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BCTVYII
INTRODUCTION

VkiaianHs METOAMYHUX MaTepialiB BUKIMKaHI 3MiHaMu a0 HaByanbHO1
MPOrpaMu 3 IHO3EMHOI MOBH ISl ipodeciiiHoro cnpsimyBanHs (2012) nnst cTyaeHTIB
CHeHiaNbHOCTI «30epiranHs, nepepooKa Ta KOHCEPBYBAaHHS MOJIOKa» Ta BIICYTHICTIO
YY HEIOCTATHICTIO MIAPYYHUKIB, SIK BITUM3HSHUX, TaK 1 3apyODKHUX aBTOPIB, fKI
CHEaNi3yl0ThCs B YKJIAJaHHI HaBYAJIbHUX MOCIOHUKIB B cepi aHII1HChKOI MOBH 3a
npodeciiiHum cpaMmyBaHHsIM i pi3HUX npodeciit (ESP). Icnyroui nocionuku € abo
3actapimumu, ab0 B HemoBHiM Mipi (mampukian, Agriculture, Cooking, Food
Industries Opurtancekoro BuaaBHuITBA Express Publishing) mokpuBaroTh oOcsT
HapuanbHoi nporpamu, abo € 3aHaATO TOPOTUMHU.

[Mpu yknagaHHi UX METOAWMYHHMX MaTepiajiB BUKOPHUCTOBYBAJIUCH CYYacHI
METOJIMYHI TEPMIiHHU, SKI CTOCYIOTHCS CTPYKTYPH 3aHSATTS 1 NMOJAHHS HaBYaJIbLHOTO
marepiany (CLILS, key words, vocabulary practice, practice stage), 1o Moxe cTaTu
3pyYHUM TpU HANMKUCAHHI TUIaHIB 3aHATTA. KoXHa TeMa MOYHHAETHCS TO3HAYKOIO
CLILs, sxa Bkazye Ha MKIPEIMETHI 3B’ I3KHU.

3Beprajach yBara Ha PO3BUTOK HE TUIbKM JIEKCUYHUX yMIHb 1 HaBUYOK 3
00paHoi creriaabHOCTI, a 1 Ha PO3BUTOK J1aJIOTIYHOT'O MOBJICHHS, TOBOPIHHA Y cdepi
BUPOOHUIITBA, Y III0JICHHOMY CITUIKYBaHHI.

MetoauuHi MaTepiaay 3aBEpIIyIOThCS 1[IOMaTUYHUMH BHUPa3aMu, SIKi MICTATh
Ha3BU PI3HUX BHUAIB DKi, Y TOMY YHCII MOJIOYHOI MPOAYKIli, 1 JalTh 3MOTY
30araTuTH CJIOBHUKOBHUH 3amac cTyaeHTiB. KoxeH imiomatnunuii Bupa3 (food idiom)
MOSICHIOETBCSA ~ aHTJIINCBKOI MOBOIO 1 CYNPOBOIKYETHCS  MPHUKIANOM, 100
O03HAWOMHUTHCS 3 WOro BKMBAHHAM Yy KOHTEKCTi. B KiHIII TOMAa€ThCS KOPOTKA
BIKTOpMHA HAa 3HAHHS TMEBHHUX 1IIOMAaTHYHUX BUPA3iB, IO JA€ 3MOTY IEPEBIPUTHU
HaOyTi JeKCHUYHI 3HaHHA. 30ipKa 1110MaTUYHUX BHPA3iB MOKE BUKOPHUCTOBYBATHCH
Ha OyJb IKOMY ayJAUTOPHOMY 3aHATTI podeciitHoro 6;oky HaBuansHOT iporpamu, a
TaKOX y TYPTKOBii poOOTI.

MeronuuHi Marepiaqd  PEKOMEHJOBaHO HJsi  CTyAeHTiB  3-4  KypciB
cnemianbHOCTi 5.05170111 “36epiranHs, KOHCEpBYBaHHS Ta TEpepoOKa MoJoKa”

BHIIMX HaBUYAIbHUX 3akjaiB -1l piBHIB akpeauTaltii.



Tema: MY FUTURE SPECIALTY
CLILs: training practice, technology of milk and dairy products.
Warm-up
1. Answer these questions.
1. How many professions are there in the world?
2. What is the name of your profession / specialty?
Vocabulary Practice

2. Learn the following words and word-combinations.

a lab-assistant 1a00paHT

a technician-technologist | texuik-TexHoor

a food technologist TEXHOJIOT Xap40BOT0 BUPOOHUIITBA
food technology Xap4yoBa TEXHOJIOT'1s
processing nepepoOka

canning KOHCEPBYBaHHS

preservation 30epiranHs

milk MOJIOKO; MOJIOYHHUM
evaporated milk 3rymeHe MOJIOKO

a dairy-processing plant  mMojo4HO-TIEpepoOHuii 3aBO
dairy MOJIOYHHI

dairy (milk) products MOJIOYHI TIPOAYKTH

to produce BUTOTOBJISITH; BUPOOJISATH
manufacture BUTOTOBJICHHS

to continue IPOIOBXKYBAaTH

cheese CHP

ice-cream MOPO3HUBO

radio ecological PagioeKOIOriYHII

butter Maciio

standard CTaHIapT

3. Read and translate these word combinations into Ukrainian.

a. to work as a lab-assistant; to work as a food technologist; to work at a dairy
processing plant;

b. a technician-technologist of milk products; dairy products; to produce milk
products;

c. cheese manufacture, butter manufacture, ice-cream manufacture;

d. to continue studies; to learn about; to study at.

Reading

4. Read the text “My Profession”.



MY PROFESSION

My specialty is preservation, canning and processing of milk. My future
profession can be a technician-technologist of milk products. People drink milk for
more than 4000 or 5000 years. | can work at a dairy processing plant. I can also work
as a lab-assistant in the chemical, bacteriological or radio ecological laboratory.

Technicians-technologists of milk products study how to produce different
dairy products: cheese, ice-cream, butter, yogurt, riazhanka, pasteurized milk,
evaporated milk and kefir. We will study ice-cream manufacture, cheese making and
butter making. We will also learn about the standards for different dairy products. |
would like to continue my studies at Kyiv National University of Food Technologies.

So, my future profession is very necessary, because people eat and drink milk
products practically every day. The favourite milk product is, of course, ice-cream.
Do you like ice-cream?
While-Reading

5. Match a name to the paragraph.
\

Why is my profession necessary? Paragraph 1
What do we study about mil products? Paragraph 2 /% %Q
Where can we work? Paragraph 3 O ///9
Practice Stage
6. Work in pairs. Answer the questions.
1. What is your specialty?
2. What is the name of your future profession?
3. Where can technicians-technologists of milk products work?
4. People drink milk for more than 4000 old, don’t they?
5. What kinds of milk products do technicians-technologists study to produce?
6. What is your favourite milk product?
7. Would you like to continue your studies at the University?
7. In the text “My Profession” find the English equivalents of the following word

combinations and sentences.

1. Mos cnemiaibHICTb.
2. TexHIK-TEXHOJIOT 10 BUPOOHHUIITBY MOJIOYHUX MPOTYKTIB.
3. BurortoBmsiTH pi3HI MOJIOYHI MPOTYKTH.



[IpaitoBat 1a60paHTOM.

XimiyHa 1abopartopis.

Bakrepionoriuna naboparopisi.

BupoOHHUIITBO MOpO3UBA.

BurorosneHHs cupy.

. Y1100ieHuii MOJIOYHUN TPOIYKT.
10 JIronu 10Tk MoJioko 01u3bK0 4000-5000 pokis.
11. Jli3HaBaTucs Mpo CTaHJAPTH HA PI3H1 MOJIOYHI MPOIYKTH.
12. 51 xoTiB OM TPOJOBXKHUTH HABYAHHS B YHIBEPCUTETI XapyOBUX TEXHOJOTIH Y

Kuesi.
Speaking

©CoNo OM

8. A. The names of dairy products are necessary when we do shopping. Read the
dialogue “At the Supermarket”. What dairy (milk) foods are mentioned there?
At the Supermarket

Louise: Hey, Julia... Look at those desserts! How about baking some cookies
today?

Julia: Hmm... Yeah, that’s a great idea! While we’re here, let’s pick up the
ingredients.

Louise:  Oh, what do we need?

Julia: The recipe calls for flour, sugar and butter. Oh, and we also need eggs and
chocolate chips.

Louise: Why don’t you get the dairy ingredients? You’ll find these in the
refrigerated section in the back of the store. I’'ll get the other ingredients —
they’re in aisle 10.

Julia: Great! Let’s meet at the checkout.

Louise: OK. See you there.

(From: https://share.america.gov)
P.S. You can listen to this dialogue using the e-address.

5. -HELFBOX: words and phrases:

The recipe calls for... — We need...
dairy — milk
store — shop

aisle — mpoxin
checkout — kaca

C. Learn and reproduce the dialogue “At the Supermarket”.



Tema: NUTRITION
CLILs: biology, chemistry, organic chemistry.
Warm-up
1. Answer the questions.
1. Do people in Ukraine eat the same foods as in Britain or the USA?
2. What does food give to people?
3. Can we live without food?
4. Can we live without water?
Reading
2. Read the text “Nutrition: Some Definitions.”
NUTRITION: SOME DEFINITIONS

1 The foods that people eat in other countries are very different from our own.
The majority of people grows well and stays healthy when they get enough to eat.
There are some ways in which we can estimate the value of any diet. They form a
part of the science of nutrition. It is important to know the principles of this science
because our future profession is to provide meals.

2 But first, there are some terms. The science of nutrition is the study of all
processes of growth, maintenance and repair of the living body, which depend upon
the digestion of food. Food is any solid or liquid which can supply material from
which the body can produce movement, heat or other forms of energy and material
for growth, repair and reproduction. The components of foods which have these
functions are called nutrients.

3 Carbohydrates provide the body with energy and may change into body fat.
Fats also provide energy but in a more concentrated form and they can form body fat.
Proteins provide amino acids for growth and repair. Minerals help to regulate body
processes and are used in growth and repair. The living body needs vitamins to
regulate its processes.

4 The diet consists of the foods or mixtures which person eats every day. The
health of any person depends upon the absorption of necessary amounts of energy
and all the nutrients. Energy is the ability to do work and to keep up body

temperature, breathing and other processes.



Follow-up
3. Which paragraph in the text “Nutrition: Some Definitions” gives the definition of
nutrition as a science?

4. TEST Decide whether the following statements are true or false.
1. Getting enough food is one of the main causes to be healthy and to grow well.

T/F

2. The foods that people eat in other countries are not very different from the
foods that people eat in our country. T/F

3. The science of nutrition studies all the processes of growth, maintenance and

repair of the living body. T/F

Food can be both solid and liquid. T/F

Vitamins and minerals don’t belong to nutrients. T/F

Carbohydrates may not change into body fat. T/F

Minerals and proteins are used in growth and repair in the living body. T/F

© N o g &

The foods or mixtures which person eats every day is called the diet. T/F
9. Energy is the process to do work and to keep up body temperature. T/F
Speaking / CONTROL QUESTIONS
5. Answer the questions to the text “Nutrition: Some Definitions”.
1. Which definitions does the text “Nutrition: Some Definitions” give?
What is food?
What types of nutrients are there in foods?
What do carbohydrates provide the body with?

Proteins provide amino acids for growth and repair, don’t they?

S e

What is energy?
7. Does the living body need vitamins to regulate its processes?
Reading / Transalting
6. A When we speak about different foods we often use the term ‘calorie’. What is

‘calorie? Read and translate this information.

NUTRITIC JALTERM

Calorie is a unit to measure the energy of food and the intake and use of

energy by the body. The scientific definition of 1 calorie is the amount of heat

10



required to raise the temperature of 1 gram of water by 1 degree Centigrade. This is a
very small amount, so we often use the term kilocalories (abbreviated to kcal), which
Is equivalent to 1000 calories. Energy values can also be measured in kilojoules (kJ):
| kcal = 4.2 kJ.

A person’s energy (calorie) requirement varies depending on his or her age, sex

and level of activity. The estimated average daily requirements are:

Age Female Male
(years) (kcal) (kcal)
1-3 1165 1230
4-6 1545 1715
7-10 1740 1970
11-14 1845 2220
15-18 2110 2755
19-49 1940 2550
50-59 1900 2380
60-64 1900 2380
65-74 1900 2330
B Using the table above find and write the recommended daily energy for your age.
| am years old.
| need kcal a day.

7. What does food give the living body, to people? Fill in the suitable words.

>
-
7 N

)

Writing

8. Review the text “Nutrition: Some Definitions.’
The text “Nutrition: Some Definitions” tells about ...... . The following

definitions as ............... are considered in the text.

Vocabulary Practice

9. Read and learn the following key words — they are terms.
11



nutrition

Xap4yBaHHA; )KUBJICHHA

nutrient

ITOKMBHA PCYOBHHA

science of nutrition

JIETETHKA; HAyKa PO XapyyBaHHs

nutritional

MMOKUBHUM, )KUBUJIbHUMN

carbohydrate BYTJICBOJI

protein OLI0K, IPOTETH

fat KHP

vitamin BiTaMiH

mineral MiHepa

energy eHapris

diet aieTa, Xap4yBaHHSI
amino acid aMiHO KUCIIOTa

10. Learn the following key words and word combinations.

food 1. xapui, XxapuyBaHHs, Ka; 2. IPOJAYKTH Xap4yBaHHS
mixture CyMiII

different PI3HUIA; IHIIHH

activity JISUTBHICTD

majority OUTBIIICTD

ability 3/IaTHICTh

to estimate OLIIHIOBATH

value IIHHICTh, Ba)KJIMBICTh

to provide 3abe3neuyBaTu

to provide meals

HaJlaBaTHU Xap4dyBaHHA

to grow/ growth

pOCTH / 3pOCTaHHS; PO3BUTOK

maintenance

yTpUMaHHs, 30epiranHsi, NiATPUMaHHS

to depend (on)

3aJIeKaTH (Bin)

to supply OCTa4YaTh

to produce BUPOOIIATH

movement pyx

heat TEIJI0Ta

to absorb abcopOyBaTH; MOTJIUHATH
to form (dbopMyBaTH; CKJIaJIaTh
principle IPHUHIINI; 3aKOH

term TEPMiH

body T1J10; OpraHi3M

repair B1THOBJICHHS

solid TBEpIUI

liquid piavHa; piaKui
reproduction PENPOIYKITis; BIATBOPEHHS
component KOMIIOHEHT

to consist of

CKIagaTuc: 3

requirement

BHMOTa; IoTpeda

maintenance

MIATPUMKA

12



Tema: WATER. CONSTITUENTS OF FOOD

CLILs: chemistry, organic chemistry.
Warm-up
1. Answer these questions.

1. Do you drink a lot of water every day?

2. What is your favourite drink?

3. What does water give to people?
Reading
2. Read this text about different drinks and say which drink is the best choice, the best
recommendation in a healthy diet?

WATER — THE BEST CHOICE

Drinking plenty of non-alcoholic liquid each day is an often overlooked part of
a well-balanced diet. A minimum of 8 glasses (which is about 2 litres) is the ideal. If
possible, these should not all be tea or coffee, as these are stimulants and diuretics,
which cause the body to lose liquids, taking with them water-soluble vitamins. Water
is the best choice. Other good choices are fruit or herb teas or tisanes, fruit juices —
diluted with water, if preferred — or semi-skimmed milk (full-fat milk for very
young children). Fizzy sugary or acidic drinks such as cola are more likely to damage
tooth enamel than other drinks.

3. And now, read one more text “Constituents of food” and tell how much water is in
the body.
CONSTITUENTS OF FOOD

Water. Without water life is impossible. 2/3 of the body’s weight is water.
Almost every process in the body takes place inside and outside the cells where water
IS the solvent. The need of the body for water is second to its need for air. Adults can
live for many weeks without food but for only a few days without water.

Water comes from solid foods and from soft drinks, and can be lost by
evaporation. The kidneys regulate the balance of water in the body. Great losses of
water can be dangerous. If water intake is not increased, dehydration may result. An
adult person must drink at least one litre of water every day; more will be needed if
heavy work is done.

13



Dietary Fibre. Some foods, particularly cereals and some fruit and vegetables,
contain large amounts of “dietary fibre”. They are indigestible materials and are not
absorbed into the body.

Flavours, Colours. All foods have a lot of constituents which give them
characteristic flavours, colours and textures.

Food technologists and cooks must control over the changes which take place
in these constituents (water, dietary fibre, flavours and colours) during storage and
cooking.

TEST
4. Decide whether these statements are true or false.
1. Drinking a lot of non-alcoholic drinks is a good part of a well-balanced diet.

T/F

2. People should drink either tea or coffee as they serve as stimulants or diuretics.

T/F

3. Water is the best choice in a diet. T/F
4. Without water life is impossible. T/F
5. 1/3 of the body’s weight is water. T/F
Speaking
5. Answer the following questions to the texts “Water” and “Constituents of food”.
1. What drinks are good choices in an everyday well-balanced diet?
2. Where does water come from?
3. Do the kidneys regulate the balance of water in the body?
4. What foods contain dietary fibre?

