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1. llosgicHUTEBbHAA 3aAIIUCKA

VYyeonas aucrumraa OI'CD.03 MHOCTpaHHBIN S3bIK B MPO(EeCCHOHATBHOMN eI TeIIbHO-
CTH SIBJISICTCSI 00S3aTeNbHON 4YacThio OOMIETTPOPECCHOHANTBHOTO IHKIA OCHOBHOM 00Opa3oBa-
TenapHOl mporpaMmbl B cooTBeTcTBUU ¢ PI'OC mo cnenmansaocT 43.02.15 IloBapckoe u KOH-
JUTEPCKOE JIETIO.

Lenpto mpakTudeckux padot no aucuurmimae OI'CH.03 MHocTpaHHBIH SI3bIK B Mpodec-
CUOHAJILHOM JCSITEIbHOCTU SIBIISICTCS MPOBEJICHNUE MPAKTHUECKUX 3aHITHIA U OBNajieHue QyHIa-
MEHTAJIbHBIMHU 3HAHUSIMU, MPOPECCHOHATBHBIMU YMEHUSMU U HaBBIKAMH MO MPO(UII0 uzyyae-
MO IUCIUIUIAHBI, 3aKPETUICHNE U CUCTeMAaTH3allHsl 3HaHUH, OPMUPOBAHUE YMEHUN U HABBHIKOB
Y OBJIQZICHHE OTBITOM TBOPUYECKOM, UCCIIeI0BATEIbCKON e TEIILHOCTH.

[IpakTuueckue 3aHATHS COACPKAT TEMATHUYECKHUE TEKCTOBBIE MaTEpHAJIbl, YIPAKHEHUS
Ha paclldpeHHe CIOBApPHOIo 3amaca U 00pa30BaHUE MOTEHIIMAIBHOTO MPO(ecCHOHANBHOTO CII0-
Bapsi, rpaMMaTHYEeCKUE TAOJIUIbI, TPEHUPOBOYHbBIC 3alaHMs IS aKTUBU3AlUKU 3HAHUN rpamMma-
TUYECKUX (POPM U CHHTAKCUYECKUX 0OOPOTOB.

3aaun NpPaKTHYECKUX 3aHATHIA:

- 0000IINTh, CUCTEMATU3HPOBATh, YTIyOUTh, 3aKPETIUTH IMOJYICHHBIC 3HAHUS 110 U3y4Ya-
€MBIM TEMaM;

- opmupoBaTH YMEHUS IPUMEHSTH MTOJTyICHHBIC 3HAHUS HA TIPAKTHKE;

- BeIpabOTaTh MPH PELICHUH MOCTaBJICHHBIX 3a7au TaKhX MPO(PECCHOHAIBHO 3HAYUMBIX
KauecTB, KaK CAMOCTOSITEIbHOCTh, OTBETCTBEHHOCTh, TOUHOCTh, TBOPUYECKAs] HHUITUATHBA.

eab npakTHYECKUX 3AHSITHIA:

- opmupoBaTh Y 00y4arOIMINXCsI HABBIKH YCTHON PeYH 10 POECCUOHATBLHON TEMATHKE;

- pa3BUBaTh MOTPEOHOCTH U YMEHHUE TOJIb30BaThCS CIPABOYHOM JINTEPATYPOil;

- pa3BUBaTh YMEHHE BBICKA3bIBATHCS 1IETTOCTHO, KAK B CMBICJIOBOM, TaK M B CTPYKTYPHOM
OTHOILICHUY;

- pa3BUBATh HABBIKU YTCHHS C MOJHBIM TOHUMAHUEM OCHOBHOTO COJICPKaHUSI TEKCTA;

- aKTUBU3HMPOBATh 3HAHUE TPAMMATHUYECKUX (POPM U CUHTAKCUYECKUX 00OPOTOB, YIOTpe-
OUTENBHBIX B CIICIUATILHOM IUTEpaType.

B pesynbrare 0cBOEHHS NUCHUIUIMHBI OOYYaIOUIMIICS OCBAaUBAET JIEMEHTHl KOMIETECH-
1007078

[lepeuens OOMMX KOMIETEHIIMH, SJIEMEHTBI KOTOPHIX (DOPMUPYIOTCS B paMmKax IUCIIH-
TUTHHBI

Kopn HauMeHoBaHHe 00IIMX KOMIIETEHITUHA

OK 01 BriOupars crioco0Obl perieHus 3a1a4 MpoecCHOHaIbHON NEeITebHOCTH, IPUMEHHUTENFHO K Pa3InIHbIM
KOHTEKCTaM

OK 02 Ocy1ecTBIATh MOUCK, AaHATW3 U MHTEpHpETai0 HHQOPMAaLU, HEOOXOJUMOW JUIs BBITIOIHEHUS 3a1a4
npodeccHoHAILHOM e TeIbHOCTH

OK 03 [TmaHnpoBaTh M peann3oBhIBaTh COOCTBEHHOE Npo(deccCHOHANBEHOE 1 JINYHOCTHOE Pa3BUTHE

OK 04 PaGorath B KoJuleKTHBE M KOMaHje, 3(p(EeKTHBHO B3aMMOAEHCTBOBATH C KOJUIETaMH, PYKOBOJCTBOM,
KIIMCHTaMHI

OK 06 IIposiBIATH Ipa)AaHCKO-NIATPUOTHUUECKYIO MO3ULUI0, IEMOHCTPUPOBATh OCO3HAHHOE MOBEACHHUE Ha OC-
HOBE 00IIE€YET0BEUECKUX [IECHHOCTEH

OK 09 HMcnonp30BaTs MHOOPMAITMOHHBIE TEXHOJIOTHH B PO ECCHOHATIBHOM NeSITETbHOCTH

OK 10 ITosp30BaThes IPOdecCHOHANBHON JOKYMEHTAIMEH Ha TOCYJApCTBEHHOM W HHOCTPAHHOM SI3BIKE

B pesyabtare nzyuenus B coorBerctBuu ¢ ®I'OC obyuarommiicst 10/12KeH

3HATH:

- nekcmdeckuid (1200-1400 nexcuyecKknx €IWHUIY) U TPaMMaTHYSCKU MHUHUMYM, HE00-
XOJIUMBIA ISl YTEHUS M mepeBoja (Co clIoBapéM) MHOCTPAHHBIX TEKCTOB MPO(ECCHOHATLHOM
HaITpaBJICHHOCTH.




BJIa/1eTh:

- HaBBIKAMHU PA3rOBOPHO-OBITOBOM peun (HOPMATHBHBIM MPOU3HOLICHUEM U PUTMOM pe-
YM) U IPUMEHATH UX JAJIs IOBCEIHEBHOIO OOIIEHUS;

- IOHUMATh YCTHYIO (MOHOJIOTHUYECKYIO M IUAIOTUYECKYIO) pedb Ha MPOo(hecCHOHAIBHYIO
TeMY;

- aKTUBHO BJIJIETh HauboJiee ynoTpeOUTENbHON IpaMMaTHKON M OCHOBHBIMH T'paMMaTH-
YECKMMH SIBJICHUSAMH, XapaKTEPHBIMHU JIs1 IPOPECCUOHANBHOM peun;

- 3HaTb OCHOBHYIO TEPMHHOJIOIMIO CIELIMATIBHOCTH;

- YUTaTh U IIOHUMATh CO CJIOBAPEM CHELMAIBHYIO JIMTEPATypy Mo npoduiro npodeccuu
(crienanbHOCTH);

- BJIQJIETh BCEMU BU/IaMU UYTCHMS JIUTEPATYPhI Pa3HbIX (YHKIIMOHAIBHBIX CTUIICH;

- BIIaJIETh OCHOBAMH IyOJMYHOM peuu, JesIaTh COOOIIEHUS, TOKIAAbl U MPE3eHTANH (C
MIpeABAPHUTEIILHON MTOATOTOBKOK);

- Y4acTBOBaTh B 00CYK/IEHUU TEM, CBSI3aHHBIX CO CIIELUAIbHOCTHIO (3a1aBaTh BOIPOCHI U
OTBEYATh Ha BOIIPOCHI).

- UMETh TNpeJICTaBlIeHuEe 00 OCHOBHBIX NPHEMax aHHOTUPOBAHHSA, pedeprpoBaHuUs U Iie-
peBOA JIUTEPATYPBI O CHEIUATBHOCTH.

®opmbl paboTH 00YYAIOIIUXCS BKIIOYAIOT B ce0sl dcce, Mpe3eHTauu, padboTa ¢ KOHCIIEK-
TOM JIEKIIMH; COCTaBJIEHUE TaOJuIl [l cUCTeMaTh3aluy y4yeOHOro MaTepuaia; MojAroToBka co-
OOLIEHUH, COCTAaBIEHUE TEMAaTUYECKOTO CIOBApsl U KPOCCBOPIOB U JIp.

KoHTpoJIb 1 O11eHKA pe3y/IbTAaTOB OCBOCHHUS Y4eOHOM JUCIUIIMHBI:

KoHTponb M olieHKa pe3ynbTaToB OCBOECHUSA Y4eOHOH AMCLUMIUIMHBI OCYLIECTBIISETCS
IpernojiaBaTesieM B IIpolecce MPOBEAECHUS TeCTUpOBaHMs U AuddepeHnnpoBaHHOIO 3ayera, a
TaK)K€ BBIIIOJHEHUS! 00y4aroIMMUCA UHIMBUIYAJIbHBIX 3aJlaHUM, IPOEKTOB, CAMOCTOSITEIbHBIX
pabot. KputepusiMu oLleHKH pe3yJibTaTOB pabOThI CTYJEHTA SIBJIAIOTCA: 0OOCHOBAHHOCTh U YeT-
KOCTb M3JIOKEHUSI OTBETa Ha MOCTaBJIEHHBIE BOIIPOCHI, 0(hopMIIeHHE YyUeOHOr0 MaTepraia B TET-
pazu s IPaKTHYECKUX padoT.

Hopmbl onieHOK pedeBoii 1esiTeJIbHOCTH 00Y4aI0IMXCSH |

dopma OLeHUBaHUS — TPAJAULIUOHHASL.

TecrupoBanue:

Otmerka "5" cTaBUTCS B TOM Cllydyae, €ciM IOCTaBJIeHHAs 3ajjaya pelleHa, o0yJaromu-
€csl TMOJHOCTBIO MOHSUIN COJEPKAaHUE 3a/1aHus, COOTBETCTBYIOIEE MPOrPaMMHBIM TpeOOBaHUSM
I10 ONIPEACIIEHHON TEME.

OtMmertka "4" cTaBUTCS B TOM Cilydyae, €CJId [TOCTAaBJIEHHAs 3aJada pelieHa, 00y4arony-
€csl MTOJTHOCTBIO TOHSUIM COZIEp)KaHUE 3aJlaHusl, COOTBETCTBYIOIEE MPOrPaMMHBIM TPeOOBaHHIM
[0 OMNpeneaEHHON TeMe 3a UCKIIIOUEHUEM OTJENbHBIX MOAPOOHOCTEH, HE BIUSIOIIUX HA MOHU-
MaHHUE COACPkKaHMS 3aJaHNUS B LIEJIOM.

Otmetka "3" cTaBUTCS B TOM Cilydae, €CU MTOCTaBJICHHAsT 3ajada pernieHa, o0yJaronm-
€csl TTOHSUTU TOJIBKO OCHOBHOM CMBICH 3aJjaHMsl, COOTBETCTBYIOLIETO MPOrPaMMHBIM TpeOOBaHU-
M.

Otmerka "2'" cTaBUTCSA B TOM ciy4ae, €Clid 00ydJaroluecs NposSBUIINA MOJTHOE HEMOHU-
MaHHUE COAEepKaHUs 3aaHUsI, COOTBETCTBYIOIIETO MPOrPaMMHBIM TPEOOBAHUSIM.

JAudpepeHupoBaHHbIN 3a4eT:

Otmerka "5" cTaBUTCS B TOM Cilydae, €Clu OOIIEHHE OCYIIECTBUIOCH, BHICKA3BIBAHMS
00yyaromuxcss COOTBETCTBOBAJIM ITOCTABICHHON KOMMYHHKATUBHOW 3ajade, UX YCTHas peyb
MOJIHOCTBIO COOTBETCTBOBAJIa HOPMaM MHOCTPAHHOTO $3bIKa B Mpejesiax MporpaMMHBIX Tpebo-
BaHUM JJI JAHHOTO Kypca.

Otmerka "'4" cTaBUTCS B TOM Ciydae, €Ciu OOIIEHHUE OCYIIECTBIIIOCH, BHICKA3bIBAHUS
00y4aroMUXCSICOOTBETCTBOBAIN TOCTABICHHON KOMMYHUKAaTUBHOW 3a/1ade, 0Oydaroliiecs Bbl-
paswiii CBOM MBICJIM HA HHOCTPAHHOM SI3bIK€ C HE3HAUUTENIbHBIMH OTKJIOHEHHUSMH OT SI3bl-
KOBBIX HOpPM (OIIMOKH B yNOTPEOJCHUM apTUKICH, MPEeAIoroB HEMPaBUIbHOE — yNOTpeOIeHHue



najgeXHelXx GopM © T.A.), @ B OCTaJbHOM HX YCTHas pedb COOTBETCTBOBala HOpMaM HHO-
CTPaHHOTO SI3bIKa B TpeJIeiaX MPOTrPaAMMHBIX TPeOOBaHUM I JAHHOTO Kypca.

Otmerka "3" cTaBUTCS B TOM Ciydae, €Ciu OOIIEHHE OCYIIECTBUIOCH, BHICKA3bIBAHMS
00y4arouMxcsi COOTBETCTBOBAJIM MOCTABJICHHOW KOMMYHUKATUBHOM 3ajaue, 00ydaroluecsBbl-
pa3uiM CBOM MBICIM HAa MHOCTPAHHOM SI3bIKE C OTKJIIOHEHUSMHU OT SI3bIKOBBIX HOPM, HE MEIIalo-
IIMMU, OJJHAKO, OHSAThH COJIEPKaHUE CKA3aHHOTO.

Otmerka "2" cTaBUTCS B TOM Clly4ae, €CJIM OOIIEHUE HE OCYIIECTBHIIOCh WM BBICKA3bI-
BaHUs OOYy4alONIMXCsS HE COOTBETCTBOBAIM MOCTABICHHOW KOMMYHHMKATHBHOW 3agade, oOyda-
IOLUECSCIIad0 YCBOWIM TPOWICHHBIN S3bIKOBOM MaTrepraa M BhIPA3WJIM CBOM MBICIHM Ha WHO-
CTPAHHOM SI3bIKE€ C TAKUMHU OTKJIOHEHUSIMHU OT SI3bIKOBBIX HOPM, KOTOpPBIE HE MO3BOJISIIOT MOHSAThH
coJiep;kaHue O0JbIlel YacTH CKa3aHHOTO.

[Ipaktuueckoe 3anstue Ne 1.
[TpakTrueckoe 3anstue Ne 2.
[IpakTuueckoe 3anstue Ne 3.
[Ipaktuueckoe 3anstue Ne 4.
[Ipaktuueckoe 3anstue Ne 5.
[TpakTueckoe 3anstue Ne 6.
[Ipaktuueckoe 3anstue Ne 7.
[TpakTueckoe 3anstue Ne 8.
[Ipaktuueckoe 3anstue Ne 9.

TeMbl NPAKTHYECKUX 3aAHATUI

XUMHYECKUH COCTaB MPOYKTOB
MuHepanbHbIe BEIECTBA

ButamuHb!

TexHoI0rHs X7Ie00MeKapHOTO POU3BOICTBA

KoMIoHEHTHI TeCTa U CITOCOOBI €ro 3aMeIIHBaHUS

Bunel x1eba
Hcropuu mosiBieHust xiaeba
Bupt Msica ¥ MACOITPOTYKTOB

[Tpon3BoACTBO KOOACHBIX, COJICHBIX U KOTTUEHBIX U3IEIHA
[TpakTueckoe 3ansatue Ne 10.
ITpakTrueckoe 3ansaTue Ne 11.
[Ipaktuueckoe 3anstue Ne 12.
ITpakTrueckoe 3ansatue Ne 13.
[Ipaktuueckoe 3anstue Ne 14.
[Tpaktuyeckoe 3anstue Ne 15.
[TpakTrueckoe 3anstue Ne 16.
ITpakTueckoe 3ansatue Ne 17.
[TpakTrueckoe 3anstue Ne 18.
ITpakTueckoe 3ansatue Ne 19.
[TpakTrueckoe 3ansatue Ne 20.
ITpakTueckoe 3ansaTue Ne 21.
[Ipaktuueckoe 3anstue Ne 22.
ITpakTrueckoe 3ansatue Ne 23.
ITpakTuueckoe 3anarue Ne 24.
ITpakTrueckoe 3ansatue Ne 25.

XpaHeHne MICOIPOILYKTOB

MOoJ0KO 1 MOJIOYHBIE MPOTYKTHI

CriocoObI MPOM3BOICTBA MOJIOKA

Merozp! TerIoBoi 00pabOTKH MOJIOKa
KucnomonouHsie mpoayKThI

IIponsBozacTBO caxapa

[Ipouecchl monyyueHus caxapa

ChIpee 1151 TPOU3BOACTBA caxapa

Buasl caxapa

Pa3BuTre KOHIUTEPCKON MPOMBIIIIIEHHOCTH
W3 uctopun nosBJICHUs MIOKOJIaa

OrTalbl MPOU3BOACTBA MIOKOJIAIa
OCHOBHBIE METO/IbI TIEPePabOTKH QPYKTOB
KoncepsupoBanue GppyKTOB U OBOLIECH
CoBpeMeHHbIE METO/IBI CYIIKH (PPYKTOB
IMumessle xupbl. OTaMYNE Maceld OT )KUPOB

IIpakTudeckoe 3ausaTre Ne 26. Busl )KMBOTHBIX KHUPOB
IIpakTudeckoe 3ansTre Ne 27. Buasl pacTUTENBHBIX Macel
IIpaktrueckoe 3anstre Ne 28. Maprapus 1 Macio

[TpakTrueckoe 3ansatue Ne 29
IIpaktnueckoe 3anstue Ne 30
ITpakTnueckoe 3ansatue Ne 31
IIpaktnueckoe 3anstue Ne 32

. MeTtozs! 00cITyKMBaHUs
. Buaber menro
. bapnoe neno
. KyxHu HapozioB mMupa



IIpakTueckoe 3ansaTue Ne 1. XumMu4ecKkuii cocTaB NpOAYKTOB.
Ileab pabdoThl: aKTUBU3ALMSA JIEKCUKH [0 TEME B Pa3HbIX BHUIAX JESITEILHOCTU: YTECHUE,
ayJMpOBaHUE, TOBOPEHHE.
OO0opynoBaHue: TETPa/lb, MMCbMEHHBIC TPUHAJIEKHOCTH, CIIOBAPb.
HNudopmanonHoe odecneueHme:
OcHOBHbBIE HCTOYHHKH:
Arab6eksH W.I1. Aarnuiickuii s3p1k: yueonoe nocodue mis CI1O. Poctor Ha//l.: dennkce, 2015.
JlonoJIHUTEIbHbIE HCTOYHUKH:
Mronnep B.K. AHrio-pycckuii u pyccko-anriuiickuii cioBapb / B.K. Mromep. — M.: Dkcmo,
2016.
Bpems BbInoJIHEHHA: 2 Jyaca.

