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BCTYII

MertoauuHi BKa3iBKM TIPU3HAYEH1 IS CTYJEHTIB JICHHOTO Ta 3a04YHOTO
BIJIIUVIEHHS (DaKyJbTETy TOBApO3HABCTBA Ta TOPTOBEJILHOTO MIANPHUEMHMIITBA, 5K
HaBYarOThes 3a HanpsmoM miarotoku 6.030510 &oBapo3HABCTBO 1 TOProBeNbHE
1ITPUEMHUIITBO.

3 METOI0 PO3BUTKY CaMOCTIHHOTO MHUCJEHHS B cHCTeMl Oe3mepepBHOI BHUIIOL
OCBITH TIPOBOJWUTHCSA TPHUIICTUICHHS CTyJE€HTAaM HAaBUYOK JO CaMOCTIHHOTO
pO3B’si3aHHS 3aBJlaHb, CAMOCTIHHOTO 1H(OpMamiifHoro nomyky. s 3abe3nedeHHs
CaMOCTIHHOT pPOOOTH CTYJEHTIB MPOBOAUTHCS BIOCKOHAICHHS TEXHOJOTIYHOTO
3a0e3MeyeHHs] MporpaM Kypcy, PO3BHTOK MEpPEXeBOi MoOJeNi HaBYaHHS 3
BUKOPHUCTAHHAM 1H()OpMaLIfHO-KOMYHIKAIIITHUX TE€XHOJIOTIH.

JlaHi MeToAau4Hl BKa31BKU PO3BUBAIOTh HABUYKU Yy CTYACHTIB YUTaHHS 1
nepeKyiagy OpHUriHajdbHOI JiTeparypu 3a (axom A OTpPUMaHHS HEOOX1THOT
iHpopmarii. HaByarots Bectu Gecimy 3a ¢paxoM 3 iHO3EMHUMH MapTHEPAMHU, pOOUTH
HAyKOB1 Ta CYCIUIBHO-TIOJITHYHI TOBIJOMJIEHHS, CIPUWMATH 1HO3€MHY MOBY Ha
ciyx. I'pamoTHO mwmcaTt, BHCIOBIIOBATH CBOi JAYMKH B NHCHMOBOMY BHIJISI,
BUKOPUCTOBYIOYM HaOyTi MiJl Yac HaBYaHHSA TIpaMaTHU4HI, CJIOBOTBIPHI Ta
CUHTAKCUYHI HABUYKU. AHOTYBaTH Ta pedepyBaTH HaAyKOBY JIiTEpaTypy 3a Gaxom.

3a OCHOBY IpH CKJIaJaHHI JaHUX METOJUYHHUX BKA31BOK OYyJO B3SITO HACTYIHI
NPUHIIUIN Ta 3aBIAHHS

— KOMITJIEKCHE HaBUYaHHS YCIM BHJIaM MOBHOT J1SUTHHOCTI;

— (axoBa Opi€HTAIlld HaBYAIBHUX MaTepiajiB IpPU HaBYaAHHI YWUTAHHIO, IO
nepeadavyae TMOCTYMOBUM Mepexia BiJl aJanTOBAaHUX [0 OPHUTIHAJIBLHUX TEKCTIB
3araJbHOHAYKOBOTO XapakTepy;

— HaBYaHHS TIMCbMY 30PIEHTOBAHO Ha CKJIaJaHHSA aHOTAaIllld, pedeparis,
HayKOBUX JIOTIOBIIEH.

— HaBYAHHS TEPEKJIaTy CIPHUSE€ PO3BUTKY HABHYOK KOPEKTHOI Ta aaeKBaTHOI
nepejavi 3MiCTy HaykoBoi iHdopmarii 3a (axoM, a TaKoX JOMOMarae Ioj0JIaTH

JICKCUKO-TpaMaTH4H1 Ta CTUJIICTUYHI TPYAHOLI MEepeKIaay 1HIIOMOBHOTO TEKCTY.



UNIT 1

Vocabulary
compound -eymiii, crojiayka cotton-seed 6aBOBHUKOBE HACIHHS
tissue -TkaHuHa difference —pi3uuit; BigMIHHICTS
clarification —ouwnienHs pressure #uck
edible —icriBHuii; npumaTHWIA TS K refine —ounmarwu; padinyBaru
virgin — nepmmii obtain —onepxyBartu; 3100yBaTn
disagreeable #enpuemumii peanut 3emIsiHUI TOpiX; apaxic
available —noctynawmii, npugaTHMIA cheapness aemeusHa

shortening -kwp, 110 101a€THCA B TICTO, 0O BOHO OYyJI0 PO3CHITYACTE

Read and trand ate the text
COMPOUNDS

Compound is the name given to a mixture of aniratd &nd vegetables oils. It is
made by rendering out the fatty tissues at suitédaheperatures, with subsequent
clarification. It is widely used for cookery purmss by hotels, restaurants and
bakeries as it may be purchased in large quantgiea price favourable to the
management.

It corresponds to the «dripping» used in the awerdagme but is freer from
colour and flavour.

Liquid fats find extensive use as salad oils anddfeep-fat frying. Some cooks
use oils for shortening in cakes and pastry, betabse of the difference in technique
required, this use has not yet become very gentnake are large number or edible
oils, of which the most popular are olive oil aratton-seed oil. Oils are extracted by
pressing the nut or fruit.

Different qualities of oil are obtained by varyitige pressure and temperature.
The oil which is extracted with the best varietyabive oil has the most pleasing
flavour and aroma.

As more pressure is applied other grades are ¢attac/irgin pure and
commercial olive oil. The poorest quality of oilhiweh is extracted with the aid of hot
water and high pressure is sold to manufacturer€asitile soap or is refined and
blended with natural olive oil. A good many salald are mixtures of olive oil with
cotton-seed, peanut, and other oils. Cotton sdeahdi corn oil are now available in
very pure form. The oil expressed from the cotteadsor corn germ by pressure is
treated to remove all disagreeable flavours andudavithout affecting the food
gualities which the natural oils possess. The sdsprepared are neutral and have
good shortening powers. They are not readily decsa at high temperatures, and
are, therefore, good for deep-fat frying. They fiextensive use as salad oils and,
because of their cheapness, are displacing largetitjes of oil.



1. Put the words in the correct order to make sentees.

1. Vegetables/ fats/of/a/given/the/compound/oils/anitAal/mixture/to/name/is.
2. Corresponds/and/«dripping»/in/average/but/freeotadflavor/it/to/used/the/
me/the/is/from.
3. Deep-fat/and/salad/use/find/liquid/frying/for/oas/extensive/fats.
4. Arel/pressing/or/nut/oils/the/extracted/fruit/by.

5. And/qualities/the/oil/by/are/obtained/differentiadfying/pressure/temperature.
6. Many/a/salad/good/mixtures/oils/of/olive/are/cotseed/oil/with/other/peanut/
oils/and.
7. Form/cotton/pure/seed/very/oil/in/fand/availabléai/corn/now.

8. Oils/prepared/neutral/have/shortening/the/so/acel@nd/powers.

9. Not/at/temperatures/they/readily/are/high/decomgiiserefore/and/good/are/
deep-fat/for/frying.
10. Subsequint/is/temperatures/by/at/fatty/out/tis&hesclassification/it/with/

made/suitable/rendering.

2. Match the words and their definitions.

O 0N O OB WINEF

=
o

compound
dripping
flavour

liquid

edible

the pressure

pure
remove
odour

germ

fat from roasted meat

(amount of) force on or against something

sensation of taste and smell

pleasant or unpleasant smell

unmixed with any other substance

portion of a living organism capable
becoming a new organism

of

fit to be eaten

take off or away (from the place occupied)

— IO m mMO0OwW>

(thing) made up of two or more combined pa

Its

(=

substance like water or oil that flows freely &

\nd

IS neither a solid nor a gas

make word combinations.

3. Match the words in the right column with the woids in the left column to

1 | fatty a | temperatures

2 | suitable b | Castile soap

3 | deep-fat c | oils

4 | edible d | flavour and aroma
5 | different e | form

6 | the most pleasing f | powers

7 | manufacturers of g | the nut or fruit

8 | very pure h | tissues

9 | pressing i | qualities

10| good shortening j | frying




4. State which of the sentences are true and whigle false:

1. Compound is the name given to a mixture of ahfata and vegetables oils.

2. Animal fats find extensive use as salad oilsfandleep-fat frying.

3. Compound corresponds to the «dripping» usedhenatverage home but is freer
from colour and flavour.

4. The best quality of oil, which is extracted witle aid of hot water and high
pressure is sold to manufacturers of castile soaprefined and blended with natural
olive oil.

5. Many salad oils are mixtures of olive oil withttonseed, peanut, and other oils.

6. As higher temperature is applied other grades extracted: virgin pure and
commercial olive oil.

7. Compound is widely used for cookery purposebdigls, restaurants and bakeries.

5. Choose the correct statement:

1. Compound/unit is made by rendering out the fatty tissues at ablet
temperatures, with subsequent clarification.

2. Some cooks use oils fl@avening/shorteningin cakes and pastry.

3. There are large numbermineral/edible oils, of which the most popular are olive
oil and cottonseed oil.

4. Liquid fats find extensive use as salad oils famaleep-fafrying/scalding.

5. Different quantities/qualities of oil are obtained by varying the pressure and
temperature.

6. Cottonseed oil ansuinflower/corn oil are now available in very pure form.

7. The oil expressed from the cottonseed or commdgeay pressure is treated to
replace/remove all disagreeable flavours and odours without diffgic the food
gualities that the natural oils possess.

6. Fill in the blanks with appropriate words:

pressure shortening peanut

refined cookery flavour
1. Compound is widely used for purposeddiels, restaurants and
bakeries as it may be purchased in large quantgiea price favourable to the
management.
2. The oil which is extracted with the best variefyolive oil has the most pleasing

and aroma.

3. Different qualities of oil are obtained by vargithe and temperature.
4. The oils so prepared are neutral and have good powers.
5. The poorest quality of oil, which is extractehathe aid of hot water and high
pressure is sold to manufacturers of castile so&p o and blended with

natural olive oil.
6. A good many salad oils are mixtures of olivevath cottonseed, :
and other olls.




UNIT 2

Vocabulary
Customs -vurtHuUILA illicit — He3akoHHUI; 3a00pOHEHHMI
border —xopaou license €BifoNTBO; ATEHT, A03BiN
luggage -6arax agreement yroza; 10ToBip
merchandise foBapu; TOPTiBIIs restricted -By3pKuii; 0OMEKEHHIA
smuggler «onTpabanaucT prohibit —3aboponsiTy; mepemkomxaTu
vessel -eyaHo; kKopabenb government ypsa
thwart —mepenikomxaTH provide —HanaBaTy; 3a0e3neayBaTH

Read and trandate the text
THE WORK OF CUSTOMS

For the years Customs has come to mean many ttonggny people. To the
international traveller, Customs is the men and @nm blue at the border station,
airport, or seaport who examine personal luggagm upturn to the country. To the
importer, they provide advice, protection, and oonbof merchandise shipped into
the country. To the smuggler. Customs is the planessels, vehicles and dedicated
people constantly monitoring the nation's peringeterthwart attempts at illicit entry
of merchandise or smuggling.

Customs is all these things and much more. FirsallofCustoms deals with
passengers and their luggage.

In nearly every country Customs collects importd(@ometimes export) duties,
Issues export and import licences and collects rirgiatistics.

To assess duty Customs needs to know:

1. The value of the goods (excluding transporyiasce and other costs).

2. The country of origin. The goods might be dutyefor have a lower duty
depending on whether the exporting country hasaditg agreement with the
importing country.

3. The Harmonized System Nomenclature. It is aermational system of
classification of goods. Goods in different cowdrihave different names and the
Nomenclature tells a Customs officer which clasgadds he is dealing with.

Besides collecting duties Customs issues exporirapdrt licences and gathers
statistics.

Licences apply to restricted goods. For instanogjesgoods can be exported
only with a licence while the export of others istubited.

Statistics is important for the government to kntbw total value of the goods
leaving and entering a country in a given time gekriThis information gives the
Balance of Trade figures (how much the countryelreg compared to how much it's
buying) and is provided by Customs.



1. Put the words in the correct order to make sentees.

1. The/many/Customs/things/come/mean/to/people/forgyedhas/many.

2. Is/men/women/the/blue/customs/and/border/statitafport/at/seaport/the/who/
or/luggage/examine/to/personal/the/return/upon/tgun

3. Ofl/their/all/passengers/and/deals/first/luggagdiithieir.

4. Country/into/merchandise/and/shipped/of/protectimiadvice/and/they/to/
provide/the/importer.

5. Nearly/country/collects/and/export/issues/and/leesicollects/statistics/in/every/
Customs/import/sometimes/duties/export/import/angdort.

6. Country/the/agreement/a/country/the/on/duty/a/aylahight/the/importing/with/
trading/has/exporting/whether/depending/lower/hiage/be/goods.

7. Collecting/Customs/export/import/and/gathers/ansitbes/duties/issues/licences/
statistics.

8. Prohibited/others/exported/is/while/of/a/licenceftimly/be/with/can/some/goods/
export.

9. Is/government/statistics/the/know/for/total/to/valilne/goods/of/leaving/the/
entering/and/given/a/time/a/period/in/importanticoy.

10. Much/is/how/selling/the/how/to/compared/buying/miics/country/by/
provided/and/Customs/is/information/the/ Trade/thises/Balance/figures/of.

2. Match the words and their definitions.

1 | border A say that something must not be done, that
somebody must not do something

2 | luggage B get goods secretly an_d illegally through the
customs across a frontier

3 | smuggle C | bring in, introduce, from a foreign country

4 | export D | keep within limits

5 | value E | line dividing two states or countries

6 | duty free = worth Qf something when compared wijth
something else
(written or printed statement giving)

7 | prohibit G | permission from someone in authority to [do
something

8 | licence H | send goods to another country

: (of goods) allowed to enter without the

9 | import | :
payment of customs duties

10 | restrict 3 pags, trunks, and their contents taken gn a
journey




3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | international a | free

2 | border b | agreement

3 | examine personal c | monitoring

4 | duty d | traveller

5 | provide e | the goods

6 | constantly f | passengers and their luggage.
7 | deals with g | in blue

8 | trading h | station

9 | total value of i | advice, protection

10| men and women j | luggage

4. State which of the sentences are true and whiehe false:

1. Customs is the men and women in blue at theebathtion, airport, or seaport
who examine personal luggage upon return to thatcpu

2. To the smuggler, Customs provide advice, pratectind control of merchandise
shipped into the country.

3. First of all Customs deals with passengers henl luggage.

4. To assess duty Customs needs to know the vathe goods (excluding transport,

Insurance and other costs).

5. The goods might be duty free or have a lowey dagardless of whether the
exporting country has a trading agreement withnipgorting country.

6. Besides collecting duties Customs issues exguitimport licences and gathers
statistics.

7. Some goods can be exported only with a licenbdewhe export of others is

allowed.

5. Choose the correct statement:

1. To the exporter/importer, they provide advice, protection, and control of
merchandise shipped into the country.

2. In nearly every country Customs collects imgarid sometimes export) duties,
Issues export and import licences amdcesses/collectanport statistics.

3. The Harmonized System Nomenclature is an intema system/procedureof
classification of goods.

4. Besides collecting duties Customs issues exgit importtariffs/licences and
gathers statistics.

5. Licenses apply tprohibited/restricted goods.

6. Goods in different countries have different narard theNomenclature/Balance
of Trade tells a Customs officer which class of goods hdealing with.

7. To assess duty Customs needs to know the cooindigstination/origin.



6. Fill in the blanks with appropriate words:

luggage examine statistics
licences duties merchandise

1. To the international traveller, Customs is trenmand women in blue at the border
station, airport, or seaport who persargdage upon return to the country.
2. To the importer, they provide advice, protectiand control of shipped
into the country.

3. First of all Customs deals with passengers hed t
4. In nearly every country Customs collects impard sometlmes export) |
iIssues export and import licences and collects rirgiatistics.