5. All foods have certain characteristic flavours, colours and textures, don’t they?

Key Words

6. Learn the following key words and word combinations.
constituent CKJIaJ0Ba YaCTHHA, €JIEMEHT
without oe3

impossible HEMOXKITMBHHA

weight Bara

soft drinks 0€e3aJIKOTr0JIbH1 HAoT1

to lose BTpadaTu

loss BTpaTa

14



to result craTucs

to regulate pETYJIIOBATH, YIIOPSIKOBYBAaTH
cereal XJiOHI 371aKH

indigestible HECTPaBHMIA, HEJIETKOTPABHUN
flavour apomart, IPUEMHUAN CMaK
storage 30epiraHHs

texture TEKCTYypa, CTPYKTypa

cell KJIITHHA

solvent PO3YMHHHUK

evaporation BUIAPOBYBaHHS

dehydration 00€3BOTHIOBAHHS

Kidney HUpKa

to take place POXOTUTH

during i 9ac, mpoTAroM

fizzy drinks ra3oBaHi HaIoi

herb tea TpaB’ STHUI Yaii

fruit tea (GpyKTOBHUI Yai

to damage HOIIKOIUTH

to cause BUKJINKATH; COPUYUHSITH

to lose liquids BTpAvaTH PiHHY

Tema: CARBOHYDRATES

CLILs: chemistry, organic chemistry.

Vocabulary Practice

1. Learn the following key words and word combinations.

carbohydrate BYTJIEBOJI

substance pevYoBHMHA, CYOCTaHITIS

to be present in OyTH IPUCYTHIM B

sugar LyKOp

starch KpOXMallh

non-starch polysaccharide (NSP) | momicaxapuan HEKPOXMAITBLHOTO TTOXOKSHHS
fibre BOJIOKHO, KJIITKOBHHA
intrinsic BHYTPIIIHIN, TPUTaMaHHUN
extrinsic 30BHIMIHIH

sweet-tasting COJIOJIKHMI Ha CMaK

to occur TPAIIATHCS; 3yCTPIYATHCS

15



fructose dpykTO32a

lactose JIAKTO3a

sucrose IyKpo3a

honey Me]T

treacle TaToKa

added JOJaHUN

to provide 3a0e3rneuyBaTu, HaJJaBaTh
to offer HPOTIOHYBATH

to digest HIepETPABIIOBATH
to absorb BCMOKTYBATH

to break down PO3IICTUTIOBATUCH
simple IPOCTHIA

complex CKJIQHUI

pasta MaKapOHH1 BUpOOU
parsnip acTepHAK

yam bom. siMcC; OaTat
rapidly IIBUIKO

2. Read and learn the following LINK-WORDS:
that, which — axun
whereas — B Toii yac sk
on the other hand — 3 iamoro 6oky
3. Read and translate the following word combinations with the key words.
a. carbohydrate: simple carbohydrates; complex carbohydrates; to come from
carbohydrates; total carbohydrates each day;
b. sugar: intrinsic sugars; extrinsic sugars; added sugars; table sugar;
4. Word-building: the prefix non-. Read and translate these words.
Milk — non-milk; starch — non-starch.
Reading
5. Read the text “Carbohydrates” and say in what three forms carbohydrates are
found.
CARBOHYDRATES

Carbohydrates are energy-providing substances that are present in varying
amounts in different foods and are found in three main forms: sugars, starches and
non-starch polysaccharides (NSP), usually called fibre.

There are two types of sugars: intrinsic sugars, which occur naturally in fruit

(fructose) and sweet-tasting vegetables, and extrinsic sugars, which include lactose
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(from milk) and all the non-milk extrinsic sugars (NMEs) — sucrose (table sugar),
honey, treacle and so on. The NMEs, or ‘added sugars’, provide only calories,
whereas foods containing intrinsic sugars also offer vitamins, minerals and fibre.
Added sugars (simple carbohydrates) are digested and absorbed rapidly to provide
energy very quickly. Starches and fibre (complex carbohydrates), on the other hand,
break down more slowly to offer a longer-term energy source. Starchy carbohydrates
are found in bread, pasta, rice, wholegrain and breakfast cereals, and potatoes and
other starchy vegetables such as parsnips, sweet potatoes and yams.

Healthy eating recommendations say that at least half of our daily energy
(calories) should come from carbohydrates, and that most of this should be from
complex carbohydrates. No more than 11% of our total calorie intake should come
from ‘added’ sugars. For an average woman aged 19-49 years, this would mean a
total carbohydrate intake of 259 g per day, of which 202 g should be from starch and
intrinsic sugars and no more than 57 g from added sugars. For a man of the same age,
total carbohydrates each day should be about 340 g (265 g from starch and intrinsic
sugars and 75 g from added sugars).

TEST

6. Decide whether the following statements are true or false.
1. Carbohydrates provide the body with energy. T/F

Carbohydrates are not present in different foods. T/F

There are 5 forms of carbohydrates. T/F

Sugars are divided into intrinsic and extrinsic. T/F

Carbohydrates are also divided into simple and complex. T/F

S

Added sugars provide energy very quickly, whereas starches and fibre break
down more slowly to offer a longer term energy. T/F
7. Healthy eating recommendations say that 80% of our daily energy should
come from carbohydrates, better — from complex carbohydrates. T/F
Practice Stage
Speaking / CONTROL QUESTIONS
7. Work in pairs. Discuss these questions to the text “Carbohydrates”.
1. Are carbohydrates present in different amounts in different foods?
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2. What forms are carbohydrates found in?

3. How are sugars classified?

4. ‘Added sugars’ provide only calories, whereas foods with intrinsic sugars offer
vitamins, minerals and fibre, don’t they?

5. What are the healthy eating recommendations for an average man and a

woman each day?

Writing
8. Different carbohydrates are present in different foods. Copy out these foods.
Intrinsic sugars Extrinsic sugars Starchy carbohydrates
fruit milk bread
Tema: FATS

CLILs: biology, chemistry, organic chemistry.

Warm-up T }ﬁ;’wmmw 1/2 CONTERTS Ut VNG Sasrasy == -

Nutrition Amount/serving %DV* Amount/serving %DV

%
Facts Total Fat 39 5% T?::a:bﬁ: 94%
) Sening Size 1 evelope gz Fat0g 0% Dty
1. What do fats give to human body? Calories 150 Cralest0mg 0% Sugan21g

Cal. 25 = i
'PzriﬂDlWVM onwe  Sodium140mg 6% Protein3

2. What dairy foods contain a lot Of fats?| | smemstaesess  smriann ¢ 0% Cacun (0% 1o %

1. Answer these questions.

Reading
2. Read the text “Fat” and tell how fats can be divided.
FAT

1 Fats are inorganic compounds that belong to lipids. Although a small amount
of fat is essential for good health, most people consume far too much.
Recommendations for healthy eating say that no more than 33% of our daily energy
intake (calories) should come from fat. Each gram of fat contains 9 kcal, more than
twice as many calories as carbohydrate or protein, so for a woman aged 19-49 years

this means a daily maximum of 71 g fat, and for a man in the same age is 93.5 g fat.
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2 Fats can be divided into 3 main groups: saturated, monounsaturated and
polyunsaturated, depending on the chemical structure of the fatty acids they contain.
Saturated fatty acids are found mainly in animal fats such as butter and other dairy
products and in fatty meat. A high intake of saturated fat is known to be a risk factor
for coronary heart disease. No more than 10% of our daily calories should come from
saturated fats, which is about 21.5 g for an adult woman and 28.5 g for a man.
Saturated fats tend to be solid at room temperature.

3 The unsaturated fatty acids — monounsaturated and polyunsaturated — tend
to be liquid. Monounsaturated fats are found predominantly in olive oil, peanut oil,
rapeseed oil and avocados. Foods high in polyunsaturates include most vegetables
oils — the exceptions are palm oil and coconut oil, both of which are saturated.

4 Both saturated and monounsaturated fatty acids can be made by the body, but
certain polyunsaturated fatty acids — known as essential fatty acids — must be
supplied by food. There are 2 ‘families’ of these essential fatty acids: omega-6,
derived from linoleic acid, and omega-3, from linolenic acid. The main food sources
of the omega-6 family are vegetable oils such as olive and sunflower; omega-3 fatty
acids are provided by oily fish, nuts and vegetable oils such as soya and rapeseed.

5 When vegetable oils are hydrogenated (hardened) to make margarine and
reduced fat spreads, their unsaturated fatty acids can be changed into trans fatty acids,
or ‘trans fats’. They believe, that these artificially produced trans fats act in the same
way as saturated fats within the body — with the same risks to health. They suggest,
that no more than 2% of our daily calories should come from trans fats, which is
about 4.3 g for an adult woman and 5.6 g for a man. Remember that major sources
are processed foods such as: biscuits, pies, cakes and crisps.

Vocabulary Practice

3-A. Learn these key words and word combinations.

fat KUP

fatty acids XiM. SKAPHI KUCIIOTH

saturated fats HACUYCHI KUPU

unsaturated HEHAaCU4EHU

monounsaturated fats MOHOHEHACHUYEH1 KUPH, MPOCTI KUPH
polyunsaturated fats NIOJIIHEHACUYEH1 YKUPH, CKIIAITHI KUPH
essential 1. HEOOXiTHU; 2. Ty)KE BAXKIIMBUI;
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3. cyTTeBUid; 4. HIHHUI

essential fatty acids

HEOOX1IH1 )KUPHI KHCIIOTH

trans fats

TPaHC KUPHU

linoleic acid JiHOJIeBa KUCIIOTA (YKP.)
JIMHOJIEBAsi KUCJIOTa (PocC.)
linolenic acid niHoseHoBa kuciora (yxp.)

JIMHOJICHOBAs KUCJ0Ta (poc.)

omega-3, omega-6

omera-3, omera-6 (KucjaoTH)

to contain

MICTUTH

to be divided into

IMOAUTSITACS Ha

to be supplied by I0CTaYaTUCS

to be provided by 3a0be3MneyyBaTruch
intake PUKAOM; CTIO)KHBAHHSI
liquid pinuHHUT

solid TBEP AU

peanut oil apaxicoBa OJist
rapeseed ol paricoBa oJist

palm oil TJIEMOBA OJTisl
coconut oil KOKOCOBA OJIisI
sunflower COHSIIITHUK

spread acTONOAIOHUHN TPOYKT, CIIPE/T
reduced fat spread CHpe] 3 HU3bKUM BMICTOM JKUDPY
exception BUHSITOK

to derive OTPUMYBATH
vegetable oils POCIUHHI OJTiT
hydrogenated riIpOreHi30BaHu
hardened 3aTBePALTNI
artificially IITYYHO

to act JATH

to consume CIIO’KUBATHU

amount KUTBKICTh

3-B. Read and translate the following word combinations.

a. fat: saturated fat; unsaturated fat; fat intake; to reduce fat intake; to consume fat;
b. fatty: fatty acids; fatty layer; fatty foods;
c. amount: amount of fat; a small amount; a large amount; amount of water;
d. to contain: to contain fat; to contain milk; to contain nuts.
Practice Stage
Speaking / CONTROL QUESTIONS
4. Work in groups of three people. Answer the questions to the text “Fat”.
1. Is asmall or a large amount of fat essential for good health?

2. How much of our daily energy intake should come from fat?
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How many kilocalories are there in a 1 gram of fat?

What groups can fats be divided into?

What foods are the sources of saturated fatty acids?

Saturated fats tend to be solid at room temperature, don’t they?
Avre the unsaturated fatty acids solid or liquid?

What foods are the sources of monounsaturated fats?

© 0o N o g &~ w

What foods are high in polyunsaturated fatty acids?
10. Can all the fatty acids be made by the body?
11. What are the main food sources of omega-3 and omega-6 fatty acids?
12. What foods contain trans fats?
5. Using the text “Fat” continue the sentences.
1. Although a small amount of fat is essential ..........
2. Recommendations for healthy eating say that ..........
3. Fats can be divided into ...........
4. Saturated fatty acids are found mainly in ............
5. When vegetable oils are hydrogenated to make margarine ............

Project

6. Prepare a presentation either about (A) essential fatty acids — omega-6 and

omega-3, or about (B) trans fats.
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Tema: PROTEINS
CLILs: chemistry, organic chemistry.
Warm-up
1. Answer the questions.
1. What do proteins give to body?
2. Is milk rich in protein?
Vocabulary Practice

2. Learn the following key words and word combinations.

protein O1110K

nutrient II0JKMBHA PEYOBHHA

cell KJIITHHA

enzyme (bepMeHT, eH3UM
antibody AHTHUTLIIO

hormone TOPMOH

to be made up of CKJIaIaTUCH 3

acid KHCJIOTa

amino acid aMiHO KHCJI0Ta
compound CKJIa/I0Ba

to contain MICTUTH

carbon BYTJICIb

hydrogen BOJICHD

oxygen KHUCCHD

nitrogen azoT

commonly 3a 3BHYai

plant protein OUTOK POCITMHHOTO IMOXOKCHHS
animal protein OUIOK TBAPUHHOTO IMOXOKEHHS
remaining SIK1 3aJTAIIAIOTHCS

to obtain from OTPUMYBATH 3

soya beans 600u coi

to contain MICTUTH

pulses 600081

seeds 3epHa

to store 30epiraTu; HAKOMYYyBaTH
therefore TOMY

though Xxo04a

3. Read and translate the word combinations with the word ‘acid’.
Amino acid, lactic acid, nucleic acid, citric acid, folic acid, oxalic acid, ascorbic acid,
acid rain.

Reading
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4. Read the text “Protein” and match a name to each paragraph.
e Chemical structure
e Why is protein necessary?
e Daily recommendations
e [Foods rich in protein
PROTEIN

1 Protein is essential to keep the body working

efficiently. This nutrient is necessary for growth and development, for maintenance
and repair of cells, and for the production of enzymes, antibodies and hormones.

2 Protein is made up of amino acids, which are

compounds containing the 4 elements that are necessary for life: carbon, hydrogen,
oxygen and nitrogen. We need all of the 20 amino acids commonly found in plant
and animal proteins. The human body can make 12 of these, but the remaining 8 —
called essential amino acids — must be obtained from the food we eat.

3 Protein comes in a wide variety of foods. Meat, fish,

dairy products, eggs and soya beans contain all of the essential amino acids, and are
therefore called first-class protein foods. Pulses, nuts, seeds and cereals are also good
sources of protein, but do not contain the full range of essential amino acids. It is
important, though, to eat protein foods every day because the essential amino acids
cannot be stored in the body for later use.

4 The recommended daily amounts of protein for

women aged 19-49 years are 45 g per day and for men of the same age 55 g.
Speaking / CONTROL QUESTIONS
5. Discuss these questions in pairs.
1. What is protein necessary for?
. What is protein made up of?

. What 4 elements necessary for life do amino acids contain?

2

3

4. How many amino acids do people need?

5. How many amino acids can the human body make?

6. How many essential amino acids must be obtained from the food we eat?
7

. There are plant and animal proteins, aren’t there?
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8. What foods contain all of the essential amino acids?
9. Why is essential to eat protein foods every day?

10. What are the recommended daily amounts of protein for women and men aged
19-49 years? a "]

Tewa: MINERALS | J89
CLILs: chemistry, organic chemistry. . ‘_ =
Warm-up e ||
1. QUIZ: What do you know about minerals? Choose and underline the correct
answer.
MINERALS

1. Minerals are organic / inorganic substances that perform a wide range of vital
functions in the body.

2. The macrominerals (major minerals) — calcium, chloride, magnesium,
potassium, phosphorus and sodium — are needed in relatively large / small
quantities.

3. Minerals needed in much smaller / larger amounts are called microminerals.

4. Some microminerals / macrominerals (selenium, magnesium and iodine, for
example) are needed in such tiny amounts that they are known as ‘trace
elements’.

5. Dairy foods are good sources of the following minerals: calcium / iron,
chromium, phosphorus, selenium.

Answers Key: 1 —inorganic, 2 — large, 3 — smaller, 4 — microminerals, 5 — calcium.
Reading
2. Read the text “Major Minerals”.
MAJOR MINERALS
1 Calcium, phosphorus, magnesium, sodium, chlorine, potassium, and iron are

known as major minerals.
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2 Iron. Healthy people contain about 3 to 4 g of iron, more then half of which
is in the form of haemoglobin, the red pigment of blood. Also it is present in some
organs such as the liver. If food has not enough iron to replace body’s losses, anaemia
may result. The absorption of iron from food is low. Most readily it is absorbed from
meat (up to 25 per cent). Less than 5 per cent of the other forms of iron such as those
in eggs and vegetables or added to flour are absorbed. The exact amounts depend on
other factors in the diet, for example, it is increased by vitamin C, but decreased by
tannins in tea. Some other important sources of iron are eggs, cereal products,
potatoes and vegetables.

3 Calcium. Calcium is the most widely distributed mineral in the body. All but
one per cent of it is in the bones and teeth. It gives them strength. About 10g of
calcium are essential for the contraction of muscles including the heart muscle, for
nerve function, for the activity of several enzymes. Too little calcium in the body
causes different diseases of bones and teeth. Only about 20-30 per cent of the calcium
in the average diet is normally absorbed. Few foods besides milk and cheese, and
most bread contain significant amounts of calcium. It is very important that these
foods are included in the diet, especially for children whose needs are greatest.

