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по английскому языку 
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НУС 6 часов
	
	Лексико-тематическое содержание
	Грамматический материал
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	Introduction. Getting Acquainted. People and Character [3]
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ЗАДАНИЕ НА ЗИМНЮЮ СЕССИЮ
(1 Семестр)

Устные темы:
 “Our University”
“Traditional Belarusian Cuisine”
“The British Cuisine”
Самостоятельное чтение: прочитайте текст “The American Economy”, выпишите и выучите ключевые слова, ответьте на вопросы после текста, письменно переведите выделенные абзацы.
Составьте аннотацию текста “Why Diets Differ”.
Контрольная работа № 1.
Перед выполнением контрольной работы № 1 следует проработать по учебнику Murphy, R. “English Grammar in Use”  следующий грамматический материал:

1. Неопределенный артикль, определенный артикль, отсутствие артикля перед именами существительными, употребление артикля (Units 70-77);

2. Имя существительное (Units 68-70, 78-80);
3. Местоимение (Units 81-90);
4. Предлоги (Units 120-136);
5. Имя прилагательное. Наречие (Units 97-111);
6. Глагол. Временные формы (Units 1-25);
7. Страдательный залог (Units 41-45);

8. Типы вопросов (Units 48-51).
Оформление контрольной работы
1. Контрольную работу следует выполнять в отдельной тетради. На тетради должны быть написаны: фамилия, имя, отчество студента, номер зачетной книжки, номер группы, вариант.

2. Работа должна быть написана аккуратно, четким почерком, собственноручно; в тетради в клетку следует писать через строчку.

3. Оставляйте в тетради по краям страниц поля (ширина их должна быть в 1/3 страницы) для замечаний, объяснений и указаний.

Oral Topic
OUR UNIVERSITY

Brest State University was founded in 1945. It was called the Teachers’ Training Institute then. In 1995 it became a university. Its full name is Brest State University named after Alexander Pushkin. 

The University occupies several academic buildings: an old building at the crossing of Savetskaya and Mickevich Streets, the Sports Complex with gymnasiums, a swimming pool, several lecture halls and tutorial rooms, and a seven-storeyed building in Kasmanautau Boulevard with a canteen, a library, reading halls, laboratories, lecture halls and subject rooms. At the disposal of students there are four hostels, a winter garden, a garden of successive blossoming, an agricultural and biological station. The University has three museums: of biology, of geology, and of physical culture and sport.
The University educates about  … students at the day-time department and about … students acquire higher education at the correspondence department. There are 12 faculties at the University: Language and Literature, Foreign Languages, Psychology and Pedagogics, Social Pedagogics, Geography, Biology, Mathematics, Physics, Physical Education and Sports, History, Law, and Pre-University Preparation. Students are educated in … specialities.

Teaching is maintained at a high level. About 500 professors, associate professors and tutors teach students at the University. 

The course of study lasts four-five years. Each year consists of two terms (autumn and spring) with examination periods at the end of each term. The term is divided between theoretical and practical work: students have a few weeks of lectures followed by seminars. When students have seminars they spend a lot of time in the reading room revising the material, fortunately the Internet helps now a lot.

The main form of work for external students is independent work. External students come to the University twice a year for short periods, which usually last for about 1-2 weeks. During these periods external students attend lectures, have practicals, get credits and take exams.
Students do not only study, they are also engaged in various forms of research work. They write course papers and diploma theses, participate in scientific conferences and publish their articles. This work helps them to better understand the subjects they study and the current requirements of the national economy, to see the results of their work put into practice. 
Oral Topic

THE BRITISH CUISINE

British cuisine is the specific set of cooking traditions and practices associated with the United Kingdom. Historically, British cuisine means unfussy dishes made with quality local ingredients, matched with simple sauces to accentuate flavour, rather than disguise it. However, British cuisine has absorbed the cultural influence of those that have settled in Britain, producing hybrid dishes, such as the Anglo-Indian chicken tikka masala.

Modern British (or New British) cuisine is a style of British cooking which fully emerged in the late 1970s, and has become increasingly popular. It uses high-quality local ingredients, preparing them in ways which combine traditional British recipes with modern innovations. Ingredients not native to the islands, particularly herbs and spices, are frequently added to traditional dishes. Much modern British cooking also draws heavily on influences from Mediterranean cuisines, and more recently, Middle Eastern, South Asian, East Asian and Southeast Asian cuisines. The traditional influence of northern and central European cuisines is significant but fading.

Traditional meals have ancient origins, such as bread and cheese, roasted and stewed meats, meat and game pies, boiled vegetables and broths, and freshwater and saltwater fish. 

The Sunday roast was once the most common feature of English cooking. The Sunday dinner traditionally includes roast potatoes (or boiled or mashed potatoes) accompanying a roasted joint of meat such as roast beef, lamb, pork, or a roast chicken and assorted other vegetables, themselves generally boiled and served with a gravy. Sauces are chosen depending on the type of meat: horseradish for beef, mint sauce for lamb, apple sauce for pork, and bread sauce for chicken. Yorkshire pudding normally accompanies beef (although it was originally served first as a "filler"), sage and onion stuffing pork, and usually parsley stuffing chicken; gravy is now often served as an accompaniment to the main course. The practice of serving a roast dinner on a Sunday is related to the elaborate preparation required, and to the housewife's practice of performing the weekly wash on a Monday, when the cold remains of the roast made an easily-assembled meal. Sunday was once the only rest day after a six-day working week; it was also a demonstration that the household was prosperous enough to afford the cost of a better than normal meal. 

It is a widespread stereotype that the English "drop everything" for a teatime meal in the mid-afternoon. This is no longer the case in the workplace, and is rarer in the home than it once was. Tea itself, usually served with milk, is consumed throughout the day and is sometimes also drunk with meals. In recent years herbal teas and speciality teas have also become popular. Coffee is perhaps a little less common than in continental Europe, but is still drunk by many in both its instant and percolated forms, often with milk (but rarely with cream). Italian coffee preparations such as espresso and cappuccino are increasingly popular, but generally purchased in restaurants or from coffee shops rather than made in the home. White sugar is often added to individual cups of tea, or brown sugar to coffee.

England is internationally famous for its fish and chips and has a large number of restaurants and take-away shops selling this dish. It may be the most popular and identifiable English dish. In some regions fish and chips are served with a side order of mushy peas with salt and vinegar as condiments. 

English sausages, known as "bangers," are distinctive in that they are usually made from fresh meats and rarely smoked, dried, or strongly flavoured. Following the post World War II period, sausages tended to contain low-quality meat, fat, and rusk. (Reputedly the term "banger" derived from the excessive water added to the mix turning to steam while cooking and bursting the casing with a bang.) However, most butchers and supermarkets now are selling premium varieties. LincolnshirePork and beef are by far the most common bases, although gourmet varieties may contain venison, wild boar, etc. There are particularly famous regional varieties, such as the herbal , and the long, curled Cumberland. Most larger supermarkets in England will stock at least a dozen types of English sausage: not only Cumberland and Lincolnshire but often varieties such as Pork and Apple; Pork and Herb; Beef and Stilton; Pork and Mozzarella; and others. There are estimated to be around 400 sausage varieties in the United Kingdom. 

Cheese is generally hard, and made from cows' milk. Cheddar cheese, originally made in the village of Cheddar, is by far the most common type, with many variations. Cheddar and the rich, blue-veined Stilton have both been called the king of English cheeses. The name 'Cheddar cheese' has become widely used internationally, and does not currently have a protected designation of origin (PDO) under European Union law. However South West England Cheddar has been awarded a PDO. To meet this standard the cheese must be made in the traditional manner using local ingredients in one of the four designated counties of South West England: Somerset, Devon, Dorset, or Cornwall. Sheep and goat cheeses are made chiefly by craft producers. Continental cheeses such as French Brie are sometimes also manufactured.

During the dessert course, puddings such as bread and butter pudding, apple pie, summer pudding and trifle are served. An accompaniment, custard, sometimes known as "English sauce" is a substitute to "eggs and milk" made from cornflour and vanilla. These dishes are simple and traditional. 

Oral topic

TRADITIONAL BELARUSIAN CUISINE

In its development Belarusian cuisine has been influenced by the Russian, Lithuanian, Polish and some other traditions. 

Belarusian cuisine is characterised by some general features. It should be mentioned that geographical location and weather conditions in Belarus resulted in a wide use of such products as forest mushrooms and berries, herbs, apples, pears, river fish and crab, milk products. 

Belarusian cuisine is known for a big choice of potato dishes. Potatoes play a very important role in the national cuisine and are called “the second bread” in Belarus. Climate conditions in Belarus are very good for growing the types of potatoes that contain high level of starch, are tender and really delicious. Dishes from potatoes are used as the main dish or garnish. 

The most well known potato dish is draniki – pancakes from grated potatoes. Draniki come in many variants with various fillings such as mushrooms, meat, sour kraut, fish or with various toppings – creamy machanka (meat or mushrooms machanka), sour cream, cheese etc. 

Various flour pancake dishes are popular in Belarusian cuisine. 

Mushrooms are widely used in cooking but rarely as a separate dish and are mostly used to add taste to the main dish. Usually they are stewed or boiled. 

Fish is also rarely fried and mostly baked, stewed or very often dried. 

