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I[NHOACHUTEJIbHAA 3AIINCKA

MGTO[[I/I‘-IQCKI/IC PEKOMCHAAIMN K BBIIOJHCHHUIO IMPAKTUYCCKUX pa60T o JUCHUILINHE

«VIHOCTpaHHBIN S3BIK B MPO(PECCHOHATBHON NEATETbHOCTHY MpPEAHAa3HAYCHb] ISl OpraHu3alun

paboTHI CTYACHTOB BTOPOTO Kypca OYHOTO OTAesieHus 1o crienuanbHocTH 19.02.11 TexHonorus

MNPOAYKTOB ITUTAHUA U3 PACTUTCIIBHOTO ChIPb.

CornacHo y4eOHOro 1utana o0s3aTeNibHas ayAuTOpHas yueOHast Harpy3Kka cocraBiser 36

4yacoB, B ToM uucie 30 4acoB COCTaBISIOT NPAKTHUECKUE 3aHATUA. B CBS3M C NMpakTU4ecKou

HAMPAaBIEHHOCTHIO IMCIUILUIMHEI pa3padboTaHo 15 mpakTuueckux pador.

HpaKTI/IquKI/Ie pa6OTBI IO3BOJIAIOT 3aKpCIIUTh, CHUCTCMATU3HUPOBATL MW OIPCACIUTDb

YPOBEHb 3HAHUN U YMEHUM.

B pamkax mporpamMmbl y4eOHON TUCHUIIMHBI OOY4YaIOIIUMHKCS OCBAaMBAIOTCS YMEHUS U

3HAHUS:
Kon YMmenusa 3HaHUs
OK
obmarbest (YCTHO W MHCBMEHHO) Ha | — JIEKCUYCCKHI (1200-1400
OK 01 WHOCTPAaHHOM SI3BIKE Ha | TEKCUYECKUX €JIMHHII) 51
OK 02 npodeccuoHanbHble U MOBCEJIHEBHBIE | TPAMMAaTUYECKUN MHUHHUMYM,
OK 04 TEMBI; HEOOXOIMMBII [UII YTEHUS U
OK 09 MEPEBOTUTHL (CO CIIOBAapeM) WHOCTPAHHBIC | TIEPEBO/IA (co CIIOBapeM)
TEKCThI npoeccCuoHaIbHON | MHOCTPaHHBIX TEKCTOB
HaIpaBJIEHHOCTH; npodecCuoHaTbHOM
CaMOCTOSITETTEHO COBEPIIICHCTBOBATh | HAMPABICHHOCTH.
YCTHYIO M TTUCBMEHHYIO Peub, MOMOIHATh
CIIOBapHBIH 3arac.
Pe3yabTaTsl OcHoBHbIE MOKA3aTeJIN Pe3yJbTATOB MOATOTOBKH
(ocHOBHBIE 001U E
KOMIIETEHIIMH)
OK 01. BeiOupath | - IposiIBISAITE WHTEpEC K pa3nuuHbiM  cdepam  mnpodeccruoHaIbHON
CIOCOOBI pelieHusl | IeATeTbHOCTH,
3agaq -OMpeIeIATh eI JCATeIIbHOCTH, 3a7aBaTh MapaMeTphl U KPUTEPHH HX
MPOQECCUOHATIBHON | TIOCTHKCHUS;
JESATEIIEHOCTH - BBISBIIATH MPUYUHHO-CIICJICTBEHHBIC CBSA3HM W aKTyaJIM3HPOBATh 3a/1a4y,
MPUMEHHUTEIFHO K | BBIABUTATh THUIIOTE3y €€ PEIICHUs, HAaXOIUTh apryMEHTBl IS
Pa3IUYHBIM JI0Ka3aTeNIbCTBA CBOMX YTBEPXKICHUH, 3a7aBaTh MapaMeTPbl U KPUTEPHUH
KOHTEKCTaM pelIeHus;




OK 02.
Hcnons3oBath
COBpPEMEHHBIE
CpezAcTBa IOUCKa,
aHaIM3a u
MHTEPIpETauu
uHbOpMaINH, U
nH(pOPMAaLOHHbIE
TEXHOJIOTUH IS
BBINOJIHEHUS 3a/1a4
npodeccuoHanbHON
JeSTeNbHOCTH

- BJIaACTh HAaBBIKAMM ITOJTYUYCHUS I/IH(bOpMaHI/II/I N3 HUCTOYHUKOB pa3HBIX
THUIIOB, CAMOCTOATEIIBHO OCYIICCTBIIATH IIOKWCK, aHAJIW3, CUCTEMAaTHU3allUuIO

W MHTEpHpeTanuio HHQOpMAIMK  Pa3IMYHBIX BHJIOB U  (QopMm
MIpe/ICTaBJICHHUS;
- OICHMBATb JOCTOBEPHOCTb, JIETUTUMHOCTb HUHpOpMaluu, ee

COOTBETCTBHUE MPABOBBIM U MOPAJILHO-3TUYECKUM HOpMaM;
- BJIaJIETh HaBbIKAMH PACIIO3HABAHMS U 3AIIUTHI HHPOPMALUH,
MH(POPMAIIMOHHOH 0€301MacHOCTH IMYHOCTH




KPUTEPUU OLIEHUBAHMUS
Kputepun oueHKH BBINOJHEHHS] (POHETHYECKHX, JEKCHYECKHX M IPAMMATHYECKHX YHPa’KHeHU
(TecToB)
OrMmerka «5» 3ananus seimonHeHsl Ha 90-100%
OtMeTKa «4» 3amaHus BRITOIHEHBI Ha 75-89%
OrMmerka «3» 3ananus BeinmonHeHsl Ha 50-74%
Otmerka «2» 3ajgaHus BeINONHEHBI MeHee yeM Ha 50%

Kpurepun oueHKH NUCbMEHHBIX PA3BEPHYThIX OTBETOB

Ormerka «5» KoMMyHHKaTHBHas 3ajaya pelleHa IIOJHOCTBIO, IPUMEHEHHUE JICKCUKH aJeKBATHO
KOMMYHHUKAaTHBHOM 3ajjade, TpaMMaTHYECKHWE OIIUOKH JIMOO OTCYTCTBYIOT, JHOO HE NPEnsTCTBYIOT
PELIECHNI0O KOMMYHUKAaTUBHOM 3a1a4u

Ormerka «4» KomMmMyHUKaTHBHAs 3ajaya pellleHa IMOJHOCTHbIO, HO MOHMMAHME TEKCTa HE3HAUUTEIbHO
3aTPy/HEHO HAJIMYMEM T'PaMMAaTUYECKUX U/WIH JEKCUYECKHX OLIMOOK.

Otmerka «3» KomMmMmyHHKaTHBHAS 3a/1a4a pelieHa, HO MOHMMAaHUE TEKCTa 3aTPYTHEHO HAIWYHEM IpyObIX
rpaMMaTHYEeCKUX OUIMOOK UM HealeKBaTHBIM YIIOTPEOICHUEM JIEKCUKH.

Ormerka «2» KoMmMmyHukaTuBHas 3ajadya HE pelleHa BBHUIY OOJBIIOIO KOJUYECTBA JIEKCHKO-
rpaMMaTHYECKUX OUIMOOK MM HEJOCTaTOYHOrO 00beMa TeKCTa.

Kpurtepnu onieHKH TeXHUKH YTEHHUSA

«5» Peup BocmpuHHMMaeTCs JETKO: HEOOOCHOBAHHBIE May3bl OTCYTCTBYIOT; (pa3oBoe yHapeHHE U
MHTOHAIIMOHHBIE KOHTYpPHI, IPOU3HOIIEHUE CIIOB MPAKTUUECKU 0e3 HapyIIEHWH HOPMBI; JOIMYCKAeTCs He
6onee 2-x GOHETHYECKUX OIIHNOOK;

«4» Peub BoCiprHUMAETCS 10CTaTOYHO JIETKO, OJTHAKO MPUCYTCTBYIOT HEOOOCHOBaHHBIE May3bl; (Gpa3oBoe
yapeHue ¥ MHTOHAIIMOHHBIE KOHTYpHI NMPAKTUYECKU O€3 HapylleHUH HOPMBI; JOIycKaeTcs oT 3 10 5
¢oHeTHUECKUX OMHUOOK, B TOM yHcie 1-2 omMOKH, HCKaXKaroIIue CMbICT;

«3» Peub BocmpuHMMaeTcs AOCTATOYHO JIETKO, OJHAKO MPUCYTCTBYIOT HEOOOCHOBaHHBIE May3bl; €CTh
omKOKM B (hpa3oBbIX YAAPEHMUSX U MHTOHAIMOHHBIX KOHTYpax; JOMYCKaeTcs oT 5 10 7 (poHeTHYeCKuX
OIIIMOOK, B TOM YHCIE 3 OIMOKHU, HCKAYKAIOIINE CMBICII;

«2» Peub He BocIpHHMMAaeTcs H3-32 HEOOOCHOBAHHBIX Iay3; HENpPaBWJIBHBIX (Pa30BBIX YAAPEHUNA U
HCKOKCHHBIX MHTOHAMOHHBIX KOHTYpoB M\WJIN 8 1 Gosee poHETHUECKUX OMINOOK.

Kputepun oneHkH nepeBoaa TeKCTa

Ouenka «omauuHoy

IlepeBon moNHBINA, 0€3 MPOMYCKOB M MPOU3BOJIBHBIX COKpAIlEHUWH TEKCTa OpUTHHATA, HE COJEPKUT
¢dakTryeckux omuOoK. TepMHUHOIOTUS UCTIOIb30BaHA IPABUIIBHO.

IlepeBoa 0TBEUAET CHCTEMHO-SI3BIKOBBIM HOPMaM M CTUJIIO SI3bIKA NIEPEBOA.

AJIeKBaTHO MepeIaHbl KyJIbTypHbIe U () YHKIIMOHAIBHBIE TAPAMETPhl UCXOJHOIO TEKCTA.

JlonycKaroTCsi HEKOTOpBIE MOTPEIIHOCTH B (OpME NPEIbIBICHHS MTEPEBOIA.

Ouenka «xopouioy

IlepeBon momHbBIN, 0€3 MPOMYCKOB M NMPOU3BOJIBHBIX COKpAIlEHUH TeKCTa OpUrHHAja, JOMYCKAETCsl OJHa
¢dakTuyeckas omuOKa, Mpu yCIOBUU OTCYTCTBUS MOTEPh HHPOPMAIMK U CTHIMCTUYECKUX MOrPEUIHOCTEN
Ha JIpyTux (parMeHTax TeKcra.

Nwmerorcs HecyleCTBEHHbIE IOTPEITHOCTH B MCIIOIB30BaHUU TEPMUHOJIOTHH.

IlepeBoa B 1OCTaTOYHON CTENEHH OTBEYAET CUCTEMHO-SI3bIKOBBIM HOPMaM U CTHJIO A3bIKa I1EPEBOJIA.
KynbTypHble 1 (PyHKIIMOHAJIbHBIE TApAMETPBl KICXOJHOI'O TEKCTa B OCHOBHOM aJIEKBaTHO MEpEIaHbl.
KoMMyHHMKaTHBHOE 3a/laHuE pealn30BaHO, HO HEAOCTATOYHO ONTHUMAJIBHO.

JlonycKaroTCsi HEKOTOpbIE HapYIIEHUs B (pOpMe MPEIbsIBICHHS IEPEBOAA.

Ouenka «y0061emeopumenbHoy




[TepeBox comepkut pakTUUECKHUE ONTHOKH.

HI/I3KaSI KOMMYHI/IKaTI/IBHOCTL nu 1Jroxast ((‘-II/ITa6eJIBHOCTb» TEKCTa 3any,IIH5HOT €ro IIOHHMaHHUEC
PELCTITOPOM.

[Tpu mepeBoie TEPMUHOIIOTHYECKOTO ariapaTa He COOMIOACH MPUHIIUIT STUHO00pa3Hs.
B niepeBo/ie HapyIIeHbl CHCTEMHO-SI3bIKOBBIC HOPMBI U CTHJIb S3bIKa IIEPEBO/IA.
HeanexBaTHo pemieHbl poOIeMbl pealn3anui KOMMYHHKAaTUBHOTO 3a/1aHHs.
Nmerorcs HapytieHus B popMe MpeabsIBIICHUS TIEpeBO/a.

Ouenka «Hey006871emeopPUmMeibHO»

[TepeBo conepKUT MHOTO (DAKTHYECKUX ONIHOOK.

Hapyriena moyiHOTa epeBojia, €ro SKBUBATCHTHOCTh M aJICKBATHOCTD.

B niepeBojie rpy00 HapymieHbI CHCTEMHO-A3bIKOBBIC HOPMBI M CTHJIb SI3bIKA MIEPEBOIA.
KoMMyHHKaTHBHOE 33aJlaHUE HE BBITIOJIHEHO.

['pyOble HapylIeHUs B hopMe MTPEIbSIBICHUS IEPEBO/IA.

Kpurtepuu onieHKH MOHOJIOTHYECKOT0 U THAJIOTHYECKOI0 BbICKA3bIBAHMIA:

«5»

Cobmoien 00beM BbICKa3biBaHUs. BbICKa3blBaHHE COOTBETCTBYET TEME, OTpPaKE€Hbl BCE AaCMEKTHI,
yYKa3aHHbIE B 3a/laHUM, CTUJIEBOE O(DOPMIICHHE PEYH COOTBETCTBYET THUITY 3aJaHus, apryMEHTaIus Ha
YPOBHE, HOPMBI BEKIIUBOCTH COOJIIO/ICHBI.

AJlekBaTHas €CTECTBEHHAsl peakIiusl Ha PEIUIMKH coOecemaHuka. [IposBisieTcss peueBass MHUITMATHBA IS
pelIeHNs TOCTaBIEHHBIX KOMMYHUKATUBHBIX 3a/1a4.

Jlexcuka ajeKBaTHA MOCTABICHHOM 3a/jaue ¥ TPEOOBAHUSAM TaHHOTO T0/1a O0yUCHHS S3BIKY.
Vcnonb30BaHbI pa3Hble rPaMMAaTHYECKUE KOHCTPYKIIMY B COOTBETCTBHUH C 3a/1a4eil M TpeOOBaHUSAM JaHHOTO
rojia 00y4deHus s3bIKy. Peqikue rpaMMaTiyeckue OmoOKy He MEIIat0T KOMMYHUKAITUH.

Peunb 3By4nT B €CTECTBEHHOM TeMIIE, HET IPyOBIX (POHETUYECKUX OIIHOOK.

«4»

He monnblii 00beM BbICKa3bIBaHUA. BBICKa3bIBAHHE COOTBETCTBYET TEME; HE OTpPaKE€Hbl HEKOTOpHIC
aCIMEKThI, YKa3aHHBIC B 33JIaHUH, CTHJIEBOE 0(pOPMIIEHHE PEYH COOTBETCTBYET THITY 3aJJaHUs, apTyMEHTAIUs
HE BCErJia Ha COOTBETCTBYIOIIEM YPOBHE, HO HOPMBI BEXKITUBOCTH COOIIOICHBI.

KomMyHuKanust HEMHOTO 3aTpy/IHEHA.

Jlexcnyeckue omuOKN HE3HAYUTENBHO BIUSIOT HAa BOCTIPUSATHE PEUYH YUAIIErocs.

['pammaTryeckue HE3HAYUTETHHO BIMSIOT HAa BOCIIPUSATHE PEUN yUAIETOCs.

Peur nHOTIA HeompaBIaHHO May3WpoOBaHa. B OTIOENBHBIX CIOBaxX MOMyCKaloTcs (GOHETUYECKHE OIMIMOKU
(3aMeHa, aHrHICKUX (POHEM CXOJHBIMU pyccKuMu). OO1Iast MHTOHAIHS 00YCIIOBIIEHA BIUSHUEM POTHOTO
SI3bIKA.

«3»

HesnauntenbHblii 00b€M BBICKa3bIBAHUS, KOTOPOE HE B TIOJHOM MEPE COOTBETCTBYET TeMe; HE OTPaXKEHBI
HEKOTOPBIC aCTIEKThI, YKa3aHHBIC B 33JJaHUH, CTUIIEBOE O(DOPMIICHHE PEUH HE B ITOJTHOU MEPE COOTBETCTBYET
TUITY 3a/IaHUs, QpTYMEHTAIMsl HE Ha COOTBETCTBYIOIIEM YPOBHE, HOPMBI BEKIUBOCTH HE COOIIOICHBI.
KoMmmyHuKaus cymmecTBeHHO 3aTpyAHEHA, YUAIIHICS HE TIPOSBIISICT PEYCBON HHUITUATHBEI.

VYyamuiics genaet 00bII0e KOTHUECTBO IPYOBIX IEKCUUECKUX

OIHOOK.

Yyamuiics genaet 00JbII0e KOJIMYECTBO IPYyObIX IPAMMAaTHYECKUX OIMIMOOK.

Peus BoctipuHUMaeTCs ¢ TPYI0M H3-32 OOJIBIIIOTO KOJTUYECTBA

¢donernueckux omuoOOK. IHTOHAIMSA 00YCIIOBIIEHA BIUSHUEM POIHOTO SI3BIKA.

«2»

VYyamuiics He HOHMMAET CMbICTa 3aJaHus. ACIIEKThl YKa3aHHBIC B 3aJJaHUU HE YUTCHBI.
KomMyHukaTuBHas 3a7aya HE pelieHa.Yyaluuicss HE MOXET MOCTPOUTh BBICKA3bIBAHHME. YUAIMIICA HE
MOXET rpaMMaTUYECKHU BEPHO OCTPOUTH BhICKa3bIBaHUE. Peub MOHSTH HE BO3MOXKHO.



IIpakTnyeckoe 3ansitue Ne 1.

Types of meat.

Meat is the common term used to describe the flesh or other edible partsof animals (usually
domesticated cattle, swine, and sheep) used for food, including not only the muscles and fat but also the
tendons and ligaments.

Processed or manufactured products prepared from animal tissues are also called meat.

Containing all the amino acids necessary for the human body, meat is valued as a complete protein
food. The fat of meat, which varies widely with the species, quality, and cut, is a valuable source of
energy and also influences the flavour, juiciness, and tenderness of the lean. Parts such as livers, kidneys,
hearts, and other portions are excellent sources of vitamins and of essential minerals, easily assimilated
by the human system.

Meat digests somewhat slowly, but 95 percent of meat protein and 96 percent of the fat are digested.
Fats tend to retard the digestion of other foods; thus, the higher the proportion of fat the longer meat
remain in the stomach, delaying hunger and giving -staying powerl. Extractives in meat cause a flow of
saliva and gastric juices, creating the desire to eat and ensuring ease of digestion.

Meats are often classified by the type of animal from which they are taken. Red meat refers to the meat
taken from mammals; white meat refers to the meat taken from fowl; seafood refers to the meat taken
from fish and shellfish; and game refers to meat taken from animals that are not commonly
domesticated. In addition, most commonly consumed meats are specifically identified by the live animal
from which they come. The most widely consumed meat is beef, the flesh of mature cattle that normally
weigh from 450 to 540 kg and yield between 55 and 60 percent of their weight in meat. Veal, the flesh of
calves of cattle, is much less fatty than beef.

The pig is believed to be the world‘s second largest provider of meat known as pork. When taken to
slaughter, pigs generally weigh between 90 and 135 kg and provide about 70 to 74 percent of that weight
in meat.