4 Phosphorus. Phosphorus is the second wide-spread mineral in the body in
the form of various phosphates which perform a lot of essential functions. Calcium
phosphates provide the strength of bones and teeth. Inorganic phosphates are major
constituents of all cells. Phosphates play an important role in the liberation and
utilization of energy from food. They are also constituents of nucleic acids and some
fats, proteins and carbohydrates. Because phosphorus is present in nearly all foods, its
dietary deficiency is unknown in man. The main sources of phosphorus in the diet are
milk and milk products, bread and other cereal products, meat and meat products.
Key words

2. Learn the terms.

calcium KaJIbI[iH
phosphorus dochop
phosphate docdar
iron 3aJTi30
magnesium MarHin
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sodium HaTpiit

chlorine XJI0p

chromium XpOM

potassium Kajii

selenium CeJICH

anaemia aHeMist

haemoglobin reMorao0in

mineral MiHEepaJT, MiHepaJlbHA PEUOBHUHA

major minerals (macrominerals)

OCHOBHI MiHEepaJibHI PEUOBUHHU

microminerals MIKpOMIHEpaJIn
trace minerals MIKPOEJIEMEHTH
inorganic HEOpTaHIYHHHA
nucleic acid HYKJIeTHOBa KHCJIOTa

3. Match the synonyms.

main utilization

foods widely distributed
use major

deficiency almost

nearly products
widespread too little

4. Learn the following words and word combinations.

major/main TOJIOBHUM

healthy 3/I0POBHIA

to contain MICTHTH

amount KUTBKICTh

blood KPOB

to be present in OyTH PUCYTHIM B
liver HeYiHKa

enough JIOCTATHBO

to replace 3aMIHUTH

loss BTpaTa

body T1J10, OpTaHi3M

to result MaTH B Pe3yJIbTaTi
to absorb BCMOKTYBaTHu, abcopOyBaTu
absorption BCMOKTYBaHHS
low HU3bKUHT

less than MEHII HDK

to add OaBaTH

flour OOpOIITHO

exact TOYHHU U

to depend on 3aJIe)KaTH BiJl

to increase 30LTBITYBATH
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to decrease 3MEHIIIYBaTH
tannin TaHIH
source JDKEepeIio
cereal products KpYIH

widely distributed

IIMPOKO PO3MOBCIOJKEHHUN

bone KiCTKa

teeth 3youn

strength cuJia, MIIHICTh
constituent CKJIa[[0Ba YaCTUHA

cell KIJIITHHA

essential CYTTEBHH, HEOOXITHUH

contraction of muscles

CTHCKaHHS M’sI31B

function byHKIis

activity JUSUTBHICTD

enzyme €H3UM, (pepMeHT

to cause BUKJIMKATH, CIIPUYHHATH
disease XBOpoOa

average cepesiHin

few HebaraTo, Majo
significant 3HAYHUU

to include BKJIIOYATH

besides OKpIM, JI0 TOTO XK
wide-spread HOLITUPEHUI

to perform BUKOHYBATH

to provide 3abe3neuyBaT; HaJlaBaTH
to play an important role in | rpati BaxJauBy poJib B
utilization BUKOPHCTAHHS

liberation 3BUIbHEHHS

dietary deficiency Xap4yoBa HecTaya
various pi3Huit

fat KUP

carbohydrate BYTJIEBOJT

Speaking / CONTROL QUESTIONS

5. Answer the questions to the text “Major Minerals .

1. What minerals are known as major minerals?

. How much iron do healthy people contain?

. What organs of the body is iron present in?

2
3
4. Is the absorption of iron from food high or low?
5

. The important sources of iron are eggs, cereal products, potatoes and

vegetables, aren’t they?

6. Is calcium the most widely distributed mineral in the body?
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7. What organs of the body is calcium present in?

8. What foods are the main sources of calcium?

9. Is phosphorus the first or the second wide-spread mineral in the body?
10. Phosphorus is present in nearly all foods, isn’t it?

11. What minerals does meat contain?

12. What minerals can be found in dairy products?

6. Work in groups of three. Translate the text “Major Minerals” into Ukrainian.

Tema: VITAMINS
CLILs: chemistry, organic chemistry.
Text A
Reading

1. Read the text “Vitamins — Fat-Soluble Vitamins.”
VITAMINS — FAT-SOLUBLE VITAMINSA

1 Vitamins are organic compounds that are essential for good health. Although
they are necessary in only small amounts, each one has specific vital functions to
perform. Most vitamins can not be obtained from the human body, and therefore must
be obtained from the diet. The body is capable of storing some vitamins (A, D, E, K
and B12), but the rest need to be provided by the diet. Vitamins can be divided into 2
groups: water-soluble (B complex and C) and fat-soluble (A, D, E and K). As for
water-soluble vitamins, they are easily destroyed during processing, storage, and the
preparation and cooking of food.

2 Vitamin A (retinol) is essential for healthy vision, eyes, skin and growth.
Good sources include dairy products, liver, eggs and oily fish. Vitamin A can also be
obtained from beta-carotene, the pigment found in highly coloured fruit and
vegetables.

3 Vitamin D (cholecalciferol) is essential for growth and the absorption of
calcium, and thus for the formation of healthy bones. It is also involved in
maintaining a healthy nervous system. The amount of vitamin D occurring naturally
in foods is small, and it is found in very few foods — good sources are oily fish, eggs
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and liver, as well as breakfast cereals, margarine and full-fat milk that are fortified
with vitamin D. Most vitamin D, however, does not come from the diet but is made
by the body when the skin is exposed to sunlight.

4 Vitamin E is not one vitamin, but a number of related compounds called
tocopherols that function as antioxidants. Good sources of vitamin E are vegetable
oils, polyunsaturated margarines, wheatgerm, sunflower seeds, nuts, oily fish, eggs,
wholegrain cereals, avocados and spinach.

5 Vitamin K is essential for the production of several proteins, including
prothombin which is involved in the clotting of blood. Vitamin K exists in 3 forms,
one of which is obtained from food while the other two are made by the bacteria in
the intestine. Vitamin Kz, which is the form found in food, is present in broccoli,
cabbage, spinach, milk, margarine, vegetable oils, particularly soya oil, cereals, liver,
alfalfa and kelp.

6 Vitamin B12 (cyanocobalamin) is vital for growth, the formation of red blood
cells and maintenance of a healthy nervous system. Bi2 is unique in that it is only
found in foods of animal origin. Good sources of vitamin B12 include liver, kidneys,
oily fish, prawns, meat, cheese, eggs and milk.

Follow-up
2. Decide whether the following statements are true or false.

1. Vitamins are divided into three groups. T/F

2. Beta-carotene acts as a source of vitamin A. T/F

3. Tomatoes, carrots, Spanish pepper, red chilly pepper, apricots, and peaches

are good sources of beta-carotene and that is of vitamin A. T/F

4. Vitamin D is necessary for the maintenance of a healthy nervous system. T/F

5. Vitamin D can be found in a lot of foods. T/F

6. Vitamin E is only one vitamin. T/F

7. Vitamin K is known to exist in three forms. T/F

8. Vitamin Ba2 is found in foods of both vegetable and animal origin. T/F
Vocabulary Practice / Translating
3. Find in the text “Vitamins — Fat-Soluble Vitamins” the English equivalents for the
following Ukrainian ones.
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a) binbImicTs BiTaMiHIB HE MOKHA OTPUMATH 3 OPTaHi3My JIOAMHU; D) OpraHiaM Moxe

HAKOMUYYBaTH JCsKi BiTaMiHM, C) pemrty TpeOa 3a0e3neunT 3 XapuyBaHHs; d) BOHH

JICTKO PYWHYIOTBCS i 4Yac; €) sKa MPHPOJHO 3YCTpivaeThcsl B mpoaykrax; f) cyxi

CHITaHKH; () SIKI MiZCHIIOIOTHCS BiTaMiHOM; N) KOJIM IMIKipy BUCTABIISIOTh HA COHSYHE

CBITJIO; 1) MIATPUMKa 3J0pPOBOI HEPBOBOI CHCTEMH; j) B TOW dYac SAK I1HIII

MPOAYKYIOThCSI OaKTEpIsIMU B KUIIIIII.

4. Match the vitamins with their other names.

vitamin A tocopherols
vitamin D \ vitamin K1

vitamin E
vitamin K

fat-soluble vitamins
water-soluble vitamins

vitamin B12

retinol

cholecalciferol
B-complex and vitamin C
cyanocobalamin

A, D, E, Kand B12

5. Find in the text “Vitamins. Classification. Fat-Soluble Vitamins” the names of

different foods. Fill in these foods, according to their classification, into the table

below.
Fruit Vegetables | Milk Foods | Meat Foods Seafood | Cereals &
Seeds
avocado | spinach margarine liver oily fish cereals

6. Translate the text “Vitamins. Fat-Soluble Vitamins” into Ukrainian.

Speaking

7. Speak about each fat-soluble vitamin according to the scheme:

Vitamin ........ is necessary for

Key words

8. Learn the following key words and word combinations.

-----

cee

compound

CIIOJIYKA, 3’€I[HaHH$I; CKJIaJHa PCYOBHHA

essential

HEOOXI1JIHUI1; CYyTTEBUN
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vital

YKATTEBO BAXKIIMBUN; CYTTEBUM

to perform specific functions

BUKOHYBAaTHU crietuiuni pyHKIii

to obtain OJICPXKYBaTH; JIICTABATH, 37/00yBaTH
body TiJIO; OpraHi3M

related 3B’ sSI3aHHI

to be capable of OyTH 31I0HUM, MOTTH
storing HAKOITUYIYBaHHSI

storage 30epiraHHs

processing nepepoOka

preparation iITOTOBKA; PUTOTYBAHHS
although X04a

therefore TOMY

thus TaKUM YHHOM

to occur TPAIUIATUCS; 3yCTpidaTHCS
to provide 3a0e3MeuyBaTy; HaJlaBaTH
to divide OIS TH

to maintain HiITPUMYBaTH

to be involved in OyTH 3aJTy4CHUM B

healthy 3/I0POBHIA

source JDKEPEeIIo

to include BKJIIOYATH

to function as JISITH K; QYHKI[IOHYBATH SIK
to fortify with 3MIIHIOBATH, MiJCHIIOBATH (4UMOCD)
to expose BUCTABJISITU

to exist ICHYBaTH

growth picT

form dbopma

formation yTBOPEHHSI, (HOPMYBaHHS
absorption BCMOKTYBaHHsI, aOCOpOIIis
a number of BEJINKA KUTBKICTh

dairy MOJIOYHHI

oily fish »KUpHA prda

liver NeYiHKa

kidneys HUPKU

wholegrain cereals HEMPOCIIHE 3epHO (XIT10H1 371aKU, KPYIH)
full-fat milk )UpHE (He30upaHe) MOJIOKO
polyunsaturated MOJIIHEHACUYEH1

wheatgerm POCTKH (ITaroHM) MIIEeHUII]
sunflower seeds HACIHHS COHSIIHMKA
spinach HIMHHAT

vegetable oil POCIMHHA OJTis

alfalfa JIOIIepHA

kelp Oypi BoJopoci (JTamiHapis)
prawns KpPEBETKH
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9. Learn the following terms.

vitamin BiTaMiH
water-soluble BOJIOPO3UNHHHIA
fat-soluble KUPOPO3UNHHHI
retinol PETHHOI
cholecalciferol XoJIeKabiidepo
tocopherol TOKO(epoI
antioxidant AHTUOKCHJIAHT
protein pOTeTH, OLIOK
cyanocobalamin HaHOoKoOaIaMiH
prothombin npoTpoMOiH
clotting of blood 3BEpPTYBaHHSI KPOBI
pigment HICMEHT
red blood cells YEepPBOHI KJIITHHU KPOBI
vision 3ip
skin mIKipa
eyes oui
bone KiCTKa
intestine KHIIKa

TextB
Reading

1. Read the text “Water-Soluble Vitamins. ”
WATER-SOLUBLE VITAMINS

1 The B Complex vitamins have very similar roles to play in nutrition, and
many of them occur together in the same foods. Vitamin B1 (thiamin) is essential in
the release of energy from carbohydrates. Good sources include milk, offal, meat
(especially pork), wholegrain and fortified breakfast cereals, nuts and pulses, yeast
extract and wheat germ.

2 Vitamin B2 (riboflavin) is vital for growth, healthy skin and eyes, and the
release of energy from food. Good sources include milk, meat, offal, eggs, cheese,
fortified breakfast cereals, yeast extract and green leafy vegetables.

3 Niacin (nicotinic acid), sometimes called vitamin B3, plays an important role
in the release of energy within the cells. Unlike the other B vitamins it can be made
by the body. Good sources include meat, offal, fish, fortified breakfast cereals and
pulses.

4 Pantothenic acid, sometimes called vitamin Bs, is involved in a number of

metabolic reactions, including energy production. This vitamin is present in most
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foods (excepting fat, oil and sugar). Good sources include liver, kidneys, fish roe,
yeast, egg yolks, wheat germ, fresh vegetables and pulses.

5 Vitamin Bes (pyridoxine) helps the body to utilize protein and contributes to
the formation of haemoglobin for red blood cells. B6 is found in a wide range of
foods including meat, liver, fish, eggs, wholegrain cereals, some vegetables, pulses,
brown rice, nuts and yeast extract.

6 Folate (folic acid) is involved in the manufacture of amino acids and in the
production of red blood cells. Folate may also help to protect against heart disease.
Good sources of folate are green leafy vegetables, liver, pulses, eggs, wholegrain
cereal products, wheatgerm, nuts and fruit, especially grapefruit and oranges.

7 Biotin is needed for various metabolic reactions and the release of energy
from foods. Good sources include liver, oily fish, kidneys, egg yolks and brown rice.

8 Vitamin C (ascorbic acid) is essential for growth and vital for the formation
of collagen (a protein needed for healthy bones, gums, teeth, blood capillaries and all
connective tissue.) It plays am important role on the healing of wounds and fractures,
and acts as a powerful antioxidant. Vitamin C is found mainly in fruit (lemons, kiwi,
pineapple, berries, and apricots) and vegetables.

Practice Stage
Speaking / CONTROL QUESTIONS
2. Answer the questions to the text “Water-Soluble Vitamins.”

1. What vitamins refer to water-soluble vitamins?

. What roles do the B Complex vitamins play in nutrition?
. Is vitamin Bz the same as thiamin?

. Riboflavin is vital for growth, healthy skin and eyes, isn’t it?

2

3

4

5. Is vitamin B2 present in green leafy vegetables and meat?

6. Does niacin play an important role in the release of energy from food?

7. How is sometimes pantothenic acid called?

8. What foods contain pantothenic acid?

9. What foods is pyridoxine found in?

10. Folic acid is involved in the manufacture of amino acids and in the
production of red blood cells, isn’t it?
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11. Do grapefruit and oranges contain folic acid?

12. What is biotin needed for?

13. Is ascorbic acid or nicotinic acid the other name of vitamin C?

14. Where is mainly vitamin C found?

3. Match a water-soluble vitamin (Column A) with its other name (Column B).

A B
vitamin B1 \ ascorbic acid
vitamin Bz \ pyridoxine
vitamin Bs \ folic acid
vitamin Bs \ riboflavin
vitamin Bs \ pantothenic acid
folate thiamin
vitamin C niacin, or nicotinic acid

4. Fill in the table with the names of foods that contain a certain water-soluble

vitamin (see the text “Water-Soluble Vitamins”).

