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https://www.youtube.com/embed/PHtEFEAKHl8?feature=oembed

ABTOp: [lenkynoBa Amkenika OlekcaHapiBHa, BUKJIanad 1HO3EMHOi MOBH,
KBasTi(pikaIiiiHa kareropis “‘cremiagicT BUIOT KBami(ikaliiHo1 KaTeropii’, BUKJIaa4-
METOJUCT

Penenszentu: Jlemmpuk Haramis MukonaiBHa, BUKIamad 1HO3€MHOI MOBH,
KBai(ikaliifHa KaTeropis “‘cremiaiicT BUIIOT KaTeropii’, BUKIagad-METOUCT

Maii6opoga Oumbra OnekcaHapiBHA, BUKIAJa4 1HO3EMHOI MOBH,
KkBami(ikaliifHa KaTeropis “‘creriaiicT nepIioi Kareropii’

[HTEpaKTUBHUN HaBYAIBHO-METOJAWMYHUNA TOCIOHUK 3 HABYAJIBHOI TUCIUTIIIHU
InozemHa MoBa (aHrmilicbka MOBa) 3a PO ECIHUM CIPAMYBAHHSIM « [HO3emHa mosa
(ameniticoxa Mmoea) 3a npogheciinum CApSAMYy8aHHAMY» — TPUSHAYCHHNA IS
METOJUYHOTO 3a0€3MeYeHHS BUIIIEBKA3aHOT TUCIUILTIHY JJIs1 CTYJICHTIB CHEI1aJbHOCTI
181 “Xapuosi Texnomorii” (OIIIl “36epicanns, koncepsysanns i nepepodoxa m’sca’)
I11-1V xypciB HaBYaNbHUX 3aKjIaaiB NepeaBuInoi nmpodeciitHoi ocBitu. CTBOpEeHUN y
nporpami Flip Book International 3 momaBaHHSIM iHTEpakTHBHHX BIIPaB CEpBICY
Wordwall. Mae mnpodeciiiHo-cipsMOBaHUN XapakTep, Yds TEMaTHKa BiIIOBIJIA€E
HapuanpHiéi mnporpami 3 gucuuiuiind  «[Ho3emMHa MoBa 3a mpodeciiHuM
cpsiMyBaHHSIM». MICTUTh HaBYaJbHI MarTeplaqd — TEKCTH, Bifeo (parMeHTH,
UTFOCTpAaIlii, Mpe3eHTallii, BIKTOPUHH, 3aBJIaHHS 111 PO3BUTKY YMiHb TOBOPIHHS, TBOPYI
3aBJaHHsS, CUHOHIMH, TeMaTU4HI (pa3eosiori3aMH, TECTH, MY3WYHI BKJIAJKH, — SKi
3YMOBJIIOIOTh  IHTEPAaKTHUBHUN  XapakTep NOCIOHMKA. bBiiblIicTh HaBYaIbHUX
MarepiaiaiB — agmopcwbKi po3pobKu Ha OCHOBI CydacHUX 1H(OpMAIIHHUX IKepen
aBTEHTUYHOTO XapakTepy. KoHBepTyeThes 11si MOOLTEHUX TIPUCTPOIB.

MoskHa BHUKOPHCTOBYBATH JUIsl ayJUTOPHOI 1 3a04HOi (OpM HaBYAHHS,
TUCTAHI[IHHOTO HaBYaHHSI.

PexoMeH10BaHO IUKJIOBOIO KOMICIEI0 TYMaHITAPHUX JTUCIIUILTIH.
[Ipotokon Ne 5 Big “ 28 7 12 2022 p.
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[HTepakTUBHUY HABYANBHUN TMOCIOHWK 3MaTHUA  IHOUBITyami3yBaTH i
ONTHUMI3YBaTH MPOIEC HABYAHHA 1HO3EMHOI MOBH. TOMY HaBUYaJIbHO-METOIUYHUN
nociOHuk “IHO3eMHa MoOBa (aHIUilicbka MOBa) 3a MPOQECITHUM CHpsIMyBaHHSIM
ctBopenuii mia cryaeHtiB |-V kypciB BUIIMX HaBUambHUX 3akjiaaiB 1-2 piBHIB
akpeauTarlii cremianbHocTi 181 “XapdoBi TexHomorii”, cnemiamsanis “30epicanns,
KOHCep8YysanHs 1 nepepooka m’saca” 1 € iHmepakmueHum TIIPYUHUKOM, SKUH
crBopenuii y ¢opmati Flip Book International, 3 BukopucTaHHsSIM TilepHOCHIaHb 1
JeIKUX TECTIB Ha IHTEPHET JKepesa; IHTEPaKTUBHHX BIKTOPHH, JEKCHUYHHUX I1rOp,
crBopenux y cepici Wordwall (BracHHX 1 CTBOPEHHX BUHMTEIBCKOIO E€BPOICHCHKOIO
CHIJIBHOTOI0). YHCIIEHHI TeMaTU4Hi Bifeo ¢parMeHTH Ta IMpe3eHTallli npodeciiHo-
CIPSIMOBAHOTO XapaKTepy TaKOX JO0JAI0Th XapaKTepy 1HTEPAKTUBHOCTI MIAPYyUHUKA,
BKJIFOYAIOYM MY3U4HI ()parMEeHTH Ta aHIMALIIO Ha IEIKUX CTOPIHKAaX.

Flip Book International mo3Bossie KOHBepTyBaTH MiIPYYHUK B (opmar ais
MOOUIBHUX TENE(OHIB, Kl y OLIBIIOCTI 3apa3 BUKOPUCTOBYIOTHCS CTYJEHTaMHU Y
HaBYaHHI, OCKIJIbKH HE BC1 MOXKYTh NPUI0aTH HOYTOYK Y KOMII FOTED.

Hpyroro nepeBaroro 1i€i mporpamMu € MOXKJIMBICTD JJIsI BUKJIaja4a Ta, HaBITh JJIs
CTYJIEHTa, 3MIHIOBATH KOHTEHT, J0JaBAaTH 3BYKOBI €(DEKTH Ta MeIIarieHep TOLIO.

[lIlomo HamoOBHEHHA 3MICTY MIAPYYHHKA, TO CIiJ BKa3aTH, LI0 1CHYOYI
BITYM3HSIHI MOCIOHUKH JIEHIO 3aCTap1iN, OCKUTLKH HE MICTATH 1H(OpMAIIii PO CydacHi
TEHJIEHIIi Y PO3BUTKY XapuyoBUX TEXHOJOTrIA B YKpaiHi 1 3a kopmoHoMm. HasiBHi
aBTEHTUYHI OpPUTAHCHKI HaBYaJIbHI TTOCIOHUKH BHCBITIIOIOTH juiie 10 / % olcsary
HaBYAJbHOrO Marepiany [mMoBa ime mpo mnpodeciiHO-CIPAMOBaHUNH KOHTEHT
nocionukal. lle — migpy4ynnku OputaHcbkoro BumaBHuiTBa EXpress Publishing cepii
Career Paths “Cooking”, ‘Food technologies”, “Fast food”, “Nutrition and dietetics”,
YHUi OKpeM1 TEMU MOKHA 1 MOTPIOHO BUKOPUCTOBYBATH Ha 3aHATTSX 3 1IHO3EMHOI MOBH
3a mpodeciiiHuM cnpsimyBaHHAM. J[0 peul, y IpeicTaBlIeHOMY ITOCIOHUKY € OIHA TeMa
3 BKa3aHUX OpHTaHChKHX MiapyuHukiB “Making a presentation” (Unit 21.C).

[ToHOBJIEHI TE€MH MPO AHITIHCHKY MOBY SIK CBITOBY MOBY (KUIbKICTh HACEJICHHS,
KUIBKICTh MOB Y CBITI, KIJIBKICTb JIFOJIEH, SIKI BOJIOJIIOTh aHTJIUCHKOIO MOBOIO), MPO
VYkpainy (cydacHuid cTaH KpaiHu), npo Benuky bpuranito (3MiHa MOHapxa). 3MIHEHO
temu At the doctor’s, Telephone conversation

OTxe, TpW YyKIAgaHHI HABYAIBHOTO TOCIOHHMKA BpPaxXxOBYBAJIUCh Cy4acHI
1ICTOpUYHI 3MIHH, 1 METOJU YKIJIaJaHHSI aBTEHTUYHUX OPUTAHCHKUX MIAPYYHHUKIB IS
BUBYCHHS aHTJiichbkol MoBU sik apyroi moBu (ESL), Tak 1 cydyacHi BHMOTH [0
BUKJIAJIaHHS 1HO3€MHOI MOBH, y TOMY YHCII i Yac AUCTAHI[IHHOTO HAaBYaHHS a0o
ACUHXPOHHOTO HaBUYaHHs (HAmpWKIad, JJIsA CTYJCHTIB-3a0YHMKIB). [0lI0BHUM
aKIIEHTOM € PO3BUTOK YMiHb TOBOPIHHSI, OCKITBKHM CTYJCHTaM HE BHUCTA4a€ MOBHOI
MPAKTUKH, TOMY OUIBIIICTh TEM MOYMHANIACH 3 3aBJaHb, CIPSIMOBAHUX HAa PO3BUTOK
yYMIHb TOBOPIHHS, SIK1 BiJOOpaXkasiv, y CBOil O1IbIIOCTI, YKUTTEBUI TOCB1J CTY/ICHTIB 1
0a3yBaiKCh Ha TOCTYMTHOMY JIEKCHYHOMY MaTepiai.

Bapro 3aznauuth, 1110 90 % po3po0iaeHux 3aBaHb € aBTOPCHKUMH PO3POOKAMH.
[Ipn ykiaganHi Oyna ompaljbOBaHa BEJIMKA KUIBKICTh HAYKOBHX 1 MHpo(eciiiHuX



JDKEepesl aBTEHTUYHOTO XapaKTePy, AEsIKl CAUTH MPOBIIHUX ICHYIOUMX aMEPUKAHCHKUX
koMmmaHii (tema Meat canning, spices; Unit 38), anrmiiiicbkoro MOBOFO, TIOTIM Oyira
BiJliOpaHa, BiApeaaroBaHa Ajs CTYACHTIB, /Ui AKUX aHTJIIHChKa MOBA € JApyra MoBa.
Temm “Local meat processing plant” (Unit 42) Gyna ykiraneHa Ha OCHOBI peajbHHUX
MICIIEBUX YKpaiHChKMX KOMIMaHii ramysi. [miocTpaTuBHI Marepiaiu JOMOMararoTh
YSIBUTH 3MICT MaTepiaiy, pooJsaTh MpeACTaBIeHY 1HPOPMAIIIIO PeaTbHO ICHYIOYOIO.

HaBuanbHO-MeTOAMYHUH MOCIOHHUK CKIIAIA€ThCs 3 uomupbox posoinie (Chapters
1-4), sxi miapo3ainsaoTbes Ha yacTuau (Units 1-42). Ilepmmit posain (Units 1-2)
HOCHTBH BBIIHHH xapakTep 1 BimoOpaxae temu English as a world language i My
college. pyruit po3ain (Units 2-5) mae kpaiHO3HABUWI XapakTep i MPHCBSIYCHIM
VYxkpaini i Benukiit Bputanii. Tperiit po3ain (Units 6-21) oxoruttoe TeMaTHKY T1TOBOT
MO1/IKY 32 KOPJOH 1 CIPSIMOBAaHUM HAa PO3BUTOK SIK YCHOTO, TaK 1 TMCEMHOT'O MOBJICHHS.
Yerseptuii po3ain (Units 22-42) mae 4iTko BU3HAYCHHMU TpoQeciiHuil XapakTep i
MICTUTh TEKCTH Ta PI3HOMAaHITHI 3aBJAHHS 3arajlLHOHAYKOBOI'O XapakTepy, SsKi
1HTerpoBaHi 3 AucuurutiHamMu “Ximis”, “bionoria”, “bioximis” 1 TekcTH poeciitHOro
CIpsIMYBaHHS, IHTErPOBaHI 3 TEXHOJIOTIEIO 1 MIKpPOO10JIOTI€I0 M sca.

HapyanbHl 3aBHaHHA MICTATh TEKCTH 3arajbHOHAYKOBOTO 1 MPOQeciiHOro
XapaKkTepy, PpEeJeBaHTHI UIOCTpalli, Mpe3eHTalli 1 Bileo, BIKTOPUHHU, MPOEKTHI
3aBJaHHSI TBOPYOTO XapakTepy, TECTH, TOJOBOJOMKH MOIIYKYy ciiB. € 0co0auBi
MO3HAYKH, Taki K ‘Synonyms’, ‘Food idioms’, siki moranOIr0I0Th 3HaHHS 3 JICKCHUKH 1
HOCATH KyJIbTypoJioriunuii xapakrep. [Toznauku ‘Technology of meat and etymology’,
‘Culture notes’ HocAT, He TUIBKM NPOQECiHUN, aje W JIHTBICTUYHUH Ta
KYJBTYPOJIOTIYHHM XapakTep 1 PO3MIMPIOIOTH CBITOTJIS] CTYACHTIB MPO OOpaHy
npodecito 1 anrmiiickky MoBy. [lo3nauka ‘Interactive!’ Bkasye Ha iHTEpaKTHUBHICTD
BIIPaBU, B OUIBIIOCTI BUMAJIKIB CTYJIEHT MOK€ OTPUMATH OIIHKY YU KUIbKICTH OaiB.
HaBuanpHi mMatepianu, IpeAcTaBleHl Y MOCIOHUKY, BIIOOPaKaIOTh PO3BUTOK KHUTTSI
CYCIUIbCTBA, PO3BUTOK MOBH, HAyKH 1 XapuOBUX TEXHOJOTIH y HOTUPHOX KpaiHax —
VYkpaini, Benukii bputanii, CIIA 1 [auii.

HaBuanbHO-METOOMYHUI MOCIOHMK Ma€ YITKO CHPSIMOBaHHUN mpodeciitHuit
XapakTep 3 rajay3l XapuyoBUX TEXHOJIOTIM, Mae€ IHTErpOBaHiI 3B’SI3KM 3 OaraTbMa
CrieliaIbHUMU JUCHUIUTIHAMHU, SIK1 BUBUYAIOTh CTYAEHTU-TEXHOJOTH.

Bineo 1 mpe3eHTanii aHrIiMChKOI0 MOBOIO JO3BOJISIIOTH HE JIMILE PO3BUBATH
YMIHHA ayJl1F0BaHHs, aji€ 1 MOKPAIIUTH BJIACHY BUMOBY 1 JI13HATUCS PO HOBI Cy4YacHI
TexHoJiorii (Hampukian, Bizeo How to dry meat at home), mpo peanbhi ramysesi
MIIMTPUEMCTBA 1 TEXHOJIOT1, SIK1 ICHYIOTh 32 KOPJIOHOM.

[HTepaKTHBHUI HaBYAIbHO-METOUYHUHN MOCIOHUK, CTBOpeHMH Y npoepami Flip
Book International, mae 3mMory BHKOpHCTOBYBAaTH HMOTO Mij 4Yac JAMCTAHIIHHOTO Ta
ACUHXPOHHOTO HaBYAHHS.

HapuanpHuii MOCIOHWK TPU3HAYEHO [JII ayAUTOPHOTO, CaMOCTIIHOTO,
JUCTaHIITHOTO HABUYaHHS 1 pEKOMEH0BAHUM JJIsl CTYJICHTIB ACHHOI 1 3204HOI (hopM
HaBYaHHS HaBYAJIIBHUX 3aKJIAJIIB IEPEABUIIOT TPOQECIHHOI 1 BUIIOT OCBITH.
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INTRODUCTORY STAGE.

1. Lead-in. Answer the questions. P e
1. What languages can you speak? izgi 3‘-;‘-,“-“‘
2. How do we call people who know more than five Ianguages’> chell m:l :v“
3. What is the state language in your country?

2. Read and translate these sayings. Do you agree with them? i 18
1. A new language — a new world. ‘q
2. How many languages you know so many times you are a man. (Goethe)

3. Reading. Read and translate the text “English as the world languages .

Different nationalities speak different languages. The total number of languages
Is 7000! The most widespread languages are English, Mandarin Chinese, Hindi,
Spanish, French, Arabic, Russian, Portuguese, Japanese, Malay, Korean and others. In
Kievan Rus as well as Europe the people began to learn foreign languages in the 11%
century.

Nowadays English is the most important and widespread language in the world.
In the world there are 195 countries, and English is the state language in 67 countries,
among them are: Great Britain, Canada, the USA, Australia and New Zealand. Every
well-educated person speaks English, because it is the language of international
communication in many areas of life: trade, business, science, technologies, tourism,
sport, computers, aviation, and entertainment.

The population of the world is 8 billion people and 1.5 billion people can speak
English. So, for some people English is the native language. For some people English
is a second language. Scientists prefer using English in their articles.

A lot of people around the world want to learn English. Many of them come to
Britain to learn English at schools, especially in the summer. There are courses in
General English, Business English, Medical English, etc.

People learn English for their work, future career or studies. Young people learn
English because they want to travel, to work or to study abroad. Some of them like to
listen to English music, or to read English books in original, or to watch films in
English.

Why do | learn English? I think it is necessary because | want to communicate
with people from different countries. | want to understand their culture and traditions.
4. Speaking. Discuss these questions to the text “English as the world language .

Is the total number of languages in the world 5000 or 7000?

What are the most widespread languages of the world?

How many people in the world can speak English?

What countries is English the state language in?

Why is English the language of international communication?

Do scientists prefer using English in their articles?

A lot of people around the world want to learn English, don’t they?
Why do people learn English?

SRg, QPatn . 1o GaLN S



9. Why are you learning English?
10.What other foreign languages EERE)
would you like to learn? Lugge
11.Who were and are the famous
polyglots of Ukraine and the
world?
12.What do you know, what foreign
languages are popular in the world
/ in Ukraine nowadays?

5. Vocabulary. Learn the following words and word combinations.

Jdapanese

widespread HOIIUPEHUN

native language pijHa MOBa

foreign language 1HO3eMHa MOBa

second language JpyTa MoBa (HepiJiHa, Ky B)KHBAIOTh
Ha poOOTI a00 B HABYAHHI)

state language JIep’KaBHA MOBa

necessary HEOOX1THUMN

science HayKa

scientist HAYKOBEIIb

article CTaTTs

culture KYJIbTypa

trade TOPTiBIISI

tourism TYpHU3M

entertainment po3Bara

course Kypc

area of life Cdepa KUTTSI

to improve yJIOCKOHATFOBATH

to use BHKOPHUCTOBYBATH

to communicate CHIKYBaTHCS

well-educated OCBIYEHUI1

as well as TaKOX

communication CITUJIKYBaHHSI

total number 3araJibHa KUIbKICTh

etc. (et cetera, and so on) TOIIIO; 1 TAaK Jaji

6. Interactive! Watching. View a video about Vladimir, a modern polyglot.
https://www.youtube.com/watch?v=ULPFVK8ITgs

: 1. What country is Vladimir from?

2. How many languages can he speak?
3. What languages can he speak?

4. Where is he living now?



https://www.youtube.com/watch?v=ULPFVK8ITqs
https://www.youtube.com/embed/ULPFVK8ITqs?feature=oembed

7. Project. Using the Internet information write a short report or make a Microsoft
Power presentation about any famous polyglot of the world or Ukraine. Use the plan:
POLYGLOT

Name — I’d like to tell about....

Country — He/She is/was from....

Occupation — He/She is/was a. ...

How many languages? — He/She can/could speak ..... languages.
What languages? — He/She can/could speak French,.....
Interesting fact — ....

Alaska
F Canada Shrited
Ireland
USA
Gibraltar
Bermuda Maka Bangladesh
Jamaka
Howail / / Puerto Rico / India —~——
/ Hong Kong
Belize Barbados Pakistan
~Trinidad and Tobago Papua
- Guyana Sri Lanka Malay- New
Gambia e Guinea
Sierra Leone - — /
Uberla — msey(htlﬂ Singapore
:',.w" = Kiribati 7
Cameroon Fyji—
Zambra 2\ B \ Mauritius
Pitcairn Namibia — / \ Austaalla
Botswana / \ Zimbabwe
South Africa Swaziland
Lesotho
New Zealand
Falkdond Istands "] Countries where English is used as first and official language

____| Countries where English is used as a Lingua Franca or official language

Figure 1 Map of English-speaking countries
Unit 2

MY COLLEGE

1. Lead-in. Answer the questions.

1. Do you like to study at college / technical school?

2. Do you have a favourite class?

3. Do you prefer lectures or practical classes?
2. Read and translate the text “Bila Tserkva Professional
College of Technologies and Economics”.

BILA TSERKVA PROFESSIONAL COLLEGE OF

TECHNOLOGIES AND ECONOMICS
I’d like to tell about our college and studies there. I study

at the Professional College of Technologies and Economics of Bila Tserkva National
Agrarian University. The college was founded in 1944. It is situated in the town centre.

10



The college has four academic buildings with specialized classrooms,
laboratories and computer classrooms including the library with the reading-hall. The
college has a students’ canteen, a gym, a sports ground and two students’ dormitories.
At breaks students can have lunch or a snack at the cafeteria or from the kiosks.

There are five departments at the college: the power engineering, veterinarian,
economical, food technologies and IT departments. The college trains junior bachelors
for food industry and processing industry, for some financial and commercial
institutions. The college trains specialists in 9 specialties.

The classes at the college start at 8.30 a.m. and finish at 3 p.m. Usually students
have 3-4 classes a day and study 5 days a week. Students can have: practical and
laboratory classes, lectures and seminars, training, professional and pre-diploma
practices. At the college there are general educational and specialized subjects.

Students study at the college for 2, 3 or 4 years in the full-time or the extra-mural
departments. An academic year has 2 semesters. At the end of every semester students
must take exams. Some students with good marks get a scholarship. After graduating
from the college students receive a diploma of a junior bachelor.

About 1000 students are studying at the college now. You are welcome!

3. Speaking. Work in pairs. Answer these questions. Use the prompts.
What is your first name and last name? — My first name is ...My last name is ...
How old are you? — I am ...... years old.
Where do you study? — | study at ......
How old is the college now? — The college is ...... years old.
How many departments are there at the college? — There are ... ... at the college.
Which department are you in? — As for me, I am in the ...... department.
Are you in the full-time or the extra-mural department? — I'm in the ......
What year of study are you in? — | am a first- (second-, third-) year student.
How many classes do you usually have? — I usually have ... ...
10 What time do classes start and finish? — The classes start at ... ... and ......
11.What is your favourite class? — My favourite class(es) is (are) ......
(biochemistry, microbiology, meat technology, chemistry, IT, PE, history,
philosophy, sociology, management and so on)
12.What is the name of your specialty? — My specialty is: preservation, canning
and processing of meat (veterinary medicine; finances; commercial activity;
business economics; installation and servicing of refrigerating and compressor
machines and plants; preservation, canning and processing of fruit and
vegetables / milk; information technology of an enterprise).
13.Would you like to continue studies after graduating from the college? — Yes, |
would. / No, I wouldnt.
14.Do you get a scholarship? — Yes, I do. / No, I don’t. I am on a contract basis.
4. Vocabulary. Learn the following words and word combinations.

SR T S i 1 0 PSR

I’d like S1 XOTIB O
to study at HABYATHCS B
professional college (haxoBHi KOJEIK
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academic

y400BUI

building

Oy miBJIs

specialty (specialties)

CHEIIaTbHICTh (CHeIiaTbHOCTI)

junior specialist

MOJIOIIIINHA CIIEIIATICT

junior bachelor

MOJIOJIIIMN OaKaIaBp

specialized CIIeliajbHMIL; CIIeiai30BaHui
department BiJUTIJICHHS

to include BKJIIOYATH (B ceOe)
canteen 11aJIBHS
hostel/dormitory T'YPTOXKHUTOK

gym CropT3ail

sports ground CIIOPTMalIaHINK

break nepepna

to have lunch / a snack 11000i1aTh / IEpeKyCUTH
to train rOTYBaTH

institution 3aKyaj

class (classes) 3aHATTSA

general educational 3araJbHOOCBITHIH

training practice

HaBYaJIbHA IIPAKTHKA

to receive a diploma

OTPpUMYBATHU AUIIJIOM

processing

nepepoOHuil; mepepoOka

after graduating from

MICIS 3aKIHYEHHSI

information technology (IT)

iH(dOopMaIliiHa TeXHOJIOr1s; iIHpopMaTHKa

power engineering

SHEPreTUYHEe MAIIMHOOY 1yBaHHS

food technologies

Xap4yoBl TEXHOJIOT1i

canning KOHCEpBYBaHHS
preservation 30epiraHHs
full-time IEHHUHN
extra-mural 3a04HUI

to get a scholarship

OTPUMYBATH CTUTICH/IIIO

5. Speaking / Writing. Prepare a story about your professional college or technical

school. Speak about the following:

1. Name of the college / technical school — | study at ...

2. Location — It is situated in ...

3. Year of establishing — It was founded in ...

4. Buildings / Campus — The college / technical school has ...
5. Departments — There are ... departments at ... They are ...

6. Name of your department — I study at the ... department.
7. Classes (How many? Specialized classes) — We study...
8. Favourite class (classes) — My favourite class is ...

9. Name of specialty — My specialty is .

10. Kind of diploma — After graduating from the college I will get a diploma of a ...
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Chapter 2. BASIC STAGE. COUNTRYSTUDY.
Unit 3
THE UNITED KINGDOM OF GREAT BRITAIN AND NORTHERN IRELAND

1. Lead-in. What is the United Kingdom associated with? Use the pictures.

For

[

X

| SHAKESPEARE|!

| Tus Comprere Wosks

|
.

w ﬂ(

rd

Figures 2-18. Great Britain: images
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2. Read this information about the King Charles III.

King Charles 111, born 1948, became king after the death
of His Mother Queen Elizabeth Il on the 8" of September,
2022. His coronation is on the 6" of May, 2023.

The Queen Elizabeth 1l was buried on the 19" of
September, 2022.

3. Read, translate and retell the text “The United Kingdom of

Great Britain and Northern Ireland”.

THE UNITED KINGDOM OF GREAT BRITAIN AND
NORTHERN IRELAND

The UK is situated on the British Isles, which are about
800. The largest islands are Great Britain and Ireland. The UK
Is washed by the Atlantic Ocean, the North Sea, the Irish Sea
and the English Channel (La Manche). _ =L

The United Kingdom of Great Britain and Northern Figure 19 King
Ireland consists of four countries: England, Scotland, Wales Charles 111
and Northern Ireland. The population of the UK is about 59,6 min
people (according to the census of 2021). The capital city of the country is London
with the population of 8,6 min people.

The main nationalities of the UK are English, Scottish, Welsh and Irish. But at
present in Britain you can find representatives from India, Pakistan, the Arabic world
and Africa.

The climate is rather mild, but wet and windy with a lot of rain in Wales and the
North of Scotland. Geographically the territory of the UK is divided into the Lowlands
and the Highlands. The highest mountains are Ben Nevis in Scotland and Snowdon in
Wales. 55 per cent of its territory is mountainous.

The main rivers are the Severn (the longest), the Thames (the deepest), the
Clyde, the Mercy, the Trent.

The UK is a constitutional
monarchy. Head of State is the monarch
(king or queen). Since the 8" of
September 2022 King Charles Il has
become the new monarch of the United
Kingdom. The British Parliament is the
oldest parliament in the world, which is
800 years old. The Parliament consists of
two Houses: The House of Lords and The
House of Commons.

The main cities and towns are
London, Edinburgh, Glasgow, Cardiff,
Belfast, Manchester, Birmingham, Liverpool, Oxford, Cambridge. Administratively
the UK is divided into counties (England), areas (Scotland and Wales) and government
districts (Northern Ireland).

Figure 20 Big Ben
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The major mineral resources are coal, clay, granite, oil, gas (found in the North
Sea). The main industries are high-tech (computer), business, trade, ship-building, car-
building, chemical and textile industries, fashion, tourism.
4. Speaking. Answer the questions to the text “The United Kingdom of Great Britain
and Northern Ireland”.
. Where is the United Kingdom situated?
. What seas is the United Kingdom washed by?
. How many islands does the United Kingdom possess?
. How many parts does the UK consist of?
. What are the main nationalities in the UK?
. What is the population of the United Kingdom? Of London?
. What are the longest rivers of the UK?
. What are the highest mountains of the UK?
. What kind of state is the United Kingdom?
10. Who heads the state now?
11. What is the name of the present Prime Minister?
12. What are the largest cities of Britain?
13. Would you like to visit Britain? If yes, where would you like to go?
14. What are the symbols of London?

OO0 NO OIS, WN B

5. Read this poem. What is it about?
TEA TIME
Let’s stop for tea,
Just you and me.
We’ll dry our cold wet feet.

Here’s the spot,
The tea is hot.
The scones and jam are sweet.

Rain may spill

4 And wind may chill,
o
g

‘_._.,‘ 4 But we’ll just say ‘Pooh- pooh"
3 1 ud § P
g /&; Ignore the storm.

We’re dry and warm,

'&’% Enjo 4xgtea for two.
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United Kingdom

Country Boundary
== road
River
%  Sovereign State Capital
vt Country Capital
. City or Town

London is the capital of both the country of
England and the sovereign state of the U.K.

0 50 100 KM
0 50 100 Mies

© 2018 Geology.com

7. Interactive! Watching. Watch the videos about the United Kingdom and London
and tell: 1.What are the most famous places of Great Britain Worth V|S|t|ng’>

2. When is the best time to visit Britain? ‘ ]

3. What landmarks are there in London? Which landmark
would you like to visit?
https://www.youtube.com/watch?v=EO3IXOHQJKA
https://www.youtube.com/watch?v=0Q7Ag50-fuZg
https://www.youtube.com/watch?v=WFRR0zC70-0
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https://www.youtube.com/watch?v=EO3IXOHQJkA
https://www.youtube.com/watch?v=Q7Aq50-fuZg
https://www.youtube.com/watch?v=WFRR0zC70-0
https://www.youtube.com/embed/Q7Aq50-fuZg?feature=oembed

1. Lead-in. Choose the right item.

1. The total area of the UK is thousand square kilometres.
a) 243 b) 244 c) 245
2. The population of the UK is over million people.

a) 59,6 b) 48 c) 38
3. The British National flag is ;
a) the Union Black b) the Union Greg  ¢) the Union Jack

4. The UK is made up of countries.

a) 4 b) 5 c)6

5. England is washed by the in the West.

a) Pacific Ocean b) North Sea ¢) Atlantic Ocean
6. The capital of Wales is :

a) Edinburgh b) Cardiff c) Belfast

7. The head of State in Great Britain is the :

a) Prime Minister b) King c) President

8. Great Britain is separated from the continent by the .
a) British Channel b) Pacific Ocean ¢) English Channel
Q. ruled the United Kingdom the longest period.

a) Queen Victoria b) Queen Elizabeth Il c¢) Queen Elizabeth I
10. Prime Minister created tea with bergamot.

a) Margaret Thatcher  b) Earl Grey c) Boris Johnson

Answers:1b,2a,3c,4a,5¢,6b,7b,8c,9b, 10b.

2. Quiz “Parts of the UK. ” Choose the correct answer.
1. What is the capital of Wales?

a) Cardiff b) Belfast c) Edinburgh
2. Manchester liesin ........ y
a) Northern Ireland b) Scotland c) England
3. Which part does not belong to the UK?
a) Wales b) The Republic of Ireland ¢) Northern Ireland

4. What is the name of the cross in England’s flag?
a) St. Patrick b) St. Andrews  ¢) St. George
5. Which part does not belong to Great Britain?
a) Northern Ireland b) Wales  c) Scotland
6. Which parts of the UK were in the Union Flag of 16067
a) England and Scotland b) England and Wales  c) Wales and Scotland
7. Which parts of the UK were in the Union Flag of 18017
a) England, Scotland and Wales
b) England, Scotland and Northern Ireland
c) England, Scotland and Ireland
8. What is the symbol of England?

17



a) shamrock b) rose c) thistle
9. What is the symbol of Scotland?

a) shamrock b) rose c) thistle
10. Which part of the UK is not found in the Union Flag?
a) Scotland b) England c) Wales

4
Figure 21 Flag of the UK
Answers: 1a,2¢,3b,4c,5a,64a,7¢,8b,9¢, 10c.
3. Read the text “The Four Nations of the UK.
THE FOUR NATIONS OF THE UK

The United Kingdom of Great Britain and Northern Ireland is made up of four
countries such as England, Scotland, Northern Ireland (Ulster) and Wales. England,
Wales and Scotland together form Great Britain. The culture of United Kingdom
reflects the different customs and traditions of these four countries. So, the four nations
live in the UK — the English, the Scots, the Welsh and the Irish.

Language: About 90% of citizens in UK
communicate in English.

Costumes: There is no national dress code in
the United Kingdom. A Kkilt is the national dress of
Scotland. The national dress of Wales constitutes a
long skirt, worn with a petticoat and a shawl.
Costumes for the Morris dance or May dance are
considered as the examples of traditional English
costume.

England is the largest of the three parts within
the island of Great Britain. The capital of England is
— A% : London. Other important cities and towns are

—— : = Manchester, Leeds, Newecastle, Birmingham,

Figure 22 Morris dance | jverpool, Oxford and Cambridge. The main rivers are the

Severn and the Thames. The national symbol is the red

rose. The national day is the 23d of April, the Day of St. George, Patron Saint of
England. The flag is St. George’s cross. The national colour is white.

Birdwatching is a popular pastime in England. England is famous for its national
parks. The Lake District is very popular.

Scotland is the second largest part of Great Britain. The largest cities are
Glasgow and Edinburgh, the capital. The national symbol is the thistle. The national
day is the 30th of November, the Day of St. Andrew, Patron Saint of Scotland. The
national flag is St. Andrew’s cross. The national colour is blue. Edinburgh is the
cultural heart of the nation. In the past the city was called the Athens of the North. Its
main place of interest is the 12th-century castle.

Wales is in the west of Britain. The total area of Wales is 20,760 square
kilometres. Cardiff is the capital, principal seaport, and shipbuilding centre. The
population of Wales is 3 million people. The Welsh pride themselves on being the
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original Britons. The two symbols of Wales are a leek and a daffodil. Dragon is the
national flag of Wales. Wales is united politically, legally, and administratively with
England. Patron Saint of Wales is St. David. The national day is the 1% of March. The
national colour is red. The west coast, mid Wales and North Wales are wild and
beautiful!

