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UNIT 1
FOOD SCIENCE




Lesson 1

harvest

slaughter

nutrition

shelf- life

applied science
microbiology
chemical
biochemistry

food safety

food microbiology
food preservation
product development
sensory analysis

food chemistry
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Food science

Food science is a study concerned with all technical aspects of food,
beginning with harvesting or slaughtering, and ending with its cooking and
consumption, an ideology commonly referred to as "from field to fork". It is
considered one of the life sciences and is usually considered distinct from the
field of nutrition.

Activities of food scientists include the development of new food
products, design of processes to produce these foods, choice of packaging
materials, shelf-life studies, sensory evaluation of the product with trained expert
panels or potential consumers, as well as microbiological and chemical testing.
Food science is a highly interdisciplinary applied science. It incorporates
concepts from many different fields including microbiology, chemical
engineering, and biochemistry.

Some of the sub disciplines of food science include:

= Food safety — the causes, prevention and communication dealing
with food borne illness

= Food microbiology — the positive and negative interactions between
micro-organisms and foods

= Food preservation — the causes and prevention of quality degradation

= Food engineering — the industrial processes used to manufacture
food

= Product development — the invention of new food products

= Sensory analysis — the study of how food is perceived by the
consumer's senses

* Food chemistry — the molecular composition of food and the
involvement of these molecules in chemical reactions

= Food physical chemistry- the study of both physical and chemical
interactions in foods in terms of physical and chemical principles applied
to food systems, as well as the application of physicochemical techniques
and instrumentation for the study and analysis of food

= Food packaging — the study of how packaging is used to preserve
food after it has been processed and contain it through distribution

= Molecular gastronomy — the scientific investigation of processes in
cooking, social & artistic gastronomical phenomena

= Food technology — the technological aspects

= Food physics — the physical aspects of foods (such as viscosity,
creaminess, and texture)

= Food physical chemistry- physical and chemical aspects of food,
structure-functionality relationships in food.



1. Answer the following questions

1.  What is food science?
Which are the main subdisciplines of food science?
What is food safety?
What is food microbiology?
What is physical chemistry?
What is food packaging ?
Which are the main activities of food scientists ?
What is implied by the phrase “from field to fork™?
Do you know other subdisciplines of food science?

e

2. Give explanation of the following words and use them in the sentences of
your own.
Harvesting, slaughtering, nutrition, technology, chemistry, packaging, shelf—
life, consumption, food borne, investigation, gastronomical.

3. Match the expressions with their meanings.

Food chemistry the study of how packaging is used to
preserve food

Food physics molecular composition of food

Food packaging the positive and negative interactions
between micro-organisms and food

Food microbiology the study of how food is perceived by
the consumer's senses

Sensory analyses the physical aspects of foods

4. Put the verbs into the correct tense form
1.Mary (to give) me the book that I asked for.
2.He (to have) that car for very long. It still looks new.
3.She always (to say) she's happy when I ask her.
4.They (to sing) with the choir on Wednesday evenings.
5.We (to win) every game so far this year, but we still have two more to
play.
6.My jacket is still wet. I (to come) in out of the rain.
7.1l have to call you later; I (to do) my homework now.

5.Choose the correct pronoun

1.1 tried to borrow (some/ any) money from him.

2.He never makes ( some/ any) mistakes.

3.He didn’t meet them (somewhere/ anywhere) in Europe.
4.Do you know (somebody/ anybody) in this room?
5.You can take (any/ some ) book you like.



6. Choose the right word.

A scientist's job is to do research. Many scientists try to find new and better
ways of doing things. For example, scientists who work in the
medical/pharmaceutical (industry/zone) try to (develop/deploy) new, more
effective ways of treating various illnesses. Scientist who work in
agriculture try to make agricultural processes more (efficient/affected). Many
scientists work in (labs/laps) ( = laboratories), where they do most of their
research. They often (public/publish) their findings in various scientific
magazines, journals, etc. A successful scientist will most likely receive
(funding/founding) ( = financial support) to continue doing research. Many
scientists work in the private (sector/section) ( = for corporations,
companies, etc.), because of the financial (benefits/goods) of working for
such companies. The "scientific method" refers to the usual (chances/steps)
a scientist takes in (conjuring/conducting) ( = doing) research.

7.Summarize the text



Lesson 2

storage

food borne illness
health hazards
food labeling
hygiene

food additives
pesticide
biotechnology
certification
import

export

food poisoning
WHO

pathogen

food safe symbol
carcinogenious

toxic
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Food safety

Food safety is a scientific discipline describing handling, preparation, and
storage of food in ways that prevent food borne illness. This includes a number
of routines that should be followed to avoid potentially severe health hazards.
The tracks within this line of thought are safety between industry and the market
and then between the market and the consumer. In considering industry to
market practices, food safety considerations include the origins of food including
the practices relating to food labeling, food hygiene, food additives and pesticide
residues, as well as policies on biotechnology and food and guidelines for the
management of governmental import and export inspection and certification
systems for foods. In considering market to consumer practices, the usual
thought is that food ought to be safe in the market and the concern is safe
delivery and preparation of the food for the consumer.

Food can transmit disease from person to person as well as serve as a
growth medium for bacteria that can cause food poisoning. In developed
countries there are intricate standards for food preparation, whereas in less
developed countries the main issue is simply the availability of adequate safe
water, which is usually a critical item. In theory, food poisoning is 100%
preventable. The five key principles of food hygiene, according to WHO, are:
Prevent contaminating food with pathogens spreading from people, pets, and
pests.

1. Separate raw and cooked foods to prevent contaminating the cooked
food.

2. Cook food for the appropriate length of time and at the appropriate
temperature to kill pathogens.

3. Store food at the proper temperature.

4. Do use safe water and cooked materials

Food safe symbol - The wine glass and fork symbol.
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The international symbol for food safe material is a wine glass and a
fork symbol. The symbol identifies that the material used in the product is safe
for food contact. This includes food and water containers, packaging materials,
cutlery etc. The regulation is applicable to any product intended for food contact
whether it is made of metals, ceramics, paper and board, and plastics. Use of the
symbol is more significant in products which should be explicitly identified
whether food safe or not, i.e. wherever there is an ambiguity whether the
container could be used to hold food stuff.

Even though the legal requirement in various nations would be different,
the food safe symbol generally assures these:

1. That the container surface is free of any toxic contaminants which could
be contacted from the manufacturing process.

2. That the material the container is made of shall not potentially become a
source of toxic contamination through usage (degeneration). This is
assured by estimating and regulating the 'migration limits' of the
material. In EU regulation, the overall migration is limited to 10 mg of
substances/dm? of the potential contact surface. The specific migration
for various materials would be different for different temperature levels
(of food as well as storage) and for different food items depending on
variables such as pH of the food stuff. The toxicity considerations of a
specific material may include the carcinogenity of the substance. The
regulations governing these aspects may vary in different nations.

1.Answer the questions

1.What is food safety?

2.How does the process of food poisoning take place?
3. Which are the key principles of food hygiene?
4.What does the food safe symbol identify?

5.What does the food safe symbol assure?

2.Explain the meaning of the following expressions

food borne illness, health hazards, food additives, toxic contamination,
appropriate temperature, to kill pathogens, certification systems, food hygiene,
food additives and pesticide residues.

11



3. Match the words

contamination toxic
poisonous mark

key pollution
symbol core
estimate component
important assess
element significant
dry restricted
moist arid
limited humid

4.Choose the right word.

A teacher's job is to teach someone - to help someone learn about
something. Many teachers work in schools - (primary/prime) schools, middle
schools, and high schools. At the university/college (level/area), teachers are
known as (professors/deans). Teachers often have to create tests/exams for their
students. This is a good way of (monitoring/metering) ( = following) their
students' progress. Teachers often (grade/value) their students, based on how
well or poorly the students (performance/perform). A good teacher should be
(patience/patient), and should be able to explain things in a clear way. In North
America, teachers have to be licensed, which usually means that they have to
(finish/graduate) from college/university and (compel/complete) a teacher
training (program/ritual) before being able to teach.

5.Give the degrees of comparison of the following adjectives.

Dangerous, toxic, easy, good, little, old, interesting, poisonous, few,
many, significant, big, bad, high, difficult.

6.Put the verbs into the correct tense form

1.When I (to come) home, my little sister (sleep).
2.When mother (to come) home, I to do my homework.
3.When I (to get up), my mother (to drink) tea.

4.1 (to do) already my homework.

5.He just (to come) home.

6.He(to come) home an hour ago.

7.We(not to solve) this problem yet.

12



8.Nick(to play) football yesterday.
9.1 ( to prepare) my lessons from 5 till 7 yesterday.
10.1 never (to be) to London.

7.Summarize the text

13



Lesson 3

Vocabulary
danger zone Jwnwbqwynp gnunh
Food Safety and Inspection Service utOnh wodunwognipjwl L
(FSIS) inbusnipjwl Swrwynipntl
gastroenteritis qwuwnnntOwntGphun
influenza hwppntfu
vomiting thufunid
diarrhea thnpnuénintl
hazardous Juwnwbqwynp
immune system hantbwyhb hwdwywnpg
to consume uwwrk|
contaminated food wnununywdé ubniln
cell peho
to prevent Ywbfuwngb by

Danger zone

The temperature range in which food-borne bacteria can grow is known
as the danger zone. Food safety agencies, such as the United States' Food Safety
and Inspection Service (FSIS), define the danger zone as roughly 4-5 to 60 °C
(3941 to 140 °F). The FSIS stipulates that potentially hazardous food is not
stored at temperatures in this range in order to prevent food borne illness (for
example, a refrigerator's temperature must be kept below 40 °F (4 °C), and that
food that remains in this zone for more than two hours should not be consumed.
Food borne microorganisms grow much faster in the middle of the zone, at
temperatures between 21 and 47 °C (70 and 117 °F).

Food-borne bacteria, in large enough numbers, can cause so-called food
poisoning, symptoms similar to gastroenteritis or "stomach flu" (a misnomer, as
true influenza primarily affects the respiratory system). Some of the symptoms
include stomach cramps, nausea, vomiting, diarrhea, and fever. Food-borne

14



illness becomes more dangerous in certain populations, such as people with
weakened immune systems, young children, the elderly, and pregnant women. In
Canada, there are approximately 11 million cases of food-borne disease per year.
These symptoms can begin as early as shortly after and as late as weeks after
consumption of the contaminated food.

Time and temperature control plays a critical role in food safety. To
prevent time-temperature abuse, the amount of time food spends in the danger
zone must be minimized. A logarithmic relationship exists between microbial
cell death and temperature: a significantly large number of cells may survive
slightly lower temperatures. In addition to reducing the time spent in the danger
zone, foods should be moved through the danger zone as few times as possible
when reheating or cooling.

Foods that are potentially hazardous inside the danger zone:
[1  Meat, fish, poultry
Eggs and other protein-rich foods
Dairy products
Cut or peeled fresh produce
Cooked vegetables, beans, rice, pasta
Shellfish
Sauces, such as gravy
Sprouts
Any foods containing the above, e.g. casseroles, salads, quiches

I s s o

1.Answer the questions

1.What is a danger zone?

2.What can food borne bacteria cause?

3.When does food borne illness become more dangerous?
4.What plays a critical role in food safety?

5.What foods are more hazardous inside the danger zone?

2.Choose the right word.

A doctor, also known as a (physician/physique), helps people when they
are sick. There are many different kinds of doctors who (specialize/specify) in
various fields of medicine. Some work in hospitals, while others work in private
(locations/clinics). In most countries, doctors (make/take) very good money. It is
a highly respected profession, and many small children say they hope to become
doctors when they (throw/grow) up. In many parts of the world, the doctor that
most people see first is called a "general practitioner". He or she will often
(examine/excavate) a patient to see what's wrong. After determining the cause of
the patient's (ill/illness), the doctor can (prescribe/prevent) medicine to help the

15



patient feel better, or refer the patient to a (special/specialist). All doctors have to
go through many years of (medicine/medical) college in order to become
(qualified/quantified) to work.

3. Put one word from the box into each gap in the sentences below.

spread poultry stir leek veal cutlery vinegar fried saucer boiled bowl
dessert

We mostly eat soup froma ...........

Knives, forks and spoons are collectively known as ......

Coffee is served in a cup; under the cup there is usually a .........
If potatoes are cooked in water, we say they are ........ potatoes.
If we cook something in oil, we say itis ........ .

In Britain, most people put saltand ........ on their fish and chips.
We use a teaspoon to ........ our tea or coffee.

Most people ....... butter or margarine on their bread.

Meat from chicken and turkey is known as .........

A is a type of vegetable.

After the main course we often have a...........

The meat of young cattle is called.........

4.Make up a question.
1. Time and temperature control plays a critical role in food safety (What..)

2. In Canada, there are approximately 11 million cases of food-borne disease per
year.(Where...)

3. The temperature range in which food-borne bacteria can grow is known as the
danger zone. (What...)

4. People with weak immune system suffer from food borne illness more often.
(Who...)

5.We should wash fruit and vegetables thoroughly to prevent food borne
illness.(Why..)

5.Translate into English

uGaOonh wOwwbgnipjulb L wbusnipjwl  Swewnipntl, hdnctbwihb
hwiwywpg, Ywluwpgbls, wnwnunywdé ulniln, Juwbquynp
gnunh,thufuntd, ubOnwiht  pnibwynpned, ubOnuwyhG  hhywbnnipnc,
utOnh  whunwywdnpned, ubbnwiht hwytinudbtp, phnwntGjubninghw,
GGpanwény, uGpunhdhywgnid, wpunwhwbnid
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6.Make the sentences passive

1.She hasn’t made this mistake before.
2.The waitress brought me a cup of tea.
3.They took to the doctor yesterday.

4.The students are writing a dictation now.
5.1 must write a letter to him now.

6.Tim will bring the bags tomorrow.

7.We are planting some apple trees now.

8.1 have already given him my new address.

7.Summarize the text

17



Lesson 4

preservation
decay
radiation
pest
famine
surplus
curing
canning
freezing
drying
additive

irradiation

aseptic packaging

sodium nitrate
sodium nitrite
conteract
apply

cancer
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Food preservation

Food preservation is term to describe any process used to slow the normal
decay of food. There are many forms of food preservation. They range from
simple refrigeration to treatment with radiation. Some methods date back to
prehistoric times. But other methods have only been developed as a result of
modern advances.

Food preservation helped make today's civilization possible. Without it
most people would have to grow their own food. Food cannot be transported
from rural areas to urban ones without being spoiled or destroyed by pests. As a
result, large cities could not exist. In addition, famines would probably be more
frequent and widespread because surpluses of food could not be stored to guard
against emergencies.

The chief methods of food preservation include: curing, canning, cold
storage, freezing, additives, irradiation, aseptic packaging.

Curing

Curing involves the addition of such ingredients as salt, spices, sugar,
sodium nitrate and sodium nitrite to food. It is one of the oldest methods of food
preservation. Today, curing is widely used in the production of ham, pork,
corned beef, and some other meats. It is also sometimes used to preserve fish,
potatoes, cucumbers, and certain nuts.

Each of the ingredients that are used for curing acts on food in its own
way. Salt slows the growth of microorganisms and removes part of the water
from the food. Sugar conteracts the hardening effect of the salt. Sodium nitrate
and sodium nitrite help meat keep its red color. Spices are added primarily for
flavor.

Curing ingredients are applied to food in several ways. In some cases they
are rubbed onto the food. They are also applied by soaking the food in a solution
of the ingredients, injecting the solution directly into the food, or mixing the
ingredients with the food.

Some studies have shown that certain curing agents may be harmful. For
example, too much salt in a diet may cause high blood pressure. Under certain
conditions, sodium nitrite may combine with other chemicals to from
nitrosamines, which can cause cancer.
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1. Give Armenian equivalents for the following:

food preservation; decay of food; prehistoric times; from rural areas to urban
ones; destroyed by pests; canning; cold storage; ingredients; one of the oldest
methods; widely used; hardening effect; growth of microorganisms; in several
ways; they are rubbed onto the food; by soaking the food in a solution of the
ingredients, mixing the ingredients with the food.

2. Translate into English

1. Uwlydwl gnpépbpwgp pngnynid b wjbwhuh pwnwnphsGtph
wybwgnidp, hbswhuhp 60 wnp, hwikdnlbplbGpp, 2wpwpp, unnwihl
hunpwup L Ghunphunp:

2. Unp nwbnwntgbnud £ dwOpkbubph wép:

3. Qwihhg wybp wnh oguwgnpéniip Ywpnn o wywwndwre
hwinhuwbOw| wnwb £020wb pwpdpwgdwn:

4. Mwhwdénjwugniip dpEniwl witGwhhl Bnwlbwybsphg t:

5. Qnnepine NGB0 ubOnh wwhwwOdwlh wnwpptn Gnwowybbn:
Mwlghg G0 wwpgq uwetgiwb dtennp L dwrwqw)pdwb dhongny
Uwynidp:

3. Give synonyms for the following words:

to describe, to slow, decay, preservation, chief, spoiled, frequent, production,
flavor, mix.

4. Give antonyms for the following words:
to slow, rural, normal, possible, surplus, old, to act, high, certain.
5. Answer the following questions:

What does the term " food preservation " mean?
What spoils food during its transportation?

Which are the chief methods of food preservation?
What does curing involve?

How is curing used today?

How do different ingredients act on food?

In what ways are curing ingredients supplied?

Nonkwd =
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6.Match the words with expressions

this is where you choose your food.......

this is where you pay for your food.......

this tells you what food you can buy each day
this tells you how much the food costs.......
this is where the ice creams are kept.......

this is where you put your food.......

this gets dirty if you drop things on it.......

this is used to pick up French fries.......

A AN R

this is used to clean the tables.......
10. this is where you dispose of garbage.......

7.Summarize the text

price list
counter
refrigerator
cash desk
plate

trash can
cloth

floor

fork

menu
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Lesson 5

food preservation
refrigeration and
freezing

canning
irradiation
dehydration
freeze-drying
salting

pickling
pasteurizing
fermentation
carbonation

cheese-making

chemical preservation

disease-causing bacteria

enzymes
protein

chemical reaction
sterilize

sealed

inactive
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How food preservation works

Because food is so important to survival, food preservation is one of the
oldest technologies used by human beings. Different preservation techniques
commonly used today, include:

O Refrigeration and freezing
Canning
Irradiation
Dehydration
Freeze-drying
Salting
Pickling
Pasteurizing
Fermentation
Carbonation
Cheese-making

Chemical preservation
The basic idea behind all forms of food preservation is either:
To slow down the activity of disease-causing bacteria

I s o |

To kill the bacteria altogether

In certain cases, a preservation technique may also destroy enzymes
naturally found in a food that cause it to spoil or discolor quickly. An enzyme is
a special protein that acts as a catalyst for a chemical reaction, and enzymes are
fairly fragile. By increasing the temperature of food to about 150 degrees
Fahrenheit (66 degrees Celsius), enzymes are destroyed.

Even though we see and use many of these technologies every day, we
often don't realize how interesting they are. So let's take a look at some of the
food preservation technologies that you can find in your home today.

But first a quick word about why food spoils. The basic process is very
simple: bacteria invade the food and cause it to rot. Food preservation
technology therefore comes in two different forms. Either the technology is
trying to slow down the activity of disease-causing bacteria, or it is trying to kill
the bacteria altogether and sterilize the food. A food that is sterile contains no
bacteria. Unless sterilized and sealed, all food contains bacteria.
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Refrigeration

The food preservation technology that we are most familiar with is the
refrigeration. It takes the "slow bacteria down" approach. For example, bacteria
naturally living in milk will spoil the milk in a few hours if the milk is left out on
the kitchen counter at room temperature. By putting the milk in the refrigerator
you don't eliminate the bacteria already there, but you do slow down the bacteria
enough that the milk will stay fresh for a week or two. The same holds true for
fruits, vegetables, meats, etc. that you keep refrigerated. In the case of freezing,
the idea is to stop bacterial action altogether. Frozen bacteria are completely
inactive, so frozen food lasts for months.

In general, refrigeration has no effect on a food's taste or texture. Freezing
has little effect on the taste or texture of most meats, but often completely
changes fruits (which become mushy). Refrigeration's minimal effects account
for its huge popularity.

1. Answer the following questions

Which are the main preservation techniques commonly used today?
What is refrigeration?

Does refrigeration have any effect on food’s taste or texture?

Why is it so important to refrigerate products?

Which is the main reason of food spoilage?

AN S o

How do you understand the "slow bacteria down" approach?

2. Match the expressions with their meanings.

1.food safety 1. the industrial processes used to manufacture food
2.food preservation 2. processing and preventing the growth of bacteria
and other micro-organisms

3.sensory analysis 3. the invention of new food products

4.product development 4. the study of how food is perceived by consumer
senses

5.food engineering 5. the causes and prevention of quality degradation
of food
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3. Put the verbs into the correct tense form

Ann : Hello, Kate. I am so glad you ( to come ) at last. Where you ( to spend )
the morning ?

Kate : I (to be ) in the bookstore choosing new books in English.

Ann : It ( to rain) still ? It (to be) rather dark in the room.

Kate : No, the rain ( to stop )but the wind ( to blow).On my way to your place I (
to meet ) Marry. Do you know her?

Ann : Of course....I know her since childhood. When we were children, we often
(to play ) together. Where you ( to meet ) her? I ( not to see ) her for a long time.
What she ( to look ) like?

Kate : She (to go ) to the library when I ( to meet ) her.

4. Translate into Armenian

food engineering, food preservation, food safety, cheese-making, chemical
reaction, refrigeration and freezing, to slow down the activity, by increasing the
temperature, disease-causing bacteria, sterilize the food, sensory analysis, at
room temperature, frozen bacteria, completely inactive, food's taste or texture,
food borne illness, which become mushy.

5.Translate into English.

Uptippltiph  wwhwénjugniy, wwnbgnd L uwebgnid, ppwgpyned,
untpthdwghnG  snpwgnud,  ppybgniy,  wnuwnpnud,  wwuwnbnwgnty,
wwbpwgagnpénipinil, phipwywb wywhwénjugnil, wiunwdéhl dwlntbtn,
uwhwnwynig, phdhwlwb rEwyghw, untphhquglt], hpdtwhy:

6.PUT THE ADJECTIVES INTO THE CORRECT DEGREE.

1.He is (good ) dancer in the world.

2.This film is as (long) as the one we saw yesterday.

3.Those chocolates are (tasty) than these.

4.That ticket is (expensive) than that one.

5.This is the (large) picture I have ever seen.

6.When the temperature is (high) than 120 degree the enzymes are destroyed.
7.Fresh fruits are (tasty) than frozen ones.

8.The thinner you cut (little) the experiment will take.

7.Summarize the text
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Lesson 6

Vocabulary

moisture funGwynipyntl
raisins swiihg
pea nne
tray uyniuintin
tunnel funnnuwy, pnilby
drum pUpNLY
similar Gow
moving belt 2wndynndwwwybl
chamber fughy
film 26pwn, phptinwdwwwytl
scrape pbpt|
rotation wuwnniun
pulse-combustion wypnd

Drying

Drying uses heat to remove moisture from food. The microorganisms that
cause food spoilage require moisture to survive. Once food dries to the point
where most of its water is gone, microorganisms cannot grow and cause food to

spoil.

Raisins, peas, soups, milk, eggs, mushrooms and hundreds of other foods
are dried. A great variety of drying techniques are used for these products
including 1) sun drying, 2) tray drying, 3) tunnel drying, 4) spray drying, 5)

pulse-combustion drying, and 6) drum drying.

Sun drying consists of spreading food in thin layers under the sun. Fruits
and grains are often dried in this manner. Tray drying uses the circulation of hot
air through large insulated cabinets to dry food. Tunnel drying is similar to tray
drying, but the cabinet is longer. Food moves continuously through the tunnel
dryer on a cart or moving belt.
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Spray drying involves spraying liquids or slurries (mixtures of liquids and
finely ground solid particles) into large, heated chamber. Hot air is also blown
into the chamber. The hot air dries the food droplets to from powders. Dried milk
is one of the products obtained by this method.

Pulse-combustion drying combines heat and powerful sound waves to dry
food that cannot be dried by other methods. High-fructose corn syrup is one
product dried in this manner. In drum drying, a thin film of food is spread into a
heated rotating cylinder called a drum. Food dries on the drum and is scraped off
before the drum makes a complete rotation.

1. Translate into Armenian

1. To remove moisture from food.

2. Tray drying uses the circulation of hot air through large insulated

cabinets.

Spraying liquids or slurries.

Air dries the food droplets to from powder.

5. High-fructose corn syrup is a product dried in pulse-combustion
method.

6. A thin film of food is spread into a heated rotating cylinder.

7. Food is scraped off before the drum makes a complete rotation.

W

2. Translate into English

1. Quwdhsp, ninrep, wwnipbph nGuwybbpp, Ywep, énil, untbyp L
hwpnipwynp wyp dpEPpOGN snpwigyned GG:

2. Upbnd snpwgnuip hpwywbwgynid £ dpbpph pwpwy 26pwp

wnlp nwy thetnt BShongny:

funnnjwywhb snpwignidp 00w £ uyniinbnuwihb snpwgiwbn:

4. Bwppnn-wniwb snpwgnip plpwOnd b pwpép eGpliwuwnp-
SwOh L hgnp dwjGuihb wihpltph hwdiwygdwadp:

5. BipniywihG  snpugiwl dwdwlwy JdpEpph pwpwy 26pwup
puyntd £ 2hjugwd wuinuinynn qubh:

6. 2npYwpp wju Awlwwwphny unwgywd wnpunwnpwbplbphg
atyat:

7. Mununynn tnwpwgwd giwbp Ynsyned £ pdpnty:

[98]

3. Answer the questions:

1.  What's the main purpose of heat in drying?
2. What kind of foods are dried?
3. Which techniques are used for these products?
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4. What do the microorganisms require to survive?
5. Describe: a) sun drying

b) tray drying

c) spray drying

d) pulse-combustion drying

4. Match the words from the left to their antonyms on the right :

moist

1. 1. remove

2. survive 2. macro organism
3. spoilage 3. liquid

4. microorganism 4. steady

5. rotating 5. frozen

6. heated 6. dry

7. keep 7. preservation

8. solid 8. die

5. Choose the right word.

1. She spent ( a, the,--) hundred dollars on food yesterday.

2. This is ( a, an, the, ---) excellent chance to get a good job.

3. She took (a, the, an,--) six-month computer course.

4.You don't look well. You (should, can, might) see a doctor. (Advice)
5.1 don't believe it. It (can’t, shouldn’t, must) be true. (Impossibility)
6. Whose book is this? — [ am not sure. It (must, should, have to) be
Anna's. (Possibility)

6.PUT IN PREPOSITIONS.
1.The long hand points ....... the minutes.
2.There are many wide streets ....... this city.

3., the one hand he is very clever .....the other hand very strong.
4.She is very good ...... English.

5.Sue was very angry ...... me yesterday.

6.Sun drying consists ...... spreading food under the sun.
7.High-fructose corn syrup is the product dried .... this way.

7.Summarize the text
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Lesson 7

Vocabulary

edible nitnbih, whunwbh nuntGine hwdwnp
sequestrants uGYyniuhg
unsaturated shwgbgwé
process dowybl, yepwdwybg
pickled vegetagbles dwphOwgywé pwbownbnt
iron Gpywe
copper wnhba
citric acid YhuinpnOwppnt
humectrant funbwywglnn Ginip

Additives

Additives are chemicals added to foods prevent spoilage or to increase
nutrients. Additives are unsuitable or inadequate. Some additives help to keep
foods in edible condition for as long as possible.

These additives include antioxidants and preservatives. Others, such as
sequestrans and humectants help foods keep an appetizing appearance.

Many foods contain unsaturated fats, fatty acids on oil-based vitamins.
When these compounds combine with oxygen, they change into now
compounds.

Often the change results in the formation of harmful flavors and odors or
the loss of nutrients.

Antioxidants prevent the original compound from combining with
oxygen. The Commonest antioxidants used nowadays are butylated
hydrooxyanisol (B  H A) proply gallate, and ascorbic acid (vitamin C).
Preservatives stop microorganism growth in those foods that cannot be processed
by such means as canning or freezing. They are extensively used in bread and
other baked goods, pickled vegetables, fruit juices and cheese. Some of the most
common preservatives are benzoic acid, ascorbic acid and sulfur dioxide.
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Some foods contain tiny amounts of metals, such as iron or copper. These
metals cause oxygen to combine with foods and produce changes in color.
Sequestrants stop these metals from reacting with food. Common sequestrants
include ethylenediamine tetra-acetate (EDTA) and citric acid.

Humectants help retain moisture in such products as bread, cakes. These
foods become unattractive and less appetizing as they dry out.

Examples of humectants include glycerol and sorbitol.

1.Give Armenian equivalents for the following:

1.  Humectants help retain moisture in such products as bread and cakes.

2. These additives include antioxidants and preservatives.

3. Many foods contain unsaturated fats, fatty acids and oil-based vitamins.

4. Humectants include glycerol and sorbitol.

5. The most common preservatives are benzoic acid, sorbic acid and sulfur
dioxide.

6. They contain tiny amounts of metals, such as iron and copper.

7. Sequestrants stop these metals from reacting with food.

2.Give English equivalents for the following :

1. Uu dpbippp nwrlnud £ ng gpnwyhs L wowfunpdtih snpwbwinig
hGuwn:

2. UtYyniuwglnn L funGwywglnn Ojniebpp ogbnid G0 ubOnwdpkn-
ph0 wwhwwb] wiunpdbih inbupp:

3. Lpwlp (wjtnptlt ogunwgnpéyned 60 hwgh b wy pludwéplbph
uko:

4. Cuwuw GpbpplEn wwpnibwynud 6O ny hwgbkgwd jnintp, swpww-
peNLOGN L jninwihG yhunwahObtn:

5. <wdwu thnthnfunipnibp hwbgbgOnud £ Jlwuwywp hwdh L
hnuinh wrwowgdwbp Ywd ubbnwpwpnipjwb YnpuwinhG:

6. MwhwwhsGpp Ywbqbbglnid 60 dwOptosph wap wyb ubOnw-
dpbppentd, npp sh Ywpnn dwydb] wywhwéngdwdp Ywd
uwrbtgiwdp:

7. Npn2 dpbpplEn wwpnibwynd 60 thnpp pwlwynigjwip UG-
wnwnbtn, hoswhuhp 60 Gplwpep Ywd wnhbdp:
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3. Match the words from the left to their synonyms on the right:

edible to comprise
sequestrants to treat

to process eatable

to include to assist

to help moisturizer
oil isolators
humectants fat

4. Answer the questions:

1. Why are additives added to food?

2. How do some additives help food?

3. What happens when food compounds combine with oxygen?
4. Which are the most common antioxidants used nowadays?
5. Which are the most common preservatives?

6. What kind of metals do some foods contain?

7.  Which are the most well-known sequestrants?

5.Choose the right word.

In order to become a licensed pharmacist, one has to graduate from a college
of (pharmaceuticals/pharmacy) and pass a series of examinations. Some of
a pharmacist's duties include (filling/taking) prescriptions for customers and
(advising/averting) customers on which medicine to (swallow/take).
Pharmacists are health (professionals/masters), and they can let you know
about any possible (side/second)-effects associated with a particular
(medication/medical) ( = medicine). What are some other things that you
can ask your pharmacist? You can ask whether or not a particular
(prescription/dosage) ( = amount of medicine) is too high, whether or not
it's safe to take something in (combination/together) with other medicines,
and whether or not there is a cheaper (alternative/alternate) to your
prescribed medicine.

31



6.Put the verbs into the correct tense form

1.Peter always ( to come) to the classes in time.

2.He (to send ) a letter to his parents next week.

3.The teacher ( to correct ) our mistakes every day.
4.The concert ( to begin ) an hour ago.

5.The girls ( to play ) tennis now.

6.When we (to come in) the lecturer (to give) a lecture.
7.We just (to translate) the text.

7.Summarize the text
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Lesson 8

Vocabulary
canning food wwhwdénjugnLd
can wwhwdénih nntth
prevent Ywlbjuwngb by
contents wwnnLbwynipyntl
sealable container hGpdGwnhy Ynbunbjenp
glass jar wwwybwnwpw

ultra high temperature (UHT) niuinpwpwpan oEpdwunh&w

pasteurization wwuwinbpwgntd

texture ywrnigwép

nutritional ubOnwihb

dehydrating onwgnynty

powdered milk snp Ywp

pasta nctunbuwn dwywpnbhg

air-tight ng onwpwthwig, htpdGwhy

experiment thnpd, thnpdwnynty
Canning Food

Since 1825 or so, canning has provided a way for people to store foods for
extremely long periods of time. In canning, you beil the food in the can to kill all
the bacteria and seal the can (either before or while the food is boiling) to
prevent any new bacteria from getting in. Since the food in the can is completely
sterile, it does not spoil. Once you open the can, bacteria enter and begin
attacking the food, so you have to "refrigerate the contents after opening" (you
see that label on all sorts of food products -- it means that the contents are sterile
until you open the container).

We generally think of "cans" as being metal, but any sealable container
can serve as a can. Glass jars, for example, can be boiled and sealed. So can foil
or plastic pouches and boxes. Milk in a box that you can store on the shelf is
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"canned" milk. The milk inside the box is made sterile (using ultra high
temperature (UHT) pasteurization) and sealed inside the box, so it does not
spoil even at room temperature.

One problem with canning, and the reason why refrigeration or freezing is
preferred to canning, is that the act of boiling food in the can generally changes
its taste and texture (as well as its nutritional content).

Dehydrating Food

Many foods are dehydrated to preserve them. If you walk through any
grocery store you may notice the following dehydrated products:

Powdered milk

Dehydrated potatoes in a box
Dried fruits and vegetables
Dried meats (like beef jerky)
Powdered soups and sauces

Pasta

O oo -4goo Qg

Instant rice

Since most bacteria die or become completely inactive when dried, dried
foods kept in air-tight containers can last quite a long time.

Normally, drying completely alters the taste and texture of the food, but in
many cases a completely new food is created that people like just as much as the
original!

An Experiment in Freeze-Drying

You probably don't have a good vacuum chamber at home, but you almost
certainly have arefrigerator. If you don't mind waiting a week, you can
experiment with freeze-drying at home using your freezer.

For this experiment you will need a tray, preferably one that is
perforated. If you have something like a cake-cooling rack or a metal mesh tray,
that is perfect. You can use a cookie sheet or a plate if that is all that you have,
but the experiment will take longer.

Now you will need something to freeze-dry. Three good candidates are
apples, potatoes and carrots (apples have the advantage that they taste okay in
their freeze-dried state). With a knife, cut your apple, potato and/or carrot as thin
as you can (try all three if you have them). Cut them paper-thin if you can do it --
the thinner you cut, the less time the experiment will take. Then arrange your
slices on your rack or tray and put them in the freezer. You want to do this fairly
quickly or else your potato and/or apple slices will discolor.

In half an hour, look in on your experiment. The slices should be frozen solid.
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Over the next week, look in on your slices. What will happen is that the
water in the slices will sublimate away. That is, the water in the slices will
convert straight from solid water to water vapor, never going through the liquid
state (this is the same thing that mothballs do, going straight from a solid to a
gaseous state). After a week or so (depending on how cold your freezer is and
how thick the slices are), your slices will be completely dry. To test apple or
potato slices for complete drying, take one slice out and let it thaw. It will turn
black almost immediately if it is not completely dry.

When all of the slices are completely dry, what you have is freeze-dried
apples, potatoes and carrots. You can "reconstitute" them by putting the slices in
a cup or bowl and adding a little boiling water (or add cold water
and microwave). You can eat the apples in their dried state or you can
reconstitute them. What you will notice is that the reconstituted vegetables look
and taste pretty much like the original! That is why freeze-drying is a popular
preservation technique.

1. Answer the questions

1. What is the main purpose of canning?

2. What are cans mainly made from?

3. Which is the main problem of canning?

4. What kind of dehydrated products do you know?

5. Does drying have any effect on food taste and texture?

2. Match the expressions with their meanings.

Can not allowing air to enter or escape

Pasteurize tissue

Powder rid of disease germs by using the heating method
Airtight metal container

Experiment substance that has been crushed, rubbed to dust
Nutrition test carried out to study and gain new knowledge
Texture the science of food values
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3. Put the verbs into the correct tense form

—

What you (to do) when I (to come) in?

2. When I (to come) to his house, they (to tell) me that he (to leave) an hour
before.

3. When I (to leave) home, the snow already (to stop), but a strong wind (to
blow).

4. We (to help ) the librarian to put the books in the right order for already 3

days, but we arranged only half the books.

He said he (to work) for a long time without achieving good results.

We already (to write) all our exercises.