B1 B2 B3 Bs Bs

folate

biotin

milk eggs

pulses

vegetables | fish

oranges

liver

fruit

5. Translate the text “Water-Soluble Vitamins’’ into Ukrainian.

Vocabulary Practice

6. Learn the following key words and word combinations.

release 3BUIbHCHHS
carbohydrate BYTJIEBOJ
offal TENBOYXH
pulses 600081
yeast TPLKIDKI
thiamin TiaMiH
riboflavin pubodapin

green leafy vegetables

3eJIeH] JIMCTSAH1 OBOYI

acid

KHCJIOTa

niacin

HI1al[UH

34




nicotinic acid

HIKOTHHOBA KHUCJIOTAa

amino acid aMIHOKHUCJIOTA

unlike Ha BIAMIHY BiJ

egg yolk SIEUHHUH JKOBTOK

fish roe MOJIOKa puOHa

to contribute to CIIPUSITH; POOUTH BHECOK B

to utilise yTUITI3yBaTH; BAKOPUCTOBYBATH
biotin 010THH

pantothenic acid

IMAaHTCTCHOBA KHUCJIOTA

ascorbic acid

acKopOiHOBa KUCJIOTa

folic acid/folate

¢ouieBa kucnora/doaat

manufacture BUPOOHUIITBO

gums sCHA

connective tissue 3’€IHyBaJIbHA TKAHMHA
healing 3IICHHS

wound paHa

fracture HIePEJIOM, PO3PHB
powerful NOTY>KHUW, MOTYTHIN
to act as IUSITH SIK

pyridoxine i PUTOKCHH

heart disease

XBOpoOa cepiis

7. Wordsearch “Vitamins”. Find the names of different vitamins.

Key words for the wordsearch “Vitamins’

)

. pantothenic, thiamin, niacin, folic, biotin,

vitamin, riboflavin, tocopherol, pyridoxine, cyanocobalamin, cholecalciferol, retinol,

water-soluble.

plajn|t{o|t|h|e|n|ifclalbjc|d|e]|f
minjo|lp|(g|/hju|rjtjv|x|x|y/njo|n|k
o|njijajc|i|n|flglh|i|]j|k{l{m]i]l
pli|tih|ija|s|c|o|r|bjijc|njo|lm]|t
Il lajfjlajrimja|k|l|m|n{o|p|g|r|ajo
viclofafr|i|bjo|f|l|alv]|i|n|s]|t]|cC
I ji|ljclejn|t|jujv|w|x|y|z|la|b|il]|o0
t|bjifjojt|i|njc|d|e|[f{g|/h|i|]j|Vv]|p
ajvic|l|i|k|lI | {minjfo|p|g|r|{s|t|ulh
mii|l|jdinjviw|ply|r|i|d|o[x|i|n]e
clylajnjojc|o|bjajl|jajm|i|n|{x|y]|Tr
o|c|hjo|l|ejc|a|l|jc|i|fle|lr{o|]l]oO
o|rji|g|lijc|e|l|t]ifcle|n|jg|]l|e]l
wialtje|r|s|{o|l|ulbjl|ejalbjc|d]je

Check up the answers:
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plajnftjo|t|h|jeln|i|cC
h n
njijalcli i
als|clo|r|b|i]c m| t
f m alo
0 rii|bjlo|f|ll|alv]|i]|n t|c
| el n i |0
blijo|t]|i|n V|p
o i h
n ply|rji|djo|x|i|n]|e
clyla/njo|c|o|bjall|a/m|i|n r
cihio|l|e|clalljcli|fle|r|o|]l]oO
I

wla|tjelr|s|o|ll|ulb|l]e

Tema: MILK

CLILs: chemistry, biochemistry of milk, technology of milk
and dairy products, sanitation of a processing plant
Text A
Reading
1. Read the text “Milk”.
MILK

1 Cow milk is the most complete of all foods having nearly all the constituents

of nutritional importance to man, though it has little iron and vitamins C and D. There
is not any other product of animal origin having such an amount of carbohydrate, in
the form of disaccharide lactose. It is a very good source of vitamins A, B, C, of
calcium. Milk contains fat, sugar, proteins and all the other minerals.

2 Any person needs about half a litre every day, of which an increasing
proportion consists of skimmed and semi-skimmed products. In a mixed diet milk is
valuable for its content of high quality protein, and is a rich source of riboflavin.

3 Whole milk can be a good source of energy, which is particularly important
for young children. Skimmed or semi-skimmed milks may be useful for those who

drink a lot of milk and who wish to reduce their fat intake.
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4 Milk is widely used by man. It can serve as a basis for many important foods.

It is a basic product for the preparation of such products as butter, different kinds of

cheese, cakes, some kinds of bread and sweets.

TEST

2. Decide whether the following statements are true or false.

1. Cow milk has all the nutrients necessary for man. T/F

2. Cow milk has a lot of iron and vitamin C. T/F

3. Cow milk does not have much carbohydrate in the form of disaccharide

lactose. T/F

4. Milk is a good source of calcium and other minerals. T/F

5. Every person needs a litre of milk every week. T/F

6. Milk for grown-up people must be skimmed or semi-skimmed, and whole milk

can be recommended for young children. T/F

7. Milk contains high quality protein, and is a rich source of riboflavin. T/F

8. Milk is not used for the preparation of bread and biscuits. T/F

Vocabulary Practice

3. Learn the following key words and word combinations.

cow milk KOPOB’ 1Y€ MOJIOKO
whole milk HEe30MpaHe MOJIOKO
skimmed milk 30HMpaHe MOJIOKO
complete OBHHUM

animal origin TBApPHHHE [TOXOKCHHS
carbohydrate BYIJIEBOJT

source JUKEPEIIo

useful KOPHUCHUI

to reduce CKOPOTHUTH

fat KUP

intake IPUITOM; CTIOKHBAHHS
to be widely used IIMPOKO 3aCTOCOBYBATUCH
to serve CIIY)KUTH

important BaYKTMBUH

butter MacJyo

basic OCHOBHHM

4. Find in the text “Milk” the FEnglish equivalents

combinations:

of the following word
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a) HaWObII MOBHUH; D) sKuii Mae Maiike yCi MOXKHUBHI CKJIAJIOBI YaCTHHH, BaXKJIHBI
I JIIOJUHM; C) HE ICHYE >KOAHOTO iHIOro mponaykry; d) y ¢opmi mucaxapumy
JIAKTO3M; €) BUCOKOsIKiCHUH Oinok; f) Ouibina mpomopiist; §) 3mimana jgieTa; h) mo
0COOJIMBO BaXJIMBO; 1) CKOPOTUTH CIIOKUBAHHS XKHPY.

Follow-up

5. Match the heading (Column A) to the paragraph (Column B).

A B
A basic product for preparation. Paragraph 1
Whole and skimmed milks. Paragraph 2
Needs in milk for every person. Paragraph 3
A nutritionally important food product. | Paragraph 4

6. What kinds of milk do you know? Fill in the spaces with the suitable words.

pasteurized milk

7. Translate the text “Milk” into Ukrainian.

Speaking / CONTROL QUESTIONS

8. Answer the questions to the text “Milk”.

Does cow milk have all the constituents of nutritional importance for man?
What nutrients and vitamins does milk contain?

In a mixed diet milk is valuable for its content of high quality protein, isn’t it?

H w0 bhoe

Do they recommend skimmed and semi-skimmed milk products in a daily diet
fro adults?

5. Which milk is recommended for young children?
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6. Is milk a basic product for the preparation of some breads, cakes and dairy
products?
7. What dairy (milk) products do you know?
Text B
DAIRY
Pre-reading/ Get ready!
1. Before you read the passage, talk about these questions.
1. What are some examples of dairy products?
2. What are the best ways to store different dairy products?

Memo

Attention All Kitchen Staff:

| noticed that a number of dairy products spoiled this month. People are not storing

these items properly. Here are some reminders about dealing with dairy products:

Please keep regular milk in the refrigerator, not the freezer. When milk freezes, the
cream separates. It is nearly impossible to stir together again when the milk thaws.
Only skim milk can freeze and thaw properly. Sealed cans of evaporated milk can be

stored at room temperature. However, you must refrigerate opened cans.

Cultured products generally last longer than milk, but remember to check expiration
dates. We served several meals last week with expired yogurt. | also found packets of

expired butter and cream cheese on the tables in the dining room.

Even though we buy pasteurized products, bacteria can become a problem. Especially

with cheeses, check the appearance and smell of any product before you use it.

Arnold,
Head Chef

Reading
2. Read the memo about dairy products. Then choose the correct answers.

1. What is the purpose of the memo?
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A to introduce a new storage system of dairy products

B to warn about consequences of letting products spoil

C to offer reminders about product freshness

D to describe ways harmful bacteria attack dairy products
2. Which is NOT an instruction in the memo?

A Keep regular milk in the freezer.

B Refrigerate evaporated milk.

C Check expiration dates.

D Examine cheeses before using them.
3. What is true about skim milk?

A It can be kept at room temperature.

B It is best stored in sealed cans.

C It should not be frozen.

D It thaws better than other types of milk.
Vocabulary Practice

3. Fill in the blanks with the correct words or phrases from the word bank.
WORE BANK

dairy butter spoil skim cultured
evaporated milk pasteurized
1. Yogurtis to make it more digestible.

. The farm sells a variety of products to supermarkets.

is solid in the refrigerator, but you can melt it into a liquid.

. If you want to consume less fat, you should drink milk.

. The cream cheese will If you leave it out in the heat.

2
3
4. Adding water to gives it the same consistency as regular milk.
5
6
7

. The restaurant only buys safe, milk.

4. Match the words and phrases (1-5) with the definitions (A-E).

1 milk 4 yogurt
2 __ cream 5 __ cream cheese
3 __ cheese

A a thick liquid dairy product that contains fat

B a soft dairy product made with cream and milk
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C a soft dairy product made with bacteria
D white liquid produced by cows
E a solid or semi-solid dairy product
5. Listen and read the memo about dairy products again. What are some ways a chef
can ensure the freshness of dairy products?
Follow-up
6. A Complete the conversation between a chef and a cook’s helper with the words

from the box.

‘that'sbad Youalso can’t  left the milk check the date |
it will spoil out of the refrigerator
Chef: Andy, would you come here for a moment?

Helper: Sure, boss. What’s up?
Chef: Were you preparing this cheese dip?

Helper: Yes, Chef Jones asked me to get the ingredients ready for this afternoon.

Why?
Chef: First of all, you 1 sitting here on the counter.
Helper: Oh, | see. So 2 ?

Chef: Definitely. If you don’t put it back in the refrigerator, 3

Helper: Sorry. I’ll keep that in mind. Was that all?
Chef: Actually, no. 4 use this cheese.
Helper: Why not? I gotit5

Chef: This package expired three days ago. You have to remember to 6
B Read the conversation again. Mark the following statements as true or false.
1 The man did not store a dairy product properly. T/F
2 The milk was expired. T/F
3 The man used the wrong type of cheese for the dip. T/F
Writing
7. Use the memo about dairy products and the conversation from Task 6 to fill out the

chef’s inspection report.
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Monthly Kitchen Inspection Report

Were dairy products stored correctly? Y / N

Please  describe

conditions:

Were dairy products fresh? Y /N

Please describe conditions:

Key Words

8. Learn the following words and word combinations.

dairy MOJIOYHHIA

liquid pinuHa; piTMHHUT

solid TBEPAMIA

semi-solid HaImiBTBEPAUI

soft M’ SIKU I

thick TYCTHH

to contain MICTHTH

to spoil nicyBaTH(cs)

culture KyJIbTYpa, BAPOIIYBaHHS OaKTepiit
cultured KYJIbTHBOBAHUH, PO3BECHHI
fresh CBIKHI

freshness CBIXKICTB

evaporated 3rymeHUR

pasteurised acTepU30BaHUI

skim 30upaHuii

to melt TaHyTH, PO3TAHYTH

to thaw TaHyTH

to store 30epiratu

to keep (kept, kept) TpHUMAaTH, 30epiraTu

to check EPEBIPSITH

expiration date KIHIIEBUI CTPOK CITOKHUBAHHS
storage 30epiraHHs

to freeze (froze, frozen) 3aMOpOKYBaTH

to refrigerate OXOJIOKYBaTU

refrigerator XOJIOUIIBHUK

sealed repMETU30BAHUN; TEPMETUYHUN; 3areyaTaHun
acan Onsmana 6aHka

cultured KyJIbTHBOBAaHUH; PO3BEACHUI; KYIbTYPHUN

cultured milk products

KHUCIIOMOJIOYHI POTYKTH
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Tema: PROCESSING OF MILK
CLILs: biochemistry of milk, technology of milk and dairy products

Warm-up e R
1. Discuss this saying: b '
e (Don’t) cry over spilled milk.

Reading
2. Read the text “Processing of Milk”. .
PROCESSING OF I\/IILK

1 In homogenized milk the fat globules are broken up and distributed so that
they no longer rise to form a creamy layer at the top of the milk bottle. The
nutritional value of such milk is similar to that of pasteurized milk.

2 In skimmed milk almost all of its fat is removed. Semi-skimmed milk
contains only 1.5 per cent of fat.

3 Pasteurization of milk is a form of heat treatment when milk is heated to
about 72 deg C for 15 seconds, and all disease-causing bacteria are destroyed.

4 Sterilized milk is prepared from homogenized milk which is bottled and then
heated to about 120 deg C for about an hour. During this process about 60 per cent of
the vitamin C and 20 per cent of the thiamin are destroyed.

5 Evaporated milk is prepared by the concentration of liquid milk at low
temperatures. The milk is sterilized in cans at 115 deg C for 15 minutes. The nutrient
losses are similar to those in sterilized milk.

6 To improve the keeping quality of liquid milk, various heat treatments can be
used. The fat, fat-soluble vitamins, carbohydrates and minerals of milk are usually
not affected by heat. The vitamins in milk which are partially destroyed by heat
processing are vitamin C, thiamin, pyridoxine, vitamin B12, and folic acid.

Key words

3. Learn the following key words and word combinations.

processing 00po0OKa; TEXHOJIOT151
homogenized TOMOT€HI30BaHU
pasteurized acTepU30BaHUN
sterilized CTEPUITI30BAHUM
evaporated milk 3TYIIEHE MOJIOKO
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skimmed milk 30upaHe MOJIOKO
semi-skimmed milk HaMiB30MpaHe MOJIOKO
liquid milk TUTHE MOJIOKO

almost all MaihKe BeCh

to break up (broke, broken) ' po3ouBatu

fat globule ’KHPOBa KYJIbKa

to distribute PO3MOILIATH

to rise miHIMaTH(Cs)

so that JJISL TOTO 1100

a creamy layer BEPIIKOBHIA IPOIIAPOK
top BEpXIBKa

similar CXOKHH, MOI0OHMI

to remove yCyBaTu

form dopma

heat treatment TerioBa 00poOKa

to heat HarpiBaTu
disease-causing XBOPOOOTBOPHHMIA
bottle TUTSIIKA

to bottle pPO3IMBATH (B IUIAIIKHN)
to destroy pyHHYBaTH

low temperature HU3bKa TeMIeparypa
can OaHka (MeTaJIeBa)

loss BTpaTa

quality AKICTD

fat-soluble KHUPOPOZUNHHH I

to affect BIUIMBATH; BPAXKATU
partially YaCTKOBO

deg C (degrees Celsius) rpaayciB Ileabcito

Speaking / CONTROL QUESTIONS

4. Answer the questions to the text “Processing of Milk”.

Are the fat globules broken up in homogenized milk?

What is the nutritional value of homogenized milk?

In skimmed milk almost all of its fat is removed, isn’t it?

How much fat does semi-skimmed milk contain?

Is pasteurization of milk a form of heat treatment?

Is the temperature by milk pasteurization 72 deg C or 120 deg C?
How is sterilized milk prepared?

What is the temperature and time regime by milk sterilization?

© 0o N o g k~ w D E

temperatures?

Is evaporated milk prepared by the concentration of liquid milk at low
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10.What nutrients in milk are partially destroyed by heat processing?

5. Match the heading (Column A) to the paragraph (Column B).

A B
The Influence of Heat Treatment on Nutrients | Paragraph 1
Evaporated Milk Paragraph 2
Homogenized Milk Paragraph 3
Fat in Skimmed Milk Paragraph 4
Pasteurization of Milk Paragraph 5
Milk Sterilization Paragraph 6

Writing / Translating
6. Translate the sentences with the Passive Voice into Ukrainian.
1. The fat globules are broken up in homogenized milk.
2. In skimmed milk almost all of its fat is removed.
3. Milk is heated to about 72 deg C for 15 seconds by pasteurization.
4. Sterilized milk is prepared from homogenized milk.
5. During sterilization about 60 per cent of the vitamin C is destroyed.
Vocabulary Practice

7. Match the synonyms in two columns.

A B
a. low-fat milk 1. milk products
b. full-fat milk 2. skimmed milk
c. dairy foods 3. heat treatment
d. pasteurization 4. whole milk
e. treatment 5. processing

8. Fill in the text “Dairy foods: eat 2-3 portions a day” with the words from the box.

calcium, low-fat, semi-skimmed, system, eyes, full-fat, mik, protein

DAIRY FOODS: EAT 2-3 PORTIONS A DAY
Dairy foods, such as (1) milk, cheese, yogurt and fromage frais, are the best
source of (2) for strong bones and teeth, and important for the nervous (3)
. They also provide some (4) for growth and repair, vitamin B12,
and vitamin A for healthy (5) . They are particularly valuable foods for
young children, who need (6) versions at least up to age 2. Dairy foods are
also especially important for adolescent girls to prevent the development of

osteoporosis later in life, and for women throughout life generally.
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To limit fat intake, adults should choose (7) dairy foods, such as (8)
milk and low-fat yogurt.
What is a portion of dairy foods?
Some examples are: 1 medium-sized glass (200 ml) milk ¢ 1 matchbox-sized
piece (40g) Cheddar cheese * 1 small pot of yogurt » 125 g cottage cheese or fromage
frais.

HELF BOX

adolescent — miuritkoBHt

medium-sized — cepeIHBOTO pO3MIpy

cottage cheese — 3epHenumii TBOpOT

matchbox-sized — po3mipom 3 CHpHHKOBY KOPOOKY
fromage frais — a kind of soft cheese

Cheddar — a kind of hard cheese

Answers Key: 1- milk, 2 — calcium, 3 — system, 4 — protein, 5 - eyes, 6 — full-fat, 7 —
low-fat, 8 — semi-skimmed.
Milk Standardization means adjusting the fat content in milk to the exact

percentage required. Different products require different percentages.

Tema: MILK PRODUCTS — CREAM {4
CLILs: biochemistry of milk, technology of milk and dairy produc

Warm-up
1. Answer the questions.
1. What word combinations do you know in English with the w
2. What do you know about cream teas in England?
Reading
2. Read the text “Milk Products — Cream”. Above: Cream tea.
MILK PRODUCTS — CREAM
1 Cream is derived from fresh milk either by skimming off the fatty layer

which rises to the surface or in a mechanical separator. In a mechanical separator the
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cream of any desired fat content may be obtained. The constituents of cream are the

same as those of milk, but in a different proportion.

