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IlepeaxmoBa

HaBuanbHO-METOIUYHMI TOCIOHMK pPO3paxOoBaHO HAa CTYACHTIB HEMOBHHUX
CHEIAIbHOCTEW BULMX HABYAJIBHUX 3aKiaaiB. Y TOCIOHMKY BHUKOPHCTAHO
ABTCHTUYHUN Marepiasl, mo € 0a30i0 MpodeciiHO-CIIPIMOBAHOTO HaBYAHHS
AHTJIMCHKOT MOBHM CTY/ACHTIB HAmpsAMy HIITOTOBKUM «XapyoBl TEXHOJOTI Ta
IHKEHEpI» 3a OCBITHHO-KBAI(IKAIIHHUM piBHEM «bakanaBp.

[Mocionuk cximanaereesa 3 10 TemM, KOXkKHA 3 IKUX MICTUT:

- BIIPAaBU Ha BIPOBAKEHHS TEMH PO3ILTY;

- MapHy poOOTy a00 BUPIICHHS MPOOJIEMHOTO 3aBAaHHS;

- TEKCTU (PaxoBO1 CHPSIMOBAHOCTI,

- BIPaBH HA PO3IIUPEHHS TEPMIHOJIOTTYHOTO CIOBHUKA;

- 3aBJIaHHs 3 HAOYTTA MPAKTUYHUX MPO(ECcItHNX HABUYOK;

- rpaMaTU4HI BIIPaBH;

- BIIPABU 3 CJIOBOTBOPEHHS;

- TBOpYl 3aBHaHHA (BEOKBECTH, MIATOTOBKA TOBIMOMJICHHS, JOMOBIAlI a0o
MIpe3eHTalli ).

[IpencTaBiieHi B MOCIOHUKY TEKCTH MalOTh (paxoBY CHPSIMOBAHICTb, 1110 CIIPUSIE
HIATOTOBLI CTYAEHTIB 10 CHOPUMHATTA By3bKOCIELIaIbHOI Jiteparypu. Temaruka
TEKCTIB CyJacHa Ta aKkTyajbHa.

[TociOHUK MICTHTH JOCTATHIO KUIBKICTh PI3HOMAHITHHX BIpaB Ta 3aBJaHb
HAIUICHUX Ha TONEPE/KCHHS JIGKCUYHUX Ta TPaMAaTUYHUX TPYJHOIIIB,
30arayeHHs ()axoBOro CJIOBHUKOBOTO 3amacy.

TBopul 3aBmaHHS MarOTh HAa METI MIATOTOBKY CTYACHTIB 110 ITyOJIYHOTO
BHUCTYITy 3 JOMOBIIII0 (MPE3EHTAIli€l0), BIPABHOTO KOPHUCTYBaHHS (HhaXxOBOIO
JITEpaTypoIo.

[TociOHUK MICTUTH TpaMaTUYHUIA TOBITHHK, IKUIl BUKOHYE TOTIOMDBKHY POJIb Y
BITHOIIICHHI JIO THX BIIPaB, K1 PO3MIIIEH] Y KOKHOMY TEMAaTHYHOMY PO3ILITL.

Jlo HaBYaJIbHO-METOAUYHOTO TMOCIOHMKA BKIIOYEHO AaHTIJIO-yKpaiHChbKUN
rocapii, KU JOMOMOXE 3HATH JIEKCHMYHI TPYAHOII WA 4Yac poOoTu 3
MaTepiaioM TeM pO3ILUTiB.

BrpaBu Ta 3aBmaHHS MOHA BUKOHYBAaTH CAMOCTIMHO, Ta IIEPEBIPATH ceOe 3a
JIOIIOMOTI'OI0 BIAIIOBIIEH B KIHI[I ITOCIOHHKA.