7. By the end of the year we (to learn) a lot of special technological terms.

AN DN

4. Translate into Armenian

Powdered milk, ultra high temperature (UHT), dehydrated products,
reconstituted vegetables, for complete drying, the science of food wvalues,
crushed, rubbed to dust,  purpose of canning, rid of disease germs, heating
method

5. Translate into English
Nwhwdénugntd, wwhwdénjhunneh, Ywbfuwngb by,
wwnnLbwynipynil, hepdGunhyynbunttep,wwwytunwnuw,

ninpwpwpépobpdwunhdwl, wwunbpwgnid,juwenigywép,
onwianynty, snplwp, nsonwpwhwag, thnzh, uwrtwpwh

6.Summarize the text
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Lesson 9

salting

pickling

preservation technique
moisture

inhospitable environment
salt-cured

country ham

pickled cucumbers

acetic acid (vinegar).
inhibit bacteria
benzoates (such as sodium

benzoate)
nitrites (such as sodium nitrite)

sulphites (such as sulphur dioxide)

antioxidants
ingredient

label

Vocabulary

wnwnnnty

dwphOwgntd
wwhwdénjwgdwb inkubhyw
funGwyntpnil
wOpwntowwuwn dshowyuwyn
wnny dwyywé
funquiwntfuwn
dwphOwgywdé Jwpnibg
pwgwfuwppnt

Yulfub| pwyuntphwltph
pwquiwgniip

pGlgnwwn

Ghwphwn

unt dphun

hwywoluhnhs
hGgnhnhGOwn, punwnphsdwu
whunwy

Salting and Pickling

Salting, especially of meat, is an ancient preservation technique. The salt
draws out moisture and creates an environment inhospitable to bacteria. If salted
in cold weather (so that the meat does not spoil while the salt has time to take
effect), salted meat can last for years. You can read about salt's use during the
sailing voyages around the time of Columbus. Many accounts of the
Revolutionary War and especially the Civil War talk about meat preserved in
this way.

The following passage from John Steinbeck's "The Grapes of Wrath"
describes the process briefly:
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Noah carried the slabs of meat into the kitchen and cut it into small
salting blocks, and Ma patted the course salt in, laid it piece by piece in the kegs,
careful that no two pieces touched each other. She laid the slabs like bricks, and
pounded salt in the spaces.

Today, salting is still used to create salt-cured "country ham" found
widely in the southern United States, and dried beef (which you can buy in jars
at most grocery stores).

Pickling was widely used to preserve meats, fruits and vegetables in the
past, but today is used almost exclusively to produce "pickles," or pickled
cucumbers. Pickling uses the preservative qualities of salt combined with the
preservative qualities of acid, such as acetic acid (vinegar). Acid environments
inhibit bacteria. To make pickles, cucumbers are soaked in a 10-percent salt
water brine for several days, then rinsed and stored in vinegar to preserve them
for years. Then there are the chemical preservatives. Things like Benzoates (such
as sodium benzoate), Nitrites (such as sodium nitrite), antioxidants, and
Sulphites (such as sulphur dioxide). If you look at the ingredient labels of
different foods, you will frequently see these different types of chemicals used.
These chemicals often have more of an effect on color and texture than they do
on bacteria activity.

1.Answer the questions

1. What is salting ?

2. What is pickling ?

3.What other preservation techniques do you know ?

4.What do you understand by “environment inhospitable to bacteria”?
5.What chemicals are most frequently used in food preservation ?

6. What vegetables is pickling often used to preserve?

2.Match the expressions with their meanings.

Label one of the parts of the mixture

Ingredient piece of paper that gives information about food

Moist used to flavour or preserve food

Pickle salt water, vinegar for keeping vegetables in good condition
Salt simplest and smallest forms of plant life

Preservation slightly wet

Bacteria act of preserving
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3. Put the verbs into the correct tense form

1. Yesterday I ( to meet ) a friend of mine whom I ( not to see) for a long time.
2. When I ( to come ) home yesterday, my sister already ( to return) and ( to sit
)at the fireplace looking through old photographs.

3. The sportsmen ( to train) since early morning and now they ( to go over) the
high jump.

4. Five minutes (not to pass) when the train for which we ( to wait ) ( to appear)
in the distance.

5. The pupils ( to do) a lot of exercises before they ( to learn ) to write dictations
well.

4. Translate into Armenian

preservation technique, Ingredient, inhospitable environment, pickled
cucumbers, acetic acid (vinegar), inhibit bacteria, inhospitable environment,
preservative qualities of acid, salt water brine, ingredient label, slightly wet,
preservative qualities of salt, have more of an effect on color and texture.

5.Translate into English

wnuwnnned, dwphbwgney, ywhwdénjugdwbwnbubhyw, funbwynipyntl,
wlpwnbOwwuwndhowywyn, wnnydwyywé, dwnphbwgywdéywnnibg,
pwgwfuwpent, jwbtutpwywnbphwtnhpwqdwgnidp, hwywoluhnhs,
pwnwnnhsiwu,whuwy

6.Choose the correct verb form

1.When he ---- his studies he began to work.

a. Finished b.finishes c.has finished.

2.The students ---- excitedly when the teacher came in.
a.talked b.are talking c.were talking.

3.She ---- out a few minutes ago.

a.went b.goes c.has gone.

4.1 ---- to the cinema yesterday.

a.went b.goes c.have gone.

5.1 ---- computer games at 5 o’clock yesterday.
a.played b.was playing c.have played.

7.Summarize the text
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Lesson 10

samples
techniques
microorganisms
consume

gamma irradiation
ultraviolet

ultra high pressure
filtration

poison

acidity

acetic acid
nourishment
nitrates

nitrite

sulphites

fungal spoilage
agent
food-poisoning

shelf-life

Vocabulary

Ganep

Ywunwpdwb nGubhyw
dwank

nuunbp, uwwek]
gqwidwiwnrwqw)p
niinpuidwbniwyuwgne
niinpwpwnén £0nLd
dhrwpneyd, pwidnd

rnLjl

pRrYw)anLpnLl
PWgWIUWRRNL
yYGpwynpnid, ubnigned
Ghuinpwunlbn
GhuinphunOBn

unt dhun

ubyuwyhb thswgnid

Ginip

ubtOnwyhb pnibwynpnid
whwnw oG nipjwb dwiytun

Methods of food preservation

Methods of food preservation have been known for thousands of years.
Preserved samples of food have even been discovered in ancient Greek times.
The techniques of food preservation can be separated into two groups: physical

and chemical.
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Physical methods of preservation such as canning and freezing rely on killing
the microorganisms present, or at least stopping their growth for long enough to
allow the food to be safely consumed. Other physical methods include drying,
gamma irradiation, ultraviolet or high intensity white light, ultra high pressure
and filtration.

Chemical preservatives work either as direct microbial poisons or by reducing
the pH to a level of acidity that prevents the growth of microorganisms.

Acetic acid, better known as vinegar, has also been used as a food preservative
since ancient times. Salted, pickled or dried foods were about the only
nourishment sailors were offered on long sea voyages before the invention of
modern refrigeration and preservation techniques.

Chemicals used today
Two commonly used preservative chemicals are:

[ nitrates and nitrites that are used to preserve meats such as ham and
bacon;

[ sulphites that are commonly used to prevent the browning of fruits and
vegetables after they've been peeled, and to prevent fungal spoilage.

As important and useful as they are, preservatives have developed a bad name in
Western societies such as Australia. Salt is now widely shunned because of its
effects on blood pressure. Nitrites and sulphites can both cause asthma, nausea,
vomiting and headaches in some people.

For these reasons, consumers have started to demand foods containing lower
levels of chemical preservatives. The potential drawback of this is the reduced
length of time before conditions favour the rapid multiplication of food-
poisoning agents like Salmonella and Listeria. A number of food-processing
techniques have been developed to prolong the shelf-life of foods and permit a
reduction in preservative levels.

Natural preservatives

Scientists are putting increased efforts into the discovery and purification of
natural compounds for use as safe alternatives to chemical preservatives.

The new breed of protective compounds are small proteins. They are
called bacteriocins and are starting to be used in a wide variety of foods. Anyone
who has eaten yoghurt has been protected by bacteriocins without knowing it.
Bacteriocins are produced by some good bacteria to kill competing organisms
such as Listeria monocytogenes. The whole bacteria that produces the
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bacteriocin, or the purified bacteriocin itself, can be added to foods such as soft
cheeses to reduce the risk of pathogen growth. An example of protection using
bacteriocins is the use of nisin in crumpets to restrict the growth of Bacillus
cereus.

Long-life treatments

Modern technology has produced several new processing techniques for
prolonging the shelf-life of perishable foods.

UHT

Ultra high temperature treatment (UHT), for example, involves the rapid heating
of food to about 140°C. This temperature is maintained for a few seconds to kill
bacteria. The product is then cooled rapidly and placed in sterile, airtight
containers to prevent recontamination. This treatment is used commonly to
produce 'long-life’ milk and fruit juices. A disadvantage of the high temperature
treatment is that heat-sensitive vitamins such as vitamin C are destroyed. In fruit
juices the vitamins are added back after treatment.

Food irradiation

Food irradiation is another sterilizing technique in which foods are bombarded
by high-energy rays called gamma rays or by fast-moving electrons to kill
bacteria, fungi and insects and, in some cases, to delay fruit ripening. A major
benefit of irradiation is that it can occur after food is packaged and sealed.
Although irradiation is effective in killing contaminating microorganisms, it may
mask the fact that the food had high levels of spoilage or insect infestation prior
to treatment: the microorganisms or insects are killed but their carcasses, facces
or toxins remain.

As with all preservation techniques, irradiation should be used to prolong the life
of appropriate food which is of high quality prior to treatment.

1.Answer the questions
1.What two main methods of preservation do you know?
2.What is physical preservation ?
3.What is chemical preservation?
4. Which are the main chemicals used today?
5. What effects do the chemicals have on people’s health?
6. What is food irradiation ?

2.Match the expressions with their meanings.
Poison purify a liquid by using filter
irradiate send rays of light upon
filtration invisible rays ( in sunlight)
ultraviolet ~ substance causing death or harm
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sample substance made in or obtained by chemistry
chemicals  specimen ( part of a whole)

3. Put the verbs into the correct tense form

1.Where is your luggage ?- I ( to leave )it at the station. I ( to take ) it tomorrow
when Nick ( to come ) to help me.

2.1 ( to read) about an hour when he ( to come).

3.The play ( not yet to begin ) and people (to talk) in the hall.

4.Yesterday I ( to buy ) a new pair of gloves, as I (to lose) the old ones.

5. The pupils ( to do) a lot of exercises before they ( to learn ) to write dictations
well.

4. Translate into Armenian

Physical methods,food irradiation, fungal spoilage, food-poisoning, shelf-life, to
be safely consumed, ultra high pressure, contaminating microorganisms, to
prolong the life, purification of natural compounds, fast-moving electrons,
modern technology, sterilizing technique, heat-sensitive vitamins, long-life
treatments, insect infestation.

5.Translate into English

Gdnty, wbjubhyw, dwlpt, nunbl, uywet], quidw Awrwgw)p, NLUNNW-
dwOnrpwyuwagntyb, dhpwnpned, pwdncd, pniyl, ppywjtnipintl, pwgwuw-
pRrnL, UGpwypniy, ubnignid, nyunpwpwpdn  &0znid,  GhunpwunObn,
ubGUuyhb thgwgnid, ubbnwihb pnibwydnpned, whunwGbinipwb dwdybin

6.Make the sentences passive.

1.We must postpone the match.

2.The professor is examining the student now.
3.We have already sent the letter.

4.They discuss this problem every day.

5.Ann gave me some money yesterday..
6.They translated this book yesterday.

7.He usually buys his clothes in this shop.

7.Summarize the text
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UNIT 2
BREAD TECHNOLOGY
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Lesson 1

VOCABULARY

staple hhdGwywb ulniln
dough fudnp
flour wypnLp
steam qninn2h, gnnnp2hwgnty
leaven fudnphs, ppfudnn
yeast fudnphs
spice hwibdinlbp
raisin swadhg
walnut pGynyq
poppy Juiws
seed ubipd, ubpdwgnt
trace htiwnp, phs pwOwy
texture Jwnnigywép
stiff wndép, Ynwhun
stale snp, hGwgwé
prone to hwywo
crumb thonep

Bread

Bread is a staple food prepared by cooking a dough of flour and water and
possibly more ingredients. Doughs are usually baked, but in some cuisines
breads are steamed, fried, or baked on an unoiled skillet. It may be leavened or
unleavened. Salt, fat and leavening agents such as yeast and baking soda are
common ingredients, though bread may contain other ingredients, such as milk,
egg, sugar, spice, fruit (such as raisings), vegetables (such as onion), nuts (such
as walnuts) or seeds (such as poppy seeds). Bread is one of the oldest prepared
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foods, dating back to the Neolithic era. The development of leavened bread can
probably also be traced to prehistoric times.

Fresh bread is prized for its taste, aroma, quality and texture. Retaining its
freshness is important to keep it appetizing. It is said that bread that has stiffened
of dried past is stale. Modern bread is sometimes wrapped in paper or plastic
film, or stored in a container such as a breadbox to reduce drying. Bread that is
kept in warm, moist environments is prone to the growth of mold. Bread kept at
low temperatures, in a refrigerator for example, will develop mold growth more
slowly than bread kept at room temperatures, but will turn stale quickly due to
retrogradation.

The soft, inner part of bread is known to bakers and other culinary
professionals as the crumb, which is not to be confused with small bits of bread
that often fall for, called crumbs. The outer hard portion of bread is called the
crust.

The word itself, Old English bread, is common in various forms to many
Germanic languages; such as Frisian bread, Dutch brood, German Brot,
Norwegian and Danish brodj it has been claimed to be derived from the root of
brew. However, it may be connected with the root of break, for its early uses are
confined to broken pieces, or bits of bread, the Latin “crustum” and it was not
until the 12™ century that it took the place — as the generic name for bread — of
hlaf ([flaifs] in Gothic: modern English “loaf”), which appears to be the oldest
Teutonic name, Old High German “hleib” and modern German Laib, or Estonian
leib, and Russian xsies (khleb) are similar (all are derived from the Old German
word for “loaf”)

1. Answer the questions:

What is bread?

What are its main ingredients?

What texture does the bread have?

When was the first bread prepared?

Where was the first bread used?

How must bread be kept and stored? What’s the best way for keeping
and storing bread?

7. What is the difference between two words “crumb” and “crust™?

QA=

2. Give Armenian equivalents to the following proverbs and sayings.
Make stories to illustrate some of them

1. Too many cooks spoil the broth.
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You cannot make an omlet without breaking eggs.
You cannot eat your cake and have it.

The proof of the pudding is in the eating.

Better an egg today than a hen tomorrow.

Hope is a good breakfast but a bad supper.

A watched pot never boils.

It’s no use crying over spilt milk.

a) What nouns can be formed from these adjectives? Use a

dictionary to help you.

e.g. kind — kindness

salted, old, fresh, moist, dry, strong, flexible, confident

4.

~

AN

b) Fill in the blanks with prepositions

Bread is a staple food prepared cooking a dough flour,
water and more ingredients.

The development leavened bread can also be traced to prehistoric
times.

Fresh bread is prized its taste, aroma, texture.

Bread wrapped paper or plastic film.

The outer hard portion bread is called the crust.

A major advance happened 1961 the development

the Chroleywood Process.

Read and translate the types of bread:

bagel — a type of bread that is small and round with a hole in the middle

baguette — a long thin loaf of bread made in the French style, soft inside and hard

outside

bannock — a flat bread roll made from oats or barley

bap — a large soft bread roll

biscuit — a small round soft bread roll

bread — a common food made from flour, water, and usually yeast; usually sold
in a large piece called a loaf or made into smaller pieces called rolls.
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brioche — a type of sweet French bread
bun — a small round piece of bread
chapatti — a type of thin flat Indian bread
5. Translate the following text:
Croissant

A rich, buttery roll made of puff pastry that layers yeast dough with
butter. Stories of the roll being made in the shape of the crescent of the Turkish
flag, after the defeat of the Turks in the Siege of Vienna in the 1683, are a
perpetuated myth. Recipes for the croissants do not appear in recipe books until
the early 1900s, according to the Oxford Companion To Food, and the earliest
French reference is in 1853. The croissant is descendant of the Austrian Kipferl,
a crescent roll that was brought to Paris in 1938 or 1939 by August Zang, an
Austrian military officer. The kipferl was ultimately interpreted into puff pastry
by the French, where it achieved immortality as the croissant.

Croissant is traditionally a breakfast bread served with jam and butter, two
variations include the almond croissant topped with sliced almonds, and the
chocolate croissant, correctly called pain au chocolat, baked with a piece of dark
chocolate in the centre. In the early 1970s, croissants became sandwich
substitutes as they evolved from their two traditionally fillings, chocolate and
almond paste, into many savory variations, from broccoli to ham and cheese, as
well as additional sweet varieties.

6. Give the opposites to the following words and expressions

variable, greater than, known, limited, equal, first term, imaginary, true,
definite, finite, increasing

7. Summarize the text
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Lesson 2

VOCABULARY
cereal hwgwhwwnhy
grain hwunhy
deliberate pGGwnyG[, funphpnuygt
spore fuwynp
ubiquitous wutlniptp qunGynn, hwiwwnwpwsé
harness [Swuwnp
expose wqnbgnipjwl GGpwnyb, gnigunnb
skim pwbi| (pwihp, ukinnigpn)
sour pRpNL
foam thpthnep
wheat bran gnpbbh ptith
History of Bread

Bread is one of the oldest prepared foods, dating back to the Neolithic
era. The first bread produced was probably cooked versions of a grain-paste,
made from ground cereal grains and water, and may have been developed by
accidental cooking of deliberate experimentation with water and grain flour.
Yeast spores are ubiquitous, including the surface of cereal grains, so any dough
left to rest will become naturally leavened. There were multiple sources of
leavening available for early bread. Airborne yeasts could be harnessed by
leaving uncooked dough exposed to air for some time before cooking. Pliny the
Elder reported that the Gauls and Iberians used the foam skimmed from beer to
produce “a lighter kind of bread than other peoples”. Parts of the ancient world
that drank wine instead of beer used a paste composed of grape juice and flour
that was allowed to begin fermenting, or wheat bran steeped in wine, as a source
for yeast. The most common source of leavening, however, was to retain a piece
of dough from the previous day to use as a form of sourdough starter.

A major advance happened in 1961 with the development of the
Chorleywood Bread Process, which used the intense mechanical working of
dough to dramatically reduce the fermentation period and the time taken to
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produce a loaf. The process, whose high-energy mixing allows for the use of
inferior grain, is now widely used around the world in large factories.

Recently, domestic breadmakers that automate the process of making
bread have become popular in the home.

1. Answer the questions:
1.  What is bread? What era does it date back?
2. What was the first bread made of?
3.  What leavening was available for early bread?
4. What was the most common source of leaving?
5. When did a major advance happen?
6. What did the major advance use?
7. Who has become popular in the home-country?

2. Give Armenian equivalents:

cereal, grain, deliberate, spore, ubiquitous, hardness, skim, sour, foam, ground
cereal, flour, yeast spores, naturally leavened, multiple, wine, beer, grape juice,
wheat bran, loaf, breadmaker, popular

3. Fill in the blanks with prepositions in, from, of, in, for, with, to
upon, at, by, in, into:

About that loaf of bread

Leavened bread has been around a long while — since the days of
ancient Egypt, Babylon, and Greece, fact. Then, as now, it was made
wheat, or  amixture ___ wheat and rye. The elastic gluten __ wheat is
essential __ for bread to rise.

But a lot has changed — today’s bread is mass-produced. Our bread also
contains more ingredients and additives, which causes special problems __ the
baker, miller, and farmer. Even the same classes _ wheat can vary
significantly  baking qualities. And when these differences are great
enough, they can cause alot  trouble  a bread factory.

Today a chemist can analyze a type ~ gluten protein and determine
its baking properties. This can help wheat breeders get an early indication
the kind _ flour their most promising plants will produce. It providesus
an incredible amount _ information and it gives it us in a day instead
_____months or years.
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4. Complete the following sentences

Bread is a staple food prepared by ...

Fresh bread is prized for its ...

Modern bread is sometimes wrapped in ...

The first bread was cooked ...

Bread made from ...

Domestic bread makers that automate the process of making bread have
become ...

AN S

5. Translate the following text:
Rice

Rice is the seed of the monocot plants. As a cereal grain, it is the most
widely consumed food for a large part of the world’s human population,
especially in Asia. It is the grain with the third-highest worldwide production
after sugarcane and maize. Since a large portion of maize crops are grown for
purposes other than human consumption, rice it the most important grain with
regard to human nutrition and caloric intake, providing more than one fifth of the
calories consumed worldwide by humans. Chinese legends attribute the
domestication of rice to Shennong, the legendary Emperor of China and inventor
of Chinese agriculture. Genetic evidence has shown that rice originates from a
single domestication 8.200-13.500 years ago in the Pearl River valley region of
China. From East Asia, rice was spread to Southeast and South Asia. Rice was
introduced to Europe through Western Asia, and to the Americas through
European colonization.

Rice is normally grown as an annual plant. The rice plant can grow to 1-
1.8m tall, occasionally more depending on the variety and soil fertility. It has
long, slender leaves 50-100cm long and 2-2.5¢cm broad. The small flowers are
wind-pollinated. Rice can be grown practically anywhere, even on a steep hill or
mountain area with the use of water controlling terrace systems. The traditional
method for cultivating rice is flooding the fields while, or after setting the young
seedlings.

6. Read and translate the types of bread:
chapatti — a type of thin flat Indian bread

ciabatta — a type of flat Italian bread made with olive oil

51



croissant — a type of light bread with a curved shape that is usually eaten for
breakfast

French bread — bread in the form of a long thin stick that is soft on the inside and
hard on the outside.

loaf — bread in a long, round, or square shape that you cut into slices for eating.
A sliced loaf has been cut into slices before it is sold.

matzo — a type of flat bread traditionally eaten by Jewish people during the
Passover holiday

muffin — a flat round type of bread, usually cut in half and eaten hot with butter.

pitta bread — a type of flat bread that is eaten especially with Middle Eastern
food.

roll — bread in the form of a small round or long shape

tortilla — a type of thin flat Mexican bread that is often rolled or folded and filled
with cheese, beans, or meat

VII. Summarize the text.
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Lesson 3

significant
measure
affect
texture
crumb
percentage
artisan
bubble
coarse
retard
flour
rye
barley
protein
powder
maize
starch
glut
oxidize
albumen
globule
glide
dissolve
knead
liquid
paste
chew

VOCABULARY

Gowlwlwih, Yuplnp

dhong

GGnpgnndty, wanti

Jwnnigwép

thantp, thzpwhp (hwgh)

nnynu, mnynuwjhG hwpwpbpnipni
wphGuwnwynp

wnwowy, thnighy

4nawn, Ynywhn

nLpwglb|, nwinwnbglb

wynLp

nwnblwh, wynpw

qunh

wpnunbhG

thnzh

Gahwywnwgnptl

oulw

gtiphwqbigniy, waswihwynpnipyncl (uGGnh)
opuhnuwglty, opuhnwlwy

(Guh) uwhwinwyntg, uwhunwlynigwhb Gnup
wnjw0 Yupdhp qlnhy

uwht|, uwhnclb Yepwny uwhb
(nL6(U)bL, pwjpw)(y)tiL

hniGgb| (fudnpp), tnpnpkg

hGnnty

fudnp, dwénLy

Swub|
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Quick Bread

Quick breads usually refer to breads chemically leavened, usually with
both baking powder and baking soda, and a balance of acidic ingredients, and
alkaline ingredients. Examples include: pancakes and waffles, muffins and carrot
cake, Boston brown bread and zucchini, and banana bread.

The amount of flour is the most significant measurements in a bread
recipe, as it affects texture and crumb the most. Professional bakers use a system
of percentages known as Bakers’ Percentage in their recipe formulations, and
measure ingredients by weight instead of by volume. Measurement by weight is
much more accurate and consistent than measurement by volume, especially for
the dry ingredients.

Flour is always stated as 100%, and the rest of the ingredients are a
percent of that amount by weight. Common table bread in the U.S. uses
approximately 50% water, resulting in finely-textured, light bread. Most artisan
bread formulas contain anywhere from 60 to 75% water. In yeast breads, the
higher water percentages result in more CO, bubbles, and a coarser bread crumb.
One pound (=450g) of flour will yield a standard loaf of bread, or two French
loaves.

Calcium propionate is commonly added by commercial bakeries to
retard the growth of molds.

Flour is product made from grain that has been ground into a powdery
consistency. It is flour that provides the primary structure to the final baked
bread. Commonly available flours are made from rye, barley, maize, and other
grains, but it is wheat flour that is most commonly used for breads. Each of these
grains provides the starch and protein necessary for the production of bread.

The quantity of the proteins contained in the flour serves as the best
indicator of the quality of the bread dough and the finished bread. While bread
can be made from all-purpose wheat flour, for quality bread specialty bread
flour, containing more protein is recommended. If one uses flour with a lower (9-
11%) protein content to produce bread, a longer missing time will be required to
develop gluten strength properly. This extended mixing time leads to oxidization
of the dough, which gives the finished product a whiter crumb, instead of the
cream colour preferred by most artisan bakers.

Wheat flour in addition to its starch contains three water-soluble protein
groups, albumin, globulin, proteoses, and two non-water soluble protein groups,
glurenin and gliadin. When flour mixed with water the water-soluble proteins
dissolve, leaving the glutenin and gliadin to form the structure of the resulting
dough. When worked by kneading, the glutenin forms strands of long thin
chainlike molecules while the shorter gliadin forms bridges between the stands
of glutenin. The resulting networks of strands produced by these two proteins are
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known as gluten. Gluten development improves if the dough is allowed to
autolyse.

Water, or some other liquid, is used to form the flour into a paste or
dough. The volume of liquid required varies between recipes, but a ratio of 1 part
liquid to 3 parts flour is common for yeast breads, while recipes that use steam as
the primary leaving method may have a liquid content in excess of one part
liquid to one part flour by volume. In addition to water, other types of liquids
that may be used include dairy products, fruit juices, or beer. In addition to the
water in each of these, they also contribute additional sweeteners, fats, and/or
leaving components.

1. Answer the questions:
1. What kind of bread does the quick bread usually refer to?
2.  What is the most significant measurement in a bread recipe?
3. What do we use to form the paste or dough?
4.  What is flour? What does it provide?
5. How is the flan made?
6. What do commercial bakeries add to retard the growth of molds?
7.  What is water used for?

2. Give the opposites to the following words and expressions:

quick, include, known, light, growth, add, make, for, necessary, finish,
give, short, low

3. Find all the verbs in the text and give their basic forms.

One evening several tourists who were staying at a hotel in Manchester
(to have dinner) in the hotel restaurant. Fish (to be brought) and while they (to
eat) it, some of them told interesting stories about finding rings and other things
inside fish. An old man who had only listened to their stories and never spoken a
word, suddenly (to say) that he would like to tell them and interesting story, too.
And this is what he (tell) them:

“When I was a young man, I (live) in New York and (to be going to)
marry a beautiful young girl whose name (to be) Alice. About two months before
our marriage I (to be sent) to England for a fortnight. I (to go) to say goodbye to
Alice and (to give) her a ring. She (to give) hers and (to say) that she would be
waiting for me”

But I (to have) to stay in England six months, and not a fortnight as I
had planned. Later in September my work (to be done) at last and I (to be able
to) leave for New York.
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Next morning when I (to be) already aboard the steamer, I (to look)
through the morning newspaper, and what do you think I (to see)? Alice (to be
going to) marry another man! I couldn’t believe my eyes, but it (to be) true, I (to
be) so angry that I (to throw) her ring into the sea.

I (to have dinner) at a restaurant in New York a few days later, and
while I (to eat) the fish, I (to bite) on something hard. What do you think it was?”’

“The ring!” all the listeners (to cry) out at once.

“No”, (to say) the old man sadly, it (to be) a fish-bone”

4. Make up 10 sentences using the words and expressions from the
text.
5. Give adverbs corresponding to the following adjectives:

Quick, significant, professional, light fine, commercial, common,
necessary, additional

6. Choose the correct word from the given in the brackets to complete
the sentences:

1. Professional bakers (use, using) a system of percentages known as
bakers, percentage in their recipe formulations.

2. Flour is a product (have made, made) from grain.

3. Each of these grains (had provided, provides) the starch and protein
necessary for the production of bread.

4. The resulting networks of stands (producing, produced) by these two
proteins are known as gluten.

5. Water, or some liquid, (is used, are used) to form the flour into a paste
or dough.

7. Summarize the text.
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Lesson 4

VOCABULARY
leaven ppfudnn
rite 6tiu, wpwpnnnipntl, Shuwluwng
derive 6waqbi, uyhgp wnGh|
muffin yrnp wnwp pniyh
tin phptint wiwa
pattern Ganip, ophlwy
straight nLnhn, ywnq
scarce uwlwy, phs pwOwyny
propagate pwquiwglb|, wakgltb|, nwpwdé(Yy)Gi
herb funwn, nGnwpnyu
to punch prniLlgpny futhbp

(a) batch (of loaves) up thnin hwg, uwng

Leavening

Leaving is the process of adding gas to a dough before or during baking
to produce a lighter, more easily chewed bread. Most bread consumed in the
West is leavened. However, unleavened breads have symbolic importance in
Judaism and Christianity. Jews consume unleavened bread called matzo during
Passover. They are also used in the Roman Catholic Christian liturgy when they
celebrate the Eucharist, a rite derived from the narrative of the Last Supper when
Jesus broke bread with his disciples, perhaps during a Passover Seder. On the
other hand, the Orthodox Church always uses leavened bread.

Chemical leavening — A simple technique for leavening bread is the use
of gas-producing chemicals. There are two common methods. The first is to use
baking powder or a self-rising flour that includes baking powder. The second is
to have an acidic ingredient such as buttermilk and add baking soda. The
reaction of the acid with the soda produces gas.
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Chemically-leavened breads are called quick breads and soda breads.
This technique is commonly used to make muffins, pancakes, American-style
biscuits, and sweet breads such as banana bread.

Yeast leavening — Many breads are leavened by yeast. The yeast used
for leavening bread is Saccharomyces cerevisiae, the same species uses for
brewing alcoholic beverages. This yeast ferments carbohydrates in the flour,
including any sugar, producing carbon dioxide. Many bakers leaven their dough
with commercially produced baker’s yeast. Baker’s yeast has the advantage of
producing uniform, quick, and reliable results, because it is obtained from a pure
culture. Many artisan bakers produce their own yeast by preparing a “growth
culture”, which they then use in the making of bread. This culture kept in the
right conditions will continue to grow and provide leavening for many years.

Both the baker’s yeast and the sourdough method of baking bread
follow the same pattern. Water is mixed with flour, salt and the leavening agent
(baker’s yeast or sourdough starter). Other additions (spices, herbs, fats, seeds,
fruit, etc.) are not necessary to bake bread, but are often used. The mixed dough
is then allowed to rise one or more times (a longer rising time results in more
flavor, so bakers often punch down the dough and let it rise again), then loaves
are formed, and (after an optional final rising time) the bread is baked in an oven.

Many breads are made from straight dough, which means that all of the
ingredients are combined in one step, and the dough is baked after the rising
time. Alternatively, dough can be made using a pre-ferment, when some of the
flour, water, and the leavening are combined a day or so ahead of baking, and
allowed to ferment overnight. On the day of the baking, the rest of the
ingredients are added, and the rest of the process is the same as that for straight
dough. This produces more flavourful bread with better texture. Many bakers see
the starter method as compromise between the highly reliable results of baker’s
yeast, and the flavour/complexity of a longer fermentation. It also allows the
baker to use only a minimal amount of baker’s yeast, which was scarce and
expensive when it first became available. Most yeasted pre-ferments fall into one
of three categories: polish or pouliche, a loose-textured mixture composed of
roughly equal amounts of flour and water (by weight); biga, a stiff mixture with
a higher proportion of flour; and pdte fermentée, which is simply of portion of
dough reserved from a previous batch. Sourdough also known as “natural
leaven” takes it a step further, creating a ferment with flour and water that
propagates naturally occurring yeast and bacteria (usually Saccharomyces
exiguous, which is more acid-tolerant that Saccharomyces cerevisiae, and
various species of Lactobacillus.
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3.

—

Answer the questions:

1. What does “leavening the bread” mean? What kind of process
is it?

Which bread is consumed in the West

Which two methods are used for leaving the bread? Which
method would you prefer?

How is the bread leavened?

How do most bakers in the USA leaven the bread?

What is the bread made from?

What does “sour dough” mean?

Rl

N

Fill in the gaps using the following prepositions in, by or on:

Most bread consumed the West is leaven.
the other hand, the Orthodox church always uses leavened bread.
This culture kept the right conditions will continue to grow and

provide leaving for many years.

_ the day of the baking the rest of the ingredients are added, and the
rest of the process is the same.

Many kinds of bread are leavened yeast.

They are alsoused _ the Roman Catholic Christian Liturgy.

Give the antonyms of the following words:

before, light, easy, always, pure, make, keep, continue, grow, salted, rise,

expensive
4. Make up 5 groups of three words associated in the meaning of area
of usage:
table-lamp smell sofa envelope cigarette
stamp bake cigar touch chair
living room letter taste bathroom pipe
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5. What are the comparative and superlative forms of the following
adjectives?

a) old b) easy c) far d) Dboring
rich dirty good important
cheap noisy bad comfortable
light little
VI Make up 10 sentences of your own in Passive Voice using words

and expressions from the previous texts.

VII. Summarize the text.
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Lesson 5

VOCABULARY
lactic YuwplwjhG
symbiosis hwdwytgnipjnil
excrete wpunwnnb|, wpnwpnpb|
acid ppnL
strain Lwpqwoéncpyneh, dgned
reliable uwnwhbih
embarrass ndywnwglb, 2thnpbight
bake from scratch pfutii oqunwqgnpétiiny hnwdpp
revere hwpqbi|, UGSwntb
flex ELGYwnpwywl pwn

Sourdough loaves

The sour taste of sourdoughs actually comes not from the yeast, but
from a lactobacillus, with which the yeast lives in symbiosis. The lactobacillus
feeds on the byproducts of the yeast fermentation, and in turn makes the culture
go sour by excreting lactic acid, which protects it from spoiling (since most
microbes are unable to survive in an acid environment). All yeast-leavened
breads used to be sourdoughs, and the leavening process was not understood
until the 19™ century, when with the advance of microscopes, scientists were
able to discover the microbes that make the dough rise. Since then, strains of
yeast have been selected and cultured mainly for reliability and quickness of
fermentation. Billions of cells of these strains are then packaged and marketed as
“Baker’s Yeast”. Bread made with baker’s yeast is not sour because of the
absence of the lactobacillus. Bakers around the world quickly embraced baker’s
yeast for it made baking simple and so allowed for more flexibility in the
bakery’s operations. It made baking quick as well, allowing bakeries to make
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fresh bread from scratch as often as three times a day. While European bakeries
kept producing sourdough breads, in the U.S., sourdough baking was widely
replaced by baker’s yeast, and only recently has that country (or parts of it, at
least) seen the rebirth of sourdough in artisan bakeries. Each region of the world
has different strains of lactobacillus, hence the flavour of the bread made from
home starters is unique. The San Francisco Bay Area is especially famous for its
sourdough bread.

Sourdough breads are most often made with a sourdough starter. A
sourdough starter is a culture of yeast and lactobacillus. It is essentially a dough-
like or pancake-like flour/water mixture in which the yeast and lactobacilli live.
A starter can be maintained indefinitely by periodically discarding a part of it
and refreshing it by adding fresh flour and water. (When refrigerated, a starter
can go weeks without needing to be fed). There are starters owned by bakeries
and families that are several human generations old, much revered for creating a
special taste or texture. Starters can be obtained by taking a piece of another
starter and growing it, or they can be made from scratch. There are hobbyist
groups on the web who will send their starter for stamped, self addressed
envelope, and there are even mailorder companies that sell different starters from
all over the world. An acquired starter has the advantage of being more proven
and established (stable and reliable, resisting spoiling and behaving predictably)
than from-scratch starters.

There are other ways of sourdough baking and culture maintenance. A
more traditional one is the process that was followed by peasant families
throughout Europe in past centuries. The family (usually the woman was in
charge of bread-making) would bake on a fixed schedule, perhaps once a week.
The starter was saved from the previous week’s dough. The starter was saved
from the previous week’s dough. The starter was mixed with the new
ingredients, the dough was left to rise, then a piece of it was saved (to be the
starter for next week’s bread). The rest was formed into loaves which were
marked with the family sign communal oven to bake. These communal ovens
over time evolved into what are known today as bakeries, when certain people
specialized in bread baking, and with time enhanced the process so far as to be
able to mass produce cheap bread for everyone in the world.

1. Answer the questions:

1. What does the sour taste come from?
2. What makes the dough rise?
3.  What is the San Francisco Bay area famous for?
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4. What does “sourdough starter” mean?

5. How can a starter be maintained?

6. What other ways of sourdough baking do you know?

7. How did women from peasant families traditionally bake bread
in past century?

2. Fill in the gaps with relative pronouns which, that, who, whom:

1. The sour taste of sourdoughs actually comes not from the
yeast, but from a lactobacillus, with the yeast lives in
symbiosis.

2. It is essentially a dough-like or pancake-like flour/water
mixture in the yeast and lactobacillus live.

3. There are hobbyist groups on the web will send their
starter for a stamped, self-addressed envelope.

4. There are even mail-order companies sell different
starters from all over the world.

5. The lactobacillus feeds on the byproducts of the yeast
fermentation, and in turn makes the culture go sour by
excreting lactic acid, protect it from spoiling.

