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Introduction
(BBenenue)

B npouecce noaroroBku kaapos no cnenranibHocTy 19.02.01 TexHoaorus MoJioka u
MOJIOUHBIX MPOAYKTOB Ba)KHAsi POJIb OTBOAUTCSA TIIyOOKOMY H3YYEHHIO WHOCTPAHHBIX
S3BIKOB U, IPEXKE BCETO AHTIMHCKOMY SI3BIKY.

B Hacrosimee Bpems mpenoaaBarensM AUCUMILIMHBL VHOCTpaHHBINA $3BIK TPYJIHO
HalTH HEOOXOAUMYIO JINTEPATYpPhl, CBA3AHHYIO CO CIIEHU(PUKON MPOU3BOICTBA MOJIOYHBIX
IpOAYKTOB. MM 4acTo NpuxoauThCs CTaIKUBATHCS CO CKYYHBIMH, YCTApEBILIMMU, a UHOT 1A
U [IPOCTO MPUIYMAHHBIMU I WUTFOCTPALMU TOTO WJIM MHOIO IPaMMaTHYECKOTO SIBJICHUS
TEKCTaMHU.

ITpoucxonsmuye B OKpYKEHMM W3MEHEHHUS JOJDKHBI HAXOJIUTh CBOE OTPAXKEHHE B
COBEpLICHCTBOBAHUM Y4Y€OHOro Ipolecca MO KypCcy H3Y4YEHHMs] MHOCTPAHHBIX SI3bIKOB
CpeIHUX clenuaibHbIX Y4eOHbIX 3aBeneHusx Poccuu. [Ipu n3nanmm mocobusi okazanoch
HEOOXOJUMBIM YYUTHIBATh KOHTHHIEHT CTYJIEHTOB, KOTOPBIM aJpecyercs mocolue,
U3MEHEHUEe IeNned M 3anady OoOydeHHs] HWHOCTPAHHOMY S3bIKy, a TaKXe OTCYTCTBHE
S3BIKOBOTO OKPY’KEHHSI, B YCIOBUSAX KOTOPOTO CTYACHTHI pabOTal0T C TOCOOHUEM.

VYyeOHnoe mocoOue mo mHOCTpaHHOMY s3bIKy “‘Dairy Manufacture” npenna3HaueHo
JUIS CTYACHTOB YyueOHBIX 3aBeleHHi, oOydwarommxcs 1o crneuuanbHoctd 19.02.01
TexHos10rus MOJIOKa ¥ MOJIOYHBIX IPOJYKTOB.

[{enb HacTosIILIEr0 OCOOMS OKa3aTh MOMOIb: 1. MpenojaBaTesiM:

- B OpraHu3alliy 3aHATUHN 10 UHOCTPAaHHOMY SI3BIKY;

2. CTyI€HTaM:

- B IPMOOPETEHNHN HaBBIKOB B UTEHUH U 00CYKJIEHUU TEKCTOB;

- B HAKOIUIEHUH HEOOXOJUMOr0 JIEKCUYECKOTO CIOBAPHOTO MUHUMYMa;

- B 3aKpEIICHUU U YCBOCHUH HAanOOoJIee CIOKHBIX TPaMMAaTHUYECKUX KOHCTPYKIUH.

[TocoOre COCTOUT M3 YETHIPEX YaCTEH:

«XapaKTepUCTUKN MOJIOKa».

«KoHueHnTpupoBaHHbIe 1 3aMOPOKEHHBIE MOJIOYHBIE MPOTYKTHI».
«Kucnomonounsie mpoayKThI».

«Macno u ceip».

Kaxxnas Tema 3akaHumBaeTcs paszeiaoM “Revision”, B KOTOPbIA BKJIFOYEHBI BOIPOCHI
Uil OOCYXJEHUs MpPONIEHHBIX TEM U YNPAXHEHWUsI [UIsl TOBTOPEHUS HEKOTOPBIX
rpaMMaTH4YECKUX KOHCTPYKIMII Ha OCHOBE 3TOM JeKCuKH. [locie TeKkcTOoB MpUBOASATCS
pa3bsACHEHUS OTAENIbHBIX TEPMUHOB U UX IIEPEBOJ.

ITpu BecpMma OOJBIIOM JIEKCMYECKOM Marepuane Hauboliee 4acTo yHoTpeOssieMble
TEPMHHBI, CBSI3aHHBIE C YKAa3aHHOW CHElMali3alueld, BHECEHbl B TEPMUHOJIOTMYECKUN
CJIOBaphb, IPUJIaraéMblii B KOHIE OCOOUS.

YuebHoe mocobue MOXKET MPEACTABIATh, UHTEPEC, KaK JIJIT HAUMHAIOIIETO, TaK U IS
OTIBITHOTO TMpenoaBaTes.

VY4eOHble MaTepHaIbl MOCOOHS U3JI0KEHBI CTOJIb JOXOIYMBO U SICHO, @ UX YCBOCHHE
TpeOyeT oT 00ydaeMbIX CTOJIb HEOOJBIINX YMCTBEHHBIX YCHIIMIA, 4TO paboTa ¢ mocoOuem
MOJKET ObITh PEKOMEHOBaHA Ja)Ke CAaMbIM JICHUBBIM CTYJCHTaM.
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Part 1. Milk characteristics

Text 1
Nutritional value of milk

Man, in common with other mammals, is born a milk drinker, so milk is
considered to be highly important for the nutrition and well-being of mammalian infants.

It is interesting that the milks of all species contain the same nutrients, differing only
in proportions. Having found milk good food, man domesticated various species of
mammals for dairy purposes throughout the world.

Cow milk is sure to be the principal type used in the world. Other animals utilized for
their milk production include buffalo (in India, China, Egypt, and the Philippines), goats
(in the Mediterranean countries), reindeer (in northern Europe), and sheep (in southern
Europe). In general, the processing technology used for cow milk can be successfully
applied to milk obtained from other species.

Cow milk has been used by man from the earliest times to provide both fresh and
storable nutritious foods. The nutritional value of milk is indicated by the fact that daily
consumption of a quart (0,95 litre) of cows milk supplies an average man with
approximately all the fat, calcium, phosphorus, and riboflavin, one-half the protein, one-
third of the vitamin A, ascorbic acid, and thiamine, one-fourth the calories; and with the
exception of iron, copper, manganese, and magnesium, all the minerals needed daily.
Considerable amounts of nicotinic acid and choline are also provided.

Nowadays in some countries almost half the milk produced is consumed as fresh
pasteurized whole, low-fat, or skim milk. However, most milk is manufactured into more
stable dairy products of worldwide commerce, such as butter, cheese, dried milks, ice
cream yogurt, condensed and dried milk.

Text 2
The composition of milk

Hippocrates is generally recognized as the father of medicine and according to one of
his early recorded statements, he considered milk to be “the most nearly perfect food”.

Although milk is a liquid and most often considered a drink, it contains between 12
and 13 percent total solids and perhaps should be regarded as a food. In contrast, many
“solid’ foods, such as tomatoes, carrots, and lettuce, contain as little as 6 percent solids.

Many factors influence the composition of milk, including breed, genetic constitution
of the individual cow, age of the cow, stage of lactation, interval between milkings, and
certain disease conditions. Since the last milk drawn at each milking is richest in fat, the
completeness of milking also influences a sample. In general, the type of feed only slightly
affects the composition of milk, but feed of poor quality or insufficient quantity causes
both a low yield and a low percentage of total solids. Current feeding programs utilize
computer technology to achieve the greatest efficiency from each animal.

The composition of milk varies among mammals, primarily to meet growth rates of
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the individual species. The proteins contained within the mother's milk are the major
components contributing to the growth rate of the young animals. Human milk is relatively
low in both proteins and minerals compared with that of cows and goats.

Goat milk has about the same nutrient composition as cow milk, but it differs in
several characteristics. Goat milk is completely white in colour because all the beta-
carotene 1s converted to vitamin A. Goat milk curd forms into small, light flakes and is
more easily digested, much like the curd formed from human milk. It is often prescribed
for persons who are allergic to the proteins in cow milk.

Sheep milk is rich in nutrients, having 18 percent total solids (5,8 percent protein and
6,5 percent fat). Reindeer milk has the highest level of nutrients, with 36,7 percent total
solids (10,3 percent protein and 22 percent fat). These high-fat, high-protein milks are
excellent ingredients for cheese and other manufactured dairy products.

The major components of milk are water, fat, protein, carbohydrate (lactose), and
minerals (ash). However, there are numerous other highly important micronutrients such
as vitamins, essential amino acids, and trace minerals. Indeed, more than 250 chemical
compounds have been identified in milk.

In order to appreciate the nutritional contributions of milk to man it is necessary to
consider the value of each major component of milk, beginning with protein and following
with lactose, fat, minerals, and vitamins.

Text 3
Nutrients of milk

Protein. Milk contains a number of different types of proteins, depending on what is
required for sustaining the young of the particular species. These proteins increase the
nutritional value of milk and other dairy products and provide certain characteristics
utilized for many of the processing methods. The protein in about a litre of milk is
approximately equivalent to that in 140 grams of meat or fish, 5 large eggs, about 100
grams of American or Cheddar cheese, or 16 slices of bread.

It is important that due to its amino acid composition, milk provides man with high-
quality protein, that is protein containing all of the essential amino acids and in
appreciable amounts. With the exception of the amino acids containing sulfur, the
estimated average minimal daily requirements of essential amino acids for adult humans
can be provided by about half a litre of milk. An average consumer is believed to obtain
about 25 percent of his dietary protein, but only 13 percent of his dietary food energy
(calories), from milk and milk
products. It is desirable that the favorable protein/calorie ratio of dairy products should be
25:13.

There are two main proteins in milk - casein and lactalbumin, traces of other proteins
J such as lactoglobulin being also present. Casein comprising about 82 percent of the total
amount of milk proteins actually exists as a multisubunit' protein complex dispersed
throughout the fluid phase of milk. Under certain conditions the casein complexes are
disrupted, causing curdling of the milk. Curdling results in the separation of milk proteins



into j two distinct phases, a solid phase (the curds) and a liquid phase (the whey).

Lactose (milk sugar). Lactose is the principal carbohydrate to be found in milk, the
latter being the only source of lactose in nature. Moreover, it is an amazing fact that the
milks of all mammals contain lactose. Human milk is especially rich in this substance and
it has been estimated that lactose constitutes 56 percent of the dry matter of a woman’s
milk, while a cow s and a rabbit s milk contain 36 and 6 percent of lactose respectively.

Lactose was found to be a disaccharide composed of one molecule each of the
monosaccharide’s (simple sugars) glucose and galactose. In the diet lactose is broken
down into these subunits by the enzyme lactase. The monosaccharide’s can then be
absorbed from the digestive tract for use by the body. However, individuals deficient in
lactase cannot metabolize lactose, a condition called lactose intolerance.

Galactose 1s known to be the main constituent of the central nervous system and brain
tissue, so milk lactose is likely to be brain food, as well as a special nutrient for growth
and development of the central nervous system of mammalian young.

Scientists have found out human milk to contain 7,0 percent of lactose and to
coincide with the large brain size as related to total body mass of man. It has been reported
that students who are breast-fed® as infants make significantly higher scores at
examinations than their bottle-fed® contemporaries.

Another favourable feature of lactose is its hygienic value®. Thus, being an important
food source for several types of fermenting bacteria, lactose stimulates growth or
microorganisms producing organic acids and synthesizing many B-complex vitamins. The
process of converting the lactose into lactic acid in the presence of certain bacteria is the
basis for obtaining several types of dairy products.

It i1s now known that the presence of lactose enhances the absorption of calcium,
phosphorus, magnesium, and barium from the intestine. This unique quality of lactose also
makes milk an excellent antirachitic food even when milk is low in vitamin D.

As lactose enables microorganisms of the intestine to synthesize niacin (nicotinic
acid), another desirable nutritionally related quality of lactose is its involvement in the
antipeilagric’ properties of milk. To obtain the required daily 18 milligrams of niacin from
milk, an average man would need to consume about 17 litres of milk a day.

Milk Fat. The historical aspects of the nutritional importance of milk fat are
generally known. The fat in milk is secreted by specialized cells in the mammary glands of
mammals. It is released as tiny fat globules or droplets®, which are stabilized by
phospholipids and proteins presented in milk.

Milk fat is composed mainly of triglycerides - three fatty acid chains attached to a
single molecule of glycerol. It has been found that milk fat contains 65 percent saturated,
32 percent monounsaturated, and 3 percent polyunsaturated fatty acids. Certain fatty acids
(unsaturated) are essential fatty acids, dietary elements whose deficiency produces certain
effects similar to deficiency. These essential fatty acids include linoleic (two double
bonds), linolenic (three double bonds), and arachidonic (four double bonds) ones. About
half a litre of whole milk contains about 7,2 grams of unsaturated fatty acids and about
10,5 grams of saturated fatty acids.

The fat droplets carry most of vitamin A and the cholesterol, the role of the former,



abundant in milk fat, in good eyesight is now well established.

Fat aids in calcium absorption, and since milk . contains abundant calcium, the
complementary effect of fat in whole and lowfat milks is especially important to the
nutrition «ad health of man.

Vitamins. Milk contains all of the known vitamins. Most fluid milks are enriched
with vitamins A and D 13 so that milk and milk products provide man with a rich and
well-balanced supply of the fat-soluble vitamins (A, D, E, and K) and of the water-soluble
vitamins (except ascorbic acid, or vitamin C).

However, its vitamin C (ascorbic acid) content is easily destroyed by heating during
pasterization. Vitamin D is formed naturally in milk fat by ultraviolet irradiation but not in
sufficient quantities to meet human nutritional needs. Beverage milk is commonly fortified
with the fat-soluble vitamins A and D. In the USA the fortification of skim milk and low-
fat milk with vitamin A is required by law.

Milk also provides many of the B vitamins. It is riboflavin that milk especially rich
in, while it provides lesser amounts of thiamine (B1) and niacin. Other B vitamins found
in trace mounts are pantothenic acid, folic acid, biotin, pyridoxine (B6), and vitamin B12.
It is important that consumers obtain about one-half of their riboflavin from dairy products
and certain other B vitamins.

It is required that senior citizens should increase their consumption of milk products
to compensate their needs in certain vitamins, which play important role in many life
processes.

Minerals. Milk is noted for its abundant supply of minerals. Moreover, they occur in
milk m the right proportions or ratios for optimal absorption into blood from the digestive
ract. Milk is the best nutritional source of calcium, not only because of its richness in
calcium, but also because of the favourable calcium/phosphorus (Ca/P) ratio (about 1.4:1).
It also contains trace amounts of potassium, chloride, sodium, magnesium, sulfur, copper,
10dine, and so on.

Approximately 99 percent of the calcium and 90 percent of the phosphorus in the
body is in the skeleton. The dramatic supplementary value of milk minerals for growth of
children was noted by the study involving 20000 schoolchildren (5 to 12 years of age) in
Scotland, one group received about 0,35 litre of milk daily in addition to food consumed at
home. The j researchers concluded that “the influence of the addition of milk to the diet of
schoolchildren is reflected in a definite increase in the rate of growth both in height and
weight”. This growth- accelerating effect of milk results largely from the richness and
availability of milk calcium j and phosphorus. Skim milk (nonfat milk) has been reported
to increase growth in height as much as does whole milk.

Recent experiments using radioisotopes indicate that about one-sixth of the skeletal
calcium is turned over’ annually, and if the diet is low in calcium, it is taken away from
the bones. Thus, this mineral is of great importance to the health of senior citizens, though
the need for a consistent and reliable source of dietary calcium exists throughout ones life.
Unfortunately, milk consumption among those 25 years and older is said to be too low to
ensure adequate dietary calcium.

Milk is deficient in iron and copper. A lack of adequate amount of these minerals is
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said to keep milk from being a complete food. However, this is not an accident of nature
because the presence in milk of these minerals (in much larger amounts than normally
exist) would be destructive to certain vitamins and would catalyze oxidation thereby
producing a metallic or oxidized flavour.

I.multisbunit - 31. cinokHas cyObeaMHHIIA

2.breast-fed - BckapmiiBaemblIil Tpy/IbtO

3.bottle-fed - nCKycCTBEHHO BCKOPMJICHHBIM

4 hygienic value - 31. npoguIaKTUUECKOE 3HAUCHUE IS 37]0POBbS
5.antipeilagric - mpoTHUBOMNEIIArPUIECKUM

6.droplet - kanenbka

7.turn over - 3/1. BBIBOJUTHCS

Revision 1

Answer the questions:
. What kinds of animals were domesticated for dairy purposes?
. Why is it important for man to consume cow milk daily?
. What factors influence milk composition?
. How does milk composition vary with mammals?
. Is milk as rich in proteins as meat?
. What are the main two proteins in milk and why are they important?
. What is known about the structure of lactose, the principle carbohydrate in milk?
. Why is lactose so highly valued?
. What is milk fat composed of?
10. What important vitamins are provided by milk products?
11. What minerals is milk rich in?
12. What does “the growth-accelerating” effect of milk result from?
13. Why is it necessary to increase the consumption of milk for older people?
14. What vitamins is milk fortified with to meet human nutritional needs?
15. How is the fat formed in milk?