Meat from lambs and sheep is produced on a much smaller scale than either beef or pork (less than
one-tenth of that provided by cattle, for example). They ordinarily weigh between 45 and 70 kg,
although the most select lambs may weigh no more than 14 to 18 kg and yield about 48 to 50 percent
of their weight in meat.

The meat-products industry, though called meat packing, includes the slaughtering of animals. The
steps in this process generally include stunning, bleeding, eviscerating, and skinning. Carcasses are then
inspected and graded according to government-set standards of quality.

The usual methods of preserving meat from bacteria and decay are refrigerating, freezing, curing,
freeze-drying, and canning.



Protein. Meat is an excellent source of proteins which carry out specific functionsin living muscle
tissue and in the conversion of muscle to meat. They include actin and myosin (myofibrillar proteins),
glycolytic enzymes and myoglobin (sarcoplasmic proteins), and collagen (connective tissue proteins).
Because the proteins found in meat provide all nine essential amino acids to the diet, meat is considered
to be a complete source of protein.

In the diet the fats found in meat act as carriers for the fat-soluble vitamins (A, D, E, and K) and supply
essential fatty acids (fatty acids not supplied by the body). Inaddition to their role as an energy reserve,
fatty acids are precursors in the synthesisof phospholipids, the main structural molecules of all
biological membranes.

Fatty acids are classified as being either saturated (lacking double bonds between their carbon
atoms), monounsaturated (with one double bond), or polyunsaturated (containing several double bonds).
The fatty acid composition of meats is dependent on several factors. In animals with simple stomachs,
called non ruminants (e.g., pigs),diet can significantly alter the fatty acid composition of meat. If non
ruminants are fed diets high in unsaturated fats, the fat they deposit in their muscles raises levels of
unsaturated fatty acids. In animals with multichambered stomachs, called ruminants (e.g., cattle and
sheep), fatty acid composition found in the lean muscle is relatively unaffected by diet because
microorganisms in the stomach alter the chemical composition of the fatty acids before they leave the
digestive tract.

Vitamins and minerals. Meat contains a number of essential vitamins and minerals. It is an
excellent source of many of the B vitamins, including thiamine, choline, B 6, niacin, and folic acid.
Some types of meat, especially liver, also contain vitamins A, D, E, and K.

Meat is an excellent source of the minerals iron, zinc, and phosphorus, a numberof essential trace
minerals, such as copper, molybdenum, nickel, selenium, chromium, and fluorine having been found in
meat as well.

Water. Water is the most abundant component of meat. However, because adipose tissue contains
little or no moisture, as the percentage of fat increases in a meat cut, the percentage of water declines.
Therefore, lean young veal may be as much as 80 percent water, while fully fattened beef may be as little
as 50 percent. Because water is lost when meats are cooked, the percentages of protein and fat in cooked
meats are usually higher than in the raw counterparts.

|. Translate into English:

1. Msco - 910 00mMil TEPMHUH, UCTIOB3YEMBIN I OMMCAHHS MACA MIIM APYTUXCHEIOOHBIX
4acTeH JKUBOTHBIX, UCIIOJIb3YEMBIX B ITHIILY.

2. Tak kak MsCO COACPKHUT BCC aMHUHOKHUCIIOTHI, HCOGXOZ{I/IMLIC AJI1 OpraHnu3MavYCIOBCKa,
OHO ICHUTCA KaK IIOJITHOLICHHAaA OenkoBas yia.

3. 3KCTpaKTI/IBHBIe BCIICCTBA B MACC BBI3BIBAIOT MPUTOK CIIFOHBI U KCIIYJOYHOI'OCOKaA,
co3aaBas XKCJIaHUEC €CTh U obecneuynBas JerkoCcTh IMUIICBApCHUS.

4, Msico gacTo KiaaccuUIUPYETCS 10 TUITY )KUBOTHOTO, Y KOTOPOTO OHO B3STO.

5. C‘II/ITaeTCﬂ, 4YTO CBHHbA ABJIICTCA BTOPBIM B MHUPEC IMOCTABIIUKOM MsCA,M3BECTHOI'O KakK



CBHHUHA.

6. Msico ArHaT U OBCII IIPOU3BOAUTCS B ropa3ao MEHBIINUX MaCH_ITa6aX, YCMI'OBAAMHA NN
CBHHHHA.

I'1. Ask questions about the words in italies:

1. Meat is the common term used to describe the flesh or other edible parts ofanimals
used for food.

2. Meat is valued as a complete protein food.

3. The fat of meat is a valuable source of energy.

4. Meat digests somewhat slowly.

5. Extractives in meat cause a flow of saliva and gastric juices.

6. Meats are often classified by the type of animal from which they are taken.

I11. Translate the following words into Russian:

amino acids, flavor, juiciness, tenderness, digestion, mature cattle, veal, pork, beef,
slaughtering of animals, canning, fat-soluble vitamins, non-ruminants animals, cattle, liver,
kidneys, animal tissues

IIpakTnyeckoe 3ansaTue Ne 2.
PRESERVATION AND STORAGE

Meat preservation helps to control spoilage by inhibiting the growth of microorganisms, slowing
enzymatic activity, and preventing the oxidation of fatty acids that promote rancidity. There are many
factors affecting the length of time meatproducts can be stored while maintaining product safety and
quality. The physical state of meat plays a role in the number of micro organisms that can grow on meat.
For example, grinding meat increases the surface area, releases moisture and nutrientsfrom the muscle
fibres, and distributes surface microorganisms throughout the meat. Chemical properties of meat, such as
pH and moisture content, affect the ability of microorganisms to grow on meat.

BEEF

Beef is flesh of mature cattle, as distinguished from veal, i.e. the flesh of calves. The best beef is
obtained from early maturing, special beef breeds. High-quality beef has firm, velvety, fine-grained lean,
bright red in colour and well-marbled, the fat being smooth, creamy white, and well distributed. In young
beef the bones are soft, porous, and red; the less desirable mature beef has hard white bones. Beef
tenderness and flavour are improved by ageing; in one common ageing method the carcass is hung for
about two weeks at approximately 2° C, encouraging physical changes inthe muscle tissue that enhance
the quality of the meat.

10



Grading standards are somewhat similar in various countries, as there is a large international beef
trade. In the United States, grades in order of quality are prime, choice, good, commercial, utility, cutter,
and canner. Commercial grades are mainly from mature cattle, especially cows. Utility, cutter, and canner
grades are used in processed meat products. Beef hide, used for leather manufacture, is a valuable by-
product of beef.

I. Choose the proper words from those given in brackets and translate thesentences:
1. Beef is flesh of mature (sheep, pigs, cattle).

2. Veal is flesh of (lambs, calves, piglets).

3. There is a (large, small, enormous) international beef trade.

4. Beef hide is a valuable byproduct of beef for manufacture (tissue, fiber, leather).

I1.Give the English equivalents to the following Russian words:

roBsauHa, TCIATUHA, KOHCEpBALlUA, XPaHCHUC, ) KUPHBIC KUCJIOTHI, 0€30I1aCHOCTD U KAaYeCTBO
IpoaAyKTa, BJIUATb, MACHBIC IMOPOAbLI, U3IrOTOBJICHHUE KOXH, IMTOCTHOC MACO, KOCTH, HOpHCTLIﬁ,
MbBIIICYHAA TKaHb, TOPIrOBJIA, CO3PCBAHUC

o

B oo .y HAMBURGER

Hamburger is also called burger, or ground beef.
The term is applied variously to a patty of ground beef,
sometimes called ham-burg steak, Salisbury steak, or
Vienna steak, a sandwich consisting of a patty of beef
served

within a split bread roll, with various garnishes, or the ground beef itself, which is used as a base in many
sauces, and other dishes.

The importance of the hamburger in the 20th-century American culture is indicated by its virtually
universal use at backyard barbecues as well as its availability at various types of cafes, the so-called
hamburger stands and fast-food restaurants, the best known chains being McDonald‘s, Burger King, and
Wendy‘s.

Hamburgers are usually eaten as a sandwich, between two halves of a round bun. Mustard,
mayonnaise, ketchup, and other condiments, along with garnishes of lettuce,onion, tomato, and cucumber
are the most commonly used dressings. In the variation known as the cheeseburger, a slice of cheese is
melted over the patty. The patty itself is often seasoned with chopped onions, spices, or bread crumbs
before cooking.

|. Agree or disagree with the following statements using the information fromthe text:
1. Hamburger is also called ground beef.
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2. The importance of the hamburger in the 20th-century American culture is indicatedby its
availability at Michelin restaurants.

. The best known chains of fast-food restaurants are McDonald‘s, Burger King andWendy"s.
. Mustard, mayonnaise, jam and ketchup are the most commonly used condiments.
. In the variation known as the cheeseburger, a slice of cheese is grated over thepatty.

o 01 B~ W

. Hamburgers are usually eaten as porridge.

I'1. What do you think — is eating hamburgers useful for your health? Why?

VEAL

Veal is meat of calves slaughtered between 3
and 14 weeks, delicate in flavour, pale grayish
white in colour, firm and fine-grained, with
velvety texture. It has no marbling, and the small
amount of fat covering is firm and white. In
modern livestock farming, calves bredto yield
high- quality veal are raised indoors under
controlled temperatures 16°— 18°C and
intensively fed on milk,

high-protein calf meal, or both. Grasses are excluded, resulting in an iron deficiency producing the
desirable light colour in the meat. Although the meat of an animal from15 weeks to one year is technically
called calf, it is frequently marketed as veal.

Wholesale cuts, usually smaller than comparable beef cuts, vary in different countries. Because of its
high amount of connective tissue and low fat content, large cuts of veal require long, slow cooking. Fat in
the form of lard or salt pork may be added to avoid dryness. Veal is often served rare in European countries
but is usually thoroughly cooked in the U.S. Cuts such as the leg, loin, shoulder, and breast are usually
roasted, often boned and stuffed, or braised. Schnitzel, pan-fried cutletscoated with bread crumbs, are a
specialty of Germany and Austria. Scallops, small thin slices — called scallopine in Italy and escalopes
or medallions in France — may be cooked in wine or other sauces.

I.  Fill in the blanks with the required words:

Veal is meat of calves slaughtered ... 3 and 14 weeks .

1
2. In modern livestock farming, calves are intensively fed on ... .

3. Grasses are excluded, resulting in ... ... producing the desirable light colour inthe meat.
4. Schnitzel, pan-fried cutlets coated with ..., are a specialty of Germany andAustria.

5.... may be cooked in wine or other sauces.

I1. Retell the text.
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IIpakTnyeckoe 3ansitue Ne 3.
MILK

Milk is a white liquid produced by the mammary glands of female mammals. The female ability to
produce milk is one of the defining characteristics of mammals. It provides the primary source of nutrition
for newborns before they are able to digest other types of food. The early lactation milk is known as
colostrum, and carries the mother's antibodies to the baby. It can reduce the risk of many diseases in the
baby.

The exact components of raw milk varies by species, but it contains significant amounts of saturated fat,
protein and calcium. Aquatic mammals, such as seals and whales, produce milk that is very rich in fats
and other solid nutrients when compared with land mammals' milk.

Humans, like other mammals, can consume mother's milk during their infancy. In many ethnic groups,
people lose the ability to digest milk after childhood (that is,they become lactose intolerant), so many
traditional cuisines around the world donot feature dairy products. On the other hand, those cultures that
do tolerate milkhave often exercised great creativity in using the milk of domesticated ruminants,
especially cows, but also sheep, goats, yaks, water buffalo, horses and camels. For millennia, cow's milk
has been processed into dairy products such as cream, butter, yoghurt, ice cream, and especially the more
durable and easily transportable product, cheese. Industrial science has brought us casein, whey protein,
lactose, condensed milk, powdered milk, and many other food-additive and industrial products.

The term milk is also used for non-animal substitutes such as soy milk, rice milk, almond milk, and coconut
milk, and even the regurgitated substance pigeons feed their young, called crop milk, which bears little
resemblance to mammalianmilk.

Some More Facts About Milk

Milk is known to be highly nutritious, versatile food that has been used by humans since the beginning of
recorded time. People enjoy drinking milk in itsnatural form and also use it to make a wide range of food
products (cream, butter, yoghurt, cheese, ice cream).

Humans drink the milk produced from a variety of domesticated mammals including cows, goats,
sheep, camels, reindeer, buffaloes, llama. But cow milk is the main type of milk used for commercial
production and consumption throughout the world. Cow milk has been found to contain about 3.5 to 5 per
cent fat, which is dispersed throughout the milk in globules. Scientists consider sweet taste of milk tobe
due to lactose, a kind of sugar found only in milk. The most important protein in milk is casein, accounting
for 80 per cent of milk protein. Other proteins present in milk include albumin and globulin.

Milk contains many minerals, the most abundant of which are calcium and phosphorus. It also has
been proved to be an excellent source of vitamins A and B. The milk to be sold commercially should be
fortified with vitamin D.

Many factors influence the composition of milk, including breed, genetic constitution of the cow,
age of the cow, stage of lactation, interval between milkings and certain disease conditions. In general, the
type of feed only slightly affects the composition of milk.

In most countries, almost half of the milk consumed is sold as fresh pasteurizedwhole, low-fat or
skim milk. The rest part of the milk is processed into more stable dairy products of worldwide commerce,
such as cream, butter, cheese, dried milks,ice cream, condensed milk.
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Milk in its natural form, directly from a cow, is called raw milk. It is an extremely versatile product
from which a countless number of commercial products are derived.

Dairy farming dealing with production and use of milk and milk products isone of the important
branches of agriculture in many countries. Dairy husbandry includes the management of dairy cows, the
cultivation of crops for feed, the production of milk and cream, and the manufacture of butter, cheese, ice
cream. Individual high milk-producing cows can produce up to 10,000 litres of milk annually. The best
cows can be selected and poor producers can be replaced by better cattle.

The introduction of labour-saving machinery, especially the vacuum milking machine, has made
the dairy farmer‘s work much easier. Besides, modern improvements in refrigeration and transportation
have eliminated the influence of climate and adverse weather conditions on milk delivery.

I. Answer the following questions:

What kind of animal is considered to be the main producer of milk?
What characteristics of dairy cows are valued most of all?

What are the most important dairy products?

What can you tell about dairy farming in Russia?

Is milk rich in proteins?

Why is it important for man to consume dairy products daily?

ok wdE

I'1. Agree or disagree with the following statements:

Milk has been used by humans since the beginning of recorded times.
Many food products are made from milk.
Sheep milk is the main type of milk used for commercial production.
Scientists consider sweet taste of milk to be due to lactose.
Lactose is a kind of sugar found in many products.
Milk is poor in minerals.
Age of the cow doesn‘t influence the composition of milk.
The type of feed greatly affects the quality of milk.
Milk in its natural form is called raw milk.
. The introduction of machinery has made the dairy farmer‘s work more difficult.
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. Complete the sentences using the words from the text:

People use milk to make a wide range of dairy ...

... milk is the main type of milk used for ... throughout the world.
Scientists consider sweet taste of milk to be due to ... .

The most important protein in milkis ... .

~owppE
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Milk has been proved to be an excellent ... of vitamins A and B.

Many factors ... the composition of milk.

Milk in its natural form, directly from a cow, is called ... milk.

Dairy farming is one of the important ... of agriculture in many countries.

o N o

NUTRITIONAL VALUE OF MILK

Man, in common with other mammals, is born a milk drinker, so
milk is considered to be highly important for the nutrition and well-
being of mammalian infants.

It is interesting that the milks of all species contain thesame
nutrients, differing only in proportions. Having found milk good
food, man domesticated various species of mammals for dairy
purposes through- mil the world.

Cow milk is sure to be the principal type used in the world. Other
.niimals utilized for their milk production include buffalo (in India,
Egypt, and the Philippines),

goats (in the Mediterranean countries), reindeer (in northern Europe), and sheep (insouthern Europe).

Cow milk has been used by man from the earliest times to provide both fresh and storable nutritious foods.

Answer the following question:

Milk of which animal is most widely used in the world?

COMPOSITION OF MILK

Hippocrates is generally recognized as the father of medicine and according to one of his early
recorded statements, he considered milk to be -the most nearly perfect foodl.

Although milk is a liquid and most often considered a drink, it contains between 12 and 13 percent
total solids and perhaps should be regarded as a food. In contrast, many -solidll foods, such as tomatoes,
carrots, and lettuce, contain as little as 6 percent solids.

Many factors influence the composition of milk, including breed, genetic constitution of the individual
cow, age of the cow, stage of lactation, interval betweenmilkings, and certain disease conditions. Since the
last milk drawn at each milking is richest in fat, the completeness of milking also influences a sample. In
general, the type of feed only slightly affects the composition of milk, but feed of poor quality or
insufficient quantity causes both a low yield and a low percentage of total solids. Current feeding programs
utilize computer technology to achieve the greatest efficiency from each animal.

The composition of milk varies among mammals, primarily to meet growth rates of the individual species.
The proteins contained within the mother‘s milk arethe major components contributing to the growth
rate of the young animals. Goat milk has about the same nutrient composition as cow milk, but it differs
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in several characteristics. Goat milk is completely white in colour because all the beta-carotene is
converted to vitamin A. Goat milk curd forms into small, light flakes and is more easily digested.

Answer the following questions:

1. Who considered milk to be -the most nearly perfect foodl.
2. What is the difference between goat milk and cow milk?
3. What are the major components of milk?

IIpakTnyeckoe 3ansitue Ne 4,

TYPES AND COMPOSITION OF FROZENDESSERTS

THE ORIGIN OF FROZEN MILK DESSERTS

Refreshing, appetizing, convenient, adaptable, nutritious — who can deny that these qualities of ice cream,
ice milk, and sherbets place them at the top of the preferred list of frozen desserts from milk that can
readily fulfil one‘s desires and satisfy the budget? Primarily frozen

milk products were available only to the rich due
to expensive refrigeration, but today these
productsare considered to be foods in the true
sense. Being easily digested, milk desserts are
preferred both by childrenand adults because of
their convenience and variety.

By varying quantities of main ingredients, numerous types of frozen dairy desserts can be produced.
Standards for ice cream and most frozen desserts are closely regulated. In the US, for example, ice cream
must contain at least 10 percent fat and 20 percent total milk solids (usual requirements are 20 and 18
percent forplain and bulky ice creams, respectively). In freezing, the volume may be doubled by the
inclusion of air (known as overrun), but the increase in volume is limited to 100 percent by the
requirement that the finished product weigh at least 2 kg per 4 litres. Total food solids must weigh about
700 grams per 4 litres, thus limiting the water content. Regulations also require all ingredients to be listed,
with some additives (such as stabilizers) limited to very small amounts. The principal frozen desserts are
ice cream, frozen custard, ice milk, frozen yogurt, sherbet, and water ices.

Ices. Being similar to sherbet, but containing no milk solids, water ices are usuallycomposed of sugar
(30 percent), fruit juice (20 percent), flavouring, colour, stabilizer(0.2 to 0.6 percent), citric acid, and
water. Overrun in ices should be approximately30 percent. Ices may be frozen in the same manner as
ice cream, but they are oftendispensed as liquids into forms in which they are frozen on sticks to make
Popsicles®. The Popsicle was invented by Frank Epperson in 1923 accidentally. On a coldwinter evening
Epperson is said to have left on a windowsill a glass of lemonadecontaining a spoon. By morning the
lemonade had frozen, so he put the glass in water and removed the frozen mass. The invention was patented
in 1924.
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Complete the sentences using the words from the text:
1.  Milk desserts are preferred ...

The principal frozen desserts are...

