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BBenenune

Y4eOHO-MeTOIMYECKOe nocobue  pazpaboTaHO B
COOTBETCTBUU C TpeOOBaHUSIMU TocynapcTBeHHBIX
00pa3oBareibHbIX CTAHAAPTOB BBICIIETO0 MPO(ECCHOHATHLHOTO
o0pa3zoBaHus, YTBEpKIEHHBIX MuHUCTEPCTBOM 00OpazoBanusi PD,
pabounMu  y4eOHBIMU IIJITAHAMH, YTBEPKIAEHHBIMH Y UEHBIM
COBETOM MHKEHEPHO-TEXHOJIOTHYECKOTO (DaKyIbTeTa.

JlanHoe mocobue npenHa3HAYeHO Ui CTYACHTOB 2 Kypca
WHKCHEPHO-TEXHOJIOTUYECKOTO (paKynpTeTa, OOyJaroluXxcsl I10
CIIELIHATIbHOCTIM: 271200 — TexHnomnorus MIPOJIYKTOB
oOmectBeHHoro mnurtanus; 271300 — IlumeBas uHXeHepus
Masibix nipeanpusatuii; 280102 — be3onacHOCTh TEXHOJIOTHYECKUX
MPOIIECCOB M TIPOU3BOJACTB, M HMEET IEeNbi0 (HOpMUPOBAHUE
HAaBBIKOB ~ YTCHHUS  AQHDIOSN3BIYHOM  CHENHaTU3UPOBAHHOMN
JUTEPATYPHI Y CTYICHTOB, U3YYAIOIINX IMHIIEBHIC TEXHOIOTHH.

[Toco6ue Bkitouaet B ce0st 30 TEKCTOB ISl U3YYAIOIIETO U
O03HAKOMHUTEJIBHOTO  YTEHHWS. TeKCTBl  CTPYINIIUPOBAHBI  I10
TEMaTUYeCKOMY TMPUHIUIY M OXBATHIBAIOT OCHOBHBIE BOIMPOCHI
MPOW3BOJACTBA M MEpPepabOTKA TPOMYKTOB THUTAHHS KAk
pPacTUTEIBHOTO, TaK U >KHBOTHOTO MPOUCXOXKICHUSI.

TekcThl 3aUMCTBOBAHBI U3 COBPEMEHHBIX aHTIIOSI3BIYHBIX
HUCTOYHHMKOB, HOCST TIO3HABATENBHBI  XapakTep H IO
COJICPYKAHUIO COOTBETCTBYIOT MaTepuaity, KOTOPBIA CTYICHTHI
M3y4aroT Ha 1-2 Kypcax.

TekcThl cHAOXKEHBI MPEATEKCTOBBIMU M TTOCICTEKCTOBBIMHU
yIpaXHEHUSIMH, HaNpaBIeHHBIMU Ha dbopmupoBaHue
rpaMMaTHYECKUX M JIEKCUYCCKUX HABBIKOB YTCHUS JUTEPATYpPhI
M0 CHeUATbHOCTU. JIekcHYeckue YIpakHEeHUS BKIIOYAIOT
3alaHisl Ha CJIIOBOOOpa3OBaHME, HAXOXKJICHHE CHHOHMMOB |
AHTOHUMOB, TIEPEBOJ, OIEHKY CYXIEHHUH, YTO CIOCOOCTBYET
YBEIIMYCHUIO MTOTEHIIUATBHOTO cioBaps Haps Ly c
MOBTOPSIEMOCTBIO JIEKCUYECKUX €IUHUI] B pPaMKaX TEeMaTUKH
TEKCTOB.

ITocobue paccunrano Ha 170 YacoB NPaKTUUECKUX
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3aHATUH W MOXET OBITh WCIOJIL30BAaHO B ayAUTOPHOW |
BHEAYIMTOPHOU pabote CTY/IEHTOB JUTSt pa3BUTHUS
KOMMYHHKaTUBHOM  KOMIIETEHIIMM —  yMEHHUSA  TOJydYarhb,
nepepadarbiBaTh U MEPEAaBaTh WH(OPMALIHUIO.

Unit1
Food Engineering

1. Copy the following words and word combinations, transcribe,
translate and memorize them.

Key words:

Food engineering, applied science, related industries, cost-
effective, field of activities, food processing, instrumentation,
food processing plant, government agencies, pharmaceutical
companies, packaging, health care, drug/food products, waste
treatment system, technical support, to employ tools,
nanotechnology, technique, preservation technologies, sustainable
technologies, sanitation technologies monitoring and control
systems, to facilitate automation, flexible food manufacturing,
efficient utilization, energy saving, reduction of effluents and
emissions, storage of liquid and solid foods, chilling and freezing
of goods, dehydration, thermal processing, extrusion, membrane
processes, food machinery, ingredient manufacturing, shelf-life,
inventory management

2. Give the synonyms to the following words. Find them in the
text:

To produce, to apply, to develop, products, to hire, tools, safety,
significant, efficient, technologies, monitoring, challenge,
advanced, significant, food production, issues, preservation,
waste, reduction



3. Give the antonyms to the following words. Find them in the
text:

Liquid, heating, thermal processing

4. Give derivatives:

To apply, science, biology, to produce, pharmacy, to distribute, to
employ, to preserve, to computate, to add, to utilize, to emit, to
process, to store, to relate, to extrude, to know, commercial,
environment, responsible

5. Make the sentences complete using the information from the
text, translate the sentences from English into Russian:

a) Food engineering includes, but is not limited to, the application
of ... ... and ... ... principles in food materials.

b) Prospective major employers for food engineers include
companies involved in food ..., food ..., ..., ... manufacturing,
..., and control.

€) Improving ..., ..., and ... remain critical issues in food
engineering study.

d) New ... materials and ... are being developed to provide more
protection to foods.

e) Advanced monitoring and control systems are developed to ...
automation and ... food manufacturing.

f) Energy ... and ... of environmental problems continue to be
important food engineering issue.

g) Significant progress is being made in ... management, efficient
... of energy, and reduction of ... and ... in food production.

h) Typical topics to be discussed include modern packaging,
cleaning and ... technologies.



6. Translate the sentences into Russian. Identify the tenses.

a) Food engineering has been developing rapidly as a
multidisciplinary field of related sciences for the last several
decades.

b) Food engineers have provided the technological knowledge
transfer essential to the cost-effective production.

c) Food processing plants, consulting firms, government
agencies, pharmaceutical companies, and health-care firms hire
food engineers.

d) Food engineering is not limited to the application of
agricultural engineering and chemical engineering principles to
food materials.

e) In the process of development of food engineering modern
tools were employed to develop new products and processes.

f) New packaging materials and techniques are being developed
to provide more protection to foods, and novel preservation
technologies are emerging.

g) Advanced monitoring and control systems are developed to
facilitate automation and flexible food manufacturing.

h) Significant progress is being made in waste management,
efficient utilization of energy, and reduction of effluents and
emissions in food production.

7. Read the text and translate it from English into Russian:

Food Engineering

Food engineering is a multidisciplinary field of applied
physical sciences which combines science, microbiology, and
engineering education for food and related industries. Food
engineering includes, but is not limited to, the application of
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agricultural engineering and chemical engineering principles to
food materials. Food engineers provide the technological
knowledge transfer essential to the cost-effective production and
commercialization of food products and services.

Food engineering is a very wide field of activities.
Prospective major employers for food engineers include
companies involved in food processing, food machinery,
packaging, ingredient manufacturing, instrumentation, and
control. Firms that design and build food processing plants,
consulting  firms, government agencies, pharmaceutical
companies, and health-care firms also hire food engineers.
Among its domain of knowledge and action are:

- research and development of new foods, biological and
pharmaceutical products

- development and operation of manufacturing, packaging
and distributing systems for drug/food products

- design and installation of food/biological/pharmaceutical
production processes

- design and operation of environmentally responsible
waste treatment systems

- marketing and technical support for manufacturing
plants.

In the development of food engineering, one of the many
challenges is to employ modern tools and knowledge, such as
computational materials, science and nanotechnology, to develop
new products and processes. Simultaneously, improving quality,
safety, and security remain critical issues in food engineering
study. New packaging materials and techniques are being
developed to provide more protection to foods, and novel
preservation technologies are emerging. Additionally, process
control and automation regularly appear among the top priorities
identified in food engineering. Advanced monitoring and control
systems are developed to facilitate automation and flexible food
manufacturing. Furthermore, energy saving and minimization of
environmental problems continue to be important food
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engineering issues, and significant progress is being made in
waste management, efficient utilization of energy, and reduction
of effluents and emissions in food production.

Typical topics include:

- Advances in classical unit operations in engineering
applied to food manufacturing;

- Progresses in the transport and storage of liquid and
solid foods;

- Developments in heating, chilling and freezing of foods;

- Advanced mass transfer in foods;

- New chemical and biochemical aspects of food
engineering and the use of kinetic analysis;

- New techniques in dehydration, thermal processing, non-
thermal processing, extrusion, liquid food concentration,
membrane processes and applications of membranes in food
processing;

- Shelf-life, electronic indicators in inventory
management, and sustainable technologies in food processing;

- Modern packaging, cleaning, and sanitation
technologies.

8. Answer the following questions:

1. What does food engineering science include? 2. What spheres
of activities are food engineers involved in? 3. What challenges is
food engineering facing now? 4. What issues remain to be critical
in food engineering study? 5. What systems are developed to
facilitate automation and flexible food manufacturing? 6. What
typical topics can be included in the discussion of essential issues
in food engineering?

9. Match the two parts of the sentences. Look at the text to help
you.

1) Food engineering combines ...
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2) Food engineers provide ...

3) Advanced monitoring and control systems are ...

4) Significant progress is being made ...

5) One of the many challenges is ...

6) Food engineering is ...

7) In the development of food engineering it is important ...

a) developed to facilitate automation and flexible food
manufacturing.

b) in reduction of effluents and emissions in food production.
c) to employ modern tools and knowledge.

d) to develop new products and processes.

e) is a multidisciplinary field of applied physical sciences.

f) the technological knowledge transfer essential to the
commercialization of food products and services.

g) science, microbiology, and engineering education for food and
related industries.

10. Are the following statements true or false?
a) Energy saving isn’t important for food engineering now.

b) Food engineering is a multidisciplinary field of non-applied
physical sciences.

c¢) There is significant progress in utilization of energy.

d) Food engineering is a very narrow field of activities.

e) Control systems are developed to facilitate automation.

f) Food engineering is not limited to the application of
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agricultural engineering and chemical engineering principles to
food materials.

g) New packaging materials and techniques are being developed
to provide more protection to foods.

11. Match the underlined words with the definitions below.
Food packaging, Nanotechnology, Food processing, Utilization

a) is the set of methods and techniques used to transform raw
ingredients into food.

b) is packaging for food.

c) is statistical concept as well as a primary business measure for
the rental industry.

d) is the study of manipulating matter on an atomic and molecular
scale.

12. Write an abstract of the text and render it in English.

Unit 2
Food Preservation

1. Copy the following words and word combinations, transcribe,
translate and memorize them.

Key words:

Spoilage, edibility, nutritive value, microorganism, yeast, fungi,
flavor, rancidity, to inhibit, drying, dehydration, freezing, curing,
grilling, ageing, fermentation, fat, acids, mold, deterioration, to
hinder, decay, evaporation, to remove, nitrate, nitrite, smoking,
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pickling, brine, solution, vinegar, cooling, to cause disease, shelf-
life, food stuffs, decomposition, to expose

2. Give the synonyms to the following words. Find them in the
text:

To treat, to slow down, to retard growth, sufficient, dehydration,
vacuum-packing, qualities, loss of quality, food preparation, food
deterioration, nutritive value, to provide, brine, purpose, a wide
range of food, to occur, to detect, to allow, beverages, to roast

3. Give the antonyms to the following words. Find them in the
text:

To inhibit, cellular, to add, to survive, commercially, cooking,
moisture.

4. Give derivatives:

To survive, to contaminate, to treat, to spoil, to preserve, to
inhibit, to modify, to cook, to deliver, to pasteurize, to grow,
nutrient, rancid, age, enzyme, oxide, freeze, safe, smoke, cure, to
remove, to evaporate, to create, to expire, to sterialize, to bake,
microbe.

5. Make the sentences complete using the information from the
text, translate the sentences from English into Russian:

a) Food preservation is the process of ... and ... food to stop or
greatly ... spoilage.

b) Maintaining or creating nutritional ... , .... and ... is important
in preserving its value as food.

c) Preservation usually involves preventing the growth of ..., ...,
and other ... .
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d) Some preservation methods require the food to be ... after
treatment to prevent .... with microbes.

e) Low temperature and reduction of water activity prevents
microbial growth, slowing of ... reactions.

f) Drying is a method of food preservation that works by ... water
from the food, which inhibits the growth of microorganisms and
hinders quality ... .

g) Drying prevents ... and ... from surviving in the food.

h) Curing refers to various food preservation processes,
especially of meat or fish, by the addition of a combination of ...
yeeeny.oand ...

6. Translate into Russian. Comment on use of Modal verbs.

a) What qualifies as food fit for humans in one culture may not
qualify in another culture.

b) It includes processes to inhibit natural ageing and
discolouration that can occur during food preparation.

c) Ordinary pasteurized milk needs constant refrigeration and
should have a shelf life of 10 to 16 days unopened.

d) Foods have varying degrees of natural protection against
spoilage and may require that the final step occur in a pressure
cooker.

e) Barbecuing and pit-roasting may be done in a smoke- roaster,
closed wood-fired masonry oven.

f) This only should be done in a well-ventilated area to prevent
carbon monoxide poisoning.

g) Cold smoking can be used as a flavor enhancer for items such
as pork chops, beef steaks, chicken breasts, salmon and scallops.

h) Some foods may be hot smoked to the appropriate doneness
for an even deeper smoked flavor.
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i) Smokehouse temperatures for cold smoking should be
maintained below 38 °C.

7. Read the text and translate it from English into Russian:

Food Preservation

Food preservation is the process of treating and handling
food to stop or greatly slow down spoilage (loss of quality,
edibility or nutritive value) caused or accelerated by micro-
organisms. Some methods, however, use benign bacteria, yeasts
or fungi to add specific qualities and to preserve food (e.g.,
cheese, wine). Maintaining or creating nutritional value, texture
and flavour is important in preserving its value as food. This is
culturally dependent, as what qualifies as food fit for humans in
one culture may not qualify in another culture.

Preservation usually involves preventing the growth of
bacteria, fungi, and other micro-organisms, as well as retarding
the oxidation of fats which cause rancidity. It also includes
processes to inhibit natural ageing and discolouration that can
occur during food preparation such as the enzymatic browning
reaction in apples after they are cut. Some preservation methods
require the food to be sealed after treatment to prevent
recontamination with microbes; others, such as drying, allow
food to be stored without any special containment for long
periods.

Method Effect on microbial growth or survival
Refrigeration Low temperature to retard growth

Low temperature and reduction of water
Freezing activity prevents microbial growth, slowing

of oxidation reactions

Drying, curing and Reduction in water activity sufficient to
conserving delay or prevent microbial growth

13



Vacuum and
oxygen free
modified
atmosphere
packaging
Carbon dioxide
enriched and or
modified
atmosphere
packaging
Addition of weak
acids; e.g. sodium
lactate

Lactic fermentation

Sugar preservation

Ethanol
preservation

Emulsification

Addition of
preservatives such

as nitrite or sulphite

ions
Pasteurization and
appertization

Low oxygen tension inhibits strict aerobes
and delays growth of facultative anaerobes

Specific inhibition of some micro-organisms

Reduction of the intracellular pH of micro-
organisms

Reduction of pH value in situ by microbial
action and sometimes additional inhibition
by the lactic and acetic acids formed and by

other microbial products. (e.g. ethanol,
bacteriocins)
Cooking in high sucrose concentration

creating too high osmotic pressure for most
microbial survival.

Steeping or cooking in Ethanol produces
toxic inhibition of microbes. Can be
combined with sugar preservation
Compartmentalisation and nutrient limitation
within the aqueous droplets in water-in-oil
emulsion foods

Inhibition of specific groups of micro-
organisms

Delivery of heat sufficient to inactivate
target micro-organisms to the desired extent
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Food irradiation

(Radurization, Delivery of ionising radiation to disrupt
radicidation and cellular RNA

radappertization)

Application of high
hydrostatic pressure
(Pascalization)
Pulsed electric field
processing (PEF
treatment)

Pressure-inactivation of vegetative bacteria,
yeasts and moulds

Short bursts of electricity for microbial
inactivation

Preservation processes include:

- Heating to kill or denature micro-organisms (e.g.

boiling);

- Oxidation (e.g. use of sulfur dioxide);

- Toxic inhibition (e.g. smoking, use of carbon dioxide,

vinegar, alcohol etc.);

- Dehydration (drying);

- Osmotic inhibition (e.g. use of syrups);

- Low temperature inactivation (e.g. freezing);

- Ultra high water pressure (e.g. fresherized, a kind of

“cold” pasteurization, the pressure kills naturally

occurring pathogens, which cause food deterioration and

affect food safety.);

- Many combination of these methods.

Common methods of applying these processes include
drying, spray drying, freeze drying, freezing, vacuum-packing,
canning, preserving in syrup, sugar crystallisation, food
irradiation, and adding preservatives or inert gases such as carbon
dioxide. Other methods that not only help to preserve food, but
also add flavour, include pickling, salting, smoking, preserving in
syrup or alcohol, sugar crystallisation and curing.
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8. Answer the following questions:

1. How can food preservation be defined? 2. What is important in
preserving nutritional value, texture and flavor of food products?
3. What does preservation involve? 4. What are the main
preservation processes? 5. What is refrigeration effect on
microbial growth or survival? 6. What are drying, curing and
conserving designed for? 7. How can lactic fermentation be
characterized? 8. Where is sugar preservation used? 9. What is
pasteurization meant for? 10. What is the difference between cold
and hot smoking?

9. Skim through the text and give it a title, formulate the topic of
each paragraph.

Drying is a method of food preservation that works by
removing water from the food, which inhibits the growth of
microorganisms and hinders quality decay. Drying food using sun
and wind to prevent spoilage has been practised since ancient
times. Water is usually removed by evaporation (air drying, sun
drying, smoking or wind drying) but, in the case of freeze-drying,
food is first frozen and then the water is removed by sublimation.
Bacteria yeasts and moulds need the water in the food to grow.
Drying effectively prevents them from surviving in the food.

Curing refers to various food preservation and flavoring
processes, especially of meat or fish, by the addition of a
combination of salt, sugar, nitrates or nitrite. Many curing
processes also involve smoking.