O 01O\ kW

Grammar issues to be revised:

1. Forms of participle.

1. Participial constructions.

I11. Substitute-words one(s), that, those.
1V. Passive forms.

I. Translate the following paying attention to participles.

Milk secreted; all of the vitamins known; the problems of vitamin deficiency
outlined; some of the nutrients contained; the minerals required; proper bone growth
ensured.

Domesticated animals; processed milk; stored food; indicated nutritional value;



recognized scientists; recorded statement.

Proteins contained in milk; nutrients required by man; composition of milk affected
by feeds; low percentage of total solids caused by poor feed quality; milk substitutes used
in feeding babies.

Increasing consumption; declining nutritional value; slowing growth; growing
vitamin deficiency; accelerating bone growth.

Factors influencing milk consumption; feeds affecting composition of milk; high
lactose content corresponding to the large brain size; lactose constituting 36 percent of dry
matter diseases causing reduced lactation; goat milk curds forming easily digested flakes.

I1. Choose the correct participle.

1. People obtain dairy products from different (domesticating/ domesticated) species
of mammals (living/ lived) in their region.

2. (Applied/ Applying) the same technological principles one can successfully
process milk (obtained/ obtaining) from cows, goats, sheep and other animals.

3. It is interesting that (consumed/ consuming) one litre of cow’s milk an average
man can satisfy his need in all essential nutrients.

4. (Pasteurizing/ Pasteurized) cow milk as well as sheep or goat milk is (processing/
processed) into cheese.

5. Proteins (contained/ containing) in mammals’ milk are the main substances
(influenced/ influencing) the growth of young animals.

6. The amount of vitamins A and D (requiring/ required) varies in different countries.

7. The fat droplets (carrying/ carried) most of vitamins A are (stabilizing/stabilized)
by phospholipids in milk.

8. The calcium/phosphorus ratio (finding' found) in milk is (considering/ considered)
to be the most favourable.

9. Milk is rich in all the minerals (needing/ needed) for normal body functioning.

10. Milk (containing/ contained) as little as 12 percent total solids is (referring/
referred) to drinks rather than food.

II1. Change the italicized clauses into participial constructions.

Milk that is produced by reindeer, animals that are used for milk production; sheep
milk that is consumed in South European countries; the cow which produces milk with the
highest fat content; female mammals that produce milk for their young; infants who drink
mother’s milk; nutrients that differ in proportions in milk that is produced by various
species of mammals; senior citizens who receive enough calcium in their diet to
compensate calcium that is lost from the body.

IV. Choose the correct form of participle 1.

1. (Being added/ Having added) to children’s diet milk enhances their growth both in
height and weight.

2. (Using/ Having been used) skim milk instead of whole milk, researchers obtained
the j same growth in height increase.
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3. (Having lost/ Being lost) regularly from the body, skeletal calcium has to be
compensated.

4. (Being contained/ Containing) the most favourable calcium/ phosphorus ratio, milk
1s considered the best nutritional source of calcium.

5. (Having processed/ Having been processed) milk is turned into a great number of
tasty and useful dairy products.

6. (Having domesticated/ Having been domesticated) animals supplied man with
milk, meat, leather and some other valuable products.

7. (Having been secreted/ Secreting) as tiny fat globules, fat is stabilized by
phospholipid and protein contained in milk.

8. (Carrying/ Having carried) vitamin A and cholesterol, milk fat is essential for
making up a proper diet.

9. Fatty acids deficiency may lead to effects similar to effects (being resulted/
resulting) from vitamin deficiency.

10. (Having destroyed/ Being destroyed) by heating, vitamin C is typically deficient
in milk.

V. Replace the clauses m italics by constructions with the appropriate form of
participle I, making necessary changes in the principle clause.

1. After milk has curdled, it is separated into liquid and solid phases.

2. If a man was breast-fed in infancy, he does much better at school and university.

3. After man found milk to be valuable food, he domesticated mammals.

4. Skim milk has recently started being used for the manufacture of a lot of dairy
products, it has acquired greater importance than before.

5. When infants are fed mother's milk, they are healthier and develop better.

6. Human milk is lower in proteins and minerals than either cow’s or goat’s milk, but
it is higher in lactose.

7. Composition of milk may be Afferent, it is affected by the cow’s breed, age,
health, and stage of lactation.

8. When a cow is given feed of poor quality, it produces little milk low in total solids.

9. As milk is processed into a great number of products, it can provide a varied and
lasts diet.

10. Since cows are most often raised throughout the world, they can be called the
principal animals that supply man with milk.

VI. Open brackets and use the proper form of participle 1.

1. (To feed) with a proper amount of milk, children grew and develop well.

2. (To consume) one litre of milk a day, a person could obtain only 1,8 mg of niacin.

3. (To use) by various fermenting bacteria, lactose plays an important role in many
biological processes.

4. (To meet) the enzyme lactase, lactose broke down into simple sugars such as
glucose and galactose.

5. (To domesticate) many centuries ago, reindeer became popular animals for milk
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production in northern Europe.

6. (To compare) with cow’s and goat’s milk, human milk is relatively low in proteins
and minerals.

7. (To apply) computer technology for preparing feeding programs, farmers achieved
greater efficiency from each animal.

8. (To fortify) with the fat-soluble vitamins A and D, the milk met human nutritional
needs.

9. (To use) as the main constituent of the brain tissue, galactose is an essential
nutrient at early stages of human development.

10. (To break down) into monosaccharides, lactose is absorbed from the digestive
tract.

VII. Name the sentences containing the absolute participial construction.
Translate into Russian.

1. Skeletal calcium being turned over annually, people need consistent source of
dietary calcium throughout their life.

2. Skim milk being fed, the growth in height is ensured as mush when whole milk is
fed.

3. Calcium is of great importance to the health of people, about one-sixth of the
skeletal calcium being turned over annually.

4. Being turned over annually, the skeletal calcium is of great importance to the
health people.

5. Senior citizens consuming dairy products regularly compensate the losses of
skeletal calcium.

6. Having decreased the consumption of dairy products, senior citizens could not
ensure adequate amount of dietary calcium.

7. Milk is rich in calcium, the latter being of great value to the health of people.

8. Senior citizens consuming dairy products regularly, adequate amount of dietary
calcium is ensured.

9. Minerals being contained in optimum proportions for absorption into blood, milk is
an essential source of them.

10. Milk is consumed both in fresh and processed forms, with most of it being used
as raw material for dairy industry.

VIII. Substitute words ''that' and ''those' are used if they denote a thing or
person similar to the thing or person denoted by the noun they replace.

e.g. The nutrient composition of goat milk is about the same as that of cow milk.

"One(s)" is used to substitute for a noun if the same thing or person or their part are
mentioned.

e.g. Milk contains carbohydrates, the principle one is lactose.

Besides, in order to choose the proper word-substitute in each particular case it is
helpful to know patterns in which they are used.
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that
+ preposition + noun
thos

that
+ participial construction
thos

those + clause

the one(s) + preposition + noun

a(n) / the + adjective + one

possessive pronoun + one(s)

adjective + ones (instead of countable nouns)
the + ordinal numeral + one

this )
that
another one
the other >
which

such (a)~

the one(s) + participial construction
(the) one(s) + clause

Fill in that, those, one, ones.

1. Man keeps cattle for meat and dairy purposes. Animals raised for milk typically
require more daily care than ... raised for meat.
2. Human milk is lower in proteins and minerals than ... of cows and goats.

3. Laboratory test shows that today’s milk contains less foreign materials than
delivered yesterday.
4. The presence of more iron and copper in milk is undesirable as they are able to

destroy some chemical compounds especially the ... referred to vitamins.

5. Senior citizens, especially the ... that consume small amounts of dairy products,
may develop calcium deficiency.
6. Calcium deficiency in children and young people leads to retarded growth, while

calcium deficiency in ... over middle age promotes bone fragility and dental tissue decay.
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7. A lot of modem diets include various dairy products, especially low fat.

8. Of all animals producing milk cow can be considered the principle.

9. The development of skeleton is as enhanced by adequate milk consumption as of
brain.

IX. Substitute that, those, one, ones for the repeated italicized nouns.

1. The emergence of new technologies, including the technology using radioisotopes,
has made it possible to investigate transport of various minerals in the body.

2. People don’t typically consume adequate amounts of milk, especially people over
middle age and older people.

3. Calcium content in older people’s bones is typically lower than calcium content
found in bones of younger people.

4. Percentage of potassium, chloride, and magnesium in milk is much lower than
percentage of calcium and phosphorus.

5. Such minerals as calcium and phosphorus are known to be the most important
minerals for skeleton growth.

6. Milk is food both for the old people and the young people.

7. Man puts in a lot of effort in manufacture of food both tasty and good for health.
Such food as milk, however, is provided by nature itself.

8. Milk producing animals are kept throughout the world, which milk producing
animals, are more characteristic of a particular country depends on its climate, traditions,
and other factors.

9. The processing technology used for cows’ milk is also applied to milk obtained
from other animals.

10. This milk cannot be used for processing into cheese unlike the milk delivered
earlier.

X. Substitute Passive forms for italicized Active forms, mentioning the doer of
the action where necessary.
.After man had domesticated animals he enriched his diet.
. They will fortify skim milk with vitamin A.
. Researchers have established the importance of vitamin A for good eyesight.
. People are developing new dairy products and improving old ones.
. Fat droplets carry most of vitamin A and the cholesterol.
. Certain cells in the mammary glands secrete milk fat.
. Researchers can find most B vitamins only in trace amounts.
. People can obtain about one-half of the required riboflavin from dairy products.
. Adults should increase consumption of milk and dairy products.
10. Dairy lab assistants are to test certain portion of milk delivered for presence of
heavy metals and other pollutants.

O 01O\ kW
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Part II. Concentrated and frozen milk products

Text 4
The importance and characteristics of concentrated and milk products

Milk is known to be widely used not only in the fresh fluid form, but in some
concentrated and preserved forms. It is important that concentrated and dried milk
products occupy less space, weigh less, and remain edible longer than fresh milk. Thus,
they save storage and packaging space, cost less to transport, and serve as a reserve in
times of short supply. Moreover, these products have certain properties that make them
especially useful as in the use of nonfat dry milk in dry cake mixes. Concentrated sources
of milk solids are required in cookery for preparing numerous foods, which would be
diluted by a less concentrated form of milk.

The production of these products seems to be a simple operation as it mainly involves
the removal of water, However the complex nature of raw materials used needs special
study by dairy scientists.

Concentrated milk. This term refers to those products from which sufficient water is
removed to concentrate the milk fat to at least 7,5 percent and total milk solids to at least
25,5 percent.|

Whole, low-fat and skim milks, as well as whey and other dairy liquids, can be
efficiently concentrated using heat under vacuum. Since reducing atmospheric pressure
lowers the temperature at which liquids boil, the water in milk is evaporated without
affecting a cooked flavour. There exist modern expensive technologies such as
ultrafiltration.

Concentrated milk is pasteurized but not sterilized by heat to prevent spoilage, and
then preserved by refrigeration. The obtained product is sure to require less storage space,
so it costs less to distribute.

Most concentrated milk is known to be supplied to industry and processed into plain
condensed milk, which is used as an ingredient in manufacturing other products.

Condensed milk. This term is usually applied to the product obtained by partially
removing water from a mixture of milk and suitable nutritive sweetener. The final product
contains about 8,5 percent milk fat and at least 28 percent total milk solids. Being added in
Sufficient amounts (at least 60 % in the water phase), sugar provides high osmotic
pressure and prevents bacterial action and product spoilage, thus facilitating the storage of
the product at room temperature. It is interesting that sweetened condensed milk was first
produced on a commercial scale in about 1858 in New York, and today it is often sold in
refrigerated tank - truck loads' to manufacturers of candy, bakery goods, ice cream,
cheese, and other foods.

Evaporated milk. The name is reserved for the product made from homogenized
milk by concentrating with heat and vacuum to obtain at least 25,5 percent total milk
solids and 7,5 percent milk fat, and by further sterilizing of the product in the sealed can’
at 118°C. It is essential to fortify the product with vitamins A and D, A stabilizer, such as
disodium phosphate, is also added to keep the product from separating during processing
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and storage. To obtain high-quality evaporated milk, new ultrahigh-temperature
processing as well as aseptic filling of metal cans are widely practiced. These measures
prevent evaporated milk from caramelized flavour and allow to store it for several months
at room temperature.

Dry milk products. Dry milk products are generally less perishable than
concentrated milks, as they contain less amount of milk fat and more stable to oxidation.
In contrast to concentrated milks, which are stored only for 10-15 days, the storage time of
dry milk products lasts for several months.

Milk and by-products of milk production are often dried to reduce weight, to aid in
shipping, to extend shelf life, and to provide a more useful form as an ingredient for other
foods. In addition to skim and whole milk, a variety of useful dairy products are dried
including buttermilk, instant breakfast, sweet cream, sour cream, ice cream mix, cheese
whey, coffee cream, dehydrated cheese products, lactose, etc. Many drying plants are built
in conjunction with a butter-churning plant, the former utilize the skim milk generated
from the separated cream and the buttermilk produced from churning the butter. Most
products are dried to less than 4 percent moisture to prevent bacterial growth and spoilage.
However, products containing fat lose their freshness rather quickly owing to the oxidation
of fatty acids, leading to rancidity.

Two types of dryers are used in the production of dried milk products - drum dryers’
and spray dryers®, each dryer having certain advantages.

I.in refrigerated tank-truck loads - 31. OTrpy3ka B MOJIOUHOW aBTOLIMCTEPHE C
OXJIAXKICHUEM

2.sealed can - repMeTHYHAas KOHCEpBHAs OaHKa

3.drum dryer - 6apabaHHas CylIuiKa

4.spray dryer-pacnblIuTeNbHAS CYLINAIKA

Text 5
The origin of frozen milk desserts

Refreshing appetizing, convenient, adaptable, nutritious—who can dentinal these
qualities of ice cream, ice milk, and sherbets place them at the top of the preferred list of
frozen desserts from milk that can readily fulfill one's desires and satisfy the budget?
Primarily frozen milk products were available only to the rich frozen expensive
refrigeration, but today these products are considered to be foods in the true sense. Being
easily digested, milk desserts are preferred both by children and adults because of their
conveniences and variety.

Ice cream is said to have appeared from flavoured ices that were popular with the rich
Roman in the 4 century BC In the 1 century AD, when the emperor Nero ruled, a
substance resembling ice cream was prepared from snow brought from the mountains and
mixed with honey, juices, and fruit. It was recorded that in the 13 century Marco Polo
returned from China with a recipe for making water and milk ices.
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The first 84-page manuscript "The Art of Preparing Ice Cream" was written by the
unknown author about 1700. A more detailed description of "food for the gods" and
explanations for phenomena such as freezing water were given in a book "The Art of
Making Frozen Desserts" that appeared in Paris in 1768.

In America, Governor William Bladen of Maryland served a dessert containing ice
cream and strawberries in about 1700, and George Washington spent approximately 200
dollars for ice cream in New York during the summer of 1790. The discovery that salt
would lower the freezing point of cracked ice led to the first practical method of making
ice cream. But consumption by the masses had to wait for development of ice freezing
equipment until the 19" century.

It was only with the development of mechanical refrigeration that widespread
distribution of ice cream became possible. The first wholesale ice cream business in the
United States was started in Baltimore by Jacob Fussell in 1851.

Introduction of the ice cream at the 1904 World Fair in St. Louis stimulated the
demand for it. In the USA consumption increased dramatically from 1920 to 1940, peaked
at more than 19 litres per person in the postwar year of 1946, then decreased to about 14
litres as ice milk became an important frozen dessert. Production of ice milk in the US
increased 75 percent in the 1960s, and more than half of it is sold in the soft-frozen form
(products were sold directly to consumers from milk shake machines'). Total production
of frozen desserts containing milk approximated more than 3000 million litres in the 20""
century, about 150 million litres of water ices having been produced as well. Dietetic and
diabetic frozen desserts accounted for 1.2 percent of the total sales.

Although more frozen desserts are consumed during summer than any other season, a
trend toward more uniform monthly consumption continues. This is further evidence that
consumers view ice cream as food rather than confection®.

The following characteristics are desirable for frozen desserts: fine flavour, smooth
texture, moderately resistant body, optimal overrun® (amount of air-whipped in), resistance
to heat shock®, attractive appearance, ability to be dipped®, homogeneous appearance on
meltdown, proper freezing (melting) point, nutrition, economy, and ability to refresh®.