Water ices are usually composed of ...

The Popsicle was invented by ...

Ices may be frozen...

ok own

ICE CREAM MANUFACTURE

The essential ingredients in ice cream are milk, cream, sugar, flavouring, and stabilizer, cheaper
ingredients such as dry whey, corn syrup, and artificial flavouringshaving been introduced to create a
lower- cost product.

The first step in ice cream making is formulating a suitable mix, the latter being composed of a
combination of dairy ingredients, such as fresh milk and cream, frozen cream, condensed or dried skim,
buttermilk, dairy whey, or whey protein concentrate.Sugars may include sucrose, corn syrup, honey, and
other syrups. Stabilizers and emulsifiers are added in small amounts to help prevent formation of ice
crystals, particularly during temperature fluctuations in storage.

The ice cream mix is pasteurized at no less than 79°C for 25 seconds. The heated mix is typically
homogenized in order to assure a smoother body and texture.

After homogenization, the hot mix is quickly cooled to 4.4°C. The mix must ageat this temperature
for at least four hours to allow the fat to solidify and fat globulesto clump. This ageing process results in
quicker freezing and a smoother product.

The next step, freezing the mix, is accomplished by one of two methods: either continuous freezing,
which uses a steady flow of mix, or batch freezing, which makesa single quantity at a time. For both
methods, the objective is to freeze the product partially and, at the same time, incorporate air.

I. Choose English equivalents to the following Russian words:
npumpaBa, cyxasa CbIBOPOTKA, HWCKYCCTBCHHBIC apOMaTU3aTOPHI, Henoporoﬁ MNpOAYKT, MOJIOYHBIC
WHTPEIUCHTHI, MaxTa, Mel, KojiebaHus TemmepaTypsl, texture, ciumarbes, OXJIaXKIaThCs, 3aMOPO3Ka,
MPOLECC CO3PEBAHUA
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YOGURT

Yogurt originated in Eastern Europe andit is
believed to have been food in the Balkan countries
for at least 2000 years.Even today, the consumption
of yogurt is more than 10 times greater per capita in
Europe than in the United States. However, sales of
yogurt in the United States as well as in Russia have
increased in recent years more than those of any

' other item in the
*ction of fruit-flavoured yogurts and toan increased

appreciauon amorgy consurmers o1 e 1ow-caiorie, nighly nutritional aspects of yogurt. Its most popular
uses are as a between-meal snack, as a dessert,and as the noon meal.

Do you like yogurt? Is it popular in our country?

IIpakTuyeckoe 3ansaTue Ne S.

BUTTER

When the making of butter originated is not
really known. The Greeks are saidto have learnt
about butter from the Scythians, and the Romans
from the Germans. Ancient Hindus are found to
have valued cows according to the amount of
butter that could be churned from their milk.
Whatever the origin,

butter has been used as food, and sometimes as a medicinal and cosmetic, for at least 5,000 years. However,
it had not become perfect food before the application of modern science.

Delightful flavour of butter is due to about 50 different types of chemical compounds that have been
identified in this product. It is the balanced quantity of various substances present in low concentrations
that makes butter a particularly widely used and a major ingredient of sauces, dressings, confections,
cookies, etc.

Butter is known to be one of the most highly concentrated forms of fluid milk.One should process
twenty litres of whole milk to produce one kilogram of butter. This process leaves approximately 18 litres
of skim milk and buttermilk, which at onetime were disposed of as animal feed or waste. Today the skim
portion has greatly increased in value, as it is fully utilized in other products.

The colour of butter reflects the concentration of carotene, which is known as yellow, fat-soluble
pigment and a precursor of vitamin A. This substance always presents in the cream from which butter is
made, but the colour of cream varies with seasonal changes in the carotene content of feeds. Thus, it is
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deep yellow when cows graze or are fed green forage and is pale yellow when dry feeds are fed in winter.
Asa result butter may contain added colouring, early buttermakers having added carrot juice in winter
months to increase the intensity of colour in butter. Today manufacturers add food colouring throughout
the year to ensure a consistent colour. Colouring may be an extract of annatto seed or synthetic beta-
carotene. As both colouring materials are oil-soluble, therefore, having been added to cream before
churning, they are not lost in the buttermilk.

When transportation and the value of the skim portion improved, whole milk was shipped to the
creamery, providing a supply of -sweet creamll (i.e., cream that had not soured) for butter-making.
These improvements were followed by the production of high-quality butter. Actually all butter in the
United States today is sweet cream butter. A great exception is butter made from whey cream, which is
used in the cheese-making process. The quality of fresh whey cream butter is indistinguishable from sweet
cream butter.

Answer the following questions:

1. How long has been butter used as food?

2. What makes butter to be particularly widely used?

3. How many litres of whole milk should be processed to produce one kilogram of butter?
4. Does the colour of butter depend on seasonal feeds?

BUTTER PRODUCTION
Butter is commonly churned from cream, although it may be churned from milk. Butter has been found
to be produced when the cream emulsion in unhomogenized milk is destabilized by agitation, or churning.
Being broken the emulsion produces

butterfat granules with the size of rice grains, which meet
together and separate from the water phase or serum as
buttermilk.

At the next step the butterfat should be washed with clean
water and -workedll (kneaded) until more buttermilk separates
and is removed. Finally, onlyabout 16 percent of the water and
milk solids presented in the original milk remain in the butter.

The churning process can take 40 to 60 minutes to be
completed in a traditional churn, but butter is likely to be more
commonly made by high-speed continuous -churnsll in
factories. Although the basic principle is the same, in the
continuous churn cream is pumped into a cylinder and mixed
by high-speed blades, forming butter granules inseconds. The
butter granules are forced through perforated plates while the
buttermilk is drained from the system. One can add a salt
solution if salted butter is desired. Being immediately packaged,
butter is known to be kept well for a long time when it is frozen.
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Retell the text in short.
CHEESE

Cheese is a solid food made from the milk of cows, goats, sheep, and other mammals. It has historically
been the most economically important component of the dairy industry, as it can be stored andtransported
more easily than fresh milk.Cheese is made by curdling milk using some combination of rennet (or
rennet substitutes)and  acidification.  Bacteria  acidify the milk and play arole
in defining the texture and flavor of most cheeses. Some cheeses also feature molds, either on the outer
rind or throughout. There are hundreds of types of cheese produced all over the  world.

Different styles and flavors of cheese are the result of using milk from various mammals or
with different butterfat contents, employing particular species of bacteria and molds, and varying the
length of aging and other processing treatments. Other factors include animal diet and the addition of
flavoring agents such as herbs, spices, orwood smoke. Whether the milk is pasteurized may also affect
the flavor. The yellow to red coloring of many cheeses is a result of adding annatto. Cheeses are eaten
both on their own and cooked as part of various dishes; most cheeses meltwhen heated.

For a few cheeses, the milk is curdled by adding acids such as vinegar or lemonjuice. Most cheeses,
however, are acidified to a lesser degree by bacteria, whichturn milk sugars into lactic acid, followed
by the addition of rennet to complete the curdling. Rennet is an enzyme mixture traditionally obtained
from the stomach lining of young cattle, but now also laboratory produced.

Give the Russian equivalents:

mammals, dairy industry, curdling, rennet, acidification, flavor, mold, aging, herbs, wood smoke, annatto,
to melt, lactic acid, stomach, mixture

Answer the question:

Imagine that you are the owner of a cheese shop. What kind of cheeses would you recommend for your
customers keeping the diet? Why?

IIpakTnyeckoe 3aganue Ne 6.

THE HISTORY OF CHEESE-MAKING

The real beginning of cheese-making is
unrecorded in history. However, it must have
occurred within a few centuries after the
domestication of the cow and othermammals at
about 8,000 BC. Records of cheese reach into
ancient times in Arabia, Egypt, India, Israel, and
Greece.
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The merchant put his drinking milk in a canteen made from dried sheep‘s stomach. His way was long, so
he delayed samplingfrom the canteen until he was thirsty. As he opened it at last, he was surprised to find
not milk, but a thin watery fluid (called whey now) and snowy-white curd, which wasthe world‘s first
cheese. This transformation of milk can be easily explained. The natural rennin of the canteen, along with
the heat from the sun, caused the milk to coagulate and separate into curds and whey. The whey is believed
to have satisfied the traveller‘s thirst, and the curd had a delightful flavour and satisfied his hunger.

Retell the text.
COTTAGE CHEESE

This soft, unripened cheese is made from skim milk (or reconstituted dry skim milk in certain
countries, such as Japan), using lactic acid bacteria and a small amount, if any, of rennet. By law, it must
contain no more than 80 percent moisture (82.5 percent in low-fat cottage cheese). Creamed cottage
cheese must contain at least 4 percent milk fat, whereas the low-fat variety may contain from 0.5 to 1.5
percent fat, dry cottage cheese containing only a trace of fat. The protein of most cottage cheese is nearly
all casein, but one company has a patented process whereby skim milk is heated to denature whey proteins
which are then partially precipitated with casein. This process is called coprecipitation. In the manufacture
of casein from skim milk, it is possible to coprecipitate most whey proteins. About 96 percent of the
proteins in milk can be recovered. Combinations of heat and calcium chloride, or of heat and acid are used
to induce precipitation.

Flavour, aroma, body, texture, and appearance vary widely among market samples. The most common
flavour is acid, but its intensity may vary from mild to sharp. Body may be either firm or soft; particle
size maybe small (less than 0.6 cm)or large (1.3 cm); cream may be well absorbed and stabilized or free
from curd. Each manufacturer decides which characteristics are most desired by his customers and
then tries to produce that same type of cheese day after day.

GOAT CHEESE
Although cow's milk and goat's milk have similar overall fat contents, the higher proportion of medium-
chain fatty acids such as caproic, caprylic and capric acid in goat's milk contributes to the characteristic
tart flavour of goat's milk cheese.

Goat milk is often consumed by young children, the elderly, those who are ill, or have a low tolerance to
cows' milk. Goat milk is more similar to human milk than that of the cow, although there is large variation
among breeds in both animals. Although the West has popularized the cow, goat milk and goat cheese are
preferred dairy products in much of the rest of the world. Because goat cheese is often made in areas where
refrigeration is limited, aged goat cheeses are often heavily treated with salt to prevent decay. As a result,
salt has become associated with the flavour of goat cheese, especially in the case of the heavily brined feta.

Goat cheese has been made for thousands of years, and was probably one ofthe earliest made dairy
products. In the simplest form, goat cheese is made byallowing raw milk to naturally curdle, and then
draining and pressing the curds. Othertechniques use an acid (such as vinegar or lemon juice) or rennet to
coagulate the milk. Soft goat cheeses are made in kitchens all over the world, with cooks hanging bundles
of cheesecloth filled with curds in the warm kitchen for several days to drain and cure. If the cheese is to
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be aged, it is often brined so it will form a rind, and then stored in a cool cheese cave for several months
to cure.

Goat cheese softens when exposed to heat, although it does not melt in thesame way many cow
cheeses do. Firmer goat cheeses with rinds are sometimes bakedin an oven to form a gooey, warm cheese,

which is ideal for spreading on bread with roasted garlic, or alone.
|. Restore the original sentences:

1. consumed; the elderly; is; young children; goat milk; and; often; by
2. is; in areas; often; is; limited; made; where; goat cheese; refrigeration 3.
salt; with; the flavour; has become; cheese; associated; of; goat

3. sault; with; the flavour; has become; cheese; associated; of; goat
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IIpakTnueckoe 3aganue Ne 7.

Food and Health

The food we eat can affect our healthin
many ways. If we eat food that'scontaminated with
bacteria, we'll be sickand go to the toilet more often.
We can alsoget sick if we eat dangerous foods like
poisonous mushrooms or certain kinds of fish.
These foods have short-term effects onour health,
but food can also have long-term effects on our
health.

These long-term effects vary depending on where we live and how much we eat. In a country with food
shortages due to war or lack of rain, people might suffer from malnutrition. People with malnutrition lose
a lot of weight and become very thinand weak. They can also develop long-term illnesses due to the lack
of essential nutrients like vitamin C and iron. People in rich, developed countries can also develop food-
related illnesses, but they're usually related to eating too much, or overeating, rather than eating too little.

The term malnutrition is made from the combining form mal- (bad) + the noun nutrition (food,
nourishment, eating). It therefore means "bad eating"”, and covers "wrong" eating, under-eating and over-
eating. Other words formed with mal- include:malpractice, malfunction, malodorous

Overweight and obesity

People who overeat can become overweight, especially if they don't exercise. Being a little overweight
isn't usually related to serious health problems, but putting on more weight and becoming obese definitely
is. This is because obesity is a major risk factor for many serious illnesses that can be fatal and shorten our
lives by many years.

People who are suffering from malnutrition can usually recover by simply eating nutritious food, but
people who are obese face a far more difficult situation. Torecover they must lose a lot of weight by eating
less and changing to a healthy diet'. This can be very difficult to do, especially if they live in a place full
of Western-style fast foods and processed foods. And even if they lose weight by going on a diet?, most
people soon return to their usual diet and put the weight back on. So learning about food and health and
how to prevent obesity in the first place is one of the most important things we can learn.

All the energy our bodies need comes from the food we eat, and it's measuredin calories. If we balance
the calories we get from food with the number we "burn” each day as energy, our body weight stays the
same. But if we eat more food than we need, the extra energy is stored as body fat and we put on weight.
You can check to see if your body weight is healthy or not by measuring your height and weight and then
calculating your body mass index (or BMI) with a special formula. If your BMI is between 18.5 and 25,
your weight is healthy. If it's between 25 and 30, you're overweight, and if it's over 30, you're obese and
need to change your diet.

The obesity epidemic
Before the 1970s obesity wasn't a serious problem, but in the mid-70s obesity rates began rising in Western
countries like the USA, UK and Australia. These were the first countries in which major food companies
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began increasing their profits by selling more snack foods, fast foods and processed junk food than ever
before. Fast food companies opened hamburger, pizza and fried chicken outlets in every big town and city
and spent huge amounts of money marketing them. Major food companies filled supermarkets with frozen
"TV dinners™ and convinced families they were as healthy as home-cooked meals. They marketed more
and more sweets, snack foods and sugary drinks to children even though they knew they were damaging
their healthand ruining their teeth. They spent millions of dollars lobbying governments in order to stop
them from regulating their industry and reducing their profits.

In the 1990s Western food companies began targeting people in developing countries as well, and many
are now eating hamburgers, pizzas and other Western foods instead of traditional local foods. As a result,
obesity rates have increased greatly in those countries as well. According to the World Health Organization
(WHO), only 1% of the world's children were obese in 1975, but the number is now 10 times higher. The
number of overweight and obese adults has also increased greatly since 1975 and is now over 2 billion
people. The situation has become so serious that it's being called an obesity epidemic.

An epidemic usually involves just one disease, but the obesity epidemic is related to several diseases. It's
a major risk factor for heart disease and heart attacks, high blood pressure and strokes, diabetes and kidney
disease, and many kinds of cancer, all of which can be fatal. And our risk of developing one of these
diseases increases every time we eat certain dangerous or fattening foods.

Dangerous foods

Most nutritionists now agree that a diet of Western-style processed food and fast food is one of the
unhealthiest diets of all. This is because it's so high in saturatedfats, trans fats, sugar and salt, all of which
can be a danger to health.

Saturated fats and trans fats

Saturated fats and trans fats are dangerous because they increase our blood levels of cholesterol, a
substance that can form fatty lumps that block blood flow and cause heart attacks and stroke. The worst
foods for saturated fats include bacon, sausages, hamburgers, fatty steaks, ham and salami pizzas, high-fat
cream, etc.

Trans fats are even more dangerous and harder to avoid because food companies use them so often. They
can be found in potato crisps, donuts, pastries, cookies and other processed foods as well as in margarine
and oils used to make French fries, onion rings and other deep-fried foods. They're banned in New York
City and certain other places, but still used elsewhere even though the WHO has said they cause over half
a million deaths every year. (Source: WHO News Release, 14 May 2018)

Trans Fats
Trans fats make cookies, donuts, French fries and many other foods taste betterand last longer, but the
World Health Organization (WHO) says they cause over 500,000 deaths EVERY YEAR!! To find out
more, check out our Featured Reading!

Sugar

Sugar is a natural carbohydrate found in fruits and vegetables, but it's also added to thousands of products
to make them taste sweeter. It's added to soft drinks and energy drinks, flavoured yoghurt, cereals, cookies,
cakes, sweets and candy, and most other processed foods. Too much sugar can cause obesity and diabetes
as wellas heart disease. Just one soft drink or energy drink contains nearly half the sugar we should
consume in one day, so anyone on a diet of Western-style processed foods is sure to consume too much.
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In 2014 Dr. Frank Hu, professor of nutrition at Harvard University, wrote, "The effects of added sugar
intake — higher blood pressure,inflammation, weight gain, diabetes, and fatty liver disease — are all
linked to an increased risk for heart attack and stroke."

Salt

We all need a little salt in our diets, but consuming more than 5 or 6 grams per day can lead to high blood
pressure which is a major risk factor for heart disease, stroke and kidney disease. A high-salt diet is also a
probable risk factor for stomach cancer. Salt is added to so many products (often listed as sodium or sodium
chloride on the packet) that it's become yet another reason to avoid processed foods.

Healthy diets and food
Mediterranean Diet

Mediterranean and Japanese diets are similar and both are linked to low ratesof diet-related illness like
heart disease. Should we use them as a guide to healthy eating? Many experts now think so.

fresh vegetables, fish and seafood, grains (esp. wholewheat bread and pasta), beans, legumes
and nuts, fresh and dried fruits, eggs and dairy foods in moderation, olive oil

Many nutritionists now recommend low-fat diets like this, or the similar pescetarian diet that includes
dairy products, fish and seafood, but no poultry or red meat like pork or beef. Some are even
recommending a totally meat-free vegetarianor vegan diet, especially for people with heart disease or
other diet-related illnesses. But if you become vegetarian or vegan, they say you must make sure you get
all the essential amino acids from protein-rich plant foods like soybeans.

Summary

If we eat healthy foods in a balanced diet, there's a good chance we'll live long and healthy lives. A
balanced diet should provide around the same number of caloriesas the body uses each day. This allows
us to maintain a healthy BMI by ensuring we don't lose or gain too much weight. Our diet should include
a wide variety of fresh, natural foods with a good balance of nutrients plus all the essential vitamins and
minerals. We should try to avoid fatty foods and processed foods that contain substances that can be
dangerous like sugar and salt, and additives such as preservatives, colourings and artificial flavourings that
might not have been tested forlong enough. And we should definitely avoid Western-style fast foods that
contain saturated fats and trans fats.

They say, “If we eat healthy foods in a balanced diet, there is a good chance we "Il live long
and healthy lives”. How can you explain this phrase? Do you agree with it? Why? Give your own
examples to support your argument.

IIpakTHyeckoe 3aganue Ne 8.

