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ПРЕДИСЛОВИЕ
Целью учебного пособия является: развитие, совершенствование и закрепление навыков различных видов чтения литературы по специальности; овладение специальной терминологией; формирование у обучающихся определенного уровня коммуникативной компетенции, который позволит им пользоваться английским языком на практике. 

Пособие состоит из трех блоков. Первый блок включает пять уроков (Units).Каждый урок содержит  основной текст (Text А) для изучающего чтения, текст для просмотрового чтения (Text B), направленный на извлечение необходимой информации, текст для поискового чтения (Text С).Кроме этого, урок включает три мини-текста (отрывка), содержащих актуальную для будущих технологов фактическую информацию. Работа над мини-текстами способствует развитию способности анализировать и обобщать сведения, представленные на иностранном языке.

Работа над текстом А предполагает предтекстовый этап, на котором достаточное внимание уделяется особенностям словообразования, интернациональной лексике, произношению слов-терминов. Упражнения послетектового этапа контролируют понимание текста в процессе изучающего чтения (например, закончить предложения в соответствии с содержанием прочитанного текста, подобрать определения к терминам, найти синонимы, анонимы, эквиваленты для английских слов и др.). 

Для тренировки извлечения актуальной информации из текста В студентам предлагаются предваряющие вопросы, заполнение таблицы по заданным критериям, упражнения типа «True – False». Тексты С могут использоваться как для пересказа, так и для письменного перевода, в зависимости от сформированности у студентов соответствующих речевых навыков.

 Каждый урок снабжен кратким грамматическим справочником, который содержит теоретические сведения, помогающие снять грамматические трудности предложенных текстов, и практические упражнения, направленные на выработку соответствующих грамматических навыков. Повторение грамматики происходит на новом лексическом материале. 
Второй блок пособия содержит дополнительные тексты, предлагаемые для внеаудиторной самостоятельной работы студентов, а также ключи для наиболее сложных лексических и грамматических упражнений.
В третьем блоке пособия предлагается к изучению  разговорная тема по специальности с необходимым количеством  упражнений, которые позволят студентам обсуждать перспективы своей профессиональной деятельности. 
UNIT 1

TYPES OF MEAT
Предтекстовые упражнения

1. а) Произнесите вслед за преподавателем слова, обращая внимание на произношение указанных звуков.

[A] mutton, duck, bulk, much, result, such, come, become, colour, cover, month, other
[ai] define, divide, provide, white, iron, five, by, type, either, neither, high, bright
[ei] game, pale, age, baby, bacon, scale, main, remain, grain, weigh, weight, gray, layer, may, they, grey
[W] internal, refer, term, bird, firm, turkey
[e] red, flesh, domestic, velvet, less, bred, fed, well, select, fresh
[i:] week, sheep, deep, beef, geese, between, meat, veal, lean, creamy, weak, sea, meal, at least, these, eland
[L] organ, organism, pork, horse, normal, important, more, porous, all, call, small, also
  б) Прочитайте следующие слова с помощью транскрипции.
muscle [mAsl], blood [blAd], consumption [kən'sAm(p)S(ə)n], ewe [ju:], medium ['mi:djəm], ingredient [in'gri:djənt], carcass ['ka:kəs], tissue [tisju:, 'tiSu:], manufacture [mxnju'fxktSə], water-buffalo ['wLtə 'bAfəlou], flavour ['fleivə], deficiency [di'fiS(ə)nsi], species ['spi:Si(:)z], although [O(:)l'Dou], slaughter ['slLtə], lamb [lxm], aquatic [ə'kwxtik], ordinarily ['O:dnrili].

2. Прочитайте следующие слова, расположенные в алфавитном порядке, и найдите в тексте А предложения с данными словами. Постарайтесь запомнить новые для вас слова.
aquatic – водный, водяное растение или животное 

beef – говядина
carcass – туша (животного), тушка (птицы)
cattle – крупный рогатый скот

calf ['ka:f] – телёнок
connective tissue – соединительная ткань 

domesticate – приручать, одомашнивать (животных)
define – определять, давать (точное) определение

fine-grained – тонковолокнистый 

flesh – сырое мясо (мышечная ткань)
game – дичь 

guinea fowl ['gini foul] – цесарка 
identify – 1. отождествлять; идентифицировать
                2. устанавливать; определять
lamb – 1. ягненок, барашек 2. молодая баранина
lean – постное мясо
marbling – «мраморность» (мяса)
milk-fed lamb – молочный ягненок 

muscle – мускул, мышца

mutton – баранина
poultry – домашняя птица 

pork n – свинина

slaughter – убой (скота, птицы); первичная переработка (скота); забивать (скот); резать (птицу) 
tender – нежный, мягкий
tissue – ткань
veal – телятина
water buffalo – буйвол
yearling ['jə:ling] – годовалое животное, годовалый

3. a) Переведите слова с суффиксом -ly на русский язык. Определите, какой частью речи они являются, и от каких слов образованы:

widely, normally, intensively, generally, usually, frequently, technically, especially, chiefly, highly, commonly.
б) Раскройте скобки, выбрав из двух слов правильный вариант. Переведите предложения на русский язык.
1. The fat of meat varies (wide, widely) with the species of animal.
2. Products made of the same types of meat vary (great, greatly) with national customs and tastes.
3. Lamb and mutton are (high, highly) valued in New Zealand.
4. (General, Generally) pork has (high, highly) cholesterol content.
5. The best beef is obtained from (special, specially) beef breeds. 

6. The edible portion (flesh) of animals is (most, mostly) muscle.
7. (Technical, Technically) modernization in food processing industry has given consumers a great choice of tasty, high-quality foodstuffs.

4. Повторите правило о многозначности слов that, those. Прочтите и переведите предложения  на русский язык. Обратите внимание на перевод предложений с этими словами в тексте А.
1. Poultry meat is the flesh of domestic birds and includes that of chickens, turkeys, geese, etc.

2. When pigs are taken to slaughter, they generally weigh between 90 and 135 kg and provide about 70 to 74% of that weight in meat.
3. The flesh of turkeys, compared with that of chicken, is dense and coarse in texture.
4. The usual practice among gourmets is to consume game that is in a state of decomposition.

5. Meat is defined as those animal tissues which are suitable for use as food.
6. Those are physical changes in the muscle tissue that enhance the quality of the meat. 

7. It is fat that influences the flavour, juiciness, and tenderness of the lean. 

8. Pork is unknown in the cuisines of the middle East and those of some populations in Asia and Africa.

9. Calves that will be marketed as veal are slaughtered between 3 and 4 weeks.

10. Types of meat that must be excluded from the diet of people with digestive troubles are those abundant in fat. 

5. Объедините однокоренные слова в группы. Определите, какой частью речи является каждое слово в группе, и переведите их на русский язык. Дополните каждую группу другими однокоренными словами, которые Вы сможете самостоятельно найти в англо-русском словаре.

Define, selectively, consumption, produce, provider, select, provide, distributor, definition, division, selector, productivity, definitely, consume, selection, provision, distribute, divide, definite, production, producer, dividable, selective, consumer, divider, distribution.
6. Переведите сочетания слов на русский язык, обращая внимание на значения выделенных жирным шрифтом  слов. Дополнительную информацию о словах, отмеченных звёздочкой (*), читайте в приложении.
a) Types of meat, the largest provider of meat, aquatic organism, meat category, muscle tissue, the flesh of crabs, creamy white, controlled temperature,  intensively fed, iron deficiency, about 50 percent of weight, delicate in flavour, processed goods.
b)  Tissues of the carcass*, sausage* and lard production*, manufactured products*.
ГРАММАТИКА
1. Степени сравнения прилагательных и наречий

Односложные прилагательные и двусложные прилагательные, оканчивающиеся на   -у, -e, -er -ow, образуют сравнительную степень путём прибавления суффикса -er, а превосходную степень –  путём прибавления суффикса -est к положительной степени. 

Многосложные и большинство двусложных прилагательных образуют степени сравнения при  помощи слов  more – более или less – менее, the most – самый, наиболее, the least – наименее, которые ставятся перед прилагательными в положительной степени.  

После сравнительной степени употребляется союз than, который соответствует русскому чем. 
Для усиления сравнительной степени употребляются наречия much и far, которые ставятся перед прилагательными в сравнительной степени и переводятся на русский язык словами гораздо, значительно.

Степени сравнения односложных наречий и двусложных типа early, quickly, slowly, образуются так же, как и степени сравнения соответствующих прилагательных. Остальные наречия, оканчивающиеся на -ly, образуют степени сравнения с помощью слов  more , the most.
 При сравнении двух предметов, которым в равной степени присуще одно и то же качество, употребляется сравнительный союз as … as  такой же … как, так же как. Прилагательное употребляется в исходной форме. 

Если же степень качества различна, употребляется союз  not so … as, not as … as не такой … как, не так … как.
В конструкции  the (more) … the (better) артикли, стоящие перед прилагательными и наречиями в сравнительной степени, переводятся  чем …,, тем. Например: the earlier … the better - чем раньше…, тем лучше.
7. Образуйте степени сравнения по образцу. Вспомните значения приведенных здесь при​лагательных и наречий.
	a) Образец: small 
	   smaller
	 the smallest

	old 

broad 

high 

large                            great 

wide 

easy 

quick (quickly)
slow(slowly)                           
early
	__________

__________

__________

__________

__________

__________

__________

__________
	__________

__________

__________

__________

__________

__________

__________

__________


	b) Образец: difficult 
specific 

modern 

practical 

typical 
effectively

correctly 

	   more difficult

__________

__________

__________

__________

__________

__________
	  the most difficult

__________

__________

__________

__________

__________

__________


8. Определите, какие из следующих слов являются существительными со значением деятеля (человека или машины), а какие – прилагательными в сравнительной степени:
brighter, provider, slaughterer, paler, lighter, consumer, producer, older, deeper, manufacturer, smaller, higher.
9. Поставьте прилагательные и наречия в нужной степени сравнения. Не забудьте поставить определенный артикль там, где это требуется. 
1. Pork consumption is (low) in Muslim regions. 

