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Beryn

Bammiit yBa3i nponoHyeTbcsi METOJMYHI BKAa3iBKH 0 BUKOHAHHSA MPAKTUYHUX POOIT
JUISL CTYICHTIB cHeliaibHOCTI ['amy3eBe MamMHOOYIyBaHHS BHUIIUX HaBYAJIBHUX
3aKJIaJiB TEXHIYHOTO MO0, sIKI BUBUAIOTh aHTIIINCHKY MOBY Yy chepi mpodeciitHoi
KoMmyHikamii. Po3poOka BimmoBizae mporpami «lHo3eMHa MoBa 3a TMpodeciiiHuM
COpSAMYBaHHSIM» HAaBYaJbHOTO IIJJaHYy Ta pPEKOMEHAYEThCS JJii BHUKOPUCTAHHS
CTYJICHTaMH.

HaBuanpHOI0O METOI0O METOAMYHOI PO3pOOKU € (HOpMyBaHHS y CTYACHTIB yMiHb
CIIJIKyBaTUCS Ha MPOQeciiiHy TeMAaTHKy, YATATH IHITOMOBHY CICIIAJIbHY JIITEpaTypy 3a
daxoM cepeIHbOr0 PIBHS CKIAJHOCTI 3 O€3MOCepeaHIM PO3YMIHHSM MPOYHUTAHOTO,
3100yBaTH HEOOXIAHY Ui BUPOOHMYOI MpakTuku iH@opmarito. /s mocsrHeHHS
BU3HAYEHUX IIJIeH y TOCIOHUKY TepeadadeHa peryssipHa HaB4yaJlbHA JiSUIbHICTh, METOIO
AKO1 € CTBOPEHHSI CIIOBHMKA aKTUBHOI JICKCHKH, 1110 BKIIIOYA€E K HAMOLIBII BXKUBaHI IS
JaHO1 CIIEIIbHOCTI MOHATTS, TaK 1 3arajbHi TEPMIHH TEXHIYHOTO TIPOP1TIO.

Koxen ypok-miapo3ain IbOr0 HaBYAJILHOTO BHUJAHHA Ma€ 4YITKY CTPYKTYpY:
JICKCUKA TEKCTY JUISI aKTUBHOTO 3aCBOEHHS, OCHOBHHUI TEKCT; MICISATEKCTOB1 BIIPaBH
PI3HOIO THUITY.

Ha moudaTtky KOXXHOTO 3aHATTS TPOMOHYEThCS HOBa (axoBa JeKcHUKa (B
aHTJIICHKOMY Ta YKpAaiHCBKOMY BapiaHTax) B 00cCs31, HEOOXIIHOMY ISl PO3YMIHHS
TEKCTy Ta aKTUBHOTO OOTOBOPEHHS 3a3HAUYCHUX B 3aBAAaHHAX marepianiB. [loka3zHuKoM
TOTO, IO JICKCMYHHM MIHIMYM 3aCBO€HO, € HAOYyTTS yMiHb THUMH, XTO HaBYAETHCS,
BUIBHO, Y HOPMaJIbHOMY MOBHOMY TEMIIl BIATBOPUTH KOXXHE CIIOBO B HOTO
aHTJINACPKOMY Ta YKpaiHCbKOMY BapiaHTax. Jluiie micias LbOro pPEeKOMEHIYEThCS
MEePEXOIUTH JI0 AaKTHUBI3AIlli CIIB Y KOHTEKCTI Ta J0 Oe3MmoCepeaHboi poOOTH 3
MaTepiajioM.

J10 KOXHOT'O TEKCTY 3allpOIIOHOBAHO CUCTEMY 3aBJlaHb, METOIO SIKUX € (pOpMyBaHHS
y CTYJICHTIB YMIHb 1 HABUYOK YCHOTO Ta MMCHMOBOTO MOBJICHHSI B M€XaX MpoQeciitHol
MiTOTOBKH, TEXHIYHOI TEMAaTHKH, CHPSAMOBAaHMUX HAMOAANBINE  CIJIKYBaHHS
aHTJTIHCHKOI0 MOBOIO B PEAIbHUX CUTYAIlisIX BUpOOHUIITBA. BIAMIOBIIHO 10 MOCTaBICHOT
METH BIIpaBH MOOY/IOBaHI Tak, MO0 HABYUTH CTYJICHTIB CaMOCTIHHO MpalioBaTd 3
IHIIOMOBHMM TEKCTOM, 3a0e3MeUYnTh BHOKPEMIIEHHS OCHOBHOI 1H(popmanii, ii
YTOYHEHHS 1 JeTai3aIlio.

3a (opmoro 3aBnaHb BIpPaBH MOAUISIIOTECS HAa OKpeMl BUAM, HANPUKIAL, BUOIp
IPaBUIILHOTO - HEMIPABUIILHOTO BapiaHTY, CIIOIYYEHHS CIIIB y pEUEHH1, pO3TalllyBaHHS B
MEBHIN MOCIJOBHOCTI, MHOXXMHHUN BUOIp. 3a HAMOBHEHHSM BOHU CKJIAQIAIOThCS 3
pedeHb TEKCTiB. IX BUKOHAaHHA € II0 CyTi 0araTopa’oBUM UMTAHHSAM YPHMBKY 3
KOHKPETHO TIOCTABJICHUM B OKPEMOMY BHIIaJIKy HOBUM 3aBAaHHAM. [l0 KOXXHOTO TEKCTY
nependavaroThCcsl TaKOXK BIpaBW, M0 MalOTh Ha METI PO3BUTOK BMIHHS JaTH
BMOTMBOBAHY BIJNOBi/Ib (CIPOCTYBaTH TBEPIXKEHHsI, AaTH BIJAIMOBIIb HA MUTaHHS, IO
0OMEKYETHCST KUTBKICTIO Bap1aHTIB).



UNITI.LFOODINDUSTRY:HISTORICALBACKGROUND

1. Think of at least three oldest branches of food industry. Share
yourlistwiththegroup.

2. Read and translate the words: industry, guild, public, olive,
history,modern, chemistry, chemical, technology, fermentation, wine, machine,

trans-portation,refrigerate,electricenergy,restaurant.

3. Read text and compare your list with the oldest branches of
foodindustry mentionedinthetext.

Task 1
FROMTHEHISTORYOFTHEFOODINDUSTRY
Partl

Thefoodindustryisaveryancientindustry.Almosteverybranchofthefood
industry and particularly those dealing with grain and bread, meat and
meatproducts,fish and fish products,wasadefined tradeguild.

Thefood industrydeveloped fromtheexperienceofgenerations.

Milling and baking were well developed in ancient times. There were
bothprivate and public ovens for baking bread. Olive oil and honey were widely
soldandbought.Butterandcheeseweremanufacturedthousands ofyearsago.

Theproductionoffood,asanindustry,actuallyhasahistoryextendingasfar as the
history of modern chemistry because it was considered a part of chemical
technology. Thus the book “Chemical technology” published in 1870 contained
the following sections: starch, sugar manufacture, cane sugar, beet
sugar,fermentation, wine making, beer brewing, bread baking, manufacture of

vinegarandessential oils.

The food industry developed in full with the growth of the processing



industries and with improvement in food machines, transportation, refrigeration,
sto-rageand packaging.

4. a) Match the words and phrases from Text A with their
Ukrainianequivalents.

b) Usethewordsin sentencesofyour own.

1. | baking a) | 3epHO

2. |grain b) | ymakoBka

3. | honey C) | KpoxXMaJb

4. |cane d) | Oypsk

5. |starch e) |ormer

6. | beet f) Me/T

7. | winemaking g) | xniOoBHITIKAHHS
8. | beerbrewing h) | muBoBapiHHs

9. |vinegar ) BHHOPOOCTBO
10. | storage )] IyKpOBaTPOCTHUHA
11. | commercial K) |ixa

12. | packaging ) XJT1i0oImuKa

13. | processingindustry | m) | momou OopoiiHa
14. | oven n) | mepepoOHa MPOMHUCIIOBICTh
15. | milling 0) | MPOMUCIIOBHIA

16. | food p) | 30epiraHHs

5. Definethepartofspeechofthewordsandtranslate them.
Togrow—growth-grower;topackage-package-packaging;torefrigerate-refrigeration-
refrigerator;totransport-transportation;toprocess-processing-processor;toproduce-
producer-produce;tomill-milling-miller;tobake-baker-baking -bakery;

tomanufacture-manufacture-manufacturer

6. Fillinthegapswiththeproperformofthenoun.



1) Apple-trees take many years to reach their full (grow).2) (mill) is
a man who owns or works a flourmill. 3) (mill) isa large machine for crushing
grain into flour. 4) They usually buy bread andcakes at (bake) in the Oxford
Street. 5) Sugar (manufacture)has a long history. 6) Food
(package) can warn of spoiled contents.7) The food enterprises use heatand
(refrigerate), high pressureand deep vacuum, electric energy and radiation. 8) Heat
energy is used in many (process) of food production.
7. AnswerthequestionstoTextA.

1) Whatbranchesofthefoodindustrywereawell-definedtradeguild?

2) Howdidthefoodindustrydevelop?

3) Whatbranchesoffoodindustrywerewelldevelopedinancienttimes?

4) Wasfoodtechnologyconsidered asapartofchemicaltechnology?

5) Whatinfluencedthedevelopment ofthefoodindustryin full?

8. Translatethefollowingwordsandpronouncethemcorrectly.
Industry, processing, farmer, political, social, urban, rural, scientific,
huge,product, technology, basic, conservation, nutritional, supplier, industrially,

pro-ducer,profitable,convenient,leader,freshness.

Task 2
FROMTHEHISTORYOFTHEFOODINDUSTRY
Partll
Thedevelopmentofthefoodindustry,throughindustrializationandprocessingsta

rtedintheearly1900s.Atthebeginningofthe20"centurymost

people were still farmers who lived in rural areas. The political, social,
scientificandeconomicchangesatthebeginningofthecenturyhadahugeimpactonfoo
d industry. It was necessary to offer cheap basic everyday products.
Newtechnologies were adopted to transport food from the countryside to the
citiesandto guaranteeits freshness.

During the Second WorldWar in order to makethe conservation,



storageandthetransportationoffoodtothefrontlineeasier,foodstartedtobeprocessed
industrially. New techniques were adopted for the general public inorder to offer
products that were safe, nutritional, varied, convenient and attrac-
tivefortheconsumeryet,at thesametime, profitableforthesuppliers.

But what is food processing? It is defined as “any procedure undergone
byfood commoditiesafter they have lefttheprimary producer and before
theyreach the consumer, whomay themselvesfurther cook or process the
food.”Thegoalofthenewindustrialleaderswastorunviable,profitableenterprisesbyo

fferinghighlystandardizedproducts atlowcosts.

9. Fillinthetable.

NOUN VERB

development

conservation

processing

transportation

storage

producer

consumer

movement

preparation

10. Matchthewordswiththeirdefinitions:

1. cost a) | somethingthatlivingcreaturestakeintotheirbod
iestoprovidethemwithenergy
andto help themto develop andtolive

2. | cheap b) | landoutsidethecitiesandtowns,usedfor

farmingorleft unused

3. | food c) | costingalotofmoney




4. costly d) | totreatandpreserve(asubstance,esp.

food)bya particularprocess

5. countryside e) | somethingeatenbetweenmeals

6. process 1)) apersonwhobuysandusesgoodsandser-
vices

7. consumer g) | theamountofmoneypaidorneededfor

buying,doingorproducingsomething

8. | snack h) | lowinprice
9. cook 1) morenecessarythan anything else
10. | transportation ), ameansorsystemofcarryingpassengersor

goods fromoneplacetoanother

11. | basic k) | topreparefoodforeatingbyusingheat;
makeadish

11. a)Fillinthewords(restaurants,work,foodchains,snacks);

b) Putthesesentences inorder;

¢) Readthetextandanswerthequestion:Howdidthefeministmove-
mentsinfluencethefoodindustry?

1) Soonentrepreneursunderstoodthattheyhadtoofferfastandattractive

thatcouldbeconsumedinshortbreaksatwork.

2) Inthesecondhalfofthe20thcenturywomenstartedgoingoutto
contributingtothefamilyincome
3) Thefeministmovementsoftheperiodproposed
andcentralizedkitchens, the main goal was to liberate women from the
preparation of food thatwastime-consumingand,at thesametime,verycostly.
4) They had now limited time to take care of the house and their
children.Withtheincreasingstandardofliving,womensoonunderstoodthat

couldbeagood alternativeto theirhomecooking.