Xoa padoThli:
1. 3anoMHNMTE NPOU3HOIIIEHHE U 3HAYEHHE CJIeTYIONUX CJI0B M CJIOBOCOYETAHUI (AKTUBHAS

JIEKCHKA):

substance — BerecTBoO supply — cHabGxaTh, MOCTABIISATh; CHAOXKe-
combine — couerarb(cs), 00bETUHATH(CS), HUE, 3a1ac

KOMOWHHPOBATH rich (in) — 6oratsiii ueM-1100
generally — 06b14H0, BOOOIIIE poor (in) — 6eaHBIH YeM-TH00
cream — CIMBKH, KpeM make up — coctaBisiTh

minerals — MuHepabHbIE BEIIECTBA be made up of — cocrosTeHU3
extremely — upe3BbIuaiino, KpaiiHe, OYCHb fat — xwup

utilize — ucnonp30BaTh, yTHIN3UPOBATH such as — Takoi, KaK; KaKk HalpuMep
constituent — coctaBHassuacTh, COCTaBIIAIO- carbon — yriepon

mast hydrogen — Bogopon

carbohydrate — yrieson 0Xygen — KUCIIOpo1

nitrogen — asor
2. HpOBepre, IMMOMHMUTE JIM Bbl CJIEAYIOIIIME CJI0BA. Ecan HET, MIPOBEPHTE UX 3HAYCHHUEC 110
cJIOBapIo:
carbon, hydrogen, oxygen, nitrogen, sulphur, beans, peas, honey, potatoes, nuts, bones, teeth,
blood.
3. O0pamasi BHUMaHue Ha cy(ppukchbl, noadepuTe K pycCKHM CJI0BAM COOTBETCTBYIOIIUE
AHIJINICKHE CJIOBA:
1) pasnooOpasHsbrIii: 1) vary; 2) various; 3) variety
2) motpebHOCTh: 1) requirement; 2) require; 3) required
3) mpoussoauTh: 1) produce; 2) production; 3) productive
4) pasmuunsiii: 1) differ; 2) difference; 3) different
5) 3mopossrii: 1) health; 2) healthy; 3) healthless
6) crpouTts: 1) builder; 2) building; 3) build
7) nepeBapuBath: 1) digestive; 2) digest; 3) digestion
8) upesBrruaiino: 1) extremely; 2) extreme; 3) extremeness
9) ucnone3osanue: 1) utilize; 2) utilized; 3) utilization
4. IlepeBenuTe CJI0BA C MPUCTABKOM «OVEr-», HMeKLIel 3HAYECHHE «CBEPX, Ype3MEPHO», KO-
TOpas MPH NepeBojie YaCTO COOTBETCTBYET CJI0BY «U30bITOUHBIIN WM NPUCTABKE «Iepe-»,
HC HpHCTaBKOﬁ «under-», 03Haqammeﬁ «HEA0CTATOYHO, HHIKE YE€M)», KOTOpas 4acTo COO0T-
BETCTBYET B PYCCKOM fI3bIKE IPUCTABKE «HET0-»:
Obpasey: value (oyenusamwv) — overvalue (nepeoyenuseamo, CAUKOM BbICOKO UYEHUMb), —
undervalue (redooyenusams)
weight (Bec) — overweight — underweight
dose (mo3a) — overdose — underdose
ripe (3penslii) — overripe — underripe
feed (xopmuts) — overfeed — underfeed
estimate (orenuBaTh) — Overestimate — underestimate



pay (mmatuth) — OVerpay — underpay
size (pa3mep) — oversize — undersize
5. 3anoJHMTE MPONYCKHU B CJEAYIOIIUX NMPeIJ0KeHUsIX HYKHO (popMOH nmpuiiararejabHoO-

ro:

1. Centimeter is a ... unit than a meter.

a) small b) smaller c¢) smallest

2. Fresh food is ... than tinned food.

a) good b) better C) best

3. Rice is one of the ... sources of vitamins.

a) poor b) poorer C) poorest

4. Some people eat mainly vegetables as they think that they are ... than animal foods.
a) healthy b) more healthy ¢) most healthy

5. Glucose is the ... form of sugar.

a) simple b) simpler c) simplest

6. The animal proteins are ... for the body than the vegetable proteins.

a) essential b) more essential c) most essential
7. Citrus fruits are ... sources of vitamin C.

a) good b) better C) best

6. IIpoutuTe M NepeBeANTE TEKCT:
IMPORTANT MATERIALS IN YOUR FOOD

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

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

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

Your body also needs other materials called VITAMINS and MINERALS. They are pre-
sent in small amounts but we know them to be extremely important for the proper functioning
and growth of the body.

* Compare: 1 g of fat produces 9.3 calories; 1 g of sugar produces only 4.1calories.
IIpuMeyaHus K TEKCTY

amino-acids — aMHUHOKHCIIOTBI

to digest — mepeBapuBaTth (MHUIILy), yCBAaHBAThH

7. Ucxonsi U3 coepKaHUSI TEKCTA, HA30BUTE MATH OCHOBHBIX COCTABJSIIONINX MUIIEBBIX

NMPOAYKTOB.

8. a) Ckaxure KaKkue 3JIeMEeHThI BXOASAT B YKa3aHHbIE COCTABJIAIONINE:

carbon
Carbohydrates nitrogen
Proteins consist of oxygen
Fats hydrogen

sulphur

phosphorus

0) OTBeTHTE HA BONPOC:
Do carbohydrates or fats have higher calorific value?
Ilouemy BbI Tak cunTaere?



B) CocTaBbTe NMpaBHJIbHbIE YTBEPKAEHHs U3 MpeajiaraeMbix ¢JI0OB U CJOBOCOYETAHUIA, Mme-
PeYNCINB KaK MOKHO 00J1bllIe TIPOXYKTOB.

butter

cream

meat

fish

cheese

proteins eggs

Food rich in fats are milk

carbohydrates olive oil

hone

bread

potatoes

rice

soya beans

fruit

9. CocraBbTe mpeAJIOKeHHs, MOJAb3ysch Tadauuamu A u B. IlepeBennrte mosydeHHble
npeai0KeHus.

Obpamume sHumManue Ha mo, 4mo 6 madauye A npuBOOAMCcs cMpyKmMypsvl, 8 KOMOPvlX UHDUHU-
MUB 102UYECKU CBA3AH C NOONeHCAUUM U KOMOPble Nepesoosamcs Ha PYCCKULL A3bIK CLOHCHONOO-
YUHEHHbIM npedﬂo:)fceﬂueM, eée 2NA6HAA Hacmb 68blpadicerHda H€0np€0€]l€HHO'JlultHblM npedﬂoofce-
HUeM («2080psmy, «OKA3bIBACMCAY, «OKA3AIOChY U M.0.), A NPUOAMOUHOE NPedloNHCeHUe BBO-
oumcs coro3om «umoy. Hanpumep:

He is said to be a good student. — I'oopsim, umo on xopowuii cmyoenm.

Cooking is known to be a very ancient art. — Mzeéecmno, umo npucomoeéienue nuwu — oYeHb
OpesHee UCKYCCMBO.

Table A
Proteins are said to be digested quickly.
Fats turned out to be the best sources of energy.
Carbohydrates are considered to be the most important materials in food.
Fatty foods are known to consist of carbon, hydrogen, and oxygen.
appear to be built up of amino-acids.

B mabauye B ucnonvzoseanvi cmpykmypul, 8 KOMOpbIX NOCAE 21A20AA-CKA3YeMo20 ciedyem
CNI0JICHOE OONONIHEeHUe (couemaHue CywecmeumenbHo2o 6 oouem naoexice Ui Mecmoumenus 8
obvekmuom naoedxce ¢ ungunumueom). Cnoscnoe 0ononnenue nepegooumcs Ha PyccKull s3biK
NPUOAMOUHBIM OONOTHUMENLHBIM NPEONOHCEHUEM C COIO3AMU «UMOy, «4mobbLy, «kaxky. Hanpu-
mep:

We know the word «salt» to mean many chemical compounds. — Me: 3naem, umo cnoso «convy
0603Hauaem mMHo2ue Xumuieckue coeOUHeHUs.

The professor wanted the students to read about kinds of salts. — IIlpenooasamens xomen, umo6wi
cmyOeHmbl NPOYUMAIU 0 8UOAX COJU.

Table B
We know animal food to be very important.
Nutritionists found proteins to be the best sources of proteins.
We consider the richest sources of protein to supply energy for the body
People believe vitamins to be meat, fish, milk, bread, peas.
Doctors noted carbohydrates to be body-builders.
Experiments showed to help our body to stay healthy.

10. /laiiTe XapaKTePUCTUKY OTAEJbHBIX COCTABJISIIOIIUX MUIIEBBIX MPOAYKTOB MO CJeTYI0-
emMy IJIaHy:

1) Cocras.

2) OyHKIHS.



3) OcHOBHBIE UICTOYHHUKH.
11. Ckaxure, Kakue COCTABJISIIOIINE MU MeHee MOAPOOHO PACKPBITHI B TEKCTe.
12. IloaBenenne UTOroB padoThl, OLlEHUBAHHE.

IIpakTuyeckoe 3ansitue Ne 2. MuHepajibHbIe BellleCTBA.
Llesb padoThl: OPMHUPOBAHUE HABBIKOB U YMEHUH B YTEHUH NMPO(PECCHOHATBHOTO TEKCTA.
OOopyaoBaHue: TETPa/ib, MMCbMEHHbIE IPUHAJICKHOCTH, CIIOBAPb.
HNudopmannonHoe odecnevyeHue:
OcCHOBHBIC HCTOYHUKH:
Arab6exsn W.I1. Aarnumiickuii si3p1k: yaeonoe nocooue anst CI1O. Pocros na//l.: ®ennkc, 2015.
Jlono/IHuTeIbHbIe HCTOYHHKH:
Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cnoaps / B.K. Miomiep. — M.: Dkemo,
2016.
Bpemsi BbINOJIHEHUs: 2 Haca.

Xo1 padoThl:
1. 3anoMHHMTe NPOU3HOIIEHHE U 3HAYEHHE CJIeAYIONIUX CJIOB M CJIOBOCOYETAHUN (AKTHBHASA

JIEKCHKA):
Kidney — mouka
liver — nmeuens
thyroid gland — muToBuaHas Kee3a
2. [IpouTHTe M NEepeBeUTE TEKCT:
MINERALS

There are more than 20 different minerals in the body. The human body contains 65 per
cent oxygen, 18 per cent carbon, 10 per cent hydrogen, 3 per cent nitrogen, about 2 per cent cal-
cium and 1 per cent phosphorus. Then there are small quantities of sulphur, chlorine, magnesi-
um, 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 correctly.
Milk and hard cheeses are the best sources of calcium. Calcium compounds are present in fruits,
vegetables and fish, phosphates in eggs, meat and fish. In general, if one gets enough protein and
calcium he will also get enough phosphorus.

The red 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 constitutional 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.

3. Onpenennrte, B KAaKOH MOCJIe10BATEIbHOCTH NEepeYnCcICHHbIe HHKEe YTBEPKICHUsl pac-
KPbBIBAKOTCHA B TEKCTE:

1. The role of iron.

2. The importance of minerals.

3. Mineral content in the human body.

4. Characteristics of calcium and phosphorus.

5. lodine and fluorine.

4. Ckaxkure, B CBSI3H € YeM B TeKCTe YIIOMMHAIOTCS cJeayronue nudpoi:
20, 99, 10000. 1/10000



5. CocTaBbTe YTBEp:KI€eHHsI B COOTBETCTBUM ¢ HH(OpMAaLUeil, JaHHON B TEKCTe:

1. If people have enough calcium and 1. their muscles, nerves and heart will work
phosphorus, very well.
2. If there is not enough iron in the diet, 2. they will also get enough phosphorus.

3. If people gets enough protein and calcium, | 3.people will not get enough oxygen.

4. their bones and teeth will be strong and
hard.

6. PacckaxkuTe 0 posid KasKa10ro MUHEPaJIbHOI0 BelllecTBA.

7. llonBeaeHue UTOroB padoThl, OLlEHUBAHHE.

IIpakTnyeckoe 3ansaTue Ne 3. BuraMmuHbI.
Ileab paGoThl: COBEPIICHCTBOBAHNE HABBIKOB UYTEHHUS M PA3BUTHE HABBIKOB TOBOPEHUS HA
OCHOBE IIPOYUTAHHOT'O TEKCTA.
O0opyaoBaHMe: TETPAh, MICHMEHHBIC PUHAIIC)KHOCTH, CJIOBAPb.
NudopmannonHoe odecnevyeHme:
OCHOBHbBIE HCTOYHUKH:
Ara6eksH W.I1. Aurnuiickuii si3bik: yue6Hoe mocooue mist CI1O. Poctos na//l.: denukc, 2015.
JlonoTHUTeIbHbIE HCTOYHUKH:
Miromiep B.K. Anrno-pycckuii u pyccko-anriuiickuii cinosaps / B.K. Miomep. — M.: Dkcmo,
2016.
Bpems BbIoJIHeHHS: 2 yaca.

Xoa padoThli:
1. 3anoMHHMTe NPOU3HOLIEHHE U 3HAYEHHE CJIeAYIOUIUX CJIOB M CJIOBOCOYCTAHUN (AKTHBHASA

JIEKCHKA):
night blindness — «kypunas ciemnora» (3aboseBaHue)
lack — HeocTaBaTh, He XBaTaTh, HE UMETh; HEOCTATOK, OTCYTCTBUE
headlight — dapa (aBTOMOOMIIS)
cod-liver — peiOuii xup
to process — oOpabartbIBaTh, epepadaTHIBATh
tissue — TkaHb
rose-hip — sroja NIMIIOBHUKA
blackcurrant— gepuasicmopoanHa
2. IIpouTHTe M NEpeBeUTE TEKCT:
VITAMINS

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

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

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

Vitamin D is called the "sunshine™ vitamin. When people are outside, ultraviolet rays
from the sun change some fat in their skin to vitamin D. It is also in cod-liver oil, in the yellow
of the eggs, milk and butter. Vitamin D helps the body to absorb calcium. It helps to build strong
bones, and it prevents a disease in children that is called rickets.
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Other vitamins (E, K, M, etc.) prevent other diseases, but all of them have a function in
normal nutrition.

* The B vitamins are a group of 20 or more vitamins which are usually found together. Each B
vitamin has special characteristics.

3. CocraBbTe TAa0JAMIY, KOTOpPasi 0yaeT COAEPKATh TAKHeE CBeIecHUs1 0 BUTAMHHAX:
Hazsanue Butamuna Ero POJib 1u1d 4CJIOBEYCCKOTO OCHOBHEBIE UCTOYHUKHU (HpO-
opraHusma JTYKTHI)

4. IlonBeneHue UTOrOB PaboThl, OLIECHUBAHUE.

IpakTnueckoe 3ansaTue Ne 4, TexHoJ0rus XJ1€00NMEKAPHOT0 MPOU3BOACTBA.
Ileab padoThl: aKTHBU3AIMs JICKCUKH [0 TEME B PAa3HBIX BHUIAX JEATEIBHOCTH: YTCHUE,
ayJIMpoBaHue, TOBOPEHUE.

OO0opyaoBaHue: TETPa/ib, MMCbMEHHBIC TPUHAJICKHOCTH, CIIOBAPb.

HNudopmanonHoe odecneueHne:

OCHOBHbIE HCTOYHUKH:

Ara6eksH W.I1. Aurnuiickuii si3bik: yue6Hoe mocooue mist CI10. Poctos na//l.: denukc, 2015.
JlonoJIHUTEIbHbIE HCTOYHHKH:

Miromiep B.K. Anrno-pycckuii u pyccko-anriuiickuii ciosaps / B.K. Miomep. — M.: Dkcmo,
2016.

Bpems BbInoJiHeHHUs: 2 Jaca.

Xoa padoThl:
1. 3anoMHHMTE NPOU3HOLIEHHE U 3HAYEHHE CJIeAYIOUIUX CJIOB M CJIOBOCOYCTAHUN (AKTHBHAA

JIEKCHKA):

production — u3rotoBieHKE; TPOU3BOJICTBO, divide — nenuts

BBIITYCK round — OKpyTJIsTh

machine — MexaHu3m, anmapar, yCTPOHCTBO; be subjected to smth — moaBeprarbcst yemy-n
MaIIHa undergo smth — moxBepraTbcst yemy-i
prepare — mpuroTaBINBaTh, TOTOBUTh proof — paccrauBarbcst

flour — myxka mould — popmupoBarts

yeast — npoxoKn loaf — Oynka, OyxaHka

MIiX — CMeInBaTh, 3aMENTNBATh bake — BeIrTekaTh

dough — tecto oven — neusb (xye0orneKapHas)

fermentation — GpokeHue shelf-life — cpok romHOCTH

2. IlepeBennTe Ha3BaHUs NMPOLECCOB, HCXOAS U3 Ha3BaHMil AelicTBuil. O0paTnTe BHUMaHHe
Ha TO, YTO 1Jisl 00pa3oBaHusl CJ10Ba, 0003HAYAIONIEr0 NMPOLecC, K KOPHIO IJ1aroja npuoéas-
asiercs cyduxce "-ing". Hanpumep:

read — vumameo, reading — umenue

bake — suinexams, baking — svinexanue

mixing, dividing, rounding, proofing, moulding

3. IlepeBeaure Ha3BaHUsI 000PYIOBAHUS, HCXOASl U3 HA3BAHMH (PYHKIHI, BBINOJHSIEMBbIX
uM. OOpaTure BHUMAaHHME HA TO, YTO 1JIs1 00pPa30BaHMsI HA3BAHUI 000PY10BAHMSA YACTO M C-
noJn3yercs cypduxc "-er'".Hanpumep:

Cut — pezamu, CUtter — pezamenvuaamawiuna

mixer, divider, rounder, proofer, moulder

Cypdukc'"-er'" ucnosib3yercsi Takxke /AJsi 0003HAYEHHUS a) YeJI0BEKA, BbINOJHSAIOIIET0 Ka-
Koe-J1. AeiictBue; 0) npopeccnu.Hanpumep:

teach — yuums, teacher — yuumens

work — pabomamu, WOrker — pabouuii

Kakyto npodeccuio obo3nagaer cioso "baker"?
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4. Cnoma "translated™, ""opened™, *“constructed" siBJsiroTCH MPUYACTHAMM MPOIIEAIIEr0
Bpemenn (Participles Il), o6pa3oBaHHbIME OT NPaBHJIBHBIX IJIAaroJ0B, KOTopble B Past
Simple uMe0T Takoe ke OKOHYaHHE. DTH CJIOBA COOTBETCTBYHT PYCCKHM MPHYACTHAM
«l'[epeBe}leHHblﬁ», «0TKpLITbeI», «I[()CTpO€HHBIi71» B (l)yHKIII/I]/I onpeaejacHusl. Ha3zoBure
NPpHYACTUA NpoHIeAIIEero BpEeMEHHU OT CJACAYIOIIUX IPABUJBHBIX IJ1AroJ0B H COOTBETCTBY-
HINHE UM PYCCKHE IPHYACTUA B (l)yHKIII/II/I onmpeaejaeHns .
to mix, to ferment, to mould, to form, to divide, to bake, to call, to round
5. IlepeBeauTe cieaylouHe CJI0BOCOYECTAHUA HA PYCCKUI A3BIK:
The mixed dough, the fermented dough, the rounded dough pieces, baked bread.
6. CpaBHuTE:
a) This process is called fermentation. — Dmom npoyecc nazvisaemes 6posicenuem.
6) The process called fermentation is very important for breadmaking. — Ilpoyecc, nazvieaemuiii
OpodICceHUueM, OUeHb BAICEH 8 XleDoneueHUlU.
IlepeBenureHapyCCKUMA3BIK:
1. The dough is mixed in the mixer. — The dough mixed in the mixer is subjected to fermenta-
tion. 2. The dough is divided into pieces. — The dough divided into pieces is taken to the rounder.
3. This machine is called a divider. — The machine called a divider cuts dough into pieces. 4.
This machine is called a rounder. — The machine called a rounder makes dough balls. 5. This
fermentation period is called proofing. — The fermentation period called proofing is not long. 6.
These large chambers(xamepsr) are called proof boxes (paccroiinbiemikader). — Large chambers
called proof boxes are used for proofing. 7. Bread is baked in the ovens. — Bread baked in the
ovens is cooled.
7. IIpouTHuTe U MIEpPeBeaUTE TEKCT:

TECHNOLOGY OF BREADMAKING

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

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

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

The fermented dough is cut into pieces by a dividing machine. The dough pieces are tak-
en to the next machine called a rounder. The function of this machine is to round the dough piec-
es into the form of a ball. The rounded dough balls are then subjected to a short fermentation pe-
riod called intermediate proofing. After that a special moulding machine shapes the dough pieces
into a loaf form. The moulded dough pieces undergo the final proofing in large chambers called
proof boxes.

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

8. PacnoJyo:xxure HazBanus CJIeayrumx mpoueccoB B TOM Mmopsi/;ike, B KOTOpOM OHM Oolluca-
HbI B TEKCTE:

1. 3amec; 2. neneHre Ha KyCKd; 3. IPOMEKyTOUHas paccToiika; 4. OpokeHue; 5. okpyrieHue; 6.
OKOHYAaTCJIbHas paCCTOﬁKa; 7. (bOpMOBKa; 8. BLIIIEUKA.

9. Haiigure B TeKCTE BbIPAKEHUS, IKBUBAJIEHTHbIE CJIeAYIOIINM:

HCHHBIﬁ MNPOAYKT IMUTAHUA, MOTYT OBITH ,Z[O68.BJI€HBI APYruc MHIpCAUCHTBI; CMCIIMBAHUEC UHIPC-
JTUEHTOB JjIsl 00pa30BaHMs TECTA; MOJABEPTaeTCs BTOPOW OCHOBHOM CTaJWU MPOU3BOICTBA XJ1e0a;
APOIKIKU ITPEBpAIIArOT caxap B CO2mu CITUPT, 00BEM TeCTa YBCIIMYUBACTCA.

10. 3amostHMTE MPOMYCKH CJI0BAMH M3 JAHHOI'0 HUKE CIIMCKA:

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

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

11. 3amoanure CB060L[H]>Ie fAYeiiKu B cnenylomeﬁ CXeM€ B COOTBETCTBUM C COAECPKAHUEM
TEeKCTAa:

KomnoHneHTh! TecTa IIpoueccnl O6opynoBaHue

1. 3amec 1. Cmecurens

2. bpoxenue -

3. 2.

4. ITpomexyTouHasi paccTolKa -

o. 3.

6. —

7. 4.

