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1. MacmopT (poHIA OLIEHOYHBIX CPEICTB

no gucuunanue « MHOCTPpaHHBIH A3BIK B MPO(ecCHOHAIBLHOM 1eATeTbHOCTH

Henab ¢onna oneHounbIx cpenctB. PoHJl oLeHOUHBIX cpeacTs (nanee - POC) npenHa-
3HAYEH JJIs1 KOHTPOJI M OLIEHKH 00pa30BaTeNbHBIX JOCTH)KEHUH 00ydYaroMXcsl, OCBauBaIOLINX
nporpammy yueOHo# nuctmminabl CI.02 MHocTpaHHBIH sI3bIK B NpodeccHoHANbHOM aesi-
TeJIbHOCTH.

[lepedyeHb BUAOB OLIEHOYHBIX CPEJCTB COOTBETCTBYET paboUei mporpaMme JUCIUTUINHBL

OOC BKIIOYAET KOHTPOJIBHO-OLIEHOYHBIE CPEACTBA ISl IPOBEACHUS TEKYIIET0 KOHTPOJIS
B (opMe YCTHBIX OTBETOB Ha BOMPOCHI, TECTOBBIX 3a/JaHUI, KOHTPOJIBHBIX pPadOT W
IIPOMEKYTOUHON aTTecTaluu B popMme Ipyrux GopM KOHTPOJISl — KOHTPOJIBHOE TECTHPOBAHUE.

[IpenMeToM OLIEHKU SBISIOTCS YMEHUS U 3HAHUS.

KoHTposb U OLIeHKa OCYIIECTBIISIOTCS ¢ UCIOIb30BAaHUEM CIIEAYIOIUX (POPM U METOOB:

- JUIsl TEKYIIETO KOHTPOJISl — YCTHBIH OIIPOC, TECTOBBIE 3a/1aHUS;

- JUI IPOMEKYTOUHON aTTecTaluu — 8 cemectp — audpepeHnpoBaHHbIH 3a4eT.

B pe3ynbrate ocBoeHUs yueOHOM NUCHUIUIMHBI O0YYaOMIHICS TOMKEH YMeTh:

— CTPOMTH POCTHIE BHICKA3bIBaHUS O ce0e U 0 CBOEH MPOECCHOHAIBHON AEITEIbHOCTH;

— B3aUMOJICIICTBOBaTh B KOJIJICKTHBE, MPUHUMATh y4dacTHe B JAMAJIOrax Ha oOIiue u
npoQeCcCUOHATBHBIC TEMBI;

— NPUMEHATH pazNuyHble (OPMBI U BHUABI YCTHOW M MHUCHbMEHHONW KOMMYHUKAIlUU Ha
WHOCTPAHHOM SI3BIKE TIPH MEXKIIMYHOCTHOM M MEXKYJIBTYPHOM B3aMMOJICHCTBHH;

— MOHUMATH OOIIHI CMBICT YETKO

— MIPOM3HECCHHBIX BHICKA3bIBAHUH Ha 001IMe 1 0a30BbIe MTpodeccHoHATbHBIE

— TEMBI;

— MMOHUMATh TEKCTHI Ha 0a30BbIC MPO(EeCCHOHATBHBIC TEMEI;

— COCTAaBJIATH MPOCTHIE CBSI3HBIE COOOIIEHHUS HA O0IINE WK HHTEPECYIOIIHE

— npoeccroHaNbHbIE TEMBI;

— obmarbes (YyCTHO M MUCbMEHHO) Ha MHOCTPAHHOM SI3bIKE Ha

— podeCCHOHAIIFHBIE 1 TTOBCETHEBHBIE TEMBI;

— MEPEeBOAUTH NHOCTPAHHBIE TEKCThI MPOQECCHOHATHLHON HAMTPABIEHHOCTH (CO

— CIIOBapeMm);

— CaMOCTOSITEJIBHO COBEPIIICHCTBOBATh YCTHYIO U TUCBMEHHYIO PEUb,

— MOTIOJHSATH CIIOBAPHBIH 3amac.

B pesynbpTaTe ocBoeHHS yu4eOHOM MUCIUILIMHBI O0yYarOIIHICS T0HKEH 3HAT!

- JNEKCUYECKUH M TrpaMMaTUYECKUN MHUHHMYM, OTHOCSIIUNCS K OMHCAHUIO MPEIMETOB,
CpPEZCTB U TMPOIIECCOB MPOPECCUOHATHLHOMN eATEILHOCTH;

— JIKCUYECKH U TpaMMaTUYECKUH MHUHHMYM, HEOOXOJMMBIN Ui YTEHUS U TepeBojia
TEKCTOB MPO(eCcCUOHATHFHON HAMPABICHHOCTH (CO CIIOBApEM);

— olbmieynorpebuTenpHble THaroibl (o0mas u npodeccroHalbHas JIEKCHKA); MpaBuia
YTEHUS TEKCTOB MPO(ECCHOHANBHON HAPABICHHOCTH;

— MpaBWJIa TOCTPOCHUS MPOCTHIX U CIOKHBIX MPEIOKEHUH Ha

— npodeccuoHanbHbIE TEMBI;

— MpaBWJIa PEUEBOTO ITUKETA U COLIMOKYIBTYPHBIE HOPMBI OOIIICHHSI HA

— WHOCTPAHHOM SI3BIKE;

— (hopMBI ¥ BUJIBI YCTHOW U MTUCHMEHHONH KOMMYHUKAIIMHA Ha MHOCTPAHHOM

— SI3BIKE MTPU MEKITMIHOCTHOM M MEKKYJIBTYPHOM B3aHMOJICHCTBHH.

B xone u3ydyeHus TUCIUILUIMHBI CTaBUTCA 3a/ada (OPMUPOBAHUS CIEIYIOMINX OOIINX U
po(heCCHOHATTLHBIX KOMITCTCHIIHN:



OK 02 Ucnonb3oBaTh COBPEMEHHBIE CPEACTBA MOWCKA, aHAIU3a U UHTEPNpPETAUU WH-
dopmanmu, U UHGOPMAITMOHHBIE TEXHOJIOTUHU JUTS BBIITOJIHEHUS 33a7a4 Npo(ecCHoHaNbHOM aes-
TEIbHOCTH.

OK 04 D¢ dexTnBHO B3aUMOCHCTBOBATh U pabOTaTh B KOJJIEKTHBE U KOMaHIE.

OK 05 OcyiiecTBiiTh YCTHYIO U MUCbMEHHYIO KOMMYHHUKAIIMIO Ha TOCYJIapCTBEHHOM
s3p1ke Poccuiickoit denepanun ¢ yaeTroMm 0cOOEHHOCTEH COIMAIbHOTO U KYJIbTYPHOT'O KOHTEK-
cTa.

OK 09 INons30BaThCs MpOQecCHOHATBFHONW JOKYMEHTAaUeH Ha TOCYJapCTBEHHOM U MHO-
CTPaHHOM SI3bIKaX.

[1IK 1.1 OcymecTBiasTh TEXHHUECKOE 00CTY)KMBaHUE TEXHOJIOTHUECKOTO 000pYAOBaHU
JUTSL IPOU3BOJICTBA MPOYKTOB MUTAHUS U3 PACTUTEIBHOTO CHIPhSI B COOTBETCTBUH C AKCIIITyaTa-
UUOHHOW TOKYMEHTAIUEH.

B xome ocBoeHus y4yeOHOW IUCHUIUIMHBI YYUTHIBAECTCS JABM)KEHHE K JOCTHUIKCHHIO
JMYHOCTHBIX PE3yJIbTATOB 00YUAIOIIMHCS:

JIP 8 IlposBistomuii 1 JEMOHCTPUPYIOIIUN yBaXXEHUE K MPEICTABUTEISAM Pa3IUYHbBIX
ATHOKYJIBTYPHBIX, COLIMANbHBIX, KOH()ECCHOHANBbHBIX M HHBIX rpymnn. ConpuyacTHBIA K
COXPAaHEHUIO, TMPEYMHOXXEHUIO M TPAHCISIIMU  KYIBTYPHBIX TpPagullMii ©  I[EHHOCTEH
MHOTOHALIMOHAJIBHOTO POCCUIMCKOT0 roCcyAapcTBa.

JIP 11 IIposiBasironuii yBaXKeHHE K SCTETMUECKUM IIEHHOCTSM, 00ONafalomuii 0CHOBaMH
ACTETUYECKOU KYJIBTYPBI.

JIP 14 IlposBastoniuii co3HaTeNbHOE OTHOIICHHWE K HEMPEPhIBHOMY OOPa30BaHUIO Kak
YCIIOBHIO YCIICITHOW MPodecCHOHANTBHON U O0IIECTBEHHOH NeSATEeIbHOCTH.

Ne Kourposmpyemsie Koa xonTposmmpyemoi HaunmeHnoBanue
n/n pa3aeibl (TeMbl) KOMIIETEHIIUU (MJIH ee YACTH) OLIEHOYHOI'O
AU CIMIITMHbBI cpeacTBa

1 Tema 1.1. ABTOoOMaTu3amust OK 02; OK 04; OK 05; OK 09; | YcrHbIit onpoc
MPOU3BOACTBA U TEXHUYE- IIK 1.1; JIP 8, JIP 11; JIP 14 MPAKTUYECKOE 3aHITUE
CKMI1 mporpecc

2 Tema 1.1. CTpana OK 02; OK 04; OK 05; OK 09; | YcrHbIi onpoc
U3y4aeMoro fi3bika, ee IIK 1.1; JIP 8, JIP 11; JIP 14 MPAaKTUYECKOE 3aHIATHE
KYJbTYpPa M 00bIYan

3 Tema 1.2. Poab OK 02; OK 04; OK 05; OK 09; | YcTHBIi ommpoc
o0pa3oBaHusi B IIK 1.1; JIP &, JIP 11; JIP 14 [IPAKTUYECKOE 3aHATHE
COBPEeMEHHOM MHUpe

4 Tema 1.3. 3nauenue OK 02; OK 04; OK 05; OK 09; | YcrHbI# onpoc
HHOCTPAHHOIO A3bIKA B IIK 1.1; JIP 8, JIP 11; JIP 14 MPAKTUYECKOE 3aHIATHE
OCBOCHUM NpodeccHu

5 Tema 1.4. OcHoBBI OK 02; OK 04; OK 05; OK 09; | YcrHbrIit onpoc
JeJI0BOT0 00IIeHUs IIK 1.1; JIP 8, JIP 11; JIP 14 MIPAKTUYECKOE 3aHATUE

6 Tema 1.5. PoiHok Tpyaa, OK 02; OK 04; OK 05; OK 09; | YcrHbrIit onpoc
TPYAOYCTPOMCTBO H MK 1.1; JIP 8, JIP 11; JIP 14 IIPAKTUYECKOE 3aHATHE
Kapbepa

7 Tema 2.1. locTH:xeHUST U OK 02; OK 04; OK 05; OK 09; | YcrHbIit onipoc
HHHOBALMU B HAYKE H [IK 1.1; JIP 8, JIP 11; JIP 14 MIPAKTUYECKOE 3aHATUE
TeXHHKe U UX
u3odperareJiu.
OtpacJiieBbie BBICTABKH

8 Tema 3.1. YeMnuoHaThI OK 02; OK 04; OK 05; OK 09; | YcrHbIit onipoc
World Skills International: | TIK 1.1; JIP 8, JIP 11; JIP 14 MPAKTUYECKOE 3aHITHE




OT MPOILLIOro K
HACTOSIIIEMY

9 Tema 4.1. YUepTexu u OK 02; OK 04; OK 05; OK 09; | YcrHblit onpoc
TeXHHYecKas IIK 1.1; JIP 8, JIP 11; JIP 14 MPAKTUYECKOE 3aHITUE
JTOKYMEHTaIus

10 | Tema 4.2. UHCTpPYMEHTBI, OK 02; OK 04; OK 05; OK 09; | YcrHbIit onpoc
000py0BaHMe U CTAHKH MK 1.1; JIP 8, JIP 11; JIP 14 IIPAKTUYECKOE 3aHATHE

11 | Tema 4.3. Texuuka OK 02; OK 04; OK 05; OK 09; | YcrHbIit onpoc
0€30MacHOCTH U OXpaHa IIK 1.1; JIP 8, JIP 11; JIP 14 MPAKTUYECKOE 3aHATUE
TpyAa

12 | Tema 4.4. Pemienne OK 02; OK 04; OK 05; OK 09; | YcrHbIit onpoc
CTAHJAPTHBIX U IIK 1.1; JIP 8, JIP 11; JIP 14 MPAKTUYECKOE 3aHITUE
HEeCTAaHIAPTHBIX
npogeccuoHAIbHBIX
CUTYaLUi

13 | Tema 4.5. Camopaszutue B | OK 02; OK 04; OK 05; OK 09; | YcTHbIi ompoc
npodgeccuu K 1.1; JIP 8, JIP 11; JIP 14 IIPAKTHYECKOE 3aHATHE

Pe3yabTaThl 0CBOCHUS Y4eOHOH QM CHMILINHBI

B pe3yiibTaTe arrecrtauu I10 yqeGHoﬁ AUCHUIINIMHE OCYHICCTBIIACTCA KOMIIJIICKCHAA

MPOBEpKA CIECAYIOUIMNX 3HAHUN, YMEHUI

Koasl
Pe3yinbTaTsl 00y4yeHusi (0CBOEHHbIE YMEHMUH, Iloxka3aTenu oneHKH
YCBOEHHbIE 3HAHNSA) (bopanyeMbIUx pe3yJbTara
KOMIIeTeHIUH
B pesynprare ocBoenuss yweOHoW nuctmmiausel | OK 02; OK 04; | DxcnepTHOE
00yJaronuics JOMKEH YMETh: OK 05; OK 09; | nabmonenue u
- UCIIOJIL30BaTh B npoussozacteennoii | IIK 1.1; JIP 8, | ouenka Ha
NEeATEILHOCTH cpelcTBa MeXaHU3aIuu ul|JIP11;JIP 14 MPaKTUYECKHUX
aBTOMATH3alMH TEXHOJIOTMYECKUX MPOIIECCOB. 3aHATHUAX
- IPOEKTHPOBaTh, IPOU3BOJUTL HACTPOMKY | Texymmit KOHTPOIIB:
cOOpKYy  CcHCTEM  aBTOMAaTH3allud,  BBIOWPATH - TECTUPOBAHHUC,
napamMeTpel  pexuma  paboTel  00OpYIOBaHUA, - YCTHBIH ompoc.
MOJJIEXKAIIETO PETYIUPOBAHUIO. [TpomesxyTouHas
- MPOBOAMTH HACTPOUKY NMPUOOPOB aBTOMATHUKH Ha arrecTanus —
3aIaHHBINA PEXKUM. anbepeHINPOBAHHEL
- BJIaJICTh HaBBIKOM UxX o0ciTy)KHBaHHS, H 324eT.
OCYILIECTBIISTh KOHTpOJIb U3MEPUTENbHBIX
npubOpOB  HpU  MOHTaXE, TEXHOJIOTHYECKOM
00CITyKMBaHUHU U PEMOHTE 000pyI0BaHUS.
- o0ecrieunBaTh COMPOBOXKIEHUE TPOU3BOJCTBA

IIPOAYKTOB IHUTAHHUS M3 MOJIOYHOIO M MSCHOIO
CBIpbsl Ha ABTOMAaTU3WPOBAHHBIX TEXHOJOTUYECKHUX
JUHUAX B COOTBETCTBUM C TEXHOJIOTUYECKUMHU
WHCTPYKIUSIMH.




B pesynprare ocoenust yweOHoi muctmmmabel | OK 02; OK 04; | DxcnepTHOE

0OyJaronuiics JOJMKEH 3HATh: OK 05; OK 09; | zabmronenue u

- moHATHE O MexaHmzauuu U asromartmzauuu | IIK 1.1; JIP 8, | onenka Ha
MIPOU3BOJICTBA, UX 3aJa4H. JIP 11; JIP 14 MIPaKTUYECKHUX

- IPUHIUIILI UBMEPEHUS, PETYIUPOBAHUE, KOHTPOJIA 3aHATHAX

A aBTOMATHYECKOrO YNOPaBICHUSA IapaMeTpamu Texymmuit KOHTPOIIB:
TEXHOJOTHYECKOT0 TpoIiecca. - TCCTUPOBAHHUE,

- OCHOBHBIE MIOHATUSA aBTOMAaTU3UPOBAHHOU - YCTHBII onpoc.
00paboTku nHbOpMaIUH. IIpomexxyrouHast

- KJacCH(PHUKAIUI0 aBTOMAaTHYCCKUX CHCTEM U aTTeCTanus —
CPEICTB U3MEPEHUM. EU’I(M’GPGHHHPOBaHHH
- obmme cBeleHHss 00  ABTOMATH3MPOBAHHBIX 1 3a9€T.

cuctemax ympasinenus (ACY) wu cucremax
aBromatuyeckoro ynpasienus (CAY).