5. Besides collecting duties, Customs issues exguttimport and gathers
statistics.
6. Is important for the government to kiloevtotal value of the goods

leaving and entering a country in a given time queri

10



UNIT 3

Vocabulary
substitute s8aminnuk; cyporar refined —ouurenwmii; padinoBaHuit
shortage -Henocraua; Hectaua; Aedinur Selection -sudip
doubt —cym#iB importance -BaKIMBICTh
wholesome «opucHwuii; 310pOBHIA depend -sanexatu
nutritive value xapdoBa miHHICTb lard —cmanenp
content -Bwmict clarifying —ouumienus
considerably sHauno; unmao pasteurized #acTepuzoBaHUi
attempt —empoba suitable s1pumaTHMIA; MiaX0XKUN
Read and trandate the text
MARGARINES

Margarine is the name given to any butter substifprepared with fats other
than the butter fat. The margarine industry beghout 1875. Its initiation was
stimulated by the need of a cheaper and more &laifat than butter during the
France-Prussian War and an added stimulus wasvegcduring the food shortage in
the World War.

There is no doubt that when margarines leave tltorfa they are pure,
wholesome, and clean. The keeping qualities agoad as, if not better, than those
of butter. There appears to be little differencenutritive value between butter and
margarines. Their vitamin content will vary witheticonstituents used in their
manufacture, but the vitamin A content is knowrb&considerably less than that of
butter. Margarines differ from hydrogenated fatshat they aim to imitate butter in
flavour, texture, and uses. They are made fronmeefifats, «ripened» milk, and salt.
There are two kinds of margarines on the markegomhrgarines and nut
oleomargarines.

The chief difference in the two lays in the factthut oleomargarines are made
from all vegetable fats or all animal fats.

The selection of fats for margarines is of gregbontance, as the texture and
shortening power depends upon these. The manuéacittempts to reproduce the
texture of butter by a blending of the more avaddiat, beef fat, lard, coconut fat,
peanut oil, cotton-seed oil, and butter. No onegaane will contain all. The fats
chosen are highly refined by heating at low temipeea clarifying, and crystallizing.
The refined fat is practically without flavour. Tocomplete the manufacture of
margarines, the refined fats are emulsified witst@arized milk which has been
ripened by means of suitable starter. After emiglsiion, the mixture is chilled and
the margarine separated, washed, and salted.

11



1. Put the words in the correct order to make sentees.

1. Name/to/margarine/the/any/given/is/substitutilibutter/fats/prepared/than/fat/
other/butter/the.

2. Clean/wholesome/are/factory/leave/when/doubtid/pure/they/the/margarines/
that/no/there.

3. Appears/be/difference/nutritive/between/andatterlittle/in/value/butter/
margarines.

4. Uses/texture/in/imitate/aim/that/fats/from/margas/and/flavour/butter/to/they/in/
hydrogenated/differ.

5. Are/kinds/on/ oleomargarines /there/market/ad/twargarines/the/nut/and/
oleomargarines.

6. Upon/selection/power/fat/and/ margarines/thafgfbrtance/the/of/great/is/for/
texture/these/ shortening/as/depends.

7. Margarine/all/no/contain/one/will.

8. Crystallizing/the/and/fats/clarifying/chosen/teenature/are/low/highly/at/refined/
heating/by.

9. They/salt/are/and/made/milk/from/ripened/refithats.

10. Emulsification/is/after/chilled/the/margarineddseparated/the/salted/washed/
and/mixture.

2. Match the words and their definitions.

1 | substitute A arrangement of the parts that make |up
something
2 | nutritive B | feeling of coldness
3 | constituent C | part of something else
4 | texture D | ready to be gathered and used
5 | refine E | free from other substances
6 | blend = quuiql which dqes not mix wi_th water,
obtained from animals (cod-liver oil) plants
. fatty food substance made from cream, used
7 |ripe G : :
on bread, in cooking
: person or thing taking the place of, acting|for
8 | chill H :
or serving for another
9 | butter | | mix together
10| ol J | serving as food; of nutrition
3. Match the words in the right column with the woids in the left column
to make word combinations.
1 | butter a | milk
2 | margarine b | oll
3 | nutritive C | substitute

12



4 | vitamin d | fats

5 | «ripened» e | starter

6 | great f | value

7 | refined g | the constituents
8 | suitable h | industry

9 | vary with i | importance

10| peanut ] | content

4. State which of the sentences are true and whiehe false:

1. Margarine is the name given to any butter stuistprepared with fats other than
the butter fat.

2. The margarine industry began about 1975.

3. The keeping qualities of margarine are not swiges those of butter.

4. There appears to be little difference in nwetivalue between butter and
margarines.

5. Margarines differ from fats in that they aimitoitate butter in flavour, texture,

and uses.

6. Margarines are made from «ripened» fats, refmik, and salt.

7. The fats chosen are highly refined by heatingigh temperature, clarifying, and
crystallizing.

5. Choose the correct statement:

1. There appears to be little differencebiological/nutritive value between butter
and margarines.

2. Their vitamin value/content will vary with the constituents used in their
manufacture, but the vitamin A content is knowrb&considerably less than that of
butter.

3. Margarines differ fromhydrogenated/refined fats in that they aim to imitate
butter in flavour, texture, and uses.

4. The selection obils/fats for margarines is of great importance, as theutexand
shortening power depends upon these.

5. The manufacturer attempts to reproducecdbmposition/texture of butter by a
blending of the more available fat, beef fat, lavd¢onut fat, peanut oil, cotton-seed
oil, and butter.

6. To complete the manufacture of margarines, thedinegd fats are
blended/emulsifiedwith pasteurized milk that has been ripened bynaed suitable
starter.

7. Theshortening/keepingqualities are as good as, if not better, thandloddutter.

6. Fill in the blanks with appropriate words:
shortening power nutritive value blending
hydrogenated emulsification wholesome

13



1. There is no doubt that when margarines leave fdotory they are pure,
wholesome, and clean. There is no doubt that whemgamines leave the factory they

are pure, , and clean.
2. There appears to be little difference in between butter and margarines.
3. Margarines differ from fats in thattlaim to imitate butter in flavour,

texture, and uses.
4. The selection of fats for margarines is of gnegportance, as the texture and
depends upon these.

5. The manufacturer attempts to reproduce the rexdtibutter by a of the
more available fat, beef fat, lard, coconut fagmé oil, cotton-seed oil, and butter.

6. After , the mixture is chilled and thergaaine separated, washed, and
salted.

14



UNIT 4

Vocabulary
many-sided -6araTocTopoHHii weapon -30post
deal with -maTu cnpasy 3 expeditious -HIBUAKHUI; CKOpUI
cargo —BaHTaxX KOpaoJis facilitate —monermryBaru; cripusiT
declaration sasBa; gexapariis payment -eriara; criaTa; miaTix
luggage -6arax; Oaraxxauii appropriate -BiamoBigHUH
hiding —xoBauHs tax —momatok
liable —signoBiganbHMiA;, 30008’ A3aHuil  warehouse Beaukuii Mmarasug
article —crarrs; myHkr; maparpad traveler -vannpiBHUK

Read and trandate the text
DUTIES OF A CUSTOMS OFFICER

The work of Customs officers is very important anany-sided. They deal with
passengers, cargoes, transport. The passengegstiganngh customs have to fill in a
customs declaration form. They have to declareaseitems they are bringing into
the country. They also have to open their luggagenispection. Customs inspectors
are trained to recognize the passengers who argingarthings into a country
illegally to prevent smuggling. The inspectors knalvabout hiding smuggled items
in bandages, hair, books, toys, etc.

Customs officers also help travelers to fill inithgeclaration forms. They warn
them to write «no» instead of dashes, sign theadatobn and put the date. Travelers
are told to declare items they are bringing withnth Usually articles for personal use
and wear and also used items and gifts are notelitdb duty anywhere. The
passengers carrying weapons must have a permias@oally a Customs officer
may take some of traveler's things for a more dedainspection but usually he
returns them soon.

Passenger inspection activities have always beeimtagral part of the total
Customs program. The public has a right to demapeditious Customs processing
and Customs officers continually seek ways to imprefficiency in this area. As
with merchandise processing, modem computer teoggand communications are
being used extensively to facilitate the processifhipe ever — increasing numbers of
travelers entering different countries.

Besides working with passengers, checking imparts exports there are many
other types of work done by Customs men. They ocbptyments of various duties,
see that appropriate licences are held, inspedidbks and accounts and see that the
right amount of tax is paid.

The bonded warehouses where goods on which dutgdidseen paid are stored
have to be controlled by Customs officers as well.
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1. Put the words in the correct order to make sentees.

1. Work/Customs/is/important/many-sided/the/of/offeeery/and.

2. Form/customs/in/to/customs/going/the/declaratidii/aave/through/
passengers.

Inspection/they/for/also/luggage/have/their/to/apen
Officers/declaration/customs/forms/also/their/hielfvavelers/to/fill.
Them/bringing/they/declare/told/travelers/with/aeshs/to/are.
Passengers/weapons/have/permit/the/carrying/must/a.

. Program/total/of/integral/been/have/inspection/pagsr/activities/always/an/Part
/the/Customs.

8. Working/ passengers/imports/exports/are/other/oidoustoms/besides/with/
checking/and/there/many/types/work/by/men.

9. Transport/they/ cargoes/deal/ passengers/with.

10. Articles/usually/personal/for/and/use/and/weardsiso/and/items/are/
gifts/liable/not/duty/to/anywhere.

N O AW

2. Match the words and their definitions.

make a statement (to customs officers) of dutigioleds

1 | prevent .
brought into a country

2 | warn B | buy and sell (goods)
money (to be) paid by citizens (according to incpme

3 | declare C | value of purchases, etc.) to the government forlipub
purposes

4 | liable D | stop or hinder

5 | merchandise | E | examine in order to learn whether something isecrr

6 | payment F | building for storing goods before distribution tdailers

7 | account G | responsible according to low

8 | tax H | sum of money (to be) paid

9 |warehouse | | inform (a person) of possible danger or unpleasant
consequences

10 | check ] statement of money (to be) paid or received (fandgo
services, etc)

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | declare a | the declaration

2 |fill'in b | warehouses

3 | prevent C | use

4 | sign d | a customs declaration form
5 | put e | iImports and exports




6 | for personal f | inspection
7 | more detailed g | items

8 | bonded h | processing
9 | checking i | smuggling
10| merchandise j | the date

4. State which of the sentences are true and whigle false:

1. The passengers going through customs havé to filcustoms declaration form.

2. The passengers do not have to open their luggagespection.

3. Customs inspectors are trained to recogniz@dlseengers who are carrying things
into a country illegally to prevent smuggling.

4. Customs officers also help travelers to filtheir declaration forms.

5. Usually articles for personal use and wear dsadl ased items and gifts are liable
to duty everywhere.

6. Occasionally a Customs officer may take somérafeler's things for a more
detailed inspection.

7. The public should not demand expeditious Cust@messing but Customs
officers continually seek ways to improve efficigng this area.

5. Choose the correct statement:

1. Thesmugglers/Customs officersddeal with passengers, cargoes, transport going
through customs have to fill in a customs declaratorm.

2. The inspectors know all abawansporting/hiding smuggled items in bandages,
hair, books, toys, etc.

3. Inspectors/Travelersare told to declare items they are bringing whignb.

4. The passengers carrying weapons must haeenait/voucher.

5. Passengaonsulting/inspectionactivities have always been an integral part ef th
total Customs program.

6. They control payments of varioteriffs/duties, see that appropriate licences are
held, inspect the books and accounts and seehmaight amount of tax is paid.

7. The bondedtores/warehousesvhere goods on which duty has not been paid are
stored have to be controlled by Customs officersels

6. Fill in the blanks with appropriate words:

liable cargoes inspection
declaration smuggling customs
1. Customs officers deal with passengers, transport.
2. The passengers going through have dardecertain items they are

bringing into the country.
3. Customs inspectors are trained to recogniz@dlseengers who are carrying things
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into a country illegally to prevent

4. Usually articles for personal use and wear elad ased items and gifts are not
to duty anywhere.

5. Customs officers also help travelers to filtheir forms.

6. Passenger activities have always baemtagral part of the total

Customs program.

18



grain —3epHo; XJI0HI 3J1aKH
foodstuff —npoaykru xapuyBaHHs
starch —«poxmaib

content -Bwmict

cheapness acmieBu3Ha

oat —oBec; BIBCSIHI KpyIu
essential -HeoOXiHUN; IIIHHAN
bran —suciBku

UNIT 5

Vocabulary

percentage BiJCOTOK; MPOICHT
kernel —3epHo

embed -BcTaBisATH; BMypOBYBaTH
depend sanexaru

rancid —3ripkimii; mpoTyxJIni
milling — momen

grade aTyHOK; COpPT

polished —utipoBanwmii

Read and trand ate the text
FLOURS AND OTHER GRAIN PRODUCTS

Grain products represent the most economical foffdstAlthough they are
chiefly starch, whole grains also contain protefass, and valuable minerals. Grain
products are very important foods. Because of thigin starch content, the fuel value
is high. Because of their cheapness they are déadely; they provide proteins and
minerals in liberal amounts.

The more commonly used cereals are wheat, cornoatsl Composition of
grains. Grains are seeds. There are four essentighonents of all seeds: the bran or
skin, the aleurone layer, the endosperm, and thma.gehe bran is chiefly cellulose,
containing a high percentage of the mineral contdngrain. The aleurone layer
represents a thin section between the bran andrtlesperm or kernel of the seed.
The aleurone layer is rich in protein and minerélse endosperm contains the rest of
the protein in the form of meshwork in which tharsh granules are embedded.

The germ is the fat-containing protein of the grdinhe composition of a cereal,
as purchased depends upon what parts of the whaile lygave been removed in the
course of its manufacture. Because of the tendehtlge fat to become rancid, the
germ is removed in the manufacture of most cera#lspugh oatmeal and rolled oats
form an exception. Highly refined flours are mateetly from the endosperm, along
with more or less of the aleurone layer. Polishiee represents the ungrounded
endosperm of the rice seed.

Wheat products come on the market in the form aifir8 and breakfast foods.
Wheat flours represent the most important of theatiproducts.

The white flours on the market differ greatly inatjity and use. There are four
principle classes of flour marketed: straight otepa bread flour, family or all-
purpose flour, pastry flour, and cake flour. Thdgker in composition, price and use.
At the same time, there are varying grades of &awh The variation in quality and
use of flours is due to many factors, of which there important are the kind of
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wheat grown, the time of planting and milling.

The so-called hard wheats are used for bread makimgrs, while the soft
wheats are ground for pastry and cake flours. @emdeats, such as the durum
wheat, produce flour best suited for the productitbmacaroni or spaghetti.

1. Put the words in the correct order to make sentees.

1. Foodstuffs/grain/economical/products/most/repretant

2. Of/high/becausel/is/high/fuel/their/value/conterd/gtarch.

3. More/used/are/corn/oats/the/commonly/cereals/waedt/

4. Grain/the/content/is/bran/of/mineral/chiefly/theitaining/of/high/a/percentage/
cellulose.

5. Germ/the/protein/the/grain/of/fat-containing/is/the

6. Seed/the/endosperm/the/rice/of/rice/ungroundedéssgmts/polished.

7. Products/on/market/the/of/foods/wheat/come/breakfes flours/in/form/and.

8. The/use/white/and/flours/quality/on/in/market/grgdhe/differ.

9. Flours/and/for/cake/pastry/ground/wheats/the/flaresad/used/wheats/ so-called/
are/the/hard/are/for/soft/making/while.

10. Wheat/represent/most/of/wheat/flours/the/importaatproducts.

2. Match the words and their definitions.

make or become smooth and shiny by rubbing (with or

1 | foodstuft A without a chemical substance

2 | composition B | any kind of grain used for food

3 | rancid C fine powder, made from grain, used for making bread
cakes, pastry, etc.

4 | polish D | material used as food

5 | mill E | take off or away

6 | flour F | with the smell or taste of stale, decaying fat aitdr

7 | cereal G | satisfy; meet the needs of; be convenient to it ffigr

8 | skin H | the parts of which something is made up

9 | remove | | outer covering of the body of a person or animal

10 | suit J | machinery or apparatus for grinding grain into flou

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | grain a | flours
2 | whole b | content
3 | starch c | layer
4 | fat-containing d | seed
5 | highly refined e | products




6 | polished f | value

7 |rice g | grains

8 | fuel h | minerals
9 | valuable i | protein
10| aleurone j |rice

4. State which of the sentences are true and whigle false:

1. Grain products provide proteins and mineralgogral amounts.

2. There are four essential components of all sabdsbran or skin, the aleurone
layer, the endosperm, and the germ.

3. The bran is chiefly starch, containing a highcpatage of the mineral content of
grain.

4. The endosperm contains the rest of the protethe form of meshwork in which
the starch granules are embedded.

5. Highly refined flours are made chiefly from thean, along with more or less of
the cellulose layer.

6. Wheat products come on the market in the forffoafs and breakfast foods.

7. The variation in quality and use of flours ieda a few factors, of which the more
important are the kind of wheat grown, the timglainting and milling.

