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1. TacnopT ¢oHAA OLIEHOYHBIX CPEICTB
no aucuuniInie « MHOCTpaHHbIH A3BIK B IPO(ECCHOHATLHOM 1eATEeJIbHOCTH»

Heans d¢onga omeHouHbix cpeactB. Donp omeHouHbix cpeAcTB (gaee - DOC)
npeIHa3HaueH JJs KOHTPOJS W OLEHKH OOpa30BaTENBHBIX JTOCTHKCHHH OO0YJaroIImuxcs,
OCBaMBalIIMX mporpamMmy ydeOHoW  mucuumuiiabl  CI.02  MHOCTpaHHBI  S3BIK B
po(hecCHOHATLHOM e TSILHOCTH.

[lepeuenp BUIOB OIIECHOYHBIX CPEACTB COOTBETCTBYET paboyeil mporpaMme JUCIUILTAHBL.

®OC BKIIIOYAET KOHTPOJIBHO-OIIEHOYHBIE CPEICTBA /IS MPOBECHUS TEKYILEro KOHTPOJIS
B ¢opMe YCTHBIX OTBETOB Ha BONPOCHI, TECTOBBIX 3a/laHUM, KOHTPOJBHBIX pPAdOT U
MIPOMEKYTOUHOM aTTeCTaly B popme Ipyrux (GopM KOHTPOJS — KOHTPOJIBHOE TECTUPOBAHMUE.

[IpenMeToM OIIEHKH SBISIOTCS YMEHUS U 3HAHUS.

KoHTpOob 1 OIIeHKa OCYIIECTBIISIFOTCS C UCIIOJIB30BAHUEM CIICIYIOMIHNX (DOPM U METOOB:

- JUTsl TEKYIIET0 KOHTPOJISl — YCTHBIM OIPOC, TECTOBBIC 3a/1aHus;

- JUI IPOMEKYTOYHOM aTTecTanuu — 8 cemectp — audepeHunpoBaHHbII 3a4eT.

B pesynbpTaTe ocBoeHHs y4eOHOM MUCHUIUTMHBI 00yUYalOIIMIACS T0/KEH YMeTh:

— CTPOUTH POCTHIE BBICKA3bIBaHUs O cebe U 0 CBOEH MpoQheCcCHOHATbHOM AesTeIbHOCTH;

— B3aMMOJICHICTBOBATh B KOJUIGKTMBE, NMPUHMMATh YyYacTHE B JIUANOTax Ha oOmme u
npodeccruoHaNbHbBIE TEMBI;

— TPUMEHSATH pa3u4Hble (JOPMBI U BHJBI YCTHOH M TMHCHMCHHONW KOMMYHUKAIIUU Ha
WHOCTPAHHOM $SI3bIKE TIPU MEKIMYHOCTHOM U MEXKYIBTYPHOM B3aHMOJICHCTBUH;

— IOHUMATh OOIINK CMBICIT YETKO

— MPOM3HECEHHBIX BHICKA3bIBAHUH Ha 001IMe U 0a30BbIe MpodeccroHanbHbIe

— TEMBI;

— MOHUMATh TEKCTHI Ha 0a30BbIe MPO(eCcCHOHANTbHBIE TEMBI;

— COCTaBJIAITH MIPOCTHIE CBSA3HBIE COOOIIEHHS Ha O0IINE MM HHTEPECYIOIINe

— npodeccruoHaNbHbIE TEMBI;

— o0marbes (YyCTHO M MUCbMEHHO) HA MHOCTPAHHOM SI3bIKE Ha

— npodeccruoHanbHbIE U TOBCEAHEBHBIC TEMBI;

— IIEpEeBOANTH HHOCTPAHHBIE TEKCTHI MPO(HEeCCHOHATBHOM HANPaBIEHHOCTH (CO

— CIIOBapeMm);

— CaMOCTOSITEIIbHO COBEPIICHCTBOBATh YCTHYIO U IMCBMEHHYIO PEYb,

— MOTIOJHSATH CIIOBAPHBIH 3amac.

B pesynbpraTe ocBoeHHsS yu4eOHOW MUCIUILIMHBI O0yJarOIIUICS JOJKEH 3HAT!

- JIEKCUYECKUH M TrpaMMAaTUYECKUH MUHHMYM, OTHOCSIIUNCSA K OMHCAHUIO MPEAMETOB,
CPEZCTB U TMPOIIECCOB MPOPECCUOHATHLHOMN IeATEILHOCTH;

— JIKCUYECKH U TpaMMaTUYECKUH MHUHHMYM, HEOOXOJMMBIN Ui YTEHUS U TepeBojia
TEKCTOB MPo(dheCcCHOHATHFHON HAMPaBIEHHOCTH (CO CJIOBApEM);

— o0mieynorpebuTenpHble THaroibl (o0mas u npodeccruoHalbHAs JIEKCHKA); MpaBUia
YTEHUS TEKCTOB MPO(ECCHOHANBHON HAPABICHHOCTH;

— MpaBWJIa TOCTPOCHUS MPOCTHIX U CIOKHBIX MPEJIOKEHHUH Ha

— npodeccuoHanbHbIE TEMBI;

— MpaBWJIa PEUEBOTO ITUKETA U COLIMOKYJIBTYPHBIE HOPMBI OOIICHUS Ha

— UHOCTPAaHHOM SI3bIKE;

— (hopMBI ¥ BUJIBI YCTHOW U MTUCHMEHHONH KOMMYHUKAIIMKA HA HHOCTPAHHOM

— SI3BIKE TPH MEXIIMIHOCTHOM U MEKKYIBTYPHOM B3aUMO/ICHCTBUH.

B xone u3ydeHus TUCIUILUIMHBI CTaBUTCA 3a/ada (OPMUPOBAHUS CIEIYIOMIMX OOIIUX U
poeCCHOHATBLHBIX KOMIIETEHITHIA:

OK 02 Hcnonb3oBaTh COBPEMEHHbIE CpPEJCTBA IOMCKA, aHaIM3a U HMHTEPIpeTaluu
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uHpopManuy, 1 UHOOPMALMOHHBIE TEXHOJIOTUU JJISl BBIOJHEHHS 3a1a4 npodeccuoHaIbHON
NS TETbHOCTH.
OK 04 D¢ dexTuBHO B3aUMOACHCTBOBATh U padOTaTh B KOJUIEKTHBE U KOMaH/IE.

OK 05 OcyiiecTBIiTh YCTHYIO U MUCbMEHHYIO KOMMYHHUKAIIMIO Ha TOCYJIapCTBEHHOM
s3pike  Poccmiickoit @expepanuu ¢ y4eToM OCOOCHHOCTEH COLMAIBHOTO U KYJIBTYPHOTO
KOHTEKCTA.
OK 09 Ilonp3oBaTbcst MpoeCCHOHAIBHOW JOKYMEHTAlMeH Ha TOCyIapCTBEHHOM U
MHOCTPAHHOM SI3bIKaX.
[1IK 1.1 OcymecTBasTh TEXHHUECKOE 00CTY)KMBaHUE TEXHOJIOTHUECKOTO 000PYAOBaHUS
JUls TPOU3BOJACTBA IPOJYKTOB MUTAHUA W3 PACTUTEIBHOIO ChIpbS B COOTBETCTBUU C

JKCILTYaTallHOHHOM JOKYMEHTALUEH.

Ne KonTposmpyembie Koa koHTpompyemoi HaumeHoBanue
n/n pa3aeJibl (TeMbl) KOMIIETeHIUH (WJIH ee YACTH) OLIEHOYHOT0
AUCHHUILIMHBI cpecTBa

1 Tema 1.1. ABTOMaTH3aust OK 02; OK 04; OK 05; OK 09; | YcTHbIii onpoc
MPOU3BOACTBA U I[K 1.1 MPAKTUYECKOE 3aHITUE
TEXHUYECKUI MPOrpecc

2 Tema 1.1. CTpana OK 02; OK 04; OK 05; OK 09; | YcrHblii onpoc
H3y4aeMOoro s3bIKa, ee K 1.1 IIPAKTHUYECKOE 3aHATHE
KYJbTYPa U 00bIYaH

3 Tema 1.2. Poab OK 02; OK 04; OK 05; OK 09; | YcTHbIl ompoc
o0pa3oBaHus B K 1.1 MPAKTUYECKOE 3aHITHE
COBPEMEHHOM MHUpe

4 Tema 1.3. 3naueHne OK 02; OK 04; OK 05; OK 09; | YcrHslii onpoc
HHOCTPAHHOIO A3bIKA B K 1.1 IIPAKTHUYECKOE 3aHATHE
ocBOeHNH npodeccun

5 Tema 1.4. OcHoBBI OK 02; OK 04; OK 05; OK 09; | YcrHbIit onpoc
JeJIOBOr0 00IECHUSA IIK 1.1 MPAKTUYECKOE 3aHITHE

6 Tema 1.5. PoiHoK Tpyaa, OK 02; OK 04; OK 05; OK 09; | YcrHbrit onpoc
TPYAOYCTPOMCTBO U K 1.1 [IPAKTUYECKOE 3aHATHE
Kapbepa

7 Tema 2.1. JlocTH:KeHUST M OK 02; OK 04; OK 05; OK 09; | YcrHbrit onpoc
WHHOBALIMH B HAYKe U K 1.1 [IPAKTUYECKOE 3aHATHE
TeXHUKE H UX
nzodperareJim.
OtpacJieBbie BBICTABKH

8 Tema 3.1. YeMnuoHaThI OK 02; OK 04; OK 05; OK 09; | YcTHbIi1 onpoc
World Skills International: | IIK 1.1 NPaKTHYECKOE 3aHSATHE
OT MPOLLIOIo K
HACTOSIIIIEMY

9 Tema 4.1. YUepTexu n OK 02; OK 04; OK 05; OK 09; | YcTHbIi1 onpoc
TeXHH4YecKas K 1.1 MIPAKTUYECKOE 3aHATUE
AOKYMEHTAalusl

10 | Tema 4.2. UHCTPYMEHTHI, OK 02; OK 04; OK 05; OK 09; | YcrHslii onpoc
000py/10BaHNE U CTAHKH K 1.1 MPAKTUYECKOE 3aHATHE

11 | Tema 4.3. Texuuka OK 02; OK 04; OK 05; OK 09; | YcrHslii onpoc
0e30I1aCHOCTH U OXpaHa K 1.1 [IPAKTUYECKOE 3aHATHE
TpyAa

12 | Tema 4.4. Pemienne OK 02; OK 04; OK 05; OK 09; | YcTHbIit onpoc
CTAHAAPTHBIX H IIK 1.1 IIPAKTUYECKOE 3aHATUE




HeCTAHIAPTHBIX
npogdeccuoHAIBLHBIX
CUTYyaui

13 | Tema 4.5. Camopaszeutue B | OK 02; OK 04; OK 05; OK 09; | YcrHblit onpoc
npodeccuu K 1.1 MPAKTUYECKOE 3aHIATUE

Pe3yabTaThbl 0CBOCHUSA Y4eOHOM U CIUTIINHbBI

B pPE3yJIbTaTC aTTCCTAllUU I10 yqe6H0171 JAUCHUIINIMHE OCYHICCTBIIACTCA KOMIIJICKCHAs

MPOBEpKA CIEAYIOUIMX 3HAHUN, YMEHUN

Konwl
PesynbTaThl 00y4yeHusi (0CBOCHHbIEC YMEHMUH, Iloxka3aTenu oneHKH
YCBOCHHBIC 3HAHUSA) (])opanyeMquX pe3yJbTara
KOMIICTCHIUH