Food Vocabulary
body mass index (or BMI) (noun): a weight-to-height ratio that shows if you're overweight, underweight
or at a healthy weight- Jason's body mass index is 27,50 he's a bit overweight.

calorie (noun): a unit for measuring the amount of energy we get from food - How many calories are there
in a can of soft drink?
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carbohydrate (noun): a substance in foods such as bread and potatoes that is a major source of energy or
calories - Is limiting carbohydrates a good way to lose weight?

cancer (noun): a serious illness that is usually difficult to cure and often leads to death - My cousin died
of lung cancer when he was fifty.

cholesterol (noun): a substance in body cells that can cause heart disease if levels in the blood are too high
- The test shows you have too much bad cholesterol inyour blood.

consume (verb): to eat or drink something - How many calories should we consume every day?

contaminate (verb): to make something a carrier of disease - Food that isn't stored properly can become
contaminated with dangerous bacteria.

diabetes (noun): a serious illness in which your body cannot regulate the amount of sugar in the blood -
Being obese is the most common cause of type 2 diabetes.

diet (noun): all the foods a person normally eats - My doctor said a vegetarian diet rich in plant protein is
best.

diet (noun): a limited amount or range of food that someone eats to lose weightor become healthier - I've
been on lots of diets but I'm still overweight.

epidemic (noun): the sudden spread of a disease or medical condition - Processed foods are causing a
global obesity epidemic.

fast food (noun): food served quickly, esp. Western foods like hamburgers, pizzas, fried chicken and
French fries - Fast food joints are everywhere around here.

heart disease (noun): a medical condition in which the heart fails to work properly - Eating healthy food
prevents heart disease.

high blood pressure (or hypertension) (noun): a condition in which the blood pressure is
higher than it should be - High blood pressure can cause strokes, can't it?

junk food (noun): unhealthy food, esp. fatty fast foods and processed snack foods - Kids eat far too much
junk food these days.

lobby (verb): to contact people with power like politicians and try to influence them for your benefit - The
food industry spends millions of dollars lobbying politicians.

malnutrition (noun): a condition of weakness or illness caused by eating too much food, not enough food
or unhealthy food - There are still many poor people who suffer from malnutrition

market (verb): to use advertising and other persuasive methods to make peoplewant a product - Shouldn't
people who produce and market dangerous foods be punished?

nutrient (noun): a substance in food that is necessary for good health - A healthy diet gives us all the
nutrients we need.

nutritious (adjective): (of food or drinks) containing substances we need in order to be healthy - Japanese
food is both nutritious and delicious.

obese (adjective): very fat; far above a healthy weight (BMI >30) - Why are so many people in Australia
obese these days?
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obesity (noun): the state of being very overweight, or the medical condition related to this - If marketing
junk food to kids causes obesity, why isn't it banned?
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overeat (verb): to eat more food than the body needs - If I didn't overeat, | wouldn't be overweight.
overweight (adjective): above a normal or healthy weight (BMI 25-30) - How can | stop my
kids from becoming overweight?
pescetarian (adjective): (of a diet) including vegetarian food and fish, but no other meat - My cousin thinks
farming animals and chickens is cruel and bad for the planet, so he's pescetarian.

preservative (noun): a chemical substance used for preventing food from spoiling or wood from decaying
- Many processed foods have added preservatives and artificial colourings and flavourings.

process (verb): to add chemicals or other substances to food to make it last longer or look or taste better -
The processed food industry makes a huge amount of money.

profit (noun): money made by selling a product or service - Companies will dowhatever's necessary to
increase their profits.

saturated fat (noun): a type of fat that's found in butter, cheese, red meat, etc. -Reducing the amount of
saturated fat in your diet can help you live longer.

stroke (noun): the sudden bursting of a blood vessel in the brain that can causeserious illness or death -
After he had a stroke, Harry couldn't walk or talk normally.

trans fat (or trans fatty acid) (noun): an artificial fat that makes food last longer and taste better but is
very bad for health - Trans fats are banned in many places because they're so bad for our health.

vegan (adjective): (of a diet) with plant foods only; without animal products, including meat, fish, seafood,
eggs, milk, cheese, etc - Let's try sticking to a vegan diet.

vegetarian (adjective): (of a diet) with plant foods and sometimes dairy

products, but without meat, fish, or seafood - Most people | met in India werevegetarian.
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FOOD TECHNOLOGY
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What is food technology?
Food technology is the study of how different foods can be used and made intofood products.

Before they are ready to be sold in the shops, food products go through a seriesof tests and studies to
make sure that they are:

] safe to eat;

° good to eat;

. easy to use;

L well packaged;

° a reasonable price.

The food industry
The food industry is very large and includes:

L food producers (people who grow food);

° food manufacturers (people who make food products);

L food distributors (people who supply foods to shops, restaurants,schools,
hospitals);

] food retailers (people who sell food);

] food providers (people who cook and sell food in restaurants,canteens, etc.)

People have been growing, making and selling food to other people for hundreds of years, but it was during
the 20" century that the food industry became very large. Why did this happen? What were the
consequences of the growth of the food industry?

This happened because:
1. Governments encouraged farmers to grow more food.
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2. Transport by land, sea and air became easier.

3. There was the growth of technology.
The consequences are the following:

1. Many foods became cheaper and easier for people to buy. But: This resulted in
environmental damage and big changes to the countryside (loss of hedgerows, ponds and woodland
and other natural habitats for wildlife).

2. People travelled abroad and tried food from other countries. Food growthin one
country could be sent to another country and arrive there in good condition. People used cars to buy
their food from supermarkets. But: This resulted in air pollution and less exercise for people; opening
foreign restaurants and selling foreign food in shops; the opportunity for people to eat some food (e.g.
strawberries) all year round.

3. Food could be grown and harvested on large scale using machinery. Newfood products
were invented, e.g. low-fat spreads, breakfast cereals, instant puddings.New ways of preventing food
from _going off* (preserving food) could be used, e.g. UHT milk, frozen food, vacuum packaging.
But: This resulted in less need for working on farms; having more choices for people; less need for
food shopping.

The design process

The series of tests and studies that all new products go through before they are ready to be sold is called
the design process. All new products, including cars, toys, kitchen equipment, medicines, and so on, go
through a similar process.

There are several stages in the design process for food products. A foodmanufacturer may repeat some
stages when designing a new food product.
Stage 1: Is a new product needed?

This can be called _establishing a need‘. There are several reasons why a manufacturer might think a new
product is needed:

L a customer might ask for a new product;

° research may suggest a new product is needed;

U there may be a problem with an existing product, so it needs to be changed;

] there may be changes in the types of food people want to eat, for example, they

may want foods with less fat or sugar in them.
To find out more about whether a new product is needed, the manufacturer might carry out some market
research. Market researchers will find out about the people who they think might buy the product and
about similar products that are available:

About people:
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why people buy certain food products;
how people live (their lifestyle);

how much money they spend on food;
how much cooking they do at home;
how often they eat out in restaurants;

how much notice they take of food issues, e.g. healthy eating advice, where and
how food is grown, food advertising, damage to the environment, animal welfare.
About food products:

YVVVYVYYY

> how they are made;

> what they look, smell, taste and feel like;

> what happens when they are frozen, cooked in a microwave oven,baked and
SO on;

> how well their packaging works (it is easy to read and open, doesit protect
the food?)

> are they suitable for vegetarians, people with allergies, babies, andso on?

> do they meet people‘s needs, e.g. are they easy to prepare and useand
healthy, are the portion sizes suitable?

To find out such information, market researchers use a variety of methods, for example:

o) Interviews with people, in which they are asked questions from a survey or
questionnaire. This might be done through the post, on the telephone, or face to face in the street.

o) Sampling similar food products to the one being designed, and giving opinions about
the products and marks for flavour, colour, shape, packaging, and so on. This is called sensory
analysis.

O Using the results of surveys published by other people and organizations,for example.

The National Food Survey, MORI, Sodexo.
Stage 2: What should the new product be like?

The manufacturer has to write down a list called a specification. The first (initial)
specification may be changed as the product goes through the design process. The final specification
is the one that will be used to make the product that will be sold. The manufacturer includes: All the
things they want included in the new product, for example:

. its shape and size;
. its flavour and colour;
. what it will be used for, for example, a snack, a main meal, a party
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food;

what ingredients it will contain;

what nutrients it will contain;

how it will be made;

how it will be packaged and stored,;

who it will be advertised to, for example children, teenagers,

single people (this is called the target group);

what it will cost to make and the price it will sell at;
what _image‘ it will have, for example everyday,

fashionable, reliable, versatile (lots of uses).
The manufacturer also has to specify all the things the law says they must,

or cannot, include in the new product, for example:

cannot

must

a certain amount or type of nutrients, for example sugar or fat;
a certain type of additive, for example a colour or preservative;
a particular method of preserving or packaging it;

a particular way of advertising it.

certain information on the label.

Stage 3: Developing the new product
Sampling of the new product will be made and tested to see:

O
O

O
O

how it tastes, smells and feels;
what it looks like;

what happens when it is cooked;
how well it can be stored;

how best to package it.

luxury,

Some of the ingredients, or the amounts used, may need to be changed to improve the product, for example,
its flavour, texture or image. A final specification will be produced once the results of the tests are known.

Stage 4: Making the product

The real product, complete with all the packaging, will now be made. This is often called the prototype.
As the prototype is being made, information is collectedto see whether there are any problems with how
it is made, or the machinery,ingredients, or packaging used.

One very important piece of information is how safe the food product is to eat. Food can be made unsafe
to eat by tiny forms of life called micro-organisms (often called germs). These can get into the food if it
is not carefully made and will cause food poisoning. The food manufacturer must check all stages of

production to make
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sure that micro-organisms are not allowed to grow in the product while it is being made, or afterwards,
while it is being stored.

Stage 5: Judging the product

The product is tested and judged by trained people and ordinary members ofthe public. This process is
sometimes called _evaluating‘. The manufacturer will use their judgments and the results of the tests to
make a final decision about making and selling the new product in the shops.

Stage 6: Putting the product on sale

The food manufacturer might decide to advertise and sell the new food product in one particular area of
the country, to see how well it sells. This is called a product trial. If it sells well, it will be sold elsewhere.

If the product doesn‘t sell well, it may be tried in a different area or taken outof production. Or it may
need to have flavour or colour improved. Sometimes, food products that have been on sale for a long
time are changed slightly and sold as a

_new, improved* product to encourage people to buy more of them.

An important point for the manufacturer to consider is to how to move products from one place to another
(distribution). This includes:

v" collecting raw materials (ingredients and packaging materials) or having them
regularly delivered by suppliers
v storing finished food products

v' sending the finished products to shops, restaurants, warehouses and soon in good
condition and on time.

Exercise 1. Give Russian equivalents to the following word combinations:

Food technology, food industry, food producer, food manufacturer, food distributor, food retailer, food
provider, design process, market research, food advertising, the National Food Survey, MORI, Sodexo,
target group, food poisoning, product trial

Exercise 2. Give Russian equivalents to the following word combinations:

To be used and made into smth, to go through a series of tests/studies, to provide smbd with smth, to
encourage smbd to do smth, in good condition, on a largescale, to prevent smth from smth, to improve the
product, to need a new product, to be/look like, to develop a new product, to make a new product, to judge
the product, to put the product on sale/ to sell the product, to check the stages of production, to advertise a
new product, to move from one place to another,
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Food science

Some foods can be eaten raw, while others are cooked to make them easier andnicer to eat. Some foods
are mixed with other foods to make a different food product.Food science is the study of what happens to
foods when they are cut, whisked, melted, frozen, cooked, left in the open air, or mixed with other foods.

Some changes

to foods can be seen with the naked eyes, some cannot.

Understanding how foods change will help you to understand what has happened if your cooking goes
wrong and to design new food products.

Foods to suit different needs

Lots of research has been carried out to find out the best way to enjoy a healthylife. Food is a vital part of
our lives and much of our time is spent on its preparation. The current advice for people who want to stay
healthy is:

° Eat less sugar and sugary food.

] Eat less fat — especially solid fats from animals.

° Eat less salt and salty foods.

° Drink less alcohol.

L Eat more dietary fibre and starchy foods.

L Eat lots of fruit and vegetables — at least 5 portions a day — fresh, frozenor canned.
° Eat a mixture of foods.

° Enjoy your food.
° Try to stay at a healthy weight.

° Be more active, e.g. walk, rather than ride in a car; use the stair, not the lift or escalator;
take up a sport such as swimming or football; don‘t spend too much time sitting in front of the TV or
playing computer games.

There is now a great variety of foods to choose from in the shops, thanks to advances in food production,
technology, transport, and storage. In our multicultural society many foods are imported from overseas.
Foreign restaurants and take-away food shops have also contributed to the change in eating habits.

Food production and the environmentThe environment
In Britain in the 20" century, the problems of food storage during the Second World War and concerns
about growing populations made the government encourage
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farmers to grow more and more food. To do this, farmers have used lots of input,such as:

] chemicals to kill insects, animals, weeds and diseases

° chemical fertilizers to put nutrients back into the soil

] man-made, enriched animal feeds to make animals grow quickly andcheaply

] antibiotics and other medicines to prevent disease and make animalsgrow
quickly

] tractors and farm machinery to do jobs quickly and with fewer peopleand

working animals.
Many inputs and modern farming methods have had very serious and long-term effects on the
environment, including:

] hedgerows, ponds, woodlands, rainforests and other natural habitats have been
destroyed to make way for big fields and plantations for crops, and grazing land for animals;

] soils have had water, nutrients, and goodness taken out of them, and replaced,;

° waterways (rivers, streams, lakes, ponds and seas) have been polluted with pesticides,
fertilizers and animal waste;

° many types of insects, birds, fish and other animals have died out because they either
have been poisoned by chemicals or have lost their natural food sources or habitats;

° important materials, like oil and minerals, have been taken from the Earth. They are

non-renewable.
People have also been affected, because:

° there are not so many jobs available in farming as there are fewer (but larger) farms,
and much of the work is done by machines, not people;
° many rural (countryside) communities have disappeared as farms have
done; water;
] they have become ill, because of farm chemicals in their food or drinking
° intensive farming (where lots of animals are kept together inside in

small places) has led to disease passing from one animal to another, and sometimes tohumans.

Food manufacturers have also had a big impact on the environment, because:

U they use lots of non-renewable energy sources to produce, store anddistribute
their lorry;
] they use lots of packaging materials, for example paper, plastics, card,
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metal and glass, which use energy to make and end up as rubbish, which has to bedisposed of.

One of the causes of environmental pollution is the transport of food from thefarm to the consumer*s
home, which may involve ships, aeroplanes, lorries and cars.Some people have called this _food miles®,
and some foods travel very long distances.One of the reasons for this is that large supermarket
companies use big distribution warehouses, to which food products are sent. They are then sent
outfrom there to individual supermarkets. Another reason is that consumers havebecome used to
having different foods available all year round, so many have to be

imported by air or sea from all over the world.

Preventing damage to the environment

There are many ways in which food producers, manufacturers, retailers andconsumers can help to
prevent damage to the environment:

Producers

It is possible for farmers to produce food without using chemical inputs ormedicines. They can do
this by:

] keeping the soil in good condition by using natural fertilizers such asmanure;

] growing a different crop on the same piece of land each year, and thenletting the
land rest for a year (called crop rotation)

] using other insects to control insects that damage crops;

L removing weeds by hand or by machines;

° growing crops that suit local conditions, such as soil, weather andrainfall;

L allowing animals to live as naturally as possible.

This type of farming is called organic farming. The food produced is, as far aspossible, free from added
chemicals. Recent food scares and concern about health and the environment have encouraged a growing
number of farmers to convert to organic farming. Organic food usually costs more to produce and buy, but
as demand grows, prices should gradually come down.

IIpakTuyeckoe 3aganue Ne 10.

Designing food products
A recipe is a list of ingredients and instructions for making the ingredients intoa food product. All over
the world, thousands of recipes have been invented over the years, and many of these have become part of
the traditional food culture of different countries. in modern food technology, a recipe is often called the
_product specification®, and ingredients may be called _components‘. Food manufacturers design and use
specifications for each product they make.

All food products are made from one of a number of basic recipes. They can bedivided into the following
groups: sauces; cakes and biscuits; pastries; stews, casseroles, soups, curries; fried food; breads; cereal
products; pies, patties, flans, tarts, parcels; confectionery; desserts, puddings; drinks (beverages).
Adapting food products

It may sometimes be necessary to adapt (change) the recipe of a food product for a number of reasons:

L to make it more suitable for people wanting to follow healthy eatingguidelines, for
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example by reducing the sugar content;

° to produce another product in the same range, but with a differentflavour or texture;
° to give a product a new image;

] to find a new target group for the product;

] to reduce the cost of the product;

° to find an alternative for an ingredient that is becoming difficult toobtain.

Most recipes can be adapted by:

° replacing one or more of the ingredients with another;

] replacing or increasing the amount of one or more of the ingredients;

] using a different additive, for example, a colouring or a flavouring.Changing
a recipe in some way may cause problems, for example:

] it may affect the shelf-life of the product;

o it may affect how acceptable it is to customers.

Processing and cooking foodWhat is
processing?
_Processing‘ means making a series of changes to something. Food processing

changes some of the features of foods, including:

] how long they stay in a good and safe condition;
° their colour, texture, flavour, appearance;

° how long they take to prepare and cook;

] how easy and convenient they are to use.

Food processing has enabled the food industry to develop new products by:

° Making it possible to make several new products out of one food. For example,
potatoes can be turned into chips, crisps, instant mashed potatoes, potato salad, canned potatoes, oven-
baked shaped potato pieces, potato waffles.

° Making it possible to make products that are of the same standard and quality every
time, so that consumers know what to expect and will buy them again.

] Making it possible to make foods aesthetically pleasing.How are
foods processed?
There are a number of processes that are carried out in the kitchen as well as inindustry. These include:

] trimming (e.g. vegetables, fish, meat);

° peeling, coring, slicing, chopping,  mincing, grating (e.g. fruit,
vegetables, meat, poultry, cheese, nuts);

] sieving, separating, crushing, rolling (e.g. flour, sugar, biscuits, spices,pastry,
icing);

] whisking, mixing, beating, combining (e.g. cake, biscuit, bread and eggsmixtures,
soups);

° grilling, frying, baking, roasting, boiling, steaming,  microwaving,
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poaching, stewing, simmering;

L preserving by freezing, pickling or adding sugar or salt.
In industry, processes that require specialist equipment and knowledge are also carried out.

Keeping food products safe to eat

Every year, thousands of people suffer from food poisoning. Food poisoning iscaused by toxins, which
are produced in the food by tiny forms of life called micro- organisms. There are three main types of
micro-organisms:

° bacteria;
° moulds;
° yeasts.

Not all bacteria, moulds and yeasts are harmful. Some are used in foods. For example, bacteria are used to
make yogurt, moulds are used to make some cheeses, and yeast is used to make bread. Harmful micro-
organisms are called pathogenic micro-organisms or pathogens.

Micro-organisms are very small and they are found in many different places,for example water, air,
soil, dust, skin, the nose, throat and mouth, sewage, rubbish, animals, foods. This means that they can
easily contaminate food.

If micro-organisms are given the right conditions — i.e. temperature, moisture and food — they will grow
and multiply quickly. As they do so, they produce toxins, which can make people very sick if they eat
food. Very perishable foods are the most likely to be contaminated by micro-organisms and associated
with food poisoning.

Although it is often impossible to see whether food has been contaminated withbacteria, it is usually
possible to see moulds. Yeasts often ferment foods (break downthe sugars in them to CO; gas and alchohol),
so that the food tastes _fizzy‘ and _off".
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Food poisoning caused by bacteria include E.Coli 0157, Salmonella and
Campylobacter.

Keeping the food industry safe

To help make sure that the food we eat is safe, the food industry has to follow certain rules and regulations.
These rules are contained in the Food Safety Act 1990, which covers all aspects of food safety and aims
to prevent the sale of food that is harmful to health. Anyone who has a business to do with food has to
abide by this Act, and the Act is enforced by environmental health officers and trading standard
officers, who are employed by local councils and authorities.