- KJIaCCU(HUKAIHIO TEXHUYECKUX CpeAcTB
aBTOMATH3AIIHH.

- UI3MEPHUTEIbHBIC  YCTPOHCTBA  (MaT4MKU U
UCIIOJIHUTENbHBIE ~ MEXaHW3MBblL, HHTEp(eHCHbIE,
MHUKPOITPOIIECCOPHBIC U KOMIIBIOTEPHBIC
yCTPOICTBA), 00IACTh UX IPUMEHEHHUSI.

- TUTIOBBIE CpEICTBA M3MEPEHUi, o001acTh HX
MIPUMCHCHHS,

- THIIOBBIE CUCTEMBI aBTOMATHYECKOTO
pPETryJIIUpPOBaHUSI ~ TEXHOJIOTUYECKUX  MPOIIECCOB,
00JIaCTh UX PUMEHEHHUS.

- OCOOCHHOCTH TPOU3BOCTBA MPOIYKTOB MUTAHUS
U3  MOJIOYHOTO M  MSCHOTO  ChIpbid  Ha
ABTOMATHU3WPOBAHHBIX TEXHOJIOTHYSCKUX JIMHHUSX B
COOTBETCTBUH C TEXHOJIOTUYECKIUMHU
WHCTPYKITUSIMHU.

3. 3aganus 1J151 OleHMBAHUS U KPUTEPUH OLEHKHU

TunoBble 3a7aHus A5 TEKYLIEro KOHTPOJA U ONCHUBAHUA MO TUCHUIIJIMHE

Texymmuii onpoc - OCHOBHOH Buj ompoca o0ydaromuxcs. B xoxe tekyiero onpoca mnpo-
UCXO/IUT OCHOBHAsI 0TpabOTKa y4eOHOI0 MaTepuana, 3aKperuieHue 3HaHui, oTOnpaeTcs MaTepuanl
10 TeMe, NOJYEPKUBACTCA [NIABHOE, PELIAIOIIEE, BEIPA0ATHIBAETCS IIOCIEI0BATEIBHOCTD U3JI0XKE-
HUs. YCTHBINA OTBET 00y4aroerocs A0JKEH MPeICTaBIATh COO00H CBA3aHHOE, JTOTMYECKH Moce-
JIOBaTEJIbHOE COOOIIIEHUE Ha ONIPENIEIIEHHYIO TEMY, II0Ka3bIBaTh €r0 YMEHUE AAaBATh ONPEACICHHUS,
BEPHO NPUMEHATH IIPaBUia B KaXKOM KOHKPETHOM CIIy4ae.

Bunel Texyuiero onpoca: MHAMBUAYaIbHbIN, KOJUIEKTUBHBIA, (PPOHTAIbHBIN, YIJIOTHEH-
HBIH WM BBIOOPOYHBIMN.

Kpurepuu o11eHKH YyCTHBIX OTBETOB:

OLEHKY «OTJIHYHO» MOIYYaroT OTBETHI, B KOTOPBIX JIEJIAI0TCA CAMOCTOATENbHBIE BHIBOIBI,
JAETCsl apTyMEHTUPOBAHHAS KPUTHUKA M CAMOCTOSITEIbHBIN aHamu3 (PaKTHIECKOTO MaTeprajia Ha
OCHOBE TTTyOOKUX 3HAHHI TUTEPATYPHI 110 JAHHON TEME;

OreHKa «X0pOI0)» CTABUTCS CTYIEHTY, MPOSBUBIIEMY MOJTHOE 3HAHUE YUeOHOTO MaTepu-
aja, HO HeT JOJDKHOM CTEIIEeHH CAMOCTOSITENbHOCTH;

OueHKa «yA0BJIETBOPUTEIBHO» CTABUTCS CTYIEHTY, IPOSIBUBILIEMY 3HAHUS OCHOBHOTO
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y4eOHOro mMarepuaia B o0beMe, HeOOXOAMMOM JIsSI TIOCTEAYIOMIEro 00yUeHUsST U MPECTOSIICH
MPAKTUYECKON NESTEIILHOCTH, HO B OCHOBHOM 00JIaafoieMy He0OXOIUMBIMH 3HAHUSIMU U YMe-
HUSMH JIJIs1 UX YCTPaHEHUs MPU KOPPEKTUPOBKE CO CTOPOHBI MPEoAaBaTEsl.

OrneHKa «HeyT10BJIEeTBOPUTEIbHO» CTABUTCS CTYJICHTY, OOHApPYKHUBIIEMY CYIICCTBEH-
HbIe TpoOebl B 3HAHUU OCHOBHOTO Y4E€OHOTO MaTepHalia, JOMYCTUBIIEMY MPUHIMITHAIbHBIC
OIIMOKU TPU MPUMEHEHHH TEOPETHUYECKHUX 3HAHHM, KOTOPBIC HE MO3BOJIIOT €My MPOJOIKUTH
00yYeHHUE WK MPUCTYIUTH K MPAKTUUECKON JIeATETbHOCTH 0€3 TOMOJIHUTEILHON MOATOTOBKH 110
JNAHHOU JUCLUILINHE.

IIpumepbl NPOBEPOYHBIX KOHTPOJIBHBIX 32/IaHUI (TECTOB) MOCJIE KAXKIA0r0 pasaesa
AMCHMILINHBI.

Kputepuu oneHku pe3yibTaTOB TeCTHPOBAHUSA

Jlons npaBUiIbHBIA OTBETOB Ouenka
Menee 70% HeynosnerBopurensHo
70-79% Y 10BIIETBOPUTEIIBHO
80-89% Xoporo
90% w BbIIIC OtnnyHO
PART I
Unit 1

1. Translate following words and word combinations into Russian.

Substance consumed; nutritional support; plant or animal origin; essential nutrients;
to be ingested by an organism; to be assimilated by cells; to provide energy; to main-
tain life; to stimulate growth; to be required by the ever increasing population; food
industry; relative nutritional function; diet quality; whole grains; refined cereals;
processed meat; sugar-sweetened beverages; food additives; composite dishes; sa-
voury snacks; omnivorous humans; to obtain food; to prepare food for consumption;
food energy; intensive agriculture; complex food processing; food distribution sys-
tems; conventional agriculture; fossil fuels; total greenhouse gas emissions; ade-
quate standard of living.

2. Translate following word combinations into English.

[TuTaTenpHas NoAAEpKKa OPraHU3Ma; YCBauBaThCA KJIIETKAMHU OpraHu3Ma; SJHeprus,
HEe0o0XoaAMMasi TIOCTOSIHHO PACTYIIEMY HACEJICHUIO; KIAacCU(UIMPOBATh Pa3HbIMU
croco0aMu; COOTBETCTBYIOILEE COJEPKAHKUE; COCTaB IPYII MPOIYKTOB MUTAHUS;
OTHOCHUTEJIbHAS NMUTATEIbHAs (PYHKIIUS; HAUTKH, MOJCIAIIEHHbIE CaxapoM; T00bI-
BaTh MHIIY BO MHOTUX PA3JIMYHBIX 3KOCHCTEMax; CUCTEMa TPAJAUIIMOHHOTO CEllb-
CKOT'0 XO0351CTBa; NPU3HABATh IIPABO; OCHOBOIIOJIArarollee Mpaso.

3. Answer the questions.



1. What does the term ‘food' mean?

2. What does food usually contain?

3. How did people secure food?

4. How can food be classified? What do most systems include?
5. How does the food industry produce food?

6. Do people have the right to food? Prove it.

4. Choose the correct definitions for the following terms.

1)

2)

food

substance

nutrient

fat

protein
vitamins
chemical ele-
ment

carbohydrate

condiment

10) to process

a)

b)

j)

a substance used by an organism to survive, grow, and
reproduce.

biomolecule consisting of carbon (C), hydrogen (H) and
oxygen (0) atoms, usually with a hydrogen—oxygen atom
ratio of 2:1 (as in water) and thus with the empirical for-
mula Cm(H,0)n.

any substance consumed by an organism for nutritional
support.

a preparation that is added to food, typically after cook-
ing, to impart a specific flavor, to enhance the flavor, or
to complement the dish.

a chemical substance that cannot be broken down into
other substances.

a form of matter having constant chemical composition
and characteristic properties.

an ester (a¢up) derived from glycerol and three fatty ac-
ids.

to treat or prepare by a special method, especially to
treat (food) in order to preserve it.

organic molecules (or a set of closely related molecules
called vitamers) that are essential to an organism in
small quantities for proper metabolic function.

large biomolecules and macromolecules that comprise
one or more long chains of amino acid residues.

5. Find the English equivalents to the following Russian words.

1) BewecTtso
2) BcessAHbIN
3) pacnpenenatb
obecneynBaTtb

5) cocTaB

)
)
)
4)
)
)

6) nobaBKa

a) sustainability b) substance c) subsistence;

a) omnivorous of b) carnivorous c) herbivorous;
a) to distribute b) to divide c) to adapt;

a) to assimilate b) to stimulate c) to secure;

a) condiment b) complex c) composition;

a) additive b) advertisement c) dairy;
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7) nepeBapuBaTb a) to absorb b) to ingest c) to investigate;
8) KneTKka a) sell b) cell c)sale;

9) NUTaTeNbHbIN a) nutritional b) nutrient c) nutshell;

10) 3epHoBble NpoAyKTbl  a) legumes b) brains c) grains.

6. Choose the right word or word combination, complete the sentences and prove
your choice.

1. Food is any substance consumed support for the
body.

a) to give nutrient b) to provide nutritional c) to promote nutritive

2. Ehe majority of the food energy required by the ever increasing population of
the world by the food industry.

a) is supplying b) supplied c) is supplied

3. The number and composition of food groups can

a) verify b) very c) vary

4. The right to food is a human right derived from the on
Economic, Social and Cultural Rights.

a) International Covenant b) International Convention c) Agriculture Organiza-
tion

5. Humans generally use cooking to prepare food for
a) consumption b) composition c) contributor

6. The Food and Agriculture Organization and the World Health Organization use
a system with food classifications.

a) nine b) ninety c) nineteen

7. The substance is ingested by an organism and assimilated by the
to provide energy.

a) organism'’s cells b) organ's cells c¢) organism cell

8. The food and are one of the major contributors to climate
change.

a) agriculture system b) conventional agriculture c) agricultural systems

7. Translate the following sentences into English, using a vocabulary.

1. I[uima — 3TO BEIIECTBO, COCTOAIIEE B OCHOBHOM U3 OEJIKOB, YTIIEBOOB, JKUPOB U
JPYTUX MUTATEIBHBIX BEIIECTB, UCIIOIB3YEMBIX B OPTaHU3ME JIJISl TIOIIEP>KaHUSI PO-
CTa ¥ KU3HEHHBIX MPOLIECCOB, a TAKKE JJIS MOTYUEHUSI SHEPTUH.

2. [lurarenpHbIC BEMIECTBA — ATO BEIIECTBA, KOTOPhIE 00ECIIEYNBAIOT: SHEPTHIO IS
aKTUBHOCTH, POCTA U BceX (DYHKIIMI OpraHu3Ma, TaKMX Kak JbIXaHue, IepeBapuBa-
HUE UMY U TMOJACpKaHue TeIIa; MaTeprabl IJIsl pOCTa U BOCCTAHOBJICHHS Opra-
HU3Ma, a TaKXKe JUIS TIOIIEPIKaHUsI 3J0POBbS MMMYHHOM CHCTEMBI.



3. YenoBeueckuid OpraHu3M HYXKAAe€TCS B pa3HOOOpa3uu CIEAYIOMUX MATH MMUTa-
TEJbHBIX BEILECTB — O€JIKax, yrieBoAax, )KUpax, BATAMUHAX U MUHEpasax, — KOTo-
pbI€ MOCTYMNAIOT U3 MUIIH, KOTOPYIO MBI €JUM, YTOOBI OCTaBaThCs 3JOPOBBIMH, aK-
TUBHBIMHU U IIPOyKTUBHBIMH.

4. CeMeHa pacTCHUH SBIAIOTCS XOPOUIMM MCTOYHMKOM IHINU JJI YKUBOTHBIX,
BKJIIOUAs YEJIOBEKA, IIOCKOJIbKY OHU COJEPKaT MUTATEIbHbIE BELIECTBA, HEOOXO01U-
MBI€ JIJIS IEPBOHAYATIBHOTO POCTA PACTEHUM, B TOM YMCJIE MHOTO IIOJIE3HBIX JKUPOB,
Takux Kak OMera-x,uphl.

5. Xopomio cOanaHcHpoBaHHAsA AMETa HEOOXoIuMa ISl TIOAACPHKAHHS XOPOIIETO
310POBBAI.

6. ButamMuHBI 1 MUHEpAJIBHBIE 3TO AIEMEHTBI HEOOXOAUMbIE JJI PETYIISILUU TPO-
LIECCOB B OPraHW3Me€, HEKOTOPBIEC U3 HUX MCIIOJIB3YIOTCS JUIsl POCTA U 3aMEIICHUS
TKaHEM.

7. Kaxxnoe NmuTaTeabHOE BEIIECTBO MMEET ONPEACIICHHBIA THII XMMUYECKOTO CO-
CTaBa U BBINOJIHAET O KpailHel Mepe OJIHYy ONpeesieHHYI0 (PyHKIIHIO, KOTJa OHO
[IEPEBAPUBACTCS U BCACHIBACTCS B OPTraHU3ME.

8. [loutu Bce mpOAYKTHI MUTAHUS MIPEACTABISAIOT COOON CMECH BEILIECTB, U3BECTHBIX
KaK [ATATEJIbHBIEC BEIIECTBA.

9. Boza noMoraer peryianpoBaTh TEMIIEPATypy Tejla U IPUHUMAET y4acTHe BO MHO-
I'MX XUMUYECKUX PEAKIUAX.

10. ExxenHEBHBIN pallMOH AOJKEH COJIEPKATh OKOJIO YETHIPEX JECITKOB COEHUHE-
HUW U DJIEMEHTOB.

11. DHeprust B OpraHn3M MOCTYHAET B OCHOBHOM C IHILIEH.

12. TInma — 3T0 OCHOBHOM KW3HEHHO Ba)KHBIM MHIPEAUEHT, KOTOPBIM UTPAET BaXkK-
HYIO pOJIb B OAJEPKAHUH, (PYHKIIMOHUPOBAHUY U PA3BUTUH OpraHU3Ma.

1. Translate following word combinations into Russian.

Food industry; diverse businesses; highly-mechanized industrial processes; subsist-
ent farmer; food processing; food science; food technology; food chemistry; food
engineering; commodity crops; conventional agricultural practices; cultivation of
certain plants; domesticated animals; terrestrial agriculture; food production; human
consumption; one-off production; batch production; mass production; just-in-time
production.

2. Choose the correct definitions for the following terms.

1) foodindustry a) a production method aimed primarily at reducing times
within the production system as well as response times
from suppliers and to customers

2) subsistence ag- b) a plant that can be grown and harvested extensively for

riculture profit or subsistence
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farmer

batch
crop

one-off pro-
duction

batch produc-
tion

mass produc-
tion

just-in time
production

10) food pro-

cessing

j)

the production of substantial amounts of standardized
products in a constant flow, including and especially on
assembly lines

occurs when farmers grow crops to meet the needs of
themselves and their families on smallholdings

the transformation of agricultural products into food, or
of one form of food into other forms

a method of manufacturing where the products are
made as specified groups or amounts, within a time
frame

a complex, global network of diverse businesses that
supplies most of the food consumed by the world's pop-
ulation

a person engaged in agriculture, raising living organisms
for food or raw materials

a method of producing custom work, such as a one-off
product for a specific customer or a small batch of work
in quantities usually less than those of mass-market
products

a completed group, collection, or quantity of something,
especially something that's just been made

3. Choose the correct definitions for the following terms.

1)

food energy
metabolism
anaerobic
respiration

oxygen
diet

dietary fiber
calorie

water

a)

the movement of oxygen from the outside environment
to the cells within tissues, and the removal of carbon di-
oxide in the opposite direction that's to the environment.
a system of measurement that is a decimal system.

the sum of food consumed by a person or other organ-
ism.

means "requiring air," in which "air" usually means oxy-
gen.

an inorganic compound with the chemical formula H20.
the portion of plant-derived food that cannot be com-
pletely broken down by human digestive enzymes.

the set of life-sustaining chemical reactions in organisms.
a unit of energy that originated from the obsolete caloric
theory of heat.

the chemical element with the symbol O and atomic
number 8.

11



10) metricsys- j) chemical energy that animals (including humans) derive
tem from their food to sustain their metabolism, including
their muscular activity.