Task3



ReadText.

THEPRESENTDAYFOODINDUSTRY

Theassortmentofproductsofthefoodenterprisesis awideandvariedone.

Bread and macaroni, meat and fish products, milk and butter, canned
foodsand vitamins, sugar and sweets, tea and coffee, beer and wine and dozens
andhundreds of other items are produced at the food mills and factories of the
coun-try.

The technological processes and methods of treating raw materials are
wideand varied. The food enterprises use heat and refrigeration, high pressure
anddeep vacuum,electricenergyand radiation.

While mechanical methods prevail at some enterprises, invisible
chemistswork at others — microorganisms and enzymes. They are used at such
enterpriseswhich are based on fermentation: bread baking,production of beer,
vinegar,wine.

The food industry produces such foods that look and taste like meat but
aremade from soya bean proteins. If soya beans proteins are dissolved in alkali
theyform a sticky liquid. This liquid may be extruded through tiny holes and
then re-coagulated in an acid bath in the form of fibers. The fibers then can be
spun intoropes with texture of chicken or beef muscle tissue. The fabricated
tissue
thencanbeinterlacedwithfats,foodflavouringandfoodcolours.Productsarealmostin
distinguishablefromchickenmeat, fish,hamorbeef. Theproductsalsomaybedehydrat

ed,compressed orotherwiseprocessed.

1. a)MatchthewordsandphrasesfromTextwiththeirUkrainian equivalents.

b)Use thewordsinsentencesofyour own.

1. | cannedfoods a) CYIIUTH

2. | treat b) TEKCTypa

3. rawmaterial C) cMakoBa(apoMaTHYHa)pEUOBHHA




4. | enzyme d) JOKTYT

5. |taste e) BOJIOKHO

6. | extrude f) bepmeHT

7. fiber ) BUJIaBITIOBATH

8. rope h) MaTH CMakK

9. |texture ) CHUPOBHHA

10. | flavouring )] KOHCEPBOBAHIMIPOIYKTH

11. | dehydrate K) 00poOIIsITH, IepepoOTIOBATH

12. TranslatethefollowingwordsandphrasesintoUkrainian:

Food enterprise,
process,beer production, soya bean protein, acid bath, food colours, chicken

meat, radia-tion treatment, food industry products, sticky liquid, raw materials,

high pres-sure.

mechanical

methods, fish products,

13. ReadTextandcontinuethesentences:

1. Theproductionofbread andbeerisbased:

a) onfermentation

b) onextrusion

¢) onmechanicalmethods

2. Soyabeanproteinisusedfortheproductionof:

a) sugarandsweets

b) foodsthattasteandlooklikemeat

c¢) foodflavourings

3. Ifsoyabeansproteinsaredissolvedinalkalitheyform:

a) astickyliquid

b) fats

¢) foodcolours

14. AnswerthequestionstoText

1) Istheassortmentofproductsofthefoodenterpriseswide?

technological



2) Whatproductsareproducedatthefoodenterprisesofourcountry?

3) Whatdoyouknowaboutfood productsmadefromsoyabeans?

1. a)Readthe Textandanswerthefollowingquestions:
1) WhendidCoca-Colaoriginate?
2) Why do Americans consider Coca-Cola to be something more than

asimplemoment ofrefreshment?

Task 4
HISTORYOFTHECOCA-COLACOMPANY

The history of Coca-Cola is a story that begins more than a century ago in
abackyard a few blocks down the street from where the world headquaters of
TheCoca-ColaCompanyisnowlocated.

Coca-Cola originated in Atlanta, Georgia, on May 8, 1886. Pharmacist
Dr.JohnPemberton stirred up a fragrant caramel-colored syrup in a three-
leggedbrasskettleinhisbackyardandcarriedajugofthisformulationdownthestreetto
Jacobs’ Pharmacy, Atlanta’s largest drug store. That same day the new prod-uct
made its debut as a soda fountain drink for five cents a glass. When carbo-
natedwaterwas mixed withnewsyrup,refreshment historywas made!

Thinking that the two Cs would look well in advertisingDr
Pemberton’spartnerandbookkeeper,FrankM.Robinsonsuggestedthenameandcalli-
graphedthefamoustrademarkinauniquescript.Soonasimpleoilclothsignwas  hung
on the pharmacy’s awning with the phrase, “Drink Coca-Cola”.

AndonMay29,1886,thefirstnewspaperadvertisementappearedinTheAtlanta

Journal which proclaimed Coca-Cola was “Delicious and Refreshing” a
themethat continues to echo today. Sales during 1886 averaged nine drinks per
day —quite a modest beginning considering Coca-Cola is now enjoyed hundreds

ofmillionsoftimes everyday!



Dr. Pemberton never fully realized the potential of the beverage he
hadcreated. In poor health and in need of funds, he sold portions of his interest
inthis venture. Following his death in 1888 all of Pemberton’s remaining rights
tothe product were purchased by Asa G. Candler, a druggist and Atlanta
businessman. Mr Candler recognized great potential in Coca-Cola and went to
ac-quirecompletecontrol for$2,300 in1891.

b)Giveasummaryofthetextin6-7 sentences.

2. MatchthewordsandphraseswiththeirUkrainianequivalents.

1. | preservationtechnology | a) | Xap4oBi npoyKTH

2. | researchtopic b) | ITorpeba

3. | foodstuff C) | mocraBKa,JOCTaBKa Xap4OBUX
IPOAYKTiB

4. | foodtransportation d) | remamocimKeHHs

5. | energyconsumption e) | TeXHOIOTiIKOHCepBYBAHHS

6. | demand f) | makyBambHUIIMaTepian

7. | spoiling g) | «3mopoBayika,Ti€eTHYHE XapyyBaHHS

8. | foodsafety h) | IIpoayKT, 110 MBUIKO MCYETHCS

9. | packagingmaterials 1) | Cio)kuBaHHS €JICKTPOSHEPTil

10| healthyfood J) | HemkimumBicTh XapuoBUXIIPOAYKTIB

UNITI.HUMANDIET

1. Workinpairsanddiscussthequestions.Agreeordisagreewithyourpartne

1) WhatdoyouknowaboutthelndustrialRevolution?



2) Whenandwherediditoccur?Whatdidit resultin?

3) Arethereanydisadvantagesofthisphenomenon?

2. Readandtranslatethewords andphrases:

a)normal, diet, person, human, proportion, system, balanced, calory,
energy,absolutely, fruit, salad, tomato, organ, temperature, form,margarine,
coffee,grapefruit,activity;

b)a person’s diet, a balanced diet, healthy diet, human body, a large propor-

tion,apint ofmilk

3. ReadText 1 andtranslateit.
Task
1.DIET

A person’s diet is what he eats and drinks, and it is highly important
becauseboth growth and health are affected by it. Everyone knows that without
foodpeople starve to death, and every year this happens in some country of the
worldin the times of famine. Even people who can get food, however,
sometimes suf-fer from various kinds of illness because they are eating too much
of one kind offood and not enough of another. This is because the body has
many differentneedsand theseneeds requireabalanceddiet.

A normal healthy diet for one day is a salad, fruit of some kind, a pint
ofmilk, fish or meat, some cheese or an egg and some bread. Apple, orange
orgrapefruit juice is always a good thing, at breakfast or at any other time, so is

aglassofwaterfirst thinginthemorning andlastthing atnight.

Wateris,ofcourse,absolutelynecessarytoeverykindofdiet. About70%of the
weight of the human body is water, and a healthy man requires four quartsof
water every 24 hours. However, since about 70% of most of the foods eaten
iswater, a large proportion of water comes from food. The rest must be

providedbytea,coffee,milk,soup and,ofcourse,plainwater.



4. a)MatchthewordsandphrasesfromTextlwiththeirUkrainian
equivalents.

b)Use thewordsinsentencesofyour own.

1. |eat(ate,eaten) |a) rOJI0]

2. body b) Bara

3. | apint C) 3abe3revyyBaTu

4, | weight d) ictm

5. | affect e) [Torpeda, moTpedyBaTH

6. | famine f) Oprasi3zm

7. provide 9) noTpeOyBaTH

8. need h) CiK

Q. require ) XBOpoOa

10. | illness )] SK...,TaKi

11. | nutrition K) JUSITH, BIUTUBATH

12. | juice ) 3 Toro vacy

13. | both...and m) ninra(MipaemuocTi,0,5771.)
14. | since n) Xap4yBaHHS

15. | various 0) kBapTa(mipaeMHocTi, 1,141)
16. | aquart P) pi3Hui

5. Definethepartofspeechofthewordsandtranslate them.
Human-humanity-inhuman;togrow-growth-growing;health-healthy
-unhealthy;vary-various-variety;require-requirement;weight-weigh-

weightless;toprovide-provision;ill-illness

6. Readthesentences,definethepartofspeechofthewordsgiveninbold.Tran
slatethesentences into Ukrainian.

1. Thebodyhasmanyvariousneeds.



2. Manneedsmuchwater.

3. Aperson’sdietiswhatheeatsanddrinks.

4. Whenfruitandvegetablesarefrozen,icecrystalsform.

5. Waterismost activeinfoodsinitsliquid form.

6. Thepreparationandcookingaffectthenutritivevalueoffoods.

7. Aperson’sdietaffectsbothgrowthand health.

7. Choosetherightvariant
1. Ahumanbody__ abalanceddiet.
a) requirements; b)requires
2. About 70%ofthe_ ofthehumanbodyiswater.
a) weigh;  b)weight; c)weightless
3. Every___ personshoulddrinkmilkeveryday.
a) grow;  b)growth; c)growing;
4. Aperson needs__amounts ofenergyfor___ activities.
a) various; b)variety; c) vary
5. Foods____uswith energy, body-buildingmaterial, mineral saltsand vi-
tamins.

a) provide;b)provision
.ReadTextlandcontinuethesentences:

1. Aperson’s dietis

a)whatheeats; b)whathedrinks; c)whatheeatsanddrinks
2. Aperson’s diet_ .

a)affectsgrowth andhealth; b)doesn’taffectgrowthandhealth

3. toeat much ofonekindoffood.

a)lt isuseful; b) Itisharmful

4. Ahealthyman requires__

a) about 1.5 lofwaterevery24hours;

b) about4.5l ofwaterevery24 hours;

c) about2.51 of waterevery24hours



9.Putthesesentencesintherightorder(accordingtotheinformationgiveninT
extl).
1.Waterrequirements.2. Theimportanceofaperson’sdietforgrowthandhealth.3.

Foods providing water.4.Anormalhealthydiet foroneday.

10. AnswerthequestionsonText1:

1) Whydoesahumanbeingrequireabalanced diet?

2) Whatcanhappentopeopleiftheirdietis notbalanced?
3) What do wemeanbyahealthydiet?

4) Howmuch waterdoesahealthymanrequire?

5) Whatfoodsprovidewater?

11. Fillin“Thereis...” or“Thereare...”
1.someeggsinthefridge.2.somewaterintheglass.3.bottles of lemonade on the
table. 4. some cheese in the bag. 5. Some fruitinthefridge.6.

somebiscuitsinthetin.7. somebeerinthebottle.

8. someorangesinthebasket.9. alotofsaltinhamburgers.

10. It’snoisyupstairsbecauseapartygoingon.

1. ReadText2.
Task
2.MEA
LS
Three-four meals a day — breakfast, lunch, dinner and supper (or late tea) —
are enough for most people. The meals should be varied, well cooked and attrac-
tive to look at — otherwise, however good they are, no one will want to eat
them.Fresh food is better than tinned food and freshly cooked food is better than
foodthat has been left in the oven or reheated after having become cold. Milk
andbutter (or margarine) are needed every day, with meat or fish or eggs (note
or,not and). Fresh green vegetables or fruit are also needed every day. Every



grow-
ingperson,whichmeanseveryoneuptotheageof20,shoulddrinkatleastapintofmilkda
ily.

It is best not to eat last thing at night and not to swim or take a bath just
aftera meal. In order to give the digestive system time to get to work on food, it

isalwaysagood thingto pauseforthought —anddigestion.

Apointtorememberisthatmostpeopleeattoomuchsugar,astheyarefond of
sweets, cakes and pastry. Too much meat can also be harmful. In the 18"century
people ate meat for breakfast, lunch, tea, dinner and they died early
ofvariousdiseases.

Themostimportantruleismoderation—eatingneithertoomuchnortoolit-
tle.