The Government has created a new agency called the Food Standard Agency, which has the power to
monitor the safety and quality of food, from the start of food production until it reaches the consumer. It
also offers advice and gives education on matters relating to food safety.

One way of ensuring food safety is to identify possible risks and hazards during the production, transport,
storage and sale of food products. Food businesses are required to make a careful study of their buildings,
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workers and activities and work out where there are any possibilities for the food they deal with to become
contaminated. This type of study is called a Hazard Analysis of Critical Control Points (HACCP for
short). What does it mean?

Hazard Analysis = identifying the places, times or activities in the production process where the food could
became unsafe

Critical Control Points = the points at which the food is it high risk of becoming unsafe, for example
during storage, preparation or cooking

HACCP is also used to check other aspects of food production, for example faults with packaging,
unwanted items falling into a food product, or faulty mixing, cooking or chilling.

Carrying out research
Research involves making a careful investigation of something to find out new facts and information about
it. In food technology, you might be asked to investigatea number of different topics, for example a new
food product; what someone can eatif they have a particular health need; how you can reduce the amount
of sugar in a food product; or how you can make a product attractive to people. Research is a very important
part of food product development.

Food technology research can be carried out in different ways:

° reading about a topic to find out facts

L investigating and comparing food products
L doing experiments with foods and recipes
L asking people questions and their opinions

Investigating food products

Looking at and comparing food products can give you some usefulinformation. Here are some ideas of
what to look for and investigate:

] information on the label or packaging, for example ingredients, nutritional value,
additives used, weight or volume, where it was made, storing, preparation, cooking and serving
instructions, suitability for different people

U the cost compared with similar products, per item or per 100 g or 100

ml

] the packaging — how it is made, what it looks like, how well it protects
the food, how easy it is to use
° the flavour, colour, texture, smell of foods before and after they are cooked or frozen

° what it is made of — some products, for example died soups, muesli, pies, pastries,
ready meals, fruit cake, cereal bars, can be taken apart to find out what they contain. The individual
parts can either be counted or weighed. This may show that some products are better quality or value
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for money than others.
Exploring ingredients. Nutrition.Why do we need
food?
We need to eat food several times every day. This is because we need food to make us grow, keep us
healthy, and give us energy. A mixture of foods will give us all the things we need. Eating food makes
us feel good, and eating together with otherpeople is an important social activity.
What is food?
Food comes from plants and animals, and can be either liquid or solid. Foodhas different colours,
flavours, odours and textures and contains nutrients and water.
What are nutrients?

Nutrients are special substances that do different jobs in the body. Some foods contain several different
nutrients; some foods have only one or two. It is importantto eat a mixture of foods every day, in order
to get all the nutrients.

It is important to eat a balanced diet to give your body the right amount of nutrients. People who do not
have enough food, and therefore not enough nutrients to make the body grow, stay healthy, and may suffer
from under-nutrition. People whohave too much or too little of a particular nutrient may suffer from
malnutrition.

This may result in poor health, for example, too much fat may make the bodyoverweight; too
little calcium will make the bones and teeth weak.

IIpakTnueckoe 3aganue Ne 12.

Presenting food products
Choosing food

There are a number of factors that affect our choice of food, for example:

e cost

e what there is available to choose from
e likes and dislikes

e beliefs, traditions and customs

e familiarity

e advertising

e the opinions of other people

e fashion and trends

e health and well-being

e appearance and presentation
There is no doubt that the appearance and presentation of food will affect whether or not people choose to
eat it. People have expectations about the colour, shape and texture of foods, which influence their choices.
It does not matter if a food product tastes wonderful — if it is poorly presented, it is unlikely to be tasted.
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Although the enjoyment of food involves all the senses — sight, smell, taste, touch and hearing — there is
no doubt that sight has the first and strongest influence. Food manufacturers and retailers recognize
thisfact, and spend large sums of money every year perfecting the appearance of their products in order
to ensure that theysell. They do this by:

e careful photography of food products, showing them at their best, oftenwith other
foods

e designing suitable, attractive packaging
e careful use of colour and shape in products and in advertising
e attractive visual displays of a product

Food producers in restaurants and canteens are also aware of the importance ofappearance, and try to
produce food that is:

e served in clean, undamaged dishes and plates
e served in a neat and tidy way
e garnished and decorated to make the food look attractive

e served in clean and neat surroundings in which colour and light play apart in
making the food look attractive

Equipment used in food production

— , Whenever food products are

= Y l &E'_l made, they will be much easier to

=2 produce if suitable equipment isused.

When food products are made on a large

scale, as in factories, special equipment

and machinery is designed to carry out

particular  processes, for example,
cutting, mixing, sieving, heating,

; Z esses. This is called computer-aided
mangne Con s e ! ®ntrol ordetect things such as: a) cooking
temperature and time; b) changes in weight or temperature; c) the speed the products move along a
conveyor belt; d) the amount of flavouring added to a product, for example crisps.

Information is constantly sent back to a control centre, where any necessary adjustments to the production
of the food product will be made.

Successful food production on a large scale depends on: a) careful control of each stage of production; b)
regular inspection and maintenance of equipment; c) well-trained operators.

Equipment used to produce food on a small scale, as in the home or smaller catering kitchens, carry out a
variety of processes. Many are operated by modern technology, for example microwave ovens,
conventional cookers and food processors.
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Successful food production on a small scale depend on: a) the skills of the people preparing and cooking
the food; b) the ability to use equipment confidently, safely and efficiently; c) having knowledge and
understanding of how different foods react when they are prepared and cooked.

Choosing suitable equipment
Here are some general guidelines for choosing equipment. These apply to allfood production, however
large- or small-scale it is.

e Choose the best affordable quality.
e Choose items that are easy and safe to operate.

e Choose items that can be used for a variety of processes, if possible.
e Choose equipment that can be cleaned easily and thoroughly.

e Choose items that come with a manufacturer‘s guarantee and aredesigned and
made to a high safety standard.

IMpakTnyeckoe 3axanue Ne 13.

Food Labelling

Most foods are sold in packaging, with a label giving ¢
information about the product inside. Some of the
information has to be shown by law. Some is shown
voluntarily by the food producer to attract consumers to
buy the product.

Food labels should: a) give

consumers correct information so that they can choos:
buying; b) be honest by giving correct information about the product;

C) be clearly set out and easy to understand.
Food labels should not mislead consumers about: a) what the food product is made from; b) where the
ingredients come from and how they were produced; c)what size the product is; d) how the product
was made; €) how long the food product will be safe to eat.

Food labelling is controlled by laws in different countries and by the European Union (EU). These laws
apply to all food products that are made for sale to consumers and caterers. The laws do not apply to food
that is eaten where it is bought. However, all places where people buy food to eat have to display a notice
saying which foods they sell contain genetically modified (GM) ingredients.

The information that must be put on the label:

1. The name of the food product.
2. The amount of the food product in the package shown as grams (g), millilitres (ml) or
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litres (1); or as a number of items, e.g. _5 apricot and nut cereal bars®.
A letter _e‘ means that the average weight of a pack must be accurate(agreed by the EU),
but the weight of each pack may vary slightly.

3. A date mark to safeguard consumers against eating unfit food. Thereare
different date marks for:
Perishable foods, which are only safe to eat for a few days, and lessthan one month,
have to show a _sell by* or _display until‘ date and must also give a

_use by‘ or _eat by* date.

Foods with a shelf-life of up to 12 weeks have to show a _best beforeday, month and
year‘ date mark.

Foods with a shelf-life of more than 12 weeks have to show a _best before month and year*
date mark.

(Both of the above _best before* date marks may have _BBE* and then a date printed. This
means _best before the end of the day, month, or year printed — so a bottle of lemonade, for example, that
says _BBE Jan 2002°, unopened, will remain safe to use until January 31 2001.)

4. A list of ingredients, including any additives that have been used. Theseare listed in
descending order of weight — i.e. the heaviest or greatest amount will be written first and the smallest,
last. From February 2000, the amount of each ingredient also had to be included in this list. If water
id added to a product and makes up more than 5% of the final weight, it must be included in the
list. Somefoods do not have to show a list of ingredients, e.g. fresh fruit and vegetables and single
ingredient foods, e.g. sugar.

5. The place of origin.

6. Advice on storing, preparing and cooking the food product.
1. The name and address of the food manufacturer, packager and
importer.

Here are some other things you often see on food labels:

° a bar code so that the product can be identified by the computer. Companies use this
technology to identify: a) the price, size, colour, flavour; b)where and when the product was
made (batch number); ¢) how much of it has been sold; d) from which shop it was sold;

U a serving suggestion (usually a picture to give the customer some ideas);

U symbols or logos to show whether the product is suitable for a particular diet or
occasion, e.g. vegetarians, a barbecue, a low-fat diet.

Nutrition labelling

Many people try to look after their health by eating well and therefore like to know what is in the food
they buy. Food manufacturers usually try to help people to eat healthily by giving information on the label
about the nutrients in their products.

At present, nutrition labelling is voluntary in the EU, but if such information is given, it has to be written
in a particular way. The only time that nutrition labelling has to be given is when the manufacturer makes

a claim about a product, for example
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_this product is low in fat and sugar‘ or _suitable for babies under 6 months® or
_suitable for diabetics®.

There are computer programmes available that work out the nutritional valueof different foods and
recipes. The results can be presented as graphs, tables or charts.
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Some programmes also show the percentage of the recommended daily intake that each nutrient in the
product provides.

There are different ways of presenting nutrient information. All nutrient labels have to show the amounts
of nutrients in100g or 100ml of the prodct, and may also show how much there is in a serving.

Food packaging

In the modern supermarket, the food is displayed and sold in a variety of packaging materials, including
different types of plastic. In the old shop, the main packaging materials are metal and cardboard; many
other products would have been sold loose, and weighed and wrapped for each customer.

The growth of packaging technology — particularly the development of plastics

— has enabled food manufacturers to increase the number of foods sold in packaged form. Packaging not
only protects a product from damage, but also protects its shelf- life by slowing down or preventing natural
decay and spoiling by micro-organisms.

The advantages of food packaging

Food packaging: a) keeps many foods fresh for longer because it prevents themfrom drying out, going
_soggy*, being exposed to dirt, dust and flies, or going _off*;

b) reduces the amount of food that is wasted, by keeping it in good condition for longer; c) stops smells,
colours, liquids, oils, or flavours transferring from one food toanother when they are stored close together;
d) is convenient for consumers, who can quickly choose what they want from supermarket shelves,
transport the food home without spoiling it, and store and use the food easily; €) is convenient for
manufacturers and retailers who can print information on it, and transport and displayfoods easily.

The disadvantages of food packaging

Food packaging: a) can sometimes be difficult to open and use, especially by

people who have weak hands and
figures; b) produces muchhousehold
waste, which has tobe disposed of,
and not all of which is
biodegradable; c) uses up resources
such as oil, trees and energy, which
are needed to produce it; d) is
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sometimes unnecessary, for example individually wrapped chocolate biscuits, which are wrapped in units
of 6,then wrapped again to make a packet of 12; e) increases the cost of the product; f) increases the amount
of litter that is dropped by people.

IIpakTnueckoe 3aganue Ne 14.

Producing batches

Food products are made in both large- and small-scale production systems. Large-scale systems operate
in factories that mass-produce large quantities of the same food product at a time, for example sliced
bread, biscuits, sweets, pies, cakes, ice lollies and canned fruits. The production is usually controlled by
computers, which are operated by a few workers. The computers control all the production processes, for
example, weighing, cutting, time and speed of mixing, cooking, cooling and packaging.

Small-scale systems operate from smaller industrial units, shops or private homes, either producing
batches of the same product, or specially designed single products, for example celebration cakes. Batch
production is usually carried out by people, using their hands and some manufacturing aids such as mixing
and cutting tools and machinery, measuring equipment (for example, electronic scales, temperature probes,
measuring spoons), specially shaped moulds and ready-made packaging.

Designing food products for batch production
When designing food products for batch production, these guidelines should befollowed:

L The specification for each product should be easy to follow, with the criteria clearly
set out, for example: how much of each ingredient it should contain, for how long it should be mixed,
the minimum size the final product should be, andso on.

L Health and safety regulations must be carefully followed.

° Test batches of the product should be made and packaged in batches, for example: do
all items in the batch cook evenly; do they all come out the same size; and do they stay in one piece
when packed?

° Products should be trialled and feedback from customers should be collected to find
out whether it is necessary to make any modifications to the product.
Making food products in batches
To make sure that the individual food products in each batch are as similar to each other and of as good a
quality as possible, these guidelines should be followed:

] Ingredients should be weighed accurately.

] The method of manufacture should be exactly the same each time, for example: length
of time and speed of mixing, amount of mixture used for each
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product, cooking temperature and time. Equipment should be regularly checked tosee that it is working
accurately.

° Workers should be well trained and skilled at handling food.

] Finished products should be regularly checked for quality and accuracyof
manufacture, for example: are they all the same size, weight, colour and flavour?

° Strict food hygiene rules should be followed to make sure that thefinished products
are safe to eat.

° For each product, a hazard analysis should be carried out to identify andcontrol
health and safety risks that might arise during production.

The cost of batch-produced products
A food manufacturer has to work out the cost of producing an item before deciding how much to sell it
for. The individual items that have to be included in the calculation of the cost are called overheads.
Overheads include: a) costs of ingredients and packaging; b) costs of storing ingredients; ¢) heating,
lighting and delivery fuel costs; d) workers® wages; €) costs of running the building, for example: rent,
business rates, removal of rubbish, supply of water; f) costs of maintaining and replacing equipment; g)
cost of cleaning equipment and materials; h) cost of faulty or damaged products that can‘t be sold.

Developing new products

New food products are constantly being designed and developed. In the past, most products were hand-
crafted, and the amount made was limited by the time, energy and resources that an individual craft worker
had available. Today, most products are made in factories using mass-production processes, and designers
have more materials, ingredients, technologies, scientific knowledge and information available to help
them design suitable products.

The driving force behind the design and development of new products comes
from:

° What consumers need and want.

L The development of new technologies as knowledge and awareness
increases and changes.

When new products are being developed, the designer must take into account a number of issues, for
example:

U There may be a wide range of possibilities they can consider, for example, what
flavours to use for soups, and it may take some careful marketresearch to decide which ones should
be developed.

] Human capabilities and limitations, for example: how much strength is required to
open a package, or how much of a carbonated drink the average person is able to drink from a can.
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° The resources that are available, for example: money, materials, energy supply,

ingredients, workers.

° People‘s needs and wants, which may change over time, amd may vary in different

areas of the country or world.

° If the product is to be exported to other countries, the designer must make sure that it
is acceptable and will not cause offence, for example: because of an ingredient it contains, the design
of the packaging or the name it has been given.

Roles of professional designers

There are many different types of career in design. For the food industry, these include:

food product designing new recipes and specifications  for
designer individual products and groups of products

industrial designing machinery and food-processing systems
designer for food manufacture

graphic designer

designing packaging and advertising material for
food products

food
technologist

designing new ways of manufacturing products, for
example cook-chill for ready meals; ingredients, for example
artificial flavourings; processing techniques, forexample bubble
technology to make products like ice- cream have a lighter texture,
or blending oils and fats to
make new types of spreads

retail designer

designing the internal layouts of, for example, supermarkets
and restaurants, including planning the colour schemes and
decorations used, and the most
efficient way of serving customers

IIpakTnyeckoe 3aganue Ne 15.

Lifestyle, culture and product design

are based on

Designers have to be aware of changing
trends in lifestyle and the influence of these, and
of different cultures, on what people choose to eat.
People travel abroad more frequently thanthey did
in the past, which has led to an increase in the
number of food products and places to eat that
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different cultures and lifestyles.

Some cultures have distinctive ways of preparing and cooking foods, for example, many Mexican foods
have a hot chilli flavour, while American foods tend to be sweet, and Indian foods spicy. Foods can be
used to express the relationships between people, for example, in some cultures, the most powerful
individuals havethe first and best choice of foods. Foods are also used to celebrate important occasions,
for example holy days, weddings and ceremonies such as Bar Mitzvahs.

Lifestyles and cultural habits tend to change over time. Modern Western cultures have in recent years
emphasized the harm that food can do to health; for example, by eating too much fat and sugar, people can
develop heart disease and cancer. This has led to the design of products with lower fat and sugar contents,
to cater for people who are concerned about their food intake.

At the same time, food culture has been greatly influenced by the American fast-food style of eating. These
products often have a high fat and sugar content. Designers have also developed products to cater for this
style of eating, and for the increasing trend for eating snack foods instead of large meals.

Selecting ingredients
Surveys and questionnaires are frequently used in market research to find out:

a) what people think about something; b) what people know about something; c) whatpeople like and
dislike; d) what is available for people to use or buy.

Surveys are useful because they provide information about: a) how well a food product is selling; b) what
types of food product sell well in certain areas or types of shop; c) what products are bought by certain
groups of people; d) what type of packaging, flavouring, size, colour, etc., is most popular for a food
product; e) what other food manufacturers and retailers are producing and selling.

Questionnaires are useful because they provide information about: a) whypeople buy certain products; b)
why they shop for food at certain times and places; c) what their needs and wants for food products are;
d) whether a food product or shop meets their needs and wants; e) what type of food product they would
like to be able to buy.

Sampling food productsSensory analysis
_Analysis‘ means to look at and study something closely, in order to understand: a) what it is made of; b)
how it works; ¢) how it affects other things; d) how it could be changed or improved.

In sensory analysis, the senses of sight, touch, smell, taste and hearing are used for this purpose.

When food products are analysed, the analyst will use sensory analysis to study: a) the appearance, texture,
aroma, flavour and sound of a product; b) the effect that altering in the product has on what people think
about it; ¢) how one food product compares with another similar product, for example, for flavour,
appearance, image and quality.

Food manufacturers employ trained testers to:

. Try samples of food products.

U Write down their opinions of those food products by using words to describe
something about them, for example, the texture of a bread roll could be described as: chewy, crusty,
dry, floury, heavy, or spongy; the flavour of an orange drink could be described as acid, tangy, fruity,
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bitter or sour.

° Rate the food product on a scale, for example: most liked — least liked, saltiest — least
salty, smoothest — least smooth.

° Compare one food product with others for particular characteristics, for example
moistness, oiliness, hardness, chewiness.

° Describe their likes and dislikes about a product, for example, lovely, revolving. These
types of word are called hedonic descriptors.

] Describe what they feel and believe about a product, for example, that it is healthy,

natural, traditional, or artificial. These types of word are called attitudinal descriptors.
You can carry out food sampling tests quite easily, to find out what peoplethink of your food products.
Here are some tips to follow when carrying out any food sampling tests:

° The more people you ask to take part in your test, the more useful your results will be.
The descriptions of tests below tell you the minimum number of people you should ask.

° Always give each food sample a code number, which only you should know. In this
way, the opinion or description your testers give will not be influenced by knowing what they are
tasting.

° Don‘t give out the samples in a particular order — muddle them up, so that the testers
do not try all the samples in the same order as each other.

° Always include a control sample.