4*, Watch the video «How to read a nutrition facts labely: https://disk.yan-
dex.ru/i/mUyh-KxhP3h13A

a) Pay attention to the pronunciation of the terms mentioned in the lesson
(vocabulary).
b) Formulate the 3 main ideas of the video.

Unit 2
1. Translate following words and word combinations into Russian.

Essential nutrients; body tissue; defining characteristic; from a nutritional stand-
point; amino acid composition; animal (vegan) sources of protein; essential amino
acids; needed for growth and maintenance; abundant kind of molecules; major struc-
tural component; mental retardation; macromolecular biological catalyst; chemical
reaction; metabolic process; enzyme activity; living organism; structural compo-
nent; backbone of the genetic molecule; immune system; human diet; dense source
of food energy; thermal insulation; essential fatty acids.

2. Translate following word combinations into English.

Ciry>kUTh UCTOYHUKOM TOIUIMBA; MOAAECPKUBATH KU3Hb; IPUBOAUTE K Pa3JIUYHBIM
3a00J1eBaHUSIM; IPEBPAILATHCS B PA3JIMYHbIE MOJIEKYJIbl; YBEIIMUUBATH CKOPOCTh pe-
aKLMM; CHIXKATh YHEPTUI0 AKTUBALIMM; CHM)KATh aKTUBHOCTb (PEPMEHTOB; BBIMOJI-
HSTh MHOKECTBO (DYHKIMI; CITY>)KUTh HAKONUTEJIEM SHEPTUU; caxapuabl U UX MpO-
M3BOJIHBIE; BKJIIOYATh BAKHBIE OMOMOJIEKYJIbL, HAPSIAY C; BBIMOJIHATH CTPYKTYPHBIE
U Metabonnueckue (QyHKIHMH; MTPOU3BOAMUTH KUP M3 MUILEBBIX MHIPEIMEHTOB; 32
VCKJIFOYEHUEM.

w

. Answer the questions.

. What is protein?

. What is the most important aspect and defining characteristic of protein?
. What do animal sources of protein include?

. What do vegan sources of protein include?

. Where can protein be found in a human body?

. What do enzymes do?

. How do enzymes differ from most other catalysts?

. What are the functions of carbohydrates?

. What food products are mostly contain fats?

12
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10. Does human body produce all kinds of fats it requires?

4. Choose the correct definitions for the following terms.

1)  tissue a)

2)  lipids b)

3) amino acids c)

4)  enzymes d)
5)  vegetarianism e)

6) catalyst f)

7)  inhibitor g)
8) cellulose h)
9) coenzyme i)

10) fatty acid i)

an organic compound with the formula (CsH100s)n, a pol-
ysaccharide consisting of a linear chain of several hun-
dred to many thousands of B(1->4) linked D-glucose
units

a historically derived biological organizational level be-
tween cells and a complete organ; an assembly of similar
cells and their extracellular matrix from the same embry-
onic origin that together carry out a specific function

a broad group of organic compounds which include fats,
waxes, sterols, fat-soluble vitamins (such as vitamins A,
D, E and K), monoglycerides, diglycerides, phospholipids,
and others

proteins that act as biological catalysts by accelerating
chemical reactions

small molecules required for the catalytic function of en-
zymes

the practice of abstaining from the consumption of meat
(red meat, poultry, seafood, insects, and the flesh of any
other animal)

substance that prevents or decreases the rate of a chem-
ical reaction

a carboxylic acid with an aliphatic chain, which is either
saturated or unsaturated

organic compounds that contain both amino and carbox-
ylic acid functional groups

a substance that speeds up a chemical reaction, or low-
ers the temperature or pressure needed to start one,
without itself being consumed during the reaction

5. Find the English equivalents to the following Russian words.

1) kKopepmeHT
2) KaTanusaTtop
3) cHUXKaTb

4) buomonekyna
5) 3amepnutensb
6) Kpaxman

7) nonucaxapup,

a) enzyme b) coenzyme c) lipid

a) catalyst b) catalyze c) cellulose

a) to increase b) to decrease c) to include

a) biochemistry b) biomolecule c) backbone

a) inhibitor b) arthropod c) accelerate

a) starch b) tissue c) acid

a) deoxyribose b) macronutrient c) polysaccharide

13



8) N36bITOYHDIM a) abundant b) essential to c) nutritional
9) o6MeHHbIN a) metabolic b) enzymatic ¢) macronutrient
10) ycKopATb a) to accelerate b) to inhibit c) to catalyze

6. Choose the right word or word combination, complete the sentences and prove
your choice.

1. increase the rate of a reaction by lowering its activation energy.
a) Enzymes b) Carbohydrates c) Proteins

2. Dietary fats are also the carriers of some flavor and aroma ingredients and vita-
mins that are

a) water-soluble b) not water- soluble c) not indissoluble

3. Fats are one of the three main groups in human diet.
a) macronutrient b) dietary c) structural
4, deficiency and malnutrition can lead to variety of ailments

including mental retardation.

a) Carbohydrates b) Fats c) Protein

5. serve as an energy store (e.g. starch and glycogen) and as
structural components (e.g. cellulose in plants and chitin in arthropods).

a) Monosaccharides b) Polysaccharides c) Disaccharides

6. Aside from water, proteins are the most kind of molecules in the
body.

a) essential b) abundant c) nutritional

7. The most important aspect and defining characteristic of protein from a nutritional
standpoint is its composition.

a) amino acid b) structural component c) important biomolecules

8. The is a component of DNA.

a) deoxyribose b) ribose c) cellulose

9. Almost all in the cell need enzymes in order to occur at
rates fast enough to sustain life.

a) metabolic functions b) metabolic processes ¢) numerous roles

10. Many drugs and poisons are enzyme
a) derivatives b) catalysts c) inhibitors

7. Translate the following sentences into English, using a vocabulary.

1. ITocKOIBKY CHOKHBIE YTIIEBOBI IPEICTABISIOT COOON MOJIEKYJIbI OOJIBILIETO pa3-
Mepa, 4YeM TMPOCThIC YTJIEBOIbI, OHU JIOJDKHBI OBITH PACIICIUICHBI Ha MPOCTHIE yTJIe-
BOJIBI, PEXKJI€ YEM UX MOXHO OYyJ€T YCBOUTD.

2. benku — 3T0 NpUPOIHBIE BBICOKOMOJIEKYIISIPHBIE a30TCOIEPKAIINE COETUHEHUS.

3. Benku coxgepkarcst BO BCeX TKaHIX OPTaHU3MOB, B KPOBH, B KOCTSIX.

4. Bbl MOK€eT€ MOTYYUTh JOTOTHUTEIbHbIE U HEOOXOANUMbIE BUTAMUHBI U3 Pa3INy-
HBIX IOJIE3HBIX MTPOTYKTOB.

5. XKupsl coaepkarcs B Msce, pplOe, MOJIOYHBIX MPOAYKTaX, 3€pHE.

14



6. HexoTopble TkKaHM OpraHu3Ma HaKaruIuBaoT YIJIEBO/bI B BUJIE CIIOKHBIX yTIIE€BO-
JIOB, KOTOPBIE HE MOTYT OBITh UCIIOJIb30BaHbI JIsl TIOJTYYEHHUS SHEPTUU.

7. BOABIIMHCTBO aBTOPUTETHBIX CIISIIMAIIUCTOB PEKOMEHIYIOT, 4TO0BI OT 50 110 55%
OT OOIIEero KOJUYECTBA €KEIHEBHBIX KAJIOPHUM COCTABJISIIM YIJICBOJBI, OOJbIIAs
4acTh KOTOPBIX MOCTYIAET U3 (PPYKTOB M OBOIIEH. (hacoau U 00OOBBIX KYJIbTYp, a
TaKke U3 HepaUHUPOBAHHBIX 3JIAKOB.

8. IIponenTHOE cojepkaHue Oelika, KOTOPOe OPTraHU3M MOXKET HCIIOJIb30BaTh JJIS
CHUHTE3a HE3aMEHHUMbIX aMUHOKHCIIOT, BAPbUPYETCS OT OeKa K OCJIKY.

9. HezameHUMBI€ )KUPHBIE KUCIIOTHI COCTABIISIOT OKOJIO 7% kupa, mOTpeOsseMoro
IPY HOPMAJIBbHOM MHUTAHHUH, U 0KOJIO 3% OT O0IIEro KoJIM4ecTBa Kajnopui (0KoJo 8
TPAMMOB).

10. XKupsl, mosiydeHHbIE U3 PACTEHUI, 0OBIYHO COJIEPKAT MOHOHEHACKIIIICHHBIC WU
MTOJIMHEHACHIICHHBIE KUPHBIE KUCIIOTHI, KOTOPBIC, KaK MPABUJIO, OCTAIOTCS KH]I-
KUMU IIPU KOMHATHOM TemIepaType.

11. YrneBoabl, OETKHU U KUPHI SBISIOTCS OCHOBHBIMHM TUIIAMH MaKpOXJIEMEHTOB B
nuiie (MUTaTeIbHBIX BEIIECTB, KOTOPhIE HEOOXOAUMBI €XKEIHEBHO B OOJBIINX KO-
JUYECTBAX).

12. YrneBojsl, OSIKU U KUPHI IEPEBAPUBAIOTCS B KUIICYHHUKE, TJI€ OHU PACILICTLIIS-
I0TCSI HA CBOM OCHOBHBIE COCTAaBIIAIONINE: YTIEBOAbI — HA caxapa, OCJIKU — Ha aMHU-
HOKHCJIOTBI, )KUPBI — HA )KUPHBIE KUCJIOTHI U TJIULICPUH.

8*. Watch the video «Fats»: https://disk.yandex.ru/i/OAuUdGIKCYulvFA

a) Pay attention to the pronunciation of the terms mentioned in the lesson
(vocabulary).
b) Formulate the 3 main ideas of the video.

1. Translate following word combinations into Russian.

Organic molecules; proper metabolic function; essential nutrient; sufficient quanti-
ties; water-soluble vitamin; fat-soluble vitamin; gastrointestinal tract; vitamin defi-
ciency; biochemical functions; mineral metabolism; enzyme cofactors; vitamin sup-
plement; nutritional benefit.

2. Choose the correct definitions for the following terms.

1) vitamins a) to separate and discharge (waste matter) from the
blood, tissues, or organs

2) to synthesize b) compounds that inhibit oxidation (usually occurring as
autoxidation), a chemical reaction that can produce free
radicals
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9)
10)

vitamer

to excrete

to accumulate

antioxidants

dietary supple-

ment

trace element

food chain
disease

c)

f)

a manufactured product intended to supplement a per-
son's diet by taking a pill, capsule, tablet, powder, or lig-
uid

one of several related compounds that performs the
functions of said vitamin and prevents the symptoms of
deficiency of said vitamin

a particular abnormal condition that adversely affects
the structure or function of all or part of an organism and
is not immediately due to any external injury

organic molecules (or a set of closely related molecules
called vitamers) that are essential to an organism in
small quantities for proper metabolic function

a linear network of links in a food web starting from pro-
ducer organisms (such as grass or algae which produce
their own food via photosynthesis) and ending at an
apex predator species (like grizzly bears or killer whales),
detritivores (like earthworms or woodlice), or decom-
poser species (such as fungi or bacteria)

to make (something) by combining different things; to
combine (things) in order to make something new

to gather or cause to increase

a chemical element of a minute quantity, a trace
amount, especially used in referring to a micronutrient,
but is also used to refer to minor elements in the com-
position of a rock, or other chemical substance

3. Choose the correct definitions for the following terms.

1)

2)

food storage

food security

procurement

food distribu-
tion

a)

b)

c)

d)

a way of decreasing the variability of the food supply in
the face of natural, inevitable variability

the availability of food in a country (or a geographic re-
gion) and the ability of individuals within that country
(region) to access, afford, and source adequate food-
stuff

the process where a general population is supplied with
food

the process of complete or incomplete autoxidation or
hydrolysis of fats and oils when exposed to air, light,
moisture, or bacterial action, producing short-chain al-
dehydes, ketones and free fatty acids
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5) polyunsatu- e) a fat that contains a polyunsaturated fatty acid (abbre-
rated fat viated PUFA), which is a subclass of fatty acid character-

ized by a backbone with two or more carbon—carbon
double bonds

6) rancidification f) changing from a solid, frozen state to a liquid or soft
one, because of an increase in temperature

7) healthy diet g) any of various types of cooling of a space, substance, or
system to lower and/or maintain its temperature below
the ambient one (while the removed heat is ejected to
a place of higher temperature)

8) refrigeration h) the presence of an unwanted liquid in another sub-
stance
9) thawing i) the process of locating and agreeing to terms and pur-

chasing goods, services, or other works from an external
source, often with the use of a tendering or competitive
bidding process
10) moisture con- j) adiet that maintains or improves overall health
tamination

Unit 3
1. Translate following words and word combinations into Russian.

Food preservation; energy input; carbon footprint; nutritional value; desirable qual-
ities; food packaging; at a reasonable cost; food goods; shelf-life extension; pack-
age's labeling; efficient handling; single-serving packaging; precise amount; bulk
commodities; enzymatic browning reaction; food preservation methods; environ-
mental impact reduction.

2. Translate following word combinations into English.

[IpenoTBpamiaTh pa3MHOKEHHUE OAKTEpHil; BHOCUTh B MUILY JOOPOKAYECTBEHHbIE
OaKTepuH; 3aMeMJIATh OKUCIIEHHE KUPOB; MPEIOTBPAIIATh YXYAIIEHUE BHEIIHETO
BH/Ia; YMEHBIIIATh COJAEPKAHUE BIIAru; IPEIOTBPATUTH IIOBTOPHBIN POCT; 3al€4aThl-
BaTh B TePMETUYHYIO OaHKY; IPEAOTBPATUThH MOBTOPHOE 3arpsi3sHEHUE (3apa’KeHue);
CO37aBaTh KaHLIEPOT€HbI; MEHATh XapaKTEPUCTUKU MPOTYKTOB MUTaHUS; 00eCIeyu-
BaTh 3aIIUTy OT XUMHUYECKUX U3MEHEHUI; HYKIAThCs B 3allIUTE OT YIAPOB U CiKa-
THS.

3. Answer the questions.

1. What is the aim of food preservation?
17
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How can fruits be preserved?

Is there any difference between traditional methods and modern ones?
May food preservation inhibit visual deterioration? Give an example.
Which products may be classified as "carcinogenic to humans"?
What does the food packaging provide?

What trends became important in designing a packaging system?

What are the some objectives of packaging and labeling?

4. Choose the correct definitions for the following terms.

1) food preserva-

tion
2) bacteria
3) fungi

4) oxidation

5) deterioration

6) sugaring

7) sealing

8) nutritional

value
9) quality
10) shelf life

a)

f)

the degree to which an object or entity (e.g., process,
product, or service) satisfies a specified set of attributes
or requirements

the measure of a well-balanced ratio of the essential nu-
trients carbohydrates, fat, protein, minerals, and vita-
mins in items of food or diet concerning the nutrient re-
guirements of their consumer

a process that make food more resistant to microorgan-
ism growth and slow the oxidation of fats

a chemical reaction that involves the shift, or movement,
of electrons from one substance into another

any member of the group of eukaryotic organisms that
includes microorganisms such as yeasts and molds, as
well as the more familiar mushrooms

the surface-to-surface joining technique of materials us-
ing a substance which usually is of a different type, and
which adheres to the surfaces of the two adherents to
be joined, transferring the forces from one adherent to
the other

the process of desiccating a food by first dehydrating it,
then packing it with pure sugar

the length of time that a commodity may be stored with-
out becoming unfit for use, consumption, or sale

a process of changing to an inferior state

an ubiquitous, mostly free-living organism often consist-
ing of one biological cell

5. Find the English equivalents to the following Russian words.

18



1) okucnenune a) acidation b) oxydation c) oxidation

2) ynakoBKa a) parcel b) packaging c) packing

3) XMMKKaTbl a) chemicals b) ckemicals c) chemickals

4) obe33aparkmBaHue a) contamination b) recontamination c)
containment

5) 3amegneHue a) regarding b) retarding c) reduce

6) 6e3BpeaHbI a) benine b) benign c) bening

7) yxyaweHue KayectBa  a) deterioration b) preparation c) alteration

8) nuTaTtenbHan UeH- a) food value b) nutritional value c) nutritional price

HOCTb

9) »Kenaemoe KayecTBo a) desirable quality b) quantity c) suitable quantity
10) KoHCcepBUpOBaHUE a) protection b) preservation c) containment

6. Choose the right word or word combination, complete the sentences and prove
your choice.

1. Liquids, powders, and granular materials need
a) container b) contamination c) containment
2. Packages and labels communicate how to use, transport, of
the package or product.

a) recycle, or dispose b) recycle, or depict c) consume, or utilize

3. Small items are typically grouped together in one package han-
dling.

a) to enable effective b) to allow efficient c) to require efficient

4. Health risks of that are used in food packaging need

to be carefully controlled.

a) materials and chemicals b) raw materials c) packages and additives
5. Preserving fruit by turning it into jam involves
within an airtight jar.

a) sugaring, sealing and selling b) crushing, sugaring and boiling c) boiling, sugar-
ing and sealing

6. Food preservation involves preventing the growth of bacteria, fungi, or other mi-
cro-organisms, as well as retarding the oxidation of fats that
a) cause rancidity b) because rancidity c) cause recontamination

7. Many processes designed will involve a number of food
preservation methods.

a) to reserve goods b) to serve food c) to preserve food

8. Some traditional methods of preserving food have been shown to have
and carbon footprint.

a) a lower energy input b) a lower energy output c) a higher effort input

9. Some methods of are known to create carcinogens.

a) nutrient reservation b) food preservation c) food preparation

10. Bulk commaodities can be divided into packages that are for
individual households.
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a) a more suitable size b) a less flexible size ¢) a more suitable amount
7. Translate the following sentences into English, using a vocabulary.

