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Topic 1. OUR UNIVERSITY
(PART 1: MODERN TIMES)

I live and study in the city of Lviv. It is a big city in West-
ern Ukraine. There are many state higher schools here. Stepan
Gzhytskyi National University of Veterinary Medicine and Bio-
technologies Lviv is one of them.

There are two forms of studying at our University: full-
time and extra-mural. There are about 30 chairs at the University.
More than 300 lecturers and professors work here.

The University is run by the Rector and the faculties are
headed by Deans. Our University trains veterinary doctors, tech-
nologists of production and processing of animal products, food
technologists, ecologists, managers, marketing specialists, and
many others. They are specialists whom our young state needs
today and will need tomorrow. Some students will graduate with a
degree of a bachelor, the others will go on to do a second degree

3



of a master. There are also postgraduates who do researches and
prepare to get a PhD. They will teach students at higher educa-
tional institutions and continue their scientific work.

The University has five educational buildings with many
lecture-halls, classrooms and laboratories. Four hostels, two li-
braries, four clinics, a sports complex and a sports camp are at the
students’ disposal. There are three museums at the University: the
Museum of University’s History, the Museum of Horseshoes, and
the Anatomical Museum. Our students have three or four lectures
or practical classes a day. They work much at lessons, in laborato-
ries, and in the library. The students also work in different scien-
tific circles and go in for sports.

TASK 1. Find the following words and word expressions in the
text:

BUIIMI HaBYANBHUI 3aKiaj, AepKaBHUM, (aKyIbTeT, CTaIliOHap-
Ha Qopma HaBuaHHA, 3a04Ha (hopma, Kadeapa, odoiOBaTH, -
KaH, PEeKTOp, KepyBaTH, HaBYaTH, HABYAIBHUI KOPITyC, JEKIliifHa
3aja, TYPTOKUTOK, Y PO3MOPSAKEHHI CTYACHTIB, HAYKOBHH Typ-
TOK, 3aliMaTHCSI CIIOPTOM.

TASK 2. Answer the questions:

. What is the name of your higher school?

. What faculty do you study at?

. What forms of studies are there at the University?
. How many chairs are there at the University?

. Who runs the University?

. Who heads the faculties?

. What specialists will our students become?

. What facilities are at the students’ disposal?

. What museums can you visit here?
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TASK 3. Fill in auxiliary words am, is, are, do, does, has got,
don’t, doesn’t, haven't got.
1. Where ... you study?



.1 ... a first-year student.

. My friend ... speak German.

. The professor ... ... a new group of students.

. The students ... attend classes in the evening.

. We ... will-be specialists whom our young state needs.

. Where ... our University situated?

. What ... a Dean do?

I...... your text-book. You have given it to somebody else.

© oI hWN

TASK 4. Write sentences in the Present Indefinite Tense:

1. Our higher school (to train) veterinary students and other spe-
cialists.

2. Deans (not/to head) the university.

3. A rector (not/to run) the faculty.

4. Our state (to need) well-educated specialists?

5. Your friend (to study) at the University too?

6. The students (to attend) practical classes in laboratories.

7. Our University (to be) one of sixteen state higher schools in
Lviv.

8. There (to be) three museums at the University?

9. There (not/to be) any texts about economics in this book.

TASK 5. Listen to the text and re-tell it. What are the similiarities
and differences between students’ life in Great Britain and our
country?

OXFORD COLLEGES

Oxford is an old university in England. This university has 32
colleges — 27 for men and 5 for women. There are 16 faculties,
including the veterinary one. A large college has about 500
students, about one hundred students study at a small college.

During the first days at Oxford the student meets his tutor and
begins to work. The tutor tells him about the lectures which he



must attend and gives the list of books that the student must read
during the term.

At the beginning or end of each term the student must take
examinations in a written form.

At Oxford the working hours of students are from 9 a.m. till
1 p.m. At 9 o’clock they see their tutors or go to the library or to
the lectures. From 2 p.m. till 5 p.m. they go in for sports and do
different exercises. From 5 p.m. till 7 p.m. they work in the
library or in the laboratory. At 7 p.m. they have dinner. After
dinner the students have club activities or attend different
societies. At about 10 p.m. they begin to work again and work for
about two hours.

TASK 6. Memorize the following abbreviations and word combi-
nations concerning higher education:

BA — Bachelor of Arts — GakanaBp y ranysi ryMaHiTaHUX JUCIH-
IUTIH,

BSc — Bachelor of Science — 6akanaBp TeXHIYHHX TUCIHILTIH;
MA — Master of Arts — maricTp rymMaHiTapHUX AMCIUILIIH,

MSc — Master of Science — maricTp TeXHIYHUX AUCIUILIIH,;

PhD — Doctor of Philosophy — nokrop dinocodii (y Hac — kaHau-
7T HayK);

To enter the university — BctymaTu 10 yHIBepCHTETY;

To take examinations — ckiagaTu icnury;

To pass examinations — ckyacTu yCHiIIHO iCITHTH;

To fail examinations — He cknacTy icluTH;

To do a degree — 3100yBaTH CTYIIiHb;

To have a degree — matu cTyIIiHb,

To continue to do a second degree — npoIOBKUTH HABYaHHS Ha
3000YTTS IPyroro CTyNeHHS,

To do research into/on — poGutu 1ociiHKeHHS y TIeBHiH ramy3i

TASK 7. Translate the following sentences:
1. Bin 3100yBae cTymninb 0akanaBpa (Qi3uKH.
2. Bin mae cTyninp 6akanaBpa aHTJIIHCbKOT MOBH.



Mu 30upaemMocs CKIaIaTH iCTIHTH.

Miii BUKIaAa4 JOCHTIKYE BIUIMB €KOJIOTii Ha 30pOB'S
TBapHH.

Mu 36upaemMocs IpOAOBKUTH HAaBYaHHS Y MaricTparypi.
Byno 1ocuTh CKIaHO BCTYIUTH 10 YHIBEPCUTETY.

Miii 6aThbKO — KaHAMIAT HAYK.

B yniBepcuTeTi MOXHa 37100yTH CTyIeHI OakamaBpa abo
MaricTpa 3 TyMaHiTapHUX JUCIHILTIH.

9. HeoOXiIHO yCIIITHO CKJIACTH iCTIUTH.

10. 4 He MoKy IPOBAJIUTH ICTIMTH.

How
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Topic 2. OUR UNIVERSITY (PART 2: HISTORY)

Our university has rich and glorious history that begins
with the department of veterinary medicine founded in 1784 at the
medical faculty of Lviv University. In 1881 the veterinary school
was opened in the city of Lviv. In 1896 the school was renamed
into Lviv Academy of Veterinary Medicine. Since 1939 it was the
Veterinary Institute with one faculty only. The second faculty —
Zootechnical or Zooengineering, now the Faculty of Biology and
Technology — was set up in 1949. In 1991 the third faculty — the
Sanitary and Technological Faculty, now the Faculty of Food
Technologies and Biotechnology — was opened here. In June 1992
the higher school regained its former name — the Academy of
Veterinary Medicine. In 2002 the Faculty of Economics and Man-
agement was created.

Professor Peter Seifman was the first director of Veteri-
nary school, professor Joseph Spielman was the first rector of the
Academy. In 1994 the Academy received the name of its former
student, prominent scientist — Prof. Stepan Gzhytskyi (1900-
1976). In 2007 the Academy was renamed into the University.

TASK 1. Answer the questions:
1. How old is our University?
2. What faculty is the oldest one?
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8.
9.
10.
11.
12.
13.

TASK

How is the history of our higher school connected with
the history of lvan Franko National University?

When was the veterinary school founded?

How many faculties were there in the former Institute in
1939?

When was the second faculty established? What was its
name?

When was the Sanitary and Technological Faculty creat-
ed? What is its name today?

When did our higher school regain the name of the
Academy?

When was the faculty of Economics and Management
created?

Who was the first director of Veterinary school?

Who was Joseph Spielman?

Whose name did our University receive in 1994?

When did the Academy become a University?

2. Match the words on the left with synonyms or explana-

tions on the right:

a department eminent, famous, celebrated

to found to change the name

glorious previous

to rename notable, remarkable

to regain a scholar

former to establish, to create, to open,

to set up

prominent to receive back

a scientist a chair

TASK

3. Divide the following verbs into regular and irregular

ones: to be, to have, to begin, to found, to open, to rename, to set
(up), to regain, to create, to receive. Write three forms of the
mentioned-above words: the Infinitive, the Past Indefinite, the
Past Participle:



Regular verbs Irregular verbs

to open-opened-opened to be-was/were-been

TASK 4. Make up sentences with the words from Task 3.

TASK 5. What constructions prevail in the text: active or passive
ones? Give examples.

TASK 6. Listen to the text and re-tell it:

BRISTISH UNIVERSITIES

Most UK universities fall into one of six categories:

1.

2.

Ancient universities - the seven universities founded
before 1800, Oxford and Cambridge including;
Universities chartered in the 19th century (for exam-
ple, London University);

Red Brick universities - large civic universities char-
tered at the beginning of the 20th century before
World War II;

Plate Glass universities - universities chartered after
1966 (formerly described as the “new universities”);
The Open University - The UK's “open to all” dis-
tance learning university (established in 1968);

The New Universities - Post-1992 universities
formed from Polytechnics or Colleges of Higher Ed-
ucation.

The central co-ordinating body for universities in the
United Kingdom is Universities UK.
The academic year at British Universities has three terms.
They are from October to the middle of December, from the mid-
dle of January to the end of March and from the middle of April
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to July. There are ten weeks in each term. The students have ex-
aminations at the end of each term, that is at the end of the au-
tumn, spring and summer terms. Final examinations are at the end
of the course of studies.

Topic 3. FOOD IN OUR LIFE

TASK 1. Phonetic warm-up. Pronounce the following words cor-

rectly:

[i:] [1] [e1] [ @]
bean fish bacon carrot
veal dish raisin cabbage
beef milk cake jam

tea drink potato ham
pea chicken gravy radish

TASK 2. Language work: write the mentioned above words into
two columns:
a) meat products; b) vegetables.
TASK 3. Grammar points:
- classify the words mentioned above into Counta-
ble and Uncountable Nouns;
- revise the rules, how to form plurals of nouns and
write the countable words in plural;
- say in English: mstmika mosioka, 6aHka pKemy,
KUJIorpam M’sica, akeT 4yaro, IIMAaTOK CUPY, TPOXHU
coycy.
TASK 4. Read the following dialogue and role-play it:
- Good morning! I’d like some beef, please.
- We have nice beef. How much do you need?
- About a kilo. How much does it cost?
- £5, please.
- Then, | need a packet of tea and a carton of milk.
Have you got any sour cream?
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- Yes, we’ve got delicious sour cream. How many
packets?

- Two, I think.

- Anything else?

- No, thank you! How much does it make?

- £10, please.

- Here you are.

- Thank you!

- You are welcome!

TASK 5. Imagine that you are at the market. Make up your own
dialogue.

TASK 6. Read and practice the new words for the new topic
(“Food in Our Life”):

to supply [I0CTAYaTH; JaBaTH
substance peYoBHHA

tissue TKaHUHA

cereals 3J1aK1

herbs TpaBU

spice HPUIPABa; CIELis
beverage Harmi

reason MpUYUHA, TiJCTaBa
custom 3BUYAil

to serve food [0/1aBaTH XKy
branch TijIKa; rajay3b
production BUPOOHHUIITBO

to produce BUPOOJIATH
processing 006pobOKa
packaging MaKyBaHHS
mushroom rpud

manor MAa€eToK

peasant CEJISTHUH

livestock JIOMAIIHs Xynoba
crop BpOXKal
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corn KyKypya3a
peanut apaxic
pineapple aHaHac

TASK 7. Listen to the text, then read and translate it:

FOOD IN OUR LIFE

Importance of food. Food is one of our most basic needs.
First, food gives us energy for everything we do — working,
playing, reading, and even thinking and breathing, walking and
taking. Second, it supplies substances to build and repair tis-
sues of the body. Third, it regulates body processes.

Sources of food. People eat food from plants and animals.
Plant food includes cereals, fruits and vegetables, nuts, herbs,
spices, and beverages. From animals we get meat, eggs, and
dairy products.

Difference in diet in the world. Diet differs for a number
of reasons: 1) geographic reasons; 2) economic regions; 3) re-
ligious regions (Hindus don’t eat beef); 4) customs (England is
known for different puddings, Italy — for pizza; Germany — for
beer; India — for curry). Customs influence the way people
serve food, the way they eat, and the times when people eat.

Food industry. The main branches of the industry include:
1) production; 2) processing; 3) packaging; 4) transportation;
5) marketing.

Food through the ages.

- Prehistoric times. The earliest people ate what
they could find: wild fruits, mushrooms, and nuts.
Then they learnt to hunt. About 8000 B.C. people
started growing plants.

- Ancients times. In ancient Egypt, China, Greece,
and Rome people cultivated many cereals.

- The Middle Ages. Food was produced on manors,
large estates controlled by lords. The peasants
who lived there raised livestock and grew crops.
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- Foods of the New World. After the discovery of
America, Europeans got chocolate, corn, peanuts,
peppers, pineapples, potato, tomatoes.

TASK 8. Answer the questions:

1. What are the main functions of food?

2. What sources of food do you know?

3. What are the reasons for differences in diet in the world?
4. What branches of food industry can you name?

5. When did people start growing plants?

TASK 9. True/false activity:

1. Hindus don’t eat pork.

2. Prehistoric people ate what they found.
3. Germany is famous for tea.

4. Potato comes from Africa.

TASK 10. Match the word and the definition:

Chocolate is red round vegetables.

Tomatoes are a national English dish

Dairy products are large estates controlled by
lords.

Pudding is a round dish made of flour

Manors are brown sweet substance.

Pizza is products made of milk.

TASK 11. Make up sentences using given words:

1. regulates/food/processes/body
2. need/people/food/everything/for/do./they
3. come/America./from/corn/potatoes/and

TASK 12. Fill in missed letters:

Br..thing, subst.n.es, cho....te, pro....ing, dis..very, vegetab..s;
d.ry.
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TASK 13. Decode the names of products: dipudng, reeb, tnus,
eaptuns, norc, rehb, realces.

TASK 14. Try to make up your own recipe. You may use the fol-

lowing verbs:
to bake HEeKTH
to boil KU ITUTH
to chop NepeKpyvyBaTH Ha
M’sicopyOITi
to cut pizaTu
to fry CMasKUTH
to grill CMa)KHTH Ha parirmepi
to peel YUCTHUTH
to roast 3aIikaTi
to slice Hapi3aTH CKUOKaMH
to squeeze BUAYIIYBATHU CiK

Topic 4. TYPES OF NUTRIENTS: FATS

Fat is one of three main classes of nutrients that provide en-
ergy to the body. The others are carbohydrates and proteins. Fats
are found in animals and plants. They are composed of carbon,
hydrogen, and oxygen.

An animal fat that is liquid at room temperature is called an
oil. Fats and oils are insoluble in water, but they can be dissolved
in alcohols, chloroform, ether, and gasoline. Beef tallow and some
other fats are hard at room temperature. Such fats as butter, lard,
and margarine, are soft at room temperature.

Fat has many important uses. It is a source of energy for an-
imals and plants. Fat is stored under the surface of the skin of
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many kinds of animals, including human beings. These fat depos-
its act as insulation against heat loss. Deposits of fat around the
eyeballs and other organs of animals serve as cushions against
injury.

Fat is an important energy source in the diet and is a more
efficient fuel than carbohydrates or proteins. It can produce 9 cal-
ories of energy per gram. Fat is the body’s most efficient form of
stored fuel. The body can store fat that is almost dry, but large
amounts of water are necessary to store carbohydrates and pro-
teins. The body converts carbohydrates and proteins into fatty tis-
sue for storage. When extra fuel is needed, the body draws on this
stored fat.

Fats are composed of substances called fatty acids, and an
alcohol called glycerol. Certain fatty acids, known as essential
fatty acids, are necessary for the growth and maintenance of the
body. The body cannot manufacture essential fatty acids, and so
they must be included in the diet.

Notes
including human beings — a Takox srozaei
per gram — Ha oauH rpam
for storage — mist 36epiranns
and so — i Tomy

TASK 1. Say if the statements are right or wrong. Correct
them if they are wrong:

1. Fat is one of the four main classes of nutrients that pro-
vide energy for the body.

2. Fats and oils are insoluble in alcohols, chloroform, ether,
and gasoline.

3. Beef tallow and some other fats are soft at room tempera-
ture.

4. Fat is a source of energy for animals and plants.

5. Protein is the body's most efficient form of stored fuel.
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6. Fatty acids are necessary for the growth and maintenance
of the body.

TASK 2. Circle the correct item:

1. Fat is one of main classes of nutrients that pro-
vide energy for the body.

a) three b) four c) five

2. Fats and oils are insoluble in

a) alcohols b) gasoline C) water

3. and some other fats are hard at room tempera-
ture.

a) beef tallow b) margarine c) butter

4. Fat can produce calories of energy per gram.

a) three b) six C) nine

5. Large amounts of water are necessary to store
and proteins.

a) fat b) carbohydrates  c) plants

6. Certain fatty acids are necessary for the growth and
maintenance of the .

a) body b) skin C) organs

TASK 3. Use the synonyms from the text instead of under-
lined words:

1. Fat is one of three major classes of nutrients.

2. Fat has many important benefits.

3. Fat is stored under the surface of the skin of many types
of animals.

4. Deposits of fat serve as cushions against damage.

5. Fat is the body’s most productive form of stored fuel.

6. Large amounts of water are required to store carbohy-
drates and proteins.

7. The body cannot produce essential fatty acids.
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TASK 4. Match the two parts of the sentence:

Fats are found in

under the surface of the
skin of many kinds of animals,
including human beings.

Such fats as butter, lard
and margarine

substances called fatty
acids, and an alcohol called
glycerol.

Fat is stored

carbohydrates and pro-
teins into fatty tissue for stor-
age.

The body converts

animals and plants.

Fats are composed of

are necessary for the
growth and maintenance of the
body.

Certain fatty acids

are soft at room tempera-
ture.

TASK 5. Fill in the blanks with the correct comparative

and superlative forms:

Positive

Comparative

Superlative

Soft
Large
Important
Many
Efficient
Dry

TASK 6. Write the negative and interrogative forms of the

following sentences:

1. Fat is one of three main classes of nutrients.

2. Fats and oils can be dissolved in alcohols.

3. Deposits of fat serve as cushions against injury.
4. Fat can produce nine calories of energy per gram.
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5. The body converts carbohydrates and proteins into fatty

tissue.

6. Certain fatty acids are necessary for the growth and

maintenance of the body.

7. Essential fatty acids must be included in the diet.

TASK 7. Match the words and definitions:

a) proteins, fats, carbohydrates

1) three main classes of nutri-
ents

b) alcohols, chloroform, ether
and gazoline

2) composition of fats

c) beef tallow

3) an animal fat that is liquid at
room temperature

d) fatty tissue

4) fats can be dissolved in the-
se substances

e) an oil

5) fat, that is hard at room
temperature

f) essential fatty acids

6) fat, that is soft at room tem-
perature

g) carbon, hydrogen and oxy-
gen, fatty acids, alcohol and
glycerol

7) the body converts carbohy-
drates and proteins into...

h) lard

8) fatty acids, necessary for the
growth of the body

TASK 8. Answer the questions:

1. Essential fatty acids are necessary for the growth of the body,

aren’t they?

2. Are fats and oils insoluble in water?

3. Where are fats found?

4. What class of nutrients is the most efficient fuel: fats, carbohy-

drates or proteins?

18




Topic 5. CARBOHYDRATES

Carbohydrates are a term applied to a group of substances
which includes sugars, starches, cellulose and many other related
substances. This group of compounds plays a vitally important
part in the lives of plants and animals, both as structural elements
and in the maintenance of functional activity. All the carbohy-
drates contain the same elements: carbon, hydrogen, and oxygen.
The carbohydrates as a group are comparable in importance with
proteins and fats.

Cane and beet sugars, glucose, fructose, starch, and cellu-
lose are typical representatives. The group of carbohydrates is
very numerous. The properties of its representatives differ enor-
mously from one substance to another. The sugars, such as glu-
cose or sucrose, are easily soluble, sweet-tasting and crystalline.
The starches are colloidal and paste-forming. Cellulose is com-
pletely insoluble. Yet chemical analysis shows that they have a
common basis. The starches and cellulose may be degraded by
different methods to the same crystalline sugar, glucose. Among
the undertakings dependant on carbohydrate materials are cotton
industry, certain branches of explosives, brewing, and alcohol
manufacture.

Essential Vocabulary
starch KpPOXMaJib
cellulose LEITF0JI03a

related substances
vitally important

CHOPiTHEH] PEYOBHHU
KUTTEBO BAXKJIUBUI

maintenance MiATPUMKA

functional activity (GyHKIIOHAIbHA AKTUBHICTh
comparable MOPIBHIOBAaHHUI

cane sugar TPOCTUHHHN IIYKOp

beet sugar OypSIKOBHII IyKOD

glucose TIII0KO03a

fructose bpykTO32a
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representative
to differ
enormously
sucrose
sweet-tasting
crystalline
colloidal
paste-forming
insoluble

to degrade
undertaking
dependant on
cotton
explosive
brewing
manufacture

MIPEJICTaBHUK

BIAPI3HATHUCS

3HAYHUM YHHOM

yKpo3a

COJIOAKHN Ha CMaK
KpUCTaIIYHUHA

KOJIOITHUM

IO MO€E YTBOPIOBATH KJIEHCTEP
HEPO3UNMHHUUI

TYT: PO3KJIACTH

TYT: TaIy3b IPOMHUCIIOBOCTI
3aJIEXKHUH BIJ

06aBoBHa

BUOYXIBKa

MIUBOBAPIHHSA

BUPOOHUIITBO

TASK 1. Answer the following questions:

1.
2.
3.

4.
5
6.

7.
8.

What is the term “carbohydrates™ applied to?

What substances does this group include?

What role do the carbohydrates play in the lives of plants
and animals?

Which are the typical representatives of carbohydrates?
Do the properties of carbohydrates differ from one sub-
stance to another?

What are the properties of sugars?

What does the chemical analysis of carbohydrates show?
Where are carbohydrate materials used?

TASK 2. Put the words in the correct order:

1.

2.

is / carbohydrate / sweet-tasting / Glucose / a / crystalline.
/ and

are / elements / essential / oxygen / of / all / hydrogen / the
/ and carbohydrates. / Carbon

colloidal / Starches / carbohydrates. / are
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4. a/ carbohydrates / the / common / All / have / basis.
5. nutrients. / and / are / proteins / types / carbohydrates / of /
Fats

TASK 3. Translate the following sentences:

®pyKTo3a conoIIa 3a TIIKO3Yy.