Pickling, also known as brining or corning is the process
of preserving food by anaerobic fermentation in brine (a solution
of salt in water) to produce lactic acid, or marinating and storing
it in an acid solution, usually vinegar (acetic acid). The resulting
food is called a pickle. This procedure gives the food a salty or
sour taste. In South Asia, edible oils are used as the pickling
medium with vinegar.
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Sugaring is a food preservation method similar to
pickling. Sugaring is the process of desiccating a food by first
dehydrating it, then packing it with pure sugar. This sugar can be
crystalline in the form of table or raw sugar, or it can be a high
sugar density liquid such as honey, syrup or molasses. The
purpose of sugaring is to create an environment hostile to
microbial life and prevent food spoilage. Sugaring is commonly
used to preserve fruits as well as vegetables such as ginger. From
time to time sugaring has also been used for non-food
preservations. A risk in sugaring is that sugar itself attracts
moisture. Once a sufficient moisture level is reached, native yeast
in the environment will come out of dormancy and begin to
ferment the sugars into alcohol and carbon dioxide. This leads to
the process of fermentation. Although fermentation can be used
as a food preservation method, it must be intentionally controlled,
or the results will tend to be unpleasant

Pasteurization is a process of heating a food, usually
liquid, to a specific temperature for a definite length of time, and
then cooling it immediately. This process slows microbial growth
in food. The process was named after its creator, French chemist
and microbiologist Louis Pasteur. Pasteurization aims to reduce
the number of viable pathogens so they are unlikely to cause
disease (assuming the pasteurized product is stored as indicated
and consumed before its expiration date). Pasteurization is
typically associated with milk. It is the main reason for milk's
extended shelf life. Some of the diseases that pasteurization can
prevent are diphtheria, salmonellosis, strep throat, scarlet fever,
listeriosis, brucellosis and typhoid fever.

Freezing is also one of the most commonly used processes
commercially and domestically for preserving a very wide range
of food including prepared food stuffs which would not have
required freezing in their unprepared state. For example, potato
waffles are stored in the freezer, but potatoes themselves require
only a cool dark place to ensure many months' storage. Cold
stores provide large volume, long-term storage for strategic food
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stocks held in case of
national emergency in
many countries.

Canning is a method
" of preserving food in which
i~ the food is processed and

* sealed in an airtight
container. The packaging
prevents  microorganisms
from entering and proliferating inside. Canning involves cooking
food, sealing it in sterile cans or jars, and boiling the containers to
kill or weaken any remaining bacteria as a form of sterilization.
Foods have varying degrees of natural protection against spoilage
and may require that the final step occur in a pressure cooker.
High-acid fruits like strawberries require no preservatives to can
and only a short boiling cycle, whereas marginal fruits such as
tomatoes require longer boiling and addition of other acidic
elements. Low acid foods, such as vegetables and meats require
pressure canning. Food preserved by canning or bottling is at
immediate risk of spoilage once the can or bottle has been
opened. Lack of quality control in the canning process may allow
ingress of water or micro-organisms. Most such failures are
rapidly detected as decomposition within the can causes gas
production and the can will swell or burst.

Pickling is a method of preserving food in an edible anti-
microbial liquid. Pickling can be broadly categorized as chemical
pickling for example, in chemical pickling, the food is placed in
an edible liquid that inhibits or kills bacteria and other micro-
organisms. Typical pickling agents include brine (high in salt),
vinegar, alcohol, and vegetable oil, especially olive oil but also
many other oils. Many chemical pickling processes also involve
heating or boiling so that the food being preserved becomes
saturated with the pickling agent. Common chemically pickled
foods include cucumbers, peppers, corned beef, herring, and
eggs, as well mixed vegetables such as piccalilli.
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Smoking is the process of flavoring, cooking, or
preserving food by exposing it to the smoke from burning or
smoldering plant materials, most often wood. Meats and fish are
the most common smoked foods, though cheeses, vegetables, and
ingredients used to make beverages such as whisky, rauchbier and
lapsang souchong tea are also smoked.

- "Hot smoking” exposes the foods to smoke and heat in a
controlled environment. Although foods that have been hot
smoked are often reheated or cooked, they are typically safe to
eat without further cooking. Hams are fully cooked once they are
properly smoked.

- "Smoke-roasting™ or "Smoke-baking" refers to any process that
has the attributes of smoking with either roasting or baking. This
smoking method is sometimes referred to as "barbecuing”, "pit-
roasting", or "pit-baking".

- "Cold smoking" can be used as a flavor enhancer for items such
as pork chops, beef steaks, chicken breasts, salmon and scallops.
The item can be cold-smoked for a short period, just long enough
to give a touch of flavor. Such foods are ready to be finished to
order by such cooking methods as grilling, sautéing, baking, and
roasting.

10. Read the text again and make up questions to the underlined
words.

11. Match the two parts of the sentences. Look at the text to help
you.

1) Meats and fish are ...

2) Typical pickling agents include ...

3) Canning involves ...

4) Common chemically pickled foods include ...
5) Pasteurization can prevent ...
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6) Some preservation methods require the food ...

7) Food preservation is ...

a) cucumbers, peppers, corned beef, herring, and eggs, as well
mixed vegetables such as piccalilli.

b) the process of treating and handling food to stop or greatly
slow down spoilage (loss of quality, edibility or nutritive value)
caused or accelerated by micro-organisms.

¢) the most common smoked foods.

d) diphtheria, salmonellosis, strep throat, scarlet fever, listeriosis,
brucellosis and typhoid fever.

e) brine (high in salt), vinegar, alcohol, and vegetable oil,
especially olive oil but also many other oils.

f) to be sealed after treatment to prevent recontamination with
microbes; others allow food to be stored without any special
containment for long periods.

g) cooking food, sealing it in sterile cans or jars, and boiling the
containers to kill or weaken any remaining bacteria as a form of
sterilization.

12. Are the following statements true or false?

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

b) Freezing is the least commonly used processes commercially
and domestically for preserving a very wide range of food.

¢) Drying is a method of food preservation that works by adding
water into the food.

d) Preservation usually involves preventing the growth of
bacteria, fungi, and other micro-organisms.
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e) Pickling, salting, smoking and preserving in syrup or alcohol
help to preserve food and add flavor.

f) "Cold smoking™” cannot be used as a flavor enhancer for pork
chops, beef steaks, chicken breasts, salmon and scallops.

g) Curing doesn’t refer to food preservation and flavoring
processes.

13. Match the underlined words with the definitions below.
Smoking, Pickling, Canning, Pasteurization

a) is a method of preserving food in an edible anti-microbial
liquid.

b) is a process of heating a food to a specific temperature and
then cooling it immediately.

c) is the process of flavoring, cooking, or preserving food by
exposing it to the smoke from burning or smoldering plant
materials.

d) is a method of preserving food in which the food is processed
and sealed in an airtight container.

14. Write an abstract of one of the texts and render it in English.

Unit 3
Meat Processing

1. Copy the following words and word combinations, transcribe,
translate and memorize them.
Key words:

Flesh, muscle, tissue, mammal, intramuscular, compound,
connective tissue, muscle fiber, carcass, dressing, cutting,
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slaughtering, eviscerating, skinning, cut, shoulder cut, chuck, rib,
loin, sirloin, brisket, belly, breast meat, ageing, decomposition,
implement, preservative, stabilizer, rancidity, freezer storage,
vacuum-packing,  canning,  sealing, drying, moisture,
fermentation, curing, smoking, additive, juiciness, tenderness,
nitrite, stew, fondue, grind, loaf, pickling, to fry, recipe, spice, to
season, fresh sausage, cooked sausage, jerky, trimming, cuisine,
pate, delicatessen, brine, edible, sauce, pork, beef, mutton, veal.

2. Give the synonyms to the following words. Find them in the
text:

Meat packing industry, inorganic substances, connective tissue,
animal, usable meat, dressing, shoulder cut, rib cut, loin, picnic
ham, bacon, spoilage of meat, flavor, storage life, pathogenic
microorganisms, to retard, seasoning, pickling, brisket, spicy.

3. Give the antonyms to the following words. Find them in the
text:

Narrow muscle fibers, overfeed, harmful, to decrease, cooked,
composition, bone, to treat, red meat

4. Give derivatives:

Muscle, mammal, age, blood, skin, to cut, dress, to term, to spoil,
loin, infection, to treat, rancid, to freeze, to contaminate, to can,
to mix, to preserve, to season, to cure, salt, dry, to smoke, to
spice, safety, juicy, tender, to serve.

5. Make the sentences complete using the information from the
text, translate the sentences from English into Russian:

a) Meat is animal ... that is used as food.
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b) Liver, skin, brain can be described as ... .

13

¢) Meat can be broadly classified as “...” or “...” depending on

the concentration of myoglobin.

d) The meat of adult mammals such as ... is generally considered
red, while ... is generally considered white.

e) Without the application of ... and ... , the fats in meat may also
begin to rapidly decompose leading to an objectionable taste
known as ... .

f) To prevent spoilage of meats, producers widely use ... which
helps to extend storage life.

g) ... involves sealing meat in a container and then ... it to
destroy all microorganisms.

h) ... removes moisture from meat products.

6. Translate the sentences into Russian paying attention to
Complex Subject structures.

a) Meat is considered to be nutritious food.

b) The pig is believed to be the world’s second largest provider of
meat known as pork.

¢) Meat is considered to be an essential part of human diet.
d) Cutting carcasses is said to be the next step in meat processing.

f) Meat curing and smoking are believed to be the oldest methods
of meat preservation.

g) Commercial canning is known to have been introduced in 1821.

h) Variety meats are supposed to be edible and widely used by
consumers.

7. Read the text and translate it from English into Russian:
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Meat Processing

Meat is animal flesh that is used as food. Most often, this
means the skeletal muscle and associated fat, but it may also
describe other edible tissues such as organs, livers, skin, brains,
bone marrow, kidneys and lungs. The word meat is also used by
the meat packing industry in more restrictive sense: the flesh of
mammalian species (pigs, cattle, lambs, etc.) raised and prepared
for human consumption.

Adult mammalian muscle flesh consists of roughly 75 %
water, 19 per cent protein, 2.5 per cent intramuscular fat, 1.2 per
cent carbohydrates and 2.3 per cent other soluble non-protein
substances. These include nitrogenous compounds, such as amino
acids, and inorganic substances such as minerals.

The remaining protein mass consists of connective tissue
(collagen and elastin) as well as organelle tissue.

Meat can be broadly classified as “red” or “white” meat
depending on the concentration of myoglobin in muscle fibre.
When myoglobin is exposed to oxygen, reddish oxymyoglobin
develops, making myoglobin-rich meat appear red. The redness
of meat depends on species, animal age, and fibre type: red meat
contains more narrow muscle fibres that tend to operate over long
periods without rest, while white meat contains more broad fibres
that tend to work in short fast bursts. The meat of adult mammals
such as cows, sheep, goats, and horses is generally considered
red, while domestic chicken and turkey breast meat is generally
considered white.

The quality and quantity of usable meat depends on the
animal’s plane of nutrition, i.e., whether it is over- or underfed.
Scientists disagree, however, about how exactly the plane of
nutrition influences carcass composition.

8. Skim through the text and give it a title, formulate the topic of
each paragraph.
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The main steps of the slaughtering process generally include

stunning, bleeding, eviscerating and skinning. Then carcasses are to
be inspected and graded according to government-set standards of
quality. Cutting carcasses is said to be the next step in meat
processing. However, the methods of cutting carcasses of meat
animals into parts, and the names given to different cuts, vary
locally. Nevertheless, shoulder cuts of beef are frequently termed
chuck; rib cuts are known as chops or rib steaks; the part of the loin
nearest the ribs is called short steak; and the part nearest to the hip is
known as sirloin. Terminology for cuts of veal, mutton, and lamb is
roughly similar to that used for beef. Cured pork cuts are given a
special terminology: ham is meat from the thigh and hip; a picnic
ham is meat from shoulder; and bacon is side meat.
] : —=m=der hygienic conditions and
: pmmhout other treatment, meat can
stored at above its freezing
nt (-1.5°C) for about six weeks
hout spoilage, during which
e it undergoes an aging
gacess that  increases its
Lgderness and  flavor. The
ilage of meat occurs, if
reated, in a matter of hours or
s and results in the meat
oming unappetizing,
gorsonous or infectious. Spoilage
is caused by the practically unavoidable_infection and subsequent
decomposition of meat by bacteria and fungi, which are borne by
the animal itself, by the people handling the meat, and by their
implements. Without the application of preservatives and
stabilizers, the fats in meat may also begin to rapidly decompose
after cooking or processing, leading to an objectionable taste
known as rancidity.

Freezer storage is an excellent method of meat
preservation. Under typical freezer storage of -18°C beef can be

L
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stored for 6 to 12 months, lamb for 6 to 9 months, pork for 6
months, and sausage products for 2 months.

To prevent meats from being contaminated by harmful
bacteria, producers widely use vacuum-packing which helps to
extend the storage life under refrigerated conditions to
approximately 100 days.

One more commonly used method of meat preservation is
canning which involves sealing meat in a container and then
heating it to destroy all microorganisms capable of food spoilage.
Under normal conditions canned products can safely be stored at
room temperature indefinitely.

Drying is another common method of meat preservation.
Drying removes moisture from meat products so that
microorganisms cannot grow. Dry sausages, freeze-dried meats,
and jerky products are all examples of dried meats capable of
being stored at room temperature without rapid spoilage.

Fermentation is supposed to have been an ancient form of
food preservation used in the meat industry. Due to adding certain
harmless bacteria to meat the former produce acid as they grow,
lowering pH of the meat and inhibiting the growth of many
pathogenic microorganisms.

Meat curing and smoking are believed to be the oldest
methods of meat preservation. They not only increase the safety
and shelf-life of meat products but also improve the colour and
flavour. Smoking of meat decreases the available moisture on the
surface of meat products, preventing microbial growth and
spoilage. Meat curing, as commonly performed in products such
as ham or sausage, involves the addition of mixture containing
salt, nitrite, and other preservatives. Nitrite prevents
microorganisms from growing and retards rancidity in meats.
Sodium ascorbate is another common curing additive, which not
only decreases the risks associated with the use of nitrite but also
improves cured meat colour development. Other additives include
alkaline phosphates, which improve the juiciness of meat
products by increasing their water-holding ability.
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9. Read the text again and make up questions to the underlined
words.

10. Skim through the text and sum up the main points presented
in it. Write the plan of the text:

Meat is prepared in many ways, as Steaks, in stews,

fondue, or as a dried meat like beef jerky. It may be ground then
formed into patties (as hamburgers or croquettes), loaves, or
sausages, or used in loose form as in “sloppy joe” or Bolognese
sauce). Some meat is cured, by smoking, pickling, preserving in
salt or brine. Other kinds of meat are marinated and barbecued or
simply boiled, roasted, or fried.
Meat is generally eaten cooked,
but there are many traditional
recipes that call for raw beef, veal
or fish (tartare). Meat is often
spiced or seasoned, as in most
sausages.
Sausage  making  originally
developed as a means to preserve
and transport meat. Sausages
come in two types: fresh and
cured. Cured sausages may be
either cooked or dried. Most
cured sausages are smoked; but
this is not mandatory. The curing
process itself changes the meat and imparts its own flavours.




Jerky is meat that has been cut into strips, trimmed of fat,
marinated in a spicy, salty, sweet rub, or liquid, and dried or
smoked with low heat (usually under 70 °C/160 °F) or is
occasionally just salted and sun-dried. The result is a salty,
savory, or semisweet snack that can be eaten fresh, or be stored
for a long time without refrigeration.

bastirma is a highly

seasoned, air-dried cured
beef in the cuisines of
the former Ottoman
countries. Pastirma is
prepared by salting the
meat, then washing it
with water and letting it
dry for 10-15 days. The
blood and salt is then
squeezed out of the meat which is then covered with a cumin paste
called ¢emen (lit,, 'fenugreek’) prepared with crushed cumin,
fenugreek, garlic, and hot paprika, followed by thorough air-drying.
Depending on the variety of the paprika, it can be very spicy but not
quite as hot as, for
example, hot chili.
Pastrami is a
popular delicatessen
meat usually made from
beef, and, like corned
beef, originally created
as a way to preserve
meat before modern
refrigeration. For
pastrami, the raw meat
is brined, partly dried, seasoned with various herbs and spices,
then smoked and steamed. Although beef navels are the
traditional cut of meat for making pastrami, it is now common to
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see pastrami made
from beef brisket,
beef round and meat
turkey.

Ham is a cut of meat
from the thigh of the
hind leg of certain
animals, especially a
pig. Most ham is
cured and may be

served cooked or uncooked. In the U.K., South Africa, the Isle of
Man, and Ireland, cuts of ham cured on the bone like bacon are

known as "gammon".

Jamon (pronounced as
Hamon) is the Spanish word
for ham. In English it
especially refers to certain
types of dry-cured ham from
Spain.

Back bacon is bacon
prepared from centre-cut
boneless pork loin. The name
refers to the cut of meat,
which is from the back, and
distinguishes it from other

bacon made from pork belly or other cuts. Like other bacon, back

bacon is brined, cured, boiled, or smoked.

29



11. Answer the following questions:

1. What is the definition of meat? 2. What is the composition of
adult mammalian muscle flesh? 3. How is meat classified
depending on the concentration of myoglobin? 4. What are the
main steps of the slaughtering process? 5. How can cutting be
characterized? 6. What is spoilage of meat caused by? 7. What
are the most common methods of meat preservation? 8. What
meat products is curing meant for? 9. What types of sausages do
you know? 10. What sausages are smoked?

12. Match the two parts of the sentences. Look at the text to help you.
1) Pastrami is a popular delicatessen meat usually made from
beef ...

2) Fermentation is supposed to have been ...

3) To prevent meats from being contaminated by harmful
bacteria, ...

4) Meat curing involves ...

5) The remaining protein mass consists of ...

6) Meat can be broadly classified as “red” or “white” meat ...

7) Pastirma is prepared ...

a) producers widely use vacuum-packing.

b) depending on the concentration of myoglobin in muscle fibre.
c) the addition of mixture containing salt, nitrite, and other
preservatives.

d) originally created as a way to preserve meat before modern
refrigeration.

e) by salting the meat, then washing it with water and letting it
dry for 10-15 days.

) connective tissue as well as organelle tissue.

g) an ancient form of food preservation used in the meat industry.
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13. Are the following statements true or false?

a) Drying doesn’t remove moisture from meat products so that
microorganisms can grow.

b) Drying is the only method of meat preservation.

c) Jerky is meat that has been cut into strips and marinated in a
spicy, salty liquid, and dried or smoked.

d) Meat is eaten cooked and raw.

e) Freezer storage isn’t a good method of meat preservation.

f) Under normal conditions canned products can safely be stored
at room temperature indefinitely.

g) The main steps of the slaughtering process generally include
stunning, bleeding and skinning.

14. Translate the sentences paying attention to Complex Subject.
a) Meat is known to contain complete proteins.

b) These tissues are known to be made up of hollow tubes.

c) Fat is found to be distributed among the fibres of lean meat.

d) Meat is known to contain many minerals.

e) Under the microscope meat is seen to be made up of bundles of
fibres.

) Veal is known to contain less iron than beef.

g) Slow freezing is considered to injure the walls of the meat cells
and to result in the loss of nutrients.

h) Meat extractives are known to have a stimulating effect on the
gastric organs.

i) Losses of moisture from meat during roasting have been found
to be less in larger than in smaller cuts.

15. Match the underlined words with the definitions below.
Stunning, Bleeding, Carcase, Butcher

a) is a person who may slaughter animals, dress their flesh, sell
their meat or any combination of these three tasks.

b) is a dead body of vertebrate animals, insects and humans.

c) is the process of rendering animals immobile or unconscious,
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without Killing the animal, prior to their being slaughtered for
food.

d) is the loss of blood or blood escape from the circulatory
system.

