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BBEJAEHHUE

JlanHO€ ydyeOHOe mocoOue MpeaHa3HaueHo Jisl CTyAeHTOB HCTUTY-
Ta MUIIEBBIX MPOU3BOJICTB, 00YUYAIOIINXCS 110 HANPaBICHUSIM MOJTOTOBKU
19.03.02 «IIpoayKkThl mUTaHUS U3 PACTUTENIBHOTO Chipbsi», PI'OC BO -
OakanaBpuaT 1o HarpayieHu0 noarotoBku 19.03.02 IlpoaykThel nUTaHUS
13 pacTuTenbHOTO Chipbs; 19.03.03 «IIpoayKTsl MUTaHUS KUBOTHOTO MPO-
ucxoxnaenusi» ®I'OC BO - OGakamaBpuaT Mo HaMpaBJICHUIO MOATOTOBKHU
19.03.03 IIpoayKThl IUTAHUS KUBOTHOTO MPOUCXOXKICHUS, OUHOM U 3a04-
HOU hopM 00yUEeHUSI.

[{enb mocoOmMst — pa3BUTHE YMEHHWM W HABBIKOB YCTHOM peUH, YTCHUS
U MEepeBojia TEKCTOB MO crenuaibHoCcTU. [locoOrne MOXHO HCIOJIb30BaTh
KaK Ha MPAKTUYECKUX 3aHATHUSIX, TaK U JJIsI CAMOCTOSITEIbHOM pabOThI CTY-
JIEHTOB.

W3nanue coctout m3 11 pasmenos (Units), rpamMmmaTuyeckoro crpa-
BOYHHMKA, CJIOBAps OOIIETIMINEBHIX TEPMUHOB U TJI0CCAPHS.

[Tocobue mpeamnonaraeT MOCIEI0BATEIbHYIO paboTy HaJ pa3ciiaMH.
Kax b1 pazziesn COaep UT TEKCThI CPEAHEN TPYIHOCTH, COCTABJIICHHbBIEC Ha
OCHOBE OPWUTMHAIBHOW aHTIIUMCKOM M aMEPUKAHCKOW JIUTEPATYpPHI U CTa-
TeW NEPUOINYECKUX U3JAHUM.

[IpenrexkcToBble 3aJaHusl MO JIEKCUKE BKIIOYAIOT TE€ ABJICHUS, KOTO-
pbI€ B TEKCTE€ MOTYT CIY>KUTh OMOPAMU JIJI1 TOHUMaHUs coaepkaHus (MH-
TE€pHALIMOHAIBHBIE CJIOBA, 3JIEMEHTHI CJIOBOOOpPAa30BaHMS, CAHOHUMBI, aH-
TOHHUMBI, IPOU3BOAHBIE CJIOB U T.1.). | paMMaTHUYECKHUE U JTEKCUUECKUE SIB-
JICHUSI TIOBTOPSAIOTCS B Pa3HbIX pasnaenax. [locieTekcToBbie 3a0aHus CIIy-
XKaT JJIs1 POBEPKUA MOHUMAHUSI COJEPAKAHUS TEKCTA, MOJTOTOBKU K OTBE-
TaM Ha BONPOCHI, AaHHOTUPOBAHHUIO TEKCTOB, YCTHOM peUM MO HU3y4aeMOu
TEME.

Peanuzanusi KOMOETEHTHOCTHOTO MMOJX0Ja MpU paboTe C JaHHBIM
MOCOOMEM TMO3BOJISICT aKTyaIUu3UpPOBaTh Y 00ydaeMbIX MHTEPEC K OCBOE-
HUIO HOBBIX 3HAaHUN U 00ECIEYMBAET BHICOKOE KAYECTBO MOJATOTOBKHU OY-
TYIIUX BBITYCKHUKOB.

PesynpTaToM 0O0ydeHUs SBISETCS OBJIAJCHUE KOMIICTCHIIUSMHU B
poIlecce OCBOCHUSI MPOPECCHOHANBHBIX MOJYJEH, KOTOPhIE NAalOT BO3-
MO>XHOCTh MCIIOJIb30BaHUsl Pa3IMUHbIX (OPM U BUIIOB OOydeHUSs, HauOO-
Jiee yIauHbIX JJIs1 ONPEeeIEHHBIX TPy o0ydaeMbIX. bosbiioe BHUMaHue
YAENSETCS] CaMOCTOATENIBHON paboTe CTYICHTOB.

PaboTa ¢ mocobueM HampaBiieHa Ha (POPMHUPOBAHUE YHUBEPCATHHOM
kommeTeHIuu YK-4 (kaTeropuu xommyuuayusi). BBITYCKHHUK CIIOCOOEH
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OCYIIECTBIIATH JICIOBYI0 KOMMYHHUKAIIMIO B YCTHOM M MUCBMEHHOU (Pop-
Max Ha TOCYHAapCTBEHHOM si3bike Poccuiickont denepannimi U MHOCTPaH-
HOM(BIX) sI3bIKE(aX).



METOAUYECKHUE PEKOMEHJIAIIUHA 11O BBIITOJTHEHUIO
CAMOCTOSTEJBHOM PABOTHI CTYJEHTOB

['oBopst 0 3HaueHuu camooOpaszoBaHusi B ¢GopmMupoBaHuu mpodec-
CHOHAJIBHOM KOMIIETEHTHOCTH OyIyIIMX CIEIUAIUCTOB, HEO0OXOIUMO
MOJTYEPKHYTh, YTO HHUKAKOE BO3JICMCTBUE W3BHE, HUKAKHE WHCTPYKIIHH,
HACTaBJICHUS, TPUKA3bl, YOCKICHUS, HAKa3aHUs HE 3aMEHST U HE CPABHST-
cs1 110 A9(O(PEKTUBHOCTH C CAMOCTOATEIBHOMN JAEATCIBHOCTBIO.

MOXHO C YBEpEHHOCTBIO YTBEPKAaTh, UTO KaKue Obl KBATU(PUIIUPO-
BaHHbBIC MpernojaBaTelid HU OCYIIECTBISIIM 00pa3oBaTEIbHBIN MpoIiecc,
OCHOBHYIO pa0OTy, CBS3aHHYIO C OBJIQJICHUEM 3HAHUSIMH, CTYJCHTHI
JIOJKHBI BBITIOJIHSTh CAMOCTOSITENIbHO. B 00siee MoJIHOM U TOUHOM CMBICTIE
BHEAYJUTOPHAS CAMOCTOSTENIbHAs paboTa — ACATEILHOCTh CTYJIEHTOB IIO
YCBOEHHUIO 3HAHUHN W YMEHUM, MpoTeKaromas 0e3 HemoCpeACTBEHHOTO y4a-
CTHUSI IPEIOJIABATEIIS, XOTS M HAIIpaBJsieMasi UM.

CTyneHT HOJDKEH HE TOJIBKO IOJy4aTh 3HAHMS MO MpeAMETaM Ipo-
rpaMMbl, OBJAJ€BaTh YMEHHUSIMHU M HABBIKAMH HCIIOJIb30BaHUS ITHUX 3HA-
HUM, METOJaMU UCCIIEIOBATEIHLCKOM PabOThl, HO U YMETh CAMOCTOSITEILHO
MpUOOpPETaTh HOBbIE HAYUYHbIE CBelEHUA. B 3TOi CcBsi3M Bce Oobliee 3Ha-
YeHue mMpruoOpeTaeT caMoCTOsATENbHAs pad0oTa CTYICHTOB.

BHeayguTopHasi camocTosiTe/ibHAsi padoTa CTYJAE€HTOB — IUIaHU-
pyemas yueOHasi, yueOHO-UCCIe0BaTeNIbCcKasi, HAyYHO-UCCIICIOBATEIbCKAS
paboTa CTYJEHTOB, BBIMOJHSIEMAasl BO BHEAYAUTOPHOE BPEMs 10 3aJaHUIO0 U
IpU METOAUYECKOM PYKOBOJCTBE IperojiaBaTesis, HO 0€3 ero Hernocpe-
CTBEHHOT'O y4acCTHsI.

s BHEAyIUTOPHOTO M3Y4YEHUs IO MHOCTPAHHOMY SI3BIKY Mpeiia-
raroTCA BOMPOCHI IO TEMaM, OCHOBHOW MaTepuaj KOTOPhIX PACCMOTPEH Ha
ayIUTOPHBIX 3aHATUAX, UHIUBUYAIbHBIE 3aJaHUS PU3BAHBI PACIIUPHUTH
Kpyro30p CTYJICHTOB, YIJIyOUTh WX 3HAHUS, Pa3BUTh YMEHUs HCCIIEIOBA-
TEJIbCKOU JIESITETbHOCTH, MTPOSIBUTH 3JIEMEHTHI TBOpUeCTBA. COBPEMEHHBIN
MOTOK MH(OpMALIMU TPEeOYET OT CTYJICHTOB HOBBIX BUJOB YMEHUI U HaBbI-
KOB pabOThI, KOTOPbIE HEOOXOIUMO C(HOpMHUPOBATH K Hadary Mpodeccuo-
HaJIbHOM JEATEILHOCTH.

Heanb caMoCTOATEIbHOM PAd0THI — COJICMCTBUE ONTUMAJIBHOMY YC-
BOCHMIO CTyJCHTaMH Y4eOHOI0 MaTepuaja, pa3BUTHE WX MO3HABATEIbHOMN
aKTUBHOCTH, TOTOBHOCTH M TIOTPEOHOCTH B caM0O00Opa30BaHUH.

3amavyu caMoCTOATEILHOM PA0OTHI 10 HHOCTPAHHOMY SI3BIKY:



- yriyOJieHHe W CUCTeMaTh3alls 3HAHWW: YTeHUE TEeKCTa, ero Imepe-
BOJI, paboTa CO CIIOBapsSIMU W CIIPAaBOYHUKAMU, 3ayUYUBAaHUE HOBOU JICKCH-
KU, UCIIOJIb30BaHUE ay/IUO- U BUACO3AMKCEN SISl ayJUPOBAHUS;

- TIOCTAHOBKA W PEIICHUE MO3HABATEIbHBIX 3a]a4: MCIOJIb30BaHUE
JIEKCUKO-TPAMMaTHUYECKOTO MaTeprualia B MOHOJOTMYECKOW U AUAIOTrH4e-
CKOM peuu;

- pa3BUTHE AHAIUTUKO-CUHTETUYECKUX CIMOCOOHOCTEW YMCTBEHHOMU
JEATEIbHOCTH, YMEHHUN PabOThI C Pa3IMIHOMN 10 00BEMY M BUIY HHOOP-
Maler, yueOHOM M HaydyHOM JMTepaTypoi: aHaJauTHYecKas o0pabdoTka
TEKCTa, aHHOTUPOBAHUE TEKCTa, OTOOp MHGOPMAIMU C OMNpeNeTEHHBIMU
LEISIMU;

- IPAKTUYECKOE MPUMEHEHUE 3HAHUM, YMEHU: BBHIITOJIHEHUE JICKCHUKO-
rpaMMaTUYE€CKUX YHpPaXHEHUM, MOJATOTOBKA BbICKA3bIBAHUM MO TEME, BbI-
MOJTHEHUE TBOPYECKON pabOThl MO TeME, MEPEBOJ OPUTMHAIBLHOU JOKY-
MEHTaI1HU, €€ COCTaBJICHUE U OPOPMIICHUE;

- pa3BUTHE HABBIKOB OPTaHU3AIMHA CAMOCTOSTEIHHOTO Y4e€OHOTO
Tpy/Zla U KOHTPOJIsS Haj ero A (PEeKTUBHOCTHIO.

CTyIeHT JOJDKEH MMETh B BUJY, UTO NIPU U3YYEHUH WHOCTPAHHOTO
A3bIKa HEOOXOIUMO 3aHMMAThCS PETYJsipHO. B CBsI3M C 3TUM CTyAeHTaM
HE0OXO0MMO HAMOMHUTH MpaBWIA MO IJIAHWUPOBAHUIO U PeaIM3aAllUU Ca-
MOCTOATEJIbHON y4eOHOM e TETbHOCTH.

IIpu BBINOJHEHUH 3aJaHUH CAMOCTOSITEJHbHOM PadOTHI 10 MHO-
CTPAHHOMY fI3BIKY CTYJA€HTAM PEKOMEHYyeTCH:

1) wu3yunTh TpaMMaTHYECKHI MaTepHhal, 3aKOHCIEKTHPOBATH €ro
WIM MPOYUTATh KOHCIIEKT 3alHCel y4eOHBIX 3aHSATUNA, O3HAKOMHUTBCS C
oOpasiiamMu BBITIOJIHEHUS 3a/1aHU;

2) momoOpaTh HEOOXOIUMYIO JIUTEPATYPY, BHIMIOIHATH MICEMEHHO
U YCTHO YIIPAXKHEHUS, IPUBEIEHHBIE B COOTBETCTBYIOLIEM pa3iele;

3) mpouyuTaTh BCIYX TEKCT M TOCTapaThCs MOHSITH €ro COJepiKa-
HHUE B LIEJIOM,

4)  TepeBeCTH TEKCT, IMOJIb3YSACh CIIOBApEM WIIH TICPEBOIUYUKOM,
OTPENAKTUPOBATH MEPEBOJ B COOTBETCTBUU CO CTHJIEM PYCCKOIO JIUTEPA-
TYPHOI'O S3bIKQ,

5) cpenmaTh YCTHO I'paMMaTHYECKHH M CHHTAKCHYSCKHMH aHaIu3
KQXKIOTO MPEIIOKEHUS C YETKUM ONPENECIICHUEM IOUISKAIIETO U CKa3ye-
MOT0;



6) BBIIKCATH CJIOBA, MPEIHA3HAYCHHBIC JJIT aKTUBHOTO YCBOCHHUS,
B CIICLUAJILHYIO TE€TPaJb C MEPEBOJOM Ha PYCCKHUH SI3bIK U BBIYUUTH HX
MPOU3HOIIIEHHUE (TTPU HEOOXOIUMOCTH );

7)  mpoBepuTh cebs MO BOIpPOCaM K TEKCTY WM BCIYX IPOTOBO-
PUTH COCTaBJIEHHBIN TEKCT;

8) odopmuth pabOTy B COOTBETCTBHH C TPEOOBAHUSIMU;

9) paboTy /IS OIICHKHU IPEICTABUTH MPEIO0IaBaATEIIO.

Buabl BHEayIUTOPHOM CAMOCTOSATEIbHON Pad0ThHI M METOAUYECCKHE
PEKOMEHIAIUHU M0 UX BbINOJTHEHHUIO

[To uHOCTpaHHOMY SI3BIKY TIpEIaratoTcs CICIYIOIINE BUIbI 3a1aHUN
IUTSI CAMOCTOSITEIIbHOM PabOTHI:

1. IlepeBox TekcTa.

. [logroroBka nH(HOPMALMOHHOTO COOOIIEHHUS.

. Hartucanue scce.

. Hanmucanue pedepara.

. Hanncanue annoTtanuu.

. CocraBneHue rioccapus.

. Co3ianue npe3eHTaum.

. CocraBienue npeasioKeHui 1Mo rpaMMaTHYeCcKON TeMe.
. CocTaBiieHre KpOCCBOPJIOB U OTBETOB K HUM.

Huxe npuBoasSITCA XapaKTEPUCTUKU 3aJJaHUM 1 OCOOCHHOCTH UX BBI-
MOJIHEHUS, a TaKXKe JEeUCTBUS CTYJEHTA, KPUTEPUM OIICHKHU 3aJaHUs TIpe-
MOJaBATENIEM.

1. IlepeBoa TekcTA

Kak u3BecTHO, OJTHOM M3 OCHOBHBIX 3a7a4 OOYUYE€HHS MHOCTPaHHBIM
A3bIKaM B Y4YE€OHBIX 3aBEACHUSX SBISETCS MEPEBOJ MPO(ECCHOHAIBHO-
OPUEHTHUPOBAHHOT'O TEKCTA CO CIOBApEM.

IMeHHO B 3TOM BHJIE€ CAMOCTOSITEIbHOM pabOThl aKKyMYJIHUPYIOTCS
BCE€ SI3bIKOBBIC YMEHMSI, HAKOIJICHHBIE CTYJEHTOM Ha MPEAbIAYIINUX CTYyIIe-
HSIX 00pa30BaHUsl, U HAXOAAT CBOE MpUMEHEHUE B Oyayiei mpodeccuo-
HaJLHOM JIeITEIHLHOCTH.

OcBOeHUE OCHOBHBIX MPAKTUYECKUX HABBIKOB OOPA0OTKH TEKCTa MIPU
MEePEBOJIC ¢ aHTJIMMCKOTO S3bIKA Ha PYCCKUN MPOXOJUT B COOTBETCTBUHM C
HaIpaBJICHUSMH TEXHUKHU TEPEeBOAA: CIOCOOBI W CTpAaTeTHH IepeBoja, a
TaKXe JICKCHYECKHE, FPaMMAaTHYECKUE U CTUIMCTUYECKUE TPUEMBI Tepe-
BOJA.
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[lepeBon — nmpeoOpazoBaHue COOOIIEHNS HAa UCXOAHOM SI3BIKE B CO-
oOl1lleHuE Ha SI3bIKE TepeBoia. TOYHBIN NEPEBOJT HEBO3MOXKEH YK€ B CHUITY
TOr0, YTO PAa3HbIC S3bIKU OTJIMYAIOTCSA KaK MO0 IPaMMAaTHYECKOMY CTpPOIO,
TaK U IO MPOCTOMY KOJMYECTBY CJIOB, HE TOBOPS YK€ O Pa3IM4YUU KYJb-
TYp, YTO TOXKE MOXKET UMETh BIUSHHUE HA CIIOCOO U PE3yJbTaThl IEPEBOIA.
[Ipu 3TOM €ciam CONmOCTaBUTEIbHBIE TPAMMATUKHA U JIBYSI3bIYHBIE CIIOBApHU
U CYUIECTBYIOT, TO MPAKTUYECKH HET HUKAKUX COMOCTABUTEIBHBIX CITpa-
BOYHMKOB IO KYJIbTypaM Pa3HbIX HAPOJIOB.

[Ipennonaraercs, 4To0 NEPEBOAYMK B PABHOU CTEIIEHU BIAACET KaK
VMCXOJITHOM, TAK W MEPEBOIALICH KYJbTypou. Mexay Tem, 3TO JalIeKO He
TaKk, U B OOJIBIIMHCTBE CIy4aeB IMEPEBOJYUK BeCbMa MPUOIUZUTEIHHO
OLICHUBAET, a, CJIEAOBATEIBHO, U NIEPEBOAUT TE€ WJIM HHBIE DIIEMEHTHI WU
LEJIBIE KATErOPUM KMCXOJHOTO TEKCTa B COMNOCTABUTEIBHO-KYJIBTYPHOM
TJIAHE.

[Ipy BBINOMHEHUM MEPEBOAA MPEKIE BCETO OMPEIEISAIOT €r0 CIO-
c00, To ecTh Mepy UHGOPMAIMOHHOW YMOPSATOYESHHOCTH ISl TIEPEBOI-
HOT'O TEKCTa.

[lepBast cTyneHb B BbIOOpE crioco0a ynopsilOUeHHOCTH 3aKI0YACTCs
B OIpE/ICICHUH TOTO, B KAKOM BHUJE JOJDKEH OBITh MPEICTABICH NCXOHBIN
TEKCT B MIEPEBOSAILIECH KyJIbTYypE: MOTHOCTHIO WK YaCTUYHO. B 3aBuCHUMO-
CTH OT KOMMYHHUKATHUBHOI'O 3aJIaHUsl Ha 3TOM JTalle BHIOMPACTCS MOJIHBIM
WJIA COKPAILEHHBIN MEPEBOI.

Cokpami€HHOMY MEPEBOAY MOTYT IMOJJIEKATh MPAKTUYECKHA BCE THUIIbI
TEKCTOB: OT MPOCTOr0 JEJIOBOr0 MUChbMa A0 poMmaHa. Pe3ynpTrarom nmpume-
HEHUS COKPAIIEHHOTO MIEPEBO/IA SBIISIIOTCS TAKUE TEKCTHI, KAK TE3UCHI, KOH-
CIEKTHI, pedeparbl, aHHOTAIlUU, TIEPEIIOKEHUS, JAUKECThl U T.1. Beskuit
pa3 pa3Mepbl TaKOTO TEKCTa, €ro JIEKCUKO-CEMAHTUYECKUN, CUHTAKCHYE-
CKHM M CTWJIMCTUYECKHI 00pa3 3aBUCIT OT TOTO CIOC00a, KOTOPHIA BHIOU-
paercs NepeBOAYUKOM I JOCTHMKEHUS LENU. B CYIIIHOCTH, COKPAILIEHHBIN
MEPEBOJ] BBIMOJIHAETCS OAHUM M3 IBYX (PyHAAMEHTaJbHBIX CIIOCOOOB Iepe-
BOJa: BEIOOPOYHBIN NEepeBOI WM (DYHKIIMOHATIBHBIN.

Br100opouHbIi nepeBOJ KaK CIOCO0 COKPAIIEHHOTO MEepeBoaa COCTO-
UT B BHIOOpE KITIOUEBBIX, C TOUKH 3PEHUS NMEPEBOAUMKA, €IUHUIL] UCXOTHO-
ro TeKCTa U UX IMOJHOM IiepeBojie. Bce ocTaibHbIe KOMIOHEHTHI UCXOIHO-
ro TEKCTa MPH TaKOM CIIOCOOE OTOPACHIBAIOTCS KaK BTOPOCTETIEHHBIE C
TOYKU 3PEHUS JOCTHIKECHUS pe3ysibTaTa U He MOJJIeKaT IepeBo Iy BOOOIIIE.
Takoil cmoco0 AOBOJIBHO YacTO MPUMEHSETCS JJIA TMepecka3a B TE3UCHO-
pedepaTUBHOM BHJE ACIOBBIX IMHUCEM, Ta3€THBIX MaTEpUAIOB, HAYyUYHBIX
cTaTei, JOKIaJa0B U T.II.



JIOCTOBEpPHOCTh TAKOT'O MEPEBOJIa OCHOBBIBAETCSI HA TOYHOCTH BBIOO-
pa KIIOYEBBIX €IMHHUII, YTOOBI B TIEPEBO/IE HE Mpomaia Kakas-Tu00 BaKHas
4acTh HH(pOpMaLIUH.

OyHKIIMOHATBHBIN TEPEBOJI 3aKII0YaeTCsl B KOMIIOHOBAHUU TeEpe-
BOJHOTO TEKCTa M3 (PYHKIIMOHATIHLHO MPEeoOpa30BaHHBIX SAMHUIL UCXOTHO-
ro tekcra. OyHKIIMOHAIBHOE TpPeoOpa3oBaHUE MOXKET OCHOBBIBATHCS Ha
pa3IUYHBIX TpaHCHOPMAIUIX UCXOJHOTO TEKCTA, UCIOJIb30BAaHHBIX B Ie-
JX ero oOIIero cokpaileHus win yrpoiuenus. [lomumo yrpoiieHus
(GYHKIIMOHANIbHBIA MEPEeBOJ JOMYCKAeT TakXKe OO0Iue KYMIOphl HaumboJliee
CJIOKHBIX 4aCTeH MCXOTHOTO TEKCTa, HO 3TO HE 00s3aTeNbHO, TaK KaK OHU
MOTYT OBITh TaK>K€ YIPOIIECHBHI.

BykBanbHBIN MEPEeBO/ 3aKII0YAETCS B MMOCJTOBHOM BOCIPOU3BEICHUU
HCXOJIHOTO TEKCTa B €IMHMIIAX MEPEBOMASAIICTO S3bIKAa MO BO3MOXKHOCTH C
COXpaHEHHEM Ja)ke TopsAaKa ciaeAoBaHus d7JeMeHTOB. OH CpaBHUTEIHHO
PEAKO MPUMEHSIETCS JIsi KOMMYHHKATUBHBIX 1I€JIeH M OOBIYHO MMEET HC-
KJIIOUUTENIbHO HAy4YHYIO 00JIacTh pacrpocTpaHeHusi. CeMaHTHYECKUN Tie-
peBOJI mepeaT MOJHYI0 BEPCHUI0 KOHTEKCTYaIbHOTO 3HAYEHUSI DJIEMEHTOB
HCXOJIHOTO TEKCTa B €IMHMIIAX MEPEBOJSIIETO s3bIKa. [Ipolecc cemaHTH-
YECKOIro IMepeBoJia MPeACTaBiIsieT coOOW eCTeCTBEHHOE B3aMMOJICUCTBUE
JIBYX CTpAaTEeTUl: CTPATeTUH OPHUEHTUPOBAHHUSA HA CIOCOO BBIpaKCHUS,
MPUHATHIA B MEPEBOJIAIIEM SI3bIKE, U CTPATETHH OPHEHTUPOBAHUS Ha CO-
XpaHEeHUEe OCOOCHHOCTEH UCXOIHOU (POopMBI BhIpakeHUs. Takoil mepeBo,
KaK TPaBUJIO, TPUMEHAETCS K TEKCTaM, UMEIOIINM BBICOKHI COIMAIBHO-
KYJBTYPHBIM CTAaTyC: BXKHBIE UCTOPUUYECKHE TOKYMEHTBI, MMPOU3BEIACHUS
BBICOKOH JIMTEPATYyphl, YHUKaIbHBIC 00pasmpl 3moca u T.11. KoMMyHHKa-
TUBHBIA TIEPEBOJ 3aKJII0UYACTCS B BBIOOpE TAKOTO IMyTH IMEpeadyd MCXOI-
HOM mH(OpPMALUK, KOTOPHIA MPUBOIUT K MEPEBOHOMY TEKCTY C BO3JICH-
CTBUEM Ha YMTATeJNsl, aJleKBaTHBIM HCXOAHOMY. ['JIaBHBIM OOBEKTOM TIpH
TaKOM TIEPEBOJIC€ OKA3bIBAETCS HE CTOJBKO S3BIKOBOW COCTAaB HMCXOJHOTO
TEKCTa, CKOJBKO €ro COAEpPXKATeIbHOEC U OMOIMOHAIBHO-ICTETHUECKOE
3HaueHHe. B CymHOCTH, 3TO TO, UYTO B OOMXOJI€ YaCTO HA3bIBAIOT JINTEPA-
TYpHBIM TIEPEBOJOM, BeJb 37I€Ch HE JOMYCKAIOTCS HU COKpAIIeHUs, HA Y-
POIIECHHS MCXOJHOTO TEKCTa. DTOT CIOCOO SBISASTCS ONTHMAIBHBIM JIJIS
OOJIbIIIeH YacTH TEKCTOB MPO(EeCCHOHATLHON HAMPAaBIEHHOCTH.

3aTpaThl BpeMEHHU Ha TMEPEBOJ TEKCTa 3aBUCAT OT CJIOKHOCTU MaTe-
puana, HHIUBHIYaJbHBIX OCOOCHHOCTEH CTyACHTa M OMPEICIISIOTCS Ipe-
nogaBateieM. OpUEHTHPOBOYHOE BpeMsl Ha TIOJATOTOBKY — 2 4.
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Jleiicmeusn cmyoenma:

1) BHUMATEIIBHO MPOYUTATh U U3YYUTh MH(GOPMAIIHIO, IIPH HEOOXO-
JTUMOCTH BOCIIOJIb30BATHCSI DJICKTPOHHBIM MEPEBOTUUKOM;

2) OTpPEeIaKTUPOBATh IIEPEBOJI B CTHJIE PYCCKOIO JIMTEPATypPHOTO
S3BIKA;

3) ohopMHUTH IEPEBO M CIATh B YCTAHOBJICHHBIH CPOK.

Kpumepuu ouyenku:

1) TouHas mepeaavya OCHOBHBIX MOJIOKECHUH TEKCTa;

2) cootrBeTcTBHE (DOPMBI ITepeIavu HHPOPMAITUH;

3) sI3BIKOBasi TPAMOTHOCTH TIEPEJIOKEHUS CMBICIIa TEKCTa CPEJCTBA-
MU POJHOTO S3BIKA;

4) cnaya reperojia B CPOK.

2. IloaroroBka nHGOPMAIMOHHOTO COOOIIIEHUSA

DTO BUJ BHEAYAUTOPHON CAMOCTOSITEIbHOW padOTHI MO MOATOTOBKE
HEOOJIBIIOTO MO 00BEMY YCTHOT'O COOOIIECHMS ISl O3BYUYMBAHMS Ha IMPaK-
TrueckoM 3aHsaTuu. CooOuiaemasi mHPoOpMaIsa HOCUT XapaKTep YTOYHE-
HUSI Wi 0000IIEeHMS, UMEET HOBU3HY, OTPAXKA€T COBPEMEHHBIN B3TJISI 11O
omnpeaeEHHBIM MTPOoOIEeMaM.

Coo01ieHrue oTIM4aeTcs OT JOKJIAI0B U pedepaToB HE TOJIBKO 00BE-
MOM HH(pOpPMAIIUK, HO U €€ XapaKTepOM — COOOIICHUS JTOMOJHSIIOT U3Y-
gaeMblid BOMPOC (PAKTUUECKUMHU WJIM CTAaTUCTUYECCKUMU MaTepualiaMHu.
OdopmisieTcs 3amanre MUCHbMEHHO, OHO MOXKET BKJIIOUATh 3JIEMEHTHI Ha-
[ISIAHOCTH (MJUTIOCTPALINU, JEMOHCTPAILIUIO).

PernaMeHT BpeMEHU Ha 03BYYMBAHUE COOOIIEHUS — O 5 MUH.

3aTpaThl BpEMEHU HA MOJATOTOBKY COOOIIEHUS 3aBUCAT OT TPYAHOCTHU
coopa uH(pOpMAIMKU, CI0KHOCTH MaTepuaia Mo TeMe, WHIUBUIYaTbHBIX
0COOEHHOCTEN CTyAEHTa W ONpEAEIsIoTCa npenogaBareieM. OpUeHTUPO-
BOYHOE BpEeMs Ha TOATOTOBKY UH(POpMAITMOHHOTO coolenus — 0,5 u.

Heiicmeus cmyoenma:

1) coOpaTh ¥ U3YYUTH JIUTEPATYPY IO TEME;

2) COCTaBUTH IJIAH WJIM TPAMMATHYCCKYIO CTPYKTYPY COOOIICHHMS;

3) BbIACIUTH OCHOBHBIC MOHSATHS U CJIOBA,;

4) BBECTH B TEKCT JOIOJHHUTEIbHBIC IaHHBIC, XapaKTECPHU3YIOIIHE
O0OBEKT U3yUYECHUS;

5) ohopMHTH TEKCT MMUCHMEHHO;
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6) coaTh Ha KOHTPOJIb MPEMOAABATEII0 U O3BYYUTHh B YCTAaHOBJICH-
HBIN CPOK.

Kpumepuu ouenku:

1) akTyaJIbHOCTh TEMBI;

2) COOTBETCTBHUE COJICPKAHUS TEMCE;

3) rayOuHa mpopabOTKH MaTepuaa,;

4) TPaMOTHOCTB U MOJTHOTA UCIIOIH30BAHMS JICKCHKO-TPAMMATHIECKOTO
MaTepuaa;

5) HaaM4Ke 3JIEMEHTOB HATJISIHOCTH.

3. Hanmucanme 3cce

Buja BHeayAMTOPHOUN CaMOCTOSITEILHON pabOTHI CTYJICHTOB 110 HaIU-
CaHUI0 COYMHEHUS HEOOJBIIIOro 00bEMa U CBOOOIHON KOMIO3UIIUM Ha Ya-
CTHYIO TeMy. TemaTuka 3cce JI0KHA ObITh aKTyaJbHOM, 3aTparuBaroliei
COBpPEMEHHBIE TTPOOJIEMbI 00JIACTU U3YUEHUS TUCITUTIIUHBI.

CTyaeHT JOJDKEH PacKpbIThb HE TOJBKO CYTh MPOOJIEMBI, TPUBECTU
Pa3JIMYHBIC TOYKHU 3PEHUS, HO M BBIPA3UTh COOCTBEHHBIC B3IJISIbI Ha HEE.
DTOT BUJ pabOThl TPeOYET OT CTYJIC€HTAa YMEHHUS YETKO BhIpakaTh MBICIIH
KaK B MUCbMEHHOU (pOpMeE, TaK U MOCPEACTBOM JIOTUUECKUX PACCYKIACHUH,
SCHO M3JIaraTh CBOKO TOYKY 3peHus. IIpu packpbITUM TEMBI CTYIEHT HOJ-
KEH T0Ka3aTh OPUTHHAJIBLHOCTh MOJXO0Ja K PEIICHUIO MPOOJIEMBbI, peau-
CTUYHOCTb, MOJIE3HOCTb U 3HAYUMOCTH MPEIAJI0KEHHBIX HUIACU, SAPKOCTb,
00pa3HOCTh, XyA0KECTBEHHYIO OPUTUHAIILHOCTh U3JI0KEHHUS.

3aTpaTbl BPEMEHHM Ha MOATOTOBKY MaTepHalia 3aBUCIT OT TPYJHOCTH
coopa uH(pOpMAINKU, CI0KHOCTU MaTepuaia Mo TeMe, MHIWBUIYaIbHbBIX
0COOEHHOCTEN CTyACHTa W OMNpeestoTcs mpenoaaBareneM. OpUeHTUPO-
BOYHOE BPEMSI Ha MOATOTOBKY — 1 4.

Heiicmeus cmyoenma:

1) BHUMATEIBHO MPOYMTATh 3aJaHHEC M CHOPMYJIUPOBATH TEMY, HE
TOJIBKO aKTyaJIbHYIO MO CBOEMY 3HAUYE€HHUIO, HO U OPUTHHAIBHYIO U MHTE-
PECHYIO MO COJICP>KAHHUIO;

2) mopoOpaTh M M3YYUTh UCTOYHUKH IO TEME M COJACPIKAIIYIOCS B
HUX UH(POpMaIHIO;

3) BBIOpPATH TJIABHOE M BTOPOCTETICHHOE;

4) cOoCTaBHTH ILIAH 3CCE;

5) JakOHMYHO, HO EMKO PAaCKpBITh COJIEpPKaHHE MPOOJIEMbI U CBOH
MOJIXObI K €€ PELICHUIO;

6) odopMuUTh 3cce U caTh B YCTAHOBIICHHBIN CPOK.
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Kpumepuu ouenku:

1) HOBHM3HA, OPUTMHAILHOCTD HIEH, ITOAXO0A,;

2) peaJuCTUYHOCTD OLICHKHU CYIIECTBYIOIIETO ITOJOXKCHUS JCIT;

3) MOJE3HOCTh U PEATUCTUYHOCTD MPEAT0KCHHON UICH;

4) 3HAYMMOCTH peaau3allii JaHHOHN HJEH, IOAX01a, IIINPOTa OXBATA;

5) XyHo)KeCTBEHHAas BBIPA3UTEIbHOCTh, IPKOCTh, 00Pa3HOCTh H3JI0-
KCHHUS,

6) SI3BIKOBasi IPAMOTHOCTH M3JI0KEHUS;

7) mpeacTaBICHHUE 3CCE B CPOK.

4. Hannucanue pedepara

bonee o0BEMHBIN, YeM COOOIIEHUE, BUJl CAMOCTOSTEILHON pabOTHI
CTYJICHTa, COACp KAl WHPOPMAIIHIO, TOMOTHSIOMIYIO U Pa3BUBAIOILYIO
OCHOBHYIO TEMY, U3YYaEMYI0 Ha ayJIMTOPHBIX 3aHATUAX. Bemyiiee mecto
3aHUMAIOT MPO(ECCHOHATIBHO-OPUEHTUPOBAHHBIE TEMBI, HECYIIUE DJIe-
MEHT HOBM3HBI. PepepatuBHbIe MaTepuasbl TOJKHBI MPEICTABIATh MUChH-
MEHHYIO MOJIeJIb TIEPBUYHOIO JOKYMEHTa — HAay4HOH pabOThl, MOHOTpa-
¢uu, cratbu. Pedepat MoxkeT BKIIOUAaTh 0030p HECKOIBKUX UCTOYHUKOB U
CIIy>KUTb OCHOBOW I JOKJIAaJa HAa ONPENCIEHHYI0 TEMY Ha CEMHUHApaXx,
KOH(EpEHIIUX.

Pernament o3ByunBanus pedepara — 7-10 muH.

3aTpaTbl BPEMEHHM Ha MOATOTOBKY MaTepHalia 3aBUCIT OT TPYJHOCTH
coopa mH(OpMAIUH, CIO0KHOCTH MaTepuajia Mo TeMe, WHIUBUIYaTbHBIX
0COOEHHOCTEN CTyAEHTa W ONpEAEIsIOTCA npenogaBareiaeM. OpUeHTUPO-
BOYHOE BPEMSI Ha MOATOTOBKY — 4 4.

Jleiicmeusn cmydenma Takue xe, Kak Mpy MOJArOTOBKE MH(OpMAIIu-
OHHOTO COOOIIEHHSI, HO UMEIOT OCOOCHHOCTH, KacaroIHecs:

1) BBIOOpA IHMTEpPATYpPHl (OCHOBHOM M JIONOJHUTEILHOMN);

2) w3ydeHus wHpopManuu (ySICHCHHE JIOTMKH MaTephaia UCTOYHHU-
Ka, BBIOOp OCHOBHOT'O MaTepuaia, KpaTkoe U3joxkeHue, GopMyIupoBaHue
BBIBO/JIOB);

3) odopmiteHHs pedepaTa COrIacHO YCTaHOBICHHOM (opMe.

Kpumepuu ouenku:

1) aKTyalnbHOCTh TEMBI;

2) COOTBETCTBHUE COJICPIKAHUS TEMC;

3) rpaMOTHOCTH S3BIKOBOI'O MaTepuaja M BHICTYIUICHHS,
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4) rmyOuHa MPopabOTKU MaTepHaa;
5) rpamMOTHOCTB W TIOJHOTA IIPH UCTIOJIH30BAHNN UCTOYHHUKOR;
6) cooTBeTcTBHE OopMIICHUS pedepara TPEOOBAHHSIM.

5. Hanmucanue aHHOTAIIUMA

DTO BUJ BHEAYJUTOPHON CaMOCTOSITEIbHOW pabOTHI CTYACHTOB IO
HAIMCAHUIO KPATKOW XapaKTEPUCTUKU KHUTH, CTaTbu. B HEM m3naraercs
OCHOBHOE COJIEp’KAHUE TAHHOT'O IIPOU3BEICHUS, JAIOTCA CBEICHUS O TOM,
JUIs KAaKOr0 Kpyra YMTaTelieil OHO INpeaHa3zHaueHo. PaboTa Haj aHHOTAIU-
€1 TIOMOTAET OPUEHTUPOBATHCA B PSIJIC€ HCTOYHUKOB HA OJHY TEMY, a TaK-
e TIPU MOJITOTOBKE 0030pa JINTepaTyphl.

CTyJleHT JIOJKEH TEepPEUYUCIUTh OCHOBHBIE MBICIH, MPOOJIEMBI, 3a-
TPOHYTBIE aBTOPOM, €TO BBIBOJBI, MPEIIOKEHUA, OMPEICIUTh 3HAUUMOCTh
TEKCTA.

3aTpaTbl BpEMEHM Ha HAMMCAHUE AaHHOTAIIMU 3aBUCST OT CIOXKHOCTH
AHHOTHUPYEMOI'0 MaTepualia, UHANBUIYaJIbHBIX OCOOCHHOCTEN CTYJIEHTA U
onpeneaTes npenoaasareneM. OpUeHTUPOBOYHOE BPEMS HA MOATOTOB-
Ky — 2 4.

Jleiicmeusn cmyoenma:

1) BHMMATEIILHO U3YYUTh HH(POPMAIIHIO;

2) COCTaBHTH IIJIaH AaHHOTALINH;

3) KpaTKo OTpa3uTh OCHOBHOE COJIEpKaHUE aHHOTHpyeMon HH OP-
MaIluu;

4) ohopMUTH aHHOTAIIUIO U CAaTh B YCTAHOBJICHHBIN CPOK.

Kpumepuu ouyenku:

1) comepkaTeabHOCTH AHHOTAINH;

2) TodYHAas Tiepeiaya OCHOBHBIX MOJIOKECHUN TIEPBONCTOYHUKA;
3) cooTBeTcTBHE OPOPMIICHHUS TPEOOBAHUSM;

4) s3BIKOBAsi TPAMOTHOCTD M3JIOKEHUS;

5) cmaya pabOTHI B CPOK.

6. CocraBJienne rioccapus

Bun camocTosiTenbHOM pabOThI CTyA€HTa, KOTOPBIM BbIpakaeTcsl B
noa0ope U CUCTEMAaTU3allMi TEPMUHOB, HEMOHSATHBIX CJIOB U BBIPAXKECHUH,
BCTPEYAIOLIMXCS MPU U3yYeHUU TeMbl. Pa3BHBaeT y CTyIEHTOB CIOCOO-
HOCTh BBIJICJISATH TJIaBHBIE MOHATUS TeMbl U (hopMmynupoBaTh ux. Odopm-
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JSeTCS MUChbMEHHO, BKJIIOYAST Ha3BaHHWE M 3HAYCHHE TCPMHUHOB, CJIOB U
MOHATHH B aJIpaBUTHOM ITOPSIKE.

3aTpaThl BpEMEHH 3aBHCAT OT CI0XHOCTH MaTepHalia 1o TeMe, WH-
TUBHUIYAIBHBIX OCOOCHHOCTEH CTYJICHTa M OMPEICIISIOTCS IpernojiaBaTe-
aeM. OpUEHTUPOBOYHOE BpEMsI Ha TIOATOTOBKY TJI0CCAPHs, COCTOSIIETO U3
20 cnoB um 6oiee, — 0,5 4.

Jeiicmeus cmyoenma:

1) mpounTaTh Marepuan MCTOYHUKA, BBHIOPATh TJIABHBIC TEPMUHBI,
HETOHSATHBIC CIIOBA;

2) 1mojo0paTh K HUM M 3allicaTh OCHOBHBIC OIPEICICHHS MM pac-
U (QPOBKY MOHATHH;

3) KpPUTHYECKH OCMBICIHWTH MOJ00paHHBIC OMNPEICICHUS M IIOIbI-
TaTbCsl UX MOAUGUIUPOBATH (YIPOCTUTH B IJIaHE YCTpaHEHUS M30BITOY-
HOCTH ¥ TIOBTOPCHUH);

4) odopMuTh pabOTy U MPEJACTABUTH B YCTAHOBJICHHBIN CPOK.

Kpumepuu ouenku:

1) cOOTBETCTBHE TEPMUHOB TEME;

2) MHOTOACIEKTHOCTh MHTEPIPETAIMM TEPMHUHOB M KOHKPETHU3ALIMS
UX TPAKTOBKH B COOTBETCTBHH CO CHCIU(DUKON U3YUCHUS JUCITUTUTHNHBL,

3) odopmieHrE B COOTBETCTBUH C TPEOOBAHUSIMH;

4) cmada pabOTHI B CPOK.

7. Co30anue npezenmauyuii

Buna camocTosiTensHON pabOThl CTYAEHTOB MO CO3/IaHUIO HATJISIHBIX
MH(OPMALIMOHHBIX MOCOOUM, BBIMIOTHEHHBIX C MOMOIIBIO MYJIbTUMEINN-
HOW KoMmbIOTepHOU porpammbl Microsoft PowerPoint.

OToT BUA paboThl TpeOyeT KOOPAMHALIUYA HABBIKOB CTYJIEHTa MO cOO-
py, cucTemMaTu3aluy, nepepadoTke nuHpopmaiuu, €€ opopMICHUS B BUJIE
noAOOPKH MAaTEpUANIOB, KPAaTKO OTPAKAIOIIMX OCHOBHBIE BONPOCHI H3Y-
gaemMoil TeMbl. Co3/1aHie MaTEpUaIOB-IIPE3CHTALIMKN pacIUpsieT METOAbI U
cpeacTBa oOpabOTKHU M MpeCTaBICHUs yueOHOM nHpopmaiuu, GopMupy-
€T Y CTYZAEHTOB HaBBIKM pa0OThI HA KOMITBIOTEPE.

Martepuanbl-ipe3eHTalyd TOTOBITCS CTYJACHTOM B BHUJIE CIAHIOB C
Ucrojib3oBaHueM mporpammbel Microsoft Power Point. B kadectBe mare-
pHUANOB-IPE3EHTALNN MOTYT OBITh NMPEJICTABIICHBI PE3YJIbTATHI JTFOOOTO BH-
Ja BHEAYAUTOPHOM CaMOCTOSITEIbHON paloThl, 1O ¢GopmaTy COOTBETCT-
BYIOLIIME PEKUMY IPE3ECHTALIUM.

15



3aTpaThl BpEMEHHU Ha CO3[IaHHME IPE3CHTAMN 3aBUCAT OT CTENEHU
TPYJIHOCTH MaTepurasa rno TeMe, ero o0bEMa, ypoBHS CI0KHOCTU CO3/1aHUs
MpEe3eHTAlNM, UHIUBUIYaTbHBIX OCOOCHHOCTEN CTYJIEHTa U ONpPEICISIOT-
Cs PENOAABATEIIEM.

OpHeHTHPOBOYHOE BpEMS HA MOATOTOBKY — 1,5 4.

Jeiicmeusn cmyoenma:.

1) W3yYHTh MaTePHAJIbI TEMBI, BBIICIISASA TJIABHOEC U BTOPOCTEIICHHOE,

2) YCTaHOBHUTH JIOTHYECKYIO CBSI3b MEXKTY JICMCHTAMH TCMBI;

3) mpeacTaBUTh XapaKTEPUCTHKY JIEMEHTOB B KpaTkoi hopme;

4) BBIOpPATh OMOPHBIC CHTHAIBI JJIsl AKIICHTUPOBAHUS TJIABHOW WH-
dbopmanuu 1 0TOOpPa3UTh B CTPYKTYpE padOTHI;

5) odopMuTh pabOTy U MPEACTABUTH K YCTAHOBJICHHOMY CPOKY.

Kpumepuu oyenku:

1) cOOTBETCTBHUE COJCPIKAHUS TEMC;

2) TpaBWIbHAS CTPYKTYPHPOBAHHOCTH MH(POPMAIIUH;

3) HaJMYue JIOTUYECKOM CBS3M M3JIOKCHHOM MH(pOpMAIUH;

4) sI3bIKOBasi IPAMOTHOCTD M3JI0KEHUS MaTepraa;

5) scTeTHYHOCTH O(DOPMIICHHS, €T0 COOTBETCTBUE TPEOOBAHMSIM;
6) cmada paboOTHI B CPOK.

8. CocrTaBJjieHue NpeNJIOKEHUH 110 TeMe

Bun caMmocrosiTensHON pabOThl CTYACHTOB IO CHUCTEMAaTH3alUU
rpaMMaTHYECKO HHPOPMaU, KOTOpasi CBOJUTCS B PAMKHU MPAKTUYECKO-
IO COCTABJICHUS MPEJIOKEHHUN C yIOTPEOJIEHUEM IPaMMAaTUUYECKON CTPYK-
Typbl. DOPMUPOBAHUE CTPYKTYPHl MPEMAJIOKEHUS OTpaxkaeT CPHOpMHUPO-
BAaHHOCTb HABBIKA CTYJAEHTOB K CHCTEMATH3allMM MaTepuaia U pa3BUBACT
YMEHHS 0 NMPUMEHEHUIO I'paMMaTHYeCKUX 3HaHuil. Kpartkocts mpemio-
KEHUN XapaKTepHU3yeT CIIOCOOHOCTh K €€ CBEPTHIBAHUIO, & OJIHOIIJIAH OBBIN
Marepuaj NO3BOJISET JOBECTH J0 aBTOMATH3Ma yHNoTpeOJeHrne rpaMMaTHh-
YECKOM CTPYKTYPBHI.

Takue 3amanus gar0TCA Kak MOMOIb B U3y4eHUHU OOJBIIOro o0bEMa
uH(popMaluy, MpUaBas €My ONTHUMaJIbHYIO (opMy Uisl 3allOMHUHAHUS.
3amanue yaiie BCero HOCUT 00s3aTeNIbHBIN XapakTep, a ero KauecTBO OIle-
HUBAETCS MO KauyecTBY 3HaHMM B mpouecce KOHTpois. Odopmisercs
MCbMEHHO.
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3aTpaThl BpEMEHHU Ha COCTABJICHHE TIPEIOKEHUN 3aBUCAT OT 00BhEMa
HHPOpMAIUU U CIOKHOCTH TPaMMATHYECKOW CTPYKTYpbl. OpUEHTHPO-
BOYHOE BpeMs Ha moArotoBky — 0,5 4.

Heiicmeus cmyoenma:

1) m3yuuTh HHOOPMAITHUIO IO TEME;

2) BBIOpATh ONTUMABHYIO (DOPMY TaOTHUIIBL;

3) mH(pOpMAIHIO TPEJICTABUTHh B CKATOM BHJIC U 3aIOJIHUTH €0 OC-
HOBHBIE Tpadbl TAOIUIIHI;

4) monb3ysach roToBod TabmuIeh, 3PQGEKTHBHO IMOATOTOBUTHCS K
KOHTPOIJIIO T10 33JIaHHOU TEME.

Kpumepuu oyenku:

1) cOOTBETCTBHUE COJCPIKAHUS TEMCE;

2) JIOTHYHOCTH CTPYKTYPBI IPEIJI0KCHHUI;

3) mpaBWIbHBIH 0TOOp MH(DOpPMAIUY;

4) s3pIKOBasi IPAMOTHOCTD M3JI0’KCHHS MaTepuaa,;
5) cmaua pabOTHI B CPOK.

9. CocTaBiieHne KPOCCBOPAOB 10 TeMe U O0TBETOB K HUM

Pa3HoBUIHOCTE OTOOpaxeHus uHpopManuu B rpaueckoM BUE U
BUJI KOHTPOJISI MOJTYYEHHBIX 3HAHUW. PaboTa 1o cOCTaBIEHUIO KPOCCBOp/a
TpeOyeT OT CTyJE€HTa BIAJCHHUS MaTepHalOM, YMEHUS KOHUEHTPUPOBAThH
CBOU MBICJIM U ONpeAes€HHOM ruOKocTr yma. Pa3ragpiBanue KpocCBOPAOB
qanie IPUMEHSETCS B ayIUTOPHBIX CAMOCTOATENIBHBIX pPad0Tax KaK METOJ]
CaMOKOHTPOJISI U B3aUMOKOHTPOJISI 3HAHUM.

CocraBieHne KpOCCBOPAOB PacCMaTPUBAETCS KAK BUJI BHEAYIUTOP-
HOM CaMOCTOSITEILHON padOoThl U TPEOYET OT CTYACHTOB HE TOJBKO TEX K€
Ka4yeCTB, YTO HEOOXOAUMBI MIPU pa3raJblBAaHUN KPOCCBOPIOB, HO U YMEHHUS
cuctemMaTu3upoBaTh MHPopmanu. KpoccBopabl MOTYT OBITh pa3iuyHBI
o ¢popme 1 00BEMY CIIOB.

3aTpaTbl BpEMEHU Ha COCTaBJIECHUE KPOCCBOPAOB 3aBUCIT OT 00BEMA
uHdopMaluu, e€ CI0XHOCTH U OINpeaeistoTes npenogasareneM. OpueH-
TUPOBOYHOE BPEMS Ha MOATOTOBKY OJHOTO KpOCCBOpAA, OOBEMOM HE Me-
Hee 10 cnoB, — 1 4.

Heiicmeusn cmyoenma:

1) u3yunTh HHOOPMAIIHIO IO TEME;

2) co3naTh rpaduuecKyro CTPYKTYpPY, BOIIPOCHI U OTBETHI K HUM;
3) mpencTaBUTh HA KOHTPOJIb B YCTAHOBJICHHBIN CPOK.

17



Kpumepuu ouenku:

1) COOTBETCTBHUE COJEPIKAHUS TEMCE;

2) rpaMoTHas GOpMyJIUPOBKA BOIIPOCOB;
3) KpOocCBOPJ BBINOJHEH 0€3 OLINO0K;
4) cpada pabOTBI B CPOK.
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Unit 1. PROFESSIONAL SELF-DETERMINATION:
MY FUTURE PROFESSION

Tema: IIpodeccroHanbHOE caMOONIpeaeIcHUE: MOsI OyayIias Ipo-

deccus.

I'pamMmaruka: AxtuBHbIA 3anor (Active voice) (§ 9 I'pammatuue-
CKOT'O KOMMEHTapUsl)
Jlekcuka: JIeKCMUECKU MUHUMYM 10 TEME.

Vocabulary
production [pra'dakf(a)n] n IPOU3BOJICTBO
food [fu:d] n nuiia, eaa
technologist [tek'noladzist] n TEXHOJIOT
communicate [ka'mju:nikert] v o0IIaThCs
department [di'pa:tmant] n OTJEN
brush up ['brafap] v OOHOBIIATH
consumption [kan'samp/(a)n] n norpedJIeHne
sample ['sa:mp(ao)l] n oOpasern
quality ['kwolrti] n Ka4eCTBO
responsibility [ri'sponsa'biliti] n OTBETCTBEHHOCTD
suit [s(j)u:t] v COOTBETCTBOBATH, MOJIXOIUTh
consumer [Kon'sju:ma] n noTpeOuTenb
raw materials | [ro: ma'ti(o)rmalz] n CBIPbE
obligation ['obli'gerf(a)n] n 00s13aTeILCTBO
storage ['sto:ridz] n CKJIaJl, XpaHCHHE
complaint [kom'pleint] n *ano0a, HeJJOBOJIHCTBO
check [Hek] v IPOBEPSITH
scientific [saron'tifik] a HaYYHBIN
oublic ['pablik] a rocyz[apCTBeHHHfI, 0OIIIeCTBEH-
HBI
remarkable [ri'ma:kabl] a BBIJAIOIIIAACS
HeoOpaboTaHHBIN, HEOUHUIICH-
raw [ro:] a HBIH,
CBIPLIOBBIN
large-scale [la:d3'skeil] a MacCIITaOHBIN, MACCOBBIM
oversee [ouva'si:] V OCYIIECTBJISITH KOHTPOJIb
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precision [prr'sizon] n TOYHOCTb, AKKYPATHOCTh

. NPUOBLUILHBIN, BBITOIHBIH, J10-
lucrative ['lu:krativ] a P . ! 5
XOJHBIN, peHTA0CIbHBIN

3ananue 1. He mpuleras k momMomiu cioBapsi, MPOUYTUTE U TEpeBe-
JUTE CIEAYIOINE CIOBA!

oval ['auval]
nose [novz]
serious ['storios]
agrarian [o'gre(o)r1on]
institute ['mstitju:t]
profession [pro'fefn]
technologist [tek'nplodsist]
department [di'pa:tmont]
material [mo'tiarial]
product ['prodakt]
experiment [iks'perimont]
innovation [mo'verfn]
monitor ['monita]
variation [ve(o)rr'elfn]
geographical [d310'greetikol]
location [lov'kerfn]
tests [tests]
standards ['steendods]
control [kpn'troul]
analyze ['eenolaiz]
ingredient [1n'gri:dront]
process ['provsas]
3ananue 2. [lonOepute 2KBUBAJICHTHI.
Oopasey: npooyxm (A) — product (B).
A B
HABBIKH product
pa3pa0aThIBaTh sample
3I0POBBIN communication
IICHHOCTH brush up
nporeaypa quality
1305001 ¢:) skills
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IPOJTYKT law
yIaKOBKa food
HayKa science
3aKOH packaging
noTpeOJICHHE healthy
Ka4eCTBO procedure
oOpasery value
OCBC)KHTD consumption
oOIIecHUE develop

3aganue 3. [IpoutuTe U NepeBeAUTE CIOBA, UMEIOIIME OJIMHAKOBBIN
KOPCHb B aHIJIUHCKOM U PYCCKOM SI3BIKaX.

Oépaseu: [iks perimant] — axcnepumenm.

