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BBEJEHUE (PREFACE)

Hacrosiiiee yueOHOe mocoOue TO  AHIJIUMHUCKOMY  SI3BIKY IS
CTYJICHTOB OHMOTEXHOJOTHYECKOTO (paKyJIbTe€Ta COCTOMT U3 8 YpOKOB,
BKJIFOYAIOIIMX B Ce0s JIGKCHMYECKUH MaTepuall, MpeayCMOTPEHHBIN s
JAHHOTO Kypca M TPEIHAa3HAYEHHBIX [JI 3aKPEIUICHUS OCHOBHOTO
JIEKCUYECKOTO M TpaMMaTUYeCKOTO MaTepHayia MO KypCy aHTJIUUCKOTO
A3bIKa. AKTUBHBIM JIEKCUYECKUA W TPAMMATHYECKAM MHUHHAMYM
ompenenseTcs TeMaMu nocodus. B mocoOue Tak ke BKIFOYEHBI TEKCTHI
M0 CHEHHATbHOCTH, TMpEIHAa3HAYEHHbIE I TMepeBoja. Y NpPaKHEHUS
HaIpaBJICHbl HAa Pa3BUTHE JICKCUYECKUX HABBHIKOB. B OCHOBY CHCTEMBbI
KOHTPOJIbHBIX 3aJaHU{ JTAaHHOTO TIOCOOMsSI TIOJIOKEHBI  CIIEAYIOITHE
METOAMYECKUE TPUHIMUIMBL YIPAKHEHUS JaHbl B TMOPSAJIKE HapacTaHUS
S3BIKOBBIX ~ TPYIHOCTEW, YCTHBIE  yOPAKHEHUS  YEpPEayloTCS  C
MMCbMEHHBIMU.  MarepuasioM  y4eOHOTO  TOCOOWS  TOCITYKUJIU
OpUTMHAIBHBIE  TEKCThl  AHMVIOA3BIYHBIX  u3AaHuil.  CII0XKHOCTh
JIEKCUYECKOTO MaTepuaia TMpeanoiaraerT ero KpaTKuhd JIEKCUYeCKUi
aHaJIN3, BBISABIICHUE B OTJACIBHBIX CIIydasx IOJITEKCTa, TOJKOBAaHHWE B HEM
peanuii, mepeBo]i TEKCTa Ha PYCCKUM S3bIK, 00CYKIECHUE €ro COACp>KaHUs
1 HEKOTOPBIX OCOOCHHOCTEH S3bIKA.

Conepxanre y4eOHOTO TOCOOMSI HAmNpaBJICHO Ha IOBBIINICHUE
s pexTUBHOCTH npodeccuoHaIbHO-OPUEHTUPOBAHHOTO U3YUYCHUS
WHOCTPAHHOTO sI3bIKa W Ha COBEPIICHCTBOBAaHUE paHEE MPUOOPETCHHBIX
3HaHui. Ilocobue mnpenHazHadyeHO Kak JJIsI ayAUTOPHOTO, TaK W JIs
CaMOCTOSITEILHOTO U3YUYCHUHI.

O6wue cBegeHus (overview)

Y4eOHO-METOINYECKOE MOCOOUE COCTaBIEHO HA OCHOBAHUU:

1. @®enepalibHOTO rOCyJapCTBEHHOTO 00pa30BaTEIbHOrO CTaHAapTa
BBICIIIET0  OOpa3oBaHMsl 1O  HampaBieHUro moaroroBku  35.03.07
TexHosnorvs NPOU3BOACTBA W NEPEPaA0OTKH  CEIbCKOXO3SIMCTBEHHON
OPOAYKIIMU, HANpPaBICHHOCTU TEXHOJOTWs IPOU3BOJCTBA, XPAHEHUS U
nepepadOTKU MPOAYKIIMU SKMBOTHOBOJICTBA, YTBEPKICHHOTO IMPUKA30M
MunuctepctBa oOpazoBaHusi u Hayku oT 4 aexadps 2015 r. Ne 1431.

2. Ilpukaza MuHucTepcTBa 0Opa3oBaHWsi U Hayku Poccuiickoit
Oenepanuu ot 19 nekadbpsa 2013 r. Ne 1367 «O06 yrBepxknenun llopsinka
OpraHu3alii U OCYIIECTBICHUS 00pa30BaTEIbHON JEATEIBHOCTH TIO
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oOpa3oBaTebHBIM TpOrpaMMaM BBICHIETO O0pa3oBaHHs — MpOTpaMmam
OakajaBpuara, IporpaMMam CreluaIuTeTa, IporpaMMaM MarucTpaTypbh».

3. Y4eOHOTO MiaHa MPUKIATHOTO OakaliaBpuaTa MO HaMpPaBJICHUIO
19.03.03 IIpOayKThl OUTAHUSA )KUBOTHOTO NPOUCXOKICHHUS.

Ilnanupyembie pe3yabTaThl 00yUYeHUS MO JUCIHUNJIMHE:

B pesynbrare wu3ydeHHS AWCIUIUIMHBI Yy CTYJACHTOB JOJKHBI OBITh
c(hOpMUPOBAHBI:

3HAHUE:

- TPaMMaTHYECKOTO M JIEKCHYECKOTO MHHHUMyMa WHOCTPAHHOTO S3bIKa
o01ero u npoecCUOHAIBHOTO XapakTepa.

yMEHHUSI:

- YUTaTh HA HUHOCTPAHHOM SI3BIKE JINTEPATYPY MO CHEIUATBLHOCTH C IEIbIO
MOMCKa Mpo(dheCcCHOHAIBHO-3HAYMMOM HH(OpMAIIUU;
- IEPEBOJIUTH TEKCTHI O CMEIUATHLHOCTH CO CIIOBAPEM.
HABBIKU:
- BJAJCHUS WHOCTPAHHBIM SI3BIKOM B 00BbEME, HEOOXOIUMBIM JIS
noJtydeHus uHpopMaIuu NpoPeccCuoHaIbHOTO Ha3HAYCHUSI.

ONBIT JeSATEeJIbHOCTH:
- OpPraHWU30BaHHOTO MPOJYKTHBHOTO TMapTHEPCTBA B  YCIOBHSIX
KOJUUICKTUBHOM KOMMYHHUKAIIUW HA MHOCTPAHHOM SI3BIKE;
- OTIPE/ICJICHUS CPEACTB U METOJIOB COOCTBEHHOM y4eOHO-TI03HABATEIHLHOMN
y4eOHOU NeATeIbHOCTU U caMOopedIeKCHu;
- paboOThl C MHPOBBIMU HH(OPMAIMOHHBIMU pecypcaMu (ITOMCKOBBIMU
caliTaMH, CTpaHUIIAMH 3apyOeKHBIX BY30B H MPOdeCCHOHATLHBIX
COOOIIECTB, ANEKTPOHHBIMU IHITUKIIONICTASIMHU ).

[lepeuncnennbie pe3yabTaThl OOydYeHHS 1O Y4eOHOMY Kypcy
«AHTIIMACKUN SI3BIK» M BBINOJIHSIEMAs CaMOCTOSTEIIBHO KOHTPOJIbHAS
paboTa HampaBleHbl Ha (POPMUPOBAHHE Y CTYACHTOB (paKyJbTeTa
320YHOTO 00YUYEHHUS CICTYIONNX KOMITCTCHITHI:

OK- 5 -  cmocoOHOCTBIO K KOMMYHHUKAIIMM B YCTHOH M NMHUCHMEHHOMN
dopmMax Ha pPYCCKOM W HMHOCTPAHHOM S3BIKaxX IS PEIICHUS 3a1ad
MEXJIUYHOCTHOTO ¥ MEXKYIBTYPHOTO B3aMOICUCTBUS

OK-7 - cnocoOHOCTBIO K CaMOOPTaHU3alUA U CaMOOOPa30BAHUIO

Orambel  QopMHpOBaHMS W KPHTEPHUH  OICHKH  YPOBHSA
chOPMUPOBAHHOCTH KOMIICTCHIIMM B  TPOIECCE CaMOCTOSTEIBHOTO
M3Y4YeHUs JUCHUIUIMHBI TOAPOOHO OMHCaHbl B PaboOuMx mporpammax
TUCITUTIINH.




Unit |
Task 1. Read and translate the text:
Agriculture

Agriculture is the production of food and goods through farming.
Agriculture is a human activity in which people use areas of land to
produce food, clothing and other necessary materials.

The word ager is a Latin word. It means a field. The word
agriculture means the cultivation of fields and growing crops, it also
means the use of land to breed animals. At present there are two main
branches of agriculture. They are crop growing and animal breeding. Crop
growing is a highly developed branch of agriculture. The soil is the basis
of agriculture. Enough food for all the people can be grown if there is
sufficient good soil for crops to produce high yields.

Agriculture was the key development that led to the rise of human
civilization, with the husbandry of domesticated animals and plants (i.e.
crops) creating food surpluses that enabled the development of more
densely populated and stratified societies. The study of agriculture is
known as agricultural science. Agriculture encompasses a wide variety of
specialties and techniques, including ways to expand the lands suitable for
plant raising, by digging water-channels and other forms of irrigation.
Cultivation of crops on arable land and the pastoral herding of livestock on
rangeland remain at the foundation of agriculture. In the past century there
has been increasing concern to identify and quantify various forms of
agriculture. In the developed world the range usually extends between
sustainable agriculture (organic agriculture) and intensive farming
(industrial agriculture).

Modern agronomy, plant breeding, pesticides and fertilizers, and
technological improvements have sharply increased vyields from
cultivation, and at the same time have caused widespread ecological

damage and negative human health effects. Selective breeding and
modern practices in animal husbandry such as intensive pig farming (and
similar practices applied to the chicken) have similarly increased the
output of meat, but have raised concerns about animal cruelty and the
health effects of the antibiotics, growth hormones, and other chemicals
commonly used in industrial meat production. The major agricultural
products can be broadly grouped into foods, fibers, fuels, and raw
materials. Specific foods include cereals, vegetables, fruits, and meat.
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Fibers include cotton, wool, hemp, silk and flax. In 2010, about one third
of the world's workers were employed in agriculture. The services sector
has overtaken agriculture as the economic sector employing the most
people worldwide. Despite the size of its workforce, agricultural
production accounts for less than five percent of the gross world product
(an aggregate of all gross domestic products).

Task 2. Give English equivalents: c\x, 3emis, 3emenbHbIC
Iiomanu, BbIpallINBAThb, IMPONU3BOIUTD, HGO6XOI[I/IMI>I€ MaTcpHralibl,
JKUBOTHOBOACTBO, PA3BOJUTD )KUBOTHBIX, OTPACJIb C\X, HpI/IFOI[HBIﬁ JJIA Y.-
Jd., ¢\X KyJabTypa, 3amac, HIpPOAYKTBHI IUTaHUS, OPTaHHYECKOEe C\Xx
JMHAYCTpHAIbHOE  C\X,  9KOJOTMYSCKHMHA  yiiepOd,  CBHUHOBOJCTBO,
OTpHUIATCIIbHOC BJIMAHHC, IMPOU3BOACTBO MsACA, IIPOAYKTHBI IIMTAHUAI,
MOJIE3HBIE MaTEpHUaIIbl, pabouasl cuia.

Task 3. Find equivalents: 1) land 2) raw materials 3) workforce 4)
meat 5) fibers 6) growth hormones 7) pet 8) damage 9) food surpluses 10)
agricultural products 11) breeding 12) meat production 13) output 14) pig
farming 15) domesticated 16) sustainable agriculturel7) animals 18)
goods 19) animal husbandry 20) branch

1) MSICO 2) W3JIMIIKH TPOJAOBOIBCTBHS 3)
BBIMYCK TPOAYKIMH 4) oTpacib D) ogoMamHeHHBIH 6) >KMBOTHBIC 7)
’KUBOTHOBOJICTBO 8) rOpMOHBI pocTa 9) 3epHOBBIC KYJIbTYphl 10) BOJIOKHA
11) passenenue 12) opranumueckoe c\x 13) c\x  mpoaykrer 14)
MpOU3BOACTBO Msica 15) ceippe 16) moBpexaenue, yumepo 17) mom
KUBOTHOE, TuToMer 18) padouas cuia 19) ceuHOBOICTBO 20) 3eMIIS.

Task 4. Give Russian equivalents: animal breeding, economic
sector, worldwide, gross world product, raw materials, food surpluses,
major agricultural products, technological improvements, useful materials,
ecological damage, animal husbandry, growth hormones, chemicals,
modern practices, major agricultural products, the key development,
domesticated animals, a wide variety, production of food and goods,
necessary materials, to breed animals.

Task 5. Choose the right word.

1. Agriculture is the production of food and goods through ... .

a) cultivation b) development c) farming

2) Agriculture is a human activity in which people use areas of ... to

produce food.
a) plant b) land c) animal
3) The word agriculture means the cultivation of fields and growing



a) land D) soil c) crops
4) At present there are two main ... of agriculture.
a) fields b) surplus c) branches
5) The ... is the basis of agriculture.
a) field Db) soil c) plant
6) Agriculture was the key ... that led to the rise of human

civilization.

a) cultivation Db) development c) improvement
7) The study of agriculture is known as agricultural ... .
a) science b) research c) learning
8) The major agricultural products can be broadly grouped into

foods, fibers, fuels, and ... materials.

a) useful b) raw c) necessary
9) Technological improvements have sharply increased ... from

cultivation.

text.

a) yields b) plants c) crops
Task 6. Comprehension check-up.
1. What is agriculture?
2. What does the word “agriculture” mean?
3. What are the main branches of agriculture?
7
4. What is the basis of agriculture?
5. What have sharply increased yields from cultivation?
6. What can the major agricultural products be broadly grouped into?
7. What does organic agriculture mean?
Task 7. Choose key words (up to 10).
Task 8. Make a list of the most important points for you in the

Unit 11

Task 1.Read and translate the text:
TWO BRANCHES OF AGRICULTURE

There are two main branches of agricultural production — crop production
and animal husbandry. Crop production is the practice of growing and
harvesting crops. The most important crops grown by man are grain crops,
vegetables and grasses. In order to obtain high yields crops are grown
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under favorable soil and climatic conditions. Animal husbandry is a branch
of agriculture including the breeding and raising of farm animals and their
use. The branch of agriculture that deals with the feeding, caring and
breeding of domestic animals is called animal husbandry. Animal
husbandry refers to raising or keeping of livestock (domestic animals) for
farm purposes, use or profit by selling the same.

Husbanding means to use a resource carefully and without waste.
Thus, animal farming or animal husbandry requires planning for domestic
animal's shelter, breeding, health, disease control and proper economic
utilization. Our domestic animals or livestock includes those animals
which are raised for farm purposes, eg. cattle (cow, bull or ox), buffalo,
yak, horse, ass, goat, sheep, camel, etc.

As we all know that human population is increasing, so besides crop
production, animal production is also to be increased to meet the demand
for milk, meat and eggs. The animal based farming practices are
undertaken by farmers along with agriculture as mixed farming. However,
the progressive farmers take up one of these (animal farming practices) on
commercial basis.

Dairy and beef cattle, hogs, sheep, and poultry are widely bred
throughout the world. Farm animals are highly important sources of food
for man. They are kept for the production of such nutritious products as
meat, milk and eggs. Many crops grown by man are used in feeding
livestock. At the same time manure produced by farm animals is an
important source for the maintenance of soil fertility. Most of the nutrients
taken by plants from the soil are thus returned. Applying manure, farmers
improve the physical condition of the soil.

Task 2. Give English equivalents: sxwuBotnbie, ckor, KPC,
’)KUBOTHOBOJICTBO, MSCHOM CKOT, MOJIOYHBIA CKOT, MSICO, MOJIOKO, SMHIIa,
IITULA, Pa3BEICHUE, KOPMIIEHHUE, OTPacib, HABO3, OBIIBI.

Task 3. Find equivalents: 1) farm animals 2) animal husbandry 3)
livestock 4) meat 5) eggs 6) breeding 7) feeding 8) cattle 9) dairy cattle 10)
beef cattle 11) poultry 12) meat production 13) manure

1)  wmsco 2) kopmireHue 3) CKOT 4) MOJIOYHBINH CKOT 5) MSACHO# CKOT
6) kuBoTHBIC 7) XuUBOTHOBOJCTBO 8) KPC 9) siima 10) nmrmma 11)
pa3Benenue 12) npous3BoacTBO Msca 13) ¢/X )KMBOTHBIC

Task 4. Give Russian equivalents: animal husbandry, branch,
breeding, raising, farm animals, feeding, livestock, resource, disease
control, cattle, milk, meat, eggs, dairy, beef cattle, hogs, sheep, poultry,
feeding, manure.



Task 5. Comprehension check-up

1. What are the two branches of agriculture? 2. What is crop
production? 3. What are the main farm crops? 4. What does animal
husbandry include? 5. What products do farm animals produce? 6. What is
manure used for? 7. How do farmers improve the physical condition of the
soil?

Task 6. Choose key words (up to 10)

Task 7. Make a list of the most important points for you in the
text

Unit 111

Task 1. Read and translate the text:
ANIMAL HUSBANDRY

Animal husbandry comprises cattle-breeding, sheep-rearing, hog-
growing, poultry-breeding, etc.

Cattle-breeding on a scientific scale is not only aimed at improving
the breed, but also at increasing the head of cattle. The farm rearing many
heifers and calves is a rich farm. The main problem in cattle-breeding is to
choose the necessary feeds, rich enough in protein content and other
nutrient substances. Special crops are grown for feeding cattle. They are
mangle, alfalfa, clover, linseed, and some others.

As a rule dairy products (milk, butter, cream, sour cream) are
processed on the farm. Big meat-packing plants are engaged in curing,
smoking, corning and canning of meat.

Sheep are mainly bread for their meat. There are two types of sheep-
breeding: for wool and for mutton. We can also speak about the wool-
mutton breed.

Flocks grazing on well established pasturages, semi-deserts and even
on dry grazing land supply people with wool, cheese, mutton.

Hog-breeding quickly yields returns and gives various foodstuffs
derived from pork: bacon, lard, ham, sausage, tinned (canned) pork. Pig
has a small stomach consuming food in concentrated form. The daily
ration of a pig should be composed of feeds with a definite proportion of
carbohydrates, proteins, vitamins and minerals.

Poultry-farming deals with breeding of domestic fowl: hens, geese,
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ducks, turkeys. Poultry is bred for meat, feathers and eggs. The modern
poultry industry producing eggs includes the use of specially bred birds,
highly specialized feeds together with new housing and management
techniques.

Animals, including horses, mules, oxen, camels, alpacas, and
dogs, are often used to help cultivate fields, harvest crops, wrangle other
animals, and transport farm products to buyers. Animal husbandry not only
refers to the breeding and raising of animals for meat or to harvest animal
products (like milk, eggs, or wool) on a continual basis, but also to the
breeding and care of species for work and companionship. Livestock
production systems can be defined based on feed source, as grassland -
based, mixed, and landless. Grassland based livestock production relies
upon plant material such as shrub land, rangeland, and pastures for feeding
ruminant animals. Outside nutrient inputs may be used, however manure is
returned directly to the grassland as a major nutrient source. This system is
particularly important in areas where crop production is not feasible
because of climate or soil, representing

30-40 million pastoralists. Mixed production systems use grassland,
fodder crops and grain feed crops as feed for ruminant and monogastic
(one stomach; mainly chickens and pigs) livestock. Manure is typically
recycled in mixed systems as a fertilizer for crops. Approximately 68% of
all agricultural land is permanent pastures used in the production of
livestock. In the U.S., 70% of the grain grown is fed to animals on
feedlots. Synthetic fertilizers are more heavily relied upon for crop
production and manure utilization becomes a challenge as well as a source
for pollution. Nutrient management includes both the source of nutrient
inputs for crop and livestock production, and the method of utilization of
manure produced by livestock. Nutrient inputs can be chemical inorganic
fertilizers, manure, green manure, compost and mined minerals. Crop
nutrient use may also be managed using cultural techniques such as crop
rotation or a fallow period. Manure is used either by holding livestock
where the feed crop is growing, such as in managed intensive rotational
grazing, or by spreading either dry or liquid formulations of manure on
cropland or pastures.

Task 2. Give English equivalents: mopona, *HUBOTHBIE TTPOIYKTHI,
KOpMa, MOJIOYHBbIE€ MPOAYKTHI, CBHIp, CBUHWHA, OapaHWHa, KOMYEHHE,
CKOTOBOJCTBO, CBUHOBOJICTBO, KYPbl, YTK!, UHIACUKHU.

Task 3. Find equivalents: 1) breed 2) animal products 3) pork 4)
mutton 5) dairy products 6) poultry-breeding 7) flock 8) geese 9) cheese
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10) canning

1) )KHUBOTHBIC MPOAYKTHI 2) MOJIOYHBIC MPOAYKTHI 3) Tycu 4) cTas 5)
celp 6) mopona 7) koHcepBupoBaHue 8) mrureBojacTBO 9) cBuHHMHA 10)
OapaHuHa

Task 4. Give Russian equivalents: cattle-breeding, hog-growing,
poultry-breeding, breed, calves, feeds, dairy products, curing, smoking,
corning , canning, wool, mutton, flock, cheese, animal products,
foodstuffs, pork, hens, geese, ducks, turkeys.

Task 5. Comprehension check-up.

1).What does animal husbandry include? 2) What is cattle-breeding
aimed at? 3) What are sheep bread for? 4) What does poultry-farming deal
with? 5) What does hog-breeding deal with? 6) What does nutrient
management include? 7) Where is manure used?

Task 6. Choose key words (up to 10)

Task 7. Make a list of the most important points for you in the
text

Unit 1V

Task 1. Read and translate the text:
HOW TO RAISE PIGS

Breeds

There are two main types of pigs: the pork type (for production of
fresh meat) and the bacon type (for cured meat, bacon and ham).
White-skinned breeds (Large White or Landrace) are susceptible to sun
scald and hence not well suited to free range systems. The Berkshire, from
Europe, produces a high quality carcass. Its black coat makes it more
resistant to sun scald, hence more suited to extensive systems. Modern
Berkshires are very distinctive with black coats and white markings. Sows
are docile, good milkers and make good mothers if kept in reasonable
breeding conditions. Tamworths resist sun scalding (due to their golden
red colour) and are prolific breeders. Sows are good sucklers and docile
with their young. The breed is suited to open air pens or paddock feeding
conditions.

The Saddleback are black pigs with a white band over the shoulders.
They are hardy, efficient grazers, able to make use of bulky fodders.

They produce good sized litters of a uniform type, and general high
12



quality.
Husbandry
Three types of systems are used:

. Pasture
. Low- cost housing combined with pasture
. Intensive high cost housing (confinement) systems

Under pasture there is a need to rotate pasture, to stop buildup of
parasites.
Intensive confinement systems are used where land prices are high, but
this necessitates high input and control (control of pest, disease, feeding
etc), and requires more sophisticated management skills. Pigs can be
allowed to free range, but if they are, they can cause damage. As such they
are best kept in a fenced area or a pen. Pigs do not jump, but they will
burrow, S0 fencing needs to be solid.
They can tolerate severe cold or wet, but need a dry, draught-free place to
sleep.
Although pigs prefer the company of others, a sow needs isolation when
she furrows.
Pigs may be used to control perennial weeds in a paddock between crops,
in a fenced area at a stocking rate of 25 animals per hectare.