B pesynbrare ocBoenus yuebHoi aucuuiuimsbel | OK 02; OK 04; | ODxcneptHoe
00y4aroluiCs TOKEH YMETh: OK 05; OK 09; | mzabmronenue u
- UCIIOJIb30BaTh B npousBozacteennon | ITK 1.1 OLICHKA Ha
JEeSITEIbHOCTH CpeacTBa MeXaHU3alHUH u IIPAKTUYECKUX
aBTOMATHU3aLMH TEXHOJIOTMYECKHUX IPOLIECCOB. 3aHATUAX
- IPOEKTUPOBATh, IPOU3BOJUTH HACTPOWKY H Texymmit KOHTPOIIB:
cOOpPKYy  CHCTEeM  aBTOMATH3alli¥, BLIOWPAThH - TCCTUPOBAHHUC,
napaMmeTpsl  pexuma paboTel  00OpyIOBaHUS, - YCTHBIiA OTpOC.
MOJJIEXKALIETO PEryIUPOBAHUIO. ITpomexyTouHas
- IPOBOJUTH HACTPONKY MPUOOPOB aBTOMATUKH HA aTTeCTalNA —
3aJaHHbBIA PEKUM. nudpepeHIpoBaHHbI
- BIIQJICTh HaBBIKOM 1704 00CITy)KUBaHHUSI, i 3a4eT.
OCYILIECTBIISATh KOHTPOJIb U3MEPUTENIbHBIX
npubOpOB  HpU  MOHTaXE, TEXHOJIOTHYECKOM
00CITyKMBaHUHU U PEMOHTE 000py10BaHUSI.
- obecreynBaTh CONPOBOXAEHUE IPOU3BOACTBA
IIPOJYKTOB MUTaHUS M3 MOJOYHOIO M MSCHOTO
CBIPbSl Ha aBTOMAaTU3UPOBAHHBIX TEXHOJIOTHUYECKUX
JUHUSAX B COOTBETCTBUHM C TEXHOJIOTMUYECKUMU
MHCTPYKUIHUSMHU.
B pesynbrare ocBoenus yuebHoi aucuuruimHbl | OK 02; OK 04; | DxcnepTtHoe
00y4aroIuics J0KEH 3HATh: OK 05; OK 09; | HabmroaeHue u
- MOHATHE O MexaHm3auum u asromarmsanuu | 11K 1.1 OILIEHKA Ha
MIPOM3BOJICTBA, UX 3aJauu. IIPAKTUYECKUX
- IPHUHIIMIIBI U3MEPEHHUA, PETYITHPOBAHUE, KOHTPOJIS 3aHATUAX
U aBTOMAaTUYECKOIO YIPAaBJICHUSA IapaMeTpaMu Texymit KOHTPOJIB:
TEXHOJIOTUYECKOT0 Mpoliecca. - TECTUPOBAHHUE;
- OCHOBHBIE MTOHATUSA aBTOMAaTU3UPOBAHHOU - YCTHBIH onpoc.
00paboTKK MHPOPMALIUH. IIpomexyrounas
- KIacCH(UKAIMIO aBTOMATHYECKUX CHCTEM U arTeCTanus —
CPEICTB U3MEPEHUH. JEH(I@GPCHHHPOBEIHHH
- o0lME  CBENEHHs 00 aBTOMATH3MPOBAHHBIX 1 3a4CT.
cucremax ympasinenus (ACY) wu  cucremax

aBromatudeckoro ymnpasierus (CAY).




- KJIaCCU(PHUKAIHIIO TEXHUYECKHUX CpeAcTB
aBTOMATH3AIIHH.

- U3MEpUTEIbHBIE  YCTpOMCTBA  (JaT4uMKu U
UCTIOJHUTENIbHBIE  MEXaHU3MbI, HHTep(dercHbIEe,
MUKPOITPOIIECCOPHBIC u KOMITBIOTEPHBIE
YCTPOICTBA), 00JIACTh UX MPUMEHEHHUS.

- TUIIOBBIC CPEJCTBA HM3MEpPEHHH, O00JIaCTh UX
MPUMCHEHWSI,

= THUIIOBLIC CHUCTCMbI ABTOMATHUYCCKOI'0O
peryaupoBaHUds  TEXHOJIOIMYECKHX  IIPOLECCOB,
00JIaCTh UX MPUMEHEHHUSI.

- 0COOCHHOCTH TIPOU3BOJICTBA MPOAYKTOB IMHUTAHUS
nu3 MOJOYHOT'O u MSICHOT'O ChIpbs Ha
ABTOMATH3UPOBAHHBIX TEXHOJIOTUYECKUX JIMHUSAX B
COOTBETCTBUHN C TEXHOJIOTNYCCKUMU
WHCTPYKIUSMHU.

3. 3apaHus Ui ONEHUBAHNUS M KPUTEPUHN OLIEHKHU

TunosBble 3a1aHus I TEKYLEr0 KOHTPOJISI U OLeHMBAHUS N0 TUCIUITTHHE

Texymuii ornpoc - OCHOBHOM BHJ ompoca oOyuaromuxcs. B xozme Tekymiero ompoca
IIPOMCXOJUT OCHOBHasg OTpaboTKa y4eOHOro marepualia, 3aKpeluieHue 3HaHWi, oTOupaercs
marepual 1o  Teme, NOMYEPKUBAeTCs  IJIaBHOE,  pellarollee,  BbIpaOaThbIBaeTCs
II0CJIEI0BATEIBHOCTD M3JI0KEHUS. Y CTHBIM OTBET 00y4aroIerocs: JOKEH MPeICTaBIATh COO0H
CBSI3aHHOE, JIOTHYECKHU I10CIIeI0BaTeIbHOE COOOIICHNE Ha ONPECICHHYIO TEMY, T0Ka3bIBaTh €ro
YMEHUE JaBaTh OIPEIEICHUs, BEPHO IPUMEHITH IIPaBuia B KaXKJOM KOHKPETHOM ClIydae.

Bunsl  Tekymiero ompoca:  MHIAMBHIYaJdbHBIN, KOJUIGKTUBHBIH, (DPOHTAIBHBIN,
YIJIOTHEHHBIH UM BEIOOPOUYHBIH.

Kpurepun oleHKM YCTHBIX OTBETOB:

OnEeHKY «OTJIHYHO» MOTY4al0T OTBETHI, B KOTOPBIX JI€JIal0TCS CAMOCTOSITENIbHBIE BBIBOIBI,
JlaeTcsl apryMEHTUPOBaHHAs KPUTUKA U CAaMOCTOSITENIbHBIN aHAIN3 (PaKTHUECKOro MaTepHaia Ha
OCHOBE TNTyOOKHX 3HAHUH JIUTEPATYPHI 110 JaHHOU TEME;

OneHka «XOpoIIO» CTaBUTCS CTYJIEHTY, MPOSBHUBIIEMY IIOJHOE 3HAaHUE Y4eOHOIO
MaTepHuaa, HO HET JOJKHOM CTEIEHH CaMOCTOSTENbHOCTH,

OneHka «yA0BJIETBOPUTEIbHO» CTaBUTCS CTYJIEHTY, NMPOSBUBIIEMY 3HAaHUS OCHOBHOI'O
y4yeOHOro marepuaia B oObeMe, HeOOXOUMOM ISl TIOCHEAYIOUIero 00y4YeHUsI U MPeACTOSIIEH
MPAKTUYECKON JESATENIbHOCTH, HO B OCHOBHOM OOJIafalonieMy HEOOXOIMMBIMHM 3HAaHUSMU U
YMEHUSMH JUIS UX YCTPAHEHUs IIPU KOPPEKTUPOBKE CO CTOPOHBI NPENOAaBaTENs.

OneHka  «HeyJOBJEeTBOPHUTEJIbHO»  CTaBUTCS  CTYJIEHTY, O0OHapyXUBIIEMY
CylLIeCTBEHHbIE MpOoOeabl B 3HAHMM OCHOBHOI'O Y4YeOHOro MarepHuana, JOIYCTUBIIEMY
NPUHLNIIAAIbHBIE OIIUOKY NMPU NMPUMEHEHUH TEOPETUYECKUX 3HAHUM, KOTOpPBIE HE MO3BOJISIOT
€My TMpOJOKUTH OOY4YeHHE WM MPHUCTYNUTh K MPAKTUYECKOH JesaTeabHOCTH — 0e3
JIOTIOJIHUTEIbHOM MOJATOTOBKH MO JAHHOM TUCHHIIIINHE.




IIpumepbl NPOBEPOYHBIX KOHTPOJIBHBIX 3a/IaHNH (TECTOB) MOCJIe KasKI0r0 pas3aena
AUCHHUIINHBI.

Kputepuu oneHku pe3yibTaTOB TeCTHPOBAHUSA

Jons npaBUIIbHBIA OTBETOB Ouenka
Memnee 70% HeynonerBoputenbHO
70-79% Y 10BAETBOPUTENHHO
80-89% Xoporio
90% wu BBIIIE OTanyHO
PART |
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 maintain 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; savoury snacks; omnivorous humans; to obtain food; to prepare food for
consumption; food energy; intensive agriculture; complex food processing; food distribution
systems; conventional agriculture; fossil fuels; total greenhouse gas emissions; adequate standard
of living.

2. Translate following word combinations into English.

[TurarenbHas moaepKKa OpraHu3Ma; yCBauBaThCsl KJIETKAMU OpraHW3Ma; SHEprus, HeoOXoaumas
IOCTOSIHHO ~ PAcTyHleMy  HAceJIeHUI0;  KJIACCU(QHUIMPOBATh  pasHbIMU  CIOCOOaMU;
COOTBETCTBYIOILIEE COJAEPKAHME; COCTaB TIPyNI TMPOAYKTOB IUTaHWS; OTHOCHTENIbHAsS
nuTaTenbHas (QYHKIMS; HANWTKH, MOJCIAlllEHHblE caxapoM; JI0ObIBaTh MHILY BO MHOIHMX
pa3IMYHBIX 3KOCHCTEMAX; CUCTEMA TPAJULUOHHOTO CEIBCKOTO XO35MCTBA; MPU3HABATH IIPABO;
OCHOBOIIOJIATarolIee MPaBo.

3. Answer the questions.

. What does the term 'food' mean?

. What does food usually contain?

. How did people secure food?

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

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

SOOI WN -

4. Choose the correct definitions for the following terms.

1) food a) asubstance used by an organism to survive, grow, and reproduce.

2)  substance b) biomolecule consisting of carbon (C), hydrogen (H) and oxygen
(O) atoms, usually with a hydrogen—oxygen atom ratio of 2:1 (as in
water) and thus with the empirical formula Cm(H2O)n.

3)  nutrient c) any substance consumed by an organism for nutritional support.
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4) fat d)

5) protein e)
6)  vitamins f)

7)  chemical element @)
8) carbohydrate h)

9) condiment i)

10) to process ),

a preparation that is added to food, typically after cooking, 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 (a3¢up) derived from glycerol and three fatty acids.