Belarusian cuisine is known for rich soups, often dressed with sour cream, as well as cold soups refreshing in summer. Jur is a very special unusual Belarusian soup. Its recipe goes back to the old traditional Belarusian cuisine. The basis of the soup is “oatmeal stock” that gives this soup a specific jelly consistency/texture and a specific souerish taste. There are several variants of this soup: Lenten, milk, meat jur. To cook jur you need first to prepare the basis. To prepare it take 150-200 g oatmeal flour (you can make it by grinding oatmeal flakes) and add it into 1 lt of warm previously boiled water. Store it in a non-metallic container such as earthware in a warm place for 8-12 hours. It should get a sourish taste and pleasant smell. Strain it to get rid of any lumps or oatmeal flakes. Now you have the Jur basis (tseja) and can cook various soups with it.

Marinated vegetables are widely used in Belarusian cuisine: marinated tomatoes, cucumbers, mushrooms etc. It is still traditional for Belarusian families to make marinated mushrooms and vegetables based on home recepies. 

Belarusians eat lightly salted lard from pork to accompany boiled potatoes traditionally in winter. Pork is widely used in homemade sausages. Low fat pork and beef are mostly baked not fried. In traditional cuisine goose was widely used however nowadays it is mostly replaced by chicken. 

Cooking methods characteristic for the old traditional Belarusian cuisine are stewing and boiling. In the old Belarusian cuisine ingredients were subjected to a long heat cooking and would become very soft and often shapeless. This softness can still be observed nowadays in traditional cooking. 

Finally present day cooking in Belarus is characterized by great creativity of combining the old traditional dishes with features of other world cuisines and mixing varieties of ingredients for example in creative rich salads. 

Belarusian salads are different than salads in the west. They tend to be quite creative as many unusual ingredients get mixed together. It is not unusal to find salads made of various nuts, fruits and meats. You will almost never be served a bunch of lettuce topped with 2 or 3 pieces of tomatoes. The idea of a Belarusian salad is to get the mix of tastes of all the ingredients. That is why salad ingredients are cut into small squares or finely chopped or grated. The ingredients never come in big chunks. You will never use you knife when eating a salad in Belarus. Third, Belarusian salads tend to be quite rich. The salad dressing is usually mayonaise based, but it might also contain sour cream. Together with the finely chopped ingredients, the rich sauce blends the flavors together giving the salad a unique taste. I’d like to share the recipe of Fern Flower Salad. To prepare it you should take 250 g ham (fatty) (and in some variants ham with boiled veal); 3-4 pickled cucumbers; 4-5 fresh tomatoes; 2 tablespoons of vinegar; mayonnaise. Cut onion into rings, and marinate them for 2-3 hours in water with vinegar (mixed 3 to 1). Cut the meat, cucumbers and peeled tomatoes into long thin pieces. As soon as you are ready to serve, mix the ingredients together and season with mayonnaise. Keep all the ingredients separately till the last moment otherwise they will give juice. 

Home reading 

THE AMERICAN ECONOMY

The United States ranks first in the world in the total value of its economic production.

The United States economy is based largely on a free enterprise system. In such a system, individuals and companies are free to make their own economic decisions. Individuals and companies own the raw materials, equipment, factories, and other items necessary for production, and they decide how best to use them in order to earn a profit.

Even though the U.S. economy is based on free enterprise, the government has placed regulations on economic practices through the years. It has passed antitrust laws, which are designed to keep one company or a few firms from controlling entire industries. Such control, called a monopoly, does away with competition and enables controlling companies to charge high prices and reduce the quality of goods. Government regulations help protect consumers from unsafe merchandise. They also help protect workers from unsafe working conditions and unreasonably low wages. The government has also enacted regulations designed to reduce environmental pollution. 

Still, the United States economy has faced problems from time to time. The problems include recessions (mild business slumps), depressions (severe business slumps), and inflation (rising prices).

The US economy consists of three main sectors - the primary, secondary, and tertiary.

Primary economic activities are those directly extracting goods from the natural environment, including agriculture, forestry, fishing, and mining. The primary sector usually contributes about 3 percent of annual GDP (gross domestic product).

Agriculture accounts for 2 percent of the US GDP and employs 3 percent of the nation's workers. Yet, the United States is a world leader in agriculture production. The country's farms turn out as much food as the nation needs, with enough left over to export food to other countries. About a third of the world's food exports come from the US farms.

Beef cattle rank as the most valuable product of American farms. Other leading farm products, in order of value, include milk, soybeans, chickens and eggs, hogs, wheat, and cotton. The US farms also produce large amounts of hay, tobacco, turkeys, oranges, potatoes, tomatoes, and apples.

The United States has large deposits of coal, iron ore, natural gas, and petroleum, which are vital to the country's industrial strength. Its many other important minerals include copper, gold, phosphates, silver, and zinc. The United States ranks among the leading countries in the value of its mineral production. The United States ranks third, after Russia and Saudi Arabia, in the production of petroleum. It is second to Russia in natural gas production and to China in coal production. To meet its needs, however, the United States must import additional amounts of iron ore, petroleum, and other minerals.

The farms, factories, households, and motor vehicles of the United States consume vast amounts of energy annually. Various sources are used to generate the energy. Petroleum provides about 40 percent. It is the source of most of the energy used to power motor vehicles, and it heats millions of houses and factories. Natural gas generates about 25 percent of the energy used. Many industries use gas for heat and power and millions of households burn it for heat and cooking. Coal is the source of about 25 percent of all the energy. Its major uses are in the production of electricity and steel. Hydroelectric and nuclear power plants each generate about 5 percent of America's energy.

Secondary economic activities involve processing or combining materials into new products, and include manufacturing and construction. They account for 22 percent of the GDP and employ 20 percent of the workers. The leading categories of the US products are, in order of value, chemicals, transportation equipment, food products, non-electrical machinery, electrical machinery and equipment, printed materials, scientific and medical instruments, fabricated metal products, paper products, rubber and plastic products, and primary metals.

Construction accounts for 4 percent of the US GDP and provides jobs for 4 percent of the work force. This industry employs such workers as architects, engineers, contractors, bricklayers, carpenters, electricians, plumbers, roofers, ironworkers, and plasterers.

Tertiary economic activities involve the output of services rather than goods. Examples of tertiary activities include wholesale and retail trade, banking, government, and transportation.

Service industries account for 75 percent of the US GDP and employ 76 percent of the country's workers. This industry group includes a wide variety of businesses that provide services rather than producing goods.

Community, social, and personal services rank first among the US service industries in terms of the gross domestic product. This industry includes such establishments as doctors' offices and private hospitals, hotels, law firms, computer programming and data processing companies, restaurants, repair shops, private research laboratories, and engineering companies.

Finance, insurance, and real estate rank next among U.S. service industries. Banks finance much of the economic activity in the United States by making loans to both individuals and businesses. American banks loan billions of dollars annually. Most of the loans to individuals are for the purchase of houses, automobiles, or other major items. Bank loans to businesses provide an important source of money for capital expansion - the construction of new factories and the purchase of new equipment. As a business expands, it hires more workers. These workers, in turn, produce more goods and services. In this way, the nation's level of employment and its economic output both increase.

Other important types of financial institutions include commodity and security exchanges. Commodities are basic goods, such as grains and precious metals. Securities are certificates of investment, such as stocks and bonds. The prices of commodities and securities are determined by the buying and selling that takes place at exchanges. The New York Stock Exchange is the nation's largest security exchange. The Chicago Board of Trade is the world's largest commodity exchange.

The United States has the world's largest private insurance industry. The country has about 2,000 life and health insurance companies and about 3,500 property and liability companies. Real estate is important to the economy because of the large sums of money involved in the buying and selling of property.

Wholesale and retail trade play major roles in the American economy. Wholesale trade, which includes foreign trade, takes place when a buyer purchases goods directly from a producer. The goods may then be sold to other businesses for resale to consumers. Retail trade involves selling products to the final consumer. Grocery stores, department stores, and automobile dealerships are examples of retail trade establishments.

Canada and Japan are the country's chief trading partners. Other major U.S. trading partners include Germany, Mexico, South Korea, Taiwan, and the United Kingdom.

Important U.S. exports include machinery and transportation equipment, such as aircraft, computers, electric power equipment, industrial machinery, and motor vehicles and parts; manufactured articles, especially scientific measuring equipment; chemical elements and compounds, including plastic materials; basic manufactures, such as metals and paper; and agricultural products, especially corn and wheat.

The leading U.S. imports are machinery and transport equipment, such as automobiles and parts, engines, office machines, and telecommunications equipment; manufactured articles, such as clothing, shoes, and toys; mineral fuels and lubricants, especially petroleum; basic manufactures, such as iron, steel, and other metals, and paper and newsprint; and chemical products, such as chemical compounds and medicines.

(from English: National Economies)

Answer the questions:

1. What are the peculiarities of the US free enterprise system?

2. What sectors does the US economy consist of?

3. What do the US farms produce?

4. What mineral resources is the USA rich in?

5. What are the leading categories of the US manufactured products?

6. What are the most important service industries of the USA?

7. What are the US trading partners?

8. What are the US imports?

9. What are the US exports?

10.  Does the US economy face any problems? What are they?

Text for annotation

WHY DIETS DIFFER

The kinds of food that people eat vary from one country to another and even within countries. In some countries, for example, the people eat much meat. In some other countries, meat is served only on special occasions. People who are vegetarians eat no meat at all. Many people like certain foods that other people find very unappetizing. For example, the Chinese use the nests of birds called swifts to make bird’s-nest soup. The birds build the nests of their saliva. The people of Spain enjoy fried baby eels. People in many countries consider frog legs to be a treat.

People of various cultures also prepare foods differently. In many cases, the fuel resources and cooking equipment available determine how foods are prepared. Thus, some people cook foods over an open fire. Others may use a microwave oven. Still others may eat most of their foods raw. Some people add fiery spices to their dishes. Others prefer little seasoning. Some people eat only natural, or unprocessed, foods. Others eat foods that have been highly processed.

