MMHUCTEPCTBO CEJIBCKOI'O XO3SMCTBA POCCHUMCKON ®EIEPAITN

®EJEPAJIBHOE T'OCYIAPCTBEHHOE BIOJPKETHOE OBPA3OBATEJIBHOE
VUPEXJIEHUE BBICIIIET'O OBPA3OBAHIU S
«OPCKHUI TOCYJAPCTBEHHBIN ATPAPHBIIT YHUBEPCUTET»

®.5.KABUEBA, T.X.IIAJIJTATOBA,
C.B.I'YPHUEBA

YYEBHO-METOANYECKOE
IHOCOBHUE

O AHINIMMCKOMY SI3BIKY

JUISL CTYyIEHTOB (haKysabTeTa
TEXHOJIOTMYECKOTO0 MEHEIKMEHTa

VueOHO-MeTOqNYECKOE IOCO0HmE

Bnanukaskas, 2019



VIIK 81.2

Cocmasumenu:.
KasueBa ®@.b., llanaarosa T.X., I'ypueBa C.b.

Peuenzenmot.

E.B.KapcanoBa, onieHT kadeipbl THOCTPAHHBIX S3BIKOB JIJIS
HES3BIKOBBIX criennanbHOCTe CeBepo-OCeTHHCKOTO
rOCyAapCTBEHHOIO YHUBEPCUTETA.

M./1.bacaeBa, crapmmii mpenogaBaTesb Kadeapbl HHOCTPaHHBIX
s136IKOB ['opckoro ['AY.

Ka3ueBa ®.b., Hamarosa T.X., I'ypueBa C.Bb. Y4yeOHO-MeTOAH-
YeCKOe NOCOOHE MO aHITTMHCKOMY SI3BIKY JUIS CTYJICHTOB (paKyIbTeTa TeX-
Hosoruueckoro MeHepkmMenTa. / [lon pen. Kasuesoii @.b. u ap. / — Bna-
nmukaBkasz: ®I'BOY BO Tlopckwuii [TAY, 2019 - 68 c.

PekomennoBano LleHTpanbHbIM yueOHO-METOAUIECKUM COBETOM
®I'BOY BO Topckuit [AY B kauecTBe y1eOHO-METOANIECKOTO MOCO-
owus (mpotokoa Ne 1 01 10.09.20191).

Yuebno-memoouueckoe nocobue cocmoum u3 opuSUHAIbHLIX MEK-
cmos, memMamuKka KOmopulx COOMEemcmeyem yKa3aHuou npo@uiu-
pyiowetl cneyuanvnocmu. Llenvio nocobus sensemcs pazsumue yme-
HUIl U HABBIKOG YCMHOU peyu, YmeHUs. U nepeeood MeKcmos no che-
yuanvnocmu. Kaxcoas mema cnabocena KOHKpemHuIMU 3a0AHUAMU
01 CAmMOCMOAMenbHol pabomosl, OAHbL MeMOOUUeCKUe YKA3AHUS.
Yuebno-memoouueckoe nocobue npedHazHaveno 0asi CMyOeHmo8s,
0OyuaOWuUXcs no HANPASIeHUIo nodcomosxku «Texnonozus npous-
600Ccmea u nepepabomku CelbCKOX03AUCMEEHHOU RPooyKyuu». Jam-
Hoe uzdanue nodeomosieno no oucyuniune «Huocmpannvii (ane-
JUUCKULL) A3bIK» 6 coomeemcmeuu ¢ PedepanbHblm 20Cy0apCcmeer-
HbIM 00pA308aMenbHbIM CMAHOAPMOM BbICULE20 00PA3068AHUSL.

© Uzoamenvcmeo PI'EOY BO
«lopckuti eocazpoynueepcumem», 2019

BBEJEHUE

HNHocTpaHHBIH S3bIK SIBISETCS 0053aTEIEHBIM 0011Ie00pa30BaTEb-
HBIM IIpeMeToM B [opCcKkoM rocynapCTBEHHOM arpapHOM YHUBEPCH-
TeTe.

[enpro 00ydeHUSI MTHOCTPAHHOMY SI3bIKY B BY3¢ SIBIISICTCS OBJIAJICHHC
HABBIKOM YTECHUS JINTEPATYPHI CPEAHEN CTETICHN TPYIHOCTH C MUHUMAITh-
HBIM HCITIOJIb30BaHUEM CIIOBaps. JJaHHOE yueOHO-METOIUIECCKOE MOCO-
Oue mpeTHa3HauYeHO Tl OaKaaaBpOB U CICIIHAINCTOB OTaeneHus « Tex-
HOJIOTHsI POMU3BOJICTBA U TIEPEPabOTKH CEITbCKOXO03SHCTBEHHOM MPOIYK-
uu» (hakylibTeTa TeXHOJIOTHYESCKOTO MEHEKMEHTA, U3YJatolUX aHT-
JIMMCKUH SI3BIK.

Y4eOHO-MEeTOIMUECKOE MTOCOOKE COCTOUT U3 OPUTHHAITBHBIX TEKCTOB,
TEMaTHKa KOTOPBIX COOTBETCTBYET YKa3aHHOW IPOQWITHPYIOIEH CrieIu-
anbHOCTH. [lenbio mocoOus ABIsETCS pa3BUTHE YMEHUN U HABBIKOB YCT-
HOU peuu, YTeHUS 1 TIePeBOia TEKCTOB 10 crieruanbHocTh. Kaxkmas Tema
cHaO)keHa KOHKPETHBIMH 3aJTAHUSIMU JIJIS CAMOCTOSTEIIEHOU PA0OTHI, TaHBI
METOJIUYECKUE YKa3aHUs. Y YeOHO-METOINICCKOE TTOCOOVE MpeAHa3HA-
YEHO JIJIS CTYIECHTOB, OOYJarOIIMXCS MO HANPABJICHUIO OATOTOBKH «Tex-
HOJIOTHsI POU3BO/ICTBA U TIEPEPabOTKH CEITbCKOXO03HCTBEHHOM MPOIYK-
11151508

[Mocobue BirOYaeT B ceOst TEKCTHI JUIS YTCHHUS CO CIIOBAPEM, K Kax-
JIOMY U3 KOTOPBIX Ta€TCs CEpUs YIPAKHESHHUH U 3aJJaHU, a TAKXKE CII0-
BapHBII MUHAMYM, KOTOPBIH TOJDKEH OBITh YCBOCH CTYICHTOM 32 BpeMs
MIPOXOXKICHHUS JAHHOW KOHKPETHOHM TeMBI. YIpaKHEHUs HOCSAT 00yJaro-
U XapaKTep ¥ HallPaBJICHBI Ha pa3BUTHE HABBIKOB PACKPHITHS 3HAYE-
HUS CJI0BA B CJIOBOCOYETAHNUHY UJH B KOHTEKCTE C TIOMOIITHIO CIIOBApSI ¥ HA
3aKpeTieHIE CIeTNaIbHOMN JTEKCUKH, BKIFOUEHHOU B CIIOBAPb-MUHUMYM.
VYipaxkHeHUs TakKe TIPECIeyIOT IeTh PACKPHITH COJIepKaHue ab3ara
WU TEKCTa B 1eJoM. KOHEUHBIM pe3yibTaToM pa0oThl HaJ TEKCTOM
TSl ATE€HUS CO CIIOBApPEM SIBIISICTCS Pa3BEPHYTOC U3I0KECHHUE €ro CO-
JICpKAHUSL.

CroBapHBIT MUHIMYM, TIPIJIOKEHHBIHN K KaXJI0MY TEKCTY, OTPaXKaeT
€ro TeMaTHUKY U TTO/JICKUT aKTUBHOMY YCBOSHUIO, a TAaK)KE MOXKET CITy-
YKUTB KITFOYOM JIJIST CAMOKOHTPOJIS.



JlaHHOE yueOHO-MEeTOIMIECKOe IT0COONE COCTOUT U3 BBEAEHMS, OTIpe-
JETISIOMIETO eTTH 1 3a]1a9¥ U3/IaHus, a TAK)KE OCHOBHOM 9acTH, KOTOpast
comepxut 21 maparpad.

B pesynerare 0CBOCHHS TUCIUTUIMHBI 00yJatonInecst JOJKHbI 00J1a-
JaTh CIACAYIOIIMMHI YHUBEPCAIBHBIMUA KOMIIETCHIIMSIMH, a TAK)KE WHANKA-
TOpaMH JIOCTIKEHHSI yHUBEPCATBHOW KOMITCTCHIINH:

- CIIOCOOHOCTH OCYIIECTBIIATH ACTIOBYI0 KOMMYHHUKAIIMIO B YCTHOM H
MUCEMEHHOM (popmax Ha rocyrapcTBeHHOM si3bike Poccuiickoii ®e-
Jepalyu 1 HHOCTpaHHOM si3bIke (YK-4);

- MCIIOJTE30BaHKe MH(OPMAIIMOHHO- KOMMYHHUKATHUBHBIX TEXHOJIOTHI IPH
TIOMCKe He0OX0MMOH MH(pOPMAIINH B TIPOIIECCE PEIICHHS CTaHAapT-
HBIX KOMMYHUKATHBHBIX 33/1a4 Ha TOCYTapCTBEHHOM W MHOCTpaH-
HoM (-bix) s3bikax (MA-2YK-4);

- IGMOHCTpaIysi YMEHHS BBITIOJHSTH IEPEBOT TPOPECCUOHATBHBIX TEK-
CTOB C HHOCTPAHHOTO (-bIX) Ha TOCYIAPCTBEHHBIN S3bIK U 00PaTHO
(U-5YK-4).

JlaHHOE M3/1aHKe OTOTOBJICHO MO AucUUILTHHE «HHOCTpaHHBIH (aHT-

JIMUACKHI) SI3BIK» B COOTBETCTBHU ¢ DenepaabHbIM TOCYIapCTBECHHBIM
00pa3oBaTeNbHBIM CTAaHAAPTOM BBICIIETO 0Opa30BaHUSI.

UNIT I.
FROM THE HISTORY OF THE FOOD INDUSTRY

The food industry is a very ancient industry. Almost every branch of
the food industry and particularly those dealing with grain and bread, meat
and meat products, fish and fish products, was a well defined trade guild.
The food industry developed from the experience of generations.

Milling and baking were well developed in ancient times. There were
both private and public ovens for baking bread. Olive oil and honey were
widely sold and bought. Cheese was manufactured thousands of years
ago. Butter is also an ancient food.

The production of food, as an industry, actually has a history extending
as far as the history of modern chemistry because it was considered a part
of chemical technology. Thus the book “Chemical Technology” published
in 1870 contained the following sections: starch, sugar manufacture, cane
sugar, beet sugar, fermentation, wine making, beer brewing, bread baking,
manufacture of vinegar, and essential oils.

Let’s take some examples. In 1747 Marggraf discovered crystals of
sugar in the red beet and suggested that it might be possible to extractiton
a commercial basis. Kirchhoff suggested the use of starch for sugar
production in 1811.

The food industry developed in full with the growth of the processing
industries and with improvement in food machines, transportation,
refrigeration, storage and packaging.

|. IIpouTuTe ¥ IepeBeIUTE CIIOBA, UMEIOIINE OJTMHAKOBEIN KOPEHb B
AHIJIMICKOM U PYCCKOM S3BIKaX:

industry, guild, public, olive, history, modern, chemistry, chemical
technology, fermentation, wine, crystal, extract, machine, transportation,
refrigerate.

I1. 3amoMHNTE MPOM3HOIIEHUE Y 3HAYCHHE CIIETYIOIIHNX CJIOB U CJIOBO-
coueTaHuil (AKTUBHAS JICKCHKA):

food — muma

grain—3epHo

milling — mykomorbe



baking - xne6oneuenue

0Ven - xyeborneKkapHas neyb
olive oil - onuBKOBOE Macio
honey - men

starch - kpaxmaur

cane - caxapHbId TPOCTHUK
beet - cBeka

wine making - BunojeMe
beer brewing - nuBoBapenue
vinegar - ykcyc

essential oil - a¢pupHOE Macio
commercial - mpoMBILICHHBII
storage - xpaHeHue

packaging - ynakoBka
processing industry - mepepabarsiBaroiiiasi IPOMBIILICHHOCTb

I1l. TIpoBepsTe, mMOMHHUTE JIK BBI ciieAyromue ciosa. Ecinu Het, mpo-
BCPBTEC MX 3HAYCHHU: 11O CIIOBAPIO:

bread, meat, fish, cheese, butter, sugar, to sell (sold, sold), to buy (bought,
bought), to develop, to manufacture, ancient, to consider, thus, to discover.

IV. IIpouTuTe U IepeBennTE CICAYIONTUE CTIOBOCOUYCTAHUS:

an ancient industry, branches dealing with grain, a well defined trade
guild, experience of generations, both private and public ovens, a history
extending as far as the history of mankind, developed in full.

V. Haiinute B TEKCTE SKBUBAICHTHI CISIYIOIINX CIOB M CIIOBOCOYE-
TaHUM:

JPEBHUE BPEMEHA, MUIIEBAas HPOMBILUIEHHOCTh; IPOMBILUIEHHOCTb,
HMMEIOLIas AEJI0 C 3€pPHOM, XJIeOOM, MSICOM U phIOOHi; XJ1eO BbINICKAIH B
OOIIIECTBEHHBIX MeYax; HCTOPHS MHUIIEBOI MPOMBIIIIICHHOCTH HAYHMHACT-
Cs1 C ICTOPUH COBPEMEHHOM XHUMUH.