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) BemecTBO

2) BCESIAHBIN

3) pacnpenensiTh

4) obecnieunBaTh

5) cocraB

6) no6aBka

7) nepeBapuBaTh

8) kieTka

9) nuTaTeabHbII

10) 3epHOBBIE IPOYKTHI

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;

a) to absorb b) to ingest c¢) to investigate;

a) sell b) cell c) sale;

a) nutritional b) nutrient c) nutshell;

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
a) verify b) very c) vary

of food groups can

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 Organization

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.
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1. IMuma — 3TO BEILIECTBO, COCTOSIIEE B OCHOBHOM M3 OEJIKOB, YIJIEBOJAOB, KHUPOB U APYTUX
IIATATEIbHBIX BEIIECTB, UCIIOIb3YEMBIX B OpraHU3ME Ul IOAJEPKAaHUSA POCTa U KU3HEHHBIX
MIPOLIECCOB, a TAKXKE VISl OJYUYEHHUS SHEPIUH.

2. IlutarenbHbIe BEMIECTBA — 3TO BEIIECTBA, KOTOPhIE 00ECIIEUYNBAIOT: SHEPTHUIO ISl aKTHBHOCTH,
pocTta U BceX (YHKIIMI OpraHrn3Ma, TaKuX Kak JbIXaHue, IepeBapruBaHue MUIIYU U MOJAJIepKaHue
TeIlJIa; MaTepUasl Ui pOCTa U BOCCTAHOBIICHUs OPraHU3Ma, a TAK)Ke JUIA ITOAAePKAHUS 310POBbs
MMMYHHOH CUCTEMBI.

3. YenoBedeckuii OpraHnu3M HYKAAETCs B Pa3HOOOPA3HH CIIETYIOLINX MIATH ITUTATEIbHBIX BEIIECTB
— Oenkax, yriieBojax, >KMpax, BUTaMHHaX M MHUHEpallaX, — KOTOpbIE IMOCTYNAIOT U3 MHUIIIH,
KOTOPYIO MBI €1IUM, YTOOBI OCTABaThCS 3J0OPOBBIMU, AKTUBHBIMU U ITPOYKTUBHBIMHU.

4. CeMeHa pacTeHUH SIBJISIFOTCS] XOPOILIMM MCTOYHUKOM UM JJIs )KUBOTHBIX, BKITIOYAsl YeJIOBEKa,
MIOCKOJIBKY OHH COJIEpKAT IMUTATEIbHbIE BEIIECTBA, HEOOXOIUMBIE Ul TIEPBOHAYAIILHOTO POCTa
pPacTeHUM, B TOM YHCJIE€ MHOTO IOJIE3HBIX )KUPOB, TAKUX Kak OMera-xuphbl.

5. Xopo1o cOanaHcupoBaHHasl JueTa HE00X0AUMa JJIs OAJAEPKAHUS XOPOILIETO 3/10POBbSL.

6. ButamMuHBI W MUHEpaJbHBIE 3TO AJIEMEHTHl HEOOXOAUMBIC IJIsi PETYISIMU MPOIECCOB B
OpraHu3Me, HEKOTOPBIE U3 HUX UCIIOJIb3YIOTCS UL POCTA U 3aMEILECHHS] TKAHEH.

7. Kaxnoe mnurareapbHOE BEUIECTBO HMEET ONPENEICHHBI TUI XUMHYECKOTO COCTaBa U
BBITOJHAET MO KpailHeW Mepe OJHYy ONpelesIeHHYI0 (YHKIUIO, KOIJla OHO IEpEBApUBACTCS U
BCACHIBAETCS B OPTaHU3ME.

8. Iloutn Bce MPOAYKTHl MUTAHUS MPEACTABISAIOT COOOM CMECH BEIECTB, M3BECTHBIX Kak
MUTATEIbHbIE BEIIECTBA.

9. Bozma mnomoraer peryiMpoBaTh TeMIlEpaTypy Tejla U IPUHMMAET Y4acTHEe BO MHOTHUX
XUMUYECKHUX PEaKLHUsIX.

10. EskenHEBHBIM palMoOH JOJKEH COJAEpkKaTh OKOJIO YETBhIpEX JECSITKOB COCAMHEHUN U
3JIEMEHTOB.

11. DHeprus B opraHusm MOCTYNaeT B OCHOBHOM C IHILEH.

12. TInma — 3T0 OCHOBHOM KMU3HEHHO Ba)XHbI MHTPEIUEHT, KOTOPBIA UIPAeT BaXKHYKO pPOJIb B
noJIep>kaHuM, (QYHKIIMOHUPOBAHUU M PAa3BUTHH OPTaHU3MA.

1. Translate following word combinations into Russian.

Food industry; diverse businesses; highly-mechanized industrial processes; subsistent 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)  food industry 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 b) a plant that can be grown and harvested extensively for profit or

agriculture subsistence

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

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

5) crop e) the transformation of agricultural products into food, or of one form

of food into other forms



6) one-off
production

7)  batch production

8)  mass production

9)  just-intime
production

10) food processing

f)

)

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 population

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

2) metabolism

3) anaerobic
4) respiration
5) oxygen

6) diet

7) dietary fiber
8) calorie

9) water

10)  metric system

a)

b)
c)
d)
e)
f)

9)
h)
i)
j)

the movement of oxygen from the outside environment to the cells
within tissues, and the removal of carbon dioxide 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 organism.

means "requiring air," in which "air" usually means oxygen.

an inorganic compound with the chemical formula H20.

the portion of plant-derived food that cannot be completely 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.
chemical energy that animals (including humans) derive from their
food to sustain their metabolism, including their muscular activity.

4*, Watch the video «How to read a nutrition facts label»: https://disk.yandex.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 standpoint; amino acid
composition; animal (vegan) sources of protein; essential amino acids; needed for growth and
maintenance; abundant kind of molecules; major structural component; mental retardation;
macromolecular biological catalyst; chemical reaction; metabolic process; enzyme activity; living
organism; structural component; 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.

CJ'IY)KI/ITB HCTOYHHUKOM TOINIMBA, MIOAACPKUBATH JKU3HBb; IPUBOJUTH K PA3JIMYHBIM 3360HeBaHI/IHM;
mpeBpamaTbCa B pasIMYHbBIC MOJICKYJIbI; YBCIIMYHUBATH CKOPOCTH PCAKLWH, CHUXATH DHCPIHUIO
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aKTUBAIMM; CHIDKAThb AaKTUBHOCTH (PEPMEHTOB; BBIIOJIHATH MHOXECTBO (DYHKIUH; CIYXUTh
HAaKOIUTEJIEM SHEPIUH; caxapubl ¥ UX IPOU3BOAHBIE; BKIOYATh BaYKHbIC OMOMOJIEKYJIbL; HAPALY
C; BBINIOJNHATH CTPYKTYpHBbIE M MeTaboindeckue (yHKIHUU; TPOU3BOIUTH JKUP U3 MHUIIEBBIX
UHIPEIUEHTOB; 3a UCKIIOYCHUEM.

3. Answer the gquestions.

. 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?

. How do enzymes differ from most other catalysts?

. What are the functions of carbohydrates?

. What food products are mostly contain fats?

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

1
2
3
4
5
6. What do enzymes do?
7
8
9
1

4. Choose the correct definitions for the following terms.

1) tissue

2) lipids

3) amino acids

4) enzymes

5) vegetarianism
6) catalyst

7) inhibitor
8) cellulose

9) coenzyme

10) fatty acid

a)

b)

d)

e)
f)

an organic compound with the formula (CsH100s5)n, a
polysaccharide consisting of a linear chain of several hundred to
many thousands of B(1—4) linked D-glucose units

a historically derived biological organizational level between cells
and a complete organ; an assembly of similar cells and their
extracellular matrix from the same embryonic 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 enzymes

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

organic compounds that contain both amino and carboxylic acid
functional groups

a substance that speeds up a chemical reaction, or lowers 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) kopepmeHT
2) Karanu3aTop
3) CHUXKATh

4) buomorekyna
5) 3ameUTEND
6) kpaxmain

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
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7) monucaxapunu a) deoxyribose b) macronutrient c) polysaccharide

8) M30BITOUHBII a) abundant b) essential to c) nutritional
9) oOMeHHbIIH a) metabolic b) enzymatic c) macronutrient
10) yckopsTh 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 vitamins 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 c) 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. ITockoyIbKY CIOXHBIE YITIEBOJBI MPEICTABISAIOT CO00 MOJIEKyNbl OOJBIIEro pa3Mepa, uem
NPOCTHIE YTJIEBOJBI, OHU JOJDKHBI OBITH pacIIeIuieHbl Ha MPOCTBIE YTIEBOJBI, MPEXKAE YeM UX
MOYKHO OY/IET YCBOMTb.

2. benku — 3T0 MPHUPOIHBIE BRICOKOMOJIEKYIISIPHBIE a30TCOIEPIKAIINE COSTUHEHHUS.

3. benku conepxarcs BO BceX TKaHSAX OPraHU3MOB, B KPOBH, B KOCTSIX.

4. Bbl MOKETE TOIYYUTH TOTIOTHUTENFHBIE M HEOOXOAMMbIE BUTAMHHBI U3 PA3JIMYHBIX TIOJIE3HBIX
HPOIYKTOB.

5. Kupsl cogepxarcs B Msice, pblO€, MOJIOUHBIX MTPOJYKTAaX, 3€pHE.

6. HexoTopele TKaHU OpraHiu3Ma HaKarjuBarOT YTIEBObl B BUJE CIOXKHBIX YIIEBOJOB, KOTOpPbIE
HE MOTYT OBITh HCITOJIb30BAHbI ISl TOTyYSHHSI SHEPTHH.

7. BONbIIMHCTBO aBTOPUTETHBIX CIIEHUAINCTOB PEKOMEHAYIOT, 4T00kI OT 50 110 55% oT 0ob1rero
KOJINYECTBA €KETHEBHBIX KAJIIOPUH COCTABIISUTM YTIIEBOJBI, OOJBIIAS YaCTh KOTOPBIX MOCTYIIAET
u3 GpyKTOB U OBoILEeH. pacomu 1 6000BBIX KYIbTYp, a TAKXKe U3 HEpaQUHUPOBAHHBIX 37IAKOB.

8. IlpomeHTHOE coxepkaHue Oenka, KOTOPOE OPraHW3M MOXET HCIONb30BaTh JUIS CHHTE3a
HE3aMEHHUMBIX aMUHOKHCIIOT, BAPBUPYETCS OT OejKa K Oenky.

9. HezamMeHuMble KUpPHBIE KHUCIOTHI COCTaBISAIOT OKOJIO 7% Kupa, MOTpeOasieMoro MpHu
HOPMAaJIbHOM IMTaHUM, U OKOJIO 3% OT O0IIero KOJMYecTBa KaJopHii (OKOJIO 8 TpaMMOB).
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10.  XKupsl,

IMMOJIYYCHHBIC U3 paCTeHI/If/'I, OOBIYHO COACPIKAT MOHOHCHACBINICHHLIC WJIU

MOJIMHCHACBINICHHBIC JKUPHBIC KHCJIOTBI, KOTOPBLIC, KAaK IIPaBUJIO, OCTAIOTCA XHUAKWUMHU IIPpU

KOMHATHOW TeMIIEPAType.

