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Abstract

Introduction: This time, we will clarify the terms used to express the traditional medical knowledge of
Turks, Arabs, Persians, Khotons, or Uyghurs that have not been deeply explored by researchers in the book
“Fundamental Principles of Food and Drink.” In addition, we propose to lay the foundation for studying the
level of ancient medical relations between the ancient Mongols and Islamic countries and to create a new
direction of research. Therefore, it is important to conduct a detailed study based on the sample of words
related to food, drink, and herbal medicine of Islamic countries such as Turks, Arabs, Persians, and Uyghurs
in the book “Fundamental Principles of Food and Drink” besides from Chinese medicine.

The aim of the research: To explain the names of food and drink of Turkic, Arabic, and Khoton (Uyghur)
origin in the “Fundamental Principles of Food and Drink” of 1330 AD.

Research results: Paul D. Buell and Eugene N. Anderson (2010), who translated the book “Fundamental
Principles of Food and Drink” into English titled “A Soup for the Qan” with an explanation, have extensively
and seriously considered how the book relates to the Islamic world. These researchers also say that “the
diet, medicinal plants, and grains of the Islamic world reflect a common Middle Eastern (Iranian-Arab) culture
rather than the specifics of the Turkic peoples. However, since Turkic elements are dominant in other parts
of Islamic culture, there is no doubt that the Turkic forms of some Arabic and Iranian words are often found
in “Fundamental Principles of Food and Drink.” Therefore, we have selected some words from Paul D. Buell
and Eugene N. Anderson’s book “A Soup for the Qan” and considered them to be Turkic, Persian, and Arabic
words. In fact, there are 36 Turkic origin words, 4 Persian origin words, and 5 Arabic origin words. However,
if we look closely, we find that there are quite a few Mongolized Turkic words and Turkized Mongolian words.
Conclusion: In the book “A Soup for the Qan” translated from Chinese with commentary into English by Paul
D. Buell and Eugene N. Anderson, words of Turkic, Persian, and Arabic origin, namely 36 Turkic words, 4
Persian words, and 5 Arabic words, were selected and noted. Our research revealed that 11 of these 45
chosen words were Mongolian or Mongolian words of Turkic origin after thorough analysis. This result is
in line with Bold Sharav’s 2022 book, which explained and noted that there were 23 Mongolian words in
“Fundamental Principles of Food and Drink,” and it became clear that there were a total of 34 Mongolian or
Mongolian words of Turkic origin words.

Keywords: Mongolian medicine, Islamic culture, herbal medicine, Mongolian words, Turks and Arab words

YHpacnan Onuryyaaac y3axag 14 Oyrasp  3yyHbIr XYpTan
MoHronyyyablH MA33 yHAaHbl X3P3rNaaHUA  MOHTOMNbIH TKIIXYM yXaaHbIr cyaax acyyaarn Lorty
Tanaap TOBY TeAMN AypACaH Cydap HOM, cypBarmk  Oangnaap TaBurgax OGawnraaryin, 6ac TycramncaH
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aopButon O6yTaan rapaaryn 6amkass. XapuH 14
ayraap 3yyHbl 30-aag oHbl yeq KOaHb yrchbiH XaaHbl
OpAHblI A0TOOA acyydarn 3pXancaH camg, 300rMiH
amy Xycaxyn Hb HOaHb YNCbiH XaagblH X3P3arnax
GaricaH a9, yHaaaHbl 30XMCTOM X3P3rTaar eepuiiH
Typwnaratan ysangyynaH “V1aass yHaaaHbl XUHX3HI
TOBY” OYTI3M33 TyypBWX YNAd3caH baviHa. “Vaaa
YHAAaHbl KUHX3H3 TOBY” 30XMON rypeBaH 60Tnop
OUUUrOCIH, OPLUMIT X3CArTa3 rypBaH 333H XaaHbl
Tanaap Aypacad, HUAT 184 3ypar YMMarmanTan
O6ytean tom'. Yr 3oxuong Oyn xoép opLumn,
30XMOSbIH - aryyrnra, Xexslyy ryavH amaH sipuaHg
YHO3CN3H XYCaxyrH Tanaap 6yT1aanaas aoypacaH
cyanaay b.Opxambar (1987), LWW.Bong (1999) Hap:
Xycaxy Hb MoHron xyH 6ancaH 6onox Taamarnan
noBwyymk, BHXAY-biH BaaxuH xoton Oyn
XATag SMHINMMH UX CypryynuiH mysena Ganraa
XYCOXyMH OYyTOONMMWH  TaHWNuyynrag TyYHUAr
MoHron yHOSCT3H GaliCHbIN TOAOPXOM TOMAIMMAXK
fapvmMTaap batanraaxyyrmkaa?.