V1. Beibepure HyxHYI0 hopMy raromna:

1. Milling and baking (developed, were developed) in ancient times.
2. The food industry (developed, was developed) from the experience of
generations. 3. The production of food (considered, was considered) a
part of chemical technology. 4. The book published in 1870 (contained,
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was contained) many sections of food production. 5. Marggraf (discovered,
was discovered) crystals of sugar in the red beet. 6. Crystals of sugar
(discovered, were discovered) in the red beet. 7. Kirchhoff (suggested,
was suggested) the use of starch for sugar production. 8. Starch (suggested,
was suggested) for sugar production by Kirchhoff.

VII. OTBeTbTe Ha BOMPOCHI:

1. What branches of the food industry were a well defined trade guild?
2. How did the food industry develop? 3. What branches of the food industry
were well developed in ancient times? 4. Was food technology considered
as a part of chemical technology? What proves that? 5. Who discovered
crystals of sugar in beets? 6. When did he discovered it? 7. Who suggested
the use of starch for sugar production? 8. What influenced the development
of the food industry in full?

Jlumepamypa: 1,5,8,16,20.



UNIT I1.
THE PRESENT DAY FOOD INDUSTRY

The assortment of products of the food enterprises is a wide and varied
one.

Bread and macaroni, meat and fish products, milk and butter, canned
foods and vitamins, sugar and sweets, tea and coffee, beer and wine and
dozens and hundreds of other items are produced at the food mills and
factories of the country.

The technological processes and methods of treating raw materials are
wide and varied. The food enterprises use heat and refrigeration, high
pressure and deep vacuum, electric energy and radiation.

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

The food industry produces such foods that look and taste like meat but
are made from soyabean proteins. If soyabean proteins are dissolved in
alkali they form a sticky liquid. This liquid may be extruded through tiny
holes and then recoagulated in an acid bath in the form of fibers. The
fibers then can be spun into ropes with texture approaching the fibrous
texture of chicken or beef muscle tissue. The fabricated tissue then can be
interlaced with fats, food flavoring and food colors. Products are almost
indistinguishable from chicken meat, fish, ham or beef. The products also
may be dehydrated, compressed or otherwise processed.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIEIYIOIINX CIIOB U CIIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

canned foods - kOHCEpBHPOBAHHBIE PO TYKTHI

to treat - oOpabaTbIBaTh, MepepadbaTHIBATH

raw material - ceipbe

enzyme - ¢gepMeHT

to taste - umers Bkyc

to extrude - sKcTpyIUpOBAaTh, BbIIABINBATH

fiber - BosokHO

rope - ryt

texture - Tekcrypa, CTpyKkTypa

flavoring - BkycoBoe (apomaTuieckoe) BelecTBO
to dehydrate - cymutb, 06€3BOKHBATH

I1. BeiGepuTe yrBepkKaeHHsI, COOTBETCTBYIOLINE COACPKAHUIO TEKCTA!

1. The production of bread and beer is based:

a) on fermentation; b) on extrusion; c) on mechanical methods.

2. Soyabean protein is used for the production of:

a) sugar and sweets; b) foods that look and taste like meat; c) food
flavorings.

I1l. TIpouTuTe cnemyromre CIOBOCOYETAHMUS U IEPEBEIUTE UX HA PYC-
CKHM SI3BIK;

food enterprise, fish products, beer production, soyabean protein, acid
bath, food colors, chicken meat, radiation treatment, food industry products.

IV. Haiigute B TeKCTE 3KBUBAJICHTHI CIEIYIONIUX CIOBOCOUSTAHUI!
TEXHOJIOTUIECKUH MPOIECC; METO Bl 00PaOOTKH CHIPHSI; IPOJIYKT, TOXO0-
KWW Ha MSICO; CACTaHHBIA U3 COEBBIX O000B; OCIKH, paCTBOPUMBIC B
IIEJIOYH, 00PA3YIOT JIUTIKYO KHJIKOCTh; SKCTPYIUPOBATh Yepe3 KPoIey-
HEIE OTBEPCTHS; CYITICHBIE MTPOYKTHI; B BUE BOJIOKOH; SHEPTHUS, HCITOJIh-
3yemasi B TUIIEBOX TPOMBITTUICHHOCTH.

V. Omnpenennre, KakOi 4aCThIO PEYU SIBIISTFOTCS BEIICIICHHBIE CIIOBA!

1. Many processes are used for the production of different foods.
2. These products can be processed by different methods. 3. This fabricated
food tastes like ham. 4. 1 don’t like the taste of this wine. 5. Heat energy is
used in many processes of food production. 6. This canned food should be
heated before use. 7. Dissolved soyabean proteins form a sticky liquid.
8. The sticky liquid is recoagulated in an acid bath in the form of fibers.

VI. Pacckaxurte Mo-aHIVIMMCKU:

1. B xakux 0Tpacisax NHIIEBON TPOMBIIUICHHOCTH NUCTIOIB3YIOTCS MUK-
POOPTaHU3MBbI U (hepMEHTHI; 2. UTO Takoe SKCTPYTUPOBAHHBIC MUINCBHIC
MIPOIYKTHI, KAKOE€ OCHOBHOE CHIPHE UCITONIB3YETCS I NX U3TOTOBICHHUS,
Y KaK MX U3roTOBRJISIOT; 3. Kakoi BHENIHUH BU M BKYC UIMCIOT 3KCTPY/IH-
POBaHHBIE TTPOTYKTHI.

Jlumepamypa: 1,5,8,16,20.



UNIT I11.

EDUCATION AND TRAINING OF PERSONNEL FOR THE
FOOD INDUSTRY

Education plays a great role in the life of the people. There are institutes
training engineers and technicians for the food industry. One of them is the
Moscow State University of Food Production. The objectives of the
University are to graduate specialists for the processing of raw material of
plant origin.

The University consists of the following main divisions called Institutes:

1. The Institute of Technology and Production Management, which
educates engineers in such branches as bread making, cake and pasta
manufacture, sugar and confectionery technology, beer brewing and wine-
making, the technology of fats, oils and cosmetics, baby and functional
foods, the technology of public catering foods, food biotechnology and
storage and processing of grain including grain milling, etc.;

2. The Institute of Equipment, Automation and Information Technologies,
which trains engineers in the following fields: technological machines and
equipment, thermoengineering, packaging technology and design,
information technology and computer engineering, automation and control,
computer-aided systems for data processing and control and others;

3. The Institute of Economics and Business Management, which
educates engineers in accounting and auditing, economics and management
of food enterprises, marketing, applied information science in economics
and so on;

4. The Institute of Management, Quality, Safety and Ecology of Food
Enterprises, training specialists in standardization and certification, quality
management, environment protection and rational use of natural resources.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIEIYIOIINX CIIOB U CIIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

to graduate — okaH4YMBaThH BBICILIEE Y4EOHOE 3aBEICHUE

pasta — makap OHHBIE HU3EIIHS

education — o6pa3zoBanue

technician — texuoor

food industry — nuieBast mPOMBIIICHHOCTh
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processing — nepepaboTka

raw material — ceipbe

plant origin — mpupoaHOE MPOUCXOKACHHE

division - moapa3eneuue

production management - poXU3BOICTBECHHbBII MCHEIKMEHT
beer brewing — nuBoBapenue

wine-making — BuHOEIBE

public catering — myHKT 0OIIECTBEHHOTO MUTAHUS

grain milling — momou 3epHa

equipment— obopynoBanue

information technologies — uapopmaloHHbIE TEXHOIOTUH
accounting — Oyxyder

auditing — aymur

Mmanagement — yrpasjieHue

quality — kauecTBO

Mmanagement — yrpasiieHue

environment protection — 3amura okpyxaromieii cpesi
rational use — parOHATBHOE UCTIOIB30BAHHE

natural resources — mpupoIHbIC PECypPCHI.

Il. Ilepeunciute u 0XapaKTepU3yuTe BEAYIIHE BBICIINE 3aBEICHUS
Poccun, TOTOBATIMX CHEMUATIMCTOB B Cepe MUIICBOM MPOMBIILICHHOCTH.

Jlumepamypa: 2,7,8,16,20.
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UNIT IV.
HUMAN DIET

A person’s diet is what he eats and drinks, and it is highly important
because both growth and health are affected by it. Everyone knows that
without food people starve to death, and every year this happens in some
country of the world in the times of famine. Even people who can get food,
however, sometimes suffer from various kinds of illness because they are
eating too much of one kind of food and not enough of another. This is
because the body has many different needs and these needs require a
balanced diet.

A normal healthy diet for one day is a salad, fruit of some kind, a pint of
milk, fish or meat, some cheese or an egg and some bread. Apple, orange
or grapefruit juice is always a good thing, at breakfast or at any other time,
so is a glass of water first thing in the morning and last thing at night.

Water is, of course, absolutely necessary to every kind of diet. About
70% of the weight of the human body is water, and a healthy man requires
four quarts of water every 24 hours. However, since about 70% of most
of the foods eaten is water, a large proportion of water comes from his
food. The rest must be provided by tea, coffee, milk, soup and, of course,
plain water.

|. IIpoutnte U IepeBEAUTE CIOBA, UMEIOIINE OJIMHAKOBHIE KOPHU B
AHITIMHCKOM H PYCCKOM SI3BIKAX.

normal, salad, fruit, grapefruit, absolutely, coffee, soup, balanced,
margarine, system, calorie, energy, chocolate, tomato, organ, temperature,
form, activity.

1. O6paTuTe BHIMaHUE HA 3HAYCHHUE CIIETYIONINX CIIOB:
diet - muma, pamuoH, quera

person - 4enoBekK, TMIHOCTD, 0co0a

to affect - gelictBoBarh, BO31EICTBOBATE, BIUATH
orange - arenbCHH; OpaHKEeBBIN

human - yenoseueckuii

proportion - mpomopitust, COOTHOIICHUE; YaCTh, H0JIS
cake - TopT, MUPOKHOE, KEKC

famine - ronox (cTuxuitHoe OecTBHE)
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pint = 0.57 1 - nuHTa (MEpa EMKOCTH)
quart = 2 pints = 1.14 i - kBapra (Mepa eMKOCTH)

I11. 3anoMHMTE MPOU3HOIIEHNE U 3HAYEHHE CIICAYIOINX CIIOB U CJIOBO-
coueTaHuii (AKTUBHAS JICKCHKA):

eat (ate, eaten) - ectp (KyIath)

kind - pox, copr, Bua

vary - u3sMeHsTh(cst), pa3inuaThCs

Various - pa3IM4IHbIN, Pa3HOOOPa3HBII

disease- 6one3Hb

need - Hy)x/1a, MOTPEOHOCTD

enough - T0CTaTOYHBIH; TOCTATOYHO

juice - cox

weight - Bec

provide - cHa0xaTh, 00eCIeYnBaTh

nutrition - nuranue

since - Tak Kak, MOCKOJbKY; ¢, ¢ TeX nop (Kak)

IV. [IpoBepbTe, MOMHUTE JIK BBl cleayomue cioBa. Ecnu Het, npo-
BEPBTC UX 3HAYCHUA 110 CJIOBAPIO.
milk, fish, drink, cheese, egg, bread, water, tea, vegetables, sugar, meat.

V. Omnpenennre, KakOi 4aCThIO PEYU SIBIISTFOTCS BEIICIICHHBIE CIIOBA!

1. The body has many various needs. 2. Man needs much water. 3. A
person’s diet is what he eats and drinks. 4. When fruit and vegetables are
frozen, ice crystals form. 5. Water is most active in foods in its liquid
form. 6. The preparation and cooking affect the nutritive value of foods.
7. A person’s diet affects both growth and health.

VI. Ilpoutute npeanoxenus. Pemure kakoe CI0BO U3 yKa3aHHBIX B
CKOOKaXx, IOJDKHO OBITH YIOTPEOIICHO B KAXKIOM U3 HHX.
1. Ahuman body ... a balanced diet.
1) requirements; 2) requires.
2. About 70% of the ... of the human body is water.
1) weigh; 2) weight; 3) weightless).
3. Every ... person should drink milk every day.
1) grow; 2) growth; 3) growing.

13



4. A person needs ... amounts of energy for ... activities.
1) various; 2) variety; 3) vary.
5. Foods ... us with energy, body-building material, mineral salts and
vitamins.
1) provide; 2) provision.

VII. Beibepute yrBEepKI€HUSA, COOTBETCTBYIOUINUE COACPKAHUIO
TCKCTA:
1. Aperson’sdietis ... .
1) what he eats; 2) what he drinks; 3) what he eats and drinks.
2. Aperson’s diet ... .
1) affects growth and health; 2) does not affect growth and health.
3. ... to eat much of one kind of food.
1) Itis useful; 2) Itis harmful.
4. A healthy man requires ... .
1) about 1.5 1 of water every 24 hours; 2) about 4.5 1 of water
every 24 hours; 3) about 2.5 1 of water every 24 hours.

VIII. [Ipourure psiapl CIOB U yKAXKUTE HOMEPA CJIOB, KOTOPBIE ITOIX0-
ST K Tpyme, 0003HaYeHHON IEPBBIM CIIOBOM pPsiJia;

1. color: 1) blue; 2) red; 3) heavy; 4) orange; 5) square; 6) green

2. fruit: 1) bread; 2) apple; 3) orange; 4) meat; 5) banana; 6) grapefruit

3. liquid: 1) juice; 2) cheese; 3) tea; 4) coffee; 5) fish; 6) milk

4. food: 1) salad; 2) soup; 3) egg; 4) flower; 5) meat; 6) sand

5. meals: 1) morning; 2) breakfast; 3) time; 4) dinner; 5) week;

6) lunch.

Jlumepamypa: 3,6,8,16,19.
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UNIT V.
MEALS

Three-four meals a day - breakfast, lunch, dinner and supper (or late
tea) - are enough for most people. The meals should be varied, well cooked
and attractive to look at - otherwise, however good they are, no one will
want to eat them. Fresh food is better than tinned food and freshly cooked
food is better than food that has been left in the oven or reheated after
having become cold. Milk and butter are needed every day, with meat or
fish or eggs (note or, not and). Fresh green vegetables or fruit are also
needed every day. Every growing person, which means everyone up to
the age of 20, should drink at least a pint of milk daily.

