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FERMENTED PRODUCTS AND THEIR LEXICAL REPRESENTATION
IN OLD CHURCH SLAVONIC

Fermentation is an ancient technological process used in food processing to extend
shelf life, preserve food, enhance nutritional value, and improve digestibility.
From a chemical point of view, fermentation is a metabolic process occurring
under anaerobic conditions in which microorganisms, particularly bacteria and
yeasts, convert organic compounds such as sugars into simpler substances,
including alcohols and organic acids. Fermentation is the process that forms the
basis for producing alcoholic drinks, leavened bread, fermented dairy products,
pickled vegetables, and fermented condiments such as soy sauce or fish sauce
(Katz 2012: 1).

Fermented foods and beverages constitute not only a substantial component
of human diets but have also fulfilled important social, symbolic, and ritual
functions throughout history. Among these, intoxicating beverages have occupied
a particularly prominent role, accompanying human societies since prehistory
and serving as key elements of social interaction, ritual practice, and cultural
expression. In many cultural contexts, such beverages formed an integral part of
ceremonial activities, festive occasions, and religious rites, frequently functioning
as symbolic agents of transformation as well as mediators of communication
with the supernatural. A comparable role can be attributed to bread. Beyond its
nutritional value, it assumed considerable symbolic significance and constituted
an integral element of numerous ceremonies and ritual practices, particularly
those associated with fertility, prosperity, and the well-being of the community
(CDC 5: 412). The earliest forms of bread consisted of unleavened flatbreads,
which were subsequently largely replaced by leavened varieties. Both forms,
however, retained distinct roles within ritual contexts. In Christian tradition,
the distinction between unleavened and leavened bread became a matter of
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significant theological and liturgical contention, contributing to the broader set of
controversies associated with the so-called Great Schism of 1054, which resulted
in the formal division of the Christian Church into its Western and Eastern
traditions (cf., e.g., Smith 1978).

In this paper, we attempt to collect the lexical evidence for fermentation and
fermented products in Old Church Slavonic, thereby illuminating the lexical
material associated with processes that were familiar in everyday medieval
life, although their underlying mechanisms were understood only in a basic
and intuitive manner!. The paper also examines the processes of interpretatio
christiana at the levels of vocabulary, translation, and ritual classification.
The terminology of fermentation demonstrates how elements of everyday
material culture entered the learned Christian textual world during the process
of Christianization: how practical terminology related to food production
was employed in biblical translation, liturgical symbolism, and polemical
descriptions of ritual practice.

The basic terms denoting ferment as the basis of the fermentation process in
Old Church Slavonic are ApoxaHia and keacs. The noun ApoxaHia derives from
Proto-Slavic *drozg-, which in the Slavic languages developed the meanings
‘wine sediment’, ‘yeast’ or ‘leaven’ (ESJS 3: 149). According to the Old Church
Slavonic Dictionary (Slovnik jazyka staroslovénského, SJS), the word occurs
amongst the Old Church Slavonic manuscripts twice. The first instance appears
as the equivalent of Greek tpuyiog in Psalm 74:9 (Sin, Pog, Bon), where it
denotes ‘wine sediment’. The second occurrence is found in Isaiah 25:6 in
the phrase gHno AgokAHNO (Zach), RHNO ApoiAHRNO (LObk), BHNO Ag0KAHBMD
(Grig), corresponding to Greek motov TpuYI®V in the sense of “well-aged wine’,
that is, wine rich in sediment.

The Proto-Slavic word *kvasws, meaning ‘ferment’ or ‘leavening agent’,
derives from the Indo-European verbal root *kudt-, meaning ‘to ferment’, ‘to
sour’ or ‘to rot” (ESJS 7: 387). The same root also underlies the Proto-Slavic
adjective *kyswo/»?, meaning ‘sour’ or “fermented’ (ESJS 7: 390).