Xexrnyy ryywunH opdyyncaH “Unss yHoaaHsl
XMHX3H3 TOBY”® 30XMOSbIH ayaap 9H3 HOMbIM
cyonax, kmpunn ycrasp byynrax 6onomxk Gypaax
aHXHbl xepByynrunr IMarma xumk OpasHaT XOTo4
1990-350 OHbI cyynasp xaenyyncaH®. [dapaa Hb
LW.Bong, M.Ambara Hap 2002 oHg 6uycaH “History
and Fundamentals of Mongolian Traditional
Medicine”’HOMOHOOO aHmM X3M33p  AypAcaHbl
39paruyes LW.bong 2007 oHA, aHmmn xanasp 6uycsH
“Insight into the Secrets of a Mongolian Healthy
Lifestyle® ©ytoangas “Uosa yHAaaHbl KUMHXIHI
TOBY” HOMbBIH 3pYYN ax Tepexenq LJdspnax 3ywun,
KVMPAMC3H SOMIITaMH  MA33, YyHAAaHbl L33Pnax
3YWN, TOPCOH IXUAH L23PNaxX 3yun, apxu gapc
YYX YeA L33prax 3NN aHMn Xanasp op4dyynaH
X3BMNYYIDKI3.

Cypanraanbl  xyBba WYTUC-unH  cyanaad
[.0OtoyH-OpasHa® 2008 oHAO 9SHaxyy OyTaanunr
cyonaH MaructpbiH 33par xamraancaH OawnHa.
TyynunaH T.Anumaa, C.Cagsgaynam Hap “Uaas
YHO@aHbI XXMHX3H3 TOBY” HOMbIF MOHron 6myraac
xepByySniaH 2012 oHa xaBnyymxkaa’. BHXAY-bIH
OMO30-Hbl cyanaady O.YpHaa “VOses yHOoaaHbl
XMHX3HS TOBY” HOMbIr cygamk 2020 oHg AY-Hbl
[JOKTOPbIH® 33prMnr xamraancaH GamHa. XamrumH
cyyna W.bongpH Xyy4nMH mMoHron opdyynra, MuH