3a AYMKOIO aBTOpa Lig METOJMYHAa pO3pOoOKa MOKE BUBECTH CTY/IEHTa Ha
pPIBEHb MPAKTUYHOTO MPO(PECiiHO-OPIEHTOBAHOTO BOJIOAIHHS 1HO3EMHOIO MOBOIO
(aHTNICHKOIO).
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UNIT I. WAYS IN TO FOOD TECHNOLOGY

Switch on

1. Look at and identify the products.

2. Match each of the products of Ex.1 with one of the University courses of
Food Technology. Be ready to justify your answers.

Products University courses
1. Fruits and vegetables a) Bakery
2. Cakes and bread b) Horticulture
3. Grilled chicken c) Agricultural science
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4. Vegetable salad d) Culinary arts
5. Sushi e) Food and professional cookery
6. Orange juice f) Nutrition

Pairwork

Work in pairs, A and B. Each of you has a list of three Modules from three of the
Food Technology courses listed in Switch on. Decide which of the three courses
you have. Find out the components of your partner’s courses. Note all the
components of your partner’s courses.

Student A
1. Human nutrition; endocrine physiology; cell biology and metabolism
biometrics.
2. Soil management; agronomy; plant disease management.
3. Kitchen techniques; gastronomy; food and beverage management.

Student B Go to p. 83
Webquest

Work in groups of four. Search the Web for further details of two courses with the
same or similar titles to the courses included in Pairwork. Report your findings to
others in your group.

Reading

1. The texts A-C describe different tasks and techniques of food technology.
Work in groups of three. Read the texts and note the information.

1. What is food technology involved in?
2. Is safety important in food production technologies?
3. What are the main techniques in food technology?

What is food technology?

A. Food technology is a field that applies scientific methods to selecting,
preserving, processing, packaging and distributing safe, flavored and nutritious
food. Food technology is involved in research, manufacturing and industry.

Food Research

Food research is an application of food technology. This is the study, investigation
and compilation of information about food and its basic components.

Food Manufacturing



Food technology develops methods used in the industrial production of food
products based on raw materials from plant and animal sources.

Food Industry

Food processing, or the food industry, is the largest manufacturing industry of any
country based on the value of food shipments. Food technology is largely
responsible for the safety, convenience and nutritive value of food products.

B. Food technology is important in the production of food products that comply
with industry and government regulations that ensure food safety. This field is
active in developing as well as improving formulations, labeling and packaging.

Physical sciences, biology and engineering are all part of food technology. For
example, microbiology is used to study food deterioration, and chemistry is
important in preserving and processing different foods.

C. People studying food technology learn about raw materials, packaging
standards, processing techniques, storage and food value. Food technology is the
area of food science in which food scientists analyze and make improvements to
food preparation, cooking methods, preservation and packaging. Food scientists
make these improvements through advancements in scientific methods and
research. Analysis, especially the analysis of the chemical composition of food,
also plays an important role in developing new food technologies.

Packaging

Packaging is an important topic in the food industry. The food industry uses
different types of packaging for different purposes. There are some packaging
materials, including cellophane, plastic bags, foil and paper.

Cooking Processes

Food scientists are interested in how to cook foods of diverse types, shapes and
sizes. They are also interested in the mathematical relationships between cooking
times, temperatures and the foods cooked.

Preservation

Although packaging is an important part of food preservation, people have been
preserving food for centuries without modern-day packaging devices like zipper-
lock bags and foil. Instead, the most important aspect of food preservation is the
ingredients used in food itself.

Food Analysis

Food technology is also about analyzing foods so that food scientists can determine
what types of technology will best benefit specific foods.

2. Match the underlined words in the text A to these dictionary definitions.
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a) efficient as food;

b) to treat food or to prevent its decomposition;

c) formal or systematic examination or research;

d) the basic material from which a product is made;
e) the action of shipping goods;

f) the action or process of producing something, especially a list or book, by
assembling information collected from other sources;

g) (of food or drink) having been given a particular taste by the addition of a
flavoring;

h) the systematic investigation into and study of materials and sources in order to
establish facts and reach new conclusions;

I) the importance, worth, or usefulness of something;

J) to perform a series of mechanical or chemical operations on (something) in order
to change or preserve it;

K) the quality of being useful, easy, or suitable for someone.

