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BBenenue

JlaHHBIE ~ METOIMYECKHE  yKa3aHUS [0  AHMJIMUCKOMY  SI3BIKY
npeaHa3HaYeHbl JJIs CTYJEHTOB 2 Kypca (QaKyJbTeTa MUIIEBBIX IPOU3BOICTB.

[lenpr0 METOOMYECKUX yKa3aHUW B COOTBETCTBHH C [Iporpammon mno
WHOCTPAaHHBIM $I3bIKaM SIBJSIETCS IOATOTOBKA CTYAEHTOB K HCIOJb30BAHUIO
MHOCTPAHHOI'O sI3bIKa B MX Oyaylield npopecCHOHAIbHON JEATEIbHOCTH, T.€.
oOydyeHue Kak MHCbMEHHOW, Tak MU ycTHOW (opme oOuieHusi. Kpome Toro,
NOJIYYEHHbIE 3HAHUS MOTYT CITY>KUTb 02301 JUIsl 1ajJbHEHIIEro caMmoo0pa3oBaHusl.

B oOnactu oO0ydeHHs yCTHOU pedyd METOAMYECKUE YKa3aHUsSl TOTOBSIT
oOy4aeMbIX K  OCYUIECTBJICHHIO  IOATOTOBJIEHHOIO  MOHOJOTHYECKOTO
BBICKa3bIBaHMS B BHJIE COOOIEHUS WM J0KIIaaa. JlaHHbIe METOIMYECKHE YKa3aHus
TOTOBAT CTYJAEHTOB K YYacTHIO B JMajore, 4Tro MpeJroyiaraeT HeoOXOAUMOCTh
Pa3BUTHUS YMEHHMSI BbIpa)kaTh COOCTBEHHOE MHEHUE, OJ00OpEHUE WIIM HEOJA00peHHe
4yKHX BbICKa3bIBaHUH, OCYIIECTBIIATD 3apOC HH(OPMALIUU U T.1.

[ToMuMO 3TOrO, CTYAE€HTHI T'OTOBATCS K MHUCbMEHHOMY OOIIEHUIO Ha
aHTTIUHACKOM si3bIKe. B 3TOM mmiane mnpeaycMoTpeHo (GOpMUpPOBAHUE YMEHUH,
HEOOXOIMMBIX JIJIs HAIIMCAHUS COYMHEHHMI Ha 3a/JIaHHYIO TEMY, IIEPEBOJIa TEKCTOB
10 CHELNAIBHOCTH.

TemaTnueckuil 0TO00p MaTepHana MO3BOJIIET O3HAKOMUTH CTYJIEHTOB C
TEPMUHOJIOTHEN N0 JNaHHOW Teme. MeTroaudeckne yKa3aHHus COCTOAT u3 18
pa3iesioB, BKIIOYAIONIMX OCHOBHBIE TEKCThl I HM3YyYAKOLIEro YTEHMS,
YOPAKHEHUS JIJIS1 pa3BUTHS HaBBIKOB YCTHOM M MMCbMEHHOU pEYH.



1 Foodstuffs

1.1 Lesson 1 Vegetables
1.1.1 Find the meaning of the following words

Roughage, constipation, lentil, rutabaga, succulence, sweet potatoes, chard,
mustard, thallophyta, spermatophyta, collard, chervil, skirret, scolymus, beet,
pumpkin, dasheen, brophyta, thrive, asparagus, endive, sprout, radish, chive, egg-
plant, gherkin, shallot, garlic, pteridophyta, rhubarb, parsley, salsify, scorzonera,
pepper, muskmelon, yam, manioc

1.1.2 Read the following word combinations. Mind their meaning

1 to be sufficient - for 6bITh TOCTAaTOYHBIM

2 for the maintenance of health - 111 coxpanenus 310poBbs
3 perennial crops - MHOTOJICTHHE PacTCHUS

4 pot-herbs - cheno0OHast 3e1eHb (IIIMUHAT, IIaBeJb U T. 11.)
5 salad crops - oBoIITHAs 3€JI€Hb, CAJIATHBIC OBOIIU

6 cole crops - KaryCTHbIE OBOIIH

7 bulb - crops 1yKOBbIE OBOIIH

8 peas and beans - ropoxoBbie 1 6000BBIC

9 solanaceous fruits - ToMaTbl

10 the cucurbits - THIKBEHHBIC

1.1.3 Read and translate the text
Vegetables

Vegetables play a very important role in the human diet, supplying some of the
things in which food materials are deficient. They are important in neutralizing the
acid substances produced in the course of digestion of meats; cheese and other
foods; they are of value as roughage which promotes digestion and helps to prevent
constipation; they are important sources of the mineral elements needed by the
body; being especially rich in calcium and iron, they are valuable sources of
vitamins. Although vegetables, in general, are not considered of great importance
in furnishing proteins, carbohydrates and fats, some of them, such as dried seeds of
beans, peas, and lentils, are rich in proteins. Others, such as potatoes, sweet
potatoes, parsnips, carrots, and rytabagas, are important sources of carbohydrates.

At least 10 mineral elements are needed for the proper growth and development
of the body. Extensive investigations have shown that calcium, phosphorus, and
iron, except in rare instances, are the only mineral elements that are not present in
quantities sufficient for the needs of the body.



A certain quantity of bulky food is necessary for good health, vegetables are the
main source of roughage. Most vegetables, particularly the leafy ones, as celery,
cabbage, spinach, and lettuce are characterized by high water content and relatively
high percentage of cellulose or fiber. Because of their succulence and relativelly
large bulk, the leafy vegetables and most of the root crops probably aid in the
digestion of the more comcentrated foods.

The name vitamin has been given to a group of food substances other than fats,
proteins, carbohydrates, and salts that occur in small quantities in natural food
materials. They are essential for growth, for reproduction, and for the maintenance
of health.

Green and yellow vegetables contribute about 33 per cent of the vitamin A
supplied by major food groups. They supply also about 25 per cent of the ascorbic
acid, while citrus fruits and tomatoes furnish about 34 per cent. The vegetables
ranking highest in vitamin A are carrots, turnip greens, spinach, sweet potatoes,
beet greens, mustard greens, winter squash, chard, and broccoli.

There are four general methods of classification of vegetables: (1) a botanical
classification; (2) a classification based on hardiness; (3) a classification based on
parts used as food; (4) a classification based on essential methods of culture. A
fifth method combining parts of the four mentioned may be used to advantage in
grouping for discussion.

1.1.4 Answer the following questions

Why are vegetables important in the human diet?

What vegetables are rich in proteins?

What vegetables are important sources of carbohydrates?

What are good sources of the important mineral elements?
What vegetables contribute about 33 per cent of the vitamin A?
What methods of classification of vegetables do you know?

1.1.5 Give the corresponding Russian equivalents of

Rutabaga, onion, carrot, celery, cabbage, parsnip, turnip, chard, lettuce, parsley,
sprout, radish, pepper, cucumber, pumpkin, squash, asparagus, perennial crops,
pot-herbs, bulb crops, cucurbits
1.1.6 Give the corresponding English equlvalents of

MopkoBs, KalycTa, cajaT, peauc, IMepel, Orypel, chapika, TopYuia, IyK,

CBEKJIa, METPYIIKa, YKPOIl, OPIOKBA, ThIKBa OOBIKHOBEHHAsI, MAHTOJIb]] WJIM CBEKJIA
JUCTOBAs, MacTepHaK, KabauyoK, MEKCUKAaHCKHUIA OTYpPEIl, CIATKUii KapTodhenb



1.1.7 Translate into Russian

1. Potatoes, sweet potatoes and mature onions contain appreciable quantities of
phosphorus. 2. The leafy, green and yellow vegetables contribute about 33 per cent
of the vitamin A supplied by the major food groups. 3. Potatoes and sweet potatoes
supply about 16 per cent of ascorbio acid, while citrus fruits and tomatoes furnish
about 34 per cent. 4. The vegetables ranking highest in vitamin A are carrots,
turnip, greens, spinach, sweet potatoes, beet greens, mustard greens, winter squash,
chard, and broccoli. 5. Successful storage requires a good product, the proper tem-
perature and atmospheric humidity, the right stage of maturity for the products to
be stored, and freedom from disease and other injury. 6. Many types of kale are
known but they all probably belong to the same species. 7. Salad crops are
especially valuable for the ash constituents and for their vitamin content, as well as
for supplying bulk. 8. These crops generally are eaten without cooking and are the
main ones so consumed.

1.1.8 Give sentences of your own in which the following words and word
combinations are used

Perennial crops, pot-herbs, bulb crops, cucurbits, carrot, onion, turnip, lettuce,
parsley, parsnip, radish, squash, asparagus, beet, mustard, chard, rutabaga, sprout,

pepper, garlic
1.1.9 Translate into English

I. BaxHyro poib B IWTaHUM YEJIIOBEKAa WIPAKOT CBEKHME OBOIIH, & TaKKE
pa3HoOOpa3Hble MPOAYKTHI, OJydyaeMble B pe3yibTare UX nepepabotku. 2. OHu
SIBJISIFOTCSL BE€ChbMa IIEHHBIMM HMCTOYHMKAMH BUTAMUHOB M HEOOXOJUMBIX MJISI
OpraHn3Ma MHUHEPAJIbHBIX BeHIeCTB. 3. Takue OBOILIM, KaK CAJATHOLIIIHHATHBIC,
0000BBIE, KAIyCTHbIE M  HEKOTOpbIe JApyrHe, SBIAIOTCS  MNPOAYKTaMHU
pPacCTUTENILHOIO IPOUCXO0KICHUS C BBICOKHM COJIEpKaHUEM OEIKOBBIX BEILECTB. 4.
KopHermnmoas!l SBIAIOTCA MCTOYHUKOM YIJIEBOJOB, MPEUMYIIECTBEHHO CAaXapoB, a
TaK)K€ BUTAMUHOB, MUHEPAJIBHBIX COJIEH, BKYCOBBIX U ApOMAaTHYECKUX BEILIECTB. 5.
[lepen  nOpuHAMIEKUT K  CEMEWCTBY  maciueHoBbix. 6. Coapxa ——
MHOTOJIETHEEpACTEHNE U3 CeMECTBa JNUIEHHBIX. 7. Ykpom 6orat ButamuHoM C,
MO3TOMY OH HE€ TOJBKO YJIy4lllaeT BKYC NUIIM, HO U BUTAaMHHU3HpYET €e. 8.
3eneHble OBOIIM OOraThl a30THCTHIMU BEIIECTBAMH, M3 KOTOPBIX 3HAUYUTEIHHYIO
YacTh COCTABISIIOT Oenku. 9. OBoIHAs 3€71€Hh — BAXKHBIH MCTOYHUK BUTAMHHOB
C, K, kapoTiHa W MHHEpAJIBHBIX BEIISCTB, OCOOCHHO Xene3a, docdopa, Hona,
KaJIbLHSI, MUKPOJJIEMEHTOB.

1.1.10 Get ready to speak about food value of vegetables.



1.2 Lesson 2 Nutritional value of milk

1.2.1 Read the following words and word combinations. Mind their meaning

1 nutritious — NUTATENbHBIN

2 versatile — MHOTOCTOPOHHUIA

3 mammal — mitekonuTaroIIee

4 udder — BBIMS

5 species [spi: [i:z] — Bux

6 insulating — M30ASAUMOHHBINA, U30IUPYIOLINN
7 reindeer — ceBEpHBII OJIEHb

8 consumption — noTpebeHne

O nutrient — MUTATEIHLHOE BELMIECTBO

10 disperse — pacnpocTpaHsITh

11 globule — mapoBugHas yacTuiia

12 deflect — nmpemomisTh

13 ray — nyu

14 opalescent — omamoBbIi (MMEFOIIHI MOJIOYHBIN OTIIUB)
15 abundant — Goratsbrit

16 skim milk — cHsiTO€ MOJIOKO

17 constituent — cocTaBHAas YaCTh, KOMIIOHCHT
18 digestible - nerko ycBauBaembIit

19 carbohydrate — yrieron

1.2.2 Read the words according to transcriptions and find them in the text

[‘jogat] [brest] [ju:'ni:k] [si:]] ['prouti:n] [la:ma] [ bAfalau] ['tekst/a] [ lektous]
['keisiin] [ 'mdlikju:l] [pa taesiom] [ seudieam]

1.2.3 Read and translate the text
Nutritional Value of Milk

Milk, highly nutritious, versatile food. People enjoy drinking milk in its natural
form and also use it to make a wide range of food products, including cream,
butter, yogurt, cheese, and ice cream.

Female mammals produce milk to feed their newly born young. Milk is
produced in the mother’'s mammary glands, which are found, for example, in the
breasts of humans or the udders of cows, sheep, or goats. Each species of mammals
produces milk with a unique composition desighned to meet the specific needs of
its infants. For instance, the milk of animals that need to develop a thick layer of
insulating fat, such as seals, has a high fat content. The milk of animals that grow
rapidly, such as cows, which double their weight in 50 days, is rich in protein and
minerals.
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Humans drink the milk produced from a variety of domesticated mammals,
including cows, goats, sheep, camels, reindeer, buffaloes, and llama. By far the
vast majority of milk used for commercial production and consumption is from
COWS.

Most milk is composed of 80 to 90 percent water. The remaining 10 percent
consists of an abundance of the major nutrients needed by the body for good
health, including fats, carbohydrates, proteins, minerals, and vitamins.

Cow milk typically contains about 3.5 to 5 percent fat, which is dispersed
throughout the milk in globules. In addition to providing milk1s characteristic taste
and texture, fat supplies vitamins A, D, E, and K as well as certain fatty acids that
the body cannot produce on its own.

Lactose, a kind of sugar found only in milk, gives milk its sweet taste. Making
up about 5 percent of milk's content, lactose is a carbohydrate that is broken down
by the body to supply energy.

The most important protein in milk is casein, accounting for 80 percent of milk
protein. Casein is a complete protein, meaning that it contains all of the essential
amino acids, which the body cannot manufacture on its own. Casein molecules and
globules of fat deflect light rays passing through milk, giving milk its opalescent
appearance. Other proteins present in milk include albumin and globulin.

Milk contains many minerals, the most abundant of which are calcium and
phosphorus, as well as smaller amounts of potassium, sodium, sulfur, aluminum,
copper, iodine, manganese, and zinc. Milk is perhaps the best dietary source of
calcium — one liter of milk supplies as much calcium as 21 eggs, 12 kg of lean
beef, or 2.2 kg of whole wheat bread. Milk is an excellent source of vitamins A and
B2. All other vitamins are present also, but in lower doses. Vitamin D is typically
added to commercially sold milk. Vitamin A, which found in the globules of fat, is
removed when fat is skimmed away to make low-fat or skim milk. Generally,
vitamin A is replaced during the production of commercially sold low-fat milk.

The great importance of milk in the diet is due to that fact that it contains most
of the essential food constituents in easily digestible form.

1.2.4 Answer the following questions

What do people use milk for?

Is milk of animals rich in protein and minerals?
What is most milk composed of?

What is lactose?

Does milk include only casein?

What minerals does milk contain?

Why does milk have the great importance in the diet?

1.2.5 Give the corresponding English equivalents of

CocrtaBHasi 4acTh, pacTBOP, PAcCTBOPUMBIHA, HEPACTBOPUMBI, CBEPTHIBAHUE
(KoaryJsiius), TBOPOT, KUPOBbIE IIAPUKH, CIAAKUNA TBOPOT C MYCKaTHBIM OPEXOM

11



U CIIMBKaMH, MacCJi0o, CMCTaHa, CbIBOPOTKA, IMPOCTOKBAIIAd, HCPACTBOPUMBIC COJIH,
CBCPTBLIBATLCA, CBCPHYBIICCCS MOJIOKO, CO3PCBATh, OCAXK/IATh

1.2.6 Find in the text and prove that

1 Each species of mammal produces milk with a unique composition.
2 Fat supplies vitamins.

3 The most important protein in milk is casein.

4 Milk is the best dietary source of calcium.

1.2.7 Give sentences of your own using the following words and word-
combinations

Constituent, content, ingredient, solution, soluble salts, flavour, whey, cream, to
curdle, whip, curd, cottage cheese, butter

1.2.8 Complete the list with names of food or drink. Skip the letters X and Z

A — apple juice N -
B - O -
C- P-
D - Q-
E - R -
F- S -
G- T -
H- U -
I- V -
J— W -
K- X -
L- Y -
M — 7 -

1.2.9 Comment on the quotations

‘Tell me what you eat and I will tell you who you are.’

Anthelme Brillant-Savarin
‘Man is the only animal that can remain on friendly terms with the victims he
intends to eat until he eats them.’

Samuel Butler
‘A gourment is just a glutton with brains.’

Philip W. Haberman Jr.
‘Where the guests at a gathering are well-acquainted, they eat 20 percent more than
they otherwise would.’

Edgar Watson Howe

12



‘The whole of nature, as has been said, is a conjugation of the verb to eat in the
active and passive.’
William Ralph Inge

1.2.10 Get ready to speak on

1 Milk and its Composition.
2 Nutritional Value of Milk.

1.3 Lesson 3 Milk Products
1.3.1 Read the following words and word combinations. Mind their meaning

1 diet - muIna, nuTanue

2 solution — pactBOp

3 albumin —

4 acidity — KUCIOTHOCTb

5 retail — mpomaxa

6 whip — B30UBaTH

7 curd — cBepHYyBIIEECS MOJIOKO

8 curds — TBOpOT

9 coagulation — koarymsiius, CBepThIBAHUE
10 to ripen — co3peBaTh

11 variety — pazHoobpasue

12 whey — cbIBOpOTKa

13 churn — macno6oiika, cOMBaTh
14 lump — KoM, KpYTHBII KyCOK
15 to pasteurize — mactepuzoBaTh
16 pathogenic — 60JIe3HETBOPHBII
17 butter milk - naxra

1.3.2 Find Russian equivalents to the following word combinations

1 composition of milk

2 essential minerals

3 soluble salt

4 insoluble salt

5 to be held in suspension
6 colour pigment

7 lactic acid bacteria

8 whipping cream

9 cottage cheese

10 high percentage

11 decomposition products
12 fat globules

a. YKUPOBBIC MAPUKH
b. IpoAyKTHI pacniaga
C. pacTBOpHUMas COJIb
d. B3OUTHIE CIUBKHU
€. MOJIOYHO-KHCIIbIe OaKTepuun
f. cocraB Mosoka
g. Ipolecc co3peBaHus (MOJIOKA)
h. kpacsmmii MUrMeHT
1. IPECCOBAaHHBIN TBOPOT
J. B 3aBUCUMOCTH OT TTOPOIHI KOPOBBI
k. BEICOKOE TIPOIIEHTHOE CO/Iep>KaHKE
l. ileHHBIe MUHEPAJIbHBIC BEIIIECTBA

13



13 ripening process m. HepacTBOpPUMAs COJIb
14 according to breed of cow N. HAXOJUTHCS BO B3BEIICHHOM
COCTOSTHUH

1.3.3 Read and translate the text
Milk products

The amounts of various constituents in milk vary, from season to season, with
the food of the cow and the breed.

The average percentage of water is 87. The carbohydrates present is lactose,
which is held in solution along with minerals as soluble salts. The yellow colour of
milk is due to the colour pigment of the fat, which, in turn, is derived from the
green food eaten by the cow. The principal proteins present are casein and
albumin.

Cream. The cream of milk is best separated by a centrifuge, which may be so
regulated that cream of any desired fat-content may be obtained. Cream contains
the same constituents as milk, but in a very different proportion. It resembles milk
in many of its properties. Heat affects it in a similar fashion, and lactic acid
bacteria develop in it, producing acidity. Cream intended for retailing is usually of
two grades — heavy or whipping cream and coffee cream.

Whipping cream must contain not less than 30 per cent of fat and coffee cream
not less than 18 per cent.