Over time, the semantic range of the word *kvasw» expanded to include
the fermented beverage kvass, a drink produced through the fermentation of
grain, which was once widespread among Slavic peoples but became especially
popular in the East Slavic region (JIeBoB 1975: 172). Subsequently, the term
underwent a further semantic development and came to denote also a feast® or

! Let us recall that the process of fermentation and the role of microorganisms in it were first
scientifically described only by Louis Pasteur in the mid-nineteenth century (Pasteur 1857).

2 According to SJS, the adjective kHekaws is attested only once in the collocation gHNo KBICEAO
in the meaning ‘young wine’ (SJS). Verbs belonging to the same derivational family include
RBCKBICETH, RBKBICETH, RBbKBICNATH and gacksicnmTH (SJS), all attested in Old Church Slavonic in
the context of Matthew 13:33 and L 13:21 (SJS).

3 The noun *kvass is also used in personal names. The first example is Strachkvas, who,
according to Cosmas’s Chronicle of the Czechs, was a son of Boleslav I, the brother of Saint

160



drinking gathering* (bpannr 1915: 354-355). A similar semantic shift occurred
with the noun *pivo (nHro), a Proto-Slavic derivative formed with the suffix
-vo from the root of the verb *piti “to drink’. Its original Proto-Slavic meaning
was therefore generally ‘a drink’, “beverage’. Over time, it acquired its present
meaning, referring specifically to a beverage prepared by boiling malt, hops®,
and water, while also developing a broader sense denoting a feast or drinking
party (Janyskova 2001: 362-363).

In Old Church Slavonic, the noun keracs is attested both in its original meaning
‘leaven’, ‘leavening agent’ and in the meaning “fermented drink’ (SJS). In the former
sense, associated with breadmaking, the noun occurs as a translation of Greek {oun
in multiple Gospel and Apostol passages. In the latter sense, it is attested twice as
a translation of Greek cikepa (Luke 1:15 and Isaiah 5:11) and once without Greek
parallel in an interesting prayer from the Euchologium Sinaiticum over the one
who drinks keacs (Whatever its more precise meaning may be) excessively:

MOACHTRA> NAA<B> BOAGM<b> MHERLIEM<bh> KBACH * CBI NA ACTION'R « RBKOVCHAD
GCH * L3 TABBI OULLTA * L OYIOHAB &CH + ECA NENARHAALIAKA TEEE + BeCh iKe
AXB Nerps (1) + L EUBKA IA3KER KRACBNARR® + KRACOMb NE HCTIABNENOMb -
NoraI8 BALNBIMG ... Fuch 42b13

—
Luke 1:15: BRACTD B0 REAHI MPBAD BMb + L BHNA L TROJENA KBACA * N¢ LMAT®
nHTH (Zogr, chiega Mar, As, Ostr, khcega Nik)

Isaiah 5:11: rope RBCTAALIHMB 3AYTPA = H KRACH FONALUHMB « HKARLIHMD
k<o>vepa (Grig)

Wenceslas. According to Cosmas, Strachkvas was born on the very day of Wenceslas’s murder
(traditionally dated to 929 or 935), and his name, literally meaning ‘terrible feast’, was intended
to commemorate the event (Cosmas 2009: 66). A second attested name containing the element
kvas comes from a birch-bark document discovered in Novgorod. Information about this find,
however, has so far been published only in a press release issued in 2024, while the document
itself has not yet been made available for scholarly examination (on-line: https://gazetanovgorod.
ru/novosti/novye-berestyanye-gramoty-otkryli-novgorodczam-chto-ih-predkov-zvali-neobychno-
kvas-dmak-pereshka.html).

4Related to this is, for example, the derivative kracsnHien, attested in 1 Timothy 3:3 in Christ,
Slep¢ and Si§, denoting a drunkard. Other nouns denoting a drunkard in Old Church Slavonic
include nHRbLLA, MHANHLLA, RHNOMHRBLLA, RHNOMHHUA (SJS).

51t is not known exactly when hops began to be added to beer. In Bohemia, written sources,
especially monastic charters, attest this practice from the eleventh century onward (Niederle 1911:
212; CIIDC 4: 44).