15. Write an abstract of one of the texts and render it in English.

Unit 4
Milk Processing

1. Copy the following words and word combinations, transcribe,
translate and memorize them.

Key words:

Nutrients, nutritionist, fat globules, milk composition, texture,
fatty acids, lactose, casein, essential amino acids, fortified with
vitamin, skim milk, dried milk, condensed milk, raw milk, fresh
milk,  ice-cream,  yogurt, sterilization,  pasteurization,
homogenization, digestion, additives, flavouring, cultured
buttermilk, syrup, probiotic cultures, lactic acid, to congeal, to
coagulate, compound, acidic environment, fermentation, to
inoculate, kefir grains, yeast, gelatin, soluble, to acidify, enzyme,
rennet, to melt, diet, butterfat content, mold, ageing, curdling,
fungus, dairy, whey.

2. Give the synonyms to the following words. Find them in the text:
Enzyme, beverage, mold, storage life, to vary, protein, content,
low-fat milk, killing microorganisms, raw milk,
ultrapasteurization, grower, spices, flavouring agents, yeast, to
compose.

3. Give the antonyms to the following words. Find them in the text:

Liquid, sweet, skim, processed, raw, increase, add, improvement
(about the product)
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3. Give derivatives:

Flavor, to pasteurize, to homogenize, to freeze, nutrient, diet, age,
to condense, to ferment, enzyme, gelatin, to separate, available,
cheese, to compose, cream, to sterilize, commerce, to digest, to
remove, to compensate, to accomplish, to replace, to improve,
solution, to inoculate.

4. Make the sentences complete using the information from the
text, translate the sentences from English into Russian:

a) Milk is a ... composing of 80-90 per cent water and most often
considered to be a drink, it contains 12 per cent total ... and
perhaps should be regarded as food.

b) The major nutrients needed by the body for good health
include ..., ..., ..., ...and ... .

c) ... 1s a carbohydrate that is broken down by the body to supply
energy.

d) The most important protein in milk is ... , accounting for 80
per cent of milk protein.

e) Pasteurization is used to ... harmful microorganisms by
heating the milk for a short time and then ... it for storage and
transportations.

f) Milk often is homogenized, a ... which prevents a cream layer
from ... out of the milk.

g) Milk often has ... added to it for better taste or as a means of
improving sales.

h) The bacteria produce ... in the milk culture, decreasing its pH
and causing it to congeal.

5. Translate into Russian paying attention to Participle I1.

a) The solid part of milk consists of an abundance of the major
nutrients needed by the body for good health.

b) In most countries almost half of the milk consumed is sold as a
fresh pasteurized whole, low-fat, or skim milk.

c) Cream, butter, cheese, youghurt, dried milks, ice-cream, and
condensed milk are known as dairy products.
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d) Dairies print expiration dates on each container, after which
stores will remove any unsold milk from their shelves.

e) This extends its shelf life and allows the milk to be stored
unrefrigerated because of the longer lasting sterilization effect.

f) In areas where the cattle (and often the people) live indoors,
commercially sold milk commonly has vitamin D added to it to
make up for the lack of exposure to UVB radiation.

g) Reduced fat milks often have added vitamin A palmitate to
compensate for the loss of the vitamin during fat removal.

h) Kefir is a fermented milk drink that originated with the
shepherds of the Caucasus region, who discovered that fresh milk
carried in leather pouches would occasionally ferment into an
effervescent beverage.

7. Read the text and translate it from English into Russian:

Milk Processing

Milk processing is known to be highly nutritious, versatile
food that has been used by humans since the beginning of
recorded time. People enjoy drinking milk in its natural form and
also use it to make a wide range of food products, including
cream, butter, yoghurt, cheese, and ice cream.

It is interesting to note that milk of all species of animals
contain the same nutrients, varying only in proportions. Although
milk is a liquid composing of 80-90 per cent water and most often
considered to be a drink, it contains between 12-14 per cent total
solids and perhaps should be regarded as a food. The solid part of
milk consists of an abundance of the major nutrients needed by
the body for good health, including fats, carbohydrates, proteins,
minerals, and vitamins.

Cow milk has been found to contain about 3.5 to 5 per cent
fat, which is dispersed throughout the milk in globules. In addition
to providing milk’s characteristic taste and texture, fat supplies
vitamins A, D, E, and K, as well as certain fatty acids that the body
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cannot produce on its own. Scientists consider sweet taste of milk to
be due to lactose, a kind of sugar found only in milk. Making up
about 5 per cent of milk’s content, lactose is a carbohydrate that is
broken down by the body to supply energy. The most important
protein in milk is casein, accounting for 80 per cent of milk protein.
Casein is known to be a complete protein, which means that it
contains all the essential amino acids. Other proteins present in milk
include albumin and globulin.

Milk contains many minerals, the most abundant of which
are calcium and phosphorus, as well as smaller amounts of
potassium, sodium, sulphur, aluminium, copper, iodine,
manganese, and zink. Milk has been proved to be an excellent
source of vitamins A and B. The milk to be sold commercially
should be fortified with vitamin D.

In most countries almost half of the milk consumed is sold
as a fresh pasteurized whole, low-fat, or skim milk. The rest part
of the milk is processed into more stable dairy products of
worldwide commerce, such as cream, butter, cheese, youghurt,
dried milks, ice-cream, and condensed milk.
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8. Skim through the text and give it a title, underline the topic
sentence of each paragraph:

Pasteurization is used to kill harmful microorganisms by
heating the milk for a short time and then cooling it for storage and
transportations. Pasteurized milk is still perishable, however, and
must be stored cold by both suppliers and consumers. Dairies print
expiration dates on each container, after which stores will remove
any unsold milk from their shelves. The process destroys the
vitamin C content of the raw milk.

A newer process, ultrapasteurization or ultra-high
temperature treatment (UHT), heats the milk to a higher
temperature for a shorter time than the standard process. This
extends its shelf life and allows the milk to be stored
unrefrigerated because of the longer lasting sterilization effect,
but it affects the taste adversely.

Microfiltration is a process that partially replaces
pasteurization and produces milk with fewer microorganisms and
longer shelf life without a change in the taste of the milk. In this
process, cream is separated from the whey and is pasteurized in
the usual way, but the whey is forced through ceramic
microfilters that trap 99.9% of microorganisms in the milk (as
compared to 95% Killing of microorganisms in conventional
pasteurization). The whey then is recombined with the
pasteurized cream to reconstitute the original milk composition.

Upon standing for 12 to 24 hours, fresh milk has a
tendency to separate into a high-fat cream layer on top of a larger,
low-fat milk layer. The cream is sold as a separate product with
its own uses; today the separation of the cream from the milk is
usually accomplished rapidly in centrifugal cream separators.

Milk often is homogenized, a treatment which prevents a
cream layer from separating out of the milk. The milk is pumped
at high pressures through very narrow tubes, breaking up the fat
globules through turbulence and cavitation.

Homogenized milk tastes blander, but feels creamier in
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the mouth than unhomogenized; it is whiter and more resistant to
developing off flavours. Creamline, or cream-top, milk is
unhomogenized; it may or may not have been pasteurized. Milk
which has undergone high-pressure homogenization, sometimes
labeled as “‘ultra-homogenized”, has a longer shelf life than milk
which has undergone ordinary homogenization at lower
pressures. Homogenized milk may be more digestible than
unhomogenized milk.

In areas where the cattle (and often the people) live
indoors, commercially sold milk commonly has vitamin D added
to it to make up for the lack of exposure to UVB radiation.

Reduced fat milks often have added vitamin A palmitate
to compensate for the loss of the vitamin during fat removal; in
the United States this results in reduced fat milks having a higher
vitamin A content than the whole milk.

To add digestion in those with lactose intolerance, milk
with added bacterial cultures such as Lactobacillus acidophilus
(“acidophilus milk™) and Bifidobacteria (“a/B milk”) is available
in some areas. Another milk with Lactococcus lactis bacteria
cultures (“cultured buttermilk™) often is used in cooking to
replace the traditional use of naturally soured milk, which has
become rare due to the ubiquity of pasteurization, which also kills
the naturally occurring lactococcus bacteria.

Milk often has flavouring added to it for better taste or as a
means of improving sales. Chocolate milk has been sold for many
years and has been followed more recently by strawberry milk and
others. Some nutritionists have criticized flavoured milk for adding
sugar, usually in the form of high fructose corn syrup, to the diets of
children who are already commonly obese in the US.

9. Read the text again and make up questions to the underlined
words.

10. Skim through the text and sum up the main points presented
in it. Write the plan of the text:
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The main method of producing yogurt is through the lactic
acid fermentation of milk with harmless bacteria. The primary
bacteria used are typically Lactobacillus bulgaricus and
Streptococcus thermophilus. In some countries all yogurts are
required to contain these two cultures (though others may be added
as probiotic cultures). These bacteria produce lactic acid in the
milk culture, decreasing its pH and causing it to congeal. The
bacteria also produce compounds that give yogurt its distinctive
flavor. An additional effect of the lowered pH is the incompatibility
of the acidic environment with many other types of harmful
bacteria. For a probiotic yogurt, additional types of bacteria such as
Lactobacillus acidophilus are also added to the culture.

Kefir is a fermented milk drink that originated with
shepherds of the Caucasus region, who discovered that fresh milk
carried in leather pouches would occasionally ferment into an
effervescent beverage. It is prepared by inoculating cow, goat or
sheep’s milk with kefir grains. Traditionally kefir was made in
skin bags that were hung near a doorway; the bag would be
knocked by anyone passing through the doorway to help keep the
milk and kefir grains well mixed. Dairy-free alternatives are
available, such as coconut milk kefir and soy milk kefir.

Production of traditional kefir requires kefir grains which
are gelatinous community of bacteria and yeasts, mainly
containing various microflora. Kefir grains contain a water
soluble polysaccharide known as kefiran that imparts a rope-like
texture and feeling in one’s mouth. Kefir grains cannot be
produced from scratch, but the grains grow during fermentation,
and additional grains are produced. Kefir grains can be bought or
donated by other growers. Kefir grains appear white to yellow
and are usually the size of a walnut, but may be as small as a
grain of rice.

Cheese is a generic term for a diverse group of milk-based
food products. Cheese is produced throughout the world in wide-
ranging flavors, textures, smells and forms. It is particularly
associated with France, a nation renowned for its love for food.
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Cheese consists  of
proteins and fat from
milk, usually the milk
of cows, buffalo, goats,
or sheep. It is produced
by coagulation of the
milk protein  casein.
Typically, the milk is
acidified and addition
of the enzyme rennet
causes coagulation. The
solids are separated and pressed into final form. Some cheeses
have molds on the rind or throughout. Most cheeses melt at
cooking temperature.

Hundreds of types of cheese are produced. Their styles,
textures and flavors depend on the origin of the milk (including
the animal’s diet), whether they have been pasteurized, the
butterfat content, the bacteria and mold, the processing, and
aging. Herbs, spices, or wood smoke may be used as flavoring
agents. The yellow to red color of many cheeses is from adding
annatto.

For a few cheeses, the milk is curdled by adding acids
such as vinegar or lemon juice. Most cheeses are acidified to a
lesser degree by bacteria, which turn milk sugars into lactic acid,
then the addition of rennet completes the curdling. Vegetarian
alternatives to rennet are available; most are produced by
fermentation of the fungus, but others have been extracted from
various species of the Cynara thistle family.

Cheese is valued for its portability, long life, and high
content of fat, protein, calcium, and phosphorus. Cheese is more
compact and has a longer shelf life than milk. Cheesemakers near
a dairy region may benefit from fresher, lower-priced milk, and
lower shipping costs. The long storage life of some cheese,
especially if it is encased in a protective rind, allows selling when
markets are favourable.
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11. Answer the following questions:

1. Is milk known to be highly nutritious versatile food? 2. What
dairy products do you know? 3. What does the solid part of milk
consist of? 4. What is the most important protein in milk? 5. What
IS pasteurization meant for? 6. What kind of process is
microfiltration? 7. What treatment is known as homogenization?
8. When additives and flavourings are used? 9. How is yogurt
produced? 10. Why are kefir grains required for production of
traditional kefir? 11. What do various types of cheeses depend on?

12. Match the two parts of the sentences. Look at the texts to help
youl.

1) Milk processing is known to be highly nutritious, versatile
food ...

2) Cheese consists of ...

3) Kefir grains appear ...

4) Ultrapasteurization extends ...

5) Milk of all species of animals contain ...

6) Milk often has flavouring ...

7) Scientists consider sweet taste of milk ...

a) white to yellow and are usually the size of a walnut.

b) shelf life of the milk and allows it to be stored unrefrigerated.
c) the same nutrients, varying only in proportions.

d) that has been used by humans since the beginning of recorded
time.

e) added to it for better taste or as a means of improving sales.

f) to be due to lactose, a kind of sugar found only in milk.

g) proteins and fat from milk.

13. Are the following statements true or false?

a) The whole milk consists of fats, water and vitamins.

b) Most cheeses don’t melt at cooking temperature.

¢) Unhomogenized milk tastes blander, but feels creamier in the
mouth than homogenized.
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d) Cheese is a generic term for a diverse group of milk-based
food products.

e) Microfiltration is a process that completely replaces
pasteurization.

f) The separation of the cream from the milk is usually
accomplished rapidly in centrifugal cream separators.

g) Kefir is a fermented milk drink.

14. Match the underlined words with the definitions below.
Churning, Homogenization, Microfiltration, Cream.

a) is intensive blending of mutually related substances or groups
of mutually related substances to form a constant of different
insoluble phases to obtain a suspension or emulsion.

b) is a dairy product that is composed of the higher-butterfat layer
skimmed from the top of milk before homogenization.

c) is the process of shaking up whole milk (or cream) to make
butter.

d) is a process which removes contaminants from a fluid (liquid
& gas) by passage through a microporous membrane.

15. Translate the sentences paying attention to Complex Subject.
a) The early daily products made by man seem to have been
connected with religious activities.

b) The food value of cheese seemed to have been recognized by
the ancients.

c) The butter made by man quite by chance proved to be a
nourishing food.

d) Until recently butter-making appeared to be in the realm of art
rather than in the realm of industrial production.

e) Cheese and fermented milk seem to have been the most
important dairy products in the tropic and temperature zones.

f) Butter-making proved to have originated in the countries of cold
climate.

g) The Celtic and Germanic tribes seem to have been acquainted
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with butter churning long before the Romans came to know this
process.

16. Write an abstract of one of the texts and render it in English.

Unit 5
Bread Baking

1. Copy the following words and word combinations, transcribe,
translate and memorize them.

Key words:

Dough, flour, to bake, cuisine, leaven (unleaven), to fry, yeast,
baking soda, nut, seed, aroma, stale, moist, mold, crumb, crust,
oven, gluten, grain, durum, spelt, wheat, rye, barley, oats, acidic,
alkaline, to grind, powder, pancake, waffles, muffins, starch,
paste, recipe, carbon dioxide, additive, bread improver, to rise, to
dip, savory, volume of bread, loaf.

2. Give the synonyms to the following words. Find them in the
text:

Leavening agent, taste, stale, inner part of bread, outer part of
bread, culinary, additive, maize, dough, to store, baking powder,
chemical substances, production of bread, content, common
wheat, due to.

3. Give antonyms to the following words. Find them in the text:
Leaven, acidic, to rise, prehistoric, optional, stale.

4. Give derivatives:

To add, to bake, powder, to appear, to be able, stiff, fresh, appetite, to
serve, option, profession, common, to vary, sweet, oil.
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5. Make the sentences complete using the information from the
text, translate the sentences from English into Russian:

a) ... are usually baked, but in some ... breads are steamed, fried,
or baked.

b) Salt, fat and leavening agents such as ... and ... ... are
common ingredients.

c¢) Fresh bread is prized for its taste, ... , quality, ... and ... .
d) Bread that has stiffened or dried past its prime is said to be ... .

e) The inner part of bread is known as the ..., whereas the outer
hard portion of bread is called the ... .

f) Bread is usually made from a wheat-flour dough that is
cultured with ... , allowed to ... , and finally baked in an ... .

g) Flour is a product made from ... that has been ... into a
powdery consistency.

h) Water, or some other liquid, is used to form the flour into a
paste or dough.

i) Leavening is the process of adding ... to a dough before or
during baking to produce a lighter more easily chewed bread.

6. Translate the sentences into Russian. Comment on use of
Gerund.

a) Bread is a staple food prepared by cooking a dough of flour
and water and frequently additional ingredients.

b) Although common wheat is best suited for making highly risen
white bread, other wheat species are capable of giving good
bread.

c) Leavening is the process of adding gas to a dough before or
during baking to produce a lighter, more easily chewed bread.
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d) A simple technique for leavening bread is the use of gas-
producing chemicals.

e) The yeast used for leavening bread is Saccharomyces
cerevisiae, the same species used for brewing alcoholic
beverages.

f) Salt, fat and leavening agents are the ingredients necessary for
baking bread.

7. Read the text and translate it from English into Russian:

Bread Baking

Bread is a staple food prepared by cooking a dough of flour
and water and frequently additional ingredients. Doughs are
usually baked, but in some cuisines breads are steamed, fried, or
baked on an unoiled skillet. It may be leavened or unleavened.
Salt, fat and leavening agents such as yeast and baking soda are
common ingredients, though bread may contain other ingredients,
such as milk, egg, sugar, spice, fruit (such as raisins), vegetables
(such as onion), nuts (such as walnuts) or seeds (such as poppy
seeds). Bread is one of the oldest prepared foods, dating back to
the Neolithic era, and is referred to colloquially as the "Staff of
life". The development of leavened bread can probably also be
traced to prehistoric times.

Fresh bread is prized for its taste, aroma, quality,
appearance and texture. Retaining its freshness is important to
keep it appetizing. Bread that has stiffened or dried past its prime
is said to be stale. Modern bread is sometimes wrapped in paper
or plastic film, or stored in a container such as a breadbox to
reduce drying. Bread that is kept in warm, moist environments is
prone to the growth of mold. Bread kept at low temperatures, in a
refrigerator for example, will develop mold growth more slowly
than bread kept at room temperature, but will turn stale quickly
due to retrogradation.
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The soft, inner part
of bread is known to bakers
and other culinary
professionals as the crumb,
which is not to be confused
with small bits of bread that
often fall off, called crumbs.
The outer hard portion of
bread is called the crust.

Bread is usually
made from a wheat-flour
dough that is cultured with

yeast, allowed to rise, and finally baked in an oven. Owing to its
high levels of gluten (which give the dough sponginess and
elasticity), common wheat (also known as bread wheat) is the
most common grain used for the preparation of bread, but bread
is also made from the flour of other wheat species (including
durum, spelt and emmer), rye, barley, maize (or corn), and oats,
usually, but not always, in combination with wheat flour.

Although common
wheat is best suited for
making highly risen
white  bread, other
wheat  species are
capable of giving good
bread.

Quick  breads
usually refer to breads
chemically leavened,
usually  with  both
baking powder and
baking soda, and a

balance of acidic ingredients, and alkaline ingredients. Examples
include: pancakes and waffles, muffins and carrot cake, Boston
brown bread, and zucchini and banana bread.