2. Read Text 2 again and find equivalents to the following Ukrainian
wordsandphrases:
Hpyruii cHigaHOK, Beueps, 0017, CHIJAHOK, MPUUOMIXKi, KOHCEPBU, CBIKOMIPHU-
rOTOBJICHAT kA, MI0JCHHO, TyX0BKa,pOCTYIIUAOPTaH13M, TPUBAOIMBUI30BHINITHIAB
UTJISA]T, TPABHACUCTEMA, MYYHIKOHIUTEPCHKIBUPOOH, TPABICHHS, ITyKEPKH,ITyKODP.

A. Composesentencesusing Text2andthetablesgivenbelow:

cold

The meals should varied

beThemealsshouldn’tb salty

e hot

wellcooked

fresh

sweet

attractivetolookat




Milkand/orbutter
Butterand/ormargarine
Meatand/orfish areneeded everyday.
Cheeseand/oreggs
useful to eatlateatnight
harmful torestaftermeal
necessary toeatmuchsugar
unnecessary todrink apintofmilk daily
Itis pleasant totakeabath afterameal
unpleasant toeat cakes everyday
easy tohave three meals aday
difficult toswimafter ameal
to eat fruit everyday
toworkjustafterameal

14. Re-organize the text so that it is in three paragraphs. The topics

oftheparagraphsare:

Food Placestoeat Eatinghabits

Thefirstsentenceisinthecorrectposition.

1) PeopleinBritaineatmanydifferentkindsoffood.

2) Mostpeoplehaveaneveningmealataboutsixo’clock,butsomepeoplepreferto
eatlater.

3) Manypeoplebuyfrozenfood,andfoodinpacketsbecausethisismoreconvenie
nt.

4) Somepeopleeat alargecookedbreakfast.Butthis canbeveryfattening.

5) Foodfromothercountries,especiallyChineseandindianfood,isalsopopular.



6) Duringtheday,nearlyeveryonedrinkscupsoftea orcoffee.
7) Fastfoodandpizzarestaurants arealsoverypopular.

8) Therearetraditionaldishes,suchasroastbeef,andfishandchips.

9) InmosttownsyoucanfindindianandChineserestaurants,andsome-
timesmoreexpensiveFrench restaurants.
10) Lunchisanytimebetweentwelveandone.

11) Pubsusuallyservemeals,whichareoftenmoretraditionalfood.

15. Fillina/an,some,any.
1.Thereis hamin the fridge.2.There is bunchofgrapes onthetable.

3.I’d like____coffee,please.4.Ifyou arehungry,eat_  apple.5.Have____ bis-
cuitswith yourtea.6.Don’tgivehim___chocolates.7.Isthere____teainthe pot?
8.Cook___ ofthe threerecipes;theyarealldelicious!9.Thereis saltin
thecupboard.

16.Underlinethecorrectword.

1. Can | have something/anything to eat? I'm starving. 2. Would you
likesome/no more tea. 3. Please don’t put any/some sugar in my coffee. 4. There
aresome/any bottles of milk in the fridge. 5. There were only a few/some

biscuitsleft,so webought somemore.

17.Thinkandanswerthefollowingquestions:
1) Whatisyourattitudetofastfood?
2) Whatkindoffastfooddoyoulike?
3) HowmuchmoneydopeopleinRussiaspendonfastfoodaweek(amonth)?
4) Areyouawareofthenutritionalvalueofthefoodyoueat?
5) Whatisjunkfood?Whydopeopleeatsomuchjunkfoodnowadays?

18.Read the following summary and guess the correct words.



Translatethetextinawrittenform.

Intoday’sworldpeoplehavelesstimeforeating,letalonel)shop-
ping/cooking.That’swhyjunkfoodissopopular.Infact,one2)ho-tel/restaurant
group has announced that its 3) guests/staff can order 4) junk/fastfood through
room service. Junk food is 5) high/ low in fat, which is linked witha higher risk
of diseases. Our eating habits have changed due to lack of 6) mon-ey/time. Also,
the amount of exercise we do has 7) decreased/increased. Re-
searcherssuggestthatthe new generationwillbe more likely tosuffer fromheart and
8) kidney/liver disease. But if we improve our eating habits we will

bebetterequipped to deal withour9)stressful/boring lifestyles.

20. ReadText3andentitleit.

Taskas.

Just as a railway engine requires fuel to supply it with energy, so our bo-
dies require food to keep them going. But whereas an engine, when not work-
ing, does not use up fuel, a man, even when resting, still needs energy to
keepthe heart, lungs, and other organs working and to maintain the body
tempera-ture.

As heat and energy are different forms of the same thing, they can be meas-
ured in the same units, namely “Calories”. The Calorie is the amount of
heatnecessary to raise the temperature of 1,000 grams of water 1° Centigrade.
Theenergy which results from eating any food can also be measured in
Calories.Foods vary greatly in the amount of energy that they produce when
they are tak-enintothebody,thatisintheircalorificvalues.

The following table shows the amount of energy which an average

personneedsforvariousactivities:



Formofactivity Caloriesused
perhour
Sleeping 65
Sittingatrest 100
Dressingandundressing 113
Dishwashing 144
Lightexercise 170
Walkingslowly 200
Activeexercise 290
Fastwalking 300
Swimming 500

Except for water, almost everything in the diet has calories in it. For exam-
ple, 1 ounce (28,3 g) of butter provides 215 calories, 1 ounce of chocolate pro-
vides 150 calories, 1 ounce of sugarcontains 110 calories, an ounce of cheese —
100,ofpotatoes— 20,apples -12 andtomatoes— 4.

There is one important thing to remember about calories. If you are eating
awell-mixed dietwhich includes plenty of milk, eggs, meat, fish, fruit, vegeta-
bles, bread, butter and cheese, you will be getting all the calories you need

forgood health.

21. Lookthrough Text 3and translate thewordsin bold.

22. ReadText3andfill inthecorrectword:
1. Ourbodies__ food tokeepthemgoing
a)provide b) require c) supply
2. TheCalorieistheamountof
__ necessarytoraisethetemperatureof1,000grams ofwater1° Centigrade.

a)energy b) heat c)fuel



3. Theenergywhichresultsfrom canbemeasuredin Calories.

a)resting b)going c)eating
4. lounceofsugarcontains
_ calories.a)215 b)110

c)12

25. Fillinthe correctword derivedfromthewordsinbold.
Aspeoplebecomemoreandmoreconcernedaboutfollowingal)(health)diet,anda

Isoaboutthe?) (protect)ofanimals,3)

(vegetarian)continuestoincreasei

n4) (popular).
Althoughmeatisextremely5)(nutrition)itcanalsobevery6)(fat)soeatingalot
ofitcanleadto?) (weigh)problemsandrelated8) (ill)suchas
heartdisease.Ontheotherhand,vegetables,grainsanddairy9) (pro-

duce)provide all the nutrients 10)(need) to build up and maintain a

strong,fitbody.

26. Complete the chart below by adding the words in the list:
apple,pork, peach, onion, cabbage, cherry, melon, liver, beef, watermelon,
strawberry,carrot, mutton, sausage, salmon, pear, spinach, plum, basil, mackerel,
fig, fen-nel, lettuce, lobster, nectarine, tomato, potato, tuna, tea, lamb, lemon,

grapes,ham.

Vegetables Fruits Berries Herbs Seafood Meat

27. Readtheriddlesaboutfruits,berriesandvegetables.Whataretheyabout

1.  Atfirst I am green and

small,Likealittleball,



Thengrowupand becomeredand big,
Andwhen Iblackeninthesun,

You saythatlamripeand eatmeup.
2. Take off my skin —
Iwillnot cry,
But you
will'What
aml?
3. Come and drink from my
spring.Green walls are all
around it,Shinyblack stones
inside.
4.  Whenlamyoung,lamsweetfrom thesun,When | am
in the middle-aged, | make you joyful,Icanhelp to
makeyou healthy.

When lamold,lam valued morethan ever.

28.Readthetipsforhealthyeating.Whataboutyou?Doyoualwaysfollowthes
etips?

TipsforHealthyEating
% Eatmorehigh-fibrefood.

Examples:freshfruit,vegetables,wholegrainbreads,cereals.
++ Eat more food with
carbohydrates.Examples:pasta,
rice,beans.
+» Eat less meat and other high-fat
foods.Examples:butter,eggyolks,fried
food.
+ Eatlesssaltandsugar.
% Drinklesscoffee,teaand cola.



29. Writeadescriptionofyourusualeatinghabitsonweekdaysandatweeken

Mostdays
Duringthemorning

Atlunchtime

Sometimes

Intheevening

Atweekends

30. Composesentencesusingthetable:

teatocoffee

coffeetoorangejuice

I eatinghome-madefoodratherthaneatingjunkfood

preferl’d to cookdinnertonightratherthanbuyit fromatake away

preferto buyfreshvegetables ratherthanbuyfrozenone

rather i
vegetablesouptofriedpork

beefcutletwithmashedpotatotofriedchickenandchips

eatinghome-madefoodratherthaneatinginafast-food

restaurant

abunchofgrapes tosweets

someapplesto biscuits

31. PuteachverbinbracketsintothePresentSimpleorthePresentContinuou

1. You(like)fastfood?lgotogetsomehamburgers.

2. You(eat)Indianfood?I(cook)acurryatthemoment.
3. (Alwayswego)foran icecreamafterafilm.Coming?
4. Hamburgers(contain)alotofsalt.

5. Thischeese(have)anawfulsmell,likeoldsocks.



6. He(try)thefood toseeifitneeds moresalt.
7. I(consider)givingupsugarcompletely.

8. Don’thavethesoup,it (have)afunnytaste.
32. Filltheverbsintothegaps.UsethePresentSimpleorthePresentContinuo

us.
a)belong fhave K)make p)stop
b)chew g)imagine l)need q) take
c)eat h)know m)puton rthink
d)feel 1)lookat n)see s)watch
e)get Dlove 0)sit t)write
At the moment | 1)in the kitchen and | 2)my brother eating apizza.l3)
reallyjealous.You4)_,15) problemswithmyweight.Everytimel6)
apizzafromadistance,l7)_ thatl8) fatter.19)
akeep-fitclass,buttheproblemisthatl
10) weightveryeasilyandi11) food.Ineverl2) eat-

ing.Infact,113) thisarticleandl14)acarrotatthesametime.Butl15)
sensibly now, only fruit and vegetables, no chocolates.
That’swhat16) youfat.And117)
ofgoingjoggingeverymorningbutl18)

whatwillhappen.Whenl119)

alotofexercisel

20) agoodmealafterwards.Oh,well,anothercarrot!

33. AnswerthefollowingYes/Noquestionsconcerningeatinghabits. Thench

eckyourscoreto findoutwhat kindofdietyouhave.

1) Doyoueatatafast-foodrestaurantmorethanonceaweek?
2) Doyouofteneatfreshfood?

3) Doyoueatredmeatmorethantwiceaweek?



4) Doyou usuallyeatalargemealbeforeyougotobed?

5) Doyoueatsaltedsnacks(crisps,nuts,etc.)atleastonceaday?
6) Doyouhavefreshvegetableswithyourmealslessthanthreetimesaweek?

7) Doyoudrinkfizzybeverages(rasuposannbsieHanutku)morethanonceaday?
8) Wouldyourathereatoutinsteadofathome?
9) Doyou alwaysadd saltto yourfoodatthetable?

10) Doyoupreferbuttertooliveone?

SCORE
8-10Yes | veryunhealthydiet Becareful!!!
5-7 Yes | fairlyhealthydiet
3-4 Yes | quitehealthydiet

1-2 Yes | veryhealthydiet

34. Trytotranslatetherhymegivenbelow.

I’ll eat when I’'m
hungryAnd drink when
I’m dry;If trees don’t fall

on me,I’1l livetill Idie.

UNITIII.FOODSANDTHEIRCONSITUENTS
Task 1.

1. Readandtranslatethewords:vegetables,fruit,meat,fish,chocolate,hambur

gers,icecream,cheese,lollipops.

a) Completethetableaboutyourself.Tick(\/)Yes-answersandcross(><)N0-
answers.



Product Youlike Yourfriendlikes Bothofyoulike

vegetables

fruit

meat

fish

chocolate

hamburgers

icecream

cheese

lollipops

b) Askyourfriendaccordingtothemodelandfillinthetableaboutyourfriend

Model:Doyoulikevegetables?—Yes,Ilikevegetables./No,Idon’tlikevegetables.

¢) Accordingtothetable,completethesentences:
My

friendlikes.....Myfriend

and I like....