Itis best not to eat last thing at night and not to swim or take a bath just
after a meal. In order to give the digestive system time to get to work on
food, it is always a good thing to pause for thought - and digestion.

A point to remember is that most people eat too much sugar, as they
are fond of sweets, cakes and pastry. Too much meat can also be harmful.
In the 18th century people ate meat for breakfast, lunch, tea, dinner and
supper and they died early of various diseases.

The most important rule is moderation - eating neither too much nor too
little.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIIEIYIOIINX CJIOB U CIIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

varied - pa3HooOpa3HblIii

otherwise - B npoTUBHOM cityuae

reheated food - pazorperas ena

daily - exxeHeBHO

digestive - mepepabaTpIBarOLIMit

harmful - BpetubIit

moderation - ymepeHHOCTb

tinned foods - koHcepBEI

pastry - My4HbIC KOHAUTEPCKHE U3l (TUPOXKHBIC, ICUCHBE U T.]I1.)

neither .. nor [no:] - uu ... HU
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Il. OnpenenuTte, Kakue TpeOOBaHUS K MULIE YIOMSHYTHI B TEKCTE!

The meals should be:

1) cold; 2) varied; 3) salty; 4) hot; 5) well cooked; 6) fresh; 7) sweet;
8) attractive to look at.

I1l. Kakue yTBep:KACHUsI COOTBETCTBYIOT coJepkaHmio TekcTa (u/
win)?

1. Milk and/or butter are needed every day.

2. Butter and/or margarine are needed every day.

3. Meat and/or fish are needed every day.

4. Cheese and/or eggs are needed every day.

Jlumepamypa: 4,5,9,16,20.
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UNIT VI.
CALORIES

Just as a railway engine requires fuel to supply it with energy, so our
bodies require food to keep them going. But whereas an engine, when not
working, does not use up fuel, aman, even when resting, still needs energy
to keep the heart, lungs, and other organs working and to maintain the
body temperature.

As heat and energy are different forms of the same thing, they can be
measured in the same units, namely ‘Calories’. The Calorie is the amount
of heat necessary to raise the temperature of 1,000 grammes of water 1°
Centigrade. The energy which results from eating any food can also be
measured in Calories. Foods vary greatly in the amount of energy that
they produce when they are taken into the body, that is in their calorific
values.

The following table shows the amount of energy which an average
person needs for various activities:

Form of activity..................... Calories used per hour
Sleeping ....ccoevveviiiiiiie 65

Sitting at rest .......cccceveeeene 100

Dressing and undressing ......113

Dish washing ..........ccccceeeene 144

Light exercise.........c.ccceveeneen. 170

Walking slowly ..................... 200

AcCtive exercise ...........cceennen. 290

Fast walking ........c.ccccovenenne. 300

SWIMMING .....ooovevvvninienne, 500

Except for water, almost everything in the diet has calories in it. For
example, 1 ounce (28.3 g) of butter provides 215 calories, 1 ounce of
chocolate provides 150 calories, 1 ounce of sugar contains 110 calories, an
ounce of cheese - 100 of potatoes - 20, apples - 12 and tomatoes - 4.

There is one important thing to remember about calories. If you are
eating a well-mixed diet - which includes plenty of milk, eggs, meat, fish,
fruit, vegetables, bread, butter and cheese - you will be getting all the
calories you need for good health.
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|. 3arroMHUTE TPOU3HOIIIEHNE U 3HAYEHHUE CIISTYIONINX CIIOB U CJIOBO-

coueTaHuil (AKTUBHAS JICKCHKA):
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engine — 1BuraTenb

to require — TpeGoBathb

fuel — TorumuBo

to supply — cHaGxatpb
energy — sHeprus

body - teno

heart — ceparie

lungs — nerkue

to maintain — moepKuBaTh
heat — teruto

to measure — u3MepsTh
calories — kanopuu

amount — KOJIM4eCTBO, CyMMa
necessary — HeoOX0AMMBIi

to raise the temperature — yBenu4uTh TEMIIEPATYPY
Centigrade — o I{enbcuro
average — cpeqHUM, CPETHECTATUCTUYCCKUN
activity — nesitelbHOCTh

to provide — obecrieunBaTh

to contain — conepxarb
health — 3mopoBbe.

Jlumepamypa: 1,5,8,16,20.

UNIT VII.
IMPORTANT MATERIALS IN YOUR FOOD

Foods contain different materials that help your body to stay strong and
healthy. The most important of these are known to be proteins. They are
absolutely necessary for building and repairing our bodies. Proteins consist
of carbon, hydrogen, oxygen, nitrogen and other elements, such as
phosphorus and sulphur. Proteins are built up of smaller units, the amino-
acids. The richest sources of proteins are such animal foods as meat, fish,
cheese, eggs, milk, and such vegetable foods as soya beans, bread, peas.

Sugars and starches, known as carbohydrates, are digested rather
quickly and supply energy for the body. They are made up of carbon,
hydrogen and oxygen. Foods rich in carbohydrates are fruit, honey, bread,
cakes, potatoes, rice, macaroni.

Fats are also made up of carbon, hydrogen and oxygen. Fatty foods are
considered to be good sources of energy, but people who eat too much of
them become overweight. Fats are found in butter, cream, milk, oily fish,
meat, olive oil, sunflower seed oil.

Your body also needs other materials called vitamins and minerals. They
are present in small amounts but we know them to be extremely important
for the proper functioning and growth of the body.

|. IIpoutnte U IEpeBEAUTE CIOBA, UMEIOIINE OJIMHAKOBHIE KOPHU B
AHIIMICKOM U PYCCKOM SI3BIKaX:

material, element, phosphorus, soya, rice, macaroni, organic , gramme,
olive, functioning, muscle, nerve, vitamin , cocoa.

I1. 3amoMHHTE MPOU3HOIICHUE M 3HAYCHUE CIICTYIOIIUX CIOB (aKTHB-
Hasl JICKCHKA):

to combine - couerars(cs), 00benuHATH(Cs), KOMOMHUPOBATH

generally - 00b1uHO, BOOOIIIE

cream - CIIMBKH, KpeM

minerals - MuHepaTbHbIE BEMICCTBA

extremely - upe3BbIuaiiHO, KpaiiHe, O4YCHb

to utilize - ucnonp30BaTh, yTHIM3UPOBATH

constituent - coctaBHast 4acTh, COCTaBJISIOLIAs
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carbohydrate - yrneBon

to supply - cHaGxaTh, HOCTABIATH; CHAOXKEHHE, 3a11ac
rich (in) - 6Gorarsii uem-11u00

poor (in) - 6exHbII YeM-THO0

to make up - coctaBisATh

to be made up of - cocrosiTs u3

fat - sxup

such as - Tako#, Kak; KaK HarmpuMmep
hydrogen - Bomopon

0XYgen - KHCIIOPO 1

starch - kpaxmaur

I11. TIpoBepwTe, TOMHUTE U BB CICAYIOIIUE CTIOBA.
carbon, hydrogen, oxygen, nitrogen, sulphur, beans, peas, honey,

potatoes, nuts, bones, teeth, blood.

IV. OGpamast BHIMaHuE Ha CyPPHUKCHI, TOAOSPUTE K PYCCKUM CIIO-

BaM COOTBETCTBYIOLIHE aHITIMMCKHUE CI0BA;

1. paznooOpasubiii: 1) vary; 2) various; 3) variety

2. motpedHOCTh: 1) requirement; 2) require; 3) required

3. mpomsBoauTsk: 1) produce; 2) production; 3) productive

4. paznuunsiii: 1) differ; 2) difference; 3) different

5. 3nopossiit: 1) health; 2) healthy; 3) unhealthy

6. crpouts: 1) builder; 2) building; 3) build

7. nepeBapuBatsb: 1) digestive; 2) digest; 3) digestion

8. upesBhvaiino: 1) extremely; 2) extreme; 3) extremeness
9. ucnionpzoBanue: 1) utilize; 2) utilized; 3) utilization

V. 3aromHuTe IPOIYCKH B CICSAYIOIINX MPEIOKEHISIX HYKHOHU (op-

MOM IpUJIaraTenbHOrO!

1. Centimeter is a ... unit than a meter.
1) small; 2) smaller; 3) smallest

2. Fresh food is ... than tinned food.
1) good; 2) better; 2) best

3. Rice is one of the ... sources of vitamins.
1) poor; 2) poorer; 3) poorest

4. Some people eat mainly vegetables as they think that they are ...
than animal foods.
1) healthy; 2) more healthy; 3) most healthy
5. Glucose is the ... form of sugar.
1) simple; 2) simpler; 3) simplest
6. The animal proteins are ... for the body than the vegetable proteins.
1) essential; 2) more essential; 3) most essential
7. Citrus fruits are ... sources of vitamin C.
1) good; 2) better; 3) best

Jlumepamypa: 3,5,9,16,18.
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UNIT VIII.
MINERALS

There are more than 20 different minerals in the body. The human
body contains 65 per cent oxygen, 18 per cent carbon, 10 per cent hydrogen,
3 per cent nitrogen, about 2 per cent calcium and 1 per cent phosphorus.
Then there are small quantities of sulphur, chlorine, magnesium, iron, copper,
iodine, fluorine, cobalt, zinc and others.

Three of the most important minerals are calcium, phosphorus and iron.
Calcium and phosphorus work together. The bones and teeth have 99 per
cent of the calcium in the body, in the form of calcium phosphate. If people
have enough calcium and phosphorus their bones and teeth will be strong
and hard. In addition, their muscles, nerves and heart will work correctly.
Milk and hard cheeses are the best sources of calcium. Calcium compounds
are present in fruits, vegetables and fish, phosphates in eggs, meat and
fish. In general, if one gets enough protein and calcium he will also get
enough phosphorus.

The red color of the blood is the color of the hemoglobin, which contains
one atom of iron among its ten thousand atoms. As iron carries oxygen,
people who do not have enough iron do not get enough oxygen for their
normal activities. Iron is found in kidney, liver, other meat products, some
vegetables, dried fruits and bread.

A small quantity of iodine is also necessary for good nutrition - probably
less than one ten-thousandth of agramme daily. Deficiency of iodine results
in an overgrowth of the thyroid gland. Sea foods are rich in this element.

Fluorine is a constituent of the enamel of the teeth but it is absent from
most foods. So many cities now add traces of fluorine to the water supply,
besides small amounts of fluorine are added to various toothpastes.

|. 3arroMHUTE TPOU3HOIIIEHNE U 3HAYEHHUE CIISTYIONINX CIIOB U CJIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

minerals — muHepab

carbon - yrepon

nitrogen — a3ot

calcium — kasnpruit

phosphorus — dhocdop

sulphur — cepa
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chlorine — xJop

magnesium — Marxwuii

iron — xenes3o

copper — mMenb

iodine —fioz

fluorine — grop

bone — xocTh

muscle — myckyin

SOUrCes — KICTOYHHUK

protein — 6emok

deficiency — nexBarka, nedurur
enamel — smasn

kidney — nouka

liver — meuens

thyroid gland — muroBuaHas sxenesa

Il. Ompenenwre, B KaKoi MOCIEOBATEIIFHOCTH IIEPEIHUCIICHHBIC HIDKE
YTBEPIKIECHUA PACKPBIBAIOTCSA B TEKCTE:!

1. Therole of iron.

2. The importance of minerals.

3. Mineral content in the human body.

4. Characteristics of calcium and phosphorus.

I1l. CocraBbTe yTBEpICHUS B COOTBETCTBHH C HH(pOpMAITUEH, TaH-
HOU B TEKCTE.

1. If people have enough calcium and phosphorus........

2. If there is not enough iron in the diet.......

3. Ifpeople get enough proteinand calcium.......

Jlumepamypa: 2,6,8,10,20.
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UNIT IX.
VITAMINS.

Nutritionists think there are 13 vitamins that humans need. Vitamins
are important because they prevent diseases and help to control body
processes. Vitamin A is important for healthy skin and eyes. People who
do not have enough vitamin A may have night blindness. Some automobile
accidents happen in the evening because people who lack vitamin Ado not
see the road well after they look at the bright headlights of a car. Vitamin
A inthe diet comes from deep yellow fruits and vegetables, such as carrots,
dark green leafy vegetables and milk, liver, cod-liver oil.

When people have enough B vitamins, their appetite is good and their
nerves are calm. B vitamins come from meat and vegetables, milk, cheese
and whole grain. When grain is processed it loses vitamins.

Vitamin C helps skin tissues to recover from cuts and burns. Vitamin C
is supplied by tomatoes, citrus fruits like lemons and oranges, by cabbage
and green peppers. Rose-hip syrup and blackcurrants also supplyit.

Vitamin D is called the “sunshine” vitamin. When people are outside,
ultraviolet rays from the sun change some fat in their skin to vitamin D. It
is also in cod-liver oil, in the yellow of the eggs, milk and butter. Vitamin D
helps the body to absorb calcium. It helps to build strong bones, and it
prevents a disease in children that is called rickets.

Other vitamins (E, K, M, etc.) prevent other diseases, but all of them
have a function in normal nutrition.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIEIYIOIINX CIIOB U CIIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

night blindness - «kypuHas cienora» (3aboseBanue)

to lack - HemocTaBath, He XBaTaTh, HE KMETh; HEIOCTATOK, OTCYT-

CTBHUE

headlight - dpapa (aBToMOOMIIS)

cod-liver oil - peiOuii xup

to process - oOpabaTsiBaTh, IepepadbaTHIBATH
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tissue - TkaHb

rose-hip - siroia MIMMOBHKKA
blackcurrant - uepnas cMmoporHa
nutritionist - rerosor

to prevent - npexoTBpamaTh

skin - koxa

rickets - paxur

Jlumepamypa: 1,5,8,16,20.
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UNIT X.
TECHNOLOGY OF BREADMAKING

Bread is a valuable food. Excellent bread can be made with flour, yeast,
salt and water. Other ingredients may be added, such as sugar, fat, eggs,
milk, nuts and fruit.