8. Read the text again and make up questions to the underlined
words.

9. Read the text and give it a title. Sum up the main points
presented in the text:

Flour is a product made from grain that has been ground

into a powdery consistency. It is flour that provides the primary
structure to the final baked
bread. Commonly available
flours are made from rye,
barley, maize, and other
grains, but it is wheat flour
that is most commonly
used for breads. Each of
these grains provides the
starch and protein
necessary for the
production of bread.
Water, or some other
liquid, is used to form the flour into a paste or dough. The volume
of liquid required varies between recipes, but a ratio of 1 part
liquid to 3 parts flour is common for yeast breads, while recipes
that use steam as the primary leavening method may have a liquid
content in excess of one part liquid to one part flour by volume.
In addition to water, other types of liquids that may be used
include dairy products, fruit juices, or beer. In addition to the
water in each of these, they also contribute additional sweeteners,
fats, and/or leavening components.

Leavening is the process of adding gas to a dough before
or during baking to produce a lighter, more easily chewed bread.

A simple technique for leavening bread is the use of gas-
producing chemicals. There are two common methods. The first is to
use baking powder or a self-rising flour that includes baking powder.
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The second is to have an
acidic ingredient such as
buttermilk and  add
baking soda. The reaction
of the acid with the soda
produces gas.

Chemically
leavened breads are
called quick breads and
soda  breads. This
technique is commonly
used to make muffins,
pancakes, American-style biscuits, and sweet breads such as
banana bread.

Many breads are leavened by yeast. The yeast used for
leavening bread is Saccharomyces cerevisiae, the same species
used for brewing alcoholic
beverages. This  yeast
ferments carbohydrates in
the flour, including any
sugar, producing carbon
dioxide.

Bread  improvers
are frequently used in the
production of commercial
breads to reduce the time
that the bread takes to rise,
and to improve the texture
and volume of bread. Chemical substances commonly used as
bread improvers include ascorbic acid, hydrochloride, sodium
metabisulfate, ammonium chloride, various phosphates, amylase,
and protease.

Sodium/salt is one of the most common additives used in
production.
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Bread can be

served at any
temperature. Once
baked, it can
subsequently be

toasted. It is most
commonly eaten with
the hands, or
sometimes with a knife
and fork. It can be eaten by |tself or as a carrier for another,
usually less compact food. Bread can be dipped into a liquid
(such as gravy, olive oil, or sardine paté), topped with various
spreads, both sweet and savory, and used to make sandwiches
with any number of varieties of meat, cheese, vegetables or
condiments inside.

10. Read the text:

There are many variations on the basic recipe of bread
worldwide, including pizza, chapatis, tortillas, baguettes, brioche,
pitas, lavash, biscuits, pretzels, naan, bagels, puris, and many
others.

e Anadamabread e Cottage loaf e Pita

e Beer bread e Damper e Portuguese sweet
e Biscuit e Flatbread bread

e Bread roll e Focaccia e Potato bread

e brown bread e Indian bread e Proja

e Brioche e Lavash e Pumpernickel

e Broa e Matzo e Puri

e Bun e Mantou e Roti

e Bush bread e Melonpan e Irish soda bread
e Canadian White e Monkey bread e Rye bread

e Cardamom breade Naan e Seed cakes
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e Challah e Pandoro e Texas toast

e Chapati e Paratha e Tiger bread

e Cornbread e Tortilla
e White bread
e Whole wheat bread
o Zopf

11. Answer the following questions:

1) What is the role of bread in daily diets? 2) How is bread
baked? 3) What is a leavened bread? 4) What flours is bread
made from? 5) What bread recipes are well -known in the world?
6) What does baking powder serve? 7) What quick breads do you
know? 8) Why are bread improvers used? 9) How can bread be
served?

12. Match the two parts of the sentences. Look at the texts to help
you.

1) Bread is a staple food ...

2) Chemically leavened breads are called ...

3) Flour is a product ...

4) In addition to water, other types of liquids that may be used ...
5) Bread is most commonly eaten ...

6) A simple technique for leavening bread is ...

7) Quick breads include ...

a) include dairy products, fruit juices, or beer.

b) with the hands, or sometimes with a knife and fork.
¢) quick breads and soda breads.

d) pancakes and waffles, muffins and carrot cake.

e) the use of gas-producing chemicals.

f) prepared by cooking a dough of flour and water.

g) made from grain.

13. Are the following statements true or false?
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a) Flour provides the primary structure to the final baked bread.
b) Bread improvers are never used in the production of breads.

c) The soft, inner part of bread is known to bakers and other
culinary professionals as the crumb.

d) Rye is best suited for making highly risen white bread.

e) Bread is one of the oldest prepared foods.

) Bread contains only flour and water.

g) Leavening is the process of adding gas to a dough before or
during baking.

14. Match the underlined words with the definitions below.
Dough, Leaven, Mold, Yeast

a) are microscopic fungi that grow as single cells.

b) are fungi that grow in the form of multicellular filaments
called hyphae.

c) is a paste made out of any cereals (grains) or leguminous crops
by mixing flour with a small amount of water and/or other liquid.
d) is any one of a number of substances used
n doughs and batters

that cause a foaming action which lightens and softens the
finished product.

15. Write an abstract of one of the texts and render it in English.

Unit 6
Vegetable Processing

1. Copy the following words and word combinations, transcribe,
translate and memorize them.

Key words:

Cutting, grinding, peeling, sorting, raw material, blanching,
package, layer, cell, solution, implements, dirt, to eliminate
defect, ripeness, uniform, skin, integrity, texture ( firm and

51


http://en.wikipedia.org/wiki/Fungi
http://en.wikipedia.org/wiki/Multicellular_organism
http://en.wikipedia.org/wiki/Hyphae
http://en.wikipedia.org/wiki/Cereal
http://en.wikipedia.org/wiki/Legume
http://en.wikipedia.org/wiki/Flour
http://en.wikipedia.org/wiki/Water
http://en.wikipedia.org/wiki/Dough
http://en.wikipedia.org/wiki/Batter_(cooking)

rough), to cause damage, to condition, to inactivate, enzyme,
smell, defect, treatment, steam, solids, immersion, continuous
line (chain conveyor), pit, pulp extraction.

2. Give the synonyms to the following words. Find them in the
text:

Cutting, external, to eliminate, defect, uniform, clean,
implements, purpose, to enhance, phase, to supply, basin, pot,
chain conveyor, to monitor, to submerge, loss of integrity,
moreover, detrimental, contents.

3. Give the antonyms to the following words. Find them in the
text:

Dirt, inner, general, filling, heating, to separate, rough texture.

4. Give derivatives:

To remove, to circulate, to replace, to penetrate, to perform, to
fill, soft, to activate, to lose, to pack, to cut, to use, to prefer, ripe,
uniform.

5. Make the sentences complete using the information from the
text, translate the sentences from English into Russian:

a) These preliminary operations are required for the ... of all
fruits and vegetables, which must generally be ... before anything
else takes place.

b) It is advisable to use ... that allow for an adequate cleaning of
the material.

¢) Fruit and vegetables that do not have ... characteristics
compared to the rest of the lot must be removed.

d) It is a form of thermal treatment, the aim of which is to ... the
material in several ways: to ... it to facilitate the filling of the
containers and to ... enzymes which cause an unpleasant smell
and flavor.

e) The treatment must be rapidly ... by means of efficient
cooling.

52



f) It is best to use ... rather than hot water in the ... process,
mainly to avoid the loss of ... ... , like ... vitamins, which occurs
when hot water is used.

g) The most common method used to perform the treatment is the
... of the product packed inside a metal basket in a ... of boiling
water.

h) Some procedures are intended for more specific applications,
such as the removalof ..., ..., ... ... and others.

6. Translate the sentences paying attention to Participle |
functions.

a) The operation consists of eliminating the dirt sticking to the
material before it enters the processing line, thus avoiding
complications deriving from the possible contamination of the
raw material.

b) The washing must be performed using clean water, which
should be as pure, as possible.

c) At this stage, the material that will really be used in the process
will be separated from material presenting some sort of defect.

d) The function of the sorting process is precisely that of securing
such a homogeneity.

e) When performing the cutting operation, special care must be
taken to fulfil two conditions.

f) The cutting tools or devices must produce clean and clear cuts
not involving more than a few layers of cells, to the extent
possible.

7. Read the text and translate it from English into Russian:
Vegetable Processing
Preliminary operations in vegetable processing include:

washing, sorting, peeling, cutting or grinding and blanching,
among others.
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The raw material
must be processed as soon
as possible (between 4 and
48 hours after it is
harvested), to prevent
spoilage. These preliminary
operations are required for
the processing of all fruits
and vegetables, which must
generally be washed before anything else takes place (onions and
cabbages, for instance, will be washed after the removal of the
dry outer layers and external leaves, respectively).

Washing is an operation that generally is the point of
departure of any fruit and vegetable production process. In a
small-scale operation, this activity is normally carried out in
basins with recirculating water, or simply with still water that is
continuously replaced.

The operation
consists of eliminating
the dirt sticking to the
material ~ before it
enters the processing
line, thus avoiding
complications deriving
from the possible
contamination of the
raw material. The
washing  must  be
performed using clean water, which should be as pure as possible,
and if necessary should be made potable by adding sodium
hypochlorite, 10 ml of 10%, solution for every 100 litres of water.
It is advisable to use implements that allow for an adequate
cleaning of the material, so that no traces of dirt are left in the
subsequent phases.

Once the raw material is clean, it must then undergo the
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selection phase or sorting. At this stage, the material that will
really be used in the process will be separated from material
presenting some sort of defect, which will become second- choice
and will be used for a different purpose, or will simply be
eliminated.

Such a process will entail the removal of all of the fruit and
vegetables that do not have uniform characteristics compared to the
rest of the lot, in terms of ripeness, colour, shape and size, or which
present mechanical or microbiological damage.

Sometimes, to
appreciate the uniformity
or quality of a material, it
IS necessary to cut it in
half to verify its inner
contents. Uniformity is a
significant quality factor,
since it is of utmost
importance for the
material to be even and uniform. The function of the sorting
process is precisely that of securing such a homogeneity.

Peeling is performed on a regular basis. It consists of the
removal of the skin of the fruit or vegetable. It may be performed
by using physical devices like knives or similar instruments, by
using heat or chemical methods. Such methods basically aim to
bring about decomposition of the walls of the external cells of the
skin, so that the skin is removed as a result of the tissue’s loss of
integrity.

Peeling is an operation that allows for a better
presentation of the product, and at the same time fosters sensory
quality, for the material with a firmer and rougher texture is
eliminated. Moreover, the skin often presents a colour that has
been affected by the thermal processes normally used in
processing methods.

55



8. Read the text again and make up questions to the underlined
words.

9. Read the text and give it a title. Underline the topic sentence of
each paragraph:

Cutting is an operation that is usually included in the different
preservation processes. This operation makes it possible to achieve
different objectives, like an even penetration of heat in thermal
processes, uniform drying and a better package appearance, since the
packed material is more even in terms of its shape and weight. In the
specific case of drying, cutting enhances the surface/volume ratio,
which increases the efficiency of the process.

When performing the cutting operation, special care must
be taken to fulfil two conditions. First of all, the cutting tools or
devices must produce clean and clear cuts not involving more
than a few layers of cells, to the extent possible. In other words,
they must not cause excessive damage to the tissue, to avoid
detrimental effects like a change in colour, and subsequently a
change in the product’s flavor. Moreover, the cutting must be
performed in such a way as to allow for a viable industrial
performance. A way must always be found for the cutting
operation to supply the greatest possible amount of usable
material.

Blanching is another widely employed operation in fruit
and vegetable processing. It is a form of thermal treatment, the
aim of which is to condition the material in several ways: to
soften it to facilitate the filling of the containers and to inactivate
enzymes which cause an unpleasant smell and flavour, as well as
defects in the natural colour of the product.

The operation requires great care, that is, it must be
properly controlled and the temperature and time of application are
to be closely monitored. Also, the treatment must be rapidly
followed by means of efficient cooling. A high temperature
treatment for a brief period of time is always preferable.
Furthermore, it is best to use steam rather than hot water in the
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blanching process, mainly to avoid the loss of soluble solids, like
water-soluble vitamins, which occurs when hot water is used.

The most common method used to perform the treatment
is the immersion of the product packed inside a metal basket in a
bath of boiling water or in a pot in which a small portion of water
forms an atmosphere of high-temperature saturated steam. In a
more automated system, a steam tunnel may be used, with a
continuous line or a chain conveyor which is submerged in a hot
water bath. In both cases, jets of water are used for cooling.

The operations described above may be applied on a
general basis, in different processes. However, some procedures
are intended for more specific applications, such as the removal
of pits, coring, pulp extraction and others, which must be
carefully studied on a case-by-case basis to determine the best
way to proceed.

10. Answer the following questions:

1. What are preliminary operations in vegetable processing? 2.
How soon must the raw material be processed to prevent
spoilage? 3. What does washing operation allow for? 4. In what
way is sorting procedure done? 5. What devices are used in
peeling? 6. What is necessary to keep in mind when performing
the cutting operations? 7. Is blanching a form of thermal
treatment? 8. What is the most common method used in
blanching?

11. Match the two parts of the sentences. Look at the texts to help
you.

1) Washing consists of ...

2) Blanching is ...

3) The raw material must be processed ...

4) Once the raw material is clean, ...

5) Peeling is performed ...

6) The cutting tools or devices must produce ...

7) Jets of water are ...
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a) clean and clear cuts.

b) it must then undergo the selection phase or sorting.

¢) used for cooling.

d) is a form of thermal treatment.

e) by using physical devices like knives or similar instruments, by
using heat or chemical methods.

) eliminating the dirt sticking to the material before it enters the
processing line.

g) as soon as possible to prevent spoilage.

12. Are the following statements true or false?

a) The preliminary operations are only required for the processing
of vegetables.

b) Onions and cabbages mustn’t be washed after the removal of
the dry outer layers.

¢) Washing is normally carried out with water that mustn’t be
replaced.

d) Sorting will entail the removal of all of the fruit and vegetables
that do not have uniform characteristics compared to the rest of
the lot.

e) Cutting is never included in the preservation processes.

f) Blanching must be rapidly followed by means of efficient
cooling.

g) Preliminary operations in vegetable processing include
washing, sorting, peeling, cutting or grinding and blanching.

13. Match the underlined words with the definitions below.
Peeling, Grinding, Blanching, Sorting.

a) is a cooking process wherein a vegetable or fruit is plunged
into boiling water, removed after a brief, timed interval, and
finally plunged into iced water or placed under cold running
water to halt the cooking process.

b) is a process of grouping and labeling items with similar
properties together.

c) is an operation of removing the outer skin of certain
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vegetables, frequently potatoes, and fruits such as apples and
pears.

d) is an abrasive machining process that uses a grinding wheel as
the cutting tool.

14. Write an abstract of one of the texts and render it in English.

Unit 7
Beer Brewing

1. Copy the following words and word combinations, transcribe,
translate and memorize them.

Key words:

Beverage, starch, cereal grain, malted barley, bitterness, hop,
lager, ale, alcohol by volume, brewing, brewery, wort, yeast,
cask, millet, strength, germination, kiln, foam, clarifying agent,
precipitate, trace amounts.

2. Give the synonyms to the following words. Find them in the
text:

Beverage, maize, producer, brewing company, wort, effect, cask
ale, grain bill, strength, to contribute, to precipitate, to convert,
multinational companies, to make beer, to compose.

3. Give the antonyms to the following words. Find them in the
text:

Bitterness, home brewing, basic ingredients, acidity, bright
appearance, domestic scale.

4. Give derivatives:

To brew, to ferment, flavor, to convert, to package, to mix, to
germinate, sugar, bitter, sweet, carbon, to appear, to create, to
clarify, foam.
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5. Make the sentences complete using the information from the
text, translate the sentences from English into Russian:

a) Most beer is flavoured with ..., which add ... and act as a
natural preservative.

b) Beers are commonly categorized into two main types — the
globally popular ..., and the regionally ....

¢) The purpose of brewing is to convert the ... source into a ...
liquid called ... .

d) The basic ingredients of beer are water; a starch source, such
as ..., able to be ... (converted into alcohol); a brewer’s ... to
produce the fermentation; and a flavouring such as ... .

e) ... in a beer provides the fermentable material and is a key
determinant of the ... and ... of the beer.

f) Grain is malted by ... it in water, allowing it to begin ..., and
then drying the partially germinated grainina ....

g) The flower of the ... ... is used as a flavouring and
preservative agent in nearly all beer made today.

h) Hops contribute floral, citrus, and ... and flavours to beer.

6. Translate into Russian paying attention to Infinitive.

a) Beer to be produced at this brewery will be of the best quality.
b) The brewery is said to have been producing beer for 15 years.
¢) Flavourings are thought to have been added to make beer taste
exquisite.

d) Beer made in this country is said to be produced domestically.
e) The purpose of brewing is to convert the starch source into a
sugary liquid called wort.

f) The beer taste is said to be improving now because of some
flavourings added.

g) A mixture of starch sources is to be used to make beer a low-
cost product.

h) Hops are used to contribute floral, citrus, and herbal aromas
and flavours to beer.
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7. Find in the text the sentences with: Participle |, Participle II,
Gerund, Complex Subject, linking words.

8. Read the text and translate it from English into Russian:

Beer Brewing

Beer is the world’s most
widely consumed and probably the
oldest of alcoholic beverages; it is
the third most popular drink overall,
after water and tea. It is produced
by the brewing and fermentation of
starches, mainly derived from
cereal grains — most commonly
malted barley, although wheat,
maize (corn), and rice are widely
used. Most beer is flavoured with
hops, which add bitterness and act
as a natural preservative, though
other flavourings such as herbs or
fruit may occasionally be included. Today, the brewing industry is
a global business, consisting of several dominant multinational
companies and many thousands of smaller producers ranging
from brewpubs to regional breweries.

The basics of brewing beer are shared across national and
cultural boundaries. Beers are commonly categorized into two
main types — the globally popular pale lagers, and the regionally
distinct ales, which are further categorized into other varieties
such as pale ale, stout and brown ale. This strength of beer is
usually around 4% to 6% alcohol by volume (abv), though may
range from less than 1% abv, to over 20% abv in rare cases.

Beer forms part of the culture of beer-drinking nations and
is associated with social traditions such as beer festivals, as well
as a rich pub culture involving activities like pub crawling and
pubs games such as bar billiards.
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The process of making beer is known as brewing. A
dedicated building for the making of beer is called a brewery,
though beer can be made in the home and has been for much of
its history. A company that makes beer is called either a brewery
or a brewing company. The purpose of brewing is to convert the
starch source into a sugary liquid called wort and to convert the
wort into alcoholic beverage known as beer in a fermentation
process effected by yeast. When the beer has fermented, it is
packaged either into casks for cask ale or kegs, aluminium cans,
or bottles for other sorts of beer.

