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Test 1.
Nutrients in Milk . (Part 1)

Exercise 1. Answer the questions.

CoNoaRrwOdE

What does a man needs nutrients for?
What nutrients are essential for our body?
Is milk a perfect food?

What is the most vital nutrient?

What elements does our body consist of?
Is fat necessary in milk?

What vitamins does milk contain?

What is milk fat?

Why are proteins important for our body?

Exercise 2. Fill in the necessary words or phrases.

9.

. Milk lacks...............

The body needs ............ nutrients for development.

. The body needs water to...................
. Lactose helps the body to...............

............... gives milk a sweet taste.

Carotene gives milk......................

Proteins contain.............

Egg proteins have.............. food value than milk proteins.
............... is found only in milk.

Exercise 3. Translate the sentences.

©CoNoOOR~WNE

Kupu 3a6e3meuyroTh IesiKi )KUPHI KUCTIOTH.

Mosnoko He 3a0e3nedye Hac yciMa BiTaMiHAMU

Kopon’siue Mooko mictuth Outbi ik 80 % Boam.

JlakTo3a TaKk0X HA3WBAETHCS MOJIOYHUM ITYKPOM

JlakTo3a mormomMarae BCMOKTYBATH KaJbIlii 3 MOJIOKA.
ByrneBoau 3a0e3nedyroTh Hallle TI0 EHEPTIETO.

Bitamig K MmicTuThCS B MOJIOIII.

Kamis Mosoka MICTUTh MUTBHOHH TJI00YJT MOJIOYHOTO JKUPY.
binku y Mosnorti — 11e moBH1 OUTKH.

Exercise 4. Translate the following phrases.

To make up, to be found, to maintain itself, the replacement of, to be called,
to lack smth, a vital nutrient, to carry out, consist largely of.

Exercise 5. Use Present Simple Tense.
I. Fill in the blanks with the correct form of the verb:
1. They ....... (live) in our town.

........ (go) to church every week.
....... (shave) every day.



4. He ....... (like) Maths but he ....... (not like) German.

I1. Turn the following sentences into interrogative and negative forms.
1. We live in a big house.
2. Tom jumps high.
3. You dig vegetables in the garden.
4. It rain in the city.
Test 2.
Nutrients in Milk . (Part I1)

Exercise 1. Answer the questions.

Why are minerals important?

What other minerals except calcium are present in milk?
What illnesses do minerals prevent?

What vitamins are present in milk?

What vitamin is present in milk only in small amount?
How can rickets be prevented?

How many per cent of vitamin A is present in milk?

NoakowdE

Exercise 2. Fill in the necessary words or phrases.
............ is the most important mineral in milk?
Milk is the main source of......

Milk provides..............

Vitamin A passes into the body via......

Vitamin D is important for.............

Most diaries add...............

The proportion of riboflavin in milk is.............

NogakowbdE

Exercise 3. Translate the following words and phrases.

Phosphorus, food source, potassium, sulfur, copper, iodine, manganese,
prevention, beriberi, rickets, to pass into, lymph duct, safe, rickets prophylaxis,
to supplement with, to add, extra vitamin, vitamin intake.

Exercise 4. Use Present Continuous Tense.
I. Fill in the blanks with the correct form of the verb:

1. They ....... (live) in our town.

2. We ........ (go) to church every week.
3.He...... (shave) every day.

4. Tom....... (write) a letter to his brother.

I1. Turn the following sentences into interrogative and negative forms.
1. We live in a big house.
2. Tom jumps high.
3. You dig vegetables in the garden.
4. It rain in the city.



Test 3.
Milk from Farm to Table. (Part I)

Exercise 1. Answer the questions.

1. What way does milk undergo to appear on the dining table?

What is diary cattle?

What is raw milk?

Why is it necessary to sanitize milking equipment?

Where is raw milk stored before the transportation to a processing plant?
What are the duties of health inspectors?

What do cooperatives do?

Why are the samples of milk important?

Who inspects the samples of milk?

CoNoORWDN

Exercise 2. Fill in the necessary words or phrases.

People drink........... milk every day.

Farmers use....... to milk their cows.

Milk must be kept cool and clean because........... grow fast.
Milkis............. To less than 4.4 C

Cows are tested for.....

Each farm examines the.............. of milk.

Milk is tested for............ and...........

NoakwbnE

Exercise 3. Translate the following words and phrases.

By hand, highly sanitary conditions, do milking, raw milk, to sanitize the
equipment, to store milk, to flow into tank, to conduct tests, joint owners, to
take samples, to pump milk, a local health department, to be tested for.

Exercise 4. Use Present Perfect Tense.

1
2
3
4.
5
6

Turn the following sentences into the present perfect simple:

. They ....... (live) in our town.
.We ........ (go) to church every week.
.He ....... (shave) every day.

Tom ....... (write) a letter to his brother.
I (eat) some apples.
.You........ (find) many mistakes.

I1. Turn the following sentences into interrogative and negative forms.

1
2
3
4
5
6

. We live in a big house.

. Tom jumps high.

. You dig vegetables in the garden.
. It rain in the city.

. I come in time.

. 'You tell me a secret.



Test 4.
Milk from Farm to Table. (Part I1)

Exercise 1. Answer the questions.

1.

No ko

How many % of milk is used to make different kinds of fluid milk and
cream?

What is acidophilus milk?

Do laboratory assistants measure the fat content of milk?

Why is the testing of milk important?

What are the functions of clarifier?

What are the basic steps of milk production?

What is milko-tester?

Exercise 2. Match the words:

increase tank
storage milk
skim fat content
dairy plant
processing intestinal disorders
treat products
to ensure clarifier
to pass through the quality

Exercise 3. Translate the following sentences:

NoakowdE

Macmno, cup 1 MOPO3UBO POOJIATH 3 MOJIOKA.

JlaGopaHTH MepeBIpsAI0TH MOJIOKO Ha CMak, 3amax 1 BUTJISI.
KucnoTHiCTh MOJIOKa € BaXIJIMBOIO.

Mo0K0 mepeBIpAIOTH Migdac i mics mepepoOKy.

CniouaTky MOJIOKO 3aKa4yyloTh Y Oak Jijis 30epiraHHsl.