1. 'epMeTuzanus — 3T0 npoieaypa 3aKpblBaHUS MPOAYKTOB I TIPEIOTBPAICHUS
MPOHUKHOBEHUSI BO37yXa, KOTOpas MpepbhIBaeT (HO HE OCTAaHABIMBAET) JCHCTBUE
BpPEIHBIX MUKPOOPTaHU3MOB.

2. JIBa Tuma rpuOKOB, KOTOpPbIE UTPAIOT BAKHYIO POJIb B MOPYE MUILEBHIX MPOTYK-
TOB, — 3TO JIPOKKU U TUIECHEBBIE TPUOKHU.

3. bakTepun 1 TpuOKHU (IPOXIKU U IUIECEHB) SIBISIOTCS OCHOBHBIMH TUIIAMUA MUKPO-
OPTraHM3MOB, BBI3BIBAIOIINX MOPUY MUIIEBBIX MPOTYKTOB M OOJIE3HU MUIIEBOTO TPO-
VCXOXKIEHUS.

4. [TumieBble TPOAYKTHI MOTYT OBITh 3arpsi3HEHBI MUKPOOPTaHU3MaMHU B JTI000H MO-
MEHT BO BpeMsl cOOpa yporkasi, XpaHEHUs1, IepepabOoTKU, pacipeesieHus, ooparie-
HUS C HUMU WM IPUTOTOBJICHUS.

5. Haubonee pacnpocTpaHeHHBIMH METOAAMHM, UCIIOJIb3YEMBIMH JINOO JIJIsl YHUUTO-
KEHUSI, TMOO JJI1 YMEHBIIEHUSI pOCTa MUKPOOPTaHU3MOB, SIBIIIIOTCS IPUMEHEHHE
TeIlIa, yJaJIeHUE BIary, IOHWKEHUE TEMIIEPATYPhl BO BPEMS XpPaHECHHUsI, CHUKEHHE
pH, KOHTpOJIP KOHUEHTpALMKU KUCIOPOJa U YIJIEKUCIIOrO Ia3a, a TAKXKe yAAJICHHE
NUTATEIbHBIX BEIIECTB, HEOOXOAUMBIX JIJISl pOCTA.

6. KoncepBrupoBaHnne NUIIEBBIX NPOIYKTOB - 3TO MPOLEAYPA, C IOMOLIBIO KOTOPOU
IPOIYKThI 00padaThIBAOTCSA, YTOOBI OCTAHOBUTH WM 3AMEJIUTh UX OPYY, OTEPIO
KauecTBa, CheIOOHOCTH WJIM MUTATEIBHON IEHHOCTH U, TaKUM 00pa3oM, oOecrie-
YUTh 00JIEE JIIMTEIBbHOE XPaHEHUE MPOAYKTOB.

7. KoHcepBHpoBaHUE OOBIYHO BKJIIOYAET B CEOSI MPEIOTBPAILIEHUE PA3BUTHS OaKTe-
puii, rpUOKOB (TaKMX KaK JIPOKKU) U JPYTUX MUKPOOPTraHU3MOB, a TaKxKe 3aMe]lje-
HUE OKUCJIEHUS )KUPOB, BBI3bIBAIOIINX IIPOrOPKAHUE.

8. JItoboe n3MeHeHue, KOTopoe JIeNaeT MPoyKThl HEIPUTOJAHBIMU JJIs yoTpedIe-
HUS YEJIIOBEKOM, CUUTAETCS OpUYEH IPOLYKTOB ITUTaHUS.

9. KauecTBO NUIIEBBIX TPOAYKTOB YXYAIIAETCS B PE3YJIBTATE XUMUYECKUX MPOLEC-
COB, KaTaJIM3UpPyeMbIX (epMEHTaMH, TAaKUX Kak 00pa3oBaHUE MOCTOPOHHUX MpH-
BKYCOB, YXYAIIECHHE TEKCTYPHI U ITOTEPS] MUTATEIBHBIX BEIIECTB.

10. Cymika — oIMH U3 caMbIX JIPEBHUX METOJ0B KOHCEPBUPOBAHMS MUIIEBBIX MPO-
JYKTOB, KOTOPBIA CHUKAET aKTUBHOCTH BOJbI HACTOJIBKO, YTOOBI MPEAOTBPATUTH
pocT GakTepuil.

11. JloGaByieHrE KOHCEPBAHTOB — ATO XUMUYECKUH METO/1 KOHCEPBUPOBAHUS TMHUIILIEC-
BBIX IMPOJYKTOB.

12. Bo Bpemsi cTepriin3aiiii MUKPOObI TTOJTHOCTBIO YHUUTOXKAIOTCA.

1. Translate following word combinations into Russian.

Food contents; airtight container; shelf life; specific circumstances; canned product;
edible state; acid environment; microbial-challenging environment; contaminated
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foodstuffs; canned non-acidic food substances; oxygen environments; dietary fiber;
fresh or frozen counterparts; higher available lycopene content.

2. Choose the correct definitions for the following terms.

1) canning a) asubstance or a chemical that is added to products such
as food products, beverages, pharmaceutical drugs,
paints, biological samples, cosmetics, wood, and many
other products to prevent decomposition by microbial
growth or by undesirable chemical changes

2) freeze drying b) a low temperature dehydration process that involves
freezing the product and lowering pressure, removing
the ice by sublimation

3) pasteurization c¢) thelength of time thata commodity may be stored with-
out becoming unfit for use, consumption, or sale

4) preservative d) a Gram-positive, rod-shaped, anaerobic, spore-forming,
motile bacterium with the ability to produce the neuro-
toxin botulinum

5) tincan e) arare and potentially fatal illness that begins with weak-
ness, blurred vision, feeling tired, and trouble speaking

6) shelf life f) a method of food preservation in which food is pro-
cessed and sealed in an airtight container

7) airtight g) a container for the distribution or storage of goods,
made of thin metal

8) edible h) something suitable to eat

9) Clostridium i) a process of food preservation in which packaged and

botulinum non-packaged foods (such as milk and fruit juices) are

treated with mild heat, usually to less than 100 °C to
eliminate pathogens and extend shelf life
10) Botulism j)  not permitting the passage of air either in or out

3. Choose the correct definitions for the following terms.

1) food drying a) compounds that inhibit oxidation (usually occurring as
autoxidation), a chemical reaction that can produce free
radicals

2) yeasts b) alack of total body water with an accompanying disrup-
tion of metabolic processes

3) mold c) the process of putting water into someone's body when
they are suffering from dehydration

4) evaporation d) the Portuguese word for cod and - in a culinary context -

dried and salted cod
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5) dehydration e) one of the structures that certain fungi can form

6) rehydration f) atype of vaporization that occurs on the surface of a lig-
uid as it changes into the gas phase
7) antioxidants g) atime period from the beginning of writing and recorded
human history to as far as late antiquity
8) bacterial h) eukaryotic, single-celled microorganisms classified as
growth members of the fungus kingdom

9) ancient history i) amethod of food preservation in which food is dried (de-
hydrated or desiccated)

10) bacalhau j) proliferation of bacterium into two daughter cells, in a
process called binary fission

4%, Watch the video «Salmonellosis - causes, symptoms, diagnosis, treatment, pa-
thology»: https://disk.yandex.ru/i/aduxXT4VCv9iMPg

a) Pay attention to the pronunciation of the terms mentioned in the lesson
(vocabulary).
b) Formulate the 3 main ideas of the video.

Revision to Part |
STEP 1.

Create your own presentation for one of the following topics and deliver a speech
to your group mates:
(Use the recommendations https://disk.yandex.ru/i/s6 UjxcwiBig-xw).

Unit 1.

Imagine you are a representative of a food production company. Tell us about the
products that your company produces.

Specify the type of production (One-off production, Mass production, Just-in-time
(JIT) production). What products does it produce: ingredients, composition, nutri-
tional value, production method, target audience of consumers, etc.?

Make a report about your production in the form of an advertising story. Illustrate
your story with a presentation.

Unit 2.

Choose any dish that includes at least five ingredients. Specify:

- products which the dish is made of;

- the type of preparation of products or the final dish (stewing, smoking, canning,
etc.);
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- chemical qualitative and quantitative composition (proteins, fats, carbohydrates in
grams per 100 g of the finished product); vitamins, minerals;

- nutritional value;

- possible allergic reactions (to which specific product) or food intolerance (specify
the reason).

Present the data in the form of a report with a presentation.

Unit 3.

Consider two different packages of any product or develop your own version of the
package. Specify:

- type of product;

- material used for packaging;

- what types of product spoilage does this packaging eliminate;

- what information for consumers is contained on the packaging;

- give a comparative analysis of both types of packaging.

Present the data in the form of a report with a presentation.

STEP 2.

Think of some recommendations (advices) and make a written report about your
family's traditions. Express your opinion and give some facts if it possible.

PART Il
Unit 4
1. Translate following words and word combinations into Russian.

Freezing food; residual moisture; food commaodity industry; cryogenic process; flash
freezing; quality and texture, cellular structure; due to; preserving food; household
freezer; as soon as possible; to store correctly; added preservatives; food spoilage;
low-term preservation; frozen food market; cost-effective market; vast majority; re-
frigerating line; gaseous state.

2. Translate following word combinations into English.

BBITh NOATOTOBIEHHBIM; B TEUEHUE 3UMHETO CE€30HA; 3aMEIJINTh PA3JI0KEHUE; T10-
JABIISITH POCT OAKTEPUIL; COXPAHATH MTPOIYKThI MUTAHUS; 00Pa30BBIBATH KPUCTAILIIBI
Jba; CBEPXHU3KAS TEMIIepaTypa KUIKOTO a30Ta; MPHU MOIIEPIKKE; OBITh JOCTATOY-
HBIM CaMHM TIO0 ce0e; MpeoTBpaliaTh Mopuy MpoAyKTOB; MPU3BATh K 4eMy-JIH0O0;
crabunmzaTop 0e3 BKyca M 3amaxa; MyTeM MHUPKYJSIUN XJIAJareHTa; OTBOJWTH
TEIUIO; IEPEaTh B KOHJICHCATOP; PACCEUBATHCS B BO3AYXE U BOJIE; MPOITYCKATh Ye-
pe3 yJIMHUTENIBHBIN KJlallaH; ObITh BHOBH BBEJCHHBIM; TBEPABIN TUOKCHU] yTIEpOoa.
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3. Answer the questions.

1
2
3.
4
5

. Why we need freezing to preserve food?

. What methods are used In the food commodity industry?

Do frozen products require any added preservatives?

. How do mechanical freezers function?

. Where is cryogenic of food used?

4. Choose the correct definitions for the following terms.

10)

freezing a)
decomposition b)

moisture c)
to inhibit d)

freezing tech- )

nology

to store f)
refrigerant g)
ammonia h)
cryogenics i)

liguid nitrogen j)

to keep, set aside, or accumulate for future use

a phase transition where a liquid turns into a solid when
its temperature is lowered below its freezing point
nitrogen in a liquid state at low temperature

the process by which dead organic substances are bro-
ken down into simpler organic or inorganic matter such
as carbon dioxide, water, simple sugars and mineral salts
the quickest technology available due to the ultra low
liguid nitrogen temperature =196 °C

the presence of a liquid, especially water, often in trace
amounts

the production and behaviour of materials at very low
temperatures

to keep someone from doing something. to block a pro-
cess

a working fluid used in the refrigeration cycle of air con-
ditioning systems and heat pumps where in most cases
they undergo a repeated phase transition from a liquid
to a gas and back again

an inorganic chemical compound of nitrogen and hydro-
gen with the formula NH3

5. Find the English equivalents to the following Russian words.

1) 3amopo3Ka
2) coxpaHeHue
3) pa3baBnaTb
4) pa3noxeHue
5) 3amepnatb

a) freezing b) fertilizing c) cooling

a) preservation b) processing c) preparation

a) to alter b) to adulterate c) to affect

a) decoration b) decompression c¢) decomposition
a) to enhance b) to inhibit c) to inherit
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6) KauecTBO a) quality b) quantity c) qualification

7) obecneumBatb  a)to produce b)to promote c) to provide
8) xpaHeHue a) storage b) stoppage c) species

9) TexHo10TUS a) texture b) technique c) technology

10) npuroToBUTH a) to prolong b) to predict c)to prepare

6. Choose the right word or word combination, complete the sentences and prove
your choice.

1. preserves it from the time it is prepared to the time it is eaten.
a) Freezing food b) Curing food c) Freezing equipment
2. Freezing food by turning residual moisture into ice,

inhibiting the growth of most bacterial species.
a) slows down decomposition b) inhibits decomposition c) prevents decomposition
3. The freezing kinetics is important to preserve the food

a) quality and taste b) quality and texture c) quantity and structure

4, generates smaller ice crystals and maintains cellular
structure.

a) Cryogenic freezing b) Low temperature freezing c) Quicker freezing

5. Frozen products do not require any because microorgan-
isms do not grow when the temperature of the food is below —9.5 °C (15 °F).

a) added stabilizers b) artificial preservatives c) added preservatives

6. of food may call for food storage at even lower
temperatures.

a) Long-term preservation b) Short-term preservation c¢) Long-term storage

7. The freezing technique itself, just like the frozen food market, is developing to
become faster,

a) more effective and time-saving b) more efficient and more cost-effective ¢) more
efficient and productive

8. uses very low temperature gases which are applied
directly to the food product.

a) Cryogenic technology b) Freezing equipment c) Cryogenic equipment

9. This heat is then transferred to a condenser and dissipated into
a) energy and liquid b) air or water c) gas and water

10. Flash freezing of food is a more , but is used by many lead-
ing food manufacturers all over the world.

a) recent development b) old technique c) new method

7. Translate the following sentences into English, using a vocabulary.

1. Huzkue teMrepaTypbl UCTIOIb3YIOTCS ISl 3aMEJICHUS] XUMUYECKUX PEaKIUil U
JEUCTBUS MUILEBBIX (PEPMEHTOB, a TaKXKe JUIsl 3aMEJIJIEHUS] WM OCTAHOBKHU POCTa
MHUKPOOPraHU3MOB B IHIIIE.
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2. Uem HUXKE Temmeparypa, TeM MeJIeHHee OyAayT MPOTEKaTh XUMUYECKUE pPeak-
IIUH, TEUCTBUEC (EPMEHTOB M POCT MHKPOOPTaHU3MOB.

3. Huzkue TeMriepaTypbl HCIOIB3YIOTCS JIUIS 3aMEIJICHUS XUMUYCCKUX PEaKITUii.

4. TepMHH «XOJIOJIHOE XPaHCHHE» MOXKET OBITh MIPUMEHEH K JII00OMY CHIKCHHIO
HOPMAJILHOHM TEMIIEPaTypPhI MUIIEBBIX MPOTYKTOB.

5. Ucnionp3yemas TemmiepaTypa 3aBHCHT OT XapaKTepa IpOoayKTa U YCIOBUH XpaHe-
HUSL.

6. DTOT MeTO OOBIYHO BKJIIOYAET OXJIAXKICHUE JbIOM HJIM MEXAHUYECKHM OXJIa-
JKICHUEM.

7. TemmiepaTypa OXJaKICHHUS BRIOMPACTCS B 3aBUCUMOCTH OT BUA MPOAYKTA.

8. Mcnonb3yemblii XJIaJareHT 3aBUCUT OT TOTO, KaKHe TTPOYKThI 3aMOPaKUBAFOTCSI.

8*. Watch the video «How flash-freezing preserves food quality»:
https://disk.yandex.ru/i/K4aFrrrwRhaMSqg

a) Pay attention to the pronunciation of the terms mentioned in the lesson
(vocabulary).
b) Formulate the 3 main ideas of the video.