Cheeses. “The curd of milk which has undergone changes in its composition
through the growth of microorganisms” is a fair definition of cheese. Most cheeses
are made from the acid curds.

Cottage cheese represents the casein of milk separated by acid coagulation,
along with a high percentage of calcium salts and fats. The water is not very
thoroughly pressed out of this cheese so it contains many of the soluble salts of the
milk. The curd produced by acid constitutes a green cheese, which must be
allowed to “ripen”, undergoing marked changes in the constituents of the curd. The
course of ripening depends upon the microorganisms present in the green cheese.

All cheeses may be considered as rich sources of protein and protein
decomposition products, and of minerals, especially calcium. The composition of
each cheese vary according to its preparation. Some contain more of the whey of
the milk, or more of the fat of the milk, and these influence the percentage of other
constituents. There are approximately 400 known varieties of cheese.

1.3.4 Answer the following questions

What kinds of milk do you know?

How can the cream of milk be obtained?

How are coffee and whipping creams differentiated?
Give the definition of cheese.

What does cottage cheese represent?

14



What other milk products do you know?
1.3.5 Pick up the right answer among those given below

1 The yellow colour of milk is due to the ...
a) fat globules.
b) proteins.
c) colour pigment.
2 Lactic acid bacteria developed in cream produce ...
a) acidity.
b) sweeetness.
c) flavour.
3 Cottage cheese represents the casein of milk separated by ...
a) lactic coagulation.
b) acid coagulation.
c) pasteurization.
4 The course of ripening of green cheese depends upon ...
a) decomposition products.
b) soluble and insoluble salts.
C) microorganisms.

1.3.6 Make up sentences joining the given parts of them

1 The amounts of constituents in milk ~  a. ... from the acid curds.

depends upon ...

2 The legal amount of water in a butter  b. ... to its preparation.

is ...

3 The cream of milk is best separated ... c. ... less than 16 per cent.

4 Most cheeses are made ... d. ... the season and the breed of cow.
5 The composition of each cheese will  e. ... by a centrifuge.

vary according ...

1.3.7 Translate the following sentences from English into Russian

1 Milk and milk products are available in many forms.

2 Fresh fluid milk is almost always pasteurized.

3 Evaporated, dry, frozen, condensed and fermented milk (butter-milk and yogurt)
are used in preparation of food.

4 Evaporated skim milk may be diluted with an equal amount of water and used
like fresh skim milk.

5 You can use dry milk in addition to fluid milk to increase the nutritive value.

6 Consumer interest in yogurt and yogurt products has reached an all-time high and
now is still be climbing.

7 To improve the vitamin content of milk, many dairies add vitamin D either by
special food given to the cows or by addition to the milk.
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1.3.8 Find out what the following idioms mean matching the two parts

1 to bite off more than one can chew A. to have a lot of tasks

2 to take something with a pinch of salt  B. extremely rich in producing food

3 to have a lot on one’s plate C. to be sold out very quickly

4 to know which side one’s bread is D. to make an unpleasant thing seem

buttered on less so

5 flowing with milk and honey E. not to believe entirely

6 to sell like hot cakes F. to be an unwanted member of a trio

7 a storm in a tea-cup G. where one is in a position of advan-
tage

8 to sugar the pill H. for certain

9 to play gooseberry I. to attempt to do more than one can

10 as sure as eggs is eggs J. disturbance over a trifling matter

1.3.9 Get ready to speak about milk products
1.3.10 Text for written translation

Butter

If cream is whipped or churned for a long time, the fat globules combine, and
fat separates out in lumps which include some of the proteins, milk sugar and salts
with a considerable quantity of water adhering. This mass is essentially butter.
Most of the butter on the market is made from pasteurized cream to which a starter
(a culture of bacteria) has been added. The main purpose of pasteurization is to
reduce the number of microorganisms which might be pathogenic or produce
undesirable flavour in the butter.

Milk with known content of lactic acid bacteria is added to start the “ripening”
of the pasteurized cream. During the ripening process compounds are produced
which give butters their characteristic flavours. At the same time, the lactic acid
produced aids in the more complete separation of fat from the other constituents of
cream (butter-milk). After the ripening process, the cream is churned to separate
the fat. The amount of colouring matter to be added depends upon the amount of
natural colour in the cream, and this varies according to breed of cow and the
amount of green food consumed by her. The separated fat is washed to remove the
adhering buttermilk, but carefully, as too much washing produces a flat-tasting
butter. Salt is now added for three reasons: it helps in the removal of buttermilk, it
enhances the flavour of the butter, and it improves its keeping qualities. The
amount of salt added varies with the amount of water left in the butter; the more
water the more salt. The legal amount of water in butter is less than 16 per cent.

1.4 Lesson 4 Composition of eggs

1.4.1 Read the following words and word combinations. Mind their meaning
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1 indispensable — HeoOXOAMMBIIA, 00SI3aTETHHBIN

2 colloidal — kommonHBIHI

3 abundant — oOuNIBHBIN

4 external — BHEIIHUHN, HAPYKHBIH

5 significance — BaXHOCTb, 3HAYUTEIHLHOCTh

6 smooth (shiny)- rmagkuii (GecTsIniA)

7 emulsify — nenate 3MyJbCUIO, IPEBpAIIATh B AIMYJIBCHUIO
8 sufficient — nocTaTOYHBIN

9 valuable source — 11€HHBIN UCTOYHUK

10 exposure — BBICTaBJIEHHE, MECTOIOJI0KEHUE

11 thickening power — ciocoOHOCTH crymaTth (cs)
12 ease — 1€rKocTh

13 baking powder — nekapHBbIii MOPOIIOK

14 food value — mumEeBas EHHOCTH

15 egg poached — Bapenoe sitrio

16 scrambled eggs — ssuuHUIIa-00ITYHbS

17 leavening agents — pa3pbIXJIUTETb

1.4.2 Read the words according to transcriptions and find them in the text

[‘lesiOin], [ k[ In'stitjul Int], [ "aelbjumin], [ "globju:lin], [d3el I"ti:n], [ d3i'leetinls],
[ kln*sistl nsi], [ kont! nt], [ "klor[fil].

1.4.3 Find Russian equivalents to the following word combinations

Colloidal form, colloidal nature, brown-shelled and white eggs, a clean-shelled
egg, phosphorus-containing compound, dietary constituent, cookery processes,
technique of mixing and baking, food materials, keeping qualities

1.4.4 Read and translate the text
Composition of eggs

Eggs are indispensable in the average diet. They contain in colloidal form many
of the more important but less abundant food materials, vitamins and minerals,
along with fat and protein, and are easily digestible, easily prepared, nutritious, and
concentrated food in themselves, as well as being most important in the preparation
of many other foods because of their colloidal nature.

There are great differences in eggs which may be attributed to many causes: the
feeding and care of the hens, the kind of hen, and the care of the eggs after they are
laid.

The consumer has little or no way to judge the quality of an egg from its
external appearance. Difference in size does not indicate difference in quality. The
colour of the shell is of little significance. The investigation has proved brown-
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shelled and white eggs alike in composition and in every property. A clean-shelled
egg indicates a clean hennery and, therefore, an egg of better keeping qualities and
flavour than those with dirty shells. An egg shell with a chalky appearance is
usually fairly fresh. A shiny smooth shell indicates an old egg.

The composition of an egg is roughly 75 per cent water, 12 per cent protein, 12
per cent fat and 1 per cent minerals and vitamins. The fat is all contained in the
yolk, where it is present with the protein in highly emulsified form. A large
percentage of it is in the form of a phosphorus-containing compound known as
lecithin. Most of the minerals of the egg are found in the yolk. Of these the iron is
the most important, being present in sufficient amount to make eggs of the most
valuable sources of this necessary dietary constituent.

The whites are a 12 percent colloidal solution of the proteins, albumin, mucin
and globulin, with few, if any, vitamins and no fat. It is thought that mucin, a
compound protein, is largely responsible for the gelatinous consistency of the
whites. The value of egg whites depends on the fact that they represent the most
easily digestible proteins, and from the point of view of the cook they are
indispensable.

The colour, the flavour, and the vitamin content of the yolk are all dependent
upon the food which the hen eats. Foods containing chlorophyll increase the depth
of the yellow colour. The vitamin A and B complex are always present, the former
in abundance. The vitamin D may or may not be present, being apparently
dependent on the content of the hen’s diet and her exposure to sunlight.

1.4.5 Answer the following questions

What do eggs contain?

What does a shiny smooth egg shell indicate?

What is the composition of an egg? (Compare the yolk and the white)

What are the colour, the flavour and vitamin content of the yolk dependent upon?
Are vitamins A, B, D always present in the yolk?

The thickening power of eggs is due to the ease with which the protein coagulates,
isn't it?

Where is the emulsifying property of eggs illustrated well?

1.4.6 Make up sentences joining the given parts of them

1 Eggs are indispensable 1 where it is present with the protein
in highly emulsified form.

2 The consumer has little or no way 2 in the protein present in colloidal
form.

3 The fat is all contained in the yolk, 3 depend upon the technique of
mixing and baking.

4 1t 1s thought that mucin, a compound 4 in the average diet.

protein,
5 For most cookery processes the value 5 to judge the quality of an egg from
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of the eggs lies its external appearance.
6 The actual leavening and thickening 6 is largely responsible for the gela-
accomplished by the use of eggs tinous consistency of the whites.

1.4.7 Ask questions to which these sentences are the answers

1 There are great differences in eggs which may be attributed to many causes.

2 The investigation has proved brown-shelled and white eggs alike in composition
and in every property.

3 The iron is present in sufficient amount to make eggs of the most valuable
sources of this necessary dietary constituent.

4 Foods containing chlorophyll increase the depth of the yellow colour.

1.4.8 Give sentences of your own using the following words and word
combinations

Nutritious, consumer, property, ability, grade, size, new-laid egg ( freshly laid
egg), baking powder, scrambled eggs, food value

1.4.9 Text for written translation
Changes in eggs on keeping

The shell of freshly laid egg is completely filled, the yolk spherical in shape,
and the white thick and gelatinous. The new-laid egg contains no bacteria which
promote spoilage. It may contain drops of blood or bits of extraneous matter. Soon
after the egg is laid, evaporation of the water with the dissolved carbon dioxide
takes place through the porous shell. As these gases leave the shell, air containing
microorganisms enters. At the samr time, some of the water passes from the white
to the yolk, and the whites begin to lose their gelatinous consistency and become
thinner. The exact cause of this liquefaction of gelatinous egg white is not known.

The change may be physical or chemical. It is well known that eggs with thin
white do not poach well, as the thin white spreads before cagulation starts.

Other changes in the egg occur as the egg ages. The membrane which surrounds
the yolk becomes stretched and weakened by increasing amount of water. The yolk
no longer appears spherical but flattens out when the egg is broken into a dish;
sometimes the stretched membrane around the yolk will be broken on cracking the
egg.

The change in the location of the water appears to be due to the changing
hydrogen-ion concentration of the egg through loss of carbon dioxide. The pH of
the egg white increases from about 7.6 when the egg is freshly laid to 9.7 after
keeping, an increase in alkalinity of about 100 per cent.

The enlargement of the air space is due to the evaporation of moisture from the
egg, but as the loss of water depends on the relative humidity of the storage space

19



the size of the air space is not positive indicition of either the age of the egg or its
quality.

1.4.10 Get ready to speak on

1 Food value of eggs.
2 Composition of eggs.

1.5 Lesson 5 Meat, physical structure and chemical composition
1.5.1 Read the following words. Mind their meaning

1 flesh — mskoTh Msica

2 tissue — TKaHb

3 fats — xupbl

4 tendon — cyxoxumnue

5 beef ( cattle) — roBsaauHa

6 veal ( calf) — rensaruna

7 pork ( swine ) — cBUHMHA

8 lamb — mononas 6apaHuHa

9 mutton ( sheep ) — 6apanuna

10 glands — >xene3bl

11 edible organs — yactu, TOHBIE B MHUIILY (CYOIIPOTYKTHI)
12 fiber — BoslOKHO

13 carcass — Tymia

14 pigments — TUrMeHTHI (KpacsIIie BEIIECTBA)
15 to digest — mepeBapuBaTh, yCBanBaTh

16 to yield — mpousBoauTh

17 hematin — kpoBsiHOE TEJIO

18 nutritional — nuTaTeabHbIN

19 liver — neveHn

20 kidney — nouka

21 sweetbread — 300Has ¥ O/ KETYOUHAS JKEIJIC3BI
22 ribs — pebpa

23 lean meat — HeXXKHPHOE, KOCTHOE MACO

24 to extract — moyiy4aTh

25 conformation — popma, cTpyKTypa

26 distribution - pacmnpeneneHue

27 saltpeter - cenutpa

1.5.2 Pronounce the following words correctly

Protein, myosin, albuminoid, elastin, collagen, ossein, gelatin, carbohydrate,
enzyme, aminoacid, hemoglobin, creatine, purin
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1.5.3 Read and translate the text
Meat, physical culture and chemical composition

Part 1

«Meat is the flesh of animals used for food» - Webster's International
Dictionary. In the sense used here, meat consists of the muscular tissues or lean
internal fat, and the fat which is
deposited between the tendons and tissues. Strictly speaking, meat means the flesh
of any animal used for food, but ordinarily it applies only to the animals raised for
food, the wild animals are called “game”. The meats found in the market are beef
(cattle), veal (calf), pork (swine), lamb and mutton (sheep).

Meat, as it is purchased in the market, consists of muscular tissue, connective
tissue, bones, glands and edible organs. All meats contain fat in the connective and
adipose tissue, between the fibers and muscles, between the cells or in the muscle
cells. Fat adds weight to the carcass, increases palatability, and helps to retain the
moisture of the muscles.

Meats contain proteins, fats, water, inorganic salts, nitrogenous extractives,
non-nitrogenous extractives, carbohydrate, enzymes, and pigments. Meat is one of
the most important sources of protein.

The protein of meat may be classified under simple proteins which when
digested are broken down into groups called “building stones” or “aminoacids”.
The chief proteins found in meat are myosin which is the basis of muscular tissue,
serum albumin or blood, the albuminoids which are the proteins found in the skin,
the skeleton and its connections.

Elastin and collagen in the tendos and in the connective tissue and ossein of the
bones when boiled in water yield gelatin.

Gelatin is an incomplete protein which has some food value when the red colour
of meat is due chiefly to the hemoglobin of the blood which is still present.
Hemoglobin is made up of the protein molecule and the pigment hematin. Meat
contains enzymes which bring about ripening or aging.

Vitamins are nutritional factors which are essential to growth and health in the
young and the maintenance of health in the adult. Vitamin A is found in fat meats,
with liver being an excellent source. Vitamin B is present in lean meat especially in
lean pork. Lean meat is an excellent source of vitamin C. The glandular tissues,
liver, kidneys, sweetbreads, etc. are valued especially for the vitamins they contain.
Mineral salts are essential for the well-being of the body. Meats are rich sources of
iron and phosphorus, however, they are low in calcium. Meat also contains copper
which functions with iron in hemoglobin formation. Meat contains small amounts
of extractives which, although they have little food value, are extremely important
because they give flavour to meat and act as a stimulant to the flow of the digestive
juices. The essential extractives found in meat are creatine and purins. They are
called extractives because they may be extracted by boiling water. The extractives
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also contribute to the satiety value (feeling of satisfaction after having taken of
food) which is one of the characteristics of meat.

Part 2

There are several important factors which determine the quality and palatability
of meat. Grade of meat is based on the three factors: conformation, finish and
quality. The term conformation covers the general build, form, shape, contour or
outline of the carcass, side or cut. The term finish refers to the thickness colour,
character and distribution of fat. Quality is a characteristic of the flesh and the fat
included therein.

It is related primarily to the thickness, firmness, and strength of both the muscle
fiber and connective tissue. It also involves the amount, consistency and character
of the juices or extractives. Colour does not determine quality, but it is an excellent
index of quality. The best finish in beef implies a smooth covering of brittle, flaky,
white fat over most of the interior and a much thinner covering over the interior
surface of the ribs. Best quality in beef is indicated by a lean of a bright cherry red
colour, good marbling, firm, fine grain, a cut surface which is smooth and velvety
to sight and touch. Red porous bones indicate a young animal as contrasted to the
white, flinty bones of the older animal.

Meat may be preserved for future in several ways:

1) canning is one way. Fresh meats are canned;
2) curing is a very important method of preservation.

Common salt is the basis for all curing and is the only really essential
ingredient. Smoking aids in preserving meats and it gives a pleasant flavour. Sugar
and saltpeter are other ingredients of the curing formulae. Examples of cured meats
are:

Corned beef

Dried beef

Ham

Bacon

Salt pork and some types of sausages;
3) meat may be held in cold storage to preserve it;
4) freezing quickly at a very low temperature is a new development in meat

preservation and merchandising.

1.5.4 Answer the following questions

What is meat?

What kinds of meat do we find in the market?

What does meat, as it is purchased in the market consists of?
What is tallow fat?

What is lard?

What does meat contain?

Give the classification of the proteins of meat.
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What are the chief proteins in meat?

Give the characteristics of vitamins present in meats.

Why do we value liver, kidneys, sweetbreads?

What elements is meat rich in?

What gives flavour to meat and acts as a stimulant to the flow of the digestive
juices?

1.5.5 Find Russian equivalents to the following word combinations

1 palatability of meat a. copT msca

2 satiety value b. moxnepxanue 310pOBbs
3 maintenance of health C. UICTOYHUK MMPOTEUHA

4 to render d. 3amepxuBath Biary

5 nitrogenous extractives €. BKYCOBBIE KauecTBa Msica
6 grade of meat f. nuTaTenpHasA LIEHHOCTh
7 to bring about g. TOMUTH Cajo

8 food value h. a3oTHBIE cOeTMHEHUS

9 a weight unit 1. BKYCOBOE Ka4eCTBO

10 to retain the moisture J. BBI3BIBATH

11 source of protein k. equuuna Beca

1.5.6 Fill in the blanks with the suitable words given below

1 ... represent one of the most popular sources of protein.

2 The ... are tubelike in structure and tapering at each end.

3 ... 1s found not only within the muscle fiber but between and around it.

4 Bundles of muscle fibers are held to the bony structure of the animal by dense
strands of connective tissues called ....

5 The muscle fibers of red meat contain more ... and muscle pigments than the
light or colourless meat.

6 The location and ... of the fat greatly affect the tenderness of the meat.

7 Within the muscle fibers are solutions of salts, ..., enzymes and certain proteins-
myosin (globulin), myogen (albumin) and derived proteins.

Meat, vitamins A and B complex, hemoglobin, muscle fibers, distribution, tendos,
fat.

1.5.7 Complete the following sentences and translate them

1 The meats found in the market are ... .

2 Fat adds weight to the ... .

3 The chief proteins found in meat are ... .
4 Vitamin A is found in ... .

5 Lean meat is ... .

6 Meat contains small amounts of ... .
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7 Quality is a characteristic of ... .
1.5.8 Translate these sentences into English

1 IlurarenbHas LEHHOCTh MsCa OMNPEICTAECTCS €ro XHUMHUYECKHM COCTaBOM,
BKYCOBBIMM Kau€CTBAMH U YCBOSIEMOCTBHIO.

2 B coctaB wMmsca BXOIUT BOja, OCJIKH, >XUPBI, YTJIEBOJbI, IKCTPAKTUBHBIC
BEIIIECTBA, MUHEPAJIbHBIE COJIM, BATAMUHBI.

3 XUMUYECKUH COCTaB Msica 3aBUCUT OT MOPOJbI, MOJIa, BO3pACTa KUBOTHOTO, OT
€ro KOpMOBOI'0O PaIMOHA.

4 benku ABIAIOTCS HanOoJIee BaXKHON COCTAaBHOM YacThIO MsCa.