12. IloaBenenne UTOroB padoThl, OLEHNBAHUE.

IIpakTuyeckoe 3ansitue Ne 5. KoMIoHeHTBI TeCTa M CIIOCOOBI €ro

3aMCclINBaHUs.
Lleab padoThi: GOpMUPOBAHNE HABBIKOB M YMEHUI B UTEHUH MPOPECCHOHAIBHOTO TEKCTA.
O0opyaoBaHue: TETPa/ib, MMCbMEHHBIC TPUHAJICKHOCTH, CIIOBAPb.
HNudopmanonHoe odecneueHne:
OCHOBHbIE HCTOYHUKH:
Ara6eksH W.I1. Aurnuiickuii si3bik: yue6Hoe mocooue mist CI1O. Poctos na/[l.: denukc, 2015.
JIONOJIHUTEIbHbIE HCTOYHHKH:
Mromnep B.K. Anrno-pycckuit u pyccko-anrauiickuii ciosaps / B.K. Miomnep. — M.: Dkemo,
2016.
Bpemsi BbInoJiHeHHs: 2 yaca.

Xoa padoThl:
1. IlpouTuTe ¥ NEepeBeANTE TEKCT:

METHODS OF MIXING DOUGH

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

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

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

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

IIpuMeyaHUSAK TEKCTY
1. Stone Age — kaMeHHBIH BEK
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2. uniform — ogHOPOAHBIH

2. Bblﬁepl/ITe CJIOBOCOYETAHME, KOTOPOE PACKPLIBACT COACPKAHUEC MOHATHSA «Oollapay:

1. Flour, yeast and other ingredients mixed together.

2. A mixture of warm water and a small quantity of flour.

3. A fermented dough.

3. 3akonumnre MNPpeaAJI0KCHUH, BLIﬁpaB BapHuaHT, COOTBeTCTBleIIII/Iﬁ COACPKAHNIO TEKCTA:
1.In its basic ingredients bread

a) has changed little b) has not changed at all c) has greatly changed

2. In the sponge and dough method the yeast is first mixed with

a) salt and other ingredi- b) sugar and water ¢) warm water and a small

ents quantity of flour

3. The straight method differs from the sponge and dough process in that

a) yeast is not used b) all ingredients are added c) there is no fermentation
at one period

4. IlonBeneHue UTOroB padoThLI, OLlEHUBAHME.

IIpakTuyeckoe 3ansitue Ne 6. Buasl xie6a.
IleJb paGoThl: COBEpPIICHCTBOBAHNE HABBIKOB UTEHMS U  PA3BUTHE HABBIKOB T'OBOPEHMS Ha
OCHOBE ITPOYUTAHHOTO TEKCTA.
OOopyaoBaHue: TETPa/lb, MUCbMEHHbIE TPUHAJICKHOCTH, CIIOBAPb.
HNudopmannonHoe obecnevyeHue:
OcCHOBHBIC HCTOYHUKH:
Arabexsn W.I1. Arrmmiickuii si3p1k: yaeonoe nmocooue st CI10. Pocros va//l.: @ennkc, 2015.
JlonoJIHUTeIbHbIe HCTOYHNKH:
Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cioaps / B.K. Mromrep. — M.: Dkemo,
2016.
Bpemsi BbINOJIHEHUs: 2 Haca.

Xoja pa0oThI:
1. IIpouTHTe M NEpPeBEAUTE TEKCT:

TYPES OF BREAD

Baguette Classic — long, French loaf, but leavened with our natural sourdough starter,
which creates a crackly crust, a hearty crumb and mellow sour flavor. Also available in demi
size, sprinkled with parmesan cheese, covered with sesame seeds, or rolled in our seed mixture
of poppy, sesame, caraway, anise and thyme. Unbleached flour, water, sourdough starter, kosher
salt, malt syrup.

Traditional Baguette — Parisian baguette with the requisite thin, crisp crust and delicate
interior. Perfect for any sandwich. Try making garlic bread with this one! Unbleached flour, wa-
ter, kosher salt, yeast.

Farm — A medium dark sourdough with a firm crust. The addition of whole wheat flour
gives this bread a nutty tang and rustic appearance, complete with flour marks from our proofing
baskets. Unbleached flour, water, sourdough starter, whole wheat flour, wheat germ, bran flakes,
malt syrup, kosher salt, yeast.

Ciabatta — The funky shape of our rustic Italian bread belies its exquisite flavor. The thin
crisp crust and moist, porous interior creates a perfect "trencher" for olive oil and tomatoes. This
bread only lasts one day, but that shouldn't be a problem — this is a bread you can't stop eating:
unbleached flour, water, durum flour, salt, yeast.

Rustic — Not a sourdough, but has all of a sour's characteristics: crunchy, caramelized
crust, moist and open interior structure. The difference is in the sweet, wheaty flavor: unbleached
flour, water, wheat germ, salt, yeast.

Potato Dill — Baked potatoes keep this bread extremely moist with a long shelf life. The
delicate interior structure will surprise you, the flavor enlivened by fresh dill, great with tuna sal-
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ad, also available without dill. Unbleached flour, water, sourdough starter, potatoes, wheat germ,
dry milk, dill, kosher salt.

Harvest — Another of our biggest sellers. If it's possible to make a sweet sourdough bread,
we have done it. This is a healthful, dark loaf replete with six whole grains. Unbleached flour,
water, sourdough starter, whole wheat flour, oats, cracked wheat, wheat berries, sunflower seeds,
flax, sesame, millet, bran flakes, honey, kosher salt, yeast.

Sesame Semolina — A golden brown Sicilian bread is enrobed in sesame. Rich and but-
tery inside, you won't believe this is a low-fat bread. Unbleached flour, water, semolina durum
flours, sourdough starter, cornmeal, malt syrup, kosher salt, yeast.

Onion Bread — You cannot eat just one piece of this. The combination of caramelized on-
ions and cheese is addictive. Unbleached flour, water, sourdough starter, olive oil, malt syrup,
onions, asiago cheese, kosher salt, yeast.

Honey Wheat — This dense and healthful dark bread contains nine grains and is a natural
for morning toast. Even for those not on a high fiber diet. Unbleached flour, water, sourdough
starter, whole wheat flour, cracked wheat, sesame, sunflower seeds, wheat berries, flax, cracked
rye, cracked oats, cornmeal, millet, triticale, malt syrup, honey, kosher salt, yeast.

Walnut — A very special bread; walnut halves stain this dough almost purple in its long
fermentation. Our most sour bread-have it as an appetizer with fresh goat cheese and cracked
pepper. Unbleached flour, water, sourdough starter, whole wheat flour, walnuts, sugar, milk,
malt syrup, kosher salt, yeast.

White Sandwich — More than a respectable sandwich bread, our version is rich and but-
tery. Unbleached flour, water, butter, sugar, dry milk, kosher salt, yeast.

Chocolate Babka — An extremely decadent version of the classic Polish sweet bread. Un-
bleached flour, water, sugar, butter, dry milk, salt, yeast, semi-sweet chocolate, brown sugar, co-
coa, sour cream, raisins, candied orange zest.

Cranberry Orange — A delicious breakfast bread, stuffed with pecans and dried fruits.
Unbleached flour, water, whole wheat flour, dried cranberries, golden raisins, orange zest, pe-
cans, olive oil, salt, yeast, Belgian sugar.

Lemon Rye — Only 7% rye, the big rye flavor is the result-of a 24-hour fermentation. The
combination of the two sours — lemon and rye — makes perfect bread for a ham sandwich. Water,
unbleached flour, dark rye flour, wheat germ, natural lemon emulsion, lemon zest, salt, yeast.

Panettone — This buttery, Italian bread was invented in 1927 for Christmas time and is
baked in the shape of a cathedral dome. Ours is made with wine-soaked apricots and raisins. Un-
bleached flour, whole eggs, butter, water, sugar, dried apricot, raisins, wine, dry milk, corn syr-
up, salt, vanilla, lemon juice, orange juice, ascorbic acid, yeast.

Wheat loaf — Made from about 50% whole wheat flour, we have added cracked wheat,
whole wheat berries and bran flakes to make this one the stuff of good diets. Water, unbleached
flour, whole wheat flour, whole milk, honey, barley malt, unprocessed bran flakes, cracked
wheat, wheat berries, butter, poppy seeds, salt, yeast.

2. Ilepeuncaure BUABI XJ1e0a, 0 KOTOPBHIX BbI IPOYUTAIU B TEKCTE.
3. lloaBeneHue UTOroB padoThbl, OLCHHBAHHUE.

IIpakTnueckoe 3ansaTue Ne /. UcTtopus nosiBjienns xjeoda.
Ilesib padoThI: pa3BUTHE JIEKCHUECKUX HABBIKOB UTEHUS U TOBOPEHHUSL.
OO0opyroBaHue: TETPaA/lb, MMCbMEHHBIEC TPUHAIEKHOCTH, CIIOBAPb.
HNudopmannonHoe obecnevyeHue:
OcCHOBHBIC HCTOYHUKHU:
Arab6exsH W.I1. Aarnmiickuit s3bik: yaeoHoe nocooue ans CI1O. Pocros na//l.: @enukc, 2015.
JlonoJIHNTeIbHbIe HCTOYHHKH:
Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cnoaps / B.K. Miomiep. — M.: Dkemo,
2016.
Bpemsi BbINOJIHEHUs: 2 yaca.
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Xo1 padoThl:
1. 3anoMHHMTe NPOU3HOLIEHHE U 3HAYEHHE CJIeAYIONIUX CJIOB M CJIOBOCOYETAHUN (AKTHBHAA

JIEKCHKA):
formulation — penenitypa
leaven — 3akBacka
grain was pounded — 3epHOTOJIKIIH
a crude flour — rpy6as, HenpocesiHHast MyKa
flat cake — miockas nenemka
forgetful — 3aGpIBUMBHIi
Egyptian — eruntsanun
to leave (left, left) — ocTaBisaTs
light textured risen bread — yierkuii, nbIIHBIIXIE0
2. IIpouTHuTe U MEpeBeaUTE TEKCT:
FROM THE HISTORY OF BREAD

There are no records of when or where bread originated. It is certain, however, that the
known history of bread is longer than the history of any other food; and that the history of bread
runs parallel with the known history of man.

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

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

3. BbiOepuTe NpaBWILHbINA BAPHAHT 0TBETA HA CJleyI0OLHe BONPOCHI:
1. How many periods in the history of bread are described in the text?

a) 2 b) 3 c) 4
2. What is the last period characterized by?
a) by cooking flat cakes b) by baking fermented ¢) by mixing a crude flour
dough with water
3. What kind of product is baked from the fermented dough?
a) a hard bread b) a watery paste c) a light textured risen
bread

4. HazoBuTe OCHOBHBIE 3TANIbI PA3BUTHS XJ1e00NeYeHN .
5. PacckaxkuTe 0 ApeBHeil Jeren/ie nNosiBJeHus MepPBOro xJjeda u3 cOpPOKEHHOro TecTa.
6. [TonBeneHue NTOroB paGoThl, OLIECHUBAHUE.

IpakTnueckoe 3ansaTue Ne 8. Buabl Mmsica 1 MsICONPOAYKTOB.
He.]'ll) DaﬁoTbIZ AKTUBHU3alMUA JICKCUKK II0 TEMC B pPa3HbIX BHUIAAX ACATCIBHOCTH: YTCHHUC,
ayaAMpOBaHUE, FOBOPEHUE.
Oﬁopvz]m;a}me: TETpaab, IUCbMCHHBIC ITPUHAJIC)KHOCTH, CII0OBAPhb.
HNudopmannonHoe obecnevyeHue:
OcCHOBHBIC HCTOYHUKH:
Arab6exsn W.I1. Aurnumiickuit s3p1k: yaeoHoe nocooue ans CI1O. Pocros na//l.: @enukc, 2015.
JlonoIHNTeIbHbIe HCTOYHHKH:
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Miromnep B.K. AHrio-pycckuii u pyccko-anriuiickuii cinoBapb / B.K. Mromep. — M.: Dkcmo,
2016.
Bpemsi BbIIOJIHeHU: 2 yaca.

Xoa padoThli:
1. 3anoMHNTE NPOU3HOIIIEHUE U 3HAYEHHE CJIeTYIONUX CJI0B U CJI0BOCOYETAHUI (AKTUBHAS

JIEKCHKA):

meat — mMsico hide — mxypa

flesh — mMsico, MyckyIbHas TKaHb to cure — conuth

beef — roBsimuna ham — BeTunHa, OKOPOK

veal — Tensarruna sausage — koyibaca

essential acids — He3amMeHUMBIE KUCITOTHI preservative — KoHCEpBaHT
cattle — kpynHbIil poraTblif CKOT to can — koHCepBUPOBATH
Swine — CBUHbBS smoking — komryeHue

pork — cBuHUHA impregnation — mponuTeIBaHUE
lard — Tomenoe cBuHOE caito vinegar — ykcyc

2. HpOBepre, IMMOMHHUTE JIU Bbl 3HAYCHUSA CICAYHOIIUX CJI0B. Ecan HET, NMMPOBEPHLTEC UX 3HA-
YCHHE 110 CJI0BAPIO:
nutrition, approximately, primary, to store, severe, processing, shelf-stable, to achieve, drying,
consumption, to increase, to alter, appearance, additive, item, to desire.
3. O0pamasi BHUMaHue Ha cy(ppukchl, noadepuTe K pycCKHM CJIOBAM COOTBETCTBYIOIIHUE
aHIJIMliCKue:
1. muranue: 1) nutritious; 2) nutrition; 3) nutritionist
2.ycuemrno: 1) success; 2) successful; 3)successfully;
3. oxnaxnath: 1) refrigerate; 2) refrigerator; 3) refrigeration
4. coxpansTh. 1) preservation; 2) preservative; 3) preserve
5. mepepaboTunk: 1) processing; 2) processor; 3) process
6. ycroitumBsbrii: 1) stable; 2) stability; 3) unstable
7. copaxxuBate: 1) ferment; 2) fermentation; 3) fermenter
8.cymika: 1) dry; 2) drying; 3) drier
9. korruenwue: 1) smoke; 2) smoker; 3) smoking
10. motpebuTenn: 1) consume; 2) consumption; 3) consumer
11. pasnuunsiii: 1) vary; 2) various; 3) variety
4. IlpouTHTe M NEpeBeUTE TEKCT:
MEAT AND MEAT PRODUCTS

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

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

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

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

5. 3anmoJHute IMPONMYCKU CJIOBAMHU U3 JAHHOI'0 HHXKE CITUCKA.
1. ... is the flesh of the cattle. 2. The flesh of young cattle is called ... .3. Swine gives us ... and ...
4. Pork is successfully ...and ... . 5. Chemical preservatives are contained in ..., ..., ... . 6.Fresh
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and ... meats can be also ... . 7. ..., ..., ... are used to get stable products. 8. The manufacture of
meat products improves ..., ..., ..., Increases ... .

1) cured, canned; 2) beef; 3) bacon, ham, sausages; 4) pork, lard; 5) drying, fermentation, smok-
ing; 6) texture, flavour, appearance, stability, 7) veal; 8) cured, stored

6. HafmnTe B TECTE IKBUBAJICHTDI CJICAYHOINUX CJI0B U CJIOBOCOYETAHUI:

MSICHBIE TIPOJIYKThI, CYOTIPOYKThI, MUTATEIBHBIN MPOAYKT, OOTaT MUHEpaIaMH U HE3aMECHUMBbI-
MH aMUHOKHCJIIOTaMHM, CBUHHWHA, BCTYMHA, KOHCCPBUPOBATD, 6p0>1<eHHe, Cylika, KOIM4YCHHUC, I10-
TpeOJIeHHE, KeTaeMblid Pe3yIbTaT

7. JaiiTe 0OTBETHI Ha CJIEAYIOLIME BONPOCHI:

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

8. IloaBenenue uTOroB padoTbl, OLeHHMBAHHE.

IMpakTuyeckoe 3ansitue Ne 9. [Ipou3BoACTBO KOJIOACHBIX, COJTEHBIX U

KOMYEeHbIX U31eJINH.
Lleab padoThi: GOpMUPOBAHNE HABBIKOB M YMEHUI B UTEHUH MPOPECCHOHANIBHOTO TEKCTA.
O0opyioBaHMe: TETPA/h, MICHMEHHBIC PUHAIIC)KHOCTH, CJIOBAPb.
HudopmMannoHHoe odecnneyeHne:
OCHOBHbIE HCTOYHUKH:
Ara6eksH W.I1. Aurnuiickuii si3bik: yue6Hoe mocooue mist CI1O. Poctos na//l.: denukc, 2015.
JlonoJIHUTEIbHbIE HCTOYHHKH:
Mromnep B.K. Anrno-pycckuit u pyccko-anrauiickuii ciosaps / B.K. Miomnep. — M.: Dkemo,
2016.
Bpemsi BbInoJiHeHHsA: 2 yaca.

Xoa padoThl:
1. 3anoMHHMTE NPOU3HOLIEHHE U 3HAYEHHE CJIeAYIONIUX CJIOB M CJIOBOCOYCTAHUN (AKTHBHASA

JIEKCHKA):
to pickle — mapuHOBaTH
to tenderize — pa3msryarhb
optional ingredients — HeoOs3aTeIbHBIE KOMIIOHEHTBI, KOMIOHEHTHI [0 BHIOOPY
frankfurter — cocucka
bologna — 6omonckaskoabaca
to chop = to comminute = to mince — pyOuTb, u3Menp4YaTh
Spices — mpsiHOCTH
penetration — MPOHUKHOBEHUE
to impart — npunaBath
to deposit — ocaxaaTh
2. IIpouTHTe M NEepeBeUTE TEKCT:
PRODUCTS OF MEAT PROCESSING

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

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

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

Cured and smoked meats. In the category of cured, smoked and cooked meats is a
broad line of sausage products such as frankfurters and bologna, which differ from cured and
pickled meats in that they are prepared from finely chopped (or comminuted) meat to which salt,

18



sugar, spices and flavourings have been added. They may also include such items as cereals,
milk powders, protein hydrolysates, and other substances.

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

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

3. BoiOepure yrBep:KkaeHune, COOTBETCTBYIOIEE COAEPKAHUIO TEKCTA:

1. Cured and pickled meats contain:

a) sugar, milk and oils; b) salt, sodium or potassium nitrite; c) flavourings.

2. Sausage products belong to the group of:

a) pickled meats; b) frozen meats; c) cured, smoked and cooked meats.

3. ... is used for the production of sausages and frankfurters.

a) Finely chopped meat; b) Tenderized whole meat pieces; ¢) Canned meat

4. To obtain the end product with proper juiciness ... is incorporated.

a) ice; b) salt; ¢) a number of spices

5. To impart the characteristic smoked flavor to the product ... are introduced.

a) bacteriostatic agents; b) hardwood smoke; c) flavourings.

4. HazoBute rjiaroJibl, 0T KOTOPBIX 06pa3OBaHbI cileayrouaiue ¢jioBa:

cured, pickled, smoked, tenderized, frozen, canned, preparation, addition, penetration, heating.
5. I/ICXO)IH U3 COACPKAaHUA TEKCTA, PACCKAKHUTE:

1) O COJICHBIX U MAPUHOBAHHBIX MACHBIX IIPOAYKTAX;

2) 0 KOIMYEHBIX MSCHBIX MPOJIYKTaX;

3) YeM OTJINYAIOTCS KOI0AChl U COCUCKH OT COJIEHBIX U MAapHUHOBAHHBIX MACHBIX IIPOAYKTOB;
4) 4yTO BXOJUT B COCTaB COCUCOK M OOJIOHCKOM KOJIOAChl M O TOM, KaK OHU M3rOTaBIMBAIOTCS.
6. IlonBenenne UTOroB padoTebl, OLCHHMBAHHE.

IMpakTuyeckoe 3ansitue Ne 10. XpaHeHune MsicOnpoyKTOB.
Ileab paGoThl: COBEpPIICHCTBOBAHNE HABBIKOB UTEHMS U  PA3BUTHE HABBIKOB TOBOPEHMS Ha
OCHOBE ITPOYUTAHHOTO TEKCTA.
OOopyaoBaHMe: TETPa/lb, MUCbMEHHbIE TPUHAJICKHOCTH, CIIOBAPb.
NudopmannonHoe odecneyeHme:
OcHOBHbBIC HCTOYHUKH:
Arab6eksH W.I1. Aarnuiickuii si3p1k: yueobnoe nmocodue mis CI1O. Poctos na//l.: dennkce, 2015.
JlonoJIHUTeIbHbIe HCTOYHMKH:
Miomiep B.K. Anrno-pycckuii u pyccko-anriuiickuii cinosaps / B.K. Miomiep. — M.: Dkcmo,
2016.

Bpems BLInoJiHeHHUs: 2 Jaca.