Feeding

Pigs can adapt well to small or large properties. They are a very
omnivorous animals, ie. they eat a very wide variety of foods - from
virtually anything humans eat, through to grass, although grass alone is not
a sufficient diet. In many ways, they are perhaps the cheapest source of
meat to grow.

The following are suitable crops to grow as pig feed: Barley, corn,
wheat, sorghum, carrots, turnips, parsnips, swedes, jerusalem artichokes,
potatoes and silver beet. Pigs do need some protein, though, so foods such
as these need to be supplemented with a protein supplement, such as skim
or soya milk, meat meal, fish meal, cooked meat or fish, bean meal or high
protein grains.

Sows in late pregnancy, and milking sows in particular, MUST have
a good source of protein.

Pigs grown outdoors do not need mineral supplements, but if kept
13



indoors they could require mineral supplements.

Swill feeding is no longer used in some countries (e.g. In Australia it
is illegal).

When fattening a pig, you can give them all they can eat until they
reach around 45 kg, after which they should be restricted to what they can
eat in 15 minutes.

Pigs need pasture rich in protein (the higher the better).

Task 2. Give English equivalents: cBuHBM, CallbHBIN THII, MSICHOU
TUII, TYJIOBHUILE, CBMHOMATKA, CYIIOPOCHOCTBH, OIIOPOC, MOMET, 3aroH,
nacrowuiie, 100aBKHA, UICTOYHHK, O€JI0K, KOpMIIEHHE, KOPM, T00aBKH, MsICO.

Task 3. Find equivalents: 1) breed 2) pork type 3) bacon type 4)
source 5) carcass 6) sow 7) litter 8) pen 9) supplements 10) protein
canning

1) cBuHOMatrka 2) TyjoBuile 3) momeT 4) 3aroH 5) UCTOYHHK 6)
nopoja 7) mo6asku 8) 6enok 9) canpublil Tu 10) MscHOM THIT

Task 4. Give Russian equivalents: pork type, bacon type, cured
meat, breeds, carcass, resistant, breeding conditions, sow, sucklers,
grazers, litter, pasture, pen, properties, source, corn, wheat, carrots,
potatoes, protein, fish meal, pregnancy, supplements.

Task 5. Comprehension check-up.

1) What are main types of pigs? 2) What types of systems are used?
3) Pigs are the cheapest source of meat, aren’t they? 4) Are pigs
omnivorous or herbivorous animals? 5) What are suitable crops to grow as
pig feed? 6) What supplements do pigs need?

Task 6. Choose key words (up to 10)

Task 7. Make a list of the most important points for you in the
text

Unit vV
Task 1. Read and translate the text:
PORK PRODUCTION

Environmental challenges with larger amounts of manure
concentrated in a Pork is the most widely consumed meat in the world.
People eat many different pork products, such as bacon, sausage, pork
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chops and ham. Modern pork production is mostly done in enclosed
buildings to protect animals from the weather, from predators and from the
spread of diseases.While larger operations enabled farmers to significantly
increase the efficiency of production using less labor, it resulted in small
area. A 250-pound market hog yields about 150 pounds of pork.

Several valuable products or by-products, in addition to meat, come
from swine. These include insulin for the regulation of diabetes; valves for
human heart surgery; suede for shoes and clothing; and gelatin for many
food and non-food uses. Swine by-products are also important parts of
such products as water filters, insulation, rubber, antifreeze, certain
plastics, floor waxes, crayons, chalk, adhesives and fertilizer. The phases
of pork production that take place on the farm to produce hogs ready for
market are called: breeding-gestation, farrowing, nursery and grow-finish.

Swine production can be logically separated into a number of phases,
beginning with the sow being bred. Historically, this has been done by
placing a number of sows in a pen with one or more boars. In confinement
buildings, boars are often rotated between sow pens to make sure that all
sows are bred while they were in heat. Sows in enclosed shelters come
into estrous, 3 until 5 days after their pigs are weaned. The estrous period,
or standing heat, is the period when the sow can be bred. Estrous only lasts
a short time, so it is critical that the sow is bred at this time. During
estrous, the sow shows outward signs of being willing to accept the boar,
such as standing still when the producer applies downward pressure on her
back or holding her ears erect. If the sow is not bred during this period, she
normally returns to estrous about 21 days later. These two periods are
known as "first heat breeding" and "second heat breeding”. The non-
pregnant sow is considered "unproductive" during this 3-week period,
since she still must be fed and housed. Most modern operations have sows
bred only on first heat. Sows that fail to breed during this estrous are often
sent to market and replaced in the sow herd by gilts, or young females that
are removed from the grow-finish group of pigs. After breeding, the sow
"gestates” her "litter" for 113 to 116 days before the pigs are born or
"farrowed." A good way to remember gestation length for swine is that it
Is approximately "3 months, 3 weeks and 3 days".

Just before giving birth, called farrowing, sows are normally moved
into a "farrowing room." Sows typically farrow from eight to
twelve piglets, which as a group are called a litter. Most confinement
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operations place the sow in a temperature-controlled environment and
usually in a farrowing pen or crate which restricts her movement to protect
her baby pigs. The baby pigs spend most of their time in a "creep area on
one or both sides of the crate where they have ready access to their mother,
but are protected from crushing when she lies down. An average sow will
raise three to five litters of pigs in her lifetime. Sows may be culled and
sent to market, because of age, health problems, failure to conceive, or if
they are able to raise only a low number of pigs per litter.

Pigs are born with eight needle-sharp teeth and curly tails. The tips of
the teeth are clipped at birth to prevent injury to the sow's utter and other
piglets and the tail is shortened to prevent tail biting. Piglets weigh about
three pounds at birth and are weaned from the sow at anywhere from five
days to four weeks, with most operations weaning pigs at two to three
weeks.

After weaning, pigs are normally placed in a "nursery" where they
are kept in a temperature-controlled environment, usually on slotted floors.
The floors in a nursery are usually constructed from plastic or plastic
covered steel instead of concrete to provide additional comfort for the
small pigs. Pigs are normally given around three square feet of space each
and provided with ready access to water and feed. Nursery pens are
sometimes elevated, with their slotted floor above the room floor level 8 to
12 inches. This is done to minimize the possibility of cold floor drafts
chilling the young pigs. Immediately after weaning, the temperature in the
nursery may be as much as 85 degrees, and then dropped gradually to
about 70 degrees as the pigs grow. Pigs are normally removed from the
nursery at about 6 to 10 weeks of age and placed in a "grow-finishing"
building. Nursery rooms are almost always heated with furnaces and
ventilated with mechanical fans, controlled by a thermostat, in order to
keep the pigs warm and dry throughout the year. This phase is where pigs
are fed as much as they wish to eat until they reach market weight of 250
to 275 pounds and provided around 8 sq. ft. of space per pig. Marketing
normally occurs at five to six months of age, depending on genetics and
any disease problems encountered. Some gilts are returned from the grow-
finish phase to the sow herd for breeding purposes, to replace older sows
that are culled.

Animals in a grow-finish operation are larger and produce a great
deal of body heat. Ventilation to keep the animals cool is usually more of a

16


http://www.epa.gov/agriculture/ag101/porkglossary.html#wean
http://www.epa.gov/agriculture/ag101/porkglossary.html#slot
http://www.epa.gov/agriculture/ag101/porkglossary.html#gilt

concern than providing heat in winter. Animals at this age grow best at
around 60-70 degrees. In winter, they are protected from winter winds in a
moderately well insulated building. Enough ventilation must be provided
to remove moisture and to provide fresh air for the animals. In summer,
large sidewall vents are opened or large ventilation fans are operated to
keep the animals comfortable. This is referred to, respectively, as naturally
ventilated (air change due to the wind) or mechanically ventilated (where
air is drawn into the buildings through vents due to a negative pressure
created with wall fans that exhaust inside air.

Task 2. Give English equivalents: 6opoB, cBuHOMaTKa, MOpoOCATa,
MIOMET, IEPHUOJT OXOTHI, OITIOPOC, OTHEM, BhIpPAIIUBAHUE, COBIT, BEC.

Task 3. Find equivalents: 1) pork products, 2) boar 3) piglets 4)
farrowing 5) bacon 6) sow 7) litter 8) estrous period 9) weaning 10)
spread

1) cBunomatka 2) 6opoB 3) momeT 4) mopocsara 5) nmeproa 0xoTsl 6)
casio, 6ekon 7) omopoc 8) orbeM 9) pacnpocrpanenre 10) IpoayKTHI U3
CBHUHHHBI

Task 4. Give Russian equivalents: bacon, sausage, pork chops,
ham, pork products, spread, by-products, estrous period,
farrowing, nursery, sow, boar, piglets, litter, weaning.

Task 5. Comprehension check-up. 1) Pork is the most widely
consumed meat in the world, isn't it? 2) What products or by-products, in
addition to meat, come from swine? 3) What are the phases of pork
production? 4) What is called the estrous period? 5) What is called a litter?
6) When do marketing normally occur?

Task 6. Choose key words (up to 10)

Task 7. Make a list of the most important points for you in the
text

Unit VI
Task 1. Read and translate the text:

Meat & Meat Products (Part I)

Meat is the most valuable livestock product. Meat is composed of
protein and amino acids, minerals, fats and fatty acids, vitamins and other
bioactive components, and small quantities of carbohydrates. From the
nutritional point of view, meat’s importance is derived from its high
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quality protein, containing all essential amino acids and it’s highly
bioavailable minerals and vitamins. Meat is rich in Vitamin B12 and iron
which are not readily available in vegetarian diets.

While meat consumption has been relatively static in the developed
world, annual per capita consumption of meat has doubled since 1980 in
developing countries. Growing population and incomes, along with
changing food preferences are increasing the demand for livestock
products.

World meat production is projected to double by 2050, most of
which is expected in developing countries. The growing meat market
provides a significant opportunity for livestock farmers and meat
processors in these countries. Nevertheless, increasing livestock
production and the safe processing and marketing of hygienic meat and
meat products represents a big challenge.

Meat can be part of a balanced diet contributing valuable nutrients
that are beneficial to health. Meat and meat products contain important
levels of protein, vitamins, minerals and micronutrients which are essential
for growth and development. Further processing of meat offers the
opportunity to add value, reduce prices, improve food safety and extend
the shelf-life. This can result in increased household income and improved
nutrition. While the per caput consumption of meat in some industrialized
countries is high, per caput consumption below 10 kg in developing
countries must be considered insufficient and often leads to under-
nourishment and malnutrition. It is also estimated that more than 2 billion
people in the world are deficient in key vitamins and minerals, particularly
vitamin A, iodine, iron and zinc. Deficiencies occur when people have
limited access to micronutrient-rich foods such as meat, fish, fruit and
vegetables. Most people with micronutrient deficiencies live in low
income countries and are typically deficient in more than one
micronutrient. Highly nutritious foods such as meat are particularly
required for HIV AIDS infected communities and also for women and
children.

To effectively combat such malnutrition and under-nourishment, 20
g of animal protein per person per day or 7.3 kg per year should be
provided. This can be achieved by an annual consumption of 33 kg lean
meat or 45 kg fish or 60 kg eggs or 230 kg milk, respectively. These
sources are usually combined in the daily food intake, but in regions where
not all of them are readily available, intake of the others needs to be
increased.
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Although nutrients from animals may be of higher quality or more
readily absorbed than vegetable sources, it is possible to have a healthy
vegetarian diet.

The steadily growing world population and increasing incomes

creates higher demand for meat, but at the same time leaves limited space
for expansion in livestock production. Therefore the maximum utilization
of existing food resources becomes even more important. Poultry meat is
of growing importance to meet this demand.

Task 2. Give English equivalents: msco, cBuHomartka, O€CNOK,
JKHUPHI, JKUPHBIC KHCIIOTHI, YTIJICBOAbI, MHUHCPAJIHI, BUTAMUHBI,
AMUHOKHCIIOTEI, OHMOAKTHBHBIC KOMIIOHEHTHI, HEOOXOJWMBIH, IICHHBIH,
no0aBKH, IUTATECIbHBIC BEIIIECTBA, noTpeodIcHue, CIIpocC,
cOaaHCUPOBAHHBIN PaIHOH.

Task 3. Find equivalents: 1) nutrients 2) protein 3) essential 4)
utilization 5) demand 6) carbohydrates 7) consumption 8) processing 9)
supplements 10) amino acids 11) balanced diet 12) valuable

1) cmpoc 2) HeoOXoauMblii 3) IieHHBIM 4) HCIONB30BaHUE D)
notpednenue 6) yrieBoasl 7) nobaskum 8) Oenmok 9) mepepaborka 10)
cOanancupoBaHHBIN paryoH 11) nodaBku 12) aMMHOKHUCIOTHI

Task 4. Give Russian equivalents: livestock product, meat, protein,
amino acids, minerals, fats and fatty acids, vitamins, bioactive
components, carbohydrates, consumption, nutrients, essential, valuable,
balanced diet, source, demand for meat, nutrients, under-nourishment,
malnutrition, quality, insufficient, healthy.

Task 5. Comprehension check-up 1) What is meat? 2) What is
meat composed of? 3) What is meat’s importance derived from? 4) What
does the growing meat market provide? 5) What vitamins is meat rich in?
6) Is it possible to have a healthy vegetarian diet?

Task 6. Choose key words (up to 10)

Task 7. Make a list of the most important points for you in the
text

Unit VII

Task 1. Read and translate the text:
Meat & Meat Products (Part I1)

The most common sources of meat are domesticated animal species

such as cattle, pigs and poultry and to a lesser extent buffaloes, sheep and
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goats. In some regions other animal species such as camels, yaks, horses,
ostriches and game animals are also eaten as meat. To a limited extent,
meat is also derived from exotic animals such as crocodiles, snakes and
lizards.

For thousands of years, poultry supplied meat and eggs, cattle, sheep
and goats provided meat and milk, and pigs provided a source of meat.
These species are the main sources of animal protein for humans. The
meat derived from cattle is known as beef, meat derived from pigs as pork
and from chickens as poultry. Pork is the most widely eaten meat in the
world accounting for over 36% of the world meat intake. It is followed by
poultry and beef with about 35% and 22% respectively.

The quality of animals slaughtered has a big effect on the standard of
meat produced. The most important factors are feeding, age, genetics and
health status. Efforts have been made to improve meat production and
quality by breeding, or to combine the key characteristics by means of
crossbreeding. New breeds with improved meat quality and carcass yields
and adapted disease resistance can make a significant contribution to
improved meat availability for human nutrition. Typical cattle breeds
originating from Asia are Brahman and Gyr. These breeds and their
crosses are common in most tropical countries around the world. Angus,
Charolais, Hereford, Limousin and Simmental are typical European
breeds. Also the increasingly popular Japanese Wagyu is a cross of native
cattle and European inputs.

Most authorities have considered that the origins of the domestic
chicken (Gallus domesticus) were the Red Jungle Fowl of Asia. The
present day chickens are larger and more productive than the ancestral Red
Jungle Fowl with four basic types: 1) egg type, or Mediterranean; (2)
game; (3) meat type; and (4) Bantam. Within these types, there are an
estimated 1233 different breeds of chicken that are recognized. Most
commercial broilers are hybrid chickens.

A huge number of native pig breeds exist around the world and are
well adapted to local conditions. Typical commercial pig breeds are the
various landraces (Danish, German, Dutch, Italian, etc.) and the Large
Whites in Europe, often crossed with the Pietrain race from Belgium. In
Asia, the Beijing Black and the Jinhua pig from China and the Mong Cai
from Vietnam are common. Most commercial pigs are crosses or hybrids.

Task 2. Comprehension check-up. 1) What are the most common
sources of meat? 2) Is meat also derived from exotic animals? 3) What
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kinds of them? 4) What kinds of meat can you name? 5) What has a big
effect on the standard of meat produced? 6) What are the most important
factors? 7) What can make a significant contribution to improved meat
availability for human nutrition?

Task 3. Choose key words (up to 10)

Task 4. Make a list of the most important points for you in the
text

Unit VI
Task 1. Read and translate the text:

ADDITIVES

When meat is industrially processed in preparation of consumption, it
may be enriched with additives to protect or modify its flavor or color, to
improve its tenderness, juiciness or cohesiveness, or to aid with
its preservation. Meat additives include the following:

. Saltis the most frequently used additive in meat processing. It
imparts flavor but also inhibits microbial growth, extends the product's
shelf life and helps emulsifying finely processed products, such as
sausages. Ready-to-eat meat products normally contain about 1.5 to 2.5
percent salt.

. Nitrite is used in curing meat to stabilize the meat's color and flavor,
and inhibits the growth of spore-forming microorganisms such as C.
botulinum. The use of nitrite's precursor nitrate is now limited to a few
products such as dry sausage, prosciutto or parma ham.

. Phosphates used in meat processing are normally
alkaline polyphosphates such as sodium tripolyphosphate. They are used to
increase the water-binding and emulsifying ability of meat proteins, but
also limit lipid oxidation and flavor loss, and reduce microbial growth.

. Erythorbate or its equivalent ascorbic acid (vitamin C) is used to
stabilize the color of cured meat.

. Sweeteners such as sugar or corn syrup impart a sweet flavor, bind
water and assist surface browning during cooking in the Maillard reaction.

. Seasonings impart or modify flavor, They
include spices or oleoresins extracted  from  them, herbs, vegetables
and essential oils.
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. Flavorings such as monosodium glutamate impart or strengthen a
particular flavor.

. Tenderizers break down collagens to make the meat more palatable
for consumption. They include proteolytic enzymes, acids, salt and
phosphate.

. Dedicated antimicrobials include lactic, citric and acetic acid, sodium
diacetate, acidified sodium chloride or calcium sulfate, cetylpyridinium
chloride, activated lactoferrin, sodium or potassium lactate,
or bacteriocins such as nisin.

. Antioxidants include a wide range of chemicals that limit lipid
oxidation, which creates an undesirable "off flavor", in precooked meat
products.

. Acidifiers, most often lactic or citric acid, can impart a tangy or tart
flavor note, extend shelf-life, tenderize fresh meat or help with protein
denaturation and moisture release in dried meat. They substitute for the
process of natural fermentation that acidifies some meat products such as
hard salami or prosciutto.

Task 2. Give English equivalents: wmsco, mnepepabotka,
norpeOiieHre, J00aBKH, COJb, CICUHUHW, HHUTPAT, AHTUOKCHUIAHTHI,
MOJICTIACTUTENH, YIAYUYIIUTEIM BKyCa, TpaBbl, PACTHTEIHLHOE MAacJo,
KHUCIIOTHI, BKYC, COUHOCTh, MSTKOCTh, COXpPAaHCHHE, XUMUYECCKUE BEIICCTRA.

Task 3. Find equivalents: 1) additives 2) to modify 3) flavor 4) to
improve 5) color 6) tenderness 7) juiciness 8) to inhibit 9) shelf life 10)
spices

1)  ynyumare 2) moAaBiIsATh, TOPMO3UTH 3) mobaBku 4) crenmu 5)
CPOK TOJTHOCTH 6) MATKOCTh 7) BKyc 8) nBeT 9) mamensth 10) coyHOCTh

Task 4. Give Russian equivalents: meat processing, consumption,
to enrich with, additives, to protect, to modify, flavor, color, to improve,
tenderness, juiciness ,cohesiveness, preservation, to inhibit, microbial
growth, shelf life, ready-to-eat meat products, salt, spices, nitrate, herbs,
vegetables oil, acids, antioxidants.

Task 5. Comprehension check-up. 1) What meat may be enriched
with? 2) What do meat additives include? 3) What is salt used for? 4)
What is nitrite used for? 5) What is sweeteners used for? 6) What is
seasonings used for? 7) What is tenderizers used for? 8) What is
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antioxidants used for? 9) What is flavorings used for? 10) What is
acidifiers used for?

Task 6. Choose key words (up to 10)

Task 7. Make a list of the most important points for you in the
text.

Unit IX

Task 1.Read and translate the text:
SPOILAGE AND PRESERVATION

The spoilage of meat occurs, if untreated, in a matter of hours or days
and results in the meat becoming unappetizing, poisonous or infectious.
Spoilage is caused by the practically unavoidable infection and
subsequent decomposition of meat by bacteria and fungi, which are borne
by the animal itself, by the people handling the meat, and by their
implements. Meat can be kept edible for a much longer time — though not
indefinitely — if proper hygiene is observed during production and
processing, and if appropriate food safety, food preservation and food
storage procedures are applied. Without  the application
of preservatives and stabilizers, the fats in meat may also begin to rapidly
decompose after cooking or processing, leading to an objectionable taste
known as warmed over flavor.

Fresh meat can be cooked for immediate consumption, or be
processed, that is, treated for longer-termperature reservation and later
consumption, possibly after further preparation. Fresh meat cuts or
processed cuts may produce iridescence, commonly thought to be due to
spoilage but actually caused structural coloration and diffraction of the
light. A common additive to processed meats, both for preservation and
because it prevents discoloring, is sodium nitrite, which, however, is also a
source of health concerns, because it may  form
carcinogenic nitrosamines when heated.

Meat is prepared in many ways, as steaks, in stews, fondue, or
as dried meat like beef jerky. It may be ground then formed into patties
(as hamburgers or croquettes), loaves, or sausages, or used in loose form.
Home meat is cured bysmoking, which is the process
of flavoring, cooking, or preserving food by exposing it to the smoke from
burning. or smoldering plant materials, most  often wood.
In Europe, alder is the traditional smoking wood, but oak is more often
used now, and beech to a lesser extent. In North
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http://en.wikipedia.org/wiki/Food_preservation
http://en.wikipedia.org/wiki/Food
http://en.wikipedia.org/wiki/Smoke
http://en.wikipedia.org/wiki/Wood
http://en.wikipedia.org/wiki/Europe
http://en.wikipedia.org/wiki/Alder
http://en.wikipedia.org/wiki/Oak
http://en.wikipedia.org/wiki/Beech
http://en.wikipedia.org/wiki/North_America

America, hickory, mesquite, oak, pecan, alder, maple, and fruit-tree woods
are commonly used for smoking. Meat can also be cured by pickling,
preserving in salt or brine (see salted meatand other curing methods).
Other Kkinds of meat are marinatedand barbecued, or simply
boiled, roasted, or fried.

Meat is generally eaten cooked, but many recipes call for raw beef,
veal or fish (tartare). Steak tartare is a meat dish made from finely chopped
or minced raw beef or horse meat. Meat is often spiced or seasoned,
particularly with meat products such as sausages. Meat dishes are usually
described by their source (animal and part of body) and method of
preparation (e.g., a beef rib).

Meat is a typical base for making sandwiches. Popular varieties of
sandwich meat include ham, pork, salami and other sausages, and beef,
such as steak, roast beef, corned beef, pepperoni, and pastrami. Meat can
also be molded or pressed (common for products that include offal, such
as haggis and scrapple) and canned.

Task 2. Give English equivalents: mscHbie 0110712, TPUTOTORJICHHUE,
BapHUTh, >XapUTh, TOBSJAWMHA, TEISTHHA, pbIOA, CBHEIOOHBIM, CBEKHIA,
TUTHCHA, MHINEBas O€30MacHOCTh, SIAOBUTHINM, WH(MEKIIMOHHBIA, TPHUOKH,
OakTepuu, nepepaboTka, CHIPOH, pa3IoKEHNE, MACHBIC TPOTYKTHI.