My friend doesn’t like

.....Wedon’t like...

2. Readthepoem.Whichoftheproductsinthesongarevegetables,fruit?Whi
choftheproductsinthesongcontaincarbohydrates,proteins?

1. I like food, I like eating lots and lots of

food.Breadand jam,andmeat,and fish,

Cakesandbiscuits,too.

Beans and mustard, eggs and



chips,Mutton,steaks, potatoes, peas,

Andsaltedmushrooms,too.

2. | like food, I like eating lots and lots of
food.Cabbage,tomatoes, lettuceleaves,
Chocolateandcheese,

Toast and butter, soup and
spices,Onions, cereal, cucumber

slices,Marrows,pumpkins,beets.

3. Don’tforget lalsolikedrinking,whenleat:

Coffee, tea and water
soda,Fruity lemonade,
coca-

cola,Sugarmakesthemsweet

| like food, I like eating lots and lots of

food.Somemore,please.

Correctthepoemto makeittrueaboutyou.

3. ChosethecorrectequivalenttotheUkrainianword.Explainyourchoice.

1) pi3HOMaHITHH

a) vary b)various
2) motpeba
a) requirement b)require

3) BUTOTOBIISATH

a) produce b)production
4)pi3Huit
a)differ b)difference

5)310poBUiA

C) variety

c)required

c)productive

c)different



a)health b)healthy c)healthiness

6)0ynyBaTu

a)builder b)building c)build
7)nepeBaproBaTu

a)digestive b)digest c)digestion
8)Ha13BUYAHO

a)extremely b)extreme c)extremeness
9)BUKOpHCTAHHS

a)utilize b)utilized c)utilization

4. Rememberthemeaningsoftheprefixes“over-“and“under-
“.Makederivatesfromtheverbsusingtheseprefixesandtranslatethenewwords.

EXAMPLE: value — overvalue —

undervalueWeight, dose, ripe, feed, estimate,

pay, sizedMakel0 sentences using thewords.

5. Fillinthegapswiththeproperformoftheadjective.
1)Centimeterisa (small)unitthanameter.2)Freshfoodis

(good)thantinnedfood. 3)Riceisoneofthe (poor)sourcesof

vitamins. 4)Somepeople eatmainly vegetablesasthey thinkthattheyare
(healthy)thananimalfood.5)Glucoseisthe

(simple)formofsugar.6) Theproteinsare
(essential)forthebodythanthevegetableproteins.7)Citrusfruitsare_

(good)sourcesofvita-minC.

6. Whatisanutrient?Choosethecorrectvariant.

a) Anutrientisacomponentinfoodsthatanorganismusestosurviveandgrow.
b) Anutrientisachemicalelementorcompoundusedinanorganism'sme-

tabolismorphysiology.



¢) Nutrientsaremoleculesinfoodthatallorganismsneedtomakeenergy,grow,de

velop and reproduce.

7. Whataretheclassesofnutrients?ReadPartlof TextAandanswerthequest
ion.
TextA.Partl
The food groups are classified into categories, according to their composi-
tion and nutritional properties based on the science of nutrition. There are
fourmajor classes of nutrients. They are carbohydrates, fats, proteins and
vitamins &minerals. It is recommended to eat portions of food from the different

groups inorderto liveahealthylifestyle.

8. Whatdotheconstituentscontain?

Carbohydrates consist Carbon,nitrogen,oxy-
Proteins ofcontain gen, hydrogen,
Fats sulphur,phosphorus

DoCarbohydratesorfatshavehighercontentofcalorificvalue?

9. The information in Part 2 is disordered. Complete the
informationabout fats, proteins, carbohydrates and vitamins & minerals
and read Part2 of TextA.

Task 2.
TextA.Part2
1)Theproductsthatgiveusquick a)becausetheycontainfatthatis
energyin cells alsostoredbeneaththeskinhelping

ustostayinthecold.

2) Theproductsthatareimportant b)havelargeamountofvitamins

formetabolism,growthand repair andminerals.




3)Someproductsareneededforneur c)includeproteins—Iargebiolog-
ological growthand development. icalmoleculesthatareveryimportant

Theyareusedas asourceofenergy, forbuildingmuscles.

4) The products that make d)containcarbohydrates.

people'sbodiesworkproperly

3. Divide the products below into 4 groups: carbohydrates, fats, pro-
teins,andvitamins& minerals.Usethemodel:

MODEL.:Foods richinare.

Cheese, tomatoes, butter, mushrooms, strawberries, cakes, eggs,
peppers,grapes, chicken, onions, rice, fried potatoes, cream, macaroni, oranges,
olive oil,apples, seafood, cheese, coke, dates (dried fruit), a cauliflower, fish,
meat, pears,bread, milk, honey, soya beans, mutton, margarine, water soda,
cabbage, sugar,pumpkin,butter,fruit.

Canyouaddany otherproducts to eachgroup?

4. a) Workinpairsand discuss:

Which of the products do you
like?Whichoftheproductsdon’tyoueat?

What have you eaten and drunk in the last 24
hours?Whatwouldyourecommendyourgroupmates?

Do youusuallyeat tastyorhealthyfood?

b) Be ready to tell the group about your experience, use the model:

Wehaveeaten... Wewould recommend ...

¢) Listen to the students and say what food products you would like
totaste.

10. Matchthewordsina)to theirRussianequivalents inb).



a) composition, properties, nutrition, healthy lifestyle, cells, to be
stored,metabolism, repair, development, source of energy, molecule, to build
muscles,properly.

b) 3m0poBEIil 00pa3 KM3HU, MOJIEKYJIa, CBOMCTBA, KJICTKH, CTPOUTDH MBIIICY-
Hy}OTKaHB,COCTaB,O6M€HB€HI€CTB,I/ICTOIIHI/IKZ)HepFI/II/I,BOCCTaHaBJII/I-

BaThb/ BOCCTAHOBJICHUC, ITIPABUJIBHO,PA3BUTHUC, IIMTAHHUC, HAKAIIIINBATHCA.

11. Fillinthegapswiththeproperwords.
1)Itispopularnowtolivea

lifestyle.2)Everyhumanne

edstherightamountofnutrients forliving.3)Healthy
food thetiredbody.4)Vegetablesprovideorganismwith
and .5)Carbohydrates are of

forourbodies.

12. Readthestatementsanddiscusswithyourpartneriftheyaretrueorfalse.
1) Alllivingbeingscanlivewithoutfoodforashortperiod.

2) Thecellsinthe organismget nourishmentfromthefood.

3) Healthyfood repairs thedamagedandtiredbodyparts.

4) Tastyfoodhelps torecoverstrengthaftergettingtired.

5) Weneed foodas acarneedsfuel.

Task 3.
Text B

ESSENTIALFUNCTIONSOFFOOD
We need food to live. We cannot live without food for a long period. Food
isthereforenecessaryforall living beings.
Food is essential for growth. Without food a living organism will

stopgrowing. The living cells in our body multiply after getting nourishment



fromthefood weeat. Awrongtypeoffood doesnot helphealthygrowth.

Living organisms sometimes damage their parts by accident. Constant
workalso causes wear and tear of the body parts. If we get a wound or cut, it
heals upaftersometime.Thebodyneeds food forallthesefunctions.

We spend our energy when we do work. That is why after doing considera-
ble work, we get tired. We then need food and rest to regain the lost energy.
Ifwedonot get food,wewouldbecomeweak.

Weneedtoprotectourbodyfromdiseasesandkeepithealthy.Forthis,we  need
vitamins and mineral salts in our food. Vitamins neither provide ener-gy nor do
they repair the worn-out parts. But they are essential for our
properhealth.So,weneed foodwhichcan giveusalltheingredientsforourbody.

Wealsoneedsufficientfood.Soweshouldeattherightamountoffood

containingtherightamountofnutrients.

. Match the highlighted words in Text B with the Ukrainian words below.
MHOXUTUCH, CTAaTH NPUYUHOIO, 3aXMIINATH, HEOOXIAHUN [JIi YOroCh,
Xap4yBaHHS, ITOIIKOJHUTH, KOPHUCHI pCUOBHHH,

MICTHUTH,3a0€31euyBaTH,XBOP00a,3JOPOBUIA.

4. FillinthegapswiththehighlightedwordsinTextB.
1)Fastfoodcan humanhealth.2)Vitamins ourbo-

diesfromdiseases.3) organismisweakandcangetill.4)Every

humanneedstherightamountofnutrients

forliving.5)Itisdangerousthatviruses

inmodernworldveryquickly.6)Vegeta-bles

organismwithvitaminsandminerals.7)Carbohydratesare

forourhealth andprovideuswith energy.

. Readthetextonceagainandnamethefunctionsoffood.Whatotherfunctions

offoodcanyoufindinTextA?



Task 4

13. ReadTextCandsaywhatrolefoodplays inthesituation.
TextC

We had a delicious meal last weekend. It was my brother’s 18th
birthday.Andthewholefamily wentout. Wehad amealinanltalian restaurant.
It’scalled Mario’s and they do fantastic pizzas there. There were fifteen of us:
me,my brother, our parents, our grandmother, our cousins and my brother’s
bestfriends. | sat next to my grandmother, but she fell asleep after two glasses
ofwine. Everybody had pizza. The restaurant made my brother a special
birthdaycake, and we all sang Happy birthday! I think, he was a bit embarrassed.
Thecake was delicious, and we had some Champaign, too. I think we stayed in

therestaurantfornearlythreehours.Ididn’tgethometill1a.m.Itwasareallygoodevenin

g.

14. Completethestatementsandcheckyouranswers.
1) Theeventtook placein....

a) athome

b) inanltalianrestaurant

¢) inafastfoodrestaurant
2) Theycelebrated. ...

a) abirthday

b) theendofthesemester
c) ahen-party

3) Theywent therebecause. ..
a) it’sabeautifulplace
b) theyhavegreatservice
c) theydofantasticpizzas
4) Therewere...ofthem.
a) 13
b) 14



c) 15
5) Theguestshad. ...

a) pasta

b) paella

C) pizza
6) ...wasdelicious.

a) Theapplepie

b) Thespecial cake

¢) Thevanillaicecream
7) Shelikedthe...verymuch.

a) evening
b) firework
C) waiter
Task 5
1. ReadTextD.Doyouhavethiselementinyourdiagram?
Text D

When people are stressed, troubled, bored, or unhappy, they often turn tofood
for comfort. Comfort foods are familiar foods that make people feel
good.Everyone has their own idea of what a comfort food is depending on their
owntastes and experiences. Common comfort foods are ice cream, chocolate,
macaroniandcheese,mashedorfriedpotatoes,breadwithbutter,pizza,andfriedchicke
n. Comfort foods are often high in fat and calories. Comfort foods oftenremind
people of childhood. Comfort foods may also slow the release of

stresshormones,makingpeoplefeelbetter.

15. AnswerthequestionstoTextD.
1) Whatisthefunctionoffooddescribedinthetext?
2) Howdoesitwork?

3) Doanyproductscomfort youwhen youareunhappyorstressed?



16. Brainstormalistofyourcomfortfoods.Compareyourlistwithyourpartn

er’s.Arethelists similar?

17. Discussthequestionsingroups.

1) Areyourcomfortfoodshealthy?

2) Whendo youusuallyeat them?

3) Howoftendoesithappen?

4) Doyouknowaboutthenegativesideofthepleasure(obesityasafter-

effectofovereating becauseofstress,allergyastheresultofexoticfood)?

18.a) Do you know any ridiculous eating rules? Some states in the
USAare famous for them. Try to guess the products in the gaps. The

followingwordscanhelpyou:

Hamburgers,margarine,cherrypie,icecream,cheese,onions,lollipops,meatprod

uct.

1) InKansasrestaurantsaren tallowedtosell onSundays.
It sforbiddentoeat onSundaysinMinnesota.3)InNebraska,Wa-

terloobarbersaren 'tallowedtoeat

between7amand7pm.4)InNewHampshireit 'si/

legaltocolour pink.5)InNewJerseyit sforbid-
denfortheshopstosell after6pm.6)InOregonit 'sforbiddentoeat
onSundays.7)InTexasit sillegaltosell onSundays.
8)InWashingtonall arebannedandit simpossibletobuyany
onSundays.

b) Speakonthemodeltocheck:



Ithink...,I’msure...,I believe ...

Phrasesto agree:lagree.That’s right.Ithinkso,too.
Phrasestodisagree:Idon’tagree. That’s wrong.Idon’tthinkso.
Doyoufindtherulesreasonable?Whichoftherulesdoyoufindthemostridicul

ous / themostsensible?