Northern Ireland is situated in the north-east of Ireland. The total area is 14,160
square kilometres. The population was about 1,7 million people. The capital is Belfast.
The national emblem is the shamrock. The national day is the 17th of March, the Day
of St. Patrick, Patron Saint of Northern Ireland. The National Flag is St. Patrick’s
Cross. The national colour is green. The main industries are shipbuilding and textiles.
Northern Ireland is sometimes called Ulster.

. Speaking. Answer the questions to the text “The Four Nations of the UK.
. What four nations live in the United Kingdom?

. The UK is made up of four countries, isn’t it?

. What are these four countries of the UK?

. Is there a national dress code in England?

. Which national clothes do the Scottish men wear?

. What do the Welsh people wear?

. About 90% of citizens in UK communicate in English, don’t they?

. What does the culture of UK reflect?

. Which dances are traditional in England?

10. Is birdwatching a popular pastime in England or Scotland?

11. Do the Welsh or the English pride themselves on being original Britons?
12. St. Patrick’s festivities are celebrated in Northern Ireland, aren’t they?
13. Was Belfast or Edinburgh called the Athens of the North in the past?

O©OooO~NOoO Ok~ WwWDNDEFE B~

5. Vocabulary. Learn the following key words and word combinations.

Morris dance HApOJHMI TAHOK B KOCTIOMax TepoiB JIETEHAM TPO
Po6in I'yna

to reflect BiJT0OpakaTu

custom 3BUYaAU

to wear (wore, worn) HOCHTH, OISITaTH

petticoat (HWMXKHSI) CIITHUTIS

Kilt KT, IPEMET OJATY MIOTIAHACHKOTO TOPIIS, THITY
CHITHUILI (SIKY HOCSITh MOBEPX KOPOTKHUX OPIOK)

shawl I1aJTh, XyCTKA

to be considered as BBAXKATUCS SIK

example PUKIIA]]

Cross XpecT

birdwatching CIIOCTEPEKCHHS 32 MTaxaMu

shamrock TPUJIMCHUK

thistle YJOPTOIOJIOX

daffodil 0J11THO-)KOBTHI HAPIIKC
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leek UOYIS-TIOpE

the Athens of the North ITiBuiuni Adinu

Ulster OunbcTep

emblem eMOJieMa, CUMBOJI

to be called HA3MBATHUCS

to pride themselves on MUIIATHCS

principal TOJIOBHHIM

original ITOYATKOBHI, BUX1THUI; CIIpaBXKHIN
Briton icm. OpUTT; OpUTAHEIb, AHTJIIEID

6.Interactive! Watching. Watch the video “UK Four Nations” and choose the correct
answer. https://www.youtube.com/watch?v=pCGbC67Yp3l
1. The Houses of Parliament in London are more than

a) 300 yearsold b) 900 yearsold c) 750 years
old. ol :
2. The United Kingdom is made up of ....... different ' | | Seapa
countries. : , ‘
a) 3 b) 6 c)4 ¥ proud ol"thér language

3. Which people think that they are tolerant, friendly,
nice and polite?

a) the English b) the Irish ¢) the Scottish
4. Who loves tea and talking about the weather?
a) the Welsh b) the Irish c) the English

5. This country has a lot of unique traditions like wearing tartan kilts, playing the
bagpipes. Itis .......

a) Scotland b) Wales c) Northern Ireland
6. These people love singing and male choirs are popular there. These are .......
a) the Scottish b) the English c) the Welsh

7. This country was for many years a place of conflict and was dangerous for tourists
tovisit. Itis .......

a) Wales b) Northern Ireland c) Scotland

8. The country rich myth and legend, with interesting dancing traditions is .......
a) England b) Scotland c¢) Northern Ireland

9. Red hand and the crown are present on the flag of .......

a) Wales b) Northern Ireland ¢) Scotland.

10. In Wales people speak...

a) Welsh b) English and Welsh  c¢) English.

(3 ™ -
Figures 23-26 s).‘r

Symbols of

— - four nations ’ B
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https://www.youtube.com/watch?v=pCGbC67Yp3I
https://www.youtube.com/embed/pCGbC67Yp3I?feature=oembed

Unit b5
UKRAINE

1. Lead-in. Watch this historical video from
Kherson, November, 2022.

2. Answer the questions.

1. How many regions are there in Ukraine?

2. What region (oblast) do you live in?

3. What is your region famous for?
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Figure 27 Map of Ukraine

3. Vocabulary. Copy and

learn the words and word combinations.

sovereign

CYBEpEHHUM

to border on

MEXYBaTH 3

head of state

rojoBa ACPKaBU

government

ypaa

region

00J1aCTh, pET10H

the main law

OCHOBHMUI 3aKOH

the main legislative body

OCHOBHUU 3aKOHOJABYM OPraH

one-chamber

OJTHOITAJIATHUU
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https://www.youtube.com/watch?v=YsLfIhv6arY
https://www.youtube.com/embed/YsLfIhv6arY?feature=oembed

representative MIPEICTaBHUK

to be famous for CJIaBUTHCS (YMMOCH)

to be popular with OyTH HONYJIAPHUM cepe (KOroch)
amber OypIITHH

iron 3aJ1i30

coal BYTLLIS

heritage cHa/IHa

to stand with i ATPUMYBaTH

4. Reading. Read and translate the text “Ukraine .

Ukraine is a sovereign state. It is situated in the south-east of Europe. Ukraine
borders on Russia, Belarus, Moldova, Poland, Slovakia, Romania and Hungary. There
are twenty-four regions in Ukraine and the Crimean autonomous republic (which is
annexed at present).

Ukraine is a republic. The state language is Ukrainian. The main law is the
Constitution of Ukraine. The head of state is the President. The head of government is
the prime-minister. The main legislative body is the Verkhovna Rada (the Supreme
Council) —this is the name of the Ukrainian parliament. It is a one-chamber parliament
with 450 members of the parliament.

Ukraine is washed by the Black Sea and the Sea of Azov. In Ukraine there are a
lot of rivers. The major rivers are the Dnieper, the Dniester, the Danube and the Donets.
The largest lake is Svitiaz. Most territory is flat but there are some mountains in the
west and in the south — the Carpathian Mountains and the Crimean Mountains. The
highest peak is Hoverla, which is very popular with tourists for climbing.

The population of Ukraine is 40 million people. The capital of Ukraine — Kyiv
— has the population of three million people. The representatives of different ethnic
groups can also be found in Ukraine. At present the number of population is changing
because a lot of people are migrating.

Ukraine is famous for its black soils. Ukraine is both an industrial and
agricultural country. The major mineral resources are coal, iron, gas, amber, nickel,
sand, and salt.

The main cities are Kyiv, Odesa, Dnipro, Donetsk, Lviv, Kryvyi Rih,
Zaporizhzhia.

Ukraine has a long history, beautiful nature and a rich cultural heritage.

At present Ukraine is facing a great deal of problems: social, territorial,
ecological, and demographic (a high per cent of migration)
problems.

On the 24" of February 2022 Ukraine was attacked by We stand with
missiles of the Russian Federation, that started the tragic page
in the history of Ukraine — the war. All the world stands with UKRAINE
Ukraine. Ukrainians dream about peace on their territory and
victory!

5. Speaking. Answer the questions to the text “Ukraine ”.

1. What kind of state is Ukraine?

22



2. Where is Ukraine situated?

3. What is the state language of Ukraine?

4. Does Ukraine have the Constitution?
5. How many regions (oblasts) are there in Ukraine?

6. How many people live in Ukraine?
7. What are the main cities?

8. What are the major rivers in Ukraine?
9. What is the highest peak of Ukraine?

10. What is Ukraine famous for?

AGRICULTURE OF UKRAINE
6. Match the questions and the answers to the subtopic “Agriculture in Ukraine”.

a. | Why are most parts of Ukraine suitable | 1. | Winter wheat, winter rye, maize,
for agriculture? barley, millet and oats.

b. | What are the basic grain crops in|2. | The vineyards.
Ukraine?

c. | What can we mainly find in the south of | 3. | An agricultural country.
the country?

d. | What products do livestock and poultry | 4. | Due to its fertile black soil and
give? favourable climate.

e. | Where are potatoes, cabbages, | 5. | They give milk, meat and eggs.
tomatoes, carrots, onions, eggplants,
sweet pepper, and cauliflower grown?

f. | What kind of country is Ukraine? 6. | In all parts of the country.

7. Prepare a short Microsoft Power Presentation about Ukraine or your native place.

8. Read and learn the poem “Love Ukraine” by Volodimir Sosiura. All the poet’s love

to Ukraine is expressed in the poem.

LOVE UKRAINE

Abrupted

Love your Ukraine, love as you would do the sun, -
The wind, the grasses and the streams together ... "2

Love her in happy hours, when joys are won,
And love her in her time of stormy weather.

Love her in happy dreams and when awake,

Ukraine in spring’s white cherry-blossom veil.

Her beauty is eternal for your sake;
Her speech is tender with the nightingale.

As in a garden of fraternal races,

She shines above the ages. Love Ukraine
With all your heart, and with exultant faces
Let all your deeds her majesty maintain.
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For us she rides alone on history’s billows,
In the sweet time of space she rules apart,

For she is in the stars, is in the willows,
And in each pulse-beat of her people’s heart,

In flowers and tiny birds, and lights that shine,
In every epic and in every song,

Love her with all your heart and all your might,

And with her glory we shall be immortal.

By Volodimir Sosiura

",f)\"f' i

Figures 28-31 Ukraine in painting

Chapter 3. BUSINESS TRIP ABROAD.

Unit 6

BUSINESS TRIP — TICKETS

1. Lead-in. Answer the questions.
1. Do you like travelling?
2. Do you often travel?

3. Do you prefer to travel by train, by car or by plane?

2. Speaking. Read and dramatize the dialogues.

Agent:
Passenger:
Agent:
Passenger:
Agent:
Passenger:
Agent:
Passenger:
Agent:
Passenger:
Agent:

AIRPORT: CHECKING IN
Hello, where are you flying today?
I am flying to San Francisco.
May | please see your passport?
Here you are.
Will you be checking any luggage?
Yes, | have two suitcases.
Do you have any carry-ons?
Yes, my brief case and my laptop bag.
Do you want a window seat or an aisle seat?
I would like an aisle seat.
Here is your boarding pass and your gate is Al14.
Have a pleasant flight.
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A: Flight Attendant: Would you like something to drink?

Passenger: | would like some orange juice.
Flight Attendant: Would you like a snack?
Passenger: Sure. I’d like some peanuts.

B: Flight Attendant: Would you like tea or coffee?
Passenger: I’d like tea, please.

C: Passenger: Excuse me. May | get a blanket?

Flight Attendant: Sure. | will be right back.

3. Vocabulary. Test your travel vocabulary. Choose the correct word in each sentence.
Model: They travelled in / by plane.
1. They went in/ by train.
2. We took / went a bus.
3. Our plane was fifteen minutes late / latest.
4. The taxi stop / rank is just outside the airport.
5. I need atrolley / bag for my suitcases.
6. The flight man / attendant will serve you coffee.
7. My fly / flight is at 16.00.
8. I"d like an economy class seat / ticket.
9. 1 often travel on business / tourism.
10.Do you prefer a window or an aisle seat / ticket?

4. Learn these key words, word combinations and phrases.

To travel on / for business TIOJIOPOXKYBATH TI0 CIIPaBam

to go / to travel by plane / by air ixaTH / MOJIOPOXKYBATH JITAKOM

to go / to travel by car / by bus/ by train | ixatu / mogopoXKyBaTu MaIIHHOIO /
aBTOO0YCOM / MOi310M

a business trip JIiJI0Ba Toi3/1Ka

to book (a ticket, a seat, a flight) 3aMOBJISTH (KBUTOK, MICIIe, pEiiC)

ticket KBUTOK

e-ticket CIICKTPOHHHUI KBUTOK

ticket-office KBHUTKOBA Kaca

I’d like a ticket to London, please. Meni notpiden (S xoTiB On) KBUTOK
1o Jlonnona, Oyab jJacka.

a single (one-way) ticket KBHTOK B OJIMH OiK

a return (round-trip) ticket 3BOPOTHHUI KBUTOK

a first-class ticket KBUTOK IICPIIIOTO KJIacy

a business class ticket KBHUTOK OI13HEC KJacy

an economy (a tourist) class ticket KBUTOK €KOHOM (TYypHUCTHYHOIO)
KJ1acy

an open-date return ticket 3BOPOTHHI KBHUTOK 3 BIIKPUTOIO
JaTOrO

How much is an open date to Glasgow? | CkijbKH KOIITY€E 3BOPOTHHI KBUTOK
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3 BIAKPUTOIO 1atoro j0 ['ma3ro?

How much will that be?

CKIIBKH 11e Oyie KOIITYBaTH?

a seat

Mmicrue

a window seat

Miciie 0118 BIKHA

an aisle seat [ail]

MICII€ B TPOXO/Ii

to fly

JITaTh

flight

TIOJIIT; PeHiC

Your flight number is BA730.

Howmep Bammoro peiica BA730.

A boarding pass

MOCAJIOYHNI TaJIOH

boarding IOCaIKa

to check in PCECTPYBATHCS HA TIOCATKY
check-in desk CTiiiKa peecTparii

Gate 11 BHIX1JT Ha mocajky 11
arrival time Jac npuOyTTs

departure time

Yyac BIAIPaBICHHS

baggage (US) / luggage (UK) Oarax
carry-ons py4YHUi Oarax
to start BIJINPABJISITUCS
to land PU3EMIITUCS
to leave BiJIITPABJISTHCS

5. Fill in with the correct words from the box:

flight, baggage, boarding pass,

ticket, seat, carry-on

CHECK-IN

Service agent: Good morning. Can | have your 1_ticket , please?

Passenger: Here you are.

Service agent: Would you like a window or an aisle seat?

Passenger: An aisle 2

Service agent: Do you have any 3
Passenger: Yes, this suitcase and this 4

Service agent: Here's your 6
Passenger: Thank you.

6.Interactive! Watching. Watch the animated video “At the airport conversation” and
you will have a good idea about airport procedures. What travel words do you hear?

?
bag.

. Have a nice 7

https://www.youtube.com/watch?v=jy88e|ZrPWw

ARNEEVAIRPO©
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7. Interactive! Vocabulary. Do an Airport Travel Quiz.
https://www.thoughtco.com/airport-dialogue-and-quiz-beginner-esl-4168866
1. Could I please see your before you get on the airplane?
. bag
o cat
« boarding pass
« board ticket
2. Please put your keys in the and walk through the
« Din... scanner
« hole... scanner
« holder... hall
« Dbin... security
3. Do you have any ?
. luggage
. bags
. carry-ons
« All of the answers are correct
4. May | see your ? Are you a or are you traveling on
business?
- Suitcase... tourist
. ticket... passenger
« passport... airline worker
« passport... tourist
5. Do you have anything to ? Any presents or alcohol?
. say
. tellme
« declare
. hide
6. Please to the side and empty your pockets.
. step
. stand on
« Mmove away
. hop
7. Would your prefer an seat or a ?
« window... aisle
. aisle... window
. aisle... window one
8. | have one suitcase and a
« carry-on
« backpack
« pocketbook
« All of the answers are correct
9. Have a nice
. day

27


https://www.thoughtco.com/airport-dialogue-and-quiz-beginner-esl-4168866

. trip
. flight
« All of the answers are correct
8. Interactive! Watching and Vocabulary.
https://www.youtube.com/watch?v=jp0PQyg63x0

o ‘ Watch the video “Travel English — On the
Airp\ane = __gm airplane” and practice in repeating words and

z " phrases to the topic.

il e
o ':Yfr‘—f,‘.

TRAVEL ENGLISH

Unit 7
AT THE CUSTOMS
1. Lead-in. Do you know these phrases? Read and translate them, and the information
about their use.
Passport and Customs Control. If you take an international flight, you'll have to pass
through passport control and customs. Here are some of the most common questions
you can expect:
« Can | see your passport?
« Are you a tourist or here on business? — Asked at customs to determine the
purpose of your visit.
« Do you have anything to declare? — Sometimes people need to declare things
they have bought in other countries.
« Have you brought any food into the country? — Some countries do not allow
certain foods to be brought into the country.

2. Read and dramatize the dialogues.
ARRIVING — CUSTOMS

DIALOGUE A
Customs officer:  May | see your passport, please?
Passenger: Here you are.
Customs officer: ~ How long are you staying in America?
Passenger: Two weeks.
Customs officer: ~ What’s the purpose of your visit?
Passenger: I am here sightseeing.
Customs officer:  Here you are. Welcome to America.
Passenger: Thank you.
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Customs Officer:

Daniel Adams:

Customs Officer:

Daniel Adams:

Customs Officer:

Daniel Adams:

Customs Officer:

Daniel Adams:

Customs Officer:

Daniel Adams:

Customs Officer:

Daniel Adams:

Customs officer:

Passenger:

Customs officer:

Passenger:

Customs officer:

Passenger:

Customs officer:

Passenger:

Customs officer:

Passenger:

May | look at your passport and customs declaration form, sir?
Certainly. Here you are.

Do you have anything to declare?

No, nothing. Just the normal allowance.

What do you have in this suitcase?

Books, clothes, personal belongings and a bottle of wine.
Okay, do you have anything else besides these?

No, I don’t.

How much money do you have on you?

| have four thousand dollars and eight hundred Euros.
That’s fine, thank you. You can proceed.

Have a nice stay in the United States.

Thank you. I’'m sure I will.

Hello, have you been to this country before?

No, it’s my first journey to England.

Have you got any relatives, friends in Great Britain?
Just friends.

How long do you intend to stay here?

Around a couple of weeks.

Where will you stay?

I’11 stay with some friends for a few days in London
then I’ll go sightseeing.

Tourists are not allowed to stay beyond three months
you know?

Anyway, | have to go back to France in six weeks.

3. Writing. Fill in this form. It is typical for declarations, immigration and landing

cards, visas, etc.

Name

Surname

Address

Date of birth

Place of birth

Occupation

Marital status __ single _ married __ divorced __ widowed

Passport

Passport number

Sex _ male
Visa

female
Signature

4. Speaking. Work in pairs. Switch roles. Reproduce the dialogue.
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A: Welcome to
Canada
New Zealand
Ireland
the United States of America
May | see your passport, please?
- Sure. Here it is.
: Where are you coming from?
: I’'m coming from
: What is the purpose of your visit?
: I’m here
on business
visiting relatives
as an exchange student
as a tourist
A: How long are you planning to stay?
B: I’ll be staying

W>>wrw

Passport Control

until tomorrow
for three weeks
for two months
until next Tuesday
A: Where will you be staying?
B: I’ll be staying

at a hotel

at my aunt’s house
at a dormitory
with friends

A: Have you ever been to this country before?
B:
Yes, when | was a child.
Yes, | visit often.
No, it’s my first visit.
A: Do you have anything to declare?
B: No, nothing.
A: Enjoy your stay.
B: Thank you.
5. Vocabulary. Copy and learn the words and phrases.
customs MUTHULA
customs officer MUTHHK; O(illep MUTHUIL
to stay nepeOyBaTh; 3yNUHITUCS
How long are you staying? Sk mosro Bu 30upaereck nepedyBatn?
to intend MaTH HaMip
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How long do you intend to stay?

Ak moBro Bu maete Hamip nepeOyBaTu?

purpose

METa; I1JIb

What is the purpose of your visit?

Sxa meta Bamoro Bizuty?

sightseeing / business

OIJISIT BU3HAYHUX MICIb / O13HEC

to declare

JEKJIapyBaTH

Do you have anything to declare?

¥ Bac € moch 3aaeKiiapyBatu?

customs declaration form

OJIaHK MUTHOI JIeKJIapartii

Here you are./There you go.

Ocp, Oyab nacka.

suitcase BaJiza
luggage / baggage Oarax
personal belongings 0CO0OMCTI pei
to allow JIO3BOJISATH
Beside these. OxpiM ITHX.

Beyond three weeks.

Biib1ie TphOX THXKHIB.

6. Choose the correct word.

'—‘“090.\‘.@9":590!\’!*

TRAVEL ENGLISH

May | see your passport / time, please?

Do you have anything to declare / to speak?

Open your suitcase / laptop, please?

How much / How many suitcases do you have?

Fill in your declaration / visa form, please.

Put your carry-on luggage on the conveyor / the escalator, please.
Where is the duty-free shop / magazine here?

What is your purpose of visit / stay in London ? — Business.
How long are you going to stay / to leave in Britain? — A week.
0 Excuse me, officer / office.

i 7. Interactive! Watching and Vocabulary.

Watch the video “Travel English - At the
Airport - How to Go Through Customs and
Check in” and practice in pronouncing the
words and phrases.

https://www.youtube.com/watch?v=Zrwfwz5YYTU
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Unit 8
IN THE CITY

1. Lead-in. Answer these questions.

1. What is your favourite city?

2. Is there a city you really don’t like?

3. Which city do you really want to visit?

4. What is the nearest city to your place of

living?

5. What do you think about the public transport

of this city?

Figure 32 London, Oxford Street

2A. Interactive! Practice your travelling vocabulary.
https://wordwall.net/uk/resource/42537096/travelling-vocabulary

@ Travelling - Vocabulary - Biacyri: X 4

&« C @ wordwall.net/uk/resource/42537096/travelling-vocabulary G B r nw @
@ Atthe hotel - Biacy

@wml CTBOptoiiTe KpaLLi yPOKM WBMALe lonoeHa ®yHkuii  Moienpaeu Moi pesynstatn m OHOBMTYM NAaH NignNucKn F

O6patvt iHWWi Wwabnok

S B e e e
==
1. carol will | a ear while she is on business in London.

2. The train L__ from this city to the capital is very expensive,

3. Upon | [

+ passengers should go to baggage claim.

Y. You can use the |L to find your hotel.
5. Business people fly | because it is' more comfortable.

3paTh Bignosigi

Travelling - Vocabulary

2B. Interactive! Play the game “Countries/Capital cities”. Match the capital city to

the country. https://wordwall.net/uk/resource/385481/countries-capital-cities
|Wordwall creopweiite kpawi yporw wenawe FonoBHa ®yHkuii Moienpaeu Mol peayneTatin m OHOBMTH NNaH Nignuckn

022 O6paTtyt iHWUiA wabnc
Argentina ¢ | Turkey | <€ Brazi IHTEPAKTWBHI BNIPABM

|
Il

i
E

Canada n JET.EL .'J'_E Greece |JFMM Spain . Blanosle ke
Ankara Mexico City A bunosigms
Washington DC Helsinki ¥ nosirpsi sy
BI’aSI”a Athens B BiktopuHa
Buenos Alres TOkyo D IrpoBa BIKTOPWH
Madrid Ottawa MoKasam ac

[E) & 52

Countries/ Capital cities
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3. Reading and Speaking. Read and reproduce the dialogues.

Person: — Excuse me, officer, could you please tell me how to get to the
City Museum?

Police officer: — Yes, I can. You can go straight down first street. Turn right when
you get the intersection and the Museum will be on your left.

Person: — Thank you, officer.

Worker:  Hi! How many people would you like to buy for?

Customer: Two adults and two youth.

Worker:  That will be 30 dollars, please. There is a guided tour starting in 15
minutes. Please wait over there.

Customer: Thank you!

Worker:  Here is a brochure. Enjoy your visit.
(Later) The tour will begin now, please turn off your cell phones and
stay with the group. Feel free to ask questions.

4. Read one more dialogue “Going to the museum’ and answer the questions below.

: Good morning Sir, I’d like three tickets for the exhibition of Reynolds.

: Of course, do you have your student card? You can have a student discount!

: There it is.

- It costs 3 pounds. Do you need a guide or an audio system to visit? It just costs
a 2 pounds extra for the whole group.

: It would be convenient. May | pay by credit card or cash?

: By credit card if you want. Thanks, here is your receipt! It’s 11 pounds. Enjoy
the exhibition.

W >w >

o >

TEST
1. How many tickets are necessary?
a) two b) three C) one
2. What is needed to get a cheaper ticket?
a) a bus cardb) a credit card  c¢) a student card
3. With the card, how much is the entry for one person?
a) 11 pounds b) 2 pounds c) three pounds
4. What’s the man’s proposition?
a) a paper or audio guide b) a free guide c) a professional guide to come with us
5. What’s a receipt?
a) a plan to find the way b) a discount ticket c) a payment mark
Answer key: 1 b,2c,3¢c,4c¢,5c.
5.Speaking. Learn and reproduce the dialogues.

Salesperson: Can | help you?

Gloria: Yes, I’'m looking for a sweater — in a size medium.
Salesperson: Let’s see... here’s a nice white one. What do you think?
Gloria: I think I’d rather have it in blue.
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Salesperson: OK... here’s blue, in a medium. Would you like to try it on?

Gloria: OK... yes, I love it. It fits perfectly. How much is it?
Salesperson: It’s $50. It will be $53 with tax.
Gloria: Perfect! I’ll take it.

B. BUYING A CELL PHONE
Sales assistant: Hello, how may | help you?

Customer: I would like to buy a cell phone.

Sales assistant: Is there a certain brand you are looking for?
Customer: | would like to see your Sony Ericsson phones.
Sales assistant: OK, they are over there.

Customer: Could I see the black and silver one?

Sales assistant: Yes, here you are.

Customer: How much is it?

Sales assistant: It was 150 dollars but it is on sale for 100 dollars.
Customer: Oh! That’s a good deal. I will take it.

Note: You can change the names of gadgets using the given words: cell phone = mobile
phone; smart phone; iPhone; a laptop, a tablet computer.
SUPERMARKET
Customer: Excuse me. Can you help me?
Employee: Yes.
Customer: Where is the fruit?
Employee: Fruit is in aisle three next to the bread.
Customer: What about ice cream?
Employee: Ice cream is in aisle seven.
Customer: Thank you very much.
6. Interactive! Vocabulary. Check your vocabulary. Do the quiz “Places to shop”.
https://wordwall.net/uk/resource/5535874/places-to-shop

& Wordwall lonosHa ©

gfeenggceré :
g.,‘ « @S

Places to shop

7. Learn the following words and word combinations.

guide T'iJ1, IPOBIIHUK
a guided tour Typ (EKCKypcis) 3 TijoM
free BUIBHUI, O€3KOIITOBHUIA
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ticket KBHUTOK

receipt KBHTAHIIISI(YEK PO OIUIATY)
intersection / crossroads epexXpecTs

discount 3HIDKKA

student card CTYJICHTCHKHI KBHTOK
extra JIOJIaTKOBUU
convenient 3pYYHHM

exhibition BHCTaBKa

adult JOPOCIIUH

to look for HIYKaTH

to try on MIPUMIPATH

size po3mip

aisle IPOXiJ

to ask for directions CIIMTATH JOPOTY

8. Interactive! Watching. Watch the video “This is Britain — This is London” and

answer the questions:

https://www.youtube.com/watch?v=Lrlup3vréxc

assightseeing busg

Unit 9

1. What means of public transport are there in
London?

2. What phrases did they use to ask for and to
give directions to the London Eye? Copy
them out and learn by heart.

'

G

Keep off the grass ]

Vs

SIGNS
1. Lead-in. Read and translate these signs. They can help you when travelling abroad.
entrance Out of order exit
closed ‘ Pay here ‘

|

Noentry} SALE [ open ]

Restrooms

No smoking [

Please pay here }

L Pharmacy J [ Emergency exit ] [ Way out ]

[ Push ] [ Pull ] | NOPARKING | [

Toilets ]
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2. Writing. These signs can help you at the airport or at the railway station, in a hotel
abroad. Read and write their translations.

TOAEREIPLEATRORMS =28 a7 - C s 2 e

CUSTOMSAREA VK- W or B0 gt L 3 M ol s

R G TS e A e T T A e E s Y P AR

AN ES: = 0 R W A, e s B O A o Hhra s

A PRI A L R TR A o T N IR % o Shee

DERARLURES NG i ek vt o kb ot . e d O O

L (‘lobby’ in the lift of ahotel) ..............ccoeieiiiiiin.n.

R (‘restaurant’ in a hotel lift) ...

N AN R o N = OV G N oo NE T o "W e (A -
ENGAGED s 25908 1. - alewy osaapes vl 12 2w s
b EFTALCGEAGESEY A W5 DI R GG R 0\ a1, e 6
BAGGAGECLAINIISEE Y 2 deie st 2 die s,
INEORMATIONC S 2l 5 A A Al s At —
3. Choose the most suitable word or phrase.
1. There was a notice at the airport which said, ‘... ... to Greece’.
a) Well come b) Well came ¢) Welcome

2. In London there are 275 metro stations, so if you need one of them the sign °... ...
will help you.

a) Metro b) Subway ¢) Underground
3. I am so tired of this mall, where is the ... ... %
a) exit b) entrance C) way out

4. What do the signs on the pictures mean? What places are these signs in?

Hlir2 :r-
i)\ // o ﬁ,
UNDERGROUND_J
nre ,“ ‘;:j? X

/ \
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5A. Interactive! TRAFFIC SIGNS. Do this exercise online to improve your vocabulary.
https://www.liveworksheets.com/worksheets/en/English_as a Second Language (E
SL)/Traffic_Signs/Traffic Signs 11527937xz Get a mark!

5B. Interactive! READING SIGNS. Match the sentences with the signs. Do this
exercise online and get a mark.
https://www.liveworksheets.com/worksheets/en/English_as a Second Language (E
SL)/Signs/Reading_Signs np2985894qc

Vi \
Match the sentences with the signs.

® @ @ You cannot turn right.
® 1) @ You must keep to the speed limit.
®
@
® @ ~Aware of deep water ahead.
' ® [ ] @ (food and beverage are not allowed.
@ . ‘ sign for handicapped.
A ® @ VYou cannot cross.
£
. This sign advises yov that only
C guide dogs are allowed.
® @ @ Pe careful of radiation.
@ o This sign advises you of a slippery
. road.

Unit 10

INA HOTEL
1. Lead-in. Answer these questions.
1. Are there any hotels in your town / city / village?
2. Are they cheap or expensive?
3. Have you ever stayed at a hotel?
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2. Speaking. Read, translate and reproduce the dialogues.

Receptionist: Hi, how may | help you?

Visitor: | would like a room for the night.
Receptionist: Would you like a room with a shower or a bath?
Visitor: Shower, please. How much is the room?

Receptionist: A single is 78 euros. Breakfast included. Here is your
keycard. Your room number is 210. Have a nice stay.

Visitor: Thank you.

Receptionist:

Mrs Ryefield:

Receptionist:

Mrs Ryefield:

Receptionist:

Mrs Ryefield:

Receptionist:

Mrs Ryefield:

Receptionist:

Mrs Ryefield:

Receptionist:

Mrs Ryefield:

Receptionist:

Mrs Ryefield:

Receptionist:

Mrs Ryefield:

Receptionist:

Mrs Ryefield:

A:

Good afternoon, San Felice Hotel. May | help you?

Yes, I’d like to book a room, please.

Certainly. When for, madam?

March the 23,

How long will you be staying?

Three nights.

What kind of room would you like madam?

Er... double with bath. And I would like a room with a view
over the lake.

Certainly, madam. I’ll just check what we have available. Yes,
we have a room on the 4™ floor with a really splendid view.
Yes. How much is the charge per night?

Would you like breakfast?

No, thanks.

It’s eighty-four euros per night.

That’s fine.

Who’s the booking for, please, madam?

Mr and Mrs Ryefield, that’s R-Y-E-F-I-E-L-D.

Thank you for choosing San Felice Hotel and

have a nice day. Goodbye.

Goodbye.

Good morning, I’d like to have this suit cleaned please. It has a coffee stain

on the jacket sleeve, right there.

: Oh yes, I see. I’ll make a note of it. Here’s your ticket. Be ready on

Friday afternoon.

Room service:

Mary Jones:

Room service:

Mary Jones:

Room service:

: Friday afternoon! Why that’s three days from now.
: Because we haven’t a 24-hour service. But I’ll do my best.

Room service.

Good morning. This is room 113. I’d like some breakfast, please.
Right. Excuse me. Mrs. Jones?

That’s right.

What can | do for you?
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Mary Jones:  I’d like some grapefruit juice, marmalade, two scrambled eggs
with two sausages, toast, and a pot of black coffee, please. How
long will it take?

Room service: Just a few minutes, ma’am.

Mary Jones:  Great. Thank you.

3. Vocabulary. Copy and learn the following words and word combinations.

a single room OJTHOMICHHI HOMEP

a double room JIBOMICHHI HOMED

to check in BCEJISITHCS, PCECTPYBATHCS
to check out BHCEIATHCS ( 3 TOTEIII0)
hotel / inn roTelhb

lobby (L) BECTHOIOJIb

to book a room for 3 nights | 3amoBasiTH HOMEp Ha 3 100H
to stay at a hotel nepeOyBaTH B rOTeIi

a shower Ty

a bath BaHHA

key KITIOY

charge mjaTa

amount CyMa; KUJIbKICTb

service cepBic, 00CITYyroByBaHHS
facilities 3pYYHOCTI; YCTAaTKyBaHHSI
dry-cleaner’s XIMYHCTKA

stain isiMa

sleeve pyKaB

towel PYIIHUK

to have a suit cleaned HOYHUCTUTU KOCTIOM
doorman IIBEHIIap

to call a cab BUKJIMKATH TaKCi

bill / receipt paxyHOK / 4eK

4. Interactive! Check your vocabulary. Play the game “At the hotel ”.
https://wordwall.net/uk/resource/42429210/at-the-hotel

0.04 O6paTtu iHWwuit wabn

EPAKTUBHI BMPABU

yer 307. It's on the third floor

) KA

B8 3paTu Bignosigi th 52

At the hotel
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5. Writing. Fill in the blanks with the words from the box.

name  bill  passport key  Thank  pay

CHECKING OUT OF THE HOTEL
Receptionist: Good morning. May | help you?
Daniel Adams: Yes, I’d like to check out now. My 1 name is Adams,
room 312. Here’s the 2 .

Receptionist: One moment, please sir ... Here’s your 3

Would you like to check and see if the amount is correct?
Daniel Adams: What’s the 14 pounds for?
Receptionist: That’s forthe 4 calls you made from your room.
Daniel Adams: Can | 5 by Visa?
Receptionist: Certainly. May | haveyour 6 | please?
Daniel Adams: Here you are.
Receptionist: Here are your receipt and your change, sir. Thank you.
Daniel Adams: 7 you. Goodbye.

6. Speaking. Read and reproduce one more checking out hotel conversation.

Guest: I'm leaving now. Here 1s my key.

Receptionist: Thank you; just one second and I’ll give you your receipt. Here you go.
Guest: Thank you.

Receptionist: Did you enjoy your stay?