11. yI‘J’IeBO,I[BI, OenKu KHPBI ABJIAIOTCA OCHOBHBIMH THIIAMKU MAKpPOJJIEMCHTOB B ITHIIC
(HI/ITaTeHBHHX BCIICCTB, KOTOPBIC HCO6XOHI/IMBI CXKCIHCBHO B 0OJIBIIINX KOJII/I‘-IGCTBaX).

12. yrHeBO,Z[BI, OenKu U KHUPBI IEPEBAPHUBAIOTCA B KMIICYHUKE, IA€ OHU PaCIICINIAOTCA Ha CBOU
OCHOBHBIC COCTAaBJIANOIIUC: YTJICBOJAbI — Ha cCaxapa, OclKM — Ha AMHWHOKHUCIIOTHI, XUPbI — Ha

KHUPHBIC KUCJIIOTHI U INTMOCPUH.

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 quantities; water-
soluble vitamin; fat-soluble vitamin; gastrointestinal tract; vitamin deficiency; biochemical
functions; mineral metabolism; enzyme cofactors; vitamin supplement; nutritional benefit.

2. Choose the correct definitions for the following terms.

1)  vitamins

2)  tosynthesize

3)  vitamer

4)  to excrete

5) toaccumulate

6) antioxidants

7)  dietary
supplement

8) trace element

9) food chain

10) disease

a)

f)

9)

i)
)

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

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

a manufactured product intended to supplement a person's diet by
taking a pill, capsule, tablet, powder, or liquid

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 producer
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 decomposer 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 composition of a rock, or other chemical
substance
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3. Choose the correct definitions for the following terms.

1) food storage a) away of decreasing the variability of the food supply in the face
of natural, inevitable variability
2)  food security b) the availability of food in a country (or a geographic region) and

the ability of individuals within that country (region) to access,
afford, and source adequate foodstuff

3)  procurement c) the process where a general population is supplied with food

4)  food distribution  d) 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 aldehydes, ketones and free fatty

acids
5)  polyunsaturated e) a fat that contains a polyunsaturated fatty acid (abbreviated
fat PUFA), which is a subclass of fatty acid characterized 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 substance
9) thawing i) the process of locating and agreeing to terms and purchasing

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

Unit 3
1. Translate following words and word combinations into Russian.
Food preservation; energy input; carbon footprint; nutritional value; desirable qualities; food
packaging; at a reasonable cost; food goods; shelf-life extension; package's labeling; efficient
handling; single-serving packaging; precise amount; bulk commodities; enzymatic browning
reaction; food preservation methods; environmental impact reduction.
2. Translate following word combinations into English.
HpeI[OTBpaH_IaTb Pa3MHOKCHUC 6aKTepHI>’I; BHOCUTH B IIHIIY I[O6pOKaLICCTBeHHI>IC 6aKTepI/II/I;
3aMCUISITb OKHMCJIICHHUE JKHUPOB; IMPCAOTBpalllaTh YXYAUICHHWUEC BHCIIHCTO BHIAA, YMCHBIIATH
COACPpKaHUEC BJIarv; MnpeaoTBPaTHUTh HOBTOpHBIfI POCT; 3ancdYaTbiBaTb B I'CPMCTUYHYIO 6aH1<y;
MPEAOTBPATUTh TIOBTOPHOE 3arps3HEHue (3apak€HHE); Co37aBaTh KaHIIEPOTEHBI; MEHSTh
XAPAKTCPUCTUKU MPOAYKTOB IIHTAHUA; o0ecrieunBaTh 3alUTyY OT XHUMHYCCKUX PI3MCHCHPII>1;
HYXXIATbCA B 3allIUTE OT YAAPOB U CKATHUA.

3. Answer the questions.

1. What is the aim of food preservation?
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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 preservation
2)  bacteria
3) fungi

4)  oxidation

5)  deterioration

6) sugaring

7)  sealing

8)  nutritional value
9) quality

10) shelf life

a)
b)

c)
d)

h)

i)
)

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 nutrients
carbohydrates, fat, protein, minerals, and vitamins in items of food
or diet concerning the nutrient requirements of their consumer

a process that make food more resistant to microorganism 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 using 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 without
becoming unfit for use, consumption, or sale

a process of changing to an inferior state

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

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

1) okucienue

2) ymakoBKa

3) XUMHUKATHI

4) obe33apakuBaHHUE

5) 3ameieHne

6) Ge3BpeaHBbII

7) yXyaiieHne KauecTBa
8) muraTenbHast IIEHHOCTh
9) ’xemaeMoe Ka4ecTBO
10) xoHCepBHpOBaHHE

a) acidation b) oxydation c) oxidation

a) parcel b) packaging c) packing

a) chemicals b) ckemicals c) chemickals

a) contamination b) recontamination c) containment
a) regarding b) retarding c) reduce

a) benine b) benign c) bening

a) deterioration b) preparation c) alteration

a) food value Db) nutritional value c) nutritional price
a) desirable quality b) quantity c) suitable quantity
a) protection b) preservation c) containment
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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 handling.

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, sugaring and sealing
6. Food preservation involves preventing the growth of bacteria, fungi, or other micro-organisms,
as well as retarding the oxidation of fats that
a) cause rancidity b) because rancidity c) cause recontamlnatlon

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

a) to reserve goods Db) 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 commodities can be divided into packages that are for individual
households.

a) a more suitable size b) a less flexible size c) a more suitable amount

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

1. Tepmermsauus — »3TO mpolenypa 3aKpbIBaHUS MPOAYKTOB JUISI HPEIOTBPALICHUS
IPOHUKHOBEHMsS BO3/lyXa, KOTOpas IpepblBaeT (HO HE OCTAHABJIMBAET) AECUCTBUE BPEIHBIX
MHUKpPOOPTaHU3MOB.

2. JIBa tuna rpuOKoB, KOTOpbIE MIPAIOT BAXHYIO POJb B MOpPYE MUILEBBIX MPOJIYKTOB, — 3TO
JPOACKU U TUIECHEBbIE TPUOKH.

3. bakrepun u TprOKH (JPOXKKH U TUIECEHb) SIBJISIOTCS OCHOBHBIMHU THIIAMU MUKPOOPTaHU3MOB,
BBI3BIBAIOIIMX MOPYY MUILEBHIX MPOTYKTOB U OOJIE3HU MHUILIEBOIO IPOUCXO0XKICHUS.

4. IIuieBsle MPOAYKTHI MOTYT OBITh 3arpsi3HEHBI MUKPOOPTraHU3MaMU B 000 MOMEHT BO BpeMst
coopa ypoxas, XpaHEHHUs, TMepepabdOTKH, paclpenesieHus, OoOpalleHuss C HUMH WU
IPUTOTOBIICHHUS.

5. Haunbonee pacnpocTpaHEHHBIMU METOJIAMH, UCIIOIB3YEMBIMH JIMOO ISl YHUUYTOXKEHHS, JTMOO
JUIE YMEHBIIEHHUsS pOCTa MHUKPOOPTaHU3MOB, SIBIISIIOTCS NMPHUMEHEHHME TeIUla, yJalleHHe BIIard,
MOHMKCHNE TEMIIepaTypbl BO BpeMsi XpaHEHWs, CHWKeHHe pH, KOHTpOIb KOHIEHTpaIHuu
KHCJIOPO/Ia U YIJIEKUCIIOTO ra3a, a TakKe yJalleHHue MUTATeIbHBIX BEIIeCTB, HEOOXOUMBIX IS
pocra.

6. KoHcepBupoBaHUE NUIIEBBIX NPOAYKTOB - 3TO MPOLEAYpPa, C MOMOUIBIO KOTOPON HMPOIYKTHI
00pabaTbIBatoTCsl, YTOOBI OCTAHOBUTD WJIM 3aMEUIUTh UX NOPUY, IOTEPIO KauecTBa, ChbeJ0OHOCTH
WIA TUTATeIbHON IEHHOCTHM M, TakKUM o0pa3oM, oOecrmeuuTh Oojiee ATUTETbHOE XpaHEeHHe
MPOJYKTOB.
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7. KoHcepBupoBaHHE OOBIYHO BKIIIOYAET B ce0s MPeIOTBpAIllEHHE pa3BUTHSI OakTepuil, TpHOKOB
(TakMX Kak APO}OKHM) M JIPYTMX MHKPOOPTaHM3MOB, a TAK)KE 3aMEAJICHHE OKHCIIEHUS >KHPOB,
BBI3BIBAIOIINX POTOPKAHHE.

8. JItoOoe n3MeHeHue, KOTOpoe 1e1aeT MPOAYKThl HEIPUTOIHBIMU Ui YIOTPEOJIEHUS YETI0BEKOM,
CUMTAETCS OPUYEH MPOTYKTOB IMUTAHUS.

9. KauecTBo mnumieBBIX MNPOAYKTOB YXYALIA€TCA B PE3ylbTaTe XHMHUYECKHX IPOLECCOB,
KaTaJIM3UPYeMbIX (DepMEHTaMH, TaKUX Kak 00pa3oBaHUE IMOCTOPOHHUX MPHUBKYCOB, YXY/IICHUE
TEKCTYpPbI U ITOTEPsI MUTATEIbHBIX BEIIECTB.

10. Cymka — oAMH M3 CaMbIX JIPEBHUX METOJOB KOHCEPBHUPOBAHMS IHUIIECBBIX INPOIYKTOB,
KOTOPBII CHM)KAaeT aKTUBHOCTb BOJIbI HACTOJIBKO, YTOOBI IPEAOTBPATUTh POCT OaKTepuil.

11. JloGaBineHHe KOHCEpBAaHTOB — OSTO XUMHUYECKHI METOJ KOHCEPBHPOBAHHWS MHIIEBHIX
IPOIYKTOB.

12. Bo Bpems cTepuin3aluy MUKPOOBI IOJTHOCTBIO YHUUTOKAIOTCS.

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 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) a substance 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) the length of time that a commodity may be stored without
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 neurotoxin botulinum

5) tincan e) a rare and potentially fatal illness that begins with weakness,
blurred vision, feeling tired, and trouble speaking

6)  shelf life f) a method of food preservation in which food is processed 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 non-

botulinum 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
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2)  yeasts b) a lack of total body water with an accompanying disruption 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

5)  dehydration e) one of the structures that certain fungi can form

6) rehydration f) a type of vaporization that occurs on the surface of a liquid 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 growth  h) eukaryotic, single-celled microorganisms classified as members of
the fungus kingdom

9) ancient history i) amethod of food preservation in which food is dried (dehydrated
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, pathology»:
https://disk.yandex.ru/i/a4uXT4VCv9|MPqg

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/s6UjxcwiBig-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, nutritional value,
production method, target audience of consumers, etc.?

Make a report about your production in the form of an advertising story. lllustrate 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.);

- 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.
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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 commodity 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; refrigerating line; gaseous state.