¢) Usemodalverbs inthesentences insteadoftheunderlinedwords.

d) Read Text 2in Readingcomprehension and check your

answersina).Whichsilly rulessurprisedyoumost?

19. Role play. Imagine you have come to a nutritionist for help. De-
scribe your problems (obesity, anorexia or other problems) and ask for
helpto correct your diet. Your partner as the nutritionist gives you

recommen-dationswithrespectto a healthy dietproperforyou.

UNITIV.MEATANDMEATPRODUCTS

1. Workinsmallgroupsanddiscuss thequestions.
1) Doyoueatmeatormeatproducts?Howoften?

2) Whattypeofmeatdoyouprefer?(beef,pork,poultry,lamb)

3) Whatisyourfavouriterecipeofameatdish?

4) Isitimportanttoeatmeat?\Why?

2. Doyouknowwhatkindofmeatdifferentanimalsgive?Findtherightmatch

Chicken,Venison,Turkey,Lamb,Chevon,Mutton,Veal,Pork,Beef



Animal Meatname

Cattle(coworbull)

Pig

Calf(youngcow)

Sheep
Goat

Sheep(young)

Turkey

Deer
Chicken

3. ReadText Aandfind outifyouwereright.
Task 1
TextA.

MEATOFMAMMALS
Animals that are commonly domesticated for meat are cows, bulls, goats,sheep,

pigs, etc. Certain animals, like camels and kangaroos, are raised in specific
geographic locations only. Even wild animals like wild boar are killed andtheir
flesh is used for human consumption. The flesh of animals hunted (not do-
mesticated)formeatiscalledgamemeat.Whilebeefisthemeatofcow,fleshof calves is
called veal. Lamb is the meat of young sheep, whereas mutton is
thefleshofadultsheep. Themeatofdeerisreferredtoasvenison.Meatisavailable in
different typesandcuts too.Meatlike beef, pork,mutton
comesunderthecategoryofredmeat  thatis  said  tobeunhealthy,ifconsumed
inlargeamounts.

Howmanyofthosehaveyoutried?Whichtypeofmeatdoyouprefer?

4. MatchtheEnglishandRussianequivalents.Lookthemupinthedic-
tionaryifnecessary.

meat HezaMeHUMEBIEKUCTOTEI




flesh CBHUHBS

beef KOHCEPBaHT

veal KoJji0aca

Essentialacids KpymHBIAPOTaThIACKOT
cattle TEJIATHHA

swine TomrenoecBUHOECAIO
pork KOHCEPBHPOBATh

lard COJIUTH

hide HIKypa

To cure TOBSITMHA

ham KOITYCHUE

Sausage CBUHHMHA

preservative IPOIUTHIBAHNE

To can Ms1c0,MyCKyIbHAATKAHb
smoking MSICO

impregnation YKCYC

vinegar BETYHMHA

Workwithyourpartnerandpractisebacktranslation.Memorizethewords.
5. Fillinthegapswiththevocabulary fromEx.4.
1. canbedefinedasanimalfleshusedforhumanconsumption.

2. Ifyougobythedefinitionof'meat'asgivenindictionaries,itincludes
ofanimals,especiallymammals.3.0Organicmeatdoesnotcontainchemicalslike

antibiotics, hormones and. 4. If you want to keep the meat for a

longtimeyoushouldit.5.1fyouhave or

inthefridge,youcanhavequickb

reakfast.6.Histidineisan

inhumansandothermammals.7

.Whichmeatdoyouprefer , or ?8. has a sharp taste.

9. | wusually use butter, but I could only find. 10. Todaymeatand

fishproducts,poultryareoftentogivethemaspecifictaste.



6. ChoosetherightEnglishequivalentto theword.Explainyourchoice.

1) xapuyBaHHs

a) nutritious b)nutrition c)nutritionist
2) YCIIIIHO
a) success b)successful c)successfully

3) OXOJOKYBaTH

a) refrigerate b)refrigerator c)refrigeration
4) 30epiratu

a) preserve b)preservative c)preservation
5) nepepedimoBay

a) processing b)processor c)process
6) cTiiikmii

a) stable b)stability C) unstable
7) 30pomKyBaTH

a) ferment b)fermenter c)fermentation
8) cymika

a) dry b)drying c)drier
9) KOIMYCHHS

a) smoke b)smoker c) smoking
10) crioxxrBay

a) consume b)consumption c)consumer

Task 2

1. ReadTextBandanswerthefollowingquestions:

1. What is beef? 2. What is veal? 3. What is beef rich in? 4. What are
theprimary products of swine? 5. What is stored and cured better? 6. How are
curedmeats stored? 7. What meats can be canned? What processes are used for

themanufactureofmeat products?



TextB.Meatandmeatproducts

The flash from the cattle over 6 months of age is beef and from younger cat-
tle is veal. Beef is a nutritious food having approximately 25% protein and
richinessential acids,Bvitamins,and minerals.

The primary products of swine are pork, lard, hides, and innumerable by-
products.Porkis moresuccessfullycuredandstored than anyothermeat.

Fresh red meats are refrigerated. Cured meats such as ham, bacon, and sau-
sagecontain chemical preservatives (salt, nitrate, nitrite)bur are, inaddition,heat
processed and stored under refrigeration. Fresh and cured meats are alsocanned.
With severe heat processing a shelf-stable product is produced. In cer-tain
products stability is achieved in part through other processes:
fermentation,drying,smoking andimpregnation withvinegar.

The manufacture of meat products includes those processes which
preparethe product for consumption and increase the stability, improve the
texture, co-lour and appearance of various meat items. Various processes are
employed de-pending uponthe desired result. Various enzymatic agents and

other additivesareoften used.

2. Find in Text B the English equivalents to the following words

andwordcombinations:

MSACHI IPOAYKTH, CyONIPOIYKTH, MOKUBHUN MPOAYKT, OaraTuii MiHepajaamu 1
HE3aMIHHUMU aMIHOKHCJIOTaMH, CBUHUHA, IIMHKA,

KOHCEPBYBATH,0pOKCHHS,CYIITKA,KOTUEHHS, CTIOKUBAHHS ,0aKaHUI pe3yIbTarT.

3. Fillinthegapswiththevocabularygivenbelow:
1)cured,canned;2)beef;3)bacon,ham,sausages;4)pork,lard;5)drying,fermentation,s

moking;6)texture,flavour,appearance,stability;7)veal;



8) cured,stored.

1. isthefleshofthecattle.2. Theflashofyoungcattleis

called .3.Seinegivesus and 4.Porkissuccessfully
and .5.Chemicalpreservativesarecontainedin , ,
6. Freshand meatscanbealso 7. , ,

__areusedtogetstableproducts.8.The manufactureofmeatproductsimproves

: : .increases

4. Fillinthetableputtingthewordsintothreecategoriesofmeat.Useadiction

aryifnecessary.

Veal, lamb, mutton, fish steak, salmon steak, turkey, goose, pastrami,
cornedbeef, beef, pork, chicken quarters, chicken breast, turkey breast, oysters,
clams,shellfish,squid,linksausages,frankfurters,wieners,seabass,herring,eel,mack
erel, ham, bacon, sausage, chicken leg, chicken drumstick, salted fish, ma-
rinatedherring,caviar,chicken,duck,wholechicken,fish,salmon,trout,smoked fish,
seafood, shrimp, prawns, spare ribs, pork chops, lamb chops, vealcutlets, fish
fillet, crab, lobster, salami, smoked sausage, hot dogs, beef

steak,cutlets,sturgeon,cod,sole,flatfish,pike,halibut,tuna,perch.

Meat and Poultry Fish and Seafood

meatproducts fishproducts

5. Work in groups. Compare and contrast those types of meat
(price,availability, healthy/unhealthy, taste, smell, ways of

cooking). Make use ofthefollowingadjectives:



cheap, expensive, healthy, unhealthy, tasty, easy to cook, available in
themarket, tender, consumed, delicate, juicy, delicious, tough, dry, dark,
white,bony,lean,meaty,fat.

Task 3
1. Readthetextbelowandanswerthequestions:

1) Canwereferpoultryandfishtothetraditionalunderstandingofmeat?
2) What is poultry? Give examples.3) In what cuts is poultry available? 4) Is
ithealthierthanredmeat?5)Whyaremostofthefishsaidtobegood forhealth?
6)Whyisitdangeroustoeatbigfish?

Text
B.POULTRYANDFIS
H
Thetermpoultryreferstothosebirdsthataredomesticatedfortheireggsand meat.
They include chicken, duck, goose, pigeon, turkey, guinea fowl, emu,ostrich,
etc. When compared to red meat, poultry is said to be healthier. As incase of
mammalian meat, poultry too is available in different cuts, like breastmeat,
drumsticks, winglets, thigh, etc. Apart from the domesticated ones,

wildbirdsarealso huntedforconsumption.

Asincaseofpoultry,fishisalsonotincludedintheconventionalmeaningofmeat.Fishis
astaplefoodinmanypartsoftheworld.Bothfreshwaterandseawater fish are
consumed by humans. Huge fish like dolphins and whales arealso consumed in
some regions. When compared to red meat and poultry, mostof the fish are said
to be good for health, as they are low in fat and contain omega-3 fatty acids.
While small fish like sardines are highly recommended by nu-tritionists, bigger
ones like tuna are said to contain mercury which is unhealthy.Soit is

bettertorestrict consumption ofbiggerfish.

2. Find in Text B the English equivalents to the following words

andwordcombinations:



M’sconTtuili, iHAAYKA, Kauka, TycKa, TpyaKa, 0e1po, KpUJbLisl, Kyps4iHIKKH,
JIOMaITHIA, OCHOBHMH, MOPCBHKaipiuKoBaphiOa, MI€TOJOTH, TYHEIlb,CapIUHH,

OOMEKHUTHCIIOKUBAHHSI, OMeTa-3 KUPHIKUCIOTH, 3HU3bKUMBMICTYXHDY.

a. Fillinthegaps using thevocabulary fromEx.2:

1) IntheUSAtheyusuallyroasta forThanksgivingDay.

2) areessentialforgoodhealth.3) IS

alargefishthatlivesinwarmseas.4) Thewholebirdiscutinto2
__halveswithribsandbackpor-
tion, 2 , 2 ... The Whole chicken leg is the -

thighcombination.5) poultryisconsumedallaroundtheworld.

3. Read the text below and match the words in bold with their
defini-tionsunderneath.Usethedictionary to checkyouranswers.

| recently went on a cookery course. It was very tiringwork. First of all Thad

to learn how to prepare food. The teacher showed us how to marinade
meatbeforewecookedit,basteitwhileitwascookingandevenhowtosliceitonceit had
been cooked. We were also shown how to chop, grate and dice vegeta-bles. |
had never realised before how many different ways there are of cookingfood; I
had to learn how to fry, bake, roast, grill, barbecue. stir-fry and

steamit! Thebest partofthecoursewastryingoutthefood wehad cooked.

Definition Verb

1.tomakefoodintosmallpiecesbyrubbingitoverametal
tool.

2. to cook over a pan of boiling water by allowing the
hotmist from the water to pass through small holes in a con-

tainerwith food in.




3.tocookfoodoutdoorsonametalgrilloverwoodor
charcoal.

4 .tosoakmeatorfishinamixtureofwineandherbs,etc,
beforecookingit.

5.topourmeltedfatandjuicesovermeatasitiscooking.

6.tocutsomethingintothinpieces

7.tocook foodin oilorfatin ashallowpan.

8.tocook food(especiallymeat)overafireorinan oven.

9.tocutfoodintosmallcubes.

10.tocookinanovenwithoutanyextraliquidor fat.Bread

andcakesareusuallycookedthisway.

11.to cutfoodintosmall pieceswith aknife.

12.tocookvegetablesormeatquicklyinhotoil.Chinese

foodisoftencookedinthisway.

13.to cook foodusing verystrongheat directlyaboveit.

Createyourownrecipeofa meatdishandshareitwithyourpartner.

Task 4
1. Readthetextandnametheways ofmeatprocessing.

TextC.
PRODUCTSOFMEATPROCESSING

The manufacturedmeat products can be grouped as follows: cured
andpickled,cured andsmoked,tenderizedfresh,frozenand canned.

Cured and pickledmeats. Cured meatsare those items which have
hadcombined with them salt, sodium or potassium nitrite. Sugar and spices are
op-tional ingredients. The salt functions as a preservative while nitrite and
nitratecombinewiththemeatpigments toformfairlystablecoloured compounds.