L Give the testers a glass of water to drink between tasting each sample, to clear their

taste buds and mouth before they try the nest one.
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GRAMMAR REVISION
Heonpenesiennbie MecTOUMeHHs SOME, any

Heompenenennsle MmectouMeHus: SOMe, any oObIYHO OMPEIEISAIOT CYIIECTBUTENBHOE, YacTo
3aMeHsisi apTukib. Kak mpaBuio, SOME ymoTpeOisieTcss B YTBEPAUTENbHBIX MPEIJIOKEHUSIX CO
3HAYCHUEM: KAKOU-HUOYOb, HECKOILKO, HEKOMOPble, HEMHO20 U NPUOIU3UmMensHo, okoao. ANy, Kak
NPaBUJIO, YIIOTPEOIAETCS B BOIPOCUTEIBHBIX MPEATIOKECHHUAX CO 3HAUCHUEM KaKue-HUOYOb, CKOIbKO-
HU6YOb. B yTBEpIUTEIBHBIX MPEUIOKEHUAX aNy UMEET 3HAUCHUE J1H000U, BCAKUU, KANCOBILL.

Examples: some crops — nexomopwie KyabTypbl, SOMe nutrients — neckonvko

MUTATENIbHBIX BelecTs, any food — kaxas-nubyos numa, any feed — zr0boit kopm

Put in some or any. Translate the sentences into Russian:
1. There are ... new varieties of potato in which farmers are especiallyinterested.
2. The farmer does not use ... additional workers on his farm.

3. It is important for ... farmer to provide his animals with valuable feeds. 4.Are there ...
ruminant animals suitable for this area?

5. ... herbivorous animals such as cows and goats can convert grasses into
milk.farm.

6. They raise ... breeds of dairy cattle but there are not ... beef cattle on his

7. Are there ... draft animals on this farm?
8. We don‘t have ... horses there.
9. These crops need ... nitrogen.
10. These animals don‘t need ... additional feeds in their rations.
11. It is necessary for ... farmer to have ... knowledge in farm management.
12. Do you know ... exotic animals?
13. ... type of manure increases the yields of crops.
14. Are there... new departments at our Academy?
15. Thereis ... work at ... time on a farm.
16. — Do they have ... work now? — No, they don‘t have ... .
17. There isn‘t ... manure on our fields.
KoaunuecrBennnie Mecrommenust much, little, many, few

Many mnozco u few mano ynoTpedastoTCs ¢ UCUUCTSIEMBIMA UIMEHAMH CYIIECTBUTEIbHBIMH.
Much wmuoco w little  maro  ymorpeGusitotrest ¢
HCHUCYHCIIIEMBIMA HMECHAMHU CYIICCTBUTCIbHBIMU.
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A few osHasaer meckonvko  (ynorpeOiseTrcsi ¢ HCUYHCISEMBIMH  HMEHAMH
cymecrButenbHbiME), a a little — wemmoco (ynorpebnsiercss ¢ HewcyuciIsIeMbIMH HMEHAMHU
CYILIECTBUTEIILHBIMU).

Examples: many tractors — mroeo tpaktopos; few cars — mazo aBromo6uieii; much oil —
mHozo macha; little air — mano Bo3nyxa; a few farms — neckonvro depm; a little time - nemnoco

BpPEMEHH.

Put in much, many, few, little, a few, a little. Translate into Russian:

. How ... sheep are there in the picture?

. In ... poor African countries farmers are still using cows as draft animals.
. We don‘t have ... money, so we can‘t repair the old dairy machines.
. It is necessary to buy ... feed for our cattle.

. ... cats and dogs are kept in isolated buildings.
. Dogs serve humans in ... ways.

1
2
3
4
5. ... experiments have been conducted with laboratory animals.
6
7
8

. Today only ... people still believe that black cats are unlucky.

OcHoBHBIE (hOpMBI AHTJIMICKOIO I71ar0J1a

Infinitive Past Form Participle | Participle 11
to open opened opening opened
to speak spoke speaking spoken

Bupno-spemennsie ¢popMBlI IJ1aroJia B 1eHCTBUTEIbHOM 32710T€

Bpewms ®opmMa riarosa [Tpumep Hapeuns Bpemenun
Present Simple Nudunutus 6e3 I/You/We/They always, usually,
gactuiibl 10 (B 3-Mm pay/read regularly, often,
JIAIE — OKOH- YaHUE He/She/lt seldom, some-times,

=) pays/reads every day/
week/month/year
Past Simple dopma  mpories- I/Y ou/We/They yesterday, last
IIEro BpEMEHH He/She/lt week, two years
paid/read ago, in 2006
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Future Simple shall/will + I /We shall/will tomorrow, nextyear,
nHGUHUTHB O3 pay/read in three weeks, in the
gacTuilpl “t0” I/'Y ou/He/She/It/ future, in 2030
We/They will
pay/read
Present amlis/are + | am paying/ now, at the mo-
Continuous Participle | reading He/She/It ment, at present,
is paying/reading nowadays
You/We/They are
paying/reading
Past Continuous was/were + | was paying/ when he came/
Participle | reading He/She/It yesterday at 12/last
was Sunday at 6/ when
paying/reading the tele- phone rang
You/We/They were
paying/reading
Present Perfect have/has + I/You/We/They ever, never, just,
Participle 11 have paid/read already, yet, today
He/She/lt this week/month/
has paid/read year, lately, recent
-ly, since, for
Past Perfect had + I/'Y ou/We/They before/ after/ by/
Participle I had paid/read when
He/She/lt
had paid/read
Future Perfect shall/will have + I /We shall/will have | by 7 p.m. tomor-
Participle 11 paid/read row/ when you come
He/She/lt/You/They

will have paid/read

NOTE! B npuaarounsix npeaioKeHUsIX BpEMEHU U yCIoBHUs mociie coto3oB If, when, after,
before, till/until, as soon as 6yayiee Bpems He ynotpeousercs: Future Simple 3amensiercs Present
Simple. Ha pycckwuii s3bIK Bce IepeBOIUTCS B OYIyIIEM BPEMEHHU.

Example: If they make some more experiments tomorrow, they will finish this work earlier.

— Ecnu oHU cenaloT elie HECKOJIbKO OTBITOB 3aBTpa, TO 3aKOHYAT paboTy paHbIIIE.
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. Use the correct form of the verb in brackets in the active voice.Translate the sentences
into Russian:

1. Inearly times people (to begin) domesticating wild animals.

2. | think the farmer (to increase) the yields of crops next year.

3. The scientists from our laboratory (to present) interesting reports at theconference
recently.

4. Last year the farmers (not to rely) on feeds from pastures and (to grow)additional
crops for their livestock.

5. The cow (convert) large quantities of different grasses into milk which (tobe) a
valuable product.

6. As our agronomist (to recommend) we (to spread) manure on this field now.

7. People (to keep) domesticated animals either in barns or on pastures.

8. The production of dairy products constantly (to increase) in Russia atpresent.

9. What animals (to use) people as draft animals in the 18" century?

10. For many centuries people in Africa (to breed) camels, but even now awhite
camel (to be) an exotic animal.

11. Last week the farmers (to keep) swine on pastures.

12. Poultry also (to convert) feed efficiently into protein and (to provide)people with
meat and eggs.

13. If any species in the food chain (to disappear), there (to be) a disbalance inthe whole
ecosystem.

14. As soon as the environment of a species or a population (to develop) in an
unfavourable way, it (to cause) an ecological crisis.

15. If ecologists (not/to make) soil and water analyses, they (not/to be able) toestimate the
environmental pollution.

I1. Translate the sentences into Russian. Pay attention to different forms ofthe verbs:

1. Farmers didn‘t know much about nutrients in the 17" century.

2. After Columbus had discovered America he brought some new varieties ofplants to
Europa.

3. In 1870 Pavlov entered the University of St. Petersburg, where he studiedchemistry
and physiology.

4. The milk yields have fallen and some animals have become sick.

5. Scientists are going to continue their research in the field of animal nutrition.

6. Nowadays farmers are trying to satisfy the people‘s requirements in highlynutritive
products.
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7. In the past, farmers had much difficulty in feeding cattle during the winterseason.

8. Two centuries ago farmers used their own practical experience to satisfyanimals
with feeds.

9. Farmers often produce high-quality butter and cream from milk.

10. Farmers will rely on the record of an individual animal‘s ancestors. 11.Chemical
genetics remains a basis for all other topics in genetics.

12. At present farmers are using different breeding programmes to improvetheir herds.
13. They will have returned before you come home.
14. Before the dog attacks a potential enemy, it will show signs of hostility.

15. Recently, several organizations have established conservation programmesfor
endangered domestic breeds of cattle, sheep and swine.

16. When the weather is rainy, windy and cold, cattle will decrease the grazingtime and
drink little water.

17. Many naturalists have studied aspects of animal behaviour through thecenturies.
16. In 1949 Frisch established that bees use the sun as a compass.

17. Poor preventive measures have resulted in a rapid spread of infectionamong sheep.
18. If farmers apply modern cultivation practices, yields of forage crops will behigher.

Buno-BpeMeHHbIe (JOPMBI IJ1aT0JI1a B CTPAJAATEILHOM 3aJ10T€

Crpanarensubiii 3amor (The Passive Voice) ymotpeOssieTcsi, KOrjaa JUIO WK MPEJAMET MOIBEpracTcs
JEUCTBUIO U3BHE.

CtpanarenpHblii 3aJ0r 00pa3yeTcss Mpu MOMOINU Tiarosna “t0 he” B cOOTBETCTBYIOIIEM BpPEMEHH U
npuuactus npomeamero Bpemenu (Participle I1) cwbicioBoro rmarona. Bpewms, auio u d9mcio
ONpeeseTCsl BCIIOMOTAaTeNIbHBIM IJIaroyioM “fo be”.

Bpewms ITpumep

Present Simple I am given
He/She/lt is
You/We/They are asked

Past Simple I/He/She/It was given
You/We/They were asked

Future Simple I/We shall be given
He/She/lt/You/We/They will be asked

Present Continuous | am being given
He/She/lt is being asked
You/We/They are being

Past Continuous | /He/She/lt was being given
You/ We/They were being asked
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Present Perfect I/Y ou/We/They have been given
He/She/lt has been asked

Past Perfect I/You/We/They had been given
He/She/lt had been asked

Future Perfect I/ We shall have been given
He/She/1t/'You/They will have been asked

Examples: The professor was asked about the problems of agriculture. -ITpodeccopa cipocunu o

npo6neMaX CEJIbCKOT'0 XO035ICTBA.

The students of our group will be given the pictures of different cars. —Ctyaenrtam Harei rpymmsl

naryT n300paKeHHsT pa3HbIX aBTOMOOMIIEH.

Oco0ennocTH yl'[OTpeﬁJleHI/Iﬂ CTpaaaTejJbHOro 3ajiora

B AHIJIMIICKOM fI3bIKE

Yacrto B CTpadaTCIbHOM 3aJI0I'C YHOTpe6JI$II-OTC$I TJIaroJiel € MpeajioraMu. BOTHGKOTOpHC U3 HUX!

to account for oTBeYaTh (HECTH OTBETCTBEHHOCTH ) 32
to agree on (upon)to JIOTOBapPHUBATHCS O

deal with UMETH JIENIO C; pacCMaTpHUBaTh Y-JI
to insist onto HACTaWBaTh Ha

listen to to CITyIIATh K-J1, Y-J1

look at CMOTpETh Ha

to look afterto 3a00THUTHCS O

look for to UCKATh Y-JI, K-JI

object to to BO3paXkaThb, MPOTECTOBAThH

refer to CCBUIAThCS HA

to rely on (upon) to 10JIaraThCs Ha

speak of (about)to TOBOPHUTH O

send for MOCHLTATH 32

to think of yMaTh O
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to wait for KIATh Y-J1, K-JI
to pay attention to oOpamath BHUMaHKE HA

Ha pyCCKI/Iﬁ SA3BIK TAaKHWEC MPCIAJIOKCHUA NEPCBOAATCA HCOMPCACIICHHO -JIMYHBIMU IMPCAIOKCHUAMU, A
NEpeBO/J CIACAYCT HAYUMHATDL C IIpcajora.

Examples: The problem of atomic energy use is often spoken about by our scientists. — O npoGieme
HUCIIOJIL30BAaHUSI aTOMHOU OHCPIUHr 4aCTO IrOBOPAT HAIIK YUYCHBIC.

This lecturer is always listened to with great attention. — DToro jekTopa BcermaciymarnT ¢ OOJbIIHM
BHHUMaHHEM.

Has the engineer been sent for? - 3a umxenepom nocnanu?

|. Translate the sentences into Russian. Pay attention to the Passive Voice:

1. Any changes in animal feeding will be agreed on with the vet tomorrow

2. Yesterday the specialist in animal nutrition was asked to give some
recommendations and he was listened to with great attention.

3. The young farmer has been already given some advice how to look after thecows during
the winter period.

4. At the moment the plan for farm reconstruction is being discussed.

5. Some essential nutrients cannot be manufactured within the cell in the bodyof animals.

6. Human nutrition has been improved as a result of animal nutritioninvestigations.

7. The question how to influence the animal productivity at the genetic levelhas not been
answered yet.

8. Calves are looked after properly, so they grew rapidly.

9. Sometimes water is referred to as the most essential substance for normalgrowth of
animals.

10. Many specialists have been already invited to take part in the agriculturalexhibition.

11. The introduction of modern machinery in agriculture was followed by theincrease in
food production.

12. The latest discoveries in the field of physiology were spoken much of bythe
scientists at the conference.

13. The most important characteristics of a particular horse are usually reliedon while
choosing the animal for racing.

14. The quality of cow‘s milk is influenced by the composition of the diet.
15. All animal feeds may be classified into two large groups: concentrates androughages.

16. Most of the time was spent on the analysis of the physiological data. 17.New crops
will be grown on our farm next year.

I1. Translate the following sentences into Russian:
1. Animals are bred for utility, sport, pleasure and research.
2. The planning of mating combinations was introduced in practice.
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3. Much effort is being made to study the possibilities of utilizing agriculturaland
industrial waste in the nutrition of farm animals.

4. If animal manure is utilized for feed nutrients, some pollution problems willbe solved.

5. Horses are being bred for sport.

6. The most significant progress in animal breeding has been done with dairy cattle.

7. It is necessary to examine young males that will be used for breeding.

8.When poultry and swine are kept in confinement, their manure will be
collected, recovered and used for refeeding to cattle.

9. Ecology is widely studied as one of the most important aspects of biology.

10. Animals should be examined by veterinary surgeons regularly.

11. If asick animal cannot be cured, it will have to be slaughtered.

12. The government officials must be informed by a farmer about the outbreakof a

notifiable disease.

13. Human health may be influenced by certain animal diseases.
14. At present, different breeding programmes are being used by farmers toimprove

their herds.

CreneHu cpaBHeHUs MPUWIAraTeJbHbIX H Hape4Yuil

(The degrees of comparison of adjectives and adverbs)

TlonoxurennHas CTENEHbL CpaBHI/IT CJIbHas1 CTCIICHb HpeBocxoz[Has[ CTCIICHb
npujarat €JILHOTr O/ Hapcyuus MpUIaraTCJIbHOT o/ Hapeuus HpI/IHaFaTeJIBHOFO/ Hapeuus
big bigger the biggest

early earlier the earliest

difficult more/less difficult the most/least difficult
quickly more/less quickly most/least quickly
good better the best

bad worse the worst

many/much more the most

little less the least

far farther/further the farthest/furthest

1. Coto3 as ... as maxk e ... Kax, Makotl dHce ... Kaxk ynorpeodnsercs npu CpaBHEHUU

JIBYX OJIMHAKOBBIX MPEIMETOB WM AeiicTBHil. Coro3 NOt so ... as ue

Maxou ... Kak ynorpeoinsercs, KOrja OJuH U3 CPAaBHUBAEMBIX MPEIMETOB YCTYIAET APYroMy M0 CTEeHH

CBOET0 KavecTBa WK cBoiicTBa. CpaBHUTEIbHAS KOHCTpYKIHs the ... the mepen mpusiaratebHbIM WIH

HapeuueM B CPAaBHUTENBHOM CTENIEHU NEPEBOAUTCS HA PYCCKUH SI3BIK COIO30M YeM ...

NIEPEBOJUTCS HA PYCCKUM SI3BIK KaK COIO3 YeM.

mem. Coro3 than

Examples: This room is as light as that room. — Dta komHarta Takas ke cBeTjas, KaK U Ta.
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The results of the latest experiments are not so interesting as the previous

ones. — Pe3ynpTaThl NOCIEAHUX IKCIEPUMEHTOB HE TAKUE HHTEPECHBIE, KAKIIPEAbIIYILHE.

The better farm animals are fed, the longer is their life productivity. — Uewm syuriie )KHBOTHBIX KOPMSIT,
TEM IMPOAOJIKUTEIIBHEE IICPUO] NX IPOAYKTHBHOCTH.

I. Use the correct form of the adjective or adverb in brackets. Translate thesentences into
Russian:

1. Mother‘s milk is (good) feed for calves and lambs.

2. The northern regions of Russia are (little) suitable for crop farming than thecentral
regions.

3. The mechanization of agriculture in some African countries is (bad) than inAsian
countries.

4. 1t was (easy) to cultivate this new field than the farmer had thought.
5. Nowadays we use (modern) machinery than ten years ago.

6. Some cattle breeds require (hot) climate for growth than others.

7. Farmers are interested in (cheap) fertilizers of (high) quality.

I1. Fill the gaps with as ... as; not so ... as; the ... the. Translate the sentencesinto Russian:
1. ... better animal physiological functions are studied, ... sooner scientists cancontrol them
for practical purposes.
2. The nutritional value of this feed is ... high ... farmers have expected.

3. Minerals are ... important to normal growth and development of animals ...
proteins.Chemical analyses were ... developed in the 19" century ... nowadays.

4. ... richer animal rations are in succulents, ... greater is the problem ofdigestive
troubles.

5. Roughages are ... easily digestible ... concentrates.

6. ... better is the quality of feeds, ... higher is the animal productivity.

7. For ruminants fibre is ... important ... protein in daily rations.

8. ... more natural feeds are consumed by animals, ... better they develop.

Monaabubie raaroabl (Modal Verbs)

MopanpHbI€ T1aroasl Must, can, may yHOTpC6H$IIOTCH B COUCTAaHUH C I/IH(I)I/IHI/ITI/IBOM CMBICJIOBOT'O I'Jiarojia
0e3 qacTtuusl to. OHM He 0003HAYAIOT HeﬁCTBHH,a BbIPAKAIOT OTHOMICHUC TOBOPALICTO K ,Z[CﬁCTBHIO,
BBIPAKCHHOT'O I/IH(I)I/IHI/ITI/IBOM CMBICJIOBOTO IJjiaroJia.

['marom must BeipakaeT HEOOXOAMMOCTD, TOJPKEHCTBOBAHHUE UITM BEPOSITHOCTHCOBEPIIICHUS IEHCTBUS.

I'maron can BeIpa)kaeT BO3MOXHOCTh, (DM3MYECKYI0 WIU YMCTBEHHYIO, CIIOCOOHOCTH COBEPIICHUS
JIEVCTBUS.

I'maron may BeIpaskaeT pa3pelIeHHe, a TAKKE BO3MOKHOCTb, BEPOSITHOCTh COBEPILEHNUS AEUCTBHUS.
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Examples: You must measure the water level. — Bbl 10oKHBI H3MEPHUTH YPOBEHD BOJIBI.

We can cool the engine by water from the radiator. — Ml MokeM OXJIQJUTh JABUTaTE]b BOJOU U3
paauaTopa.

You may take my jack and lift the car. — Bol MoxeTe B34Th MO JOMKpAT U TIOAHSATH MAILIUHY.

DKBHBAJEHTHI MOAAJBHBIX IJ1arosoB. Hapsy ¢ must u B3amen ero Hepocraromux Gpopm
ynotpebisiercs riaaroi to have + Infinitive.