The basic ingredients of
(H"‘ Water Tank Malt beer are water; a starch

' source, such as malted
barley, able to be

Hops| [ Mash Tun fermented (converted into
alcohol); a brewer’s yeast
to produce the

fermentation; and a
flavouring such as hops. A
mixture of starch sources
may be used, with a
secondary starch source,
such as maize (corn), rice
or sugar, often being
termed an adjunct,
especially when used as a
lower-cost substitute for
malted barley. Less widely used starch sources include millet,
sorghum, cassava root in Africa, potato in Brazil, and agave in
Mexico, among others. The amount of starch source in a beer
recipe is collectively called the grain bill.

Beer is composed mostly of water. Regions have water
with different mineral components; as a result, different regions
were originally better suited to making certain types of beer, thus
giving them a regional character.
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The starch source in beer provides the fermentable
material and is a key determinant of the strength and flavor of the
beer. The most common starch source used in beer is malted
grain. Grain is malted by soaking it in water, allowing it to begin
germination, and then drying the partially germinated grain in a
kiln. Malting grain produces enzymes that convert starches in the
grain into fermentable sugars. Different roasting times and
temperatures are used to produce different colours of malt from
the same grain. Darker malts will produce darker beers. Nearly all
beer includes barley malt as the majority of the starch.

Flavouring beer is the sole major commercial use of hops.
The flower of the hop vine is used as a flavouring and
preservative agent in nearly all beer made today. Hops contain
several characteristics that brewers desire in beer. Hops
contribute a bitterness that balances the sweetness of the malt.
Hops contribute floral, citrus, and herbal aromas and flavours to
beer. Hops have an antibiotic effect that favours the activity of
brewer’s yeast over less desirable microorganisms, and hops aid
in “head retention”, the length of time that a foamy head created
by carbonation will last. The acidity of hops is a preservative.

Yeast is the microorganism that is responsible for
fermentation in beer. Yeast metabolises the sugars extracted from
grains, which produces alcohol and carbon dioxide, and thereby
turns wort into beer. In addition to fermenting beer, yeast
influences the character of flavor.

Some brewers add one or more clarifying agents to beer,
which typically precipitate (collect as a solid) out of the beer
along with protein solids and are found only in trace amounts in
the finished product. This process makes the beer appear bright
and clean, rather than the cloudy appearance of ethnic and older
styles of beer such as wheat beers.

9. Answer the questions:

1. What is known as the world’s oldest alcoholic beverage? 2.
What are the main ingredients used to make beer? 3. What is beer
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flavoured with? 4. What varieties of beer are popular in the
world? 5. What is the strength of beer? 6. What is called wort? 7.
In what way is grain malted? 8. Can hop be characterized as the
main preservative agent?

10. Match the two parts of the sentences. Look at the text to help you.
1) Beer is the world’s most widely consumed and ...

2) Most beer is flavoured with hops, ...

3) Beer forms part of the culture of beer-drinking nations and ...
4) The basic ingredients of beer are ...

5) The flower of the hop vine is used ...

6) Yeast is ...

7) The starch source in beer provides the fermentable material
and ...

a) water, a starch source, a brewer’s yeast and a flavouring.

b) the microorganism that is responsible for fermentation in beer.
c) is a key determinant of the strength and flavor of the beer.

d) which add bitterness and act as a natural preservative.

e) as a flavouring and preservative agent in nearly all beer made
today.

f) is associated with social traditions such as beer festivals.

g) probably the oldest of alcoholic beverages.

10. Are the following statements true or false?

a) Beer is produced by the brewing and fermentation of starches.
b) Beers are commonly categorized into three main types.

c) Before the beer has fermented, it is packaged into kegs or
bottles.

d) Hops contribute a bitterness that balances the sweetness of the
malt.

e) A company that makes beer is called a bakery.

f) Different roasting times and temperatures are used to produce
different colours of malt from the same grain.

g) Yeast never influences the character of flavor.
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11. Match the underlined words with the definitions below.
Brewing, Malting, Packaging, Wort.

a) is putting the beer into the containers in which it will leave the
brewery.

b) is the process of converting barley into malt, for use in
brewing or distilling.

c) is the liquid extracted from the mashing process during the
brewing of beer or whisky.

d) is the production of beer through steeping a starch source
(commonly cereal grains) in water and then fermenting with
yeast.

12. Write an abstract of the text and render it in English.

Unit 8
Fish Processing

1. Copy the following words and word combinations, transcribe,
translate and memorize them.

Key words:

Seafood, fishery, aquatic organisms, to harvest, cultured (wild
stocks), wholesale, grocery chain, retail and catering outlets, fish
handling, fishing fleet, filleting, fish processing vessels, breading,
fish meal, shellfish, mollusks, crustaceans, seaweeds, cultivation,
mariculture, perishable, salting, desiccation, cod, herring,
mackerel, salmon, tuna, sardines, to decapitate, to gut.

2. Give the synonyms to the following words. Find them in the text:
Fishery, to consume, seafood, to use, seaweeds, technique,
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desiccation, to gut, to deliver, to involve, catering chain,
cultivation, mariculture, promptly, common, worldwide.

3. Give the antonyms to the following words. Find them in the
text:

Food products, to exclude, wholesale, primary, cultured stocks,
coastal areas, partial.

4. Give derivatives:

To consume, prime, to harvest, to supply, to eviscerate,
commerce, to sell, to subdivide, to distribute, to collect, to
accomplish, cooking.

5. Make the sentences complete using the information from the
text, translate the sentences from English into Russian:

a) Fish processing is the processing of fish and other seafoods
delivered by ... , which are the ... of the fish products industry.

b) In practice the term is extended to cover all ... organisms ...
for commercial purposes.

c) The products of the fishing industry are usually sold ... to
grocery ... or to intermediaries.

d) Primary processing is involved in ... and ... of fresh fish.

e) With other ..., fish provide the world’s prime source of high-
quality ... .

f) Seafoods include seawater animals, such as ... and ...
(including ... and ...).

g) The cultivation and farming of seafood is known as ..., ... , or
in the case of fish, ... .

h) Fresh fish is a highly ... product, so it must be eaten promptly
or....

i)The oldest and still most widely used techniques of fish
preservation are ... and ....

6. Find in the text the sentences with Participle Il, Passive \Voice,
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Comparison Degrees of Adjectives, Participle I, Modal Verbs and
translate them.

7. Read the text and translate it from English into Russain:

Fish Processing

Fish processing is the processing of fish and other
seafoods delivered by fisheries, which are the supplier of the fish
products industry. Although the term refers specifically to fish, in
practice it is extended to cover all aquatic organisms harvested
for commercial purposes, whether harvested from cultured or
wild stocks.

The largest fish processing companies can have their own
fishing fleets. The products of the industry are usually sold
wholesale to grocery chains
or to intermediaries.

Fish processing may
be subdivided into two
major  categories:  fish
handling (which is initial
processing of raw fish) and
fish products
manufacturing.

Another natural
subdivision is into primary
processing involved in the filleting and freezing of fresh fish for
onward distribution to fresh fish retail and catering outlets, and
the secondary processing that produces chilled, frozen and
canned products for the retail and catering trades.

Fish processing can take place aboard fishing and fish
processing vessels, and at fish processing plants. Fish handling
operations include sorting, dressing, cutting, eviscerating,
skinning pre-cooking, breading, spicing, blanching, filleting,
salting and packing.

Fish and fish products are consumed as food all over the
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world. With other seafoods, it provides the world's prime source
of high-quality protein: 14-16 percent of the animal protein
consumed worldwide. Over one billion people rely on fish as
their primary source of animal protein.

Fish and other aquatic organisms are also processed into
various food and non-food products, such as sharkskin leather,
pigments made from the inky secretions of cuttlefish, isinglass
used for the clarification of wine and beer, fish emulsion used as
a fertilizer, fish glue, fish oil and fish meal.

Fish are also collected live for research or the aquarium trade.

Seafood refers to any sea animal or plant that is served as
food and eaten by humans. Seafoods include seawater animals,
such as fish and shellfish (including molluscs and crustaceans).

The harvesting of wild seafood is known as fishing and the
cultivation and farming of seafood is known as aquaculture,
mariculture, or in the case of fish, fish farming. Seafood is often
distinguished from meat, although it is still animal and is excluded
in a vegetarian diet. Seafood is an important source of protein in
many diets around the world, especially in coastal areas.

Fresh fish is a highly perishable food product, so it must
be eaten promptly or discarded; it can be kept for only a short
time. In many countries, fresh fish are filleted and displayed for
sale on a bed of crushed ice or refrigerated. Fresh fish is most
commonly found near bodies of water, but the advent of
refrigerated train and truck transportation has made fresh fish
more widely available inland.

Long term preservation of fish is accomplished in a
variety of ways. The oldest and still most widely used techniques
are drying and salting. Desiccation (complete drying) is
commonly used to preserve fish such as cod. Partial drying and
salting is popular for the preservation of fish like herring and
mackerel. Fish such as salmon, tuna, and herring are cooked and
canned. Most fish are filleted prior to canning, but some small
fish (e.g. sardines) are only decapitated and gutted prior to
canning.

68



There is a great variety of fish products: fresh fish, canned
fish, frozen fish, cured fish, salted fish (saltfish), smoked fish,
dried fish, fish fillets, fish roe, pre-cooked fish, fish oil, fish meal.

8. Answer the following questions:

1. What does the term “fish” refer to? 2. What is the difference
between cultured and wild stocks? 3. What two major categories
Is fish processing divided into? 4. What are seafood products?
5. What is mariculture? 6. How is fish preservation
accomplished? 7. What fish are usually cooked and canned?

9. Match the two parts of the sentences. Look at the text to help
you.

1) Fish processing is ...

2) The term fish is ...

3) Fish handling operations include ...

4) Fish, fish products and seafoods provide ...

5) Fish are ...

6) The harvesting of wild seafood is ...

7) Fresh fish is a highly perishable food product, ...

a) sorting, dressing, cutting, eviscerating, skinning pre-cooking,
breading, spicing, blanching, filleting, salting and packing.

b) also collected live for research or the aquarium trade.

c) known as fishing.

d) so it must be eaten promptly or discarded.

e) the processing of fish and other seafoods delivered by
fisheries.

f) the world's prime source of high-quality protein.

g) extended to cover all aquatic organisms harvested for
commercial purposes.

10. Are the following statements true or false?

a) Fish processing may be subdivided into four major categories.
b) The largest fish processing companies can have their own
fishing fleets.
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c) The cultivation and farming of seafood is known as
aquaculture, mariculture or fish farming.

d) Fish processing can take place only at fish processing plants.

e) Fish and fish products are consumed as food all over the world.
f) The oldest and still most widely used techniques of fish
preservation are canning and smoking.

g) Most fish are filleted prior to canning, but some small fish are
only decapitated and gutted prior to canning.

11. Match the underlined words with the definitions below.
Mariculture, A fishing fleet, Afillet, Fish stocks

a) are subpopulations of a particular species of fish, for which
intrinsic parameters are the only significant factors in determining
population dynamics, while extrinsic factors are considered to be
insignificant.

b) is an aggregate of commercial fishing vessels.

c) is a specialized branch of aquaculture involving the cultivation
of marine organisms for food and other products in the open
ocean, an enclosed section of the ocean, or in tanks, ponds or
raceways which are filled with seawater.

d) is a cut or slice of boneless meat or fish.

12. Write an abstract of one of the texts and render it in English.

Search for more information on the following websites:
http://www. en.wikipedia.

http://www. foodprocessing.com

http://www. foodprocessing-technology.com
http://vivas.hypermarket.net

http://www. wisegeek.com

http://mofpi.nic.in

http://www. feeindex.co.uk
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Supplementary Reading:
COOKING AT HOME

The best way to learn to cook is to observe good cooks
at work. However, cooking can also be learned from books, many
of which are ,written in a simple and practical way for beginners,
dealing first with the basics. A book will explain the equipment to
be used and give an explanation of some of the words that may be
unfamiliar, some are French or developed from French words.

Early cookery books often described the dish and its
ingredients without giving precise cooking methods and
instructions. Until the 20th century, cooks did not have accurate
weighing and measuring tools, nor was it possible to set an oven
at a precise temperature. Even today, precision is not always
necessary, for experienced cooks often change recipes to suit their
own taste and the available raw materials. Indeed, a good cook
should be able to take whatever food is fresh and abundant and
prepare it in a simple way to enhance its flavour, rather than to
disguise it.

In a modern cookery book, recipes are usually set out
with a list of ingredients, followed by the “method”, or
instructions.

The weights and measures are given in metric,
imperial, or US standard forms. Similarly, oven temperatures are
given in Centigrade or Fahrenheit for electric cookers, but a
“mark” number is given for gas cookers. In American cookbooks
the measurements are often given in the form of cups and spoons.
These are specially defined measures based on the US standard
measurements.

How to measure: Abbreviations:
3tsp = 1 ths tsp - teaspoon
4 ths = Y4 cup tbs - tablespoon
8ths = Y cup 0z - ounce
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12 ths = % cup Ib - pound

16 ths =1 cup sm - small
1cup=8oz med - medium
16 0z = 1 pound Ig - large

Measuring things is a way to use numbers to say how
big or small things are, or how heavy or light, or how hot or cold.
Has anyone ever measured how tall you are? Has anyone ever
measured how much you weigh?

You know how important measurements are if you’ve
ever helped somebody bake a cake. When you bake a cake, you
have to measure out each ingredient carefully. You use a pan
that’s a certain size, and you heat the oven to a certain
temperature. Every step of the way, you use numbers and make
measurements.

Let’s look at some recipes as it should be, with
numbers and units of measurement:

Flour

Ingredients:
1 cup sugar, 1 cup milk, 1 stick margarine, % teaspoon salt, 4
eggs, 4 ounces chocolate, 3 teaspoons baking powder, 2 cups
flour

Directions:
Mix the margarine and sugar together in a large bowl until soft.
Add all other ingredients; then put the mixture in a pan 13 inches
long and 9 inches wide. Bake at 350 degrees Fahrenheit for 45
minutes.

Creamy French Dressing
Ingredients:
1 10 ' -0z. can tomato soup; %4 cup salad oil; % cup honey, 1 tsp.
salt; 1/2 cup vinegar or lemon juice; 1 tsp. dry mustard; % tsp.
Pepper
Directions:
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Add ingredients to blender and blend on high speed for 5
seconds. Yields 1 pint and keeps well in refrigerator. This
dressing also serves well as a marinade for meats and poultry or a
brush-on-sauce.

Barbecue spareribs

Ingredients:
3 % Ibs. meaty spareribs; Y cup finely chopped onion; 1 18-oz.
can tomato sauce; 1 clove
garlic, minced; % cup
sherry wine; 1 tsp.
Worcestershire sauce; Y
cup honey; 1 tsp. salt;
2 tbs. red wine vinegar; %a
tsp.  coarsely  ground
pepper

Directions:
Place spareribs in shallow
baking pan. Bake 1 hour
in 350°F oven. Remove
from oven and drain off fat in dish. Combine sauce ingredients
and pour over spareribs. Continue baking 1 hour or until tender,
basting frequently to glaze. Serves 6.

Illinois champion honey glazed loin roast

Ingredients:
2 14-oz. boneless pork loins; 4 tsp. freshly ground pepper; 3
cloves garlic; 1 cup honey; 4 tsp. Beau Monde seasoning; 3 cup
cola; 4 tsp. salt

Directions:
Rub loins with cut cloves of garlic and season with mixture of
Beau Monde seasoning, salt and pepper. Rub in. Tie loins
together, place in plastic bag and refrigerate overnight. Put on
spit. Roast 2-2 2 hours over moderate heat or until meat
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thermometer reads 170 degrees Fahrenheit. Pork must be
thoroughly done and there should be no pink color. Baste every
15 minutes of roasting time with honey cola sauce. Serves 8-12.

Honey apple pie
Pastry for 8-inch double crust pie.
Ingredients:

=

6 cups sliced tart apples;
%2 cup flour; 1 %2 cups
honey :
1 tsp. cinnamon; 1 '
tbs. lemon juice; 1
tbs. butter or margarine
Directions:
Roll out bottom crust
and place in 8-inch pie
pan. Arrange apple
slices over pastry. Mix together honey, lemon juice and flour and
pour over apples. Sprinkle with cinnamon and dot with butter.
Cover with top crust and seal edges. Cut steam vents in top crust
and bake at 425 degrees Fahrenheit for 40 minutes until apples
are tender.

Cheese bread

Ingredients:
1 cup milk; % Ib. (1 cup) sharp Cheddar; Y4 cup honey; cheese,
grated; 1 tbs. salt; 1 tsp. dry mustard; 2 pkg. dry yeast; % tsp.
cayenne pepper; ¥ cup warm water; 4 % - 5 cups sifted flour

Directions:
In small saucepan, heat milk to scalding. Remove from heat. Stir
in honey and salt until dissolved. Cool to lukewarm in large bowl,
dissolve yeast in warm water. Stir cheese, mustard, pepper and 2
cups flour into milk mixture. Beat until smooth, about 2 minutes.
Gradually add remaining flour, until firm dough is formed. Turn
onto lightly floured board. Grease hands and knead dough until
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doubled, about 2 hours. Punch down dough; turn onto floured
board and shape into loaf. Place in greased bread pan. Cover and
let rise until doubled, about 1 hour. Bake at 400 t for 30-35
minutes. Cover with tent of aluminum foil for last 10-15 minutes
of baking. Remove from pan and cool on rack. Makes 1 loaf.

Crisp-and-Creamy Baked Chicken

Preparation: 10 min
Total: 35 min

Ingredients:
4 small boneless skinless chicken breast halves
6 tablespoons (2 of 1 pouch) Shake N Bake Extra Crispy
Seasoned Coating Mix
2 cups instant rice, uncooked
2/3 cup condensed cream of celery soup
Ya cup milk
1 cup Kraft Shredded Cheddar& Monterey Jack Cheese

Directions:
Preheat oven to 400°F. Coat chicken with coating mix as directed
on package; place in greased 13x9 —inch baking dish. Discard any
remaining coating mix.

Bake 20 min. or until chicken is cooked through (170 F).
Meanwhile, cook rice as directed on package.

Beat soup and milk with wire whisk until well blended.
Pour evenly over chicken; sprinkle with cheese. Bake an
additional 5 min. or until cheese is melted and sauce is bubbly.
Serve with the rice.

Makes 4 servings.

Peanut Butter-Chocolate Banana Cream Pie
Preparation: 30 min.
Total 3 hours 30 min. (including refrigerating).
Ingredients:
35 Nilla Wafers, finely crushed
Ya cup (1/2 stick) butter, melted
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2 medium bananas, halved lengthwise, quartered

2 squares Baker’s Semi-Sweet Baking Chocolate, divided

2 cup peanut butter

2 cups milk

2 packages (4-serving size each) Jell-O Vanilla Flavour Instant
Pudding& Pie Filling

2 cups thawed Cool Whip Whipped Topping, divided

2 tablespoons Planters Cocktail Peanuts, coarsely chopped

Directions:

Preheat oven to 350 F. Mix wafer crumbs and butter until well
blended; press firmly onto bottom and up side of 9-inch pie plate.
Bake 5-8 min. or until golden brown. Cool completely; top with
bananas.