S1 HIKOJIM HE KYIITYBaB TPOCTUHHOTO IYKPY.
Kpoxmainb yTBOpIOE KIiteictep.

ByrieBoau MaroTh BEIMKE IPOMHCIOBE 3HAUCHHS.
JKvpu Biipi3HAIOTHCS Bil OUTKIB Ta BYTJICBO/IIB.
KapToris ta nimeHurs MicTsaTh 6araTto ByTJICBOIB.

I e

TASK 4. Grammar. Put the verbs in brackets into the Present
Continuous Tense:
1. The professor (to explain) how to perform a chemical
analysis.
2. The students (to listen) to him with great interest.
3. We (to taste) different kinds of sugars.
4. My friend (to present) his research paper on carbohydrates
at this moment.
5. 1 am a student but in summer | (to work) at the cotton en-
terprise.
The researchers (to study) the properties of cellulose.
The lecturer (to prove) the importance of sugars in a diet.
The students (to try) to dissolve different carbohydrates.
At present our plant (to produce) cotton clothes.

© oo~

TASK 5. Grammar: look at the table and learn 4 types of ques-
tions in English:

Types of ques- Definitions Examples
tions
(THII TM'TaHb)
General questions | ITuranus, Ha siki Mok~ | Are carbohy-
(3arasbHi) Ha BiJMoBicTH cioBa- | drates neces-

21



MU Yes abo no.

sary for the
growth?

Special questions
(crieniasbHi)

[TuTanH:, 1110 TOYH-
HAIOThCS TUTATHBHUMU
cinoBamu What (1110),
who (xT0), where (ze),

how many (ckinbkn) ...

What products
contain carbo-
hydrates?

Alternative ques-

3anurtaHHs BUOODY.

Are carbohy-

tions CKJ1a1ar0ThCs 3 IBOX drates or fats
(anbpTepHATHBHI) YaCTHH, 3’ €THAHUX more effective
CIIOJIYYHUKOM Of. fuel?
Disjunctive ques- [Turanus- Carbohydrates
tions “nepenutyBanss’”’ (Uu | are numerous,
(po3miyioni) He Tak?) aren’t they?

TASK 6. Study the following examples and define the type of the
question:

He is seldom late, isn’t he?
Where are you going?

Can you help me?

Do you work or study?

Why are you smiling?

Are you tired?

This is a nice city, isn’t it?

Is she going home or to the insti-
tute?

N~ wNE

TASK 7. IloctaBre muTaHHS 10 PEUCHB:

1. Carbohydrates and lipids are important constituents of
protoplasm.
Muscle tissues are made up of proteins.
Proteins exist in all living matter.
The word “protein” is derived from the Greek word.
We must use a varied diet.

akrwmn
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6. We can’t live without proteins.
7. People get protein from vegetables, seeds and meat.
8. Protein contains sulfur, phosphorus and other elements.

Topic 6. PROTEINS

Protein is one of the three main classes of food that provide
energy to the body. The others are carbohydrates and fats. Pro-
teins exist in all living matter, in every cell. They are essential to
plant and animal life. Proteins are present in all fluids of the body,
except urine and bile. They are essential parts of protoplasm of
the body cells. Proteins are the chief components of the active tis-
sues. Muscle tissues are made up almost entirely of proteins and
contain only small amounts of fats and carbohydrates. Plants build
proteins from minerals in the air and the soil. Human beings and
animals obtain protein from foods. Foods high in protein include
cheese, eggs, fish, meat, and milk. These products provide the
largest part of the nutrient. Man also gets protein from such vege-
tables as beans, peas, nuts, and grains.

The word “protein” is derived from the Greek word mean-
ing “to take first place” as the protein group ranks first among the
organic compounds. It is evident that both animal and plant lives
are impossible without protein. The lack of it lowers the body’s
resistance to disease. As proteins differ in composition, we must
use a varied diet to get the different kinds of protein necessary for
the muscles, skin, hair, nails, blood, and tissues.

All proteins contain carbon, hydrogen, nitrogen, and oxy-
gen. Some proteins also have iron, phosphorus, and sulphur. The
proteins differ in composition from carbohydrates and fats in that
they contain the element nitrogen. Proteins are large, complex
molecules made up of smaller units called amino acids. The ami-
no acids are linked together into long chains called polypeptides.
A protein consists of one or more polypeptide chains.

Twenty common amino acids are combined into the thou-
sands of different proteins required by the human body. Nine of
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them, called essential amino acids, cannot be produced by the
body. Therefore, they must be supplied by various foods. The re-
maining amino acids, called non-essential amino acids, can be
made by the body in sufficient amounts.

The best source of proteins are cheese, eggs, fish, meat, and
milk. The proteins in these foods are called complete proteins be-
cause they contain adequate amounts of all the essential amino
acids. Cereal grains, legumes, nuts, and vegetables also supply
proteins. These proteins are called incomplete proteins because
they lack adequate amounts of one or more of the essential amino
acids.

Insufficient protein in the diet may cause lack of energy,
stunted growth, and lowered resistance to disease.

Notes
foods high in — mpoxykrh, KoTpi Garari Ha
some proteins — meski O1IKu
in sufficient amounts —y qocraTHii KiJbKOCTI
they lack adequate — BoHu He MarOTh JOCTATHBOT
incomplete proteins — HenmoOBHOILIHHI OiTKH
insufficient protein — HenmoBHOIIHHMIA 017T0K

TASK 1. Correct the sentences:

1. Human beings and animals obtain protein from water.

2. Foods high in protein include sweets and fruit.

3. Proteins are made up of bigger units called amino acids.

4. Nine common amino acids are combined into the thou-
sands of different proteins.

5. Essential amino acids can be made by the body in suffi-
cient amount.

6. Cereal grains, legumes, nuts, and vegetables don’t supply
proteins.

TASK 2. Fill in the missing word:
1. Proteins exist in every
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2. Human beings and animals protein from
foods.

3. A protein of one or more polypeptide chains.

4. Twenty common amino acids are combined into the thou-
sands of different proteins required by the body.

5. Essential amino acids must be supplied by
foods.

6. The proteins in cheese, eggs, fish, meat, and milk are
called proteins.

7. Insufficient protein in the diet may cause of en-

ergy.

TASK 3. Choose the right variant of an answer:

1. Proteins are essential/unimportant to plant and animal
life.

2. Foods low/high in protein include cheese, eggs, fish,
meat, and milk.

3. Proteins are tiny/large, complex molecules.

4. Twenty common amino acids are combined into the thou-
sands of different/similar proteins.

5. The remaining amino acids can be made by the body in
sufficient/inadequate amounts.

6. These proteins are called complete/incomplete proteins
because they lack adequate amounts of one or more of the essen-
tial amino acids.

TASK 4. Fill in the prepositions:

1. Protein isone ____the three main classes of food.

2. Proteins are essential___ plant and animal life.

3. Human beings and animals obtain protein ___ foods.

4. Proteins are made___ of smaller units called amino ac-
ids.

5. A protein consists_____one or more polypeptide chains.

6. The proteins these foods are called complete pro-
teins.
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7. Insufficient protein in the diet may cause lack energy.

TASK 5. Add question tags to the following statements:

1. Proteins exist in every cell, ?

2. Proteins are essential to plant and animal
life, ?

3. Some proteins contain iron, phosphorus, and sul-
phur, ?

4. A protein consists of one or more polypeptide
chains, ?

5. Essential amino acids cannot be produced by the
body, ?

6. They must be supplied by various foods, ?
7. Incomplete proteins lack adequate amounts of one or
more of the essential amino acids, ?

TASK 6. Translate into English:

1. binku € HeOOXiAHI I POCIMHHOIO Ta TBAPUHHOI'O JKUT-
TS

2. BinKM CKJIafal0ThCs 13 MEHIIHNX YaCTUH, SKI HA3UBAIOTHCS
aMiHOKHCJIOTaMH.

3. JIeB’ATh 13 HUX HE MOXKYTh OyTH BUPOOJIEHI OPraHi3MOM.

4. BoHM MICTSATh JOCTAaTHIO KUIBKICTh aMIHOKHCIIOT.

5. HepoctartHicTh Oinka B paimioHi MOK€ MPUBECTH 10 He-
cTaul eHeprii.

TASK 7. Answer the questions:
1. Are proteins present in all fluids of the body?
2. Are they important constituents of the body cells?
3. What tissues are made up chiefly of proteins?
4. What is the origin of the word “protein”? Why is it called
s0?
In what products are proteins found?
What products is the main source of them?
Why is it important to use a varied diet?

No o
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8. In what way are proteins different from carbohydrates and
fats?

TASK 8. Multiple choice. Fill in the blanks with the proper word:
1. Proteins existin all ...
a) elements, b) living matter, c) fluids.
2. Proteins are chief components of the active ...
a) tissues, b) metals, c) bodies.
3. Man ... a part of his protein from such vegetables as beans,
nuts and cereals.
a) derives, b) exists, ¢) contains.
4. Protein substances are...constituents of all living cells.
a) characteristic, b) essential, ¢) different.

Topic 7. DOMESTIC ANIMALS

Animals are such agreeable friends -
they ask no questions, they pass no criticisms.

George Eliot (Mary Ann Cross)
(1819-1880)

TASK 1. How do you understand the given-above quotation? Do
you agree with it? What else can you say about animals?

TASK 2. Are cows, goats, camels, llamas, reindeer wild or do-
mestic animals? Explain the meaning of the word combinations
“wild animals”, “domestic animals”.

TASK 3. Why is the word reindeer underlined? What is neces-
sary to remember about its singular and plural forms? What other
examples of irregular nouns denoting animals do you remember?

TASK 4. Phonetic warm-up. Look at the words. Fill in a phonetic
symbol. Practice the following sounds and words:
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[1] L] [1] L]
rabbit snail pig sheep
cat whale squirrel seal
lamb snake fish zebra
camel predator pigeon peacock
rat caterpillar chicken eagle

TASK 5. Vocabulary activity. Think of the names of: a) farm an-
imals; b) pets; ¢) animals living in nature. Write down as many
words as you can. You may also use the words from them previ-

0US exercises.

TASK 6. Read and practice the new words to the new topic
(“Domestic Animals”):

throughout
wild
domestic
domesticate
pet

take care for
prehistoric
tame
occupation
poultry

hog
livestock
mule

mink
chinchilla
water buffalo
plow
approach
spoilt

right
protect

CKpi3b

TAKUU
JIOMAIIHii
pUPYYaTH
JOMAIITHIHN yimro0IeHeb
HIKITyBaTHCA PO
JIO01CTOPUYHHIA
MpUpyYaTH
3aHATTSA

CBIMCbKA MTHULIS
CBHHS

JIOMaIHs Xynoba
MYy

HOpKa

[IHHIIINIIA
OyitBo

TIyT
HaOIKATHCh
3iIICOBaHUM, HCYCMHHMI
paBo

3aXHIIATH

28




movement pyx

deserve 3aCJIyrOBYBaTH
consideration yBara
defend 3aXHIIATH

TASK 7. Listen to the text, then read and translate it:

DOMESTIC ANIMALS

Animals live throughout the world. There are many classi-
fications of them. One of them consists in dividing animals into
wild and domestic ones. Domestic animals are those who live in
someone’s home (pets, for example, a cat or a dog that you keep
and take care for) and farm animals who live on farms. Wild an-
imals are animals living in a natural state, not changed or con-
trolled by people.

Animals have provided people with food and clothing
since prehistoric times. At least 10 000 years ago, people began
domesticating (taming) animals. Farming is the most important
occupation in the world. People usually raise cattle, hogs, sheep,
chickens, ducks, and geese. The farms can be divided into three
main groups: 1) beef cattle, hog, and sheep farms, 2) dairy farms,
and 3) poultry farms. Other specialized livestock farms raise hors-
es, mules, goats, rabbits, minks, chinchillas, bees, or fish. Some
domesticated animals help people work. Water buffaloes pull
plows in Asian rice fields. Horses and camels carry people from
one place to another.

As to cats, people first kept cats in their houses to catch
rats and mice. They raised dogs to help them hunt and to warn
them when danger approaches. Today, cats and dogs are kept
largely as pets. The British adore pets — no English home is com-
plete without its dog, the most spoilt member of the family. The
dog, like the weather, is the topic for conversation.

Animals need to be protected. Animals’ rights movement
is a term that refers to organized efforts opposing the use of ani-
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mals for research, food, and clothing. People who defend animal
rights are called animal rights activists. They point out that ani-
mals deserve greater moral consideration than human beings gen-
erally give them.

TASK 8. Answer the questions:
6. What classification of animals do you know?
7. When did people begin domesticating animals?
8. What kinds of farms do you know?
9. Why did people begin taming cats and dogs?
10. What do animal rights activists do?
11. Do you agree that domestic animals are our friends? Do
we have to protect them?

TASK 9. Multiple choice. Choose the best variant of an answer:
1. Animals who live in a natural state are called ... animals:
a) domestic; b) wild; c) pet; d) farm
2. The main product of dairy farms is:
a) clothing; b) meat; c) milk; d) feathers.
3. 'Who pulls plows in Asian rice fields?
a) a llama; b) a reindeer; c) a water buffalo; d) a bull.
4. Who is the most spoilt member of the British family?
a) achild; b) a parent; c) a parrot; d) a dog.

TASK 10. Names of animals are often a part of different proverbs
or idioms in Ukrainian language. For example, Bmepruii sik
BICITIOK, HE3rpaOHMI SIK CJIOH, XMTpUH sk Jmcuigl. Guess the
meaning of English idioms, matching two halves of the table:

a black sheep BIICPTHIA
dog-eared (book, album) BOpOT, [0 BJAa€ 3 cebe apyra
to flog a dead horse BKHTH PIlTy9nX 3aXO0JiB

to take the bull by the horns | Toit, xT0 He HOTPUMYETHCS
3araJbHONPUUHATHX ~ HOPM
CyCHIBCTBA
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a wolf in the sheep’s cloth- | napemno Hamaratuch Korochb
ing NePEKOHATH

pig-headed i3 3arHyTHMH CTOPiHKaAMH
(KHIDKKA, aTb00M)

Supplementary exercises:

TASK 11. Grammar point: a or an.

- What article would you use with the word “elephant™: a or an?

- Recollect the rules, how to use indefinite articles before vowels
and consonants with examples.

TASK 12. Answer the questions: what wild animals can be do-
mesticated? Can penguins be made domestic? Read and listen to
the “Penguin joke” and dramatize the dialogue:

A PENGUIN JOKE

One day a man and his wife were walking down the street
when they came across a penguin.

‘Oh!” explained the man. ‘“What a surprise! What shall we
do with it?’

‘I know,’ said his wife. ‘We’ll ask a policeman.’

So they found a policeman and explained what had hap-
pened.

‘Mmm,’ said the policeman, ‘I think the best thing is to
take it to the zoo.’

‘What a good idea!” said the woman. ‘We’ll go there
straight away.’

The next morning the policeman was walking down the
same street when he saw the couple again with the penguin. ‘I
thought I told you to take that penguin to the zoo,” the policeman
said. ‘Well, we did,” said the man. ‘“We took it to the zoo and we
all had a really good time. So this afternoon we’re taking it to the
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cinema, and this evening we’re going to have a meal in a fish res-
taurant.’

TASK 13. Grammar point: definite and indefinite articles. Why is
the word penguin first used with an indefinite article a and then
with a definite article the?

TASK 14. Grammar point: future forms. Underline the sentences
that contain future forms of the verbs (structures to be going to do
something and will + verb). What is the difference between the
structures. Make up your own examples.

TASK 15. What animals are usually described as clever (brave,
stupid)?

TASK 16. Read one of Aesop’s fables and fill in the missing
words.

A stupid ... found a ...’s skin in the forest one afternoon.
He put it on and went to the barnyard to frighten the other ani-
mals. “Hee-haw, I’'m a ...,” the stupid ... said. “That’s a very silly
joke,” the ... answered. “Even though you look like a ..., anyone
can tell you’re a ... as soon as you open your mouth.”

TASK 17. Write your own fable or funny story about domestic
animals.

TASK 18. Find interesting facts about domestic animals and pre-
sent them to the class.

Topic 8. FARM ANIMALS. CATTLE

TASK 1. What farm animal would you breed if you were a
farmer? Why? Tell the class about your preferences.

TASK 2. What farm animal...
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chews the cud?

has a compound stomach?

produces wool?

produces milk?

produces eggs?

produces feathers?

is used for transportation and work?
has a cleft upper lip?

has a 40-week gestation period?

has a 21-week gestation period?

has dense fleece?

has a keen sense of sight and hearing?
has claws?

has a beak?

can swim?

can perform in a circus?

is concerned with sports?

CATTLE

Cattle are among the most important farm animals. We eat
the meat of cattle, and we drink the milk of cattle; we use it to
make butter, cheese, and ice cream. The hides of cattle provide
leather for our shoes. Cattle also furnish materials for medicines,
soap, and glue. In some countries, cattle do work. They pull
plows, carts, and wagons.

All cattle have large bodies, long tails, and cloven hoofs.
Some cattle have horns. Cattle chew a cud. Beef cattle are raised
for their meat. Dairy cattle are raised for their milk. Dual-purpose
cattle provide both meat and milk.

People on every continent raise cattle. Cattle live in cold
lands such as Iceland, and in hot countries such as India. Hindus
in India believe cattle are holy animals. They do not kill cattle or
eat their meat.
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People sometimes give cattle names. But they rarely learn to
respond to their names as horses and dogs do.

A cow is a female and a bull is a male. Steers are castrated
males. A young cow is called a heifer until she gives birth to a
calf. A calf is a young heifer or bull. A group of cattle is known as
a herd.

Notes

for our shoes — nst Haroro B3yTTst

cloven hoofs — po3aBoeHi paturi

chew a cud — xxyrTb KyiKy

dual-purpose cattle — m‘sco-momouHa xymo6a

Hindus in India — inaycu B Trmii

holy animals — cBsiuenni TBapuHn

TASK 1: Is it True or False?

1) We eat the meat of cattle and we drink the milk of cattle.

2) We use the milk of cattle to make butter, cheese and ice-
cream.

3) The hides of cattle provide leather for our clothes and
shoes.

4) In some countries cattle do work.

5) All cattle have horns.

6) Beef cattle are raised for their milk and meat.

7) In China people believe that cattle are holy animals.

8) People always give cattle names.

TASK 2. Choose the best variant of an answer:
1) ..... are among the most important farm animals.
a) Pigs
b) Cattle
c) Horses
d) Sheep
2) In some ... cattle do work.
a) cities
b) villages

34



C) countries
3) ..... in India believe cattle are holy animals.
a) Muslims
b) Indians
¢) Hindus
4)Acowisa... .
a) female
b) male
c) child
5) Cattle chew .....
a) flowers
b) cud
C) grass
6) A group of cattle is known as a ... .
a) crowd
b) steer
¢) herd

TASK 3. Answer the questions:
1. Why don’t Hindus kill cattle?
2. What types of cattle do you know?
3. What do cattle look like?
5. When is a young cow called a heifer?
6. Where do cattle live?

Topic 9. A DAIRY COW

The cow belongs to the class of ruminants. Its value as a
domestic animal consists in its ability to consume and digest large
quantities of roughage and to convert it into milk and meat for
human food.

The cow’s stomach is compound. It has four distinct com-
partments: a rumen, a reticulum, an omasum, and an abomasum.
The stomachs of mature cows vary in capacity depending on the
size of the animal.
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To produce a large supply of rich milk, cows must be not
only well fed but also be of good milking qualities. The cows that
are producing milk require a much larger quantity of water than is
necessary for growing animals.

The period of gestation in cows is about 40 weeks.

The lactation period is the period of milking after each
calf and it usually lasts for about ten months.

The first milk after calving is called colostrums, and it has
a necessary laxative action on the calf’s stomach.

Dairy cows are milked three times a day and watered
twice a day. In summer the consumption of water by cattle is
greater on account of the greater evaporation from the skin.

TASK 1. Answer the questions:
1. What class of animals does the cow belong to?
2. What farm animals chew the cud?
3. Why is a cow a valuable animal?
4. How many compartments are there in the cow’s stom-
ach?
How long does the period of gestation in cows last?
How long does the lactation period last?
7. In what season do the cattle consume more water?

oo

TASK 2. True or False:

1. The cow belongs to ruminants.

2. The cow’s stomach has three parts.

3. The cows that are producing milk require less water than
IS necessary.

4. The period of gestation is 20 weeks.

5. The period of lactation lasts for about seven months.

6. The first milk after calving is called colostrums.

7. Dairy cows are milked two times a day and watered three
times a day.

8. In summer the consumption of water by cattle is lower.
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TASK 3. Listen and tell what information is new for you:

INTERESTING FACTS ABOUT COWS

At first glance, cows might seem to be simple animals, but
they’re not! Cows are fascinating animals. For instance did you
know that cows can smell something up to six miles away? Here’s
a list of interesting facts:
1. Cows are social animals, and they naturally form large herds.
And like people, they will make friends and bond to some herd
members, while avoiding others.

2. Cows are red-green colorblind. In a bullfight, its the waving of
the cloth that attracts the bull not the red color.

3. A cow’s heart beats between 60 and 70 beats per minute.

4. Cows can hear lower and higher frequencies better than hu-
mans.

5. The average cow chews at least 50 times per minute.
6. The typical cow stands up and sits down about 14 times a day.
7. An average cow has more than 40,000 jaw movements in a day.

8. Cows actually do not bite grass; instead they curl their tongue
around it.

9. Cows have almost total 360-degree panoramic vision.

10. Cows have a single stomach, but four different digestive com-
partments.

11. Cows are pregnant for 9 months just like people.
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12. Cows spend 8 hours per day eating, 8 hours chewing the cud,
and 8 hours sleeping.

13. You can lead a cow upstairs, but not downstairs. Cows knees
can’t bend properly to walk downstairs.

14. Cows only have bottom teeth.

15. Dairy cows are economic job creating machines! One dairy
cow creates four full-time jobs in the local community.

21. The spots of the Holstein breed are like fingerprints. No two
cows have exactly the same pattern of black and white spots.
They are all different.

Topic 10. MILK

Milk is the most nutritive of all foods and a favorite drink of
people throughout the world. Milk has almost all the nutrients in
large amounts and in such proportions that people need for growth
and good health.