2. Translate following word combinations into English.

BBITE MOATOTOBICHHBIM; B TEYEHUE 3UMHETO CE30HA; 3aMEUINTh Pa3JI0KEHHE; MOJABIATh POCT
OaKkTepHif; COXpaHATh MPOJYKTHl MUTAHUSA; OOPA30BBIBATH KPUCTALIBI JIbJA; CBEPXHHU3Kas
TeMIeparypa JKHIKOTO a30Ta; IpH MNOAJEpPXKKe; ObITh JOCTaTOYHBIM CaMHM 1O ce0e;
IpeoTBpalaTh NOpUy MPOAYKTOB; MPHU3BaTh K 4eMy-JH00; cTabuiau3aTop 0e3 BKyca M 3amaxa;
IyTEM LUPKYJSLUU XJAJAareHTa; OTBOJWUTH TEIUIO; IEpPeAaTh B KOHJEHCATOP; pacCEeUBaThCs B
BO3/yX€ U BOJIE; POMYCKATh Yepe3 yUIMHUTENbHBIN KilanaH; ObITh BHOBb BBEJICHHBIM; TBEPAbII
JUOKCHU] YTIEpOaa.

3. Answer the questions.

Why we need freezing to preserve food?
What methods are used In the food commaodity industry?
Do frozen products require any added preservatives?

How do mechanical freezers function?

o & W poE

Where is cryogenic of food used?

4. Choose the correct definitions for the following terms.

1) freezing a) to keep, set aside, or accumulate for future use
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2)  decomposition b) a phase transition where a liquid turns into a solid when its
temperature is lowered below its freezing point

3)  moisture c) nitrogen in a liquid state at low temperature

4)  to inhibit d) the process by which dead organic substances are broken down into
simpler organic or inorganic matter such as carbon dioxide, water,
simple sugars and mineral salts

5)  freezing e) the quickest technology available due to the ultra low liquid
technology nitrogen temperature —196 °C

6) tostore f) the presence of a liquid, especially water, often in trace amounts

7)  refrigerant g) the production and behaviour of materials at very low temperatures

8) ammonia h) to keep someone from doing something. to block a process

9)  cryogenics i) aworking fluid used in the refrigeration cycle of air conditioning

systems and heat pumps where in most cases they undergo a
repeated phase transition from a liquid to a gas and back again

10) liquid nitrogen j) an inorganic chemical compound of nitrogen and hydrogen with
the formula NH3

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

1) 3amopo3ka a) freezing b) fertilizing c) cooling

2) coXxpaHEeHHE a) preservation b) processing c) preparation

3) pa36aBiATh a) to alter b) to adulterate c) to affect

4) pasnoxKeHue a) decoration b) decompression ¢) decomposition
5) 3amMeIATh a) to enhance b) to inhibit c) to inherit

6) Ka4ecTBO a) quality b) quantity c) qualification

7) obecrieunBaTh a) to produce b) to promote c) to provide

8) xpaHeHue a) storage b) stoppage c) species

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

10) mpUroTOBUTH 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 microorganisms 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 c) more efficient and
productive

8. uses very low temperature gases which are applied directly to the
food product.
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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 leading 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. Huskue Temmeparypbl UCHOJB3YIOTCS JUIS 3aMEUICHUS XHMHUYCCKUX PEaKIHMA M JICHCTBHS
MUIICBBIX (EPMEHTOB, a TAKXKe JJIs 3aMEJICHHUS WM OCTAHOBKH POCTa MHUKPOOPTaHH3MOB B
ITHIIE.

2. YUeM HUXKE TeMIIEparypa, TeM MeIJeHHee OyIyT MPOTEeKaTh XUMUYECKHE PEAKIUH, IEHCTBUE
(EepPMEHTOB ¥ POCT MUKPOOPTaHHU3MOB.

3. Huzkue teMreparypbl HCTIOIB3YIOTCS IS 3aMEJICHUS] XUMHUECKUX PEaKIIUi.

4. TepMUH «XOJIOJTHOC XPAHCHHE» MOXKET OBITh IMPUMEHEH K JIFOOOMY CHHIKECHUIO HOPMaJIbHOU
TEMIIEPATYPHI MHUIIEBHIX TPOTYKTOB.

5. Ucnonk3yemas Temreparypa 3aBUCUT OT XapaKTepa MPOIyKTa U YCIOBUI XpaHEHHUS.

6. OTOoT MeTO1 OOBIYHO BKIIIOYAET OXJIAXKIECHUE JILIOM MM MEXAHHUYSCKUM OXJIAXKICHUEM.

7. TemnepaTypa OXJIaKACHUS BRIOUPACTCS B 3aBUCUMOCTH OT BHJIA IPOJIYKTA.

8. cronp3yeMblil XJ1aareHT 3aBUCUT OT TOTO, KAaKHE MPOYKTHI 3aMOPaKHUBAIOTCSI.

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 medium;
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)  anaerobic a) a metabolic process that produces chemical changes in organic
organism substances through the action of enzymes
2)  brine b) an agent that destroys bacteria
3)  vinegar c) the amount of acid present in a solution, often expressed in terms
of pH

4)  perishable food d) a broader term used for the process of applying microbes for the
large-scale production of chemicals, biofuels, enzymes, proteins
and pharmaceuticals

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

6)  solution f) aspecial type of homogeneous mixture composed of two or more
substances
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7)
8)
9)

salinity
acidity
fermentation

10) industrial

fermentation

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 using these word
combinations.

4* Watch the video «What even is lacto-fermentationy:
https://disk.yandex.ru/i/agSNmmYE[IYR]A

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.

1)  smoking

2) pellicle

3) flavoring

4)  smokehouse
5)  emanation

6)  smoke roasting
7)  tosmolder

8)  liquid smoke
9)  roasting

10) wok

a)
b)

c)
d)

e)

f)

9)
h)

)

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 covers the food,
cooking it evenly on all sides with temperatures 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 retaining 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; radiation; what
issues, flows, or is given out from any substance or body

the process of flavoring, browning, cooking, or preserving food by
exposing it to smoke from burning or smoldering material, most
often wood

a food additive used to improve the taste or smell of food

6*. Watch the video «How smoke preserves foody: hitps://disk.yandex.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.

Unit5
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1. Translate following words and word combinations into Russian.

Metabolic process; organic substances; extraction of energy; activity of microorganisms; 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.

BrI3bIBaTh XMMHUYECKHE W3MEHEHHUS B OPraHWYECKHX BEIIECTBaX IO JECHCTBUEM (EPMEHTOB;
W3BJICUCHUE DSHEPIMM M3 YIJIEBOJAOB B OTCYTCTBHE KHUCIOPOAA; NPHUBOJIUTH K >KEJIAEMbIM
W3MEHEHUSIM B TUIIIEBOM ITPOIYKTE WIIM HAIUTKE; HAYKa O (pepMEeHTAINH; TIPOIIECCEe, IIPU KOTOPOM
oOpa3yeTrcs MOJIOYHAsl KHUCIOTA; (epMEeHTalus MPOUCXOIUT; NPUMEHEHHE MHUKPOOOB st
KPYIMHOMACIITA0HOTO TPOU3BOJICTBA XMMHUYECKUX BEIIECTB; METOJbI KOHCEPBAIMH IMHIIEBHIX
OPOAYKTOB; METaOOJIMYECKUH TMpolecc; B  aHAdPOOHBIX  YCIOBUSAX; MHUKPOOBI WU
JYKapUOTHYECKHUE KJICTKH; OOECIeUrMBaTh MUTATEIbHBIC BEIICCTBA, KYKYPY3HBIH JUKEp IS
3aBapUBaHUs; CIYXHTh OCHOBHBIM IIeNisIM; OOoOramaTh paluoH; IIeNo4YHast (QepMeHTaIus;
YCTPaHITh AHTUIIMTATEIbHBIC BEIIECTBA; YAAIATh MUKPOOBI U3 000PYAOBaHUS U €MKOCTEH st
XPaHEHUs; Pa3MHOKEHUE BPEIHBIX OPraHU3MOB; PUCK 3a00JI€BaHUI MHUIIIEBOTO MPOUCXOXKICHUS;
MIPU HEMPABMIHHOM KOHCEPBUPOBAHUM; SMTHUIEMUOTIOTHYECKUE NCCIICTOBAHUSI.

3. Answer the questions.

1. 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?

2

3

4

5. What happens in industrial fermentation?

6. What is the function of microbes or eukaryotic cells?

7. What do different (growth) media invariably contain?

8. What purposes does food fermentation serve?

9. 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 varying

quantities throughout life to orchestrate a range of physiological
functions to maintain health

3) zymology c) the absence or limited presence of oxygen in a particular
environment
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4)
5)

6)
7)

8)
9)

10)

pickling
anaerobic
conditions
eukaryotes
micronutrients
vinegar

acetic acid

carcinogen

d)

f)
9)

h)

)

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

an acidic, colourless liquid and organic compound with the
chemical formula CHsCOOH

organisms whose cells have a membrane-bound nucleus

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

the process of preserving or extending the shelf life of food by
either anaerobic fermentation in brine or immersion in vinegar

an applied science that studies the biochemical process of
fermentation and its practical uses

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) 6poxxenue

2) 3UMOJIOT S

3) azor

4) Kuciora

5) aHa’poOHBII

6) HaChIIIATh

7) MapuHOBaHHBII

8) KOHCEepBUPOBAHHBII

9) pepment
10) xaHLIEpOTCHHBIN

a) fermentation b) preservation c) sterilization
a) zymology b) zymurgy c) zymase

a) carbon b) nitrogen c) ethanol

a) alkaline b) vinegar c) acid

a) eukaryotic b) anaerobic c¢) metabolic

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

a) pickled b) marinated c) fermented

a) cannery b) sealed c) canned

a) enzyme b) acid c) substrate

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

a) pickled b) cooked c) canned
is an important factor to consider during the fermentation of foods.

a) Sterilization b) Discoloration c) Production
5. The microbes or
growth medium.

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

6.

used for fermentation grow in (or on) specially designed

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.
a) useful bacteria b) harmful bacteria c) harmful bacterium
9. The World Health Organization has classified pickled foods as possibly carcinogenic, based on

a) epidemiological studies b) pandemic research c) epidemiological reports
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10. Fermentation also occurs within the of all animals, including humans.
a) digestive system b) gastrointestinal tracts c) stomach chamber

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

1. depMeHTaUs — 3TO XMMHUYECKOE PACIICIIICHUE caxapa MUKPOOPraHW3MaMH, TaKUMH Kak
OaKkTepuH WIM APOXCOKH, B pE3yJabTaTe 4ero oOpasyercs Tra3, TeIlo WM ApYyrue moOoyHbIe
HPOJTYKTHI.

2. B Ouonorun hepMeHTaMA — 3TO METAOOIMYECKHI IPOIIECC, KOTOPHI Mpeodpa3yeT yrieBO b,
TaKHe KaK caxapa, B 0ojee mpOCThIe BEIIECTBA, TAKUE KaK CHUPT MM KUCIOTHI, O] ACHCTBHEM
MHUKPOOPTIaHU3MOB MJIH (PEPMEHTOB.

3. B mporniecce dpepmenTannu aHadpoOHbIE MUKPOOBI UCTIONB3YIOT (hepMEHTHI ISl TPEBPAICHHS
KpaxMalla WU caxapoB B CIIUPT MK KUCIIOTHL.

4. Korga anaspoOHbIe MUKPOObI HAUWHAIOT paboTaTh, YIIIEKUCIBIN Ta3 00pa3yeT Mmy3bIpbKU (KaK
B ra3UpPOBKE), U UHOTIa OHU MPEBPAILIAIOT €T0 B CIIUPT.