5 Komnaren siBisieTcss HanbOosiee pacpoCTpaHEHHBIM OCJIKOM B COCIMHUTEIBLHOMN
TKaHM.

6 KocTHast TKaHb B LIEJIOM COCTOUT U3 MUHEPAJIbHBIX U OPraHUYE€CKUX BEIIECTB.

7 XKuip HE TOJIBKO MOBBIIAET KAIOPUUHOCTH MSICA, HO U BIIUSET HA €ro LBET, BKYC,
apomar.

1.5.9 What kinds of tissues and fats do you know? Find in the text and guess the
crossword

= |5 |

||| U | - -]

1.5.10 Get ready to speak on

1 Chemical composition of meat.
2 Physical structure of meat.
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2 Meals and cooking

2.1 Lesson 1 Meals and Cooking
2.1.1 Read the following words and word combinations. Mind their meaning

1 stick to — mpuaep>KuBaThCs, IEPKATHCS
2 intricate — 3amyTaHHBIN, CIIOXKHBIH

3 cuisine [ kwi'zi:n] — KyXHs, CTOI

4 sentence to - ocyxaaTh

S starve — roJI0JaTh

6 course — 0J1r010

7 soft drinks — 6e3aIKOroJIbHbIC HAITUTKH
8 starter — nmepBoe 011010

9 herring — cenbapb, cenenka

10 steak — Gudmrexc

11 chop — orbuBHas (koTiera)

12 to have a bite — nmepekycurb, 3aKyCHUTh
13 mislead — BBOAUTH B 3a0i1yXKACHUE

14 eat out — nmuTaThCs BHE JO0MaA

15 shrimp — kpeBeTKa

16 inedible — HecbETOOHBII

17 the table groans with food — cTon ToMuTCS OT SICTB
18 stuff — gocratounslii 3anac

19 pickle — conenne, MmapuHan

2.1.2 Pronounce the following words correctly

Diet, sausage, bacon, marmalade, waffles, cocoa, sophsticated, Chinese, Italian,
restaurant, biscuits, calories

2.1.3 Read and translate the text
Meals and Cooking

Living in Russian one cannot but stick to a Russian diet. Keeping this diet for
an Englishman is fatal. The Russians have meals four times a day and their cuisine
is quite intricate.

Every person starts his or her day with breakfast. Poor Englishmen are
sentenced to either a continental or an English breakfast. From the Russian point of
view, when one has it continental it actually means that one has no breakfast at all,
because it means drinking a cup of coffee and eating a bun. A month of continental
breakfasts for some Russians would mean starving. The English breakfast is a bit
better, as it consists of one or two fried eggs, grilled sausages, bacon, tomatoes and
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mushrooms. The English have tea with milk and toast with butter and marmalade.
As a choice one may have corn flakes with milk and sugar or porridge.

In Russia people may have anything for breakfast. Some good-humoured
individuals even prefer soup, but. Of course, sandwiches and coffee are very
popular. One can easily understand that in Great Britain by one o’clock people
very much ready for lunch. Lunch is the biggest meal of the day. That would be
music for a Russian’s ears until he or she learns what lunch really consists of. It
may be a meat or fish course with soft drinks followed by a sweet course.

The heart of a Russian person fills with joy when the hands of the clock
approach three o’clock. His or her dinner includes three courses. A Russian will
have a starter (salad, herring, cheese, etc.), soup, steaks, chops, or fish fillets with
garnish, a lot of bread, of course, and something to drink. The more the better. At
four or five the Russians may have a bite: waffles, cakes with juice, tea, cocoa, or
something of the kind.

In Great Britain they have dinner at five or six. Soup may be served then, but
one should not be misled by the word “soup”. British soup is just thin paste and a
portion is three times smaller than in Russia. A lot of British prefer to eat out.
“Fish and Chips” shops are very popular with their take-away food. The more
sophisticated public goes to Chinese, Italian, seafood or other restaurants and
experiments with shrimp, inedible vegetables and hot drinks.

Supper in Russia means one more big meal at seven. The table groans with food
again. In England it is just a small snack — a glass of milk with biscuits at ten.

Most Russians have never counted calories and they are deeply convinced that
their food is healthy. Some housewives may admit that it takes some time to
prepare all the stuff, including pickles, home-made preserves and traditional
Russian pies and pancakes. But they don’t seem to mind too much and boil, fry,
roast, grill, broil, bake and make. Paraphrasing a famous proverb one can say:
‘what is a Russian man’s meat is a British man’s poison’. (What is one man’s
meat is another man’s poison — UTo pycckoMy XOpoIIO, TO HEMIy — CMEpTh
(mocmn.).

2.1.4 Answer the questions

How many times a day do the Russians have meals?

What is the difference between English and Russian breakfast?
Do the Russians have lunch?

Where do the English prefer to eat?

Have most Russians ever counted calories?

2.1.5 Say when you have meals and what you like to eat and drink for breakfast,
dinner and supper. Say what you dislike for breakfast, dinner and supper

2.1.6 Say which drinks are good for health and which are not. Give your reasons
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Orange juice, milk, skimmed milk, tea, coffee, beer, brandy, cognac, Scotch
whisky, Coca-Cola, Pepsi-Cola, apple juice, tomato juice, pineapple juice, gin,
rum, vodka, champagne, port, dry sherry, sweet sherry, vermouth, ale, lager

2.1.7 Study the list of English verbs and group the ones close in meaning matching
them with the Russian verbs. Comment upon the difference in their meanings

English: to swallow, to crunch, to champ, to hog, to munch, to gobble (up), to
nibble at something, to gnaw, to gulp, to chew, to devour, to bolt, to bite
Russian: moxxupath - ... - ... - ...

TJIOTaTh - ... = ... = ...

KEBATh - ... - ...- ..

TPBI3Th - ... - ...

OTKYCBIBATH - ... - ...

2.1.8 What do we call places where people go to eat? Match the words in the left
column with the definitions in the right column

1 snack bar A. originally a British public house license to serve
beer and other alcoholic beverages. Customers get
get their drinks from the counter and either stand
there or sit at the tables. Some light snacks like pies
and sandwiches are served

2 café/ cafeteria B. a counter where food and drink may be bought and
eaten (e.g. in a railway station or on a train)

3 pizzeria C. small restaurant mainly concentrating on cakes, san-
dwiches, coffee and tea. Choice of food is often very
limited

4 refectory D. a place where guests normally come fairly late and

stay until the small hours. Always with dancing and
often also with floor shows. Food is sometimes avai-

lable
5 buffet E. a place where students or workers have their lunch,
usually connected with a school, office or factory
6 night club F. a nice place where meals are served to customers
7 canteen G. a modest restaurant where customers collect their

food on trays at counters and carry it to tables.
Choice of dishes is based on convenience and speed,
with food like hamburgers, sausages and sandwiches

8 pub H. a restaurant specializing in pizzas, and other Italian-
type food
9 restaurant I. a university café

2.1.9 What types of restaurant would you recommend to the following people?
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1 A young couple who want food and some entertainment late at night.

2 A man who wants a meal in a place where he can meet some local people.
3 Someone wanting a quick, cheap meal.

4 Someone at a railway station.

5 Someone who wants non-English food.

6 A student staying at the university all day.

7 A factory worker at lunch-time.

8 A family who wants to celebrate some special occasion.

2.1.10 Write an essay on one of the following topics:

1 From All Diets I Choose ...

2 Non-Traditional Food — Pros and Cons.

3 Better Cooks — Men or Women?

4 Each Family Has its Own Style of Cooking.
5 What I Like and What I Hate to Eat.

2.2 Lesson 2 Food in America
2.2.1 Read the following words and word combinations. Mind their meaning

1 be famous for srnth. — OBITh 3HAMEHUTHIM YEM-TO

2 solid and unchanging diet — ocHoBaTenbHAsI M IOCTOSTHHAS TTHIIA
3 various — pa3HOOOpa3HbIN

4 ethnic food — HaMoOHaNILHAS THIIA

5 health food — muernueckas numa

6 home-cooked meal — mpuroroBiIecHHas JOMa IIUIIA

7 be filled with smth. — OBITH 3aIIOJTHEHHBIM YEM-TO

8 ethnic section — 3THUYECKUW palioH

9 enjoy food — HacnaxngaTecs enoun

10 from all over the world — co Bcero cBeta

11 be wel I-known for smth. — ObITE XOpOIIIO U3BECTHBIM YEM-TO
12 strong traditions — CHJIbHBIE TPATULIUH

13 physical well-being — ¢usndeckoe 61arococTostHue

14 preservatives — KOHCEPBAHTbI

15 lunch break — nepepsIB Ha J1aHu

16 attitude — oTHOIICHHE

2.2.2 Pronounce the following geographical names correctly

Chinatown — Kwuraiickuit ropoj
Little Italy — manenbkas Utanus
Germantown — Hemenkuii ropog
California — Kanudophuus
Lousiana — Jlyu3uana
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Creole — Kpeon
Carribian Island — octpoB B Kapubckom mope

2.2.3 Read and translate the text
Food in America

Many changes are taking place in "food styles" in the United States. The United
States is famous for its solid and unchanging diet of meat and potatoes. There are
various ethnic food, health food, fast food and traditional home-cooked meal in
this country.

There are many ethnic restaurants and supermarkets in the United States
because it is a country of immigrants. Any large American city is filled with
restaurants serving international cooking. Many cities even have ethnic sections:
Chinatown, Little Italy or Germantown. With this ethnic choice, people can enjoy
food from all over the world. This is very good for those who come to the United
States to travel or to work because they usually can find their native food there.
There are also regions in the country which are well-known for certain food
because of the people who live there. For example, Southern California has many
Mexican restaurants, and Lousiana has strong Creole traditions in food. (Creole is
a mixture of French, African, and Carribian Island food).

Health food became more popular when people began to think seriously about
their physical well-being. Health food is fresh and natural. It does not contain
chemicals and preservatives.

There are many fast-food restaurants all over the country. People usually have a
short lunch break, and in fast-food restaurants they can have lunch quickly. The
food is always cheap there. Some examples are burger, pizza and McDonald
places. American's attitude to food is changing too. The traditional big breakfast
and dinner at 6 p.m. are losing popularity. People understand the social importance
of food. Dinner with family or friends is becoming a very special way of enjoying
and sharing.

2.2.4 Answer the questions about the details

1 Many changes are taking place in "food styles" in:

a) the United States

b) France

c¢) England

2 The United States is famous for its solid, unchanging diet of
a) vegetables and fruits

b) meat and potatoes
c¢) sausage and noodles
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3 There are many ethnic restaurants and supermarkets in
a) Spain

b) Sweden

c¢) the United States

4 Any large American city is filled with restaurants serving

a) native cooking
b) international cooking

5 There are also regions in the country which are wel 1-known for
a) the people who live there

b) certain customs and traditions

c¢) certain climate

d) certain food

6 Health food does not contain

a) chemicals
b) vitamins

7 People usually have a short lunch break and they can have lunch quickly in
a) ethnic restaurants

b) fast-food restaurants

c¢) supermarkets

& American's attitude to food 1s

a) stable
b) changing

9 The traditional big breakfast and dinner at 6 p.m. are

a) gaining popularity
b) losing popularity

10 Dinner with family or friends is becoming a very special way of

a) wasting time
b) enjoying and sharing
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2.2.5 Agree or disagree, express your doubt or uncertainty

1 Many changes are taking place in "food styles" in the United States.

2 The United States is famous for its solid and unchanging diet of fruits and
vegetables.

3 There are various ethnic food, health food, fast food and traditional home-cooked
meal in this country.

4 There are very few ethnic restaurants and supermarkets in the United States.

5 Any large American city is filled with restaurants serving international cooking.

6 Many cities have ethnic sections: Chinatown, Little Italy or Germantown.

7 With this ethnic choice, people can enjoy food from very few countries.

8 There are also regions in the country which are well-known for certain food
because of the people who live there.

9 Health food lost its popularity when people began to think seriously about their
physical well-being.

10 There are very few fast-food restaurants all over the country.

11 People usually have a short lunch break, and in fast-food restaurants they can
have lunch quickly. But the food is always expensive there.

12 American' s attitude to food is stable.

13 People understand the social importance of food.

2.2.6 Discuss the following

1 What changes are taking place in "food styles" in the United States?
2 Speak about ethnic restaurants and supermarkets in the United States.
3 What do you know about health food?

4 Speak about fast-food restaurants. Why are they so popular?

5 What is American' s attitude to food?

2.2.7 Read the dialogue to find answers to these questions
Eating out and eating at home

A.: What’s the distinction between eating out and eating at home? What should be
the difference?

B.: Restaurants should be for a grander experience. They should give you
something you can’t get at home. You can pretend that you’re rich if you’re going
to a very fancy restaurant. You can learnt about a culture if you’re going to a
Chinese restaurant. Eating at home, on the other hand, above all else should be
comfortable.

A.: What does “comfortable” mean in this case?

B.: That means being able to put your elbows on the table and spend a really long
time at the table. But the most important thing about a home meal isn’t the food.
It’s that we sit down together, we pay attention to each other and we talk.

A.: Is everyone eating the same thing important?
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B.: Yes. There is something very important about sharing the same food at the
same time at the same table. It’s a way of building family connection and unity.
When a mother cooks a meal, or a father, or whoever you’re giving your family
something of yourself.

2.2.8 Discuss the following

Do you think eating out is enjoyable? Explain why you do or don’t.

2.2.9 Complete the questions using much or many

1 How people are there in the room?

2 How money do you have in your pocket?
3 How cigarettes do you smoke a day?

4 How petrol is there in the car?

5 How potatoes do you want?

6 How eggs do you want?

7 How beer is there in the fridge?

Choose an answer for each question

a) A kilo.

b) There are six cans.

c¢) A packet of twenty.

d) Three pounds fifty p.

¢) Half a dozen.

f) Twenty. Nine men and eleven women.
g) It’s full.

2.2.10 Each sentence has a mistake. Find i1t and correct it

1 I don’t like an ice-cream.

2 Can I have a bread, please?

3 I’m hungry. I like a sandwich.

4 Would like you a cup of coffee?

5 I have thirsty. Can I have a drink?
6 I’d like some fruits, please.

7 How many money do you have?

2.3 Lesson 3 Principles of menu making
2.3.1 Read the following words. Mind their meaning

1 to furnish — cHaGxath, MpegOCTABIATH
2 essential — He0OXOAUMBIN, IICHHBIN
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3 secretion of fluids — BeIZieIeHHE KUTKOCTEN

4 starch - kpaxman

5 carbon dioxide — yriaekucnoTta, yrieKuciblil ras
6 to dispose — pacnosiaratb, pa3meniaTh

7 kidney - nouka

8 tissue - TKaHb

9 to eliminate — ouyuIaTh, y1aIATh U3 OpraHU3Ma
10 to supply - cHaGxkath

11 to overlook — He yuuThIBaTH

12 the bran of cereal — orpy6u x1ebHoOTrO0 311aKa
13 bulk — rpy6as numia

14 fibrous — BOJIOKHUCTBIH, >KUITUCTHIN

15 the outer coats — BHemIHIE 000TOUKH

16 fuel foods — nuia Kak KCTOUHUK SHEPTUU

17 waste products — oTx01b1

18 leafy green vegetables — TuCTOBBIE OBOIIH

19 digestive tract — muieBapUTEIbHBIN TPAKT

20 malnutrition — HeTOCTATOYHOE ITUTAHUE

21 foodstuffs — mpoayKThl TUTaHUS

2.3.2 Pronounce the following words correctly

Chemical, physiology, balance, blood, hydrogen, alcohol, phosphorus, sulphur,
calcium, source, onion, dietetic, rhythmic

2.3.3 Read and translate the text
Principles of menu making

No one food furnishes all the necessary food elements. A day's, or even a
week's menus should be considered as a unit, rather than one meal. By varying the
foods from meal to meal, and day to day, one may include all the essential foods.

A thorough knowledge of the chemical composition of foods, and of the
physiology of digestion, makes possible a wiser selection of food. One must
maintain a good balance of carbohydrates, fats, proteins, and the regularly
elements, i.e., minerals, cellulose, water, and vitamins. The adult person requires a
certain amount of fuel foods for the constant functioning of the many involuntary
body activities, as muscular tone, secretion of fluids, respiration, and circulation of
blood.

The big factor that increases the demand for fuel is exercises or work.
Therefore, the more a person exercises, the more he requires fuel foods. These fuel
foods are those foods which contain carbon, hydrogen, and oxygen.

The food that contain carbon, hydrogen, and oxygen are classified as (1) the
carbohydrates, i.e., starches and sugars, (2) the fats, and (3) the proteins: meat,
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milk, eggs. In the body these three classes of foodstuffs produce energy and leave,
as waste, carbon dioxide, and water.

Proteins, the animal foods, have an added element of nitrogen, and sometimes
phosphorus, sulphur, and iron. Since the tissues of our bodies are composed of
these same elements, proteins have a special function of building new tissues and
of keeping in repair old tissues. If proteins are used for fuel in the body, only the
carbon, hydrogen, and oxygen are used, and the nitrogen, sulphur, phosphorous,
and iron are but waste products to be eliminated through the kidneys. Proteins are
expensive foods, and if used as fuel, only part of the elements are really utilized in
the body.

It is therefore wise to use carbohydrates and fats to furnish the fuel for the body,
and to use just enough protein to keep the tissues in repair. Tissue building is fairly
constant in the adult. It is only in case of actual body growth that extra supply of
protein is necessary. Therefore children and invalids require a good supply of milk,
eggs, and other simple proteins to build up new tissues.

Our bodies are so complicated in form, that starches, fats, and proteins are not
sufficient to supply all our needs. Certain minerals, as iron, calcium, phosphorous,
and 1odine are equally important in the repair and functioning of the body. Calcium
forms a large per cent of bones and teeth. Iron is needed in the blood, and in other
body fluids. Sources of iron are eggs, fresh, leafy green vegetables, onions, carrots,
and the bran of cereals. In general we may say, the necessary minerals may be
secured by using daily a variety of vegetables, fruits, whole cereals, and plenty of
milk and eggs.

Another dietetic factor is cellulose, or bulk, of the food. The bulk is obtained
from the fibrous part of fruits, and vegetables, and from the outer coats of cereals.
Cellulose is neither fuel nor tissue builder, but as waste it increases the rhythmic
movement of digestive tract, and acts as a cleaner.

2.3.4 Answer the following questions

What are the main principles of menu making?

What do the fuel foods contain?

How many classes of foodstuffs do you know?

Proteins have a special function of building new tissues, haven’t they?
What minerals are important in the repair and functioning of the body?
Where can we find iron sources?

What is cellulose’s role in our diet?

2.3.5 Say whether the following statements are true or false. Use the following:
that’s right; nothing of the kind; I don’t agree, I think that’s exactly so; that’s true;
that’s not right

1 The human bodies are so complicated in form, that starches, fats, and proteins
are sufficient to supply all our needs.
2 In the repair and functioning of the body only iron is very popular.
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3 Iron is needed in the blood and in other body fluids.

4 Sources of iron are eggs, fresh, leafy green vegetables, onions, carrots, and the
bran of cereals.

5 Cellulose is neither fuel nor tissue builder.

6 There 1s one perfect food.

2.3.6 Find in the text and prove that

1 The adult person requires a certain amount of fuel foods.

2 It is wise to use carbohydrates, fats, and just enough protein.

3 Certain minerals are equally important in the repair and functioning of the body.
4 Cellulose, or bulk, of the food is another important dietetic factor.

2.3.7 Translate the words and word combinations given in brackets

1 ( JIneBHo#t) or even (HenenbHbIN pamroH) should be considered as a unit, rather
than one meal.