YNCbIH XATag, 39X, aHmy TannbapTan opuyynryyaag,
TyAryypnaH 3HaXyy HOMbIT LUMHI3P opudyynaxgaa
HOMbIH rapan YyCan, H3PWUMH Yy4up, 30XMOrY,
XYYYMH 6MHeTref, 3apuM YIUMH YTrblH Tannbapbir
OpreH XYPaaHA4 XWUIDK aHrmn XypaaHrymH XxamT
XOBNYYIHK33. XYCaXYMH «M033 yHAaaHbl XXUHXIHI
TOBY»-[ aWpar, 3Cal, LJ3radHWi Tanaap Xxsrtag
YCragp MOHron Ayyanaraap Ouuwk yngsscaH Hb
H3H COHMPXONTON Gereen apraryn N HyyA3NYAWNH
Mas3 yHOaaHbl ynamknant Tepnuur 6GartaacaH
coHroor 6yTaan raaar Hb HOTMOMRIOX BalHa.
Max093 9HS ymaa 6uag cypnaaygblH TyH3rn
xeHpeeryn Typar, Apab, XoToH 6ywy YirapbiH
ynamXknanT aHaraax yxaaHbl M3anaryyg samap
H3P TOMBEOrOOP UMIPXUNNITOINK XIPXAH Tycranaa
OJiCHbIr Toapyynax, MoHronuyyn 605oH ncnambiH
WALMHT OpHYYObIH aHaraax YyxaaHbl 3pTHUIA
Xapunuaa smap TyBwuHL GaicHbIr  cyanax
SXMANUIAT TaBuMX, CydanraaHbl LUMHI YATNINUAT 6uin
Sonrox acyyanbIr 43BLUYYIISOH TaBbX GaliHa.
Tunmaac 6ua “UUasa yHAaaHbl KUHXIHS TOBY'
HOMHOOC XsATadaac ragHa Typar, apab, nepc ymrap
39par UCramblH LUALIMHTAW YC TYMHUA XOOr
YHA, 3MTON XONOOOTON YIUAH TYYB3IPT YHOSCM3H
HapuMBYMNaH cydanraa XWUWK MOHron rapantau,
3CBaN Typar rapantaM YriH X3parnaar TOBM
TOOOPXONIOXbIH TyNA 9HAXYY Cydarnraar XUne.

CypanraaHbl aXxrblH 30pUIro

XycaxyrH 1330 oHp "M yHO@aHbl KMHX3HI
ToBY’-[ Gaviraa Typar, apab, XOTOH (yrrap) rapanTam
nas3, yHOaaHbl HAPUIAH Tannbap XmMnx.

CypanraaHbl apra

- Ox buyue cydnarnbiH apaa

CymanraaHg awwurnacaH  XaparnarasaxyyHad
aXIblHXaa 30pWNro, 30punTyyadaa HUALYYIISH
30XMOMMMHX Hb TepceH BonoH ambaap4 GancaH
uar xyrauaaraap XamrmuiH 9SpT yeaC Hb 9XII3H
9paMbanaH cygamk, YynMaap ron  aryynra,
COTroNrasHMM XyBbA,  LUMHAMASr caHaar Oycap
9X 30xuonyyaTanW xapbuyyrnaH, LWyyH TyHraax
y33B. JHO apraap XycaxymH “Mgs3 yHOaaHbl
XMHX3H3 TOBY” HOMbIH H3p, rasap OpOH, aryymra,
39X X3PIINarasaxyyH, ranvr, Tannbap, xapbuyynant
39PrUNI HAM3H JOP XamTaTraH cyanas.

- XapbUuyynanmsiH apaa
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“Und93, yHAaaHb! XXUHX3H3 TOBY” HOMOHZ, Gariraa
apab, nepc, Typar, ywrap waas, yHoaa, SMWUH
HIPUIAr  X3N LWMHXNANUAH BOMNoH  ynamknant
aHaraax yxaaHbl H3pP TOMbEOHOOC TYYB3PSIoH
XOOPOH Hb XapbLyyraH rapan yycan, anraataw,
TOCOOTaN Tanyyablr TOrTOOX.

CypanraaHbl yp AyH

“Yina3, yHOaaHb! XKMHX3HS TOBY” HOMbIH JOTOPX
3apuM naal, yHAaa, ypramar, aMbTHbl rapantam
SMUNH TYYXMA SOMWAH H3p apab, Typar, XOTOH
(yvrap)-rooc rapantam 6anHa. TuAM33C 3H3
HOMbIr BGUMYCIH XYCaXyM 3MY MOHFONooC ragHa
apab, nepc, Typar, XOTOH (yirap) 33par ucramblH
WALLWH LWYTASr OPHbl apd TYMHWUA eaep TYTMbIH
XOOM YHAHbI X3P3INA3HIIC IMUMITIBHMI BOMOH
LUMMXKYYNAX YANQAN canTanm nasa, yHaaar OfloHToO
OpYyrnaH COHIOH aB439.