1. Translate following word combinations into Russian.

Anaerobic fermentation; pickling procedure; food's texture and flavor; pickling me-
dium; distinguishing characteristic; perishable foods; antimicrobial herbs and spices;
sufficient moisture; pickling brine; natural fermentation; room temperature; lactic
acid bacteria; required acidity; canning process; salinity of the solution; exclusion
of oxygen; out-of-season use; nutritional value; produced by bacteria; chemical
pickling; commercial pickling; preservation agent; lactic acid.

2. Choose the correct definitions for the following terms.

1) anaerobicor- a) a metabolic process that produces chemical changes in
ganism organic substances through the action of enzymes
2) brine b) an agent that destroys bacteria
3) vinegar c) theamount of acid present in a solution, often expressed
in terms of pH
4) perishable d) a broader term used for the process of applying mi-
food crobes for the large-scale production of chemicals, bio-

fuels, enzymes, proteins and pharmaceuticals
5) preservation e) food, that typically spoils within a relatively short
agent amount of time, such as fruits, vegetables, meats, and
dairy products
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solution

salinity
acidity

fermentation

10) industrial fer-

mentation

f)

g)
h

i)
j)

a special type of homogeneous mixture composed of
two or more substances

the dissolved salt content of a body of water

any organism that does not require molecular oxygen for
growth

a high-concentration solution of salt (typically sodium
chloride or calcium chloride) in water

an aqueous solution of acetic acid and trace compounds
that may include flavorings

3. Make a list of key phrases from the text and compose your own sentences us-
ing these word combinations.

4%, Watch the video «What even is lacto-fermentation»: https://disk.yan-
dex.ru/i/agSNmmYEjIYRIA

[EEY

w N
— N N S

D

a) Pay attention to the pronunciation of the terms mentioned in the lesson

(vocabulary).

b) Formulate the 3 main ideas of the video.
5. Choose the correct definitions for the following terms.

smoking
pellicle
flavoring
smokehouse

emanation

smoke roasting
to smolder

liguid smoke

roasting

O T QL
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e

a building where meat or fish is cured with smoke

to burn slowly with smoke but without flames

a deep round-bottomed cooking pan of Chinese origin

a cooking method that uses dry heat where hot air co-
vers the food, cooking it evenly on all sides with temper-
atures of at least 150 °C from an open flame, oven, or
other heat source

a water-soluble yellow to red liquid used as a flavoring
as a substitute for cooking with wood smoke while re-
taining a similar flavor

a skin or coating of proteins or cellulose on the surface
of meat (e.g. smoked salmon) or fermented beverages
any process that has the attributes of both roasting and
smoking

"act of flowing or issuing from an origin; emission; radi-
ation; what issues, flows, or is given out from any sub-
stance or body

the process of flavoring, browning, cooking, or preserv-
ing food by exposing it to smoke from burning or smol-
dering material, most often wood
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10) wok j) a food additive used to improve the taste or smell of
food

6*. Watch the video «How smoke preserves foody»: https://disk.yan-
dex.ru/i/wjtR3T1a8QuGWqg

a) Pay attention to the pronunciation of the terms mentioned in the lesson
(vocabulary).
b) Formulate the 3 main ideas of the video.

Unit 5

1. Translate following words and word combinations into Russian.

Metabolic process; organic substances; extraction of energy; activity of microorgan-
isms; desirable change; sour foods; industrial fermentation; scientific definition;
preservation method; large-scale microbial process; acidic dairy products; electron
transport system; specially designed growth medium; to supply the nutrients; variety
of media; nitrogen source; grape must; sugar cane juice; to eliminate antinutrients;
to remove microbes; storing vessels; food borne illness.

2. Translate following word combinations into English.

BbI3bpIBaTh XUMUYECKHE W3MEHEHUS B OPraHMYECKUX BEIIEeCTBaX MOJ JACHCTBHUEM
(dbepMeHTOB; U3BJICUCHUE YHEPTUU U3 YTIIEBOJIOB B OTCYTCTBHE KHCIIOPO/A; MPUBO-
JIUTH K JKEeJIaeMbIM M3MEHEHUSIM B MHUIIIEBOM MPOAYKTE WM HAUTKE; HayKa o Qep-
MEHTAIIUU; MPOIIECCe, MPU KOTOPOM 00pa3yeTcss MOJIOYHAsI KUCIO0Ta; (pepMeHTAIUS
MIPOUCXOJIUT; MPUMEHEHHE MUKPOOOB JIsl KPYITHOMACIITAOHOTO MPOU3BOJICTBA XH-
MUYECKHUX BEIIECTB; METO bl KOHCEPBAIIUU MTUIIEBBIX IPOIYKTOB; METAOOTMIECCKUI
MIPOIIECC; B aHAIPOOHBIX YCIOBUSIX; MUKPOOBI HIIH SYKaPUOTUUECKHE KIETKHU; 00ec-
NIeYMBATh MTUTATEIBHBIC BEIIECTBA; KYKYPY3HBIH JIUKEP IS 3aBapUBAHUS; CITYKUTh
OCHOBHBIM IIEJISIM; 00OTalaTh PaIlioH; MeJTo9YHast (hepMEHTAIUS; YCTPAHATh aHTH-
MUTATEIbHBIC BEIIECTBA; yIAIATh MUKPOOBI M3 000pYAOBaHUSA M EMKOCTEH JJIsT Xpa-
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HEHUS; pa3MHOXEHHE BPEIHBIX OPraHU3MOB; PUCK 3a00JI€BaHUI MUIIIEBOTO MPOUC-
XOKJIEHMS; [IPU HENIPABUIIBHOM KOHCEPBUPOBAHUU; DIIUIEMHUOJIOTMYECKHUE UCCIIE0-
BaHMUS.

3. Answer the questions.

How is term 'fermentation’ used?

Is fermentation in food processing the conversion of carbohydrates?

In what kind of products does fermentation act in a preservation process?
Can we call fermentation an artificially made process?

What happens in industrial fermentation?

What is the function of microbes or eukaryotic cells?

What do different (growth) media invariably contain?

What purposes does food fermentation serve?

© ©o N o a ~ 0 DdPE

Why is sterilization important during fermentation of foods?

10.How to indicate harmful bacteria in the food?

4. Choose the correct definitions for the following terms.

1) fermentation a) a metabolic process that produces chemical changes in
organic substances through the action of enzymes

2) microorganism b) essential dietary elements required by organisms in var-
ying quantities throughout life to orchestrate a range of
physiological functions to maintain health

3) zymology c) theabsence or limited presence of oxygen in a particular
environment
4) pickling d) anaqueous solution of acetic acid and trace compounds

that may include flavorings

5) anaerobiccon- e) an acidic, colourless liquid and organic compound with

ditions the chemical formula CH3:COOH

6) eukaryotes f) organisms whose cells have a membrane-bound nucleus

7) micronutrients g) any substance, radionuclide, or radiation that promotes
carcinogenesis (the formation of cancer)

8) vinegar h) the process of preserving or extending the shelf life of
food by either anaerobic fermentation in brine or im-
mersion in vinegar
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9) acetic acid i) an applied science that studies the biochemical process
of fermentation and its practical uses

10) carcinogen j) an organism of microscopic size, which may exist in its
single-celled form or as a colony of cells

5. Find the English equivalents to the following Russian words.

1) 6porkeHune a) fermentation b) preservation c) sterilization
2) 3umonorusa a) zymology b) zymurgy c) zymase

3) a3oT a) carbon b) nitrogen c) ethanol

4) Kncnorta a) alkaline b) vinegar c) acid

5) aHa3pobHbIN a) eukaryotic b) anaerobic c) metabolic

6) HacbILWATb a) to eliminate b) to enrich c)to reduce

7) MapUHOBAHHbIM a) pickled b) marinated c) fermented

8) KOHCEPBUPOBAHHbIN a) cannery b) sealed c) canned

9) dbepmeHT a) enzyme b) acid c) substrate

10) KaHUEepPOreHHbIN a) carcinogenic b) cancinogenic c) cancerogenic

6. Choose the right word or word combination, complete the sentences and prove
your choice.

1. The science of fermentation is known as
a) zymurgy b) zymology c) enzymology
2. Any metabolic process that from a sugar or
other organic molecule, does not require oxygen or an electron transport system.

a) releases energy b) restricts energy c) eliminate antinutrients

3. Botulism in vegetable ferments is only possible when not properly

;31) pickled b) cooked c) canned

4, is an important factor to consider during the fermentation of
foods.

a) Sterilization b) Discoloration c) Production

5. The microbes or used for fermentation grow in (or on) spe-

cially designed growth medium.

a) essential amino acids b) eukaryotic cells c) food substrates

6. Is a broader term used for the process of applying
microbes for the large-scale production of chemicals, biofuels, enzymes, proteins
and pharmaceuticals.

a) Industrial fermentation b) Production method c) Large-scale fermentation

7. are typically sugars or other carbohydrates.

a) Carbon resources b) Nitrogen sources c) Carbon sources

8. The production of off smells and discoloration may be indications that
may have been introduced to the food.
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a) useful bacteria b) harmful bacteria c¢) harmful bacterium

9. The World Health Organization has classified pickled foods as possibly carcino-
genic, based on :
a) epidemiological studies b) pandemic research c) epidemiological reports

10. Fermentation also occurs within the of all animals, in-
cluding humans.

a) digestive system b) gastrointestinal tracts c) stomach chamber

7. Translate the following sentences into English, using a vocabulary.

1. ®epmeHTanMs — 3TO XUMHUYECKOE PACILIEINIEHUE caxapa MUKPOOPraHU3MaMH, Ta-
KUMHU KaK OaKTepHH WJIH JPOXOKH, B pe3yjIbTaTe 4ero oopasyeTcs ras, TEIio Wiu
JIpyrue nNoOOYHbIE TPOTYKTHI.

2. B Guonoruu depmeHTAIUS — 3TO METAOOIMYECKUH MPOIIeCcC, KOTOPBIA mpeodpa-
3yeT YIrieBOjIbl, TAaKUe KaK caxapa, B 0oJiee MPOCThIC BEIIECTBA, TAKUE KaK CIHPT
WJIM KUCJIOTBI, TOJ] IEUCTBUEM MUKPOOPTaHU3MOB WU ()EPMEHTOB.

3. B mporecce dhepmeHTanuu aHadpoOHbIE MUKPOOBI UCHOIB3YIOT (PEPMEHTHI IS
MpeBpalleHUs KpaxMaja WIA CaxapoB B CIIUPT WM KUCIIOTHI.

4. Korna ana’poOHble MUKPOOBI HAUMHAIOT pab0TaTh, YIIIEKUCIIBINA ra3 o0pasyerT Iy-
3bIPbKU (KaK B Ta3UPOBKE), M MHOT/Ia OHU MPEBPAILAIOT €0 B CIHPT.

5. B MbIIIIeYHBIX KJIE€TKaX B pe3yibTaTe GepMeHTaIluu 00pa3yeTcsi MOJIOYHAas KUC-
J0Ta.

6. MosnouHokucnas pepmMeHTalus, Hapaay ¢ IpYruMu OMOXMMHUYECKUMH MpoLec-
cCaMH, y4aCTBYET B MMPOU3BOJICTBE PA3JIMUHBIX BUJOB ChIpA.

7. MukpoOuonoruueckas (hepMeHTaIusl 03HavaeT, 4To mporiecc GepMEeHTALNH OCY-
HIECTBIISIETCS IKOCUCTEMON MUKPOOOB.

8. depMeHTalMsI STAHOJIA B OCHOBHOM HCITOJIB3YETCS JIJISi TIPUTOTOBIICHUS AJIKO-
rOJIbHBIX HAMMTKOB, TAKUX KaK MUBO, U TTPOU3BOJICTBA TOILJIMBA HA OCHOBE ATAHOJIA.
9. ®epmeHTaIMS MOKA3bIBAET HAM, YTO MUKPOOPTAHU3MBI MOTYT OBITH OTJIMYHBIM
OMOTEXHOJOTHYECCKUM PECYPCOM.

10. YkcycHast KUCIIOTa TaKe M3BECTHA KaK YKCYC.

1. Translate following word combinations into Russian.

Eukaryotic microorganisms; fungal species; multicellular characteristics; budding
cells; asymmetric division process; carbon dioxide; cell biology research; leavening
agent; fermentable sugars; natural contaminants; bread dough; dough proofing.

2. Choose the correct definitions for the following terms.

1) vyeasts a) astepinthe preparation of yeast bread and other baked
goods in which the dough is allowed to rest and rise a
final time before baking
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eukaryotes

microorganism

species

budding
proofing

leavening
agent
bread pan

dough

10) to knead

the largest group of organisms in which any two individ-
uals of the appropriate sexes or mating types can pro-
duce fertile offspring, typically by sexual reproduction

a type of asexual reproduction in which a new organism
develops from an outgrowth or bud due to cell division
at one particular site

a loaf pan, is a kitchen utensil in the form of a container
in which bread is baked

organisms whose cells have a membrane-bound nucleus
any one of a number of substances used in doughs and
batters that cause a foaming action (gas bubbles) that
lightens and softens the mixture

an organism of microscopic size, which may exist in its
single-celled form or as a colony of cells

to work dough, to pummel and press raw dough in order
to facilitate the rising process, usually by hand
eukaryotic, single-celled microorganisms classified as
members of the fungus kingdom

a thick, malleable, sometimes elastic paste made from
grains or from leguminous or chestnut crops

3*. Watch the video «How Does Yeast Make Bread?):
https://disk.yandex.ru/i/Xgl 7nNiO1pkUQO

1)

a) Pay attention to the pronunciation of the terms mentioned in the lesson

(vocabulary).

b) Formulate the 3 main ideas of the video.
4. Choose the correct definitions for the following terms.

baking

oven

dough

bread

baker

a)

a method of preparing food that uses dry heat, typically
in an oven, but can also be done in hot ashes, or on hot
stones
a staple food prepared from a dough of flour (usually
wheat) and water, usually by baking
an establishment that produces and sells flour-based
food baked in an oven such as bread, cookies, cakes,
doughnuts, bagels, pastries, and pies
a tool which is used to expose materials to a hot environ-
ment; it contains a hollow chamber and provides a
means of heating the chamber in a controlled way
a thick, malleable, sometimes elastic paste made from
grains or from leguminous or chestnut crops
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bakery

dutch oven

a peel
starch

starch gelatini-
zation

f)

a tradesperson who bakes and sometimes sells breads
and other products made of flour by using an oven or
other concentrated heat source

a process of breaking down of intermolecular bonds of
starch molecules in the presence of water and heat, al-
lowing the hydrogen bonding sites (the hydroxyl hydro-
gen and oxygen) to engage more water

a thick-walled cooking pot with a tight-fitting lid

a polymeric carbohydrate consisting of numerous glu-
cose units joined by glycosidic bonds

a tool used by bakers to slide loaves of bread, pizzas,
pastries, and other baked goods into and out of an oven

Unit 6

1. Translate following words and word combinations into Russian.

Liquid food; mammary glands; solid food; milk immunity; early-lactation milk;
mammary secretion; milking animal; agricultural product; dairy milk; dairy cow; to
produce lactase; to digest lactose; source of nutrition; condensed milk; powdered
milk; food-additive; saturated fat.

2. Translate following word combinations into English.

VYKpemisiTh UMMYHHYIO CUCTEMY; CHIXKATh PUCK 3a00JI€BaHUI; MTOCTOSIHHO PacTy-
U CIPOC Ha MOJIOYHBIE MTPOIYKTHI; YIOTPEOIATH MOJIOKO MOCJE MJIaJI€HYECTBA;
OCHOBHOM MCTOYHUK NMUTAHUS; UMMYHOMOAYJIUPYIOIIUNA KOMIOHEHT; KPYITHEUIIIHIA
B MHUPE ITPOU3BOJIUTEIIb MOJIOKA; JOMAIIHEE X035 MCTBO, 3aHUMAIOIIEEC MOJIOYHBIM
YKAUBOTHOBOJICTBOM; MEXAYHAPOAHO NMPU3HAHHBIE CTAHAPThI; MJIAJICHIIBI HA TPYA-
HOM BCKapMJIMBaHUU; MPOU3BOACTBO MOJOKA KMUBOTHOTO ITPOMCXOKIEHHUS; CyX0e
00€3’KUPEHHOE MOJIOKO; OJIOMAIIHEHHbIE KOIBITHBIE; TOHKUI KMIIEYHHUK YeJIOBEKa.

3. Answer the questions.

o~ WD oe

What is milk?

What does milk contain?

How does milk influence immunity?

What does the term 'dairy products' refer to?

What countries are among the largest exporters of milk products?
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6. What does the US Centers for disease Control and Production recommend for
the children? Is this recommendation appropriate for all the children univer-

sally?