Kpewm ab6o xup 30uparoTh 3 MOJIOKA.

Bepiiiku BUKOpHCTOBYIOTH 1100 3p0o0uTH Macio abo 1HII MOJIOYHI
IPOYKTH.

Exercise 4. Use Future SimpleTense

1. He....... play tennis tomorrow.

2. We ............ talk to them on monday.

3. Were ........ go on saturday night.

4. Marry .......... go to the market tomorrow.

5. Those girls ......... gossip tomorrow morning.
6. She .......... study Maths next month.

Il. Replace the Simple Future by the going to construction:
1. ’ll speak English. I’'m going to speak English.

2. We leave this afternoon.

3. The plane will fly tomorrow.




4. 1 will sweep the floor.

5. We will travel to Paris.

i

I. Use the verbs in brackets in the Future Continuous:

1. This time next month we (to travel) to Berlin.

2. When we go to the Zoo, they (to feed) the animals.

3. This time tomorrow | (to watch) TV.

4. At seven o’clock they (to listen) to music.

5. If you come before seven, we (to work) in the garden.
6. Don’t call him up now. He (to take) his afternoon nep.

IV. Use the verb in brackets in the Future Perfect Simple:

. By the end of November the flowers (to die).

. When you arrive there, she (to leave).

. The cook (to prepare) the dinner before the guest arrive.

. When you (to get) to the office, the post will have already arrived.
. By the time the election, the candidates (to spend) a lot of money.
. By the time the election, the candidates (to talk) on television.

. By the year 2100, men (to travel) to other planets.

. By the year 2050, we (to use) all the oil.

coO~NOoOO OIS~ WN B

Test 5.
Butter
Exercise 1. Answer the questions.
What kinds of milk products do you know?
What sort of butter is used in Europe?
Is butter only used as food?
What is the basis of butter?
Can you describe the process of butter making?
What three processes does butter undergo at creameries?
Why is pasteurization necessary?
What process occurs with cream in a storage tank?
What is the weigh of butter prints?

©CoNoOR~LDNE

Exercise 2. Translate the following sentences:

JItoqu Hama3yroTh Macio Ha X110, a TAKOK CMa)kKaTb HA HbOMY TXKY.
Macio MOXyTb pOOUTH 3 MOJIOKA KOHEH, OBEIlh Ta Ki3.

Macio 30uBaroTh 3 BEPUIKIB.

30uBaHHA MEPETBOPIOE MACIISIHI TPaHyJIM Ha MaCTIO.

Kpem HeoOXigHO nacTepusyBaTH nepes 30MBaHHSIM.

MaiivHu pixKyTh Maciio Ha IPSIMOKYTHI IIMATKHU.

Maco 3aroptatoTh y BOCKOBaHUH MAIlip 1 MaKyOTh JIJIs1 POJAXKY.

Noak~owdE



Exercise 3. Translate the following words and phrases:

a good spread, various purposes, use as a hairdressing, tiny droplets, to mix
rapidly, droplet of butterfat, butter granules, churning, to prevent from, to beat
and stir cream, a storage tank, to wrap prints.

Exercise 4. Use correct modal verbs:

I. Work on the model: can/ could

Model — Jane can’t ride a bike, but she ........ it years ago.

Jane can’t ride a bike, but she could it years ago.

. I can’t speak German now, but I ........ speak it when I was four years old.

. Gramma can’t dance now, but she ........ dance very well when she was younger.
.Ican’t help younw, butI ........ help you yestarday.

. Ican’t climb very well, but I ........ climb when I was forty years old.

. She can’t run fast now, but she ........ when she was pupil.

DN B WN ==

. Fill the blanks with must, or have to:
. The students ......... wear uniforms.
.You ......... finish the job, if do you need money.
.Ican’t play tennis. I ........ go shopping.
. This boy ......... earn his living since he was seventeen.
. As the manager was ill we ......... postpone our meeting.
. I couldn’t come here yestarday, because he .......... finish my project.
. If do you want to pass the exam, you ......... have to learn the whole book.

~NO O WDN P

[11. Filling the blanks with musn’t or needn’t:
1. People ........ walk on the grass.

2. We ........ drink so much.

3. We ... talk in a library.

4. We ........ feed animals in a Zoo.

5. Children .......... run in the street.

6. We ......... get up so early. Today is Sunday.
7. Think it over. You ......... decide right now.

Test 6.

How butter is made.
Exercise 1. Answer the questions.
What kinds of butter do creameries produse?
Why is ripening important?
Why salt can be added to butter?
What is the natural colour of butter?
What is done in a churn?
What is buttermilk?
How long does it take to make butter in continuous churns?
Are butter granules rinsed in cold or warm water?

Nk wdE



9. How much butter can be produced at a time by a conventional churn?

Exercise 2. Translate the following sentences:

1. 3aBonu mo BUPOOHUUTBY Macia A0AAI0Th OAKTEPII0 MOJOYHOT KUCIOTH 100
Macio A03piio.

Macino ¢hapOyroTh pI3HUMHU XapuoBUMU (HapOHUKAMU.

IcHye nBa MeTOaM 30MBaHHS KPEMY Y Maco.

Benuki MammmHu BUTOTOBIISIIOTH MACJIO IMIBUKO 30MBAFOYH KPEM.

Macio BUpOOJISIOTh Y BETUKUX YaHAX

Jlns1 30uBaHHS Macyia HEOOX1/IH1 BeuKi OapabaHu 3 HEP)KaBilOYO1 CTaTI.

Jlo Macia MO>KHA T0J1aBaTH CLIb 1 CITCIII].

No ko

Exercise 3. Translate the following words and phrases:

Heconone macio, conone Macio, BIApI3HATHUCS, 30MBaHHS, XapuoBHUil (papOHUK,
O0pOo/ia KOPOBH, MOKPAIlyBaTH apoMar, MOMIIIyBaTH, 30MBaTH, MacJITHKa
311JKYBaTH, MOJIOUHI TPaHyJIH, CTallb, OJIOCKATH, JJOJIaBATH.