Guest: Yes, for the most part.

Receptionist: | hope you will be back to visit us again soon.

Guest: If I am in town again for business I’ll be sure to come back. Could you call me
a cab to take me to the airport?

Receptionist: Yes, of course. If you step out the front doors there should be a cab
waiting, but if not, the doorman will call one for you. Have a safe trip home.

Guest: Thank you.

7. Interactive! Watching. Watch the video “A Trip to London” and be ready to
answer the questions: 1. What is the name of the hotel where the Stewarts are going
to stay? 2. How long are they going to stay there? 3. What kind of rooms did they
book at the hotel? 4. Is breakfast included at the hotel? 5. What time is the check-out?
https://www.youtube.com/watch?v=nlgn2P1EfVs

ATRIP TO LONDON

L RERLDURI R
.f&.."-‘
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Unit 11
IN A RESTAURANT
1. Lead-in. Answer the questions.
1. What is your favourite food / dish / drink?
2. Do you like eating out?
3. What is your favourite restaurant (if you have any)?

2. Reading. Read some culture notes about eating habits in Britain and the US.
CULTURE NOTES
1 In Britain and the USA, lunch is between 12 noon and 2 p.m., and dinner is
usually between 6 p.m. and 8 p.m. There are usually two courses, one of meat and
vegetables and another, called dessert, of fruit or something sweet. Sometimes there is
also a starter (UK) / appetizer (US), such as soup.
2 In English, there is no expression like Bon appetite (French), Guten Appetit
(German) or Smacznego (Polish). Many visitors think it’s strange to say nothing when
they begin their meal.
3 Before having an alcoholic drink, people often say Cheers (bynemo!) But in
Britain, people also use Cheers informally to say Thank you and Good bye.
4 In Britain and the USA, people often share the restaurant bill, unless it’s very
clear that one of them is the guest. If it’s not clear, people usually offer to pay part of
the bill. (Let’s go Dutch.)
5 Being a vegetarian is very common in Britain and the USA. Vegetarians don’t
eat meat or fish, but vegans don’t eat meat, fish or dairy produce.
3. Speaking. Read, learn and dramatize the dialogue “In an American Restaurant.”
IN AN AMERICAN RESTAURANT
— Waiter/Waitress... I’d like the menu, please.
—There you go, sir/madam.
— I’d like some soup.
— Tomato soup?
— Yes. And I’d like a steak.
— Rare, medium or well-done? St .
— Medium, please. R
— Which vegetables would you like? Figure 33 Tomato soup
— I’d like some potatoes, some peas, oh ... and a green salad.
— Would you like dressing on your salad?
— Please.
— Which salad dressing would you like? French? Italian? Thousand Island?
Oil and vinegar?
— Oil and vinegar, please.
4. Read and learn the phrases of ordering and offering.

Customer is ordering: Waiter is offering:
I°d like ... A xomis 6u ... Would you like ... ? Yu Bu xoueme ... ?
I’ll have ... A sizomy ... How about ... ? Ak wooo ...?7
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May | bring you
Bawm ...?

5. Writing and Speaking. Study this menu. What would you like to order from this
menu? Use the phrases:

I’d like to have ... ... as a starter / an appetizer.

Then I’ll have ... ... as a first course.

As a second course I’d like ... ... .

Do you have ...? Yu Bu maeme ...? ...7 Moowcna npunecmu

And I’ll have ... ... for dessert.

Tomato juice
Orange juice
Melon

Prawns cocktail

Tomato soup
Mushroom soup
Chicken soup

Chocolate cake

Apple pie

Fruit salad

Vanilla ice-cream

Frozen yoghurt-strawberry

Beefsteak Grilled vegetables Tea / Cream tea
Fried fish ‘Princess of the | Baked potato Coffee

Nile’ French fried potatoes | Beer

Fried chicken Mixed salad Sweet red wine
Pork chops Green salad Dry white wine
Seafood Lemonade with ice

Sparkling water
6. Vocabulary. Copy and learn the following words and phrases.
course / first course / second course | ctpaBa / mepiia ctpasa / ipyra cTpaBa

dessert JecepT
starter / appetizer 3aKycKa

bill pPaxyHOK

to order 3aMOBJISITH

to offer IPOTIOHYBATH
customer KIIEHT

waiter / waitress

There you go.

steak

rare / medium / well-done

odimianT / odiriaHTKa
Ocp, Oyap nacka.
OidiTexc
HEJOCMAaKEHUI / CepeaHbO
miJIcCMaXeHul / 1o0pe mijicMaXeHUun
rOpox
3ampaBkKa Jo cajaTa
OJIis 3 OLITOM
caJiaT 3 KpEBETOK
UpIT
TUTYIITKA
Harmoi (0e3aJIKOroJibHi, MPOXOJIO/HI)
Haroi (rapsiyi)
42

pea
salad dressing

oil and vinegar

prawns cocktail

pie

dumplings

drinks (soft drinks, cool drinks)
beverages (hot drinks: tea, coffee)




Proverbs / Sayings
Tastes differ. [Tpo cMaku He CepevaroThCsl.
Let’s go Dutch. JlaBaii oTTaTUMO TIOPIBHY.
7. Interactive! Watching. Watch the video “At the Restaurant . Answer the questions.
https://www.youtube.com/watch?v=bgfdqVmVjfk

1.What did every member of the family order?  |Jiriis
2. Did they like the food at the restaurant? ’ THE RE “TAURANT

. 4%
el -

Just water for me.

Unit 12
AT THE DOCTOR’S
1. Lead-in. Answer the questions.
1. How often do you visit the doctor?
2. Do you think it is important for people have health checks from a doctor regularly?
3. Would you like to be a doctor?
4. Do you think doctors are important, why?
5. How often do you visit the doctor?
6. Have you ever had to visit a specialist doctor?
7. Do you know anyone who is a doctor?
2. Speaking. Work in pairs. Read and translate these conversations.
Situation: Andrew does not have an appointment and needs to see the doctor urgently.
CONVERSATION 1
Andrew: Cough, cough. I’d like to see the doctor please.
Receptionist: Do you have an appointment and what’s your name?
Andrew: No, I don’t have an appointment. My name is Andrew Jones. I’m registered
as a patient of Doctor Crow.
Receptionist: Doctor Crow is making house calls all morning and all the other doctors
have a full schedule of appointments all morning. Make an appointment and come back
tomorrow.
Andrew: Surely there must be something today. | really am very ill. | feel awful.
Receptionist: Someone might cancel an appointment. You can sit and wait if you want
to. ...
Receptionist: Mr. Jones, the doctor will see you now. Please go to consulting room
number 3.
CONVERSATION 2
Doctor: Good morning Mr. Jones. What is wrong?
Andrew: Morning. | feel very ill. I am coughing and sneezing, | have felt hot and cold
all the time and eating makes me feel sick.
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Doctor: Let me take your temperature. How long have you had the symptoms?
Andrew: They started about a day ago.
Doctor: Yes, your temperature is very high. You have the flu. You’ll have to go home
and stay in bed until it gets better. Drink lots of water.
Andrew: Can you give me some medicine?
Doctor: | can give you something to reduce your fever but you just need to get bed
rest. | will write you a prescription and you can collect the medicine from the pharmacy.
Andrew: Ok, thank you.
3. Interactive! Writing and Reading. Fill in the blanks from the options below the
dialogues. You can do this task online and get a score. Follow:
https://www.excellentesl4u.com/esl-doctors-conversations.htmi
Situation: Lucy visits the doctor to get some test results.

CONVERSATION 3

Receptionist: Good morning, 1
Lucy: Yes, | do. My name is Lucy Smith and my appointment is at 10.30 am.
Receptionist: Yes, thank you. 2 and the GP will see you as soon

as she is free.
Lucy: Thank you.
Receptionist: Ms. Smith, 3
CONVERSATION 4
Doctor: Good morning Ms. Smith. | have your test results here.
Lucy: Good. | hope that everything is alright.
Doctor: Yes, everything is ok. There are no major problems. | would suggest that you
try not to eat too much food with a lot of cholesterol in it.
Lucy: Oh dear. Is my cholesterol level too high?
Doctor: It is quite high and you should try to stop it getting any higher.
Lucy: Ok. 4 to help reduce the cholesterol?
Doctor: No. It isn’t too high so it would be better for you to lead a healthier lifestyle
rather than take medicine.
Lucy: Ok doctor | will try.
Doctor: Ok that will be good.
Lucy: Thank you doctor. I’ll make another appointment 5

1) Which option is the best to fill in the first blank?
A) do you have an appointment?
B) what do you want?
C) what is the matter?
D) do you want me to diagnose you?

2) Which option is the best to fill in the second blank?
A) Please take a seat in the waiting room e
B) Please wait outside o
C) Please go to the hospital
D) Please come back tomorrow
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3) Which option is the best to fill in the third blank?
A) please come back tomorrow.
B) please let me examine you now.
C) please go to consulting room one.
D) please tell me your symptoms.

4) Which option is the best to fill in the fourth blank?
A) Can you diagnose me something
B) Can the receptionist prescribe me some medicine
C) Will I be ok to go to work
D) Can you prescribe me some medicine

5) Which option is the best to fill in the fifth blank?
A) if | need to come and see you at the surgery again.
B) if you need to come and make a house call to see me.
C) if I want to see a specialist about this.
D) if everything is ok and | feel fine.

7 What is more important for Lucy: taking medicines or changing lifestyle?
Answers: 1A, 2A,3C,4D,5A.

4. Writing. Write some recommendations to stay healthy. Use should / shouldn’t.
Model: do physical exercis i
smoke — You shouldn’t smoke.

. see the dentist twice a year

. do jogging
. spend a lot of time in the air y ® Q C

1
2
3
4. walk a lot

5. eat more fruit and oranges HEALTH\/ LIF ESWLE
6

7

8

9

.

. drink too much coffee % i 4 e?—‘
AYET

. drink alcohol m EIRE T ' 'y
. eat too fatty food £_0 /)
. eat too salty food =¥

0. view a lot of videos

5. Vocabulary. Copy and learn these words and expressions.

to have an appointment with the doctor | 3anucaTrcs Ha IPUIAOM J10 JIKapsI
to cough KallUISATH

to sneeze YUXaTH

fever JMXOMaHKa, BUCOKAa TeMIIepaTypa
flu TPHII

patient HAI[lEHT

to make house calls POOHMTH BUKJIHKHU HA JOMY
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schedule of appointments

rpadik 3ycTpiuei

| feel awful.

S nouyBato cebe KaxJIuBO.

to cancel an appointment

BIIMIHUTH 3yCTpi4 / BI3UT

Go to consulting room number 3.

[TpoitaiTe B kabiHeT Ne3.

to feel (felt, felt)

IMOYYyBATH

to feel sick I0YyBaTH ce0e XBOPHM
to take one’s temperature MIPSITH TEMTIEPATypy
medicine JIKH

to reduce fever / cholesterol level

3HU3UTH TEMIEPATypy /
pIBEHB XOJIECTEPHHY

to get bed rest

JIOTPUMYBATHUCH MOCTIIBHOTO PEKUMY

to write a prescription

BHUITMCATHU PCUCIIT

to collect medicine from the pharmacy

3a0patTH JIIKHU 3 allTeKH

to get test results

OTPUMATH PE3yIbTAaTH aHalli31B

GP (general practitioner)

JKap 3arajibHO1 MPAKTUKHU

to lead a healthier lifestyle

BECTH 3JOPOBIIIHN CIIOCIO KUTTS

high

BUCOKHI

surgery

KaOlHeT / mpUiiMaJIbHsI JIIKapsl 3 alTEKOIO

6. Interactlve' Watching. Watch the video “Everyday Engllsh for ESL 2 — At the

Doctor's”

https.//V\ANW.youtube.com/watch?vawaBbrLL?Y

Practice your English repeating the phrases.

Unit 13

AT APHARMACY
1. Lead-in. Work in pairs. Read and translate the dialogue.
DIALOGUE A

: Can | help you?

: How long have you had it?
: About two or three hours.

: Thank you very much.
: You are welcome.

>W>rwrw>r

- Yes, thank you. | have a terrible headache.

: Well, try these pills. Take two every four hours.

2. Vocabulary. Read and learn the following words and phrases.

headache rOJIOBHUM O1J1b
stomachache OiJIb y IUTYHKY / B )KUBOTI
backache OLIb B CITAHI
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earache

BYIIHHH O17b

sore throat

XBOPE TOpJI0; aHTiHA

pills MITYJIKHA

capsules KarcyJu (B 000JIOHII)
tablets TaOJICTKH

drops Kparuii

throat lozenges JBOJITHUKH BiJl O0JIFO B TOpJIi
prescription peLEnT

to wait YCKATH

to fill the prescription

BUKOHATH 3aMOBJICHHS (32 PEIICIITOM);
BUTOTOBUTH JIIKH (32 PEIETITOM)

There you go. Ocp, Oynp Jacka.
bill 0aHKHOTA, KYMIOpa
change 3/a4a

Here’s your change. Ocp Baia 31aya.
Pharmacy / Drugstore / Chemist’s | anTeka

3. Speaking. Read and learn the following phrases. Make up your own dialogues with

them. Use dialogue A as a model.

1. | have a headache.

1. Y mene 00JUTEL TOJIOBA.

2. | have a stomachache.

2.V MeHe OOJIUTH KHUBIT.

3. | have a backache.

3. V meHe 00JIMTh CITHHA.

4. | have an earache.

4.V meHe 00JIUTh BYXO.

5. | have a sore throat.

5. Y mene 60auTh TOPJIO.

6. Try these pills / capsules / tablets /
drops / throat lozenges.

6. CpoOyiiTe 1l mryaku / Kancyiau /
TabJaeTKH / Kpamn / JbOJSTHUKH BiJT
ropJa.

7. Take two tablets every four hours.

7. llpuitmaiiTe 1BI TaOJETKH KOXHI1
YOTUPU T'OJMHHU.

8. Take one pill twice a day after meals /
before meals.

8. IlpuitmaiiTe OfHY MITyJIKY JBi4l B
JIEHD MICJIA 1K1 / 10 BXKUBAHHS XK.

4. Reading. Work in pairs. Read and translate the dialogue.

: With antiseptic or without?
- With.
: There you go. Will that be all?

: OK, out of fifty. Here’s your change.
: Thank you.
: You are welcome.

W>W0>W>W>

: Could I have a box of throat lozenges, please?

- Yes, that’s all. Sorry, I only have a fifty-dollar bill.

47




5. Speaking. Make up your own dialogues with the following word-combinations. Use
dialogue B as a model.

1. a box of throat lozenges; 1. KOopoOKa JIbOASTHHUKIB BiJl TOpJIa;
antiseptic / without aHTHCEIITHK / 0e3
2. a bottle of vitamin C tablets; | 2. mismka Bitaminy C B TabnieTKax;
large / small BeJIMKA / MaJICHbKa
3. a can of antiseptic spray; 3. smka (OJsIana) aHTUCENITUKY B a€pO30JIi;
large / small BeJIMKA / MaJIeHbKa
4. a tube of toothpaste; 4. TIOOUK 3yOHOI IaCTH;
with fluoride / without 3 (ropom / 6e3
5. a bar of soap; 5. Opycok mMmJIa;
large / small BEJIUKHI / MaJICHBKUI

6. Read and translate this dialogue. Work in pairs.

: Could you fill this prescription, please?
: Sure. Do you want to wait?

: How long will it take?

: It’1l be ready in about twenty minutes.

: OK. I’ll come back later.

: All right. It’1l be waiting.

: Should | pay now or later?

- Later will be fine.

W>W>>W>

7. Interactive! Watching. Watch the video “Going to a pharmacy”. Answer the
guestions: https://www.youtube.com/watch?v=9S3S1fAxeDY
1. What symptoms does the man have? | -
2. How should he take the medicine (ibuprofen)? EPISODE 4

3. How much is the medicine? |

Practical English

Going to a pharmacy

1. Lead-in. Answer the questions.

1. How do businesses communicate nowadays to solve the problems?

Answers possible: telephoning, e-mail, sending letters, videoconferencing, meeting,
exhibition

2. 1s having good phone etiquette important in business?

3. Do you often phone?

2. Read and translate the information about phone etiquette in business.

48


https://www.youtube.com/embed/9S3S1fAxeDY?feature=oembed
https://www.youtube.com/watch?v=9S3S1fAxeDY

TELEPHONE ETIQUETTE

Good etiquette on the telephone can make or break your relationship with a
; client. Courtesy should start with the person who answers
the telephone. Always begin with identifying yourself. Say ﬁ
something like, “Hello, this is ...” Give the person as much =
information as you can. Tell them the name of your
company, “I’m calling from ...”
Ask for the person you wish to speak with by name, using
phrases like, “Could I speak to ...?” or “May | speak to
...2” Or ask, “Is ... available?”
At some companies with busy switchboards, it is better to
simply ask, “Can you connect me to extension ...”
Remember, ending the call on a polite note is important
too. Say something like, “Nice speaking to you,” or ““Thank you for your
time.” Follow up with “I will call you back on...” And remember to do it.

’ (From Business English, Express Publishing)

Left:
Figure 34 Switchboard

3. Vocabulary. Place the words and phrases from the
box under the correct heading.

Thank you for your time Hello this is ... Is ... available?
Nice speaking with you. Could I speak to ...
Greeting Ending Asking for someone

4. Speaking. Work in pairs. Read and dramatize these telephone conversations.
CONVERSATION 1
CALLING SOMEONE AT WORK
Caller: Hello. This is [your name]. May | speak to Ms. Sunshine, please.
Receptionist: Hold the line a moment, I'll check if she is in her office.
Caller: Thank you.
Receptionist: (after a moment) Yes, Ms. Sunshine is in. I'll put you through.
Ms. Sunshine: Hello, this is Ms. Sunshine. How can I help you?
Caller: Hello, my name is [your name], and I'm calling to inquire about the position
advertised on JobSearch.com.
Ms. Sunshine: Yes, the position is still open. Could | have your name and number,
please?
Caller: Certainly, My name is [your name]...
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Fred: Hello. Could | speak to Jack Parkins, please?

Receptionist: Who's calling, please?

Fred: This is Fred Blinkingham. I'm a friend of Jack's.

Receptionist: Hold the line, please. I'll put your call through. (after a moment) — I'm
afraid he's out at the moment. Can | take a message?

Fred: Yes. Can you ask him to give me a call? My number is 909-345-8965
Receptionist: Could you repeat that, please?

Fred: Certainly. That's 909-345-8965

Receptionist: OK. I'll make sure Mr. Parkins gets your message.

Fred: Thank you. Goodbye.

Receptionist: Goodbye.

Caller 1: Good Evening Brown's Grill. How may | help you?

Caller 2: Hello, I'd like to make a dinner reservation for Friday.

Caller 1: Certainly, I'd be happy to help you with that. How many people are there in
your party?

Caller 2: There'll be four people.

Caller 1: And what time would you like to make a reservation?

Caller 2: Let's say at 7 o'clock.

Caller 1: I'm afraid we don't have anything available then. We could seat you at 6
o'clock or 8 o'clock.

Caller 2: Oh, OK. Let's make the reservation for 8 o'clock.

Caller 1: Fine, 8 o'clock on Friday evening for four people. May | have your name?
Caller 2: Yes, it's Anderson.

Caller 1: Is that Anderson with an "e" or an "0"?

Caller 2: Anderson with an "0."

Caller 1: Thank you. Great. | have a table for four for the Anderson party at 8 o'clock
on Friday evening.

Caller 2: Thank you very much.

Caller 1: You're welcome. We'll see you on Friday.

Caller 2: Yes, see you then. Goodbye.

Caller 1: Goodbye.

: Good morning, this is Ray speaking. Is Lee in?

: Hi, Ray. This is Lee.

: Good morning, Lee. How is it going with you today?

: Things are wonderful. What can | help you with?

: Could we meet for lunch tomorrow to discuss the new project?
: That would be great. What restaurant did you have in mind?

: We could go to Lozano's downtown.

>W>rwrw>
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B: That would be perfect. It's a nice quiet place to meet.

A: I'll see you there around twelve then.

B: I am looking forward to meeting with you. See you then.
5. Vocabulary. Copy and learn these words and phrases.

to make relationship with

BCTAHOBHUTH CTOCYHKH 3

to break one’s relationship with

pO31pBaTH CTOCYHKH 3

courtesy BBIWIMBICTh
telephone conversation TeneoHHA pO3MOBa
to make a phone call / to call / to phone | 3arenedonyBatn
caller abOHEHT

Could I speak to ...?

Uu MOXKY sl IOTOBOPUTH 3 ... ?

May [ speak to ... ?

Uu MOXKY sl IOTOBOPUTH 3 ...7

This is ... Ie ...

switchboard KOMYTATOp, PO3MOAUIEYNH T

to check ePeBIpATH

Can you connect me to extension... Y MOXKETE BH HIAKIIOYUTA MEHE 10
PO3IIHUPEHHSI. . .

I will call you back on.

S nepea3BoHIO TOOI.

Thank you for your time.

JIsxyro 3a Bamr yac.

to end the call on a polite note

3aBEPIIUTHA PO3MOBY HA BBIWIMBIN HOTI

position

rmocajza

to give somebody a call

IMOJA3BOHUTH KOMYChH

to take a message

NPUUHSATH HOBIJOMJICHHS

Can | take a message?

[Ilock nepenartu?

I'll put your call through.

A nepenam Bam 13BiHOK.

Hold the line He xnamite (He BimmaiTe) TpyoOKy.

I'd like to make a dinner reservation for | I xoTiB Ou 3amoBuUTH (3a0pOHIOBATH)
Friday. BEUCPIO Ha 11’ SITHHIIIO.

Is Lee in? JIi TyT?

What restaurant did you have in mind?

Sxuii pecTopaH BU Majiu Ha yBa3i?

| am looking forward to meeting with

you.

Uekaro 3 HETEPMIHHAM 3yCTpidi 3 TOOOIO.

6. Interactive! Watching and Vocabulary.

Watch this video “Phone Call | Making a

Phone Call | Fluent English | English Conversation | Common Daily Expressions ” and
practice in using phrases when telephoning.

Angela is making two phone calls to Dwight.
Answer the questions: 1. Why is she phoning?
2. Are these telephone conversations formal
or informal?
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1. Lead-in. Answer the question.

1. What kinds of business appointments are there?

(Answer variants: business lunch, tete a tete, meeting, telephoning, videoconferencing,
business talks)

2. Do you know these phrases? Read them and the culture notes about business.

| have an appointment with the manager at 3 p.m.
Here’s my business card with all my details.

My colleague spoke to you last week.

Could I speak to someone in the sales department?

In Britain and the USA, people usually arrive on time for appointments. However,
1t’s not so important for most social engagements.

How’s your family / wife / husband / partner?
Do you have an office in Paris?

People in Britain and the USA often use first names, even in business situations and
with more senior colleagues.

Even in business meetings, British and American people usually spend some time on
small talk. You usually make small talk during a meal and you often only discuss
business after you have eaten.

3. Speaking. Read and dramatize the following dialogues.

George: Harry? Good to hear from you! How are things?

Harry:  Pretty good, thanks George. But there are a few problems. I’d like to
come and talk to you about them, if | could.

George: Be glad to see you, Harry. When do you have in mind?

Harry:  How about tomorrow?

George: That’s the 13", right? The afternoon is OK, but I’'m busy in the morning.

Harry:  The afternoon would be fine. What about 2:30?

George: Fine. 2:30 it is. See you then.

Harry: Right. Bye, George.

A:  Good afternoon. I have an appointment with Mr. Johnson at 2:30. I’'m Brian
Fielding from Medicare Appliances.

B:  Good afternoon, Mr. Fielding. Could you wait a minute please?
Come this way, Mr. Fielding.
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Fine, thanks.

Yes, please. Thank you.

How do you do.
Nice to meet you.

T, RPEONP0)

Brian! Good to see you. How are things?
Please take a seat. Would you like a cup of coffee?

Ah, Brian, I’d like you to meet Diane Rosch, our Marketing Manager.
Diane, this is Brian Fielding, from Medicare Appliances.

Dentist Office Assistant: Good morning, Beautiful Smile Dentistry, this is Jamie.
How may | help you today?

Patient: Good morning, I’d like to schedule a checkup.

Dentist Office Assistant: I’d be happy to do that for you. Have you been to
Beautiful Smile before?

Patient: Yes, | have. My last check-up was six months ago.
Dentist Office Assistant: Great. Can | get your name, please?
Patient: Yes, of course, sorry. My name is Tim Martin.

Dentist Office Assistant: Thank you, Mr. Martin. Which dentist did you see
on your last check-up?

Patient: I’m not sure, really.

Dentist Office Assistant: That’s OK. Let me check your chart... Oh, Dr. Lee.

Patient: Yes, that’s right.

Dentist Office Assistant: OK... Dr. Lee has time next Friday in the morning.

Patient: Hmmm ... that’s not good. I’ve got work.
How about the week after that?

Dentist Office Assistant: Yes, Dr. Lee has some times open. Would you like
to suggest time?

Patient: Does he have something open in the afternoon?

Dentist Office Assistant: Yes, we could fit you in on Thursday, January the 14™
at 2:30 in the afternoon.

Patient: Great. That’ll work.

Dentist Office Assistant: OK, thank you for calling, Mr. Martin, we’ll see you

next week.

Patient: Thank you, bye bye.

Dentist Office Assistant: Good bye.

(From esl.about.com)

4. Vocabulary. Read and copy these words and phrases.

appointment

OpU3HAayYeHHs; TpuiioMm (y  JiKaps);
(m10B€) MobGaYeHHs

to fix / make an appointment

npu3HayaTH (3ycTpiy)

When do you have in mind?

Kosu Bu xouere 3ycTpiTHCh?

How about ...? / What about ...?

Sk momo ... ?

I have an appointment with ...

Y MeHe NPU3HAYEHO 3 ...
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schedule PO3KIa

to schedule IpU3Ha4YaTH (Jac)
I am busy... A 3aliHATHIA ...

to join IPUETHATHCS
This is ... Hew..

How may | help you?

Yuwm g moxy Bam nonnomortu?

I’d like to schedule / I’d like to make an
appointment

51 x0TiB OU PU3HAYUTH 3yCTPIY

check-up

nepeBipKa

chart

MCIWYHA KapTKa

Can | get your name? / May | have your
name?

Uu moxy s aizHatucs Baiie npizBuiie?
(Sx Bac 3Batu?)

Which dentist / doctor did you see?

Jlo sikoro cromatonora / mikaps Bu
XOAWIH?

Dr. N has time next ...

Jlikap H. mae gac HacTymHOroO ...

Would you like to suggest a time?

Bu xouere 3anponoHyBaTH yac?

Does he / she have something open ...?

Uwu BiH / BOHA BIIbHHM(-A) ... ?

We can/could fit you in ...

Mu 3mokemo Bac (3ammcarn) Ha ...

Thank you for calling.

JIsSKy10 3a I3BIHOK.

I’d like you to meet ...

A Xouy 1MO3HAMOMUTH TeOE 3 ...

Pleased to meet you.

[TpreMHO TO3HAHOMHUTUCH.

Would you like tea or coffee?

baxaere yaif un KaBpy?

sales department

BIJTUT TPOJAQXKY

5. Interactive! Complete the dialogue “Telephoning: Making an Appointment with the

Doctor ” with the words in the box.

https://wordwall.net/uk/resource/42537783/telephoning-making-an-appointment-

with-the-doctor
é‘-Wordwall TBOPIOWTE K YPOKM LUBHALLE TonosHa

3patuv Bignosigi

O6paTty iHWwWiA wabn

IHTEPAKTUBHI BNPABU

Telephoning - Making an appointment with the doctor

»
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1. Lead-in. Answer the question.
1. Is there a difference between informal and formal letters?
2. Which type of sending letters do modern businesses use: postal mail, e-mail or fax?
2. Read the information about the term “business letter” and the types of business
letters.

The term “business letters” refers to any written communication that begins with
a salutation, ends with a signature and whose contents are professional in nature.
A business letter is a letter from one company to another, or between such
organizations and their customers, clients. Historically, business letters were sent via
postal mail or courier, although the Internet is rapidly changing the way businesses
communicate. There are many standard types of business letters, and each of them has
a specific focus.

There are the following types of business letters:

Sales Letters JIMCT TTPO POk TOBapiB

Inquiry Letters JUCT-3aINT

Order Letters JIACT-3aMOBIICHHS

Application Letter JMCT-3asiBa (JUIs MIPaICBIIAITYBaHHS )

Invitation Letters JMCT-3aMPOIIECHHS

Letters of Thanks JIACT-TIOAAKA

Congratulation Letters JMCT-TIO30POBIICHHS

Complaint Letters JUCT-CKapra

Adjustment Letters JTUCT-MIATBEPIKCHHS /  TOBI1IOMIICHHS
PO OTPUMAHHS

Letters or Recommendation  pexoMeHIAIiHU JTUCT

Letters of Resignation JHCT TPO BIACTaBKY (Bamie OakaHHS
3BIJILHUTHCS 3 TTOCAJIN)

E-mail may be the quick and convenient way to relay daily business messages, but the
printed business letter is still the preferred way to convey important information.

3. Reading. Read this information Ukrainian to get more details and understanding on
business letter writing. Make some notes with examples of the date, salutation,
complimentary close.

B  TemepimmHiii uyac BcAg AIOBa  JOKYMEHTAIllsl  XapaKTEPU3YETHCS
BUKOPUCTAHHAM 0O104HOi cmpykmypu. BBaxaeThcs, 1m0 1€ BIAMOBIIAE Cy4aCHOMY
J7I0BOMY CTWIIO. Takuii CTWIIb JO3BOJISIE, TIO TEpIle, 3a0IIaJUTH Yac, a 1Mo JpYyre,
HNIATPUMATH €1MHYy GopMy AJI YCI€T AIOBOI JOKYMEHTAI1.

brodna cTpykTypa 03Hauae, 1110 JIUCT MOKHA PO30UTH Ha okpemi Ooku — JlaTa,
Anpeca, 3aronoBok, [Ipusitanns, KiniiBka i 1.1. YiTko BU3HaU€Ha 0JI09YHA CTPYKTYpa
JTO3BOJISIE JIETKO CKJIACTH JIMCT, a €lMHa (hopMa — IMIBUAKO OPIEHTYBATHUCS y MOTOIII
JJI0BOI KOPECMOHAEHIIT. XapaKTEPHOIO O3HAKOI0 TAaKOro MIJIOBOTO CTHUJISI TAKOXK €
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BIJIKpUTA IMYHKTYyaIrlisi, TOOTO BIJICYTHICTh HEMOTPIOHUX Kpamok 1 koM. Ile poOuth
CTPYKTYpY JicTa Ginbi 9iTkoro i mpo3opoto. (blocked structure of a business letter)
3PA3OK J1JIOBOI'O JIMCTA AHI'JIIMCBKOK MOBOIO

15 April 2021

Mr James Hilton
General Manager

JMK Co Ltd

34 Wood Lane

London

Great Britain WC2 5TP

Dear James
2021 BUSINESS CONFERENCE, 10/11 JUNE 2021

| have pleasure in inviting you to attend our special conference to be held at the
Sheraton Hotel, London on Thursday/Friday 10/11 June 2021.

This intensive, practical conference for businessmen aims to:
increase your business productivity
enable networking with business partners

The seminar is power-packed with a distinguished panel of professional speakers
who will give expert advice on many useful topics.

If you would like to join us please complete the enclosed registration form and
return it to me before 30 April with your fee of £45per person.

| look forward to seeing you again at this exciting conference.

Yours sincerely

John Smith
Conference Secretary
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Jlata moBuHHa OyTH HaBeleHa MOBHICTIO. Y Benukiit BputaHii BUKOPUCTOBYIOTh
Takuid popmart gatu: AeHb/Micsan/pik. Komu He craBmstoes. [puknan: 12 June 2021
Y peskux 1HmMX KpaiHax, Hanpukiaa y CIIA, BUKOPHUCTOBYETbCS TakKuit
dbopmar JaTu: MicsIb/ACHB/PIK, IO TOTO K MICIS JHSI 9acTO CTABJSTh KOMY.
[Tpukmazn: June 12, 2021
DATE
13 May 2022 (British English)
May 13, 2022 (American English)

IM’st Ta agpeca ojepikyBaua MOBHHHI 3HAXOAMTHUCH Ha PI3HUX psakax. Im’s
oJlep>KyBaua Ciiji BKa3yBaTH Tak, SIK BiH HIJNUCY€ CBOi JucTu. Hampukmnaa, sKmio
ojepxyBau nianucyerbes Douglas Parson, came Tak citiji mucaTa HOro imM’si, 101a104u
nepen HuM Mr. Ilpukiman:

1. Mr Douglas Parson 2. Ms Tyshchenko
General Manager Food Technologist
Parsons Co Ltd Mareven Foods
14 Bracken Hill 15 Skvyrske Shose Street
Manchester Bila Tserkva
Great Britain M50 8FD Ukraine 09100

Skmio B azxpeci Jiucta BM BKasaidM 1M’sl Ofiep)KyBauda (a HE MPOCTO Ha3BY
KOMIIaHii), TO CJI1J] TOYaTH JIUCT 3 0cooucToro npusitanns. [Ipukman:
Dear Mr Smith
Dear James
Dear Miss Hastings [mis]
Dear Mrs Biden [misiz]
Dear Ms Roberts [miz]
Dear Margareth
Ao AMCT aApecoBaHO OpraHizaiii, a He KOHKPETHIH o0coli, TO ciij
BUKOPUCTOBYBaTH OuIbI hopmainbhe npusitanHs Dear Sirs. [Ipuknan: Dear Sirs
ko nMCT anpecoBaHO KEPIBHUKY BTy UM OpraHi3alii, yue iM’s Bam
HEB1JIOMO, TO CJIiJl BAKOPUCTOBYBATH TaKy (OpMy IIPUBITAHHS.
[Mpuknax: Dear Sir or Madam

3aroj0BOK KOPOTKO IMOBIAOMIISIE TIPO 3MICT JIMCTA. 3a 3BUYAll BIH 3HAXOAUTHCS
4yepe3 OJIMH PAAOK micis npuBiTaHHs. [Ipuxman:
Dear Mr Jackson

INTERNATIONAL CONFERENCE — 23 September 2022

3a 3BUYAl JIUCT 3aBEPUIYIOTh, BUKOPUCTOBYIOYM BBIWIMBY KIHIIIBKY.
Haity>xuBanini BapianT KiHIIBOK: Yours faithfully (BukopucToByeThCS JHIlIE TIABKA
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y Bumaaky 31 3BeptaHHsMm Dear Sir/Sirs/Sir or Madam) 1 Yours sincerely
(BUKOPUCTOBYETHCS y BHUMAAKY 3 OCOOMCTHMHU 3BEPTAHHIMH). 3apa3 IMOIMYJSIPHOIO
KiHIiBKoro € Best regards / or Regards. [Tpuknamu:

1. Dear Sir

Dear Sirs

Dear Madam

Dear Sir or Madam Yours faithfully

2. Dear Mr Jackson

Dear Mrs Tang

Dear Ms. Cole

Dear Tom Yours sincerely

3 Dear Emma
Dear Ms Johnson
Dear customer Best regards

[licns KIHLIBKHA CIiJ OPOMYCTUTH 4-5 psaKiB, MO0 3aJIMIIUTH MicLe IS
MIANUCY. 3BEpHITh yBary, IO Y HaBEAGHMX HIDKYe MNOpukiagax Mr He
BUKOPUCTOBYETHCS, SKIIO aBTOP JUCTAa — YOJIOBIK. AJie SIKIO aBTOP — JKIHKA, TO B
Ay’Kax 4yacto nojarth (Mrs). [Tpuxmanu:

1. Yours faithfully
PATRICK CLARK

Director

2. Yours sincerely Best regards
CAROLINE JEFFERSON (Mrs) Kseniia Lisova (Mrs)
General Manager DVM

Camuit po3n0BCIOIKEHUH c0Ci0 BKa3aTH HA T€, 10 Y JIUCTI € BKIAJaHHs, — 1€
Hanucatd Enc yu ENCS BHU3Y nucTa, yepe3 OJIMH PSAO0K Miciisd MOCaau BIAIPABHUKA.

