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HNPEIUCJIOBHUE

Y4eOHOe mocoOue pa3paboTaHO HA OCHOBAHWM THIIOBOM
nporpaMmbl  OOy4EHHSI WHOCTPAHHBIM SI3BIKAM B HES3BIKOBBIX
By3aX W TMpeIHa3HAueHO Ui CaMOCTOSATENBHOW  paboThI
oOyuaroruxcs (akynpTeTa TepepadaThIBAIONIMX TEXHOJOTHH
OYHOU M 3209HOM (HPOPMBI 0OyUCHHS.

W3nanne COCTOMT M3 OPUTHHAIBHBIX TEKCTOB, TEMaTHKa
KOTOPBIX COOTBETCTBYET HampasjieHusM moarotoBku: 35.03.07
TexHonorus MIPOM3BOJICTBA u nepepadoTKu
cesibckoxo3siucTBeHHOU npoaykiuu, 19.03.02 [IpoaykTsl nuTanus
U3 PaCTUTEILHOTO CHIPHS.

Lenpro mocoOust sSBISETCS pa3BUTHE, COBEPIICHCTBOBAHHUE U
3aKperIeHNe HaBBIKOB YTCHUSI AyTeHTUYHBIX aHTIIMHCKUX TEKCTOB
MO CHENHAIBHOCTH; OBJAJACHUE CIEIUATIbHON TEPMHUHOJOTHEH;
dbopmupoBaHre 'y OOYyYalOUIUXCS  OMPEACIEHHOTO  YPOBHS
KOMMYHUKATHBHOH  KOMITETCHIIUH, KOTOPBI IO3BOJUT UM
MOJIb30BAThCS AHTIIMHCKUM SI3BIKOM Ha TMpakThke. Peanm3anus
9TOW  LeNM  OCYIIECTBIISCTCS  Oyarojapsi  CIHEIHaIbHO
nooOpaHHBIM  TEKCTaM, COJCPKAHWE KOTOPBIX MOJIHOCTHIO
COOTBETCTBYIOT COJICPYKAHHIO YUEOHOH MPOrpaMMBI.

Jlekcuyeckuii Marepuan M TEKCThl Pa3lelioB OObEIHMHEHBI
oOmreli TeMaTHKON. B Kak7joM paszzene gaercsi ciioBapb OCHOBHBIX
CIIOB M CIIOBOCOYETAHUH C TIEPEBOJIOM, TEKCThI Ha AHTIHMICKOM
SI3bIKE, TEOPETHYCCKHE CBEICHHS IO TPaMMATHUKE aHTJIMHCKOTO
s3bIKa,  3afaHus Ui (QOPMUPOBAHHS  JICKCHUECKUX U
IrpaMMaTHYECKHX HABBIKOB.

BaxHol 4YacThi0 TOCOOMS SIBISIFOTCS 3alaHusl M3 pasjelia
«Speaking», koTopeie coaep)KaT IMATOTH, KeWC-3aJaHus WIN
BONPOCHI Ul OOCYKIEHHS C MapTHEPOM, IEIbl0 KOTOPBIX
SBIISICTCS Pa3BUTHE HABBIKOB TOBOPEHMUS.



PART 1

UNIT 1

Grammar

B aHrImMickoM sI3bIK€ CYIIECTBYET TAKO€ IOHATHE KakK 3ajor
(\Voice), koTopHIii yKa3bIBaeT Ha TO, BBHITIOJHSCT JIM TOJICKAIICS
JIEHCTBHE CAaMOCTOSITENLHO (aKTUBHBIN / eiicTBUTENbHBIN (ACtiVe)
3aj0r), WiIu JAEWCTBHE COBEpUIaeTcsl HaJl HHUM (ITacCUBHBIM /
crpanatenbubiii  (Passive) 3amor). Takum o0pa3om, ecTh JBa
3anora: Active Voice, Passive Voice. CymiecTByeT cBoeoOpa3Has

CHUCTEMa TJIaroJbHBIX BpemeH (Tenses)

B JIECHUCTBUTEIHLHOM

(Active) 3amore, koTopbie AenaTcs Ha deThipe rpymmbl: Indefinite
(Simple), Continuous (Progressive), Perfect, Perfect Continuous
B xaxnmoit u3 atux rpynn ectb Present, Past, Fu-

(Progressive).
ture.

Haunewm c¢ nacrosimero Bpemenu — Present

Present Simple Pre_sent Present Perfect Presenj[ Perfect

Continuous Continuous
Oopa3zoBaHue

+ VIV (e) s +am/is/are + have/has +VV3 |+ have / has been

I go to school Ving. I have watched Ving

every day. I am sitting. this film. I have been work-

Molly goes to| Sheis singing. |She has done her|ing.

school every day| They are play-| homework. She has been

-don’t/doesn’t V| ing. -have/has not +V3| waiting.

I don’t go to|-am/is /are not|I haven’t met her|-Have/has not

school every| +Ving before been Ving

day. I am not play-{He has notfI haven’t been

Molly  doesn’t|ing. watched the film. |waiting for you.

go to school He isn’t watch-|? Have/Has + S She hasn’t been|

every day. ing. + V3. running.

? Do/Does + S/We are not lis-|Have we met be-|? Have/ has + S+

+V tening. fore? been Ving
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Do you go to]? Am/Is/Are +{Has Molly read Have you been
school every| S+ Ving this book? working all day
day? Am | sitting? long?
Does Molly go| Is she listening? Has he been run-
to school every|Are they sing- ning?
day? ing?
Ynorpebiaenue

Obviunoe, eticmsue leticmsue leticmsue,
DeYNAPHO npoucxooum 3a6epuLeHo, HO| KOmopoe Oul0Ch
nosmop:ioujeec dﬂumc;z) 6l Hem YKA3aHusl HA) 0o HacmoAueco,
5 Oeticmsue. Oanmwlil MOMEHM MomeHma
Molly often vis-| momenm. coeeputeHus. (603M001iCHO,
its her granny. | She is watching| She has done her| oeiicmesue
Pacnucanue. TV now. homework. npooon*Ccaemces u
The ship leaves| Jeiicmeue Heticmeue cetiuac).
at 8 sharp. npoucxooum 6 zaeepuieno, nem She has  been
Dakmvl, 3aKOHbI OAHHBLI NEPUOO. | VKAZAHUSA na Waiting for you
npupoosL. I am reading| momenm for 3 hours.
It often rains infM.Twain these| cosepuenus u
autumn. days. ecmob  pesynbman

3annanuposann | 8adicHbill 6

oe Oelicmaue. OQHHDBILL MOMEHN.

I'm flying to/l have bought

Madrid. some flour, so we

can bake a cake.
CaoBa-yka3zateau. Mapkepbl BpeMeHH

Usually, gener- Now, at thellately, recently, For, since
ally, once a moment, at pre-|twice, several
month, twice a sent times, ever, never,
week, always, just, already, yet,
every for, since
day/week/mont,
never, often,
seldom, some-
times, rarely




[Ipowenmee Bpemst — Past

. Past Past Perfect
Past Simple Continuous Past Perfect Continuous
Oo6pa3zoBanue

+V2 +Was/were+ +Had +V3 +Had been Ving
| played hockey. |Ving | had done my|l had been crying
Molly went to the She was sleep-|homework by|before he came.
z0o0. ing. 6 o’clock. -had not +S+ been
-didn’t +V They were danc-| -Had not +V3 |Ving
I didn’t play|ing She hadn’t fin-|I hadn’t been cook-
hockey. -was/were  not|ished cooking|ing by midnight.
Molly didn’t go to| Ving before her|? Had + S + been +
the zoo. She was not cry-| mother came. |Ving
? Did +S+V ing. ? Had+S+V3 |Had she been cry-
Did you play ten{ We were not|Had she come|ing till midnight?
nis? waiting for him. | before ~ mid-
Did Sara go tothel? Was /were| night?
200? +S+Ving

Was she writing

a letter?

Were you

dreaming?

Ynorpebjenue

Obvlunoe eticmsue, eticmsue eticmseue onunoce
eouHuyHoe Komopoe 3dKOHYUTIOCb 00 MomeHma 6]
Oeticmaue 6/ ONUIOCh 6/ 00 MOMeEHMA 6 NPOULTIOM.
POULLOM. onpeoeneHHblll | RPOULIOM. Sally had been
| visited my gran-| momenm | had watched|waiting for half an
ny last month. npPoOuNo20. the film before/hour and then she
Llenv cobuimuii ¢ She was dancing| we went to the|decided to go
NPOULTIOM. at 5 o'clock yes-| cinema. home.
| opened my bag,| terday. She had fallen
found the key and She was sleep-asleep before
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started the car.

ing when her
brother came.

midnight yes-
terday.

CaoBa-ykazarteaun. Mapkepsl B

CMCHH

yesterday, lastall day /night By, by thelall day long, by,
(that) month, the/long, at that time, before |before, since, for
day before yes-{ moment/time,

terday, last (that) while, at 5

week\month\year,| o'clock,  when

in 2010, on the 10| +Past Simple

of April, ago

bynymee Bpems — Future

Future Simple C Fu_ture Future Perfect Future_ Perfect
ontinuous Continuous
Oo6pa3zoBanue
+ will V +will be Ving | +Will have|+ will have been
I will stay with| I will be reading| +V3 Ving
you forever. at 2 o’clock to-|1 will have/l will have been
-won’t (will not) morrow. read the book|waiting for you till
\ -Won’t be Ving | by tomorrow. |midday.
He won’t help She won’t be-Won’t have|-won’t have been
you. sleeping if you| V3 Ving
? Will +S+V come later. She won’t|l won’t have been
Will you come to)? Will +S+be have cooked|reading for so long.
my party? Ving dinner by that|? Will +S + have
Will  you beltime. been doing
waiting for me? | Will+ S+have| Will you have been
V3 doing your home-
Will you have| work till 5 o’clock?
finished
homework by
midnight?
Ynorpebienne
Oounounvie  unu [leticmeue eiicmsue lleticmeue onumcs
NnoCne008amenv | ONUMcs 6 3aKOHUUMCs. | 00 MOMeHmd

ble oelcmeusi 6

onpeodenenHblil

00 MomeHma 6

6 OyOoyuem.
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oyoyuem MOMeHm b6yoywem. Molly will have
I will meet you at 6yoywezo. I will have been living in Kon-
the station. I will be lying written all thego for three years
She will come on the beach atf letters by 5pm.|next November.
home and then|this time tomor-
she will take a row.

shower.

CioBa-yka3arejn. Mapkepbl BpeMeHH

Tomorrow, thelall day /nightBy, by theall day long, by,
day after tomor-long, at that time, before |before, since, for,
row , tonight, onel moment/time, till

of these days,while, at 5
next week/month,| o'clock, when

in an hour

/minute, later,
soon, in (the) fu-
ture

Exercise 1. Put the verbs in brackets in the correct form.

A. In 1747 Marggraf (to discover) crystals of sugar in the red
beet.

B. The food industry (to produce) such foods that (to look)
and (to taste) like meat but are made from soyabean proteins.

C. Look! They (to eat) your skyscraper sandwiches!

D. If people have enough calcium and phosphorus their bones
(to be) strong.

E. Our ancestries (to bake) bread on the flat stone at that time.

F. The latest industrial inventions (to bring) great increase in
the production of food.

G.Like our days certain people (to have) certain food taboos in
the future because of religious law.

H. Some people believe that by 2030 food deficiencies (to dis-
appear) in Africa.

I. Improved methods of storing and of preserving (to revolu-
tionize) food industry by the last century.

J. The Indians (to collect) and (to concentrate) the juice of the
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hard maple for many years before America was discovered by
white man.
Exercise 2. Translate sentences into English.

A. K crnenyromemy ce3ony Hama  ¢dupma  Oyner
KOHCEpBUPOBATH yKe OoJiee IecsATH BUIOB (DPYKTOB.

B. Ynyuimenne MeTosoB XpaHeHMs] U NepepabOTKHU MOMOIIIU
MIPOU3BECTH HAMHOTO OOJIBIIE BUAOB MTPOAYKTOB B 3TOM TOJTY.

C. HecmoTpst Ha pOCT MEXIYHAPOIHON TOPTOBIH, OTIUYHUS B
BHJIAX MUIIH U CIIOCO0ax e€ MPUrOoTOBIEHUS OYAyT CyIIECTBOBAThH
OYEHb JIOJITO.

D. poxoku mpeBpalaroT caxap B YIIEKUCIbIN Ta3 U CIIUPT.

E. MHOTO HOBBIX BHJIOB KOHIUTEPCKHX H3ICTHH IOSBIIUCH
BO ®paniuu B 17 Beke.

F.K 16 Bexy Opnanno Koprec, ucnanckuii 3aBoeBaTelb
Mekcuku, mpuBe3 B EBporry nmepBbie kakao 000BI.

G. HoBeie cmocoObr 00paboOTKM Kakao OOOOB pa3oOBBIOT
HEOOBIYHBII BKYC HIOKOJIAA.

H. B cpeanune Beka monu ynoTpeOsin QpoOIeHbIe Opexu U
(PYKTHI C MEIOM BMECTO KOH(ET.

|. Bce Ooubliie HOBBIX OpEHIOB MPOJIYKIMH TOSBISETCS Ha
MEXAYHApOAHOM PbIHKE B HAIIIM JHHU.

J. Bor yke Heckonpko JeT 3ta (abpuka MPOU3BOIUT
YHHUKaJIbHBIN BUJ HOTYpTa C KycOUKaMu (PYKTOB.

Reading

Vocabulary list
1) frantic HCHCTOBBIN, OCIIEHBIH
2) to blur CTHpaTh, JICJaTh HESICHBIM
3) pace CKOPOCTh
4) amid Ha (oHe
5) venture KOMMEPUYECKOE MPEANPHUITHE
6) whey CBIBOPOTKA
7) to spawn CO37aTh
8) to dry out UCCSIKHYTh
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9) setback 3aJIepIKKa Pa3BUTHSI

10) turmoil NyTaHHIA, KPU3HC

11) array CIIEKTP

12) ever-greater MIOCTOSIHHO YBEJTMYHBAIOLTHICS
13) commitment 00s13aTeNIbCTBA

14) to relinquish OTKA3bIBAThCS

15) to outpace OOTOHSTH

Exercise 1. There are some terms that refer to globalization,
but some letters are missing. Can you complete the words?

c_a ge, info_m_ti_n, ag ow _ng a pet te, to f ed, a_lia c_,
wordid, frin mrkts, dir_ poucs, rpil,
dveoin_ cunre, pc.

Exercise 2. Before you read text 1, answer and discuss some
questions.

1. Why is the whole world in our hands?
2. What are the prospects of the world economy?
3. How has the world become a smaller place?

Exercise 3. Scan text 1 to find the following information and
order the information chronologically according to their appear-
ance in the text.

— Forms of alliances

— Problems of global alliances

— Globalization indicators

— Advantages of global alliances

TEXT1

MILK AND DAIRY PRODUCTS

With the new millennium we are all wondering which way the
world is heading. The frantic pace of global change often blurs our
view of the road ahead. However, amid all uncertainties, one thing
seems clear: the world is becoming a smaller place. Just look at the
phenomena of the World Wide Web and global satellite communi-
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cations. Suddenly the other side of the planet is not so far away
anymore and as barriers fall, opportunities arise. A freer flow of
both global information and trade is helping us build relationships
that not too long ago would have seemed hopelessly remote and
inaccessible. As world markets continue to open up, the dairy in-
dustry will benefit by forging global alliances: working relation-
ships between a supplier in one country and an end-user in  an-
other.