5. B MBIIIeYHBIX KJIETKaX B pe3ynbTare GepMEeHTANU 00pa3yeTcss MOJIOYHAst KUCIIOTA.

6. MonouHokucast pepMeHTaNNs, HapsiLy C APYTUMU OMOXMMUYECKHMH TPOLIECCAMH, YIaCTBYET
B IIPOU3BOJICTBE PA3JIMYHBIX BUIOB CHIPA.

7. Mukpobuonorndeckas epMeHTaNUsI 03HAYAET, YTO Mporece PepMEHTANU OCYIIECTBIISICTCS
9KOCUCTEMON MUKPOOOB.

8. q)epMeHTaIII/Iﬂ 9TaHOJIa B OCHOBHOM HCHOJB3YCTCA MOJid IPUIOTOBJICHUSA aAJIKOT'OJIbHBIX
HAIUTKOB, TAKUX KaK IMBO, U POU3BO/ICTBA TOILIMBA HA OCHOBE 3TAaHOJIA.

9. @epMeHTaum{ IMOKa3bpIBA€CT HaM, 4YTO MHUKPOOPraHu3Mbl MOTI'YT OBITh  OTJIMYHBIM
OMOTEXHOJIOTHYECKUM PECYPCOM.

10. YkcycHast KHCIIOTa TaK)Ke U3BECTHA 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)  yeasts a) astep in the preparation of yeast bread and other baked goods in
which the dough is allowed to rest and rise a final time before
baking

2)  eukaryotes b) the largest group of organisms in which any two individuals of the

appropriate sexes or mating types can produce fertile offspring,
typically by sexual reproduction

3)  microorganism c) atype of asexual reproduction in which a new organism develops
from an outgrowth or bud due to cell division at one particular site

4)  species d) aloaf pan, is a kitchen utensil in the form of a container in which
bread is baked

5)  budding e) organisms whose cells have a membrane-bound nucleus

6)  proofing f) 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

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

8)  bread pan h) towork dough, to pummel and press raw dough in order to facilitate
the rising process, usually by hand
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9) dough

10) to knead

)

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 7nNiQ1pkUQO

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.

1)  baking
2) oven
3) dough
4)  bread
5) baker
6) bakery

7)  dutch oven

8) apeel
9) starch
10) starch

gelatinization

a)
b)

c)

d)

e)
f)

h)
i)

)

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 environment; 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

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, allowing the hydrogen
bonding sites (the hydroxyl hydrogen and oxygen) to engage more
water

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

a polymeric carbohydrate consisting of numerous glucose 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.

VYKpermisiTh IMMYHHYIO CUCTEMY; CHM)KATh PUCK 3a00JIeBaHUM; MTOCTOSIHHO PacTyLIUi CIpOC Ha
MOJIOYHBIE IPOIYKTHI; YIIOTPEOJIATH MOJIOKO ITOCIIE MIIaZIeHYeCTBA; OCHOBHOM HCTOUHUK MTUTAHUS;
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MMMYHOMOIYJIMPYIOIIUN KOMIIOHEHT; KPYITHEHUIIUN B MUPE IPOU3BOJUTEIL MOJIOKA; JOMAIIHEEe

XO3SHCTBO,
CTaHJaPTEL,

3aHUMAOMICECA MOJOYHBIM JKUBOTHOBOACTBOM; MCKIAYHAPOAHO IIPU3HAHHBIC
MIIQZICHIBI Ha TIPyAHOM BCKAapMJIMBAHHU, IIPOU3BOACTBO MOJIOKA JKHUBOTHOI'O

IMPOUCXOKIACHUA, CYyX0€ 0663}I(I/IpeHHOC MOJIOKO, OAOMAIIHCHHBIC KOIIBITHBIC, TOHKUH KHUIICYHUK
YCJIO0BCKaA.

3. Answer the questions.

8.
9.

© o &~ w N o=

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?

What does the US Centers for disease Control and Production recommend for the children?
Is this recommendation appropriate for all the children universally?

Are milk cows the only source of milk? What are the examples of domesticated ungulates?

Can adult people consume milk / milk products?

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)

2)
3)

4)
5)
6)

7)

8)

9)

10)

milk

mammal
colostrum

antibody
lactose
lactase

dairy products

casein
immune system

lactose
intolerance

a)

b)
c)

d)
e)
f)

9)

h)

)

an endothermic vertebrate animal of the class Mammalia,
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 galactose and
glucose subunits and has the molecular formula C12H22011

first milk, is the first form of milk produced by the mammary
glands of humans and other mammals immediately following
delivery of the newborn

an enzyme produced by many organisms

a network of biological systems that protects an organism 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 pathogenic 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) makro3a a) lactose b) lactase c) maltose

2) CTyIIEHHOE MOJIOKO a) powdered milk b) condensed milk c) concentrated milk

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

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

5) KpyIHBIA POraThlii CKOT a) mammal b) milk c) dairy

6) HETIEPEHOCUMOCTh MOJIOKA a) milk resistance b) milk tolerance c) milk intolerance

7) IMMYHOMOTY/THP YFOIITU I a) immune-modulating b) immunity modeling ¢) immune
improvement

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

9) cnyuaitHast MyTaIUs a) chance mutation b) change mutation c) chase mutation

10) o6e3KupeHHbIH 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 creativity 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 northwestern 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.

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 MOJIOBUHA TPOU3BOIMMOTO MOJIOKA TOTPEOIISETCS B BUJIE CBEKETO
acTepU30BaHHOTO HEIBHOTO, HEKUPHOTO WM 00€3KHUPEHHOTO MOJIOKA.

2. OnHako 0oJbIIast YacTh MOJIOKA IepepadaTbIiBaeTcs B 0oJiee CTaOUIIbHBIE MOJIOYHBIE TPOTYKTHI,
KOTOpBIE TPOAAIOTCSI IO BCEMY MHpY, TaKM€ Kak CIMBOYHOE MAacjo, ChIp, CyXO€ MOJIOKO,
MOPOXEHOE U CTYILIEHHOE MOJIOKO.
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3. XOTs MOJIOKO SIBJISIETCS KUJKOCTBIO U Yallle BCEro CYUTAETCSl HAIUTKOM, OHO COJAECPKUT OT 12
10 13 mpo1eHTOB 001Iero KOJN4YecTBa CyXUX BEIIECTB M, BOZMOXKHO, JOJDKHO paccMaTpuBaThCs
Kak MUIIEBON TPOIYKT.

4. benku, copepxaimiuecs B MaTEPUHCKOM MOJIOKE, SIBJSIOTCS OCHOBHBIMHU KOMIIOHEHTAMH,
CIOCOOCTBYIOIIMMH YCKOPEHHUIO POCTA MOJIOIHSIKA KUBOTHBIX.

5. B )keHCKOM MOJIOKE OTHOCUTEIHHO MaJIo OEJIKOB U MUHEPAJIOB IO CPABHEHUIO C MOJIOKOM KOPOB
U KO3.

6. OBeube MOJIOKO O0raTo NUTATENbHBIMU BEIIECTBAMH, B HEM COJIEPKUTCS 18 IPOIEHTOB CyXUX
Beriects (5,8 mporeHTa Oenka u 6,5 mporeHTa Kupa).

7. B oneHbeM MOJIOKE caMblii BBICOKMH YPOBEHb NMHUTATEIBHBIX BemecTB — 36,7% oT obiiero
konmuecTBa cyxux Bemiects (10,3% Oenka u 22% xupa).

8. DTO MOJIOKO C BBICOKUM COJIEpP’KaHUEM >KHpa U OeJKa SBISeTCs OTIIMYHBIM UHIPEIUECHTOM JUIs
ChIpa M IPYTHX MOJIOYHBIX MPOAYKTOB IPOMBIIIIICHHOTO ITPOU3BOJICTRA.

9. OCHOBHBIMH KOMIIOHEHTaMH MOJIOKa SIBJISIIOTCS BOZA, JKUpP, OENOK, YrJeBOAbl (J1aKTo3a) U
MUHEpaJbHbIEC BEIIECTBa (30J1a).

10. benku MNOBBIMIAIOT MUTATENIbHYIO HEHHOCTh MOJIOKA W APYTUX MOJOYHBIX MPOAYKTOB M
00eCreYnBarOT OIPEICICHHBIE XapaKTEPUCTUKH, WCIOJIb3yeMble JJII MHOTUX METOJIOB
00paboTKH.

11. XKup, comepkamuiicss B MOJIOKE, BBIIEISCTCS CIEIUATH3UPOBAHHBIMUA KJIETKAMH MOJIOYHBIX
Kele3 MICKOMUTAIOIINX.

12. B 06e3:xupeHHOM MOJIOKE, H3 KOTOPOTo yaaieHo oosee 99,5% MOJIIOYHOTO KUpa, SHAYUTEIIEHO
MEHBIIIE XOJIEeCTepHHA, YeM B IEIbHOM Mojoke (2 muuurpamma Ha 100 rpaMMoB MoOJIOKa 1O
CpaBHEHHUIO ¢ 14 MWITUrpaMMamu IS IEJIBHOTO MOJIOKA), U OHO JOJDKHO OBITh 00OTalieHo
ButamuHOM A. (to fortify — o6orarars)

8* Watch the video «Lactose intolerance - causes, symptoms, diagnosis, treatment &
pathology»: https://disk.yandex.ru/i/[RKAQGwWRIIOT40

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 process;
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)  fermented milk a) the breakdown of large insoluble food compounds into small water-
products soluble components so that they can be absorbed into the blood

plasma

2)  Lactobacillales b) atype of soured milk produced by allowing unpasteurized milk to
turn sour (ferment) at a specific humidity and temperature

3)  buttermilk c) the sharp, sour taste of certain foods or beverages

4)  sourness d) afermented dairy drink, the liquid left behind after churning butter
out of cultured cream

5) curdling e) an organic acid with a molecular formula CH3:CH(OH)COOH

6) lactic acid f) a dairy product made from the fat and protein components of

churned cream
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7)  tartness g) the breaking of an emulsion or colloid into large parts of different
composition through the physio-chemical processes of
flocculation, creaming, and coalescence

8)  digestion h) 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

9) butter i) the taste that detects acidity

10) clabber j)  dairy foods that have been made by fermenting milk with lactic acid
bacteria such as Lactobacillus, Lactococcus, and Leuconostoc

3. Choose the correct definitions for the following terms.

1)  cheese a) something as small, concise, and tightly packed

2)  casein b) a dairy product produced in wide ranges of flavors, textures, and
forms by coagulation of the milk protein casein

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

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

5)  whey e) a traditional yogurt or fermented milk product, originating from

and popular throughout the Indian subcontinent, 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) a process in which proteins or nucleic acids lose the quaternary
structure, tertiary structure, and secondary structure

9) brie i) asoft cow's-milk cheese named after Brie, the French region 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 11
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:
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- ingredients;

- 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 111

Unit 7

1. Translate following words and word combinations into Russian.

Generalized name; short-chain; soluble carbohydrates; to be composed of; granulated 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; dimentia; tooth decay, because of; to try to clarify the position.