The first basic step in the production of bread is the mixing of the
ingredients to form a dough. This process takes place in mixers.

The mixed dough undergoes the second main stage of bread production
called fermentation. At this time the yeast changes sugar to carbon dioxide
and alcohol and the volume of the dough increases. .

The fermented dough is cut into pieces by a dividing machine. The
dough pieces are taken to the next machine called a rounder. The function
of this machine is to round the dough pieces into the form of a ball. The
rounded dough balls are then subjected to a short fermentation period called
intermediate proofing. After that a special molding machine shapes the
dough pieces into a loaf form. The molded dough pieces undergo the final
proofing in large chambers called proof boxes.

The lastand most important step in the production of bread is the baking
process, which is performed in the ovens.

|. IIpouTuTe ¥ IepeBeIUTE CIIOBA, UMEIOIINE OJTMHAKOBEIN KOPEHb B
AHIIMICKOM U PYCCKOM SI3BIKaX:

Ingredient, form, process, mixer, dioxide, alcohol, function, period, special,
final, method, result.

I1. 3amoMHNTE MPOM3HOIIEHUE U 3HAYSHHE CIIETYIOIIHNX CJIOB U CJIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

flour - myxa

yeast - npoxxu

t0 MiX - cMemKMBaTh, 3aMELINBAThH

dough - Tecto

fermentation - 6poxenue

to divide - menuth

to round - okpyrsITH

oven - rieyb

to mold - hopmupoBathb
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I1l. [lepeBeaure Ha PyCCKHIL SA3BIK:

1. The dough is mixed in the mixer. - The dough mixed in the mixer is
subjected to fermentation. 2. The dough is divided into pieces. - The dough
divided into pieces is taken to the rounder. 3. This machine is called a
divider. - The machine called a divider cuts dough into pieces. 4. This
machine is called a rounder. - The machine called a rounder makes dough
balls. 5. This fermentation period is called proofing. - The fermentation
period called proofing is not long. 6. These large chambers (kamepsr) are
called proof boxes - Large chambers called proof boxes are used for
proofing. 7. Bread is baked in the ovens. - Bread baked in the ovens is
cooled.

IV. Pacrionoxute Ha3BaHUS CIIEAYIOIIUX POIECCOB B TOM TIOPSJIKE, B
KOTOPOM OHH OIHCaHBI B TEKCTE!

1) 3amec; 2) nmeneHue Ha KyCKH; 3) MPOMEKYTOUYHAsI PACCTOMKA;
4) 6poxenue; 5) okpyriieHue; 6) okoHYaTeNbHas paccToika; 7) GopMoB-
Ka; 8) Boineuka/

V. HaiinuTe B TEKCTE BBIPAKEHHUSI, SKBUBAIICHTHBIE CIICAYIOIINM:

LEHHBIN TPOTYKT IIUTaHHUST, MOTYT OBITh TOOABIICHBI IPYr'Hie MHTPEIN-
SHTHI; CMEIIMBAaHNE MHTPEIUECHTOB IJIsl 00pa30BaHM TECTa, MMOIBEpPra-
€TCsl BTOPOW OCHOBHOM CTaJIny MPOU3BOACTBA XJIe0a; APOKKHU IIpeBpa-
marot caxap B CO, u ciupT; 00beM TeCTa yBETMIMBAETCS.

VI. 3anonHuTe NpOMycKH CI0BaMU U3 JAHHOTO HUXKE CIMCKA.

1. The first step in the production of bread is ... of the ingredients. 2.
The process of mixing takes place in ... . 3. The ... dough undergoes
fermentation. 4. The fermented dough is cut into pieces by a ... . 5. The
dough pieces are taken to the next machine ... a rounder. 6. The rounded
dough pieces are ... to intermediate proofing. 7. The molding machine
shapes the dough balls into a ... form. 8. The molded dough pieces ... the
final proofing. 9. The last step in the production of bread is the ... process.
10. Bread is baked in the ... .

1. divider; 2. mixing; 3. called; 4. mixed; 5. mixers; 6. subjected; 7.
ovens; 8. undergo; 9. loaf; 10. baking

Jlumepamypa: 5,8,10,16,20.
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UNIT XI.
METHODS OF MIXING DOUGH

Bakery products are made from flour by moistening, processing raw
materials. In its basic ingredients, processes and characteristics, bread has
changed little since the Stone Age. Namely, flour, water, salt and yeast are
mixed into a dough and allowed to ferment for a given number of hours,
the dough mass is then divided into pieces of the desired weight, molded,
again allowed to expand during the final proof period and finally are baked.
However, close control of processes produces a more uniform product,
and enrichment of materials results in a more nutritious product.

There are two main methods of mixing dough: the *“sponge and dough”
method and the “straight” process. In the sponge and dough method the
yeast is first mixed with warm water and a small quantity of flour and the
mixture is worked up into a kind of sponge. This mixture is then put aside
and fermented for approximately 3-4 hr; more flour is then added, and all
the ingredients are mechanically mixed and become a dough. The dough is
given a short fermentation period, after which it is run through the various
makeup equipment.

The straight method differs from the sponge and dough process in that
all ingredients are added at one time and that there is only one mixing stage
and one fermentation period. The fermentation period for a straight dough
is approximately 2-3 hr. After fermentation is complete, the dough enters
the divider and continues through the same makeup equipment as for the
sponge and dough method.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIIEIYIOIINX CJIOB U CIIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

bakery products —x1e600ym0o4HbIC H3ICTUS

moistening — yBiaxxHeH#e

weight — Bec

enrichment — o6oraiiienue, HachIICHUE

approximately — npumepHO

sponge — onapa

Stone Age — KaMEeHHBII BeK

uniform — ogHOpOAHBII
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Il. BeiGepure cmoBocodyeTanne, KOTOPOE PACKPHIBACT COACPIKAHUE
nonsitust «onapa»: 1. Flour, yeastand other ingredients mixed together. 2.
Amixture of warm water and small quantity of flour. 3. Afermented dough.

I1l. 3akoHUmTE TIpPENITIOKEHNS, BEIOPAB BApPUAHT, COOTBETCTBYFOIIIHIA
COJICPKaHUIO TEKCTA.
1. Inits basic ingredients bread
a) has changed little; b) has not changed at all; c) has greatly changed.
2. Inasponge and dough method the yeast is first prepared by mixing
with
a) salt and other ingredients; b) sugar and water; c) warm water
and a small quantity of flour.
3. The straight method differs from the sponge and dough process in
that
a) yeast is not used; b) all ingredients are added at one time; c) there is
no fermentation period.

Jlumepamypa: 1,5,8,16,20.
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UNIT XII. 2. What is the last period characterized by?
a) by cooking flat cakes; b) by baking fermented dough; c) by mixing

There are no records of when or where bread originated. It is certain, 3. What kind of product is baked from the fermented dough?
however, that the known history of bread is longer than the history of any a) a hard bread; b) a watery paste; c) a light textured risen bread.
other food; and that the history of bread runs parallel with the known
history of man. JIumepamypa: 3,5,8,10.

Although the history of bread is nearly as old as the history of mankind,
the basic formulation has changed little. The history of bread is actually
the history of the baking oven, and of the raw materials used in the
preparation of bread - mainly the flour and leaven.

In very early times grain was pounded and consumed as a watery
paste. During the Stone Age grain was crushed between stones and gave
a crude flour which was mixed to a dough with water, shaped to a round,
flat cake and then cooked on a large flat stone over a fire. As you may
imagine the result - a rather hard bread - was very different from the loaf
we know today. The next Sttp was baking of fermented dough. An old
story says that a forgetful young Egyptian left some uncooked dough sitting
for some time before he remembered it, and during this time the dough
fermented. This caused the dough to rise, then it was made into loaves.
After baking the loaves, our young Egyptian baker found he had produced
the first light textured risen bread.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIEIYIOIINX CJIOB U CIIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

formulation - peuenTypa

leaven - 3akBacka

grain was pounded - 3epHO TOJIKIIH

a crude flour - rpybas, HenpocesiHHast MyKa

flat cake - mutockast nernernika

forgetful - 3a0bIBUMBBIiA

Egyptian - erunrsaun

to leave (left, left) - ocraBmsiTh

light textured risen bread - nerkuii, neiHbI X160

I1. BeiOepute npaBuIbHBIN BapHaHT OTBETA HA CJICAYIOIIME BOIIPOCHI:
1. How many periods in the history of bread are described in the text?
a) 2; b) 3; c) 4.
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UNIT XII1I.
MEAT AND MEAT PRODUCTS

The flesh from the cattle over 6 months of age is beef and from younger
cattle is veal. Beef is a nutritious food having approximately 25% protein
and rich in essential acids, B vitamins, and minerals.

The primary products of swine are pork, lard, hides, and innumerable
by-products. Pork is more successfully cured and stored than any other
meats.

Fresh red meats are refrigerated. Cured meats such as ham, baton,
and sausage contain chemical preservatives (salt, nitrate, nitrite) but are,
in addition, heat processed and stored under refrigeration. Fresh and cured
meats are also canned. With severe heat processing a shelf-stable product
is produced. In certain products stability is achieved in part through other
processes: fermentation, drying, smoking and impregnation with vinegar.

The manufacture of meat products includes those processes which
prepare the product for consumption and increase the stability, improve
the texture, color and appearance of various meat items. Various processes
are employed depending upon the desired result. Various enzymatic agents
and other additives are often used.

|. IIpouTtuTe ¥ IepeBEIUTE CIIOBA, UMEIOIINE OJTMHAKOBEIN KOPEHb B
AHIIMICKOM U PYCCKOM SI3BIKaX:
bacon, salt, nitrite, nitrate, stability, mineral.

I1. 3amoMHUTE MPOM3HOIIEHUE Y 3HAYSHHE CIIETYIOIIHNX CJIOB U CJIOBO-
coveTaHuii (AKTUBHAS JICKCHKA):

meat - msco

flesh - msico, MyckynbHast TKaHb

beef - roBsiguna

veal - TenstuHa

essential acids - He3aMeHUMBIE KUCTIOTBI

cattle - kpymHbIit porarslii CKOT

SWine - CBUHbS

pork - ceunnHa

lard - ToreHoE cBHMHOE cao
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hide - mkypa

to cure - conutp

ham - BeryrHa, OKOPOK
sausage - konbaca
preservative - KOHCEpBaHT

to can - koHCEepBUPOBATH
smoking - kor4yeHue
impregnation - mponuThIBaHIHE
vinegar - ykcyc

I11. [IpoBepsTe, MOMHUTE U BBl 3HAYEHUS CTIEAYIOIINX CIIOB!

nutrition, approximately, primary;, to store, severe, processing, shelf-
stable, to achieve, drying, consumption, to increase, to alter, appearance,
additive, item, to desire.

IV. OGpamas BHIMaHuE Ha CyPPHUKCHI, TOAOSPUTE K PYCCKUM CIIO-
BaM COOTBETCTBYIOIIUEC aHTIIMICKHE:

1. Muranwue: 1) nutritious; 2) nutrition; 3) nutritionist

2. YenemHo: 1) success; 2) successful; 3) successfully

3. Oxmaxnate: 1) refrigerate; 2) refrigerator; 3) refrigeration

4. Coxpansith: 1) preservation; 2) preservative; 3) preserve

5. [lepepabotumk: 1) processing; 2j processor; 3) process

6. Yeroitumperii: 1) stable; 2) stability; 3) unstable

7. Copaxuarts: 1) ferment; 2) fermentation; 3) fermenter

8. Cymka: 1) dry; 2) drying; 3) drier

9. Kommuenue: 1) smoke; 2) smoker; 3) smoking

V. 3anoiHuTe NPOMyCKH CI0BAMH U3 JAHHOTO HUXKE CITUCKA!
1. ... is the flesh of the cattle. 2. The flesh of young cattle is called ... .
3. Swine givesus ... and ... . 4. Pork is successfully ... and ... . 5. Chemical

preservatives are contained in ..., ... . 6. Freshand ... meatscan be also ... .
7..., .., .. are used to get stable products. 8. The manufacture of meat
products improves ..., ..., ..., Increases ... .

1) cured, canned; 2) beef; 3) bacon, ham, sausages; 4) pork, lard;
5) drying, fermentation, smoking; 6) texture, flavor, appearance, stability;
7) veal; 8) cured, stored.
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VI. HalinuTe B TEKCTE 3KBUBAJICHTHI CISAYIOIINX CIIOB U CIIOBOCOYE-
TaHW,

MSICHBIE IPOAYKTHI, CYOTIPOIYKTHI, MUTATEIHHBINA IPOIYKT, OOTAT MH-
HepaJlaM{ 1 He3aMEHUMBIMHA aMHHOKHCIIOTAMH, CBUHUHA, BETYMHA, KOH-
CEpPBUPOBAThH, OPOKEHHUE, CYIITKA, KOMTUCHUE, MOTPEOJICHUE, KeTaeMbIi
pe3ynsrar

VII. Jaiite oTBETHI Ha CIEAYIOIINE BOIPOCHI:

1. What is beef? 2. What is veal? 3. What is beef rich in? 4. What are
the primary products of swine? 5. What is stored and cured better, pork of
beef? 6. How are cured meats stored? 7. What meats can be canned? 8.
What processes are used for the manufacture of meat products?