Sxmo Tpeba BiANMPaBUTH KOIIIO JIMCTA TPETiIA 0coO1 (3a 3BUYaAl 3 Oprasizanii
BIIMpaBHKKA), HA 1€ MO’KHA BKa3aTH 3a JOIMOMOroro abpepiaTypu cc (copy circulated
abo courtesy copy) uu cioBa Copy, 3a SKuM He iM’s Ta mocajaa oAep)KyBada KOITii.
ITpuknan:

Copy Edgar Cole, Managing Director

B ninoBux nucrax iHTEpBan (spacing) Mk psakamMu — 1, a Mixk ab3anamMu —
2; HeMae TaOysmii* B muctax 3 omounoro crpykryporo (blocked letters).
Tabynayis™ — e BiACTYI Ha ab3ally.
4. Vocabulary. Copy and learn these words and phrases.
Faithfully yours Bigmano Bamn
Sincerely yours [upo Bam
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Best regards / Regards 3 moBarox

letterhead (bipMoBHIi OJIaHK
heading 3aroJI0BOK

salutation PHUBITAHHS

sender’s address ajJipeca BiJITpaBHUKA
receiver 0JIep)KyBad, OTPUMYyBa4
receiver address / inside address ajipeca OTpuMyBayJa (JI1cTa)
letter body OCHOBHA YaCTHHA JIUCTA
complimentary close KiHI[IBKa

enclosure (Enc. / Encl.) BKJIAJICHHS; BKJIAJIKa

| enclose S nonaro

signature HiAHC

content(s) 3MICT

to express one’s opinion BUPaXATH YHIOCH TYMKY
clear 3p03yMUIHH

opening nepimi ad3aIr JucTa
closing OCTaHHii ab3ail Jrcra

5. Reading. Work in groups of three or four. Look this letter through and find all the
parts of a business letter (sender’s address, receiver address, salutation, body, opening
and closing paragraphs, complimentary closing etc.) in it.

MEATCANNING.COM

125 Kingston Drive

Harrisburg, PA 12054

Tel.: 7325008123

E-mail: meatcanning@post.com

5 May 2021

Healthy Foods Ltd.
14 Kikvidze Street
Kyiv

Ukraine, 02224
Tel./Fax: 2251841

Dear Sirs

Thank you for your letter of April 25 concerning our flavouring and colouring
agents. As requested, we are sending you our catalogue.
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Prices and terms are included in the catalogue. Discount will be granted on order
for $1,000.

We look forward to doing business with you.

Yours faithfully,

Sandra Wood
Sandra Wood
Director

Enc. Catalogue

6. Read one more business letter. What are they going to buy in Ukraine?

FFTE
e
A .

FOPALEUSINESSCENTER ) ETTER OF INTENT FOR PURCHASE OF GOODS

October 22th, 2018

Object: LETTER OF INTENT FOR FROZEN CHICKEN PURCHASE FROM
UKRAINE
Dear Mr

GLOBAL BUSINESS CENTER plans to purchase large quantities of frozen chickens;
The purpose of this letter of intent is to confirm our requests as specified below:

COMMODITY: FROZEN CHICKEN

1/whole chicken: weight range: 900-1400 g

2/chicken wings 3 joints

3/chicken leg quarter

4/chicken drumstick

ORIGIN OF COMMODITY: UKRAINE

QUANTITY MIN: container 40’

PAYMENT: LC

DESTINATION PORT: CIF / PORT HAMAD DOHA

INSPECTION: SGS FOR QUANTITY AND QUALITY

DELIVERY DOCUMENTS. ( FINAL SUPPLY AFTER INSPECTION SGS)
1/ The Buyer issues LOI (Letter of Intent) or ICPO (Irrevocable Purchase Order).
2/ The seller, issues FCO.

3/ buyer returns signed FCO to seller.

4/ buyer confirms order
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5/seller issue sales contract or proforma invoice to buyer .

6/ buyer signs invoice / contract and return a copy to seller .

7/ After the "Agreement" signed by the parties, the seller sends the "Invoice"
(Invoice) to the buyer to request the issuance of the "SBLC" (Letter of Credit) *. #.
"SBLC" (Letter of Credit) is an agreement whereby a bank, acting at the request of an
importer and in accordance with the contractual instructions, undertakes to make a
payment to an exporter against the presentation of a series of documents and
procedures required within a specified time limit.

OFFICE MANAGER:

LOTFI ROUISSI

Representative of the Union Of Entrepreneurs of Small, Medium and
Privatized Entreprises of Ukraine and a representative of Union in the Tunisian
Republic

Cell : 00216 52 344 307

IMEN CHIHI : Import manager
Cell : 00216 24 595 742
/[

.8 1/
> /

1. Lead-in. Answer the questions.
1. What documents / papers are necessary to apply for a job?
2. Do applicants for a new job always have to write an application letter?

2. Reading. Read this information: A. about application letters, B. the parts of any
letter in English, C. formal letters.

Is a sales letter in which you market your skills,
abilities and knowledge. Your ultimate goal is to obtain an interview.
The size of an application letter is usually 1 page of A4 format, it must be printed.

Use only white paper both for CV and application letter. The spacing (inTepBan)
between the paragraphs is 2. The letter has a block structure, with no tabulation and the
minimum of punctuation marks.

In your application letter you must write the following:

Paragraph 1

explain which job you are applying for and how/where you heard about it.

Paragraph 2

briefly describe your most relevant qualifications and/or experience.

Paragraph 3

explain why you want the job and why you think you would be good at it.
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Paragraph 4

say how you can be contacted and/or when you are available for interview.
B. THE MAIN PARTS OF A LETTER IN ENGLISH

Any letter (an informal letter or a formal one) consists of the following parts:
1) sender’s address; 2) person or company receiving the letter (in formal letters);
3) date; 4) greeting (salutation); 5) opening (this is the first paragraph of a letter);
6) main part of a letter (body); 7) final comment (closing paragraph); 8)
complimentary close; 9) signature; 10) name (in formal letters); 11) position (in
formal letters).

C. WRITING A FORMAL LETTER
Sender’s address > 1003 7™ Avenue
New York
NY 23300
USA
Person or company _|  Healthy Nutrition Centre
receiving the letter 124 Winston Street
Kingston
England
Date » Tuesday, 10 April

Greeting Dear Sir/Madam: (UK) / Gentlemen: (US)

v

v

Opening I am writing about ..........

Main part of letter | > AAAAABBBBBCCCCCCDDDDDDDEEEEEE
FFFFFFGGGGGHHHHITIIIIIIIIIIIKKKKKLLL
LLMMMMMNNNNOOOOOPQR.

Final comment > | look forward to hearing from you.

Complimentary close-——— Yours faithfully (UK) / Yours sincerely (US)

Signature N Julig Kimberley
Name \= Julia Kimberley
Position > Managing Director

v
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3. Inyour application letter you must write your
To do this correctly you should use the table of the off|C|aI Ukralnlan Engllsh

transliteration.

Read the table of the official Ukrainian-English transliteration.

Ykpaincoxorw | Jlamunuys | [lo3uyis Ipuxnaou lpuxnaou
MOBOIO Y cnosi HANUCAHHS HANUCAHHS
VKPAIHCLKOIO AH2NTUCLKOIO
MOBOI0 MOBOIO
Aa Aa Anna Alla
b6 Bb Bopmariska Borshchahivka
Bs Vv Biuaunis Vinnytsia
I'r Hh I"anuna Halyna
It Gg Tanaran Galagan
I Dd JloHE1BEK Donetsk
Ee Ee PiBHe Rivne
€e Ye HAa  TOYaTKy | €HaKieBe Yenakiieve
CIIOBa
ie B inmmx | Kopor'e Koropie
MMO3HUIIAX
Aok Zh zh Kuromup Zhytomyr
33 Z2 3akapmnarTs Zakarpattia
4075 Yy MensuH Medvyn
Ii li IBaHKIB Ivankiv
fi Yi Ha  T04YartKy | lkakeBuu Yizhakevych
CIIOBa
[ B iHmmx | Map'ine Marine
MMO3ULIAX
Wi Y Ha  mouarky | MocumiBka Yosypivka
CcJIOBa
[ B iHmmx | Onekcii Olexii
MO3UIIISIX
Kk Kk Kuis Kyiv
JIn LI JIbBiB Lviv
Mwm Mm Mukomnais Mykolaiv
Hu Nn Hixun Nizhyn
Oo Oo Opeca Odesa
I Pp ITonraBa Poltava
Pp Rr PemernmiBka Reshetylivka
Cc Ss Cymu Sumy
Tt Tt TepHomisb Ternopil
Yy Uu Yaxropon Uzhhorod
oJi) Ff dacriB Fastiv
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Xx Kh kh XapkiB Kharkiv
i1 Tsts bina IlepkBa Bila Tserkva
Yy Ch ch I1leBueHKO Shevchenko
T Sh sh [TlocTka Shostka
A0 i Shch shch ek Shchek
{0} %0 Yu Ha TIOYaTKy FOpiii Yurii
ClIOBa
u B 1HIINX KoprokiBka Koriukivka
MMO3ULIAX
s Ya Ha MOYaTKy SArotun Yahotyn
) (0):F:]
ia B 1HIIIHX KoctsaaTun Kostiantyn
MMO3UIIIAX

4. Writing a home address. Write your home address according to the models.
Model 1:

Name, Family Name Kateryna Lisnichuk
House number / Street 15 Zelena Street
Apartment number Apt. 83
Town/village Bila Tserkva
Region Kyiv Region
Country, Zip code, Ukraine, 09100

Model 2:
Name, Family Name

Yevhen Kravchenko

House number / Street 10 Shevchenko Street
Apartment number

Town/village Molodizhne

District Zolotonosha District
Region Cherkasy Region

Country, Zip Code Ukraine, 07200

Write your home address: fill in the information.
Name, Family Name
House number / Street
Apartment number
Town/village

District

Region

Country, Zip Code

5. You want to apply for a job in your specialty. Write an application letter on behalf
of your own name applying for a position of a technician-technologist / a lab-assistant.
Use the model.
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Model:

25 Oleksandriskyi Boulevard
Apt. 174

Bila Tserkva

Kyiv region (Kyivska oblast)

Ukraine, 09100

Telephone: +380685123456

E-mail: dima@ukr.ua

June 5, 2022

Ms Petrenko

Recruitment Manager
MARSHALOK

Meat Processing Plant

49 Druha Pishchana Street
Bila Tserkva

Kyiv region

Ukraine 09100

Dear Ms Petrenko

I am writing to apply for a post of ‘food technologist (meat processing)’ advertised
on your site on the 30" of May, my complete CV would be sent upon your request.

Since graduating from Bila Tserkva Professional College of Technologies and
Economics I have been working for an agricultural firm in Skvyra producing canned
meat.

My responsibilities included 1) studying methods to improve quality of canned meat
foods, like flavor, color, texture, nutritional value, convenience, or physical,
chemical, and also microbiological composition of meat foods; 2) quality control of
finished meat foods and packaging. | may specialize in particular branch of food
technology, like meat as well as poultry, stabilizers, preservatives, colors, nutritional
additives, and also be identified according to meat branch of food technology. | wish
to place my knowledge, skills and experience at the disposal of your company.

| am available for interview next week. | do appreciate your time taken to review my
application letter.

Sincerely yours,

Dmytro Cherkas
Encl: CV
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6. Vocabulary. Read and learn the following key words and phrases.

With reference to your advertisement
in VISTI NADROSSIA...

[Tocumarourice Ha Bamre orosomeHHs y
raseri “Bicti Hagpoccs™. ..

| am writing to apply for a post of ...

A nuny, o0 mojaTH 3asBY Ha MOCATy. ..

advertised on your site

| am a graduate of Bila Tserkva
Professional College of Technologies
and Economics.

s BUITY CKHUK
dhaxoBoro
KOJIEIIKY.

BinouepkiBchbKoro
TEXHOJIOT0-€KOHOMIYHOTO

| am very interested in the possibility of
taking this post in your company.

S nmyxe 3alikaBIEHUH Yy MOXIJIUBOCTI
oTpuMatu poOoTy y Bamriii kommaHii.

My responsibilities included. ..

Moi 000B’SI3KH BKJIIOUYAJIH. . .

the checkup of sales and financial
documentation

nepeBipKka TOPriBesbHOT 1 (HiHAHCOBOI
JIOKyMEHTaIli1

canned meat

KOHCCPBOBAHC M’5ICO

to improve quality

IMOKpPAIIHUTH SIKICTh

flavor

apomaT

texture

TEKCTYpa

nutritional value

XapyoBa IIHHICTh

convenience

InepeBara, KOpucCTb

convenience food

HariBpabpukaTu

quality control

KOHTPOJIb SIKOCTI

finished meat products

roTOBa M’sICHA MPOAYKIIIS

branch ranysb
poultry M'SiCO ITHUIl; NTaX1BHULITBO
preservatives KOHCEPBAaHTH

nutritional additives

Xap4oBi J00aBKU

| wish to place this experience, my
knowledge and energy at the disposal of
your company.

Sl Gakaro HagaTH Miii JOCBIJ, 3HAHHS Ta
eHeprito y posnopsypkeHHs — Barmoi
KOMIIaHiI.

| would be thankful if you could inform
about the interview date.

A 6yny BastuHui, skOu Bu moBigomMuiu
MEHE PO JaTy CIiBOECiIu.

| look forward to hearing from you.

Uekaro 3 HeTepHiHHAM BiNoBii Bij Bac.

post/position

rmocajza

to apply

IMIOJJaBaTH 3asiBY

application letter

JUCT-3as1Ba (PO MpaleBIAINTYBAHHS)

to avoid contractions

YHUKATH CKOPOYEHb

Personnel / Human Resources (HR) /
Recruitment

BIJIJIUT Ka/IpiB

interview ciiBOeciga
skills YMIiHHS
abilities 3M10HOCTI
knowledge 3HAHHS
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ultimate goal KIHIICBA I[iJIb

to describe OIHCYBATH

B. a formal letter OQiIIHHAN JTUCT

an informal letter HeoDIIHHMIA JUCT

graduate BUITY CKHUK

to consist of the following parts CKJIAJATHUCS 3 HACTYIHUX YaCTUH

address 1. aapeca; 2. 3BepTaHHS

sender BIJIITPABHUK

receiving OTPUMYIOUHUH

greeting / salutation PHUBITAHHS

opening nepiInii abd3ail

body roJIOBHA YaCTHHA JIUCTA

closing paragraph / final comment | octanniii ad3aig

complimentary close KiHIIIBKa, 3aBepIICHHs (JINCTA)

signature T JIITAC

paragraph ab3arg

spacing MDKPSIIKOBUHN 1HTEpBAI

I would be thankful 51 OyB Ou BOAYHUI

Yours faithfully Bimmano Bamn

Yours sincerely [I{upo Baiu

Ms [miz] Mi3 ( Lle ckopoyeHHS BHUKOPHCTOBYIOTH
NepeBaXXHO Ha MUChbMI 3aMicTh Miss un Mrs.
BoHo He BKka3ye, 4u oJIpyKeHa KiHKa, 10 KOl
3BEPTAIOTHCS.)

Unit 18

REQUEST LETTER
1. Lead-in. Interactive! Play the game ([fiaepama 3 mimxamu — Labelled diagram).
Match elements with parts of the formal letter.
https://wordwall.net/ru/resource/11453000/solutions-pre-intermediate/read-the-

formal-letter-match
Ot signature
o

":4 e )i
is going to

the address
the letter »
is going to G Broving O

El P 532

Read the formal letter. Match elements a -g with parts 1-
7 o f the letter.
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2. Read and translate this information about request letters.

7 Sender's name and contact details, unless shown on a letterhead.
7 Date of writing.

7 Recipient's name and contact details.

7 Greeting.

7 Purpose of the letter.

7 Body of the letter.

7 Professional closing.

7 Signature.

You may write a formal request letter when you need a product, service,
information, favor, or permission from a person of authority within or outside an
organization. The letter's tone has to be formal and polite and its format has to comply
with prescribed standards.

A IS written on any occasion when someone wants to politely ask
for information, a favor or permission for a particular matter.

In the first paragraph, write a friendly opening and then state your main point.
In the next few paragraphs, provided background information and supporting details.

Finally, write the closing paragraph where you restate the purpose of the letter
and request some action, if applicable.

3. Reading and Writing. Read and fill in with the proper names the following example
of the request letter.

Dear [Employer],

| am writing to request the purchase of new laptops and printers for our office, as
you may be aware, our current technology and equipment is outdated and no
longer able to meet the demands of modern business.

Upgrading to newer laptops and printers would greatly enhance our employees’
productivity and enable them to complete tasks more quickly and effectively. It
would also improve the efficiency of our office by allowing us to access the latest
tools and resources.

| have attached a list of the specific models and quantities we are requesting, along
with estimates of the costs. | believe that investing in new technology is necessary
for the long-term success of our business and would be happy to discuss this
further with you.

Thank you for your consideration. | look forward to your response.
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Sincerely,
[Your name]
[Your title]

[Company name]

(From: Request | ...LettersSemiOffice.Com)

4. \ocabulary. Copy the words and phrases to the topic. Use them to read and translate

exercises 2 and 3.

to ask a favor

MIPOCUTH PO MOCTYTY

permission JTO3BLII

authority BIaJa

request 3aITUT, IPOXaHHS

letter of request JMCT-3aITHT

to request pPOOWTH 3alTUT; BUMAraTu; IPOCHTH
recipient OTpUMYBaY

polite BBIWINBHIHA

to comply with prescribed standards

B1IMIOB1/IaTH BCTAHOBJICHUM CTaHAapTaM

to state your main point

BHCJIOBUTH CBOIO I'OJIOBHY AYMKY

restate the purpose

IIOBTOPHUTH MCTY

employer po0OoTOIaABEIIH

employee IPAIliBHUK

to enhance 30UIbLITYBaTH, M1IBUILYBATH

to enable JIaBaTH 3MOTY

purchase MOKYTIKa, KYITiBJIs

current MMOTOYHUN, HUHIITHIN

equipment oOaTHaHHS

outdated 3acrapiimi

to access the latest tools and|orpumaTm mocTym 10  HAWHOBIIIUX
resources 1HCTPYMEHTIB 1 pecypciB

to improve the efficiency

N1JBUIIYBAaTH €(EKTUBHICTh

to meet the demands

BIJIIIOBIIATH BUMOTraM

upgrading to

MOJICPHI3aIlisl, OHOBJICHHS JI0

| have attached a list of ...

1 nonaB COUCOK. ..

guantities

KIJTbKICTb, KIJTBKOCTI

estimates of the costs

KOHITOPUC BUTPAT

as you may be aware

K BU, MOXJIMBO, 3HAETC

Thank you for your consideration.

Cmacu0i 3a Bamy yBary.

| look forward to your response.

Yekaro 3 HETEPITIHHSIM BinoBial Bij Bac.
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5. Interactive! Do the wordsearch “Letter writing”. Find the following words:
address, date, dear, faithfully, formal, informal, paragraphs, sincerely, signature.
Words can go across, down and diagonally.
https://wordwall.net/resource/10222629/letter-writing

1:52

VIVIXXIOXNDXNDRN
NONOVOOANTIZTISUM
SOAXNNICGCTITMON
MOrFOSZTCXA2ATCO
OMAISOMO~NDNIY
VOXANIONNAMMODOW
STOXRCIMLAIMS N
ASTSENM~N~NOXYMD X
~FAZSCMXERNLI~®
~FOFIEITMOMWLIAIMA S
OFRMICHNAIAZO~NN
SNNHICOCNNXTO®

Letter Writing

Unit 19
CURRICULUM VITAE / RESUME
1. Lead-in. Answer the question.
1. Have you ever written a CV or a resume?
2. Reading. Read the curriculum vitae below to see how the information is presented.

Model 1. CURRICULUM VITAE
PERSONAL DETAILS:
Name: Oleksandra Shpachenko
Date of birth: 21 August 2007
Nationality: Ukrainian
Address: Vernadskoho Street 7
Apt. 145
Bila Tserkva
Kyiv region
Ukraine 09100
Telephone:
Mobile: +380671234567
e-mail: alexa@ukr.net
EDUCATION:

2022-2024 (anticipated)  Kyiv National University of Food Technologies.
Bachelor’s Degree in Meat and Milk Processing,
Production of Perfumery and Cosmetics Products

2019-2022 The Professional College of Technologies and
Economics, Bila Tserkva.
Diploma (honors) of a junior bachelor in “Food
Technologies — Meat Processing and Production of
Meat Products”

2004-2013 Bila Tserkva Comprehensive School Nr 12.
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Certificate of general secondary education.

PROFESSIONAL EXPERIENCE:

Autumn 2021 to present  Chemical laboratory, Yahotyn Dairy Processing
Plant, lab-assisstant.

Spring-summer of 2020:  5-month training period with the company JLC
‘Vita’, Bila Tserkva, the lce-Cream Manufacture
Workshop, ice-cream line operator

INTERESTS:

Sport: volleyball. Music: classical, rock. Internet chatting. Photography.

ADDITIONAL SKILLS:

Driver’s license. ~ PC programming, creating sites

Languages: Ukrainian (native), English (good), Russian (fluently), Polish

REFERENCES:

Alla Starovoitova, Tamara Petrenko,

Chair of Technological Department, Group Tutor,

Bila Tserkva Professional College of Bila Tserkva Professional College of
Technologies and Economics Technologies and Economics

3.Now read some pieces of advice of writing a CV (Curriculum Vitae) in Ukrainian to
have more understanding how important it is to write a proper CV. This information
was specially translated for you from the English language.

( qu ) — HOTY)XKHHH 1HCTPYMEHT B apcCeHai

JIOJMHU, fKa Oa)kae OTpUMATU T€ YM 1HIIE Miclie poOoTU. ToMy Ba)KJIMBO BMITH
IpPaMOTHO CKJIaJaTu 1eW JokymeHT. HaBiTh myke kBamidikoBaHi CHIBPOOITHUKU
OTPUMAIOTh BIJIMOBY BiJ pPOOOTOJABLIB, OCKUJIBKM AHKETH IIyKadiB pOOOTH HE
BIJIMOBI1JAIOTh BUMOTaM, SIK1 10 HUX BUCTaBIISIOTh.

[Ilo x Ttpeba 3pobuTH, MmOO MailOyTHIN Ooc BHUOpaB Baile pe3rOMe 1
3aMpoONOHYBAB BaM OpaTH y4acTh y BiIOIPKOBOMY KOHKYPCI UM PUNTH HA cIiBOECI Ty ?

KopoTtko Ta sicho. Ilpu ckiamaHHi pe3oMe CIiJi YHUKATH YK€ CKIIaJHUX
KOHCTPYKIIH.

CyBopux mnpaBwi 1oJ0 00’eMy pe3tome Hemae. [ Bce k Tpeba Hamaratucs
MOMICTUTH 1H(hOpPMAIIiI0 Ha OJIHIN cTOPiHIN dhopmary A4.

CraHmapTHe pe3loMe MOYMHAEThC 3 ocobuctoi iHdopMmarii (

), TOOTO 3 MOBITIOMJICHHSI IMEHI 1 TIpi3BHIIA ( ), aapecu
( ), KOHTAKTHUX JaHUX ( ).

Bcest 151 iHGopMmariist po3TaimoBy€eThCsl Y BEpXHIM YaCTUHI CTOPIHKH.

Jami iayTs gani npo: kBamdikamii ( ), JOCB11 poOOTH ( ),
Kap’epHi i ( ).

VY 3BOpPOTHOMY XPOHOJOTIYHOMY TOPSJKY BKa3YIOThCS MOCAAM ( ), SIKi
3100yBay poOOTH 3aliMaB 3a OCTaHHI POKM, 1 JOCATHEHHS ( ) npu
BUKOHAHHI THMX YU 1HIIMX O0OB’s3KiB. B pe3roMe TakoX BKIHOYAIOTh BIJIOMOCTI MPO
OCBITY ( ), IHTEepecax nrykada poooTH ( ) I BKa3YIOTh PO HASIBHICTh
YU MOKJIMBICTh OTPUMAaHHS peKOMEH Al ( ).
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He cnig BiampaBisTH pa3oM 3 pe3lOMe CBIIONTBa 1 MOCBiAYEHHS (3a
BHUKJTFOYCHHSM BHWITQJIKiB, KOJM I[LOTO BHUMarae poOOTojaBelb). SIK mpaBuiio Iii
JOKYMEHTH TPECTABISIOTh ITiT Yac criBOeciu ( ).

He Bapto Hamararucs BUTQlyBaTH UM BKA3yBaTH B aHKETI MIiCIIs
MPAIICBIAIITYBAHHS, 00 cXoBaTH MEpioJ, KOJU BU HE MpaIfOBajIH. Hannpocnma
MepeBipka JaHUX MOXKE€ BUKPHUTH HENpaBAy 1 MOCTABUTH XPECT HA MOXKIUBOCTI
oTpuMaHHs OaxkaHoi poOotu. [lepen BiampaBieHHSIM pe3lOMe A0 BIAAULY KalpiB
YBaYKHO MPOYUTANTE OTOJIOMIECHHS PO BAKAHCIIO.

Takox, mepea BiANpaBICHHSIM aHKETH pOOOTOIABII0, YBAKHO MPOYUTANTE ii 1
nepeBipTe B HIA HasSBHICTh opdorpadiuaux moMmwiok. BoHu, sk 1 OpyaHi TUIsIMA Ha
JUCTKY 3 TEKCTOM PE3IOME, 3pa3y K MOXKYTh BUKJIMKATH HETATUBHY PEAKI[IO Y TOTO,
XTO OyJie YUTaTH Ballle

I ocramHe. VY  OuIbmIOCTI  BUNAAKIB A0  PE3IOME  MPUKIAIAIOTH
CYNpPOBOXKYBAJIbHUM JIUCT ( ). Y HbOMy 11yKad poOOTH BKa3ye OaxaHy
mocajay 1 B JGKUIbKOX PEUYEHHSX BHUKIIAJA€ MepeBaru cBoel kaHauaaTypu. O0’em
CYNPOBO>KYBAJILHOTO JINCTA HE IOBUHEH MTEPEBULIYBATH OJIHIEI CTOPIHKHU.

4. Vocabulary. Read and learn the following key words and phrases

CV / Curriculum Vitae pe3toMe (KiIbKicmb CMOPIHOK HeobMmedicena,
yacmo — ye 1 cmopinka)
resume pe3toMe (KiIbKicmb CMOpPIHOK 0OMedceHa—2,

He MiCmums pekomeHoayill, sKi nooarms Ha
3anumants pobomooasyst)

personal details 0COOHMCTI AaHi

education oCBiTa

professional experience npodeciiiHui TOCBIJ

interests iHTEepecH

additional skills JIOJTATKOBI YMIiHHS

references pexkomenaitii (2-3 ocobu)
comprehensive school 3araJIbHOOCBITHSI CEPE/THS IIKOJIa
diploma (honors) JUTIIOM (3 BII3HAKOIO)
gymnasium riMHa3is

certificate of general secondary | atectar npo 3arajbHy CEpPEIHIO OCBITY
education

training period CTa)KyBaHHS

2020 — to present 3 2020 poky 70 TenepilIHLOTO Yacy
2021 — 2024 (anticipated) 2021 — 2024 (nepenbavaeThCesi)
trainee CTaXep

Chair of technological department | ronoBa TeXHOJIOTTYHOTO BiJITIJICHHSI
group tutor Kyparop

workshop 1ex

lab-assistant JabopaHT

professional  vocational school | TITY

(lyceum)
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5. Writing. You are going to apply for a job in your specialty (meat processing) and
you must write your CV.

6. Interactive! You can click the button EDIT and modify the given resume with your
details. https://resumekraft.com/food-technologist-resume-sample/

o Christa Kevin
‘ | Ol | MO V5 |

B= info@resumekraft.com [J 202-555-0120 @ Chicago, lllinois, US in linkedin.com/resumekraft

SUMMARY

Innovative Food Technologist offering three years of positive industry experience. Produces prototypes, conducts routine
food samplings, and introduces product improvements. Well-versed in quality monitoring and food product formulation
to drive company sales and customer satisfaction. Energetic and hardworking professional with expertise in food
processing, production and quality control.

SKILLS

* Sensory testing

o New product formulation

o Quality control

o Laboratory techniques

» Interprets and synthesizes analytical data
« Positive and can work independently

EXPERIENCE

R&D Executive
AIA Group Mar 2017 - Present
« Developing new product ideas and recipes for new beverages products.
Modifying and improving existing recipes.
Liaising with marketing and production staff.
Preparing products costing based on raw materials and manufacturing costs.
Testing and approved incoming raw ingredients.
Testing and examining pre-mixed sample for production.
Performed Brix, pH, moisture and water activity for pre-mixed sample

Research Assistant
AIMST University Jan 2012 -Mar 2017
« |solation and identification of bacteria and fungi.
Characterization of microorganism.
Handling composting process for empty fruit bunches of oil palm.
Involve in purchasing and dealing with suppliers.
Planned, modified, and executed research techniques, procedures and tests.
Validated incoming data to check information accuracy and integrity while independently locating and correcting
concerns.
* Prepared materials for reports, presentations and submission to peer-reviewed journal publications.

Business Development Executive
Top Glove Corporation Berhad Mar 2011 - Dec 2011
« Working out the human and material resources needed.

Monitoring the production processes and adjusting schedules as needed.
Working with managers to implement the company's policies and goals.
Plan, perform and contribute to project related scientific/technical activities.
Deal with suppliers.

Trainee
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Expatriate Advisory Sdn Bhd Dec 2010 - Feb 2011
e Communication (presentation, negotiation and business writing).
« Technical (patent/ intellectual property management, clinical research, good regulatory practices including good
regulatory practices, good clinical practices and good laboratory practices).
* Entrepreneurship/ business (business strategy, financial management, marketing management and project
management)

EDUCATION

Master of Science In Food Science
San Jose State University 2018
e Food Safety Management
Food Packaging
e Advanced Food Microbiology
« Experimental Techniques In Food Science
* Current Techniques In Food Microbiology

Bachelor Degree of Science In Genetics

Northeastern University 2010

Principal of Genetics, Microbial Genetics, Fungus Genetics
¢ Human and Medical Genetics, Developmental Genetics

e Biochemistry, Fundamental of Microbiology,

* Cell Biology, Molecular Biology, Cytogenetics

« Scientific Communication

Life Science
Arizona State University 2007

CERTIFICATION

International Halal Training on Halal Assurance System (HAS23000)
Indonesia Halal Training & Education Center 2019-10-02

Threat Awareness Training
Alcumus Jaya Sdn. Bhd. 2018-05-23

ISO 22000:2005 Awareness & Internal Audit Training
ITS Management Sdn. Bhd. 2017-12-11

Food Handling Training Course
ITS Management Sdn. Bhd. 2017-05-06

Practical Fire Fighting & Prevention at Workplace
ITS Management Sdn. Bhd. 2017-04-29

International Congress of the Malaysian Society for Microbiology 2015
Malaysian Society for Microblology 2015-12-07

Good Manufacturing Practices : Development and Impiementation
Jururunding Teman 2014-06-25

2nd Manuscript Writing and Publishing Workshop
Food Safety & Quality Research Group, Faculty Science & Technology, UKM 2013-04-09

Good Manufacturing Practice (GMP)
Marditech Corporation Sdn. Bhd. 2010-12-29

Hazard Analysis and Critical Control Point (HACCP)
Marditech Corporation Sdn. Bhd. 2010-12-29

Halal Certification Based on MS1500:2009
Marditech Corporation Sdn. Bhd. 2010-12-29
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1. Lead-in. Answer the questions.

1. Would you like to work in a company or to work individually?

2. What are the most famous meat processing companies in Ukraine?
2. Reading. Read the text “Company Structure”.

Most companies are made up of three groups of people: the shareholders (who
provide the capital), the management and the workforce. The management structure of
a typical company is shown in the following organization chart:

Board of Directors
(headed by a
Chairperson)

Managing
Director
senior manage-
ment
[ | [
middle manage-
ment

At the top of the company hierarchy is the Board of Directors, headed by the
Chairperson (or President). The Board is responsible for making policy decisions and
for determining the company’s strategy. It will usually appoint a Managing Director
(or Chief Executive Officer) who has overall responsibility for the running of the
business.

Senior managers head the various departments or functions within a company,
which may include the following: Marketing, Finance, Public Relations, Production,
Personnel (or Human Resources), Research and Development.

3. Test. Decide whether the following statements are true or false.
1. At the top of the company is a marketing manager. T/F
2. The Board of Directors is responsible for the running of the business. T/F
3. The Chief Executive Officer has overall responsibility for making policy
decisions. T/F
4. Senior managers are responsible to Managing Director. T/F
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5. Senior managers aren’t responsible for different departments within a company.