¢ According to SJS, the adjective kgachna is attested only in this instance, referring to a disease
arising from the consumption or habitual drinking of a fermented beverage — rasa KrachNaR.
This prayer has no known Greek parallel, or at least none has yet been identified, and the precise
meaning of this disease, whether it refers to an illness resulting from a single act of drinking or
rather to alcoholism and its chronic effects, remains uncertain.
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The expression Tropena keaca in Luke 1:15 is attested in Zogr, whereas the other
Old Church Slavonic Gospels Mar, As and Ostr use the borrowing criepa (with the
misspelled form khcepa in Nik). Adjective Trogiens is originally the passive past par-
ticiple of the verb TeoprTH, which carries several meanings in the Old Church Sla-
vonic, including ‘to transform’, ‘to alter’ (SJS). This may indicate that the beverage
underwent some form of transformation or processing. This adjective is moreover
attested several times in the context of alcoholic beverages (see below).

Greek oikepa (hence Latin sicera) denoted a type of fermented alcoholic
beverage distinct from wine, a term the Greeks borrowed from the Semitic peoples.
The word derives from Hebrew sékar, which referred broadly to a fermented
drink (David, Clines 2011: 362; ESJS 14: 816). In Babylonia, such beverages
were made from various grains, fruits (especially dates), or honey (Janyskova
2001: 362). From the Latin sicera derived the Old French sidre, denoting an
intoxicating beverage produced through the fermentation of apples (whence
the modern French cidre and the English cider; Wartburg 1964: 589-591). This
association with apples is also attested in Byzantine Greek, where the expression
otkepitng oivog has the meaning of ‘apple wine’ (Trapp 2011: 1551). Ulrich
Theissen, who examined the term cikepa and its reflex in Old Church Slavonic,
regarded it as an alternative to wine accessible to the broader population and, on
the basis of a cultural-historical analysis and the religious symbolism underlying
the opposition between grape and the apple, suggested that it may have referred
to a fermented beverage produced from apples (Theissen 1993).

In essence, oikepa denoted a beverage that was probably in some way
familiar to the Greeks and functioned as an alternative to wine, whereas for the
Slavs it remained a vague term without a concrete referent. Translators therefore
tended to approximate it to a more familiar local reality’.

According to SJS, the Greek term cikepa is therefore attested in the Old
Church Slavonic translations kgacs, TRogieND KRACH, TROPENO THRO, TROPINO BHNO,
oan, and cHiepa. The translation oas is attested only once, in an interesting pas-
sage preserved in the Nomokanon:

ALE KOTOPBIH €M(H)C(KO)IB AH N0M(B) NPHNECETh NA FKbTROY €TEP0 YTO NA OATAfL
* AH MBAD AH MAGKO AH BB BHNA MBCTA (Pro MBETO) OAB AH €TEON TRA(L, AH
NTHUB AH KHEROTBNO €TEP0 ¥TO AH COYHRO KBME 3AMORBAH M(0CMOAB)NA AA
H3gepikeTh ¢(A) c(Ra)uenHa NomUst' 45a

"For comparison, in Old Czech sources, Latin sicera is rendered as opojiste, opilé pitie, traiik,
or simply sicera (STB). In Old Russian, chkepa appears primarily in translations from Greek,
but a notable explanatory example occurs in the 17th century text Knuea enaconemas epeuecku
angpaeum, which states that any drink capable of intoxicating a person is called cHicepo (gesicoe
MHTHE, VTIOHTH MOPVLICE YEAOREKA, CHIKE)0 NAPHLAETCS, H MHRO CHKEPOR HMENVETCS; CPA 24: 132). In
Old Polish, Latin sicera is attested with several equivalents, including pyvo, gine piczascze, pyczie
vpile, pyczie opyle, or drogye pyczye (Urbanczyk 1970-1973: 81, 146).
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Slavic translator appears to have substituted the reference to Greek oikepa
with a closely comparable Slavic beverage oas: an early form of unhopped
beer prepared from malt mixed with hot water, flavoured with bitter herbs, and
fermented to produce alcohol (Niederle 1911: 211; CADC 4: 44). The origin of
the word oas is traced back to the Indo-European root *alu-, meaning ‘bitter’,
which is connected to the English word ale, denoting a type of beer (ESJS 10:
584-585).