5. Choose the correct statement:

1. Grain/flour products represent the most economical foodstuffs.

2. Thealeurone layer/branis chiefly cellulose, containing a high percentafji¢he
mineral content of grain.

3. Thegerm/endospermis the fat-containing protein of the grain.

4. Because of the tendency of the fat to becaomg/rancid, the germ is removed in
the manufacture of most cereals, although oatmehtalled oats form an exception.

5. Polished rice represents the ungrounded enduospieihe riceseed/grain

6. The white flours on the market differ greatlygumality/composition and use.

7. The composition of #our/cereal, as purchased depends upon what parts of the
whole grain have been removed in the course ohasufacture.

6. Fill in the blanks with appropriate words:

essential wheat contain
declaration cereals bran
1. Although they are chiefly starch, whole graitsoa proteins, fats, and
valuable minerals.
2. The more commonly used are wheat, aod oats.
3. There are four components of allsabéd bran or skin, the aleurone

layer, the endosperm, and the germ.
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4. The aleurone layer represents a thin sectiowdsst the and the
endosperm or kernel of the seed.

5. products come on the market in the ffrflours and breakfast foods.

6. There are four principle classes of flour magketstraight or patent bread flour,
family or all-purpose flour, flour, anckedlour.

4. State which of the sentences are true and whiehe false:

1. HM Customs and Excise is today one of the mapemrenced and respected
revenue collecting and law enforcement organizatiarthe world.

2. Adaptable and forward looking, Customs Servioatioues to set the highest
standards of professionalism, integrity and experti

3. Customs are located at all major UK ports angloais.

4. The United Kingdom of Great Britain and Northémeland like any other country
has its own laws and regulations on export and rigfccertain goods.

5. Customs and Excise is the Government Departmesgonsible for collecting
direct taxes and for carrying out a number of fioms relating to goods and people
crossing UK national borders.

6. VAT is an international, indirect tax imposed thwe value of the supply of most
goods and services and is the fastest growingntéxei world.

7. Today, in the UK, the main commodities not sobje Excise duty are alcoholic
drinks, tobacco products.

5. Choose the correct statement:

1. Throughout its long historyy, HM Customs and [Bgci has been
distinguished/renownedfor its professionalism, integrity and expertise.

2. Over 25,000 people work for Customs and Examsa system/network of 900
offices located throughout the United Kingdom.

3. The United Kingdom of Great Britain and Northémeland like any other country
has its own laws anestrictions/regulations on export and import of certain goods.
4. Its first purpose is to collect and manage: VAX¢ise duties/tariffs

5. Excise duty is an indirect tax charged on certarvices and home produced or
exported/imported goods before sale.

6. Excise personnel periodically viggroducers/traders to check that duties are
being correctly paid.

7. Today, in the UK, the main commodities subjextBxcise tariff/duty are
alcoholic drinks, tobacco products.

6. Fill in the blanks with appropriate words:

regulations taxes revenue
excise operational value
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1. Customs Service continues to set the highestlatds of excellence and

remains a modern and effective force in an evengimg social and political

environment.

2. HM Customs and Excise is today one of the mapgerenced and respected
collecting and law enforcement orgaronatin the world.

3. The United Kingdom of Great Britain and Northémeland like any other country

has its own laws and on export and ingdfarértain goods.

4. Customs and Excise is the Government Departmesygonsible for collecting

indirect and for carrying out a numbefuoictions relating to goods and

people crossing UK national borders.

5. VAT is an international, indirect tax imposed e of the supply of

most goods and services and is the fastest graaxon the world.

6. personnel periodically visit traderstieck that duties are being correctly

paid.
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UNIT 6

Vocabulary
integrity —uucToTa; 4YeCHICTh employee -enyx00Belb; paIliBHUK
experienced AocBiqueHnl; KBaTipiKOBaHHK IMPOSE —0101aTKOBYBaTH
revenue -MuTHHA trader —toproserip
enforcement #uck; npumyc; CHITyBaHHS skill — yminnst; HaBuK
environment -oTo4YCHHSI; CepeIOBHUIIIC approach -aigxin
government ypsia; ypsaoBui commodity —-toBap
regulation —1paBuo; peryiaroBaHHS importance -BaxJIuBICTbH
responsible BiamosinanpHMIA supply —rocTauanHs; mocTaBKa

Read and trand ate the text

CUSTOMS IN THE UNITED KINGDOM OF GREAT BRITAIN AND
NORTHERN IRELAND

Throughout its long history, HM Customs and Exdiss been renowned for its
professionalism, integrity and expertise and isayodne of the most experienced and
respected revenue collecting and law enforcemayarozations in the world.

Adaptable and forward looking, Customs Service iooms to set the highest
standards of operational excellence and remain®@&m and effective force in an
ever-changing social and political environment.

Over 25,000 people work for Customs and Excise metavork of 900 offices
located throughout the United Kingdom. Operationadgions are called
«Collections». There are 14 collections there. @mstances, and therefore
organizational details, vary from collection to leation. Customs are located at all
major UK ports and airports.

The United Kingdom of Great Britain and Northerrelénd like any other
country has its own laws and regulations on exjpod import of certain goods.
Customs and Excise is the Government Departmergonssble for collecting
indirect taxes and for carrying out a number ofcfions relating to goods and people
crossing UK national borders. Its first purposei€ollect and manage: VAT, excise
duties. About half of all Customs and Excise emp&s/work in the administration of
Value Added Tax or VAT. VAT is an internationaldinect tax imposed on the value
of the supply of most goods and services and igatest growing tax in the world.

Excise duty is an indirect tax charged on certanvises and home produced or
imported goods before sale. This is normally atpgbiat of importation or when they
leave bonded warehouses or Free Zones. Todaygityiy the main commodities
subject to Excise duty are alcoholic drinks, tolmapooducts. Recent developments
mean that traders are now fully responsible foir th@eods and the payment of Excise
duty. Though risk systems based approach to coriisalise personnel periodically
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visit traders to check that duties are being cdlyreaid.

Customs and Excise has always believed in the i@apoe of training its
officers in the skills they need to conduct thaisiness efficiently and effectively. As
a result, a training network has been developealtfitout the UK.

1. Put the words in the correct order to make sentees.

1. Kingdom/ the/ located/900/network/in/and/for/pedpler/United/throughout/
offices/of/a/Excise/Customs/work/25,000.

2. And/organizational/vary/collection/to/circumstanttiesrefore/details/from/
collection.

3. Airports/ports/major/at/are/customs/located/all/dKd.

4. Exciselis/indirect/charged/certain/and/produceddrtgd/before/duty/an/tax/
on/services/home/or/goods/sale.

5. Free/warehouses/leave/when/important/point/at/is¢Zar/bonded/they/or/of/
normally/the/this.

6. In/UK/main/subject/Excise/are/drinks/products/totlag/commodities/to/
duty/alcoholic/the/tobacco.

7. Called/Collections/are/operational/regions.

8. Though/systems/approach/control/to/based/risk.

9. Personnellvisit/to/that/are/correctly/excise/peigatly/traders/check/duties/
being/paid.

10. UK/throughout/been/network/a/as/result/a/develdpedas/training.

2. Match the words and their definitions.

1 |integrity A | send (goods) to another country
income; government department which collects mdaey
2 | revenue B :
public funds
3 | environment | C | give or provide (something needed or asked for)
4 | export D | useful thing
5 | sale E | ability to do something well
6 | commodity | F | surroundings, circumstances, influences
7 | skill G | establish in a place
8 | value H | quality of being honest, moral
9 | supply | | worth of something when compared with something els
10 | locate J | exchange of goods or property for money

3. Match the words in the right column with the woids in the left column to
make word combinations.

=

highest a | duties
2 | national b | network
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3 | excise c | standards

4 | bonded d | the business

5 | training e | tax

6 | organizational f | goods

7 | international, indirect g | borders

8 | conduct h | details

9 | supply i | of most goods and services
10| imported j | warehouses

4. State which of the sentences are true and whiehe false:

1. HM Customs and Excise is today one of the mapemrenced and respected
revenue collecting and law enforcement organizatiarthe world.

2. Adaptable and forward looking, Customs Servioatioues to set the highest
standards of professionalism, integrity and experti

3. Customs are located at all major UK ports angloais.

4. The United Kingdom of Great Britain and Northémeland like any other country
has its own laws and regulations on export and rigfccertain goods.

5. Customs and Excise is the Government Departmesgonsible for collecting
direct taxes and for carrying out a number of fioms relating to goods and people
crossing UK national borders.

6. VAT is an international, indirect tax imposed thwe value of the supply of most
goods and services and is the fastest growingntéxei world.

7. Today, in the UK, the main commodities not sobje Excise duty are alcoholic
drinks, tobacco products.

5. Choose the correct statement:

1. Throughout its long historyy, HM Customs and [Bgci has been
distinguished/renownedfor its professionalism, integrity and expertise.

2. Over 25,000 people work for Customs and Examsa system/network of 900
offices located throughout the United Kingdom.

3. The United Kingdom of Great Britain and Northémeland like any other country
has its own laws anestrictions/regulations on export and import of certain goods.
4. Its first purpose is to collect and manage: VAX¢ise duties/tariffs

5. Excise duty is an indirect tax charged on certarvices and home produced or
exported/imported goods before sale.

6. Excise personnel periodically viggroducers/traders to check that duties are
being correctly paid.

7. Today, in the UK, the main commodities subjextBxcise tariff/duty are
alcoholic drinks, tobacco products.
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6. Fill in the blanks with appropriate words:

regulations taxes revenue
excise operational value
1. Customs Service continues to set the highestlatds of excellence and

remains a modern and effective force in an evengimg social and political

environment.

2. HM Customs and Excise is today one of the mapemrenced and respected
collecting and law enforcement orgaromatin the world.

3. The United Kingdom of Great Britain and Northémeland like any other country

has its own laws and on export and ingdfarértain goods.

4. Customs and Excise is the Government Departmesygonsible for collecting

indirect and for carrying out a numbefuoictions relating to goods and

people crossing UK national borders.

5. VAT is an international, indirect tax imposed the of the supply of

most goods and services and is the fastest graaxop the world.

6. personnel periodically visit tradersheck that duties are being correctly

paid.
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UNIT 7

Vocabulary
COMpOSItion -emosyka; cKiaz loaf —nanstauIEs; OyxaHka
compare -opiBHIOBATH liquid — piguna
consistently -signoBigHo adsorption -agcopOiris
percentage Bi1COTOK; IPOIEHT appreciable HoMiTHUH; 3HAYHUI
dough -rticto vice versa -HaBIlaKu
high-quality —sBucoxosikicHui IMprove —IommmyBaTs
sticky —nunkwii; KIeKuit coarse-grained ¥pymHO3epHUCTHI
leaven —sakBacka; IpixKi questionable eymHuiBHHMI

Read and trand ate the text
COMPOSITION OF FLOURS

The composition of the different flours varies.wke compare bread making
flours — straight bread and all-purpose flours thwhe pastry and cake flours, we
find that the bread making flours have consistetels fat and minerals, a larger
percentage of the smaller starch granules and givdough containing a larger
percentage of high-quality gluten.

The main proteins in wheat are gliadin and gluteliinen these are wet with
water, they form a sticky elastic mass which idechfluten. It is the gluten of the
bread dough which makes it possible for it to h&ldh large quantities of leavening
agent and produces a fire-textured, light loafrefl.

Bread making flour or flours containing the mostl dest gluten will absorb the
most liquid and cake flours the least. Bread flomi8 vary among themselves.
Because of this fact, the ratio of flour to liqudstiff dough such as baking-powder-
biscuits, pastry, and bread doughs can never leitédf stated, unless the flour used
Is always of the same kind and standard quality.

In other doughs, where the percentage of liquiligh, the slight variation in
adsorption will not affect the product apprecialdbyt even in these doughs it is
necessary to alter the amount of either flourauitd when exchanging bread for cake
flour, or vice versa, in a recipe. Graham, entimrd whole wheat flours contain all or
most of the wheat grain. These coarser flours gmeatly in adsorptive power, as
wheats of varying strengths are used in their mastufe. In some cases part of the
germ is removed in the milling process, which inya® the keeping qualities of the
flour but decreases its nutritive value somewhdte Whole wheat contains some
vitamin A, and is a good source of vitamin B compM/hite flour shows no vitamin
A content and the content of vitamin B complexugstionable.
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1. Put the words in the correct order to make sentees.

1. Flours/the/composition/varies/different/of/the.

2. Main/in/are/and/the/protein/wheat/gliadin/glutenin.

3. Gluten/is/mass/sticky/form/water/wet/these/wherifgitb/they/a/elastic/
which/called.

4. Making/or/containing/most/best/will/the/liquid/cakiee/bread/flour/the/flours/
and/gluten/absorb/most/and/flours/least.

5. Themselves/vary/flours/among/will/bread.

6. Entire/whole/flours/all/of/wheat/graham/and/wheat@in/or/most/the/grain.
7. Manufacture/in/are/varying/wheats/power/in/varytses/their/used/strengths/
of/as/adsorptive/greatly/flours/these.

8. The/wheat/some/and/good/of/complex/whole/contaiteshin A/is/source/a/
vitamin B.

9. Somewhat/in/value/some/nutritive/cases/its/parteses/of/but/the/flour/
germ/thel/is/of/removed/qualities/in/keeping/the/imges/milling/the/process/ which.
10. White/shows/vitamin A/and/content/vitamin B/istildho/content/the/of/
complex/questionable.

2. Match the words and their definitions.

1 | composition | A | arrangement of the parts that make up something

2 | dough B | make or become better

3 | texture C | made up of closely connected parts

4 | absorb D mixture of flour, water, etc. in a paste (for makin
bread, pastry, etc.)

5 | stiff E | serving as food

6 | improve F | shaped block of bread

7 | decrease G | take in or suck in, eg liquid, heat, light

8 | nutritive H | become shorter, smaller, less

9 | complex | | the parts of which something is made up

10 | loaf J | hard to stir, work, move, etc.

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | nutritive a | dough

2 | form b | wheat

3 | loaf c | value

4 | bread making d | grain

5 | stiff e | flour

6 | baking-powder- f | a sticky elastic mass
7 | wheat g | vitamin




8 | whole h | cases
9 | content of i | biscuits
10| in some j | of bread

4. State which of the sentences are true and whigle false:

1. Bread making flours have consistently less ffigt minerals and a larger percentage
of the smaller starch granules.

2. When gliadin and glutenin are moistened withenathey form a sticky elastic
mass called gluten.

3. Bread making flour or flours containing the legtiten will absorb the most
liquid.

4. The ratio of flour to liquid in stiff dough su@s baking-powder-biscuits, pastry,
and bread doughs can be definitely stated becdgséaur used is always of the
same kind and standard quality.

5. In other doughs, where the percentage of ligsitiigh, the slight variation in
adsorption will not affect the product appreciably.

6. Graham, entire and whole wheat flours contdinrainost of the wheat grain.

7. In some cases part of the germ is removed imilimg process, which improves
the baking qualities of the flour but decreasesufisitive value somewhat.

5. Choose the correct statement:

1. The main proteins icorn/wheat are gliadin and glutenin.

2. If we compare bread making flours with the paatrd cake flours, we find that the
bread making flours have consistently lgkgen/fat and minerals.

3. It is the gluten of the bread dough which maitgsossible to hold such large
guantities ocomplexing/leaveningagent.

4. Bread making flour or flours containing the masid bestgluten/protein will
absorb the most liquid and cake flours the least.

5. Graham, entire and whole wheat flours contain oal most of the wheat
germ/grain.

6. Theseall-purpose/coarserflours vary greatly in adsorptive power, as whedts
varying strengths are used in their manufacture.

7. The whole wheatetains/contains some vitamin A, and is a good source of
vitamin B complex.

6. Fill in the blanks with appropriate words:

flour liquid whole
absorb gluten wheat

1. When gliadin and glutenin are moistened withenathey form a sticky elastic
mass called
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2. Bread making flour or flours containing the mast best gluten will the
most liquid and cake flours the least.

3. In other doughs, where the percentage of Is_high, the slight variation in
adsorption will not affect the product appreciably.

4. Graham, entire and whole wheat flours contdiorainost of the grain.

5. In some cases, part of the germ is removedamtitling process, which improves
the keeping qualities of the but decre#sesitritive value somewhat.