All female mammals produce milk to nourish their young.
But when we think of milk, we generally think of the milk that
comes from cows. Cows provide most of the milk used in Europe,
the United States, Canada, and many other countries. In some
parts of the world, however, other animals produce the main sup-
ply of milk. Goat milk is popular in parts of Europe, Latin Ameri-
ca, Africa, and Asia. Camels provide milk in the desert lands of
Arabia, Central Asia, and northern Africa. Some South Americans
drink llama milk. In Arctic regions, people get milk from rein-
deer. Sheep provide much of the milk in Greece, Iran, and Tur-
key. Milk in Egypt, India, and Pakistan is supplied by a water buf-
falo.

Butter, cheese, ice cream, yogurt, and several other foods
are made from milk. Milk — or one of its products — is also an in-
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gredient in many foods, such as cakes, puddings, and sauces. Milk
is also used in making industrial goods.

Notes

throughout the world — y tinomy cBiti
female mammals — maTku ccaBiis

their young — cBoix Mast

used in Europe — xoTpe crioxuBarTh y €Bporri

the main suuply of milk — rosioBHy yacTky MoJsI0Ka
in many foods — y 6araTboX KyJliHapHHUX BUPOOax
industrial goods — npomuciioBi ToBapu

TASK 1. Match the words and the Ukrainian equivalents:

1) a camel

2) favourite

3) to nourish
4) the young
5) a water buffalo
6) to need

7) nutritive

8) to provide
9) adrink

10) an amount
11) supply

12) desert

13) a growth
14) to think
15) a goat

a) TOAyBaTu
b) morpedOyBaTm
c) IymaTu

d) picr

€) Ko3a

f) mocravanHs
g) NYCTHHHUI
h) ymoOnennit
1) KUIBKICTh

j) MOJIOAHSIK
k) OyiiBon

1) 3abesneuyBaTn
m) TOKUBHHM
n) Hamii

0) BepOmof

TASK 2. Write a plural form of the following nouns:

a country —
a product —
a cake —

a mammal —
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a pudding —

a sheep —

a proportion —

a water buffalo —
a sauce —

a reindeer —

TASK 3. Make up a past form of the following words:

to drink — 6. toget—

to need — 7. to think —
to use — 8. to make —
to come — 9. to supply —
to produce — 10. to nourish —

TASK 4. Fill in the the sentences using the following words:
Ilama, popular, made, has, water buffalo, milk, get, favourite,
provide, sheep.

1. People need ... for growth and good health.

2. Milk is a ... drink of people throughout the world.

3. ... supply milk in Egypt, India, and Pakistan.

4. Yogurt, cheese, butter, ice cream are ... from milk.

5. People ... milk from reindeer in Arctic regions.

6. Cows ... most of the milk used in Europe, the United States,
Canada.

7. Some South Americans drink ... milk.

8. In Greece, Iran, and Turkey ... provide much of the milk.

9. Milk ...almost all the nutrients in large amounts.

10. Goat milk is ... in parts of Europe, Latin America, Africa and
Asia.

TASK 5. Answer the questions:

1. What are domestic animals?

2. Is milk a favourite drink of people throughout the world?
3. Where is goat milk popular?

4. Do you like to drink milk? In what foods do we use milk?

40



5. What animals supply milk in Egypt, India, and Pakistan?
6. Is milk healthy?

7. How often do you drink milk?

8. What products are made from milk?

9. What animals provide milk in desert lands?

TASK 6. Translate the sentences:

1. Macmno, cup, HOTYypT, MOPO3HMBO Ta iHIII MPOIYKTH 3pOOJIeHi 3
MOJIOKA.

2. Monoxko Oy#iBosia m’t0Th B €runTi, [Hii Ta [TakucraHi.

3. Monoko - BaXJIMBHI KOMIIOHEHT Y 0aratboX CTpaBax, TAKHX SIK
TICTEUKA, ITyJUHTH 1 COYCH.

4. Bci camMKu ccaBIliB BUPOOJISIOTH MOJIOKO, 10O TOyBaTH CBOIX
MaJIsT.

5. V perioHax ApKTUKHU JIIOAU OTPUMYIOTh MOJIOKO BiJ MiBHIYHO-
'O OJICHS.

6. BepOmogu 3a0e3nedyroTb MOJOKO B IYCTHHHUX 3€MIIIX
Apagii, Cepenaboi A3ii i miBHIYHOTI ApuKH.

7. Mu BBa)ka€eMo, II0 BHUKOPHUCTOBYETHCS MEPEBAXKHO MOJIOKO
KODIB, ajie B JESIKMX YacCTUHAX CBITY iHIII TBapUHU JAIOTh TOJIOB-
HY 4aCTKy MOJIOKA.

8. Jlesiki miBAEHHOAMEPUKAHIII IT'FOTh MOJIOKO JIAMHU.

9. MoJ10KO TaK0X BUKOPUCTOBYETHCS Y BUTOTOBJICHHI TIPOMHCIIO-
BHX TOBapiB.

10. Monoko MICTUTh Maiike BCi MOKHMBHI PEYOBUHM Yy BEJIMKIH
KUIBKOCTI, SIKi IOTPiOHI JFOASIM JUTSI POCTY 1 3I0POB’S1.

TASK 7. Listen and tell what information is new for you:

1. Cows produce 90 per cent of the world’s milk needs.

2. According to the legend, the Milky Way was created by drops
of milk from the breast of Hera, the wife of Zeus, as she breast-
fed Hercules.

3. Nero’s second wife, Poppaea, kept 500 asses to provide milk
for her bath.
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4. The current UK annual milk production stands at 13.7 billion
litres.

5. Louis Pasteur developed pasteurisation for beer more than 20
years before he did it for milk.

6. In 1984, Swedish scientists reported improved milk yield from
cows fitted with plastic discs with insecticide to keep their heads
fly-free.

7. Buffalo milk has 25 per cent more protein than cow’s milk.

8. The world’s first commercial dromedary dairy opened in
Riyadh, Saudi Arabia in 1986, selling camel milk at £1.20 a litre.
9. Cow’s milk was first drunk by humans 10,000 years ago in
what is now Afghanistan and Iran.

Topic 11. NUTRIENTS IN MILK

TASK 1. What animals produce milk? What milk is the most
popular in our country? Does milk contain many nutrients?

TASK 2. Study the following words:

replacement 3aMiHa

worn-out tissue 3HOIIICHA TKAHHHA

perfect JTIOCKOHAJTHIA

it lacks enough iron BOHO MAa€ TOCUTh MAJIO 3aj1i3a
vital JKUTTEBO BAKIUBHIA

to carry out BUKOHYBAaTHU

rich flavor HACHUYCHUH CMaK

tiny globules MaJIEHBKI YaCTOYKH

golden tint 30JIOTHCTHH BiJTIHOK

to maintain iATPUMYBATH

to remain 3aJIAIIATHCS

prevention 3ano0iranHs

via lymph ducts yepes JiM(aTHUHI POTOKH
rickets paxir

to supplement JI0JIaBaTh
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a dairy MOJIOYapPHS

three times as much y TpH pasu OiybIie

TASK 3. Read the text:
NUTRIENTS IN MILK

The body requires six kinds of nutrients for energy,
growth, and the replacement of worn-out tissue. These nutrients
are water, carbohydrates, fats, proteins, minerals, and vitamins.
Milk has been called “the most nearly perfect food” but milk is
not “the perfect food” because it lacks enough iron and does not
provide all vitamins.

Water is the most vital nutrient. The body needs water to
carry out all its life processes. Cow’s milk is about 87 per cent
water.

Carbohydrates are a major source of energy for the body.
The carbohydrate content of milk is mainly lactose, or milk sugar.
In addition to providing energy, lactose helps the body absorb the
minerals calcium and phosphorus in milk. Our bones and teeth
consist largely of these minerals. Lactose also gives milk its sweet
taste.

Fats, like carbohydrates, provide energy. They also supply
certain fatty acids that the body must have. Fat gives milk its rich
flavor. Milk fat also contains fat-soluble vitamins A, D, E, and K
and several other substances. One of these substances, carotene,
gives milk its golden tint. Milk fat appears as tiny globules. A
drop of milk contains about 100 million such globules.

Proteins help the body grow and maintain itself. They also
supply energy. The proteins in milk are complete proteins — that
is, they contain all the amino acids (protein parts) needed for
building blood and tissue. Only egg proteins and the proteins in
some meats have a higher food value than milk proteins have. Ca-
sein makes up about four-fifths of the protein content of milk. It is
found only in milk.
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Minerals, like proteins, help the body grow and remain
healthy. Calcium and phosphorus are the most important minerals
in milk. In fact, milk is the chief food source of calcium. Other
minerals in milk include potassium, sodium, and sulphur and
smaller amounts of aluminum, copper, iodine, manganese, and
zinc.

Vitamins are essential for growth, maintaining body tissue,
and the prevention of such diseases as beriberi and rickets. Milk
provides more vitamins — and in larger amounts — than most other
natural foods do. Milk is an excellent source of vitamins A and
B2 (riboflavin), and a good source of vitamin B1 (thiamine). Vit-
amin A is present in milk as an emulsion and passes into the body
via the lymph ducts. Other vitamins in milk include vitamins B6,
B12, C, E, and K and niacin. Milk also has vitamin D, but the
quantity is low. Vitamin D is important for babies and children
chiefly because it prevents rickets. There is a simple and safe way
of rickets prophylaxis: a baby’s diet should be supplemented with
vitamin D by the direct addition of vitamin D2 or D3 to milk.
Therefore, most dairies add extra vitamin D to milk.

All milk — human and animal — contains the same nutrients.
The amounts differ, however. Compared with cow’s milk, for ex-
ample, the milk from a water buffalo has 3 times as much fat and
1 times as much protein. Human milk has less proteins and min-
erals than cow’s milk.

Comprehension Check

TASK 1. Answer the questions:

What kinds of nutrients does the body need?

Is milk the most perfect food? Why?

What nutrient is the most vital?

What is lactose? What functions does it perform?
What fat-soluble vitamins do you know?

What proteins are called complete?

What are the most important minerals in milk?

NookrwdpE
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8. What are vitamins essential for?

9. What vitamins is milk rich in?

10. What vitamin does it lack?

11. Why is vitamin D essential for babies?

12. Does human milk differ from animal milk?

TASK 2. Complete the following table:

Six kinds of nutrients

The function of water

The amount of water in cow milk

The function of proteins in general

The function of complete proteins
in particular

The function of carbohydrates

The function of lactose

The function of fats

The function of minerals in gen-
eral

The function of phosphorus and
calcium in particular

The functions of vitamins in gen-
eral

The function of vitamin B1

The function of vitamin D

The mineral that milk lacks

The vitamin that milk contains in
low amounts

Vitamins that milk is rich in

Minerals that milk is abundant in

TASK 3. Multiple choice:
1. ... is the most vital nutrient.
a) protein; b) water; c) carbohydrate
2. Lactoseisa ...................
a) protein; b)fat; c) carbohydrate




3. Caroteneisa..............

a) vitamin;  2) mineral;  3) protein
Casein is ... protein.

a) milk; b) meat

5. Vitamin D prevents ... .

a) rabies;  b) beriberi

Vocabulary Work

TASK 4. Look through the text and find the synonyms of the fol-
lowing words:

oSN~ wWN P

excellent;
to perform;
additional;
supply;
essential;
chiefly;

IS present;
consists of;
illnesses;

10 the number;
11. needs.

TASK 5. Guess a word by the following definition:

1.
2.
3.
4. L
5. The mineral in milk that is the most important for our

~No

The same as milk sugar:
Typically milk protein: _
A fat-soluble vitamin that gives milk its golden tint: _

The mlneral that milk lacks:

bones:

A disease caused by the lack of vitamin D:
The same as vitamin B2:

The same as vitamin B1:
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9. The disease caused by the lack of vitamin B1:

Grammar work

TASK 6. Fill in adjectives in a comparative or superlative degree:

1. Milk is not (perfect) product.

2. Water is (vital) nutrient.

3. Lactose-free milk is (sweet) than common milk.

4. Milk with high content of fat is (rich) in flavor than
low-fat milk.

5. Proteins in some kinds of meat have a (high) food
value than milk proteins have.

6. Calcium and phosphorus are (important) minerals in
milk.

7. Milk provides (large) amounts of vitamins than other
natural products.

8. Buffalo milk is (fat) than human milk.

9. Human milk has (few) proteins than cow’s milk.

TASK 7. Fill in a suitable preposition:

the replacement ... worn-out tissues; to carry ... all the life pro-
cesses; a major source ... energy ... the body; ... addition ...
providing energy ... the body; to consist ... minerals; to make ...
about four-fifths ... the protein content ... milk; vitamin A is pre-
sent ... milk; to pass ... the body ... via lymph nodes; to be sup-
plemented ... vitamin D; compared ... cow’s milk.

TASK 8. Put the verbs in brackets in the Passive Voice:
1. Six kinds of nutrients (to require) for the growth and good
health.
2. Not all the minerals and vitamins (to provided) with milk.
3. All life processes (to carry out) with water.
4. Calcium and phosphorus (to absorb) with the help of lac-
tose.
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5. A lot of nutrients (to supply) with milk.
6. Rickets (to prevent) by adding vitamin D to the diet.

Listening activities

TASK 9. Watch the video about milk and continue the sentences:
1. Milk is a highly nutritious

2. It is designed to sustain the newborn during
its first months of life.
3. A huge of food products are made

from cow’s milk, such as ,
; , and

4. These products are referred to as
products.
5. Many milk  products are fortified with

6. Milk can be divided into two categories:
casein and whey proteins.

7. The of fat in commercial milk varies
depending on the type of milk.

8. Many people are intolerant to

9. Milkis very highinvitamin B __.
10. Calcium found in milk is easily

11. Phosphorus plays an role in many
biological processes.
12. Milk products have been linked with reduced blood

TASK 10. Work in pairs and make up dialogues about milk.

Express your opinions according to the advantages and disad-
vantages of its use, about personal likes or dislikes. Apply the fol-
lowing structures: In my opinion ..., I am sure that ..., I believe
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that ..., I suppose that ..., I agree with you ..., Let me contradict
you..., [ am sorry but I can’t say the same...

Topic 12. HOG

About a fourth of the meat eaten in Europe and the United
States comes from hogs. These animals provide pork, which is
eaten as pork chops, ham, bacon and sausage. The fat, skin, hair,
glands and other parts of hogs are used to make a variety of prod-
ucts. These products include lard, leather, brushes, soap, fertilizer,
glue, and medicines.

Farmers in almost every country raise hogs. Both young
and adult hogs are also called pigs or swine. Young hogs are al-
most always called pigs. Hogs are among the most intelligent of
the domesticated (tamed) animals. Some people consider them
dirty, yet hogs keep themselves cleaner than most other farm ani-
mals do. However, during warm weather, hogs often roll about in
mud to keep cool.

There are about 840 million hogs on farms throughout the
world. China has the most hogs, about 40 per cent of the world
total. Hogs rank with cattle and poultry as an important source of
farm income.

There are many kinds of hogs raised around the world.
Because hogs have short reproduction cycle, new breeds can be
developed over a relatively short period of time. Often, such
breeds of hogs reflect the climate and production methods of the
region in which they are raised. In Europe, for example, each
country has developed its own breeds of hogs. Common breeds of
hogs include here the Large White and the Landrace. All such
hogs are white and have droopy ears.

Farmers in the United States raise chiefly crossbred hogs.
Crossbred hogs are produced by mating parents of different
breeds. Crossbreeds, also called hybrids, are more active at birth,
grow more rapidly and have high reproduction rates.
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Notes
about a fourth — maiike omHa yeTBepTa
consider them dirty — BBaxaroTh ix OpyaHUME
to keep cool — 11106 oxomoauTHCS
of the world total — Bix yciei kinbKocTi y CBITI
by mating parents — mapyBanHsM 0aTbKiB
reproductive rates — BiATBOPIOBaJIbHI MOKa3HUKH

TASK 1. Answer the questions:

1. What kinds of products are hogs used for?

2. How do people call young hogs?

3. How many hogs are there all over the world?
4. Do hogs have short or long reproduction cycle?
5. Name two common breeds of hogs.

6. What are Crossbred hogs?

7. What qualities do the Crossbred hogs have?

TASK 2. True or False?
1. Farmers in almost every country raise hogs. T/F
2. Hogs are among the most stupid

domesticated animals. T/F
3. Hogs are considered to be dirty. T/F
4. Breeds of hogs reflect the climate of

the region in which they are raised. T/F
5. Farmers in the United States raise chiefly

Large White hogs. T/F

TASK 3. Fill in the missing words:

1.

and other parts of hogs are used to make a variety of products.
2. Young hogs are almost always called .
3. During weather, hogs often roll about in mud to

4. Hogs rank with cattle as an
important source of farm income.
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5. In Europe each country has developed
6. Common breeds of hogs include and .

7. Crossbred hogs are produced by parents of
different breeds.

TASK 4. Choose the right answers:

1. How are hogs also called?

a) swine

b) a boar

C) a pig

2. Hogs are ...

a) wild animals

b) domesticated animals

C) pets

3. How many hogs are there throughout the world?
a) about 760 000 000

b) about 457 000 000

c) about 840 000 000

4. There ...

a) are different breeds of hogs in every country.
b) is only one breed.

c) are 100 breeds throughout the world.

5. Crossbred hogs are ...

a) produced by mating parents of different breeds.
b) produced by mating parents of the same breed.
c) not produced; they are an independent breed.
TASK 5. Match the words on the left with the exam-
ples/definitions on the right:

mud a large pig that is kept for its
meat

a hog wet earth that has become soft
and sticky

a crossbreed pigs’ meat

pork a breed that results from
crossing different breeds
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TASK 6. Put the following words in the gaps: hogs, million, pigs,
crossbred, pork, swine.

1. There are many kinds of ... raised around the world.

2. Hogs provide ..., which is eaten as chops, ham, bacon, and sau-
sage.

3. Both young and adult hogs are also called ... or ... .

4. There are about 840 .... hogs on farms throughout the world.

5. Farmers in the USA raise chiefly.... hogs.

TASK 7. Fill in the gaps using The Present Simple Tense:

1. Hogs ..... (to be) one of the most intelligent domestic animals.
2. In Europe each country ... (have) its own breed of hogs.

3. Hogs ... (have) a little reproduction cycle.

4. Farmers in the USA ... (raise) chiefly crossbred hogs.

5. Crossbreeds, also called hybrids, ... (to be) more active at birth,
... (to grow) more rapidly and ... (to have) high reproduction
rates.

TASK 8. Fill in “was or “were”:

1. Last summer I ... on my grandfather’s farm.

2. My parents ..... afraid of hogs.

3.1... in a danger because one hog was trying to attack me.
4. My grandfather calmed it down, and I ... happy.

TASK 9. Write sentences in the Present Continuous Tense:
1. I/ across / the road /walk/now.

2. Jane and Jack /a hog/ look / for.

3. They/to/find/try/it.

4. My grandfather/them/laugh/at.

5. l/read/a/now/about/book/hogs.

TASK 10. Write sentences in the Passive Voice:

1. Pork (to eat) in many countries.

2. Hogs (to raise) all over the world.

3. Different parts of hogs (to use) to make a variety of products.
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4. Hogs (to domesticate) many years ago.

5. Hogs (to consider) dirty.

6. Different breeds of hogs can (to develop) over a relatively short
period of time.

7. Crossbred hogs (to produce) by mating parents of different
breeds.

TASK 11. Fill in a suitable preposition:

1. Pork comes ... hogs.

2. Crossbred hogs are produced ... mating parents ... different
breeds.

3. Because hogs have a short reproduction cycle, new breeds can
be developed ... a relatively short period ... time.

4. There are about 840 million hogs ... farms ... the world.

5. Pork is eaten ... pork chops, ham, bacon, and sausage.

6. Hogs oftenroll ... ... mud to keep cool.

7. Such breeds ... hogs reflect the climate and production meth-
ods ... the region ... which they are raised.

TASK 12. Translate the sentences:

1. Taxi mopoau pocTyTh LIBUILIE Ta IIBUIKO PO3MHOXKYIOTHCH.

2. CBHHI MalOTh KOPOTKUH PENPOLYKTUBHUHN IIHUKII.

3. KokHa KkpaiHa CTBOPIOE BIIACHI IOPOIM CBHHEH.

4. CBHHI BBa)KaIOThCSI PO3YMHHUMH TBapHHAMH.

5. 31 CBUHMHM BHUTOTOBJISIOTH IIMHKY, KOBOAcy, OEKOH Ta 1HII
MIPOAYKTH.

6. Kue#t, miTku, moOpuBa Ta iHII MPOIYKTH TAKOX POOJIATH 13
CBHHEM.

TASK 13. Prepare a project about raising hogs in Ukraine. Is it an
important branch of animal husbandry in our country?

TASK 14. Listen to the facts about hogs. What can you add?
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INTERESTING FACTS ABOUT HOGS

e Pigs are intelligent animals.

e Like humans, pigs are omnivorous, meaning they eat
both plants and other animals.

e A pig’s snout is an important tool for finding food in the

ground and sensing the world around them.

Pigs have an excellent sense of smell.

Some people like to keep pigs as pets.

Wild pigs (boars) are often hunted in the wild.

In some areas of the world, wild boars are the main

source of food for tigers.

o Feral pigs that have been introduced into new areas can
be a threat to the local ecosystem.

e Pigs can pass on a variety of diseases to humans.

e In comparison with their body size, pigs have small
lungs.

Topic 13. MEAT

Meat is animal flesh that is eaten as food. Meat consists
largely of muscles, but fat and other animal tissues are also con-
sidered meat. The most commonly eaten meat in Europe, in the
United States and Canada come from animals that are raised for
food. These animals and the meat that come from them are cattle
(beef and veal), hogs (fork), sheep (lamb and mutton), and poul-
try (chicken, duck, and turkey). Game, which is meat from wild
animals, is also frequently eaten. In addition, fish is included
among meat-producing animals.

Humans are omnivorous. They eat both vegetables and
meat. Meat is a food of high nutritive value because it provides
energy and essential nutrients for men.

About 14 billion kilograms of red meat is eaten in the Unit-
ed States each year. That averages 54 kilograms of red meat per
year for each person. About 34 kilograms is beef; 20 kilograms is
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pork; 0.9 kilogram is veal; and 0.45 kilogram is lamb and mutton.
Canadians eat an average of 47 kilograms of red meat per person
each year. Only the people of Argentina, New Zealand, and Uru-
guay eat more red meat than North Americans.

Notes
animal flesh — tino TBapunn
commonly eaten meat — m’sico, sike 4acTO inATh
lamb — TyT: M’sico Mos10m0TO GapaHunKa
game — quauHa (M’5Cc0)
in addition — xpim Toro
per year per each person — Ha pik Ha OJJHy 0CO0Y
eat an average of — insTh y cepenHboMy

TASK 1. Answer the questions:

1. What is meat?

2. Are fat and other animal tissues considered meat?

3. What animals are raised for food?

4. |s fish included among meat-producing animals?