['provses], ['srorres], ['disiplin], ['sekts], ['kampani], [ 'restoro:n],
[pra'fefn], [op/n], [ prodakt], [tek'noladzist], [ma'tiarial].

3aganne 4. [IpouruTe M mepeBeaUTE CIOBA MCXOAS M3 3HAYCHUH
CIIOB, TaHHBIX B CKOOKaX.

Oépasey: constituents (to constitute — cocmasismv) — cocmasusio-
wue (vacmu.)

Requirement (to require — tpebosars), growth (to grow — pacrtu),
production (to produce — mpousBoauTh), COMmunication (to communicate
— obmrarbecs), developments (to develop — paspabareiBaTh), consumption
(to consume — moTpebusATH), iNNovation (to innovate — BHeIPATh HHHOBA-
uu), variation (to vary — BapsupoBatbcs), investigation (to investigate —
uccienosath), complaints (complain — xamoBatbcs), scientific (science —
HayKa).

3ananme 5. IlepeBenure ornpenelieHHE, BBIPAKEHHOE COYETAHUEM
MpujiaraTejabHOE + CYIIECTBUTEILHOE.

Oopasey: future profession — 6yoywas npogheccus.

Written and oral communication, production department, raw materi-
als, qualitative value, large-scale production, an important responsibility,
production process.

3aganme 6. BcraBhTe Hy)HYIO opmy Tiarosia B Active Voice.
Oopazey. My name Valentina:
a) is;
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b) are;
Cc) am;
d) were.

1.1 at Krasnoyarsk state agrarian university, the institute of
food production:

a) am studiing;

b) study;

c) studied,;

d) studies.

2.1 the one to ensure the safety of food products in the future:
a) am;

b) have been;

C) was;

d) will be.

3. There ___ anincreased demand for quality food products:
a) is;

b) are;

C) was;

d) were.

4.1 _ tobeakind, honest and serious person:
a) am trying;

b) try;

C) tried;

d) will try.

5. Understanding and implementing legal safety obligations an
important responsibility:

a) Is;

b) are;

C) was;

d) were.

3amanue 7. [Ipoutute U nepeBeaUTe MPEIJI0KEHUS, 0Opalias BHU-
MaHHUE Ha rnepeBoJ] ckazyemoro B Active Voice.
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Oébpazeu. | am neither tall nor short. — 1 ue ewicoxas u ne
HU3EHbKAA.

1. 1 will be working in the production department.

2. A Food Technologist modifies raw materials to develop food
products that are safe and healthy for consumption.

3. | always test any new food product for quality and sale ability.

4. | am analyzing the differences in the quality of food at the mo-
ment.

3anganue 8. [Ipourure n nepeBeaUTE TEKCT, MOIB3YSICh CIOBAPEM.
My future profession

Let me introduce myself. My name is Valentina. | am 18. | was born
in Krasnoyarsk. I am neither tall nor short. My friends say that I am thin.
My hair is fair and short. My face is oval, my nose is short and turned-up.
My eyes are large and blue. My parents say that | am a pretty girl. | like to
dress well. | try to buy shoes and dresses which are in fashion. | am a po-
lite girl. | try to be a kind, honest and serious person.

| study at Krasnoyarsk state agrarian university, the institute of food
production. | would like to notice that | am good at many subjects. My fu-
ture profession is a food technologist. | should be able to communicate
properly. This includes both written and oral communication. | will be
working in the production department. This area will need you to brush up
your communication skills.

A Food Technologist modifies raw materials to develop food prod-
ucts that are safe and healthy for consumption. | will be able also to create
technologies that enhance the qualitative value of a particular food prod-
uct.

For example, | may be asked to create new food samples based on
experiments. | will be able also to be asked to come up with innovations
for existing samples or to have to ensure or monitor the quality of a partic-
ular food product.

My future roles and responsibilities are:

o Modifying existing food products. Here | will provide varia-
tions to suit the tastes of different consumers. I might also have to custom-
ize products for different geographical locations.

e  Developing new products. | could be asked to come up with a

completely different food product from given raw materials.
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e  Creating samples. Any new food product has to first be tested
for quality and sale ability. | will have to create samples for these tests be-
fore large-scale production happens.

e  Knowing safety standards and laws. Understanding and imple-
menting legal safety obligations is an important responsibility.

e  Conducting quality control procedures. These ensure that the
food products are of the quality promised to the consumer. This could in-
clude controlling the quantity produced at a time, packaging and storage of
food products.

o Dealing with investigations and product issues after customer
complaints. I might have to oversee these complaints and address them.

o Being well-versed with the subjects and constantly researching
new developments.

| should be able to analyze the differences in the quality of food. Pre-
cision is important here. | will be the one to ensure the safety of food
products. | will assure that every ingredient is checked before getting into
the production process.

| must be inclined towards the science behind food. | will be working
with the scientific aspect of food production. Being eager to know and
learn more about the discipline will add the edge to your work.

Food Technologists are required in various sectors. | can choose to
work in food processing companies, catering companies, restaurants, food
research institutes, etc. There is an increased demand for quality food
products. The growth scope for you will also rise with it.

| may choose to work in the public sector. The private sector is com-
paratively more lucrative for this profession. There are even options for
you to work abroad. You can get into further research. | may even emerge
as a scientist with some remarkable discoveries.

3ananmne 9. OTBEeTHTE HA BONPOCHI O ceOe U cBoeH Oyaymieit mpodec-

S
x

What is your name?

Where are you studying at?

What is your future profession?

What does a food technologist modify?

What are the roles and responsibilities of a food technologist?
What should you be able to analyze?

What should you be inclined towards? Why?

NoakowhEQ
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3ananue 10. Beibepute yTBEpKIeHHE, COOTBETCTBYIOINIEE COJIEPKa-
HUIO TEKCTA.

Oépaseu. A Food Technologist modifies ... — A Food Technologist
modifies raw materials to develop food products that are safe and healthy
for consumption.

[ try to be a kind ...

I would like to notice that ...

I will be working in ...

I might also have to customize ...

| could be asked to come up ...

I will have to create samples ...
Understanding and implementing legal ...
Dealing with investigations ...

Being well-versed with ...

0. Iwill assure that every ...

BHOo~NoOhwODE

3ananme 11. [Iepeeaute ciienyromme CI0BOCOYETAHUS.

Oopazey: 6e3onacen u nonesex 011 300p08bsi NPU YNompeoleHuu —
safe and healthy for consumption.

Co3maBaTh TEXHOJIOTHH, MPUIYMbIBAaTh WHHOBAIIMH, OOCCIICYMBATH
WM KOHTPOJHUPOBATH KAa4€CTBO KOHKPETHOTO MHUIIIEBOTO IPOAYKTA, U3ME-
HCHHE CYIIECTBYIOIINX THINEBBIX MPOIYKTOB, MPUIYMATh COBEPIICHHO
JAPYTo¥ MUIIEBOM MPOIYKT, TPOBEACHUE MTPOIICAYP KOHTPOJISI KAYECTBA.

3aganue 12. Haliniure B NpruBEAEHHOM HUXKE CITMCKE CJIOBA, COOT-
BCTCTBYIOIIHC CIICAYIOIIUM OIIPCACIICHUAM.

Oébpasey: food — something that people and animals eat, or plants
absorb, to keep them alive.

Production, technologist, sample, raw material, storage, quality, scien-
tist.

1. - a small amount of something that shows you what the
rest is or should be like.

2. - an expert who studies or works in one of the scienc-
es.

3 - the putting and keeping of things in a special place

for use in the future.
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https://dictionary.cambridge.org/dictionary/english/alive
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https://dictionary.cambridge.org/dictionary/english/show
https://dictionary.cambridge.org/dictionary/english/rest
https://dictionary.cambridge.org/dictionary/english/expert
https://dictionary.cambridge.org/dictionary/english/studies
https://dictionary.cambridge.org/dictionary/english/works
https://dictionary.cambridge.org/dictionary/english/science
https://dictionary.cambridge.org/dictionary/english/science
https://dictionary.cambridge.org/dictionary/english/keeping
https://dictionary.cambridge.org/dictionary/english/special
https://dictionary.cambridge.org/dictionary/english/place
https://dictionary.cambridge.org/dictionary/english/future

4, - an expert in modern technology, especially relating to a
particular activity or industry.

5. - how good or bad something is. A high standard.
6. - the process of making or growing goods to be sold.
7. - any material, such as oil, cotton, or sugar in its natural

condition, before it has been processed for use.

3ananue 13. Ykaxure HaubOosee BaxkHbie (PaKTOphl IPU BHIOOPE Ba-
mei npodeccun. PacctaBpTe X B MOPSAKE BaAXKHOCTH U OOBSICHUTE CBOM
BBIOOp Ha aHTJIMIICKOM SI3bIKE.

Oébpasey: The most important factor when choosing a profession is a
good salary, because money is very important in our everyday life.

Long holidays;

Good salary or wages;

Interesting and not boring work;
Opportunities to meet different people;
Opportunities to work in different places;
Good working conditions;

Good career prospects;

Work which is useful to society;
Friendly colleagues;

0. Other factors — ...?

BHOoo~NOhwbDE

3ananue 14. [Ipournure Oykner (the leaflet) o Tom, kak Bectn cebs B
MEePBbIN JIEHb HA HOBOU paboTe. COCTaBbTE MPEJI0KEHUE C KAXKIbIM COBE-
TOM.

Oébpasey: The leaflet advises people to be friendly and tells them not
to wear informal clothes or heavy make-up.

v' Dbe friendly;

v' don’t wear very informal clothes or heavy make-up;

v" be kind and co-operative;

v' don’t share very personal information — you don’t know who you are
talking to;

v" work hard and don’t spend too much time chatting or resting;

v' don’t argue with anyone.

3ananme 15. CocTaBbTe MIIaH BBICTYIUICHUS U MOJATOTOBBTE UH(MOP-
MallMOHHOE COOOIIEHUE Ha AHTJIMUCKOM SI3bIKE O TOM, MIOYEMY BbI BHIOpa-
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JU Bally OyAyIIyro MPOQECCHIO (UCNOab3Yime MemooutecKue peKoMeH-
oayuu, OauHvle 8 Havaje yuebHo20 nocoous).

3aganue 16. [loaroroBbTe npe3eHTALNIO, B KOTOPOM IMPOAHAIINA3ZU-
pyeTe «IIpeuMyllecTBa U HEeJOCTaTKW» Bamied Oyayiiei mpodeccuu (uc-
nObL3YliMe MemooudecKue pekomeHoayuu, OanHsle 8 Hauaje y4ebHo20 no-

cobust)

3apanue 17. IloaroroBsTe KpOCCBOP/I IO NPOMICHHON TEME (UCHO.Ib-
3yime memooudeckue pekomeHoayuu, OanHvle 8 Havane y4ebH020 nocodus).

Tect Ne 1

BriOepute 0JIMH U3 NPETI0KEHHBIX BAPUAHTOB OTBETA.

Oébpasey: My name __ Valentina.

a)
b)
c)
d)

ture.

am,

| at Krasnoyarsk state agrarian university.
studies;

studied;

studys;

studly.

| in Krasnoyarsk.

born;

am born;

were born;

was born.

A food technologist _ food products.
develop;

make;

develops;

makes.

| create new food samples based on experiments in the fu-

am;
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b) be;

c) was;

d)  will.

5. Any new food _ has to first be tested for quality and sale
ability.

a) product;

b) technologist;

c) sample;

d) ingredient.

6. | must be inclined towards the science __ food.

a) in;

b) for;

c) behind;

d) on.

7. My future responsibility  knowing safety standards and
laws.

a) are;

b) is;

c) will

d) be.

8.  After graduating from | would like to in food processing
companies, catering companies, restaurants, food research institutes, etc.

a) institute;

b) school;

C)  university;

d) home.

9. The __iscomparatively more lucrative for this profession.

a) private sector;

b) public sector;

c)  restaurant;

d) canteen.

10. | will be asked to come up with a completely different food
product from given ___.

a) ingredients;

b) samples;

c) raw materials;

d) products.
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Unit 2. FOOD

Tema: Ena u €€ cocTaBisrOIIMe KOMIIOHEHTHL.
I'pammaTuka: OnpenenceHue, BBIPAXKEHHOE COYETAHUEM CYIIECTBU-

TenbHOE + mpuiaratenbHoe (§1 m. 4 I'paMmaTHYeCKOrO KOMMEHTapusl).
[Tpuuactue Il (§4 I'pammaTHUecKOro KOMMEHTAPUA).

Jlekcuka: Jlekcuueckuii MUHUMYM I10 TEME.

Vocabulary
nutrition [nju:’trifon] n MTUTaHUE
substance [’sabstons] n BCIIECTBO
constituent [kon’stitjuant] n COCTaBHAs YacCTh
carbohydrate [’ka:bou’haidreit]n YTJIEBO/
protein [’prouti:n] n oemok
fat [feet] N KU
minerals [’minaralz] n MUHEPAIbHBIE BEMIECTBA
starch [sto:tf] n Kpaxmal
source [s2:s] n HUCTOYHMK
cereal [’siorial] n 3J1aKOBBIC
solution [so’lu:n] n pacTBOp
supply [so’plai] v o0ecreunBaTh
nourish ['nartf] v MUTAThCS
nourishing ['narifin] a MUTATEIbHBIN
maintain [mein’tein] v MO/IJICPKUBATh
exist [ig°zist] v CYIIIECTBOBATh
store [’sto:] v 3amnacaTh
contain [kon’tein] v COJICPIKATh
fructose [*fraktous] n dpykTo3a
glucose [’glu:kaus] n TJIFOKO3a
lactose [’laektous] n JTaKTO03a
maltose [’mo:ltouz] n MaJbTO3a
grape — sugar [’greip *Juga] n BUHOTPAJHBIN caxap
raw material [’ra:ma’tiorial] N CBIPHE
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3ananme 1. He mpuleras k moMomiu cioBapsi, IPOUYTUTE U TEpeBe-

JIATE CIICIYIOIIUE CIIOBA:

human [’hju:mon]
energy [’onadsi]
material [ma’tiarial]
regulate [’regjuleit]
process [’prauses]
cellulose [’seljulous]
compose [kom’pouz]
element [’elimont]
characteristic [’kaerikta ristik]
absolutely [’aebsalu:tli]
protein [’prauti:n]
origin [*orid3in]
soya [’s0i19]
nervous [’na:vos]
system [’sistom]
diet [’daiot]
fruit [fru:t]
muscle [’mAsl]
vitamin [’v(a)itomi(:)n]
extract [’ ekstrkaekt]
experiment [iks’perimont]
crystalline [’kristolain]

3ananue 2. [lonOepute SKBUBAJICHTHI.
Oébpasey: pvioa (A) — fish (B).

A B
MOJIOKO beet
MSICO bread
OBOII] butter
opex cheese
IICYCHb cream
A egg
prIOa fish
caxap food
CBEKJIA fruit
CIIUBKU liver
CIIMBOYHOE MAacCJI0 meat
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CBIP milk
bpyKT nut
x71e0 sugar
STATIO vegetable

3ananue 3. [Ipoutnre U nepeBeaUTe CIOBA, UMEIOIINE OAUHAKOBBIN
KOPEHb B AHTJIMMCKOM U PYCCKOM SI3bIKaX.

Oopaseuy: [iks perimont] — oxcnepumenm.

[’hju:mon], [’enadzi], [mo’tiorial], [’regjuleit], [’prouses],
[’seljulous], [’kem’psuz], [’elimant], [’kerikto’ristik], [’absalu:tli],
[’prauti:n], [’oridzin], [’soia], ['na:vas], [’sistam], [’daiat], [fru:t], [’mAsl],
[’v(a)itami(:)n], ["ekstrkaekt], [iks’perimant], [’kristalain]

3apanue 4. [IpouTuTe M MEpeBEAUTE CJIOBA MCXOMAS W3 3HAUYCHUM
CJIOB, JAHHBIX B CKOOKaX.

Oopasey: constituents (to constitute — cocmasnams) — cocmasnsio-
wue (uacmu.)

Oxidation (to oxidize — okuciaTs), promotion (to promote — npoBu-
ratb), requirement (to require — tpeboBartp), refining (to refine —
OUHMIIATh), exception (to except — uckarouats), digestion (to digest — mepe-
BapHBaTh IuIy), Maintenance (to maintain — moaep>xUBaTh, COXPAHSITH),
existence (to exist — cymecrBoBats), growth (to grow — pacru), nourish-
ment (to nourish — murate(cs).

3ananme 5. IlepeBenure ornpenelieHHE, BBIPAKEHHOE COYETAHUEM
CYHICCTBUTCIILHOC + IMpUIaraTciibHOC.

Oébpasey: fat-soluble vitamin — oxcupopacmeopumwiii sumamun.

Sugar — free dish

water — free substance

arid — free solution.

3aganue 6. O6pasyiite Participle Il oT maHHBIX TJIaroJIOB U MepeBe-
TUTE HX.

Oébpasey: 1o control — konmponuposams — controlled.

To apply — npumMeHsTH

to meet — BcTpeyars

to synthesize — cuaTe3npoBaTh

to consider — paccmarpuBaTh

t0 prove — noka3bpIBaTh
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to consist — cocTosTh

to associate — coeTuHATH
to show — rmokassIBaTh
to give — naBaTh

to store — 3anacars.

3apanue 7. [Ipoutute u nepepenure Participle Il ucxons u3 3Hade-
HUH I71aroyioB, JaHHBIX B CKOOKaX.

Oépaseuy: digested (to digest — nepesapusamo nuwgy) — nepesapen-
HblIL.

Processed (to process — mepepadarteiBath), Utilized (to utilize — wuc-
10JIb30BaTh), grown (to grow — pactu, BeipaiiuBaTh), changed (to change —
u3MeHATh), accepted (to accept — nmpunumarts), eaten (to eat — ecrts), de-
fined (to define — onpenensats), supplied (to supply — obecrieunBaTs).

3ananue 8. BcraBpTe HY)KHYI0 (hopMy rnaroia to be.
Oépaseuy. Cellulose known as carbohydrate:
a) Is;

b) are;

C) was;

d) were.

1. Protein found in cereals, meat, cheese, eggs, nuts:
a) Is;

b) are;

C) was;

d) were.

2. The white crystalline substance extracted from rice hull in
1911 by Casimir Funk:

a) Is;

b) are;

C) was;

d) were.

3. Vitamin D called, the ‘sunshine’ vitamin:
a) Is;
b) are;
C) was;
d) were.
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4. Carbohydrates made up of carbon, hydrogen and oxygen:
a) Is;

b) are;

C) was;

d) were.

5. Crystals of sugar discovered in the red beet:
a) Is;

b) are;

C) was;

d) were.

3aganme 9. [IpouTuTe M NEpeBEAMTE NPEIIOKCHUS, oOpalias BHH-
MaHHE Ha MepeBo/] ckazyemoro B Passive Voice.

Oopasey:. Calcium is required for our bones and teeth. — Kazoyuui
HeoOxX00uM 0 Hawux 3y008 U Kocmell.

1.Vitamin B is manufactured on our skin, if exposed to sunshine.
2.1ron is widely distributed in foods.

3.Vitamin A was first discovered in butter, egg yolk, fish liver oil
and green vegetables.

4.Proteins are found in food of both animal and plant origin.

3aganue 10. [Ipoutnre u nepeBeIUTE TEKCT, MOJIB3YSACH CIOBAPEM.
Food and its Constituents

We should eat to have energy. The term “food” is used to refer to the
substances that form a part of our usual diet. Foods which we eat are often
complex substances. One food may supply both energy and building mate-
rial, another may regulate body processes and give energy.

The chief constituents of foods are classified into six groups: carbo-
hydrates, proteins, fats, minerals, vitamins, and water.

Carbohydrates. The sugars, starches and cellulose are known as
carbohydrates.

There are different kinds of sugars such as fructose, lactose, maltose,
glucose. Cellulose is also a carbohydrate. Foods high in cellulose are bran,
dried fruits, fruits with skins, seedy fruits, vegetables.
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Proteins. They are absolutely necessary for building and repairing
our bodies. Proteins are found in foods of both animal and plant origin.
Valuable sources of protein are: meat, fish, cheese, eggs, milk, cereals,
soya/beans, peas.

Fats. They play an important part in our brain and entire nervous
system. Without fats in the diet we could not get a sufficient amount of the
fat-soluble vitamins A, D and E. So one may say that in its higher forms,
life without fat is impossible.

Minerals. Our body needs certain elements known as minerals. They
are: calcium, chlorine, copper, jodine, iron, magnesium, sodium, sulphur,
zinc and possibly aluminium, cobalt, nickel, silicon. Calcium is the most
abundant mineral in the body.

In 1911 the young polish scientist, Casimir Funk, published a book in
which he described experiments by means of “which he extracted a sub-
stance from rice hull which when fed to fowl in very minute quantities
cured them of the paralysis within a few hours. For this white crystalline
substance he gave a name Vitamin (‘Vita’ for life). Vitamins are very im-
portant for our life. The principal members of the vitamin groups are A, B,
C, D. For the most part we obtain our vitamins directly from foods.

Vitamin A. It stimulates growth and aids in general well being.
Foods which are rich in vitamin A are: butter, cheese, cream, eggs, fish oil,
fruits, liver, and milk.

Vitamin D. The antirachitic or “sunshine” vitamin is really “stored
sunshine” in food. Sources of vitamin D are: butter, egg yolk, fish liver oil,
and oily fish.

Vitamin E. It affects reproduction, muscle tone and the condition of
the nervous system. It is fat-soluble. The best sources of vitamin E are: the
vegetable oils, butter, eggs, green leaves and liver.

B-complex vitamins: tiamine (B,), riboflavin (B,), niacin, pyridox-
ine (Bg). They are essential for good health. Important sources of B-
complex vitamins are: whole grain bread, cereals, seeds, milk, meat, heart,
liver, nuts, and vegetables. Ascorbic acid, known as vitamin C is water
soluble.

Vitamin C. Vitamin C prevents diseases and helps to control body
processes. The best sources of this vitamin include: citrus, fruits, peppers,
strawberries, vegetables.

3amanme 11. OTBEeTHTE HA BOMPOCHI:

1. What is food? (Name some foods).
2. What do foods supply to a human body?
3. What are the chief constituents of foods?
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What is the chief function of carbohydrates in our lives?
Is there life without proteins?

What are the best sources of vitamin A?

What foods are rich in B-complex vitamins?

No ok

3ananue 12. Beibepure yTBEepKIeHHUE, COOTBETCTBYIOIIEE COJIEPHKa-
HHUIO TCKCTA.

Oopaszeuy:

Foods which we eat are often:

a) simple substances;

b) complex substances;

c) only processed products.

1. Sugar, starch and cellulose are contained:
a) in honey;

b) paper;

c) plants.

2. The chief constituents of foods are classified:
a) into three groups;

b) seven groups;

C) Six groups.

3. The food constituents known as vitamins are:
a) very important for our life;

b) in no need for our life;

c) rather harmful for our life.

3ananme 13. [lepeBegute ciieayromme CI0BOCOUYECTAHUS.
Oébpaseu: svicokas nuwesas yennocms — high nutritional value.

[IuTatenpHBIN TPOAYKT, CTPOUTEIBHBIA MaTEepUal, OCHOBHOW UCTOY-
HUK, )KUPOPACTBOPUMBIN, BUTAMUH, CJIOKHBIE BEIIECTBA, B OYECHb MAJIbIX
KOJINYECTBAX, BUTAMHHHAsA TPyIiNa, aCKOpOMHOBAas KHCJIOTA, COJHEYHBIN
BUTaMWH, HEPBHAs CUCTEMA.

3ananue 14. Ha ocHOBe TeKCTa COCTaBbTE TAOJIHUILY.

[TueBor NpoayKT [IuTarenpHbIE BELIECTBA, COACPKA-
1IMECS B JAHHOM ITPOJYKTE
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Butter

Vitamin A

3amanue 15. CocTaBbTe IJIaH BBICTYIUICHUS U MOATOTOBHTE UH(OP-
MaIllMOHHOE COOOIIEHNE Ha aHTJIMHUCKOM SI3bIKE 00 OCHOBHBIX COCTAaBJISIO-
X TUIIHA (UCNOAb3YUME MemMoOUudecKue peKomMeHoayuu, OaHHble 8 Hadd-

jie yuebH020 nocoousi).

3ananue 16. [loaroroBbTe NpEe3eHTALNIO, B KOTOPOU NAUTE KPATKYIO
xapaktepuctuky ButamMmuHoB A, B, C, D (ucnoavzyume memoouueckue pe-
KoMeHOayuu, OanHvle 8 Hadane y4ebH020 nocoous)

3aganme 17. [loaroroBeTe KpoCCBOP MO NPOUAEHHON TEME (UCHOIb-
3yime memooudeckue pekomeHoayuu, OanHvle 8 Havane y4ebH020 nocodus).

Tect Ne 2

BBI6CpI/ITe OJIMH M3 IIPCIOKCHHBIX BAPHUAHTOB OTBCTA.

Oobpazey: My name __ Valentina.

a) am;

b) is;

c) are;

d a

1. Vitamins are very important __ our life.

a) for;

b) in;

c) of;

d) about.

2. For the most part we obtain our vitamins directly  foods.
a) for;

b) in;

c) of;

d) from.

3. Our body needs certain known as minerals.
a)  sources;

b)  substances;

C)  vitamins;

d) elements.
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4. Fats play an important part in our brain and entire system.

a)  nervous;
b)  muscle;
c)  vitamins;

d) circulatory.
5. We should eat to have

a)  sources;

b) energy;

c)  vitamins;

d) elements.

6. The chief constituents of foods are classified into groups.

a) Six;

b) two;

c) five;

d) seven.

7. Butter and egg yolk are sources of vitamin .

a) D

b) A

c) B;

d C.

8. The best sources of vitamin ____ are the vegetable oils.

a) D;

b) A

c) B;

d E.

9. Foods which are rich in vitamin _____are: butter, cheese, cream, eggs,
fish oil, fruits, liver, and milk.

a) D;

b) A

c) B;

d E.

10. Important sources of _ -complex vitamins are: whole grain bread,
cereals, seeds, milk, meat, heart, liver, nuts, and vegetables.

a) D;
b) A
c) B;
d E
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Tema: 3naxku. Buasl 3;makos.

I'pammartuxka: I[Ipuyactue |l (§4 ['pammaTruyeckoro KOMMEHTapus).

Unit 3. CEREALS, CEREAL PRODUCTS

[TaccuBHblif 3a70T (§5 ['paMMaTHUYECKOr0 KOMMEHTAPHS).
Jlekcuka: JIeKCMUECKU MUHUMYM 11O TEME.

Vocabulary
nutritive [’nju:tritiv]a MIATATCIbHBIN
value ['vaelju:] n I[EHHOCTh
contain [kon’tein] v COJICpIKATh
amount [o’maunt] n KOJIMYECTBO
grain [grein] n 3€pHO
covering [’kavarin] n 000J104Ka
content [kon’tent] n COJICPIKAHHE
iron [’aion] n KEJe30
thiamine [’daiomin] n tuamMuH (ButamMuH rp. B)
riboflavin [’riboflavi:n | n pubodaasus (B, )
evidence [’evidons] n JTAHHBIE
vary [veori] v U3MCHSTHCS
corn [ko:n] n KyKypy3a
maize [meiz] n KyKypy3a
soil [soil] n oyBa
gluten [’glu:ton] n KJICHKOBHHA
glue [glu:] n KJIeH
bran [breen] n oTpyOu
diverse [dai’va:s] a pa3zHOOOpa3HbIN
pedigree [’pedigri:] n COpT
flour [flaua] n MyKa
malt [mo:1t] n COJIOJT
ferment [’fo:ment] v OpOaUTH

3ananue 1. [IpoutuTe M mepeBeauTE CIOBA, UMEIOIIHME OOIUN KO-
PEHb B AHTJIMUCKOM U PYCCKOM SI3bIKAX.

Oobpasey:. protein — npomeun.
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Rice, maize, human, production, energy, embryo, portion, calcium,
cultivation, Asia, climate, fibre, cellulose, Europe.

3ananue 2. IIpoutuTe M mepeBeAUTE CIOBA UCXOAS W3 3HAYECHHUM
CJIOB, JAHHBIX B CKOOKaX.

Oopasey: indigestible (to digest — nepesapusams) — neyoobosapu-
Mblll, MpyOHONnepesapusaembiil.

Sprouting (to sprout — npopacrats, formation (to form — o6pa3oBEbI-
BaTh), fermentation (to ferment — 6poxuts), cultivation (to cultivate — Bo3-
JenbIBaTh ), existence (to exist — cymectBoBath), evidence (evident— oue-
BUHBIN), covering (to cover — mokpwiBath ), strong (strength — cmia),
weak (weakness — ciabocTts ).

3ananue 3. [lonbepuTe SKBUBAJICHTHI.
Oépasey: agriculture — cenvckoe xozsticmeo

agriculture OyxaHKa

ancient BHENIHUN BU/I
appearance JIPEBHUN

cereal KU

condition 3J1aK

fat MCTOYHHUK

food 1805000F:)

harvest ITOXOKHI

loaf IIIEHNIA

similar cenbCeKoe X03:AUCmeo
source CKJICUBATh, JINITHYTh
stick yCIIOBHE

use ynotpeOaeHue
wheat ypoKai

3amanme 4. [IpouTuTte U nepeBeAUTE CICIYIONINE CUHOHUMBI UCXO-
ISl U3 3HAUYEHUH CJIOB, JAHHBIX B CKOOKaX.
Oébpaseuy: to hold — yoeporcusams,; 10 keep — oepaicame.

To hold (to keep), disease (illness), significance (importance), to
manufacture (to produce), to discover (to open), to cover (to close).
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3ananue 5. IlepeBeguTe codeTaHusl CJIOB, oOparias BHUMaHUE Ha
CIIOCOOBI BBIPAKCHUS OIIPEICTICHUS.
Oébpaszey: COrn protein — xyxypysusiii 6enox.

Wheat gluten, corn meal, sun energy, barley seed, porous bread,
whole grain, various factors, different minerals, fat content, principle con-
stituent.

3ananue 6. [lepeBeauTe codeTaHusi CIOB, YUYUTHIBasi OCOOCHHOCTH
nepeBojia cyiectsutenbHoro + like.

Oébpaszey: sponge — like structure — ryOkooOpa3Hast CTpYKTypa HIIU
CTPYKTYypa, TOX0Xkas Ha TyOKYy.

Glue — like tendency
fat — like materia
powder — like substance
gelatin — like medium
butter — like substance

3aganme 7. O6pa3yiire Participle Il ot caeayromux riarojoB u rme-
PCBEIUTE HX.
Ooépasey: to boil — boiled
to find — found.

To classify, to make, to bring, to produce, to dry, to cool, to manu-
facture, to result, to keep, to cook, to use, to mill, to mix, to subject.

3aganme 8. YkaxxuTe riaroji, ot kotroporo oopaszosano Participle Il.
Oébpasey: included — to include.

Started, protected, utilized, influenced, built, found, contained,
known, heated, called, washed, regulated, separated, cut.

3ananue 9. [leperenure npeaaoxeHus, oopaiias BHUMaHUE Ha CKa-
3yemoe B Passive Voice.

Oopaszey: Some vitamins are destroyed by light. — Hexomopsie su-
mamuHsbl YHUHMONCAIOMCA NPU ceenie.

40



1. Riboflavin was called vitamin B,. 2. Vitamins were discovered by
Casimir Funk. 3) From barley malt is produced. 4. Rice is grown in the Ori-
ent. 5. Rye is ground to flour. 6. Maize is cultivated for several purposes.

3apnanue 10. IIpoutuTe M mepeBeaUTE TEKCT, UCMOJB3Ys CIOBaph,
JTAHHBINA B KOHIIE Y4€OHOr0o ocoOus.

Cereals

From earliest time grain has been man’s chief means of life. Cereals
are cultivated in almost all areas of the world and are the main human food
in all countries. The word “cereal” derives from “Ceres”, the name of the
pre-Roman goddess of harvest and agriculture.

They say: “Seven feed the world”. “Seven” are seven cereals: wheat,
rye, oats, barley, rice, maize, millet.

Cereals are the main source of energy, providing about 350 kcal per
100 grams. Starch, the valuable energy food, makes up three fourths of any
cereal. Protein, the tissue-building food, makes up one eightth of the grain.
The fat is present mostly in the germ or embryo. This part, together with
the outer covering also contains the greater portion of the minerals and vit-
amins of the grain.

Wheat

Wheat has been cultivated by man since before recorded history.

Wheat is the most important of the cereals. It can grow in almost any
kind of soil and in any climate. Wheat is one of the most widely grown
crops in the world.

The grain of wheat is a seed. It may be regarded as consisting of
three parts: the germ of embryo which produces the new plant; the starchy
endosperm, which provides the food for the new plant when the embryo
first starts to grow. The protein of wheat which is contained in the endo-
sperm is called gluten from its glue — like tendency to hold starch particles
together. The appearance and characteristics of wheat depend on the soil,
climate and pedigree. Wheat may be red or white according to the colour
of the bran or outer skin of the grain. Wheat may be hard or soft, “strong”
or “weak”. Strong wheats give the best bread-making flour, weak wheats —
the best biscuit and self — rising flour.
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Hard wheat, Durum wheat, (triticum durum) is used for the produc-
tion of pasta goods.

Wheat is divided into two classes, winter wheat and spring wheat.
Spring wheats are usually strong whereas winter wheats are usually weak.

3ananue 11. BeiOepure yTBepkIeHHE, COOTBETCTBYIOIIEE COACPKa-
HHIO TEKCTA.
Oobpaszeuy: Wheat is one:

a)
b)
c)

of the most important of the cereals;
crops which are grown only in Asia;
the most ancient crops.

The grain of wheat consists:

of three parts:

many parts;

two parts.

According to the colour of the bran wheat may be:
red or white;

strong or weak;

soft or hard.

Spring strong wheats give:
the best biscuit flour;
self-rising flour;
bread-making flour.

3aganme 12. [IpoutuTe TEKCT U OTBETHTE HA BOMPOCHI.

Rye

There is evidence that rye originally appeared as a contaminating ce-
real in wheat and that in some areas it became dominant because of its less
demanding requirements with regard to soil, fertilization and climate.

Rye is the only cereal besides wheat which contains a protein of such
nature as to make it desirable for bread-making purposes.

The structure of rye is similar to that of wheat. Rye contains 70 per
cent of starch and sugar. Rye gluten is stickier than that of wheat and the
resulting bread is darker and less porous.
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The chief use of rye is as flour. The malted and fermented rye is a
common source of alcoholic liquors.

Oédpaseny: What is the difference between rye and wheat? Rye gluten
Is stickier than that of wheat and the resulting bread is darker and less po-
rous.

1. When did rye first appear?

2. How did rye first appear?

3. What makes rye desirable for bread-making?

4. What influences rye properties?

3amanue 13. [IpouyTuTe TEKCT U BHIOEPUTE YTBEPKICHUE, COOTBETCT-
BYIOILIEE €TI0 COJEPIKAHMUIO.
Barley

It is the cereal of the longest use. The methods of barley cultivation
are similar to those of wheat or rye.

Barley is lacking gluten, to which wheat owes its breadmaking quali-
ties.

Barley contains a relatively large amount of mineral salts, fat and
undigestible cellulose, but contains less protein and less carbohydrate than
wheat.

From barley malt is produced, that is the product resulting from the
sprouting of the barley grain.

Malt is much used with starch in the making of yeast and the produc-
tion of malt coffee, beer and other beverages.

Oébpasey: The cereal of the longest use is:
a) wheat;

b) barley;

C) rice.

1. Barley is lacking:
a) mineral salts;

b) gluten;

c) fat.

2. Malt is the product resulting from:
a) the formation of diastase;
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b) the sprouting of the barley grain;
c) the fermentation of yeast.

3ananue 14. [IpouTuTe TEKCT M 3aKOHUNUTE NPEATOKEHUS, OMUPAACH
Ha COJIEP>KAaHUE TEKCTA.

Maize (Corn)

In the whole world maize is one of the most important cereals now.
Unlike wheat and rice, the cultivation of which is limited by climate about
75 per cent of the maize kernel is carbohydrate which is present as starch,
sugar and fibre (cellulose).

The protein content of the whole grain is about 10 per cent. The fat
content of the whole grain is about 4.5 per cent.

As maize does not contain a true gluten like wheat, it cannot be used
for making ordinary bread raised with yeast, but it is used for making an
ordinary bread.

The maize grain also contains different minerals and vitamins.

Maize is cultivated for three major purposes: as a human food, as
feed for livestock and as the raw material for many industrial products.

Oépaseu:. In the whole world maize is one of the most important ce-
reals now.

1. Unlike wheat and rice, maize can be cultivated under the most ...

2. Maize is cultivated for three major purposes: as a human food, as ...

3. The maize grain also contains different ... .

3aganue 15. [IpoutuTe TEKCT U OTBETHTE HA BOIIPOCHI.
Rice

Rice is the principle food of over half the people in the world.

About 95 per cent of the rice is grown in the Orient but several Euro-
pean and South American countries grow and eat considerable rice.

Rice contains protein of better quality, but is lacking vitamins. It is
also a source of calcium and iron.

A little amount of rice is ground to flour, but the vast majority of it is
consumed in the whole grain simply boiled.

Rice is used for the production of strong alcohol beverage — arrack.
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Oébpaszey: What countries is rice mostly grown in? Rice is grown in
the Orient but several European and South American countries grow and
eat considerable rice.

1. What per cent of the rice is grown in the East?
2. What is rice lacking?

3amanue 16. IIpouture TEKCT U BHIOEPUTE YTBEPKICHUS, COOTBECT-
BYIOILIME €r0 COJEPIKAHMUIO.

Millet

Millet is originated in Africa 4000 years ago. Millet is widely grown
across much of southern Asia and is one of the world’s major grain crops.

Millet porridge is a traditional Russian food.

The protein content in millet is very close to that of wheat; both pro-
vide about 11 per cent protein.

Millets contain no gluten, so they are not suitable for raised bread.
Alone, they are suited for flatbread.

Oépaseu:. Millet is originated:

a) in South America;

b) Australia;

c) Africa.

1. Millet porridge is a traditional:
a) Russian food;

b) American food;

¢) English food.

2. The protein content in millet is:
a) 4.5 per cent;

b) 11 per cent;

C) 8 per cent.

3aganme 17. [IpouTuTe TEKCT U JOTaJalTECh, O KAKOM 3JIaK€ HJET
peyb.

1. Most evidence indicates that this cereal preceded wheat. It has
been known in China and Egypt for centuries. This cereal is lacking glu-
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ten, so good porous bread cannot be made from it. But it is used for the
production of different beverages.

2. It is a distant bread cereal, but real importance this cereal gained in
the thirteenth century. It originally appeared as a contaminating cereal in
wheat. Then in some areas it became dominant because of its less demand-
ing requirements to soil and climate.

3. At the beginning of the 20" century this cereal played an important
role in food production. It was a raw material for manufacturing of ersatz
coffee and vodka of a high quality.

4. This cereal was first grown in Mesopotamia and Egypt. We also
have evidence that this cereal was cultivated in China 3000 years B.C.
They say that this cereal is the ‘aristocrat of cereals’.

5. This cereal is the main food for most of the world’s population. It
Is to the East what wheat is to the West. Daily consumption of the refined
cereal can lead to avitaminosis.

6. The cultivation of this cereal began in the New World and was in-
troduced into Europe only at the end of the 15" century after the discover-
ing of America by Christopher Columbus. There are two terms, used for
this cereal.

3ananue 18. BriOepute npaBuIbHBIA OTBET M3 MPEJIOKEHHBIX Ba-
PHUAHTOB.

Oébpaszey: What cereals are used for breadmaking?

a) Barley and maize.

b) Rye and oats.

¢) Rye and wheat.

1. What cereal is the basic raw material for the production of beer?
a) Barley.

b) Rye.

c) Millet.

2. What cereal is the main raw material for the production of chil-
dren’s food?

a) Barley.

b) Rye.

c) Oats.

3. What cereal can be cultivated even in the areas with cold climate?
a) Barley, rye and wheat.
b) Maize, wheat and rye.
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c) Barley, millet and oats.

4. What cereal is popular in Africa?
a) Barley.

b) Rye.

c) Millet.

5. What kind of wheat is used for the production of pasta goods?
a) Soft wheat.

b) Hard wheat.

c) Rice.

6. What is the cereal food for most population of Asia?
a) Soft wheat.

b) Maize.

c) Rice.

7. What cereal is a source of starch manufacturing?
a) Wheat.

b) Maize.

c) Rice.

8. What cereal is very popular in North America?
a) Wheat.

b) Maize.

c) Oats.

9. What cereal stands on the first place in Russia?
a) Wheat.

b) Maize.

c) Oats.

3amanue 19. [logrotoBete pedepar mo NPONAECHHONW TEME (UCHOb-

3ytime mMemoouyecKue peKoMeHOayuu, OaHHvle 8 Hauale Y4eOH020 Noco-

3aganme 20. CocTtaBbTe IJIOCCApUM MO MPOUJACHHOU TEME (UCHOJlb-

3ytime MemoouyecKue peKoMeHOayuu, OanHHvle 8 Hauale Y4ebOH020 Noco-
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Tect Ne 3

BriOepute 0JIMH U3 NPETIOKEHHBIX BAPUAHTOB OTBETA.

Oopasey:. The name Ceres ... given by the Romans to the goddess
who was the protectress of grain:

a) Is;

b) are;

C) was;

d) were.

1. The protein of wheat contained in the endosperm ... called gluten:
a) is;

b) are;

C) was;

d) were.

2. The earlier civilizations ... founded upon the growing of cereals:
a) Is;

b) are;

C) was;

d) were.

3. We have evidence that wheat ... cultivated in China 3000 years B.C.:
a) Is;

b) are;

C) was;

d) were.

4. Hard wheat ... widely used for the production of pasta goods:
a) Is;

b) are;

C) was;

d) were.

5. In the middle of the 20" century proteins ... obtained by the mi-
crobiological synthesis:

a) Is;

b) are;
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C) was;
d) were.

6. Children’s feeding, flakes, flour ... produced from oats:
a) Is;

b) are;

C) was;

d) were.

7. The flakes ... manufactured from corn, rye, wheat:
a) Is;

b) are;

C) was;

d) were.

8. Corn ... brought to Europe in the 16" century:
a) is;

b) are;

C) was;

d) were.

9. Starch ... produced from corn and potatoes:
a) Is;

b) are;

C) was;

d) were.

10. At the end of the 18" century millet ... displaced by potatoes:
a) Is;

b) are;

C) was;

d) were.
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Unit 4. BREAD

Tema: Xi1e0. CocraB xjie6a. TexHomorus xjaedorneueHus.

I'pammartuka: Onpenenenue (§1 n. 4 ['pammMaTnyeckoro KOMMEHTa-

pusi). CnoBooOpazoBanue (§2 ['paMmaTHYECKOr0 KOMMEHTApH).
Jlekcuka: Jlekcuuecknii MUHUMYM I10 TEME.

Vocabulary
accurate [’&kjurit]a TOYHBIN
acetic acid [eisetik ’asid]n areTaTHas KHUCJIO0Ta
assume [o’sju:m]a nproOpeTaTh
available [o’veilobl]a JOCTYITHBIH
cause [ks:z]v OBITH IPUYUHON
carbon dioxide | [’ka:ban dai’s ksaid]n YTIICKUCITBIN Ta3
capacity [ka’peesiti]n CIIOCOOHOCTD
cell [sel]n KJIETKA
dough [’dou]n TECTO
dump [damp]v cOpachIBaTh
divide [di’vaid]v JCIIUTh
flavour [*fleiva]n BKYC
ferment [*fo:ment]v OpOHTH
fermentation [fo:men’tei)on]n OpoxeHne
improve [im’pru:v]v yIIy4IIaTh
ingredient [in’gri:djont]n WHTPETUEHT
lactic acid [*leektik *aesid]n MOJIOYHAsI KUCJIOTa
liquid [’likwid]n KHUIKOCTh
mature [ma’tjus]a 3penbli
quantity [’kwantiti]n KOJIHYECTBO
rapid [’reepid]a OBICTPBII
retard [ri’to:d]v 3aMeJISTh
require [ri’kwaia]v TpeboBaTh(Cs)
retention [ri’tenfon]n COXPaHCHHE
stale [steil]a YEPCTBBINM
slice [slais]v Hape3aTh
sponge [spandz]n orapa
scaling machine [’skeilin mo’Ji:n]n JeIUTeIbHAs MalllnHA
tender [’tendo]a HEKHBIN
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trough [trof]n KOPBITO, JIeKa
wrap [’rep]v yIaKOBBIBATh
yeast [ji:st]n TPOKKHU

3ananue 1. He mpuleras k momMomiu cioBapsi, MIPOUYTUTE U TIEpEBe-

AUTC CICAYIONHC CJIOBA.

material [moa’tiarial]
principal [’prinsapal]
transform [treens’fo:m]
alcohol [’ aelkohal]
bacteria [baektiorio]
lactic [*laektik]
acetic [o’si:tiK]
original [o’rid3onal]
optimum [’sptimom]
maximum [’maksimom]
elasticity [i:1a’stisiti]
mature [mo’tjus]
phase [*feiz]
3ananue 2. [TonOepute 5KBUBAJICHTHI.
Oébpaseuy: piece (4) — kycok (B).
A B
add BKYC
actual BKJIIOYATH
develop n00aBIISATh
fat KHP
improve KOJIUYECTBO
include Kpaxmall
piece KOJICCO
quantity KYCOK
rye NIIICHAIIA
step POXb
starch pa3BHBaTh (Cs1)
taste yAy4lIaTh
wheat mar
wheel (haKkTHYEeCKH, UCTUHHBIN
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3ananue 3. HazoBute nuiHee cioBo B cTpoke. OOBICHUTE, TOYEMY
OHO HE BIUCKHIBAETCS B PSII.

Oopasey. Wheat, rye, carbohydrate, oats, millet, corn — ece crosa
obo3nauarom 3naxu, kpome carbohydrate — yenesooui.

Glucose, grapes, maltose, fructose, lactose.
Carrot, apricot, beet, onion, garlic.
Mix, ferment, boil, divide, bake, slice.

3aganue 4. Onpenennure, K KAKUM YacTAM PEYU OTHOCATCA CIENYIO-
IIIAE CJIOBA Y MEPEBEIUTE UX.
Oopaszey: production (cyw.) — npou3eo0cmeo.

Fist, step, production, fermentation, dividing, weight, loaf, cut, cool,
moulded, most.

3ananue S. IlepeBeaure CymIECTBUTENBHBIE, WMEKOIIME ONpPEAC-
JICHUA.
Oépaseu:. yeast fermentation — opooicorcesoe bpooicenue.

Fermentation room, humidity conditions, lactic acid, bread produc-
tion, basic step, controlled temperature, available sugars, bacterial fermen-
tation, dividing machine, yeast fermentation.

3ananme 6. IlepeBenure coderaHusi cioB, oOpalas BHUMaHUE Ha
CIIOCOOBI BBIPAKEHUS ONPEICIICHHUS.
Oébpaszeuy: whole wheat flour — yervnas nuenuunas myxa.

General purpose flour, wheat gluten, grain cereal, bread flour, mature
dough.

3aganme 7. IIpoutuTe WM mepeBeaUTE CIIOBAa MCXOJAS U3 3HAYCHUH,
JTAHHBIX B CKOOKaX.
Oépaseu: 10 cool (cooling — oxzascoenue) — oxnasxcoams.

To dump (dumping — BeITpy3Ka, pasrpyska), to involve (involving —
BOBJIcUeHHe), t0 assume (assuming — npuodOperenue), to develop (devel-
opment — pa3putue), to pass (passing — nmpoxoxacuue), to bake (baking —
BBITICUKA).
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3ananue 8. IlepeBenure rpyIirbl CI0B OJHOTO KOPHSI.
Oobpa3seu: resist — conpomusnsimocs, resistor — pesucmop, resistance —
conpomuseneHue, resistive — pezucmuenwiil.

CymecTBUTENbHBIE, 0003HAYAIO-
[TpunararenpHbie
I'maron e ..
v Participle 11
puoop MpoILIeCcC
insulate insulator insulation insulated
bake bakery baking baked
mix mixer mixing mixed
cut cutter cutting cutted
mould moulder moulding moulded
boil boiler boiling boiled
cool cooler cooling cooled
heat heater heating heated

3ananue 9. IlepeBequre cnepyromme CIOBOCOYETAHHUS HA PYCCKHM

SA3BIK.

Oépaseu: sliced bread — napezannwuii xneb.

The mixed dough, the rounded dough pieces, the moulded dough
pieces, baked bread.

3amanue 10. OOpasyiiTe cioBa, 0003HayYaKOIIME HAa3BAHUS MPOIIEC-
COB.
Oébpasey: 10 boil — kunamums, boiling — kunsuenue.

Mix, divide, place, round, proof, mould, bake, slice, wrap.

3ananmue 11. IlepeBeaure Ha3BaHUA 000PYJOBAHUA.
Oopasey: divide — oerums, divider.

Mixer, rounder, proofer, moulder.
3ananue 12. [lepeBenure cimoBa, oOpalas BHUMaHHE Ha 3HAYCHUC
npedukca pre- (mpeaBapuTesIbHO MPOU3BEAEHHBIN).

Oopaseuy: to prechill — npeosapumenvro oxnadums.

Predetermined, predriying, to preheat.
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3ananme 13. [Ipoutute U nepeBeaUTE TEKCT.
Bread as the Main Food

Bread has a long history. Bread is made from flour, water, yeast and
salt: with these four ‘simple’ raw materials. People make many thousands
of different types of bread. Apart from the quality of the raw materials, the
process itself has an enormous influence on the final quality of the bread.

Bread Ingredients

Flour is the principal constituent. Flour is usually produced from
wheat and rye. Strong wheats give the best bread-making flour. Gluten is a
protein which becomes sticky when mixed with water.

The liquid used may be milk or water. The bread made with milk has
greater food value and becomes stale less rapidly.

The yeast best adopted to breadmaking is said to be saccharomyces
cerevisiae, which cause the change of starch to sugar and the change of
sugar to carbon dioxide and alcohol.

Sugar is added to the dough as a source of food for the yeast. Besides
it develops flavour in the bread.

The bread may contain fat, if it does, the fat should be in small quan-
tities. Fat adds flavour to the bread, makes it tender and retards staling.

Salt improves the flavour of the bread, but too much salt retards the
development of the yeast and a long fermentation period is required.

Technology of Breadmaking

The first basic step in the production of bread is the mixing of the in-
gredients to form dough.

There are two main methods of mixing dough: the “sponge and
dough” method and the “straight” process.

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.

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
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kind of sponge. The mixture is then put aside and fermented for approxi-
mately 3-4 hr.

The mixed dough or sponge is then dumped from the mixer into
dough through and wheeled into the fermentation room. Here it undergoes
the second main phase of food production — fermentation. During this
stage the yeast cells act upon the available sugars transforming them into
carbon dioxide and alcohol. Bacterial fermentations, involving chiefly lac-
tic acid and acetic acid bacteria, supplement yeast fermentation. As the re-
sult of these phenomena, the dough rises in the trough to several times its
original size and assumes a light, spongy character. Dough in which the
gluten has attained a state of optimum gas retention capacity and has de-
veloped a maximum of elasticity is said to be mature and ready for further
processing.

Then the fermentated dough is taken to a dividing or scaling ma-
chine.

The rounded dough balls are next subjected to a brief period of fer-
mentation which is called the intermediate proof.

After the dough pieces have passed through the intermediate proof,
they are shaped or moulded into the form of a loaf.

The actual baking process is the last and at the same time the most
important step in the production of bread.

Modern bread may also contain some amounts of sugar, spices, fruit,
vegetables (like onion), nuts, or seeds.

3ananue 14. 3akoHUWTE NPEJIOKEHUS, BHIOpAB BapUaHT, COOTBET-
CTBYIOIIMN COAEPIKAHUIO TEKCTA.

Oépasey: The first step in the production of bread is:

a) the mixing of the ingredients;

b) the dividing dough into individual pieces;

¢) the moulding operation.

1. During fermentation the yeast cells act upon the available sugars
transforming them into:

a) gluten;

b) carbon dioxide and alcohol;

c) starch.

2. The straight method differs from the sponge and dough process in
that:
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a) yeast is not used;
b) all ingredients are added at one time;
c) there is no fermentation period.

3ananue 15. HazoBute numiHee ciioBo B cTpoke. OOBsICHUTE, TOYe-
MY OHO H€ BITMCBIBAETCA B P,
Oépaseu: Oil, butter, dill, margarine, fat.

1. Yeast, salt, beaten eggs, baking powder, soda.

2. Fruit, cabbage, milk, carrot, potato, meat, fish, jam.

3. Milk, vegetables, butter, cream, cheese, sour-cream.

4. Marzipan, reisin, fruit, herring, poppy, cocoa, chocolate.
5. Wheat, salmon, rye, barley, rice, maize (corn).

6. Pepper, candy, mustard, dill, salt, vinegar.

3aganue 16. [IepeBenure cIOBOCOUYETAHUS.
Oépaseu: bread flour — myxa ons evineuxu xnebda.

Tender flavour, flour gluten, baking pan, chocolate cream, com-
pressed yeast, fermentation period, food value, granular yeast, meat filling,
mature dough, pie filling, fruit filling, starchy substance, stale bread, bitter
taste, sour taste, sweet taste, unlocking pan, microwave oven, gas stove,
electric stove

3amanue 17. OTBETHTE HA CIEAYIONINE BOIPOCHI.
Oébpaszey: What is the main constituent of the dough for
breadmaking? — Flour is the principal constituent.

What is flour produced from?

What kind of yeast is most adopted to breadmaking?

How can the staling process of the bread be retarded?

Does the yeast cause the change of starch to sugar?

What is the principal constituent for the production of bread?
What bread has greater food value made with milk or without it?
Does salt improve the flavour of the bread?

What role does fat play in breadmaking?

ONoGkWNE
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3ananue 18. IloaroroBrTe MH(OpPMAIMOHHOE COOOICHHE HA aHT-
JUHCKOM SI3BIKE O IPOIeCCe XJICOOTCUCHUS (UCnOAb3YLme MemoouyecKue
pexomeHoayuu, OaHHvle 8 Havaje y4ebH020 nocoodus).

3aganme 19. IlogroroBbre mpesenrtanuto  ‘Technology of
Breadmaking’ (ucnonwvzyiime memoouueckue pexomenoayuu, OanHvle 8

Hauaje y4eoHo20 nocoous).
Tect Ne 4

Bbi0epure 01MH U3 NMpeJI0KEHHbIX BADUAHTOB OTBETA.

Oébpaszey. My name __ Valentina.

a) am;

b) is;

c) are;

d a

1.Bread _ made from flour, water, yeast and salt.
a) am;

b) is;

c) are;

d) has.

2.People make  thousands of different types of bread.
a) much;

b) many;

C) more;

d) little.

3. Is added to the dough as a source of food for the yeast.
a) Sugar;

b) Bread;

c) Milk;

d) Egg.

4, is the principal constituent of the bread.
a) Sugar,;

b) Flour;

c) Milk;

d) Egg.

5. The bread contain fat.

a) may;
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b) can;

C) must;

d) have to.

6. Thereare __ main methods of mixing dough.
a) one;

b) three;

c) two;

d) four.

7. In the sponge and dough method the s first mixed with warm wa-
ter and a small quantity of flour.

a) milk;

b) suger;

c) butter;

d) yeast.

8. The mixed dough or sponge is then dumped from the mixer into dough
through and wheeled into the

a) refrigerator;

b) fermentation room;

C) grocery store;

d) recreation room.

9. After the dough pieces have passed through the proof, they are
shaped or moulded into the form of a loaf.

a) primary;

b) final;

c) initial;

d) intermediate.

10. The actual baking process is the last and at the same time the most im-
portant step in the production of.

a) Dbread;
b) sugar;
c) fat;

d) flour.
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Unit 5. CONFECTIONERY INDUSTRY

Tema: Konaurepckue uznenust. [[poaykTel, HCTIONIB3YEMBIE I BbI-

IICYKHU.