6. A more traditional one is the process was followed by
peasant families throughout Europe in past centuries.

7. The rest was formed into loaves were marked with the
family sign, and taken to the communal oven to bake.

3. Match the words in 4 with their synonyms in B:
A B
taste afford
protect accumulate
advance defend
select honoured
allow flavour
keep assist
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famous choose

create compare
advantage public
communal benefit
4. Think of your own examples to complete the given sentences:
1. Itis natural that ...
2. [Itis strange that ...
3. [Itis impossible that ...
4. Ttis really is unbelievable that ...
5. Isn’tit strange that ... ?
6. Itis very important ...
5. Open the brackets using the verb in the correct tense:
1. The sour taste of sourdoughs actually (to come) not from the
yeast, but from a lactobacillus.
2. Since then strains of yeast (to be) selected and cultured mainly
for reliability and quickness of fermentation.
3. Starters can be obtained by (to take) a piece for another starter
and growing it, or they can be made from scratch.
4. A more traditional one is the process that (to be followed) by
peasant families throughout Europe in past centuries.
5. The starter (to be mixed) with the new ingredients, the dough
(to be left) to rise, then a piece of it (to be saved) many
years ago.
6. Put the verbs in brackets into the proper tense form:
Sweetness

Sweetness (to be) one of the five basic tastes and (to be) almost
universally regarded as  apleasurable experience. Foods rich in
simple carbohydrates such as sugar (to be) those most commonly associated with
sweetness, although there (to be) other natural and artificial compounds that (to
be) sweet at much lower concentrations, allowing their use as non-caloric sugar
substitutes. Other compounds may alter perception of sweetness itself.
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The chemosensory basis for detecting sweetness, which (to vary) among both
individuals and species, (to have) only been teased apart in recent years. A recent
theoretical model of sweetness (to be) the multipoint attachment theory, which
(to involve) multiple binding sites between a sweetness receptor and a sweet
substance.

Studies (to indicate) that responsiveness to sugars and sweetness (to
have) very ancient evolutionary  beginnings, being  manifest
as chemotaxis. Newborn human infants also (to demonstrate) preferences for
high sugar concentrations and (to prefer) solutions that (to be sweeter
than lactose, the sugar found in breast milk.Sweetness (to appear) to have the
highest taste recognition threshold, being detectable at around 1 part in 200 of
sucrose in solution. By comparison, bitterness (to appear) to have the lowest
detection threshold, at about 1 part in 2 million for quinine in solution.In the
natural settings that human primate ancestors evolved in, sweetness intensity
should indicate energy density, while bitterness tends to indicate toxicity. The
high sweetness detection threshold and low bitterness detection threshold would
have predisposed our primate ancestors to seek out sweet-tasting (and energy-
dense) foods and avoid bitter-tasting foods. Even amongst leaf-eating primates,
there (to be) a tendency to prefer immature leaves, which tend to be higher in
protein and lower in fibre and poisons than mature leaves. The 'sweet tooth' thus
has an ancient evolutionary heritage, and while food processing has changed
consumption patterns,human physiology remains largely unchanged.

7. Summarize the text.
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Lesson 6

rapid
expansion
unpredictable
regardless
bubble
generate
aerate

carbon dioxide
tearoom
shorten

lard

glut

coating
lubricant
ammonia
amyloid
enhance

restrict

dip-dipped-dipt

savory
condiment
steam
crust

allure
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VOCABULARY

wpwaq, wpwagplpwg

plnwndwynty, mwpwdéncd, pnlGnpwjbnud
wllywbfuwwnbGubh

nLpwnnpnipintb snunpdbnn, hwyyh swnlnn
wnwpwy, pawinhl, wneshy

60nL0n nw, wnwewglbi|, wpwnwnpb|
qwquwynnb|, qugny hwqbiglt|
wéfuwppnL quq

pbjwpwa

Ypdwuwn(4)b, Yundwglb, Yupdwlbw|
funquiwpw (hwwé)

gtiphwqbigniy, wnwuwnnipynil, whswihwynpnipnil
26pwn

puntp, puwljnLp,

winGhwy

wahinhn

utiéwglb|, pwndpwglt|, nudtinuglby
uwhdwOwthwyb|

pwpwfubi|, pwat|, pwab| (9nipp)

hwdtin, hwdny, YénL wunpdwy pwgnn
hwdbinllp

qninnzh

hwgh snpnty, Yank

hpwwnipby, gpwyb| (flunpwiwbynipjwip), qtinti



Steam Leavening. The serving of bread.

The rapid expansion of steam produced during baking leavens the
bread, which is as simple as it is unpredictable. The best know steam-leavened
bread is the popover. Steam-leavening is unpredictable since the steam is not
produced until the bread is baked.

Steam-leavening happens regardless of the rising agents (baking soda,
yeast, baking powder, sour dough, beaten egg whites, etc.)

[1 The leavening agent either contains air bubbles or generates carbon
dioxide.

[1  The heat vaporizes the water from the inner surface of the inner surface
of the bubbles within the dough.

[1  The steam expands and makes the bread rise.

It is actually the main factor in the rise of bread once it has been put in
the oven. CO, generation, on its own, is too small to account for the rise. Heat
kills bacteria or yeast at an early stage, so the CO, generation is stopped.

Bacterial leavening — Salt rising bread employs a form of bacterial
leavening that does not require yeast. Although the leavening action is not
always consistent, and requires close attention to the incubating conditions, this
bread is making a comeback due to its unique cheese-like flavour and fine
texture.

Aeration — Acrated bread is leavened by carbon dioxide being forced
into dough under pressure. The technique is no longer in common use, but from
mid 19" to 20™ centuries bread made in this way was somewhat popular in the
United Kingdom, made by the Aerated Bread Company and sold in its high-
street tearooms.

Fats or shortenings — Fats such as butter, vegetable oils, lard, or that
contained in eggs affects the development of gluten in breads by coating and
lubricating the individual strands of protein and also helping hold the structure
together. If too much fat is included in a bread dough, the lubrication effect will
cause the protein structures to divide. A fat content of approximately 3%by
weight is the concentration that will produce the greatest leavening action. In
addition to their effects on leavening, fats also serve to tenderize the breads they
are used in and also help to keep the bread fresh longer after baking.
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Bread improvers — Bread improvers are frequently used in production
of commercial breads to reduce the time that the bread takes to rise, and to
improve the texture and volume of bread. Chemical substances commonly used
as brad improvers include ascorbic acid, hydrochloride, sodium metabisulfate,
ammonium chloride, various phosphates, amylase, and protease.

Sodium/salt is one of the most common additives used in production. In
addition to enhancing flavour and restricting yeast activity, salt affects the crumb
and the overall texture by stabilizing and strengthening the gluten. Some artisan
bakers are foregoing early addition of salt to the dough, and are waiting until
after a 20 minute “rest”. This is known as an autolyse, and is done with both
refined and with whole grain flours.

Bread can be served at any temperature. Once baked, it can
subsequently be toasted. It is most commonly eaten with the hands, or sometimes
with a knife and fork. It can be eaten by itself or as a carrier for another, usually
less compact food. Bread may be dipped into a liquid (such as gravy, olive oil, or
sardine paté), topped with various spreads, both sweet and savoury, or serve as
the enclosure for the ubiquitous sandwich with any number of varieties of meat,
cheese, vegetables or condiments inside.

The bread crust is formed from exposed dough during the cooking
process. It is hardened and browned through the Maillard Reaction using the
sugar and amino acids and the intense heat at the bread surface. The nature of a
bread crust differs depending on the type of bread and the way it is baked.
Commercial bread is baked using jets that direct steam towards the bread to help
produce a desirable crust. Bread crusts are sometimes considered unpalatable,
especially and notoriously by young children, who commonly remove and throw
away the crusts. Some manufacturers have begun to market special crust-less
breads. But for many, crusts are part of the allure of a delicious loaf of bread.

1. Answer the following questions:

1.  What is the main factor for rising the bread?

2.  What are the rising agents for baking the bread?

Which bread was popular in the United Kingdom from the mid
19™ to 20" centuries? Where was it sold?

What role does fat play in bread?

What improves the texture of bread?

How can bread be served?

How and when is bread crust formed?

W

Nk
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2.

3.

4.

5.

Write down all the countable and uncountable nouns from the text.
Make up 5 sentences.

Fill in the gaps with some, any, much, many, a lot of, few, a little:

1.

N~

S W

Put marmalade in Christmas pudding, but I don’t like
sweet puddings.

Take  apples. Two or three. Have you taken sugar in
your pie? Just . Only one spoonful.

Have you got oranges? Yes, three kilograms.

This dish will be ready in .

We need eggs to put a wedding cake. Two dozens.

Have you got food in the fridge? — I don’t need , 1
often go out for a meal.

Find Armenian equivalents of the given sayings and express your
opinion concerning it.

1. Eat at pleasure, drink with measure.
2. Tastes differ.
3. To live from hand to mouth.
4. After dinner sit (sleep) a while, after supper walk a mile.
Fill in the gaps with prepositions where it is necessary.
1. The rapid expansion produced during baking leavens the bread.
2. Steam leaving is unpredictable the steam is not produced
the bread is baked.
3. It is actually the main factor the rise bread once it has
been put the oven.
4. Heat kills bacteria or yeast an early stage.
5. Salt rising brad employs a form bacterial leavening that does not
require yeast.
6. Aerated bread is leavened carbon dioxide being forced
dough pressure.
7. The technique is no longer in common use, but the mid 19"

20™ centuries bread made this way was somewhat popular

the UK, made the Aerated Bread Company and sold in its high
street tearooms.
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6. a) Form nouns using the following verbs:
assign, confine, employ, represent, vary, increase, correspond, restrict
b) Form adverbs using the following adjectives:
usually, approximately, continuously, evidently
¢) translate the following words and their derivatives:
vary — variable — variation — variant — various
continue — continuous — continued — continuity — continuously
approximate — approximation — approximately
produce — production — productive — producer
predict — prediction — predictable — predictor

7. Summarize the text.
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Lesson 7

Armenian cuisine
prominent
istinctiveness
sacramental meaning
versatility

crisp

brittle

sesame

poppy

limber

ancestor

brittle

eucharist

staple

VOCABULARY

hwjwlwlwb funhwlng

wsph payann, Gowbwynp, hwjnGh
hwinwbwlwbnipyncl, nwpptiphs ghé
Gppwyw, untpp GowGwynep)nih
pwqgiwynndwbhnipjnil, thnthnfuwywbnepyncl
thfupnil

thfupni G,

plonip

Jwluws, yniin

ayncl

Owhuwhuwyn

thfupntG, nynLpwipty

Unipp 3wnnpnnipjnil

hhawywb wpunwnpwlp, wngwp YJwjpned

wpunwnpynn

BREAD ACROSS DIFFERENT CULTURES

Armenian Lavash

Armenian cuisine is one of the ancient cuisine in Asia and the oldest in

South Caucasus region.

The prominent features of Armenian cuisine were founded at least a
thousand year before Christianity and have been kept nearly unchanged over the
next three thousand years. The type of oven (touner) had a great influence on
distinctiveness of the culinary technique, diet, and particularly on uniqueness of
the Armenian flat bread called Lavash.

Throughout the ages Lavash has not only occupied the highest place in
Armenian cuisine but also acquired the sacramental meaning, symbolizing life
and wisdom. Unlike most other types of bread, Armenian Lavash doesn’t contain
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a yeast or traditional bread starter which makes Lavash healthier and suitable for
almost any diet. Armenian lavash is a very thin bread that can be kept well in a
dry place.

Another prominent feature of lavash is versatility, which allows it to be
used as a spoon, a plate, a saucepan or a napkin. Ranging from soft and limber to
crisp, cracker-type lavash can be made into rounds or ovals.

Crisp lavash can be sprinkled with water half an hour before serving,
wrapped in a kitchen towel, set aside to absorb the water until it softens. In some
villages, Armenians bake lavash in autumn to be stored for use throughout the
winter. For this purpose, lavash is dried, stacked in a pile and stored in a dry
place and then softened before serving.

Soft lavash is astoundingly multi-function type of bread easily adaptable
for making wraps and sandwiches as well as for scooping up food. It goes
particularly well with different kind of appetizers, offering a massive opportunity
for culinary creativity.

As many other flat breads, lavash is of an ancient origin and has not
changed much over several thousand years. That is why today we can enjoy the
taste and quality of the bread discovered by our ancestors.

Lavash is a soft thin flat bread popular not only in Armenia, but in Iran,
Iraq and the Caucasus. Traditionally the dough is rolled out flat and slapped
against the hot walls of a clay oven. While quite flexible when fresh, lavash dries
out quickly and becomes brittle and hard. The soft form is easier to use when
making wrap sandwiches; however, the dry form can be used for long-term
storage (almost one year) and is used instead of leavened bread in Eucharist
traditions by the Armenian Apostolic Church. In villages in Armenia, the dried
lavash is stacked high in layers to be used later, and when the time comes to
rehydrate the bread, it is sprinkled with water to make it softer again. In its dry
form, left-over lavash is used in Iran to make quick meals after being rehydrated
with water, butter and cheese. In Armenia the dried bread is broken up into
“khash”. Fresh lavash is also used with kebabs to make durum wraps or in
Armenia to make “burum” which are wraps with herbs and cheese. According to
the Encyclopedia International, "Common to all Armenians is their traditional
unleavened bread, lavash, which is a staple in the Armenian diet."

Lavash is made with flour, water, and salt. The thickness of the bread
varies and depends on how thin it's rolled out. Toasted sesame seeds and/or
poppy seeds can be sprinkled on before baking.

It is the most widespread type of bread in Armenia, Iran and the
Caucasus.

It is also known in English as lahvash or cracker bread.
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1. Answer the following questions:

1. What do you know about Armenian cuisine? What is lavash?
2. What can you tell about Armenian flat bread lavash? Do you like it?
3. Where must lavash be kept?
4. How is lavash made?
5. What products are made from grain?
6. How can lavash be used?
7.  What makes lavash healthier and suitable for almost any diet?
8.  What purpose is the soft form of lavash used for?
9. What does “burum” mean?
10. What other countries is lavash used in?
2. Match the words in 4 with their synonyms in B:
A B
ancient discover
find several
some old
to found Aim
to allow to establish
purpose permit
soft different
various elastic

3. Fill in the gaps using the correct form of the verb given in brackets:

1.

The prominent features of Armenian cuisine (to be) founded
at least a thousand years before Christianity and have been
(keep) nearly unchanged over the next three thousand years.

Armenian lavash  (do not contain) a yeast or traditional bread
starter which (to make) lavash healthier and suitable for
almost any diet..

Armenian cuisine (to be) one of ancient cuisine in Asia
and, the oldest in South Caucasus region.

Crisp lavash can (to be sprinkled) with water half an hour
before serving, (to wrap) in a kitchen towel, set aside to
absorb the water until it (to soften).

We (to need) eggs to put a wedding cake. Two dozens.
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4.
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6. Have you (to get) food in the fridge? — 1 (not to need)
a fridge, I often go out for a meal.

Give Russian equivalents to the following proverbs and sayings.
Make stories to illustrate some of them.

Too many cooks spoil the broth.

You cannot eat your cake and have it.
Better an egg today than a hen tomorrow.
Hope is a good breakfast, but a bad supper.
First come, first served.

Complete the following sentences:

1.

2.

3.
4.
5.

Armenian lavash is a very thin that can be kept well in a
Crisp lavash can be sprinkled half an hour before
serving.

Today we can the taste and quality of the bread.

Fresh lavash is also kebabs.

Lavash is made with R , and

a) Are the following statements true (T) or false (F):

Armenian cuisine is one of the newest cuisine in Asia and in South
Caucasus region.

Armenian lavash is a very thick bread that can be kept well in a very
wet place.

Crisp lavash can be sprinkled with water half an hour after serving.

The thickness of the bread varies and depends on how thin it is rolled

out.

Lavash is the most widespread type of bread in Spain, the USA, and

Russia.

Summarize the text.



Lesson 8

VOCABULARY
to splash 2wn wnw, ywehiGbpny 2wn tnwg
sesame seeds pGoniLph ubipd
glazed 2wpuwpwhjnipny wwwnb, wpwnbip
delicious hhwOwyh, hwikn, plGunhp
ingredient hGgptnhtOw, pwnunpwiwu

BREAD ACROSS DIFFERENT CULTURES

Samarkand Bread

There is no tastier bread than Samarkand one. Real Samarkand bread
should be eatable within three years. It is enough to splash water on it and heat in
the tandyr (clay oven used to bake bread). Everyone, who has ever visited
Samarkand, does not leave it without Samarkand bread. It is various: small with
sesame seeds, large glazed bread and always incomparably delicious, so there is
nothing surprising in the fact, that people said legends about it.

Once Khan of Bukhara asked his advisers, why the bread is taken from
Samarkand to Bukhara, if they could bake it in Bukhara. He was told that bread
would be tasty if it was baked only in Samarkand, but the khan did not believe
the advisers and ordered to bring Samarkand bakers to Bukhara. The order was
carried out. Khan sent people to Samarkand to find the best baker in the city and
ordered him to bake bread in Bukhara. But the bread turned out different than it
was expected. Advisers decided that the case was in the ingredients and brought
from Samarkand a tandyr oven, flour, water, but even then the bread differed
from Samarkand one. Then the baker said: "Probably the case is in the air." But
it was impossible to transport the air, and soon the baker was allowed to return
home, and people began to carry bread from Samarkand as before.

This tradition has been preserved to this day. No one leaves Samarkand
without the famous bread, which remain soft for a long time.

1. Answer the following questions:

—

What do you know about Samarkand?
2. How can you characterize Samarkand bread?
3. What is tandyr?
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Why did Bukhara’s Khan send people to Samarkand?

Why did advisers decide to do to bake the famous bread in Bukhara?
What was the baker’s explanation about the taste of the bread?

Do you know the legend about Samarkand bread?

What is your attitude towards the process of advertising?

Do you buy products which are advertised? Why?

0 Are these products which are advertised always of good quality?

SRR o

2. Complete the sentences given below using the verb-phrase “to write
a composition”. Put the verb “write” in the correct form:

I want to...

I’d like to...

Ican’t...

I’m looking forward to...

I hope...

I enjoy...

I’m thinking of...

I’d love...

3. Give three forms of the following verbs:

to be, to make, to form, to have, to leave, to take, to carry, to get, to forget, to
run, to come, to go, to understand

4. a) Give the antonyms:

variable, greater than, limited, true, increasing, heat, large, to take, different,
impossible, to leave, to send, to say, to allow, soft

b) Give the synonyms or synonymous expressions:

tasty, heat, various, to bake, to tell, to bring, to allow, to eat, to preserve, famous,
to remain
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5. Give the verbs which are correspondent to the following words:

variable, life, weight, dependent, experience, function, notation, form, class,
operation, extraction, equation, eatable, comparable, believe, adviser

6. Translate the following text:
Legend of Lavash

It so happened that King Aram was captured by the Assyrian ruler
Nebuchadnezzar in one of the battles. Since that was not considered an
unconditional victory of one over the other, Nebuchadnezzar declared: “You will
not eat for ten days. Then on the 11th day, you and I will have an archery
competition. If you win, then you're stronger than me and I'll let you go.”

Aram thought all night, and then he asked for the most beautiful shield
to be brought to him from the Armenian army stationed at the borders of Assyria.
Nebuchadnezzar had no objections and the messengers of the Assyrian king went
to the Armenian camp and conveyed Aram’s request. All night the servants of
the king contemplated why he needed a shield. When it finally dawned on them,
they hid thin pieces of lavash in it and handed it to the messengers.

None of the Assyrians ever heard of lavash — they even did not guess
that bread could be hidden inside copper plating. After inspecting the shield,
Aram shook his head: “It’s not good enough. May I have another?”

Each day before the competition, the messengers went to the border and
again brought some lavash hidden inside a shield for Aram. On the eleventh day,
Aram and Nebuchadnezzar went to the shooting range. Nebuchadnezzar was
convinced that Aram, who had been left without food, would be dispirited and
weak. Not even close! Aram was the victor in the contest and returned to his
country honourably. It was the lavash that saved him. Returning to his homeland,
the king commanded that from that time on only lavash should be baked in
Armenia instead of other kinds of bread.

archery — wntinGwaqntp)ntl

shield — Jwhw(

convey — +nfuwlgt|, hwnnpnb
contemplate — nhwnbi|, funphbp, dnwdét|
dispirited — yhwinbtigwd, pGyajwoé

7. Summarize the text.
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Lesson 9

VOCABULARY
staple food hhdGwywb, njwp Juyph plnpny dpbipp
locale ywyn, nkin
versatile pwadwynniwh, thnthufuwuw, wpdnih
chunky sauce(s) pwhdn, duh Yunplbpny unniu
cling (clung) onto Yuwsbi
tubular funnnwlwdl, glubwél
a dough fudnp
a shape o]
extrusion utindGnyd nntpu dnnd

Pasta

Pastais a type ofnoodle and is astaple food of traditional Italian
cuisine, with the first reference dating to 1154. It is also commonly used to refer
to the variety of pastadishes. Typically pasta is made from an
unleavened dough of a durum wheat flour mixed with water and formed into
sheets or various shapes, then cooked and served in any number of dishes. It can
be made with flour from other cereals or grains, and eggs may be used instead of
water. Pastas may be divided into two broad categories, dried (“pasta secca”)
and fresh (“pasta fresca”). Chicken eggs frequently dominate as the source of
the liquid component in fresh pasta.

Most dried pasta is commercially produced via an extrusion process.
Fresh pasta was traditionally produced by hand, sometimes with the aid of
simple machines, but today many varieties of fresh pasta are also commercially
produced by large scale machines, and the products are broadly available in
supermarkets.

Both dried and fresh pasta come in a number of shapes and varieties,
with 310 specific forms known variably by over 1300 names having been
recently documented. In Italy the names of specific pasta shapes or types often
vary with locale. For example the form “cavatelli” is known by 28 different
names depending on region and town. Common forms of pasta include long
shapes, short shapes, tubes, flat shapes and sheets, miniature soup shapes, filled
or stuffed, and specialty or decorative shapes.
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As a category in Italian cuisine, both dried and fresh pastas are
classically used in one of three kinds of prepared dishes. As pasta asciutta (or
pastasciutta) cooked pasta is plated and served with a complementary sauce or
condiment. A second classification of pasta dishes is pasta in brodo in which the
pasta is part of a soup-type dish. A third category is pasta al forno in which the
pasta incorporated into a dish that is subsequently baked.

Pasta is generally a simple dish, but comes in large varieties because it
is a versatile food item. Some pasta dishes are served as a first course in Italy
because the portion sizes are small and simple. The servings are usually
accompanied by a side of meat. Pasta is also prepared in light lunches, such as
salads or large portion sizes for dinner. It can be prepared by hand or food
processor and served hot or cold. Pasta sauces vary in taste, color and texture.
When choosing which type of pasta and sauce to serve together, there is a
general rule that must be observed. Simple sauces like pesto are ideal for long
and thin strands of pasta while tomato sauce combines well with thicker pastas.
Thicker and chunkier sauces have the better ability to cling onto the holes and
cuts of short, tubular, twisted pastas. Sauce should be served equally with its
pasta. It is important that the sauce does not overflow the pasta. The extra sauce
is left on the plate after all of the pasta is eaten.

1. Answer the following questions:

When and how was made pasta?

How was fresh pasta produced?

How many specific forms of pasta do you know?

How can you characterize Italian pasta?

The most famous Italian dish is pasta. It is tasty and useful, isn’t it?
Why are Italian dishes tasty?

What are the most popular Italian sauces?

Nonkwh =

2. What do we say if...? (use the expressions given below)

You don’t like to have dinner alone.
You want to have some bread.

You cannot eat anything.

You want to have another cup of tea.
You are dying of hunger.

You are thirsty.

Sk L=

I am hungry as a hunter. I have no appetite. I’d like a drop of water. Let us have
dinner together. Pass me some bread, please. May I ask for another cup of tea?
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3. Give the adjectives of the following nouns. Make up some sentences.
tradition, type, danger, poison, variety, decoration, region
4. Finish the sentences:

It is natural that ...

I tis strange that ...

It is impossible that ...

It is absolutely necessary that ...
It is very important that ...

It is really unbelievable that ...
Isn’t it strange that ...

Nk wh =

5. Give the antonyms:

desired, difference, small, specified, easy, precise, ether ...or..., first, to make, to
mix, fresh, today, many, to come, to include, long, equal

6. Fill in the gaps with prepositions and adverbs:

In the park Bob treated us __ ice-cream each.
There were no vegetables the menue.

May I help you some salad?

What shall we have dinner today?

At noon all workers have a break  lunch.

Mary said she was invited ___ dinner at her friends’.
____dessert they served an apple pie.

Will you lay the table  dinner, Alice?

PRI

7. Summarize the text.
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Lesson 10

VOCABULARY
pastry fudnptinkih
quiche yptdind Yuplwlnuwy
pasty duwlwplywbnuwy
flaky texture 2Gpunwiynp Yunnigwép
crumbly texture thfupnG, thopnil wrnigywép
fruit purées dpgwjhb wynintb
marzipan dwnghww
amateur uhpnn, uhpnnwywa
tart nnpp
quich YpGdind Ywd | gnlnidny nnnpun
Pastry. Cakes.

Pastry is the name given to various kinds of baked products made from
ingredients such as flour, sugar, milk, butter, shortening, baking powder,
and/or eggs. Small tarts and other sweet baked products are called "pastries."

Pastry may also refer to the dough from which such baked products are
made. Pastry dough is rolled out thinly and used as a base for baked products.
Common pastry dishes include pies, tarts, quiches and pasties.

Pastry is differentiated from bread by having a higher fat content, which
contributes to a flaky or crumbly texture. A good pastry is light and airy and
fatty, but firm enough to support the weight of the filling. When making a
shortcrust pastry, care must be taken to blend the fat and flour thoroughly before
adding any liquid. This ensures that the flour granules are adequately coated with
fat and less likely to develop gluten. On the other hand, overmixing results in
long gluten strands that toughen the pastry. In other types of pastry, such
as Danish pastry and croissants, the characteristic flaky texture is achieved by
repeatedly rolling out the dough similar to that for yeast bread, spreading it with
butter, and folding it to produce many thin layers of folds.

Cake is a form of bread or bread-like food. In its modern forms, it is
typically a sweet baked dessert. In its oldest forms, cakes were normally fried
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breads or cheesecakes, and normally had a disk shape. Determining whether a
given food should be classified as bread, cake, or pastry can be difficult.

Modern cake, especially layer cakes, normally contain a combination
of flour, sugar, eggs, and butter or oil, with some varieties also requiring liquid
(typically milk or water) and leavening agents (such as yeast or baking powder).
Flavorful ingredients like fruit purées, nuts, dried or candied fruit, or extracts are
often added, and numerous substitutions for the primary ingredients are possible.
Cakes are often filled with fruit preserves or dessert sauces (like pastry cream),
iced with buttercream or other icings, and decorated with marzipan, piped
borders or candied fruit.

Cake is often the dessert of choice for meals at ceremonial occasions,
particularly weddings, anniversaries, and birthdays. There are countless cake
recipes; some are bread-like, some rich and elaborate, and many are centuries
old. Cake making is no longer a complicated procedure; while at one time
considerable labour went into cake making (particularly the whisking of egg
foams), baking equipment and directions have been simplified so that even the
most amateur cook may bake a cake.

1. Answer the following questions:

How is pastry made?

How is cake made?

What sort of pastry do you prefer?

What kind of Danish pastry do you know?

What does modern layer cake contain?

Which ingredients are necessary for baking a cake?
How often do you bake? What is your favourite cake?
What products are made from grain?

PRI RO =

2. Make up sentences using the words below:

favourite, product, ingredient, butter, bacon, marmalade, toast, pudding, cake,
biscuit

3. Ask special questions using the interrogative words in the brackets:

Common pastry dishes include pies, tarts, quiches, pasties. (what?)
Englishmen are fond of good pastry. (who?)

There are usually two courses in the mid-day meal. (how many?)

They met during the mid-day meal. (when?)

Cake is a form of bread or bread-like food, it is typically a sweet baked
dessert. (what?)

b
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6. Cake is often the dessert of choice for meals at ceremonial occasions,
particularly weddings, anniversaries, and birthday. (what?)

7. There are countless cake recipes. (how many?)

8. Small tarts and other sweet baked products are called “pastries”. (how?)

4. Translate the following groups of derivatives into Armenian:

to add — addition — additional — additive — added — adder

to subtract — subtraction — subtractive

to multiply — multiplication — multiplicative — multiple — multiple valued
to divide — dividend — division — divisible — divisibility — divisor

to vary — variety — various — variability

to produce — product — productive — produced — producer

to develop — development — developed — developing — developer

S. Give the past forms of the following verbs and make up some
sentences.
Make up 10 sentences in Passive Voice using the given verbs:

to need, to call, to display, to build, to bake, to connect, to divide, to expand, to
innovate, to throw, to make, to come, to include, to use, to prepare, to serve

6. Open the brackets using the verb in the correct tense:

—

Do you enjoy (cook/cooking/to cook)?

When 1 lived with my parents, I used (bake/to bake/baking)
during my holidays.

When we are in Paris, we usually go (to shop/shopping/shop).

T used (to work/work/working) about the house, but now I don’t.
I enjoy (to play/play/playing) football.

When my sister was a little girl, she used (to
collet/collect/collecting).

N

S kW

7. Summarize the text.
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UNIT 3
MEAT AND FISH TECHNOLOGY




Lesson 1

backbone
lumpy
wriggly
worm
balloon
pattern
lacelike
polka-dot
goby
whale shark
tiny
plankton
whale

mammal, pl. mamalia

jellyfish
clam
lobster
oyster
scallop
shrimp
shellfish
flesh
menhaden
substance
shark
hammerhead
barracuda
to strip
sting

to injure
poisonous

VOCABULARY

nnOwpwn

Ynaw, wwiwpwynn
quiwnynn

npn, 8hént
onwwwnhy

GQwn, Gwhuwbywn
dwljwlywadl
uhubinwlwfuy
rhsny
YEwnwphwadnty

2w thnpn, wuwnihy
wwaywnnb
Ywplwuntb yehnwGh

onjwuwnn

6nduwyhlG dnyniuy
odwn, énjwfutiggbwnhb
nuwnnb

futigh

Owlp 6nwfutiggbiinpl
fuigtidnpp

Uhu

wabphyywb 6njuwnwntfu
GjnLp

20waénLy

apdwaénty

pwnwynLnw

wnyti

fuwypng

dhpwynnty

pntlwynn
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FISH

Fish are backboned animals that live in water. There are so many kinds
of fish, which differ so greatly in shape, colour and size that it is hard to believe
they belong to the same group of animals. Some fish look like lumpy rocks and
others like wriggly worms. Some fish are nearly as flat as pancakes, and others
can blow themselves up like balloons. Fish have all the colours of the rainbow.

Their rich reds, yellows, blues and purples form hundreds of beautiful
patterns, from stripes and lacelike design to polka-dots.

The smallest fish is the Trimmaton, a goby of the Indian Ocean which
grows to about lcm long. The largest fish is the whale shark, which may grow
more than 12m long and weigh over 15 tons. It feeds on tiny drifting aquatic
organisms called plankton and is completely harmless to most other fish and
human beings. The most dangerous fish weigh only a few kilograms. They
include the deadly stonefish whose poisonous spines can kill a human being in a
few minutes.

Fish have enormous importance to human beings. They provide food
for millions of people. People catch them for sport, some keep as pets. In
addition fish are important in the balance of nature. Dolphins, porpoises, whales
are mamalia. They are also warm blooded. Some animals don’t have a backbone.
For example, jellyfish, starfish, clams, crabs, lobsters, oysters, scallops, shrimps
are shellfish.

Fish benefit people in many ways. Fish make up a major part of the
people’s diet in Japan and Norway. In other countries people eat fish to add
variety to their meals. Fish flesh contains about as much protein as meat does.

Some kinds of fish are caught commercially, but are not good to eat, for
example, menhaden. They are for making glue, livestock feed, other products.
Goldfish and other small fish scientists often use as experimental animals in
medical research. Some fish produce substances used as medicines.

Harmful Fish: Few species of fish, such as a shark, hammerhead, white shark
will attack a human being. Barracudas may also attack a swimmer if provoked.
Pirenhas are blood thirsty fish with razor-sharp teeth. A group of them can strip
the flesh from a human being or an alligator or other large animal in minutes or
even seconds. Some other fish, including sting rays and stonefish have poisonous
spines that can injure or kill anything that comes in contact with them. The flesh
of some fish is poisonous and can cause sickness or death if eaten.

I. Answer the following questions:
1. What is fish?
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What do fish differ in?

Which is the smallest fish in the world?

Which is the largest fish in the world?

What do whale sharks feed on?

What do fish provide?

What kind of fish are dolphins and whales?

Are there fish that haven’t backbone?

What is menhaden for? Is it good to eat?

What harmful fish do you know?

Give Armenian equivalents for the following words and word
combinations:

SIS0 RN U R W

o

wriggly worms, balloon, polka-dot, flesh, lacelike, harmful, shark, barracuda, to
differ, hammerhead, enormous, shellfish, to provide, rainbow, lobster, to weigh.

III. Give English equivalents for the following words and word
combinations:

wwwnywab, Gywp, nnGwywn, Onp, Ywplbnpnipinil, wuwnihy, thney,
pnthGwynn, wnyty, fuwypng, Yuplbwuntl YGGnwah, hwyjwwnwy, Yaanwbh,

wOybwu, pwplwglty (npnby), ynwbquynnp
IV. Give synonyms and antonyms for the following words:

hard, beautiful, small, to make, large, to look, a few, to provide, way, human
being, important, sickness, to differ, long, to make, water, to live, dangerous,
flat, white, sick, death

V. Change the following sentences using Participle I and Participle II:

A person who forgets things is called an absent minded person. — A person
forgetting things is called an absent minded person.

1. A person who forgets things is called an absent minded person. 2. A person
who checks tickets at the railway station is called a ticket collector. 3. A person
who sells things in a shop is called a shop assistant. 4. A person who is consulted
by people on legal matters is called a lawyer. 5. A person who stages
performances in the theatre is called a producer. 6. A person who consults a
lawyer is called a client. 7. A person who is invited to a party is called a guest. 8.
A person who is served in a shop is called a customer. 9. A person who is
painted is called a model. 10. A person who invites guests to a party is called a
host. 11. A person who paints is called an artist.
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VI. Translate the following text:

Fishing Techniques

Fishing techniques are methods for catching fish. The term may also be
applied to methods for catching other aquatic animals.

Fishing techniques include hand gathering, spearfishing, netting,
angling and trapping. Fishers use different techniques, and also, sometimes, the
same techniques. Recreational fishers fish for pleasure or sport, while
commercial fishers fish for profit. Artisanal fishers use tradional, low-tech
methods, for survival in third-world countries, and as a cultural heritage in other
countries. Mostly, recreational fishers use angling methods and commercial
fishers use netting methods.

There is an intricate link between various fishing techniques and
knowledge about the fish and their behavour including migration, foraging, and
habitat. The effective use of fishing techniques often depends on this additional
knowledge. Which techniques are appropriate is dictated mainly by the target
species and by its habitat.

Fishing techniques can be contrasted with fishing tackle. Fishing tackle
refers to the physical equipment that is used when fishing, whereas fishing
techniques refers to the manner in which the tackle is used when fishing.

VII. Summarize the text:
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Lesson 2

VOCABULARY

jaw 6lnp
temperate pwpbfuwnl, dGnd
transparent pwthwlghy, wwnq
surface dwybptu, dwybplnyp
flash prGynLd
to flash prOyyL|, thwjwwnwyt
slender pwnuwy, Gnipp
to cling-clung Yuyshl, Yunsh
suction Ywsnn, 664LnY Yuglbp
pale ghg
scale swithwgntyg
skeleton Ydwfup, hhdGwydwfup
fin (nnuwpl
muscle uyuw
respiratory 20swnwyw, 26swnrnipjwG
digestive Gwpunnuywa
reproductive JGpwpunwnpnnwywa

WHERE FISH LIVE

There are about 21.700 kinds of fish. Fish are divided into two main
groups: jawed and jawless. About 13.300 species live in the ocean. These
saltwater or marine fish live in endless variety of ocean environments. Many
saltwater species live in warm water, others around coral reefs in the Indian and
Pacific oceans. Some live in neither very warm nor very cold water. The cold
waters of the Arctic and Antarctic oceans have fewer kinds of fish than do
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tropical and temperate waters. Their blood is nearly transparent rather than red.
Different kinds of fish also live at different depths in the ocean. The largest and
fastest swimming fish live in the open ocean. Many kinds of ocean fish live in
midwater and in the depths than near the surface. Most of them have light
organs, than flash on and off in the darkness. Many have large eyes and mouths,
long, slender, painted tails.

Fish live in every continent, except Antarctica. Some fish can cling to
rocks with their mouth or with some special suction organs. A number of them
never see daylight. Most of them have pale. A few kind of freshwater fish live in
hot springs, where the temperature rises as high as 40°C. Fish have various
shapes, skin and colour, scales, skeleton, fins and muscles, respiratory system,
digestive system, circulatory system, nervous system, reproductive system.

o
.

Answer the following questions:

How many kinds of fish are there?

What main groups do you know?

Where do fish live?

Where do many saltwater species live?

What colour is their blood?

Where does the largest and fastest swimming fish live? What fish is it?
Do fish live in hot springs?

Do fish live on every continent?

What are fish different in?

0. How do some fish cling to rocks?

SR L=

II. Give Armenian equivalents for the following words and word
combinations:

saltwater, marine fish, environment, surface, to flash, slender, spring, skeleton,
fins, skin, colour, suction, scale, to divide, variety, temperate waters.