Task 3.Find equivalents: 1) edible 2) fresh 3) recipe 4) beef 5)
cooking 6) food safety 7) to boil 8) to roast 9) hygiene 10) poisonous

1) peuenit 2) mpuroToBicHUe 3) TUTHEHA 4) muIIEeBas 0€30MaCHOCTh
5) snoBuThIii 6) BapuTh 7) sxaputh 8) cBexkuii 9) chenoOHbIi 10) roBsanHa

Task 4. Give Russian equivalents: spoilage, poisonous, infectious,
decomposition, bacteria, fungi, implements, edible, hygiene, food safety,
procedures, preservatives, stabilizers, cooking, processing, fresh, meat
cuts, to boil, to roast, to fry, recipe, raw, beef, veal, fish, meat dishes.

Task 5. Comprehension check-up.1) What does the spoilage of
meat result in? 2) What is the spoilage caused by? 3) How can meat be
kept edible for long time? 4) What is the commonest additive to processed
meats? 5) What are the ways of meat cooking?

Task 6. Choose key words (up to 10)

Task 7. Make a list of the most important points for you in the
text
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http://en.wikipedia.org/wiki/North_America
http://en.wikipedia.org/wiki/Hickory
http://en.wikipedia.org/wiki/Mesquite
http://en.wikipedia.org/wiki/Pecan
http://en.wikipedia.org/wiki/Maple
http://en.wikipedia.org/wiki/Pickling
http://en.wikipedia.org/wiki/Salt
http://en.wikipedia.org/wiki/Brine
http://en.wikipedia.org/wiki/Salted_meat
http://en.wikipedia.org/wiki/Curing_(food_preservation)
http://en.wikipedia.org/wiki/Marinade
http://en.wikipedia.org/wiki/Barbecue
http://en.wikipedia.org/wiki/Roasting
http://en.wikipedia.org/wiki/Frying
http://en.wikipedia.org/wiki/Tartare
http://en.wikipedia.org/wiki/Steak_tartare
http://en.wikipedia.org/wiki/Raw_food
http://en.wikipedia.org/wiki/Beef
http://en.wikipedia.org/wiki/Horse_meat
http://en.wikipedia.org/wiki/Sandwich
http://en.wikipedia.org/wiki/Ham
http://en.wikipedia.org/wiki/Pork
http://en.wikipedia.org/wiki/Salami
http://en.wikipedia.org/wiki/Beef
http://en.wikipedia.org/wiki/Steak
http://en.wikipedia.org/wiki/Roast_beef
http://en.wikipedia.org/wiki/Corned_beef
http://en.wikipedia.org/wiki/Pepperoni
http://en.wikipedia.org/wiki/Pastrami
http://en.wikipedia.org/wiki/Haggis
http://en.wikipedia.org/wiki/Scrapple
http://en.wikipedia.org/wiki/Canning
http://en.wikipedia.org/wiki/Food_safety
http://en.wikipedia.org/wiki/Roasting
http://en.wikipedia.org/wiki/Hygiene
http://en.wikipedia.org/wiki/Decomposition
http://en.wikipedia.org/wiki/Bacteria
http://en.wikipedia.org/wiki/Fungus
http://en.wikipedia.org/wiki/Hygiene
http://en.wikipedia.org/wiki/Food_safety
http://en.wikipedia.org/wiki/Preservative
http://en.wikipedia.org/wiki/Roasting
http://en.wikipedia.org/wiki/Frying

genus
anadromous
salmon[
char

trout

spawn

redd
gravel
male
cover
fry
set out
troll
gill
net
seine
purse
trap
yearling

sockey=kokanee=nerka

avg.=average
plant

2.  Give the Russian for:

Unit X

Salmon, Pacific

1.

Vocabulary:

- pon
- AHAJAPOMHBIN, MUTPUPYIOLLIAN
-JIOCOCh €BPONEUCKUI, CEMTA
-(30051.)rojen
-opeb
-MKpa, METaTh UKPY, INIOAUTHCS,
25
Pa3MHOXAaTbCs
-pacuuIaTh, siMa
-TIECOK, TajbKa
-camerl
-CUAETh (Ha siax)
-MaJIbKH1, MOJIO/Ib
-OTIPABUTHCS
-JIOBUTH PHIOY Ha OJIECHY

-JIOBUTH PBIOY KAOCPHBIMU CETIMHU

-JIOBUTH PHIOY CETSIMHU
-JIOBUTH PHIOY HEBOJIOM
-MOTHS (B HEBOJIE)
-KarKaH

-rOJI0BaJIbIN

-ITyCKaTh (B BOJOEM)

Give the English

for:

several species of trout
pacific salmon

arctic char
anadromous fish
spawn
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BbINyIIeHHAs (B BOAOEM) pbliOa
BBICH)KUBATH
HECKOJIbKO BUAOB (hopemnu
JIOBOJILHO BBEICOKHU
MJIOAUTHCS, PA3MHOKATHCS



deposit eggs TUXOOKEAHCKHUI JI0COChH

develop slowly BBIKHUBAEMOCTD

young frys ABEPIIUTh CBOW >KU3HEHHBIN ITUKJI

survival rate APKTUYECKUH TOJIeI]

average weight ropOy1a

length of life cycle MHTPHUPYIOMas prida

trolling C UCITOJIb30BaHHEM KallKaHOB

gill netting MEJIJICHHO Pa3BUBAThCS

seining JUTATEIIBHOCTD JKH3HEHHOT'O
ITUKJIa

by use of traps JIOBJISI pBIOBI HEBOJIOM

pink Salmon MaJIbKH, MOJIOIb

planted fish CpeIHui Bec

cover JIOBJISL PHIOBI CETSIMU

quite high TIOMEIIaTh

complete one’s life cycle JIOBJISl pHIOBI Ha OJIECHY

Salmon, Pacific

Salmon belong to the family Salmonidae which includes all members
of the genus Salmo (Atlantic salmon, Pacific steelhead, Arctic char, and
several species of trout) and the true Pacific salmon of the genus
Oncorynchus. This genus embraces six distinct species and is of
considerable anadromous fish that spent their adult lives at sea and migrate
to fresh water streams, there to spawn and die. They all have similar life
histories in that they return in late summer or late autumn to their parent
streams where, sometimes after migrating hundreds of miles, the female
digs a deep red in the gravel bed in which she deposits her eggs. These are
fertilized by the male and covered. The eggs develop slowly, the yolk sacs
are absorbed and the young fry emerge from the gravel in the very early
spring. While the young fry of some species proceed downstream to the
sea almost immediately, others live 1-2 yr in the lakes or streams before
setting out on their downstream migration. The survival rate from the eggs
to the returning adult salmon is only 0.1-0.3%. Some 500,000 metric tons
of salmon are caught annually by ( in order of size of catch) Japan, United
States, Russia, and Canada.

The following records the names of the 6 species of Pacific salmon
together with their average and extreme weight and the length of their life
cycles in years. Sockey (nerka) : 5-7 and up to 15 Ib; 4-5, occasionally 3, 6
or 7 years. Pink (gorbusha): 3-5 and up to 10 Ib; 2 yr. Coho (kisutsh) : 6-12
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and up to 32 Ib; 3 and occasionally 2 and 4 yr. Chinook or Spring
(tschawytscha) : 10-50 and up to 126 Ib; 4-5 and occasionally 2, 6 or 7 yr.
Chum (keta) : 8-18 and up to 33 Ib; 3-4 yr. Masu (occurs only in Japan)
:avg 10 and up to 20 Ib.

Salmon are fished commercially by trolling, gill, netting, purse
seining and, where permitted, by use of traps. The method of fishing
depends on species, type of market, and season. Sports fishermen catch
comparatively large numbers of salmon by trolling using various lures and
by mooching. They usually fish for coho or chinook salmon but on
occasion catch sockey or pink salmon.

Oncorynchus species in some cases complete their life cycle in fresh
water. Thus small sockeye salmon which are usually only 1/2 -2 Ib in
weight, and are called kokanee, spawn in streams and complete their adult
life in lakes. About 6 yr ago yearling coho and chinook salmon were
planted in Lake Michigan. The survival rate of the planted fish was quite
high. In 1968, about 91, 000 coho were caught in Lake Michigan and
12,000 in Lake Superior. It is unfortunate that these fish have been
exposed to quite high concentrations of DDT.

3. Translate the sentences into Russian paying attention to the
peculiarities of noun chain translation. Underline noun chains.

1) These organizations study the distribution of salmon stocks in the
ocean, the maintenance of natural spawning grounds, and the
establishment of artificial spawning channels.

2) Fish collected from gill net boats and those fished by purse
seiners, were frequently iced.

4. Find the words with the following suffixes —tion, -th, -ic, -al, -
ly, -ance, -ous in the text and arrange them into 3 groups (nouns,
adjectives, adverbs).

5. Form compound nouns by joining a word in the first column
with a word in the second one and find them in the text.

steel stream
down man
fisher head
6. Find out grammar functions.
are fished depends on
were planted planted fish
was have been exposed

7. Find 2 sentences with the turn of speech THERE BE in the text
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and translate them into Russian paying attention to the peculiarities of
such sentence translation.

8. Find the predicates in the following sentences and identify

them:

1) Fish collected from gill net boats were frequently iced.

2) The canning of salmon is a procedure which has not altered
radically since its inception about 1864-1867.

3) Fish are processed soon after they reach the plant.

4 Spawning channels have been made on the effect of power dams on
river migrations and on spawning grounds.
9. In the text find the sentences where Passive Voice is used and
translate them into Russian.

spawning-

maintain-

stock-

power dam-

spawning ground-

a stock of fish-

incompatible-

decimate-
UCTPEOIATH

fry-

school-

olfactory senses-

eviscerate-

chill-

viscera-

trigger-

Unit XI

Salmon, Pacific (text 2)

1.

Vocabulary:

HEPECT

COXPAHSITh

poJ, 3amac

MeXaHW3MpOBaHHas JaMba

HEPECTUIIUILIE

PBIOHOCTB, 3aCEJICHHOCTD PHIOOI

HECOBMECTUMBIM, HECOUYCTAKIIUNACS
YHHAUYTOXKATh, OMyCTOIAT,

MaJIbK{, MOJIOIb
KOCSK PBIOBI
opraHbl 00OOHSIHUS
MOTPOIINTD
3aMOPaXKUBATh
BHYTPEHHOCTH
oOYyXJ1aTh

2.  Match the words and phrases from the first column with
the ones in the second column.
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to regulate the harvesting of salmon
costal waters

natural spawning grounds

artificial

power dam

investigation

establishment of artificial spawning
channels

decimate

school

yearling

newly emerged fry

to arrive at one’s destination

sensitive
preservation

distribution
processing
storage
canning
capture
digestive
visceral cavity
spawn

KUIIEYHAs MMOJIOCTh
VCKYCCTBEHHBIN
NpUOPEKHBIE BOJIBI
UCCIIEIOBaHUE
YHUYTOXATh, UCTPEOIATH

pEryIMpoBaTh yJIOB JOCOCS
MALIEBAPUTEIbHBIN

IPUPOIHBIC HEPECTUIIHIINA
OTJIOB
MEXaHH3UpOBaHHAs 1amoOa
KOCSIK (pBIOBI)
pacmpeesieHue,
pacrpoCcTpaHEeHHE
TUIOJIATHCS, Pa3MHOKATHCS
CO3/IaHUE UCKYCCTBEHHBIX
HEPECTUITHII
XpaHCHHE
KOHCEPBUPOBAHUE
roJ0BaJIbIN
nepepadoTka
MaJbKH
COXpaHEHHUe
JyBCTBUTEIIbHBIN
NpUOBIBATH K MECTY
Ha3HAYCHUS

Salmon Pacific

In order to maintain and if possible increase salmon stocks, active
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research has been conducted for many decades by organizations in Japan

and Russia. Among them, these organizations carry out important work
such as regulating the harvesting of salmon on the high seas, in coastal
waters, and in rivers. They also study the distribution of salmon stocks in
the ocean, the maintenance of natural spawning grounds, and the
establishment of artificial spawning channels. They have played a
prominent role in investigations that have been made on the effect of
power dams on river migrations and on spawning grounds. The conclusion
has been that power dams and good stocks of salmon are incompatible.
Without the dedicated efforts of these organizations salmon stocks might



long ago have been decimated. It is hoped that this great fish resource will
be maintained and even expanded.

The migrations of salmon are fascinating and are, as yet, largely
unsolved problems. The downstream migration involves, depending on the
species, newly emerged fry, yearlings, or large 2-yr-old fish. They swim
downstream, usually in schools, resting on occasion until they reach salt
water and the active search for food commences. What triggers these
migrations is not known though a rise in water temperature to about 40 F is
definitely stimulatory. The means by which adult salmon, often hundreds
of miles from shore, are attracted to their parent streams are still not clear,
though some investigators believe that visual stimuli are responsible. On
the other hand, salmon possess very sensitive olfactory senses and
chemical stimuli may well be involved. Once the fish reach the immediate
location of their home stream, research has shown that olfactory stimuli
are all-important. As yet, attempts to identify the substance that exerts the
attractant effect have met with only limited success. It would appear
probable that a number of chemical attractants are involved since within
one river system there usually exist different spawning grounds each with
its race of fish which arrives at its destination with chronological
regularity.

The transportation, preservation, processing, storage, and distribution
of salmon is complex. Where processing plants are near fishing grounds
and the fish are intended for canning they are rarely eviscerated or iced
and are processed soon after they reach the plant. Since fish used for
canning are not eviscerated they must be chilled if there is an interval of
some days between capture and processing. For this reason fish collected
from gill net boats, and those fished by purse seiners, were frequently iced.
However, due to the quantities of fish involved the icing was often
inadequate and the visceral cavities and surrounding tissues were attacked
by digestive enzymes with resulting discoloration and softening.

3.  Translate chains of nouns:

gill netting purse seining
sports fisherman life cycle
4.  Find the words with the following suffixes —tion, -ment, -al,
-ent, -sion,-ible, -ly, -ture, -or, -ive, -ant, -able, —ity, -age, -en in the text
and arrange them into 4 groups (nouns, adjectives, adverbs, verbs).
5.  Find out grammar functions:

has been conducted have played

might have been decimated is hoped
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will be maintained unsolved problem
may be involved has shown
6. Write out the sentences with modal verbs from the text and
translate them into Russian.

7. Translate the sentences into Russian paying attention to the
use of tenses. Identify Tense and Voice of the predicates.

1) This genus embraces six distinct species.

2) Salmon are fished commercially by trolling.

3) About 6 years ago yearling soho and chinook were planted in Lake
Michigan.

4) Adult fish returned for spawning, particularly in Lake Michigan.

5) Sports fishermen catch comparatively large number of salmon by
trolling.

6) These fish have been exposed to quite high concentrations of
DDT.

7) The survival rate of the planted fish was quite high.

Coho= kisutsh, chinook= tschawytscha

Unit XII

Salmon, Pacific. Salmonella contamination.

1.  Vocabulary:

chill- 3aMOpakKHBaTh

fork (pugh)- KHUJIaTh, TIOJHUMATh BUJIAMU

brail (Mop.) OpaTh Ha TUTOBBI

convey- TIEPEBO3HTH, TIEpEIaBaTh

divert fish to the outlets- HaIpaBUTh PHIOY Ha JpyTUe
PBIHKH

coho=kisutch
chinook= tschawytscha

eviscerate- OTPOIITUTH

oxidative rancidity- OKHUCJIUTEIHHOE MPOTyXaHHUE
steak- KYCOK

inception- HaJayo

retort- IIEPETOHATH B PETOPTE

31



sockey=nerka

cham= keta
fin- IIJIABHUK
viscera- BHYTPEHHOCTH

2. Match the words and phrases from the first column with the
ones in the second column.

landed salmon pasrpyxarhb

unload 3apaxKeHue

vessel BHYTPECHHOCTH

troll-caught salmon CYJTHO, KOpaOIb

considerable quantity YIPOCTHTH MPOIIECC

frozen salmon steaks JI0COCh, BBIJIOBJICHHBIN Ha OJIECHY
minimize the contact of oxygen TH(HO3HAS TUXOpaIKa

with the fish

simplify the process BBUIOBJICHHBIH JIOCOCh

viscera MUHHUMH3UPOBATH JOCTYIT KHCIOPOaa K PhIOe
contamination NaTOTEHHBIC MUKPOOBI, BRI3BIBAIOIIIHE THAPEIO
typhoid fever 3HAYHUTEIIBHOE KOJIMYECTBO
diarrhea-causing pathogens 3aMOPOKEHHBIE KYCKH JIOCOCS

Salmon, Pacific. Salmonella Contamination

There has been much improvement in quality of landed salmon as a
result of the application of the refrigerated sea water procedure whereby
the fish are promptly placed in sea water chilled by mechanical means or
by ice and held at about 30 F until they are unloaded. Where salmon were
at one time unloaded by forking (pughing) or perhaps by brailing there is
an increasing tendency to use sophisticated mechanical unloaders which
convey the fish from vessel to fish plant in a stream of water at the rate of
perhaps 1-2 thousand pounds per minute without damage. Refrigerated sea
water transportation of salmon has enabled processors to divert more fish
to outlets such as the fresh fish market where the financial rewards are
greater. Troll-caught salmon, which are usually coho and chinook, are
almost invariably eviscerated and iced since they command comparatively
high prices.

A considerable quantity of salmon is frozen and, due to the oily
nature of the fish, development of oxidative rancidity may be a serious
problem. Salmon are usually frozen whole and glazed with ice which may
contain an antioxidant or substances which prevent cracking. Frozen

salmon steaks or fillets should not be stored except for short periods at
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very low temperatures (e. g.,-28 t0-30 F) and preferably under conditions
which minimize the contact of oxygen with the fish.

The canning of salmon is a procedure which has not altered radically
since its inception about 1864-1867. Most sockey, pink, and chum salmon
are canned, and coho and chinook much less frequently. Since the early
days, the process has been simplified by the introduction of a number of
machines. These include the iron chink which rapidly removes heads, tails,
fins, and viscera. Automatic filling machines are used as well as devices
for salt addition. Color sorting can now be carried out. After checks for
appearance and weight, the cans are sealed using a vacuum closing
machine, are retorted at about 245 F, and cooled.

Salmonella contamination

The incidence of salmonellosis in the United States in 1971 has been
estimated at two million cases of clinical illnesses. These cases have
resulted almost entirely from eating contaminated food. The salmonellae, a
group of diarrhea-causing pathogens with about 1500 recognizably
different serotypes, are among the most versatile of the microorganisms
producing food-borne infections. They cause a variety of illnesses ranging
from typhoid and paratyphoid fevers to meningitis, endocarditis,
septicemia, osteomyelitis, and arthritis in addition to their most frequent
manifestation, gastroenteritis. That the reported cases of salmonellosis are
increasing on a worldwide basis when many other bacterial diseases are
receding in the face of technology is an anachronism. Salmonellosis, in
fact, has become largely a man-made disease resulting from an ever-
increasing variety of host products.

3. Translate the following sentences into Russian paying

attention to the peculiarities of nouns chains translation.

1) These organizations study the distribution of salmon stocks in the
ocean, the maintenance of natural spawning grounds, and the
establishment of artificial spawning channels.

2) Fish collected from gill net boats, and those fished by purse
seiners, were frequently iced.

4. Translate chains of nouns:

river migrations power dams
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great fish resource salt water
home stream processing plant
fishing grounds

5. Find out grammar forms:

landed salmon are eviscerated

may contain has not altered

Is frozen should not be stored

has been simplified using a vacuum closing machine
have resulted diarrhea-causing pathogens

are increasing water chilled by ice

were unloaded
6. Give 3 forms of the following verbs:

spent known met
caught study reach
made shown been
use believe held
were eat become

7. Translate the sentences into Russian paying attention to the

use of Tenses and Voices.

1) In order to increase salmon stocks, active research has been
conducted for many decades.

2) It is hoped that this great fish resource will be maintained.

3) Spawning channels have played a prominent role in investigations.

4) Fish arrives at its destination with chronological regularity.

5) Due to the quantities of fish involved the icing was often
inadequate and the visceral cavities were attacked by digestive enzymes.

6) The means by which adult salmon, often hundreds of miles from
shore, are attracted to their parent stream are still not clear, but some
investigators believe that visual stimuli are responsible.

8. Find out the functions of the participles.

1) Salmon swim downstream resting on occasion until they reach salt
water.

2) The survival rate of the planted fish was quite high.

3) Where processing plants are near fishing grounds the fish are
processed soon after they reach the plant.

4) There is an increasing tendency to use sophisticated mechanical
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unloaders.

5) The migrations of salmon are largely unsolved problems.

9. Write out 3 sentences with modal verbs from the text and
translate them.

10. Put the question to the every paragraph so that to express the

main idea of it.

11. In 3 texts find the words with the following affixes: un-, in-,
re-, dis-. Pay attention to the meaning of the affixes (e.g. over

(commxom mMHoro) etc. Translate the words.

Unit XIII

Sardines of Norway

1.  Vocabulary:

refine- OYHIIATH

Smoke- KOIITUTH

Norseman- CKaHIMHAB

Brisling- HIIPOT, OPUCIUHT

Beach seine- OeperoBas prIOOJIOBHAS CETh
Fiord- buopa

To perfect- YCOBEPIICHCTBOBATH

Cross- MIOIEPEYHOE MOJI0KEHUE

Is subjected- OYMHEHO

Stringent- CTpOTHUi

Directorate of Fishery- npaBJieHHEe PHIOHOTO MPOMBICTA

2. Match the English words and phrases from the first column

with their Russian equivalents in the second column:

smoky-savory flavor M300MJI0BaTh MHUHEpAJIaMU
to set the fishing season MIPOYHOCTH, KPETOCTh, MJIOTHOCTh
catch TYTO CTSHYTHIH CEThIO

35



purging JaHHbIE MAPKUPOBKH, MHGOPMAIUS Ha STUKETKE

indigested food BBIJIABaTh NATEHT, JINIIEH3UIO
throning YIaKOBIITUK

teem with minerals HEeTepeBapeHHAS MHINA
soundness CO BKYCOM KOITYCHOCTH

tightly netted YCTaHOBHTH PHIOOJIOBHBIN CE30H
labeling data yIJIOB

packer XpaHEHHUE T10]] THETOM

grant license OYHILICHHE

Sardines of Norway

The term “sardine” refers to various small saltwater food fish found
in oceans all over the world, prized for their rich flesh and soft bones.
Commonly it is the canned product refined in a special way that is called
“sardines.”

The sardine canned in Norway is refined in a unique way, unlike any
other. Before canning, it is carefully smoked over slow-burning oak fires, a
preserving process used by Norsemen for centuries before canning
methods were perfected by Stavanger Fabric in 1879. Only the Norwegian
sardine has this delicious smoky-savory flavor which makes it a prized
delicacy the world over.

Norway Sardine Varieties

The sardine caught and canned in Norway is of two varieties: the
brisling, sometimes called the sprat (Clupea sprattus) and the sild (Clupea
harengus). These two distinct species are caught within the fiords or off
the coast, where the sparkling, clear sea waters are teeming with minerals,
washed down by rushing mounting streams.

The Norwegian brisling is a very tender-fleshed fish, juicy and
plump. When canned, it ranges in size from 3 to 5 in. long, and is usually
packed in pure virgin olive oil. The Norwegian sild is firm in flesh and
texture, and when canned, ranges from 4 to 6 in. long. It is usually packed
in light natural oil from the fish itself. Some are packed in tomato sauce
and mustard sauce.