I'pammatuka: CrnoBooOpa3zoBateibHbie cypduxchl (§2 'pammaru-
yeckoro koMmeHtapusi). Jlonmomnenue (§1 m. 3 I'pamMMaTHYeCKOro KOM-

MEHTapusi).

Jlekcuka: JIeKCMUECKU MUHUMYM 11O TEME.

Vocabulary

aerated confection

[eiareitid kon’fekJon] n

cOuBHasi KOH}eTa

arrange [o’reind3] v IPUBOIUTH B MTOPSIIOK
aside [o’said] adv B CTOPOHY
blend [blend] v CMEIINBATh
candy [’keendi] n KoH(peTa
cheese-and-curd [t[i:z &end ka:d] n TBOPOXKKH
chewy confection [tfu:e kon’fekjon] n KeBaTenbHas KoH(peTa
chill [tfil] n XOJIO]]
confection [kon’fekfon] n KOHIUTEPCKOE HU3JICIINE
confectionery [kon’feknari] n KOHJIUTEPCKOE U3JICITHE
crack [’kraek] n TPECK
cracker [’kraeko] n KpeKep
crumbs [kram] n KpOIIIKa
date [deit] n (UHUK
delicious [di'lifos] a JICTMKATEeCHBIN
drops [’drops] n MOHIIAHCHE
edge [ed3] n Kpai, KpOMKa
filling [’filin] n HAaYMHKA
filling [*filin] n HACBITKA
hard candy [ha:d "kaendi] n JIeICHIIOBast KOH(eTa
ice [’ais] n caxapHas IJ1a3ypb
layer [’leio] n CJIOH, TIJIACT, KOPXK
mash [maf] v pa3MHUHATH
mash mallow [mae[ *melou] n y&pHas maToka
melt [’melt] v pacTarIuBaTh
moisten [’moisn] v CMa4yuBaTh
molasses [mou’leesiz] n Meacca, maTokKa
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palatable

['paelotabl] a

BKYCHBIU, IPUATHBIN

paste [peist] n cI00HOE TECTO

paste [’peist] n macra

pastry [peistri] n MYYHOE KOHIUTEPCKOE
U3JICIINC

pastry [’peistri] n KOHJIUTEPCKHEC M3ICITHUS

pastry flour

['peistri ’flaus]

MYKa IJ11 KOHJIATEP-
CKHUX U3JEITUN

pectin [pektin] n NEKTHH
peel [’pi:l] n KOXypa
pour [po:] v JUTh
proof [pru:f] n paccroiika
puffed confection [*paft kon’fek fon] CIIOEHBIC CIIAZOCTH
sauce [so:s] n coyc
separate [’seprit] a OTJICIbHBIN
set [set] v IOMEIIaTh
smooth [smu:d] a TJIQTKAIA
spread [spred] v HaMa3bIBaTh
stir [’sta:] v pa3MeIIMBaTh
store [’sto:]v 3amnacaTh
sweet [swi:t]a CJTQJTKHAIA
sweet [swi:t]n CJIaJIOCTh, KOH(ETA
sweet goods [swi:t gudz] KOHIUTEPCKHUE H3CIIHS
top [top]n, v BEpX, MMOKPHIBATh
CBEPXY
white [wait]n OeIoK (sTifra)
yolk [jouk]n KENTOK (sTi11a)

I[J'I}I BBITICYKH KOHIAHUTCPCKHX I/IS,Z[CJ'II/Iﬁ HCIIOJB3YHOTCA CIICAYHOIIUC
BKYCOBBIC ITPOAYKTHI U BCIICCTBA.

almond [’a:mond] n MUH/JIAJTh
acid [aesid] n KHCJIOTa
citric [’sitrik] a JTMMOHHAS
malic [’meelik] a s10J109Has
berries [’beriz] n STOBI
brandy [’breendi] n KOHBSIK, OpeHIH
cardamom [’ka:domom] n KapJaMoH
cinnamon [’sinoman] n KOpHIla
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fig [fig] n WHXUP, GUTOBOE JIEPEBO
fruit [fru:t] n bPYKTHI
peanut [’pi:nt] n apaxuc, 3eMJISTHOM opex
vanilla [va’nila] n BaHHJIb
wine (red, white) [wain] n BUHO
rum [ram] n pom

3aganme 1. [IpouTute U nepeBeauTe CI0Ba, HE NMpudOeEras K MOMOIIN

cJIOBapsI:

chocolate [*tfokalit] n
special [’spefal] a
history [*histari] n
cocoa [’koukou] n
process [’prouses] n

group [gru:p] n

type [taip] n

3ananue 2. [IpoBepbTe, MOMHUTE JIM BBI clieaytoniue ciona. [loabe-

PUTC 5KBUBAJICHTBI.

Oopasey: add (4) — oobasisms (B).

A B
BEK
age BEIIECTBO
beet sugar BKYC
beverage n00aBIISATh
candy KoH(peTa
cane sugar Kpaxma
chop MEN
flavour HAITMTOK
honey opex
middle pyOHUTH
nut ClIagKuUN
starch CBCKJIOBHUYHBIN caxap
substance CpeIHui
sweet TPOCTHUKOBBIN caxap
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3ananue 3. [IpouTtuTe U nmepeBeaUTE CIOBA, HE TpUOEras K MOMOIIN
cJ0Baps.
Oobpa3zeuy. group — epynna.

Chocolate, special, history, cocoa, process, type.

3ananue 4. [lonOepure SJKBUBAJICHTHI.
Oébpaszey: add (4) — oobasnsms (B).

A B
add BEK
age BEIIECTBO
beet sugar BKYC
beverage 100aBIIATH
candy KoH(peTa
cane sugar KpaxMall
chop MET
flavour HAITUTOK
honey opex
middle pyOUTH
nut CJAJIKAN
starch CBEKJIOBUYHBIN caxap
substance CpEIHMI
sweet TPOCTHUKOBBIU caxap

3aganue 5. [lepeBenure ciieayroIINe CIIOBOCOYCTAHMS.
Oébpasey: confectionery industry — kowmoumepckas npomwviuiien-
HOCMb.

Cooking time; nutritive value; chopped fruits; fruit flavoured can-
dies.

3apanme 6. [Ipoutute u nepeBenuTe cieayromue ciona. Onpenenu-
T€, K KAKUM YaCTSIM PEUr OHH OTHOCSTCS.

Oopasey: product (cyw.) — npooykm (uzoenue), produce (er.) — npo-
uzsooums, production (cyw.) — npouszsoocmeo.

Vary — various— variety.
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Sweet — sweeten — sweetener.
Add — addition.

Moist — moisten — moisture.
Mould — mould — moulder.

3ananme 7. HazoBute nuiliHee CIOBO B CTPOKE. YKaXUTe OYKBY, MO
KOTOPOW 3HAYUTCS NMPABUIBHBIN OTBET. [{aliTe MOJHBIN OTBET C MOSICHEHHUEM.

Oopaszeu:

a) lemonade, b) wine, ¢) mineral water, d) fruit, €) rom, f) beer

(fruit — ne omnocumcs k Hanumkam, He HANUMOK).

a) bakery; b) powder; c) soda; d) yeast; e) popper; f) lemon acid.

a) chocolate;b) condensed milk; c¢) lemon; d) jam; e) sugar; f) candy.

a) olive oil; b) butter; c) cocoa butter; d) milk; e) margarine, f) sun-
flower seeds oll.

a) cream; b) milk; ¢) mayonnaise; d) butter; €) yoghurt; f) cheese.

a) cake; b) pie; c) tart; d) pastry; e) macaroni; f) waffle.

a) popper; b) yeast; c) condensed milk; d) raisins; e) almond, f) fruit,

a) tea; b) sugar; c) lemon; d) jam; e) marmalade; f) vanilla.

a) tart; b) apple pie; c) waffle; d) rye bread; e) cake ‘Napoleon’;
f) pastry meringue.

3ananue 8. [Ipouture 1 nepeBeaUTE TEKCT.
Confections

Confectionery industry has a long history. It goes back into ancient
times. It starts with the discovery of honey. Chopped fruit and nuts was a
delicious sweetmeat. This was the first confectionery product in the world.

In the Middle Ages cane sugar was brought to Europe and it was
used for the production of sugar sweets. Chocolate was brought to Europe
by the Spaniards in the 16™ century.

All confectionery products are classified into several groups: flour
confectioneries, fruit confections, candies, chocolates, mashmallow.

Confectioneries are products of high food value.

The raw materials for the manufacture of confections are as follows:
flour, sugar, water, milk, fruit, cocoa, coffee, flavouring substances, food
dye-stuffs.

Jam, marmalade, jelly are reffered to fruit confectionery items.
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The raw materials for this group of confections are fruit and berries.
Caramel

The caramel is valuable food stuff. The caramel differs by special
taste and aroma. The raw materials for the production of caramels are:
sugar, starched molasses, fruit-berry stuff. There are more than 400 sorts
of caramels. The caramels are divided into two main subgroups: candy
caramel and caramel with filling.

Chocolate

Chocolate is obtained from the cocoa beans. The beans come from
the pods of cocoa trees. The cocoa tree is a tropical plant. It grows in
South America, West Africa, India and South Asia. To make a pound of
chocolate you will need four hundred beans.

Four operations are necessary before the final product is ready.

The first step in the manufacturing chocolate is roasting of beans. Af-

ter roasting, most manufacturers blend the beans by mixing together dif-
ferent varieties, each having its own specific aroma.

Then the beans are ground in a machine known as a “melangeur”.
Then sugar, Vanilla or other flavouring substances are added.

The mixture becomes as a paste. The next, the third stage, is refining
of the paste.

For the best quality of chocolate the paste is worked in a conche.

It takes several days and nights to make very smooth chocolate.

The chocolate is ready to be moulded.

There are five basic kinds of chocolate produced from the cocoa
beans: milk chocolate, semisweet or bittersweet chocolate, unsweetened or
baking chocolate, white chocolate, and cocoa.

IIpumeyaHue Kk TEKCTy

pod — cTpy4ok
melangeur [ mei'la:n3s | — Menamxep a1 IPUTOTOBICHHS IOKOJIA -
HOUW MacCChbI
conche — KOoHIII, NTOKOJIa00TAeIOYHAas] MAIlInHA
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pound [ 'paund ] n — pyur = 453,6 r

3ananue 9. Ilocrapantecr yragatb, O KakOM IMILEBOM IPOIYKTE
UJET PEYb.

Oopasey: Southern fruit; it is used for the production of acid; we like
to drink tea with it:

a) orange;

b) lemon;

c) apple.

1. It is not a milk product, it is not a fat. We often have it for our
breakfast. It is also used in dough production and cream:

a) egg;

b) sausage;

C) cheese.

2. It is a sweet milk product. Sometimes we drink coffee with it. It is
often used for cream:

a) yoghurt;

b) condensed milk;

c) cheese.

3. It is produced from beans of southern tree. It is used as a nutritive
beverage. Being added to dough makes it dark and dry:

a) coffee;

b) cocoa;

c) starch.

4. 1t is the oil, which is produced from the plant, grown in our gar-
dens and kitchen gardens:

a) olive oil;

b) cotton oil;

c) sunflower seed oil.

5. Milk product of high nutritive value. It is used as a filling for pizza:
a) cheese;
b) butter;
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C) cream.

6. Nuts, used for the production of confectionery items, have a spe-

cific smell and two flavours — sweet and bitter:

a) walnut;
b) peanut;

¢) almond.

3ananue 10. Beibepure ciioBa, 0003HaYarOMKE My4YHbIE KOHIUTEP-

CKHC U3CINA.

Oépaszeuy: cake — xexc, mopm, nupodichoe.

Meat, cake, pie, tart, roll, butter, condensed milk, bun, corn, cracker,
nut, cookies, raisins, biscuits, pancakes, pastry, bread, puffed confections,

cheese, waffle.

3aganue 11. {1 BBINIEUKH KOHAUTEPCKUX H3JCIMH HUCIOIb3YIOTCS
CJIEYIOIIME BKYCOBBIE MPOJYKTHI U BEUIECTBA, OCTAPANTECH 3aIIOMHUTH,
KaK OHU 3By4YaT Ha aHTJIMHCKOM SI3bIKE.

almond [’a:mond] MUH/IAJTb,
MUHJIAJIbHBIN
acid [*aesid] KHCJIOTa
citric [*sitrik] JTUMOHHAas
malic [’meelik] s0J109Has
berries [’beriz] SITOJTBI
brandy [’braendi] KOHBSIK, OpeHIu
cardamom [’ka:domom] KapJaMOH
cinnamon [’sinoman] KOpHIla
fig [fig] WUHKHD
fruit [fru:t] (bPYKTHI
peanut [’pi:nat] apaxuc
vanilla [va'nils] BaHWJIb
wine [wain] BHUHO
red wine KpacHOE BUHO
white wine 0esioe BUHO
rum [ram ] pom
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3aganme 12. Haiiqute B cioBape 3HAUYC€HUA CIECAYIOLIUX TJIaroJios,
KOTOPBIE MOTYT TIOMOYb MPHU MEPEBOJIC U HANTMCAHUHU PEIETITOB IIPUTOTOB-
JICHUSI KOHIUTEPCKUX U3JICIIHH.

Oépasey: blend — cueweame.

Blend, spray, evaporate, press, moisten, stir, peel, pour, chill, spread,
meet, soften, greese, beat, whip, combine, top, drop, sprinkle, crack, roll.

3aganme 13. [IpouuTaiiTe peuent NPUTOTOBICHUS KOHJIUTEPCKOTO
W3JIENHS, IEPEBEAUTE €0 HA PYCCKHM SI3BIK.

Servings: 10

Cooking Time: 50 min.

Products needed:

1/3 1b (150 gm) butter + 1/2 tbsp tor icing

3 tbsp powdered sugar

1 egg yolk

1 tbsp instant Espresso coffee powder + 1 tbsp for stuffing
1 thsp cocoa powder

5 tbsp flour

4 0z (100 gm) chocolate + 2 0z (50 gm) for ising
3 thsp cream

2 tbsp sherry

Directions:

Pound egg yolk with powdered sugar, add softened butter. Mix in-
stant coffee powder and cocoa powder with flour, blend with egg-butter
mix. Knead dough and refrigerate it for 30 minutes.

Roll the dough out '/, inch (1 cm) thick, cut pastries with a pastry
cutter, put the pastries on slightly greased cookie tray and bake over 360°F
(180°C) for 10-15 minutes.

For stuffing bring cream to boil, remove from heat, add chocolate.
When chocolate melts, add coffee and brandy, cool. Beat the mass up,
transfer it into a pastry bag and pipe on half of pastries. Put the rest pas-
tries over.

For icing crush chocolate, melt it in 1 %/, tablespoon hot water, add
butter, powdered sugar, stir up to make homogeneous mass. Transfer the
mass in a piping tube, decorate pastries and top each with a candy drop.
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3ananue 14. [TpounTaiiTe penenT NpUroTOBICHHS MAaCXAJIBHOTO KYy-
Ju4a, IEpEeBEJUTE €ro Ha PYCCKUM SI3bIK:

Easter Cake

Cooking Time: 30 minutes + cooling

National Cuisine: Russian

Products needed:

2 (1 kg) cottage cheese, high fat content

5 egg yolks

'/, 1b (200 g) butter

1 cup cream

1 /5 cups sugar vanillin

'/, (100 g) almonds

'/, (100 g) raisins

Directions:

Pound the yolks with sugar white, pour the cream and warm up stir-
ring until the sugar dissolves, but do not boil.

Scald the nutmegs, peel, dry out and chop fine.

Press the cottage cheese through a sieve.

Sort out the raisins, rinse and dry.

Add the butter to the hot yolks and cream paste, mix until homoge-
nous. Add the cottage cheese, almonds, raisins, hot water diluted vanillin,
mix well and put into a special form laid with a linen serviette. Put a light
press above (or press with a plate) and set in the refrigerator for 6-8 hours
in order to press out the whey. Grated chocolate o cacao powder can be
added to the cake.

3ananue 15. [lomenuTech CBOMM CEMEWHBIM PEIICTITOM, MEPEBEINTE
€ro Ha aHTJIMICKUU SI3bIK U MPE3CHTYHUTE Ha YPOKE (UCNOab3Vime Memo-
ouyeckue pexomeHoayuu, OanHble 8 Hauaje Y4eoH020 nocoous).

3apanme 16. CoctaBbTe Ii10ccapuil Mo MPOUJEHHON TeME (UCnOoIb3Yii-
me Memoouyeckue pekomeHoayuu, OauHvle 8 Hadane yuebH020 nocodus).

Tect Ne 5

Bri6epuTe 0JIMH U3 MPEAJIOKEHHBIX BApUAaHTOB OTBETA.

Oébpaszey: What is the main nutritive substance in bread?
a) Protein.
b) Fat.
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c)

1.

a)
b)

c)

2.
a)
b)
c)

3.
a)
b)
c)

a)
b)

c)
6.
a)
b)
c)

7.

Carbohydrates.

What kind of bread has the most nutritive value?
Rye.

White.

Whole grain.

What makes bread porous?
Carbohydrates.

Carbon dioxide.

Alcohol.

What products are referred to the flavourings?
Cinnamon, coffee, pepper.

Sugar, cocoa, nuts.

Acetic acid.

Which of these products are referred to flour confectionery items?
Tart, waffle, jam.

Biscuits, bun, condensed milk.

Cake, cracker, pastry.

What ingredients are required to manufacture caramel?
Sugar, fruit-berry, molass.

Flour, corn syrup, cocoa.

Butter, coffee, salt.

What is the basic component of ready chocolate?
Cocoa powder.

Cocoa bultter.

Cocoa mass.

What products should be added to the cocoa mass to produce choco-

late?

a) Oil, sugar, starch.

b) Flour, starch, sugar.

¢) Cocoa butter, sugar and vanilla.

8.

a)
b)

What is the principle constituent in the production of bread?
Yeast.
Flour.

69



c) Fat.

9. What improves nutritive characteristics of bread?
a) Water.

b) Milk.

c) Acid.

10. What is the first basic step in the production of bread?
a) Fermentation.

b) Slicing.

c) Mixing of the ingredients.
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Unit 6. MEAT

Tema: Msico u ero nienHocTh. [lepepaboTka U XpaHeHue msica.
I'pammatuka: CyObekTHbI MHOUHUTUBHBIN 000poT (§7 I'pamma-

THUYECKOTO KOMMEHTApH).

Jlekcuka: Jlekcuueckuii MUHUMYM I10 TEME.

Vocabulary
flesh [flef]n MYCKYJIbHAsI TKaHb (MSICO)
essential acids [isenfal ’esid] HE3aMCHUMBIC KHCIIOTBI
pork [pa:k]n CBUHHHA
lard [la:d]n TOIUIEHOE CBUHOEC CaJIO
hide [haid]n IKypa
KOHCEPBHPOBATh, COJIUTH,
to cure [kjua]v KOTITUTh
preservative [pri’za:vativ]n KOHCEPBAHT
to can [kaen]v KOHCEPBUPOBATH
smoking [’smoukin]n KOITYEHHUE
frankfurter [*freepkfa:ta]n COCHCKa
shelf-life [’ felf ’laif]n CPOK XpaHCHHUS
pickle [’pikl]v MapUHOBATh
texture [*tekst[a]n CTPOCHHUE TKaHU

3ananue 1. [lonOepute >KBUBAJICHTHI.

Oébpasey: (A) to retain (yoepoicusams, coxpamsms) — (B) t0 keep

(XparHums, COXpausams).

A B
to aid to clarify
to allow to help
to hold important
to render to keep
to retain to keep
to rifine to make
significant to permit

3ananue 2. [lepeBenute cioBa, oOparias BHUMaHue Ha mipedukc re-.

Oopasey: rewrite (write — nucams).
Reweigh (weigh — B3BemmmBaTh);
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refill (fill — mamonmsTE);

redo (do — nenath);

reheat (heat — marpeBath);

refresh (fresh — cBexwuii, ocBexars).

3ananue 3. [lonOepute S5KBUBAJICHTHI.
Oépaseu: ykcyc (A) — vinegar (B).

A B
YKCYC vinegar
TEJSITUHA Sausage
KoJibaca veal
YCTOWYUBBIH stable
YBEIIMINBATh increase
XPaHUTH store
OKOPOK cattle
KPYIMHBIA POTaThId CKOT protein
0emoK beef
rOBSJIMHA manufacture
IIPOM3BOJIUTH ham
YIIYYIIHTh improve

3aganue 4. OT gaHHBIX TIarojoB oOpasyiTe dopmer Participle I,
IICPEBEINTE UX HA PYCCKUMU SI3BIK.
Oopasey: 10 heat — heated.

To boil, to pickle, to freese, to cure, to smoke, to chop, to include, to
prepare, to add.

3aganue S. [IpouTnTte ¥ nepeBeUTE CIACAYIOMIME CIOBOCOUYECTAHUSA.
Oépaseu: frozen beef — zamopoorcennas cossouna.

Processed meat; frozen beef; pickled meats; smoked fish; canned
pork; chopped meat; cured meat products; stored meat items.

3ananme 6. [lepeBequre cieayromme caoBa U CIOBOCOYETAHUS.
Oopasey: sumamunst epynnet B — vitamins of group B.
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Msico )KMBOTHBIX, TUTATEIIBHBIA MTPOTYKT, OPTraHUYECKUE BEIIECTBA,
aMUHOKHCIIOTHI, O€IKOBas MUINA, COCAUHUTESIbHAS TKaHb, JOMAIITHUEC JKH-
BOTHBIE, OOTaThlii MCTOYHUK, BUTAMHHBI TPynmbsl B, ropsauHa, KomuéHas
CBUHMHA, BETYMHA.

3ananme 7. IlepeBenute mnpeaaokeHHs, oOpalas BHHMaHHE Ha
CyOBeKTHBIN MHOUHUTUBHBINA 000POT.

Oépaszeu. The meat texture is considered to depend on the water-fat
ratio. — Cuumaemcs, umo mexcmypa MACa 3a6UCUM OM COOMHOULEHUS]
800a-Jicup.

1. Meat is known to contain many minerals.

2. Under the microscope beef is seen to be made up of fibres.

3. Fat is found to be distributed in and around the cells.

4. The meat texture is considered to depend on the water-fat ratio.

5. Muscle juice is known to contain proteins, minerals and extrac-
tives.

3aganue 8. [Ipouture TEKCT U OTBETHTE HA BOIIPOCHI.
Meat and its Value

Meat plays a significant rote in the dict. It has a high nutritive value.
Meat includes domestic animals raised for food, fish, poultry, game. It is
comprosed of lean muscles, tissues, fat, water, skin, bones, blood.

Beef is a nutritious food having about 25 per cent protein assential
acids, B-complex vitamins. Most of the essential minerals, except calcium,
are found in the meat: phosphorus, iron, copper.

Pork products are as follows: pork flesh, lard, hides and by-products.

All meat contains fat in and around the calls, between the muscles
and it occurs as “marbling” or muscular deposits.

All meat contains a great amount of water. The texture of the meat
depends on the water-fat ration.

Fresh meats are refrigerated. Meats can be cured: ham, bacon and
sausage. These products contain chemical preservatives: salt, (nitrate, ni-
trite). Meats can be heat processed and stored under refrigeration. Fresh
and cured meats are also canned.

Among cured smoked and cooked meats there is a broad line of sau-
sage products such as frank furthers, which differ from cured and pickled
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meats in that they are prepared from finely chopped meat to which salt,
sugar, spices and flavourings by heat sterilization and enclosed in cans or
glass jars. The shelf-life of these products is very long.

1. What meats can be canned?

2. What is beef rich in?

3. What products can be obtained of swine?
4. What meat products do you prefer?

3aganue 9. CocTraBbTe IUIAH OTBETA M PACCKAXKUTE HA AHTIIMMCKOM
A3BIKE O CIIOCO00aX MepepabOTKU U XPAHEHUS MACA (UCNOAb3YUme Memoou-
yecKkue pexomenoayuu, OaHHvle 8 Havale y4eOH020 nocoodus).

3aganme 10. IloarotoBbTe KpOCCBOPA IO TPOWJICHHOH TeMe (uc-
nob3ylime mMemooudecKkue peKoMeHOayuu, OaHHble 8 Hayajle y4eOH020 No-

coous).
Tect Ne 6

BriOepute 0JIMH U3 NPEITI0KEHHBIX BAPUAHTOB OTBETA.

Oopaseu.
Meat contains many minerals:
a) many minerals;
b) much calcium;
¢) much phosphorus;
d) much copper.

1. The primary products of swine are:
a) pork and by-products;

b) far, lard, flesh;

c) pork, lard, hides.

2. Sausage products belong to the ... category of meats:
a) boiled, cured,;

b) cured, smoked, cooked,;

c) cooked, boiled;

d) cured and smoked.

3. ... are used to get stable products:
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a) curing, boiling;

b) fermentation, boiling;

¢) smoking, boiling;

d) fermentation, smoking, drying.

4. ... meat is used for the production of sausages:
a) well chopped;

b) tenderized,;

c) frozen.

5. To impart the characteristic flavours to the meat products ... are added:
a) wood smoke;

b) flavourings;

C) acids;

d) bacteriostatic agents.

6. Beef ... a nutritious food having about 25 per cent protein assential ac-
ids, B-complex vitamins.

a) is;

b) are;

¢) has;

d) have.

7. All meat contains a great amount ... water.
a) in;

b) about;

c) of;

d) on.

8. Most of the essential minerals, except calcium, are found ... the meat:
phosphorus, iron, copper.

a) of;

b) in;

c) on;

d) for.

9. The texture of the meat depends ... the water-fat ration.
a) of;
b) on;
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c) for;
d) in.

10. Fresh meats
a) Is;

b) has;

c) have;

d) are.

... refrigerated.
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Unit 7. FATS AND OILS

Tema: JKuBOTHBIE )KUPBI U pACTUTENIBHBIC MACIIa.

I'pammaTuka: MojanbHble TJ1arojibl U UX 3KBHUBAJEHTHI (§3 I'pam-
MaTH4YE€CKOr0 KOMMEHTapHs).

Jlekcuka: Jlekcuuecknii MUHUMYM I10 TEME.

Vocabulary
animal fat ["eenimol faet] ’KUBOTHBIH KU
vegetable oil [’vedsitobl sil pPacTUTEIHLHOE MAaCIIO
edible oil [’edibl zil] ChEJI00HOE MACIIO
sunflower [’sanflaus] TI0JICOJTHEUHHUK
cotton [’kstn] XJIOTIOK
corn germ [’ke:n ‘dz0:m] 3apOJIBIII KYKYPY3bI
tissue [*tisju:] TKaHb
rendering [’rendorin] BBITOIIKA
recover [ri’kavo] MoJIy4ath

3aganme 1. He npuberas K mMOMOIIHM CIIOBapsi, IPOYTUTE U IIEpEBeE-
JMTE CIIOBA, UMEIOIINE OOIIN KOPEHb B aHTTIMHCKOM U PYCCKOM SI3bIKaX.
Oépaseu: laboratory — rabopamopusi.

Microscopic, extremely, laboratory, organism, vitamin, group, ener-

gy, protein.

3ananue 2. [lonbepute 2KBUBAJICHTHI.
Oébpaszey: bakery (4) — nexapns (B).

A B
bakery OONBITNN
chill BKYC
increase KHUJIKOCTh
flavour 3amax
liquid OXJIAXKIaTh
majar TIeKapHs
plant pasHOOOpas3ue
purpose PAaCTBOPUMBIN
seed pacTeHue
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soluble cemsi, 3epHO
smell CTaOMJIbHBIHI
stable YBEJIMYHBATh

variety (013

3aganue 3. [IpouruTe U nepeBeIUTE CIOBA, UMEIOIIUE OJIMHAKOBBIN
KOPEHb B AHTJIMMCKOM U PYCCKOM SI3bIKaX.
Oébpasey: chloroform — xzopogopm.

Class, product, protein, energy, principally, plastic, temperature,
special, press, vitamin, tetrachloride, group.

3ananmue 4. [IpoBepbTe, IOMHUTE JIM BBl 3HAYCHUS CJIEAYIOIIUX CJIOB.
[TpounTaitTe BCIyX U NEPEBEIUTE HA PYCCKUM A3BIK.
Oébpaseuy: 10 INCrease — ysenuuusamscs, pacmu.

Major, carbohydrate, to supply, requirement, soluble, solvent, hydro-
carbon, to define, solid, liquid, to increase, to improve, flavour, variety.

3aganne 5. HazoBuTe yactu peum, OT KOTOPHIX OOpa3oBaHbI ClIe-
AYIOIIUE CIIOBA.

Oébpaszey: definition (cyws.) — onpeoenenue; obpazoseanno om to de-
fine (21.) — onpeoensmeo.

Requirement, principally, bakery, variety, importance, -carrier,
processing, pressing, extraction, combination, fatty.

3aganme 6. [lepeBenuTe cleAyromUe CIOBOCOYCTAHUS HA PYCCKUH
SI3BIK.
Oébpasey: fat-soluble vitamins — oxcupopacmeopumvie sumamutoi.

Food products, energy recuirements, glyceride esters, fatty acids,
organic solvents, carbon tetrachloride, bakery products, animal fat
product, plant seeds, corn germ, fat-soluble vitamins, fatty tissue.

3aganme 7. [IpoutnTe M TIEpEBEIUTE TEKCT, UCHOJIB3Ys CIIOBAph,
MPUBEACHHBIN B KOHIIE YIEOHOTO MOCOOUS.

Fats and Oils
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One of three major classes of food products are fats and oils. Along
with carbohydrates and proteins, fats and oils supply the energy require-
ments of man and animals. Fats are usually defined as solid or plastic at
ordinary temperatures. Oils are liquid at room temperatures. Fats and oils
in the diet serve to increase palatability and enhance the flavour of foods.
In a bakery products fat improves the texture.

The two major groups are animal fats and vegetable oils. Butter is a
special animal-fat product from milk. The vegetable oils are pressed or ex-
tracted from a variety of plant seeds. Of primary importance as sources of
edible oils are soybeans, sunflower, cotton seed, corn germ, olives, etc.

Fats and oils serve as carriers for the fat-soluble vitamins A and D
and are the chief source of vitamin E. Processing of oilseeds can be carried
out by pressing, extraction with solvents or a combination of the two.

Animal fats can be recovered from fatty tissue of the meat by the
process of rendering.

IIpuMeyaHus K TEKCTY

solid — TBép apIii

liquid — sxuaKuit

flavour — Bkyc

plant seeds — cemena pacrenuii
soybeans — coeBbie 600BI
solvent — pacTBopuTens

3ananue 8. /[aiiTe OTBETHI HA BOIIPOCHI.

1. What is the difference between fats and oils? 2. What edible oils
do you know? 3. What is the function of fats and oils in the diet? 4. How
are oils produced? 5. How are fats produced? 6.What fat-soluble vitamins
are mentioned in the text?

3ananme 9. Halinnute B TEKCTE aHTIIMICKUE 3KBUBAJIEHTHI CIICAYIHO-
IIUX CJIOB U CJIOBOCOYETAHUM.
Oopaseuy: xcupwvl u macna — fats and oils.

XKupel 1 macna, cHaGxkaThb (NMOCTaBJATH), MOTPEOHOCTH, BKYCOBBIE
KauecTBa, BKYC U apomar, pa3Ho0Opa3ue, CbeI0OHbIE Macia U KHUPHI, Iep-
BOCTEIICHHOE 3HAYEHHUE, MEPEHOCUMKHU KUPOPACTBOPUMBIX BUTAMHUHOB,
TJIaBHBIM UCTOYHUK, epepadOTKa MPOU3BOAUTCS, MPOLECC BHITOMKH.
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3aganme 10. 3amosHuTe IPOIYyCKH ciaoBamu. a) rendering; b) fats,
oils; c) the flavor; d) oils; e) fats; f) butter; g) pressing, extraction; h) oil.

Oébpazey. Fats and oils are one of three major classes of food
products.

1. ... are usually solid at the room temperature. 2. ... are usually
liquid at room temperature. 3. Fats and oils enhance ... of foods.
4. A special animal-fat product from milk is ... . 5. Different plant seeds
contain ... . 6. Processing of oilseeds is carried out by ... or ...with solvent.
7 ... 1s used for recovering fat from fatty meat tissue.

3aganune 11. 3amenutre MOJANBLHBIE TIJIArOJLI WX DKBUBAJIECHTAMH
(can — to be able to; may — to be allowed to; must — should, to have to,
to be to).

Oépasey. Sunflower seeds must be transported to the factory to fur-
ther processing. — Sunflower seeds should be transported to the factory to
further processing.

1. Sunflower seeds must be transported to the factory to further
processing. 2. You may use cither fat or oil in breadmaking. 3. Corn germ
must be separated from the kernel. 4. In this case edible oils must be
sobstituted for mineral ones. 5. Fat tissues of meat could be used for
recovering fat. 6. Many plant seeds can be used for oil production.

3ananue 12. [Ipoutute 1 nepeBeaUTE TEKCT.
Animal Fats and Vegetable Oils

The animal fats are important by-products of slaughtered livestock
and the manufacture of meat products.

Heat treatment or rendering separates the fat from the fatty tissue on
which it is found in the animal. Rendering methods include low-
temperature dry rendering, high-temperature dry rendering, and steam ren-
dering.

In the manufacturing of lard a number of processes follow rendering.
These include decolorisation or bleaching, deodorization, chilling,
plasticising, and packaging.
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Rendered beef or mutton fats are termed tallows or oleo stocks.
Tallow is processed similar to lard.

Refined lard has great demand as a shortening. Both lard and oleo
products are used in the manufacture of margarine. Olive oil has an
excellent natural flavour and is used as a salad or cooking oil without
processing.

Corn oil, produced from corn germ, is a product of corn-milling
industry.

Soybean oil is used mostly in shortening, margarine, and salad oil.

Cocoa butter is the fat pressed or extracted from cocoa beans. It is
used in medicine and other foods.

Coconut oil is used principally as a cooking oil, for confectionery
fats and in margarine.

Cotton seed oil is processed for salad oil, shortening and for use in
margarine.

Sunflower seeds oil is a high quality edible oil. It is used in cooking,
salad dressing, margarine and soap, and as a drying oil in paints.

IIpuMeyaHus K TEKCTY

slaughtered livestock — 3a0uThlii ckOT

bleaching — or6enuBanue, oOecIiBeUHBaHKE

chilling — oxmaxxnenue

plasticising — mmacTudukarms

mutton — OapanuHa

tallow — camo

oleo stock — Torn&nsrii xup

shortening — mopteHuHT (kHp, TOOABIIEMBI B TECTO JJISI PACCHIII-
JaTOCTH)

salad oil — camarnoe (muIEBOE) Macio

cooking oil — xynuHApHBIH XHUP

coating — rmasypb

dressing — 3ampaBka

paints — kpacsiue BeIiecTBa

3amanme 13. Kakne yTBEpKIEHUS COOTBETCTBYIOT COJIEPKAHUIO
TEeKcTa?
Oébpaseuy: Fats are obtained:
a) from seeds;
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b) from fatty tissues of slaughtered livestock;
¢) from milk.

1. Rendering is:

a) heat treatment;

b) manufacture of oils;
c) olive oil pressing.

2. Olive oil is produced from:
a) Soya beans;

b) olives;

c) corn.

3. Corn oil is produced from:
a) corn germ;

b) beans;

c) lard.

4. Coconut oil is produced from:
a) cocoa beans;

b) cotton;

c) coconut.

5. Cocoa butter is the fat produced from:
a) cocout oil;

b) cocoa seeds;

¢) cocoa beans.

3ananue 14. [IpounTaiite TEKCT U MOCTAPAUTECh IOHATH €r0 COAEP-

»kaHue. O Kakux PACTUTCIIBHBIX MACJIaX PACCKA3bIBACTCS B TEKCTE?

Margarine and Butter

Margarine was produced from low-cost animal and vegetable fats

and milk by-products and was developed as low-cost replacement for but-
ter in 1869. With advances in science and technology the quality of
margarine has advanced to the point where it is virtually indistinguishable
from butter. Because of certain improvements over the natural product,
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such as better keeping and spreading qualities, many people today prefer
margarine.

Butter is a food fat product made exclusively from milk or milk
cream or both, with or without common salt and added colouring. Butter
contains not less than 80 per cent milk fat. As a spread for bread, in baked
products and in confections, butter is prized for the flavour that comes
from the action of selected microorganisms on cream.

At the creamery, cream having a fat content of 30-40 per cent is
skimmed from milk by centrifuging. Pasteurization and spraying, or strip-
ping, under vacuum remove undesirable flavours and odours and reduce
the action of microorganisms. Butter may be made from sweet or ripened
cream. In the batch process sweet or ripened cream is agitated in large
rotary churns. This action converts the emulsion from water-in-oil to an
oil-in-water type.

At least six different continuous processes for butter manufacture are
available, each of which utilizes specialized processing equipment and
technology. Continuous processes for making butter generally are
economically advantageous and finding increasing use.

IIpuMeyaHus K TEKCTY
low-cost — neméBblii
by-products — mo6o4HbIC IPOAYKTHI
replacement — 3amena
cream — CJIMBKH
spread — macra
creamery — Macji03aBoI
SKim — cHUMaTh CJIUBKHU
spraying — pa3opbI3ruBaHie, paciblICHHE
stripping — ouncTka
batch process — nmepuoaudeckuii mporecc
churn — macmo6otika
continuous process — HEMPEPBIBHBIHN MPOIIECC

3amanme 15. /laiiTe OTBETHI HA CIEAYIOMINE BOITPOCHI.
Oépaszey: When was margarine developed? Margarine was
produced in 1869.

1. When was margarine developed? 2. What was the purpose for
margarine development? 3. Why do some people prefer margarine? 4.
What raw materials are used for better making? 5. What is butter prized
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for? 6. What is the fat content of cream for butter making? 7. How are
undesirable flavours and odours removed? 8. What are the two processes
for butter making?

3ananme 16. Onpenenute, OT KaKUX YacTe pedynd oOpa3oBaHbI Clie-
IYIOIIUE CIIOBA.
Oépaseu: specialized — to specialize (ex.)

Replacement, virtually, indistinguishable, improvement, exclusively,
colouring, creamery, centrifuging, undesirable, specialized, economically.

3aganme 17. Halinute B TEKCTE SKBUBAJIECHTHI CICIYIOUIUX CJIOB U
CIIOBOCOYETAHUM.

Oébpasey:. nobounvie npodykmoel nepepabomku monoka — milk by-
products.

JleméBbie KUPHI; MPOAYKT, HE OTIMYUMBIA OT CJIMBOYHOTO MAacja;
Jy4lliasi COXPAaHHOCTh Ka4e€CTBA; MOJIOYHBIE CIIMBKH; COJEPKUT HE MEHEE
80% MOJIOUHOTO XHUpa; ACUCTBUE OMNPEACIEHHBIX MUKPOOPTAaHW3MOB Ha
CIIMBKU; CJIMBKH, CHITBHIE C MOJIOKA; YJalATh HEKEJIATEIbHbIN BKYC U 3a-
nax; MEepUOJUYECKUIM TPOIECC; HEMPEPhIBHBIA MPOIIECC; SKOHOMUYECKHU
BBITOJTHBIM.

3aganme 18. [lepeBenute ciaeayromuye CI0BOCOUETAHMS.
Oopasey: milk by-products — nobounvie npodyxkmul nepepabomru
MOJIOKA.

Low-cost replacement, because of, food fat product, contains not less
than, water-in-oil, oil-in-water, specialized processing equipment, are find-
Ing increasing use.

3aganme 19. [oaroTOBHTE MPE3CHTALMIO HA AHTJIMHCKOM SI3BIKE U
pPacCKaXXHTe, KaKOe ChIpbe yHNOTPeOseTCs ISl U3TOTOBICHUS CIIMBOYHOTO
Maclia ¥ MaprapuHa (UCnoav3yime memooudeckue peKoMeHOAyuu, OaHHble
8 Hauale y4eoH020 nocoous).

Tect Ne 7
BribepuTe 01MH U3 NpeI0KEHHBIX BApUAHTOB OTBETA.
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Oobpaseu.

Butter ... a food fat product made exclusively from milk or milk
cream or both:

a) is;

b) has;

C) are;

d) have.

1. Corn oil, produced from corn germ, ... a product of corn-milling
industry.

a) are;

b) have;

C) has;

d) is.

2. Cocoa butter ... used in medicine and other foods.
a) are;

b) have;

C) has;

d) is.

3. Rendered beef or mutton fats ... termed tallows or oleo stocks.
a) are;

b) have;

¢) has;

d) is.

4. The animal fats are important by-products ... slaughtered livestock
and the manufacture ... meat products.

a) of/of;

b) of/for;

c) for/in;

d) in/in.

5. Sunflower seeds oil is used ... cooking, salad dressing, margarine
and soap, and as a drying oil ... paints.
a) in/of;
b) in/in;
c) for/in;
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d) in/for.

6. Margarine was produced ... low-cost animal and vegetable fats
and milk by-products.

a) in;

b) of;

c) for;

d) from.

7. Butter ... be made from sweet or ripened cream.
a) can;

b) must;

C) may;

d) have to.

8. In the batch process sweet or ripened cream ... agitated in large
rotary churns.

a) are;

b) is;

C) has;

d) have.

9. At the creamery, cream a fat ... content of 30-40 per cent is
skimmed from milk by centrifuging.

a) had,

b) having;

¢) has;

d) have.

10. Six different continuous processes ... butter manufacture are
available.

a) in;

b) of;

c) for;

d) from.
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Unit 8. METHODS OF FOOD PRESERVATION

Tema: CriocoObl XpaHEHUS TPOAYKTOB MUTAHUSI.

I'pammartuka: ['epynauii (§6 I'pammMaTHuecKoro KOMMEHTapus).
OtpunarensHbie npuctaBku (§8 ['pammarnueckoro kommenTapusi). Ompe-
NEJEHNE, BBIpAXKEHHOE CcylecTBUTENBHBIM(§] 1. 4 I'pamMmmaTmueckoro

KOMMEHTApHS).

OOCTOATENHCTBO U ONPE/IEICHUE, BhIpakKeHHOE MHPUHUTUBOM (§1 1. 5

['pamMaTHYECKOr0 KOMMEHTAPHS).

Jlekcuka: Jlekcuueckuii MUHUMYM I10 TEME.

Vocabulary

[Ipu momo1u cioBapst HAMAUTE 3HAUYECHUS JAHHBIX CJIOB:

principal

[*prinsopal]

sterilization

[’sterilaizeifon]

pasteurization

[,paestoraizeifon]

microorganism

[,maikrau’s:gonizm]

gamma [’gaems]
beta [*bi:to]
protect [pra’tekt]
condition [kon’difan]
refrigeration [rifridzoront]
vegetative [vedsitativ]

3ananue 1. [lonOepute 2KBUBAJICHTHI.

Oopaszey: nepey (A) — pepper (B)

A B
JECJINTh carrot
JPOACKH to cool
YK cucumber
MOPKOBb to develop
HarpeBaTh to divide
OBOIITH to heat
orypertl onion
OXJIAXK1aTh pepper
nepery vegetables
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pa3BUBATH yeast

3ananmue 2. He mpuleras Kk MoMoOIIM ciIoBapsi, MPOUYTUTE U TEpEBe-
AUTC CICAYIOMHC CJI0BA:

method [’meeed] n

microorganism [’maikrs *5gonizm] n

syrup [’sirap] n

hermetically [ ha:metik(a)li] adv

sterilization [steriali’zeiJon] n

salt [so:lt ] n

3ananue 3. [IpoutuTe MaHHBIE CIOBOCOYETAHUS U MEPEBEIUTE UX HA
PYCCKHU A3BIK.

Oépasey: food constituents — nuwesvie komnonenmet.

Fruit preservation, spoilage organisms, moisture content, breakfas
foods, room temperature water.

33IlaHI/Ie 4, HpO‘ITI/ITe n 1epeBcanuTe CJI0Ba HUCXOIA M3 3HaquHﬁ,
JaHHBIX B CKOOKaX.
Oopasey: t0 separate (separation — pasoenenue) — pazoensime.

Typical (type — tum); production (to produce — nmpoussoauTs); filling
(to fill — mamomusare); protection (to protect — sammmars); spoiling (to
spoil — moptutsk (cs1)); forming (to form — dopmuposars).

3amanue 5. IlepeBenure cienyruMe ClOBa, YYUThIBAsS 3HAUYCHUE
HpI/ICTaBKH semi — HOJIy.

Oébpaszey: semi-solid form — nonrymeépoas gpopma.

Semi-hard cheese, semi-sweet, semi-dried.

3ananue 6. [IpoutnTe 1 epeBeIUTE TEKCT.
Food Preservation

The food industry has its roots in the remote past. Food technology
developed just as other sciences developed. From the point of view of
preservation of foods, some practices are immemorial. Freezing or icing of
fresh foods was used in all parts of the world where ice was obtainable and
where cold weather prevailed at some time during the year. Curing meat
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by the addition of salt is another ancient method. The Egyptians and the
Romans preserved fish with salt. Cheese was manufactured thousands of
years ago. The canning of foods was made practically about 1809.

Why Food Spoils

All food spoils it is due to two agencies. First, the action of years,
molds, some microorganisms and bacteria. They cause harmful changes in
foods. Second, there are present in certain foods chemical substances,
called enzymes, which cause undesirable changes in the appearance, flavor
and odour of food products.

Microorganisms are present everywhere. All exist in two forms: the
spore or resting stage and the vegetative or active stage.

Enzymes or chemical substances are responsible for the discoloration
of foods for their ripening and becoming state.

The chief problem of food preservation is to destroy the principal
spoilage agents or to prevent their development.

Heating

Food may be preserved through the application of high temperatures.

Methods commonly used include heating, pasteurization, steriliza-
tion, refrigeration, canning, freezing, freeze-drying, drying, irradiation by
beta and gamma rays, the use of preservatives.

Canning

If the effectiveness of pasteurization and sterilization is to extend
over a period of time of practical significance, the material thus treated
must be protected from fresh contamination by microorganisms. The fact
that in canning the sterilized or pasteurized food is afforded such protec-
tion accounts, at least in part, for the rapid growth in popularity of the pro-
cess as a means of food preservation.

Before the discovery of canning it was impossible to keep perishable
foods for any great length of time.

The first foods preserved by canning were sealed in glass, and then
containers were used. Today highly efficient machinery and improved con-
tainers make possible the production of immense quantities of canned
foods for both home and commercial use.
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Experiments have shown canned foods to be as wholesome as any
form of preserved food. Often the canned food is found to be superior in
food value to the freshly cooked.

3ananue 7. CoCcTaBbTE YTBEPKIECHUE, COOTBETCTBYIOIIEE COAEPKa-
HHUIO TCKCTA:

1. Salting ... .

2. Drying ... is one of the oldest methods.

3. Freeze-drying ... of food preservation.

4. Canning ... .

3aganme 8. [Ipoutute M nepeBeaUTE CIOBA, UMEKOIIUE OOIIUM KO-
PCHb B AHTJIUNCKOM U PYCCKOM A3bIKAX.

Oébpaszeu: problem — npobnema.

Principal, condition, opposition, to oppose, methods, refrigeration,
sterile, sterilization, to sterilize, experimentally, pasteurization, to pasteur-
ize, gamma, spore, vegetative form, effect, effective, effectiveness, practi-
cal, section, to protect, popular, popularity, container, indicator, to indi-
cate, fermentation, concentration, press, to press.

3ananue 9. [lepeBeaute npeaoxeHus, oopaiias BHUMaHUE HA 3Ha-
yeHus cjoB to keep, to develop, to be due to.

To keep — nepxath; yaepKuBaTh; XpaHUTH(CS); AepKaTh JTOMAITHIX
KUBOTHBIX; Keep+repyHAuii — MpomoipKaTh aenath (4To-i.); keeping
quality — ctocoOHOCTh XPaHHUTHCS, COXPAHIEMOCTb.

Oébpasey: Meat keeps well when it is frozen. — Msco xopowo xpa-
HUMC3L, KO20d OHO 3AMOPOICEHO.

1. Before canning was discovered it was impossible to keep perisha-
ble foods for longer time. 2. Many food products keep best just above the
freezing point. 3. Fruits and vegetables keep better at low temperatures.
4. Ancient Sumerians kept milk cattle. 5. They kept experimenting on ap-
plying irradiation. 6. Low temperatures extend the keeping period for
fruits. 7. The dried products are wrapped in foil to keep the moisture out.
8. Keeping quality of canned foods can be prolonged.
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To develop: pa3BuBaTh(cs); pa3pabaThiBaTh, CO3/1aBaTh; MpHOOpe-
TaTh, BEIPA0ATHIBATH:

Oopasey: By preservatives are meant such substances which pre-
vent or hinder the development of microorganisms in foods. — K xow-
cepeaHmam OMHOCAMCA maxKue eeujecmed, Komopbvle npenimcmeyrom
pPa3eumuo MUKpoopeaHu3moes 6 npodykmax numaruA.

1. Quick freezing has recently been developed as a means of preserv-
ing freshly harvested fruits and vegetables. 2. During fermentation the
foods develop an agreeable flavor. 3. New refrigeration technique has been
developed by the Central Laboratory.

To be due to — ObITh 0OyCITOBIIGHHBIM YeM-J1., BbI3bIBaThCS; due —
oocHblil, coomsemcemsyiowuti; due to (owing to) — (npeonoeu co 3naue-
Huem TIPUYKHBI) OJ1arogaps 4ueMy-JI., u3-3a 4ero-ii.

Oépaszeu. The ripening of cheese is due to the action of micro-
organisms. — Cospesanue coipa c6s3aHo0 ¢ Oeticmseuem MUKpoOP2aHusMos.

1. Salt should be added in due proportion. 2. Foods vary in their
keeping qualities owing to the difference in their water content. 3. Food
spoils due to the action of microorganisms and ferments. 4. Due to the lack
of gluten this flour is little used for bread making.

3ananue 10. IlepeBeaure cnoBa, oOpaiias BHUMaHUE Ha OTpHIIa-
TeJIbHBIE MPUCTABKH.

Ooépasey: discontinue — npexpamums, undesirable — nesceramens-
noie, illegal — nezaxonnswiii.

Discoloration, disproportion; unexpectedly, unfavourable, un-
changed, inactive, incomplete; immemorial, impossible, immortal, illogi-
cal; irrational, irregular.

3aganme 11. IlepeBennre eBoe omnpeneaeHne, BHIPAKEHHOE CYIIECT-
BuTeabHBIM + SOluble (free).

Oopasey: fat-soluble vitamin — sumamun, pacmsopumutii 6 sncupe.
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Water-soluble vitamin, alkali-soluble material, alcohol-soluble sub-
stance, acid-free material, cell-free enzymes.

3ananme 12. IlepeBenurte mnpemsioxkeHus, oOpamias BHUMaHUE Ha
0COOEHHOCTH TIEPEBO/IA JIEBOTO U MPABOT0 OMPEICICHUS.

Oébpasey: Most fruit trees need one or more spraying to produce
good fruit. — Boavwuncmeo ppykmoswvix oepesbes HyiHcOaromcsi 6 00OHOM
UNU HECKOJIbKUX ONbLICHUAX OJIS NOJIY4YEHUS XOpOUUx q’)pykmoe.

1. This last experiment was the first to show that the oxygen ab-
sorbed by the blood contributes to the heat of the body. 2. How many acids
and which ones depend on the fat used? 3. The next problem to be solved
was the manner they joined together in the natural proteins. 4. Beef liver
seems to be the best source of iron for hemoglobin formation. 5. Growing
children need a good supply of vitamins A and D. 6. Cream to be frozen
should be pasteurized at a relatively high temperature. 7. Honey occupies a
respected place among the many foods man consumes. 8. Experiments
have shown canned foods possessed the same nutritive value as fresh
foods had. 9. The technologists expect the processed cheese to be popular
with the consumers. 10. In prehistoric times people found cereals and tried
to cultivate them. 11. Louis Pasteur found some microorganisms to alter
milk without spoiling it.

3ananue 13.  BpiOepute yTBepKIeHHE, COOTBETCTBYIOIIEE CO-
JNEPKAHUIO TEKCTA.

Oébpaszey: Food is spoiled:

a) by microorganisms;

b) by chemical substances;

¢) by microorganisms and chemical substances.

1. It is easier to destroy microorganisms:
a) in the active stage;

b) in the resting stage;

c) by high temperatures.

2. Toxicity in foods is brought about by:
a) molds;
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b) microorganisms;
C) enzymes.

3. Enzymes cause:

a) spoilage;

b) ripening;

c) ripening and spoiling.

3apanue 14. [IpouytuTe TEKCT, COCTABHTE €r0 IJIaH M IOJATOTOBHTE
IepecKas.

Refrigeration

Refrigeration is widely used as a means of maintaining the low tem-
peratures found satisfactory in the storage of perishable foods. Fresh milk,
meat and similar foods are kept best just above the freezing point. Certain
fruits and vegetables are also kept better when cold, low temperatures ex-
tend the keeping period for both underripe and ripe fruits by reducing the
enzyme action which causes ripening of underripe fruits and frequently the
spoilage of ripe fruits.

Studies indicate that during storage, whether common or cold fresh
vegetables and fruits may undergo changes in flavoury texture, and food
value. The extent of these changes depends upon the length of time during
which they are stored and the conditions under which they are held. The
vitamin content may be significantly decreased. This is especially true of
ascorbic acid.

Freezing, like cold storage does not destroy the microorganisms and
enzymes present in foods. It makes them more or less inactive, however,
so that frozen foods, when held in the proper temperature, undergo chang-
es slowly. This applies to the nutritive value as well as to other chemical
and physical characteristics.

Fish, poultry meat, vegetables and fruits are preserved by freezing.

Today precooked and prepared foods make up a large portion of the
foods to be frozen. They are convenient and often save time.

Using Chemical Preservatives
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Certain chemicals are helpful in preserving foods either by retarding
or preventing the growth of microorganisms. These may be either added to
the product or produced in it by fermentation. Sugar is often used in such
guantities as to increase the concentration of the food and make it an unfa-
vourable medium for the organisms. Salt and acid, in the form of vinegar
or lemon juice, are other substances added for their preservation action.
Not infrequently, the fermentation process is used to produce, within the
food itself, acetic or lactic acid that exerts the same preservation action as
IS obtained by the addition of vinegar. Salt is used as an aid in the preser-
vation of vegetables by fermentation.

Salting of foods was an early method of preservation. Placing foods
in brines of certain concentration promotes fermentation, and the foods
develop an agreeable flavour. Sugar is used in making jams, jellies, and
marmalades.

Drying

Removal of moisture is of benefit in preserving food. Although it is
difficult to dry foods to the point of destroying microorganisms, it is com-
paratively easy to dry foods so that no spoilage takes place. Drying of
foods to prevent spoilage does not necessarily mean complete removal of
the water, but it does mean concentration to such a point that the liquid is
denser than the body fluid of the organisms. When the liquid outside the
cell is denser than that inside, the liquid within tends to be removed from
the cell, body processes are delayed or prevented. Hence, although the wa-
ter is present in the food it may not be available to the organisms which
might cause spoilage. Drying may retard enzyme action also, but in vege-
tables, especially the effect of enzymes is sufficient to cause comparatively
rapid deterioration. Drying alters greatly the character of the food.

3ananue 15. [lepeBeaure coueTanus cjioB, oOpaillasi BHUMaHUE Ha
TO, YTO TIpUCTaBka under + mpuararenbHoe (mpudactue |1) o3Havaer He-
JOCTAaTOYHYIO CTENCHb Ka4ecTBa (JICUCTBUS).

Oopasey: underripe fruit — neoospenviii ppyxm.

Underheated product, underpasteurized mixture, undermature dough,

underdone roastbeef, understaffed office, underpopulated territory,
underloaded car.
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3ananue 16. Mzmenute omnpeneneHus B 3a7aHuu 15 Tak 4T0OBI OHU
O3HaYaJIM Ype3MEpPHYIO CTENCHb KadecTBa (ACHCTBHS) M NIEPEBEINUTE CIIO-
BOCOYETAHMUS.

Oépaseu:. overripe fruit — nepespenviii ppyxm.