Diets differ for a number of reasons, including geographic reasons, economic reasons, religious reasons, and customs. But differences in diet are not as great as they once were. The growth of tourism and the development of modern transportation and communication systems have led to an exchange of foods and eating habits among people throughout the world.

(from The World Book Encyclopedia)
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ЗАДАНИЕ НА ЛЕТНЮЮ СЕССИЮ

(2 семестр)

Устные темы: 
“The Economy of the United Kingdom”
“The Economy of Belarus”
“My Future Profession”
Самостоятельное чтение: прочитайте тексты “Spices”, “Food Additives” и “Sources of Food”, выпишите и выучите ключевые слова, ответьте на вопросы после текстов, письменно переведите выделенные в них абзацы.
Составьте аннотацию текста “”Genetically Modified Foods”.
Oral Topic
THE ECONOMY OF BELARUS

Belarus has a well-developed economy. Last year gross domestic product (GDP) of Belarus was about $112 billion. Trade and other services accounted for 41 percent of GDP; industry, including mining and manufacturing, 46 percent; and agriculture and forestry, 13 percent.

Approximately 5.3 million people contribute to the economy of Belarus. Of this total, 42 percent are employed in industry; 21 percent in agriculture and forestry; 17 percent in culture, education, and health services; 7 percent in trade; 7 percent in transportation, and 6 percent in miscellaneous pursuits. Unemployment is officially estimated at 2.1 percent.

Belarus is relatively poor in terms of natural resources. It does not have vast amounts of most of the minerals used in modern industrial production. The country has small reserves of petroleum and natural gas.

In the south-west there are small reserves of hard coal, brown coal, and petroleum, but they are not easily accessible and remain undeveloped. The country has large forest reserves. About one-third of the republic is covered in forest.

Belarus does possess, however, one of the world's largest reserves of potassium salts.

The country also is a world leader in the production of peat, which is especially abundant in the Pripyat Marshes. Peat is used as a mulching material in agriculture. In briquette form it is used as fuel.

Among the other minerals recovered are salt, building materials, chiefly limestone and quartz sands for glassmaking, and small deposits of gold and diamonds.

Belarus is heavily reliant on oil and gas supplies from Russia. 

Belarus generates only about 12 percent of its own energy needs. Nearly all electricity is generated at thermal power stations using piped oil and natural gas; however, there is some local use of peat, and there are a number of low-capacity hydroelectric power plants.

Belarus is a highly developed industrial country. The main industries include machine building, instrument making, chemicals, timber processing, textile and clothing manufacture, and food processing.

Manufacturing contributes most of the country's industrial output. The country is known for its heavy-duty trucks, transport vehicles, and tractors. Belarus also manufactures computers, engineering equipment, metal-cutting tools, and such consumer goods as clocks and watches, motorcycles, bicycles, refrigerators, radios, television sets and others. Forests yield many wood products, including furniture, matches, plywood and paper goods.

Heavy industry is the most highly developed sector of the economy. Machine-building industry is mostly concentrated in Minsk. It makes various types of tractors, heavy-duty trucks, other heavy machinery and electrical equipment. Minsk's satellite town, Zhodzino, produces large-capacity dump trucks. Dump trucks are also made in Moghilyov.

Chemical industry produces chemical fibers, mineral fertilizers, petrochemicals, plastics, soda ash, and synthetic resins. The chief chemical product is potassium fertilizer.

Agriculture accounts for about a seventh of Belarus' economic output. Belarus has a large amount of farmland. Most of the country has mixed crop and livestock farming, with a strong emphasis on flax growing. The country's principal crops are potatoes, grains (especially wheat, barley, oats and rye), flax, fruits, sunflowers, vegetables, and sugar beets. Nearly 60 percent of the country's total land area is cultivated. Arable land accounts for about 30 percent of the country's land use, and meadows and pastures account for 15 percent. The 1986 explosion at the Chernobyl' nuclear power station in Ukraine contaminated much of the soil in southern Belarus, reducing the country's total area of arable land by more than 10 percent. Livestock breeding is another main component of agriculture. Cattle, hogs, and sheep are the most important livestock raised in the country.

Service industries are industries that produce services, not goods. Today, private economic activity in the service sector is increasing. Many individuals and families are starting small businesses such as restaurants, barbershops, dry cleaners, and taxi services.

Independent Belarus restructured its banking system into a system consisting of the National Bank of Belarus and a number of commercial banks, most of which are either joint-stock or limited-liability companies. The republic introduced its own currency, the Belarusian ruble, in 1994. It has been the official national currency since January 1995, when circulation of Russian rubles ceased. 

Belarus proper consumes only 13% of the goods produced. A great amount of goods produced by Belarusian industries and agriculture is oriented towards the CIS countries' markets. Russia, Poland, and Ukraine remain the republic's main trading partners, with trade increasing with Germany and Italy. Belarus also conducts trade with Austria, China, Great Britain, Lithuania, Switzerland, the United States and other countries.

Belarus exports transport equipment (mainly tractors and trucks), machinery, refrigerators, television sets, chemicals, potassium fertilizers, energy products, wood and paper products, and meat and dairy products. About 60 percent of Belarus' exports go to former Soviet republics. The major exports include tractors to Australia, Canada, New Zealand, the United States and many other countries.

The nation's major imports include petroleum, natural gas, industrial raw materials, textiles, rolled metal, rubber, paint, sugar, and some consumer goods. Fuel is Belarus' largest import expenditure from Russia, which is our most important trading partner.

(adapted from English: National Economies)

Oral Topic

THE ECONOMY OF THE UNITED KINGDOM

The United Kingdom is primarily an industrial and commercial nation. The country's gross domestic product totalled over $1 trillion last year. Annual national budget revenues were estimated at $325.5 billion, and expenditures were over $400 billion.

Service industries account for about two-thirds of the United Kingdom's gross domestic product. More than 70 percent of British workers are employed in service industries. The country's service industries are concentrated in and near its largest cities, especially London.

Finance, insurance, and real property, health care and education, wholesale and retail trade are the most important service industries in Britain. Tourism is also one of Britain's important service industries. It is a growing source of income and employment. 

The United Kingdom is a leading industrial nation. Britain ranks as an important steel producer. It exports nearly half of its finished steel. The rest is used in Britain to make hundreds of products. Much steel is used in automobiles, buses, trucks, and motorcycles. Britain also produces heavy machinery for industry, farming, and mining. The country is one of the world's largest producers of tractors. Other products include cranes, earth movers, road graders, harvesters, and drilling machines. British factories also make railway equipment, household appliances, and machine tools. The city of Sheffield is famous for its high-quality knives and hand tools.

British Aerospace makes a wide range of jet aircraft. It is the largest aerospace company in Europe. Rolls-Royce is world famous for airplane engines as well as luxury automobiles. Space satellites and weapons defense systems are also produced in Britain. Aerospace equipment and heavy machinery are major British exports.

An increasing percentage of Britain's manufactured goods consists of sophisticated electronic equipment. Factories produce such items as cable television equipment, data processing equipment, fibre-optic communications systems, radar devices, and undersea telephone cables.

The chemical industry in Britain produces a variety of products - from industrial chemicals to plastics and soap. Britain is the fourth largest exporter of pharmaceuticals. 

The United Kingdom is one of the world's chief centres of printing and publishing. British companies print paper money and postage stamps for many countries. Books published in Britain are exported to countries throughout the world.

The Industrial Revolution began in Britain's textile industry. Today, Britain remains an important producer of cotton and woolen textiles. British manufacturers also make synthetic fibres and fabrics. England's east Midlands region is a centre for the production of lace and knitwear. Cotton and wool are produced in northern England. Scotland produces knitwear and is famous for its fine woollen products. Northern Ireland has a world-wide reputation for its linen goods.

Processing of foods and beverages ranks as one of Britain's major industries. Most processed foods and beverages are consumed in Britain. But some are exported. Scotch whisky has a large world market. Other British industries manufacture bricks and cement, furniture, leather goods, glassware, and paper.

Britain imports about a third of its food supply. The imports include avocados, bananas, oranges, peppers, pineapples, and other items that cannot be easily grown in Britain's climate.

The United Kingdom has about 240,000 farms. Many British farmers practice mixed farming – that is, they raise a variety of crops and animals. Methods of mixed farming vary from farm to farm. In the rough highlands of Scotland, Wales, and western England, grass grows much better than farm crops and farmers use most of their land for grazing. The land in southern and eastern England is drier and flatter, and it is more easily worked, so farmers use most of their land for raising crops.

Britain's most important crops are barley, potatoes, sugar beets, and wheat. Farmers in southern and eastern England grow almost all the country's sugar beets, and wheat and most of its barley. Potatoes are grown throughout the United Kingdom. Farmers in southern England grow most of Britain's fruits and garden vegetables. The county of Kent in south-eastern England is called the Garden of England and is famous for the beautiful blossoms of its apple and cherry orchards in springtime. Farmers in Kent also grow hops, which are used in making beer.

Sheep are Britain's chief livestock. Farmers in almost every part of the country raise sheep for meat and wool. British farmers also raise beef cattle, dairy cattle, and hogs. Chickens are raised mainly in special mass-production plants.

The United Kingdom is a major world producer of petroleum, coal, and natural gas. These three fuels account for about 85 percent of the value of total mineral production in the country. Petroleum is Britain's most valuable mineral. In the past, the country had to import petroleum to meet its needs. But in the 1970's, Britain began producing petroleum from wells in the North Sea. Today, Britain's oil wells provide nearly all the petroleum that the country uses and also supply petroleum for export.