T/F

6. The workforce is responsible to middle managers. T/F

7. The Board determines the company’s strategy but doesn’t appoint a Managing

Director. T/F

4. Speaking. Answer the questions to the text “Company Structure”.

1. The company structure is made up of three main groups of people, isn’t it?
2. What are these three structural groups of people?

3. Which group provides with the capital?

4. Does the Board of Directors appoint Managing Director?

5. Is the Managing Director responsible to the Board of Directors or to the senior

managers?

6. Who heads the Board of Directors?
7. What departments in the company do the senior managers head?
5. Vocabulary. Learn the following words and word combinations.

shareholder (stockholder)

aKI[loHEep

management KEpIBHUIITBO, YIIPABJIIHHS, MEHEPKMEHT
workforce poboua cuiia, poOITHUKH

to provide 3a0e3MevuyBaTh; HaJaBaTH

to determine BH3HAYATH

to run KepyBaTH (KOMIIaHI€I0)

Board of Directors

Pana nupekTopiB

Managing Director

BUKOHABYUHU JTUPEKTOP

Chief Executive Officer (CEO)

BUKOHABYUU JTUPEKTOP

chart

cXema; Jiarpama

to be responsible for

BIJIIIOBIIATH 3a

to be responsible to

OyTH MiA3BITHUM

overall responsibility

MMOBHA BIAMOBIAAJIBHICTH

hierarchy lepapxis

top BEpIIHA

to appoint npu3HaYaTy (Ha 1mMocauy)
to head KepyBaTH, OYOJIIOBATH

Chairperson / President

FOHOBYIOquI, IMMPC3NACHT, I'OJIOBA

Personnel /Human Resources (HR)

KaJIpH, IePCOHAI

research JTOCIIIDKEHHS

to include BKJIFOUATH

senior CTapIIMi, BULIHI
middle cepeHil
department BIJUIiT

to be made up of

CKJIagaTHucCAd 3

6. Match an abbreviation to its name, a job or a department in a company.

1. QC operator
2. CEO \
3. HR Manager

a. personal assistant
b. Public Relations Department

c. quality control operator
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4. PA d. Chief Executive Officer
D GPA e. human resources manager
6. PR Department f. certified public accountant
7. Fill in the blanks from the box.
| a PA, a human resources officer, a sales manager, a public relations officer |

D VOB aS . . e A o e A i e e . I work with people a lot.
2t S TGETTIU NG 154 < TN el S8 . I'look at the newspapers every day.
2 MO VT o A A T to the boss. I deal with everything.

4. Tam . . I check up sales reports.

8. Talk about your work ina company Match the sentences with the pictures.
| have too many meetings. d

| have a very good boss.

| have a big office.

| work long hours.

| have too muchtodo.

| can socialize with colleagues a lot.

| travel a lot for work.

| can work from home twice a week.

90.\‘.@.01:5.‘*’!\’!—‘

Unit 21
PRESENTATIONS

1. Lead-in. Answer the questions.
1. Are presentations important for doing business?
2. Have you ever delivered a presentation?

A. DEFINITIONS, GENERAL PURPOSES, KINDS OF PRESENTATIONS
2. Reading. Read some definitions of a presentation.
a. Presentation is a speech or talk in which a new product, idea or piece of work is
shown and explained to an audience. E.g., a sales presentation.
b. A presentation involves the preparation and delivery of critical subject matter in a
logical and condensed form, leading to an effective communication.
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3. Vocabulary. Read and learn the meanings of the following key words and word

combinations.

presentation

Ipe3CHTAITIS

definition

BU3HAYCHHS

oral presentation

yCHa Mpe3eHTallis

an advertising presentation

pe3eHTallisg-peKaaMa

a report presentation

PE3CHTAIIS-TONOBI/Ib

purpose (aim, objective)

MeETa, IiIb

general purpose

3araJibHa MCTa

specific purpose

crierjiajibHa MeTa

to determine BU3HAYATH

to inform iH(hOpMyBaTH

to persuade IEPEKOHATH

to entertain pPO3BaKATH

to advertise pPEKJIaMyBaTH

to deliver ITPOMOBJISITH, YUTATH

audience ayIUTOPIsI

topic (subject) Tema (IpeaMer)

Kind (type) B/, THII

persuasive ePEeKOHY UM

instructional IHCTPYKTUBHUI

informative iHboOpMaTUBHUHT

to follow CJIiTyBaTH

the following Take, HACTYITHE

to convince NIEpEeKOHATH, 3aTICBHIOBATH

particular 0COOJINBHIA; cienu(iaHU;
peTeNbHUN

action ist

to perform BUKOHYBAaTH

new findings HOBI 3HAXIIKA

a scientific community HAYKOBa CITIJIbHOTA

example PUKIIA]

number KUTBKICTh

own BJIACHUU

to develop pPO3BHBATH

to support iATPUMYBaTH

sources of data JpKepesa JaHux

suggestion IPOIO3HUITIs

introduction BCTYII

body OCHOBHA YaCTHHA

conclusion BHUCHOBOK

point YHKT

gesture JKECT
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to warm up one’s voice PO3IrPiTH TOJIOC
presentation area MICIIE JUIsl pe3eHTAaIll1
visuals HAO0YHI 3ac0o0n

to limit 00MEXKyBaTh
guotation uTara

handout po3poOKa

projector IPOEKTOP

4. Interactive! Play the game “Marketing presentation”. You must match the given
word to its scrambled variant.
https://wordwall.net/resource/34362/marketing-presentation

| Wordwall H

0:07 Tap the matching tile

trspoe

e s N

marketing presentation

5. Read the information about the kinds and the purposes of presentations.
Some people think there are two main types of presentations: an advertising
presentation and a report presentation.

Others think there are more types of presentations. In the field of science most

students will find the following:
e Persuasive. It convinces your audience to follow a particular course of action.
e Instructional. It shows others how to perform a specific task. An example of
this type of presentation can be a laboratory demonstration.
e Informative. It presents new findings or information. In the scientific
community this form of presentation is usually found at international
conferences.
When you plan your oral presentation determine your purpose (aim) and topic
(subject). You must know the purpose of your talk. There is the general purpose and
the specific purpose. The general purposes of the presentation can be: 1) to inform, 2)
to persuade, 3) to entertain, 4) to advertise. The number of specific purposes is endless,
because every presentation will have its own specific purpose.

Presenters must analyze the audience. Before you even start, decide who you
are talking to; how many people there are; who they are; if it’s a formal or informal
occasion.
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So, before preparing a presentation you must write the information about the
subject, audience, general purpose and specific purpose of your presentation. For
example:

1.  Subject The annual exposition of the meat foods producers in Lviv, at
the Expo centre ‘Pivdennyi-EXPO’.
2. Audience A class of third-year technological students (food
technologies).
3.  General To inform.
purpose
4,  Specific To inform about the existing and new dairy products
purpose presented at the exposition.

6. Read the following information about the main parts of a presentation.

A of a presentation has 3 main parts: (sets out the
purpose of the presentation, sources of data, and introduction of main findings);

(develops main ideas and supporting sub-ideas); (summary of
findings, suggestions for future).

The of a speech has 3 main components: 1) central idea (this is the major
theme; the central idea must be limited to one sentence); 2) the main ideas (the number
of them: 4-5; they are to support the central idea); and 3) supporting materials (these
are arguments, quotations, examples, statistics, analogies). You must present your
information logically.

It is also necessary to think over: the visuals (multimedia, video films, computer
slide show, overhead projector/slides); handouts; warming up your voice, gestures,
preparing the presentation area. When you make a Microsoft Power Presentation don’t
use much text on the slides (1-2 sentences will be enough). “A good presenter makes
the presentation short, but complete.”

. Speaking. Work in pairs. Answer the following questions.

. How many types of presentations do you know? What are they?

. A presentation has a general purpose and a specific purpose, doesn’t it?
. Are there two or four general purposes of presentations?

. Presenters must analyze the audience, mustn’t they?

. What parts does a speech for a presentation consist of?

. What are 3 main components of the BODY?

. What supporting materials can be used in the presentation?

. Must a presenter also prepare visuals and presentation area?

coO~NOoO Ol WNEFE

8. Read “Presentation of a New Product’ and discuss the following questions in
groups:

a. What is the general purpose of the presentation?

b. What is advertised /presented/ in the presentation?
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Here’s Mr. Lopes’s presentation of a new product to his colleagues in Citrus Inc., a
multi-national soft-drink manufacturer:

Good morning, ladies and gentlemen. I’'m going to be talking this morning about
a new product which we are planning to launch in two months’ time. It’s called KOOL-
OUT. It’s a lemon-flavoured drink.

As you remember, we stopped producing lemonade two years ago. Now we are
offering a similar drink with an improved flavour, packaging and design. We have
completely changed the label and the slogan. Besides the drink will come both in bottle
and can. You will see all that in the video, which will follow later.

Now let me say a few words about the selling price.

It will be slightly higher than the price of the lemonade in the past.

In spite of the higher selling price it will compete well with existing brands; the
design is more modern, the flavour is more natural and it’s low calorie, too.

Well, that’s all I have to say for the moment. Thank you for listening. Let’s see
the video now and if you have any questions then, I’ll be happy to answer them.

9. Vocabulary. Learn the meaning of the following words and word combinations.

sample 3pa3ok

colleague KoJiera

product IPOAYKT, TOBAp

to launch NOYHHATH (BHITYCK)

to call HA3HMBaTH

flavour CMakK, apomaT

similar MOIOHMI, CXOKHUI

to imrove MOKPAIIUTH, BJIOCKOHAIMTH
packaging yIaKOBKa

label CTHKETKA

slogan JICBI3

can MeTajieBa OaHka

in spite of HE IUBJIAYNCH Ha

to compete KOHKYpYBaTu

competitor KOHKYPEHT

retail market PUHOK po3ApiOHOI TOpTiBi
retailer po31piOHUI TOProBelh
marketing estimation MapKETHHIOBA OIlIHKA

to exist iCHyBaTH

brand COPT, SAKICTh

natural NPUPOJIHIN, HATYPATHLHUM
low-calorie HU3bKOKAJIOPIHHUH

soft drink 0€3aJIKOrOJIbHUH Hammii
to last TPUBATH

price IiHa
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10. Read and learn the following phrases, which will help you to write a script of your
presentation.

1.  Greeting / Introducing yourself  Good day, ladies and gentlemen.
Ilpusimamucs / [Ipeocmasumu Let me introduce myself. I'm ...

cebe Ilobpozco ous, nani ma narose.
Jlozsonbme npeocmasumucs. A ...
2. Introducing the subject The subject (topic) is ...
Ilpeocmasumu memy Tema nacmynnua ...
3.  Describing the sequence Our agenda is ...
Onucamu nocnioosHicms Hawa nosicmka ons maxa...

First I’m going to ...
Cnouamky s 36uparoco ...
Then ... after it ...
Ilomim ... nicns yvoeo ...

4.  Starting the presentation itself ~ Let’s get started then.
llouamox camoi npezenmayii Toorc, poznounemo.
To start the presentation I’d like with ...
Posnouamu npeszenmayiro s xomis 6u 3 ...

5.  Moving on to the next point We’ll look at ...
Ax nepeumu 0o nacmynmnozo Ilocnanemo na (Posenanemo)...
NYHKIY We’ll also consider ...

Mu maxooc posensinemo...

And now some words about...

A 3apa3 dexinvka cig npo...

But let’s return to ...

Ane oasatime 8epHemocsi 00...

Now let’s move to the next point.

3apaz oasavime nepetioemo 00 HACMYNHO20
NYHKMY.

From the table (chart, graphs) below you will
see that..

3 mabauyi (diacpamu, epaghixy) nudicue 8u
nobavume, wo...

And | would like to add, that ...

A xomie bu dooamu, wo...

Another advantage for ...

Inwa nepesaea ons...

And one more good thing for ...

Ll]e oona eapna piu npo...

So, we came up to the last point.

Tooic, mu nputiuiiu 00 OCMAHHLO20 NYHKNL).
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Summarizing

Peswome / Iliocymxku (2on06noi

uacmuHu)

Concluding
Bucnosku

Thanking / Inviting questions

Summing up
Lliocymosyrouu...

I’d like to stress...

A xomis 6u niokpecaumu...

To conclude

1l]ob 3asepuiumu...

In conclusion

Ha 3asepwenns...

As you see,...

Ak eu bauume...

Thank you for attention.

Haxyeme / 3anpowyeme 0o Jlakyro 3a ysaey.

3anumdaHsb

| would be pleased to answer your questions.
Meni 6yde npuemHo 6ionosicmu Ha 6auli
NUMAaHHA.

11. Interactive! Word order. Do the exercise “Presentation phrases ” online. You must
put the words into the correct order to get a phrase which can be used in a presentation.
https://wordwall.net/resource/31161840/presentation-phrases

12. Writing. Prepare and present to your class a report of approximately 350-500

words on one of the following topics:

a. my college;
b. my department;
C. my specialty;
d. my native town/village;
e. landmarks (in your town, country, any foreign land);
f. a meat product, or a meat processing plant.
13. Vocabulary. Learn these key words and phrases.
attention yBara
audience ayJIUTOpist
background icTOpis, 3arajpHa iHpOpMaIlis
body OCHOBHA YaCTHHA
competitor KOHKYPEHT
consumer CIIOKMBAY
to conclude pOOHUTH BUCHOBOK
conclusion BHCHOBOK
to deliver JIOCTABJIATH
to describe OIUCYBATH
introduction BCTYII
presentation IIpe3CHTAILis
product range ACOPTUMEHT MPOAYKIIii
purpose MeTa
sales PO
soft drinks 0€3aIKOr0JIbH1 HAIO1
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to specialize in CHeIliaIi3yBaTHCS B
strong point nepeBara

weak point HEJIOJIIK

subject TeMa

to succeed MIPOIIBITATH, MATH YCIIX
success YCIIX

successful YCHIITHAN

to summarize (to sum up) | miacyMoOBYyBaTH

14. TEST. Choose the most suitable word.

1. Good morning, ladies and gentlemen! Let me ............ myself.
a)tell b)ask c)answer d) introduce

2. I’m going to talk about anew ............ :

a) presentation  b) product c) audience d) competitive

3. ’ll start with the ............ to the product launch.

a) taxes b) expensive c¢) limited d) background

4. We should emphasize in the advertising and selling ............
a) campaign  b) company c¢) accompany d) companion

5. If you don’t mind, we’ll leave ............ to the end.

a) presentation  b) audience c) competitors d) questions

6. We have had a gap in our soft-drinks product ............ for the last two years.
a)range b)run c¢)risk d) line

7. Our company has been ............ drinks for the last ten years.
a) drinking b) eating  ¢) manufacturing  d) expensive

Rl hess. .ok, indicated that more and more consumers are using soft drinks.
a) advertising  b) pricing  c) selecting  d) market research

9. We must consider the ............ of the packaging a design.

a) guarantee  b) importance ¢) competence d) import

10. Look ............ the video in a moment.

ayon b)in c)of d)at

11. Let’s consider the major ............ of the product.

a) attract  b) attractions c) attacks  d) attention

12.I’'d like to ............ the main points.

a) summary b) memory c¢)memo d) summarize

13. Thank you for ............ .

a) listen  b) listening c)ask d) talking

14.T’llbe ............ to answer your questions.
a) happiness  b) help ¢) harmful d) happy
PSOECLIS S o2 PR with a bit history.

a) discuss  b) speak c) begin  d) make

16. Our company was ............ in 1997.

a) found Db) find c) founded d) finding
LT was) dniaq. as a family business.

a) establishment  b) establish  c) establishing  d) established
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18. Now the firmis ............ by the heirs of Jonathan Lewis.
a)own b)owned c)owner d)owning

19. The business was quite ............ :

a) succeed b) success c)successful d) starting

20. It occupied the ............ position in the industry.

a) leading b) leader c)lead d) first

21. The firm’s products are sold in ............ markets.

a) cheap  b) consume c) international  d) present

22. Nowadays, the company mostly ............ in soft drinks.

a) specialty  b) special c) specialist d) specializes

e A R 3 is our password.

a) qualification  b) quality c) qualify d) qualifying

24. In the graph you can see the ............ of our sales in the last ten years.

a) questions  b) growth c¢) answers d) people
25. 1 would like to thank you for ........... .
a) ideas b)come c)coming d)came

PROFESSIONAL ORIENTED STAGE: BIOLOGY, CHEMISTRY,
TECHNOLOGY OF MEAT.

1. Lead-in. Answer the questions.
1. Do people in Ukraine eat the same foods as in Britain or the USA?
2. What does food give to people?
3. Can we live without food?
4. Can we live without water?
2. Read the text “Nutrition: Some Definitions.”

1 The foods that people eat in other countries are very different from our own.
The majority of people grows well and stays
healthy when they get enough to eat. There are
some ways in which we can estimate the value
of any diet. They form a part of the science of
nutrition. It is important to know the principles
of this science because our future profession is
to provide meals.

2 But first, there are some terms. The
science of nutrition is the study of all processes
of growth, maintenance and repair of the living
body, which depend upon the digestion of food.
Food is any solid or liquid which can supply
material from which the body can produce movement, heat or other forms of energy
and material for growth, repair and reproduction. The components of foods which have
these functions are called nutrients.
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3 Carbohydrates provide the body with energy and may change into body fat.
Fats also provide energy but in a more concentrated form and they can form body fat.
Proteins provide amino acids for growth and repair. Minerals help to regulate body
processes and are used in growth and repair. The living body needs vitamins to regulate
Its processes.

4 The diet consists of the foods or mixtures which person eats every day. The
health of any person depends upon the absorption of necessary amounts of energy and
all the nutrients. Energy is the ability to do work and to keep up body temperature,
breathing and other processes.

3. Test. Decide whether the following statements are true or false.

1. Getting enough food is one of the main causes to be healthy and to grow well. T/F
2. The foods that people eat in other countries are not very different from the foods that
people eat in our country. T/F

3. The science of nutrition studies all the processes of growth, maintenance and repair
of the living body. T/F

. Food can be both solid and liquid. T/F

. Vitamins and minerals don’t belong to nutrients. T/F

. Carbohydrates may not change into body fat. T/F

. Minerals and proteins are used in growth and repair in the living body. T/F

. The foods or mixtures which person eats every day is called the diet. T/F

. Energy is the process to do work and to keep up body temperature. T/F

. Speaking. Answer the questions to the text “Nutrition: Some Definitions .

. Which definitions does the text “Nutrition: Some Definitions” give?

. What is food?

. What types of nutrients are there in foods?

. What do carbohydrates provide the body with?

. Proteins provide amino acids for growth and repair, don’t they?

. What is energy?

. Does the living body need vitamins to regulate its processes?

. What does food give the living body, to people? Fill in the suitable words.

OO NOoO Ol WNEFEDOOOONO O

O
C__

6. Vocabulary. Read, copy and learn the following key words — they are terms.
nutrition XapYyBaHHS; JKUBJICHHS
nutrient TI0’)KMBHA PEUOBUHA
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science of nutrition

JIETETUKA; HAYKA MMPO XapUyBaHHSI

nutritional ITO)KWBHHM, JKUBHJIbHUM
carbohydrate BYTJICBO/T

protein O1JIOK, IPOTETH

fat KHUP

vitamin BiTaMiH

mineral MIHEpaI

energy eHepris

diet J€Ta, XapuyBaHHS
amino acid aMIiHO KHCJIOTa

7. Read and copy the following key words and word combinations.

food 1. xapui, xapuyBaHHs, iKa; 2. IPOAYKTH XapIyBaHHS
definition BU3HAYCHHS

mixture CyMITI

different pi3HUH; iHIIHHA
activity JSTBHICTD

majority OUIBIIICTh

ability 3/IaTHICTh

to estimate OLIIHIOBATH

value [IHHICTD; BA)KJIMBICTh
to provide 3a0e3neuyBaTh

to provide meals Ha/JaBaTH Xap4yBaHHS
to grow pocTH

growth 3pOCTaHHS; PO3BUTOK

maintenance

yTpUMaHHs, 30€piraHHs, MATPUMaHHs

to depend (on)

'Nutrition Facts

3ayieKaTH (BiN)

to Supply [nocrayaTu | Serving Size 5az 1 fillet (142g)
| Servings Per Contairer 2
to produce BUPOOJISTH JE—
| Amount Per Serving
movement PyX Calories 150 Calories from Fat 35
heat TEIIoTa { N Daty vetor
| Total Fat 3 59 §%
to absorb aOcopOyBaTH; MOTINHATH | =
to form (dopMyBaTH; CKJIaaTH | Trans Fatog o
inci 3 | Cholesterol 85mg 28%
principle MPHHLATIL; 33KOH | o
term TECpMIH | Total Carbohydrate &g 2%
body TiJIO; OpraHi3Mm Distory (er.00 o%
= e | Sugars 3g
repair B1JTHOBJICHHS | Protein 21g
1 o |
SOI Id TBCpAXH | Vramin A 6% Veamin C 18%
AT - ; ; = | =
||qU|d pl)II/IHa; pUIKI/H/I | Calkcium 2% Iron 8%
E, N B | ‘Pemect Dady Vabues 308 Dasad on 3 7000 cyore
reproduction PENpPOYKIIs; BIATBOPEHHS vt o e
component KOMIIOHEHT =

to consist of

CKJIagaTHCI 3

requirement

BHMOTa; MoTpeda

maintenance

HiATPUMKA
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8. Interactive! Do the quiz “Meat Dairy Fruits Vegetables Nuts .
https://wordwall.net/uk/resource/31689071/meat-dairy-fruits-vegetables-nuts

Meat Dairy Fruits Vegetables Nuts
9. Interactive! Watching. Watch a video “Food Groups And Nutrition” and answer

the question:
‘® What nutrients are the main components of nutrition / foods?

R

FOOD GROUPS

AND NUTRI IONQ‘
A

g Aol
A ey '
e r
= ’
[P

—

Unit 23
WATER. CONSTITUENTS OF FOOD
1. Lead-in. Answer these questions.
1. Do you drink a lot of water every day?
2. What is your favourite drink?
3. What does water give to people?
2. Read this text about different drinks and say which drink is the best choice, the best
recommendation in a healthy diet?
WATER — THE BEST CHOICE

Drinking plenty of non-alcoholic liquid each day is an
often-overlooked part of a well-balanced diet. A minimum of
8 glasses (which is about 2 litres) is the ideal. If possible,
these should not all be tea or coffee, as these are stimulants
and diuretics, which cause the body to lose liquids, taking
with them water-soluble vitamins. Water is the best choice.
Other good choices are fruit or herb teas or tisanes, fruit
juices — diluted with water, if preferred — or semi-skimmed Flgure 34
milk (full-fat milk for very young children). Fizzy sugary or Glass of water
acidic drinks such as cola are more likely to damage tooth enamel
than other drinks.
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3. And now, read one more text “Constituents of food” and tell how much water is in
the body.

Without water life is impossible. 2/3 of the body’s weight is water.
Almost every process in the body takes place inside and outside the cells where water
IS the solvent. The need of the body for water is second to its need for air. Adults can
live for many weeks without food but for only a few days without water.

Water comes from solid foods and from soft drinks, and can be lost by
evaporation. The kidneys regulate the balance of water in the body. Great losses of
water can be dangerous. If water intake is not increased, dehydration may result. An
adult person must drink at least one litre of water every day; more will be needed if
heavy work is done.

Some foods, particularly cereals and some fruit and vegetables,
contain large amounts of “dietary fibre”. They are indigestible materials and are not
absorbed into the body.

All foods have a lot of constituents which give them
characteristic flavours, colours and textures.

Food technologists and cooks must control over the changes which take place in
these constituents (water, dietary fibre, flavours and colours) during storage and
cooking.

4. Decide whether these statements are true or false.

1. Drinking a lot of non-alcoholic drinks is a good part of a well-balanced diet. T/F
2. People should drink either tea or coffee as they serve as stimulants. T/F

3. Water is the best choice in a diet. T/F

4. Without water life is impossible. T/F

5. 1/3 of the body’s weight is water. T/F

5. Speaking. Answer the following questions to the texts “Water” and “Constituents
of food”.

1. What drinks are good choices in an everyday well-balanced diet?

2. Where does water come from?

3. Do the kidneys regulate the balance of water in the body?

4. What foods contain dietary fibre?

5. All foods have certain characteristic flavours, colours and textures, don’t they?

6. Must food technologists control the changes in water, colour, fibre and texture during
storage and cooking?

6. Vocabulary. Learn the following key words and word combinations.

constituent CKJIaJI0Ba YaCTHHA, €JIEMEHT
without 0¢3

impossible HEMOIKJTMBHH

weight Bara

soft drinks 0e3aJIKOroIbH1 HaIoi

to lose BTpavyaTH
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loss BTpaTa

to result cTaTucs

to regulate pPETYJIIOBATH, YHOPSIAKOBYBATH
cereal XJIIOHI 371aKu

indigestible HCCTPABHUMN, HEJIETKOTPABHUI
flavour apoMaT, MPUEMHHIA CMaK
storage 30epiranHs

texture TEKCTypa, CTPYKTypa

cell KIIITHHA

solvent PO3YHMHHHUK

evaporation BUIIAPOBYBAHHS

dehydration 00€3BOJHIOBAHHS

Kidney HUpPKA

to take place MTPOXOIUTH

during ITi]T 9ac, IPOTITOM

fizzy sugary and acidic drinks

ra3zoBaHl COJIOIKI Ta KUCJ1 HAMO1

herb teas / tisanes

TpaB’siH1 yai

fruit tea bpyKTOBUH YAl

to damage [TOIIKOUTH

to cause BUKJIMKATH; COPUIMHSITH
to lose liquids BTPAYaTH PiIUHY

dietary fibre

XapyoBl BOJIOKHA,
KJIITKOBUHA

1. Lead-in. Answer the questions.
1. Do you drink tea / coffee with sugar?

2. Do you like honey?

3. What foods are high in calories?
2. Reading. Read the text “Carbohydrates” and say in what
three forms carbohydrates are found.

1 Carbohydrates are energy-providing substances that
are present in varying amounts in different foods and are found

in three main forms:

sugars,
polysaccharides (NSP), usually called fibre.

2 There are two types of sugars: intrinsic sugars, which
occur naturally in fruit (fructose) and sweet-tasting vegetables, and extrinsic sugars,
which include lactose (from milk) and all the non-milk extrinsic sugars (NMES)
sucrose (table sugar), honey, treacle and so on. The NMEs, or ‘added sugars’, provide
only calories, whereas foods containing intrinsic sugars also offer vitamins, minerals
and fibre. Added sugars (simple carbohydrates) are digested and absorbed rapidly to
provide energy very quickly. Starches and fibre (complex carbohydrates), on the other

starches and non-starch
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hand, break down more slowly to offer a longer-term energy source. Starchy
carbohydrates are found in bread, pasta, rice, wholegrain and breakfast cereals, and
potatoes and other starchy vegetables such as parsnips, sweet potatoes and yams.

3 Healthy eating recommendations say that at least half of our daily energy
(calories) should come from carbohydrates, and that most of this should be from
complex carbohydrates. No more than 11% of our total calorie intake should come
from ‘added’ sugars. For an average woman aged 19-49 years, this would mean a total
carbohydrate intake of 259 g per day, of which 202 g should be from starch and intrinsic
sugars and no more than 57 g from added sugars. For a man of the same age, total
carbohydrates each day should be about 340 g (265 g from starch and intrinsic sugars
and 75 g from added sugars).

3. Test. Decide whether the following statements are true or false.

1. Carbohydrates provide the body with energy. T/F

2. Carbohydrates are not present in different foods. T/F

3. There are 5 forms of carbohydrates. T/F

4. Sugars are divided into intrinsic and extrinsic. T/F

5. Carbohydrates are also divided into simple and complex. T/F

6. Added sugars provide energy very quickly, whereas starches and fibre break down
more slowly to offer a longer-term energy. T/F

7. Healthy eating recommendations say that 80% of our daily energy should come from
carbohydrates, better — from complex carbohydrates. T/F

4. Speaking. Answer these questions to the text “Carbohydrates .

1. Are carbohydrates present in different amounts in different foods?

2. What forms are carbohydrates found in?

3. How are sugars classified?

4. ‘Added sugars’ provide only calories, whereas foods with intrinsic sugars offer
vitamins, minerals and fibre, don’t they?

5. What are the healthy eating recommendations for an average man and a woman each
day?

5. Vocabulary. Read, copy and learn the following key words and word combinations.

carbohydrate BYTJICBOJI

substance peYoBHHA, CYOCTAaHITIs

to be present in OyTH IPUCYTHIM B

sugar IyKOD

starch KpPOXMaJib

non-starch polysaccharide (NSP) | mosicaxapuan HEKpOXMaJIbHOTO TTOXOKSHHS
fibre BOJIOKHO, KJIITKOBHHA
intrinsic BHYTPIITHIHN, MPUTAMaHHAN
extrinsic 30BHILIHIN

sweet-tasting COJIOJIKHAI HA CMaK

to occur TPAIUISITUCS; 3yCTPIdYaTUCS
fructose bpykTO3a
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lactose JTaKTO3a

sucrose IyKpo3a

honey MeJT

treacle aToKa

added OIaHUI

to provide 3a0e3MeuyBaTH, HalaBaTh
to offer IIPOIIOHYBATH

to digest MIepPEeTPaBIIOBATH
to absorb BCMOKTYBaTH

to break down PO3IICIIIIOBATHCH
simple POCTH

complex CKJIAHUMN

pasta MaKapoOHH1 BUPOOH
parsnip acTepHAK

yam bom. sMc; Oarat
rapidly MIBHJIKO

6. Read and learn the following LINK-WORDS.
Hayxoeo-mexniuni mexcmu micmams CKIAOHI peyeHHs. Y Hux mooxcyms

|EHI 3ycmpivamucs 06azamo CHOAYYHUX CAi8, SKI HAOAOMb  N02IUHICHb

MOBIEHHIO, HANPUKAAO Yy MeKCMI Npo 8y21e800uU € maKi CROJYYHI Cl0BA:

— SIKMU

— B TOM 4ac sIK

— 3 1HIIOro OOKy
7. Read and translate the following word combinations with the key words.

a. simple carbohydrates; complex carbohydrates; to come from
carbohydrates; total carbohydrates each day;
b. intrinsic sugars; extrinsic sugars; added sugars; table sugar;

8. Word-building: the prefix non-. Read and translate these words.
Milk — non-milk; starch — non-starch.
1. Read and learn the food idioms with the word “sugar”. Make up your own
sentences with them.

(as) sweet as sugar — COJIOAKHIA K I[YKOP

Exceptionally sweet, friendly, or kindly.

e.g. My grandmother was as sweet as sugar.

give me some sugar — momiayid MeHe

Give me a kiss. “Me” can be replaced with one’s title in relation to the person (e.g.,
mother, grandmother).

e.g. Come here, give your mama some sugar!

Oh, it’s been too long, darling — give me some sugar!
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9. Different carbohydrates are present in different foods. Copy out these foods using
the text “Carbohydrates .

Intrinsic sugars Extrinsic sugars Starchy carbohydrates
fruit milk bread

10. Interactive! Watching. View a video about carbohydrates and give the examples
of monosaccharides. What is the chemical formula of a carbohydrate?
https://www.youtube.com/watch?v=LeOUIXbFygk

Or: What are Carbohydrates? — Healthy Eating for
Children
https://www.youtube.com/watch?v=Usp-dihQQCk

Unit 25

FATS
1. Lead-in. Answer these questions.
1. What do fats give to human body?
2. What dairy foods contain a lot of fats?
3. What meats contain a lot of fat (prompts: pork, beef, mutton, chicken, bacon)?
4, What fruits contain a lot of fat?
5. What other foods contain fats?
2. Read the text “Fat” and tell how fats can be divided.
FATS

1 Fats are inorganic compounds that belong to lipids. Although a small amount
of fat is essential for good health, most
people consume far too much.
Recommendations for healthy eating
say that no more than 33% of our daily
energy intake (calories) should come
from fat. Each gram of fat contains 9
kcal, more than twice as many calories
as carbohydrate or protein, so for a
woman aged 19-49 years this means a
daily maximum of 71 g fat, and for a
man in the same age is 93.5 g fat.

2 Fats can be divided into 3
main groups: saturated, monounsaturated and
polyunsaturated, depending on the chemical structure of the fatty acids they contain.
Saturated fatty acids are found mainly in animal fats such as butter and other dairy
products and in fatty meat. A high intake of saturated fat is known to be a risk factor

Figure 37 Foods rich in fat
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for coronary heart disease. No more than 10% of our daily calories should come from
saturated fats, which is about 21.5 g for an adult woman and 28.5 g for a man. Saturated
fats tend to be solid at room temperature.

3 The unsaturated fatty acids — monounsaturated and polyunsaturated — tend
to be liquid. Monounsaturated fats are found predominantly in olive oil, peanut oil,
rapeseed oil and avocados. Foods high in polyunsaturates include most vegetables oils
— the exceptions are palm oil and coconut oil, both of which are saturated.

4 Both saturated and monounsaturated fatty acids can be made by the body, but
certain polyunsaturated fatty acids — known as essential fatty acids — must be
supplied by food. There are 2 ‘families’ of these essential fatty acids: omega-6, derived
from linoleic acid, and omega-3, from linolenic acid. The main food sources of the
omega-6 family are vegetable oils such as olive and sunflower; omega-3 fatty acids are
provided by oily fish, nuts and vegetable oils such as soya and rapeseed.

5 When vegetable oils are hydrogenated (hardened) to make margarine and
reduced fat spreads, their unsaturated fatty acids can be changed into trans fatty acids,
or ‘trans fats’. They believe, that these artificially produced trans fats act in the same
way as saturated fats within the body — with the same risks to health. They suggest,
that no more than 2% of our daily calories should come from trans fats, which is about
4.3 g for an adult woman and 5.6 g for a man. Remember that major sources are
processed foods such as: biscuits, pies, cakes and crisps.