1. milk shake machine - 31. anmapaTt a5t B30MBaHUS MOJIOYHOTO KOKTEHIIS

2. confection - 3/1. cIacTH, KOHAUTEPCKHUE U3AEIINS

3. optimal overrun - ONTUMaNbHOE COJIEPKAHUE BO3/yXa, KOTOPOE BKIIIOYAETCS MpU
B30MBaHUU

4. resistance to heat shock - ycTOHYHMBOCTB K TEIJIOBOMY BO3/I€MICTBUIO

5. ability to be dipped - crnocoOGHOCTH ObITH OOpaOOTaHHBIM CHAPYXH, HAIIPUMED
HI0KOJIAJIOM

6. to refresh - ocBexxaromiasi crtocOOHOCTD
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Text 6
Types and composition of frozen desserts

By varying quantities of main ingredients, numerous types of frozen dairy desserts
can be produced. Standards for ice cream and most frozen desserts are closely regulated.
In the US, for example, ice cream must contain at least 10 percent fat and 20 percent total
milk solids' (usual requirements are 20 and 18 percent for plain and bulky ice creams,
respectively). In freezing, the volume may be doubled by the inclusion of air (known as
overrun), but the increase in volume is limited to 100 percent by the requirement that the
finished product weigh at least 2 kg per 4 litres. Total food solids must weigh about 700
grams per 4 litres, thus limiting the water content. Regulations also require all ingredients
to be listed, with some additives (such as stabilizers) limited to very small amounts. The
principal frozen desserts are ice cream, frozen custard, ice milk, frozen yogurt, sherbet,
and water ices.

Ice cream and ice milk . Major components of ice cream are known to be milk fat,
nonfat milk solids, sugar, stabilizer, and flavouring. There exist a wide range for producers
to vary content of both milk fat and nonfat milk solids, the quantity of one components
being "increased, the quantity of the other being decreased. Ice cream has the highest fat
content, ranging from 10 to 20 percent.

Frozen custard, or French ice cream, is basically the same formula as ice cream
except hat in finished form it must contain at least 1,4 percent egg yolk® solids.

Plain ice creams contain colouring and flavouring ingredients (such as vanilla, coffee
and maple syrup®) no more than 5 percent of their unfrozen volume. Bulky flavoured ice
creams may contain lower concentrations of milk fat and total milk solids than plain ice
cream to the extent that flavouring and additional sweeteners displace these components
(up to 2 percent less milk fat and 4 percent less total milk solids).

Ice milk may be more commonly called “light” or “reduced-fat™® ice cream. It
contains between 2 and 7 percent milk fat and at least 11 percent total milk solids. Bulky
flavours of ice milk, unlike ice cream, must contain as much total milk solids as plain
flavours. Public desire to consume less fat and improvements in production process have
brought great popularity to ice milk.

About 3,5 to 4,5 grams of protein are consumed in each 130 grams of ice cream or ice
milk. This approximates 10 percent of the recommended daily high-quality protein. These
quantities of ice cream and ice milk would contain approximately 250 and 140 calories,
respectively. About 15 percent of the required amount of calcium would be supplied by
either.

Sherbets. They are characterized by a sweet but tart flavour and a low content of
total milk solids (usually 3 to 5 percent). Most standards require between 1 and 2 percent
milk fat and between 2 and 5 percent total milk solids. Sherbet contains considerably more
sugar and less air than ice cream (the target overrun is 30 to 40 percent), and therefore it is
heavier and often contains more calories per serving. Minimum acid content is 0,35
percent calculated as lactic acid. Citric acid is more often added, but tartaric, malic,
ascorbic, lactic, and phosphoric acids are permissible. They can be made by mixing ice
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cream mix with water ice mix, or they can be compounded directly from raw ingredients.
Due to the high sugar content, the melting point of sherbets is low, so they are softer than
ice cream at the same temperature. Nearly all sherbets are sold in the hard- rather than the
soft-frozen form.

Ices. Being similar to sherbet, but containing no milk solids, water ices are usually
composed of sugar (30 percent), fruit juice (20 percent), flavouring, colour, stabilizer (0,2 ;
0,6 percent), citric acid, and water. Overrun in ices should be approximately 30 percent.
Ices may be frozen in the same manner as ice cream, but they are often dispensed as
liquids into forms in which they are frozen on sticks to make Popsicles”.

The Popsicle was invented by Frank Epperson 1923 accidentally. On a cold winter
evening Epperson is said to have left on a windowsill a glass of lemonade containing a
spoon By morning the lemonade had frozen, so he put the glass in water and removed the
frozen mass. The invention was patented in 1924.

Mellorine®. Immitation ice cream, known as meliorate, is made in some parts of die
USA and other countries. It is composed essentially of the same ingredients as ice cream
except that the milk fat is replaced with less expensive vegetable fat and the minimal fat
content is 6 percent. Therefore, the product has more fat than most ice milk but usually
contains less than does ice cream. Containing not less than 2,7 percent protein by weight,
mellorine is intented to compete with ice cream in places where butterfat prices are high.

. total milk solids - oO1iee conepkanue Cyxoro BenecTBa MoJioKa
. egg yolk - SMYHBIN KEJITOK

. maple syrup - KJIGHOBBII cHUpOI

. reduced-fat - 06e3KupeHHbIN

. popcicle - amep. ppyKkTOBOE MOPOKEHOE HA MATOYKE

. mellorine - MeIOpHUH (3aMEHUTENH MOPOKEHOIO)

N Ut AW~

Text 7
Ice cream manufacture

The essential ingredients in ice cream are milk, cream, sugar, flavouring, and
stabilizer, cheaper ingredients such as dry whey, com syrup, and artificial flavourings
having been introduced to create a lower-cost product.

The first step in ice cream making is formulating a suitable mix, the latter being
composed of a combination of dairy ingredients, such as fresh milk and cream, frozen
cream, condensed or dried skim, buttermilk, dairy whey, or whey protein concentrate.
Sugars may include sucrose, com syrup, honey, and other syrups. Stabilizers and
emulsifiers are added in small amounts to help prevent formation of ice crystals,
particularly during temperature fluctuations in storage.

The ice cream mix is pasteurized at no less than 79°C for 25 seconds. The heated mix
1s typically homogenized in order to assure a smoother body and texture.

After homogenization, the hot mix is quickly cooled to 4,4°C. The mix must age at
this temperature for at least four hours to allow the fat to solidify and fat globules to
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clump’. This ageing process results in quicker freezing and a smoother product.

The next step, freezing the mix, is accomplished by one of two methods: either
continuous freezingz, which uses a steady flow of mix, or batch freezing3, which makes a
single quantity at a time. For both methods, the objective is to freeze the product partially
and, at the same time, incorporate air.

Semifrozen ice cream leaving the freezer at a temperature between -9° and -5°C is
placed in a suitable container and conveyed to a blast freezer®, where temperatures are in
the range of

-29° to -34°C. Rapid freezing at this stage prevents the formation of large ice crystals
and favors a smooth body and texture. The length of time in the hardening room’ depends
on the size of the package, but usually 6 to 12 hours are required to bring the internal ice
cream Temperature to -18°C or below, in larger manufacturing plants, final freezing takes
place in a hardening tunnel, where packages are automatically conveyed on a continuous
belt to the final storage area.

Much of the appeal of ice cream comes from the variety of standard mixes and
flavours available throughout the year. Most ice cream manufacturers make a standard mix
consisting of milk, cream, sugars, and stabilizers, to which flavours may be added just
prior to freezing. There exist various types of flavours, such as high-volume flavours
(vanilla, chocolate, strawberry), with large particles (fruit, nuts, cookies, or candy parts),
so they are added at different stages of the process.

Being kept below -23° C and protected from temperature fluctuations, ice cream and
other frozen desserts require no preservatives and have long shelf lives. Airtight®
packaging materials have made it possible to store frozen products for six months or
longer without loss of flavour or body and texture.

Manufacturers have several alternative sources of ingredients for frozen desserts and
their choices depend upon availability, costs, functional properties, and the quality of
product they wish to produce. Quality assurance of frozen desserts includes examination
of ingredients, mix, and finished products, tests being recommended for microbial counts,
composition of fat and total solids, overrun, flavour, body, texture, colour, and meltdown.
When standards of high quality are met, frozen desserts become an excellent means of
providing milk for man.

1. to clump - coOupatbcst B TpyIIny

2. continuos freezing - HENMPEPHIBHOE 3aMOPAKUBAHUE

3. batch freezing - nopiMOHHOE 3aMOpPaKUBAHUE

4. blast freezer - Mopo3uibHas Kamepa, B KOTOPOM 3aMOpa)KMBaHUE NMPOUCXOIUT B
WHTEHCUBHOM IIOTOKE BO3yXa

5. hardening room - momelieHue, e MPOUCXOAMUT 3aTBEPJICBAHME U IOBBIIICHHUE
YCTOMYMBOCTH MTPOAYKTA

6. airtight - BO31yXOHENPOHUIIAEMBIii
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Revision 11

Answer the questions:

1. What are concentrated and dried milk products manufactured for?

1. How does condensed milk differ from evaporated milk in the percentage of total
milk solids and milk fat?
. Which type of milk product (condensed/ evaporated/ dried) can be stored longer?
. What kinds of dairy products can be dried?
. What is known about the origin of frozen milk desserts?
. Why wasn’t ice cream available to most people until the 19" century?
. What are the most desirable characteristics of frozen dessert?
. What are the requirements to the composition of frozen dairy desserts?
. What does the term “overrun” mean?

9. What is the difference between plain and bulky ice creams?

10. Why have ice milks become popular with consumers?

11. What are the characteristics of sherbets?

12. What are ices composed of?

13. What imitation of ice cream is produced?

14. What are the steps of ice cream manufacture process?

15. How can the shelf life of ice creams be extended?

16. What are the main two methods of freezing the ice cream mix?

17. What operations in ice cream manufacturing allow producers to obtain smooth
body j of the product?

18. Is the demand for ice cream constant throughout the year?

00NN Lt &~ W

Grammar issues to be revised:

1. Gerund and its constructions.

11. Forms of gerund.

111. Modal verbs with different forms of infinitive.
1V. Finite forms of verbs.

I. Say in which sentences the word “manufacturing” is translated into Russian
by means of a noun. Translate into Russian.

1. The manufacturing of ice cream is one of well-developed branches of dairy
industry.

2. Manufacturing ice cream is known to have increased dramatically in America at
the beginning of the 20™ century.

3. Manufacturing “reduced fat” ice cream producers try to meet the needs of
consumers.

4. Plants manufacturing dry milk products are often built in conjunction with butter-
churning plants.

5. Without manufacturing refrigerated tank-trucks it was impossible to deliver frozen
products at a long distance.
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6. Due to manufacturing various flavouring ingredients it has become possible to
increase a variety of ice creams produced.

7. Customers know of the company manufacturing high quality frozen desserts.

8. Confectionery industry is interested in manufacturing condensed milk and other
dry milk products.

I1. Substitute -ing forms for nouns omitting prepositions as in the example.

Example: manufacture of ice cream — manufacturing ice cream

Homogenization of ice cream mix, evaporation of water, pasteurization of milk,
storage of dry milk, production of condensed milk, facilitation of storage, refrigeration of
milk, distribution of ice cream, stimulation of demand.

REMEMBER
Some verbs must be followed by gerund (an —ing form):
avoid postpone/put off
consider practice
delay remember
finish suggest
give up/stop carry on/go on/ keep (on) (=continue)
Some verbs are used in gerundial constructions with prepositions:
(dis)approve of-ing stop smb (from) -ing
decide against -ing succeed in -ing
insist on -ing think of-ing prevent
smb (from) -ing warn smb against -ing speak of-ing

The following verbs can be followed by —ing or to ... with little or no difference in
meaning: begin, continue, intend, start

The verb "need' is used in the following constructions:

need to do ( = it is necessary to do it)

smth needs doing = smth needs to be done

The verb "prefer” is used as follows:

prefer doing/ to do (Am.)

prefer doing smth to doing smth else

The verb "try" is followed by -ing when it means "do smth as an experiment or test
and it is followed by to ... when it means "attempt to do, make an effort to do".

There are some other constructions in which -ing, sometimes alongside -to is used:

III. Use the verbs in brackets in the form of gerund or infinitive, add
prepositions where necessary.

1. After (to develop) mechanical refrigeration manufacturers had no difficulty (to
start) (to produce) ice cream for mass consumption.

2. People tried (to make) ice desserts thousands of years ago.

3. The company tried (to install) the new refrigeration equipment as soon as possible
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and succeeded (to commission) the new shop by summer.

4. The new brand of ice cream needs (to advertise).

5. Manufacturers need (to convince) consumers that ice cream is food rather than
confection in order to increase demand for it throughout the year.

6. Reduced-fat ice cream became popular and started (to be produced) on a large
scale after a campaign for healthy food was launched in America.

7. Sugar prevents bacteria (to multiply) in milk.

8. Manufacturers of candy, bakery goods, ice cream and other foods are interested (to
obtain) milk that can be stored at room temperature.

9. The reason (to substitute) dry milk for concentrated one in this factory is that it is
less perishable.

10. A stabilizer is added to milk to avoid (to separate) during storage.

11. The manager considered the advantages (to sell) the by-products to another
company instead of (to process) them themselves.

12. Such ingredients as dry whey, com syrup, and artificial flavourings are used in ice
cream manufacture for the purpose (to make) a lower-cost product.

13. The manager intends (to substitute) artificial flavourings for juice.

14. Without (to age) the ice cream mix the manufacturer will have difficulty (to
obtain) a smooth product.

15. The board of directors approved (to give up) (to use) the hardening room and (to
substitute) a hardening tunnel for it. But they decided against (to begin) (to reconstruct)
the storage area.

IV. Choose the proper -ing form.

1. After (leaving/ being left) the freezer at 9°C semifrozen ice cream is placed in a
suitable container.

2. Consumers were informed of producers (having added/ having been added)
chocolate, vanilla, fruit and other flavours to frozen desserts.

3. Some people enjoy (having eaten/ eating) dietetic and diabetic frozen desserts as
they contain less fat.

4. We know of Frank Epperson (having invented/ having been invented) Popsicles in
1923.

5. The shelf life of dried milk products was extended due to their (having been dried/
being dried) to less than 4 percent moisture.

6. Many plants increased the production of useful dry products by (having been
utilized/ having utilized) skim milk, buttermilk, cheese whey etc as raw materials.

7. The improvements in ice cream manufacturing were impossible without special
refrigeration equipment (developing/ having been developed).

8. Producers are interested in frozen desserts (consuming/ being consumed) not only
in summer, but throughout the year.

9. Government inspectors were satisfied with all ingredients of ice cream (having
been listed/ being listed) and the amount of some additives (having been limited/ being
limited) in frozen dairy desserts.
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10. We know of Americans (starting/ having started) wholesale ice cream business in
1851.

V. Translate into English parts of sentences given in Russian using proper forms
of gerund or infinitives. Pay attention to use of prepositions.

1. Stabilizers and emulsifiers are added to ice cream (c UENbIO MPEIOTBPALLICHHUS
00pa3oBaHMs KPUCTAILJIOB JIbJIA).

2. The manager intends (BHecTr) some innovations in the method (mpousBoacTBa) ice
cream.

3. Because of comparatively higher prices for ice cream people in some parts of the
USA (mpeanouuTaroT nNoKymnaTh MEJUIOPUH BMECTO TOT'O YTOOBI MOKYIAaTh MOPOKEHOE).

4. Manufacturers (mpakTuKyrT oboramienue) evaporated milk with vitamins A and
D.

5. Condensed milk is produced (4yacTuuHbIM ynaneHueM Bojbl) from a mixture of
milk and sweetener.

6. Water is removed from milk (11 yIIMHEHUS CPOKA €TI0 XPAHEHHUS).

7. Ultrahigh temperature processing and aseptic packaging techniques (He maroT
CT'YLIEHHOMY MOJIOKY opTHUThCs) for several months.

8. This dairy farm (mpomomkaer ucnons3oBath) old techniques (BMecTo TOTO, 4TOOBI
BHEJIPSITH) NEW ONEs.

9. (Ilepen tem, kak nmoctpouts) the drying plant (¢ uenbio nepepadotku) skim milk
and buttermilk the firm considered (Bo3mMokHOCTH nepepadoTkH) not only its own milk but
also that delivered from small farms in the neighbourhood.

10. (be3 mobGaBneHUs CTaOWMIM3aTOPOB M AMyJbraTopoB) ice crystals may form if
temperature fluctuates during storage.

11. Although there is a trend toward more uniform monthly ice cream consumption in
the USA, people still (mpomomxarot nokynath) more frozen desserts in summer.

12. The firm (mpeycnena B yBenuueHuu) its sales of ice cream (mocpeacTBom
ucnoias3oBanusa) new flavours which rapidly gained popularity.

13. The production manager (npeajoui1 HauaTh Tpou3BocTBO) new kinds of frozen
desserts.

14. The firm made a decision (0TJIOXKUTh HauaJgo UCIOJIb30BaHUA) airtight packaging
till autumn.

15. The sales manager stated that the assortment of ice cream produced by the firm
(TpeOyeT ynydIieHus).

VI. Say in which sentences there are modal verbs. Translate into Russian.

1. We were sure we should succeed in introducing the new flavours to the market

2. The purpose of concentrated milk foods production is to supply cookery with
nonfat dry milk.

3. To obtain condensed milk water should be partially removed from the mixture of
milk and suitable sweetener.

4. All dairy products must be labeled before selling.
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5. Evaporated milk has to be fortified with vitamins A and D to meet the required
standards.