2 Minimum fat contents for different types of cream can be specified:

— half cream, 12 per cent by weight as milk fat;

— single cream, 18 per cent;

— whipped cream, 35 per cent;

— double cream, 48 per cent;

— clotted cream, 55 per cent.

These compare with 3.9 per cent fat in milk.

TEST

3. Decide whether the following statements are true or false.

1. Cream is usually derived from pasteurized milk. T/F

2. We can derive cream in a mechanical separator. T/F

3. Any fat content of cream may be obtained in a

mechanical separator. T/F

4. The constituents of cream are not the same as those of milk. T/F

5. Kinds of cream can be specified by their fat content. T/F

Key Words

4. Learn the following key words and word combinations.

cream BEPIIKH; KPEM
whipping/whipped cream 30UTI BEPIIKK
single cream OJIMHAPHI BEPIIKH (drcupHicmsv 18 %)

double cream

NOJIBIH1 BEPIIKU (drcupHicmo 48 %)

clotted cream

BEPIIKH, I10 CKHUITLTACS

skimming off 30UpaHHs (6epuiKis, ninu)

to derive OTPUMYBATH, OJICPKYBATH; TIOXOIUTH (8i0)
fatty layer KUPOBHI 1Iap

surface TOBEPXHS

separator cemaparop

desired OaxxaHui

fat content KUPHICTD

to obtain OTPUMYBATH, OJICPKYBATH

to specify TOYHO BU3HAYATU

to compare with

MOPIBHIOBATH 3

Vocabulary Practice / TEST
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5. There are a lot of foods with the word ‘cream’. Match the name of the food to its

description.

1 cream a a meal consisting of tea and scones filled with cream and
jam.

2 cream cheese b thick cream obtained by heating milk and then allowing it
to cool while the cream content rises to the top in
coagulated lumps.

3 creamtea c a popular frozen dessert made of milk, cream, sugar,
sweeteners, flavourings, air and some other ingredients.

4  clotted cream d the thick white or pale yellow liquid that rises to the top
when milk is left to stand and that can be eaten as an
accompaniment to desserts or used as a cooking ingredient.

5 ice cream e soft, rich cheese made from unskimmed milk and cream.

Answers Key: 1-d, 2-e, 3-a, 4-b, 5-c.

6. Translate the text “Milk Products. Cream’ into Ukrainian.

CULTURE NOTE 1

7. Read this culture note about clotted cream (by the company AHMAD TEA).

Clotted Cream (I'ycmuii kpem) — aHImilChKa CTpaBa, IO HE MA€ aHAJIOTIB Y !
JKOMHIM HaIllOHAJNbHIA KyXHI, € YHMOCh CEPEIHIM IIOMDK MAacjioM, 30UTUMH
BEPIKaMHU Ta TYCTHM IMPSHKCHUM MOJIOKOM. Y camiid bputanii clotted cream rotyrothb
BUKJTFOYHO 3 MOJIOKa KOpPIiB, SIKMX BHUIACAIOTh Ha JyKax MIBICHHO-3aXiTHUX I'padCTB
EI[GBOH, Kopayon ta Comepcer. 3a piBHeM >kupHOCTi clotted cream mominsioTh HaE
OJIMHApHI, MOABIMHI Ta npspkeHi. Came “IpspKeHI TycTi BEPIIKK, TaK MPHUOIU3HO
MO>XKHA TMEPEKJIACTU Ha3BY III€i CTpaBH, MOJAIOTh MPOTATOM YalOBaHHS: JAOJAIOTHh Y
qait a00, 3aBJIIKM Ha/I3BUYalHIA I'yCTOTi, HAMa3ylOTh Ha XJIi0.

I 3a mexxamu BenukoOpurtanii 3HaliThm aHaimor clotted cream mocTaTHBO

mpoOieMaTHYHO. AJie HIIO K HE 3aBakae JENI0 MOCKCIEPEMEHTYBATH Ta IimxiOpaTu

| | MaKCHMAaJIbHO OJM3bKy 3aMiHy. Hanpukian, xUpHi CUIBChKI BEPLIKH.

é"'Fi'éé'd"t'ﬁ'é'ié}i'""'C"ié}}'e'ii'@'ééi}q}'; (A) and make up 5-7 questions to this text (B).
A. CLOTTED CREAM

1 Clotted cream is an English dish that has no analogies in
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any national cuisine, and is something middle between butter,
whipped cream and thick milk. In Britain itself, clotted cream

Is prepared exceptionally from the milk of the cows, which are
grazed on the meadows of the counties of Devonshire, Cornwall
and Somersetshire. According to the fat content, clotted cream
Is specified into single cream, double cream and thick cream.

The very “baked thick cream” is served during tea-drinking: it is

added to tea or due to its extreme thickness it is spread on bread.

2 To find an analogy of clotted cream beyond Great

Britain is rather a problematic thing. But nothing prevents

from making some experiment and finding a maximally close Above: Clotted
supply, for example, rich cottage cream. Cream.
B. Making up questions.
Model: Is clotted cream an English dish?

Does clotted cream have any analogies in the other cuisines?

What is clotted cream?
CULTURE NOTE 2

Cream tea is a special meal eaten in the afternoon, consisting of tea with
scones, jam and thick cream. Cream teas are traditional in Devon and Cornwall and
are now popular with visitors and tourists throughout Britain.

Scone — suminHa abo mIeHnYHa 0yJ109YKa, SUYMIHHUN KOPKHUK.

CONTROL QUESTIONS
9. Answer the following questions about cream.

1. How is cream derived?

2. What machine can cream of any desired fat content be received in?
3. How can creams be specified?

4. Do you like cream?
5

. What is cream tea?
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Tema: ICE-CREAM
CLILs: biochemistry of milk, technology of milk and dairy products
Text A

Warm-up
1. Answer these questions.

1. Do you like ice-cream?

2. What is your favourite ice-cream?
Reading
2-A. Read and translate the text “Ice-Cream Manufacture at Bila Tserkva Dairy
Processing Plant”.

ICE-CREAM MANUFACTURE
AT BILA TSERKVA DAIRY PROCESSING PLANT

The ingredients for the production of ice-cream (chocolate coated) are usually
as follows: sugar, skimmed milk powder, milk fat, cream, vegetable oil, cocoa
powder, flavourings, stabilizer, emulsifier, water, sometimes — sweeteners, starch,
and caramel.

The ingredients are received into a reception basin for composing the mixture
according to a formula (recipe).

The mixture goes through such processes as: homogenization, pasteurization,
cooling, ripening (maturing), freezing, forming (shaping), hardening, wrapping. Then
a finished product comes in for storage.

Storage life is six months at temperature minus 24 deg C.

Energy value is 149 kcal. Nutrition facts: 100 g of the product contain 3,3 g —
proteins; 8,0 g — fats; carbohydrates — 16,0 g.

Speaking
2-B. Discuss the following questions in pairs.

a. What are the main ingredients for ice-cream?

b. Where are the ingredients received?

¢. What are the main technological processes in ice-cream manufacture?

d. What is the usual storage temperature for ice-cream?

e. Do you like ice-cream?
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f. Do you prefer ice-cream in a cup, in a cone, or Eskimo?

Key Words
3. Copy and learn the following key words and word combinations.
ngredients ________ limrpemiewrn
. manufacture / production i BupoGmuuTBO i
milk fat / butterfat | MOJNOUHMA KM |
skimmed milk powder | cyxe 3ompane mozoxo 5
flavouring lapowammsatop
sweetener  HamoBHIOBAY |
' stabiliser TCTa6iJIiSaTOp |
‘stach {kpoxmams |
‘emulsifier  Tewymratop
tobereceived Lotpumysatwes 5
_receptionbasin npuiivaterapanma 5
laccordingto lsrimos
formula/recipe i Gopmyma, penenrr ;
cooling | OXONOMKCHHS i
Chardening | 3KAJTIOBAHHS, 3aTBCPIAIHESL |
_ripening / maturing (BU3piBAHHA ;
freezing | 3AMOPOXKYBaHHSA ;
I@.f.r_f_‘_'ﬂg ________________________________ | po3hacoBka, HajaHHs popMu
- _YY!?!RP_'_[‘Q ______________________________ iobroprka ;
tocomeinfor | HAIXOMMTH HA i
storagelife |cTpok sGepiramma
energyvalue | CHEPreTHYHa MIHHICTE i
tO contain ! MICTUTH |
Tasfollows T ! HacTynmuii, HacTymHi |
suchas  lraawd takiac
toage imwspiatn
loadd pAojasate i
bulky irpomismkmit i
toblend amimysatw i
' mix / mixture TcyMim |

o o o o 5 e o o

4. What ingredients can be used for ice-cream manufacture?

Ingredients for ice-cream

;rmilk " skim milk ;rair ;Twater '
| MOIOKO  30Mpanc MOTOKO |moBiTPS iBOma i
i cream . addltlves i milk fat (butterfat) : starch |
| BEpUIKA momimkm | MOTIOYHMH JKHp | Kpoxmamb i
. emulsmer ; sweetener ; flavouring i colouring agent
! eMyJILraTop | HAITOBHIOBA4 | apOMaTU3aTOP | OapBHUK i

__________________________L__________________________________L________________________________J_ ________________________________



r
:
1
1

cocoa powder | eggs | vegetable oil ' jam

| KAKAO-TIOPOWIOK | AMiA | POCTMHHA O PAKEM i

i stabiliser i carob { nuts i whole milk f

| crabinizaTop i (qum, guar) | TOpixm | He30MpaHe MOJIOKO |

| KaMilb ~ POJKKOBOTO | ’ '

e _ziepesa (ryap) e e |
Speaking

5. Read about the main steps in ice-cream processing. Using this information tell
about the technology of ice-cream manufacture.
Ice-Cream Processing Steps

e Blend Ingredients.

e Pasteurize Mix.

e Homogenize.

e Age Mix.

e Add Liquid Flavours and Colours.

o Freeze.
e Add Fruits, Nuts and Bulky Flavourings
(e.g. candy pieces, nuts).

e Package.

e Harden.
Text B
Reading
1. If you want to learn more about ice-cream, its history, standards for ice-creams in
the USA, read the text “Ice-Cream”.
ICE-CREAM

1 Ice-cream is a popular frozen food made from varying mixtures of cream and
milk, sweeteners, flavourings, and air. The air is beaten into the milk mixture as it
freezes, making the final product light and spoonable. Other ice-cream ingredients
range from the eggs used in rich French ice-creams to the stabilisers and emulsifiers
that are added to many commercial ice-creams. Stabilisers prevent large ice-crystals
from forming. Emulsifiers are added to smooth and fill and render the ice-cream

mixture more whippable.
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2 The differences between ice-creams are a product of quality, richness and
freshness of the ingredients. An economy ice-cream may use more dried milk
.products and a lower percentage of milk fats. It will often contain large amounts of
stabilisers and emulsifiers and will have a higher volume air. A high-quality ice-
cream is denser and less airy. It will use fresh whole products, contain 16-20 per cent
milk fat, and use additives sparingly, if at all. Natural ice-creams avoid artificial
flavourings and additives, although they do use natural products to emulsify and
stabilise.

3 In its standards for various frozen milk desserts, the U.S. Food and Drug
Administration (FDA) requires that ice-cream contain at least 10 percent milk fat by
weight. Ice milk contains between 2 percent and 7 percent milk fat, and sherbet milk
fat content is 1-2 percent. Maximum amounts of stabilizers and emulsifiers are also
regulated.

4 The confection may have been introduced to Europe in 1295, when Marco
Polo returned to Italy from the Far East with a recipe for a frozen dessert that
included milk. Italy is credited with popularizing the dish. The first ice-cream factory
was built (1851) By Baltimore milk dealer Jacob Fussell, and the industry therefore
grew rapidly. Today, Americans consume some 16.5 quarts per capita annually.
Other popular frozen desserts similar to ice-cream, but without the fat content,
include water ices, sorbets, and frozen yogurts. Ice-creams made with little or no milk
also become available.

Follow-up
2. TEST Decide whether the following statements are true or false.

1. Ice-cream is not a popular frozen dessert. T/F
The air makes the final product light and spoonable. T/F
Commercial ice-creams use a lot of stabilizers and emulsifiers. T/F
An economy ice-cream uses less dried milk products. T/F
A high quality ice-cream will use fresh whole products. T/F
Natural ice-creams don’t use emulsifiers and stabilizers. T/F

The first ice-cream factory in the U. S. appeared in Boston. T/F

o N o a bk~ D

Ice-cream appeared in Europe in the 13" century thanks to Marco Polo. T/F
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9. Americans don’t like ice-cream. T/F
10. There are no standards for different frozen desserts in the U. S. T/F

3. Match the heading (Column A) with the paragraph (Column B).

"d. The 'd'i'ffé'r'é'riE:'éé"b'éiix'\ié'éh"i'é'e'ii:'fé'é'rﬁ's'."'""""""""""""@"ﬁéirég'fé{b'ﬁ'ii"""""""’
4.Word-building. The suffixes: —er, —ness, and —able.
Cy(bn(cn —er and —ness BXHUBAIOThCS 3 iMEHHHKaMH, cydikc —able BxuBaeThCs 3 !
:HpI/IKMeTHI/IKaMI/I. Hanpuknazn, to speak (rosoputu) — speaker (cmikep, opaTop),E
open (Bigkputuii) — 0penness (BinkpuTtictp); t0 read (uurtatu) — readable (sxwmii
i MO>KHA MTPOYUTATH ). |
'F'iééa'éha'i'r'é'ri's'l'&t'é'ih’fa Ukrainian the following groups of the words:
a) to stabilise — stabiliser, to emulsify — emulsifier, to sweeten — sweetener;
b) fresh — freshness, rich — richness;
C) spoon — spoonable, to whip — whippable.
Speaking
5. Answer the questions to the text “Ice-Cream”.
1. What ingredients are used for ice-cream manufacture?
2. Where are the differences between various ice-creams?
3. Who returned to Italy from the Far East with a recipe of ice-cream in 12957
4. What are the other popular frozen desserts similar to ice-cream?
5. When and where was the first ice-cream factory built?
6. The standards for different ice-creams require a certain milk fat content by
weight, don’t they?
7. Americans are the most fervent ice-cream eaters in the world. How much ice-
cream do they consume per capita every year?
Key Words

6. Learn the following key words and word combinations.
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3M1HIOB8,TI/IC$I BaplIOBaTI/I !

{ JMIIORATACT, BAPUOBETY oo :
LMW j
{3aMOpOXyBaTH j
| MOpOKeHHH mecepT j
| KIHNEBUH NPOAYKT j
{ HACHYYBATH HOBITPSIM j
{ IETKUH, TOBITPAHMA ;
|MIacTMMHMA i
| KonuBaTHCh BN ... M0 15
|momasatucpo 15
| Komepuiiiumii, npuGyTkoBHi
{ KUpHUH, 30uTHL, TyeTHit |
| 3a1o0iraTu (gorocn); YUHUTH |
imepemoms
| YTBODIOBATH, HajiaBaTh opMy j
iHesowpammdt ;
{ BUCOKOAKICHMA i
lemymeratop
{HamoBHIOBAY i
lcrabimisarop
japomarusatop j
| poGuTh onHopiMM j
| HATIOBHIOBATH; 3aNOBHIOBATH ;

pO6HTH AJOBOJIUTHU JO IICBHOI'O CTAHY |

|
1
1
T T T T T T T =

'36HTHH THYYKUN !

_6_19!_511_1_1_@_@_9§-.€1}4__§!{1_f_>_1_1!?‘__1§4_?_9?_ _______________ 15
i ryeTwi, minbHu#
jAomimka i
_nmowmipHojckyawo
{ COJIOJIONLi; BUTOTOBJICHHS COJIOJIOMIIB |
| IpUITUCYBATH (KOMYCh, MOCB)
iTOpTOBelb, AMNCD |
{ MCIA BOro; BIAMOBIAHO i
|mBmiko spocratn
| CHOWMBATH |
lmepber

_(IIIP_Y}S_TP}?E_MQRQ%HEQ _____________________________ ;
 AKMO1 ... TOTUBKM |
LYHMKATH 15
{MONOUHMAKMD ;
- J%M_I_C__T___Qﬁ__e_M ________________________________________ ;

i uftvtti b ua e A A
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;r(FDA) :3a AKICTIO  XapYOBUX MPOIYKTIB 1 |
: ' MenukamMeHTiB (CILIA) :

quart (qt) = % gallons = 2 pints = 1 kBapra = 4 raona = 2 miHtH = 1. 14

1 14 litres British Imperial; | | miTpy B BpuTaHCEKIl crcTeMi 06’ eMy; |
US quart = 0.833 British quart = §1 amepukaHcbka kBapta = 0.833 |
0o46littes i : Opurancekoi kpaptu = 0.946 nitpis
.:’?.:".
"&f‘ :

Tema: YOGURT MANUFACTURE
CLILs: biochemistry of milk, technology of milk and dairy products
Warm-up
1. Answer these questions.
1. Is yogurt a cultured milk product?
2. What other cultured milk products do you know?
3. Do you like yogurt?
4. Do children like yogurt?
Pre-reading the text
3. Practice in reading the following temperature measurements and their

abbreviations.

deg C degrees Centigrade/Celcius °C rpaxycu
Lenbciro

5deg C  five degrees Centigrade/Celcius 5°C

44 deg C  forty-four degrees Centigrade 44° C

90 deg C ninety degrees Centigrade 90° C

deg F degrees Fahrenheit °F TpajyciB o
@apeHrenTty

40 deg F  forty degrees Fahrenheit 40° F

111 deg F one hundred and eleven degrees Fahrenheit 111° F

194 deg F one hundred and ninety four degrees Fahrenheit 194 °F
Reading
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4. Read the text “Yogurt” and tell which paragraph tells about yogurt manufacture.
YOGURT

1 Yogurt is a fermented, slightly acidic food product made from milk. Its
origins are unknown (although the name comes from the Turkish), and it resembles
the many other fermented milk foods made throughout the world, such as kefir and
kumiss. Unlike many of these foods, however, yogurt is usually made from
concentrated milk and is soured by a specific bacillus, Lactobacillus bulgaricus.