2. Tenderness and flavour of aged beef are (good) than those of newly slaughtered beef. 

3. The amount of connective tissue in veal is (large) than that in beef. 

4. Veal contains (little) fat than beef. 

5. Lamb is (favourite) meat in Greek and Turkish cuisines. 

6. Mutton with (strong) flavour is (popular) meat in the Middle and Far East countries. 

7. Lamb is as (highly) valued is Australia as in Britain. 

8. Generally, the (lean) the meat the (low) cholesterol content. 

9. The (high) the percentage of fat the (low) water content in meat. 

10. In birds of flight there is much (much) meat on the wings and breast, but ground birds have (great) development about the legs and rump (гузка птицы).
2. Страдательный залог  (The Passive Voice)

Все времена активного залога, изученные вами ранее, имеют соответствующие формы страдательного залога: 

The meat packing plant was reconstructed last year – Мясокомбинат реконструировали в прошлом году.
The meat packing plant has been reconstructed recently – Мясокомбинат недавно реконструировали.

The meat packing plant is being reconstructed now. – Мясокомбинат сейчас реконструируется. 
В приведенных примерах сказуемое выражено глаголом: 1) в Past Simple Passive, 2) в Present Progressive Passive, 3) в Present Perfect Passive. 

Запомните, что временные формы страдательного залога образуются при помощи вспомогательного глагола to be в соответствующей форме и причастия прошедшего времени смыслового глагола. Изменяемым компонентом сказуемого в страдательном залоге является спрягаемый глагол to be. Ср.:

	The food plant


	is

was

will be

has been

had been

will have been 

is being

was being        
	constructed (built)




На русский язык глаголы в страдательном залоге могут переводиться:

1. Глаголом быть (был, будет) и краткой формой страдательного причастия: 

The engineer was invited to the conference. – Инженер был приглашен на конференцию.

2. Возвратными глаголами на -cя:

The meat packing plant will be reconstructed. – Мясокомбинат будет реконструироваться.

3. Неопределенно-личным предложением (подлежащее в переводе отсутствует;  сказуемое выражено глаголом в 3-м л. мн. числа действительного залога):

They were shown a new mincer. – Им показали новый измельчитель мяса.
10. Раскройте скобки и поставьте глаголы в нужном времени и залоге (активном или пассивном). Назовите номер предложения, в котором  следует поставить глагол в Active Voice?  
1. Beef tenderness and flavour (to improve) by ageing. 

2. Pork is one of the most popular types of meat and (to consume) around the world. 

3. Meat (to use) by people as a food since ancient times. 

4. The term “meat” (to use) to describe the flesh and other edible parts of animals.

5. Beef (not/to consume) in most Asian and African countries. 

6. The consumption of pork (to prohibit) by special laws of Judaism and Islam centuries ago.  

7. Various dishes containing beef, mutton or pork offal (внутренности) (to invent) already. 

8. Meat (to compose) of numerous types of tissue. 

9. The Indian local population never (to eat) beef. 

10. Can you tell me if lamb (to be) popular in old Russia? 

11. Прочитайте текст А и назовите существующие виды мяса
Text A

Types of Meat
Meat is defined as those animal tissues which are suitable for use as food. Those are the main soft tissues of the carcass: muscle, fatty and connective tissues. Other animal tissues used as food are the internal organs and the blood. 

The majority of the meat consumed by humans comes from domestic animals and aquatic organisms.

Meat can be subdivided into several categories. The largest category, in terms of volume of consumption, is “red” meat. Beef, pork, lamb or mutton, and veal are the most common “red” meats. However, horse, goat, eland, llama, camel, water buffalo, and rabbit meats are commonly used for human consumption in many countries. Poultry meat is the flesh of domestic birds, and includes that of chickens, turkeys, ducks, geese, and guinea fowl. Seafoods are the flesh of aquatic organisms, of which the bulk are fish. However, the flesh of clams, lobsters, oysters, crabs, prawns, etc.  are also included in this category. A fourth category is that of game meat, which consists of the flesh of all non domesticated animals and birds.
The most widely consumed meat is beef. Beef is the flesh of mature cattle (over 6 months of age) that normally weigh from 450 to 540 kg. High-quality beef has firm, velvety, fine-grained lean, bright red in colour and well-marbled, the fat is smooth, creamy white, and well distributed. It is fat that influences the flavour, juiciness, and tenderness of the lean. 
Veal is meat of calves slaughtered between 3 and 14 weeks, delicate in flavour, pale grayish white in colour, firm and fine-grained, with velvety texture. It is much less fatty than beef. It has no marbling, and the small amount of fat covering is firm and white.  High-quality veal is obtained when calves are raised indoors under controlled temperatures 16 – 18 oC and intensively fed on milk and high-protein calf meal. Grasses are excluded. As a result an iron deficiency produces the desirable light colour in the meat. 

The pig is the world’s second largest provider of meat known as pork. When pigs are taken to slaughter, they generally weigh between 90 and 135 kg and provide about 70 to 74 percent of that weight in meat. The most desirable pork is grayish pink in colour, firm and fine-grained, well-marbled, and covered with an outer layer of firm white fat. About 30 percent of the meat is consumed as cooked fresh meat; the remainder is cured or smoked, used in sausage and lard production.
Meat from lambs and sheep is produced on a much smaller scale than either beef or pork. Lamb is live sheep before the age of one year, and the flesh of such animals. Mutton refers to the flesh of the mature ram or ewe at least one year old; the meat of sheep between 12 and 20 months old may be called yearling mutton. The meat of sheep from 6 to 10 weeks old is usually sold as baby lamb.  The most select lambs may weigh no more than 14 to 18kg. Milk-fed lamb is especially delicate in flavour. The colour of the lean deepens as the animal grows older. The fat, soft and creamy white to pale pink in the lamb, hardens and whitens in older sheep.
Meats are marketed as fresh or processed goods or become ingredients of various meat products. Processed or manufactured products prepared from animals’ tissues are also called meat. 
Notes: at least – по крайней мере
           in terms of – с точки зрения
УПРАЖНЕНИЯ

12. Найдите в правой колонке русские эквиваленты английских слов, размещенных в левой колонке: 
	1) marbling
2) to distribute
	a) вкус, запах
б) мышца

	3) flesh

4) muscle

5) tissue

6) flavour

7) carcass

8) seafood
9) consumption
10) quality
	в) сырое мясо

г) морепродукты     

д) туша

е) потребление

ж) ткань

з) качество

и) «мраморность» (мяса)
к) распределять


13. a) Найдите среди слов в правой колонке синонимы к словам в левой колонке.
	1) part
2) manufacture

3) to use

4) various

5) essential

6) amount

7) fat 

8) tough
	a) portion,     

a) consume, 
a) identify,  

a) essential, 
a) useful, 

a) quantity, 

a) small, 

a) coarse, 
	b) protein,
b) provide,

b) apply,

b) desirable,

b) important,
b) volume,

b) firm,

b) smooth,
	c) proportion
c) produce
c) define

c)different
c) common

c) category

c) stout 
c) velvety


б) Подберите к словам в левой колонке слова с противоположным значением из правой колонки.
	1) lean

2) large
	a) soft, 
a) small, 
	b) hard,  
b) wide,
	c) fatty
c) deep

	3) include

4) wide
	a) call, 
a) narrow, 
	b) come,

b) long,  
	c) exclude
c) slow

	5) tough

6) fat
	a) smooth, 
a) fresh, 
	b) delicate,

b) delicate,
	c) firm

c) slender

	7) fine

8) coarse
	a) bright, 
a) tender, 
	b) elastic,  
b) mature,  
	c) coarse 
c) light


14. Подберите к следующим  терминам их определения:
	1) beef
	1. The provider of meat  known as pork                                                                                                                                                                            

	2) pig
	2. The flesh of mature cattle 

	3) poultry meat
	3. Difficult to masticate

	4) meat 
	4. Animal tissues which are suitable for use as food

	5) tough
	5. The flesh of a young cattle

	6) ingredient
	6. The flesh of domestic birds

	7) veal 
	7. A substance used to make a mixture

	8) calf
	8. A young cattle

	9) marbling
	9. An organ of movement which is highly contractive, extensible and elastic 

	10) muscle
	10. Visible intramuscular fat located in the connective tissues


15. Найдите в тексте A предложения с прилагательными и наречиями, определите их степени сравнения. Переведите предложения на русский язык. 
16. Найдите в тексте А предложения, в которых сказуемое выражено в форме страдательного залога. Выпишите их и определите временные формы.

17. Укажите, какие предложения соответствуют содержанию текста А. Подтвердите свои ответы фактами из текста, используя разговорные фразы: It seems to be wrong; That’s not quite so; As far as I know; That’s right.
1. The most commonly consumed meats are identified by the live animal from which they come. 

2. Meat from lambs and sheep is produced on a much smaller scale than either beef or pork. 

3. The world’s second largest provider of meat is horse.

4. It is water that makes the beef lean tasty, tender and juicy. 

5. Grass-fed calves produce high-quality veal. 

6. Lamb delicate flavour is influenced by the feed. 

7. Pork is one of the most popular types of meat. 
 18. Закончите предложения в соответствии с содержанием текста А.

1. The term «meat» is used to describe … .

а) muscles and fat

b) the flesh or other edible parts of animals 
c) ham and sausages
2. Meats are often classified by … .

a) physical properties
b) colour and smell
c) the type of  animals
3. Meats are marketed as … .

a) fresh or processed goods

b) additives for other foodstuffs
c) fast food
19. Ответьте на следующие вопросы к тексту А.

1. What is the general definition of meat?

2. What are the main soft tissues of meat?

3. Meat is subdivided into several categories isn’t it? Name those categories. 
4. What are the most widely consumed types of meat? 

5. What are the main characteristics of beef / veal / pork / lamb? 

6. How is high-quality veal obtained? 

7. How are meats marketed? 

20. Составьте таблицу, в которой укажите названия мяса из категории “red meat” и отличительные свойства каждой разновидности. 
	Разновидность «красного» мяса
	Свойства

	
	


21. Составьте план пересказа текста А. Выпишите ключевые слова к каждому пункту плана. Перескажите текст, пользуясь планом и  ключевыми словами.

22. Прочитайте заголовок текста В и переведите его на русский язык. Просмотрите текст, обращая внимание на выделенные слова. Это поможет Вам ответить на вопрос: Какие птицы входят в категорию: а) домашняя птица; b) дичь? Найдите в тексте абзац, в котором говорится об особенностях потребления мяса дичи. В чем заключается эта особенность? 