Global alliances go far beyond “I have this for sale. Will you
buy it?” They involve a frequent exchange of product specifica-
tions, technical know-how, market intelligence and competitive
intelligence. Global alliances let U.S. companies get inside foreign
markets and take advantage of the opportunities they offer. To un-
derstand the value of global alliances, consider this: about 96% of
the world’s population lives outside the United States. That is a lot
of mouths to feed. People in developing nations have a growing
appetite and, over the long term, more and more overseas markets
will be looking for U.S. dairy products. Global alliances are one
way to meet that demand.

A global alliance may be a formal joint venture, with a seller
and a buyer creating and jointly owing a third company. It may be
a three-or four-way partnership, a chain between a

U.S manufacturer, a trading company, an importer, an over-
seas customer and an end-user, or it may also be a two-way flow of
products, where a U.S. seller/exporter also imports products from
its overseas customer.

No matter which form they take, global alliances offer limit-
less possibilities. Global alliances have helped U.S. whey manu-
facturers spawn numerous new products and applications world-
wide, particularly in Japan and Mexico. They will help U.S. manu-
facturers and marketers enjoy vast opportunities throughout South
America when the European Union’s export subsidies dry out. De-
spite setbacks like Mexico’s financial crisis a few years ago and
the current economic turmoil in Asia, over the long term more and
more foreign markets will continue to emerge for a growing array
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of U.S. dairy products in ever-greater volumes.

Still, global alliances are not for everyone. Like any meaning-
ful relationship, they require a big commitment of time and re-
sources. You may need to relinquish some control to your overseas
partner. They also present a risk that you will rely too much on
your new partner or not enough. Nonetheless, for the sake of your
future success, | urge you to consider building global alliances.
Long-term growth in overseas markets is expected to outpace U.S.
market growth by at least five-to-one. In the rapidly expanding
markets of the millennium, global alliances will make a world of
difference.

(Drier, Jerry, New Products and Marketing Insights, Dairy
Foods, June 1998)

Exercise 4. Scan text 1 and find synonyms for the following
expressions:

a) to form alliance...

b) to spread out a product...

c) range of products...

d) to give over control unwill-

ingly...

Exercise 5. Read text 1 and then decide if the statements be-
low are true (T) or false (F). Correct the false ones.

A. As barriers crash, opportunities increase.

B. Alliances involve relationships between suppliers and end-
users inside one country.

C. There is one common type of alliance.

D. Global alliances have vast opportunities throughout the
world.

E. Alliances do not require a large amount of time and re-
sources.

Exercise 6. Answer the questions.
1. What kind of global changes do we notice at the beginning

12



of the new millennium?
2. Why are global alliances important?
3. What are the possible forms of partnerships?
4. What are the benefits and problems of global alliances?
5. How will global alliances make a world of difference?

Exercise 7. Use words from each box to make word com-
pounds. Then match them to the definitions below.

| Frantic | forge | growing | limitless | spawn | dairy |
New I global _
oroducts | POSSIPINILIES | o ces | Pace | appetite | products

1. An enormous array of activities.

2. To form a range of advanced items.

3. To create a worldwide unions.

4. Incredible rapidity.

5. Mounting needs.

6. Their base is a liquid form from a chewing animal.

Speaking

Exercise 1. Work with a partner to practice greetings and
small talk. Look at the phrases in the box.

Useful phrases

Meeting people Offering hospitality
Hello, Mr/Ms...I’'m... Can | take your coat?
Nice to meet you! Please come in and take your seat.

It’s nice to meet you too! Can | get you a cup of coffee/tea?

May I introduce you to...? | Would you like something to drink?

Yes, please./ Yes, that would be

Have you met...?
great.

13



| No thank you./ No, thanks.,

Exercise 2. There are some

information for you and your

partner. Try to compile a dialogue, using useful phrases above

mentioned.

YOU

YOUR PARTNER

You work in a trade department.
Today a new colleague from
your overseas parent company is
coming to the office for the first
time. (He / She only speaks Eng-
lish)

It’s your first day in your new
job as a member of the trade
department in one of your
company’s European partner-
ship

You have been asked to wel-
come the new colleague show
him/her around the office, and
make him/her feel comfortable.
At the end you should introduce
your new colleague to the head
of the department

You only speak English, but
hope to start learning the local
language soon. One of your
new colleagues will meet you
and show you around the
company. Make small talk and
ask questions about the com-
pany. (How many people
work there? Do company they
have a canteen? Does the offer
language classes? etc.)
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UNIT 2
Grammar

Oopa3osanue popm Passive Voice

BpemenHbie (hOpMBI CTpamaTeIbHOTO 3a7I0Ta 00pa3yoTCs MpH
MTOMOIIIXA BCIIOMOTATENILHOTO TJIaroyia «to be» B COOTBETCTBYIOIIEM
BpEMEHM M CMBICJIOBOTO TrJjaroja B (QopMe MNpUYacTus
npomesiero Bpemenu Past Participle (tpetss ¢popma rimarosna).

Takum oOpazom, obmias cxema 00pa3oBaHUs MPEACTABICHA Ha
KapTUHKE:

Obpa3oBanne BpeMeHHBIX (hopm
Passive Voice

To be + V3

Present Simple am / is /are +V3
Past Simple was / were +U3
Future Simple will be +VU3
Present Continuous am / is /are being +VU3
Past Continuous was /were being +VU3
Present Perfect have / has heen +U3
Past Perfect had been +V3
Future Perfect wrill have been +V3

HpI/I U3MCHCHUU BPEMCHU B  CTpAAaTCIIbHOM  3aJIOTC
M3MEHSIETCHA TOJBbKO rjaroJ «{o be», CMBICJIOBOH TIJIaroyl UMeEeT
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BO BCEX BPEMEHAaX OJIHY H Ty ke popmy — Tpethio (Past Participle /
Participle II.

Bri16op BPEMEHHBIX bopm IIACCUBHOTO 3ajora
OCYIIECTBIISIETCS HAa OCHOBAaHMM TeX JK€ NpPaBWI, YTO H
COOTBETCTBYIOIIMX (OPM aKTUBHOTO 3ajora. Hapeuusi BpemeHH
MOTYT CITY)XHTh MapKepaMH IPpH BEIOOPE HEOOXOTUMOH (hOPMEI.

[Ipu oOpa3zoBaHMM BONPOCOB B IACCHBHOM 3aJIOT€ IEpe[
HoJUIeXkKalluM ~ cTaBUTCs 100 cam riaronl  «to be» B
COOTBETCTBYIOIIIEM BPEMEHH, JTHOO BCHOMOTATEIbHBIN TJIAroJ
YIOTPeOIIIEMOTO TPAMMATHYECKOTO BPEMEHH.

[Ipu oOpa3oBaHuM OTpHULIATETPHOW QOPMBI YacTHLAa not

CTaBHUTCA:

1) mu6o nocie riarosua «to bey;
2) nmubo mocie BCIOMOTATEIBHOTO TJjaroja yrmoTpeoisieMoro
rpaMMaTHYECKOTO BPEMEHH.

YTBep:KIeHue OTtpunanue Bomnpoc
. Present .
He is asked . He is not asked Is he asked
Simple
He was asked | Past Simple He was not Was he asked
asked
He will be asked| utre | Hewontbe oo e aoked
simple asked
He is bein Present | He is not bein .
asked ) Progressive asked Y fishe being asked
He was being Past He was not being| Was he being
asked Progressive asked asked
He has been Present | He hasn’t been | Has he been
asked Perfect asked asked
He had been Past Perfect He hadn’t been | Had he been
asked asked asked
He will have Future He won’t have | Will he have
been asked Perfect been asked been asked
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OOpaTuTe BHHMAaHHE, YTO B TACCUBHOM 3aJI0T€ OTCYTCTBYET
rpynna BpemeH Perfect Continuous, Het 31echk U ¢dopmbel Future
Continuous.

MopnaJibHblIe IJ1aroJibl B IaCCHBHOM 3aJ10re

Ecnmu B coctaB cka3yeMoro B AaKTUBHOM 3aJlOr€ BXOJST
MOJIAJIbHBIC TJIarojibl WM UX SKBUBAJICHTHI, TO B CTPAJaTCIbHOM
3aji0re 3TO CKazyeMoe OyJeT BBIMISACTh CICAYIOIUM 00pa3oM:
MoaabHBIi ri1aroa + be + Past Participle Hampumep: We must
finish work in May. (Mbl 1O/KHBI 3aKOHYHTH PabOTy B Mae.) —
Our work must be finished in May.

Exercise 1. Open the brackets using Passive Voice.

A. Butter (to make) exclusively from milk or cream.

B. The first tealeaves (to bring) to England in 1600.

C. The data of the experiment (to evaluate) now.

D. The processed food qualities (to improve) through the use of
plastic packaging in the near future.

E. Our food (to modify) and (to improve) since the ancient time.

F. A market study (to conduct) by a group of young scientists last
week.

G. Proteins (to contain) in fish and dairy products.

H. Many nutritional problems (to solve) by the scientists by the
end of the 19th century.

I. They (to help) with this difficult problem next time.

J. True fats and oils (to compose) of hydrogen, carbon and oxygen.

Exercise 2. Translate the following sentences paying atten-
tion to the predicates in Passive Voice.

A. Many years ago food processes were mainly based on expe-
rience and traditions.

B. The problem of liquids separation is being studied at our re-
search institute.

C. Size enlargement of articles is often referred to as
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moulding.

D. Sometimes in the extraction of solids, physical separation
can be followed by mechanical separation.

E. When pipes are not used they should be dried by passing
through hot air.

F. Tankers for storage of liquid foods are usually made of
stainless steel.

G. The temperature and humidity of the room in which boxes
are stored must be taken into consideration.

H. The importance of fats and oils has been generally recog-
nized since the ancient time.

I. The iodine value is being defined now.

J. Maize was introduced into Spain by Arabs in the 13th centu-

ry.
Reading

Vocabulary list
1) ohmic AKTHBHBIN
2) precipitation 0CaJIKu
3) host MHOECTBO
4) oxidative OKHCITUTEIbHBIN
5) to succeed oOUBaTHCA
6) to aware CO3HaBaTh
7) handling 006paboTka
8) inventory 3arac
9) pulsed IPEPBIBUCTHII
10) oscillating BUOPHPYIOIINI
11) feedstock HCXOJTHOE ChIPhE
12) to inquire y3HaBaTh
13) to derive 10JIy4aTh, U3BJEKATh
14) oat OBeC
15) pilot pOOHBIH, SKCTIEPUMEHTAJIbHBIN
16) scale-up IPOMOPIUOHAIIEHOE
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YBCINMYCHHUC
17) extrusion ropsiaee MpeccoBaHUe
18) adsorption BCAChIBaHUE, MOTJIONICHHUE
19) distillation HIepEeroHKa
20) to challenge the audience NpU3BaTh CIIyLIaTENCH
21) viable TIPUTOTHBIN

Exercise 1. Discuss these questions.

1. Do you know any of the new technologies in food industry?
2. How can new technologies be transferred to developing
countries?

Exercise 2. Match some processes and their definitions.

1. Sterilization a) the use of living organisms to depart
components of a mixture (especially to
remove pollutants)

2. Pasteurization  b) this process can be achieved through
heat, chemicals, irradiation, high pres-
sure and filtration

3. Bio separation  c) it is used widely in the dairy industry

Exercise 3. Scan text 2 to find the following information:

— Problems with minimally processed food

— Conditions for transferring new technologies to developing
countries

— Type of studies carried out to assist industry

— Examples of emerging technologies

TEXT 2
FOODS AND THEIR CONSTITUENTS
The last Food Engineering Symposium focused on engineer-

19




ing strategies for cost- effective research and developments in
food. Many speakers talked about research and development be-
coming more expensive and they stressed the need to develop
strategies and to optimize resources. Rakesh Singh of Purdu Uni-
versity, presented an overview of research being done to improve
existing processes and to develop emerging technologies. He de-
scribed unit operations involved in sterilization, pasteurization
and bioseparations and discussed microwssesave, radiofrequency
and ohmic heating research, as well as research on such separa-
tion technologies as membrane separations, precipitation electro-
phoresis, chromatography and supercritical fluid extraction.

Robert Baker of USDA’s Subtropical Products Laboratory
said that in the future, minimally processed or fresh-cut fruits
and vegetables are expected to represent 25 % of all produce
sales and 50% of dollar volume. While minimal processing of-
ten dramatically increases the value of raw material, it brings
with it a host of new problems associated with production,
packaging and storage. Since minimally processed fruits are vi-
able tissue, packages must allow proper gas exchange and min-
imize oxidative flavour or colour loss, yet prevent development
of anaerobic conditions. For a minimally processed product to
succeed, he said, all members of distribution chain must be
made aware of the need for appropriate handling, storage and
inventory control.

Gustavo Barbosa of Washington State University, discussed
emerging technologies such as pulsed electric fields, pulsed
light, oscillating magnetic fields, and high hydrostatic pressure,
saying that they are not necessarily better than current technolo-
gies but offer new opportunities. He also pointed out the need to
identify and measure engineering properties to properly imple-
ment emerging technologies such as combinations of air drying
with microwaves, pulsed electric fields with thermal treatments
and high pressure with ultrasound. He stressed that food engi-
neers must not just develop unit operations and let others use
them, but must take a team approach.
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Larry Dawley of Greenstock Resources Inc. said that more
than 1000 new prepared foods are introduced each year, but only
about 10% of them may be regarded as successful. With the
availability of technologies to produce a broad range of function-
al, cost-competitive ingredients from diverse source of feed-
stocks, the success rate should be much higher. To develop an
appropriate food ingredient, he said, one must first inquire what
the customer wants in a product, then identify whether that re-
quires a protein, fiber, starch, or oil, then look at the kinds of
technologies that are available to produce that ingredient and
then choose the raw material. He illustrated this approach with
process to develop value-added ingredients derived from wheat,
oats and sunflowers.

Ernesto Hernandez of the Food Protein R&D Center, Texas
University, described the approach that his group takes in assist-
ing industry in developing and carrying out research and devel-
opment projects, namely, conducting bench and pilot plant stud-
ies followed by scale-up studies. He then described the unit oper-
ations and chemical processes used in oilseed processing, such as
drying, extrusion, pressing, solid-liquid extraction, neutralization
reactions, centrifugation, adsorption and distillation. He stressed
that these operations and processes need to be well understood for
design and scale-up processes.

William Washburn of Food International Inc. California,
said that many U.S. food processors have become involved in the
handling and processing of food products in developing coun-
tries, but the results have not always been good. To develop
R&D strategies and provide technology transfer to developing
countries, he said consideration must be given to the entire pro-
gramme from sourcing raw materials to marketing product. He
reviewed specific projects showing how modern technology can
contribute to the improvement of product quality and process
efficiency in developing countries and challenged the audience to
see opportunities to work in developing countries to broaden
their perspective.
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(IFT Annual Meeting Highlights, August 1997, Vol 51, No 8)

Exercise 4. Read about the last Food Engineering Symposi-
um in text 2 and be prepared to answer the questions.