7. Are milk cows the only source of milk? What are the examples of domesti-

cated ungulates?

8. Can adult people consume milk / milk products?

9. What is lactase? What is lactose?

10.What is milk processed into?

11.What products contain high levels of saturated fat?

4. Choose the correct definitions for the following terms.

1)

milk a)
mammal b)
colostrum c)
antibody d)
lactose e)
lactase f)

dairy products  g)

casein h)
immune sys- i)
tem

10) lactose intoler- j)

ance

an endothermic vertebrate animal of the class Mamma-
lia, characterized by the presence of mammary glands
(specialized sweat glands that secrete nutritious milk —
i.e. lactation — for feeding newborn offsprings

a white liquid food produced by the mammary glands of
mammals

milk sugar, is a disaccharide sugar synthesized by galac-
tose and glucose subunits and has the molecular formula
C12H22011

first milk, is the first form of milk produced by the mam-
mary glands of humans and other mammals immedi-
ately following delivery of the newborn

an enzyme produced by many organisms

a network of biological systems that protects an organ-
ism from diseases

a family of related phosphoproteins that are commonly
found in mammalian milk, comprising about 80% of the
proteins in cow's milk and between 20% and 60% of the
proteins in human milk

large, Y-shaped protein used by the immune system to
identify and neutralize foreign objects such as patho-
genic bacteria and viruses

the problem caused by a lessened ability or a complete
inability to digest lactose, a sugar found in dairy products
food products made from (or containing) milk
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5. Find the English equivalents to the following Russian words.

1) nakTo3a a) lactose b) lactase c) maltose

2) cryweHHOe MOoJ1I0KO a) powdered milk b) condensed milk c) concentrated
milk

3) naktasa a) enzyme b) lactase c) lactation

4) MONIOYHbIM a) mammal b) milk c) dairy

5) KpynHbIN poraTtbii CKOT a) mammal b) milk c) dairy

6) HenepeHOCMMOCTb a) milk resistance b) milk tolerance c) milk intolerance

MOJI0Ka

7) ummyHOoMoaynupylowmii - a) immune-modulating b) immunity modeling c¢) immune
improvement

8) ycBamBaTtb a) to allow b) to digest c) to decline

9) cnyyaiiHaa myTtauma a) chance mutation b) change mutation c) chase muta-
tion

10) o6e3KnpeHHbIN a) skimmed b) saturated c) scammed

6. Choose the right word or word combination, complete the sentences and prove
your choice.

1. The term refers to animal milk and animal milk production.

a) daily b) dairy c) dairy

2. More than six billion people worldwide milk and milk products.

a) produce b) obtain c¢) consume

3. Those groups who continue milk have often exercised great crea-

tivity in using the milk of domesticated ungulates.
a) to tolerate b) to drink c) to digest
4. Thousands of years ago, a chance mutation spread in human populations in north-

western Europe that enabled the production of in adulthood.
a) lactose b) lactase c) lactulose
5. Milk into a variety of products such as cream, butter, yogurt,

kefir, ice cream, and cheese.

a) is produced b) is processing c) is processed

6. Whole milk, butter, and cream have high levels of
a) saturated fat b) unsaturated fat c) saturated protein

7. contains antibodies that strengthen the immune system and
thus reduce the risk of many diseases.

a) Colostrum b) Milk c) Solid food

8. In many cultures, especially in the West, humans continue to consume milk
, using the milk of other mammals as a food product.

a) beyond infantry b) after infancy c) beyond infancy

9. India is the world's largest producer of milk and the of
skimmed milk powder.
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a) leading importer b) leading exporter c) lending exporter
10. The sugar lactose is found only in
a) milk b) colostrum c) human small intestine

7. Translate the following sentences into English, using a vocabulary.

1. B HEKOTOPBIX cTpaHaX MOYTH MOJOBUHA MTPOU3BOAUMOTO MOJIOKA TOTPEOIISIeTCS
B BHJIE CBEXKETO MACTEPU30BAHHOTO IIETFHOTO, HEXKUPHOTO HIIN 00€3)KUPEHHOTO MO-
JIOKa.

2. Ognako 6obIIast 4aCcTh MOJIOKA TiepepadaThIBacTCs B 00Jiee CTaOMIIBHBIC MOJIOY-
HBIE IPOAYKTHI, KOTOPBIE MTPOJAIOTCS IO BCEMY MUPY, TaKHe KaK CIIMBOYHOE MAaCJIO,
CBIp, CYX0€ MOJIOKO, MOPOKEHOE U CTYILIEHHOE MOJIOKO.

3. X0Ts MOJIOKO SIBJIIETCS )KUJIKOCTBIO U YaIlle BCETO CYMTAETCS HAITUTKOM, OHO CO-
nepKuT oT 12 10 13 nporeHToB 00IEr0 KOJUYECTBA CyXUX BEIIECTB U, BO3MOXHO,
JOJKHO PacCMaTpUBATHCS KaK MUIIEBON MPOAYKT.

4. benku, coaepxaliuecss B MAaTEPUHCKOM MOJIOKE, SIBJIIFOTCS OCHOBHBIMHM KOMIIO-
HEHTaMH, CIOCOOCTBYIOIMMHU YCKOPEHHUIO POCTa MOJIOAHSKA )KUBOTHBIX.

5. B )K€HCKOM MOJIOKE OTHOCUTEJILHO MaJlo OEJIKOB U MUHEPAJIOB 110 CPABHEHHUIO C
MOJIOKOM KOPOB U KO3.

6. OBeube MOJIOKO OOraTO MUTATEIbHBIMU BEIIECTBAMHU, B HEM COJEPKUTCS 18 mpo-
IIEHTOB CYXUX BelecTs (5,8 npolieHTa 0enka u 6,5 mpoiieHTa Kupa).

7. B 0J1eHbEM MOJIOKE CaMBI BBICOKHMH YPOBEHB ITUTATEIBHBIX BEIECTB — 36,7% OT
oO1mero konnuecTBa cyxux Beniects (10,3% Oenka u 22% xupa).

8. DTO MOJIOKO C BBICOKMM COJIEpKAHUEM KHpa U OesKa ABISIETCS OTIMYHBIM UH-
TPEIUEHTOM I ChIpa U APYTUX MOJOYHBIX MPOAYKTOB MPOMBINIJICHHOTO MPOU3-
BOJICTBA.

9. OCHOBHBIMH KOMIIOHEHTaMHU MOJIOKA SIBJISIFOTCSL BOJIA, JKUP, OE€JOK, YIeBOJIbI
(J1akTO3a) U MUHEpaJIbHBIC BEIIECTBA (3071a).

10. benku MOBBIIAIOT MUTATENIbHYIO LIEHHOCTh MOJIOKA U APYTUX MOJIOYHBIX IPO-
JTYKTOB M 00€CIIeUHBAIOT OINPEIEICHHbIE XapaKTEPUCTHKH, UCTIOIb3yEeMbIE JIJIsl MHO-
T'UX METOJIOB 00PabOTKH.

11. XKup, conepxaiuiicss B MOJIOKE, BBIIEISIETCS CIIELIMATN3UPOBAHHBIMU KJIETKAMHU
MOJIOYHBIX JKeJIe3 MICKOMUTAIOIINX.

12. B 006e3XuUpeHHOM MOJIOKE, U3 KOTOpOoro ynaineHo Ooiee 99,5% Mog04HOTO
KHUpa, 3HAUUTEIHHO MEHBIIE XOJECTepHUHA, YeM B LEJILHOM MOJOKe (2 MHILIH-
rpamma Ha 100 rpaMMOB MOJIOKa MO CPAaBHEHUIO ¢ 14 MummMrpaMmamu i LEeJlb-
HOT'O MOJIOKA), ¥ OHO JIOJDKHO OBITh oOoramieHo ButamuaoM A. (to fortify — obora-

11aTh)

8* Watch the video «Lactose intolerance - causes, symptoms, diagnosis, treat-
ment & pathology»: https://disk.yandex.ru/i/[RKAQGwWRIIOT40
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a) Pay attention to the pronunciation of the terms mentioned in the lesson

(vocabulary).

b) Formulate the 3 main ideas of the video.

1. Translate following word combinations into Russian.

Fermented milk product; cultured dairy foods; lactic acid bacteria; fermentation pro-
cess; digestibility of milk; dairy drinks; cultured buttermilk; curdling / clabbering of
milk; rising agent; sodium bicarbonate.

2. Choose the correct definitions for the following terms.

1)

9)
10)

fermented milk a)

products
Lactobacillales
buttermilk
sourness
curdling

lactic acid

tartness

digestion

butter
clabber

b)

the breakdown of large insoluble food compounds into
small water-soluble components so that they can be ab-
sorbed into the blood plasma

a type of soured milk produced by allowing unpasteur-
ized milk to turn sour (ferment) at a specific humidity
and temperature

the sharp, sour taste of certain foods or beverages

a fermented dairy drink, the liquid left behind after
churning butter out of cultured cream

an organic acid with a molecular formula
CH3CH(OH)COOH

a dairy product made from the fat and protein compo-
nents of churned cream

the breaking of an emulsion or colloid into large parts of
different composition through the physio-chemical pro-
cesses of flocculation, creaming, and coalescence

are an order of gram-positive, low-GC, acid-tolerant,
generally nonsporulating, nonrespiring, either rod-
shaped (bacilli) or spherical (cocci) bacteria that share
common metabolic and physiological characteristics
the taste that detects acidity

dairy foods that have been made by fermenting milk
with lactic acid bacteria such as Lactobacillus, Lactococ-
cus, and Leuconostoc

3. Choose the correct definitions for the following terms.

1)

cheese

a)

something as small, concise, and tightly packed
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2) casein b) a dairy product produced in wide ranges of flavors, tex-
tures, and forms by coagulation of the milk protein ca-
sein

3) curd c) the liquid remaining after milk has been curdled and
strained

4) denaturation d) an ltalian hard, granular cheese produced from cows'
milk and aged at least 12 months

5) whey e) atraditional yogurt or fermented milk product, originat-
ing from and popular throughout the Indian subconti-
nent, usually prepared from cow's milk

6) butterfat f) the craft of making cheese

7) cheesemaking g) a family of related phosphoproteins that are commonly
found in mammalian milk, comprising about 80% of the
proteins in cow's milk and between 20% and 60% of the
proteins in human milk

8) parmesan h) aprocessin which proteins or nucleic acids lose the qua-
ternary structure, tertiary structure, and secondary
structure

9) brie i) asoft cow's-milk cheese named after Brie, the French re-
gion from which it originated

10) compact j) the fatty portion of milk. Milk and cream are often sold

according to the amount of this kind they contain
Revision to Part |1
STEP 1.

Create your presentation for one of the following topics and deliver a speech to your
group mates:(Use the recommendations https://disk.yandex.ru/i/s6UjxcwiBigxw).

Unit 4.

Choose any product that can be pickled, smoked, dried or preserved. Specify:

- type of product;

- additional ingredients required for pickling (smoking/drying/preservation);

- cooking conditions;

- describe how and why does the appearance and taste of the finished product change
compared to raw;

- due to which the shelf life of the finished product increases.

Present the data in the form of a report with a presentation.

Unit 5.
Tell us about the traditional national bakery product. Specify:
- ingredients;
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- necessary equipment and cooking time;

- cooking conditions (temperature, pressure, etc.);

- chemical qualitative and quantitative composition of the finished product;

- external and taste qualities of the finished product;

- the history of the recipe creation, cultural traditions associated with the use of this
product. Present the data in the form of a report with a presentation.

Unit 6.

Tell us about the process of industrial or household preparation of any kind of dairy
products. Specify:

- raw materials;

- necessary equipment;

- cooking time;

- cooking conditions (temperature, pressure, etc.);

- chemical qualitative and quantitative composition of the finished product;
- external and taste qualities of the finished product;

- conditions and terms of storage of the finished product;

- examples of the use of the finished product in food.

Present the data in the form of a report with a presentation.

STEP 2.

Think of some recommendations (advices) and make a written report about your
opinion and give some facts if it possible.

PART Il

Unit7

1. Translate following words and word combinations into Russian.

Generalized name; short-chain; soluble carbohydrates; to be composed of; granu-
lated sugar; to hydrolyze into fructose and glucose; chemically-different substances;
artificial sweeteners; tissues of plants; expansion in production; to rely on; root crop;
methods for extracting; indentured labour; refined sugars; obesity; diabetes; dimen-
tia; tooth decay, because of; to try to clarify the position.

2. Translate following word combinations into English.

CocTosaTh U3 yriepoga, Bogopoaa M KHCIOpOJd; CTAHOBHUTLCA OOCTYIIHBIM MJIA
OOBIYHBIX JIFOJICH; 00J1a1aTh CJIAJIKUM BKYCOM; THUYECKHUM COCTAB U MOJUTHYECKAs
CTPYKTYypa, BOBJICKATL B KAUCCTBC INPHUYHMHBI K BOSHUKHOBCHHUIO, MCTO4 )106[)11{1/1
(Mony4YeHus); MOTYT OBITh MOJTYYEHBI U3 PA3HBIX UCTOYHUKOB; HU3KOKAJIOPUIMHbIE
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3aMCHUTCIIN ITUIIN; BIPAINNBATL B TPOIIMYICCKOM KIIMMATEC; CTPAaHbI, KOHTPOJINPYIO-
e TOProBJIIO CaxapoM; CEPpACUHOCOCYAUCTHIC 38,60JICB3HI/I}I; ACreHepanuna K-
TOI'O IIsITHA.

3. Answer the questions.

1
2
3.
4
5

. What is sugar?

. What are carbohydrates composed of?

Where are sugars found?

. Are all substances having a sweet taste classified as sugars?

. Is a diet high in sugars good for human health?

4. Choose the correct definitions for the following terms.

10)

soluble object a)

glucose b)
fructose c)
galactose d)
oligosaccha- e)
ride

artificial sweet- f)
ener

substitute g)
sugarcane h)
sugar i)
to dissolve i)

the generic name for sweet-tasting, soluble carbohy-
drates, many of which are used in food

a species of (often hybrid) tall, perennial grass that is
used for sugar production

a sugar with the molecular formula C6H1206

a ketonic simple sugar found in many plants, where it is
often bonded to glucose to form the disaccharide su-
crose

a monosaccharide sugar that is about as sweet as glu-
cose, and about 65% as sweet as sucrose

a saccharide polymer containing a small number (typi-
cally three to ten) of monosaccharides (simple sugars)
to break it up or weaken it, making it no longer recog-
nizable

a food additive that may be derived through manufac-
turing of plant extracts or processed by chemical synthe-
Sis

something that can be dissolved or dispersed in a liquid,
such as water

a product or service that can be easily replaced with an-
other by consumers

5. Find the English equivalents to the following Russian words.

1) KopoTKas uenb

a) block chain b) short-chain c) small change
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2) cocToATb U3 a) be composed of b) be compared with c) be in-

cluded in

3) nonyyatb U3 a) be derived from b) be driven by c) be different
from

4) yrnepop, a) oxygen b) hydrogen c) carbon

5) manbTO3a a) fructose b) maltose c) glucose

6) caxapHbIi TPOCTHUK @) sugarcane b) sugar beet c) honeycomb

7) BNa*KHOCTb a) humidity b) hydrogen c) extraction

8) 6bITb cBA3aHHbIM ¢ a) be linked with b) be similar to c) be linked to

9) pacTBOPUMbI a) artificial b) soluble c) to hydrolyze

10) ancaxapwuag, a) monosaccharide b) disaccharide c) oligosaccharide

6. Choose the right word or word combination, complete the sentences and prove
your choice.

1. Sugar is the generalized name for sweet, short-chain,
, many of which are used in food.

a) flexible carbohydrates b) soluble carbohydrates c) hydrolyzed sucrose

2. of sugars are called oligosaccharides.

a) Short chains b) Complex chains c) . Longer chains

3. Since the latter part of the twentieth century, it has been questioned whether a diet

high in sugars, especially , 1S good for human health.
a) refined sugars b) purified sugars c) simple sugars
4, and trade have changed the course of human his-

tory in many ways.

a) Sugar production b) Sugar consumption c) Sugar extraction

5. The table or granulated sugar most customarily used as food is :
a disaccharide..

a) maltose b) glucose c) sucrose

6. There are various types of derived from different sources.

a) sugar b) honey c) carbohydrates

7. The average person consumes about 24 of sugar each year.

a) grams b) kilocalories c) kilograms

8. refers to any of several species of giant grass in the genus Sac-
charum that have been cultivated in tropical climates in South Asia and Southeast
Asia since ancient times.

a) Sugar beet b) Sugarcane c) Beta vulgaris

Q. may also have a sweet taste, but are not clas-
sified as sugars.

a) Chemically-different substances b) Chemically-similar substances c¢) Chemi-
cally-different substitutes

10. In the body, sucrose hydrolyses into
a) fructose and glucose b) sucrose and maltose c) glucose and Iactose
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7. Translate the following sentences into English, using a vocabulary.