Text B
Poultry and Game
The flesh of birds and game forms a large part of the meat diet of man and, in this respect, ranks next to the flesh of mammalia. It is chiefly characterized by an absence of fat, although domesticated birds are covered with fat by abundant feeding, but wild birds are lean and practically devoid of fat. The flavour of different birds varies considerably, but generally depends upon the manner of feeding. 
Poultry includes chickens, turkeys, ducks, geese, guinea-fowl, and pigeons. 

Chickens are divided according to size and age. There are: spring chickens, birds not more than 6 months old; roasters, birds from 1.5 to 3 years old; and boilers, which are principally hens over 3 years old. 
Turkeys form the most important part of trade in Britain. The flesh of turkeys, compared with that of chickens, is dense and coarse in texture, but improves in flavour with being allowed to hang for a short time.

Ducks. The flesh of the domesticated duck contains a quantity of fat, if abundantly fed. Young ducks or ducklings are ready for the market at the age of 3-4 months. Young ducks have very smooth downy skins of a light colour.

Geese. The best table breeds are grey and white. The flesh of the goose is strong in flavour, and if beyond its full growth, coarse, fat, and indigestible. The flesh of the gosling may be insipid if too young. The best age is 3-6 months. 

Guinea-fowl. This bird is a native of  Guinea in Africa, where it is wild and in abundance. The flesh is darker than chicken, somewhat resembling pheasant. It is at its best when 6 months old. 
Pigeons. The flesh of pigeons, unless young, is dense, firm, indigestible, and of a very heating nature. The best age to kill is when the birds have attained their full feathers, which is usually 8-10 weeks. 
Although poultry, with the exception of chickens, are allowed to “hang” for some days to improve their flavour and make them tender, they are not consumed in a decomposing state, as is the case with game. Poultry in a state of decomposition is regarded as unsound. 
Game may be divided into furred and feathered one, the former being deer (venison) and hares and the latter, pheasants, grouse, partridges, wild ducks and other game birds. Game birds are subject to close seasons, although imported game can be sold throughout the year. 

It is the usual custom to consume game in a state of putrefaction. The reason for this being that the flesh is rendered soft and easy of digestion. The time for hanging different game varies; thus a pheasant is usually allowed to hang for a week, a partridge five days, hare three days, etc. Some gourmets, however, will consume with great relish, say, a grouse that is really in an advanced state of decomposition. It is a difficult matter to decide at what stage of decomposition game actually does become unfit. The usual practice is to seize game that is maggoty and the flesh is green, soft, flabby, and putrid. 
УПРАЖНЕНИЯ
23. Найдите в тексте B ответы на следующие вопросы:
1. How is the flesh of birds and game characterized?

2. What factor influences the flavour of different birds?

3. What poultry are allowed to “hang” for some days in order to improve their flavour?
4. It is the common practice to “hang” game isn’t it?
5. What is the usual custom to consume game?

6. Why is game consumed in a  state of putrefaction?

7. Would you like to consume, say, a grouse in a state of decomposition?

24. Укажите предложения, соответствующие содержанию текста B.
1. The flesh of poultry and game ranks next to the flesh of mammalian in terms of volume of consumption. 

2. The flavour of different birds depends upon the quantity of fat in the flesh. 
3. Chickens are usually divided into domestic and wild.

4. Turkeys are the most popular poultry in Britain. 

5. Poultry are allowed to “hang” for some days to improve their flavour. 

6. Game may be divided into furred and feathered one. 

7. Both poultry and game are consumed in a state of decomposition. 

25. Прочитайте три отрывка. Озаглавьте каждый отрывок и скажите, какие из них дополняют информацию текстов А и В.
1. Some people avoid eating the flesh of animals (meat, poultry, or fish). They are known as vegetarians. 

People are vegetarian for a number of reasons. Some think that it is wrong to keep and kill animals for use as food. Others choose to be vegetarians because they believe that a vegetarian diet is healthier than a diet that includes meat. Indeed, a vegetarian diet fits in very well with modern medical advice to cut down on fats, salt, and sugar, and to eat more fiber and fresh vegetables. It is also cheaper than meat. Some people are vegetarians because of their religious beliefs. Some people have chosen to be vegetarian for ecological reasons. They argue that the growing of vegetables takes up much less valuable space than the raising of livestock; moreover, it is easier to provide food for all the people on Earth by growing vegetables for food rather than raising vegetable-eating animals. 
2. Amongst the order of Mollusca used for human food one can find the oyster, scallop, mussel, clam, cockle, whelk and periwinkle. The internal organs of molluscs consist of a heart, liver, gut, genitals, breathing apparatus. 
Oysters, the aristocrats of the shellfish, are imported from abroad, therefore, they can be obtained practically the whole year through. About five years must elapse before the oysters becomes mature and ready for the market. There are many oysters fisheries around the world. Oysters may be kept alive for lengthly periods in tanks containing ozonized sea-water, which is constantly changed. The tanks are usually made of wood. In living oysters, the shells are tightly closed. It is essential that they should be alive when opened and consumed immediately. 
Crustaceans are articulated animals, nearly all of them aquatic, the skins of which contain calcareous deposits, rendering them hard and shell-like, and the flesh contained within. Those crustaceans used for food are crabs, lobsters, crayfish, prawns and shrimps, all of which are cooked before sale. Boiling turns the shell red or pink, due to chemical change in a natural pigment. Crustaceans, especially lobsters and crabs are all foul feeders, and it is essential that they should be thoroughly cleaned before being eaten otherwise they may cause outbreaks of gastro-enteritis and typhoid fever. 
3. The continued application of science and technology to the slaughter of animals and processing of meat is essential. Modern slaughter and processing plants have already achieved considerable reduction in their labor requirements. However, the potential for further automation exists. The industry will probably continue on the path toward total automation. Not only will greater automation allow for greater speed and efficiency, but it will allow a shift of personnel to quality control and research and development. 
The trend toward centralized preparation of retail meat products calls for improved meat distribution techniques. There are two aspects of distribution that must be improved. First, special equipment and technology are required to maintain freshness and extend shelf life. This will reduce spoilage, another major source of loss in the meat industry. Secondly, along with the distribution system, a market system should be established which will assure that each individual product goes into the market where the consumer demand for that product is greatest. This will assure greater consumer satisfaction and at the same time, increase profits to the total industry.   
УПРАЖНЕНИЯ
26. Обсудите информацию отрывка 1 в парной беседе. Для этого составьте 5-6 вопросов к отрывку  и задайте их своему товарищу.  Ответьте на его вопросы.

27. Ответьте на вопросы к отрывку 2.

1. What meat category is dealt with in the text?

2. What are the aristocrats of the shellfish?

3. What is essential about oysters?

4. What crustaceans are used for food?

5. What should be done with crustaceans before: a) sale; b) being eaten?
28. Переведите отрывок 3 письменно с помощью словаря. 

29. Прочитайте текст С и скажите: а) почему важно употреблять в пищу субпродукты и в каком виде? б) какое свойство субпродуктов необходимо учитывать при их переработке? 
Слова для понимания текста С: 
meats – мясные продукты

item – продукт, изделие
human diet – питание (пищевой рацион) человека

to process – обрабатывать, подвергать обработке

processed – подвергшийся технологической обработке

processing – обработка; переработка

perishable – скоропортящийся продукт

retail trade – розничная торговля
in recent years – в последние годы

decline – падение, упадок, спад

delicacy – деликатес, лакомство
Text C

Variety meats in human diet
Numerous edible meat by-products are obtained during the slaughter and processing of meat animals. Items, such as tongue, brains, sweetbreads, heart, liver, and kidney are called variety meats. They are excellent sources of many essential nutrients that are required in the human diet. Liver is the best known and most widely served of all the variety meats. It is one of the best food sources for vitamin A and iron. More beef liver is used fresh, whereas more pork liver is used in making sausages. 
In recent years there has been a decline in the general consumption of variety meats. This may be due to the image, held by some people, that variety meats are foods for poor people who cannot afford steak. However, various ethnic groups have traditionally been large consumers of variety meats. Variety meats are also popular menu items in many of the finer restaurants. They could potentially become a pleasurable source of food for the population who do not now eat them. 

Some of the variety meats are more perishable than the carcass. Liver is one of the most perishable of these items. Therefore, these items must be chilled quickly after slaughter, and be  processed or moved quickly into the retail trade. Variety meats can be merchandised as fresh or frozen items, or used in making other processed items. 

Tripe is obtained from the first (rumen) and second (reticulum) stomach compartment of cattle. It is used in some sausages, and is also sold to the consumer as a variety meat. 

Brains, which are regarded as a delicacy by some people, are sold to the consumer either chilled, frozen, or canned. 

Beef tongues are used fresh, cured and smoked, canned, or as an ingredient in sausage items. Sheep and pig tongues can be used fresh, but they are most commonly used in making other processed meat items. 

Kidneys are used fresh, or they can be frozen for the meat trade. However, they are more commonly used as an ingredient in pet food. 

Sweetbreads are the thymus glands obtained from the necks of calves or young cattle. These are used fresh or frozen. 

Hearts are used fresh, frozen, or as an ingredient in liver sausages or other processed luncheon meats. Comparatively, more beef liver is used fresh, whereas more pork liver is used in making sausages. However, kosher style liver sausages include only beef or lamb liver. 
30. Изложите информацию об использовании субпродуктов, заполнив таблицу подобно тому, как это сделано относительно одного из субпродуктов – языка.
	Raw by-product
	Principal use

	Tongue

a) beef

b) sheep and pig
	Can be used: 

fresh, cured, smoked, canned, as a sausage ingredient;
fresh, as a processed meat items’ ingredient.


UNIT 2

Meat Grading and Standardization

Предтекстовые упражнения
1. а) Произнесите вслед за преподавателем слова, обращая внимание на произношение указанных звуков.

[i:] complete, species, degree, between, meat, each, increase yield 

[ou] those, hose, processing, wholesale, roast, blow, poultry

[oi] choice, point, oil, devoid, join

[u:] food, choose, group, through, include

б) Прочитайте следующие слова с помощью транскрипции.