5. Why is meat a food of high nutritive value?

6. How many kilograms of meat are eaten in the United
States each year?

7. Do Canadians eat 54 kilograms of red meat per person

each year?

TASK 2. Fill in the blanks with the following words: meat, per-
son, flesh, provides, food, wild.

1. Meat is animal that is eaten as food.

2. The most commonly eaten in Europe, in the
United States and Canada come from animals that are raised for

3. Game, which is meat from animals, is also fre-
quently eaten.
4. Meat energy and essential nutrients for men.
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5. Canadians eat an average of 47 kilograms of red meat
per each year.

TASK 3. Fill in the sentences, using the following prepositions:
for, in, of (2), from.

1. Meat consists largely muscles.

2. The most commonly eaten meat in Europe, in the United
Stated and Canada come animals that are raised for food.

3. Meat provides energy and essential nutrient___ men.

4. About 14 billion kilograms of red meat is eaten the
United States each year.

5. Only the people___ Argentina, New Zealand and Uru-
guay eat more red meat than North Americans.

TASK 4. Match the nouns from the left column with the adjec-
tives from the right column:

Adjectives Nouns
Nutritive Animals
Wild Meat
Essential Value
Red Nutrients

TASK 5. Put the words in the correct order to make sentences:
1. Food/is/meat/as/eaten.
2. Frequently/game/is/eaten/also.
3. Among/animals/fish/is/meat-producing/included.
4. Food/a/value/high/meat/of/nutritive/is.
5.Canadians/red/of/an/kilograms/meat/47/average/of/eat.

TASK 6. Put the verbs in brackets in the Present Simple:

1. Meat (to be) animal flesh.
2. Humans (to be) omnivorous.
3. They (to eat) both vegetables and meat.
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4. Meat (to provide) energy and essential nutrients
for men.

5. Canadians (to eat) an average of 47 kilograms of
red meat per person each year.

Topic 14. KINDS OF MEAT. MEAT DISHES
One should eat in order to live
And not live in order to eat

TASK 1. Read the list of words, choose the adjectives that char-
acterize meat in the best way, and prove your answers: cheap, nu-
tritious, healthy, harmful, expensive, poor, substantial, light.

TASK 2. How do you understand our epigraph? Can it be applied
to the topic of our classes and in what way?

TASK 3. Revise the topic “Meat” and answer the questions:
- What is meat?
- What does meat consist of?
- What animals provide people with meat?
- What is poultry?
- What is game?
- Is meat a product of high nutritive value?
- What does meat provide people with?
- How many kilograms of red meat are eaten in the
United State each year?
- How much meat is eaten in Canada?
- Who eats most of meat?
TASK 4. Pronunciation work. Practice the following verbs:

[1] [1] [1] [1]

dill veal bacon lamb
herring wheat maize blackberry
fish peas plaice rabbit
chicken beans steak apple
mint cream grape ham
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TASK 5. Vocabulary work. Group the words above under the fol-
lowing headings and add your own examples:

Cereals | Dairy
products

Fish

Fruit | Herbs | Meat | Vegetables

TASK 6. Read and practice the words to the text “Kinds of

Meat”:

veal TEIATHHA

flesh M’5ICO, IIOTh

calf Telld, TeJIATUHA

tender HDKHHIHA

fat KHP

beef SUTOBUYMHA

mild M’ KU

flavour apomar; 3amax

full-grown JOPOCIINi

lamb SITHS

mutton OapaHuHa

pork CBHHHMHA

taste CMaK

cure 3aroTOBJIATH, 3allacaTH; KOHCE-
pPBYBATH, COJUTH, CYIIUTH

ham [IMHKA, OKICT

variety PI3HOMaHITHICTB; PI3HOBHU]

various pi3HOMaHITHHI

gland 3aJo3a

brain MO30K
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kidney HUpKa

heart ceple

liver NeviHKa

tongue SI3UK

chitterlings TENBLOYXHU

large intestine BEJIMKHIA KUIICYHUK

sweetbread conoke M’sico (BOJIOBA Ta Ii-

JUITYHKOBA 3aJ103H)

pancreas gland

T1IITYHKOBA 3371032

thymus gland

300Ha (BWJIOYHA, 3arpyJIuHHA)
3a03a

tripe pyoelb; Tenp0yxu
lining BHYTPIIIHS YacTHHA
available JAOCTYITHUI

fresh CBIXKHI

frozen 3aMOPOKEHHI

canned KOHCEpPBOBAaHUI

raw cUpHui

spoil [ICYBaTHCh

refrigerate 30epiraTtu B XOJOJMIBHUKY
thaw PO3MOPOKYBATH

seal repPMETHYHO 3aKPHBATH
heat HarpiBaTH

destroy 3HUIIYBATH

bacterium, -a 6akrepis (i)

treat 00pobsITH

sodium nitrate cona

TASK 7. Read and translate the text:

KINDS OF MEAT

There are several different types of red meat.
Veal is the flesh of calves less than 14 weeks old. It is
light pink and contains little fat. Veal is more tender than beef and
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has a milder flavour. Meat from calves over 14 weeks is called
calf. Beef is the flesh of full-grown cattle (animals from 1 to 2
years old). Beef is bright red and has white fat.

Lamb is the flesh of sheep less than 1 year old. It is red
and has white fat. Lamb has a milder taste than mutton. Mutton is
the flesh of sheep over 1 year old. It has a deep red to purple col-
our. Mutton has a stronger flavour than lamb.

Pork is the flesh of hogs. Most pork comes from animals
from 4 to 7 months old. Pork has a light pink colour, with white
fat. It has a mild taste. Many cured meats, such ham and bacon,
are made from pork.

Variety meat is the general name for various organs and
glands of meat animals. Common variety meats include the
brains, hearts, kidneys, livers, and tongues of animals. Some other
variety meats are chitterlings (hog large intestines), sweetbreads
(pancreas and thymus glands) and tripe (linings of the first and
second cattle stomachs). Meat is available in fresh, frozen,
canned, and cured forms. Fresh meat is raw meat. Fresh meat
spoils quickly and must be refrigerated until it is cooked. People
can keep fresh meat from spoiling by freezing it. Frozen meat
should be cooked as soon as it thaws and should not be refrozen.

Canned meat has been sealed in a metal can and then
heated. The heat cooks the meat and destroys bacteria. Cured
meat, such as ham, bacon, and sausage, has been treated with salt
and sodium nitrate to control bacterial growth.

TASK 9. Look through the text once more and fill in the table:

Animals | Age Meat Colour Flavour | Amount
of Fat

calf

calf

cattle

lamb

sheep

hog
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TASK 10. Speaking. Answer the following questions:

1.
2
3
4
5.
6.
7
8
9.
1

0.

What types of red meat do you know?
What animals provide us with red meat?
What is veal?

What colour is beef?

What flavour has pork?

What meat is called mutton?

Does lamb contain much fat?

What is variety meat?

What organs and glands can be eaten?
What forms is meat available in?

TASK 11. Grammar:

Look at the following sentence: Meat is available in fresh,
frozen, canned, and cured forms. What part of speech are
the words cured, frozen, canned?

Read and memorize the following rules:

The participle is a non-finite form of the verbs which has ver-
bal, adjectival and adverbial properties. There are two parti-
ciples in English: Present Participle (or Participle I) and Past
Participle (or Participle 11). Present Participle is formed by
adding the ending —ing to the infinitive without particle to.
Past Participle is formed by adding the ending —ed to regular
verbs. Past Participle of the other verbs can be consulted in
the list of irregular verbs. These verbs must be learnt by
heart.

e Look at the verbs we have just named and say:

- When do we double consonants while adding -ed?
- What do we add to verbs ending with -e?
One-syllable verbs

Rules | Infinitives Past Participle Explanation
Ne
1. to can canned final single con-
sonant after one
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vowel doubles

to seal, to
treat, to
heat

sealed, treated, heat-
ed

final single con-
sonant after two
vowels doesn’t

double

boast

boasted

final  consonant
after one more
consonant doesn’t

double

to stew

stewed

Y, W, X are never
doubled (ex.:
stayed, boxed)

to cry

cried

y after a conso-
nant

to cure

cured

final single e after
consonant is
dropped

Two-syllable verbs with one consonant after

one vowel

Ne Infinitives Past Participle Explanation
7. to listen, | listened, answered, | stress on the first
answer, visited syllable: just add —
visit ed
8. to travel travelled Exception: final I.
9. to prefer, to | preferred, regretted stress on the se-
regret cond syllable:
double final con-
sonant
10. to obey, to | obeyed, allowed, re- | Exception:y, w, X
allow, to | laxed, are never doubled
relax

meat and some actions concerned with it:

Look at the list of verbs denoting the ways of cooking
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tofry | cmaxutu  Ha | to defrost PO3MOPOKYBaTH

MaTeJbHI
to BapuUTH to dice Hapi3ath KyOwu-
boil KamMu
to TYIIKYBaTH to bone BiJTOKPEMJITIOBATH
braise | (monepenHbo BiJl KICTOK
MpyM’ STHUTH)
to TYIIKYBaTH to slice Hapi3aTH TOHKO
stew | (roryBatu 'y (Ha Bi1OMBHI)

MaJIeHbKIH Ki-
JIBKOCTI BOJIN)

to roryeatu Ha | to carve BUpI3aTH IIMaT-
steam | mapi KM M’sica

to MEeKTH B ayXxo- | to chop pybatu  (CokH-
roast | Bii abo Ha BY- poOI0); BimOMBATH

T
to 3amiKaTH y | to trim obpizatu  M’sico
foil ¢onb3i (BigpizaTH Kup)
to roryBatu  Ha | to mince HepeKpydyBaTH
grill | rpui Ha M’scopyoOri,
10JIpIOHIOBATH

e Make up Participle Il from the verbs we have just mentioned.
e Look at list of verbs denoting the ways of eating meat.
Form Past Participle of the them: to bite, to eat, to nibble, to
chew, to gobble, to crunch, to lick, to swallow, to drink, to sip,
to munch.

TASK 12. Practice pronouncing Past Participle of the verbs from
the table. Pronounce [t] after voiceless consonants, [d] after
voiced consonants and vowels, and [id] after t, d.

TASK 13. Listening and monologue speech. Listen about two
British meat dishes and fill in the table. Read the texts and check

63



your answers. Tell your group mates about one of the dishes using
information from the table.

The Partof | Kind(s) of | Other in- The way
name of | Britain meat gredients | of cooking
the dish

l. Haggis

Haggis is a delicious dish that you can only find in Scot-
land. Many people don’t even want to try it when they hear what
ingredients it has in it! It contains sheep’s heart, lungs and liver,
which you mix with oatmeal, then put into a sheep’s stomach and
boil for about three hours! The Scots traditionally eat it on special
occasions and it is an important part of Scottish culture. The Scot-
tish poet Robert Burns even wrote a poem about it called Address
to the Haggis.

Il. Irish Stew

Irish stew is the most famous Irish dish. Wherever you are
in Ireland, you are sure to find a restaurant that serves its own
Irish stew recipe. Irish stew always has meat, potatoes and vege-
tables in it and usually includes carrots and leeks. The meat is typ-
ically lamb, but you could use beef or rabbit instead. The ingredi-
ents cook together slowly in a large pot. Irish stew is a delicious
meal.

TASK 14. Listening and dialogical speech. Listen to the dialogue
and say:
e What famous British meat dish is mentioned?
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e What kind of meat does it require?
e What other ingredients does it need?

Ben: Now, have we got everything we need?

Sam: Well, let’s see. There are some onions and potatoes, but
there aren’t any mushrooms and, of course, there isn’t any minced
beef.

Ben: Are there any carrots?

Sam: A few. But we don’t need many, so that’s OK.

Ben: How much milk is there?

Sam: Only a little. And there isn’t any butter, and we haven’t got
much cheese.

Ben: Well, we don’t need much cheese. Is there anything else?
Sam: No, not for Shepherd’s Pie. We’ve got some salt and pep-
per, and there’s a lot of flour. Would you like me to help with the
shopping?

Ben: Yes, please.

TASK 15. Dialogue. Read the dialogue in pairs and underline the
expressions of quantity. Explain the use of some, any, much,
many, a lot of, a few, a little, few, little.

Memorize the use of the mentioned-above expressions and make
up a similar dialogue about some meat dish.

Quantity expres- | Type of Sentences Type of Nouns
sion

some affirmative (ctep- | Countable
JTHE) Uncountable

any negative, interroga- | Countable
tive (3amepeune, | Uncountable
MTUTAJIbHE)

much negative, interroga- | Uncountable
tive

many negative, interroga- | Countable
tive
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a lot of affirmative Countable, un-
countable

a few (mexinbka) all the types Countable

a little (tpoxwu, ne- | all the types Uncountable

1110)

few (maso) all the types Countable

little (maso0) all the types Uncountable

TASK 16. Quiz (Part 1). Multiple choice. Choose the appropriate

variant.

1. Pork chops are one of my favourite ...

a) bowls b) courses c) dishes d) plates

2. In England they eat apple sauce with ...

a) pork b) lamb c) mutton d) beef

3. I am very fond of eating ... onions with cold beef.

a) frozen  b) raw c) pickled d) salted

4. The meat is rather tough (;kopctke) so you have to chew it
for a long time.

a) bite b) chew c)eat d) swallow

5. Mr. Hot sprinkled some ... over his steak.

a) salt b) sugar c) honey d) pepper

6. The steak looked tender, but it was as tough as ...

a) a belt b) old boots c) asaddle  d) rubber

7. The meat must be cooked in the oven for ... hours.

a) one b)two c) three d) four

8. I don’t like my steak cooked too long. I like it ....

a) burnt b) raw c) underdone d) well done

9. My mother buys steak from ...

a) the butcher b) the baker c) the greengrocer d) the pharma-
cist

10. The ... recommends the roast beef.

a) the teacher b) the policeman c) the actor d) the chef

11. A traditional English ... consists of at least two eggs and
several rashers of bacon.
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a) dinner

b) lunch c) supper d) breakfast

12. A four course ... of an appetizer, soup, meat and dessert is

enough for me.

a) meal b) snack c) food d) bite

13) Snake meat tastes similar to ...

a) chicken b) pork c) lamb d) beef

14) Game pie is the specialty of this ...

a) school b) hospital c) post-office d) restaurant

TASK 17. Quiz (Part 2). Match English idioms and their Ukraini-

an equivalents:

one man’s meat is another
man’s poison

JIaBaTH KOMYCh BEJIMKY HAaCOJIO-
1y; XJ1IOOM He ToayH

to stew in one’s own juice

BIIIUIATUTH TIEKO0 CAMOIO MOHE-

TOIO
to serve somebody with the 3HHUIIUTH, IEPETBOPUTH B KOT-
Same Sauce JICTY

to save one’s bacon

6araTo nrymy Ta mMajo Jijga

to make mincemeat of

Xapui 1 HTUTBO

to ride sandwich

3MICTOBHA KHUXKA

every cook praises his own

HAITO Mi3HO

broth
meat and drink 0BOUYi, 3€JIEHb
easy meat KO>KHHUI KYJIMK CBO€E 60JIOTO
XBaJIUTh
after meat mustard 1110 KOHEBI HA KOPUCTh, TO MUIII
Ha CMEpTh
green meat iXaTH BTHCHYTHM MIDX JBOMa
acaxupamu

to be meat and drink to some-
body

JIErKa 310014

a book full of meat

BpSITYBaTH BIIACHY IIKYPY

great boast, small roast

BapUTHCS Y BIIACHOMY COKOBI
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TASK 18. Listen to the song and fill in the missed words.

We’ve go lots of food to eat
There are
That is
We’ve got lots of food to eat
It’s dinner time

We can make a tasty dish
This is
Those are
We can make a tasty dish
It’s dinner time

You can have some food with me
Those are
That is
You can have some food with me
It’s dinner time.

Topic 15. VITAMINS IN MEAT

TASK 1. Speakmg What do you know about vitamins?

What are vitamins?

- Are they present in the body in only very small
amounts?

- What classes of vitamins do you know?

- What fat-soluble vitamins do you know?

- What vegetable sources of vitamin A do you
know?

- Where do we get vitamin D from?

- Why is it important to include vitamin D in the
diet?

- What disease is caused by the lack of vitamin D?
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TASK 2. Read the following information: “The History of
Vitamins”, underline the numerals and practise them:

It was discovered by the Englishman William Fletcher in
1905 that if a vitamin is absent in the diet, a specific deficiency
disease may develop. In 1906, an English biochemist Sir Fred-
erick G. Hopkins also discovered that certain food factors were
important to health. The term vitamin originated from “vita-
mine”, a word first used in 1911 by the Polish scientist C. Funk
to designate a group of compounds considered vital for life.
Elmer V. McCollum and M. Davis discovered vitamin A dur-
ing 1912-1914. In 1922, Edward Mellanby discovered Vitamin
D while researching a disease called rickets. Vitamin B2 was
discovered by D.T. Smith in 1926.

TASK 3. Pronunciation Work: Notice how we can say a date in
two ways paying attention to the pronunciation of the sound [O].
8/1/74 the eighth of January, nineteen seventy-four
January the eighth, nineteen seventy-four
a In pairs practise saying the following dates.

4 June 25 August | 31 July | 1 March 3 February

21/1/1988 | 2/12/1976 | 5/4/1980 | 11/6/1965 | 18/10/1989

o Listen to the pronunciation of the dates and practise
them.

TASK 4. Vocabulary work. Read the new words to the topic
“Vitamins in Meat” and practise their pronunciation:

essential HEOOXigHUN
fatty tissue ’KUPOBa TKaHWHA
store 30epiratu
glycogen [ITIKOTEH

edible icTiBHUI

mostly MIEPEBAYKHO
detect BHSIBIISITH
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detectable MTOMITHHH

particular 0COOIMBHIA

differ BiJIPI3HSITUCS

considerably 3HAYHO

raw cupuit

lean meat HEXHPHE M’ICO

liver neyiHKa

content BMICT

principle TOJIOBHHIA

striking fact BpaKkaro4uii (paxT

thiamine TiaMiH

abundant 10 MIiCTHThCS y Be-
JIUKUX KUTBKOCTSX

riboflavin pubo¢aBin

yeast JPIAKIIKL

circulatory KPOBOHOCHHI

releasing BUBIJIbHEHHS

disorder posnan

gums AcHa

vision 3ip

TASK 5. Listen to the text “Vitamins in Meat”, read and translate
it:

VITAMINS IN MEAT

In muscles and organs of the animals the high metabolic
processes take place. This means that they must contain great
amounts of important nutrients such as essential amino acids, vit-
amins, minerals and fatty acids. They also store some carbohy-
drates, mostly glycogen, as energy source.

Food components, which are in amounts higher than a few
micrograms or milligrams per 100g of food, are called macronu-
trients. In meat, they make up more than 98 per cent of the edible
portion, water included.
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Some meat components are needed only in low amounts
(in milligrams or micrograms) per person per day. They are vita-
mins. Many kinds of vitamins can be detected in all meats but the
amount of a particular vitamin differs considerably depending on
type of meat and whether the meat is cooked or raw. The fat-
soluble vitamins A and D are nearly absent in lean meat (LM) of
animals, but liver is particularly rich in vitamin A. Ascorbic acid
(vitamin C) is detectable in lean meat in relatively small amounts
in comparison with fruits and vegetables. Organs, especially liver,
have a high ascorbic acid content.

B-vitamins are the principle vitamins in all animal tissues
except the bones. The difference in content of B-vitamins between
different muscles and organ meats is low. Again, liver is especial-
ly high in each B-vitamin. But the most striking fact is that pork
contains three to ten times more vitamin B1 (thiamin) than other
meat food. This high concentration of vitamin B1 is reached only
by some plant concentrates, such as soy flour or dry yeast. Thia-
mine helps maintain the circulatory and nervous systems and aids
the body in storing and releasing energy. Riboflavin (B2) is need-
ed for normal growth and heath. It is abundant in liver. B6 helps
prevent nervous disorders and skin diseases and vitamin B12
helps maintain red blood cells. The body needs these vitamins for
normal vision and healthy gums and tissues.

TASK 6. Answer the questions to the text:

Where do the high metabolic processes take place?
What must muscles and organs contain?

What nutrients are energy sources?

What nutrients do we call macronutrients?

What vitamins are nearly absent in lean meat?

What organ is particularly rich in vitamins A, B and C?
Is ascorbic acid detectable in lean meat?

Is ascorbic acid present in liver?

What group of vitamins is principle in animal tissues?

oSN~ wWNE
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10. Is there any difference in content of B-vitamins between
different muscles and organs?

11. What vitamin does pork contain?

12. What is thiamine needed for?

13. What is riboflavin needed for?

14. What are vitamins B6 and B12 needed for?

TASK 7. Fill in the grid and make up sentences:
Ex. Vitamin A is abundant in liver. The content of vitamin A is

low in lean meat.

Vitamin

Kind of meat or an
organ where the
vitamin is present

Additional infor-
mation: high / low
concentrates; effects

A

Bl

B2

B6

B12

C

D

What product is the richest source of vitamins?

TASK 8. Look at the table about the vitamin content in different
products and make up sentences taking into consideration the

word order:
Vitamin The Product Effect on the Health

A carrots, fruits, green | important for vision,
leaves, milk teeth

Bl rice, wheat germ, | important for growth
pork, liver, peas,
legumes

B2 milk, egg white, | required in metabol-

liver, green leaves,

ic processes; neces-
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grain, legumes, liv- [ sary for growth,
er, dark green vege- | skin, nails.
tables
B6 pork, meat, cereals, | prevents nervous
legumes, green | disorders and skin
vegetables diseases; helps low-
er the risk of heart
attacks
B12 food of animal | maintains red blood
origin only(!): liver, | cells; helps lower
kidney, fish, eggs, | the risk of heart at-
milk and  milk | tacks
products
C citrus fruits, brocco- | formation of hemo-

Ii, strawberries,
melon, green pep-
per, tomatoes, dark
green  vegetables,
potatoes

globin

fish oils, fish liver,
eggs

prevents rickets

Guess what is the last vitamin. Why is it so important for

children?

Topic 16. CHICKEN

Chickens are domestic or farm birds. They live

throughout the world. The live span of a chicken is about 10 to
15 years. The male is larger and more brightly colored than the
female. This is common feature in birds. The males show off
their colorful feathers to attract the females. The chickens also
have a number of special growths on their bodies that most other
birds do not have. These growths include the red comb on top of
the head and the red wattles that hang beneath the beak. The male
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has a larger comb compared to the female. The male is called a
rooster. The female is called a hen while the young are called
chicks. The female is usually ready to lay her first eggs when
she is around six months old.