3ananue 1/. [lepeBeaure codyeTaHus CioB, oOpalas BHUMAaHUE Ha
TO, YUTO MPHUCTABKA ple- O3HAYACT 3apaHee MPOU3BEAEHHOE JICHCTBUE.

Oépasey. predried powder — npedsapumenvho 6viCyuiennblil NOPO-
WOK.

Preheated milk, preground nuts, precooked foods, prerozen product,
prefiltered liquid, precooled mix.

3ananue 18. IlepeBenurte mnpemnoxeHus, oOpaias BHUMaHUE Ha
COCOOBI BbBIPAKCHUA 00CTOSTENILCTBA.

Oébpaszeu: a) Fruits and vegetables are kept better when cold. —
DpyKmbl U 080UWU COXPAHAIOMCA TyHULe, KO20d XOJ0OHO.

1. Frozen foods when held at the proper temperature undergo chang-
es slowly. 2. When viewed under microscope the plant tissue reveals its
structure. 3. Some countries must be aware of the problems associated
with food irradiation even if not engaged in research problems. 4. When
freshly cut the beef is bright red. 5. Slow freezing results in the loss of nu-
trients when thawed out. 6. Beef of higher quality is firm, fine grained and
when touched hardly moistens the finger.

Oébpaszey: b) To keep non-acid food for longer time some acid in the
form of vinegar or lemon juice should be added to it. — Ymob6wst coxpanumeo
HEeKUCJIOMHYI0 NUWY 8 meueHue bojiee OMUmenbHo20 8DeMeHU, K Hell cledy-
em 000asumv HEMHO20 KUCIIOMbL 8 8UOE YKcyca uiu TUMOHHO20 COKA.

1. In order to kill spoilage agents the food should be heated to 160°F.
2. We sterilize food to store it for longer time. 3. Tins and cans are used to
protect sterilized food from bacteria contamination. 4. To have healthy diet
you should include minerals and vitamins in your daily meals.

Oébpaszey: c) You cannot keep milk without sterilizing it. — Bet ne
Mmooicene Xxpanums MOJ10KO be3 eco cmepuiuzayuu.
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1. It would be impossible to transport meat from Australia to England
without using freezing facilities. 2. At low temperatures the changes take
place very slowly without causing quick ripening of underripe fruits. 3.
The canned foods may be stored for a very long time without undergoing
changes which might result in spoilage of the food. 4. The machine is lu-
bricated without being stopped.

3aganme 19. IlepeBenaure npeaIoKeHHUS C OOCTOSTEIHLCTBOM WU
onpecacCIICHUECM, BbIPAKCHHbBIM I/IH(l)I/IHI/ITI/IBOM:

Oopasen: To extend the keeping period of ripe fruit is not an easy
task. — IIpoonums cpok xpanenust cnenvix ppykmos — Henpocmast 3a0aud.

1. To extend the keeping period of ripe fruits they must be kept just
above the freezing point. 2. To make the food unfavourable medium for
bacteria sugar or salt may be added to it. 3. To make the food unfavourable
medium for bacteria means to protect it from spoilage. 4. To make the
food unfavourable medium for bacteria it is necessary to use some preserv-
ing substances. 5. To protect sterilized food from bacteria contamination
was the main problem for those who invented canning process. 6. Today
precooked foods make up a large portion of foods to be frozen. 7. The
meat to be frozen is transported into the freezing chamber. 8. To be stored
for a long period meat must be frozen. 9. They developed the methods to
be used for egg preservation. 10. The method you read about is to be used
for egg preservation.

3apanue 20. [Ipoutnte u mepeBeaUTEe CIOBA, HMEIOIINE OOIIUH KO-
pPEHb B aHTJIMHCKOM M PYCCKOM SI3BIKaX.
Oopasey: delegation — denecayus.

Delegate, delegation, radiation, toxic, toxicity, ion, to ionize, to rec-

ommend, recommendation, limit, limited period, bacon, dose, to discuss,
discussion, international organization, to regulate, regulations.

3ananme 21. IloaroroBbTe TiIOCCApUil MO MNPONIEHHON TeMme (uc-
nobL3ylime Memooudeckue pekomeHoayuu, 0aHtvle 8 Hauaje y4eOH020 no-

cobusi).

Tect Ne 8
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Bri6epute oIuH U3 MPEASIOKEHHBIX BAPUAHTOB OTBETA.

Oébpaszey: What term is used for keeping quality of any food?
a) Drying.

b) Canning.

c) Pasteurization.

d) Preservation.

1. What is the earliest and the most simple method of food preserva-
tion?

a) Drying.

b) Salting.

c) Freezing.

d) Pasteurization.

2. What are the main preservatives?
a) Lactic acid, sugar, apple acid.

b) Salt, sugar, vinegar.

c) Emulgator, stabilizer, salt.

d) Apple acid, lactic acid, stabilizer.

3. What are the main methods of heat preservation of food?
a) Drying, smoking.

b) Smoking, pasteurization.

c¢) Drying, pasteurization.

d) Pasteurization, sterilization.

4. What food products can be sterilized?
a) Milk, beer, fruits.

b) Meat, fish, milk.

c) Jam, fruit, wine.

d) Fruit, jam, wine.

5. What is the best method of keeping vitamins in food?
a) Drying.

b) Pasteurization.

c) Freezing.

d) Salting.
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6. What are the optimal conditions for the growth and the develop-
ment of most of microorganism?

a) Cold, moisture.

b) Moisture, warmth,

c¢) Dryness, warmth.

d) Cold, dryness.

7. What food products can be preserved by using sugar?
a) Fish, milk.

b) Vegetables, milk.

c) Berries, fruits.

d) Berries, vegetables.

8. What is the most effective method of destroying bacteria?
a) Sterilization.

b) Freezing.

c) Salting.

d) Pasteurization.

9. What method of food preservation must be used for keeping quali-
ty of liquors (milk, beer, wine)?

a) Freezing.

b) Pasteurization.

c) Cooling.

d) Sterilization.

10. What oils are reffered to edible ones?
a) Butter, cocoa, cotton.

b) Fusel, sunflower, soybean.

c) Olive, sunflower, soybean.

d) Cocoa, cotton, fusel.
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Unit 9. FUNDAMENTALS OF FOOD PRODUCTION

Tema: OCHOBBI TPOU3BO/ICTBA MPOTYKTOB MUTAHUS.

I'pammaruka:

[IpuiararenpHOE.

['pamMaTHYeCKOro KOMMEHTAPHA).
Jlekcuka: Jlekcuueckuii MUHUMYM I10 TEME.

Crenenu cpaBHenus (§10 m.

Vocabulary
to sustain [sa'stemn] v HOJIICP)KUBATh,
unpalatable [An'paelotob(o)l] a HEBKYCHBIHN, HEPUATHBIN
domain [do'mein] n o0nacTsb, chepa
distribution [distr'bju:fn] n pacnpe/ieacHue
labeling ['letblig] n MapKHPOBKa
preservation [preza'ver/n] n COXpaHEHUE, KOHCEPBUPOBA-
HHUEC
affordability [ofo:dr'bilitr] n JTOCTYITHOCTD
pivotal ['prvotl] a OCHOBHOM
organoleptic [0:gonou'leptik] a OpraHOJENTHYCCKUIT
irradiation [1rexdr'erfn] n o0ydeHue
pulsed electric fields ['palst r'lektrik UMITYJIbCHBIC DJICKTPHUCCKHEC
fi:1dz] OJISA
vineyard ['vinjod] n BUHOTPAJIHUK
margin ['ma:dzm] n PUOBLITH
acidification [osidifT'kerfn] n TIOJIKMCIICHUE, 3aKUCIICHHUE
hygiene ['haidziin] n TUTHEeHA
3ananue 1. [lonOepute 2KBUBAJIICHTHI.
Oébpaszey: (A) kauecmeo — (B) quality
A B
3eJICHb chemistry
IIUTaHHE biotechnology
BJIQYKHOCTH engineering
rpub nutrition
OMOTEXHOJIOTUs additives
3epPHOBBIC greens
pa3paboTka cereals
n00aBKH mushroom
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3acoJIKa humidity
XUMUS salting

3ananue 2. He mpuleras Kk moMomiu cioBapsi, MPOYTUTE U TEpeBe-
IUTE CIEAYIOIINE CIIOBA:

method ['meeed] n

microbiologically [maikroubar'vlodsikli] adv
machines [mo'[i:nz] n

industry ['indastri] n

management ['meanidzmont] n

fermentation [f3:men'ter/n] n

provider [pro'varda] n

3aganme 3. [IpouTHTe NaHHBIE CIOBOCOYECTAHHUS U IIEPEBEINTE UX HA
PYCCKUU SA3BIK.
Oopasey: quality control — xonmponw kauecmsa.

Processing food, food manufacturing, canned products, high pressure
processing, fishing industry, farming industry, fungal industry, cocoa indus-
try, brewing industry, brewing industry.

3aganme 4. [IpouTuTe W TEpeBEAUTES CIOBA MCXOIA W3 3HAYCHUM,
IAHHBIX B CKOOKaX.
Oopasey: principal (principle — ocrnosa) — ocnosnoii.

Attractive (to attract — npusnekars); desirable (desire — sxenanue);
packaging (to package — ynakosats); baking (to bake — Beirrexats); biological
(biology — 6momnorwus); heating (to heat — marpesats); agricultural (agriculture
— CCJIBCKOE XO3SHCTBO).

3ananme S. IlepeBenute cieayrolue CJIOBa, YYUTHIBAs 3HAYCHUE
cydodukca -able, - ive, -ic, -al, -ous, koTopbie 00pa3yrOT IpHIIaraTeIbHOE
OT rjlaroJjia Wi CyIlieCTBUTEILHOTO.

Oébpaseu: unacceptable — nenpuemnemuuii.

Analytical, acceptable, mechanical, basic, various.

3ananue 6. [Ipoutnre u nepeBeIUTE TEKCT.
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Food industry

The fundamental necessity for food is to sustain life. The principal
reason for the processing food is to make it microbiologically safe to eat.
Processing foods can transform unpalatable or unacceptable raw materials
into attractive and desirable products.

Food technology is a very vast domain concerning with the produc-
tion and processing of food. It is a branch of science that deals with the
methods used in packaging, production, quality management, distribution,
processing, labeling, and preservation of food products.

Food manufacturing is the mass production of food products from
raw animal and plant materials, using principles of food technology.

The use of machines in the food industry also ensures quality and af-
fordability.

Fields of study related to food technology can include:
analytical chemistry,
biotechnology,
engineering,
nutrition,
quality control,
food safety management.

Processed food includes: eggs, dairy, baking, cereals, soft drinks, snack
foods, frozen foods, confectionary, fresh produce, tea and coffee, canned prod-
ucts, wine and beer, and prepared vegetables.

Food technology plays a pivotal role in making all the various processes
these foods go through safer, more cost efficient and more energy efficient, from
the farm right to the customers.

The main processes used to produce foods of satisfactory biological stand-
ards and acceptable eating quality, are mechanical processes, heating, cooling,
the use of additives, and fermentation processes. Each of these has a range of ef-
fects on the organoleptic properties of food. Recent developments in food pro-
cessing methods include aseptic processing, irradiation (non-thermal), pulsed
electric fields (non-thermal) and high pressure processing (non-thermal).

The food industry is made up of the following sectors: meat industry,
fishing industry, growing of fruits and vegetables, farming industry (sow-
ing and cultivation of cereals, vegetables and greens), fungal industry
(grow edible mushrooms), sugar industry, cocoa industry, wine industry

DN NI NI N NN
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(the exploitation of vineyards and winemaking), brewing industry, water
industry, bakery industry, oil industry, dairy industry.

The food industry also includes food producers (people who grow
food); food manufacturers (people who make food products); food distrib-
utors (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.).

The food industry comprises the following basic processes:

Reception of food. Coming from the agricultural sector, the food
reaches the industry and there selection and discard tasks are involved, to
guarantee a certain minimum quality control.

Food storage. The raw material must then be housed in such a way
that it is preserved as best as possible over time, for which it is necessary
to control humidity, temperature, etc. Inventories are then carried out to
determine the possible production margins and the raw material is classi-
fied according to its characteristics.

Food processing. This stage can be as diverse and distinct as pro-
cessed foods are, since each has its complexity and needs. In this stage, in
any case, the transformation of the raw material begins to obtain processed
or semi-processed foods: mixing, cooking, etc.

Food preservation. In order for the processed products to remain in-
tact until they reach the final consumer, various techniques must be used,
which can range from simple refrigeration, to salting, dehydration, pasteur-
ization, sterilization or acidification, or even the addition of preservatives.
artificial chemicals.

Food service. The end point of the chain, where the establishments
deliver the food to their potential consumers. These can be supermarkets or
restaurants, and in both cases they must obey hygiene and health tech-
niques.

3aganue 7. CoCTaBbTE YTBEPKICHUE, COOTBETCTBYIOIIEE COAECPKa-
HHUIO TCKCTA.

5. The food industry is ... .

6. Food technology is ... .

7. The main processes used to produce foods ... .

8. The food industry is made up of ... .

9. The food industry is includes ... .

3ananue 8. /laiiTe OTBETHI HA BONPOCHI.
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What is food technology?

What is food industry?

What does food technology deal with?

What are the main processes used to produce foods?

What are the sectors in food industry?

What are the basic processes comprised in the food industry?

SOk whE

3ananue 9. HalimuTe B TEKCTe aHTIMHCKHE SKBHUBAJEHTHI CIIEIYIO-
IIUX CJIOB U CJIOBOCOYECTAHUH.
Oépasey: food producer — npouszeodumens nPOOYKmMo8 numarusl.

[IpousBoguTenyu MPOAYKTOB MUTAHUS, AUCTPUOBIOTOPHI MPOAYKTOB
MMATAHUS], PO3HUYHBIE TOPTOBIBI NPOAYKTAMU MUTAHUS, TOCTABIIUKHU IIPO-
OyKTOB MUTAHUS, PUEM MUIIEBBIX MPOAYKTOB, XPAHECHUE MUILEBBIX MPO-
JyKTOB, MHIIIEBOE MPOU3BOJACTBO, KOHCEPBUPOBAHUE THUILIEBBIX MTPOYKTOB,
MIPOJIOBOJILCTBEHHAS CITYKOa.

3aganme 10. ITpoutuTre u mepeBeauTe CI0BA, UMEIOIIUE OOIIUN KO-
PEHb B AHTJIMHCKOM U PYyCCKOM SI3bIKAX.
Oopasey: restaurants — pecmopanui.

Principal, fundamental, to transform, methods, materials, products,
technology, mass, production, machines, industry, biotechnology, engineer-
ing, control, coffee, wine, processes, energy, standards, fermentation, effects,
electric, non-thermal, sectors, cultivation, cocoa, basic, to guarantee, mini-
mum, temperature, characteristics, salting, pasteurization, sterilization.

3amanme 11. IlepeBeaute npemsoxeHusi, oOpaiasi BHAMaHUE Ha
CPaBHUTEIBLHYIO M MPEBOCXOHYIO CTSIICHH HMEHH TTPUIIaraTesIbHOTO.

Oébpaszey: Farmers are interested in cheaper fertilizers of the highest
quality. - @epmepol 3aunmepecosanvl 6 bonee Oeuresvbix YOOOpeHUsIX Ca-
MO20 8blCOK020 KAYeCcmad.

1.  The northern regions of Russia are less suitable for crop farm-
ing than the central regions.
2. The mechanization of agriculture in some African countries is
worse than in Asian countries.
3. It was easier to cultivate this new field than the farmer had
thought.
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4.  Nowadays we use more modern machinery than ten years ago.

5. Some cattle breeds require hotter climate for growth than oth-
ers.

As...as; not so ... as; the ... the.

Oopasen: The better animal physiological functions are studied, the
sooner scientists can control them for practical purposes. - Yem nyuwe
6yoym u3yuenvl ¢huzuoniocuyeckue QYHKYuU IHCUBOMHLIX, MeM CKopee
YueHble CMocym KOHmMpoiupoeanib Ux 6 nNpaKkmudeCKux yejisix.

1.  Food industry output should be as high as possible.

2. Vitamin C is not as widely distributed in foods as most other
vitamins.

3.  The solid portion of vegetables contains proteins and carbohy-
drates, as well as some amounts of mineral salt and vitamins.

4.  The better farm animals are fed, the longer is their life produc-
tivity.

5.  Minerals are not so important to normal growth and develop-
ment of humans as proteins.

3aganme 12. 3amonHuTe Tpomycku ciioBamu. @) manufacturing; b)
humidity; c) food service; d) snack foods, wine and beer; e) heating, cooling;
f) food; g) aseptic, irradiation, pulsed electric.

Oébpasey: Processing foods can transform unpalatable or unaccepta-
ble raw materials into attractive and desirable products. — Ilepepabomra
nuujessvlx npodykmoe Mooicem npespamums HEBKYCHOE UIU Henpuemjiiemoe
Cblpbe 6 nNpueeKaneylbHble U JHCEIAHHblEe I’lpOdmebl.

1.  Recent developments in food processing methods include ... pro-
cessing, ... (non-thermal), ... fields (non-thermal) and high pressure processing
(non-thermal).

2. Food ... is the mass production of food products from raw ani-
mal and plant materials, using principles of food technology.

3. The main processes used to produce foods of satisfactory biological
standards and acceptable eating quality, are mechanical processes, ..., ..., the
use of additives, and fermentation processes.

4.  The raw material must then be housed in such a way that it is
preserved as best as possible over time, for which it is necessary to con-
trol..., temperature, etc.
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5. ... isthe end point of the chain, where the establishments deliv-
er the food to their potential consumers.

6.  Processed food includes such components as dairy, baking, cereals,
soft drinks, ..., frozen foods, confectionary, canned products, ..., and prepared
vegetables.

7. Various processes have a range of effects on the organoleptic prop-
erties of ... .

3aganue 13.  [IpouTuTe TEKCT, COCTABHTE €TI0 IJIaH U MOJATOTOBHTE
MepecKas.

Classification of equipment for processing industries

The classification of processing equipment is carried out according to
the following criteria:

v" by the nature of the impact on the processed product;

v" by the structure of the work cycle;

v' by the degree of mechanization and automation;

v" by the principle of combination in the production flow;

v" by functional feature.

In addition to the listed criteria, each type of equipment has specific
features.

Depending on the nature of the impact on the processed product,
technological equipment is divided into apparatus and machines.

According to the structure of the working cycle, the equipment can
be batch, semi-continuous and continuous.

In batch equipment, the product is exposed for a certain time, after
which it is unloaded.

In the equipment of semi-continuous (cyclic) action, the loading of
the product and the impact on it are carried out continuously throughout
the entire working cycle, and the unloading is carried out at certain inter-
vals.

In continuous equipment, loading, processing and unloading of the
product are carried out simultaneously.

In the process of operation, technological equipment performs not
only basic (grinding, mixing, boiling, etc.), but also secondary (loading,
moving, control, unloading, etc.) operations. Depending on the degree of
mechanization and automation of these operations, the equipment is non-
automatic, semi-automatic and automatic. In non-automatic (simple)
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equipment, secondary, as well as some of the main operations, are per-
formed manually.

There are the following enlarged groups and subgroups of equip-
ment:

1. Equipment for preparing raw materials for processing: for cleaning
and sorting; washing and humidification; grain peeling.

2. Separation machining equipment: for crushing and grinding; sepa-
ration of grain grinding products; separation of suspended solid and colloi-
dal particles from liquid heterogeneous systems; separation of the liquid
phase.

3. Connection machining equipment: for mixing in order to obtain
liquid, bulk, doughy semi-finished products and finished products; mold-
Ing by extrusion, stamping.

4. Equipment for carrying out heat and mass transfer process: for car-
rying out thermal processes; conducting mass transfer processes; drying
and dehydration; boiling; baking and roasting; cooling and freezing.

5. Equipment for microbiological processes: for malting; obtaining
biomass; obtaining secondary metabolites.

6. Equipment for finishing operations: for the sanitization of contain-
ers; dosing and capping; inspection and labeling.

7. Equipment for processing crop products.

8. Equipment for processing livestock products: meat processing
equipment and milk processing equipment.

Meat processing equipment includes: slaughter line for livestock and
poultry; equipment for primary processing of pig carcasses; processing
products of slaughter of livestock and poultry; mechanical processing of
raw meat; heat treatment of raw meat; packaging of meat and meat prod-
ucts.

Milk processing equipment includes: for transportation, acceptance
and storage of milk; mechanical processing of milk; heat treatment of
milk; production of butter; cottage cheese production; cheese production;
production of ice cream; production of condensed milk products; produc-
tion of dry dairy products; filling and packaging of milk and dairy prod-
ucts.

3ananme 14. IloaroroBeTe TiIOCCApUil MO MPOUIAECHHOW TEeME (uc-

nob3ylime MemoouuecKkue peKomeHoayuu, OanHvle 8 Hauaje y4eOH020 No-
coous).
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3aganme 15. [loaroToBbTE MPE3CHTALMIO HA AHTJIMHCKOM SI3BIKE U
PACCKaXXUTEe O JIFDOOM OTPaC/IH MHUILEBOM MTPOMBIIIICHHOCTH (UCNOAb3YlIme
MemoouyecKkue pexomeHoayuu, OaHHvle 8 Havaje y4ebHo20 nocoousi).

3ananue 16. Vcnonp3yiiTe npaBuibHYI0 OopMy IJiarosia B CKOOKax B
AKTUBHOM 3ajore. [lepeBenure npeaioKeHUs: Ha PyCCKUM S3bIK.

Oébpaszeuy: In early times people (to begin) domesticating wild ani-
mals. — In early times people began domesticating wild animals. — B oas-
HUe epemena 100U HAYATIU 0OOMAUHUBAMb OUKUX IHCUBONIHBIX.

1. | think the farmer (to increase) the yields of crops next year. 2. The
scientists from our laboratory (to present) interesting reports at the confer-
ence recently. 3. Last year the farmers (not to rely) on feeds from pastures
and (to grow) additional crops for their livestock. 4. The cow (convert)
large quantities of different grasses into milk which (to be) a valuable
product. 5. As our agronomist (to recommend) we (to spread) manure on
this field now. 6. People (to keep) domesticated animals either in barns or
on pastures. 7. The production of dairy products constantly (to increase) in
Russia at present. 8. What animals (to use) people as draft animals in the
18th century? 9. If ecologists (not/to make) soil and water analyses, they
(not/to be able) to estimate the environmental pollution. 10. For many cen-
turies people in Africa (to breed) camels, but even now a white camel (to
be) an exotic animal.

TecT Ne 9

BBI6epI/ITC OJHH U3 IMPCIJIOKCHHBIX BAPHUAHTOB OTBCTA.

Oobpaszey. What term is used for keeping quality of any food?
a) Drying.

b) Canning.

c) Pasteurization.

d) Preservation.

1. Fields of study related to food technology can include ...?
a) analytical chemistry, biotechnology, engineering, nutrition, etc.
b) quality control, biotechnology, food manufacturers, etc.
C) processing, irradiation, pulsed electric fields, high pressure processing,
etc.
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d) analytical chemistry, biotechnology, snack foods, nutrition, etc.

2. Connection machining equipment is for:

a) for carrying out thermal processes;

b) for crushing and grinding;

c) for mixing in order to obtain liquid, bulk, doughy semi-finished

products and finished products;

be:

d) for the sanitization of containers; dosing and capping.
3. According to the structure of the working cycle, the equipment can

a) batch, semi-continuous and continuous.

b) finished, semi-continuous and continuous.

) semi-batch, semi-continuous and continuous.
d) batch, semi-continuous and finished.

4. The food industry comprises the basic processes:
a) reception of food, food storage;

b) food processing, food preservation;

c) food service, reception of food;

d) all of them.

5. The food industry includes:

a) food manufacturers and food producers;
b) food distributors and food retailers;

c¢) food manufacturers and food providers;
d) all of them.

6. The main processes used to produce foods of satisfactory biological

standards and acceptable eating quality are:

a) mechanical processes, heating, cooling and fermentation processes;
b) mechanical processes, heating, cooling, the use of additives, and fer-

mentation processes;

¢) mechanical processes, cooling, the use of additives, and fermentation

Processes,

d) mechanical processes, heating, the use of additives, and fermentation

Processes.

7. The food industry is made up of ... sectors:
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a) 13;
b) 12;
c) 11;
d) 10.

8. Food manufacturing is the ...production of food products from raw
animal and plant materials, using principles of food technology.

a) various;

b) important;

c) personal;

d) mass.

9. The principal reason for the processing food is to make it microbio-
logically safe to... .

a) eat;

b) sell;

C) produce;

d) make.

10. What is the end point of the chain, where the establishments de-
liver the food to their potential consumers?

a) food preservation;

b) food storage;

c) food service;

d) reception of food.
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Unit 10. FOOD SAFETY AND PRODUCT QUALITY
MANAGEMENT

Tema: YnpapneHue 6€30MacHOCTHIO MUILIEBBIX MPOIYKTOB M Ka4eCT-

BOM TIPOAYKITHH.
I'pammaTuka: Modal Verbs. (§3 I'pammaTHdeckoro npriIoKeHHS )

Jlekcuka: JIekcMueCcKknii MUHUMYM I10 TEME.

Vocabulary
to strive [strarv] v n0OHMBaThCS
hygiene [ ' haidzi:n] n TUTHECHA
application [epli'ke1fn] n IPUMEHCHUE
to carry out [tu: ‘keerr avt] v OCYIIIECTBIATh
to consume [kon'sjum] v OTPEOIATh
to determine [di't3:min] v OIIPECIIATh
to ensure [In' Jua] v obecTeunTh
to maintain [mein temn] v TIOJIJICP)KUBATh
description [dis krip/n] n OIMCAHHE
prevention [pr1 ven/n] n PEIOTBPAICHUE
equipment [1'kwipmont] n 00opyT0BaHME
storage [ 'storid3] n MECTO XPaHCHHUS
occupy [ pkjupai] v 3aHUMAaTh
measurement [ ' mezomont] n U3MEpPEHUE
expertise [eksp3:'ti:z] n DKCIIePTU3A
evaluation [velju'elfn] n OIICHKA
requirement [r1 kwatomont] n TpeboBaHUE

3amanue 1. He npuberas k nmoMoiu cioBapsi, IPOUYTUTE U TEpPEBE-

AUTC CICAYIOMHNC CJIOBA:

high-quality [har kwnoliti]
health [helO]
product [ prodakt]
management | ' manidzmont]
international [1nto nae nal]
standards [ 'steendads]
scheme [ski:m]
principle [ prinsip(9)l]
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use [ju:s]
to create [kr1'ert]
to consist of [ 'konsist pv]
testing [ 'testin]
object [ 'pbdzekt]
cycle [saikl]
indicator [ 'indikerto]
level [levl]
stage [sterds]
3ananue 2. [TonOepute SKBUBAJIICHTHI.
Oopasey: eoa (A) —food (B).
A B
BJIUSATH manufacturer
dbopmupoBaHue safety
KaueCTBO enterprise
perenT certification
manufacturer hazard
HOATBEPIKICHHUE quality
cepTuduKanys activities
IPEIPUATHE life
COCTaB condition
yCIIOBHE formation
0€30I1acHOCTh defect
KU3HDb attestation
PHUCK to influence
JCATEIbHOCTD recipe
nehexT composition

3aganue 3. [IpoutuTe U epeBeIUTE CIOBA, UMCIOIINE OTMHAKOBHIM
KOPEHb B aHTJIUHCKOM M PYCCKOM SI3BIKAX.
Oopaseuy: [iks perimant] — sxcnepumenm.

[ prodakt],  ['obdzekt], [ 'steendod], [ 's1stim], [ popjola],

[s3:tifT kerfn], [ski:m], [indastr1], [ prinsip(o)l], [o:gonar zeifn], [saikl],
[ 'ndikerto], [ faekto], [ prousas], [ mekonizm)].
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3ananme 4. [IpoutuTe M nepeBeAUTE CIOBA UCXOAS W3 3HAYCHHUI
CJIOB, JAHHBIX B CKOOKaX.
Ooépasey:. maintenance (to maintain — noooeporcusameo, coxpansms).

Management (to manage — ymopasisare), implementation (to imple-
ment — ucnonuATh), certification (to certify — yaocToBepuTh), consumers
(to consume — moTpebsaTh), interrelated (related — cBs3anHbI), descrip-
tion (to describe — onmcriBaTh), prevention (to prevent — mpe0TBpaIaTh) ,
technological (technology — rexnosorus).

3aganue 5. Hanigure B NpUBEAEHHOM HUXKE CIIMCKE CJI0BA, COOTBET-
CTBYKOIIUC CIICAYIOIIUM OIIPCACIICHUSAM.

Oébpaszey. Food — material, especially carbohydrates, fats, and pro-
teins, that an organism uses for energy, growth, and maintaining the pro-
cesses of life. Plants, algae, and some bacteria make their own food
through photosynthesis, while animals and most other organisms obtain
food by consuming other organisms or organic matter.

Product, standard, certification, quality, recipe, equipment

- having a high degree of excellence.

- a set of tools, devices, kit, etc, assembled for a specific purpose,
such as a soldier's kit and weapons.

- an item that is made or refined and marketed.

- a set of instructions for making something.

- serving as or conforming to an established or accepted meas-
urement or value.

- the act of certifying or state of being certified.

3ananmue 6. [lepeBeaure Ha aHTTIMIICKUI A3BIK CII0BA U BBIPAKCHUS.
Oébpaseu: 10 control — konmponuposame.

yIpaBiieHHE 0€30MaCHOCTHIO MUIIEBBIX MPOIYKTOB —
JKU3HU JIIOJIEH —
0e30MacHbIe MPOAYKTHI 1JI 3JJ0POBbS —
MEKIyHapOHbIE CTaHIAPThI —
oOI1I1e MPUHITUIIBI TUTUEHBI MMUIIEBBIX TPOTYKTOB —
TpeOyeMbIil yPOBEHb —
KU3HEHHBIN [IUKJI POYKTA —
npeoTBpalleHue 1e(heKTOB —
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3ananme 7. BcraBpTe SOMe win any. IlepeBenute npemyioskeHUs Ha
PYCCKHUM SA3BIK:

Oébpaszeuy: Do you know any exotic animals? — 3naeme nu 6vl kaxux-
HUOYOb IK30MUUECKUX HCUBOMHBIX?

1. There are ... new varieties of potato in which farmers are especial-
ly interested.

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 grass-
es into milk.

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

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.

3aganme 8. BcraBpTe HYkHYyI0 ¢dopmy much, many, few, little, a
few, a little. ITepeBecTn Ha pyCCKUit SI3BIK.

Oépaszey: How many sheep are there in the picture? — Ckoavko
06ey U300paAdICceHo Ha Kapmuuke?

1. In ... poor African countries farmers are still using cows as draft
animals.

2. We don‘t have ... money, so we can‘t repair the old dairy ma-
chines.

3. It is necessary to buy ... feed for our cattle.

4. ... experiments have been conducted with laboratory animals.

5. ... cats and dogs are kept in isolated buildings.

3aganue 9. [IpoutnTe W TepeBEeIUTE MPEIIIOKECHUS HA PYCCKHUM
a3bIK. OOpaTuTe BHUMAaHUE Ha pa3Hbie (POPMBI II1arojos.

Oépasey: The milk yields have fallen and some animals have become
sick.. — Hadou monoka ynanu u Hekomopbule HCU8OmMHule 3a00.1eu.
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1. Nowadays farmers are trying to satisfy the people‘s require-
ments in highly nutritive products.

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

3. Recently, several organizations have established conservation
programmes for endangered domestic breeds of cattle, sheep and swine.

4.  Many naturalists have studied aspects of animal behaviour
through the centuries.

5.  In 1949 Frisch established that bees use the sun as a compass.

3ananue 10. [Ipoutute 1 nepeBeaUTE TEKCT, NOJIB3YSICh CIIOBAPEM.
Food safety and product quality management

Food safety management is relevant at all times. Food has always
been one of the most important components in people’s lives. Consumers
are interested in getting only high-quality and safe products for health, and
manufacturers, in turn, strive to ensure this. To ensure product safety and
quality, food industry enterprises implement management systems based
on international standards.

The most popular standards/certification schemes that food industry
enterprises in Russia strive to meet are:

v HACCP (Hazard Analysis and Critical Control Points) “Gen-
eral principles of food hygiene”. Hazard Analysis and Critical Control
Points System and Guidelines for its Application.

v' ISO (International Organization for Standardization)
22000:2018 / GOST R ISO 22000-2019 Food Safety Management Sys-
tems.

v FSSC (Food Safety System Certification) 22000 Food Safety
Management Systems.

Product quality management is understood as the activities carried
out to create, use, consume, determine, ensure, and maintain the required
level of product quality. The product quality management mechanism con-
sists of a set of interrelated management objects and entities, management
principles, methods, and functions used at different stages of the product
life cycle, and different levels of quality management. In this case, indica-
tors and descriptions of product quality, factors and conditions affecting
their level, as well as processes of formation of product quality at different
stages of the product life cycle are the direct objects of management.
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Special subsystems of the product quality control mechanism include
standardization, product testing, prevention of defects in production, attes-
tation, and certification.

The following factors influence the quality of food products: the bal-
ance of the recipe; composition and parameters of raw materials and pack-
aging; production processes, technological equipment and personnel quali-
fications; organization of production control and testing and analysis of
products; conditions of storage, transportation and sale.

A special place in ensuring the quality of food products is occupied
by control, which includes:

- carrying out measurements, expertise, tests;

- evaluation of one or more product characteristics;

- comparison of the results obtained with the established require-
ments.

Keeping food products safe to eat

Every year, thousands of people suffer from food poisoning. Food
poisoning is caused 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 contami-
nate 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 contami-
nated by micro-organisms and associated with food poisoning.

Although it is often impossible to see whether food has been contam-
inated with bacteria, it is usually possible to see moulds. Yeasts often fer-
ment foods (break down the sugars in them to CO2 gas and alchohol), so
that the food tastes ”fizzy” and “off™.

115



Food poisoning caused by bacteria include E.Coli 0157, Salmonella
and Campylobacter.

To help make sure that the food we eat is safe, the food industry has
to follow certain rules and regulations.

3aganue 11. OTBEeTHTE HA BONPOCHI O TEKCTY.

1. What are the most popular standards or certification schemes
for food industry enterprises in Russia?

2. What is product quality management?

3. What does the product quality management mechanism consist
of?

4.  What factors influence the quality of food products?
5. What does control in ensuring the quality of food products in-
clude?

3ananue 12. BeiOepute yTBEepKICHHE, COOTBETCTBYIOIIEE COJIEpIKa-
HHUIO TCKCTA.

Oopaseu.

Consumers are interested in:

d) getting only low-quality and safe products for health;

e) getting only quality and safe products for health;

f)  getting only high-quality and safe products for health.

1. Food has always been one of the most important components in:

d) people’s work;

e) food industry;

f) people’s lives.

2. A set of interrelated management objects and entities, manage-
ment principles, methods, and functions used at different stages of the
product life cycle is:

d) Standards/certification schemes;

e) The product quality management mechanism;

f) Special subsystems of the product quality control mechanism.

3. Special subsystems of the product quality control mechanism in-
clude:

d) standardization, product testing, defects in production, and certifi-
cation;

e) standardization, prevention of defects in production, attestation,
and standards;
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f) standardization, product testing, prevention of defects in produc-
tion, attestation, and certification.

4.  There are three main types of micro-organisms:

a) bacteria, yeasts, moulds;

b) bacteria, pathogens, moulds;

C) bacteria, yeasts, defects.

3aganue 13. [lepeBenute cieayronme CI0BOCOYETAHUS.

Oébpaszeu. npotimu cepuio mecmosluccieoosanuti — t0 go through a
series of tests/studies.

To be used and made into smth, to provide smbd with smth, to en-
courage smbd to do smth, in good condition, on a large scale, 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 prod-
uct, 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.

3ananue 14. [lepeBenute npemyioxKeHUs: HA PyCCKUU S3bIK, 0Opamas
BHUMAHUE HAa MOJAJIbHBIE TJIArOJIbL.

Oébpaszey: Some symptoms such as high temperature or fever may be
noticed even by a non-specialist. - Hexomopvie cumnmomol, makue xax
6bICOKAA memnepamypa uiu Jzuxopadka, ModHcem 3aMemums 0adxce He
cneyuanaucm.

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 the pedigree 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 coun-
tries must be under severe quarantine for some period of time to prevent
the introduction of any infections.

5.  Scientists ought to carry out many experiments before the ani-
mal cloning may become a routine procedure in the breeding of farm ani-
mals.
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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 to eat, and convert them to types of food that humans can con-
sume.

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.

3apanue 15. CoctaBbTe IJIaH BRICTYIUICHUS M TIOATOTOBBTE MHQOP-
MaIMOHHOE COOOINCHNE Ha aHTJIUHCKOM SI3bIKe 00 YTpaBlieHHMH Oe3o0mac-
HOCTBIO THIIEBBIX MPOAYKTOB M KAYECTBOM NPOIYKIHH (UCHOb3YIMeE
Memooudeckue pekomeHoayuu, OaHHvle 8 Hadane y4ebH020 Nocoous).

3aganme 16. [loaroToBbTE NPE3EHTALNIO, B KOTOPOU JANUTE KPATKYIO
XapaKTEPUCTUKY YTIPABICHUIO KAaY€CTBOM MPOIYKTOB (UCHOb3YUME Me-
moouueckue peKkomeHoayuu, OanHvle 8 Hauaie y4eOH020 nocoous).

3apanue 17. IToAroToBbTE KPOCCBOP/I MO MPOMACHHON TEME (UCNOb-
3yume mMemooudecKue peKoMeHoayuu, OaHHble 8 Haudaie y4eOH020 nocoous).

Tect Ne 10

BBI6epI/ITC OJHH U3 IMPCIJIOKCHHBIX BAPHUAHTOB OTBCTA.

Oébpasey: Scientists ought to carry out many experiments ... the ani-
mal cloning may become a routine procedure in the breeding of farm ani-
mals.

a) after;

b) by;

c) during;

d) before.

1. Food safety management is relevant ... all times.
a) after;
b) by;
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c) during;
d) at.

2. Consumers are interested ... getting only high-quality and safe
products ... health.

a) in/for;

b) by/for;

c) for/by;

d) at/for.

3. Micro-organisms ... very small and they ... found in many differ-
ent places.

a) is/are;

b) are/are;

c) arelis;

d) is/is.

4. It is often impossible to see ... food has been contaminated ... bac-
teria, it is usually possible to see moulds.

a) if/with;

b) whether/on;

c) whether/with;

d) in/with.

5. If micro-organisms ... the right conditions they will grow and mul-
tiply quickly.

a) gives;

b) give;

C) are given;

d) is given.

6. Very perishable foods are the most likely to be contaminated ...
micro-organisms and associated ... food poisoning.

a) with/by;

b) by/with;

c) on/with;

d) with/for.

7. Harmful micro-organisms ... pathogenic micro-organisms.
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a) are called;
b) is called;

c) have called;
d) has called.

8. Every year, thousands ... people suffer ... food poisoning.
a) of/with;

b) for/on;

c) of/from;

d) by/with.

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

a) healthy;

b) weak;

C) sick;

d) strong.

10. During the Ice Age in order to survive, animals ... to adapt to
colder environmental conditions.

a) has;

b) have;

C) are;

d) had.
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Unit 11. FERMENTATION INDUSTRY:

BEER AND BREWING

Tema: bpoauibHOE TPOU3BOICTBO: MMBO U TMBOBAPEHUE.
I'pammartuka: ['epynauii (§6 ['pammMaTnueckoro KOMMEHTapUA).
Jlekcuka: Jlekcuueckuii MUHUMYM I10 TEME.

Vocabulary
glycerol ['glis(o)rol] n TIIAIECPUH
barley [ 'ba:li] n STIMCHB
oat [out] n OBEC
millet [ ‘milit] n IPOCO
sorghum ['so:gam] n COpro
barrel [ 'beeral] n 0ouka
beer [b1a] n IUBO
cassava [ka'sa:va] n MaHHOKa
brewing ['brum] n TUBOBAPCHUE
germination [d33:m1'nexfn] n popacTaHue
kilning [ 'kilnmg] n neyHas CYIIKa
lautering [ 'lo:ndorm] n IIPOLIECC CIICKMBAHMS MMMBA
riboflavin [riboflavin] n BuTaMuH B
nicotinic acid [nika'tinik "eesid] n HUKOTHHOBAs KUCIIOTa
to clarify [ kleerifar] v OCBETIIATH, OUNINATH
to corn [ko:n] v OCBETIISATh, OUNINATH
carbon dioxide | [ 'ka:ban da1r'pksard] n YTIICKHUCITBIN Ta3
alcohol [ "aelkohol] n AJIKOTOJTh
hops [hops] n XMEJIb
germ [d33:m] n POCTOK
malt [mo:1t] n COJIOJ
malt adjunct [mo:1t "edzankt] n coJiofoBasi Jo0aBKa
to mash [mae[] v 3aTHPaTh COJIOJ
mature [ma'fua] adj CO3PEBIIHIA
residue ['rezidju:] n 0CaJIoK
wheat [wiit] n TIIIICHATIA
wort [w3:t] n CyCII0
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3ananme 1. He mpuleras k moMomiu cioBapsi, IPOUYTUTE U TEpeBe-
JUTE CJI0Ba, UMEIOIIKE OOIINI KOPEHb B aHTITMHCKOM U PYCCKOM S3bIKaX.

Oopasey: alcoholic — arxozconvuoiii.

proteins, minerals, protein, concentrations, potatoes, temperature,
commercial, traditional lines, consistency, chemical reactions, aroma, bac-

terial, membrane.

3ananue 2. [TonOepute >KBUBAJICHTHI.

Oébpaszey: material (4) — mamepuan (B).

A B
constituents 3epHa
carbohydrates KpaxMaJIUCThIC KOPHETLJIO IbI
proteins pe3Kasi OCTaHOBKA
grains BKYC, apoMar
starchy roots cocy
to steep apomaTuyeckue dpupsbl
abrupt halt YTIIEBOJIBI
colour JPOIKIKHU
flavour COCTABIISIOIINE KOMIIOHCHTHI
vessel BBINAIATh B 0CAOK
yeasts BET
aromatic esters BBIMAa4YHBATh
to flocculate Oenku

3ananue 3. [lonOepute onpeneneHue K KaxxJ10My CIOBY.
Oébpasey: temperature — the measured amount of heat in a place or in

the body.
wort a type of grain used for making food and alcoholic
drinks.
carbohydrates a liguid produced from the grain when making beer
or whiskey.
proteins one of the many substances found in food such as
meat, cheese, fish or eggs, that is necessary for the
body to grow and be strong.
beer or starch, that provide the body with energy, or
foods containing these substances such as bread, po-
tatoes, pasta, and rice.
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barley an alcoholic drink made from grain, or a glass or
container of this drink.

3ananue 4. [IpoBepbTe, TOMHUTE JIM BBl 3HAYCHUS CICAYIOIIUX CJIOB.
[IpounTaiiTe BCIyX U NEPEBEINTE HA PYCCKHUM A3BIK.
Oobpasey: grains - zepua.

Beer, a brewing method, constituents, carbon dioxide, alcohol, car-
bohydrates, proteins, minerals, nicotinic acid, corn, wort, fermentation.

3ananue S. HazoBuTe yacTu peuyd, OT KOTOPHIX OOpa3oBaHbI clie-
AYIOIIHE CJIOBA.

Oopasey: alcoholic (npun.) — anxkoconvuulii, obpazosanno om alco-
hol (cyw.) — anxoeons.

Brewing, constituent, relatively, concentrations, malting, producing,
traditional, drying, raising, bacterial.

3aganune 6. IlepeBenuTe CleAyroNue CIIOBOCOYETAHUS HA PYCCKHUH
S3BIK.
Oébpaszey: the most popular drinks — camsie nonynsapuvie nanumxu.

An alcoholic beverage, a chemical process, important vitamins, a va-
riety of cereal grains, sweet potatoes, malting process, chemical reactions,
a predetermined period, special beer yeast, undesirable substances.

3aganme 7. Ilpouture U mepeBenUTE TEKCT, UCIONB3YS CIOBaph,
MPUBEACHHBIN B KOHIIE YYEOHOTO MOCOOUS.

Beer and brewing

Beer is an alcoholic beverage made from grain by a brewing method
that involves fermentation, a chemical process that converts starch to alco-
hol. The chief constituents of beer are water, carbon dioxide, alcohol, car-
bohydrates, proteins, minerals. In addition there are a number of important
vitamines of the B-complex present in relatively high concentrations, es-
pecially riboflavin and nicotinic acid. Beer is made from a variety of cereal
grains — primarily barley, but also wheat, oats, rice, millet, corn (maize),
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and sorghum. Starchy roots such as sweet potatoes and cassava are also
used to make some beers.

Variations in the time and temperature of the malting process pro-
duce different colours of malt, with darker malts producing darker beers.

While much of the present day commercial brewing process follows
traditional lines, the need for product consistency has made some very pre-
cise procedures necessary. It all begins with the malting of the barley.
First, the barley grains are steeped for two or three days.

Steeping is the alternate moistening and drying of the grains to pre-
pare them for germination. The moistened barley is then laid out on the
floor at roughly room temperature for between four and six days.

This stage is brought to an abrupt halt by raising the temperature to
about 65°C in a process known as 'kilning'. The temperature and duration
of the kilning will determine the colour and flavour of the malt and conse-
quently the beer.

Once this is all done, the grains are malted. The malted grains are
then mashed. First the grains are crushed before being poured into a large
vessel — the mash tun — with hot water at 55°C. In Belgium a mix of differ-
ent types of malt is generally used, sometimes using wheat, wheat malt or
other cereals. The temperature is gradually raised to about 75°C to activate
the enzymes that will convert the starch into sugars and the proteins into
amino acids. The resultant mash is then filtered through the malt husks that
have settled at the bottom of the mash tun.

This process is known as “lautering” and the resulting liquid is now
known as wort. The residual grain is no longer needed and is generally
used for animal feed.

The wort goes into a large tank known as ‘“a copper” where it is
boiled with hops or whatever else is being used to flavour the finished
beer. At this stage many chemical reactions take place and it’s when the
brewer can make important decisions about the finished beer’s flavour,
colour and aroma. After boiling for a predetermined period, the wort is
then rapidly cooled.

A special beer yeast is added to the cooled wort. The temperature of
the wort during the fermentation is low, usually being in the range from
5.3 to 14 C. The fermentation is complete within 8 to 14 days, usually in 8
to 10 days. During this process the yeast converts the sugar in the wort
chiefly to alcohol and carbon dioxide, plus small amounts of glycerol and
acetic acid. Proteins and fat derivatives yield small amounts of higher al-
cohols and acids, the latter combine to form aromatic esters. At a later
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stage the yeasts flocculate and settle. Bacterial growth is not desired during
the fermentation and the subsequent aging of the beer.

The young or «green» beer is stored in vats at about 0 C from several
weeks to several months, during this period precipitation of proteins,
yeasts and other undesirable substances taking place and the beer becom-
ing clear and matured.

After aging the beer is carbonated to a carbon dioxide at about 0.45
to 0.52 per cent, mostly by means of gas collected during the fermentation.
Then the beer is cooled, clarified or filtered, and packaged is bottles, cans
or barrels. The alcohol content is about 3.8-5 per cent by weight. The beer
for cans or smaller bottles is pasteurized briefly at about 60 C or filtered
through membranes or other materials to remove all yeasts.

3ananue 8. /[aliTe OTBETHI HA BOIIPOCHI.

What is the most popular drink in the world?
What are the chief constituents of beer?
What grains is beer made from?

What is steeping?

What is added to the cooled wort?

AR A

3ananue 9. ChopmupyiiTe Ha3BaHUs MPOIECCOB M3 3aJaHHBIX TJia-
ronos. [lepeBenure ux Ha pyCCKUU SA3BIK.
Oopasey: to ferment — fermentation (npoyecc opoorcenus).

To mash, to mix, to boil to settle, to filter, to precipitate, to wash, to
cool, to age, to clarify, to carbonate, to package, to pasteurize, to germi-
nate, to wet, to brew, to bottle, to aerate.

3ananme 10. [lepeBeaure Ha aHTTTUICKUH A3bIK.
Oébpaszeu: nusosapenue — brewing.

[IvBO, HAMUTOK, TYMEHB, COJIOJ, XMEJIb, POCTOK, COJIOZIOBas T00aBKa,
nmpopacrarbh, pa3MmeibdyaTh (pa3MalibiBaTh), CYCIO, OCAJOK, YKCyCHas KH-
CI0Ta, CIOXHBIA 3(Hp, BHIIAJATh XJOMBSIMH, CO3PEBINHM (BBIICPKAH-
HBIM), CO3pEeBaHNE, HACHIIIATh YIVIEKHUCIBIM Ta30M, OYMINATh, (PUILTPOBA-
HUE, MeMOpaHa, 0CaXIaThCsl.

3amanme 11. Haligure B TEKCTE TPOU3BOAHBIE OT CJICAYIOIIUX CJIOB:
Carbon, act, solution, desire, clear, germ, air.
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3ananue 12. OT gaHHBIX TJIaroJioB 00pa3yiTe Ha3BaHUs MPOIIECCOB.
ITepeBenure X HA PYCCKUM A3BIK.

To malt, to ferment, to mash, to mix, to boil to settle, to filter, to pre-
cipitate, to wash, to cool, to age, to clarify, to carbonate, to package, to
pasteurize, to germinate, to wet, to brew, to bottle, to aerate.

3aganme 13. Kakue yTBEpKJEHHUS COOTBETCTBYIOT COJICPIKAHUIO
TekcTa’?

Oébpaseu: Beer is:

a) a snack;

b) an alcoholic beverage;

c) food.

1. Beer is made from a variety of:
a) cereal grains;

b) alcohol;

c¢) chemical processes.

2. The barley grains are steeped for:
a) three or four days;

b) two or three days;

c) four or five days.

3. Steeping is the alternate moistening and drying of the grains to
prepare them for:

a) concentration;

b) fermentation;

¢) germination.

4. In Belgium a mix of different types of malt is generally used,
sometimes using:

a) wheat, wheat malt or other cereals;

b) wheat, oats, rice;

c¢) wheat, millet, corn (maize) and sorghum.

5. A special beer yeast is added to:
a) the boiling wort;
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b) the hot wort;
¢) the cooled wort.

3ananue 14. [lepeBenure Ha pyCCKUM SI3BIK.

1.  Fermentation is much influenced by wort composition. Since
the latter is affected by the metods and materials used in its production, it
IS necessary to provide a description of the processes involved.

2. Since only soluble substances can pass into beer, it is, therefore,
necessary to convert the insoluble materials into doluble ones during
mashing.

3.  The fermentation step is catalysed principally by yeast. The lat-
ter may be a pure monoculture or a mixture of yeast strains.

4.  However, because yeast stores most of the valuable vitamin B1,
it is more healthy to drink unfiltered, yeast-containing beer.

5.  Therefore, it should be possible to produce an alcohol-free beer
using a combination of high temperature mashing and cold contact fermen-
tation.

3aganue 15. [IpouTuTte U nnepeBeUTE TEKCT.

Brewing in Russia

On the territory of the modern Russian Federation, beer has been
brewed since about the 9th century.

In its time, the Novgorod Chamber even adopted a special law, speci-
fying the quality of the drink and the prices for it. Barrels for brewing beer
could be found in many Russian homes of the time. Adults drank beer, and
children sometimes, 10-12 years old. They were treated to weddings,
commemorated the departed, and, as a rule, negotiations and deals were
completed with drinking beer. The drink was muddy at the time — unfil-
tered.

The honey-beer orgy continued in Russia in the century until the 15th
century: until that time, our ancestors barely knew any other alcohol.
Gradually, statesmen of that time came to the conclusion that it was possi-
ble to replenish the treasury at the expense of beer — under lvan Ill, a mo-
nopoly on brewing was introduced. Around the same time, the competition
for beer begins to make “bread wine” — vodka. Under Boris Godunov, it
was forbidden to brew beer “to middle-aged and younger people™.

Under Tsar Mikhail Fedorovich (the first Romanov), imports of raw
materials for brewing beer, in particular, hops from Lithuania, were re-
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stricted. And the next sovereign, Alexei Mikhailovich, generally issued a
decree, which allowed the peasants to brew beer only on certain dates:
Easter, Dmitriyev’s parental Saturday, Maslenitsa and Christmas. What is
the first anti-alcohol campaign?

The term “Westernism” appeared in the 19th century, otherwise it
would have been possible to refer Peter the Great to the Westerners, at
least in part. It was the first Russian emperor who ordered European brew-
ers and soloists to be invited to the Fatherland. They helped the construc-
tion of breweries in Russia, where beer was brewed according to European
recipes.

The monks did not stand aside. They generally always need the most.
In this case, the Kiev-Pechersk Lavra distinguished itself. Under her in
1773 (already in the reign of Catherine the Great) a whole brewery was
built. True, historians, and the monks of the Lavra themselves (nowadays)
claim that beer was produced exclusively for domestic monastic consump-
tion.

Kharkiv brewers said their word in the Russian brewing industry. For
example, the Prokofiy Iskra brewery was famous for producing several
sorts of beer. Among them are “Russian”, “Black™, “Little Russian”,
“Braunschweig”, “Bavarian”. In the second half of the 19th century, 6
breweries worked in the capital of Eastern Ukraine, and there were about
20 throughout the Kharkov province.

On June 1, 1876, the products of the “Three-Mountain Brewing Part-
nership in Moscow” were first marketed. The Golden Label beer produced
here, among others, was awarded in 1882 at the All-Russian Industrial Ex-
hibition, the highest award — the State Emblem Golden Eagle. The range of
beer produced at this plant was very diverse, beer warehouses belonging to
Trekhgorka, at the end of the nineteenth century, were opened in many cit-
ies of the Russian Empire.

In the Soviet era, the main Soviet beer was “Zhigulevskoe”. It was
produced under the designated name from the mid-thirties of the last cen-
tury at the brewery in Samara. Rather, it used to be “Viennese” beer; its
history began in 1881.

Nowadays there are many beers in the stores that their eyes diverge.

3aganme 16. Halinure coOTBETCTBYIONIEE ONPEACICHUE K KAXKIOMY
CJIOBY.
Oébpasey: fermentation — the process of chemical change caused by
the action of yeast or bacteria, often changing sugar to alcohol.
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alcohol the small hard seeds of food plants such as wheat, rice,
etc.; a single seed of such a plant.

beer how food or drink tastes.

grain a liguid that is produced in making wine, beer, and lig-
uor and that can cause changes in behavior in people
who drink it.

flavour a pleasant smell that is easy to notice.

aroma an alcoholic drink made from grain and hops.

3aganme 17. CocTaBbTe NPEMIOKEHUSA, UCTIOIB3YS TE€PYHAUAIBHBIE
CJIOBOCOYETAHUs, IO 00pa3Ly.

Oopasey: (2) to be tired of + (b) to argue = | am tired of arguing.- A
ycmai Cnopums.

1. (a) to be good at (b) to make friends.

2. (a) to be busy (b) to arrange an exhibition of the best photos
of the year.

3. (a) to be proud of (b) to be a pilot.

4. (a) to be tired (b) to quarrel with smb.

5. (a) to be afraid of (b) to catch a cold.
6. (a) to be fond of (b) to dance.

7. (a) to be sure of (b) to be ill.
8. to be ashamed of (b) to be impolite to smb.
9. (a) to be worth (b) to remember.

3ananme 18. [loaroTOBHTE MPE3CHTALMIO HA AHTJIMHCKOM SI3BIKE U
pPacCKaXHTe, KaKOe ChIpbe yNOTPeOIsieTCs AJIsi U3TOTOBJICHHUS MHUBa, KaKHUe
CTaJMd HM3TOTOBJICHUSl CYHIECTBYIOT (UCNONb3YUME MemoOUudecKue pexo-
MeHOayuu, OaHHble 8 Haydjle Y4eOH020 nocoous).