Standardization [,stxndə'daizeiSn], procedure [prə'sidZə'], carcass ['ka:kəs], segregate [‘segrigeit], yield [i:ld], determine [di'tə:min], identify [ai'dentifai], supervision [,sujpə'vizn], available [e'veilbl], request [ri'kwəst], categorize ['kxtigəraiz], assign [ə'sain], acceptability [xksəpt’əbiliti], classify ['klxsifai], species ['spi:Siz].
2. Прочитайте следующие слова, расположенные в алфавитном порядке и найдите в тексте А предложения с данными словами. Постарайтесь запомнить новые для вас слова. 
аccomplish – выполнять

amend – 1. исправлять, улучшать 2. вносить изменения

appearance – внешний вид
characteristic – характерная особенность; признак; свойство

categorize –  распределять по категориям; устанавливать категорию; классифицировать

consume – 1. потреблять 2. съедать, поедать 3. тратить

degree – 1. степень 2. градус

edible – съедобный, годный в пищу

facilitate – облегчать, содействовать, продвигать

finished product – готовый продукт

grade – сорт, категория; сортировать; определять качество

grades for quantity = yield grades – сорта (мяса) по массе
grades for quality – сорта (мяса) по качеству 
grading – оценка качества; сортирование, сортировка

inspection – инспекция, контроль, проверка;  надзор

merchandising – продажа 

palatability – вкусовые качества, вкус

processing – 1. обработка; переработка  2.технология

segregate –  отделять, выделять
species  – виды (животных,рыб)

standardize – стандартизировать
supervision – санитарный надзор
retail cut  – 1. розничный отруб  2. розничная разделка

trait – штрих, черта, особенность
value – ценность 

variability – изменчивость, непостоянство
yield – выход продукта (продукции)

3. Проследите, как посредством суффикса -able образуются прилагательные от глаголов и посредством суффикса -ity  образуются существительные от прилагательных. Переведите полученные слова на русский язык: 

а) to accept (принимать) – acceptable 

    to eat (есть) – eatable 

    to consider (считать, полагать) – considerable 

    to desire (желать) – desirable
    to merchandise (продавать) – merchandisable

    to palate (пробовать на вкус) – palatable

    to vary (изменять) – variable

b) acceptable (приемлемый) – acceptability 

    available (доступный) – availability 

    palatable (вкусный) – palatability 

    possible (возможный) – possibility 

    perishable (скоропортящийся) – perishability

    variable (изменчивый) – variability

4. Объедините однокоренные слова в группы. Определите, какой частью речи  они являются, и переведите их на русский язык:

standardize, grade, measurement, standardization, maturity, improve, supervision, requirement, grading, improvement, gradation,  difference, maturate, consume, quality, relation, different, consumption, qualitative, differentiation, require, relative, supervisor, differ, relationship, supervise, relate, mature, consumer, standard, grader,  measure.

5. Прочитайте и переведите на русский язык следующие словосочетания. Запомните, что существительное в функции определения переводят на русский язык либо прилагательным, либо существительным в родительном падеже:

meat consumption, meat products, meat tenderness, meat grading, quantity grades, yield grades, quality grades, quality grade designation, grading system, palatability traits, maturity indicators, retail cut, retail cut percentages, lean cut surface, fat deposits, fat cover, fat thickness measurements, muscle development, muscle fiber bundles, carcass size, beef carcass, beef carcass quality grade, state inspection.
6. Переведите сочетания слов на русский язык, обращая внимание на значения выделенных жирным шрифтом слов. Дополнительную информацию о словах отмеченных звёздочкой (*), читайте в приложении.

а) Meat standardization, grading procedure, palatability basis, economically important traits, physical properties, edible portion, finished meat product, minimum requirements, official standards, meat inspection, financial interest, federal grades, muscular fat.
б) common characteristics*, unique* characteristics, general* practice, voluntary service*.
ГРАММАТИКА

Модальные глаголы (Modal Verbs)

Модальные глаголы выражают не действия, а отношение говорящего к действиям или состояниям. Главные глаголы этой группы:can, may, must, shall, should, will, would, ought to. Многие из них имеют эквиваленты, которые не только употребляются вместо соответствующих модальных глаголов, но также восполняют недостающие временные формы модальных глаголов.

Например: to have (to) – употребляется вместо must,

                     to be allowed (to) – вместо may,

                     to be able (to) – вместо can

He will be able to operate the machine. – Он сможет управлять этой машиной.

He will be allowed to stay. – Ему разрешат остаться.
They had to replace old equipment. – Им пришлось заменить старое оборудование.
He was to come at 9. – Он должен был прийти в 9 часов.
7. Трансформируйте предложения в прошедшее и будущее время согласно образцу. Переведите предложения на русский язык.

Образец:  
The engineer must know all the properties of this material.
The engineer had to know all the properties of this material.
The engineer will have to know all the properties of this material.
1. Meat inspector must supervise graded meat products. 

2. Marbling can act as a lubricant during chewing and swallowing. 

3. Excessive amount of marbling may not give a proportional increase in palatability. 

4. Grading must facilitate marketing and merchandizing. 

5. The quality grades for the various species may classify meat on the basis of palatability traits. 

6. The official standards for meats grades must amend periodically. 

7. The term firmness may refer to the firmness of the lean cut surface. 

8. A wide variation in the colour and structure of the lean can  be developed as a result of chemical changes in meat. 

9. Carcasses with the same quality grade designation may have quite different potential value because of differences in retail cut percentages. 

10. It should be remembered that percent cutability may only predict the retail yield. 

8. Выполните следующее задание согласно образцу:

Образец:   Say how many subjects you had to take at your summer exams. ( I had to take four subjects.
Say 1) what subjects you were to take at your summer exams; 2) what subjects you are to study in your second year; 3) what subjects the future technologist engineers of meat production  must study; 4) what optional subjects you may have at your institute.

9. Заполните пропуски в следующем тексте модальными глаголами и переведите текст на русский язык. Уточните, насколько вероятно действие, которое вводит модальный глагол.

Meat: to Eat or not to Eat?
      There are many good things we … say for meat and the first and the most important is it tastes fantastic! However it is not easy to answer the question. Some people say meat is bad for us; others claim meat is essential for our health. So where … the truth lie? 

     Experts say red meat, such as veal, … be harmful: if you eat a lot of it, you … develop heart problems. White meat, such as pork or chicken is not as bad, according to the experts. Meat is not cheap. Nevertheless, people are hunters for the lives of countless millions of animals each year. We … be sorry for them but meat provides a range of proteins and vitamins that are essential for a healthy body. A reasonable compromise would be to say: “Yes, eat meat – but don’t overdo it!”

Причастие
(The Participle)

        Причастие – это неличная форма глагола, имеющая признаки, как прилагательного, так и глагола. Существуют причастие действительного залога (Participle I) и причастие страдательного залога (Participle II). В предложении причастие может быть:

 а) определением, которое переводится на русский язык причастием действительного или страдательного залога или определительным придаточным предложением. В функции определения причастие может стоять перед определяемым словом или после него.

Например: a) a stimulating effect of meat juice - стимулирующее действие сока мяса; characteristics of meat, identifying its grade – свойства мяса, определяющие его сорт;

б) chilled meat – охлаждённое мясо; instruments used for cutting the carcass – инструменты, используемые при разделке туши.
в) обстоятельством, которое переводится на русский язык деепричастием (Participle I) или обстоятельственным придаточным предложением (Participle I,II).

Например: (When) combining chemically hydrogen and oxygen form water. – Вступая в химическую реакцию, водород и кислород образуют воду. (Когда водород и кислород вступают в химическую реакцию, они образуют воду.)

When held at proper temperatures frozen meats undergo changes slowly. – При хранении с использованием правильных температур, замороженные мясные продукты подвергаются изменениям медленно. 

Независимый причастный оборот
(The Absolute Participle Construction)

В научно-технической литературе часто встречаются предложения с  независимым причастным оборотом, причастие  которого выражает действие не подлежащего всего предложения, а существительного (или местоимения), стоящего перед ним. Независимый причастный оборот всегда выделяется запятыми  (иногда тире или скобками). 

        Независимый причастный оборот следует переводить придаточным обстоятельственным предложением времени или причины с союзами когда, после того как, так как, поскольку, если оборот стоит   в начале  английского предложения. Если независимый причастный оборот стоит  в конце английского предложения, то он переводится самостоятельным предложением бессоюзным или с союзами  причем, а, и, но.  

         Независимый причастный оборот может вводиться служебным словом with, которое не переводится.

 Примеры: 1. Good results having been obtained, the researchers could continue the experiment. После того как (Когда) были получены хорошие результаты, исследователи смогли продолжить эксперимент.
2. (With) meat being highly perishable, protection against spoilage must be provided. Так как мясо является чрезвычайно скоропортящимся продуктом, то должна быть обеспечена его защита от порчи.
3. All kinds of meat are divided into classes, each one having similar physical properties. Все виды мяса разделены на категории, причём каждая категория имеет схожие физические свойства. 
10. Переведите следующие словосочетания на русский язык, обращая внимание на место причастия по отношению к определяемому существительному.

Expected palatability, standardized groups, finished meat product, specified minimum level, traits used in grading, intended purposes, variables used in assigning quality grades, factors related to palatability, yield grades designed to categorize carcasses, aging degree observed in the tissues, maturity relating to meat tenderness, making meat derived from a carcass, predicting the retail yield.

11. Выберите из приведенных предложений те, которые  содержат независимый причастный оборот.  По каким признакам вы  его установили?

1. Carcass grading serves to divide carcasses of a species into groups, each having unique characteristics.

2. Maturity is most closely related to meat tenderness, the latter being of great importance for consumers.

3. The new technological processes being applied, the meat packing plant increased the output.

4. Having been included in the shape of a carcass or cut the additional factors have an effect on acceptability of the product to consumers.

5. Being present in meat the amount of marbling has been considered an important meat quality characteristic for many years.

6. An excessive amount of marbling does not give a proportional increase in palatability.

7. Grading system has been established to segregate carcasses based on their expected retail yield.

8. The brine solution contains curing ingredients.
12. Прочитайте текст А и назовите основные показатели для определения сортности мяса.
Text A. 

Types of Grades

1. Meat grading and standardization is a procedure by which carcasses, meat, or meat products are segregated on the basis of their expected palatability or yield attributes, or other economically important traits. Grading serves to segregate products into standardized groups with common characteristics, such as appearance, physical properties, or edible portion. For example, carcass grading serves to divide carcasses of a species into groups, each of which have unique characteristics that will determine its processing, and the form of the finished meat product. 