Jlumepamypa: 1,5,8,16,20.
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UNIT XIV.
PRODUCTS OF MEAT PROCESSING

The manufactured meat products can be grouped as follows cured and
pickled, cured and smoked, tenderized fresh, frozen, and canned.

Cured and pickled meats. Cured meats are those items which have
had combined with them salt, sodium or potassium nitrite. Sugar and spices
are optional ingredients.

The salt functions as a preservative while the nitrite and nitrate combine
with the meat pigments to form fairly stable colored compounds.

Cured and smoked meats. In the category of cured, smoked and cooked
meats is a broad line of sausage products such as frankfurters and bologna,
which differ from cured and pickled meats in that they are prepared from
finely chopped (or comminuted) meat to which salt, sugar, spices and
flavorings have been added. They may also include such items as cereals,
milk powders, protein hydrolysates, and other substances.

These products are not pickled since cure penetration is obtained during
an extensive mincing or chopping procedure. To secure the low
temperatures often necessary for stability during the heating process,
suitable amounts of ice are incorporated during the chopping operation.
Ice also introduces moisture and thus increases the accept ability of the
end product by assuring proper juiciness.

The products are usually heated in the smoke house to approximate
internal temperature of 65.6 - 76.7°C. Hardwood smoke is introduced, and
the products are smoked for a length of time sufficient to impart the
characteristic smoked flavor. This smoking operation further increases
stability of the end products by depositing on the surface a certain quantity
of bacteriostatic agents.

|. 3arroMHMTE TPOU3HOIIIEHNE U 3HAYEHHUE CIISTYIONINX CIIOB U CJIOBO-
COYCTaHUH (JICKCHKA):

to pickle - mapuHOBaTH

to tenderize - pasmsryarb

optional ingredients - HeoOs13aTebHBIE KOMIIOHEHTHI, KOMITOHEHTBI

o BeIOOpY
frankfurter - cocucka
bologna - 6ostoHCcKas kos1baca
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to chop = to comminute = to mince - pyouTb, U3MeIEIaTh
SpiCes - MPSIHOCTH

penetration - mpOHMKHOBEHHE

to impart - npunaBars

to deposit - ocaxxiath

frozen - 3amoposKeHHBII

cured meat - KOITYEeHHOE MSICO

Spices - cienuu

pickled — mapuHOBaHHBII

cereals - 31aKoBbIC KYITBTYPbI

I1. BeiOepure yrBepskaeHIe, COOTBETCTBYIOIIEE COICPKAHUIO TEKCTA!
1. Cured and pickled meats contain:
a) sugar, milk and oils; b) salt, sodium or potassium nitrate;
c)flavorings.
2. Sausage products belong to the group of:
a) pickled meats; b) frozen meats;
c) cured, smoked and cooked meats.
3. ... is used for the production of sausages and frankfurters:.
a) Finely chopped meat; b) Tenderized whole meat pieces;
c) Canned meat.
4. To obtain the end product with proper juiciness ... is incorporated,
a) ice; b) salt; c) a number of spices.
5. To impart the characteristic smoked flavor to the product ... are
introduced.
a) bacteriostatic agents; b) hardwood smoke; c) flavorings.

I1l. HazoBuTe 11arosisl, 0T KOTOPBIX 00pa30BaHbI CIICAYIOIINE CIIOBA:
cured, pickled, smoked, tenderized, frozen, canned, preparation, addition,
penetration, heating.

IV. Vcxons 3 coiepkaHus TEKCTa, PAaCCKAKUATE:

1) 0 CONEHBIX ¥ MAPUHOBAHHBIX MSICHBIX IPOIYKTAX;

2) 0 KOITYEHBIX MACHBIX ITPOTIYKTAaX;

3) ueM OTIMYaOTCs KOJ0AChl M COCHCKH OT COJIEHBIX U MapHUHOBaH-
HBIX MSCHBIX TIPOYKTOB,;

4) 94TO BXOJIUT B COCTAB COCHCOK M OOJIOHCKOMH KOJIOACHI.

Jlumepamypa: 2,4,9,17,20.
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UNIT XV.
TENDERIZED FRESH MEATS

Enzyme tenderization of fresh meats particularly of certain beef cuts,
has been a long practice. A photolytic enzyme such as papaya is usually
used. The meat products are dipped in enzyme solution and then frozen.
Another tenderizing process involves injecting an enzyme solution into the
blood stream of the animal before slaughtering it.

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

Canned meats are meats that are preserved by heat sterilization while
enclosed in cans or glass jars. They may or may not be precooked prior to
being placed in the container. If finely divided materials are to be processed
and if it is desirable that they remain in this finely divided state, it is
necessary that these items be precooked prior to being placed in the
container. The containers are processed at 104.4 - 126.7°C for periods of
time sufficient to inactivate most bacteria. This kind of treatment results in
a commercially sterile product. The shelf-life of these items is very long.
Certain canned meats are produced without inducing complete sterility.
These include items such as canned hams, luncheon meat, etc. These
items are generally reacted with curing ingredients and then processed to
temperatures of approximately 71.1°C while in the can. Such items
generally require storage at refrigeration temperatures of 4.4 - 10°C and
are very stable at these temperatures, having shelf-life of approximately
2-3years or longer.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIIEIYIOIINX CIIOB U CIIOBO-
coueTaHuil (AKTUBHAS JICKCHKA):

cut - otpy0

photolytic enzyme - nporeonurudeckuii pepmeHT

to involve - BkirOUaTh B ceOs

to inject - BOpbICKUBATh, BBOJUTH

dish - 6xromo

gravy - MsICHOH coyc
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commercial - mpoMBIIICHHBII
shelf-life - cpox xpanenus
luncheon meat - mMsico (KOHCEpPBHPOBAHHOE) JUIS 3aBTPaKa

Il. IIpouTnTe 1 IEpeBeAUTE CIESAYIOIIHNE CIIOBOCOUCTAHHUS:

enzyme tenderization, beef cuts, blood stream, processed meat products,
rapid freezing, well-established practice, precooked meat items, frozen
storage, heat sterilization, prior to being placed, finely divided state, curing
ingredients.

1. BeiGepure yTBEpX)AeHHE, COOTBETCTBYIOIIEE COAEPKAHUIO
TCKCTA:
1. For enzyme tenderization ... is used.
a) proteolytic enzyme; b) freezing; c) sterilization.
2. Enzyme solutions are used for ... .
a) meat precooking; b) meat tenderization; c) canning.
3. Canned meats are preserved by ... .
a) heat sterilization; b) freezing; c) injection of enzyme solutions.
4. The temperature of ... is sufficient to inactivate most bacteria.
a) 72°C; b) 200°C; c) 125°C.
5. Shelf-life of canned meat is ... .
a) very long; b) very short; c) of considerable time.

Jlumepamypa: 2,5,8, ,10,19.
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UNIT XVI.
MILK AND DAIRY PRODUCTS

Fluid milk for commercial distribution is usually pasteurized, that is
subjected to a temperature of 61.7°C for at least 30 min or 71.7°C for 15
sec, and then cooled and bottled. The importance of safety and cleanliness
is stressed in the dairy industry. Milk may also be condensed or evaporated,
dried, powdered, or separated into skim milk and cream.

Butter is churned from cream. Margarines are similar to butter but
made of hydrogenated fats, usually vegetable in origin, with added butter-
type flavors and coloring.

Ice cream is the frozen product made from a combination of milk products
(cream, butter, or milk - either whole or evaporated, condensed, skimmed,
or dried) and two or more of the following ingredients: eggs, water, and
sugar, with flavoring and coloring matter. In the manufacture of ice cream,
freezing is accompanied by agitation of the ingredients to avoid crystallization
and to incorporate air for proper texture.

Cheese is the product made from curd obtained from the whole, partly
skimmed, or skimmed milk of cows or other animals, with or without added
cream.

Many fermented products are produced from milk. These fermentations
require the use of bacteria that ferment lactose or milk sugar.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIIEIYIOIINX CIIOB U CIIOBO-
coueTaHuil (AKTUBHAS JICKCHKA):

dairy products - MOJIO4HBIE TPOIYKTHI

fluid milk - nuTeeBOE MOTIOKO

raw milk - cerpoe MoIoKo

whole milk - nensHOE MOITOKO

skim milk - 06e3:xupeHHOE MOJIOKO

condensed milk - cryménHoe MoI0Ko

evaporated milk - KOHIIEHTPUPOBAHHOE MOJIOKO

dried milk = powdered milk - cyxoe mosioko

cream - CJIMBKU

ice cream - MOpOIKEHOE

curd - TBopor
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fermented dairy products - KHCIIOMOJIOYHBIE PO TYKThI
intake - mpuem

clarification - ouncrka

clarifier - ouncturens

freeze (froze, frozen) - 3amopaxuBaTh

I1. I[TpoBepskTe, 3HaETE M BB, YTO O3HAYAIOT CICAYIOIIME YCIOBHBIC

0003HaUYEHUS U COKpall€HUs, U YMEETEC JIX Bbl IIPABUJIBHO UX YUTATh.
7°C - seven degrees Centigrade above zero - 12°C - twelve degree
15 sec - fifteen seconds 1.5 % - one point five percent

I1l. TTepeBenuTe clieyromme CIOBOCOYCTAHUS:

a) commercial distribution, stainless steel, plastic pipelines, flexible plastic
pipelines;

b) added flavors, frozen product, processing plant, flavoring and coloring
matter, receiving station;

c) milk sugar, truck driver, farm tank, stainless steel pipelines, skim milk
fraction, discharge pipe, fat content, butter-type flavor.

Jlumepamypa: 1,5,8,16,20.
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UNIT XVILI.
COMMERCIAL PROCESSING OF MILK

Most raw milk collected at farms is pumped from stainless steel tanks
into tank trucks for delivery to processing plants.

Collection and intake.

Thetruck drivers are required to check flavor, temperature, and volume
of milk in the farm tank and to collect a sample of raw milk for analysis
before pumping the milk into the truck. At the receiving station of the
processing plant the milk in the farm truck is weighed and pumped into the
plant through flexible plastic and stainless steel pipelines.

Separation and clarification.

The actual processing of raw milk begins with either separation or
clarification. These machines are essentially similar except that in the
clarifier the cream and skim milk fractions are not separated.

Separators have two discharge pipes, one for cream and one for skim
milk. Clarifiers have only one pipe for whole milk. Separators have a device
called cream screw by which the fat content in the cream is regulated.
This screw allows more or less cream to pass out through the discharge

pipe.

|. 3arroMHMTE TPOU3HOIIIEHNE U 3HAYEHHUE CIISTYIONINX CIIOB U CJIOBO-
coueTaHuii (AKTUBHAS JICKCHKA):

tank truck - aBrorucrepua

cream SCrew - ITHEeK-103aTop JJIs CJIUBOK.

Il. IIpouTuTe 1 MepeBenuTe CIOBA, UMEIOIIHNE OTMHAKOBEIN KOPEHB B
AHIVIMICKOM U PYCCKOM SI3BIKaX:

product, pasteurize, temperature, condense, separate, margarine,
crystallization, texture.

I1l. OGparure BHUMaHNE Ha 3HAYCHUS CIIETYIOIINX CIIOB:

commercial - mpoMBIIILIEHHBIN, TOPTOBBIN, KOMMepueckui, industry -
MPOMBIIIICHHOCTB, COMDbINnation - coeauuenue, coueranue, manufacture -
M3rOTOBJICHHUE, IPOU3BOJICTBO, agitate - mepemenmBaTh, B30ANTHIBATh.
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IV. TIpoBepsTe, MOMHKTE JIM BbI 3HAYCHHUE CIIEAYIOIIMX CIOB: butter,
cheese, cool, flavour, colour, egg, sugar, ferment.

V. 3anoyHuTE NPOIYCKH CI0BAMH U3 JAHHOTO HUXKE CITMCKA!

1. Fluid milk for commercial distribution is usually ... . 2. ... is churned
from cream. 3. Ice cream is the ... product. 4. Cheese is the product made
from.... 5. Industry processing milk is called ... industry. 6. After separation
whole milk is separated into two fractions: ... and ... . 7. Clarifiers have
one pipe for ... milk.

1) curd; 2) pasteurized; 3) whole; 4) cream; 5) butter; 6) dairy;
7) skim milk; 8. frozen

VI. HalinuTe B TEKCTE 3KBUBAJICHTHI CIISAYIOIINX CIIOBOCOYCTAHMIH!

TSl TOCTaBKH Ha repepadaThiBaroliee MpeanpusTie; opats oopaszer
CBIPOTO MOJIOKA Ha aHAJIN3; CeMapalysi ¥ OUUCTKA; TOPIUH CIIMBOK M 00€3-
KUPEHHOTO MOJIOKA; IB€ OTBOIHBIE TPYOBI; CO/IEPKAHUE )KUPA B CITHB-
KaXx;, 00JIbIIee U MEHBIIEee KOJTHISCTBO CIIHBOK.

Jlumepamypa: 6,7,8,13,20.
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UNIT XVIII.
PASTEURIZATION

The value of heat for the preservation of foods has been known for
thousands of years, but it was not realized until the 19th century that a very
mild heat treatment, far below the boiling-point, made liquid foods such as
milk keep much longer. The discovery followed the work of the French
scientist Pasteur on wine and beer. The process, called after him
“pasteurization”, is a carefully controlled mild-heat treatment. It was found
that the process served two purposes: it prevented the souring of milk, and
it destroyed the dangerous disease germs which occur in some samples of
milk.

Milk is rendered free of pathogenic bacteria by pasteurization. Milk is
heated to a specified temperature and held at that temperature for a
specified time. (145°F for 30 min when milk is pasteurized in a vat or at
least 161°F for 15 sec when milk is pasteurized continuously).

Pasteurization on a batch operation requires a jacketed vat where steam
or hot water can circulate and heat the milk. This treatment requires the
longer times at lower temperatures to accomplish pasteurization (LTLT
pasteurizer). Modern methods of processing milk and milk products utilize
the high-temperature short-time (HTST) pasteurizer.