2 The more a person exercises, the more he requires (muIIa Kak HCTOYHHK
SHEPIUN).

3 In the body these three classes of (mpomykroB mutanus) produce energy and
leave as waste, carbon dioxide, and water.

4 If proteins are used for fuel in the body, only (yriepon, Bogopoa u KuCIopon)
are used, and the nitrogen, sulphur, phosphorus, and iron are but (oTxomsI) to be
eliminated through the kidneys.

5 Therefore children and invalids require a good supply of milk, eggs, and other
simple proteins to build up (HOBbIe TKaHN).

6 Our bodies are so complicated in form, that starches, fats and proteins are
(memoctaTounsl) to supply all our needs.

7 (MUcrounuku xenes3a) are eggs, fresh, leafy green vegetables; onions, carrots, and
the bran of cereals.

8 Cellulose is neither fuel nor tissue builder, but as waste it increases the rhythmic
movement of (muIeBapuTeILHOTO TpakTa), and acts as a (OYUCTUTEB).

2.3.8 Give sentences of your own using the following words and word
combinations

Fuel food, leafy green vegetables, proteins, cereals, food stuffs, digestive tract,
deficiency, shortage, iodine, the essential foods

2.3.9 Read and translate the article and give your opinion on this topic
How much food do you think you will eat by the time you are seventy nine?

The average Frenchwoman, for example, will eat:
25 cows 9,000 litres of orange juice
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40 sheep 6000 litres of mineral water

35 pigs 1.37 tonnes of apples

1,200 chickens 768 kg of oranges

2.07 tonnes of fish 430 bags of carrots

5.05 tonnes of potatoes 720 kg of tomatoes

30,000 litres of milk 1,300 lettuces

13,000 eggs Hundreds of packets of cofee, sugar,
50,000 loaves of bread spaghetti, etc.

12,000 bottles of wine 8 kg of dirt

Delicious, isn't it? How many cows and pigs have you swallowed already?
Scientists say that we eat about half-a-ton of food a year — not counting drink!
Some people eat even more. According to WHO (World Health Organization),
Americans are the fattest people in the wiorld. 55% women and 63% of men over
25 are overweight or obese. Russia, The Czech Rebublic and Finland also have
some of the heaviest people in Europe. Even in such countries as France, Italy and
Sweden, Eyrope’s slimmest nations, people (especially women) are becoming
fatter. The epidemic is spreading! So think twice before you start eating!

2.3.10 Get ready to speak on

1 Three classes of foodstuffs.
2 Important minerals and cellulose.
3 Principles of menu making.

2.4 Lesson 4 Vitamins
2.4.1 Read the following words. Mind their meaning

1 to cease — mepecraBarh, IpeKpalaTh
2 to attribute — mpuUMUCHIBATH, OTHOCUTD
3 rutabagas — OprokBa

4 rickets — paxur

5 lassitude — ycTanocts, anatus

6 acid solution — KUCIBINA pacTBOP

7 delicate — ToHKMIA, JeTKUH (O TIUIIIE)

8 intricate — CJI0KHBIH, 3aTPYTHUTEIHHBIN
9 to weave — COeqUHSATD, CIJICTATh

10 vital — KM3HEHHO BaXHBII

11 to omit — npeHebperatp, ymyckarb

12 exclusion - HCKITIOUYCHHE

13 excessive — upe3MEpHBINA, U3TUITHUN
14 to retard — 3ameIsITh, 3a/IEPKUBATH
15 to delay — npensiTcTBOBaTH

16 apt — BeposITHBIN, BO3MOKHBIN
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17 intestinal — xumeYHBINA
2.4.2 Give Russian equivalents to the following word combinations

Leafy green vegetables, sweet potatoes, eye diseases, the embryo of cereals,
uncooked greens, appetite’s sake, sugar ferments, stomach digestion, holiday
dinner, intestinal disorders

2.4.3 Read and translate the text
Vitamins

Much has been said in the past few years about a new set of necessary food
constituents, called vitamins. Scientists have found that without these the body
ceases to function properly. Many of the common diseases attributed to
malnutrition are now said to be caused by a lack in the diet of one, or two, or all of
the vitamins.

Vitamin A is found in leafy green vegetables, eggs, yolk, butter, cream, carrots,
rutabagas, spinach, cabbage, yellow corn, and sweet potatoes. It is fairly stable to
heat. Lack of this constituent causes eye diseases, and forms of rickets. Vitamin B
is found in plant life, as oranges, spinach, cabbage, turnips, beets, tomatoes,
carrots, potatoes, onions, and the embryo of cereals. Deficiency of vitamin B
causes a lack of appetite, and general lassitude. Vitamin C is easily destroyed by
heat, except in acid solution. Good sources of vitamin C are tomatoes, and
uncooked greens, orange and lemon juice, fresh fruit, raw cabbage, and raw beets.
Its absence is shown in skin diseases.

We may say that to avoid any dangers to shortage of these protective foods, the
diet must contain milk, fresh vegetables, leafy greens, eggs, butter fat, and whole
cereals. Canned vegetables may lose much of their value as sources of vitamins,
due to high pressure cooking, especially if one does not use the liquid in which
they are canned.

For the growing child one must provide a goodly supply of foods rich in
mineral and vitamins. In the delicate and intricate weaving of new body cells it is
of the utmost importance that no one of the vital constituents be omitted. There is
no one perfect food. No vegetable or fruit can be used to the exclusion of all
others. A variety of all the many fruits and vegetables is essential, not only for
appetite’s sake, but for the actual needs of the body.

A good balance between fat, sugar, and protein is to be desired. Excessive sugar
ferments in the stomach cause distress from gas. Fat retards stomach digestion.
Therefore, in a meal rich in fat and sugar, the action of the stomach is delayed until
fermentation takes place. This is apt to happen after a holiday dinner.

Excessive use of meat tends to intestinal disorders, due to increased bacterial
action. Meat is of such pleasing flavour that one must guard against the excessive
use of meat to the exclusion of all essential vegetables, fruits, and dark breads.
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It is mot expected that every meal of the day will contain all the desired
foodstuffs in the proper amounts, but the day’s meals, or the week’s meals, can be
considered as a unit. Surely in the course of a week the meals can have a good
balance of starch, sugar, whole cereals, fat, milk products, eggs, meat, and variety
of vegetables and fruits.

2.4.4 Answer the following questions

What is the reason of the common diseases?

What must the diet contain?

Is there one perfect food?

What supply of food is necessary for the growing child?

Why is a good balance between fat, sugar and protein to be desired?

What tends to intestinal disorders?

Can every meal of the day contain all the desired foodstuffs in the proper amounts?

2.4.5 Complete the following sentences and translate them

1 Vitamin A is found in .... .

2 Vitamin B is found in ... .

3 Good sources of vitamin C are ... .

4 Canned vegetables may loose ... .

5 In the delicate and intricate weaving of new body cells ... .
6 In a meal rich in fat and sugar, ... .

7 Meat is of such pleasing flavour ... .

8 In the course of a week the meals ... .

2.4.6 Fill in the blanks with the suitable words from the text

1 Much has been said in the past few years about a new set of necessary food ...,
called vitamins.

2 Many of the common diseases attributed to ... are now said to be caused by a
lack in the diet of one, or two, or all of the vitamins.

3 ... of vitamin B causes a lack of appetite, and general lassitude.

4 Vitamin C is easily destroyed by heat, exceptin ... .

5 We may say that to avoid any dangers due to shortage of these protective foods,
the diet must contain milk, fresh vegetables, leafy greens, eggs, butter fat, and
whole cereals.

6 Inthe ... and ... weaving of new body cells it is of the utmost importance that

not one of the vital constituents be omitted.

7 Excessive sugar ferments in the stomach ... distress from gas.

8 It 1s not expected that every meal of the day will contain all the desired ... in the
proper amounts.
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2.4.7 Translate these sentences into English

1 MoJIOKO W MOJIOYHBIE MPOAYKThl UMEIOT Ba)KHOE 3HAYCHHUE B E€XKEIHEBHOM
palMOHE YETOBEKA.

2 B exeHeBHbBINA paIlMOH MUTAHUS 0053aTEIHHO JOJKHBI BXOJUTh BUTAMUHBI, TaK
KaK WX HEJOCTAaTOK MPUBOJIUT K PA3IMUHBIM 3a00JI€BaHUSIM.

3 ®pyKThI ¥ OBOIIH SIBISIOTCS UCTOYHUKOM BUTAMUHOB Y MUHEPAJIbHBIX COJIEH.

4 PxaHasi MyKa COACPKUT OOJIbIIIE MUHEPAJIbHBIX COJIEH, )KUPOB, BUTAMUHOB, YeM
Oenasi, 1 MoATOMY OoJiee MUTaTebHA.

5 Baxno, 4YTOOBI B HEACHBHBIM pAIMOH IHMTAaHUS YEJIOBEKA BXOIWUIN BCE
HEO0OXOIUMBIC JUIS )KU3HEICSITEIIHHOCTH OpraHri3Ma BeIlleCcTBa.

6 Iluma aBiIseTCs UICTOYHUKOM SHEPTUM JJIs1 5KUBOTO OpTraHU3Ma.

2.4.8 Work in pairs. Imagine that you are going on a picnic. Make up dialogues
discussing the food and utensils ( mocyna ) that you are going to take. You can use
the following expressions:

Why don't we take ... We are sure to need ...

We can't do without ... ... will be of use, no doubt.

... 1S a must ( HacTosATEIbHAS It could be a good idea to take ...
HEOOXOIUMOCTB)... We'll certainly need ...

2.4.9 Explain the meaning of the following proverbs

1 The proof of the pudding is in the eating.

2 You can’t eat a cake and have it.

3 The appetite comes with eating.

4 Man does not live by bread alone.

5 Too many cooks spoil the broth.

6 First catch your hare then cook him.

7 You cannot make an omelette without breaking eggs.
8 Enough is as good as a feast.

9 Hunger is the best sauce.

10 Dog does not eat dog.

2.4.10 Get ready to speak on
1 Function of vitamins in our diet.
2 A good balance between fat, sugar, and protein.
3 There is no one perfect food.
2.5 Lesson 5 When you cook

2.5.1 Read the following words and word combinations. Mind their meaning

1 superior — JTydInui, BBICIIETO KauecTBa
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2 ally — coro3HuK

3 flavour — Bkyc

4 to modify — cMsiruath, BUAOU3MEHSITh

5 salad dressings — npurpaBa k canaTy

6 tenderness — MATKOCTh, HSKHOCTD

7 pastry — KOHIUTEPCKUE U3JIETUS

8 homogenized milk — roMmoreHHM3UPOBAHHOE MOJIOKO
9 to treat — O6pa6aTLIBaTL, MOJIBEPraTh AEUCTBUIO

10 tiny — oueHb MaJICHBKUM, KPOILICUHBIN

11 evaporated skim milk — cyxoe o0e3xupeHHOE MOJIOKO
12 off-flavour — 6e3BKyCHBIN

13 to decompose — pasznaraTh Ha COCTaBHbBIE YaCTU

14 fermented — 3akBameHHOE

15 to caramelize — kapamenu3oBaTh

16 custard — 3aBapHO# Kpem

17 condensed milk — crymienHoe MOJIOKO

18 interchangeable — paBHO3HauHBII

19 to curdle — cBepTHIBaTH(CH)

20 gravy — oJyIMBKa, COyC

2.5.2 Pronounce the following words correctly

Effort, major, to bind, bread, pasteurized, pressure, ingredient, recipe, yoghurt,
dessert, granular, texture

2.5.3 Read and translate the text
When you cook

You can prepare better food if you know what goes on in the food you are
preparing and why things happen as they do. Foods change physically and
chemically during cooking. If you know their composition and structure you can
control these changes and have superior products from your efforts. Protein, fats,
and carbohydrates are your major allies (and may be problems) in cooking.

Fats give flavour and richness to foods, in which they occur naturally, as in
mnilk, eggs, and meat, and the foods to which they are added, as in vegetables,
baked products, and salad dressings. They are used to fry or to cook foods and to
add tenderness to breads, cakes and pastry.

Carbohydrates have a part in thickening, tenderizing, or sweeting cakes, breads,
candies, ice cream, and other foods.

Each group of foods has its own chemical and physical properties that
determine the best method of preparing or cooking it. Eggs are highly useful in
cooking. They give colour and flavour and hold other ingredients together.

Milk and milk products are available in many forms. Fresh fluid milk is almost
always pasteurized. It may be homogenized — treated under pressure to reduce the
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size and increase the number of tiny fat globules so they will rize to the top as
cream.

Low cooking temperatures are recommended when milk is a main ingredient of
recipe. Long cooking at high temperatures coagulates some protein, causes an off-
flavour in the milk, and caramelizes the lactose that is, it decomposes or breaks it
down into simpler compounds. The milk gets a brown colour.

You can use most forms of milk in place of fresh, whole milk in recipe.
Exceptions are buttermilk and yoghurt, which might give an unwanted flavour, and
sweetened condensed milk, which contains such a high percentage of added sugar
that it is used almost entirely in making candy, cookies, and desserts.

Homogenized milk may be used interchangeably with non-homogenized milk
in a number of dishes. Cornstarch puddings made with homogenized milk are more
granular. Homogenized milk tends to curdle more readily than nonhomogenized
milk in soups, gravies, scalloped potatoes, cooked cereals, and custards.

Evaporated skim milk, one of the newer forms of milk, may be diluted with an
equal amount of water and used like fresh skim milk. Cereal products are cooked
to absorb water, soften the texture, modify the starch and protein, and develop full
flavour.

2.5.4 Answer the following questions

When can you control physical and chemical changes in foods during cooking?
What are our major allies in cooking?

What do proteins help during cooking?

What do fats give to foods?

What are carbohydrates functions in food?

What temperature is recommended in cooking when milk is a main ingredient of
recipe?

What occurs in the milk during long cooking at high temperatures?

What kinds of milk may be used in place of fresh whole milk in recipe?

2.5.5 Find in the text and prove that

1 Foods change physically and chemically during cooking.

2 Milk and milk products are available in many forms.

3 Buttermilk and yoghurt can’t be used in a recipe.

4 Homogenized milk and evaporated skim milk may be used in a number of dishes.

2.5.6 Give sentences of your own using the following words and word-
combinations

Pastry, tenderness, gravy, salad dressing, property, ingredients, fresh fluid milk,

off-flavour, sweetened condensed milk, cereal products, a number of dishes, full
flavour
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2.5.7 Translate into Russian

1 In the preparation of pastry, fat is worked into the flour and water added in
amounts sufficient to hold all together.

2 Tenderness results from the separation of most of the flour particles by fat.

3 When ordinary egg white is heated, coagulation of the protein takes place
because the egg white has the ions necessary to precipitate the denatured protein.

4 Within recent years it has been definitely proved that, with the exception of
potato starch, raw and cooked starches are equally well digested.

5. Milk which is not perfectly fresh may curdle when it is scalded, although there
was no suspicion of sourness before heating.

6 Raw apples and other light-coloured fruits often darken from exposure to air
when they are cut.

2.5.8 Look through the list of products and say which of them are sold in Russia:

1) by the kilo,

2) by quantity,

3) by tens.

Fish, carrots, kiwi, meat, eggs, pineapples, sausages, rye bread, oranges.

Look through the list of products and say which of them are sold in Great Britain:

1) by Ibs (pounds),

2) by quantity,

3) by dozens.

Cheese, lemons, grapes, white bread, ham, mangoes, eggs, potatoes, chickens.

2.5.9 Discuss this text in your dialogues. Work in pairs.

Some milk for everyone every day:

Children 3 to 4 cups

Teen-agers 4 or more cups

Adults 2 or more cups

There are plenty of ways to get milk into meals. Many people never tire of
drinking milk — plain or in flavoured beverages, hot or cold.

Many get of their daily quota of milk by using it on cereals.

Cooked foods and other prepared foods offer additional way to get part of the
recommended amount of milk.

In food prepared with milk each serving can provide: 2 to 1 cup of milk in
soups and chowders. % to %2 cup of milk in scalloped or creamed vegetables, meat,
fish or eggs. Y4 to Y5 cup of milk in desserts such as ice cream, puddings, custards,
and cream pies.

You can step up the milk included in many foods that contain fluid milk by
adding non-fat or whole dry milk.
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Four tablespoons of dry milk added to each cup of fluid milk used in a recipe
doubles the milk content of the dish.

Poudings and the pie filling made with evaporated milk carry more milk into
meals if 2 or more parts of evaporated milk are added to 1 part of water instaed of
the usual 1-to-1 proportion. Cheese, too, provides many opportunities for adding
milk value to dishes.

2.5.10 Get ready to speak on

1 Physical and chemical changes during cooking.
2 Milk’s role in food cookery.

2.6 Lesson 6 Meat cookery
2.6.1 Read the following words and word combinations. Mind their meaning

1 palatable - BKyCHBIiA, alllIETUTHBIHN, PUATHBIN

2 frying pan - ckoBopoza

3 hearth — qomalHUKA oyar, KaMUuH

4 to melt — TasITh, pacTariMBaTh(CA)

5 to evaporate - ucnapsTh(cs), BbIIapuBaTh

6 to decompose - paznaraTe Ha COCTaBHbIC YaCTH, PACTBOPSITH(CsI)

7 caramel — #oKeHBIN caxap (U1 MOJKPAIIMBAHUS KOHIUTEPCKUX H3JIEITHIA)
8 applicable to — moax oSy, TMPUMEHUMBIN

9 to convert — mpeBpamaTh, NepeaeibIBaTh

10 soluble - pacTBopuMBIi

11 tender — MATKH, HEKHBIN

12 roaster — xapoBHs1, 00KUraTebHAS TIEYb

13 to dissolve — TasATh, pacTBOPATHCS, pa3nararh(cs) (Ha COCTaBHBIC YaCTH)
14 to disintegrate — pacniafgaThcs, paculeIuIsATh(Cs)

15 scum — neHa, HaKUIb

16 to precipitate - ocaxxaaTbCst

2.6.2 Pronounce the following words correctly and find their meaning

Oven, moist, coagulate, enough, carbohydrate, collagen, gelatin, elastin,
myogen, valuable, myosin

2.6.3 Find Russian equivalents to the following word combinations
Dry heat, moist heat, source of heat, dry-heat method, moist-heat method,

soluble gelatin, moist atmosphere, covered pan, cooking process, covered roaster,
tendering process, valuable soluble extractives
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2.6.4 Read and translate the text
Meat cookery

Meat is cooked to make it more palatable, that is , to tender it if it is tough, to
improve the flavour, and to improve the colour and appearance. The two general
methods of cooking meat are by dry heat and moist heat. With dry heat, the meat is
cooked in an oven, in a frying pan, or directly under a source of heat as in the
broiler or directly over a flame as was done in the olden times on the hearth and is
done today when meat is cooked on sticks at a picnic. By this process, the protein
i1s coagulated, some of the fat melts always, some water evaporates, and if the
temperature is high enough the meat browns. When meat browns, the
carbohydrate, protein, and fat decompose. In the case of the carbohydrate, we say,
it has caramelized. With dry heat, there is practically little change in the connective
tissues, as under the conditions of dry heat, collagen does not change to gelatine.
Therefore, it is important to select only the tenderest cuts to cook by the dry-heat
method. The moist-heat method is applicable to the less tender cuts, as by this
method, the collagen of the connective tissue is converted into the soluble gelatin.

The elastin is unaffected, and, for this reason, meats containing a high per cent
of elastin are difficult to make tender. With moist heat, the meat is either cooked in
water or cooked in moist atmosphere, as for instance when a piece of meat is put in
a covered pan in which there is sufficient water to supply steam during the cooking
process.

A cut of meat not quite tender enough to cook by dry heat when cooked in a
covered roaster will have most of the desirable qualities of the more expensive cuts
when served at the table. If meat is placed in cold water and then heated, much of
the myogen and extractives are dissolved out before the coagulation of fibers takes
place.