‘YB3, yHOQaHbl XKMHXAHY TOBY'  HOMBIT
TannbapTanraap aHrmM xanasp opdyyncaH Paul
D. Buell and Eugene N. Anderson (2010) Hap
NCNaMblH €PTeHLUTAN Y HOM X3PX3H Xonboraox
OyWvir epreH xypaaTan HyxauTan aB4y y3caH Ganaar.
Tap, “Uo3s, yHOA@aHbl KMHXSHS TOBY” HOMOHA
WcnamblH  OpHyyaplH amTnard, Tyyxui ©0noH
BONoBCPYYIiCaH X00I XYHC, 3M 63naManuinH apriir
farax mepgrner 6onrogor. ONOHX Hb XOOS, XYHC,
SMUWH 3YWNC Hb aHX ydaa Yyr cypsarmkug rapd
NpcaH 60N 3apuM Hb Yr HOMbIr OUYUIA3X33C OMHO
XsTagaa yaaaH xXyrauaaraap awurnargax 6ancax
Gereen 3apuMm TOxuongong Xad ynAcbiH yeq d
BarcaH xaMadH BUKa®.

‘YB3, yHO@aHbl JKMHXOHY TOBY® HOMOHA
Garraa xoon, yHOaaH4, Xaparnafaar xanyyH HOroo,
XMMC, aMTnardyys XOOSHbl X3P3rNasHUA XyBbp,
yrnamKnanT 3yWn ydpaac LUMHI raK Xanax 60romx
MYY tOM. XapWH LUMHS 3y Hb XanyyH HOroo, XMMC,
amTnary Horoo, 3apMM 3MUWH ypramsbir aMbTHbI
rapantan ynaaH WA33TAN HUALYYNIOH XOCHYYIK
SMUMH KypMaap X3parnaX O0noxbir TOOOPXOMITK
OrCOH Hb YHAIX33p LUNHI M3anar 6ok GanHa.

Paul D. Buell and Eugene N. Anderson Hap
OyTeana3s “UcnambiH  €PTeHLIMIAH  XOOM  XYHC,
SMUWH ypramarn, Tapua Hb TYpPar YHO3CTHUN
COEnbIH oHLnorooc mnyy Huatnar Orpx [opHoa
(MpaH-Apab)bir  Tycragar. [axgss  McnambiH

COEnbIH Bycan XaCarT Typar COENbIH ANEMEHTYYA
Aasamranmk 6anraa Tyn 3apmm apad, npaH YrcumnH
Typar xanbapunr aed y3ean “Hu Sihui's Yinshan
Zhengyao” (1093, yHOaaHbl )KUHX3H3 TOBY) HOMOHL,
WX3BYN3H TOXMONAAOr rAA3IT 3pransax 3ywnn anra”
raXaa'.

Tarssg uUaall Hb XOpbIH aHrMnNnaac xapaxag
“U0oa3, yHOAaHbl XXMHX3H3 TOBY” HOMbIH >XOPYYyabIH
rypaBHbl H3r, Maragrym wnyy ONOH Hb Typk-
VcnamblH  epTeHueec wWyyn AamxyynargcaH
Ganpar® racaH Hb aHxaaparn TaTax banHa.

Tunmaac 6ug Paul D. Buell and Eugene N.
Anderson HapblH OYT331193C TSAHUIN TYYC3H TYP3r,
apab 33par HAWT 45 yr, Xannarunr axvH HArTanx,
MOHION YrMWH yTra, Ayyanaratam xapbLyynaH
OaxXuH HArTarnkK yanaa. Typar XOrHUW XaMrumH
SPTHUI M3AAABK By xan6ap 60Nox apTHUIA Typar
Xar Hb ogoorunH Mouron Ync, KaszaxcraH, BHXAY-
bIH 3apuM XaCrunr xamapcaH TypkecTaHbl caB
razapt HT 6 gyraap 3yyHf, YYCCOH rax y3aar.