1. Caxapo3a—3To0 nucaxapui, Wiv JIBOMHOM caxap, COCTOSIIMI U3 OJJHON MOJIEKYJIbI
TUIFOKO3BI, CBSI3aHHOM C OJTHOM MOJIEKYJION (hPYKTO3HI.

2. CToNoBBIM caxap — 3To 00Illee Ha3BaHUE caxapa, U3BECTHOIO KakK caxaposa.

3. Caxap — 3T0 OpOCTOM YTIIEBO/I, BEIIECTBO, KOTOPOE JAET HAM SHEPTHIO.

4. Jluera c BBICOKAM COJIEPKaHUEM Caxapa 4yacTo CBsI3aHa C OKUPEHUEM, a CITUIIKOM
OO0JIBIIOE KOJTUYECTBO CIAJAKUX MPOAYKTOB MOXKET MPUBECTH K pa3pyLICHUIO 3y0OB.
5. Caxapa, ¢ KOTOpbIMU Mbl HaHOOJIEE 3HAKOMBI, COCTOAT U3 IIECTH aTOMOB yTJe-
pPOJa ¥ HAa3bIBAKOTCS MOHOCAXAPUIAMU WA IPOCTHIMU CAXAPAMMU.

6. ManibTo3a, KOTOpasi COCTOUT U3 JIBYX IIFOKO3HBIX 3BEHBEB, SABIISIETCS MPOIYKTOM
YAaCTUYHOI'O PA3JIOKEHUS Kpaxmaa.

7. PadmaupoBaHHbBIN caxap (CTOJIOBBIN caxap) COMEPKHUT KaJopuu 0€3 Kakux-1rudo
JIPYTUX MUTATEIIbHBIX BEIIECTB.

8. CronoBsiii caxap npaktuiuecku Ha 100% cocTOUT U3 YUCTOM caxapo3bl U HE CO-
JEPKUT APYTUX MMUTATEIBHBIX BELIECTB; KOPUYHEBBIM caxap — 3TO MEHEE BBICOKO-
OUYMIIICHHAs caxapo3a.

9. Caxap ucnosib3yercsi Kak B Ka4eCTBE MOACIACTUTENS, TaK U B KAUECTBE KOHCEP-
BaHTA.

10. Inpoko ucnonb3yeMblii BApUAHT, U3BECTHBIN KaK caxapo3a, MOIYy4YaroT U3 IBYX
OCHOBHBIX UCTOYHUKOB: CaXapHOI'0 TPOCTHHUKA, BHIPAIIUBAEMOIO B TPOIIMYECKUX U
CyOTpONMUYECKUX PETUOHAX, U CAaXapHOW CBEKJIbI.

11. Tunsl caxapoB BKJIIOUYAIOT TIIIOKO3Y WIHM «caxap KpoBW», PPYKTO3y, COJepHkKa-
IIyI0Cs BO PpyKTax, v JJAKTO3Y, KOTOPAsl SIBJISETCS MOJIOYHBIM CaXxapoM.

8*. Watch the video «Carbohydrates & sugars — biochemistry»: https://disk.yan-
dex.ru/i/TtjZeREXSI yJg

a) Pay attention to the pronunciation of the terms mentioned in the lesson
(vocabulary).
b) Formulate the 3 main ideas of the video.

1. Translate following word combinations into Russian.

Honey bee; process of regurgitation; primary food source; wax honeycombs; gran-
ulated sugar; attractive chemical properties; distinctive flavor; low water activity;
dormant endospores; toxin-producing bacteria; essential nutrient content; potential
adverse effect; excessive consumption; honey collection; physical properties; water
content; specific sugars; supersaturated liquid; ambient temperature; supercooled
liquid; solid granules; semisolid solution; precipitated glucose crystals; aromatic and
aliphatic acids; long-term storage; limiting access to humidity; hydrophilic proper-
ties.

2. Choose the correct definitions for the following terms.
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9)

nectar

regurgitation

vaporization

honeycomb

monosaccha-
ride

white sugar

dessert

supersaturation

hydrophile

10) hydrophobes

g)

h)

j)

a molecule or other molecular entity that is attracted to
water molecules and tends to be dissolved by water
not attracted to water and may seem to be repelled by
it

a non-equilibrium, physical state in which a solution
contains more solute than the equilibrium solubility al-
lows, given conditions such as temperature and pres-
sure of the system

the simplest form of sugar and the most basic unit
(monomer) from which all carbohydrates are built,
Simply this is the structural unit of carbohydrates

also called table sugar, granulated sugar, or regular
sugar, isa commonly used type of sugar, made either of
beet sugar or cane sugar, which has undergone a refin-
ing process

a course that concludes a meal that consists of sweet
foods, such as candy, and possibly a beverage such as
dessert wine and liqueur

a mass of hexagonal prismatic cells built from wax by
honey bees in their nests to contain their brood (eggs,
larvae, and pupae) and stores of honey and pollen

a sugar-rich liquid produced by plants in glands called
nectaries or nectarines, either within the flowers with
which it attracts pollinating animals, or by extrafloral
nectaries, which provide a nutrient source to animal
mutualists, which in turn provide herbivore protection
the expulsion of material from the pharynx, or esopha-
gus, usually characterized by the presence of undi-
gested food or blood

a phase transition from the liquid phase to vapor

3. Choose the correct definitions for the following terms.

1)

2)

3)

chocolate

cocoa bean

chocolate
ligour

a)

b)

cow's milk from which water has been removed
(roughly 60% of it) with sugar added

the components of cocoa beans remaining after cocoa
butter, the fatty component of the bean, is extracted
from chocolate liquor, roasted cocoa beans that have
been ground into a liquid state

a pale-yellow, edible fat extracted from the cocoa bean
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4) cocoa butter

5) condensed
milk

6) cocoa solids

7)  palmitic acid

8) stearic acid

9) wrapping pa-
per

10) "blooming" ef-
fect

f)

j)

(technically cocoa seed) is the dried and fully fermented
seed of Theobroma cacao, from which cocoa solids (a
mixture of nonfat substances) and cocoa butter (the fat)
can be extracted

a food made from roasted and ground cacao seed ker-
nels that is available as a liquid, solid, or paste, either on
its own or as a flavoring agent in other foods

pure cocoa in liquid or semi-solid form

a kind of paper designed product (chocolate) wrapping
a fatty acid with a 16-carbon chain

effect that can occur if chocolate is stored or served im-
properly

a saturated fatty acid with an 18-carbon chain

Unit 8

1. Translate following words and word combinations into Russian.

Animal flesh; the advent of civilization; domestication of animals; industrial scale;
to be composed of; in a variety of ways; unprocessed meat; as a result of; depending
on; as well as; economic conditions; to be associated with; meat production and con-
sumption; can be broadly classified; concentration of myoglobin; muscle fibre; to be
exposed to oxygen; to depend on; fibre type; short fast bursts; adult mammal; fat

content.

2. Translate following word combinations into English.

JlenaTh BO3MOKHBIM OJIOMAIlIHUBAHUE )KUBOTHBIX;, UCIOJIL30BaHUE B MPOMBIIIICH-
HBIX MacIITabax; B pe3yJibTaTe 3apa)K€HUsl U Pa3ioKEeHUS; B 3aBUCUMOCTH OT KYJIb-
TYPHBIX U PEJIUTHO3HBIX MPEANOUTCHUHN; U3-3a STUUECKUX U IKOJIOTUUECKUX CO00-
paXXeHUii; moABepraThcs 00pabOTKe JJI JJIUTEIHHOTO COXPAaHEHUs, OBITh MPUTO-
TOBJICHHBIM MHOTUMH CITOCOOaMHU.

3. Answer the questions.

1. What is meat? What is meat composed of?

2. How is meat edible?

3. Why does unprocessed meat spoil?

4. Why do vegetarians choose not to eat meat?
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5. How can meat be classified?

6. What is fat content in meat depend on?

7. Does wild or farm animal's meat leaner?

8. What are the some examples how meat can be prepared?

4. Choose the correct definitions for the following terms.

1)

10

meat

omnivorous
livestock
vegetarian
meat industry
consumption

myoglobin

lean meats

stew

) flesh

a)

j)

the people and companies engaged in modern industri-
alized livestock agriculture for the production, packing,
preservation and marketing of meat (in contrast to dairy
products, wool, etc.)

meats with a relatively low fat content

animal flesh that is eaten as food

an animal that has the ability to eat and survive on both
plant and animal matter

an iron- and oxygen-binding protein found in the car-
diac and skeletal muscle tissue of vertebrates in general
and in almost all mammals

any aggregation of soft tissues of an organism

a combination of solid food ingredients that have been
cooked in liquid and served in the resultant gravy

the domesticated animals raised in an agricultural set-
ting in order to provide labour and produce diversified
products for consumption such as meat, eggs, milk, fur,
leather, and wool

a person who doesn't eat meat and follows the diet or
philosophy of Veganism

the act of using resources to satisfy current needs and
wants

5. Find the English equivalents to the following Russian words.

1
2

w

4
5
6

)
)
)
He
)
)
)
7)

MSCO
Cblpow

0bpaboTaHHbIN
MMUOT/I06MH
BMA,
cogeprkaHue
YKapeHbl

a) flesh b) flash c) fresh
a) row b) rough c) raw
a) inprocessed b) unprogressed c) unprocessed

a) myglobin b) mioglobin c) myoglobin

a) content b) context c) concern

)

a) species b) spices c) special
)
)

a) rosted b) roasted c) rousted
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8) 6bITb a) be concerned on b) be dependent with c) be associated
CBA3AHHbIM C with

9) pa3norkeHue a) decomposition b) unprocessed c) depending

10) KpacHoTa a) radish b) redness c) readiness

6. Choose the right word or word combination, complete the sentences and prove
your choice.

1. Humans are , and have hunted and killed animals for meat since
prehistoric times.

a) omnivorous b) carnivorous c) flesh-eating

2. Meat is mainly composed of , protein, and fat, and is usually eaten
together with other food.

a) minerals b) carbohydrates c) water

3. Meat can be classified as "red" or "white" depending on the in
muscle fibre.

a) composition of myoglobin b) composition of oxymyoglobin c) concentration of
myoglobin

4. Red meat contains more that tend to operate over long peri-

ods without rest.

a) narrow muscle fibres b) wide muscle fibre c) narrow flesh tissue

5. Fresh meat can be cooked for immediate consumption, or be processed for
and later consumption.

a) longer-term preservation b) long-term storage c) short-term keeping

6. Vegetarians choose not meat.

a) to eat b) to process c) to roast

7. Meat In many ways, as steaks, in stews, fondue, or as dried meat.
a) is prepared b) is processed c) should be consumed

8. Unprocessed meat will spoil or rot as a result of bacteria.

a) infestation from and decomposition of b) infection with and decomposition by ¢)
infection by and composition of

Q. varies worldwide, depending on cultural or religious
preferences.

a) Meat classification b) Meat consumption c) Fiber composition

10. Other kinds of meat are , or simply boiled, roasted, or fried.

a) marinated and barbecued b) marinated and brined c) stewed and barbequed

7. Translate the following sentences into English, using a vocabulary.

1. Msico mepeBapuBaeTcsi HECKOJIBKO MEIJIEHHO, HO ycBamBaercs 95% wmsicHoro
oenka u 96% xupa.

2. OObIYHO Ha3bIBaeMasi OEJIBIM MsICOM, JomamnHss ntuma (poultry) BxirodaeT Ky-

PpHULYy U UHICUKY.
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3. CunuHa (Pork) Gosnee BocIipuUMYHBA K OAKTEPUATLHOMY 3apaXKESHHUIO M 00JI1e3-
HSM IUIIEBOTO MPOMCXOKIAEHUS, YEM JIPYro€ MsICO, I03TOMY BaKHO 00ECHEYUTH
TIIATENBHOE TPUTOTOBICHUE CBUHUHBI.

4. I'oBsiMHA SIBISIETCS OYEHb PACIPOCTPAHEHHON AJIbTEPHATUBON CBUHHUHE B PETH-
OHax, TJ€ €€ He yNOTPeOSIOT B MUILY 10 KYJIbTYPHBIM UM PEITUTHO3HBIM IPUYU-
HaM.

5. Jlns Tex, KTO cTapaeTcs MOTpeOIsITh MEHbLIE KUpa / KaJOpHil, KypHIla COIEPKUT
UX MEHbIIEE KOJIMYECTBO, YEM JIPYTUE BHJIBI MSCA, HO C TAKUM XKE COJIEPKAaHUEM
OeJika.

6. [1oCKOIBKY OJIEHM B OCHOBHOM KMBYT U MUTAKOTCS B JUKON PHUPOJIE, B OJICHUHE
ropas3zi0 MEHbIIIE XKUpa (M COOTHOILIEHHE OMera-6 Kk oMmera-3), 4eM B JPYrux BUAAX
Mmsca.

7. B onennne copepxutcs 0oJbliie BATAMHUHOB U MUHEPAJIOB, YEM B FOBSIMHE, He-
CMOTpS Ha TO, YTO B HEM 3HAUUTEIILHO MEHBIIE KAJIOPUHU.

8. DKcnepThl B 00J1aCTH 3paBOOXPAHEHHSI COBETYIOT YIOTPEOIISATh TOBSIUHY B yMe-
PEHHBIX KOJMYECTBAX, TaK KaK OHA OoraTa X0JIECTEPUHOM U KUPAMHU.

9. [IpenmymiecTBa ynoTpeOieHUs TOBSIMHBI B MUY 3aKJIOYAIOTCS B TOM, YTO OHA
SIBJIIETCS. ICTOYHUKOM JKeJle3a, IMHKA, OEJIKOB U BUTAMUHOB Ipymnibl B.

10. B ytuHoM Msice conepkutcs OOJblIee KOJIMUECTBO XOJECTEPHUHA U JKUPOB IO
CPABHEHUIO C KYPUHBIM MSICOM.

11. I'ycb — 3TO pa3HOBUAHOCTH JIOMAIITHEN MTULIBI, KOTOPAs BBIITYCKAETCS O] Map-
KO «Oenoe msicon U ocobenHo nonyisipHa B Kurae, EBpone u Ha bawxnem Bo-
CTOKE.

12. Xotsa 6apaHnHa, KaK NPaBUIO, CTOUT JIOPOXKE JAPYTUX BUAOB MscCa, OHA TAKXKE
CUMTAETCS] OJHUM U3 CAMBIX MOJIE3HBIX MTPOIYKTOB C XOPOIINM COAEPKaHUEM TUTa-
TEJIbHBIX BEILLECTB.

8*. Watch the video «Proteins»: https://disk.yandex.ru/i/mgwefhiNHcTI1g

a) Pay attention to the pronunciation of the terms mentioned in the lesson
(vocabulary).
b) Formulate the 3 main ideas of the video.

1. Translate following word combinations into Russian.

Marine life; most diverse group; preservation techniques; resulting taste and texture;
high quality protein; essential fatty acids; aquatic invertebrates; species of mollusks,
crustaceans and echinoderms; saltwater (freshwater) environment; water-dwelling
animals.

2. Choose the correct definitions for the following terms.
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crustaceans

echinoderms
salt water
freshwater
water-dwelling

animal
fatty acids

invertebrates

preservation
techniques
fishery

10) mollusks

g)

j)

any naturally occurring liquid or frozen water containing
low concentrations of dissolved salts and other total dis-
solved solids

any animal, whether vertebrate or invertebrate, that
lives in water for all or most of its lifetime

water that contains a high concentration of dissolved
salts (mainly sodium chloride)

processes that make food more resistant to microorgan-
ism growth and slow the oxidation of fats

any member of the phylum Echinodermata; recognisa-
ble by their (usually five-point) radial symmetry

the largest marine phylum, comprising about 23% of all
the named marine organisms with a body largely consist-
ing of solid muscle, a mantle with a significant cavity
used for breathing and excretion, the presence of a rad-
ula

either the enterprise of raising or harvesting fish and
other aquatic life or, more commonly, the site where
such enterprise takes place

a carboxylic acid with an aliphatic chain, which is either
saturated or unsaturated

animals that neither develop nor retain a vertebral col-
umn (commonly known as a spine or backbone), which
evolved from the notochord

a large, diverse group of arthropods including decapods,
seed shrimp, branchiopods, fish lice, krill, remipedes,
isopods, barnacles, copepods, opossum shrimps, amphi-
pods and mantis shrimp

2. Choose the correct definitions for the following terms.

1)

2)
3)

4)

ege

albumen

vitellus

caviar

a)

an organic vessel grown by an animal to carry a possibly
fertilized egg cell (a zygote) and to incubate from it an
embryo within the egg until the embryo has become an
animal fetus that can survive on its own, at which point
the animal hatches

a food consisting of salt-cured roe of the family
Acipenseridae

an essential nutrient for humans and many other ani-
mals with the chemical formula [(CH3)3NCH2CH2O0H]+
a dish made from eggs (usually chicken eggs) stirred,
whipped, or beaten together typically with salt, butter,
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oil, and sometimes other ingredients, and heated so
that they form into curds

5) roe e) the nutrient-bearing portion of the egg whose primary
function is to supply food for the development of the
embryo

6) choline f)  the clear liquid contained within an egg

7) scrambled eggs g) alsoknown asvitamin B2, is a vitamin found in food and
sold as a dietary supplement

8) riboflavin h) the fully ripe internal egg masses in the ovaries, or the
released external egg masses, of fish and certain marine
animals

9) pantothenic i) aB5vitamin and an essential nutrient

acid

10) Salmonellosis j) a symptomatic infection caused by bacteria of the Sal-
monella type

Unit 9

1. Translate following words and word combinations into Russian.

In addition to; soft drink; carbonated drink; referring to; drink containing ethanol;
non-alcoholic beverage; an alcohol removal process; de-alcoholized wine; pasteuri-
zation methods; application of solvents; liquid extract; electric juicer; commercial
juice; high-pulp fresh juice; spray drying; processing methods; juice extraction; hy-
drogen peroxide.