III. Give English equivalents for the following words and word
combinations:

giptywyhlG  (nyu, uwnpopjw dwyn, funpnipyntl, wng,  pwthwbghy,
Jurshl, ghg, Udwfuy, [nnuwpl, yYGpwpnwnpanuywl  hwiwlwna,
dwpunnulywl upuwnbd, wnyncl, dgnipincl

IV. Give synonyms and antonyms for the following words:
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to live, the fastest, long, except, never, different, to open, near, daylight, to
divide, salt water, large, high, cold

V. Translate the following text into Armenian:
ALL ABOUT SNOW-FLAKES

There are no two snow-flakes which are exactly alike. Millions and
millions of snow-flakes fall during every snowstorm, but each snow-flake is
different in some way from all others, though all snow-flakes are flat, six-sided
figures. Perhaps the biggest snow-flake ever fell in Montana, the USA during the
winter of 1887. The snow-flakes were 15 inches wide and 8 inches thick.

Grey snow has fallen in Japan, and black snow in France. We say “as
white as snow”, but on January 31, 1925, the Japanese, and on December 6,
1926, the French laughed as they repeated this expression. For on the first date,
snow fell in Japan and on it was grey; and on the second date, snow fell in
France and it was black!

The Japanese scientists explained that the event was due to a mixture of
snow and ashes from near-by volcanoes. The French, however, could not offer
any explanation. They just looked at the snow and shrugged shoulders.

VI. Put the verbs in brackets into the correct form:
Commercial Fishing

Commercial fishing (to be) the activity of catching fish and
other seafood for commercial profit, mostly from wild fisheries. It (to
provide) a large quantity of food to many countries around the world, but those
who (to practice) it as an industry must often pursue fish far into the
ocean under adverse conditions. Large-scale commercial fishing also
(to be known) as industrial fishing. The major fishing industries (not to
be owned) only by major corporations but by small families as well.

Commercial fishermen (to harvest) a wide variety of animals,

ranging from tuna, cod, carp, and salmon to shrimp, lobster, clams, and crab, in
various fisheries for these species.

There (to be) large and important fisheries worldwide for
various species of fish. Commercial fishing may offer an abundance of jobs, but
the pay (to vary) from boat to boat, season to season.

VII.Summarize the text:
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Lesson 3

VOCABULARY
to prohibit wpqbby, pnyy| stnwg
scale phithnLy
notwithstanding sOwywd, wylniwdblwibGhy
to reject spOnnibbl, hpwdwnpyb
priest pwhwOw, ppdwwbwn
to oblige wwpwwynnpbglb|, wwnpuwnpb|
brine wnwonLp
liver pwnn
red mullet wppwjwanty
dainty nGhywuwnbiu
sturgeon pwnuwth
spawn ayayhp
tinge Gpwlquwynpny, Gpwlq
curdy yupdwé, dwyupnywé
ling onquwjhl quijwdnLy
cod AnnwdnLy
haddock howadnty
salmon uwnunG
mackerel pjntGhy, uyntdpphw
herring hwnhlq, 6njuwnwntfu
trout Juwpipwfuwjwn
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FISH AND ANCIENT PEOPLE

Among the Jews of old it was very little used. Moses prohibited only
the use of such as had neither scales nor fins. The Egyptians made fish an article
of diet, notwithstanding that it was rejected by their priests. Epicures dried it in
the sun, salted and preserved on days of great solemnity. Late Greeks made very
little use of fish. In Homer’s heroes, Menelaus had been obliged to live upon
fish. The love of fish among the ancient Romans rose to a real mania. A prize
was offered to anyone who could invent new brine compounded of the liver of
red mullets. Lucullus had a canal cut through a mountain that fish might be
transported to the gardens of his villa.

Ancient British inhabitants ate no fish. By the time of Edward II, fish
had in England become a dainty, especially the sturgeon which was permitted
only on no table but that of the king. Fish before the spawn are best in condition.
After spawning they are out of season, and unfit for human food, it has a
transparent, bluish tinge, in season its muscles are firm and boil white and curdy.

As food for invalids white fish, ling, cod, haddock are the best. Salmon,
mackerel, herrings, trout soon spoil after they are killed, that’s why they should
be prepared on the day they are caught. Flat fish keep longer.

I. Answer the following questions:

Did ancient people use fish?

Did Egyptians and Greeks use fish?

What was a prize offered for?

Did ancient British inhabitants eat fish?

What fish was permitted only on the king’s table in England?
When are fish best in condition?

When are fish out of season?

How is fish in season?

What kind of fish can we keep longer?

0. When do salmon, mackerel, herrings spoil?

e A S el N

II. Give Armenian equivalents for the following words and word
combinations:

to invent, to spoil, to keep, notwithstanding, priest, inhabitant, prize, dainty, to
prohibit, ling, tinge, to reject, curdy, to oblige, muscle, to offer, salmon.
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III. Give English equivalents for the following words and word
combinations:

(pnwpl, uwn, prOG, hwwnywwbtu, nGhywunbu, pwhwlw, wpn,
adnnwéntly, wppwjwdénily, AayaGYphe, Ywpdpwpuwjn, Gnjwwnwnbfu,
ptithniy, pwthwlghl, wwwnpwuwnb

IV. Give synonyms and antonyms for the following words:

new, to permit, ancient, mountain, clean, soon, to catch, to cut, love, to make, to
dry, love, to offer, little, to invent, best.

V. Put the verbs in brackets into the correct form:
WEATHER

The weather (fo be) a subject we can always talk about. It often (to
change) and (to bring) cold and heat, sunshine and rain, frost and snow. On day
(to be) often unlike the next. In summer the sun (zo shine), often there (to be) no
wind and there (to be) no clouds in the sky which (fo be) blue and beautiful. We
can see stars and the moon at night and people (to like) walks, outdoor games
and sports in the fresh air.

When autumn (to come), the days (fo become) shorter and colder. It (to
get) dark earlier and often heavy clouds (to cover) the sky bringing rain with
them. Sometimes there (fo be) heavy rain, so that an umbrella or a raincoat is
necessary if we (not to want) to get wet through. At last frost and snow (fo
come).

Fields, forests and houses (fo be) covered with snow and rivers and
lakes with ice. But spring again (fo bring) sunshine and warm winds. Spring (to
bring) sunshine, green grass and flowers.

VI. Choose the correct word:
1. There are (too, two) beds in the bedroom. They have a cupboard (too,
two).

2. These (road, rode) leads to that village. 1 (road, rode) a bicycle
yesterday evening.

94



3. You will (write, right) me a letter, won’t you? Before crossing the street
look on the (write, right).

4. (I, eye) can’t paint at all. There is something wrong with my (I, eye).

5. We all like roasted (meet, meat). They usually (meet, meat) near the
lake.

6. There are seven days in a (week, weak). He was so (week, weak) after
his illness.

7. The family lives at the (see, sea). Birds can (see, sea) far.

VII.Summarize the text
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Lesson 4

VOCABULARY
canned wwhwdnjwé
nutrient ubbnwnpwp Gynp
cured wwhwdénjwé
frozen uwnbgnwé
anchovy whanniy
sardine uwnnhOw
tuna pJnLGGnu
flounder dwlp nwthwlywadny
carp 6wéw
whitefish uhg
hook Jwpp
spear Gnwdwh
trap pwlwnn
vessel Guy
spoilage thswgnty, thswOwip

FISHING INDUSTRY AND MARKETING

Fishing Industry is an important economic activity that provides food
and jobs for millions of people. The Fishing Industry includes all the activities
involved in the commercial and recreational production of fish and selfish. The
catching processing, marketing, conservation of fish and selfish are all pats of
the industry. Fish are an excellent source of protein, one of the chief nutrients
that people need for a good diet. The fish are sold fresh, canned, cured, frozen. In
addition about a third of the world’s fish is used to produce high-quality animal
feed and various industrial products.

The Fishing Industry catches many kinds of fish, such as anchovies,
capelin, herring, mackerel, sardines, tuna, cod, flounder, carp, white-fish.

Japan is the leading fishing country in the world. People have fished for
thousands of years. They have used hooks, spears, nets, traps, huge nets.
Refrigeration systems aboard the vessels help prevent the catch from spoiling. A
number of international commissions were formed to promote fish conservation
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and to help settle disputes over fishing rights. In 1970 all nations bordering the
sea established fishery conservation zones — exclusive economic zones.
Countries that have adopted such zones claim authority over all fishing and
ownership of all fish and other natural resources.

Fresh fish may be sold daily in fishing ports located near fishing areas.
First it must be processed to prevent spoilage. Many fishing crews sell their
catches to processors at auctions after fishing trips. The price depends on the
supply of fish at the market and the demand for it. The fishing crew does not
know in advance what a harvest will earn. Processors place orders with the
cooperative for a specific quantity of fish, before a fishing trip. At the same time
both sides agree on the price to be paid for the catch. Processors sell most of
their fish products to fish brokers in large cities, and the fish brokers to
restaurants and food stores.

]
.

Answer the following questions:

What does fishing industry provide?

What parts of fishing industry do you know?

What are fish used for?

What kinds of fish does the fishing industry catch?
What did people use to fish?

When were fishing conservation zones established? What are these
zones for?

What country is the leading fishing one in the world?
Where may fresh fish be sold?

What does the price depend on?

0. Who do fish brokers sell fish to?

SR L=

= o *x3

II. Give Armenian equivalents for the following words and word
combinations:

to provide, shellfish, excellent, nutrient, canned, various, herring, cod, cured, net,
vessel, to prevent, frozen, spoilage, demand, to depend on, rights, economic
zone, market

III. Give English equivalents for the following word combinations:

pwnd, Swéwh, uhg, Ywpp, pwlwnpn, Yuwplbnp, qnpénilbnipniG,
wpryniGwptipnipynil, pwpdp npwy, pwnpd éniy, thswglb/thswuwy,
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dwwnwlwpwnned, pwlwy, wpfuwph, pp0G, wnwpwdénipyntb/gnbw,
Gwywlywqud

IV. Give synonyms and antonyms for the following words:

price, to produce, huge, zone, daily, various, must, harvest, city, store, vessel,
job, to locate, quantity, good, near, first, to help, to catch, high.

V. a) Use Present Perfect or Past Indefinite:

1. I (to see) the doctor. I (fo see)him two hours ago. 2. My friend (fo be)therelast
winter. 3. The postman (to bring)a letter for you. He (fo bring)the letter half an
hour ago. 4. She always (fo send) letters to her brother who lives in London. I (fo
send) Christmas postcards to my friends last week.

b) Use Future Indefinite or Present Indefinite:

1. If the wind (fo blow), we (not to go) to the forest. 2. I (fo write) to you, when I
(to come) to Yerevan. 3. 1 (to take) an umbrella, if it (fo rain). 4. Next summer
we (fo spend) at the seaside. 5. I (fo visif) you next Sunday. 6. If the weather (fo
be) fine, we (to walk) in the forest.

VI. Complete the sentences using the model:
The traveler is one who travels.

1. The hunter is one who ...

2. The discoverer is one who ...
3. The sailor is one who ...

4. The seller is one who ...

5. The fighter is one who ...

6. The teacher is one who ...

7. The painter is one who ...

8. The worker is one who ...

9. The builder is one who ...
10. The driver is one who ...

VII.Summarize the text.
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Lesson 5

VOCABULARY
to prey on npu wab|, npuw
to decline Juwwnwlw], yunpwnwluw]
enzyme dtpdthwn
tissue hjnLujwép
moisture funGwyncp)nLl
pickled ppNL NPW&
to drain off gwiwpbiglb|, snpwglb|
to soak pnoti|, htnniyh dto nhGb|
smouldering pntjL ywnynn
flavour pnipdinclp
pressure 60nLy, ubinubp
wrapper thwpbip
to fillet wnw048Gwglb] hika
to debone wnw0aGwglb] dnLyp nuynpltiphg
to bread pwpuwfubi|, pwywb] snpwhwgh 069
to mince dwlp Yupwwnbl, wnuwi
shrimp dwln énjwfutiggbitnhl
to squeeze dqb|, pwub|
device hwnpiwpwbp, dGfuwbhqu
centrifuge gtlwnphdniqu

lubricant puntp, puw(jnLp



FISHERY CONSERVATION

Countless fish die of natural causes or are eaten by animals that prey on
them. A rich fishery will continue to support good catches as long as the stock
can produce large number of young annually. The quantity of fish declines
rapidly after they die. Bacteria that can cause spoilage immediately begin to
attack the fish, and enzymes start to break down the protein in fish tissues.

Drying, salt curing, smoking have been used to process fish for
thousands of years. All three methods reduce the moisture content of fish and
thus slow the growth of bacteria and breakdown of protein. Drying fish in the
open air for six weeks or more removes most of the water from them. Drying is
generally used along with salt curing and smoking.

In salt curing processors first cut open the fish and remove the head and
the backbone. Then they cover the fish with salt, which draws out the moisture
and produces a salty solution called brine. Next, the fish are dry salted or
pickled.

In dry salting the brine is drained off, the fish are hung up to dry. In
pickling the fish are stored in the brine. For smoking, processors first cut up the
fish and soak them in brine. Then they place the fish in a large oven, where
smoke and heat from smouldering wood chips dry the fish. Processors use this
method chiefly to improve the flavour of fish. Canning involves sealing cut up
fish in metal or glass containers and then cooking the contents under pressure.
The high temperature and pressure kill bacteria. Freezing also prevents the
growth of bacteria and protein breakdown. The quickly frozen fish are packaged
in airtight wrappers or covered with a thin layer of ice. They are stored at -29° C
or lower. Much of the catch of such fish as cod and flounder is filleted (deboned)
and frozen often in large blocks. These blocks may then be made into fish sticks
and meal-sized portions of breaded fish. Fish may be minced before freezing to
make surimi, a fish paste with high protein content. In Japan it is used mainly to
make fish cakes. Surimi is used in the USA and Canada to make imitation
shellfish products, including imitation crab legs and shrimp.

Other methods are used to produce meal and oil from fish. These
industrial products are made from such species as anchovies, herring, sardines
and menhaden. To produce fish meal and fish oil, processors first cook the fish
steam. Then they squeeze out most of the water and oil. The remaining solid
material is dried and ground into meal. Fish oil is obtained by separating the oil
from the water in a device called a centrifuge. Fish meal is added to livestock
feed and dry pet food. Manufactures use fish oil to make a number or products,
including glue, paint, lubricants and ink.
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Answer the following questions:

When does the quality of fish decline?

How many methods are there?

What do these methods reduce?

What do processors do in salt curing?

What do processors do in dry salting?

What do processors do in smoking?

What is canning?

What is surimi? How is surimi made and used?
How do processors produce fish meal and fish 0il?
0. What are fish meal and fish oil used for?

SNSRI

II. Give Armenian equivalents for the following words and word
combinations:

to prey on, moisture, salty solution, brine, flavour, to mince, to squeeze (out),
livestock, shrimp, trout, salmon, lubricant, backbone, countless, spoilage,
centrifuge, to soak, oil, species

III. Give English equivalents for the following words and word
combinations:

dtpakhw, ppnt npwd, nnlGwpwn, pnipdnilp, thwebp, uhpwé YLanwhh,
Geny, pwdwbp snpwhwgh dby, OGuwbhqd, unuhGd, wGdhpwwbiu,
hjntujwép, 6nifu, wnwpnipinth (Png), pwpbiwyb), uwnenig, pwlwp,
nncpu hwab) (pwyt), pnyl ywrynn, wnwbdGuglhb] $hi GG

IV. Give synonyms and antonyms for the following words:

to reduce, high, to produce, quantity, cake, to raise, to begin, rapidly, to eat, to
die, open, first, heat, long, young, to reduce

V. Translate the following text and try to retell:
AN EXPENSIVE HORSESHOE.

The English king Richard the Lion Heart was a tall and strong man. He
was proud of his strength and often liked to show how strong he was.

Once as he was riding on horseback in the country-side he suddenly
noticed that his horse had lost one of its shoes. Luckily, he was not far from a
little village and soon he found a blacksmith. “Give me a good horseshoe”, he
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said to the man. The blacksmiths chose a horseshoe and gave it to him. Richard
took it in his hands and broke it in two.

“This horseshoe is not good,” he said to the blacksmith, “give me a
better one”. The blacksmith gave him another but Richard broke it almost as
easily as the first one.

The blacksmith was surprised, but he did not say a word. He found
another horseshoe and offered it to the king. This time Richard seemed to be
satisfied and ordered the blacksmith to shoe his horse.

When the work was done, Richard offered the man a coin. The
blacksmith took the coin, looked at it, and putting it between his fingers, broke it
in two.

Now it was Richard’s turned to be surprised. He took a larger coin out
of his pocket and handed it over to the blacksmith. The man broke it again with
the same ease, adding: “This coin is not good, give me a better one!” Richard
smiled, handing the man a gold coin and said: “Your horseshoe is rather
expensive, my friend, but I am glad to have met a man who is as strong as I am. [
should like to have you in my army.”

VI. Put the verbs in brackets into the correct form:

The History of Fishing

Fishing (to be) an ancient practice. People in Eastern Asia

(to consume) freshwater fish 40.000 years ago. Archaeological

features such as fish bones, shells, and cave paintings (to show) that sea
food were important for survival and consumed in significant quantities. During
this period, most people (to live) a hunter-gatherer lifestyles and

(to be) constantly on the move. Spearfishing with harpoons (to
be) widespread.

The Neolithic culture and technology (to spread) worldwide
between 4.000 and 8.000 years ago. With the new technologies of farming basic
forms of the main fishing methods (to appear) that (to be used) still
today.

The ancient river Nile (to be) full of fish. Fresh and dried fish

(to be) the main food for much of the population. The Egyptians

(to invent) various implements and methods for fishing. Simple boats

(to serve) for fishing. Woven nets, baskets made from willow branches,
harpoons and hook and line were all being used.

Fishing boats (to be) typically small and (to be used)
only close to the shore.
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The pearl fishery (to be known) as early as the 1% century
B.C.

VII.Summarize the text.
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Lesson 6

beef (pl. beeves)
veal

hog

lamb
mutton
poultry
game

to maintain
abundant
to aid

to release
cell
pellagra
copper
phosphorus

zinc

Meat is animal flesh that is eaten as food. Meat consists largely of
muscles, but other animal tissues are also considered meat. The most commonly
eaten meats come from are cattle (beef and veal), hogs (pork), sheep (lamb and
mutton) and poultry (chicken, duck, turkey). Game, which is meat from wild
animals, is also frequently eaten. Fish is included among meat- producing

animals.

Meat is mainly composed of water and protein, and is usually eaten
together with other food. It sis edible raw, but it is normally eaten after it has
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VOCABULARY

tnwywnh dhu

hnpph Ohu

funq

qwn, qunlnty
nsfuwnh dhu
plGuwGh prsnLbGGEp
npuh Ghu

wwhb, wwhwwb]
wnwuw, hwpniuwn, |h
oqlb|, wowyghy
pwg pnnlb[, wpdwyb
poho

wbiwonuw

wnhGé

Gnudnp

ghay

MEAT AND ITS VALUE



been cooked and seasoned or processed in a variety of ways. Unprocessed meat
will spoil within hours or days.

Meat consumption varies worldwide, depending on cultural or religious
preferences, as well as economic conditions Vegetarians choose not to eat meat
because of ethical, economic, environmental, religious or health concerns that
are associated with meat production and consumption.

Most nutritionists consider meat an important part of a well-balanced
diet. Meat provides us with protein, vitamins, minerals necessary for good health
and growth. Meat protein contains essential elements needed to build and
maintain body tissue. Red meat is an excellent source of the vitamin B complex
group. Thiamin (B,) is especially abundant in pork. It maintains the circulatory
and nervous system and aids the body in storing and releasing energy. Vitamin
B, is needed for normal growth and healthy skin. Vitamin B4 prevents nervous
disorders and skin diseases and vitamin B, maintains red blood cells. Niacin is
important in preventing disease called pellagra. Liver has vitamins A and C.
Meat is rich in iron, copper, phosphorus, zinc and fat.

I. Answer the following questions:

What is meat?

What does meat consist of?

What is called game?

Which are the most commonly eaten meats?

Why do nutritionists consider meat an important part of diet?
What vitamin is abundant in pork? What does it maintain?
What does vitamin B4 prevent?

What disease does niacin prevent?

What is meat rich in?

0. Why don’t vegetarians eat meat?

e A G

II. Give Armenian equivalents for the following words and word
combinations:

to consist of, an important part, flesh, tissue, frequently, a nutritionist, to
consider, to be abundant in smth, to maintain, to provide, cell, to release, good
health and growth, circulatory system, nervous system, nervous disorders, to be
rich in smth.

III. Give English equivalents for the following words and word
combinations:
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Jwyph YyGlnwGhbtp, hwdwfu nwndnn, dywl, wwdwph ohu, qun,
pGuwah prgnilGlp, hnpph dhu, ngfuwph dhu, $nudnp, dwzluwjhG

hhJwlnnipynil, npup dhu, ghlly, wpywh peholtin, wnh(d, YwGfuby,
hwunlywuwbiu

IV. Give synonyms and antonyms for the following words:

disease, to consider, frequently, to build, large, to eat, excellent, to call,
remarkable, necessity, to come, important, rich, large, good, wild animals, to
build, normal, to prevent

V. a) Change the following sentences using Participle I:

1. When he was walking up the street, he met a strange elderly man. 2. The
officers who stood before him asked him to show them his things. 3. As he felt
bad he decided to see a doctor. 4. The hostess came up to each guest and offered
coffee. 5. As he had no sense of humour he couldn’t enjoy the joke.

b) Change the following sentences using Participle II:

1. The things, which are left behind by passengers, are taken to the Lost Property
Office. 2. The audience, who were greatly impressed by the acting, repeatedly
called the actors. 3. The new job which has been offered to me seems more
interesting. 4. I could hardly recognize the street which was reconstructed while I
was away. 5. The exploration work, which is carried on in this region, is of great
importance for science. 6. Food which is served at this restaurant is usually very
good.

VI. Translate the following text and answer the questions:
The Hamburger

You probably think that the hamburger is a typical American food.
Americans often have a hamburger for a quick lunch or snack. But do you know
that the favourite American “fast food” actually comes from many different
countries. The hamburger is made of beef, not ham. The idea of chopping meat
into very small pieces comes from Turkey. The name hamburger comes from the
town of Hamburg in Germany. The pickle, or pickled cucumber, comes from
Eastern Europe. It is popular in Poland and Russia. The word ketchup comes
from China. “Ke-tsiap” is the Chinese name for a sauce made of pickled fish and
spices. The first recipe for tomato ketchup is in a 1792 American cookbook.
Mayonnaise, sometimes called “mayo”, is yellow-white sauce made of eggs, oil
and lemon juice. It comes from the Spanish island of Minorca, but its name is
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French. Mayonnaise is also used as a dressing for salads. The bun is a kind of
bread. It comes from an English recipe, and the sesame seeds on topo come from
the Middle East.

So, the “Amrerican” hamburger is a truly international meal!

What different countries does the hamburger come from?

What other food products is a hamburger made of?

3.  What do you need to make your favourite sandwich, snack, or dessert?

[N

VII.Summarize the text
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Lesson 7

VOCABULARY
mild gtiny
calf (pl. calves) hnpp
fleck phé
coarse ynoun,
pork fungh dhu
gland qtind
brain ntntin
kidney Gphywd
KINDS OF MEAT

There are several types of red meat. The names of meat from cattle and
sheep tell the age of the animal from which the meat was taken.

Red meat is meat that is red before it is cooked such as beef or lamb,
and dark after you have cooked it. Meat that is pale after you have cooked such
as chicken or pork is called white meat. White meat is also meat from the top
part of a bird, for example its breast.

Veal is the flesh of calves less than 14 weeks old. It is tender than beef
and has a milder flavour. Meat from calves over 14 weeks is called calf. Beef is
the flesh of full grown cattle. Most beef sold at stores comes from animals 1 to 2
years old. Beef is bright red and has white fat. Flecks of fat make beef tasty and
juicy.

Lamb is the flesh of sheep less than 1 year old. It is red and has white
fat. Lamb has a milder taste than mutton. Mutton is the flesh of sheep over 1 year
old. Its colour is red and purple. It has stronger flavour and coarser texture than
lamb. Pork is the flesh of hogs. Most pork comes from animals from 4 to 7
months old. Its colour is light pink with white fat. It has mild taste. Many cured
meats such as ham and bacon are made from pork.

Poultry is meat from birds such as chickens.

Variety meat is a general name for various organs, glands, brain, hearts,
kidneys, livers, tongues and so on.
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Answer the following questions:

What do the names for the meat tell?

What kinds of meat do you know?

What is called beef?

What is called veal?

How do we call the flesh of sheep less than one year old?
How do we call the flesh of sheep over one year old?
What is pork?

What are made from pork?

What is called variety meat?

0. What is read meat? What is white meat?

SNSRI

II. Give Armenian equivalents for the following words and word
combination:

veal, fleck cattle, sheep, calf, flavour, tender, purple, bacon, kidney, ham, cured
meat, store, texture, mild, coarse, different, white fat, several, age

III. Give English equivalents for the following words and word
combinations:

pnipdnclp, qnuyl, wwn, funznp Gnotpwynp wlwunclG, pwpn, nwntn,

nwdwnph dhu, qur, fungh dhu, Gphlwy, fung, hwdbin, wwpptp, uhpw,
LGgnt, wihu, oqlt

IV. Give synonyms and antonyms for the following words:

several, to tell, type, odour, flesh, shop, to come, old, tint, hog, bright, light, to
make, different, old, white, strong, juicy

V. Read and translate the text:
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MEALTIMES

Two things never fail to confuse foreigners when they come to Britain:
cricket and British meals. However, whereas the visitor can live without
understanding cricket, it is almost impossible to survive without an
understanding of British eating habits.

Understanding British meals is one of the great mysteries to the foreign
visitor. Over the centuries, the British have shown a tendency to name and re-
name their meals, and to move them about the day in an apparently random
fashion. Different names to each meal depend on the social class and part of the
country people live in.

Breakfast, which was once taken at 5 o’clock in the morning, can now
be at any time before 11.30. It has thus overtaken dinner. In Norman times — 12
century — dinner was at 9am; by the 15™ century it had moved to 1lam; and
today it can be eaten at any time between noon and 2.30 in the afternoon and is
called lunch by a large proportion of the population, especially the middle and
upper classes and people from southern Britain. Many farm labourers, however,
who start work at sun-rise and have their breakfast before they go to work, still
stop for a lunch break at about 9 o’clock.

In the 14™ century, supper was at 4 o’clock — which is now called tea-
time. But outside the south-east of England, working families have tea or high
tea at about 6 in the evening while the rest of their fellow-countrymen have
dinner, which is often also called supper, at about 7.30pm.

Fill in the gaps in these sentences:

1. The British have a meal in the morning before they go to work; usually
call it...

2. They then have a meal in the middle of the day; this is called ...

3. After work, they sit down to an evening meal; this is called ...
Or...Or...Or...

VI. Choose the necessary word:

Mother gave me a cup of (carrot, milk).

Ann bought a box of (meat, sweets) for her husband.

Nelly brought a pail of (cheese, potatoes).

Mary puts (sugar, salt) into the cabbage soup.

Do you put (sugar, salt) into tea?

Father always drinks coffee with (butter, milk) in the morning
We usually have fish with (jam, potatoes).

N W=
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8. Will you bring me a plate of (juice, soup)?
9. Don’t forget to put (butter, pudding) into the cake.

VII.Summarize the text
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Lesson 8

to broil

to roast

coal

griddle
shallow

to braise
liquid

to simmer
to stew
bouillon
fragrant
broth

lean

to evaporate
odour

to grind-ground

to powder

VOCABULARY

tnwwwyb

funpnytip

wontfu

Ynpny tnwwwy

ns funp

2nqbifuwizti

htnnty

Gn qui, dtind Ginw|
duwpndwln Ypwyny Ghgg
pniynl, duwenin
pnipwybin, whnrpwhnwn
duwontp, fuwnty

ns Jninwih (Ghu), wlswpu
aninnzhwlwy

hnwn, pnipdnclp

wnwy, wntgyti

thnzh nwnalty

HOW MEAT IS COOKED. MEAT EXTRACT

There are 2 main ways to cook meat: with dry heat and with moist heat.
The method is determined by a meat’s cut and degree of tenderness.

Dry heat methods include broiling, pan-broiling, roasting, pan-frying,
deep fat frying. Broiling meat is cooked directly above or below a source of heat.
Meat may be broiled on a grill over hot coals or under the heating element of an

open oven.

In pan-broiling meat is cooked in a small amount of fat over low heat.
In deep fat frying meat is covered by hot fat.
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Moist heat methods such as braising and cooking in liquid are best for
less tender meats. In braising meat is placed in a tightly covered pan at a low
temperature. The meat cooks in its own juices or in other liquids. Simmering and
stewing are two ways to cook meat in liquid. Meat is simmered just below the
boiling point. In stewing the meat is slowly boiled in a covered pot or pan.

Meat extract is a paste with highly concentrated meat flavour. You can
cook flavour soups and sauces with meat extract. Food manufactures use beef
extract or chicken extract in making bouillon cubes. When dissolved in hot
liquid, these cubes produce a fragrant broth. They boil fresh, lean, meat in a
vacuum kettle. They boil until it loses nearly all it colour and the water turns
brown. Then they remove the meat and boil the juice until all the liquid has
evaporated. Meat extract has a yellowish-brown colour and a pleasant meaty
odor and flavour. It has little food value though it contains some protein and
minerals. The boiling meat is ground or powered and put back in the broth.

]
.

Answer the following questions:

How many ways of cooking meat do you know?
How is the method of cooking the meat determined?
What dry heat methods do you know?

What moist heat methods do you know?

What is called meat extract?

What are beef or chicken extract used for?

How are the bouillon cubes used?

How are the bouillon cubes used?

What does meat extract contain?

0. What colour and flavour does meat extract have?

e N o

II. Give Armenian equivalents for the following words and word
combination:

degree of tenderness, oven, fat, main, dry heat, moist heat, broiled meat, hot
coals, shallow pan, liquid, to braise, low temperature, high temperature, fragrant,
broth, lean meat, odour, to determine, food value

III. Give English equivalents for the following words and word
combinations:

ns funp, thnzh nunpdltg, gninphwlwy, te quy (Gpwy), wnwy, funpnyty,
wontfu, pneynd, duwonip, wwnep, pwnd dhu, nEnbGwynib qniyl, hwakh,
wwpniOwyk, Gwn n06], Yynpnd nwwwly, ywwnpwuwnby, (nLé(d)b
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IV. Give synonyms and antonyms for the following words:

odour, to cook, small, bouillon, value, below, high, to be pleasant, to close, hot,
moist, the best, lean meat, deep

V. a) Read and translate the text:
LESS COFFEE, FEWER HEART ATTACKS

A person drinking coffee five or more cups a day has more than twice
the risk of having heart problems than one who drinks no coffee at all.

Over 1.000 men were surveyed at five-year intervals for up to 25 years
on their coffee use. One major finding was that even when other factors —
smoking, blood pressure, cholesterol level, and age — are taken into account,
there is still a greater risk of heart trouble among coffee drinkers.

In order to lessen that risk, doctors advise that coffee drinkers besides
quitting smoking and having their cholesterol levels checked, should be prudent
in their coffee intake.

b) Use the pairs of words with opposite meanings in the sentences
of your own:

Example: Pete turned /eft, and Mike turned right.

It was warm yesterday, and it is cold today.
slow — fast, to open — to close, right — left, to take — to give, early — late, hot —
cold, to — from

VI. Put the verbs in brackets into the correct form:

Sausage
A sausage (to be) a food usually made from ground meat with
a skin around it. Sausage making (to be) a traditional food preservation
technique. Sausage may (to be preserved) by curing, drying, or

smoking. Sausages (to be) among the oldest of prepared foods, whether cooked
and eaten immediately or dried to varying degrees.

The word sausage (to be derived) from the Latin word “salsus”
meaning “salted”. The most basic sausage (to consist) of meat, cut into
pieces or ground, and filled into casing. The meat may (to be) from any
animal, but traditionally it (to be) pork, beef, or veal.
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Cooked sausages (to be made) with fresh meats, and then fully
cooked. They (to be) either eaten immediately after cooking or must be
refrigerated. Examples (to include) hot dogs and liver sausage.

Cooked smoked sausages (to be) cooked and then smoked or
smoke-cooked. They (to be eaten) hot or cold, but need to be
refrigerated. Some (to be) slow cooked while smoking, in which case the process
takes several days or longer.

Fresh sausages (to be made) from meats that have not been
previously cured. They must (to be refrigerated) and thoroughly cooked
before eating.

Dry sausages (to be) cured sausages that are fermented and
dried. Some (to be) smoked as well at the beginning of the drying
process. They (to be) generally eaten cold and will keep for a long time.

Vegetarian sausage (to refer) to sausages made without meat,

for example, with soya protein or with tofu or with herbs and spices.

VII.Summarize the text:
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Lesson 9

VOCABULARY

to thaw hwyti, hwtglt|
to seal g ngwthwybl, dwywhwyb
gravy unntu, pwhén Yepwypwbnip
primary hhaGwlwa, g fuwynp
to pump wndwny pwtiny 1gaty
to cure wwhwdén wwiinpwuwnb
solution LnLényp
to inject GGpwpybg
distinctive plnnn?, hwunwbwlwh
sawdust unngnty, ptith
to draw-drew-drawn Uwpkl, GGpu puwpb
brain nLntin
lard funquiswpw

CURING AND SMOKING

Meat is available in fresh, frozen, canned and cured forms. Fresh meat
is raw meat. It spoils quickly and must be refrigerated until it is cooked. People
can keep fresh meat from spoiling by freezing it. Frozen meat is also sold in
stores. It has the same food value as fresh meat and is often used by restaurants.
Frozen meat should be cooked as soon as it thaws and should not be refrozen.

Canned meat has been sealed in a metal tin and then heated. The heat
cooks the meat and destroys bacteria. Meat is often canned with other ingredient
— vegetables or gravy. Cured meat such as ham, bacon and sausage has been
treated with smoke to prevent bacterial growth.

Curing and smoking processes were once used primarily to preserve
meat and now are still important for long-term preservation. Packers cure most
meat by pumping a curing into the arteries of the meat or by injecting the
solution directly into the meat. The curing solution is made up of salt and water,
but sugar may be included. Other ingredients such as sodium nitrate and sodium
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ascorbate are usually added for the cherry-red colour of cured meat and to
preserve the flavour.

Smoking produces the distinctive smoked-meat flavour which
consumers demand in certain meats. Controlled amounts of smoke from special
hard-wood sawdust are drawn into the rooms. The warm fragrant smoke gives
the meat an unique flavour and colour.

The variety meats of cattle include the heart, liver, kidney, tongue,
brain, ears, feet, lard, and etc.

I. Answer the following questions:

What forms of meat do you know?
What is fresh meat?

How can we keep meat from spoiling?
How is meat canned?

What does the heat do?

What cured meat do you know?

Why is meat cured?

What ingredients are usually added for the cherry-red colour of cured
meat?

How is meat smoked?

What is variety meat?

PRNINE D=
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II. Give Armenian equivalents for the following words and word
combinations:

curing process, solution, ingredient, flavour, smoking process, to inject, cherry-
red colour, to develop, consumers, sawdust, fragrant smoke, to demand, to seal,
gravy, frozen meat, to spoil

III. Give English equivalents for the following words and word
combinations:

hw|tgOb|, unntu, funqudwpuw, ntntin, Gphlywd, Wwhwén, wwwnpwuwnnby,
plnpny, Jwdlwnb|, pwpn, ws, YJwplbnp, wn, pwpd Uhu, wpup,
uwnbiglb|, pwbowptinth

IV. Give synonyms and antonyms for the following words:

flavour, stores, to damage, meat, to preserve, amount, to add, important, heat, to
destroy, primary, some, often, warm, quickly
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V. Translate the following text and try to retell:
THE SPHINX

Have you ever seen a picture of a Sphinx? Do you know anything about
the Sphinx?

She was the most famous riddle-maker in the world. Half-lion and half-
woman, she never spoke; she only opened her mouth to ask the question: “What
is the animal which walks on four legs in the morning, on two in the afternoon
and on three at night?”

If a man could not guess the riddle, the Sphinx ate him alive.

One day a very clever man came her way. The Sphinx asked him the
same question. She was already thinking of a fine dinner, when to her
astonishment, he gave the right answer. “Man”, he said, “when he is a child, he
crawls on two feet. That is the morning of his life. When he becomes a man, he
walks on two feet. That is the afternoon of his life. When he is old, he walks with
the help of a stick, and that is the evening of his life.”

The Sphinx was so angry when her riddle was guessed that she killed
herself.

VI. Translate the following text:
Hot-dog

Most people know what “a hot dog” is. It is a sausage in a roll. But do
you know why it is called a hot dog? Well, the long red sausage which goes
into a hot dog is called a frankfurter; it got its name from the German town
of Frankfurt. The sausages were very popular in the 1900s but hot
frankfurters were difficult to sell in crowds. One man, Harry M. Stevens,
had the job of feeding the crowds in baseball games. He had an idea! Why
not to put the frankfurters in long, hot bread rolls? This made them easy to
sell. Stevens added mustard and called them “red-hots”.

The “red-hots” had a hot and spicy taste and became very popular. But,
in 1903, an American cartoonist drew a long German sausage dog in place
of the frankfurter. They were both long, so a frankfurter in a roll became
known as a “hot-dog”. It was a joke, but some people really thought the
sausages contained dog meat! For a while, sales of hot dogs fell but not for
long!