If salt is present, the myosin also dissolves. Meat cut up in small pieces, placed
in cold water, and then cooked until tender is usually tasteless but the cooking
water is very flavour-some. The tendering process is slow one, and if much
tendering is necessary the more tender parts of the meat may disintegrate, with loss
of valuable soluble extractives before the whole is made tender. The myosin and
myogen which dissolve out during the first part of the cooking are precipitated by
coagulation and usually form a scum on top of the water.

The water in which meat has been cooked is called stock. It is now generally
agreed that a lower temperature than has been the custom produces the most
satisfactory products. The advantages of a lower cooking temperature are many.
Just as the protein of egg coagulates and sets to form a jelly so will the protein of
meat. But if cooked at too high temperature, the coagulated protein shrinks, water
leaves the jelly and the meat becomes hard and dry. This is particularly noticeable
with liver. Unless liver is cooked exactly the right time and at right temperature, it
becomes hard, dry, and, rubbery, which is often the reason for its unpopularity.
The fat dispersed in other cuts of meat partially disguises the same effect in them.
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The use of low temperature for meat cookery has other advantages. A roast of
beef, for example, which is cooked at a high temperature will be well done on the
outside and centre may be underdone or raw depending on the size of the roast.
With low temperature, the roast cooks more evenly. Except for the first slice which
is always overcooked, the rest of the roast will be the same throughout, rare,
medium, or well-done whichever is preferred. Meat cooked to the well-done stage
1s cooked longer but not at a higher temperature, and experiments have shown that
the longer cooking saves in the cost of fuel. There was a time when it was thought
that all meat should be first browned with intense heat, the browning or searing, as
it was called, was supposed to make an impenetrable skin through which neither
water nor fat could go. Now we know that, if anything, searing increases the loss
of fat and that its only advantage lies in the fact that well browned meat is more
pleasing to look at, and helps to make a brown gravy.

As far as the rest of the meat is concerned searing has no advantages. With the
use of lower cooking temperatures, it takes longer to cook a piece of meat, but the
increase in tenderness, juiciness, and palatability justifies the change.

2.6.5 Answer the following questions

How can we cook the meat with dry heat?

What are the general methods of cooking meat?

Is the moist-heat method applicable to the less tender cuts?
Should we place the meat in cold water to get much taste of it?
The elastin is unaffected, isn't it?

How is the meat cooked with moist heat?

Is the tendering process slow?

2.6.6 Find in the text and prove that

1 Meat is cooked to make it more palatable.

2 The moist-heat method is applicable to the less tender cuts.
3 By the dry-heat method the meat browns.

4 The cooking water is very flavour-some.

5 The tendering process is slow.

2.6.7 Translate the words and word combinations given in brackets

1 The meat is cooked in an (xyxoBke), in a (CkoBOpo/ie), or on the (kamuHe).

2 When meat browns, (yrieBon), (mpoteus), and fat decompose.

3 If the salt is present, the myosin also (pa3iaraeTcst Ha COCTaBHBIC YaCTH).

4 By this process, the protein is (cBepThIBaeTCS).

5 The collagen of the (coegunutenbHoi TKaHu) 1s converted into the
(pacTBOPUMBIIA JKEJIATHH).

6 Much of the myogen and (skcTpakToB) are dissolved out.

7 The meat is either cooked in water or cooked in (BiaxkHO#1) atmosphere.
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2.6.8 Translate from Russian into English

1 Jlo6GaBnsiTh BOLY BO BpeMs >KApKH Msica HE CIIEIyeT, IOTOMY YTO NpPU HU3KOU
TEMIIEPATYPE MPUTOTOBIICHUS YXYAIIAIOTCS €T0 BKYCOBBIE KAUECTBA.
2 IIpu onpeneneHHON TeMIepaType NPOAOJKUTEIBHOCTh BAPKH BCET 1A 3aBUCUT OT
pa3zMepa Kycka Msica M €ro Ka4ecTB.
3 budmrekc cHayana MoJKapUBAIOT J0 KOPUYHEBOM KOPOUYKH, a 3aTeM TyIlarT,
N00aBJIsIsl TOMATHBIM COYyC, KUCIIOTa KOTOPOI'O HE TOJIKO MPUAAET BKYC MsCY, HO U
pa3MsryaeT COCIMHUTEIIbHbIE TKaHU.
4 Eciu MSCO NOMEIIAIOT CHAdaja B XOJOJIHYIO BOJy, a 3aT€M I[OJOTPEBaroT,
00JIbIII0€ KOJMYECTBO MUOT€HA PACTBOPSIETCS 1O KOATYJISLUH.

5 Bopa, B KOTOpO# Bapmiioch MsICO, Ha3bIBAETCSI OYITLOHOM.

6 Ecnu mMsico momkapuBaroT nepes Bapkoi, To OyIboH OyZeT KOPUYHEBOTO I[BETA.

2.6.9 Read and translate the following dialogue. Reproduce it in pairs. Make up
your own dialogues on the analogy

At the Butcher's
Shop assistant: Can I help you, madam?
Mrs. Gilbert:  I'd like a leg of lamb. Do you sell it?
Shop assistant: Yes, we do, but I'm afraid we've sold out at the moment. If you'd
care to call in tomorrow.
Mrs. Gilbert:  Thank you, I won't bother! I'll buy some pork instead.
Shop assistant: Oh, yes. We've got excellent choice today. What part would you
like to get - shoulder, leg or some other?
Mrs. Gilbert:  This bit of shoulder is fine with me.
Shop assistant: Okay. It weighs four pounds.
Mrs. Gilbert:  I'll also have a chicken.
Shop assistant: Boiling or frying?
Mrs. Gilbert:  Boiling, please.
Shop assistant: Will this do?
Mrs. Gilbert:  Nice. That will be all. How much is it?
Shop assistant: Three pounds twenty pence.
Mrs. Gilbert:  Here you are.
Shop assistant: Your change, madam. Thank you. Have a nice day.

2.6.10 Get ready to speak on

1 The two general methods of cooking meat.
2 Advantages of low temperature meat cookery.

2.7 Lesson 7 Vegetable cookery

2.7.1 Read the following words and word combinations. Mind their meaning
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1 palatability - BKycoBbie KauecTBa, BKyC

2 nutritive value - nmurarensHas IEHHOCTh

3 moisture - Bnara

4 medium - cpena

5 daily requirement - qHeBHOE moTpeOIeHUE

6 roughage - rpy6as nuimia

7 satiation - HaChIILIEHNE, HACBIIEHHOCTh, CHITOCTh
8 digestive tract - muIeBapUTEIBHBIN TPAKT

9 "pinch of soda" - menoTka cojsI

10 hard water - »ecTkas Boja

11 pressure cooker - Bapo4YHbIif aBTOKJIAB

12 mealiness - My9HHCTOCTB, pacChITIaTOCTh (0 KapTodere)
13 raw products - CBIpbEBBIE TPOTYKTHI

14 pared potatoes - ouHIIeHHBIH KapTO]ennb

15 treatment — 00paboTKa

2.7.2 Read the following words correctly

Digestion, volatile, coagulate, requirement, roughage, juice, raw, utilize,
content, appearance, evaporate, palatable, texture, softness, tenderness, leach,
starch, tissue, storage, soak

2.7.3 Read and translate the text

Vegetable cookery

The composition of vegetables varies greatly. Some are good sources of
proteins, others are largely starch. Unlike most of our foods, vegetables contain
many valuable minerals and vitamins, along with considerable quantities of
cellulose. While the vegetarian is interested chiefly in the protein content of this
vegetables and the overweight person in their carbohydrate content, the average
person values vegetables for their minerals, vitamins and cellulose. These
constituents must, therefore, be our first consideration in vegetable cookery. While
it is well known that the palatability (including flavour. Texture, and colour) of
foods does not effect digestion, it is equally well known that the palatability does
effect our selection of food. In the cookery of vegetables, then, we must consider
both the nutritive value and the palatability of the cooked vegetable.

There are various methods of cooking vegetables. They may be classified
according to the medium in which the vegetable is cooked, in boiling water, in
steam (steamer, pressure cooker, waterless cooker, etc.), in hot fat (fry), in hot air
(bake).

Why do we cook vegetables? To answer that question let us first see what hap-
pens during the cookery process. The flavour is altered, sometimes it is lessened,
other times it is increased, but in both cases it is usually changed in character as
well. The colour also may be altered. The constituents which give flavour and
colour to vegetables are unstable compounds sensitive to changes in acidity and
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heat. Many of the flavouring substances decompose, and many escape with steam
as volatile products during the cookery process. As the hemicellulose is
hydrolyzed, the texture is softened. Leafy vegetables lose moisture from the plant
cells, shrink, and then become softer. The starch granules of all vegetables swell.
Some of the starch may be hydrolyzed, some may be dissolved out. Some of the
soluble proteins, dissolve out and coagulate, others coagulate in vegetable. Some
of the soluble minerals dissolve out, others are held within the vegetable by
coagulated protein cellular walls. Vitamin C is partly destroyed during the cooking
process and a large amount dissolved out. Vitamin B complex is made up of
several vitamins of which now, called vitamin B (B1) and G (B2), are
differentiated. Both are soluble and therefore are dissolved in cooking of
vegetables in proportion to the amount of water and the length of cooking, One
vitamin B (B1) is largely destroyed by heat. Vitamin A will be effected by any
cooking process.

While it might appear logical to conclude that the loss of vitamins during
vegetable cookery is so great that it would be better to disregard cooked vegetables
as a source of vitamins, this idea is erroneous. It has been found that there may be
more vitamin C in cooking water from spinach than in raw carrots.

All authorities agree that the greatest loss of minerals results when vegetables
are cooked in water for a long time, the larger the amount of water the greater the
loss. The loss in minerals will be nil in all methods of cooking vegetables if the
liquid in which the vegetables is cooked is utilized in one way or another. It is also
possible that the water in which the vegetables are cooked may be completely
evaporated off. Certain vegetables are more palatable if cooked in a comparatively
large amount of water. This is true of such vegetables as cabbage, brussels sprouts,
and turnips.

The addition of salt to the cooking water of vegetables is a common practice as
it improves the flavour of the cooked product. Recently it has been shown that its
presence does not in any way affect the loss of mineral element at least, calcium.

2.7.4 Answer the following questions

What is the composition of vegetables?

What happens during the cooking process?

In what way do we classify methods of cooking vegetables?

What is the function of the celluloses of vegetables in nutrition?

What vitamin is the most easily destroyed in the presence of heat and oxygen?
What is the best source of minerals?

2.7.5 Give the corresponding English equivalents of

Bnara, cpega, mpusiTHeIl BKyC, rpy0as muila, MNUIIEBAPUTENbHBIA TpPAKT,
IIEIIOTKA COJbI, JKECTKasg BOJA, UCIAPATHCS, BHEIIHUNA BUI, CBIPbE, COK,
HACBIILIEHUE, KpaxMaj, MYYHHUCTOCTh, PAacChITYaTOCThb, OYMIIECHHBIA KapTo(deb,
IIUTaTEIbHAs [ICHHOCTD, CONCPIKAHNE
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2.7.6 Translate into Russian

1. We prefer the changed flavour, even though it means less nutritive value. 2. We
know that raw potato starch is less digestible than the cooked potato starch. 3.
Some cooked fruits, notably pineapples, tomatoes, contain nearly as much vitamin
C as the raw fruit. 4. When vegetables are cooked in the so-called waterless
cookers, the loss of minerals depends upon the water which leaves the vegetables
during the cooking process, because these vegetable juices are very rich in
minerals. 5. The preservation of the natural flavour of vegetables and prevention of
the development of unpleasant flavours may, in general, be controlled by the
length of the cookery period. 6. It is impossible to set the time definitely for the
cooking of any vegetable, since it varies with the size and age of the vegetable and
the acidity of water.

2.7.7 Give sentences of your own using the following words and word
combinations

Raw products, tenderness, treatment, softness, palatable, mealiness, nutritive
value, daily requirement, pared potatoes, soak, appearance, utilize, moisture

2.7.8 Translate into English

1. BKyc oBomieil BO BpeMsl BapKu H3MEHSETCS: MHOTJA OH CTaHOBUTCS JIy4IlE,
uHoraa — Xyxe. 2. OBou couepxar 00JbII0e KOJTMUECTBO MUHEPAIbHBIX COJIEH.
3. JoGaBneHue HEOOIBIIOTO KOJIMYECTBA COJIM B BOJY, B KOTOPOW BapsATCS OBOILH,
yJIy4dlIaeT uX BKYC. 4. YMEHBIICHHUE NMUTATEIIBHOW IEHHOCTH OBOILEW IMTPOUCXOINAT
W3-32 pas3pylleHuss BUTAMHUHOB M pPACTBOPEHUS MHMHEPAIBHBIX COJIEM. 5.
CoxpaHeHHE TMPUPOJHOTO BKyca OBOLIE M MPEJOTBPAILECHHE pPa3BUTHS
HEIMPUATHOTO BKYCa MOYKHO KOHTPOJMPOBATh IMPOJOIKUTENBHOCTBIO UX BAPKH. 6.
Ha numBer oBomeld BO BpeMs BapKd BIHSIET NPOJOJDKUTEIBHOCTh HX
npurotoBienus. 7. Jns Toro, 4YrtoObl KapTodenab HE TEMHEN, TMepen
IIPUTOTOBJICHUEM €TI0 CIIELYET IOAEPKATh Yac B XOJIOIHOM BOJE.

2.7.9 Look at the word search below. There are seventeen words connected with
food. They go across and down. Find them and write them here. The words begin
with these letters.

—“—»TWAOZ
- WM< R W
T Q~mA
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2.7.10 Topics for discussion

1 General effect of cooking on vegetables.
2 Effect of different methods of cookery on nutritive value of vegetables.
3 Vegetables are our best sources of vitamins and minerals.
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3 Food preservation

3.1 Lesson 1 Food preservation
3.1.1 Read the following words and word combinations. Mind their meaning

1 spoilage — mopua

2 due to — 00ycIIOBIICHHBIN

3 harmless — Oe3BpeaHbII

4 lectic acid — mMono4Has KUCJIOTA

5 dough — tecto

6 yeast — IpOxiKH, 3aKBacKa

7 undesirable — HexxenmaTeNbHBIN

8 mold — mnecens, MIecCeHHbIN TPUOOK

9 hygiene — ruruena

10 perishable foods — nopTsmascs numia
11 to prolong — mpouieBaTh, MPOAOIKATH
12 availability — (mpu-)rogHocts

13 wholesome — moJie3HbIH, 3T0POBBIA

14 ravages — pa3pylIUTEIbHOE JEHCTBUE
15 living tissues — >KUBbIE TKaHU

16 to assist — cojeiicTBOBaTh, MPUHUMATH Y4aCTHE
17 decay — rHueHue

18 minute size — Menpyaluii pazmep

19 to split off — oTmensaTe

20 resistant - CTOMKHUIA, TPOYHBIH

3.1.2 Give the corresponding Russian equivalents of

Food spoillage, green vegetables, root vegetables, well-balanced diet, can, cure,
vinegar, sour milk, original organism, spore-bearing organisms, canned foods,
nutritive value, cell division

3.1.3 Read and translate the text
Food preservation

Food spoilage is due to the growth of microorganisms in the food. In the course
of their development these produce, in some cases, harmless products, such as
lectic acid in sour milk or carbon dioxide and alcohol in bread dough made with
yeast; in others harmless but undesirable products, such as the flavour which mold
imparts to bread; while, in still other cases, harmful toxins are produced. Food
preservation has both hygienic and economic aspects. From the point of view
hygiene, food is preserved in order to prevent the formation of products which are
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harmful to the body. Many essential but perishable foods are preserved for the
purpose of prolonging the period of availability. Oranges or tomatoes supply
vitamin C from January to January. Green vegetables as well as the more stable
root vegetables can be fresh or in cans at any time. Thanks to improved methods of
food preservation, it is now possible for everyone at all times to have clean,
wholesome food — a well-balanced diet.

For those who have studied bacteriology, the ravages of food by
microorganisms make an old story. In all living tissues microorganisms are found
which assist either in the growth of the plant or animal or in the decay. In addition
the air, water, and all other substances with which food comes in contact contain
microorganisms foreigh to the natural food but capable of reacting the solutions
present in it.

Thus any food is subject to either decay or spoilage by the growth of
microorganisms. Our study of microorganisms will confine itself to a description
of the different classes and the conditions which are favourable or unfavourable to
their growth. There are three classes — molds, yeast, and bacteria. All are
characterized by their extremely minute size and their wide distribution.
Microorganisms multiply more rapidly at moderate temperatures — for the most
part about 40 °C and their growth is checked at very low temperatures.

Microorganisms may multiply in two ways. In one, a microorganism splits off a
part of itself which resembles the original organism in appearance and method of
reproduction. In the other, a rounded mass called a spore is developed, which is
unlike the parent form but will develop into a similar organism, provided the
conditions for growth are favourable. A spore differs from the microorganism from
which it comes in being more resistant to conditions unfavourable to growth.
Whereas most microorganisms are destroyed by boiling water, many types of
spores which have been held at high temperatures will later grow and multiply,
when the conditions of their environment become more favourable for growth. For
this reason spore-bearing organisms are more difficult to destroy than those which
multiply by simple cell division.

3.1.4 Answer the following questions

What is food spoilage due to?

Why is food preserved?

Is it possible now for everyone to have clean, wholesome food at all times?

Any food is subject to either decay or spoilage by the growth of microorganisms,
isn’t it?

How many classes of microorganisms do you know?

Do microorganisms multiply more rapidly at moderate or low temperatures?

How may microorganisms multiply?

What is the difference between a spore and the microorganisms from which it
comes?

3.1.5 Agree or disagree with the following statements. Give your reasons. Use:
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For disagreement: For agreement:

That’s not quite right. That'’s right.
Oh no, quite on the contrary. Exactly.
It says in the text ... I agree entirely.

1 Food spoilage is due to the growth of microorganisms in the food.

2 Microorganisms development produce, in some cases, harmless products; in
others harmless but undesirable products, while, in still other cases, harmful toxins
are produced.

3 It is no impossible for everyone at all times to have clean, wholesome food — a
well-balanced diet.

4 Only in some living tissues microorganisms are found which assist either in the
growth of the plant or animal or in the decay.

5 There are three classes of microorganisms which are characterized by their
extremely minute size and their wide distribution.

6 All microorganisms are destroyed by boiling water.

7 Spore-bearing organisms are more difficult to destroy than those which multiply
by simple cell division.

3.1.6 Give sentences of your own using the following words and word
combinations

Moisture, appearance, yeast, mold, decay, cure, vinegar, can, bread, dough,
minute, size, fermentation, nutritive value

3.1.7 Translate from Russian into English

1 Kak n3BecTHO, MUIIEBBIE TPOAYKTHI OBICTPO TIOPTATCH.

2 MuKpOOpPraHu3Mbl JENATCS HAa HECKOJIBKO KIACCOB: IUIECEHb, APOXKH U
OaKTEepHH.

3 B ocHOBHOM IuieceHb oOOpa3yeTcss B TEMHOTE, HO HHOIJa W Ha CBeTy. B
OOJIBIIMHCTBE CIy4YaeB IUIECEHb IPEKpallaeT pPAacTH, €ClIid OHa IOJIBepraeTcs
COJIHEUHOMY OCBEILIECHHUIO.

4 Bkyc ChIpOB U Maciia U3MEHSETCS MO/ BO3ICUCTBUEM OAKTEPHIA.

5 C npyroéi CTOpPOHBI, TOpYa KOHCEPBUPOBAHHBIX MPOAYKTOB — MscCa, MOJIOKA,
OBOIIIEH — TOXE MPOUCXOIUT O BO3JACUCTBUEM POCTa OAKTEPHIA.