2. Translate following word combinations into English.

BxiroyaTh MHOKECTBO JPYTUX COCIMHEHUI; CTaTh MOMYJISIPHBIM BHIOOPOM HAITUT-
KOB; TOTOBUTHCS MTyTeM OTKUMa WM Malepanuu; QuibTpoBaTh IJsl YIAJICHUS BO-
JIOKOH WJIM MSIKOTH; YAAIATH KOXKYPY; HOBTOPHO BOCCTAHOBUTH JIJISL MCIIOJIb30BaHUs
II03K€; MOABEPraTh PACTUPAHUIO; U3BIEKATh COK; YBEINYMBATh CPOK T'OJHOCTH;
KOHLIEHTPUPOBATh IyTEM HarpeBaHUs IMOJ BAaKyyMOM (IJIsl yAaJ€HUs BOJbI); BO3-
BpallaTh yTPau€HHbII BKYC; TPEOOBATH CTEPUIIBHBIX YCIIOBUI; Pa3IMBaTh B KOHTEMH-
HEp.

3. Answer the questions.

1. What is a beverage?

2. |s water classified as a beverage?
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3. Where is juice naturally contained?

4. Did juice emerge as a popular beverage choice?

5. Why are commercial juices filtered?

4. Choose the correct definitions for the following terms.

1) softdrink

2) carbonated

drinks

3) non-alcoholic
drink

4) extract

5) juice

6) beverage

7) liquid

8) pulp

9) filtration

10) evaporation

a)

b)

j)

a substance made by extracting a part of a raw material,
often by using a solvent such as ethanol, oil or water

a version of a drink made without alcohol, or with the
alcohol removed or reduced to almost zero

a type of vaporization that occurs on the surface of a
liguid as it changes into the gas phase

a drink made from the extraction or pressing of the nat-
ural liquid contained in fruit and vegetables

beverages that consist mainly of carbonated water

a soft moist shapeless mass of fruit

a liquid intended for human consumption

any water-based flavored drink, usually but not neces-
sarily carbonated, and typically including added sweet-
ener

the state of matter in which a substance exhibits a char-
acteristic readiness to flow and little or no tendency to
disperse, and is amorphous but has a fixed volume and
is difficult to compress

a physical separation process that separates solid mat-
ter and fluid from a mixture using a filter medium that
has a complex structure through which only the fluid
can pass

5. Find the English equivalents to the following Russian words.

1) HanuToK

2) *XMAKOCTb

3) nactepusaums
4) BbinapuBaHue
5) nssnevenune
6) rasaMpoBaHHbIN
7) CPOK roaHOCTH

8) dunbrpaums
9) pa3basutenb

a) beverage b) juice c) liquid

a) liquor b) liquid c) liqueur

a) pasteurization b) preservation c) fermentation

a) preservation b) processing c) evaporation

a) extraction b) squeezing c) removing

a) carbohydrate b) consumption c) carbonated

a) inspiration day b) expiration date c) extraction pe-

riod

a) removal b) filling c) filtration
a) pulp b) solvent c) reamer
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10) BoccTtaHaBnAmBaTb  a) to reclaim b) to reconstitute c) to blend

6. Choose the right word or word combination, complete the sentences and prove
your choice.

1. Juice is prepared by mechanically or macerating fruit or vegeta-
ble flesh without the application of heat or solvents.

a) concentrating b) pressing c) squeezing

2. Many commercial juices are filtered to remove
a) fiber or pulp b) flesh and pulp c) fiber and alcohol

3. After the fruits are picked and washed, the juice is by one of two
automated methods.

a) extracted b) reconstituted c) evaporated

4. Juices can also be sold ina state, in which the consumer adds water
to the concentrated juice as preparation.

a) condensed b) concentrated c) carbonated

5. Chemicals such as can be used to sterilize containers.

a) hydrogen peroxide b) Hydrogen oxide c) dehydrogen monoxide

6. After the juice , It may be concentrated, which reduces the size of
juice.

a) is filled b) is filtered c) was squeezed

7. Adrink or is a liquid intended for human consumption.

a) beverage b) brew c) juice

8. that cannot stand heat require sterile conditions for filling.

a) Pasteurization b) Beverages c) Packages

9. Juices are concentrated by under a vacuum to remove water.

a) heating b) concentrating c) sterilizing

10. Common methods for preservation and processing of fruit juices in-
clude , concentrating, freezing, evaporation and spray drying.
a) canning, filtration b) conservation, pasteurization c) canning, pasteurization

7. Translate the following sentences into English, using a vocabulary.

1. TepMHUH «HAMUTOK» UCTIOIB3YETCS JAJISI OTPECIICHUS BCEX THIIOB MTPUTOIHBIX IS
MUTHS KUIKOCTEH, KOTOPBIC MTOTPEOISIOT JTFOTH.

2. Camas BakHasi (yHKIIHS HAMMTKA — TIOIICP)KUBATh B HAC BJIary M CHA0KaTh ITH-
TaTeJIbHBIMH BEIICCTBAMHU.

3. be3ankoroasHBIMHU Ha3bIBAIOT HAMUTKY, HE BHI3BIBAIOIINE OTbSTHEHUS, WU CJIa/I-
KH€ Ta3UPOBAHHBIC HATUTKAM, B KOTOPBIX HET TPOLIEHTHOTO COJIEPIKAHMSI aJTKOTOJIS,
WJIH, IPYTUMH CJIOBAMH, IPOKIKU HE BBOJISITCS JJIs TIPEBPAIIICHUS caxapa B aJIKOT0JIb
B IIpoOIecce OPOKECHMS.

4. Coku MOTYT OBITh MOJIE3HBIM BBIOOPOM JJIS MOTpeOUTENEH, TOTOMY YTO OOJIb-
IIMHCTBO (PPYKTOBBIX M OBOIIHBIX COKOB 00OTaThl HEOOXOIUMBIMU OPTaHU3MY BUTA-
MUHAMU ¥ MHHEpaJIaMHU.
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5. Cmy3u — 3T0 cMech (PPYKTOB M OBOIIEH, PPYKTOBOTO COKA, OBOIITHOTO MIOPE, MO-
JIOKa WK Ja)ke Horypra.

6. Caxap sBIsIeTCS OJHUM U3 OCHOBHBIX MHTPEJMEHTOB B O0€3aJIKOTOJIbHBIX HAIUT-
Kax, Ha JI0JI0 KOTOporo npuxoautcs 7-12% o0beMa OyThUIKK HAMUTKA.

7. YTIEKUCIBIN ra3 MPUIAeT Ta3UpPOBKE UTPUCTOCTh U IEUCTBYET KaK MATKUUA KOH-
CEPBaHT.

8. HucroTa BOABI OKa3bIBAET 3HAYMTEIBHOE BIIMSHUE HAa KA4€CTBO Pa3IMBAEMOrO
HAaIUTKa.

9. IlepBoe mpaBUIIO P MPOU3BOJICTBE HAITUTKOB - TPOBEPSTH CHIPHE, MPEKIAE YEM
CMEIIMNBATH €r0 C IPYTUMHU UHTPEAUCHTAMMU.

10. BuHO - 3TO aJIKOTOJIbHBIN HATUTOK, MOJY4a€MbIM IyTEM YaCTUYHOTO WIH IOJI-
HOTO OpOXKEHHSI BUHOTPAa.

11. HamuTok u3 OBOIITHOTO COKa: OTHOCUTCS K TPOIYKTY, KOTOPBIN MOKHO YIIOTpEO-
JISITh HETIOCPEACTBEHHO, TOOABUB BOJY, KUAKUN caxap, KUCIOMOJIOYHBIN MPOTYKT
U T. JI. K OBOIIIHOMY COKY, & OBOIIITHOM COKOCOJIEPKAINM HATUTOK, COAEPIKALLNMI J1Ba
nin 0osiee BUAOB OBOIITHOTO COKa, HA3bIBAETCSI CMEIIAaHHBIM OBOIITHBIM COKOCOEP-
JKaIMM HaITUTKOM.

12. TlutheBas Boza, pacacoBaHHasi B IJIACTUKOBBIE OYTHUIKH, CTEKIISIHHBIE Oy THUITH
WM JPYTUE eMKOCTH 0€3 KaKuX-Tu00 J00aBOK JJii HEMOCPEICTBEHHOTO YIIOTPeO-
JICHUS, BKJIIOYAET MUTHEBYIO IPUPOJAHYI0O MUHEPAIBHYIO BONY, IIUTHEBYIO YUCTYIO

BOZY U IPYTYIO TUTHEBYIO BOAY.

8* Watch the video «Hydration»: https://disk.yandex.ru/i/EECZqVZLOfRt5A

a) Pay attention to the pronunciation of the terms mentioned in the lesson
(vocabulary).
b) Formulate the 3 main ideas of the video.

1. Translate following word combinations into Russian.

Boiling water; cured leaves; evergreen shrub; most widely consumed drink; slightly
bitter and astringent flavour; recreational drink; large-scale production and commer-
cialization; intermediate hybrids; spontaneous polyploids; medicinal purposes; con-
centrated liquid; stimulating drink; medicinal concoction; enzymatic oxydation pro-
cess; plant's intracellular enzymes; predetermined stage; careful moisture and tem-
perature control; undesired molds; unfit for consumption.

2. Choose the correct definitions for the following terms.
1) tea a) toreach, or cause something to reach, the temperature

at which a liquid starts to turn into a gas
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10)

shrub

flavour

hybrid

to boil

an evergreen
herbal teas
oolong

to pick

temperature
control

j)

the offspring resulting from combining the qualities of
two organisms of different varieties, species or genera
through sexual reproduction

a traditional semi-oxidized Chinese tea produced
through a process including withering the plant under
strong sun and oxidation before curling and twisting
either the sensory perception of taste or smell, or a fla-
voring in food that produces such perception

to take some things and leave others

an aromatic beverage commonly prepared by pouring
hot or boiling water over cured leaves of the Camellia
sinensis, an evergreen shrub native to Asia

(often also called a bush) a small-to-medium-sized per-
ennial woody plant

a plant which has foliage that remains green and func-
tional through more than one growing season

a process in which change of temperature of a space
(and objects collectively there within), or of a sub-
stance, is measured or otherwise detected, and the pas-
sage of heat energy into or out of the space or sub-
stance is adjusted to achieve a desired temperature
beverages made from the infusion or decoction of
herbs, spices, or other plant material in hot water

3. Choose the correct definitions for the following terms.

coffee bean
Arabica

Robusta
caffeine
niacin

coffee

coffee maker

coffee break

iced coffee

a)
b)

a cooking appliance used to brew coffee

in the United States and elsewhere is a short mid-morn-
ing rest period granted to employees in business and in-
dustry

a beverage prepared from roasted coffee beans

a fruit from the Coffea plant and the source for coffee
an alkaloid present in certain plants, such as coffee and
tea

a coffee beverage served cold

Coffea robusta, or commonly robusta coffee) is a species
of coffee that has its origins in central and western sub-
Saharan Africa

something which shows that something else exists or is
true

also known as nicotinic acid, is an organic compound and
a vitamer of vitamin B3, an essential human nutrient
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10) evidence j) also known as the Arabic coffee, is a species of flowering
plant in the coffee and madder family Rubiaceae

Topic About Myself
Compose your own topic according the topic’s constructor. Tell about your past,
present and future. Use introduction words. From the very beginning speak on the

topic in general.

1. Introduction (begin with one of these variants or compose your own one):

a) Throughout the world, there are many different types of people who have
different personalities. A person’s personality is what makes them different
from each other and makes them unique from the crowd. That’s why it is
important to be able to define the characters as one’s own.

b) From the very start | should say that it is not an easy thing to speak about
myself as it is hard to have a look at yourself from aside, but at the same
time who knows you better than you yourself do?

2. Your present:

Tell general information about yourself, the place where you live, your family,
your education, your hobbies and interests, your character etc.
Use Present Simple Tense. Remember about using the introduction words.

1. Let me introduce myself ./Let me tell you a few words about myself./Let me
tell you a couple of words about myself.

2. My name is...

3. lam ...years old.

4. | am from... /I was born in Moscow and | have lived there all my life. /I was
born in ... . It is a small town near... /I used to live in..., but now I live in ...

5. I come from a small/ large family. There are four of us in the family.

6. All members of my family are friendly and helpful. We get on well with
each other.

7. | study at University. My favourite subjects are... . | am good at English.

8. lam fond of ... /l am interested in ... /l am keen on ... /I can ski very well./ In
my free time [ usually... .
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9. People who know me well, say that | am a reliable person. | am a communi-
cative person and I have a lot of friends. My best qualities are patience and
creativity. But sometimes I can be lazy.

3. Your Past:

Tell about your education and achievements. Use Past Simple Tense for your usual
life and Present Perfect Tense to speak about an action that occurred in the past,
but has a result in the present (now).

1. Iwas...
2. Tusedtobe...
3. 1did...

4. | have done...

4. Your Future:

Tell about your plans, dreams and goals for the future. Use Present Simple Tense,
Future Simple Tense, Present Continuous Tense.

1. Infuture I wanttobea...
2. | wantto becomea...
3. I dream of (Ving)...
4. My dream is to...
5. I'wishto...
6. I would like to...
7. Twill...
5. Ending:

Finish your story and thank for the attention.
Example: That’s all about myself. Thank you for your attention.

Revision to Part 111
STEP 1.
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Unit 7.

Choose any vegetable product (or a group of similar products) that has a sweet taste.
Specify:

- what substance provides a sweet taste (chemical formula, name);

- how will the taste of this product change with different types of processing (specify
at least two — cooking, drying, smoking, etc.), specify the reason;

- application (specify at least five dishes using this product).

Present the data in the form of a report with a presentation.

Unit 8.

Choose any type of meat, fish or eggs that are atypical for Russian traditional cuisine
and tell us about the way they are cooked and eaten. Specify:

- type of meat (fish, eggs);

- the country in which this product is eaten;

- chemical qualitative and quantitative composition and nutritional value;

- cooking method;

- taste qualities;

- types of dishes that include this ingredient.

Present the data in the form of a report with a presentation.

Unit 9.

Choose any national drink and tell us about it. Specify:

- raw materials;

- necessary equipment;

- cooking time;

- cooking conditions (temperature, pressure, etc.);

- chemical qualitative and quantitative composition of the finished product;
- external and taste qualities of the finished product;

- conditions and terms of storage of the finished product.

Present the data in the form of a report with a presentation.

Create your presentation for one of the following topics and deliver a speech to your
group mates: (Use the recommendations https://disk.yandex.ru/i/s6UjxcwiBig-xw).
STEP 2.

Think of some recommendations (advices) and make a written report about your
opinion and give some facts if it possible.

4 Cniucok peKoMeH/yeMOM JINTepaTypbl

OcCHOBHBIC HCTOYHUKH

1. OwmunmnoBa O.B. Aunrnmiickuil s3pIk B NMPO(ECCHOHATBHON  JESITeTbHOCTH:
yuebHoe mocobue ans obydaromuxcs no cnenuanbHocTd 19.02.11 TexHonorus mpoaykToB
MATAaHUS U3 PacTUTENBHOTO ChIpbs / CankTt-IleTepOypr, 2024.
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HanpasyieHUIo MoArotoBku 19.02.11 TexHonorus npoayKTOB MUTAHUS U3 PACTUTENIBHOIO CHIPbS
/ Cankt-IlerepOypr, 2024.
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