VII.Summarize the text.
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Lesson 10

to slaughter

VOCABULARY

Unppb

storage wwhnid, wwhwwbip

to preserve wuwhb, wwhwwb|

to dress Gutinhpp dwubiph pwdwb|

to stun 220ubkiglL|

unconscious wlqghwnwytg, ghinwygnepynilp Ynpgnpwéd
carcass Uutinhp (Unppwg wlwuntOh wdpnne dhup)
to suspend Yuwiubp

rail Yuwfuhg

hide dnpp, Ywzh

viscera pantpp, thnpninhp

to chill fuwnb|, uwnglb]

flank ynn, Ynnp

loin gnunlwuwntin, untyh (nsfuwph wbnuyp dhu)
sirloin untyh

brisket Unéph dhu, (whowidhu

foreshank wnolh upnilp

rib ynnnuyn

belly thnp, utnwdnpu

MEAT PACKING PROCESSES

Meat packing is the business of slaughtering cattle, hogs and sheep and
preparing the meat for transportation and sale. In the old ages salted meat had
been packed in wooden barrels. This method is used to preserve meat for storage
or for shipment oversea. Now refrigeration, smoking, curing, canning are used to
preserve meat.
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Meat packing is the major industry in China, Brazil, France, Germany
and the USA. Meat goes through more than 25 operations before it hangs dressed
in packing-house coolers. Many packing plants slaughter and dress as many as
15 head of cattle or 600 to 1.200 hogs in an hour. They use mechanical stunners
to make the cattle unconscious, then the animals are killed and dressed. The
carcasses are suspended from an overhead rail for the dressing operation in
which the hide and viscera are removed. Workers cut the dressed carcasses into
halves, wash them and move them along the rail to refrigerated rooms. There it
chills to about 35° F. Then they are cut into flank, loin, sirloin, carcass, brisket,
foreshank, rib.

Calves and lambs are made unconscious by an electric shock. Hogs are
made by electric shock or gas. The next day they are cut into hams, shoulders,
loins and bellies.

I. Answer the following questions:

What method was used in the old ages to preserve meat?

What methods are used now?

Which countries use meat packing?

How many operation does meat go through before it hangs dressed in
packing-house coolers?

What are the carcasses cut into?

How are calves and lambs made unconscious?

How are hogs made unconscious?

What are calves, lambs and hogs cut into the next day after being made
unconscious?

el S

PHRAW

II. Give Armenian equivalents for the following words and word
combinations:

to prepare, hog, salted meat, to preserve, lamb, shoulders, sheep, wooden barrels,
cattle, storage, belly, to dress, hide, to move, industry.

III. Give English equivalents for the following words and word
combinations:

ytnwGh, Yuwfups, wwhwwb), dnppby, 2206gGLL, qhwnwlgnipinilp

Ynpgpwé, Yndpwihu, Ynn, uniyh, Ywfubl, dubnhp, gpwnywénipntd,
Unnnuyn, thnpninhp
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IV. Give synonyms and antonyms for the following words:

to go, big, many, to take, old ages, business, to put to death, old, short, next, to
sell, to go, many, to give, to move

V. Put the verbs in brackets into the correct forms:
THE SEA ON STRIKE

Many years ago a London theatre (to perform) a play in which there (to
be) a great storm on the sea. In those days the theatres (fo have) no machines.
That’s why the manager (fo engage) several boys to make the waves of the sea.
They (fo jump) up and down under a big piece of sea-green cloth. The “waves”
(to get) a shilling a night for their work.

They (to work) for several weeks. But then the manager (to decide) to pay the
less money — only a sixpence a night. So the boys (to decide) to go on strike.
During the performance, when the storm (to begin) manager (to /iff) one corner
of the “sea” and said to the boys: “(to make) waves, boys! (to make) waves!”
“You (to want) waves for a shilling or for sixpence?” (to ask) a boy in a loud
voice.

“Oh, for a shilling” (to answer) the manager.

The boys (to begin) to jump up and down again so well that the storm (to look)
quite real.

VI. Translate the text:
WHEN ONLY HOLMES CAN HELP

If Sherlock Holmes were alive today, he would be more than 140 years
old. You can say from the books about him. He would certainly no longer be
living at 221 B Baker Street. He would have retired and lived in Sussex.

Yet letters addressed to him continue to arrive at Baker Street. Many
people write to the great detective asking him for help. Sometimes there are such
phrases in the letters: “The police can’t do anything. Please, help.” or “I ask you,
please, hurry.”

As there is no 221 B Baker Street, the postman brings them to number
221. They get not less than one letter a week. Some of those people who write,
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especially from abroad, really believe that Holmes is a real person and lives at
221 B Baker Street. Many letters come from Europe. People sometimes ask
Holmes for his autograph or photograph. Some letters are sent probably as a
joke. But sometimes you can’t be sure. One letter, for example, began: “Dear
Mr. Holmes, I live in France and I cannot get my house (which is more than 2
mln) because of my guardians, who are trying to get it for themselves...”

The writer, who gives his name and address, describes how the house
came into his family’s hands. His letter ends: “My guardians are dangerous
people. They can do anything to get the house. They are clever and only you can
help. Hurry, before it is too late...”

Another letter, from an American girl ends: “I believe only you. Please
help me.”

Where it is clear that a person can be in real difficulties, he or she is
advised to get in touch with a solicitor or the police. Where the writer really
believes that Holmes personally will open their letter, he or she is told that such a
person has never lived. These people are usually told, “We are sure you
understand that Mr Holmes is no longer with us”.

VII.Summarize the text.
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UNIT 4

MILK AND DAIRY PRODUCT TECHNOLOGY
CHILDREN’S NOURISHMENT
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Lesson 1

VOCABULARY
nutrition ulnignty, ulniln, YGpwypnid
mammal (pl. mamalia) Ywpbwuntb
dairy-farm Yuwplbwwnlbwnbuwlwh $Gpdw
malnutrition Jwuw ulncln, pGpwulbnid
household inbwjhb inGunGunipynih
livestock pGuwbh whwunGGbp
composition pwnwnnncpntl, Shwgnipntl
property nLGbGgwép
carefully nLpwnhn, qgnt)?
unique Gquyh, dhwy, Gdwhp sniGbgnn
constituent pwnwnnphs dwu
appreciable GUwuwntith, 2n2wthtith, gOwhwuwntih
except pwgwnb|, pwgwnnipjwdp
overall pGnhwGnep, wdtkh hGsp pGnapynn
adequate hwiwwwwnwufuwb, wnGlyywn

Milk. Composition of Milk

Milk is a white liquid produced by the mammary glands of mammals. It
is the primary source of nutrition for young mammals before they are able to
digest other types of food. Early-lactation milk contains colostrum, which carries
the mother’s antibodies to the baby and can reduce the risk of many diseases in
the baby. It also contains many other nutrients.

As an agricultural product, milk is extracted from mammals during or
soon after pregnancy and used as food for humans. Worldwide, dairy farms
produced about 730 million tones of milk in 2011, from 260 million dairy cows.
India is the world’s largest producer and consumer of milk, yet neither exports
nor imports milk. New Zeland, the European Union’s 28 member states,
Australia, and the United States are the world’s largest exporters of milk and
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milk products. China and Russia are the world’s largest importers of milk and
milk products.

Throughout the world, there are more than 6 billion consumers of milk
and milk products. Over 750 million people live within dairy farming
households. Milk is a key contributor to improving nutrition and food security
particularly in developing countries. Improvement is livestock and dairy
technology offer significant promise in reducing poverty and malnutrition in the
world.

The composition and properties of milk have been studied very
carefully. It was early recognized that milk contains proteins, fat, sugar and
minerals. With the vast development of chemistry in the last half of the 19th
century, the constituents of milk were adequately characterized. By 1900 the
overall picture of the composition of milk was rather well sketched in. At that
time it was recognized that several different proteins are present in milk, that
milk fat is unique in composition, that milk sugar (lactose) is composed of two
simpler sugars, glucose, and galactose, and that the milk salts consists of sodium,
potassium, calcium, magnesium, phosphate, citrate, chloride and bicarbonate.

The principle group of new constituents that has been discovered in
milk since 1900 is the vitamins: milk contains appreciable amounts of all the
known vitamins except vitamin K.

L Answer the questions:

What is milk?

What does milk contain?

What constituents are there in milk?

What country is the world’s largest producer and consumer of milk?
What does milk sugar consist of?

What was discovered in 1900?

How many consumers of milk are there throughout the world?

Nk

1L Give Armenian equivalents:
composition, property, carefully, recognize, contain, protein, unique, compose,

consist of, principle, constituents, discover, appreciable, amount, known, except,
overall, vast, to be sketched in, development
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1. Translate the following text:
Classification and Filtration of Milk

In order to remove more of the dirt from milk than can be done by
strainers, one of two processes — clarification of filtration — is resorted to by milk
plants.

Clarification consists of passing milk through a centrifuge, known as a
clarifier, that resembles a cream separator. It differs from the separator in that
there is but one exit, where the cream and milk are thoroughly mixed. The bowl
of the clarifier also has a greater capacity for holding dirt than has the bowl of
the separator. In clarification the material with a higher specific gravity than the
milk serum is thrown out and collected in the clarifier bowl. This material is like
separator slime in all respects. Clarified milk does not keep any better than non-
clarified milk. While many bacteria are removed in the slime, other colonies are
broken up so as not to reduce the bacterial count by the culture method. Many
milk plants use filters instead of clarifiers to remove the visible dirt from market
milk. The filter consists of a fine meshed fined material fixed in a mechanical
device so that the milk is forced through by pressure. All the coarser particles are
filtered out regardless of the specific gravity. The leucocytes and cell debris that
are centrifuged out by the clarifier are not removed by the milk filter.

IV. Give Armenian equivalents:

clarification, filtration, resort to, plant, specific, gravity, resemble, separator,
exit, thoroughly, capacity, serum, slime, remove, reduce, instead of, visible,
force, pressure, coarse, particle, regardless, cell.

V. Fill in the blanks with prepositions in, of, with, upon, at, by, in, into:
Cooling Milk or Cream.

__ the production __ milk or cream there is no more important
factor than that  prompt and adequate cooling. The rate  which bacteria
multiply is dependent  the temperature  milk or cream.

To avoid rapid bacterial growth and resulting deterioration of milk
or cream, these products should be promptly cooled to 50°F or lower and kept
_ that temperature. Milk or cream may be cooled  running water,
setting it cold water,  immersing it the milk coils in which cold
water circulates, or by placing it in a chamber or cabinet where the air
is cooled.
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Milk and cram are most commonly cooled  in cans placed in tanks
of cold water which may be cooled ice or artificial refrigeration. The most
economical cooling is done where water of 50°F or below can flow continuously
through the cooling tank.

Milk or cream is not cooled so rapidly this method as the
surface coolers; but if cold water is passed through the cooling tank, this method
is satisfactory. A number mechanical devices have been developed to stir
the milk or cream while cooling. These devices speed up the cooling process, as
milk that is stirred cools more rapidly than milk that is not stirred.

Cooling cold air chambers is increasing in popularity. Air is not so
efficient as water in cooling, unless it is rapidly circulated; cold air chambers,
particularly the “walk in” type, are more convenient.

VI a) Give the antonyms:

careful, more, different, great, high, to keep, better, to break, simple, exit, rapid,
to reduce

b) Give the synonyms:

prompt, to study, property, composition, amount, to keep, to reduce, exit, high, to
break

VII. Summarize the text.
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Lesson 2

VOCABULARY
valuable wnpdtpwynn, twlwb Gwlwynipynil nlGtignn
concentration pwldnwgnty, funwgntyd
changeable thnthnfuwwb
chilly uwrbglnn, uwnp
nutritional ubGOnwpuwp
to emphasize pbadt|
to define nwnpbpwybg
measurement swith, swithbp, swhned
requirement wwhwy, ywhwbodnilp, Ywphp
consumer uwwnnn
customer hwdwfunpn
to ripen hwuntGwGwy, hwubb
refrigeration uwnbigned, ywnbgnid

Butter

Butter is recognized as one of the finest and most valuable of the
processed milk products. Butter is, of course, a concentration of milk fats. Butter
contains about 20 times as much fat as the milk itself. It is generally used as a
spread and, as well as in cooking, such as baking, sauce making, and plan frying.
Butter consists of butter fat, milk proteins and water. Most frequently made from
cows’ milk, butter can also be manufactured from the milk of other mammals,
including sheep, goats, buffalo, and yaks. Butter is a water-in-oil emulsion
resulting from an inversion of the cream, an oil-in water emulsion. Butter
remains a solid when refrigerated, but softens to a spreadable consistency at
room temperature, and melts to a thin liquid consistency at 32-35° C (90-95°F). It
generally has a pale yellow colour, but varies from deep yellow to nearly white.
Its unmodified colour is dependent on the animals’ feed and is commonly
manipulated with food colourings in the commercial manufacturing process,
most commonly carotene.
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In the changeable and often chilly Danish climate, its high calorific
value crates a great demand for butter. It is also has a high biological standard
and mutational experts emphasize that the valuable vitamins found in milk fat
are retained in butter. Then there is the aroma, the fine flavour. In Denmark
various kinds of butter are made with different flavours and with the special
merits of good butter.

It is extremely difficult, if not impossible, to define flavour or aroma.
They cannot be set down in black and white in terms of statistics, chemical
analysis or physical measurements. Flavour can be registered only by the human
organs of taste, and although these are highly developed in most people, daily
habits are the dominant factor.

To satisfy the very varied requirements of consumers, the Danish dairy
industry tries to produce the various types of butter required by its customers in
the export market. The keeping qualities of butter vary with the different types.
With ripened cream butter, the unsalted butter keeps better than the salted. The
sweet cream butter, on the other hand, will keep for a very long time even when
it contains a fairly large mixture of salt. It is, of course, best to keep butter under
controlled refrigeration if it is to be kept for a long time before passing into the
hands of the consumer.

L Answer the questions:

What is butter?

What is butter made of?

What does butter consist of?

Why is it extremely difficult to define flavour or aroma?

What does Danish dairy industry do to satisfy the very varied
requirements of consumers?

6. What types of butter do you know?

DR =

I1. Give Armenian equivalents:

butter, to define, nutritional, changeable, valuable vitamins, concentration,
measurement, consumer, customer, type, refrigeration, Danish climate,
concentration, demand, biological standards, different flavours, habits,
requirements, mixture
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1. Fill in the gaps using the correct form of the verb given in brackets:
A Brief History of Butter and Cheese

Butter and cheese (to be made) and (to be

used) since the earliest times. People living on the Iranian plateaus some 5000

years ago (to be known) to have kept domestic cattle and to have

used the milk from these animals for making butter and cheese. But they

(to connect) it with religious activities. Cows (to be

considered) holy animals by the Sumerians and by the ancient Egyptians; they

(to be) to this day regarded as sacred by the Hindus. However this has not

prevented man from taking practical advantage of these products. Butter

(to be used) as a food in India as much as 4000 years ago. Very

often butter (to be used) as a cosmetic, medicine, lubricant. Arabia

(to be believed) to be the birth place of cheese-making. The world’s

first cheese might have been manufactured, quite by chance when a combination

of natural phenomena resulted in coagulating the glutein of milk into a semi-

solid form. Now cheese (to be) a food of highly concentrated nature,
nourishing, delicious and varied in flavour and texture.

IV. Give Armenian equivalents:
butter, cheese, domestic cattle, Egyptians, cosmetic, lubricant, medicine, birth
place, cheese-making, food, flavour, texture, to make, to be known, to connect,

to be considered, to believe, to manufacture, to be regarded, to take advantage,
religious activities, holy, ancient, nourishing, delicious, by chance

V. a) Give the synonyms:

to make, medicine, flavour, chance, to use, to consider, ancient, to manufacture,
various, difficult, type

b) Give the antonyms:

to find, various, special, difficult, domestic, birth, ancient, often, high, chemical,
impossible

VI. Translate the following text:

Condensed Milk
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Condensed milk is cow’s milk from which water has been removed. It
is most often found in the form of sweetened condensed milk, with sugar added,
and the two terms “condensed milk” and “sweetened condensed milk” are often
used synonymously today. Sweetened condensed milk is a very thick, sweet
product which when canned can last for years without refrigeration is unopened.
Unsweetened condensed milk products spoil more easily and are now
uncommon. Condensed milk is used in numerous dessert dishes in many
countries.

Condensed milk has many uses. In the food industries this product is
used extensively in ice-cream factories, in bakeries, in the manufacture of
confectionery. Sweetened condensed milk differs from unsweetened evaporated
milk in that the former has 15 to 18% of sugar added in the processing, which
results in a final product containing some 40 per cent of sugar. The sweetened
milk is usually pasteurized in order to kill many of the bacteria present and
inactive the enzymes of milk, which may cause undesirable chemical and
physical changes. The condensed milk may be packed in bulk or in cans.

VII. Summarize the text.
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Lesson 3

VOCABULARY
century nwn
peasant gjnLnwgh
churn fulingh hwnt, pwih tnnwny fuwnGt], fulngh
storage wwhnd, uwnlGwpwbnid Wwhbip® wwhwwbnidp
industry wpryntbwptpnipynil
vessel wlnp
faucet onph 6npwy
exhaustive ntdwuwwn wbnn, hyniéhs
yield wpunwnpnnuywbnipynih
to mention hhywwnwyb|
to knead hniLGgt|, fuwnGt)
non-rustiling sdwlgnunn
to skim pwbi| (ubipnigpn)
Butter Making.

Here is how butter was made in 15th century. A peasant allowed the
milk to stand for some time, skimmed off the cream with spoon and churned it to
butter in a butter churn. The worked butter was eaten fresh or salted for storage.
A similar method was in use in Holland in 1660.

The development of the modern butter-making industry dates from the
18th century when the shallow-pan system was replaced by the deep-pan system
in which the cream was allowed to rise in the milk in the deep vessel and the
skim milk was run off through a faucet at the bottom. The new system shortened
the time of setting, permitted more exhaustive skimming, yielded cream of the
better quality and it was the beginning of the factory system of butter making.

It may be mentioned here that churning-kneading machines without
rollers soon have made their appearance. Although non-rustling steel
construction is to be preferred, these churning-kneading machines are also
selected in a wooden construction on account of the lower cost.
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1L

Answer the questions:

What century does the development of butter-making industry date
from?

How was butter made in the 15th century?

When and where was similar method in use?

What method was shallow-pan system replaced by?

What did the new system do?

What kind of machines soon appeared?

Why are churning-kneading machines selected?

Give Armenian equivalents:

peasant, to allow, to skim off, to churn, storage, shallow-pan, deep-pan, vessel,
faucet, permit, exhaustive, yield, to mention, roller, appearance, non-rustling,
steel, to prefer, wooden, on account, cost

III.

Translate the following text and remember the explanations:
Kinds and Grades of Butter.

All butter may be divided into two general groups depending upon

whether the cream from which it is made is raw or pasteurized. All butter may
also be divided into salted or unsalted groups. In addition to these there are a
number of other classifications of butter that are used in the trade. They are:

g

g

g

Creamery butter: The butter made in any creamery or plant where
butter is churned.

Farm butter or dairy butter: Butter made on the farm where the cream
is produced.

Ripened cream butter: The butter made from cram that has been ripened
by the addition of a starter.

Sweet cream butter: Butter made from cream containing not more than
0.2 per cent acid at any time.

Whey butter or whey cream butter: The butter made from cream
skimmed from whey. It may be either sweet or cultured. Renovated or
process butter. The butter made from refined and reworked butter of
inferior quality, usually packing stock.

Packing stock: The butter unsuited for human consumption.

In the addition to the above classes butter is also sold under definite

market grades based upon quality.
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IV. Fill in the blanks with prepositions: by, with, of, from, to, under, on,
Sour cream

Sour cream is a dairy product obtained fermenting a regular cream
certain kinds lactic acid bacteria. The bacterial culture, which is
introduced either deliberately or naturally, sours and thickens the cream. Its

name stems the production lactic acid by bacterial fermentation,
which is called souring. The taste of sour cream is only mildly sour.
Sour cream, made out cream, contains 18 20 per cent

butter fat — about 22 grams per 4 fluid ounce serving — and gets its characteristic
tang from the lactic acid created the bacteria. Commercially produced sour
cream often contains additional thickening agents such as gelatin, as well as
acids to artificially sour the product.

Light, or reduced fat, sour cream contains about 40 per cent less butter
fat than regular sour cream because it is made from a mixture _ milk and
cream rather than just cream. Fat free sour cream contains no cream at all, and is
made primarily from non-fat milk, modified corn starch, thickeners, and
flavouring agents.

Sour cream is not fully fermented, and as such must be stored
refrigeration. As with other dairy products, it is usually sold  with an
expiration date stamped _ the container, though whether this is a “sell by”, a
“best by” or a “use by” date varies with local regulation.

V. Fill in the gaps using the correct form of the verb given in brackets:
Cream for Butter Making.
There (to be) four processes to which cream may (to

be submitted), with which students of dairying should be acquainted. There

(to be) pasteurization, neutralization, ripening and treatment to free
from odours and flavours.

Most of the cream used for churning in plants (to be
pasteurized). Either the holding of flash systems of pasteurization or a
combination of the two may (to be used).

Before sour cream (to be pasteurized) it should be neutralized
to avoid curdling. When the cream has curdled, some of the curd particles

(to be incorporated) in the butter. Other curd particles (to
enclose) fat particles and (to cause) high fat losses in the butter milk.

Ripening of cream refers to the process of lactic acid fermentation
started by the addition of lactic acid cultures. Ripening (to be carried)
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out by cooling the cream following pasteurization from 70° to 72° F, until an
acidity of 0.3 to 0.4 per cent (to be formed), when it (to be
cooled) preparatory to churning.

The starters (to consist) of two types of organism developed in
milk. One type of organism (to break) the lactose down into lactic acid
and the other (to act) upon other compounds of the cream to form a
series of volatile compounds, of which deacetyl (to be) an example.
These compounds (to give) to the cream and butter some of the
desirable flavours and aromas.

VI a) Give the antonyms:

here, to stand, fresh, similar, to rise, to add, cool, to give, natural, often, less,
regular, to sell

b) Give the synonyms:

to make, a peasant, to allow, to eat, similar, to rise, new, to begin, to select, cost,
flavour, odour, type, to divide,

VII. Summarize the text.
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Lesson 4

originally
goat
supplier
pioneer
management
knowledge
ability

move
condition
invariability
circumstance
therefore
purpose
wrapping

source

Cheese is a food derived from milk that is produced in a wide range of
flavours, textures, and forms by coagulation of the milk protein casein. It
comprises proteins and fat from milk, usually the milk of cows, buffalo, goats, or
sheep. During production, the milk is usually acidified, and adding the enzyme
rennet causes coagulation. The solids areseparated and pressed into final form.
Some cheeses have molds on the rind of throughout. Most cheeses melt at
cooking temperature.

Cheese has been made in Denmark for several hundred years, originally
from the milk of goats as well as cows, but gradually the cows became almost
the sole suppliers. During the Middle Ages cheese was a speciality, a sort of

VOCABULARY

uyqplwwbtiu, h 606, wqnuiny

wyé

dwwnwlwpwpnn

wnwyhl Gnpwpbwy, Owfuwdbnlnn
Jwnwywpnid

ghuwntithp

panniGwynipynil, Yuwpnnnipjntl
wnadyti

wwjiwab

wbthnithnfunepynil, d2unnwiywlnipyni
hwlqwiwlp, nGwp, Wwpwqu
ncutnh, hGnbwpwp,hGunlwwbu
Guwunwly

thwpbipwynnpnid

wnpjncp

From the History of Cheese.

dessert, an attractive finish to a meal, but nothing more.
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The person who was probably most responsible for the development
and improvement of Danish cheese-making, however, was a Danish famer’s
wife, Mrs. Hanne Nielsen, from Havarti Farm near Copenhagen. The Danish
Havarti is rightly called after this pioneer. She was born in 1829. As a young
wife at Havarti she took over the management of the farm dairy, renting it from
her husband and running it on her own account. Although she had an indifferent
knowledge of foreign languages, Hanne Nielsen had an amazing ability to gather
information about cheese-making in foreign countries. She travelled all over
Europe learning about cheese-making and when she returned home she started
experiments at Havarti Farm. This ordinary — and yet extraordinary — farmer’s
wife brought back to Denmark goat’s milk cheese from Norway and Cheddar
cheese from England.

L Answer the questions:

—

What is cheese?
2. What does cheese comprise?
3. Who was the pioneer in the development and improvement of cheese-

making?

4. What milk has cheese been made from in Denmark for several hundred
years?

5. When did she start her experiments?

6. What did Hanne Nielsen do for cheese-making in Denmark?

7.  What was discovered in 1900?
II. Give Armenian equivalents:

goat, cow, sole supplier, attractive, dessert, meal, responsible, improvement,
management, to rent, account, knowledge, amazing, ability, comprise,
consumption, originally, move, condition, invariably, circumstances, suitable,
purpose, source

1. Translate the following text:
Cheese-making

Until modern times cheese-making was carried out on the farm and it is
only recently that cheese-making has moved to factories. Cheese-making is
easily controlled under factory conditions, and undoubtedly it will gradually
become more as a factory process. Experience has shown that the best cheese is
made from milk produced when cows are grazing during the summer. Thus
invariably cheese-making is found mainly on grassland dairy farms and where
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the cows are calving in the spring. Under these circumstances, the cost of
production is cheaper and therefore is suitable for manufacturing purposes where
the value is less than that of liquid milk. This means that in Great Britain the
cheese-making industry has been developed in the grassland countries of the
Midlands and the west of England and Scotland. It is in these same districts that
the cheese factories have appeared, but with modern means of transporting milk
easily some factories have been built outside the grassland districts.

Two other developments which have taken place at factories have been
blending of cheeses and the wrapping of cheese into packets. The blending
consisted of mixing cheeses from different sources, shredding them of pressing
back into cheese and wrapping them for sale. The wrapping of cheese is a factory
process, it being impossible for this to be done on a farm.

IV. Give Armenian equivalents:

to carry out, cheese-making, common, factory process, experience, to graze,
invariably, grassland, dairy farm, to calve, circumstances, cost, suitable, purpose,
modern means of transporting, milk, blending, wrapping, source, shredding

V. Fill in the blanks with prepositions firom, for, of:
Products from which cheese is made.

Cheese may be made whole milk, skim milk, cream or whey.
Whole milk is by far the more important, as Cheddar cheese, Swiss, Idmburger,
Roquetfort, etc are all made whole milk. Skim milk, used principally
the making cottage cheese, is also used  the making  certain
“skim milk” Cheddar cheeses.

Cow’s milk is the product most extensively used  cheese making;
next is goat and sheep milk, which are used extensively in Europe  the
production of certain types  cheese. Roquefort cheese is made  sheep’s
milk.

Cheese making requires milk high quality __ the standpoint
flavour and its microorganism content. The flavours milk are carried
over into the cheese. Bad feed flavours the milk may practically ruin
cheese. Undesirable microorganism the milk, including bacteria yeasts, and
molds, will produce undesirable effects upon the cheese during ripening.

VI a) Give the antonyms:
near, to start, modern, to carry, to move, cheap, to appear, to built, outside
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b) Give the synonyms:

several, a sort, a person, to call, to gather, a country, an experiment, meal, to
rent, suitable, factory, common, cost, manufacturing, a purpose, to learn

VIII. Summarize the text.
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Lesson 5

VOCABULARY
whole wdpnnyg, (nhy
whey 2hénLy
cottage fupghp, nGwy, Ynwnkip
extensively pGnwpdwy, (wjlwnwpwd
ruin YnpSwlney, ubbywgney, thinignid
undesirable wbgwbywih, nhwd, wipwpbluywuwn
yeast ppfudnn, dwlwpn, fudnphg

Cheese. Types of cheese.

Cheese making, as well as butter making, is one of the earliest arts
connected with dairying. The time when cheese was first made antedates the
earliest the earliest of human records. The first cheese made probably the result
of natural souring; this was followed by cheese made from rennin, coagulation of
milk, and ripening. While cheese making is still an art, science plays an
important part in the making and curing of cheese. Modern cheese making draws
upon chemistry and bacteriology for the control of the entire process, beginning
with the milk including all the steps in the making and curing of cheese.

Cheese differs markedly from butter in its composition, structure, and
the chemical parts of the milk that are used. The processes involved in the
manufacture of cheese are unlike those involved in butter making and the
processes for the manufacture of the different cheeses also vary greatly.

The several hundred of cheese may be divided into different classes or
groups. There are different bases used for such a classification. One uses the
hardness of the finished cheeses as a basis for division, while another uses the
condition or character of the milk or product from which the cheese is made as
basis for classification.

On the basis of the hardness the cheese fall into the following groups,
with the subdivision based upon the methods used in making and the organism
employed:

L. Soft cheese:

1. Unripened-cottage and cream cheeses.

140



2. Ripened by bacteria — Limburger.

3. Ripened by molds — Camembert.
II. Semi-hard cheese:

1. Ripened by bacteria — brick.

2. Ripened by molds — Roquefort.
111 Hard cheese

1. Without gas holes — Cheddar.

2. With gas holes — Emmenthal of Swiss.
Iv. Processed or reworked.

On the basis of the product used, cheese may be classified into the
following group:
I. Rennet or sweet milk cheese
1. Soft cheese
a) Ripened by bacteria.
b) Ripened by molds.
2. Hard cheese
a) With gas holes
b) Without gas holes
II. Sour milk cheese.
III. Whey cheese.
IV. Process cheese.

In the United States the principal cheeses made are those of the hard
variety — Cheddar and Swiss cheese. Among the soft cheeses the unripened
varieties, cottage cheese and cream cheese constitute the principal ones. The
manufacture of the other types of cheese is not extensive, although practically all
types are now manufactured in this country.

L Answer the questions:

How was first cheese made?

What does modern cheese making draw upon?

What is the difference between cheese and butter?

What types of cheese do you know?

Which are the bases for division and classification of cheese?

What groups of cheese do you know on the basis of hardness?
What groups may be cheese classified on the basis of product used?

Nk wh =

1L Give Armenian equivalents:
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whey, cottage cheese, whole milk, extensively, standpoint, content, to ruin,
bacteria, yeasts, molds, classification, division, hardness, ripened cheese,
unripened, composition, structure, subdivision, principal

1. Translate the following text:
Danish Cheese.

The Danish Cheeses are the following:
Samsoe:

A round, flat cheese with sharply turned edges. It weighs about 14 kgs.
Its diameter is about 17 inches, its height is about 4 inches. Fat content is 45% or
30%. It is hard cheese, firm in texture but yielding in consistency, light yellow in
colour and with large holes regularly distributed. Its flavour is characterized by
its nutty aroma. A fresh Samsoe, from 8 to 10 weeks old, is mild in flavour, but
many people prefer Samsoe that is six months old and stronger in flavour.
Dambo:

A flat, square cheese, which weighs about 6 kgs. It is obtained with or
without caraway seeds. Length and breadth are about 10 inches, height is about
3inches. Fat content is 45%, 30% or 20%. In colour and texture it reminds the
Samsoe cheese. The holes are round, the cheese-mass is yellow and of an elastic
consistency. It is an “Economical” cheese which cuts well. It is steadily
becoming more and more popular in the export market.

Havarti:

This is the cheese that is called after the pioneer, Mrs. Hanne Nielsen of
the farm called Havarti. It weighs about 4-4.5 kgs, its diameter is about 10
inches, height about 4 inches, length about 12 inches, its fat content is 30%,
45%, and 50%. It is also made in a cylindrical shape. Havarti is a half-firm
cheese. Its cut surface is yellow, with numerous, irregular holes, both large and
small. It is packed in silver foil. Havarti has a fine, slightly acid flavour. As it
grows older it becomes sharp. In recent years Havarti has become the Danish
cheese in greatest demand in the export market.

Danish blue:

The Danish speciality is a veined cheese with an international reputation
for piquant flavour. Its weight is about 2-3 kgs. Its fat content is 50% and more.
It ripens quickly and is whiter than any of the other cheeses. The flavour is sharp
but clean. The greenish-blue veins are an organism which belongs to the same
family as that used in making penicillin. It is said that those who work at the
Danish Blue dairies never catch colds. Danish Blue is sold as whole cheeses or in
triangular portions in silver foil, weighing either 2 oz or 4 oz.
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IV. Fill in the blanks with prepositions to, in, of, for, from, by,:
Milk Product Factories.

Mention should be given the establishment recent years
various entirely new plants _ the preparation __ milk powder __ the
atomizer process. These factories process 3000 to 10000 kg of milk per
hour and are furnished with stainless steel vacuum evaporators working on the
two-stage system, the atomizer towers being also _ metal construction.

It may be assumed that the concrete construction _ these towers
being also _ metal construction.

It may be assumed that the concrete construction _ these towers has
completely disappeared.

Finally we would mention the fact that much greater attention is no

being devoted  the manufacture _ ice cream. Efforts are being made to
raise the quality  ice cream __ the establishment  central ice cream
factories and the encouragement  trade training  this branch  the
dairy industry.

Some years ago processing  whey was a problem especially when
the surplus was more than the farmers wished to take return.

Various factories have now acquired plants  the processing

whey to whey paste or whey powder. In these plants use is made of modern
evaporators, roller driers or spray driers.

V. Fillin the gaps using the correct form of the verb given in brackets:

Yogurt

Yogurt (to be) a fermented milk product produced by
bacterial fermentation of milk. The bacteria used to make yogurt (to
be known) as “yogurt cultures”. Fermentation of lactose by these bacteria

(to produce) lactic acid, which (to acts) on milk protein
to give yogurt its texture and its characteristic tang.

In Western culture, the milk (to be heated) first to about
80°C to kill any undesirable bacteria. In some places, such as parts of India,
curds (to be) a desired component and milk (to be not
pasteurized) but boiled. The milk (to be cooled) then to about 45°C.
The bacterial culture (to be added), and the temperature

(to be maintained) for 4 to 7 hours to allow fermentation.

Isaac Carasso (to industrialize) the production of yogurt. In
1919, Carasso, who (to be) from Ottoman Salonika, (to
start) a small yogurt business in Barcelona, Spain, and (to name) the
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business Danone (little Daniel), after his son. The brand later (to
expand) to the Untited States under an Americanized version of the name:
Dannon. Yogurt with added fruit jam (to be patented) in 1933 by
the Radlicka Mlékarna dairy in Prague.

VI a) Give the antonyms:

sweet, to connect, to begin, quick, clean, early, modern, flat, hard, old, strong, to
cool, bottom, visible

b) Give the synonyms:

to connect, follow, to make, to begin, to include, to manufacture, great, group,
principal, quick, clean, entire

VII. Summarize the text.
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Lesson 6

to consume
to contain
Beverage
ingredient
flavour
nutrition
benefit
infant
appropriate
encourage
to decay
diarrhea
intestinal
obesity
discomfort
fiber

pulp
carbohydrate
potassium
fluoride

cholesterol

VOCABULARY

uywnby, ogunnwagnnéb

wwnnelwybg
powthp
pwnwnpwdiwu
pnLjn

ulincln

ogntn

duilinLy
hwiwwwwnwufuwb
fupwfuniub

thinb|, pwjpw)tiy
thnppnénpyncl
wnhpwjhh
ahpnipjntb
wbhwGquwnnip)nil
Uwlbpwpb|

ahonty
wéhuwenwéhh
Jwihntd

$intnphn
pniGuntpng

145



FRUIT JUICE AND CHILDREN

It is true that fruit juice can be a healthy, natural source of vitamins and
minerals, but parents should also know about the negative effects of consuming
too much fruit juice.

For a product to be called “fruit juice”, the law says it must contain
100% fruit juice. If the product contains anything less than 100% fruit juice, a
term such as “drink”, “beverage”, or “cocktail” must be used. These types of
products may contain anywhere between 10% and 99% juice. The other
ingredients may be just added sweeteners or flavourings. That is why it is
important to read the label — to find out exactly what’s in the product you are
buying.

Fruit juice offers no nutritional benefit for infants younger than 6
months. It may even cause health risks for your baby. Fruit juice can be a healthy
part of an older child’s diet, but it should be consumed in the appropriate
amounts.

Buy only 100% fruit juice! Fruit drinks do not offer the same nutritional
benefits. Encourage your child to eat whole fruits. Fruit juice should provide no
more than %2 of the daily recommended fruit servings.

Drinking too much fruit juice can cause dental decay, diarrhea, and
intestinal discomfort in children. Extremely high consumption of fruit juice
causes obesity in children.

A glass of juice equals one fruit serving, but fruit juice offers no
advantages over whole fruit. Fruit juice also lacks the fiber found in whole fruit.

Children 1 to 4 years old should have 2 fruit servings. Older children
should consume up to 4 fruit servings per day. Half of these servings can be in
the form of fruit juice (not fruit drinks).

* What’s in it? * What’s not?
[1  Water [J  Cholesterol
[1  Simple carbohydrates (sugar) [J Fat
[J  Small amounts of proteins and [J  Fibber (unless pulp is added)
minerals

[J May contain high amounts of
vitamin C or A, and the
minerals potassium and
calcium

[1 May contain fluoride
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I. Answer the questions:

What natural sources of vitamins and minerals do you know?

What does the law say about “fruit juice”?

What can drinking too much fruit juice cause?

What are the main constituents of juice?

Why is it important to read the label?

How much juice do other types of product as “drink”, “beverage” or
cocktail contain?

What does a glass of juice equal?

How many servings should children 1 to 4 years old have?

How many servings should older children consume?