6. The wheat contains some vitamin A, and good source of vitamin B
complex.
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UNIT 8
Vocabulary

obstacle -fiepeniona; nepemikosa; 3aBaga  Maturity —CTUrIICTb; 3pLTICTH

acid —kucnuii pungent -rocTpuii; MiKaHTHUH
tongue —13uk virtue —1ocToiHCTBO; MMO3UTHBHA pHUCa
CONSUME -€MoXXKUBaTU infallible —uaniitawii; BipHMit

native —pinHuii; micueBuit preventive -ipodinakTHIHUH

branch —rinka influenza —pun

shape -$opma clumsy —py0wuii; He3rpaOHMIA

pale —0minnit COre —cepleBrHa, cepeuHa

Read and trandate the text
GRAPEFRUIT

Grapefruit is not so well known in the United Kiragd as are many other kinds
of fruit. Its size and price are probably obstadtests popularity, and perhaps it is
rather acid for the average tongue. It is extrenpapular in the United States of
America, big quantities being daily consumed at tlo¢els as well as in private
houses.

The fruit is sometimes called by other names, tbmdéto, the Shaddock, but
grapefruit is the name by which it is generally Wmo It is a native of the East Indies,
and it is reported to have been carried to the Wedies by a certain Captain-
Shaddock at the beginning of the nineteenth century

The leaves of the tree are large, and big whitevdls are produced on the
branches. The fruit often weighs from ten to foemt@ounds, but the average weight
for table use is about, one pound. In shape itushiike an orange, and the skin has
a pale yellow colour which darkens with maturity€elrind is thick and the flavour is
pungent, although the juice does not contain asidc acid as the lemon.

The virtues of grapefruit are many. It is an exadllappetizer when taken before
breakfast, and an infallible stomach cleanser, a8 as being a stimulant and a
preventive of influenza.

Unfortunately, few people have any knowledge of wey it should be eaten.
Often it is eaten in the same manner as an oramgddvbe eaten, that is by; first
peeling, and then getting along with the rest effihocess in a clumsy style. The fruit
should be cut in halves, the core and seeds cutlmtpulp loosened with a knife,
taking care to leave the bitter white skin attacteethe rind. The pulp should be cut
Into sections not too large for the mouth, andtkelsugar should be sprinkled upon
them before they are conveyed to the mouth.

Grapefruit must not be rejected merely on accodrd discoloured skin, nor
because the rind may not have a pale yellow, smexdtrior. Frequently a brownish
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and coarse skin covers a juicier and more richdydured pulp than does a clear,
clean and pleasantly coloured skin.

1. Put the words in the correct order to make sentees.

1. Is/so/known/the/as/many/kinds/fruit/grapefruit/mall/in/United Kingdom/
are/other/of.

2. Shaddock/the/Pomelo/fruit/the/is/names/sometime&rdiied/other/by.
3. The/brances/leaves/the/of/on/the/produced/treddagel/are/flowers/and/
white/big.

4. Pounds/ fourteen/ten/weighs/fruit/to/from/oftenithe

5. Shapel/is/like/orange/in/itmuch/an.

6. Maturity/the/with/skin/darkens/has/which/a/colowig’yellow.

7. Virtues/the/grapefruit/of/many/are.

8. People/few/any/have/of/knowledge/way/the/shouletitén/be.

9. Oftenl/is/in/same/as/orange/bel/it/eaten/eaten/theieréan/would.

10. Mouth/for/too/sections/cut/should/the/large/thefimbo/be/pulp.

2. Match the words and their definitions.

1 | obstacle A (usually hard) centre, with seeds, of such frustshee apple
and pear
2 |acid B | take the skin off (fruit etc)
3 | virtue C | (any patrticular kind of) goodness or excellence
4 | stomach D | take, carry
5 | peel E | sour, sharp to the taste
6 | core F | direct, throw, a shower of (something) on to (deme)
7 | bitter G | (of substances) not fine and small; rough, lumpy
8 | sprinkle H | something that stops progress or makes it difficult
9 | convey | | tasting sharp and unpleasant
part of the alimentary canal into which food passebe
10 | coarse N
digested

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | extremely a | weight

2 | excellent b | enterior

3 | average c | care

4 | sprinkle d | of influenza
5 | taking e | popular

6 | bitter white f | skin

7 |cutinto g | upon




8 | smooth h | sections
9 | preventive | | manner
10 | same j | appetizer

4. State which of the sentences are true and whigle false:

1. Grapefruit is as well known in the United Kingadas are many other kinds of
fruit.

2. Big quantities of grapefruit are daily consunadhe hotels as well as in private
houses in the USA.

3. The fruit is often called by other names: thenBlo, the Shaddock, but grapefruit
Is the name by which it is generally known.

4. Grapefruit is a native of the East Indies, dand reported to have been carried to
the West Indies by a certain Captain Shaddock.

5. The fruit often weighs from ten to fourteen pdsinbut the average weight for
table use is about, one pound.

6. The rind is thick and the flavour is pungenthaligh the juice contains much more
citric acid than the lemon.

7. It is an excellent appetizer when taken befoeakfast, and an infallible stomach
cleanser, as well as being a stimulant and a ptieeeof influenza.

5. Choose the correct statement:

1. Its size and price are probably obstacles tpofularity, and perhaps it is rather
too bitter/acid for the average tongue.

2. In shape it is much like an orange, and the Bm gpale/deepyellow colour that
darkens with maturity.

3. The rind is thick and the flavour spicy/pungent although the juice does not
contain as much citric acid as the lemon.

4. It is an excellent appetizer when taken befoeakfast, and an infallible stomach
cleanser, as well as being a stimulant apdophylactic/preventive of influenza.

5. Often it is eaten in the same manner as an eramguld be eaten: first
cleaning/peeling and then getting along with the rest of the psscm a clumsy
style.

6. The fruit should be cut in halves, the core seelds cut out, the pulp loosened with
a knife, taking care to leave the bitter white skitached to thpulp/rind .

7. Grapefruit must not be rejected merely on actobiapale/discolouredskin, nor
because the rind may not have a pale yellow, smexdtrior.

6. Fill in the blanks with appropriate words:

weight core maturity
rind grapefruit acid

34



1. Its size and price are probably obstacles tpafsularity, and perhaps it is rather
for the average tongue.

2. The fruit is sometimes called by other names, Bomelo, the Shaddock, but
Is the name by which it is generally known

3. The fruit often weighs from ten to fourteen pdsinbut the average for

table use is about, one pound.

4. In shape it is much like an orange, and the bBkis a pale yellow colour which

darkens with

5. The is thick and the flavour is pungatihhough the juice does not
contain as much citric acid as the lemon.
6. The fruit should be cut in halves, the d seeds cut out, the pulp loosened

with a knife, taking care to leave the bitter whaken attached to the rind.
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UNIT 9

Vocabulary
revenue -piyHui 10Xiz assign —1opydJatH; repeaBaTH
levy —cTsryBanns (oaaTkiB) solve —BupimryBatu; po3B’ I3yBaTH
development po3BuTok penalty —urpad
sign —mignucyBatu violation —mopyureHHs
establish -scranoBnroBaTH compilation —ymopsigxoByBaHHS
source —pKepeno CUIrency -BaioTa; rpoiiri
government -ypsia undesirable Hebaxanuii
significant —3HaYHUi; Ba)KJIMBHIA restriction —ooOMexeHHS

Read and trandate the text
CUSTOMS IN THE UNITED STATES OF AMERICA

The collection of revenue and the control of trade almost as old as man
himself. Levies and tariffs on imports were welbkm in America from the earliest
colonial times. It was the beginning of the devetept of the U.S. Customs.
President George Washington signed the Tariff Actuly 1789, establishing a tariff
and system for collecting duties. Nowadays Custisnssill growing, major source of
revenue for the Federal government of the USA. ghothe U.S. Customs Service
mission has remained constant since 1789, changtseisize and complexities of
the international community have resulted in a ifiggmt expansion of the actual
responsibilities assigned to the Customs Service.

Today the U.S. Customs houses solve the followiagrtasks:

— Assess and collect Customs duties, excise tdges, and penalties due on
imported merchandise.

— Enforce laws to combat smuggling and other custaiwiations.

— Cooperate with, and enforce regulations of nuoeerother government
agencies relating to international trade and travel

— Collect accurate import and export data for cdatipin of international trade
statistics.

— Control of the U.S. Customs regulations, etc.

There are special Customs regulations for traveded visitors entering the
USA.

Before boarding the plane, they are requestede®epit a valid passport together
with a customs declaration ensuring that they ateviolating any of the country's
laws. Thus it is important to know the existing ukgions concerning the export of
currency and goods (merchandise). Occasionallyekasy may have their luggage
checked by a Customs officer. This is done to preiraportation of goods which for
various reasons (economic, health, security, efgoear undesirable to the country's
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administration.
That is why it is important to be aware of restaos imposed on travelers
entering a foreign country.

1. Put the words in the correct order to make sentees.

1. Collection/the/revenue/of/control/and/the/tradedvfiost/are/old/as/man/as/
himself.

2. Times/levies/colonial/and/earliest/tariffs/the/@afh/America/imports/in/were/
known/well.

3. Customs/nowadays/still/is/major/growing/of/souroehevenue/Federal/the/of/
government/USA/the.

4. Responsibilities/the/actual/of/significant/expamgin/a/have/resulted/
international/community/of/the/and/complexities/giee/changes/in.

5. Are/there/Customs/special/for/regulations/and/terstentering/visitors/USA/the.
6. Before/the/they/requested/present/a/boarding/pdaed/passport/with/valid/a/
together/declaration/customs.

7. lt/important/knowl/is/existing/to/regulations/thefm@rning/of/export/currency/
the/goods/and.

8. Travelers/occasionally/have/may/luggage/their/bgbiied/Customs/a/officer.

9. Is/to/important/goods/for/reasons/undersirabledtiministration/this/done/
prevent/of/which/various/appear/to/country’s.

10. Important/it/be/is/aware/to/restrictions/of/on/ioged/entering/travelers/foreign/a/
country.

2. Match the words and their definitions.

1 |revenue | A | enlargement

2 |levy B | list of taxes on goods imported of (less often)ceign

3 | tariff C | give strength to

4 | establish | D charge or payment for professional advice or ses/i@.g
doctors, lawyers
income, esp. the total annual income of the State;

5 | expansion| E | government department which collects money for igybl
funds

6 | assess F | asking or being asked

7 | fee G punishment for doing wrong for failure to obey siler to
keep an agreement

8 | penalty H | impose; collect by authority or force

9 | enforce | | set up, put on a firm foundation

10 | request J | decide or fix the amount of (e.g. a tax or a fine)
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3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | collection a | times

2 | levies and tariffs b | trade statistics

3 | colonial c | taxes, fees and penalties
4 | system d | on imports

5 | significant e | expansion

6 | actual f | regulations

7 | excise g | of revenue

8 | government h | agencies

9 | international i | for collecting duties

10| enforce j | responsibilities

4. State which of the sentences are true and whiehe false:

1. Levies and tariffs on imports were well known America from the earliest
colonial times.

2. President George Washington signed the Tariff iAcJuly 1879, establishing a
tariff and system for collecting duties.

3. Nowadays Customs is still growing, major souoderevenue for the Federal
government of the USA.

4. Changes in the size and complexities of thenatéonal community have resulted
in a significant expansion of the actual respoiigds assigned to the Customs
Service.

5. The U.S. Customs Service mission has changeidsance 1789.

6. There are special Customs regulations for temgednd visitors entering the USA.
7. Thus, it is important to know the existing reggidns concerning the import of
currency and goods (merchandise).

5. Choose the correct statement:

1. The collection okexcise/revenueand the control of trade are almost as old as a
man himself.

2. President George Washington signed the Tariff iAcJuly 1789, establishing a
tax/tariff and system for collecting duties.

3. Changes in theumber/sizeand complexities of the international communityéda
resulted in a significant expansion of the actusgponsibilities assigned to the
Customs Service.

4. Today the U.S. Customs houses have to enfowe ta combat smuggling and
otherregulations/customsviolations.

5. Beforedisembarking/boarding the plane, travelers are requested to present a
valid passport together with a customs declaratmsuring that they are not violating
any of the country's laws.
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6. There are special Customsstrictions/regulations for travelers and visitors
entering the USA.

7. That is why it is important to be awareresponsibilities/restrictionsimposed on
travelers entering a foreign country.

6. Fill in the blanks with appropriate words:

regulations tariffs currency
revenue trade collecting
1. Levies and on imports were well knowrAmerica from the earliest

colonial times.

2. President George Washington signed the TariffiAcJuly 1789, establishing a
tariff and system for duties.

3. Nowadays Customs is still growing, major souate for the Federal
government of the USA.

4. Today the U.S. Customs houses collect accuraf@rt and export data for
compilation of international statistics.

5. There are special Customs for traveled visitors entering the USA.
6. Thus, it is important to know the existing regidns concerning the export of
currency and goods (merchandise).
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UNIT 10

Vocabulary
convenience Buroja; KOpucTh substitute saminnuK; cyporar
INnexpensive -HeI0pOruii; AeIieBuit equipment -e61agHaHHsS
considerable 3paunuii; ynManuii Mine —pyIHUK; KOMAaJIbHS; IIaxTa
allocate —po3mintyBatu; po3moALIATH typewriter —npykapcbka ManimHKa
ample —mocraTHiii paint —dapba
feature —-oco0IMBICTD; BIACTUBICTH intangible —HeBiguyTHMIA (Ha TOTHK)
warranty —rapaHTis; mijacraBa include —mictuTH B co0i
appliance -apuiaz; npuctpiii janitorial —oxoponHwmii

Read and trand ate the text
CLASSIFICATION OF PRODUCTS

Convenience products are relatively inexpensivagdently purchased items for
which buyers want to exert only minimal effort. Exales include bread,
newspapers, soft drinks, and chewing gum. The bagends little time in either
planning the purchase of a convenience item or eoimg available brands or sellers.
Shopping products are items for which buyers ardéngito expend considerable
effort on planning and making purchase. Buyerscali® ample time for comparing
stores and brands with respect to prices, prodeatufes, qualities, and perhaps
warranties. Appliances, furniture, bicycles, cas@&amples of shopping products.

Specialty products possess one or more unique aeasdics, and a significant
group of buyers is willing to expend considerablechasing effort to obtain them.
Buyers actually plan the purchase of a specialbgypcet; they know exactly what they
want and will not accept a substitute.

Industrial Product Classifications

Based on their characteristics and intended usekjsirial products can be
classified into the following categories; raw m&iks; major equipment, accessory
equipment, component parts, process materialsJisa@nd services.

Raw materials are basic materials that actuallpimecpart of a physical product
and usually come from mines, forests, oceans.

Major equipment includes large tools and machionegifoduction purposes.

Accessory equipment is used in production or offasivities. Accessory
products are hand tools, typewriters, calculatorsputers.

Supplies facilitate production and operations,thely do not become part of the
finished product. Paper, pencils, paints are exasapl

Industrial services are the intangible productg thany organizations use in
their operations. Examples include financial sexsjclegal services and janitorial
services.
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1. Put the words in the correct order to make sentees.

1. Products/convenience/relatively/are/frequently/pensive/items/purchased/
which/for/want/buyers/exert/to/minimal/only/effort.

2. Chewing gum/ drinks/newspapers/include/and/soféhexamples.

3. Buyerl/little/in/planning/purchase/a/item/comparimghds/sellers/the/spends/
time/either/the/of/conviences/or/available/or.

4. Purchase/and/on/considerable/to/are/which/item{prtsdmaking/planning/
effort/expend/willing/buyers/for/are/shopping.

5. Firniture/cars/examples/shopping/appliances/bis/ale/of/products.

6. Buyers/plan/purchase/of/actually/the/specialtyfdpict/;know/what/want/
will/accept/substitute/they/exactly/they/and/not/a.

7. Raw/are/materials/actually/part/a/product/usuaibyri/forests/materials/
basic/that/become/of/physical/and/come/mines/oceans

8. Equipment/large/and/for/purposes/major/includesétomachines/production.
9. Activities/or/in/is/accessory/office/production/adequipment.