The most common size can packed is the ¥4 dingley can, net weight 3
Y5- 3 % oz, with the sardines packed in 2 layers, one layer, and
crosspacked. The 2-layer tin contains 14-26 sardines; the one layer, 6-12
sardines; the crosspacked, 30-38 sardines; and the mustard sauce, 6-12
sardines.
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Fishing and Canning Regulated by Law

Every aspect of the Norwegian sardine processing is subjected to
stringent industry and government regulations. The Norwegian Directorate
of Fisheries sets the fishing season and checks the soundness, size, and fat
content of each sardine catch. In addition, a Norwegian law insists that
sardines must be kept alive, tightly netted, in the water, for at least three
days before they are taken to the cannery. This is called “thronging” and
permits the purging of any undigested food before canning.

A special Norwegian control board supervises the canning of
sardines. The Norwegian Quality Control Institute, set up in 1953 to
maintain the high quality of the world-famous smoked Norwegian
sardines, checks every step of the canning process, from the amount of salt
to the label. The Institute’s headquarters and laboratory are located in
Norway’s sardine center, Stavanger, and its inspectors oversee the canning
process, even to the purity of oils and sauces and labeling data. The
Institute also approves the purity of the final product and grants export
licenses.

Each can of sardines from Norway is required by Norwegian law to
be labeled with a thorough description of contents, kind of oil, weight,
packer, and country of origin

3. Translate the following sentences into Russian paying

attention to the peculiarities of nouns chains translation.

1) There has been much improvement in quality of landed salmon as
a result of the application of the refrigerated sea water procedure.
2) Refrigerated sea water transportation of salmon has enabled
processors to divert more fish to outlets such as the fresh fish market.
3) Frozen salmon steaks or fillets should not be stored.
4. Translate the following nouns chains into Russian.

fish plant
color sorting
vacuum closing machine
host product
5. Find out grammar forms:

are fished
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depends
were planted
have been exposed

was
planted fish

6. Give three forms of the following verbs:
found called kept
has IS approve
makes packed taken
caught sets

7. In the text find the sentences where Passive Voice is used and

translate them into Russian.

8. Translate the sentences into Russian paying attention to the

use of Tenses and Voices. Underline the predicates.

1) There has been much improvement in quality of landed salmon.

2) Where salmon were at one time unloaded by forking (pughing) or
perhaps by brailing there is an increasing tendency to use sophisticated
mechanical unloaders which convey the fish from vessel to fish plant.

3) Troll- caught salmon are almost invariably eviscerated and iced.

4) Since the early days, the process has been simplified by the
introduction of a number of machines.

5) The iron chink rapidly removes heads, tails, fins and viscera.

9. Put different questions to the following sentence:

Pacific salmon spend their adult lives at sea and migrate to fresh
water streams, there to spawn and die.
10. Find the sentence with the infinitive construction Complex

Subject in the text and translate it into Russian.
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Unit X1V

Sardines of Norway

1.  Vocabulary:

purse- MOTHS (B HEBO/IE)

seine- JIOBUTH PHIOY HEBOJIOM

shoal=school- KOCSIK

packing- KOHCEPBHPOBAHHE

churn- KPYTUTh, IICHATH BOY

drag- OpelieHb, HEBOJI, MEepekKa

encircle- OKpPYXaTh, OXBaThIBATh, OMOSICHIBATH
bay- OyxTa, 3aJI1B

throng- 3aII0JIHATD 1101 THETOM

tub- KaJKa, 00YOHOK

brine- COJISTHOU PacTBOP

suspended- OABCIICHHBIN

belt- JICHTa KOHBEHepa

incidentally- 000YHO

tinplate- Oelast )KeCTh

approve- 0J100psITh, CAHKIIMOHUPOBATh, YTBEPHKIAThH
approved- UCIIBITAHHBIN, IPOBEPEHHBIN, AIIPOOUPOBAHHBIMI
finish- TIOKPBITHE

steamer- IapoBapka

2. Match words and phrases from the first column with their
equivalents in the second one.

allow to age IPOJICBaTh Yepe3 MEIHOE KOJIBITO
large-scale CBUHIIOBOE TPY3HUJIO

packing plant HAIOJTHEHHBIE BO3TyXOM CTEKJISTHHBIC IIaPhI
to net from boats POOKOBBIN TTOTIABOK

churn and splash through  kpymHOMAacITaOHBIIH
the upper waters
to locate the shoal (school) koHcepBHBIN 3aBOA

cork float OTIPENICTTUTh MECTOHAXO0XKICHUE KOCAKA
air-filled glass balls JIOBUTH CETHIO U3 JIOIKHU

lead sinker MIEHUTHCS U OYPIIUTH B BEPXHUX CJIOSX BOJI
pull through brass ring OTOYKCHPOBATh Ha MEIIKOBOLE

to tow to shallow waters KOJIOTBIH JIE]T
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cracked ice repMETHYCCKH 3aKyIIOpUBATh (3areuaThiBaTh)

grade to size HACTaUBaThCs

to seal hermetically 3aIloTHCHHAs KOHCEpBHAs OaHKa
a finished pack COpPTUPOBATH 1O Pa3Mepy

take to [IOMEIIATh B

Catching the Norway Sardine

The large-scale sardine fishing is done off the west coast of Norway
and in the excellent fishing harbors of the fjords, which offer a natural
protection for fishing boats and packing plants.

The sardine fishing season in Norway may vary slightly year to year
but it is best in the summer months from May to October when waters are
smooth and feeding is best. The packing season is year round, made
possible by freezing the raw product.

Sardines are netted from boats when the little rise to feed on
plankton. Called the “silver harvest” from their churning and splashing
through the upper open waters, sardines are often sighted by the presence
of gulls and other seabirds. In Norway, fishermen use the traditional drag
line plus new methods of echo sounds to locate the shoal (school) which is
then encircled by purse-seines.

The purse-seines used are generally 360 ft deep and 900-1200 ft
long, and are made to stand vertically in the water by means of cork floats
or air-filled glass or plastic balls at the upper edge and by lead sinkers at
the bottom. A rope pulled through brass rings at the bottom forms a pocket
or purse, which traps the fish. After thronging, sardines are put into open
wooden or plastic tubs, covered with cracked ice, and rushed to packing
plants which are near at hand along the coast.

Sardine Canning

The expression in Norway is: “Caught and canned in a day.” Inside
the canning factory, machines quickly and efficiently handle everything
except the hand packing. First, sardines are given a brine bath to take off
their scales; this makes them more receptive to the smoking. Then they are
graded to size automatically and moved along conveyor belts to a machine
which threads them through the head onto thin steel rods. Suspended thus
individually, they are conveyed into ovens and lightly smoked for 1 hour
over slowly-burning selected oak wood. After smoking, mechanized
knives cut off the heads.

Along conveyor belts, trained packers carefully hand-layer the
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smoked fish into cans and inspectors check for uniform filling. Cans,
incidentally, must be approved quality tinplate or aluminum, internally
lacquered with approved finish.

Pure oil (either olive oil or natural sardine oil) or a sauce (tomato or
mustard) is added automatically by machine. Then the lids are put on and
the can is sealed hermetically, washed and placed in a steamer to cook and
to thoroughly sterilize contents. Minimum sterilization time depends upon
tin size; for standard tins, 112 C for 1 hour. The finished pack is taken to a
storage room where it is allowed to age, like good wine. A can of
Norwegian sardines, according to its packers, will last indefinitely.

3. Translate the sentences into Russian paying attention to the

translation of nouns chains:

1) The term “sardine” refers to various small saltwater food fish
found in oceans all over the world.

2)  The Norway sardine is usually packed in pure virgin olive oil,
in tomato sauce and mustard sauce.

3) Every aspect of the Norway sardine processing is subjected to
stringent industry and government regulations.

4)  The Norwegian Directorate of Fisheries sets the fishing season
and checks?

4 Translate the nouns chains:

preserving process canning methods
2-layer tin Quality Control Institute
mountain streams sea waters
5  Find out grammar forms:
may vary are still using
the old-fashioned methods are called
has come must be approved
will last slowly-burning selected oak

wood
6 In the text find the sentences where Passive Voice is used
and translate them into Russian.

7 Find 15 irregular verbs in the text and write down their 3
forms.

8. Translate the sentences into Russian paying attention to the
use of Tenses and Voices. Underline the predicates.

1) Without the efforts of some organizations salmon stocks have
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been decimated long ago.

2) Before canning, a salmon is carefully smoked over slow-burning
oak fires, a preserving process used by Norsemen for centuries before
canning methods were perfected by Stavanger in 1879.

3)Only the Norwegian sardine has this delicious smoky-savory flavor
which makes it a prized delicacy the world over.

4)Attempts to identify the substance that exerts the attractant effect
have met with only limited success.

5)These two distinct species are caught within the fjords or off the
coast, where the sparkling, clear sea waters are teeming with minerals.

9. Find out the functions of the participles:

1) The visceral cavities and surrounding tissues were attacked by
digestive enzymes with resulting discoloration and softening.
2) It is the canned product, refined in a special way that is called
“sardines”.
3) When canned, the Norwegian brisling ranges in size from 3 to 4
in. long, and is usually packed in pure olive oil.
10. Put questions to the every paragraph so that to express the

main idea of it.

Unit XV
1. Vocabulary:
defray- OIJIAYMBATh, BO3MEIIATh
pack- KOHCEPBUPOBATH
ash- 3014
riboflavin- BUTaMUH B
niacin- HUAIMH, aMHUIHUKOTHHOBAS KUCI0Ta, BUTaMHH PP
delectable- BOCXUTHUTENbHBIN
canapé- JOMTHK MOJIKAPEHHOTO XJieba ¢ UKPOW WA IPYTrou
3aKyCKOM
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hors-d oevre- ¢p. 3aKycka

discriminating- pa30opUYUBBIi, TOHKHMH [ICHUTEIIh
rarebit- I'PEHOK C CHIPOM

crepe- OH

croquette- KPOKETHI

shirred egg- SIUIIO-TIAIIOT, OMJIET CO CJIMBKAMH M CyXapHUKaMu
scrambled eggs- SIMYHUIIA, OMJICT

semiofficial- oJTyOopUITHATBHBINA, OPUITHO3HBIHI
expenditure- pacxon(bl)

quasi- KBa3u-, MOJY-

manifestation- pOsIBJICHHE, 0OHAPOI0BAHHE
brine- COJISTHOH pacTBOP

2. Match the words and phrases in the first column with the
words from the second one.

beach seine HaHUMAaTh Ha paboTy

be prized for OeperoBas pbI00OJOBHAS CETh

research laboratory yIOp Ha Ka4eCTBO

canning industry CIMHCTBEHHBIN B CBOEM POJIC

one of its kind KOHCEPBHAs IMIPOMBIITICHHOCTh

stressing of quality HayYHO-UCCIICIOBATEIbCKAS
nabopaTtopusi

employ IIEHUTHCS 34...

Sardines of Norway. Nutritional Value.

Sardines are one of the best and least expensive sources of protein.
They are rich in vitamins A and D and also in minerals. According to the
Research Laboratory of the Norwegian Canning Industry, a can of Norway
sardines contains more calcium than a cup of milk. They are also an
excellent source of phosphorus. Sardines have valuable amounts of
magnesium, iron, copper, ash, iodine, riboflavin, and niacin.

Serving Suggestions

Like caviar, the delectable smoked Norway sardine is prized for
making canapés and hors-d oeuvres. Although it is very reasonable in
price, this sardine delicacy is served by the most discriminating chefs and
hostesses the world over. It is also used in salads and main dishes, such as
rarebits, crepes, croquettes, shirred or scrambled eggs. Norway sardines,
packed in handy, easy-opening cans, are also energy-boosting favorites

with fishermen, campers, boaters, and hikers all over the world.
43



Industry History

The Norwegian Canning Industry was founded in 1842. During
the first period mainly meats, various kinds of vegetables, and fishballs
were packed, but from 1878, however, beginning with the canning of
sardines in olive oil, canned fish goods became more important.

The Industry works in close contact with science. The Research
Laboratory of the Norwegian Canning Industry — the largest of its kind in
Europe - was founded in 1931 at Stavanger to assist in the developing of
new products and new machinery and to maintain control over raw
materials. The Laboratory maintains chemical, bacteriological, and
technical departments. It is a semiofficial body, its expenditures coming
from special fees paid by the canning industry itself.

Another quasi-governmental agency aiding the industry is the
Quality Control Institute, also founded at Stavanger. It maintains a strict
quality control of all conserved and semiconserved fish goods, both on
export goods and on commodities for the home market. No commaodity
may be exported without first being approved by the Control Institute.

A further manifestation of the high standards that the industry has
set up for itself is a technical school which was established at Stavanger in
1952, providing a 1-2 yr course to train young men and women for
responsible positions in canning. The Norwegian Canning School is the
only one of its kind in the world; its costs defrayed by the factories, it
represents one of the most recent advances in industrial thinking.

This stressing of quality in its production has made the savory,
smoked Norway sardine a favorite the world over. Some 35,000 tons were
shipped in 1970 to 60 countries, with the United States its main market.
There are 65 plants in Norway and they employ 4000-5000 persons.

Norway is the fifth largest producer of fish products in the world
and some 50,000 Norwegians are fishermen.

3. Translate the sentences into Russian paying attention to the

peculiarities of nouns chains translation. Underline the nouns chains.

1) The sardine fishing season in Norway may vary slightly year to
year but it is best in the summer months.

2) Practically all brisling fishing is carried on today by purse-seine
fishing vessels.

3) The purse-seines are made to stand vertically in the water by

means of cork floats or air-filled glass or plastic balls at the upper edge and
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by lead sinkers at the bottom.

4) Sardines are given a brine bath to take off their scales and then are
moved along conveyor belts to a machine which threads them through the
head onto thin steel rods.

4. Determine grammar functions:

was founded easy-opening can
canned fish goods more important
beginning with the canning of sardines has made

it costs

5. In the text find the sentences where Passive Voice is used and

translate them into Russian.

6. Translate the sentences into Russian paying attention to the

use of Tenses and Voices. Underline the predicates.

1) Sardines are graded to size automatically and moved along
conveyer belts to a machine which threads them through the head onto thin
steel rods.

2) A can of Norwegian sardines, according to its packers, will last
indefinitely.

3) The bottom fish industry for cod, haddock, and ocean perch has
drastically declined; much of the raw material of this type used today
primarily for fish stick production is being imported.

4) Nearly 60% of the fish consumed in this country in 1969 was
imported.

5) The lids are put on and the can is sealed hermetically, washed and
placed in a steamer to cook and to thoroughly sterilize contents.

7. Determine the functions of the participles:

1) Before canning, the sardine is carefully smoked over slower-
burning oak fires, a preserving process used by Norsemen.

2) Attempts to identify the substance have met with only limited
success.

3) Norwegian fishermen are still using the old-fashioned methods by
fishing from the shore with beach seines, encircling a shoal which has
come into a bay.
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8. Find out the grammar functions of the words ending in —ing.

(Participle, Gerund, Noun, Adjective, part of the predicate).

1) The sparkling, clear sea waters are teeming with minerals, washed
down by rushing mountain streams.

2) Practically all brisling fishing is carried on today by purse-seine
fishing vessels.

3) The migration of salmon is fascinating and largely unsolved
problem, and it involves, depending on the species, newly emerged fry, 3-
in. yearlings, or large 2-yr-old fish.

9. Put the questions to the every paragraph so that to express the

main idea of it.
10. Put different questions to the following sentence.

During the first period mainly meats and vegetables were packed, but
from 1878 canned fish goods became more important.

Unit XVI

1. Vocabulary:
scallop- rpederIoxk
calico- MUTKAJTb
land- BBITAIUTh, TTOMMaTh (pHIOY)
landing- yJIOB
shuck- M3BJICKATh U3 PAKOBUH
susceptible- BOCITPUUMYHUBBIN, YyBCTBUTEIbHBIN
fluctuation- KoJie0aHHe, HEyCTOMINBOCTD
abundance- n3oomue
stock- PBIOHOCTD
pressure-  3aTpyIHUTEIBHBIC OOCTOATEIHCTBA, TPYIHOE ITOJIOKEHNE
toll- IaHb
snail- YIINTKA
cod- TpecKa
predation- XUITHUYECTBO
subject to- TIOJIBEP)KEHHBIN (4eMy-J1.), CKIIOHHBIH (K 4eMy-JI.)
eel- yTOph
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TUIS. .

tow- OyKCHUpOBaTh, TIHYTh Ha OyKCHpe

dredge- JIOBHTbH YCTPHII CEThIO, CETh JIJIS JIOBJIU YCTPHI]
tumbler- PEBEPCUBHBIN MEXaHU3M

gear- CHACTH, OPYIUs JIOBA

trawl- TpaJl, JOHHBIN HEBOJI

tidal- CBSI3aHHBIN C IPHJIMBOM U OTJIMBOM

shallow- MEJTKOBOIbEC

dip-net- PYUYHOH cavuoK

rake- rpabiu, rpedok

larval- JIMYUHKA

2. Match the English words and phrases in the first column
with their Russian equivalents from the second one.

are of particular interest to...
fishing fleet

mariculture

aboard the vessel

fishery

quasi-governmental

as well as

to be subject to predation
automated shucking methods
susceptible to pollution

larval stage
sponge
starfish

bottom dweller
by far

mass mortality
most likely

adverse change
dredger
Natural habitat

Eel-grass
Tumbler dredge

YCTPUYHOE CYJHO

€CTECTBEHHAs Cpe/la OOUTAHMUS

HeOJIaronpusaTHOE U3MEHEHUE

oOuTaTeslb MOPCKUX ITyOUH
IPEICTABIISAIOT OCOOBI UHTEpPEC

pa3paboTKa MOPCKUX TIIyOUH
MOJTY-TIPaBUTEIIbCTBECHHBIM
JTUIUHOYHAS CTaTHS
PEBEPCHUBHOE YCTPUIHOE CYTHO

SIBIATHECA 00OBEKTOM HallaACHUA IJIs1

XUITHUKOB

CKOpE€€ BCEro, BEPOSITHEE BCETO
MaccoBasi CMEpTHOCTD
pbI00JIOBHAST (PIIOTUIIHS

ryoka (30071.)

PBIOOJIOBCTBO, PHIOHBIN MPOMBICEIT
Ha 0OpTy cyJHa
YyBCTBUTEIBHBINA K 3arPSI3HEHUIO
OKPYXKAIOIIEU Cpeabl
0€3yCIIOBHO

MOpCKasi 3Be3/1a

MECTOJAbI aBTOMATHUYCCKOI'O U3BJICUHCHUA

MOJIJTIOCKOB M3 PAKOBUH
a TaKkxKe
300cTepa, MOpCcKasi TpaBa



Scallops

There are at least a dozen species of scallops of commercial
importance in world trade. Of these, three are of particular interest to the
U.S. fisherman- the sea scallop, calico scallop, and bay scallop.

The sea scallop is by far the most important of these species, but
landings by the U.S. fishing fleet have been decreasing greatly over the
past years. In 1970, only 7.4 million pounds of meats were landed, less
than %2 the 1964-1968 average of 15.4 million pounds. Demand is,
however, so great that although landings decreased by 2.3 million pounds
in 1970 as compared with 1969, the value to the fisherman decreased only
0.5 million pounds from the 9.8 million pounds earned in 1969.

It is possible that with the recent development of automated
shucking methods adapted to use aboard the vessels, the calico and, to
some extent, the bay scallop will increase in importance. The bay scallop
fishery, however, is particularly susceptible to pollution problems and,
despite intensive management efforts, may have to depend on new
developments in mariculture as well as automated shucking processes to
achieve a position of major importance in the scallop industry.

Although its range extends from the Gulf of St. Lawrence to
Cape Hatteras, Georges Bank is the most important fishing ground for sea
scallops. Second in importance to Georges Bank is the area off the
Virginia Capes which supplied a large part of the landings during the mid-
1960s.

Fluctuations in abundance of sea scallop stocks appear to result
mainly from fishing pressures. In the larval stages, plankton eaters will
take their toll; and after the scallops become bottom dwellers, sponges,
snails, starfishes, and bottom feeders such as cod will weaken or consume
the young scallops. There does not appear to be any particular organism
causing losses from disease. Where mass mortalities do occur, they most
likely are caused by an adverse change in the environment, particularly
with an increase in water temperature since scallops are very intolerant of
temperatures above 20 C.

The calico and bay scallops appear to be subject to predation
similar to the sea scallop; but in addition, as noted above, the bay scallop is
subject to pollution problems and possibly even more devastating is
destruction of its natural habitat by eel grass disease.
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Harvesting

Sea scallops are caught by vessels up to 100-ft long towing 2
dredges simultaneously- 1 from each side of the vessel. For calico
scallops, tumbler dredges (which will fish either side up) have been the
gear of choice; but, recently, scallop trawls capable of producing 60 bu per
5-min tow have become increasingly popular for use on hard, sandy
bottoms where they will often outfish the dredges by as much as 6 to 1.
Bay scallops may be caught with dredges similar to those used with the
other species; or in the shallow tidal flats they may be taken with dip nets,
rakes, or even picked by hand.

3. Translate the following sentences paying attention to the
peculiarities of nouns chains translation.

1) According to the Research Laboratory of the Norwegian Canning
Industry, a can of Norway sardines contains more calcium than a cup of
milk.

2) From 1878, beginning with the canning of sardines in olive oil,
canned fish food became more important.

3) The Quality Control Institute maintains a strict quality control of
all conserved fish goods, both on export goods and on commaodities for the
home market.

4) This technical school provides a 2-year course to train young men
and women for responsible positions in canning.

4.  Determine grammar forms:

the most important have been decreasing
may have to depend will increase

were landed appear to result

are caught have become

may be taken have been developed

must be disposed
5. Look through the text, find sentences containing Passive
Voice and translate them into Russian.

6. Translate the sentences into Russian paying attention to the
use of Tenses and Voices. Underline the predicates.

1) The Norwegian Canning Industry was founded in 1842.

2) This stressing of quality in its production has made the savory,

smoked Norway sardine a favorite the world over.
3) Sardines are netted from boats when the little fish rise to feed on
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plankton.

4) A rope pulled through brass rings at the bottom forms a pocket,
which traps the fish.

5) Some of the Norwegian fishermen are still using the old fashioned
methods by fishing from the shore with beach seines, encircling a shoal
which has come into a bay.

6  Find 3 sentences with the infinitive construction Complex
Subject in the text and translate them into Russian.

7 Determine the functions of the participles:

1) Another quasi-governmental agency aiding the industry is the
Quality Control Institute, also founded at Stavanger.

2) A further manifestation of the high standards that the canning
industry has set up for itself is a technical school which was established at
Stavanger in 1952, providing a 1-2 yr course to train young men and
women for responsible positions in canning.

