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Abstract

Languages differ, especially at the lexical level of how
sound and meaning are connected, but recent studies on
sound symbolism, naming conventions and ideophones are
making it more and more conceivable that other languages
can be made more readily accessible through such
connections.

This topic will be discussed at greater length from
diverse viewpoints: bridging gaps between different
particular languages and exploring the differences in
cognitive process between users of languages.
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(1) Radishes add a splash of color as well as
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[crunch and tang] to salads and sandwiches.
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(2) Many Chinese dishes are [rich in taste] .
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(3) drag one's feet [heels](indifference)
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To sum up the extended meanings of AMAI, these divide into two broad
directions, as follows:

(23)

sweel tastes
(a) (b)
tastes lacking pungency
sweet smells
pleasurable (romantic) lack of strictness/tightness/
sounds/communications sharpness/hard-headedness

Barlthousel2994:155
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