Tecr Ne 11
BribepuTe 01MH U3 NPeI0KEHHBIX BApUAaHTOB OTBETA.

Oépasey: Barrels for brewing beer could be found in many Russian
homes ... the time.
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a) after;
b) by;

c) during;
d) of.

1. Fermentation is much influenced ... wort composition.
a) after;

b) by;

c) during;

d) of.

2. Beer is an alcoholic beverage made ... grain ... a brewing method.
a) by/from ;

b) from/by;

c) from/with;

d) with/with.

3. Beer is made ... a variety of cereal grains.
a) by;

b) from;

c) with;

d) for.

4. A special beer yeast is added to:
a) the boiling wort;

b) the hot wort;

c¢) the cooled wort;

d) the cold wort.

5. The process of chemical change caused by the action of yeast or
bacteria, often changing sugar to alcohol.

a) fermentation;

b) mashing;

c) crystallization;

d) boiling.

6. Steeping is the process to prepare the grains for:
a) concentration;
b) fermentation;
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c) germination;
d) crystallization.

7. Usually a mix of different types of malt is generally used for beer
production, sometimes using:

a) wheat, wheat malt or other cereals;

b) wheat, oats, rice;

c) wheat, millet, corn (maize) and sorghum;

d) wheat, oats and sorghum.

8. The fermentation step is catalysed principally by ....
a) wheat malt or other cereals;

b) rice;

c) sorghum;

d) yeast.

9. Because yeast stores most of the valuable ..., it is more healthy to
drink unfiltered, yeast-containing beer.

a) vitamin B6;

b) vitamin B1;

¢) vitamin A;

d) vitamin B1 and D.

10. To produce an alcohol-free beer we need to use a combination of
... temperature mashing and ... contact fermentation.

a) cold/high;

b) high/cold;

¢) warm/cold;

d) cold/warm.
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IT'PAMMATUYECKUN KOMMEHTAPU

OOpatute ocoboe BHMMAaHME Ha TpaMMaTUYECKHE KOMMEHTApHHU.
OHU HaMMCaHbl HA OCHOBE COIMOCTABJICHUS aHTJIUUCKOTO U PYCCKOTO SI3bI-
KOB M 00pamiaroT Balie BHUMaHHE Ha T¢ MOMEHTHI B aHTJIMMCKOW TpaMMa-
THKE, KOTOpbIE BaXXHBI W TPYIHBI WMEHHO JUIsl PYCCKOTOBOPSIIUX. B
rpaMMaTHYE€CKOM KOMMEHTApUU PAacCMAaTPUBAIOTCS TEMbI, M3y4acMble B
paMKax JaHHOTO y4eOHOTo mocoOus.

§1 CUHTAKCHUC
Cnoco0bl BbIPaKEHUS YJICHOB MPeI0KeHUs

e Ilomiexainee MoxkeT ObITH BBIPAKEHO:

1. UmeHeM cyiiecTBUTENIBHBIM Oe3 mpetora: Vitamins are essential
for good nutrition.

2. JInyHBIM MECTOMMCHHMEM B HMeHHUTeNIbHOM manexe: We asked
them about their plant. It is the largest food enterprise in the district.

3. MecTonMeHHeM it B O€3IMUHBIX U YKA3aTCIbHBIX MPETOKCHUIX

It is interesting to hear about this method. — Humepecno ycrviuameo
06 smom memooe. It is the method | spoke to you about. — Omo mom ca-
Mblll Memoo, 0 KOMOPOM 51 2080pusl mebe.

4. YxazatenbHbIM MecTouMeHueM: These are the machines developed
by our engineers. — Omo mawunbl, cO30anHbIe HAUWUMU UHHCEHEPAMU.

5. HeomnpenenéHHO-IMYHBIM MECTOMMEHUEM ONe (Ha PYCCKUM SI3BIK
He mepeBoauTcs): One can expect this method to be efficient. — Moorcno
NPeonoNoNCUMb, Ymo 3Mom mMemoo 3Qghexmueser.

6. UnduanTHBOM MM MHQUHUTHBHBIM 000opoToM: T0 preserve foods
means to suppress the activities of microorganisms and ferments. — Co-
Xpanumos NPoOYKmMbl — 3HAYUM NOOABUMb OesMelbHOCMb Oakmepull U
Gdepmenmos.

7. l'epynauem nim repyHIuainbHbIM o0opoToM: Placing foods in brines
of certain concentrations promotes fermentation. — Ifomewenue nuwu 6 pac-
COJIbl ONPeOeIeHHOU KOHYEHMPayuu Cnocoocmeyem Opoj*ceHUo.

8. Lensim mipeminoxxenneM: Whether the place of storage of starch of
seed, root, leaf, or stem depends upon the plant. — SHsnsromes au mecmom
XPAaHeHUusi Kpaxmana cemeHd, KOPHU, JUCMbs UIU cmeoau — 3a8Ucum om
PpacmeHus.

Why they chose this particular technique is to be explained. —
Cnedyem o00wsCHUMb, NOYEeM) OHU 8bLOPATU UMEHHO DMOM MemoO.
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9. CymiecTBUTENBHBIM B 00IIEM TaAeke (MM MECTOMMEHHUEM B UMeE-
HUTEJIPHOM TIAJIe’)K€) B COCTaBe CyOBEKTHOTO WH(PMHUTHUBHOTO 000pOTa
(3TO TaK Ha3bIBaEMOE «CIIOKHOE Toiexkariee»): Arabia is believed to be
the birth-place of cheese-making. — Cuumaiom, umo Apasus sisnsiemcst po-
OUHOU CLIPOOEUAL.

e C(Ckazyemoe

B aHTIMICKOM SI3bIKE MMEIOTCSI MPOCTOE CKa3yeMoe, COCTABHOE TJia-
roJIbHOE CKa3yeMOoe U COCTaBHOE MMEHHOE CKa3zyeMoe.

IIpocToe ckazyemMoe COCTOUT U3 I1aroja B JMYHOU (opMe B JIFOOOM
BPEMEHH, 3QJI0T€ M HAKJIOHEHUU:

Vitamin A occurs in animal food. — Bumamun A scmpeuaemcst 6 nu-
ue HCUBOMHO20 NPOUCXOHCOCHUSL.

A substitute for butter has been manufactured from wholesome prod-
ucts. — 3amenumenv cauBoYHO20 Macia uU3e0MOBIeH U3 KAUECMBEHHbIX
NPOOYKMOGE.

Vitamins are required in small amounts. — Bumamumnsr mpebyromesi 6
HeOOILUIUX KOJIUYEeCBaXx.

CocTaBHOE 171ar0JibHOE CKa3yeMoe BhIPaKaeTCs:

1. CoueTanuem Takux IJIarojoB, Kak to start, to begin, to continue, to
stop ¥ APYTUMH, BBIpAXKAIOMIUMHU HA4ayo, MPOJAOKEHNUE WU KOHEIl JeH-
CTBHS, C UHPUHUTHUBOM WJIA TEPYHIUCM:

After that they began to experiment (=began experimenting). — I1o-
clle mo2o OHU Hauaau nposooums dxcnepumenmol. This method of butter-
making continues to be used at some plants. — Omom memoo npouzsoocm-
84 MACIA NPOOOJIICaen UCNONb308AMbCS HA HEKOMOPLIX 3A800aX.

2. CoueTanreM MOJAJILHBIX TJIAr0joB Can, may, must wim ux 3KBH-
BajieHTOB ¢ mHQuHUTHBOM: All fluid milk must be pasteurized. — Bcé
nuUmMbe8oe MOJIOKO OOIHCHO NACMEPU308AMbCAL.

In some areas milk must have been one of the most acceptable
sources of fat. — B nexomopwix paiionax monoko, eeposimno, ObLi0 0OHUM
U3 Hauboaee NPUeMIEMbIX UCTOYHUKOS HCUPA.

The world’s first cheese might have been manufactured quite by
chance. — Ilepeuviii colp 6 mupe OvLn, 603m02icHO (6€posiMHO), NOIYUEH CLY-
YauHo.

3. 'maronamu uim CJIOBOCOYETaHUSMH C MHPUHUTHBOM HIIA TIpHYac-
THEM B COCTaBE «CYOBEKTHOI0 MH(PUHUTUBHOTO (WJIM MPUYACTHOrO) 000-
pota». B 3TOM ciydae OHU BBINOJHSIOT (QYHKIIMIO CKa3yeMOTO MPH CI0K-
HOM TIOJITIEKAIIIEM.
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Cnyxe0HyI0 4acTh TAaKOTO COCTABHOIO TJIaroJIbHOTO CKa3yeMoro Co-
CTaBJISIFOT:

1. I'maronbl B MUYHOM (DOpME CTpamaTeIbHOTO 3ajora, 0003Havaro-
1Ke CoOoOIIeHHe, MHEHHUE, CYKIeHHe, npeanoaoxenue (to know, to think,
to mean, to believe, to consider, to expect, to say, to report, to announce, to
suppose u T.1.): The tribes which lived on the Iranian plateau some 5,000
years ago are known to have kept domestic cattle. — Kax uzeéecmno, nie-
mena, sxcusuwiue Ha Upanckom naamo npumepro 5000 nem momy Haszao,
oeparcan OOMAUHUL CKOM.

A Tak)ke HEKOTOpPBIE IJ1arojbl B ACHCTBUTEIBLHOM 3ajore (to seem, to
appear, to prove, to happen, to chance):

Rye seems to have been the contaminating cereal in wheat and in
some areas it became dominant. — Pooice, éeposimno, dvlia copHbIM 371a-
KOM 6 nuieHuye, U 8 HeKOMopbIX PAUOHAX OHA CMANA OOMUHUDYIOULEU.

2. T'maronel, BbIpaKarolue MNpUKa3aHWE, NPUHYXKICHUE, TPOChOy,
paspernienue (to order, to cause, to make, to allow, to permit): The dough is
allowed to stand for some time. — Tecmy Oarom nocmosime Kakoe-mo
8pemsl.

3. CioBocoueranus to be sure, to be certain, to be likely (unlikely) ¢
UHOUHUTUBOM:

This method is sure to gain popularity. — Omom memoo nenpemenno
3a8010em nonyisAPHOCHb.

CocTaBHOEe MMEHHOe CKa3zyeMo0e UMEET riaroyi-cBsizky (to be, to
become, to remain) B mu4HOK (opMe U UMEHHYIO YacTh, KOTOpas MOXKET
OBITh BBIPAXKEHA!

1. CymectBurensHbiM (He IS an engineer. — Ou unorcenep).

2. CymectButenbHbiM ¢ mpeminorom (These results are of great
Importance. — Dmu pezyibmamol 0ueHb 8ANCHDBL).

3. Ilpunararensubm (This method became popular. — 9mom memoo
CMA NONYISAPHBIM).

4. YucourenbHbM (The sum was ninety-eight. — Cymma cocmasuna
0€BIHOCMO 80CEMD).

5. Nndunutuom (To pasteurize the product is to heat it to the tem-
perature that kills the pathogenic bacteria. — Ilacmepuszosams npooyxm,
3HayUmM Hazpems e2o0 00 memnepamypul, Komopas yousaem 060J1e3Hemaop-
Hble bakmepuu).

6. I'epynauem (The aim of the experiments was determining the
temperature of lipid decomposition. — I{eavio sxcnepumenmos dwlio onpe-
oelienue memnepamypuvl pacnaod JTunuoos).
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7. Tlpennoxenuem (The problem to be considered is why the prod-
uct loses its natural colour. — Ilpobrema, xomopyio npeocmoum pac-
cmMompemn, COCMOUm 6 mom, nouemy npooyKm Ympaiusdem c8oio ecme-
CMBEHHYI0 OKPACKY).

e Jlomo/iHeHHEe MOKET ObITh BHIPAKEHO!

1. CymecTBuTeIbHBIM 03 Tipemiiora wim ¢ npeaiorom: Acid in food
hastens the destruction of microorganisms. — Kucioma 6 nuwe yckopsiem
paspyuierue MuKpoop2aHusmos.

The processing of food by high temperature results in its pasteuriza-
tion. — Obpabomrka nuwu 6vicoxkol memnepamypou npueooum K e€ nac-
mepusayuu.

2. JIMIHBIM MECTOMMEHHEM B OOBEKTHOM ITaJIeKe (C TPEAIOTOM HITH
0e3 mpemyora): Foods may be preserved by making them unsuitable for
spoilage agents. — ITuwesvie npodykmoer mocym Oblmb COXPAHEHbL, eCiu
coenamy ux Hel’lpMZOOHblMM 05 cyuecmeosarusl MUKpOOpeaHu3Imoe.

3. I'epynanemM uiu repyHAuaIbHBIM 000POTOM (C MPEIJIOTOM HIIU
0e3 Hero): Fermentation did not prevent man from taking practical ad-
vantages or the resulting product. — @epmenmayus ne nomewana uenose-
Ky U3671e4b NPAKmuyecKyro nojib3y U3 npooyKma, noiyianule2ocs 6 eé pe-
syiemame.

4. NudpuuautuBom: Housewives prefer to buy precooked foods. — Jo-
MOXO3AUKU npednoqumamm nokKynams nuujeeoble KOHyeHmpanibol.

5. CYHIGCTBI/ITGJ'IBHBIM (I/IJ'II/I JIMYHBIM MECTOMMEHUEM B OOBHEKTHOM
HEII[@)KC) + I/IH(I)I/IHI/ITI/IB ITOCJIC I'JIAaroJioB, BBIPAKAKOIIUX 9YBCTBCHHOC BOC-
npustre (to hear, to see, to observe, to watch), »xenanue (to wish, to de-
sire), maenue, cyxacaue (to think, to believe, to consider, to suppose, to
expect, to assume), mo3BosicHHe WK NpuHyxacHEe (0 permit, to allow, to
cause, to make, to force). Takoe MOMOJIHEHHE HA3BIBACTCS CIOKHBIM JI0O-
MIOJITHEHUEM WJIH «O00BEKTHBIM HHPUHUTUBHBIM 000opoToM». We expect the
product to be popular. — Met oorcuoaem, umo npooykm 6yoem nonyasap-
HbIM.

Germs are usually discarded during the processing of grain, but we
know them to contain fats, minerals and a number of vitamins. — 3apooui-
wu 00bIYHO YOANAMCS NpU nepepaoomke 3epHa, HO Mbl 3HAEM, YMO OHU
cooepacam JHcupbl, MUHEPATbHbBIE BeUyeCmBa U PO GUMAMUHOS.

6. JloTMOTHUTENHHBIM MPHUAATOYHBIM MpEIoKeHneM (C COI30M |
0e3 coro3a): The operator couldn’t understand for a long time why the
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conveyer had stopped. — Mexanuk 0oneo ne moe nousms, nowemy KoHeeli-
ep OCMAHOBUIICA.

It is believed maize was introduced into Spain by Arabs in the 13"
century. — Cyumarom, umo KyKypysa ovina 3agesena ¢ Hcnanuio apabamu
6 13 sexe.

e  Omnpenenenne MOXET CTOATH CJIeBa WJIM CIIpaBa OT OIpeje-
JIIEMOT0 CYIIECTBUTEIBHOTO. [Ipy Hamuuuum CiyKeOHBIX CJIOB (apTHKIIb
WM 3aMEHSIONIEE €ro CIIOBO, MPEIJIOT), OTHOCSIIMXCS K CYIIECTBUTEIb-
HOMY, JICBOE ONPEACIICHHE CTOUT MEXIY CIYKECOHBIM CJIOBOM M OMpeEJie-
JISIEMBIM CYIIECTBUTEIbHBIM. OHO MOXET OBITh BBIPAXKEHO:

1. IMpunararensuasiM: Chemical preservatives have been used since
ancient times, salt being most popular. — Xumuueckue xoncepsanmor uc-
HONB3VIOMCSL C OPEBHEIUUUX 8PEMEH, COIb ABIAEMC HaUboee NONYISIPHBIM.

2. CyIIecTBUTCIIBHBIM B IMPUTSKATSIBHOM Iajexe: The country's
prewar economic level was reached by 1951. — Jlosoennviii sxonomuue-
CKUll YypoB8eHb cmpanwvl oLl docmueHym k 1951 a.

3. IMopsakoBeiM yrcIuTeaIbHBIM: Drying was perhaps one of the first
methods of food preservation. — Cywka 6vi1a, éeposmuo, 0OHUM U3 nep-
8bIX MeMO008 KOHCEPSAYUU NUUU.

4. CymiecTBUTEIbHBIM (OJHUM WIIM HECKOJBKHUMH) 0€3 Tpemsiora:
Beet sugar is the kind of sugar produced in the USSR, sugar beets
cultivated on large territories provide raw material. — Csexnosuunsiii ca-
xap aensemcs guoom caxapa, npouszsooumvim 6 CCCP; caxapnas ceékna,
gvlpawueaemas Ha 60ILUWOU NIOWAOU, AGTILEMCS €20 CbIPbEM.

5. [Ipuuactuem | (akruBHBIM): The developing bacteria use food con-
stituents for their nourishment needs. — Pazsusarowuecs baxmepuu uc-
NONb3YIOM NuWesble COCMAagAouue OJis NUMAHUSL.

6. I[Tpuuactuem Il: The improved containers make possible the pro-
duction of immense quantities of canned foods. — Vayuwennas mapa no-
360J15em Npou3B00UmMb 02POMHOE KOIUUEeCmE0 KOHCEPBUPOBAHHBIX Nulye-
861X NPOOYKMOB.

[IpaBbie ompeneneHus, MOYTH BCETAa PaclpoOCTpaHEHHBIE (KpoMe
onpeieNIieHNn i, IEPEUYNCIICHHBIX B MyHKTax /, 8, 9, 15), MoryT ObITh BBIpa-
KCHBI:

7. KonnuecTBeHHBIM uucauTeabHBIM: This article is on page 5. —
Oma cmamwvs HAX0OUMCcs Ha cmpanuye 5.

8. CymectButenbHbM ¢ nipepioroM: Acid in foods hastens the de-
struction of microorganisms. — Kucioma 6 nuwe yckopsiem yHuumooice-
HUe MUKPOOP2SAHUIMOS.
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9. JInuHBIM MEeCTOMMEHHEM B OOBEKTHOM Majieke ¢ mpeajiorom: Bac-
teria are usually destroyed by pasteurization but some forms of them re-
main. — bakmepuu 06bIYHO YHUYMONCAIOMCS nAcmepusayuell, Ho HeKomo-
pble ux popmuvl ocmaromcsi.

10. OGoco6yieHHBIM TpUIaraTeibHbIM (C 3aBUCUMBIMU CJIOBaMHU):
Foods are often complex substances capable of meeting different body
needs. — ITuwesvle nPOOYKMuvlL YACMO AGTAIOMCS CLONCHBIMU BEULECTNEAMU,
CHOCOOHBIMU YO08IemBOPAmMb PA3Hble NOMPEOHOCMU OP2AHUIMA.

11. O60Cco0EHHBIM CYIIECTBUTEILHBIM (C 3aBUCHUMBIMU CJIOBaMHU):
Chocolate is manufactured from cocoa beans, the seeds of “Theobroma
cacao . — Illoxonao npouszsooumcst uz 60608, cemsn « Theobroma cacaoy.

12. Coueranuem for + cymiecTBUTeNbHOE (0OBEKTHBIN MAJEK MECTO-
uMmenns) + uHpuauTHB: This is the instruction for the operators to study. —
Bom uncmpyxyus, komopyro 0019(CHblL U3yuums paboudue.

13. IlpuuactaeiM 000opoToM ¢ puuactueM I: The apparatus roasting
cocoa beans is called a roaster. —Annapam, obxcapusaiowuti kakao-606oi,
Ha3b186aemcst 00HCApOUHbIM ANNAPATOM.

14. Tlpuyactuem I (maccuBubiMm): The bread being baked will be
dispatched to catering system. — Xue6, evinexaemsiii cetiuac, 6yoem om-
npaeien Ha npeonpusamus 00uWecmeeHH020 NUMAaHUsl.

15. ITpuuactuem II: Roasters are classified as to the kind of fuel em-
ployed. — Ob6orcapounvie annapamol kraccuguyupyiomes no 6udy ucnoiv-
3yemo20 monauea.

16. TIpuuactabiM obopoToMm ¢ mpudactuem II: Of all the manipula-
tions involved in the manufacture of chocolate the roasting of beans is one
of the most important. — /13 ecex onepayuii, éxooswux 6 npoyecc npous-
800cmea Kakao, 0odcapka 606086 a61semcs Haubonee 8aHCHOU.

17. Ilpuuactuem Il + unduantus: The mill reported to have been
modernized has been incorporated by the firm. — Mearvuuya, komopas, kax
c000Wanocy, 6vlIa MOOEPHUIUPOBAHA, BOULLA 8 COCMAB IMOU PUpMbi.

18. MupuHUTHBOM, Yallle BCero maccuBHBIM: 1he hams to be smoked
are sent to the chill room. — Oxopoxa, komopwie donxcnvl noosepenymocs
KONYEHUI0, OMNPABIAIOMCIL 8 XOJIOOUTILHYIO Kamep).

This is the flour to be used for cakes. — Omo myka, komopas 6yoem
UCNONIL30BAHA OISl NPOU3BOOCMBA KEKCOB.

19. T'epynaueM (Wnu TepyHIUAIBHBIM OOOPOTOM) C MPEIJIOrOM:
Refrigeration is widely used as a means of preserving perishable foods. —
Oxnasxcoenue WUPOKO UCNONb3YEMCS KAK CPeOCmB0 COXPAHEHUs CKOPO-
ROPMAWUXCSL NPOOYKMOE.
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20. OmpenenutenbHBIMUA MPUAATOUYHBIMH TPEITOKCHUSIMH, COIO3-
HbIMU M Oeccoro3ubiMu: The contribution that a food makes to the body
depends upon its constituents and the ability of the body to utilize them. —
BK./ZCZ@, KOI’I’lOpblﬁ nuwia 6Hocum 6 OpcdHuU3M, saeucunt on eé cocmaenaio-
wux u cnocobHocmu OpcaAHUIMA UX UCNOIb306ANb.

The importance of the cereal foods is indicated by the part cereals
have played and continue to play in world history. — 3nauenue znaxoewix
NPOOYKMO8 BUOHO U3 MOU pPOaU, KOMOPYIO OHU USPpaiu U NpoooJHCAOm
uspams 8 MUpo8OU UCMOPUU.

e O0CTOATENBCTBO MOKET OBITH BHIPAKEHO:

1. Hapeuuewm:

The germ usually comprises 9.5 to 12 per cent of the whole grain. —
3apoowiw 0bviuno cocmasnsiem 9,5-12% eceeo 3epna.

2. CylIeCTBUTEBHBIM C MPEJIOTOM:

In the Soviet Union maize was cultivated on large areas. — B Cosem-
ckom Coroze KyKypy3a 8blpauiusanacsb Ha 00IbUUX NI0UaA0sxX.

3. [Ipnuactuem I unu mpudgacTHBEIM 000POTOM € TipudacTueM I:

Retarding the growth of microorganisms refrigeration furnishes
conditions for food preservation. — 3ameonss pocm mukpoopeanuzmos, ox-
aanxcoenue obecneyusaem ycioeus o5 COXpAaHEeHUsA nuwu.

4. Then (if) + npuuactue Il (u1u mpuyacTHHIA 0OOPOT C MPUYACTUEM
I1): Frozen foods when held at proper temperatures undergo changes
slowly. — 3amopooicennvie npodyxkmel, koeda onu Xpansamesi npu coomeen-
cmeyrwel memnepamype, no08ep2aromcs U3MeHeHUSAM MeOTleHHO.

Food is substances that supply nutrients to the body when eaten. —
Humeeble I’lpOOmebl — eeyecmea, Komopbvle nocmaeiiAdiont OpecaHusmy
numameJjlbHble eeujecmed, K020a OHU NONAOAOm 8 OPSAHU3M,

5. When (if) + npunaratensnoe: Certain fruits keep better when cold. —
Hekxomopwie pyxmour nyuuie coxpausaiomcs, Ko20a OHU XPAHAMCA Npu
HU3KUX memnepamypax.

6. UnduantuBoM. MHGUHUTHB OOBIYHO BBIpakaeT OOCTOSTEIHCTBO
1IeJIM; MHOTJa TaKoW WH()UHUTHUB BBOJMTCS CIIOBOCOYETAaHMEM In order:
The term “food ” is often used to refer to substances that form a part of the
usual diet. — Croso «nuway wacmo ucnonvzyemcs 0151 0003HAYEHUsL Ge-
wecme, Komopvle cocmaejiAon 4acmos 00bIYHO20 PaAUUOHA NUMAHUAL.

In order to meet the body requirements in minerals foods must
contain them in certain chemical compounds. — Ymobwsr yoosrnemeopsimo
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nompe6ﬂocmu OopcarHusma 6 MUHeEPAJIbHblX eeujecneax, nuuia 00JIICHA CO-
dep:)fcamb ux e OFZpeaeﬂéHHle XUMUYECKUX COCOUHEHUSIX.

7. Ilpenyor + repyHauii (Wiau repyHauaibHbIi 000pOT):

Certain chemicals help to preserve food by retarding or preventing
the growth of microorganisms. — Hexomopuie xumuueckue seujecmea cno-
cobcmeyiom KOHCepsauuu nuwu, 3ameodisis UIU Npedomepauias pocm
MUKPOOP2AHUIMOE.

In making edible foods from cereals various methods for grinding the
grain, for making the dough and for baking have been in use from the
earliest times. — Ilpu npucomosnenuu nuwesvbix npoOyKmos u3 31aK08 C
dpeeHeﬁwux 6’p€MéH UCNOJIb3YIONICA pa3lu4Hble cnocooOwvl UMeIbYeHUs
3epHa, npucomoeeHusl mecma u 6blne4yKku,

8. Without + repyHauii (11 repyHIdaIbHBIN 000pOT):

We can’t make good bread without knowing the properties of all the
ingredients. — Mur ne moowcem noayuums xopowe2o xieba, He 3HA
Cce0UCME 6cex uHepedueHmoe.

Practically no macaroni goods are produced now without being en-
riched. — Ilpakmuuecku Hu 0Onu maxapoumnvie uzoenus He nPoU3BOONCS
celuac oes obocawarouux 0006a6oK,

9. PasnuuubpiIMH 00CTOSTEIBCTBEHHBIMU NpuaIaTO4YHbIMU  IIPCH-
JoKeHusIMU. YTOoOBI YETKO BBIACIIATE U IIPABUIIBHO IICPCBOAUTHL TAKHC
IMPCAJIOKCHUA, HGO6XOI[I/IMO 3HATb COIXO3bl, KOTOPBIMHU OHH BBOIATCA:
when, as soon as, after, before, while, if, provided, unless, although, as,
because, since u ap.:

When the outer coverings of the grain are removed most of its vita-
mins and minerals are lost. — Koeoda yoansiomcs enewnue 0060104KU
3€epHa, bobUAs Yacmb GUMAMUHOE U MUHEPATIbHBLX 6eUeCne MEPAENICA.

10. CaMocCTOSTEIBbHBIM (HE3aBUCHUMBIM) MPUIACTHBIM 000poTOM: The
cocoa beans resemble a shelled almond, 25 to 75 of the seeds being in one
pod. — Kaxao 606wt noxoxcu Ha ouuweHHbIl MUHOAIbHBLI OpeX, NPuiem 6
00HOM cmpyuKe Haxooumcst om 25 00 75 cemsn.

11. Coueranmem «for + cymecrBuTenbHoe + mHGUHUTHUBY: FOr the
reaction to occur the substances should be heated. — Ymobwr peaxuyus
npousouwia, eewecmeda 00.J1)CHbL ObIMb Hacpembdl.
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§2 CJIOBOOBPA30OBAHMUE.
CJIOBOOBPA3OBATEJIBHBIE CY®DPUKCHI

CymiecTBUTENBHOE [Tpumararensnoe | Hape- ['maron

quc
-ion, -tion, -ation, -able, -ible: valu-|-ly: -en: deepen
-sion, -ssion: able, responsible | badly |-fy: simplify
connection, produc- | -ive: creative - -ize: realize
tion, decision, com- | -al: industrial ward(s) | [Ipumedanue:
pression -ful: peaceful for- | 'maronmsr  oOpa-
-er, -or: leader, con- |-ic: economic wards |3yroTcs u3 cyiie-
structor -ous: dangerous CTBUTEJIbHBIX,
-ant, -ent: assistant, | -y: dirty IprIaraTeIbHBIX
student -less: useless U Tpd TIOMOIIU
-lan, -ist: Russian, npedukca
scientist -en:
-age, -ment: passage, rich — boeamuwiil
movement enrich — ob6oea-
-ure, -ance, -ence: wamo
pressure, assistance,
difference
-ness, -dom: hard-

ness, freedom
-th, -ty: depth, capa-
bility

§3 MOJAJIBHBIE I'VTAT'OJIBI 1 UX OKBUBAJIEHTDBI

Taﬁ.lmua MOJAJIbHBIX I'JIAr0JI0OB B AHTJIMHCKOM SI3bIKE

MoaaabHBIR
rJ1aro.Ji
M e€ro JKBHU-

3HaYeHHue

Present

Past

Future
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BaJICHT

HeHOCpeIlCTBeHHO MOJAJIBbHBIC I'/IaroJibl U U

X IKBUBAJICHTbI

can can could -
to be able (to) am/are/is | was/were | will be able (to)
able (to) |able (to)
may may might -
to be allowed am/are/is | was/were | will be allowed (to)
(to) allowed | allowed
(to) (to)
must must — —
ought (to) ought (to) | - -
JKBUBAJICHTHI IJ1ar0JI0B J0/KeHCTBOBaHus (must, ought, shall,
should
to have (to)/ have/has | had (got) | will have (got) (to)
to have got (got) (to) | (to)
(to) (opuran-
CKUU pasro-
BOPHBIN Bapu-
aHT)
to be (to) am/are/is | was/were |—
(to) (to)
to be obliged am/are/is | was/were | will be obliged (to)
(to) obliged |obliged
(to) (to)
MHOro(pyHKIMOHAJBbHBIE [JIar0JIbl, BLINOJIHAIIUE QYHKIUIO MO-
JAJbHbIX
shall — — shall
should should — —
will — = will
would — would —
need need — —
dare dare dared —

BripakeHue 00513aHHOCTH, J10JI2KEHCTBOBAHMS
MopanbHbIi riaroa must, 3kBuBajieHThl to have (to), to be obliged
(to), to be (to), a Takke MHOTODYHKITMOHATBHBIN Tyaroa will BepakatoT
CHWIbHYI0 (hOPMY JTOTKEHCTBOBAHUSI.
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Must siBasieTcsi TUYHBIM TJIAr0JOM JIOJKEHCTBOBAHMS M BBIpaXKaeT
JUYHOE KeJIaHWe WM Jaxe TpeOoBaHHe TroBopsmiero. JlaHHbI Moaab-
HBIN TJIaroj Hy>KHO yHOTPeOISITh OY€Hb OCTOPOIKHO:

You must come up to the reception in order to join a library. — Buwr
00JIICHbL NOOOUMU K CMOUKe AOMUHUCMPAmMOpa, 4moovl 3anucamovcs 8
bubuomexy (o3Hauaem, umo s xouy, mpeoyr, akxmuiecku npuKa3vléaro
8aM NOOOUMU K CIMOUKE AOMUHUCIPAMOpaA, d He NPOCHO 2080PI0 5MO0).

Peakums mrozei, yCHIBIMIABIINX TaKOHW «COBET», OyJeT BIIOJHE Ode-
BuaHa. Ho MoXHO cka3aTs.

| must get my hair cut. — A donorcen noocmpuuvcs (1 max xouy).

Kpome Toro, must ynmorpebisercs B obUIMATBLHON U MHUCbMEHHOU
peYH, 3a9acTyi0 B OC3TUUHBIX MPEIIOKCHHIX:

Books must be returned on or before the due date. — Kuueu donorcrb
ObIMb 80368PAUYEHbL He NO30Hee YKA3AHHO20 CPOKA (npasuno oubauomexu).

To have (to) BeIpaxkaeT AOKEHCTBOBAaHUE, OCHOBAHHOC HA KaKHX-
TM00 MpaBWjIax WUIM 3aKOHAX, aBTOPUTETE JAPYroro YeIoBeKa MIIM 00CTOS-
TeIbCTBAX.

| can’t play tennis tomorrow. | have to go to the dentist. — 4 e cmoey
3aempa uepamo 6 mennuc. Mue nysicno uomu k danmucmy (y MeHsi HA3HA-
yen npuém). Children have to go to school until they are sixteen. — Jemu,
He oJocmuluiue WecmHAOYyamuiemmne20 803pacma, OOJHCHbL XOOUmb 8
wxoay (3axor). Mum says you have to tidy your room before you go out. —
Mama 2osopum, umo mvi 00.19iceH NPUOPAMbCsL 8 C80ell KOMHAme nepeo
YX00O0M.

JlanHoe TpemioKeHne OTpakaeT MaMUH MPUKA3, a HE MPUKA3 TOBO-
pAIIEro; OT JIKMIla MaMbl JJAHHOE TpeOOBaHUE BBITVIAINUT Tak: YOU must tidy
your room before you go out. Tel 0ondicen npubpamovcs 6 ceoeli KoMHame
nepeo yxo0oM (s mak xowy, npukaszvléaio mebe 3mo coenams).

CpaBHure:

Mum says you must tidy your room before you go out. ®akruueckw,
JaHHOE TIPeJIOKEHUE O3HauaeT: «Mama cosopum umo s (2080psuyuii)
00.1dice yopamuv sl 8 ceoell KOMHame nepeo YX000M».

Must — TUYHBIA MOJATBHBIN TJ1Ar0JT;, KOT/Ia Ybs-TO JINYHAS PeYb Tepe-
naétcs B KOCBEHHOU (popMe, oH 3aMmeHsieTcs Ha to have (to)/to have got (to).

Heckoabko mpuMepoB 1Jisi cpaBHeHusi mMust u to have (to)/to have
got (to): I must stop smoking. — A donoicen bpocums kypums (s xouy smo-
20).
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| 've got to stop smoking. — A donocen bpocums Kypums (npeonuca-
Hue 00Kmopa,).

Bormpocsl ¢ must BO3MOKHBI, HO 04eHb penku. HamHoro garie ynot-
peonsercs to have (to):

Must you buy these shabby jeans? — Tebe mak nyscno kynume smu
nomépmote Oxcurcol? (Tol 3moco mak xoueuv?)

Do you have to wear a tie at work? — Tt donorcen nadesamo cancmyx
Ha pabomy? (V eac maxoe npasuno?)

OtpunareasbHsie popmbl must not u do not have (to) cymiecrBen-
HO oTiauvarorca. Mustn’t ymorpeOmnsieTcs JUisi BBIPaKEHHS 3aIlpETOB;
don’t have (t0) o6o3HauyaeT OTCYTCTBHE AOJKCHCTBOBAHUSA (KaKoe-Iu00
JCHCTBUE MO>KHO BBITIOJIHUTH, €CJIM XOYETCs, HO ATO HE sIBJsSeTCS 00s3a-
TeNbHBIM): YOU must not leave bicycles in front of the portal. — 3anpewa-
emcs 0Cmasisams 8e10Ccunedvl Hanpomus 21asHoco 6xooa. Passengers
must not speak to the driver! — ITaccasxcupam 3anpewaemcs paszeosapu-
samb ¢ sooumenem! You mustn 't steal other people’s things. It’s wrong! —
Henwvss kpacmoe éewu opyeux nrooeit! Imo npomusozaxonno! Some people
iron their socks, but you don’t have to. I think it’s a waste of time. — He-
Komopbwie 00U YmoHcam c80U HOCKU, HO mebe He 0053amesibHO 3Mo Oe-
namo. A oymaro smo nycmas mpama spemenu. \When you go into a shop,
you don 't have to buy something. You can just look. — Kozcoa npuxoouww 6
Mazaszun, He 00sA3amenbHO 4mo-mo noxynams. Mooicews npocmo no-
cmMompems.

To be obliged (t0) Tax e sBIsICTCSA SKBUBAJIEHTOM MOJIAJIBLHOIO IJjia-
rojia JOKEHCTBOBAHMS, HO yMOTpeOIseTcs HaMHOTO pexe, yeM to have
(to). PazHuna 3akimtogaercs B ToM, 4To to be obliged (to) siBisieTcss HEMHO-
ro 6osiee oHIMATBHBIM M BBIPAKAET 00S3aHHOCTH, CBA3AHHYIO C COIIH-
BHBIMU, IOPUANYCCKUMHU U MOpaIbHBIMHU acniektamu: “The Constitution
does not oblige government to avoid any public acknowledgment of
religion's role in society,” Anthony Kennedy said in his opinion. — «Kowu-
cmumyyusi He 00s3vl8dem NpPaAsUMeNbCmeo uzoecamsv 00UECMBEHHO20
NPUBHAHUS COYUANbHOL POauU peaucuuy», — npousnec Dnmonu Kenneou.
| am obliged to you for your gracious hospitality. — 5 6racooapen eam 3a
20CMEeNnPUUMCMB0.

IxBHUBaJIeHT t0 be (t0) BhIpaXkaeT JOJKEHCTBOBAHUE B CHITY KaKOM-
100 TOrOBOPEHHOCTH, B COOTBETCTBUU C IIJIAHOM WJIM paciucaHueM. The
train is to arrive. Why is it still at the station? — Iloe30 donoicen omnpas-
nsamoecs (6 coomeememeuu ¢ pacnucanuem). Ilowemy on 0o cux nop Ha
cmanyuu?
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Should n ought (to) BeipaxkatoT caadboe JOIKESHCTBOBAHUE WM CO-
BeT. O0a MOJAIBHBIX TJ1arojia BRIPaXaroT TO, YTO IO MHEHHIO TOBOPSIIIETO
sBIIsIeTcs BepHBIM. YOU 're always asking me for money. I think you should
spend less. — Tot nocmosinno npocuuiv y mens oenveu. A oymaro, mol 00.1-
orcen menvute mpamums. — YOU ought to be more careful with your money.
Tebe nyorcrno bepesicnee omuocumscsi Kk céoum oenveam. You shouldn 't sit
so close to the TV! It’s bad for your eyes. — Twi ne dondicer cudemv max
o1u3Ko Kk menesuszopy! 3mo 8peono 01 enas.

Pazuunel B ynorpebiaenuun should u ought (to) mpakTudecku HET, HO
WHOTJa IMOCJICIHMIA BhIpaykaeT MOpallbHBIN moiar: You ought to visit your
grandmother. — Ter donoicen nasewams céoro badbywky. I coxancHue:
You ought to help me! Toir 0onsicen nomocams mue! (Ho ne nomocaeus.)

MuoropynkunonaabHblil riaaroa Will B poaun mMogaabHoro ria-
rojia Bo 2-M # 3-M JIUIE €IMHCTBEHHOT'O U MHO>KECTBEHHOTO YHCJIa BhIPA-
KaeT TpHKa3, JTOJDKCHCTBOBaHKME WM pekoMeHmanuio. K ymoTpebieHuro
JAHHOTO TJ1aroJja 4Jaiie mpuOeraroT B BOCHHBIX 3aBEACHUAX U IIKOIaxX. YOU
will do as you 've been told. — Ter coenaewn max, kax mebe ckazanu. The
crew will come forward at midnight! — Dxunaorcy eviosucamuvcs 6 nonnoun!

BripakeHune pa3penieHus, Mo3B0JeHHUs

Can, could, may, might, to be allowed (to) ncnonas3yroTcsi 17151 BBI-
paXEHUS pa3peIICHUsI M ITO3BOJICHUS.

Can ynotpe0isieTcst Uisl BOIpOca U YTBEPKIACHUS O pa3pelieHuu, B
TO BpeMs Kak Can’t mist OTpUIIaHUsI 3TOTO pa3peIICHUS.

— Can | ask you a question? MosxHo 3amath Bam Borpoc? — Yes, of
course you can. Koneuno moxkHo. I’m sorry, you can't come in here. —
K coxanenuto, BaM HeIb3sl CIOJ1a TPUXOIUTb.

MopanbHsiii Tiaron could ucnons3yerces kak 6osee BexmBas opMma:

Could you do me a favour? — He moenu 6wl 61 coerams mHe 000]1-
Jicenue?

MopalbHBIA TIIaroy pasperieHus may Oosiee opUIIMAIICH U YITOT-
pebnsercs HaMHOTO peke, yem can: May | come in, sir? — Paspewume
goumu, cap?

Can n could (HO HE may) UCHOJIB3YIOTCS B Pa3roBOpPax O TOM, YTO
oObraHO T03BOJIeHO. Can you park in this street on Sundays? — Ha smoii
Yauye MONCHO NAPKOBAMbCSA NO BOCKPECEHbAM !

OksuBasieHT to be allowed (to) 3amenser may B npoienmemM u 0y-
IyIIeM BpeMEHaX, UCIOJIb3yeTCs KaK MHPUHUTHUB U MPUYACTHC U HE UMEET
CYIIECTBEHHOTO Pa3/INyMs B 3HAYEHUU C MOJAIBHBIM TJIaroJioM may.
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You'll be allowed to go out. — Bam nozeonsmlpazpewam svitimu.

Ipomemmas ¢popma may — might ynorpeOisieTcs B 3HaYCHUU TI0-
3BOJICHHSI/Pa3pEIICHHS TOJBKO B MPHUIATOYHON YaCTH MpeIIoKeHus (B oc-
HOBHOM B KOCBEHHOM peuH), KOrja IJIaroj INIABHOH 4acTH CTOUT B IIPO-
IICIIIEM BPEMEHHU, B OCTAIBHBIX CIyYasx UCIOJb3YETCsl SKBUBAJICHT to be
allowed (to).

Austin said you might take his diary. — Ocmun cxaszan, umo mei mo-
arcewnb 63amob e2o onesnuk. | was allowed to take the diary. — Mue paspe-
WUU 8351Mb OHEBHUK .

BoipajkeHue crnocoOHOCTH, BO3MOKHOCTH

CriocoOHOCTh WM BO3MOXKHOCTH COBEPIICHHS KaKOTO-JIHOO JEHCT-
BUS BBIpa)KAaeTCs MPHU IMTOMOIIK MOJAIBHOIO Ijlarojia can, ero S5KBUBaJICHTa
to be able (to) u Beipakenus managed (to).

To be able (to) o3nagaer To ke, yTo M Can, HO can ynmoTpedseTCs
HaMHoOro 4ame. 10 be able (to) — Oonee odpunumanen: Can you come to a
meeting next week? — Tor cmoorcews nputimu na cobpanue Ha credyioueil
neoene? Please inform us if you are able to attend a meeting next week. —
Toocanyiicma, npoungopmupytime Hac, eCiu CMONceme NPUCYmcmeo8ams
Ha 3acedanuu Ha cledyroujell Heoele.

To be able to umeer BpemeHHbIE (HOPMBI, KOTOPbIE OTCYTCTBYIOT Y
MozanbHoro riarona can: |’d love to be able to fly. — Mue 6v1 ouens xome-
noce ymemo aemams. | like being able to jollify if | want. — 4 naxoorcy
NPUSIMHBIM UMEMb BO3MONICHOCHb NOGecenumscs, kozoa xouy. |’ve never
been able to cook. — A nuxocoa ne ymen comosums. She’ll be able to see
you tomorrow. — Oua cmodicem scmpemumscsi ¢ mooou 3a8mpa.

JInst BeIpakeHUs CIOCOOHOCTH/BO3MOKHOCTH B OOIIEM B MpOIIEH-
IIIeM BPEMEHH HCIIOIB3YETCSl MOIAIbHBIN riaron could.

| could swim when | was four. — X ymen niasams, koeoa mne ovLio
yemoipe 200d.

A N1 BeIpa)KEHUS Pa30BOro JCHCTBHS B ONPEICIEHHOW CUTYyaIlMH B
nponuioM ucnonb3yercs to be able (to) wimm Beipaxkenne managed (to):
The woman was drowing, but a lifeguard managed to swim to her and pull
her out of the water. — Ta swcenwuna monyna, no cnacamenv cmoe noo-
niblmsb K Hell u seimawums e€ u3 600wl 1he prisoners were able to escape
by bribing the guards. — Ilooxynueé oxpannukos, 3axmouénnvie cmoanu co-
sepuiumo noodee.

VckiroueHHeM TaHHOTO MpaBHIIa SIBJISIFOTCS TJIArojibl 4yBCTBA U BOC-
npusatysa. C TaKMMU IJ1arojiaMu yrnotpeosseTcss MoiaabHbIl riaron could:
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When we came into the building, | could smell something burning. — Ko2oa
Mbl 8OULIU 8 30aHUe, 5 NOYYECMB08A] 3anax ye2o-mo 2opsuezo. \We could
remember where | lost my passport. — 5 cmoe scnomnumo, 20e nomepsin
C801U nacnopm.

Couldn’t  wmcmome3yercss it BBIp@XCHHS  HECIOCOOHO-
CTH/HEBO3MOXXHOCTH COBEpIICHHS JehcTBUsS B mpouuiom: My mother
couldn’t swim until she was 47. — Mos mama ne ymena niasame 0o 47
nem. | couldn’t find my wallet anywhere. — 1 nucoe ne moe naiimu ceoti
OYMAIHCHUK.

Bripa:keHue yBepeHHOCTH, BEPOSITHOCTH

[ToMuMO TOMKEHCTBOBAHMS, pa3pelieHUus U CIIOCOOHOCTH MOJaib-
HBIE TJ1aroJbl MOTYT BBIPAXKaTh CTENIEHU YBEPEHHOCTH U BEPOSITHOCTH.

Must u can't ucriob3yroTCs 17151 BBIPAXKEHUS JIOTUYECKOTO 3aKIItoue-
HUS: must — JJOTUYECKHA BO3MOXKHO M can’t — JIOTH4ecKu HEBO3MOxkHO. O0a
rJIaroja OTHIOJb HE O3HAYAIOT CTONPOLECHTHYK) YBEPEHHOCTH BO3MOXKHO-
CTH WJIA HEBO3MOXHOCTH JICUCTBUS M3-3a OTCYTCTBUSI ONPEACIEHHBIX (haK-
TOB, HO BBIPAXaOT OYEHb BBICOKYIO €€ CTECIICHbD.

Martin must have some problems — he is kind of sullen. — Joxorcno
ovims y Mapmuna npobnemvl. on Kakou-mo yepromoiii. There’s the door-
bell. It must be Rodger. He always comes home at this time. — Kmo-mo 6
08epb 360HUM. JloncHo 6vimv 3mo Poodowcep. On 6cecoa npuxooum 0omotl
6 omo epems. YOU can’t be serious. | know you are joking. — Tst 6e0b ne
cepvesno. A 3uaio, mol wymuils.

JlmuTenbHBIM UHPUHUTUB YIIOTPEOJISIETCS TIOCJIE MOJAIbLHOTO TJIaro-
Jla BEPOSITHOCTH JIJIsl BBIPAKEHUS BO3MOXHOM JEATETLHOCTH, MPOUCXOISI-
LI B TaHHBIK MOMEHT.

His light’s on. He must be working late. — Ceem exnouén. Jonncro
ovims, on pabomaem. It’s only 8:10. They can’t be having a break yet. —
Cetiuac monvko decsamb MUHym 0e8amo2o. ¥ Hux ne mooicem Obimb nepe-
pulaa.

BroipakeHnue xkeaHusl, HAMEPEHUS, PEIIMMOCTH

Kenanvs m HaMepeHHs BEIPaXKAIOTCS MHOTO(QYHKIIMOHAJLHBIMH TJ1a-
rogjamu Will u would, ynorpe6nsiembie ¢ 1-M JHUIIOM €IUHCTBEHHOTO H
MHO>KECTBEHHOT'0 YHCJIa B KOHCTPYKIIMH C HECOBEPIIEHHBIM WH()HUHUTH-
BoM. OOBIYHO ¢ TepBBIM JHUIIOM ynotpebmsercs shall, a ymorpebnenue
will mpuaaér OTTEHOK PEIIMMOCTH M JKejdaHus. B Takux ciydasx Moziallb-
HBIH raron will He cokpamaercs 10’1l u sBAsSEeTCS yaapHBIM B MPEIJIOAKE-
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HUU; Ha PYCCKUU S3BIK WM HE TIEPEBOJUTCS COBCEM WIIH TIEPEBOJIUTCS KaK
«XOTETh», KHCIIPEMCHHO» H T.II.

| will do it whether you like it or not. — A scé pasno smo coenaio, xo-
yeurvr mol unu nem. | will answer you as soon as | can. — 4 nenpemenno
omeseuy mebe, kak moavko cmoey. | will let you know! — A nenpemenno
oam mebe snams! | would tell you, | swear! — 4 6v1 ckazan mebe, kusnycny!

Will u would B orpunarenbHoii hopMe ymoTpeOIsIFOTCS ¢ OAYIIEB-
JICHHBIMH CYIICCTBUTEIBHBIMU ISl BRIPAKEHHUS OTKa3a M HEXKEJIAHUs, a C
HEOTYIICBICHHBIMA YKa3bIBAIOT Ha HEQYHKIIMOHUPOBAHKE, COMPOTHBIIC-
Hue uin nporuBoaericteue: | won’t come back here again. — 4 nu 3a umo
He éepHych clooa cHosa. She won 't go to the cafe. — Ona ne xouem uomu ¢
Kage.

Would B 3HaueHun oTpuiiaHUs MOXKET YHOTPeOIATHCS Kak s Ha-
CTOSAIIEro, Tak M JuIs mporinemero Bpemenu: | wouldn’t lend him even a
pence. — A ne xouy ooandxcusams emy 0azxce neHHU.

Will u would B Bompocax BbIpa)karOT BEKJIMBBIE MPOCHOBI, TIPEIJIO-
XeHus u npuriamenus. Would sBiseTcs MeHee opuIMaIbHBIM U OoJiee
BEJIMBBIM TJIar0jIOM M Yallle COOTHOCHTCS C pa3roBopHbiM cTruieM. Will
you have some more juice? — Xomume ewé coxy? Will you wait a little? —
Ilooooicoume nemnoeo, noxcanyucma./He nodoscoéme Hemnozo?

Bbonee Bexmuseiii would: Would you help me? — He moenu 6wt 661 nomous
MHe?

Kpome toro, would yacto BcTpedaeTcsi B pa3roBOPHON peUr B TAKUX
YCTOWYUBBIX BBIPAXKCHHUAX KaK:

Would you mind ... — Byosme 0obput .../byobme niobesnsl .../Bol He
npomus ... Would you like ... — He aocenaeme au 6wt ...[Xomume ... Would
you be so kind as to ... — He 6yoeme au vl max 0o6pwi .../byobme 000pbi
... Would you mind clothing the door? — But ne npomus moeo, umobwt 3a-
Kpbimb 06epb ?/Byobme niobesnvl, 3axpotme oseps. \Would you like to take
a walk? — Xoueww nocynams? | He ocenaewn npoeynamoca? — Would you
be so kind as to remove your finger from the pie? — byobme dobpul, yoe-
pume naziey om nupozd.

MopanbHblii riaros need BeIpakaeT HEOOXOAMMOCTh U YIOTPEO-
JSETCS TOJIBKO B BOIIPOCcax M oTpuIanmsx. YOU needn'’t lie to me. Tebe ne
HYJiCHO MHe épamb. B peun need B OCHOBHOM HCITOJIB3yeTCS] HE KaK MO-
TaTbHBIN, a KaK OOBIYHBINA (CMBICTIOBOM) IJ1ar0Jl M, COOTBETCTBEHHO, YIIOT-
pebiseTcss co BCIIOMOTaTeIbHBIMH TJIaroJiaMH, YacTHUIEH t0 W MPUHUMAET
OKOHYaHWUsI, 3aBUCsAIIHE OT BpeMeHH. YOU don’t need to lie to me. — Tebe
He HY’KHO MHeE BPaTh.
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AHajoruyHasi cuTyalus HaOJ0JaeTcs B ciaydae ¢ rjarjom dare,
KOTOPBIN UMEET MEPEBOBI: «CMETHY, «IIOCMEThY, «OTBAKHBATHCIY», «JIEP-
3aTh» U T.I. Dare Takke MOXKET yHOTPeOISIThCA KaK CMBICIIOBOM U KaK MO-
JaNbHBIN TJ1aroj, HO Ha Jiefie YoTpeOIsieTCss B OCHOBHOM B KA4ECTBE MO-
nanbHOro (B oTiinuue ot need). Dare B kauecTBe MOJIaIbHOTO TJIaroJia uc-
MOJIB3YETCS TOJIBKO B BOMPOCUTENBHBIX U OTPUIIATEIIBHBIX MPEIJIOKCHUSIX:
Dare you use my own knowledge against me? — Tor cmeeurs ucnonvzosamso
mou snanusi npomue mens cce? | dare to ask you a private question. —
A ocmentoce 3a0amv mebe auUHbLL BONPOC.

KoHcTpykuus MoJaIbHbBIN IJ1ar0J1 + COBEpPIIEHHbIN MHPUHUTHB

KoHcTpykIusi MOJambHBIN I1aroy + coBEpIIEHHBIH UH(OUHUTHB BbI-
pakaeT CTeNeHb BeposTHOCTH B niporutom: They could have moved house. —
Onu moenu nepeexams. Robert must have gone out. — J{onxcno 6vims, Po-
bepm ywén (ceiiuac eco nem doma). She passed me in the street without
speaking: she can't have seen me. — Ona npowna mumo mens dasice ne no-
300p08ABUIUCH. OYMAI0, OHA MEHS He Y8Uuoed.

§4 IPUYACTHE I

[Mpuuactue 11 (Participle 11) — venmuunas ¢popma riarona (III ocHoB-
Has (popma TJIarosia), UMeeT OJHY HEeU3MEHsIeMYyI0 GOpMy CO CTpaaaTeib-
HBIM 3HaY€HUEM U O0O3HAYAeT JICHCTBHE, KOTOPOE HCHBITHIBAET Ha cede
oo win npeamer. OHO COOTBETCTBYET B PYCCKOM SI3BIKE MPUYACTHIO
CTpaJIaTeILHOrO 3aJI0Ta.

[Ipuuactre Il mpaBUIBHBIX TIAroJOB UMEET Ty Xe Qopmy, 4TO U
Past Indefinite, u oOpasyercs nmpu oMoy npudasiaeHus cyddukca -ed
K ocHOBe T1arosa to ask — asked, to help — helped.

[Ipuuactue Il obOnamaer cBoWCTBaMM rjarojia, mpuilaraTe€IbHOrO U
Hapeuus. Kak u rnaros, oHo obo3Hauaet neiictsue. Bpems aeiictus, 000-
3HayaeMoe mnpuyactuem lII, ompenensercs BpeMeHEM AEUCTBUsS Tjarojia-
ckazyeMoro wim koHtekcToM: The book discussed yesterday was interest-
ing. — Kuura, o6cysrcoaswascs Buepa, Oblna uHTepecHoi. The books dis-
cussed at the lessons are always interesting. — Kuauru, oocysicoaemvie Ha
ypOKax, BCEr/1a UHTEPECHBI.

Oyukuuu npuyactus 11

B npennoxxenun npudactue 11 MmoxeT ObITh:

1. Onpenenennem: Lost time is never found again. — ITorepsiHHOE
BpeMsl HUKOT/Ia HEe BEpHEMb (MOCIOBHO — He Haith). A written letter lay
on the table. — Hamucannoe mucbMo Jiexano Ha cToyie. They are recon-
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structing the house built in the 18" century. — Ouu pecraspupyror 31aHue,
nocmpoennoe B XVIII Beke.

2. ObcrositesibeTBOM: Ilepen mpuuactuem Il B dyHkimm obctos-
TEJIbCTBA MOT'YT CTOSITh cOro3bl if, unless, when. B Takom ciydae aHriunii-
CKO€ MPUYACTHE MEPEBOAUTCS OOCTOSATEILCTBEHHBIM MPUIATOYHBIM MPE/I-
JI0O)KEHUEM, B KOTOPOM TOJJIeXKAIllee TO K€, YTO U B TJIaBHOM MPEIJIOKe-
uuu: I built of the local stone, the road will serve for years. — Eciu no-
cmpoumsv 0opoey (Ecau dopoea nocmpoena) U3 MECTHOTO KaMHs, OHa Oy-
JIET CIY>KUTh JOJITUE TOJIbI.