Make chocolate curls from 2 square of the chocolate;
reserve for garnish. Microwave remaining chocolate and the
peanut butter on “High” 1 min; stir until chocolate is completely
melted and mixture is well blended. Drizzle over bananas; set
aside. Pour milk into large bowl. Add dry pudding mixes. Beat
with wire whisk 2 min. or until well blended. Gently stir in 1 cup
of the whipped topping. Spread over bananas; top with remaining
1 cup whipped topping.

Refrigerate at least 3 hours or overnight. Top with
chocolate curls and peanuts just before serving. Store leftover pie
in refrigerator. Makes 10 servings, 1 slice each.

Jerky Chili

Ingredients:
2 tablespoon olive oil; medium yellow onion, diced; 1 teaspoon
cumin; 1 teaspoon dried oregano; 1 teaspoon paprika; 1/2
teaspoon ground black pepper; 1 seeded jalapeno, minced; 1 Ib
beef jerky (if large, cut into 1-inch chunks); 14 ounce can chili
beans; 28 ounce can low sodium crushed tomatoes; 16 ounce
V8 juice

Directions:
In a large saucepan, heat the olive oil over medium-high. Add the
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onion, cumin, oregano, paprika, black pepper and jalapenos.
Saute for 5 minutes, or until the onion is very tender. Meanwhile,
place the jerky in the food processor and pulse until well
chopped. Add the jerky to the pan and saute for 3 minutes. Add
the beans, crushed tomatoes and V8 juice then bring to a simmer.
Cover the pan, reduce heat to low and simmer for 15 minutes or
until the jerky is tender. Makes 6 servings.

Lisa's Salsa

Ingredients:
7-8 meduim to large tomatoes; 4-5 tablespoon green chilies; 2
tablespoon jalapeno peppers; 1 tablespoon garlic powder or
garlic salt; 1 tablespoon onion powder; 1 tablespoon cilantro;
add salt to taste

Directions:
Chop everything bite size or smaller, (jalapeno very small). Mix
together and keep in fridge. Will keep for 2 weeks if it lasts that long.

Larry’s Favorite - Venison Cube Steak
Directions:

Cut 1/2" steaks from the hind legs and tenderize them using a
manual tenderizer. Put steaks through tenderizer 1 time. Then turn
steaks 90 degrees and run through a second time. Add salt and
pepper or another seasoning of your choice to flour. Generously
dredge the steaks with the seasoned flour. Heat cooking oil in a
skillet to 300 degrees. Place steaks in hot oil and brown on both
sides. Reduce heat. Slice an onion and place slices on top of the
steaks. Add water to skillet until water is even with the top of the
steaks. Simmer until steaks are tender. Check water often.
Remove steaks from skillet. Use water and drippings in skillet to
make delicious gravy. Serve with mashed potatoes and your
favorite vegetable.
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Sweet Italian Sausage
Ingredients:
Backwoods sweet Italian sausage seasoning; fresh hog casings;
red and yellow peppers; onions

Directions:

Make fresh Sweet Italian Sausage using Backwoods Sweet Italian
Sausage Seasoning and fresh hog casings. Stuff casings with
sausage and make links about 5" long. In a frying pan, saute red
and yellow peppers and onions. The Sweet Italian Sausage may
be cut into 1" lengths and cooked with the peppers or the sausage
may be grilled or broiled seperately and then top with the sauteed
peppers and onions. Serve with fried potatoes and baked beans or
serve on a sandwich.

Cajun Redfish on the 1/2 Shell
Ingredients:
Backwoods Fresh Cajun seasoning and Butter or Olive Qil

Directions:

Filet a fresh red fish (you can substitute striper) leaving the scales
and skin on the filet. Place red fish filet, scales down, on a platter.
Generously spray filet with butter or baste with olive oil or canola
oil. Sprinkle filet with Backwoods Fresh Cajun seasoning. Heat
grill to medium heat and place filets (scales down) directly on the
grill racks. Close cover of grill and cook until juices begin to
cook out of the filet. Do not turn filet over. When filets are done,
remove and place directly on serving plate scales down. Eat fish
directly from the skin.

Fresh sausages

Fresh sausages are simply seasoned ground meats that are
cooked before serving. Fresh sausages normally do not use cure
(Prague powder #1) although cure can be used if desired. In
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addition fresh sausages typically do not use smoke flavors,
although liquid smoke can be used. Fresh sausages are never
smoked in a cold smoker because of the danger of botulism.

The primary seasoning agents in fresh sausages are salt
and sugar along with
various savory herbs
and spices, and often
vegetables, including
onion and garlic.

A British
Fresh sausage
typically  contains
around 10%
butcher's rusk, 10%
water, 2.5%
seasoning, and

77.5% meat. At point of sale British sausages will often be
labelled as "actual meat content X%". As meat can be fatty or
lean, the X% is calculated using reference tables with the
intention to give a fairer representation of the "visual lean™ meat
content.

Cured cooked sausages

Cured sausages differ from fresh sausages by including 2
teaspoons of cure (Prague powder #1) per 10 pounds of finished
product. This is usually interpreted per 10 pounds of meat. This
works out to 4 ounces of cure for 100 pounds of sausage.

Next the product is typically hot smoked. However,
similar effects can be achieved by incorporating liquid smoke in
the recipe. Smoking temperatures vary and are typically less than
155 degrees Fahrenheit (68 °C). At a temperature of 152 °F
(67 °C) these sausages are fully cooked.

In some cases cold smoke is used. If so, then the sausage
may be subsequently cooked in a water bath held at the proper
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temperature. An example of this process is the preparation of
Braunschweiger. In this style of sausage, after stuffing into 2.75-
inch (70 mm) to 3-inch (76 mm) hog buns or fiberous casings, the
sausage is submerged in 160 °F (70 °C) water for 2 to 2% hours
until the internal temperature reaches 152 °F (67 °C). At this
point the sausage should be chilled in ice water, then cold smoked
at a temperature of 115 to 120 °F (46 to 49 °C) for 2-3 hours.

Cured dry sausages

Cured dry sausages are prepared in a fashion similar to cured
cooked sausages. The major difference is that Prague powder #2
will be used in place of Prague powder #1. In addition, certified
meats must be used. Since these products are never heated to a
temperature that can kill trichinosis, it is necessary to accomplish
this by other methods. The usual method is via freezing. Pork
may be rendered acceptable for use in dry sausages by freezing it
using the following guidelines:

5°F (—15°C) 20-30 days
—10 °F (-23 °C) 10-20 days
—20 °F (=29 °C) 6-12 days

The specific regulations are quite complex and are beyond
the scope of this article. They depend on the thickness of the cuts
of meat, the packaging method, and other factors. In addition
there are very specific requirements as to the times in the drying
rooms and the temperatures in the smoke rooms.

While it is quite feasible for the small sausage kitchen or
hobbyist to produce excellent cured dry sausages, a great deal of
technical information is required. Alternatively, certified pork can
be simply purchased.
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EQUIPMENT

Slaughtering equipment, particularly for smaller-scale
operations, need not be elaborate and expensive. The amount of
equipment will depend on the slaughtering procedures employed.
If possible, all equipment should be made of stainless steel or
plastic, be rust resistant and easily cleaned and sanitized.
Equipment which does not get in contact with the meat (e.g.
overhead rails, working platforms, knocking pen) is usually made
of galvanized steel.

Basic equipment needed for the slaughtering operation:
1) stunning gun, electrical head tongs or simple stunning
equipment for direct blow
knives: sticking-15cm sharpened on both sides, skinning - 15 cm
curved
2) a sharpening steel
3) oil or water sharpening stone
4) scabbard and belt for holding knives
5) meat saw - hand or electric and cleaver
6) block and tackle or chain hoist strong enough to hold the
weight of the animal to be slaughtered
7) pritch, chocks or skinning rack (dressing cradle)

8) a strong beam, tripod or track 2.4 to 3.4 m from floor
9) spreader - gambrel or metal pipe

10) several buckets

11) working platforms

12) scalding barrel or tank

13) pot, barrel or system for boiling water
14) bell scrapers

15) solid scraping table or platform

16) thermometer registering up to 70°C
17) hog or hay hook

18) torch or flame for singeing

The last seven items indicate additional equipment
required when hogs are scalded and scraped rather than skinned.
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Useful additional equipment:
1) knocking pen
2) bleeding hooks (for vertical bleeding)
3) blood-catching trough
4) wash trough (tripe) Sanitation of hands and tools:
5) hand wash-basin
6) implement sterilizers

Pig Slaughter Line

Pigs to be slaughtered are relaxed by warm shower, and
then they will be driven to the electric anaesthesia through the
pig-driving path and turn fainted. Lifted by the foot-harnessing
chain, pigs being killed and blood let will first enter the scalder to
be scaled out and then to the shaver for shaving. The already
shaven pigs will be punched holes in their legs on their conveyer,
and then lifted to the track. Being processed from the pre-drying
machine, singeing machine and black-scraping and polishing
machine, the pig carcasses will directly enter the white pig
cutting automatic line, and the red and white organs will be
drawn out through the viscera synchronous hygienic inspection
line. Then after cutting-to-halves, showering and re-examination
and weighting procedures, the carcasses will be sent to the acid-
discharging cabinet. Those pieces having finished discharged the
acid, are either put into the market for wholesale or through the
cutting department for part meat to be refrigerated and available
for sale.
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Retail Cuts:

shank, center slices, butt (loin end), loin and roast, loin (center-
cut chops), bacon, rib chops, spare ribs, rib (blade) and roast,
blade chops, cottage roll, bacon of sausage

Wholesale cuts:
hind foot, ... loin, belly (side), botton butt, picnic shoulder, fore
foot, jowl

Cow Slaughter Line
The cows to be slaughtered are relaxed first by warm shower.
Then the cow leading machine will lead the cow through driving
path to the aerodynamic tip trunk. Hung up, the cow then will be
sent to the automatic bloodletting line by the lift, and bleed. After
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changing the rails, they are sent to the five-process transporter,
and the pre-cutting, decorticator, breast-opening, organ removing,
half-cutting etc. are conducted. The red and white organs taken
out will be processed by the cattle synchronous hygienic
inspection line, and the two halves of the split cattle will be sent
to discharge the acid in the acid-discharging cabinet through the
push-type track, so that we can get the beef of the best quality.
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Retail Cuts:

hind shank, heel pot roast, round steak, rump roast, sirloin tip,
sirloin steak, flank steak, porterhouse steak, T-bone steak, club
(rib) steak, short ribs, rib roast, chuck (blade) steak (roast), steak
(roast), neck roll

Wholesale cuts:
round, hip loin (loin end), short loin, flank, short plate, rib,
brisket, square-cut chuck, fore shank

Meatballs Machine

Meatballs machine is the specialized equipment for shaping meat
balls, and the main function is to process the meat paste added
with the flavorings into meat balls of different specifications and
diameters. This equipment bears the qualities of lightweight,
small volume, electricity saving, low price, simple structure and
convenient operation. The meatballs produced are of high quality,
with smooth outside and same size. This equipment can be
divided into two types: Model RYJ frequency-conversion
meatballs machine and Model RYJ non-frequency-conversion
meatballs machine.

The meat balls production line is specially for producing all
kinds of meat balls, such as pork balls, beef balls, fish balls etc.
The main techniques of this production line are as follows:
Arrangement, preservation, mincing or cutting and mixing,
shaping, frying or boiling, cooling, packaging, and freezing of the
meat materials. The main equipment includes meat balls machine
and meat balls shaping trough. And the auxiliaryequipment is
miner, mixer, and frying equipment, etc.
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TE3AYPYC
Mopdoaorus (Morphology)

Hmsa cywmecmeumenwvnoe (Noun)

NwMst cymecTBUTENBHOE — 3TO YaCTh Pe4H, OOBEIUHSIOIAS
CJIOBa, KOTOphIE 0003HAYAIOT OIYIICBIEHHBIC U HEOMYIICBIEHHBIC
npeamersr  (Personal and Non-Personal Nouns), BemiectBa
(Materials) u sBinenms mpupomsr (Natural Phenomena). Onum
ObIBalOT McUMcasieMbiMu M HencumcasiembiMu (Count and Mass
Nouns). BonbIIMHCTBO CYIIECTBUTENBHBIX HMEIOT JBa YHCIA:
enuHCTBeHHOEe W MHOXecTBeHHoe (Singular and Plural Number).
B aHrmiickoM si3bIke TOJBKO ONYILIEBIEHHBIE CYIIECTBUTEIbHBIC
UMCIOT J[Ba Majexa: o0mmii U npuTspkareasHbii (Common and
Possessive Case) u B 3 juIle €1.4. pa3IMyarOTCsS IO PoAaM
(Masculine, Feminine and Neuter Gender).

Apmuxans (Article)

ApTHKIb — 3TO CIIy)KeOHOE CIOBO, KOTOPOE CIIYXKUT
OIPE/ICTUTENIEM CYIIECTBUTEIBHOIO, MPU 3TOM COOCTBEHHOTO,
OTZIENIHOTO BELIECTBEHHOIO 3HA4YCHHs HE MMeeT. B aHmmuiickom
S3bIKEe CYIIECTBYIOT JBa apTUkis: Heompenenéuubiid (Indefinite
Article) u onpenenéunsriit (Definite Article).

Mecmoumenue (Pronoun)

Mecroumenue - 3TO 4acTh peun, oOBeAMHSIONAsl CIOBa,
KOTOPBIC HC HA3BbIBAIOT MMPEAMETOB, a TOJIBKO YKA3bIBAIOT HA HUX.
ITo CBOCMY 3HAYCHUIO MCCTOUMCHHUA JOCIATCA Ha CICAYIOIIHC
paspsabl:

1) nuunsie (Personal Pronouns);

2) npuTtspkarenbHbie (P0ssessive Pronouns);
3) BosBparubie (Reflexive Pronouns);

4) ykazarenpubie (Demonstrative Pronouns);
5) B3aumubie (Reciprocal Pronouns);

6) BonpocutenbHbie (Interrogative Pronouns);
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7) ornocutensubie (Relative Pronouns);

8) orpunarenbubie (Negative Pronouns);
9) neonpenenéunsie (Indefinite Pronouns);
10) o6o6maromue (Universal Pronouns);
11) corozusie (Conjunctive Pronouns).

Hmsa npunazamenvnoe (Adjective)

WMst mpuiarareibHOE — 3TO YacTh PEYH, 0OBEIMHSIONIAN
CIIOBa, KOTOpBIC BBIPAXKAIOT MPU3HAK TpeaMera. B aHmmiickom
A3bIKE  MpHWararelibHple HE HMET poaa U (OPMBI
MHO)KECTBEHHOTO YHCJa, B MPEAJIOKEHHH MOTYT HIPaTh pOJb
ONpENIENICHAS] W HWMEHHOM 4YacTH CKasyemMoro. Pasnnyaror
npuiIarareibHble KaueCTBeHHbIC W oTHOcUTenbHbIe (Gradable or
Non-Gradable Adjectives). KauecTBeHHbIe MpHIAraTeibHbIC
UMEIOT TpPU CTENCHH CpaBHEHHWA: moynokurenbHyo (Positive
Degree), CpPaBHUTEIBHYIO (Comparative Degree) u
npeBocxoanyto (Superlative Degree).

Hapeuue (Adverb)

Hapeune — »T0 wacte peun, oObEeIUHSIONIAS CJIOBA,
KOTOpBIE  YKa3blBalOT Ha IPU3HAK JEUCTBUS WM  HA
00cTOATENbCTBA, MPU KOTOPBIX NpoTekaeT naelctBue. Hapeuuwe
OTHOCHTCS K IVIaroyly M MOKa3bIBaeT IJie, KOrna U KakuM o0pa3om
JNEHCTBUE  TPOUCXONMUT, B  IPENJIOKEHUU HIpaeT  poib
OOCTOATENHCTBA U ONPEACTICHUS, U KaK MpUJIaraTrelibHOe, MOXKET
MMETh TPH CTENEHU cpaBHEHMA. [10 cBOEMy CTpOEHUIO Hapeuus
JIEJIATCA Ha IIPOCTHIE, IPOU3BOIHBIE U CIIOKHBIE.

HUmsn uucnumenvnoe (Numeral)

WMsi grcauTeNbHOE - 3TO 4YacTh PEYd, OOBEIHHSIOIIAS
CIIOBa, KOTOpbIE O0O3HAYAIOT KOJIMYECTBO WIJIM HOPSIOK
npeaMeToB  mpu  cuére.  Pa3nMyaroT  KOJMYECTBEHHBIC,
nopsiikoBele M JipoOHbie uncautensHble (Cardinal, Ordinal and
Fractional Numerals).
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IIpeonoz (Preposition)

[Ipemsior — 3TO cCiy’)keOHOE CJIOBO, YyKa3bIBaIOIlEe Ha
OTHOIICHHUE CYLCCTBUTCIBHOI0O HJIUM MCECTOUMMCHHA K JPYrumM
clIoBaM B HPEIOKEHUMN. IIpensiorn BBIPpAXKAIOT
IMPOCTPaHCTBCHHEIC, BPEMCHHEIC, IIPpUYIUHHBIC n Apyrue
OTHOIICHHA U IO CBOCMY 3HAYCHHIO 06’b€I[I/IHSIIOTC$I B T'PYIIIIBI.
ITo ¢opme mpemiorn AeIATCs Ha MPOCThIE U cOCTaBHBIC. B ponu
MPEJIOTOB MOTYT YIOTPEOISTHCSI HEKOTOPBIE CIIOBOCOYCTAHUS.

Coio3 (Conjunction)

Cors - »3T10 CJ'Iy)Ke6H06 CJIOBO, KOTOPOC CIYXHUT I
COCIUHECHHUA CJIOB U CIIOBOCOYETAHHH B MMpOCTOM MNPCIAJIOKCHUN
HJIIN COCOAMHCHUS ITPOCTBIX HpeI[J'IO)KeHI/Iﬁ B cJioskHOM. Coro3bI
JACIATCA Ha COYMHHUTCIIBHBIC M ITOAYMHUTCIIBHBIC. ITo (1)0pMe
COIO35I OBIBAIOT IMPOCTBIMHU M CIIO)KHBIMU.

TInazon (Verb)

['maros - 3T0 4acTh peur, 0ObEAUHSIONMIAS CIIOBA, KOTOPBIE
0003HaualOT JEHCTBHE WU COCTOSIHME. AHIVIMICKUE IJIarojibl
MO>KHO Pa3JIeTIUTh Ha CIETYIONINE TPYIIIIBL:

1) 3nameHarenbHble (cMbIcioBbIe) miaronbl (Full Verbs)—
BBIPAXKAIOT JICHCTBUE, COCTOSIHME, IPOIIECC, IMOITOMY BCeria
HIePEBOIATCS;

2) momanehbie Tiaroiel (Modal Verbs) — Beipaxkaror He
caMo JICHCTBHE, a JIMIIb OTHOIICHUE K HEMY, TIOATOMY 3a HHUMHU
BCerJa cieayer emé W CMbBICIOoBOW miaros. OHM Takke Bceraa
MIEPEBOJATCS HA PYCCKUH S3BIK;

3) BcnomorarenbHble Tiaroabl (Auxiliary Verbs) — we
BBIPAXKAIOT HUKAKOTO JCWCTBHS, OHU CIIyXaT JJsi 00pa3oBaHHS
CIIOXHBIX (POPM IJIaroJIOB, IOATOMY OOBIYHO HE ITEPEBOISTCS;

4) maromei-cBsi3ku  (Stative \Verbs) — wHe BwIpaxaror
JEUCTBHSA, CIOY)Xar IS CBS3M TIOIUIEKALIETO CO CMBICIOBOM
YacThIO CKAa3yeMOro M TIOKa3bIBAIOT BpeMs, JIHMIO, 4Yucio. Ha
PYCCKHH SI3BIK OTH IJIATOJIBI TAK)KE HE TIEPEBOISTCS.