2 The food has recently become popular as a pleasant, low-calorie alternative
to ice-cream. The introduction of fruit yogurt during the 1940s revolutionized the
market, until recently yogurt sales increased by 20 percent or so every year.

3 Mass-processed yogurt is made by heating concentrated milk, or milk
fortified by skim milk powder, to about 90 deg C (194 deg F) for a few minutes, then
cooling it to about 44 deg C (111 deg F), at which point a controlled culture of
Lactobacillus bulgaricus and Streptococcus thermophilus is added. These two lactic
organisms produce the required acidity and the delicate yogurt flavour. Souring and
thickening take place in about 3 hours at 44 deg C (111 deg F), and stop when
mixture is cooled to 5 deg C (40 deg F). Because the milk has been heated and
soured, and because of its high acidity, pathogens cannot grow in yogurt, and it is
probably the safest of all perishable foods. Well-made yogurt of any type should last
for 14 days if kept at 5 deg C (41 deg F).

Follow-up
Speaking / CONTROL QUESTIONS
5. Work in pairs. Answer the questions to the text “Yogurt”.
1. What kind of food product is yogurt?
. What other milk products does yogurt resemble?
. Is concentrated or fresh milk used for making yogurt?
. Is yogurt a popular food nowadays?

. Yogurt is a pleasant, low-calorie alternative to ice-cream, isn’t it?

o OB~ W DN

. What technological processes are used for mass yogurt manufacture?

(E.g., heating concentrated milk to about 44 deg C, cooling to ........ ,
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7. What is the storage life of yogurt?

Writing
6. Make up a plan to the text “Yogurt”.

Paragraph 1

Paragraph 2

Paragraph 3

7. Translate in writing the text “Yogurt” into Ukrainian. Above: Frozen Yogurt
Vocabulary Practice
Key Words

8. Learn the following key words and word combinations.

yogut  Gdorypr ]
fermented | (hepmenToBanHi, BUKIMKAHMI GPOiHHAM |
slightly sterka
acidic | KHCITyBATHi, KHCIAA j
origins (MOXOWKeRHA j
tocomefrom |mOXOmWTMBIA i
Turkish |Tiopkceka (MoBa)
toresemble |Haragysatd j
_koumiss /kumiss e j
tobesoured | 3aKBANIYBATHCS, OKUCITIOBATHCA j
r_bf:!@_'_'_l_l:'_s__(_b_le_fz!!!!) ________________________ Gawmna (bawama) j
 Lactobacillus bulgaricus | | Gomrapcekamammka j
' Streptococcus thermophilus | Tepmodinbmii crpenoxkox j
yogurtsales | mpojax Worypry j
19_!_09_[‘??}_39 _______________________________ | L3POCTATH j
heating | HarpiBamEs j
fortified \sGaravewnd i
_skim milk powder |cyxe sbmpame monoko
cooling | OXOMOMKeHHSA j
L_IQQ!_F!! _______________________________________ ] LTOYKA j
- a controlled culture | KOHTPOJILOBaHA KYJIbTYpa; i
e \amcrakymetypa
‘alacticorganism | MOIIOYHMI{ Opramism j
_t_h_e_ requiredacidity - §99§>_<_1_I_t_1@ KHMCTOTHICTD ;
99!!9?}!9_1?!@_\!99! ________________________ - _P_I}?!SEEI_{/_T_QEE?{?I_EM__%K ________________________________ i
suring | 3AKBAWYBAMAL, OKMCICHHA
_t_h!P_K@n!ng _______________________________ | 3aryMICHHA, OCIMAHHA j
99!!?.*)99'.@. foods | Xap4oBi IPOAYKTH, IO IBUIKO MCYFOTHCS |
_t9__t_a_l<_@_9!@_9?_ ____________________________ \mpoxomWTtH j
i safe 6e3He‘-IHI/II/I |
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5 1
 cultured milk products | KHCIIOMOJIOYHI IPOJTYKTH

technology, low-calorie, skim, cooling, controlled,

Streptococcus, thickening, deg, concentrated, flavour

PRODUCTION OF YOGURT

I’d like to tell you about yogurt “Dyvyna”. This yogurt is produced in Kyiv
dairy processing company Galakton. The trademark of yogurt is Balans.

The 1 of yogurt manufacture is as follows: heating 2 milk
(temperature is 90 deg C, time is a few minutes); first 3 to 44 deg C; adding
at this point a 4 culture of Lactobacillus bulgaricus and 5
thermophilus; souring and 6 , time is 3 hours at 44 deg C; second cooling to
5 deg C; packaging.

The ingredients for this yogurt are as follows: concentrated milk, 7
milk powder, cheese, sour-cream, sugar, stabilizer, a peach sweetener.

The optimal storage life is 14 daysat5 8  C. Yogurt is a pleasant,

9 food product. It has a delicate 10 . Yogurt is a slightly acidic
food product. It is useful for children, students, and elderly people. Its energy value is
157 kcal. It contains: proteins — 12, 6 per cent, fats — 6, 5 per cent, carbohydrates

— 12, 1 per cent.

Answers Key: 1 —technology, 2 — concentrated, 3 — cooling, 4 — controlled,

5 — Streptococcus, 6 — thickening, 7 — skim, 8 — deg, 9 — low-calorie,10 — flavour.
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Tema: BUTTER AND MARGARINE MANUFACTURE

CLILs: biochemistry of milk, technology of milk and dairy products, technological

equipment

Warm-up

1. Answer the questions.

1. Do you often use butter, margarine or spreads?
2. Which of these foods is the healthiest? Why?

3. What countries in the world are the largest producers of butter?

Key Words

2. Read and learn the following words and word combinations.
butter MacJio

margarine MaprapuH

manufacture BUTOTOBJICHHS

production BUPOOHUIITBO

cream BEPIIKH

to churn 30uBatH, 300BTYBaTH

a rotating drum

oOepTratoumiicsi bapadan

so that

11100; 171 TOT0, 1100

fat globule JKHPOBA KYyJIbKa

to separate BIJIOKpEMJTIOBATH
liquid piIuHHUI
butter-milk CKOJIOTUHH; 1aXTa
milk fat / butterfat MOJIOUHHUH JKUP
salt CiTb

substitute 3aMIHHHK

mixture CYMIII

brine PO3CLIT; OXOJIOMKYIOUHHA CONISTHUN PO3YNH
edible icTiBHMIA

almost Mamxe

crate SITITUAK

Reading

2. Read the text “Butter and Margarine”.
BUTTER AND MARGARINE
Butter. Butter is made by churning cream in a rotating drum so that the fat
globules separate from the liquid butter-milk. Butter must contain about 80 per cent
milk fat and not more than 16 per cent water. During manufacture 1-2 per cent of salt
Is added to salted butter.
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Margarine. It is not a dairy product but a butter substitute made by

homogenizing a mixture of oils and fats with brine. Almost any edible oil can be used

for margarine.

Practice Stage
Speaking / CONTROL QUESTIONS

3. Discuss the questions in pairs.

1.

6.

How is butter made?

2. How much milk fat must butter contain?

3. Butter mustn’t contain more than 16 per cent water, must it?
4,
5

. How is margarine made?

Is margarine a dairy product?

What oils can be used in margarine manufacture?

4. Watching a presentation. Do you want to know more about butter manufacture?
Then watch this presentation: BUTTER MANUFACTURE

5. Butter Manufacture. Match captions to pictures. Some pictures are for 1 caption.

L

9 —
lllil 2
’ Jm-
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Caption 1

Milk reception (from a milk tanker). / Tlpuitomka MoyioKa (3 MOJIOKOBO3a).
Caption 2

The workshop of reception and apparatus with cream separators.
[TpuitmanpHO-amapaTHUH 1€X 3 CEMapaTopamMu — BEPITKOBIILTIOBAYaMHU.
Caption 3

The butter manufacturing (creamery) workshop. The tanks with raw cream.

Macno-uex. Tanku 3 cuprMu BEPIIKAMU.
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Caption 4

The butter manufacturing workshop. Pasteurizing and cooling plant (equipment).
Macno-nex. IlactepizaiiiitHo-0X0JI0/KyBajbHa YCTAHOBKA.

Caption 5

The tanks with pasteurized cream, where it goes through ripening, and then heating
before churning (whipping).

Tanku 3 macTepu30BaHMMHU BEpIIKAMH, 1€ BOHHM MPOXOASTH JO3pIBAHHS, 1 MOTIM
HiAIrpiB 10 30MBaHHS.

Caption 6

Butter churn (a creamery butter machine) for continuous churning of cream and for
the forming of the butter grains (for continuous butter making).

«®OBbLl» (MammHa) — naus Oe3nepepBHOrO 30MBaHHA BEpIIKIB 1 (OpMYBaHHS
MacCJIsIHOTO 3CpHA.

Caption 7

Separating of buttermilk. / Bigminenus maxtu (MacisiHKH).

Caption 8

Butter comes in onto the packing automat, where the packing of branded butter in
250 g packets takes place; then manual packaging takes place — into crates.

Macno moctynae Ha ¢acyBaJbHUM aBTOMAT, Ji€ MPOXOAWTH (hacyBaHHsS Maciia B

OpHKeTH; MOTIM — py4yHe (pacyBaHHS — B SIIHKH.

Project / Speaking
6. Imagine that you have a guest (a food technologist or a business partner). Be

ready to tell him / her about butter manufacture in Ukraine.
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Tema: TECHNOLOGY OF CHEESE-MAKING
CLILs: technology of milk and dairy products.
Warm-up
1. Say ‘cheese’.
Reading
2. Read and translate the text “Cheese”.
CHEESE

1 Cheese is a very nutritional food product. It is rich in protein and is a good
source of vitamins and minerals such as calcium, phosphorus, and vitamin A. Cheese
is high in calories, saturated fat, and sodium.

2 Cheese is formed by coagulation of milk by rennet or other similar enzymes,
and the draining off of the liquid whey. When rennet is added to warm acidified milk,
the milk protein casein coagulates to form a firm curd which is treated in various
ways to make cheeses of different kinds.

3 The curd can undergo cutting, warming up, or pressing. Then it is usually
shaped into a mold and ripened by storing for some time at a particular temperature
and humidity. The ripening, or curing, process is the result of bacteriological
processes.

4 For cheese-making they use milk from cows, sheep, goats, the buffalo,
reindeer, horses, yaks.

5 Hard cheeses are the most popular among cheese. The largest producers of
hard cheese are the USA, France, Italy, Germany, Russia, Canada, the Netherlands,
Denmark, Mexico and Argentina. In Ukraine hard cheese and cottage cheese are

among the favourites.

Follow-up

3. Match the paragraph (A) to its heading (B).
I N B |
"'ﬁéiééfab}i"l"""'""5""'"fhé'ié?§jé§t' producers of cheese. |
"'ﬁéiééféb}i"z' """""" b ""'"A'n'ih’q’é’l’sﬁ"\}\}ﬁiié'é'ﬁ{[l'k'Tsl’Js’é’d’fé’r’ cheese-making. |
"'ﬁé'réi{jfébﬁ'é'""'"i"é""")’Al’h’ﬁt’r’it’i&ihéi'ﬁiiia product.

L N |
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Speaking / CONTROL QUESTIONS
4. Answer the questions to the text “Cheese”.
a. Why is cheese a very nutritional product?
b. How is cheese formed?
c. What processes can cheese undergo after adding rennet?
d. The milk of which animals can be used for cheese-making?
e. What countries are the largest producers of hard cheeses?
f. Do you like cheese?
Vocabuary Practice

5. Copy and learn the following key words and word combinations.

(whey [weil | cupoparka; ckonotHE |
tobeformed (by) LyTBopioBarucs, dopmysatues |
tocoagulate pKoarymoBatd |

' rennet | CU4yT i

similar i nomiommi, cxommit

enzyme Lemsmm, gepwent
(drainingoff i BUIKATYBAHHSA, BIDKHMAHHA |

- liquid | PITUHHUIA i
‘tobeadded (to)  !nomasammcs(no)

acidified milk {amnopimere Mook 5
toform/toshape | nanasatu hopmy; dopmysath; yTsopiosatu |

i firm | TBEP Ui i

eud o dsyerok
tobetreated lobpogmarmes

kind CBUIU i

way {mx, cnoci6, meron
19_9!1@_@!_99 _____________________ imgmgrate 5

i Ey_t_t_mg ___________________________ | Hapi3yBaHHs, pO3pi3aHHs 5

' _\{\_/@_tm'_tl_g_yp_ ___________________ | HarpiBaHHA, MigirpiBames 5
_P_r_f%?_s_mg _________________________ { IPECYBAHHSA, BIDKAMAHHA 5

mold  mmicHsBa; gopma i
toberipened Ipmspipara

- §t9t!!19 ___________________________ i30epirawms 5
_Pﬁr!!sz!_'_%_r _______________________ imeBEMA 5
_h_t!m'_Q'_t_x _______________________ iBojoricTte 5

| ripening | BU3PIBaHHS i

e e~ -
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curing  tsaromems |
 cheese-making  !BurotoBmemmscupy
reindeer ! miBHiummiiomems (omewi)
'saturated fat mWachuemmiiwmp
‘hardcheese  imeepmmiicwp
cottagecheese  !sepmemmiitOpOr
acid Ul.kMcnoray 2. kMcymd
lacticacid  !momowmakmemora
‘tosour ! OKMCIIOBATHM;3aKBawyath |
|vegetable dye | 0apBHMK DOCIMHHOIO OXOUKCHHS |

6. Fill in the blanks with the words from the box and you will learn some information
about Cheddar, the most important cheese in many English-speaking countries.

milk cheese lactose cooling production bacteria culture colour
77 PRODUCTION OF CHEDDAR
Cheddar is an important 1 type in the United States, Britain,
Australia, Canada, and New Zealand. The Cheddar 2 process employs
nearly all the basic treatments used in modern cheese-making.
In the factory 3 Is pasteurized at about 70 degrees C (158 degrees F)
to kill all the pathogenic 4 . After 5 to about 30 degrees C (86
degrees F), it is pumped into the cheese vat, a closed cylindrical vessel. Here it is
mixed with the starter, which is a 6 of lactic streptococci and other
organisms. These organisms sour the milk by fermenting the 7 , or milk
sugar, to lactic acid, in order to create the acid conditions necessary for the rennet to
act. Cheddar blocks weigh about 18 kg, they cure at temperatures of about 10 degrees
C (50 degrees F).
Cheddar cheese is considered mature at 3 months, but a well-matured Cheddar
should be kept for 12 months or longer. A good Cheddar should be without holes or

cracks, creamy white or yellow in 8 , and have a mild cheesy odor.
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Cheddar is sometimes colored red orange by adding annatto, a vegetable dye, to the

milk.

culture, 7 — lactose, 8 — colour.

VOCABULARY TEST

7. Variety Cheeses. Find as many kinds and names of cheeses.

a [hjajr |[d|d|o|k [l |m]|n hard

c |olp|lq|u|s |o|f |[t|u]V soft

h |[pla|r {[m|e |[s]|a |[n|w|X semi-soft
e [clajm|e m|ble |r |t |y in brine
di|z|a|b|r |i |c|]o |[t]|t |a cottage cheese
d|c|c|h|e|s |h|i |[r]e |d ricotta

a |[e|flg|hjoji|] [k|I |m Camembert
r fojqju|e |[f |ofr |t n|o Cheshire
p|lgjclo |t |t |a|g |e|s |t Cheddar
u njrji |plejfnje |dju|vVv Parmesan
Wi x|yle|n|i |r|b |n|i |z Roquefort
ple|l|mje |c |hje |e|s |e un-ripened

Pre-reading/ Get ready!

1. Before you read the passage, talk about these questions.

2. What type of cheese do you prefer?

1. Which types of cheeses are popular in your country?

3. Is there a cheese-making plant in you town / village?

Tema: CHEESE-MAKING AND VARIETY CHEESES
CLILs: biochemistry of milk, technology of milk and dairy products

Answer Key: 1- cheese, 2 — production, 3 — milk, 4 — bacteria, 5 — cooling, 6 —
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Reading
2. Read the text “Cheese-making and Variety Cheeses”. Decide:
A which paragraphs of the text tell about the history of cheese-making?
B which paragraphs of the text tell about variety cheeses?
CHEESE-MAKING AND VARIETY CHEESES

1 Cheese-making dates from 2000 B.C. It is believed that Arabia is the
birthplace of cheese-making. The Romans developed a large cheese industry, and
later became a specialty of monasteries. Many European abbeys developed secret
recipes, and particular varieties began to be developed in certain regions of Europe.