We have already touched upon nHeo (‘beer’) in Old Church Slavonic in
connection with its semantic shift from the general meaning ‘drink’ to ‘beer,’
and from there further to ‘feast’ or ‘drinking party.” Apart from the attestation
Trogrenote nHRo as a rendering of the Greek oikepa, the noun is not otherwise at-
tested in SJS in the sense of an alcoholic beverage.

The noun nHgo is, however, attested in an interesting passage in both the
Vostokov and Croatian redactions of the First Life of St. Wenceslas, where
Boleslav tries to persuade his brother Wenceslas not to leave the city, saying
that he has prepared something special for him — nxgo wu8a0. This phrase has
been interpreted in various ways: the first word, either as a drink or a feast®,
while the adjective utas itself also admits multiple interpretations: according to
SJS, the adjective utas (Proto-Slavic *célv) in Old Church Slavonic carries the
meanings ‘whole’, ‘complete’, “intact’, “perfect’, ‘flawless’, ‘healthy’ (cf. also
Janyskova 2025: 4-5). The intended meaning was probably not clear even to the
scribe who later copied and adapted the text of the legend in the Russian milieu
in the Menaion redaction, replacing the word nHgo with gHno H MeAB. Although
mead — a honey-based alcoholic beverage — was probably the most important
and widespread fermented alcoholic beverage among the early medieval Slavs
(cf. Niederle 1911: 208; Kajkowski 2013: 228), this occurrence in the Menaion
redaction of the First Life of St. Wenceslas is the only attested occurrence of
mead in the SJS text corpus.

The most widespread alcoholic beverage worldwide today is wine. Although
wine reached the Slavic world later than mead and cereal-based beer, its central
role in Christian ritual established it as the principal ceremonial beverage in me-
dieval Christian society. In some, especially more northerly, regions inhabited
by the Slavs, the spread of wine was accompanied by the gradual expansion of
viticulture, a tradition introduced from the southern Europe. Initially, however,
wine was primarily an imported commodity and an object of trade. Only later
did the development of viticulture enable its local production (Niederle 1911:
214-215; Kajkowski 2013: 228).

8 At this point, Latin legends of St. Wenceslas usually recount a feast (Blahova, Konzal 1976:
97). For interpretations of this passage in the First legend, see Chroma 2012: 53.
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The Old Church Slavonic word for wine, rHno, is considered to derive from
the Latin vinum, either as a direct borrowing from Latin or through Germanic
mediation (Pronk-Tiethoff 2013: 125-127; ESJS 18: 1063). The noun gHHo is
well attested in Old Church Slavonic, occurring in more than 150 instances
(according to the SJS card index). Particularly noteworthy are its collocations
with various modifiers. The expression gHNo KBIcEBA0 appears once in the Euch
with the meaning of ‘young (sour) wine’, notably without a corresponding
Greek parallel. Young wine is also denoted by the phrase noro(i) gHno, which
corresponds to the Greek oivog véoc. The term for wine mixed with myrrh
(Greek: éopvpvicuévog otvoc) is translated in Mark 15:23 in different ways
across manuscripts — As and Nik render it as gxno 03Mmbgeno, while Zogr, Mar,
Ostr, and Sav preserve the alternative translation gHHO oLbTENO’.

The last fermented beverage attested in Old Church Slavonic is vinegar,
recorded as the noun ounTs with the meaning “vinegar’, “sour wine’. The word
*ocvtvy was probably borrowed into Proto-Slavic from Gothic aket or akeit,
which itself derives from Latin acetum (Lehmann 1986: 23). Vinegar, or more
precisely acetic sour wine, was in the ancient times used not only as a beverage
(whether in diluted or undiluted form due to its strong flavour), but it also played
an important role in medicine, particularly as an antiseptic agent (Kokoszko
2009: 50). The precise time when the Slavs began to produce and use vinegar
remains unknown. It is generally assumed that they were familiar with it at
an early stage, possibly reinforced by contacts with the Mediterranean world,
including Italy and Greece (Niederle 1911: 200). In Old Church Slavonic,
the majority of attested occurrences of the noun ousTs are associated with
New Testament passages describing the vinegar offered to Jesus during the
Crucifixion by one of the soldiers (SJS).