Exercise 4. Use Passive Voice:

I. Fill the blanks with am, are, is, to make up passive constructions:
1.You....... seen by the dog.

2. We ........ helped by our friends.

3.1 greeted by the boy.
4. He ........ invited to the party.
5. They ........ taught a new lesson.

I1. Fill the blanks with was, were, to make up passive constructions:
1.1..... allowed to visit him.

2.You........ advised to leave.

3. We ... praised by the boss.

4. Thecat ......... fed by the girl.

5 1. recognized by on of the friends.

[11. Circle the right answers;

1. She (frightens / is frightned / has frighten) by dogs.

2. German (is eating / is spoken / has spoken) here.

3. This Opera (has been composed / was being composed / was composed) by
Wagner.

4. All the apples (are eaten / were eaten / have been eaten) by the children.

5. Success (must work / has to work for / must be worked for).

6. This car (cannot repair / cannot be repaired / can’t repair) again.

7. The snow (is melted / has melted / was melted) in the sun.

8. I (have never been sent / never sent / never send) anywhere so fare.

Test 7.
Cheese



Exercise 1. Answer the questions.

Can you describe the features of cheese?

How can cheese be served?

What taste can cheese have?

What nutrients does cheese contain?

What vitamins can cheese supply?

Milk of what animals can be used for cheese production?
What animals supply milk for cheese in Tibet?

How many kinds of cheese do you know?

NG WDNE

Exercise 2. Fill in the necessary words or phrases.
Cheese has been........... food for many years.
Cheeses differ in...........

It stays.......... longer than milk.

Cheese is produced from........... milk.

Herders in Lapland use.......... milk to make cheese.
Swiss cheese comes from.........

Roquefort cheese is made in...........

Some cheeses are soft and some are...........

NGOk~ WDNE

Exercise 3. Translate the following words and phrases:

IIPOJIaBaTH, BUTJIS, BIIPI3HIATHUCS, HAMAIIyBaTH, TOCTPUH 1 PI3KUN CMaK,
XapyoBa IIHHICTb, 3a0e3nedyBaTu O01JIKoM, TocTadyaTH, OyHBOJI, KO3a, MacTyX,
OJICHb, BEpOJII0]I, OCEJI, KiHb, OTPUMYBATH iM’ s, TIOXOJIUTH.

Exercise 4. Use Infinitive or gerund:

I. Put in the Infinitive or —ing form:

1. Eva wants (become) a lawyer.

2. | have avoided (drink) milk.

3. I plan (work) full-time next year.

4. I’m sorry for (keep) you waiting.

5. It’s no use (talk) to her. She won’t listen.

6. The police ordered the protestors (leave).

7. Why don’t you tell him to stop (argue)?

8. Why don’t you let her (do) what she wants?
. I keep (try) his number but he doesn’t answer.
10. She saw Jane (look up) the time of buses.
11. She should avoid (work) hard.

12. The child pretended (faint.).

13. Everyone offered (help) us.

14. He began by (ask) questions.

15. | remember (give) you the money.

\O

I1. Choose the right verb:
1. John began to (rise / raise) his voice in Parliament.



2. Herman (founded / found) Bonn.

3. She let her embroidery (lie / lay) where it fell.

4. She was been grievously (wound / wounded) by her words.

5. The purse (felled / fell) from her hands and shattered to the ground.

Test 8.
How Cheese is made

Exercise 1. Answer the questions.
What classifications of cheese are there ?
What determines the amount of moisture in cheese?
What is curd?
Is whey necessary in cheese?
What is added to milk to make cheese?
What is the function of enzyme?
How long does the process of cheese pressing take place?
What is another name for aging?
In what way can cheese be packed?

CoNok~LNE

Exercise 2. Fill in the necessary words or phrases.

1. The process of cheese making involves........... steps.
2. Milk must be........ to kill harmful bacteria.
3. Milk is ...... to 30 degrees C.
4, ... turn milk sour.
5. Milk must be left...... for....... minutes so that curd could be formed.
6. The curd is packed into.......
7. Long curing time gives cheese............... flavour.
Exercise 3. Match the words:
separate Metal hoops
Pack into bacteria
give steps
basic cheese
hard curd
starter pressure
Keep under In foil/ plastic
harmful flavour
pack culture

Exercise 4. Use THE CONDITIONAL.:

Type I.

1. Use the verbs in the brackets in the correct form:
a) She will catch the train if she (to hurry).

b) We (to go) for a walk if the wheather is fine.

¢) If you (to read) this book you will like it.

d) If I (to have) time | will visit Rome.




e) If she (to work) hard she will pass the exam.

f) If we (to find) the place we will call you.

Type Il

1. Use the verbs in the brackets in the correct form:

a) If | (to be) you | would go there at once.

b) If you knew the truth, you (to not be so happy).

¢) Mother (to help) you if you asked her.

d) What (to happen) if you pressed that button.

e) If I (to be) the director | would changed the policy.

f) If he (to have) more time he would go to the game with us.
Type II1.

1. Use the verbs in the brackets in the correct form:

a) If mother had been at home, she (to answer) the phone.

b) If I had been the manager I (to hire) John.

c) If they had repaired the car yestarday we (to leave) today.
d) If you had revised your paper, your main polnt.s (to be) clearer.
e) If | had studied harder I (to pass) the exam.

Interesting Facts about milk

Milk Factoids

Regular whole milk contains less than 4% fat. The fat in milk is actually cream —
that’s why it is sometimes called full cream milk.

It’s the protein in milk that makes milk froth. Next time you go to make the perfect
coffee or hot chocolate at home, try using skimmed milk. Because there is no fat,
the protein levels naturally become higher.

In the UK the first sell-by dates went onto milk and cream products in the 1950s.
Marks and Spencer started using them to give people confidence in the products in
their chilled cabinets. People were used to finding milk and cream on their
doorstep every morning, because it was traditionally delivered by the milkman.



A cow udder holds between 25 and 50 pounds of pure milk.
It is difficult to obtain enough calcium without consuming milk.

Goat milk is non-allergenic. Goat milk does not have the protein that is the main
stimulant of allergenic reactions (B-Lactoglobulin

A cow gives milk for the first time, only after she gives birth to a calf.
A cow produces around 200,000 glasses of milk in her lifetime.