2. Each grade has a specified minimum level for the traits that are used in grading. Each grade also allows a degree of variability above these minimum requirements. The purposes of grading are to facilitate marketing and merchandising through the standardization of products, and by identifying those characteristics of products that are of value to the consumer. 

3. The official standards for beef, pork, lamb and mutton, and poultry grades have been amended periodically, both in order to improve the grading system and to accomplish their intended purposes more efficiently. Products or carcasses that are graded must be prepared under the supervision of either federal meat inspection or a state inspection that is its equivalent in standards. Federal grading is a completely voluntary service that is available, upon request, to any company, plant, or individual with a financial interest in the product. 

4. There are two general types of federal grades for meat. Grades for quality are intended to categorize meat on the basis of its acceptability for consumer cuts. The variables used in assigning quality grades include factors that are related to palatability and the acceptability of meat products to consumers. Grades for quantity (yield grades) are designed to categorize carcasses on the basis of an expected yield of trimmed retail cuts, and are established primarily for beef, pork, and lamb carcasses. 

5. The quality grades for the various species are intended to classify meat on the basis of palatability traits. In grading meat, each species is referred to as a kind. Each kind of meat is divided into classes that are quite similar in physical characteristics. 

Notes: upon request – по заявке
           take into consideration – принять во внимание
УПРАЖНЕНИЯ

13. Найдите в тексте  фрагменты предложений, которые переводятся как:

предполагаемые вкусовые качества;  экономически важные особенности; определение сортности мяса; разделение продуктов по стандартным группам; физические свойства; особые свойства, которые определят обработку; сортирование по качеству; вкусовые качества и пригодность мясных продуктов; сортирование по массе; одинаковые по физическим свойствам.

14. а) Найдите среди слов в правой колонке синонимы к словам в левой колонке:
1) finished          a) final           b) original      c) produced

2) purpose          a) action         b) plan            c) dream
3) common         a) usual          b) official       c) complete 

4) to divide         a) to allow      b) to grade     c) to separate

5) to yield           a) to choose    b) to use         c) to produce

6) to consume     a) to use          b) to accept    c) to value

7) to increase      a) to grow       b) to inspect   c) to improve

8) to segregate    a) to relate      b) to isolate    c) to divide

9) to allow          a) to request    b) to desire     c) to let

б) Подберите к словам в левой колонке слова с противоположным значением из правой колонки:
1) to divide         a) to unite      b) to grow    c) to separate

2) minimum        a) quantity     b) quality     c) maximum

3) common          a) usual         b) specific    c) complete

4) above              a) upon          b) below       c) into

5) official            a) specific      b) federal     c) familiar

6) to finish          a) to stop        b) to amend  c) to continue

7) more               a) less             b) little         c) many

8) available         a) general       b) desirable  c) inavailable

15. Подберите к следующим техническим терминам их определения:
	1) to standardize        
	1. The actual  amount of a pure substance obtained during a preparation or manufacturing process.

	2) a standard  
	2. A quantity which can change in magnitude because of a change in related quantity.

	3) variable (n)
	3. To measure a specific quantity against a standard.

	4) quality
	4. An object or a substance chosen to provide the unit of measurement for a physical quantity

	5) yield
	5. One of the ways in which an object, a substance, a material can be recognized, by appearance or behaviour.

	6) to classify
	6. To use materials or energy so that they no longer exist in their original form.

	7) characteristics
	7. An item chosen from a list of characteristics of an organism for a particular study.

	8) property
	8. To put members into their categories according to their nature, structure or properties.

	9) trait
	9. A quality, property or other feature that distinguishes an individual from the other members of its group.

	10) to consume
	10. One of the properties by which an object or a substance can be recognized and described according to its appearance or behaviour.


16. Прочитайте 3-ий абзац текста А и найдите в нем слова, которые переводятся как: 
стандарты,  исправлять, улучшать, цели, надзор, добровольный, доступный, требование, сортность, завершить.

17. Укажите  предложения, соответствующие содержанию текста А. Подтвердите свои ответы фактами из текста, используя уже известные вам разговорные формулы.
1. Carcass grading is connected with unique characteristics and the form of the finished product.

1. To facilitate marketing and merchandising of  meat product one must identify the value of products for consumers.

3. It is not necessary to amend the official standards for meat grades.

4. Factors related to palatability of meat products assign grades for quantity.

5. There are three general types of federal grades for meat.

18. Ответьте на вопросы к тексту А:

1. What is the name of the procedure of carcasses, meat and meat products segregation?

2. What common characteristics are considered when products are segregated into standardized groups?

3. What is the purpose of carcass grading?

4. What are the requirements for the traits used in grading?

5. What are the purposes of grading?

6. Why are the official standards for meat grades periodically amended?

7. Is the procedure of federal grading a voluntary service?

8. How many types of federal grades for meat are mentioned in the text?

9. What are grades for quality intended for?

10. What are grades for quantity designed for?

19. Составьте план пересказа текста А. Выпишите ключевые слова к каждому пункту плана. Перескажите текст, пользуясь планом и  ключевыми словами.
20. Просмотрите текст В и назовите факторы, которые  включены во все стандарты определения качества мяса. 

Прочитайте текст более внимательно и скажите: а) что такое степень зрелости тканей животных и почему зрелость мяса считается одним из наиболее важных показателей вкусовых качеств?; б) что такое мраморность мяса и на какие вкусовые качества мяса она влияет?

Слова для понимания текста В
maturity – зрелость
degree of aging – степень зрелости
lubricant – смазочный материал

appearance  –   внешний вид

conformation – структура, форма
fleshing – удаление прирезей мяса и жира (со шкуры) 
finish –  упитанность (скота по окончании откорма)
wholesale cut – 1. оптовый отруб  2. оптовая разделка 
Text B

The Quality Grades

The quality grades for the various species are intended to classify meat on the basis of palatability traits. However, other factors that have relationship to meat palatability are included in all of the quality grade standards. These additional factors are included because they have an effect on acceptability of the product to consumers. These factors include the shape of a carcass or cut, the amount of fleshing and fat cover, its overall appearance, and presence of physical defects. 

The primary factor in establishing the class of carcasses is sex. In addition, age is very important in establishing the class of poultry, and is also used to some extent in establishing beef, pork, and lamb classes. 

Maturity. As it is used in the grade standards, maturity is defined as the physiological age of the animal or bird that produced the carcass. Physiological age is an expression of the degree of aging observed in the tissues of an animal. Maturity is one of the more useful indicators of meat palatability. Maturity is most closely related to meat tenderness. In general, meat from a physiologically mature animal is less tender than meat from an immature animal.                                     

Marbling. Visible intramuscular fat, located in the connective tissues between muscle fiber bundles, is called marbling. The amount of marbling that is present in meat has been considered an important meat quality characteristic for many years. Marbling has been widely credited with marking meat tender. It is possible that marbling could act as a lubricant during chewing and swallowing. Marbling probably has a stronger beneficial effect on the juiciness and flavor of meat than on its tenderness. This is due to the melting of the intramuscular fat during cooking.  Meat that is nearly devoid of marbling may be dry and somewhat lacking in flavor, but an excessive amount of marbling does not give a proportional increase in palatability. 

Marbling is a major factor used in establishing beef carcass quality grade. 

Firmness. As used in quality grading, the term firmness may refer to the firmness of the carcass evaluated in the flank area, or to the firmness of the lean cut surface. Firmness is greatly influenced by the amount of fat that is present. As the carcass is chilled following slaughter, the subcutaneous fat becomes much firmer than the lean. Therefore fat carcass will be much firmer than a lean carcass. Firmness makes no direct contribution to meat palatability, but it is a desirable quality trait because it contributes to a better appearance of retail cuts. Thus, it has an influence on the merchandising of meat. 

 Conformation, fleshing and finish. As used in meat grading, conformation refers to the proportionate development of the various parts of the carcass or wholesale cut, and to the ratio of meat to bone. Conformation and fleshing have no direct effects on the palatability of the meat derived from a carcass. These factors are included in the determination of quality grades, partly because more desirably shaped retail cuts are obtained from carcasses with an acceptable conformation. 

Finish refers to the amount, character, and distribution of external, internal, and intramuscular fat, either in the carcass or in the wholesale cut. A minimum amount of finish is desired for the production of optimum meat quality.
21. Найдите в тексте B ответы на следующие вопросы:

1. What is the purpose of the quality grades for the various species?

2. What does an expression “physiological age of animal” mean?

3. What is one of the more useful indicators of meat palatability?
4. What is marbling?

5. How does marbling influence meat palatability?

6. What may the term firmness refer to?

7. Is firmness a desirable quality trait? Why?

8. Have conformation and fleshing direct effects on the palatability of the meat?

9. What is finish?

22. Укажите предложения, соответствующие содержанию текста B.

1. The quality grades for the various species are intended to classify meat on the basis of palatability traits.

2. No other factors related to meat except palatability are included in all of the quality grade standards.

3. Maturity is most closely related to meat juiciness.

4. Meat from an immature animal is less tender than that from a mature one. 

5. Marbling is visible fat located on the surface of meat.  

6. Marbling has a strong effect on meat tenderness. 

7. Marbling could act as a lubricant during chewing and swallowing.

8. The amount of fat influences the firmness of the carcass.

9. Conformation and fleshing have no direct effects on the palatability of the meat.

10. Finish is the term related to the ratio of meat to bone.

23. Прочитайте три отрывка. Озаглавьте каждый отрывок и скажите, какие из них дополняют информацию текстов А и В.
1. The quality of a beef carcass can best be described in terms of «conformation», «finish», and «quality», the latter term being a condition of the muscle. The animal with the best conformation is one which will yield a large proportion of valuable joints and a small proportion of bone. The question of bone content is more important in beef than with mutton or pigs, as in the latter cases practically all the bone is disposed off in the various joints, but with beef a very large percentage of the bone is removed before sale.

     Finish refers to the external covering of fat, and correct finish suggests a smooth covering of creamy-white fat evenly distributed over the surface of the carcass.

     Quality of the meat is associated with the texture, and this depends on the size of the muscle bundles and the quality of connective tissues. Intramuscular fat, «marbling», is the good indication, and the question of meat juices, or sap, must not be ignored.