8  Put questions to the every paragraph so that to express the
main idea of it.

9  Put different questions to the following sentence:

The technical school was established at Stavanger in 1952 and it
provided a 1-2 yr course to train young men and women for responsible
positions in canning

Unit XVII
1. Vocabulary:
trash- MyCop
tow- OyKCcHUpyeMOe CYJIHO
toulder- KPYITHBIN KYCOK
shovel- IIBBIPSTH
dispose of- yIaJsTh, yOupaTh
muslin- MYCIUHOBBIM, KHUCCHHBIMN,
MUTKAJICBbIN
exceed- IIPEBBINIATH, IPEBOCXOUTH
hold- XpaHWIHIIE, BMEIIaTh
shuck- M3BJICKATh U3 PAKOBUH, OUUIIIATH
shock- ynap
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barrel- 0ouKa

dump- BBITPY’KaTh, BHIBAJINBATH

brine- paccoJ1, COJISTHOM pacTBOP

waxed- BOILIEHBIN

pouch- MEIIIOK, CyMKa

blast- MOTOK, CTPYs BO3ayXxa

nitrogen- a3oT

refrigerant- OXJIaIUTEIND, XJIAAAareHT

batter- 0e3ApOAOKEBOEC KHUIKOE TECTO

breading- IaHUPOBKA, OOBAJTMBAHUE B CyXapsx

landing- yIJIOB

rate- CII0C00; CKOPOCTh, TEMII

conclusively- OKOHYATEhHO, PEUIUTENBHO,
yOeqUTEILHO

prior to- 110, TIepe/i, paHblle, IPEXKIe

Ib = pound- byHT

1bu= 35.2 litres 1 6ymens=35.2 nutpa

1 gal( gallon)=3.785 litres

hr = hour

in. =inch- TIONM

2. Match the English words and phrases from the first column

with their Russian equivalents in the second one.

undersized MOpPO3WIIbHAS KaMepa C KUIKAM a30TOM
shovel overboard U3BJICKATh U3 PAKOBUHBI BPYUYHYIO
adductor muscle CKOPOCTbH OXJIaXKICHUS
carefully ice (bopMHpOBaATHL OPHUKETHI U3 3aMOPOKECHHOTO
Msca Ha Oepery
to shuck by hand OrpaHUYCHHOE KOJIUYECTBO UCITBITAHHM
to install aboard HEJ0CTATOYHO OOJIBIIIOrO pa3Mepa
liquid-nitrogen freezer  ycramaBnmBaTh Ha OOpTY
6-hr soak BBIOpachIBaTh 32 OOPT
cooling rate IIPHBOISAINIAS MBIIIIIIA
automated shucking equipment 6-dyacoBoe BEIMauMBaHUE
limited tests TINATEIBHO OXJIAXKIATh,
3aMOPaKUBATh
plate frozen ashore 000pyI0BaHKE, OCYIICCTBIISIONICE

dABTOMATHUYCCKOC U3BJICUHCHUC MOJIJIFOCKOB U3PAKOBUH
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Scallops

Processing at Sea

Sea scallops. —Considerable trash ranging from undersized
scallops and unmarketable species of fish to large boulders are picked up
in each tow of the dredge and must be disposed of-scallops measuring 3 in.
and over in shell height are saved, and the trash is shoveled overboard.

A special knife is used to separate the shells and cut the adductor
muscle (which is the only part saved by U.S. fishermen) free from the
shell. In Europe, the gonads are also saved and are highly esteemed as a
delicacy exceeding that of the adductor muscle itself.

The meats are then washed and put in muslin bags which hold
about 35 Ib. The filled bags are carefully iced in the hold to keep the
scallops from spoiling.

Calico and Bay Scallops. — The small size of these scallops
makes it impossible economically to shuck them by hand aboard the
vessel.

However, machines based on the “shock-heat-shock” method have
been developed and installed aboard some of the larger vessels. After
shucking, the meats are washed in sea water, packed in plastic tubs holding
about 10 Ib, then iced down in the vessel’s hold.

Processing Ashore

Sea scallops. — As the catch is unloaded, the meats may be
processed immediately, or sometimes the bags of meat are packed with ice
in boxes or barrels and held overnight, or occasionally longer before
processing.

At the processing line, the meats are dumped into a washing tank
containing a 6’-8” salometer brine (about 1.5-2.0 salt by weight) and given
a brief rinse. The meats are then conveyed to the packing table. Large
meats are cut into “bite-size” pieces before packing into waxed cartons or
plastic pouches. Quick freezing the meats individually in air-blast, liquid
nitrogen, liquid carbon dioxide, or liquid refrigerant (Freon 12) before
packing is also practiced; and very often, the meats will be coated with
batter and breading, deep-fat fried, then frozen and packaged.

Calico and Bay Scallops. — As the shell stock is unloaded, it is
packed into boxes or baskets and held overnight. Much of the shucking is
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still done by hand at a rate of 1 gal (Ibs) of meats per hour. As it takes
about 1.75 bu to produce 1 gal of meats and as average daily landings are
about 500 bu per vessel, then during an 8-hr day, each shucker will process
14 bu of shell stock, and 35-40 shuckers will be required per vessel! It is
obvious that before these resources can be fully and economically utilized,
automated shucking processes must be adopted; and for maximum quality,
the equipment should be installed on the vessel as described by Cummins
(1970). In any case, the shucked meats are washed and frozen, very often
individually in liquid-nitrogen freezers, then packed in 5-1b plastic bags.

Quality Considerations

Freezing Scallops Aboard the Vessel. — Only limited tests have
been conducted on freezing scallop meats aboard the vessel, but the results
show that even slowly frozen sea scallop meats (approximately 24 hr. to
reach -15 C) are superior in quality to scallop meats held 48 hr. in ice then
plate frozen ashore.

The scallop industry is one of considerable value to the economy
of the U.S. fishing industry; and with further development of automated
shucking equipment, rapid chilling and freezing aboard the vessel, and
better quality control in general, it should to increase in importance.

3. Translate the following sentences into Russian paying

attention to the peculiarities of nouns chains translation.

1) The bay scallop fishery is particularly susceptible to pollution
problems and, despite intensive management efforts, depends on
automated shucking processes to achieve a position of major importance in
the scallop industry.

2) Georges Bank is the most important fishing ground for sea
scallops.

3) Fluctuations in abundance of sea scallop stocks results mainly
from fishing pressures.

4) In the larval stages, plankton eaters will take their toll; and after
the scallops become bottom dwellers, bottom feeders such as cod will
consume the young scallops.

5) Mass mortalities are caused by an increase in water temperature.

6) The most devastating problem of the bay scallops is destruction of
its natural habitat by eel grass disease.
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4. Determine Grammar forms:

the most important must be disposed
have been installed may have to depend
will increase were landed

have become after shucking
waxed cartons will be coated
shucked meat are frozen

5. Look through the text, find sentences containing Passive Voice

and translate them into Russian.

6. Translate the following sentences into Russian paying

attention to the use of Tenses and Voices. Underline the predicates.

1) The sea scallop is the most important of a dozen species of
scallops, but landings by the U.S. fishing fleet have been decreasing
greatly over the past years.

2) In 1970 only 7.4 million pounds of meats were landed.

3) Where mass mortalities do occur, they most likely are caused by
an adverse change in the environment.

4) Demand is so great that although landings decreased by 2.3
million pounds in 1970 as compared with 1969, the value to the fishermen
decreased only 0.5 million pounds from the 9.8 million pounds earned in

1969.
5) It is possible that with the recent development of automated

shucking methods the sea scallop will increase in importance.
7. Look through 2 texts Scallops (unit 7 and 8) and copy out the

sentences containing Modal Verbs (10). Translate them and determine

Tense and Voice of Modals.
8. Find out the functions of the participles:

1) These 2 distinct species are caught within the fjords or off the
coast, where the sparkling, clear sea waters are teeming with minerals,
washed down by rushing mountain stream.

2) The term “sardine” refers to various small saltwater fish found in
oceans all over the world, prized for their rich flesh and soft bones.
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3) During the first period mainly meats and vegetables were packed,
but from 1878, beginning with the canning of sardines in olive oil, canned
fish goods became more important.

9. Determine the functions of the infinitive:

1) Pacific salmon migrate to fresh waters to spawn and die.

2) Each can of sardines from Norway is required by Norwegian Law
to be labeled with a thorough description of contents.

3) The sea scallop fishery depends on new developments in
mariculture to achieve a position of major importance in the scallop
industry.

4) With the recent development of automated shucking methods
adapted to use aboard the vessels, the sea scallop will increase in
importance.

10. Put questions to the every paragraph of the text so that to

express the main idea of it.

Unit XVIII
Shellfish

1.  Vocabulary:

by far- HaMHOTO, TOpa3/io, 3HAYUTEIBHO,
0€3yCIJIOBHO
finfish- 1) kuT-TI0JTOCATHK
2) ¢unsan = fin-back
crustacean- pakooOpa3zHoe
jointed appendage- COWICHEHHBIN MPUIATOK
clam- ChEIOOHBI MOPCKOM MOJUTIOCK
mussel- 1) ABycTBOpUATas pakylIlka, JIByCTBOpYATHIH
MOJUTIOCK 2) MU
crayfish= crawfish- pak amep. pasr.
gill- KaOPbI
locomotion- HIepEIBUKCHIE, Ty TCIIICCTBHUEC
notably- 0COOCHHO
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farm- MIpUCMAaTPUBATH (32 I€TbMU), BOCIIUTHIBATh

range from- K0JIeOaThCs B ONPEICIEHHBIX Mpeaeaax
boulder- KPYIHBIA KYCOK

tower of the dredge- YCTPUYHOE CYAHO

considerable- MHO>KECTBO, 3HAUUTEIHLHOE KOJIMYECTBO
bond- COCJIMHCHHE

carbohydrate- yTIEBO/

maritimes- nobepexbe

2.  Match the English words and phrases from the first column
with their Russian equivalents in the second one.

hinged shell KOITYCHUE

species names 00e3BOKMBaHHE,
JCTHIpaTaLHsI

nutritive value B OCHOBHOM, I10 OOJIbIIEH
JacTH

members of the mollusk class B 3aMOPOKCHHOM BHUJIC

the coast of the pacific northwest CTBOpYaTas paKOBHUHA

for the most part fon

maritime Ipeo0IaaOIIHN BH/T

the dominant species IpeACTaBUTEIN Kiacca
MOJIJTFOCKOB

dehydration npHOPESKHBINA parioH

iodine HA3BaHUS BUIOB

smoking [MUTaTEIbHAS [EHHOCTD

in the frozen form CeBepo-3araaHoe modepekbe
Tuxoro

OKeaHa
Shellfish

Since shellfish are discussed in detail under their species names,
they will be described here in terms of their classification, areas where
grown or caught, types of processing, and nutritive values. Shellfish are
found along seacoasts, in bays, and in lakes and rivers. By far the greatest
volume of shellfish comes from saltwater sources.

Shellfish, as the name indicates, are distinguished from finfish by
their shells. There are two major classes: mollusks, with hinged shells, and
crustaceans with segmented shells and jointed appendages. Clams,
mussels, oysters and scallops are members of the mollusk class; crayfish,
crab, lobster, and shrimp are the chief species of the crustacean group. The
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crustaceans are higher up on the evolutionary ladder than the mollusks
since they have gills, sensory organs, and a means of locomotion.

Oysters are grown, farmed one might say, on the east coast of the
United States, the Gulf of Mexico, and off the Louisiana coast. A
difference species of oyster, the Japanese oyster, is grown on the Pacific
coast. Clams are widely distributed but the chief areas are the coasts of
New England, the Middle Atlantic and the Pacific Northwest. Scallops are
almost exclusively taken along the coasts of New England, New York, and
New Jersey. Mussels are found along the Atlantic coast, principally in
rocky areas.

Members of the crustacean classification are found on both coasts,
the one exception being lobster which is trapped for the most part on the
New England cast and the maritimes. Crabs are taken along the coast of
New England, the mid-Atlantic coastal waters, Louisiana, and the Pacific
Coast states. The blue crab is the dominant species on the Atlantic side of
the United States. Shrimps are caught on both coasts but the principal
source is the Gulf of Mexico.

Although shellfish are preserved by canning (lobsters, crab,
shrimp, oysters, and mussels, for the most part) and by dehydration
(notably shrimp) and by smoking (oysters), they are more usually bought
fresh or in the frozen form. Large quantities of shellfish are frozen in the
United States. In fact, every form of shellfish mentioned in this brief
article is available in frozen form. Freezing promises to be the dominant
method of preserving shellfish in the future not only in the United States
but in the world at large.

Shellfish have excellent nutritional qualities. Shrimp has as high
a percentage of protein per gram as beef, a low fat content and no
carbohydrate. All shellfish have a relatively high mineral content,
including iodine, one of the essential minerals.

3. Translate the following sentences into Russian paying

attention to the translating chains of nouns:

1) In the sea scallop fishery, the washing process may range from a
brief rinse to a 6-hr soak in sea water.

2) The scallop industry is one of considerable value to the
economy of the U.S. fishing industry; and with further development of
automated shucking equipment and better quality control in general, it
should continue to increase in importance.

4. Translate the chains of nouns:
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shell height adductor muscle

muslin bag “shock-heat-shock” method
sea water deep-fat fried meat
“bite-size” pieces bacteria growth

sea scallop meats
5.  Form compound nouns matching words in the first column
with the words from the second one. Find these compound nouns in

the text.
shell west
sea hydrate
salt fish
fin water
cray coast
north
carbo

6. Determine grammar forms:

are discussed will be described
types of processing higher than
might say the greatest

in frozen form
7. Look through the text and find sentences containing Passive
Voice and translate them into Russian.

8.  Translate the following sentences into Russian paying
attention to the use of Tenses and Voices. Underline the predicates.

1)  Machines based on the “shock-heat-shock™ method have been
developed and installed aboard some of the larger vessels.

2) As it takes about 1.75 bu to produce 1 gal. of meats and as
average daily landings are about 500 bu per vessel, then during an 8-hr
day, each shucker will process 14 bu of shell stock, and 35-40 shuckers
will be required per vessel.

3) During the first period mainly meats and vegetables were
packed but from1878, canned fish goods became more important.

4)  The results show conclusively that rapid cooling of scallop
meats prior to bagging and icing yields a product of significantly higher
quality.

5) As the catch is unloaded, meats are packed with ice in boxes
and held overnight.

9.  Give 3 forms of the following verbs:
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pick keep begun

cool continue grow

are spoil given

cut base freeze
show expect limit

hold been burn

put pay done

makes found has

10. Find out the functions of the participles in the following
sentences:

1) Considerable trash ranging from undersized scallops and
unmarketable species of fish to large boulders are picked up in each tow of
the dredge

2) and must be disposed of — scallops measuring 3 % in. and over
in shell height are saved, and the trash is shoveled overboard.

3) Suspended thus individually, they are conveyed into ovens and
lightly smoked for 1 hr. over slowly-burning selected oak wood.

4) In fish oils considerable fatty acids with 5 and 6 double bonds
are present, making them highly susceptible to oxidation.

11. Put questions to the every paragraph of the text so that to

express the main idea of the paragraph.

12. Find out the function of the infinitive:

1)  In order to maintain salmon stocks active research has been
conducted for many decades.

2)  There doesn’t appear to be any particular organism causing
losses from disease.

3) The small size of these scallops makes it impossible
economically to shuck them by hand aboard the vessel.

Unit XIX
Shrimp
1. Vocabulary:
confine- OTpaHUYHBATh
subsequent- 1) mocieayronuii 2) sBISIOIIHIACS

pPE3yJabTaTOM, BBITCKAOIIHN
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trawl-

tow-

dump-

otter trawl-
headrope-

haul in-
debris-
hereafter-
autolitic-
carbohydrate-
ambient-
genera= genus-
predominance-
thereby-

rsw= refrigerated sea water
shift-
likelihood-
sodium-

mesh bag-
glaze-
incompatible
means-

dump-

brine-

TpaJl, JOHHBIA HEBOJ
OYKCHUpOBAThCA, UJITH HA OYKCHUpE
BBIBAJIMBATh, BHITPYKaTh
OTTEepTpal

IIKaTOpUHA

BTATHUBATh, BHIOMPATH

MyCOp

B OyaylileM, B ajibHEeHUIIIEM

ABTOJIUTUUECKUN (PaCTBOPSIOIIMIICS)

YIJIEBO/

OXBAaTBIBAIOIIUI(CSI) CO BCEX CTOPOH

poJ, CopT, BUJ
PEBOCXOJICTBO
TaKUM 00pa3oM

IIEpEMEIIECHUE, IEPEMELATHCS
BEPOSATHOCTH

HATPUU

CETb-MELIOK

IIOKPBIBATH JIbAOM

HeCOBMeCTHMBIﬁ, HGCO‘IGT&IOHIHﬁCH

CpEICTBO, CIIOCOO
BBITPY’KaTh, BEIBAJINBATh
paccou

2. Match the English words and phrases from the first column
with their Russian equivalents in the second one.

the harvesting of shrimp
the ocean floor

night fishing

long before

B OCHOBHOM, IT0 OOJBIIICH YacTH
HOYHOM JIOB
JIOCTAaTOYHOE KOJIWYESCTBO JIbJa
B COOTHOIIICHHUH

contribute to the degradation process yreuka XjagareHra

for the most part
dehead
sufficient ice
critical time
ambient temperature
natural environment
thoroughness of washing
efficiency of icing
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BBIJIOB KPEBETOK
pelaromniee Bpemsi

JTHO OKeaHa

B Ka4eCTBE IKCIICPUMEHTA
3aJI0JITO JI0 TOT0, KaK

B psJIC CITy4YacB

CIIOCOOCTBOBAaTh MPOIIECCY YXYAIICHUS



KadyeCTBa

with the ratio OXJIaJINTENb, XJaJareHT; OXJIaXaaroIias cpeaa
it is imperative yAQIATh TOJIOBY
in a few instances XOJIOAMIBHOE 000PYI0BaHHE
refrigeration equipment OKpYyKaromias TeMreparypa
rough sea HEO00XO0UMO
refrigerated sea water THIATEIPHOCTh MBIThS
capsizing the boat 3¢ (HEKTUBHOCTH 3aMOPAKUBAHHSI
(XpaHEeHUs BO JIbTY)
refrigerant CCTCCTBEHHAS OKPYIKaroIas cpeia
on an experimental basis OXJaKIEHHAS MOPCKas BOja
refrigerant leak ONPOKHIBIBAHUE JIOJIKH

Shrimp: Handling and Processing

The harvesting of shrimp is confined almost entirely to night
fishing on bottoms ranging from sandy to very muddy. The type of bottom
from which shrimp are taken determines to a large degree the subsequent
quality, all other factors being equal. Shrimp harvested from muddy
bottoms may contain up to 30 million bacteria per gram while those from
sandy bottoms contain far less.

The quality of the shrimp starts in the trawl, varying with the time
in which the trawl is towed. Shrimp trawls are towed slowly along the
ocean floor from 1 % -5 hr. depending on the concentration of shrimp.
Shrimp caught early in trawling may die and start to deteriorate long
before the catch is dumped on the deck. The high temperature of the Gulf
of Mexico waters during the shrimping season contributes to the
degradation process while shrimp are in the trawl.

Shrimp are taken for the most part in otter trawls ranging in size
from 12 to 110 ft. (measured as the width along the headrope) depending
on the size and power of the individual boat. Once the trawl is hauled in,
the catch is dumped on deck where the shrimp are separated from the rest
of the catch. In addition to shrimp, the catch may consist of crabs, fish,
sponges, and a variety of sea animals, plus stones, shells, and other debris.
Sorting out the shrimp may take several hours, thus adding to the time in
which deterioration can take place. The shrimp are then deheaded,
thoroughly washed, and placed in the hold of the vessel. Sufficient ice is
mixed with the shrimp tails to maintain the quality of the catch until arrival
at the dock.

The time is critical from death of the shrimp until they are placed
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on ice. Immediately after death, autolytic and bacterial enzymes begin
breaking down the proteins, lipids, carbohydrates, etc. It is imperative that
the shrimp be thoroughly to remove as much bacteria as possible and then
reduce the ambient temperature well below that of its natural environment.
The bacterial flora associated with shrimp is confined mainly to the genera
Flavobacter, Achromobacter, Bacillus, and Micrococcus. The
predominance of each genus changes considerably during storage. For
example, the first major change occurs between the 4" and 5™ day of iced
storage, the second change between the 10" and 11™ day, the third and last
major change takes place between the 12" and 15" day of storage. The
maximum storage time of shrimp on ice varies up to three weeks
depending on thoroughness of washing and efficiency of icing after
washing. Generally, the shrimp are layered with ice, i.e., a layer of ice and
a layer of shrimp with the ratio of ice to shrimp 2:1. It is essential that the
hold be held at a temperature just above freezing to allow the ice to melt
thereby washing away bacteria and enzymes which may accumulate on the
surface of the shrimp. The holds of the boat are constructed so that the
melted ice and shrimp juices can be removed during storage.

In a few instances shrimp boats are equipped with refrigerated
sea water (RSW) in which the shrimp are held at 35°-40°F. There are
several drawbacks to this method: (1) the boat must be equipped with
refrigeration equipment; (2) the RSW shifts in the boat during rough seas
increasing the likelihood of capsizing the boat; (3) the RSW must be
changed frequently, probably increasing the cost over ice-held shrimp; (4)
shrimp are in contact with the RSW for long periods of time thereby
reducing the storage life; (5) holding in RSW tends to increase the sodium
content of the shrimp; and (6) possibility of the refrigerant leak
endangering the lives of the crew and contaminating the catch of the
refrigerant.

A few shrimp boats have installed a sugar-brine freezing solution
on an experimental basis. Washed shrimp (50 Ib) are placed in a mesh bag
and immersed in the solution until the shrimp are frozen. This method
provides individually frozen shrimp which are then glazed and packed in
cartons for subsequent storage.

3. Translate the chains of nouns:

species names saltwater sources
crustacean group fat content
crustacean classification mineral content
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4.  Find out grammar forms:

have installed IS becoming

allows the shrimp to be frozen may be sold

spoiled shrimp the harvesting of shrimp
far less takes place

5. Look through the text, find sentences with Modal Verbs,
translate them into Russian and determine Tense and Voice of
Modals. Give equivalents of Modal Verbs.

6. Translate the sentences into Russian paying attention to the
use of Tenses and Voices. Underline the predicates.

1)  Since shellfish are discussed in detail under their species
names, they will be described in terms of their classification.

2)  The conclusion has been that power dams and good stocks of
salmon are incompatible.

3) Some 35000 tons of Norway sardine were shipped in 1970 to
60 countries, with the United States its main market.

4)  Second in importance to Georges Bank is the area off the
Virginia Capes which supplied a large part of the landings during the mid-
1960°s

5) Recently, scallop trawls capable of producing 60 bu per 5-min
tow have become increasingly popular for use on hard, sandy bottoms
where they will often outfish the dredges by as much as 6 to 1.

6) The wide range of oil content in different species of fish
provides a means of supplying protein with varying calorie content.

7. Determine the functions of participles in the following
sentences:

1)  There are two major classes: mollusks, with hinged shells, and
crustaceans with segmented shells and jointed appendages.

2)  All shellfish have a relatively high mineral content, including
iodine, one of the essential minerals.

3) At the processing plant the meats are dumped into a washing
tank containing a 6°-8°brine and given a brief rinse.