3. Vocabulary. Learn these key words and word combinations.

fat KHUP

lipid JITTI A

to belong to HAJIC)KATH

fatty acids Xim. SKUPHI KHCJIOTH

saturated fats HACHYCHI KUPH

unsaturated HEHACHYCHUH

monounsaturated fats MOHOHEHACHYCHI )KHUPH, MPOCTI KUPH

polyunsaturated fats NOJIiIHEHACHYCH] YKMPH, CKJIAJTHI YKUPH

essential 1. HeoOX1AHMIA; 2. Ty)Ke BaXKJIMBHIA;
3. cyTTeBUi; 4. HIHHUMN

essential fatty acids HEOOXiTH1 )KUPHI KUCJIOTH

trans fats TPAHC KUPH

linoleic acid JHOJIEBA KHUCJIOTa

linolenic acid JHOJICHOBA KHUCJIOTA

omega-3, omega-6 omera-3, omera-6 (KUCIOTH)

to contain MICTUTH

to be divided into MOIUIATHACA Ha

to be supplied by OCTAYaTHCS

to be provided by 3a0e3MeuyBaTHCh

intake MIPUIOM; CIIO’KUBAHHS

liquid piAVMHHAN

solid TBEPIUi
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peanut ol

apaxicoBa OJIist

rapeseed oil paricoBa oJrist

palm oil aJbMOBa OJIis

coconut oil KOKOCOBA OJIisI

sunflower COHSIIITHUK

spread MacTONOAIOHUN MPOAYKT, CPEN

reduced fat spread cHpe]l 3 HU3bKHM BMICTOM KHPY

exception BHHSITOK

to derive OTPUMYBATH

vegetable oils POCIHHHI OJIii

hydrogenated TiIporeHi3o0BaHui

hardened 3aTBEPAIINI

artificially MITYYHO

to act JUSTH

to consume CHOXKUBATH

amount KIJTBKICTh
4. Read and translate the following word combinations.
a. saturated fat; unsaturated fat; fat intake; to reduce fat intake; to consume fat;
b. fatty acids; fatty layer; fatty foods;
C. amount of fat; a small amount; a large amount; amount of water;
d. to contain fat; to contain milk; to contain nuts.

OO ~NOO Ok, WN - Ol

. Speaking. Work in pairs. Answer the questions to the text “Fat”.

. Is a small or a large amount of fat essential for good health?

. How much of our daily energy intake should come from fat?

. How many kilocalories are there in a 1 gram of fat?

. What groups can fats be divided into?

. What foods are the sources of saturated fatty acids?

. Saturated fats tend to be solid at room temperature, don’t they?

. Are the unsaturated fatty acids solid or liquid?

. What foods are the sources of monounsaturated fats?
. What foods are high in polyunsaturated fatty acids?

10. Can all the fatty acids be made by the body?

11. What are the main food sources of omega-3 and omega-6 fatty acids?

12. What foods contain trans fats?

6. Using the text “Fat” continue the sentences.
1. Although a small amount of fat is essential .......... .
2. Recommendations for healthy eating say that ..........

3. Fats can be divided into

...........

4. Saturated fatty acids are found mamly I ooy e
5. When vegetable oils are hydrogenated to make margarme
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7. Project. Prepare a presentation either about (A) essential fatty acids — omega-6
and omega-3, or about (B) trans fats.

8. Interactive! Watching. View a video “What are fats? - Healthy Eating for Kids”
and tell how many groups of fats there are. What products are the sources of fats?
What is another name of fats?

Unit 26
PROTEINS

1. Lead-in. Answer the questions.

1. What do proteins give to body?

2. Is milk rich in protein?

3. Is meat rich in protein?

4. Are fruit and vegetables rich in

protein?

Right: Figure 38 Foods rich in
protein

2. Vocabulary. Learn the following
key words and word combinations.

protein 01J10K

nutrient MO’KMBHA PEUOBHHA
cell KJIITHHA

enzyme dbepMeHT, eH3UM
antibody AHTHUTLIO
hormone TOPMOH

to be made up of CKJIQIaTHCA 3
acid KHCJIOTa

amino acid aMiHO KUCJIOTa
compound CKJIaI0Ba

to contain MICTUTH

carbon BYIJICIIb
hydrogen BOJICHD

oxygen KHCEHb

96


https://www.youtube.com/embed/GsCOzzOqEsc?feature=oembed

nitrogen a3oT

commonly 3a 3BHYAM

plant protein O1JIOK POCIIMHHOI'O MTOXOKCHHS
animal protein 01JTOK TBAPMHHOT'O TOXO/IKCHHSI
remaining SIK1 3aJIMIIAI0THCS

to obtain from OTPUMYBATH 3

soya beans 000u coi

to contain MICTUTH

pulses 0000BI

seeds 3epHa

to store 30epirat; HaKOIUYyBaTH
therefore TOMY

though Xo04a

3. Read and translate the word combinations with the word ‘acid’.
Amino acid, lactic acid, nucleic acid, citric acid, folic acid, oxalic acid, ascorbic acid,
acid rain.
4. Reading. Read the text “Protein” and match a name to each paragraph.
____ Chemical structure
Why is protein necessary?
Daily recommendations
Foods rich in protein

1 Protein is essential to keep the body working efficiently.
This nutrient is necessary for growth and development, for maintenance and repair of
cells, and for the production of enzymes, antibodies and hormones.

2 Protein is made up of amino acids, which are compounds
containing the 4 elements that are necessary for life: carbon, hydrogen, oxygen and
nitrogen. We need all of the 20 amino acids commonly found in plant and animal
proteins. The human body can make 12 of these, but the remaining 8 — called essential
amino acids — must be obtained from the food we eat.

3 Protein comes in a wide variety of foods. Meat, fish,
dairy products, eggs and soya beans contain all of the essential amino acids, and are
therefore called first-class protein foods. Pulses, nuts, seeds and cereals are also good
sources of protein, but do not contain the full range of essential amino acids. It is
important, though, to eat protein foods every day because the essential amino acids
cannot be stored in the body for later use.

4 The recommended daily amounts of protein for
women aged 19-49 years are 45 g per day and for men of the same age 55 g.

5. Speaking. Discuss these questions in pairs.

1. What is protein necessary for?

2. What is protein made up of?

3. What 4 elements necessary for life do amino acids contain?

4. How many amino acids do people need?

5. How many amino acids can the human body make?
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6. How many essential amino acids must be obtained from the food we eat?

7. There are plant and animal proteins, aren’t there?

8. What foods contain all of the essential amino acids?

9. Why is essential to eat protein foods every day?

10. What are the recommended daily amounts of protein for women and men aged 19-
49 years?

6. Interactive! Watching. Watch a video “Protein -
Structure Of Protein - What Is Protein Made Of -
Structure Of Amino Acids Building Blocks” and answer
the questions:

1. What four elements do proteins contain? o1ide
2. How many amino acids does our body need (require)? :

Unit 27

MINERALS
1A. Lead-in. Quiz: What do you know about minerals? Choose and underline the
correct answer.

MINERALS
1. Minerals are organic / inorganic substances that perform a wide range of vital
functions in the body.
2. The macrominerals (major minerals) — calcium, chloride, magnesium, potassium,
phosphorus and sodium — are needed in relatively large / small quantities.
3. Minerals needed in much smaller / larger amounts are called microminerals.
4. Some microminerals / macrominerals (selenium, magnesium and iodine, for
example) are needed in such tiny amounts that they are known as ‘trace elements’.
5. Dairy foods are good sources of the following minerals: calcium / iron, chromium,
phosphorus, selenium.
Answers Key: 1 inorganic, 2 large, 3 smaller, 4 microminerals, 5 calcium.
1B. Interactive! You can do this quiz online. But Number 5 will be about meat.
https://wordwall.net/uk/resource/42538315/minerals

# Wordwall r

Meat is a good spurce
of the fellowing rals: € .
, zinc, selenium.

B8 oioni
- ¢ oage

Minerals
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2. Read the text “Major Minerals ™.

1 Calcium, phosphorus, magnesium,
sodium, chlorine, potassium, and iron are
known as major minerals.

2 Healthy people contain about
3 to 4 g of iron, more than half of which is
in the form of haemoglobin, the red pigment
of blood. Also, it is present in some organs
such as the liver. If food has not enough iron
to replace body’s losses, anaemia may
result. The absorption of iron from food is
low. Most readily it is absorbed from meat Figure 39 Essential Minerals
(up to 25 per cent). Less than 5 per cent of the
other forms of iron such as those in eggs and vegetables or added to flour are absorbed.
The exact amounts depend on other factors in the diet, for example, it is increased by
vitamin C, but decreased by tannins in tea. Some other important sources of iron are
eggs, cereal products, potatoes and vegetables.

3 Calcium is the most widely distributed mineral in the body. All but
one per cent of it is in the bones and teeth. It gives them strength. About 10g of calcium
are essential for the contraction of muscles including the heart muscle, for nerve
function, for the activity of several enzymes. Too little calcium in the body causes
different diseases of bones and teeth. Only about 20-30 per cent of the calcium in the
average diet is normally absorbed. Few foods besides milk and cheese, and most bread
contain significant amounts of calcium. It is very important that these foods are
included in the diet, especially for children whose needs are greatest.

4 Phosphorus is the second wide-spread mineral in the body in the
form of various phosphates which perform a lot of essential functions. Calcium
phosphates provide the strength of bones and teeth. Inorganic phosphates are major
constituents of all cells. Phosphates play an important role in the liberation and
utilization of energy from food. They are also constituents of nucleic acids and some
fats, proteins and carbohydrates. Because phosphorus is present in nearly all foods, its
dietary deficiency is unknown in man. The main sources of phosphorus in the diet are
milk and milk products, bread and other cereal products, meat and meat products.

3. Vocabulary. Read, copy and learn the terms.

calcium KaJIBIi
phosphorus dochop
phosphate docdar
iron 3aJ1130
magnesium MarHii
sodium HATpiit
chlorine XJIOp
chromium XpoM
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potassium KaJTii

selenium CeJIeH

anaemia aHeMist

haemoglobin reMOIJIO0IH

mineral MiHEepaJl; MiHepaJbHa peYOBHHA

major minerals (macrominerals)

microminerals MIKpOMiHepaan
trace minerals MIKpOCIIEMEHTH
inorganic HEOpraHIYHUHN
nucleic acid HYKJIETHOBA KHCJIOTa

4. Read the following words and word combinations.

major / main TOJIOBHHI

healthy 3JI0pPOBUI

to contain MICTUTH

amount KIJIBKICTh

blood KpOB

to be present in OyTH IPUCYTHIM B
liver NIeYiHKa

enough JOCTaTHBO

to replace 3aMIHUTH

loss BTpaTa

body TiJIO, OpraHi3M

to result MaTH B pe3yJIbTaTi
to absorb BCMOKTYBaTH, a0COpOyBaTH
absorption BCMOKTYBaHHSI
low HU3BKHI

less than MEHII HIK

to add J0J1aBaTu

flour OOpPOIITHO

exact TOYHUU

to depend on 3aJIe)KATH BiJT

to increase 301JIBIITYBATH

to decrease 3MEHIIIYBaTH
tannin TaHiH

source JDKEpEIIo

cereal products KPYITH

widely distributed

HIMPOKO PO3NOBCIOKEHUMN

bone

KICTKA

teeth 3you

strength CHJIa, MIITHICTb
constituent CKJIaJI0Ba YaCTHHA
cell KJIITHHA
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essential

CYTTEBUH, HEOOX1THUI

contraction of muscles

CTUCKAHHS M’ S31B

function bYHKITIS
activity TISITBHICTH
enzyme CH3UM, (DepPMEHT
to cause BUKJIMKATH, CIPUIHHSATH
disease XBOpoOa
average CepeHii
few HebaraTo, Majo
significant 3HAYHHU
to include BKJIIOUATH
besides OKPIM, JI0 TOTO XK
widespread HOIIUPECHUN
to perform BUKOHYBaTH
to provide 3a0e3MeYyBaTH; HaJaBaTH
to play an important role in | rpatu BaxJIMBYy poJib B
utilization BUKOPHCTAHHS
liberation 3BUIBHCHHS
dietary deficiency Xap4yoBa HeCTava
various pi3HuH
fat KUP
carbohydrate BYTJICBOJT
5. Match the synonyms.
main utilization

deficiency
nearly
widespread

. Speaking. Answer the questions to the text “Major Minerals .

widely distributed

use major

almost
products
too little

. What minerals are known as major minerals?
. How much iron do healthy people contain?

. Is the absorption of iron from food high or low?

6
1
2
3. What organs of the body is iron present in?
4
5

. The important sources of iron are eggs, cereal products, potatoes and vegetables,

aren’t they?

6. Is calcium the most widely distributed mineral in the body?
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7. What organs of the body is calcium present in?

8. What foods are the main sources of calcium?

9. Is phosphorus the first or the second wide-spread mineral in the body?
10. Phosphorus is present in nearly all foods, isn’t it?

11. What minerals does meat contain?

12. What minerals can be found in dairy products?

[. Work in groups of three. Translate the text “Major Minerals” into Ukrainian.

8. Interactive! Watching. Watch a video “Important minerals you need and the foods

that contain them ” and answer the questions:

1. What minerals are essential (necessary) for the

body?

VIV E:Y\Ky 2. How can minerals be divided into?
https://www.youtube.com/watch?v=N-

Lzx3Qepro&t=197s

m‘ An Overview

Unit 28
FAT-SOLUBLE VITAMINS

1. Lead-in.

‘® What vitamins do you know?

‘® Give examples of foods rich in vitamins.
2.Read the text “Vitamins — Fat-Soluble Vitamins.”

VITAMINS — FAT-SOLUBLE VITAMINS
1 Vitamins are organic compounds that are essential for good health. Although

they are necessary in only small amounts,
each one has specific vital functions to

perform. Most vitamins cannot be obtained D {
from the human body, and therefore must be A o
obtained from the diet. The body is capable of ® 'e -
storing some vitamins (A, D, E, K and B12), ]‘J ]l
but the rest need to be provided by the diet. ? - @
Vitamins can be divided into 2 groups: water- Figure 40 Fat-soluble vitamins

soluble (B complex and C) and fat-soluble (A,
D, E and K). As for water-soluble vitamins, they are easily destroyed during
processing, storage, and the preparation and cooking of food.

2 VVitamin A (retinol) is essential for healthy vision, eyes, skin and growth. Good
sources include dairy products, liver, eggs and oily fish. Vitamin A can also be obtained
from beta-carotene, the pigment found in highly coloured fruit and vegetables.
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3 (cholecalciferol) is essential for growth and the absorption of
calcium, and thus for the formation of healthy bones. It is also involved in maintaining
a healthy nervous system. The amount of vitamin D occurring naturally in foods is
small, and it is found in very few foods — good sources are oily fish, eggs and liver,
as well as breakfast cereals, margarine and full-fat milk that are fortified with vitamin
D. Most vitamin D, however, does not come from the diet but is made by the body
when the skin is exposed to sunlight.

4 IS not one vitamin, but a number of related compounds called
tocopherols that function as antioxidants. Good sources of vitamin E are vegetable oils,
polyunsaturated margarines, wheatgerm, sunflower seeds, nuts, oily fish, eggs,
wholegrain cereals, avocados and spinach.

5 (phytonadione) is essential for the production of several proteins,
including prothombin which is involved in the clotting of blood. Vitamin K exists in 3
forms, one of which is obtained from food while the other two are made by the bacteria
in the intestine. Vitamin K1, which is the form found in food, is present in broccoli,
cabbage, spinach, milk, margarine, vegetable oils, particularly soya oil, cereals, liver,
alfalfa and kelp.

6 (cyanocobalamin) is vital for growth, the formation of red blood
cells and maintenance of a healthy nervous system. B12 is unique in that it is only
found in foods of animal origin. Good sources of vitamin B12 include liver, kidneys,
oily fish, prawns, meat, cheese, eggs and milk.

3. Test. Decide whether the following statements are true or false.
. Vitamins are divided into three groups. T/F
. Beta-carotene acts as a source of vitamin A. T/F
. Tomatoes, carrots, Spanish pepper, red chilly pepper, apricots, and peaches

are good sources of beta-carotene and that is of vitamin A. T/F
. Vitamin D is necessary for the maintenance of a healthy nervous system. T/F
. Vitamin D can be found in a lot of foods. T/F
. Vitamin E is only one vitamin. T/F
. Vitamin K is known to exist in three forms. T/F
. Vitamin B12 is found in foods of both vegetable and animal origin. T/F
. Find in the text “Vitamins — Fat-Soluble Vitamins” the English equivalents for the
following Ukrainian ones.
a) binbIicTs BiTaMiHIB HE MOXKHA OTPUMATH 3 OPraHi3My JIFOIUHH; D) opraHizm Moxe
HAKOMMUYYBAaTH JCsKi BiTaMiHH; C) pemTy Tpeba 3abe3neunT 3 XxapuyBaHHs; d) BOHH
JIETKO PYHHYIOTBCS T Yac; €) sKa MPHUPOIHO 3yCTpidaeThcs B mpoaykrax; f) cyxi
CHIJIaHKH; ) SIKI ICHITIOIOThCS BiTaMiHOM; N) KOJIK IIKIpY BHCTABJISIFOTh HA COHSYHE
CBITJIO; 1) IATPHMKA 3I0POBOI HEPBOBOT CUCTEMH; j) B TOM Yac SIK 1HIII MPOIYKYHOThCS
OaKTepisIMU B KHUIIIIT].
5. Match the vitamins with their other names.

vitamin A tocopherols
vitamin D\phytonadione
vitamin E retinol

vitamin K cholecalciferol

wnN -

S 00 NO 01
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fat-soluble vitamins
water-soluble vitamins cyanocobalamin
vitamin B12 A, D, E, Kand B12
6. Speaking. Speak about each fat-soluble vitamin according to the scheme:
® Vitamin 1s necessary for
® [ts othernameis ........
® Good sources of vitamin
7. Vocabulary. Learn the following terms.

B-complex and vitamin C

vitamin BiTaMiH
water-soluble BOJIOPO3UMHHUHI
fat-soluble KUPOPO3YNHHHM
retinol PETHUHOJ
cholecalciferol XOJIeKaIbIH(epot
tocopherol TOKO(hepoJT
phytonadione diToHaTIOH
antioxidant AHTUOKCUIAHT
protein pOTeiH, 010K
cyanocobalamin 1[1aHOKOOaIaMiH
prothrombin IPOTPOMOIH
clotting of blood 3ropTaHHs KPOBi
pigment HITMEHT

red blood cells YepBOHI KJIITHHH KPOBi
vision 3ip

skin IKipa

eyes oui

bone KiCTKa

intestine KHUIIKA, KAIIKIBHUK

8. Read the following key words and word combinations.

compound CIIOJIyKa; 3’ €IHAHHS; CKJIaJHa PEUOBHHA
essential HEOOXITHHIA; CYTTEBUI

vital XKUTTEBO BAXJIMBHIA; CYTTEBUI

to perform specific functions | BukonyBatu crerudivni GyHKINT
to obtain 0JICP)KYBaTH, JIiCTaBaTH, 3100yBaTH
body TiJIO; OpraHi3M

related 3B’ sI3aHUM

to be capable of OyTH 311I0HUM, MOT'TH

storing HAKONUYYBaHHS

storage 30epiranHs

processing nepepooOKa

preparation IiATOTOBKA; IIPUTOTYBaHHS
although Xo4a

therefore TOMY

thus TaKUM YUHOM
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to occur TPAIUISITHCS; 3yCTPIYaTUCS
to provide 3a0e3MeyyBaTH; HaJaBaTH
to divide IOJTUISATH

to maintain iATPUMYBaTH

to be involved in OyTH 3aJTyYICHHM B

healthy 3I0pOBUI

source JUKEpeno

to include BKJIFOYATH

to function as JISITH SIK; DYHKITIOHYBATH SIK
to fortify with 3MIIIHIOBATH, ITiICHITIOBATH (HUMOCH)
to expose BUCTaBJISATH

to exist ICHYBaTH

growth pict

form dbopma

formation YTBOPEHH:I, JOPMYBaHHS
absorption BCMOKTYBaHHsI, a0COpOIList
a number of BEJIMKA KiJIbKiCTh

dairy MOJIOYHUH

oily fish KHUpHA prda

liver MEeYiHKa

Kidneys HUPKHU

wholegrain cereals HETPOCIsIHE 3¢PHO (XJIIOHI 3JIaKu, KPYIIH)
full-fat milk KUpHE (He30MpaHe) MOJIOKO
polyunsaturated noJliHeHaCHYEeH1

wheatgerm POCTKH (ITaroHM) MITCHUIII
sunflower seeds HACiHHS COHSIHUKA
spinach IIMAHAT

vegetable oil POCTIMHHA OJTisl

alfalfa JIOLIEpHA

kelp Oypi Bojopociti (JramiHapis)
prawns KPEBETKH

9. Work in pairs. Prepare reading and translating about any fat-soluble vitamin. Share
it with the other students. And then be ready to speak about this vitamin (See: Exercise
5).
10. Interactive! Watching. Watch a video “What are vitamins and mineral salts? -
Healthy Eating for Kids” and answer the questions:

7 How many vitamins do we need?

7 How can we get the vitamins?

7 What foods / dishes should we eat or cook to get

vitamins?
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Vitamin B 3
is a group of vitamins
that help the body turmn
food into energy. They are

also needed to make red blood cells and the
genetic materials DNA and RNA.

/ﬁ n.-.‘._/

Vitamin & .o
called retinol. It is necessary
for healthy vision and also
helps create strong bones
and teeth, as wellas a
strong immune system.

The vitamin B group Includes:
‘81 (thiomin)

*B2 (riboflavin)

*83 (nlocin)

"85 (pontothenic ocid)
‘86 (pyridoxine)

‘89 (folic ocid)

‘812 (cobalomin)
"BIOTIN
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Vitamin D .
made by the body when S=
it is exposed to the sun. =
The vitamin is also found
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in certain foods. Vitamin D helps . also

the body absorb the mineral X colled oscovblc acid, is necessary
A g f Ki L hich hold

calcium. It also helps build 'or making collagen, which holds

body cells together. It also aids
in the healing of wounds and
burns and helps build

strong leem and
bones.
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Vitamin XK.

necessary for blood to clot
when you get a cut. Half
of the vitamin comes from
the food you eat; the other
half is manufactured

< i
by bacteria in your
intestines.
Ly

Figure 41 Placard about vitamins

strong bones and teeth.

—

helps maintain healthy
red blood cells and
muscle tissue.
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Unit 29
WATER-SOLUBLE VITAMINS
1. Lead-in. Read and learn the poem about vitamins. What water-soluble vitamins are
mentioned in the poem?
THE VITAMINS
Vitamin A has a mission
To give to you strong bones and vision

Vitamin D is from the sun
And helps the mineral calcium

Vitamin E always goes zoom
To help your system stay immune

Vitamin K helps you clot
That way you won’t bleed a lot

106



Vitamin C won’t let you get sick
You’ll pump iron quick... er

B Vitamins one, two, three; five, six, seven
Work to keep your engine revvin’

Folic acid is number nine
Keeps your DNA working fine

Twelve is needed you will see
For nerves and blood and energy

2. Read the text “Water-Soluble Vitamins.”

1 have very similar roles to play in nutrition, and many
of them occur together in the same foods.
(thiamin) is essential in the release of energy from

i - Vitamins €
carbohydrates. Good sources include milk, offal, B1 R A

{1 water-soluble

meat (especially pork), wholegrain and fortified 2 B3

breakfast cereals, nuts and pulses, yeast extract and o~ BI o

wheat germ. B2)'é H
2 (riboflavin) is vital for growth, €y, (Bo) B

healthy skin and eyes, and the release of energy from

food. Good sources include milk, meat, offal, eggs, Figure 42 Water-
cheese, fortified breakfast cereals, yeast extract and
green leafy vegetables.

3 (nicotinic acid), sometimes called vitamin B3, plays an important role
in the release of energy within the cells. Unlike the other B vitamins it can be made by
the body. Good sources include meat, offal, fish, fortified breakfast cereals and pulses.

4 , Sometimes called vitamin B5, is involved in a number of
metabolic reactions, including energy production. This vitamin is present in most foods
(excepting fat, oil and sugar). Good sources include liver, kidneys, fish roe, yeast, egg
yolks, wheat germ, fresh vegetables and pulses.

5 (pyridoxine) helps the body to utilize protein and contributes to
the formation of haemoglobin for red blood cells. B6 is found in a wide range of foods
including meat, liver, fish, eggs, wholegrain cereals, some vegetables, pulses, brown
rice, nuts and yeast extract.

6 (folic acid) is involved in the manufacture of amino acids and in the
production of red blood cells. Folate may also help to protect against heart disease.
Good sources of folate are green leafy vegetables, liver, pulses, eggs, wholegrain cereal
products, wheatgerm, nuts and fruit, especially grapefruit and oranges.

7 Is needed for various metabolic reactions and the release of energy from
foods. Good sources include liver, oily fish, kidneys, egg yolks and brown rice.

soluble vitamins
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8 (ascorbic acid) is essential for growth and vital for the formation of
collagen (a protein needed for healthy bones, gums, teeth, blood capillaries and all
connective tissue.) It plays an important role on the healing of wounds and fractures,
and acts as a powerful antioxidant. Vitamin C is found mainly in fruit (lemons, Kiwi,
pineapple, berries, and apricots) and vegetables.

. Speaking. Answer the questions to the text “Water-Soluble Vitamins.”
. What vitamins refer to water-soluble vitamins?
. What roles do the B Complex vitamins play in nutrition?
. Is vitamin B1 the same as thiamin?
. Riboflavin is vital for growth, healthy skin and eyes, isn’t it?
. Is vitamin B2 present in green leafy vegetables and meat?
. Does niacin play an important role in the release of energy from food?
. How is sometimes pantothenic acid called?
. What foods contain pantothenic acid?
. What foods is pyridoxine found in?
10. Folic acid is involved in the manufacture of amino acids and in the production of
red blood cells, isn’t 1t?
11. Do grapefruit and oranges contain folic acid?
12. What is biotin needed for?
13. Is ascorbic acid or nicotinic acid the other name of vitamin C?
14. Where is vitamin C mainly found?

OO NOUIP,WNEFE W

4. Vocabulary. Learn the following key words and word combinations.

release 3BIJIbHCHHS

carbohydrate BYTJICBOJI

offal TEIBLOYXH

pulses 0000Bi

yeast TPLKIKI

thiamin TiaMiH

riboflavin pubodaaBin

green leafy vegetables | 3enmeni nuctsHi oBOYI

acid KHCJIOTa

niacin HIaH

nicotinic acid HIKOTHHOBA KHCJIOTA
amino acid aMIHOKHCJIOTa

unlike Ha BIAMIHY BiJ

egg yolk SIEYHUH KOBTOK

fish roe pubHa MOJIOKa

to contribute to CIIPUSITH; POOUTH BHECOK B
to utilise YTHIII3YBAaTH; BUKOPHCTOBYBATH
biotin 0l0THH

pantothenic acid MaHTOTCHOBA KHCJIOTA
ascorbic acid acKOpOiHOBA KHCIIOTA
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vitamin and share it with your
groupmates.

folic acid / folate domieBa kucaora / Gpoaat
manufacture BHPOOHHMIITBO
gums SICHA
connective tissue 3’€IHyBajJbHA TKAHWHA
healing 311JIEHHS
wound paHa
fracture IIEPEIIOM, PO3PHUB
powerful NOTY KHHM, MOTYTHIH
to act as JUSTH SIK
pyridoxine IPUIOKCUH
heart disease XBopo0a ceplis
5. Work in pairs. Translate the
information about any water-soluble *STAMIN G

6. Project. Create a poster about any
vitamin. For example, here is the
Vitamin B1 poster.

7. Interactive!  Check  your
vocabulary to the topic “Types of
food”.
Types of Food Quiz
Tests comprehension and vocabulary
from EnglishClub's page on Types of
Food. You can do this quiz online
(https://www.englishclub.com/vocabulary/food-types-quiz.php) or print it on paper.
1. Which is produced by insects?
© fruit

honey

poultry
. If something is "edible", it can be

-
-

2

© very delicious
© easily cooked
©  safely eaten
3
-
-
-
4

. Before the development of agriculture, what did people hunt?
fruits and seeds
dairy foods

animals and birds
. Before the development of agriculture, what did people gather?
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fruits and seeds
dairy foods

animals and birds
Agriculture developed when people began cultivating

edible plants
wild animals

meat and eggs
Which word could be defined as "an edible seed that grows in a long seed pod"?

nut
bean
grain
What are seeds from grasses such as wheat, rice and millet called?
food seeds
grains
beans
What do poultry farmers usually raise?
eggs
chickens

feathers
Which are raised for their milk?

dairy cows
dairy foods

“ beef cattle
10. Which type of food does not always have a hard-outer shell?

“ nuts
“  seafood

© shellfish
Answers key: 1. Honey, 2. safely eaten, 3. animals and birds, 4. fruits and seeds, 5.
edible plants, 6. bean, 7. grains, 8. chickens, 9. dairy cows, 10. seafood.

O 5 50 5 9 N S S 0 5 S 50 D

Unit 30
MEAT AND ITS IMPORTANCE IN THE DIET
1. Lead-in. Talk about the following.

1. What meat do you prefer? (pork, chicken, beef, '

o
ol L‘ & ‘i-‘ & w /k\
2. Can you cook meat? \@# ;ﬁ,u § é)\
3. Do you like shish kebabs? What meat do you f‘; ey ?-; " g
usually have for kebabs? o LY ..‘.
4. What meats do they sell at your local market? i”' ? ]" N

Figure 43 "Kebabs
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2. Read the text “Meat and Its Importance in the Diet”.

1 Stock-breeding provides us with dairy-produce and meat, which plays an
important role in our daily diet. It is a good source of high-quality protein, of iron and
zinc, and of all B-vitamins except folic acid. Pork, bacon and ham are in particular rich
in thiamin. Liver and kidneys are also rich in vitamin A, folic acid, iron, riboflavin and
B-vitamins. Sweetbreads and tripe are useful and easily digestible sources of animal
protein. Tripe also contains more calcium than other meats.

2 Chicken, turkey, liver and kidney contain less fat than most carcass meat and
their energy is therefore lower. Much of the fat can nevertheless be trimmed from beef,
lamb and pork before or after cooking. Due to the growth of the broiler industry,
consumption of poultry meat is much greater nowadays.

3 The eating quality of meat is greatly determined by the proportions of
connective tissue and muscle fibres in a particular cut and the amount of fat that is
present within the lean.

3. Vocabulary. Copy and learn the new words and word combinations.

stock-breeding TBAPUHHHIITBO

dairy-produce MOJIOYHA MPOIYKIIisI

pork CBHHHUHA

beef SJTIOBUYMHA

lamb OapaHuHa

bacon OeKoH

ham IIWHKA; OKICT

liver neYiHKa

Kidney HUPKa

sweetbread «comoake  M'sco»  (3oOHa i

MIIIUTYHKOBA 3aJI03U TEJATH, STHITH
TOIIIO, 1110 BUKOPUCTOBYETHCS B 17%K1)

tripe TenpOyXu; pyOeIn

chicken KypKa; Kypya; M'sicO KypKH
turkey THINK

carcass meat M'SICO B TyIIax

poultry meat M'sICO IITHIT

lean micHE M’sICO

cut IIMaTOK; BIAPYO; B1JIpi3, HAapi3Ka
protein OLJIOK, TPOTETH

iron 3aJ1i30

zinc LIUHK

calcium KaJIbLIiH

B-vitamins BiTaMiHu Tpyrnu B

folic acid ¢otieBa KUCI0TA

thiamin TiaMiH

riboflavin pubodnasin

fat KUP
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quality SKICTh

to provide with 3a0e3MeYyBaTh
to contain MICTUTH

to trim obpizatu

to be determined BU3HAYATUCS

to play an important role in

IpaTy BAKJIUBY POJb B

to be rich in

OyTm OaraTuMm Ha

diet
source
digestible
useful

Jli€Ta; XapuyBaHHS
JKEPETIO

TpaBHUU
KOPUCHUH
particular 0C00JIMBHUI
amount KIJIBKICTB

. Speaking. Answer the questions on the text “Meat and Its Importance in the Diet”.
. What is the text about?

. What branch of industry provides people with meat and dairy-produce?

. Does meat play an important role in our daily diet?

. What meats do you know?

. What nutrients does meat contain?

. Which meats are rich in thiamin?

. What vitamins and minerals are liver and kidneys rich in?

. Tripe contains more calcium than other meats, doesn’t it?

. Which meats contain less fat than other meats?

10. Is consumption of poultry meat greater nowadays?

11. Can much of the fat be trimmed from beef, lamb and pork before or after cooking?
12. How is the eating quality of meat determined?

O©Ooo~Noolhs,WNEFE B

5. Writing. Make up a plan to the text “Meat and Its Importance in the Diet”.
Paragraph 1
Paragraph 2
Paragraph 3

6. In the text “Meat and Its Importance in the Diet” find the English equivalents for

the following word combinations and phrases.

1. lomenna nieTa, 2. BUCOKOSKICHHMM O110K; 3. 0co0OaMBO OaraTi Ha TiaMiH; 4.

JIETKOTpaBHI JpKepesia; 5. OUIOK TBAPUHHOTO MOXOJKEHHS; 6. OUIbIIe Kajbllito; /.

MEHIIE XHUpY; 8. iCTIBHA SIKICTh M fCa.

7. Translate the text “Meat and Its Importance in the Diet” into Ukrainian.

8. Interactive! Watching. Watch a video “Nutritional

Benefits of Eating Red Meat” and tell what nutrients there

are in red meat.

https://www.youtube.com/watch?v=N7JVCEyEaRU
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9. Solve the wordsearch.
KINDS OF MEAT

bacon cured meats grilled pork

beef duck ham poultry

bones fresh meats Kidney smoked

carcass meat fried meat lamb sweetbread

chicken frozen liver tripe

cooked goose mutton turkey

veal

p |o |r |k |la |h |[b |e |e |[f |[b |d |u |c |k
¢c |c |d |vile ta Il |e |f Jl-]la'|m |b'g Vi
b |h |h i |J] |m]k |l |m |e |n |o |d|p |d
& 3 PP B dahes e P < e L 2L aks it e U |V |n
c |w|x |c |y |z |a |b|b |c |k |d |e |[f |e
O 1Y SR it VAL S A e S 6 g ) L i 8 I St e S
n |k |r |l |m]Je [(n |o | m |u |t |t |o |n |p
q |r |s |[e |e |t |n |s Ju |v |w |x |y |z |t
f |a |b |w|d |c |g |r |i I |1 e |d |d |r
r e |s |f |g |[m|h |c |o |o |k [e |d |i i
o |j |k [f |r |i |e |d|m e |a |t [I |m|p
Z pnEEofglenabas | raxies faldes s maieglangd e
e |p |b o |n |e |s |q |t Ju|r |k |e |y |r
n |s |t |u |v |w | g |o |0 |s |e |a |b|c |a
b |f |r |e |s |h |[m]e Ja |t |s |c |d |e |[f

(25 words may be across, down, forward, backward, up or diagonally;
they are in a straight line. One letter can be for two or more words.)

Unit 31
MEAT PRESERVATION
1. Lead-in. Read and learn these food idioms and make up your own sentences.