Britain's largest coal-mining region lies near the River Trent in central England. Coal from this area is an important source of fuel for the country's electric power plants. Britain obtains natural gas from deposits below the North Sea. These deposits provide enough gas to meet most of the country's needs. Britain's next most important minerals are sand and gravel, limestone, and clays. 

The United Kingdom ranks as a leading trading nation. Britain exports aerospace equipment, chemicals and pharmaceuticals, machinery, motor vehicles, petroleum, and scientific and medical equipment. Its imports include chemicals, clothing, foods (especially fish, fruit, vegetables, meat, coffee, and tea), machinery, metals, motor vehicles, paper and newsprint, petroleum products, and textiles.

Most of the United Kingdom's trade is with other developed countries. France, Germany, and the United States are Britain's leading customers and suppliers. A growing proportion of the country's trade is with members of the European Union. Other trade partners include Canada, Ireland, Japan, Norway, Saudi Arabia, Sweden, and Switzerland.

Britain has a large merchant fleet. The ships in the fleet carry British-made goods to ports throughout the world and bring back needed imports. British ships also carry freight for other countries. There are about 80 ports of commercial significance throughout the United Kingdom. The country's inland waterways are used to carry freight, as well as for recreational boating. The Thames, which flows through London, is Britain's busiest river and one of the busiest in the world.

(adapted from English: National Economies)

Oral Topic

MY FUTURE PROFESSION

I place priority on education because it means better career prospects for me. I study Technology of Meat and Milk Preservation and Processing. 
You may ask why I chose this specialty. The answer is simple. People always need food to live. And the profession of a technologist in food production is extremely vital nowadays in the era of technological advances. 

Nowadays people more and more depend on the food industry. The food industry consists of all the activities involved in producing food and getting it to consumers. The main branches of the industry include 1) production, 2) processing, 3) packaging, 4) transportation, and 5) marketing. 

My future profession will be connected with processing. Processing changes basic foods in some way. Many processors simply add chemicals called additives to foods. The various kinds of additives are intended to improve some quality of food, such as its color, flavor, nutritional value, or storage life. Among them preservatives prevent spoilage or decay of food products. Other processors use basic foods to manufacture entirely new food products.

Meat packers slaughter cattle, hogs, and sheep. They then prepare the fresh meat for shipment to market. Meat packers also can, cure, freeze, and smoke meat and they make it into sausages. Processors also slaughter and prepare chickens, turkeys, and other poultry for market. 
Dairy plants pasteurize and homogenize milk. Most dairies also add vitamins to milk. In addition, dairies make butter, cheese, ice cream, and yogurt from milk.
Modern food industry is highly technological. Only well-educated specialists can be employed there. To meet these demands, a specific curriculum is prepared, which includes a lot of chemistry, microbiology, engineering and information science. We are also instructed in the fundamentals of economics, marketing and management, as well as in humanities.

After the graduation specialists can work at meat processing plants or dairies. I don’t know yet whether I’ll work at a large dairy or meat processing plant or start my own business, whether I’ll produce cheeses or sausages, whether I’ll produce traditional Belarusian meat or milk products or invent new recipes, but I hope my job will be interesting and fascinating, satisfying and well-paid. I’ll do my best to become a good specialist.

Home reading

SPICES

A spice is a dried seed, fruit, root, bark, or vegetative substance used in nutritionally insignificant quantities as a food additive for flavor, color, or as a preservative that kills harmful bacteria or prevents their growth. In the kitchen, spices are distinguished from herbs, which are leafy, green plant parts used for flavoring.

Many spices are also used for other purposes, such as medicine, religious rituals, cosmetics, perfumery, or eating as vegetables. For example, turmeric is also used as a preservative; liquorice as a medicine; garlic as a vegetable. In some cases they are referred to by different terms.

Spices can be grouped as: dried fruits or seeds, such as fennel, mustard, and black pepper; arils, such as mace; barks, such as cinnamon and cassia; dried flower buds, such as cloves; stigmas, such as saffron; roots and rhizomes, such as turmeric, ginger and galingale; and resins.
The earliest evidence of the use of spice by humans was around 50,000 BC. The spice trade developed throughout the Middle East in around 2000 BC with cinnamon and pepper, and in East Asia (Korea, China) with herbs and pepper. The Egyptians used herbs for embalming and their need for exotic herbs helped stimulate world trade. In fact, the word spice comes from the same root as species, meaning kinds of goods. By 1000 BC China, Korea and India had a medical system based upon herbs. Early uses were connected with magic, medicine, religion, tradition, and preservation.

A recent archaeological discovery suggests that the clove, indigenous to the Indonesian island of Ternate in the Maluku Islands, could have been introduced to the Middle East very early on. Archeologists found a clove burnt onto the floor of a burned down kitchen in the Mesopotamian site of Terqa, in what is now modern-day Syria, dated to 1700 BC.

In the story of Genesis, Joseph was sold into slavery by his brothers to spice merchants. In the biblical poem Song of Solomon, the male speaker compares his beloved to many forms of spices. 

The ancient Indian epic of Ramayana mentions cloves. In any case, it is known that the Romans had cloves in the 1st century AD because Pliny the Elder spoke of them in his writings.

Spices were among the most demanded and expensive products available in Europe in the Middle Ages, the most common being black pepper, cinnamon (and the cheaper alternative cassia), cumin, nutmeg, ginger and cloves. 

Spices were all imported from plantations in Asia and Africa, which made them extremely expensive. From the 8th until the 15th century, the Republic of Venice had the monopoly on spice trade with the Middle East, and along with it the neighboring Italian city-states. The trade made the region phenomenally rich. It has been estimated that around 1,000 tons of pepper and 1,000 tons of the other common spices were imported into Western Europe each year during the Late Middle Ages. The value of these goods was the equivalent of a yearly supply of grain for 1.5 million people. While pepper was the most common spice, the most exclusive was saffron, used as much for its vivid yellow-red color as for its flavor. A popular modern-day misconception is that medieval cooks used liberal amounts of spices, particularly black pepper, merely to disguise the taste of spoiled meat. However, a medieval feast was as much a culinary event as it was a display of the host's vast resources and generosity, and as most nobles had a wide selection of fresh or preserved meats, fish, or seafood to choose from, the use of ruinously expensive spices on cheap, rotting meat would have made little sense. 

The control of trade routes and the spice-producing regions were the main reasons that Portuguese navigator Vasco da Gama sailed to India in 1499. Spain and Portugal were not happy to pay the high price that Venice demanded for spices. At around the same time, Christopher Columbus returned from the New World, he described to investors new spices available there.

With the discovery of the New World came new spices, including allspice, bell and chili peppers, vanilla, and chocolate.

In the Caribbean, the island of Grenada is well known for growing and exporting a number of spices, including the nutmeg, which was introduced to Grenada by the settlers.

A spice may be available in several forms: fresh, whole dried, or pre-ground dried. Generally, spices are dried.turmeric A whole dried spice has the longest shelf life so can be purchased and stored in larger amounts, making it cheaper on a per-serving basis. Some spices are rarely available either fresh or whole, for example , and must be purchased in ground form. Small seeds, such as fennel and mustard seeds, are used both whole and in powder form.

The flavor of a spice is derived in part from compounds that oxidize or evaporate when exposed to air. Grinding a spice greatly increases its surface area and so increases the rates of oxidation and evaporation. Thus, flavor is maximized by storing a spice whole and grinding when needed. The shelf life of a whole spice is roughly two years; of a ground spice roughly six months. The “flavor life” of a ground spice can much shorter. Ground spices are better stored away from light.

To grind a whole spice, the classic tool is mortar and pestle. Less labor-intensive tools are more common now: a microplane or fine grater can be used to grind small amounts; a coffee grindermill is useful for larger amounts. A frequently used spice such as black pepper may merit storage in its own hand grinder or .

Some flavor elements in spices are soluble in water; many are soluble in oil or fat. As a general rule, the flavors from a spice take time to infuse into the food so spices are added early in preparation.

(adapted from Wikipedia Free Encyclopedia)

Answer the questions:

1. For what purposes are spices used?

2. In what groups can spices be divided?

3. Since when have people known and used spices?

4. The control of trade routes and the spice-producing regions were the main reasons that facilitated geographic discoveries, didn’t they?

5. How should we handle spices?
Home reading

FOOD ADDITIVES

Food additives are substances added to food to preserve flavor or enhance its taste and appearance. Some additives have been used for centuries: for example, vinegar for preserving food by pickling, salt for salting, as with bacon, sulfur dioxide as in some wines. With the advent of processed foods in the second half of the 20th century, many more additives have been introduced, of both natural and artificial origin.

To regulate these additives, and inform consumers, each additive is assigned a unique number, termed as “E numbers”, which is used in Europe for all approved additives. This numbering scheme has now been adopted and extended by the Codex Alimentarius Commission to internationally identify all additives, regardless of whether they are approved for use.

E numbers are all prefixed by “E”, but countries outside Europe use only the number, whether the additive is approved in Europe or not. For example, acetic acid is written as E260 on products sold in Europe, but is simply known as additive 260 in some countries. Additive 103, alkanet, is not approved for use in Europe so does not have an E number, although it is approved for use in Australia and New Zealand. Since 1987, Australia has had an approved system of labeling for additives in packaged foods. Each food additive has to be named or numbered. The numbers are the same as in Europe, but without the prefix “E”.

The United States Food and Drug Administration listed these items as “Generally recognized as safe” or GRAS.

Food additives can be divided into several groups, although there is some overlap between them.

Acids: Food acids are added to make flavors "sharper", and also act as preservatives and antioxidants. Common food acids include vinegar, citric acid, tartaric acid, malic acid, fumaric acid, and lactic acid.

Acidity regulators: Acidity regulators are used to change or otherwise control the acidity and alkalinity of foods.