     A large number of factors influence this quality in beef and among the more important are: breed, condition, age, sex, activity, pre-slaughter and slaughter conditions, and finally the method of storage. They are interdependent, but they all have an important influence on the final product.

2. For the livestock producer, grades form part of the basis on which animals are bred, fed, bought, and sold. Grades have been established for live animals that are designed to correspond to the respective federal grades for carcasses. Producers can estimate the grade of animals they plan to produce, the prices they can expect to pay or to receive for those animals, and which market will buy their production. For the packer, processor, and retailer, grades provide a means for segregating animals, carcasses, and meat into groups that are more uniform as to class, quality, and condition.  The use of grades facilitates pricing in the buying and selling of animals, carcasses, and meat products. For consumers, the presence of a grade or brand stamp on a product represents an assurance that the product conforms to some established set of standards.

3. Brands are grades which are applied to meat or meat products by the processing industry, including the individual packer, processor, distributor, or retailer.

    Many companies have their own grading or branding system, each with its own unique standards. There was, and still is, no uniformity of standards for a specific product among the various companies, nor is there any uniformity in grade names. Within a few years, a much larger volume of beef was branded than was federally graded. Since then, this situation has become reversed, so that the proportion of fresh meat that is presently being branded is smaller than which is federally graded. Smaller, regional packers and processors have come to prefer the use of federal grades rather than brands, because they can compete better with large, national packers.

    In contrast to the situation with carcasses and fresh meat, brands are widely used for all types of processed meat products. Brands, in general, play an important role in the merchandising and promotion of processed meat products.

24. Обсудите информацию отрывка 1 в парной беседе. Для этого составьте 5-6 вопросов к отрывку  и задайте их своему товарищу.  Ответьте на его вопросы.
25. Ответьте на вопросы к отрывку 2.

1. What are the purposes of grading?

2. Is it necessary for producers to estimate the grade of animals? Why? 
3. Is grading a means for segregating only carcasses into groups?
4. What does the use of grades facilitate?

5. What does the presence of a grade or brand stamp represent for consumers?  

26. Переведите отрывок 3 письменно с помощью словаря.
27. Прочитайте текст С и скажите: а) какие виды сортирования туш и мяса упоминаются в тексте; б) какое значение имеет внутримышечный жир туши; в) какие факторы следует принимать во внимание при определении сортности мяса по массе.

Text C
Grades for Cutability

Cutability is indicative of the proportionate amount of salable retail cuts that can be obtained from a carcass. Beef, pork, and lamb carcass merchandising includes the trimming off of excess fat, the removal of many bones, and a subdivision of the carcass into retail cuts (such as steaks, chops, roasts, and ground meat) before their sale to consumers. The percentage of yield in such cuts varies widely among carcasses. Thus, carcasses that have the same quality grade designation may have quite different potential value because of differences in retail cut percentages. Grading system has been established to segregate carcasses, based on their expected retail yield. For beef and lamb carcasses, these grades are called yield grades, and they are a separate and distinct grading system from the quality grades. 

Only one grading system is established for pork carcasses. It is  a yield grading system that is based on the expected yield of the four lean cuts (ham, loin, picnic shoulder, and Boston shoulder).

The yield of retail cuts, as defined in the yield grade standards for beef and lamb carcasses, is popularly known as percent cutability. 

Total yield of retail cuts that is obtainable from the carcass may be 20 percent or more above the values indicated by the yield grade standards. 

Amount of fat. The amount of external, internal, and intramuscular fat on a carcass has more  effect on percent retail yield than any other single factor. Excess finish must be removed in order to prepare attractive, easily merchandisable retail cuts. 

Thus, the amount of these internal fat deposits must be taken into consideration in the establishment of a yield grade. 

Muscle development. Several measures of muscle development are used to establish yield grades. For example, six degrees of muscle development, from “very thick” to “very thin”, are recognized in pork carcass grading. In lamb carcass yield grading is based on the shape and development of the muscles in the leg region. Measurements of muscle development are not as accurate predictors of retail yield as are fat thickness measurements. Thus they have less influence on the yield grade. 

Carcass size. Carcasses also differ in their percent retail yield due to difference in their degrees of finish and muscle development. Thus, in order to make accurate predictions of retail yield, the rib eye area must be considered in relation to the carcass size. Similarly, a larger carcass could have greeted fat thickness than a smaller carcass, and still have the same expected retail yield. The most widely used indicator of skeletal size is carcass weight. However, it is general practice to measure carcass length in pork, rather than the carcass weight, as an indicator of skeletal size. Skeletal size measurements are not included in standards for lamb carcass yield grades. 

As is evident from the discussion of yield grades a variety of factors are taken into consideration in order to predict the retail yield. 
28. Кратко передайте содержание текста С, используя  фразы – клише, которые вы найдёте в приложении. 
UNIT 3
NUTRITIVE VALUE AND PALATABILITY OF MEAT 

1. а) Произнесите вслед за преподавателем слова, обращая внимание на произношение указанных звуков.

[x] fat, value, acid, gram, that, can, add, lamb

[L] or, for, store, important, form, absorb, portion, normal, small
[əi] provide, quite, derive, size, diet, supply, high, light

[ou] promote, expose, protein, component, those, bone
[au] about, amount, found, without, now, allow, how

[ə:] serving, furnish, inverse, certain
б) Прочитайте следующие слова с помощью транскрипции.
approximately [əprOksimitli], carbohydrate ['ka:bou'haidreit], triglyceride ['trai'glisi'ri:d], phospholipids ['fOsfə'lipidz], cholesterol [kə'lestərOl], particularly [pə'tikjuləli], characteristic ['kxriktə'ristik], considerably [kən'sid(ə)rəb(ə)l], associate [ə'souSiit], [ə'souSieit], hemoglobin ['hi:mə'gloubin], myoglobin ['maiə'gləubin], iron ['aiən], synthesis ['sinTəsis], thiamine ['Taiəmin], ['Taiəmi(:)n], riboflavin ['raibou'flxvin], niacin ['naiəsin], palmitic [pxl'mitik], stearic [sti'xrik], dietary ['daiət(ə)ri], per cent [pə'sent]. 

2. Прочитайте следующие слова, расположенные в алфавитном порядке и найдите в тексте А предложения с данными словами. Постарайтесь запомнить новые для вас слова.
amount [ə'maunt] – количество, величина
carbohydrate – углевод 

caloric value (content) – калорийность 

cut [cAt] – 1. мясной отруб 2. сортовая разделка (мясной туши) 

diet ['daiət] – 1. питание; пища, еда; 2. диета; пищевой рацион

dietary ['daiət(ə)ri] – 1. диета; 2. диетический 

enzyme ['enz(a)im] – энзим, фермент

flavour ['fleivə] – аромат, привкус, запах

furnish ['fə:niS] – снабжать, предоставлять, доставлять

lipid ['lipid] – биохим. липид

nutritive ['nju:tritiv] – питательный; пищевой

nutritive value – питательная ценность

odour ['oudə] – запах, аромат

oxidation [' Oksi'deiS(ə)n] – хим. окисление

protein ['prouti:n] – белок, протеин

provide [prə'vaid] – снабжать, обеспечивать

rancid ['rxnsid] – прогорклый, протухший

require [ri'kwaiə] – требовать, приказывать

saturate ['sxtSəreit] – 1. пропитывать; 2. насыщать

serving ['sə:viN] – порция, кусок

soluble ['sOljub(ə)l] – растворимый

supply [sə'plai] – 1. снабжать; 2. поставлять; давать; питать

value ['vxlju:] – ценность, важность, полезность

vary ['vFəri] – менять, вносить изменения

variable ['vFəriəbl] – изменчивый; неустойчивый
3. Проследите, как посредством приставок in- (il-, im-, ir-), un- от исходных слов образуются новые слова с противоположным значением. Переведите полученные слова на русский язык. 

	edible – inedible 

effective – ineffective 

efficient – inefficient 

visible – invisible 

regular – irregular 

possible – impossible 
	desirable – undesirable 

pleasant – unpleasant 

saturated – unsaturated 

limited – unlimited 

natural – unnatural 

necessary – unnecessary

know – unknown
 


4. Объедините однокоренные слова в группы. Определите, какой частью речи они являются, и переведите их на русский язык. Дополните каждую группу другими однокоренными словами, которые Вы сможете самостоятельно найти в англо-русском словаре.
сontain, promotion, saturated, oxide, fat, constitution, solution, nutrition, container, saturation, caloric, constituent, absorbent, insoluble, nutritive, content, promote, unsaturated, oxidant, fatty, saturate, oxidation, constitute, absorb, solvent, nutrient, promoter, calorie, absorption, soluble, fattiness. 
5. Переведите словосочетания, образованные по модели 

P II + noun. 

recommended allowance of protein, a grown man, cooked meat, limited quantities of vitamins, saturated fatty acids, unsaturated fatty acids, cured meats. 
6. Переведите словосочетания на русский язык, обращая внимание на значения слов, выделенных жирным шрифтом. Дополнительную информацию о словах, отмеченных звёздочкой (*), читайте в приложении.

а) 56 grams per day, normal serving of meat, the lipid content of meat, variable component, limited quantities of fat soluble vitamins, the caloric value, a good source of minerals, carbohydrate material, synthesis of hemoglobin, myoglobin and enzymes, a regular intake, easily absorbed. 

б) a major* portion of protein, beneficial characteristic*, water soluble B complex* vitamins.
ГРАММАТИКА

1. Инфинитив (The Infinitive)

Инфинитив или неопределённая форма глагола отвечает на вопрос что делать? или что сделать? Формальным признаком инфинитива является частица to, которая опускается после модальных глаголов. 

В предложении инфинитив может быть: 1) подлежащим (переводится существительным или неопределенной формой глагола); 2) частью сказуемого: а) составного глагольного  (переводится неопределенной формой глагола); б) именной частью сказуемого; 3) дополнением (переводится неопределенной формой глагола);4) определением (переводится определительным придаточным предложением; неопределенной формой глагола; существительным);5) обстоятельством цели (переводится неопределенной формой глагола с союзом чтобы, для того чтобы или существительным с предлогом для).

2. Субъектный инфинитивный оборот

Субъектный инфинитивный оборот (сложное подлежащее) состоит из: существительного (в общем падеже) или местоимения (в именительном падеже I, you, he и т.д.)  и  инфинитива, стоящего после сказуемого.