Xoa padoThl:
1. 3anoMHKMTE NMPOU3HOIIEHNE U 3HAYEHHE CJIeYIOIIUX CJI0B U CJIOBOCOYETAHUI (AKTUBHASA

JIEKCUKA):

cut — otpy6

proteolytic enzyme — npoTeonuTHyeckuii hepMeHT
to involve — BkirouaTh B cebs

to inject — BIpbICKUBATh, BBOJAHUTH

dish — 6iro10

gravy — MsICHOM coyc
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commercial — mpoMbIIIEHHBI
shelf-life — cpox xpanenus
luncheon meat— Msico (KOHCEpBUPOBAHHOE) IS 3aBTPaKa
2. IIpouTHTe M NEepeBeUTE TEKCT:
TENDERIZED FRESH MEATS

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

Many frozen meats fall in the category of processed meat products. The cooking and rap-
id freezing of certain meat dishes is a well-established practice. Generally the precooked meat
items hold up better in frozen storage if they are covered with gravy. Canned meats are meats
that are preserved by heat sterilization while enclosed in cans or glass jars. They may or may not
be precooked prior to being placed in the container. If finely divided materials are to be pro-
cessed and if it is desirable that they remain in this finely divided state, it is necessary that these
items be precooked prior to being placed in the container. The containers are processed at 104.4
—126.7°C for periods of time sufficient to inactivate most bacteria. This kind of treatment results
in a commercially sterile product. The shelf-life of these items is very long. Certain canned
meats are produced without inducing complete sterility. These include items such as canned
hams, luncheon meat, etc. These items are generally reacted with curing ingredients and then
processed to temperatures of approximately 71.1°C while in the can. Such items generally re-
quire storage at refrigeration temperatures of 4.4 — 10°C and are very stable at these tempera-
tures, having shelf-life of approximately 2-3 years or longer.
3. HpO‘{TI/ITe U nepeBeauTe CJICAYImue CJIOBOCOUYCTAHUSA:
enzyme tenderization, beef cuts, blood stream, processed meat products, rapid freezing, well-
established practice, precooked meat items, frozen storage, heat sterilization, prior to being
placed, finely divided state, curing ingredients.
4. Boi0epute yTBep:KkIeHHe, COOTBETCTBYIOLIEE COAEPKAHUIO TEKCTAa:
1. For enzyme tenderization ... is used.

a) proteolytic enzyme b) freezing c) sterilization

2.Enzyme solutions are used for ... .

a) meet precooking b) meet tenderization C) canning

3. Canned meats are preserved by ... .

a) heat sterilization b) freezing C) injection of enzyme so-
lutions

4. The temperature of ... is sufficient to inactivate most bacteria.

a) 72°C b) 200°C c) 125°C

5. Shelf-life of canned meat is ... .

a) very long b) very short ¢) considerable time

5. Kakue MeToabl nepepadoTk 00ecneuynBaAOT HAUJIYUlllee XPaHeHUe MACONPOIXYKTOB (CO-
JICHH e, KOIMYeHHne, CYylIKa, KOHCEPBUPOBAaHMe).
6. IlonBenenue UTOroB padoThbl, OlECHNBAHUE.

IpakTnueckoe 3ansaTue Ne 11. Mo/10k0 4 MOJIOYHBbIE TPOAYKTHI.
HCJII) DaﬁOTbI: AKTUBH3alWA JICKCUKK II0 TEMC B pPa3HbIX BHIAAX ACATCIBHOCTH: YTCHHUC,
ayIMpoBaHue, FOBOPEHUE.
OGopy/ioBaHue: TETPaib, MHCHMEHHBIC IPHHAICKHOCTH, CIIOBAPb.
HNudopmannonHoe obecnevyeHue:
OcCHOBHBIC HCTOYHUKH:
Arab6exsH W.I1. Aurnumiickuit si3p1k: yaeoHoe nocooue ans CI1O. Pocros na//l.: @enukc, 2015.
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Jlono/IHuTeIbHbIEe HCTOYHHKH:

Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cnoaps / B.K. Miomiep. — M.: Dkemo,
2016.

Bpems BbINoJHeHHs: 2 yaca.

Xo/1 padoThl:
1. 3anoMHHMTe NPOU3HOLIEHHE U 3HAYEHHE CJIeAYIONIUX CJIOB M CJIOBOCOYETAHUN (AKTHBHASA

JIEKCHKA):

commercial — mpoMbINUIEHHBIH, TOPrOBBIH, evaporated milk — koHLIEHTpHPOBaHHOE MO-
KOMMEpPYECKUI JIOKO

industry — mpOMBIIIIIEHHOCTh dried milk — cyxoe mosioko

combination — coenuHeHme, COUeTaHHE powdered milk — cyxoe Mos10K0
manufacture — u3roropieHue, IPOU3BOICTBO cream — CJIMBKH

agitate — nepemeninBaTh, B30aITHIBATH ice cream — MOpPOXEHHOE

dairy products — Mosio4HBIE TPOAYKTHI curd — TBOpor

fluid milk — muTereBOE MOIOKO fermented dairy products — kuciromonou-
raw milk — ceipoe mMotoko HBICTIPOTYKTHI

whole milk — uenpHOE MOIIOKO intake — npuem

skim milk — oGe3xupeHHOE MOJIOKO clarification — ouncrtka

condensed milk — cryieHHOe MOJIOKO clarifier — ouncrurenn

freeze (froze, frozen) — 3amopaxuBarthb
2. HpOBepre, IMMOMHMUTE JIX Bbl 3HAYCHHUS CJICAYIOIUX CJI0B:
butter, cheese, cool, flavour, colour, egg, sugar, ferment.
3. [IpoBepbTe 3HaAETE JIM Bbl, YTO 03HAYAKOT CJIEeAYIOIIHe YCI0BHbIC 0003HAYEHHUS M COKpa-
ICHUA, 1 YMEE€TE JIK Bbl IPABUJIBHO UX YHTATDb:
7°C — seven degrees Centigrade above zero
—12°C — twelve degrees Centigrade below zero
20 min — twenty minutes
15 sec — fifteen seconds
1.5 % — one point five percent
4. HepeBenuTe cireayrmue CJioBOCOYCTAHUA:
a) commercial distribution, stainless steel, plastic pipelines, flexible plastic pipelines;
b) added flavours, frozen product, processing plant, flavouring and colouring matter, receiving
station;
¢) milk sugar, truck driver, farm tank, stainless steel pipelines, skim milk fraction, discharge
pipe, fat content, butter-type flavor.
5. BoiOepuTe NpaBUJIbLHBIH NepeBOJ CIeAYIOIIUX NMpenioxkeHnil. O0OpaTuTte BHUMaHHe HA
(yHxkuu0 uHpUHUTHBA:
1. Milk is pasteurized to kill bacteria.
a) [Tactepr3zoBaHHOE MOJIOKO HE COJIEPKUT OAKTEPUH.
b) Mooko macTepu3yroT JJIs TOTO, YTOOBI YHHUTOKUTH OaKTEPHH.
2. To make butter cream is churned.
a) Jlmst Toro, 9TOOBI MOTYYUTh MAciIo, COMBAIOT CIMBKH.
b) HpOLICCC IMOJIYUCHUA MacCjla U3 CJIMBOK HA3bIBACTCA cOUBaHKEM.
6. [lepeBenuTe ciaeaymwinee mpeaioKeHue:
In the manufacture of ice cream, freezing is accompanied by agitation of the ingredients to avoid
crystallization and to incorporate air.
7. HpO'-ITI/ITe TEKCT U MePEYUCIUTEC MOJOYHBIC ITPOAYKTBI, 0 KOTOPBIX B HEM MAECT pPeUb:

DAIRY PRODUCTS

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

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

Ice cream is the frozen product made from a combination of milk products (cream, butter,
or milk — either whole or evaporated, condensed, skimmed, or dried) and two or more of the fol-
lowing ingredients: eggs, water, and sugar, with flavouring and colouring matter. In the manu-
facture of ice cream, freezing is accompanied by agitation of the ingredients to avoid crystalliza-
tion and to incorporate air for proper texture.

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

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

HpnMeannﬂ K TEKCTY
to churn — couBats (MacJio)
hydrogenated fat — ruzporeHH3MpOBaHHBII KHUP
8. [lepeBeanTe TEKCT HA PYCCKHMH SI3BIK.
9. OnpenenuTe, 0 KAKOM MPOAYKTE HET peyb:
1. A product made from curd with or without added cream. 1. CiuBo4Hoe Maciio

2. A dairy product which is churned from cream. 2. Moposxenoe

3. A frozen product made from a combination of milk 3. Ceip

products, eggs, water and sugar with flavouring and col- 4. KuCIIOMOJIOYHBIC TPOAYKTHI
ouring matter. 5. Maprapux

4.A product similar to butter but made of hydrogenated
fats with added butter-type flavourings and colourings.
5. Milk products fermented by bacteria.

10. [loaBeneHue UTOTOB PaGoOThI, OLIECHUBAHME.

IIpakTnueckoe 3ausaTue Ne 12. Crioco0bl NPOM3BOICTBA MOJIOKA.
Ileab padoThl: GOpMHUPOBAHNE HABBIKOB M YMEHUI B UTEHUH MPOPECCUOHAIBHOIO TEKCTA.
OOopyaoBaHMe: TeTPa/lb, MUCbMEHHbIE TPUHAJUICKHOCTH, CIIOBAPb.
HNudopmannoHHoe odecneyeHue:
OcCHOBHBIC HCTOYHUKH:
Ara6exsH W.I1. Aurnuiickuii si3b1k: yue6Hoe mocodue qist CI1O. Pocros Ha//l.: denukc, 2015.
JlonoJHuTeIbHbIEe HCTOYHHKH:
Mironnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cioaps / B.K. Mromep. — M.: Dkemo,
2016.

Bpems BLInoJiHeHHUs: 2 Jaca.

Xo/1 padoThl:
1. IlpoutuTe M NepeBeINTE TEKCT:

COMMERCIAL PROCESSING OF MILK

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

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

Separation and clarification.

The actual processing of raw milk begins with either separation or clarification. These
machines are essentially similar except that in the clarifier the cream and skim milk fractions are
not separated.
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Separators have two discharge pipes, one for cream and one for skim milk. Clarifiers
have only one pipe for whole milk. Separators have a device called cream screw by which the fat
content in the cream is regulated. This screw allows more or less cream to pass out through the
discharge pipe.

IIpumeyaHus K TEKCTY:
tank truck — aBrommcTepHa
cream SCrew — [iHek-103aTop
2. OTBeTBhTE Ha CJIeAyIOLIHe BONPOCHI:
1. Yro oObIuHO JACJIAK0T MEPEA NMEPCKaYMBaHUEM MOJIOKA M3 aBTOLMCTCPHBI HA nepepa6aTLIBafo-
1iee npeanpusTue?
2. B 4eM cocTOUT OCHOBHOE pasiinuue MEXKIAy IpoueccaMu Cerapaivi 1 OYUCTKH MOJIOKa?
3. HaiumTe B TEKCTEC JKBUBAJCHTHI CJICAYIOIIHUX CJI0BOCOYETAHUI:
JJIs1 JOCTaBKHU Ha nepepa6aTLIBa}omee IpCANpPUATHC, 6paTB O6p33€].[ CBIPOro MOJIOKa Ha aHaJIu3;
ceapanus U OYMUCTKA; INOpUHUU CIMBOK U 0663)KI/IpeHHOFO MOJIOKaA, AB€ OTBOIHBIC pr6I)I; CO-
JACPKAHUC JKHPA B CJIMBKAX; 0OJIbIIIEE UIN MEHBIIIEE KOIUYECTBO CIUBOK.
4. Hpe}ICTaBbTe B BHU/A€ CXEMbI NNOCJICAOBATC/IBHOCTh OIMMCAHHBIX B TEKCTE onepauuﬁ mmo
cOopy, NpueMKe, OYMCTKE U cenmapanui MOJIOKA.
5. 3anoJiHMTE MPONMYCKH CJI0BAMHU M3 JAHHOT0 HUKE CIIHCKA:
1. Fluid milk for commercial distribution is usually ... . 2. ... is churned from cream. 3. Ice cream
iIs the ... product. 4. Cheese is the product made from ... . 5. Industry processing milk is called ...
industry. 6. After separation whole milk is separated into two fractions: ... and ... . 7. Clarifiers
have one pipe for ... milk.

1. curd; 2. pasteurized; 3. whole; 4. cream; 5. butter; 6. dairy, 7. skim milk; 8. frozen
6. IlonBeneHue UTOroB padoThI, OLIEHMBAHUE.

IMpakTuyeckoe 3ansitue Ne 13. MeToabl TeJIoBoOi 00pad0TKU MOJIOKA.
He.]'ll) DaﬁoTbI: COBCPUICHCTBOBAHUC HABBIKOB UYTCHHUA U  PA3BHUTHUC HABBIKOB T'OBOPCHUS HA
OCHOBE IIPOYUTAHHOT'O TEKCTA.

O0opynoBaHue: TETPaib, MMCbMEHHBIC TPUHAJICKHOCTH, CIIOBAPb.

Nudopmanuonnoe odecnevenune:

OCHOBHbIE HCTOYHUKH:

Ara6exsH W.I1. Aurnuiickuii si3b1k: yue6HOoe mocodue qist CI1O. Pocros na//l.: denukc, 2015.
JIonmoTHNTETbHbIE HCTOYHHKH:

Mironnep B.K. Anrno-pycckuii u pyccko-anrauiickuii ciosaps / B.K. Mromiep. — M.: Dkemo,
2016.

Bpems BLInoJiHeHHs: 2 Jaca.

Xoa padoThl:
1. 3anoMHKUTE NMPOU3HOIIEHNE U 3HAYEHHE CJIEYIOIIUX CJIOB U CJIOBOCOYETAHUI (AKTUBHAS

JIEKCUKA):
F — Fahrenheit — mo mkane ®apenreiita (1°F= 5/9°C; remnepatypa o Lenscuto = 5/9 (F-32))
vat — yan
jacketed vat — gaH ¢ K0XyXxoM (JIJIsI Tapa UM TOpsTIeii BOIbI)
continuously — HerpepbIBHO
bath operation (process) — nepeoaudueckuii mporecc
survive — BBDKUBATD, 30. BBIICPKMNBATH
destroy — paspymiath; 30. yHHUTOXKATh
2. IIpouTHTe M NEepeBeANTE TEKCT:
PASTEURIZATION

The value of heat for the preservation of foods has been known for thousands of years,

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

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

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

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

3. O0bsicHuTe MpoucxoxaeHue Tepmuna«Pasteurization» u onpenennre, CKOJIbKO METO10B
macrepusanyvm MOJIOKAa OITHCAHO B TEKCTE.

4. HouﬁepnTe K CJIeAyromuuM Ha3BaHUsAM METOA0B TenJIoBo OﬁpﬁﬁOTKI/I MOJIOKa COOTBET-
CTBYHOIue aHTJIHHCKHEe COKpamecHus:

1. KpaTkoBpeMeHHbII METO/1 ITPH BBICOKOM TeMIeparype.

2. TeruoBast 00paboOTKa MOJIOKA MPU CBEPXBBICOKON TeMIepaType.

3. Meroa IUTENBHOM TETIIOBOM 00pabOTKKU MOJIOKA IIPHU TEMIIEpaType.

1.LTLT; 2. HTST; 3. UHT
5. KakuM U3 yKa3aHHBIX CIIPaBa MeTO/I0B COOTBETCTBYIOT JaHHBIE CJIeBa Pe:KMMbI 00pa-
0oTKHu?

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

6. IlonBenenue UTOroB padoThbl, OlECHNBAHUE.

IIpakTuyeckoe 3ansitue Ne 14, Kuciaomo/i0uHble NPOAYKTHI.
He.]'ll) DaﬁoTbl: Pa3BUTHUC JICKCUYCCKUX HABBIKOB YTCHUA U TOBOPCHUS.
OOopyaoBaHMe: TETPa/lb, MUCbMEHHbIE TPUHAJICKHOCTH, CIIOBAPb.
NudopmannonHoe odecneyeHme:
OcHOBHbBIC HCTOYHUKH:
Arab6eksH W.I1. Aarnuiickuii si3p1k: yueobnoe nmocodue mis CI1O. Poctos na//l.: dennkce, 2015.
JlonoJIHUTeIbHbIe HCTOYHMKH:
Miomiep B.K. Anrno-pycckuii u pyccko-anriuiickuii cinosaps / B.K. Miomiep. — M.: Dkcmo,
2016.

Bpems BLInoJiHeHHUs: 2 Jaca.

Xoa padoThl:
1. 3anoMHKUTE NMPOU3HOIIEHNE U 3HAYEHHE CJIEYIOIIUX CJIOB U CJIOBOCOYETAHUI (AKTUBHAS

JIEKCUKA):

cultured milk products — kucIOMOJIOYHBIE TIPOTYKTHI
cultured buttermilk — ckBamenHas maxra

to inoculate — BHOCHTB 3aKBacKy

starter culture — 3akBacka

volatile acids — etyune KUCITOTHI

yogurt — fiorypt (mpOIyKT THIIA IIPOCTOKBAIIIN)
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custard like — kpemooOpa3HbIii
2. IIpouTuTe M NEepeBeAUTE TEKCT:
CULTURED MILK PRODUCTS

Many fermented or cultured products are produced from milk. These fermentations re-
quire the use of bacteria that ferment lactose or milk sugar.

Cultured buttermilk.

Skim milk or low-fat milk is pasteurized at 180°F for 30 min, cooled to 72°F, and inocu-
lated with an active starter culture. The mixture is incubated at 21°C and cooled when acidity is
developed to approximately 0.8%. This viscous product is then agitated, packaged and cooled.
The desired flavor is created by volatile acids.

Yogurt.

One of the oldest fermented milks known is yogurt. Historically the people of the Middle
East relied on yogurt as an important food item. Later consumption increased rapidly in Europe.
Yogurt is prepared using whole or low-fat milk with added nonfat milk solids. The milk is heated
to approximately 180°F for 30 min, homogenized, cooled to 115°F, inoculated with an active
culture, and packaged. The product after inoculation is incubated until approximately 0.9% acidi-
ty has developed and then cooled.

In the United States, greater sales are realized in yogurts that contain added fruit than in
the unflavoured product. Three types are marketed: fruit mixed throughout, fruit on top, and fruit
on bottom. Yogurt is a custard like food and is generally eaten with a spoon.

3. OTBeThTE HA CJIEAYIOLIHE BONPOCHI:

1. KakoBa poib OakTepuii, NCIIOIB3yEMbIX B IIPOU3BOCTBE KUCIOMOJIOYHBIX IPOTYKTOB?

2. KakoBa KHCIIOTHOCTb CKBAIlICHHOH ITaXThI?

3. lns yero 1o0aBIIAIOT B AXTY JIETyYUe KUCIOThI?

4. I'me pasblie Havanu ynotpeOiasaTh B nuuly Horypt: B crpaHax Cpeanero Bocrtoka unu B EB-
pone?

5. Kuca0THOCTB Kakoro NpoJyKTa BbIIIE: CKBAIEHHON NIaXThl MJIU HorypTa?

6. Kakas pazHoBuHOCTG Horypra nomyinspHa B CIIA?

4. IlonBeneHue NTOroB padoThl, OLICHUBAHUE.

IpakTuyeckoe 3ansitue Ne 15. [IpousBoacTBo caxapa.
Ileab padoThl: aKTHBU3allMsA JIEKCUKH IO TEME B Pa3HBIX BUIAX NEATEIBHOCTH: YTEHUE,
ayJIMpOBaHUe, TOBOPEHUE.
O0opyoBanme: TeTpaab, MUICHbMEHHbIE PUHAIIEKHOCTH, CJIOBAPb.
HNudopmanmnonHoe odecneyeHme:
OcCHOBHBbIE MCTOYHUKHU:
Arab6eksH WU.I1. Aarmuiickuii si3p1k: yaueobnoe nmocodue mis CI1O. Poctos Ha//l.: dennkce, 2015.
JlonoJIHUTEIbHbIE HCTOYHUKH:
Miromiep B.K. Anrno-pycckuii u pyccko-anriuiickuii cinosaps / B.K. Miomiep. — M.: Dkcmo,
2016.

Bpems BLInoJiHeHHus : 2 Jaca.

Xoa padoThl:
1. 3anoMHHUTE NMPOU3HOIIEHNE U 3HAYEHHE CJIEYIOIIUX CJIOB M CJIOBOCOYETAHUI (AKTUBHAS

JIEKCUKA):

liquor — Bsi3kast KUIKOCTh, MATOKA; HAITUTOK remove — yansrtb
formation — o6pazoBanue raw sugar — caxap-coIpeil
sugar cane — caxapHblid TPOCTHHUK treat — o6pabaTeIBaTh

sugar beet — caxapHas cBekia refine — ounmars

crush — u3menpuath sucrose — caxaposa

€XPress — BbAABIUBATh ,BEKUMATD slice — Hape3aTh Ha KyCOYKH
juice — cok result in — mpuBOIUTH K

evaporate — BelmapuBaTh
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be high in = be rich in — ObITh GoraThiM YeM- J1., UMETh BBICOKOE COJCPKAHUE Yero-I.
2. CrpynnupyiiTe CHHOHUMBI:
1. to refine; 2. to allow; 3. to clarify; 4. to stir; 5. to permit; 6. to agitate.
3. HpOBepre, 3HaeTE JIM Bbl 3HAYCHUSA CJTCAYIOHIUX CJI0B:
sugar, manufacture, clarify, crystal, dry, carbohydrates, starch, fruits, sweet, taste, commercial.
4. IIpouTHTe N CpaBHUTE:
red — kpacusiit; reddish — kpacHoBatsbIit
IlepeBenure HA PYCCKHH A3BIK:
yellowish, brownish, greenish.
5. IIpoutuTe M epeBeANTE TEKCT:
SUGAR

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

The crystals are separated from the liquor or molasses by centrifugal machines. The mo-
lasses may be evaporated a second and a third time and the crystals are removed. The sugar thus
separated from the molasses is known as raw sugar. The raw sugar must be washed, treated with
lime, filtered, recrystallized, washed and dried to give the familiar refined sugar.

In some countries cane sugar from is prodused in small factories without use of centri-
fuges, and a dark-brown product, noncentrifugal sugar, is produced.