6. Due to smaller amount of milk fat dry milk products have been stored safely for
several months.

7. Most products have to be dried to less than 4 percent moisture to prevent bacterial
growth.

8. Sweetened condensed milk ought to be pasteurized before being placed in a
container.

9. The consumption of various frozen desserts has increased recently especially due
to new flavours.

10. The recipe of making milk ices is likely to have been brought from the Far East.

11. Rapid freezing of ice cream mixture was to prevent the formation of large ice
crystals.

12. Ice cream had had 20 percent milk solids before nuts and cookies were added,
after which the milk solids content was found to be 18 percent.

VII. Fill in can, may, be able, must, should, ought, have to, be to in the
appropriate form.

1. Manufacturers enrich their assortments of ice cream regularly if they want to stay
in business since competition in ice cream production is very strong.

2. Ice cream be stored for several months if it is kept below 20° C.

3. Microbiological tests be carried out for all frozen desserts before their delivery to
consumers.

4. The overrun for ice cream and ice milk ... be about 65 to 100 percent.

5. Mellorine be produced in places where butterfat prices are higher than vegetable
fat ones.

6. According to standards sherbets contain about 2 percent milk fat and 5 percent
total milk solids.

7. All sherbets be sold either in hard or soft frozen form.

8. Concentrated milk products be easily diluted by a less concentrated form of milk.

9. Such characteristics as fine flavour, smooth texture, optimal overrun be ensured by
manufacturers.

10. The new equipment be adjusted again It have been mishandled by the worker.

11. By agreement with the production manager’s office, the development of the new
ice cream recipe be completed in a month.

12. The development of the new ice cream recipe be completed in a month, otherwise
the factory will not to start producing the new product by the summer season.

13. Before introducing new flavours the company to carry out market research and
study the demand for its competitors’ products.

14. Milk ices have first been made in the Far East.

15. Ice cream not become widespread product before mechanical refrigeration came
into being.

16. Rather warm climate with long hot summers on the major part of the US territory
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have stimulated the development of frozen desserts in the country.

17. For dietetic reasons, low-fat products to be substituted for products made of
whole milk and cream.

18. Russian manufacturers develop diabetic frozen desserts as the latter are
practically absent at the Russian market.

19. Dairy products provide a lot of essential nutrients for man.

20. The patient asked the doctor if he eat products containing sugar or if he still keep
to the sugar-free diet.

VIII. Translate the Russian parts of the sentences by means of modal verbs, use
the proper form of the infinitive of the verb in brackets.

1. The 1904 World Fair (qomxHo ObITh cTUMYNIMpOBaia) production and consumption
of ice cream in the USA.

2. With skim milk and buttermilk processed and sold, the farm (mMoryio 651 paboTaTh)
more efficiently. But unfortunately, the fanner stuck to old ways and only used these
valuable products in feeding young animals.

3. Moisture (nomxHO ObITH onaia) into the can with dry milk. Nothing else (mormno
ObI BbI3BATH) its spoilage.

4. About 40 grams of protein (cneayeT notpedasiTh) by man every day.

5. Ice milk (Mo>xHO Ha3BaTh) reduced fat ice cream.

6. Some kind of ice cream (Bo3M0>xHO M3roToBIIsLIOCH) by the Romans in the fourth
century BC.

7. Fat and total milk solids content (momkHO OBITH yMeHbIIUIOCH) due to bulky
components having been added.

8. Greater popularity of ice milk (momxHO OBITH 00yclIOBIIeHa) by people's desire to
consume less fat.

9. All ingredients of frozen desserts (ZOKHBI OBITh IEPEYUCIICHBI).

10. With enough experts and more investments, Russian manufacturers (Moriau Obl
npou3BoaAMTh) long ago as many kinds of frozen desserts as are made abroad.

IX. Use the verbs in brackets in the appropriate form, add prepositions where
necessary.

1. Man (to try) (to find) methods (to preserve) milk for a long time and (to succeed)
(to solve) the problem by means of (to dry) milk, (to condense and to evaporate) it and (to
add) certain classes of bacteria to it.

2. Before ice cream (to start) (to produce) on a mass scale it for centuries (to make) in
small amounts for the rich.

3. If advertising (to convince) people to consume a lot of ice cream throughout the
year ice cream manufacturing (to become) still more profitable and dynamically
developing industry.

4. This method (to dry) milk (to use) for a long time before manufacturers (to give
up) it and (to begin) (to use) more effective ones.
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5. Milk evaporation (to use) for hundreds of years and still (to remain) one of the
most effective methods (to preserve) milk.

6. If water (to remove) from milk it (can) (to store) for longer periods.

7. One of the shops in the factory (not to work) now, new equipment (to install).

8. Man (to start) (to use) additives to frozen desserts very early in history.

9. Since modern methods (to preserve) milk (to develop) food industry to a great
extent (to give up) (to use) fresh milk.

10. In the 20™ century ice cream (to become) one of the most popular desserts all over
the world.
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Part II1. Cultured Dairy Products

Text 8
Cultured dairy foods

Soon after man began to use milk from animals he discovered that if it was not soon
consumed it became sour and coagulated due to bacterial contamination of milk. People
are believed to have started making fermented milks since early times, when they began to
add small portions of common Streptococcus and Lactobacillus bacteria (often called
"cultures") in warm milk from cows, sheep, goats, camels, or horses. These bacteria were
found to be harmless lactic acid producers, thus especially effective in lowering the pH
and in inhibiting growth of pathogenic organisms. So, it was possible to prevent milk from
spoilage and to preserve it fresh for several days or weeks without refrigeration.

Having discovered that fermented milks were edible and delicious, tribes developed
their own systems of handling the product. Thus, several varieties of fermented milk were
developed and they are likely to have been introduced around the world as people
migrated. Nowadays cultured buttermilk, acidophilus milk, sour cream and yogurt are sure
to be among the most common fermented dairy products in the Western world. Less
known products, such as kefir, koumiss, and new yogurts containing Bifidobacteria are
likely to be more popular in Eastern Europe and Russia. Both kefir and koumiss contain
from 1,0 to 2,5 percent alcohol, produced by yeasts that ferment lactose. Koumiss is
typically made from mare's milk, while kefir from the milk of goats, sheep, or cows.

Nowadays the term "cultured milks" is used more widely throughout the world,
because pure bacterial cultures are used in commercial manufacture. Although, it is
appropriate to use the words fermented or sour because lactic acid which causes sourness,
1s produced by fermentation of milk sugar - lactose.

Researches have shown that the initial fermentation process, which involves the
partial conversion of lactose to lactic acid, is the basis for the production of cultured milk,
lactose conversion being accomplished by lactic-acid producing Streptococcus and
Lactobacillus bacteria. At temperatures of about 32°C, these bacteria reproduce very
rapidly, practically doubling their population every 20 minutes. Many by-products that
result from their metabolic processes assist in further ripening and flavouring of the
cultured product. Subsequent fermentation can result in the production of other
compounds, such as diacetyl (a flavour compound found in buttermilk), alcohol (from
yeasts in kefir), as well as butyric acid (which causes bitter flavours).

With the development of microbiological and nutritional sciences in the late 19"
century the technology producing cultured dairy products on an industrial or commercial
basis was established. Recently, researchers have discovered acidophilin, lactocidin, and
lactolin, in addition to the earlier discoveries of nisin and dipiococcin, all these substances
being antibiotics produced by bacteria used in milk fermentations.

Regardless of the type of cultured product, the same basic steps are necessary in
processing through incubation, these steps are: (1) starter culture preparation, (2) treatment
of milk, skim milk, cream, or other product (e.g., pasteurization and homo-genization), (3)
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inoculation, and (4) incubation. If the product is to be fluid for drinking, the curd must be
broken and agitated to produce a smooth homogenous body. After incubation, and
agitation if necessary, cooling is essential to stop the development of acidity. Liquid
products are then ready for packaging, although some producers package yogurt and
cultured cream before incubation.

Being excellent sources of calcium and protein, cultured dairy foods provide
numerous potential health benefits to the human diet. In addition, they may help to
establish and maintain beneficial intestinal bacterial flora and reduce lactose intolerance.

Text 9
Cultured buttermilk

Because of its name, most people assume buttermilk is high in fat. Actually, the name
refers to the fact that buttermilk was formerly the watery end-product of butter-making,
and thus it was used as a beverage. Today this product is mostly dried for use in the baking
industry. Modern buttermilk is made from low-fat or skim milk by fermentation with
Streptococcus cremoris and Leuconostec citrovorum, so it has less than 2 percent fat and
sometimes none. “Cultured low-fat milk"” or “cultured nonfat milk” are sure to be more
correct names for buttermilk produced now.

Several factors including microorganisms, milk, and processing interact to give the
end product its body and flavour characteristics. Therefore, flavour, aroma, body, texture,
and appearance vary from plant to plant and from day to day. For this reason, processors
should j minimize variables so they can supply buttermilk that is consistently
homogeneous.

Both fat or skim low-fat milk are used as the starting ingredients for buttermilk, but
when j the latter is used, nonfat solids should be added to increase total solids to 12.0 -
13.5percent. Then milk is pasteurized at 82° to 88°C for 30 min, or at 90°C. for 2-3 min.
Heat in pasteurization should be sufficient to destroy all naturally occurring bacteria as
well as whey proteins, thus increasing viscosity, releasing compounds containing sulfur
which reduce 1 harshness of flavour.

Milk is then cooled to 22°C. and inoculated with 1 percent starter cultures of
desirable j bacteria, incubation at the next stage lasting for 12 to 14 hours. Besides above
mentioned cultures, either S. Lactis or L. Dextranicum can be added to develop buttermilk
acidity and unique flavour. Flavour components produced by these types of bacteria
include lactic acid, diacetyl, volatile organic acids (formic, acetic, propionic, butyric, and
valeric acids), acetaldehyde, and ethanol. Thus, to obtain desired flavour producers can use
these cultures separately or in combination.

The proper time to stop fermentation of cultured products is best determined by
observing flavour, aroma, and acidity. Of course, titratable acidity' is influenced by the
quantity of milk solids contained. For skim milk containing 9,0 percent nonfat solids,
acidity should be 0,85 percent.

At the next step the product is cooled to 4°C with mild agitation to minimize the
incorporation of air. It is butter granules that are often added to increase flavour and
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attractiveness. Having been packaged, the final product is refrigerated.

There are approximately 43 calories per glass (that is 125 grams) of cultured
buttermilk made from skim milk. The protein of buttermilk is sure to be especially easily
digested due to the high heat treatment of processing and the effects of lactic acid.

1. titratable acidity - TuTpyemasi KUCIOTHOCTb

Text 10
Cultured sour cream and dips

Consumers have grown fond of the smooth, custardlike body and delicate aromatic
acid flavour of cultured sour cream, cultured half-and-half, and cultured dips. Cultured
cream must contain not less than 18 percent milk fat, whereas sour half-and-half contains
about 10 percent fat. Therefore, these products compare favourably caloriewise with
mayonnaise, salad oils,

and other oil-base dressings, supplying only one-fourth to one-half as many calories
in equivalent quantities. Dips made from sour cream or sour half-and-half contain a lower
percentage offat because they are diluted by flavourings.

Procedures for the manufacture of cultured cream resemble those for cultured
buttermilk. However, homogenization is an important extra step. Cream is pasteurized at
74°C for 30 minutes or 85°C for 25 seconds, then immediately homogenized at pressure. It
may be homogenized again at either 80 to 85°C or at 40°C, double homogenization
increasing viscosity. A mixed culture of bacteria that produce acid and those that produce
flavour is added with thorough mixing. Incubation proceeds at 21 to 25°C for 8 to 14
hours. If a vat' is used for incubation, the finished product is pumped? by a pump through
a special valve® that smoothes (homogenizes) the coagulum. Some processors prefer to
incubate the inoculated cream in its final container.

Hot-pack” sour cream is produced by introducing stabilizer into freshly prepared sour
cream, then heating, homogenizing, and packaging while hot in sealed glass or metal
containers. Following such treatment procedure, one can extend shelf life of the product.

1. vat - yan, 6ak

2. pump - HACOC; KayaTh HACOCOM

3. valve - knanan

4. hot-pack - noaBepraTh ropsiueMy KOHCEpPBUPOBAHUIO
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Text 11
Yogurt

Yogurt originated in Eastern Europe and it is believed to have been food in the
Balkan countries for at least 2000 years. Even today, the consumption of yogurt is more
than 10 times greater per capita in Europe than in the United States. However, sales of
yogurt in the United States as well as in Russia have increased in recent years more than
those of any other item in the dairy produce. This is largely due to the introduction of fruit-
flavoured yogurts and to an increased appreciation among consumers of the low-calorie,
highly nutritional aspects of yogurt. Its most popular uses are as a between-meal snack, as
a dessert, and as the noon meal.

Yogurt is made in a similar fashion to buttermilk and sour cream, but it requires
different bacteria and temperature. Despite the different spellings used (yogurt, yoghurt,
yahourt, yaourt, leben, mudzoon, luija, anddahi), the product is fermented by
Lactobacillus huigciricus and Streptococcus thermophilus in all countries except Turkey,
where a yeast that ferments lactose is included. Being highly digestible, yogurt contains
large quantities of protein, lactose, and B-vitamins.

Traditionally, the product is said to have been made from milk concentrated by
boiling. Today yogurt is made from homogenized whole, lowfat, or skim milk which are
fortified with nonfat dry milk or fresh condensed skim milk in order to raise the total
solids to 14-16 percent. Skim milk without added solids has been found to contain only 8,5
to 9 percent total milk solids. However, by increasing the milk solids one can increase the
body firmness of yogurt.

At the next step the mixture is heat-treated and then cooled to 45,6°-46,7°C. At this
point a mixture of Lactobacillus bulgaricus and Streptococcus thermophilus cultures is
added to the warm milk.

High incubation temperatures (41 to 45°C) are required by these bacteria, and their
balance in the culture is determined by the temperature selected. Also, the ratio of one to
the other in the inoculum must be controlled to produce favourable body and flavour
characteristics. Usual ratios are 1:1 to 1:3, L. bulgaricus to S. thermophilus, though a harsh
acid flavour may occur when L. bulgaricus predominates. Lactic acid, acetic acid, and
acetaldehyde produced by these cultures were found to be important contributors to
adequate yogurt flavour.

To obtain flavoured yogurt sugar and fruit are added to the obtained mixture, two
different processing methods having been developed for the manufacturing of two popular
types of fruit-flavoured yogurt known as Swiss and Sundae.

Fruit, flavouring, and colour are distributed throughout Swiss - or French style
yogurt. According to the technological process, the milk is allowed to incubate in large
heated tanks. After coagulation occurs, the mixture is cooled, fruit or other flavours are
added, and the product is placed in containers and immediately made ready for sale.

Fruit is placed at the bottom of the cup with yogurt on top to make Sundae-style
yogurt. For its production the cultured mixture is poured' into cups containing the fruit,
held in a warm room until the milk coagulates (usually about 4 hours), and then moved to
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a refrigerated room.

Sundae-style yogurt causes fewer problems to the processor since fruit has a tendency
to settle out® in Swiss-style yogurt. Bacteria may attack portions of the fruit filling of
Swiss-style yogurt, and dilution of fruit flavouring with yogurt reduces its preservative
capacity.

Many yogurt manufacturers have added Lactocacillus acidophilus to their bacterial
cultures, which is known to have possible health benefits in easing yeast infections and
restoring normal bacterial balance to the intestinal tract of humans after antibiotic
treatment.

1. to pour - 311. pa3nuBaTh

2. to settle out - morpy»kaTbcs

REVISION III

Answer the questions:

1. Why did people begin to add some bacteria to milk?

2. What cultured dairy products are known in the world and where are they more
popular?

3. What kind of milk is koumiss and kefir made from?

4. What fermentation process is the production of cultured milks based on?

5. What are the main steps of cultured milks production?

6. Why are cultured dairy foods important in human diet?

7. How did people identify buttermilk many years ago?

8. What is modem buttermilk made from?

9. Why is it necessary to pasteurize milk manufacturing buttermilk?

10. How can producers obtain the desirable flavours of buttermilk?

11. Why is cultured cream so popular with consumers?

12. How is cultured cream manufactured?

13. When did yogurt originate?

14. Is yogurt sold only in the USA now?

15. What is the difference in the production of yogurt and buttermilk?

16. What substances is yogurt rich in?

17. How does Swiss-style yogurt differ from Sundae-style one?

Grammar issues to be revised:

1. Functions of infinitive in the sentence.

2. The infinitive construction “Complex Subject”.
3. The infinitive construction “Complex Object”.

I. Say in which sentences the infinitive is 1) the subject of the sentence; 2) the
adverbial modifier of purpose. Translate into Russian.

1. To use dried buttermilk 1s common practice in baking industry.

2. To add non-fat solids to buttermilk made of fat milk is needed to increase total
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solid content to 12.0 - 13.5 percent.