B mpemiokeHMH [aroiiel - YHOTPEONSIOTCS B JBYX
dbopmax: TUIHON 1 HETTUIHOM.
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JTuunvte popmut znazona (Finite Forms of the Verb)

K JsmubneiM  (opmaM riaroia OTHOCSTCSA: HMMIICPATHB
(Imperative), mpoctoe Hactosiiee Bpems (Present Simple Tense),
npoctoe mpoieamee Bpems (Past Simple Tense). Imarossr B
JIMIHOU pOpME MIPAFOT POITb CKA3yeMOTO.

Haxnonenue (Mood)

I'maron B nuyHOM (popMe MOXKET OBITH B OAHOM U3 TPEX
HaAKJIOHCHHI: U3BbABUTEIHLHOM (Indicative Mood),
MIOBEJIMTEIIBHOM (Imperative Mood), cocjarareabHOM
(Subjunctive Mood) . B u3bsaBUTEILHOM HAKJIOHCHHH OH HMEET
cieayiomme xapaktepuctuku: Bpems (Tense), Bua (Aspect),
sajor (\Voice).

Bpems (Tense)

Bpems rmmaroja — 93TO TrpaMMardyeckas —KaTeropwus,
KOTOpasi BEIPAXKaeT OTHONICHUE ICHCTBUS, HA3BAHHOTO TJIAr0JioM,
K MOMEHTYy peuyd. B  aHDIMICKOM s3bIKE €CTh  TPH
rpaMMaTHYeCKUX BPEMCHH TIJIArojia: HACTOSIIEE, MPOIICANIee H
Oynyiiee. B mpenenax Kakaoro BPeMEHH CYIIECTBYIOT (DOPMBI,
yKa3pIBAIONIME HAa  BpeMsl  JICHCTBUS WM  COCTOSHWS,
0003HAYEHHOTO [JTar0JIOM.

Buo (Aspect)
[TonsiTne BHA MIaroyia B aHITIMHCKOM SI3bIKE HE COBMAAAET
C QaHAJIOTUYHBIM IIOHSTHEM B PYCCKOM SI3BIKE HU I10 3HAUEHUIO, HU
1o crocoOy o0pa3oBaHUsl IIArojabHbIX (popM. Paznuuaror oOmimii
U JUIUTENbHBIN BUJL.

3anoz (Voice)

@opmbl 3a0ra MOKAa3bIBAIOT, SBISETCS JIM MOAJIEKAIIEe
JUIOM (IIPEIMETOM), COBEpPLIAIONIUM JCHCTBHE, WIH JIUIIOM
(mpeameroM), moABeprarolmuMcs JAeicTBuio. B aHmmMiickom
A3BIKE DPA3NIMYAIOT JIEHCTBUTENBHBIM W CTpajgaTeiabHBIA 3aJIoT
(Active Voice and Passive \Voice).
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Ocnosnvie popmul 2nazona (Forms of the Verb)
AHTIHIICKUH T1arosl uMeeT 4 OCHOBHBIE (DOPMBEI:
1) undpunautus (Infinitive);
2) npomeamiee HeonpeaenéHnoe Bpems (Past Simple);
3) mpuuactre npoieamero Bpemenu (Participle 11);
4) nmpuuactue Hacrosuiero Bpemenu (Participle 1).

Bpemena anznuiickozo 2nazona (Tenses of the Verb)

B aHmMiicKOM s3bIKe UMEIOTCS 4 TPYIIIbl [IAroJbHBIX
BUJIOBPEMEHHBIX (OPM, & UMEHHO:
1) neonpenenéunnie unu npocteie (Indefinite or Simple);
2) wmtenbubie (Continuous or Progressive);
3) 3asepménnsnie (Perfect);
4) nmutenbHbie 3aBepuiéHubie (Perfect Continuous or Perfect
Progressive).

Bpemena zpynne Indefinite (Simple)

Bpemena rpynmner Indefinite (Simple) (neonpenenénnsie,
NPOCTBIE) C OMPENCIEHHBIM MOMEHTOM HE CBsi3aHbl. OHH JIMIIb
KOHCTaTUPYIOT (akT COBEpIIEHHUs ACHCTBUsA 0O€3 yKa3zaHUsS Ha
XapakTep MPOTEKaHHs NEUCTBHSA M OC30THOCHTEIBHO JPYroMY
JICWCTBHIO WJIM MOMEHTY PEUH.

Bpemena zpynnur Continuous (Progressive)

Bpemena rpymmsr Continuous (Progressive) (JummTenbHbIe,
NPOJOJDKEHHBIE) 0003HAYAIOT JICHCTBUE, COOTHECEHHOE C KaKUM-
TO ONpenesJ€HHBIM MOMEHTOM, JI€HCTBHE B IpOIECcCe €ro
pa3BHUTHSL.

Bpemena zpynnu Perfect
Bpemena rpymmer Perfect (3aBepiiéHHbIe) BBIpaXKarOT
JeNCTBUE, COOTHECEHHOE (CBA3aHHOE) C KAKUM-TO MOMEHTOM WJIH
JIEMCTBHEM, a HMEHHO JIEWCTBHE, IIPEALIECTBYIOIIEE 3TOMY
MOMEHTY WJIU JIEUCTBUIO.
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Bpemena zpynnut Perfect Continuous(Perfect Progressive)
Bpemena  rpymmer  Perfect  Continuous  (Perfect
Progressive) (nmuTenbHBIC 3aBEPIIEHHBIE) BBIPKAIOT
JUIMTEIIBHOE JACUCTBUE, 3aKOHUEHHOE K OINPEICIEHHOMY MOMEHTY
BPEMEHU.

Coznacosanue epemén (Sequence of Tenses)

[Ton cornmacoBanurem BpeMEH (MM MOCIIEI0BATEIIbHOCTHIO
BpeMEH) B AHIIMICKOM SI3BIKE TOPa3yMEBAeTCs BpEMEHHasI
B3aMMOCBSI3b MEKAY CKa3yeMbIM TIJIABHOTO MPEIOKCHUS |
CKa3yeMbIM MPUIATOYHOr0, IJTABHBIM 00pa30M, JTOMOJHUTEILHOTO
PEIUTOKEHHS.

Henuunwte ¢popmut znazona (Non-Finite Forms of the Verb)

Hemnunbie ¢opmbl Tiarona BeIpakaroT aeiicTBue 0e3
yKa3aHUs JHMIa W YUClIa U TOATOMY HE MOTYT CaMOCTOSITEIbHO
BBITIOJIHSITE B TPEIOKEHHUsX (yHKIMIO ckazyemoro. K Hum
otHocsatcs uubuautuB  (Infinitive), repynmuit (Gerund) wu
npuyactue (Participle).

Hugunumue (Infinitive)
WupunutuB — HeompenenéHHas (cioBapHast) (opma
riarona. Pasmmuaror I/IH(bI/IHI/ITI/IB AKTUBHOT'O U IIAaCCHUBHOI'O
sasora (Infinitive Active and Infinitive Passive).

Ipuuacmue (Participle)

[Ipyuactue — 3T0 HenuuHas Qopma Miarosia, KoTopas
oOJsiaziaeT CBOMCTBaMHU IIarojia ¢ OJHOW CTOPOHBI, U CBOMCTBAMHU
IIPUJIAraTeIbHOTO WM HApedHsl, - C ApYroi. B aHNIMIICKOM sA3BIKE
pasnuyarot npuyactue | u ll. Ilpuyactue ¢ 3aBUCUMBIMU OT HETO
cimoBamMu  oOpasyer  mpuyacTHbeiii  obopor  (Participial
Construction).

TI'epynouir (Gerund)

lepynauit — »T0 HenmuuHas Qopma TIyaroia, KOTOpas
o0aiaeT CBOMCTBAMHU TJIarojia v CyIIeCTBUTEIBHOTO.
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Cunmaxkcuc (Syntax)

Cnosocouemanue (\Word Combination)
CroBocoyeTaHWe — 3TO COYETaHHE JBYyX WM Oolee
3HAMCHATCJIbHBIX CJIOB, CBA3AHHBIX IO CMBICIIY U I'paMMAaTU4CCKU
U TIPEACTAaBISIONINX CO0OM CIIOKHBIE HAWMEHOBAHHS SBICHUI
o0bekTUBHOW  peanbHOCTH. CIIOBOCOYETAHHE COCTOMT W3
[JIABHOTO M 3aBHCHMOTO CJIOB.

Ilpeonosicenue (Sentence)

HpennomeHHe — O9TO COYCTAaHHUC CJIOB, BbIpaAKalOIInuX
3aKOHYCHHYIO MBICJIb. CJIOBa, BXOAAIIHUE B COCTaB MPCIAJIOKCHUA
1 OTBCYAKOIIHMEC Ha KaKOfI-HPI6y,I[L BOIIPOC, ABJIAIOTCA YJICHAMMA
MMPCATIOKCHUA. OHnu ACJIATCA Ha INIaBHBIC U BTOPOCTCIICHHBIC. ITo
CBOEMY COCTaBy MpEIOKEHUS ObIBatoT mpocThiMu (Simple
Sentences) u cioxxusivu (Compound and Complex Sentences).

IIpocmoe npeonoscenue (Simple Sentence)

[IpocTele  mpennoKeHuss  UMEIT  TOJBKO  ONIHY
rpaMMaTH4ecKyld  OCHOBY. B  3aBucuMocTH  OT  IelH
BBICKA3bIBaHHS MPEUIOKEHHUS MOTYT OBITh ITOBECTBOBATEIHHBIMH
(yrBepmuTenbHbiMH  wnu  oTpuuarenbHbiMu)  (Declarative
Affirmative or Negative Sentences), BOIpPOCHTEILHBIMH
(Interrogative Sentences) u moOyauTeNbHBIME (TIOBETUTEIbHBIMU
win BockimiareabHbiMK) (Imperative Sentences).

Cnoxcnoe npeonoscenue (Compound and Complex Sentence)
CI0KHBIE MMPpEIIOKCHUA HMCIOT MABC WM HCCKOJIBKO
rpaMMaTHYE€CKUX OCHOB, KOTOpBIE COEIUHSIOTCS MEXIY CO00M
IIpyu MoMoIu COYMHUTCIIbHBIX UM TOJYUHUTCIIbHBIX COHO30B WA
COIO3HBIX CJIOB.

Hopsaoox croe (Word Order)
B anmmiickoM s3blke TBEPABIA MOPANOK cJoB. Jlis
MMOBECTBOBATEIbHBIX MPEIJIOKEHUN XapaKTePEeH MPSAMOU MOPSAI0K
CJIOB: IMOMJIEeXKallee —  CKazyeMoe —  JIONOJHEHHE  —
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00CTOSATENHCTBO (MOXET 3aHMMaTh MECTO B Hauyaje WU KOHIIE
MPEIJIOKEHHUS ).

B BOmMpOCHUTENBHBIX TPEIJIOKEHUSAX HCIIONB3yeTCs OOpaTHBIN
MOPSIIOK: BCIIOMOTATEIbHBIN TJIaroil — MojjiexkaIiee — CMbICIIOBas
YacTh CKa3yeMOro — OCTQJIbHBIC WICHBI MPEIOKCHHUS,
MCKJIFOUEHUE COCTABJISIOT BOMPOCHI K MOJICKAIIEMY.

Buowt sonpocos (Types of Questions)
CymiecTByIOT 4 THIIa BOIIPOCOB:
1) obmruit (General Question),
2) ansrepHaTuBHEIA (Alternative Question),
3) cnienmanbHeiit (Special Question),
4) paznenurensubiid (Disjunctive Question).

O6wuit éonpoc (General Question)
OOmuit BOmpoc — 3TO BONPOC, KOTOPBIH OTHOCUTCS KO
BCEMY TMPEUIOKCHUIO M  TpeOyeT yTBEPAUTENHHOTO  HIIH
OTPHIIATEILHOTO OTBETA.

Anvmepuamusensiit 6onpoc (Alternative Question)

ATpTepHAaTUBHBIN BOIIPOC - 3TO BOIIPOC,
HPEIIoNaraouii B OTBETe BBHIOOP MEXIy JByMs WK Ooliee
npeIMeTaMH, JEHCTBUSIMH WM KAa4eCTBAMH, BBIPAKCHHBIMH
OIHOPOTHBIMU YJICHAMHU MPEIIOKEHHS, COSTUHEHHBIMU COIO30M
or (unm).

Cneyuanovnutit éonpoc (Special Question)
CrenuanbHBIH BOMPOC — 3TO BOMPOC, KOTOPBIH OTHOCHUTCS
K OT/IEJIbHOMY WIEHY TPEIOKEHHS ¥ HAYMHAETCS C
BOITPOCHTEILHOTO CJIOBA.

Pazoenumensnsiit 6onpoc (Disjunctive Question)

PaznenurensHplii BOIpoc - 3TO BOOpoc, TpeOyromui
KpaTKoro YTBEPAMTENIbHOTO WJIM OTPHUIATEILHOTO OTBETa, T.C.
NOATBEPXKICHUS WM OTPUIAHHUS MBICTH, BBIPOXCHHON B
BOIIPOCE, U KOTOPBI COCTOUT M3 JIBYX YacTeH.
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Ioonesxcamee (Subject)

[Momnexamee - 95TO TIABHBIA WIEH MPEIIOKCHHS,
KOTOPBII OTBEYACT HA BOIPOC «KTO? 4TO?», 0003HAYALT IpPEIMET
WIN JIMIO, BBINOJHSIONICE JCWCTBHE M MOXET OBITh BBIPAXKCH
CYILECTBUTEIILHBIM, MECTOMMEHHEM, YHCIUTEIBHBIM, T€PYHAUEM
WA UTHQUHUTHBOM.

Cnoxcnoe noonexcaugee (Complex Subject)

Koncrpykmus «CIOXKHOE MOJIJIeKALIIEE) WIH
«AMEHUTEIbHBI  Majge)xk ¢ HMHOUHUTHBOM» HE  HMEET
COOTBETCTBYIOIIIETO 000pOTa B pycCKOoM si3bike. OHA COCTOUT M3
CYIIECTBUTEIILHOTO B OOIIEM Majexe WIM MECTOMMEHHUS B
UMEHUTEIIbHOM TaAcKe H WHPUHUTHBA, CICAYIOMEro 3a
IJ1aroJioOM-CKa3yeMbIM, W SIBJISIETCS. B QHIJIMHCKOM  SI3BIKE
OKBHBAJICHTOM IOJJISKAIIETO MPHIATOYHOTO MTPEUIOKEHUS, Ha
PYCCKHIl SI3BIK TIEPEBOAUTCS JIOTIOJHUTEIBHBIM PHUIATOYHBIM
NPEIIOKCHUEM.

Ckazyemoe (Predicate)

Ckazyemoe - 3TO IVIaBHBIM UJIEH MpPENIOKEHUS, KOTOPBIN
OTBEUAaeT Ha BOIPOC «YTO Jenarh?», 0003HauyaeT JelcTBue,
COCTOSHME WJIM JPYrOM IpU3HAK IOJUICKAIEr0 M BBIPAKAET
rpaMMaTHYECKOE 3HAUYE€HHUE OJHOro M3 HakyloHeHuil. Ckasyemoe
MOJKET OBITh MPOCTHIM U COCTaBHBIM.

Jlononnenue (Object)

JIomoTHEeHHE — 3TO BTOPOCTENCHHBIN YJIEH MPEIIOKEHHS,
KOTOPBIi OTBEYAaE€T Ha IaJEKHBIC BOMPOCHI W MOKET OBITH
BBIPXKEH CYIICCTBUTEIbHBIM, MECTOMMEHHEM, YHCIMTEIbHBIM,
TEPYHIUEM WM HHHUHATHBOM.

Cnoxcnoe oononnenue (Complex Object)
KOHCTpYKIIMS «CTIOKHOE JTOTIOIHEHUE» WM «OOBEKTHBIH
najeX ¢ MHQUHUTUBOM» HE MMEET aHaJlora B PYCCKOM S3bIKE.
OHa COCTOMT U3 MECTOMMEHHUS B OOBEKTHOM MaJeXKe WIN
CYLIECTBUTENILHOTO B 001IeM Majiexke U UHPUHUTHBA, HA PYCCKUMN
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S3BIK HepEeBOUTCS JIOTIOTHUTEIIbHBIM HPUAATOYHBIM
IPEIUIOKEHHEM.

Onpeodenenue (Attribute)

OmnpeneneHue - 3T0 BTOPOCTENIEHHbIHN YJIeH MPeI0KeHUs,
KOTOPBIM OTBEYAET Ha BOIPOCH] «KAaKOM? KOTOPBIA? ueii?», MOXKET
OBbITH BBIpa)KE€H CYIIECTBUTEIIBHBIM, MECTOUMEHHEM,
YU CIUTEIbHBIM.

Oocmosamenscmeo (Adverbial Modifier)
OGCTOATENBCTBO -  OTO  BTOPOCTENEHHBIM  YIICH
IpEIOKEHNs, KOTOpPbIII OTBEYAaeT Ha BONpPOCHl «rae? Korma?
kyma? Kak?» ® T.J. Pazau4aior 00GCTOATENBCTBA MeCTa,

HaIpaBJIeHus], BpEMEHH, CII0c00a, YaCTOTHI, CTENCHH.

Kparkmnii rpaMmmaTuyecKuii CipaBoOYHUK

JInyHbBIE MEeCTOMMEHHUS

Hmenumenvnotii .
Yucno Jluuo Oo0veKkmHublil naoedic
naoesic
IMoanexkamee,
HMMEHHAs 4acCTh JonosiHenne
CKa3yemMoro

Koceen

IIpsmoe HOE

KT0? uTO? P

Koro? 4to? KoMy?
yemy?

EnuacrBenHoe  1-e | s me MEHS MHE

2-¢ you THI you TeOs Tebe

OH .
. ’ him her i .
3-e  he, she, it OHa, it ero, e€  ewmy, ci
OHO

MHoxxecTBeHHOE 1-€ we MBI us Hac HaM

2-e you BBl you BacC BaM

3-e they OHH them ux UM
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YKai}aTeJIbele MECTOMMCECHUSA
Itort — this; 3t — these
Tort — that; Te — those

HpI/ITﬂ)KaTeJILHbIe MECTOMMEHUSA

OTHOCHUTeJIbHAsA
a0coJsroTHas popma
¢popma
MO my mine
TBOU your yours
ero his his
ed her hers
ero its -
Hal our ours
Balll your yours
ux their theirs

BOHpOCHTeJILHbIe MECTOUMECHUS U HApE€INHA

Kro? who?

Komy? whom?
Kakoii? what (+noun)?
Kakotii, koTopslii u3 ..? which?

Yeii? whose?