1. What current technologies are being studied for further de-
velopment?

2. What conditions must be fulfilled for a minimally processed
product to succeed?

3. What new opportunities do emerging technologies offer?

4. How many new products are successful at the market?

5. How can industry be helped?

6. What is a tendency in food processing today?

Exercise 5. Complete the table with utterances of the speak-
ers from different countries.

problem

Speakers country | review | problem solving

Rakesh Singh

Gustavo Barbosa

Larry Dawly

Ernesto Hernandez

William Washburn

Exercise 6. Translate the following expressions and use
them in your own sentences:
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a) cost-effective research

b) emerging technologies

c) produce sale

d) scale-up studies

e) cost-competitive ingredient
f) to source raw material

Exercise 7. Use words from the descriptions to complete the
table. The first one is done for you.

Verb Noun
1) to develop development
2)to ... improvement

3) to extract

4) to store
5to ... distribution
6)to ... adsorption
7) to press

Now use verbs and nouns from above to complete the sen-
tences. You may need to change the form.

1. Purdu University has done some researches ... unit opera-
tions.

2. Minimal processing brings a lot of problems on production,
packaging and ...

3. The need for handling, storage and inventory control is in
base of ... chain.

4. The high ... technologies have new opportunities.

5. The ... countries require certain conditions for transferring
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new technologies.
6. ... is one of the oilseed processing.

Speaking

Exercise 1. Now choose one of the technologies and prepare
a short presentation. Use the following structure to plan your
talk.

1. Planning a talk. No matter what language it is in, a good
talk has a very clear structure.

2. Introduction. Explain who you are, how your talk will ben-
efit the audience. Give a brief outline of what you plan to
say.

3. Main body. Go into detail about your different topics.

4. Summary. Briefly remind your audience what you have
covered, and repeat your main points.

5. Conclusion. Stress your main message, and make sure the
audience knows how they can use this message.
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UNIT 3

Grammar
CTel‘leHI/l CpaBHeHl/lﬂ IlpI/[JIaFaTeJII)HLIX ) | Hapeqm‘/i

OIHOCIOKHBIE npuiaraTeabHbIe u JIBYCJIOYKHBIC
npuiaratelbHble, OKaHUYMBAIOIINECS HA -y, -€, -er -OW, 00pa3yioT
CPaBHHUTEIBHYIO CTENEeHb MyTEM MpubaBieHus cypoukca -er, a
MPEBOCXOJIHYIO CTEeTIEHh — MyTéM mnpubaBieHus cyddukca -est
MMOJIOKUTEIBHON CTCIICHH.

MHoOrocnoxHsie u OOJILIITUHCTBO JIBYCIIOHBIX
MpWIaraTelbHBIX 00pa3yloT CTEIEeHW CPAaBHEHUS TPH ITOMOIIU
CIIOB More — 6onee wnm less — menee; the most — camwii,
naubonee;, the least — wnaumenee, xoTOpble CTaBATCS TEpE.
MpUJIaraTeIbHBIMHU B TIOJIOKUTEIIBHOU CTETICHH.

ITocne cpaBHUTENBHON CTEMEHH yrmoTpedsiercs coro3 than,
KOTOPBIA COOTBETCTBYET PYCCKOMY UeM.

Jlnst  yCcuieHWsT CpaBHUTEIBHOM CTENEHU YHOTPEOISIOTCS
Hapeurss much u far, koTopsie craBsTCs Hepe nmpuaaraTeaIbHbIMU
B CPaBHUTEIBHOW CTEMEHW M TIEPEBOJIATCS Ha PYCCKUU S3BIK
cloBaMu  eopazodo,  3Hauumenvho.  CTENEHH  CpPaBHECHHS
OJHOCIIOXKHBIX Hapeuuii W ABYCIOXHbIX Tuma early, quickly,
slowly oOpasyrorcsi Tak jke, Kak UM CTCIICHH CpaBHEHHUSI
COOTBETCTBYIOIIMX  MpuiararenbHbix. OcTanpHble  Hapeuus,
okaHumBaromuecs Ha -ly, 00pa3yloT CTemeHH CpaBHEHUSA C
TOMOIIBIO CJI0B More, the most.

[Ipn cpaBHeHUM JBYX MpEIMETOB, KOTOPHIM B pPaBHOMI
CTETMIEHH TMPHUCYIIE OJHO M TO JK€ KauecTBO, YMOTpeOmseTcs
CPaBHHUTETBHBIA COIO3 8S ... @S - mMaxou xce ... KaK, max xce ...
kax. IlpunararensHoe ynotpeOisiercss B ucxogHoi ¢opme. Eciu
K€ CTEeTNeHb KavyecTBa paszliUyHa, YIOTpeOsieTcss Co3 — He
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makou ... kax, He mak ... kax. B xouctpykiuu the (more) ... the
(better) aprtukmm, cTOsIIME Tepel  NpHIAraTeIbHBIMUA U
HAPEUYHUSMH B CPABHUTEIBHOU CTEIICHH, TIEPEBOISTCS YEM ..., MEM.
Hanpumep: the earlier ... the better — uwem panvue..., mem
ayuue.

BobIIMHCTBO MpUITAraTe/IbHbIX HMEIOT KMEHHO Takue GopMbl
o0pa3oBaHUsl CPABHUTENIBHBIX CTEHCHEH, OJHAKO €CThb W
UCKITFOUCHHUSI. Hekotopsie IpHUIIaraTesIbHbIe SIBJISTFOTCS
HEMPaBUIBHBIMH M WX CTEIEHH CPaBHEHUsl O00pasyloTcs IMo-
Jpyromy.

HX crout 3ayunts:

HenpasuibHbie CpaBHuTe/IbHAA IIpeBocxoasimas
npujararesjibHble ¢dopma dbopma
(Irregular (Comparative (Superlative
Adjective) Form) Form)
Good Better The best
(xopormiuii) (myure) (ryummin)
Bad Worse The worst
(TI0X0i) (xyxe) (xymrmii)
Far Farther / further The farthest /
the furthest
(mayeko) (mambie) (manbie Bcero)
Little Less The least
(MasileHbKHiA, MaJo) (MeHbI1IC) (MeHbIIIe BCEro)
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Many More The most
(MHOTO) (6ombIe) (OombIIIE BCero)

the eldest / the oldest
(cambriicTapsbiii,cTapi
uii)

Old Elder/ older
(cTapsrit) (cTapee, crapiie)

Exercise 1. Define what words are nouns, and what words
express degrees of comparisons:

Proper, healthier, supporter, later, better, smoother, easier,
harder, longer, consumer, cooker, boiler, smaller, older, lighter.

Exercise 2. Put the words in proper degrees of comparisons.
Don’t forget to add the article where it needs.

A. After losing weight fat cells have to work (hard) to extract
fat from the bloodstream.

B. Eating fish every week may keep our brain (much) active
during our older years.

C. People who rarely eat fish have a (fast) decline in their
thinking.

D. Adults who skip breakfast are (little) mentally and physi-
cally efficient for longer periods during the day.

E. Eating breakfast can raise metabolism by as (much, many)
as 10 percent.

F. Eating a (big) meal in the morning and a (small) meal at
night optimizes your daily energy levels.

G. There are (much, many) and (much, many) children who
are extremely overweight or even obese.

H. Some British schools are running competitions for
(healthy) class of the week to help their pupils make the right food
choices.

I. Fast food makes you fat that is why Americans are (fat)
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people in the world.
J. Some people count the number of calories they eat every
day, so that they can try to take in (few) calories and lose weight.

Exercise 3. Translate into Russian.

A. Changes in fats can be detected by smell and taste before
they can be detected by chemical tests, but in general the fresher
the fat and the better its keeping quality, the better the keeping
quality of the product it is combined with.

B. Usually there is less fat absorption at higher cooking tem-
peratures.

C. The larger the surface for a given weight of material, the
greater the area over which fat may be absorbed.

D. It can be stated that the longer the food is cooked, the
greater the fat absorption is.

E. The unsaturated fatty acids cover much greater areas per
molecule than the saturated ones.

F. Shortening power or the ability of fats and oils to make a
product tenderer so that it breaks or crushes more readily is due to
several factors.

G. As a class the marine oils are among the cheapest of all fats
and oils.

H. It is important to know that suspensions of fine particles
tend to behave rather differently from coarse suspensions.

I. In a centrifugal field the particle may reach a very much
higher velocity because the centrifugal force may be many thou-
sands of times greater than the gravitational force.

J. It is possible to obtain a very much drier solid by centrifugal
action than by draining under gravity.

Reading

Vocabulary list
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1) pace

CKOPOCTb

2) share consumer’s food dollar

JI0JIsI IOTPEOUTENTHCKOTO
JoJutapa

3) buoy

MNOAACPKMBATH HA MOBEPXHOCTU

4) disposable

OJTHOPA30BbIN

5) overwhelm

Mpeoa0JIETh, OICIIOMUTD

6) merchandise

ToBap (KOorja pedb HUIET O
OpeH/ie)

7) goods ToBap (Korja pedb HICT O
Ha3HAYCHUH)

8) retain COXPaHSATh

9) prime pacuBer, Jiydiee BpeMs

10) NPO — New Product Devel-
opment

pa3paboTKa HOBOTO W3JIETHs

11) inhere

OBITH TPUCYILIUM

12) repositioning

N3MCHCHHCEC ITIOJIOKCHMU,

HIepecTaHOBKa
13) versatility Pa3HOCTOPOHHOCTH,
0 IBHKHOCTD
14) fortification BUTAMHHU3HPOBAHHE
15) puree mope

Exercise 1. Discuss these questions.

1. How many new products become successful at the market?
2. What is important to develop a new successful product?

Exercise 2. There are some terms that refer to new product de-
velopment, but some letters are missing. Can you complete the

words?

s ef, d ad spl,deay vrey icm, faue,

invto,

cuoig, mr hnii.ug,

itouto,
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rpstoigcoc.

Exercise 3. Scan text 4 and order the following subtitles
chronologically according to their appearance in the text.

A. NPD efficiency focus

B. Categories of food product innovations

C. Definition of a new product

D. Driving forces of a new product generation
TEXT 4

MINERALS AND VITAMINS

Food manufacturers have been generating new products at an
amazing pace in an effort to retain shelf space and a share of the
consumer’s food dollar. Several factors have been identified as
driving forces behind this pace of new introductions. On the de-
mand side, the demand for greater convenience, healthier and safer
products, special dietary considerations, product variety, and other
product features have been buoyed by greater disposable incomes.

On the supply side, retailers have grown their capacity to han-
dle more products, manage categories, and generally become more
responsive to even slight changes in consumer preferences through
innovations such as customer loyalty programs.

Consumers have a tremendous range of alternatives in their
shopping experience, almost to the point of being overwhelmed.
Couponing, merchandising and advertising of new food products
have kept pace with the number of new introductions. The intro-
duction of new food products has become a strategic tool em-
ployed by manufacturers to gain or retain prime shelf space. Prod-
uct life cycles for these new products are remarkably short, with
industry sources estimating 96 % of these new products are no
longer on the shelf after one year of their release. Intensified com-
petition between food manufacturers and shorter product life cy-
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cles, have raised the importance of focus on new product devel-
opment (NPD) efficiency.

Increasing or changing development costs associated with a
variety of regulatory and internal research activities have similarly
heightened interest in NPD.

It is important at this point to clarify some of the terms and
concepts inherent to most discussions relating to new products
since they range from truly innovative and different products to
only slight reformulations. There are degrees of newness. New
products can fall in any one of three general categories: a product
not previously produced by the company but exists in the market, a
product presented to a new market, or a totally new product to the
marketplace. These basic definitions have been modified or ex-
panded by several authors in an attempt to bring some conceptual
clarity to the research and practice of new product development.
Robert Cooper, for example, categorizes new products as follows:

New to the World Products

New Product Lines

Additions to Existing Product Lines

New Product Definition Improvements/Revisions to Existing
Products

Repositioning / Retargeting

Cost Reduction

New to the world — types of products are produced by the
company for the first time with no existing satisfactory substitutes
produced by competitors. With new product lines, a company en-
ters an established market with a product that is new to the compa-
ny but not to the marketplace. By making additions to existing
product lines, a firm can produce a product which is fairly new to
the marketplace. Revisions of existing products are aimed at im-
proving the existing product. Repositioning or retargeting occurs
when firms enter a new market segment with the old product. Cost
reduction products allow a firm to reduce the cost of the product
but still provide the same benefits that the old, existing product has
provided to the customer.
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Food product innovations can come in two forms:

a) Food Packaging Innovations include:

— new packaging materials that improve shelf- life, freshness
and quality;

— new packaging that presents the food in new and different
ways ( new shape or new design );

— new packaging that increases product versatility (i.e. pack-
aging that can be used in the

microwave and oven);

—new packaging that increases ease of use (milk carton de-
signs that are easily opened).

b) Food Product Innovations include: organic foods and health
foods, prepared meals, fortification (addition of vitamins, miner-
als), new manufacturing techniques that improve sensory qualities
such as minimal processing, heat treatments etc.

A good example of product innovation is exhibited in yoghurt
product innovation. The food packaging has been segmented,
namely the fruit puree has been taken out. In other words, the
manufacturer has presented the product to the consumer in a way
that offers a choice regarding the way how the product can be con-
sumed — either mix at the start, mix at each spoonful or eat sepa-
rately. This type of innovation could be quickly developed to fur-
ther product differentiation. For example, the degree of segmenta-
tion could be increased or a third type of product could be added
(topping).

(Woods, Timothy,& Demiralay, Aslihan,1998, An Examina-
tion of NewFood Product Development Process)

Exercise 4. Read about the New Food Product Development
in text 4 and be prepared to answer the questions.

1. Why do manufacturers produce new products?
2. What is the usual life cycle of a new product?
3. What defines a new product?

4. When is food packaging defined as innovative?
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5. What type of food is included in food innovation?
6. Give examples of product innovations.

Exercise 5. Translate the following expressions and use
them in your own sentences.

a) product versatility ...
b) food fortification ...
C) retargeting ...

d) disposable income ...

Exercise 6. Use words from each box to make word com-
pounds. Then match them to the definitions below.

amazing food product life minimal

dollar variety cycle processing pace

1. When you can choose in the grocery store.
2. Every product has its ...

3. It is a rate that surprises you.

4. A part of saved money.

5. The least manufacturing.

Exercise 7. Complete the table with the examples of two
forms of Food Product Innovations.

New improvement Your own examples
Food Packaging
Innovations
Food Product
Innovations
Speaking

Exercise 1. There is a good example of product innovation in the
text. It’s the yoghurt product. Think about your product innovation.
For example, cheese. Discuss with your partner new manufacturing
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techniques that can improve sensory qualities such as minimal
processing, heat treatments etc. Use some useful phrases in your
dialogue:

— I’m afraid that’s not quite right.

— At first glance, it appears clear...

— Could you please...?

— I can’t agree with you.

— This seems to be...

— I’m sorry but...

— | see what you mean.

PART 11

UNIT 4
Grammar

Modal verbs
Mo gansHble ri1aroasl

Haszpanue
Cayuaun
MO/IaJIbHOTO ITpumep
ynorpedieHust
rjaroJia
Bripaxxaer ymenne, | Can you work with the
(bu3nIECKyIO U processing equipment?
YMCTBEHHYIO Trl ymeenb pabotathb
CAN BO3MOJKHOCTb, TEXHOJIOTMYECKUM
(could: CIOCOOHOCTH obopynoBanuemM?
. ’ Bripaxkaer You can see the plant
will be able to)
BO3MOIKHOCTb through the other
— MOHb, YMETh BBITIOJTHCHHSI window.
JNEUCTBUN TPH B npyroe okHO BbI
COOTBETCTBYIOIIMX | MOXKETE YBUJIETh
00CTOSITENHCTBAX | 3aBOJI.
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Beipaxaer
paszpeuieHue
WJIH TPOCHOY

Can | use your

instrument?