The main and presumably the only fermented food product for which a
lexical designation is attested in Old Church Slavonic is bread'’. In traditional
culture, bread occupies a central position as a ‘gift from God’, the principal
means of sustenance, and a symbol endowed with diverse cultural and religious
meanings. It is widely regarded as the prototypical food and as a symbol of life
itself.

These two translations regarding their originality were discussed, e.g., by Hauptova (1968).

' Cheese (¢nign) may also be classified as a fermented food product. In Old Church Slavonic
texts, the noun ¢aips is attested twice: in Euch in a prayer over cheese, and in Supr in the collocation
MaaA Bl caipnl (SIS). Historical sources indicate that cheese had formed part of the traditional Slavic
diet since early times. However, our knowledge of the specific forms of cheese production remains
limited, making it impossible to determine with certainty whether the predominant products were
hard, matured cheeses or rather soft cheeses with little or no maturation (Niederle 1911: 168;
CIDC 5: 220).
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The role of bread as a sacrificial offering among the ancient Slavs suggests
that it had become an established part of Slavic culture at an early date. The first
breads were probably unleavened flat cakes baked in hearth ashes or on heated
stones (Valc¢akova 1995: 117). However, the baking of leavened bread required
higher and more evenly distributed temperatures, and its introduction into
everyday life was associated with more advanced methods of flour preparation
and the construction of ovens (Niederle 1911: 185-186). It is not known when
exactly the Slavs began baking leavened bread; however, archacological
evidence suggests that by the second half of the first millennium AD, the baking
of leavened bread was already a common practice (Beranova 2005: 43—44).

The basic noun used for bread in Old Church Slavonic is xAkss. From an
etymological point of view, the Proto-Slavic *chlébw is probably derived from
the Germanic *hlaiba- (Pronk-Tiethoff 2013: 83). This word may originally
have referred to leavened bread, as opposed to the Proto-Slavic *kruchs, which
may have denoted unleavened bread (ESJS 4: 219)'. The word xakss is very
frequently attested in Old Church Slavonic, with more than 200 occurrences
(according to the SJS card index). Over time, the term acquired a range of
additional meanings, extending from the basic sense of ‘bread’ or ‘loaf’ to
more general meanings such as “food’, ‘grain’, ‘livelihood/work’, or ‘sacrificial
bread’ (SJS).

Proto-Slavic *kruchw relates to the Indo-European root *krous- meaning
‘to strike’, ‘to press’ and is probably a nomen actionis derived from the verb
*krusiti in the sense ‘to crack’, ‘to break’ (Val¢akova 1995: 119). The meaning
‘bread’ is considered a later innovation that developed from the older sense
‘piece’, ‘fragment.’ This semantic shift has been explained by the fact that flat
unleavened bread was harder than leavened bread and was therefore consumed
by breaking off pieces, which led to its being perceived as a ‘fragment’, ‘piece’
(ESJS 15: 923). In other words, the noun originally denoted something broken
off or fragmented, and only subsequently came to refer to the bread itself.

In Old Church Slavonic, the noun *kruchs is attested only in the prefixed
form oykpoyxn with the meaning of “fragment’ or “‘crumb’. The word occurs in
John 6:12—13 in Zogr, Mar and Ostr as a rendering of the Greek xAacudtov,
referring to the fragments of bread collected by the disciples after the miracle of
the multiplication of the loaves: ¢hB¢pBTE I3BBITBIDBI OYKIOYXD ... CAEBIALLIA Ke *
L HCMABNHLLA ABRA NA AGCATE KOLLA OVKPOVXD + 0TH NATH XABEH (SJS).