Anticaking agents: Anticaking agents keep powders such as milk powder from caking or sticking.

Antifoaming agents: Antifoaming agents reduce or prevent foaming in foods.

Antioxidants: Antioxidants such as vitamin C act as preservatives by inhibiting the effects of oxygen on food, and can be beneficial to health.

Bulking agents: Bulking agents such as starch are additives that increase the bulk of a food without affecting its nutritional value.

Food coloring: Colorings are added to food to replace colors lost during preparation, or to make food look more attractive.

Color retention agents: In contrast to colorings, color retention agents are used to preserve a food's existing color.

Emulsifiers: Emulsifiers allow water and oils to remain mixed together in an emulsion, as in mayonnaise, ice cream, and homogenized milk.


Flavors: Flavors are additives that give food a particular taste or smell, and may be derived from natural ingredients or created artificially.

Flavor enhancers: Flavor enhancers enhance a food's existing flavors. They may be extracted from natural sources (through distillation, solvent extraction, maceration, among other methods) or created artificially.

Flour treatment agents: Flour treatment agents are added to flour to improve its color or its use in baking.

Glazing agents: Glazing agents provide a shiny appearance or protective coating to foods.

Humectants: Humectants prevent foods from drying out.

Tracer gas: Tracer gas allow for package integrity testing to prevent foods from being exposed to atmosphere, thus guaranteeing shelf life.

Preservatives: Preservatives prevent or inhibit spoilage of food due to fungi, bacteria and other microorganisms.

Stabilizers: Stabilizers, thickeners and gelling agents, like agar or pectin (used in jam for example) give foods a firmer texture. While they are not true emulsifiers, they help to stabilize emulsions.

Sweeteners: Sweeteners are added to foods for flavoring. Sweeteners other than sugar are added to keep the food energy (calories) low, or because they have beneficial effects for diabetes mellitus and tooth decay and diarrhea.

Thickeners: Thickeners are substances which, when added to the mixture, increase its viscosity without substantially modifying its other properties.

(adapted from Wikipedia Free Encyclopedia)

Answer the questions:

1. What are food additives used for?

2. What does E stand for in E numbers?

3. What categories can food additives be grouped into?

Home reading

SOURCES OF FOOD
Plants supply much of the food people eat. In many African, Asian, and Latin-American countries, the people depend on plants for more than two-thirds of their food. In Australia, Europe, North America, and parts of South America, the people eat much meat. But even in these areas, over half the diet consists of food from plants.

Some basic foods, including eggs, fruits, and vegetables, are commonly sold in their natural state. Most other foods are processed in manufacturing plants before they reach the market. All canned, dried, frozen, and pickled foods are processed. Processors also produce baked goods, frozen dinners, and many other convenience foods, which save work for the cook.

The most important foods that are obtained from plants are 1) grains and 2) fruits and vegetables. Grains, also called cereals, are the seeds of such plants as barley, corn, millet, oats, rice, rye, sorghum, and wheat. The human diet has been based on grains for thousands of years. Millers grind much of the world's grain, especially wheat, into flour. Wheat flour is used in almost all breads, in pastries, and in macaroni and other kinds of noodles. Processors also make breakfast cereals from grains.

Fruits and vegetables add a variety of colors, flavors, and textures to the diet. People enjoy fruits for their sweet or pleasantly sour flavor. Popular fruits include apples, bananas, cherries, melons, oranges, peaches, pineapples, and strawberries. Most fruits are eaten as snacks or in a salad or dessert.

Favorite vegetables include beans, broccoli, cabbage, carrots, celery, lettuce, onions, peas, potatoes, and sweet corn. Vegetables are commonly eaten during the main part of a meal. They may be served raw in a salad, cooked and served with a sauce, or added to a casserole or soup.

Other foods from plants include nuts, herbs and spices, and beverages. Coffee, cocoa, tea, and many other drinks are made from plants. Nuts are popular snacks and can be used as flavorings in other foods. Cooks also use herbs and spices to flavor foods. Food manufacturers use plant materials to make cooking oils, sugar, and syrups. They also use plants to make synthetic foods. For example, they make foods that look and taste like meats from soybeans. They make nondairy creamers from vegetable fats.

Food from animals includes meat, eggs, and dairy products. These foods cost more to produce than do foods from plants. As a result, foods from animals are eaten more in developed countries than in developing ones.

Meat consists mainly of the muscle, fat, and other parts of an animal's body. The word meat most commonly means the red meat of cattle, hogs, sheep, and game animals. However, the flesh of fish and poultry is also considered meat. In our country popular red meats include beef and veal from cattle, pork from hogs, and lamb and mutton from sheep. Many Belarusians also enjoy kidney, liver, tongue, and other variety meats.

Much poultry is marketed as the whole animal. Many other meats are sold as cuts, such as chops and steaks. Ham and corned beef are cured (preserved) before being marketed. Meats also are processed into such products as frankfurters and cold cuts. Meat is commonly eaten during the main part of a meal.

Farmers raise poultry, especially chickens, for their eggs as well as for their meat. Chicken eggs are popular as a breakfast or supper dish, or they can be used in custards and other cooked dishes. The eggs of certain kinds of fish are used to make a delicacy called caviar. In some countries, people enjoy the eggs of birds as emus, gulls, or penguins. People of various lands also eat the eggs of alligators, crocodiles, or certain other reptiles.

Dairy products are important foods in many cultures. Cows provide most of the milk used in Belarus. But such animals as camels, goats, reindeer, or sheep supply milk in other parts of the world. Milk and milk products are marketed in many forms. In addition to whole milk, people can buy buttermilk, skim milk, low-fat milk, and condensed, dried, and evaporated milk. Other products include butter, cheese, cream, ice cream, sour cream, and yogurt.

(adapted from The World Book Encyclopedia)
Answer the questions:

1. What are the two main sources of food? 

2. What are the most important foods obtained from plants?

3. What grains are raised in Belarus?

4. What are the most popular fruits and vegetable in Belarus?

5. Why are foods from animals eaten more in developed countries than in developing ones?

6. What are the most important foods from animals?

7. What kinds of meat are popular in our country?

8. What dairy products are popular in Belarus and around the world?

9. In what way can food be processed?

10. What foods are called synthetic?

Text for annotation

GENETICALLY MODIFIED FOODS

Genetically modified foods (or GM foods) are foods derived from genetically modified organisms. Genetically modified organisms have had specific changes introduced into their DNA by genetic engineering techniques. These techniques are much more precise than mutagenesis (mutation breeding) where an organism is exposed to radiation or chemicals to create a non-specific but stable change. Other techniques by which humans modify food organisms include selective breeding; plant breeding, and animal breeding.

GM foods were first put on the market in the early 1990s. Typically, genetically modified foods are transgenic plant products: soybean, corn, canola, and cotton seed oil. Animal products have also been developed, although as of July 2010 none are currently on the market. In 2006 a pig was controversially engineered to produce omega-3 fatty acids through the expression of a roundworm gene. Researchers have also developed a genetically-modified breed of pigs that are able to absorb plant phosphorus more efficiently, and as a consequence the phosphorus content of their manure is reduced by as much as 60%.
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ЗАДАНИЕ НА ЗИМНЮЮ СЕССИЮ

(семестр 3)

Устные темы:
 “Technology”
“Benefits and Undesirable Effects of Technology”
“Food Industry”
“Food Preservation”

Самостоятельное чтение: прочитайте и устно переведите тексты “From the History of In-Vitro Meat”, “Sausages” и “Cheese”, выпишите и выучите ключевые слова, ответьте на вопросы после текста.
Составьте аннотацию текста “In-Vitro Meat”.
Контрольная работа № 2.

Перед выполнением контрольной работы № 2 следует проработать следующий грамматический материал (рекомендуемый учебник Murphy, R. “English Grammar in Use”):
9. Согласование времен, прямая и косвенная речь (Units 46, 47, 49);
10. Инфинитив, объектный и субъектный инфинитивные обороты (Units 53, 54);
11. Герундий (Units 52-59);
12. Модальные глаголы и их эквиваленты, употребление модальных глаголов с перфектным инфинитивом. (Units 26-34);
Оформление контрольной работы

4. Контрольную работу следует выполнять в отдельной тетради. На тетради должны быть написаны: фамилия, имя, отчество студента, номер зачетной книжки, номер группы, вариант.

5. Работа должна быть написана аккуратно, четким почерком, собственноручно; в тетради в клетку следует писать через строчку.

6. Оставляйте в тетради по краям страниц поля (ширина их должна быть в 1/3 страницы) для замечаний, объяснений и указаний.

Oral Topic
FOOD INDUSTRY

In developing countries, many families produce their own food or buy food from local farmers. In developed countries, however, most people depend on the food industry. The food industry consists of all the activities involved in producing food and getting it to consumers. The main branches of the industry include 1) production, 2) processing, 3) packaging, 4) transportation, and 5) marketing. Government regulations cover each branch and help assure consumers of safe, good-quality products. In addition, food companies and other organizations conduct research to increase the food supply and to improve food products.

Production. Modern farmers use modern equipment and scientific methods to produce the enormous quantities of raw materials used by food processors. The great majority of farmers specialize in raising one kind of crop or one kind of livestock.

Farmers raise crops: grains, especially corn and wheat; peanuts; potatoes; soybeans; and sugar beets. Some farmers grow such produce as celery, green beans, lettuce, onions, or tomatoes. Others raise berries, grapes, nuts, or such tree fruits as apples, cherries, oranges, peaches, or pears.

Livestock farmers who raise beef cattle, hogs, and sheep produce meat. Many other livestock farmers keep dairy cattle or raise poultry. Some farmers raise bees, fish, goats, or rabbits.