3. Find the underlined words in the texts B, C. With a partner, try to work out
their meaning.

Think about:
e the word class (noun, verb, adjective, adverb, etc.)
e the form: is the word formed from one you know?
Check your ideas with a dictionary.

4. Complete each sentence using the correct form of the word in capitals.

1. Composition of food plays an important role in new food technologies.
DEVELOP

2. One of the most important aspects of food is the ingredients used in food

itself. PRESERVE

3. Food technology is responsible for the , convenience and nutritive value

of food products. SAFE

4. Food technology includes of biology, chemistry and engineering.

STUDY

5. Food technology engineers scientific methods to selecting, processing,

preserving, packaging and distributing safe, flavored and nutritious food. APPLY
8



Professional skills

A project studying the cooking process candetermine how the thickness of chicken
breast affects cooking time. Purchase chicken breasts of various thicknesses, insert
cooking thermometers into their middles and then cook them. Measure how long it
takes for each piece of chicken to reach 77 degrees °C. Relate the cooking time to
the thickness of the chicken breast in your report.

Language spot
-ing form
= Study these examples:

He is interested in doing research.
Research Engineers find new and better ways of doing things.
She started working and earning money.

= We use the —ing form after prepositions and after certain verbs, for

example:
avoid keep (on) suggest
enjoy practice
finish stop

» Go to Grammar reference p. 85

1. Fill the gaps. Use the correct form of the verbs in brackets.

1. Food technology is involved in research, (manufacture) and

industry.

2. Students studying food technology learn about scientific methods of
(preserve), (package) and (manufacture) of food

products.

3. Food technology is active in (develop) as well as

(improve) formulations, labeling and packaging.

4. Food processing is one of the largest (manufacture) industries in

Ukraine.

5. Knowledge of chemistry is very important in (preserve) and

(process) food.




6. Food technology is about (analyze) all types of food.

2. Use the correctform of the verbs to complete the gaps in these sentences
about jobs in food technology.

1. Food packaging managers and technologists and new food
packaging systems and equipment. (research, develop)

2. Product development specialists develop new food products and on
___ products. (improve, exist)

3. Laboratory supervisors and technicians hold the important responsibility of
that the food products are of appropriate quality. (assure)

4. Quality assurance managers, supervisors and technicians and the
quality of raw materials, equipment, finished goods, packaging, processing and
storage procedures. (monitor, ensure)

5. The research scientists and programs that allow the industry to
remain competitive. (research, develop)

6. Food packaging is constantly In response to new materials and new
technologies. (evolve)

7. The jobs of food technology lecturers and advisers strong technical
knowledge in food processing. (require)

Vocabulary
Word families

Fill in the missing words. All the words are used in this unit.

Verb Adjective Noun
process -
preserve preserving
pack -
cook -
- industrial
- technological
analyzing analyzing
study -
research researching
apply -
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Make your point
Ordering a presentation

The first step in preparing any talk is to make notes of the things you want to
say and to put these notes in the best order. Read some advices:

v" Note down what your audience wants to know or needs to know about
the subject.

v" Sometimes it helps to make a set of questions you intend to answer
for your audience. Each of your points should help to answer these
questions.

v" Arrange your points in a logical way that your audience can follow.
v Give examples to help your audience understand your points.

1. Decide, whatis the best order to present these points in a student talk about
studying at University.

a) Faculty and courses

b) Scientific work of students

¢) University history

d) Educational staff

e) Full name of educational establishment
f) Internship

g) Sport and leisure

2. Now make notes about your course for a one-minute talk. Practice your
talk in a group of three. Ask other students at least one question after their
talks.

Key words

Nouns Verbs
preserving determine
processing measure
investigation

compilation Adjectives
raw materials nutritious
formulations

labeling

packaging

deterioration

foll
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