Yro? what?

I'ne? where?

Korga? when?
[Touemy? why?

Kax? how?
Ckorpko? how many ..? (how much ..?)
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CreneHu cpaBHeHMs] NPUJIATATEJbHBIX U HAPEYHU

noONOICUMENbHAA
Oonocnoxcuvte

HeKomopble

08YCI10MCHbLE

long

MHO20C/10)CHblE

important

UCKJ/IIOYEHUA

good, well
bad, badly
much, many
little

CpasnumenvbHan

-er

longer
more .

more important

better
worse
more
less

npesocxoonasn
-est

(the) longest
(the) most ...
the most important

(the) best
(the) worst
(the) most
(the) least

Tabauna cnpsikeHus riaroga to ask

HeiicTBUTENBHBIH 3aJ10T (Active Voice)

Infinitive

Present

Past

Future

Progressive
to be asking

am (is, are)

asking

was (were)

asking

shall (will)
be asking
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have (has)

shall (will)
have asked

Perfect
Progressive
to have
been
asking
have (has)
been
asking
had been
asking
shall (will)
have been
asking

Perfect

have

had asked



CrpanarenbHblii 3a0r (Passive Voice)

Perfect
Simple Progressive Perfect Progres-
sive
- to be being to have been
Infinitive to be asked asked asked
Present am (is, are) am (is, are) QSI\:: d(has) been
asked being asked
was (were) was (were)
Past asked being asked had been asked
. shall (will)
shall (will)
Future be asked have been
asked
MonaabHble IJ1aroJibl  MX IKBUBAJIEHTBI
Can (to be able to...) MO4b, YMETh
May (to be allowed to...) MOYb, UMETh pPa3peIIcHNE
Must (to have to..., to be to...)  momkeHcTBOBaTh
Should CJIEIOBaTh, TOJLKEHCTBOBATE
Need HY)KHO, HaJI0
Ought to CJIeIOBAJIO OBI, CIIEAyeT
Would XOTETh, KeJIaTh
Shall JIOJIDKEHCTBOBATh, OBITh
00s13aHHBIM
Will KeJaTh, HaMePeBaThCsI
Dare CMETh, OTBAKUTHLCS
IMpuyacrus
Active Passive
Indefinite
Participle asking being asked
(Participle I)
Past Participle
(Participle 11) asked
Perfect Participle  having asked having been asked
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Nudpunurus

Active Passive
Indefinite (Simple) to ask to be asked
Continuous to be askin
(Progressive) g
to have been
Perfect to have asked asked
: to have  been
Perfect Continuous asking
OcHoBHBIE (pOPMBI AHIVTHIICKOIO IJ1Ar0J12
Hngunumus Ilpoweowee | Ilpuuacmue | Ilpuuacmue
(Heonpedenennas npocmoe npoweowe2o | Hacmosuje2o
gopma enazona) Past eépemenu épemenu
Infinitive Indefinite Participle Il | Participle |
(umo denams?) (umo
coenan?)
to have had had having
to be was/were been being
to help helped helped helping
to ask asked asked asking
I'epynaui
Bpewms 3aJior
Active Passive
Indefinite doing being done
Perfect having done having been done
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Ilpunoscenue 1

Ceoonasa mabnuya HecmanoapmHvLX 2714207106

Infinitive

to be

to become
to begin
to break
to bring
to build
to buy
to come
to cost
todo

to eat
to fall

to find
to fly

to forget
to get
to give
to go

to have
to hear
to keep
to know
to leave
to make
to meet
to put
to read
to ring
to run
to say
to see
to send
to sing

Past

Indefinite

was, were
became
began
broke
brought
built
bought
came
cost
did
ate
fell
found
flew
forgot
got
gave
went
had
heard
kept
knew
left
made
met
put
read
rang
ran
said
saw
sent
sang

Participle 11

been
become
begun
broken
brought
built
bought
come
cost
done
eaten
fallen
found
flown
forgotten
got
given
gone
had
heard
kept
known
left
made
met
put
read
rung
run
said
seen
sent
sung
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IlepeBon

OBITh
CTaHOBUTHCS
HAYHNHATEHCS
JIOMAaTh
MPUHOCHTH
CTPOHTH
MOKYyTaTh
PUXOIUTh
CTOUTD

IeJIaTh

KyIIaTh

[1a1ath

HAXOIUTh

JIETaTh

3a0bIBaTh
MOJy4aTh, JOCTABAThH
[aBaTh

UITH

UMETh

CJIBIIIATE
JIepKaTh, XPAHUTh
3HATh

OCTaBIIATH, IIOKAIATh
ZeIaTh

BCTpeYarhb

KJIaCThb

YUTATh

3BOHUTH, 3BEHETH
OexaThb

TOBOPHTH, CKa3aTh
BHUJIETH, CMOTPETh
IIOCBLIATh

IIETh



to sit sat sat CHIETH

to speak spoke spoken TOBOPHUTH

to spend spent spent TPaTUTh

to stand stood stood CTOSITh

to swim swam swum IJ1aBaTh

to take took taken Oparb

to teach taught taught YUYHUTh

to tell told told pacckasbIBaTh
to think thought thought IyMarhb

to write wrote written MMCaTh

Ilpunosicenue 2

Cnoeooopazoeanue. Agpguxcor:
cywiecmeumen- — npunazamens-

214207108 Hapeyuil
HblX HbILX
-or/-er -less -fy -ward(s)
-ian -able/-ible -ize/-ise -wise
-ion (-ation| - -ful
sion)
-ese -0us
-ist -ive
-ance/-ence -al
-ment -ic
-ness -y
-hood -ish
-ism
-ure
-ing
-ship
-dom
-th
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abattoir
acid
acidic
acidify
additive
after-taste
ageing
ale
alkaline
amino acid
aroma
aquatic

back fat
bacon
bake
barley
beef
belly
beverage
bitter
blade bone
blanching
bleeding
bologna
braise

breast
brine
brisket
brewing

WORD BANK

A
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OoliHs
KHCJI0Ta
KHCJIOTHBIN
OKHUCIISTh
Jo0aBKka
MPUBKYC
CO3pEBaHUE, BBIIECPKKA
13070:70)
IICIOYHON
aMUHOKHCJIIOTa
apomar, BKyC
BOJTHBIN

XpeOTOBBIH MUK
OeKoH

BEITICKATh, 11€Yh
STYMEHB

TOBSITUHA
TpyAUHKA
HaITUTOK

TOPBKUI

Jomnarka
OJaHIIMpPOBaHUE
00€CKpOBIIMBaHKE
6os10HCKas Kojbaca

TYHIUTb

(c mpenBapUTENBHOM KapKOH)

rpyaKa
paccon

IpyAHas 4acTh, MOATPYIOK

IIMBOBAapCHUC



brewery
breading
broil

butt

butter
butterfat
by-product

casing
carbohydrate
carbon dioxide
carcass
canning
casein

cask

cause

cereal

cell

chill

chop

chuck

clarify

cleaver
coagulate
coarse
cod

cold cuts

composition
condensed

condiment
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IIMBOBAapHS

ITaHUPOBKA

’KapUTh HA OTKPBITOM OTHE
TOJICTBIN Kpai

CJIIMBOYHOE MACIIO
MOJIOYHBIN KUP

CyOmpoayKT

o0oouka

YIJIEBOJ

YIJIEKUCIIBINA ra3

Tylia

KOHCEPBUPOBAHHUE
Ka3euH

¢usara, 60UKa, KOHTEHHED
BBI3BIBATh

XJICOHBIN 371aK

KJIETKa

OXJIXK1aTh

KOTJIETA, MEJIKO U3MEJIbUaTh
JIOTIaTOYHas YaCTh TOBSIKbEH
TYyILIN

OYUIIATh, /IeTaTh
MIPO3pavyHbIM

cekaq

CryLIaTh

rpyOBIii

Tpecka

KOJI0ACHBIC M3ICTTHS,
Hape3aHHbIEC JOMTUKaMHU
COCTaB
KOHILEHTPUPOBAHHBIM,
CTYILICHHBII

npuIpasa



congeal
content
cook
cooked
cooling
chuck
compound
connective
crumb
crust
crustacean
cultivation
curdling
curing

cut

cutting
cuisine

dairy
damage
dead weight
decay
decapitate
decomposition
dehydration
desiccation
deterioration
diet
digestion
dip

dirt

disease
dissect
dissolve
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CBEPTHIBATHCS
COJICPIKHMOE
TOTOBUTH

BapeHbIil (0 Kosbace)
OXJIKJICHHUE
JIOTIATOYHAs YacTh
COCIMHCHHE
COCIMHUTEIIbHBIN (TKaHB)
MSIKHUII XJie0a

BEPXHSAS XPYCTALIAs KOPOUKa

pakooOpa3Hoe
pas3BeneHue

CTyIIaTh (MOJIOKO)
BSJICHUE, TTOCOJ
0Tpy0, KyCOK Msica
pasnenka, pa3pyo
HAI[MOHAJIbHAS KyXHSI

MOJIOYHBIN
MIOBPEXKICHHE
yOOitHbIN BeC
pasnoxeHue, pacmay
OoTpyOaTh TOJIOBY
pacmaj, pa3ioKeHue
CyIlIKa, 00€3BOKMBAHUE
CyIIIKa, 00€3BOKUBAHUE
YXYAIICHUE

paIuoH, auera
TepeBapuBaHUE
OKyHaHUE, MOTPYyKEHUE
Ips3hb

0011e3Hb

paccekarb

pacTBOPSATH



dough
dressing

drip
drying
drug
duck
durum

edible
eliminate
employ
environment
enzyme
evaporation
evisceration
expose
extraction

facilitate
fat

fatty
fermentation
fiber
filleting
filling
firm
fishing
flank
flavour
fleet
flesh
flour
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TECTO
paszzenbiBaHue, 00BajKa,
3alpaBKa cajara

yTe4Ka CoKa
BBICYILIBAHHE
MECIUKAMCHT

yTKa
TBepAas MIICHUIA

CheIO0OHBII

YCTPaHSATh

MIPUMEHSTh

cpena

dhepmeHT

WCIIapeHue

MOTPOIICHUE

MoJBEprarb yeMy-amuodo
BBDKUMAaHHUE, U3BIICUCHUEC

CHOCOOCTBOBATh, YCKOPSITh
KUP

YKAPHBIN

(dbepmeHTanus, OpokeHue
BOJIOKHO

paszzenka Ha ¢uie
HauynMHKa

TBEP/IbIH, IIJIOTHBIN
pBIOHAS JTOBIIS

MaimnHa, 00K

BKYC

MOpPCKO# (10T

MSIKOTh

MyKa



foam

fondue

food
foodstuffs
fore

fortified
freezing

fresh

fry

fungus (fungi)

game

gelatin

germination

globule

grain

grind (ground, ground)
grocery

gut

gluten

grease
grilling

harvest
head cheese
health care

heat
herb
herring
hind
hip

106

neHa

donI0

numa

MPOAYKTHI MUTAHUS
NepeHui

YCWICHHBIH, YKPEIUICHHBIN
3aMOpo3Ka

CBEKHI

XKapuTh (B )KUPE, MaCIIC)
rpud

JINYb
JKeIaTHH

NpopacTaHue

IapuK

3€pHO

H3MeNBIaTh

OakajeiiHbIC TOBAPHI
MOTPOIIUTh, HYTPOBAaTh
KJIEMKOBHHA, PACTUTEIIbHBIN
0eJ0K

TEXHUYECKUU KUP

YKapuTh Ha paIlIepe

pa3BOJMTH
3€JIBI]

3a00Ta 0 37I0pPOBkE,
37paBOOXPaHEHUE
MOJIOTPEBATh

TpaBa

CeIbIb

3aIHAN

oempo



hock
hog

homogenization

hop
hinder

ice-cream
inoculate
intramuscular
implement
improver
inhibit
immersion
integrity
irradiation

jerky
joint
jowl
juiciness

kefir
kidney
Kiln
knocking

lactic
lager
lard
layer
lean
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T'OJICHDb

CBHUHbBA
TOMOT'CHHU3allusA
XMCJIb
IpCIATCTBOBATDH

MOPOXKEHOE
HMHOKYJINPOBATh, IPUBUBATh
BHYTPHUMBIILIECYHBIN
pUcIocobIeHue
YAy4IIUTETb

3aMeUIATh

IIOTpy’KEHNE

LIEJIOCTHOCTD

o0Oyuenue

BSUIEHOE MSICO
CyCTaB, OTpYyO
IIEKOBHHA
COYHOCTb

kepup
MoYKa

neyb
OINTyIICHHE

MOJIOYHBIN (KHCIIOTA)
ITMBO

CBUHOM KUD

ciou

TOCTHBIN



leaven

limb
link
liquid
liver
loaf
loin

mackerel
malt
mammal
mariculture

meal
meatball
melt
microorganism
millet
mince
mollusk
moisture
mold
muffin
mutton
muscle
mustard

neck
nitrate
nitrite
nut
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TPOXOKH, 3aKBACKa,
Pa3pBIXJIATETh
KOHEYHOCTH

KOJI0ACHBIN 0aToH
JKHIKOCTh

IeYCHb

0aroH

MOSICHUYHAS 9aCTh TYIIIH,
KOpeika

MaKpesb, CKyMOpus
coJoz
MJIEKOTIUTAIONIEE
MOpcKoe (epMepCTBo,
MapUKyJIBTypa

MyKa

¢bpukagenpka

TauTh, pacTaILINBATh
MHUKPOOPTaHU3M
IPOCo

pa3Menpuark, MepeKpyInBaTh
MOJUTIOCK

BJara

IJIECEHb

cno0a, onaabs
O6apaHMHa

MBIIIIA

rop4mia

iest
HUTpAT
HUTPUT
opex



nutrient
nutritionist

oat
offal
onion
outlet
oven
overhaul
oxygen

package
pan
pancake
paste

pasteurization

pate

patty
peeling
pepper
perishable
pickle

pharmaceutical

pie

pig

pit

plant
porcine
pork
powder
poultry
pour
precipitate

MATATEIBHBIN (BEIIECTBO)
JUETOJIOT

oBec
CyOnpOnyKT

JIyK

TOPTOBask TOUKA

neyb

HepeKsIaKa Msca Ipy Iocose
KHCJIOPOJ

yIaKOBKa
KACTPIOJIsl, CKOBOPOJIKA
onaabs, OJIMH
MaKapOHHBIE U3/1EUs
racTepusarus

namTeT

pyOJICHBIN THUTIEITH
OYHCTKA OT KOXKYpPbl, 000JI0UKH
repen
CKOpOIOPTALIUICS
paccos, MapuHaj
(bapmareBTHYeCKUH
Upor

CBUHbBS

(bpyKTOBast KOCTOUYKA
3aBOJ

CBHHOU

CBHHUHA

MTOPOIIOK

NTHULIA

HaJIUBaTh

BBINA/IaTh B 0CAJ0K



preservation
preservative
primal cut
probiotic
processing
protein

PSE

pulp

rack
rancidity
raw material
recipe
remove
render
rennet
retail

rib

rind
ripeness
rise
roast
rough
round
rye

salami
salmon
sanitation

sardine
savory
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COXpaHEHUe
KOHCEpPBaHT
COpPTOBOM OTPYyO
peOnoTHK
nepepaboTka
0eroK
OJIeTHBIN, MATKUH,
3KCCYIaTUBHBIN
MSKOTb I1JI07a

pereTka
MIPOTOPKJIIOCTh

CBIpbE

perent

YIAJSTh, yCTPAHATH
BBITAILIMBATH JKUP
CBIUYT

PO3HHYHAS TOPTOBIIS
pebpo

CBUHAS IIKypa
3peNocTh
MTOTHUMATh(Cs1)
KApUTh

rpyObIit

OenpeHHas 4acTh TYLIN
POXb

caisiMu
J0COCh

CaHUTapusl, CAaHUTapHas
npopuIaKkTHKA

capauHa

BKYCHBIU, alllIETUTHBIN



sauce
sausage
seafood
sealing
season
seaweed
scale
scalding
seed
serving
shank
shelf-life
shellfish
shoulder
simmer
sirloin

slice
skim

skin
skinning
slaughtering
smell
smoking
soak
solid
solution
soluble
sorting
sour
spelt
spice
spoilage
stabilizer
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coyc

KoJyibaca

MOPENPOAYKTHI
repMeTH3anus, yIloTHEHUE
npuIpasa

MOpCKasl BOOPOCIb
Yenrys

ommnapka

ceMeuka

opLHUs

3a/IHsIs TOJIALLKA, PYJIbKa
CPOK I'OIHOCTH

MOJUTIOCK

JIOTIaTKa, MepEeAHUN OKOPOK
BapUTh Ha ClIabOM OTHE
OKOBAJIOK, 3a/THENIOSCHUYHAS
4acThb TYUIU

KyCOY€eK (TOHKUI)
CHSATBIHN (0 MOJIOKE),
00e3KupEeHHbII

KO’Ka, IIKypa

CHSITHUE LIKYPHI

y0o0ii ckoTa

3amax

KOITYEHUE

BbIMayMBaTh, HACHILIATh
TBEPbII

pacTBop

pPacTBOPUMBIN

COpPTHPOBKA

KHUCJIBII
TIIEHHIIA COPTa «CIEIbTay
CHEeUHU

nopya

cTabunmzarop



stale YepCTBBIN

starch Kpaxmaii
steak oudmrexc,

IIOPLIMOHHBIN KYCOK Msca
sterilization CTepHaIn3aIus
stew TYILLIEHBIN
stir MelIaTh, TOMEIINBATh
stock 3amnac
storage XpaHEHUE
stuff HAYHHATD
stunning OIVTyIICHUE
substance BEIIIECTBO
summer sausage JIETHAA Koybaca
sweet CHaAKHUI
syrup cUpoII

T
tallow TOIUICHBIH KHP
tenderloin BBIpE3Ka
tenderness HEKHOCTh
texture TEKCTypa
tissue TKaHb
topping BEPXHSIS 4aCTh
trace elements MHUKPO3JIEMEHTBI
treatment o0paboTka
trimming oOpe3anue
tuna TYHEL|
turkey HHjIeHKa
U

uniform OJTHOPOJTHBIN
unleavened MIPECHBIH
unwholesome HeI00pOKaueCTBEHHBIH,

BpEIHBIN
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vacuum-packing
variety meat
veal

venison

vessel

vinegar

viscera

vitamin

volume

waffle
waste
wheat
weigh
well done

wiener
whey

whip
wholesale
wholesome
wrap

wort

yeast
yield
yogurt
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BaKyyMHasl yITaKOBKa
CyOnpOnyKT
TEIATHHA

OJICHHHA

MOPCKOE CYIHO
YKCYC

BHYTPEHHOCTH
BHTaMHUH

00BeM

BaduIs

OTXOJIbI

TMIIEHUIIA

B3BEIIUBATh
MPO’KapEeHHOE, JTOBEACHHOE
JI0 TIOJIHOM TOTOBHOCTH
cocHcka

CBIBOPOTKA

B30MBaTh

ONTOBAsI TOPTOBIIS
310POBBIN
3aBOpavYNBATh

CycIio

TPOXKIKU
BBIXOJ (TIPOYKIIMH)
HOrypT
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