Milk not only re-hydrates the body, but provides a host of beneficial nutrients and
protects teeth at the same time!

All cows are female. Male cattle are called bulls.

Dairy cows provide over 90% of the entire planet’s milk supply.
Goat’s milk contains more butterfat than cow’s milk.

Each different strain of dairy goat yields a different flavour of milk.

Goat’s milk is the primary ingredient in cheeses like feta, caprino, gevrik, and
rocamadour.

During early explorations of our planet, sailing ships maintained goats aboard to
provide sailors with fresh milk.

Goat’s milk breaks down during digestion in 20 minutes whereas cow milk takes a
full hour.

There is more calcium in 1 cup of milk than there is in 16 cups of spinach. One
will need to eat more than 48 cups of spinach to get the recommended daily intake
of calcium.

Lactose intolerance is often confused with milk allergies. Lactose intolerance is not
an allergic reaction to dairy foods. Rather it is the inability to digest the milk sugar
lactose. Lactose-free milk and yoghurt are good alternatives to drinking milk for
people that are lactose intolerant. Aged cheeses such as Cheddar and Swiss are also
low in lactose. Many people with lactose intolerance can drink up to 1 glass of
milk daily without problems.

Milk may actually protect against the formation of kidney stones (NHS, 1990). It
was suggested that the calcium in milk may bind to oxalates in food so that they
can no longer be absorbed by the body, reducing the risk of kidney stones.



Milk is the only drink in the world that contains such a large range of naturally
occurring nutrients. That’s what makes it so unique.

The entire skeleton of a young child is replaced about every two years. That’s why
a child’s demand for calcium is so high.

Butter

Butter Factoids
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It takes 21 pints of milk to make a pound of butter.

Butter is made by agitating cream until the fats separate into butter and
buttermilk.

Most bakers prefer to use unsalted butter.

It's healthier than you think. Butter has none of the artificial trans fats
(associated with the "bad" cholesterol) you get in margarine. If it's from
grass-fed cows' milk. It also has CLAs, and equal amounts of Omega 3 and
6 fatty acids.

Butter is a source of Vitamin A, which is great for hair, eyes, and skin, as
well as Vitamins E, D, and K.

2 tablespoons of butter have about 8 grams of fat. About 30 percent is
monounsaturated fat, the same fat in olive oil.

Color can depend on the cow's diet. The more Carotene the cow gets from
eating hay and greens, the more yellow you'll see in the butter, though some
manufacturers add dye to enhance the yellow color.

Butter tastes differently depending on how it's made. If you're lucky enough
to get butter from a local family farm or in Europe you'll notice a cleaner
taste. Butter made from raw milk can have a stronger flavor (well, | think it
does). "Cultured" butter is considered the best butter.

India is the largest producer of butter. Ghee, a kind of clarified butter, is an
important ingredient in Indian cuisine.

Varieties of butter



Traditional butter (80% milkfat) is made from pasteurized cream under
approved conditions. The US. government grades butter on the basis of its flavor,
color and salt content.The grades range from superior quality to standard quality
Grade B butter is used mainly for manufacturing purposes.

Salted buttern contains 1.6-1.7% salt. This product is also sometimes called
lightly salted butter. Salted butter can be stored refrigerated for up to 2 months.
In the freezer, salted butter can be stored for 6-9 months.

Unsalted butter contains no added salt and is used in formulas where less salt
is desired because of flavour or nutrition parameters. Unsalted butter can be
stored for up to 2 weeks refrigerated and frozen for up to 5 months.

Whipped butter is regularly 80% salted or unsalted butter that has air or
nitrogen gas whipped into it, resulting in a product with greater volume, reduced
density and improved spreadability at colder temperatures.

Light butter typically contains skim milk, water and/or gelatine and is 40% (or
less) milkfat. FDA regulations specify the ingredients and quantities that are
acceptable in a light butter formulation. The regulation states that the product
must not be nutritionally inferior to traditional butter and performance
characteristics should be similar. Although light butter makes a fine spread or
dressing, it should not be substituted for regular butter in baking or frying due

to its high moisture content.

Cultured butter is made from pasteurized cream that has been inoculated with
specific active lactic acid cultures, similar to those used in sour cream and
buttermilk production. The reduction in pH and development of flavours produces
a distinctive, pleasingly tangy flavored butter. Often, cultured butter contains 82%
milkfat and is used as a bakery fat. Cultured butter is common in Europe.

Cheese
.
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Cheese Factoids

. ‘Cheese’ comes from the Latin word ‘caseus’, which has been found to mean
‘to ferment/to sour’.

. Cheese is made from the milk of cows, buffalo’s, goats, horses, sheep and
camels.

. Milk is boiled at a high temperature before the curds and liquid whey is
separated, and rennet (an enzyme found in the stomach of mammals) is added.
. Some cheeses can be curdled by adding lemon juice or vinegar.



5. The yellow to red colouring of cheese is done through the addition of annatto
(tropical tree seeds).

6. There are many types of cheese such as hard cheese, soft cheese, cream cheese,
and processed cheese, all which can be used in cooking.

7. Hard cheeses have a longer shelf live than soft cheeses.

8. Blue cheese, which has distinctive smells and tastes, have blue veins running
through, which is caused by piercing the cheese and its crust with stainless steel
needles and copper wires, to allow air into the product.

9. Cheese production can be dated back to 8000 BCE when sheep when first
domesticated.

10.The Ancient Greeks credit the mythological hero Aristaeus, who discovered
feta cheese, which is still widely used in Greek cuisine.

11.There are many types of cheese; Bel Paese, Bresse Bleu, Brie, Caerphilly,
Camembert, Cheddar, Chesire, Cottage Cheese, Cream Cheese, Danish Blue,
Demi-Sel, Derby, Dunlop, Double Gloucester, Edam, Emmenthal, Gjestost,
Gorgonzola, Gouda, GruyA're, Lancashire, Leicester, Mozzarella, Parmesan,
Port Salut, Roquefort, Samsoe, St. Paulin, Stilton, Tome au Raisin, and
Wensleydale.

12.The US produces over 4275 tonnes of cheese a year. Germany produces 1927
tonnes, whereas France produces 1884 tonnes.