Recovery of crystalline sugar from the sugar beet is not a simple procedure. In its life
processes, the sugar beet forms many organic substances other than sucrose and takes up inor-
ganic nutrient elements from the soil. These nonsucrose substances are also brought into solution
of sucrose during processing and must be removed. Some are removed by liming and filtering,
but those that remain inhibit crystallization of sucrose.

This is how beet sugar is produced. The beets are washed and sliced. The juice is high in
sucrose is leached by hot water. It is then subjected to clarification, filtration, and evaporation,
resulting in formation of clear crystals.

6. 3akoHuuTe CJIeaAyruue BbICKa3biIBAHUA B COOTBETCTBHH C COACPKAHUEM TEKCTA:
1. Cane sugar is manufactured from... .
2. Beet sugar is manufactured from... .
3. In the manufacturing of sugar cane the first step is... .
4. To produce beet juice the beets are ... .
7. PaccTraBbTe Ha3BaHHUS nmpouecCcoB B TOM MOPHAIAKE, B KOTOPOM OHH OIMUCAHBI B TCKCTE:
a) o0paboTKa TPOCTHUKA TSI IOTYUYEHUsI caxapa-chIpIia:
clarification of the juice, crushing of the cane, separation of crystals from the molasses, concen-
tration of the clarified juice
0) oOpaboTka caxapa-chIplia JJIs MoJydYeHus] paHUPOBAHHOIO caxapa:
filtering, treating with lime, washing, recrystallizing, drying, washing
B) 06pa60TI<a caxapHoi/'I CBCKJIBI IJId ITOJTYYCHUS COKa:
slicing, leaching, washing
F) 06pa60TI<a COKa caxapHoﬁ CBCKJIBI JJIA MMOJIYUCHHUS YUCTBIX KPUCTAJIJIOB Caxapa:
evaporation, clarification, filtration
8. HayepTuTe B TeTpagsax TadMIly IO CJeAy0LeMy 00pa3iy ¥ 3all0JTHATE e¢ HA PyCCKOM U
AHIJIMICKOM SI3bIKAX:
[Tpon3BOJACTBO TPOCTHUKOBOTO caxapa Manufacture of cane sugar
1. smenbueHne TPOCTHHUKA TS TIOTYYECHHUS 1. Crushing of the cane to express juice.
COKa.
2. 2.
3. 3.

UT.AO.
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9. 3anoJIHUTE AHAJTOTHYHYI0O TAOJIHUILY JJIsl IPOU3BOJACTBA CBEKJIOBHYHOI0 caxapa.
10. ITonBeneHue NTOroB padoThl, OLIECHUBAHUE.

IIpakTuyeckoe 3ansaTue Ne 16. [lpouecchl mosryueHusi caxapa.
Ieab pa6oThbl: popMUpOBaHNE HABBHIKOB U YMEHUH B YTEHUHU NIPO(PECCHOHATLHOTO TEKCTA.
OO0opynoBaHue: TETPa/lb, MUCbMEHHBIC TPUHAJICKHOCTH, CIIOBAPb.
HNudopmMannoHHoe odecneyeHne:
OcCHOBHbBIE HICTOYHHKH:
Arab6eksH W.I1. Aarnuiickuii s3p1k: yueobnoe nocodue mis CI1O. Poctor Ha//l.: dennkc, 2015.
JlonoTHUTE/IbHBbIE MCTOYHUKH:
Mromnep B.K. AHrio-pycckuii u pyccko-anriuiickuii cinoBapb / B.K. Mromep. — M.: Dkcmo,
2016.
Bpems BhIloJIHEHHA: 2 Jaca.

Xoa padoThl:
1. 3annoMHMTE NPOU3HOLIEHHE U 3HAYEHHE CJIeYIOUUX CJIOB U CJIOBOCOYCTAHUN (AKTUBHASA

JIEKCHKA):

bitter — roppkwuii

odour - 3amax

to grade — coptrpoBaTh

loaf and cube sugars — caxap-padunan B BuIe caxapHbIX FOJIOB U KyCKOBOM caxap
2. IlpouTHTe M MepeBeANTE TEKCT:

The formation of crystals in the making of either cane or beet sugar is one of the im-
portant steps. The finer crystals the greater a loss of sugar in the syrup. Crystals, if allowed to
form without stirring, may grow to a large size. Rather slow formation over a period of time also
permits the formation of large crystals. Too large crystals are not desirable.

Most cane sugar is highly refined. If not we have brown sugar. All best sugar is refined;
the unrefined sugar is bitterl and has an unpleasant odour.2 White sugar is graded3 as to size of
the crystals and granules. Loaf and cube sugars4 are made by compressing moist white sugar in-
to desired shape and then drying.

3. BoiOepuTens npeasiokeHHbIX HUKe HanboJiee MOAXOASIIIUI 3ar0J10BOK:
1. Manufacture of brown sugar.

2. The final step in sugar production

3. Compression of most white sugar.

4. Properties of unrefined sugar.

4. HonBeneHne UTOIroB paﬁoTbl, OlICHUBAaHUC.

IpakTnueckoe 3ansitue Ne 17. Coipbe 1/ IPOM3BO/JICTBA caxapa.
Llesb_paGoThl: COBEPIICHCTBOBAHWE HABBIKOB UTCHHS M Pa3BUTHE HABBHIKOB TOBOPEHHS Ha
OCHOBE ITPOYUTAHHOTO TEKCTA.

OO0opyroBaHue: TETPaA/lb, MMCbMEHHBIEC TPUHAIEKHOCTH, CIIOBAPb.

HNudopmannonHoe obecnevyeHue:

OcCHOBHBIC HCTOYHUKHU:

Arab6exsH W.I1. Anrnmiickuit s3b1k: yaeoHoe nocooue ans CI1O. Pocros na//l.: @enukc, 2015.
JlonoJHUTeIbHbIEe HCTOYHHKH:

Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cnosaps / B.K. Mromiep. — M.: Dkemo,
2016.

Bpemsi BbIOJIHEHUs: 2 yaca.

Xo1 padoThl:
1. 3anoMHNMTe NPOU3HOILIEHNE U 3HAYEHHE CJIeYIIIHUX CJI0B U CJI0BOCOYETAHUI (AKTUBHASA

JIEKCHKA):
Crop — CeIbCKOXO034AMCTBEHHAS KYJIbTypa
sap — cok (pacTeHwuin)
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sorghum — copro

sugar maple — caxapHslii KieH

palm — manpma

technique — meton, crioco6

to tap — nematp Hagpes (Ha JAepeBe)

bud — mouka (pactenusi)

yield — BeIxo1 mpoykTa

species — Bu, pos

flower stalk — useToHOXkKa

trunk — ctBox (mEepeBa)

2. [IpoutuTe M nepeBeANTE TEKCT:
SUGAR CROPS

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

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

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

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

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

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

Corn sugar and syrup. These are produced by the inversion of starch to its component
sugar. These sweeteners have wide use in bakery, confectionery, and beverage industries.

Some varieties of corn have a sweet juice in the stalks. Corn stalk juice is reported to
have been a source of a sweet substance used by Indians of Central America.

3. BoiOepuTe yTBep:KIeHHs, COOTBETCTBYIOIME COACPKAHUIO TEKCTA W IepeBeIuTe X Ha
PYCCKHUI SI3bIK:
1. Sugar crops are

a) a large number of car- b) crops which serve as a c) a product of photosyn-
bohydrates source of sucrose thesis

2. Sugar is a broad term applied to

a) a large number of car- b) storage organs, fruits ¢) sources of commercial
bohydrates that have a and sap of plants sucrose

sweet taste

3. Sugar beet, sugar cane, sweet sorghum, sugar maple, sugar palm, honey and corn sugar are
a) crops which serve as b) carbohydrates c) diverse sugars and
sources of sucrose starches
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4. KpaTko pacckaskuTe 0 cbIpbe [ IPOM3BO/JCTBA caxapa.
5. IloaBeneHne UTOroB padoThbl, OlECHNBAHUE.

IIpakTuyeckoe 3ansaTue Ne 18. Buasbl caxapa.
Lleab pabdoThl: pa3BUTHE JIEKCUYECKUX HABBIKOB UTEHHUS U TOBOPEHUS.
O0opyioBaHue: TETPab, MICHMEHHBIC PUHAIIC)KHOCTH, CJIOBAPb.
NudopmannonHoe odecnevyeHme:
OCHOBHbIE HCTOYHUKU:
Arab6eksH W.I1. Aarnuiickuii s3p1k: yueobnoe nocodue mis CI1O. Poctor Ha//l.: dennkc, 2015.
JlonoTHUTeIbHbIE HCTOYHUKH:
Mromnep B.K. AHrio-pycckuii u pyccko-anriuiickuii cinoBapb / B.K. Mromep. — M.: Dkcmo,
2016.
Bpemsi BbIIOJIHeHUs: 2 yaca.

Xoa padoThl:
1. [IpouTHnTe U MEpeBeIUTE TEKCT:

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

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

2. HepeqncnnTe BC€ Ha3BaHUs BUAOB Caxapa, BTpCYaroluxcsa B TEKCTE.
3. IIpounTaiiTe TEKCT U KPATKO M3JI0KUTE €0 COJAep:KaHue HA PYCCKOM sI3bIKe.
4. HonBez{eHne HUTOI'oB paﬁoTbl, OlLICHUBAaHUC.

IIpakTuyeckoe 3ansaTue Ne 19. PazBuTHe KOHAMTEPCKOH MPOMBIIIJIEHHOCTH.
Ileab paGoThl: aKTUBU3AIMA JIEKCHKH [0 TEME B Pa3HBIX BHJAxX JAEATEIBHOCTU: YTCHHUE,
ayJMpoBaHMe, TOBOPEHHUE.

OGopy/noBaHue: TeTpaib, MMCbMEHHbIE IPUHAJICKHOCTH, CIIOBAPb.

HNudopmannonHoe obecnevyeHue:

OcCHOBHBIC HCTOYHUKHU:

Arab6exsH W.I1. Aarnmiickuit s3bik: yaeoHoe nocooue ans CI1O. Pocros na//l.: @enukc, 2015.
JlonoJHUTeIbHbIEe HCTOYHHKH:

Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cnosaps / B.K. Mromiep. — M.: Dkemo,
2016.

Bpemsi BbIOJIHEHUs: 2 yaca.

Xo1 padoThl:
1. 3anoMHNMTe NPOU3HOLIEHHE U 3HAYEHHE CJIeYIOUIUX CJIOB U CJIOBOCOYETAHUI (AKTUBHAS

JIEKCHKA):

confections — koHaUTEpCKHE M3IENHS; KOH(PETHI
sweets — koHGETHI, CaT0CTH

candies — KoH(ETHI

hard candies — neneHIoBas Kapameb

chewy confections — sxeBatenbHbIC KOH(ETHI

aerated confections — cOMBHBIC KOHIUTEPCKUE H3IEIUS



sugar sweets — caxapHbie KOH(GETHI
confectionery item — koHIUTEpPCKOE U3ETUE
COorn syrup — KyKypy3Has I1aToxka
2. HpOBepLTe, IMMOMHUTE JIM BbI 3HAYECHHE CJICAYIOIINX CJIOB U CJI0OBOCOYETAHMIL:
sweet, add, refined sugar, cane sugar, beet sugar, starch, honey, cool, cook.
3. Olee}le.]'lHTe, K KaKUM 9aCTAM pE€IA OTHOCATCH CJHCeAyrmue CJioBa, U NEPEBEAUTE UX:
confections — confectionery; product — produce — production; vary — various — variety; sweet —
sweeten — sweetener; crystal — crystalline; special — specially; add — addition.
4. IlepeBenuTe ciaeaywimne CJIOBOCOYETAHUS:
confectionery industry; candy making; refined crystalline sugar; cooking time; cooling time;
chopped fruits; chopped nuts; fruit-flavoured candies; nutritive value; cocoa beans; sugar con-
tent, caloric content; candy bar; water-driven machine.
5. CrpynnupyiiTe CHHOHUMBI:
1. chief; 2. sweets; 3. beverage; 4. main; 5. drink; 6. type; 7. candies; 8. kind.
6. [IpouTHTe U MepeBeaUTE TEKCT:
CONFECTIONS

Confectionery industry has a long history. It starts with the discovery of honey. Chopped
fruits and nuts mixed with honey was the first confectionery item in the world.

When in the middle ages cane sugar was brought to Europe it was used for the production
of sugar sweets.

There are more than 2000 varieties of confections but the fundamental processes of candy
making have much in common1 because in the majority the chief ingredient is sugar.

Next to sugar chocolate is a very common ingredient of many candies. Chocolate was
first brought to Europe by Spaniards in the 16th century. At that time it was used as a beverage.
Later on the manufacture of chocolate candies was started in France.

The 17th century was a period of considerable progress in confectionery. Many new
types of confectionery items appeared. But till the end of the 18th century most of the processes
in confectionery production had been carried out manually (by hand) or by water-driven ma-
chines. The invention of steam power engine by James Watt gave rise to the development of con-
fectionery machinery as well. Nowadays all the processes in confectionery production are done
by machines.

Confections are divided into several large groups: hard candies, chewy confections, aer-
ated confections and chocolate candies.

Common sweeteners used in confections are refined crystalline cane or beet sugar, liquid
sugar, corn syrup, starch, honey and some others.

Various types of candies may be prepared by varying the kind of sweetener and amount
of liquid, the cooking and cooling time, and the addition of chocolate, milk products, fruits, nuts,
etc.

7. OTBeThTE HA BONIPOCHI:

. I3 gero ObUIO M3TOTOBIIEHO TIEPBOE B MUPE KOHAUTEPCKOE n3aenne?

. Kakne xoMIoHeHTEI BXOJAT B COCTAB pa3JIMYHBIX THUIIOB KOH(I)CT B HACTOSIIIEC BpCMSI?
. PacnmoJsio:xxure IMYHKTHI IJIAHA B COOTBETCTBHUHU € XO0/I0M IMMOBECTBOBAHUA TEKCTA:
. OcHoBHEIE noacjaamurBarOmne BEUICCTBA, UCIIOJIb3YCMBIC JId ITPOU3BOACTBA KOH(bCT.
. IlepBoe B MHUpe KOHAUTEPCKOE U3EITHE.

. IlossBnenue IoKoJiaaa.

. Caxap — OCHOBHOI KOMITOHEHT KOHAUTEPCKUX U3ICITHA.

. Cpe,[[HI/IC BCKa — HA4YaJIO MMPOU3BOJCTBA CaXapHBIX KOH(I)CT.

. [lyT U3roTOBNIEHUS PA3TUYHBIX TUIIOB KOH()ET..

. Tunet koHeT.

. IIporpecc B KOHAUTEPCKOM MPOU3BOJICTBE.

. HaﬁIlHTe B TEKCTE CJIOBOCOYECTAHHUS, IKBUBAJICHTHbLIC CJICAYIOIIUM:

O 01O\ DN KA WM~ N —
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KOHJIUTEPCKasl MPOMBIIIJIEHHOCTh; U3MEIbUEHHBIE (DPYKTHI U OPEXH, CMEIIaHHBIE ¢ MEIOM; OC-
HOBHBIC MPOIIECCHI MPOM3BOICTBA KOH(ET; UMEIOT MHOTO OOIIIET0; OCHOBHOM KOMITOHEHT; TIOCTIE
caxapa; UPOKO paclpOoCTPaHCHHBI KOMITOHEHT.

10. st Ka:xK10T0 CJI0Ba B JIEBOH KOJIOHKE MO0epuTe COOTBETCTBYIOIIEE MO0 CMBICIY CJI0BO
(1M cJ10BAa) U3 MPABOI KOJIOHKH:

1. confectionery 1. sugar

2. beet 2. candies
3. cane 3. confections
4. hard 4. time

5. sugar 5. products
6. corn 6. item

7. chewy 7. industry
8. aerated 8. syrup

9. cooking 9. making
10. cooling 10. fruits
11. chocolate 11. nuts
12. milk

13. candy

14. liquid

15. chopped

11. 3anmojHure NMPOMYCKH CJIOBAMH U3 TaHHOTI'0 HUKE CIIMCKAa:

1. The first confectionery item in the world was chopped fruits and nuts mixed with ... . 2. In the
middle ages cane sugar began to be used for the production of ... . 3. Next to sugar ... is a very
common ingredient of many candies. 4. In the 16th century chocolate was used as a ... . 5. Re-
fined crystalline cane or beet sugar, liquid sugar, corn syrup, starch, honey are common ... used
in confections. 6. Confections are divided into several large groups: ..., ...., ..., and ... . 7. Various
types of candies may be prepared by varying the land of sweetener and amount of liquid, the ...
time, and the additionof ... ..., ..., ....

1. chocolate; 2. sweeteners; 3. honey; 4. beverage; 5. candies; 6. cooking and cooling; 7. hard
candies, chewy confections, aerated confections, and chocolate candies; 8. chocolate, milk prod-
ucts, fruits, nuts, etc.

12. OTBeTHTE HA CJIeAYIONIHE BONPOCHI:

. C yero HauMHaeTCsl UCTOPUS KOHIUTEPCKONW MPOMBIIIJIEHHOCTH ?

. Kakoe konaurepckoe uszenue sBiaseTcs nNepBbIM B MUpe?

. Korna Hauanoce npou3BoaCTBO caxapHbIX KOH(eET B EBporne?

. IToueMy OCHOBHBIE ITpOLIECCHI TPOU3BOACTBA KOH(ET UMEIOT MHOTO 00111er0?

. KTo n xorga npuse3 mokoinan B EBpomy?

. KakoBbI OCHOBHBIE MO/ICTANMBAIOIINE BEIIECTBA, UCTIOIb3YyEMbIe ISl IPOU3BOCTBA KOH(ET?
. Kakue tumnsl koHdeT nepeyuciensl B Tekcte?

. Kakum nmytem MO>XHO MU3MEHUTH TUI KOH(DET?

13. U3n0:xuTe CoAepRkaHMe TEKCTA MO MJIAHY, COCTABJIEHHOMY BAMHU COIJIACHO 3aJaHUI0 8.
14. IlonBenenue NTOroB padoThl, OLICHUBAHHUE.

01NN W —

IMpakTuyeckoe 3ansitue Ne 20. U3 ucropun nosiBjieHUs1 IOKOJIAAA.
Ilesab padoThi: OPMHUPOBAHUE HABBIKOB U YMEHUI B YTEHUH NMPO(PECCHOHAIBHOTO TEKCTA.
OO0opyaoBaHue: TETPaA/lb, MUCbMEHHBIC TPUHAIEKHOCTH, CIIOBAPb.
HNudopmannonHoe obecnevyeHue:
OcHOBHBIC HCTOYHUKH:
Arab6exsH W.I1. Aarnumiickuit s3p1k: yaeoHoe nocooue ans CI1O. Pocros na//l.: @enukc, 2015.
Jlono/IHuTeIbHbIEe HCTOYHHKH:
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Miromnep B.K. AHrio-pycckuii u pyccko-anriuiickuii cinoBapb / B.K. Mromep. — M.: Dkcmo,
2016.
Bpemsi BbIIOJIHeHU: 2 yaca.

Xoa padoThli:
1. 3anoMHMTE NPOU3HOIIEHUE U 3HAYEHHUE CJIeYIOUIUX CJI0B U CJIOBOCOYETAHUN (AKTHBHAS

JIEKCHKA):
Aztecs — anreku, IpeBHHE IUIeMeHa, HacesaBmure KOxxHyro AMepuky
Spices — mpsiHOCTH
pepper — nepery
unpalatable — HeBkycHbIit
maize — Kykypy3a
do not bear their full crop — He MI0JOHOCAT B OJHYIO CHITY
2. IIpouTHuTe U MEpeBeaUTE TEKCT:
FROM THE HISTORY OF CHOCOLATE

The cocoa bean and the secret of a drink made from it originally came to Europe from
Mexico. It had been brought by Hernan Cortes, a Spanish soldier, the conqueror of that country,
in the first half of the 16th century. The beans were used as articles of trade as well as the foun-
dation of a beverage, which was much in flavour with the native Aztecs. It was made from
crushed cocoa beans and water. The Aztecs drank it cold, flavoured with spices and seasoned
with pepper. The Spaniards prepared their drink in a similar way, but mixed it with sugar instead
of pepper. They kept the secret of this drink for about 100 years. Then, in the 17th century,
knowledge of it spread to France and from there to other countries. It was probably introduced
into England in about 1650. It became a popular drink among the rich and the chocolate houses
developed into fashionable clubs all over London. At that time chocolate was most unpalatable
by comparison with the modern product. No sugar was used in its preparation, and drink fre-
quently included maize and spices. Sugar was introduced into chocolate in the later part of the
18th century. It was only in the 19th century that chocolate was sold specially for eating.

It is a valuable concentrated food, containing body-building and energy substances and is
widely used in the ration of land, sea and air forces.