The ritual use of bread allows us to trace the Old Church Slavonic terminol-
ogy referring to unleavened bread. These include ongschaks and ongBeHbvbND /

"'The word *kruchv has been preserved to the present day in the meaning ‘bread’ especially
in modern Slovene and Croatian.
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onpseNsybeks XABBB, derivatives of the Proto-Slavic adjective *présnw, origi-
nally meaning ‘fresh’, “new’, or ‘unleavened’ (ESJS 12: 707). In Old Church
Slavonic, these terms are used to translate the Greek ta &lvpo, alongside the
prefixed nouns seckrachcTRHI¢, BeckRachie and the phrase ge3 kraca (RSI), all re-
lated to the noun *kvaswv.

Numerous studies have examined the widespread ritual use of bread among
the Slavs (for an overview, see, e.g., Radenkovi¢ 2014; CA9C 5: 412-437). In
Slavic folk traditions, a vast variety of types and shapes of bread were used,
each associated with specific ritual practices and ceremonies. Among these,
the bread type korovaj (karavaj, kravaj) deserves particular attention, as it re-
mains widely known today as a traditional ceremonial wedding bread, espe-
cially among the East Slavs (CA2C 2: 461-466). This bread is probably the
best-known bread type attested in surviving medieval accounts of Slavic pagan
rituals. It is mentioned in several Old Russian homiletic texts as an offering
made to pagan deities, including The Sermon of a Christ-Lover and Zealot for
the True Faith and The Sermon on Fasting for the Ignorant (Dynda 2025: 180).
The close connection between the korovaj and pagan ritual practice is further
reflected in the existence of the compound keporatemoasis, denoting a person
who offered a kogoraii in pagan rites (Dynda 2025: 208; CIIP: 268).

Fermentation has always been deeply rooted in everyday human experi-
ence. At the same time, fermentation and leaven became powerful metaphors
in Christian thought. Leaven may symbolize evil when associated with sin that
spreads subtly yet effectively, but it may also represent the Kingdom of God,
whose transformative power gradually permeates the world through Christ’s
words and actions.

In OId Church Slavonic, the process of fermentation is represented primar-
ily in the biblical parables of the leaven, where it functions as a metaphor for
transformation and growth. Though small in quantity, leaven permeates the en-
tire dough and transforms it from within, serving as an image of the gradual
yet profound spread of a transformative influence, whether positive or negative
(citations taken from the SJS):

— QGalatians 5:9: mMaas kBACH Bee RBMBLICHLI KRACHTL (Christ, Slepc, §i§);

— Matthew 13:33: noA0BBNO &TD LL'?_C.O NECKOE - K'BACOY * LK€ Rb3bMBLUH
KENA CBKPBI BB MALLB TPIH C(A)TD + AONBAEKE RBIKBICE Bbea (Zogr, Mar),

—  Mark 8:15: BAWABTE ¢A + 0TB K'BACA 4>A9Hc*sm<z\ L OTH K'BACA LJOAORA
(Zogr, Mar).
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Over the centuries, knowledge of fermentation accumulated, the range of
fermented products expanded, and production techniques became increasing-
ly refined. The rise of industrial production in the nineteenth century did not
displace many traditional fermentation practices, which continued to thrive in
domestic and folk settings, attesting to the remarkable resilience and inventive-
ness of vernacular traditions'?.

Beyond its symbolic and theological significance, and its role as an integral
part of everyday life, fermentation gave rise to a rich vocabulary associated
with fermented foods and beverages. This article summarizes the basic lexical
material related to fermentation as attested in Old Church Slavonic. From this
viewpoint, the contrast between the everyday nature of fermentation and Old
Church Slavonic as a language of elevated style is particularly noteworthy. At
the intersection of these two spheres — the world of daily practice and that of
learned textual tradition — it is possible to observe how contemporary knowl-
edge, cultural habits, and intercultural contacts associated with fermented prod-
ucts were reflected in the lexicon, particularly through the strategies by which
OId Church Slavonic translators adapted unfamiliar terms to their own cultural
environment. Such adaptation represents a philological form of interpretatio
christiana, whereby foreign concepts were integrated into a Slavic cultural con-
text and their semantic potential correspondingly reshaped.