Processing. Most of the foods we eat have been processed. Processing changes basic foods in some way. Many processors simply add chemicals called additives to foods. The various kinds of additives are intended to improve some quality of a food, such as its color, flavor, nutritional value, or storage life. However, many people consider additives to be dangerous to their health. Other processors use basic foods to manufacture entirely new food products.

Fresh eggs, fruits, and vegetables may be only washed and sorted before they reach the market. Or they may be dried or frozen. Fruits and vegetables also may be canned or pickled or used to make juice.

Meat packers slaughter cattle, hogs, and sheep. They then prepare the fresh meat for shipment to market. Meat packers also can, cure, freeze, and smoke meat and they make it into sausages. Processors also slaughter and prepare chickens, turkeys, and other poultry for market. Large amounts offish and shellfish are cleaned and marketed fresh. Processors also can, freeze, or pickle certain kinds of fish and shellfish. Dairy plants pasteurize and homogenize milk. Most dairies also add vitamins to milk. In addition, dairies make butter, cheese, ice cream, and yogurt from milk.

Processors manufacture many foods from basic plant and animal materials. For example, they make sugar from sugar beets and sugar cane, syrup from corn, and cooking oil from peanuts, soybeans, and various other plants. They make egg substitutes from real egg whites and artificial yolks. Processors use cooked meats and vegetables in canned and dried soups, frozen dinners, and canned and frozen casseroles. They combine dried eggs, flour, sugar, and other foods in packaged dessert mixes.

Packaging makes foods easy to handle and identify. It also helps protect them from spilling and from being bruised or broken. In addition, special packaging materials and methods protect foods from air, bacteria, chemicals, insects, light, moisture, and odors – all of which might spoil the food. Attractive packaging also helps promote the sale of foods. The majority of foods especially processed ones, are packaged. In most cases, machines pack the food into containers. Packaging is the last step in the processing of food.

Transportation. Commercial shipping companies transport most of the food from producers to processors and from processors to market. Nearly all fresh foods are perishable, and must be shipped quickly. Many vegetable farmers haul their produce to nearby markets soon after it is harvested. Over longer distances, however, refrigerated trucks, railroad cars, and ships help keep perishable produce fresh. Refrigerated vehicles also haul dairy products and frozen foods. In some cases, airplanes transport highly perishable foods, such as fish, or expensive foods, such as live lobsters. Specially designed trucks and trains haul livestock.

Marketing. Some farmers sell eggs or fresh fruits and vegetables directly to consumers at roadside stands or through home deliveries. Many farmers take their produce to a farmers' market in a nearby city. There, food dealers and homemakers can purchase it.

Numerous grain, dairy, and other farmers sell their products directly to a food processor. Many other farmers belong to a marketing cooperative. A marketing cooperative collects the products of member farmers. It then sells the products to processors that offer the highest prices. Farmers sell their livestock to meat packers at large centers called terminal markets or at smaller auction markets.
Most food processors and a number of farmers sell their products to a wholesaler. Wholesalers buy large quantities of a product and then sell smaller amounts to retailers. Food retailers include supermarkets, grocery stores, delicatessens, butcher shops, restaurants, and other businesses that sell food to consumers.

Supermarkets and groceries sell a variety of foods. Other stores sell only one line of food, such as baked goods, fish, or meat. Consumers can buy prepared meals at restaurants and cafeterias. In many office and public buildings, vending machines dispense foods.

(adapted from The World Book Encyclopedia)
Oral Topic

FOOD PRESERVATION

Food preservation is the process of treating and handling food to stop or greatly slow down spoilage (loss of quality, edibility or nutritive value) caused or accelerated by micro-organisms. Preservation usually involves preventing the growth of bacteria, fungi, and other micro-organisms, as well as retarding the oxidation of fats which cause rancidity. It also includes processes to inhibit natural ageing and discolouration that can occur during food preparation such as the enzymatic browning reaction in apples after they are cut. Some preservation methods require the food to be sealed after treatment to prevent recontamination with microbes; others, such as drying, allow food to be stored without any special containment for long periods.

One of the oldest methods of food preservation is by drying, which reduces water activity sufficiently to prevent or delay bacterial growth. Drying also reduces weight.

Freezing is also one of the most commonly used processes commercially and domestically for preserving a very wide range of food including prepared food stuffs which would not have required freezing in their unprepared state. For example, potato waffles are stored in the freezer, but potatoes themselves require only a cool dark place to ensure many months' storage. Cold stores provide large volume, long-term storage for strategic food stocks held in case of national emergency in many countries.

Vacuum packing stores food in a vacuum environment, usually in an air-tight bag or bottle. The vacuum environment strips bacteria of oxygen needed for survival, slowing spoiling. Vacuum-packing is commonly used for storing nuts to reduce loss of flavour from oxidation.

Salting or curing draws moisture from the meat through a process of osmosis. Meat is cured with salt or sugar, or a combination of the two. Nitrates and nitrites are also often used to cure meat and contribute the characteristic pink color, as well as inhibition of Clostridium botulinum.

Sugar is used to preserve fruits, either in syrup with fruit such as apples, pears, peaches, apricots, plums or in crystallized form where the preserved material is cooked in sugar to the point of crystallisation and the resultant product is then stored dry.

Pickling is a method of preserving food in an edible anti-microbial liquid. Pickling can be broadly categorized as chemical pickling: for example, in chemical pickling, the food is placed in an edible liquid that inhibits or kills bacteria and other micro-organisms. Typical pickling agents include brine (high in salt), vinegar, alcohol, and vegetable oil, especially olive oil but also many other oils. Many chemical pickling processes also involve heating or boiling so that the food being preserved becomes saturated with the pickling agent. Common chemically pickled foods include cucumbers, peppers, corned beef, herring, and eggs, as well mixed vegetables such as piccalilli.

In fermentation pickling, the food itself produces the preservation agent, typically by a process that produces lactic acid. Fermented pickles include sauerkraut, nukazuke, kimchi, surströmming, and curtido. Some pickled cucumbers are also fermented.

In commercial pickles, a preservative like sodium benzoate may also be added to enhance shelf life.

Canning involves cooking food, sealing it in sterile cans or jars, and boiling the containers to kill or weaken any remaining bacteria as a form of sterilization. High-acid fruits like strawberries require no preservatives to can and only a short boiling cycle, whereas tomatoes require longer boiling and addition of other acidic elements. Low acid foods, such as vegetables and meats require pressure canning. Food preserved by canning or bottling is at immediate risk of spoilage once the can or bottle has been opened.

Lack of quality control in the canning process may allow ingress of water or micro-organisms. Most such failures are rapidly detected as decomposition within the can causes gas production and the can will swell or burst. However, there have been examples of poor manufacture (underprocessing) and poor hygiene allowing contamination of canned food by the obligate anaerobe Clostridium botulinum, which produces an acute toxin within the food, leading to severe illness or death. This organism produces no gas or obvious taste and remains undetected by taste or smell. Its toxin is denatured by cooking, though. Cooked mushrooms, handled poorly and then canned, can support the growth of Staphylococcus aureus, which produces a toxin that is not destroyed by canning or subsequent reheating.

Food may be preserved by cooking in a material that solidifies to form a gel. Such materials include gelatine, agar, maize flour and arrowroot flour. Some foods naturally form a protein gel when cooked such as eels and elvers, and sipunculid worms which are a delicacy in the People's Republic of China. Many jugged meats are also jellied.

A traditional British way of preserving meat (particularly shrimp) is by setting it in a pot and sealing it with a layer of fat. Also common is potted chicken liver.

Meat can be preserved by jugging, the process of stewing the meat (commonly game or fish) in a covered earthenware jug or casserole. The animal to be jugged is usually cut into pieces, placed into a tightly-sealed jug with brine or gravy, and stewed. Red wine and/or the animal's own blood is sometimes added to the cooking liquid. Jugging was a popular method of preserving meat up until the middle of the 20th century.

Irradiation of food is the exposure of food to ionizing radiation; either high-energy electrons or X-rays from accelerators, or by gamma rays (emitted from radioactive sources as Cobalt-60 or Caesium-137). The treatment has a range of effects, including killing bacteria, molds and insect pests, reducing the ripening and spoiling of fruits, and at higher doses inducing sterility. The technology may be compared to pasteurization; it is sometimes called 'cold pasteurization', as the product is not heated. Irradiation is not effective against viruses, it cannot eliminate toxins already formed by microorganisms, and is only useful for food of high initial quality.

The radiation process is unrelated to nuclear energy, but it may use the radiation emitted from radioactive nuclides produced in nuclear reactors. Ionizing radiation is hazardous to life (hence its usefulness in sterilisation); for this reason irradiation facilities have a heavily shielded irradiation room where the process takes place. Radiation safety procedures ensure that neither the workers in such facility nor the environment receive any radiation dose from the facility. Irradiated food does not become radioactive, and national and international expert bodies have declared food irradiation as wholesome. It is estimated that about 500,000 tons of food items are irradiated per year worldwide in over 40 countries. These are mainly spices and condiments with an increasing segment of fresh fruit irradiated for fruit fly quarantine.

Modifiying atmosphere is a way to preserve food by operating on the atmosphere around it. Salad crops which are notoriously difficult to preserve are now being packaged in sealed bags with an atmosphere modified to reduce the oxygen (O2) concentration and increase the carbon dioxide (CO2) concentration. There is concern that although salad vegetables retain their appearance and texture in such conditions, this method of preservation may not retain nutrients, especially vitamins.

Carbon dioxide prevents insects, and depending on concentration, mold, and oxidation from damaging the grain. Grain stored in this way can remain edible for five years.