2. Translate following word combinations into English.

CocTosTh U3 yriiepojaa, BOJOPO/Ia U KHCIOPO/Ia; CTAHOBUTHCS JOCTYITHBIM JIJIs1 OOBIYHBIX JIFOJICH;
o0nasare CHaJKUM BKYCOM; STHHYECKHI COCTaB M TOJIUTUYECKas CTPYKTypa; BOBIEKaTh B
KaueCTBE MPUYMHBI K BOBHUKHOBEHUIO; METO/Ia JOOBIYH (TIOTyUEHHUs); MOTYT OBITh MOJYYEHBI U3
pa3HbIX MCTOYHUKOB; HU3KOKAJOPUWHBIE 3aMEHUTENM MHIIH; BBIPALIUBATH B TPOMHYECKOM
KJIUMATE; CTPaHbl, KOHTPOJHMPYIOUIUE TOPTOBIIO CaXxapoM; CEpJACYHOCOCYIUCThIE 3a00JIEBAHMS;
JIereHepalns )KeNTOTO MATHA.

3. Answer the questions.

1. What is sugar?
2. What are carbohydrates composed of?

3. Where are sugars found?
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4. Are all substances having a sweet taste classified as sugars?

5. lIsadiet high in sugars good for human health?

4. Choose the correct definitions for the following terms.

1)  soluble object a) the generic name for sweet-tasting, soluble carbohydrates, many of
which are used in food

2)  glucose b) aspecies of (often hybrid) tall, perennial grass that is used for sugar
production

3)  fructose c) asugar with the molecular formula C6H1206

4)  galactose d) a ketonic simple sugar found in many plants, where it is often

bonded to glucose to form the disaccharide sucrose
5)  oligosaccharide e) amonosaccharide sugar that is about as sweet as glucose, and about
65% as sweet as sucrose

6) artificial f) asaccharide polymer containing a small number (typically three to
sweetener ten) of monosaccharides (simple sugars)

7)  substitute g) to break it up or weaken it, making it no longer recognizable

8)  sugarcane h) afood additive that may be derived through manufacturing of plant
extracts or processed by chemical synthesis

9) sugar i) something that can be dissolved or dispersed in a liquid, such as
water

10) todissolve j) a product or service that can be easily replaced with another by
consumers

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

1) KOpoTKasi erb a) block chain b) short-chain c) small change

2) COCTOATH U3 a) be composed of b) be compared with c) be included in
3) mony4ars u3 a) be derived from b) be driven by c) be different from
4) yriepon a) oxygen b) hydrogen c) carbon

5) masbpTO3a a) fructose b) maltose c) glucose

6) caxapHBIi TPOCTHUK a) sugarcane b) sugar beet c) honeycomb

7) BIAKHOCTb a) humidity b) hydrogen c) extraction

8) OBITH CBSI3aHHBIM C a) be linked with b) be similar to c) be linked to

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

10) nucaxapun 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 history in many
ways.

a) Sugar production b) Sugar consumption c) Sugar extraction
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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 Db) kilocalories c) kilograms

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

a) Sugar beet b) Sugarcane c) Beta vulgaris

9. may also have a sweet taste, but are not classified as sugars.
a) Chemically-different substances b) Chemically-similar substances c) Chemically-different
substitutes

10. In the body, sucrose hydrolyses into
a) fructose and glucose b) sucrose and maltose c) glucose and Iactose

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

1. Caxapo3sa — 3T0 AMcaxapul, WIK JBOMHOMN caxap, COCTOSALINI U3 OAHON MOJIEKYJIbI TJIOKO3bI,
CBSI3aHHOU C OJTHOW MOJICKYJIOH (PPYKTO3BI.

2. CtonoBbIil caxap — 3T0 00Illee Ha3BaHUE caxapa, U3BECTHOIO KaK caxaposa.

3. Caxap — 3T0 poCTOil yraeBo, BEIECTBO, KOTOPOE AAE€T HAaM 3HEPTHUIO.

4. Jlueta ¢ BBICOKMM COJIEp’)KaHHEM caxapa 4acTO CBS3aHA C OKUPEHHEM, a CIUIIKOM OOJIbIIOoe
KOJIMYECTBO CJIAaJKUX MPOAYKTOB MOKET IIPUBECTHU K pa3pyIICHUIO 3y00B.

5. Caxapa, ¢ KOTOpPbIMH Mbl HauOoliee 3HAKOMBI, COCTOSAT M3 IIECTH aTOMOB YIiepoja H
Ha3bIBAIOTCS MOHOCAXapUAAMHU UM IPOCTHIMU CaxapaMHu.

6. ManbTO03a, KOTOpasi COCTOUT U3 JBYX IJIFOKO3HBIX 3BE€HBEB, SIBJISETCA MPOJTYKTOM YACTUYHOTO
pa3oKeHus Kpaxmasia.

7. PaduHupoBaHHBII caxap (CTOJOBBIN caxap) COJIEPKUT KaJopuu 0Oe3 Kakux-Iubo Ipyrux
MIUTATEJIbHBIX BEIIECTB.

8. CronoBslii caxap npaktudyecku Ha 100% cocTOUT U3 YUCTOM caxapo3bl U HE COAEPHKUT JIPYTUX
MUTATENbHBIX BEIIECTB; KOPUYHEBBIN caxap — 3TO MEHEE BHICOKOOUMILIEHHAs caxaposa.

9. Caxap ucnonb3yercs Kak B Ka4eCTBE MOJCIACTUTENS, TAK U B KAUECTBE KOHCEPBAHTA.

10. IInpoko ucnonb3yeMblil BapuaHT, U3BECTHBINM KaK caxapo3a, MOJy4yaroT U3 JABYX OCHOBHBIX
HMCTOYHUKOB: CaXxapHOrO0 TPOCTHHKA, BBIPAIIUBAEMOT0 B TPOIMUYECKUX U CYOTPOMHYECKHUX
pEruoHax, u CaxapHOM! CBEKJIBI.

11. Tunel caxapoB BKIIOYAIOT TJIIOKO3Y WJIM «caxap KpPOBH», (PPYKTO3y, COAEpPIKAIIYIOCS BO
bpyKTax, v JaKTO3y, KOTOpast SIBISETCS MOJIOYHBIM CaXapoM.

8*. Watch the video «Carbohydrates & sugars — biochemistry»:
https://disk.yandex.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; granulated 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
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crystals; aromatic and aliphatic acids; long-term storage; limiting access to humidity; hydrophilic
properties.

2. Choose the correct definitions for the following terms.

1)
2)
3)
4)

5)

6)

7)

8)

9)

10)

nectar
regurgitation
vaporization
honeycomb

monosaccharide

white sugar

dessert

supersaturation

hydrophile

hydrophobes

a)
b)
c)

d)

f)

9)

h)

)

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 allows, given
conditions such as temperature and pressure 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, is a
commonly used type of sugar, made either of beet sugar or cane
sugar, which has undergone a refining 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 esophagus, usually
characterized by the presence of undigested food or blood

a phase transition from the liquid phase to vapor

3. Choose the correct definitions for the following terms.

1)

2)

3)
4)

5)

6)
7)
8)
9)
10)

chocolate

cocoa bean

chocolate ligour
cocoa butter

condensed milk

cocoa solids
palmitic acid
stearic acid
wrapping paper

"blooming" effect

)

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
(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 kernels 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 improperly

a saturated fatty acid with an 18-carbon chain
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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 consumption; 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.

JlenaTb BO3MOKHBIM ~ OJIOMALIHMBAHHUE JKUBOTHBIX; HCIOJb30BAaHUE B IPOMBILIUICHHBIX
Maciitadax; B pe3yjbTaTe 3apaK€HUS W Pa3jIoKEHMs; B 3aBUCHUMOCTH OT KYJIbTYPHBIX U
PEJUTHO3HBIX MPEIIOYTEHUH; U3-3a STUUECKUX U 3KOJIOIMUYECKMX COOOPaKEHUM; MOJBEpraTbCs
00paboTKe AJIsl ITUTEIBHOTO COXPAHEHUSs; OBITh IPUTOTOBICHHBIM MHOTUMH CITOCOOaMHU.

3. Answer the questions.

What is meat? What is meat composed of?
How is meat edible?

Why does unprocessed meat spoil?

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

What is fat content in meat depend on?

Does wild or farm animal's meat leaner?

O N o 0o B~ w D o=

What are the some examples how meat can be prepared?

4. Choose the correct definitions for the following terms.

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

2)  omnivorous b)  meats with a relatively low fat content

3) livestock c) animal flesh that is eaten as food

4)  vegetarian d) ananimal that has the ability to eat and survive on both plant and
animal matter

5)  meat industry e) an iron- and oxygen-binding protein found in the cardiac and
skeletal muscle tissue of vertebrates in general and in almost all
mammals

6)  consumption f)  any aggregation of soft tissues of an organism

7)  myoglobin g) acombination of solid food ingredients that have been cooked in
liquid and served in the resultant gravy

8) lean meats h)  the domesticated animals raised in an agricultural setting in order

to provide labour and produce diversified products for
consumption such as meat, eggs, milk, fur, leather, and wool
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9) stew 1)  aperson who doesn't eat meat and follows the diet or philosophy
of Veganism
10) flesh J)  the act of using resources to satisfy current needs and wants

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

1) msaco a) flesh b) flash c) fresh

2) ceIpoit a) row b) rough c) raw

3) HeoOpabGotanubiii @) inprocessed b) unprogressed c) unprocessed

4) MHOTTIOOUH a) myglobin b) mioglobin ¢) myoglobin

5) Bug a) species b) spices c) special

6) comepikaHue a) content b) context c) concern

7) sKapeHblit a) rosted b) roasted c) rousted

8) owITh cBs3anHbIM ¢ @) be concerned on b) be dependent with c¢) be associated with
9) paznoxeHue 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 periods 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 c) infection by
and composition of

9. 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 nepeBapuBaeTCsi HECKOJIBKO MEIJIEHHO, HO ycBauBaeTcsa 95% wmsicHoro Oenka u 96%
Kupa.

2. O0BIYHO Ha3bIBacMast O€JIBIM MACOM, JoMaIIHss nTria (Poultry) Bkimroyaet Kypuily u HHICHKY.
3. CunuHa (pork) 6osee BOCIpUUMYHBA K OAKTEPUATIEHOMY 3apaKEHUIO M OOJIE3HSM MHUIIIEBOTO
MIPOUCXOXKICHUS, YEM JPYroe MsCo, MOITOMY Ba)XKHO OOECIEeYUTh TIIATEIbHOE NMPUTOTOBIICHUE
CBUHMHBI.
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4. I'oBsinvHAa SBJISETCS OYEHb PAaCpPOCTPAHEHHON albTEPHATUBON CBUHMHE B PETHOHAX, /1€ €€ HE
YHOTPEOJSAIOT B MULLY MO0 KYJIbTYPHBIM UM PEIUTMO3HBIM IPUYMHAM.

5. J1ns Tex, KTo cTapaercsi MOTpedIsATh MEHbIIE KUpa / KAIOPUH, KypHIla COJCPKHUT UX MEHbIIIee
KOJINYECTBO, YEM JPYTHe BUJIbI MsiCa, HO C TAKUM K€ COJiepKaHUeM Oelka.

6. IlockoibKy OJIEHM B OCHOBHOM JKMBYT U IUTAIOTCS B AMKOW IPUPOJIE, B OJIEHUHE IOpa3Jio
MEHbIIIE KUPa (U COOTHOILIEHUE oMera-6 kK oMera-3), 4eM B Jpyrux BUJax msca.

7. B onenuHe comep>kutcsi 60sblie BATAMUHOB M MUHEPAJIOB, YEM B TOBSAMHE, HECMOTPS Ha TO,
YTO B HEM 3HAYUTEIBHO MEHBIIE KAJTIOPUA.

