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Translator training

o Translators cannot be specialists in all
areas they translate.

o Adequate translator training can prepare
stfudents to cope with different specialized
areas.

o Same goes for professional tfranslators.
o Actual “real world” task:

o Série 1001 Termos — what is of interest to
the publishing house — market needs

o Defining the domain: Chemistry




Deliberate practice’” sweve 20

o Motivating task: well designed and
appropriately difficult
o a “real world"” task

o best glossaries would be submitted for
publication

o Feedback by teacher
o Chance to redo / correct task




Actual practice: the task

o To build a corpus-driven technical
glossary for publication

02005: various groups — various
domains

02008: various groups — one domain:
Photography




Actual practice: Methodology
- Corpus Linguistics

o Introduction to Corpus Linguistics
o Compiling a specialized bilingual corpus
o English — Portuguese

o Comparable corpus: same topics, same
genres etc

o Balancing
o Texttypes
o Number of texts
o Number of words




Actual practice: Methodology
- Corpus Linguistics

o Corpus investigation tools
o WordSmith Tools (Scott 2012)
o AntConc (Laurence 2006)

oTerm extraction
o WordLists
o KeyWord Lists
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Actual practice: Methodology
- Corpus Linguistics

o ldentification of equivalents
o Prima facie translations
o Collocates
o Context




VITNU

TBSP
ADD
MIN
ol
UNTIL
CHOPP
PARN

Oz
BUTTER
INGREDIE

HEAT
SALT
SUGAR
PEPPER

TSP

AND
METHOD
SERVES
SERVE
CREAM
SAUCE
TIME

PREPARATIO

CHA

3
: COLHERES
l, XICARA

53 MINUTOS

PREPARO

COLHER
INGREDIENTES

~_7COLOGUE

SFOGO

MANTEIGA
LEITE

Prima facie DEIXE
° AGUA
equivalents DE

FARINHA
LEVE
ACUCAR
MOLHO
MISTURE
PANELA
AZEITE
RETIRE
ATE
JUNTE

OVEN

>FORNO
CEBOLA
CREME
G
MASSA

MIXTURE

ACRESCENTE
ALHO
TEMPERATURA




Z File

Wi

e UG .
W= || 70 | aa | Q| | =] W] rr| 4

o e

proximately 35 minutes. 10. For angel hair potatoes, shred the potatoes as finely as possible (thinner than a match stick), using a food processor or m
oz tomatoes, peeled and halved 1 fresh red chilli, de-seeded and sliced as finely as possible 1 small yellow pepper, de-seeded and thinly sliced 4-6
d remove the outer layer of the spring onions. 2. Chop all the vegetables as finely as possible without totally crushing them. 3. Mix in all the other ingr
ves, peppercorns and cardamom pods in a clean coffee grinder and grind as t'nehf as possible. Put the 10-12 garlic cloves and the ginger in the contain
ing a sharp knife slice it lengthways into 4, then slice the lengths acro
ximately 30 minutes. 3. Remove the seeds and scoop out the baked pulp. Finely chop and pldce into a bowl. 4. Heat the olive oil and sauté; the onio

quite cold.
h to hold the
un-dried tor
body flaps
after shelling
/b skinled
For the pe
(optional)
sed 2tsp
hutney &t
Ingredi
e: 1tspoli
ients 4 x
chopped 1
open-cup
ients 1 b
romage frai

cream 1th

nts 250g
from the h
our Ing
Isa 1/4 ma

Concordance Sort

alk

—Main Sort ___

?
- finally by
1R a
2R
4R -
IV Activated I Activated:
—Sort

Case Sensitive |
Ascending [
A with A, C with C etc. [

o]

I'II"Ig onion,

{ 50g mature Cheddar, grated Toz ! 25g Parmesan [Parmlglann Re

finely grated zest and juice 1 orange, finely grated zest and juice 1

m ofjion, finely chopped 1c garlic, pe
chifies, finely chopped 1 t¥sp chopped
e grlic, finely chopped 1 niedium-hot red &
all ofion, finely chopped 1 Fresh lemon juics

ed ofion, finely chopped 1 rdd finger chilli, seeded and
es glrlic, finely chopped 1 Idrge carrot, peeled and finely chopped 3lg dried c
e grlic, finely chopped 1 tdp Worcestershire sauce 2 thsp parsley, chopped 2 ths
1 ofion, finely chopped 1 |drge red chilli, finely chopped 1 litre / 13/4 pints vegetabl

fter 10 minutes, add this to the pan to join the onions a

atef 3. Finely chop and cr@ish the potatoes. 4. In a frying pan melt the butter and f

and finely chop any sta@ tender enough to use, then add the pa
just finely chop before #dding to the pan. Season s
and finely chop chillies §garlic and coriander
lery finely chopped 1 tdp. minced garlic
and finely chopped 1 t§p curry powde