Предложение с   субъектным инфинитивным оборотом  переводится на русский язык: 1) сложноподчинённым предложением. Сказуемое английского предложения, которое стоит в страдательном залоге  (is said? was considered), переводится на русский язык глаголом в 3-м лице мн. числа (говорят, полагали и т.д., за которым следует придаточное дополнительное предложение с союзом что;  2) простым предложением с вводными словами: как известно, как считали, вероятно, по-видимому. 
Например: Meat is known to contain all nine essential amino acids. Известно, что мясо содержит все 9 незаменимых аминокислот. (Мясо, как известно, содержит все 9 незаменимых аминокислот.)
7. Переведите на русский язык предложения с инфинитивом в функции: 

а) подлежащего 

1. To separate a combination of factors responsible for flavor and aroma is rather difficult.

2. To educate persons responsible for final meat preparation is not an easy task. 
3. To smoke meat and meat products is a common practice.

б) обстоятельства цели
4. Many experiments have been conducted to identify the constituents of muscle that are responsible for tenderness.  
5. Enzyme tenderizers of plant origin are used to reduce meat connective tissue toughness.

6. Marbling serves to enhance meat juiciness in an indirect way.
7. Special equipment and technology are required to maintain meat freshness and extend shelf life.
8. Blood is highly perishable and must be handled carefully to avoid contamination during collection.

б) определения 

9. Differences in juiciness are related to the ability of the muscle to retain its water during cooking. 

10. If the meat is not properly prepared, all of the previous effort to efficiently produce quality and wholesomeness will be for naught.

8. Переведите на русский язык предложения с   Infinitive Passive в функции определения. В этой функции инфинитив переводится определительным придаточным предложением, сказуемое которого выражает долженствование, возможность или будущее время. При переводе на русский язык  следует добавлять слова: а) который будет; б) который должен; в) который может. 
1. Only certain portions to be used as fresh meat may be delivered to wholesalers.

2. Patties to be used in hamburgers must be made of fresh beef without any by-products and non-meat additives.
3. Water to be provided for animals is contained in feeds.

4. Some variety meats to be served cold are calf’s liver, pickled beef tongue, and some others.

5. Meat to be consumed in a corned or preserved form is typically of lower grades.

6. The cuts to be sold as fresh pork are graded and returned to refrigerators.

7. The problem to be studied is the role of linolenic acid in the diet of humans.

8. Types of meat to be excluded from the diet of people having digestive troubles are those most abundant in fat.

9. Переведите на русский язык предложения с  субъектным инфинитивным оборотом.
1. Animal products are considered to be high in saturated fats.

2. Linoleic and arachidonic  acids are known to be essential fatty acids.

3. The additional exercise that old animals have experienced is likely to cause a strengthening of connective tissue fiber structure.

4. Muscle tenderness seems to increase with time, in some animals.

5. Flavor and aroma are thought to arise from some materials in the fat that become volatilized upon heating. 
6. Many muscle tissue constituents are considered to become flavor components upon being heated.

10. Прочитайте текст А и скажите:  
а) что определяет питательную ценность мяса?

б) какие витамины присутствуют в мясе в небольшом количестве? 
Text A
Nutritive Value of Meat
The nutritive value of meat is attributed to its proteins, fats, carbohydrates, vitamins, and minerals. 

Proteins. Raw muscle is known to contain approximately 18-22 per cent protein, this content is quite variable in many meat products, and varies inversely with the amount of fat that is present. Meat products generally supply a major portion of the recommended dietary allowance (RDA) of protein. The RDA for a grown man, for example, is 56 grams per day. Large amounts of protein cannot be stored in the body, so it is essential that protein be consumed every day. Since a normal sized serving of cooked meat is approximately 100 grams and its protein content is 25-30 percent, this serving is proved to furnish 25-30 grams of protein, or about 45-55 percent of the RDA. 

Lipids. The lipid content of meat is generally considered to be the most variable component. The amount of lipid depends upon the cut of meat, and the amount of fat that is left after cutting and trimming. The lipid components are the triglycerides, phospholipids and cholesterol, and limited quantities of fat soluble vitamins. The caloric value of the lipids in meat is derived from the fatty acids in triglycerides and phospholipids. 

The fatty acids of meat are relatively saturated, particularly when compared to the vegetable fats. In meat fat, the most abundant fatty acid is unsaturated oleic acid. However, the other fatty acids that are present in high proportions are saturated, and include palmitic and stearic acids. 

A beneficial characteristic of saturated fatty acids is that they do not undergo oxidation when exposed to air. However, the double bonds found in unsaturated fatty acids are susceptible to oxidation. This oxidation is sure to promote rancidity in meat. Therefore, products higher in saturated fats can generally be stored for a longer time without developing unpleasant flavours and odours. 

Carbohydrates. Carbohydrates constitute less than I percent of the weight of meat. Most of the carbohydrate in the animal body is present in the liver. Most meats are poor sources of carbohydrates, except those products (such as cured meats) to which sugar or carbohydrate materials have been added. 

Minerals. Meat is generally a good source of all minerals except for calcium. Most of the calcium in the body is present in bones and teeth, and the small quantity present in muscle and the other edible tissues is considerably below the RDA. The minerals in meat are associated with the lean tissues. 

Meat is an especially good source of iron. Iron is required to synthesize of hemoglobin, myoglobin, and certain enzymes. A regular intake of dietary iron is important, and meat provides it in a form that is easily absorbed. 

Vitamins. Meat is generally an excellent source of the water soluble B complex vitamins but, it is a poor source of the water soluble vitamin C, and of the fat soluble vitamins A, D, E and K. All of the B complex vitamins are present in meat, but thiamine, riboflavin, and niacin are present in the highest quantities. Pork contains higher levels of the B complex vitamins than beef, veal, lamb, fish, or poultry. 

УПРАЖНЕНИЯ

11. Найдите в правой колонке русские эквиваленты английских глаголов, размещенных в левой колонке: 
	1) to contain

2) to vary
	a) потреблять; съедать, поглощать     

б) ассоциировать; соединять (вводить в состав)

	3) to store

4) to consume
5) to constitute

6) to add

7) to associate
8) to require

9) to promote
10) to present
	в) требовать, нуждаться

г) способствовать, содействовать, поддерживать

д) представлять (собою); показывать, обнаруживать

е) добавлять; присоединять

ж) менять 

з) хранить 

и) составлять

к) содержать; вмещать 


12. a) Найдите среди слов в правой колонке синонимы к словам в левой колонке.

	1) raw

2) man

3) normal
	a) cooked    

a) object 

a) daily  
	b) dry
b) person
b) standard
	c) salted

c) portion

c) essential

	4) to supply

5) beneficial 

6) to contain

7) to consume  

8) amount
	a) to provide 

a) general
a) to hold 

a) to buy 

a) quantity
	b) to add
b) usual
b) to serve

b) to eat
b) quality
	c)to store

c) helpful

c) to develop

c) to cook 

c) value


б). Подберите к словам в левой колонке слова с противоположным значением из правой колонки.

	1) to add 

2) to find
	a) to count
a) to lose 
	b) to extract  

b) to consume
	c) to include

c) to store

	3) variable

4) large
	a) different 

a) tall 
	b) desirable
b) hot  
	c) stable
c) small

	5) complex

6) to expose
	a) simple 

a) to cover 
	b) common

b) to express
	c) soluble

c) to derive

	7) poor

8) high
	a) important
a)short 
	b) high  

b) low  
	c) rich
c) narrow


13. Подберите к следующим  терминам их определения:

	1) diet
	1. A complex organic compound formed from many of amino acids.  

	2) mineral salts
	2. To take into itself a liquid, solution or a solute from a solution. 

	3) protein 
	3. A substance or compound that can be used in the nutrition of a specific organism. 

	4) saturated fatty 

acids 
	4. The building up of a compound by chemical processes, starting from its elements. 

	5) to absorb
	5. A fatty acids containing no double bonds. 

	6) nutrient
	6. A process by which oxygen is added or hydrogen is removed. 

	7) synthesis 
	7. The type, quality and quantity of the different foods eaten by a man. 

	8) characteristic
	8. A fatty acids containing one or two double bonds. 

	9) oxidation
	9. A quality, property or other feature that distinguishes an individual from the other members of its group. 

	10) unsaturated fatty

 acids
	10. The mineral ions considered essential for a normal diet. 


14. Укажите, какие предложения соответствуют содержанию текста А. Подтвердите свои ответы фактами из текста.
1. The content of protein in meat products is constant.

2. Large amount of protein can be stored in the body.

3. Meat products supply a major portion of recommended dietary allowance of protein. 

4. The lipid content of meat is the most variable component. 

5. Saturated fatty acids are susceptible to oxidation. 

6. Oxidation of saturated fatty acids promotes rancidity in meat. 

7. Meat is a good source of carbohydrates. 

8. Meat contains all minerals except for calcium. 

9. Large amount of B complex vitamins are present in meat. 

15. Закончите предложения в соответствии с содержанием текста А. Возможны два верных варианта.
1.  The content of protein in meat products varies …

a) with the amount of fat present.

b) with the amount of carbohydrates present.

c) with the amount of water present. 

2. The lipid content of meat is …

a) the most stable component

b) the most variable component.

c) the most unstable component.  

3. Most of the carbohydrate is present …

a) in the brain.

b) in the heart.

c) in the liver.

4. Meat is a good source of …

a) calcium.

b) all minerals except for calcium.

c) iron. 

5. Meat is an excellent source of …

a) water soluble vitamin C.

b)  water soluble B complex vitamins. 

c) fat soluble vitamins A, D, E, K.

16. Ответьте на следующие вопросы к тексту А.
1. What nutrients attribute to nutritive value of meat?