8. DKcmepThl B OOJIACTH 3[IPABOOXPAHEHHSI COBETYIOT YHNOTPEOIATh TOBSAMHY B YMEPEHHBIX
KOJINYECTBaX, TAK KaK OHa OoraTta X0JIeCTEpUHOM U KUPAMHU.

9. IlpenmytiecTBa yrnoTpeOIeHHsI TOBIIUHBI B MUILY 3aKIIOYAIOTCS B TOM, YTO OHA SIBJISAETCS
UCTOYHUKOM JKeJle3a, IIMHKA, OEJIKOB U BUTAMUHOB Ipymnisl B.

10. B yruHOM Msice comep KuTcsi OoJbIee KOJIMYECTBO XOJIECTEPUHA U )KUPOB IO CPABHEHHUIO C
KYPHUHBIM MSCOM.

11. T'yce — 3T0 pa3HOBHIHOCTH AOMAIHEH MTUIBI, KOTOPAas BBITYCKAETCs MOJA MapKou «benoe
Msico» 1 ocoberHo nonyisipHa B Kutae, EBporie n Ha bianxaem Bocroke.

12. Xors OapaHuHa, KaKk MPaBWIIO, CTOUT JOPOXKE APYTHUX BUIOB MsCA, OHA TAK)KE CUMTACTCS
OJIHHMM U3 CaMbIX IOJIE3HBIX IPOAYKTOB C XOPOIIUM COJIEP/KaHUEM ITUTATEIbHBIX BEIIECTB.

8*. Watch the video «Proteins»: https://disk.yandex.ru/i/mgwefhjNHcTI1g

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.

1)  crustaceans a) any naturally occurring liquid or frozen water containing low
concentrations of dissolved salts and other total dissolved solids

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

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

4)  freshwater d) processes that make food more resistant to microorganism growth
and slow the oxidation of fats

5)  water-dwelling e) any member of the phylum Echinodermata; recognisable by their

animal (usually five-point) radial symmetry
6) fatty acids f)  the largest marine phylum, comprising about 23% of all the named

marine organisms with a body largely consisting of solid muscle, a
mantle with a significant cavity used for breathing and excretion,
the presence of a radula

7)  invertebrates g) either the enterprise of raising or harvesting fish and other aquatic

life or, more commonly, the site where such enterprise takes place

8)  preservation h) a carboxylic acid with an aliphatic chain, which is either saturated
techniques or unsaturated
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9) fishery i) animals that neither develop nor retain a vertebral column
(commonly known as a spine or backbone), which evolved from
the notochord

10) mollusks j) a large, diverse group of arthropods including decapods, seed
shrimp, branchiopods, fish lice, krill, remipedes, isopods,
barnacles, copepods, opossum shrimps, amphipods and mantis
shrimp

2. Choose the correct definitions for the following terms.

1) egg a) anorganic 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

2) albumen b) afood consisting of salt-cured roe of the family Acipenseridae

3) vitellus c) an essential nutrient for humans and many other animals with the
chemical formula [(CH3)3NCH2CH20H]+

4)  caviar d) adish made from eggs (usually chicken eggs) stirred, whipped, or

beaten together typically with salt, butter, 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) also known as vitamin 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) pantothenicacid i) aB5 vitamin and an essential nutrient

10) Salmonellosis J)  asymptomatic infection caused by bacteria of the Salmonella 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; pasteurization methods; application
of solvents; liquid extract; electric juicer; commercial juice; high-pulp fresh juice; spray drying;
processing methods; juice extraction; hydrogen peroxide.

2. Translate following word combinations into English.

BxuttouaTh MHOXKECTBO JIPYTHX COEAMHEHUH; CTaTh MOIMYJIIPHBIM BEIOOPOM HAITUTKOB; TOTOBUTHCS
nyTeM OTXKMMa WIKM Manepauuu; GuibTpoBaTh ISl yAaJEHUS BOJOKOH WIIM MSIKOTH; YIAJSTh
KOXYpY; TOBTOPHO BOCCTaHOBUTbH Ul MCIIOJNB30BaHMUS II03)KE; IOABEPraTh pPACTUPAHMIO;
U3BJIEKATh COK; YBEIMYMBATh CPOK TOJHOCTHU; KOHUEHTPHUPOBATh IyT€M HAarpeBaHUs IOJ
BaKyyMOM (11 yAajJeHHs BOJbI); BO3BpallaTh YTPAYCHHBIM BKYC; TpeOOBaTh CTEPUIIBHBIX
YCIIOBHI; pa3nuBaTh B KOHTEHHED.

3. Answer the questions.
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What is a beverage?

Is water classified as a beverage?
Where is juice naturally contained?
Did juice emerge as a popular beverage choice?

Why are commercial juices filtered?

4. Choose the correct definitions for the following terms.

1)  soft drink
2)  carbonated drinks

3) non-alcoholic

drink
4)  extract
5) juice
6) beverage
7)  liquid
8) pulp
9) filtration

10) evaporation

)

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 liquid as it
changes into the gas phase

a drink made from the extraction or pressing of the natural 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 necessarily
carbonated, and typically including added sweetener

the state of matter in which a substance exhibits a characteristic
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 matter 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) HarmuTOK

2) KHUIIKOCTh

3) macrepusarus

4) BhITIApHBAHUE

5) usBneueHue

6) ra3upoBaHHbII

7) CPOK TOTHOCTH

8) dbunpTparus

9) pazbaBurenn

10) BoccTaHaBIUBATH

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 period
a) removal b) filling c) filtration

a) pulp b) solvent c) reamer

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 vegetable 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
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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 in a 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. A drink 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
include , 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. TepMUH «HAUTOK» HUCIOIB3YETCS ISl OMPENCIICHUS BCEX THUIIOB MPHUTOMHBIX JUIS IHTHS
JKUJKOCTEH, KOTOPBIE MOTPEOJISIOT JIFOH.

2. Camas BakHasi (QYHKIIMS HAIMUTKA — MMOJJICP)KUBATh B HAC BJIAry U CHAOXKaTh MUTATEIHLHBIMU
BEIECTBAMHU.

3. be3ankorosbHBIMHA Ha3bIBAIOT HAIKWTKHA, HE BBI3BIBAIOIIME OIBSHCHUS, WM CIIaJKue
ra3upoBaHHbIE HAMHMTKaM, B KOTOPBIX HET MPOLEHTHOIO COAEPIKAHMS alKOTOJIs, WU, APYTUMU
CJIOBaMHU, IPOKKHU HE BBOJISATCS JIJISl IPEBPAIICHHS caXxapa B aJIKOTOJIb B TIPOIECCE OPOKCHHMSI.

4. Coku MOryT OBITH TOJIE3HBIM BBIOOPOM MMl MOTpeOUTeNned, MOTOMY 4YTO OOJBUIMHCTBO
(PYKTOBBIX U OBOIIHBIX COKOB OOTaThl HEOOXOMMBIMU OPTaHU3MY BUTAMUHAMHU ¥ MHHEPAJIAMHU.
5. CMy3u — 310 cMech GPYKTOB U OBOIIIEH, (PPYKTOBOTO COKA, OBOLTHOTO MIOPE, MOJIOKA WITH J1aXKe
uorypra.

6. Caxap sBISETCSI OJHUM U3 OCHOBHBIX MHTPEAMEHTOB B 0€3aJTKOTONBHBIX HAMUTKAX, HA JIOJIO
KOTOpOro npuxoautcs 7-12% obbema OyThUTKH HAMUTKA.

7. Yrnekuciblii Ta3 mpuaaeT ra3upoBKe UTPUCTOCTh U JEHCTBYET KaK MATKUN KOHCEPBAHT.

8. HucToTa BOJIBI OKa3bIBACT 3HAYMTEIILHOC BIIMSHUE HA KA4eCTBO PA3IMBAEMOT0 HAIUTKA.

9. IlepBoe mpaBUIO MPH MPOU3BOJICTBE HAMMUTKOB - MPOBEPSTH CHIPhE, MPEXKAEC YEM CMEIINBATh
€ro C IPyTUMH HHTPEIUCHTAMH.

10. BuHO - 5TO aJKOTOJbHBIN HAMMUTOK, MOTyYaeMblil ITyTEM YaCTUYHOTO WIIH MOJTHOTO OpPOKEHUS
BUHOTPAJIA.

11. Hamutox M3 OBOLIHOTO COKAa: OTHOCHUTCA K MPOAYKTY, KOTOPBIA MOXHO YHOTPeOIsATh
HETIOCPE/ICTBEHHO, T00aBUB BOJY, YKHJIKHIA caXxap, KHCIIOMOJIOUHBIA MPOIYKT H T. JI. K OBOITHOMY
COKY, a OBOIIHOW COKOCOJEp allluii HAMHUTOK, COJEp X aIlui JBa WM 0oJiee BHUIIOB OBOIIHOTO
COKa, Ha3bIBACTCSl CMEIIAHHBIM OBOIIIHBIM COKOCOICPKAIIM HAITUTKOM.

12. ITuteeBas Boaa, pachacoBaHHas B IMJIACTHUKOBBIC OYTHUIKH, CTEKIISTHHbIE OYTBIIN WM APYTHE
€MKOCTH 0e3 KaKux-J1r00 100aBOK sl HETIOCPEACTBEHHOTO YIIOTPEOICHUS, BKIIOYAET MUTHEBYIO
MIPUPOIHYIO MHHEPATHHYIO BOJY, TUTHEBYIO YUCTYIO BOAY U APYTYIO MUTHEBYIO BOY.

8*. Watch the video «Hydration»: https://disk.yandex.ru/i/EECZqVZLOfRI5A
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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.

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

2. Choose the correct definitions for the following terms.

1)
2)
3)
4)
5)

6)

7)
8)

9)

10)

tea

shrub

flavour

hybrid

to boil

an evergreen
herbal teas
oolong

to pick

temperature
control

a)

b)

c)

d)

e)
f)

9)
h)

i)

)

to reach, or cause something to reach, the temperature at which a
liquid starts to turn into a gas

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 flavoring 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 perennial
woody plant

a plant which has foliage that remains green and functional
through more than one growing season

a process in which change of temperature of a space (and objects
collectively there within), or of a substance, is measured or
otherwise detected, and the passage of heat energy into or out of
the space or substance 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.

1)
2)

3)
4)
5)
6)
7)

8)
9)

coffee bean
Arabica

Robusta
caffeine
niacin

coffee

coffee maker

coffee break
iced coffee

a)
b)

c)
d)

e)
f)

9)
h)
i)

a cooking appliance used to brew coffee
in the United States and elsewhere is a short mid-morning rest
period granted to employees in business and industry
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)

b)

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.

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. 1am from... /I was born in Moscow and | have lived there all my life. /l was borniin ... . It
is a small town near... /I used to live in..., but now I live in ...

5. 1 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... .

9. People who know me well, say that | am a reliable person. | am a communicative person
and I have a lot of friends. My best qualities are patience and creativity. But sometimes |
can be lazy.

3. Your Past:
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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. I'was...

2. lusedtobe...
3. ldid...
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.

In future I wantto be a ...
| want to become a ...

| dream of (Ving)...

My dream is to...

I wish to...

I would like to...

N o o ~ w bdoE

I will...

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.

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;
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- 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.
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