MosxHOo s
BOCIIOJIB3YIOCh  TBOUM
UHCTPYMEHTOM?

Yes, you can use it.

Ja, Tl MOXeEIIb WM

BOCIIOJIb30BaThCA.

Beipaxaer
COMHEHHE
1 HCYBCPCHHOCTD

Can it be true?
Heyxemnu 3to npasia?

You couldn’t have done

Bripaxaer it.
HEBEPOSTHOCTh He moxeT ObITh, 9TO BBI
3TO CHEJIAJH.
May | borrow your mix-
Bripaxaer er?
MAY paspelienue MO3KHO MHE B3STh TBOMI
) MuKcep?
. (might; Bripaxaer
will be allowed H be ill
0) IPEANOJIOKEHHUE e may be ill.
C OTTEHKOM Bo3moxHO, OH 60J1eH.
— MMeTh HEYBEPEHHOCTH .
BO3MOYKHOCTH, Boipaskaer You might have helped
JIOTTYCKAThCS me.
Heo100peHue
HHII/[I p ok Ter  Ob1 MOr  MHE
yip MIOMOYb.
MUST Bripaxaer You must fill in the cor-
obs3aTenpbHOCTL | rect data.
(had to; COBEpIICHUS Bbl [OJDKHBI BHOCHTH
will have to) JNEUCTBUSA IIPaBUJILHBIC TAHHBIE.
He mustn 't smoke here.
S — Beipaxaer
Bel He nomxHBI 31€ECH
JIOTDKHBIM, 3anpenicHue

KYpHUTb.
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00S3aHHBIM You mustn't miss the
lecture. It is very im-
Beipaxaer portant.
SMOIMOHANBHEINA | ThI HE JOJDKEH
COBET MIPOITYCTUTH Ty
nekmuto. OHa OYCHB
Ba)KHA.
Beipaxaer
Yesterday she had to
HAVE/HAS TO JIOJKEHCTBOBAHUE, y
BBI3BAHHOE stay at work.
(had to; Ona nomxHa Oblna (ei
: 00CTOSTEILCTBAMU,
will have to) IPULLUIOCH) OCTaTbCs Ha
BBIHYKJICHHYIO
paboTe Buepa.
HE00XO0INMOCTh
You don't have to go
— ObITh Bripaxkaer there
BBIHYKJICHHBIM, OTCYTCTBHE '
IR YT Tebe He o00s3aTEIBHO
HYXXHO HEO00X0IMMOCTH
UITH TYyJA.
Bripaxkaer
HEO0O0XO0UMOCTh . .
A ’ We are to discuss it next
BE TO BBITCKAIOMIYIO H3 | 4
3apaHee '
Ham HyxHO 00CyIuThH
(was/were to; HaME€4YE€HHOT'0 5TO B CI1E A Da3
will be to) TUIaHA WITA AYIOTIHH Das.
JOTOBOPEHHOCTH
— ObITh Bripaxaet Heuto It was to happen
ACILKHBIM HEeU30exKHOE, PREN.
DT0  OOJDKHO  OBLIO
MIPEIOTIPECIICHHOE 9
MIPOU30MTH.
3apaHee
OUGHT TO You ought to eat healthy
(ought to + Bripaxkaer coser food.
Perf. Infinitive; W Tebe ciemyer
ought to) JKENATeNIbHOCTh | YIOTPEOIATh 3I0POBYIO
— CJICAYCT HI/IH_Iy
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O06o3Ha4aeT, 4To
’KeJlaTelIbHOE
NeficTBUE HE OBLIO
BBITIOJIHEHO

She ought to have called
earlier.

Ona gomxHa  Oblna
II03BOHUTH eMy paHLme.

Beipaxaer, uro
OBLIIO COBEPIICHO

He oughtn’t to have
read this paper.

Tebe He ciemoBaino
HEXeJaTeIbHOE
. ObLI0O  4YWUTaTh 3Ty
JeNCTBUE
Oymary.
Containers should be
SHOULD Beipaxaer .
(should + MODATLE examined for defects.
Perf. Infinitive; p o Crnenyer IIPOBEPUTH
0053aHHOCTBD, JIOJT
should) UL COBOT €MKOCTH Ha HaJMJne
— cnenyer JIe(PEKTOB.
Bripaxkaer .
o6efua1me He shall get his money.
SHALL ’ OH  TOJYy4uT  CBOM
HaMepeHue,
JICHBTH.
MPEA0CTEPEKEHNE
Bripaxkaer Would you help me?
BEXKJTUBYIO He mnomoxere mu BbI
POCHOY MHe?
Bripaxaet kakoe-
To mpuBbIuHOE U | Henry would often write
noBTOpsBIIEECs B | interesting articles
IPOIILIIOM about human diet.
WOULD neicTBue, I'enpu, ObIBajo, mucan

HAIIOMUHAs B
TaKMX CIydasx
riraroi «used toy

HHTCPCCHLIC CTAaTbU O
palroHEC YCJIOBCKaA.

Beipaxaet cTolikoe
HEXKeJlaHue
COBEpILIATh KaKHe-
00 JIeHCTBHUS.

He wouldn't listen to
me.
OH HHUKAK HE€ XOTCJ

CJIymIaTb MCHH.
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Bripaxaer Will you be quiet,
BEXKIIUBOC please!
pacnopsKeHue Tume, noxanyicra.
WILL Bripaxaer Will you have some cof-
BEXKITUBYIO fee?
MpOCKOY Mtk Bynems xode?
PEUI0KEHUE
Beipaxaer
HE00X0IMMOCTb
B BOIIpOCHTENILHBIX | YOU needn't bring the
NEED W oTpuIaTesbHeIx | documents.
— UMeTh MpeUIOKEeHUAX o | Bam He HyxkHO (HeT
nOTPeOHOCTH OTHOIIEHHIO K HEOO0XOIMMOCTH)
HACTOSIIEMY U PUHOCHUTH JIOKyMEHTHI.
Oynymemy
BpPEMEHU

Exercise 1. Translate the sentences containing modal verbs.

1. A conveyor may be as long as required.

2. In long-term storage measures must be undertaken to pro-
tect the product from spoilage.

3. Combination of mechanical and pneumatic conveying can
be used in moving boxes weighing up to 150 kg.

4. The surface of vats and vessels should be smooth and cor-
ners should be avoided.

5. Particular care should be taken to prevent fires and explo-
sions of some sensitive food powders.

6. Pipe insulation is necessary for cold pipes, e.g. in refrigera-
tion systems, in order to prevent moisture condensation which may
induce microbial growth.

7. Short belt conveyors can be part of a continuous weighing
system.

8. It should be noted the ton in the United States is equal to
2000Ib, i.e. 908 kg.
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Exercise 2. Make the sentences in the future and past tenses.
Translate the sentences.
Example: You must remember the importance of vegetables.
You had to remember the importance of vegetables.
You will have to remember the importance of vege-
tables.
1. People must use carbohydrates with care.
2. We may consume milk in the form of cheese, butter and
cream.
3. Iron can form the red blood cells.
4. Pregnant women must use more minerals in their diet.
5. This industry doesn’t flourish as one can expect.
6. The body’s need may be met by other nutrients.
7. You must eat the particular amount of food.

Exercise 3. Fill in a correct modal verb. Translate the text.

Minerals

The minerals we have in our system are very important in our
vital processes. We ... have iron in our blood to get oxygen from
the air, and we ... have small traces of copper or the iron ... be
assimilated. Calcium and phosphorus ... be present to make our
bones and teeth and to perform various other functions.

Minerals ... be present not only in our food, but they ... occur
in a form which ... be assimilated by the body. If your diet lacks
iron, you ... make up the deficiency eating iron ore, because such
a material is not assimilable. You ... have copper but you ... get it
by sprinkling fine grains of copper-bearing rock on your salad.

FRUIT AND VEGETABLE PROCESSING

TEXT A
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Vocabulary

1) procurement

3aKYIIKa, ITIOCTaBKa

2) treatments

METO/1bl 00pabOTKH

3) peeling OYHMCTKA OT KOXKYPBI

4) blanching OJIaHTIIPOBAHUE

5) pickling 3aKBaNIMBaHUE

6) preservation KOHCEPBHUPOBAHUE

7) detergents OUHMINAIONIME M  MOIOIIHE
Cpe/icTBa

8) sanitizers

NE3UHPUITIPYIOIIHNE CPECTBA

9) feasible

BO3MO>KHBIH

10) residuals

OCTAaTOYHBIC ITPUMECCHU

11) consignment napTust

12) to contaminate 3apakaTh, 3arpsI3HSThH
13) contamination 3apaKeHHUE

14) hazardous materials OTTacHBIC BEIECTBA
15) emissions BBIOPOCHI

16) maturity CIEIIOCTh, 3PEIOCTh
17) maturometer MaTypOMETP

18) moisture BJIara

19) succulometer

npuOop i oTNpeesieHus
COYHOCTH IIJIOJIOB, BIIATOMEP

20) insoluble solids

HEPACTBOPUMBIC CYXUC
BCIICCTBA

21) to handle

NEepeKIIabIBaTh, MEPeOUpPaTh

22) asparagus

criapka

23) prone IIPEIPACTIONO0KEHHBIN
24) deterioration TIOBPEXKICHHE

25) rodent I'PBI3YH

26) humidity CBIPOCTh, BIAKHOCTh

Word Study
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Exercise 1. Give the Russian equivalents to the following
words.

Operation, mixing, package, canning, dehydration, steam, to
fall into freezing, syruping, crystallizing, spices, label, harvesting,
crop, specification, neighbouring, content, to inspect, bin, to cov-
er, delay, to ensure.

Exercise 2. Translate the following word combinations.

Processing of fruits and vegetables, raw material, manufactur-
ing processes, chemical preservation, food acids, minor ingredi-
ents, packaging materials, quality control staff, agricultural chemi-
cals, approved conditions, gaseous emissions, physiological ma-
turity of the raw materials, visual inspection, tactile properties,
sweet corn, moisture content, refractive index, green peas, to min-
imize mechanical damage, properly constructed bins, appropriate
containers, hydro-cooled or iced, processing plant, suitable condi-
tions, excessive deterioration.

Exercise 3. Match the word and its definition.

a) to make a substance or
place dirty or no longer pure
by adding a substance that is
dangerous or carries disease

1) to blanch

b) a chemical, usually a lig-
uid, that contains hydrogen
and has a pH of less than
seven

2) maturity

c) the act of keeping sth in
3) to contaminate its original state or in a good
condition
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4) succulent

d) to prepare food, especially
vegetables, by putting it into
boiling water for a short time

5) acid

e) a liquid or powder that
helps remove dirt, for exam-
ple from clothes or dishes

6) preservation

f) to put sth into a box, bag,
etc to be sold or transported

7) detergent

g) the state of being fully
grown or developed

8) to package

h) containing a lot of juice
and tasting good

The processing of fruits and vegetables involves several steps

— canning;
— dehydration;
— freezing;

or unit operations which start with the procurement of the raw
material. Following preparative treatments such as cleaning, peel-
ing, blanching and mixing; the product is processed and packaged
to give the required finished product. The manufacturing processes
fall into four groups:

— pickling, syruping, crystallizing and chemical preservation.
The raw materials for the fruit and vegetable processing indus-

try include:

— fruits and vegetables;

— sugar, salt, spices, food acids and other minor ingredients;

— water and steam;

— containers, labels and packaging materials;

— detergents and sanitizers.
Fruit and Vegetables

42




Quality control staff should become familiar with the practices
involved in growing, harvesting and transporting the fruits and
vegetables to the processing factory.

Field Practices: Quality control staff should determine what
agricultural chemicals are used by growers and how and when they
are applied to the crop. Only produce that has been grown under
approved conditions (and that complies with the processor's speci-
fications for the raw material) should be accepted for processing
because it is seldom feasible to analyse raw fruits and vegetables
for residuals of agricultural chemicals before the consignment is
processed.

The growing areas should also be inspected to ensure that the
raw fruits and vegetables are not contaminated with other poten-
tially hazardous materials such as toxic waste water or gaseous
emissions from neighbouring industries.

Maturity of fruits and vegetables. The quality of many pro-
cessed fruits and vegetables is markedly influenced by the physio-
logical maturity of the raw materials at the time of harvest. The
maturity of fruits and vegetables is often determined by visual in-
spection and from the tactile properties of the products but objec-
tive methods are also used. For example, the maturity of sweet
corn is related to its moisture content, refractive index and to the
succulometer reading; the maturity of green peas is indicated by
the content of alcohol insoluble solids and by the readings of such
instruments as maturometer or texture measuring system.

Transport of fruits and vegetables. The quality of the final
product is often influenced by the way the raw fruits and vegeta-
bles are harvested and handled during transport from the growing
area to the factory. Quality control staff should inspect these op-
erations to ensure that the raw materials are handled carefully to
minimize mechanical damage. These products should be transport-
ed in clean, properly constructed bins or other appropriate contain-
ers without delay to the processing plant. Loads of raw fruits and
vegetables should be covered during transport for protection from
the sun, rain and contamination. Some vegetables, such as green
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peas and asparagus which are prone to rapid self-heating and de-
terioration in quality, should be hydro-cooled or iced if the delay
between harvesting and processing is likely to be longer than a few
hours.

Storage of raw fruits and vegetables. Quality control staff
should also inspect the raw fruits and vegetables during storage at
the processing plant to ensure they are:

— protected from attack by rodents and insects;

— stored under suitable conditions of temperature and humidi-
ty for periods which do not allow excessive deterioration;

— handled carefully to minimize mechanical damage.

Exercise 4. Choose the correct answer.

1. Quality control staff should determine ...

a) what agricultural chemicals are used by growers

b) how and when agricultural chemicals are applied to the
crop

c) the maturity of fruits and vegetables

2. The maturity of sweet corn is related to ...

a) its peel

b) its leaves

C) its moisture content

3. Raw fruits and vegetables should be transported ...

a) in clean, properly constructed bins or appropriate containers

b) in refrigerators

c) in open trucks

4. Quality control staff should also inspect the raw fruits and
vegetables during storage at the processing plant to ensure they
are...
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a) mature

b) stored under suitable conditions of temperature and humidi-
ty

c) are not contaminated with hazardous materials or gaseous
emissions from neighboring industries

d) protected from attack by rodents and insects

Exercise 5. Find in the text the equivalents to the following
word combinations.