§5 CTPAJATEJILHBIN 3AJ10T

CTpanaTeNIbHBIN 3aJI0I TOBOPUT O TOM, YTO HE JIUIO WJIU TPEIMET
COBEpIIIAIOT ACHCTBUE, & OHU CaMH MOABEPralOTCs JACHCTBHUIO CO CTOPOHbI
APYroro JIMIA WIA MpeaMeTa. B aHMIMHCKOM S3BIKE TOJBKO HEKOTOPBIC
dbopMbI BpeMeH UMEIOT (DOPMBI CTPAIaTEILHOTO 3aJ10Ta.

Bpemena cTpajateabHoro 3ajgora 00pa3yroTes 1Mo CISIyIOIIeH cxeme
- BCIIOMOTATe/IbHBIN I1aroj t0 be B COOTBETCTBYIOIIEM BPEMEHHU + IPH-
yacTue npomeiero spemenu (Past Participle) cmbicioBoro riaroia.

to be + Participle Il

YT1BepauTenbHasi GpopMa CTPAIATEIbLHOIO0 32J10Ta

Indefinite Continuous Perfect
Present | am asked | am being | (we, you,
We (you, asked they) have
they) are We (you, been asked
asked they) are be-  He (She, It)
He (she, it) is ing asked has been
asked He (she, it) is ~ asked
being asked
Past | (he, she, it) | (He, She, It) | (we, you,
was asked was being they, he, she,
they) were We (You, asked
asked They) were
being asked
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Future

Future
in the
Past

| (we) shall be
asked

You (they, he,
she, it) will be
asked

| (we) should
be asked

You (they, he,
she, it) would
be asked

| (we) shall
have been
asked

You (they, he,
she, it) will
have been
asked

| (we) should
have been
asked

You (they, he,
she, it) would
have been
asked

OTtpunarejbHas (popMa CTPAAATETBHOIO 32J10Ta

Present

Past

Indefinite

| am not
asked

We (you,
they) are not
asked

He (She, It) is
not asked

| (he, she, it)
was not asked
We (you,
they) were not
asked

Continuous

| am not being
asked

We (you,
they) are not
being asked

He (She, It) is
not being
asked

| (he, she, it)
was not being
asked

We (you,
they) were not
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Perfect

| (we, you,
they) have not
been asked

He (she, it)
has not been
asked

| (we, you,
they, he, she,
it) had not
been asked



Future

Future
in the
Past

| (we) shall
not be asked

You (they, he,
she, it) will
not be asked

| (we) should
not be asked

You (they, he,
she, it) would
not be asked

being asked

| (we) shall
not have been
asked

You (they, he,
she, it) will
not have been
asked

| (we) should
not have been
asked

You (they, he,
she, it) would
not have been
asked

BonpocurenbHas ¢gopMa cTpagareIbHOIO 3aJ10ra

Present

Past

(yrBepauTeJbHAA)
Indefinite Continuous
Am | asked?  Am | being
Are we (you,  asked?
they) asked?  Are we (you,
Is he (she, it)  they) being
asked? asked?

Is he (she, it)
being asked?
Was | (he, Was | (he,
she, it) asked? she, it) being
Were we asked?
(you, they) Were we
asked? (you, they)

being asked?
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Perfect

Have | (we,
you, they)
been asked?

Has he (she,
it) been
asked?

Had I (we,
you, they, he,
she, it) been
asked?



Future

Future
in the
Past

Shall I (we)
be asked?
Will you
(they, he, she,
it) be asked?

Shall I (we)
have been
asked?

Will you
(they, he, she,
it) have been
asked?

BonpocureasHas ¢opMa cTpagareibHOIO 3a2J10ra

Present

Past

(oTpuuaTesibHAs)
Indefinite Continuous
Am | not Am | not be-
asked? ing asked?
Are we (you,  Are we (you,
they) not they) not be-
asked? ing asked?

Is he (she, it)  Is he (she, it)
not asked? not being
asked?
Was | (he, Was | (he,
she, it) not she, it) not be-
asked? ing asked?
Were we Were we
(you, they) (you, they)
not asked? not being
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Perfect

Have | (we,
you, they) not
been asked?

Has he (she,
it) not been
asked?

Had I (we,
you, they, he,
she, it) not
been asked?



asked?

Future Shall | (we) — Shall I (we)
not be asked? not have been
Will you asked?
(they, he, she, Will you
it) not be (they, he, she,
asked? it) not have

been asked?
Future — - =

in the
Past

B pasroBopHoOil peun ymnoTpednsieTcss cokpamieHHas Qopma, Mpen-
CTaBJICHHS HIKE,

YrBepaurteabHas (popMa CTPAAATEIbHOI0 32J10ra

Indefinite Continuous Perfect
Present I'm asked I’m being I’ve (we’ve,
We’'re asked you’ve,
(you’re, We're they’ve) been
they’re) asked (you’re, asked
He’s (she’s, they’re) being  He’s (she’s,
It’s) asked asked it’s) been
He’s (she’s,  asked
it’s) being
asked
Past - - I'd (we’d,
you’d, they’d,
he’d, she’d,
it’d) been
asked
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Future I’ll (we’ll,

you’ll, they’ll,
he’ll, she’ll,
it’1l) be asked

Future I'd(we’d,

in the
Past

Present

Past

Future

you’d, they’d,
he’d, she’d,
it’d) be asked

I’11 (we’ll,
you’ll, they’ll,
he’ll, she’ll,
it’1l) have
been asked

I’d (we’d,
you’d, they’d,
he’d, she’d,
it’d) have
been asked

OTtpunartejibHas popMa CTPAIATEILHOIO 3aJI0ra

Indefinite

We (you, they)
aren’t asked

He (she, it) isn’t
asked

I’m not asked
we’re (you're,
they’re) not asked
He’s (she’s, it’s)
not asked

| (he, she, it)
wasn’t asked
We (you, they)
weren’t asked

| (we) shan’t be
asked

You (they, he,
she, it) won’t be
asked

Continuous
You (we, they)

Perfect
| (we, you, they)

aren’t being asked haven’t been asked

He (she, it) isn’t

being asked
I’m not being
asked

We’re (you’re,

He (She, It) hasn’t
been asked

I’ve (we’ve, you’ve,
They’ve) not been
asked

they’re) not being  He’s (she’s, it’s) not

asked

been asked

He’s (she’s, it’s)

not being asked

| (he, she, it)
wasn’t being
asked

We (you, they)
weren’t being
asked
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| (we, you, they, he,
she, it) hadn’t been
asked

I’d (we’d, you’d,
they’d, he’d, she’d,
it’d) not been asked

I (we) shan’t have
been asked

You (they, he, she,
it) won’t have been
asked



Future
in the
Past

Present

Past

Future

'l (we’ll, you’ll,
they’ll, he’ll,
she’ll, It’11) not
be asked

| (we) shouldn’t
be asked

you (they, he,
she, it) wouldn’t
be asked

I’d (we’d, you’d,
they’d, he’d,
she’d, it’d) not be
asked

I’ (we’ll, you’ll,
they’ll, he’ll, she’ll,
it’ll) not have been
asked

| (we) shouldn’t
have been asked
you (they, he, she,
it) wouldn’t have
been asked

I’d (we’d, you’d,
they’d, he’d, she’d,
it’d) not have been
asked

BonpocureasHasi popma 3aj10ra (OTpULIATEIHLHAN)

crpagaTejbHOro 3ajaora

Indefinite

Aren’t we

(you, they)
asked?

Isn’t he (she,
it) asked?

Wasn’t I (he,
she, it) asked?

Weren’t we

(you, they)
asked?

Shan’t I (we)
be asked?
Won’t you
(they, he, she,
it) be asked?

Continuous

Aren’t we

(you, they)
being asked?

Isn’t he (she,
it) being
asked?

Wasn’t I (he,
she, it) being
asked?
Weren’t we

(you, they)
being asked?

155

Perfect

Haven’t I (we, you,
they) been asked?

Hasn’t he (she, it) been
asked?

Hadn’t I (we, you, they,
he, she, it) been asked?

Shan’t I (we) have been
asked?

Won’t you (they, he,
she, it) have been
asked?



Future in -~ -~ -
the Past

IlepeBoa riarosnoB B Passive Voice Ha pyccKuid sI3bIK

AHITIAIICKOE CKAa3yeMoe B CTPaAaTeIbHOM 3aJI0re MEPEBOJUTCS Ha
PYCCKHUM SA3BIK:

1. Ilpu momomu rarona «ObITb» U KpaTKoOW (OpMBI MPUYACTHUS
CTpaJIaTeIbHOIO 3aJIora: dKCnepumerHm Obll NPOBEOEH, IKCnepumernm 0y-
oem nposedéH. B nacmoswem epemenu 2na2on «0btmsvy HE yNOTpeOseT-
CSL: OKCHEepUMeHm NpoGeoéH.

The experiment was carried out last month. — DkcnepuMeHT OB
NMPOBEAEH B IIPOIIIIOM MECHIIE.

2. I'marosiomM HECOBEPIIEHHOIO BHUJA, OKAHUYMBAIOIIMMCS Ha -CH U -
Chb. OKCHepuMeHm NpPOBOOUICS, IKCNEPUMEHMbI NPOBOOUNUCH, IKCHEPU-
MeHm 6yoem nposoouUmvcsi.

This very interesting experiment is being carried out. — Ceiiuac
NMPOBOJUTCH 3TOT OYEHb HHTEPECHBIN SKCIIEPHUMEHT.

3. I'maronom B 3-M JuIle MHOXXECTBEHHOTO YHCJA JACHUCTBUTEIBHOTO
3aJIora ¢ HEOINPENETIEHHO-IMYHBIM 3HAYCHUEM: IKCNEepUMEHM NPO8OOsm,
IKCnepuMenm npo8ooUU, IKCHEpUMeHm 0y0ym npoeooums.

Such experiments will be carried out next year. — Takue skcnepu-
MEHTHI OYAyT MPOBOAUTH B CJIeYIOIIEM TOTY.

CrtpanatenbHbIil 3aJ0T MOXKET MEPEBOJIUTHCS HECKOJBKUMH CIIOCO-
Oamu:

| was invited to the conference.

1. S ObLI npuriaameén Ha KOH(PpEpPEHIINIO.

2. MeHs npurjacuim Ha KoHQEPEeHIHIO.

- IIpeanoxenus tuna MOAAJBHBIM rjaaroJ + MHPUHUTUB CTPa-
AATeJbHOI0 3aJI0Ta CIIEAYET MEePEBOJUTh C UCMOJIb30BAHUEM CIIOB: Ha-
00, HYJHCHO, clledyem, Mo cHO (B 3aBUCHMOCTH OT KOHTEKCTa MPeJIOxKe-
HUS) U T.II.

This experiment should be performed immediately. — DTot skcme-
PUMEHT HYKHO MPOBECTH HEMEIJICHHO.

- CtpagarenbHblii 000pPOT MpHU HATMYMK (POPMATLHOTO TMOJICHKAIIETO
It mepeBOIUTCS HA PYCCKHIA A3BIK HEOTIPEASIEHHO-THYHBIM TPETOKEHUEM.

. ltissaidthat ... — T'oBopsr, 4TO ...

. Itis known ... — U3BecTHO ...

. Itwas thought ... — Iymanu ... . [Tonaramm ...

. It was considered that ... — Cuyuranm, 9ro ...
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- [Ipu Hanuuuu y riaroja B CTpaJaTeIbHOM 3aJiore Mpejjiora, KOTo-
pBIii HE OTHOCHUTCS K CIIEAYIOIIUM 3a HUM CJI0BaM, JaHHBINA IPENjIor cie-
AyeT OTHOCUTH IIPH MEPEBOJE MPEMI0KEHHS K TOMY aHIJIMHACKOMY CIIOBY,
KOTOPOE SIBJISICTCS 10 IJICIKAIIIKM.

This experiment is often referred to in scientific articles. — Ha stor
HKCIIEPUMEHT YaCTO CChLIAIOTCS B HAYYHBIX CTATHIX.

K naHHOM KOHCTPYKUHMH OTHOCSTCS CJIEAYIOLIUE TJIArojbl ¢ Mpeao-
ramu: to account for — obwscnsams, 060cHOBVIBAMb, AGNAMBCA NPUHUHOLL,
yuumsieamo; t0 act on (upon) — sozoeticmeosams na; to bring about —
sbizbisamsb, ocyuecmenams; 1o deal with — paccmampusamo, umems oeno
c; to depend on — zasucems om; to rely on (upon) — nonacamocs ua; to
refer to — npunucwvieamo, omunocumo, ccoiriamscs na;, 1o send for — nocei-
namo 3a; 10 subject to — nodsepeams Oeiicmeutro, erusnuo u ap.

- IlpencraBiser omnpeaci€HHYIO TPYIHOCTh IMEPEBOJ AHIIHMHACKHUX
CTpaJaTe/IbHBIX 3aJI0TOB C NEPEeXOOHbIMU 2/1A20AAMU, KOTOPBIM B PYCCKOM
SI3bIKE COOTBETCTBYIOT Henepexoouvie 2nazonvi. K HUM oTHOCsTCa: 1O
affect — sausamo na; to follow — credosams 3a, creoumo 3a, npudepoicu-
samvcs (Memooa, meopuu u m.n.); to influence — siusmo na; to join —
npucoeounsmscs K; to watch — creoums 3a, nabnooame 3a u np.

Takue 000pOTHI ClIeAyET MEPEBOUTH HA PYCCKHM S3bIK IJIarojiaMu B
JICHCTBUTEIBHOM 3aJI0T¢, TaK KaK PyCCKUE HEIMEePEXOHbIC I1arojbl He MO-
T'YT yHOTPEOIATHCS B CTPAAATEIIbHBIX 000pOTaX.

Xis followed by Y. — 3a X cnenyer V.

- Taxke mpeacTaBiseT ONpeneaEéHHYIO0 TPYIHOCTh IEPEBO CTpaja-
TEIILHOTO 3aJI0Ta, 00Pa30BaHHOIO IO CXEME IJIAaroJ + CylmecTBUTEIbHOE
¢ mpemsiorom, tuna to make use of — ucnorvzosame.

K stum coueranusam moxuo otHectu: to call attention to, to draw
attention to — oopawams (uvé-1u60) 6HuManue HaA, NPUBLIEKAMb BHUMA-
nue; to give attention to, to pay attention to — yodewsmo eénumanue; to
make mention of — ynomunamse o; to make use of — ucnonvzosams; to
take account of — npunumams 60 snumanue, yuumoisamo; to take care of
— cmapamucst, 3a60mumscsi, yuumsléams, npunumams mepol; 10 take care
+ ungunntus (uau that) — ocmepecamocs n np.

§6 TEPYHIUN

I'epynnmii (Gerund) — HenmuuHas opma r1aroiyia, Koropas BeIpakaeT
Ha3BaHUE JEHUCTBUS M COYETAaeT B ce0e MPU3HAKU IJ1aroja U CyIIeCTBU-
TenbHOro. Ha pycckuil s3bIk Te€pyHIMII OOBIYHO MEPEBOJIUTCS CYIIECTBU-

157



TEJBLHBIM WJIH TJIarojioM (yale HeolpeaeleHHou dhopmoi riaromna). dop-
MBI, TTOJOOHOM aHTJIMMCKOMY TepYHINIO, B PYCCKOM SI3BIKE HET.

My favourite occupation is cooking. — Moé nobumoe 3ansmue —
npu2comoeieHue NUU.

He kept working, although he felt ill. — On npooonscan pabomame,
Xomsl nO4y8cmeo8an cebs nioxo.

Oo0Opa3zoBaHue repyHaus

['epyHauii, Kak U MPUYACTUE HACTOSIIIETO BPEMEHH, OOpa3yeTcs my-
TEM TpUOaBJICHUS K OCHOBE IJlaroja B HeompeaeaeHHoM popMe oxoHYa-
Hus -ing:

to read — reading

to work — working

to run — running

Oco0eHHOCTH PHOABJIEHNS] OKOHYAHMS -iNQ

OTtpunatensHas ¢popma 00pa3yeTcs Mpu MOMOITM YacTUilbl NOt, Ko-
TOpasi CTABUTCS MEPe]T TEPYHIUEM:

He enjoys not working. — Emy npasumcs ne pabomame.

The best thing for you is not smoking. — Camoe nyuwee ons mebs —
He Kypump.

IlepeBoa repyHIusi HA PYCCKHIA A3BIK

Tak kax GOpMbI, aHAJTOTUYHON TEPYHIMIO, B PYCCKOM SI3BIKE HET, TO
NIEPEBOUTh FEPYHAMA MOXKHO MO-pasHoMy. OOpaTuTe BHUMaHUE Ha JaH-
HBIC HUKE MPEJIOKEHUS U MX TICPEBO] HA PYCCKHM SI3BIK.

Reading helps you learn English. — Ymenue nomocaem eam uzyuameo
AHTUUCKUU A3bIK.

She enjoys driving a car. — Eii docmasnsem y0o8oibcmeue 600unb
MAWUHY.

He entered the room without saying “hello”. — Own sowén ¢
KOMHAMY, He CKA3A46 «NPUBEHLY.

Do you remember taking your final exam? — Ber nomnume, kax coa-
8aJIU BLINYCKHOU HK3AMEH?

Thank you for coming. — Cnacubo, umo npuwiiu.

DopMbI repyHaus
[epynamii umeet npoctyro (Simple) u nepdextuyro (Perfect) dop-
MBI, @ TAK)KE MOXKET YIOTPEOISATHCS B aKTHBHOM U TIACCHBHOM 3aJI0T€.
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Dopmol cepynous

Active (Axkmuenuwiit 3a102) Passive (Ilaccuenwiit 3a102)

Indefinite (Simple) writing  being written

Perfect having written having been written

[Tpocras dpopma repynaus (Indefinite or Simple Gerund) o6o3Hauaet
JEHCTBHE, KOTOPOE MPOHMCXOIUT OJHOBPEMEHHO C JICHCTBHEM TJjiaroJia-
CKa3yeMoro:

Ymo on nrooum?

He likes telling fairy tales. — Ou mo6um pacckasvieamo cxazxku (npo-
cmas popma 6 akmueHoOM 3anoze).

He likes being told fairy tales. — Owu ro6um, umobwvr emy pacckaszvi-
8alU CKA3KU (Mpocmas (hopma 8 nacCu8HoM 3anoee).

IMepdexTHas dopma repynaus (Perfect Gerund) o6o3HauaeT aeict-
BH€, KOTOPOE MPEIIECTBYET AEUCTBHIO IIaroja-cka3yemMoro:

Yem on copoumcs?

He is proud of having spoken to this famous person. — O copoumcs,
YMmo NO208OPUJL C IMUM 3HAMEHUMBIM HellogeKom (nepghekmuasn popma 6
AKMUBHOM 3aJl02¢).

He is proud of having been spoken to. — Or copoumcs, wmo ¢ Hum
nocogopunu (nephexmuas hopma 8 naccu8HoM 3aioze).

I'epynauii. YnorpeoJienue

[TockonbKy repyHauid oOJlalaeT CBOMCTBAMM CYIIECTBUTEIBLHOIO U
rjIaroja, TO OH MOXET YIOTPEeOISAThCS B POJHU JIFOOOTO WieHa TpeioxKe-
HUSI (KpOME MTPOCTOTO CKa3yeMoro).

I'epynouii ¢ poau noonesxcauwie2o

B ponm mojiexamniero repyHaui ynorpednsiercs 0e3 mpesiora, Ha
PYCCKHI SI3BIK Yallle BCETO MEePEBOAUTCS CYIIECTBUTEILHBIM NI WHPUHU-
THBOM.

Smoking causes lung cancer. — Kypenue svizvieaem pax né2Kux.

Hunting tigers is dangerous. — Oxomumucs na muepos — onacHo.

I'epynouii kak uacmep cocmagnoz2o cKazyemozo

Kak gacTh COCTaBHOTO MMEHHOTO CKa3yeMOT0 TepyHAMHA CICIyeT 3a
IJIaroJIoM-cBs3koii to be (am, is, are, was, were u 1.1.). Ho npu s3ToM no-
Jexariee 0003HaYaeT MPEIMET, KOTOPBIA HE MOXKET caM OCYIIECTBIISITH
JCHCTBHUE, MepeaaBacMoe repyHaueM. B MpOTHBHOM ciiydae 3TO yKe He
TepyHIMH, a Taaroi B JuTenbHol dopme (He is attending lectures. — On
roceniaeT JeKuu. B 3ToM mpeaioskeHnu mojpiexkariee he ocymecTBisier
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neiictBue IS attending. Dto He repynawmii, a Tiiaroa B Gopme Present Con-
tinuous.)

OOpaTuTe BHUMAaHHE HA MPEAIOKEHUS, I/Ie TEPYHAMMA SBISCTCS Ya-
CTBhIO COCTABHOT'O CKa3yeMOro:

One of his duties is attending lectures. — Oouna u3z ezo obs3annocmeti —
nocewiams JIeKyuu.

My hobby is reading. — Moé xo66u — umenue.

§7 CYBBEKTHBI NTHO®UHUTUBHBIA OBOPOT
(Co:xxknoe momiexkamee — The Nominative with the Infinitive)

B npepioxeHusix ¢ cyObeKTHBIM MHPUHUTUBHBIM 000pOTOM HH(DU-
HUTHB HWMEET HEMOCPEICTBEHHYIO JIOTMYECKYIO CBS3h C MOJJICKAIIUM
(cyopekToM). OTCro/1a ¥ MPOUCXOAUT €0 HA3BaHHUE.

[IpuarMasi BO BHUMaHHE, YTO B aHTJIMMCKOM SI3bIKE CYIIECTBUTEIb-
HOE CTOMT B OOIIEM MajaekKe, a HE B MMEHUTEIBbHOM, JIy4Ille Ha3bIBaTh
JTaHHBIN 000POT «CyOBEKTHBIM HH(PUHUTHUBHBIM 000POTOM.

[TonHOE Ha3BaHWE TOTO 00OPOTA B TEOPETHUECKOM Kypce IpaMma-
THUKHU — «CYOBEKTHBIN TPEANKATUBHBIN HHOUHUTUBHBIN 000POTY.

HeomnpenenéHHO-TUYHBIM TIPEAJIOKEHUSIM PYCCKOTO SI3bIKA 4Yallle
BCET0 B aHTJIMHCKOM SI3bIKE€ COOTBETCTBYIOT MACCHUBHBIE 00OPOTHI, KaK Ha-
npuMep:

It 1s said that... ['oBOpAT, UTO. ..
It is reported that... Coobmaercs, uTo...
It 1s supposed that... [Ipennonaraercs, 4To...

CIIO)XHOTIOUMHEHHOE TPEIUIOKCHUE C TJIABHBIM TPEUIOKECHUEM,
BBIPQKCHHBIM HEOMPEICIEHHO-IMIHBIM o0opoToM THma it IS said, it is
known, it seems, it appears, it is likely, umeer cBoli 0coOBIl SKBUBAJICHT —
IPOCTOE MPETIOKCHHE:

It is said that they work much at their
English ['oBopsAT, uTO OHM MHOTO pabo-

They are said to work much at their Eng- Taror Hax aHrIHMHCKIM
lish

Kak BUIHO M3 IpUMEPOB, 3Ta KOHCTPYKLHS, BBIPAKEHHAS CYILIECTBU-
TEJIIBHBIM B OOIIEM IMaJe)Ke WM MECTOMMEHHUEM B MMECHUTEIIBHOM IaJIeikKe
C I/IH(l)I/IHI/ITI/IBOM, MEPCBOAUTCA HaA pYCCKI/Iﬁ A3BIK CJ’IO)KHOHO,Z[LIHHéHHbIM
TPETIOKECHUEM.

Cka3yemMoe aHTJIMHCKOTO mpeyioxeHus (are said) mpu nepeBojie Ha

PYCCKUW A3BIK MpeoOpa3yeTcss B CKazyeMoe€ TJIaBHOTO MPEHJIOKEHUS,
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NpeJICTaBIISIFOIIee CO00M HEONPEACIEHHO-TUIHOE 20680psm, TOJJICKAIICE
(they) cTaHOBHTCS MOJIEKAIIUM PYCCKOTO TPUAATOYHOTO MPEIITIOKEHUS,
a nHGuHUTUB (10 WOrk) — ero ckasyembIM. [IpugaTodnoe npeiokKeHue B
PYCCKOM TIEpEBOIE BBOJIUTCS COIO30M UIMO.

CybovekmHuulii ungpuHumueHslil 060pom ynompeoaemca:

1. C rmaronamu, 0603HAYaIOMIMMH MIPOCKOY, MpHUKa3aHUE, MO3HaBa-
TeJIbHBIE MPOLIECCHI (OT MPEANOT0KEHUS, Uepe3 MPOBEPKY €ro ¢ MOMOIIBIO
(U3UYECKOTO BOCHPUSTUS — OUTYIICHUS, K TO3HAHUIO U YTBEPKICHUIO):

to say (is, are said) — roBopuTh

to see (is, are seen) — BuaETh

to hear (is, are heard) — capimath

to state (is, are stated) — yka3pIiBaTh, yCTaHaBJIMBATh

to find (is, are found) — HaxoaKUTh, OOHAPYKHBATH

to claim (is, are claimed) — yrBepxnath

to show (is, are shown) — moka3siBaTh, JOKa3bIBATh

to think (is, are thought) — nonarate, 1ymarhb

to know (is, are known) — 3HaTh

to report (is, are reported) — cooOriarp

to suppose (is, are supposed) — npeamoaratb

to expect (is, are expected) — oxxuaaTh, mojaraTh

to consider (is, are considered) — cunutaTh, paccMaTpUBaTh

to believe (is, are believed) — monarats

to hold (is, are held) — monarate, cuuraTh

to take (is, are taken) — momarats

to assume (is, are assumed) — momyckaTh

VYKkazaHHBIE I'1aroJibl MOI'YT CTOATH B JIF00OM BPpEMCHHU B ITACCHUBHOM
3aJIOIC¢ U MOT'YT HCIIOJB30BATHCA TAKIKC B COYCTAHUU C MOJAJIbHBIMU TI'Jia-
rojJlaMHu.

The atom can be said to be the small- Mox#Ho cka3aTe, 4TO aTOM SABISET-
est component part to which any sub- cs menpuaiimield cocTaBHOW YacTH-
stance can be divided and still keep meii, xoTopas coxpaHseT CcBOWCTBa
its identity 3TOr0 BEIIECTBA

2. B codeTtaHuu ¢ OTACIBHBIMHU HENEPEXOJHBIMHU TJIarojamu, KOTO-
pBIE MO CBOEMY 3HAUYCHMIO TAKXKE CBS3aHBI C MO3HABATEIBbHBIMU IPOIEC-
camu: t0 appear, to seem xazamwca, 10 prove, to turn out, oxazamscs, t0
happen cryuamscsi.
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B nayunoii auteparype to appear u to chance npu ynorpe0iieHun
CyOBEKTHOTO MHOUHUTUBHOTO 000pOTa YacCTO MEPEBOIATCS MPEIUKATHB-
HBIMH HAPEUUSIMU: NO-8UOUMOMY, CJLYYAUHO.

The experiment proved to be a success

OnbIT OKa3aiucs yJIauHbIM

She did not appear to be surprised at this

News

Ona, Ka3ajioch, HE YJUBUJIACH,
y3HaB 3Ty HOBOCTh

This young lecturer appears to know his

subject well

npeaMeT

DTOT MOJOAOM JIEKTOD,
BUJMMOMY, XOPOIIO 3HAET CBOM

I1o-

He happened (chanced) to be there

OKa3aJICi

B TOT MOMEHT OH TaM CIIy4anHO

Tadauua MHOTO3HAYHBIX IJ1Ar0JI0B to appear, to prove

IMPCAJIOKCHUAX

obopoTe (CIoXk-
HOE TOJJIekKa-

mee)

3HaYCHUS
B CYOBEKTHOM
3Ha4eHUs UX B pas-
MHOUHUTUBHOM
['maron JUYHBIX TO3ULIUSIX U ITpumeuanue
obopote (CI0kK-
IPEIOKEHUAX
HOE TOJJIeKa-
iee)
1) mepen oOCTOATENB-
CTBOM,;
2) mepen OTOJTHEHU-
To appear ) nep Ilepen wunHpuUHU-
€M, BBIPAXKCHHBIM:
1) monw3o0- . |TMBOM kak 4a-
_ a) CYIIECTBUTEIIHLHBIM;
BaThCH; _ CTBIO  CYOBEKT-
0) repyHaueM;
2) KazarbcH, HOTO  HUH(UHU-
B)  JONOJIHUTEIbHBIM
MO-BUIUIMOMY TUBHOTO 000pOTa
OpUIATOYHBIM  TIpe-
JI0)KEHUEM
3HaueHUS
B CYOBEKTHOM
3HayeHus uX B pas-
WH(PUHUTUBHOM
['maron JINYHBIX TTO3ULUIX U [Ipumeuanue
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This article appeared in
one of the latest maga-
zines

OTa cTaThs IOSBUIIACH
B OAHOM M3 ITOCIICAHHUX
KypHasioB. (mepen 00-

This article ap-
pears to bevery
important.
[To-BunumMomy,
9Ta CTAaThbA OYCHDb
BakHasl. JTa CTa-

B Ttexuuueckoi
JUTEPAType

yalie BCEro Iie-
PEBOIUTCA NO-

BUOUMOM)
CTOSITCIbCTBEHHBIMA | Th4, BUJIMMO,
CJIOBaMU) OYEHb BAKHAS
a) He proved his alibi
O  gnokazan  CBOE
anuou. (mepea J0moJ-
HEHHUEM BBIPAKEHHBIM
CYIIECTBUTEIbHBIM :
Y BIM) This plan
b) He proved his being
: proved a suc-
Innocent. cess
To prove On moxasan, uto HeBu-| This plan proved '
B cyObexkTHOM
1) HoBeH. (mepenx momos-|to be a success.
UH(PUHUTUBHOM
JOKa3blBaTh |HEHUEM BBIPAKCHHBIM|ITOT IUTaH
obopoTte ¢ ria-
2) TePYHIHEM) OKazajcs
rOJIOM to
okasbiBaThcst [C) He proved that he|ygaunbim

was innocent.

OH noxa3zall, YTO HEBH-
HOBEH (mepen Jomoi-
HEHHUEM, BBIPAKECHHBIM

JOTIOJTHUTETBLHBIM
NPUIATOYHBIM  TIPEJI-
JIOKECHUEM )

proveto be mo-
XKET OBITh OIy-
IICHO

3. Co cka3yeMbIM, BBIpaXKEHHBIM JTUIHOUN (hOPMOIi TI1arona-cBs3ku Lo
be u npunararensubIM: likely — seposimusiii, not likely, unlikely — nesepo-
AMHBLIL, MAN08eposimublil (6ps0 au), Certain, sure — eepuwlil, HAOEXMCHDLIL,

HEeCOMHEHHDbLIU.

Ilpumeuanue. B Hay4YHO-TEXHUYECKOU JIMTEpATypPE 4YAacCTO BCTpeUa-
etcs rinaron-ceszka to be + likely wmm unlikely. TTocne aTux koHCTpYKIHIA
Indefinite Infinitive mepeBoauTcst Ha pycckuii sA3bIK JIMYHOM (HOPMOH Ta-
roJjia B OyJ1ylieM BpeMEHH.
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Under these conditions the output is
likely to increase

IIpu 3THX yCHOBUSX BBIIIYCK MPO-
IYKLIHUH, BEPOATHO, BO3PACTET

This letter is unlikely to reach him
tomorrow

MarnoBepodatHo (BpsiA JH), 4YTO

It is unlikely that the letter will reach
him tomorrow

IMIUCbMO JTOMIET 10 HETO 3aBTPa

We are certain to finish this work to-

MpbI, HECOMHEHHO (HEMPEMEHHO),

day
It is certain that we shall finish this (M2 YBCPCHEL, UTO) 3aKOHUMM STy
work today paboTy ceroHs

He is sure to return soon

OH, HECOMHEHHO, CKOPO BEPHETCS

[IepeBoa HA PYCCKUU S3BIK AHTIMACKHUX NPENJI0KEHUH, COIEPKALINX

CyOBEKTHBIM MHPUHUTUBHBIA 000OPOT,

CJICAyCT HAYNHATh CO CKAa3ycMoOro,

nepeaaBas €ro pycCKMM HEOIpeAeaEHHO-IMYHBIM 000pOTOM; 3aTeM UM,
cTosiiee B (popme oO11ero mnajaexa, BMecte ¢ HHOUHUTHBOM TEPEBOAUTCS
MPUAATOYHBIM TIPEIJIOKECHUEM, MMPUCOCIUHICMBIM K TJIaBHOMY ITOTIUHU-

TCJIIBHBIM COIO30M unio.

The output is expected to grow.

[Ipennonarator (mpeamnoJiaraercs),
4TO
BBIITYCK TPOAYKIIUHM BO3PACTET.
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§8 HPE®UKCbHI OTPULIAHUA

OmpuyamenvHvle RPUCMABKU AHZTUIICKUX 211420108

Un-

OdeHp peaKo ynorpedsieTcst BMecTe ¢ raarojamu. MiMeer 3HaueHue
«yIaIUTh.

Unschedule — ynanute u3 pacnucanus

Unfriend — yaamuts u3 npys3eit

De-

OTtpunaTelibHas NMPUCTaBKa, KOTOpas 4acTO OCTACTCSI M B PYCCKOM
SI3BIKE (J1e-) WK TICPEBOAMTCS KaK «pas-».

Deactivate — neakTHUBUpPOBAThH

Decode — nexoaupoBarth,

Decommission — ciuceIBaTh

Decompose — pa3ouparthb

Deconstruct —pa3z6upath

Decontaminate — ne3uHGUIIIPOBATE

Decrease — yMeHbIIIATh

Dis-

OTtpunaTelibHas TMPUCTaBKa, 4YacTO TEPEBOJMTCS KaK «HE» WM
«Ie3».

Disagree — He cornamarbcs

Disfigure — 06e300pakxuBaTh

Disinfect — nesunduupoBatsh

Disinherit — numare HacnencTea

Disintegrate — me3uHTETpUPOBATH

Displease — He HpaBUTBCS

Distrust — ne goBepATH

Mis-

ViMeeT 3HaUCHUE «HETPABHIIBHO.

Misinform — menpaBrIIEHO HHPOPMHPOBATH

Misinterpret — HeBepHO UCTOTKOBLIBATH

Mislead — BBoauTh B 3201y KACHUE

Misplace — moctaBuThL HE Ha TO MECTO

Misspell — nenare opdorpaduueckne ommodKu

Mistake — omubaTbes

Under-

HNMmeeT 3HaueHue «Imomy.

Underground — mom3emka
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Underwear — aikHee 6emb¢
Re-
HMmeet 3HaUeHUE «CACNATh 3aHOBO, TIEPEICIIAThY.
Rewrite — mepenucarpb
Replay — nepeurpats
Refill — 3anmoaHUTE 3aHOBO
Over-
VYka3bIBaeT Ha YPE3MEPHYIO CTEIIEHb YETro-TO.
Overcook — epeBapuTh
Overcrowd — niepenoyHATh
OTpuuartenbHble NpepUuKChI

un- im- ir- il- dis- in-
Unusual —| Impossible — | Irregular  — | lllegal — Dis- Inactive
HEOOBIY- | HEBO3MOXK- | HENpaBWJIb- | Heleranb- | like —|— Heak-
HBIN HBIN HBIN HBIN HE TUBHBIN
J10-
OuThH

OTu HEOOIBIIKE MpaBUa CMOTYT OOJIETYUTHh MOHUMAaHUE YITOTPeO-
JeHus TPePUKCOB C OTPHUIATEIHHBIM 3HAYCHUEM, HO, K COXKAJICHHIO, CY-
IIECTBYET OYE€Hb MHOT'O HCKJIIOYEHUN, KOTOphIe HEOOXOIUMO MPOCTO 3a-
noMHuHaTh. ECii y Bac €CTh BO3MOYKHOCTH, TO JIy4IIIE BCETO KaXKIbIH OT-
JEJIbHBINA CIy4al CMOTPETh B CIIOBApE.

1. ll- ynompebnsemcs co crosamu, nauunarowumucs ¢ coenactoil |

Logical — illogical (siormunerit — Henormunsiii); legible — illegible
(pa300puMBEIl O MOYEPKE — HEPA3OOPUUBBINA).

2. Ir- ynompebasemcs co cnoeamu, HAUUHAOUWUMUCS C CO2LACHOU I

Responsible — irresponsible (oTBercTBeHHBIN — OE30TBETCTBEHHBIN);
replaceable — irreplaceable (3amMmeHuMBIiT — He3aMEHHUMBIH ).

3. Im- xax npasuno ynompebasemcsa neped npuiacamenvHbIMu, Ha-
YUHAIOWUMUCS C CORTIACHOU D:

Polite — impolite (BexxiuBBIN — HEBEXKIIMBBIHN); personal — impersonal
(JIMYHBINA — OE3TUYHBIN).

4. In- yawe 6ceco ynompebnsiemcs:

[Tepen coueTanuem OYKB ac: accurate — inaccurate (TOYHbBINH — HETOY-
HBIN); active — inactive (aktuBHBIN — HeakTUBHBIN). HO unacceptable — ne-

IPUEMIIEMBIN.
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[Tepen cornacueiM c: coherent — incoherent (cBsi3HBIH — OeccBs3-
HbIit); capable — incapable (cmocoOHBII — HECTIOCOOHBIIT).

Wckmouenus: informal — HepopmanbHbIii; inarticulate — HeBHATHBII.

5. C npeghuxcom UNn- modicHo obpazosamv HaudoIbULee KOIULECBO
CNI08 C NPOMUBONONONCHBIM 3HAUCHUCM, TMAKHCE OH S6AeMCsl OCHOBHBIM
npu 00pazoeanuu ompuyarus y enacon08. K coxaieHuto, He CyIecTBYeT
4ETKOTO TIpaBuia, KOT/Ja U TJIe €r0 HY)KHO ynotpeossars. [loaTomy cioBa ¢
TUM MPe(UKCOM HYKHO MPOCTO 3amOMHHATh. HO CYIIECTBYIOT HEKOTO-
pbIe YaCTHBIC CIy4Yau, KOTOPhIC MOT'YT BaM IIOMOYb:

Yame Bcero ynorpedsiercst mepesl riiacHbIMA B MPUJIaraTeIbHbIX U
npuyacTusax: useable — unusable (romueii — HenmpuroaHbIN); attractive —
unattractive (mpuBeKaTeIbHBIN — HEMPUBJICKATEIBHBIN ).

[Tepen cornacusiMu: bearable — unbearable (BeiHOCHMBIN — HEBBIHO-
cumblii); daunted — undaunted (myrarommii — HeycTpanMMbIi); welcoming
— unwelcoming (apyxemoOHBIN — HenpyKeao0HbIH); natural — unnatural
(eCTECTBEHHBIN — HEECTECTBEHHBIN ).

['maromel Jame BCero MMEIOT He OTPUIIATEIILHOE 3HAUYCHUE, a TIPOTH-
BonojiockHoe: do — undo (3acreruBath — paccréruBarh); chain — unchain
(CKOBBIBATh — OCBOOOK/IATH).

6. lIpeguxc dis- mooicem snecmu nemnoeo nymanuyvl 6 ynompeoie-
HUe OMPUYAMeIbHbIX NPUCMABOK, Tak Kak dis- MOXKeT yrmoTpeOsaTbes Te-
pena IIacHBIMU TakK JKe, KaKk U HEKOTOphIE Jpyrue MpUCTaBku. B cirydae ¢
dis- Hy»HO MPOCTO 3aMOMHHUTH, KOT/Ia €T0 YIOTPEOIIIOT:

[Mpunararenpaple W mpuyactws: advantageous — disadvantageous
(mpenMyIIeCTBEHHBIM — HEBBITOAHBIN); Organized — disorganized (opranu-
30BaHHbBI — HEOPTaHU30BAHHBIN).

CrnoBa, HaUMHAOIIKECS ¢ Mpou3HocuMoi h: harmonious — disharmo-
nious (rapMOHWYHBI — HerapMoHHWYHBIN), heartened — disheartened
(BOOIyIIEBIAEHHBIN — YHBUIBIN).

C HEKOTOPBIMH CJIOBaMH, HAUWHAIOIIUMUCS C COTJIACHOM: passionate
— dispassionate (crpactHbiii — OecctpacTHbiit); respectful — disrespectful
(YBaXXUTEIbHBIA — HCYBaKHTEIbHBIH ).

C cymecTBuTeIbHBIME U Titaroamu: dissatisfy — He ynoBiieTBOpsTS;
disabuse — BeiBOIMTE M3 3a0yxaeHwmit; disability — nuaBaauaHOCTS.

7. [nsa moeo umobwl nyuwe 3anomMHums npucmasky Mis-, acCoIuu-
pyHTe €€ ¢ 4eM-TO «HEMPaBUIBLHBIMY, «OIMTUOOYHBIMY, TaK KaK Yalle BCEro
OHa MMEHHO B ATOM 3HAYCHHH yHOTpeOsseTcs, MiS- paboTaeT TOJIBKO C
CYIIECTBUTEIbHBIMH, IJIaroJIaMH M MPUIACTHIMHU.
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Misfortune — meymaua; misdial — HaOpaTh HenmpaBUJILHBIA HOMED;
misleading — BBosMIMI B 3201y KICHUE.

8. Ilocnenuuii npegpuxc NON- ynompeobisiemcss 00801bHO peoKo, OH
MPOUCXOAMT OT YACTHIIBI NO, MHOT/Ia MOXKET 3aMEHATh JAPYTHE MPEPUKCHI
(HampumMep un-):

Unprofessional —  nonprofessional  (HenmpodeccHOHATbHBIN);
nonrecoverable — unrecoverable (He BOCCTaHOBJISIEMBIE).

§ 9 AKTUBHBIH 3AJI0T

AKTHBHBIN 3a10T (active voice) MOKa3bIBaeT, YTO JIUIO WIIH IIPEAMET,

BBIPA’)KCHHOC ITOJICKAIIUM, CaMO IIPOU3BOJUT HeﬁCTBHe.
Active - geiicrBuTenbHBII 2a10T

PERFECT
INDEFINITE CONTINUOUS PERFECT
CONTINUOUS
am have have
= V, Vs is +Ving +Ved, V3 +been + Ving
& are has has
E | write. | am writing. | have written. | have been writing.
A nuwy (vacmo). A nuwy (celiuac). iy H iy e wa; oty
(yx#ce, moaoko umo) yacoe)
was
L. Ved, V2 +Ving had +Ved, V3 | had +been + Ving
b2, were
a | wrote. | was writing. | had written. | had been writing.
- —T— A nucan (euepa, e 3 A Hanucan {euepa, Kk 3 A nucan (ywe 2 yaca,
yaca, ko20a oH eowes) yacam, 00 MO20 Kak...) Ko20a oH npuwen).
. . . will + have + Ved, | will + have + been +
will +V will + be +Ving .
a I’ll write. I’ll be writing. I'll have written. I'll have been writing.
E P T — A Hanuwy A 6ydy nucame (3aempa,
A Hanuwy (z2aempa). (zaempa, ¥ 3 uacam, 0o | K momy epemeHu, Ko20a
e 3 uaca)
mo20 Kak oH npudem) OH npudem)

§ 10 HIPUJIATATEJIBHOE. CTEIIEHU CPABHEHUSA

Bceero crenener cpaBHEHUs NMPUIATaTEIbHBIX B AHTIIMHACKOM SI3BIKE
Tpu: nonoxurenbHas (Positive), cpaBautensHas (Comparative) U mpeBoc-
xomHas (Superlative).

ITosoxurensHas CpaBHuUTENBHASA IIpeBocxoaHas CTENIEHb
CTETICHb CTEIICHb

Strong Stronger The strongest
CunpHbIN bonee cuibHBIN CaMblil CUIIBHBIN
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To, xkak oOpasyercss ¢opMa CpaBHUTEIBHOM CTENEHU AHTIUUCKUX
MpUIaraTelbHBIX, 3aBUCUT OT KOJMYECTBA CJIOTOB B CJIOBE W OT OyKB, Ha
KOTOPBIE CIIOBO 3aKaHYMBAETCS.

K GOJbIIMHCTBY OJJHOCIIOXHBIX MPUJIaraTeIbHbIX MbI MPOCTO J00aB-
aseM cyddukc -er: large - larger (6obioii - 6onbiie), short - shorter (ko-
POTKHI1 - KOpOUe).

Ecnu ogHOCIOXHOE TpriiaratelibHOE 3aKaHYMBAETCA Ha -€, 100aBJIs-
eM -I': Nice - nicer (MHJIBIH - MUJICE).

Ecnu omHOCnoXHOE TpuiiaraTelibHOE 3aKaHUYMBAETCS COYETAHHUEM
«coriacHasi + yaapHas TJIacHas + corjacHasy, TO cOTJiacHas mepen cyd-
dbukcoMm -er ynBauBaercs: big - bigger (007b1110 - OOJIbIIIE).

B ABYCIOXHBIX TpuUIaratelbHBIX, KOTOPHIE 3aKaHYMBAIOTCA Ha -Y,
MBI MEHSIEM -y Ha -1 ¥ 3aTeM Jno0aBisieM cypdukc -er: cozy - cozier (YHbIN
- YIOTHEE).

JI71st BceX OCTalbHBIX MPHUJIAraTelIbHBIX Mbl HCIOJb3yeM COCTAaBHYIO
dbopMy «more + ToJIOKUTEIbHAA CTENEeHb NMpuilaraTeabHoro». Hanpumep:
convenient — more convenient (ya00HBIH — OoJiee ya00HBIH), beautiful
— more beautiful (kpacuBbiii — 0o0Jiee KpacuBbIii). A €Clid XOTUM IOKa-
3aTh, YTO KAKOT'0-TO KauyecTBa HE OOJIbIlIE, a MEHBIIE, TO UCIOJIb3yeM less
BMecTO more: less convenient (MeHee yaoOHbIN), less beautiful (Menee
KpPaCUBBIN).

Cpaenumenvnas cmeneHns 011 npoeedeHuUs napasiienei

Ecnu MBI XOTUM yKa3aTh, YTO U3MEHEHHE KaKOTO-TO OJHOTO Ka4yecT-
Ba MPUBOJNUT K U3MEHEHHUIO APYToro, HaM MPUTOIUTCA KOHCTPYKIus the +
Comparative Adjective, the + Comparative Adjective.

The more difficult the task, the higher the score. — Uewm cnoxxnee 3a-
JTaHWE, TEM BEIIIE Oalll.

[IpeBocxonHast cTeNeHb OJHOCIOKHBIX MpPUIIAraTeIbHbIX B aHIJIHH-
CKOM sI3bIKE 0Opaszyercs ¢ momoinbio cydhdukca -est: great - the greatest
(Benukuid - Benmuuaimumii), long - the longest (qauMHHBIN - camblid JIUH-
HBIN).

Ecnu ogHOCIOKHOE IpUIaratelibHOE 3aKaHYMBAETCA Ha -€, 100aBJIs-
eM -St: nice - the nicest (MHJIBIH - caMbIii MUJIBIN).

Ecnn omHOCnoXXHOE NpuiiaratelibHOE 3aKaHYMBAETCS COYETAHUEM
«corJilacHas + yaapHas IjacHas + corjlacHas», TO coryiacHas mepen cyd-
dbukcom -est yaBamBaetcs: big - the biggest (6ombI10# - caMblii 00O ),
thin - the thinnest (TOHKHI1 - caMbIii TOHKHIA).
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B IBYCIOXHBIX TpHIaraTelIbHBIX, KOTOPHIE 3aKaHYMBAIOTCS Ha -Y,
MBI MEHSIEM -y Ha -1 W 3aTeM J00aBlisIeM yKe 3HaKOMbIA cyddukc -est:
cozy - the coziest (yrOTHBIN - camblil yIOTHBIN), lazy - the laziest (neHuBbIi
- CaMbIil JIEHUBBIN ).

JI71s1 BceX OCTalbHBIX MPUIAraTelibHbIX Mbl HUCIOJb3yeM COCTABHYIO
dbopMy «the most + monokuTenbHas CTEIEHb MpUIaraTeabHoro». Hampu-
Mep: convenient - the most convenient (ymoOHBII - caMblii yAOOHBIN),
beautiful - the most beautiful (xpacussrii - cambIii KpacHBBIiA).

A eclii XOTUM TOKa3aTh, YTO KAaKOTO-TO KayeCTBa OMHCHIBAEMOMY
00BEKTy, Hao0OpOT, HeJocTaeT, TO ucmnoib3dyeM the least: the least
convenient (HaumeHee yaoOHbIN), the least beautiful (nHaumenee kpacu-
BbIN).

He Bce nmpunaraTeiabHble B aHIIMHCKOM SI3BIKE TMOTYUHSIOTCS MPaBU-
JaM, KOTOpPbI€ MBI ONUCaIu Bbilie. ECTh 4eThipe MCKJII0OYEHHS, KOTOPhIC
HY’KHO 3alIOMHHTh.

Good - xopormii Better - myume The best - ny4mmmii

Bad - moxoii Worse - xyxe The worst - xyammii

Far - manbHui Farther/further - gans- | The farthest / the furthest -
1Ie CaMbIU JaJIbHUMN

Little - maneuskuii | LSS - meHbliIe The least - HaumeHbIINAI
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TEKCTBI JJ151 CAMOCTOSTEJBHOM PABOTHI

MeTozmqecmle PEKOMEHIAIUHA IO OPpraHu3anuu
CaAaMOCTOATCJIBHOI'O YTCHUHA

[Ipu pabote Hag TEKCTOM ISl BHEAYAUTOPHOTO UTCHUS HA aHTIIHMN-
CKOM $3bIK€ BHaYaje HEOOXOJIMMO BHUMATEIbLHO MPOYUTATH TEKCT, 3aTEM
BBINIUCATh B TETPAJlb BCE HE3HAKOMBIE CJIOBA, KOTOPBIE HYKHBI JJISI TTOJTHO-
ro MOHUMAaHHUS JTAHHOTO TEKCTa. Jlajnee ¢ MOMOIIbI0 aHTJI0-PYCCKOTO CJO-
Bapsl HY’KHO HAUTH PYCCKUE DKBUBAJICHTHI ATUX CJIOB, MPUUYEM BBINUCATH
TOJILKO OJIMH 3KBUBAJICHT, TO €CTh TO PYCCKOE CJIIOBO, KOTOPOE B JaHHOM
KOHTEKCTE HauOoJiee IMOJHO COOTBETCTBYET aHIVIMHCKOMY ciioBy. Jlanee
ONPOOOBATh YCTHO MIEPEBECTH TEKCT HA PYCCKHUH S3BIK, MOJIB3YACh COOCT-
BEHHBIM PYKOMNUCHBIM CIJIOBAPEM U CIIMCKOM TEPMHUHOB IO TEKCTY, KOTO-
PBIN BBIJIAJI IPENOIaBATENb.

[IpucTymnas K 4TEHUIO U NIEPEBOAY TEKCTOBOTO MaTepraia IO CIEH-
aJIbHOCTH, CIIEAYET MIOMHUTh, YTO TPAMMATUYECKHE CBSA3U MEXKIY CIIOBAMU
B aHIIMHCKOM MPEAJIOKEHUU OCYIIECTBIISIIOTCA MPU MTOMOIIU CITY>KEOHBIX
CJIOB, TAKMX KaK MPEJIOTH, BCIIOMOTaTEJIbHBIE TJIAr0Jibl, apTUKIIH.

Hrak, ipu nepeBoje aHIIIMUCKUX MPEAI0KECHUNA HA PYCCKUU S3bIK
HY>KHO IIOMHHUTH O TOPSIAKE CJIOB B aHIVIMMCKOM MPEIIOKEHUU U BBIMUCHI-
BaTh B PYKOIMCHBIA CJIOBaph TOJILKO OJMH HamOoJee MOAXOJSIIUNA IKBH-
BaJICHT W3 CMHUCKa 3HAYCHHM aHTJIUMCKOro cjioBa. Heo0XoauMo BBIYYHUTH
TEPMUHBI 110 CEUUATBLHOCTH. 151 TOr0 YTOOBI OTYYHUTh MOJIOKUTEIbHYIO
OLICHKY 34 TEPMHHBI MO CHEIUAIBHOCTH, HY>KHO BBIYUYUTh UX MPABUIIBHOE
MMPOU3HOIIEHUE HA AHTJIMMCKOM SI3BIKE U MIEPEBOL.
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English Cookery and Meals

Generally speaking, English cookery is not bad, but there is not much
variety in it. Meat and fish are excellent, but English soups, vegetables and
sweet dishes deserve less praise than those on the Continent. With the ex-
ception of breakfast meals in England are much the same as in other coun-
tries. The usual meals in England are breakfast, lunch, tea and dinner; or
breakfast, dinner, tea and supper. The English are very particular about
their meals and strictly keep to their meal times. Breakfast time is between
seven and nine a.m. It is generally a bigger meal than you have on the
Continent, though some people like a continental breakfast of rolls, butter
and coffee. But many people like to begin with porridge, or some other
“breakfast food”. English people eat porridge with milk or cream and sug-
ar, but no good Scotsman — and Scotland is the home of porridge — ever
puts sugar on it. Then comes a rasher or two of bacon and eggs, marma-
lade (made of oranges) with buttered toast, and tea or coffee. For a change
you can have a boiled egg, cold ham or perhaps fish (herring, haddock or
Kipper is served).

The two substantial meals of the day, lunch and dinner, are both
more and less the same. Lunch is usually taken at one o’clock. Many peo-
ple, who go out to work, find it impossible to come home for lunch and go
to a café or a restaurant, but they never miss a meal. They take fish, poul-
try or cold meat (beef, mutton, veal, ham), boiled or fried potatoes, salad
and pickles, with a pudding or fruit to follow. They may have a mutton
chop, or steak and chips, followed by biscuits and cheese and a cup of cof-
fee. Some people like a glass of light beer with lunch. In the afternoon,
about four o’clock, they have a cup of tee and a cake, or a slice or a slice
or two of bread and butter.

Tea is very popular with the English; it may almost be called their
national drink. Tea is welcome in the morning, in the afternoon and in the
evening. The English like it strong and fresh made. Tea must be “just like
mother makes it”, one tea-spoonful of tea for each person and “one for the
pot”. They drink it with or without sugar but almost always with milk.

Some people like “high tea”, they have ham or tongue, tomatoes,
bread and butter, then stewed fruit, or a tin of pears, apricots or pineapples
with cream or custard and pastries of a good cake. And that’s what they
call a good tea. It’s a substantial meal.
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Dinner time is the biggest meal of the day. They begin with soup,
followed by fish, roast chicken, potatoes and vegetables, fruit and coffee.

In a great many English homes the midday meal is the chief one of
the day, and in the evening they have the much simpler supper — omelette,
or sausages, bacon and eggs or just bread and cheese, a cup of coffee, or
cocoa and fruit.

My Meals

| have three meals a day: breakfast, dinner and supper. | do not have
lunch. For breakfast my wife and | have bread and butter, eggs, ham or
sausage. We drink a cup of tea or coffee. I like strong coffee and my wife
likes weak coffee. She drinks coffee with milk. |1 do not like coffee with
milk. We do not have fish dishes for breakfast. Our daughter eats porridge
with milk and sugar. She is a little girl and does not eat meat or fish. My
wife and | do not have dinner at home we have our dinner at the canteen.
The canteen is near our office. We do not have tea or coffee at dinner.
When we come home we have for our supper meat or fish, cheese, bread
and butter and tea. When | come home late | have a light supper — a glass
of milk or a cup of tea. Tomorrow will be Sunday, and we shall not go to
work. We’ll stay at home. My wife will make a nice dinner. We shall have
some salad, some fish, cabbage soup, breakfast with green peas and pota-
toes and a nice meat pie. If we have no fruit, we shall have some jelly for
dessert.