DKBHMBAJICHTOM IJIarosa can sijsiercs riaroi to be able (to).

Jlns Tiarojia may B 3HaYEHHHU pa3pellieHHs HCIOoJb3yeTcs ero skpuBaicHT tobe allowed to.

Examples: | had to stay at the laboratory two hours more to complete the work. — Mue mpuiiocs
OCTaThbCA B na6opaT0pHH €IIC Ha JABa 4aca, yTOOBI 3aKOHYUTD pa60Ty.

Farmers are not able to control the epidemic in the region. — depmepbl He MOTYT CIEpHKaTh
PacpoCTpaHCHUC SIIMACMHUHA B PCTHOHC.

We shall be allowed to go home earlier. — Ham pasperar moiiti qoMoiipaHbiie.

Inaron to be B MomaabHOM 3HaveHuM. [ BBIpQKEHHS OJDKCHCTBOBAHHUS,
HEOOXOMMOCTH, O0YCIOBICHHOW JOTOBOPEHHOCTBIO, 3apaHee HAMEUYECHHBIM IUIAHOM,TPUKA30M U
T.11., ynotpeObisiercs riaroi to be + Infinitive.

Example: We are to consult a specialist when the apparatus fails. — MsI 10/1KHBI KOHCYJIBTHPOBATHCS CO
CHEIHNAMCTOM, KOT1a Mpubop He paboTaer.

MoaaabHble riaarobl ought to u should. B kauecTBe MOAaIbHBIX TIAr0JIOB YITOTPEOIISFOTCS
takxke riaronbsl ought to u should. T'imaron ought to ymoTpe6nsieTcst Uit BhIpakeHUsT MOAAIBLHOTO
JI0JITa WJIM COBETA, OTHOCSIIIETOCs K HACTOSIIEMY HIIHA OyIyIeMy BPEMEHH.

I'naros should Beipaxkaet Gostee cnadyro cTeneHb 0DKEHCTBOBAHMS (TI0 CpaBHEHHIO ¢ MUSt)
U TIEPEBOAMTCS ciedyem, HAOAeHCUNI.

Example: You ought to start testing the computer. — TebGe cieayer HayaTh MPOBEPKY
KOMIIBIOTEpA.

The driver should cool the engine if he wants to start it again. — Bogutento cieayet oxiaauTh ABUraTeb,
€CIIA OH XOYET 3aBECTH €r0 BHOBb.

|. Translate the sentences into Russian paying attention to the ModalVerbs:

1. A farmer must separate a sick animal immediately from the other animals in the herd.

2. A national breeding association is to publish the official record of thepedigree of purebred
horses and dogs every year.

3. During the recent decades some species of animals had to move to new places and adapt
to new environment conditions.
4. All animals and birds which are imported from foreign countries must be under severe
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quarantine for some period of time to prevent the introduction of any infections.

5. Scientists ought to carry out many experiments before the animal cloning may become a
routine procedure in the breeding of farm animals.

6. If the weather is windy and rainy hill sheep and cattle will have to stop grazing to look for
grounds and shelter.

7. According to the agreement with a farmer, a veterinary surgeon is to examine farm animals
regularly.

8. Livestock often eat forage and other food sources that humans are not able toeat, and
convert them to types of food that humans can consume.

9. In order to maintain animals in healthy condition, each farmer must follow certain
sanitary requirements.
10. During the Ice Age in order to survive, animals had to adapt to colder
environmental conditions.

11. Some symptoms such as high temperature or fever may be noticed even bya non-
specialist.

I1. Translate the following sentences into Russian:

1. The results of experiments on animal behavior are to be analysed onthe basis of
scientific knowledge.

2. Certain animal diseases may greatly influence our health.

3. Preventive  medicine should have considered the aspects of disease
prevention and control.

4. The problems of the bird flu were to attract many scientists to take part inthe
conference.

5. Carries of animal infectious diseases can be easily transmitted by water and
soil.
6. Mammalian livestock may be used as a source of milk.
7. Special laboratory tests must be done in order to find out the cause of a
disease.
8. Calves and lambs should be provided with high-quality protein feeds.
9. One should remember that the teeth of the pig don‘t provide conditions forvery fine
grinding.
10. Healthy lambs can withstand bad weather, provided the coat driesimmediately after
birth.
11. Ewes should be healthy and vigorous.

12. The foal is able to digest its food and absorb the food nutrients much morerapidly than
other farm stock.

Uupunurus (The Infinitive)
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NupuHUTHB — OCHOBHAs TJarojibHast GopmMa, OT KOTOpOH 00pa3yroTcsi Bce JUYHBIC (DOPMBI riaroja BO
BCEX TPYIIaX BPEMEH B ACHCTBUTECIFHOM U CTPAIATEILHOM 3aJI0TaxX.

Dopmul ungpuHumusa

Indefinite Continuous Perfect Perfect
Continuous
Active to help to be helping to have to have been
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helped

helping

Passive

to be helped

to have been
helped

@OyHkuuy HHOUHUTUBA. THOUHUTHB MOXKET BBIMONTHITH (PYHKIIMH MTOJICKAIIETO, TOMOTHEHUS,

O6CTOHT€J’IBCTB3, OIIPEACIICHUS, a TAKKE MOXKET OBITb HMEHHON YaCThIO CKa3zyemoro.

Examples: To operate the new crane is not easy. — Yrpasiste HOBBIM KpaHOM HEJIETKO.

He likes to get up early. — EmMy HpaBuTCSsl paHO BCTaBaTh.

The aim of the conference is to exchange experience of work. — Liens koHdpepeH1r — 00MEHSAThCS

OIIBITOM PalOTBHI.

To provide the workers with comfortable flats many new houses are to be built in our town. — Uro0sr
O6€CH€1H/ITI> pa60q1/1x YI[O6HI)IMI/I KBapTUpaMu, MHOI'O HOBBIX JOMOB OOJI2KHO OBITH IMOCTPOCHO B HALICM

ropoje.

We stopped for a minute (in order) to have a rest. — Mbl OCTaHOBUJIMCH HA MHUHYTKY, YTOOBI OTTOXHYTb.

He was looking for a car to buy. — On uckan aBToMOOUIIb, KOTOPBIH MOYKHO KYITHTb.

NHpuHuTHBHAS KOHCTPYKUMS € NpeaJorom “for” mnepeBOOUTCS Ha PYCCKHUM A3BIK

MNPpUAATOYHBIM HNPEIIIOKECHUEM C COIO30M «umoowLY (((a]l}l moco ’H’l’l06bl»), nmoIC)KalluM KOTOpPOro

CTAaHOBUTCA CYHICCTBUTCIIBHOC, 4@ CKa3yCMbIM — I/IH(l)I/IHI/ITI/IB, KOTOpI:Iﬁ NEPEBOAUTCA TJIarojioM B

nmpomeaneM BpEMCHU.

Examples: For animals to grow and develop rapidly, a farmer should provide the due care
and feeding. — YToObl HBOTHBIC POCIH M Pa3BHBAINUCH OBICTPO, (epmep TomKeH 00ecrednTh

COOTBETCTBYIOLIUI yXOJ ¥ KOPMJICHHE.

Oo0bexTHbIT nHPUHUTHBHBIA 000poT (The Objective Infinitive Construction) cocrout u3
CYILIECTBUTEIILHOTO B OOBEKTHOM TaJeKE WM JIMYHOTO MECTOMMEHHS B OOBEKTHOM Majeke W
uHpUHUTHBA. YToTpebisiercss mocJie riaroiios: t0 want - xomems, t0 Wish - ocerame, to require -
mpebosamsb, t0 SUPPOSE

- nonazame, t0 assume — nonaeamo, cuumams, to believe — nonaeams, cuumams, to think - oymame,
to expect - oorcuoams, to consider — cuumams, norazams, t0 KNOW - snams, to find — naxooums u ap.
[Tocne rnarosnos to See - sudems, t0 watch - nabarooame, 10 hear - crviuames, to feel - uyecmeosame,

to make - 3acmaensms  m np. ”HQUHUTUB yrOTpeOIsieTcst 6€3 YacTHLbl “fo”.

Examples: The scientist consider this phenomenon to be important. — Yuenstit cunraer 310

SABJICHHUEC Ba’XKHBIM.
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We saw them complete their research work. — MbI Buienu, Kak OHH 3aKOHYHIHCBOIO
HCCIIEIOBATENBLCKYIO PadoTy.

CyonbexTHblit nHuHUTHBHBI 000poT (The Subjunctive Infinitive Construction)
COCTOHUT U3 CYHIECTBUTEIBHOTO (MECTOUMEHHS) B UMEHUTEIBHOMITAICKE B (DYHKIIUH
TOIJIEXKAIIEr0 U HHPUHUTHBA B KAYECTBE YaCTH COCTABHOTOTIIAr0JILHOTO CKa3yeMOro.

B manHO# KOHCTpYKIIMK yIOTpeOsiroTCs raroisl to know, to say, to believe, to suppose, to
consider, to think, to find, to assume, to report u T.1. B cTpagaTeaILHOM 3aJI0TE.

Examples: He is known to make his report today. — M3BecTHO, 4TO OH JeNaeT JOKIA[
CEroaHs:.

They are supposed to begin their research in a few days. — I[Ipeanonarator, YTOOHH HAYHYT UCCIICAOBAHUE
4yepe3 HECKOJIBKO JHEH.

C rnaronamu t0 seem — no-guoumomy, kazamocs, t0 appear - no-guoumomy, kazamovcs, t0
happen — ciyuamscs, 10 prove - oxazvieamocs, 10 tUrN OUt - okasvieamscs, @ TAKKE C COUCTAHUSIMU
to be likely — seposmno, to be unlikely - maroseposimno, épso nu, to be sure — mouno, nasepmnsxa, to
be certain - mouno, Hnasepusxa CyObEeKTHBIH HWHOUHUTUBHBI 000pOT ymOTpeONsIeTCS B
JEHCTBUTENILHOM 3aJI0Te.

Examples: This method proved to be a new one. — Oka3aock, 4T0O 3TO HOBBIH METOI.

This type of fuel is likely to be very cheap. — 3to TorMBO, BEpOATHO, OUCHB JECIIEBOE.
|. Translate the following sentences into Russian:

1. To raise sheep in semiarid or arid regions, farmers choose sheep breeds well-adapted to
such conditions.
2. In order to maintain high-milk yields, milking cows are to be fed nutritious
feeds.
3. To fatten cattle is a common practice on farms where beef cattle are bred.
4. For the beef cows to have some rest and be ready for the next calving, the
calves should be weaned at eight to ten months of age.
5. For geese to fatten well, they should be fed grain for the last six weeks.
6. Farmers have found the method of fattening pigs on concentrates to be themost
efficient one.
7. Scientists think severe exploitation of some fish species to result in theirextinction in
some years.
8. Sheep breeders believe sheep without any folds to be more desirable forwool
production.
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9. Many people consider duck eggs to possess strong taste and do not likeeating
them.

10. The entire length of this farm is supposed to be about twenty miles.

11. Interbreeding was found to improve the dominant trait in the breed.

12. Pavlov I.P. proved to be a distinguished physiologist of the 19th century.

13. The Moscovy duck seem to be the ancestor of all domestic ducks.

14. Crayfish are sure to be prized for its tail meat.

15. Bees are certain to be the most important pollinating insects.

16. Columbus is believed to have brought wild pigs to North America.

17. The horses are supposed to have been first used by a tribe of Indo-European origin.

18. Eggs to be used for hatching should be incubated not later than 10 daysafter
collection.

19. In some areas pastures are too scarce to provide animals with sufficientamount of
feed.

20. The water in the pond is not fresh enough to be used for watering the cattle.
21. The raw milk to be drunk by little children should be boiled.
22. Our cow produces too much milk for the calf to consume it.

Il1. Translate the following sentences into Russian paying attention to thelnfinitive and the
Infinitive Constructions:

1. To be most effective the sunlight must be direct.

2. To get their essential nourishing fuel, mammals, like other vertebrates, haveto perform a
whole series of complicated operations.

3. The unused residue returns to the soil as manure to enrich the food supply onwhich future
generations may feed.

4. Copper is known to be the activator of certain enzyme systems.
5. The pig is believed to be the world‘s second largest provider of meat knownas pork.

6. To prevent meats from being contaminated by harmful bacteria, producerswidely used
vacuum-packing.

7. Fermentation is supposed to have been an ancient form of food preservationused in the
meat industry.

8. Meat is considered to be an essential part of human diet.

9. Milk is known to be highly nutritious food that has been used by humanssince the
beginning of recorded time.

10. This boar is not vigorous enough to be used for mating.
11. The lamb is not fat enough to be slaughtered this month.
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12. Ecologists have found a lot of bird species to be disappearing at a rapid rate
now.
13. Beekeeping is believed to have originated in the Middle East.

14. These geese do not seem to have attracted the attention of genetics. 15. Thegoat proved

to be an important milk producer in China and India.

16. Dairymen know buffalo‘s milk to be produced in commercial quantities in
some countries.

17. Cow milk has been found to contain about 3.5 to 5 per cent fat.

18. Scientists consider sweet taste of milk to be due to lactose.

19. Dairy products are likely to be the best dietary source of calcium.

20. The milk to be sold commercially should be fortified with vitamin D.

21. Pasteurized milk to be kept refrigerated in closed containers may remainconsumable

for 14 days.
22. Sour cream is known to be made from cream.
23. Cheese is sure to be an important component of a balanced diet.

24. Nutritionists think cheese to be a concentrated source of almost all thevaluable

nutrients found in milk.

Ipuuacrue (The Participle)

[Tpuyactue — HenmuuHas ¢opma rinaroia, oOnajgaromias CBOWCTBAMH IJ1aroja,lpuiaraTelIbHOro 1
Hapeunsi. [Ipugactue | oOpasyercst ot popmbl nHGUHUTHBaNpHOaBneHueM cyddukca — ing. [pu
HepeBo/ie Ha PYCCKU SI3bIK MPUUYACTHIO ICOOTBETCTBYET NPUYACTHE C OKOHUYAHUEM -1yuii NI
neenpuyactue ¢ okoHuanueM —. [Ipuuactue |l cranaapTHBIX ry1aronoB o0pasyercs oT GOpMbI

uH(puHUTHBA nprbaBieHreM cyddukca -ed, a npuuactue |l HecTaHAAPTHBIX TIAr0JI0B PUBOIUTCSB
COOTBETCTBYIOIIKX Tabnunax. Ha pycckuii si3bIKk NEpeBOAUTCS NPUYACTUSIMHU C

OKOHYAHUSIMHU —Hbll, -Mblll, -Mblil.

Cy1ecTBYIOT POCTHIE U CIOXKHBIE (POPMBI TPUYACTHUS.

Active Passive
Participle | finishing being finished
Participle Il _ finished
Perfect Participle having finished having been finished

Examples: The driver oils the moving parts of the machine carefully. -MammHucT TIaTensHO
CMAa3bIBaCT ABMXKYIIMECCA YaCTU MallWH.

The mechanic examining the new machine tool works at this plant. -Mexanuk, ocMaTpUBarOIIHii
HOBBII CTAaHOK, pa0OTaeT Ha TOM 3aBOJIE.
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Having gone into chemical reactions elements entirely changed their properties. — Bctynus B xumudeckue
pCaKknuuu, 3JICMCHTBI TOJIHOCTHIO HM3MCHHJIU CBOU CBOICTBA.

Do you see the loaded cars on the second track? — Bunute 11 Bbl Harpy>kK€HHbIC BAarOHbI HA BTOPOM ITyTH?

Electronic computers being used now may be found in all branches of industry.

— 3J'I€KTpOHHO-BBI‘-II/ICJII/ITCJILHLIG MallrHbI, UCIIOJIB3YCMBbIC ceﬁqac, MOXXHO HAWTH BO BCEX OoTpaciisix

IMPOMBIIIJICHHOCTH.

Having been given all the instructions, the designer was able to start his work immediately. — ITocie Toro
KaK KOHCTPYKTOPY J1aJid BCE YKa3aHUs, OH Cpa3y e MOT HayaTh CBOIO padoTy.

Heszasucumeiii npuuactaeiii o6opor (The Absolute Participle Construction)

IIEPEBOAUTCS HA PYCCKHUU A3BIK:

1) npumaTOUHBIM 06CTOATENHCTBEHHBIM MIPEIOKEHHEM BPEMEHHU MU TIPHUMHBI C COI03aMK
Mak Kax, ko204, eciu, nocie mozo Kax;
2) caMOCTOSATENIBHBIM MPETIOKEeHHEM (5ECCOIO3HBIM MIIH C COI03aMHU NpUYeM, npu 3MoM, d,
U, HO), €CIIU IPUYACTHBII 000POT CTOUT B KOHIIE NTPEITI0KEHHUS.
He3aBucuMmeblii mpuYacTHBIE 000POT MOKHO Y3HaTh B TEKCTE MO CIEAYIOMUM (OpMaTbHBIM
npu3HaKam: 1) He3aBUCHUMBbIH IPUYACTHBIM 000POT BCET/Ia OTJCIICH 3aISITOM, 2) Iepe]l IPUYaCTHEM CTOHUT
CYILLIECTBUTEIIBHOE NI MECTOMMEHUE B UMEHHUTEIILHOM AJIEXKE.

Examples: The circuit being broken, the magnetic field disappears. — Ecau muemns
MMpEepBIBACTCA, MAIHUTHOC I10JIC UCYEC3aCT.

An automatic machine sorting the letters, the post office‘s services are much easier to perform. — Tak kak
rucbMa COPTUPYCT MAllIMHA-aBTOMAT, TO MIPOU3BOAUTH IMOYTOBLIC OIICPALIUHA HAMHOTO JICTYC.

The article deals with metals, most of them being excellent conductors. — Cratsst mocesineHa
MEeTaJllIaM, IIpUICM OOJIBIITMHCTBO U3 HUX — MMPEBOCXOAHBIC ITPOBOAHUKH.

I. Translate the following word-combinations with Participle | and Participle Il into
Russian:
varying conditions; grown sheep; feeds used; growing pigs; examined cattle; increasing needs; used terms;
suffering animals; results obtained; domesticated mammals; nutrients consumed; raising cattle, farmers
...; developing countries; bulls sold; investigating this problem, the scientists ...; investigated problem

I'1. Translate the sentences into Russian paying attention to the Participle:

1. The methods recommended should help to control the spread of the disease.

2. Some investigated animal physiological processes are similar to humanprocesses.

3. Knowing the nutritive value of feed supplements a farmer can provide hisanimals
with rations accurately calculated.

4. The calf growing on a pasture will be healthier than that kept in a barn.

5. Only animal products satisfying all the necessary veterinarian standards canbe sold in
the market.

6. Keeping the records about the dates of artificial insemination of cows, afarmer will
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know the date of calving for each animal.

7. Being raised for mutton, sheep can be also sheared in order to obtain some
wool.

8. Having been raised under severe conditions in mountains, lambs seemed to
be healthier than the ones raised in the sheep-pen.

9. Being rich in such nutrients as essential amino acids, meat is highly valuedas human
food.

10. Having become more concerned about our diet, we began to eat more poultry, fish and
fresh fruit and vegetables and fewer eggs and less pork.

11. Being obtained from different kind of animals, meats are usually classified by the type of
animal.

12. Producers dealing with meat processing have already succeeded in new technologies
having been introduced in order to satisfy the increasing demand fortheir products.