AnTarH XarnHUA A3ryYpbIH X3Nyyaaac XamrunH
OMPXOH WXKuN  Tepen  XanyyauniH  COHrogor
XnwaaHa Monron, Typar xan opHo. TUIM33C 3H3
XOEP X3MNHWI YICUIAH caHg Byn 3apym yrHyya Typar
XanH3a3c MoHron, MoHron xanHaac Typar XanaHa
OPCOH YTHYYA HOM.

MoHromkcoH apab, Typar, XOTOH (ywrap)
rapantav yrumH yTrbir Tannéapnaxym

Paul D. Buell and Eugene N. Anderson Hap
“UU0aa, yHOAaHbl XMHX3H3 TOBY” HOMOOC Oapaax
yrnr Tyyk Typar, MNepc, Apad XanHUM yre XamasH
y3x%33. Yyxamaaa: Typar yr 36, MNepc 4, Apab 5 yr
OanHa. 9x439 HapPWUWH Y3B3IT MOHIOMKCOH Typar
VI, TYP3NKCOH MOHION VI UeeHryn GanHa. 9xnaag
owvg Paul D. Buell and Eugene N. Anderson HapbiH
HOMHOOC fapaax TyyBpunr xune™'. YyHa;

A. XanyyH HOroo, TYyXum XyHc

1. angwa (Pr.), asafoetida

2. anjudan (Ar. from Pr. anguzhad), “asafoetida
root”
badam (Pr.) “almond”
chugundur (Pr.) “sugar beet”
ka'fur (Ar.) camphor
hulba [t] (Ar.) “fenugreek”
kasni (Pr.) “asafoetida”

N oM
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8. maska (Tu.) “refined liquid butter”

9. qatiq (Tu.) “dried sour milk”

10. gima (Tu.) “chopped meat (as noodle
stuffing)”

11. shajhimur (Tu. from Ar. shaljam) “rape turnip”

12. sugsur (Tu. from Mo.?) “common pintail,”
Anas acuta

13. surqyl (Tu.), [‘grayish,
“immature mute swan”

14. sittigen, (No. Tu.: “having a basis in milk”),
here “Mongolian tea”

15. za'faran (Ar.) “saffron”

16. zhira (Pr.) “cumin”

B. Na33, yHaaaHbl Hap

1. Achchiqg (Tu.), “Sour”

arajhi (Tu. from Ar.), “distilled liquor”

boza (Tu.) “beer,” “brandy?”

chop (Tu.) “noodles”

Chopptn [or chop bin] (Tu.) “Noodle Soup”

chugmin (Tu.) “bread steamed in a pot”

Chizig (Tu.) “dish made from sheep’s tail fat

and flour”

8. Ishkand (Tu.) “broth into which bread is
crumbled, food taken with bread”

9. jis kebabi (Tu from Pr.) “kebabs,” piece of
meat roasted on a skewer

10. JUzma (Tu.) a flat pancake noodle filled with
onions and meat

11. manta (Tu. from mamata?) “stuffed bread,
breaded meat”

12. Nawala (Pr.) “meat, food”

13. Parak (Tu.) “dumpling filled with fat and
meat, e.g. borek”

14. Qazi (Tu.) here: “a sheep intestine stuffed
with spices” rather than the expected horse
stomach

15. quruq gima (Tu.) chopped, parched meat

16. Shilén (Tu. from Mongolian) “soup”

17. Shoyla Toyym (Tu), “Porridge Abundance”

18. salma (Tu.) “small thin soup noodles”

19. Samsa (Tu. from Pr.), samusa

20. Sharbalt] (Ar.) “syrup”

21. sirma (Tu. from Ar. sharba[t]?) “liquor,” in
the IY>KT: “brandy”

22. tngri (Tu.) here: a variety of Qaragojha Wine

23. Tutum Ash (Tu.) “noodles”

whitish  one”]

N OaRODN

24. [Tangut] Um Ash (Tu.) lamb-filled soup

noodles made of flour

25. Umach (Tu.) “a hand—twisted noodle”

26. Yubqga (Tu.) “pot cooked bread stuffed with

meat and onions”

C. Tepen 6ypuinH H3P TOMBLEOD

1. Qaraqojha (Tu.) place name

2. qashiq (Tu.), “spoon”

3. sashuq (Tu.) “small coin”

buao 029px TYyBP33C MOHrOS rapantan 3cBas
MOHIOIMKCOH Typar rapantan 11 yrunr TyyB3IpraH
HapuIrBYNaH aed y39H gapaax bavgnaap Tannbap
XUAN33.