Chickens — like other birds — have feathers and wings. The
feathers help them to keep warm in cold weather. Wings enable
chickens to fly. However, they can fly only a few meters at a time.

Raising chickens for meat and eggs is a major industry in
many countries. Chicken meat and eggs are a good source of pro-
tein. Protein is a chemical compound that is necessary for a
healthy diet. Chicken meat is also low in fat. However, chicken
eggs contain a large amount of cholesterol. Many physicians be-
lieve that cholesterol in a person’s diet may contribute to heart
disease.

Some people raise chickens as a hobby. They breed them
for body size and color patterns. The birds are exhibited at fairs
and livestock shows. People sometimes use feathers from the
chicken’s neck and back to make flies (special hooks) for fishing.
In addition, scientists may use chickens for research in medicine
and other fields. Chicken eggs are used to make many vaccines,
which protect human beings and animals from diseases.

Chickens eat worms, insects, seeds, grains, snails,
slugs, fruits, vegetables and many other foods. The gizzard
which is a part of the stomach contains tiny stones to help grind
up the food.

Animals like the hawks, bobcats, snakes, skunks, owls,
raccoons, foxes and opposums prey on chickens.

Chickens are grouped according to class, breed and varie-
ty. Most classes are named for the area where the chickens were
first developed. There are approximatelty 175 varieties of
chickens. They are grouped into 12 classes and approximately
60 breeds based on geographical areas: Asiatic, American,
Continental, English, Mediterranean. The most famous breeds
are: Bantams (a miniature chicken breed), Plymouth Rock
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(originated in the United States), Marans (a small breed pre-
ferred for its eggs rather than meat), Leghorns (the most popu-
lar commercial breed), Rhode Island Red Chicken.

Notes
to keep warm — rpitucs
special growths — oxpemi HapocTH
is low in fat — mae mano xupy
in other fields — B inmmx ramyssax
according to — BiamoBiaHO 10
are named for — Ha3uBarOThCS 32

TASK 1. Answer the questions:

. What is a chicken raised for?

. What do feathers do for chickens?

. Which compound does chicken meat contain?

. What may cholesterol contribute to?

. Say a few words about chicken breeding.

. According to what aspects are chickens grouped?
. What are classes of chicken named for?

. Are chickens domestic or wild birds?

. How long do they live?

10. What breeds of chickens do you know?

11. What colour are Leghorns?

12. Why are males more colourful than females?
13. How is a male called? What about a female?

OOooO~NO O WN P

TASK 2. True or False?

1. A chicken is raised for its skin. FIT
2. Wings enable chickens to fly. FIT

3. Chicken meat and eggs have no

protein at all. FIT
4. Chicken eggs are used to make
perfume and cosmetics. FIT
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TASK 3. Fill in the missing words:

1. Chickens have and wings.

2. They can fly only a few meters .

3. is a chemical compound that is neces-
sary for a healthy .

4. Cholesterol may to heart
5. Scientists may use chickens for in medi-

cine and other fields.
6. Chicken eggs are used to make many :
which protect human beings and animals from diseases.

7. The live of a chicken is about 10 15

years.

8. Marans are small breeds preferred their eggs
than meat.

9. This is common feature birds.

10. Many animals prey chickens.

11. The gizzard contains tiny stones to help grind the

food.

12. Chickens are grouped into 12 .

13. The names of breeds are based geo-

graphical areas.

TASK 4. Choose the right answer:

1. Chicken is raised for ...

a) skin

b) meat and eggs

c) fat

2. Special growths on chickens’ bodies are ...
a) horns and fur

b) wattles and a comb

c) needles

3. People sometimes use feathers from the chicken’s neck and
back to make ...

76



a) furniture

b) pens

c) flies

4. Most classes are named for ... .

a) the time when they were developed
b) the area where they were developed
c) the city where they were developed

TASK 5. Match the words on the left with the exam-
ples/definitions on the right:

a beak a common farm bird that is
kept for its meat and eggs

a chicken a red piece of flesh that grows
on the top of a male chicken's
head

acomb a hard pointed mouth of a bird

a breed a chemical substance found in
your blood

cholesterol a type of animals that is kept
as a pet or on a farm

TASK 6. Put the words in the gaps: wings, hobby, a chicken, pro-
tein, meat

1 ... isabird that is raised for its meat and eggs.

2 .... enable chicken to fly.

3. Chicken ...is low in fat.

4. ... is a chemical compound that is necessary for a healthy diet.
5. Some people raise chickens as a ... .

Task 7. Fill in the table:

Life span of a chicken

The male

The female

The young
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Food

Enemies

The number of breeds

The number of classes

The number of varieties

TASK 8. Write sentences in the Past Simple:

1. Yesterday my mother ... (to prepare) chicken for dinner.

2.1... (not/to want) to eat it.

3. But mother ... (to say) that chicken meat and eggs (to be) a
good source of protein.

4. After some complaining I eventually ... (to eat) more than I
usually do.

TASK 9. The Present Simple Tense:

1. A chicken ... (to be) a bird that is raised for its meat and eggs.
2. Chiken eggs... (to contain) a large amount of cholesterol.

3. Some people ... (to raise) chickens as a hobby.

4. Chicken meat and eggs ... (to be) a good source of protein.

5. Feathers ... (to help) them to keep warm in cold weather.

TASK 10. Write the plural of the following nouns:

a bird, an egg, a disease, a human, a body, a breed, an enemy, a
man, a beak, a stomach, an age, a consumer, a leaf, a deer, a
sheep, a male, a neck, a wattle, a fox, a class.

TASK 11. Translate into English:

1. Kypka — 11e tomamHid nrax.

2. Camernp OLTBIINI Ta SICKPaBIIINN, HIK caMKa.

3. Camka rotoBa HECTH UL Y Billl MPUOIU3HO 6 MICSIIIB.

4. Kypu igaTh HaciHHS, 3€pHSTa, (QPYKTH, OBOUYI, KOMaxHu Ta
1HIIIE.

5. 3mii, COBH, JIUCHUIII MOTIOIOTH Ha KypeH.
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6. IliBenp Mae rpebiHenb Ta OOPiAKy.

TASK 12. Listen to the new facts about chickens and comment
on them:

AMAZING FACTS ABOUT A CHICKEN

1. The highest number of eggs produced by one hen in a year is
371.

2. Bred for meat, a pullet becomes a hen at one year old, kept for
eggs it is a hen at 16-20 weeks.

3. Mexico has the highest egg consumption of any country at 420
eggs per year.

5. The Hen and Chicken Islands lie to the east of Auckland off the
coast of northern New Zealand. They were named by James Cook
after the star cluster the Pleiades which was also known as the
Hen and Chickens.

6. The world's oldest known chicken was a hen that died of heart
failure at the age of 16.

Topic 17. NUTRITIONAL VALUE OF CHICKEN EGGS

Eggs are laid by female animals of many different spe-
cies, including birds, reptiles, amphibians, mammals, and fish,
and have been eaten by humans for thousands of years. Bird
and reptile eggs consist of a protective eggshell, albumen (egg
white), and vitellus (egg yolk), contained within various thin
membranes. The most popular choice for egg consumption are
chicken eggs. Other popular choices for egg consumption are
duck, quail, roe, and caviar.
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Egg yolks and whole eggs store significant amounts of
protein and choline, and are widely used in cookery. Due to
their protein content, the United States Department of Agricul-
ture categorizes eggs as Meats within the Food Guide Pyramid.
Despite the nutritional value of eggs, there are some potential
health issues arising from egg quality, storage, and individual
allergies.

Chickens and other egg-laying creatures are widely
kept throughout the world, and mass production of chicken
eggs is a global industry. In 2009, for eample, an estimated
62.1 million metric tons of eggs were produced worldwide
from a total laying flock of approximately 6.4 billion hens.
There are issues of regional variation in demand and expecta-
tion, as well as current debates concerning methods of mass
production. The European Union recently banned battery hus-
bandry of chickens.

TASK 1. Answer the questions:

1. What species of animals lay eggs?

2. Have eggs been eaten by humans for thousands of years?
3. What does an egg consist of?

4. What kinds of eggs are most commonly eaten?

5. What is an egg valued for?

6. Can eggs be classified as meat?

7. Can eggs cause allegy?

8. What is an approximate number of eggs produced in 2009?

TASK 2. Form degrees of adjectives:

necessary, healthy, good, fine, bad, warm, rich, poor, fast, easy,
cold, various, difficult, hot, dry, interesting, popular, signifi-
cant.
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TASK 3. Put the words in the correct order:

1. most, The, choice, egg, consumption, are, for, chicken,
popular, eggs.

2. yolks, Egg, whole, eggs, used, in, widely, and, cookery, are.
3. are, Chickens, widely, kept, the, world, throughout.

4. mass, of, are, There, concerning, debates, methods, produc-
tion.

5. and, arising, health, are, There, potential, allergies, some,
issues, from, quality, storage, individual, egg.

TASK 4. Is it true or false?

1. Amphibians and mammals do not lay eggs.

2. Eggs have been eaten by humans for thousands of years.
3.The most popular choice for egg consumption are duck eggs.
4. Eggs contain a lot of fats and carbohydrates.

5. The Americans do not classfy eggs as meat.

6. There are no risks concerning eggs consumption.

7. Mass production of chicken eggs is a global industry.

TASK 5. Translate the sentences:

1. KauuHi stifrist Takok MOXKKMBHI Ta CMayHi.

2. Kype#t TpuMaroTh B yCbOMY CBITI.

3. Hait6inp1y nonymsipHi siiis — Kypsui.

4. IcHYIOTh CyNEepedykH CTOCOBHO METOJIIB BUPOOHUIITBA SE€Lb
Ta YTPUMaHHS JOMAIIHbOT MITHUII.

5. Kypsue siiiiie — BaskiMBe JpKepesio OUIKy.

6. BaxxsiiBo mpaBUIIEHO 30€piratu sis.

7. Sliiug ATk TUCSAY1 POKIB.

TASK 6. Listen and tell what information is new for you:
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Top 10 facts about eggs

1. Worldwide, around 1.2 trillion eggs are produced for
eating every year. The average person on Earth consumes 173
eggs a year.

2. Forty per cent of the world’s eggs are consumed in
China.

3. The Guinness World Record for omelette making is
held by Howard Helmer, who made 427 omelettes in 30
minutes.

4. The average hen lays between 250 and 270 eggs a
year but some lay more than 300.

5. According to research published in 2008, male
dinosaurs were sometimes responsible for sitting on eggs until
they hatched.

6. “Nobody can eat 50 eggs,” (George Kennedy in the
1967 film Cool Hand Luke).

7. The world record for eating hard-boiled eggs is 65 in
6min 40sec, by Sonya Thomas in 2003. She would have eaten
more but they ran out of eggs.

8. This year’s World Hard-Boiled Egg Eating
Championship is due to be held at Radcliff, Kentucky, on
Saturday, with a prize fund of $3,000.

9. The brown or white colour of an eggshell is purely
dependent on the breed of the hen.

10. “A hen is only an egg’s way of making another
egg,” (Life And Habit by Samuel Butler 1835-1902).

Topic 18. BEE
Bee produce honey, which people use as food; and wax,

which is used in such products as candles, and cosmetics.
There are about 20,000 species of bees. Only the kinds known
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as honey bees make honey and wax in large amounts to be used
by people.

Flowers provide food for bees. The bees collect little
grains of pollen and a sweet liquid called nectar from the blos-
soms they visit. They make honey from the nectar, and use
both honey and pollen as food. During their flights, bees spread
pollen from one flower to another, thus pollinating the plants
they visit. This enables the plants to reproduce.

Like most insects, bees have three pairs of legs and four
wings. They also have a special stomach, called a honey stom-
ach, in which they carry nectar. All female bees have a sting,
which they use for self-defense.

A typical honey bee colony is made up of one queen, tens
of thousands of workers, and a few hundred drones. The queen
is the female honey bee that lays eggs. The workers are the
unmated female offspring of the queen. The drones are the
male.

Notes
known as honey bees — Bizomi sk MegOHOCHI O1KOIH
to be used by people — 1100 X BUKOPHCTOBYBAIIH JIFOIH
they visit — koTpi BOHU BiBiTyIOTH
from one ... to another — Bij1 0JJHOI 4O 1HIION
thus pollinating — i TakuM YHHOM 3aMTUITIOIOTH
like most insects — moxiGHO, sIK OLIBIIICTE KOMAaX
for self-defense — st camozaxucty

TASK 1. Answer the questions:

1. What does a bee produce?

2. How do people use bee products?

3. How many species of bees are there?

4. What do bees collect?

5. How do bees enable plants to reproduce?
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6. How many wings and legs have bees got?
7. What special organ have they got?

8. Do males or females have a sting?
9.What is a typical honey colony like?

TASK 2. Continue the sentenes:

1. The queeniis ...

2. The drone is ...

3. The workers are ...

4. All female bees have a sting, which ... .
5. Bees carry nectar in ... .

6. Bees have three ... .

7. Bees spread ... .

TASK 3. Fill in a suitable verb in the correct form: to use, to
produce, to be, to collect, to visit, to pollinate, to make up, to
spread, to carry, to lay.

1. Bees ... honey.

2. The colony is ... ... of one queen, tens of thousands of work-
ers, and a few hundred drones.

3. Wax ... ... in cosmetics.

4. Flowers ... ... by bees.

5. Bees ... pollen from one flower to another.

6. Nectar ... ... by bees.

7. Bees ... the plants they ... .

8. The queen ... the female honey bee that ... eggs.

TASK 4. Translate the sentences:

1. KBiTH 320€3neuytoTh O/K1I 1KeErO.

2. bmxonu MaroTh 0COOJIMBHIA ITYHOUOK, Y SIKOMY BOHHU TIepe-
HOCSITh HEKTap.

3. Jltoqu igsaTh Men, a Bick BUKOPUCTOBYIOTH JJIsSi BAPOOHHUIITBA
CBIYOK Ta KOCMETHKH.
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4. Bxonu 30UparOTh MAJIOK Ta Ta CONOAKY PIAMHY — HEKTap.
5. Icaye mpu6ym3uo 20 000 BuAIB 1K1

Task 5. Is it true or false?

1. All the bees produce wax and honey in great amounts.

2. There are few species of bees.

3. Bees make honey from the nectar, and use both honey and
pollen as food.

4. Bees do not pollinate flowers.

5. Bees have two pairs of legs and six wings.

6. Bees have a sting, which they use for self-defense.

7. The workers are the unmated male offspring of the queen.

TASK 6. Listen and tell what information is new for you:
Interesting facts about bees

1. The honey bee has been around for millions of years.

2. Honey bees, scientifically also known as Apis mellif-
era, which mean ,,honey-carrying bee”, are environmentally
friendly and are vital as pollinators.

3. It is the only insect that produces food eaten by man.

4. Honey is the only food that includes all the substanc-
es necessary to sustain life, including enzymes, vitamins, min-
erals, and water; and it’s the only food that contains ,,pino-
cembrin”, an antioxidant associated with improved brain func-
tioning.

5. Honey bees have 170 odorant receptors, compared
with only 62 in fruit flies and 79 in mosquitoes. Their
exceptional olfactory abilities include kin recognition signals,
social communication within the hive, and odor recognition for
finding food. Their sense of smell is so precise that it could
differentiate hundreds of different floral varieties and tell
whether a flower carried pollen or nectar from metres away.
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6. A honey bee can fly for up to six miles, and as fast as
15 miles per hour.

7. The average worker bee produces about 1/12th tea-
spoon of honey in her lifetime.

8. A hive of bees will fly 90,000 miles, the equivalent
of three orbits around the earth to collect 1 kg of honey.

9. A honey bee visits 50 to 100 flowers during a collec-
tion trip.

10. A colony of bees consists of 20,000-60,000 honey-
bees and one queen. Worker honey bees are female, live for
about 6 weeks and do all the work.

11. The queen bee can live up to 5 years and it’s role is
to fill the hive with eggs. She is the busiest in the summer
months, she lays up to 2500 eggs per day. The queen bee has
control over whether she lays male or female eggs. If she uses
sperm to fertilize the egg, the larva that hatches is female. If the
egg is left unfertilized, the larva that hatches is male.

12. Larger than the worker bees, the male honey bees
(also called drones), have no stinger and do no work at all. All
they do is mating. In fact, before winter or when food becomes
scarce, female honeybees usually force surviving males out of
the nest.

13. Each honey bee colony has a unique odour for
members’ identification.

14. Only worker bees sting, and they die once they
sting. Queens have a stinger, but they don’t leave the hive to
help defend it. It is estimated that 1100 honey bee stings are
required to be fatal.

15. Honey bees communicate with one another by
dancing.

16. During winter, honey bees feed on the honey they
collected during the warmer months. They form a tight cluster
in their hive to keep the queen and themselves warm.
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Topic 19. FISH

All fish have two main features in common. First, they
are vertebrates (have a backbone) that live in water. Secondly,
they breathe mainly by means of gills.

Fish differ so in shape, colour, and size that it is hard to
believe they all belong to the same group of animals. For ex-
ample, some fish look like rocks, and other like worms.

The smallest fish is the Trimmaton nanus, a goby, which
is about 1 centimeter long. The largest fish is the whale shark,
which may grow more than 12 meters long and weigh over 14
metric tons. It feeds on plankton and is completely harmless to
most other fish and to human beings. The most dangerous fish
weigh only a few pounds or kilograms.

Fish live almost anywhere there is water. They are found
in the cold waters of the Arctic and in the warm waters of trop-
ical jungles. They live in mountain streams and in underground
rivers.

Fish have great importance to human beings. They pro-
vide food for millions of people. In addition, fish are important
in the balance of nature. They eat plants and animals and, in
turn, become food for plants and animals.

Notes
in COMMON — cIiIbHO
by means of gills — 3a mromomoroto 3s56ep
differ in shape — Bimpi3HstoTECS HopMOIO
weigh 14 metric tons — Baxxats 14 ToHH
it feeds on plankton — BoHa KUBUTHCS ITAHKTOHOM
a few pounds — nexinbka GyHTIB
anywhere there is — Bcroau, zie €

TASK 1. Read the text and answer the questions:
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1. What do all fish have in common?

2. What is the smallest fish?

3. What is the largest fish?

4. Where do all fish live?

5. Are fish important to human beings? Why?

TASK 2. Spelling:

1. All fisharev_ and haveab
2.W L may grow more than 12 meters
long.

3. Fish differins _ .
4. Whale shark feedsonp
5. Fish breathe by meansof g .
6. Fishcanbeh ord
TASK 3. Translate the sentences:
1. PuOy MoyKHa 3HAWTH B XOJIOJHUX BOJAaX APKTHUKH, B
TEIUTHX BOJAX TPOIMIYHUX JUKYHTIIIB Ta B MA3EMHUX Pid
Kax.
2. Puba 3abe3neuye iKero MiTbHOHU JTFOICH.
3. Pubu Takox miATpUMYIOTh IPUPOJIHIM GaslaHC y CBITI.

TASK 4. Put the words into the right order:
1. Live / anywhere/ almost/ there/ fish/ is/ water.
2. By means/ mainly/ breathe/ they/gills/ of.
3. Are/ to/ useful/ people/ fish.
4. Goby/ a/ about/ long/ 1 centimeter/ is/.

TASK 5. Put the verbs into Past Simple:

Be, differ, eat, feed, grow, weigh, live, have, become,
provide.
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Topic 20. HOW FISH LIVE

When fish become adults. Every fish begins life in an
egg. In the egg, the undeveloped fish, called an embryo, feeds
on the yolk until ready to hatch. The fish reaches adulthood
when it begins to produce sperm and eggs. Most small fish be-
come adults within a few months after hatching. But some
small fish become adults only a few minutes after hatching.
Large fish require ..//several years. The longest-lived fish are
probably certain sturgeon, some of which have lived in aquari-
ums more than 50 years.

How fish get food. Most fish are carnivores (meat-eaters).
They eat shellfish, worms, and other kinds of water animals.
Above all, they eat other fish. They sometimes eat their own
young. They chiefly eat algae and other water plants. But most
plant-eating fish probably also eat animals. Some fish five
mainly on plankton. They include many kinds of flying fish
and herring and the three largest fish of all - the whale shark,
giant manta ray, and basking shark. Some fish are scavengers.
They feed mainly on waste products and on the dead bodies of
animals that sink to the bottom.

Many fish have body organs specially adopted for captur-
ing food. They are flashing lures, long jaws, sharp teeth, elec-
tricity- producing organs, etc.

How fish swim. Most fish move by swinging the tail fin
from side to side and by curving the rest of the body to the left
and to the right. Fish maneuver by moving their fins. To make
a left turn, for example, a fish extends its left pectoral fin. To
stop, a fish extends both of its pectoral fins. Most fast swim-
mers, such as swordfish and tuna, have a deeply forked tail fin
and sickle-shaped pectorals.
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Notes
until ready to hatch - moxu He BUIynuTHCS 3 HHOTO
above all — nepenycim
electricity-producing - 1o BUpOOJISIOTH CIEKTPUKY
by swinging - MaxaHHSM (XBOCTOBHM ILJIaBIIEM )
from side to side - 3 6oky Ha Gik
by curving- srunannsm
to the left and to the right - namiBo i HarpaBo
to make a left turn - o6 3poOuTH JiBKT TOBOPOT
a forked tail fin - po3aBo€HMiT XBOCTOBHIA TIABEIb

TASK 1. Are the following statements true or false? Read the
text first:

1. An embryo feeds on the plankton.

2. Most small fish become adults within a few years after
hatching.

3. Some small fish become adults only a few minutes after
hatching.

4. Certain sturgeons have lived in aquariums more than 50
years.

5. Most fish are herbivorous.

TASK 2. Find the synonyms in the text:
The undeveloped fish -
Meat-eaters —

Kind of a water plant-
Herbivorous fish-
Spawn-

TASK 3. Translate the words:

Shellfish, sturgeon, flying fish, herring, whale shark, gi-
ant manta ray, basking shark, scavengers, flashing lures, elec-
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tricity-producing organs, pectoral fin, swordfish, sickle-shaped
pectorals.

TASK 4. Put the verbs into the Past Simple and Past Continu-
ous. Make up your own sentences:

to curve, to move, to swing, to maneuver, to extend, to swim,
to capture, to hatch, to become.

TASK 5. Put the words into the right order. Put the question to
the sentences:

Fish/ life/ an/ every/ begins/ egg/ in.

The/ are/ sturgeon/fish/ longest-lived.