0. How much of the daily recommended fruit servings should fruit juice
provide?

AN S

= 2o *

I1. Find English equivalents for the following in the text:

yhwwaohGbttph L hwOpwihG Gnnipbph pGwlwl  wnpjnip; Shown L
pwgwuwlwl wqnbgnipntlt;  wd  wbwp b wwpniOwyh;  wy
pwnwnpwdiwubp; whw pb hGsn; dpquhynipp Ywpnn £ [hGG] oquwywin;
wwnwlpbbph  wjyu  wbuwybbpp; Ywplbnp £ hwiwwywnwufuwb
pwlwynipjwdp; wnhpwjhG wbhwbquunnipniG; dpqwhjniph;
swihwqwlg pwpdp  uwwneniy;  bpGuwgh  ulnllnp;  wnwdGwghG
pwjpwjntd (wwnwdh):

III. a. Choose the correct words in the following sentences:

1. For a (product/meals) to be called “fruit juice” the law says it must contain
100% fruit juice. 2. These types of products may (contain/consist of) anywhere
between 10% and 99% juice. 3. That’s why is important to read the (label/note)
to find out exactly what’s in the product you are buying. 4. Fruit juice
(offers/suggests) no nutritional benefit for infants younger than 6 months. 5.
Extremely (high/tall) consumption of fruit juice causes obesity in children.

b. Which of the following statements can be completed correctly with vice
versa:

1. Parents usually love their children and

2. Cats eat mice and
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3. Children like to watch TV and

4. Children enjoy playing with dogs and

IV. Choose the correct form of the verbs in the brackets:
SYMBOLS OF AMERICA

The American flag (to be) often called “The Stars and Stripes”. There
(to be) three colours on the flag of the United States — red, white, and blue. As
there (to be) fifty states in the United States, there (to be) fifty stars on the
American flag: one star for each state.

The American flag (to have) thirteen stripes. The stripes (to be) red and
white. The flag (to have) seven red stripes and six white stripes. There (to be)
one stripe for each of the first thirteen colonies of the United States.

One of the most famous symbols of the USA (to be) the Statue of
Liberty. France (to give) the statue to America in 1884 as a symbol of friendship.
The Statue (to be) in New York on Liberty Island.

V. Homonyms are words that sound the same but have different meanings
and spellings. In the following sentences, circle the correct homonyms.

1. Americans like to eat (they’re; their) lunches quickly because (they’re; their)
often in a hurry. 2. Let’s (by; buy) some (meat; meet) and then (meat; meet) (by;
buy) the cashier. 3. I want (to; too) have (some; sum) coffee. 4. Every (Sunday;
sundae) I eat a chocolate (Sunday; sundae). 5. Cooking styles (vary; very) a great
deal in all the world, so eating in different styles is (vary; very) interesting. 6. It’s
(to; too) late for breakfast and (to; too) early for lunch, so let’s go (to; too) a
restaurant and have some tea of coffee.

VI. Match the given words with the corresponding definitions:
consume, label, beverage, product

1. Article of trade or commerce: wares, merchandise, goods, commodities
2. Liquid for drinking; juice, lemonade

3. Strip of paper for attaching to objects and bearing description of a product
4. Use, eat or drink up

VII. Summarize the text.
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Lesson 7

VOCABULARY
to afford pnLj| nw|
delicious 2win hwdtin
occasion ntwp
health wnnnonLp)nLl
to provide wwwhnyb
proper Ghawn
choice plupnepnch
trap pwlwpn
to replace thnfuwphGb
to advertise hwjnmwpwpnipjnth nwg
baked funpndwé, nwwwywsé
instead of thnfuwnbG
breaded winph Ywd wwpuhdwwnh ik pwjwjwsd
to focus yeaunpnGwbw

EATING FAST, EATING SENSIBLY.
CHILDREN AND FAST FOOD.

Fast food is a part of our culture and busy lifestyle. It is convenient,
affordable, and even if we sometimes don’t want to admit it, delicious!

You must think that the words “fast food” and “nutrition” don’t belong
in the same sentence, but fast foods can be a source of good nutrition if you
know how to make proper choices. Fast food is cheaper than eating out at other
restaurants, although it often costs more than home-prepared meals.

However, it is easy to fall into trap of eating too much fast food. It you
find yourself eating fast food more than one to two times per week, you may
wish to focus more on healthy menu choices.

Nutrition experts say that there is nothing wrong with children eating an
occasional fast food meal as long as less nutritious foods aren’t regularly
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replacing healthy ones. Most children love fast foods and much of the industry’s
advertising is directly aimed at them. Parents should explain that businesses
advertise to sell their products, not to promote good nutrition. Teach your
children that, when it is eaten from time to time, fast food has a place in a
healthy diet, but also that a variety of different foods are needed to feel healthy.

Many fast foods are high in fat, sodium, and calories and relatively low
in carbohydrate, micronutrients, and fiber. Coated or deep-fried foods will often
be high in fat. Grilled or baked food is better.

Perhaps the best thing you can do to provide your body with proper
nutrition is to eat more vegetables.

—
.

Answer the questions:

What is “fast food”?

Do you like fast food?

What fast food do you know in Armenia?

What fast food (snack bars) do you go with your friends?
Which is cheaper, fast food or eating out at restaurants?
How can fast food be a source of good nutrition?

Do you have any ideas about healthy diet?

What are fast foods high in?

What are fast foods low in?

0. How can you provide your body with proper nutrition?

e R S el N

II. Find English equivalents for the following in the text:

wpwgq ulncln, dGp dwyniph dh dwu, plnnibb], wwn hwdbn, (wy
ulnilnh wnpjnip, wybih tdwl pw, wy rGunnpwGGEpnld, Yuwnwnbp
dhawn plwnpnepynil, wylniwdbGwybhd, pOyoLk pwywpnp, 2wpwpwlyw
Gpynt whquy, YahunpnGwlwy, wpnynibwptpnipjwb gndwgnp nunnywé
£, whdhpwwbu, Jwdwnt] hpblg wwpwlpp, dwiwlwy wn dwdiwbwy,
wnnno ubniln, mwwwlwdé hwy

III. a. Write the comparative of the following adjectives:

fast, easy, much, long, many, good, high, low, delicious, bad
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b. Translate the text:
LESS COFFEE, FEWER HEART ATTACKS

A person drinking coffee five or more cups a day has more than twice
the risk of having heart problems than one who drinks no coffee at all.

Over 1.000 men were surveyed at five-year intervals for up to 25 years
on their coffee use. One major finding was that even when other factors —
smoking, blood pressure, cholesterol level, and age — are taken into account,
there is still a greater risk of heart trouble among coffee drinkers.

In order to lessen that risk, doctors advise that coffee drinkers besides
quitting smoking and having their cholesterol levels checked, should be prudent
in their coffee intake.

IV. Complete the sentences with a preposition on, in, of, with, at, about

1. Fast food is a part ... our culture and our busy lifestyle. 2. Fast food is
cheaper than eating out ... other restaurant. 3. You may wish to focus more ...
healthy menu choices. 4. Many fast foods are high ... fat, sodium, and low ...
carbohydrate, micronutrients and fiber. 5. The best thing you can do to provide
your body ... nutrition is to eat more vegetables. 6. Look ... the menu and think
... the healthy decisions you could make to improve your diet.

V. Quickly look through the list and choose the right meaning

advantage — (i) a favourable point, (ii) a necessary condition, (iii) an essential
feature

reduce — (1) make more, (ii) make impossible, (iii) make less
depend on — (1) be unable to do without, (ii) be controlled by, (iii) deal with
consist of — (1) be made up of, (ii) comprise, (iii) arrange in a certain manner

require — (i) need, (ii) regulate, (iii) command

VI. Paraphrase the following sentences according to the model:

It was so tasty. — It was such a tasty soup.
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1. It was so cheap. 2. It is so delicious. 3. It will be easy. 4. It was so healthy. 5.
It is so low. 6. It will be so small.

VII.Summarize the text
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Lesson 8

VOCABULARY

bone nuynp
requirement wwhw(y
particularly hwwnwuwbu
density fuinnipyncl
contract Ypdwuwnb
blood wnnth
to clot dwlwnnyb
to withdraw - withdrew - withdrawn Gwn ybipglhbg
content wwnpniOwynepyncb
to absorb GLnpdésh)
cereal hwgwhuwwnhy
to deposit Guinjwdép wnwowglb|
to obtain unwbw
ingest Yrwab, ynop g
supplement hwybncd
unfortunately ndpwfutnwpwn
to restrict uwhdwlwthwyb|

KIDS AND CALCIUM

The need for calcium is important for people of all ages, but it is
especially strong in the growing years. The requirements for calcium are highest
during the teen years, particularly for girls, and they increase again after age fifty
when bone density begins to decrease.

The human body contains more calcium than any other mineral. About
99 per cent of your body’s calcium is in your bones — the remaining one percent
is located in our body fluids and cells.
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Calcium has roles besides building bones and teeth. It helps your
muscles contract, your heart beat, your blood clot, and your nervous system send
messages. If your food choices don’t supply enough calcium, your body
withdraws it from your bones to do these jobs. If you diet supplies enough
calcium, your body deposits some in your bones.

While calcium can be found in a variety of foods, dairy foods are the
best source of calcium because they have a high calcium content and the calcium
can be easily absorbed by the body. Other foods, such as vegetables and juices
and cereals, are healthy sources of calcium, but just 11-14 servings of cabbage
soup can provide you with the same amount of calcium as in 3 to 4 glasses of
milk. Milk also provides other essential nutrients, including, vitamins D, A, and
B12, potassium, magnesium, protein, phosphorus, and riboflavin.

Calcium works in partnership with other nutrients like vitamin D, which
helps deposit calcium in bones and teeth, and phosphorus, which is important to
the structure of bone. Regular physical activity is another factor in building and
keeping healthy bones. Experts believe calcium should be obtained from natural
dietary sources, however, if calcium cannot be ingested dietarily, calcium
supplements can be given to children. For optimal absorption, no more than
500mg should be taken at any one time. It is best to take calcium supplements
between meals. Unfortunately, most children and teens do not meet the dietary
calcium recommendations. Parents should ensure that their children and teens get
enough calcium. They need to watchful of dieting done by their children — eating
plans that restrict food often restrict calcium, too.

I. Answer the questions:

What is important for people of all ages?

When are the requirements for calcium highest?
How much calcium does the human body contain?
What important roles does calcium have?

Where is calcium found?

What does milk provide?

Can calcium supplements be given to children?
What is vitamin D important for?

When is it best to take calcium supplements?

0. How many mg of calcium are optimal to take?

e R S ol N

II. Find English equivalents for the following in the text:
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Jwighntoh ywhwbop, pninp tnwphph dwpnuwGg hwidwp, hwnuwbu
wnohylbph hwdwp, wdh wwphbGbph pbpwgpnid, hGnnybbph L
poholtin, pn dwpiGh Ywighnuih dnnwynpwwbu 99 winynup, uGlnh
quwlwqulnipnil, YuwplbwjhG ulniln, Ywighndh GnyG pwGwyp, Ywep
Swwnwlywpwpned b wyp bwwl  uGOnwpwnp  OGnepbp,  Gepwnjwy,
Ywighnudp Ywpnn bt hGunipjwdp YwGdG, nGrwhwu wnwphGGph
pGpwgpnty, dywbatph Ypdwwnncy, Geb pn ubGnilGnp dwwnwlwpwpnid k
pwywywbhb Yuwighned, nbpblwpwbownptinth

II1. a) Use one the following verbs to complete the given sentences: roles,
provides, training, requirements, believe.

1. The ... for calcium are highest during the teen years. 2. Calcium has also other
... besides building bones and teeth. 3. Milk also ... essential nutrients. 4. ...
helps you to strengthen bones in your arms and legs. 5. Experts ... calcium
should be obtained from natural dietary sources whenever possible.

b) Correct the wrong sentences

1. The need for calcium is important for peoples of all ages. 2. The human body
containing more calcium than any other mineral. 3. It help your muscles contract,
your heart beat and nerves system send messages. 4. Experts believe calcium
should be obtained from natural dietary sources whenever possible. 5. No more
than 500mg should be take at any time. 6. Most children and teens do not meet
the dietary calcium recommendations.

IV. Choose the correct word:

1. The human body (contains/containing) more calcium than any other mineral.
2. Calcium has roles (besides/beside) building bones and teeth. 3. If your food
choices (don 't/doesn’t) supply enough calcium your body (withdraws/withdraw)
it from your bones to do these jobs. 4. (Other/another) foods, such as green leafy
vegetables and fortified juices and cereals are healthy sources of calcium. 5.
Regular physical activity is (another/other) factor in building bones. 6. It is best
(to take/taking) calcium supplements between meals.

V. Fill in the following missing words:
very funny, shy, rude, pleasant, terrible, good looking

1. He was one of the most ... man she had ever seen. 2. We had really ... time in
Britain last week. 3. The play was ... last night. At least half of audience walked
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out in the middle of it. 4. He was ... as a child and hated going to parties and
meetings. 5. I think Martha is going to have a lot of problems with her children.
They are so ... to everyone. 6. You must go and see the new film. It is ....

VI. Put the verbs in brackets into the correct forms:
THE SEA ON STRIKE

Many years ago a London theatre (to perform) a play in which there
was a great storm on the sea. In those days the theatres (to have) no machines.
That’s why the manager (to engage) several boys to make the waves of the sea.
They (to jump) up and down under a big piece of sea-green cloth. The “waves”
(to get) a shilling a night for their work.

They (to work) for several weeks. But then the manager (to decide) to
pay the less money — only a sixpence a night. So the boys (to decide) to go on
strike. During the performance, when the storm (to begin) manager (to lift) one
corner of the “sea” and said to the boys: “(to make) waves, boys! (to make)
waves!”

“You (to want) waves for a shilling of for sixpence?” (to ask) a boy in a
loud voice.

“Oh, for a shilling” (to answer) the manager.

The boys (to begin) to jump up and down again so well that the storm
(to look) quite real.

VII. Summarize the text
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Lesson 9

VOCABULARY
to argue Jhat, thwuwnwpybip
routine uwhdwOywé Ywpg, nnnpwyh rbdha
routine uwhdwOywdé, npnawyh
mate naytn(wyhg)
dense ulniLghs
to prevent Yubfubg
irritable njnLpwagnpghn
fatigue hnqlwénipjncl
to refuel Lgwynnb| yunbwbjnipny
burdensome ( Swlpwptnlnn, 8Gnn
respiratory 20swnnipjwl, 2Gswnwlwb
miserable funénLy
to skip gwuwnynunbf, funtuwihb
to associate hwnnpnwygyb
attitude yGpwptpdniGp
fasting wlnph, wwu

BREAKFAST

We often hear that breakfast is the most important meal of the day, yet
millions of people routinely skip it. Our excuses vary: “I’'m on a diet”, “We’re
just not hungry in the morning”, “We don’t have time”, or “I don’t like breakfast
foods”. But as one health expert states, “of all the nutritional mistakes you might
make, skipping breakfast is the biggest”.

Breakfast is often a nutrient dense meal which may provide Y4 of all
daily nutrient needs including vitamin C, calcium, and iron, but only 1/5 of our
total daily calories. Children who eat breakfast are more likely to get enough
daily fiber.
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Eating breakfast prevents many of the negative effects of fasting, such
as irritability, fatigue, aggression, and sleepiness. Research shows that hungry
school children are not only more likely to have problems learning, but also have
more behavior problems than their breakfast-eating mates. Eating breakfast is
also associated with better attitudes toward work and school.

The brain’s primary source of energy is glucose (blood sugar), and
because it does not store reserves, it is sensitive to the drop in blood sugar levels
that result from 8 to 12 hours of overnight fasting. The brain’s supply of glucose
must be refueled with healthy food to perform properly. This is especially true
for children, who have smaller energy reserves, burn energy faster and are more
active.

Every day a child has to use listening skills, be organized, concentrate,
meet expectations, and generally perform himself mentally, physically and
socially. Breakfast makes children be ready for these demands, but they become
burdensome for the child who is hungry. Hunger limits a child’s ability to learn
about his or her world. Hunger children have more respiratory illness and are
absent from school more than children who eat breakfast. Adults can adjust to
skipping breakfast — children can’t. It makes them feel sick, weak, and
miserable.

Why should you eat breakfast? You “break the fast” at breakfast. It has probably
been 10-14 hours since you last ate. Your body needs food like a car needs
gasoline — food gives you energy. What you choose for breakfast can make a
difference, too. Sugar foods (soda, doughnuts, etc.) create a rise in blood sugar
levels and a quick burst of energy. About an hour later blood sugar and energy
decline, bringing on symptoms of hunger. But a balanced breakfast containing
carbohydrate, protein and fat gives time-released energy that prevents you from
feeling hungry for several hours.

I. Answer the questions:

1. Is breakfast the main meal of a day?

2. Why should we eat breakfast?

3.  Why do millions of people routinely skip breakfast?
4. What does eating breakfast prevent?

5. What does breakfast provide with?

6. Are you a breakfast eater or a breakfast skipper?

7.  What problems do hungry school children have?

8. What is the brain’s primary source of energy?

9. How does hunger harm a child?

10. What does food give us?
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II. Find English equivalents for the following in the text:

dhthnGwynp  dwpnhl,  funtuwthtp Gwiuwdwzp,  uGGnwpwp,  ufuwl,
wwwhnyb], Juoptb], pwgwuwlwl waqnbgnipinil, ninbn, qyniynquh
dwwnwlwpwpnid, wennowpwn, ubniln, ywnpwuwn [hGG}, 26swnwlwb
hpJwbnnipjnil, SwGpwptnlnn, fungnLy, ywpnibwybg

III. Complete the sentences giving as many reasons as possible:
1. Eating breakfast prevents ....
2. Eating breakfast is associated ....
3. Morning hunger reduces ....
4. Hungry children have more ....
5. You choose for breakfast ....

6. Eating breakfast may help you ....

IV. Explain the difference between the given words and use them in
your own sentences:

1. hear and listen
2. food and meal

3. keep and prevent
4. make and do

V. Quickly look through the list and mark the lettered word in meaning
of the word tested:

1. ill (i bad, ii wicked, iii poorly)
2. careful (7 attentive, i accurate, iii particular)

3. offer (i advance, ii move, iii suggest)
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4. learning (i teaching, ii studying, ii analysing)
5. contain (i comprise, ii involve, iii store)
VL. Putin during, while, for:
1. We didn’t speak ... the breakfast.
2. We didn’t speak ... we were eating.
3. What you choose ... breakfast can make a difference, too.
4. What would you like ... dinner?

VII. Summarize the text:
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Lesson 10

VOCABULARY
obesity ahpnipntl
to fend hnqu
furthermore pwgh wjn
premise Owfuwnpyuy
prenatal Gwfuw6btnwpbpwyw
prevalent qbinh2funn
cognitive hdwgwywa
irritability njnLpwagpgrnipintl
concentration yGGaupnGwgniy
achievement Gwdniy

CHILDREN’S NUTRITION AND LEARNING.

Children receive messages about food and nutrition from television and
food packaging. It is determined that television advertises foods high in sugar,
salt, or fat. We all learn about nutrition from what we observe around and at
home.

Children of all socioeconomic levels are at-risk for poor nutrition. Some
children do not get enough to eat each day because their families lack money to
buy sufficient food. Other children consume enough food but have diets high in
fat, sugar, and sodium that put them at risk for obesity or heart disease and other
chronic illnesses. Nowadays more children are being left to fend for themselves
for meals. The premise that nutrition affects children’s ability to learn is not new.

Inadequate weight gained during pregnancy can increase the risk of
having a low birthweight (under 5.5pounds) baby. Low birthweight infants are
more likely than other infants to have hearing, vision, or learning problems and
to require special education services. Recent evidence indicates that 15% of very
low birthweight children and nearly 5% of low birthweight children require
special education, compared to 4.3% of children born at normal birthweight.

Iron deficiency is one of the most prevalent nutritional problems of
children. Iron deficiency in infancy may cause a permanent loss of 1Q later in
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life. Tron deficiency and anemia lead to shortened attention span, irritability, and
difficulty with concentration. Consequently, anemic children tend to do poorly
on vocabulary, reading, and other tests.

Several studies have found effects of hunger and poor nutrition on
cognitive ability. One such study found that among fourth grade students, those
who had the least protein intake in their diets had the lowest achievement scores.

A laboratory study that involved healthy, well-nourished school-aged
children found a negative effect of morning fasting on cognitive performance. A
test of the speed and accuracy of response on problem-solving tasks given to
children who did or did not eat breakfast found that skipping breakfast had an
adverse influence on their performance on the tests.

Children who are hungry or undernourished also have more difficulty
fighting infection. Therefore, they are more likely to become sick, miss school,
and fall behind in class.

]
.

Answer the questions:

Where do children receive messages about food from?

What foods does television advertise?

Why don’t children get enough nutrition each day?

Does nutrition affect children’s ability to learn?

What is one of the most prevalent nutritional problems of children?
What can iron deficiency and anemia lead to?

What difficulties do children who are hungry or undernourished have?
What do anemic children tent to do poorly?

What problems are low birthweight infants likely to have?

0. Can skipping breakfast influence on children’s learning abilities?

e R G bl

II. Find English equivalents for the following in the text:

npwioh  wwlywu nlbOw], qO6 pwydwpwp pwlwynipjwb ulniln,
ogqunnwagnnét| ulniln, qhpnipjwl Ywd upinh hhdwlnnipynil, wn
GpGhuwGtp pptiGp GG hng wnwlGnud hptlg ulGOnh dwuh, GpGluwGGph
unynpbiint Jupnnnipjnilp, uGGnh L unynpbnt dhol,, uGlnh Yppnipjwl
JwplnpnipynilGp,  GpUwph  wwlwunipjnilp, Ywpnn b wwwnidwn
hwlnhuwGuwy:

II1. Put in the missing words using the list given below:

difficulty, miss, poor, negative, fall, increase, sick, receive
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1. Children of all socioeconomic levels are at-risk for ... nutrition. 2. Inadequate
weight gained during pregnancy can ... the risk of having a low birthweight
baby. 3. A laboratory study that involved healthy, well-nourished school-aged
children found a ... effect morning fasting on cognitive performance. 4. Children
... messages about food and nutrition. 5. They become ..., ... school, ... behind
in class. 6. Children who are hungry also have ... fighting infection.

IV. In each group of words find the “wrong” one. Compare their
meanings:

1. lack, absence, want
2. disease, illness, attack
3. increase, add, spread
4. study, analyse, plan
5. get, catch, observe
6. establish, found, start
V. Use the prepositions where it is necessary:

1. Children ... all socioeconomic levels are at-risk ... poor nutrition. 2. Other
children consume enough food but have diets high ... fat, sugar and sodium that
put them ... risk ... obesity. 3. Iron deficiency is one ... the most prevalent
nutritional problems .... 4. Several studies have found effects ... hunger and
poor nutrition ... cognitive ability. 5. Children receive messages about food
and nutrition ... television. 6. We all learn about nutrition ... what we observe
around and at home.

VI. Translate the derivatives of the following words:

economy — economic — economist — economical

nutrition — nutritious — nutritive

to educate — education — educated — educational — educator
to consume — consumption — consumer

to perform — performance — performer

deficit — deficient — deficiency

VII.Summarize the text
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Lesson 11

VOCABULARY
crucial Jsnwywa
precedent Gwfuwnby
cancer pwngytin
infant dwlbncy, Gpbfuw
digestive Jwpunnwulwb
frequent hwidwhuwyh
snack pbipl. YGpwyntn
buckwheat hGnywgnpkh
to assure hwywuwinhwglb, Gpwfuwynnptp
starchy oujwjwwn
stable Yuynth
neurological Gywpnwpwlwywh
worrisome wbhwbquunnipynitld ywwndwnnn
preferably gbipwnwubny, GwpupGupbiny

CHILDREN’S NUTRITION.

Childhood nutrition sets a crucial precedent for future health. It may
even have the greatest influence on a person’s health later in life. Poor childhood
nutrition during the ages of 4 through 18 may be a reason of later diseases such
as heart disease, high blood pressure, or cancer, while proper nutrition may
assure good long-term health.

School-aged children do not grow as fast as younger children or infants,
because they have smaller digestive system, and antioxidants. In addition,
children need foods that will supply them with adequate calories for energy as
well as proper proteins and fats to nourish their internal organs and physiological
structure. In addition to fruits and vegetables, children should be encouraged to
eat whole grains and starchy roots like corn, buckwheat, rice, wheat, potatoes,
and etc.
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Protein is another requirement for growing muscles and organs. Meat,
eggs, chicken, lamb, turkey, and fish provide protein, iron, vitamins and
minerals. Nuts, seeds, bean offer vegetarian sources of protein. Dairy products
are another great source of protein, and offer calcium for growing bones.
Products that are high in fat content should be avoided at all costs. Egg, olive oil,
fish oils, i.e. healthy fats not only provide a good, stable energy source for a
child, they are also necessary for proper brain growth and neurological system
development. Of course, any child wants ice cream, soda, and candy, and small
amounts aren’t worrisome. However, the majority of the diet is healthy, and
offers a variety of foods from the four groups, preferably from organic sources.

I. Answer the questions:

What may have the greatest influence on a person’s health?
Can poor childhood nutrition cause any disease?

What do fruits and vegetables supply us with?

Why is protein so important for children?

What products should we avoid in our diet?

Why do school-aged children grow slower than infants?
What should children eat in addition to fruits and vegetables?
What food provides protein, iron, vitamins and minerals?
What do dairy products offer for growing bones?

0. What products do children need for proper brain growth?

e A S el N

II. Find English equivalents for the following in the text:

ulnilnp dwbny dwiwbwy, niGblw|] wakGwikd wgnbgnipynilp, wpjw
pwpdn 602nLy, nupngwlwh wnwphph GpGuwGbpp, (wy plGwnpnipgnta,
wwwhnytip hhdGwywl Jhwnwdhbbbpny, bhwlpwihlG Onpbipnd L
hwywopuhnwGwnbtnny, GGpphG opquaGtp, dhghninghwyw
Ywrnigdwépp, YJwplwdpbpp, wdnn nuynplGbph hwdwp, wbwnp ¢
funtuwtht] dwpwbp wwpnlGwynn wwpwbplbphg, wikb qlny, hptlg
uGbnh dGéwdwulnipintlp, nintnh 8houn wdh hwiwp, qbpwnwubinyg
opqwlwlwb wnpjnplbphg:

III. Put the sentences together:

1.Children nutrition sets a crucial ... necessary for proper brain growth
precedent for... and neurological system development.
2.School-aged children do not ... with a consistent energy source.
grow...
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3.Quality carbohydrates provide ... growing muscles and organs.
children...

4.Protein is another requirement ... future health patterns.

for...

5.Products, that are high in fat ... avoided at all costs as they oxidize
content should be... and age cellular structure.

6.Healthy fats also... ... as fast as younger children.

IV. Make these sentences negative:
1. School-aged children grow as fast as younger children.

2. Fruits and vegetables are good choices as they supply essential vitamins, and
minerals.

3. Products should be avoided at all costs as they oxidize and age cellular
structures.

4. Your child will want ice cream, and candy.
5. A diet offers a variety of foods from the four food groups.
V. a.Match the following words with the opposites given below:
1. past, high, good, early, big, majority
2. small, low, present, bad, late, minority
b. Read the text and answer the questions:
MEALTIMES

Two things never fail to confuse foreigners when they come to Britain:
cricket and British meals. However, whereas the visitor can live without
understanding cricket, it is almost impossible to survive without an
understanding of British eating habits.

Understanding British meals is one of the great mysteries to the foreign
visitor. Over the centuries, the British have shown a tendency to name and re-
name their meals, and to move them about the day in an apparently random
fashion. Different names to each meal depend on the social class and part of the
country people live in.
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Breakfast, which was once taken at 5 o’clock in the morning, can now
be at any time before 11.30. It has thus overtaken dinner. In Norman times — 12
century — dinner was at 9am; by the 15" century it had moved to 1lam; and
today it can be eaten at any time between noon and 2.30 in the afternoon and is
called Iunch by a large proportion of the population, especially the middle and
upper classes and people from southern Britain. Many farmers and peasants,
however, who start work at sun-rise and have their breakfast before they go to
work, still stop for a lunch break at about 9 o’clock.

In the 14™ century, supper was at 4 o’clock — which is now called tea-
time. But outside the south-east of England, working families have tea or high
tea at about 6 in the evening while the rest of their fellow-countrymen have
dinner, which is often also called supper, at about 7.30pm.

Fill in the gaps in these sentences:

4. The British have a meal in the morning before they go to work; usually
call it...

5. They then have a meal in the middle of the days; this is called ...

6. After work, they sit down to an evening meal; this is called ...
Or...Or...Of...

VI. Match the words on the right with the definitions given on the left:

Prefer unit of quantity of heat

Brain prepare food in stomach for assimilation in body

Choose like better

disease process in organism by which food is built up into living
matter

Digest food; act of giving or receiving food.

Calorie state of being different, many-sidedness

Variety grayish-white nerve substance in skull of vertebrates; center
of thought, feeling

Nutrition unhealthy condition, illness

metabolism pick out with preference; select from many

Require need; demand; make necessary

VII.Summarize the text
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ADDITIONAL TEXT
Baby Food
Part I

It has been always been an accepted fact that the best food for babies
younger than six month is mother’s milk due to the composition and content of
various vitamins and essential aminoacids. However, many babies are fed with
ordinary cow’s milk to which some water and sugar are added.

Powdered baby food available on the market comprises a large group of
products with different compositions, which can be classified in the following
groups:

Ordinary whole milk powder

Whole milk powder with added carbohydrates
Fermented milk

Humanized milk

[ Products with starch

Ordinary whole milk powder — The simplest type of baby food is whole
milk powder with 25 to 28% fat in the solids, or half-cream milk powder with
about 14% fat. Usually some vitamins are added, e.g. A, B;, and D,, in order to
equalize the seasonal variations in the vitamin content of natural milk, and to
keep it, throughout the year, at the optimum standard level required for babies.

Whole milk powder with added carbohydrates — This group of baby
foods is again based on full-cream or half-cream milk with added sucrose and
maltodextrine. The sucrose is added to the milk prior to the evaporation. This
allows for pasteurization of the sucrose as well, and a final product with an
acceptable plate count is produced. Today industrial ready-made maltodextrine is
available in most places. The maltodextrine is then mixed with partially
concentrated milk. Very often vitamins are added as well. The whole mixture
must be homogenized before drying. If the preparation of the feed is a batch
process there will be some storage and delay between the evaporator and the
dryer.

o o

Part IT

Fermented milk — The next group of products is fermented milk,
usually half-cream made by means of special culture starter strains. In this case
the pre-concentrated milk — usually hot — is inoculated by a starter, which is
normally a mixture of streptococcus lactic and lactobacillus and fermented at a
slightly elevated temperature for 6-10 hours. After the required acidity has been
achieved the fermented concentrate is homogenized, cooled and spray dried.
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Humanized milk — The biggest group of baby food is the so-called
humanized milk. Human milk has a very different composition from cow’s milk,
as it has a higher content of lactose, a lower content of proteins with different
protein composition (mainly an albumen milk while cow’s milk is a casein milk)
and a different fat composition (as it has a considerably higher content of
unsaturated fat acids) and a lower content of minerals.

There are different steps of humanization. The simplest one is merely to
increase the content of lactose and add some vegetable fat to increase the amount
of unsaturated fat acids. Other additives, such as vitamins, ferric ions or lactulose
(galaktosido-fructose) are used as well, with the aim of converting cow’s milk
into a composition as close as possible to human milk.

Products with starch — Another big group of baby foods contains starch.
The starch can be added to the process either by dry dosing or in liquid form
together with the remaining components:

a. Dry dosing — whole milk and sucrose are mixed and pasteurized, after
which it is evaporated to about 45% total solids and spray dried at 180°C. The
powdered starch is dosed via the fines return system into the spray dryer and is
agglomerated with the concentrate particles. The agglomeration of the starch is
very important to avoid separation in the cans during storage. As powdered
starch often contains bacteria, a gamma radiation can be necessary to ensure an
acceptable end product.

b. Liquid mixing and pasteurizing offer the advantage that the starch
can be pasteurized. If the pasteurization temperature is kept below 60°C, the
starch will not be precooked, and the mixture is dried from a feed with 45% solid
and a drying temperature of 180°C. If the pasteurized temperature exceeds 72°C,
the starch will be precooked and the viscosity will increase. Due to this the solids
content must be reduced to 20-25%. Drying temperatures will be 180°C. Bag
filters on the exhaust air must be foreseen, as the powder loss will otherwise be
too high.

Answer the questions:

What is the best food for babies younger than six month?
What powdered baby food do you know?

What is whole milk powder?

What is whole milk powder with added carbohydrates?
What is fermented milk?

What is humanized milk?

What are products with starch?

Nk wh =
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UNIT §
WINE-MAKING TECHNOLOGY
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Lesson 1

ancient

inherent

yeast
syn. Ferment

fermentation
delightful
encounter
grape

grape sugar
vine

vintage

syn harvest
vineyard

viticulture
temptation
label
ample

release

vessel
syn bowl, jar

intoxicating
induce
antiseptic

immortalize

Vocabulary

wlwnhy, huwnwnjwu
hwuwnniy

tudnph, ferefudnn

fudnpnud

upwilgtilh

puwtuyty

huwnnn

huwnnnh 2wpwn

fuwnnnh npfe, Yuq
huwnnnwpwn

fuwnnnh wjgh
fuwnnnwagnnénLpenLu
quwjrwynntd, hnwwnLpwlp
whwwy

[hwinwn

wquwwn wnbdwyncd

quywe, pwu

hwpptgunn

wnwyowgub|

hwywubGhuhy, hwwpwywntnhw
hwdtpdwgut|, wudwhwglut
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History of Wine

Wine has a long history and individual bottles of wine can have their story
too. These two aspects add greatly to wine's place in our cultural history. Wine
was one of the first things that Man created, and it has held a special place in
many cultures. The history of wine is also an intriguing story of technical
innovation, as Man applied his intelligence to the problems posed by the first
chemical reactions that he encountered: fermentation and oxidation. No one can
know who made the first wine. The great classical civilizations of Greece and
Rome traced it back into their prehistory, and built legends around its discovery.
Ancient Egypt has left us wine lists and wall paintings. Indeed, the Egyptians
recorded the vintage, vineyard and winemaker on individual jars of wine: the
first wine labels.

Wine can be and is made from wild grapes. The grape is the fruit that with its
concentrated sugar and ample juice has an inherent tendency to ferment.
Fermentation makes alcohol and this will take place when the grapes are ripened
and the juice released comes into contact with yeast there in plenty in wild form
on the skins of the grapes. So if the grape juice is held in a container, wine will
make itself. Pure conjecture leads us to a Stone Age man who placed ripe grapes
in a vessel clay pot, wooden bowl or skin bag and, perhaps forgetting them, left
them to ferment. In warm conditions this will happen in hours rather than days,
and in days there will be wine of a sort. Who was the first to drink this
intoxicating and delightful juice. We can never know, but perhaps he or she also
had the first wine to induce headache. At feasts, religious ceremonies, as
antiseptic medicine wine played many roles. But only comparatively recently in
its history came the biggest breakthrough: when the ability to age wine was
mastered, allowing us to keep it perhaps for years, improving in cask or bottle,
fine wine was born.

Modern Times

The last 90 years have seen a revolution in the wine industry. The scientific
background of wine making has developed greatly, allowing for many things that
were once impossible to be accomplished. An example of this would be
refrigeration. Before the 1940s, wine was supplied to people according to their
geographic location. After the development of refrigeration, it was easier for
wineries to control the temperature of their fermentation process. This enabled
high quality wines to be produced in hot climates.

Machines that harvest grapes more quickly have allowed vineyards to become
larger and more efficient. Grapes can also be harvested during day or night,
allowing vineyards to control the temperature and climate when grapes are
harvested.
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Modern wine makers can now achieve total control of every stage of wine
making from harvesting and crushing to bottling. Though recent advances in
technology have benefitted the wine industry, they have also led to the
temptation to produce more wine at the expense of quality. Wine makers face the
challenge of producing wine for a larger market without losing the character and
individual flavor of their wines.

More countries are producing more varieties of wine than ever before.
Advances in technology will ensure that it will continue, with more countries
producing more wine, and better wine.

1. Find the equivalents for the following in the text.

AhUht wrwohl hwynlbwagnndnipnibbbphg d6YO L. SEUGhYwYwywh
Gnpwpwpnegneb. Pwiuyb) phihwywb rGwyghwbbph htwn. fudnpnud L
opuhnwgntd. lwwnnnwpwnny L fuwnnnwgnpébbpny wwuwnybpywé.
fuwnnnp hwynid ntbh fudnpybne. lwdnpdwl wpnyniapnd werwowbnid
wiynhn. Untnnwyynd 6O hwuwé fuwnnnh wyunwdiwyh Yypw. Gpp
fuwnnnp (gynid  vwpwlbph dGo L wwhynid, nwrelnud £ ghGh. Rwptb
nwph dwpnp. Ywdt wdiwbl6ph dbg. OpGpnd wwhywdé ghOhGEPp
nwrOnd 6O pwpépnpwy. @hGht oguwgnnéyby £ pE™ np wtu pnidhs L
pE™ npwbu hwywpwywnbphw| dhong. GhGnt hGwgdiwb wnbfubninghw.
Stuwywynp ghthltn:

2 Give Armenian equivalents for the following.

It has held a special place in many cultures; technical innovation; the first
chemical reactions; fermentation and oxidation; wine lists and wall paintings; the
first wine labels; wild grapes; concentrated sugar; tendency to ferment; come
into contact with yeast; the skins of the grapes; pureconjecture; clay pot ;wooden
bowl; skinbag; intoxicating and delightful juice; as antiseptic; improving in cask
or bottle.