2 Until 1850 most cheese was produced in small dairies. The first cheese-
making factories were merely enlarged forms of the farmhouse dairy. Gradually the
equipment became larger and more mechanized. Since 1945 cheese-making
equipment and methods have changed radically.

3 Nowadays it is impossible to state the number of varieties of cheeses (they
mention about 700 varieties of cheeses).

4 It is interesting to know, that the names of cheeses are usually associated
with a town or region.

5 However, cheeses can be classified into major categories, according to the
following characteristics: type of milk used — cow’s milk, sheep’s milk (Roquefort),
or goat’s milk (Chevre); degree of hardness — very hard (Parmesan); hard without
eyes (Cheddar) or with eyes (Gruyere); semi-soft (Muenster); ripened by interior
mold (Gorgonzola); ripened by exterior mold (Camembert). Soft cheeses are the un-
ripened cottage cheese and ricotta types. They don’t undergo the maturing process.
There are also cheeses that are ripened by surface bacteria (Limburger); cheeses that
are made by plasticizing the curd in hot water (Caciocavallo); cheeses that are salted
by adding salt to the curd (Chesire), or there is the cheese that is immersed in brine
(St. Paulin).

6 Herbs, seeds, alcoholic beverages, and vegetable dyes may also be
incorporated.

Grammar / Writing
3. A In the text find the sentences with the passive voice.
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to be + past participle

B Make questions to the following sentences with the passive voice.
Model: Until 1850 most cheese was produced in small dairies. —
Was most cheese produced in small dairies until 18507
Where was most cheese produced until 18507
1. The names of cheeses are usually associated with a town or region.
Are ?

What are ?

2. Cheeses can be classified into major categories.

Can 2

How can ?

3. Some cheeses are ripened by surface bacteria (Limburger).

Are any ?

How are ?

4. Some cheeses are made by plasticizing the curd in hot water.

Are ?

Are in hot or cold water?

5. Herbs, seeds, and vegetable dyes may also be incorporated.
May ?

What may by cheese-making?

Vocabulary Practice

4. Learn the following key words and word combinations.

cheese-making BUPOOHUIITBO CUPY

: : : s,
variety PI3HOMAHITTSA 1““ .
to develop PO3BUBATH; PO3POOIIATH : POB
specialty ¢dbipmeHHa cTpaBa —;:r‘
recipe peuenTt 31
dairy MOJIOYAPHS - '§§
gradually OCTYIIOBO : M«;}'
to state BKa3yBaTH X
impossible HEMOIKJTHBHH ’glllﬂl(a
number KUIBKICTb
according to 3TiHO 32
interior mold BHYTPIITHS TTICHSBA
exterior mold 30BHIINIHSA TTICHSBA
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degree of hardness Mipa / CTyIiHb TBEPJOCTI

hard cheese TBEPUI CUD

to ripen BU3piBATH

ripening / maturing BU3PiBaHHS

ripened 3pUINi; CTUTTIAI

un-ripened cheese HE3PLUIHIA CUp

soft cheese M’SIKHH CUD

semi-soft cheese HAIBTBEPIUH CHP

brine po3cin

to immerse 3aHYpIOBATH

to incorporate J01aBaTH

salted COJIOHHUI

unsalted HECOJIOHHUI

to placticize acTudikyBaTu

curd CHUPHHUM 3T'YCTOK, CUD

to add JI0J1aBaTH

herbs TpaBu

seeds 3epHa, HACIHHS

beverage HaIii

vegetable dye OapBHUK POCIMHHOTO
MNOXOIKEHHAA

5. Find in the text the English equivalents for the following names of cheeses:
Pokdop, meBp, mapmesaH, uennaep, TproHWep, MIOHCTEp, TOProH3oja, Kamemoep,
KacioKaBaJljI0, TBOPOT, PIKOTTa, JIIMOYprep, YeUPChKUi, CaHTIayITiH.
TEST
6. Choose the correct answer.
1. Cheese-making dates from

a. 2000 B.C. b. 2500 B.C. c. 200 A.D.

2. It is believed that Is the birthplace of cheese-making.

d. 18" century

a. Africa b. America c. Arabia

d. Australia
3. The developed a large cheese industry.
a. Parisians b. British c. Arabians d. Romans

4. Since 1945 cheese-making equipment and methods have changed

a. radically b. slowly c. traditionally  d. quickly
5.1tis to state the number of cheeses produced nowadays.

a. possible b. impossible C. interesting d. unlikely
6. Roquefort is made of milk.
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a. Cow’s b. sheep’s c. reindeer’s d. goat’s

7. Chevre is made of milk.
a. Cow’s b. sheep’s c. reindeer’s d. goat’s
8. Cottage cheese and ricotta are soft cheeses, they are types.
a. ripened b. salted C. unsalted d. unripened

Answers Key: 1-a, 2-c, 3-d, 4-a 5-b, 6-b, 7-d, 8-d.
Speaking / CONTROL QUESTIONS
7. Answer the following questions.
1. How old is cheese-making?
Did cheese-making become a specialty of monasteries in Europe?
Where was most cheese produced until 18507
How and when did cheese-making equipment and methods change?
How many types of cheeses are there nowadays?
How can cheeses be classified according to the degree of hardness?

Which cheeses don’t go the maturing (ripening) process?

© N o a Bk~ DN

What cheeses are produced in your country?

Tema: LIQUID MILK MANUFACTURE
CLILs: biochemistry of milk, technology of milk and dairy products, technological
equipment.
Reading
1. Read this advertisement of an Indian company SSP Pvt. Limited* about the Liquid
Milk Processing Plant it sells. Which paragraphs tell about milk processing.
LIQUID MILK PROCESSING PLANT
Milk is widely considered as one of the world’s most valuable protein food. As
a raw material, it is available in various forms, and it is processed into an ever
increasing variety of nutritional products.
SSP offers Dairy Plant that includes small milk processing equipment for
handling milk in litre capacity of 1.K-5Lac litres per day. A number of products like
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ghee, butter, cream, toned milk, double toned milk, skimmed milk, can also be
manufactured.

Milk is first received in a dump tank from the road milk tankers. It is then
chilled in a chilling unit to 4°C. This chilled milk is then pasteurized in a milk
pasteurizer and cream is separated from milk in by the cream separator to get
skimmed milk.

Milk is standardized depending on the requirement of toned milk, skimmed
milk or full cream milk. The separated cream is further processed to manufacture
ghee and butter. The pasteurized skimmed milk, toned milk or double toned milk is
sent for packing machine for various capacities like 1/2kg, 1kg pouches.

The plant will be in operation for 20 hours in a day.

(From: www.sspindia.com/liquid-milk-processing-plant.html)
SSP Pvt. Limited™* - since 1977.
Follow-up
TEST

2. Decide whether the following statements are true or false.

a. The text tells about the nutritional value of milk. T/F

b. The company SSP advertises Liquid Milk Plant for large processing milk
capacities. T/F

c. We can get the various standards for milk at this Dairy Plant. T/F

d. The text tells about milk processing technology. T/F

e. The Dairy Plant is able to work 24 hours a day. T/F

3. Match a name (in Column A) to the paragraph number (Column B).

A B
a. Standardization and kinds of milk Paragraph 1
b. Milk as a nutritional product. Paragraph 2
c. Dairy plant from SSP Company Paragraph 3
d. Reception and processing of milk Paragraph 4

Vocabulary Practice
4. In the text “Liquid Milk Processing Plant” find and copy out the names of different
equipment (machines) to produce liquid milk and other milk products.

5. Match the synonyms in the two columns.
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A B
a. dairy 1. ghee
b. processing 2. cooling
c. butter 3. milk
d. various 4. to produce
e. chilling 5. to specify
f. to manufacture 6. handling
g. to standardize 7. different

6. Study this diagram for Liquid Milk Processing.

Milk Reception

Tanker/Can Unloading
& Milk Weigh Scale

Milk Chiller & Chilled Milk Storage

Standardization

I
Milk

Pasteurizer

(" Addition of )

Pasteurized
Milk

Sugar, Colour
& Flavour

. J

( Sterilization b

. J

|
(Flavoured MiIIQ

|
Ultra High

-

-

Temperature Cream
Aseptic Butter
Packing

UHT Milk Ghee

7. Using the diagram from Exercise 4 find the English equivalents for the following

words and word combinations that characterize liquid milk processing:

a) maciio; b) macrepusatop MoJOKa; C) mactepu3oBaHe MoJoko; d) MOJOKO yibTpa

TeTuIoBo1 00poOku; €) Bepmiku; f) crepwmizaris; () acentuyHe nakyBaHHS; h)

CTaHJApTH3aIlisl; 1) MpUHOMKA MOJIOKA; |) pO3BaHTaXyBaHHS TaHKepy (0aky) uwm
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MOJIOYHOI KaHicTpu ; K) nomaBaHHs LyKpy, KOJIbOpy i cMmaky; |) ymbprpa BHCOKA

TeMIeparypa; M) OXOJOKyBad MOJIOKa 1 30epiraHHs OXOJIO/PKEHOTO MOJIOKa; N)

apoMaTH30BaHE MOJIOKO; 0) TOIUICHE MacJo.
Speaking / CONTROL QUESTIONS

8. Work in pairs. Discuss the following questions.

1. Is milk widely considered as one of the world’s most valuable protein food?

© 00 N oo O B~ W DN

. Is milk processed into an increasing variety of nutritional products?
. What is the capacity of a dairy plant that SSP Company offers?
. What dairy products can be manufactured at this plant?

. Is milk first received in a dump tank from the road milk tankers?
. What temperature is milk then chilled at?

. Where is milk pasteurized?

. What machine is cream then separated to get skimmed milk by?

. How is then milk standardized?

10. Will the dairy plant in operation 20 or 24 hours in a day?

Key Words

9. A Learn the following key words and word combinations.

liquid milk

ITUTHC MOJIOKO

to be widely considered as

IMUPOKO BBAKATHUCA K

valuable HiHHUHT

raw material CHPOBHHA

available HasIBHUIA

various forms pi3HOMaHITHI hopmu

to be processed nepepooIsITHES

further Jaji; B TOAAIBIIIOMY

to offer IPOTMIOHYBATH

milk processing equipment oOnagHaHHS AJI TepepOOKH MOJIOKa
handling milk 00poOka MoJioKa

capacity MOTYXHICTh

per day B JICHb

a number of BEJIMKA KUTBKICTh

ghee TOIUIEHE MACJIO (3 MOJIOKA OYWBOJIUILI)
toned milk* TOHOBAHE MOJIOKO

double toned milk*

[IOBIiHE TOHOBAHE MOJIOKO

cream butter

BEPIIKOBE Macjo

flavoured milk

dpOMAaTHU30BaHC MOJIOKO

to manufacture

BUT'OTOBJIATH, BI/IpO6HHTI/I
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to be received OTPUMYBATHCS

a dump tank 3JUBHA €MKICTh

a milk tanker MOJIOKOBO3

a road milk tanker aBTOLIMCTEPHA

can KaHicTpa

unloading BHUBaHTAKECHHS

to be chilled OXOJIO/DKYBATHCS

a chilling unit OXO0JIO)KYBaJIbHA YCTAHOBKA
chilled milk OXOJIOJIPKEHE MOJIOKO

to be separated from

BITOKPEMITIOBATHUCS

a milk pasteurizer

[acTepu3aTop MOJIOKa

a cream separator

cenaparop BEpILKiB

to be standardized

CTAHAAaPTU3YBATUCH

depending on 3aJIe)KauM Bijl

requirement BHMOTa

full cream milk KUPHE MOJIOKO 3 BMICTOM BCHOTO KUY

to be sent for BIZIIPABJISTUCS HA / JIsI

packing in NaKyBaHHS B

pouch MaKeT; CyMKa; MIIIIEYOK

a packing machine NaKyBaJIbHA MaIIHHA

to be in operation OpaIOBATH, TISTH

B Read this information about some new dairy foods — toned milk and double toned
milk (from: answers.yahoo.com>question/index... and AzaQuar.com).

What is toned milk?

— Double toned milk is very low fat.

— Single toned milk has some little more fat.

— The milk toned one time then the fat content will be 70% and the two time-toned
milk has only 40% fat.

— Toning of milk is the process by which fat from milk is removed, first the whole
milk is emulsified with the help of ultra-centrifugators / boilers etc., and then layer of
fat is formed at surface, and then removed /, if removed one it is single toning, if the
same process is applied twice, it is called double toning.

— Toned milk — also called single toned milk — it is milk obtained by the addition
of water and skim milk powder to whole milk.

Project

10. Prepare a short report / some information about toned milk. What countries of

the world is toned milk produced in?
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Tema: DAIRY PROCESSING PLANT

CLILs: technology of milk and dairy products, technological equipment, economics,

basics of dairy-processing plant’s project

Warm-up

1. Answer these questions.

1. Are there any dairy processing plants in your town / or village?

2. What are the most well-known / or important milk processing plants in your

region / in Ukraine?

2. Read and learn the following key words and word combinations.

dairy processing plant

MOJIOYHO-TIEPEPOOHHI 3aBOJ

milk processing plant

MOJIOYHO-TIEPEPOOHHI 3aBO]

local

MICLIEBHI

workshop

1[E€X; MAUCTEPHS

production section / department

BUPOOHWYMHN BT / 1IeX

trademark

TOpProBa Mapka

premises

IPUMIIIEHHS

accounting department

OyXranTepCchbKui BT

Sales and Distribution department

BIJIJTUT IPOJIAXKY 1 30yTy

compressor department

KOMITPECOPHE BiJIJIICHHS

refrigerating storage room

XOJOAMIBHUHN 1IeX (111 30epiraHHs MPOTYKITii)

warehouse

CKJIaJ

milk reception

HpHﬁOMKa MOJIOKa

pouring out PO3IIHB

sour-cream CMETaHa

raw milk CHpPE MOJIOKO

to check up epeBipATH

finished milk products TOTOBI MOJIOYHI MPOTYKTH
to produce BUTOTOBJIATH

cream cheese TBOPOT; TBOPOKHHI CUP
to process nepepooaTu

market of distribution PUHOK 30yTY

to introduce BBOJIUTH

to install BCTAHOBJIIOBATH

modern equipment cydacHe oOJagHaHHS
competitor CYTIEpHUK

logo JIOTOTHII

specializing 10 CIEIIATI3yEThCS
Reading

3. Read this text about Bila Tserkva Dairy Processing Plant VITA".
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BILA TSERKVA DAIRY PROCESSING PLANT ‘VITA’

In Bila Tserkva, there are two dairy processing plants — companies VITA and
BMK (Bila Tserkva Milk Combinat-Plant). The company VITA was founded in
1963, and the company BMK was founded in 2011 and it is one of the most modern
milk processing plants in Ukraine specializing in producing bottled liquid milk and
acidified milk products. The products of both companies are present at the local
supermarkets. The BMK company’s trade mark is BILA LINIA.

The students of our college often have training and professional practices at the
company ‘VITA’. This company has two trademarks — ‘Vita’ and ‘Frigo’. The
company ‘VITA’ has such premises as: the administrative building with Director’s
Office, Accounting department, Sales and Distribution Section, the building of the
Production workshops, a garage, a Compressor department, a Refrigerating storage
room and two warehouses.

The dairy processing plant has five workshops:

the workshop of milk reception and apparatus;

e the workshop for pouring out milk products;

e the workshop of butter and sour-cream manufacture;

e the workshop for creamy cheese manufacture; and

o the workshop for ice-cream manufacture.

The company ‘VITA’ has two laboratories: chemical and bacteriological ones
which control and check up raw milk and finished milk products. The plant produces
such dairy products as: sterilized milk, pasteurized milk, butter, kefir, yogurt, butter
milk, creamy cheese, ice-cream, riazhanka, sour cream.

The plant buys raw milk from local dairy farms and private farmers and processes
it. Generally, the market of distribution is local. It includes Bila Tserkva and its
district, sometimes Kyiv.

At the end of the 19903s the plant introduced some new technologies, and
earlier that time, installed some new modern equipment (some technological lines)
for the processing of yogurts, ice-creams and creamy cheese desserts. The plant also
introduced production of some bio milk products.

Follow-up
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Speaking / CONTROL QUESTIONS

4. Work in pairs. Answer the questions to the text “Bila Tserkva Dairy Processing
Plant VITA”.

1.

How many dairy processing plants are there in Bila Tserkva?

2. What trademarks do these companies have?

3. When was Bila Tserkva Dairy Processing Plant VITA founded?
4. What premises does the company VITA have?

5.
6
7
8
9

How many workshops are there at the plant?

. What dairy foods does the plant produce?

. What laboratories are there at the plant?

. What are the main markets of distribution?

. What do you think, is the company ‘VITA’ profitable?

10. What competitors does the company ‘VITA’ have?

Writing / Project

5. Imagine that you are working for a local dairy processing plant. Create a placard,

maybe with logo of this plant. Write a short article about this plant for ‘Dairy

Industry’ magazine.

Model of a logo: Life with VITA is dolce vita. (For the company ‘VITA’.)

Model of a placard:

Above: Placard for an imaginary milk processing
plant that produces ice-cream.
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FOOD IDIOMS

Idiom

Meaning

Example sentence

apple of one’s eye

a person that is

adored by someone

Baby Janet is the apple of her
father’s eye.