Fish/ some/ on/ live/ plankton/ mainly.

Maneuver/ by/ fish/ moving/ fins/ their.

Certain/ eat/ fish/ algae.
TASK 6. Fill in the gaps:

The embryo feeds the yolk until ready __ hatch.
___ fish reaches adulthood it begins __ produce eggs.
Most fish __ carnivores. They __ other fish. Some fish live
mainly plankton. Some fish are , they eat waste

products. Many fish _ body organs specially adopted
capturing food. Most fish move __ swinging the tail fin
side side.
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IINDIVIDUAL WORK

TOPIC 1. FOOD
TASK 1. Find translation for each of the following words:
a) animal 1) moau
b) die 2) TapigKu
¢) healthy 3) niBmi
d) mouth 4) Hoxi
e) play 5) TBapuHa
) bowl 6) eBpomneiiii
g) energy 7) poctu
h) knives 8) pociuHu
1) people 9) moneHHNH
j) spoons 10) noxku
k) chopsticks 11) 6aBuTHCH
I) Europeans 12) aronu
m) left 13) mucka
n) plants 14) 3mopoBuit
0) daily 15) eneprist
p) grow 16) pot
q) men 17) mammaku
r) plates 18)BMuparu

TASK 2. Put each of the words above into the correct place in the
text:

Food is one of our most important ................ needs. It
gIVES US ...eevennnnn towork and ..................... . It makes us
grow, and keeps our bodies strong and .................... . Without
food, we would ............ . All living things — plants,
............... and men — need food to live and .................. . But
only ............... make their own food. They also provide food
for animals and ............ .

Customs influence the way .................. eat. Most
Americans and ................. eat from individual ................ ,
using .............. ,forksand ...................... . Arabs use only
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their ............... hands to spoon foods from a central ..............
. Chinese and Japanese use ....................... to pick up food
from a small bowl held close to the mouth.

TASK 3. Answer the questions:

What do we need food for?

Why do we need it?

Can plants make their own food?

What are the eating habits of the American and
Europeans?

5. How do Arabs eat?

el N

What do Chinese and Japanese people use to eat with?
Topic 2. BEEF CATTLE

Most beef cattle graze on large areas of open grassland
that are unsuitable for growing crops. This method of feeding en-
ables farmers to raise stock without using large numbers of work-
ers and expensive feeds and equipment. Beef cattle have been
bred to produce meat under such farming conditions.

Beef cattle have also been bred to mature earlier than
dairy cattle and to produce less milk than dairy cattle. However,
steers and heifers from dairy breeds also provide excellent beef
and contribute to the supply of beef.

Meat from calves that are less than 3 months old is called
veal. Meat from older animals is called beef. Butchers classify
beef into various cuts, such as steaks and roasts. People also eat
the brains, heart, kidneys, liver, pancreas and thymus, tongue, and
tripe (stomach lining) of cattle.

There are six chief breeds of beef cattle. They are the Ab-
erdeen Angus, Brahman, Charolais, Hereford, Polled Hereford,
and Simmental.
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Aberdeen-Angus cattle were developed in the Highlands
of Northern Scotland. Brahman cattle thrive in the hot, humid
climate. They were developed by crossing various kinds of Ze-
bus, the humped cattle of India. Charolais cattle are a very large,
white breed that originated in France. Hereford cattle have red
bodies and white faces. They are often called whitefaces. The
Hereford breed was developed in the county of Hereford in Eng-
land. Polled Hereford cattle look much like Herefords but have no
horns. Simmental originated in Switzerland and is found in many
parts of Europe, where it is raised for beef, milk, and draft (pull-
ing loads). Shorthorns and Polled Shorthorns are also used for
beef production.

Notes
under such conditions — 3a Takux ymoB
and contribute to — i cipusitoTh
by crossing — y pe3yabTati cXpenryBaHHs
the humped cattle — ropbara xymno6a
originated in — moxouTh 3
look much like — my»e monioHa Ha

TASK 1. Answer the questions:
1. How many chief breeds of beef cattle are there?
2. Where do most beef cattle graze?
3. Do steers and heifers from dairy breeds provide excellent
beef?
4. How do the butchers classify beef?

TASK 2. Is it True or False?

1. Meat from calves that are less than 3 month old is called
veal.
Meat from older animals is called veal.
There are five chief breeds of beef cattle.
Most beef cattle graze on large areas of open grassland.
Aberdeen-Angus cattle were developed in France.

agrwn
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TASK 3. Choose the correct explanation:

Veal They are often called white-
faces

Beef They thrive in the hot, humid
climate

Brahman cattle Meat from calves that are less
than 3 month old

Hereford cattle Meat from older animals

TASK 4. Choose the appropriate answer:

1. ... cattle were developed in the Highland of Northern Scotland.
A. Aberdeen-Angus B. Brahman C. Charolais D. Hereford

2. ... cattle have red bodies and white faces.

A. Aberdeen-Angus B. Brahman C. Charolais D. Hereford

3. ... cattle thrive in the hot, humid climate.

A. Aberdeen-Angus B. Brahman C. Charolais D. Hereford

4. ... cattle are a very large, white breed.

A. Aberdeen-Angus B. Brahman C. Charolais D. Hereford

TOPIC 3. BUTTER

Milk products include butter, cream, sour cream, cheese,
buttermilk, casein, ice cream, kumiss, yogurt.

Butter is a good spread for bread. People also fry foods in
butter and use it as a part of many baked foods. In Europe,
people use butter made from the milk of cows. In some coun-
tries, however, butter may be made from the milk of goats,
horses, reindeer, sheep, or other animals. Throughout history,
people have used butter for various purposes other than for
food. In ancient Rome, for example, people used butter as a
hairdressing and also as a skin cream.

Butter comes from butterfat, which is present in milk and
cream in the form of tiny droplets. Butter is churned from
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cream because cream contains about 10 times as much butterfat
as milk does. When cream is mixed rapidly at a certain temper-
ature, droplets of butterfat form particles called butter granules.
Churning turns these particles into butter. Creameries make
butter in a process that has three steps: pasteurization, churn-
ing, and packaging.

Cream must be pasteurized before churning. Pasteurization
kills harmful bacteria and prevents butter from spoiling. Churn-
ing involves beating or stirring cream to turn butterfat into but-
ter. Before churning, cream must be kept in storage tanks at 4
°C to 10 °C for several hours. During storage, a process called
tempering occurs, which makes cream easier to churn.

Machines cut the butter into rectangular blocks called
prints. Prints weigh 0.1, 0.2, or 0.5 kilogram. The same ma-
chines then wrap the prints in waxed paper and put them into
packages for sale.

Notes
a good spread for — mo0Ope 11 Hama3yBaHHs Ha (XJ1i0)
for various purposes — st pi3HUX IiJIeH
as a hairdressing — aust 3Ma3yBaHHs BOJOCCS
to turn butterfat — 06 nepeTBOPUTH MOIIOYHUIT KUD
for several hours — mpoTsrom KibKOX O HH

Answer the questions:

1. What do milk products include?

2. What do people use butter for?

3. What is butter made of?

4. How did ancient Romans use butter?

5. What is butter churned from?

6. What parts does a process of buttermaking consist of?
7. Why must cream be pasteurized before churning?

8. What is tempering?
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9. Why must cream be kept in storage tanks at 4 °C to 10
°C for several hours?

10. What are prints?

11. How much do prints weigh?

TOPIC 4. HOW BUTTER IS MADE

Creameries make two chief kinds of butter, sweet cream
butter and sour cream butter. Sweet cream butter is made from
sweet (fresh) cream. Sour cream butter is made from cream that
has been soured. A creamery may ripen (sour) cream by adding
lactic acid bacteria to it. Ripening improves the flavor of butter
and helps preserve its freshness. Salt may be added to help pre-
serve either sweet cream or sour cream butter. During churn-
ing, creameries sometimes color butter with various food dyes.
The natural color of butter varies from pale to deep yellow, de-
pending on the breed of cow and the feed it ate.

There are two methods of churning cream into butter, con-
tinuous churning and conventional churning. A churn is a con-
tainer in which cream or milk is stirred or beaten. Continuous
churning is done by large machines that make butter by rapidly
beating cream. The beating process causes the formation of a
mixture of butter granules and a milky liquid called buttermilk.
This mixture passes through a device that looks like a cannon.
There, the buttermilk drains off, and the butter is left behind.
Continuous churns can turn cream into butter in three minutes
or less.

Conventional churning takes place in large stainless steel
drums. Each drum is filled from a third to half of its capacity
with cream and is then rotated for about 30 to 45 minutes. But-
ter granules and buttermilk form after that time. The buttermilk
is drained away, and the butter granules are rinsed in cold wa-
ter. Then most of the water is drained off, and salt may be add-
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ed. A conventional churn can produce as much as 3,860 kilo-
grams of butter at a time.

Notes
sweet cream butter — neconone
sour cream butter — conone macio
continuous churning — 6e3nepepBHe 30MBaHHS Maciia
in three minutes or less — 3a Tpu xBuIIMHE 200 i MEHIIIE
from a third to half — Bix Tpetunu 10 nonoBUHM
at a time — 3a oxuH pa3s

Answer the questions:
. What kinds of butter do you know?
. What milk is used to make sour cream butter?
. How is cream ripened?
. What is ripening used for?
. Why is salt added?
. What does natural color of butter depend on?
. What methods of churning do you know?
. What is a churn?
. How long does churning last?
10. How many kilograms of butter can a common churn
produce?

OO ~NO O WDN PP

TOPIC 5. CHEESE

Cheese is a healthful, tasty food made from milk. For
thousands of years, cheese has been one of the most important
foods of people throughout the world. Cheese can be eaten
alone or it can be served on crackers, in sandwiches, in salads,
and in cooked foods.

There are hundreds of kinds of cheeses, and they differ in
taste, texture, and appearance. Many cheeses spread easily, but
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others are hard. Some kinds of cheeses taste sweet, and others
have a sharp or spicy taste.

Cheese stays fresh longer than milk, and it has much of
milk’s food value, including proteins, minerals and vitamins.
Cheese contains these nutrients of milk in concentrated form.
For example, 227 grams of Cheddar cheese provide as much
protein and calcium as 237-milliliter glass of milk. Cheese, like
milk, supplies important amounts of vitamin A and riboflavin.

Most cheese is produced from cow’s milk. People Europe
and Asia frequently make cheese from the milk of such animals
as buffaloes, goats, and sheep. But cheese can be made from
the milk of any animal. Herders in Lapland use reindeer milk in
making cheese. In Tibet, yaks supply milk for cheese. Cheese
is also made from the milk of camels, donkeys, horses, and
zebras.

There are more than 400 kinds of cheese. They have over
2,000 names because some cheeses are known by two or more
names. Many cheeses take their names from the country or re-
gion where they were first produced. Swiss cheese originally
came from Switzerland, and Roquefort cheese is made only
near Roquefort, France.

Notes
can be served on — moxe OyTH pUIATHAM
taste sweet — conoaki Ha cMakK
Cheddar cheese — cup uemnap
in making cheese — i BUpoOHHIITBA CUPY
are known by two — Bigomi mig 1BOMa
take their names — 6epyTb cBOi Ha3BH
Roquefort cheese — cup pokdop

Answer the questions:
1. What is cheese?
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2. How is cheese eaten?

3. How many kinds of cheese are there in the world?
4. Can some cheeses be spread?

5. What flavor can cheese possess?

6. Can cheese stay fresh longer than butter?

7. What can you say about cheese food value?
8. Does cheese contain enough calcium?

9. What vitamins does it have?

10. What kind of milk is used to make cheese?
11. Why are there so many name of cheeses?
12. Where do cheese names come from?

TOPIC 6. HOW CHEESE IS MADE

Almost all cheeses belong to one of four main groups:
soft, semisoft, hard, and very hard. The amount of moisture in
the cheese determines its classification.

The process of cheese making involves five basic steps:
processing the milk; separating the curd; treating the curd; rip-
ening; and packaging.

First of all, the milk is clarified and pasteurized in order to
kill harmful bacteria. After the milk has been processed, it is
treated to form a soft substance called curd. The curd contains
a liquid called whey, which must be expelled before cheese can
be made. The curd is formed by first heating the milk to 30° to
36° C. Then they add a liquid called a starter culture to the
milk. This liquid contains bacteria that form acids and turn
milk sour. After 15 to 90 minutes, workers add an enzyme —
rennet, a substance from the stomachs of calves, that causes
the milk to thicken. The paddles blend the enzymes into the
milk, which is then left undisturbed for about 30 minutes so
curd will form. The curd is then broken up into small pieces for
pressing. The curd for most cheeses is packed into metal hoops
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or molds and the cheese is kept under great pressure for a few
hours to a few days.

After pressing, workers remove the cheese from the hoops
or molds. It begins to ripen. Ripening, also called aging, helps
give cheese its flavor and texture. Aging times vary for differ-
ent cheeses and last to about a year. The longer the curing time,
the sharper the cheese’s flavor.

After being aged, cheese is packaged in a wide variety of
shapes and sizes. Some cheeses are sliced and sealed in foil or
plastic. Others are sold in large blocks, called rounds.

Notes

first of all — nacammepen

turn milk sour — ckBarIyOTh MOJIOKO

causes ... to thicken — Bukiimkae cuayxHe 3cilaHHs ...

is left undisturbed — 3anumaroTe y criokoi

for a few hours to ... — Big KUIBKOX T'OJMH IO ...

to about a year — npu6GIM3HO 10 OTHOTO POKY

after being aged — micns BuspiBaHHs

Answer the questions:

1. What groups of cheeses do you know?

2. What does the amount of moisture determine?

3. What does the process of cheese making involve?
4. What is the first step in making cheese?

5. What liquid contain bacteria that turn cheese sour?
6. How long is curd kept under pressure?

7. What is ripening?

8. How long can ripening last?

9. Is there any relationship between curing time and the flavor?
10. How are cheeses packed?
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Haiiy:xuBaHili HecTaHIAPTHI Aieca0Ba

Infinitive Past Indefinite Participle 11 Iepexman
to be was, were been Oytu
bear bore born HECTH
beat beat beaten outH
become became become CTaBaTH
begin began begun MOYMHATH
bite bit bit(ten) KycaTu
break broke broken JaMaTH
breed bred bred PO3BOAUTH
bring brought brought OPUHOCHUTH
build built built OynyBatu
buy bought bought KyIyBaTu
catch caught caught JIOBUTH
choose chose chosen BUOMpaTH
come came come HPUXOUTH
cost cost cost KOIUTYBaTU
cut cut cut pizatu
deal dealt dealt MaTH CIpaBy
do did done pobutn
draw drew drawn TATTH
drink drank drunk UTH
drive drove driven ixatu
eat ate eaten ictu
fall fell fallen najgaTu
feed fed fed roayBaTH
fight fought fought ouThcs
find found found 3HAXOIUTHU
fly flew flown JiTaTH
forget forgot forgotten 3a0yBaTH
freeze froze frozen 3aMOpO’KYBaTH
get got got JIiCTaBaTH
give gave given JTaBaTH
go went gone iTH
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Infinitive Past Indefinite Participle 11 Ilepexnan

to grind ground ground MOJIOTH
grow grew grown pocTr
hang hung hung BHUCITH
have had had MaTtu
hear heard heard qyTH
hold held held TpUMaTH
keep kept kept TpUMaTH
know knew known 3HATH
lay laid laid KJIaCTH
lead led led BECTH
learn learnt learnt BUYHTH
leave left left 3aJIUIIaTH
let let let JIO3BOJISATH
lie lay lain JICKATH
lose lost lost ryOuTH
make made made poouTH
mean meant meant O3HA4YaTu
meet met met 3yCTpiyaTH
pay paid paid IUIATUTH
put put put KJIaCTH
read read read YUTATH
ride rode ridden i3MUTH BepXu
rise rose risen BCTaBaTu
run run run oirru
say said said Ka3aTu
see saw seen OaunTH
sell sold sold poiaBaTh
send sent sent MOCHJIATH
show showed shown MOKa3yBaTH
sing sang sung criBaTu
sit sat sat CUIITH
sleep slept slept criaTh
Sow sowed sown CiATH
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Infinitive

Past Indefinite Participle 11 Ilepexnan

to speak
spoil
spread
spring
stand
strike
swell
swim
swing
take
teach
tear
tell
think
throw
understand
undertake
wake
wear
weep
win
write

spoke
spoilt
spread
sprang
stood
struck
swelled
swam
swung
took
taught
tore
told
thought
threw
understood
undertook
woke
wore
wept
won
wrote

spoken
spoilt
spread
sprung
stood
struck
swollen
swum
swung
taken
taught
torn
told
thought
thrown
understood
undertaken
woken
worn
wept
won
written

TOBOPHUTHU
ncysatu (cs1)
MOLIUPIOBATH
cTpubaru
CTOSITH

outn
MYXHYTH
IUIaBaTH
rouraTu
OpatH, B3STH
HaBYATH
pBatu
TOBOPHUTHU
JTyMaTH
KUJIaTH
PO3yMITH
PO3MOYHHATH
HPOKHIATUCS
HOCHTH
TUIaKaTh
BUTpaBaTH
MUcaTu
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3ABJIAHHSI 3 TPAMATUKH AqrmﬁCLKoi MOBH
(1J151 CAMOCTIMHOI POBOTH)

3apnanns Ne 1
[TocraBTe nepen KOKHUM IMEHHUKOM HEO3HAUYEHUH apTUKITh
a abo an:

man, student, apple, honour, hand, atlas, book, hour, alfalfa,
unit, horse, ink, ice, hill, officer, face, head, academy, faculty,
hog.

HanwumiiTe 3aranpHe mpaBuiio BXXKMBAHHS a Ta an.

3aBaanHs Ne 2

YTBOpITH (OPMY MHOKMHHM IMEHHUKIB, HAIMIIITh 1X Yy J1Ba
CTOBITYHMKH - IMEHHHUKH 31 cydikcom -(€)S Tta 6e3 Hwporo: friend,
school, room, table, man, woman, tooth, wife, foot, day, box,
city, factory, child, ox, goose, mouse, sheep, swine, deer, house.

3aBaanns Ne 3

VY KoMy 4Yaci, 9uCIIi Ta y AKiii 0co0i Ji€cIoBa MarOTh 3aKiH-
yeHHs -(€) S ? YTBOpITh 110 HopMy Bif TIECIIB:

to go, to come, to read, to know, to dress, to do, to study.

3aBaanns Ne 4

Ha3BiTe Tpu BUDanKH, KOJU B aHIITIHCHKIH MOBI BXKHBaEMO
eneMeHT -(€)s. Jlaiite mo 1Ba MPUKIaI1 HA KOKHHIA BUIAIOK.

3aBaanns Ne 5

o o3Ha4awTh MO3HAYKH M, V, ad] Yy APYKOBAHUX CIIOBHU-
kax? Sk mepenaemo 1i mo3HaukK y cioBHUYKax? JlaiTe 1o m’sTh
NPUKJIA/IiB HA KOXKHY [TO3HAUKY.

3aBaanns Ne 6

Yu craBuMo 4YacTKy tO mepen HEO3HAYEHOH (OPMOIO Micist
MOJAJILHUX JAi€ciiB Can, must, may? Jlaiite mo ogHOMY MPHUKIIATY
pEUYEHHI I1a KO’KHE MOJAJIbHE J1€CIIOBO.

3aBpannsa Ne 7
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VY sakux BUIIAAKAX, HABCACHUX HMXKYEC, IIEPEN IMEHHUKOM ap-
THKJIb HE B)KHBA€EMO?

teachers, our father, his friend, two students, new houses,
John, some cows, calves, pigs, my little sister, Shakespeare.

3aBaanHs Ne 8

Ywu Te caMe 3HaUCeHHS MaloTh iMeHHI/IKI/I, KOJIM BOHH BKHTI 3
apTUKIIeM 1 0e3 apTuKIIA? ice, an ice, iron, an iron.

3aBaanHs Ne 9

Yu moTpiOHO MOCTAaBUTH apTUKIL TEpe]] IMEHHUKaMHU y Ta-
KHUX BHpazax?

on ... Monday, on ... Sunday, in... May, in... March, in... De-
cember, in... winter, in... autumn, at... 9 o'clock, at... quarter to
10,... hundred, in... Lviv, in... London, in... USA.

3appanHs Ne 10

VY sSKOMy CTyIeHi Tepe]] MPUKMETHHKOM Tpeba BKHBATH
O3Ha4YCHUH apTHKIb the?

longer, longest, larger, largest, shorter, shortest, best, better.

HanumiTe 3araiasae IIpaBHJIO.

3apaanna Ne 11

YTBOpITh CTYIEHI MOPIBHIHHS TAKUX MPUKMETHHKIB: §00d,

bad, little, many (much), difficult, important, happy, easy

3aaanus Ne 12

Hanumrite nponucom yuciiBaukH Bix 1 1o 20.

3apaanns Ne 13

Hanumrite nporucom necsitku Big 10 go 100.

3apnannsa Ne 14

Hanumrite nponucom uucniBauku: 103; 176; 223; 333; 555;

678; 789; 921; 5,005.

3aBganng Ne 15

Sxuit apTukab Tpeba BXKUTU Yy BHUpa3ax:

on... first of August, on ... tenth of April.

Hanumnite 3aransue IIpaBHJIO.
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3aBpanns Ne 16

Sk mpaBHJILHO HAMMCATH AHTJIIHCHKOIO:

a) necsatkoBi apobu - 0.8 um 0,8; 1.03 gu 1,03; 0.09
gu 0,09; 2.005 4yu 2,005;

0) 6araro3nausi yucia - 5,000 au 5000; 5,550,000
gu 5,550 000.
3aBpanns Ne 17

YTBOPITH CTYICHI MOPIBHIHHS Bl MPUKMETHHKIB: Dig,
hot, flat, short, high, simple, clever, grey, dry.

3aBpanns Ne 18

J10 K0’KHOTO 0COO0BOro 3aiiMEHHHMKA MOJANTe HOro He-
npsimMuit BiAMIHOK, nepekianite: |, you, he, she, it, we, they. 3pa-
30K. 1-51: me - MeHe, MeHi.

3apnanns Ne 19

J1o Ko’kHOro 0c000BOro 3aiiMEHHUKA MOIalTe IPUCBIH-
HUH 3aiiMeHHHK (TIpocTy hopmy), MepeKnaaiTe. 3pazok. 1-1, Ty -
Mil, MOSI, MO€E, MOI.

3aBpanns Ne 20

[TepexmaniTh:

One must do it. One can do it. One should do it.