TpeOGyeMblil KOHEUHBIM MPOAYKT; 3HAKOMBI C METOAAMHU;, KaK U
KOT/Ia OHM MPUMEHSIOTCA K CENbCKOXO3SIMCTBEHHBIM KYJIbTypam;
BBIPAILLEHHBIA B 0JI00PEHHBIX YCIOBUSAX; MOTEHIMAIBLHO OMACHbIE
BEIIIECTBA; B MOMEHT cOopa ypoxasi; 4acTo OIpeleisieTcss myTeM
BHU3YaJIbHOTO OCMOTpa; K MOKa3aHUsAM Ipubopa AJisi omnpeeseHus
COYHOCTH  IUIOJIOB; 4YTOOBI ~ TrapaHTUPOBaTh, 4YTO  CHIpbE
nepedupaercs OepekHO; JOKHBI OBITh TMPHUKPBITHI B IMPOIECCE
TPAaHCIOPTUPOBKU; TaKuWe Kak 3€JeHBbIH TOpOX U CIapka,;
CHIDKEHHE KadyecTBa; BEPOSITHO, OyJeT OoJjblle, 4eM HECKOJIbKO
4acoB; HE JOMYCTUTh YPE3MEPHOTO YXYALICHUS.

Exercise 6. Say if it is true or false. Correct the wrong state-
ments.

1. The processing of fruits and vegetables involves several
steps or unit operations which start with the packaging of the raw
material.

2. The raw materials for the fruit and vegetable processing in-
dustry do not include water and steam.

3. Quality control staff should determine what agricultural
chemicals are used by growers and how and when they are applied
to the crop.

4. The maturity of fruits and vegetables is often determined by
its weight.
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5. The quality of the final product is not often influenced by
the way the raw fruits and vegetables are harvested and handled
during transport from the growing area to the factory.

6. Green peas and asparagus are prone to rapid self-heating.

7. Quality control staff should also inspect the raw fruits and
vegetables during storage at the processing plant to examine which
chemicals are used by growers.

8. The raw fruits and vegetables may not be handled carefully.

Exercise 7. Answer the questions.

1. Which operations does the processing of fruits and vegeta-
bles involve?

2. Enumerate four groups of the manufacturing processes.

3. What should quality control staff determine during the crop
maturation on the field?

4. How is the maturity of fruits and vegetables determined?

5. What special requirements should be taken into considera-
tion during the transportation of raw materials?

6. Why does quality control staff inspect the raw fruits and
vegetables during storage?

Exercise 8. Find in the text A the sentences with modal
verbs. Translate them.

Speaking

Exercise 9. Imagine that you are the specialist of quality
control staff. Say:

a) why should the quality of crop on the field be examined;

b) how can succulometer and maturometer help you;

¢) in what condition should products be transported:;

d) how do you inspect the raw fruits and vegetables during
storage.
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Exercise 10. Give a short summary of the text A.

TEXT B

Vocabulary

1) consignment

IIapTUsl TOBApOB, OTIPaBKa

2) can KecTsiHasi OaHKa

3) drum ATUK

4) jar 0aHKa, KyBITUH

5) pouch MaKeT

6) tray packs JIOTOK

7) seam CTBIK, IIIOB

8) flange oopt

9) lacquer JTAKHPOBOYHOE TIOKPHITHE

10) adhesion

JIUITIKOCTH

11) to assess

OTIPeNICTATh

12) to withstand

BBIJICPKATh, BEITCPIICTH

13) gasket YIIOTHUTEITb, TEPMETHK
14) closure 3aKpBITHE, KPBIIIKA

15) corrosion prKaBYMHA

16) acidic KHCJIOTHBIN

17) sulphur dioxide JIBYOKHCH CEpbI

18) to adhere IPUKICHBATHCS

19) permeability IPOHHMIIAEMOCTh

20) integrity IPOYHOCTH

21) to conform COOTBETCTBOBATH

22) accuracy TOYHOCTh

Exercise 1. Read text B and choose the best headline.

— Containers, labels and packaging materials

— Shelf life of products
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— Types of closures

Quality control staff should inspect each consignment of con-
tainers, labels and packaging materials to ensure that they are de-
livered in good conditions and that the items comply with the pur-
chasing specification. In addition, samples of primary containers
(cans, drums, glass jars, flexible pouches and bags and semi-
rigid aluminium tray packs) are examined to determine that the
properties of these items that are critical to the safety and storage
stability of the product are satisfactory.

Cans. Samples of cans should be examined to determine that
the following features are within specifications:

— the double seam;

— the side seam and flange of the open end;

—the type and coating mass of internal lacquers, and their
coverage and degree of adhesion;

— the tin coating mass;

—the structure of the loose ends and the placement and
amount of compound.

Some cans are also filled with water and closed so that the
canner's double seam may be assessed.

Glass containers. Samples of glass containers should be ex-
amined for defects in construction and for variations in sizes that
may affect their ability to be properly closed and to withstand im-
pacts and other abuses which are encountered during filling, clos-
ing, processing, distribution and storage. The sealing surface of
glass containers should be horizontal and smooth and it makes a
cleanly-defined and continuous contact with the gasket when the
closure is applied under usual processing conditions.

Many types of closures are applied to glass containers. The
critical factors influencing the quality of the seal on glass contain-
ers include the dimensions of the closure and the type, quantity
and distribution of the gasket material. The storage performance of
glass containers closed with metal closures often depends on the
resistance of the closure to corrosion by the product, especially an
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acidic product containing salt and sulphur dioxide. Metal closures
are usually protected by an internal lacquer which must have ex-
cellent barrier properties. Sample closures should therefore be ex-
amined to determine that the lacquer is essentially continuous, ap-
plied at the specified coating mass and adheres strongly to the sur-
face of the metal

Plastic pouches and semi-rigid aluminium tray packs. Semi-
rigid aluminium tray packs have some technical features in com-
mon with plastic pouches in that they are closed by heat sealing
and they have some flexibility. The identity and thickness of plas-
tic packaging materials mainly determine the barrier properties of
the package. If the shelf life of the product is critically dependent
on the barrier properties of the package, the oxygen permeability
and/or the water vapour permeability and the integrity of sample
packages is determined before they are used in production.

Labels, cartons and other containers. Quality control staff
should inspect and measure these items to determine that they con-
form to the purchasing specifications. The information displayed
on labels and on containers is to be checked for accuracy. The
registration and quality of the printing and art work is also as-
sessed.

Exercise 2. Match the parts of the sentences.

1. Samples of cans should be
examined ...

a) are applied to glass containers

2. Samples of glass containers
should be examined ...

b) have some technical features
in common with plastic pouches

3. Many types of closures ...

c) protected by an internal lac-
quer which must have excellent
barrier properties.

4. The storage performance of
glass containers closed with
metal closures ...

d) to determine that the follow-
ing features are within specifica-
tions

5. Metal closures are usually

e) mainly determine the barrier
properties of the package.
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6. Semi-rigid aluminium tray
packs ...

f) should be checked for accura-
cy.

7. The identity and thickness
of plastic packaging materials

g) often depends on the re-
sistance of the closure to corro-
sion

8. The information displayed
on labels and on ultimate con-
tainers ...

h) for defects in construction
and for variations in sizes

Exercise 3. Match the English word combinations with their

translation.

1) glass containers

a) CTEKJISTHHBIC OaHKU

2) metal closures

b) nByokuch cephl

3) plastic pouches

C) ymakoBKa-JI0TOK

4) glass jars

d) MeTamMyecKre KPBIIIKU

5) water vapour

€) KauecTBO XpaHEHHUs

6) sealing surface

f) mpooabHbIH OB

7) sulphur dioxide

g) NOJMATUIICHOBBIC MAKETHI

8) tray pack

h) creknsiHHBIE TaphI

9) barrier properties

I) CPOK TOTHOCTH

10) storage performance

J) GapwepHbIe CBO¥CTBA

11) shelf life

K) yrutoTHsieMas HOBEPXHOCTh

12) side seam

|) omoBsiHHOE MTOKpHITHE

13) tin coating

M) BOSHOM map

Exercise 4. Replace Russian words with the English ones.

1. Some cans should also be (mamosmens) with water and
closed so that the canner's double seam may be assessed.

2. Quality control staff should inspect and (u3mepsts) these
items to (onpexnenuts) that they conform to the purchasing specifi-

cations.

3. Many types of closures are applied to (crexnssHHBIM) CON-

tainers.
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4. The critical factors include the (pa3mepsr) of the closure and
the type, quantity and distribution of the (repmerux).

5. (TTomyxectkwuit) aluminium tray packs have some technical
features in common with plastic pouches.

6. Samples of glass containers should be examined for
(medexrnr) in construction and for variations in sizes.

TEXTC
Exercise 1. Translate the following text using the dictionary.
Preservation treatments

The preservation treatments involve different physical and
chemical processes and they require different actions to ensure that
safe, stable products are produced.

Canned foods

The safety and storage stability of canned foods, including
heat-processed foods in drums, glass containers, flexible and semi-
rigid containers, depend on the product being heated at a specified
temperature for a specified time.

The most commonly used heating media are hot water, some-
times under a superimposed pressure, and air-free saturated steam.
Quality control staff should ensure that the primary control instru-
ments for heat-sterilization processes, the thermometer and clock,
are accurate and maintained in good condition.

At regular intervals, perhaps weekly, heat-sterilizing equip-
ment is inspected. Special attention should be given to the valves
on the compressed air and water lines that are connected to steam-
heated sterilizing equipment. The traps on steam-heated retorts are
also examined to ensure that condensate is quickly removed from
retorts. The steam, water and air distribution pipes are inspected
for blockages and rust deposits and the systems used to circulate
water in water-heated equipment are checked to determine that the
equipment is operating satisfactorily.
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Dehydrated foods

The safety and storage stability of dehydrated foods, including
some syruped and crystallized foods, depend on the moisture con-
tent of the product being reduced to a value at which potential
spoilage organisms cannot grow.

Although equilibrium relative humidity is the best index of the
amount of water available for microbial growth, quality control of
dehydration processes is usually based on the measurement of
moisture content. The relationship between moisture content and
equilibrium relative humidity varies according to the composition
of the food so the moisture content required to give a shelf-stable
product should be determined for each food.

Sulphur dioxide is added to some foods before, during or after
the drying process, sometimes as an anti-microbial agent, but more
often to block non-enzymic browning of the product during stor-
age.

Frozen foods

The critical factor in ensuring that frozen foods are safe and
store satisfactorily is the temperature of storage which should be
maintained at an essentially constant value at or below - 18°C.
Quality control staff should measure the temperature of the prod-
uct as it leaves the production line to ensure that freezing is com-
plete and to determine whether the product should be close- or
open-stacked in the cold storage room. The temperature of the cold
storage room should be monitored at least twice daily or preferably
by using a chart recorder. Quality control staff should also inspect
the cold storage space to determine that it is clean and that stock is
properly handled and rotated.

Pickled and chemically preserved foods

Spoilage of these foods is prevented by establishing a defined
chemical environment throughout the product and by processing
the raw materials so that the product is contaminated only by low
numbers of micro-organisms. The materials used to make these
products shelf-stable include: acetic and other food acids; benzoic
acid; salt; sugar; sorbic acid and sorbates; and sulphur dioxide. In
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many cases the pH of the food must also be controlled to obtain
shelf-stable products.

Exercise 2. Translate into Russian.

1. We really do need more storage space.

2. The heating is insufficient to kill the bacteria.

3. High water pressure ruptured the pipe.

4. In 1886, Ernst von Bergmann introduced heat sterilization
of surgical instruments

5. They turned off the main water valve to the house.

6. We need to certify that the repairs have been satisfactorily
carried out.

7. Roots are not able to absorb moisture when the soil is fro-
zen.

Exercise 3. Make your own sentences with the following
words.

To involve, to ensure, process, spoilage organisms, product,
humidity, to freeze.

Exercise 4. Retell text C in Russian.
USEFUL ENGLISH
— An idiom is a phrase or an expression that has a figurative, or

sometimes literal, meaning.

Here are some English idioms that are connected with
“fruit”.

To bear fruit’ — npunocums n1oovt, dasame pezyromamet.
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Hickock continued writing let-
ters his conviction and one of
those at last bore fruit.

XHUKOK  IPOJOJDKAIl  IHUCaTh
IIACbMa, B KOTOPBIX
IIPOTECTOBAT IIPOTHUB

BBEIHECCHHOTO €My IPHUTOBODA.
OaHO W3 ATHX MHCEM HAKOHEIl
JIaJI0 PEe3yJIbTaThl.

‘A forbidden fruit’ — 3anpemmnuiii nioo.

It is somewhat ironic that
many places which need wa-
ter most critically have huge
reserves in their front yard —
California and Texas for ex-
ample. Yet the salt in sea wa-
ter makes it a forbidden
fruit.

Kak 3170 HEM mapagokcalbHO, HO
paiioHsl, Oonee IPYTUx
CTpaJarlolMuX OT HeJoCTaTKa
Binaru (Hanpumep, Kamudopuus
u Texac), umeroT OyKBaJIbHO
noj cambIM HOCOM
KOJIOCCAJIbHBIE  3alachl  BOJBI.
Ho, yBbI, 3TO 3anpeTHbId M0,
noo B MOPCKO# BOJIE
PacTBOPEHBI COJIN.

‘Like peas (or like as two peas) in a pod’— noxooaicu kax 0se

Kanjiu 600wl.

From their cruel jaws to their
bushy tails they were as like
as peas in their likeness to
timber-wolves.

‘In the raw’ — kax ecmpv,
COCMOosHUU.

‘Tell me, Chief’, she said,
‘you’ve seen human nature in
the raw... Doesn’t it make

Ot cobaku € MOTYYHUMH
YEeNIOCTAMH U IYIIUCTBIMU
XBOCTaMH ObUTH TOYHBIM

moxo0OueM BOJIKA.

be3 npuxkpac, 6 ecmecmeeHHOM

— Cxkaxure MHe,
crpocuiia OHA, HE
CTAaHOBHUTECh JU BBl ITMHUKOM,

e,
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you frightfully cynical?” oTroro 49rto  dYenmoBeueckas

‘Quite the contrary’, he said. HaTypa... BaM CIIUIIKOM
XOpOLIO H3BECTHA BO BCEU €€
HENpUIJSIAHOM ~ Harote?  —
CoBceM Ha000pOT, — OTBETHII
OH.

‘Food for thought’ — nuwa ons pazmorunenus.

His study certainly provides Ero umccienoBanue, 6e3yCcioBHO,
food for thought. obecrieunBaeT MUy — JUIs
Pa3MBIIILICHHUSL.

To let (or blow) off steam’— omsecmu oywy, oamv 6vix00
CBOUM HYBCMBAM (8bINYCIUMb NAPbL).

Now that you've let off Teneps, KoT1a BBI
some steam, try again. BBIITYCTWJIM TIap, TMOMPOOyiTe
enie pas.

Exercise 5. Match the idiom with its meaning.

1. To let off steam A. So similar as to be indistinguish-
able or nearly so.

2. In the raw B. To get rid of pent-up energy or
strong emotion.

3. Like peas in a pod C. Something that warrants serious
consideration.

4. Bear fruit D. To have good results.

5. Food for thought E. Someone or something that one
finds attractive or desirable partly
because the person or thing is unob-
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tainable.

6. A forbidden fruit F. In its true state; not made to seem
better or more palatable than it ac-
tually is.

Check yourself
1. Cross out an inappropriate word in each line.

1) cleaning, peeling, sterilizing, blanching;

2) plastic, spoilage, aluminium, glass;

3) to analyse, to inspect, to influence, to examine;
4) drum, jar, can, label;

5) humidity, moisture, water, dehydration;

6) to cool, to dry, to freeze, to ice;

7) recorder, measurement, size, dimension.