s finely chopped 1 |din of pork on

and finely chopped 1 sfrig fresh thyme 2 bay

ons, nnely diced salt apd freshly ground black pepper (to taste) Forthe pears i
ato, finely diced salt afjd freshly ground black pepper, to taste  Method 1. P
and finely diced salt fleshly ground black pepper 4 tbsp olive oil 2 thsp fresh
the finely diced shallotfinto a bowl and crumble the cheese over the top. Stir we
tsp finely diced shallots 1/2 tsp crushed garlic 1 tomato, blanched and diced
and fi fnel'_-, dICEd small jpiece fennel head, finely diced handful soft herbs (eg co
andful of fresh basil and chives, chopped dash of Taba
ano), finely grated 1 pigg / 570ml milk 11/2oz / 40g plain flour 11720z / 40g butt
rrot, finely grated 1 mddium cooking apple. peeled and grated 2 tbsp brandy or

mon juice For the icing: 175g / 6oz icing sugar, sited 1 lemon, zesfonly, finely grated 1 tbgp lemon juice Method 1. Preheat the oven to 150C /
Toz smoked salmon 2 tbsp roughly chopped fresh dill 1 lemon, zest§only, finely grated 1 tsg horseradish sauce 1 tbsp drained capers, chopped (opt

(optional): 20g / 3/40z unsalted butter 30g / 13/40z extra bitter ch
pint natural yoghurt 4 large cloves garlic, crushed 5cm piece fresh
(25 g) parmesan (Parmigiano Reggiano), finely grated 1 oz (25 g) gr

late, finely grated 1tbgp cocoa To Serve: 200ml / 7fl oz whipping cream &0g /
nger, finely grated 1 req chilli, finely chopped (optional) 2 lemons, juice only Sp
ére, finely grated 1 hepped tablespoon finely snipped chives 1/2 oz (10 g) butte

650
295

7

7
197
222
183

85
119
247

35
65
59
39
a4
141

38
109

41
17

93

42
103
93
66
75
44
55

1810,
30721t
01161t
1478.txt
3257 txt
0033.txt
_0598.txt
_0585.txt
4677 txt
41T

7 ~1 txt
38[][] tat

_21 85.txt
" 0270.txt
1434t
0037 .txt
5085.txt
_3656.txt
_1060.txt
3295.txt
2949 txt
_1581.txt
_5002.txt
_0045.txt
19531t
1872.txt
2667 txt
_0851.txt
4280 txt
01371t

78
72
30
80
47
36
54
58
61
62
50
53
16
11
19
46
43
49
30
Y
15

17
17
36
32
59
16
41
34
30
23
35
29
14

17




Looking for equivalents

ofinely (2.987 occ.) = “finamente” (337 occ.)
o Not equivalent
(finely # finamente)
o Indirect method: chop = “picar”
o collocates of “pique/picad*”
INn Portuguese corpus
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Results for picad*

Most frequent collocates:

o “bem” (669 occurrences): “bem picada’”, “bem
picado”, “bem picadinho” etc.

o “picadinh™” (504 occurrences, while 69 are of
“bem picadinh*")

.

Best equivalents for finely chopped

“bem picad*” ou “picadinh*”



Actual practice: Building the
glossary

o A translator-oriented glossary
o Equivalents
o Authentic examples

o Collocates and phraseology in
general

o Cultural information where relevant
oSuggestion of substitutions (cooking)




Actual practice: Building the
glossary

o Hand-in glossary
o Review by teacher
o New submission (optional)




Photography

o Life is not a bowl of cherries...

o Domain subdivided:
o Camera
o Studio
o History
o Light
o Preservation
o Digital photography
o Not all glossaries met publishing quality

o New group to correct and improve
material produced




The real world: from
submission to publication

o Subbmission to publisher

o Review by specialist

o Back to authors for corrections and changes
o New submission

o Wait...

o Wait...

o Wait...

o Publication!!!




Publications

sénls

ANA JULIA PERROTTI-GARCIA
ROZANE RODRIGUES REBECHI

Vocabulario
para Quimica

Ana Julia Perrotti-
Garcia

Rozane Rodrigues
Rebechi

(2007)



Publications

SERIE

ELISA DUARTE TEIXEIRA
STELLA E. O. TAGNIN

Vocabulario
para Culinaria

Elisa Duarte
Teixeira

Stella E. O.
Tagnin
(2008)

inglés/portugués



Vocabulario
para Fotografia

Eliana C. R. Anfonopoulos
inglés/portugués Helena Akemi Misumi
G Moir Martins de Andrade
Maria Angelica Royo
Veridiana Rocha Schwenck
(2013)




Final remarks

o Not all glossaries were publishable

o Nevertheless

o students became familiar with Corpus
Linguistics
o learned how to build a glossary

o and, by extension, learned how o mine for
lexical information




Says one student

D Y | knew nothing about Chemistry so that
It was difficult to select the texts for the
corpus. Consequently, some had to be
discarded later on.”

o = difficulty of task




o : “the process really worked and using the
corpus made it possible to overcome the
problems you experience when working
with an area in which you are not @

_ specialist.”

o =2 becoming familiar with the area




Says the reviser

o herself a tfranslator and Chemical Engineer:

“ would have never been able ’ro\
come up W”hoJlr'kc]i?’ terms as they
|

/

o = how efficient CL s

o =2 language actually used by that professional
community




Most importantly

“the learner’s authentic
experience allows him/her to
apply the knowledge acquired to
any other area in which he/she
may come to work in” (Alves & Tagnin, 2010)
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