Manchester White Cabbage

Cut the head of cabbage, and remove the cabbage-stump, boil in the
water with sunflower-seed oil until it is ready. Then place the cabbage be-
tween the plates, and press the water out of it, cut the cabbage into cubes,
salt, pepper and pour it freely with melted butter.

White cabbage 250 g, butter 15 g, pepper, salt.

London Mutton Trotter

Boil mutton trotter in water with sunflower-seed oil by medium low
heat. Into bits cut carrot and turnip, and into cubes chopped cabbage. Boil
one after another in the same water. Boil the haricot and into bits cut pota-
toes separately. Boil mutton trotter garnish with cooked vegetables, the
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sauce with capers, cooked from the rest of bouillon, should be served sepa-
rately.

Mutton trotter 150 g, carrot 40 g, turnip 30 g, cabbage 40 g, haricot
40 g, potatoes 80 g, capers 5 g., flour 5 g, butter 5 g.

Birmingham Veal Liver

Remove the coat from the liver, cut into slices, flour, and fry on but-
ter by strong heat, then salt, pepper, lay with slices of salted pork fat
grilled on gridiron, sprinkle with chopped parsley, pour with melted lard or
with fried butter. Cooked potatoes are served as a garnish.

Veal liver 150 g, salted pork fat 25 g, butter 10 g, parsley.

Porridge

Boil oat-flakes in water with sunflower-seed oil until the oatmeal be-
comes soft. Put the gruel on the warmed up plate, add cream or milk and
sprinkle with sugar.

Oat-flakes 30 g, cream 20 g (or milk 40 g.), sugar 10 g.

English Salad

Mix shoestring celery root, boiled chicken fillet, pickles and boiled
mushrooms, salt to your taste and dress with mayonnaise and mustard.

Celery root 60 ., chicken 80 g., mushrooms 30 g, pickles 10 g, may-
onnaise 30 g, mustard 5 g, salt.

English Cod

Boil fish in bouillon or in water with sunflower-seed oil, you should
add some vinegar; take out the fish, make it dry, lay on a serviette and
decorate with cooked potatoes, parsley, and lemon pieces. Melted butter is
served separately.

Fresh cod 200 g, potatoes 200 g, butter 20 g, lemon 1, 5, vinegar 5 g,
parsley, salt.

Cold Cow-Ribs
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Remove the unnecessary fat from the ribs, remove tendons, tie up,
put in the oven and roast for 10-12 minures, until meat will lose a reddish
tint on the cut. Then cool the meat, cut into very thin slices, glaze slightly
with jelly and decorate with gherkins, marinated onion and greenery.

English Spinach

Fry washed spinach leaves on butter, cut into large pieces, put into
saucepan, add oil, salt, black pepper and cover with bouillon. Stew for 15-
20 minutes until all the water vaporizes. English Spinach is served hot as a
main dish.

Spinach 200 g, butter 20 g, bouillon 50 g, black pepper, salt.

Veal Cutlet

Beat the pieces of veal fillet, salt, and put into beaten eggs, bread and
fry on butter until golden. Veal cutlet is served with ham slices fried on
gridiron, poured with warmed butter.

Veal 160 g, ham 20 g., bread-crumbs 5 g, egg 1/2, butter 10 g, salt.

Eggs in English Way

Boil medium-timed egg, shell and put on toast; place toasts on frying
pan, sprinkle the egg with grated cheese and pour with slightly fried butter;
put the frying pan into highly heated oven for 2 min. The toasts are served
on plate, with a head of lettuce placed in its centre.

Striped Cheesecake with Cream Liqueur

Melt butter with sugar and chocolate. Add crumbed cookies, knead.
Put the mixture in the prepared collapsible forms. Whip eggs on water bath
with powder into a froth, add cheese piecemeal, then pour in liquor thin
thread, 1/2 of the mixture put in another form. Melt chocolate and add it to
one half of cheese mixture, combining well. Pour out by turn’s white and
chocolate part on the cake ground. Bake the cake on 170 °C about 50
minutes. Chill well and leave it in a refrigerator not less than 5-6 hours.
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100 g butter, 3 tablespoon sugar and cocoa, 300 g the crumbed un
sweet cookies, 200 g cream cheese, 200 ml of any cream liquor, 100 g
powdered sugar, 4 eggs, 50 g bitter chocolate.

Apple Pie

Put the apple slices in a bowl, separately mix 1/4 glasses flour, /3
glass sugar and cinnamon and cover the apples with this mixture. Cover
and leave for 12 hours in the refrigerator. For dough making mix in the big
bowl 2 glasses flour and salt. Cut margarine into small cubes and mix with
flour and 2 tablespoons of butter until the dough is crumbly. Make a well
in the centre, pour in cold water. Knead the dough and make it in the
sphere form. Leave for 20 minutes. Then half the dough and roll it. Trans-
fer to 20-inch-diameter tart pan one part of dough (you can also use a fry-
ing pan with the same diameter and with removable or fire-proof handle),
cover the cake with another one. Place the dough in the form, put the ap-
ples slices on the top and strew into small cubes cut remaining butter.
Cover with second part of the dough and tweak the edges, make some cuts
so that the steam can go out. Grease the cake top with cream and sprinkle
with sugar. Put the cake in the oven preheated to 200 °C , bake for 10
mines then lower the temperature to 175 °C and bake 30-40 minutes more
or until the crust is golden.

Dough: 2 glasses flour, 1 tablespoon salt, 2/3 glasses margarine, 3
tablespoon butter, 1/4 glasses cold water, 1 tablespoon cream, 1 tea-spoon
sugar.

Filling: 6 medium apples peeled and cored, cut into thin slices, 1/3
glass sugar, 1/4 glass flour and crushed cinnamon.

American Cuisine

Fry on butter into small pieces chopped onion, add some tomato
paste and shoestring brisket. Salt and fry, then cover with bullion and boil,
until brisket is tender. Next add boiled beans and stew for 10-15 minutes.
Before serving sprinkle with parsley.

100 g boiled beans, 50 g bacon, 20 g butter, 1/2 onion, 1 tbl. spoon
tomato paste, parsley, salt, bullion.

American Poached Eggs
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Cut tomatoes into two pieces, spice and roast in an oven, tomatoes
shouldn’t fall to pieces. Put on each tomato half a medium-timed egg,
grease with butter and decorate with slices of fried ham.

2 eggs, 100 g tomatoes, 25 g ham, butter, spices.

Shepherd’s Pie

Heat the oven to 175 °C, oil the form. Place in a saucepan peeled and
into thin slices cut potatoes, cover with water and bring it to the boil. Boil
for 3-4 minutes, remove from heat, pour out the water and lay potatoes in
the form. Melt the butter in the same saucepan over medium low heat, add
the onion and stew for 1-2 minutes, until the onion is tender. Add flour,
salt and pepper. Little by little mix in milk and water. Bring to boil, whisk-
ing constantly. Remove from heat, cover with this mixture potatoes and
sprinkle with grated cheese. Bake about 30 minutes until cheese golden
and potatoes are tender.

900 g potatoes, 3 tbl. spoons oil, 1/4 glass chopped onion, 3 tbl.
spoons flour, 1 thl. spoon salt, 1/4 tbl. spoon crushed black pepper, 1,5
glass concentrated milk, 1 glass water, 1/3 glass grated cheese.

Sour-Sweet Chicken

Boil the rice. While boiling, pour on the big frying pan olive oil and
warm up. Put on the frying pan narrow pieces of chicken fillet and fry
slightly, until the fillet is white (about 3 minutes). Add vinegar, sugar, to-
mato sauce and orange juice. 2 minutes later add narrow pepper pieces,
small onion pieces, fried broccoli and cook about 7 minutes, until the
vegetables are tender. Serve the vegetables over the rice.

1 glass rice, 220 g chicken fillet, 2 tbl. spoons wine vinegar (made of
red wine), 2 tbl. spoons sugar, 1 tbl. spoon olive oil, tomato sauce, orange
juice, 1 paprika, 1 onion, 1 glass broccoli flowers (you can use frozen
broccoli).

Flounder Fillet with Wine-Sauce

Peel the potatoes, wash and boil. Wash the flounder, get dry, and
drizzle with lemon juice, salt and pepper. Wrap fillet and fasten with
toothpick. Cook the frozen vegetables (warm up on oiled frying pan and
salt). Put over the vegetables flounder fillet, stew for 10 minutes. Bring to

177



the boil cream with mustard, wine and dill, then salt and pepper. Serve
with vegetables, potatoes, fish and wine-sauce.

4 flounder fillet pieces, 600 g potatoes, 750 g frozen vegetables, 4 tbl.
spoons white dry-wine, 120 ml cream, 4 tbl. spoons cut dill, pepper, lemon
juice oil, 4 toothpicks.

Main Burger

Mix with fork meat, salt, onion and pepper. Divide this mixture into
6 round cakes (try not to touch meat with hands and don’t press it). Barbe-
gue the round cakes, roast on the electric grill or on the frying pan until
they are ready.

900 g chopped beef, 1.2 tea-spoon milled onion, % tea-spoon black
crushed pepper, salt.

Bread as the Main Food

Bread is more than just food. Just think of how the word is used:
A person’s “bread and butter” is his or her main source of sustenance,
while bread or dough can be cash, plain and simple. When people “break
bread” they share more than just a meal: They come together in body as
well as spirit.

It’s not surprising that bread is imbued with special meaning. Since
the first raised breads were baked in Egypt around 4,000 B.C., bread has
been a vital food source for people around the globe. Over the centuries it
has traveled and evolved, reflecting both the unity and diversity of human
culture, and the ability of people to adapt to their environment.

What kind of bread people make depends on what kind of grain is
available, and that often depends on local climate and geography. In Ethi-
opia, for example, the nutritious, high-protein grain teff, which grows well
in the country’s central highlands, is used to make injera, the sour, spongy
bread eaten with most meals. Barley, on the other hand, well-suited for
cold climates, is used in Finland to make ohrarieska, a traditional staple
and after-sauna snack.

The Bible tells of the matzoh the Israelites ate as they fled Egypt.
Because the former slaves’ dough had no time to rise, it baked on their
backs as they escaped into the desert. Whether or not the story is histori-
cally accurate, we do know that lifestyle plays a major role in the kinds of
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breads people eat. In central Asia, where both grain and fuel are scarce,
nomads make small, thin rounds that cook quickly over a fire. To survive
long, cold winters, the people of central Anatolia hang rings of bread from
the rafters. When fresh bread is needed, a ring is brought down, moistened
with water, and soon is ready to eat.

Whatever kind of bread you’re used to, a little bit of science can
make you a better baker, and also make your time in the kitchen more fun.

English Dough Menu

Rich, Sour Dough Bread

Ingredients Measurement Extra Large
Large
1 egg + milk Cup 15/16 7/8
Bread flour Cup 4 3
Salt Teaspoon 11/2 1
Honey or sugar Tablespoon 3 2
Rich, Wheat Sour Dough Bread
Ingredients Measurement Extra Large
Large
1 egg + milk Cup 13/8 1
Bread flour Cup 21/2 2
Whole wheat flour Cup 11/2 1
Sour dough starter Tablespoon 5 4
Salt Teaspoon 11/2 1
Cocoa Teaspoon 11/2 1
Dry yeast Teaspoon 11/2 1
Sour dough starter Tablespoon 5 4
Dry yeast Teaspoon 11/2 1
Butter Tablespoon 4 3
Chocolate Lover’s Favorite Cake
Ingredients:

1 (18.25 ounce) package devil’s food cake mix
1 (3 ounce) package instant chocolate pudding mix

2 CuUps sour cream
1 cup melted butter
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S eggs
1 teaspoon almond extract
2 cups semisweet chocolate chips

1. Preheat oven to 350 degrees F (175 degrees C).

2. With an electric mixer on medium speed mix together the cake
mix, instant chocolate pudding, sour cream, melted butter, eggs and al-
mond extract. Add chocolate chips and continue to mix until well com-

bined. Pour batter into prepared pan.
3. Bake for 50 to 55 minutes. Cool cake completely before serving.

Panettone
Ingredients Measurement | 4 pieces | 3 pieces 2
pieces
Tap water Cup 15/16 1 3/4
Bread flour Cup 4 3 2
Vanilla extract Teaspoon 11/2 1 3/4
Orange peel (candied Tablespoon 5 4 3
pieces)
Raisin (soaked in rum) Cup 7/8 1/2 3/8
Salt Teaspoon 11/2 1 11/2
Sugar Tablespoon 6 4 3
Butter Tablespoon 7 6 5
Dry milk Tablespoon 5 4 3
Dry yeast Teaspoon 4 3 21/2

1. Make the dough.

2. Cover with a damp dishcloth and in a greased bowl. Let rest for

20 minutes.

3. Divide the dough into 2, 3 or 4 balls. Place in greased custard
cups. Place on a baking pan. (Use paper baking cups if required).
4. Spray with water lightly. Let rise for 60 minutes or until doubled

in size.

5. Brush with the beaten eggs. Bake for 10 to 15 minutes.

Ingredients:

2 cups soft breadcrumbs

1/4 teaspoon salt

1/4 cup melted butter

Apple Brown Betty

4 cups tart sliced apples (4 medium apples)
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3/4 cup light brown sugar

1 teaspoon ground cinnamon

2 tablespoons fresh lemon juice
grated rind of 1 lemon

1/4 cup water at room temperature

1. Preheat oven to 350 degrees F (180 degrees C, gas 4).

2. Mix the breadcrumbs with the salt and melted butter, and divide
the mixture into three. Place one-third in a greased 1-1/2 quart baking dish.

3. Sprinkle your apples with sugar, cinnamon, lemon juice, and grat-
ed rind, and toss to blend. Place one-half of this mixture on top of the
crumbs in the baking dish. Add another one-third of the crumbs, then the
remaining apples, and a final layer of crumbs.

4. Cover and bake in the oven for 30 minutes. Remove the cover and
continue to bake until the apples are tender and the crumbs are delicious
brown, perhaps another 20 or 30 minutes. Serve warm with cream or cus-
tard or top with a vanilla sauce.

Dinner Rolls
Ingredients Measurement 24 rolls 18 | 12rolls
rolls

Tap water Cup 5/16 3/4 9/16

Egg Whole 11/2 1 1/2
Bread flour Cup 4 3 2
Salt Teaspoon 2 11/2 1
Sugar Tablespoon 5 4 3
Butter Tablespoon 6 5 4
Dry milk Tablespoon 4 3 2
Dry yeast Teaspoon 2 11/2 1

1. Make the dough.

2. When the beeper sounds, place the dough on a board and push it
evenly to squeeze out gas.

3. Divide into 12, 18 or 24 balls.

4. Cover with a damp dishcloth and let rest for 20 minutes.

5. Roll each ball into a wedge shape. Starting with the widest side,
roll up the wedge loosely towards the point.

6. Place on a greased baking pan with the point downward. Spray
with water lightly. Let rise until almost doubled in size (30 to 40 minutes).

7. Brush rolls with beaten eggs. Bake for 10 to 15 minutes. Remove
from baking pan, serve warm.
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Bacon Cheese Bread

Ingredients Measurement Size
extra large | medium
large
Tap water Cup 13/8 1 3/4
Bread flour Cup 4 3 2
Cheese (grated sharp) Cup 5/8 7/16 3/8
Salt Teaspoon 2 11/2 1
Sugar Tablespoon 4 11/2 1
Butter Tablespoon 2 11/2 1
Dry yeast Teaspoon 2 11/2 1
Bacon (real bits) Tablespoon 4 3 2
Basic White Bread
Ingredients Measurement Size
extra large | medium
large
Tap water Cup 17/16 | 11/8 3/4
Bread flour Cup 4 3 2
Salt Teaspoon 2 11/2 1
Sugar Tablespoon 4 3 2
Butter Tablespoon 2 11/2 1
Dry milk Tablespoon 2 11/2 1
Dry BREAD Teaspoon 2 11/2 1
yeast | BREAD RAPID 3 2 2
Whole White Bread
Ingredients Measurement Size
extra large | large | medium
Tap water Cup 17/16 11/8 3/4
Bread flour Cup 31/2 2 5/8 13/4
Whole wheat flour Cup 1/2 3/8 1/4
Salt Teaspoon 2 11/2 1
Sugar Tablespoon 4 3 2
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Butter Tablespoon 2 11/2 1
Dry milk Tablespoon 2 11/2 1
Dry BREAD Teaspoon 2 11/2 1
yeast | BREAD RAPID 3 2 2
Carrot Bread
Ingredients Measurement Size
extra large | medium
large
Tap water Cup 13/16 | 15/16 | 11/16
Bread flour Cup 4 3 2
Grated carrot Cup 5/16 1/4 3/16
Salt Teaspoon 2 11/2 1
Sugar Tablespoon 4 3 2
Butter Tablespoon 2 11/2 1
Dry milk Tablespoon 2 11/2 1
Dry BREAD Teaspoon 2 11/2 1
yeast | BREAD RAP- 3 2 2
ID
Drop Biscuits
Ingredients:
2 cups flour

1 tablespoon baking powder
1 teaspoon salt

1/3 cup fat (shortening)

3/4 cup fluid milk

Mix flour, baking powder, and salt.

Mix in fat with a fork or two knives until crumbly.

Add milk. Mix enough to wet dry ingredients.
Drop dough from a tablespoon on greased baking pan.

Bake at very hot oven 10 to 12 minutes until lightly brown.
Make 12 biscuits.

ngredients:

Peach Pie

1 (9 inch) deep dish pie crust (unbaked)
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1 can peach halves or slices, drained
Y4 C. sugar

3 thsp. flour

Y4 tsp. cinnamon

1 c. whipping cream

Arrange peaches in pie crust, single layer. Mix together sugar, flour,
and cinnamon. Sprinkle mixture over peaches. Pour whipping cream over
sugar mixture in pie crust. Bake 40 to 45 minutes in 400° oven.

Pancakes
Ingredients:
2 cups flour
4 teaspoons baking powder
1 teaspoon salt
2 tablespoons sugar
1egg
1 1/2 cups fluid milk
1/3 cup melted fat or oil

Mix flour, baking powder, salt, and sugar in a large bowl. Set aside.

Beat egg and add milk. Add fat or oil. Add to flour mixture and stir
just until mixed, leaving batter lumpy.

Cook pancakes on heated, greased fry pan until covered with bub-
bles. Turn pancakes and brown the other side.

Make 12 medium-size pancakes.

Yellow Cake
Ingredients:
2 cups flour
1 tablespoon baking powder
1 teaspoon salt
1/2 cup margarine, softened
1 1/4 cups sugar
2 eggs
3/4 cup fluid milk
1 teaspoon vanilla
Mix the flour, baking powder, and salt. Set aside.
Add sugar slowly to fat in a large bowl, beating well (300 times).
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Beat in one egg until smooth. Add other egg and beat well (300
times).

Add half the flour mixture, half the milk, and the vanilla. Mix (50
times).

Add rest of flour mixture and milk. Mix until smooth (200 times).

Fill a greased, floured baking pan or 2 layer pans no more than half
full.

Bake at moderate oven 25 to 35 minutes until cake springs back
when lightly touched near center.

Milk Tart

Ingredients:

Crust:

3 tbsp. flour

1% thsp. butter (or margarine)

1 thsp. sugar

1egg

1 tsp. baking powder

Ya tsp. salt

Filling:

1 pt. milk

3 thsp. corn flour

2 tbsp. butter

4 thsp. sugar

4 eggs

Ya tsp salt

1 stick cinnamon

Crust: Cream butter and sugar; add egg and beat well. Add sifted dry
ingredients. Grease and flour 2 pie plates. Spread batter in pie plates, then
add filling which has been prepared as follows.

Filling: Separate eggs; beat whites until stiff. Add a little milk to
yolks. Beat well and add corn flour. Put remainder of milk in pan with but-
ter, stick of cinnamon, sugar, and salt. Boil until thickened and remove
from stove. Remove cinnamon; add egg yolk and return to stove and bring
to a boil and cook until thick. Fold in egg whites. Fill pie plates and bake
in 350° oven for about 12 to 14 minutes. Sprinkle extra cinnamon on top
before baking if desired. Good served with a little whipped cream. A very
light pie!
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Wheat Bran Bread

American Dough Menu

Ingredients Measurement Size
extra large | medi-
large um
Fresh milk Cup 11/4 1 3/4
Bread flour Cup 2 11/2 1
Wheat bran Cup 3/4 1/2 3/4
Whole wheat bran Cup 3/4 1/2 3/4
Salt Teaspoon 11/2 1 1
Brown sugar Tablespoon 21/2 2 11/2
Butter Tablespoon 11/2 1 1
Dry BREAD Teaspoon 2 11/2 1
yeast | BREAD RAP- 3 2 1/2 2
ID
Potato Bread
Ingredients Measurement Size
extra large | medium
large
Water (use potato wa- Cup 11/8 13/16 3/4
ter)
Bread flour Cup 31/4 21/2 15/8
Potato (mashed) Cup 5/8 1/2 3/8
Salt Teaspoon 2 11/2 1
Sugar Tablespoon 11/2 1 1
Butter Tablespoon 2 11/2 1
Dry BREAD Teaspoon 2 11/2 1
yeast | BREAD RAP- 3 2 2
ID
Banana Wheat Bread
Ingredients Measurement Size
extra large large medium
Tap water Cup 3/4 5/8 3/8
Whole wheat flour Cup 2 11/2 1
Bread flour Cup 2 11/2 1
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Ripe banana Cup 7/8 (/4 1b) | 5/8 (3/16 | 3/8 (1/8 Ib)
(sliced) Ib)
Egg Yolk 2 1 1
Vanilla Teaspoon 2 1/2 1/2
Salt Teaspoon 11/2 1 1
Honey Cup 3/8 1/4 3/6
Butter Tablespoon 2 11/2 1
Dry yeast Teaspoon 3 2 1
Poppy seeds (op- Teaspoon 11/2 1 1
tional)

Glazed Fresh Strawberry Pie
Ingredients:
1 (9 inch) baked pie crust (or graham cracker crust)
3 pt. fresh strawberries, washed and hulled
1 c. sugar
3 % thsp. corn starch
1/2 c. water
few drops red food coloring
whipped cream for top

Mash 1 pint strawberries, in 3 quart saucepan, mix sugar and corn-
starch. Stir in water and mashed berries. Cook over medium heat, stirring
constantly, until mix comes to a boil. Continue stirring, boil 2 minutes and
remove from heat. Stir in food coloring. Cool. Fold remaining 2 pints of
whole berries into cooled mixture. Place in prepared pie shell. Chill. Serve
with whipped cream.

Mix first four ingredients until crumbly. Add egg and vanilla. Pat
dough on bottom of pan. Bake at 400° for 8 minutes. Cool. Attach dough
on sides of pan. Mix together cream cheese and sugar. Blend in one at a
time, eggs, sour cream, and vanilla. Bake at 3750 for 30 minutes. Turn ov-
en off leave in oven for I more hour. Remove and chill. Serve with favorite
topping, cherry, blueberry, or strawberry.

Cherry Cheese Pie
Ingredients:
1 (9 Inch) baked pastry shell or graham cracker crumb crust
1 (8 0z.) pkg. cream cheese, softened
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1 (14 oz.) can Eagle Brand sweetened condensed milk
2 lemon juice from concentrate

1 tsp. vanilla extract

1 (21 oz can cherry pie filling, chilled (or other topping)

In large mixing bowl, beat cheese until fluffy. Gradually beat in
sweetened condensed milk until smooth. Stir in lemon juice and vanilla.
Pour into prepared pastry shell. Chill 3 hours or until set. Top with desired
amount of pie filling before serving. Refrigerate leftover.

Strawberry Yogurt Pie
Ingredients:
2 containers (8 0z.) strawberry yogurt
1/2 c. crushed strawberries
1 (8 0z.) Cool whip, 1 pie crust

Thoroughly combine crushed fruit and yogurt in a bowl. Fold in Cool
Whip blending well. Spoon into crust and freeze about 4 hours. Remove
from freezer and place in refrigerator 30 minutes before serving. Store
leftover in freezer.

Orange Cheesecake
Ingredients:
(For microwave)
3 thsp. butter crackers
1 tbsp. sugar

Y4 c. orange marmalade

/5 c. sugar

’I5 c. finely crushed graham

/5 c. dairy sour cream

1 tsp. finely shredded orange peel
3 thsp. orange juice

2 (3 0z.) pkg. cream cheese

Ya tsp. vanilla

1 beaten egg

For crust: In a 7 inch pie plate, cook butter or margarine, uncovered,
on 100% power (HIGH) for 45 to 60 seconds or till melted. Add crushed
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graham crackers and 1 tablespoon sugar. Stir till all is moistened. Press
mixture firmly against bottom and sides of pie plate. Cook, uncovered, on
high for 1 to 1 2 minutes or till set, giving pie plate a half-turn after 30 se-
conds. Set aside.

In @ microwave safe mixing bowl, cook cream cheese, uncovered, at
50% power (MEDIUM) for 1 to 1% minutes or till softened. Stir in beaten
egqg, /3 cup sugar, and sour cream till mixture is smooth. Add orange peel,
orange juice, and vanilla. Mix well. Pour cream cheese mixture into crust.
Cook, uncovered, on MEDIUM for 8 to 10 minutes or till a knife inserted
1 inch from edge comes out clean, giving pie plate a quarter-turn every 2
minutes. (Center will be slightly set, but not firm.) Cool slightly.

Meanwhile, in a small microwave safe bowl or custard cup, cook or-
ange marmalade on 100% power (HIGH) for 30 to 60 seconds or till
warm. Spoon overtop of cheese cake. Cool. Refrigerate at least 3 hours or
till set. Make 6 servings.

Cookies and Cream Pie
Ingredients:
2 ¢. Oreo cookies
2 c. (1 tub) Cool whip
1 env. unflavored gelatin
1 chocolate or granam cracker pie shell
4 c. boiling water

Crush 2 cups Oreo cookies. Stir in 2 cups (1 tub) Cool Whip. Add in
1 envelope unflavored gelatin with % cup boiling water. Pour into choco-
late or graham cracker pie shell. Top with whipped cream.

Avocado Holiday Cake
Ingredients:
1 eqg, slightly beaten
1/2 cup mashed avocado
1/2 cup buttermilk or sour milk
1 cup chopped pecans
1 cup chopped candied cherries
1 cup chopped candied pineapple, optional
2 cups sifted all-purpose flour
3/4 cup sugar
1/2 teaspoon baking soda
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1/2 teaspoon baking powder
1/4 teaspoon salt

1. Preheat oven to 350 degrees F.

2. Mix egg, avocado, buttermilk, pecans, cherries, and pineapple.

3. Sift together remaining ingredients into a large bowl.

4. Pour avocado mixture into flour mixture. Mix only until flour is
moistened. Do not overblend.

5. Pour into a well-greased 9x13-inch pan or 3 small 4x7-inch loaf
pans. Fill slightly more than 1/2 full.

6. Bake 1 hour, or 45 minutes if using small pans. Cool on rack.

Banana Split Cake
Ingredients:
Crust:
2 c. graham cracker crumbs
4 ¢. soft butter
Filling:
2 . powdered sugar
1 c. butter
Y4 c. sugar
1 tsp. vanilla
2 eggs
Topping:
4 1o 5 sliced bananas drained
1 (16 0z.) can crushed pineapple, drained
1 c. whipping cream
2 (10 0z.) pkg. frozen strawberries
1 c. chopped pecans
14 oz. jar maraschino cherries

Mix together and press crust mixture in 13x9x2 inch baking dish.
Chill for 1 hour.

Cream together filling ingredients and spread over crust. Chill 1
hour.

Layer the toppings over the filling in the order listed. Chill. Cut in
squares. Keep refrigerated. Need no baking. Make 12 to 15 servings.

Mud Pie
Ingredients:
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Y pkg. Nabisco chocolate wafers
slivered almonds ice cream
whipped cream softened

1'% c. fudge sauce

2 cube butter, melted

Y, gal. coffee flavor

Crush wafers and add butter. Mix well. Press into 9 inch pie plate,
Cover with soft coffee ice cream. Put in freezer till firm. Top with cold
fudge sauce (it helps to place in freezer for a while to make spreading easi-
er). Store in freezer approximately 10 hours. Slice mud pie into eight por-
tions and serve on a chilled plate with chilled fork. Top with whipped
cream and slivered almonds.

Mandarin Angel Pie
Ingredients:
3 egg whites
Ya tsp. cream of tartar
1 c. sugar
pudding mix
52 c. sugar
Y4 c. water
3 egg yolks
1 (11 oz.) can mandarin orange
1 (3°/5 or 4 0z.) pkg. lemon
1 tbsp. lemon juice
7 ¢. whipping cream, whipped

Beat egg whites and cream of tartar to soft peaks. Gradually add the
1 cup sugar; beating to stiff peaks. Spread on bottom and sides of well
greased 9 inch pie plate. Bake at 275° for 1 hour. Turn off heat and let dry
in oven (door closed) 2 hours. Combine pudding mix, %2 cup sugar, and
water. Blend in egg yolks. Drain orange sections, saving the syrup. Add
lemon juice and enough water to syrup to make 1 % cups. Stir into pudding
mixture. Cook and stir on medium heat till boiling. Cool completely. Fold
in whipped cream and % cup orange sections. Spoon into meringue shell.
Chill several hours. Top with additional whipped cream and orange sec-
tions. This is a very elegant, yet easy dessert.
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Peanut Butter Pie

Ingredients:

/5 c. chunky peanut butter

4 0z. cream cheese

Ya c. milk

1 c. powdered sugar

8 0z. La Creme

1 (9 inch) chocolate pie crust

Cream together peanut butter and cream cheese. In a separate bowl,
mix the milk, powdered sugar, and La Creme. Mix both together and pour
into pie crust. Place in freezer until ready to serve.

Rhubarb Apple Pie

Ingredients:

12 to 2 c. sugar

1, c. flour

2 C. raw strawberries

2 . chopped rhubarb

1% thsp. margarine

4 tsp. cinnamon

pastry for 2 crust (9 inch) pie
sugar for pie top

Mix flour, cinnamon, and sugar. Add rhubarb and berries. Pour into
uncooked pastry shell. Dot with butter. Cover with top crust. Sprinkle top
with sugar. Bake at 425° for 40 to 50 minutes. Serve warm with vanilla ice

cream. Make a 9 inch pie.
Raspberry Pie

Ingredients:
2%, graham cracker crumbs
¥ c¢. chopped nuts
2 c. oleo or butter
50 large marshmallows
1 c. milk
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2 pkg. frozen raspberries
14 c. water

2 c. sugar

1 pt. whipping cream

4 thsp. cornstarch

2 tsp. lemon juice

Combine graham cracker crumbs, nuts, and butter. Spread on bottom
of 13x9 inch pan. Melt marshmallows on low heat along with milk. Let
cool. Heat raspberries in 1 cup water. Add sugar and lemon juice. Mix
cornstarch with %4 cup water. Add to berry mix. Stir and bring to a boil.
Take off heat and cool. Whip cream and stir into marshmallow mix. Pat in-
to crust. Pour berry mix on top of marshmallows. Chill.

Brandied Cherry Clafouti

Ingredients:

3 cups drained black or red cherries
(preferably canned in water)
1/4 cup brandy or cognac

2/3 cup sugar

butter for pan

2/3 cup all-purpose flour-sifted
| cup milk

3 large eggs

1 tablespoon vanilla extract
1/8 teaspoon allspice

1 tablespoon lemon zest

1/8 teaspoon salt
confectioners’ sugar

In nonreactive bowl, mix drained cherries, brandy and 1/3 cup of the
sugar. Let sit for 1 hour. Preheat oven to 425 degrees. Butter a 9-inch pie
pan. Place flour in medium bowl and make a well in the center. Drain
cherries, reserving the liquid. Pour liquid into a blender and add remaining
1/3 cup sugar, plus the milk, eggs, vanilla, allspice, lemon zest and salt.
Blend well. Pour liquid mixture into the well in the flour and blend into a
smooth batter. Spread cherries evenly in prepared pan. Pour batter over
fruit.
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Bake in the preheated oven for 5 minutes, then reduce heat to 350
and bake 45 to 50 minutes more until clafouti is puffy and golden. (A
sharp knife inserted in the center should come out clean.) Let cool. Dust
with confectioners’ sugar and serve warm.

Per serving: 216 calories, 5 gm protein, 38 gm carbohydrates. 3 gm
fat, 84 mg cholesterol, | gm saturated fat, 80 mg sodium.

Cantaloupe Pie
Ingredients:
1/4 cup flour
1 large cantaloupe — very ripe
3/4 cup sugar — divided use
3 large eggs — separated
2 tablespoons butter
baked pie shell
peel, seed, and dice melon

In a medium sauce pan mix 1/2 the sugar with melon and cook until
melon is tender and soft; mash melon.

Mix flour with remaining sugar; add beaten egg yolks and butter.
Mix in mashed melon.

Pour into pie shell and cover with meringue made from the egg
whites. Brown meringue in oven. Cool pie.

Croissants
Ingredients Measurement 24 rolls 18 | 12rolls
rolls
Tap water Cup 17/16 | 11/8 3/4
All purpose flour Cup 4 3 2
Salt Teaspoon 1 1 1/2
Sugar Tablespoon 3 2 11/2
Butter Tablespoon 4 3 2
Dry milk Tablespoon 11/2 1 1
Dry yeast Teaspoon 3 2 11/2
Chilled butter Cup 1 7/8 1/2

1. Make the dough.
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2. When it beeps, place the dough on a board and push it evenly to
squeeze out gas. Put the dough into a bowl and cover with plastic wrap.
Place in a refrigerator for 30 minutes.

3. Roll into an 8x12 inch rectangle, and put butter on half of dough.
Fold over the unbuttered third, then into three fold.

4. Seal edges. Stick a skewer into the dough to squeeze out gas.
Wrap in a plastic bag and place in a refrigerator for 1 hour.

5. Roll the dough into a rectangle again and fold into thirds. Place in
the refrigerator for 15 to 20 minutes. Fold and roll twice more.

6. Roll the dough into an 8x18 inch rectangle. Cut diagonally to
make the 12 equal triangles. Cut off uneven edges on the side.

7. Roll up each triangle loosely, starting from the side opposite the
point.

8. Place on a greased baking pan, spray water lightly on rolls. Let
rise for 30 to 50 minutes or until nearly doubled in size.

9. Brush beaten egg over rolls. Bake for 10 to 15 minutes or until it
turns golden.
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TEKCTbI 1JIS1 YTEHUS
Text 1. Pastila and Zephyr

The Pastila is the primordial Russian delicacy known with 14" centu-
ry. At that time it was, as well as fruit jellies, made from two main compo-
nents - apples and honey. The particularity of the pastila, as purely Russian
pastry, was so that it was made from antonovsky sort of apples, whish are
not spread in West Europe. Later (in the first half of 19" century) honey
was changed to sugar. The third, but not obligatory component of the
pastila — an egg white whish they started to add in 15" century, only for
giving the whiteness to pastila; previously it was of reddish-rusty colour
because of oxidized apples.The Secret of the Russian pastila was kept in
secret for several centuries. Only in 19" century French pastry cooks
guessed about the role of the protein as the stabilizer of aspic-porous for-
mation. It carries in apple-fruit puree to whipped protein (in analogy with
the meringue cakes) and have got the French pastila — even more springy,
than Russian. Later it became well known under the French name “zephyr”.

The Zephyr is identified as the product, received with the mixture of
fruit-berry puree with sugar and egg protein. The mixed mass mingles with
agar syrup or marmalade mass. In addition at production of the zephyr
there are used food acids, essences, dying staffs.

The Zephyr is molded by separation in the manner of production of
the varied forms, most often it is the shape of the semisphere. The Zephyr
Is produced from agar, pectin, furtsellaraine and gelatine.

There is produced glazed and unglazed zephyr.

The technology of zephyr production including agar consists from
the following main stages: preparation of ingredients, preparation of agar-
sugar-treacly syrup; the preparation of zephyr mass; forming of zephyr
mass; the structurization of zephyr mass and drying of the zephyr halves;
powdering of the zephyr halves by powdered sugar and splicing them.

Zephyr production technology with pectin provides the following
stages: preparation of ingredients; the preparation of mixture of apple pu-
ree with pectin and sugar-sand; the preparation of sugar-treacly syrup; the
preparation of zephyr mass; the structurization of zephyr mass and drying
of the zephyr halves; powdering of the zephyr halves with powdered sugar
and splicing them.
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Pastila depending on its masses split into:

“Glueing” (with using as aspic base the agar-sugar-treacly, or pectin-
sugar-treacly syrup), “Zavarnuyu” (with using as aspic base as apple-
sugar-marmalade mass — the stuffing).

Technology of pastilas production includes the following operations:
the preparation of ingredients; the preparation of agar-sugar-treacly syrup;
the preparation of pastila mass; the bottling of pastila mass; the
structurization of pastila masses and drying of the layer; cutting pastila
layer on separate products; drying and cooling the pastila; the powdering
of the pastila by powdered sugar; packing and labeling.

Depending on the way of forming the pastila products split into:
glueing carved — in the manner of production of the square-wave section;
glueing cast — in the manner of production of spherical, mildly flat, oval or
other forms.

For production of the pastila and zephyr there are used: sugar-sand,
molasses, puree from apples, egg protein, agar and the other types of in-
gredients, as well as aromatic and gustatory additives.

3aganue 1. [IpounTaiiTe TEKCT, BHIITOJHUTE €TO0 MUCbMEHHBIN TTIEPEBOI,.
3ananue 2. CoctaBbTe 10 BOpOCOB K TEKCTY (HAa aHTIIUMCKOM SI3BIKE).
3apanue 3. I[loarotoBeTe KpaTkuili mepecka3 Tekcrta (10-12 mpemnoxe-
HUI).

Text 2. Methods of Fruit and Vegetables Preservation

Drying, salting, cold storage, freezing, bottling" and canning are
methods used to preserve vegetables and fruit. If foods are kept for a few
days in the air, they spoil because of the action of yeasts, bacteria and oth-
er types of microorganisms. Food preserving methods destroy these organ-
isms or prevent their re-entry or slow down their growth.

As bacteria need moisture for their development, they cannot grow if
foods are dried. Salting, like drying, reduces the moisture content of food,
and, in addition, salt destroys certain organisms. Drying and salting have
been practised for many centuries. Drying is still used commercially for
preserving various fruit, such as grapes, apples, apricots, and vegetables,
such as potatoes, onions, peppers and carrots. In some countries fruit,
herbs® and mushrooms are dried at home. Beans and sauerkraut® are often
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salted, and salt and vinegar* are combined in making pickles,” such as cu-
cumber pickles.

The first bottling was done about 180 years ago. In bottling and can-
ning the food is heated to destroy spoilage organisms. In canning the con-
tainer is sealed® before it is heated; in bottling it is sealed afterwards. Bot-
tling is cheaper because the bottles can be used again and again, but
canned foods are more convenient for storage. At present bottling and can-
ning are used for preserving a great variety of fruit and vegetables.

IIpuMeyaHus K TEKCTY
" bottling [’botlin] — koHCepBHpPOBaHKE B CTEKISHHOI Tape
? herb [ho:b] — TpaBa, nekapcTBeHHOE pacTeHue
3 sauerkraut ['sauokraut] — kBawreHas xamycra
*vinegar [’viniga] — ykcyc
> pickles ['piklz] — conenss, MapuHasl
® to seal [si:l] — 3axarbiBath (Gaukn)

3aganme 1. CocTaBbTe YTBEPKICHUS.
Oépasey:. Drying is used for preserving apples, grapes and apricots.

Food preserving in making pickles.

methods are used  the moisture content of foods.

Salting reduces in making sauerkraut.

Canning IS used the re-entry of microorganisms.

Drying prevents  to destroy spoilage organisms.

Salt and vinegar for preserving apples, grapes and apricots.

3ananue 2. Ckaxute, Kakue (PpyKThl U OBOIIM, IO BALIEMY MHEHUIO, T1€-
pepadaThIBAIOTCS Yallle BCEr0 TEM WJIM UHBIM METOOM.
Oébpaszey: Grapes are often preserved by drying.

Grapes

Apples

Apricots

Cherries canning.
Plums bottling.
Beans are often preserved by drying.
Cucumbers (usually) salting.
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Tomatoes freezing.
Potatoes cold storage.
Peppers
Carrots

Text 3. 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 hydro-
gen, 3 per cent nitrogen, about 2 per cent calcium and 1 per cent phospho-
rus. Then there are small quantities of sulphur, chlorine, magnesium, iron,
copper, iodine, fluorine, cobalt, zink 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 cor-
rectly. 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 colour of the blood is the colour 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 a gramme 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.

IIpuMedyaHus K TEKCTY
! Kidney [’kidni] — mouxa
liver [’livo] — medeHs
> thyroid gland ['0ai(s)roid 'gla:nd] — muToBHAHAS Xene3a
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3aganme 1. CocTaBbTe YTBEPXKICHHUS B COOTBETCTBUM C HH(pOpMAIIUEH,
JTAHHOU B TEKCTE.

Oopaseuy: If people have enough calcium and phosphorus their bones and
teeth will be strong and hard.

1. If people have enough a) their muscles, nerves and heart will

calcium and phosphorus; work well;

2. If there is not enough iron in b) they will also get enough phospho-
the diet; rus;

3. If people get enough protein c) people will not get enough oxygen;
and calcium.
d) their bones and teeth will be strong
and hard.

Text 4. Vitamins

The food constituents known as vitamins are exceedingly important
in nutrition even though they are required only in small amounts. Vitamins
are essential for good nutrition and health and for normal growth and de-
velopment. Those vitamins that are generally recognized as essential, and
some of those that may be essential, are considered here. Though many
vitamins are available in the form of concentrates or in pure synthetic
preparations, or both, foods still remain the best source of these important
substances.

Vitamin A was first discovered in butter, egg yolk, fish liver oil, and
green vegetables. It stimulates growth and aids in general well-being. Vit-
amin A occurs as such in animal foods. It occurs in certain vegetables as
carotene or provitamin A, a bright yellow pigment which the body changes
to vitamin A. This vitamin is stable to heat and, since it is a fat-soluble
substance, does not dissolve to any appreciable extent in water. But it is
not stable to light, especially ultra-violet light. Foods which are rich in vit-
amin A are butter, cheese, cream, eggs, fish oil, fruits, liver, milk.

Vitamin D. The antirachitic or “sunshine” vitamin, is really “stored
sunshine” in food. This storage is due to the presence of ergosterol, a fat-
like substance in food, which is called a provitamin D, and under direct
exposure to the sun or to ultra-violet light for short daily periods, this sub-
stance is converted into vitamin D within the body. Unlike most of the
other vitamins, this one is not easily destroyed and is stable to heat, alkalis,
acids, and oxidation. Vitamin D is essential for the development and
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maintenance of bones and teeth. Yeast contains ergosterol which can be ir-
radiated by ultra-violet light and thus transformed into vitamin D. Sources
of vitamin D are: butter and egg yolk, fish liver oil, oily fish.

Vitamin E affects reproduction and fertility growth, muscle tone and
the condition of the nervous system. It has also a function in preventing the
destruction of other foods through oxidation. Heat does not easily destroy
it, but ultra-violet light does. Since it is fat-soluble, water does not dissolve
it, but it is easily oxidized. The best sources of vitamin E are the vegetable
oils, butter, eggs, green leaves and liver.

Vitamin K is necessary for normal clotting of the blood. Heat has lit-
tle effect upon vitamin K and, like the other fat-soluble vitamins, it is not
soluble in water. Alkalies, strong acids and sunlight destroy this vitamin.
Foods rich in vitamin K are cabbage, cauliflower, fish liver.

Ascorbic acid, known as vitamin C is the least stable of all the vita-
mins. It oxidizes readily, and in the presence of heat, alkali, and oxygen,
oxidation goes on rapidly. Ascorbic acid is water-soluble. The best sources
of this vitamin include: citrus fruits, peppers, strawberries, vegetables, to-
matoes.

3aganue 1. Haligure npennoxeHus, TAE CIOBO Can SBISIETCA Cy-
MCCTBUTCIBbHBIM, U IICPCBCIUTC HX.

1. Tin can was first introduced in 1810 but it was not enough for the
development of canning industry. 2. The final container for milk may be a
glass bottle, a paper container, or a can for larger quantities. 3. Microor-
ganisms causing food spoilage can grow at low temperatures.

Text 5. Freeze Drying

As the principal spoilage agents are normally present in food, to de-
stroy them or to prevent their development becomes the chief problem of
food preservation.

Freeze drying is relatively a new process. It is achieved by freezing
under very low pressure so that the ice sublimes, leaving a songlike form
without moisture. Hence, the product retains its shape, but the total weight
Is reduced, often by more than 50 per cent. Product is usually canned or
wrapped in foil to keep out moisture. This product requires no refrigera-
tion, because microorganisms cannot grow at such a low moisture content.
Final moisture content ranges from about 1 to 4 per cent. Reconstruction
Is achieved by immersion in water before cooking. There is little change in
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the product because of chemical or enzymatic action. Reconstituted prod-
ucts clearly resemble the original fresh products in flavour and colour.
Beef appears to be tougher and drier. Cooked beef product and cooked
freeze-dried beef product reconstituted taste alike. The flavour deteriorates
after prolonged storage.

The process and its relation to the food service industry are too new
to evaluate. New techniques are yet to be worked out. Stockpiling can be
achieved without freezing facilities, and transportation costs are reduced.

3apanue 1. Beibepute oauH 13 IpeajioKEHHBIX BAPUAHTOB OTBETA.

1. What is normally present in food?
a) Complex substances.

b) Spoilage agents.

¢) Fermentation.

2. What is the chief problem of food preservation?
a) To examine the colour of the products.

b) To reduce toxicity.

c) To destroy spoilage agents.

3. What kind of process is freeze drying?

a) A relatively new process.

b) This method is used for egg preservation.
¢) This is a method of slow freezing.

4. Does the freeze-dried product retain its shape?
a) No.

b) Yes.

c) Never.

5. Why does the freeze-dried product require no refrigeration?
a) Microorganisms cannot grow at low moisture content.

b) Conditions are favorable.

c) Foods vary in their keeping quality.

6. How is the freeze-dried product reconstructed?
a) By chemical action.

b) By immersion in water.

¢) By slow cooking.
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7. Is it true?

a) The reconstituted product resembles the original one.
b) There is much change in the product.

¢) Product is usually wrapped in cloth.

8. What is the final moisture content?

a) It ranges from 6 to 10 per cent.

b) It ranges from 7 to 9 per cent.

¢) It ranges from 1 to 4 per cent.

9. Can you compare cooked beef product and cooked freeze-dried beef
product reconstituted?

a) They differ greatly.

b) They taste alike.

¢) Cooked freeze-dried beef product reconstituted is better.

10. What do you know about the evaluation of this method?
a) It is changed greatly.

b) New techniques worked out long ago.

c) It is too new to evaluate.
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I'JIOCCAPU
KaK MOJIB30BaTHLCHA rnoccapneM

[lenp maHHOTO TJOCCApHsl — MPEAOCTABUTh HOPMY MPHUHSATOTO Ha
MIPaKTUKE MEPEBOJIa TEPMUHOB, OTHOCAIIUXCS K cepe nepepadboTKu npo-
JTYyKTOB JKHBOTHOBO/JICTBA U PACTCHHEBO/ICTBA.

B HEeKOTOpHIX clydasx Ha3BaHWS TEPMHUHOB JIOMOJTHEHBI UX TOJKOBA-
HueMm. [Ipum 3TOM HEKOTOpHIE MOSCHEHUS TEPMHHOB Ha PYCCKOM S3BIKE
OTIMCaHBI MOJIpOOHEee, YeM Ha aHrIuickoM. [IpuunHa B TOM, 4TO TJOCCa-
pHUli IpeTHa3HAaYCH B OONBIICH CTETICHH ISl PYCCKOTOBOPSIINX yYaITuXCs,
KOTOPHIE TOJIPKO HAaYMHAIOT MCIOJIB30BaTh MPOGECCHOHAIBHYIO TEPMHUHO-
JIOTHIO.

acid ['ees1d] kucnoTa

acidic [o's1d1k] xmciBIi

acidify [o's1d1fa1] moakuCIATE

agitate ['eedz1te1t] mepemenmBaTh, MeIIaTh
acidification [osidifi'ke1fn] monkucieHne, 3aKuCIeHUE
affordability [ofo:di'bilitr] mocTymHOCTB

agitation [ &ed31'ter)(o)n] mepemernnBanme

alcohol ['eelkohol] criupT, amkoroin

alkali ['eelkolal] mémoun

amino acid [eemino(u)'@s1d] aMrMHOKHUCITOTA

apple ['eepl] a010K0

apricot ['e1prikot] abpukoc

bacon ['beik(o)n] xormu€nas cBuHAs rpyauHKa, OCKOH
bake [beik] meus, BBIIEKATH

baker ['beiko] xmebonék, mexappb

bakery ['beikor1] mexkapHs, xae603aBo; OyJIoUHas
baking ['beikin] BeITIeuka, XaebonedyeHmne

barley ['ba:l1] stamenb

barrel [ 'baeral] Oouka

bean [bi:n] 606; daconb

beef [bi:f] ropsauHa

beer [b1o] muBoO

beet [bi:t] cBéka

beverage ['bevoarid3] HanuToK
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biscuit

['biskit] medyenbe

black currant

['blaek'k Ar(o)nt] u€prast cMmopoarHa

bleach

[bli:t|] or6GenuBaTens

bleaching [bli:tliy] or6enmBanue, Genenue
blend [blend] cmech; cmemmBaTh
blood [blAd] kpoBB

body ['bod1] opranusm; Tenao

bologna sausage

[ba'lounjs 'sosid3] OonoHckas konmuéHas Kojadaca

bottle

['botl] 6yThuiKa; pa3nuBaTh B OYTHUIKH, 3aKyIIOPHBATh

brand [breend] dabpuunas mapka, hadpuaHOE KIIeHMO

bread [bred] x71¢0; French ~ nauaubIi 6aTOH, OyIOYHAS M-
J10Yb

brew [bru:] Bapka; BapuTh; 3aBaprBaTh

brewing [ 'bru:my] nuBoBapeHue

brine [brain] paccoui; conuts, 3acannBaTh

broth [bro0] msacHoit OyaIp0H

brush up ['braf'Ap] OOHOBIATH

budding ['bAdin] moukoBaHue (APOMKIKEBBIX KICTOK)

butter ['bAta] cnmuBounoe macno; milk ~ maxra

by-product ['ba1,prodokt] cyompoykT

cabbage ['kaebid3] kamycra

cake [keik] MydHOE KOHIUTEPCKOE U3/ICIIHE

calcium ['kaelsiom] xanmpimii

can [kaen] sxecTsHka, KOHCEpBHAs OaHKa; OMIOH, (iidra;
KOHCEPBHUPOBATH

candy ['keendi] kondera; hard ~S neaeHIoBas kapameb

cane [kaein] caxapHblil TPOCTHHK

canning ['keenin] koHcepBupoBaHue

carbohydrate ['ka:bo(u)'h(a)idreit] yrieson

carbon ['ka:ban] yriepon

carbonated drink | ['ka:baneitid 'drink] rasmpoBanHbIil HAMUTOK

carbonator ['ka:baneits] catypartop

carbon dioxide

[ 'ka:bon dar pksaid] yrimexucnbrii ra3

carrot

'kaerot] MOpKOBB

[
carry out [ 'keer1 avt] ocymiecTBIsATh
cash desk [kee]] kacca; cash register kaccoBsiii ammapar
cashier [ko'[10] Kaccup
cassava [ko'sa:vo] mannoka
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cattle ['kaetl] xpymHBIN poraThlii CKOT

cauliflower ['kol1,flauo] nBeTHas KamycTa

caustic soda ['ko:stik 'soudoa] enkuii HATP

cell [sel] kmeTka

cereal ['siorial] x;meOHbBIH 311aK; 371aKOBBIE KYJIbTYPBI

check [ffek] mpoBepsITH

cheese [t]i:2] cBIp

chemical ['kemik(a)]] xumuyeckuii

chemist ['kemist] XxumMuk

chemistry ['kemuistr1] xumus

cherry ['tler1] BrmEs

chewing-gum ['tlu(:)mgAm] xeBarenbHas pe3uHKa

chicken ['t/1kin] npimneHok; Kypuua, KypsATHHA; KYPUHbIi

chilling ['tJilin] oxmaxaenne

chlorine ['klo:ri:n] xmop

chocolate ['t/ok(a)lit] mrokoman

chop [tlop] oT6uBHAas KoTIeTA; PYOUTD

churn [ta:n] cOuBats (Maco)

cider ['sa1da] cunp, s10JI0YHBIN HAITUTOK

cinnamon ['stnomon] kopuia

citrus ['sitros] mUTPyC; MUTPYCOBBIN

clarification [ klzerifi'kei](o)n] ourctka; ocBeTIeHME

clarifier ['klaerifaio] ouncTuTenb, OCBETINTEID

clarify ['kleerifai] ouninars, OCBETIIATH

coagulate [ko(u)'egjuleit] koarymupoBaTh; crymiarh;
CBEPTHIBATH

coat [kout] mokpeIBaTh ciioem, r1a3ypupoBaTh

cocoa ['koukou] xakao; ~ bean 606 kakao; ~ butter kakao

commercial [ka'ma:[(s)l] mpOMBILLICHHBI; TOPrOBBIiA,

KOMMEPYECKUMN

communicate

[ko'mju:nikert] oGmarbcs

comminute ['kominju:t] ToHKO M3METHLYATH

complaint [kom'pleint] »xamoba, HEIOBOILCTBO

compound ['kompaund] (xum.) coequnenue

concentrate ['kons(e)ntreit] koHTIEHTPUPOBATH, BAPUTH,
BBITIAPUBATh

conche ['kont|] koHm (MamrHa), MIKONAX0O0TICIOYHAS

MalllnHa
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cone

[koun] konyc, poxkok

confectionery

[kon'fek/nar1] koumuTepckas dhabdprka

confections

[kon'fek|nz] koHdETBI, KOHIUTEPCKHE H3EITHS;
aerated ~ cOuThie KOHIUTEPCKUE U3aAeaus; Chewy ~
’KEBATEJIbHbIC KOH(ETHI

consume

[kon'sju:m] moTpebasaTh

consumer

[kon'sju:mo] morpedbuTennb

consumption

[kon'sAm(p)|(e)n] moTpebieHue

cook

[kuk] BapuTh, yBapuBaTh, rOTOBUTH

cookery ['kukor1] xyaunapus

cooking ['kukin] mpuroToBicHHE MU, CTOJOBBIMH,
KYXOHHBIN

cool [ku:l] oxmaxxnath

cooling ['ku:lin] oxnaxxaeHue

copper ['kopa] menp

corn [ko:n] kykypy3a; germ ~ 3apofpin KyKypy3bl;
~ sugar kykypy3Hbii caxap; ~flakes xykypy3Hbie
XJIOTIbST

corn [ko:n] ocBeTATH, OUMIIIATH

counter ['kaunto] mpuiaBoOK, KOHTOPKA, CTOHKa

cream [Kri:m] couBkuH, kKpem

creamery ['Kri:mar1] maco0o¥Hs, Macii03aBo, CBIPOBApHS

crisp [krisp] xpycTsimmii

crop [Krop] cenpcroxo3siicTBEHHAS KYIbTypa; YpoXKah

crush [krAf] JIPOOUTH, TaBUTH, U3MEJIbYATh

cultured milk ['kAltJod milk'prodokts] KHCIOMOTOYHbBIE TIPOTYTH;

products cultured buttermilk ckpamennast maxra

curd [ko:d] TBOpOT

cure ['kjua] KOHCEpPBUPOBATH, COJIUTH, KONTUTh

custard ['kAstod] 3aBapHOI Kpem

customer ['k Astomo] mokynarenb

cut [kAt] oTpy0, pe3athb

dairy ['dear1] MomouHBIH

date [deit] punHMK

decolourize [di:'kAlsraiz] obeciiBeunBanue

deficiency [di'fi)(o)ns1] HemocTaTOK, HexBaTKa, HEDUIHT

dehydrate [di:'haidre1t] cymuTh

dehydration [ di:'har'dre1)(a)n] cymika
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delicious [di'l1fos] ouenb BrycHEI

deodorization [di: oudora1'ze1)(o)n] ae3omopars
department [di'pa:tmont] oTaen

department store | [di'pa:tmontsto:] yHHBepcanbHbIM Mara3uH
desk [desk] koHTOpKA, CTOiKA

description [dis krip/n] onmcanue

determine [d1't3:min] onpenesITh

diet ['daiat] muTanme, cto, nuina, palyoH, eaa, I1eTa
digestive [di'd3zestiv] numeBapuTeIbHBIH

dispenser [dis'pensa] pa3auBHOM aBTOMAT

display [dis'ple1] BricTaBKa TOBapoB (HA BUTPHUHE)
dissolve [d1'zolv] pacTBOPSATH

distribution [distr1'bju;/n] pactipeaenenue

distillery [dis't1lor1] ciupTOBO# 3aBOT

divide [di'vaid] menauTs, pa3aeisaTh

divider [di'vaida] nenurens

diving machine

[ma‘f I:n] genuTenbHAs MalIuHA

domain

[do'mein] obmacts, cdhepa

dough [dou] TecTo; straight ~ 6e3omapHoe TecTo

dried [draid] cymieHbrit

dry [dra1] cyxoii; cymuTh

drying ['draig] cymka

egyg [eg] sito

enamel [1'neem(9)l] smann

enrich [in'r1t[] oGoramars

enrichment [in'rit/mont] oGoramerue

ensure [1n'Jus] obecreunBars

enzyme ['enz(a)im] dpepmenT, SH3UM

equipment [1 kwipmont] o6opynoBanue

essential [1'sen]()]] cymecTBeHHEIiT; ~ acids He3aMEeHMMBIC KH-
cIIoThI; ~ Oil ahupHOE Macio

evaluation [1veelju'e1fn] onenka

evaporate [1'vaeparelt] BeITapuBaTh

evaporation [1,vaepa'rel)(a)n] BeimapuBamue

expertise [eksp3:'ti:z] sxcmepTH3a

express [1ks'pres] BeIjaBIUBATh, BEDKMMATh

extrude [eks'tru:d] sxcTpynupoBaTh, BEIIABIMBATH

extrusion [eks'tuz(o)n] sKCKy3Hs, BEIABIMBAHUE
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fabricate