3. To prevent milk from spoilage harmless bacteria are added.

4. To convert lactose into lactic acid is the main purpose of both Streptococcus and
Lactobacillus bacteria.

5. To produce pure bacterial cultures is especially important for commercial
manufacturing of various yogurts.

6. The main problem of the Sundae-style yogurt production is to place and keep fruit
at the bottom of the cup.

7. At the stage when the required acid pH and flavour are reached, buttermilk is
rapidly cooled in order to stop fermentation.

8. Skim milk or low fat milk is fortified with nonfat dry milk to raise the total solid.

9. Most yogurts marketed now are to contain about 15 percent milk solids.

10. To consistently manufacture a product with definite characteristics is essential in
order to attract customers and survive in competition.

I1. Substitute infinitives of purpose for the italicized parts of the sentences. You
may add the words ‘“in order’’ in some sentences. Make necessary changes.

Model: These new techniques were adopted because the manufacturers wanted to
accelerate the production process. These new techniques were adopted (in order) to
accelerate the production process.

1. Manufacturers have to use a lot of advertising if they are to increase sales.

2. Cooling cultured products is essential if we want to avoid the development of
acidity.

3. People should include cultured dairy products in their daily diet for the purpose of
establishing and maintaining beneficial intestinal bacterial flora.

4. Buttermilk is dried and then it is used in the baking industry.

5. Producers should minimize variables for the purpose of supplying consistently
homogeneous buttermilk.

6. Cultured cream is homogenized twice/or the purpose of increasing viscosity.

III. Say in the translation of which sentences you have to add the word
“koropsiit’”’ Translate into Russian.

1. Small portions of harmless bacteria to be added for making fermented milks are
often called cultures.

2. To prevent milk from spoilage it is necessary to lower the pH.

3. If a cultured product is to be fluid, the curd should be broken.

4. Butter granules are often added to buttermilk to ensure flavour.

5. Dips to be diluted by flavourings are known to contain a lower percentage of fat.

6. The usual ratios to be maintained between two types of bacteria in the inoculum
are 1:1 or 1:3.

IV. Change the italicized clauses into infinitives used as attributes.
Model. The total solid content that must be reached in buttermilk is 12.0-13.5
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percent.

The total solid content to be reached in buttermilk is 12.0-13.5 percent.

1. Cultures that are to be used in the process of making yogurt are Lactobacillus
bulgaricus and Streptococcus thermophilus.

2. The affects that can be produced on human body by cultured dairy products are
lower pH and inhibited growth of pathogenic organisms.

3. By-products that will result from metabolic processes of bacteria help the cultured
product ripen.

4. The problem that has to be solved in making Swiss-style yogurt is to prevent fruit
filling from being attacked by bacteria.

5. In choosing products that will be produced a manufacturer has to consider both
consumers’ tastes and the presence of similar products at the market.

6. The processes that have to take place before milk is turned into a cultured product
are Pasteurization and homogenization, inoculation, and incubation.

V. Combine the two sentences into one using f0oo and enough. Make the
necessary changes.

Model 1: The introduction of these techniques is expensive. It can’t be effected in
small clones. The introduction of these techniques is foo expensive to be effected in small
factories.

1. The sales of yogurt in the US and Russia have increased rapidly in recent years.
They can’t be outpaced by any other dairy products.

2. The content of Lactobacillus bulgaricus in the product was very high. Adequate
smooth flavour could not be obtained.

3. The effect of the antibiotic treatment was very strong. It couldn’t be overcome with
the help of cultured dairy products alone.

4. Transportation costs are very high. They make delivery inefficient.

5. The temperature is too high. It does not allow of storage without refrigerating the
product.

Model 2: The fat content is not very high. It does not meet the standard. —
The fat content is not high enough to meet the standard.

1. Cultured milks are used widely. They can be called an essential component of
Western diets.

2. Cultured dairy products contain enough calcium and protein. They can provide
considerable health benefits to the human diet.

3. The fat content in sour half-and-half products is low. It makes them able to
compete with mayonnaise, salad oils, and other oil-based dressings.

4. Yogurt is easily digestible. It can be recommended to people having serious
digestive problems.

5. The culture Lactobacillus acidophilus is strong. It can restore normal bacterial
balance in the intestinal tract of man after antibiotic treatment.
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VI. Translate into Russian paying attention to the “infinitive-for”’ construction.

1. The introduction of these techniques requires too big investments for small dairy
plants to effect it.

2. The effect of the antibiotic treatment on the intestinal tract was too strong for
cultured milks alone to overcome it.

3. Koumiss produces beneficial enough effect on human health for its transportation
to and marketing in areas where it is not traditionally produced to be justified.

4. The temperature was high enough for bacteria to reproduce rapidly.

5. For cultured dairy products to be produced commercially, the development of
microbiological and nutritional sciences was needed.

6. Milk fermentation process has to occur for lactic acid to be produced.

7. It is necessary for manufacturers to develop new varieties and flavours of cultured
dairy products as the competition is very high.

8. For fermented dairy products to vary in their taste and effect upon man, different
methods of handling milk have been developed.

9. It is important for man to consume enough dairy products in order to have a
balanced diet.

10. It is essential for cultured products to be cooled in order to prevent the
development of acidity.

VII. a) Combine the two sentences into one using the ‘infinitive-for”
construction, Make necessary changes.

1. The content of flavouring in the yogurt was high. The product didn’t meet the
standards.

2. The distance is very big. Fresh milk can’t be delivered safely.

3. It is very warm in here. The product can’t be stored at room temperature.

4. The new technology is easy. A lot of dairies throughout the country can adopt it.

5. The equipment is sophisticated. The workers can’t operate it without training.

6. The curd has been broken and agitated well enough. Smooth homogeneous body
has been obtained.

7. The temperature must be 32° C. At this temperature bacteria double their
population every 20 minutes.

8. Yogurts are popular. Their popularity stimulates the development of new varieties
and flavours. 1

9. By-products of bacterial metabolic processes are essential. They help the cultured
product ripen properly.

10. The product is cooled. At lower temperature less air 1s absorbed,

b) Change the sentences so as to use the “infinitive-for” construction.

Model: It is important that fermentation be stopped at the due time.

It is important for fermentation to be stopped at the due time.

1. It is necessary that milk be heated to a temperature at which bacteria are destroyed.
2. It is essential that manufacturers produce products that are not only nice to taste
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but also appeal to the public’s wish to buy healthy food.
3. It is necessary that incubation of inoculated milk last for 12 to 14 hours.
4. It 1s desirable that compounds containing sulfur be released during pasteurization.
5. It is important that the packaged cultured dairy product be refrigerated.

VIII. Open the brackets translating Russian words into English in proper forms
so as to use the Complex Subject.

1. People (mo-Buaumomy) to assume buttermilk to be high in fat because of its name.

2. Cultured cream (kak u3BecTHO) to contain no less than 18 percent milk fat.

3. Bacterial cultures added to yogurts (kak ObLJIO yCTaHOBJIEHO) to restore bacterial
balance in the intestinal tract of humans.

4. In old times skim milk (kak monaranm) to be used only as animal feed.

5. Yogurts containing Bifidobacteria (kak monarator) to have become popular in
many European countries.

6. Kefir and yogurt (6e3ycnoBHO) to be the most popular dairy cultured beverages in
Russia nowadays.

7. Milk (xak u3zBecTHO) to coagulate due to bacterial activity.

8. Cultured dairy products (mo-suaumomy) to have been known for thousands of
years.

9. Mazzoni (kak coo01aoT) to remain more popular in Georgia than any other dairy
cultured beverage.

10. Sundae-style yogurt (kak cuntatoT) to cause fewer problems than Swiss-style one.

IX. Open the brackets putting the verbs in proper forms so as to make the
Complex Object. Translate into Russian.

1. Consumers (to want) yogurts with new flavours (to produce).

2. A specialist (to believe) the new method of packaging sour cream (to extend) its
shelf life.

3. Nowadays everybody (to know) various dairy products (to be) good for health.

4. Manufacturers (to consider) acids (to produce) a more consistent quality of the
product than cultures.

5. Specialists (to know) growth of pathogenic bacteria (to inhibit) by lactic acid in

fermented foods.

6. A researcher (to believe) different ancient tribes (to develop) different systems of
handling milk by chance and due to difference in environmental conditions and traditions.

7. A farmer (to know) cultures (to use) for dairy products as well as for other
fermented goods, such as sausages, pickles, and sauerkraut.

8. Scientists (to believe) frozen culture concentrates (to become) popular because
they retain their original activity during several weeks of storage.

9. The author of the book (to know) the first acidified products (to make)
commercially early in the 1960s.

10. Most scientists (to think) some processors still (to prefer) to use mother cultures.
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X. Match A and B.
A
. Some people think cultured dairy products made at home
. The health-promoting effects of Lactobacillus acidophilus
. Most dairies have been found to buy cultures from supplies
. Lactobacillus acidophilus was found to destroy
. Yogurt is known to have traditionally
. Frozen culture concentrates have been reported
. The words “cultured”, “fermented” and “sour” are reported to be used
. Manufacture of cultured and acidified products is considered
B
. seem to have been known and used by man for over a century.
. when speaking of dairy products made by means of adding bacteria to milk
c. to become immediately highly active, when thawed.
d. been made from milk concentrated by boiling.
e. as frozen concentrate or in the freeze-dried form.
f. to be tastier than those produced commercially.
g. to be highly dependent on scientific achievements today.
h. intestinal pathogens both in and out of the body.
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XI. Transform the Complex Object into the Complex Subject, making

necessary changes.
Model: We know coagulation to result from bacterial contamination of milk.
— Coagulation is known to result from bacterial contamination of milk.

1. We believe cultured dairy products to have been consumed by man for
thousands of years.

2. Researchers report yogurt to have been a food in the Balkan countries at
least 2,000 years ago.

3. Dairy specialists know cultured low-fat milk and cultured nonfat milk to be
names of I the same product.

4. Scientists consider milks fermented with Lactobacillus acidophilus to be
able to I prolong man's life.

5. Researchers found nisin, diplococcin, acidophilin, lactocidin, and lactolin to
be I antibiotics produced by bacteria in milk fermentation.

6. We know sour cream to be prepared in the same manner as buttermilk.

7. We say a culture to be a controlled bacterial population added to milk or
milk products to produce specific characteristics of the final product.

8. Researchers report frozen culture concentrates to retain their original
activity during several weeks of storage in liquid nitrogen.

9. We know not only cows' milk but also milk of other animals to be used in
manufacturing dairy products.

10 Some producers believe better flavour to be obtained by culturing
acidification.
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Part IV Butter and Cheese

Text 12
Butter

When the making of butter originated is not really known. The Greeks are said
to have learnt about butter from the Scythians, and the Romans from the Germans.
Ancient Hindus are found to have valued cows according to the amount of butter that
could be churned from their milk. Whatever the origin, butter has been used as
food, and sometimes as a medicinal and for at least 5,000 years. However, it had
not become perfect food before the application of modern science.

Delightful flavour of butter is due to about 50 different types of chemical
compounds that e been identified in this product. It is the balanced quantity of
various substances present in low concentrations that makes butter a particularly
widely used and a major ingredient of -sings, confections, cookies, etc.

Butter is known to be one of the most highly concentrated forms of fluid milk.
One I process twenty litres of whole milk to produce one kilogram of butter. This
process is approximately 18 litres of skim milk and buttermilk, which at one time
were disposed of as animal feed or waste. Today the skim portion has greatly
increased in value, as it is fully in other products.

Commercial butter is 80-82 percent milk fat, 16-17 percent water, and 1-2
percent milk solids other than fat (sometimes referred to as curd). It may contain
salt, added directly to the butter in concentrations of 1 to 2 percent. The addition of
salt to butter is sure to contribute to our and also acts as a preservative. Unsalted
butter often referred to as "sweet" butter should not be confused with "sweet
cream" butter, which may or may not be salted. Reduced-it: "light" butter usually
contains about 40 percent milk fat.

The colour of butter reflects the concentration of carotene, which is known as
yellow, fat-soluble pigment and a precursor of vitamin A. This substance always
presents in the cream fan which butter is made, but the colour of cream varies with
seasonal changes in the carotene content of feeds. Thus, it is deep yellow when
cows graze or are fed green forage and is pale yellow when dry feeds are fed in
winter. As a result butter may contain added colouring, early buttermakers having
added carrot juice in winter months to increase the intensity of colour in butter.
Today manufacturers add food colouring throughout the year to ensure a consistent
colour. Colouring may be an extract of annatto seed or synthetic beta-carotene. As
both colouring materials are oil-soluble, therefore, having been added to cream
before churning, they are not lost in the buttermilk.

As late as 1860, it was farmers who made all the butter in the USA. Since the
last half of 19™ century butter-making in the US became a factory operation, and
the product was de from gathered cream. Farmers separated milk on the farm and
shipped cans of cream to a butter factory, sometimes once or twice a week. The cream
was often sour and needed to be neutralized (with sodium hydroxide) before churning.
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When transportation and the value of the skim portion improved, whole milk was
shipped to the creamery, providing a supply of "sweet cream" (i.e., cream that had not
soured) for butter-making. These improvements were followed by the production of high-
quality butter. Actually all butter in the United States today is sweet cream butter. A great
exception is butter made from whey cream, which is used in the cheese-making process.
The quality of fresh whey cream butter is indistinguishable from sweet cream butter.

Text 13
Butter Production

Butter is commonly churned from cream, although it may be churned from milk.
Butter has been found to be produced when the cream emulsion in unhomogenized milk is
destabilized by agitation, or churning. Being broken the emulsion produces butterfat
granules with the size of rice grains, which meet together and separate from the water
phase or serum as buttermilk.

At the next step the butterfat should be washed with clean water and "worked"
(kneaded") until more buttermilk separates and is removed. Finally, only about 16 percent
of the water and milk solids presented in the original milk remain in the butter.

The churning process can take 40 to 60 minutes to be completed in a traditional
chum, but butter is likely to be more commonly made by high-speed continuous "churns"
in factories. Although the basic principle is the same, in the continuous churn cream is
pumped into a cylinder and mixed by high-speed blades®, forming butter granules in
seconds. The butter granules are forced through perforated plates® while the buttermilk is
drained from the system. One can add a salt solution if salted butter is desired. Being
immediately packaged, butter is known to be kept well for a long time when it is frozen.

1. to knead - 31. nepemennBaTh
2. high-speed blades - BBICOKOCKOPOCTHBIE JIOMIACTH
3. perforated plates - mepdhopupoBaHHBIE (IBIPUYATHIC) TAPEITKU

Text 14
Quality aspects of butter

The quality of butter is based on its body, texture, flavour, and appearance, in the
United States the Department of Agriculture assigning quality grades to butter based on its
score on a standard quality point scale. Being the highest possible grade, grade AA butter
must achieve a numerical score of 93 out of 100 points based on its aroma, flavour, and
texture. If salt presents, it must be completely dissolved and thoroughly distributed. Grade
A butter is almost as good, with a score of 92 out of 100 points, while Grade B butter is
based on a score of 90 points, and it is usually used only for cooking or manufacturing.
The flavour of Grade B is not as fresh and sweet, and its body may be crumbly’, watery, or
sticky?.

It is not surprising that annual butter consumption has continued to hold at about 2.3
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kg per person, although about 1 kg of margarine can be purchased for the price of 500
grams of butter. It is due to flavour and body of butter that many consumers prefer it to
margarine. Dairy scientists and marketing specialists are sure to be finding ways to give
butter an even better image by improving its spreadability® and resistance to oxidation.
The demand for the product which for so long has been provided from milk for man is
believed to be increasing.

1. crumbly - kporamnuiicsi, pacceImyaThii
2. sticky - kneikui
3. spreadability - 371. KOHCUCTEHIUA

Text 15
The history of cheese-making

The real beginning of cheese-making is unrecorded in history. However, it must have
occurred within a few centuries after the domestication of the cow and other mammals at
about 8,000 BC. Records of cheese reach into ancient times in Arabia, Egypt, India, Israel,
and Greece.

No one knows exactly who made the first cheese, but, according to one ancient
legend, it was made accidentally by an Arabian merchant crossing the dessert. The
merchant put his j drinking milk in a canteen made from dried sheep’s stomach. His way
was long, so he delayed sampling from the canteen' until he was thirsty. As he opened it at
last, he was surprised to find not milk, but a thin watery fluid (called whey now) and
snowy-white curd, which was the | world’s first cheese. This transformation of milk can be
easily explained. The natural rennin of the canteen, along with the heat from the sun,
caused the milk to coagulate and separate into curds and whey. The whey is believed to
have satisfied the traveller’s thirst, and the curd had a delightful flavour and satisfied his
hunger. However, it took more than one such experience with canteens made from
stomachs and skins to teach people that stomachs contain a substance (the enzyme rennin)
that causes milk to coagulate.

Cheese 1s known to have played an important role in the economy of many nations. It
1s found to have become one of the means of exchange because it provided milk in a more
portable and less perishable form.

Rome was a rich market for cheese during the reign of the Caesars. Crusaders’
brought secrets of cheese-making from the East back to Europe. During the Dark Age,
these secrets were kept in monasteries. By the Middle Ages, there were many famous
European cheeses, including Swiss, Sapsago, and Roquefort. Probably, the Romans under
Julius Caesar took knowledge of cheese-making to England in their invasions and
occupations.