An instructive example of interpretatio christiana in the sphere of fermen-
tation-related practices is the question of leavened and unleavened bread. By
the Middle Ages, this issue had acquired a pronounced confessional signifi-
cance and emerged as one of the major points of contention between Eastern
and Western Christianity. The dispute over the proper form of Eucharistic bread
transcended the sphere of liturgical practice, becoming a marker of confessional
identity and a focal point of broader theological and cultural polemics between
the two traditions.

12 A striking example is pruno (Czech kvaska), an alcoholic beverage produced under
improvised conditions from readily available ingredients, most commonly water, leftover bread,
sugar, fruit juices, or fruit. It is frequently made illicitly in prisons, where it often constitutes the
only accessible source of alcohol for inmates (Spalding Walters 2015).
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OEPMEHTUPAJIN ITPOAYKTU U TAXHOTO JIEKCUKAJIHO ITPEJICTABSHE
HA CTAPOBBJIT'APCKU E3UK

(Pestome)

CrarusiTa pasniexia JEKCUKaJIHUTE JaHHH 3a pepMeHTaIys 1 pepMEHTHPAIN IPOTYKTH
B crapoObirapckus e3uk (Old Church Slavonic). CreBaiikii OCHOBHO BBPXY MarepHaia
ot Slovnik jazyka staroslovénského (ITpara, 1966-2016), Ts1 aHann3upa TEPMUHOIOTHSATA,
CBBp3aHa ¢ IpolecnuTe Ha (epMeHTanus, GepMeHTHpaiy HanuTKu 1 XJsi0. M3cnenBane-
TO Pa3mIek/a ETUMOJIOTHYHHUS TPOM3XO] M CEMAaHTHYHOTO Pa3BUTHE Ha TE3H JICKCEMH,
MOCTABSMKN TH B TO-IIMPOKHUS KYJITYPEH M PEIIMTMO3€H KOHTEKCT Ha CPEIHOBEKOBHO-
TO CIIABSIHCKO 00mecTBo. OcOOCHO BHUMAaHHE Ce OTAENS Ha MPOIECUTE Ha interpretatio
christiana, 9pe3 KOUTO €JIEMEHTH OT €XeIHEBHaTa MaTepualiHa KyJaTypa ce BKJIIOYBAT B
XpHCTHSHCKara TekcToBa Tpaauius. OcBeH ToBa ce 00pbIla BHUMAaHUE HA CTPAaTEruuTe,
M3IOJI3BaHH OT CTAPOOBITAPCKHUTE MPEBOAYH TIPH IPEIABAHETO Ha KYJITYPHO HENO3HATH
MOHSTHS, 0COOEHO B CIIy4asi C TPBIKOTO GIKEPO, YUUTO MPEBOJM PA3KPHUBAT OIHTH Jia ce
aJIaNTHPAT YyXIM Peaslii KbM MO3HATH B CIIABSIHCKaTa KyJATypHa cpefa noHsTus. Hakpas
ce aHaIM3Mpa CUMBOJIMYHOTO M3MEpPEHHUE Ha ()epMEHTALUTA, 0COOCHO pOIIsiTa HA KBaca B
OubneiickuTe MPUTYH U IPYTH XPUCTHSHCKU TEKCTOBE, KBJIETO TOH CITYXHU Karo MeTadopa
3a TpaHc(opManus, pacTex U pa3pOCTpaHEHNE KaKTO Ha MOJIOKUTENHO, TaKa M Ha OTPH-
LaTeJTHO BIHSHHE.

Kniouoeu oymu: crapoosnrapcku (Old Church Slavonic); depmentanms; hepmeHTHpanu
HAIUTKH; CEMaHTHKa; BUHO; OMpa; KBac; XJs10.
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