8.  Put questions to the every paragraph of the text so that to
express the main idea of the paragraph.
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once-
on the spot-
grader-
plate freezer-
hoist-
nebEnka
deicing tank-

decompose-

size in increments-

subsequently-
await-
blast-
bread-
market-
precook-
devein-
gumbo-
pickled-
gourmet-
take from-
cannary-
grade-
brine-
citric acid-
ammonia-
slime-
segment-
enhance-
delay-
eventually-
spot-
proliferate-

Unit XX

Shrimp
1. Vocabulary:

KaK TOJIBKO, Cpa3y ke

TYT XK€, Cpa3y, HEMEJICHHO

COPTHUPOBAIbLHAS MAIIIMHA

oOIIKTas METAINIOM MOPO3HUIIKA
MOABEMHOE YCTPOMCTBO, NOJBbEMHUK,

aHTUOOJIEICHUTEIb, TPOTUBOOOIIEICHUTEIEHOE
YCTPOMCTBO
THUTH, pa3jiaraTbCs
COPTHUPOBATHCS 10 BEJIMUMHE C MPUOABICHUEM

BITOCJICJICTBUH, 3aTEM, TTOTOM

XKIaTh, OKUJIATh

BIyBaTh BO3/YyX, IPOIyBaTh

oOBaJIMBaTh B CyXapsX, TAHUPOBATH
IpoJ1aBaTh

3apaHee TOTOBUTH; Moy padbpukat
YAQISTH JKHITBI

CyT U3 CTPYYKOB OaMUU
3aCOJICHHBIN, 3aMapUHOBAaHHBIN

rypMaH, TaCTPOHOM

T0OBIBATH(Cs1)

KOHCEPBHBIN 3aBO/I

COPTHUPOBATH

paccoi

JTMMOHHAs KUCJIOTa

aMMHaK, pa3r. HAIIaTBIPHBIN CIIUPT
CIIU3b

9acTh, J0OJIS

YCUJIUBATh

OTKJIaJbIBaTh

B UTOT'€; B KOHIIC KOHIIOB

MSATHUCTOCTD

Pa3MHOXKAThCS; PACTH, PACTIPOCTPAHITHCS
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predation- XUANTHUYECTBO
ground up- CKJIAJbIBaTh HA 3EMJIIO Kydei

2. Match the English words and phrases from the first column
with their Russian equivalents in the second one.

inspection station oucymnbdat HATPHs

creole MEJIaHO03, N30BITOK MEJIaHUHA B
TKaHIX

smoked OJIaHIITUPOBATH

breading yIaJICHUE TOJIOBBI

blanch CTaHITUS DKCIIEPTU3BI

fantail KOIMYEHBIN

deheading AC3UH(DHUIMPYIONUI PacTBOP

sodium bisulfate KpeoJiKa

dipping solution aHUPOBATh, MOKPHIBATH CyXapsIMHU

melanosis peruaparanus (IPUCOeTMHEHUE
BOJIbI)

rehydrating BEEPOOOPA3HBIA XBOCT

Shrimp: Handling and Processing (text 2)

The installation of mechanical equipment on boats is becoming
more prevalent. This equipment allows the shrimp to be frozen on the spot.
This is a most ideal system and shrimp handled in this manner are always
of prime quality. Graders and plate freezers are part of the system.

Once in port, iced shrimp are unloaded by a hoist and a large
basket and then placed in a deicing tank. A conveyer moves the shrimp to
an inspection station where inspectors further remove trash, ice, and
decomposed shrimp; shrimp are then conveyed into the processing plant.
Subsequently the shrimp are moved to a mechanical grader and sized in
increments of 5, i.e., 21-25, 26-30, 31-35, etc., shrimp per pound. The
shrimp are weighed into 5-1b cartons to be or placed in 100-Ib boxes and
mixed with ice to await further processing. The 5-1b cartons are frozen in a
plate or blast freezer at -40°F, glazed with ice water, packed in 50-Ib
cartons, and stored at -10°F.

Shrimp frozen and packed at sea are unloaded at dock side and
placed directly in a holding freezer.

Shrimp are processed in many ways and utilized in various
products. The majority of shrimps are peeled, breaded, and frozen, or
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peeled and frozen. Breaded shrimp are marketed as “frozen raw breaded”
or “breaded precooked” shrimp. The peeled shrimp are sold as raw “peeled
and deveined” (P&D) or “cooked peeled” shrimp. Shrimp may also be sold
in the shell frozen or iced. Small peeled shrimp are utilized in specialty
items such as gumbo, shrimp creole, cocktails, smoked shrimp, pickled
shrimp, shrimp soups, and paste.

Shrimp are mechanically peeled for the most part although some
hand peeling still exists. The manner in which shrimp are peeled is
determined by the end product. For breaded shrimp, all segments of shell
are removed down to, but not including, the last (or sixth) segment. The
entire shrimp is then covered with breading. All shell segments and the
fantail are removed from shrimp to be used in speciality items, cooked
peeled, P&D, and canned shrimp. After processing, the product is again
frozen or canned ready to be offered for sale.

Shrimp used for canning purposes are handled somewhat
differently from those to be frozen or utilized in gourmet items. Small
shrimp are taken from the inside waters at certain times of the year and
brought in on small boats (25-30 ft in length). These shrimp are brought in
overnight to the canneries and generally are not deheaded. Very little ice is
used. The shrimp are conveyed to a mechanical peeler which removes the
heads and shells leaving only the meats. The peeled shrimp are blanched in
a salt solution, graded, and placed in cans. Hot brine is added, the cans are
sealed and heat processed. Additives, such as citric acid or lemon juice,
may be added to the cans before sealing to prevent chemical changes in the
product during storage.

Spoiled shrimp are characterized by a strong ammonia odor and in
advanced stages of spoilage will discolor and contain a heavy slime.
Shrimp that are not handled properly will develop “black spots™ on shell
segments particularly in the area where the head is removed. Delayed
deheading or poor icing techniques will enhance this development which
will eventually spread to the meats. Sodium bisulfate is used as a dipping
solution to prevent the formation of black spot. Proliferating enzymes in
the head are responsible for this spoilage which is referred to as
“melanosis.”

In 1961, at least one plant on the Gulf was freeze-drying shrimp.
Due to difficulty in rehydrating the product the process has not been
widely accepted.

Shrimp heads and waste products are ground up and dried to
produce shrimp meal. This product is used in animal feeds where high
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concentrations of proteins are desired.
3. Translate the following sentences paying attention to the
peculiarities of translating chains of nouns.

1)  Shrimp trawls are towed slowly along the ocean floor.

2)  The high temperature of the Gulf of Mexico waters during the
shrimping season contributes to the shrimp degradation process.

3)  Shrimp boats are equipped with refrigerated sea water in which
the shrimp are held at 35°-40°F.

4.  Translate the following chains of nouns:

sea animals shrimp tails
maximum storage time shrimp juices
refrigeration equipment sodium content
refrigerant leak a sugar-brine freezing
solution

5.  Find out grammar forms:
efficiency of icing after washing are taken
determines
can be removed frozen shrimp
fur-bearing animals were covered
has caused are making

have been shown
6. Translate these sentences into Russian. Determine the Tense
and Voice of the predicates.

1)  The quality of the shrimp starts in the trawl, varying with the
time in which trawl is towed.

2) A few shrimp boats have installed a sugar-brine freezing
solution on an experimental basis.

3) The meats will be coated with batter and breading, deep-fat
fried, then frozen and packaged.

4) A further manifestation of the high standards that the industry
has set up for itself is a technical school which was established at
Stavanger in 1952,

7. Determine the functions of the participles in the following
sentences:

1)  The harvesting of shrimp is confined almost entirely to night
fishing on bottoms ranging from sandy to very muddy.
2)  Shrimp harvested from muddy bottoms may contain up to 30
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million bacteria.

3)  Sorting out the shrimp may take several hours, thus adding to
the time in which deterioration can take place.

8.  Find out the functions of the infinitives:

1)  Sufficient ice is mixed with the shrimp tails to maintain the
quality of the catch until arrival at the dock.

2)  The bay scallops appear to be subject to predation.

3)  Modern food technology has provided means particularly with
regard to temperature control, which permits fish to be held without
serious microbiological spoilage.

9. Put questions to the every paragraph of the text so that to
express the main idea of the paragraph.

10.  Put all possible questions to the following sentence:
Immediately after death, autolytic and bacterial enzymes begin

breaking down the proteins, lipids and carbohydrates.

Unit XXI

Smelt

1.  Vocabulary:

smelt- KOPIOIIIKa

sheen- OJIeCK, CUSTHUE

eulachon= candlefish

amerind- aMEPUKAHCKHUE WHJICHITBI
stream- peuka, pyden

spawn- METaTh UKPY, Pa3MHOXKAThCS
estuary- yCThe (PEKM); AeNbTa
previous to- pex/e, 10, paHee

precede- IPEIIICCTBOBATh

run- KOCSK (pbIOBI); IPUITUB
scatter- OTIeNIbHBIN, pa30pOCaHHBIHI
gill net- *KaOepHas CETh

beach seine- OeperoBast ppIOOJIOBHASI CETh
box net- YCTPUYHAS CETh

mesh- HUTHU (CETH); OTBEPCTHE, sTUCHKa

68



(cetn)

attain-
immature-
grade-
grading-
extra-

use-
headrope-
fluctuation-
pressures-
on the spot-
hoist-
deicing tank-

YCTPOMCTBO

landed value-
spawning-
tributary-

dip net-
apparently-
trawl fishery-

JIOCTUTATh
HE3PEIbIN
IpyIIIa; Kiaacc, COPT; COPTUPOBATH
KJ1acCU(pUKALIIS
BBICILIMK COPT
pacxo/ioBaTh
IIKaTOpUHA
KoJieOaHue
TPYIHOCTHU
cpasy xe
MOIBEMHUK, J1€0EaKa
POTUBOOOJICACHUTEIHHOE

CTOMMOCTH, 1I€Ha yJIOBa
HEPECT, UKPOMETAHNE

IPUTOK (PEKN)

PYYHOU Ca4yOK

SBHO, OYEBUIHO, HECOMHEHHO
JIOBJISL pHIOBI HEBOJIOM

2. Match the English words and phrases from the first column
with their Russian equivalents in the second one.

a lean fish

the spawning run

major fishery
main fishery

paiioH

small catch
mesh size

maritime province

number one

spawning migration
market demand

OCHOBHbIE (TJIaBHbBIE) PHIOHBIE MECTa
HEOOJIBIIION YJIOB
IIEPBBIN COPT

MpUMOpCKas 00J1aCTh, MPUOPEIKHBIN

HEKHUpHas pbiOa

NEPUOJ Pa3MHOKEHUS

OCHOBHOM PBIOHBII POMBICET
pasMep ssUelKu (OTBEPCTHS) CETU
PBIHOYHBIN CIIPOC

MHUTpalHus B IEPUO]T HEpeCcTa

Smelt

The smelt is a small and slender fish with a silvery sheen on its

side. The flesh is delicate and very flavorful and when fresh has a
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characteristic cucumber smell. The smelt is abundant in the northern
sections of both coasts of North America, in the Great Lakes, and in the
northern waters of Europe and Asia. The American smelt ranges from
Labrador to New Jersey on the Atlantic coast, and throughout the Great
Lakes. The eulachon or candlefish ranges from Oregon to Alaska on the
Pacific coast. The American smelt is a lean fish with a fat content no
greater than 5% (whole fish). The eulachon of the Pacific coast is a fat fish
with a fat content of about 10%; in fact, it is so fat that Amerinds used to
dry it in the sun and use it as a candle. That is why it is also called the
candlefish.

Commercial Fisheries

The marine species migrates to streams for spawning, and the
commercial fishery is based on that migration. On the Atlantic coast, the
migration takes place in the fall when smelt invade bays and estuaries
previous to the spawning run the following spring. The fishery lasts from
late fall to late winter. On the Pacific coast, the fishery precedes the spring
run. In the Great Lakes, the fishery is also connected with the spring run,
except in Lake Erie where the fishery lasts all year round in addition to a
major fishery at spawning time and in Lake Michigan where a winter
fishery under the ice is the major fishery.

The East Coast Fishery.- Scattered operation take place all along
the coast, but the main fishery is in the Gulf of St. Lawrence on the New
Brunswick coast. Small catches are made by means of gill nets and beach
seines in early fall; major catches are made in late fall and throughout the
winter by means of box nets and bag nets set under the ice in streams and
bays. The mesh size is usually 1 % in.

Smelts on the east coast attain sexual maturity at the end of their
second year of life; the immature fish (male and female) make up about
65% of the catch; mature fish to the age of 3 yr make up another 30% of
the catch; fish of 4-5 yr make up only 5%. The market recognizes 4
grades: shorter than 4 in., classified as small; fish up to 5 % in., called
mediums; fish up to 7 in., called number ones; and larger fish rated as
extras.

After grading, fish graded as extras are made up 58% of age 3
and 35% of age 4 fish; those graded as “number ones” are made up 59% of
age 2 and 40% of age 3 fish.

The annual catch in the Maritime provinces used to average 7
million pounds with a landed value of about 2800,000. Recent competition
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from the Great Lakes caused it to decrease to about 3 million pounds a
year with a value of 2300,000.

The West Coast Fishery

This fishery is based on the spawning migration in the winter
months, and mainly in the Columbia River and its tributaries. In the
Columbia River the catch is by means of gill nets, in the tributaries by
means of dip nets. The fishery is exclusively for human consumption and
varies between 1 million and 2 million pounds a year. Apparently, the
catch is limited by market demand. Recent reports indicate that a trawl
fishery for eulachon in the Columbia River is possible and could lead to
improved quality.

3. Translate the chains of nouns:

Inspection station salt solution shrimp heads
shrimp soup lemon juice waste products
hand peeling ammonia odor shrimp meal
end product icing techniques animal feed
shell segments sodium bisulfite

4.  Determine grammar forms:
Has no greater than
Migrates Is connected
after grading warm-blooded animals
has not found canned fish
was imported became

5. Translate the following sentences into Russian and
determine the Tense and Voice of the predicates.

1) The installation of mechanical freezing equipment on boats is
becoming more prevalent.

2) Shrimp are mechanically peeled for the most part although some
hand peeling still exists.

3) Spoiled shrimp are characterized by a strong ammonia odor and in
advanced stages of spoilage will discolor and contain a heavy slime.

4) In 1961, at least one plant on the Gulf was freeze-drying shrimp.

5) Due to difficulty in rehydrating the product the process has not
been widely accepted.

5. Find out the functions of the Participles in the following

sentences:
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1) This is a most ideal system and shrimp handled in this manner are
always of prime quality.

2) For breaded shrimp, all segments of shell are removed down to,
but not including, the last (or sixth) segment.

3) Norway sardines, packed in handy, easy-opening cans, are also
energy-boosting favorites with fishermen, campers, boaters, and hikers all
over the world.

4) Shrimp are taken for the most part in otter trawls ranging in size
from 12 to 110 ft (measured as the width along the headrope) depending
on the size and power of the boat.

6. Determine the functions of infinitives in the following

sentences. Find infinitive constructions Complex Object and Complex
Subject.

1) The shrimp are weighed into 5-Ib cartons to be frozen or placed in
100-1b boxes and mixed with ice to await further processing.

2) Fluctuations in abundance of sea scallop stocks appear to result
mainly from fishing pressures.

3) Freezing promises to be the dominant method of preserving
shellfish in the future.

4) The equipment allows the shrimp to be frozen on the spot.

5) The Norwegian Quality Control Institute was set up in 1953 to
maintain the high quality of the world-famous smoked Norwegian
sardines.

7. Determine the Degree of Comparison of adjectives

(Comparative and Superlative) in the following sentences:

1) Refrigerated sea water transportation of salmon has enabled
processors to divert more fish to outlets such as the fresh fish market
where the financial rewards are greater.

2) Sardines are one of the best and least expensive sources of protein.

3) Shrimp harvested from sandy bottoms contain far less bacteria
than those from muddy bottoms.

4) The Research Laboratory of the Norwegian Canning Industry- the
largest of its kind in Europe- was founded in 1931.

5) The shrimp must be thoroughly washed to remove as much
bacteria as possible.

6) This is the most ideal system.
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8. Put questions to the every paragraph of the text so that to

express the main idea of the paragraph.
9. Put different questions to the following sentences:

1) The marine species migrates to streams for spawning, and the
commercial fishery is based on that migration.

2) Iced shrimp are unloaded by a hoist and a large basket and then
placed in a deicing tank.

Unit XXI1I

Smelt

1. Vocabulary:

planting- BHEIPCHHUE, HACAKICHHUE, ITOCETICHHE
eventually- B UTOI'C; B KOHIIE KOHI[OB
gear- IPHUCIIOCOOJICHUE, YCTPOMCTBO

pound net= bottom gill net- craBHoOIi HeBOI, cTaBHAS CETh

congregate- cobupath(cs), CXOAUTHCS

alternating- YepeyIOIIUECs, CMCHSIOIINECS
indication- PU3HAK, CAMIITOM, 3HAK, yKa3aHWe; MOKa3aTelb
sustain- o0OecreunBaTh

landed value- CTOMMOCTb YJIOBa

glut- U30BITOK, N3001IKE (TOBAPOB HA PHIHKE)
adjustable- PETYIUPYEMBIii

batch- rpynma, KyJka

reject- OpakoBaTh, OTOPACHIBATH

acquire- prOOpETaTh, JOCTUTATH
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totebox- CTAJILHOM TIOJI0H

hold- XpaHeHHE, XPaHUIIHIIE
medium- croco0, CPeACTBO
headrope- IIKaTOpUHA

2. Match the English words and phrases from the first column
with their Russian equivalents in the second one.

year round HENPEPBIBHOCTH (IIEJIOCTHOCTH) MpoIiecca
nepepadoTKu

alternate years BBITSIHYTOU, YIJIMHEHHON
dbopmbl

up to then IOJIMATUIICHOBAs MPOKIIagKa

echo sounding HavaJlbHass COPTHPOBKA

processing continuity KPYTJIIBIA TOJT

spring run yepeI0BaHHE

adjustable production BECCHHUI IIPUIIHB

initial sorting K TOMY BpEMCHH

slush ice 9XO0JIOT

elongated form PEryIHpyeMOe IPOU3BOJICTBO

polyethylene liner TaNbINA TN

Smelt

The Great Lakes Fishery

Smelt is an introduced species in the Great Lakes; earliest
plantings were in the St. Mary’s River in 1905-1906 where smelt eggs
from the Atlantic coast were deposited. Plantings were continued at
different locations during succeeding years and apparently one of the most
successful plantings was in Crystal Lake on the east shore of Lake
Michigan. The smelt became established and started spreading out to
different parts of Lake Michigan and eventually to the other Great Lakes.
Lake Michigan and Lake Erie now have large, well-established
populations of smelt that support commercial fishing operations. However,
the two fisheries are entirely different in types of gear used and time of
year. In Green Bay of Lake Michigan, production is by means of pound
nets set under the ice during the winter months. In Lake Erie, production
used to be based on the spawning run taking place mainly on the north

shore of the lake in late April and early May. Pound nets were used and are
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still used for that type of fishery located mainly around the Wheatley area
near the western end of the lake. At other times of the year the fishery is
by means of trawls in the Eastern Basin of the lake where smelt congregate
and where practically year-round fishing takes place.

An unknown factor affects smelt reproduction on alternating
years in Lake Erie; one year the catch consists of equal amounts of 2- and
3-yr-old fish, and the following year the catch consists of mostly 2-yr-old
fish. This causes marketing problems on alternate years.

The value of the fishery increased considerably in Lake Erie with
the introduction of trawling gear around 1960, causing a corresponding
decrease in the value of the marine fishery on the east coast.

The annual catch appears to be stabilized at about 12 million
pounds per year and indications are that the fishery could sustain a higher
volume of production. Landed value on Lake Erie is approximately
2500,000 per year.

Researcn

The Canadian Federal Government carries out biological research
on smelt on the east coast while the Ontario Government carries out
biological research on smelt in Lake Erie. Starting in 1957, these two
governments cooperated in a gear development program to improve the
smelt fishery in Lake Erie. Up to then the fishery had been a seasonal
operation limited to about six weeks which produced a glut on the market.
Freezing part of the catch was used to spread the availability of smelt over
a few more months; but the real need was for continuous production over
the months to maintain processing operations and marketing at a more
stable level. Echo sounding and trawling gear were used to locate smelt
concentrations and to determine the type of gear which could economically
be used. Trawling for smelt is now a well-established operation on Lake
Erie, leading to better processing continuity, better quality, and adjustable
production in response to market demands.

One of the problems of the fishery is the variation in size of fish
within a catch and from year to year caused by a factor related to
reproduction. Initial sorting as to size is done on board the fishing boat at
the batch level; if a trawl load appears to be mainly very small fish it is
immediately rejected. Sorting by means of mechanical sorters is carried
out at the processing plant. Smelt acquire distorted shapes when stored in
ice previous to processing, making it difficult to sort out and to process by
automatic machinery. A method which prevents these problems has been
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successfully tested by the Fisheries Research Board of Canada. Smelts, as
soon as caught, are transferred to holdings tanks aboard the fishing vessel,
the holding tanks contain slush ice, a medium that not only cools the fish
rapidly but in which smelts maintain their symmetrical elongated form.
Holding under similar conditions during transport and during holding
before processing allow optimum processing quality and efficiency. The
Division of Fish and Wildlife of Ontario developed specially designed
toteboxes with removable polyethylene liners for holding smelt.
3.  Translate the chains of nouns:

fat content mesh size

cucumber smell winter fishery

trawl fishery human consumption

market demand East Coast Fishery
4.  Determine grammar forms:

were continued well-established operation

succeeding years could be used

was processing plant

used to be based has been tested

are used when stored

causing a corresponding decrease have directed

carries out was used to

had been the most successful

5.  Look through the text, find sentences containing Passive
Voice and translate them into Russian.

6. Translate the sentences into Russian. Determine the Tense
and the Voice of the predicates.

1) The Research Laboratory of the Norwegian Canning Industry was
founded in 1931.

2) Only limited tests have been conducted on freezing scallop meats
aboard the vessel, but the results show that even slowly frozen sea scallop
meats are superior in quality to scallop meats held 48 hr in ice then plate
frozen ashore.

3) Delayed deheading or poor icing techniques will enhance the
development of bacteria which will eventually spread to the meats.

4y The time is critical from death of the shrimp until they are placed on
ice.

5) The annual catch in the Maritime provinces used to average 7
million pounds.
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6) The greatest volume of shellfish comes from saltwater sources.

7. Determine the functions of the Participles in the following
sentences:

1. The quality of the shrimp starts in the trawl, varying with the time in
which trawl is towed.

2.Every form of shellfish mentioned in this article is available in
frozen form.

3.Shrimp are taken for the most part in otter trawls ranging in size
from 12 to 110 ft (measured as the width along the headrope) depending
on the size and power of the individual boat.

8. Find out the Degree of Comparison of the adjectives and
adverbs in the following sentences:

1. Most sockey and pink are canned, and coho and chinook much less
frequently.

2. Norway is the fifth largest producer of fish products in the world.

3. The sea scallop is subject to pollution problems and possibly even
more devastating is destruction of its natural habitat.

4.A conveyer moves the shrimp to an inspection station where
inspectors further remove trash, ice and decomposed shrimp.