In 1620, cheese and cows were part of the ship's stores carried to North America by
the Pilgrims on the Mayflower. Since that time immigrants from England, the Netherlands,
and other European countries brought a taste for cheese and knowledge of its manufacture
to America.
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Until the middle of the 19" century, cheese was a local farm product, only few
varieties having been developed deliberately. Cheese makers in each region made cheese
that ripened under specific conditions of air temperature and humidity, thus the product
acquires certain characteristics. As there was little understanding of the bacteriological and
chemical processes, cheese-making was likely to be an art and its recipe was kept secret
passing down from one generation to the next.

In America the factory system of cheese-making was set up by Jesse Williams in
New York in 1851. Then, it spread rapidly, especially to Wisconsin. In the 1920s there
existed more than 4,000 small factories producing cheese in the USA, but by the 1970s
there were only about 900 plants producing all cheeses and about 500 plants producing
cottage cheese.

It is interesting that no other class of milk products or of any other foods has been so
greatly differentiated as have cheeses. At first different varieties appeared mainly as a
result of accidental changes or modifications in one or more steps of the process, as a
result these changes were difficult to duplicate.

With increasing scientific knowledge came a greater understanding of the main
processes that are necessary to produce many types of cheese. Nowadays, it has become
possible to control more accurately each step and to manufacture a more uniform product.

There exist more than 2000 names of cheeses, although sometimes similar products
have different names. Different types of cheese can be classified in many ways, but the
most commonly used classification is based on cheese hardness (consistency) or ripening
method. Thus, cheeses a- classified as: 1. very hard (30 to 35 percent moisture, ripened by
bacteria Romano, Parmesan): hard (35 to 40 percent moisture, ripened by bacteria without
eyes such as Cheddar, colby, provolone or with eyes such as Swiss, Emmentaler); 3.
semisoft (40 to 45 percent moisture, ripened principally (Muenster, asigo) or by bacteria
and microorganisms on surface (limburger, Port du by blue mould in the interior
(Roquefort, Gorgonzola, Stilton); 4. soft (ripened by surface microorganisms with 45 to 52
percent moisture such as Brie, Cammembert or unripened with 52 to 80 t moisture such as
cottage, cream, pizza).

Actually, there are so many types of cheese varying in flavour, aroma, body, and
texture, that no gourmet’should ever become bored with cheeses.

Nowadays cheese producers are working hard at improving facilities, equipment,
quality and of manufacturing methods. Mechanized and automated processes are being
developed and tested, and most have already been applied in large plants. Production of
curd by direct acidification has become a part of the manufacturing process of a number
of cheese varieties. Immobilized enzymes become useful for the treatment of milk for
cheese-making - both for coagulation and for I ripening. Cheese-making is considered to
be now a science as well as an art.

1. canteen-31. sra

2. crusader - KpecToHOCEIL

3. gourmet — rypMaH

41



Text 16
Principles of cheese manufacture

The principle upon which nearly all cheese-making depends is the coagulability of
casein from milk. Casein can be precipitated by lowering the pH to its isoelectric point"
with acid, or it will coagulate when kappa-casein (known also as k-casein, which is the
stabilizing fraction casein) is sufficiently hydrolyzed. Hydrolysis is accomplished with
rennin or similar enzymes. As the stabilizing power of k-casein is destroyed by rennin, the
caseinate micelle’ becomes increasingly sensitive to calcium ions, calcium sensitivity
being affected by pH, heat treatment, colloidal phosphate, and other ions.

The simplest example of cheese-making is the natural souring of raw milk followed
by erring to break the coagulum, then heating to shrink the curd, releasing whey. Curd is
clipped whey and drained to provide fresh curd, the basic component of cheese. Removal
of whey after precipitation of protein is the fundamental act common in the manufacturing
of all cheeses.

Despite the seeming simplicity of this method, complexity in cheese-making still
exists, as there is tat number of variables that may affect the process. These variables are
composition of milk, types I relative numbers of microorganisms present, types and
quantities of enzymes present, temperature of incubation, degree of souring, fineness and
uniformity of broken curd particles, temperature and time of cooking, and completeness of
whey drainage.

The next step includes the ripening of cheese curd and it is believed to be the most
risky, for researchers have little idea of the curd's microbial and enzymatic contents. Most
natural enzymes of milk remain active in cheese from raw milk, so if the pH is favourable,
lipases and proteases will break down fat and protein. The curd is certain to contain a high
amount of moisture, for it has not been pressed or otherwise treated adequately. Salt,
which would inhibit certain microorganisms, has not been added. The curd has numerous
openings in which air is trapped and, with its high acid content, yeasts and moulds would
grow rapidly if a favourable temperature was ensured such as that often used in ripening
(10to 15 C).

1. 1soelectric point - H3037€KTpUUECKast TOUKA
2. caseinate micelle - MunenIa KazenHara

Text 17
Main steps of cheese-making process

The cheese-making process consists of removing the major part of the water
contained in fresh fluid milk while retaining most of the solids. Since storage life increases
as water content decreases, cheese-making can also be considered a form of food
preservation through the process of milk fermentation. The fermentation of milk into
finished cheese requires several essential steps: 1) preparing and inoculating the milk with
lactic-acid—producing bacteria, 2) curdling the milk 3) cutting the curd, 4) shrinking the
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curd (by cooking), 5) draining or dipping the whey, 6) salting, 7) pressing, and 8) ripening.
These steps begin with four basic ingredients: milk, microorganisms, rennet, and salt.
Inoculation and curdling. Milk for cheese- making is supposed to be of the highest quality.
Good farm sanitation and pasteurization or partial heat treatment are important to the
cheese-making process, for the natural microflora presented in milk frequently include
undesirable types called psychrophiles. In addition, the milk must be free of substances
that may inhibit the growth of acid- forming bacteria (e.g., antibiotics). Milk is often
pasteurized to destroy pathogenic microorganisms and to eliminate spoilage and defects
induced by bacteria. However, since pasteurization destroys the natural enzymes found in
milk, cheese produced from pasteurized milk ripens less rapidly and less extensively than
most cheese made from raw or lightly heat-treated milk.

During pasteurization, the milk may be passed through a standardizing separator to
adjust the fat-to-protein ratio of the milk. In some cases the cheese yield is improved by
concentrating protein in a process known as ultrafiltration'. The milk is then inoculated
with fermenting microogranisms and rennet which promote curdling.

Different fermenting microorganisms carrying out the anaerobic conversion of
lactose into lactic acid, the type of organisms used depends on the variety of cheese and on
the production process. Rennet is an enzymatic preparation” that is usually obtained from
the fourth stomach of calves. It contains a number of proteolytic (protein-degrading’)
enzymes, including rennin and pepsin. Some cheeses, such as cottage cheese and cream
cheese, are produced by acid coagulation alone. In the presence of lactic acid, rennet, or
both, the milk protein casein clumps® together and precipitates out of solution; and it is this
process that is known as curdling, or coagulation. Coagulated casein assumes a solid or
gellike structure (the curd), which traps most of the fat, bacteria, calcium, phosphate, and
other particulates. The remaining liquid (the whey) contains water, proteins resistant to
acidic and enzymatic denaturation (e.g., antibodies), carbohydrates (lactose), and minerals.

Lactic acid produced by the starter culture organisms has several functions. It
promotes curd formation by rennet, which activity requires an acidic pH, causes the curd
to shrink, enhances whey drainage, and helps prevent the growth of undesirable
microorganisms during cheese-making and ripening. In addition, acid affects the elasticity
of the finished curd and promotes fusion’ of the curd into a solid mass. Being released by
the bacterial cells, enzymes influence flavour development during ripening.

Salt added to the curd not only enhances flavour, but it helps to withdraw the whey
from the curd and inhibits the growth of undesirable microorganisms as well.

Cutting and shrinking. Being formed, the curd is cut with fine wire “knives” into
small cubes approximately one centimetre square and the following gentle heating causes
its shrinking. The moisture content and the final consistency of the cheese are determined
by the degree of shrinkage. Whey removed by draining or dipping may be further
processed to make whey cheeses (e.g., ricotta) or beverages, or it may be dried in order to
preserve it as a food ingredient.

Ripening. Most cheese is ripened for varying amounts of time in order to bring about
the chemical changes necessary for transforming fresh curd into a distinctive aged cheese.

These changes are catalyzed by enzymes from three main sources: 1) rennet or other
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enzyme preparations of animal or vegetable origin added during coagulation; 2)
microorganisms that grow within the cheese or on its surface; 3) the cheese milk itself.

The ripening time may be as short as one month, as for Brie, or a year or more, as in
the case of sharp cheddar.

The ripening of cheese is influenced by the interaction of bacteria, enzymes, and
physical conditions in the curing room®. The speed of the reactions is determined by
temperature and humidity conditions in the room as well as by the moisture content of the
cheese. In most cheeses lactose continues to be fermented to lactic acid and lactates, or it
i1s hydrolyzed to form other sugars. As a result, aged cheeses such as Emmentaler and
cheddar have no residual lactose.

In a similar manner, proteins and lipids (fats) are broken down during ripening, the
degree of protein decomposition, or proteolysis, affecting both the flavour and the
consistency of the final cheese. It is especially apparent in Limburger and some blue-
mould ripened cheeses. Surface-mold ripened cheeses, such as Brie, rely on enzymes
produced by the white Penicillium camemberti mould to break down proteins from the
outside. When lipids are broken down (as in Parmesan and Romano cheeses), the process
is called lipolysis.

The eyes’, or holes, typical of Swiss-type cheeses such as Emmentaler and Gruyere
result from a secondaty fermentation that takes place when, after two weeks, the cheeses
are moved from refrigerated curing to a warmer room, where temperatures are in the range
of 20° to 24° C. At this stage, residual lactates provide a suitable medium for propionic
acid bacteria (Propionibacterium shermanii) to grow and generate carbon dioxide gas. Eye
formation takes three to six weeks. Then, warm-room curing is stopped and the cheese is
moved back to a cold room, where it is aged at about 7° C for 4 to 12 months in order to
develop its typical sweet, nutty® flavour.

The unique ripening of blue-veined’ cheeses is due to from the mould spores
Penicillium roqueforti or P.glaucum which are added to the milk or to the curds before
pressing and are activated by air. Air is introduced by “needling”'® the cheese with a
device that punches'' about 50 small holes into the top. These air passages allow mould
spores to grow vegetative cells and spread their greenish blue mycelia, or threadlike
structures, through the cheese. Penicillium moulds are known to be rich in proteolytic and
lipolytic enzymes, and as a result a variety of trace compounds, such as free amines, amino
acids, carbonyls, and fatty acids affecting the flavour and texture of the cheese are
produced during the ripening process.

Surface-ripened cheeses like Gruyere, Port Salut, and Limburger derive their flavour
from both internal ripening and the surface environment. For instance, the high-moisture
wiping'? of Gruyere surface gives that cheese more flavour than its Emmentaler
counterpart. Specific organisms, such as Brevibacterium linens, in Limburger cheese cause
a reddish brown surface growth and the breakdown of protein to amino nitrogen. Although
the resulting odour seems offensive to some extent, but the flavour and texture of the
cheese are sure to please tastes of many consumers.

Not all cheeses are ripened. Cottage, cream, ricotta, and most mozzarella cheeses are
ready for sale as soon as they are made, these cheeses having sweet, delicate flavours and
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are often combined with other foods.

. ultrafiltration-ynsTpaduubTparms
. enzymatic preparation-31. epMeHTaTUBHBIN (3H3UMHBIN) penapar
. protein degrading-pa3pymienue 6enka
. to clump-coOuparbcs B rpynimy
. fusion-cnusinue
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. an eye-3/.TJ1a30K (y cbIpa)
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Text 18
Pasteurized process cheese

Some natural cheese is known to be made into process cheese (especially some
defective cheeses), that is a product in which complete ripening is halted by heat. The
resulting product is valued due to its indefinite shelf life. Modifying properties (e.g.
melting characteristics) of Process cheeses, one can enhance marketability and expand
their uses.

Process cheeses are made from hard types of cheese by grinding, heating, mixing and
falsifying, the latter process being aided by the addition of not more than 3 percent
inorganic salts, usually sodium citrate and sodium phosphate.

Cheddar, Colby called American cheeses are most frequently used in processing.
Fresh (young, or green) cheese is usually mixed with aged portions to obtain a desirable
blend" that particularly affects flavour and aroma. If cheeses are too low in fat, too high in
moisture, or with defects in body and texture, such as gas holes, they can be processed as
well, provided there are no excessive flavour defects. The blend may consist of either one,
two, or more varieties of natural cheese or may contain pimentosz, fruits, vegetables, or
meats.

The cheese i1s usually labeled “pasteurized” because heat treatment (65 to 71°C) is
sufficient to kill pathogens. According to the technological procedure melted cheese
initially separates into fat and aqueous (known as serum’) phases. Upon introduction of
emulsifiers with agitation, a number of chemical processes such as pH increasing, protein
solubilization, fat globules formation take place. As a result the mass becomes
homogeneous and plastic. Packaged cheese is allowed to slowly cool to room temperature,
thus prolonging the lethal effects of heat and acid on microorganisms. Special
techonological lines are successfully used for manufacturing of packaged cheese slices
which are popular with consumers.

Pasteurized process cheese food is prepared in the same manner as pasteurized
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process cheese except that certain dairy products (cream, milk, skim milk, cheese whey,
and whey albumin) may be added. A higher temperature of pasteurization (about 77°C) is
used in cooking, and acid is added after emulsification to lower the pH to about 5.4. Total
fat content is lower (23 percent) and moisture content is higher (44 percent) than in
process cheese.

1. a blend-cmecn
2. pimento-3/1. IPIHHOCTH, CIIEIIUU
3. serum-CchIBOPOTKa

Text 19
Cottage cheese

This soft, unripened cheese is made from skim milk (or reconstituted dry skim milk
in certain countries, such as Japan), using lactic acid bacteria and a small amount, if any,
of rennet. By law, it must contain no more than 80 percent moisture (82,5 percent in
lowfat cottage cheese). Creamed cottage cheese must contain at least 4 percent milk fat,
whereas the lowfat variety may contain from 0,5 to 1,5 percent fat, dry cottage cheese
containing only a trace of fat. The protein of most cottage cheese is nearly all casein, but
one company has a patented process whereby skim milk is heated to denature whey
proteins which are then partially precipitated with casein. This process is called
coprecipitation'. In the manufacture of casein from skim milk, it is possible to
coprecipitate most whey proteins. About 96 percent of the proteins in milk can be
recovered. Combinations of heat and calcium chloride, or of heat and acid are used to
induce precipitation.

Flavour, aroma, body, texture, and appearance vary widely among market samples.
The most common flavour is acid, but its intensity may vary from mild to sharp. Diacetyl
should be detectable by taste and smell, but not so concentrated as to cause a coarse
flavour. Body may be either firm or soft; particle size may be small (less than 0,6 cm) or
large (1,3 cm); cream may be well absorbed and stabilized or free from curd. Each
manufacturer decides which characteristics are most desired by his customers and then tries
to" produce that same type of cheese day after day.

Cottage cheese is the most perishable of all common cheeses, for psychotrophic
bacteria and yeasts are the usual spoilage agents. However, both low pH (about 5.0) and
compounds produced by culture bacteria (especially Leuconostoc) tend to inhibit their
growth of harmful bacteria. Practices that are most effective in improving keeping quality
are the following: (1) on of contamination from water used in washing the curd and from
equipment; (2) early reduction of temperature to about 2°C and maintaining this low
temperature.

1. coprecipitation - COBMECTHOE OCaXKJECHUE
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REVISION IV

Answer the questions:

. Why was butter valued in ancient times?

. What makes butter perfect food?

. How is butter manufactured?

. Why is it necessary to add salt to butter?

. What does the colour of butter depend on?

. What are the by-products of butter manufacture?

. Is butter more popular than margarine?

. What grades are assigned to butter in the USA?

9. How was cheese made according to an ancient legend?

10. What is known about cheese making in America until the 19" century?
11. Why was it difficult to make the same type of cheese in old times?
12. How many types of cheese are known nowadays?

13. What problems of cheese making are being solved by dairy specialists now?
14. What principle is cheese-making process based upon?

15. What variables can effect the cheese-making process?

16. What are the four basic ingredients for cheese making?

1'7. How 1s rennet obtained?

18. What are the eight steps of cheese-making process?

19. Why is the cheese-ripening step known to be the most risky?

20. What are the advantages and disadvantages of milk pasteurization?
21. What does the term “inoculation” mean?

22. How can the curdling process be described?

23. What is the role of lactic acid produced by starter culture organisms?
24. How should cutting and shrinking processes be carried out?

25. What are the sources of enzymes used in cheese ripening?

26. How does the ripening time vary with different kinds of cheese?
277. How can cheeses be classified?

28. What is the raw material for making pasteurized process cheese?
29. What are the main steps of making pasteurized process cheese?