10. Supplies/production/operations/facilities/and/tiney/part/the/product/but/
do/become/of/finished.

2. Match the words and their definitions.

1 | exert A | give, put on one side, as a share or for a purpose
> | effort g | person or thing taking the place of, acting foserving
for another
3 | expend C | make an effort
connected with, in accordance with, authorized
4 | allocate D :
required by, the law
5 | possess E | spend
6 | substitute e somethmg that is extra, helpful, useful, but naot| a
essential part of
7 | raw materials | G | instrument held in the hands and used by workmen
8 | accessory H | use of strength and energy (to do something)
9 |legal | | own, have
10 | tool J | in the natural state, not manufactured or prepfmedse

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | relatively a | purposes

2 | minimal b | brands

3 | spend c | time

4 | frequently d | the categories
5 | available e | effort




6 | planning and f | making purchase
7 | unigue g | purchased items
8 | production h | services

9 | financial i | inexpensive

10| classify into j | characteristics

4. State which of the sentences are true and whigle false:

1. Convenience products are relatively inexpendnegjuently purchased items for

which buyers want to exert only minimal effort.

2. The buyer spends a lot of time in either plagrime purchase of a convenience
item or comparing available brands or sellers.

3. Shopping products are items for which buyersvalieng to expend considerable

effort on planning and making purchase.

4. Buyers actually plan the purchase of a specmitgluct; they know exactly what

they want and will not accept a substitute.

5. Raw materials are basic materials that actiedbome part of an industrial product
and usually come from mines, forests, oceans.

6. Major equipment includes hand tools, typewritezalculators, computers for

production purposes.

7. Industrial services are the intangible prodticéd many organizations use in their
operations.

5. Choose the correct statement:

1. Convenience products are relatively inexpensrnaegly/frequently purchased
items for which buyers want to exert only minimHb#.

2. Shopping products are items for whichents/buyers are willing to expend
considerable effort on planning and making purchase

3. Specialty/special products possess one or more unique charactsristind a
significant group of buyers is willing to expendnsaderable purchasing effort to
obtain them.

4. Major/Accessory equipment is used in production or office actesti

5. Supplies facilitate production and operationg, they do not become part of the
industrial/finished product.

6. Accessory products al@ge/handtools, typewriters, calculators, and computers.
7. Industrialproducts/servicesare the intangible products that many organization
use in their operations.

6. Fill in the blanks with appropriate words:

finished industrial convenience
substitute purchase intangible
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1. The buyer spends little time in either planning purchase of a item or

comparing available brands or sellers.

2. Shopping products are items for which buyersvalieng to expend considerable

effort on planning and making

3. Buyers actually plan the purchase of a specmhwuct they know exactly what

they want and will not accept a :

4. Based on their characteristics and intended, uses products can be

classified into the following categories; raw m&iks; major equipment, accessory

equipment, component parts, process materialsjisg@nd services.

5. Supplies facilitate production and operationg, they do not become part of the
product.

6. Industrial services are the produ@s itrany organizations use in their

operations.
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UNIT 11

Vocabulary
flesh —m'sco, M'sskOTH shellfish -monrock
fish liver oils —pu®'suwmii sxup herring —ocenenern
supply —mocrauaru salmon —10coch
lean —micHui cod —tpicka
fat content 8mict xupy shrimp —kpesetka
swordfish -meu-puba turbot —mantyc
perch —okyHs bass -vopchkuii OKyHb
esteem -HoBaxaTu; MaHyBaTH pike —mryka
Read and trandate the text
FISH

Fish is especially prized among certain peoplesirse of its distinctive flavor
and characteristic texture. It resembles othehfiasfood value, being an excellent
source of protein. It also furnishes phosphorud,cartain of the shell fish are high in
calcium and iron. Marine fish have long been re@aphas a rich source of iodine.
Fish liver oils are a potent source of vitamin OshFalso supplies vitamin A,
thiamine, niacin, and riboflavin.

The edible portion of fish varies in fat conterdrfr 20 per cent to 0,2 per cent,
a fact which has led to the classification of fashfat and lean. The fat fish have, for
the most part, colored flesh; and the lean fishitavitesh. Included as fat fish are
butterfish, catfish, eels, herring, mackerel, samsardines, shad, swordfish, and
turbot. Lean fish are black bass, bluefish, coolurider, haddock, hake, perch, and
pickerel. Halibut is intermediate in fat content.

Fish are frequently divided into two classes, fasfd shellfish. The shellfish
are, in turn, divided into two classes: molluskbjalt have a soft, unsegmented body,
iIn most cases protected by a calcareous shell; canstaceans, which have a
segmented, crust-like shell. To the mollusks belthegoysters, mussels, clams, and
scallops. The crustaceans include lobsters, csiyénp, and crayfish. Oysters are
the most extensively used of all shellfish. Thege uhas been fostered by the
production of oysters on a large scale throughesyfsirming. Submerged land along
the Atlantic seaboard is devoted to oyster cultar&l many people are occupied in
tending these oyster farms.

Shellfish produced in polluted water may be souroéanfection. Hence
special care is required in order that shellfism@time come in contact with water
polluted with sewage. This is especially importaatause many shellfish are eaten
raw and few, when cooked, are subjected to a teatyrer high enough to destroy
microorganisms.
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There are numerous fresh-water fish of importaitack bass, yellow perch,
pickerel, pike, shad, brook trout, lake trout, isdif and whitefish are among the
better known freshwater fish. Frog legs, generatgsed in the market with fish, are
increasingly found on the market and the menu. riivkite flesh and delicate flavor
are probably responsible for the esteem in whiely tire held.

1. Put the words in the correct order to make sentees.

1. Fish/especially/among/peoples/of/distinctive/andliee/is/prized/certain/
becausel/its/flavor/characteristic.

2. It/other/in/value/an/source/protein/resembles/ftiesit/being/excellent/of.
3. Iron/calcium/high/fish/the/certain/phosphorus/adsal/in/are/shell/of/and/
furnishes/it.
Marine/have/been/as/rich/of/fish/long/recognizestiafce/iodine.
Also/vitamin A/niacin/riboflavin/fish/supplies/thmaine/and.
Shellfish/fish/and/are/fish/frequently/classes/ded/two/into.
The/belong/oysters/clams/scallops/to/mollusks/thissels/and.
Shellfish/in/water/be/of/produced/polluted/may/sms/infection.

. Important/fish/numerous/there/of/fresh-water/are.

10 Special/is/in/that/at/time/in/with/polluted/sewacpre/requied/order/shellfish/
no/come/contact/water/with.

©xXNOo O A

2. Match the words and their definitions.

1 |flesh A | smooth and delicate
2 | furnish B | things fit to be eaten
3 | marine C | waste organic matter
4 | edible D | supply or provide
5 |lean E | break to pieces
6 | soft F | found in, produced by, the sea
7 | pollute G | have a high opinion of, respect greatly
soft part, esp. muscle, between the skin and bohasimal
8 |sewage |H bodi
odies
9 | destroy | | make dirty
10 | esteem J | containing little or no fat

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | characteristic a | water
2 | food b | fish

3 | excellent c | flavor
4 | edible d | texture
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5 | lean e | microorganisms
6 | frequently f | portion

7 | polluted g | value

8 | destroy h | divided

9 | water polluted i | with sewage

10| delicate j | source

4. State which of the sentences are true and whiche false:

1. Fish is an excellent source of protein and phosys.

2. Marine fish is recognized as a rich source dinie.

3. Some kinds of the shellfish are a potent soafegamin D.

4. The edible portion of fish varies in fat conté&am 20 per cent to 0,2 per cent, a
fact which has led to the classification of fishfasand lean.

5. Lean fish include butterfish, catfish, eels, rimgy, mackerel, salmon, sardines,
shad, swordfish, and turbot.

6. The crustaceans include oysters, mussels, chmdsscallops.

7. Black bass, yellow perch, pickerel, pike, sHaopok trout, lake trout, catfish, and
whitefish are among the better-known freshwatéd. fis

5. Choose the correct statement:

1. Fish is valuable product because of its digimectflavor and characteristic
tissue/texture

2. Fish liverfats/oils are a potent source of vitamin D.

3. Lobsters/Oystersare the most extensively used of all shellfish.

4. Themollusks /crustaceansnclude lobsters, crabs, shrimp, and crayfish.

5. Fish resembles other flesh in food value, beang excellent source of
riboflavin/protein .

6. Fish also furnishes phosphorus, and certain haf s$hellfish are high in
thiamine/calcium and iron.

7. Thefreshwater/fat fish have, for the most part, colored flesh; amel liean fish,

white flesh.

6. Fill in the blanks with appropriate words:

lean content shellfish
fresh-water marine value
1. It resembles other flesh in food , dpaim excellent source of protein.
2. fish is recognized as a rich sourcedhe.

3. The edible portion of fish varies in fat contémmm 20 per cent to 0,2 per cent, a
fact which has led to the classification of fishfatsand
4. Halibut is intermediate in fat
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5. There are numerous fish of importancé sscblack bass, yellow perch,
pickerel, pike, shad, brook trout, lake trout, isktf and whitefish.
6. The are divided into two classes: mskfu which have a soft,

unsegmented body, in most cases protected by areales shell; and crustaceans,
which have a segmented, crust-like shell.
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UNIT 12

Vocabulary
savoury —1ikaHTHUN smooth -oaHOpiAHMI
dough —ricTo available —tocTynuuii
pasta -makapoHHI BUPOOH nutritional value xap4oBa HiHHICT
flour —myxa sauce -eoyc
wheat —menuns substitute saminHuK
versatile i3Ho01YHNH; THYYKHi course -etpaBa
knead —samimryBaTu; MicuTH wholemeal e npocisiHe 6oporrHo
shape -$opma garlic —uacHuk
curve —kpuBHii herb —rpaBa
ribbon —ctpiuka; cmyxkka nest —THi310; Ky0J10
Read and trandate the text
PASTA

Pasta is a versatile food that can be an ingrethemiany courses, although it is
usually associated with savoury dishes. Home madtaps easily prepared from
simple dough and if handled correctly, can prowadgavour some alternative to the
commercial varieties. Each type of pasta differsiae, shape and sometimes colour.
The addition of various ingredients like finely gp@d spinach (green) tomato paste
(red) and carrot juice (orange) will produce diffier effect. Own pasta can be made
in a pasta machine.

The main ingredient of pasta is flour, which shobé&la strong variety, usually
made from durum wheat. Wholemeal flour is provingapular alternative to the
plain dough although it should be remembered tkabevater may be required to
produce soft, dough and kneaded lightly. Eggs amesimes added to smooth
dough. Water and oil are to be added to the flohicvis then mixed to smooth
dough and kneaded lightly. Eggs are sometimes and#éte basic dough for flavour
and colour.

Once the pasta has been prepared, it is rolledhmiy. Cut into the desired
shapes and left to dry out before cooking. Whaa @ompletely dried out, it can be
stored in an airtight container.

Avoid leaving the pasta in a colander or it wilhdeto stick together on cooling.
It should be served immediately.

Pasta, like rice is a high carbohydrate food amdatidition of a protein based
sauce consisting of meat, fish, chicken, or egdkimstantly boost its balance of
nutrients.

The predominant flavour in many pasta dishes isttan influence and garlic,
tomatoes and herbs, such as oregano or basil éeagularly.
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Types of pastas are: bows (squares of paste dutawatimped edge and pinched
in the centre), shells (resembles a sea shellawtide, curved side), macaroni (small
thin tubes with a slight curve), twists (two thitramds of pasta that are twisted
together), spirals (single, wider strands of pdbktd are twisted), fettuccine (long,
flat, ribbon shapes of varying widths), rigatonider tubes than macaroni and have a
ridged edge), wheels (circles that have a spokédrpahrough them), ravioli (small
squares of pasta that have a savoury filling baetwe® layers of pasta), spaghetti
(long thin standards), vermicelli (thin strandstthige wound together into nests).

1. Put the words in the correct order to make sentees.

Many/ingredient/be/that/versatile/pasta/coursesiftan/food/a/is.
Made/is/prepared/simple/home/pasta/easily/from/toug
Colour/and/size/differs/of/each/sometimes/shapedista/type.
Own/can/made/a/machine/pasta/be/in/pasta.
Dough/to/sometimes/eggs/smooth/added/are.
Cut/the/shapes/left/dry/before/into/desired/andlititooking.
It/when/completely/is/out/dried/can/it/stored/belaftontainer/airtight.
Out/thinly/is/rolled/prepared/it/has/been/the/pastae.

. Leaving/pasta/a/colander/it/tend/stick/on/avoiditiier/will/to/together/cooling.
10 Water/oil/to/added/the/which/then/to/dough/kneddad/are/be/to/flour/is/mixed/
smooth/and/lightly.

©CoNohk~whE

2. Match the words and their definitions.

1 |versatile A | increase the value, reputation, strength, of
2 | savoury B | flour with all the parts of the grain
vessel with many small holes, used to drain offawnat
3 | wholemeal |C ) :
from vegetables, etc in cooking
4 | knead D | keep or get away from; escape
5 | airtight E | having an appetizing taste or smell
6 | colander F | having more power, attraction or influence thareodh
2 | boost G make (flour and water) into a firm paste by workimigh

the hands
hard outer covering of eggs, nuts, some seedsraitd, f
and of some animals or parts of them

interested in and clever at many different thingmsying
various uses

10 | avoid J | not allowing air to enter or escape

8 | predominant | H

9 | shell I
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3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | versatile a | ingredient
2 | home b | container
3 | simple c | made pasta
4 | main d | wheat

5 | wholemeal e | flavour

6 | durum f | food

7 | airtight g | machine

8 | balance h | of nutrients
9 | predominant i | dough

10| pasta j | flour

4. State which of the sentences are true and whiche false:

1. Homemade pasta is easily prepared from simplgld@nd if handled correctly,
can provide a flavour some alternative to the cornsiakvarieties.

2. All types of pasta are of the same size, shagesametimes colour.

3. The main ingredient of pasta is flour, which ddobe a strong variety, usually
made from durum wheat.

4. Eggs are always added to smooth dough.

5. Pasta, like rice is a high fat food and the @aldiof a protein based sauce
consisting of meat, fish, chicken, or eggs wiltargly boost its balance of nutrients.
6. The predominant flavour in many pasta dishegardic, tomatoes and herbs, such
as oregano or basil.

7. When pasta is completely dried out, it can beeskin an airtight container.

5. Choose the correct statement:

1. Pasta is a versatile food that can be an ingnédin many courses, although it is
usually associated witbweet/savourydishes.

2. The addition of various ingredients like finatiiopped spinach (green) tomato
paste (red) and carrot juice (orange) will proddifterenttaste/effect

3. Wholewheat/Wholemealflour is proving a popular alternative to the plaiough
although it should be remembered that extra watey be required to produce soft,
dough and kneaded lightly.

4. Water and oil are to be added to the flour whgtthen mixed tostiff/'smooth
dough and kneaded lightly.

5. Once the pasta has been prepared, it is cuthetalesired shapes and left to dry
out beforestoring/cooking.

6. Eggs are sometimes added toplaen/basic dough for flavour and colour.

7. Pasta, like rice is a high carbohydrate food thedaddition of dat/protein based
sauce consisting of meat, fish, chicken, or egdk imstantly boost its balance of
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nutrients.

6. Fill in the blanks with appropriate words:

colander dough ingredients
flour smooth herbs

1. Homemade pasta is easily prepared from simple and if handled correctly,
can provide a flavour some alternative to the conosrakvarieties.

2. The addition of various like finely cpbeg spinach (green) tomato paste
(red) and carrot juice (orange) will produce diffetr effect.

3. The main ingredient of pasta is , whitbusd be a strong variety, usually
made from durum wheat.

4. Eggs are sometimes added to dough.

5. Avoid leaving the pasta in a or it Whd to stick together on cooling.

6. The predominant flavour in many pasta dishegaitic, tomatoes and
such as oregano or basil.
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UNIT 13

Vocabulary
bran —sucisku deterioration -ficyBaHHs
treatment -e0po0Oka water-soluble -Bomopo3unHHwMit
mill — muH cookies —1eunBo
husk —nymmusHs powder —1ypa, MopoIIoK
surface —-froBepxHs stuffing —dapm
barley —saminb staple -ecHoBHWMIt; TOJIOBHUH
MOist —Bosoruit seasoning Hpunpasa
unpolished -#enurtidoBanmii retard 3aTpumyBatu; raJbMyBaTH
Read and trandate the text
RICE

It is probable that rice did not enter the diethedn as early as did wheat and
barley. Nevertheless, it has for centuries beenaples article of food for many
peoples. The hot, moist climates unsuited for tloelpction of other grains afford the
conditions suitable for the production of rice agide it particular importance in the
world's diets. It is ranked by some as having tirerhost place among the foods of
man. The amount consumed varies widely in the miffecountries.