2. Match the word phrases with their translation.

1) canned foods a) CchIpbe

2) gasket material b) mepacTBOpuMEBIC cyxue
BCIIIECTBA

3) acetic acid C) upe3MepHOE OBPSIKICHUE

4) insoluble solids d) moaroroBuTenbHas paboTa

5) vapour permeability €) cpok TOJHOCTH pu
XpaHEeHUH

6) excessive deterioration f) KOHCEpBBI B JKECTSHBIX
OaHKax

7) preparative treatment g) nmepcoHain CITYXKOBI
TEXHHUYECKOTO KOHTPOJISI

8) storage stability h) ykcychas kucmora

9) quality control staff I) TepMeTHK

10) raw material J) maponpoHHUIIaEMOCTh

3. Answer the questions.
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1. What is the temperature of storage for frozen products?

a) at or below — 18°F

b) at or below — 18°C

c) at or below — 10°C

2. How is the maturity of fruits and vegetables determined?

a) by visual inspection

b) by low numbers of micro-organisms

c) by cleaning

3. Why are packaging materials used?

a) to dehydrate foods

b) to indicate the maturity of the raw materials

c) to ensure the safety and storage stability of the product

4. How are raw fruits and vegetables transported to the
factory?

a) in flexible aluminium containers

b) in water

c) in clean, properly constructed bins

5. What is blanching?

a) to prepare food, especially vegetables, by putting it into
boiling water for a short time

b) to put smth into a box, bag, etc. to be sold or transported

c) to make a substance or place dirty or no longer pure by add-
ing a substance that is dangerous or carries disease

Speaking

Choose a topic to discuss with your partner. Ask your
partner so many questions as you can:

— Transport of fruits and vegetables;
— Glass containers;
— Preservation treatments of frozen and dehydrated foods.

Helpful phrases:
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To begin with, I would suggest...
Would you go along with that...

No, I’d rather think that...

Well, you certainly have a point, but...
Don’t you think...?
That’s absolutely right...

UNIT 5

Grammar

Non-finite forms of the verb

Henuunbie popmbl aHTIIHIICKOTO T1aroia

Hemumunrie

¢bopMbI
riaroja

Nupunurus
(The
Infinitive)

COOTBETCTBYET

HEOIIPEIETICHHOU

dbopme rnarona B
PYCCKOM SI3bIKE

to swim
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COOTBETCTBYET .
IIpuyacrue Y the girl
IPUYACTHIO L9
(The n JeCripu4acTuio B SWImmIng
Participle) P in the pool
PYCCKOM $I3bIKE
. 110/100HOTO
T epymmii COOTBETCTBHUS B swimming
(The Gerund)
PYCCKOM SI3bIKE HET
®opMbI HHPUHUTHBA
HeiicTBuTENb CrpaaarteinbH
HBbI 327101 bIil 3aJ10T
Present to go to be gone
Present Continuous | to be going -

Perfect

to have gone

to have been gone

Perfect Continuous

to have been going | —

Dynkyuu ungunumuea

Homreskamee Toread is a YuraTh — 00JIBIIOE
great pleasure. yJIOBOJILCTBHE.
High water
Yacrtb content Bricokoe C6OI[ep)KaHI/Ie
HMEHHOT 0 . . BOJIbI TpeOyeTCs [yIst
COCTAaBHOTO 1S required o YBéHJII/I‘lgHI/IZ pa3MIc[3pa
CKA3yeMOro increase the size rpamHyII.
of granules.
Onpenesaenue. | The device to be | [IpuGop, koTopsiii HagO
Nupunurns B tested has been |ucnoeitaTh (Mo mIEKAIINI
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pyHkomuu brought to our |ucnoeITaHUIO), IPUHECTN
omnpeseeHust laboratory. B Hally J1a0opaTopuro.
CTOMT TOCJIe
onpeessieMoro
CJI0BA
O06cTOoATENHCTBO
e HIu
CJIeICTBHS.
B pynkuun
00CcTOATEILCTBA
uean nupuuuTuBy | He went there
MOTYT so as to help
NnpeamecTeoBaTh you.
COIO3bI:
in order,
SO as
(4TOOBI, AJISI TOTO
4TO0bI)

On momren Tyza,
4TOOBI TIOMOYG BaM.

Exercise 1. Translate the following word combinations as in
the example.

Example: the oils to be refined — macaa, komopeie donocrv
ObIMb OUULYEHBL.

Flour to be used for cakes, factors to be considered, the prob-
lem to be discussed, foodstuffs to be transported, milk to be heat-
ed, substances to be solved in water, the product to be obtained,
energy to be supplied, a diet to be balanced, raw foods to be pro-
cessed.

Exercise 2. Translate the following sentences as in the ex-
ample.

Example: To stay healthy our bodies need about 40 different
nutrients. — Ymobwi ocmasamuvcsi 300p06biM, HAULEMY OPSAHUIMY
HYJCHO OKOJIO 40 PA3TUYHbLX NUNMANENIbHbLX B6eUiecme.
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1. Oil is refined to remove dirt and other impurities.
2. To describe a food specialist it is necessary to tell what he

does and what he knows.

3. To grow fruit one must have good soil.
4. Salt is added to the mixture to remove the glycerin.
5. The oils are mixed together in the right proportion to obtain

the needed type of soap.

6. To develop products of tomorrow you should purchase up-
to-date equipment for your research department.

NudpunuTus c to

Nn¢punutus 6e3 to

JLnst BIpaXkeHus Lenu
She went out to buy some
books.

Hocne MOJAJIBHBIX I'JIaroJioB
You must do it.

Tlocne OIPEIECICHHBIX
rJarojoB, Takux Kak advise,
agree, appear, decide, expect,
hope, promise, refuse u T.x.

He promised to be back soon.

[Tocne Boeipakenuit had bet-
ter/would rather

1'd rather have stayed in last
night.

ITocne OIIPCACIICHHBIX
IpuiIaratCjibHbIX, TaKHUX KakK
angry, happy, glad u t.1.

| am glad to meet you.

[Mocne make/let/see/hear/feel
(,Z[J'IH BBIpa’)KCHUA 3aKOHYCHHOI'O
JIEHCTBUS )

Let me tell you a few words
about this problem.

Ilocne BOIIPOCUTCIIbHBIX CJIOB
where, how, what, who, which
Has she told you where to meet
them?

B MMPCIIOKCHHUAX, KOTOPBIC
nauuHarorcs ¢ Why not?

Why not discuss this situation
right now?

ITocne cnos like, would like,
would prefer nns BeIpakeHus
MPEMOYTCHUS

1'd like to go for a walk.

Ilocne CYHICCTBUTCIIbHBIX
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It’s pleasure to work here.

Ilocne  koHCTpYKLUMH
enough

It is too difficult to translate.

too/

Hugunumuenvie 060pomut

Cy0bexTHblil nHGUHUTHBHBIA 060poT (Complex Subject)

[Ipennoxxenuss ¢ CyObEKTHBIM HMHQUHUTHBHBIM 000pPOTOM
MEPEBOJIATCS HA PYCCKUM S3BIK:

1) Ge3nMYHBIM NPEUIOKEHUEM (2080psm, Umo ...; U3BECHIHO,
ymo ...), 32 KOTOpPBIM cJeIyeT MPUIATOYHOE JOIOJIHHUTEIBHOE
IIPEUI0KEHUE C COI030M Urmo,

2) [pOoCThIM TMPEAJIOKEHUEM C BBOJHBIMU CJIOBAMHU: KaK
U38ECMHO, KaK CUUMATU, BEPOSMHO, NO-GUOUMOMY.

He is said to work hard at his Eng- | I'oéopsim, uro o ymopHO

tions of a laser.

lish. paboTaer HAJ
AHTJIMHACKUM.
This laboratory appears to be | Ilo-euoumomy, 9Ta

working out new possible applica- | ma6oparopus

pa3palaTbiBaeT HOBBIE
IPUMEHEHHUS Ja3epa.

Exercise 3. Translate the following sentences with Complex

Subject.

1. Arabia is believed to be the birth place of cheese-making.
2. Butter made by man quite by chance proved to be a nour-

ishing food.

3. The early dairy products seem to have been connected with

religious activities.
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4. Lipids are known to occur in all species of animals and
plants and in many microorganisms.

5. Fat is known to increase the food value of the product.

6. This type of oil is said to have some advantages.

7. The food industry was considered to have its roots in the
remote past.

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

O0bexkTHBI HHPUHUTUHBHBIH 000poT (Complex Object)
OObekTHbIt  mHGUHUTHBHBI 000opoT (Complex Object)
COCTOHWT M3 CIEAYIONNX KOMIIOHEHTOB:

cyuecmeumenbHoe

(B 0O1IEM MajIexkKe) WK UHOUHUTHB
Mecmoumenue +  CMBICJIOBOTO
(B oOBekTHOM mamexe Me, riarosa

him, her, us, you, them)

We consider the results to | MsI cuntaem, 9T0 pe3yabTaThl
be satisfactory. yIOBJIETBOPUTEIILHEI.

OObeKTHBIN WH(PDUHUTHBHBIA OOOPOT TEPEBOJMUTCS HA
PYCCKUH SI3BIK MPHUIATOYHBIM JIOTIOJTHUTEILHBIM TPEUIOKCHUEM,
BBOJIMMBIM COIO3aMHU 4o, Ymoowl.

He wants me to help him. OH x04eT, YTOOBI 5 IOMOT EMY.

Exercise 4. Translate the following sentences with Complex
Obiject.

1. We know all substances to be composed of small particles
called molecules.

2. They expect the product to be popular.

3. We know germs to contain fats, minerals and a number of
vitamins.
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4. The technologists expect the prices for olive oil to rise by
the end of the year.

5. Ancient people knew cheese to possess high food value.

6. Louis Pasteur found microorganisms to be destroyed by
high temperature.

7. In prehistoric times people found the cereals to preserve
their nutritive characteristics for many years.

®opMbI NPpUYACTUS

Henepexoanbie ITepexonnsie
dopma TJ1aroJIbl IJIArOJIbI
MPUYACTHS Active Passive Active Passive

Voice Voice Voice Voice
Present
Participle
(Participle I) . _ . being
NpHYaCTHE going asking asked
HAaCTOSIICT O
BpPEMEHU
Past
Participle
(Participle 1) | gone _ asked
puyacTuie
TIPOLIEIIETO
BpEMEHU
Perfect ;
Participle having B having Egz:]ng
nepdekTHoE gone asked asked
NpUYyacTue

Exercise 5. Make Participle 1l of the following verbs and
translate them.

To write, to process, to make, to bake, to clarify, to separate,

to take, to damage, to show, to keep, to separate, to crush, to leave,
to construct, to get, to cover.
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Dyukyuu npuvacmus

The boiling  water | Kunsimnas Boga
Omnpenenenue .

changes into steam. NpeBpaIlaeTcs B map.

Having finished work | | 3akonuus padory,
O06cTosATENBCTBO 9

went home. s TIOIIEJT JIOMOH.

Exercise 6. Translate the following word combinations into
Russian.

Cheese producing plant, milk processing plant, ice-cooked
milk, milk-giving animals, a promising method, the growing popu-
lation, all developed countries, low priced protein, dried products,
food pre-serving chemicals, the desired shape, sun-dried fruit, bad
smelling liquid, nice tasting wine, laboratory tested equipment, far
reaching conclusion.

Exercise 7. Translate the following sentences into Russian.

1. Excess calories consumed are stored as fat.
2. Intaken food while moving around the body is converted in-
to energy.

3. A diet containing the right proportions of the main nutrients
is called a balanced diet.

4. When digested and absorbed in the body each nutrient per-
forms a particular function.

5. Chocolate made with milk is milk chocolate.

6. Usually using milk and other products of animal origin man
develops strong and healthy body.

7. Having clarified numerous details in the picture of milk
composition scientists recognized it as the best natural food.

Komnnexcwl ¢ npuuacmuem

OOBEeKTHBIH MazCK C MPUYACTUCM HACTOAIICTO BPCMCHU
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JMYHOS MECTOMMCHUE B 00BCKTHOM nagcixe
WM CYIICCTBUTCIIBHOC B 06H_I€M magcixe
+

Present Participle

| saw her writing the letter. Sl Bumen, Kak oOHa IHcaia
IIMCBMO.

OOBEKTHBIN Na/ieXk C MPUYACTUEM MPOIIEIIIET0 BpEMEHU

JINYHOE MECTOMMEHUE B 00HEKTHOM naacxe
WM CYIICCTBUTCIIBHOC B 06HICM maacixe
+

Past Participle

| consider the article completed. | 5T cunraro, crates 3akoHueHa.

AOCOFOTHBIN MPUYACTHBIA 000POT

CYIIIECTBUTEIIBHOE B O0IIIEM MaIeike
+
Present Participle
Past Participle
Perfect Participle

Some new devices having been | [Tocme  Toro  kak  ObuIH
obtained, the researchers could | mosyuensl  HOBBIE — MPHOOPHI,
make more complex experi- | ucciemoBaTeId CMOTIH JCIATh
ments. 00J1e€e CIIOKHBIE OTIBITHL.

Exercise 8. Translate the following sentences into Russian.

1. Most products of animal origin require cooking, milk being
an exception.

2. With the new technological processes being applied, the
dairy increase the output.

3. There are several methods of removing foreign materials
from oils, clarification being most efficient.
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4. New technological equipment having been installed, the
production of cooking oils began to expand.

5. There is no difference in general composition between the
fats and oils, the latter name being given to those fats that are lig-
uid at ordinary temperatures.

®opMbI repyHaus

JlelicTBUTENbHBIN 37T0T CrpanaTenbHblid 3a10T
Present going being gone
Perfect having gone having been gone

DynKyuu 2epynous 8 npeodioHceHuu

[Momiexariee Reading is useful.
UteHue noJie3Ho.
YacTh cKa3zyemMoro Your job was collecting the material.
TBoeit paboToit 6611 cOOp MaTepuara.
JlomoiHeHHE Nobody likes waiting.
HukTto He mo0uT XK 1aTh.
Omnpenenenue | don't see any use in going there.
51 He BIXKY HEOOXOIMMOCTH
UATU TYyJA.
OOCTOATENBCTBO He talked without stopping.
OHn roBopui 6e3 OCTAaHOBKH.

Exercise 9. Translate the sentences having defined the func-
tions of Gerund.

1. For size reduction a distinction can be made between mill-
ing and cutting.

2. To create a large surface area is very important in opera-
tions of drying, cooling and heating.

3. The material has to be subjected to a combination of cutting
and packing.
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4. We know of milling having been used as size reduction for
a long time.

5. This machine is suitable for meat grinding.

6. Control of mixing can take place by sampling and analysis.

7. Coarse milling is usually best done by pressing or impact.

METHODS OF FRUIT
AND VEGETABLES PRESERVATION
Production of juices

The most common process for production of apple juice is
shown in the diagram.

Apple

Fruit mill

(addition of ascorbic acid)
Press
Enzymatic fining
Protein stabilization
Clarification fining | Separation
Filtration
Pasteurization, bottling

TEXT A
Vocabulary
1) pome fruit MSICHCTBIN CEMEUYKOBBIH (DPYKT
2) stone fruit KOCTOYKOBBIH IIJIOT
3) counter-current IIPOTUBOTOYHBIN
4) to rinse OTIOJIACKUBATh
5) spiral conveyor ITHEKOBBIN KOHBEHED
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6) residues OCTAaTOYHBIC BEIIECTBA
7) rotten THUJIOM
8) stemming OYHMCTKA OT YEPEIIKOB
9) stalk HOXKa
10) to strip 001MpaTh
11) comb rpebeHb
12) mash IOpe, CycIio
13) clarification OYHCTKA
14) juice extractor COKOBBDKHMAJIKA
15) comminution pacrbluieHHe
16) pitting machine MaInruHa TUTST yIQICHUS
KOCTOYEK
17) ahead of nepen
18) steel CTalb
19) thermobreak TEpPMOpa3pPbIB
Word Study

Exercise 1. Give the Russian equivalents to the following
words.