3aBpanns Ne 21

Hanumite noBHi (opMH TaKUX CTSATHEHUX (HopM:

I'mill. He isn't ill. We'll go there. She doesn't speak Ger-
man, don’t you know it? I didn't write the paper. We shan't do it.
He wasn't writing.

3aBnanns Ne 22

[ToxiniTe miecmoBa Ha JBI TPyNH: CTaHIAPTHI 1 HECTaH-
JapTHI, A0AalTe 1X Y TPhOX OCHOBHHX (pOpPMaXx, MEPEKIaIiTh:

write, ask, hope, take, swim, feed, sleep, meet, say, go,
play, live, work, study, cut, travel, form, speak, stop, love, send,
do.

JaiiTe 3aranbHy XapaKTEpUCTHKY CTAHAAPTHUX 1 HECTAH-
JApTHUX TIECITIB.

Ha3BiTh Tp OCHOBHI (pOpMU aHTTIHCHKUX /1€CIIIB

HepeKyIaIiTh i Ha3BU PiAHOI0 MOBOIO.
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3aBnanns Ne 23

BubGepith cHHOHIMHU 710 MOJIAIBHUX JA1€CTIB CaN, May,
MUSt mepexIaaiTh:

to have to, to be able to, to be allowed to.

3aBaannsa Ne 24

VYTBopits ing-popmu Bix mieciis: to go, to take, to have,
to stop, to read, to fly, to cut, to begin, to lie, to tie, to see, to mix,
to dress.

3apaanns Ne 25

3HalAITh Y CIIOBHUKY NPUIMEHHHKH, SKi BXXHBAIOTHCS
TaKUMHU J[I€CTIOBAMU:

to wait... - YeKaTH

to ask ... - IPOCHUTH

to look ... - IIIyKaTH

to listen... - CITyXaTH

to depend .,. - 3aJIeXKaATH

to insist... - HaNOJATaTH
to belong ... - HaJIeXKaTH

to aim... - MaTH Ha MeTi
to hope ... - CIIOIBAaTHCS
to care ... - IIKABUTHCS
to agree... - MOTO/KYBATUCS
to think... - IyMaTH

3apnanHs Ne 26

Iepeknanith 3a CJIOBHUKOM TaKi CKIaJHI MPUAMEHHHKH. accord-
ing to, as to, because of, due to, by means of, in accordance with,
in addition to, in connection with, in the course of, in front of, in-
stead of, in spite of, on account of, thanks to, with regard to, in the
event of.

3aBnanHs Ne 27

Hanumiite nponucom npoyenmu, epadycu i oamu:

1%, 4%, 15%, 5°C, 20°C.

Shevchenko died in 1861. He was born in March, 9.
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3aBnanHs Ne 28

[TepenumiiTh 1 IEpeKIATITh:

It is cold. It is warm. It is spring. It is autumn. It is winter. It
rains. It snows. It is getting dark. It is late. It is 9 o'clock. It is a
quarter to 9.

It was cold. It was not cold. It was warm. It was not very
warm. It was spring. It was autumn. It was too late. It was 9 p.m.

I know it. 1 do not know it. Do you know it? It is for you.

3aBnanHs Ne 29

ITocTaBTe nuTaHHS

a) 3a2anvHi -

He has a new dictionary. They are students. She studies at
the Academy. You saw him yesterday. He can speak English and
French.

0) cneyianvui (0o sudinenux ciie) -

He studies marketing. He waits at the monument. The les-
sons begin at 9 o ‘clock. My friend helps me with my work. You
are very well. He is 22 years old. They are from England.

3appanns Ne 30

JMaiiTe KOpPOTKi BiAMOBiAI Ha muUTaHHA (CTBEPKYBaJlbHI Ta
3arepeyHi):

Do you play chess? Does he study at the University? Has he
spoken to the Dean? Can she do it? Is she ill? Did he finish his
letter? May | come in? Have you been to London? Are you fond
of swimming? Who is on duty today?

3paszox Does he play chess?

- Yes, he does.
- No, he does not.
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PROFESSIONAL

ENGLISH
ENGLISH IN FOOD TECHNOLOGIES

(supplementary texts)

MILK FROM FARM TO TABLE (part I)

Many people drink pure, fresh milk every day. But only
few realize the many steps required — first at a dairy farm and
then at a processing plant — to get this milk to the dining table.

At a dairy farm, milk is produced under highly sanitary
conditions by cows called dairy cattle. Almost all dairy farmers
use milking machines to milk their cows. Machines are faster
and more sanitary than milking by hand. But some dairy farm-
ers still do their milking by hand.

The milk that cows produce is called raw milk until it has
been pasteurized. Harmful bacteria grow rapidly in raw milk
unless the milk is kept clean and cool. Dairy farmers therefore
see that their cows and barns are clean, and they sanitize their
milking equipment. Most farmers store raw milk in a refriger-
ated tank until it can be delivered to a processing plant. As a
cow is milked, the milk flows into the tank and is cooled to less
than 4.4°C.

Health inspectors check farms and plants and conduct la-
boratory tests of milk. Cows are also tested periodically by vet-
erinarians for two diseases, tuberculosis and brucellosis.

Most dairy farmers are members and joint owners of a
dairy cooperative. A cooperative picks up the members’ raw
milk and sells it for them to processing plants.

At each farm, the milk hauler examine and take samples of
the milk before pumping it into the tank. The samples are im-
portant because all the milk from the various farms becomes
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mixed in the tank. The samples from each farm go to the local
health department and the milk processor to be tested for com-
position and quality.

Notes
steps required to get — kpoku, KOTpi HOTPiOHI, 00
dairy farmers — ¢pepmepu-MoI0UHUKI
by hand — Bpyuny
see that — TypOyroThes, 11100
health inspectors — canitaphi iHCIIEKTOpH
are tested for — nmepeBipsitoThCS Ha
joint owners — criBBIIACHUKH
becomes mixed — 3miyroThCs
to be tested for — qs nepeBipku Ha

MILK FROM FARM TO TABLE (part II)

At a processing plant. More than 40 per cent of the pro-
duced milk is processed into various kinds of fluid milk or
cream. Most of the rest is made into such dairy products as but-
ter, cheese, and ice cream. A small amount is used to make
special types of dairy products, such as acidophilus milk. This
milk is often used for treating intestinal disorders.

As soon as the tank truck arrives at a processing plant, la-
boratory technicians check the odor, taste, and appearance of
the milk. They also measure the fat content, the number of bac-
teria, the amount of milk solids, and the acidity. Technicians
further test the milk during and after processing. All this testing
helps ensure the quality and purity of the milk. Milk is the most
highly tested of all foods.

After the first tests, the milk is pumped into a large refrig-
erated storage tank. On its way to the tank, the milk passes
through a clarifier. This machine removes any hair, dust, or
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similar matter that may be in the milk. After the milk is
pumped from the storage tank, it goes through five basic steps.
These steps, in order, are separation or standardization, pas-
teurization, homogenization, fortification, and packaging.

After raw milk arrives at a dairy, some of it is separated in-
to skim milk and cream. In separation, the cream, or fat, is
skimmed from milk. Some of the cream is then either bottled or
used to make butter or other dairy products. The rest is pro-
cessed into whole milk. The first step in the process is stand-
ardization. A milko-tester indicates whether cream should be
added to increase the fat content or skim milk to lower it. After
the proper fat content is reached, the milk is pasteurized, ho-
mogenized, and packaged as whole milk.

Notes
as soon as — sIK TUIbKU
the tank truck — mammHza 3 nucTepHorO
milk solids — cyxuit MOIOYHHU 3aTHIIIOK
is skimmed from — 36upatots 3
some of the cream — yacTuHa BepiIKiB

FAT IN MEAT

Fat is one of three main classes of nutrients that provide
energy to the body. The others are carbohydrates and proteins.
Fats are found in animals and plants. They are composed of
carbon, hydrogen, and oxygen.

An animal fat that is liquid at room temperature is called
an oil. Fats and oils are insoluble in water, but they can be dis-
solved in alcohols, chloroform, ether, and gasoline. Beef tallow
and some other fats are hard at room temperature. Such fats as
butter, lard, and margarine, are soft at room temperature.
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Fat has many important uses. It is a source of energy for
animals and plants. Fat is stored under the surface of the skin
of many kinds of animals, including human beings. These fat
deposits act as insulation against heat loss. Deposits of fat
around the eyeballs and other organs of animals serve as cush-
ions against injury.

Fat is an important energy source in the diet and is a more
efficient fuel than carbohydrates or proteins. It can produce 9
calories of energy per gram. Fat is the body’s most efficient
form of stored fuel. The body can store fat that is almost dry,
but large amounts of water are necessary to store carbohydrates
and proteins. The body converts carbohydrates and proteins
into fatty tissue for storage. When extra fuel is needed, the
body draws on this stored fat.

Fats are composed of substances called fatty acids, and an
alcohol called glycerol. Certain fatty acids, known as essential
fatty acids, are necessary for the growth and maintenance of the
body. The body cannot manufacture essential fatty acids, and
so they must be included in the diet.

Notes
including human beings — a Takox nozeit
per gram — Ha OJMH rpamM
for storage — a1 HaKOITUYECHHS, 36epiraHH51
and so — i Tomy

PROTEIN IN MEAT
Protein is one of the three main classes of food that pro-
vide energy to the body. The others are carbohydrates and fats.

Proteins exist in every cell and are essential to plant and animal
life. Plants build proteins from minerals in the air and the soil.
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Human beings and animals obtain protein from foods. Foods
high in protein include cheese, eggs, fish, meat, and milk.

All proteins contain carbon, hydrogen, nitrogen, and oxy-
gen. Some proteins also contain iron, phosphorus, and sulphur.
Proteins are large, complex molecules made up of smaller units
called amino acids. The amino acids are linked together into
long chains called polypeptides. A protein consists of one or
more polypeptide chains.

Twenty common amino acids are combined into the thou-
sands of different proteins required by the human body. Nine
of them, called essential amino acids, cannot be produced by
the body. Therefore, they must be supplied by various foods.
The remaining amino acids, called non-essential amino acids,
can be made by the body in sufficient amounts.

The best source of proteins are cheese, eggs, fish, meat,
and milk. The proteins in these foods are called complete pro-
teins because they contain adequate amounts of all the essential
amino acids. Cereal grains, legumes, nuts, and vegetables also
supply proteins. These proteins are called incomplete proteins
because they lack adequate amounts of one or more of the es-
sential amino acids.

Insufficient protein in the diet may cause lack of energy,
stunted growth, and lowered resistance to disease.

Notes
foods high in — npoaykTh, koTpi Garari Ha
some proteins — geski OiLIKH
in sufficient amounts —y mocraTHiii KiTbKOCTI
they lack adequate — Bonu He MarOTh JOCTATHHOT
incomplete proteins —HemoBHOLIHHI OLTKK
insufficient protein — HemoBHOIIHHUI O1710K
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BEEF

Beef is the meat obtained from mature cattle. It is one of
the chief foods of people in many countries. Beef of good qual-
ity has a bright-red color; a trim of white fat; and a smooth,
firm texture. Flecks of fat within the meat, called marbling, in-
crease the juiciness and tenderness of beef. Beef from young
cattle is more tender than that from old animals. Some beef is
processed and sold as canned beef, cured beef, smoked beef, or
dried beef.

Beef contains many nutrients needed by the human body.
It is an important source of protein, helps build and maintain
body cells. In addition, beef provides several essential vita-
mins, including niacin, riboflavin, and thiamine; and such im-
portant minerals as iron, zinc, and phosphorus. Beef also has a
high energy value.

Beef also contains fat and a fatty substance called choles-
terol. Both are needed in the diet. However, many physicians
believe that a diet too high in either fat or cholesterol may con-
tribute to the development of certain types of heart disease.
They advise to reduce the consumption of these substances.
But not all doctors agree that a low-fat diet reduces the risk of
developing heart disease.

Beef cattle are fed chiefly grass, hay, and other coarse feed
called roughage. In the United States and in Europe, cattle rais-
ers have also fed the animals large amounts of grain to fatten
them for market and to produce well-marbled beef. However,
consumer demand for meat with less fat has led cattle raisers to
discover that high-quality beef can be produced from lean cat-
tle. This change in beef cattle feeding practices may make feed
grain available for other uses.
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Notes
than that (from) — mixx M’sico
a diet too high in —ixa, korpa mae 3abaraTo
lean cattle —xyma xyno6a
feeding practices — mpakTuka roaisii
for other uses — jist iHIIIOr0 BUKOPHCTAHHS

PORK

Pork is the meat from hogs. People throughout the world
eat more pork than any other kind of meat.

Pork is sold to consumers as fresh meat or in the form of
processed meats. Processed meats are cured (treated) with a
solution of salt and a chemical called sodium nitrate and then
are smoked, baked, or dried. Curing and smoking give these
meats a special flavor and help keep them from spoiling quick-
ly or losing their color. The chief processed meats produced
from pork are bacon, ham, and sausage. Fresh cuts of pork in-
clude pork chops, roasts, and spare ribs.

Pork contains many nutrients needed by the human body.
It is an excellent source of vitamins, especially thiamine (vita-
min B;). The protein in pork provides the amino acids needed
to build and maintain body tissue. Pork also contains such es-
sential minerals as copper, iron, phosphorus, and zinc. Pork fat
is a good source of energy and of certain fatty acids.

Bacon is a kind of meat that is obtained from the sides or
bellies of hogs. The meat is cured and smoked to provide its
distinctive flavor. People often serve thin strips of fried bacon
with eggs for breakfast or on sandwiches for lunch.

Ham is the meat taken from the hind leg of a hog. Ham is
an important food product. It is an excellent source of protein.
It is also high in thiamine, iron, and other nutrients.
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Sausage. Packers make more than 200 varieties of sau-
sage, but they use the same basic process to make most varie-
ties. Meat is chopped or ground and mixed with seasonings and
curing ingredients. Generally, this mixture is forced into cas-
ings. Then the sausage may be smoked, cooked, or dried, de-
pending on the type of sausage.

Notes
needed by the human body — o morpiOHi JrOACEKOMY Op-
raHi3mi
from the sides —
to provide its — m06 HamaTu omy
high in thiamine — GaraTwuii Ha
200 varieties of sausage — 200 BuiB KoBOacu
depending on — 3anexHo Bif

MUTTON

Lamb is meat obtained from sheep that are less than 1 year
old. Lamb is a red, tender meat with a delicate flavor. It is high
in food value. It provides a good source of protein and B vita-
mins and is rich in the minerals phosphorus and iron. Lamb is
popular in Australia, Great Britain, Greece, New Zealand. Peo-
ple in Ukraine, however, eat very little lamb. Meat from sheep
over 1 year old is called mutton.

In the United States, the Department of Agriculture
(USDA) grades lamb for quality based on the age, shape, and
fatness of the carcass. The carcass is the part of the butchered
animal that remains after the skin, head, feet, and internal or-
gans have been removed. The grade is stamped on the carcass.
The grades for lamb are, from the highest to the lowest, prime,
choice, good, utility, and cull. Supermarkets generally sell only
prime and choice grades of lamb.
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The lamb carcass is divided into seven wholesale cuts: leg,
loin, flank, rack, breast, shoulder, and fore-shank. Grocers may
divide these wholesale cuts into smaller pieces for sale to con-
sumers. Roasts, chops, and steaks are cut from the leg, loin,
and rack. These tender cuts should be roasted or broiled. Small
chops, however, may be pan fried. Many other lamb cuts are
less tender and should be braised (cooked by moist heat in a
covered pan) or cooked in liquid.

Mutton is meat obtained from sheep that are more than a
year old and, in most cases, that weigh more than 45 kilograms.
Mutton differs from lamb. It is less tender and has a stronger
flavor than lamb. In addition, mutton has a darker color than
lamb. This color ranges from dark pink to deep red. Mutton is a
good source of protein and B vitamins.

Notes
is high in food value — mae BuCOKy OXHBHY I[IHHICTh
is rich in — 6araTuii Ha
based on the age — 3anexHo Bix Biky
is stamped — 3a3HaYa€eTHCS MEYATKOIO
may be pan fried —mMo’xHa CMaKUTH Ha CKOBOPOIi
by moist heat —

ON OILS AND FATS IN GENERAL

Oils and fats used for edible purposes are of either
vegetable or animal origin. Whilst most of these natural sources
are grown for their fat content, some are only side products of
animal-feed manufacture or of animal-carcass working-up (meat
packing) operations. Because of their favourable quality charac-
teristics they are consumed as such and they are also very im-
portant ingredients in many home-made and industrial food
preparations.
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Chemically, oils and fats are esters of glycerol and fat-
ty acids. By a complete (biological) esterification process a max-
imum of three fatty acids (substituent acyl-groups) can be incor-
porated into one molecule of glycerol, a trihydric alcohol. Be-
cause of this fact, fats are (tri)acylglycerols (previously called
triglycerides).

On the basis of their glycerol-esterified character we
can discriminate between true oils and two other groups of
,,0ils”: the mineral oils, which cannot be hydrolysed by water,
catalysts and alkalis, and the ethereal oils, which may be partly
hydrolysable (saponifiable) but do not give glycerol and fatty
acids.

Acylglycerols and many other compounds which by
origin are either fat- incorporated or fat-soluble substances are
called lipids. Lipids which contain the glycerol residue are called
glycero-lipids. Lipids which upon hydrolysis give only two
cleavage products, such as glycerol and fatty acids or fatty al-
cohols and fatty acids, are known as simple lipids.

Simple glycero-lipids, depending on their character, and
the number and position of substituent fatty acids (acyl substitu-
ents) in the acylglycerol molecule, manifest themselves accord-
ing to the temperature of the surroundings in different physical
states and consistencies. Substances which are solid or semi-
solid are called fats, and those which are liquid are called oils.

Fats are not composed solely of triacylglycerols. Fats in
which only two of the three available hydroxyl groups are sub-
stituted by acyl groups are called diacylglycerols (diglycerides)
and those with just one acyl substituent are called monoacyl-
glycerols (monoglycerides). Mono- and diacylglycerols (glycer-
ides) are also called partial acylglycerols or glycerides, accord-
ing to the traditional denomination.

When separating fats from their natural surroundings, the
processes used rupture and destroy the cell structure of the hous-
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ing tissues. For this reason fats in the crude state are always
mixed physically (mechanically) or colloid chemically as micel-
lar solutions or colloid dispersions with smaller or larger
amounts of the constituents of their parent sources (the so- called
accompanying components) some of which are also lipids. The
parent sources are quite characteristic of the nature and source of
the fats and, therefore, may give very important analytical clues
regarding their origin and quality.

In this respect we should first mention the free (non-
esterified) fatty acids (FFA). These, if present in higher amounts
than is accepted for the given source, are the first and most im-
portant (necessary, although insufficient) measures for deciding
quickly on the below-standard quality of a given fat sample.

Besides the full and partially substituted acylglycerols
and the free fatty acids it is also necessary to enumerate as fur-
ther accompanying lipids, the phosphoacylglycerols. The main
building element of these compounds is an ester of glycerol with
orthophosphoric acid, the common basis for fat and phospholip-
id biosynthesis. This ester is further esterified on the glycerol
residue with fatty acids, and on the phosphoric acid residue with
an organic base (e.g. an amino-alcohol) or a sugar-like com-
pound (e.g. inositol). Non glycerol based orthophosphoric acid
ester derivatives are also well known. Since the hydrolysis of
these derivatives gives more than two types of cleavage prod-
ucts, they might also be called complex lipids.