I11. Translate the sentences with the Absolute Participle Construction intoRussian:

1. Nearly all sheep breeds of mutton type having originated in England, thebreed names
were taken from the names of English countries.

2. Foals being weaned from the dam, they should not be able to see, hear orsmell their
dams again.

3. Modern agriculture having become highly mechanized, farm managers mustpossess a
good technical knowledge to operate various farm machines.

4. The records having been kept accurately, the farmer is provided with all thenecessary
information.

5. Management has always been an important factor in operation of a farm, itsrole
increasing nowadays.

6. The planning process having been completed, the farmer was able to choose the best
alternative and put it into operation.

7. The income is considered to be the difference between the profit and the costs, the income
being calculated for a definite time interval.

8. The statement of cash flows represents the sources and the use of the farm funds for
operating activities, the data about additional financial support being included in it as well.

IY. Translate the following sentences into Russian:

1. Raising cattle, farmers should turn animals out on pastures as early aspossible in spring.
2. Dairy cattle are susceptible to all the diseases and infections affecting beef
cattle.

3. A balanced ration is the one consisting of several nutrients in proper
proportions.

4. Propolis is a substance possessing antibacterial properties.
5. An other problem facing beekeepers is loss of forage due to habitatdestruction by
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humans.

6. The leading honey exporters are China, Argentina, Mexico, while theleading importers
are Germany, the Unites States and Japan.

7. Being obtained from different kinds of animals, meats are often classified bythe type of
animal.

8. The most widely consumed meat is beef.

9. Preserving meat, it is necessary to control spoilage by inhibiting the growthof
microorganisms.

10. While stored for a long time, meat products may be subjected to theinfluence
of many factors changing their quality and safety.

11. Due to the temperature being decreased under 3°C , one can preventpathogenic bacteria
from growing.

12. Being frozen rapidly, meat maintains its quality.

13. Meat being rich in amino acids, it is highly valued as human food.

14. Having increased the percentage of fat in a meat cut, it is possible todecline the
percentage of water.

15. Programmes of agricultural diversifications have been carried out by somedeveloping
countries, the government acting as a kind of national farm manager.

16. Farms operating with large amounts of borrowed capital, financialstatements may
be of great importance for farm management.

17. Cows being leased, the owner of the cows may be a contracting firm, a local bank or an
individual investor.

18. The world‘s agriculture involves millions of farmers managing their resources in
different ways, the efficiency of production resulting from technological possibilities and social and
political conditions.

I'epynauii (The Gerund)

I'epynnuit — HenuuHas ¢opMa riaroia, coueTaromias B ce0e CBOMCTBA Tllarojiau CBOWCTBa

CYIICCTBUTCIILHOTIO.
Dopmwl cepynous
Active Passive
Indefinite loading being loaded
Perfect having loaded having been loaded

I'epynanii ynotpeOisieTcst ociie I1arojoB:

to avoid — uzbecamw; to consider - paccmampusams; to finish — saxanuuseams; to involve —
sxarouams; 10 prevent — npedomepawamo; 10 Stop — ocmarnasiuseams; 10 suggest — npeononazame
JIp.; a TaK)Ke MOCJIE IJ1aroJjioB ¢ MpejIoraMmu:
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to agree to — coenawamucs na; to be interested in — unmepecosamucs u-n; to concentrate on
— cocpedomouumnpcs Ha, 10 depend on — zasucems om; 10 INSISt ON — nacmausams na; 10 involve In
— gosnexams 6; t0 object to — sospasicams npomus; to prevent from — npedomepawams; 10 succeed
in — npeycnesams 6; t0 rely on — nonaeamuvcs na; 1o result in — npusooums x

Examples: My brother thinks of entering the post-graduate courses next year.
— Moii OpaT gyMaer MOCTYHNHUTh B aCHHUPAHTYPY B CICAYIOLIEM IOAY.
Farmers are interested in using new fields. — ®epmepsi 3aMHTEpECOBAHBI B MCIIOJIB30BAHUH HOBBIX MOJICH.

Many scientists spent their life in trying to solve this difficult problem. — Muorue y4enbie noTpaTuiu cBou
KU3HU HA PEIICHHUE 3TON TPYAHOU MPOOIEMBI.

Without knowing the words you can‘t translate the text. — He 3Hast cJI0B, Hellb3sl IEPEBECTH TEKCT.

Caoxuble ¢opmbl repyHausi. ['epyHauanbHbli  000pOT € IPEIIECTBYIOLIUM
HPUTSKATEIbHBIM MECTOMMEHUEM WM CYIIECTBUTENBHBIM B IMPUTSKATEIBHOM IMajieke OOBIUHO
HEPEeBOJIUTCS Ha PYCCKUI S3bIK MPUAATOYHBIM IPEAJIOKEHUEM C COIO3aMH Ymo, umobbl, mo 4mo,

moco 4vmo, 6 mom 4mao.

Examples: We knew nothing of his being appointed to a new job. — MbI Huuero He 3HaMH O
TOM, YTO €TI0 Ha3HAYUJIN HAa HOBYIO JOJIZKHOCTD.

We heard of their having continued to look for oil and gas in new areas. — MbicbImany, 4To OHU
MpOoaOJIKAOT NCKATh He(i)TL M ra3 B HOBBIX paﬁOHax.

|. Translate the following sentences into Russian:

1. Before choosing cows for mating, breeders should estimate the performanceof their
progeny.

2. Raising and feeding cattle on pasture throughout the year is the mosteconomical
method.

3. This book deals with the planning of mating combinations.

4. The recording of individual performance in breeding populations of farmanimals
developed rapidly in 1970s.

5. Crossbreeding is a very popular method for increasing sheep population.

6. For centuries pigs have been used for obtaining edible fat and meat.

7. Both biologists and chemists are interested in developing new drugs fortreating
farm animals.

8. Large litters greatly depend on proper selecting of a sow.

9. By changing feeding rations of animals, one can improve the quality of farmproducts.

10. The shelf life of dried milk products was extended due to their having beendried less
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than three per cent moisture.
Il1. Translate the following sentences into Russian paying attention to theGerund:

1. Besides possessing hair and producing milk, mammals also have a numberof other
internal characteristics.

2. Whitewashing the walls helps in maintaining sanitation.

3. Because of the covering of wool sheep can withstand cold temperaturesbetter than
cattle.

4. If shearing is delayed too long, the wool becomes dead and lifeless.

5. Frozen silage must be thawed before feeding.

6. Beekeepers earn their living from selling the honey and beeswax their hivesproduce.

7. What temperature do the bees stop flying at?

8. Winter is a good time for looking through the previous year*s records andplanning next
year‘s campaign.

9. One more commonly used method of meat preservation is canning.

10. Renting or leasing land enables farmers to operate on a much larger scale.

11. Future agricultural  progress depends on improving the quality of
management.

Ycaosublie npeioxkenus (Conditional Sentences)

Y CIoBHBIE TIPETIOKCHHS B @aHTJIMHCKOM SI3bIKe HanOoJIee yacTo BBOAATCS coro3amu If eciu,; unless eciu
ne; provided (that) ecru, npu ycroeuu umo w np. YCloBHbIC TPEITOKEHHUS ACTIATCS HA TPU THma: 1)
peanbHbIe, 2) HepealtbHble (MaJOBEPOSITHBIC), OTHOCAIINECS K HACTOSAIIEMY WIH OyAyIIeMy BpeMeHH; 3)
HepeaTbHbIe, OTHOCSIIHECS K MPOIIEANIEMY BPEMEHH.

1) PeanbHble ycnoBHbIe npeatoxkenns (I THIa) 06BMHO OTHOCATCS K OyIylIeMy BpeMeHH
U TIEPEBOJSTCS U3bSIBUTENIbHBIM HAKIIOHEHUEM, IIPUUYEM TJIaros

— CKa3yemMoe B TPHUAATOYHOM TMpeioKeHuu ymnorpednsercs B Present Simple, a B riiaBHOM
npeioxkeHnn — B ¢popme Future Simple. Ha pycckuii s3pik 00a rarona nepeBoisTcs B Oyayiiem
BpPEMEHH.

Example: The driver will stop the train if he sees some obstacle on the track. —

BoauTtens 0ocTaHOBHT MOE3/1, €CJIM OH YBUJIUT IIPENSATCTBUE HA ITYTH.

2) TIpennoxenus |l Tuma BHIpaXalOT MaJOBEPOSATHOE YCIOBHE, T.€. NPEANOIOKEHHE,
OTHOCSIIEECs K HACTOSIIEMY WK OyayiieMy BpeMeH!. Ha pyCCKHIAsI3bIK TEPEBOAATCS C TJIAr0JIOM B
cocaraTeIbHOM HAKJIOHEHHH C YacTHIeH Obl. B aHTIHMIICKOM sI3bIKE B TJIABHOM MPEIOKECHUH
ynorpebisiercs Taaron should wmum would ¢ wHOUHUTHBOM, a B YCJIOBHOM IPUIATOYHOM
NpeII0KEHUH TTIaroj- ckazyemoe ynorpeosiercs B popme Past Simple.

Example: The driver would stop the train if he saw some obstacle on the track.

— Boaurtens octaHOBMII OBI 110311, €CJIM ObI YBHIET TPETSTCTBHE HA MYTH.

3) Jlns BbIpaxkeHHsS HEpEANbHOTO YCIOBHSA, OTHOCSAIIErocs K IIPOIIEANIEMY BPEMEHH,

UCIIONB3YIOTCS (hOpMBI cocnaraTenbHoro HakiaoHeHus |l tuma. B aHTIMiiCKOM sI3bIKE B TJIaBHOM
71



npeanoxeHun ynotpeossiercss raaron should wim would ¢ nepdekTHbIM MHOUHHUTHBOM, a B
YCJIOBHOM NPHIATOYHOM MPEUIOKEHHUH TIIaroyi-ckazyemoe ynorpeossiercst B popme Past Perfect.

Example: The engineer would not have made the mistake if he had used the correct formula.
— Nmxenep He caenan Obl OmUOKH, €clii ObI OH IPUMEHWIT MPABIIIBHYIO (opMyITy.

B ycnoBubix mpemtoxenusix Il u 1l tuma corossr if, unless, provided that

MOT'YyT OBITh OIIYILICHBI, €CIIM B IIPUAATOYHOM IMPEIJI0KCHUN UMCIOTCA IJ1arojbl WEre,

had, could, might wau should. B qannom cirydae umeet Mecto nHBepcus (00paTHBIN HOPsIOK ¢iaoB). [Tpu
MIepPEBOJIC HAa PYCCKHI A3BIK COKO3 yIIOTPEOIIseTCs.

Examples: Had he attended all the lectures, he would have passed all the examinations. —
Ecnu Obl oH nocemail BCC JICKIIMH, OH OBl caaJl BCC DK3aMCHBI.

Were the computer in order, we would use it for making calculations needed for our research. — Eciu 6561
BBIYMCIIMTENIbLHASA MAIlIHA ObLIa HCIIpaBHA, MbI UCIIOJIb30BaJIN Obl ee JJIA BLI‘H/ICJ'IGHI/II‘/'I, H606XOI[I/IMLIX JJIs1
HaIIIUX UCCIIC0BAHUM.

|. Translate the following sentences into Russian:

1. If cold milk is given to new-born calves, it will cause digestible troubles.

2. Unless there had been achievements in genetics, it would not be possible toimprove
cattle breeds.

3. Provided a farmer had raised sheep both for mutton and wool he would haveincreased the
efficiency of his farm.

4. If the farmer used a purebred sire for breeding, he would improve hislivestock.

5. If it had not been a large commercial farm, a farm manager wouldn‘t havenegotiated
on the discount for animals feeds.

6. Provided livestock records were organized in the table form, it would savetime in
preparing various financial statements.

7. Young piglets may gain rapidly and reach the market faster provided theyare supplied
with all necessary feeds.

8. If farmer were provided with the required information concerning feeds andfarm
implements, one could expect him to make proper management decisions.

9. If we had considered the data concerning the number of pigs and theirweight, we
should have calculated the expected income.

Il. Translate the following sentences into Russian paying attention to theConditional Sentences:
1. Unless there had been achievements in genetics, it would not be possible toimprove
cattle breeds.
2. If cold milk were given to new-born calves, it would cause digestivetroubles.
3. The bull would be provided with better feeding if it were to be used forbreeding.
4. If the plan were developed for one farm it would not be satisfactory foranother.

5. Provided the manager did not consider all the facts, he would not be able to analyze and
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estimate his resources.
6. If a farmer had borrowed some additional money to buy new equipment the uses of the
funds at a given periods during the year would have been recorded in a cash-flow statement.

7. Unless there were certain changes in crops and livestock it would not have been possible
to increase agricultural productivity.

I11. Set your imagination free and complete the sentences:

1.

NOoO Ok LN

If I had a chance to work abroad, I ...

If | were invited to the international conference, I ...
If | were a very rich person, I ...

If | were a vegetarian, I ...

If | were a famous scientist, I ...

If I had a chance to visit any country, I ...

If I were appointed the farm manager, I ...

LEXICAL - GRAMMAR TESTS

Text1

Hpoanaif[Te TEKCT " Bl)lﬁepl/lTe NMPpaBUJIBHBIC BADUAHTBI OTBETA:

All over the world people are changing the face of the planet. Wild areas are created for farming
and new cities. As well as transforming the environment, we are destroying habitats, the homes of ... (1)
plants and animals.

Living things have evolved ... (2) millions of years. Many animals and plantscan only ... (3) in
certain environments. When such areas are destroyed, wildlife cannot always ... (4) to the new conditions
and some species may die out. Thousandsof species of plants and animals face extinction because of human

activities.

People can also ... (5) from habitat destruction. When forests are cut down earth is washed away,
this causes crop failure and starvation. Plants provide essential food and can also be used in medicines. If
species ... (6) extinct, their potential value will never be known.

1. a) both b) each C) every d) either

2. a) for b) in c) during d) since

3. a) persist b) survive c) go d) attend

4. a) adapt b) use ¢) stand d) bear

5. a) feel b) suffer ~ c)damage  d) experience
6. a) get b) die c) become  d) resul
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Test 2

|. Boibepume npasunvmuiii sapuanm:

1. A breed may be defined as a group of ... developed for a special function.

a) people
b) animals
C) farmers
2. 1 watched my dog ... with her puppies.
a) played
b) playing
C) to play
d) have been played
3. Dairy cattle breeds are kept primarily for ... .....
a) beef production
b) milk production
C) wool production
4. Hormones are proteins that regulate ... .
a) body organs and their function
b) minerals
C) body cells
5. The farmers said they ... the horses.
a) feed
b) are feeding
C) had fed
6. Salmon swim hundreds of miles to lay their....
a) eggs
b) tails
c) fins
d) gills

7. Most animals obtain an adequate supply of iron in their normal ....

a) life
b) food
C) pasture
8. There is a relationship between animal feeding and animal ....
a) health
b) disease
C) breeds
d) behavior
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9. Gorillas ... their young for several years.
a) look in
b) look at
C) look after
10. Many species of fish ... sounds which help them communicate with each other.

a) have produced
b) producing

C) producer

d) produce

Text 3

Hpoqumaﬁme mekcm u 6bl6€pum€ npasujlibHbvle sapuarmsvl omeenma.

Malaria is one of the most common .... (1) diseases in the world. So far the only kind
of ... (2) implemented by the affected countries has been distributing mosquito nets and basic
medicines. ... (3) and doctors have been working on a malaria vaccine for many years. However,
although all vaccines produced so far haveshown good results on monkeys their ... (4) in tests
on humans was far less ... (5). Research on the malaria vaccine arouses ... (6) interest in Africa,
Asian and South America countries, where malaria is ... (7) a most dangerous disease causing
... (8) loss of life and ... (9) problems. Everybody is then ... (10) waiting for good news about
... (11) trails of a new medicine as the future costs of malaria spreading are indeed ... (12).

scientists; prevention; patiently; economical; infectious; impressive;
considerable; successful; really; predicative; patients “, effectiveness

Test 4

Hpoqumaﬁme meKcnm u 3anojiHume nponycKu coomeemcmeayroumumu C1o6amMu,
l’lpu8€aeHHblM1/l Huafce.
A dominant dog has the potential to be a dangerous dog. The last thing you want is a dangerous
dog, so you must deal ... (1) dominance in a dog quickly and effectively, ... (2) the dog could
be a danger to your family or other people.

Some people believe that only large dogs that are dominant are a problem. A large dog obviously
has more power and the ... (3) to cause more harm, howevereven a small dog can do quite
abit of ... (4) to a child or another small animal. So no matter the size of the dog, dominance is
an ... (5) that must be dealt with immediately.

If you are not sure whether your dog is a dominant one or not, there are some

... (6) for which to watch. One of the earliest to spot is that the dog tries to take control of every
situation. He will be naturally competitive, prone to taking risks and just assertive in general.
More subtle ... (7) of dog dominance, however, may be things like demanding to be petted or
snatching food.

1.a)at b) in C) with d) for
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2. a) another b) unless c) others d) otherwise

3. a) acting b) ability c) absence d) availability

4. a) damage b) hazard C) message d) problem

5. a) aisle b) exit C) issue d) isles

6. a) cases b) claws c) claims d) clues

7. a) excuses b) paws c) teeth d) examples
Test 5

Ilpouumaiime namo HeboOMLUWUX 8bICKA3bIBANULL (5-7 MUH.). Yecmanosume
coomeememaue Mewncoy KarcobiM 8blCKazvieanuem u ymeepacoenusimu 1 - 7. Kaxueosa
VMEepIHCcOeHUs, TuHue?

1. The Groom Room was recently opened especially for pets. The four-legged
feeders will be served beef tar-tar with carrots and asparagus, carpaccio from chicken breast,
turkey meatballs, meat salad, Napoleon dog‘s cake and other pet delicacies. The price of a
dog‘s dinner depends on the breed of the dog and its size. Not to be forgotten the café also
offers lunch for animal owners shaped into dog and cat faces.

2. A lot of pets now have beauty salons, and many of them offer better service than
those for people. The dog‘s salon Richi offers grooming for various breeds and size.
Washing and drying small dogs runs from 20 to 50 dollars. Cleaning teeth, ears, eyes and
claws will hit your wallet for 5-10 dollars. The longer hair the pet has the more money you
will pay for haircuts.

3. The American Animal Hospital Association offers 24-hour emergency service
so you must remember that we are always here for your pets in case of emergency. Our
hospital complies with the association‘s high veterinary care standards. This is our way of
ensuring that our client‘s pets receive the best care we can offer.

4. There is nothing more joyful than playing with your dog. Well, there is a place
where your dog can have its freedom to run around and meet other dogs as well. It is called
Dog Beach. Dog Beach is the original dog beach and one of the mostpopular places to take
your pet. The whole place is leash-free. Of course, you need to remember to clean up after
your dog.

5. Pets Market is the largest independent pet supplies store in the West Coast of
Scotland. Your pet is dear for you whether it is a cat, dog, fish, hamster, pig, snake, ferret,
spider or any other animal. Pets Market has all the information that you need for your pet.
Pet rabbits and pet goats information is provided as well as aboutfeeding pet parrots
and caring for freshwater aquariums. Our prices are reasonableand notable for their
diversity.

. This place might be dangerous for your pet.

. 'You can make your pet prettier here.

. 'You can buy a pet here.

. You can get your pet treated here.

. 'You can take you pet for a walk here.

. You can leave your pet at this place for some weeks.

o O B W DN
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7. You can get your pet fed at this place.
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