13.Greese consumes over 31.1 kg of cheese a year. France consumes 26.1 kg,
whereas Iceland consumes 25.4 kg.

14. A seller of cheese is known as a ‘cheesemonger’.

15.Those who are lactose intolerant (unable to process a type of sugar found in
milk and milk products) should avoid eating cheese.

16.Vegetarians eat vegetable based cheeses, which are usually almond or soy
based.

17.1t was once believed that eating cheese before bed could cause nightmares, but
in fact it had health benefits.

18.People once believed the proverb that ‘the moon is made of green cheese’.

19.Collecting cheese labels is known as ‘tyrosemiophilia’.

Some more information about cheese

Etymology.

The root of the English word cheese comes from the Latin caseus, which
also gives us the word casein, the milk protein that is the basis of cheese. In Old
English, caseus was c?ese or c?se, which became chese in Middle English, finally
becoming cheese in Modern English. Caseus is also the root word for cheese in
other languages, including queso in Spanish, kaas in Dutch, k&se in German, and
queijo in Portuguese.

Early History



Cheese consumption predates recorded history, with scholars believing it began as
early as 8000 BC, when sheep were first domesticated, to as late as 3000 BC. It is
believed to have been discovered in the Middle East or by nomadic Turkic tribes in
Central Asia, where foodstuffs were commonly stored in animal hides or organs
for transport. Milk stored in animal stomachs would have separated into curds and
whey by movement and the rennet and bacteria naturally present.

Evidence

Egypt brings us the earliest archeological evidence of cheesemaking, found in
tomb murals that date back to 2000 BC. These cheeses were likely to have been
very sour and salty (lots of salt was needed to preserve the cheese in the hot, arid
climate) and similar to a cottage cheese or feta in texture. Cheeses made in Europe
didn’t require as much salt because of cooler conditions, thus paving the way for
beneficial microbes and molds to form and give aged cheeses their interesting and
robust flavors.

Variety
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After the fall of the Roman Empire, innovative monks were responsible for
inventing some of the classic varieties of cheese we know today. According to the
British Cheese Board, Britain has approximately 700 distinct local cheeses. It is
thought that France and Italy have perhaps 400 each. The varying flavours,
colours, and textures of cheese come from many factors, including the type of milk
used, the type of bacteria or acids used to separate the milk, the length of aging,
and the addition of other flavorings or mold.

“Other” Cheese
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Although most cheese is produced from cow, sheep, or goat’s milk, it can and has
been made from a plethora of milk-producing animals. A farm in Bjurholm,
Sweden actually makes moose cheese. The lactation period of moose is short,
lasting from about June to August, and the farm, owned by Christer and Ulla
Johansson, keeps three moose that produce only 300 kilograms of cheese per year.
The moose cheese sells for roughly US$1000 per kilogram.

Stinky Cheese and Feet
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Limburger cheese is notorious for its strong and generally unpleasant odor. The
bacteria known as brevibacterium linens causes this. It is also found on human skin
and is partially responsible for body odor. The Chalet Cheese Cooperative, located
in Monroe, Wisconsin, is the only maker of limburger cheese in North America
today.

Fondue

When ecating cheese fondue, make sure to save room for “the nun” at the bottom of
the pot, or la religieuse. Religieuse means nun in French and usually refers to a
type of pastry. There is much speculation as to why the cracker-like, toasted cheese
layer found in the bottom of a caquelon is called la religieuse, ranging from the
legend that monks saved the last remaining bits of fondue for the nuns to the idea
that eating it is a religious experience. In German, it is called the GroRmutter or
grossmutter, which translates to grandmother. The meaning behind this use is also
unclear.
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Great Cheese Quotes

“A cheese may disappoint. It may be dull, it may be naive, it may be over
sophisticated. Yet it remains, cheese, milk’s leap toward immortality.” Clifton
Fadiman (American writer and editor; New Yorker book reviewer, 1904-1999)

“A dinner which ends without cheese is like a beautiful woman with only one eye.”
Jean-Anthelme Brillat-Savarin (French lawyer and politician, epicure and
gastronome, 1755-1826)

“Many’s the long night I’ve dreamed of cheese — toasted, mostly.” Robert Louis
Stevenson (Scottish novelist, poet, essayist and travel writer, 1850-1894)

“How can you govern a country which has 246 varieties of cheese?” Charles De
Gaulle (French general and president, 1890-1970)

Protein in Meat
1. Translate the following word combinations:

Main classes of food, to provide energy, to exist in cell, in the soil, to obtain
protein from food, to contain carbon, complex molecule, amino acid, to be
linked into long chain, to be required by human body, sufficient amount, a
lack of energy, to cause, resistance to disease.

2. Answer the questions:
1) What is protein?
2) Where do proteins exist?
3) How do we obtain proteins?
4) What elements do proteins contain?
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5) How many common amino acids are combined into proteins?

6) How do we receive essential amino acids?

7) What food is the best source of proteins?

8) What are incomplete proteins?

3. Complete the following sentences:

1) Plants build proteins from ... in the air and the soil.

2) Human beings and animals obtain proteins from ... .

3) Proteins are large, ... ... made up of smaller units called amino acids.

4) The amino acids are linked into ... ... called polypeptides.

5) Proteins in cheese, eggs, fish, meat and milk are called ... ... .

4. Translate into English:

1) Binku mocrayaroTh Halll opraHi3M eHepriero. 2) Hecraua OUIKiB B palioHi
OPU3BOJIUTh IO TOHMXKEHHS OIPHOCTI Opra”izMy a0 xBopib. 3)
TBapuHHI Ta POCIMHHI OUIKK BIAPI3HAIOTHCS 3a CBOIM ckiagom. 4) Ham
OpraHi3M BHKOPHUCTOBYE JIUINY JBAIIATh OCHOBHMX aMIHO KHUCIIOT. 5)
Bo06oBi, 35maku, Topixu Ta 0BOYi TaKOXK 3a0€3MeuyroTh Hac OUTKaMHU.