6 Campiii OJarompusTHBIM CHOCOO XpaHEHUS TMHIIEBBIX MPOIYKTOB B
XOJIOIWJIBHUKAX; B 3TOM CJy4ae BKYC, BUJ M NUTATEJIbHAs LIEHHOCTH ITPOLYKTOB
WU3MEHSIOTCS HE3HAYUTENBHO.

7 XpaHEHHE CYXHX MPOAYKTOB MHUTAaHUS HMMEET CBOM NPEUMYILECTBA: OHHU
3aHAMAIOT MEHBIIE MECTa, a MPOJOJLDKUTEIBHOCTh MX XPAHCHUS HE 3aBUCHUT OT
TeMIIEpPaTyphl.
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3.1.8 Imagine that you’re a head of a big restaurant. You’ve just read the
advertisement about dairy products you’re interested in. Ask questions about the
production of this company.

MD Foods, which was founded in Main figures

1970, produces an extensive variety of Dairies 40
dairy products. High quality, hygienic Milk intakes (1,000 tons) 3,000
Danish dairy products and close co- Owners (farmers) 9,500
operation with clients and business Employees 6,800
partners form the basis of our growing Annual turnover (DKK million) 12,000
success. Export share 60%
Each year MD Foods produces about Product range

200,000 tons of cheese and 50,000 * Cheese

tons of our famous Lurpak butter. * Butter

Our assortment is tailored for leading * Milk products

retail chains, institutional as well as - Longlife milk and cream
industrial clients. — Yoghurt

Our range of products also includes - etc.

liquid milk, fresh yoghurt without
preservatives, cream, etc.

3.1.9 Get ready to speak on food as a subject of decay.
3.1.10 Role play “A Students’ Party”

Setting: At a university hostel.

Situation: Two groups of Russian and British students decide to celebrate some
holiday (Christmas, New Year, Easter, etc.) together and cook national dishes to
treat each other. They cook, discuss the recipes, make others guess, what they have
put into the dishes, and choose the best cooks.

Cards 1-7 — Russian students. They cook ravioli, borsch, Russian salad.

Cards 8-14 — English students. They cook a pudding, turkey, vegetables.
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3.2 Lesson 2 Methods of fruit and vegetables preservation
3.2.1 Read the following words and word combinations. Mind their meaning

1 bottling -koHCEpBUpOBaHUE B CTEKIISHHOMN Tape
2 herb — TpaBa, JeKapCcTBEHHOE pacTEHUE

3 sauerkraut — KBarieHas Kamycra

4 vinegar — yKCycC

5 pickles — cosieHbs, MapruHa bl

6 to seal— 3akatbIBaTh (OAHKN)

3.2.2 Read and translate text A
Text A. Methods of fruit and vegetables preservation

Drying, salting, cold storage, freezing, bottling and canning are methods used to
preserve vegetables and fruit. If foods are kept for a few days in the air, they spoil
because of the action of yeasts, bacteria and other types of microorganisms. Food
preserving methods destroy these organisms or prevent their re-entry or slow down
their growth.

As bacteria need moisture for their development, they cannot grow if foods are
dried. Salting, like drying, reduces the moisture content of food, and, in addition,
salt destroys certain organisms. Drying and salting have been practised for many
centuries. Drying is still used commercially for preserving various fruit, such as
grapes, apples, apricots, and vegetables, such as potatoes, onions, peppers and
carrots. In some countries fruit, herbs and mushrooms are dried at home. Beans
and sauerkraut are often salted, and salt and vinegar are combined in making
pickles, such as cucumber pickles.

The first bottling was done about 180 years ago. In bottling and canning the
food is heated to destroy spoilage organisms. In canning the container is sealed
before it is heated; in bottling it is sealed afterwards. Bottling is cheaper because
the bottles can be used again and again, but canned foods are more convenient for
storage. At present bottling and canning are used for preserving a great variety of
fruit and vegetables.

3.2.3 Name the main methods of fruit and vegetables preservation according to the
text A

3.2.4 Make up the right sentences

Food preserving methods | are used | in making pickles.

Salting reduces the moisture content of foods.
Canning 1s used in making sauerkraut.

Drying prevents | the re-entry of microorganisms.
Salt and vinegar to destroy spoilage organisms.
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for preseving apples, grapes and apricots.

3.2.5 Say what fruit and vegetables are preserved by this or that method

Grapes

Apples

Apricots

Cherries canning.
Plums are often preserved by (usually) bottling.
Beans drying.
Cucumbers salting.
Tomatoes freezing.
Potatoes cold storage.
Peppers

Carrots

3.2.6 Read the text B and try tounderstand the main idea of it
Text B. The canning of fruit and vegetables

The canning of fruit and vegetables is very important as this food preservation
process does not seriously injure the natural flavour of fresh food.

The first stage in the process consists of preparing the raw material by
removing diseased fruit, and throwing away the waste portions such as stalks from
plums, cherries or blackcurrents. Vegetables, carrots, potatoes are peeled and
washed. Most of this work is done mechanically. Delicate fruits, such as
strawberries and raspberries are prepared entirely by hand, and filled directly into
the cans. When fruits or vegetables are filled into the cans, brine is added to the
cans of vegetables or syrup to the cans of fruit. The syrup is made by dissolving
sugar in water, and sometimes a small amount of colouring matter is added.

The filled cans pass through a pre-heating process which removes any gases
from the tissues of the fruit or vegetables. After heating during 5 to 12 minutes the
cans are supplied with lids and hermetically sealed by a closing machine. They are
then ready for sterilizing. Fruits, because of their high acidity, are easily sterilized
in boiling water for 8 to 15 minutes. Vegetables, which have little acidity, cannot
be sterilized at boiling point, and are heated for about 30 minutes under steam
pressure at a temperature of 240°F. The sterilization is usually done in steel vessels
holding about 1,000 cans.

After sterilization the cans are cooled down to a temperature of about 90°F.
Then they are labelled by automatic machines which can label 150 cans a minute
and are packed into fiber-board cases, either by hand or by automatic machinery.
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3.2.7 Put the stages of the fruit canning in the correct order

1 The cans are cooled.

2 Fruits are filled into the cans.

3 Fruits are sterilized.

4 The cans are supplied with lids.

5 Colouring matter is added.

6 The syrup is added to the cans of fruit.

7 The cans are labelled.

8 Diseased fruit is removed and waste portions are thrown away.
9 The cans are hermetically sealed.

3.2.8 B Tekcte npuBoAsATCS 3HaUeHUs TeMiiepaTypsl no mkane dapenreiita (F),
a He Mo cTorpagaycHoi mikane (mkane [lenbcust). 3anoOMHUTE COOTBETCTBUS
0°C—32°F
100 °C —212°°F

dopmyIibl IEpeBOAA:

C=(F-32)/1.8;F=1.8C+32

Onpenenure, CKOJIBKO IpaaycoB IO mKaie L{enbcus cocTaBisaoT
240°F, 90°F

3.2.9 Complete the table 1 according to the text B

Canning
Table 1
Food Liquid Acidity Steriliza- | Steriliza- | Steam Cooling
added tion time |tion tem- | pressure | tempera-
perature, ture
C
Fruit ? ? 8-15min | 100 °C ? ?
Vege- brine low ? ? ? ?
tables

3.2.10 Get ready to speak on

1 Fruit preservation
2 Vegetables preservation
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3.3 Lesson 3 Dried and preserved fruits
3.3.1 Read the following words and word combinations. Mind their meaning

1 preserved condition - yciioBue XpaHeHUs

2 desiccation - cymika

3 fruit-producing countries - cTpaHbl, IPOU3BOAIINE PPYKTHI
4 drying process - npouecc BbICYIIUBaHUS

5 "stemmer" - npucnocoOaeHre IS OTACIICHHS TI0I0HOXKEK
6 leading grade - mepBsIit copT

7 spent oven - CylIMiIbHAs M€4Yb, CYIIKa

8 lemon peel - TMMOHHAsT KOpKa

9 crystallized fruits - 3acaxapennbie GpyKTHI

3.3.2 Pronounce the following words correctly

Preservation, procurable, storage, ramification, scorch, currant, treatment,
raisins, grape, plum, prune, peel, confectionary, pickle, dried fruits, crystallized
fruits, desiccation, commodity, candied peel

3.3.3 Read and translate the text
Dried and preserved fruits

Preserved fruits are now numerous, but not every kind of fruit is suitable for
preservation. Some fruits, of course, are preferred in their natural state, while
others are preferable and sometimes only procurable, in a preserved condition.

As most fruits are seasonable, it follows that those demanding them out of
season must accept them in a preserved form. There are at least four different
methods of preserving fruits: (1) by desiccation (drying); (2) by utilization of cold
air; (3) by the use of chemicals; and (4) by the exclusion of air. The fourth method
i1s that in general use by canners, as is also the third so far as vegetables are
concerned, and in the case of some fruits, perhaps, when the preserves wish to
maintain or to create a "colouring".

The second method is that of cold storage and refrigeration in all their
ramifications. The first method is applied to such fruits as we shall now proceed to
consider.

The "drying" and "evaporating" methods are practised extensively in fruit-
producing countries. The drying process takes some days to complete, after which
the fruit is put into boxes holding about 150 Ib. to be transported to the packing
houses. Sorting is the next process. The choicest are packed in boxes made to hold
five, ten, fifteen and twenty pounds, and other grades are stemmed, seeded and
packed in cartons of one pound capacity.

Machines called "stemmers" are brought into use for removing the stems.
Again the fruit is graded and passed to a "seeder", which flattens raisins and brings
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the seeds to the surface, while another piece of mechanism, a teeth-like roller,
removes the seeds.

Plums destined for the leading grades of prunes are gathered by hand, laid in
shallow utensils, and then placed in a cool and dry building to soften. Afterwards
they are put into spent ovens for about twenty-four hours, a procedure which is
repeated until the fruit is of the requisite dryness. Later comes the cooling process
and the final packing into cans, jars, boxes, or whatever receptacle is considered
most suitable for the various markets. The drying process naturally calls for the
exercise of care and skill, so that the fruit may not be deprived of its original
flavour and fruity consistency. Usually three pounds of plums are necessary to
yield one pound of prunes, the exact proportion being regulated by the degree of
waste during the drying processes.

Citron peel and lemon peel are consumed in large quantities by the people of
Europe and America. There is difference in colour and thickness between the two
commodities, even enough both are members of the citrus family of fruits. The
lemon peel is candied, otherwise the process of preserving is similar to that applied
to the citron.

The rind is left to pickle for a few weeks in a salt solution, afterwards being
boiled until it is tender, and then it is soaked in water slightly sweetened. The first
soaking removes the greater part of the salt, but a succession of solutions is
necessary before the peel is ready for the final process of preserving. The final
treatment is in the nature of boiling in thick syrup. From the vats it passes in
specially constructed racks into a heating room, where it dries and crystallized in
due course.

3.3.4 Answer the following questions

How many methods are there of preserving fruits?

The "drying" and "evaporating" methods are practised extensively in fruit-
producing countries, aren’t they?

What are machines called “steamers” used for?

What can you tell about plums' drying process?

Where are citron peel and lemon peel consumed in large quantities?

3.3.5 Translate into Russian

1. 'To prevent deterioration through the growth of any microorganisms in jams,
marmalades, and jellies sufficient amount of sugar usually are used. 2. Jams are
made up largely of fruits held together by a thick syrup or jelly. 3. Preserves
resemble jams but are usually of thinner consistency. 4. Jellies are made from fruit
juices only. 5. In the preparation of all of these products, efforts are made to
preserve or enhance the natural colour and flavour of the fruit. 6. The crystallized
fruits are made by extracting the juice from the raw product and replacing it with
sugar syrup. 7. Any kind of fruit or combination of fruits may be used in the
making of jams and preserves. 8. Drying has been a means of food preservation for
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centuries and is still used. 9. Foods containing sugar require less drying than
others, as drying concentrates the sugar solution. 10. Most dried fruits require
soaking before cooking.

3.3.6 Give sentences of your own using the following words and word
combinations

Currants, raisin, prune, peels, confectionary, pickle, dried fruits, crystallized
fruits, desiccation, commodity, candied peel, preservation, leading grade, market

3.3.7 Translate into English

1. B HacTofiee BpeMs CYyIIECTBYET MHOTO METOJOB COXpaHEHHUs (PYKTOB. 2.
@pyKThl MOKHO CYLIMTh, KOHCEPBUPOBATh, 3aMOpPAKMBaTh. 3. MOXHO CymuTh
CIIMBBI, BUIIHHU, SOJOKH, TPYyLIH, aOpUKOChl, PUHUKN u apyrue Qpyktel. 4. s
IIPOM3BOJCTBA J)KEMOB HCIIOJIB3YIOTCA JIIOObIe (QpyKThl. 5. Mapmenaabl u xkeine
U3TOTOBIIAIOT TOJIBKO M3 (PPYKTOB, COJAEp)KAIIUMX TNEKTUH M JOCTaTOYHOE
KOJIMYECTBO KHUCIOTHL. 6. 3acaxapeHHbIE JUMOHHBIE U aleIbCUHOBBIE KOPOUKHU
oueHb mnomnyyispHel B EBpome u Awmepuke. 7. Heobxoaumo coxpaHATb
€CTECTBEHHBIN LIBET U BKYC ()PYKTOB IIPHU MPOU3BOJICTBE U3 HUX JIKEMOB U XkKele. 8.
ITpu NpUrOTOBIEHUM KOMIIOTOB CJENYET CIEIUTh Sa TE€M, 4TOObI (PYKTHl HE
IIEPEBAPUIINCH U HE IOTEPSIIN CBOU BKYC.

3.3.8 Role play “Do we need meat?”

I You are vegetarian beginners. Some of you became vegetarians because of
ethical reasons, others — because of healthy reasons. Have a competition and give
as much arguments as possible to prove your points.

2 So, you’re divided into vegetarians and meat-eaters. Convunce your opponents
that you are right.

3 You are a skin-care specialist. Compile two diets for your customers; a
vegetarian and a meat-eater. Do it in a written form.

3.3.9 Write a or some

1 book 6 ice

2 rice 7 bacon

3 mushroom 8 money

4 music 9 fruit

5 rain 10 five-pound note

3.3.10 Get ready to speak about different methods of preserving fruits.
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3.4 Lesson 4 Meat preservation by salting and pickling
3.4.1 Read the following words and word combinations. Mind their meaning

1 keeping quality — coxpaHHO€ KauecTBO
2 pickling solution — paccomn, mapuHas

3 curing — KOHCEpBUPOBaHKE, 3aTOTOBKA
4 to sprinkle with — mocemate yeM-1160

5 smoking process — mpoiiecc KormuaeHus”"

6 on account of — u3-3a, BCIIEACTBHUE

7 to inhibit — npengaTcTBoBaTh, MEIIAThH

8 to impart — J1aBaTh, IpUJaBaTh

9 to chill — oxmaxxaaTh, OCTYXaTh

10 to accomplish — nocturath, BEIMOTHATH

11 brine — paccon

12 bleeding animal — oGeccuneHHOE KUBOTHOE

13 to subject —moaBepraTh (BO3AEHCTBHUIO, BIUSHHUIO)

3.4.2 Read the words according to transcriptions and translate them

[kon'stitjuont], [preze‘veifn], [a‘k/\mplif], [‘naitreit], ['naitrait], [naitro souhi:
mo'gloubin] ['fleiva], [pri'z3.vetiv], [sdlt'piite], [po'taesiom], [ sp2ilid3],
[baek tioriol], [ rifrid3e rei/n]

3.4.3 Read and translate the text
Meat preservation by salting and pickling

The preservation of meat may be accomplished in numerous ways including the
use of refrigeration, canning, drying, and salting, pickling, and curing. Salting is
often followed or combined with other processes, such as smoking, which
improves both the flavour and keeping qualities of special products, including
hams, and bacon. In the use of salt as a preservative, either alone or in combination
with such compounds as saltpeter nitrates of sodium or potassium, there are several
objectives.

It is necessary to prevent spoilage by microorganisms, but in addition the final
product must have a desirable taste and flavour. The appearance must also be
attractive. It has been common practice for many years to use the pickling solution
because of increased efficiency in curing meat products. More recently the nitrites
have been found even more effective. The nitrates serve a useful purpose in respect
to the appearance of the products because when they are present, certain changes
take place when the hemoglobin of the meat tissues is chemically combined to
form nitrosohemoglobin.
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The nitrites are more effective than nitrates in checking spoilage and also have
the colour fixing ability. Sugar is also used as a constituent of pickling solutions.
Many of the solutions containing sugar are called sweet pickling process. In some
instances the so-called dry sugar cures may be used, in which case the meat is
packed in tight containers and sprinkled with dry mixtures of salt, sugar and small
quantities of nitrate or nitrite. It is a common practice of smoke some salt-cured
meat and meat products.

The smoking process preserves not only on account of some drying of the meat
through the heat applied during smoking but also on account of the chemicals
deposited on the surface. These compounds may penetrate somewhat into the meat
and to inhibit bacterial growth and action. Instead of smoking meats it is possible
to use a specially prepared salt meat. Such salts have a pleasant smoked flavour
which may be imparted to meat by using dry-curing processes and eliminating the
smoking operation. Meats may be preserved by means other than refrigeration,
although chilling is the first step, and preliminary to any further treatment.

In Europe a number of different methods have been suggested to accomplish the
same purpose. One depends on injecting the brine by pressure into the heart of the
still bleeding animal. Another method consists in subjecting the meat to a vacuum
and then subjecting it to a brine under pressure for several hours.

3.4.4 Answer the questions

What ways of meat preservation do you know?

What does the smoking process preserve?

Are nitrates or nitrites more effective? Why?

What is sugar used for?

Does the smoking process preserve on account of the chemicals?

How many methods used in Europe for the same purpose, do you know?

3.4.5 Make up sentences joining the given parts of them

1 The preservation of meat may be 1 although chilling is the first step, and
accomplished preliminary to any further treatment.

2 The nitrates serve a useful purpose 2 in respect to the appearance of the
products because when they are present,
certain changes take place.

3 Many of the solutions containing 3 than nitrates in checking spoilage and
sugar also have the colour fixing ability.

4 The smoking process preserves not 4 in numerous ways including the use of
only on account of some drying of refrigeration, canning, drying, and
the meat salting, pickling, and curing.

5 Meats may be preserved by means 5 through the heat applied during smoking
other than refrigeration, but also on account of the chemicals.
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6 The nitrites are more effective 6 are called sweet pickling processes.

3.4.6 Agree or disagree with the following statements. Give your reasons. Use:

For agreement: For disagreement:
Exactly, so. Quite on the contrary.
That's right. It is said that...
I agree entirely. That is not quite right.

1 The appearance must not be attractive.

2 The nitrites are less effective than nitrates in checking spoilage.

3 Instead of smoking meats it is possible to use a specially prepared salt meat.

4 Sugar is not used as a constituent of pickling solutions.

5 Meats may be preserved by means other than refrigeration, although chilling is
the first step, and preliminary to any further treatment.

3.4.7 Give sentences of your own using the following words and word
combinations

Desirable taste, hemoglobin, refrigeration, increased efficiency, sugar, bacterial
growth, curing, meat tissues, pressure

3.4.8 Imagine that you are a head of a big plant in Russia.
You have read about RAYNAL-PETERSEN COMPANY.

RAYNAL-PETERSON (RP) belongs to ESS FOOD Group from Copenhagen
(ESS FOOD is the biggest meat trading group in the world).

RP - WORLDWIDE MEAT SUPPLY

1 RP is a beef specialist.
2 RP sales are 12,000 tons per year in France alone and it exports 8000 tons per

year to third world countries.

3 RP are experts on all the different cuts used in the beef trade and it works with
the largest European firms to satisfy all requirements.

4 RP is interested to find end users who wish to sell special beef products or
special beef cuts.
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5 RP is also interested in importing other products from Russia for the French
market.