Berry, to spray, conveyor, contaminant, to remove, care, un-
ripe, tannins, flavor, grape, solids, to crush, degree, oxidation,
browning, to pasteurize, to pump, equipment, commonly, stainless,
aggressive, heating.

Exercise 2. Translate the following word combinations.

Washing process, organically and conventionally, via the wa-
ter, microbial count, to take care, damaged fruit, roller conveyor,
to do manually, to contain tannins, to be omitted, disagreeable fla-
vor, fruit crushing, decisive effect, to separate the juice from the
solids, ascorbic acid, non-enzymatic browning, fruit mills, to be
resistant to smth, thermal processes.
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Exercise 3. Match the word and its definition.

1) juice a) a person or thing that trans-
ports or communicates some-
thing

2) mash b) produced or practiced without

using of artificial chemicals

3) conveyor

c) a liquid that comes from fruit
or vegetables, a drink made
from this

4) pit d) a compound of oxygen and
another chemical element

5) tannin e)any food that has been
crushed into a soft mass

6) flavour f)a yellow or brownish sub-
stance found in the bark of some
trees and the fruit of many
plants, used especially in mak-
ing leather, ink and wine

7) organic g) stone

8) oxide h) how food or drink tastes

Sorting and cleaning

Preparing fruit

After the fruit has been received at the factory it has to be
cleaned. In practice, however, only pome fruit is washed — this is
rarely done with stone fruit and berry fruit. Cleaning is completed
by respraying the fruit on the elevator or by counter-current rins-
ing with process water in a spiral conveyor. In addition to visible
contaminants, microorganisms are also removed in the washing
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process, so the microbial count is significantly reduced. If both
organically and conventionally produced fruit is processed in the
factory, care should be taken to ensure that residues do not get on-
to the organic fruit via the water used for washing. Fresh water
must therefore always be used for cleaning organic fruit.

It is absolutely essential to remove all rotten, damaged and/or
unripe fruit. At present this is done manually, on endless convey-
ors or roller conveyors.

Stemming and stripping

Stemming is very important in the processing of stone fruit
(cherries). The green stalks contain tannins which can get into the
product during processing and cause a disagreeable flavour.
Stemming can be omitted in the processing of pome fruit.

Adapted grape processing equipment is generally used for
stripping. A low proportion of combs makes it easier to press out
the mash. If the proportion is too high, unwanted tannins get into
the juice.

Crushing the fruit

The method and degree of fruit crushing have a decisive effect
on juice removal. The greater the degree of crushing, the greater is
the number of cells damaged. If the fruit is crushed very small it is
much more difficult to separate the juice from the solids, and a
high suspended solids content in the juice increases clarification
costs. Care should be taken to ensure that the degree of crushing is
as uniform as possible.

During the crushing process, ascorbic acid can be added to
protect against oxidation. This prevents non-enzymatic browning
until the juice is pasteurized.

In many cases mash pumps are used to pump the crushed fruit
to the juice extractors, mash heaters or other equipment, resulting
in further comminution.
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In some cases the processes are combined with the use of en-
zymes (mash fermentation). A pitting machine can be inserted in
the stone fruit processing line ahead of the crusher.

Mechanical processes

Various kinds of fruit mills are now commonly used for crush-
ing fruit. They are usually made from stainless steel and plastic,
because these materials are resistant to the aggressive acids in the
fruit and are easy to clean.

Thermal processes
Thermal processes (heating, thermobreak or freezing) are on-
ly used in exceptional cases and are generally insignificant.

Exercise 4. Choose the correct answer.

1. After the fruit has been received at the factory it has

a) to be processed

b) to be crushed

c) to be cleaned

2. Fresh water must therefore always be used for ... organic
fruit.

a) cleaning

b) stemming

C) pitting

3. The green stalks contain ... which can get into the product
during processing and cause a disagreeable flavour.

a) solids

b) tannins

¢) ascorbic acid

4. During the crushing process ... can be added.

a) ascorbic acid

b) sulphur dioxide

¢) sorbic acid
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5. Various kinds of fruit mills are now commonly used ... .
a) for heating fruit

b) for crushing fruit

c) for stripping fruit

Exercise 5. Find in the text the equivalents to the following
word combinations.

CoptupoBka W OYHMCTKa,  SIFOJAbI,  MPOTUBOTOYHOE
OTIOJIACKWBAHHE, IIHEKOBBII KOHBEMep, 3HAYATEIBHO
YMEHBILICHHBIM, CBEXas BOJA, HE3PENbIM IUIOJ, POJUKOBBIN
KOHBEWep, OUMCTKAa OT YEPElIKOB M 3aYMCTKA, 3€JIEHbIE HOXKH,
obopynoBaHUe JUTST 00paboTKH, HeOoJbIIas 4acTh,
HeXKeJlaTeNIbHbIN, OKa3bIBaTh pEIIalolee BO3JIEHCTBUE, OTICIUTH
COK OT TBEpPAbIX KOMIIOHEHTOB, TpOIlECC H3MEJbUYCHHUS,
MpeloTBpaliaTh, HAcOC [UIsl TepeKayku (QPyKTOBOro MIOpE,
COKOBBDKMMAJIKA,  HarpeBareib,  (epMeHTanus, ApOoOuIIKa,
HEPIKaBEIOIAs CTajlb, UCKIIOYUTEIbHBIN CITydaid.

Exercise 6. Say if it is true or false. Correct the wrong state-
ments.

1. After the fruit has been received at the factory it has not to
be cleaned.

2. Stemming is completed by respraying the fruit on the eleva-
tor or by counter-current rinsing with process water in a spiral
conveyor.

3. All rotten, damaged and/or unripe fruits should be removed.

4. Stemming must not be omitted in the processing of pome
fruit.

5. If the proportion is too high, unwanted tannins come into
the juice.

6. The greater the degree of crushing, the greater is the num-
ber of cells damaged.

7. Ascorbic acid prevents non-enzymatic browning until the
juice is pasteurized.

73



8. A pitting machine can be inserted in the stone fruit pro-
cessing line behind of the crusher.

9. Fruit mills are usually made from glass and plastic materi-
als.

10. Thermal processes are never used.

Exercise 7. Answer the questions.

1. Enumerate all steps in the fruit preparing?

2. Why is cleaning important?

3. How is sorting done?

4. What is stemming?

5. What is usually used for stripping?

6. Why is it necessary to care about the degree of crushing?
7. What is added during the crushing process?

8. What equipment for fruit preparation is listed in the text?
9. What material is usually used for production of fruit mills?
10. When are the thermal processes used?

Exercise 8. Find in the text A the sentences with Infinitive,
Participle, Gerund. Translate them.

Exercise 9. Give a short summary of the text A.

TEXTB
Vocabulary
1) overriding concern TJIaBHAs 3a/1a4a
2) rapid OBICTPBIN
3) plant 3aBOJI
4) breakdown nepeboit
5) aids BCIIOMOTaTeNIbHbIE CPE/ICTBA
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6) internal BHYTPEHHUI
7) cellulose fibres L[CJUTIOJI03HOE BOJIOKHO
8) perlite TEPIIUT
9) rack and frame KapKaCcHO-PaMOYHBI
10) hardly e/iBa, MMOYTH HE
11) consumption noTpedicHne
12) screw press BUHTOBO# Mpecc, MTHEKOBBII
13) breakdown 10JIOMKa
14) auxiliary BCITOMOTATEJIbHBII
15) liquefaction paz3KImKEHHE
PART I

Juice extraction

Most of the technical procedures employed are based on the
same pressing process that has always been used. The overriding
concern in juice extraction is to avoid oxidation — which makes
rapid extraction essential. The juice extraction equipment must
therefore satisfy the following criteria.

From the point of view of maintaining quality, the extraction
process must be rapid and exclude air, so as to prevent changes in
quality. To this end the plant should be technically efficient, if
possible continuously operable, and highly reliable, with few
breakdowns. It should also require few staff to operate it. The
plant should provide a maximum yield, run economically and be
easy to clean.

The following factors are determinative in the pressing pro-
cess:

— pressure

— degree of crushing

— prior extraction of juice
— layer height.

The pressure, degree of crushing, etc., will of course vary
from case to case and depend on the quality of the fruit and the
experience and skill of the operator.
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Pressing aids are devices or substances by means of which it
is possible to improve the structure of the material to be pressed,
the internal surface and thus the extraction of juice during the
pressing process. The additives needed (principally cellulose fi-
bres or perlite) are in the range 0.5-1.0% by weight, irrespective
of the pressing aid employed. They make it easier to extract the
juice from the remaining material. The presses most commonly
used in fruit processing are the rack and frame press, the hydrau-
lic horizontal basket press and the filter belt press.

Different types of fruit presses.

Type of press Characteristics

Vertical basket press Juice travels a long distance; low
yields; high labour requirements;
hardly used at all nowadays

Mechanical horizontal basket | Mainly used for berry fruit (wine

press grapes); high space and labour
requirements; little used nowa-
days

Hydro press High oxidation; high water con-

sumption in spite of small size;
only for small quantities

Pneumatic presses Mainly used for berry fruit (wine
grapes)
Screw presses Continuous operation possible;

high output; few breakdowns;
high tannin and suspended solids
content; severe oxidation

For many years mechanical pressing was the only method em-
ployed. Alternative and/or auxiliary methods were developed,
however, because the need to ensure continuous operating cycles,
the high labour costs, changes in raw materials, unsatisfactory
yields and other factors made it essential to find new approaches in
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juice extraction technology. Two methods are also used: juice ex-
traction using water enzymatic liquefaction of the raw material.

Exercise 1. Match the parts of the sentences.

1. The plant should provide a
maximum yield, run ...

a) mechanical pressing was the
only method employed.

2. For many years ...

b) improve the structure of the
material to be pressed, the inter-
nal surface and thus the extrac-
tion of juice during the pressing
process.

3. The overriding concern in
juice extraction is ...

C) juice extraction using water
enzymatic liquefaction of the
raw material.

4. The presses most common-
ly used in fruit processing are

d) to avoid oxidation.

5. Pressing aids are devices or
substances by means of which
it is possible to ...

e) pressure, degree of crushing,
prior extraction of juice, layer
height.

6. Two methods are also used:

f) economically and be easy to
clean.

7. The following factors are
determinative in the pressing
process: ...

g) the rack and frame press, the
hydraulic  horizontal basket
press and the filter belt press.

Exercise 2. Match the English word combinations with their

translation.
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1) pressing process

a) BUHHBIC COpTa BUHOTPAJIa

2) juice extraction

b) nemmono3H0E BOIOKHO

3) maximum yield

C) pepMEHTATHBHOE Pa3KMKEHHE

4) degree of crushing

d) norpebHOCTB B paboyeli cuie

5) internal surface

€) MpoILecC MPECCOBAHMS

6) cellulose fibres

f) mHeBMaTHUECKHIA Ipecc

7) enzymatic liquefaction

g) SKCTparupoBaHue COKa

8) continuous operation

h) B3BemIcHHBIC
BEIIECTBA

TBEPAbIC

9) labour requirements

1) THAPaBINYECKHUIN TIpecC

10) pneumatic press

J) BHYTpEHHSISI TOBEPXHOCTh

11) remaining material

K) MakcumasbHas
POU3BOUTEIILHOCTh

12) auxiliary method

|) HempepbiBHAs paboTa

13) suspended solids

M) OCTAaTOYHBIN MaTepUal

14) wine grapes

N) TOTIOJHHUTEIBHBIH METOT

15) hydro press

0) CTeneHb U3MEIbYCHUS

Exercise 3. Replace Russian words with the English ones.

1. The juice extraction equipment must therefore satisfy the

following (kpurepusm).

2. They (o6aergaror) to extract the juice from the remaining

material.

3. The additives needed are (B mpomexyrtke) 0.5-1.0% by

weight.

4. (TaBneume), degree of crushing, etc., will of course vary
from case to case and depend on the quality of the fruit and the
experience and (umaBsika) of the operator.

5. Mechanical horizontal (xop3usnounslii mpecc) is mainly

used for berry fruit.

6. The plant should be technically (3¢ dexrusnsrii), if possible
continuously operable, and highly (magexwusrii), with few break-

downes.
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Vocabulary

1) sedimentation

CCAMMCTHaAN s, OTCTAaBAaHUC

2) centrifugation HEHTPUPYTUPOBAHUE

3) density IUIOTHOCTD

4) fining OKJICMBaHHE, OCBETIICHUE
5) viscosity BSI3KOCTh

6) hydrolysis THIPOJIN3, PACIICTIIICHHE
7) dissolved pacTBOPEHHBIN

8) decrease YMEHbIIICHHE

9) haze IOMYTHEHUE

10) beverage HAIMTOK

11) to coagulate CBEPTHIBATh

12) silica sol 30J1b KPEMHHEBOM KHCIIOTHI
13) phenols beHOoTBI

14) to precipitate YCKOPSITh

15) aqueous

HACKIIEHHELIN BOION

16) opalescent

MOJIOYHO-0O€eIbIi

17) flocculants GITOKYISTHTBI
18) casein Ka3enuH
19) thermolabile HCYCTOHYMBBIA K TEIUIOBOMY

BO3JIEVCTBUIO
20) bentonite OEHTOHHT
21) swelling HaOyXIIHi
22) clay rIIMHa
23) lamellar MHOTOCJIOMHBII
24) cation KaTHOH
25) sodium HATpHi

PART Il

The clarification of juices
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The clarification of juices, i.e. the mechanical removal of sus-
pended solid particles from the juice, is generally carried out by
sedimentation, filtration or centrifugation. These processes are
very often combined in order to achieve a better result.

Sedimentation

Suspended solids settle in the tank because of differences in
density. This process can be speeded up by clarification fining or
by reducing the viscosity of the juice (using enzymes).

Enzymatic fining.

Enzymatic hydrolysis of pectin. Pectin stabilizes the suspend-
ed solids in the juice. Through addition of the enzyme, the pectin
is converted to a dissolved form and broken down. This is associ-
ated with a significant decrease in viscosity.

Enzymatic hydrolysis of starch. Starch may be noticed in fruit
juice as a milky haze. Like pectin, starch has a protective colloid
effect on suspended particles and thus makes juice clarification
more difficult.

Clarification fining

Fining of juices generally removes not only unwanted sub-
stances but also, to a certain extent, desirable substances. For this
reason excessive fining is to be avoided. The effect of fining is op-
timal when the fining agent is added continuously. The more acid-
ic the beverage, the better is the clarification effect with a given
level of fining agent.

Gelatin fining
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Gelatin rapidly coagulates with negatively charged particles
(suspended solids and/or silica sol), and it forms compounds with
phenols and precipitates them as well.

Silica sol-gelatin fining

Silica sol is an aqueous, colloidal solution of silicic acid. It
has a milky, opalescent appearance. Only negatively charged sili-
ca sol is used for fining purposes. It is marketed in the form of a
15 % or 30 % solution. Silica sol is never used alone in fining, but
essentially only as a reactant with gelatin (or other positively
charged flocculants such as casein).