In Europe and to a limited amount in the United States, milk and milk
products may be ultra-heat-treated (UHT). This process may use equipment
similar to that used for HTST. The UHT processing requires a minimum
heat treatment of 280°F for 2 sec. UHT dairy foods have extended shelf-
life because all of the bacteria that would survive even HTST pasteurization
have been destroyed.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIIEIYIOIINX CJIOB U CIIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

F - Fahrenheit - mo mkane ®apenreiita

vat - gamH,

jacketed vat - yan ¢ Ko3KyxOM (U151 Tapa WK TOpsTIeii BOJIBI)

continuously - HerpepbIBHO

batch operation (process) - nepuouueckuii mpoiecc

t0 Survive - BEDKHBATH; 3/1. BBIICPIKUBATH

to destroy - pa3pyimaTh; 3/1. yHHUTOKATh
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Il. [ToxGepuTe K claeayOIMM Ha3BaHUSIM METOJIOB TEILUIOBOH 00pa-
OOTKH MOJIOKA COOTBETCTBYIOIINE AHITINACKIE COKPAIIICHUS.

1. KpaTkoBpeMeHHBII METOJ ITPH BBICOKOU Temrieparype. 2. Temo-
Basi 00paboTKa MOJIOKA IIPU CBEPXBBICOKOU Temrieparype. 3. MeTox 1uu-
TEJBHOU TEIJIOBOUM 00padOTKH MOJIOKA MPH TEMIIEPAType.

Jlumepamypa: 1,5,8,16,20.
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UNIT XIX.
SUGAR PROCESSING

Sugar is extracted from the sugar cane and the sugar beet. Cane sugar
is manufactured from the sugar cane. Inthe manufacturing of sugar cane,
the first step is crushing of the cane to express the juice. The juice is then
clarified, usually by heating with lime. The clarified juice is then concentrated
in vacuum evaporators to a brownish syrup containing about 35 per cent
moisture of syrup and crystals.

The crystals are separated from the liquor or molasses by centrifugal
machines. The molasses may be evaporated a second and a third time and
the crystals are removed. The sugar thus separated from the molasses is
known as raw sugar. The raw sugar must be washed, treated with lime,
filtered, recrystallized, washed and dried to give the familiar refined sugar.
In some countries cane sugar is produced in small factories without use of
centrifuges, and a dark-brown product, noncentrifugal sugar, is produced.

Recovery of crystalline sugar from the sugar beet is not a simple
procedure. In its life processes, the sugar beet forms many organic
substances other than sucrose and takes up inorganic nutrient elements
from the soil. These nonsucrose substances are also brought into solution
of sucrose during processing and must be removed. Some are removed by
liming and filtering, but those that remain inhibit crystallization of sucrose.
This is how beet sugar is produced. The beets are washed and sliced. The
juice which is high in sucrose is leached by hot water. It is then subjected
to clarification, filtration, and evaporation, resulting in formation of clear
crystals.

|. [IpouTuTe U IEpeBeUTE CI0BA, UMCIOIINE OJUHAKOBBIN KOPEHb B
aHIIMHACKOM M PYCCKOM si3bIKax: extract, concentrate; syrup, contain;
centrifugal; filter, filtration.

1. O6paTuTe BHIMaHNE HA 3HAYCHHUE CIIETYIONINX CIIOB:
liquor - BsI3Kast JKHIKOCTh, [ATOKA; HaIUTOK, formation - o6pasosanue.

I11. [IpoBeprTe, 3HAETE JIH BBl 3HAYEHUS CICAYIONUX CIIOB:
sugar, manufacture, clarify, crystal, dry, carbohydrates, starch, fruits,
sweet, taste, commercial.
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IV. 3anioMHKTE NPOU3HOIICHHUE U 3HAYCHHE CIIEAYIOIINX CIIOB U CJIOBO-
coueTaHuil (AKTUBHAS JICKCHKA):

sugar cane - caxapHbIil TPOCTHUK

sugar beet - caxapnas cBekia

rush - usmens4aTh

t0 express - BbIIaBIMBaTh, BEDKUMATh

juice - cox

to evaporate - Beimapusarts

to remove - ynansars

raw sugar - caxap-chIperl

to treat - oOpabaTrIBaTh

to refine - ounars

SUCrose - caxapo3sa

slice - Hape3aTh Ha KyCOYKH

to result in - mpuBOUTH K

to be high in = be in - 6ITE GOTraThIM YEM-J1., HMETh BHICOKOE CO/IEP-

’KaHHE Yero-J.

lime - u3BecTh

vacuum evaporator - BaKkyyMHBIii BEITApHBATENb

molasses - moroka

to inhibit - ropmo3uTh, 3a1epxKUBATH

V. [IpodruTte TEKCT BHUMATEIHHO €III¢ pPa3 ¥ 3aKOHUYHTE CIICAYIOIIHE
BBICKa3bIBaHUS B COOTBETCTBUM C COACPIKAHUEM TEKCTA.:

1. Cane sugar is manufactured from ... . 2. Beet sugar is manufactured
from ... . 3. In the manufacturing of sugar cane the first step is ... . 4. To
produce beet juice the beets are ... .

VI. PaccTaBsre Ha3BaHMsI IPOIIECCOB B TOM MOPSIIKE, B KOTOPOM OHH
OIHUCaHbI B TEKCTE: a) 00pabOTKa TPOCTHHKA IS MOJIyYCHHs caxapa-
ChIpLA:

1. clarification of the juice; 2. crushing of the cane; 3. separation of
crystals from the molasses; concentration of the clarified juice

0) 0OpaboTKa caxapa-chIplia AjIsi oTydeHus padMHAPOBAHHOTO caxapa:

1. filtering; treating with lime; 2. washing; 3. recrystallizing; 4. drying;
5. washing
B) 00paboTKa caxapHOil CBEKJIbI IS TOJTYYCHUS COKA!
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1. slicing; 2. leaching; 3. washing;
r) 00paboTKa coKa caxapHOU CBEKJIBI JIJIsI TIOJTyYEHHSI YUCTBIX KPHC-
TaJIJIOB caxapa:

1. evaporation; 2. clarification; 3. filtration.

Jlumepamypa: 4,5,14,16,20.
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UNIT XX.
SUGAR CROPS

Sugar crops are crops produced as major sources of sugar, syrup, and
other substances.

Sugar beet and sugar cane. These are crops which serve as a source
of sucrose, the sugar of commerce. Sugar is a broad term applied to a
large number of carbohydrates that have a more or less sweet taste. The
primary sugar, glucose, is a product of photosynthesis and occurs in all
green plants. Through chemical union, diverse sugars and starches are
elaborated and become the major reserve food in storage organs, fruits
and sap of plants. In most plants the sugars occur as a mixture that cannot
be readily separated into the components. In the sap of some plants the
sugar mixtures are condensed into syrup. The juices of sugar cane and
sugar beet are unusually rich in pure sucrose. These two sugar crops serve
as the sources of commercial sucrose.

Other sugar crops are sweet sorghum, sugar maple, sugar palm, honey
and corn sugar.

Sugar maple. Colonists learned from the American Indians the art of
making sugar and syrup from the sap of certain maple trees of the Great
Lakes and St. Lawrence River region. The techniques, once used only for
maple sugaring at home, have been for many years the basis of commercial
production of sugar and syrup.

The trees are tapped for sap in early spring before the buds open. A
large tree may be tapped each spring for many years. Trees vary greatly
inyield of sap and sugar. The sugar in maple is almost 100% sucrose.

Sugar palm. Palm sugar is obtained from the sap of several species of
palm in tropical regions of the world. In eastern Asia and Malaysia, where
the production of palm sugar is an important village industry, the sugar
palm is the major source of sap. The sap is collected from the stalk of the
male flower rather than by tapping the trunk of the palm, as practiced with
the maple tree. The sap contains 10 -16% sucrose. In processing, the sap
is condensed by heating until it becomes a thick syrup in which the sucrose
crystallizes. The viscous mass is poured into molds to form small cakes of
sweet substance.

Corn sugar and syrup. These are produced by the inversion of starch
to its component sugar. These sweeteners have wide use in bakery,
confectionery, and beverage industries.
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Some varieties of corn have a sweet juice in the stalks. Cornstalk juice
is reported to have been a source of a sweet substance used by Indians of
Central America.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIEIYIOIINX CJIOB U CIIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

Crop - CeIbCKOXO3HCTBEHHAS KYJIBTYpa

sap - cok (pacteHuii)

sorghum - copro

sugar maple - caxapHsIii KiieH

palm - manema

technique - metoz, crioco6

to tap - nenare Haapes (Ha AepeBe)

bud - mouxka (pactenus)

yield - Beixox mpomykra

Sspecies - Buj1, poj

flower stalk - nBeroHOXKa

trunk - cTBou (nepesa)

1. Beibepure yrBEepKaeHUS, COOTBETCTBYIOIIUE COACPKAHUIO TEK-
CTa, ¥ IEPEBEUTE UX HA PYCCKUII S3BIK:

1. Sugar crops are

a) a large number of carbohydrates;

b) crops which serve as a source of sucrose;
c) a product of photosynthesis.

2. Sugar is a broad term applied to

a) a large number of carbohydrates that have a sweet taste;
b) storage organs, fruits and sap of plants;

c) sources of commercial sucrose.

3. Sugar beet, sugar cane, sweet sorghum, sugar maple, sugar palm,
honey and corn sugar are

a) crops which serve as sources of sucrose;

b) carbohydrates;

c) diverse sugars and starches.

Jlumepamypa: 1,5,8,16,20.
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UNIT XXI.
CARBOHYDRATES

Carbohydrates form a large group of chemical compounds of which
the commonest examples are the various sugars, starch and cellulose. All
carbohydrates are made of carbon, hydrogen and oxygen and in nearly all
cases the hydrogen and oxygen are in the ratio of two to one, as in water,
H20. Thus the simple sugar, glucose, can be represented by the formula
C6H1206, which means that there are six atoms of carbon (C), twelve
atoms of hydrogen (H) and six atoms of oxygen (O) in each molecule of
glucose.

Glucose and fructose are simple sugars found in many fruit and honey,
and glucose is used as the basis of some sweets. Glucose is also made
when starch is digested in the body and it is the chief form in which sugar
is carried round the body as a sugar solution. Although cane sugar or sucrose
is obtained from the stem of the sugar cane, much of it comes from the
root of the sugar beet. Maltose is the sugar of malt, made from germinating
barley. When it is digested, maltose turns to glucose, while sucrose turns to
glucose and fructose. All the sugars dissolve easily in water and have a
sweet taste.

|. 3anoMHUTE TPOU3HOILIECHUE U 3HAYEHHE CIICIYIOIINX CIIOB U CIIOBO-
coveTaHuil (AKTUBHAS JICKCHKA):

carbohydrates - yrneBosi

chemical compound - xumuuecKast COCTaBISIOLIAs

carbon - yrnepon

hydrogen — yriepon

0XYgen - KUCIIOPOJL

in the ratio of - B cooTHOIICHUN

glucose - riroko3a

fructose - ppykro3a

honey - men

to digest - mepepabatbiBaTh

cane sugar - caxapHbId TPOCTHHK

stem - creGeinb

maltose - manbrosa

malt - comnon

germinating - mpopocuimii

barley - sumens

to dissolve - pacTBOpPATS.

Jlumepamypa: 4,5,8,15,17.
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VOCABULARY

ABUNDANCE (n) — u3o6umnue

ACCEPT (V) — npuHHMAaTh, 1OMYCKATh
ACCEPTIBILITY (n) — mpuemieM0CTh
ACCESS (n) — moctym

ACCOMPLISH (V) — BBINONHSATH, OCYIIECTBISTH
ACID (n) — kucnora

acetic - ykcycHasi KHCJIOTa

amino - aMHHOKHCIIOTA

ascorbic - ackopOuHOBasI KHCIIOTa

benzoic - 6en3oiiHas kucnoTa

Citric - TMMOHHAsI KUCIIOTA

fatty - »xupHas kucnora

lactic - MonouHas kuciora

nicotinic - HUKOTHHOBASI KUCIIOTA

nucleic- HykJIenHOBAasI KHCIIOTA

phosphoric - pochopnast kuciora

Propionic - mporMOHOBast KUCIOTA

sorbic - copO6uHOBas KUCITOTA

ACTIVATE (V) — akTUBHpOBAThH

AGING (n) — co3peBanue, BbIICPKUBAHUC
AIRTIGHT (a) — HenpoHuIaeMslii 17151 BO3/1yXa
ACIDIFICATION (n) — nonkucnenue
ADDITIVE (n) — no6aBka

ADJUNCT (n) — no6aBka

malt - cononoBas no0aBka

AGGRAVATE (V) — yxyaiiaTh, yCUJIUBaTh
AIRTIGHT (a) — Bo31yXOHEIPOHUIIAEMBbIii
ALTER (V) — uameHsTh(cs1)