Your task is to write down about the advantages of meat preservation at your
plant, about different methods and various processes used in your work to
cooperate with RAYNAL-PETERSEN COMPANY.

3.4.9 Text for written translation
Pork curing. Bacon and hams.

Pork is sometimes dry-cured by rubbing with salt and piling-in stocks in curing
cellars, which are kept at relatively low temperature. A small percentage of
saltpeter may be added to the salt to assist in the colouring of the tissues. If the cuts
are packed by layers and other curing agents added between the layers, there will
eventually be a brine formed owing to the extraction of water from the tissues. This
method is commonly used for bacon which requires several weeks to cure, after
which it is removed from the brine, soaked in water for short time and smoked.
The soaking may be omitted if the meat is subjected to a spray of hot water
followed by drying with a compressed air jet which evaporates the excess moisture
on the surface.

Bacon is usually aired for a number of hours in the warm air of the smoking
chamber before the actual smoking is started. When the smoking is completed any
salt which has crystallized on the interior is brushed off and the bacon packed in
boxes, barrels.

Some bacon, sliced or unsliced, is now packed in transparent parchment to keep
it clean and preserve its appearance. Bacon may also be canned. Hams, which
make up one of the most valuable meat products from hogs, are the hind legs of
swine from above the hock. There are many kinds of hams depending largely on
the type of curing process and the methods of smoking used.

Most hams contain an abundance of fat, but virginia hams, which are quite noted
for quality and flavour, are relatively lean. The function of the smoke is not merely
to impart the characteristic flavour, but it also serves to inhibit the microorganisms
which gain access to the surface of the meat.

3.4.10 Get ready to speak on
1 Pickling processes.
2 Curing.

3 Smoking processes.

3.5 Lesson 5 History of development of the dairy industry in our
country

3.5.1 Read the following words and word combinations. Mind their meaning
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1 landlord - momemuk, 3emuaeBaameneln

2 to exceed — mpeBbINIATh, OBITH OOJIBIIIE

3 output — BbIpaOOTKA. BHIMTYCK

4 annual — eXerogHsIi

S gross — BaJIOBOM

6 milk yield — Hamoi Mosoka

7 prior to — paHblie, 10

8 craft — pemecio

9 improvement — yiy4IieHue

10 steady — mocTOSTHHBIHN

11 efficient — >¢dexkTUBHBINA, TPOTYKTUBHBIN
12 to account for — cocTaBiISITh ONPEICTCHHYIO YaCTh
13 collective (state) farms — k01x03 (COBX03)
14 purchase — 3akymnka, mpruoOpeTeHue

15 share — moist, yacThb

16 live-stock — momariHuii CKOT

17 to attach — mpukpensaTh

18 scale — macmitad

19 treatment — oOpaboTka

20 to own — BiazeTh, 001aIaTh

21 simultaneously — ogHOBpeMEHHO

22 fluctuate — kose0aTbCs, MEHATHCS

23 to amount - COCTaBJSATh, PABHITHCS

3.5.2 Pronounce the following words correctly

Organization, private, major, exprot, adequate, ton, mechanized, source,
technology, productivity, consolidation, mechanize, apparatus, Ukrainian,
Georgian, Moldavian, hygienic

3.5.3 Read and translate the text
History of development of the dairy industry in our country

Industrial processing of milk in Russia began at the end of the 18™ century with
the organization of cheese production on landlords’ farms. Later, at the end of the
19" century, butter making began to exceed cheese making. An important role in
butter making was played at that time by small producers’ dairies side by side wjth
private capital. The major part of the butter production was exported to the
countries of Western Europe because of the absence of an adequate home market.

There was practically no whole milk production at that time in Russia. Thus, in
1913 milk plants with a total output of 100 tons milk per day existed only in six
towns in our country. Altogether there were in 1913 only 6,900 small,
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nonmechanized milk processing plants, their annual volume of milk processing
reaching only 2.3 million tons, i.e. 7 % of the gross milk yield.

As will be seen from the above, industrial processing of milk in Russia prior to
1917 was a backward branch of national economy, and is usually described as a
primitive domestic craft.

The considerable improvement in the material well-being of the Soviet people,
the steady increase of sources of raw milk in our country and the wide introduction
of modern highly efficient equipment and up-to-date technology at our dairy plants
accounted for the rapid development of the dairy industry.

Collective and state farms played an important role in state purchases of milk;
their share in 1953 was 71 % and in 1963, 94.6 %.

An increase in milk production in our country came as a result of the increase in
live-stock, on the one hand, and of the increase in milk productivity, on the other.

The consolidation of our dairy farms attached to the state and of the collective
farms made it possible to mechanize on a wider scale the process of milking and
milk treatment on these farms. More than 127 thousand sets of milking apparatus
were owned by the state and collective farms and made it possible to milk
simultaneously 13-14 million cows.

Milk was paid for on the basis of its fat content, the calculations being made in
accordance with its basic fat content in one ton (kilogramme) and cream was paid
on the basis that the fat content of 1 kg of cream must ammount to 10 %. Thus, the
price for milk and cream fluctuated depending on their fat content.

Basic fat content was different in different Republics of the Soviet Union, a
certain average having been fixed for each. Thus, for the Russian Soviet Federative
Sociali8st Republic it amounted to 3.7 %; for the Ukrainian Soviet Socialist
Republic and for the Georgian Soviet Socialist Republic this figure was 3.6 %; and
for the Moldavian Soviet Socialist Republic the average figure was 3.5 %. The
actual fat content of milk in our country in 1962, was 3.68 % on the average.

Milk delivered to state dairy plants possessed the following physical and
chemical as well as hygienic properties: fat content not less than 3.2 %, density not
less than 1.027; acidity not more than 3.2 %, 20 °C; temperature not exceeding 10-
15 °C.

3.5.4 Answer the following questions

When did industrial processing of milk begin in Russia?

Was the major part of the butter production exported to the countries of Western
Europe?

How many milk processing plants were there in 1913?

What accounted for the rapid development of the dairy industry?

Did collective and state farms play an important role in state purchases of milk?
What was milk paid for?

Milk delivered to state dairy plants possessed the following physical, chemical and
hygienic properties, didn’t it?
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3.5.5 Fill in the blanks with the suitable words from the text

1 At the end of the 19" century, butter making began ..... cheese making.

2 There was practically ..... milk production at that time in Russia.

3 Industrial processing of milk in Russia ..... 1917 was a backward branch of
national economy.

4 Collective and state farms share in 1953 was ...% and in 1963, ...%.

5 More than 127 thousand sets of milking ..... were owned by the state and
collective farms.

6 Basic fat ..... was different in different Republics of the Soviet Union.

3.5.6 Choose the right answer among those given below

1 Industrial processing of milk in Russia began at the end of the 18" century with
the organization of ..... production on landlords’ farms.

a) butter

b) cheese

c) cream
2 In 1913 milk plants with a total output of 100 ..... milk per day existed only in six
towns in our country.

a) kilogrammes

b) tons

c¢) pounds
3. and state farms played an important role in state purchases of milk.

a) landlords’

b) collective

c) private
4 An increase in milk production in our country came as a result of the increase in
a) sources of raw milk
b) epuipment
c) live-stock
5 More than 127 thousand sets of milking apparatus were owned by the state and
collective farms and made it possible ..... simultaneously 13-14 million cows.

a) to milk

b) to breed

c) to clean
6 Price for milk and cream fluctuated depending on their ..... content.

a) vitamins

b) fat

c) carbohydrates

3.5.7 Look at the different dishes in picture 1. Match the dishes with the countries
below.
1 — Italy
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India Italy the United States Mexico Spain Morocco Japan
3.5.8 Ask and answer about each dish. Follow this example:

A: Picture 1. What’s it called?

B: It’s a pizza.

A: Which country is it from?

B: It’s from Italy.

A: What are the ingredients?

B: Flour, cheese, tomatoes, mushrooms and oil.

3.5.9 Highlight the meanings of the English proverbs and make up situations to
illustrate them

1 Forbidden fruit is sweet.

2 Tastes differ.

3 Honey is sweet but the bee stings.
4 Take it or leave it.

3.5.10 Get ready to speak about the history of dairy industry in our country.

2 sushi with prawns
I prawns |

b

) 6 a hamburger and £ sl _ 7 couscous with lamb
French fries - O
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“ beef ;M8 bread ,#\caﬂut @ cauliflower chiese @_ COLSCOUS
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egg v ¥ lamb lettuce D, mushruqu onlon » pepper
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%_ pntatn-w prawn '""ﬁf& rice ‘ seaweed ' tomato

Picture 1

3.6 Lesson 6 The structure of the dairy industry in our country
3.6.1 Read the following words and word combinations. Mind their meaning

1 to deliver — mocTaBisATh, JOCTABIATH

2 batch — mapTus

3 acidity — KHCIIOTHOCTB

4 tank — nucrepHa, 0ak

5 vessel — cocyn

6 respectively — COOTBETCTBEHHO

7 sample — mipoba

8 reduction — U3MEHEHHE COCTOSIHUS

9 contamination — 3arpsi3HeHUE

10 density — TJIOTHOCTH

11 to attach — Ha3zHauaTh, MPUKPETUIATH

12 detergent — ouuIaroiee, MOIIEe CPEIACTBO
13 procurement — mocraBka

14 provided — mipu ycnoBuu, B TOM ciiydae, €CIu
15 schedule - mnan, rpadux

3.6.2 Read the words according to transcriptions and find them in the text

[pla:nt] ['likwid] [weit] ['me3®] [‘intevl] [ma'staitis] ['praivet] [ dautfl]
[‘teknikl] [maikraubai'lad3ikl] ['kwoliti] ['pekid ] ['vetronari] [2: ©odreti]
3.6.3 Read and translate the text
The structure of the dairy industry in our country
The processing of milk is carried out in the following plants: butter-making,
cheese-making, city milk plants producing liquid milk, as well as farm plants,
condensed and dried milk plants. Dairy farms deliver milk, as a rule, directly to the

plant.
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Before being delivered to the plant the milk is to be filtered and cooled. Each
batch of milk is delivered together with the document which indicates the weight,
fat content, acidity, temperature and the time of delivery. Acidity is checked in
each tank or vessel respectively, and the fat content is measured in each batch of
milk, the sample being taken from each vessel; the temperature is measured
selectively. Reduction test and contamination test are carried out once in ten days.
The density of milk, and other characteristics are checked at regular intervals.
Mastitis, brucellosis and other tests are also carried out.

Milk from private farms is analyzed for fat content, contamination and density
are checked not less than once in ten days, and acidity is checked only in doubtful
cases.

Special departments of technical control have been organized at dairy plants
chemical and microbiological laboratories attached to them. The chemical
laboratory is responsible for the tests of both milk properties and its quality as well
as the tests of milk products; it is to control all technological processes, packaging
materials, the concentration of detergents and the finished products. The
microbiology laboratory carries out sanitary inspection (inspection of the
apparatus, its sanitary condition, cleanliness of the personnel and the pasteurization
effect).

3.6.4 Answer the following questions

Where is the processing of milk carried out?

What tests are carried out before?

How is milk from private farms analyzed?

What is the chemical laboratory responsible for?

What inspections does the microbiology laboratory carry out?

3.6.5 Agree or disagree with the following statements. Give your reasons. Use:

For disagreement: For agreement:
That’s not quite right. That’s right.
Oh no, quite on the contrary. Exactly.

It says in the text ... I agree entirely.

1 There are different dairy plants in our country.

2 Each batch of milk is delivered without documents.

3 Acidity is checked in each tank or vessel respectively.

4 Reduction test and contamination test are carried out once in five days.

5 The chemical laboratory carries out sanitary inspection.

6 The microbiology laboratory is to control all technological processes, packaging
materials, the concentration of detergents and the finished products.

3.6.6 Put in the missing prepositions looking for help in the text.

1 Dairy farms deliver milk, as a rule, directly ... the plant.
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2 Before being delivered ... the plant the milk is to be filtered and cooled.

3 The fat content is measured in each batch of milk, the sample being taken ... each
vessel.

4 Reduction test and contamination test are carried ... once in ten days.

5 Milk from private farms is analyzed ... fat content, contamination and density are
checked not less than once in ten days.

6 Special departments of technical control have been organized ... dairy plants
chemical and microbiological laboratories attached ... them.

3.6.7 Match the phrases in the left column with the words in the right column

1 a bottle of A.jam

2 a packet of B. parsley

3 a drum of C. toothpaste
4 a cake of D. cleanser

5 a carton of E. juice

6 a jar of F. chocolates
7 a tin of G. eggs

8 a tube of H. honey

9 a bunch of I. sugar

10 a box of J. soap

11 a tub of K. luncheon meat

3.6.8 Think and say what else can be sold in cartons, bunches, etc.

a bottle of a drum of
a carton of a bunch of
a packet of a jar of

a tin of a box of

3.6.9 Exclude from the lists below products which cannot be sold as prepared,
frozen, dried, tinned

pre-prepared frozen dried tinned
garlics cherries bananas flour
steaks onions fish pork
fish fillet turkey meat peaches
potatoes bread ham lettuce
tomatoes spaghetti plums tuna

3.6.10 Get ready to speak about the structure of the dairy industry in our country
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4 Texts for supplementary reading
Methods of vegetables classification

According to botanical classification plants are divided into four groups, or
“subcommunities”. These are as follows:

L. Thallophyta. The thallophytes.

II.  Brophyta. Mosses and liverworts.

III.  Pteridophyta. Ferns and their allies.

IV. Spermatophyta. The spermatophytes, or seed plants.

Classification based on hardiness. Vegetables are often classified as hardy and
tender. Those classed as hardy will endure ordinary frosts without injury, while
those classed as tender would be killed. Some of the hardy plants will not thrive
well under hot dry conditions. Others will withstand frost and also thrive during
the hot weather of summer. Some tender vegetables do not thrive in cool weather
even if no frost occurs. The terms cool-season and warm-saeson crops are used to
suggest conditions under which the crops thrive best, rather than thier
susceptibility to frost injury.

Classification based on parts used as food. In this system of classification those
crops grown for their leaves or stems are placed in one group. This group includes
cabbage, kohlrabi, collards, asparagus, rhubarb, all the salad crops. A second group
includes those crops grown for their fruits, as melons, tomatoes, egg-plant, beans,
and peas, while a third group includes those grown for flower parts, as cauliflower
and broccoli. Those crops grown for their underground portions (roots, tubers,
bulbs, and corns), as potatoes, beets, carrots, parsnips, radishes, turnips, salsify,
onions, garlic and dasheen, constitute a fourth group.

Classification based on methods of culture. A system of classification based on
essential methods of culture is very convenient. In this system all those crops that
have similar cultural requirements are grouped together. This system combines
some parts of the other three methods.

According to this classification the vegetables are placed in 13 groups. The
grouping is as follows:

Group 1. Perennial crops: asparagus, rthubarb, artichoke, sea kale.

Group 2. Pot-herbs or greens; Spinach, orach, kale, chard, mustard, collards,
dandelion.

Group 3. Salad crops: Celery, lettuce, endive, chicory, cress, corn salad,
parsley, salad chervil.

Group 4. Cole crops: Cabbage, cauliflower, broccoli, brussels sprouts, kohlrabi,
Chinese cabbage.

Group 5. Root crops: Beet, carrot, parsnip, turnip, rutabage, salsify, turnip-
rooted chervil, skirret, radish, hoeseradish, scorzonera, or black salsify, or Spanish
salsify.

Group 6. Bulb crops: Onion, leek, garlic, shallot, cibone, chive, orchive.

Group 7. The potato.

Group 8. The sweet potato.
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Group 9. Peas and beans: Pea, bean, broad bean, common, or garden bean,
tepary bean, Soybean, cowpea, or Southern pea.

Group 10. Solanaceous fruits: Tomato, egg-plant, pepper husk tomato, or
physalis.

Group 11. The cucurbits: cucumber, gherkin, muskmelon, watermelon, citron,
melon, pumpkin, squash.

Group 12. Sweet corn, okra, mertynia.

Group 13. Chayote, yam, dasheen (taro), manioc.

Vegetables: palatability, flavour, colour.

Palatability is greatly affected by cookery processes. People select food because
of its nutritive value, its palatability, that is, the texture, flavour, and colour. By
texture is meant softness or tenderness, mealines, and so on.

During the cooking of all vegetables, there are changes in texture which are due
to the same general causes. The protein coagulates. There is a partial gelatinization
of starch, softening of cellulose and, with the solubility of the pectic substances
which hold the cellulose together, a general disintegration of the plant tissue.

Only those vegetables which contain and retain enough moisture in which to
cook can be cooked in hot air or hot fat. A potato baked in an oven cooks in its
own water content. Cabbage and other vegetables containing a large amount of
water cannot be cooked in the oven because they evaporate off their water too
rapidly.

When vegetables are cooked in either steam or water, the texture is affected
primarily by the length of time cooking.

Flavour is greatly affected by method of cooking. In general, fried and baked
vegetables taste more like the raw products than those cooked in water, as many
constituents which are leached by water or boiled out with steam are held within
vegetable when it is baked or fried.

The colour of cooked vegetables is greatly affected by the mode of preparation.
It 1s sufficient to say at this point that retention of the colour of green vegetables is
favoured by cooking in as lightly alkaline medium. The discolouration of potatoes
is quite different. Every housewife knows that old potatoes become dark during the
cooking process. This blackening is due primarily to the hydrolysis of proteins of
the potato during storage.

As the hydrolytic products are soluble in cold water, the best remedy is to soak
the pared potatoes in cold water an hour or more before cooking. As this treatment
greatly reduces the mineral content, it is only recommended for the old potatoes
which become unsightly when cooked.

Dry or summer sausage

Materials. Summer sausage — or dry sausage, as it is more accurately designed —
requires the very highest quality of meat products, and following are points with
reference to meat qualities which should receive attention.
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First, it is not safe to use pork or beef that has been cut more than 72 hours. The
sooner you use the trimmings after cutting, the better the binding qualities.
Therefore it 1s rather difficult to use shipped trimmings in manufacturing summer
sausage.
Second, it is quite necessary to watch the proportion of fat pork to the proportion
of beef, as too much fat pork will seriously affect the binding quality of the
sausage.
The general gradings of the products going into summer sausage, from the
standpoint of building qualities, are as follows:
Beef. 1. Mixed beef trimmings, shank meat, boneless chucks.
2. Weasand meat, hanging beef tenderloins, beef cheeks.
3. Number two beef cheeks, sheep hearts.

Pork. 1. Extra lean large pieces pork trimmings; butts.
2. Regular pork trimmings, small pieces; head meat.

The following kinds of meat are not used for the best grades of summer sausage:
beef hearts, hog hearts, tripe and ox lips.

Smoking summer sausage. It starting the fire in the smoke house, use as little
wood as possible, say one stick of ash cordwood, with only enough fire to keep the
sawdust smoldering and not blazing. Keep adding sawdust until you have
sufficient fire to scatter it over the entire bottom of the smoke house, keeping the
sawdust ignited only from the coal of the wood with which you first started the
fire, which generally lasts through the entire 24 or 48 hours. If your smoke houses
are naturally cold, it may be necessary for you to keep more fire than has been
mentioned, in order to keep the temperature up to 70°C.

Smoking summer sausage requires the greatest possible care. If the temperature
is allowed to get too high and remain any length of time, your sausage will sour. If
the fire kept too low and the smoke is too dense, the sausage will have a smoky
ring, the same as if it had not been dried properly before being put into smoke.

Drying Summer Sausage

After the sausage is smoked it is taken to the drying room, which should be held
at a temperature of 46° to 53°C, the proper temperature being 48°C, if it can be
obtained. The drying room must be fitted with steam coils running beneath the
sausage and around the sides of the rooms, and must also be supplied with plenty
of windows, for at all times the windows must be kept open a little to allow fresh
air to enter, no matter how cold the temperature. If the weather is damp, the
window nearest the top of the room should be opened a little. If the room is
supplied with fans, they should be kept going and the windows closed, steam to be
turned on to dry the atmosphere, providing the weather is not too warm and the
room can be kept as low as 53°C.