Rice, unlike most cereals, is not extensively usethe making of bread. It is
eaten largely as a boiled grain, with the addittdérseasonings if they are available.
The whole grain with just the husk removed may bedu This product is known as
unpolished or «brown rice». As a rule, howevethis country the grain is preferred
with the bran removed. This is known as polishee.rin the preparation of this
product, the rice is subjected to several treatmehiter the husks are taken off, the
milling or whitening process which removes the bfallows, then grading, and
finally polishing and facing. The last two stepsimhaaffect the appearance of the
product, although the facing may protect the s@rfand retard deterioration. The
removal of the bran definitely affects the foodueal

Rice may be improved in vitamin and mineral contantenrichment that is by
adding vitamins and minerals, or by conversion. [Htier is a modernized method of
parboiling the rough rice so that the water soluBleomplex vitamins and the
minerals from the hulls, the bran layer, and themgare more uniformly distributed
in the entire grain. The rice is then dried andeadil The resulting product sometimes
referred to as converted rice is somewhat highehiemine, riboflavin, and niacin
than the white or milled rice though by no meansa¢tp the brown rice.

Precooked rice is now widely used by those who vaaptoduct which requires
only a few minutes to prepare. The cooked produies somewhat from that
prepared from regular rice. Rice products commaskyd as breakfast foods include
puffed rice, rice flakes, and rice crispies. Rilmf and rice starch are probably less
familiar.
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1. Put the words in the correct order to make sentees.

1. Is/that/did/enter/diet/as/man/early/as/wheat/bétlpyobable/rice/not/the/of/
did/and.
Man/of/foods/the/among/foremost/place/having/thevs@s/ranked/by/is/it.
The/countries/amount/different/consumed/the/vanésidely.
Unlike/cereals/not/used/the/of/rice/most/is/extealsiin/making/bread.
The/grain/just/husk/may/used/whole/with/the/remdised
Removed/the/this/preferred/grain/country/in/bratitis/the.
Thelin/of/preparation/product/this/rice/the/subgeltts/several/to/treatments.
The/value/the/removal/food/of/the/affects/bran/diedly.

. Precooked/is/widely/by/who/a/which/only/few/to/rinew/used/those/want/
product/requwes/a/mmutes/prepare

10. Familiar/rice/less/flour/probably/and/are/ricefsta

CoNoohwN

2. Match the words and their definitions.

1 | staple A | take off or away (from the place occupied)

2 | condition B | flavor (food) (with salt, pepper, etc)

3 | suitable C | improvement in quality, flavour, etc

4 | season D | right for the purpose or occasion

5 | husk E | any of the sides of an object

6 | remove F | chief sort of article or goods produced or traded i
7 | treatment G | dry outer covering of seeds, esp. of grain

8 | surface H | what is done to obtain a desired result

9 | enrichment | | | the present state of thing; quality, character of
10 | soluble J | that can be dissolved

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | staple a | method

2 | moist b | rice

3 | addition c | article

4 | whole d | content

5 | polished e | of seasonings
6 | food f | flour

7 | vitamin and mineral g | climate

8 | modernized h | value

9 | bran i | grain

10| rice j | layer
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4. State which of the sentences are true and whigle false:

1. Rice is ranked by some as having the foremasiephmong the foods of man.

2. The amount of rice consumed does not vary wittetiie different countries.

3. Rice, like most cereals, is extensively usetthémaking of bread.

4. It is eaten largely as a boiled grain, with #dsdition of seasonings if they are
available.

5. The removal of the bran does not substantiflgcathe food value.

6. Rice may be improved in vitamin and mineral eottby enrichment that is by
adding vitamins and minerals, or by conversion.

7. Rice products commonly used as dinner foodsidecpuffed rice, rice flakes, and
rice crispies.

5. Choose the correct statement:

1. Rice is eaten largely asstewed/boiledgrain, with the addition of seasonings if
they are available.

2. The whole grain with just thean/husk removed may be used.

3. The removal of thgrain/bran definitely affects the food value.

4. Parboiled/Precookedrice is now widely used by those who want a proaach
requires only a few minutes to prepare.

5. In the preparation of theolished/’brown” rice, it is subjected to several
treatments.

6. Ricepowder/flour and rice starch are probably less familiar.

7. Unpolished/convertedrice is somewhat higher in thiamine, riboflavindaniacin
than the white or milled rice though by no meansa¢tp the brown rice.

6. Fill in the blanks with appropriate words:

conversion cereals seasonings
flakes bran parboiling
1. Rice, unlike most , Is not extensivaigd in the making of bread.
2. It is eaten largely as a boiled grain, with tddition of if they are
available.

3. As a rule, however, in this country the graipnsferred with the removed.

4. Rice may be improved in vitamin and mineral eontby enrichment that is by
adding vitamins and minerals, or by :

5. Conversion is a modernized method of roligh rice so that the water
soluble B-complex vitamins and the minerals froma kulls, the bran layer, and the
germ are more uniformly distributed in the entiraig.

6. Rice products commonly used as breakfast foocside puffed rice, rice :
and rice crispies.
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UNIT 14

Vocabulary
quality —sixicTb Stringy —BOJIOKHUCTHI
root —KopiHb; KOPEHETIO N sprays -6pu3Kku; BOJSHUMN TTHIT
blemish —icyBanns spoiled —sincoBanuii
Sprout —ryckatu mapoCTKH remove —BHuIaIATH
CriSp —XpycTKuit grit —micok
cauliflower —uiTHa xamycra dice —napizaTu KyOHKamu
floweret —xBiTouka shape -§opma
slender -ronkwuii; ctpyHKUit SMOoOoth —raeHbKHiA; OHOPITHAN

Read and trand ate the text

SELECTION OF VEGETABLES AND VEGETABLE PREPARATION

The quality of root vegetables is determined byrthemness and absence of
blemishes. The skin should be smooth and not wethkbr carrots. The potatoes
should be of regular size and free from earth. Tégetables should be heavy for
their size. Onions should have thin shiny skin adsigns of sprouting. Green
vegetables should be crisp, have a fresh, gree@uicappearance. If the ends of the
stems are broken, they should snap off easily &edl@aves should not be limp.
Cabbage should be compact and be heavy for its Gemgiflower should be white,
the flowerettes well formed and the leaves crigpn&ch should be crisp with slender
stalk ends, and the leaves large in size. Tomatioesld be bright red, firm, regular
shaped with shiny skin. Beans should not be strangy should break crisply under
pressure. Pea pods should be plump. Brinjals shHmilight for their size, having a
shiny and smooth skin. Lady's finger should snaph& ends are broken. Carrots
should have a shiny skin and regular shape.

The nutritive value which vegetables contribut¢ha diet should be conserved
as completely as possible. Most of the vegetabtesv qnear the ground and get
contaminated by dirt and sprays, etc. They mugirbperly washed especially those
which are to be consumed raw. All spoiled and dmoed portions should be
removed. Turnips are peeled thickly to remove theer skin which is tough and
tasteless. Green vegetables should be washed efellebcutting so that the grit is
thoroughly removed. Potatoes and carrots are waginstd and thinly peeled.
Vegetables are cut into different shapes such @sgdbatons, juliennes (matchstick)
roundels, triangular shapes, and they may be clibppi@ced, sliced and grated, etc.

1. Put the words in the correct order to make sentees.

1. Quality/root/is/by/firmness/absence/blemishes/tiiedgetables/determined/their/
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and/of.

The/should/of/size/free/earth/potatoes/be/regutdifeom.
Size/for/belvegetables/their/heavy/should/the.
Onions/have/shiny/and/signs/sprouting/should/tkin/ao/of.
Size/cabbage/its/should/for/be/heavy/compact/be/and
Skin/tomatoes/shiny/should/with/be/bright/shapedihegular/firm.
Carrots/have/shiny/and/shape/should/a/skin/regular.

. Nutritive/which/as/contribute/the/should/consereeaipletely/possible/the/value/
vegetables/m/dlet/be/as

9. Sprays/dirt/and/contaminated/and/the/grow/the/rhg&iet/gtound/near/
vegetables/value/the.

10. All/and/portions/be/spoiled/discoloured/should/cemd.

ONOORWN

2. Match the words and their definitions.

small in width or circumference compared with heéigh
1 |root A length
2 | firm B | mark, etc that spoils the beauty or perfection
3 | blemish C | (esp. of food) hard, dry and easily broken
4 | wrinkle D | small fold or line the skin or on the surface afngbhing
5 | sprout E | keep from change, loss or destruction
6 | cris F that part of a plant, tree, etc which is normatiythe soil
P and which takes water and food from it
break with a sharp crack; open or close with, make
7 | slender G
sudden, sharp sound
8 | snhap H | solid, hard
9 | conserve | | put out leaves; begin to grow
10 | contaminate | J make d_|rty,_ impure or diseased (by touching, oriragld
something impure)

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | root a | skin

2 | absence of b | dirt and sprays
3 | reqgular c | vegetables

4 | shiny d | value

5 | regular e | size

6 | nutritive f | different shapes
7 | contaminated by g | blemish

8 | well h | portions

9 | all spoiled and discoloured i | shape

10| cut into j | formed

56



4. State which of the sentences are true and whigle false:

1. The quality of root vegetables is determinedtlgir firmness and absence of
blemishes.

2. The skin should be smooth and not wrinkled fatafoes.

3. The vegetables should not be heavy for theg. siz

4. Green vegetables should be crisp, have a fgeshn colour appearance.

5. Cauliflower should be white, the flowerettes Metmed and the leaves crisp.

6. Beans should be stringy and should not breaklgrunder pressure.

7. The nutritive value which vegetables contribuatéhe diet should be conserved as
completely as possible.

5. Choose the correct statement:

1. Root/Greenvegetables should be crisp, have a fresh, grdenrcappearance.

2. Cabbage should lsenooth/compactand be heavy for its size.

3. Onions/Spinachshould be crisp with slender stalk ends, and ¢awds large in
size.

4. Peas/Beanshould not be stringy and should break crisplyannessure.

5. Turnips/Brinjals should be light for their size, having a shiny anaboth skin.

6. Green vegetables should be washed well befatengiso that thestem/grit is
thoroughly removed.

7. Carrots/Tomatoesshould be bright red, firm, regular shaped witimglskin.

6. Fill in the blanks with appropriate words:

crisp smooth root
turnips size sprouting

1. The quality of vegetables is determmetheir firmness and absence of
blemishes.

2. The potatoes should be of regular awffom earth.

3. Onions should have thin shiny skin and no sans :

4. Spinach should be with slender stalls esnd the leaves large in size.
5. Brinjals should be light for their size, haviaghiny and skin.

6. are peeled thickly to remove the inker which is tough and tasteless.
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UNIT 15

Vocabulary
dressing -fipumnpasa (10 canary) celery —cenepa
starch —«poxmaib droplet —kparus
acid —kucnora yolK —oBTOK (sTiILsT)
curdling —3rymieHns gum —kame/b
precaution -3acTepexeHHs substance peuoBuHa
liquid —pinuna sweetening agentsiicoiomKyBad
vinegar —ormer affect —srmBaTH
mustard —ripunrs pickles —cosoHi oripku

Read and trand ate the text
SALAD DRESSINGS

Three types of salad dressing are in common usekecb salad dressing,
French, and mayonnaise. The cooked salad dressirgy sauce thickened upon
cooking either by flour, starch, eggs, or a comtiamaof these. It contains a rather
large amount of acid to be combined with milk aggdi hence there is danger of
curdling. Consequently, directions for making ulueite precautions in methods of
mixing and cooking. The ingredients used in cookathd dressings vary greatly.
They include liquid, which may be water or milk tlveither vinegar or an acid fruit
juice, or all fruit juice; and seasonings includgar, salt, and others such as mustard,
paprika, celery salt, and onion salt. Butter, batain or some other fat is usually
added. Cooked salad dressing is inexpensive amaly well liked.

French dressing is an oil dressing and, as madbeerhome, is a temporary
emulsion. An emulsion is a dispersion of one liquithin another. The dispersed
liquid is in the form of minute droplets. The otHeuid forms a continuous phase
around the dispersed liquid. Emulsions may be teargoor permanent. The
temporary emulsion lasts for a short time, perhapew minutes. A permanent
emulsion lasts for quite a long period, frequeitly weeks. A permanent emulsion
requires, in addition to the two liquids, an emiyisig agent. This may be egg yolks,
whole eggs, egg whites, gelatin, starch, or a fyanégums, or any one of a number
of powders as well as other substances. Usuallytahcee parts of oil to one of acid
are used. This mixture is shaken or beaten witlséasonings until all are blended. It
should be mixed or shaken immediately before uke.sEasoning of French dressing
varies from the use of salt and pepper only toirtbkision of paprika, sugar, honey,
and a wide variety of herbs. The amount of the sevileg agent added affects the
flavor and also the consistency of the dressing.

A French dressing with high sugar content may havellylike consistency
when made and may remain an emulsion for some fitthe. Variety is secured in
French dressing by the addition of such ingrediastshili sauce, catsup, chopped
green peppers, pickles, capers, onions, crisp bacwholives.

58



1. Put the words in the correct order to make sentees.

1. Types/salad/are/common/three/of/dressing/in/udatifarench/mayonnaise/
cooked/dressing/and.
2.

0.

Greatly/dressings/cooked/used/the/vary/salad/indidignts.

3. Bacon/butter/fat/'some/or/fat/other/usually/is/added

4. Liked/usually/and/is/salad/well/is/inexpensive/diag/cooked.
5. An/another/emulsion/within/is/liquid/a/one/dispensiof.

6.
7
8
9.
1

May/emulsions/temporary/be/permanent/or.

. Temporary/lasts/a/time/a/minutes/the/emulsion/far8perhaps/few.
. Used/acid/are/one/of/oil/to/parts/of/about/threaally.

This/is/shaken/mixture/beaten/or/the/with/untils@angs/all/blended/are.
Use/it/before/should/immediately/be/shaken/mixed/o

2. Match the words and their definitions.

1 | dressing A | go in different directions

> | eurd B degree of thickness, firmness or solidity (espadhick
liquid, or of something mixed with a liquid)

3 | vinegar C (kinds of) creamy liquid in which particles of @it fat are
suspended

4 | emulsion D | move from side to side, up and down etc

: thick, soft substance, almost solid, formed whertk mi

5 | disperse E
turns sour, used to make cheese

6 | permanent | F | mix, form a mixture

7 | temporary G acid quuor (made from_ma_llt, wine, cider, etc) usad
flavouring food and for pickling

8 | shake H | lasting for, designed to be used for, a short tmig

9 | blend | mixture of oil, vinegar, etc used as a sauce fadsaand

other dishes

10 | consistency | J | not expected to change; going on for a long time

3. Match the words in the right column with the woids in the left column to

make word combinations.

1 | salad a | mixing and cooking
2 | danger of b | form

3 | methods of C | consistency

4 | dispersed d | curdling

5 | permanent e | before use

6 | liquid f | emulsion

7 | eqgg g | dressing

8 | shaken immediately h | yolk
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9 | sweetening i | liquid
10| jellylike j | agent

4. State which of the sentences are true and whiche false:

1. The cooked salad dressing is a sauce thickeped gooking either by flour,
starch, eggs, or a combination of these.

2. The cooked salad dressing contains a rathee @mgpunt of acid to be combined
with milk and eggs; hence there is danger of agiaiif.

3. Butter, bacon fat, or some other fat is usuadigted.

4. French dressing is an oil dressing and, as niadee home, is a temporary
emulsion.

5. A temporary emulsion requires, in addition te thwo liquids, an emulsifying
agent.

6. The seasoning of French dressing varies fronusleeof salt and pepper only to the
inclusion of paprika, sugar, honey, and a wideetgrof herbs.

7. The amount of the emulsifying agent added adfdbe flavor and also the
consistency of the dressing.

5. Choose the correct statement:

1. French/The cooked saladdressing is a sauce thickened upon cooking eliiier
flour, starch, eggs, or a combination of these.

2. An emulsion is aolution/dispersionof one liquid within another.

3. The amount of themulsifying/sweeteningagent added affects the flavor and also
the consistency of the dressing.

4. A temporary/permanent emulsion requires, in addition to the two liquids)
emulsifying agent.

5. The seasoning of French dressing varies fronusleeof salt and pepper only to the
inclusion of paprika, sugar, honey, and a wideetgrofgreenery/herbs

6. The cooked salad dressing contains a rathee langount ofvinegar/acid to be
combined with milk and eggs; hence there is danfeurdling.