ALTERATION (n) — u3meHeHwue, epectpoika
ALTERNATIVE (a) — apyroii, (n) Be10Op U3 ABYX
AMBIENT (n) — okpyxatoriast cpema
ANTIBODY (n) — anTuteno
ANTIOXIDANT (n) — aHTHOKCHAAHT
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ASSIMILATE (v) — ycBauBatb
ASSIMILABILITY (n) — ycBosieMoCTb
AQUEOQUS (a) — BoastHO, BOTHBIN
BACTERIUM (n) — 6akrepus

aerobic - aspoOHas GakTepust
anaerobic - anaspoOHast OaKTepHst

pathogenic - narorennas (6ose3HETBOPHAs) OaKTepus

BAKE(V) — neus

BAKERY (n) — nekapus OynouHast

BALANCE (V) — ypaBHOBEIIUBaTh

BALLS (meat) — msicHbIe ppuKagenbKu
BARLEY (n) — sumens

BARREL (n) — 6ouka

BATCH PROCESS — nepuoanyeckuii mporiecc
BEEF (n) — rossiquna

BEER (n) — nuBo

BENEFIT (n) — mpeumyiectBo, noib3a

public - mosp3a a1s obIIECTBA

nutritional - mutateapHOCTH

BENZOATE (n) — cosib O6H30HHO# KUCTOTHI
BEVERAGE (n) — nanutok

BREEDING (n) — pa3mMHOeHHUE, BEIBEICHUE
maker-assistant - 3. HICKyCCTBEHHOE OCEMEHEHHE
BLANCH (n) — 6ianmmpoBaTh
BLOODSTREAM (n) — kpoBooOparieHue
BORAX (n) — 6ypa (mupoOOpHOKUCIBII HATPHIT)
BOTTLING (n) — po3nuB B OyTHLIKH

BRAN (n) — orpyou

BREADMAKING (n) — xneboneueHne
BREAKDOWN (n) — pacnan

BREWERY (n) — muBoBapeHHbI# 3aBO
BREWING (n) — nuBoBapeHue

BRITTLE (a) — xpynkuii

BROWNING (n) — nobypeHue, moTeMHEHHE
BUCKLE (V) — BciiyuuBartbcst

BULK (n) — macca, o6bem

in bulk - 6e3 Tapsl, HaBaIOM,

BUTTERFAT(n) — MOJIOYHBII KUP

BUTTERMAKING (n) — macnonenue

CAN(V) — KoHCepBHpOBaTh

CANNING(n) — koHCEpBHpOBaHHE

CARBOHYDRATE (n) — yrneBon

CARBON (n) — yrnepon

CARBON DIOXIDE - yrnexucmnsiii ra3

CARBONATE (V) — ra3upoBaTh, HaChIIIATh ra30M

CATALYSIS (n) — xaramu3 C

ATALYST (n) — katanu3zarop

CAUSE (V) — BbI3bIBaTh, OBITH IPUYUHOI, 3aCTABIIATH

CELL (n) — knetka

mammalian - k1eTKka MIIEKOIIUTAOLIUXCS

CELLULAR (a) — kierouHblit

CENTER (V) — koHLIEeHTpHpOBaTh(Cst), COCPEIOTOUNBATH(Cs1)

CEREAL (n) — xy1e0HbIi 311aK, 3¢pHO, KpyIa

CHAIN (n) — uens

cold - xonouipHas 1enb (HEMPEePHIBHOCTD OXJIXKACHHUS TIPH
XpaHEHUH, TPAHCIIOPTUPOBKE U PeaT3aIiu)

CHEESE-MAKING (n) — ceipoaenue

CHEMICAL (n) — mpenapat, XuMUKaT

CHLORIDE (sodium) — xJI0puCTbIii HATpUit

CHLORINE (n) — xmop

CHLORINATION (n) — xmopupoBanue

CHURN (v) — memaTh, B30aIThIBaTh, B30MBATh

CLARIFY (V) — ounIars, OCBETIATH

COMPOSITION (n) — coctas

COMPOUND (n) — coeaunenue

CONDUCTIVITY (n) — mpoBoauMOCTb

CONFECTIONARY (n) — konaurepckas pabpuka, kKoHpeTa

CONFECTIONERY (n) — konaurepckas (HIi U3eHs), HCKyCCTBO
KOHJMTEpa

CONSTITUENT (n) — coctaBHast 4aCTh, JJIEMEHT

CONSUME (V) — notpe0sth

CONSUMER (n) — notpeburens
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CONSUMPTION ( n) — morpebieHue

CONTAIN (v) — conepxatb

CONTAMINATION (n) —3apaxenue, MHOUIIUPOBAHUE
CONTENT (n) — conepxanue

CONTINUQOS SYSTEM - cuctema HerpepbIBHOTO ACHCTBUS
CONVENTIONAL (a) — 00ObIuHBI#, TpaUIIHOHHbIH, OOIICTIPHHATHIH
COOK (v) — moaBeprath TEIUIOBOW 00pabOTKE, BAPUTH, TOTOBUTH

ULy

CORN (n) — kykypy3a
CREAM (n) — cnuBku

CRUSH (V) — 1po6uTh, U3MEIBIATh, IEPETUPATH
CURING (n) — koHCEpBHPOBaHHE, BSIICHHUE, IIOCOJT
CURRENT (electric) — anexkrpuyeckuii TOK

DAIRY (a) — mos0uHbIi

dessert - cimagkoe MOJIOYHOE OITIONIO

DECAY (v) — 3aTyxaTh, YMCHBIIATHCS, Pa3aaraTbes
DECOMPOSITION (n) — pacnaz, pa3pyiieHue
DEFICIENCY (n) — HegocTaTok, OTCYyTCTBUE
DEFROST (V) — pa3mMopaxuBath

DEHYDRATION (n) — 06e3B0X1BaHKE

DELAY (V) — 3a1ep>KuBaTh, MPensiTCTBOBATh
DELICATE (a) — xpymK#ii, H&XKHBIN

DEMAND (n) — cipoc

DENATURATION (n) — nenarypanus

DEPLETION (n) — ucueprnbiBaHue, HCTOLICHUE
DERIVE (V) — npoucxoauTh, MOIy4aTh
DETERIORATION (n) — yxyamieHnue, mopya
DEVELOPER (n) — TectoMecuiibHasi MaIliHa
DIASTASE (n) — nuacras

DIET (n) — nuraHue, paiuoH MATAaHUS

DIETETIC (a) — nueTuueckuii

DIGESTIBLE (a) — nepeBapuBaemblit

DIOXIDE (n) — nByokuch

DIP (V) — morpyxatb, OKyHaTbh

DISCARD (V) — BeIOpachIBaTh, BEIBOJUTH

DISPERSE (V) — aucnieprupoBatb, paccenBaTh(csi)
DISPLAY (n) — BeicTaBKa (IIpOIyKTOB, TOBApOB)
DISPLAY CABINET (n) — oxnaxxiaemasi BATPUHA

DISRUPT (V) — pa3psiBath, pa3pyiaTh

DISSOLVE (V) — pactBopsTb(Cst)

DISTRIBUTION (n) — pacnipeneneHue

DIVIDER (n) — TrecToaenuTebHas MalliHa

DOUGH (n) — tecto

DRESSING (n) — npurmpasa, coyc

DROP (V) — nmagarth, MOHWKATHCS

DRYING (n) — cymka freeze

- cyOnuManmoHHas cymika roller

- BaJIbLIOBasi (OapabaHHasl, IJICHOYHAsT) CyIIKa Spray

- cylIKa pacmbiieHueM tunnel - TyHHenbpHas cyika

DRUM (n) — 6apaban

EDIBLE (a) — ceeno6HsIii E

MERGENCY (n) — HerpeABHACHHBIN

EMISSION (n) — uzny4enue, SMUCCHUS STICKTPOHOB

EMULSIFIER (n) — smynbrarop

ENHANCE (v) — yBenruuBath, yCHIHBATh

ENHANCEMENT (n) — uaTencudukanus

ENZYME (n) — pepmenT hydrolytic - ruaponutiueckuit

ESTER (n) — coxHsIit 23dup

ETHANOL (n) — 3TaHo, 3TUIOBBIHA CLIHPT

EVACUATION (n) — oTkaurBaH#e BO3/1yXa, BAKYyMHPOBaHHE

EVAPORATION (n) — ucnapenue flash ~ mruoBennoe ncnapenue

EXCESS (n) — u36bITOK

EXHAUST (V) — oTkaurBaTh, BBIITYCKaTh, YKCIayCTUPOBAThH

EXHAUST BOX - skcraycrep

EXHAUSTION (n) — ucroieHue, ucuepribBaHuE

EXPOSE (V) — noaBepraTh BO3eiiCTBUIO

EXPOSURE (n) — Bo3aeiicTBrE, BBIAEPIKKA, 00IyIeHUE, KOHTAKT

EXTRACT (n) — akcTpakT (U3BIEKaTh)

flavoring ~ BkycoBoii (apoMaTH4eCKH i) SKCTPAKT; PHUIIPABA, CIICIHS

FACILITIES — cpenctBa, ycTpoiicTBa, mpucnoco0aeHus, 060pymno-
BaHHE

ANGUS (pl. fungi) (n) — rpu6, rpudox

FAVOR (V) — GraronpusTcTBOBaTh, CIOCOOCTBOBAThH

FAT (n) — »xup

FERMENT (n) — depment
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FERMENTATION (n) — 6posxenue

FERTILIZER (n) — ynoGpenue

FILLING (n) — namonHeHue, pO37IKB

aseptic ~ acenTu4eckuii po3uB

FILM (n) — nuienka

FINE (a) — menkuii, TOHKHIA

FISHING (n) — ppIO0IOBHBII TPOMBICET

FISSION (n) — pacuieruienue

FLASH (n) — BcmbImka

FLAVOR (n) — Bkyc

burnt - mpuropernsiii BKyc

FLESH (n) — msico

FLOCCULATE (V) — BbIIagaTh XJIOMbSIMH

FLOUR (n) — myka

FLUORINE (n) — ¢Top

FOOD (n) — nua, eaa, NUIIEBOH MPOAYKT

infant - mpoxykr aerckoro muranus functional
- (QYHKIIMOHAITBHBIE MUILEBBIC TIPOTYKTHI

- preservation — coxpaHeHue, KOHCEPBUPOBAHKE MUIIICBBIX POIYKTOB
- processing — TeXHOJIOTUsI MPOU3BOACTBA (00paObOTKH) MUIIEBBIX
MPOJIYKTOB

- process engineering — TeXHUKa MUIIEBBIX TPOIIECCOB

- science — Hayka O MHIIEBbIX MPOIYKTaX

Sea ~ MOPEnpoOTyKThI
- technology — numeBast TeXHOJIOTHS, TEXHOJIOTUS MUILEBBIX TPO-
JIYKTOB

FREEZING (n) — 3amopaxuBanue

blast - 3amopaxkrBaHKe B HHTCHCUBHOM ITOTOKE BO3/yXa
fluidized bed - 3amopaxuBaH¥e B IICEBIO0KUKESHHOM CIIOC
iIMmersion - 3aMopaKUBaHHUE ITOTPY)KCHUEM B YKHUJIKYIO XOJIOIHYIO CPELy
plate - KOHTaKTHOE 3aMOpaKUBAHUE

FURNISH (V) — cHabGxatb, T0CTaBIsATh

GENE (n) — ren

GENETIC (a) — renernueckwuii

GENOME (n) — resoM, COBOKYITHOCTh T€HOB

GERM (n) — poctok

GERMINATE (V) — mpopacTatb

GLOBULE (fat) — >xupoBoii mapuk (MoJI0Ka)

GLYCEROL (n) — munepus

GMO (genetically modified objects) — momuduirpoBaHHbIE 0OBEKTHI

GRADE (v) — coptupoBaTh, KJIacCH()UIMPOBATH

GRIND (GROUND) (V) — M010TB

HAM (n) — BeTunHa

HANDLING (n) — o6pabotka, epepaboTKa, TpaHCTIOP THPOBAHHE
HARM (v) — Bpeauts

HARVEST (n) — ypoxaii, (V) — youpaTb ypoxaii
HEALTHFULNESS (n) — mone3HocTh

HEALTHCARE (1) — oxpaHa 310pOBbs, 3]paBOOXPaHCHHUE
HEAT-RESISTANT (a) — TeriocToiikmii

HERRING (n) — cenbap

HINDER (V) — npensiTcTBOBaTh, MELIATh

HOMEQOSTASIS (n) — romeocTa3, MOCTOSIHCTBO COCTaBa CHCTEM
HOMEQOSTATIC (a) — romeocTarnveckuit

HOMOGENIZE (v) — roMmoreH13upoBaTh

HOP (n) — xmenb

HURDLE (n) — 6apbep, nmpenstcTBue; Gakrop, peryaupyroIunii
pa3BUTHE MHUKPOOPraHU3MOB

HURDLE EFFECT - npensarctByronuii 3phexT

HURDLE TECHNOLOGY - GapsepHasi TEXHOJIOTHS

HYPOCHLORITE (n) — runoxiopur

IMPACT (n) — Bo3aeiicTBHE

INCIDENCE (n) — pacipoctpanenue

desease - 3a00sieBacMOCTh

INDICATION (n) — moka3anue (mpudopa)

INDICATOR (n) — uHIUKATOp, YKa3aTelb, CYCTUHK

INHERENT (a) — npucyruuii, CBOWCTBEHHBIN

INJECTION (n) — BpbickuBaHue Steam ~ BOpbICKMBaHKE Mapa
INFERIORITY (n) — Gosiee HU3KOE Ka4€CTBO

INHIBIT (V) — 3ameis1Th, IOAABISITh, TOPMO3HUTH
INOCULATE (V) — HCKYCCTBEHHO 3aCeBaTh MHKPOOPTaHU3MaMHU
INTAKE (n) — motpe6ienue, HorioneHmne

INTERFERENCE (n) — B3aumnoe Biusinue, uHTepdepeHus
INTERCELLULAR (a) — MexXKJIeTOYHBII

IODINE (n) — iion
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IRRADIATION (n) — obnyueHue

IRREVERSIBILITY (n) — HeoOpaTumMocTh

KEEPING QUALITY (n) — croiikocTb

KIDNEY (n) — mouku

NEAD (V) — mecuts (Tecto)