How meats compare nutritionally
(Infarmation based on 3.5 oz. serving)

P R OT E l N ! Meat Calories Protein Fat Cholesterol

{gms)  (gms) {gms})

Ground Beef 289 24.1 207 90.0

Lean Ground 272 247 185 87.7

[l Chicken, dk 205 274 a7 938

& Lamb Chop 216 300 87 95.8

{ Pork Loin 190 286 908 795

3 2 e g Pork Chops 202 30.2 8.1 82.7
6.4 GRAMS OF PROTEINJEE 111 GRAMS OF PROTEIN| Lamb Leg 12% ggg o 13?;
PER 100 CALORIES PER 100 CALORIES uﬁ'ms?ﬂs' o7 Be b4 40
BEEF BROCCOLI Turkey 170 293 50 76.6

6.4 GRAMS OF PROTEIN 11.1. GRAMS OF PROTEIN Top Round 180 317 49 84.6
PER 100 CALORIES PER 100 CALORIES Chicken, Wht 173 309 45 857
Longhorn 140 255 3.7 §1.5

Sgure; Longharn data: “Mutrient Density of Beaf From TexasLonghern Cattle; Texas
ARM; 1987, Other data: USDA. USA Today 11/2891, Pope Lab. Inc.. Dallas, TX

Vitamins in Meat
1. Translate the following word combinations:

M’s3u TBapWH, BeNHMKAa KUTbKICTh, BAXJIMBI TOXXWBHI PEUOBUHU, KXUPHI
KHCJIOTH, HAKOIWYYBAaTH CHEPril0, CTAHOBUTH (CKJIaJaTH), iCTIBHUN, Maia
KUIBKICTh, JKHPOPO3YMHHI BITaMIHW, IIICHE M'ICO, OCHOBHI BITaMiHH,
BUCOKMH BMIcT Bitaminy C, B TOpPIBHSHHI 3, TKQaHUHH Ta KICTKH, COEBE
OOPOIIIHO, CYXY APLKIXKI.

2. Answer the questions:
1) What do muscles and organs of animals contain?
2) What for do they store carbohydrates?



3) What do we call macronutrients?

4) Can all Kinds of vitamins be detected in all meats?
5) Where can vitamin C be detected?

6) In what parts of our body are B-vitamins absent?
7) What kind of meat contain more vitamin B1?

3. Complete the sentences and translate them:

1) Muscles and organs store some carbohydrates as ... source. ( energy,
action, fat)

2) Some meat components are needed only in ... amount per person per
day. ( high, low, similar)

3) B-vitamins are the principal vitamins in all animals tissues except ... .
(liver, bones, lungs)

4) Liver is especially high in each ... . (vitamin D, water-soluble vitamins,
B-vitamin).

5) High concentration of vitamin Bi is reached only by some plant
concentrates, such as ... . (wheat flour, sugar, soy flour).

6) The ... ... vitamins A and D are nearly absent in lean meat. (water-
soluble, useful, fat-soluble)

CHICKEN

Chicken is richest in selenium and provides about
57% of the DRI in a single 4-ounce serving. Zinc,
copper, phosphorus, magnesium, and iron.
Chicken also provides quantities of B group
vitamins, including riboflavin, thiamin and niacin.




' MUTTON
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The Goat meat is rich source of Niacin, Iron,
Phosphorus and Zinc, and a very good source
of Protein, Vitamin B12 and Selenium.
Each serving of mutton provides 4 milligrams
of iron, or 22 percent of the daily value.

' PORK '

¢ SO (¢ NS’ Pork meat Contain high B1 vitamin content and
s = ----- is a good source of B2, B6, B12 and Niacin.
PP - Iron in pork is easy for the body to absorb and
also aids absorption of iron from bread and
vegetables. It's source of zinc and selenium.

EEEEEEEEEEEENEEEEEEEEEEEEEEEEEEEEEEEEESR
Prawn is high in protein, prawns contain
magnesium, which plays a role in bone
development and nerve and muscle function;

Zinc, which is good for growing bodies, and
selenium, an important antioxidant.

BISON

]

©

A 3 oz. serving of cooked ground bison
provides 22 g of protein. Ground bison is also
more protein-dense than both foods, as
protein comprises 57 percent of the calories
in ground bison compared to 34 percent in
eggs and 39 percent in ground beef.




Meat and Disease
1. Translate the following word combinations:

Human die, numerous researches, mortality and morbidity, meat
consumption, gout and cancer, cardiovascular diseases, saturated fat, human
serum, to be rich in, slaughter animals, stress-susceptible animals, great
guantities, to be removed.
2. Answer the questions:
1) What is one of widespread disease in developed western countries?
2) Are there connections between meat consumption and diseases?
3) What leads to human concentration in human serum?
4) What animal organ is rich in cholesterol?
5) What kind of meat do most consumers demand in West and Middle
Europe?
6) What substances does lean meat contain?
3. What is the significance of these numbers in the text?
50%, 30%, 300 mg, 200-170

4. Translate the sentences into English:

1) JIroau Ha#OLIbIIE CTPAKIAIOTH Bl CEPIICBO-CYAMHHUX 3aXBOPIOBAHb.

2) Crio)kMBaHHS —IHICHOTO M’sica 3HWXKYE pIBEHb XOJECTEPHHY B
OpraHizmi.

3) Mu noBHHHI CIIOKHUBATH He OiabIne 300MT X0JIeCTEpUHY IIOICHHO.

4) Tlicue m'sico MicTUTB OaraTo OLIKIB Ta BOAM, aji¢ Ty:Ke MAJIO KHPY.

5) depmepu y BChOMY CBITI PO3BOJATH CTPECO CTiKi MOPOAM TBapHH,
SIK1 TIOCTA4Yal0Th CTIOKMBAYIB SKICHUM M’ SICOM.

High Cholesterol

High Blood Prassure Common Diseases Among Meat Eaters

ilourt Bldansn High blood pressure

Obesity ﬂ Breast cancer
x‘: -“-
Appendiciti ME I ANCE |\ Diabetes

Mad Cow Diféast ~|| |ndl963tl+l‘l
/i * || H
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Arthritis

: P .anstipation




disease
M Diabetes, 4, 3.448%
.High Elood Pressure, 17, 14.66%
.High Cholesterol, 15, 12.93%
[lcancer, 7, 6.034%
B none, 73, 62.93%

Kinds of Meat

1. Translate the following word combinations:
Flesh of calves, tender and milder flavor, full-grown animal, flesh of hog,
purple colour, cured meat, organs and glands, variety meat, chitterlings and
tripe, to be available, raw meat, to be spoiled, to be refrigerated, to thaw, to
be sealed and heated, to be treated with salt, canned meat, cured meat.