7. Butter, bacon fat, or some otloiffat is usually added.

6. Fill in the blanks with appropriate words:

emulsion consistency seasoning
permanent cooked salad mayonnaise

1. Three types of salad dressing are in commonamsiked salad dressing, French,
and

2. The ingredients used in dressings y@atly.
3. An is a dispersion of one liquid witanother.
4. A emulsion lasts for quite a longqgekrfrequently for weeks.
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5. The of French dressing varies fronuieeof salt and pepper only to the
inclusion of paprika, sugar, honey, and a wideetgrof herbs.

6. The amount of the sweetening agent added atfieet8avor and also the

of the dressing.
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UNIT 16

Vocabulary
oolong —0ipro30BHii mode —pexum
picking —36ip delightful —aymoBuii
soften —1om’ akiryBatu enhance HiaBuIlyBaTH
omit —mpormyckaTu pottery —xepamika
astringent seprkuit cheesecloth mapis
apparently -mabyTh, HarrleBHE strainer —-euTeuko
render —-HagaBaTH tightly — minsHo
regardless He3Bakaroun Ha loose —BinbHO
infusion —Hacrii strain —pormixyBaTu
volatile —netroui steep -HacroroBaTu
brew —3amaproBatu ginger —imoup
extract sunyyatu clove —rBo3auka
Read and trand ate the text
TEA

The kind of tea, whether black, green, or oolosgjetermined by the treatment
after picking. When black tea is to be made, tla@de are fermented before drying.
This is actually an oxidizing process which dark#resleaves and softens the flavor.
When green tea is desired, the fermentation proseesitted. Green tea is more
astringent in flavor than black. Apparently thenfentation renders a substance in the
tea known as tannin less soluble, thus mellowirg ftavor. Oolong tea is semi-
fermented. It is preferred by many, as it combitinesproperties of black and green
tea. Regardless of the earlier treatment to whehléaves have been submitted, in
the final process before packing, the leaves aa&nstd, rolled, and dried. Scented or
flowered teas, such as jasmine tea, can be madedreen, black, or oolong tea by
the addition of blossoms in layers after the tea Ib@en fired. The combination is
then heated.

Only the soluble substances in the tea leaves @radfin the infusion or
beverage. These include theine or caffeine, targuloring substances, and volatile
oils. The amount of these substances present ibhdlierage depends largely upon
the method of making. If tea is brewed for a shiare, only a small part of the theine
may be extracted. Long brewing extracts more of tiiane as well as larger
guantities of the tannin, which is responsibletfa bitter taste of some tea. Coloring
substances vary with the kind of tea. A cup of bleea of medium strength may be
quite dark in color, whereas a strong brew of gte@nmay be almost colorless. The
essential oils help to give tea its characteritdor.

The caloric value of a cup of tea depends uporstigar and cream added. Tea
contains a stimulant which, upon certain individyjalmay exert a definite
physiological effect.

62



1. Put the words in the correct order to make sentees.

1. Kind/tea/the/whether/of/green/black/oolong/or/deteed/is/the/treatment/by/
picking/after.

2. Drying/fermented/before/leaves/are/made/the/bedibdack/is/when.

3. When/omitted/greenl/is/tea/process/is/fermentatesirdd/the.

4. Greenlis/astringent/flavor/black/tea/more/in/than.

5. Tea/semi-fermented/oolong/is.

6. Only/soluble/in/tea/are/in/infusion/beverage/thb&ances/the/leaves/found/the/
or.

7. These/oils/include/volatile/theine/and/or/substaicaffeine/coloring/tannin.

8. Extracted/may/the/part/a/time/a/brewed/tea/be/teivsmall/only/short/for/is/if.
9. Substances/with/kind/tea/coloring/vary/the/of.

10. Flavor/its/characteristic/teal/its/give/help/tokassal/oils.

2. Match the words and their definitions.

1 | omit A | mass of flowers on a bush or tree
2 | oxidize B | substance that shrinks soft skin tissues
3 | astringent | C | prepare (beer, tea, etc)
4 | mellow D | put (oneself) under the control of another
5 | submit E | any sort of drink except water, e.g. milk, tea, ayineer
6 | pack F | fail to include; leave out
7 | blossom G | large amount or number
8 | beverage | H | combine with oxygen; make or become rusty
put things into, fill, a box, bundle, bag, etc; geady for 3
9 | brew | ]! : .
journey by doing this
10 | quantity J | soft and sweet in taste

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | determined by a | drying

2 | treatment after b | packing

3 | fermented before c | picking

4 | oxidizing s d | effect

5 | final process before e | blossoms

6 | soluble f | oils

7 | addition of g | process

8 | characteristic h | the treatment
9 | essential i | flavor

10| physiological j | substances
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4. State which of the sentences are true and whigle false:

1. The kind of tea, whether black, green, or ooJaagletermined by the treatment
after picking.

2. When black tea is to be made, the fermentationgss is omitted.

3. Green tea is more astringent in flavor thanklac

4. Apparently, the fermentation renders a substam¢be tea known as tannin less
soluble, thus mellowing the flavor.

5. Scented or flowered teas, such as jasmine &abe made from green, black, or
oolong tea by the addition of blossoms in layetsrahe tealeaves have been dried.
6. Short-time brewing extracts more of the theisevall as larger quantities of the
tannin, which is responsible for the bitter tadteame tea.

7. The caloric value of a cup of tea depends uperstigar and cream added.

5. Choose the correct statement:

1. The kind of tea, whether black, green, or ooJaagletermined by the treatment
afterdrying/picking .

2. Green tea is mowsstringent/bitter in flavor than black.

3. Apparently the fermentation renders a substamd¢be tea known as tannin less
soluble, thusnaturing/mellowing the flavor.

4. Only theinsoluble/solublesubstances in the tea leaves are found in theiarflor
beverage.

5. Longoxidizing/brewing extracts more of the theine as well as larger tijirs of
the tannin, which is responsible for the bittetd¢asf some tea.

6. Thenutritive/caloric value of a cup of tea depends upon the sugar seainc
added.

7. Regardless of the earlier treatment to whichehges have been submitted, in the
final process beforbrewing/packing, the leaves are steamed, rolled, and dried.

6. Fill in the blanks with appropriate words:

beverage consistency fermentation
oolong treatment mayonnaise
1. When green tea is desired, the proxessitted.
2. Regardless of the earlier to which ¢agés have been submitted, in the

final process before packing, the leaves are stéaroked, and dried.

3. Scented or flowered teas, such as jasmine &abe made from green, black, or
tea by the addition of blossoms in lagées the tea has been fired.

4. Only the soluble substances in the tealeave®anel in the infusion or

5. Coloring vary with the kind of tea.

6. The essential oils help to give tea its charette
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UNIT 17

Vocabulary
garlic —yacHuk suggest -e3HavaTy; MPOIMOHYBATH
shallot —1uOyns-manor add —nomasaru
tarragon —foymH; OCTPOTiH vinegar —orer
molasses Mmeisica; YopHa MmaToka condiment -emenii
Spirit —crupT; ClIMPTOBHIA solution —po3unH
adversely -poTHIIEKHO; TIKIITUBO malt —comox
yeast —pixpKi; 3aKBacka provide —HanaBaTy; 3a0e3neayBaTH
separate -expeMuii; caMOCTIHHUH advantage s#epeBara
barley —sraminb harsh —epnkuii
Read and trandate the text
VINEGAR

Vinegar is a widely used condiment. When unqualifithe term means cider
vinegar, although a great many different fruit @gganay be used in making vinegar.
Of these probably grape juice ranks next to cideguantity. Vinegar has long been
used in food preparation. Its antiquity probablyag that of wine, since sour wine
and vinegar are very similar. Indeed, the word egar» comes from two French
words, vin and aigre, meaning «sour wine». Vinegar dilute acetic acid solution, 4
per cent being the minimum amount allowed by govemt standards. The acid is
produced by the action of certain bacteria, thetmssful of which is acetobacter
aceti, which oxidize alcohol to acetic acid. Thavlir and odor of the final product
are largely dependent upon the material used asueces of the alcohol. Such
fermentable mixtures as barley malt, hydrolyzedeak;, and starches or other
carbohydrates are used either in combination with juices or as separate sources.
The action of yeast during fermentation may resubby-products which also affect
the flavor, sometimes adversely.

Grain or spirit vinegar, distilled vinegar, or vehitinegar made from sugar, syrup, or
molasses is frequently found to have a harsh fld\e latter, as well as malt vinegar made
from barley malt and other cereals, has the adyaiatzbeing colorless.

Tarragon vinegar, vinegar to which tarragon leases added for flavor, is
popular for use in sauces for meats (especialh),fi; salad dressings, and in other
products. Chili vinegar, shallot vinegar, and gaviinegar are also available. In each
case the name suggests the product added to piitaxde.

1. Put the words in the correct order to make sentees.

1. Vinegar/a/used/is/widely/condiment.
2. Preparation/in/been/has/food/used/long/vinegar.
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3. Antiquity/equally/of/since/wine/vinegar/veryl/itsdvably/that/wine/sour/and/
are/similar.
4. Of /probably/juice/next/cider/quantity/these/grapaks/to/in.

5. Acid/the/produced/is/the/by/of/action/bacteria/aert

6. Vinegar/standards/is/government/a/by/dilute/allotaedtic/amount/acid/
minimum/solution/the/4 per cent/being.

7. Flavor/of/odor/the/product/the/and/final/are/depemidthe/used/a/of/alcohol/
largely/upon/material/as/source/the.

8. Adversely/the/sometimes/action/flavor/of/the/yeat$tict/during/also/
fermentation/which/may/by-products/result/in.

9. Chili/shallot/and/vinegar/also/vinegar/galic/vinefgae/available.

10. Flavor/to/product/suggests/the/each/in/case/n&eaiided/provide.

2. Match the words and their definitions.

0 N o 0o A WN|EF

10

condiment
cider
dilute

acetic
solution
useful
odor

malt

yeast

by-product

liquid that results from this process

seasoning

pleasant or unpleasant smell

grain (usually barley) allowed to sprout, preparfed
brewing or distilling

fermented apple juice

substance obtained during the manufacture of sdhex
substance

0]

vinegar

I ® m|m O OwW>

substance used in fermenting beer, wine and in myga
bread rise

ki

make (a liquid or colour) weaker or thinner (by ado
water or other liquid)

J

helpful; producing good results

make word combinations.

1 | sour a | malt

2 | oxidize b | acid

3 | separate c | cereals

4 | hydrolyzed d | dressings
5 | barley e | alcohol

6 | acid f | flavor

7 | acetic g | sources

8 | fermentable h | solution

9 | salad i | wine

10| provide j | mixtures
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4. State which of the sentences are true and whigle false:

1. When unqualified, the term means cider vineglihough a great many different
fruit juices may be used in making vinegar.

2. Vinegar is a dilute acetic acid solution, 41 pent being the minimum amount
allowed by government standards.

3. The flavor and odor of the final product are terigely dependent upon the
material used as a source of the alcohol.

4. Such fermentable mixtures as barley malt, hydesl cereals, and starches or
other carbohydrates are used either in combinatiibim fruit juices or as separate
sources.

5. The action of yeast during fermentation may ltesu by-products which also
affect the flavor, sometimes adversely.

6. Grain or spirit vinegar, distilled vinegar, ohite vinegar made from sugar, syrup, or
molasses is rarely found to have a harsh flavor.

7. Tarragon vinegar, vinegar to which tarragon ésaare added for flavor, is popular
for use in sauces for meats (especially fish)ailad dressings, and in other products.

5. Choose the correct statement:

1. Vinegar is a widely useskasoning/condiment

2. Vinegar has long been used in fgdservation/preparation.

3. The acid is produced by the action of certaictdr@a, the most useful of which is
acetobacter aceti, whidrtidify/oxidize alcohol to acetic acid.

4. The flavor andsmell/odor of the final product are largely dependent upoa th
material used as a source of the alcohol.

5. Grain or spirit vinegar, distilled vinegar, ohite vinegar made from sugar, syrup, or
molasses is frequently found to havegesh/astringentflavor.

6. The action ofcid/yeastduring fermentation may result in by-products vihatso
affect the flavor, sometimes adversely.

7. Suchfermentative/fermentable mixtures as barley malt, hydrolyzed cereals, and
starches or other carbohydrates are used eithmmnnination with fruit juices or as
separate sources.

6. Fill in the blanks with appropriate words:

cider mixtures odor
vinegar harsh yeast
1. is a dilute acetic acid solution, 4 gant being the minimum amount
allowed by government standards.
2. The flavor and of the final product aaegély dependent upon the
material used as a source of the alcohol.
3. Such fermentable as barley malt, hydeadl cereals, and starches or
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other carbohydrates are used either in combinatiibim fruit juices or as separate
sources.

4. Grain or spirit vinegar, distilled vinegar, ohite vinegar made from sugar, syrup, or
molasses is frequently found to have a vorfla

5. When unqualified, the term means vineghthough a great many
different fruit juices may be used in making vinega

6. The action of during fermentation mayitda by-products which also
affect the flavor, sometimes adversely.
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UNIT 18

Vocabulary
expression -BHuaBIIOBaHHS disguise -mackyBaTu
maceration -BUMOYyBaHHs Inferiority — HmK4a SIKIiCTh
rind —kopa guestionable €yMHiBHMIA; ITi103p1IHI
steep s3anypeHHS walnut —BosI0CkKHIA TOPIX
peppermint seprieBa M’ sita cinnamon —kopwuris
spearmint -’ sita Kyp4yaBa currant -cmMopoauHa
ginger —imMoup cloves -rBo3mka
maple —«nen attractiveness apuBaOIUBICTb
judicious —po3cymmBuit obtain —onepxyBatu; 3100yBaTH

Read and trand ate the text
EXTRACTS AND COLORING MATERIALS

Flavoring extracts as ordinarily known are alcobalblutions of true extracts or
essences of their chemical duplicates.

The extracts may be obtained by expression, abesorpdistillation, or
maceration. Lemon peel is so high in lemon oil thatay be successfully expressed
from the rind. The flavoring of the vanilla beanoistained by steeping the cut bean
in alcohol. The alcohol absorbs the flavor from liean. The oils of peppermint and
spearmint obtained by distilling the macerated r@ates are much stronger than the
alcoholic extracts.

It is practical to obtain a concentrated extracbwly a few fruits. Among these
are lemons, oranges, and vanilla-beans. Other flavibrs, such as apple, apricot,
banana, currant, grape, loganberry, nectarine hpeaaeapple, plum, raspberry, and
strawberry are usually available only as synthetieparations. In the course of
research on new apple products, a water soluti@pple essence has been developed
which is said to be so perfect that those who kapwles can tell from its taste the
variety of apple from which it is made. The proceksecovering the essence is also
used for other fruits, especially raspberries amages.

In addition to fruit extracts, the aromatic chaesistics of many spices, nuts,
herbs, and some flowers are available in extractssence form. Among these are
almond, anise, celery, cinnamon, cloves, coffeagei, maple, nutmeg, orange-
flower, peppermint, pistachio, rose, violet, blagknut, and wintergreen.

Coloring matters, though they add little or no @agvincrease the attractiveness
of some foods, and they are rather widely employefood manufacturing. The
uniform color of creamery butter throughout the ryisadue to the judicious use of
coloring material. Ice cream, cake icing, gelatishds, and candy are among the
foods frequently colored. The use of coloring matéo make food more attractive is
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entirely legitimate, but its use to disguise thiernority of a product is a questionable
practice, regarded with disfavor.

1. Put the words in the correct order to make sentees.

1. Maceration/the/or/extracts/distillation/may/abs@ptbe/expression/obtained/by.
2. Lemonl/is/high/lemon/that/may/successfully/from/vimekl/so/in/oil/it/be/
expressed/the.

3. Alcohol/the/in/flavoring/bean/of/cut/the/steepinghilla/the/bean/by/is/obtained.
4. Is/to/practical/it/concentrated/obtain/a/extraciay/of/fruit/few.

5. Vanilla-beans/among/and/these/oranges/are/lemons.

6. The/characteristics/many/nuts/herbs/some/are/fofon/aromatic/of/spices/and/
flowers/available/extract/essence.

7. Material/of/judicious/to/is/the/butter/of/uniforn@toring/use/the/due/year/
throughout/creamy/color/the.

8. Creaml/icing/dishes/candy/among/foods/colored/i¢edfcpelatin/and/are/the/
frequently.

9. Legitimate/the/entirely/uselis/of/attractive/cologimore/material/food/to/make.
10. Flavoring/as/known/alcoholic/of/extracts/essere@tduplicates/extracts/
ordinarily/are/solutions/true/or/of/chemical.