30. What is pasteurized process cheese food made of?

31. What are the main characteristics of cottage cheese?

32. What does coprecipitation process include?

0O\ Ut B~ Wi —

Grammar issues to be revised:

1. Conditional sentences of three types.

2. The emphatic construction “It is ... that (who)”
3. The construction “It is necessary that... ”.

4. Finite and non-finite verb forms.

I. Open the brackets using the verbs in forms of Conditional 1.
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1. Provided milk (to store) in a canteen made from animal’s stomach, the enzyme
rennin (to cause) milk coagulation.

2. If producers (to use) immobilized enzyms, they (to accelerate) ripening of cheese.

3. If heat and acid (to use), precipitation of casein (to occur).

4. Unless operations in cheese-making (to automate), it (to be difficult) to avoid
accidental changes in cheese quality.

5. If the curd (not to press) adequately, it (to contain) a large amount of water.

6. If producers (to modify) the preparation of process cheeses, they (to increase)
marketability and (to expand) uses of these cheeses.

7. If we (to use) the classification of cheeses according to their consistency, such
characteristics of cheeses as fat and protein content (not to consider).

8. When Penicillium mold spores (to introduce and activate), a special variety of
blue- veined cheeses (to produce).

9. Casein (to coagulate) if pH (to be) high.

10. If butter (to make) of raw cream, lipase (not to destroy and to give) the butter
rancid flavour.

II Open the brackets using the verbs in proper forms of Conditionals II and III

1. If we changed temperature and humidity, the cheese (to ripen) under specific
conditions.

2. Most natural enzymes of milk would remain active in cheese if the pH (to be)
favourable. |

3. Unless temperature were below 15° C, yeasts and molds (to grow) rapidly.

4. If the equipment were washed more carefully, bacteria (not/ to cause) the spoilage
of cottage cheese.

5. Packaged cheese would be protected from undesirable effects of heat and harmful
microorganisms if it (to cool) slowly to room temperature.

6. If the technologist (not/ to follow) all recommendations, Swiss-type cheeses would
not ripen with proper size of eyes.

7. If the farmer (to be) more economical, he would process the whey in any way.

8. The growth of acid-forming bacteria (to inhibit) if antibiotics were added.

9. If man (not to domesticate) mammals, he could not have started making cheese.

10. If the farmer did not sell skim milk and buttermilk obtained in butter making, he
(to lose) a major part of his profit.

11. If the cream (to transport) under due conditions, it would not have soured.

12. If the incomes of population had not fallen dramatically in the late 1990s, butter
consumption (not to decrease).

II1. Complete the sentences.

1. People would not have chosen cheese as the means of exchange if it...

2. If immigrants from Europe had not brought cheese to America, ...

3. Unless there had been a large variety of bacteria and other microorganisms,.....

4. If in old times people had known chemical and biological processes used in
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cheese-making, ...
5. New varieties of cheeses would not have appeared, unless ...
6. We would have found where cheese originated from if...
7. Unless it had been hot and there were natural rennin, the Arabian merchant
8. American cheeses would have been processed into pasteurized cheese if they

IV. Group the sentences into those where the emphatic construction “It is ... that
(who) ... ” is used and those with the construction ‘It is necessary that ...”’. There may
be sentences not belonging to either group.

1. It 1s known that lipases and proteases will break down fat and protein if the pH is
favourable.

2. It 1s the coagulability of casein in milk that is especially important in cheese-
making process.

3. It is the ripening time that influences flavour and texture of cheeses.

4. It 1s necessary that low temperature should be maintained in cottage cheese-making
process.

5. It was the Romans who brought knowledge of cheese making to England.

6. It has been found that enzymes produced by bacteria influence flavour
development during cheese ripening.

7. It is important that salt should be added to the curd at the curlding stage.

8. It is due to specific organisms that Limbuger cheese possesses a red brown surface.

9. It was after the beginning of cream separation that transportation of cream to
specialized creameries rather than processing it on the farms started.

10. It is necessary to neutralize sour cream butter by means of adding alkaline
substances.

V. Change the sentences so as to use the emphatic construction “It is .. that
(who) Make the underlined words its nucleus.

Model: No additives were used in butter due to old tabeos» It was due to old

taboos that no additives were used in butter.

1. The first machinery introduced into the dairy industry was powered by dogs

2. About 1875 cream separation was begun on farms.

3. Late in the 19" century and early in the 20", cream was transported to creameries
by haulers travelling along regular routes.

4. Ancient Hindus valued cows according to the amount of butter feat could be
churned from their milk.

5. The French chemist Mege Mouries developed the technique of making margarine
in 1869.

6. Dairy scientists work at improving spreadability and resistance to oxidation of
butter.

VI. Change the following sentences so as to use die construction *It is necessary
that... ”.
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Model: it is desirable for the casein content to be high in milk used for cheese
making. It is desirable that the casein content should be high in milk used in cheese
making.

1. It is essential to agitate cream strongly in order to cause fat to stick together.

2. It is necessary to add alkaline substances to sour cream in the process of butter
making.

3. It 1s essential for milk used for cheese making to be free of antibiotics and sulfa
drugs

4. It is desirable for milk used for the production of most ripened cheeses to be
treated with heat as little as possible

5. It is important to determine pH correctly before cutting the curd.

6. It is essential to control moisture, acidity, body, and texture before the cheese is
packed

7. It is important for cottage cheese curd not to be allowed to stick together.

8. To obtain desirable elasticity of cheese, it is necessary to control acidity within
Harrow limits.

9. It is important to uniformly distribute salt in cheese.

10. It is necessary to press cheese slowly at first.

VIIL. Open the brackets using verbs in proper forms. Add prepositions where
necessary.

1. Nowadays most cheese (to produce) commercially. Mechanized and automated
processes (to develop) and (to apply) in large plants.

2. Some cheeses (to make) by (to use) proteins.

3. Casein (can/ to precipitate) by (to lower) the pH to its isoelectric point with acid.

4. Immigrants from Europe (to bring) love for cheese and their knowledge of
processes (to need) in order (to make) cheese in America.

5. The details of cutting, stirring, heating, draining, pressing, and salting the curd, and
curing the cheese (to vary) in order (to produce) characteristics peculiar to each kind of
cheese.

6. The widely (to accept) method of cheese classification (to base) on the consistency
of body and the method (to ripen).

7. Hardness in cheese (to control) mainly by moisture content.

8. Moisture (must/ to incorporate) in butter in the highest possible concentrations, but
fat (must not/ to be) below 80 percent (to meet) the legal standard.

9. Cream (to separate) from whey often (to add) to other cream or (to chum) in order
(to produce) butter.

10. Cultured cream butter (to make) from cream that (to inoculate) with butter culture
and (to incubate).

11. Butter (can/ to store) for a long time (to compare) with many other forms of milk
fat.

12. Butter (to know) as food, medicine, and cosmetic for at least 5,000 years.

13. It (to believed) that the cow (to domesticate) at about 8,000 BC.
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14. Cheese (to play) an important role in the economy of peoples and nations ever
since it first (to make).

15. Butter typically (to chum) from cream, although it (may/ to chum) from milk.

16. Accelerated churning (to develop) by Dr. Fritz, the German dairy scientist.

17. The number of microorganizms in sweet butter (to be) low because most of them
(to destroy) by pasteurization.

18. In salted butter salt (to dissolve) in the water phase.

19. Moulds (to be) often salt tolerant and (to grow) well on the surfaces of butter.

20. The colour of butter (to show) the concentration of carotene present in the cream
from which butter (to make).
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Vocabulary

YcaoBHBIE COKpaLIeHUs

a-adjective-uMs npuiaraTeabHOe

N-noun-uMms CyIleCTBUTEIbHOE

v- verb- riaroi

pl-plural-MHOXECTBEHHOE YHUCIIO

A

abundant [o'bandont] - a 0OMIBHBIM, OOraTHIN

acid ['®sid] - n kucnora;fatty ~s >kupHbIe KUCIOTHI, saturated fatty ~S HachIIICHHBIC
KUpHbIE KHUCHOTHI, saturated fatty ~s HEHACBIIEHHBIE JKUPHBIE KHUCJIOTHL,amino ~$S
AMUHOKHUCIIOThI

acid ['@sid] - a KHCIOTHBIN, KUCIIBLIN

additive ['@ditiv] n mo6aBka (TureBas); mpuIpana

adipose ['@dipous] - a KUPHBIN, KUPOBOK; ~ tissue JKUPOBasi TKAHb
adult ['&dalt] -a B3pocbIii

age [e1d3] - v BbLAEpKUBATD, BHI3PEBATH

ageing ['erd3in] - n BeIIEpIKKaA, BBIACP)KUBAHUE, CO3pEBaHUE (ChIpa, MscCa)
agitation [,&d31'teifon] - n mepeMenMBaHue, BCTPSAXUBAHNC

aid [e1d] - v momorathb

ash [2[] - n 3011a, menen

assimilate [o'simileit]-v moriomaTe, ycBanBaTh

assist [o's1st] - v momorarb, COAEHCTBOBATD

B

beef [bi:f] -n roBsauna

belly ['bel1] - n xuBOT, OpIOLIKO

Beverage ['bevorid3] -n muthe, HaMUTOK

bind[barnd] v (bound)-cBsi3bIBaTh

black pudding ['blek'pudin] -uepHblii My UHT,KpOBSIHAs KojOaca
bleed [bli:d] -v myckaTh KpoBb,00€CKPOBIUBATH )KMBOTHOE/TITHUILY
body ['bodi] -n Teno (0 KUBOTHOM),KOHCUCTEHIIUS (O MOPOKEHOM )
bone [boun] — v cHEMAaTh MSICO ¢ KOCTEH

braise [breiz] -v TymuTh MsICO,ITPEeIBAPUTEILHO €T0 00KapuB
buffalo ['bafalou] -n (pl buffaloes) 6yiiBon

bulky ['balki] -a 6011b1110#1,00EMUCTHIIA

butchering['butforin] —n 3a060i ckoTa,cBE)EBaHHUE,pa3/ICIKa TYIIH
buttermilk ['batomilk] -n maxrta

C

calf [ka:f] -n (pl calves) Tenenoxk (B Bo3pacte A0 rojaa)

can [ken] -v KOHCEpBUPOBAThH

canner [k&no] -n KpYNHBIA poraTblii CKOT HU3KOW KOHIUIIMM,MCIIOJIB3YEMbIN ISt
MPOU3BOJICTBA KOHCEPBOB

carbohydrate ['’ka:bov'hardrert] -n yrineson
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carcass ['ka:kos] -n Tymra

cell [sel] -n (6mou.) KIeTKA

chitterlings ['tfitalinz] -n pl cBuHBIEC PyOIIBI

choice [to1s] -a oTOOpHBIH, TyUIIH (COPT)

cholesterol [ka'lestaral] -n xonectepun

chop [tfop] -n oTpyOIIeHHBIH KyCOK,0TOMBHAS KOTJIETA

churning ['tf3:nin] -n cOuBanue,maxranbe (Macia)

clump [klamp] -v cobupaTs(cs) B rpymiy

coagulability [kovagjula'biliti] -n cBepThIBa€MOCTH

coagulate [kou'agjulert] -v koarymupoBaTh,CTyIIaTh(Cs1),CBEPTHIBATH(CS)
coagulum [kou'®gjulom] -n KoarymsT,crycTok

commercial [ko'm3:[sl] -a ToBapHBIil,pbIHOYHBIHN (COPT)

compound ['kompavnd] -n coHTUHEHNE,CMECh,COCTaB

condiment ['’kondimant] -n mpunpasa

conformation [konfo:'meifn] -n popma,3xcTeprep

consistency [kon'sistonsi] -n KOHCUCTEHIUA,CTPYKTYpa,I'yCTOTa,IOTHOCTh
constituent [kon'stitjuont] -n coctaBHas 4acTh,3JIEMEHT

contamination [kont@mi'nelfn] -n 3arps3HeHuE,IOpYA,3apAKCHIE,PA3IOKECHUE
corned [ko:n] -a conensiii,beff comonnna

cottage cheese ['kotidg tfi:z] -n nomamHui ChIp, TBOPOT

counterpart [ ' kauntopa:t] -n aHaOr,’KBUBaJICHT

cream [krizm] —n ciuBKH,KpeM,sour-cmeTana,coffee- cimBku i1 Kode
cream cheese ['krizm'tfi:z] —n cmuBOYHBII ChIp

creamery ['krizmart] -n macino0oiika,Maca03aBod,CbIpOBapHS

creamy ['krizmi] -a CIUBOYHBIH, ) KUPHBIN,KPEMOBBIT

cross-section [kros-sek[n] -n momepeunsrit paspes

cuisine [kwi:'ziin] -n KyxHs,KyJUHAPHOE UCKYCCTBO

cull [kal] -a 6pakoBaHHBII

culture ['kaltfa] -n kyapTypa OakTepuit

cultured ['kaltfod] -a kuCIIOMOTOUHBIA(TTPOIYKT)

curd [k3:d] -n cryctok,pl cBepHyBIIIEeCs] MOJIOKO, TBOPOT,test- mpoba Ha 3aKBallUBaHUE,
ChIUY)KHas 3aKBacKa

curdle [k3:dl] -v cBepThIBaTH(Cs1),crymarb(csa) (0 MOJIOKE)

cure [kjua] -v KOHCEPBUPOBATH, COJUTH

custard ['kastod] -n »kuakuii, 3aBapHOM KpeM (K3 MOJIOKA)

cut ['kat] -t MsicHOM OTpyO, OTpE3aHHBIN KYCOK, BBIpE3Ka

cutter ['kato] -n roBskbs TyIIa KoJa0acHOM KaTeropuu

D

dairy ['deor1] -a MOJIOYHBII,N 3aBOJ

decay [dr'kei] -n rHueHue, pa3noxeHue

dehydrated [di:'haidrertid] -a o6e3BoxkeHHBIN, Milk Cyxoe MOJIOKO
deposit [di'pozit] -n oTiIOXKEHUE, 3aM1ac; V OTIAraThCsi, 0CAXKIATHCS
diet ['daloat] - n nuTaHue; MUIIA; €1a
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digest ['daidgest] - v mepeBapuBath (IUIILY); YCBAaUBATH(CsI)

digestive [dr'dgestiv] -a muIeBapUTENbHBIN, CIIOCOOCTBYIOMIMI MHILEBAPEHHUIO; — tract
MUIIEBAPUTEIbHBINA TPAKT

digestion [di'dzestfon] -n numeBapexue

dilute [dar'lju:t] - v pa36aBnsiTh, pa3BOAUTH

dip [dip] - n moAJiMBKa, COYC; MOTPYKEHHE; OKYHAHHE; MaKaHUE; V OKYHATh, MaKaTh
dispersed [dis'p3:s] -a qucneprupoBaHHbBIH ( O BEIIECTBE)

dormant ['do:mont] -a 6e3aelCTBYIONNI, HAXOISAIITUICS B TIOKOE

double- [dabl] v yniBauBaTh; yBEIUYNUTH BJBOE

dressing ['dresig] -n mpunpasa, coyc; rapHUp

E

edible ['edibl] -a cre100OHBINM

enhance [in'ha:ns] -v yBenuunBaTh, yCHINBAThH

eviscerate [1'visorelt] -V MOTPOITUTh

expose [eks'pouzel] -v mosBeprarb BO3eHCTBUIO

extend [1ks'tend] -v pacmmpATh; MPOJOIKAT; YATUHATE (CPOK)

F

fibre ['faiba] -n BoJIOKHO

fine-grained ['famor-greind] -a Mmenko3epHUCTHIN

firm [f3:m] -a TBepABIN, KPENIKUA, TUIOTHBIN; YCTONYUBBIN

firmness ['f3:mnas] -n TBepAOCTb, KPEMOCTH, MPOYHOCTh, YCTOMYUBOCTh

flavour ['fletva] -n apomar, mpuBKyc; 3amnax; tart - TEpIKHil/ KUCIBII MPUBKYC

flesh [flef] -n ceIpoe msco

fortification fo:tifr'ker/n] -n oGoramenue, NOBBIIIEHNE MTUTATEILHOCTH, BATAMUHU3AIINS
fortify ['fo:tifar] -v oboramare, MOBBIIIATH TUTATENBHYIO LICHHOCTh; BATAMHUHU3UPOBATH
(UILIEBBIE TPOTYKTHI)

freeze [fri:z] (froze, frozen)-v 3amMopaxuBath

freezing ['fri:ziy] -n 3amopaxuBaHue

fry [fra1] -v xaputsb(cs)