Cured and smoked meats. In the category of cured, smoked and

cookedmeatsisabroadlineofsausageproductssuchasfrankfurtersandbologna,which




differ from cured and pickled meatsin that they are prepared from finelychopped
(or comminuted) meat to which salt, sugar, spices and flavorings havebeen
added. They may also include such items as cereals, milk powders,
proteinhydrolysates,andothersubstances.

To secure the low temperatures suitable amounts of ice are introduced dur-
ing the chopping operation. Ice introduces moisture and gives proper juiciness
totheend product.

The products are usually heated in the smoke house. Hardwood smoke is in-

troduced,andtheproductsaresmokedforalengthoftimesufficienttoimpart

the characteristic smoked flavor.The smoking operation increases stability ofthe
end products by depositing on the surface a certain quantity of

bacteriostaticagent.

2. Choosetherightstatementaccordingtothetextinformation:
1) Curedandpickledmeatscontain
a)sugar,milk and oils;b)salt,sodiumorpotassiumnitrate;c)flavorings.
2) Sausageproductsbelongtothegroupof
a)pickled meats; b)frozen meats;  c¢)cured,smoked andcookedmeats.

3) isusedfortheproductionofsausages andfrankfurters.

a)Finelychopped meat;b) Tenderized wholemeatpieces; c)Cannedmeat
4) Toobtaintheendproductwithproperjuiciness isincorporated.

a)ice; b)salt; c)anumberofspices
5.Toimpactthecharacteristicsmokedflavortotheproduct areintro-

duced.

a) bacteriostaticagent; b)hardwood smoke; c)flavourings

3. Nametheverbsthefollowingwordsarederivedfromandtranslatethe
minto Ukrainian:

cured,pickled,smoked,tenderized,frozen,canned,preparation,addition,penetration,h



eating.

4. Usingtheinformationfromthetexttalktoyourpartnerabout:
a) thedifferenceofsausages fromcured and pickled meats;
b) whatingredientsfrankfurterandbolognacontain;

¢) smokedmeatanditsproduction.

5. ReadthetextanddecideifthefollowingstatementsareTrueorFalse:
1. Aproteolyticenzymesuch as mangoisusuallyused.

2. Somefrozenmeats fallinto thecategoryofprocessed meatproducts.

3. Generallytheprecookedmeatitemsholdupbetterinfrozenstorageiftheyarecovered

withice.
4. Theshelf-lifeofthesterileproductisverylong.

5. Cannedham,luncheonmeatdon’trequirestorageatrefrigerators.

Task 5
Text

D.TENDERIZEDFRESHMEA
T

Enzyme tenderization of fresh meats particularly of certain beef cuts,
hasbeen a long practice. A proteolytic enzyme such as papaya is usually used.
Themeat products are dipped in enzyme solution and then frozen. Another
tenderiz-ing processinvolves injecting an enzyme solution into the blood stream
of theanimal beforeslaughteringit.

Many frozen meats fall into the category of processed meat products.
Thecooking and rapid freezing of certain meat dishes is a well-established
practice.Generally the precooked meat items hold up better in frozen storage if
they arecoveredin gravy.

Canned meats are meats that are preserved by heat sterilization while en-



closed in cans or glass jars. If finely divided materials are to be processed and
ifit is desirable that they remain in this finely divided state, it is necessary
thatthese items be precooked prior to being placed in the container. The
containersare processed at 104,4-126 C to inactivate most bacteria. This kind of
treatmentresults ina commercially sterile product. The shelf-life of these items is
verylong. Certain canned meats are produced without inducing complete
sterility.These are canned ham, luncheon meat. Such items require storage at
refrigera-tion temperatures 4,4-10C and are very stable at these temperatures,

havingshelf-lifeofabout2-3 years orlonger.

1. Completethesentenceswiththetargetvocabulary:
1)Forenzymetenderization isused.2)Enzymesolutionsareusedfor__
.3)Cannedmeatsarepreservedby
4)Toinactivatethebacteriathetemperatureshouldbe__ .5)Shelf-

lifeofcannedmeatis

UNITV.MILKANDDAIRYPRODUCTS

1. Workinpairsorsmallgroupsanddiscuss thefollowing issues.
1) Aremilkproductsthemainfoodstuffsinthelifeofanyman?

2) Whyisit importantformanto consumecowmilkdaily?
2. Readandtranslatethewords:
product,pasteurize,temperature,condense,separate,margarine,crystalliza-

tion,texture,commercial,industry,manufacture.

3. Studythenewwords:

1. | agitate nepeMilyBau




2. | dairyproducts MOJIOYHIMTPOIYKTH
3. | fluidmilk TUTHE MOJIOKO
4. | raw milk CHPEMOJIOKO
5. | wholemilk TbHEMOJIOKO
6. | skimmilk 00€3KUPEHEMOJIOKO
7. | condensedmilk 3ryIIEHEMOJIOKO
8. | evaporatedmilk KOHI[CHTPOBAHEMOJIOKO
9. | driedmilk CYyXEMOJIOKO
10. | powderedmilk CYXEMOJIOKO
11. | cream BEPILIKH
12. | icecream MOPO3HUBO
13. | curd CUP KHUCIIOMOJIOYHHM
14. | fermenteddairyproducts KHACJIOMOJIOYHIITPOTYKTH
15. | intake IPHITOM
16. | clarification OYHCTKA
17. | clarifier OYHCHHK
18. | freeze 3aMOPOXKYBaTH
19. | ferment 1) pepmeHT,PH3UM;
2) 30poKyBaTH
20. | combination 3’eqHaHHS, IO IHAHHS
21. | churn 30uBaTH(Maciio)
22. | hydrogenatedfat T1IpOTreHi30BaHUHKHP
23. | tanktruck aBTOIIUCTEPHA
24. | creamscrew IITHEK-J103aTOP IS BEPIIIKIB

4. Can you read the following abbreviations and

figures?Examples:

degreesCentigradeabovezero

7°C—seven

-12° -twelve degrees Centigrade below

zero20min —twentyminutes




15sec—fifteenseconds

1.5%-onepoint fivepercent
1)10°C;-7°C;-10°C;15°C;21°C;-2°C;5°C;20°C;71,7°C;61.7°C;
2) 10 min, 15 min, 30 min, 12 sec, 6 sec, 20 sec, 25 min, 3
sec;3)2.5%,3.2%,5.9%,7.8%,11.2%,15.4%,19%.

5. TranslatethephrasesfromEnglishintoUkrainian:

a) commercialdistribution,stainlesssteel,plasticpipelines,flexibleplasticpipeli
nes;

b) addedflavours,frozenproduct,processingplant,flavouringandcolour-
ingmatter,receivingstation;

¢) milksugar,truckdriver,farmtank,stainlesssteelpipelines,skimmilkfraction,d
ischargepipe,fatcontent,butter-typeflavour.

6. ReadTextAandnameallthedairyproductswhichhavebeenmen-tioned.

Text
ADAIRYPRODUCT
S

Fluid milk for commercial distribution is usually pasteurized, that is sub-
jected to a temperature of 61.7°C for at least 30 min or 71.7°C for 15 sec,
andthen cooled and bottled. The importance of safety and cleanliness is stressed
inthe dairy industry. Milk may also be condensed or evaporated, dried,
powderedorseparatedintoskimmilk and cream.

Butter is churned from cream. Margarines are similar to butter but made
ofhydrogenated fats, usually vegetable in origin, with added butter-type
flavoursandcolouring.

Ice cream is the frozen product made from a combination of milk
products:cream, butter or milk (either whole or evaporated, condensed, skimmed
or dried)and two or more of the following ingredients: eggs, water, sugar, with

flavour-ing and colouring matter. In the manufacture of ice-cream, freezing is



accompa-nied by agitation of the ingredients to avoid crystallization and to
incorporate airforpropertexture.
Cheeseistheproductmadefrom curdobtainedfrom thewhole,partlyskimmed,

or skimmed milk of cows or other animals, with or without addedcream.

Manyfermentedproductsareproducedfrommilk. Thesefermentationsre-

quiretheuseofbacteriathat ferment lactoseormilk sugar.

7. Matchthedairyproductswiththeirdefinitions.

1. | Aproductmadefromcurdwithorwithout a) | BEpIIKOBEMACJIO
addedcream.

2. | Adairyproductwhichischurnedfrom b) | Mopo3uso
cream

3. | Afrozenproductmadefromacombinationofmi [ c) | Cup
Ikproducts,eggs,waterandsugarwith

flavouringandcolouringmatter.

4. | Aproductsimilartobutterbutmadeofhy- d) | Kucmomomnouni
drogenatedfatswithaddedbutter-typefla- IPOAYKTH
vouringsandcolouring.

5. Milkproducts fermentedbybacteria. e) | Maprapun

Task 2

1. ReadTextB.Howmanystagesarethereinthecommercialprocessingofmi
Ik?

Text B
COMMERCIALPROCESSINGOFTHEMILK
Most raw milk collected at farms is pumped from stainless steel tank
trucksfordeliveryto processing plants.

Collection and intake. The truck drivers are required to check flavor, tem-



perature, and volumeof milk in the farm tank and to collect a sample of rawmilk
for analysis before pumping the milk into the truck. At the receiving stationof
the processing plant the milk in the farm truck isweighedand
pumpedintotheplant through flexibleplasticand stainlesssteelpipelines.
Separation and clarification.The actual processing of raw milk begins
witheither separation or clarification. These machines are essentially similar
exceptthatintheclarifierthecreamand skimmilkfractions arenotseparated.
Separators have two discharge pipes, one for cream and one for skim
milk.Clarifiers have only one pipe for whole milk. Separators have a device
calledcream screw by which the fat content in the cream is regulated. This crew

allowsmoreorless creamtopass out through thedischargepipe.

2. Thinkoftheschemedescribingthemainstagesofthemilkprocessing.Writ

eitdowninyourexercisebook.

3. Fillthewords into thegaps:

curd,pasteurized,whole,cream,butter,dairy, skimmilk,frozen

1.Fluidmilkforcommercialdistributionisusually 2.
ischurnedfrom cream.3.lcecream isthe
product.4.Cheeseistheprod-uct madefrom___ 5.

Industryprocessingmilk is called indus- try.6.
Afterseparationwholemilkisseparatedintotwofractions: and
.7.Clarifiers haveonepipefor milk.

4. TranslateTextBintoUkrainian.

5. Readtheriddlesaboutdairyproducts.Whataretheyabout?



a. You can spin, wheel and
twist,Butitcanturnwithout
moving.

b. Iamyellow,
lam
madeofmilk,Youeatme
withbread.

c. It’s white and cold and
sweetAllthechildrenlikeit.

6. Studythenewwords:

1. F,Fahrenheit(1°F=5/9°C) 3amkanoro®apeHrenTa
2. vat 4aH
3. jacketedvat YaHCKOXKYXOM(JISITapH )
4, continuously be3nepepsHO
5. bathoperation(process) NIEP10MIHANTIPOIIEC
6. survive Tyt BuTprMyBaTH
7. destroy TYT3HHIIYBaTH
8. boiling-point TOYKAKHUITIHHS
Q. sample 3pa3ok,npoda
Task 3
Text
CPASTEURIZATIO
N

The value of heat for the preservation of foods has been known for thou-
sands of years, but it was not realized until the 19" century that a very mild
heattreatment,farbelow the Dboiling-point, madeliquidfoods suchasmilk

keepmuch longer. The discovery followed the work of the French scientist



Pasteur onwine and beer. The process, called after him “pasteurization”, is a
carefully con-trolled mild-heat treatment. It was found that the process served
two purposes: itprevented the souring of milk, and it destroyed the dangerous
disease germswhichoccurin somesamplesofmilk.

Milkisrenderedfreeofpathogenicbacteriabypasteurization.Milkisheated to a
specified temperature and held at that temperature for a specifiedtime.145°F for
30 min when milk is pasteurized in a vat or at least 161°F for 15secwhen milk
ispasteurized continuously.

Pasteurizationon a batch operation requires a jacketed vat where steam orhot
water can circulate and heat the milk. This treatment requires the longertimes at
lower temperatures to accomplish pasteurization (LTLT
pasteurizer).Modernmethodsofprocessingmilkandmilkproductsutilizethehigh-

temperatureshort-time(HTST)pasteurizer.