The cocoa tree is grown in the tropics. The chief producing areas are West Africa, the
West Indies and South America. More than half of the world's cocoa comes from West Africa.
The trees are very delicate. When young they need protection from direct sun and wind. Cocoa
trees do not bear their full crop until they are about 12-15 years old.
3. Bri0epuTe npaBuJibHbIIi BADUAHT OTBETA:
1. The secret of a chocolate drink was brought to Europe from

a) India b) Spain c) Mexico

2. The Spaniards prepared their drink in a similar way as Aztecs, but mixed it with

a) pepper b) sugar c) honey

3. The secret of a drink made from cocoa beans was kept for about

a) 10 years b) 100 years c) 50 years

4. In England the drink was probably introduced

a) in the 19th century b) in about 1650 c) in the later part of the

18th century
5. It was only in the 19th century that chocolate was sold specially

a) as a drink b) as a spice c) for eating
6. More than half of the world cocoa comes from
a) West Africa b) South America ¢) The West Indies

4. IlonBeneHue UTOroB padoThbl, OlECHNBAHUE.

IpakTnuyeckoe 3ansitue Ne 21. ITanbl NPOU3BOACTBA IIOKO0JIA/A.
Heﬂb DaﬁoTbI: COBCPUICHCTBOBAHUC HABBIKOB UYTCHHA U PA3BHUTHUEC HABBIKOB I'OBOPCHHUSA HaA
OCHOBC ITPOYHUTAHHOI'O TCKCTA.
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OOopyaoBaHue: TETPa/b, MUCbMEHHbIE TPUHAICKHOCTH, CIIOBAPb.

HNudopmannonHoe obecnevyeHue:

OcCHOBHBIC HCTOYHUKU:

Arab6exsn W.I1. Aarnumiickuii si3p1k: yaeonoe nocooue ans CI1O. Pocros na//l.: ®ennkc, 2015.
Jlono/IHuTeIbHbIEe HCTOYHHKH:

Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cnoaps / B.K. Miomiep. — M.: Dkemo,
2016.

Bpemsi BbINoJIHEHUs: 2 yaca.

Xo/1 padoThl:
1. 3anoMHNMTE NPOU3HOLIEHHE U 3HAYEHHE CJIeYIOIIUX CJIOB U CJIOBOCOYETAHUI (AKTUBHAS

JIEKCHKA):
pod — cTpy4oK, IO/ JepeBa Kakao
to split open — packansiBaTh
to roast — o6>xapuBaTh
to loosen the husk — oTnensaTs 060m0UKY
to blend — cmemmBaTh
melangeur — MCJIAHXKCP JIA ITPHUTOTOBJIICHUS IJ.IOKOJ'IB.I[HOfI MacCChbI
refiner — MaruHa Ist TOHKOTO M3MEIBYEHUS IIOKOJIaJHON MaCChI
roller — BaJIbIIOBBIN CTAHOK
conche — KOHIII, IIOKOJIATHOOTACIIOUHAA MalllnHa
trough — mexa, KOpsITO
no separate particles are perceptible to the palate — otnenbHbIe Kycouku (KPYIHHKH) HE OIYTH-
MBI BO PTY
2. IlpouTuTe M MepeBeANTE TEKCT:
THE MANUFACTURE OF CHOCOLATE

The cocoa beans are obtained from the pods of the cocoa tree. The pods are split open by
hand on the plantation, and the beans are extracted. The beans are left to ferment for several days
and then dried in the sun. When dried they are packed into bags and transported to the countries
of manufacture.

Four operations are necessary before the final product is ready. The beans are first roast-
ed, a process which develops the peculiar chocolate flavour, and also loosens the husk, which
has an unpleasant taste. After roasting, most manufacturers blend the beans by mixing together
different varieties, each of which has its own individual aroma.

Then the beans are ground in a machine known as a "melangeur"; sugar is added, togeth-
er with vanilla or other flavouring if de-sired. The mixture now becomes a paste.

The third operation is to refine this paste by a machine called a "refiner", which has three
or more rollers which not only grind but tear the fibers which constitute about half the volume of
the bean.

The final operation is to add more "cocoa butter", a vegetable fat already present to some
degree in the mixture. The chocolate mixture is then worked in a conche - a machine consisting
of a series of granite troughs, in each of which a heavy roller is turning. For the best qualities of
chocolate the mixture is worked in this machine for several days and nights, a process which
makes the chocolate so smooth that no separate particles are perceptible to the palate, and which
helps to develop the full chocolate flavour. The chocolate is now ready to be moulded.

3. 3anmoanure MPONMYCKH B CJICAYIOIUX BBICKA3bIBAHUAX .

1. Cocoa beans are obtained from ... .

2. Before the final product is ready it is necessary to carry out ... operations.

3. The beans are first ... .

4. Roasting is a process which ... .

5. After roasting, most manufacturers ... by mixing together different varieties.
6. Then the beans are ... in a machine known as a melangeur.

7. ... is added in the ground beans.
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8. The third operation is ... .
9. The final operation is to add more cocoa butter and to work the mixture in a conche to ..
4. IlonBeneHue UTOroB padoOThI, OLIEHMBAHUE.

IIpakTuyeckoe 3ansitue Ne 22. OcHOBHbIE MeTO/AbI NepepadoTKku PPyKTOB.
Ileab padoThl: aKTHBU3AlMs JICKCHKH [0 TEME B PAa3HBIX BHUIAX JEATEIBHOCTH: YTCHUE,
ayJIMpoBaHue, TOBOPEHUE.

O0opynoBaHue: TETPab, MICHMEHHBIC PUHAIICKHOCTH, CJIOBAPb.

NudopmannonHoe odecneyeHme:

OCHOBHbIE HCTOYHUKU:

Arab6eksH W.I1. Aarnuiickuii s3p1k: yueonoe nocodue mis CI1O. Poctor Ha//l.: dennkce, 2015.
JlonoTHUTeIbHbIE HCTOYHUKH:

Mronnep B.K. AHrio-pycckuii u pyccko-anriuiickuii cioBapb / B.K. Mromep. — M.: Dkcmo,
2016.

Bpems BbIoJIHeHHS: 2 yaca.

Xoa padoThli:
1. lIpouTnTe ¥ MepeBeINTE CI0BA, HMEKIIHE OJUHAKOBbIE KOPHU B AHIJIMICKOM H pycC-

CKOM fI3bIKaX:

salt; method; type; microorganism; apricot; container; natural; mechanical; syrup; hermetically;
machine; sterilization.

2. 3anmoMHHUTE NMPOU3HOIICHHUE U 3HAYCHHUE CJICAYIOINHUX CJI0OB U CJI10BOCOYETAHUN (aKTI/IBHaﬂ
JIEKCUKA):

process — nporiecc; 00padaTeIBaTh, Iepepa- storage — xpaneHnue

0aTbIBaTh spoil — moptuts(cs)

action — neiicrBue Can — KOHCEPBUPOBAaTh B TEPMUTHYHOM Tape;
bacterium — 6akrepus MeTaJUTHuecKas Tapa; KOHCepBHas OaHKa
bacteria — 6akrepun canning — KOHCEPBUPOBAHKE B TePMETHY-
practise — mpUMeHsITh, OCYILIECTBIISATD; 3a- HON/METaITMYEeCKOH Tape

HUMAaThCS (YeM-I1.) prevent — npe1oxXpaHaATh, IPENATCTBOBATh
commercial — TOproBwlit; IPOMBIIIICHHBIN prevention — npeoTBpalleHUe

delicate — nexxHbIi MOisture — BIIaKHOCTH, Bara

Preserve — coxpaHsTh, KOHCEPBUPOBATh add — no6aBiTH

preservation — coxpaHeHue, KOHCEPBUPOBa- addition — npubaBneHue, TOMOIHEHHE
HHE in addition — kpome Toro

store — 3anacarb, XpaHUTh

3. IIpoBepbTe, MOMHMTE JIM BbI CJICAYIOLINE CJIOBA:

air, yeast, to slow down, development, century, onions, pepper, carrots, mushrooms, cucumber,
to heat, convenient.

4. IlepeBeaure cJIOBa ¢ MPUCTABKOM I'e-, uMelolIeld 3HAYEHHE TOBTOPAEMOCTH JeiiCTBUSA,
BbINOJIHEHHUS €0 3aHOBO, KOTOpas NPHU NEPeBo/ie YACTO COOTBETCTBYET B PYCCKOM f3BbIKe
MPUCTABKeE «Iepe-» HJIH CJI0BY «CHOBAa»:

Oépasey: reread (read — unraTh) — MEpeYUTaTH

1. rewrite (write — mucars); 2. reconstruction (construction — cTpouTensCTBO, CTpO¥iKa); 3. re-
weigh (weigh — B3BemmBarts); 4. reentry (entry — Bxon, Berymienue); 5. refill (fill — namonusaTs);
6. rearrange (arrange — pacmosnarats); 7. rebuild (build — ctpouts); 8. redistribution (distribution
— pacnpenenenue); 9. re-do (do — nenars); 10. reheat (heat — narpeBarts).

5. Bbl noMHHuTE, 4TO —INQG (POPMBI NMEPEBOAATCH HA PYCCKHIl SI3BIK MPUYACTHEM HJIM Jee-
NpUYacTHeM, HaMpuUMep, USING — MCIoJIb3yeImuii (MCIoJIb30BaBIINii); Hcnoab3ys. Takue
(popMBbI TakKe MOTYT NEPEBOAUTHCH HA PYCCKHH SI3bIK CYyIIECTBUTEIbHBIMH, 03HAYAIOLIHU-
MH Npollece, AeiicTBHe, HANPUMep, USING — HCIOIb30BaHHe.

CocraBbTe IpaBWIbHbIC YTBEP:KICHUSA M3 NIPEAJIAraeMbIX YacTe:

| A. 1. Heating is used ... | can destroy bacteria. (1)
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2. Heating the food we ... to destroy spoilage organisms. (2)

B. 1. Canning delicate fruit is ... done by hand. (1)
2. Canning vegetables you ... must heat them for 30 minutes under pres-
sure. (2)
C. 1. Making the syrup you must ... an important stage in canning fruit. (1)
2. Making the syrup is ... dissolved sugar in water. (2)
3. The worker making the syrup ... take the right proportion of sugar and wa-
ter. (3)
D. 1. The workers preparing the raw materials | is necessary to remove diseased fruit. (1)
2. Preparing the raw material is ... remove diseased fruit. (2)
3. Preparing the raw material it ... the first stage in canning. (3)

6. HphonTe AAHHBIC CJIOBOCOYCTAHUA U MIEPEBEAUTE UX HA pyCCKI/Iﬁ A3BIK:
food constituents; bread production; fruit preservation; spoilage organisms; moisture content;
space foods; meat foods; breakfast foods; food preserving methods; room temperature water; au-
tomated canning equipment.
7. IlpouTuTe M NMEepeBeaANTE TEKCT:

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 other types of microorganisms. Food preserving methods destroy these or-
ganisms 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 com-
mercially 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 salted, and salt and vinegar are combined in making pick-
les, such as cucumber pickles.

The first bottling was done about 180 years ago. In bottling and canning the food is heat-
ed to destroy spoilage organisms. In canning the container is sealed before it is heated; in bot-
tling it is sealed afterwards. Bottling is cheaper because the bottles can be used again and again,
but canned foods are more convenient for storage. At present bottling and canning are used for
preserving a great variety of fruit and vegetables.

HpuMeanuﬂ K TEKCTY:
bottling — xoHCepBHpOBaHIE B CTEKIISIHHON Tape
herb — TpaBa, J1ekapcTBEHHOE pacTeHHE
sauerkraut — kBamnieHHas KamycTa
vinegar — ykcyc
pickles — conenns, MapuHaIbI
to seal — 3akarbiBaTh (OaHKN)
8. Ucxoas u3 coaep:kaHusl TEKCTA, NePEeYUCINTEe OCHOBHbIE MEeTObl COXpaHeHUs1 (PpPyKTOB
U OBOIIEM.
9. cocTaBbTe NPAaBUJIbHBIC YTBEPAK/ICHHUSA:

A

Food preserving methods | are used in making pickles.

Salting reduces the moisture content of foods.

Canning is used in making sauerkraut.

Drying prevents the re-entry of microorganism.

Salt and vinegar to destroy spoilage organisms.

for preserving apples, grapes, and apricots.

B.
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1. Salting

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

3. Canning
10. HazoBHuTE OTJINYUTEILHBIC Y€pPThl KOHCEPBUPOBaAHUA B CTEKJISIHHOM M MeTallINYecKoi
Tape M J0CTOMHCTBA KAXKA0r0 U3 ITUX METOH0B.
11. Cxaxure. Kakne (ppyKThI ¥ 0BOILIH, 10 BallleMy MHEHHI0, NlepepadaTbIBAIOTCS Yalie
BCEro TeM UJIM UHBIM METOA0M:

Grapes

Apples

Apricots canning.
Cherries bottling.
Plums are often preserved by (usually) drying.
Beans salting.
Cucumbers freezing.
Tomatoes cold storage.
Potatoes

Peppers

Carrots

11. ITonBeneHHe UTOrOB PadoOThHI, OLIECHUBAHHUE.

IIpakTuyeckoe 3ausitue Ne 23. KoncepBupoBaHnue (ppyKTOB U OBOIIIEIA.
Ilesab padoThl: OPMHUPOBAHUE HABBIKOB U YMEHUI B YTEHUU NPO(PECCHOHAIBHOTO TEKCTA.
O0opyaoBaHue: TETPalb, MICbMEHHBIC TPHHAIC)KHOCTH, CIIOBAPb.

HNudopmanuonnoe odecneyenune:

OcHOBHbIE HCTOYHHUKH:

Ara6eksH W.I1. Aurnuiickuii si3pik: yae6Hoe mocooue mist CI1O. Poctos Ha/[l.: denukc, 2015.
JlonoJHUTeIbHbIEe HCTOYHHKH:

Mromnep B.K. Anrno-pycckuit u pyccko-anrauiickuii ciosaps / B.K. Miomnep. — M.: Dkemo,
2016.

Bpemsi BbINOJIHEHUsI: 2 yaca.

Xoa padoThl:
1. 3anoMHNMTE NPOU3HOLIEHHE U 3HAYEHHE CJIeYIOUIUX CJIOB U CJIOBOCOYCTAHUN (AKTUBHASA

JIEKCHKA):
Injure — MOBPEUTh, UCIIOPTUTD
stalk — cre6erb, yepeHOK
strawberries — 3emisiHUKa, KITyOHUKA
raspberries — manauHa
brine — paccou, consiHOM pacTBOp
lid — xpbImka
acidity — KHCITOTHOCTB
F - Fahrenheit — Temneparyphas mxana ®apenreiita
vessel — cocyn
label — MPUKPCIIIATE WX HAKJICUBATD SIPJIBIK; 3TUKETKA, SAPJIbIK
2. IIpoutuTe U MEpeBEAUTE TEKCT:
CANNING

The canning of fruit and vegetables is very important as this food preservation process
does not seriously injure the natural flavour of fresh food.

The first stage in the process consists of preparing the raw material by removing diseased
fruit, and throwing away the waste portions such as stalks from plums, cherries or blackcurrents.
Vegetables, carrots, potatoes are peeled and washed. Most of this work is done mechanically.
Delicate fruits, such as strawberries and raspberries are prepared entirely by hand, and filled di-
rectly into the cans.
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When fruits or vegetables are filled into the cans, brine is added to the cans of vegetables
or syrup to the cans of fruit. The syrup is made by dissolving sugar in water, and sometimes a
small amount of colouring matter is added.

The filled cans pass through a pre-heating process which removes any gases from the tis-
sues of the fruit or vegetables. After heating during 5 to 12 minutes the cans are supplied with
lids and hermetically sealed by a closing machine. They are then ready for sterilizing. Fruits, be-
cause of their high acidity, are easily sterilized in boiling water for 8 to 15 minutes. Vegetables,
which have little acidity, cannot be sterilized at boiling point, and are heated for about 30
minutes under steam pressure at a temperature of 240°F. The sterilization is usually done in steel
vessels holding about 1,000 cans.

After sterilization the cans are cooled down to a temperature of about 90°F. Then they are
labelled by automatic machines which can label 150 cans a minute and are packed into fiber-
board cases, either by hand or by automatic machinery.

3. CkaxkuTe, KAKOBA M0OCJ1€10BATEILHOCTH ITANOB NPU KOHCEPBUPOBAHUM (PYKTOB:
. The cans are cooled.
. Fruits are filled into the cans.
. Fruits are sterilized.
. The cans are supplied with lids.
. Colouring matter is added.
. The syrup is added to the cans of fruit.
. The cans are labelled.
. Diseased fruit is removed and waste portions are thrown away.
9. The cans are hermetically sealed.
4. B TexkcTe NpUBOAATCH 3HAYEHHUS TeMnepaTypsl o mkajge Papenreiita (F), a He Mo cro-
rpaaycHoi mkaJje (mkaJue Heabcust). 3anomMmHuTe cOOTBETCTBHA:
0°C — 32°F

100°C — 212°F
dopmyasl nepesona: C = (F-32)/1.8; F=1.8C + 32
Omnpenesnre, cKoJIbKO rpaaycoB no mkasie Heabcus cocraBaswor: 240°F, 90°F.
5. Ha ocHOBe TeKkcTa AOIMOJTHUTE CJICAYIOIIYIO Taﬁ.l]]/llly:

CONO Ol A~ WN B

Food Liquid Acidity Steriliza- Steriliza- Steam Cooling
added tion time tion pressure tempera-
tempera- ture
ture
Fruit ? ? 8-15 min 100°C ? ?
Vegetables brine low ? ? + ?

6. ITonBeenne UTOroB padoThl, OLEHUBAHHE.

IMpakTuyeckoe 3ausitue Ne 24, CoBpeMeHHbIE MeTO/Ibl CYIIKH (DPYKTOB.
Ilesb paGoThl: COBEPIICHCTBOBAHNE HABBIKOB UTEHHMS U  PA3BUTHE HABBHIKOB TOBOPEHMS Ha
OCHOBE MTPOYUTAHHOTO TEKCTA.

OOopyaoBaHMe: TeTPa/lb, MUCbMEHHbIE TPUHAJICKHOCTH, CIIOBAPb.

NudopmannonHoe odecneyeHme:

OcHOBHbBIC HCTOYHUKH:

Arab6eksH WU.I1. Aarnuiickuii si3p1k: yaueobnoe nmocodue mis CI1O. Poctos Ha//l.: dennkce, 2015.
JlonoJIHUTeIbHbIe HCTOYHMKH:

Miromiep B.K. Anrno-pycckuii u pyccko-anriuiickuii cinosaps / B.K. Miomiep. — M.: Dkcmo,
2016.

BpeMms BbIIOJTHEHHS: 2 Haca.

Xoa padoThi:
1. 3anoMHNTE NPOU3HOIIIEHHE U 3HAYEHHE CJIeTYIONUX CJI0B U CJIOBOCOYETAHU (AKTUBHAS

JIEKCUKA):
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harvest — ypoxaii, yoopkaypoxast
A.D. — Anno Domini — Harue# 3pbt
figs — umxup
caustic soda — eqxuii HaTp
fume — mpiM, map
dates — punuku
raisins — u3rom
sultanas — cynrana (copt u3oMa 0e3 KOCTOUEK)
currants — kopuHKa (U30M)
to Stone — BEIHMMATH KOCTOYKU U3 (PPYKTOB
2. [IpoutuTe M nepeBeANTE TEKCT:
DRIED FRUITS

1. For many centuries the only method of keeping fruit eatable between one harvest and
the next was drying. The fruit, whole or cut in half was dried on trays in the sun. Today this
method is still used in regions with good climates, like the Mediterranean countries, California
and parts of South Africa and Australia.

2. Other methods were invented as early as the 1st century A.D., when figs were put in
oven to dry, and now there are modern dries with hot air circulated by machinery. These meth-
ods of drying are both quicker and more reliable than drying fruits in the sun.

3. To help drying or to improve the quality some fruits are first dipped in caustic soda to
weaken their skins before drying. Others may be exposed to the fumes of burning sulphur to pre-
vent them from losing their colour and to stop microorganisms growing on them. The fruits most
often dried are prunes, figs, grapes, dates and apricots.

4. The prune is made from a type of plum with solid flesh and much sugar. The most im-
portant countries for dried figs are Turkey, Greece, Italy and Algeria. Grapes are dried in many
countries and according to the variety of the grapes and the method used, are made into raisins,
sultanas and currants. Apricots are cut in half, stoned and dried on trays in the sun and later in
the shade or modern driers may be used.

5. In recent times other methods of preservation have been developed but drying remains
one of the most important. One estimate is that about 5,000,000 tons of fresh fruit are used each
year to produce some 1,000,000 tons of dried fruit.

3. OTBeTbTE HA cJeayrumue BOnpocol:

1. B xakoMm 8.63211_[6 TOBOPUTCA 0 TPCUMYHICCTBAX COBPECMCHHBIX METOAOB CYI_HKI/I()
2. C kaxoil uenbto GpyKThl 00pabaThIBalOTCS €KUM HATPOM U IapamMH cephl?

3. Kakoe konn4yecTBo (PpyKTOB MPOU3BOJUTCS €XKETOTHO?

4. HonBeneHne HUTOI'oB paﬁoTbl, OlLICHUBAaHUC.

IpakTnueckoe 3ansaTue Ne 25. IlumeBbie kupbl. OTIHYHE MacCeJT OT KUPOB.
Llesb paGoThl: aKTUBU3AIMS JIEKCHKM TI0 TEME B Pa3HBIX BHUJAAX JIEATEIHHOCTH: YTEHHE,
ayJIpoBaHNE, TOBOPEHHUE.