2. Why it is essential to consume protein every day?

3. What is the most variable component of meat?

4. What kinds of fatty acids are present in meat?

5. What is a beneficial characteristic of suturated fatty acids?

6. What factor promotes rancidity in meat? 

7. Is meat a poor or a good source of carbohydrate?

8. What minerals does meat contain?

9. Meat is an excellent source of B complex vitamins, isn’t it?

10. What vitamins are present in small quantities?

17. Прочитайте и переведите на русский язык заголовок текста В. Просмотрите слова к тексту В и скажите, о каких факторах, влияющих на получение удовольствия от потребления мяса, пойдет речь в тексте В.  Прочитайте текст В и выполните задания после текста.
Слова к тексту В: 

palatability – вкусовые качества, вкус
palatable – вкусный
delectable – восхитительный 

appearance – внешний вид 

tenderness – нежность, мягкость
juiciness – сочность
flavor – 1. вкус; привкус 2. запах, аромат

aroma – 1. аромат, запах 2. привкус

Text B
Palatability of Meat

Meat is a delectable food that has become the central item of most meals in many countries. The extent of satisfaction from meat consumption depends on such factors as appearance, aroma during cooking, tenderness, juiciness, flavor, nutritive value, etc. However, the experience of eating meat does not consist of separate impressions of the individual palatability factors. Rather, the consumer gets an overall impression of satisfaction or dissatisfaction. 

Appearance. Consumers expect raw meat to have an attractive color. A dark color is often associated by the consumer with a lack of freshness though it usually indicates an old animal. With respect to fat, the most desired color is a creamy white. Yellow fat is less appealing to most consumers, although it does not affect the palatability of the cooked product. 

The color of the cooked product has impact on the meat consumer’s enjoyment. The brown surfaces of meat cooked with dry heat are associated with crispness and unique flavor. Golden brown pork roasts, or thick juicy steaks are usually considered as being good even before they are tasted. The interior color of many cuts also influences palatability reactions of consumer. 

Tenderness. The major components of meat that contribute to tenderness, or the lack of it, can be conveniently divided into three groups. These are the connective tissues, the muscle fibers, and the lipids associated with muscle tissue. However, meat lipids are of only minor importance in this respect. A low connective tissue content is associated with tenderness. The traditional methods for overcoming connective tissue toughness are the use of weak acids (vinegar or lemon juice), the use of enzyme tenderizers of plant origin, mechanical treatments such as chopping, grinding or cubing. The factor that determines the degree of tenderness of a muscle is its postrigor contraction state. 

Juiciness. The meat juices play an important role in conveying the overall impression of palatability to the consumer. They contain many of the important flavor components. The absence of juiciness severely limits meat acceptability, and destroys its unique palatability characteristics. 

The principal sources of juiciness in meat are the intramuscular lipids and water content. In combination with water, the melted lipid constitutes a broth that, when retained in the meat, is released upon chewing. The major contributor to the sensation of juiciness is the water remaining in the cooked product. 

Flavor and Aroma. The components of meat that are responsible for flavour and aroma have not been completely identified. Many constituents of the tissue are likely to become flavour compounds upon being heated. Some materials in the fat also become volatilized upon heating. Changes in flavor and aroma may take place in meat as a result of several factors. Flavor changes occur after extended periods of storage. Some flavor changes that occur during storage are considered desirable and others are undesirable. 

Undesirable flavors can develop during storage, due to oxidative changes in the fat. Rancidity of fat will occur when the fatty acid chains are broken by the chemical addition of oxygen. The end products of microbial growth can produce undesirable flavor. 

Other types of undesirable flavor are the flavors produced by consumption of certain weeds by the animal prior to slaughter, the strong mutton flavor of old sheep, and the absorbed flavors of meat products that have been stored with other volatile materials. However flavors objectionable to one consumer might be enjoyed by another. The variation in the individual preferences of meat consumers precludes the formulation of universal flavor standards for meat. 
Notes: with respect to – что касается, в отношении (чего-либо)
            in this respect – в этом отношении
УПРАЖНЕНИЯ
18.  Найдите в тексте B ответы на следующие вопросы:
1. Meat is considered to be a delectable food, isn’t it?
2. What factors influence the extent of satisfaction from meat consumption?

3. What color of meat is often associated with its freshness?
4. Does color of fat affect the palatability of the cooked product? 

5. What are the components of meat that contribute to its tenderness?

6. Are there any methods for overcoming connective tissue toughness?

7. What are the principal sources of juiciness in meat?

8. What is the role of meat juices? 
9. Do you know the components of meat that are responsible for flavour and aroma? What are they?
10.What factors can cause  changes in  meat flavor and aroma? 
19. Укажите предложения, соответствующие содержанию текста B.
1. Meat has become the central item of most meals in many countries. 

2. The experience of eating meat consists of separate impressions of appearance, aroma, tenderness, juiciness, flavor, nutritive value, etc.
3. Flavors objectionable to one consumer might be enjoyed by another.
4. Meat is a good source of all minerals except for calcium.

5. Some flavor changes that occur during storage of meat are considered desirable and others are undesirable.
6. The color of the cooked meat product has no impact on the consumer’s enjoyment.
7.A low connective tissue content is associated with meat tenderness.
8. It is the water remaining in the cooked meat product that contributes to the sensation of juiciness. 

25. Прочитайте три отрывка. Озаглавьте каждый отрывок и скажите, какие из них дополняют информацию текстов А и В.
      1. Skeletal meat provides a high quality protein with a high biological value. A high quality protein is one that contains all of the essential amino acids, in amounts that are equivalent to the requirements of the human body, is highly digestible, and is easily absorbable. Amino acids are the basic building blocks of which all proteins are composed, and the essential amino acids are those that cannot be synthesized by the body in amounts surfficient to meat its requirements. Adult human needs eight essential amino acids. These are phenylalanine, valine, tryptophan, thronine, methionine, leucine, isoleucine, and lysine. Most animal products such as meat, milk, and vegetable proteins and the connective tissues of animals are somewhat low in biological value. The high amounts of the nonessential amino acids glycine, praline, and hydroxyproline in collagen are responsible for the lower biological value of some processed meats that contain connective tissue as the primary source of protein. 

In addition to proteins, meat also contains some nonprotein nitrogenous compounds, such as the free amino acids, simple pepties, amines, amides, and creatine. Although these compounds do not contribute significantly to nutritive value, they are a potential source of nitrogen that can be used for amino acid and protein synthesis. 
2. The American Medical Association and American Heart Association have linked a high rate of saturated fat and cholesterol consumption as contributing factors in cardiovascular diseases. The processors of unsaturated and polyunsaturated fats (such as margarines and cooking oils) have prompted these allegations, and the sale volume of vegetable fats has increased at the expense of that of animal fats. The publicity has adversely affected the consumption of animal products, especially those that are considered to be high in saturated fats. Among the products so affected is pork, which almost always is removed from the diet by physicians when a patient demonstrates symptoms that will eventually lead to cardiovascular disease. Recent nutrition studies have shown that, except for bacon, cooked pork has no more calories derived from fat per serving than do corresponding cuts of beef or lamb. 

The results of several research studies have also indicated that, in general, diet per se is not related directly to the incidence of cardiovascular disease. However, it does follow logically that high caloric intake is related to obesity. In turn, obesity, stress, and relative inactivity are factors which have been shown to be directly related to the occurrence of cardiovascular. 

3. The meat packing and processing industry has done a good job of converting tissues that are not used for food into useful by-products. Economics pressure has forced by-products to be utilized with great efficiency. However, ecological concern and the ever growing need for food protein demand even grater efficiency in the future. The potential exists for converting some of the animal tissues that now find their way into inedible by-products into high protein food products for human consumption. For example, blood is a source of nutritious food protein$ but, because of general prejudice among Americans, little of it is used for human food in the United States. However, in other parts of the world, as well as among many etnic groups in the United States, meat products composed of blood are often considered delicacies, and certain African tribes utilize blood taken from their cattle as their main source of protein. Furthermore, the concept of “no waste” will likely be adopted for the future, and economically profitable uses will be found the small amounts of waste now generated by packing and processing plants. 
24. Обсудите информацию отрывка 1 в парной беседе. Для этого составьте 5-6 вопросов к отрывку  и задайте их своему товарищу.  Ответьте на его вопросы.
25. Ответьте на вопросы к отрывку 2.

1. High rates of saturated fat and cholesterol consumption are contributing factors in cardiovascular diseases, aren’t they?
2. What are the factors directly related to the occurrence of cardiovascular diseases? 

3. Are these factors linked with the consumption of animal products?
4. What kind of meat is usually removed from the diet of a patient who demonstrates symptoms that will lead to cardiovascular disease?
 5. What have the results of several research studies indicated?
26. Переведите отрывок 3 письменно с помощью словаря.
29. Прочитайте текст С и скажите: а) что является показателем высокой калорийности мяса? б) почему диетологи рекомендуют включать печень в рацион питания человека?  в) почему мясо, подвергшееся технологической обработке, менее полезно чем сырое? 
Слова для понимания текста С:
diet – пищевой рацион                
caloric value – калорийность 
allowance –  норма                      
serving – порция

nutritious – питательный                
nutritionist – специалист по питанию
Text C
Meat in the Diet
Meat is very nutritious food and supplies much or all of the daily human needs for many nutrients. The caloric value of meat depends upon the amount of fat in and on meat cuts that is actually eaten. The amount of visible fat that is present in meat as marbling is an excellent indication of its caloric value. 

Beef, fish, lamb, pork, poultry, and veal differ in the relative proportions of each of the nutrients, a 100 gram serving of cooked meat from these species will, on the average, supply approximately the following nutrients for an adult male:

10 percent of the recommended daily allowance of calories;

50 percent of the protein recommendation; 

35 percent of the iron recommendation (100 percent if the serving is liver);

25-60 percent of the B complex vitamins (higher, if the serving is pork or liver).

Several of the variety meats have slightly less protein and fat than skeletal meats. Yet these variety items are often more economical sources of protein and vitamins than the conventional retail cuts of meat. Liver provides the richest source of iron, vitamin A, niacin, and riboflavin of any ordinary food. Nutritionists recommend that liver be included in the diet on a regular basis. 

Processed meat contains less protein and water and more fat and minerals than the consumed portions of fresh meat. Processed meat also contains more calories than fresh meat, because of the added cereals, flours, or skimmed milk and it also frequently has a higher fat content. 

Meat fats contain ample quantities of the fatty acids that are essential in the diet of humans. Since the daily need of these essential fatty acids is relatively small, the RDA is easily met from intramuscular fat, even when most of the external fat is cut away. The fatty acids that are known to be essential are linoleic and arachidonic. 

26. Кратко изложите содержание текста С, используя  фразы – клише, которые вы найдёте в приложении. 