1. sugsur (Tu. from Mo.?) “common pintail,”
Anas acuta — cyrcyp - 3aran coup LIyByYy 3CB3f
LLOBTrop anar Hyrac.

2.suttigen, (No. Tu.: “having a basis in milk”), here
“Mongolian tea” — cyTTUreH - cyyHa YHOSCN3C3H
uan yyx. MoHrornoop cyyTau uau

3. arajhi (Tu. from Ar.), “distilled liquor” — araxxu
— HIPMaN apxu. Araxxu ragar SpTHUA Typar yr
MOHFOSI00P apXM raC3aH Yr 6OMmMK YreuiiH caHg OpCoH
baviHa.

4. boza (Tu.) “beer,” “brandy?” — 603a — wap
anpar, waTtam apxuHbl TYpar H3p MoHron XanHum
YFCUH CaHf rypaB HIPC3H XaTyy apXvHbl HOp 6op3
60omkaa.

5. Qazi (Tu.) here: “a sheep intestine stuffed with
spices” — Ka3n — amTnard XMncaH XOHWHbI r3a3C
- Kas /kasakaap-kasbl/ 6011 MOHromnbIH KasaxblH
apg TYMHUA  XaMrMiH  XYHOSTrONTON  XOOSHb
H3p GOMCOoH.

6. Shilon (Tu. from Mongolian) “soup” - wWKnNeH
-LLeN r3C3H MOHION V.

7. salma (Tu.) “small thin soup noodles” —
carnma — XWKUr HapUnH rypunTtaim Lwes — eHeermmH
MOHrONYyyabiH nasx Ayptan canbapawn LuenHui
Hap 6oronTon.

8. qashiq (Tu.), “spoon” — rawmr — canH YaHapbIH
Temep racaH MoHron yr. CanH YaHapbiH TeMpeep
XUNC3H Xanbarbir TYpK Xanaap rawmr ragar 6amxas.

9. Samsa (Tu. from Pr.), samusa — camca
-rypBasmkvH xanoapTar MaxaH xoon. MoHrona aHa
VI XaMpblH HYXHUIA 2 XOHXOP, YPYYrbir XONGOCOoH
rypBabkuUH Xacruir xanHa. Camcaa Lwapxupax
r9B3NT XYHUA XaMpbIH HYXHUA XOEP XaXyyruiH
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BsiuxaH XOHXOp, YPYYn XOOPOHAbIH X3C3r OPOH
TatBan3aH HyrMMC roOXNXbIr Xanaar.

10. gima (Tu.) “chopped meat (as noodle
stuffing)” — ruma ra)k Max x3pycaH rypusTanm xoon.
3apum HyTarT rungaa rax xXanHa. VIHrax Hopnagar
TYpK xoon 4 6angar.

11. zhira (Pr.) “cumin” — 3upa- ronsg tom. Ogoo
4 MoHrong roHbpIr 3upaa ragar.