Tannin-gelatin fining

Tannins are tanning agents which are readily soluble in water,
and which have different chemical compositions, depending on
their origin. Tannins can be used as an aid in gelatin fining.

Protein stabilization.

Most fruit juices contain thermolabile protein which can
cause hazes in the final juice. These hazes are undesirable, so the
thermolabile protein is removed from the juice during processing.
Two methods are commonly used for this purpose.

Bentonite fining.

Bentonite fining is primarily used to stabilize fruit juices
against protein hazes. Bentonites are swelling clays. They have a
lamellar structure that, depending on the type of bentonite, can
absorb different amounts of water of crystallization and different
amounts of exchangeable cations (calcium, magnesium or sodi-
um) between the layers. Bentonite treatment reduces the levels of
heavy metals and any spray residues present.

High-temperature short-time (HTST) method
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The HTST method is used for two purposes in fruit juice tech-
nology: to sterilize juices for storage and to precipitate thermola-

bile protein.

Exercise 4. Match the parts of the sentences.

1. Gelatin rapidly coagulates

a) the suspended solids in the
juice.

2. Pectin stabilizes ...

b) an aid in gelatin fining.

3. Suspended solids settle in
the tank because of ...

C) to a certain extent, desirable
substances.

4. Bentonite treatment reduces

d) with negatively charged par-
ticles

5. Tannins can be used as ...

e) differences in density.

6. Starch may be noticed in
fruit juice as ...

) a milky haze.

7. Fining of juices generally
removes not only unwanted
substances but also ...

g) the levels of heavy metals
and any spray residues present.

Exercise 5. Find English equivalents in the text B Part 11,

3apsKeHHBIE YacTHIIbI, 4Yellyiluatasi CTPYKTypa,

Martui,

OCBCTIIAOIICE BCIICCTBO, BA3KOCTH COKa, paCTBOpPCHHAA (bopMa,

KpEeMHHUeBas KHUCIOTa,
(bepMeHTaTUBHBII

YMCHBIIATD,
TruapoJins,

pacTBOpUMBIA B BOJE,
OCBETJICHHE OCHTOHUTOM,

OTCTauBaHHUEC, OYHUCTKAa COKa, B onpez[eneHHoﬁ CTCIICHU, BHEIIHUH
BH/J, B 3aBUCUMOCTHU OT HIPOUCXOKIACHUA, YIAIATD.

Exercise 6. Match the word with its definition.

1) colloid

a)A homogeneous non-
crystalline substance consisting
of large molecules or ultramicro-
scopic particles of one substance
dispersed through a second sub-
stance.

2) gelatin

b) A substance which promotes
the clumping of particles, espe-
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cially one used in treating waste
water.

3) extraction

¢) An odourless, tasteless white
substance occurring widely in
plant tissue and obtained chiefly
from cereals and potatoes.

4) centrifuge

d) A place where an industrial or
manufacturing  process  takes
place.

5) starch

e) The action of extracting some-
thing, especially using effort or
force.

6) flocculant

f) A virtually colourless and
tasteless water-soluble protein
prepared from collagen and used
in food preparation, in photo-
graphic processes, and in glue.

7) plant

g) A machine with a rapidly ro-
tating container that applies cen-
trifugal force to its contents, typi-
cally to separate fluids of differ-
ent densities (e.g. cream from
milk) or liquids from solids.

Exercise 7. Match the word with its synonym.

1) to reduce
2) to contain
3) toimprove
4) to employ
5) to crush

6) to provide
7) to prevent
8) to convert

to include
to use

to stop

to supply
to change
to decrease
to upgrade
to press

TEXTC
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Exercise 1.Translate the following text using the dictionary.

Pasteurization

Aims of pasteurization:

— To inactivate all the enzymes contained in the juice.

— To kill all the microorganisms contained in the juice.

— To kill all the microorganisms present in the bottle.

Pasteurization is of great importance for juice quality. The rec-
ommended bottling temperature for clear apple juices is 78 °C,
while naturally cloudy juices should be bottled at a temperature of
at least 80 °C. Too high temperatures or too long a holding phase
lead to partial conversion of fruit sugars (fructose and/or glucose)
into hydroxymethylfurfural (HMF). This process is known as ‘car-
amelization’. An excessively high HMF content is referred to as
‘cooked flavour’ and is regarded as a fault.

Bottles which immediately after hot-filling are stacked in large
storage containers (e.g. pallet boxes) retain the heat for a very long
time. Although such juices have a fairly reliable shelf life, there is
a significant loss of quality because of the prolonged action of the
heat.

Faults in pasteurization are the main reason for deficient keep-
ing quality of fruit juices. Simple thermometers can show diver-
gences of up to 4 °C. If the temperature out of the pasteurizer falls,
these thermometers still indicate the higher temperature.

Immediate cooling after bottling is also a problem. Since the
cap (and also any air present) has to be pasteurized, it is advisable
to turn the bottles over after filling and not to start cooling until
after that.

The volume of the juice decreases in the course of cooling, and
a partial vacuum is created in the bottle. If the cap is not airtight or
if the bottle is chipped, this partial vacuum draws air into the bot-
tle. Microorganisms in the air come into contact with the cold juice
and can spoil it. For this reason new caps should always be used
and bottles should be checked before use.
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Use of protective gases. Apart from pasteurization, there are a
few other methods of giving fruit juices a long shelf life. Covering
with carbon dioxide is one of them.

This so-called Seitz-Bohi process was in great vogue in the
1930s. The juice was covered with carbon dioxide in pressurized
tanks. Carbon dioxide was pumped into the tanks until the pressure
was well above atmospheric, thus preventing fermentation. It was
not possible to inactivate all microorganisms with the overpres-
sures used. The fruit juices changed, and many of them suffered
spoilage as a result. For this reason the Seitz-Bohi process never
became very important.

The pressurized vat. The idea underlying the pressurized vat is
based on a principle similar to the Seitz-Bohi process. Carbon di-
oxide produced by fermentation is supposed to build up an over-
pressure which prevents further fermentation in the tank. Pressure-
tolerant yeast strains, however, can survive several bars of over-
pressure and produce much more than 0.5 % by volume of alcohol
before fermentation stops. Prolonged storage is only possible with
clarified juices at low temperatures.

The overpressure only inhibits fermentation by yeasts, but does
not inactivate enzymes and other microorganisms. These can cause
changes in the colour, odour and taste of the juice.

Exercise 2. Translate into Russian.

1. Pressing and bottling the hand-picked olives, they create
extra-virgin olive oil.

2. Rising carbon dioxide emissions have already driven ocean
acidity up by a third.

3. It was a bottle with a letter sent by German boy 24 years
ago in the Baltic Sea.

4. A little bit of olive oil in the frying pan and a slow caramel-
ization of onions began.

5. Fresh vegetables have a short shelf life.
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6. Yeasts consume the sugars in grapes, converting those sug-
ars into alcohol.

7. The brain normally produces the amount of glucose it needs
to function properly.

Exercise 3. Make your own sentences with each of the fol-
lowing words:

To survive, method, cloudy juice, to protect, volume, air,
flavour.

Exercise 4. Retell text C in Russian.

Check yourself
1. Cross out an inappropriate word in each line.

1. Cleaning, stemming, stripping, preventing;
2. To reduce, to crush, to extract, to press;

3. Rotten, damaged, dissolved, unripe;

4. To fine, to clarify, to ensure, to clean;

5. Sodium, starch, calcium, carbon;

6. Purpose, aim, reason, effect.

2. Match the word phrases with their translation.

1) cloudy juices ) HETOJHBIN BaKyyM

2) processing b) mepBuuHbBII OTXKIM
equipment

3) prior extraction C) LIHEKOBBIH Mpecc

4) partial vacuum d) 6enkoBOE MOMYTHEHHE
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5) lamellar structure  e) o6opymoBaHwue 11 00pabOTKU
6) silica sol f) pesepByap noz naBneHuem
7) screw press g) 30J1b KPEMHHEBOM KHCIOTHI

8) suspended solids h) HEeocBeTIIEHHBIH COK
9) pressurized tanks 1) yenryiiyarasi CTpyKTypa
10) protein hazes J) B3BELIICHHBIC TBEP/IbIC BEIIECTBA

3. Answer the questions.

. What is HTST method?

. Enumerate 5 types of fruit presses?

. What are the main purposes of pasteurization?

. What is stemming?

. What fining agents may be added for the fining of juice?

gk~ owN -

4. Translate the following sentences into Russian.

1. The design of horizontal basket presses has major ad-
vantages over the earlier vertical basket presses.

2. The suspended particles mainly consist of protein and have
a negatively charged surface.

3. For successful fining, the temperature of the juice should
not normally be less than 12°C.

4. In practice pasteurization is the only procedure used to give
fruit juices a longer shelf life.

5. In the fining of juices with a low tannin content, the silica
sol is added before the gelatin, but in the case of juices with a high
tannin content the gelatin is added first.

5. Translate the following text into Russian.

Agar agar

This product is a highly effective gelling agent derived from
algae (one teaspoonful of agar agar is sufficient to gel half a litre
of liquid).
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The fruit is crushed small and thoroughly mixed with the sug-
ar (or honey). Lemon juice and agar agar are added to a small por-
tion of the fruit purée, and this mixture is then well stirred.

In the meantime the remaining crushed fruit is heated with the
sugar (or honey) and boiled for about 1 min. The gelling mixture is
then stirred into the pot. Filling of jars can be started after the mix-
ture has been brought to the boil again.

Speaking

Choose a topic to discuss with your partner. Ask your
partner so many questions as you can:
— Crushing the fruit in production of fruit juices;
— Different types of fruit presses;
— Clarification of fruit juices;
— The importance of pasteurization in fruit juices production.

Helpful phrases:
As far as | know...
Don’t you know...?
I would like to add...
Well, | totally agree with you...
Don’t you think...?
Have you heard...?

3AK/IIOYEHHUE

JlanHoe  ydyeOHOoe  mocobue  mpeAcTaBisieT  coOoif
B3aMMOCBSI3aHHBIN KOMILJIEKC MaTepHajoB, padoTas ¢ KOTOPBIM
oOyyaromuecst ~ JOJDKHBl ~ AKTUBU3UPOBATh  AHTJIOS3BIYHBIC
rpaMMaTHYecKHe CTPYKTYpPbI, OBJIaAeTh MpodeccCHnOHATBLHON
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TEPMHUHOJIOTUEN 110 CHENUAIBLHOCTH Ha aAHIVIMMCKOM  SI3BIKE,
YCOBEpIIEHCTBOBATh HX pEaIM3alUI0 BO BCEX BHUIAX PEUEBOM
NeqaTeNnbHOCTH.  Jlormdeckoe TOCTpoeHHE y4eOHOTO TOCOOHs
MIO3BOJISIET  OCYIIECTBUTh (POPMUPOBAHHE KOMMYHUKATHBHOU
KOMIIETEHIIMU. DTO U YMEHHE COOTHOCHUTbH SI3BIKOBBIE CPEJCTBA C
ONpPENICTICHHBIMI KOHKPETHBIMU CHUTYaIlUsIMHU, YCJIOBUAMH U
3a7ayaMud  TIPO(ECCUOHAIBHOTO OOIIEHHUS, W 3HAKOMCTBO C
MPAaKTUYECKUMU U HWH()OPMAIMOHHBIMH TEXHOJOTHSIMU BCETO
Mupa, u o0OMeH ombsiToM B chepe mnpodeccuoHanbHON
NEeSITEIbHOCTH u OCYILIECTBJICHHE npodeccuoHalbHOTO
B3aUMO/ICHCTBHS.

Pa3nooOpasue yueOHOro Mmarepuaga IOMOTAET HU3MEHSTh
o0beM 3aJjaHMil U CHOCOOCTBYET BBIMOJIHEHUIO KOMILJIEKCHBIX
3a/a4, CBS3aHHBIX C JU(G(GEepeHIUpPOBAaHHBIM MOJIXOJAOM K
00yUYeHUIO, CTENEHbIO MOATOTOBKHM OOYYAlONIMXCS U YYETOM HX
MHIUBUAYAIbHBIX 0COOEHHOCTEH.

Metonuueckasi  CTpyKTypa, OpraHu3alus U XapakTep
y4eOHOT0o MaTepuaia MO3BOJSIOT OCYIIECTBUTh B3aUMOCBSI3AHHOE
oOyueHue BCEM BHUJAM DPEUYEBOIl AEATEIHLHOCTH Ha MHOCTPAHHOM
S3bIKE, TMOJIyYUTh 3HAHUS B UYTECHUM U TEPEBOJE AHTJIOSI3BIYHOM
JTUTEPaTyphl, CIOCOOCTBYIOT M3YYEHHIO TPAaMMaTHYECKOIO CTPOS
aQHTJIMHCKOTO sI3bIKa, a TaKXke O00ecleynuBaloT MOCTENEHHBIN
mepexox K paboTe ¢ ayTeHTUYHbIMH  Tpo(eCCHOHATBHO
OPUEHTUPOBAHHBIMU TEKCTAMHU.
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	Vocabulary list
	Exercise 1. There are some terms that refer to globalization, but some letters are missing. Can you complete the words?
	c_a_ge, info_m_ti_n, a g_ow_ng a_pet_te, to f_ed, a_lia_c_, w_or_d_id_, f_r_i_n m_rk_ts, d_ir_ p_o_uc_s, r_pi_l_, d_ve_o_in_   c_un_r_e_,  p_c_.
	Exercise 2. Before you read text 1, answer and discuss some questions.
	1. Why is the whole world in our hands?
	2. What are the prospects of the world economy?
	3. How has the world become a smaller place?
	Exercise 3. Scan text 1 to find the following information and order the information chronologically according to their appearance in the text.
	− Forms of alliances
	− Problems of global alliances
	− Globalization indicators
	− Advantages of global alliances
	Exercise 5. Read text 1 and then decide if the statements below are true (T) or false (F). Correct the false ones.
	A. As barriers crash, opportunities increase.
	B. Alliances involve relationships between suppliers and end-users inside one country.
	C. There is one common type of alliance.
	D. Global alliances have vast opportunities throughout the world.
	E. Alliances do not require a large amount of time and resources.
	Exercise 6. Answer the questions.
	1. What kind of global changes do we notice at the beginning of the new millennium?
	2. Why are global alliances important?
	3. What are the possible forms of partnerships?
	4. What are the benefits and problems of global alliances?
	5. How will global alliances make a world of difference?
	Exercise 7. Use words from each box to make word compounds. Then match them to the definitions below.
	UNIT 2
	Временные формы страдательного залога образуются при помощи вспомогательного глагола «to be» в соответствующем времени и смыслового глагола в форме причастия прошедшего времени Past Participle (третья форма глагола).

	Vocabulary list (1)
	Vocabulary list (2)
	1. How many new products become successful at the market?
	2. What is important to develop a new successful product?
	Exercise 3. Scan text 4 and order the following subtitles chronologically according to their appearance in the text.
	Exercise 6. Use words from each box to make word compounds. Then match them to the definitions below.
	Exercise 7. Complete the table with the examples of two forms of Food Product Innovations.
	Word Study
	‘To let (or blow) off steam’– отвести душу, дать выход своим чувствам (выпустить пары).


