Assignment 2
Chris Potts, Ling 130a/230a: Introduction to semantics and pragmatics, Winter 2025
Distributed Jan 21; due Jan 28

1 Dialect differences [2 points]

The compounds green onion and spring onion are different names for the same thing (a.k.a. scal-
lions; https://en.wikipedia.org/wiki/Scallion).

Task 1 Classify both of these compounds using the fine-grained modifier—head relation categories
from Appendix A of the Levin et al. paper (the ones used by the annotators in the corpus study).
Briefly explain the choices and note any indeterminacy.

Task2 Are your classification choices consistent with the core hypotheses of the Levin et al. paper?
For each one, explain why it is or is not. (If there are inconsistencies, we would love to hear potential
explanations for why, but that is not required.)

2 Unexpected existing compounds [2 points]

The following attested compounds are taken from Levin et al.’s corpus study:

Compound Wikipedia page Classification Relation
cultured pearl https://en.wikipedia.org/wiki/Cultured_pearl Natural Kind Method
split pea https://en.wikipedia.org/wiki/Split_pea Natural Kind Method
fossil agate https://geologyscience.com/gemstone/fossil-agate/ Natural Kind Made of
navy bean https://en.wikipedia.org/wiki/Navy_bean Natural Kind Used by

These are unexpected on Levin et al.’s account. Explain why that is with reference to each of the
examples and their associated relations and metarelations. The web links are there in case you
aren’t sure what these compounds refer to (they are somewhat unusual). (2-3 sentence response)

3 What would vinegar chard be? [4 points]

One of the novel compounds in Levin et al.’s comprehension study is vinegar chard, which received
the following distribution of responses:

Relation Responses
Taste/smell 8 (50%)
Made of 8 (50%)

The responses are more evenly spread out across the categories than we might expect. Compare
for, example, swamp squash, which received 16/16 (100%) Location responses.
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Task 1 Classify the modifier and head in vinegar chard according to the artifact vs. natural kind
distinction, as in the paper. You can look this up in the paper, so this should be straightforward,
but it’s an important part of the reasoning. Say also whether the entire compound would refer to
an artifact or natural kind, following the expected constraints on endocentric compounds.

Task 2 Relate this response distribution to the essence-related modifier hypothesis and the event-
related modifier hypothesis. Is this the expected distribution given the classifications of the parts
and the statement of these hypotheses? Why or why not? This is obviously not a completely
transparent judgment (as it would be for swamp squash), so I advise taking at least 5-7 sentences
to explain and justify your reasoning.

In case it is useful, here are the raw responses with their relation and metarelation classifications:

Response Relation Metarelation

A chard made of hardened vinegar. made of event

chard made from vinegar made of event

a kind of salad made of event

a salad of made mainly of artichoke leaves, served with vinegar made of event

and oil dressing

A chard with vinegar on it. made-of event

it is chard that is soaked in vinegar made-of event

vegetables preserved in a vinegar mixture. made-of event

Chard that has been pickled. made-of event

Chard that tastes like vinegar taste perceptual

a leafy vegetable that is sour and tangy taste perceptual

A acidic vegetable taste perceptual

A leafy vegetable that tastes alarmingly like vinegar. taste perceptual

Swiss chard which is by nature very acidic and sour tasting. taste perceptual

chard that has characteristics that are reminiscent of vinegar taste perceptual

A chard that tastes like vinegar. taste perceptual

A chard that smells a little like vinegar taste/smell perceptual
4 Unexpected interpretations [2 points]

In Levin et al.’s comprehension experiment, a number of responses from participants had to be
excluded from the analyses. The following is an interesting sample of such exclusions:
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Item Response

brandy olive  Brandy that has a slight olive taste to it

jam apple A jam that is made from apples.

stew chickpea It’s a stew that has lots of chickpeas in it

vinegar chard vinegar made of chard

panini leaf a panini that is shaped like a leaf

oyster radish A oyster that stands out in a group of oysters because it looks different
than the others

Why are these particular interpretations unexpected given the theory that Levin et al. develop?
(2-3 sentence response)
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