5. The American smelt is a lean fish with a fat content no greater than
5%.

9. Put questions to the every paragraph of the text so that to
express the main idea of the paragraph.

10. Put all possible questions to the following sentences:

1. In a few instances shrimp boats are equipped with refrigerated
sea water in which the shrimp are held at 35°-40°F.

2. On the Atlantic coast, the migration takes place in the fall when
smelt invade bays.

Unit XXI111

1. Vocabulary:

Diversification- pa3HooOpa3re, MHOT00Opa3ne, pacIIupeHUE
aCCOPTUMEHTA
wiener- KOIMYEHAsT COCHCKaA
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encounter- (HEOXUTaHHO) BCTPETUTH

uncohesive- HECBSI3aHHBIN, HE CIIOCOOHBIN K CLEIUICHUIO

mince- pe3aTh, pyOUTh Ha MEJIKHE KYCKH,
HPOIyCKaTh 4yepe3 MICOPYOKy

dressed form- PUTOTOBJICHHAS popMa

dispersion- paccpeoToUYCHUE, PACIIPOCTPAHEHHE,
pacpoCTpPaHEHHOCTh

fluctuate- K0JIEOATHCS, KOJIBIXaThCS

line- CTPOUTH, MMPABWIBHO YCTAHABIMBATh

jetty- MOJ1, 1aM0a, IPUCTaHb, IUPC

hut- CTpoeHue, 6apak

run- 1) cras, Kocsik 2) IpUIUB, MPUTOK (BOIbI)

ardent- CTpPaCTHBIN

festivity- Pa3IHECTBO, BECEIIbE

planting- pasBejicHUE, BHEIPEHUE

hold- XPaHWIIHIIEC

mesh bag- CCTKa-MEIIOK

2. Match the English words and phrases from the first column
with their Russian equivalents in the second one.

product diversification COCPEIOTOUCHHE

less readily KPIOYOK C IPUMaHKOMH

breaded form Bepdb, IpHUaJ, MPUCTAHb

precooked form paciiupeHne acCOPTHUMEHTa MPOJTYKTOB
(TOBapoB)

concentration BECCHHUU TIPUIINB

wharf MeHEEe OXOTHO, C MEHBIIIEH
TOTOBHOCTBIO

baited hook POJYKT, OOBAJITHHBIM B MAaHUPOBOUYHBIX
cyxapsx

spring run nosrypabpukat

Smelt. Utilization

Research directed towards greater product diversification and
total use of the smelt harvest has been undertaken by government agencies
and to a limited degree by the industry.

Government workers have directed investigations in areas of
product development such as examining methods of utilizing the smaller,
less readily marketable smelts which are caught incidentally during fishing
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operations, and new products in line with modern marketing philosophy
with the intent to increasing the resource value. This type of research has
been undertaken in large part by the Fisheries Research Board of Canada
and has included examining the nutrient constituents of smelt; the potential
of smelt processed as a canned sardine-style product, smoked, packed with
oil, and packed with various sauce mediums; and experimental processing
of sausage and wiener products using smelt flesh as the primary raw
ingredient. Problems were encountered with this latter type of product
because of the uncohesive characteristics of the flesh and a grey
unappealing discoloration taking place when minced, due to the
homogenization of the dark pigments present in various areas of the fish. It
was found, however, that smelt flesh combined with the flesh of other,
more suitable fish would produce a product with acceptable texture and
color characteristics.

Industry has concentrated largely on developing and marketing
processed products in the fresh or frozen dressed form and the fresh or
frozen breaded and precooked form.

General Biology

Studies have been conducted by the Department of Lands and
Forests of the Province of Ontario towards determining: distribution
patterns in Lake Erie according to various age groups throughout the year
and evaluation of the significance of the movement of smelt concentrations
and dispersions; the relationship between water depth, temperatures, and
oxygen concentrations; spawning habits and locations and the effect of
fluctuating water levels and rainfall on mortality; the phenomenon of
successful reproduction on alternate years; diseases that may affect
spawning, growth, and mortality.

Sport Fishery

Wherever smelt are present, sport fishermen are there to exploit
them. The fishery is varied. On the east coast, sport fishermen line
wharves and jetties in the fall to catch smelt with baited hooks. In the
winter time, huts are moved on to the ice and smelt are caught again with
baited hook through holes in the ice. A famous area for such ice fishing is
Little Bay de Noc of Lake Michigan.

The sport fishery on Lake Erie is in connection with the spring
run, usually in April. Thousands and thousands of ardent fishermen,
groups, and families invade the beaches in the evening, harvesting smelt
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with beach seines, dip nets, and any type of gear that can hold small fish.
Smelt are so abundant at times that they simply roll to the beach. It is a
time of festivities that can go on well into the night but as soon as the
water starts warming up, the spring run is over and the fans put their gear
away for another year. The same spectacle is re-enacted on the shores of
Lake Michigan and on the shores of the Columbia River on the West coast.
The smelt is a species which definitely adds to the pleasures of sport
fishing.

3. Translate the sentences paying attention to the peculiarities

of translating the chains of nouns.

1)  The value of the fishery increased considerably in Lake Erie
with the introduction of trawling gear, causing a corresponding decrease in
the value of the marine fishery on the east coast.

2)  These two governments cooperated in a gear development
program to improve the smelt fishery in Lake Erie.

3)  Echo sounding and trawling gear were used to locate smelt
concentrations.

4)  Smelts are transferred to holding tanks aboard the fishing
vessel.

4. Translate the chains of nouns:

smelt eggs Ontario Government
east shore market demands
spawning run processing plant
north shore fishing boat
year-round fishing batch level
smelt reproduction processing continuity
processing operations trawl load
5. Determine grammar forms:
has been undertaken is varied
are caught fluctuating water
canned sardine-style product may affect
have directed was found
were encountered greater product

diversification

more suitable adds
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can hold

6. Translate the following sentences into Russian. Find out the
Tense and Voice of the predicates.

1) Inthe larval stages, plankton eaters will take their toll.

2)  The meats are washed and put in muslin bags which hold about
351b.

3)  Earliest plantings were in the St. Mary’s River in 1905-1906
where smelt eggs from the Atlantic coast were deposited.

2 The high temperature of the Gulf of Mexico waters contributes
to the degradation process while shrimp are in the trawl.

55 The smelt became established and started spreading out to
different parts of Lake Michigan.

6)  Up to then the fishery had been a seasonal operation limited to
about six weeks which produced a glut on the market.

7 A method which prevents the problems has been proposed and
has been successfully tested by the Fisheries Research Board of Canada.

7. Find out the functions of the Participles in the following
sentences:

1) There aren’t any particular organisms causing losses from
disease.

2)  Washed shrimp are placed in a mesh bag and immersed in the
solution until the shrimp are frozen.

3) The hold is held at a temperature just above freezing to allow
the ice to melt thereby washing away bacteria and enzymes.

4)  Smelt acquire distorted shapes when stored in ice previous to
processing, making it difficult to sort out and to process by automatic
machinery.

5) The peeled shrimp are sold as raw “peeled and deveined” or
“cooked peeled” shrimp.

8. Determine the functions of the Infinitives.

1)  The Research Laboratory of the Norwegian Canning Industry
was founded in 1931 to assist in the developing of new product.

2)  The annual catch appears to be stabilized at about 12 million
pounds per year.

3)  All shell segments and the fantail are removed from shrimp to
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be used in canned shrimp.

9.  Find out the Degrees of Comparison:

1)  From 1878 canned fish goods became more important.

2)  The greatest volume of shellfish comes from salt water sources.

3)  The smelt market recognizes 3 grades: shorter than 4 in.,
classified as small; fish up to 7 in., called number ones; and larger fish
rated as extras.

4y  The Norwegian Canning School represents one of the most
recent advances in industrial thinking.

5  Trawling for smelt is now a well-established operation on Lake
Erie, leading to better processing continuity and better quality.

10. Put questions to the every paragraph of the text so that to
express the main idea of the paragraph.

11. Put all possible questions to the sentence:

A conveyor moves the shrimp to an inspection station where
inspectors further remove trash, ice, and decomposed shrimp; shrimp are
then conveyed into the processing plant.

Unit XXIV

1. Vocabulary:

evolve- pa3BUBATHCS, IPEBPAIIATHCS

smolder- TJIETh; MEJICHHO, OC3IBIMHO TOPEThH

decompose- paszmnarath(cs), pacragaTbCs

literally- OyKBaJIbHO, JOCIOBHO; 0€3 MpeyBeTNICHHUS

dissolve- PacTBOPATHCS, pa3pyIaThCs

condense- IpeBpaIiaTbes

distill- OYHINATH(CS ), THATH

relative- YCJIOBHBIN, OTHOCUTEILHBIN

treatment- 00paboTka

drastically- PEIIUTEIBHO, KPYTO, PaauKaIbHO,; KOPEHHBIM
o0pazom

expose- TIOMeEIIaTh, CTABUTh

sawdust- IPEBECHBIC OMTUIIKH
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excelsior- MSTKas JPEBECUHA, CTPYIKKa

chip- [IETIKA

advanced- IIEPEI0BOM, MPOTPECCUBHBIN

smoke generator- KOIITHJIbHBINA KOTEN

Kiln- IPOMBIIIICHHAS TTeYh

duct- KaImAJUIsp

chamber- MIOJIOCTh, KaMmepa

supplant- BBITCCHATD, BBIXKHBATh, 3aHUMATh YbE-II.
MECTO

generation- oOpa3zoBaHue

friction- TPEHHE

deposition- MOKa3aHue

fluidize- peBpaliaTh B KUIKOCTh WU T'a3

diversification- pacimpeHrne acCOpTUMEHTA

wiener- KOImu€Hasi COCHCKa

seine- CeThb

run- TIPUJIUB

planting- BHeApeHue (IoICcaXKMBaHUE) MAIbKOB B
BOJIOEM

spawning run- TIEPHO]T Pa3MHOKCHHUS

refrigerant leak- yTeuKa XJaJareHra

2. Match the English words and phrases from the first column
with their Russian equivalents in the second one.

lignin yMEHBIIICHUE, Jerpaaaliys

hardwood 00paboTKa MPOITYKTOB

droplet KONTHWIBHS TIEPHOINIESCKOTO
JNEUCTBUSA

a smoke house JUTHUH

degradation TBEpJast IpeBeCHA

treatment of foods KarejabKa

a batch type smoke house KOITHJIbHS

Smoking process

The practice of smoking meat and fish over open fires comes
down to us from prehistoric ancestors. The food could be both cooked and
preserved by this simple treatment. In spite of the fact that refrigeration
and canning have removed the necessity of heavy smoking as a
preservative, lightly smoked foods are still highly popular, mainly because
of their flavor.
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As with many other ancient practices, the art of smoking is
evolving rather slowly into a science. The slowness is perhaps not too
surprising, considering the complexity of smoke. Within the smoldering
mass, the celluloses, hemicelluloses and lignins of the hardwoods
thermally decompose. The resulting clouds of smoke consist of invisible
vapors within which float visible particles and droplets. Literally hundreds
of chemical degradation products are distributed in the vapor, dissolved in
the water droplets, or condensed on solid particles. The physical
distribution is constantly changing; compounds continue to distill from
particle to vapor phase or vice versa. Many of the physical parameters of
the system (type of wood, temperature, moisture, oxygen supply, etc.) can
affect not only the total amount of smoke but also the relative
concentrations and distribution of components.

The actual treatment of foods with natural smoke has not
changed drastically from olden times. In many places to-day the meat or
fish is simply exposed in a smoke house over smoldering sawdust, chips,
or excelsior. More advanced technologies use smoke generators or kilns in
which burning conditions can be at least partially controlled and the smoke
led through ducts to a chamber containing the exposed foods. Continuous
operations may supplant the batch type smoke house. Other innovations
include generation of smoke from logs by friction, electrostatic deposition
of smoke, and the experimental use of inert gas to fluidize the sawdust,
followed by a controlled oxidation.

3. Translate the following sentences paying attention to the
peculiarities of translating the chains of nouns.

1)  Research directed towards greater product diversification and
total use of the smelt harvest has been undertaken by government agencies.

2)  Government workers have directed investigations in areas of
product development such as examining methods of utilizing the smaller
smelts which are caught incidentally during fishing operations, and new
products in line with modern marketing philosophy with the intent to
increasing the resource value.

3)  Studies have been conducted towards determining: distribution
patterns in Lake Erie according to various age groups throughout the year
and evaluation of the significance of the movements of smelt
concentrations and dispersions; the relationships between water depth,
temperatures, and oxygen concentrations; spawning habits and locations
and the effect of fluctuating water levels and rainfall on mortality.
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4. Translate the chains of nouns:

sausage and wiener products smelt flesh
texture and color characteristics sardine-style product
ice fishing winter time
sport fishermen beach seines
spring run sport fishing
5. Determine grammar forms:
smoked foods is evolving
the art of smoking could be cooked
has not changed are exposed
the smoldering mass comes down

6. Translate the following sentences into Russian. Find out the
Tense and Voice of the predicates.

1)  For sea scallops, tumbler dredges (which will fish either side
up) have been the gear of choice.

2) The time is critical from death of the shrimp until they are
placed on ice.

3) Plantings were continued at different locations during
succeeding years and apparently one of the most successful plantings was
in Crystal Lake on the east shore of Lake Michigan.

4)  The marine species migrates to streams for spawning, and the
commercial fishery is based on that migration.

5) In lake Erie, production used to be based on the spawning run
taking place mainly on the north shore of the lake.

6) This type of research has been undertaken by the Fisheries
Research Board of Canada and has included examining the nutrient
constituents of smelt.

7. Find out the functions of the Participles in the following
sentences:

1)  There is a possibility of a refrigerant leak endangering the lives
of the crew and contaminating the catch with the refrigerant.

85



2)  This method provides individually frozen shrimp which are
then glazed and packed in cartons.

3) The refrigerated sea water shifts in the boat during rough seas
increasing the likelihood of capsizing the boat.

4)  Sodium bisulfate is used as a dipping solution.

5) Problems were encountered with smelt because of a grey
unappealing discoloration taking place when minced.

6) The refrigerated sea water must be changed frequently,
increasing the cost over ice-held shrimp.

7)  Determine the functions of the Infinitives and Infinitive
Constructions in the following sentences:

1) A special knife is used to separate the shells and cut the
adductor muscle.

2) If a trawl load appears to be mainly very small fish it is
immediately rejected.

3) These two governments cooperated in a gear development
program to improve the smelt fishery in Lake Erie.

4)  The hold is held at a temperature just above freezing to allow
the ice to melt thereby washing away bacteria and enzymes.

8) Find out the Degrees of Comparison in the following
sentences:

1)  Norway sardine delicacy is served by the most discriminating
chefs the world over.

2)  Earliest plantings were in the St. Mary’s River in 1905-1906.

3)  The installation of mechanical freezing equipment on boats is
becoming more prevalent.

9) Put questions to the every paragraph of the text so that to
express the main idea of the paragraph.

10) Put all possible questions to the following sentences:

1)  Small catches are made by means of gill nets in early fall.
2)  On the Atlantic coast, the migration takes place in the fall when
smelts invade bays.
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conventional-
departure-
constituent-
acrid-
improvement-
tarry-
derivative-
residue-
hydrocarbon-
approved-
lieu-
implicate-
casing-
frankfurter-
restrict-
attribute-
generate-
charcoal-
broiled-
setting-
totebox-
proliferate-
run-

Unit XXV

1.  Vocabulary:

OOBIYHBIN, TPATUIIMOHHBIH

OTKJIOHEHUE, YKIIOHEHHUE

AJIEMEHT, COCTABHAS YaCTh, COCTABIIAIOLIAS
€KW, OCTPBIA

YCOBEPILIEHCTBOBAHUE

NErTe00pa3Hblid, CMOJUCTBIN, MPOCMOJICHHBIH

MIPOM3BOJIHOE
0CaJI0K, OCTaTOK
YIJIEBOAOPOL
UCIIBITAHHBIN, aTpOOUPOBAHHBIN
BMECTO
MOJIpa3yMeBaTh
000J104Ka
cocucka (amep.)
OTPAHUYHUTh
MPUIUCHIBATh; KAY€CTBO, CBOMCTBO
MOPOK/1aTh, 0OPA30BHIBATH
IPEBECHBIN YT OJIb
KapEHBIN HA OTKPBITOM OTHE
YCTaHOBJICHUE
CTaJILHOM ITOAJ0H
Pa3MHOXKATbhCS, PACTIPOCTPAHATHCA
IPUJIAB

2.  Match the English words and phrases from the first column
with their Russian equivalent in the second one.

promising

pyroligenous acid
YIJIEBOAOPOIBI

controlled
patent

extract
bottled smoke

polycyclic hydrocarbons

carcinogen
heated gas

HarpeThli ras3
MHOTOSIZICpHBIE  (TIOTUITUKIINIECKIC)

pPEryJIMPYEeMO€ OKHUCIICHHE
KaHIIEPOT€H, KaHIIEPOreHHOE BEIIECCTBO
MHOT'000€IIAIONINM, TEPCTIEKTUBHBIN
npeaeabHbIA TUMHUT O€30MMaCHOCTH
MAPOKHUCIIOTA
pEryIupyeMbIn
JIUILIOM, TTaTEHT

87



controlled oxidation OyTBUIOYHOE KOITYCHHUE
upper limit for safety 9KCTpParupoBaTh, U3BJICKATh

Smoking process

The most promising departure from conventional procedures
appears to be the development of “liquid smokes” i.e., solutions of smoke
constituents in water or oil. Water-based preparations have been available
for more than 20 yr, but recent offerings are great improvements over the
older, acrid, tarry “pyroligenous acid” derivatives. Smoke from a
controlled generator is led through water to give ‘“natural smoke
flavorings” which may be further modified to remove tarry residues, traces
of hydrocarbons, etc. Oil-based smokes, described in a 1969 patent to C.
M. Hollenbeck and now available commercially, are prepared by
extracting the water solutions with a vegetable oil. These bottled smokes
should allowed much more rapid progress in identifying, measuring, and
controlling desirable and undesirable components of smoke and in
simplifying the process of smoking foods. Properly labeled, i.e., “smoke
flavoring added,” foods treated with approved liquid smokes in lieu of, or
in addition to, the natural smoking process, are acceptable to government
regulatory agencies.

The most dangerous known components of natural smokes are
polycyclic hydrocarbons, several of which have been implicated as
carcinogens. The main carcinogen found in smoke and smoked foods is
benzopyrene, present in whole smoke from smoldering wood and in lesser
quantities in the vapor phase. The amount present in smoked foods varies
from essentially zero to values of 50-60 mg. per kg. Cold-smoked products
have less than hot-smoked products, and in the newer (largely
experimental) processes involving heated gas followed by controlled
oxidation, the smoke is practically free of this carcinogen. Cellulose
casings, used for example, during processing of skinless frankfurters and
later peeled off, have been found to restrict entrance of hydrocarbons while
allowing the passage of other smoke constituents. All polycyclic
hydrocarbons are removed from approved liquid smokes.

The possible consequences to health of carcinogens in smoked
food are difficult to evaluate. In regions where heavily smoked fish and
meat are a major component of the diet (Iceland has been most thoroughly
investigated), a corresponding high incidence of stomach cancer has been
observed. In the United States, on the other hand, stomach cancer has been
decreasing for several decades, as contrasted to large increases in lung
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cancer attributed to cigarette smoking and air pollution. Toxic
hydrocarbons are rather widespread in the environment. Shellfish from
waters polluted with petroleum oils concentrate these carcinogens to
values many times those of smoked meat and fish. VVegetables grown near
urban areas can be heavily contaminated from polluted air. Thermal
decomposition of any food is likely to generate these hydrocarbons;
charcoal broiled steaks and even roasted coffee have been shown to
contain them in variable amounts. The setting of an upper limit for safety
is complicated by the fact that their carcinogenic effect can be greatly
increased by other components of the diet, including phenols and certain
metals.
3.  Translate the chains of nouns:

smoke house chemical degradation products
water droplets smoke generator
vapor phase batch type smoke house

4.  Determine grammar forms:

is led may be further modified

oil-based smokes are prepared by extracting the water
solutions

should allow much more rapid progress

most dangerous have been implicate

smoldering wood carcinogen found in smoke

in lesser quantities cold-smoked products

have been found
5. Translate the following sentences into Russian. Find out the
Tense and Voice of the predicates.

1. After the scallops become bottom dwellers, sponges, snails,
starfish, and bottom feeders such as cod will weaken or consume the
young scallops.

2. This method provides individually frozen shrimp which are then
glazed and packed in cartons.

3.Echo sounding and trawling gear were used to locate smelt
concentrations and to determine the type of gear which could economically
be used.

4. Studies have been conducted by the Department of Lands and
Forests towards determining diseases that may affect spawning, growth,
and mortality.

5.The Division of Fish and Wildlife of Ontario developed specially
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designed toteboxes with removable polyethylene liners for holding smelt.
6. Industry has concentrated largely on developing and marketing
processed products in the fresh or frozen form.
6. Determine the functions of the Participles in the following
sentences:

1. Proliferating enzymes in the head are responsible for the spoilage
which is referred to as “melanosis”.

2. Shrimp frozen and packaged at sea are unloaded at a dock side and
placed directly in a holding freezer.

3. The mechanical peeler removes the heads and shells leaving only
the meats.

4.This type of research has included examining the smelt processed
as a canned sardine-style product, smoked, packed with oil; and
experimental processing of sausage using smelt flesh as a primary raw
ingredient.

5.In Lake Erie, production used to be based on the spawning run
taking place mainly on the north shore of the lake.

6. Put questions to the every paragraph of the text so that to
express the main idea of the paragraph.

7. Putall possible questions to the following sentence:

In the Great Lakes, the fishery is also connected with the spring run,
except in Lake Erie where the fishery lasts all year round.

Unit XXVI
1.  Vocabulary:

attribute- Ka4eCTBO, CBOMCTBO, IPUITHCHIBATH
paramount- IIEPBOCTENIEHHBIN, BEPXOBHBIM, BBICIINI
correlation- COOTHOIIIEHHE, B3AaUMOCBSI3b
odor- 3amax, apomar, IPUBKYC
low odor threshold- npeIaBepue ciaboro apomara (IpUBKyca)
whereas- XOTsI, TOTJa KaK, B TO BpeMs KaK
retard- 3aMeIATh, 3aJCPKUBATh, 3aIla3/IbIBATh
rancidity- TIPOTOPKIIOCTh
inhibit- CICP)KUBATh, IIOIABJIATh, OCTAHABIINBATH
account for- OTBEYaTh 32
fraction- OTPE30K, JT0JIS
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mold = mould- IJICCEHb

constituent- 9JIEMEHT, COCTaBHAsA 4acTh
ester- CJIOKHBIN 2pup

acetic acid- YKCyCHasi KHCIIOTa
decomposition- pa3JoKeHue, pacmaj, THUCHUE
encounter- HEOKUJAHHO BCTPETUTH
condensate- CTyCTHTEIb, YIUIOTHUTEIH

2.  Match the English words and phrases from the first column
with their Russian equivalents in the second one.

antioxidant activity 00111as1, BCEOOBEMITIONIAS] AKTUBHOCTh

bologna TyOIMpoBaTh, BOCIIPOU3BOANTD,
yIBauBaTh

carbonyl MypaBbUHAsI KACIOTA

duplicate SIBHBIN, PE3KO BBIPAKCHHBIN 3aImax

pronounced odor JIEVCTBUE AHTUOKUCIIUTENSA

overall activity KapOOHWI, OKUCH yTJIepoia, YrapHbIi ra3

formic acid 00JIOHCKast KOMmIEHAs KUCI0Ta

Attributes of Wood Smoke

The desirable attributes of wood smoke, i.e., flavor, antioxidant
activity, and bactericidal effect, seem to be associated with phenolic
fractions of the smoke. Flavor is of paramount importance; this is the main
reason for smoking in modern times. Researchers at Michigan State
University have found a good correlation between the phenolic content and
smoke odor in successive layers of smoked bologna, whereas carbonyls
and acids in the smoked meat were no higher than in the unsmoked. USDA
workers demonstrated that a smoke fraction responsible for most of the
aroma contained most of the phenolics, but such fractions are still complex
and not limited to phenolic compounds. Further attempts by this and other
groups to duplicate natural smoke aroma by combining a number of pure
phenolic derivatives having low odor thresholds and known to be present
in smoke have not been highly successful. It may be that many
compounds, including carbonyls and acids as well as phenols, may
contribute to the flavor and aroma.