In Europe and to a limited amount in the United States, milk and milk prod-
uctsmay be ultra-heat-treated(UHT). This process may use equipmentsimilarto
that used for HTST. The UHT processing requires a minimum heat treatmentof
280°F for 2 sec. UHT dairy foods have extended shelf-life because all of

thebacteriathatwouldsurviveevenHTSTpasteurization havebeendestroyed.

2. Completethechartbelowby addingthewordsinthelist:
butter, mild-heat treatment, clarification, jacketed vat, pasteurization,
bathoperation, separator, cream, koumiss, discharge pipe, curd, milk, cheese,

pasteu-rizer,clarifier, UHT processing,sourcream,yogurt

Dairyproducts Equipment Process

3. Matchtheprocessingdataandthemethods.



1. | 161°F;15sec a. |HTST
2. | 145°F;30 min b. | UHT
3. | 280°F;2sec c. |LTLT

4. Say in which sentences the word "manufacturing is translated

intoRussianby meansofa noun.Translateinto Ukrainian.

1. The manufacturing of ice cream is one of well-developed branches ofdairy
industry.2. Manufacturing ice cream is known to have increased dramatically in
America at the beginning of the 20th century.3. Manufacturing "reducedfat™ ice
cream producers try to meet the needs of consumers.4. Without
manufacturingrefrigeratedtank-trucksitwasimpossibletodeliverfrozenproductsata
long distance.5. Due to manufacturing various flavouring ingredients it has be-
comepossibletoincreaseavarietyoficecreamsproduced.6.Customersknowof  the
company manufacturing high quality frozen desserts.7. Confectionery in-dustry
Is interested in manufacturing condensed milk and other dry milk prod-ucts.

5. Substitute -ing forms for nouns omitting prepositions as in the ex-ample.

Example:manufactureofice-cream— manufacturingicecream
- homogenizationofice-creammix,

- evaporationofwater,

- pasteurizationofmilk,

- storageof drymilk,

- productionofcondensedmilk,

- refrigerationofmilk,

- distributionoficecream.

6. Fill in can, may, be able, must, should, ought, have to, be to in
theappropriateform.
1. Manufacturers enrich their assortments of ice cream regularly ifthey want

to stay in business since competition in ice cream production is



verystrong.2.lcecream

bestoredforseveralmonthsifitiskeptbelow20°C.3.M

icrobiologicaltests becarriedoutforallfrozendessertsbe-
foretheirdeliverytoconsumers.4.Theoverrunforicecreamandicemilk
beabout65t0100percent.5.Mellorine

_ beproducedinplaceswherebutterfatpricesarehigherthanvegetablefatones.6

Accordingtostan-

dardssherbets containabout2percentmilkfatand5percenttotal
milksolids.7. Allsherbets besoldeitherin hardorsoftfrozenform.
8.Concentratedmilkproducts beeasilydilutedbyalessconcen-

tratedformofmilk.9.Suchcharacteristicsasfineflavour,smoothtexture,op-
timaloverrun___beensuredbymanufacturers.10. Thenewequipment

beadjustedagain. It havebeenmishandledbythework-er.

11. By agreement with the production manager's office, the development
ofthenewicecreamrecipe becompletedinamonth.12. Thedevelop-
mentofthenewicecreamrecipe_
becompletedinamonth,otherwisethefactorywillnot
tostartproducingthenewproductbythesummerseason.13.Beforeintrod
ucingnewflavoursthecompany__ tocarryoutmarket research and study the

demand forits competitors' products. 14. Milkices

havefirstbeenmadeintheFarEast.15.Icecream

notbecomewidespreadproductbeforemechanicalrefrigerationcameint
obeing.
16. Rather warm climate with long hot summers on the major part of the US ter-
ritory have stimulated the development of frozen desserts in the coun-
try.17.Fordieteticreasons,low-fatproducts
__tobesubstitutedforproductsmadeofwholemilkandcream.18.Russianmanufactur
ers_develop diabetic frozen desserts as the latter are practically absent at the
Russianmarket.19.Dairyproducts__ providealotofessentialnutrientsfor
man.20.Thepatientaskedthedoctorifhe




sugaror ifhe stillkeeptothesugar-freediet.  eatproductscontaining




Task 4
1. ReadTextDandbeready toanswerthequestions.

Text
DCULTUREDDAIRYF
OO0DS
Soon after man began to use milk from animals he discovered that if it
wasnot soon consumed it became sour and coagulated due to bacterial
contamina-tion of milk. People are believed to have started making
fermented milks sinceearly times, when they began to add small portions of
common Streptococcusand Lactobacillus bacteria (often called

"cultures") in warm milk from cows,sheep,goats,camels,orhorses.

Nowadays cultured buttermilk, acidophilus milk, sour cream and
yogurtare sure to be among the most common fermented dairy products
in the West-ern world. Less known products, such as kefir, koumiss, and
new yogurts con-taining Bifidobacteria are likely to be more popular in
Eastern Europe and Rus-sia. Both kefir and koumiss contain from 1.0 to 2.5
percent alcohol, produced byyeasts that ferment lactose. Koumiss is
typically made from mare's milk, whilekefirfromthemilk
ofgoats,sheep,orcows.

Regardless of the type of cultured product, the same basic steps are
neces-sary in processing through incubation. These steps are: (1) starter
culturepreparation, (2) treatment of milk, skim milk, cream, or other
product (e.g.,pasteurization and homogenization), (3) inoculation, and (4)
incubation. If theproduct is to be fluid for drinking, the curd must be
broken and agitated to pro-duce a smooth homogeneous body. After
incubation, and agitation if neces-sary, cooling is essential to stop the
development of acidity. Liquid products arethen ready for packaging,
although some producers package yogurt and culturedcream before
incubation. Being excellent sources of calcium and protein, cul-tured dairy

foods provide numerous potential health benefits to the human diet.In



addition, they may help to establish and maintain beneficial intestinal bac-
terialflora and reducelactoseintolerance.

Yogurt is made in a similar fashion to buttermilk and sour cream, but it
re-quires different bacteria and temperature. Being highly digestible, yogurt
con-tains large quantities of protein, lactose, and B vitamins. Today yogurt
Is madefrom homogenized whole, low-fat, or skim milk which are fortified
with nonfatdry milk or fresh condensed skim milk in order to raise the total
solids to 14-16percent. Skim milk without added solids has been found to
contain only 8.5 to 9percent total milk solids. However, by increasing the
milk solids one can in-crease the body firmness of yogurt. At the next step
the mixture is heat-treatedand then cooled to 45.6°-46.7°C. At this point a
mixture of Lactobacillus bulga-
ricusandStreptococcusthermophilusculturesisaddedtothewarmmilk.Highinc
ubation temperatures (41 to 45°C) are required by these bacteria, and
theirbalance in the culture is determined by the temperature selected. To
obtain fla-voured yogurt sugar and fruit are added to the obtained mixture,
two differentprocessing methods having been developed for the
manufacturing of populartypesoffruit-flavoured yogurt.

Many yogurt manufacturers have added Lactocacillus acidophilus to
theirbacterial cultures, which is known to have possible health benefits in
easingyeast infections and restoring normal bacterial balance to the
intestinal tractofhumans afterantibiotictreatment.

Answerthequestions:

1) Whydidpeoplebeginto addsomebacteriatomilk?

2) Whatcultureddairyproductsareknownintheworldandwherearetheymor
epopular?

3) Whatkindofmilkarekefirandkoumiss madefrom?

4) Whatfermentationprocessistheproductionofculturedmilksbasedon?

5) Whatarethemainstepsofculturedmilksproduction?

6) Whyarecultureddairyfoods importantinhumandiet?



7) Whatsubstancesisyogurtrichin?

2. Lookthrough Text Dand translate thewordsin bold.
3. TranslatefromEnglishintoUkrainian:

1. Small portions of harmless bacteria to be added for making
fermentedmilksareoftencalledcultures.2. Topreventmilkfromspoilageitisnece
ssaryto lower the pH.3. If a cultured product is to be fluid, the curd should
be bro-ken.4. Butter granules are often added to buttermilk to ensure
flavour.5. Dips tobe diluted by flavourings are known to contain a lower
percentage of fat.6. Theusual ratios to be maintained between two types of

bacteria in the inoculum arel:1 orl:3.

4. Translate into Ukrainian paying attention to the " Infinitive-for"
con-struction.

1. The introduction of these techniques requires too big
investmentsforsmall dairy plants to effect it. 2. The effect of the antibiotic
treatment on the intestinal tract was too strong for cultured milks alone to
overcome it. 3. The temperature was high enough for bacteria to reproduce
rapidly. 4. Cultured dairyproducts to be produced commercially, the
development of microbiological andnutritional sciences was needed. 5.
Milk fermentation process has to occur forlactic acid to be produced. 6. It is
necessary for manufacturers to develop

newvarietiesandflavoursofcultureddairyproductsasthecompetitionisveryhigh

7. For fermented dairy products to vary in their taste and effect upon man,
dif-ferent methods of handling milk have been developed. 8. It is important
for manto consume enough dairy products in order to have a balanced diet.
9. It is essen-tial for cultured products to be cooled in order to prevent the
development ofacidity.

5. Combine the two sentences into one using the *Infinitive-for"
con-struction.Makenecessary changes.

1. The content of flavouring in the yogurt was high. The product didn't



meetthestandards.2. Thedistanceisverybig.Freshmilkcan'tbedeliveredsafely.
3. Itisverywarminhere. Theproductcan'tbestoredatroomtemperature.

4. The new technology is easy. A lot of dairies throughout the country can
adoptit. 5. The curd has been broken and agitated well enough. Smooth
homogeneousbody has been obtained. 6. The temperature must be 32° C. At
this temperaturebacteria double their population every 20 minutes. 7.
Yogurts are popular. Theirpopularitystimulatesthedevelopment

ofnewvarieties and flavours.

UNITVI.

Task 1.

1. Workinpairsanddiscussthequestions.

1) Whatfruitdoyoulike?

2) Whatvegetablesdoyoueat?

3) Doyouoryourrelativesgrowanyfruitandvegetables?Whatarethey?

4) Doyouoryourrelativespreservefruitandvegetables? How?

2. Quiz. Ask your partner to guess the fruit or

vegetable.StudentA

Ask your partner: 1. It isa fruit, white on the inside and can be red,
yel-low, or green on the outside. 2. A long, thin, orange vegetable that
grows under-ground. 3. A bigfruit thatcanbe yellow or pinkand
sometimessquirtsyouwhen you eat it.4. A purple vegetable. 5. A type of big
fruit that has a rind. 6. Asharp-tasting vegetable that grows underground. 7.
A sweet, red fruit. 8. A vege-
tablethatisbrownontheoutsideandwhiteontheinside.ltgrowsunderground
9. An orange vegetable that can be made into pie. 10. Name a soft, red fruit
veg-etable.11.Along,thinfruit.Itisyellowontheoutsideandwhiteontheinside.

12. Nameasour,yellowfruit.



Answers:

1. Apple 2. Carrot 3. Grapefruit 4. Eggplant 5. Melon. 6. Onion 7.
Strawber-ry8.Potato 9.Pumpkin10.Tomatol1.Bananal2.Lemon

StudentB

Askyourpartner:1.Nameayellowvegetablethatgrowsonacob.
2. Nameavegetablethatisgreenontheoutsideandwhiteontheinside.
3. Name a sweet fruit that grows in bunches on vines. 4. A sweet fruit that
isgreen on the outside and pink on the inside. 5. Name three sweet fruits
that startwiththeletter"P"andgrowontrees.6. Agreen, leafyvegetablethat

tastesgood

in salads. 7. A tiny, round green vegetable that grows in pods. 8.What do
you getwhen youdryagrape?9.Aspiny,green vegetable.10.Anoily,green fruit.
Answers:
1. Corn2.Cucumber3.Grapes4.Watermelon5.Peach,Pear,Plum6. Let-
tuce7.Peas 8.Raisin9.Artichokel0.Olive

3. Readthetextbelowandnamethetypesofvegetarians.Arethereanysi
milarities?

Text A
WHATISAVEGETARIANEATING?

Therearereally6 forms ofvegetarianeating.

1) Veganseatfruit,nuts,grainsandvegetablesanddon'teatanythingthatcom
es fromanimals;e.g.meat,eggsordairyfoodslikemilkand cheese.

2) Alacto-vegetarian eatsfruit, vegetables,nuts, grainsand dairy
foods(lac-tois aLatin word that meansmilk).

3) Anovo-
vegetarianeatsfruit,vegetables,nuts,grainsandeggs(ovoisalLatinword that
means eggs).