LABELING (n) — mapkupoBka

LACK (n) — HemocTaToOK, HEXBATKa

LAG (v) — orcraBath

LAMB (n) — 6apariek, Mmosioast 0apaHuHa

LARD (n) — cBunoe cajo

LAYER (n) — cnoii

LEAKAGE (n) — yreuka

LEAN (a) — Torumit, cKkynHbIi

LEGAL (a) — ropuauueckuii

LEGUME (n) — 600, pactenue u3 cemeiictBa 6000BbIX
LETTUCE (n) — canat-natyk

LID (n) — kpeimika

LIPID (n) — numu, sxup

LIQUOR (n) — HanmuTOK, KUAKOCTh, PACTBOP

LIVER (n) — neuens

LOAD (microbial) — konruectBo OakTepwii

LOAF (n) — 6atoHn, OyxaHka, Oyika

MAGNETIC (a) — MmarHuTHBIi

MALNUTRITION (n) — HemocTaroyHoe, HENPAaBUIbHOE IUTAHUE
MALT (n) — conox

MALTING (n) — conoxeHue, HOIydeHHE COI01a
MALT MASH (n) — cosooBslii 3aTOp

MASH (n) —3arop, (V) — 3atupath coiox

cereal malt ~ 3epHOBOI#1 COJIO/I0BBIN 3aTOP

MASHING (n) — pa3Bapka, 3aTHpaHue coyioaa
MATURE (V) — co3peBumii

MESH (n) — cetka

METABOLISM (n) — o6meH BemiecTB

METHOD (n) — meron, criocob

HTST — BeIcOKOTEMITEpaTYpHBIN KPATKOBPEMEHHBII METO
LTST — Hu3koTeMIiepaTypHbIii JOITOBPEMEHHBI METO]
holding - MeTox BbLIEpIKKH; CITOCOO UTUTEIBHOM MAaCTEepU3aIii

UHT — meToa nacTepu3anuy Ipu 04eHb BEICOKOM TeMIeparype
MICROWAVE (@) — MUKpPOBOJIHOBBI

MILD (a) — msirkuii, cna0brii

MILK (n) — mosoxo dried (powder)

- cyxoe MoJIoKo evaporated

- CrYIIEHHOE MTACTePH30BaHHOE MOJIOKO (0e3 caxapa)
market - muTheBOE MOJIOKO

skim - 00e3xupeHHoe (CHATOE) MOJIOKO

sweetened condensed - cryiieHHOE MOJIOKO € caXxapoM
whole - iensHOE MOTOKO

MILKING (n) — noenue

MILL (v) — pa3manbiBats, (N) MEIbHUIIA

MOLD (n) — miecens, hopma, hopmMoBKa

MOLD (V) — ruiecHeBeTb, HopMOBaThH
MULTITARGET (a) — mHOTOI1IC]ICBO#

MUSCLE TISSUE — mpltieuHas TKaHb

MUTTON (n) — 6apanuna

NATIVE (a) — npupo/IHbIii, YUCThIN

NITROGEN (n) — a3or

NITROGENUOUS (a) — a30THBIi1, a30THCTBII
NONTHERMAL (a) — HeTemI0BO#, HEeTepMHUICCKHUit
NOVEL (a) — HOBBIi

NUCLEUS(n) — simpo

NUT(n) — opex

NUTRIENT (n) — nutatenapHOE BELIECTBO
NUTRITIONIST (n) — nuetosor

NUTRITIVE (a) — nuTtareabHbIi

NUTRITIVE VALUE — nurarenbHas HEHHOCTD
OATS (n) — oBec

OBTAIN (v) — nomny4atsb

ODOR (n) — 3amax

OFF-FLAVOR (n) — mocTopoHHUiT IPUBKYC
OFF-FLAVORS (n) — mopoku BKyca

OIL (n) — macio, sxup

animal - »xuikuii (TOTUICHBIN) )KUBOTHBIHN JKHUP
vegetable - pactutenpHOE Macio

OLIVE (n) — macnuna
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ONION (n) — nyk

ORGANOLEPTIC (a) — opranonentiuueckmii
OSCILLATING(a) — konebarenbHbli, BAOPUPYIOLHIA
OVEN (n) — xnebonekapHas mneu

OVERCOME (V) — npeooneBath

OVERCOOKING (n) — nepeBapuBanue, nepexapruBaHie
OVERSOFTENING (n) — ciurikom 60I1bIoe pa3MsraeHue
OXIDIZE (v) — okucnsth

PACKAGING (n) — ynakoBka, yakoBbIBaHUE

modified atmosphere - ymakoBka B ra3oBoii armocdepe perymupye-
MOT'0 COCTaBa

PALATABLE (a) — BKycHBIi

PANEER (n) — nanup (KHCIOMOJIOYHBIN MPOAYKT)
PASTA (n) — MmakapOHHbBIE U3ACITHS

PASTEURIZATION (n) — nacrepu3zarus
PATHOGENIC (a) — maroreHHbIi1, 60J1e3HETBOPHBII
PATTERN (n) — o6paserg

- consumption — Tur, CTPYKTypa MoTpedIeHHs

PATTY (n) — OpukeT U3 MsCHOTO (apiia, KOTIeTa
PEANUT (n) — apaxuc

PEEL (n) — kopka, KOXuIIa, [Iexyxa

PERISHABLE (a) — ckoponioptsiiuiics

PICKLE (v) — mapuHOBaTh

PINEAPPLE (n) — ananac

POISON (V) — oTpaBmsith

PORK (n) — cBuHmHa

POROUS (a) — mopucTsIii

POTASSIUM (n) — xasnwii

POWDER (V) — To1104b, IIpeBpaiiaTh B MOpOLIOK (Iyapa, TOPOIIOK)
PRECIPITATION (n) — ocaxaenue

PRESERVATIVE (n) — koHCEepBaHT

PRESSURE (n) — naBnenue

hydrostatic - rupocTarndeckoe aaBieHe

PRODUCT (n) — mpoaykt

long-life - mosro coxpausromimiics IPOIYKT

PROCESS (V) — o6pabatsiBaTh

PROOF (n) — paccroiika (Tecta)

intermediate - mpomexyToUHas paccToiika
PROTECTION - 3amura environmental ~ 3amura okpysxarorei
cpebl

PROTEIN (n) — 6estok - sparing saxkoHoMusi Oeska
PROTEINACEOUS (a) — 6enkoBbiii

PUFFING (n) — BcryurBaHue, B31yBaHUE

PULSED (P1l) — uMmynbcHBII

PUREE (n) — nrope

RANCIDITY (n) — mporopkiocts, MpOTOPKIIBIA BKYC
RADIATION (ionizing) — HoHU3UpyroLIee H3IydeHUES
RAW MATERIAL (n) — ceipbe

RECORDER (n) — 3anucbiBaro1iee ycTpoHCTBO, PETHCTPUPYIOIIN I
mpudop

REDOX POTENTIAL — okucanTeTbHO-BOCCTaHOBUTEIHHBIN TOTEH
an

REFINE (V) — ouniars, pahHHUPOBATH

RELISH (n) — npunpasa

REMOVE (V) — oTBOANTb, YIAJIATH

REQUIRE (V) — TpeboBaTh

RESIDUE (n) — ocamox

RESTRCT (V) — orpanu4uBaTh

RETAIL (n) — po3HuuHas npoaaxa

- display — BbicTaBKa TOBapa, BUTpUHA

RETARD (V) — 3aiep:xuBaTh, 3aMeJIATh
RETENTION (v) — 3anepxanue

REVERSIBILITY (n) — ooparumocTh

RIGOROUS (a) — crporwuii (0 pexume mporiecca)
RINSE (V) — mpombIBaTh, OMOJIACKHBATH

RIPE (a) — 3penbiii

RIPEN (V) — co3peBatb

ROUNDER (n) — TecTOOKpyrITUTEIbHAS] MAITHHA
RUST (v) — pxxaBeTb

RYE (n) — poxb

SAFE (a) — 6e3BpenubIii

SAFETY (n) — 6e30macHOCTh, 0€3BpEIHOCTH

SATISFY (V) — ynoBieTBOpsTh

SOUERCROUT (n) — kucnas kamycra
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SAUSAGE (n) — konbaca
SAVING (n) — sxoHOMHS
SCRAP (V) — ckoOIIHTh, CKpeCTH
SEAFOOQOD (n) — MOpenpoayKThI

SEAL (V) — 3akaTbIBaTh, 3areyaThiBaTh, 3aKylopuBaTh

SEED (n) — cems

SENSORY () — 4yBCTBUTEIbHBIH
SHELF-LIFE (n) — coxpaHsieMocTh
SHRINKAGE (n) — ycymka, ycaaka
SLAUGHTER (n) — y6oii (ckota)
SLICE(v) — pe3ats, (N) — 1OMTHK
SMELL (n) — 3amax

SMOKING (n) — korueHHe

SOAK (V) — BeIMauuBaTh

SOFTEN (v) — pa3msirdatbest
SOLDER (n) — npumnoii

SOLIDS (n) — cyxue BemiecTBa
non-fat milk - cyxoe 06e3xipeHHOE MOJIOKO
SOLUBILITY (n) — pacTBOpMOCTB
SOLVENT(n) — pactBopurens
SORBATE (n) — copbar

SORT (V) — coptupoBarh

SODIUM (n) — narpuit

SPECIES (n) — Buz, pa3HOBUIHOCTH
SPICE (V) — 100aBJsITh IPSIHOCTH
SPINACH (n) — mnunat

SPOIL (v) — moptuts(cst)

SPOILAGE (n) — mopua

SPONGY (a) — pbixubiii

SPORE (n) — cniopa

STABILITY (n) — croiikocth
STABILIZER (n) — crabunu3upyroliee BEIecTBO
STALE (a) — uepcTBblii, 3aTXJIbIi
STARCH (n) — kpaxman

STARTER (n) — 3akBacka

STEAM (n) — map saturated ~ HachIIIEHHBIH TTap
STERILIZATION (n) — crepunu3arus

STICKY (a) — nmunkuit

STOMACH (n) — xenynok

STORAGE (n) — xpaHneHue, XpaHUITHUIIE, CKIIAJT

chilled - (n) — xpaHeHue B OXJIKACHHOM COCTOSIHUH

cold - (n) — xonoaAUIBHOE XpaHEHHE

frozen - (n) — xpaHeH#e B 3aMOPOKEHHOM COCTOSIHHU
SUBLETHAL (a) — moutu netanbHbIi, OJIM3KUI K CMEPTEILHOMY
SUBLIME (V) — cyonumMupoBaTh, BO3TOHSTh
SUBSTANCE (n) — BertectBo, cyocTaHIUsA

SUGAR (n) — caxap

- BEET (n) — caxapHas cBekIia

- CANE (n) — caxapHbIii TPOCTHUK

SULFITE (n) — cynbdur

SULPHUR (n) — cepa

SYNERGISTICAL (a) — cuHepreTHUECKHid, COITYTCTBYFOIIUI
SYNERGISTISM (n) — ycunuBaroiiee aeiiCTBUE
SURVIVE (V) — BBIKUTb, POAOIIKATH CYLIECTBOBAT
SYRUP (n) — cupon

soda-fountain - cupot 1u1st COIOBO# ra3uPOBAHHOM BOIbI
SUSCEPTIBLE (a) — BocipurM4KBBIi, 4yBCTBUTEIBbHBIN
TAKE OUT (V) — BBIBOIUTH

TALLOW (n) — ToruieHslit skup, caio

TARGET (n) — 00BekT, 1enb

TASTE (n) — BKyc

TECHNIQUE (n) — TexHuKa, TEXHUYECKHUI IPUEM, CLIOCO0, METOJ
TEXTURE (n) — cTpykTypa, cCTpOoCHUE

THAW (V) — Tasth

TISSUE (n) — Tkanp

adipose - xupoBas TKaHb

epithelial - sTenuanbHas TkaHb
TOOL (n) — uHCTpYMEHT

TRACE (n) — He3HaYUTETBHOE KOJIMYECTBO

TRACE METAL (n) — MUKPODJIEMEHT

TRAP (V) — ynaBnuBarh, 3aXBaThIBaTh

TRAWLER (n) — tpaynep

TRAY (n) — moaHOC, JTOTOK, IPOTUBEHB, ITOUTOH
ULTRAVIOLET (a) — ynsrpadrosieToBbit
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ULTRAZONIC (a) — ynsrpa3ByKkoBoOit
UNDERGO (V) — moasepratb(cs)

VACREATION (n) — Bakpeanus (macrepu3sarnus MOJIOKa B BAKYyME)

VANILLA (n) — Bauub

VAT (n) — yau

VEGETATIVE (a) — pacTuTenbHbIii, BEreTaTHBHBIN
VEHICLE (n) — cpenctBo nepeBo3kH (0CTaBKH)
VENT-HOLE (n) — BeHTHISLIMOHHOE OTBEPCTHE
VINEGAR (n) — ykcyc

VISION (a) — 3penue

VITALITY (n) — %u3HECTTIOCOOHOCTD, )KHUBY4ECTh
VITAMIN (n) — BuTamux

fat-soluble - sxupopacTBOpHMBIil BUTAMIH
water-soluble - BoxHO-pacTBOpHMBIii BUTAMUH
VOID (n) — mycroTa

WASTE (n) — orxomst

WAVE (n) — BonHA

WAX (n) — Bock

WEED (n) — Bomopocib

Sea ~ MOpcCKasi BOJIOpOCIIb

WHEAT (n) — nmenuma

WHIP (v) — B36uBath

WHOLESOME (a) — nose3usiii
WHOLESOMENESS (n) — none3HocTh
WITHSTAND (V) — BbLACPKUBATH, IPOTHBOCTOSIThH
WILT (V) — yBsimath

WORT (n) — cycio

WRAP (V) — 06epTbIBaTh, 3aBOpavnBaTh
YEAST (n) — nposxoxu

YOLK (n) — sxenrtok

YOGHURT (n) — iforypt
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