Nitrogen gas (N2) at concentrations of 98% or higher is also used effectively to kill insects in grain through hypoxia. 

Burial of food can preserve it due to a variety of factors: lack of light, lack of oxygen, cool temperatures, pH level, or desiccants in the soil. Burial may be combined with other methods such as salting or fermentation. Many root vegetables are very resistant to spoilage and require no other preservation other than storage in cool dark conditions, for example by burial in the ground, such as in a storage clamp. Cabbage is traditionally buried for preservation. Some methods keep it crispy while other methods produce sauerkraut. A similar process is used in the traditional production of kimchi. Sometimes meat is buried under conditions which cause preservation. If buried on hot coals or ashes, the heat can kill pathogens, the dry ash can desiccate, and the earth can block oxygen and further contamination. If buried where the earth is very cold, the earth acts like a refrigerator.

Some foods, such as many cheeses, wines, and beers will keep for a long time because their production uses specific micro-organisms that combat spoilage from other less benign organisms. These micro-organisms keep pathogens in check by creating an environment toxic for themselves and other micro-organisms by producing acid or alcohol. Starter micro-organisms, salt, hops, controlled (usually cool) temperatures, controlled (usually low) levels of oxygen and/or other methods are used to create the specific controlled conditions that will support the desirable organisms that produce food fit for human consumption.

(adapted from Wikipedia Free Encyclopedia)
Oral Topic

TECHNOLOGY
Technology refers to all the ways people use their inventions and discoveries to satisfy their needs and desires. Ever since people appeared on the earth, they have had to work to obtain food, clothing, and shelter. They have also had to work to satisfy their desire for leisure and comfort. Through the ages, people invented tools, machines, materials, and techniques to make work easier. They also discovered how to harness water, wind, steam, electricity, and other sources of power that increased the rate at which they could work.

Many people call the age we live in the age of technology. Yet people have always lived in a technological age because they have always had to work to obtain most of life's necessities and many of its pleasures. Technology thus includes the use of both primitive and highly advanced tools and methods of work. But when people speak of technology today, they generally mean industrial technology — the technology that helped bring about our modern society.

Industrial technology began about 200 years ago with the development of steam power-driven machines, the growth of factories, and the mass production of goods. As industrial technology advanced, it affected more and more aspects of people's lives. For example, the development of the automobile influenced where people lived and worked and how they spent their leisure time. Radio and television changed entertainment habits, and the telephone revolutionized communication. Today, industrial technology helps people achieve goals that few thought possible a hundred years ago. It gives people a way to conquer hunger and to cure or prevent many diseases. It enables them to transport goods and passengers swiftly and easily to any place on the earth. 
Science attempts to explain how and why things happen. Technology is concerned with making things happen. Since 1850, science has contributed much to modern technology. However, technology has often contributed to science. In addition, not all technology is based on science, nor is science necessary to all technology. For example, people made objects of iron for hundreds of years before they learned about the changes that occurred in the structure of the metal during ironmaking. But some modern technologies, such as nuclear power production and space travel, depend heavily on science.

The word technology is sometimes used to describe a particular application of industrial technology, such as medical technology or military technology. Each of the various specialized technologies has its own goals and its own tools and techniques for achieving those goals. The engineering profession is responsible for much of today's industrial technology.

Industrial technology enables people to live in greater security and comfort than ever before. But only a small part of the world's population enjoys the full benefits of advanced modern technology. That small part has learned that certain undesirable effects, such as air and water pollution, have accompanied technological growth. 
(adapted from The World Book Encyclopedia)
Oral Topic

BENEFITS AND UNDESIRABLE EFFECTS OF TECHNOLOGY

Technology has helped people gain a degree of control over nature and build a civilized way of life. The earliest human beings had little control over nature. They had only simple tools and did not know how to raise animals or plants. Instead, they obtained food by hunting, fishing, and gathering. They had no permanent homes. The sun and moon were their only sources of light. About 800,000 years ago, people discovered how to make fire and so could provide themselves with heat and light wherever they went. 

About 10,000 years ago, people learned how to raise animals and crops. The development of farming led them to settle down in small groups. Then, partly because agriculture produced surplus food, the population grew. Towns and cities developed. Many people became free to pursue kinds of work other than food production. Classes of warriors, priests, craft-workers, and merchants developed. This division of labor helped make civilization possible.

Through the ages, technology has benefited people in many ways. Through technology, people have achieved a tremendous increase in the production of goods and services. In the mid-1850s, for example, farmers labored from dawn to dusk, yet one farmer produced enough food for only about four people. In the early 1900’s, more and more farmers began using tractors and other machines powered by gasoline or electricity. Today, machines do most of the work on farms in industrial countries. As a result of machinery and fertilizers, as well as advances in agricultural technology, communication, and transportation, one U.S. farmer today produces enough food for 101 people. Similar developments have occurred in manufacturing, mining, and other industries.

Powered machines have made it possible to produce the same amount of goods and services with less labor and so have increased productivity. Increased productivity gives workers more leisure time. Technology has also made labor easier and safer. 

Higher living standards have resulted from the increased production of goods and services. Most people in industrial nations are better fed, clothed, and housed and enjoy a healthier, more comfortable life than any other people in history. Above all, technology has increased human life expectancy — the number of years a person can expect to live. 

Still, the advance of technology has also created serious problems. These problems have arisen mainly because technologies were put to use without considering some possible effects, most of which could not have been anticipated. 

Environmental pollution is one of the most harmful effects of industrial technology. Most industrial countries face problems of air, water, soil, and noise pollution. Motor vehicles cause most of the air and noise pollution in these countries. But many other products as well as many processes of technology also pollute the environment. For example, certain insecticides pollute the soil and water and endanger plant and animal life. Factory smoke and wastes also contribute greatly to air and water pollution.

The rapid advance of technology threatens the supply of resources. For example, the use of electrically powered machinery has greatly increased factory production. But at the same time, it has reduced reserves of oil and other fossil fuels needed to produce electricity. These fuels cannot be replaced after they are used. As power production increases, the supply of fuels decreases. 

Technological unemployment results from advances in technology. The most common type of technological unemployment occurs as a result of mechanization – that is, the replacement of human workers with machines. 

Some tasks required by industrial technology fail to give workers a feeling of accomplishment, often because workers have little independence. In addition, most factory workers make only a part of the finished product. As a result, they may lack the feeling of pride in their work that comes from creating an entire product. Many factory jobs also demand concentration. Although factory machines are safer today than in the past, many are dangerous if not operated with extreme care. But constantly tending a machine or performing the same task again and again can be tiring as well as demanding.

(adapted from The World Book Encyclopedia)
Home reading

SAUSAGES
A sausage is a food made from ground meat and often salt, herbs, and spices. The word sausage is derived from Old French saussiche, from the Latin word salsus, meaning salted. 

Typically, the sausage is formed in a casing traditionally made from intestine, but sometimes synthetic. Some sausages are cooked during processing and the casing may be removed afterwards.

Sausage making is a traditional food preservation technique. Sausages may be preserved by curing, drying, or smoking.

Sausage is a logical outcome of efficient butchery. Traditionally, sausage makers put to use tissues and organs which are edible and nutritious, but not particularly appealing - such as scraps, organ meats, blood, and fat - in a form that allows for preservation: typically, salted and stuffed into a tubular casing made from the cleaned intestine of the animal, producing the characteristic cylindrical shape. Hence, sausages, puddings, and salami are among the oldest of prepared foods, whether cooked and eaten immediately or dried to varying degrees.

Traditionally, sausage casings were made of the cleaned intestines, or stomachs in the case of haggis and other traditional puddings. Today, however, natural casings are often replaced by collagen, cellulose, or even plastic casings, especially in the case of industrially manufactured sausages. Some forms of sausage, such as sliced sausage, are prepared without a casing. Additionally, luncheon meat and sausage meat are now available without casings in tin cans and jars.

The most basic sausage consists of meat, cut into pieces or ground, and filled into a casing. The meat may be from any animal, but traditionally is pork, beef, or veal. The meat to fat ratio is dependent upon the style and producer, but in the United States, fat content is legally limited to a maximum of 30%, 35% or 50%, by weight, depending on the style. The United States Department of Agriculture defines the content for various sausages and generally prohibits fillers and extenders. Most traditional styles of sausage from Europe and Asia use no bread-based filler and are 100% meat and fat excluding flavorings. In the UK and other countries with English cuisine traditions, bread and starch-based fillers account for up to 25% of ingredients. The filler used in many sausages helps them to keep their shape as they are cooked. As the meat contracts in the heat, so the filler expands and absorbs the moisture lost from the meat.

Sausages classification is subject to regional differences of opinion. Various factors such as types of ingredients, consistency, and preparation are used. In the English-speaking world, the following distinction between fresh, cooked, and dry sausages seems to be more or less accepted:

· Cooked sausages are made with fresh meats, and then fully cooked. They are either eaten immediately after cooking or must be refrigerated. 
· Cooked smoked sausages are cooked and then smoked or smoke-cooked. They are eaten hot or cold, but need to be refrigerated. Some are slow cooked while smoking, in which case the process takes several days or longer.

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

· Fresh smoked sausages are fresh sausages that are smoked. They should be refrigerated and cooked thoroughly before eating.

· Dry sausages are cured sausages that are fermented and dried. They are generally eaten cold and will keep for a long time, for example salami.

· Bulk sausage, or sometimes sausage meat, refers to raw, ground, spiced meat, usually sold without any casing.

The distinct flavor of some sausages is due to fermentation by Lactobacillus, Pediococcus, or Micrococcus (added as starter cultures) or natural flora during curing.