2. Answer the questions:
1) What types of red meat do you know?
2) What is veal?
3) What type of red meat is more tender veal or beef?
4) How do we call meat from sheep?
5) What is pork?
6) What is variety meat?
7) In what forms can we use meat?
8) How can people keep fresh meat from spoiling?
9) What has been cured meat treated with?

3. Finish the sentences and translate them:

1) Veal is the flesh of ... a)... sheep less than 1 year old.

2) Beef is the flesh of ... b) ... hogs.

3) Lamb is the flesh of ... c) ... calves less than 14 weeks old.
4) Mutton is the flesh of ... d) ... for various organs and glands.
5) Pork is the flesh of ... e) ... full-grown cattle.

6) Varity meat is the name ... f) ... sheep over 1 year old.

4. Complete the sentences:
1) Common variety of meats include the ..., ..., ..., ..., and ... of animals.
2) Meat are availablein ..., ..., ..., and ... forms.
3) Fresh meat is ... meat.
4) Fresh meat spoils quickly and must be ... until it is cooked.



5) People can keep fresh meat from spoiling by ... it.
6) The heat cooks meat and destroys ... .

5. Describe the main features of your favorite type of red meat. In what
dishes do you like to have it?

Top 10 facts about meat

1. The average British family spends £12.50 a week on meats and meat
preparations and £12.60 on alcoholic drinks and tobacco products.

2. There are almost 19 billion chickens on Earth; they outnumber humans by
almost three to one. We eat about 100 million tons of poultry every year.

3. In Brunei, there are 40 times as many chickens as people.
4. New Zealand has 7.5 sheep and 2.3 cows for every person in the country.

5. Uruguay, with 3.7 cows per person, is the only country that beats New Zealand
on COws.

6. On February 18, 1930 in St Louis, EIm Farm Ollie was the first cow to fly in an
aeroplane and Elsworth W Bunce was first to milk a flying cow.

7. The average American eats 88.3kg of meat a year; the average Briton eats
44.9Kkg.

8. In Denmark, there are more than twice as many pigs as people.

9. The word ‘carnival’ originally meant ‘a farewell to meat’ referring to the
Christian tradition of giving up meat during Lent.

10. “Heaven sends us good meat but the Devil sends cooks,” (David Garrick, actor,
1717-79).
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Beef

1. Translate the following word combinations:

Hopociia xymoba, OTpUMyBaTH M'ICO, XOpolla SKICTh, TJajgka TEKCTypa,
KOHCEpBOBaHE M'ICO, 3aCOJICHAa SJIOBHYMHA, MICTUTH 0araTo IOXUBHHX
PEYOBHH, KIITHHH OPraHi3My, BaXKJIMBI MiHepaiau, OyTH MOTpiIOHUMH B
pallioHi, XBOpoOH cepIls, 3MEHIIUTH CIIOKMBAaHHS, TpaBa 1 CiHO, BeJHKa
KUIBKICTh 3€pHA, BUCOKOSIKICHA SIJIOBUYMHA.

2. Answer the questions:
1) What is beef?
2) Why is it important for people?
3) What kind of beef has good quality?
4) How can beef be used?
5) Why is beef important for human body?
6) Has beef a high energy value?
7) What is cholesterol?
8) What may food rich in cholesterol contribute to?
9) What are beef cattle fed?

3. Complete the sentences and translate them :



\ Heart disease, vitamins, young cattle, minerals, grain, nutrients, flecks of fat \

1) Beef from ... ... is more tender. 2) Some doctors agree that low-fat diet
reduces the risk of developing heart disease. 3) Beef contains many ...
needed by the human body. 4) In the USA and in Europe farmers fed the
animals large amounts of ... . 5) ... within the meat, called marbling,
increase the juiciness and tenderness of beef. 6) Beef provides our body with
several essential ... and minerals.

4. Translate into English:

1) SnoBuumHa HOOPOT AKOCTI Ma€ SICKPaBO YEPBOHUU KONIp 1 BKPAIJICHHS
ou10r0 KUPyY. 2) M’acHY Xyn00y rOyI0Th B OCHOBHOMY TPaBOIO, CIHOM,
3epHOM a00 rpyOuM, BOJIOKHUCTUM KOpMOM. 3) Jlikapi pajasiTh 3MEHIIUTH
CIOKMBAaHHS JKMUPHOTO M’sica. 4) SlIoBHYUMHA MICTUTh JKHpP Ta
XOJIECTEpHH, SKI MOTPiIOHI B Hamomy pauioHi. 5) SnoBuumna mgo0poi

SAKOCT1 Ma€ BUCOKY €HEPreTUYHY IIHHICTb.

10 Interesting Facts About Beef and Cattle
1. The United States and Brazil are the top beef producing countries in the world

2. The average cow has more than 40,000 jaw movements per day

3. The salivary glands of cattle, located beneath the tongue, produce 50-75 litres of
saliva per day!

4. Hamburger meat from 1 cow would equal 720 quarter-pound (100g)
hamburgers, enough for a family of 4 to enjoy hamburgers each day for nearly 6
months!

5. More than 100 medicines, including insulin and oestrogen, come from cattle.

6. One cowhide can produce enough leather to make 18 soccer balls.

7. There are close to 800 registered breeds of cattle around the world. This photo is
of a breed called “Black Baldy”



8. Uruguay, New Zealand, Argentina, Australia and Brazil are the only countries
with more cows than people

9. Cattle are thought to have descended from Middle Eastern aurochs, which were
large ox-like creatures. The last auroch was a female that died of natural causes in
Poland in 1627

10. Mince accounts for almost 40% of beef production (this varies by country).
Much of this goes into hamburgers. (We like to think that ours at Meat Online are
right up there with the best!)