3. Use the verbs in parenthesesin the correct tense form

1. No one can know who (to make) the first wine. 2. Wine was one of the first
things that Man (to create), and it (to hold) a special place in many cultures.3.
Though recent advances in technology (to benefit) the wine industry, they also
(to lead) to the temptation to produce more wine at the expense of quality.4. The
great classical civilizations of Greece and Rome (to trace) it back into their
prehistory, and (to built) legends around its discovery. 5. Pure conjecture leads
us to a Stone Age man who (to place) ripe grapes in a vessel clay pot, wooden
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bowl or skin bag and, perhaps (to forget) them (to leave) them to ferment.6. If
the grape juice (to hold) in a container, wine (to make) itself.7. Modern wine
makers can now (to achieve) total control of every stage of wine making.

4 Complete the table.

NOUN VERB ADJECTIVE
growth
vary
distinguished
category
use
specific
delightful
describe
recognized

5 Match the words with their definition.

1.innovation 1.a chemical process in which two or more
substances act mutually on each other and are
changed into different substances, or one substance
changes into two or more other substances.

2.reaction 2.a new thing or a new method of doing something.

3.pure 3.a process in which a chemical substance changes
because of the addition of oxygen.

4 vineyard 4.a producer of wine, a winegrower.

5.winemaker 5.the liquid obtained from or present in fruit or
vegetables.

6. jar 6.not mixed with anything else.

7.vintage 7.fully grown and ready to eat.

8.oxidation 8.a plantation of grapevines, typically producing

grapes used in winemaking.
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9.ripe

9. the year or place in which wine, esp. wine of
high quality, was produced.

10.juice

10. a glass container with a lid that is used for
storing food.

6Summarize the text.
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Lesson 2

hoe
syn. dig
tendril
pruning
graft

restaking

manuring
syn. fertilization

absorbent

blight
syn. Insect

fungus, fungi(pl)
spore

syn. microorganisms
saccharomycets

stalk
syn. hackle

pressing

to attempt

There are three main phases in the production of wine; the cultivation of
the vines, the gathering and pressing; fermenting of the grapes; and the care of
wine after fermentation. As soon as one year’s vintage is over, next year’s
cultivation begins. If grafted vines are being used any tendrils from the stalk
must be cut off. Then follow the pruning and restaking of the vines, and
sometimes the manuring of them. Throughout the spring and early summer, the
earth is repeatedly hoed to keep it free from weeds, and to keep the topsoil light
and absorbent against later drought. The vines at intervals are sulphured and
sprayed with chemicals to ward of blight.

The grape harvest takes place in September or October; the farther the
north, the later the harvest. A wine harvest is a chancy thing. Most grapes are
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thhuptiguti
2hy

Euinnud

nuywhy
YGpwnwuwynpned

wwpwpuwgned
utnddnn, ywunn
Juwuwwnnt Uhgwin
uncuy

uwnn, dwunpkt
2wpwnpuwulytn
nnunuq

Jwdjnud

thnpab

How wine is made



picked at the instant they are ripe, however where a smut wine is to be made, the
harvest is delayed until the grapes are beginning to rot. The grapes must not be
gathered until it is judged that the saccharomycetes have settled in sufficient
quantity.

As the grapes ripen in the sun, an important thing happens. Microscopic
spores or fungi settle on the skin from the air. These spores have a vital part to
play in the making of wine. They settle in millions on the skin, in an attempt to
get at the grape-sugar in the juice, on which they would feed.

The harvest then takes place with all speed, because rain would wash
off these tiny spores. The vintagers, therefore, work over the vines day after day,
till all the grapes have been picked. If there is rain during the harvest, gathering
is held up till vines have had a chance to dry.

In some areas selection is made on the spot. In this way the best and the
poorer berries are gathered separately and wines of corresponding quality
produced from each.

Bad berries would, if mixed with good, lower the quality of the finest
wine. Such selection is very strictly carried out in Germany, where the wines are
classed by the quality of the grapes from which they are made. There only the
good, ripe berries are picked, and all others left till they in turn become ripe. The
vintagers, therefore, work over the same vines day after day, till all the grapes
have been picked. A the selection on the spot takes place also in Champagne.
Sherry grapes, too, must be heavy in grape-sugar. They are, however, picked
when ripe, and then left on straw mats to ripen still further in the sun.

Exercises

1 Find English equivalents for the following in the text.

Qhunt wpuugpnipniup tkpuemd | Epkp hhdtwlwt thnykp. Jquqtph
downud, hujupnid b dwdjmd. juunnnh pudnpnid. ghint jutiwdpp
hudnpnidhg htwnin. hnnp wwppbpwpwp thjupkgynudt. qips wwhby
Unjwjuninknhg, dhjpnuynyhly uvynpubpp fud ubljkpp onhg tunnid L
yunudwolh Yypw, Juwmuwwnnitbphtt nstymgtbint hwdwp, gnnyniud Eup
phthuwt Wynipbpny. buwfwt tpwbwlnipmnit nitktw). dhihnbwynp
dwpkutip hwjupynud Eu yunudwolyh ypu. vt ppunnnh hymph dke
Enwé owpwpny. ubjkjghwt juunwupynd E nbnmd. pippwhwdupp
Junwupynud E wpugmipjudp. wbwdplubpp Jepuginud Bu dwuptubphte

2 Give Armenian equivalents for the followings.
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Cultivation of the vines, fermenting of the grapes, to ward off blight, to keep the
top soil absorbent, microscopic spores, restaking of the vines, grape-sugar in the
juice, against later drought, vintagers work over vines, the grapes have been
picked, the wines are classified by the quality of grapes, the selection of the spot,
sherry grapes, grape sugar, they are picked when ripe, area selection, in
sufficient quantity, free from weeds,.

3 Match the words and arrange them in pairs.

1. rot 1. must

2. harvest 2. to eliminate
3. spray 3. fertilization
4. grape-juice 4. fungi

5. sacharomycetes 5. decay

6. manuring 6. vintage

7. to ward off 7. sprinkle

8. Dlight 8. insect

9. soil 9. hackle

10. stalk 10. land

4 Choose the correct word and use the right form.

1.Microscopic spores or settle on the skin from the air.
Fungi Microorganisms Sacharomycetes

2.They settle in millions on the, in an attempt to get at the grape-sugar in the

juice, on which they would feed.
Skin Peel Upper layer

3.The grape takes place in September or October.
Harvest Vintage Yield

4.The harvest is delayed until the grapes are beginning to
Destroy Decay Rot

5.The vines at intervals are sulphured and sprayed with chemicals to ward off

Pest Insect Blight
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5 Translate the sentences paying attention to the passive constructions.

1.

2.

If grafted vines are being used, any tendrils from the stalk must be cut
off.

Most grapes are picked at the instant they are ripe, however where a
smut wine is to be made, the harvest is delayed until the grapes are
beginning to rot.

After selection the grapes are sometimes separated from the stalks
before pressing.

Sometimes, however, the stalks are retained to give more body to the
wine.

The vines at intervals are sulphured and sprayed with chemicals to ward
off blight.

Throughout the spring and early summer, the earth is repeatedly hoed,
to keep it free from weeds.

6 Answer the following questions:

AN

Which are the main phases for production of wine?
Why are the vines sprayed with chemicals?

What part do the spores play in wine making?
Why does harvest take place with all speed?

How is the selection in some areas made?

When are most grapes picked?

Ex.7 Summarize the text
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Lesson 3

Vocabulary
berry hwwnwuwwnnn, wywunnwn
beverage fudhgp, pdwGlhp
skin wunnwidw2y
pip Unnhq
flesh wwnnwuhu
ethyl alcohol ErhL uwhpun
carbon dioxide wdhuwprNL quq
vat
syn. cuve nwhuin
burst wuwuwnnt)
premier vin hupUwhnu pwngnt

bare-footed adj
crush

acid

draw

must

syn. grape-juice

stalk
syn hackle

rape

sieve

bacterium(pl bacteria)
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Pressing

When the grapes have been taken to the chateau, or the place where the
wine is to be made, they are sometimes separated from the stalks before pressing.
This operation is called, in France, egrappage, and is usually done by a
mechanical sieve. Sometimes, however, the stalks are retained to give more body
to the wine.

Pressing is carried out for two main reasons: to free the grape-juice
from the skins, pips and flesh, and to enable the saccharomycetes to get at the
grape-sugar in the juice and ferment it.

The methods of pressing are varied in the different regions; only the
principles can be given here.

In Bordeaux the presses are in many cases placed on a level above the
vats, or cuves. Under pressure the grapes burst their skins and the juice runs out
into the cuves. This grape-juice makes the premier vin.The grapes are then
further pressed, and the juice or must extracted goes to make the vins de presse-
wines of rather poorer quality. A similar system is employed in the other wine
districts. Each pressing produces a wine of poorer quality than the previous one.

In Champagne the law forbids proprietors to extract more than a fixed
amount of must from given quantities of grapes. This ensures the high quality of
the resultant wine. Furthermore, the poorer wine obtained from the later pressing
is not allowed to be called “champagne”.

In Douro pressing is carried out by the vintagers dancing on the grapes
bare-footed. The gentle pressure of the feet bursts the grape-skins and allows the
juice to run out, but does not crush the pips of the berries. These pips have a high
acid content which, if mixed with the must, would spoil the wine. Also, the
warmth of the soles of the feet assists the early stages of fermentation.

If white wine is being made from black grapes, then the juice must be
quickly separated from the skins and stalks, or the wine would be “coloured”.
Champagne, for example, is largely made from black grapes, and it requires
great skill to keep it pure and “white”. Red wine, of course, draws its colour
from the skins, and the must is usually fermented along with the rape-the skins,
stalks and pips.

A natural wine, like claret, is the purest of all beverages. Everything
that is required for its production is contained in or on the grape itself. It is only
necessary to burst the grape-skin, so that the saccharomycetes can get at the
grape-sugar. In the ensuing fermentation, all unwanted bacteria are killed,
leaving wine the purest and most hygenic of drinks.
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Exercises

1 Translate into English.

vunnnp  Gppbdt swiywquuuynud £ dhtgh  dwdjnudp. Ghuntt
dwpdubnnipmit muynt hwdwp. Twdinudp juunwpynud B oEpln
tyuunwyny. wnnudwayhg, yunuduhg b Ynphghg juwnnnh hjniph
wigwwnnid. Zyniph Uk swpwpwutytiph tkpputhwigdwi nt pdnpdwt
hudwp. Unwohtt dwdinidhg uwnwgynid E pwpdpnpul  ghth.
bPuptwhnu pungnt. tmipnnud dwdjnidp junwpynid £ jpwnnnh Jpu
pophl nwpkpny wwpbny. Lywunnd £ wpwq podnpdwbp. Gph
uyhnwl] ghthtt wuwwunpwuwnynid £ ubt jpunnnhg, hnipp whup L wpug
wquuiyh swistphg b wunudwolhhg. Ghuhtt junnwgyh gnitwynp.
Unphqutipp skt Ynupdnud, tpubg by tnus ppenit sh jpwbqupnud
udnpuwtnp:

2 Translate into Armenian.

1. If white wine is being made from black grapes, then the juice must be
quickly separated from the skins and stalks, or the wine would be
“coloured”.

2. Red wine, of course, draws its colour from the skins, and the must is
usually fermented along with the skins stalks and pips.

3. The gentle pressure of the feet bursts the grape-skins and allows the
juice to run out, but does not crush the pips of the berries.

4. In Bordeaux, the presses are in many cases placed on a level above the
vats, or cuves.

5. Each pressing produces a wine of poorer quality than the previous one.

3 Match the words with the definitions given below

1.saccharomycete 1.a stone which exists in each fruit

2.vat 2.theferment which turns grape-juice into wine
3.the must 3.the peel or upper layer

4. yeast 4.the inside content of the skin
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5.stalk

5.the grape-juice which turns into wine

6.skin 6.the fungi which are the cause of fermentation
7.pip 7.a cask in which the wine is kept
8.flesh 8.the rape and the grape berries together are

called...

4Find the key sentence in the text and make a conversation over it.

5 Match the questions with the answers

bl i e

What is carried out before pressing?

Why is the pressing carried out?

How is the pressing done in Douro?

How is the white wine made from the black grapes?

Why sometimes are the grapes not separated from the stalks before
pressing?

In Douro, pressing is carried out by the vintagers, dancing on the grapes
bare-footed.

Sometimes grapes are separated from the stalks before pressing.
Pressing is carried out to free the grape-juice from the skins, pips and
flesh, and to enable the saccharomycetes to get the grape-sugar in the
juice and ferment it.

If white wine is to be made from black grapes, then the juice must be
quickly separated from the skins and stalks.

Sometimes however, the stalks are retained, to give more body to the
wine.

6 Translate the text using the vocabulary bellow.

Wine’s effect on the body

Heavy alcohol consumption has been shown to have a damaging effect

on the cellular process that creates bone tissue. Long term alcoholic consumption
at high levels increases the frequency of fractures. Studies from St. Thomas’
Hospital in London and the Epidimiologie de 1’Ostioporose medical group in
France suggest that moderate wine consumption may offer positive benefits to

women,

particularly elderly women, in retaining bone density and reducing the
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risk of developing osteoporosis. The French study showed that women who
drank moderately (1 to 3 glasses a day) had more overall increases in bone
density over the two - year study period. However, the physicians who took part
in the French study noted that other factors could be in play apart from wine
consumption with moderate drinkers being more likely to live active lifestyles
that included physical activity which also benefits bone density.

Vocabulary Notes

Cellular —pppwijhu

Bone tissue- nuypwjhu hjnLujwodp
Frequency-1.hwéwhiwywunipinLl, 2.wpwaqugnid
Fracture-yninpgwédp, thhupniLuncyniu

Benefit-ognLwn, 2wh, Lwywuwn

Retaining bone density-nuyph funncpjwl wwhuwwuntpniu
Osteoporosis-nuyph pwjpwjdwl opwiu
Consumption-uyjwnncJ
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Lesson 4

cast

crust
encourage
syn. assist
rigid

syn. constant
spirit
wastage
injurious
marc

syn. crashed mass
froth

fortified wine
syn. smut

cask

sediment

residue

sink to the bottom
isinglass

racking
Syn. cleansing

fine
net

decant

Vocabulary

UGG nnLpu UGwink))
Luwnywdp, thwn

oqub, Uwywuwnb
hwuwnwuwnnlu, uyndu
uwhpwn

ynpnLuwn, pwhnu
JuwuwuwnnL

yutin

[eNRNLN
RUNGgYws ghuh
nwywn
Lunyjwodp
Luwnywdp

Luwnt| hwwnwyhu
dGlwuwnhu, nnunnn
quinud

huhwn, pwlén
qnLwn, JwpnLp
pwdt|, qunb|
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Fermentation

When the grapes have been pressed and the cuves or vats cleaned and
sterilized, the must is run into them to be fermented. The cuves are not filled to
the top to avoid wastage when the must ferments and boils. Usually, however,
the minimum necessary amount of air is allowed to contact with the must during
fermentation. Oxygen encourages the growth of other ferments injurious to the
action of saccharomycetes, and if these were to gain the upper hand, the wine
would be spoiled. In some districts, however, no attempt is made to cut off
oxygen, and in the fermentation of sherry it is allowed full contact with the must.

The saccharomycetes, which are the yeasts that cause fermentation, turn
the grape-juice, the must, as it is called, into wine by converting its grape-sugar
into ethyl alcohol and carbon dioxide.

Fermentation takes place almost at once, and the liquid bubbles and
froths as the carbon-dioxide gas is given off. The first fermentation usually lasts
from three days to a week. During this period the temperature of the room must
be rigidly stabilized. Within limits the higher the temperature the easier the
fermentation. In more northern districts, therefore, the air is artificially warmed
to assist fermentation.

The fermentation of port and other fortified wines is much different
from that of natural wines. Port is a wine of high sugar content. If the wine were
left to ferment right out, however, nearly all the grape-sugar would be converted
into alcohol, and the wine would be dry. The fermentation, therefore, is
artificially stopped at an early stage. This is done by the addition to the must a
quantity of alcohol in the form of brandy. The alcoholic content of the must
being thus raised, fermentation is cut off and the wine remains rich in sugar.

Care of wine after fermentation

When the first fermentation of a natural wine is ended, the wine is run
off into casks, leaving the rape and sediment behind. The residue of the skins,
called marc, is mixed with a certain quantity of water, and is used to make
poorer-quality wines or spirits. It is necessary to say “first fermentation” because
some wines ferment again later either in cask or in bottle.

The new wine gradually settles in its cask and throws sediment, which
sinks to the bottom. The wine is then run out into another cask, leaving the
unwanted sediment behind. This process, known as “racking” goes on till the
wine is quite clear. A final cleansing process called “fining” is then carried out.
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A quantity of isinglass or other suitable substance is mixed with the wine. It
forms a very fine “net” which, sinking to the bottom, takes down with it the
tiniest particles of sediment. The wine is then run off once more, and left to age
in wood till bottling time — or till it is shipped abroad.

Wine is a living organism, and, even after bottling, chemical changes
are continually taking place. If it is a great wine, it will go on improving for
many years. In this process it casts further sediment. A fine, old claret has heavy
sediment, while the crust of a vintage port is a well-known phenomenon. It is for
this reason that it is necessary to decant old wines and to handle them with the
greatest care.

Exercises

1 Find English equivalents for the followings in the text.

UwdjJwd pungnit jgymd E vnwpwubph dbe: Smpwubkph pipwukpp
Jhuwpwg Lu jhunud: Ppqusuh htwn phy othnudp tyuuwnnd k
Juwuwluwp dwuptubph wpnwowgdwip: Onp wphbunwlwinpkl
wnwpwgl: Cwpwpwuulbpp fudnphsubp Gl Uudbng  fuwnnnh
hjmiph JUbky bnwdé owpwpny: dkpwdnid Gu Ephp uywhpuwph b
wsjuwppent qugh: vwunnnh hjnipp punund k ghtth: vdnpnudp wiknh
E niukunud widhowybu: 2Enniih ynuowljubpp b thpthnipp gnipu
i quihu: Runugyuws ghuhtukp pudnpnudp wwppbpdmud Lk
unynpujmtt  ghuhubphg: vdnpnudp  nunupkgubnt hwudwp
wybjugunid b uyhpu Zynipp hnund | wnwtg swbish b iundwusdph:
Yugknp jpwntynd k opny wykh guép npul] ghuhubph vnwugdwt
hwdwp: Qubknt hwdwp ghtht wuppbkpwpup wninuthnpynud E:
Qhuntt wybjugymd E gnugnn jud  wy] wyompbp: Uhwbwng
wybnpy  dwuthlubphtt Zpuwowh punuppmipnii: Lgynud  Eu
thuynk wwpuibph Uk htwguw hwdwp: Shuhubph oowygmud:
‘Lunnjuwédph Jpptwdwppdus hwdwp: Fhuhtt Yhunuh opquithqu k:
Gupwplynud E phuhwljwi thnthnjunipiniuubph:

2 Translate into Armenian.

1. Oxygen encourages the growth of other ferments injurious to the action
of saccharomycetes.
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2. The fermentation of port, and other fortified wines, is much different
from that of natural wines.

3. Fermentation takes place almost at once, and the liquid bubbles and
froths as the carbon-dioxide gas is given off.

4. The residue of the skins, called marc, is mixed with a certain quantity of
water, and is used to make poorer-quality wines or spirits.

5. Wine is a living organism, and, even after bottling, chemical changes
are continually taking place.

3 Find the explanations for the following words.

1. cleanse 1. a small amount of something that remains after
the main part has gone or been taken or used.

2. convert 2. matter that settles to the bottom of a liquid; dregs.

3. residue 3. a small flake of soot or other dirt.

4. brandy 4. a strong alcoholic spirit distilled from wine or
fermented fruit juice.

5. rigid 5. cause to change in form, character, or function.

6. sediment 6. make something thoroughly clean.

7. froth 7. not able to be changed or adapted.

8. smut 8. a mass of small bubbles in liquid caused by

agitation, fermentation, or salivating.

4 Match the words and arrange them in pairs.

Mark Cleaning
Residue Cleansing
Fortified Crashed mass
Racking Contribute
Spirit Smut

Rigid Brandy

188



Encourage Sediment

Turn Constant

Fining Convert

5 Fill the gaps with the missing words given bellow.

Wine tasting is the sensory examination and ----- of wine. Wines contain many
chemical ----- similar or identical to those in fruits, vegetables, and ----- . The
sweetness of wine is determined by the ----of residual sugar in the wine after
fermentation, relative to the acidity present in the wine. Dry wine, for example,
has only a small amount of residual sugar.

Some wine labels suggest opening the bottle and letting the wine "breathe" for a

couple of hours before ------ , while others recommend drinking it immediately.
Decanting (the act of ------ a wine into a special container just for breathing) is a
controversial subject among wine enthusiasts. In addition to ----- , decanting with

a filter allows the removal of bitter sediments that may have formed in the wine.
------ is more common in older bottles, but aeration may benefit younger wines.

Compound, amount, evaluation, sediment, serving, pour, spices, aeration
6 Answer the questions.

Why aren’t cuves filled to the top?

What is fermentation?

Is air allowed to contact with the must during fermentation?
How long does the first fermentation last?

Why is fermentation stopped artificially?

What is marc?

What process is called racking?

How is the final cleansing process called?

Do chemical changes take place in the wine after bottling?

AR SRR il o e
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Lesson 5

Vocabulary
ingenuity huwpwaghwncejntu
identification dwlwsnid
organoleptically qawjnnn2dwl
sense qawgncd
sight winbup
taste hwd
smell hnun
device uwnp,UGhuwuhqu
detection hwyinuwptnpncd
gross UG, utdwdwywi
;‘;:lttr‘;rciﬁon huwpnwpunwd, yGindnLd
effervescence p22nLd, thpthpwjuntejnLu
conformity hwdwwwwunwupuwunte)niu
froth thpthnep
generic hwunywuwywu

Wine Types.

The varieties of wine are almost as innumerable as nature, coupled with
human ingenuity, could make them. The seeming complexities are, however,
details within the following broader methods of identification.

a) Identification by General Class Characteristics. General class
characteristics are readily identifiable by tests of the finished products. These
may be made in the laboratory by chemical and physical analyses, or they may
be made organoleptically, i. e. by application of the senses of sight, taste and
smell. The first method is usually used as a control device in actual production
and also to assist in the detection and prosecution of the grosser forms of
adulteration. The latter method is the customary way of evaluating wine during
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the trade by consumers. When employed by an expert with a sensitive palate,
extensive experience in the comparison of wines and a well- trained taste
memory; the organoleptic method has even been recognized as evidence in
criminal and civil courts, particularly in Europe. The two methods supplement
each other, and not in conflict, and are frequently combined.

The former naturally applies only to detection of matter analytically
measurable and has the advantage of presenting comparative conclusions in
relatively exact terms. The latter evaluates factors that cannot be detected by
analysis, as well as those that can, but does not express comparative conclusions
with exactness.

The general class characteristics of a wine are established by its color, by
its relative sweetness and alcohol content, by its effervescence or non-
effervescence, and by its conformity or nonconformity to accepted standards.

b) Identification by Origin

c) Identification by Grape variety

d) Identification by Semi generic description

The foregoing four methods of describing wines may be used separately
and are sometimes used in combination.

Exercises
1 Find the equivalent for the following in the text:

Qhunt wnbkuwlubpp puquuqui Bz Oqudly punipjutt puphpubtphg:
Twuwlupgnid  punn  pughwinip punyph: Mwwpwunh  wwypuwiph
qguwhwinnud: Lhthwlub jud hghljulub whwhqubph oqunipjudp:
Qqujupwilkpny  wkunpmpjui,  hwdh,  hnnp:  Ubkswpwiwl
Ytnshputnh hwynmbwpkpdwt hwdwp: Ugunnnh quwhwwnnidp wnbunph
dudwbwl: Ywuwlupgnid punhwinip dwbwsnnnipjudp: Cuwnn gnyuh
hwdbdwwnwljub pungpnipjudp, thpthpujunipiudp, uyhpunuyiunpjudp:

2 Give Armenian equivalents for the following.

Human ingenuity, methods of identification, finished products, by chemical and
physical analyses, by application of, control device, the latter method, customary
way of evaluating wine, by consumers, sensitive palate, well-trained taste
memory, organoleptic method, supplement each other, characteristics of a wine,
alcohol content, methods of describing wines.
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3 Match the words on the left with the words or expressions on the right.

method proportion
application result, outcome
characteristic produce, output
product use

sensitive feature, peculiarity
description manner, way, means
conclusion explanation

content deliacate

4 Find the explanations for the following words.

variety, identification, taste, palate, smell, evaluate, effervescence, standard,
sight

1. The quality or state of being different or diverse. 2. The recognition that
it exists, is important, or is true. 3. The sensation of flavor perceived in
the mouth and throat on contact with a substance. 4. The top part of the
inside of your mouth. 5. The ability that your nose has to detect
things.6. Form an idea of the amount, number, or value of. 7. Giving off
bubbles (of a liquid). 8. A level of quality or achievement, especially a
level that is thought to be acceptable. 9. The faculty or power of seeing.

5 Translate the following text using vocabulary below.
Wine expertise

As we all know, preference or liking of a wine is influenced by many factors in
addition to wine flavor itself. Some examples are price, grape variety, origin,
expert recommendation, winery reputation, winemaker reputation, bottle
appearance, health or ethical connotations, and awards received. The goal of this
study was to examine differences in preferences among subjects according to
two additional factors suspected to also influence quality perception: degree of
wine knowledge and sensory expertise or sensory acuity.

Rather than assuming that some subjects were experts and some others novices
for each of these two factors, the authors developed two types of tests
specifically designed to objectively measure each type of talent: a Wine Trivia
Quiz-to measure wine knowledge- and a Smell Association Test- to measure
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sensory expertise. Once the subjects were segmented into groups according to
one or the other criteria- or both together. This allowed the authors to study the
preference of each group, based on their wine knowledge or their sensory acuity.

This is how Wine Trivia Quiz worked. It consisted of 11 wine questions of
varying levels of difficulty.

Vocabulary
preference [prefarons] UwhuwwwwnynipinLu
flavour [flevor] hwdJ
winery reputation [wajnori repjoteon] ghunL npwy
connotation [kanote [an] hdwuwn
goal [gol] LUwwwnwy
suspect [sospekt] Yuuywbdt|
quality perception [kwalati parsepSan] npwyh puywncd
pruning [pruniny] Eunncd
sensory acuity [sensari okjuati] qqujwlywu pdpnuntd
assume [osumip] Gupwnnt|
novice [navasaz] unpty

7 Give the summary of the text.
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Lesson 6

Vocabulary
liquid htnnily
beverage hudhsp
enliven JEuuwpup
dissolve syt
curative pnidhs
property hwwnlnipnit
attribute hwnlwihy
oxygen pRYwush
retain wwhuywty
excess wykgnily
acid PPRNL
tingle Sdwljng, suljdlyng
effervescent thpthpnil
charged 1hgpuynpqws
appreciate quwhwinby
agreeable Zwd&kh, pnipkljut
character wnwbdtwhwnlnipnil

Champagne and other sparkling wines

Before discussing all types of sparkling wines in particular let us consider
the manner in which any liquid containing carbon dioxide came to be used for
beverage purposes. As is generally well know, there are a number of places
about the globe where effervescent waters issue from the earth more or less
charged with carbon dioxide gas. Those living near these sources soon learned to
appreciate the agreeable character of these naturally enlivened waters which
often had dissolved in them quantity of mineral substances, and which in some
instance attracted many health seeking visitors to these areas because of the
corrective and curative properties attributed to them. Probably others had done it
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before, but it is great Joseph Priestly (1733-1804), discover of oxygen and other
gases, who is given credit for making the first artificially carbonated water. He
was followed by Speakman, who incorporated carbon dioxide gas into sweet
flavored liquids and hence is hailed as the father of our present colossal
carbonated beverage industry.

Wines that retain any permanent excess of carbon dioxide are commonly
known as “Sparkling”.

There has always been a question as to the amount of carbon dioxide most
desirable in beverages. The presence of carbon dioxide gives beverages a slightly
acid taste and improves the visible attractiveness. Its bubbling and sparkling
produce an agreeable ting on the lips and tongue.

Peter Perignon, Benedictine monk, is generally given credit for the
discovery of champagne about three centuries ago. From his experiments a
process was obtained for holding indefinitely a carbon dioxide charge produced
during the fermentation of the grape in bottle by means of real cork stopper.

1 Find English equivalents for the following in the text.

Opthpnit  ghuhubph  wbuwlubpp: UShwppnt quq  wwpnibwlnn
htnnijutip: Oquuugnpdynud ki judhspubp wunmpuwuntint tywwnwlny:
Epyph  pugtpphg nmpu  Gynn  hphpmt o oopbp: Pugnp swthng
ygupnibwynd B wspwppnt quq: Quwhwnl)  phwlut  opkph
yEtuwpup (pubnt  wpwbdtwhwnlmpiniup:  pwbp hpkug  dbe
wupnibwynid ku vh pwpp hwipuyhtt yniptp: Ppthpnit opkph pnidhs
JEpwluwiqunny hwnlmpniuutpp: Uphtunnwljub ququynpjus opbp:
Ehplh ppnt hwud: Mnuwowlubkpp b poongp wnwewgunid tu hw&kh
dwlydlyng pnipphiph b (kqUh qpu:

2 Give Armenian equivalents for the following

Sparkling wines; for beverage purposes; more or less charged with carbon
dioxide gas; effervescent waters; agreeable character; naturally enlivened waters;
a quantity of mineral substances; health-seeking visitors; corrective and curative
properties; artificially carbonated water; sweet flavored liquids; carbonated
beverage industry; a slightly acid taste; bubbling and sparkling; agreeable
tingling on the lips and tongue; during the fermentation of the grape.

3 Match the words on the left with the words or expressions on the right

purpose constant, stable
type delicious, pleasant
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sparkling healing, salutary

amount kind, sort

permanent aim, goal, objective
colossal fizzy, foamy

tasty number, quantity
curative characteristic, quality
properties enormous, gigantic, huge

4 Find in the text the words with the meaning opposite to the following

1) Inedible, unappetizing, tasteless; 2)unknown;3) natural;4) bitter;
S)temporary;6) in general; 7)absence;8) solid;9) shortage;10) invisible.

5 Complete the table

NOUN VERB ADJECTIVE
agreeable
desire
produce

visible

discover

attract
watery
cure
appreciate

6 Answer the questions
1. What kind of gas are effervescent waters charged with?

2. Why did naturally-enlivened waters attract many health-seeking visitors?
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3. Who is given credit for making the first artificially carbonated water?
4. Who is hailed as the father of carbonated beverage industry?

5. Who is generally given credit for the discovery of champagne?

6. Which wines are commonly known as “Sparkling?”

7. What does the presence of carbon dioxide give beverages?

7 Summarize the text
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Lesson 7

Vocabulary
ordinary inGuwywynn
desert wnwuntGpwjhu
S et o
;;l:ls.lvlveodrtmass npnpdwd quugywd
decantation quntd, pwdnd
base-titration inhwpnd,
astringent inuinhw
tanning matter nwpwnwunLp
lixiviate wnwnbpwgut|
rectified spirit quwunywduwhpwn
gravity feed hupUwhnu wnwpntd
moderate Jbndwgut|
antiseptical hwywpwywntnhwy
dye-stuff ubGpywujnLp
infusion enLnd
extract nnLpu Unb|, wpunwnpby
extractive hjnLpw(h

Dessert Wines
(sweet and strong)

Strong and dessert wines are produced by specific technology devices.
The sorts of grapes which are destined for making strong and dessert wines must
have high ability to increase sugar in ripening and drying processes, they also
must have juice extraction, red sorts of grapes must increase maximum quantity
of coloring matters. Depending on producing direction crashed mass is moved to
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the flower and on the press, or in a vat or into the concrete reservoirs for
infusion. Wort infusion on the soft mass is made in the different periods
depending on the direction of wine - making. One of the first stages of wine
formation is the process of wort infusion on the soft mass of grape. During
infusion the destroyed skin of grape extractive, among them running matters,
vitamins, coloring matters, aromatic matters, microelements and a number of
other components are lixiviated.

To keep the necessary quality of non- fermented sugar a number of
operations are going, among them, adding alcohol in wort which is in the process
of fermentation. In this case it is necessary to use rectified spirit which meets the
requirements of standard (State Standard 5 9 6 2 5 1). It must be colorless,
without any smell and taste. Spirit strength must be not less than 95.5%.

Alcoholization is one of the main operations in wine- making of dessert
wines. Thanks to alcoholization wine- maker is able to moderate or to hold up
fermentation so that wine material contented necessary amount of sugar. Except
antiseptic action alcohol gives particular faint taste, fragrance, lest reduce
condition to desirable strength. Alcohol contributes to better extraction of
extractive, fragrant, coloring matters of grapes skin.

(ordinary)

"Muskat white" is made of muskat grapes (Echmiadzin district). Grapes are
selected during harvesting with saccharine 24% (not less) and acid base-titration
4-5g/dm’. Ready wine is produced with the following conditions: strength-
16gen%, sugar-20% and is produced during a year, till next year harvest. Wine is
very fragrant, thick, with very pleasant muskat taste and its extractive is
completed.

As to their chemical composition, ordinary "muskat" wines do not deeply
distinguish from "chateau" wines in their first year. Their color is light gold.
"Kagor".To get "Kagor" they use two technological methods: cold and hot. The
latter method is widely used in Armenia. Technological essence of "Kagor"
making is the same as during making "Getashen" wine.

Ready wine is produced during one year with the following conditions:
strength-16gen%, sugar-16%, acid base-titration 4 g/dm”.

This sort of wine has well obvious cherry and raspberry tones and typical
intensive color, very harmonic and astringent taste. Its tasting mark is 8,4-8,6m
scores.

"Saperavi" is made of saperavi sort which is dye-stuff (red coloring matters
are in the flesh) and is spread on the limited area in Echmiadzin and Armavir
districts.
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Grapes are harvested with saccharine 12% (not less).They are treated in the
crusher that separates hackles from grapes. Soft mass hands over into vates and
80-100 mg/dm’ sulphite anhydride is added and subjected to infusion and partly
fermentation. During infusion the vats content is mixed repeatedly(3-4 times).
Then soft mass is handed over on the press. Wine wort gravity feed and the first
pressing are gathered separately and spiritized. Its strength is brought to 16 gen
% with remaining sugar-16%. As wine becomes lighter the first decantation wine
materials are brought to the condition

Exersices
1 Find English equivalents for the following in the text

Unuunbkpuyhtt ghthubp. Zwuntbwgdwt b giphwuntbugdwt opowit.
Cwpwpuwjunipjut pupdp nnlinu. Unwdbjugnyt puwtwlh ubpluiynipe
wpununplnt hwnlimpnit. Spopws quiuqush ppunwd. Qupnjus
wunnuuwplhg wpnwypynn - Wmptp. qupwnpsubp,  Jhunwdhubbp,
ubpuiyniptp. Bnpws uyhpwn. Ujynhnjugnidp tyquunnid k. vdnpdwi
gnpépupwgh dknuwugnud. Minnudwoljhg kukighnt, pnipwdbtn b tkplng
yniptph wykh (uy whpwwnnud. Gpp swpwpuyjunipmiip hwutnd
wjuqugnyup  12%-h. Uwdjhsp wyunigp wbpwwnnud £ nnlnyghg.
Quuqush dby wybjmgynud L unydwunh wuhhnpphy vpwinwd L
ppUbnt gnpépupwught. Unweohtt dwdinudhg unwgué ghukiynip.
Qhuhtt poipnudtwgbn E, juhn b nith owwn hwdkh dntuljuph hwd.
Unwujup ghuht jhunud b pwg nuljignyu. Oquuwugnpénid i tplno
Ukpnn uwnp b wiwp. Ghuhibkpp mukimd & puh jud dnpne gnyl.
Uluhwyn tuinhy hwd:

2 Find Armenian equivalents for the followings in the text.

Crashed mass; reservoirs for infusion; ability to increase sugar; ripening and
drying processes; juice extraction; coloring matters; soft mass; aromatic matters;
requirements of standard; without any smell and taste; one of the main
operations; thanks to alcoholization; particular faint taste.

3 Match the words and arrange them in pairs.

1)desirable 2) ripen 3)press 4) crash 5) infusion 6) faint 7) aromatic 8)taste 9)
standard 10) antiseptic
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1)mature 2)squeeze 3)smash 4)flavor 5)fragrant 6)injection 7)insufficient
8)pleasant9) sanitary 10) criterion

4 Find the explanations for the following words

Technology, aromatic, smell, taste, standard, extraction, fermentation, antiseptic,
infusion, wort.

1) the sweet infusion of ground malt or other grain before fermentation, used to
produce beer and distilled malt liquors. 2) the application of scientific knowledge
for practical purposes, especially in industry. 3) the faculty or power of
perceiving odors or scents by means of the organs in the nose. 4) the chemical
breakdown of a substance by bacteria, yeasts, or other micro-organisms,
typically involving effervescence and the giving off of heat.5) having a pleasant
and distinctive smell. 6) the first thing is added to the other thing and makes it
stronger or better. 7)the action of taking out something, esp. using effort or force.
8) preventing the growth of disease-causing micro-organisms. 9) the sensation of
flavour perceived in the mouth and throat on contact with a substance.10) a level
of quality or achievement, especially a level that is thought to be acceptable.

5 Complete the table

NOUN VERB ADJECTIVE
alcohol
infuse
ripe
fermentation
extract
moderate

6 Answer the questions

1. How are strong and dessert wines produced?
2. What must the sorts of grapes have which are destined for making dessert
wines?
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3. What is the main operation in dessert wine making?