OQo0opyaoBaHue: TeTpa/ib, MUCbMEHHBIE TPUHAJIEKHOCTH, CIIOBaPh.

HNudopmannonHoe obecnevyeHue:

OcCHOBHBIC HCTOYHUKHU:

Arab6exsH W.I1. Aarnumiickuit s3b1k: yaeoHoe nocooue ans CI1O. Pocros na//l.: @enukc, 2015.
JlonoJHUTeIbHbIE HCTOYHHKH:

Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cnoaps / B.K. Mromiep. — M.: Dkemo,
2016.

Bpemsi BbIOJIHEHUs: 2 yaca.

Xo1 padoThl:
1. IlpouTHTe U MepeBeAUTE CJAOBA, MMEKIIHE OJMHAKOBbIE KOPHHU B aHIJIMHCKOM U pYycC-

CKOM fA3bIKaXx:

38



class; product; protein; energy; principally; chloroform; plastic; temperature; special; press; vit-
amin; tetrachloride; group.

2. 3anoMHHUTEe MPOU3HOLIEHNE U 3HAYEHHE CIeAYIIIMNX CJIOB U CJI0BOCOYETAHNN (AKTHBHAS
JIEKCHKA):

animal fat — skuBOTHBIN Kup

vegetable oil — pacturensHOEMacIO

edible oil — crenoOHOEMACITO

sunflower — moaconHeuHUK

cotton — xjomox

corngerm — 3apOabIIKYKYPY3bl

tissue — TkaHb

rendering — BeITONKA

recover — IIoJIy4aTrb

3. HpOBepre, IMMOMHUTE JIM BbI 3BHAYECHUSA CJTCAYIOIIUX CJI0B:

major, carbohydrate, to supply, requirement, soluble, solvent, hydrocarbon, to define, solid, lig-
uid, to increase, to improve, flavour, variety.

4. Ha3oBuTe 4acTH pe4Hd, OT KOTOPbIX 00pa30BaHbI CJIeYIONIUE CI0BA:

requirement, principally, bakery, variety, importance, carrier, processing, pressing, extraction,
combination, fatty, definition.

5. HepeBem/ITe cjaeayroime CJIOBOCOYCTaHU S :

food products, energy requirements, glyceride esters, fatty acids, organic solvents, carbon tetra-
chloride, bakery products, animal fat product, plant seeds, corn germ, fat-soluble vitamins, fatty
tissue.

6. IlonBenenue UTOroB padoThbl, OLlECHNBAHUE.

IIpakTuyeckoe 3ansitue Ne 26. Bujbl :KUBOTHBIX KMPOB.
Ilesab padoThl: OpMHUPOBAHUE HABBIKOB U YMEHUH B YTEHUH NMPO(PECCHOHAIBHOTO TEKCTA.
O0OopyaoBaHMe: TETPalb, MICbMEHHBIE TPHHAJIC)KHOCTH, CIIOBAPb.
HNudopmannonHoe odecnevyeHue:
OcHOBHbIE HCTOYHHUKH:
Ara6eksH W.I1. Aurnuiickuii si3pik: yae6Hoe mocooue mist CI1O. Poctos Ha/[l.: denukc, 2015.
JlonoJHUTeIbHbIEe HCTOYHHKH:
Mromnep B.K. Anrno-pycckuit u pyccko-anrauiickuii ciosaps / B.K. Miomnep. — M.: Dkemo,
2016.
Bpemsi BbINOJIHEHUsI: 2 yaca.

Xoa padoThl:
1. 3anoMHNMTE NPOU3HOLIEHHE U 3HAYEHHE CJIeYIOIUX CJIOB U CJIOBOCOYCTAHUN (AKTUBHASA

JIEKCHKA):
solid — TBepbIii
liquid — skmaxui
flavour — Bxyc
plant seeds — cemena pactenuit
soybeans — coeBbie 600bI
solvent — pactBopuTesb
2. IIpouTHTe M NEpeBeANTE TEKCT:
FATS AND OILS
One of three major classes of food products are fats and oils. Along with carbohy-

drates and proteins, fats and oils supply the energy requirements 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 bak-
ery product 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 extracted from a variety of plant seeds. Of
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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 com-
bination of the two.

Animal fats can be recovered from fatty tissue of the meat by the process of rendering.
3. 3amoanuTe MPOMYCKH CJIOBAMHU U3 TaHHOT'0 HUKE CIIMCKAa:
1. ... and ... are one of three major classes of food products. 2. ... are usually solid at the room
temperature. 3. ... are usually liquid at room temperature. 4. Fats and oils enhance ... of foods. 5.
A special animal-tat product from milk is ... . 6. Different plant seeds contain ... . 7. Processing
of oilseeds is carried out by ... or ... with solvent. 8. ... is used for recovering fat from fatty meat
tissue.

1. rendering; 2. fats, oils; 3. the flavour; 4. oils; 5. fats; 6. butter; 7. pressing, extraction; 8. oil

4. HajliguTe B TEKCTE CJI0BOCOYECTAHUS, IKBUBAJICHTHBIC CJICAYIOUIUM:

KHUPBI U Maclia, CHa0XaTh (TIOCTaBIATH), MOTPEOHOCTH, BKYCOBBIE KadeCcTBA, BKYC M apoMar,
pa3Hoo6pa3He, C’be):[O6HbIe Macjia U KHUPbI, IICPBOCTCIICHHOC 3HAYCHUC, IICPCHOCUYUKU KUPOpaC-
TBOPUMBIX BUTAMUHOB, TJIaBHBIN HCTOYHUK, Hepepa60TKa IMPOU3BOAUTCA, ITPOLECC BLITOIIKH.

5. OTBeTHTE HA BONPOCHI:

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?

6. 3amMeHnTEe MOJAJILHBIE IJ1Ar0JIbl HX 3KBUBaJIeHTamu (can — to be able to; may — to be al-
lowed to; must — should; to have to to be to).

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

7. IloaBenenne UTOroB padoThbl, OLlEHHBAHUE.

IIpakTuyeckoe 3ansitue Ne 27. Buabl pacTute/IbHbIX MaceJl.
Ileab paGoThl: COBEpPIICHCTBOBAHNE HABBIKOB UTEHMS U  PA3BUTHE HABBIKOB TOBOPEHMS Ha
OCHOBE ITPOYUTAHHOTO TEKCTA.
OOopyaoBaHMe: TETPa/lb, MUCbMEHHbIE TPUHAJICKHOCTH, CIIOBAPb.
NudopmannonHoe odecneyeHme:
OcHOBHbBIC HCTOYHUKH:
Arab6eksH W.I1. Aarnuiickuii si3p1k: yueobnoe nmocodue mis CI1O. Poctos na//l.: dennkce, 2015.
JlonoJIHUTeIbHbIe HCTOYHMKH:
Miomiep B.K. Anrno-pycckuii u pyccko-anriuiickuii cinosaps / B.K. Miomiep. — M.: Dkcmo,
2016.

Bpems BLInoJiHeHHUs: 2 Jaca.

Xoa padoThl:
1. 3anoMHKMTE NMPOU3HOIIEHNE U 3HAYEHHE CJIeYIOIIUX CJI0B U CJIOBOCOYETAHUI (AKTUBHASA

JIEKCUKA):

slaughtered livestock — 3abuThIit ckoT
bleaching — or6enuBanue, oOeclBeYMBaHHE
chilling — oxmaxxnenune

plasticizing — mactuduxanus

mutton — 6apanuHa

tallow — caio
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oleo stock — TormieHbI# KUp
shortening — mopteHuHr (KUp, 100ABIAEMbBIN B TECTO IS PACCHITIATOCTH)
salad oil — camarnoe (nmieBoe) Maciio
cooking oil — kynuHapHBIit KHp
coating — rimasyps
dressing — 3ampaBka
paints — kpacsiiue BemecTsa
2. IlpouTHTe M MepeBeANTE 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 rendering.

In the manufacture of lard a number of processes follow rendering. These include
decolorization or bleaching, deodorization, chilling, plasticizing, and packaging.

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
as coating fat for confections 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.

3. Kakoe yTBep:kIeHHe COOTBETCTBYET COACPKAHUIO TEKCTA:

1. Fats are obtained

a) from seeds b) from fatty tissues of c) from milk
slaughtered livestock

2. Rendering is

a) heat treatment b) manufacture of oils c) olive oil pressing
3. Rendered fats are termed

a) shortening b) tallows c) salad oil

4. Olive oil is produced from

a) soya beans b) olives C) corn

5. Corn oil is produced from

a) corn germ b) beans c) lard

6. Coconut oil is produced from

a) cocoa beans b) cotton C) coconut

7. Soybean oil is produced from

a) cotton seed b) corn germ C) soybeans

8. Cocoa butter is the fat produced from

a) coconut oil b) cocoa seeds C) cocoa beans

4. Ckaxure: 1. onucaHue KAKNX KMBOTHBIX KHPOB TAHO B TeKCTe; 2. 0 KAKUX PACTHTE/Ib-
HBIX MAacjaxX paccKka3bIBaeTcsi B TeKCTe; 3. KaKHe Macja WM KUPbI MCIOJb3YIOTCHA IJIA
NMPOM3BO/JCTBA NIOPTEHUHIOB, CAJATHOI0 MaCJIa, MAPrapuHa, KYJMHAPHOI0 KUPA.

5. IloagBeneHue UTOroB padoOThI, OLIEHMBAHUE.
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IIpakTnyeckoe 3ansaTue Ne 28. Maprapus u MacJo.
Lleab pabdoThl: pa3BUTHE JIEKCUYECKUX HABBIKOB UTEHHUS U TOBOPEHUS.
O0opyaoBaHue: TETPaab, MICHMEHHBIE PUHAIICKHOCTH, CJIOBAPb.
NudopmannonHoe odecnevyeHme:
OCHOBHbIE HCTOYHUKU:
Arab6eksH W.I1. Aarnuiickuii s3p1k: yueonoe nocodue mis CI1O. Poctor Ha//l.: dennkce, 2015.
JlonoTHUTeIbHbIE HCTOYHUKH:
Mronnep B.K. AHrio-pycckuii u pyccko-anriuiickuii cioBapb / B.K. Mromep. — M.: Dkcmo,
2016.
Bpemsi BbIIOJIHeHU: 2 yaca.

Xoa padoThli:
1. 3anoMHNMTE NPOU3HOIIIEHHE U 3HAYEHHE CJIeTYIONUX CJI0B M CJIOBOCOYETAHUI (AKTUBHAS

JIEKCHKA):

low-cost — nemeBbrit

by-products — moGo4HbIC TPOTYKTHI

replacement — 3amena

spreading — pa3massIBaHuE, 3aMa3bIBAaHHE

cream — CiIIMBKH

spread — macra

Creamery — Macjio3aBoj

SKim — cHMMaTh CIMBKU

spraying - pa30opbI3ruBaHue, paclbUICHUES

stripping — ourcTka

batch process — neproanueckuii mporece

churn — macno6oiika

continuous process — HenmpephIBHBIN MPOIIECC

2. IIpouTHTe M NEpeBeANTE TEKCT:
MARGARINE AND BUTTER

Margarine was produced from low-cost animal and vegetable fats and milk by-products
and was developed as low-cost re-placement for butter in 1869. With advances in science and
technology the quality of margarine has advanced to the point where it is virtually indistinguisha-
ble from butter. Because of certain improvements over the natural product, 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% 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% is skimmed from milk by centri-
fuging. Pasteurization and spraying, or stripping, 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.

3. [lepeBenuTe ciaeayrouue cJ0BOCOYECTAHNS

milk by-products, low-cost replacement, because of, food fat product, contains not less than, wa-
ter-in-oil, oil-in-water, specialized processing equipment, are finding increasing use.

4. Onpeneante, 0T KAKHX YacTell peud 00pa3oBaHbI CileyIOIIHe CJI0BA:

replacement, virtually, indistinguishable, improvement, exclusively, colouring, creamery, centri-
fuging, undesirable, specialized, economically.
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5. Hajigure B TEKCTe JKBHBAJIEHTHI cJIeYIO X CJI0B ) |
CJIOBOCOYETAHMM:

MOOOYHEIE IMPOAYKTBI nepepa60TKI/I MOJIOKA; ACHICBBIC XHUPBI;, IIPOAYKT, HC OTJIMYUMEBIHA OT CJIM-
BOYHOI'O MacJja; JIydillasi COXPAaHHOCTb KAa4eCTBa; MOJIOUHbBIE CIUBKH; COAEpKUT He MeHee 80%
MOJIOYHOI'O KHpa, HeﬁCTBHC OIMPEACICHHBIX MUKPOOPTaHU3MOB Ha CJIMBKH; CIMBKHU, CHATBIC C
MOJIOKA; YAQIISTh HEXKENATEIIbHBIA BKYC M 3allax; MEPUOJUUYECKUI TTPOLIECC; HENPEPBIBHBIN MPO-
OecC, 9KOHOMHUYECCKU BBIFOI[HBIf/i.

6. OTBeTbTE Ha CJIeAYIOIINEe BONPOCHI:

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 butter making? 5.
What is butter prized for? 6. What is the fat content of cream for butter making? 7. How are un-
desirable flavours and odours removed? 8. What are the two processes for butter making?

7. Ckaxure: 1. yeM Maprapud OTJIHYaeTCsl OT CJAMBOYHOIO Macja; 2. Kakoe CbIpbe YIO-
Tpeﬁ.ﬂﬂeTCﬂ AJIA U3TO0TOBJICHHMSI CJIMBOYHOI0 Macjia U MaprapuHa, 3. KaK M3roTOBJISIOT
CJIMBOYHOC MacCJI0.

8. IloaBenenne UTOroB padoThbl, OLlECHNBAHUE.

IMpakTuyeckoe 3ansaitue Ne 29. Meroabl 00C1y:KUBaHUS.
Llesb padoThi: OpMHUPOBAHNE HABBIKOB U YMEHUI B YTEHUH NMPO(PECCHOHAITBHOTO TEKCTA.
OGopyoBaHue: TeTpaib, MMCHbMEHHbBIE IPUHAJIIC)KHOCTH, CIIOBAPb.
HNudopmannonHoe obecnevyeHue:
OcCHOBHBIC HCTOYHUKH:
Arabexsn W.I1. Arrmmiickuii si3p1k: yaeonoe nmocooue st CI10. Pocros va//l.: @ennkc, 2015.
JIoNOIHNTEIbHbIE HCTOYHHKH:
Mironnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cioaps / B.K. Mromnep. — M.: Dkemo,
2016.
Bpemsi BbINOJIHEHUs: 2 Haca.

Xoa padoThnl:
1. 3anoMHHUTE NMPOU3HOIIEHHE U 3HAYEHHE CJIeAYIOUIUX CJIOB H CJIOBOCOYETAHU (AKTHBHAA

JIEKCHKA):

evidence — moka3arenbCTBO decay — mpuXOAUTh B YIaI0K

peasant — KpecThsIHUH OCCUl — IPOMCXOIUTD

spontaneously — crioHTaHHO wagon — ¢yprox

essential — cyiecTBeHHBIIH suffer — ctpagats

goat — ko3a inscribed — HagnucasHbIH

Sephardic Jewish — Cedapauueckuii eBpeit ally — coro3umk

nomadic — koueBoit lingua franca — oOEenPUHATHIN S3BIK
claim — tpe6oBaTh allegedly — npeamnonoxurensHO
entrepreneur — npeAnpUHUMATENb ethnicities — sTHHUeCKHE TPUHAATICKHOCTH
account — orrucanue responsible — orBeTcTBEeHHBII

expand — pacmupsTh lactobacillus — makrobGakTepuu
encounter — Bctpeda lifespan — mpoA0KUTETBHOCTD KUZHU

2. IIpouTHTe M NEepeBeANTE TEKCT:
HISTORY OF YOGURT

There is evidence of cultured milk products being produced as food for at least 4,500
years. The earliest yoghurts were probably spontaneously fermented by wild bacteria living on the goat
skin bags carried by nomadic people. Today, many different countries claim yoghurt as their own inven-
tion, yet there is no clear evidence as to where it was first discovered, and it may have been independent-
ly discovered several times. The use of yoghurt by mediaeval Turks is recorded in the books Diwan
Lughat al-Turk by Mahmud Kashgari and Kutadgu Bilig by Yusuf Has Hajib written in the eleventh
century. In both texts the word "yoghurt" is mentioned in different sections and its use by nomadic
Turks is described. The first account of a European encounter with yoghurt occurs in French
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clinical history: Francis | suffered from a severe diarrhea which no French doctor could cure. His
ally Suleiman the Magnificent sent a doctor, who allegedly cured the patient with yoghurt. Tarator
is a soup made of yoghurt popular in the Balkans. Until the 1900s, yoghurt was a staple in diets of
the South Asian, Central Asian, Western Asian, South Eastern European and Central European re-
gions. The Russian biologist Ilya Ilyich Mechnikov had an unproven hypothesis that regular con-
sumption of yoghurt was responsible for the unusually long lifespans of Bulgarian peasants. Believing
Lactobacillus to be essential for good health, Mechnikov worked to popularise yoghurt as a foodstuff
throughout Europe. A Sephardic Jewish entrepreneur named Isaac Carasso industrialized the produc-
tion of yoghurt. In 1919, Carasso, who was from Salonika, started a small yoghurt business in Barce-
lona and named the business Danone ("little Daniel™) after his son. The brand later expanded to the
United States under an Americanized version of the name: Dannon. Yoghurt with added fruit jam
was in-vented to protect yoghurt from decay. It was patented in 1933 by the Radlicka Mlekarna
dairy in Prague, and introduced to the United States in 1947, by Dannon.

Yoghurt was first introduced to the United States by Armenian immigrants Sarkis and Rose
Colombosian, who started "Colombo and Sons Creamery" in Andover, Massachusetts in 1929. Co-
lombo Yogurt was originally delivered around New England in a horse-drawn wagon inscribed with
the Armenian word "madzoon™ which was later changed to "yogurt”, the Turkish name of the prod-
uct, as Turkish was the lingua franca between immigrants of the various Near Eastern ethnicities who
were the main consumers at that time. Yoghurt's popularity in the United States was enhanced in
the 1950s and 60's when it was presented as a health food. By the late 20th century yoghurt had be-
come a common American food item and Colombo Yogurt was sold to General Mills in 1993.

3. OTBeThbTE HA BONPOCHI K TEKCTY:

1. What is the "tarator"?

2. Why Isaac Carasso named his business "Danone™?

3. What does Mechnikov considered essential for good health?
4. What is the Turkish name of yoghurt?

5. Why jam have been started to add in yoghurt?

6. Where is tarator consumed?

a. in the Balkans b. in Turkey c. in Russia

7. Where does Isaac Carasso started his yoghurt business?

a. in Prague b. in Andover c. in Barcelona

8. Where does yoghurt was invented?

a. in Turkey b. in Bulgaria c. There is no clear evidence
as to where it was first dis-
covered

4. IToaBenenue UTOrOB paﬁoTbl, OICHUBaHMC.

IMpakTuyeckoe 3ansitue Ne 30. Buabl menio.
Ileab padoThl: aKTHBU3AlMs JIEKCUKH IO TEME B Pa3HBIX BUIAX JNEATEIBHOCTH: YTCHUE,
ayJIMpOBaHHe, TOBOPEHUE.
O0opyioBanue: TETPaab, MICHMEHHbIE PUHAIIC)KHOCTH, CIIOBAPb.
HNudopmanonHoe odecneueHme:
OCHOBHbIE MICTOYHUKHU:
Arab6eksH WU.I1. Aarnuiickuii si3p1k: yueobnoe nmocodue mis CI10. Poctos Ha//l.: ®ennkce, 2015.
JlonoJIHUTEIbHbIE HCTOYHUKH:
Miromiep B.K. Anrno-pycckuii u pyccko-anriuiickuii cinosaps / B.K. Miomiep. — M.: Dkcmo,
2016.

Bpems BLInoJiHeHHus: 2 Jaca.