2. Match the words and their definitions.

. hard, outside skin or covering (of some fruit, argelons,

1 | ordinarily | A or bacon and cheese)

> | essence B sorts of substance, e.g. ginger, nutmeg, cinnamlones,
used to flavor food
extract obtained from a substance by taking oumhash of

3 | duplicate C | the mass as possible, leaving all its importantitgs in
concentrated form

4 | peel D | give work to, usually for payment

5 |rind E | exactly like

6 | spice F | butter and cheese factory

7 | herb G | in the usual or normal way

8 |add H | join, unite, put (one thing to another)

9 | creamery | | skin of fruit, some vegetables

10 | employ 3 plant of this kind whose'leaves' or seeds, bgcaﬂﬂsleeir
scent or flavor, are used in medicine or for flavog food

3. Match the words in the right column with the woids in the left column to
make word combinations.

| 1 [ flavoring | a | matters |

70



2 | alcoholic b | recovering the essence
3 | chemical c | duplicates

4 | synthetic d | cream

5 | process of e | solutions

6 | aromatic f | butter

7 | coloring g | preparations

8 | rather widely h | employed

9 |ice i | characteristics

10| creamery ] | extracts

4. State which of the sentences are true and whigle false:

1. Flavoring extracts as ordinarily known are atdahsolutions of true extracts or
essences of their chemical duplicates.

2. Lemon peel is so high in lemon oil that it mayduccessfully expressed from the
rind.

3. The flavoring of the vanilla bean is obtaineddstilling the cut bean in alcohol.

4. The oils of peppermint and spearmint obtainedstagping the macerated mint
leaves are much stronger than the alcoholic estract

5. Other fruit flavors, such as apple, apricot, dven currant, grape, loganberry,
nectarine, peach, pineapple, plum, raspberry, @radviserry are usually available
only as synthetic preparations.

6. In the course of research on new apple prodactsalcohol solution of apple
essence has been developed which is said to berfezithat those who know apples
can tell from its taste the variety of apple fromieh it is made.

7. In addition to fruit extracts, the aromatic cweristics of many spices, nuts,
herbs, and some flowers are available in extraeseence form.

5. Choose the correct statement:

1. It is practical to obtain a concentragstence/extracof only a few fruits.

2. Lemonpulp/peel is so high in lemon oil that it may be succesgf@kpressed
from the rind.

3. The flavoring of the vanilla bean is obtained $&igeping the cut bean in
water/alcohol.

4. The process obbtaining/recovering the essence is also used for other fruits,
especially raspberries and grapes.

5. Other fruit flavors, such as apple, apricot, dven currant, grape, loganberry,
nectarine, peach, pineapple, plum, raspberry, d@radviserry are usually available
only asnatural/synthetic preparations.

6. In addition to fruitcondiments/extracts the aromatic characteristics of many
spices, nuts, herbs, and some flowers are availaleetract or essence form.

7. The use oflavoring/coloring material to make food more attractive is entirely
legitimate, but its use to disguise the inferiordy a product is a questionable
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practice, regarded with disfavor.

6. Fill in the blanks with appropriate words:

extracts matters distilling
essence maceration solution

1. The extracts may be obtained by expressionfpatso, distillation, or

2. The oils of peppermint and spearmint obtained by the macerated mmt
leaves are much stronger than the alcoholic exstract

3. The process of recovering the Is alsal der other fruits, especially
raspberries and grapes.

4. In addition to fruit , the aromatic retwderistics of many spices, nuts,
herbs, and some flowers are available in extraeseence form.

5. Coloring , though they add little orflawor increase the attractiveness
of some foods, and they are rather widely emplogddod manufacturing.

6. In the course of research on new apple prodactster of apple essence
has been developed which is said to be so peffattiiose who know apples can tell
from its taste the variety of apple from whichsithade.
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UNIT 19

Vocabulary
cane —IyKpoBa TPOCTHHA prohibitive —magmipHO BHCOKHIA
mean -o3HavaTH; MaTH 3HAYCHHS Jerusalem artichokeremninamOyp
unqualified —1BHwuit; oueBHIHMI permit —103BoJIATH; JaBaTH J03BiJI
hydrolysis —rinpoais COMPOSe -€KIaaaT; KOMIIAHyBaTH
distribute s1omuproBaTH by-product +106ignuit mpoayKT
market —1ponaBatu infant —aemoBs
substance pedoBuna enzyme —epmeHT
approximately -pu6im3Ho; Maiixke feeding <xapuyBanns
amount K1IbKICTb obtain —onepxyBatu; 3100yBaTH

Read and trand ate the text
KINDS OF SUGAR

To the average person sugar means cane or beet Augging of the Secretary
of Agriculture, however, makes it proper to designaorn sugar, glucose, or
«cerelose» by the unqualified word «sugar». Frasttactose, and maltose are other
sugars found rather widely distributed in foods.

Corn sugar is obtained commercially by the hydislgé starch with acid. If the
process of hydrolysis is stopped when about 50cpet of the starch is changed to
dextrins and 50 per cent to maltose and glucose, ®oup results. When hydrolysis
Is complete, glucose is obtained in crystallinenfoand is marketed as cerelose.
Glucose is found naturally in fruits, honey, and@a vegetables.

In natural food substances fructose is likely to dssociated with glucose.
Glucose and fructose are examples of the simplasikof sugars. Honey contains
approximately the same amount of fructose as gkicBsuctose is found widely
distributed in fruits. This is probably responsiliée the name fruit sugawhich is
frequently applied to it. Fructose is today protmta in cost. However, it can be
obtained from the inulin in the Jerusalem artichak®d it seems quite possible that
some day it may be produced at a cost that wilngteits wider use. Sucrose, the
most widely used sugar, is composed of a moledutguaose and one of fructose in
chemical combination.

Lactose, a sugar found only in milk, is obtained aady-product in the
manufacture of certain milk products and is usethindor infant feeding.

Maltose, one of the products of the hydrolysistafch, is found in corn syrup.
It is also prepared from starch by use of the emzgiastase.

1. Put the words in the correct order to make sentees.

1. Sugar/to/beet/the/or/average/cane/person/means/suga
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2. Fructose/and/are/sugars/rather/distributed/fooctee/maltose/other/found/
widely/in.
3. Acid/starch/hydrolysis/by/obtained/sugar/with/offbommercially/is/corn.

4. Hydrolysis/when/complete/is/obtained/is/glucosefiygtalline/is/and/form/as/
cerelose/marketed.

H©9°>‘.®.°‘

Certain/honey/in/found/glucose/vegetables/andé&méturally/is.
In/glucose/natural/with/food/associated/substame#slictose/to/is/likely.
Sugars/glucose/of/and/kinds/fructose/simplestiaeédf/examples.
Contains/the/amount/fructose/glucose/honey/apprataiw/same/of/as.

. Fruits/distributed/found/fructose/in/widely/is.

O Fructose/today/in/prohibitive/is/cost.

2. Match the words and their definitions.

AIWNEF

(&)

»

\l

10

—

distribute | A | allow

complete B | made of crystal; very clear

simple C | child during the first few years of its life

crystalline | D | spread out (over a larger area)
organic chemical substance formed in living callsle to

responsible | E | cause changes in other substances without beingged
itself

prohibitive | F | finished, ended

permit G | (chiefly of animals and babies) meal

: not mixed, not divided into parts; having only aadn

infant H
number of parts

feed | (of a person) legally or morally having to carryt auduty,
care for a person or thing

enzyme J | intended to prevent use or abuse

3. Match the words in the right column with the woids in the left column to
make word combinations.

1 | beet a | cost

2 | widely b | feeding

3 | crystalline c | starch

4 | simplest kinds of d | distributed
5 | prohibitive in e | syrup

6 | enzyme f | form

7 | chemical g | diastase

8 | infant h | sugar

9 | hydrolysis of i | combination
10| corn ] | sugars
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4. State which of the sentences are true and whigle false:

1. To the average person sugar means cane orugzet s

2. Cane sugar is obtained commercially by the Hydi®of starch with acid.

3. Fructose, lactose, and maltose are other sdigainsl rather widely distributed in
foods.

4. If the process of hydrolysis is stopped whenuali® per cent of the starch is
changed to dextrins and 50 per cent to maltosemmise, corn syrup results.

5. When hydrolysis is complete, maltose is obtaineccrystalline form and is
marketed as cerelose.

6. Glucose and fructose are examples of the simkleds of sugars.

7. Maltose, the most widely used sugar, is compadesl molecule of glucose and
one of fructose in chemical combination.

5. Choose the correct statement:

1. Corn/Beetsugar is obtained commercially by the hydrolys$istarch with acid.

2. When hydrolysis is completsucrose/glucoses obtained in crystalline form and
Is marketed as cerelose.

3. In natural foodingredients/substancedructose is likely to be associated with
glucose.

4. Fructose/cereloseis probably responsible for the name fruit sugdrch is
frequently applied to it.

5. Galactose/Lactosea sugar found only in milk, is obtained as a byejpict in the
manufacture of certain milk products and is usethindor infant feeding.

6. Sucrose/Maltose one of the products of the hydrolysis of starsHfpund in corn
syrup.

7. Maltose is also prepared from starch by usaeftid/enzyme diastase.

6. Fill in the blanks with appropriate words:

cerelose maltose lactose

fructose starch substances
1. Fructose, , and maltose are other stmand rather widely distributed in
foods.
2. Corn sugar is obtained commercially by the hlydie of with acid.

3. When hydrolysis is complete, glucose is obtaimedrystalline form and is
marketed as

4. In natural food | fructose is likelypassociated with glucose.
5. Is found widely distributed in fruits.
6. , one of the products of the hydrolgssarch, is found in corn syrup.
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UNIT 20
Vocabulary

cornstarch «ykypya3ssHuii KpoxXMaJib wheat —menurs

thickening agent srymryBau opaque -Hemnpo3opuit
advantage sepeBara powdery —10pOoIIKOnoAiOHHH
hence -erxe; 3Bincu unsurpassed rerepeBepIIeHNN
lack —necraua; 6pak gravy —mijajimBKa; coyc

liquid —pinuHa tuber —Oynn0a

homogeneous eaHopiaHUI rarely —piako; He4acTo

lend —maBatu; HanaBatu sieve —perieTo; CUTo

distinctive —BinMiHHMIA; XapaKTepHUT obtain —onepxyBatu; 3100yBaTH

Read and trand ate the text
STARCH

Cornstarch is probably more widely used as a thmicigeagent than is any other
starch. It has certain advantages over others. dibtained readily from maize and
hence is inexpensive. It is practically lackingflewor and cooks to an almost clear
paste in water or other clear liquids. When prgpedmbined with the liquid, it is
smooth and homogeneous, thickening the liquid withiending any distinctive
character to it.

Wheat starch is little used in food preparationt Wwheat flour is extensively
used as a thickening agent. Flour has less thioggmower than cornstarch. It makes
an opaque jelly rather than a clear one; yet imradteristic flavor is preferred by
many to that of other thickening agents. Both herd soft wheat flour are used for
this purpose, the soft wheat flour giving a saudé sharacteristics in between those
thickened with cornstarch and hard wheat flour.

Arrowroot starch is obtained from the rhizome aststock of the maranta plant
and a few related species grown in the West Indlieesembles cornstarch in being
white, fine, and powdery. When heated in waterdrtain proportions, it thickens to
form a jelly. Although used in limited quantities the preparation of food, it is
unsurpassed as a thickening agent in such dishdslaas manges. It is also
considered more desirable for gravies, sauces,pastties than some of the more
common starches.

Rice starch or flour is used mainly by persons vene allergic to wheat.
Recently the value of waxy rice flour in preventihg curdling of frozen sauces has
been discovered. Today, this starchy agent is asgummportance in certain
industries.

Potato starch, although extensively used abroads fimited use in this country
in food preparation.
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Tapioca is made from the starch obtained from dlogsror tubers of the cassava
or manioc, a woody tropical plant native to Centkaterica. The starch, known as
tapioca flour, rarely appears on the market as .slible tapioca of commerce is
prepared from dough made of the tapioca flour. Wear| tapioca is to be made, the
moist dough is forced through a sieve, the sizthefsieve determining whether the
pearls will be coarse, medium or fine. The littidlpts are then subjected to a high
temperature. Flake tapioca is made by baking thstratarch in thin sheets.

1. Put the words in the correct order to make sentees.

1. Cornstarch/probably/widely/as/thickening/than/atansh/is/more/used/a/
agent/is/other.

2. Inexpensive/hence/maize/readily/is/it/obtained/ffama/is.

3. Liquids/it/clear/is/other/practically/or/lacking/te/in/paste/in/flavor/clear/
and/almost/cooks/an/to.

4. Flour/less/power/cornstarch/has/thickening/than.

5. Rice/or/is/mainly/persons/are/to/starch/flour/ubgfiho/allergic/wheat.

6. Recently/discovered/the/been/value/has/of/saucag/ivazen/rice/of/flour/
curdling/in/the/preventing.

7. Industries/infassuming/agent/this/certain/impor&diséstarchy.

8. Potato/although/used/finds/use/this/in/preparasi@anch/extensively/abroad/
limited/in/country/food.

9. Starch/as/flour/appears/the/as/the/known/tapiocgif@n/market/such.

10. Flour/the/made/from/tapioca/is/of/the/commercegdared/dough/of/tapioca.

2. Match the words and their definitions.

1 |lack A | small, light, leaf-like piece

2 | clear B | be without; not have; have less than enough

3 | homogeneous | C | slightly wet

4 | grow D | develop; increase in size, height, length, etc

5 | desire E | small ball of something soft

6 | gravy F | thing that is wished for

7 | pastry G juice which comes from meat while it is cookingusa
made from this

8 | moist H | (formed of parts) of the same kind

9 | pellet | | paste of flour, fat, etc baked in an oven

10 | flake J | easy to see (through)

3. Match the words in the right column with the woids in the left column to
make word combinations.

| 1 | thickening | a | flavor |
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2 | advantages over b | species

3 | lacking in c | others

4 | clear d | dough

5 | distinctive e | character
6 | hard wheat f | temperature
7 | related g | agent

8 | limited h | quantities
9 | high i | flour

10| moist j | liquids

4. State which of the sentences are true and whigle false:

1. Cornstarch is probably more widely used as ekéming agent than is any other
starch.

2. Cornstarch is practically lacking in flavor andoks to an almost clear paste in
water or other clear liquids.

3. Wheat starch is extensively used in food premarabut wheat flour is little used

as a thickening agent.

4. Flour has more thickening power than cornstarch.

5. Both hard and soft wheat flour are used for fhuspose, the soft wheat flour
giving a sauce with characteristics in between ehibéckened with cornstarch and
hard wheat flour.

6. Arrowroot starch is obtained from the rhizomeraotstock of the maranta plant
and a few related species grown in the West Indies.

7. Rice starch or flour is used mainly by persohs are allergic to corn.

5. Choose the correct statement:

1. Potato/Cornstarchis obtained readily from maize and hence is inagpe.

2. Wheat starch is little used in food preparatiout, wheat flour is extensively used
as astarchy/thickening agent.

3. Arrowroot starch/tapioca flour is also considered more desirable for gravies,
sauces, and pastries than some of the more comanohes.

4. Recently the value g€lly/waxy rice flour in preventing the curdling of frozen
sauces has been discovered.

5. The tapioca of commerce is prepared froovder/dough made of the tapioca
flour.

6. Cornstarch is practically lacking taste/flavor and cooks to an almost clear paste
in water or other clear liquids.

7. Flour/Starch makes an opaque jelly rather than a clear oneityeharacteristic
flavor is preferred by many to that of other thick®y agents.
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6. Fill in the blanks with appropriate words:

wheat tapioca starchy

arrowroot thickening homogeneous
1. Cornstarch is probably more widely used as a agent than is any other
starch.
2. When properly combined with the liquid, it is@omth and , thickening
the liquid without lending any distinctive charade it.
3. Wheat starch is little used in food preparathmut, flour is extensively used
as a thickening agent.
4. starch resembles cornstarch in belniig wine, and powdery.
5. Today, this agent is assuming impoetamcertain industries.
6. When pearl Is to be made, the moist daufgrced through a sieve, the

size of the sieve determining whether the pearlsoeicoarse, medium or fine
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