4) Alacto-ovo-vegetarianeatsfruit,vegetables, nuts, grains, dairy

foodsandeggs.



5) Pesco-vegetarianseatfish,
fruit,nuts,grainsandvegetables(pescomeansfish).

6) Semi-vegetarianseateverythingexceptredmeat.

4. Readthetextandanswerthequestions:

1) Whatthings areessential foryourbodytostayhealthy?
2) Whatfoodgivesyouprotein?

3) Whatfruitandvegetablesarerichiniron?

4) Whichfoodhelpstoabsorbiron?

5) Whatdoes yourbodyneed everyday?

Task 2

Text B
STAYINGHEALTHYONAVEGETARIANDIET

As well as protein, fat and carbohydrates, your body needs minerals and
vi-tamins foryou to growandstayhealthyand strong.

No one type of food has everything you need. That is why it is
Important tohaveavariety offoods in yourdiet.

Youcan stillget allthat yourbodyneeds ifyou:

- eat protein like legumes (eg. lentils and chick peas), nuts, eggs,
dairyfoods,chicken orfisheveryday.

- eat foods rich in iron like dark green vegetables, dried peaches, figs,
apri-cotsandwholemealbreadeveryday.Somebreakfast
cerealshaveextrairontoo.

- eat food rich in vitamin C like fruits including citrus fruits and
bananas aswell as vegetables like capsicum, broccoli and tomatoes. These
foods also helpyouto absorb theiron thatis in vegetablesand cereals.

- get calcium, to help you grow strong bones and teeth, from milk and
dairyproducts.

If you don't eat anything at all from animals you may need to take



vitamintabletsorcapsules,especiallyB12,and extracalciumsothat you
stayhealthy.
Everyone should exercise at least three times a week and get plenty of

sleep,especiallykids who aregrowing.

5. Fillinthegapswiththehighlightedwords fromTextB.

1.MyMumoftenspreadsbreadwithsome_ forbreakfast.2. Toget

vitaminCyouneedlotsof 3.1prefer

towhitebread.4.1t’smyfirsttimel ‘ma

king soup,usuallylusepeas.5. canbe agood snack. 6. If you want
to keep all the vitamins in vegetables it’s better to eatthem .7.’mmakingan

jam,itsmell fantastic.

7. Tellyourpartneraboutthefoodyouusuallyeatdaily.Doyouthinkyou
havea healthydiet?

8. Formnouns fromthefollowingverbs:
preserve, store, can, prevent, moist, add, process, develop, sterilize,

heat,prepare,act,spoil.

9. Maketherightmatchoftheproposedhalves:

1. Heatingisused... candestroybacteria.

2. Heatingthefoodwe. .. todestroyspoilageorganisms.

1.Canningdelicatefruitis. .. donebyhand.

2. Canningvegetablesyou. .. must heat them for 30 minutes
underpressure.




1.Makingthesyrupyoumust... an important stage in canning

2. Makingthesyrupis. .. fruit.dissolvedsugarin water.

3. Theworkermakingthesyrup... taketherightproportionofsugarand
water.

1. Theworkerpreparingtherawma- IS necessary to remove diseased

terials ... fruit.removediseased fruit.

2.Preparing therawmaterialsis... thefirststagein canning.

3.Preparing therawmaterialsit...

Task 3

1. Readthetextandnamethemainmethodsofpreservation

Text C
METHODSOFFRUITANDVEGETABLEPRESERVATION

Drying, salting, cold storage, freezing, bottling and canning
aremethodsused to preserve vegetables and fruit. If foods arefor a few days
in the air,they spoil because of the action of yeasts, bacteria and other types
of microor-ganisms. Food preserving methods destroy these organisms or
prevent their re-entryorslowdown theirgrowth.

As bacteria need moisture for their development, they cannotgrow if
foodsare dried. Salting, like drying, reduces the moisture content of
foodand destroyscertain organisms. Drying is stillcommercially for
preserving various fruit,such as grapes, apples, apricots, and vegetables,
such as potatoes, onions, pep-pers and carrots. In some countries fruit,
herbs and mushrooms are athome. Beans and sauerkraut are often, salt and
vinegar are combined inmakingpickles,suchas cucumberpickles.

Thefirstbottlingwas
180yearsago.Inbottlingandcanningthefo

od isto destroy spoilage organisms. In canning the container is
sealedbeforeit isheated;oninbottling it isafterwards.



Put the verbs given below into the correct passive form: keep, do,

use,dry,salt,heat,seal.

10. Tellyourpartnerhowthesefruitsandvegetablesareusuallypre-
served.Usethemodel intheexample.

EXAMPLE: arepreservedby .Herbsarepreservedbydry-
ing.

Fruitsandvegetables:Grapes,apples,apricots,cherries,plums,beans,cu-
cumbers,tomatoes,potatoes,peppers,carrots,cabbage,mushrooms,strawber-
ries,plums,dill.

Methods:canning,drying,bottling,salting,freezing,coldstorage

11. Maketherightstatements.

Foodpreservingmethods in makingpickles.
are the moisture content of
Salting usedred | food.inmakingsauerkraut.
Canning ucesis the re-entry of
Drying usedpre | microorganisms.todestroyspoil
Saltand vinegar vents ageorganisms.
forpreservingapples,grapesand
apricots.

12.  Askyourpartnerwhathisfamilypreservesandwhichmeth

odstheyuse.Reportto thegroup.
13. Readthetextanddecideifthestatements areTrueorFalse:
1) The canning of fruit and vegetables seriously injures the natural

flavor offresh food.

2) Diseasedfruitisremovedmechanically.



3) Delicate fruits, such as strawberries and raspberries are prepared
partly byhand.

4) Brineisadded tothecansoffruits.

5) The filled cans pass througha pre-heating process which removes

anyacidity.

Task 4
Text
DCAN
NING
Thecanningoffruitandvegetablesisveryimportantasthisfoodpreserva-
tionprocessdoesnotseriouslyinjurethenatural flavoroffreshfood.
Thefirststageintheprocessconsistsofpreparingtherawmaterialsbyre-

movaldiseasedfruit,andthrowingawaythewasteportionssuchasstalksfrom

plums, cherries or blackcurrants. Vegetables, carrots, potatoes are peeled
andwashed. Most of the work is done mechanically. Delicate fruits, such as
straw-berries and raspberries are prepared entirely by hand, and filled
directly into thecans.

When fruits or vegetables are filled into the cans, brine is added to the
cansof vegetables or syrup to the cans of fruit. The syrup is made by
dissolving sugarinwater,andsometimes asmall amountofcolouringmatteris
added.

The filled cans pass through a pre-heating process which removes any
gasesfrom the tissues of the fruit or vegetables. After heating during 5 to 12
minutesthe cans are supplied with lids and hermetically sealed by a closing
machine.Fruits, because of their high acidity, are easily sterilized in boiling
water for 8 tol5 minutes. Vegetables, which have little acidity, cannot be
sterilized at
boilingpoint,andareheatedforabout30minutesundersteampressureattemperat
ureof 240 F. After sterilization the cans are cooled down to a temperature of
about90 F.



14. Putthestatementsintotherightorderoffruitcanning.

1) Thecansarecooled.

2) Fruitsarefilledintocanthecans.

3) Fruitsaresterilized.

4) Thecansaresuppliedwith lids.

5) Coloringmatterisadded.

6) Thesyrupisadded.

7) Thecansarelabelled.

8) Diseasedfruitisremovedandwasteportionsarethrownaway.

9) Thecans arehermeticallysealed.

Now using the model tell your partner about the stages of
vegetablecanning.
15.  Fillinthetableusingtheinformationfromthetext. Thenrete
lIthetextwiththehelpofthetable.

Fruit Vegetables

Liguidadded

Acidity

Sterilizationtime

Sterilization

temperature

Steampressure

Coolingtemperature

16. FindinthetexttheEnglishequivalentstothesewords:
MajHa, TOJYHMIIS, CHPOII, KHCJIOTHICTh, CTE0JI0, KPHIIKA,ITOIIKOJINTH,
HDKHUN QPYKT, 311ICOBaHUN (PPYKT, YUCTUTH, TAPOBUI TUCK, TOUKAKUITIHHSI.

17. Readthetextandanswerthequestions:



1) Whatare the advantages of drying? 2) Why are the fruits
exposedtothefumes of burning sulphur? 3) Which fruits are usually dried?
4) What are themostimportant countriesfordried

figs?5)Namesomesortsofdried grapes.

Task 5

Text
EDRIEDFRU
ITS

For many centuries the only method of keeping fruit eatable between
oneharvestandthenextwas drying.

Now there modern dries with hot air circulated by machinery. This
methodofdrying isquickerand morereliablethandrying fruits inthesun.

To help drying or to improve the quality some fruits are first dipped in
caus-
ticsodatoweakentheirskinsbeforedrying.Othersmaybeexposedtothefumes of
burning sulphur to prevent them from losing their colour and to
stopmicroorganisms growing on them. The fruits most often dried are
prunes, figs,grapes,datesand apricots.

The prune is made from a type of plum with solid flesh and much
sugar. Themost important countries for dried figs are Turkey, Greece, Italy
and
Algeria.Grapesaredriedinmanycountriesandaccordingtothevarietyofgrapesa
ndthe method used, are made into raisins, sultanas and currants. Apricots

are cut inhalf,stoned anddriedontrays inthesunormoderndriers.

1. Completethesentences:
1) Dryingis .....
2) Themodernmethod ofdrying is...

3) Fumesofburningsulphurandcausticsodaareusedto. ..



4) Themostoftendried fruitsare....
5) Grapesaredried....

6) Apricotsarecut...

2. Fillinthegaps using thevocabulary fromEx.21:

1. There has been a good applethis year. 2. The fruit trees
commonlycultivatedarethepeach, ,apple,orange,lemon,pear, andplum.
3. While high in calories compared to fresh fruit, bothandsupply
asignificant amount of certain vitamins and minerals. 4. This fruits are not
tastybut .5.Thefruitsmostoftendriedare , ,, , .

6. isadriedplum.

3. Imagineyouareinthefruitmarketorafruitstore.Makeupadi-
aloguebetweena fruitselleranda customer.Usethemodel:
- Goodmorning,Mrs.White.Whatcan Iget foryoutoday?
- Apound of....Andhalf apound of .

- Andwhatnext,please?

- Twopoundsof and .0Oh,yes.lalsowant and
- Areyou allright for and ?
- Howmuchis /are ?

- Wehaveit at1,2 and3 dollarapound.This is verygood quality
- Itlooks rather

- Thentryour

- No,thanks.That’s allforthemoment.

4. Debate. Two groups of studentsdebate on the advantages and dis-
advantagesof being a vegetarian. There are some prompts. Each
time startspeakingmaking useofthefollowingphrases:

First of
all...Se
condly,



It’s also true

that...The main

reasonis ... TO

sumup...

Whatdoyouthinkof...?
Do you agree

that...?Personall

y, 1 think ...As
Iseett,...
Igo along with that

but...That’s true.

| see what you mean,

but...I’mafraid

Idisagree...

Idon’tthinkthat...

Advantagesofbeingavegetarian
Everyoneneedsthemineralsandvitaminsinvegetablesanyway.
Vegetablescanfillyouupquicklyso thatyoudon'tovereat.
Rawfruitandvegetablesneedalotofchewingwhichisgoodforyourteeth.
Vegetablesarecheaperthanmeatandoftenquickertoprepare.

Youcan eathot,cold,cooked orrawvegetables.
Youcan haveawidevarietyoffoodsto eat.

Thereare

lotsofvegetarianrecipesaroundforyoutotry,includingexoticdishesfromcountri

eswheremost peoplearevegetarian.

Beingvegetarian canbegood foryourhealth.
Disadvantagesofbeingavegetarian

The stricter the vegetarian diet, the more chance there is of not



getting alltheprotein,mineralsand vitaminsthat agrowingkidneeds.

« Itcan sometimesbeaproblemfindingsomethingtoeat when eatingout.

« Some friends' parents or other members of your own family may find
itdifficult to accept the fact that you are vegetarian and insist that you have

a'proper'meal when you areattheirhouses.

« You have to let people know that you are vegetarian, so that they can
pre-pare something for you to eat, otherwise you end up with a boring salad
or plainvegetables.

. The canteen may not have any vegetarian food so you don't get to
have acanteentreatonceaweek likeotherkids.

« You need to watch your diet carefully to make sure that you get all

themineralsand vitamins you need tokeep healthy.
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