Summer sausage in hog bunds can stand more draught or air than summer sausage
in beef casing; consequently, beef casing are hung nearer the center of the room,
where they will get plenty of fresh air, but no draught.
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By modern mechanical methods of air conditioning the sausage maker can turn
out a product of good colour, relatively free from mold. Goods made under these
conditions can be shipped direct from the dry room, and do not have to be washed.
This apparatus is somewhat expensive, but gets the best results.

Summer sausage is usually sold in three different weights:

First. New sausage between 10 and 25 days after smoke.
Second. Medium dry, from 30 to 60 days.
Third. Dry, 90 days and over.

In case summer sausage is not sold in a reasonable length of time, it may be
packed in boxes and carried in a temperature of 36° above zero. Before shipping,
however, it is advisable to take it out and wipe it well before packing.

Meat canning

The object of canning meat is to preserve and protect it for future use. The
principle employed is that of the destruction of all the microorganisms or bacteria
and yeasts by means of heat after the product is placed in an air-tight receptacle, tin
usually being employed. The sterilization process is accomplished by means of
sufficient heat, by steam pressure, or two or three successive boilings in water are
sometimes employed for certain classes of meat products. The latter process is not
quite so sure as the former. The successive boilings are necessary, due to the fact
that some organisms are spore producers, which means that they are very resistant
in certain stages of their development and therefore it is necessary to heat them a
second or third time so that this particular class of organisms may be killed when
they are in the vegetative state.

Various machines have been developed to aid the canning process such as the
stuffing machines, vacuum machine, can-washing machinery, capping machinery,
soldering machinery, etc. It will not be necessary here to enter into the various
details relative to the operation of these different machines, as that is supplied by
the manufacturer. It should be stated, however, that the best of machinery and good
quality tin should always be used, for one of the greatest sources of loss in canning
departments 1s that produced by “leaks”, which means that both the value of the
can and the product is practically destroyed. It is dangerous practice to reprocess
leaky cans, for there may be developed poisonous by-products from the result of
bacterial action which may cause sickness or even death.

While the meat canning business has had its ups and downs, there will always be
a consistent demand for canned meats.

Manufacture of dried beef
The curing of dried beef is somewhat more difficult than the curing of most pork
products. This is due to the fact that there is a greater variation in the quality of the

meat itself and the length of time of curing and other factors have to be varied
accordingly.
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An average pickle for curing beef hams may be up as follows: to 100 gallons of
water add 245 Ibs. of salt, 20 lbs. of brown sugar and 5 lbs. of saltpeter or its
equivalent of nitrate of soda. The length of time to cure depends on the factors
mentioned above, usually from 6 to 8 days to a pound is sufficient, depending on
the temperature. Many packers use a temperature of 36°F and find it satisfactory.
Others cure at a temperature of 28° to 30°F, regarding the cure but allowing the
curing time to extent 25 per cent longer.

After curing, the beef hams should be soaked from 20 to 24 hours in fresh 60°F
water, and then washed in warm water at a temperature of 120° to 130°F before
being hung in the smokehouse. The time required for smoking is again dependent
upon the weight of the hams. A good rule to follow is to smoke until the hams are
dry. Sometimes four days may be sufficient again it may require seven or eight
days. Ninety-six hours at a temperature of 135°F is usually sufficient time to
smoke.

Poultry. A large, dynamic industry

The United Kingdom poultry industry is a major part of the UK food industry,
producing and processing 600 million broilers chickens, 30 million turkeys, 10
million ducks and a third of a million geese annually. Together with 11,000 million
eggs, the annual retail turnover of the United Kingdom Poultry industry is over
£2,000 million. Many of the products of the poultry industry are processed to give
fast-food, prepared meals and high-value specialities.

This means new products are constantly being developed and the production
industry has to adapt to the needs of the processors and the preferences of the
customer. In recent years publicity about healthy eating has stressed the advantages
of white meat, and the poultry industry has grown on the strength of this trend
towards eating low-fat products.

Scottish Agricultural College (SAC) is a part of the poultry industry, producing

a wide range of poultry products which are packaged and sold. More significantly
perhaps, the College is responsible for providing an advisory service to the poultry
industry throughout Scotland, and the industry frequently invests large amounts of
money in research projects carried out at SAC.
The major UK poultry companies market and service their products throughout the
world. Qualified and committed staff are required at all levels of the industry to
follow a range of interesting and rewarding careers. Your work will not always be
9-5, nor will it always necessarily be Monday to Friday, as birds need attention at
all times, but in return you will be involved in an industry that can give tremendous
job-satisfaction. You may choose to work at home in the UK, but for those who
would enjoy the challenge and rewards of work abroad, there are many overseas
opportunities in developing and thriving poultry industries.

Many former students have taken well-paid jobs in the operation and
management of production units, poultry processing plants and feed mills, in
teaching, or have established careers in technical and advisory posts in
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pharmaceutical, feed and equipment manufacturing companies that service the
poultry industry.

The need for a safe, healthy and varied diet

Our food industry is a massive business. It is a major employer — over half a
million people — and we, the consumers, spend in the region of £32 billion on food
every year. Food is essential: without food we cannot live, yet as a glance at a
newspaper shows, food can sometimes be harmful. On the one hand, poor hygiene
can lead to food poisoning, whilst on the other a poorly balanced diet may lead to a
wide range of disorders.

Food manufacture is all about making foods that people want to eat and that are
safe to eat. It is about the processing of raw ingredients on a factory scale to create
the wide, and changing range of food products found in the modern supermarket.
There are some courses for people who want to be involved in a major
employment sector and enjoy understanding and experimenting with food.
Understanding food technology means putting scientific knowledge to work; it
means learning manufacturing techniques such as chilling, canning, freezing and
dehydration to provide high quality foods. Safety is all important, and quality
assurance in food manufacture is all about continually increasing standards to
provide safe, healthy foods. To achieve this involves good management at all
stages of the production process, and courses in food production emphasise
training in supervisory and management skills.

Calories

Just as a railway engine requires fuel to supply it with energy, so our bodies
require food to keep them going. But whereas an engine, when not working, does
not use up fuel, a man, even when resting, still needs energy to keep the heart,
lungs, and other organs working and to maintain the body temperature.

As heat and energy are different forms of the same thing, they can be measured
in the same units, namely “Calories”. The Calorie is the amount of heat necessary
to raise the temperature of 1,000 grammes of water 1° Centrigrade. The energy
which results from eating any food can also be measured in Calories. Foods vary
greatly in the amount of energy that they produce when they are taken into the
body, that is in their calorific values.

The following table shows the amount of energy which an average person needs
for various activities:

Form of activity Calories used per hour
S DI, ettt e 65

NI 18T e | (] P 100
Dressing and UndreSsing.........o.vvviiiiiiiiiii i 113
Dish Washing..........c.ooiiiiii e 144
Light @XOTCISC. .ttt ettt ettt e 170
Walking sloWly......c.oooiiiii e 200
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ACHIVE XETCISC. ..t e ntetnte ettt e et ettt et e e e 290
Fast Walking.......ooooiiniiii e 300
SWIMIMING. ...\ttt e e et ee e e aee e enaans 500
Except for water, almost everything the diet has calories in it. For example, 1
ounce (28.3 g) of butter provides 215 calories, 1 ounce of chocolate provides 150
calories, 1 ounce of sugar contain 110 calories, an ounce of cheese — 100, of
potatoes — 20, apples — 12 and tomatoes — 4.
There is one important thing to remember about calories. If you are eating a
well-mixed diet — which includes plenty of milk, eggs, meat, fish, fruit, vegetables,

bread, butter and cheese — you will be getting all the calories you need for good
health.

Yeasts

Yeasts, unlike molds, will grow only on foods containing sugars. The reaction
called fermentetion changes the sugar to alcohol and carbon dioxide with minute
quantities of other products. Although yeasts will grow only in the presence of
sugar, they may be found widely distributed.

The mixture of various kinds of yeasts present everywhere in the air is called
wild yeast. Yeasts multiply either by spores or by cell division. Among the
essentials for the growth of yeasts are sugar, oxygen, water and certain inorganic
salts such as those of calcium, nitrogen, and sulphur. They are easily destroyed by
high temperatures (100 °C). The alcohol which they produce in their life processes
slows down and, finally, completely checks further growth. For this reason
beverages of high alcoholic content can be obtained only by distillation.

In strong sugar solution yeasts multiply slowly.

All fruit juices are subject to fermentation, unless the yeasts which they
naturally contain are destroyed, which may easily be done by bringing the juices to
boiling temperatures and sealing in clean containers while hot. Apple juice which
ordinarily becomes "hard" in a few days may be kept for months or years this
method.

Bacteria

Although there are many properties which are characteristic of all bacteria, the
differences in the behaviour of the different kinds of bacteria are greater than those
of the different kinds of yeasts and molds.

Bacteria are widely distributed. Like yeasts and molds, they may be found
anywhere — in the air, water, soil, and in all foods. In a less acid medium they
multiply most rapidly, and, therefore, it is the less acid foods which are most sub-
ject to bacterial decomposition. The products of decomposition vary with the kind
of food and the kind of bacteria. While in most cases we wish to decrease the
bacteria content, certain foods are made desirable by products of bacteria growth.
Sauerkraut owes its flavour and physiological effects to the lactic acid which is
produced by the microorganisms in the course of its preparation. The flavours of
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cheeses, butter, and butter substitutes are also products of bacterial activity. On the
other hand, the spoilage of canned foods (koHCEepBUpOBaHHBIE TPOIYKTHI), meats,
milks and vegetables is also due to the products of bacterial growth.

Bacteria require moisture for growth. Exposure to sunlight for sufficient length
of time destroys bacteria but not their spores. The temperature for optimum growth
will vary (20 to 55 °C) with the kind of bacteria. Bacteria are more difficult to
destroy than the other microorganisms.

The methods of food preservation may give temporary preservation by
checking the growth of microorganisms or permanent preservation by destroying
them.

Refrigeration or cold storage is the most common method of temporarily
preserving food. Indeed, it is one of the most satisfactory of all methods of food
preservation, as it does not markedly alter either the taste, appearance, or nutritive
value of the food. Refrigeration is practised in the home and commercially. It is
most successful with the foods which are least subject to bacterial decomposition,
but other foods may be preserved a long time if freezing temperatures are used.
Fish and animal products can be kept only by refrigeration at very low
temperature. Considerable success is now being experienced in the preserving of
fish and meat and of many fruits and vegetables by freezing. New methods of
freezing and better storage facilities for frozen products have improved the flavour
and texture of the food so treated.

The electric refrigerators are somewhat colder and contain drier air and are,
therefore, more successful for the preservation of foods which are subject to
bacterial growth.

Drying

Drying has been a means of food preservation for centuries and is still used for
many foods. It promotes preservation by removing the water essential for the
growth of all microorganisms. We find in the market dried fruits, milks, meats, and
vegetables, but the varieties of each are few.

The method of drying varies greatly with the food. Foods containing sugar
require less drying than others. Within the last few years, intensive efforts have
been made to produce dried products which are not only clean but also will
resemble fresh foods in appearance and nutritive value.

Dried foods occupy less storage space and may be stored without consideration
of temperature. Most dried foods require soaking before cooking in order to restore
the water lost by drying. The dried foods most commonly used are prunes, raisins,
currants, apples, apricots, peaches, figs, dates, beans, fish, beef, and mushrooms.

Chemical preservation

Many foods are preserved by the use of added substances, which destroy or
check the growth of microorganisms. Although many chemicals are known which

79



could be used to help in the preservation of foods, few are allowed by government
authorities.

Among the legal chemicals are benzoic acid and sodium benzoate. Sulphur
dioxide (SO,) and sodium bisulphate (NaHSO0s) are used in dried fruits such as
apples, because the darkening of the fruit is lessened by their presence. These
sulphur compounds have also a preserving action.

Smoke contains phenols which help in the preservation of smoked products.
The preserving action of cloves and cinnamon depends upon their eugenol or
cinnamic aldehyde content.

Potassium nitrite and potassium nitrate, used in the curing (“corning”) of pork
and beef, improve the taste and redden the colour. They have no preservative
effect.

Salted products are usually partly dried as well as salted. Common examples
are found in chipped beef and salt codfish. Less drying is necessary when salt is
used, as the concentrated salt solution preserves by osmosis.

Canning

Canning is the most common form of food preservation. Preservation is insured
by the use of sufficient heat to destroy all microorganisms which might develop in
the canned product during storage. The temperature in the canning of food depends
upon several factors, the hydrogen-ion concentration of the food, the number of
microorganisms present in the uncooked food and the rate at which heat can
penetrate the food to be canned.

It has already been stated that bacteria and their spores become less resistant to
heat as the hydrogen-ion concentration of the media increases. Consequently,
foods of high hydrogen-ion concentration may be preserved either by a low
temperature for a long time or by a short heating period at a high temperature. In
canning, boiling temperature 100 °C is considered low, 115 to 119°C high.

It may be noted that foods of high acid concentration require either less time, or
lower temperature, or both, than the less acid foods.

The time allowed for processing is governed not only by the hydrogen-ion
concentration but also by the rate at which the heat penetrates into the food. It is
well known that metals are better heat conductors than asbestos.

Experiments have shown that the rate of heat penetration is governed by a
number of factors, some of which are more predictable than others. It goes without
saying that the food in the centre of a glass jar will take longer to reach sterilization
temperature than that in a tin, can, that large-size containers require a longer time
than small, that food which is processed at 115 °C reaches 100 °C sooner than that
processed at 100 °C, and that a jar of cold food requires a longer period than one of
preheated food.

Formerly it was thought that this treatment "set the colour and flavour" of the
food, but now it is known that blanching has no such exalted position in the
'canning ritual but serves merely to reduce the bulk (spinach), or to help remove
the skins (tomatoes, peaches, beets), or to set vegetable protein solution (corn).
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The cook-in-the-kettle method consists in cooking the food in an open kettle
until all has reached sterilization point, or longer if desired. The food is then
packed and sealed in clean sterile jars. From a bacteriological point of view it is
obvious that this method of canning is applicable only to foods which provide a
poor medium for the growth of microorganisms, such as acid fruits or fruits in
sugar syrup. It has certain advantages over the other method in that it requires less
apparatus and usually less time.

The cook-in-the-can method describes Itself. Food to be canned i1s washed,
blanched if necessary, cut into suitable pieces, and placed in either tin cans or glass
jars. Hot water, usually containing either salt or sugar, or both, is added to fill
completely the can or jar, which is placed in a suitable cooker to destroy the
microorganisms present. Tin-canned food is sealed before processing. All food
which is commercially canned in tin cans is heated previous to sealing.

Storage of Canned Food

While every effort is made to destroy the microorganisms of the food during the
processing, it should be remembered that if any spores resist the temperature of the
cooker, then development will be hindered by storing the canned food at low
temperatures. Low temperatures are also unfavourable to the reactions which take
place between the food and the tin or iron. It has been shown that the natural colour
of fruits is preserved much better by storing fruits in a warehouse at 0 °C, than at
higher temperatures, no discolouration being observable after two and a half years
of storage. It is recommended, therefore, that canned food which is not to be used
within a very short time should be stored at a temperatures as near 0 °C as
possible.

Canned food is graded. Many labels on canned foods do show a grade for the
product. Definitions of these grades are given as follows: the fancy grades
(BeIcImii copT (dkcTpa)) use uniformly perfect fruit in the best state of ripeness
and of the largest size. The fruit is packed in a thick syrup. Cans of choice grade
(myummmit copt (otOopHbIi)) fruit contain nearly perfect fruit of average size in a
medium syrup. Standard grade uses smaller, less uniform fruit in a thinner syrup.

In addition to these, there are two lower grades which are used largely for
cooking.

Butter

Butter has been used for various purposes since 2000 B.C. or before. Its use as a
food is modern. In the early centuries butter was offered as a sacrifice in worship
or used for medical purposes in skin diseases. During the seventeenth century it
could be purchased in shops but was sold "for external use only". Later it was used
as flavouring for foods.

Uses of butter in cookery. The use of butter in cookery has decreased
considerably in the last 15 years. Its advantages and disadvantages are more
accurately weighted. It is the most expensive fat, being two and three times more
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expensive than others. Sufficient quantities of fats are used in the average home to
make it worthwhile to substitute for butter wherever it is wise. Butter still holds
place of honour where the flavour of the fat is of importance to the flavour of the
food. More of butter than of any other fat must be used in cookery, as its fat
content seldom exceeds 85 per cent. Many cooks, who use a less expensive fat than
butter in their cakes, grease the cake tin with butter fat. The fat of the cake itself is
so intimately mixed with the starch and other constituents that its flavour is
masked, but the absorbed film of butter fat on the outside makes the first bite of
cake more pleasing if butter is used on the pan. On the other hand, the presence of
other constituents besides the fat makes butter a poor fat with which to grease pan.
The protein present coagulates and sticks to the pan while the water occupies space
where fat should be. If butter is to be used for greasing a pan, either the butter fat
only or a thick coating of whole butter should be used.

Shortening power of fats

It has already been shown that fats differ considerably in keeping qualities and
in their value in frying. Similarly, we find variations in shortening power of fats.
Many experiments have been done to test this variations. Strange as it may seem,
the scientists, basing his results on accurate impersonal tests, agrees very closely
with the bakers who draw their conclusions from years of practical experience.

To vizualize how a fat acts in a baked product helps us to understand its
shortening power. When flour is mixed with milk or water, the starch is held in a
meshwork of developed gluten. This mass is elastic, and when baked is a tough
product to break. When fat is added to the ingredients, the results are different as
the fat prevents the gluten from forming a mesh-work structure. The fat is nor
soluble in any of the ingredients. When cold it is absorbed by the gluten as a film
and separates the particles it surrounds. During the baking the starch similarly
absorbs the fat. A good deal of the water passes off, but the fat remains
surrounding or partly absorbed by, the particles of gluten and the starch granules.
The tenderest product is one in which the fat has surrounded the largest surface of
gluten and starch. Since fats differ in their susceptibility to absorption, it is obvious
that the same amount of different fats will shorten more or less well.

Manufacture of margarin

Oleomargarin is made from animal and vegetable fats, churned with milk. The
principal oils used are oleo oil, neutral lard, peanut oil, cottonseed oil, and coconut
oil.

One of the most important steps in the manufacture of mar-garin is the
churning, the temperature of the mixture in the churn depending upon the formula
used. In general, such a temperature should be used as will create a perfect
emulsion of the milk and oils; 80° to 85 °C is often employed for white goods or
even a somewhat colder temperature, while for natural colour goods a little higher
temperature is usually employed, so as not to destroy the colour.
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Two general methods of crystallizing the emulsion are used, one the vat method
and second the sluice method. The advantage of the second is that the crystallized
margarm gravitates directly into trucks, whereas in the vat method it must be
removed by manual or mechanical labour.

Ripening

After crystallizing, some manufacturers have allowed the margann to ripen
further, in order to develop flavour, the time required for this being about twelve
hours at a temperature of 70 °C. This, however, depends upon the grade of goods.
Other manufactures immediately put their goods onto the workers, salt them, and
print and package them, allowing the flavour to develop during transit.

In general, it may be said that the fresher the goods gets to the buying public the
better. The working of the goods has an important bearing on the consistency and
body of the same European methods having been developed much further along
this line that the average American methods. The latter are being rapidly improved,
however.

A good oleomargarin should contain about 22 per cent of salt, 132 per cent of
moisture and 2 of 1 percent of casein, and it should also have a smooth, uniform
velvety body, with no trace of visible moisture. The flavour of the product is the
most important thing to consider, a clean, acid buttermilk flavour being most
desirable.
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