All the lipids mentioned above occur in (crude) fats in
quite distinct amounts and comprise up to 99% of the fat com-
ponents. These lipids form the so-called major lipid components.
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AHIJIO-YKPATHCBKHUM CJIOBHUK
ENGLISH-UKRAINIAN VOCABULARY

abdomen n
abiotic adj
abomasum n
accomplish v
achievement n
acid n

acidity n

adult adj
adulthood n
advantage n
advertising n
afford v
agreement n
alfalfan

alkali n
allocator n
alternate v
amber n
amino acids pl
antn
appearance n
apply v
approach n
approval v
aquifer n
arrange for v
arrangement n
assassin n
assets pl

A

300HK (MEIOBHIN)
HEOpraHiuYHUN
CUIyYT

JoCsSIraTu
JOCSTHEHHS
KHCIIOTa
KHCIIOTHICTh
JIOpOCTUi
cTaTeBa 3puIiCTh
BUTOJIA

pekiama

MaTH 3MOTy
yroza, 10roBip
JIOLIepHA

TyT (XiM.)
PO3MOIiTIOBaY
yepryBartu(cs)
OypLITHH
aMIHOKHUCIIOTH
Myparika
BUTJISI]T
3aCTOCOBYBaTH
MIX1T
CXBaJICHHS
BOJIOHOCHU II1ap
M ATOTOBIATH
VIOPSAKYBaHHS
yOuBIIS

aKTHUBU
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assume v
assumption n
assure v

auction market n
authority n

back n
background n
bacon n
bacon-type n
bake v
bargain v
barn n

beak n

beat v

bee n

bee n

beef cattle n
beef n
behavior n
behavioral ad]
belly n

bid v on
bioc(o)enosis n
bite v
blossom n
bone n

bottle v

brain n

braise v
brand v
breast n

MPUITYCKATH
HPUITYIIICHHS
3abe3neuyBaTu
ayKITiOH

BJIajia

CIIMHA
¢bon

OekoH

OEKOHHOT'O THUILY
MEKTH

VKJIQIaTh Yoy
KOPIBHHK (amep.)
13500

30MBaTU

OK0a

0pKOoIa

M’siCHa Xys100a
SUTOBAYMHA
MOBEIIHKA
MMOBEIIHKOBUH
JKUBIT
MIPOTOHYBATH I[iHY
0ioIIeHO3

KycaTH

LBIT

KiCcKa

p03HI/IBaTI/I y IUISIIKHA
MO30K
TYIIKYBaTH
KJIEHMUTH

rpyAauHa
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breed v
breeding n
broil v
broker n
brush n
brushing n
buckwheat n
bull n
bumble-bee n
butcher n
butcher v
buttermilk n
buyer n
by-products pl

calf n

cancer n
canned
capacity n
carbohydrates pl
carbon n
carcass n
carnivores pl
carpenter n
carriage n
carry out v
cash n
casing n
celln
cellular adj
cereal adj
chainn

PO3BOIUTH
PO3BEIICHHS
KAPUTH

MakJiep, Opokep
HIITKA

YCYHCHHS

rpedka

Oyrait

JUKMLIB

M’ SICHUK

3a0UBaTH
Mac/sHKa
MTOKYTICIb

no0iYH1 MPOAYKTH

TEIATHHA

pak (xBopoba)
KOHCEPBOBAHU I
€MHICTH
BYTJICBOJIN
BYTJIEIb

TyIa

M’sSICOiIHI

TeCIISIp

eKimaxx
MIPOBOUTH
rpoIli, TOTiBKa
000JIOHKA, KUIIIKA
KOMIpKa, KIIITHHA
KIITHHHUAR
3JIaKOBUH, XJ110HUH
JIAHITFOT
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cheap adj
cheese n
chestn

chew v
chicken n
chitterling n
choice n

chop n

chop v
church n
churnn
churnv
clarifier n
clarify v
cleaner n
clovern
coatn

coinv

colour n
combn
commission n
community n
compartment n
competitor n
complexity n
composition n
compound adj
comprise v
conclude v
conduit n
consistent n
constrain v
constraint n

JICILIEBU I

cup

I'pyan

KyBaTu

Kypua, Kypka
TEeIBOyXH

BUOIp

BIIOMBHA, KOTJIETA
pybaru

LepKBa
MacjaopoOKa
30MBaTH (Macio)
OYHCHUK
OUHIIATH
YUCTHIILHUK
KOHIOIIIMHA
TTOKPHB

MOHETa
3a0apBIOBaTH
rpebiHb

KOMiciliHa BUHAropoja
YIpYyMOBaHHS
BIJIIILII, KaMepa
KOHKYpPEHT
CKJIQJTHICTh
CKJIaJ1

CKJIQJIHU U
MICTUTH B 001
pPOOUTH BUCHOBOK
aKBEIyK
CTIMKHN
oOMexyBaTu
HE3PYYHICTh
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construct v
consumer n

consumption n

content n

contingency n

contribute to

convert v
cool v
copper n
cornn
cost n
coupon n
cracker n
crawl out v
cream n
creamery n
crop n
cuckoo n
cudn

cull n
curdn
cure v
cured
cushion n
cutn

cycle n
cycloid adj

dairy adj
dairy n
death n

OynyBatu
CIO’KMBaY
CIIO’KUBaHHS
BMICT
BHUIIAKOBICTH
CIIPHUSTH, POOUTH
BKJIA]]
MIePETBOPIOBATH
OXOJIOJKYBaTH
MIIb

KyKypyAsa
BapTICTh

KYIIOH, TAJIOH
Cyxe TMeunBO
BUIIOB3aTH
BEPILKHU
MacJaopoOHs
KyJIbTypa (3epHO)
0/15K01a-303 Y151
JKyHKa
HECOPTOBE M 5ICO
3TyCTOK
3aCOJIIOBATH
3aCOJICHUN
MOJTyIIKA

BiZpyO (M’sica)
ITUKIT

UKJI01 THUM

MOJIOYHHH, TIHHHM
MOJIOYAapHA
CMepTh
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decay v
decide v
decision n
decompose v
decomposer n
decomposition n
define v
dehornv
delay v
deliver v
delivery n
demand n
deposit v
design v
desirable adj
desire v
detect v
determine v
develop v
device n
diev
differinv
digest v
digestion n
digestive adj
direct market n
direct-mail n

discharge v
disease n
disseminator n
dissolve v
distinguish v

NICYBaTH
BHpIITYBaTH
pileHHs, yxBana
pO3KJIaAaTu
MPOJYKT PO3Maay
po3naj, THUTTS
BHU3HAYATH
M030aBJISATH POTiB
3aTpUMyBaTH
JIOCTaBIISITU
JIOCTaBKa

MOTIUT
BiJIKJIQIaTH
CKJIA/IaTH TUTaH
OakaHMit
MparHyTu
BUSIBIIATU
BHU3HAUaTH
BHBOJUTH (TIOPOAY)
TpHIIaj

THHYTH
BIJIPI3HATHUCS
MepeTPaBITFOBATH
TpaBJICHHSA
TpaBHUU

npsMuit 30yT
MpsIME TOIITOBE
3BEpHEHHS
BIJTUBATH
XBOpoOa
PO3TIOBCIOKYBAY
PO3YUHATH
PO3PI3HITH
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disturbance n
diversity n
donkey n
draft n

drag out v
dragonfly n
draw v
dried

drive v
drop v
droplet n
drum n

dry v

dust n
dyen

ecosystem n
edible adj
eggn
employ v
employee n
encompass v
enemy n
engage v
entity n
entrance n
environment n
enzyme n
equipment n
esophagus n
essential adj
essential adj

HECTIOKii
PI3HOMAaHITHICTh
oceln

TATIIO

mym: BUTQHSITH
0abka
no0yBaTH
(BM)CyIieHU’
pyxaru

najiaTu

Kparuis
ATITHIP
CYIIIUTH

AT

OapBHUK

EKOCHCTEMA
ICTIBHUH

SUIE

JlaBaTH poOoTy
ciryk00BeIb
OTOYYBaTH
BOpOT
3aliMaTuCs
peanbHa piu
BXiJ, THOTKA
OTOYCHHS
(bepMeHT, eH3UM
oOagHaHHS
CTpaBOXiJ

JyKE€ BAKIIMBUHI
HE3aMIHHUH
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establish v
ether n
evaluate v
evaporate v
evidence n
evolve v
ewe n
examine v
exceed v
executive n
exercise v
exhibit v
exist v
existence n
expense n
explicitly
exposition n
extinction n
eyen
eyeball n

facilities pl
fail v
failure n
fair n
farrow v
fatn

fatten v
fatty acids pl
feather n
feeble adj
feed n

YCTaHOBIIOBATH
edip

OIIIHIOBAaTH
BUIIAPOBYBaTU
J0Ka3
PO3BUBATHUCS
BiBLIEMaTKa
JIOCJTJDKYBATH
NEPEBUIILYBaTH
KEepIBHUK
TpeHyBaTu(cst)
BUCTaBJISITH
icHyBaTH, OyTH
ICHYBaHHS
BUTPATH
JIETalIbHO, TOYHO
BHCTaBKa
BUMUpPaHHS

OKO

OYHEe S0IYKO

YMOBH
CIIa0HYTH

HEB/Ia4Ya
SpMapoK
TTOPOCUTHCS
KUP
BIJIFOJIOBYBATH
KHUPHI KUCIIOTH
mip’st

KBOJIUU

KOpM
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feeder n
feeding n
feedlot n
feeler n
female n
fenced
fertilizer n
figurehead n
financing n
finish v

fish n

fix v

flank n
flavour n
fleck n
flexible adj
flour n

flow n

food n
forage n
fore-shank n
fortification n
fraternity n
fructose n
fry v

fuel n

gasoline n
gland n
glucose n
glue n
glycogen n

BIJIrO{IBEJILHUK
TOJIBIIA

3ariH

BYCHK

caMKa, KIHOYHI
00ropoHKEHUI
JT0OpUBO

rojioBa (HadaIbHUK)
¢dinaHCcyBaHHA
3aKiHYyBaTH BiArOAIBIIIO
puba

mym: 3a0UpaTu
MaxBHHA

CMaK, 3amax
IJIIMa, IATKa
THYYKUU
60poI1IHO

MOTIK

1Ka, KOpM

bypax, KopMm
nepeAruaYs
30arayeHHsl MOJIOKa
CTYJIEHT. OpaTCTBO
bpykTOo3a
CMaKUTH

MaJuBO

O0eH3uH (amep.)
3aj103a
TJII0K03a

KJei

[JI1KOreH
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goal n

goat n
goods pl
gout n
grade n
grade v
grassland n
graze v
grind v
grocer n
groom v
grow v
guarantee v

habitat n
ham n
hand out v
handler n
handling n
hatch v
hay n

heart n
heat v
heifer n
herbivores pl
herd n
herder n
hierarchy n

high-quality adj

hind adj
hint n
hire v

MeTa

K032

TOBapH
nojarpa
copT
COpTYBaTH
MIACOBUIIIE
nactu(cs)
MOJIOTH
TOPTOBEIIb
J0oriaaT, YuCTUTH
BUPOIIYBaTH
rapaHTyBaTu

MiCIIE TTOITUPECHHS
IINHKA, OKICT
Bpy4YaTH

mym: OXOPOHEIIb
nepeKIagaHHs
BUBOJUTH

CiHO

cepiie

HarpiBatu
TEJNHLS, SI1BKa
TpaBoiH1

CTaJzio

MacTyx

1epapxist

BHCOKOI SIKOCTI
3aaH1i

HATSK

HaiimMaTH (Ha mparo)
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hog n

holistic ad]
hollow adj]
homogenization n
honey bee
honeycomb n
hoof n

hoop n

horn n

horned

horse n

horse shows pl
hue n

human being
human n
hummingbird n
hunt for v
hunter n
hydrogen n

ice-cream n
identify v
identify v
impact v, n
incidence n
income n
income n
incorporate v
inexperienced
inhabitant n
injury n
inquiry n

CBUHS
mym: 3arajibHui
MIOPOKHUCTUI
rOMOreHi3alsa
MeJIOHOCHA O/pKoIa
CTITEHUKH (MEIOBI)
KOITUTO, PATULA
dbopma

pir

poratui

KiHb

BUCTaBKa KOHEU
BIJTIHOK, KOJIip
JI0IUHA

JIOJIUHA

KOJIiOpi

IIyKaTh
MUCJIHBELIb
BOJICHb

MOPO3UBO
OTOTOKHIOBATH
MMi3HaBaTH
BITUBATH, yIap
BHIIAJ0K
npuOyTOK
3apo0ITOK
npueHyBaTu(cs)
HEJIOCBIIUEeHUI
KUTEIb
MTOIIKO/IPKEHHS
JIOCITIIKEHHS
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insect n

inspect v

in-store display n
insulation n

intake n

interact v
interdependency n
interdisciplinary adj
interrelation n
intestinal disorders
intestine n

invader n

involve v

iodine n

ironn

jaw n
jawed
jawless adj
joinv
juiciness n

kick off v
kidney n
kill v

lack v
lamb n
lamb n
landscape n

KoMaxa

OIJISIIaTH
eKCIO3HIisl TOBAPY
130JIA LS
CIIO’KUBAHHS
B3a€EMOIIATH
B3a€EMHUM 3B’ SI30K
MDKIUCITUTUTIHApHAN
B3a€EMHUHH

po3i1aau KUINCYHHUKA
KHIIIEYHUK

3a3ixay

BKJIIOYaTH

non

3a11130

iesena
[ICTICTTHUHA
Oe31IeaemHuN
[IPUEHYBATUCS
COKOBHTICTh

CKUHYTH
HUpKa
youBaTu

HE MaTu

SATHA

M’sico MOJIOJI0oTO OapaHa
nanamwapT
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lard n

lard n
lard-type n
larvan
layer n
leading n
leaf cutting bee
lean adj
leather n
legn
legumes pl
lengthen v
liaison n
link v
liquid adj
liver n
livestock n
load n
loinn
Longhorns pl
loss n
lower v
lubricant n

magnitude n
maintain v
maintenance n
make up v
male n
manage v
marbling n
mark v

caJo

cMalerb
CAJIIBHOTO TUITY
JIMYUHKA

mrap, miact
YIpaBIiHHS
0KOJIA-TTUCTOPI3
MICHUAN

HIKipa (BUYMHEHA)
3a1Hs TOMUJIKA
06006081
MOJIOBXKYBaTH(Cs)
3B’SI30K
CIOJy4aTh
plaKmii

MevinKa

xynoba

TAATap

3aJIHSI YaCTUHA
JIOBIOPOTi
BTpara
3HIDKYBATH
MaCTHJIO

BEJIMYMHA, PO3MIp
HiATPUMYBaTH
iATpUMKa
CTaHOBHTH
caMellb, YOJIOBIUUI
YIPaBIATH
MapMypOB€ M’5ICO
MITHTH
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market v

mason n

mate v

mate v

mating n

matter n

mature ad]
mature v

means pl
measure v
meat-packing plant n
meat-type n
milk processor n
milk solids pl

milk v
miner n
moisture n
molecule n
monitor v
monitor v
morbidity n
mortality n
mosquito n
mud n
mushroom n
mutton n

neck n
nectary n
negotiator n
nest n

pOJaBaTH
O/ KOTa-MYJISP
CIIapOBYBATHCS
CIapoBYBaTH
napyBaHHs
Marepis
JO3pLIHiA
JI03p1BaTH
3aco0u
BH3HAYaTH

M’ SICOKOMOIHAT
M’SICHOTO TUITY
MOJIOYapHS
CYXUH MOJIOUHHUI
3aJTUIIIOK

OITH

3eMJIsiHa O/pKoIa
BOJIOTICTh
MOJIEKYJIa
KOHTPOJIIOBATH
nepeBipATH
3aXBOPIOBAHICTh
CMEPTHICTh
KoMap

6arHo

rpud

OapaHuHa

LIS
HEKTapHUK

10 B€AC NeperoBopu
THI3I0
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net income n
network n
nitrogen
noodles pl
nurse v
nutrients pl

objective n
observation n
odour n

offer v
offspring n
oiln

oil spill n
omasum n
omnivores pl
operate v
operative n
opportunity n
outcomes pl
output n
overarch v
overcome v
oversee v
ownership n
owner n
oxygen n

pancreas n
pasteurization n
pasture n
percolate v

YUCTHH JOXON
Mepexa

azoT

MaKapOHU!
TOAYBaTH I'PYAbMHU
MTO’KMBHI PEIOBUHHU

MeTa
CIIOCTEPEIKEHHS
3amax
MIPOITOHYBATH
HAIaJI0K

oJTist

pO3aUTTS HAdTH
KHIDKKA (ILTyHKA)
BCEInHI

KepyBaTH
MpaIiBHUK

Haroja, MOKJIMBICTh
pe3yIbTATH, BUITYCK
MPOJYKTUBHICTb
NepeKpuBaTu
MePEeMOTTH
HarJsgaTH
BJIACHICTh
BIIACHHK

KHCCHb

HiﬂIHJ'IyHKOBa 3aj103a
racTepu3ailis
MacOBUILE
IPOCOYyBaTHUCS
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performance n
plow = plough n
poison n
polled

pollen n

pork n

pose v
potassium n
pouch n
poultry n
precipitation n
predation n
predict v
prevent v
prevention n
price n
pricing n
prime n
process v
processing plant n
processing n
processor n
producer n
profitable ad]
promote v
promotion n
protect v
protein n
provide v
pump v

pupil n

purple adj
purpose n

BUKOHAHHS, TpaIst
IUIyT

oTpyTa

Oe3poruid, myTui
MTHJIOK

CBUHMHA

mym: CTBOPIOBATH
KaJin

MIIIEYOK
CBIMICBKA IITULIA
oraau
OpaKOHBEPCTBO
nepeapikaTu
3arnobiratu
npodinakTuka
miHa
L[IHOYTBOPEHHS
M’5ICO BUIIOTO COPTY
nepepooIsITH
nepepoOHUi 3aBOJT
nepepoOka

mym: BUPOOHUK
BUPOOHUK
npUOYTKOBHIMA
CIPUATH
MIPOCYBaHHS TOBApY
3axXHIIATH

O110K, IPOTETH
MOCTavaTH
nepeKkayyBaTH
31HHULIS
IIypILypOBUI
Hamip, MeTa
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quarry n

races pl

rack n

raise v

ram n

rancher n
rank v

raw adj

ray n
recession n
recognize v
recycling n
reflect v
refrigerate v
refrigerated tank n
regulation n
reindeer n
release v
remove v
rennet n
replace v
replacement n
reproduction n
resistance n
resilience n
resolve v
result v from
retailer n

KaMCHOJIOMHA

TOHKH
Mt

BHPOIIYyBaTU
Oapan

rocrojiap paH4o
3aiiMaTu Micie
CUpUH

IPOMiHb

cnaj

BU3HABaTH
nepepooka
BiOuBaTH
OXOJIOMKYBaTH
OXOJIOJKYBa4
THCTPYKIIis

OJICHb

BUITYCKaTH
yCyBaTH
CUYY)XHHUU (hepMeHT
3aMIHATH

3aMiHa
PO3MHOXKEHHS
OIIPHICTH, OMIp
B1IHOBJICHHS CHJI
pO3B’sI3yBaTH
TTOXOJTUTH
TOProOBEllb
IpiOHKUM TOBapOM
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reticulum n
revenue n
reverse v
revolve v
ribn
rickets n
ride v
rinse v
ripen v
ripening n
rival n
roam v
roast n
rock n

root n
roughage n
royal jelly n
rule n
rupture n
rumen n
ruminant n
runoff n

sacred
sale n
sample n
sanitize v

saturated
sausage n
save v
scent n

ciTka (y UUTYHKY)
plYHUHN 10X0.
[IJIKOM 3MIHIOBAaTH
obepratu(cs)
pebpo

paxit

iXaTu Bepxu
MPOMHUBATH
CKBAaIllyBaTH
BHU3PIBaHHS
CYTIePHUIIS
OmykaTi

M’5ICO Ha MEUYEHIO
KaMiHb

KOpiHb

rpyouii Kopm
“MOJIOUKO”™
MIPABUIIO

po3puB

pyOens

KyWHa TBapUHA
BUTOKH 13 3eMJTi

CBSILICHHUM
MpoJIaXx

3pa3okK
HOJIMIYBAaTH
CaHITapHUU CTaH
HAaCUYECHUH
KoBOaca

oepertu

3amax
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scope n
scout n

seal n
search for v
search n
seasoning n
secrete v
seepage n
select v

sell v

seller n
semen n
semisoft adj
separation n
sequence n
serum n
service n
severity n
sewer n
shape n
shell n

ship v

shire n
shorten v
shortening n
shoulder n
sickness n
significant adj
silage n

sip v

skills pl
skim milk n
skin n

po3mip, MaciTad
PO3BITHUK
3arevyaTryBaTu
PO3IIYKYyBaTH
TMOTITYK
pUIpana
BUILIATH
MIPOCOYYBaHHS
BiIOMpaTu
poJaBaTH
MPOJIaBEIh
ciM’s1, ciepma
HAITIBM SIKHI
cemnapartis
HACJII0K
CUpOBaTKa
ciyx0a
YKOPCTOKICTh
KaHaJi3amiiHa Tpyoa
dopma
000JI0HKa
MEPEBO3UTH
maiip (BaroBo3s)
cKopouyBatu(cs)
POCIIMHHHI KHAP
JIOIIATKOBA 4YaCTHUHA
XBOpoOa
3HAYHUUN

CHUJIOC

MTUTH

YMIHHS

30MpaHe MOJIOKO
HIKipa
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skin n
slaughter adj
slaughter v
smell n
smoke v
smoked
sodium n
soft adj
soften v

soil n
soluble adj
solution n
sour cream n
sour v
source n
Sow n

space n
spare rib n
species n
specify v
speed n
speed up v
spend v
spokesperson n
spread v
spread v
stamp v
standardization n
starch n
steaks

steer n

stick v
stingless adj

mIKipa

3a01iHuN
3a0uBaTH, pizaTu
3amax

KONTUTH
KOITYEHUH
HaTpii

M’ IKMI
IIOM’SIKIITyBaTH
IPYHT
PO3YUHHUI
PO3YUH

cMeTaHa

KUCIUHU
JKEPEeIIo
CBHHOMATKa
micie

KICTKOBE pedpo
BH/T

TOYHO BU3HAYATH
MIBUIKICTH
MIPUCKOPIOBATH
MIPOBOAUTH (dac)
MPEJICTaBHUK
PO3HOCHTH
HaMa3yBaTU
[ITAMITYBaTH
CTaHAapTH3AIlis
KpOXMaJlb

M’sico Ha OidTekc
OMJ0OK

JTUTHYTH

0e3 xana
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stirv

stock n
stomach n
storage n
storage n
store v
stores pl
strata n pl
strip n
stunted
subsist from v
substance n
succeed v
success n
suck v
suction n
sulfur n

sum total
sunflower n
supply n
surface n
surplus n
surround v
susceptible
suspended adj
swallow v
swarming n
sweetbread n

swordfish n

tail n
tallow n

MIIIATH

xynoba
[IUTYHOK
30epiraHHs
CXOB

3aracaTtu
BEJIMKUI Mara3uH
mapu

CKHOKa

yaxJinu
JKUBUTHUCS
pedoBHHA

MaTH yCIIiX
ycmix
BCMOKTYBATH
BCMOKTYBaHHS
cipka

3arajbHa cyma
COHSIIITHUK
MIPOTIO3UIIis
MMOBEPXHS
(mam)murimox
OTOUYYBaTH
CIIPUNHATIUBUAN
BUCSYM I
KOBTaTH

pOIHHS

31031 BHYTPIiLIHBOT
cekpetii
Med-puda

XBICT
T, xxup, cano
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tame v

tank n

taste n
teamn

tear v
tempering adj
tender adj
tenderness n

terminal market n

texture n
thaw v
thorax n
threat n
thrive v
thrust v
thymus n
tiren

tissue n

toe n

tongue n
tooth n (teeth)
trade n
transpiration n
treat v

treat v
treating n
treatment n
trim n

tripe n
turkey n

hen turkey n
tom turkey n
twins pl

npUpydaTH
TaHK, KOHTEHHEP
CMaK

KOMaHza

pBaTH
JIO3p1BaHHS
HDKHUN

HIKHICTb
TYIIUKOBHUM PUHOK
TEKCTypa
PO3MOpPOXKYBATH
rpyJHa KJIiTKa
3arposa

n00pe poctu
BTUKATH
3arpyAnHHA 3271032
oJIsIT

TKaHHMHA

najnenp (HOru)
X00O0TOK, SI3MK
3y0

TOPT1BIISA
MIPOCOYYBaHHS
JiKyBaTH
00pobaTH
00poOka
OUMIICHHS (BOAM)
BKpaIUICHHS
pyoui

1HIUK

IHIAYKA

1HIUK

Onm3HsTa
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udder n
undernourished
unemployment n
unfavourable adj
unify v

unique adj

unit n

utility n

vapour n
value n
variable n
veal n
vessel n

wattle n
wean v

well n
whitefaces pl
whole milk n
wholesaler n
wing n
worn-out
worth n
wound n

yeast n
yield v
yolk n

BHUM I
BUCHAKCHU I
0e3po0ITTS
HECHPUATIUBUI
00’ eTHYyBaTH

€ OIUHUN
OJIMHUIIS
KOPHCTD

napa
LIHHICTH

3MIHHA BEIUYMHA
TENSATHHA

1. TKaHUHa, 2. CyJTHO

6opiaka (y miBHA)
BIJUTy4aTH
JOKEpENo
OL10r0JI0B1
He30upaHe MOJIOKO
ONTOBUU TOProBeLb
KpHJIO

3HOIIECHUN
BapTICTh

paHa

JIPLK K

JaBaTH (TJI0H),
KOBTOK
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NOTES
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