Xoa padoThi:
1. 3anoMHNTE NPOU3HOIIIEHHE U 3HAYEHHE CJIeTYIOIUX CJI0B U CJI0BOCOYETAHU (AKTUBHAS

JIEKCUKA):
AHIJINIICKOE MEHIO B IpuUMepax 0JI01 1 HATUTKOB
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Ort Baiero BbIOOpa 3aBHCHUT, B KAKOE 3aBEJCHUC BBI MOMIETE, YTOOBI YTOJHMTH BAIIy KXy
Y TOJI0J1, HO B OOJIBIIIMHCTBE CIIy4aeB, OTKPHIB MEHIO, BBl OOHAPYKUTE CIICAYIONINE Pa3/IeiIbl:
aperatif — aneputus
wine list — kapTa BuH
appetizer — 3akycka
cold platter — xononHbIe 3aKycKu
the main course — ocHOBHOE GJIFOIO
the first course — nepBoe 610,10
dessert — necepr
HaszBanmus 61101
B cnenyromeii Tabiuie npeacTaBieHbl 0J1F0/1a Ha aHTITMACKOM SI3bIKE:

barono Ha aHrIMiicKoM IHepeBon
beef steak oudmrexc
pancake OiH
borsch oopg
bouillon OyJIbOH
open sandwich OyTepopo
curd BapeHUK
beetroot salad BUHETPET
hamburger ramOyprep
pieces of toasted bread TPEHKH
goulash TYJISII
potato pancakes JPaHUKA
roast J)KapKoe
baked pudding 3areKaHKa

fried potatoes
deep fried potatoes

mashed potatoes

KapeHbli kapTodensb

KapTodens ¢ppu

KapTodenbHoe Mmope

porridge Kaima
cutlet KOTJIETa
lasagna Ja3aHbs
macaroni MaKapOHbI
thick pancake OJIaIbsI



salade olivier OJIVBBE

omelette OMJIET

pork chop CBUHAsI OTOMBHAs
meat dumplings neJIbMEHH

pie UpPOT

pizza MUIIA

pilau/ palaw ILIOB

gyro nraypma

shish kebab IIAIUTBIK
scrambled eggs SIMYHHTIA

Ha3Banus HAaNMTKOB
Kpome BKycHOH e/pl, 6€3 COMHEHMI, Bbl IIOKENAETE YTOIUTH JKAXKIY CTAKaHOM OCBEKAIOLIETO
HAIUTKA WIH pacclabUThCs 3a CTAKAHOM M3BICKAaHHOTO BUHA. HalWTKHU B MEHIO TakKe JENATCs
Ha HECKOJIbKO KaTETOPHH:
soft drinks — Ge3ankorosbpHbIC
low-alcohol — caboankorosnbhbie
hard drinks — kpenkue
carbonated drinks — rasupoBanHbie
still drinks — HaruTkH Ge3 ra3oB
cocktails — kokTewau
13 aKOrobHBIX HAITUTKOB Yallle BCEr0 3aKa3bIBaeMBbIE:
champagne — mammnanckoe
whisky — Bucku
rum — pom
€OgNac — KOHbSK
liqueur — nukep
beer — nuBo
be3ankoroasHBIMU HATUTKAMH-JTUAEPAMI SBIISTIOTCS:
coffee — koge
white coffee — kode ¢ MmoToxkoM
tea — vyan
juice — coxk
2. 3anoMHUTe NPOM3HOLLIEHHE W 3HAYEeHHe cJIelyIoIuX (pa3, KOTOpbIe HCIOJb3YIOTCH NPH
3akase Os1ro1a:

3aka3 0.rox

A Tereph nepeHeceMcsl HeTOCPEJICTBEHHO B JIF000€ M3 MECT, TJIe BBI )KeJaeTe MmokymaTh. [Tocie
TOT0, KaK Bbl BHUMATEJIbHO U3YYUTE MEHIO U CJlIeJlaeTe CBON BHIOOP, BaM MPEICTOUT OOBSICHUTH-
cs ¢ opunmanToM. i aToro oOpaTuTe BHUMaHUE Ha JAaHHBIE MOJIE3HbIE (Ppa3bl:
Menu, please. — MeHro, OyabpTe 100pBHI.
May | have some ... (the menu; the wine list) — JlaiiTe MHe... (MEHI0; KapTy BHH)
Yes, | am ready to order. — Jla, s roToB (a) cienarh 3akas.
I’d like to place an order. — 51 xoren (a) ObI caenaTh 3aKas.
I’ll have ... — IIpunecure MHe. ..
I’ll take... — 51 BO3BMY...
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Do you serve vegetarian food? — Eciiu tu y Bac Bererapuanckas eia?

What do you recommend for breakfast? — Yro Bel mocoBeryeTe Ha 3aBTpak?

Will my breakfast be long? — Ckopo 11 mpuroToBsST MO#i 3aBTpaK?

How does it taste? — BkycHo i 3107

| am allergic to... — YV mens anmneprus Ha. ..

How long will it take? — Ckonbko nonagoouTcst BpeMenu (3k1ath)?

Medium rare. — CpeaHe moKapeHHBIH.

Well — done. — Xoporiio noxapeHHBII.

Meat is s over roasted. — Msico mepeskapeHo.

It’s underdone. — OHo Heo)KapeHHOE.

Omelette is too salty. — Omier clUIIKOM COJICHBIHA.

This dish is not cooked enough. — JlanHoe 0111010 HE JOBapeHO.

Nothing more, thank you. — Huuero Gobiiie He HYKHO, OJ1aroaapro.

Bring the bill, please. — [Tpunecute cuér, noxanyiicra.

| suppose the bill is added up wrong. — £ monararo, mpoU30ILIa OLUIKOKA B CUETE.

Keep the change. — Caauy ocraBbte cebe.

3. M3yunTe, KaK BBITJISIUT 3arPAHHYHOE MEHIO:

OOGBIYHO CTPYKTypa MEHIO 3arpaHuIleii HE BO MHOTOM OTJIHYAETCs OT MPUBBIYHON HaMm. Kak mpa-
BUJIO, K K&KJOMY M3 OJII0]] MpUIaraeTcst KapTUHKA, 1IeHa, CIMCOK MHIPETUCHTOB M KOJIUYECTBO
OJIHOI TIOPIMHU B Tpammax. J{iist mprMepa B3rTITHUTHA KAPTHHKY.
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Bpercn mpurorosaews 15 swyT C masenTa 3%

Pynxona ¢ xpenerkamu

KAMOWRICERS CARET M) CRrm iR T LAt e Prennns
Couprarmann caesoony Yauetaen Uerpw w xegponionr cpemuses

300,00

ke,

Hesaps /

Chewad barmas (AAI14 Maaan, | ELATeasaes W) ‘.‘

WTATARYOT0 Cw DA THOMame Jak (hem wmm Dol AT pue ‘

Heppw € 1petnass b ORI OO0 oot Desapn 4 ,‘ >
2 )

170,00 &

[e3aps ¢ MACOM TTWILBT

Commme Apomd Cenars PAMAss £ SAACTERCASS &) FTRIMAECLONT “Wpe
TLAPpaaimane. Cotamme TEmat pne STPpe o FPRrame & Som (o v §ne
coycom Wesap s 80w 4y and

250,00

I[e3aphb € THTPORBIMMH KPEBETKAMMN

O meces chnams PO, ¢ SIaCTaesANE B FTATMACRICT OMJE
[Lapammpumunn, (wesstmn §imarhmn Sopgem ¢ Fewsims & SO ne
CTYTam L g ¢ TITETRM A S JRRTT s

300,00

4. CocTaBbTE CBOE MEHIO.
5. IlonBenenne UTOroB padoThbl, OCHNBAHUE.

IIpakTnueckoe 3ansaTue Ne 31. Bapnoe aeJo.
Ileab paGoThl: COBEPIICHCTBOBAHNE HABBIKOB UTEHHMS M PA3BUTHE HABBIKOB T'OBOPEHMS Ha
OCHOBE IIPOYUTAHHOT'O TEKCTA.
O0opyoBanue: TeTpaib, NMCbMEHHbBIE IPHUHAUICKHOCTH, CIIOBAPb.
HNudopmannonHoe obecnevyeHue:
OcCHOBHBbIE HCTOYHUKH:
Arab6exsH W.I1. Aarnumiickuit s3p1k: yaeoHoe nocooue ans CI1O. Pocros na//l.: @enukc, 2015.
JlonoJHuTEIbHbIE HCTOYHHKH:
Miomnep B.K. Anrno-pycckuii u pyccko-anrnuiickuii cnoaps / B.K. Miomiep. — M.: Dkemo,
2016.
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Bpemsi BLIoJIHEeHHs: 2 Jaca.

Xoa padoThli:
1. 3anoMHNTE NPOU3HOIIIEHHE U 3HAYEHHE CJIeTYIONUX CJI0B M CJIOBOCOYETAHUI (AKTUBHAS

JIEKCHKA):
toast — xJy1e0, Hape3aHHBIH JIOMTUKAMU U TIOJIPYMSHEHHBIN Ha OTHE
marmalade — rycroe moBuaI0, JKeM, OOBIYHO M3 aleIbCUHOB U JIUMOHOB
strong (weak) tea — kpenkuii ((KUaKHiA) dait
round about eleven = at about eleven — oxono oauHHAAIIATH YacCOB
elevens — He0OJIBIIOM TTEpEPHIB 0KOJIO 11 YacoB yTpa [Jis JIETKOro 3aBTpaKa
the factory bench or the office desk — pabouee Mmecto Ha 3aBojie WU B oduce
say, from 1 till 2 — npubaM3HTEIBHO, OT Yacy 10 ABYX
meat — msico; paznnynbie copta msca: beef — rosauna; veal — tensruna; pork — ceuamrHa; Mut-
ton — 6apanuHa
steak — Kycok Msica WM pBIOBI IS )KapeHHsl, OnIITEKC
chop — or6uBHast koTiIeTa (U3 CBUHMHBI WM OapaHHHbI)
cutlet — orOuBHas KoTiIeTa (M3 TEIATUHBI WK OapaHUHBI)
rissoles — kosersl (OUTOUYKH)
roast — »aputb (Ha BepTele, B JyXOBKE)
roast beef — poctoud
to fry — »xaputh (B Macie, ’Kupe Ha CKOBOPO/IEC)
Yorkshire pudding — iopkiupckuii myauHr (B30UTOE TECTO, 3aredeHHoe B (opMe U mogaBacMoe
C JKapeHbIM MSICOM)
It doesn’t leave sufficient room for the more important meat course. — OH (Cym) He OCTaBJISIET
MecTa Jjis 00j1ee BaXKHOTO MSICHOTO OJIrO/1a.
High tea — mioTHBI# y:KUH (XOJIO0HbIEC 3aKyCKH U Yaii)
Tastes differ. — O Bkycax He CIIOpST.
2. IIpouTHTe M NEpeBeANTE TEKCT:
ENGLISH MEALS

An Englishman’s day begins when he sits down to breakfast with his morning paper. As
he scans the headlines there is nothing he likes better than his favorite breakfast of cornflakes
with milk and sugar or bacon and eggs, toast and marmalade, tea or coffee.

Round about 11 in the morning some Englishmen who work have their tea or coffee
break. They never call it a meal, of course. Tea or coffee is usually brought to the factory bench
or office desk.

Then at mid-day, everything is stopped for lunch. Most offices and small shops are closed
for an hour, say from 1 till 2, and the city pavements are full of people on their way to cafes.
Factory workers usually eat in their canteens.

The usual mid-day meal consists of two courses. First a meat course is served with plenty
of vegetables. It may be potatoes, peas, beans, cabbage or cauliflower.

This is followed by a sweet dish, perhaps fruit pudding with tea to follow.

Most Englishmen like what they call “good plain food”. They must be able to recognize
what they are eating. Usually they like steaks, chops, roast-beef, Yorkshire pudding and fish and
chips.

They are not over-fond of soup remarking that it doesn’t leave sufficient room for the
more important meat course.

Those who eat at home usually call their mid-day meal dinner and make it the chief one
of the day. It consists of three or four courses and is cooked by the mother of the family.

The first course is soup. Then comes fish or meat served with various vegetables; as a
change they sometimes eat chicken or duck.

Then the table is cleared and the dessert is brought in. This is jelly or fruit — apples, pears,
oranges, plums and nuts.
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Afternoon tea is taken at about five o’clock, but can hardly be called a meal. It is a cup of
tea with bread-and-butter and cake or biscuits. It is often not served at a table; each person has a
cup and a saucer, a spoon and a small plate in his hands. Even Englishmen themselves don’t find
it convenient themselves.

The evening meal, when all the family gathers round the table after their working day,
goes under various names — tea, high tea, dinner (depending upon its size). It is usually a meat
course followed by tinned fruit or cake and tea. But certainly it is not the same in every English
home. Tastes differ.

3. IIpoutHTe AUAJIOT MO POJISIM U NepeBeIUTE ero:
AT DINNER
Mother: The table is laid. Come along, both of you, and let us begin. It’s high time  to have
dinner.
Father: I’'m ready. I feel quite hungry.
Alec: Soam I. | could eat a horse.
Mother: Well, we haven’t a horse for you, but what we have got is quite nice. Our favorite dish-
es will be served today.
Alec: What are they? I’ve got so many.
Mother: For the first course we shall have chicken soup, and rissoles with mashed potatoes for
the second.
Alec: And for dessert?
Mother: I’ve got stewed fruit with cake.
Alec: Oh, that’s wonderful! May I go and have it now?
Father: Don’t be so impatient. Wait till we’ve finished the second course. Where is the salt,
please?
Mother: Alec, pass the salt-cellar to Father, please.
Alec: Here you are, Dad.
Father: Thank you, son.
Mother: Why don’t you help yourself to some salad, Alec?
Alec: You know I don’t like salad of any kind.
Mother: Here is your soup.
Alec: Thank you, Mother. May | trouble you for a piece of bread?
Mother: Brown or white?
Alec: Brown, please. The soup is delicious today. May | have another helping?
Mother: Certainly, dear. | want you to have a good meal. Any more soup for you, Father?
Father: No more, thank you. Where are the napkins?
Mother: They are in the sideboard drawer. | always forget to put them out.
Father: Never mind. Alec will fetch them, won’t you?
Alec: Here are the napkins, Dad.
Mother: Hand me your plate, dear, I’ll give you some rissoles. Will two rissoles do?
Alec: Yes, Mum... And now may I have stewed fruit with cake which has been promised?
Mother: Take it from the fridge. | put it there to cool.
Alec: Oh, apricots and cherries!
Father: Thank you, dear, for the most delicious dinner.
Mother: Now, Alec, | want you to help me clear the table. These plates, spoons, knives and
forks must be taken to the kitchen. This bread-basket, the salt-cellar and mustard-pot must be put
into the sideboard.
Alec: I’ve done all that, Mum. What else?
Mother: Take the table-cloth and fold it neatly. Then put the chairs straight and sweep the room.
That’s a good boy!
4. IlonBeneHue UTOroB padoThI, OLIEHMBAHUE.
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IpakTnueckoe 3ansaTue Ne 32. KyxHu Hapo1oB Mmupa.

JAudpepenumpoBaHHbIii 3a4eT.
Ileab paGoThbl: COBEPIICHCTBOBAHNE HABBHIKOB UTEHUS W Pa3BUTHE HABBIKOB TOBOPEHUS Ha
OCHOBE MPOYUTAHHOTO TEKCTA.
O0opyioBaHue: TETPaab, MICHMEHHBIE PUHAIIC)KHOCTH, CJIOBAPb.
HNudopmanonHoe odecneueHne:
OCHOBHbIE HCTOYHUKH:
Arab6eksH W.I1. Aarnuiickuii s3p1k: yueobnoe nocodue mis CI1O. Poctor Ha//l.: ®ennkc, 2015.
JlonoJIHUTEIbHbIE HCTOYHUKH:
Mronnep B.K. AHrio-pycckuii u pyccko-anriuiickuii cinoBapb / B.K. Mromep. — M.: Dkcmo,
2016.
Bpems BbINoJIHEHHA: 2 Jyaca.

Xo1 padoThl:
1. [IpouTHnTe U MEpeBeIUTE TEKCT:

RUSSIAN CUISINE

Russian cuisine is rich and varied. In Russia there is a large variety of milk products: a
sort of dry, granulated cream cheese called «tvorogy, thick sour cream called «smetana», and
several types of sour milk products of the yogurt type. Smetana is made from cream. Kefir is a
pleasant, useful beverage made from cow’s milk, yeast and lactic bacteria. It’s a dietary product.
Ryazhenka is a sour milk product made from baked milk.

There is a big choice of appetizers, soups, hot and dessert dishes. You can recommend
your guests soft, pressed and red caviar, salmon, hot and smoked sturgeon, pike-perch in aspic or
stuffed and the like.

There are plenty of soups: fresh cabbage meat shchee, Moscow borshch, kidney and cu-
cumber soup (rassolnik), meat and fish solyanka, ookha, mushroom soup, soups in season —
okroshka and cold beetroot soup.

For the hot dish we take beef-Stroganoff and mashed potatoes, roast veal, special pot-
roast stuffed cabbage-rolls (golubtsy), Siberian pelmeni, stewed rabbit, buckwheat «kasha» and
SO on.

There is a large variety of poultry and game dishes: roast chicken, roast duck and goose
stuffed with apples, hazel-grouse, wood-grouse etc.

For dessert we can have baked apples, fruit and berry kissels, compot, dessert fruits (mel-
ons, watermelons, juicy grapes, pears, oranges, apricots, peaches and so on).

Russian cuisine is famous for its Russian pies. They are: kulebiaka (a Russian pie with
meat or cabbage filling), rastegay (a pie with special fish filling), vatrushki, honey-cakes, kren-
deli, boubliki, baranki, sooshki, Russian Easter cakes and so forth.

2. OTBeThTE HA BONPOCHI 110 TEKCTY:

. Is there a large variety of milk products in Russia? What are they?

. What is smetana made from?

. What is kefir made from?

. What is ryazhenka made from?

. Is there a big choice of appetizers in Russia? What can you recommend your guests?
. Are there plenty of soups in Russia? What are they?

. What do we take for the hot dish?

. Is there a large variety of poultry and game dishes? What are they?

. What can we have for dessert?

10. What is Russian cuisine famous for?

3. 3anoJiHMTE NPONYCKH CJIOBAMH U3 JAHHOT0 HUKE CIIUCKA:

ryazhenka, fruit and berry kissels, kefir, boubliki, kulebiaka, smetana, zbiten, golubtsy
1. Thick sour cream called ... is a universal flavouring sauce.

2. ... 1s a pleasant, useful beverage made from cow’s milk.

3. A sour milk product made from baked milk and very pleasant to taste is called ... .
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Special pot-roast stuffed cabbage rolls are called ... .
... are made from fruit or berry juice and potato flour.
... 1s a Russian pie with meat or cabbage filling.
Ring-shaped rolls called ... are very popular in Russia.

4.
5.
6.
7.
8. An old Russian beverage made from kvas, cognac or vodka, honey, tea and spices is called...

1) ryazhenka, 2) fruit and berry kissels, 3) kefir, 4) boubliki, 5) kulebiaka, 6) smetana, 7) zbiten,
9) golubtsy

4. 3aKoHYHTE NMPeAT0KEHHS .

1. In Russia there is ... .

2. There is a big choice of ... .

3. For the hot dish we take ... .

4. For dessert we can have ... .

5. Russian cuisine is famous for its ... .

a) ... Russian pies: kulebiaka, rastegay, vatrushki, honey-cakes, krendeli, boubliki, baranki,
sooshki, Russian Easter cakes.

b) ... a large variety of milk products.

¢) ... beef-Stroganoff and mashed potatoes, roast veal, special pot-roast stuffed cabbage-rolls
(golubtsy), Siberian pelmeni, stewed rabbit.

d) ... baked apples, fruit and berry kissels, compot, desert fruits.

e) ... appetizers, soups, hot and dessert dishes.

5. lloaBeneHnue UTOroB padoThbl, OLlECHNBAHUE.

JIUTEPATYPA
OcHoBHas:
1. Arabeksn W.I1. AHrmmiickuii 361K I 00CITYKMBAIOIIETO MepcoHaia: yuyebHoe mocoodue, U.
I1. Arabeksa — M.: DEHUKC CIIO, 2014. - 319 c.
2. beskoposaitnas I'.'T. Planet of English: YueOuuk anrnmiickoro si3pika: yueOHUK 715 CTyI€H-
TOB yupexJaeHui cpen.npod. obpazosanus / I'.T. beskopoBaitnas. — M.: U3naTenbckuil HeHTp
"Axkanemus", 2017.
3. I'onyGeB A.Il. AHrIUiCKU SA3BIK : Y4eOHHK A7 CTYAEHTOB YUpPEXJISHUN cpel.nmpod. oOpaso-
Banus / A.Il. Tony6es, H.B. bamok, U.b. CmupnoBa. — 14-e uza., crep. — M.: U3narenbckuit
ueHtp "Axagemus", 2014. — 336 c.
JIomoJIHUTEJILHAA:
1. Adanaceesa, Jlx.{ynu, 1.B. Muxeesa, b. O6u, B. DOBanc. — 2 u3a. — M.: Express Publishing:
[Tpoceemenune, 2014. — 248c.
2. Anramiickuii s3bIk. 11 kmace: yue6. ans oOmieobpaszosar. yupexnaenuit / O.B. Adonacnesa,
Jix. Jdynu, U.B. Muxeesa, b. O6u, B. DBanc. — 2 u3a. — M.: Express Publishing: ITpocserienue,
2014. — 244c.
3. Kapnosa, T.A. English for Colleges. Aurnuiickuii uist KoJutepKeit: yued. mocodue. — 6-e u3.,
nepepad. u gon. — M.: JlamkoB u K, 2014. — 320 c.
CHHCOK MCI0J1b3YeMbIX MHTEPHET-PeCYPCOB:
http://www.abc-english-grammar.com
http://www.lang.ru
http://www.fluent-english.ru
http://www.native-english.ru
http://www.schoolenglish.ru
http://www.englishforkids.ru
http://www.englishclub.narod.ru
http://www.english.language.ru
http://lib.ru/ENGLISH/
http://englishaz.narod.ru
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http://www.english.ru
http://www.bilingual.ru
http://denistutor.narod.ru
http://www.homeenglish.ru
http://www.websib.ru/noos/english/
http://www.alex-ermakov.ru
http://www.learn-english.ru
http://www.mystudy.ru
http://www.english4.ru
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