Other countries, however, use different systems of classification. Germany, for instance, which boasts more than 1200 types of sausage, distinguishes raw, cooked and precooked sausages.

· Raw sausages are made with raw meat and are not cooked. They are preserved by lactic acid fermentation, and they may be dried, brined or smoked. Most raw sausages will keep for a long time. Examples include Mettwurst and salami.

· Cooked sausages may include water and emulsifiers and are always cooked. They will not keep long. Examples include cervelat, Jagdwurst, and Weißwurst.

· Precooked sausages (Kochwurst) are made with cooked meat but may also include raw organ meat. They may be heated after casing, and they will keep only for a few days. Examples include Saumagen and Blutwurst.

(adapted from Wikipedia Free Encyclopedia)
Answer the questions: 
1. What is a sausage?

2. What is the origin of the English word sausage? 

3. What types of sausage casings are used in sausage making?

4. What does the sausage classification depend on?

5. What kinds of sausage classification exist in the world?

Home reading

CHEESE

Cheese is an ancient food whose origins predate recorded history. There is no conclusive evidence indicating where cheese-making originated, either in Europe Central Asia or the Middle East but the practice had spread within Europe prior to Roman times and, according to Pliny the Elder had become a sophisticated enterprise by the time the Roman Empire came into being. Proposed dates for the origin of cheese-making range from around 8000 BC (when sheep were first domesticated) to around 3000 BC. The first cheese may have been made by people in the Middle East or by nomadic Turkic tribes in Central Asia. Since animal skins and inflated internal organs have, since ancient times, provided storage vessels for a range of foodstuffs, it is probable that the process of cheese making was discovered accidentally by storing milk in a container made from the stomach of an animal, resulting in the milk being turned to curd and whey by the rennet from the stomach. 
There is a legend with variations about the discovery of cheese by an Arab trader who used this method of storing milk. 

The earliest archeological evidence of cheese-making has been found in Egyptian tomb murals, dating to about 2000 BC. The earliest cheeses were likely to have been quite sour and salty, similar in texture to rustic cottage cheese or feta, a crumbly, flavorful Greek cheese.

The first step in cheese-making is separating the milk into solid curds and liquid whey (Curdling). Usually this is done by acidifying the milk and adding rennet. The acidification can be accomplished directly by the addition of an acid like vinegar in a few cases, but usually starter bacteria are employed instead. These starter bacteria convert milk sugars into lactic acid. The same bacteria (and the enzymes they produce) also play a large role in the eventual flavor of aged cheeses. Most cheeses are made with starter bacteria from the Lactococci, Lactobacilli or Streptococci families. Swiss starter cultures also include Propionibacter shermani which produces carbon dioxide gas bubbles during aging, giving Swiss cheese or Emmental its holes. Some fresh cheeses are curdled only by acidity, but most cheeses also use rennet. Rennet sets the cheese into a strong and rubbery gel compared to the fragile curds produced by acidic coagulation alone. It also allows curdling at a lower acidity important because flavor-making bacteria are inhibited in high-acidity environments. In general, softer, smaller, fresher cheeses are curdled with a greater proportion of acid to rennet than harder, larger, longer-aged varieties.
The next step is curd processing. At this point, the cheese has set into a very moist gel. Some soft cheeses are now essentially complete: they are drained, salted, and packaged. For most of the rest, the curd is cut into small cubes. This allows water to drain from the individual pieces of curd. Some hard cheeses are then heated to temperatures in the range of 35-55 °C (95-131 °F). This forces more whey from the cut curd. It also changes the taste of the finished cheese, affecting both the bacterial culture and the milk chemistry. Cheeses that are heated to the higher temperatures are usually made with thermophilic starter bacteria that survive this step: either lactobacilli or streptococci 
Salt, besides adding a salty flavor, preserves cheese from spoiling, draws moisture from the curd, and firms cheese’s texture in an interaction with its proteins. Some cheeses are salted from the outside with dry salt or brine washes. Most cheeses have the salt mixed directly into the curds.

The third step is aging. A newborn cheese is usually salty yet bland in flavor and, for harder varieties, rubbery in texture. These qualities are sometimes enjoyed, cheese curds are eaten on their own, but normally cheeses are left to rest under controlled conditions. This aging period (also called ripening, or, from the French, affinage) lasts from a few days to several years. As cheese ages, microbes and enzymes transform texture and intensify flavor. This transformation is largely a result of the breakdown of casein proteins and milkfat into a complex mix of amino acids, amines, and fatty acids.
Some cheeses have additional bacteria or molds intentionally introduced before or during aging. In traditional cheese-making, these microbes might be already present in the aging room; they are simply allowed to settle and grow on the stored cheeses. More often today, prepared cultures are used, giving more consistent results and putting fewer constraints on the environment where the cheese ages. These cheeses include soft ripened cheeses such as Brie and Camembert, blue cheeses such as Roquefort, Stilton, Gorgonzola, and rind-washed cheeses such as Limburger.

Cheese is valued for its portability, long life, and high content of fat protein calcium and phosphorus. Cheese is more compact and has a longer shelf life than milk. Cheese-makers near a dairy region may benefit from fresher, lower-priced milk, and lower shipping costs. The long storage life of some cheese, especially if it is encased in a protective rind, allows selling when markets are favorable.

People like cheeses because they are very useful for health. Cheeses have high contents of fibers (up to 25 %), dairy fat (up to 60 %) and mineral substances (up to 3.5 %), not including table salt. Cheese fibers are better acquired by a human organism, than dairy fibers. Extractive substances of cheeses favorably influence digestion. The nutrients contained in cheese, are acquired by an organism almost completely (98-99 %). Cheeses contain vitamins A, D, E, B1, B2, B12, PP, C, pantoteinic acid and others. 

Depending on the contents of fat and fiber, energy value of cheese varies considerably. Cheese is in reality a concentrate of milk, so fibers, fats, mineral substances are found in it approximately in the same proportions. The contents of calcium which is high are in cheese well-balanced. Nowadays cheese is widely used for preparation of various dishes. As a result an average Frenchman consumes 23 kg cheese per year, a German – about 20 kg, a Russian – 5 kg. 

Answer the questions: 
1. Where did cheese originate?

2. What are the main stages in cheese-making?

3. How do holes appear in cheese?

4. What for is cheese valued?

5. Why are cheeses useful for health?

Home reading
FROM THE HISTORY OF IN VITRO MEAT


Modern research into in vitro meat arose out of experiments conducted by NASA, attempting to find improved forms of long-term food for astronauts in space. The technique was approved by the U.S. Food and Drug Administration (FDA) in 1995, and NASA has been conducting experiments since 2001, producing in vitro meat from turkey cells. The first edible form was produced by the NSR/Touro Applied BioScience Research Consortium in 2000: goldfish cells grown to resemble fish fillets. 


In 2001, dermatologist Wiete Westerhof from the University of Amsterdam, medical doctor Willem van Eelen, and businessman Willem van Kooten announced that they had filed for a worldwide patent on a process to produce in vitro meat. In the process, a matrix of collagen is seeded with muscle cells, which are then bathed in a nutritious solution and induced to divide. Scientists in Amsterdam study the culture medium, while the University of Utrecht studies the proliferation of muscle cells, and the Eindhoven University of Technology is researching bioreactors. 


Jon F. Vein of the United States has also secured a patent (U.S. Patent 6835390) for the production of tissue-engineered meat for human consumption, wherein muscle and fat cells would be grown in an integrated fashion to create food products such as beef, poultry and fish. 


The first peer-reviewed journal article published on the subject of laboratory-grown meat appeared in a 2005 issue of Tissue Engineering. Of course, the basic concept dates back further. Winston Churchill said in the 1930s, “Fifty years hence, we shall escape the absurdity of growing a whole chicken in order to eat the breast or wing, by growing these parts separately under a suitable medium.” 


In 2008, PETA offered a $1 million prize to the first company that brings lab-grown chicken meat to consumers by 2012. The Dutch government has put US$4 million into experiments into in vitro meat.Food Research Institute The In Vitro Meat Consortium, a group formed by international researchers interested in the technology, held the first international conference on the production of in vitro meat, hosted by the  of Norway in April 2008, to discuss commercial possibilities. Time Magazine declared in vitro meat production to be one of the 50 breakthrough ideas of 2009. In November 2009, scientists from the Netherlands announced they had managed to grow meat in the laboratory using the cells from a live pig. 

(adapted from Wikipedia Free Encyclopedia)
Answer the questions: 
1. When and where did modern research in in vitro meat arise?

2. When and by whom was the first edible form of in vitro meat produced?
3. When did these ideas first appear?
4. What is the brief procedure of in vitro meat production?

5. Why do governments fund in vitro research projects?
Text for annotation

IN VITRO MEAT
In vitro meat, also known as cultured meat, is an animal flesh product that has never been part of a complete, living animal. Several current research projects are growing in vitro meat experimentally, although no meat has yet been produced for public consumption. The first-generation products will most likely be chopped meat, and a long-term goal is to grow fully developed muscle tissue. Potentially, any animal’s muscle tissue could be grown through the in vitro process, even human. With the costs of conventional meat farming techniques constantly increasing and the rising world population in vitro meat may be one of several new technologies needed to maintain food supplies. Conventional meat production may simply become too expensive for the average consumer to support. 

A few scientists claim that this technology is ready for commercial use and simply needs a company to back it. 

In vitro meat should not be confused with imitation meat, which is a vegetarian food product produced from vegetable protein, usually from soy or gluten. The terms “synthetic meat” and “artificial meat” may refer to either. In vitro meat has also been described as “laboratory-grown” meat.

(adapted from Wikipedia Free Encyclopedia)