(have) a bun in the

be pregnant

I don’t think Karen will come to the

oven bar because she has a bun in the
oven.
bad egg a person who’s often | I don’t want my little brother
in trouble hanging around with the bad eggs in
the street.
big cheese very important person | | thought | was just going to

(VIP)

interview the secretary, but they let

me talk to the big cheese himself.

bread and butter

necessities, the main

thing

Just explain the bread and butter of
your report. You don’t have to go

into details.

bring home the bacon

earn the income

My husband had to bring home the

bacon ever since | lost my job.

butter someone up

be extra nice to some
(usually from selfish

reasons)

We’ll have to butter Lora up before
we tell her the news about the

broken vase.

(have one’s) cake and

want more than your

Rick wants to have his cake and eat

eat it too fair share or need it too. He wants to be single but he
doesn’t want me to date anyone else.
carrot top person with red or Ashley is the first carrot top I’ve
orange hair ever gone out with.
cheesy silly | love reading cheesy romance

novels because I don’t have to think.

cool as a cucumber

very relaxed

| thought | was afraid of flying, but I

was cool as a cucumber all the way
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to England.

cream of the crop

the best

We hired the cream of the crop to

entertain us at the New Year party.

(don’t) cry over spilled

get upset over

The mirror is broken and we cannot

milk something that has fix it. There’s no need to cry over
happened and cannot | spilled milk.
be changed

cup of joe cup of coffee Let’s stop for a cup of joe before we

head to work.

(not) my cup of tea

something you enjoy
(usually used

negatively)

Opera isn’t exactly my cup of tea.

egg someone on

urge someone to do

The gang tried to egg us on but we

something didn’t want to fight.

full of beans have a lot of (silly) The kids were full of beans after the
energy circus.

gravy train extremely good pay | The unionized grocers have been

for minimal work

enjoying the gravy train for 20

years.

hard nut to crack

difficult to

understand (often a

Alex is a hard nut to crack when

somebody is bothering him like this.

person)
hot potato a controversial or Choosing a location for our new
difficult subject store is a hot potato right now.
in a nutshell simply In a nutshell, I’'m having a bad day.
nuts about something, | (to) like a lot I’m nuts about classical music these

someone

days.

one smart cookie

a very intelligent

person

Your daughter is one smart cookie.
She reads much higher than her

grade level.
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piece of cake

very easy

The exam was a piece of cake.

put all of one’s eggs in

to rely on one single

Even though ’'m majoring in Art,

one basket thing I’m taking a math’s course because
my Dad says I shouldn’t put all of
my eggs in one basket.
souped up made more powerful | The car was souped up with shiny
or stylish rims and a loud stereo.
sell like hot cakes bought by many The new Mr. Macaroni books sold
people like hot cakes.

spice things up

make something

more exciting

| wanted to spice things up in the
office, so | bought some red and

gold paint.

spill the beans

reveal the truth

On Monday, I’m going to spill the

beans about my travel plans.

take something with a

pinch (grain) of salt

don’t consider
something 100%

accurate

Take Molly’s advice with a pinch of
salt. She doesn’t always do her

research.

use your noodle

use your brain

You’re going to have to really use
your noodle on this crossword

puzzle. It’s an extra difficult one.

Food Idioms Quiz

1. Try this quiz to check your understanding of idioms based on food and foods. Fill

In the spaces with the food idioms.

1. T just found out Emily has a

in the oven. I wonder if it’s a boy or a girl.

2. The wine that | bought for dinner isthe __ of the crop.

3. Sausage rolls aren’t my [’m sorry to say.

4. When I go to the gym early I’'m fullof  for the rest of the day.

5. If you put all of your __ in one basket, you might not get into any

university.

6. Take everything you read on the Internet with a

be okay.

and you’ll
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7.

We had to the men before they would come swimming with us.
(From: EnglishClub.com [3anuT 24.12.2015])

Answers Key to Quiz: 1 — bun, 2 — cream, 3 — cup of tea, 4 — beans, 5 — eggs, 6 —

pinch of salt, 7 — butter up.

MODULE QUESTIONS
IIUTAHHSA 10 MOAYJIIB

Answer the following questions.

MY FUTURE SPECIALTY

1. What is your specialty?

2. What is the name of your future profession?

3. Where can technicians-technologists of milk products work?

4. People drink milk for more than 4000 old, don’t they?

5. What kinds of milk products do technicians-technologists study to produce?
6. What is your favourite milk product?

7. Would you like to continue your studies at the University?

NUTRITION: SOME DEFINITIONS

o a0 bk~ w0 D P

Which definitions does the text “Nutrition: Some Definitions” give?
What is food?

What types of nutrients are there in foods?

What do carbohydrates provide the body with?

Proteins provide amino acids for growth and repair, don’t they?
What is energy?

Does the living body need vitamins to regulate its processes?

WATER. CONSTITUENTS OF FOOD

o & W

What drinks are good choices in an everyday well-balanced diet?
Where does water come from?

Do the kidneys regulate the balance of water in the body?

What foods contain dietary fibre?

All foods have certain characteristic flavours, colours and textures, don’t they?

82



6.
7.

What drink is choice number one in everyday diet?

Do you drink a lot of water a day?

CARBOHYDRATES

1. Are carbohydrates present in different amounts in different foods?

2. What forms are carbohydrates found in?

3.
4.

FATS

© © N o o~ WD

10.

How are sugars classified?

‘Added sugars’ provide only calories, whereas foods with intrinsic sugars offer

vitamins, minerals and fibre, don’t they?

What are the healthy eating recommendations for an average man and a

woman each day?

Is a small or a large amount of fat essential for good health?
How much of our daily energy intake should come from fat?
How many kilocalories are there in a 1 gram of fat?

What groups can fats be divided into?

What foods are the sources of saturated fatty acids?

Saturated fats tend to be solid at room temperature, don’t they?
Are the unsaturated fatty acids solid or liquid?

What foods are the sources of monounsaturated fats?

What foods are high in polyunsaturated fatty acids?

Can all the fatty acids be made by the body?

MINERALS

1.

A w N
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What minerals are known as major minerals?
How much iron do healthy people contain?

What organs of the body is iron present in?

The important sources of iron are eggs, cereal products, potatoes and

vegetables, aren’t they?

Is calcium the most widely distributed mineral in the body?
What organs of the body is calcium present in?

What foods are the main sources of calcium?

Is phosphorus the first or the second wide-spread mineral in the body?
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9.

Phosphorus is present in nearly all foods, isn’t it?

10. What minerals can be found in dairy products?
VITAMINS — FAT-SOLUBLE VITAMINS

1. What kinds of compounds are vitamins?

2. Why are vitamins necessary for the body?

3. Are vitamins necessary in large or small amounts in the body?
4. How are vitamins divided?

5. What vitamins refer to fat-soluble vitamins?

6. What fat-soluble vitamins are present in milk products?

WATER-SOLUBLE VITAMINS

1. What vitamins refer to water-soluble vitamins?
. What roles do the B Complex vitamins play in nutrition?
. Is vitamin B1 the same as thiamin?

. Riboflavin is vital for growth, healthy skin and eyes, isn’t it?

2

3

4

5. Is vitamin B2 present in green leafy vegetables and meat?

6. Does niacin play an important role in the release of energy from food?

7. How is sometimes pantothenic acid called?

8. What foods contain pantothenic acid?

9. What foods is pyridoxine found in?

10. Folic acid is involved in the manufacture of amino acids and in the
production of red blood cells, isn’t it?

11. Do grapefruit and oranges contain folic acid?

12. What is biotin needed for?

13. Is ascorbic acid or nicotinic acid the other name of vitamin C?

14. Where is mainly vitamin C found?

MILK

B WD

Does cow milk have all the constituents of nutritional importance for man?
What nutrients and vitamins does milk contain?
In a mixed diet milk is valuable for its content of high quality protein, isn’t it?
Do they recommend skimmed and semi-skimmed milk products in a daily diet
for adults?
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5. Which milk is recommended for young children?
6. Is milk a basic product for the preparation of some breads, cakes and dairy
products?
7. What dairy (milk) products do you know?
MILK PROCESSING
1. Are the fat globules broken up in homogenized milk?
What is the nutritional value of homogenized milk?
In skimmed milk almost all of its fat is removed, isn’t it?
How much fat does semi-skimmed milk contain?
Is pasteurization of milk a form of heat treatment?
Is the temperature by milk pasteurization 72 deg C or 120 deg C?
How is sterilized milk prepared?

What is the temperature and time regime by milk sterilization?
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Is evaporated milk prepared by the concentration of liquid milk at low
temperatures?
10.What nutrients in milk are partially destroyed by heat processing?

MILK PRODUCTS. CREAM

1. How is cream derived?

2. What machine can cream of any desired fat content be received?

3. How can creams be specified?

4. Do you like cream?

5. What is cream tea?
ICE-CREAM MANUFACTURE

1. What are the main ingredients for ice-cream?

2. Where are the ingredients received?

3. What are the main technological processes in ice-cream manufacture?

4. What is the usual storage temperature for ice-cream?

5. Do you like ice-cream?

6. Do you prefer ice-cream in a cup, in a cone, or Eskimo?
YOGURT MANUFACTURE
1. What kind of food product is yogurt?
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2. What other milk products does yogurt resemble?

3. Is concentrated or fresh milk used for making yogurt?

4. s yogurt a popular food nowadays?

5. Yogurt is a pleasant, low-calorie alternative to ice-cream, isn’t it?

6. What technological processes are used for mass yogurt manufacture?

7. What is the storage life of yogurt?

BUTTER AND MARGARINE MANUFACTURE

o & W

How is butter made?

How much milk fat must butter contain?

Butter mustn’t contain more than 16 per cent water, must i
Is margarine a dairy product?

How is margarine made?

What oils can be used in margarine manufacture?

CHEESE-MAKING. VARIETY CHEESES.
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Why is cheese a very nutritional product?

How is cheese formed?

What processes can cheese undergo after adding rennet?

The milk of which animals can be used for cheese-making?

What countries are the largest producers of hard cheeses?

Do you like cheese?

How old is cheese-making?

Did cheese-making become a specialty of monasteries in Europe?

9. Where was most cheese produced until 18507

10.How and when did cheese-making equipment and methods change?
11.How many types of cheeses are there nowadays?

12.How can cheeses be classified according to the degree of hardness?
13.Which cheeses don’t go the maturing (ripening) process?

14.What cheeses are produced in your country?

LIQUID MILK PROCESSING / LIQUID MILK PROCESSING PLANT

1. Is milk widely considered as one of the world’s most valuable protein food?
2. Is milk processed into an increasing variety of nutritional products?
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3. What is the capacity of a dairy plant that SSP Company offers?
4. What dairy products can be manufactured at this plant?

5. Is milk first received in a dump tank from the road milk tankers?
6. What temperature is milk then chilled at?

7. Where is milk pasteurized?

8. What machine is cream then separated to get skimmed milk by?
9. How is then milk standardized?

10. Will the dairy plant in operation 20 or 24 hours in a day?

DAIRY PROCESSING PLANT

1.

. What trademarks does this companies have?
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Is there a dairy processing plant in your town?

. When was this dairy processing plant founded?
. What premises does this company have?

. How many workshops are there at the plant?

. What dairy foods does the plant produce?

. What laboratories are there at the plant?

. What are the main markets of distribution?

. What do you think, is this company profitable?

10. What competitors does this company have?
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BUCHOBKH
CONCLUSION
MetoauuHi Marepiadd 3 1HO3EMHOI MOBHM (aHIJIIHCBKOT MOBH) 3a
npodeciiinum crnpsmyBanasm — English for Specific Purposes — 3ymogieHi
KOOPJMHALI€I0 HABYAJIBHUX MPOTPaM 3 1HO3EMHOI MOBH B Y KpaiHU 1 BIPOBAKEHHSAM
KOMIIETEHTHICHOTO MiAXOAY Y BHUBYEHHI 1HO3€MHUX MOB fK B YKpaiHi, Tak 1 B
€Bpori, 3a yMOBaMH SKOTO TepefdavyaeThCcsi SKICHE OBOJIOJIHHS MOBHUMHU
KOMIIETEHIlII MU Ta YMIHHSMHM CIUIKYBATHCS SIK TOJIOBHI KOMIIETEHIII1 Y KOHTEKCTI
OesnepepBHOI  OCBITM BUINYCKHHMKIB HaBUYaldbHUX 3akiaaiB. [i  kommeteHIi
CHIBBITHOCATHCS 3 KUTTEBUMH TMEPCIIEKTUBAMH JIFOJIMHU, BITKPUBAIOYN YKPATHCHKUM
CTYJ€HTaM HIMPII1 MOKJIMBOCTI JUIsl MpalleBIAITYBaHHS 32 KOPAOHOM 1 B YKpaiHi.
CryneHTH, $Ki HaBYAaIOTBCSA 3a HAMpSAIMOM «XapyoBl TEXHOJOTI» 3a
criemianbHIicTIO  «30epiraHHs,  KOHCEpPBYBaHHS 1  TepepoOKa  MOJIOKay,
30arayyBaTUMYTh CBId CJIOBHMKOBUHM 3arac, O3HAaHOMIIATBCA 3 aAHTJIOMOBHOIO
TEPMIHOJIOTIEI0 1 CIEMIAIbHOK JIGKCHKOI 3 o0paHoi mpodecii, po3BUBATUMYTh
YMIHHS YMTaHHS 1 TOBOPIHHS, OTPUMAIOTh 3HAHHS PO IMEBHI KpalHO3HABYI pealii,
PO3MIMPATH CBITOTJISJ MPO BUPOOHHUITBO TPAMAULIMHUX 1 HOBUX MOJIOYHUX

MPOJYKTIB, SIKI BUTOTOBJISIOTH B YKpaiHi 1 B CBITI.
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TEMATUYHUN [LVIAH

PLANNING OF THEMES

3a HABYAJILHOIO ITPOTPAMOIO

3a HaB4YaJIbHOIO

Ne HasBa po3ainy, Moayis, TeMu po00Y0I0 TTPOTPaMOT0
/i porpamu 3 HUX: 3 HUX:
BCBOTO | 1eo- | JIII3 | CB | BCPOTO 1 JIII3 | CB
pist
1 2 3 4 5 6 7 8 9
1 IlepexiaHo-miaAroToBUM 22 14 |8 22 12 10
eTar.
1.1 | ImozemHa moBa — MoBa |6 4 2 6 6
JIJIOBOTO CIIUJIKYBAHHS.
1.2 Miii HaBYaJILHUN 3aKIal. 4 2 2 6 2 4
1.3 | Mos matioymmus 6 4 2 4 4
cCneyianbHicme.
1.4 | MoBlicHHEBHI €TUKET 6 4 2 6 2 4
CHUIKYBaHHS.
2 Ba3oBwuii eTanmn. 28 16 |12 |28 6 22
CouiokyJabTypHH
KOMIIOHEHT.
JIiHrBOKpaiHO3HABCTBO.
Jlekcuko-rpamaTHYHUT
MiHIMYM.
3 | lisioBa moinka 3a KOpP/JI0OH. 76 46 |30 |76 28 48
4 | IIpodeciiino- 90 68 |22 |90 34 56
Opi€EHTOBaHMI eTaIl.
4.1 | Ximiynuii ckrao npooykmis | 6 4 2 6 4 2
ma Ix xap4o8a YiHHICMb.
4.2 | Booa, ii ponv y 4 4 4 4
AHCUMMEODIATLHOCTE HCUBUX
OP2aHI3MIG.
4.3 | Byenesoou. Ix 6ionoziuna 6 4 2 6 4 2
poas. Knacugixayisn
8y211€60018.
4.4 | 3aeanvna xapaxmepucmuxa |4 4 4 4
JACUPIB, IX 81ACMUBOCMI.
4.5 | Binku, ix aminokuciomuuu | 6 4 2 6 2 4
cknad. Cmpyxkmypa,
61aCMU80Cmi,
Knacugixayis OiKie.
3Hauenus OLIKI6 Yy Xap4o6ux
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BUPOOHUYMBAX.

4.6

Minepanvui peuounu, ix
3HAYEHHS Ma NOUWUPEHHS 8
NPOOYKMAX Xapyy8aHHs.

4.7

Bimaminu.
Xapaxmepucmuxa oxpemux
npeocmasHuUKie
8000pPO3YUHHUX MA
AHCUPOPO3UUHHUX GIMAMIHIE
Y NPOOYKMAxX Xapyy8aHHs
ma ix 3HA4eHHs.

4.8

Monoko ma uozo xapuosa
UIHHICMb.

4.9

Ilepepobka monoka.

4.10

Monouni npooykmu.
Texnonoeis supoonuymea
8EPUIKIB.

4.11

Texnonocis
MOPO3UBA.

BUPOOHUYMBA

4.12

Texnonocis
to2ypmy.

BUPOOHUYMBA

4.13

Bupobnuymeo macna ma
Map2apumy.

4.14

Cupu. Texnonoeis
BUPOOHUYMEA.

4.15

Knacugirayin cupis.

4.16

Bupobnuymeo NUMHO20
MOJIOKA.

4.17

OcHosu
niONpUEMCmMa
NPOMUCTIOB0CTI.

NpOeKmy8amHs

MOJIOYHOL

Bcwvoco:

216

144

72

216

94

122
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