Food idioms

To be a “meat-and-potatoes” person is to like simple things (srro6uTu npocTi peu,
OyTH HEBUOATJIMBUM).

For example: My grandpa was a “meat-and-potatoes” person.

To “bring home the bacon” is to earn money at a job (3apo6asTu rporiri Ha poOOTI).
For example: Her husband knows how to bring home the bacon.

2.Read the text “Meat Preservation”.
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1 There are several ways to preserve meat for future. They are canning, curing,
cold storage, quick freezing and vacuum-packing.

2 Fresh meats and some of the sundry parts are canned. Canning is also used to
preserve frankfurters.

3 Curing is a very important method of preservation. Common salt is the basis
for all curing and is the only really necessary ingredient. Smoking helps in preserving
meats and it gives a pleasant flavour. Sugar and saltpeter are other ingredients of the
curing formulae. Examples of cured meats are: corned beef, dried beef, ham, bacon,
salt pork and some kinds of sausage.

4 Meat can be held in cold storage to preserve it.

5 Freezing quickly at a very low temperature is a new development in meat
preservation and merchandising.

6 Vacuum-packing is the newest way of meat preservation and helps to preserve
meat for a long time.

. Read the following statements and decide if they are true or false.

. There is only one way to preserve meat. T/F

. Frankfurters, fresh meats, some of the sundry parts can be canned. T/F

. Saltpetre is the basis for all curing. T/F

. Smoking gives meat a pleasant flavour. T/F

. Cold storage is also used to preserve meat. T/F

. Quick freezing and vacuum-packing are the new ways in preserving meat. T/F

OO0 WNE W

4. Speaking. Answer the questions on the text “Meat Preservation”.
1. What methods are used to preserve meat?
2. Curing is a very important method of preservation, isn’t it?
3. What are the main ingredients for curing formulae?
4. What are the examples of cured meats?
5. Does vacuum-packing help to preserve meat for a long time?
5. Match the paragraph to its heading.
The method of curing Paragraph 1
Vacuum-packing Paragraph 2
The main methods in meat preservation | Paragraph 3
Quick freezing Paragraph 4
Canned meats Paragraph 5
Cold storage Paragraph 6
6. Match the beginning of the sentence with its ending.
1. Common salt is the basis for all a) of meat preservation.
2. Meat can be held in cold storage b) curing.

3. Vacuum-packing is the newest way | ¢) canned.
4. Fresh meats and frankfurters can be | d) to preserve it.
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7. Translate Paragraphs 1, 3 and 5 from the text “Meat preservation” into Ukrainian.
8. Vocabulary. Copy and learn the following words and word combinations.

to preserve 30epiratu

preservation 30epiraHHs

canning KOHCEpBYBaHHS

to can KOHCEPBYBaTH

can MOTTH

fresh meats CBIXKI BUIM M’sca

sundry / dried CYIIECHUI/CyXuit

common salt oBapeHa Cijb

saltpetre cenmiTpa

curing B’sJICHHSI; CYIIIHHS; COJIIHHS
to cure B’SUTUTH; CYIIIUTH; COTUTH
smoking KOITYCHHS

a pleasant flavour

MIPUEMHUNA apoMaT

formula (formulae)

penent (PEIenTH)

cold storage

30epiraHHs y X0JOAWIbHUKY

freezing 3aMOPOXKYBaHHS
vacuum-packing BaKyyMHa yIIaKOBKa
development po3poOKa
merchandising TOPTIBJIS; IPOJAK
way/method IUIAX/CI0ci0
corned beef COJIOHHHA

ham IITUHKA

bacon OeKOoH

salt pork COJIOHA CBUHHHA
frankfurter COCHCKa

9. Interactive! True or False? Play the game “Kinds of meat”.
urce/42429582/kinds-of-meat

https://wordwall.net/uk/reso

& Wordwall

Kinds of meat

fonosHa @ymxuii Moisnpaen Moi pesyabTatn m OHOBUTM NNAH NIANUCKN

beef,

O6pat iHWWA Wwabn

pork lamb | 22 oo
- red meat [ oo

TTpasnnbHo HenpasunbHo
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1. Lead-in. Read this note about the origins of the word “sausage’.

The word sausage, from the Latin salsus (“salted”), refers to a food-processing
method that had been used for centuries. Various forms of sausages were known
in ancient Babylonia, Greece, and Rome, China.
The word sausage was first used in English in the mid-15th century,
spelled sawsyge.

2. Read the text “Sausage”.

1 Sausage is a food prepared from chopped or ground meat that is seasoned and
may be stuffed into a casing. At one time fresh meat that could not be consumed
Immediately was made into sausage as a means of preservation. The 200 or more types
of sausages currently produced provide an opportunity for dietary variety rather than a
means of meat preservation. Meat processed in this manner has gained wide acceptance
in the United States, as indicated by a per capita consumption of about 11 kg (25 Ib).
The frankfurter, or wiener, is the single most-popular sausage item and accounts for 30
per cent of the total sausage consumption.

2 Sausage can vary in the kind and amount of meat used; the fineness of
chopping and grinding; the seasonings or spices used; the processing method (whether
smoked or cooked or both, or dried); and the type of casing used, such as treated animal
intestines, cellulose, or synthetic material. Binders or extenders, such as cereals, are
often added. The U.S. Food and Drug Administration has questioned the use of sodium
nitrite and other chemicals added as preserving or
colouring agents.

3 Sausages are usually classified according GRS
to the processing method used: fresh (Italian i e
sausage, fresh pork sausage); fresh smoked Lonione
(mettwurst, country style pork); cooked . JRARRSERY RISER ¥

(braunschweiger, beer salami); cooked smoked L |

(frankfurter, bologna); and dry and semidry (hard
salami, pepperoni, summer sausage).

3. Vocabulary. Read and copy the following words and word combinations.

sausage KoBOaca; Cocucka

to chop 1. Hapi3yBaTH, KPUIIUTH, IATKYBATH;
2. IepeKpyyYyBaTh Ha M’ ICOPyOIT

chopped meat M’sICHUH (api

to grind (ground, ground) MOJIOTH, PO3MEITIOBATH, IICPEMETIOBATH

to stuff (into) HAYMHATH, apIIupyBaTy; HaOUBaTH

casing 000JI0OHKA

to consume CIIOKMBATH

consumption CIIOYKHUBAHHS
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currently

3apas3, B TETEPINTHIN Jac

to provide an opportunity

HAJIaBaTU MOKJIMBICTb

dietary variety

PI3HOMAHITTS B Xap4yBaHHI

Administration

to produce BUTOTOBJISITH

to process nepepoOJIATH. 00pOOIATH

to gain wide acceptance 3100yTH IUPOKE BU3HAHHS

as indicated SIK BKA3YEThCSI

per capita Ha JIYITy HaCCJICHHS

annually IOPIYHO

25 Ib (25 pounds) 25 ¢yHTIB

frankfurter (wiener) COCHCKa

to vary 3MiHIOBaTU(CsI), BapirOBaTH

amount KIJIBKICTh

fineness BUIITYKaHICTh, TOHKICTh; JTOCKOHAJIICTB,
BHCOKA SIKICTh; TOCTPOTa

seasonings IPHIIPABU

spices crerii

smoked KOITYCHUI

dry / dried CYXHH, CYIICHUN

semidry sausage HaIiBCcyxa KoBOaca

cooked BapCHUIMA

cellulose IEeTF0I032

treated animal intestines 00po0JICHI KHIIIKKA TBAPUH

binder CIOJTyYHa pEYOBHHA

extender HAIIOBHIOBAY

cereals 3EpPHOBI

to add JI0J1aBaTH

the U.S. Food and Drug | AmepukaHchke yIpaBITiHHS o

CaHITapHOMY JOTJSIAY 1 KOHTPOJIO 3a
XapYOBUMH MPOIYKTAMHU 1 JIKAMH

to question the use

M1JaBaTH CYMHIBY BUKOPUCTaHHS

sodium nitrite

HITPUT HATPIIO

chemicals

XIMI4H1 peYOBUHU

preserving agent KOHCEPBaHT
colouring agent OapBHUK
to classify KiIacudikyBaTu

fresh sausage

cupa KoBbaca

fresh smoked sausage

CHPOKOITYCHA KoBOaca

4. Speaking. Answer the questions to the text “Sausage”.

1. What kind of food is sausage?

2. How many types of sausages are currently produced in the U.S.?
3. What is the annual consumption of sausage per capita in the U.S.?
4. Is frankfurter (or wiener) Number One sausage in the U.S.?
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5. Is frankfurter popular in Ukraine?

6. What are the main processing methods in sausage manufacture?

7. What does the variety of sausage depend on?

8. What kinds of casings are used in the sausage manufacture?

9. How are sausages classified?

10. Do you like sausage?

11. What kind of sausage do you like?

12. What kinds of sausages are produced at the local meat processing plant?

5. Match the heading to the paragraph.

Classification of sausages. Paragraph 1
Sausage as a popular means of meat preservation. | Paragraph 2
The variety of sausage depends on many things. Paragraph 3

6. Translate Paragraphs 2 and 3 of the text “Sausage” into Ukrainian.

7. Read the information about past participle.

a) Past participle (Participle I1) of regular verbs is formed with the help of the ending
—ed; and past participle of irregular verbs is the third column from The Table of the
Irregular Verbs. For example,

VERB PAST PARTICIPLE

to use (BxMBaTH, BUKOPHCTOBYBaTH) — USed (IKUii BAKOPHUCTOBYIOTh, BXXUBAHUH );
to visit (BigBimyBaTn) — visited (BigBigaHuii, SKOTO BiJIBITIyIOTh);
to speak (po3MoBIISTH, TOBOPHTH)  — SPOKEN (SIKUM TOBOPSITH);

to do (poOutn) — done (3pobneHnit).

b) Translate into English the following past participles).

To prepare (roryBatu, BuroTOBIATH) — prepared; to chop (mepekpyuyBatu Ha
Mm’sicopyoii) — chopped; to season (mpumpamista) — Seasoned; to consume
(cmoxuBath) — consumed; to indicate (Bkasysatu) — indicated; to process
(mepepobiisiti) — processed; to smoke (konTurn) —smoked; to cook (Baputm) —
cooked; to dry (cymmru) — dried; to add (momaBatu) — added; to grind
(mepememtoBati) — ground; to make (Burororyisatu) —made; to buy (kymyBatn) —
bought.

8. Find in the text “Sausage” the English equivalents of the following word
combinations:

a) 11e IPOAYKT, IKHI TOTYIOTh 3;

b) sikuit MO’KHA HAYMHHUTH B 00OJIOHKY

C) sIKe HE MOTJIH 3pa3y K CIOXKHTH;

d) 30 % Big BChOro CIIOKMBAaHHS KOBOAC;

e) sik 3acib 30epiraHHs;

f) siki 3apa3 BUTOTOBIISIOTE;
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g) oOpobIIeHe TaKuM CIIOCOOOM;

h) Bu i KUTBKICTH BUKOPUCTAHOTO M’siCa;
1) 3a3BHYail KIIaCU(IKyIOTh 3TiIHO;

J) BapeHa koBOaca;

K) BapeHO-KOMmMUeHa KOBOAca;

I) censuchka 3 cBUHUHHU (KOBOAaca).

9. Watching. Watch the presentation about the classification of sausages and the
technology of making sausages.

Classification of
Sausages.pptx

10. Read this culture note about the names of sausages.
CULTURE NOTE
B anrmiiicekiii MOB1 Ha3BU KOBOAC Ta COCUCOK 30€piratoTh CBOI 1TaNChKI, HIMEIbK1
Ta aMEPHUKAaHChKl HA3BU YW MPHUIAMAIOTh Ha3BH 3 MICIIEBOCTI, 3BIJKH Il KOBOacu
MOXO/ISITh.
Frankfurter — amepHuKaHCBKE CIIOBO, IO 03Ha4ae “cocucka’ (“dpankdyprep”, Bia
Ha3BU HiMelbkoro micta ®pankdypr).

~d

Bologna sausage — “0onoHChKa KommueHa koBOaca” (BiJl Ha3BH iTaIIHCHKOIO MicTa

Bononbs).
v &y
- T . . c o -
Pepperont — “nenepoHi” (Ha3Ba 1TAMCBKOrO MOXOJ/KEHHs, ‘peperon’ B

1TAMIIChKIM MOBI O3HauYae ‘“COJNIOAKI mepli”, ajlie cama KoBOaca Mae aMepuKaHo-
1TaIiCchKe MOXO0HKCHHS ).

L4
[TV T Nt =7
Italian sausage — “iraniiicbka KoBOaca’.
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Mettwurst, braunschwelger — HiMeIbKiI Ha3BH KoBOac: cepsenar (“MeTBypct”) Ta
BapeHa KoBOaca OpayHIIBeHTchKa (“‘OpayHIiBamnrep”).

e v
y DEL TSI
LR

Braumchwei {3

Salaml “cayami’”, Bij ITaliiCHLKOTO ciaoBa ‘Salame’, mo o3Hauae «koBOacay.

11. Interactive! Watching. Watch the video about different sausages “Types of
Sausage and the Absolute Best Ways to Cook them .
htt S: //www outube com/watch’>v—6STcGNOf6t8

120


https://www.youtube.com/watch?v=6STcGN0f6t8
https://www.youtube.com/embed/6STcGN0f6t8?feature=oembed

1. Read the text “Preservation and storage. Cold storage.”

Meat preservation helps to control spoilage by inhibiting the
growth of microorganisms, slowing enzymatic activity, and preventing the oxidation
of fatty acids that promote rancidity. Chemical properties of meat, such as pH and
moisture content, affect the ability of microorganisms to grow on meat. Natural
protective tissues (fat or skin) can prevent microbial contamination, dehydration, or
other detrimental changes. Covering meats with paper or protective plastic films
prevents excessive moisture loss and microbial contamination.

Temperature is the most important factor influencing bacterial
growth. Pathogenic bacteria do not grow well in temperatures under 3 °C (38 °F).
Therefore, meat should be stored at temperatures that are as cold as
possible. Refrigerated storage is the most common method of meat preservation. The
typical refrigerated storage life for fresh meats is 5 to 7 days.

Freezer storage is an excellent method of
meat preservation. It is important to wrap / { \
. . \
| EN 1 ‘ | // -~ vV
\ .’ \ . \
> & 7 /

frozen meats closely in packaging that
limits air contact with the meat in order to
Figure 44 Frozen dumplings

prevent moisture loss during storage. The
length of time meats are held at frozen
storage also determines product quality.
Under typical freezer storage of —18 °C
beef can be stored for 6 to 12 months, lamb
for 6 to 9 months, pork for 6 months, and
sausage products for 2 months.

2. Vocabulary. Read, copy and learn the key words and terms.

meat preservation

30epiraHHsi, KOHCEPBYBaHHs M sica

cold storage

30epiraHHs y X0JOAWIbHUKY

to store 30epiratu

storage 30epiraHHs

storage life CTpOK 30epiranus

freezer storage 30epiraHHs B MOPO3HJIbHIHM Kamepi

frozen storage

3aMOPOKCHEC CXOBHIIIC

length of time

TPUBAJICTh Yacy

to influence BITMBATH

to wrap 3aropraTy, NaKyBaTu

to prevent YHHKaTH, 3a1mo0iratu

to determine BU3HAYATH, BUMIPIOBATH
to grow pOCTH, 3pOCTAaTU

growth pICT, 3pOCTaHHS

quality SIKICTh
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https://www.merriam-webster.com/dictionary/inhibiting
https://www.britannica.com/topic/dehydration-food-preservation
https://www.merriam-webster.com/dictionary/detrimental
https://www.britannica.com/technology/refrigeration

common method MOIINPEHMA METOJ / CIIOCi0
moisture loss BTPATH BOJIOTH

detrimental changes 3ry0Hi 3MiHH

in order to JJISL TOTO 11100

fat KUDP; callo

skin IKipa

protective plastic films 3aXHCHI IJIACTUKOBI IIIIBKU
excessive moisture loss Ha/IMipHA BTpaTa BOJIOTOCTI
microbial contamination MIKpOOHE 3a0pyTHCHHSI

3. Read these synonyms and translate them into Ukrainian.

Synonyms

preservation — storage, cold storage — refrigerated storage

4. Translate the following word combinations with the new words.
a. storage: storage life, cold storage, freezer storage
b. guality: meat quality, product quality

. Speaking. Answer the questions.

. What is the most important factor influencing bacterial growth?

. Do pathogenic bacteria grow well in temperatures under 3 °C?

. Is refrigerated storage the most common method of meat preservation?
. What is the typical refrigerated storage life for fresh meats?

. What method is an excellent method of meat preservation?

. What temperature is typical for freezer storage of meat?

. How long can we store meat under the temperature of —18 °C?

~NOoO O W - O

6. Interactive! Play the game: check your MEAT vocabulary with the flash cards.
https://wordwall.net/uk/resource/38842637/meat

ZWordwall  croopire |

fonossa Qywkyii  TapudHi nnaxu sttt 3apeecrpysarn

~
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1. Lead-in. Think over.
7 Why is freezing very important in meat preservation?

2. Read the text “Freezing and thawing.”

The rate of freezing is very important in maintaining meat quality. Rapid
freezing is superior; if meats are frozen slowly, large ice crystals form in the meat and
rupture cell membranes. When this meat is thawed, much of the original moisture
found in the meat is lost as purge (juices that flow from the meat). For this reason,
cryogenic freezing (the use of supercold substances such as liquid nitrogen) or other
rapid methods of freezing meats are used at the commercial level to maintain maximal
product quality. However, freezing does not kill most microorganisms; they simply
become dormant. When the meat is thawed, the spoilage continues where it left off.

Thawing meats often can cause more detrimental quality changes than freezing.
In contrast to freezing, thawing should be a slow process. Meats are best thawed in the
refrigerator with packaging left intact, so that moisture loss is minimized.

3. Vocabulary. Read and copy these words and word combinations.

freezing 3aMOPOKCHHS

the rate of freezing MIBUJIKICTh 3aMep3aHHSI

rapid freezing IIBUJIKE 3aMOPOKYBaHHS
cryogenic freezing KpiOTE€HHE 3aMOPOKYBaHHS

to continue IPOJIOBXKYBAaTH

to maintain HiATPUMYBaTH, BAEPKYBaTH

to thaw PO3MOPOXKYBaTH, TAHYTH

to become dormant craBaTy Oe3aIsIbHUM / CIUIIYUM
to leave intact 3aJIMIIATH HETOTOPKAaHUM

to leave (left, left) off NPUITUHSTH, TIEPECTABATH, IOKUAATH
to be left off 3aJIMIIATH OCTOPOHb

to rupture cell membranes pYWHYBaTH KJIITHHHI MeMOpaHu
rapid 1000395 010°97051

spoilage TICYBaHHSI

supercold substances HA/IXO0JIOIHI PCUOBHHHU

liquid nitrogen piOKui a30T

moisture BOJIOTICTb

at the commercial level Ha KOMEpLIHHOMY piBHI

for this reason 3 1i€1 TPUYUHH

however OlHaue

detrimental quality changes IIKiJTMBI 3MIiHH SIKOCTI

in contrast to Ha BIAMIHY BiJ

to cause CHIPUYHUHSITH

slow MOBUIbHHMN
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Meats are best thawed in the | M’sco Haiikpalie po3MOpOKyBaTH B
refrigerator with packaging left | xonoawiIbHUKY, 3aTMIIUBITA

intact. HEYIIKO/PKEHOK) YITAKOBKY.
superior HaWKpaIui, HaTi i
purge OYMILICHHS; YUCTKA

4. Decide whether the following statements are true or false.

1. The rate of freezing is very important in maintaining meat quality. T/F

2. Slow freezing is superior. T/F

3. Large ice crystals form in the meat by rapid freezing. T/F

4. Cryogenic freezing is the use of supercold substances such as liquid nitrogen. T/F
5. Freezing does not kill most microorganisms. T/F

6. Freezing should be a rapid process; thawing should be a slow process. T/F

5. Interactive! Watching. Watch a video “Mechanical Vs. cryogenic freezing &
chilling for food products - Air Liquide” and decide:
7 Which type of freezing is better for meat?
https://www.youtube.com/watch?v=DWd3062gR_Q

Unit 35
VACUUM PACKAGING AND CANNING
1. Read the text “Vacuum packaging and canning” and translate it.
VACUUM PACKAGING AND CANNING
Vacuum packaging. Oxygen is required
for many bacteria to grow. For this reason, most
meats are vacuum-packaged, which extends the
storage life under refrigerated conditions to §
approximately 100 days. In addition, vacuum
packaging minimizes the oxidation of
unsaturated fatty acids and slows the
development of rancid meat.

Figure 45 Vacuum-packaged meat

124


https://www.youtube.com/watch?v=DWd3062qR_Q
https://www.youtube.com/embed/DWd3062qR_Q?feature=oembed
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Figure 46 Canned meats

Canning. The second most common
method of meat preservation is canning.
Canning involves sealing meat in a
container and then heating it to destroy all
microorganisms capable of food spoilage.
Under normal conditions canned products
can safely be stored at room temperature
indefinitely.

2. Vocabulary. Read, copy and learn the key words and terms.

vacuum packaging

BaKyyMHa yIaKoOBKa

to be required

1oTpi10HO, BUMaratu(cs)

to be vacuum-packaged

OyTH YIIaKOBaHHMH Y BaKyyM

to extend

MOJIOB)KYBATH, PO3IIMPIOBATH

to slow YIOBUILHIOBATH

under refrigerated conditions B YMOBAaX OXOJIO/[KCHHSI
in addition, Ha JIOJIATOK

oxygen KHCCHb

oxidation OKHCJICHHS, OKCHAIisS

unsaturated fatty acids

HEHACUYCHI1 JKUPHI KUCIIOTH

development

PO3BHUTOK

rancid IPOTIPKINH, 371K, MTPOTYXJITHH

canning KOHCEPBYBaHHs

canned KOHCEPBOBAHUI

to involve 3aJly4aTH, BTSATYBaTH

to seal meat repMEeTH3yBaTH / TEPMETUYHO 3aKpUBATU
M’CO

container Tapa

to heat HarpiBaTu

to destroy 3HUILYBAaTH, 3pYHHYBAaTH

capable of 3JIaTHUH JI0

safely 0e31eUHO, HaIIHHO

for this reason,

3 Li€1 MPUYUHU

3. Speaking. Work in pairs. Answer the questions.
1. Why are most meats vacuum-packaged?

2. For how long does vacuum packaging extend the storage life of meat under

refrigerated conditions?

3. Does vacuum packaging of meats slow the development of rancid meat?
4. What is the second most popular method of meat preservation?
5. What processes does canning involve?
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4. Interactive! Do the multiple-choice test “Meat Quiz” and check up your translation

skills. Choose the correct variant. https://wordwall. net/resource/38508717/meat -quiz
Wordwall bett Home Features Price Pla Log In
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INTERACTIVES

Unit 36

DRYING, FERMENTATION, IRRADIATION
1. Read the text “Drying, fermentation, irradiation.”

DRYING, FERMENTATION, IRRADIATION

Drying. Drying is another common method of meat
preservation. Drying removes moisture from meat products so
that microorganisms cannot grow. Dry sausages, freeze-dried
meats are examples of dried meats capable of being stored at
room temperature without rapid spoilage.

Fermentation.  One  ancient  form  of food
preservation used in the meat industry is fermentation.
Fermentation involves the addition of certain harmless bacteria
to meat. These fermenting bacteria produce acid as they grow, lowering the pH of the
meat and inhibiting the growth of many pathogenic microorganisms.

Irradiation. Irradiation, or radurization, is a
pasteurization method accomplished by exposing
meat to doses of radiation. Radurization is as effective
as heat pasteurization in Killing food-spoilage
microorganisms.

Right above: Figure 47 Canned dried beef
Left: Figure 48 Dried sausage

2. Vocabulary. Read, copy and learn the key words and terms.

drying CYIIIHHS

to dry CYIIUTH

to remove yCyBaTu

dry sausages cyxi KoBOacu
freeze-dried meats CyOJIIMOBaHI MPOTYKTH
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freeze-drying CYIIIIHHS 3aMOPOKYBaHHSIM

example MIPUKIIA]

without oe3

fermentation OpoiHHsA, (hepMEHTAallisl, OKUCHCHHSI

addition JIOIaBaHHSA

certain TICBHUI

harmless bacteria HEIKI MBI OaKTepii

acid KHCJIOTA

lowering 3HIDKYIOUU

inhibiting raJIbMyIO4H

irradiation ippaiais

radurization paaypu3aiiis

to accomplish BHUKOHYBATH, TOCITATH, 3BEPITYBATH

by exposing meat to iIAaI049d M’ SICO

food-spoilage microorganisms MIKpOOpPTraHi3MH, M0 TICYIOTh  Xap4oBi
IPOITYKTH

3. Speaking. Answer the questions.

1. What are the examples of dried meat products?

2. Is fermentation an ancient form of meat preservation?

3. What does fermentation involve?

4. Is irradiation a pasteurization method?

5. By radurization meat is exposed to doses of radiation, isn’t it?

4. Interactive! Watching. Watch this video “HOW TO DRY MEAT AT HOME USING
AN OVEN | HOW TO DRY MEAT | SIMPLY JOECY”

and tell: https://www.youtube.com/watch?v=1EnwEOTbwhl

7 hat is the only ingredient to dry meat at home using the mini-oven?

Unit 37

CURING AND SMOKING
1. Lead-in. Answer the questions.
7 Do you like ham?
7 Do you like smoked sausages?
7 Are smoked sausages healthy products?
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2. Read the text “Curing and smoking.”

Meat curing and smoking are two of the oldest methods of meat preservation.
They not only improve the safety and shelf life of meat products but also enhance the
colour and flavour. Smoking of meat decreases the available moisture on the surface
of meat products, preventing microbial growth and spoilage. Ham and sausage are the
examples of meat curing, as commonly performed in products such as ham or sausage,
involves the addition of mixtures containing salt, nitrite, and other preservatives.

Salt decreases the moisture in meats available to spoilage microorganisms.
Nitrite prevents microorganisms from growing and retards rancidity in meats. Nitrite
also produces the pink colour associated with cured products.

3. Vocabulary. Read, copy and learn the key words and terms.

curing KOHCEPBYBaHHs, MApPHHA/I, 3arOTIBJIs
smoking KOTITIHHS

to improve MOKPAIyBaTH

to decrease 3MEHITYBaTH(Cs)

to enhance MTOCUJINTH, 301JIBIITYBATH, ITiIBUIITYBaTH
to retard BlJICTaBaTH, CIIOBUILHIOBATH

shelf life CTPOK 30epirans

safety Oesneka, 3abe3meKa, rapaHTis
surface TTOBEPXHS

preventing 3armobiratouu

flavour CMak, apomMaT

mixture CYMIII

salt CiJIb

nitrite a3oT

containing SIKUW MICTUTh

preservatives KOHCEPBAHTH

rancidity IPOTIPKIIICTh, TIPKiCTh, MPOTYXJIiCTh
available JOCTYITHUN

cured products KOITYCHI BUPOOH

meat curing 3aCOJIIOBAHHS M sica, OCOJIKA M sica
ham IIMHKA, OKICT

sausage KoBOaca, COCHCKa

4. Speaking. Work in pairs. Answer the questions.
1. What are the oldest methods of meat preservation?

2. Do meat curing and smoking improve the safety and shelf life of meat products?
3. Meat curing and smoking also enhance the colour and flavour of meat products,

don’t they?

4. What meat products are the examples of meat curing?
5. What is the role of salt in meat preservation?
6. What is the role of nitrite in meat preservation?

128




.......

. WITH NATURAL JUICES oo
97% FAT FREE | 25%LEss sobium

THAN USDA DATA FOR HAM STEAKS.

= NETWT.70Z

Figure 49 Ham Figure 50 Smoked sausage

5. Interactive! Watching. Watch a video about industrial curing of bacon “This Is
How Bacon Is Really Made”.

https://www.youtube.com/watch?v=4wPHyaKUIv8

Or: You can watch a video about making traditional bacon in Britain “How English
Bacon Is Made | Regional Eats. ” (juniper berries — siroau siiBITio)
https://www.youtube.com/watch?v=_BBC3WQ2MTs&list=TLPQMjMxXMTIwMjFb

100QsUUWIA&index=2

Answer the question.
7 What ingredients are used for making bacon?

INSIDER REG'ONAL "S

Unit 38
MEAT CANNING, SPICES
1. Lead-in. Talk about the following.
1. Do you often eat canned meat?
2. Have you ever eaten home-made canned meat? Did you like it?

2. Read the text “Production of canned meat”.
PRODUCTION OF CANNED MEAT

1 Canned meat provides high-quality, protein-rich food . Canned meat products
include whole muscles, meat stews, luncheon meat, sausages, sauces with meat pieces,
and paste products. Meat canning essentially includes three main operations: can
filling, exhaustion, and heat treatment. Heat treatment is the combination of two
components: temperature and time. Canned meat products are sterilized at
temperatures 101 degrees Celsius — 130 degrees Celsius. In general, 30% of the can
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volume must be a liquid (brine or sauce) in order to allow good heat transfer. In canned
meats there are complex changes to the flavour, aroma and texture.

2 To get a safety meat product usually:

— All incoming meat is checked to raw material quality specifications and
temperature requirements. All the raw material is X-rayed for bones and foreign
material.

Bce Mm'sico, mo HaaXxoaWuTh, MEPEBIPAETHCS HA BiAMOBIAHICTH BUMOTaM JI0 SKOCTI
CUPOBHHHU Ta TeMIIepaTypHUX BUMOT. Bcsi cupoBHHA migmaeThess peHTreHorpadii Ha
KICTKH Ta CTOPOHHI PEYOBHHU.

— All raw material is weighed before and after marination to ensure consistent
results every time.

VYcio CUpOBHHY 3BaXKYIOTh JO Ta MiClsd MapUHyBaHHS, 100 3a0€3MeUnuTH CTaOUIbHI
PE3YIbTATU KOXKHOI'O pasy.

— All cans are weighed after being filled to ensure net weight of label is achieved.
VY1 6aHKM 3BaXKYIOThCS MICIIsl HATOBHEHHSI, 100 3a0€3MeUnTH JOCITHEHHS Baru HETTO

ETUKETKH.
3 Let’s have a look at the INGREDIENTS for

LUNCHEON CHICKEN MEAT: Mechanically
Separated Chicken, Contains 2% or Less of the
Following: Salt, Sugar, Sodium Phosphate, Spices,
Sodium Nitrite.

And here are the nutrition facts about this luncheon chicken meat:

Y Amount/Serving % DV* Amount/Serving % DV*
Nutrition Facts — —
Sewl S|ze 20:,: (569) Total Fat gg 14% Total Carb. 1g 0%

Sat. Fat3g 15%  Dietary Fiber Og 0%
Calories 110 Trans FatO0g 0% SugarsOg 0%
Caloriesfom Fat 80 gholest, 55mg 18% Protein 7g
Sodium 450mg 19%
*Percent Daily Values (DV) are
based on a 2,000 caorie et yiaryin A 0% » Vitamin C 0% » Calcium 8% » Iron 6%

3. Match the headings to the paragraphs.

A B
Paragraph 1 Check up of raw material and finished canned meat product
Paragraph 2 Ingredients and nutrition facts
Paragraph 3 Canned meat and meat canning operations

4. Writing. Translate paragraph 1 of the text “Canned meat” into Ukrainian.
5. Speaking. Answer the questions.
1. What do canned meats provide?
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2. What products do usually canned meats include?

3. What are the main meat canning operation?

4. What is the temperature of sterilization of canned meat?
5. What do they do with all the incoming meat for canning?
6. Is all raw material weighed before and after marination?

6. Vocabulary. Read and copy the words and word combinations.

meat canning

KOHCEPBYBaHHs M’sica

canned meat

KOHCCPBOBAHC M’SICO

can KOHCEpPBHA MeTaJieBa OaHKa
exhaustion BUCHA)KECHHSI

can filling HAIIOBHEHHS 0aHOK

heat treatment TEIUIOBA 00POOKa

raw material CHUpOBHHA

incoming meat M'SICO, SIKE HAIXOINUTh

to weigh BAXKHUTH

to check NepeBipATH

sauces with meat pieces

COYCH 3 MIMAaTOYKaMH M'sica

luncheon meats

001/1H1 M’SICHI CTpaBH

meat stews M’SICHI pary

paste products NACTONOI0H1 IPOIYKTH

brine po3ci

sauce coyc

volume 00’eM

to allow good heat transfer | 3aGe3neuyBaT XOpoIIy TemIonepeaady
to X-ray IPOCBIYYBATH, POOUTH PEHTTEHOTPaMy
sodium phosphate docdar HaTpiro

spices IPSTHOIIT

black/white pepper JOPHUI1 / Ol Meperb

paprika nanpuka

chilli qiJ1i, Iepellb YepPBOHMI T1pKUH

pimento IBO3JMYHUI Mepellb, 3aMalllHUN Nepelb, HIMEHT
nutmeg MYCKaTHHUN TOpIX

coriander seed HaCIHHS KOpiaHApy

colouring agent OapBHHUK

flavouring agent apoMaTH3aTop

Spices and herbs serve as flavouring agents for various meat products.
Coriander seed is used in frankfurters, minced ham, luncheon meat. 0.3-1.0 g /

kg. Nutmeg is used

in Dbologna and minced ham sausages,

frankfurters, liver sausage and gelatinous meat mixes. 0.3-1.0 g / kg. The most
common natural spice in sausage making is pepper. Pepper is used in a variety
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(almost all) meat products .1-2.5 g/ 1 kg. Paprika is used in frankfurters, minced
specialties and other products. Sometimes wused as a colouring
agent. 1-5 g/ 1 kg. Chilli is used for spicy products. Pimento is used in different
sausage products. Sometimes pimento is used in frankfurters
and some smoked products. 0.3-3.0 g / kg.
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Ground coriander and coriander seeds Cayenne pepper

7. Interactive! Watching. Watch a video “How Factories Produce Canned Meat | How
It's Made” about an American meat cannery KEYSTONE MEATS from Ohio.

Answer the questions:

1. How is meat checked before canning?

2. What meats are canned at this cannery?

3. What is the only ingredient added to meat?
https://www.youtube.com/watch?v=p40gaCou2Qs

cannery R KOHCGpBHI/If/i 3aBO/]
steam — napa
pressure cooker — cxopoBapka

Unit 39

BIOCHEMISTRY OF EGGS
1. Read the text “Eggs” and find the names of vitamins and minerals that are present
in eggs.
EGGS

Eggs make a useful contribution to the daily intake of vitamin D, retinol,
riboflavin, iodine, iron and protein in the diet. For the elderly they can be an important
source of protein, iron, vitamin B12 and vitamin D.