['feebrikeit] n3roroBnsaTh

famine ['feemin] romon

fast food ['fa:st'fu:d'rest(o)ro:n] pecropasn, 3akycounas ObICTPO-
restaurant ro o0cykuBaHus (C mogadei HECI0KHBIX OJIF0N)
ferment ['fo:ment] bepmenT, sH3UM; COpaXKUBATh, OPOTUTH

fermentation

['fo:men't1)(a)n] Gpoxerue, hepmeHTaLHS

ferment dairy

['fo:men'tid'dear1'prodokts] kxucaomMooUHbIC

products POTYKTHI

fiber ['faiba] BomokHO

fig [fig] BUHHAS rO/1a, HHXKHD

fish [fi]] pei6a

flat [fleet] mmockmi

flavour ['flerva] BKyc, apomar

flavouring ['fleiv(o)rin] BKycoBoe, apoMaTHU3HUPYIOIIEe BEIIECTBO
flesh [fle]] Msico, MblIeUHasT TKAHB

flour ['flauo] myka

fluid ['flu(:)1d] »xuaxmit

fluorine ['fluori:n] dTop

food [fu:d] muma, npoaykt; ~ Stuffs mureBsie MPoTyKTHI
fragrant ['freigr(o)nt] apoMaTHbIit

frankfurter ['freenkfo:to] cocucka

freeze [fri:z] 3amopakuBaTh

French fries ['frent]'ra1z] sxapennas kapTodeapHas conoOMKa
frige [fr1d3] xonoauiIpHUK

fume [fju:m] nem, map

germ [d33:m] pocTok

germinate ['d30:mineit] mpopacraTh

germination [d33:m1 neifn] npopactanue

glycerol [ glis(o)rpl] rmuniepun

grain [grein] 3epHO

grape [greip] BUHOTpas

grapefruit ['greipfru:t] rpeiindpyr

gravy ['greivi] cok, moymBKa, coyc

grind [graind] MonoTh, pa3maisiBaTh

ham [haem] BeTunHA, OKOPOK

hamburger ['haemba:go] OudTekc mo-ramOyprcku, raMoyprep
handle ['haendl] 0O6pabaTeiBaTh, TPAHCIOPTUPOBATH
hard [ha:d] TBépabIii
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heating

['hi:tin] HarpeBaHue; OTOIICHUE

helping ['helpin] mopius

herds [ha:bz] npsiabIe, apomaTHUeckue TpaBbl
hide [haid] mkypa, Koxa

honey ['hAn1] men

hops [hops] xmenb

humidity [hju(;)'midit1] BraXkHOCTH

husk [hAsk] o6omouka, menyxa

hydrogen 'haidrid3on] Bogopon

hydrogenate Jhaidradzo'neit] (XuM.) rUAPOTCHU3UPOBATH
hydrolysate hai'drolizeit] mpoaykT ruponnsa, THAPOIH3AT
ice-cream 'a1s'kri:m] moporkeHoe

hygiene ‘haidzi:n] ruruena

impregnate

impregnation

'impreg'nei(s)n] mponuTHBaHKe, HACHIILCHIE

instant coffee

'

istont 'kofi1] 6GpicTpopacTBOpUMBI KOde

intake

"inteik] moromenue, BcackiBaHUE, MOTPEOICHHE

|
[
[
|
|
['i1mpregneit] HackIATh, TPONMUTHIBATH
|
|
|
|
I

jodine 'atodi:n] Ko

irradiation rexdr'erfn] obGayuenue

iron ['a1on] xene3o

jacket ['dzeekit] koxyx

jar [d3a:] xyBIIMH, OaHKa

juice [d3u:s] cox

ketchup ['ket]op] xeTaym

kidney ['kidni1] mouka

kind [kaind] copr

Kilning [ ' kilni] nmeynas cymika

label ['leibl] aTukeTKa, APIBIK; MPUKPETUIIATH SPIIBIK,
ITUKETKY

labeling ['letblin] mapkupoBka

lactose ['lektous] makTo3a, MOJIOUYHBIN caxap

lard [la:d] nsapa, ToruiéHbIi CBUHOM XHUP

large-scale [la:d3'skerl] MacmTaOHBIN, MaCCOBBIH

leach [li:t/] BBIMIETAUNBATE, BRICOTAKHBATE

lautering ['1o:ndarm] mpornecc crie)xuBaHus MUBa

leafy vegetables

['li:fi'veds (1)toblz] mucToBBIe OBOIIM, OBOIIM CO ChE-
JTOOHBIMH JIMCThSIMU

lean

[li:n] mocTHas, HeXXUpPHAs YaCcTh Msca
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leaven ['levn] mposxokm, 3aKkBacka; CTaBUTh HA JPOXKIKAX, pa3-
PBIXJISITh TECTO

lettuce ['letis] canmaT-nmaryk

lime [laim] uszBecThb

liquid ['likwid] KUaKOCTB, KUIKHIMA

liquor ['iko] *KUAKOCTH, HAIIMTOK, CHPOIT

liver ['livo] meueHnb

livestock ['larvstok] momarrHmiA CKOT

loaf [louf] Oynka, Oyxanka

lucrative ['lu:krotrv] mpuOBIITEHBIN, BBITOIHBIN, JOXOIHBIMN,

peHTaOCIbHBIN

luncheon meat

['1An(t)/(a)n, mi:t] Msico mmst 3aBTpaKa, 3aKyCOUHOE
MSICO

magnesium [maeg'ni:zjom] Marauii

maintain [meIn'tein] moaaepKUBaTh

maize [meiz] xykypy3a, mawnc

malt [mo:lt] comon

maple ['me1pl] xnén

margarine [ ,ma:d3a'ri:n] maprapun

margin ['ma:d3m] npudsLIH

market ['ma:kit] peiHOK, Oa3ap; mpogaBaTh, TOProBaTh

mashed potatoes

['meet p(o)'ri:n] kapTodensHOE mOpe

meal [mi:l] 1) ena, mpuém mumm; 2) MyKa KpyImHOTO ITOMO-
1a

measurement [ ' mezomont] u3mMepeHue

meat [mi:t] msco

meet the needs ['mi:t 0o 'ni:ds] y1oBIeTBOPATH MOTPESOHOCTH

melangeur [mer1'la:n3o] Mmenanxep

milk [milk] monoko; dried ~ cyxoe moitoko; evaporated ~
cryméHHoe Mostoko; powdered ~ cyxoe MOJIOKO;
fluid ~ muTeeBOE MoITOKO; SKimmed ~ 00e3xupeHHOE
MoJ10K0; Whole ~ riepHOEe MOJI0KO

mill [mi1l] MmenpHMITA, 3aBOJ, pa3MalIbIBATh

millet [ 'milit] mpoco

milling [milig] momon

mince [Mins] kpormuTh, TPOOUTH; MPOITYCKATh YepPe3 MSCO-

pyOKy
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minced meat

[' minst 'mi:t] pybnenoe msco, dapi

mix [miks] cMech, cMenMBaTh, 3aMEIINBATh

mixer ['mikso] Memanka, MEKCEp

mixture ['mikst/o] cmech

moist [moist] BIa)XHBIH, CBIPOK

moistening [moisnin] yBlIakHeHHE

moisture [Moist/o] BIIaskHOCTB, CBIPOCTB, BIIara

molasses [mo'leesiz] menacca, y€pHas maToka

moulder ['moulda] popmoBoUHas MamHa

malt [mo:1t] comon

malt adjunct [mo:lt "eedzankt] comomoBas mo6aBka

mature [mo o] co3pemuii

mushroom ['mAJrum] rpu6

need [ni:d] Hy*Xma, HoTpeOHOCTH

nicotinic acid [niko'tinik 'aesid] HMKOTHHOBAS KUCIOTA

nitrate ['naitreit] uurpart, conb uiu 3(pup a30THOU
KHCJIOTBI

nitrogen ['naitridzon] asor

nut [nAt] opex

nutrient ['nju:triant] muTaTenbHOE BEMIECTBO,
MU TATEIbHBIN

nutrition [nju(:)'tr1)(o)n] muranme

nutritionist [nju()'trifonist] auerosnor

nutritive ['nju:tritiv] mutaTenbHBIN; MAIEBOM

oat [out] oBec

occupy [ okjopai] 3aHuMaTh

obligation ['oblr'ge1f(9)n] 00s13aTENBCTBO

oil [o1]] Mmacimo (pacTHTelbHOE,MHHEPAIBHOE); HEQTH;
cod liver ~ priOuii xup; COOKiNg ~ KyJTUHAPHEIH KU,
cottonseed ~ xmomnkoBoe Macio, olive ~ osuBKoBOE
Mmacjo; soya(-bean) ~ coeBoe wmacno; ~ sunflower
OJICOJHEUHOE Maciio; vegetable ~ pacturenbHoe

oily ['o1l1] sxupHBIH

oleo-stock ['oulio(u)'stok] omeocTok (TOMIEHBIN TOBSIKUM KUP
BBICIIIETO COPTA)

onion ['Anjon] permuathiii TyK

orange ['orin(d)3] amenscuH, opaHXeBbIi (1IBET)

organoleptic

[0:gonou'leptik] opranonenTudeckuit
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ounce [auns] yaIMs (cokp. 02) = 28,3 T

output ['autput] mpoaykIus, BEITYCK

oversee [ouva'si:] ocyIIeCTBIATh KOHTPOJIb

oven ['Avn] neus, xeOonekapHas 1meyb, JyXOBKa

0X [oks] ObIK, BOJ

oxygen ['oks1d3 (9)n] kucaopon

package ['paekid3] maker, cBEPTOK; yIakOBOUHAs Tapa;
YIaKOBBIBATh

palatability [ ,paelota'biliti] BKycoBbIe KauecTBa, BKYC

palatable ['paelotobl] BkyCHBIN

palm [pa:m] nanema

papaya [pa'palo] mamaiisi, AEHHOE JEPEBO

paste [peist] macta, TecTooOpa3Hasi Macca, CIOOHOE TECTO

pastry ['peistr1] My4YHbBIE KOHIATEPCKUE U3ICIIS

patty ['paet1] menémika, MUPOKOK, KOTIIETA

pea [pi:] ropox

peel [pi:l] koxypa, KOXKHUIa, CHOIMATh KOXKYPY

phosphate ['fosfeit] dhocdar, conanb hochopHOM KUCTOTHI

phosphorus ['fosf(a)ras] dochop

pickle ['pikl] mapuHOBaTH, CONMMTH; ~S COJICHHUS,
MapUHAaJIbI

pie [pai1] mupor

pint [paint] muaTa (Mepa 00béMa)= 0,57 n

pivotal ['prvatl] ocHOBHOI

plum [plAm] cnuBa

pod [pod] ctpydox

pork [po:K] cBuHMHA

potato [p(9)'teitou] kapTodenn

pound [paund] 1) ¢yar (emununa Beca) = 454,6 T;
2) GyHT (meHexKHasl €AMHULA); TOJI0Yb, pa30UBaTh HA
MEJIKUE KYCOUKH

precision [pr1's13o9n] TOUHOCTH, AKKYPAaTHOCTD

preservation

[ preza(:)'veil(s)n] coxpaueHune, mpegoxpaHeHHe
OT MOpPYHU, KOHCEPBUPOBAHUE

preserve [pr1'zo:V] coxpaHsTh

pressure ['prelo] naBnenue

prevention [pr1 ven/n] mpegoTBpalieHme

process ['prouses] nponecc; continUOUS ~ HEIPEPBIBHBIN MPO-
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necc; bath ~ neproanueckuii nporuecc;
00pabaTwIBaTh, NepepadaThIBaTh

processing ['prousesiny 'indastr1] nepepabartreiBaroras

industry IPOMBIIIIICHHOCTb

proof [pru:f] paccroiika (TecTta); MPOU3BOAUTH PACCTOMKY; ~
boX paccroitHbIi mKad

protein ['prouti:n] 6enok, nporenH

prune [pru:n] ueprocaNB

pulp [pAlp] MsakoTh

public ['pAblik] rocynapcTBeHHBINH, 001IIECTBEHHBIN

pulsed electric
fields

['palst 1'lektrik fi:ldz] ummyabCHBIC SEKTpUYECKUE
OJISI

quality ['kwoliti] kauecTBO

quart [kwo:t] kBapra (Mepa 00bEMa) = 2 muHThI = 1,14 11

raisins ['re1znz] u3iom, cab3a

rare [r€9] HETO)KAPEHHBIN, OJIYCBIPOU

raspberry ['ra:sb(o)r1] manuna

raw [ro:] ceipoii, HeoOpaboTaHHbIi; ~ Materials ceIpnE; ~
sugar caxap-ChIperl

recover [r1'kAva] momy4dats (00paTHO); BOCCTAaHABIUBATD, BbI-
3JI0paBJIUBAThH

recovery [r1'kAvor1] monydeHue, u3BJIeUeHUE,
BOCCTaHOBJICHHE

refine [r1'fain] ounmate, padhuHUPOBATH

refreshment [ri'fre]ment] cpexctBo, ocBexaromiee,

BOCCTaHAaBJINBAIOIICC CUJIbI

refrigerate

[r1'fridzoreit] oxnmaxnats

refrigeration

[r1,frid3a're1)(a)n] oxmaxmeHne

remarkable [r1'ma:kabl] BeImaronuiics

rendering ['rend(9)r1n] BBITOTIKA

require [r1'’kwaio] TpeboBaTh

requirement [r'’kwaioment] TpeboBanue, HOTPeOHOCTH
residue ['rezidju:] ocamok

riboflavin [riboflavin] BuTamuu B

responsibility

[r1'sponsa'biliti] 0TBETCTBEHHOCTH

rice

[rais] puc

rickets

['rikits] paxut

roast

[roust] *xapeHHBIH, )KapUTh
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roll [roul] 6ymouka, Basew, poymk

roller ['rouls] BanbLIEBO# CTAaHOK

root [ru:t] xopeHs

roze-hip ['rouzhip] mmox, sroma MHUIOBHUKA

round [raund] oxpyrisTh

rounder ['raundo] TecTOOKpYTIMTENbHAS MaIlIMHA

rye [ra1] poxb

salt [so:It] comb, comuTh

salting ['so:1tin] conenue

sample ['sa:mp(a)l] oOpaszen

sap [sep] cok

sauerkraut ['sauokraut] kBalIeHas Kamycra

sausage ['sos1d3] xonbaca

scientific [saron'tifik] Hay4dHBI#H

screw [skru:] mmHex

seal [si:I] 3ameyarpIBaTh, rePMETHYCCKU 3aKPHITh

season ['si:zn] npunpaBasaTe (uiy)

seasoning ['si:znin] npuganue BKyca, 3arpaBKa CIEIUsIMHU,
CIICIIHS

seed [si:d] cems; 0il ~S cemeHa MaCIHYHBIX

shelf life ['lelf laif] cpox xpanenms

shopping ['lopiy] mocemmenme MarasyHa ¢ HETbIO OKYIIOK,
do one's ~ nmenatp MOKYNKH

shortening ['|o:tniy] moprennnr (xup, T06aBIIEMbIiT
B TECTO JIJIS1 PACCHIMMUATOCTH)

skim [skim] cHuMaTh cuBKH

skin [skin] koa, KOXKypa, KOXKHIIA

slaughter-house

['slo:tohaus] Golins

slaughtering

['slo:torig] yooi

slice

['slais] momTHK, Kycodek, pe3aTh JOMTHKAMHU

slot [slot] nmpopess, 1iens

smoke [smouk] xorrtuTh; ~ hOUSE KONTHIIBHSI

smoking ['smoukin] kormueHnwne

sodium ['soudjom] HaTpwmii

soft [soft] msarkuii, HeKHBII; 0€3aJIKOTOIbHBIHI
(0 HamUTKax)

solid ['solid] TBEép1O€C BelIECTBO

sorghum ['so:gom] copro
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soup [su:p] cyn

soybeans ['so1abi:nz] coeBbie 6OOBI

spices ['spaisiz] crienuu, IPSTHOCTH

spin [spin] mpsiCTh, KPYTUTh, HEHTPUDYTUPOBATH

spoil [spoi1l] mopTHuTHCS

spoilage ['spoilid3] mopua

sponge ['spAn(d) 3] onapa

spray [spre1] pacblUISITh, pa30PHI3TUBATh

spread [spred] macTa, macTooOpa3HbIe IPOTYKTHI,
HaMa3bIBaTh, Ma3b

stalk [sto:K] crebenn, uepeHok

starch [sta:t]] kpaxman

starter (culture)

['sta:ta (‘'kAltJo)] 3axBacka

starve

[sta:f] romonate, cTpagath WM yMUpPATh
OT T0JIOJIA

steak [steik] Oudiurexc

sticky ['stik1] nmunkuii

stir [sto:] memath, pa3MennBaTh

stirring ['sto:rin] pa3memmBaHue, MTOMEITNBAHNE

stone [stoun] yaansaTe KHCTOYKH IIJIOIOB

storage ['sto:rnd3] xpanenwue, cKiIa1, XpaHUIHIIES

store [sto:] marasun; multiple ~ GoJbmioi MarasuH;
self-service ~ marasuH caMm000CITy)KHBaHHS,
XpaHUTh, 3a11acaTh

strawberry ['stro:b(a)r1] kayOHMKa

strive [strarv] moOuBaThHCS

sucrose ['sju:krous] caxapo3a

sugar ['fugg] caxap

suit [s(j)u:t] cooTBeTCTBOBATH, MOIXOIUTH

sulphur ['sAlfo] cepa

supermarket [,sju:pa'ma:kit] cynepmapker

sustain [so'sten ] moaepKUBaTh

supply [so'plai] 3anmac, cHaOxath

sweet [swi:t] cnaakuii; cnagocTu

sweetener ['swi:t(a)na] moacaaruBaroIiee BEIECCTBO

swine [swain] cBUHBS

tallow ['teelou] camo, xup

tank [teenk] Oaxk, yan, mucTepHa; ~ truck aBromucTepHa
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tap [teep] ymapuTh, CTYKHYTh, IOCTYYaTh, TOJIKATh
tart [ta:t] mupor, mupokoK

taste [teist] BKyc, MMeTh BKyC, MpoOOBaTh HA BKYC
tea [ti:] gaii

technique [tek'ni:K] meTox, MeToaMKa, CITIOCOO
technology [tek'nolod31] TexHMKa, TEXHOIOTHS

technological

[ ,teknolod3ik(o)l] TexHONMOrMUECKMit

technologist

[tek'nolod3ist] TexHOMOT

tenderize ['tendoraiz] pa3msrdarpb

terminal ['to:minl] KOHEUHBIN, TEPMUHATLHBIN

texture ['tekst|o] TexcTypa; cTpykTypa, cTpoeHne

thyroid gland ['0a1(o)ro1d, gleend] muroBHIHAS XKee3a

tinned food ['tind fu:d] koHCEpBBI, KOHCEPBUPOBAHHBIC
HPOAYKTHI

tissue ['tisju:] TkaHb

tough [tAf] »xEcTkuil, IIOTHBIN

treat [tri:t] oOpabaThIBATH

treatment ['tri:tmont] 06paboTka

trough [tro(:)f] xopwITO, HEKa

unpalatable [An'paelotob(o)l] HEBKYCHBIN, HETIPUATHBIN

value ['Veelju:] 3HaueHune, BeInUyMHA; IIEHHOCTD;
OILICHUBATh

vat [veet] Oouka, KaJKa, 4aH

veal [vi:]] TensTHa

vegetable ['veds (1)tobl] oBom, pacTurensHbIi

vend [vend] mpomaxka, nmpogaBaTh

vender ['vendo] mpomaBer, Toproser (C JIOTKa)

vending machine | ['vendiy mo'li:n] Toprosslit aBTOMAT

vineyard ['vinjad] BuHOTpaHUK

vinegar ['viniga] ykcyc

volatile ['volotail] meTyunii; ~ acids neTydune KHCIOTHI

wheat [wi:t] mmenua

weigh [we1] B3BeIIMBATh, BECUTh

weight [weit] Bec

well done ['wel'dAn] xoporio npokapeHHBIN

wine [wain] BuHO; ~ making BHHOaCIHE

wort [ws3:t] cycio

yeast [ji:st] mposxoku

yogurt ['jouga:t] #torypr, rorypr
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(Oonrapckasi IpOCTOKBAIIA)

zink

[zink ] TimHK
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CJIOBAPH OBHIEIIMIIEBBIX TEPMHWHOB

Memoouxa pabomul co crosapém

YToObl MpaBUIHLHO MOJB30BATHCS CIOBAPEM U OBICTPO HAXOAUTH
HY>HO€ CJIOBO, HaJIO:

1) TBEpAO 3HATH AHTTTUUCKUN ai(aBUT B MOPSIAKE PACTIOJIOKEHUS €ro
OYKB;

2) yMETh ONpPEACIUTh UCXOAHYIO (popMy croBa. CioBaph Ja€T cliOBa
B UCXOJIHBIX (popMax, TOrja Kak B TEKCTaX OHM BCTpeUaroTCs OOJIbIei ya-
CThi0 B mpou3BOoAHbIX. K Hambosee ymoTpeOUTENbHBIM MPOU3BOIHBIM
dbopmMaM OTHOCSTCS:

- MHOECTBEHHOE YHUCJIO CYIIECTBUTEIbHBIX;

- CTETICHU CPABHEHHUS IpUJIaraTeabHbIX U HAPEUU;

- TPETHE JIUILO €AUNHCTBEHHOT'O YHUCJIa IJ1aroJioB;

- BTOpasi ¥ TPEThs (DOPMBI TJIaroJioB (IIPaBUIIBHBIX M HETIPABUIIbHBIX);

- TarojibHas popma ¢ “-ing” oOKOHYaHHEM;

- (hopMmbI, 0OpazoBaHHBIE C MOMOIILIO MPEPUKCOB U CYPGHUKCOB;

3) yMeTh ONPENEIUTh YacTh PEYU, K KOTOPOW OTHOCHUTCS CJIOBO.
B anrnuiickom si3pIK€ 4acTO HENb3s ONMPEASTUTh Mo (opMe cloBa, KaKoh
YacThIO peYM OHO sBJsieTcs. Tak, I cioBa “experiment”, cioBaphb yka-
3bIBAET: 1) IKCIEPUMEHT; 2) SKCIIEPUMEHTUPOBATD.

PaznuuHple TpaMMaTHYeCKHE 3HA4YEHUS CJIOB OO0O3HAYaIOTCS TIpe-
MMYILECTBEHHO MOCPEJICTBOM CIIY’KEOHBIX CIIOB, TO €CTh apTUKJIEH, TIPE/I-
JIOTOB, a TAKX€ OMPEIEIISIOTCS MECTOM, 3aHUMAEMbIM CJIOBOM B MPEIJIO-
KEHUH;

4) npaBUIBHO BBIOpATH JIEKCHMUECKOE 3HaueHue ciioBa. [locne Toro
KaK BBISICHEHO, KaKOW YaCThIO PEYH SIBJISIETCS UCKOMOE CJIOBO, HEOOXOH-
MO OTBICKATh B CJIOBAPE HYKHBIN PYCCKUM dKBUBAJICHT. M3 BceX 3HAUCHUN,
NpUBEAEHHBIX B CJIOBape MJIs JAaHHOM YacTH pedH, ClieayeT BhIOpaTh Hau-
OoJiee MOAXOASAIIEe UCXOS U3 KOHTEKCTA.
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A

absorption spectrum

CIICKTP IIOTI'JIOIICHUA

abundance oouine, n300uime

acclimation AKKJIMMAaTH3aIys, agarTamus
accumulation HAKOILJICHUE

aserb TEPIKUI

acescence CKUCaHUEC, 3aKHCAHUC

acetification YKCYCHOE OpOKeHHe, ITPEBPaIICHUE B YKCYC
acid KHCJIOTa

acid beer KHMCIIOTHOCTD ITHBa

acidity KHCIIOTHOCTD, €KOCTh

acidification ITOJIKMCIICHHE, 3aKHUCIICHUE

addition puMech, 100aBKa

addle 0CaJIOK B BUHHOW 00YKE, TYXHYTh, IOPTHTHCS
admix IPHMEIINBAaTh, CMEIIUBATh

aerate Pa3pbIXJIATh (TECTO), Ta3UPOBAThH
affordability JTOCTYITHOCTD

agar-agar arap-arap (OKeJIUpYIOIIUe BEIIECTBA)
aging BBUICKMBAHUE, CTapeHue (Tabaka)
air-oven BO3/IYyIIIHAS [1€Yb JJI1 36PHOBOM Bjaru
air-separator BO3JIYIIHBIN cenaparop

albumin 0eIoK, aAIbOYMUH

alcohol AJIKOTOJIb

alcoholature CIIUPTOBAs HACTOMKA

aldehyde AJIBJIETUT

ale 3J1b, IIUBO

alignment peryJnpoBKa

alkali mEN0Yb

alkaline ICIIOYHOMN

almond MHUHIAIb

alternate NIEPEMEHHBIN, TT0O0YEPE THBIHI
ammonia aMMHaK

anabiosis aHaObmno3

anaerobic aHa’pOOHBIN, HE HY)KIAIOUIUICS B KHCIIOPOJIE
anchovy Xxamca, aH40ycC

anemone MOPCKOW aHEMOH

annex IIPUCTPOMKA
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appendage IPUIATOK
apple jack SI0JIOYHBIN OpeHIH
application IIPUMEHCHHE
apricotine aOpuKOTHUH (JIUKED)
argol BUHHBIA KaMEHb
ark 3aBUCaHue (MyKH)
aroma MIPUSITHBIN 3aIax
aromatic oils apoOMaTHUYeCKUe Macia
aromatization apoMaTH3aIMs, OTAYIIKA
asphyxiate BBI3BIBATH YIYIIbE, YAYIIUTH
assay UCIIBITAHHE, YKCTICPUMEHT
asset LIEHHOE Ka4yE€CTBO
assure obecrneynBaTh
astringency TEPIKOCTb, BA3KOCTh

B

bag filling machine

MallrHa, IMAaKYmas nMpoAyKIHuio B MCIIKH

bake

I1€4b, BBIIICKATb

baking properties

TIEKApPHBIC CBOMCTBA

baking sheet IIPOTHBCHb

barley STYMEHb

barm IIUBHBIC JPOXOIKH, 3aKBaCKa
barmy IPOYKIKEBOMU, ICHUCTHIN
barrel 0ouka

batch KOJIMYECTBO XJieba, BhIIeKaeMoro 3a 1 pas
batter KHJIKOE TECTO

bean 000BI

bearing adjustment PETYIUPOBKA MO ITUITHAKA
beef TOBSIMHA

beef tallow TOBSDKHI JKUP

beer TIUBO

beet root KOPHEIIIOT CBEKJIBI

beetles KYKH, )KECTKOKPHLIBIS
beverage HAIIUTOK

biffer TOPbKUH; TOPbKUE HACTONKU
bin CHJIOC, XPAHWIIHIIE

biscuit CyX0e TICUYCHbE, CyXaph
black tea 4EPHBIN Jai

blackening IOTEMHCHHE, TOYCPHEHUE
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blend

CMCIIMBaTh, CMECH

blended flower

CBAJIKOBaHHAsl MyKa (CMECh-BaJIKa)

bonbon KoH(peTa
bottling pasiuMBaHue 10 OyThUIKAM
bouquet OyKeT, apoMar
branded product IITUPOKO PACIPOCTPAHEHHBIN MPOTYKT
brandy KOHBSIK, OpCHIH
bread xJ1e0
bread quality APOKIKEBOE KAUeCTBO
brewage TUBOBApPEHUE
brewer TUBOBAP
brewing ITUBOBAPCHUE
brewing bitter TOPHKOE ITUBO
brick tea KHPIHYHBIN (IIMTOYHBIN) JYai
brisk UTPUCTBIN, IMUTTYINH
brittle XPYTKHUH
broken tea JIOMKHUH, KPOIIAIIMICS Jai
brush up OOHOBIIATH
brussel sprouts OproccenbcKas Kamycra
bucket Oak
build up CKaILINBaThCS
bulgood TAPOAOKH
bulk (common) wines OpJIMHApHBIC BUHA
bun goods MeEJIKHE XJ1e000yI0UHbIE U3ICTTUs
bunch KHUCTh, TPO3/b (BUHOTPAIHAS)
burgundy OypryHJICKOEC
bushel Mepa 00bEMa ChITTyUnX Tel
butter MacJj0 CJIMBOYHOE
buttermilk IIETBHOE MOJIOKO
butyric MAaCJISTHBIN
by-product 0OOYHBIN TPOTYKT
C
cabbage KaIrycra
cacao JEPEBO KaKao
cahors Karop (BUHO)
cake flower MyKa JIJIs1 KOHTUTEPCKUX H3CITHM
cake mix OMCKBHUTHAs CMECh
can KOHCEPBHPOBATh, KOHCEPBHAsI OaHKa
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candy

3aCaxapuBaThCs, JCICHCL]

cane sugar TPOCTHUKOBBIU caxap

canned KOHCEPBUPOBAHHBIN

capacity E€MKOCTb, MPOU3BOIUTEILHOCTD
carbohydrate YIIIEBO/

carbon-dioxide-gas

JIBYOKHCH YTJIepoJa

carotene

KapOTHH (IPOBUTAMHH A)

carry out OCYILECTBIATh

carrot MOPKOBb

cassava MaHHUOKa

cauliflower I[BETHAs KaITyCcTa
cellulose [EJUII0JIO3a, KIIeTyaTKa
cereal XJIEOHBIHN 311aK
champagne IIAMIIAHCKOE

charge 3arpyKath

check IIPOBEPSTH

chocolate IIIOKOJIa]T

citric acid JUMOHHAs KMCI0Ta
clarified OCBETJIEHHBIN, OYHIIIEHHBINA

cleaning machine

3CPHOOYNCTUTCIIbHASA MAallIMHA

clear IPO3PAYHBINA

coagulate CTYIIAThCS, CBEPTHIBATHCS
coating TJIa3UPOBKA

coco-nut KOKOCOBBIN OpeX
cognac KOHBSIK

complaint *ayno0a, HeJOBOJILCTBO
composition COCTaB

communicate o0miarbcs
consumption noTpeodIeHne
consumer OTPEOUTENH
condensed milk CTYIIEHHOE MOJIOKO
confection KOHJIUTEPCKUE U3ICITUS

consistency

KOHCUCTCHI U, CTCIICHD I'YCTOTHI

contaminate

34rpsA3HATD, 3aPpaXaTb

content COJIEPIKAHUE

continuous oven 1ICYb HEMPEPBIBHOT'O JICHCTBHS
convey TPAHCTIOPTUPOBATH, ITEPETABATH
cooking JOMallIHeEe TMCUCHbE
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coolant

oxJiaXxxKaaromiasa XuaKoCThb

cooler XOJIOJMIIbHAS YCTAHOBKA, TETNIOOOMEHHUK
cooling OXJIK]ICHUE

cork npoOKa

clarify OCBETJISTh, OUHILATH

corn meal KYKYypy3Hasi MyKa

cracker KpeKep

cream sandwiching IIPOM3BOJICTBO KpeMa B BauIsx

crisp pacChITYaThIA, XPYCTAIIHMI

crop ypO’Kai, CEIbCKOXO03SMCTBCHHAS KYJIbTypa
crude oil HepaMHHUPOBAHHOE MACJIO

crude type of beer

HeoOpaboTaHHOE MMUBO

crumb MSIKHIII
crumble KPOIIHUTHCS
crush APOOUTH, MOJIOTh
crust KOpKa
crusty breads XPYCTAIINE XJICOIBI
cube sugar NUIEHBIN caxap
cucumber oryperi
D
dairy MOJIOYHBIN 3aBOJI, MOJIOYHAsI hepma
deep freezing rITyO0KOE 3aMOpaKMBaHUE
de-freezing pa3sMOpaXMBaHHE
delicate TOHKHUH (00 apoMare BUHA)
density I'YCTOTAa, IJIOTHOCTD, YACIBHBIN BEC
deodorization JIMIIICHHE 3armaxa
department oTzen
depositing pasiiMBKa, OTCA/IKa
description ONHCaHue
determine OINpPEJICIIATh
deterioration THHEHHE, TTopUa
dies MaTpuIia
diffusion i hy3ust
digest nepeBapuBaTh, yCBauBaTh
digestive TUICBAPUTEIIbHBIN
dill YKPOII
dilute PacTBOPSThH, Pa3KUKaTh
dip OMYCKaTh (B KUJKOCTh), TI1a3UPOBAThH
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dipping HOTPYKCHUE
distribution pacnpeercHue
divider TECTOICTTUTEIbHAS MAIlIMHA
domain o0nacth, cepa
double-strength JBOMHOW KPerocTH (0 JIMKEPE)
dough TECTO
drain CYIITUTh
drawing off nepeKkavka BUHA, OTKauKa COKa
dropping (of a sponge) onajaeHue (Orapsbl)
drops MOHIIAHCHE
dry milk CyX0€ MOJIOKO
dry wines CyXHe BHHA
drying CyIIIKa
drying-room CYIIIHIIKA
dump pasrpyxath, cOpachIBaTh
duplicate 3aImacHoOM
durum wheat TBEp1asl MIIICHHIIA
dusting pacTblICHUE
E
ecological OMOJIOTHYCCKUI
egg ANI0, UKPUHKA
eggs in shell HaTypaJbHBIC STHIIA
endosperm SHIOCIIEPM (TKaHb B CEMEHAX pacTCHU)
ensure o0ecTeyuTh
enrich macaroni BUTAMUHU3UPOBAHHBIC MAaKapOHBI
equipment 000pyTI0BaHHE
ethyl OTHUJI, STUIIOBBIN
evaporate HCIIAPSTHCS
evaluation OLIEHKa
expel yAQIATh
expertise IKCIIePTH3a
extract W3BJIEKATh, DKCTPAKT
F
farina MyKa U3 MATKOU IIIICHHUIIBI
farinaceous MYYHHUCTBIN, MyYHOM
fat KU
fatty acid KUPHASI KUCJIOTa
ferment OpOUTh, COPAKUBATH, APOKKHU
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fermentation

OposxeHue, hepMeHTaIUS

fermentation vat

OpOIUITBHBIN YaH

fibre KJICTYATKa, BOJIOKHO

ficus WHKUP, BUHHAS SIr0J1a

filler HAJIMBHOE OTBEPCTHE, J103aTOP

filling up J0JIMBKa (BUHA)

film-roll feed YCTPOMCTBO JJIsI TT0JIaYl YIIAKOBOYHOM TIIEHKHU
filter GuIbTp, GUILTPOBATH

fine wines MapOYHbIC BHHA

fining OUYHCTKA, paQUHUPOBAHUE

finished batter

KHNIKOC I'OTOBOC TCCTO

fire

CYIIUTDb OTKPBITBHIM IIJIAMCHEM

firing cymika (Jas)

fish oil pBIOUIL KUp

fizz IIAITY9IHA HATTUTOK

flavour BKYC, apOMAT, 3aI1ax, IPUBKYC
flour MyKa

fluidity TEKY4YeCTb, )KUJKOE COCTOSHUE

fluidizing freezer

MOPO3WJIbHAs YCTAHOBKA

foam

MOYCBHHA, IICHA

foil dosbra

fondant Taromiasi, neceprHas (o0 momaske)
food 1A

foot ¢yt (okomo 30,5 cm)

fortified wines KperuI¢HbIC BUHA

fortify KpenuTh (BUHA), 100ABIATH CIIUPT
fox IIPOKHUCaTh (0 BUHE, ITHUBE)
fraction 4acTh

fractional JaCTUYIHBIHA, TPOOHBIN

fragrant apOMAaTHBIN, JYIUCTBIN, MaXyYun

fragrant oils

AYHIHUCTBIC MaCJla

freeze drying

CyIIIKa 3aMOpaXMBaHWEM, CyOJIUMaIus

freezing 3aMOpaKMBAHHE

fret OpokeHHne

friable PBIXJIBIA, XPYTTKAH

fructose dpykTo3a (caxap)

fruity COXPaHSIONINI apoMaT BUHOTpasa
fry KAPUTh, CYIIIKa
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fungus

IJIECEHb, IPOKKEBBIC TPUOKHU

fur 0CaJoK
G
gain npubaBka (B Bece), JOCTHIaTh
galactose rajiakrosa (caxap)
garden qaitHas dabpuka
gas production razoo0pa3oBaHue
gel rellb, CTYJICHb
gelatin JKeJIaTHH
generous BBIJICPKAHHbBI, KPENKUI (0 BUHE)
germ POCTOK
germinate IPOpacTaTh
germination IIPOpPACTaHKE
glossy TJISTHIICBBIN
glycerol TIIAIECPUH
glucose IJII0K03a, KpaXMallbHas IMaToKa
gluten meal TJIIOTCHOBAS MyKa
goods U3 JICTIs
grade COpT
grain 3epHO
grain alcohol 3€pPHOBOM CITUPT
granular 3epPHUCTHIHN, IPaHYIMPOBAHHBIH
granulated sugar caxapHbIU MeCOK
granulation KPUCTAJTU3AIIHS
grapes BUHOTPAJ

grease-proof-paper

nepraMeHTHas Oymara

green tea

3€JIEHBIN Yau

grind

pasMaJibiBaAThb, pa3MCJIb4aThb

gum

pPACTUTEIILHBIN KJIEH, )KEBATEIbHAA PE3UHKA

H

half-way product

ITPOMEKYTOUYHBIN TPOITYKT

hand-tong pyuHas npecc-popma

hard wheat TBEpIasl MIIICHHIIA

hard-boiled CBapeHHBIN BKPYTYIO (00 sii1Ie)
heat-exchanger TEIII000MEHHHUK

heating Harpes

high-grade BBICOKOCOPTHBIN

hog fat CBHUHOE CaJjlo
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holding room

CKJIaACKOC ITIOMCIICHHUC

home-made barms

JOMallHAA 3aKBACKa

homogeneous OJIHOPOIHBIN

hop XMeJIb, COOMpaTh XMEJIb
humidity BJIAYKHOCTh

husk menyxa, o00J1049Kka

hydrochloric acid

COJIsAHaA KHCJIOoTa

hygiene

IrmrucHa

ice caxapHas TJ1a3ypb
ice cream cone BaheIbHBIA KOHYC JUIT MOPOYKEHOTO
importable HEIPUTOIHBIN JUIS ITUThS
inch oM (2,54 cm)
increase IIPUPOCT
infusion HACTOM
ingredient COCTaBHas 4acTh
inoculate BBOJIUTH
isinglass pBHIOHBIN KJICH JIJIs1 OCBETICHHUS MMHBA
insoluble HEPaCTBOPUMBIH
intake IOCTYILICHUE (CHIPHS)
integral COCTaBHOM, HEOTHEMJIEMBIN
intermediate cultures BTOpPUYHAS 3aKBaCcKa
internal BHYTPECHHUI
invert sugar WHBEPTHBIN caxap
irradiation obOydyeHue

J
jelly Kee
juice COK

K
Keeping XpaHCHHE

keeping qualities

Ka49CCTBaA NJIUTCIIbHOI'O XPAHCHUA ITPOAYKTOB

kernel 3€pHO, PO

kidney bean dacob

Kiln CYIIHMJIbHAS TICYb

knead MECHUTH, OOMUHATH

kilning neyHas CyIiKa

kummel KIOMMeEJIb (TMUHHAs BOJIKA)
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L

labeling MapKHUPOBKa
large-scale MacITaOHbIN, MaCCOBBII
lautering IIPOIIECC CIIC)KUBAHMS ITUBA
lettuce cajar-JIaTyk
liquor HAIUTOK
low-grade HU3KOCOPTHBIN
lucrative IPUOBLILHBIN, BEITOJHBIN, TOXOIHBIN, pEHTAa-
OeMbHBIN
lump sugar KOJIOTBIH (KyCKOBOI) caxap
lumps KYCKH, KOMBSI
M
maintain MO/1/ICP)KUBATh
maize Manc, KyKypysa
malic acid S0JI0YHAsT KHCIIOTA
malt COJI0JT, TPOU3BOJICTBO COJIOJIA
maltase MasbTa3a (IH3UM)
maltose COJIOJIOBBIH caxap
malt adjunct coJiogoBas 100aBKa
margin 1010)4 ()01
mature CO3PEBIINN
marmalade MapmMmeaa
marsh-mallow nacTuia
mash 3aTHPaTh COJIOJ
mash kapTodenbpHoe Mmope, TpoOuHa (MMMBHAS)
mashing 3aBaprBaHUE COJI0]IA
matter BEILIECTBO
mature 3pENbId, CIEIbIN
maturing CO3peBaHNe
meal ena, oden, muIia
mealy MYYHHUCTHIH
melibiase Meanounasa
mesh siuerika (CeTH)
measurement U3MEPEHUE
milk MOJIOKO
milk power CyX0€ MOJIOKO
mill CTaHOK, MEJIbHHIIA, MOJIOTh
millet IPOCO
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mix 3aMeInBaTh (TECTO)
mixture CMEIIINBAaTh, CMECh
moisture BJIAYKHOCTh
mold TJICCCHD
moth MyYHast MOJIb
mother cultures NepBUYHAs 3aKBacKa
mould TJIECHEBETh, (JOPMOBATH
multiple effect evaporator | ncnapureslb MHOTOKPAaTHOTO JEHCTBUS
must BHHOI'PAHOE CYCJIO
mustard rOpYHIIA
mustard oil TOPYUIHOE MACIIO
mutton OapaHnHa

N
new wine MOJIOJTIO€ BUHO
nicotinic acid HUKOTHHOBAs KHCIIOTa
nitric a30THBIH
nitrogen a3oT
non-fat milk 00€3)KUPEHHOE MOJIOKO
nozzle COILIO, BBITYCKHOE OTBEPCTHE
nutrient MUTATEIbHbIN
nutrition ITHIIA, TUTAHUE

O
oats OBEC
obligation 00513aTeIHLCTBO
occupy 3aHHMATh
odour 3arax, apomMar
oil MacJjo
onion YK
open crumb TpEIrHa B XjeoOe
operation poIIece
organoleptic OpraHOJICITHYCCKUN
oven 1eyb
over-ripe TIepe3peITbIii
oversee OCYIIECTBIISITH KOHTPOJIb
oxidant OKHUCIUTEIh
oxidation OKHUCJICHUE
oxygen KHCJIOPO/T
oyster yCcTpULA
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P

pack yIaKOBBIBATh

packet HaKeT

packing TIOKOBKA

palatable BKYCHBIH, IPUATHBIN

palmatic acid NaJbMaTHHOBAS KHCIIOTA

pan bread dbopmMoBoOIt X71e0

pan roll dbopmoBas OyJika

paprika nepeiy

pasteurize MacTEPU30BaTh (MUILEBHIC MPOTYKTHI)
pastry flour MyKa JiJISl TUPOKHBIX

peanut 3EMJISTHOW OpeX

pear rpymia

peas ropox

pectin IICKTHHBI

peel KOXypa (PYKTOB, 3arpy’kath Xjie0 B IeUb
perch OKYHb

perforated outlet nephOpPUPOBAHHOE CHTO

picking cOOp CO3PEBINNX JIMCTHEB TabaKa
pineapple aHaHac

pitter OUYHCTUTEIb (PPYKTOB OT KOCTOYEK
plaice KamOasa

pivotal OCHOBHOM

plaster mould OTJIMBKA (DOPMBI

plucking cOOp YaHOTO JHCTa

plum CJIMBA

polishing menyxa, 000J1049Ka

pollack caiifa (pp1oa)

polysaccharide TIOJINCaXapu/T

pop B3PBIBATh KYKYPY3y

popcorn BO3JIyIIIHAS KYKypy3a

pork CBUHHMHA

potable spirits

IMUTHEBOU CITUPT

potato-chip plant

1[EX PE3KU KapTodens

powder

M3MEJbYaTh, IPEBPAILATH B NIYIPY

powdered crystal-sugar

caxapHas myjipa

precooling

MNpCABAPUTCIIBHOC OXJIAXKIACHUC

prefermentor

peI0POIUIIbHBIN YaH, BO30paKMBATEIb
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preserved

KOHCEPBUPOBAHHBIN

preservation

COXpaHEHHEe, KOHCEPBUPOBAHUE

press OTKUMaTh (BUHOTPAJ)

pressing IIPECCOBAHUE, OTKUM

precision TOYHOCTh, AKKYPaTHOCTb

prevention IpE0TBPAICHHE

primary IIEPBUYHBIN

proliferation OBICTPOC Pa3MHOKEHHUE

proof KPEIOCTh CIIMPTA U CIIUPTHBIX HAIIUTKOB
protein MPOTEHH, OEIOK

public rOCYJapCTBEHHBIN, 00IIIeCTBEHHBIN

puffed confections

KOHAUTCPCKUC U3ACITINA U3 CJIIOEHOTO TECTa

pulsed electric fields

HMITYJIBCHBIC 3JICKTPUYCCKHUC ITOJIA

purged OYHIICHHBIN
purification OYHILIEHUE
Q
quality Ka4yeCTBO
quart KBapTa (Mepa 00bEéMa I KUJIKOCTEH)
quern py4Hasi MeJIbHUIIA
R
race cnennpuyuecKkuii apoMar, OyKeT (BUHA)
raffination paMHHPOBAHUE
rancid IPOTOPKITBIH
rape oil CypemHOe Maciio
raw ChIpOH
raw sugar HEOYHILEHHBIN caxap
red tea KpaCHBIN Jai
red wine KpacHOE BUHOTPAJHOE BUHO
requirement TpeboBaHuE
refermentation TTOBTOPHOE OpPOKECHHE
remarkable BBLTAFOTIIHIACS
residue OCTAaTOK, 0CaJI0K, OTCTOM
responsibility OTBETCTBEHHOCTH
riboflavin BUTaMUH B
rice puc
rich bread CIOOHBIN XJIe0
riesling PUCITHHT
ripen BBIJICPKUBATh
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roll packet Kpyriias mauka (Ie4eHbs)
root KOPEHb
row pAn
rowan psiOrHa TUKEpHast
rum poM
run BBIXOJ] MPOAYKTA, MPUBOANTH B ICHCTBHUE
rye POXKb, PKAHON
rye meal prKaHas MyKa
S
saccharine 3acaxapuBaThCs
saccharomyces APOXKKU (CaXxapOMHUIICTHI)
sack METIIOK
saki cakd (SIMOHCKasl prCOBas BOJIKA)
salinity COJIEHOCTD
salmon JIOCOCh, KETA
salting COJICHHUE, TIOCOJI
sample oOpaser
sardine capJuHa
saw HOX JJ1s1 pe3ku Badelb
scientific HayYHBIN
screening IIpOCEenBaTh, OTCEB, OTOOP
season BBIJICP)KUBATh
sec CyXOM
seed CeMs, 3epHO, CeSATh
semolina KpyIna U3 TBEPIOM MIICHUIIBI
separation pazzaeneHue nyTéM GpakiMOHUPOBAHUS
sesame oil KYH)KYTOBOE MacJjio
settle out BBINIAIATh B OCAI0K
shallow MEJTIKHH
sherry Xepec
short KpernKuii (0 HaIMTKe)
shrimp KpEBETKA
sieve CHUTO, PEIIIETO, MPOCCUBATH
skin IIKypa, KoXka, KoKypa (BUHOTpajia)
slurry KU IKAN
smoking KOITYCHHUE
smooth HE TEePIKHii (0 BUHE)
smooth-faced rolls BaJIBIIBI C TJIAJIKOW TOBEPXHOCTHIO
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soft

0€3aJIKOTOJIbHBIN (O HAIUTKE)

soft sugar caxapHas myapa

soft water MSATKas BOJa

soluble pPacTBOPUMBIH

solution pacTBOp

solvent pacTBOPUTEh

sorghum COpro

soybean Cosl, COEBBIN 000

spaghetti 0COOBI COPT MaKapoOH

sparkle WCKpCHHE (BHHA)

sparkling wine UTPUCTOE BUHO

spices CICIUN

spirit CIIUPT

spoilage nopya

sponge omnapa

spoon out y1anATh, U3BJIEKATh

sprats LIIPOTHI, KWJIBKA

spray pa3OpBI3rUBaTh, PACIBUIATH, (DOPCYHKA
spray drying CYIIIKA C TTIOMOIIBIO MyJIbBEPU3aTOPA
spring wheat SIpOBas TIIICHMIIA

sprouts OprocceabcKas Kamycra

stack CTOIIKA, YKJIAJbIBaTh B IITA0CIIS
stagnant 3aCTOMHBIN

starch Kpaxmail

stew pacTarmnBaTh (KHUP)

sticky JTUTKAHN, JIAITY IHH

stir Me€IIaTh, IIOMEIINBATh

stock HaKaIuTMBaTh

storage XpaHEHUE

storage tank

NPUEMHUK (1711 BUHA)

store

XpaHUTh (Ha CKJIAJEL)

stout

KPEIKUM, IIPOYHBIN TTOPTEP

strong flour

MYyKa U3 TBEPAOM MILIEHULIBI

strive T0OUBATHCS

sturgeon OCETP

sublimation BO3TOHKA, CYyOIMMaIus

subtle TOHKHH, OCTPBIN

sucrose caxapo3a, TPOCTHUKOBBIN caxap
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sugar beat

CaxapHbI TPOCTHUK

suit COOTBETCTBOBATD, ITOJIXOIHUTh
supply 3amac
sweetening compounds caxapHCThIC COSTUHCHHUS
sustain 0JIJICP)KMBATh
sweets goods KOHJIUTCPCKUE U3ICIIUS
T
taste BKYC, TpoOOBaTh, BKyCOBBIE OIIYIICHUS
tin breads dbopmMoBoOIi X710
tocane MOJIOO€ IIaMIIAHCKOE BUHO
toddy 11aJIbMOBOE BHHO
tomato paste TOMAaTHas Iacra
top yeast JPOOKH BEPXHET0 OPOKECHUS
tray JIOTOK
trough JeKa, KOPBITO, YaH
tuna TYHEI]
turbidity MYTHOCTb
turnip pena, OproKBa
two rowed JABYXPSTHBIN
U
unbaked HEBBITICYCHHOE TECTO
underproof HE UMEIONTUH JTOHKHOU KPEITOCTH
under-ripe HEJI03PEIbIN
uniform OJTHOPOTHBIN
unpalatable HEBKYCHBIN, HEIPHUATHBIN
\/
vat yaH, 0ak
veal TeNATHHA
vegetable OBOIII, PACTUTEIHHBIN
vegetable oil pacTUTEIILHOE MAaCIIO
vertical mixer BEepPTUKAJIbHASI MECHJIbHAS MaIlluHa
vine BHHOI'pAHAS JI03a
vinegar YKCYC
vineyard BUHOTPATHUK
vinous BUHHBIN
vintage BEIZICP)KAaHHOE BUHO
viscosity BSI3KOCTh
vodka BOJIKA
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volatile JICTYYHiA, OBICTPO HMCIAPSIONTUICS
W
wafer Badis
wastage MOTEPs, YCYIIKA, yTeYKa
water-blanching OJIaHIIUPOBAHUE B BOJIC
weak flour MyKa U3 MSATKOW MIIICHUIIBI
wheat TIIEHULA
wet fish ChIpasi pp10oa
wheat MIIIEHUI[A
whisk couBath (0O€JI0K)
whisky BHCKHU
white 0es1oe BUHO
white wine 0esi0e BUHOTPAJHOE BUHO
wine BUHO, BUHOT'PAJIHOE BUHO
wine-glass BHUHHBIN OOKa
wine-making BUHOJIEJIUE
winery BUH3aBO
winter wheat 03MMasl MIIEHUIIA
withering 3aBsUIMBaHUC (YaHOTO JIMNCTA)
wort CycCl10
wrap 00EpTKa, 00EPTHIBATH
wrapping machine 00&pTOYHAas MalTuHa
Y
yeast JIPOFKKU
yeast activators BEIECTBA, AKTUBU3UPYIOLINE IPOKIKU
yeast food ITUIIA TS IPOKOKEH
yeast plant TPOXKIKEBOU TPHOOK
yeast starter posoKeBast 100aBKa
yeasty Opo A
yellow tea KENTHIN ya
yolk KEITOK
Z
zymase 3uMa3sa (pepMeHT)
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3AK/IIOYEHUE

Pabora ¢ maHHbIM y4eOHBIM MOCOOUEM CIIOCOOCTBYET (opMHUpOBa-
HUIO U COBEPIICHCTBOBAHUI0O KOMMYHHUKATHBHOM KOMIIETEHIIMU B cdepe
po¢eCCHOHATBLHOTO OOIIEHUS, PA3BUTHIO SI3bIKOBBIX HABBIKOB U PEUYEBBIX
YMEHUH, CAMOCTOSATEILHOMY IIPUMEHEHHUIO TUX 3HAHUW B pa3HOOOpa3HBIX
CUTYaIUsAX Mpo(heCCHOHAIIBHOTO OOIIEHUS, CIIOCOOCTBYET O0JIee MOTHOMY
dbopmupoBanuio MpohecCUOHANBHBIX KOMIIETEHIIMM B cdepe mpodec-
CHOHAJIBPHOM JEATEILHOCTH OJarojaps pacliupeHHUI0 BO3MOXKHOCTEH HC-
M0JIb30BaTh AYTEHTUYHbBIE HCTOYHUKH.

[IpuoOperéHHble YMEHUS M HABBIKM OOIEHHS Ha MPOQecCHOHab-
HOM aHTJIMMCKOM $I3bIKE€ CTaHYT 0a30M I HaJIbHEWIIEero U3y4eHUs UHO-
CTPAHHOTO f3bIKa B MAarucTpaType/acriupaHType, a TakKe MOMOTYT obec-
neyuTh 3G PeKTUBHYIO TPOPECCUOHATBHYIO IESITEIbHOCTh BBIITYCKHUKOB.
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