Xanuamx

CypanraaHaac y39xag aHaxyy 11 yrair
eHeeaep Y MOHronyyyn yr sipyaHgaa sinadrysa
yTra 30XMOJfbIH X3I3HA33 Xaparnacasp GarvHa. Ep
Hb Paul D. Buell and Eugene N. Anderson Hap
“YUo33 yHOa@aHbl XXUHX3HS TOBY” HOMbIM McnamblH
€PTeHLMNH XOOI XYHC, 3MWWH ypramarn, Tapua
Hb TYPar YHOSCTHWA COErNbIH OHUION snaHrysa
Onpx OopHoa (MpaH-Apab)bir Tycragar x3amasH
XaNOUIANrax, TYYHUAr33 HOTOXbIM UX3L, OPONACOH
Gavpar. 3BY TAOHWMM TYYCOH 45 yrHaac raxaa n
11 Hb MOHrOMmKCOH Typar, acBan Typar rapanTtan
MOHFOS Yr r34ar Hb Togopxon GavHa. Bycag yruir
X3S LWUMHXMI3NNAH HAPUIH MIPraXUAH cyanaaymng,
HapWIAH Cyaansan HaMa34, 4 OMaHWMI MaJaAr YTHYYA
X3 X3 rapax bonoMKTON oM.

YyHun 39paryas W.bong 2022 oHA X3BnyyrcaH
HomMoHA00: cyanaad Paul D. Buell and Eugene N.
Anderson Hap “A Soup for the Qan” GyTaanaas
“XycaxynH «M1gas yHOaaHb! KUHX3HS TOBY»-4 23
MOHron yr, xannar Ganx maragnantan. 3arasp
yryyamir  «ge3  yHOaaHbl  KMHX3HO  TOBY»-[
Ganraa ragaagpbliH Oycag yryyatad HAraH agun
xsaTagaac ranurnad capradx 6onHo. lanur Hb
NX3HXO33 Oypyy COHCCOH, Oypyy AamKyyricaH,
3CBa1 3X Yras eepcaee bypyy onnrocHooc 6onaor.
ABua 3yrMH XxyBb Xoug XdAtagbH aanryyHa
ragaag yr anadrysa Typk, MoHron xanHui oroH
YIVMAr UN3apXMnImK vagaxryn GancHaac ...” TyxavH
YIVAr Wwyya gyyanaraap Hb Ouumx yngaaxas'
Xama3caH OawviHa. W.Bong cygnaraanbl siBUag
Paul D. Buell and Eugene N. Anderson HapblH
TYYCOH 23 yraH A339p 1 yr HAMX HUAT 24 MOHron
rapantam Yrumr Tyyx, oHoonT 60roH Tannbapbir
LLUMH3YMITKI ™2,

Maxn9s GugHun cyganraaraap “UOoss yHOoaaHbl
XMHXOH3 TOBY” HOM Gon Apab, Typar rapantan
MCNaMblH LALIMHT ap4, TYMHUIA 30XMOS Fax33Ccad

NIYYT3N XYCIXYMN r343r MOHION XYHWUW XATa[ Xanasp
OuycaH apab, Typar, XOTOH (yWrap) rapantan
naad, yHoaar GartaacaH Gyly OMOH YHASCTHWIA
X0O0J XYHCHUIM aHaraax YWngJjmnr HarmraH GuycaH
MOHTOJT 30XMOJT XAM33H Y33 OaviHa.

OyrHanTt

Paul D. Buell and Eugene N. Anderson HapbIH
XATag XonH33c TannbapTalraap aHrmm Xanasp
opuyyncaH “Hu Sihui's Yinshan Zhengyao”
HOMOHZ Oyw Typar, nepc, apab rapantan XxanHui
yrc Tyxannban, Typar yr 36, nepc 4, apab 5 yruir
TYYXK TAMO3MKI3. braHum XxMncaH cyganraaraap
3arasp 45 TyyBIp YrH33C 11 Hb MOHIOSMKCOH
TYPar, 3CBan Typar rapantak MOHIon yr raarvmr
Tan Tanaac Hb LWMHXWMDK Hb TOApyynaB. QHAXyyY
Yp OyH Hb LW.BongbiH 2022 oHAO X9BMYYC3H
HOMOHO00 XYCaxXyMH «MO93 yHOaaHbl XXUMHXIHI
TOBY»-[ 23 MOHIon yr, Xannar 6anraar Tannbapnax
TOMOJIMACIHTIN HUNN334, 34 MoHron yr 6anraa Hb
TOoOoOpXon 6omoB.
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