The shell colour is related to the breed of hen rather than to nutrient content and
in this respect it is important. Similarly, a deep yellow yolk does not necessarily
indicate a high vitamin A content.
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When eggs are boiled or fried the proteins coagulate first in
the white at about 60 deg C, then in the yolk. This property of
coagulation makes eggs suitable for binding dry ingredients
together in cooking, and for thickening sauces and soups. The
black discoloration which is sometimes present around the
yolk of hard-boiled eggs is iron sulphide. This blackening can
be reduced by cooling the eggs in water immediately after

cooking.

When egg whites are beaten, the proteins will hold air and
form a stable foam which coagulates or sets at a very low temperature. Eggs are also
used as raising agents, for example, in sponge cakes. In mayonnaise eggs are used to
promote emulsification.

Egg white has found many uses in the food industry. In addition to the well-
known and extensive use of egg white in the bakery and confectionary trade, it has
been employed on photographic applications, in wine clarification, as an antioxidant,
as a binder in sausage type products, and in the
production of artificial fibers.

During heating some of the heat-sensitive B- o
vitamins are lost. For example, the average loss of .. v
thiamin and riboflavin which results from boiling, “

Figure 51 Shell,
white, yolk

frying, scrambling is between 5 and 15 per cent. pe— ‘
Vocabulary Figure 52 Eggs
2. Match the words (1-6) with the definitions (A-F).

1 egg 4 egg white

2 coagulate 5 yolk

3 shell 6 scrambled eggs

A the middle part of an egg that is yellow

B the round object with a shell that a female bird and a baby bird develops in.
C the clear part of an egg that becomes white when you cook it

D the hard-outer part of an egg

E eggs that are cooked with their white and yellow parts mixed together

F if a liquid coagulates, it becomes thick and solid

Key answers:1B,2F,3D,4C,5A,6 E

3.Vocabulary. Read, copy and learn the following words and word combinations.

egg AN

(egg) white (steuHuit) OLIOK

yolk KOBTOK

shell IIKapaJTyIa, MKapiyma
scrambled eggs SI€YHS 31 30MTHX SIENb
scrambling SI€YHS; IPUTOTYBAHHSI SIENTHI
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to coagulate KOaryJIroBaTH
coagulation KOAryJIsIis
hard-boiled eggs KpYTHH (npo siiys)
heating HarpiBaHHs
heat-sensitive TCILIO-UY TJIMBHIA
average cepeaHin

loss BTPATH

to beat (beat, beaten) egg whites 30MBaTH SIEUHI OLJIKU
to form yYTBOPIOBATH

foam IiHa, [I1HKa

stable CTIMKHH, TOCTIMHUI

confectionery trade

TOPTiBJISI KOHIUTEPCHKUMHU
BUpOOaMHU

bakery trade

TOPTIBIIA XJ11000YJI0OUYHUMU
BUpOOaMu

to result from

BUIIJIMBATH 3

to set at a very low temperature

ocifaTu (CXOIUIIOBATUCS ) TIPU
JIy’K€ HU3BKINA TeMIlepaTypi

to reduce 3MCHIIIUTH, CKODOTUTHU
blackening IOYOPHIHHS

cooling OXOJIOKCHHS

thickening 3aryCTiHHS

discoloration 3HEeOAPBIICHHS

iron sulphide cyabbin 3ami3a

to be present in OyTH IPUCYTHIM B

to use as BUKOPUCTOBYBATH B SIKOCTI

raising agent

pEYOBHHA JIJIsl MIIHATTS TiCTa

wine clarification

OYMIIICHHA BHHA

In addition to...

Ha JIOJIATOK JIO... ; KPIM...

to find (found, found) an extensive use

3HAWTH IIIUPOKE BUKOPUCTAHHS

to make a useful contribution to

3pOOUTH KOPUCHUN BHECOK Y

to be related to

OyTH MOB’sI3aHUM 3

to be employed on

34CTOCOBYBATHUCS HA

to promote emulsification

CIIPUATH EMYJIbI'YBAHHIO

suitable for binding

NPUIATHUN U1l 3B’ SI3yBaHHS

dry ingredients

CyXI IHTPEJIIEHTH

breed of hen

nopoja KypiB

nutrient content

BMICT ITOKHBHHUX PCYOBHH

sponge cake

OICKBIT, OICKBITHE TICTEUKO

binder B’sDKyYa (CIoJIydHa) peYOBHHA
artificial fibers IITYYHI BOJIOKHA

property BJIACTUBICTh

source JDKEpEIo
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iodine on

similarly, TaK camo; MOAIOHO IO TOTO
immediately HETraitHO

to indicate BKa3yBaTH (Ha)

rather than a He; He CTIIBKHU, CKIJIBKU
first... then... CHEpII... TIOTIM...

4. Read the synonyms that are translated into Ukrainian as “3acmocogyeamu”,
“sorcusamu”’, “suxopucmosysamu’”’. Find these synonyms in the text “Eggs”.

to use — to apply — to employ — to utilize

5. Read the food idiom with the word “egg” and make up your own sentences with
this idiom.

have egg on one’s face — 36enmeoicysamucs, nouysamu cebe OypHum
. Meaning: Be embarrassed, feel foolish
. Examples: Fred had egg on his face after claiming he could climb the tree but
then having to give up. Sarah has egg on her face since everyone knows she
was lying to her best friend.

6. Speaking. Answer these questions.

1. What are eggs made of (structure)?

2. What nutrients are found in eggs?

3. What process happens in eggs when they are boiled or fried?
4. Where are eggs widely used?

5. How are eggs usually cooked?

6. Can you cook scrambled eggs?

7. Writing. Make up a plan to the text “Eggs”.

Paragraph 1

Paragraph 2 [—
Paragraph 3 Y .
Paragraphs 4-5 T A=
Paragraph 6 4

Figure 53 Two
eggshell colours
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1. Lead-in. Answer these questions.
1. Can you cook meat?
2. Do you prefer boiled, fried or grilled meat?

2. Read the text “Effects of meat cookery”.

1 Cooking kills bacteria and parasites. Bacteria are everywhere. Parasites are
rare. Most of the bacteria are on the surface of the meat and are soon killed by cooking
unless the meat surface has been mixed deep into the meat — HAMBURGERS MUST
BE COOKED ALL THE WAY THROUGH!

2 Cooking changes and strengthens the taste and aroma of meat. The strongest
taste is found on the outsides of roasts.

3 Cooking changes the colour of meat — typically from red to brown. Meat with
an appreciable myoglobin concentration changes from red to grey or greyish-brown
when cooked. Myoglobin is the muscle protein which provides the red colour of raw
meat. The colour is changed by heat and the brown colour associated with cooked meat
develops at temperatures above 65° C. Heat causes the proteins to coagulate and the
meat becomes firm. Shrinkage occurs and this causes extrusion of meat juices and loss
of weight. Losses of fat and meat juice increase as the temperature rises. Thus, the
effects of frying and grilling are similar.

4 Cooking changes the texture of meat. The key point many consumers are
missing is — COOKING MAKES TENDER MEAT TOUGH whereas COOKING
MAKES TOUGH MEAT TENDER. Why?

5 To make meat more tender, stewing or braising can be
used for preparation. Pressure cooking is also useful for this
purpose.

6 Cooking has major effects on the connective tissue of
meat. Firstly, cooking causes collagen fibres to contract.
Secondly, further cooking causes the gelatinization of collagen
fibres. Contraction starts before gelatinization, and both are
somewhere between 60 and 70° C.

7 Cooking does not affect the minerals present in meat but Figure 54 Braised
a proportion of those which are soluble pass into the drip or beef
dissolve in the cooking water. There is not significant loss of nutrients from meat
during freezing.
(From:https://animalbiosciences.uoguelph.ca/~swatland/HTML10234/LEC17/CHAP
17.html)

3. Decide whether the following statements are true or false.

1. Cooking kills bacteria on the surface of meat. T/ F

2. Cooking doesn’t change the taste and aroma of meat. T/ F

3. Cooking changes the colour of meat from red to brown. T/ F
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. Cooking doesn’t change the texture of meat. T / F

. To make meat more tender, boiling can be used for preparation. T/ F
. Cooking has major effects on the connective tissue of meat. T/ F

. Cooking affects some minerals present in meat. T/ F

~N o O1

. Speaking. Work in pairs. Discuss these questions.

. What is the role of cooking?

. Are most of the bacteria on the surface of the meat?

. How does cooking change the taste and aroma of the meat?

. How does cooking change the colour of meat?

. What is myoglobin and what does it provide?

. What processes happen in the connective tissue of meat under cooking?
. Cooking doesn’t affect the minerals present in meat, does it?

NOTOT B> OWDN - B

5. Vocabulary. Read and learn these synonyms. Find in the text the sentences with
these synonyms.

to increase — to rise
stewing — braising
to affect — to have an effect on

6. Copy and learn the following terms and words.

myoglobin M1OTJIO01H

cookery, cooking KyJliHapHa 00poOKa

shrinkage YCYIIIKa; CTUCHEHHS; 30iraHHs; CKOPOUCHHS
extrusion BUJIABJIFOBAHHS; BUTICHCHHS
contraction CKOpPOYEHHSI, CTUCKAHHS

drip KpaneJbHULS; CTIKaHHSA

braising TYIIKYBaHHS

freezing 3aMOPOKCHHSI

frying CMa)KeHHS

grilling I'PHJIb, CMAKEHHS Ha palepi
pressure cooking OPUTOTYBAHHS ITiJT THCKOM
stewing TYIIKYBaHHS

collagen fibres KOJIATCHOBI BOJIOKHA

connective tissue CIOJTYYHA TKAaHUHA

raw meat cUpe M’sico

surface TIOBEPXHSI

texture TEKCTypa; OyJ0Ba TKAHWHU; SKICTh
tender JNEeTKaTHUN, HOKHAN
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tenderloin BHpIi3Ka

fat KHUP

meat juice M’SICHUH CIK

tough TBEPJIUM, )KOPCTKHUM, MIITHUMA
to affect BILIMBATH

to become firm CTaBaTH TBEPAMM

to cause BUKJIUKATH, COPUIMHSATH

to change 3MIHIOBATH

to contract cTuckaTtu(cs)

to develop PO3BUBATHUCS

to dissolve PO3YHMHUATH

to increase 301JIbIITyBATH

to rise migiAMaTHhCS

to strengthen 3MIIHUTH

significant loss 3HAaYHa BTpaTa

further IO JAJIBII NI

soluble PO3YMHHUM, 3MaTHANA PO3MAIaTUCS
effects BILJIUB

to have major effects on MaTH 3HAYHHUN BIUTUB Ha
gelatinization JKCJIATHHYBaHHS

consumer CIIOKMBA4

roasts IICYCHS; CMaXKCHE M SCO; BEIHMKI IITMAaTKH

CMa)kKEHOTro M’sca

the outsides of roasts

30BHIIIHI YaCTHHU CMAaKEHOT'O

thus

TaKMM YMHOM

7. Writing. Make up a plan to the text “Effects of meat cookery”.

Paragraph 1

Paragraph 2

Paragraph 3

Paragraph 4

Paragraph 5

Paragraph 6

Paragraph 7

Figure 55 Sunday Easter
roast.
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8. Interactive! Watching. Watch the presentation “Meat Cookery” by Kamea

-1 William and tell: 1. What are the most common
. methods of cooking meats? 2. Which method of
£ cooking meat do you usually use in your family?
https://www.slideserve.com/kamea/meat-cookery

Unit 41

CURING OF BEEF
1. Read and translate the text in writing.
CURING OF BEEF

1 The curing of dried beef is somewhat more difficult than the curing of most
pork products. This is due to the fact that there is a greater variation in the quality of
the meat itself and the length of time of curing and other factors.

2 An average pickle for curing beef hams may be made up as follows: to 100
gallons of water add 245Ibs of salt, 20 Ibs of brown sugar and 5 Ibs of saltpetre or its
equivalent of nitrate of soda. The length of time to cure depends on the factors
mentioned above, usually from 6 to 8 days to a pound is sufficient, depending on the
temperature. Many packers use a temperature of 3 deg F and find it satisfactory. Others
cure at a temperature of 28 to 30 deg F, regarding the cure but allowing the time to
extend 25 per cent longer.

3 After curing, the beef hams should be soaked from 20 to 24 hours in fresh
60 deg F water, and then washed in warm water at a temperature of 120 to 130 deg F
before being hung in the smoke house. The time required for smoking depends upon
the weight of the hams. Sometimes four days may be
sufficient, or it may require seven or eight days. Ninety-
six hours at a temperature of 135 deg F is usually sufficient
time to smoke.

Left: Figure 56 Beef ham as a
cured-cooked product, made of
one entire piece of muscle

2. Find in the text the English equivalents for the following Ukrainian words and
word combinations:

a. KoImueHuit; b. mpoayKTH 31 CBUHUHU; C. TPUBANICTh Yacy; d. Po3ci; €. sUIoBUYHiA
okicT; f. konTuibHS; . KonTuTH; h. OCTaTHI# Yac.
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3. Copy out the sentences which render the main idea of the text.
4. Match the heading to the paragraph.

1. Ingredients for a pickle, time and temperature Paragraph 1

regimes to cure beef hams.

2. The beef hams after curing. Paragraph 2

3. To cure dried beef is more difficult than to cure | Paragraph 3

most pork products.

5. Vocabulary. Learn the following words and word combinations.

to cure COJIUTH, B'SUTUTH; 3aTOTOBJISITH

curing COJIIHHS; B SUICHHS

beef STTOBUYMHA

dried CYXUH; CYIICHUH

somewhat y MEBHIM Mipi; YaCTKOBO; JOCTATHHO

most OLIBIIICTD

pork products POJAYKTH 31 CBUHUHH

due to 3aBJISIKH (YOMYCB)

a greater variation OlypIa Bapiallist / OLIbIIe Pi3HOMAHITTS

quality SAKICTh

length of time TPHUBAIICTh YaCy

average Cepe/iHii; 3BUYailHUI; HOPMAJIbHUM

pickle po3cin

a beef ham SJTOBHUYHI OKICT

ham OKICT; IIMHKA; 0eapo, JISDKKA

1 gallon rajutoH (Mipa piIkUX 1 CUITyYuX TiN);
anrn. — 4,54 n; amep. — 3,78 1

to add JI0JIaBaTH

Ib (1 pound) dbyar — 453,591

salt CiJIb

brown sugar YKOBTHH ITYKOP-TIICOK; OacTp

saltpeter celmiTpa

nitrate HITpAT; CiJIb a30THOI KHCIIOTH

to depend on 3aJIe)KATH BiJT

sufficient JIOCTaTHIN

packer 3aroTiBEJIbHUK / €KCIIOPTEP XapUOBUX
(0c00JIMBO M’SICHUX) MPOAYKTIB

regarding BiTHOCHO; TIPO

to allow NpUiiMaTy 10 YBaru, 10 po3riisy;
JIOITYCKaTH; BU3HABATH

to extend PO3IIUPIOBATH; TIPOIOBKYBATH

to soak 3aMOYyBaTH; 3aHYPIOBATH (B PIAWHY)

to wash MHTH; TPOMHUBATH

to be hung 1/IBIIIYBATH; BUBIIIYBATH
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smoke-house KOIITHJIBHS
weight Bara
to require BHMAarartu, noTpeOyBaTu
required HEOOXI1IHUI, 000B’I3KOBUI
to smoke KOIITUTHU
mentioned above BKa3aHHUi (3a3HaYCHHUI) BHUIIE
as follows HACTYITHUH, HACTYIIHI
pickle MapHHAaJl; PO3CLI; COMIHHS
luncheon meats 00ITHE M SICO
6. Speaking. Answer the questions.
1. Is the curing of beef more difficult than the curing of most pork products?
2. How is an average pickle for curing beef hams made up?
3. The length of time to cure depends on the temperature, doesn’t it?
4. What temperature is necessary for curing ham?
5. How should the beef hams be soaked (time and temperature)?
6. How is meat treated after curing?
7. The time required for smoking depends upon the weight of the hams, doesn’t 1t?
8. What is the time regime and temperature to cure beef?

. Lead-in. Talk about the following.

. What are the leading meat processing plants in your country / region?

. Is there a meat processing plant in your city / town / village?

. Can you buy meat products of this company at the local shops / supermarkets?
. Reading. Read the text “The meat packing factory MARSHALOK .

N WN -

The Meat Packing Factory MARSHALOK has been operating in the Ukrainian
market since 1996 and offers the following products: sausages; frozen pre-cooked
products; cheeses; confectionery and culinary products.
MARSHALOK production complex is located in Bila Tserkva,

RO~ Kyiv region. The company has four production shops: 1 — sausage

manufacturing shop, 2 — confectionery shop, 3 — shop for the
production of frozen semi-finished products; 4 — cheese-making
shop. Warehouses and sewage facilities are also located at the

production complex territory. There is no slaughterhouse in the territory.

The company uses modern Austrian equipment and tests its products at the
laboratories.

The company MARSHALOK produces the following products: different
types of sausages (cooked sausages, semi-smoked sausages, cooked-smoked sausages,
raw-smoked sausages); meat delicatessen; fried home-made sausage; semi-finished
products (lula kebabs, chicken cutlets Kyivski, cabbage rolls with minced meat

G
7
a7\,
‘&,
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(holubtsi), pancakes with minced meat filling (mlyntsi); confectionery and culinary
products (cakes, biscuits); cheeses (soft and in brine), butter.

Fresh products are delivered to sales outlets twice a day. 100,000 customers
buy MARSHALOK products every day. The trademark is MARSHALOK.
(From: https://marshalok.com.ua/pdf/Marshalok catalog.pdf)

3. Speaking. Answer the questions.

1. Where is the meat-packing factory MARSHALOK located?

2. How many production shops does the factory have?

4. What production shops does the company have?

5. Is there a slaughterhouse in its territory?

6. Does the meat-packing plant produce only meat products?

7. What kinds of sausages does the company MARSHALOK produce?

4. Vocabulary. Read the following words and word combinations. Copy out the words
you don’t know.

meat-packing factory / plant M’sicoriepepoOHe MiAIMPUEMCTBO
to operate in the market NpaIlOBATH HAa PUHKY

to offer the following products MIPOTNIOHYBATH HACTYIIHI TPOAYKTH
shop/workshop ex

section IUTBHALS

to be located OyTH pO3TalllOBaHUM
production complex BUPOOHUYHI KOMILIEKC

sausage manufacturing shop KOBOACHHMI 11eX

confectionery shop KOHMTEPChKHH 1eX

shop for the production of frozen semi- | mex 3 BUPOOHMIITBA 3aMOPOKECHUX
finished products HamiBpaOpHKaTiB

warehouse CKJIaJT

sewage facilities OYHCHI CIIOPY/IH
slaughterhouse OOMHs

to produce BUITYCKaTH

dry-cured sausage CUpOB’siJIeHa KoBOaca

culinary products KyJIIHApHI TPOJIYKTH

cutlets KOTJIETH

dumplings HEJIbMEHI, TATYIIKH

vareniks BapCHHUKHU

to deliver JIOCTaBJIATH

sale outlet TOPTiBeJIbHA TOYKA
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semi-finished products HaniBhaOpuKaTH
frozen 3aMOPOKCHHM
consumer CIIOKUBA4
brined cheeses PO3CiIBbHI CHPH
soft cheeses M’SIKI CUPH

5. Writing. Describe any meat processing plant of Ukraine / a local meat processing
plant. Use the scheme:

— I’d like to tell about our local meat processing plant ...

— Itis located in ...

— The trademark of this meat processing factory is ...

— The meat processing plant was established in ...

— The meat processing plant has ... production shops.

— They are the following: ...

— The meat processing plant kas / doesn’t have its own slaughterhouse.

— The company ... produces ...

— The company sells its products in ...

6. Interactive! Watching. Watch a video about the meat processing company in the
USA “Tyson Beef Packing Plant, Dakota City, NE” and get ready to answer the
questions:

1. How many people work for the company?

2. Where is the meat packing plant located?

2. The Tyson Beef Packing Plant produces fresh meats, doesn’t it?

3. Are human safety and food safety the key priorities of the company?

(carcass — Tymia, safety — Oe3mneka)
https://www.youtube.com/watch?v=W9eKwjdo420

7. Interactive! Vocabulary. Check your meat and poultry vocabulary with this
presentation.

B

Meat and Poultry
Vocabulary.pptx
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1.Where do you study?

| study at Bila Tserkva Professional
College of Technologies and
Economics.

2.What is the name of your specialty?

The name of my specialty is
Preservation, Canning and Processing
of Meat / technology of meat.

3.What is the name of your future
profession?

Food technologist.

4.Which department do you study at?

| study at the Food Technologies
department.

5-A.What year of study are you in?

| am a third-year student.

5-B.What is your favourite subject?

My favourite subject is ...PE (biology,
etc.)

6.What specialized subjects do food
technologist students study?

The technological students study
technical and chemical control,
microbiology, biochemistry,
technology of meat and meat products,
chemistry.

7.Where can food technologists work?

Food technologists can work at meat-
processing plants, supermarkets.

8.Where would you like to work as a
food technologist?

I’d like to work at a meat processing
plant (supermarket etc.)

9.Would you like to continue your
technological studies at University?

Yes, I would. / No, I wouldn’t.
I’d like to continue my studies at
University.

10.Do you like your profession? Would
you like to change your profession?

Yes, I do./ No, I don’t/ I’d like to
change my profession.

11.Do you have a hobby? What is your
hobby?

Yes, | do. | like listening to music (Net
surfing, traveling...) / [ have no hobby.

12.Are you single or married?

| am single (married).

13.Do you like travelling?

Yes, | do./ No, | don’t.

14 What tickets do we know?

Single tickets and return tickets; first
class tickets, business class tickets,
economy class tickets.

15.Have you ever stayed at a hotel?

Yes, I have. / No, I haven’t.

16.What rooms can hotels offer?

Single room or double rooms.

17.What countries does Ukraine border
on?

Ukraine borders on Russia, Belarus,
Moldova, Poland, Slovakia, Romania
and Hungary.
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18.What seas is Ukraine washed by?

Ukraine is washed by the Black Sea
and the Sea of Azov.

19.What are the largest cities of
Ukraine?

The largest cities of Ukraine are Kyiv,
Kharkiv, Dnipro, Zaporizzhia,
Donetsk, Lviv, Odesa.

20.What is your native town / village?

My native town in Bila Tserkva. Itis in
Kyiv region. / My native village is
Trushky. It is in Bila Tserkva district,
Kyiv region.

21.Where do you come from?

I come from Ukraine. [ live in ...

22 \What are the most widespread
languages in the world?

The most widespread languages are
English, Chinese, Arabic, Spanish,
Russian, German, Hindu and French. ..

23.What languages can you speak?

| can speak Ukrainian, English, Polish
and Russian. And | know some Latin.

24 What is your native language?

My native language is Ukrainian
(Russian, Bulgarian...)

25.What four nations live in the United
Kingdom?

The English, the Scottish, the Welsh
and the Irish.

26.What are the four countries of the
UK?

The United Kingdom consists of
England, Scotland, Wales and Northern
Ireland?

27.\What are the largest cities of the
United Kingdom?

The largest cities of the UK are
London, Manchester, Liverpool,
Belfast, Cardiff, Edinburgh,
Birmingham, Newcastle.

28.What is the national dress of the A kilt.
men in Scotland?
29.What is the national symbol of A red rose.

England?

30.Is Britain a monarchy, a republic or
a federation?

Britain is a monarchy.

31.Would you like to visit Britain?

Yes, I would. / No, I wouldn’t.

32.Which part of Britain would you
like to visit?

I’d like to visit England (Scotland...)

33.Would you like to visit London?

Yes, | would. / No, | wouldn’t.

34.Which places of interest would you
like to see in London?

I’d like to see Buckingham Palace (the
London Eye, the British Museum...)

35.What is the population of Great
Britain?

About 60 million.

36.What seas is Great Britain washed
by?

Great Britain is washed by the Atlantic
Ocean the North Sea, the Irish Sea and

the English Channel.
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37.What are the longest rivers of Great
Britain?

The Thames and the Severn.

38.What mineral resources is Britain
rich in?

Britain is rich in coal, iron ore, gas, oil.

39.What mineral resources is Ukraine
rich in?

Ukraine is rich in coal, gas, nickel and
some other metals.

40.What are the largest rivers of
Ukraine?

The Dnieper, the Dniester, the Bug, the
Donets.

41.Which places of Ukraine have you
visited?

| have visited Kyiv, Odesa (Lviv, the
Carpathian Mountains...)

42 What is your first name and last
name?

My first name is Yulia, my last name is
Osadcha.

43.Do you have a favourite restaurant
or café?

Yes, I do. My favourite restaurant is ...
/ No, I don’t.

44 What documents are necessary to
produce at the customs?

We need a passport, visa and
declaration.

45.What does Ukraine grow?

Ukraine grows wheat, sunflower, corn,
buckwheat, fruits, berries and
vegetables.

46.Does the United Kingdom have a
constitution?

No, there is no constitution in Britain.

47 \WWhat kind of state is Ukraine?

Ukraine is a republic.

48.\WWho heads the state in Britain?

The King is the head of the state.

49.Who heads the state in Ukraine?

The president is the head of the state in
Ukraine.

50.What is the name of the British
King?

Charles Il (the Third).

51.How many classes do you have a
day?

| usually have 3 or 4 classes a day.

52.When do classes begin?

The classes begin at 8.30 a.m.

53.Do you like technological practices?

Yes, I do./ No, I don’t.

54.Do you like exams?

Yes, I do./ No, I don’t.

55.Do you like home works?

Yes, I do./ No, I don’t.

56.Do you like to study at College?

Yes, I do./ No, I don’t.

57.What is your favourite meat
product?

My favourite meat product is shish
kebabs (salami, frankfurters, baked
pork, home-made sausage, canned
meat...)

58.What types of sausages do they
produce in Ukraine?

In Ukraine they produce smoked, semi-
smoked, cooked sausages, frankfurters.

59.How are minerals classified?

There are major minerals,
microminerals, trace minerals.

60.Which vitamins and minerals are
present in meat?

Meat contains iron, vitamin B12, zinc,
selenium, niacin, and vitamin B6.
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61.What nutrients are there in foods?

Fats, carbohydrates, proteins, amino
acids, minerals and vitamins.

62. What kinds of meat do you know?

Beef, pork, chicken, veal, turkey, liver,
kidney, tripe, mutton (lamb), bacon,
white bacon.

63. What nutrients are there in beef?

Protein, fat, water.

64. Do Ukrainians prefer beef or pork?

Ukrainians prefer pork, especially lard.

65. What meat do you prefer?

I like....

66. What methods are used in cooking
of meat?

Grilling, stewing/braising, frying,
freezing.

67. How does cooking change meat?

Cooking changes the color, aroma,
taste, texture of meat.

68. What are the main technological
processes in meat processing?

Freezing, curing, drying, blanching,
canning.

69. What are the main constituents of
food?

Water, dietary fibre, colors, flavours.

70. Can you cook meat? What is your
favourite meat dish?

e.g. fried chicken / roast beef / home-
made sausage....
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BUITNUCKA 3 TEMATUYHOI'O TIJTAHY POBOYOI HABUYAJIBHOI ITPOT'PAMU
1St cerianpHOoCcTi 181 “XapdoBi TeXHOJIOTIT”, OCBITHS Mporpama

Po3zoin Haszea po3diny, mooyns, memu npoepamu
Ne n/n
1 IlepexinHo-nmiaroTroBYmii erai.
1.1 [HO3eMHa MOBA — MOBA JiJIOBOTO CITLIKYBaHHS.
1.2 Miii HaBYaIBbHUH 3aKIIaI.
2 ba3oBuii eran. ConioKy/JIbTYpHUI KOMIIOHEHT.
JIIHrBOKpaiHO3HABCTBO. JIEKCHKO-TPAMAaTHYHHUI MiHIMYM.
2.1 Kpaina, MOBa IKO1 BUBYAETHCHI.
2.2 VYkpaiHa Ta kpaiHa cBiTY, MOBa SIKOi BUBYA€THCSI.
3 JiuioBa moiIKa 3a KOPIOH.
3.1 JlinoBa noi3zaka 3a KOpJIoH. 3aMOBJI€HHS KBUTKIB. MuTHuus. [lacnopthuit
KOHTPOJb.
3.2 IToizaka kpainoro Ta mictoM. TpancnopT. OrojaomeHHs
3.3 Y roteni. [ToGyToBe 00CTyrOBYBaHHS.
3.4 Pecropan. HamionanbHa KyxHsl.
3.5 MennyHa 1000MOra.
3.6 TenegoHHmit €TUKET.
- JI1710B1 KOHTAKTH, 3yCTPIYl.
3.8 JlinoBa gokymenTaris. [{ioBa mepemnucka.
39 [IpanesnamryBanss. Ankera. Pestome. CniBoecija.
3.10 Crpykrypa kommanii. [Ipe3enTartii.
4 IIpodeciiiHo-Opi€cHTOBAHMI eTaIl.
4.1 XiMIYHHM CKJIAJT TPOJYKTIB Ta iX Xap4yoBa IIHHICTb.
4.2 Boja, ii posib y KUTTEAISUIBHOCTI dKUBUX OPraHi3MiB.
4.3 Byrnesoau. Ix 6ionoriuna pons. Knacudikariis ByrieBoiis.
4.4 3arajgpHa XapaKTepUCTUKA JKHUPIB, iX BIACTUBOCTI.
4.5 binkwu, ix amiHokucinoTHUM ckiaa. CTpyKTypa, BIaCTUBOCTI,
kinacudikairist O1TKiB. 3HaYEHHs OUIKIB Y XapYOBUX BUPOOHUIITBAX.
4.6 MiHepanbHi pPEYOBMHM, iX 3HAYCHHS Ta TIOMIUPEHHS B MPOAYKTaX
XapuyBaHHSI.
4.7 Bitaminu. XapakTepucTrka OKpeMUX MpeACTaBHUKIB BOAOPO3UYMHHUX Ta
KUPOPO3UMHHHUX BITAMIHIB Y MPOAYKTaX XapuyBaHH Ta iX 3HAYCHHSI.
4.8 M’sico Ta ioro Xxap4yoBa I[iHHICTb.
4.9 3MiHU M’sica MpU TEIIOBOMY BILIUBI. Y TBOPEHHS pEYOBUH, SIK1
bopMyIOTh CMaK, apoMaT M’ SICOMPOIYKTIB.
4.10 OcCHOBHI TEXHOJIOTIYH1 ITpoliecu 00poOKu M’sica.
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411 XomoamibHa 00poOKa Ta 30epiraHHs M’ sca 1 M SICOPOAYKTIB.

4.12 BupoO6HUIITBO KOBOACHMX BHPOOiIB. ACOPTUMEHT KOBOACHUX BUPOOIB.

4.13 Konuennst M’sica.

4.14 Bupo6uuirBo M’ sicHux koHcepBiB. CUpOBHHA, MPSHOII 1 MaTepialy, sKi
BUKOPHUCTOBYIOTh Y KOHCEPBHOMY BUPOOHHUIITBI.

4.15 bioximis sifis. XapdoBa I[IHHICT SIEIb.

4.16 OCHOBH MPOEKTYBAHHS MIANPUEMCTB M’ SICHOT IPOMHMCIIOBOCTI.

Bcvoeo: | 180 ronnH.
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BUCHOBOK
CONCLUSION

BuBuennst iHo3eMHOT MOBH 3a MpodeCIHHUM CIPSMYBaHHSIM 4epe3 poOoTy 3
IHTEpPaKTUBHUMH MiIPYYHUKAMHU, 32 IHTEPAKTUBHUMU METOJAMM JalOTh MiJICTaBU
CTBEP/)KYBATH, III0 BOHU CYTTEBO MIABHUILYIOTh MOTHUBAIIIO CTYJCHTIB 0 BUBYEHHS
1HO3€MHOI MOBH, MPHUSIOTH PO3BUTKY iXHIX MOBJICHHEBUX HABHYOK 1 PO3IIUPIOIOTH
MO>KJIMBOCT] BJOCKOHAJCHHs ()aXxOBOi KOMIIETEHTHOCTI. |[HTepaKkTUBHUHN MIIPYUHHK,
crBopenuii y mporpami Flip Book International 3 momaBanHsSM iHTEpaKTUBHUX BIIPaB 3
cepsicy Wordwall nagacte koMdopTHI yMOBHM HaBYaHHs, 3a SKUX CTYACHT BiI4yBae
YCHIIIHICTh, OCKUIBKH 111 BOPABH MiAI0paHi JJisi CTBOPEHHS «CUTYaIlll YCIiXy». 3MICT
IHTEPaKTUBHOTO  MIJPYYHUKA  HAMOBHEHHM  TEKCTaMU  COI[IOKYJIBTYPHOTO,
COI[IOJIOTIYHOTO, 3araJilbHOHAyKOBOI'O  XapakTepy Ta aBTEHTUYHUM TEKCTAMHU
npodeciiHOro XapakTepy; CHpsIMOBAHUNA Ha PO3BUTOK YMIHb I'OBOPIHHS, YMTaHHS,
ay/JilOBaHHS, TOTJIHOJICHE BUBUEHHS JIGKCHUYHUX OJWHUIIG, 30aradeHHs JEKCUIHOTO
3amacy CTYJEHTIB 3a JIOMOMOTOI0 TEPMiHIB, CHHOHIMIB, 1TIOMaTHYHMX BHpPa3iB,
3B’SI3aHUX 3 DKEI0, BI3yalli3allisi HaBYaJIbHOTO MaTepialy 3a JOMOMOTOI0 Bifeo Ta
PEJIEBAaHTHOTO 1IIOCTPATHBHOTO MaTepialy CIpPHsE OCBITHROMY MPOIECY, PO3BHUTKY
KPUTHYHOTO MUCITICHHS, TOTIHOIIOE CBITOTIISA Ta 3HAHHS CTY/IEHTIB-TEXHOJOTIB PO
chepy xapuoBux TexHojorid. llpencraBieHnii HaBYaJIbHUI MaTtepiaj OXOILIIOE
KyJIbTypy, OyTTs Kpainu (Ykpainu, Benukoi bpuraHnii) 1 pO3BUTOK XapyoBUX
TEXHOJIOT1M YOTHPbOX KpaiH — Ykpainu, Benukoi bpuranii, CIIA 1 [uaii.
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