produktų
	Kiaušinių produktai

	42.
	Fishery products
	Fishery products
	žuvininkystės produktus
	Žuvininkystės produktai

	43.
	Fish oil
	Fish oil
	žuvų taukus
	Žuvų taukai

	44.
	Processing establishment
	Processing establishments
	perdirbimo įmonę
	Perdirbimo įmonė

	45.
	Nutrition labelling
	Nutrition labeling
	maistingumo ženklinimo
	Maistingumo ženklinimas

	46.
	Code of oenological practices and processes
	Oenological practices and processes
	vynininkystės metodų bei procesų kodeksą
	Vynininkystės metodai ir procesai

	47.
	Cane sugar
	Cane sugar juice
	cukranendrių cukraus
	Cukranendrių cukraus sultys

	48.
	Meat preparations
	Meat and meat preparations
	mėsos pusgaminius
	Mėsa ir mėsos pusgaminiai

	49.
	Fresh meat
	Wholesomeness of fresh meat
	žalia mėsa
	Šviežios mėsos kokybė

	50.
	De-boned meat
	De-boned meat
	mėsą be kaulų 
	Iškaulinta mėsa

	51.
	Matured meat
	Matured meat
	brandintą mėsą
	Brandinta mėsa

	52.
	Maize
	Maize
	kukurūzų
	Kukurūzai

	53.
	Butter stocks
	Stocks
	sviesto  atsargų
	Atsargos

	54.
	Salted butter
	Salted butter
	sūdyto sviesto
	Sūdytas sviestas

	55.
	Seed potatoes
	Seed potatoes
	sėklinių bulvių
	Sėklinės bulvės

	56.
	Carcass weight
	Carcass
	skerdenų svoriu
	Skerdena

	57.
	Citric acid
	Citric acid
	citrinų rūgšties
	Citrinų rūgštis

	58.
	Products manufactured for human consumption
	For human consumption
	žmonių maistui pagaminti produktai
	Žmonėms vartoti

	59.
	Uncooked Sausages
	Uncooked
	nevirtos ir nekeptos dešros
	nevirtas

	60.
	Varied diet
	Balanced diet
	mitybos
	Subalansuota mityba

	61.
	Energy
	Energy consumed
	energinės vertės
	Sunaudojama energija

	62.
	FAO
	FAO
	Maisto ir žemės ūkio organizacijos (MŽŪO)
	Jungtinių Tautų Maisto ir žemės ūkio organizacija
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