Pork

Translate the following word combinations:

Throughout the world, to be sold to consumers, solution of salt, sodium nitrate, a
special flavor, to keep from spoiling, fresh cuts, to contain nutrients, excellent
source of vitamins, to provide amino acids, to be obtained from sides and bellies,
strips of bacon, hind leg, to be chopped and ground, varieties of sausage, to be
smoked.

2. Answer the questions:

1) What kind of animals provide people with pork?
2) Is pork eaten throughout the world?

3) What is processed meat?

4) What fresh cuts of pork do you know?

5) What nutrients does pork contain?

6) What is bacon?

7) Is ham an important food product? Why?

8) How is sausage produced?

9) How many varieties of sausage are there?

3. Complete the sentences:

1) Pork is sold to consumers as ... meat or in the form ... meat.

2) Curing and smoking give these meats a ... ... and help keep them from
spoiling.

3) Bacon is the kind of meat that is obtained from the ... or ... of hog.

4) Ham is an excellent source of ... .

5) The sausage may be smoked, cooked or ..., depending on the types of
sausage.

6) Meat is chopped or ground and mixed with ... and ... ingredients.

4. Translate the sentences into Ukrainian:



1) Jroqu y BCbOMY CBIT1 HAaHOUIBIIE CIIOKHBAIOTh CBUHUHY.

2) M'sico CBUHI 3aCOJIOIOTH PO3UYMHOM COJIi Ta CEIIITPOIO a MOTIM 3aMiKalTh
a00 MPOKOMYYIOTh.

3) bekoH, mMHKa 41 KOBOAca € OCHOBHUMH M’ ICHUMH TIPOJTYKTaMH
3p00JICHUMU 3 M’sica CBHHI.

4) CBuHHMHA € A00OPHUM JUKEpEIoM OiKa.

5) CBuHUHY NOAPIOHIOIOTH 200 MEPEMENTIOIOTh, 3MIIIYIOTh 3 TIPUIIPABAMU
11100 3pO0UTH KOTJIETH.

20 Facts About Pork

1) Pork is the world’s most popular meat: 85 billion tons are consumed annually

2) There are around 1 billion pigs in the world at any one time, with China
housing more than half of that number

3) A third of pork consumed is via bacon. The nation simply cannot get enough
bacon butties!

4) Pork has a high B1 vitamin content and is a good source of B2, B6, B12 and
Niacin

5) Around 20% of pork is made up of protein, making it an important muscle
building meat

6) The record for the longest sausage ever made is 59.14 km (36.7 miles) long.
We bet that took a while to eat!

7) The British Sausage Appreciation Society currently has over 5,000 members,
people just love sausages

8) If you are in the British Army, you won’t be eating ‘bangers’, you will be
eating ‘snorkers’

9) The pig is one of the oldest forms of livestock and they have been domesticated
since 5000 BC

10) The average person will eat 28 pigs in their lifetime

11) In Denmark, there are twice as many pigs as people

12) A fully grown male pig can grow to over 500 pounds

13) To keep pork juicy and safe it needs to be cooked to 145 Fahrenheit/62

Celsius and rested for at least 3 minutes



14) There are more than 180 species of pigs, found on every continent except
Antarctica

15) Pork tenderloin cuts are almost as lean as skinless chicken breasts

16) The first recorded recipe for a pork pie was 1390 in the kitchen of the Court
of King Richard and today’s pork pie is still a direct descendant of the
medieval pie tradition

17) Scientists believe that pigs are one of the most intelligent animals, ranking
close behind apes and dolphins

18) Pigs do not have sweat glands and pale pigs risk sunburn, hence they roll in
mud to keep themselves cool

19) There are 9 breeds of are pig in the UK, including Welsh rare breed pigs

20) Welsh rare breed pig was first mentioned in the 1870s and is the third most

common breed in the U.K. after the large white and British Landrace

Mutton
1. Translate the following word combinations:

To be obtained, tender meat, to be rich in minerals, to be based on, fatness of
carcass, internal organs, to be stamped, prime grade, utility and cull,
wholesale cuts, to be broiled, to be braised, to have a stronger flavor, a
source of vitamins.



2. Answer the questions:
1) What kind of meat do sheep provide us with?
2) Where is lamb and mutton eaten?
3) How does lamb look like?
4) What is mutton?
5) How does mutton differ from lamb?
6) What are the grades for lambs?
7) How is lamb carcass divided?
8) How can lamb be cooked?
9) Why is mutton or lamb good for our health?
10) What kind of lamb is sold in supermarket?

3. Complete the sentences:
1) Lamb is a ..., tender meat with a delicate ... .
2) Lamb is a good source of minerals, such as ... and ... .
3) The lamb carcass is divided into ... wholesale cuts.
4) Grocers may divide these wholesale cuts into smaller pieces for sale to ...

5) Mutton is obtained from sheep that are more than ... ... ... .

4. Fill in the prepositions:
Meat ... a delicate flavor, to be obtained ... sheep, to be rich ... vitamins, to
be stamped ... carcass, to be divided ... cuts, to be cooked ... liquid, to
differ ...lamb, ... addition, to range ... dark pink ... deep red, a source ...
protein.

For today’s Did You Know we will look at Lamb fun facts.

Lamb Fun Facts: The female sheep are called ewes, males are called rams and

young sheep are called lambs.

e The oldest organized industry is raising sheep.

e May 7th is National Roast Leg of Lamb Day.

e Lamb producers are scattered all across America, but the vast majority of

flocks inhabit the Western Rangelands.


https://mobile-cuisine.com/food-holidays/may/

American sheep production peaked during the 1940s and 1950s at more than
55 million sheep.

Nebraska isn’t one of the country’s biggest sheep-producing states. The top
five biggest sheep producing states are Texas, California, Colorado,
Wyoming, and South Dakota.

American sheep produce milk, wool, and mutton or lamb meat.

There’s no “typical” lamb flock: farm flocks can start at 50, but large
operations go all the way up to 10,000.

Sheep are exclusively herbivores; they eat a range of grasses, legumes, and
forbs.

The average weight of a market lamb is 134 pounds.

A rack roast typically has 8 rib bones in it.

An American lamb rack weighs approximately 1-1/2 to 2 pounds.

The average American eats less than a pound of lamb a year! That’s in

comparison to an average of 85 pounds of beef, annually, per person.
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