4. What is lixiviated during infusion?

5. What is done to keep the necessary quantity of non-fermented sugar?
6. What is alcoholization?

7. What does alcohol contribute to?
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Lesson 8

Vocabulary
cognac ynbjwy
distillation pnpnLd
barrel tnwlwn, tnwywnhy
enamel wnduwwwyh, wnpduwwwwnti, Edwiny swsyt)
plunge puynuti, unLgb
b:;ﬁdrl:fision huwnuntd, YnLwwdwynpnd
muff dnuduinw (hwpdwdnn uwnp)
wine material ghubujnLp
cognac alcohol ynbjwyh uwhpun
grape alcohol huwnnnh uwhpwn
thorough hhduwynn

Cognacs

Cognac has received its name from the French town Cognac,
department Sharant. That is why according to the French legislation only cognac
made in this department can carry this title. Cognac is a strong alcohol drink,
which is remarkable of its particular pleasant fragrance.

It is made of grape alcohol by means of distillation of grape wine.

Cognac alcohol in Armenia is produced at the following factories
situated in the zone of Ararat valley: Armavir cognac factory, Aygevan cognac
factory, Burastan wine-cognac factory, Ararat wine factory. Cognac alcohol is
kept in the barrels and enamel reservoirs with plunged pieces of oak wood or in
the oak barrels.

Cognac alcohol after appointed keeping is delivered to the Yerevan
cognac factory where alcohol is subjected to tasting and selected according to the
quality (for producing ordinary sorts and blending for chateau cognacs.)

Cognac preparation is a very difficult process and according to the
technology it includes the following processes.

-producing of cognac materials;
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-distillation of wine material and receiving cognac alcohol;
-blending: thorough revision and decantation of ready product into bottles.

For manufacturing of cognac materials the sorts of grapes are permitted
which haven't specific fragrance and intensive colored juice.

From this point of view in Armenia are distinguished the following sorts:
Mskhali, Voskehat, Garandmak,Katsiteli,Kakhet,Masis,Asateni,Megrabuir.

Grapes destined for thorough revision for cognac wine material must be
ripe and healthy according to the technology.

Grapes are picked with saccharine of 15 to 20%.Thorough revision and
later care of wine material is done according to the technology rules.

Young material which has strength of 8-10% and acid base-titration not
less than 4,5 g/sm3 is sent for distillation after fermentation and the first
decantation.

Distillation of young wine materials for cognac alcohol is realized in
November-December from the year’s harvest and lasts till May of the next year.
Distillation of wine materials to cognac alcohol is made in the apparatus of
double or single muff.

Exersices
1 Give English equivalents for the following

Unlyuljt hp mbduinudp vnwgky b Uyn nupuspnid wpuwunpynn
Untyulp. Yupnn b 4pbkp wyny waduwinudp. Unyuljp pniung wjjwhnjwght
hadhsp b 8mipwhwwnntl] hwgkh hwdny. Mupunwunymd k ghukiyniph
pnipdhg unwugynn uyhpwnh. Uynhnp huwdnbuynd £ b quudnid pun
npulh.  Uniyulh vnwgnudp tkpunnud b hbnlywy gnpdpupwgutpp.
Qhukyniph uwnwgnd. Ghubkiyniph ponpond U Yntywlyh  uvyhpunh
unwgnd.  Ynbyjuhh  ughpnh  hikgnd  Gunint  nwlunibpnd.
NMuwwunpuwunh wpnwugputph Yniyud b ppugnud:

Unlyuljh wpnunpnipjut hwdwp twpunbudws fupunnnp sytinp
E niukbw jnipwhwwnnily hwd b gnitwynp hjnip: @hukiyniph hhdtwynp
huuntunudp jud §niygudp b hbnwqu jubwdpp juwnwupymd £ pun
wnbkpjuninghwljwt juunuutph:

Ephuniwuwpy  Yniyulp mnuplynud L opopdwt judnpnudhg b
wnwetwhlt quunidhg htwnn:
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Ghubyymph popnudp Yntyuh vyhpn vnwbwnt byuwnulng
hpwljwiwgynd t unbdpbp-nEjubtdpip wdhutbphtt b mbnmd E dhbsh
duyhu wdhup:

2 Give Armenian equivalents for the following

According to the French legislation; can carry this title; strong alcohol drink;
by means of distillation; is kept in the barrels; enamel reservoirs; oak wood;
selected according to the quality; according to the technology; thorough
revision; specific fragrance; grapes must be ripe; decantation of ready product;
blending; wine material; grape alcohol

3 Find the explanations for the following words:

thorough, barrel, blend, harvest, production, select, ordinary

1) with no special or distinctive features; normal.

2)complete with regard to every detail; not superficial or partial.

3)a cylindrical container bulging out in the middle, traditionally made of wooden
staves with metal hoops around them.

4)the action of making or manufacturing from components or raw materials, or
the process of being so manufactured.

5) carefully choose as being the best or most suitable.

6) mix (a substance) with another substance so that they combine together.

7) the process or period of gathering in crops

4 Make up correct word-combinations out of the following and translate
them. Make up your own sentences with them.

1.strong material
2 difficult revision
3.0ak barrels
4.pleasant fragrance
S.ordinary sorts
6.grape process
7.thorough alcohol
8.wine drink
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5 Answer the following questions

~N NN bW~
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. What is cognac?

. Where has cognac received its name from?

. Whereis cognac alcohol kept?

. What processes does cognac preparation include?

. Whichsorts of grapes are permitted for manufacturing of cognac materials?
. When is young wine material sent for distillation?

. When is young wine material distillation realized?



Lesson 9

Vocabulary
Sym. vodla onh
dilute wybjugub|
ether-oil Grbpwjhlu jnLn
raw material hnLdp
insignificant wulopwu
bitter nwnp
shade Gpwlg
burning wjpnn
constituent parts pwnuwnnhs dwubin
sour [erenL
inherited dwnwugywd
cordial ny wynhnwyhu uhpnw

Liqueur and vodka goods

Alcohol drinks which have specific taste and fragrance are called
liqueur-vodka goods. They are liqueurs. For preparing liqueur-vodka goods
threecomponents areused: fruits and berries, ether-oil and non fragrance plants.
To fruit and berry raw materials are related fruits and berries having a great
content of extract substances and as well as sugar and acids insignificant
quantity.

To the ether-oil raw materials belong grasses roots containing tunning
matters and coloring matters. Along with plants raw material sugar, organicacids
and synthetic substances are used to form necessary tasting and fragrant features
of liqueur-vodka goods.
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Liqueurs are divided into 2 groups: bitter andsweet. Bitter liqueurs
contain 35-45% of alcohol and they use sugar in insignificant quantity to make
liqueurs taste softer. They are made on the basis of ether-oil and brown tones of
different shades. They have bitter taste with different shades(from soft to burning
and astringent).

Sweet liqueurs contain from 18 to 24% of alcohol. Sugar content ranges
within 8-35% but for more sorts it contains 24-28%.These liqueurs are prepared
of fruit and berry raw material and essence, ether-oil, port wine, cognac and
other constituent parts.

These liqueurs are colored in yellow and red tones inherited in berries
from which these liqueurs are prepared.They have sour and sweet taste of
fruitsand berries as well as bitter taste with different shades.

In the United States and Canada, where spirits are often called "liquor"
(pronounced /'l1kor/, with stress on the first rather than the second syllable),
there is often confusion over liqueurs and liquors, especially as many spirits
today are available in flavored form (e.g. flavored vodka). The most reliable rule
of thumb is that liqueurs are quite sweet and often syrupy in consistency, while
liquors are not. Most liqueurs have a lower alcohol content (15-30% ABV) than
spirits, but some contain as much as 55% ABV.

In parts of the United States, liqueurs may also be
called cordials or schnapps, while in large parts of  the British
Commonwealth,cordial means a concentrated non-alcoholic fruit syrup that is
diluted to taste and consumed as a non-carbonated soft drink, and in Germany
and Scandinavia, schnapps means a form of brandy or aquavit.

Exercises

1. Find English equivalents for the following in the test:

Lhlynp-onh uwhpuwghtt judhspubp. Ujynhnjughtt judhspubp. Ntk
mipwhwwnni hwd b hnn.  Oquugnpdynid  tu  dpghp  Jud
hwnwuyunnnubp.  Bphpuyht iy b ny hnnuwdbn  poyubp.
Poipnidtwdbn Wnipbp. Lhljnphtt tiwphu b hwd. Gphpuyhtt jninh
hwdwp hnudp i Swnwynid juninbiptt nt wpdwwnbkpp. Mupnitbwlnud
nupwnhsutip b tkpuiyniptp. Opquiwlwi ppniubp b wphbunwlu
yniptp. Pudwinnud b kpym fadph’ nunp b pungp. Qwnp (hlynpubpp
ntukunud Bu owqutiwljugniyyith tmwuppbp tpubqubp. Lungp thymnpubkpp
(humd Bt nbnptt b Yupdhp Gpwbqubph. Cunn  hwdwyunwuwb
wuninubkph, nphg yuwnpwuwnybky Bu npputp:
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2. Give Armenian equivalents for:

specific taste; inherited in berries from which they are prepared; bitter taste of
different shades; sugar content ranges; a great content of extract substances; they
use sugar in insignificant quantities; on the basis of ether-oil; bitter overtaste.

3. Match the words and arrange them in pairs.

1. individual 2. insignificant 3. contain 4. rang
5.raw 6. synthetic 7. substance 8. use

1. comprise 2. vary hesitate 3. unprocessed 4. personal
5. small 6. artificial 7. flavour 8. apply

4 Complete the table

NOUN VERB ADJECTIVE
density
qualified
damage
benefit
effective
relate

5 Find the explanations for the following words
Substance, property, curative, liquid, agreeable, oxygen, bubble, fermentation.

1.The chemical breakdown of a substance by bacteria, yeasts, or other
microorganisms, typically involving effervescence and the giving off of heat.
2.Quite enjoyable and pleasurable. 3. An attribute, quality, or characteristic of
something. 4. A particular kind of matter with uniform properties. 5. A substance
that flows freely but is of constant volume, having a consistency like that of
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water or oil. 6.Small balls of air or gas in a liquid. 7.Able to cure something,
typically disease. 8. A colorless gas that exists in large quantities in the air. All
plants and animals need it in order to live.

6. Answer the questions:

. What is used for preparing of liqueur-vodka goods?

. What belongs to ether-oil raw materials?

. According to what are liqueur-vodka goods divided into three groups?
. What is used in making bitter liqueurs?

. Why are liqueurs colored in yellow and red tones?

. How do the liqueurs taste?

AN N AW

7. Summarize the text.
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Lesson 10

ancestor
archeologist
nucleus(pl.nuclei)
complicate
confirm
hypothesis(pl. hypotheses)
tare

troop

interaction

reveal

deny

toil

pomegranate
flood

slop

excavation

Vocabulary

LUwhuwhwn

huGwpwu

uhgntl, Unnhq
pwnnwgut], ndywnwguty
hwuwnwunb|, yudbpwgub
Junyws

tnwnw

funLdp
thnfuwgntgnipeinLu
pwgwhuwjwnbi, gnyguwg
hGnpb|, dhuwnt

w2huwwnt] (ndqwin w2uwwnwup

Ywuwwinby)
unLn
gnhtintin
prwhyty
wGnndutp
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Wine making in Armenia

Talking about the country of wine and the history of wine-making in
Armenia it should be mentioned that according to the Biblical legend, the
winemaking dates back to the grape planted by Forefather Noah in the slope of
Mount Ararat (Bible, Genesis 8:3, 4; Genesis 9:20, 21).

The wine was a reward for Noah and for his companions for all the
sufferings that they overcame during the great flood. According to the
scientifically proven facts, winemaking in Armenia has 6 thousand years
history. Archeologists have found nuclei of grapes in Armenia, which being
put in number of complicated analysis have confirmed the hypothesis, that
winemaking in Ararat Valley has centuries old history. Many tares and
winemaking equipments with wine remains and grape nucleus have been found
in the caves near Areni village. These studies about the history of winemaking
in the Old World have been done by a group of Armenian, American and Irish
people. The Armenians were the first who were engaged in wine exporting.

Armenia has long been famous for its wine-makers, which unique
traditions have been preserved till today. This can even be notified from such
philosophers, such as Herodotus and Strabone. In 401-400 BC, when the
Greek troops led by Ksenofon were passing through the country Nairi (the
ancient name for Armenia), in their homes they were treated by be
er and wine, those wines were stored in deep underground storages in special
clay jars.

In 19-20th centuries the excavations done by academician Petrovski
confirmed the fact that this country which got a birth in 9th BC and located in
the interaction of The East and The West was a developed wine-making
country. It is proved by archeologists who revealed more than 2500 years old
wine storage with 480 jars in Red Hill castle (Teyshebaini), where could have
been saved for about 37 thousand decalitre wine.

The ancestors of Armenians, who were the inhabitants of Urartu, one of
the ancient States of theworld, were occupied with viticulture. In the
chronologies were preserved statements about that ancient country where
special attention was given to the viticulture and fruit-growing. In the historical
information were mentioned various technological methods of wine and beer
preparation. Wine production traditions have been carefully preserved for
many years. It is impossible to deny the fact that even today many villagers as
3 millennia ago are reprocessing grape and get wine in special buildings as
wine-press. And the land, which is famous for its hardworking inhabitants and
the people who toil very hard, with its apricot odor and soft tune of duduk,
with its red pomegranate and with its mountains flooded by sun is called
Armenia.
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1 Put questions to the text and answer them.
2 Use the verbs in the correct tense form.

1. The variety of grape used to make a wine fundamentally (determine) the
wine’s taste. 2. Wine (be) a reward to Noah and his fellow travelers for all the
sufferings that they (overcome) during the Flood. 3. Annually up to 6 million
bottles of wine (produce). 4. Wine (accompany) ancient people during their
whole life and when they (see) people off to the next world a jug of wine (be)
sent with the dead person. 5. The recent studies (show) that men should drink 2-3
glasses of wine per day, women — two times less.6. The arrival of the Arabs in
the 8th century (slow) the development of winemaking in Spain as the Koran
(prohibit) the consumption of fermented and alcoholic drinks. 7. Cabernet Franc
(recognize) in the Bordeaux area by the end of the eighteenth century near
Libourne. 8. In the year 2002, 595 million gallons of wine (sell) in the United
States, totaling about $21.1 billion in consumer spending.

3 Find corresponding words and arrange them in pairs as in the example.

technology wines
dessert devices
coloring material
wine matters
tanning spirit
rectified mass

4 Choose the word that best completes the sentence.
1.Receiving grapes are treated in the crusher that separates ----- from grapes.
Stalk-hackle-cluster

2.Alcohol contributes to better extraction of extractive, fragrant, coloring ------ of
grapes skin

Matter-agent-substance
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3.Except antiseptic action alcohol gives particular faint taste,-----, lest reduce
condition to desirable strength.

Fragrance- aroma-smell

4.----- infusion on the soft mass is made in the different periods depending on
the direction of wine - making.

Wort-crushed mass

5 Fill the gaps with the missing words, make changes if necessary.

There are some very basic ------ to keep in mind when you uncork a wine. For
red wines, you should ------ the cork about an hour before you ------ it. The
oxidation ------ will shape the bouquet of the wine and help you discernthe full --

----- of the vintage. The expression "let it breathe" certainly fits here. Indeed, you
may also decant the ------ to help it breathe, but more on that later.

White wines tend to diminish in ------- the longer you keep the bottle ------ at
room temperature. Uncork just before you ------ to your guests.

Flavour, toserve, to drink, rule, open, process, wine, to remove, quality

6 Summarize the text.
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IUMELYUG

Glossary of food technology

Additives: substances added to food to aid processing, preservation, to improve
flavour or colour.

Adulteration: the adding of cheaper, inferior or less desirable materials to a
food.

Aerobic: requires oxygen.

Aseptic: without contamination by micro-organisms, i.e. sterile.
Anaerobic: does not require oxygen.

ANZFA: Australia New Zealand Food Authority.

Aseptic packaging: is a system wherein the food product and the container are
sterilised separately, and the containers are filled and sealed in a sterile
environment.

Automated: a system where machines handle and control the processing from
raw materials to the finished product.

Bacteria: a large group of single-celled micro-organisms which can be both
harmful and helpful to food.

Blanching: process of immersing in hot water or heating in steam at 95°C for 1-
5 minutes to reduce enzyme activity.

Centrifugation: a process by which liquid samples are spun around at high
speed to cause the accelerated settling of particles in suspension.

Chemical inertness: substances or elements which do not react easily with any
other substances or elements. Chemically inactive materials.
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Co-extrusion: (or Co-ex film) is a multi-layer plastic film made by extruding
two or more molten plastics and layering them together to produce a film on
cooling. They are designed for many special-purpose packaging for flexible
wraps, bags and pouches.

Consumer: any person who uses goods and services.

Contamination: a process by which harmful or unpleasant substances (such as
strong odours, bacteria or poisons) get into or onto food.

Conventional cook-chill: this is when foods are cooked by conventional
methods prior to aseptic packaging and chilling. These foods can be refrigerated
for up to five days.

CPET: crystallised polyethylene terephthalate: a type of plastic suitable for
microwave packaging. It is heat resistant to 220°C and transparent to microwave
energy.

Degradability: the ability of materials to be broken down.
Dehydration: removal of water from the tissues of an organism.

Demographic: vital and social statistics concerning the population including
distribution, ethnic background, marriage rates, birth rates, etc.

Ecological: to do with a branch of science which investigates the relationships
among living things and their surroundings.

Effluent: liquid industrial waste.
Embargoes: bans placed on the importation of a particular product.
Emissions: discharge released into the atmosphere from processing.

Emulsifiers: substances which allow the mixing of two or more immiscible
liquids (two liquids that don't mix together such as oil and water) to form a stable
emulsion. Emulsifiers work by coating the surface of droplets of one liquid in
such a way that they can stay dispersed in the second liquid.
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Enzymes: chemical substances that act as catalysts in chemical reactions.
Evaporation: the loss of molecules from a liquid or solution as vapour.

Extrusion: forcing a viscous solution through a spinneret-like machine (similar
to a shower head).

Filtration: the process of passing a liquid through a filter to remove any solid
particles.

Flow diagram: (sometimes referred to as flow charts) links the sequence of
processing operations as a series of units.

Food irradiation: a high-energy ionising radiation process used to preserve
foods.

Food processing: using food as a raw material and changing it in some way to
make a food product.

Food retailing: businesses where the consumer can buy food products.

Functional foods: foods that not only provide the expected nutrients, but also
have a positive impact on health in either a curative or preventative manner.

HACCP: hazard analysis of critical control points; a quality management system
that identifies critical points in production and sets up measures to ensure
nothing to affect the safety of the product happens at these points.

Heat sealing: a method of sealing plastic containers by heating two adjoining
layers or portions of the container until they melt together thereby forming a
good seal.

HDPE: high-density polyethylene.

Hermetic: the sealing of a package that forms a closure that is absolutely
impervious to micro-organisms, gas, water molecules and dust.

217



Homogenise: the process in which the size of the fat globules is reduced to small
uniform particles, which are then distributed evenly throughout the liquid. For
example, the cream in homogenised milk is distributed throughout the liquid
rather than rising to the top to form a layer.

HTST: high temperature/short-time processing. A process by which food is
sterilised at very high temperatures but only for a very short period.

Industrialisation: use of mechanisation and automation technology.

Immigration: the movement of people from one country, to live in another

country.

Impervious: forms an impassable barrier.

Laminate: to combine two or more layers of material to form packaging. The
layers are held together by an adhesive or heat bonding.

Legislation: law passed by parliament.

MAP: (Modified atmosphere packaging) is the term used for methods that will
help to maintain the quality of a food product by changing the atmosphere inside
its retail package. For example, reduce the availability of oxygen or manipulate
the levels of carbon dioxide. It produces a gas mix to maximise shelf life.

Micro-organisms: organisms which are very small, usually containing only one
cell and which cannot be seen by the human eye.

Moulds: a group of multi-cellular fungi which grow in thread-like strands called
hyphae. Moulds can grow on foods and damage them but some are introduced
into foods to give added flavour, e.g. in some cheeses.

Multiculturalism: a policy and a set of strategies of State and Commonwealth
governments of the 1970s to encourage cultural diversity and tolerance in
society.

Niche: a small and specialized market.

218



NHMRC: National Health and Medical Research Council.

Organic farming: food produced without the use of synthetic chemicals and
with concern for the environment.

Palatability: pleasant to taste, being acceptable.

Pasteurisation: is a process designed to destroy pathogenic bacteria in liquid
foods by using high temperatures. Milk is sterilised by holding it at a high
temperature for a period of time.

Pathogenic: harmful to the human body.

Perishable: having a short shelf-life; food that spoils quickly and needs careful
storage.

Pesticides: chemicals used to kill pests.

PET: polyethylene terephthalate, a light-weight clear plastic with acceptable
barrier properties to gas and water vapour.

Preservation: any process used to slow or stop the progress of spoilage. It
allows easier distribution and transport and the food can be stored for longer
before use.

Primary production: plants and animals produced by the agricultural and
fisheries sector.

Processing: treating a food in such a way as to change its nature and properties
in order to preserve it, to improve its eating quality or to make useful ingredients.

Recycled: to use again.
Retailer: sells goods or services to the consumer for personal use.

Scavengers: materials that remove gases from packaging including oxygen
scavengers, ethylene scavengers, carbon dioxide scavengers and water vapour
absorbents.
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Shelf life: the expected length of time a food will maintain its best quality.

Sous vide: a process in which food is prepared, vacuum packed, cooked to
pasteurise (sterilise) the food and chilled. These foods can be refrigerated for up
to sixty days.

Specific-purpose foods: foods produced for a specific purpose such as, to
supply military personnel, for space explorations, to supply food for areas of
temperature extremes or to supply high-protein biscuits for famine areas, and
more recently, foods developed for a more specific health purpose in the general
population.

Stabilisers: substances which allow food compounds which do not mix well to
be mixed and stay in a homogeneous state.

Sterilisation: a process in which foods are treated to kill all forms of micro-
organisms and spores. Foods can be sterilised with high temperature treatment or
with ionising radiation.

Sublimation: to change, when heated, from a solid state to a vapour without
going through the liquid state.

Susceptors: are strips of material, usually metallised polyester film/paper
laminate, attached inside a microwave package to concentrate heating over the
foods that need to be browned. A de-metallising process applied to the laminate
is able to remove different amounts of the metal to ensure even cooking for
different components or for different areas of a product.

Tamper evidence: devices attached to food packages that indicate if a package
has been opened or not.

Tariff: a tax imposed on imported goods.
UHT: ultra high temperature.
Vacuum: a place or region containing no solid, liquid or gas.

Value-added: the processing of products so that their selling price is higher than
that of the raw materials from which they were made.
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Yeasts: single-celled fungi which reproduces by budding.

Expressions of quantity

A bag of: a bag of potatoes, a bag of oranges, a bag of dog food, a bag of potato
chips;

A bar of: a bar of chocolate, a candy bar, a bar of soap;

A bottle of: a bottle of milk, a bottle of mineral water, a bottle of grapefruit
juice, a bottle of red wine, two bottles of beer, a bottle of ketchup, a bottle of soy
sauce;

A bowl of: a bowl of breakfast cereal, a bowl of cornflakes, a bowl of salad, a
bowl of soup;

A box of: a box of spaghetti, a box of corn flakes, a box of crackers, a box of
cookies, a box of chocolates, a box of matches;

A bunch of: a bunch of parsley, a bunch of carrots, a bunch of radishes, a bunch
of flowers;

A can of: a can of green peas, a can of olives, a can of tomato soup, a can of
sardines, a can of beer, a can of hair spray;

A carton of: a carton of milk, a carton of fruit juice, a carton of eggs, a carton of
cigarettes (ten packs of cigarettes);

A container of: a container of sour cream, a container / a cup of yogurt;
A cup of: a cup of coffee, a cup of tea, a cup of soup, a (plastic) cup of coffee;

A dozen (of): a dozen eggs, two dozen eggs, a dozen oranges, a dozen of
hamburger rolls;

A gallon of: a gallon of milk, a gallon of spring water;
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A glass of: a glass of milk, a glass of beer, a glass of wine;
A head of: a head of cabbage, a head of cauliflower, two heads of garlic;

A jar of: a jar of coffee, a jar of mayonnaise, a jar of raspberry jam, a jar of
pickles;

A loaf of: a loaf of bread, a loaf of French bread, two loaves of rye bread;
A mug of: a mug of beer, a mug of coffee;

A package of: a package of hot dogs, a package of chicken legs, a package of
sesame rolls, a package of cookies, a package of cottage cheese, a package of
popcorn, a package of beans, a package of candies;

A pack of: a pack of chewing gum, a pack of cigarettes, a pack of cards; a six-
pack of beer, a twelve-pack of mineral water, a twin pack;

A piece of: a piece of bread, a piece of cake, a piece of pie, a piece of fruit;
A pint of: a pint of blueberries, a pint of cream, a pint of beer;

A pound of: a pound of meat, three pounds of ground beef, a pound of cheese, a
half pound of butter, two pounds of tomatoes;

A quart of: a quart of milk, a quart of apple juice, two quarts of orange juice;
A roll of: a roll of toilet paper, a roll of paper towels, a roll of foil, a roll of film;

A slice of: a slice of bread, a slice of pie, a slice of pizza, a slice of cheese, a
slice of meat; a slice of tomato;

A teaspoon of: a teaspoon of instant coffee, a teaspoon of syrup; a tablespoon of
salt;

Sugar: a lump of sugar; two lumps of sugar; a cube of sugar; a teaspoon of
sugar; a spoonful of sugar;
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A tube of: a tube of mustard, a tube of hand cream, a tube of shampoo, a tube of
toothpaste;

One, two, five: two fish, four salmon steaks, five frozen hamburgers, three
cinnamon buns, six oranges.

Weight

1 ounce (0z.) = 28.35 grams (g)

1 pound (Ib.) = 16 ounces = 453.6 grams
2.2 pounds = 1 kilogram (kg)

Liquid

1 pint (pt.) = 0.473 liters (L, )

1 quart (qt.) = 2 pints = 0.946 liters

1 gallon (gal.) = 4 quarts = 3.785 liters
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Meat — Msico-Uhu
beef

pork
chicken
bacon

ham
lamb

liver
kidneys
turkey

duck
sausages
cooked meat
salami

pork pie

Fruit — ®pykre1-Uhpg

apple
orange
banana
pear
peach
lemon
lime
plum

melon

grape
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CBHUHHWHA

KypsiITHHA

MHUPOT CO CBUHUHOM

BC€TYHHA

MSICO MOJIOJIOTO
Oapariika; STHEHOK

neyéHkKa

IMOYKH

HHIEHKa

yTKa

KO0JIOACHI; COCUCKH
YKapeHoe MsICO
CanssmMu

0OeKoH

SI0JIOKO
arneaLCUH
Oanan
rpynia
MEPCUK
JIUMOH
JTaiM
CIuBa

JIBIHS

rpedndpyt

wnwywnh Uhu
fungh uhu
hwyh vhu
pGynu
yGunghuw
gqwnwu Uhu

pwnn

Gphywd

hunywhwy

pwn

tn2hy, Upptin2hy
nwwwywd vhu
uwpwdh

fungh duny Yupywunwy

huudnp
Uwphug
wnwdJwpenLq
wnwub

ntna

(hdnlu, Yhwpnu
lwyd

uwinn

ubfu

RNLNhUg



mango
kiwi fruit
apricot
pineapple
blackberry
black currant
red currant
blueberry
strawberry
raspberry
gooseberry

rhubarb

Fish — Pp16a -2n1]y
cod

plaice
tuna
salmon
trout
mackerel
herring
sardine
pilchard

anchovy
kipper

smoked salmon

MaHro
KHBHU

abpukoc

aHaHaC

YepHHKa

yépHas CMOPOJAMHA
KpacHas CMOpPOAMHA
royOuka

KIIyOHHKa

MaJrHa
KPBDKOBHHK

peBeHb

Tpecka
muKIIa (PO TPECKN)
TyHeIl

JIOCOCh; céMra
¢dopeinb

Makpeib; CKyMOopus
CelbJlb, CeNEAKa
capauHa

capauHa

aH4oyC

KomuéHas proa
(0co06. cenénka)

KOMYEHBIN JI0COCh

dwlgn

uhdh

Shpwu
wppwjwhulidnn
ulLwdnph
ulthwnuwng
Ywnpuhp hwnwng
hwwwijwu
Gluy
wquywunph
thawhwnuwing
huwdwndhy

dnnwanLy
howénLy
feynLUlinu
uwnunu
h2huw
uyncdpphw
onjwunwintu
uwnnhuwaénty
uwnnhuw
wudpny

wwhunwd énLy
wwhuinwd uwnunu
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Vegetables — Osomm-Cwigwptntu

tomato (plural:
tomatoes)

avocado

pepper
turnip

potato (plural:
potatoes)

peas
carrot
onion
celery
cabbage
broccoli

cauliflower
brussels sprouts

broad beans
runner beans
French beans
aubergine

sweetcorn
spring onion
mushroom

cucumber
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kapTodenb
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Dairy products - Mosiounsie npogyKTeI-Yupludphpp

milk
full-fat milk

semi-skimmed
milk

skimmed milk
eggs

butter
margarine
cream

sour cream
cheese
matsoun

yoghurt

Monoxko

LEJIBbHOC MOJIOKO

HOJIY)KHPHOE MOJIOKO

00e3KUpeHHOE
MOJIOKO

sia
MacJio
MaprapuH
CIIUBKH
cMeTaHa
CBIp
MalOHU

HOrypT

Bread, cakes - Xs1e0, nuporu -3ug, Snnptn

white bread
brown bread
bread rolls
baguette
loaf

sliced loaf
pitta bread

plain flour

self-raising flour

pastry

OenbIit X710
y€pHBIi X110

OyJouKH

Oarer, (hpaHIy3CKHUH
6aToH

Oyinka; OyxaHka
Hape3aHHas Oyika
nTa

MyKa

MYyKa ¢ 0OaBJIeHHEM
pasphIXIUTENnei

KOHJUTEPCKUE
HU3ETUS

Ywp
wlwpwuwn Yup

Uhuwyntnwih Yure
JjnnuignLpy Ywe
hwdyhputn
Ywinwg
dwnpqwnhu
ubpnLgp
RRYwULN

wwuhp
dwbnLu

jngnLpn

uwhwnwy hwg
wnwntlywuh, ule hwg
pnLyh

$pwluhwywl pwwnnu
pnpnu

yunpwuwnwd pnpnu
Wwhunw

wynen

thtuptignigheny wignp
hudnptintu
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Otherfoods - ipyrue npoayktbl nutaHusa-Uj| ubunwdpbpp

sugar
salt

pepper
vinegar
ketchup
mayonnaise
mustard
spices
garlic

chilli

curry powder
pasta

pasta sauce
spaghetti
pizza

rice

noodles

caxap
COJb

neper;
YKCyC
KeTIyI
MaioHe3
ropyuiia
crieuun

YCCHOK

YUJIU; KPACHBIN
nepert

Kappu

macTa

IIoJIMBa JIs1 11aCThl
CIIareTTu

U1

puc

Jiammia

Snacks — 3akycku-junpinpljutp

nuts
olives
crisps
chocolate
sweets

biscuits
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2wpwn
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sage
thyme
rosemary
parsley
dill

basil
chives

coriander

Alcoholic drinks — Anxoronsasie HarmTky — Ujnhnjuyghti jadhgpubp

lager

wine

red wine
white wine
rosé
whisky / whiskey
rum

gin

brandy
liqueur
vodka
cider
champagne

bitter

mandeit
TUMbAH
po3MapuH
MeTPYIIKa
YKpoII
Oa3uiInK
JIyK-pe3aHell

KOpHaHAp

JIETKOE TTUBO
BHHO
KpacHOE BHHO
0erroe BUHO
PO30BOE BHHO
BHCKH

pom

JOKAH
Openau
JIUKEP

BOJIKA

cup
[IaMIIaHCKOE

TOPBHKOE TIHBO

GnGuwwy

nng

huuynLup, Shuinpnu
Jwnwnwunu
uwdhp

nthwu

Jwupunfu
hwuJtJh uGpd

reliplL quintignin
ahuh

Ywndhp ghuh
uwhwwy ghuh
Junnh ahuh
Uhuyh

nnJ

ghu

Unujwy

lhynp

onh

tulidnponh
2wdwwyu

nwnp qunptenLn
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Cold drinks —Xoaoanb1e HanuTkH-Uwnp pdugkhpukp

fruit juice
orange juice
pineapple juice
tomato juice
lemonade

cola / coke
squash

iced tea
milkshake
water

still water
sparkling water
mineral water

tap water

(pYKTOBBIIT COK
aneabCUHOBBINA COK
AHAHACOBBIM COK
TOMATHBIA COK
JINMOHA]T

Kona

(PYKTOBBII HAITUTOK
XOJIOJHBIN yai
MOJIOYHEIA KOKTEHIIb
BOJIA

Boza Oe3 rasza
ra3upoBaHHAs BOAA
MUHEpaJIbHas BOJa

BOJa U3-II0J KpaHa

Upquwjhu hjnip
UwnUugh hjnLp

wppwjwhubénph hinwp

(nthyh hjnee
lhunuwin

Unjw

Unquyhl puwtithp
uwnntgny pL)
YwplwjhUu Ynywnty)
gnLn
squiquiynnywd onLp
ququwynpywé gnLp
hwUupwjhu gnLp
onpwyh gntp

Hot drinks - I'opsiune HanuTkn - Swp fudhsputn

tea
coffee
cocoa

hot chocolate
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Cattle — Cxot — Uqupuljuyht YEunuuhutp

cow

sheep (plural:

sheep)
goat

horse

cattle
pig
hen

bull

goose (plural:
geese)

duck
calf
lamb
kid

foal
piglet
chicken
bullock
cock

to milk a cow

KOpOBa
OBIa

KO3€E1; K03a

JIOIIAIb

KpYIHBII pOraThlil
CKOT

CBUHbBS
KypHIia
OBIK
Tych
yTKa

TEJIEHOK

SITHEHOK, Oapalexk;
OBEYKa

KO3JIEHOK
KepeOEHOK; OCIEHOK
TIOPOCEHOK
LBITUIEHOK

BOJI

eTyx

JIOUTb KOPOBY

uyny
nghuwn
wyd

ah

fun2np tingtipwynp
wlwuntu

funq
hwy
gni|
uwgq
pwn
hnpp
quin

nLhy

pnLnwy
tundynn
6nLn

tq
wpuwnuwn
uny Yrebi
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extraction

distillation
centrifugation

canning

chemical
processing

pickling
drying

salting
dehydration

preservation
fermentation
irradiation
chilling
freezing
cooling
pasturazation

smoking

thermal processing
milling

saturation
homogenization
mixing

blending

filtration

alchoholization

SKCTparupoBaHue

TUCTUIALLA
HeHTpudyrupoBaHue

KOHCEPBHPOBAHLE
XUMUYeCKast
o6paboTxa

MapHHOBaHUe
CyIIKa

HOCOJT
06e3BOXUBaHUE,
CyILIKa
KOHCEPBHPOBAHLE
¢depmeHTaIUA
oGydeHue
OXJIAKIEeHHe
3aMOpaXKMBaHUE
OCTBIBaHIE
[IaCTEPU3ALIIL

KOIITYeHue

TepMHUYecKast
o6paboTka

U3MeJ/IbYeHure

HaCHIIIEeHNE,
caTypanus

TOMOTEeHU3AIIMA
3aMec, CMeIIMBaHHe
CMeIIrBaHHe
dburbTpanus

CIIUPTOBaHHE

wnwuduwgncd
(nLswdgnud

pnpnud
yGunpnuwpwwnwd
wwhwbdnjugnLd

phuhwywu
dawyncd

Jwphuwgntd
snpwgnud
wnwnpnwd

gnwagnyncd

ynuutpyqwgned
fudnpnd
sSwnwquypnLU
wwnbgnd
uwnbgnid
hnqwgnLd
wwuwnbnwgned
wwhunnd

pbpdwjhu vawyned

Jwlpbtgntd,
wnntJ

hwaqbtign,d
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kneading
rolling
cutting
extrusion

crystallization
dissolution

evaporation

frying
baking

roasting

thermal
preservation

non-thermal
preservation

cleaning

disinfection

sanitation

membrane
processes

packaging

3aMec

packaTeIBaHmUe,
CKpy4YHuBaHHe

Hapes3aHue, pe3Ka

IIpeccoBaHue,
9KCTPY3UA

KPHCTAJLIA3AIMA
pacTBOpeHue

Brrmapusanue

oGrkapka

3aleKaHue,
BBIIIEKaHUE

oGxaprBaHue

TepMHUYeCKOe
KOHCEPBHPOBAHLE
HeTepMHUYECKOe
KOHCEepPBUPOBaHUE
OYHCTKA
Ie3nHpeKIus,
oGe33apaxuBaHue
CaHUTapHad,
OYHCTKA
MeMOpaHHBIN
mpotecc

YIaKOBKa

hncugned
wwuwnntd, ninpncd
yunpwwnned
Jwdned

pynLpGnugnLd
[nLénLd
gninn2hwgnLu

pnyned,
ywpdptgnwd

rhuncd

nwwwyned
pbndwjhu
wwhwdnugnud
ny oGnpdwjhu
wwhwbdnjugnLd
Jwppnd
whunwhwuntd
uwuhwnwpwywu
Jwppntd
runWURWIHU
gnndplpewg
thwpbrwynpnid
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