G

game [geim] -n Au4b

garnish ['ga:nif] -n rapaup

grading ['greidin] -n knaccudukaius, COpTUPOBKa

grind [graind] (ground, ground)-v MOJIOTh,pa3MaibIBaTh,IEPEMAIIBIBATE, TOJIOYb,
pacTuparb

grinding ['graindig] —n u3menpyeHue, MOMOJ; paCTUPAHUE

ground [graund] -a MOJIOTBIN, H3METLYCHHBIN;, ~ meat -MsICHOH dapIi

H

half-and-half ['ha:fond'ha:f] —n cmech ByxX BeliecTB B paBHBIX 4aCTAX

halt [ho:lt] -v ocranaBnuBaTh, NpekpaniaTh

ham [h&m] —n 6enpo, asKKa

harden [ha:dn] -v cTaHOBUTBCS JKECTKUM

hardness ['ha:dnis] -n TBep0CTh, )KECTKOCTh
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harmful ['ha:mful] -a BpenHbIii, onacHbIi
harmless ['ha:mlis] -a 6e3BpeaHbIA, O€30TIACHBIII
harsh [ha:[] -a >xecTkwuit; TpyObIii (Ha ONTYyIb); pe3KUi, HENPHUATHBIN (Ha BKYyC), ~ flavour
pe3Kuil NpUBKYC (3anax); -to the taste ocTpslii, TEpIKUI Ha BKYC
harshness ['ha:fnis] -n pe3kocTh, KECTKOCTH, MEPOXOBATOCTH
hide [haid] —n mkypa, Koxa
I
indigestible [1nd1'dzestobl] -a Heyn0O60BapuUMBIiA, TPYAHO MepEeBaAPHUBACMbIN
incubation [Inkju'beifn] —n KynbTHBHpOBaHUE; BhIpAIIMBaHKE (MUKPOOPTAHU3MOB)
infant ['infont] -n mmanenen, pedeHok
inhibit [mn'hibit] -v TomaBnATh, CHEPKUBATH, TOPMO3UTH; 3aJCPKUBATH, 3aIPEIIAThH
inoculation [mokju'leifn] -n HHOKYIISIIUSA, TIOCEB, BHECEHUE TIOCEBHOTO MaTepHasa
inoculum [1'nokjulom] -n moceBHO# MaTepuan/ KyiabTypa
intestinal [In'testinl] -a KUIIeYHBINA
intestine [In'testin] -n pl kuIIeyHNUK
intolerance [In'tdolarans] -n 4yBCTBUTEIBHOCTH (K JIEKAPCTBY); aJUIEPTHsl; HETEPITHUMOCTh
irradiate [1'reidiert] -v obmy4aTh
irradiation [1reidr'e1fn] -n oGny4ueHue; uppaauaIs; U3TyIcHUE
J
jerky ['dg3:ki] -n BsieHO€ Msico
juice [dgu:s]-n cox
juiciness ['dgu:sinos]-n cOYHOCTH
K
kidney ['kidni] -n (aHat)nouka
koumiss ['ku:mis] -n kymbIC
L
lamb [lem] -n wmsco wMonomoro Oapaiika, STrHEHOK,baby- STHEHOK-MOJOYHHK,
MOSIPOK,SPring-siIrHEHOK BECEHHETO CKOTa
lard [la:d] -n TornneHbI CBUHOM KUP
lean [lizn] -n mocTHOE MACO,MTOCTHAS YaCTh MSICHOM TYIIIH,a HEXKUPHBIN,IOCTHBIH
leanness ['liznis] -n xyno6a,ucrorieHue
ligament ['ligomont] -n cBsi3ka (B aHATOMUN)
lights [laits] -n pl nerkue (0apaHbH, CBUHBIC U T.I YHOTPEOIIEMBIC B MUIILY)
liver ['l1va] -n(anar.)neueHn
loin [Io1n] -n ¢uneitnas yacTe-chop NOpIMOHHBIN KyCOK Msca
luncheon ['lantfon] meat-msicHOM pyner, ’Msico s 3aBTpaka’”
lung [1an] -n (anart.) nerkoe

M

mammal ['ma&mol] —n miekonmraromee; pl mammalia - miekonuTaronme mammalian
[mo'ma:lion] -a oTHOCAIHIICS K MIIEKOITUTAIOIIUM

mammary ['ma&mari] -a rpyaHo#, MOIOYHbIN; -gland MosiouHas xenesa

manufacture [manju'feektfo] —n mpon3BoICTBO; MPOIIECC H3TOTOBICHUS
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marbled [ma:bl] -a kpanmuaTslii, o MpaMop

marbling ['ma:blig] -dakrypa ¢ npoxuikamu

meltdown ['meltdaun] — n pactraarnenue; orranBaHue (0 MOPOKECHOM)
mesentery ['mesantari] -n 6pbiKeiika, MbIIIEYHAs! IEPErOPOIKa

milk [milk] -n monoko; churn ~ maxta; condensed- crymeHHoe moJioko; dried ~ cyxoe
MOJIOKO; evaporated ~ CTyIIIEHHOE MOJIOKO 0e3 caxapa, ice - MOJIOYHOE MOPOXKEHOE; skim-
CHATOE MOJIOKO; Whole ~ IeJIbHOe MOJIOKO

mix [miks] —n cMech; coCTaB; MUIEBOM ToTyhadpuKatT

mould [movld] —n nmnecens

muscle [masl] -n Myckyi, mblmia

mycelium [mar'si:ltom] -n murnenwmii, rpuOHUIIA

myofibril-n Muodubpuia; MeIIIIEYHOE BOJIOKHO

N

nonruminant —n pl >KUBOTHBIE C OJJHOKAMEPHBIM JKEITYIKOM;

HEXBayHbIC )KUBOTHBIE

nutrient ['nju:triont] —n mUTaTETHLHOE BEIIECTBO; ~ value MUTATENBHOCTD; a TUTATEIBHBIN
nutrition —n IIATaHUE, ITUIA

nutritional [nju:'trifonl] -a numeBon, MTUTATETHHBINA

nutritive ['njuitritiv] -n nmumeBod MPOAYKT; MHUINA; a MUTATENbHBIN; MUIEBOM; - valuen
MUTATEJIbHOE 3HAYEHHUE; MUTATEIbHAS LIEHHOCTh

O

odour ['oudo] —n 3amax, apomar

offal ['ofal] —n Tpebyxa, moTpoxa

overrun [ouva'ran] -n U30BITOK

|

packaging ['pekidsin] —n ynakoBka, cmoco0 ynmakoBKH

pasteurization ['p@storal’zelfon] -n mactepuzanus

pasteurize ['p@storaiz] -v macTepu3oBath

patty ['pati] -n koTieTa

perishable ['per1fabl] -a ckoponopTsmmiics (MpoayKT)

picnic ['piknik] -a JomaTouHast 4acTh TYIIU

plain [plein] -a mpocToii, 0OBIKHOBEHHBIHN, HECMEIIIAHHBIN, 0€3 100aBOK
pork [po:k] -n cBuHHMHA

precipitate [pr1'sipitit] -n ocagok

precipitate [pr1'sipitit] -v ocaxxaaTbcs)

present [preznt] -v 0OHapyXuBaTh, MOKA3bIBAThH

preservation [prez3:'veifn -n coXpaHeHHEe, KOHCEPBUPOBAHHE; COXPAHHOCTh
preservative [pri'z3:votiv] -n KOHCEPBAHT, KOHCEPBUPYIOIIEE BEIIECTBO
prime [praim] -a TpeBOCXOAHBIN, YUl (COPT)

process ['prauses] -n nporecc, npuem, crnoco0; v nepepadaThiBaTh

process cheese ['prousest'tfiiz] -n niaBneHbIN ChIp

processing ['prousesin] -n o0pabdoTKa, epepadoTKa (ChIphs)

pump [pAmp] -v Kadath (HACOCOM)
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pure [pjud] -a unCTHIH, O€3 mpuMecei

R

rancid ['rensid] -a mporopkJibIit

rancidity [ren'siditi] -n mporopkJIOCTb, MPOTOPKIIBIN 3amax/ BKYyC
refrigerating [r1'fridgoreitin] -a oxak1aromIniA, X0JI0MILHBIN
reindeer ['reindio] —n ceBepHBIH OJIEHD

release [r1'lizs] -v ocB0OOk1aTh, BHITYCKATh

remove [rI'mu:iv] -v yHOCUTb, YIaNliTh

rennet ['renit] -n cerayr

rennin [‘renin] -n ceIYyXHBINA (EPMEHT

retard [r1'ta:d] -v 3aMenIsTh, 3aA€p)KUBAThH

rib [r1b] -n peOpo; spare ~s CBUHbBIE PEOPHIIIKI

ripen ['raipan] -v mocneBatb, 3peTh; CO3PEBAThH; BHIICPKUBATH (CHIP)
ripening ['raipaniy] —n co3peBaHue

roast [roust] -a )kapeHsblil; V KapUTh, 3aIIEKATh

ruminant ['ruiminant] —n >KBa4yHOE >KUBOTHOE; a KBAYHBIN

rump [rAmp] —n Ory30K

rupture ['taptfa] -v pa3pbiBaTh(Cs); MpeKpaIaTh

S

saliva [so'larva] —n ciroHa

sauce [soIs] -n coyc

sausage ['sosidz] —n konbaca, cocucka

season [si:zn] -v mpunpasisATh 01012 (MUY )

semisoft ['slo:ta] -a momymsrkuit

serum ['s1orom] —ChIBOpPOTKaA

shellfish ['[elf1f] —-n mommrOCK

sherbet ['[3:bat] -n mepOeT (BOCTOYHBIM HAMUTOK); PPYKTOBOE MOPOKECHOE;
3aMOPOXKEHHBIN JiecepT ¢ PpyKTaMu WU OpexamMu

shred [[red] -v (shred) pe3aTs Ha Kycouku

shrink [[rik] (shrank, shrunk) -v coxpamaTbcsi; yMEeHbIIATHCS, YCHIXATh
shrinkage ['[rigkidg] —n cxxaTue; cokpalieHne; yMEHbIIEHNE; YCYIITKa
skim milk [skim milk] -n cHsiTO€ MOJIOKO; ~ cheese 00€3:KHUPEHHBIN TBOPOT
skin [skin] -n koxa, IKypa, Vv CAUPATh KOXKY, LIKYPY

slaughter ['slo:to] -n y6oii (ckoTa); v 3a0uBaTh, pe3aTh (CKOT)

slice [slais] -n noMTHK

smoke [smouk] - v KOITUTH

smooth [smu:d] -a 0 IHOPOAHBII

solid ['solid] -n pl cyxoii ocTaToOK, Cyxue BeIecTBa

solidify [so'lidifar] -v 3aTBepaeTh, OTBEpPACTH, 3aryCTEBAThH

soluble ['soljubl] -a pacTBOpuMBIif; fat ~ >KHUpOpPACTBOPUMBIIL; water ~ BOJOPACTBOPUMBIiA
sour-a KMCJIbIil; ~ cream cMeTaHa; - clotted milk mpocrokBaiia
spareribs-n pl cBUHBIE PEOPHIIITKH

spinal [spainl] -a cHIMHHOM, TO3BOHOYHBIM; ~ MArrow CIIMHHOW MO3T
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spoilage ['spo1lid3] -n mopua

spreadability [spreda'bilitr] -n KoHCHCTEHTITUS

starter ['sta:to] -n 3aKBacka

steak [steik] -n kycok Msca(ass )kapku); OUQIITEKC

stomach ['stamok] ->xenyaok, »xuBoT; multichambered ~ MHOTOKaMEpHBIH KETYT0K
storage ['sto:ridg] -n xpanenue, xpanunuiie, ~ life cpok xpaneHus

store [std:] -v XpaHUTh, COXPAHSATH; 3aM1aCaTh, HAKAILJINBATh

stuff [staf] -v HauuHATh, PapimpoBaTh

stun [stan] -v orymats(CKOT nepes yooem)

sweetbread ['swiitbred] —n "cnaakoe Msaco"(300Has U MOJKETYI0YHAS JKEIIE3bI)
sweeter [swiit] -n IojCIIaIMBaIOIIEE BEIIECTBO

T

tenderness ['tendonis] -n HEXKHOCTb, MITKOCTD

tendon ['tendon] -n cyxoxumnue

texture ['tekstfo] -n cTpoeHne TkaHM; CTETIEHB NIOTHOCTH TKaHU; TEKCTYpPa; CTPYKTypa
thaw [00:] -v TasTh, OTTanBaTh, pa3MOpPaKUBATH(CS)

tissue ['tifu:] -n(Onos.) TKaHb

trace [treis] -n cien, HE3HAYUTEIILHOE KOJIMUYECTBO

trap [traep] -v moryiomaTk, yiaBiIuBaTh, 3aJ€pPKUBAThH

tripe [traip] -n pyOern(4acTh KEIyAKa JKBAYHOTO JKMBOTHOTO, OOBIYHO Kak
01110110), TpeOyXa(KHUIIKY | T.IT)

trotter ['troto] -n pl HOXKKU(CBUHBIE U T.II. KaK OJIFOJI0)

U

urban ['3:bon] -a ropojckoit

utility [ju:'tiliti] -n  oOmienosb30BaTeNbHON KAaTeropuu(0 >KUBOTHOM), HEBBICOKOTO
KadyecTBa(o copre); ~ beef roBaarHa HU3LIETO COPTa

\%

valve [vaelv] —n kanaH, BEHTHIb, 3aJIBIKKA

variety [va'raroti] -n pa3HOBUIHOCTH; meat ~S MACHBIE CYOIIPOAYKThI(SI3bIK, IE€UYCHD)
vat [vet] -n gaH, 6ak, UCTepHA

veal [vi:l] -n TenaTuHa

velvety ['velviti] -a 6apxaTHbIi, OapXaTUCTHIN

viscosity [vis'kositi] -n BS3KOCTb

W

water-ice ['wortorais] -n mepber, GpyKTOBOE MOPOKEHOE Ha BOJIe Whey-n ChIBOPOTKA
whip [wip] -v cOuBaTh

whole [houl] -a nensHEBIN; ~ milk n1eILHOE MOJIOKO

wholesale [‘'houvlseil] -a onToBBIN

Y

yearling ['j3:lig] -n mepBoromok, ro10BagOe KUBOTHOE; a TOAOBAIIBIN

yeast [jiist] -n 3aKkBacka, APOKKHU

yogurt ['jog3:t] -n HorypT, MpocTOKBaIIa
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Conclusion
(3aks1r0ueHue)

Hacrosimee mocobue wMeeT T1eeBOM XapaKTep M PaCKpPhIBAE€T CYITHOCTH
TUAAKTHYECKON 2((HEKTUBHOCTH BCEX €T0 YUCOHBIX MAaTEPHAIIOB.

OyHKIMOHAIBHOCTD U COACPKATEIBHOCTh YU€OHBIX TEKCTOB IMOCIIEI0OBATEILHO BEACT
00y4aemMoro OT MOJHOCTBIO MOHATHOTO MTPOCTOTO K CTOJIb K€ MOHATHOMY CJIOKHOMY.

['pamMmmaTuueckuii marepuasn, MNPEACTaBICHHBIA B ATOM IMOCOOMH, MOJPa3yMEBAET
OBJIAZICHUE CTYJEHTaMH OCHOBaMHU IPaMMAaTHKU aHIJIMUCKOTO SI3bIKA U 3aKPEIUIAET TAKHE
paszensl Kak: BUJIOBPEMEHHBbIE (POPMBI IJIarosioB, CTpaJaTelbHBIN 3a1or, MpOCTble U
CIOXHbIE (opMbl MH(GUHUTHBA M KOHCTPYKUMHM C HHUMH, YCIIOBHBIE MPEIJIOKECHHUS,
MOJAIbHBIE TJIarQJbl.

VY CTyAEeHTOB MOSABISETCA BO3MOXHOCTH IMOBTOPUTH U 3aKPENUTh MaTepuall B KOHLE
Kypca 00y4eHHUs aHTJINHCKOMY S3BIKY.

[Ipennaraemoe pazHooOpa3ue TEKCTOB, COACPKAIIUX HE TOJIBKO OMMCAHWE OCHOBHBIX
IIPOLIECCOB, CBS3aHHBIX C IMPOU3BOACTBOM MOJIOYHBIX IPOAYKTOB, HO M HWHTEPECHBIC
dakThl 00 HMCTOPUU TPOUCXOKIAEHHUS ITHX MPOIYKTOB M HX MUTATENbHON IEHHOCTH,
MaKCHUMaJbHO MPUOJIMKAET YIEOHBIN MPOIECC K peaJbHON JeHCTBUTEIBHOCTH, MOBBIIIAET
UHTEpEC CTYACHTOB K ydeOe, aKTHBH3UPYET CTpPEMJIEHHE K TIIyOOKOMY OBJIQJCHHUIO
TEOPETUYECKUMU 3HAHUSAMM.

VYyebHble MaTepuasbl MOCOOUS HE MOAMEHSIOT, a JOMOJHSAIOT padoTy 00ydaeMbIX C
0a30BbIMH YYEOHMKAMU U OPUTMHAIBHBIMU TEXHUYECKUMH TEKCTAMU 10 CIIEIIMAIbHOCTH.

CopepxaHue  mocoOusi ~ HampaBlI€HO  Ha  MOBbIMIEHHE  A()PEKTUBHOCTU
podecCuOHaNbHO-OPUEHTUPOBAHHOTO M3YYEHUS HHOCTPAHHOTO sI3bIKa M Ha JalibHei1iee
COBEpILICEHCTBOBAHUE  MPUOOPETEHHbIX  3HAHMW B BBICIIUX M CPEIHUX
CEJIbCKOXO3SUCTBEHHBIX YUEOHBIX 3aBE/ICHUSX.
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