Liquid smokes as well as the natural smoking process, retard the
development of rancidity and inhibit microorganisms. Again, phenolic
fractions are known to be involved, but there has been little work on the
evaluation of individual smoke components. Guaiacol ( 2-methoxyphenol),
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present in fairly large concentrations in smoke, has bactericidal and
antioxidant effects, as well as a pronounced odor. But this compound alone
can account for only a fraction of the overall activity of wood smoke.

It should be emphasized that the mild smoke treatment usually
given meats or fish in this country is not sufficient to preserve them at
ordinary temperatures or to decrease significantly heat or cold treatment
required for preservations. Marketing of smoked fish in vacuum packed
bags without refrigeration resulted in several deaths and a number of cases
of illness from Type E botulism in 1963. Mold growth and bacterial
spoilage occur quite readily on such products when exposed to air.

A true picture of the effect of smoke is further complicated by the
fact that many smoke constituents can react with each other and with food
components. Extensive formation of esters from reactions of methanol
with formic and acetic acids in smoke condensates has been observed by
USDA scientists. Studies at Wageningen, Holland, related the typical
reddish brown color of smoked foods to interactions between smoke
aldehydes and food amino acids and proteins. Glyoxal, methyl glyoxal and
glycolic aldehyde were markedly active in color development with
glycine, and the concentration of these aldehydes in water decreased
rapidly upon addition of amino compounds. Other reactions, for example
between phenols and sulfhydryl groups, or Strecker type degradation of
amino acids to aldehydes and other decomposition products, might also be
expected. The extent of such secondary smoke reactions and their
contribution to important smoke attributes, remain almost unexplored.

3.  Translate the chains of nouns:

smoke odor Michigan State University
natural smoke aroma mold growth
food amino acids smoke constituents

color development
4.  Determine grammar forms:

have been shown higher

are known to be involved have found

is complicated has been observed
polluted air might be expected
demonstrates

5. Translate the following sentences into Russian. Find out the
Tense and Voice of the predicates.

1.  Shrimp that are not handled properly will develop “black spots”

on shell segments.
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2.  In spite of the fact that refrigeration and canning have removed
the necessity of heavy smoking as a preservative, lightly smoked foods are
still highly popular.

3. As with many other ancient practices, the art of smoking is
evolving rather slowly into a science.

4.  Problems were encountered with this type of product because of
a grey unappealing discoloration of the flesh.

5.  The most dangerous known components of natural smokes are
polycyclic hydrocarbons, several of which have been implicated as
carcinogens.

6. It was found that smelt flesh combined with the flesh of other
fish would produce a product with acceptable texture and color
characteristics.

7. Literally hundreds of chemical degradation products are
distributed in the vapor; the physical distribution is constantly changing.

8. The value of the fishery increased considerably in Lake Erie
with the introduction of trawling gear.

Q.

6. Put questions to the every paragraph of the text so that to
express the main idea of the paragraph.

7.  Putall possible questions to the following sentence:

The Canadian Federal Government carries out biological research on
smelt on the east coast.
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INPUJIOXKEHUE

T’PAMMATHUYECKHI CIPABOYHUK

§ 1. CymecTBuTEIbHOE B (PYHKIMU OIPeaeIeHUs

B aHrimiickom si3bIKe CyHIECTBUTENbHBIE B (DYHKIIUM OMNpPEACIICHUS
4acToO yYMOTPEOSIOTCS B MMEHHUTEIbHOM Tajexke. CTpykTypa «cylie-
CTBUTEIIBHOE 1 CYIIECTBUTEIIBHOE)» BBI3BIBAET TPYAHOCTH IIPHU MEPEBOIE.

CrenyeT MOMHUTh, YTO TJIABHBIM CJIOBOM B TaKOW TPYMIE SIBJISETCA
MOCJIEAHEE CYIIECTBUTENBHOE, a CYUIECTBUTEIbHOE (WJIM CYLIECTBU-
TENIbHBIC), CTOSILIEE IEpel HUM, SIBISAECTCS ONPEACICHUEM K HEMY U
MEPEBOJAUTCS MPUIATATEIbHBIM WA CYIIECTBUTEIBHBIM B KOCBEHHBIX

Iaacxax:

a table lamp — nHacronbHas Jammna
a lamp table — cTonuk ns namMb
food department — npo10BOJILCTBEHHBIH OT/IEIT

railway line — sxene3HomopoxHast TUHUS

products price decrease — cHUXEHHUE IICH HA MPOTYKTHI
chicken soup — KypuHBI# cyn

§ 2 I'narou to be

I'naroa to be B Present Simple

yTBepI[I/ITeJIB OTpI/IIlaTeJ'IBHaH BOHpOCI/ITeHBHaH
Has popma dbopma dbopma
| am | am not/I'm not Aml..?
You are You are Are you ...?
not/aren't
He is He is not/isn't Is he ...?
She is She is not/isn't Is she ...?
Itis It is not/isn't Is it...”?
107
We are We are Are we ...?
not/aren't
You are You are Are you ...?
not/aren't
They are They are Are they ...?
not/aren't

['maron t0 be MHOTO3HAYEH M MOMKET BBHIMOIHATH B MPEIJIOKESHUU

MHOro3Ha4yHoCTh rjaroJia to be
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credyrouiue QyuKyuu:

* IJaroJi, yKa3blBalolINi HA MECTOHAXOXKICHUE TPEAMETA:

The table is in the middle of the room. Cton nHaxoauTcs nmocepearHe
KOMHATHI.

* [JIaroJi-CBs3Ka:

The soup is hot. Cymn ropsiuuii.

e MomanmpHblii aros. To be + wunbuHUTHR BBIpaxkaer
HEOOXOJUMOCTh COBEPIIUTH JCHCTBUE COIVIACHO MpPEeABAPUTEIHLHON
JIOTOBOPEHHOCTH, 10 IUIAHY:

This task is to be made by 7 o'clock.

3agaya qoirKHa OBITH BBIIIOJHEHA K 7 dacam.

* BCIIOMOTaTEJIbHBIN IJIaroJI:

a) ms oOpasoBaHus BpeMeH rpymmbl Continuous:

Look! Children are playing in the yard! ITocmorpure! [leTu urpatot
BO JiBOpE!

0) st oOpa3oBaHUs CTPAJIATEILHOTO 3aj10Ta:

Cheese is made from milk. Ceip nenarot u3 mosioka

I'aaroa to be B Past Simple

Ymeepoumens Ompuuyamenvnasn Bonpocumensna

Hasa hopma dopma A hopma

| was I was not/ I wasn’t Was | ...?

We were We were not/ we Were we...?
weren’t

You were You were not/you Were you...?
weren’t

She was She was not/ she Was she ...?
wasn’t

He was He was not/ he Was he ...?
wasn’t

It was It was not / it Was it ...?
wasn’t

They were They were not/they Were they...?
weren’t
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I'maroa to be B Future Simple

Ymeepoumenvnasn Ompuuyamenvhasn Bonpocumenvnasn
dopma dopma ¢opma

| shall be (will be) I shall not be/shan’t be | Shall | be...2(Will |
(will not be/won’t be) | be...?)

We shall be (will be) | We shall not be/shan’t | Shall we be...?(Will
be (will not be/won’t | we be...?)
be)

You will be You will not be/won’t | Will you be...?
be

He will be He will not be/won’t | Will he be...?
be

She will be She will not be/won’t | Will she be...?
be

It will be It will not be/won’t be | Will it be...?

They will be They will not be/won’t | Will they be...?

be

3aodanue Ha YC60€EHRUE UVHUEHHO20 cPpAMMANUYECKO2O0 Mamepudid.

|. Ilepeseoume na amenutickuil s3vix, ynompeonss 2naeon 10 be 6
Present, Past uzu Future Indefinite.

1. Mos cecTpa ceiiuac B MarasuHe.

2. MbI ObLTH BU€pa B KHUHO.

3. Ham npenogaBatenb OyJeT 3aBTpa B YHUBEPCUTETE.

4. Te1 Oyaems qoma 3aBTpa’?

5. Bbl ObUIH BUepa B mapke?

6. OH ceituac Bo aBope?

7. Ml He OBLIIM Ha FOT€ MPOIILIBIM JIETOM.

8.0OHM He OyayT 3aBTpa JIoMa.

9.Hamm cocenu ceituac He B PoctoBe. Onn B HoBocuOupcke.

Il. Ilepesedume na anenutickuii s3vlK, onpedeaume QYHKYUo 21a2oia

to be.

1.Moii oM HaXOAUTCA HEAATIEKO OT IIEHTpa rOpo/ia.
2. IlpenoaBarens 3aHAT.

3.TekcT noymKeH ObITh MEpPEeBEACH 3aBTpa.
4.CTyneHThl Hamucaau KOHTPOJbHYIO pad0Ty Ha MPOILION Heere.
5.JloM OBLT MOCTPOCH JIBE HENEIN Ha3al.
I1l. Packpotime ckobku, eviopas Heobxooumyro popmy ena2ona.
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1.  Herson (to be) an agronomist.

a) am b)is c)are d)was

2. Her brother (to be) a student last year.
a) am b)is c)are d)was

3. My sister (to be) an economist in a year.
a) was b)is c)will bed)shall be

4. 1 (not to be) tired.

a) am b)is c)was d)shall be
5.  (To be) you hungry?
a) Is Db)are c)was d)were

6. Where (to be) you yesterday?

a) Is Db)are c)was d)were

7. The weather (not to be) cold today.
a) is Db)are c)was d)were

8.  (To be) you at home tomorrow?

a) Are b) will be c)shall be d) were

§3 I'maroa to have
I'maroa to have B Present Simple

YTBEpAUTEIIbH OtpunarenbHas BornpocurenbHas
as popma dbopma dbopma
| have | have not/haven't Have | ...?
You have You have Have you ...?
He has not/haven't Has he ...?
She has He has not/hasn't Has she ...?
It has She has not/hasn't Has it ...?
We have It has not/hasn't Have we ...?
You have We have Have you ...?
They have not/haven't Have they ...?
You have
not/haven't
They have
not/haven't

['maron to have B pa3roBOpHOM pedud YacTO 3aMEHSACTCS KOHCTPYK-
rueit to have got:
| have got a car. / I've got a car - ¥ MeHs eCTh MallIiHa.
| have not / haven't got a car. = | have no car. Have you got a car? —
VY 1ebs ecTh MammHa?
Yes, | have. — Jla.
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Yes, I've got it. — Jla, y MeHs OHA €CTb.

No, | haven't. — Her.

No, | haven't got it. — Her, y MeHs e HerT.

Has he got a car? — Y "ero ecth mMaimHa?

Yes, he has. — Ja.

Yes, he has got it. — Jla, y Hero oHa ecTb.

No, he has not. — Her.

No, he hasn't got it. — Her, y Hero ee HerT.

B coderaHMM ¢ HEKOTOPBIMH CYIIECTBUTEIBHBIMHU Tiaroi to have
YTpauuBacT CBOC OCHOBHOC 3HAUYCHHUC U npn06peTaeT HOBOC:

to have breakfast — 3aBrpakarthb

to have a snack — nepekycuTsb

to have dinner — o6enarthb

to have a rest — orapIxarn

to have supper — y>xuHaTh

to have tea/coffee — nuth uaii/kode

OtpunatenbHass W BONpOCHUTENbHAss (GOpMBI B 3TOM 3HAYCHUH
00pa3yIoTcs P IMOMOIIY BCIIOMOraTeIbHOro riarosia do:

Do you have lunch at home? — | don't have lunch at home.

MHoro3nayHocTh riaroJa to have
I'maron to have muoro3nauen. B npeoxenuu riaroa to have
* O3HAYAET UMemv, 001a0amy:

| have a sister. Y MeHs ecThb cecTpa.

To have got Taxke o3HavaeT obradamo:

He has got a lot of books. V¥ nero muoro xuwr.

* WMeeT MOJAJIbHOE 3HAYCHUE, eCcin Tociie Tiaroiyia to have ciemyer
MHOUHUTUB. B 3TOM ciydae OH BBIpa)kaeT JOJDKCHCTBOBAHHE, a HMEHHO
HEO0OXOUMOCTh COBEPIITUTH ACHCTBHUE B CHUITY ONPEACICHHBIX TPUYMH:

You have to go shopping. Te0Ge mpuaeTcss CXOIUTH 3a TOKYITKAMH.

He had to do the work as soon as possible.

OH noKeH ObUT 3aKOHYHUTH PA0OTY KaK MOKHO paHbIIIE.

*  UCIOJB3YyeTCA KaK BCIIOMOTAaTENbHBIM TJIAroJl TPYMIbl BPEeMEH
Perfect:

We have finished the work. Mg1 3akoHunIM padory.

3adanue na yceoenue u3y4eHHo20 epamMmamuiecKko20 Mamepuaid.
|. Ilepeseoume na anenuiickuii s3vlk, ynompeonss enaeon t0 have e
Present, Past uzu Future Indefinite.
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1.Y Mens Buepa ObLI 9K3aMEH IO HHOCTPAHHOMY SI3BIKY.

2.Y 1ebs Oyaet cBoOOIHOE BpeMs 3aBTpa’?

3.Mb1 00BIYHO 3aBTpaKkaeM B § yTpa.

4. Ms1 Oynem otabixath B CoOUn CISAYIONMIUM JIETOM.

5. Y Hero ectb npeKkpacHsIi 1I0M Hegalneko oT Pocroga.

Il. Ilepeseoume na anenuiickuil s3viK, onpeoenume QYHKYUIO

2nazona to have.

1.Y Hero ecth HOBasl MalllMHA.
2.Ham nipuieTcst BBINIOJIHUTH 3TY pabOTy CaMOCTOSITEIBHO.
3.BbI 10KHBI OBUTH POYUTATH 3TO MPOU3BEJCHUE JO KOHIIA..
4. MpI1 yKe TepeBeIid TEKCT.
5.Y MeHs ecTh Xopoiias padboTa B OaHKe.
I11. Packpoiime cxobxu:
He (to have) some new computer discs.
We (to have) a test tomorrow.
They (to have) an examination session two weeks ago.
She (to have) many English magazines.
| (to have) this book next week.
(To have) she a little dog?
(To have) you a brother or a sister?

Nogok~wNE

§ 4. Tunsl Bonpocos

B anznunickom sazvike cywgecmeyem 5 munoe 60npocoes:

1.00mwmii Bompoc. 3amaercss KO BceMy IMpejioxkeHuto. OTBEeT Ha
oO1mmii Bonpoc Beerja kpatkuii (a wim Her).

[Topsimok cioB B OOIEM BOIPOCE: BCIOMOTATENbHBIN Tjaroji -+
nojiexXaniee + OCTAIbHBIE YWICHBI MPEITTOKEHUS.

2.CrnenuanbHbI  Bompoc. 3agaercss K KaKoMy-JIMOO  4JieHy
npeioxkeHuss. OTBET Ha HETO BCEr/ia MOJIHBIN.

[Topsiok CJIOB B CHEUMATIBHOM BOIIPOCE: BOIMPOCUTEIBHOE CJIOBO +
o01muii Bormpoc 6€3 Toro cjioBa, K KOTOPOMY BOIIPOC 3a7aeTCsl.

3. Bompoc k nojjiexaniemy.

[Topsimok COB B BOIpOCE K MOJIEKAIIEMY: BOIMPOCUTEIBLHOE CIIOBO
CTaBUTCS Ha MECTO TOJICKAIIEro, OCTAIbHOE WICHBI MPEIJIOKEHUS, KaK
npaBuio, He wu3MeHsorca. [locime cioB «who» u «what» rtmaron-
CKazyemoe yroTpeOsieTcs

B 3-M JUIIE, SAMHCTBEHHOM YHCJIC.

4. AnbTepHATUBHBIN BOIIPOC.
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Cxema anmbTEpHATUBHOIO BOMNpPOCA: COCTOUT M3 ABYX dYacreu: 1-s
4acTh - OOIIMI BOMPOC, 2-51 4acTh — allbTepHATHUBA K KAKOMY-JIMOO YJICHY
npeyioxkeHus B nepBoil yacTtu. COEIUHSIOTCS JIBE€ YaCTH COHO30M UK
(«ory»).

5. PaznienurenbHBIN BOMIPOC.

Cxema pa3eUTEeIBLHOIO0 BOIMPOCA: COCTOMT M3 JIByX 4YacTeu. 1-a
4acTh — MOBECTBOBATEIbHOE MPEMJIOKEHUE, 2- YaCTh — KpaTKUil oOIIui
BOIIPOC K NEPBOM 4YAacTH (BCIIOMOTaTEJIbHBIA TJIAroj + OTpUllaTeIbHas
yacTtuiia (not) + MECTOMMEHHE, 3aMeHstoIIee nojiexaniee). Ecau neppas
4acTh pa3feIUTEIbHOrO BOIPOCAa OTpPULATENIbHAs, TO BO BTOPOW 4YacTH

oTpulaTcJ/ibHasA 9aCTula HC YHOTpe6J'I}ICTCH.

Bonpocheanble c¢jioBa JJd 06pa3OBaHI/IH ClicuaAJbHBIX
BOIIPOCOB:
when |korma? When do you usually get up?
what |aro? What do you see in the picture?
KaKoM? What music does she like?
where |rne? Where does he study?
Kyaa? Where do you go?
who  |kto? Who is that woman?
whom |komy? Whom do you give your books?
KOTO? Whom do you see in the park?
whose |4eit? Whose book is that?
which |kakoit? koTopbIii? Which dress do you want to buy?
how |kak? How do you get to the college?
CKOJIBKO? (00 MCUHUCIIAEMBIX
how  |cyIIeCTBUTCIIBHBIX ) How many students are there in the
many |CKOJIbKO? (o|classroom?
HEUCUHNCIIACMBIX
how  |cyIIeCTBUTCIIBHBIX ) How much bread is there on the
much |mouemy? plate?
why Why do you always come late?

HpHMepbl BOIIPOCHUTEC/IbHBIX l'[peI[JIO)KeHI/Iﬁ
They come home late.

1. OGuuii Bompoc:

Do they come home late?
2. CenmabHBIN BOIIPOC:
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When do they come home?

Why do they come home late?

3.Bompoc k noajexaiiemy:

Who comes home late?

4. AnbTepHAaTUBHBIN BOIPOC:

Do they come home early or late?

5. PazaenurenbHbIN BOIpocC:

They come home late, don't they?

Kparkue oTBeTHI:

Do you study at college? — Yes, 1 do. / No, | don't.
Does he work every day? — Yes, he does. / No, he doesn't.

3adanue na YCE0OEHUE USVUEHHO20 2PDAMMAMUYECKO20 Mamepudid.
3adaume no nsamb 60NPOCO8 K KAHCOOMY NPEONOHNCEHUIO
He is writing a composition now.
Mary has bought a new hat.
My aunt works at the shop three times a week.
His cousin will live in Moscow next year.
| bought a pair of gloves yesterday.

ok whPE =

Il. Ilepeseoume eonpocumenvhvle NpeonioINHCeHUS HA AHTUUCKUL
A3bIK.

1.IToueMy ThI Bcerja onas3plBacilb Ha 3aHATUS?

2.KT0 Buepa nepeBei1 3TOT TEKCT?

3.BbI nocetunu my3ent B Poctose ninu B HoBouepkaccke?

4.0OHa npueeT 3aBTpa Ha IK3aMEH?

5.CTyIeHTHI yKE Calld CECCHI0, HE TaK JIn?

I1l. 3aoaiime e6onpocet « 6blOeneHHbLIM CcllOBAM, Nnepeseoume
npeoJlodCceHUsl HA PYCCKULL A3bIK.

1. A great number of students were studying in the reading-
room when | entered it last evening.

2. He came home at five o'clock yesterday.

3. | always get up at eight o'clock, but tomorrow | will get up a
little later.

4.  The rain has already stopped.

5. We have much time for translating this text.
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§ 5. Koncrpykmus there is/there are.

Kouctpykmuss there is/there are ykassiBaeT Ha HanIH4yue
(OTCyTCTBHE) IIpeaAMETa UM JUIla B ONPEASIASHHOM MECTE U IEePEBOJTUTCS
CJIOBAMU eCcmb, UMEENICA, HCDCO@MWIC}Z, aexcum, cmoum MU T.II. UJIU HEC
IIEPEBOIUTCS.

[Ipy nepeBoje Ha PYCCKHUM S3bIK HA MEPBOE MECTO BBIHOCUTCS
00CTOSATENBCTBO MECTA!

+ There is a plate on the table. Ha crone crout Tapenka.

There are plates on the table. Ha ctone cTosrt Tapenku.

— There is no plate on the table. =There isn't a plate on the table. Ha
CTOJIC HCT TAapCJIKH.

There are no plates on the table. =There aren't (any) plates on the
table. Ha ctose Her (HMKaKuX) Tapesok.

? Is there a plate on the table? Ha crone ecth Tapenka?

Are there (any) plates on the table?

Ha crone ectb (kakue-HUOY/b) TapeaKu?

[Ipy HAMMYMKU HECKOJIBKUX OJHOPOIHBIX MOJJICKAIIUX riiarona to be
0OBIYHO COmJIaCcyeTcCsda B UHHUCJIC C IICPBBIM IMOJIC)KAIUM:

There is a napkin, plates and cups on the table. There are plates, cups
and a napkin on the table.

Ecmu nocne konctpykmmu there is/there are crout Hencuucisemoe
CYHICCTBUTCIIBHOC WM CYHICCTBUTCIBHOC BO MHOXCCTBCHHOM YHCIIC,
BMCCTO OIIYIICHHOI'O HCOMNPCACIICHHOI'O APTUKIIA YaCTO YHOTp€6JI$ICT CcAa
CJIOBO SOMe:

There are some newspapers on the table. Ha crone mexat razersl.

There is some tea in the cup. B gamke ecTh Jai.

3adanue na yceoenue u3y4eHHo20 epamMmamuiecko2o Mamepuad.
|.  Ilepesedume npeonodicenus Ha AHTUUCKUL A3IK.
1.B Haiiem cagy ecTh MHOTO (DPYKTOBBIX JIEPEBBEB.
2.Ha nogoOKOHHHMKE HET I[BETOB.
3.B knacce Haxoauaoch 12 CTyJIeHTOB cTapuiero Kypcea.
4.B BaieM 1BOpe ecTh (Kakue-HuOyAb) MaIlllMHbI?
5.B cyMKe HaXOAWIUCh TETPad, YYCOHUKHU U HECKOJIBKO PyUEK.
6.B xomenbke eCTh J€HBIU?
I1. Iloo6epume npasunvrbiii nepesod npeonroiceHuil
1. B TekcTe — HECKOIBKO a03aleB.
a)  There were some paragraphs in the text.
b)  There are some paragraphs in the text.
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c) Some paragraphs are in the text.
d) Some paragraphs were in the text.

2. B xHmwxHOM mKady €CTh HECKOJBKO CIIOBapeEH.
a) There is a dictionary in the bookcase.

b) There was a dictionary in the bookcase.

c) There are some dictionaries in the bookcase.
d) There were some dictionaries in the bookcase.

3. B aynuropuu Ob1710 MHOTO CTYI€HTOB.

a) There are many students in the classroom.
b) There were many students in the classroom.
¢) Many students there are in the classroom.
d) Many students are in the classrooms.

4. Ha monke Jiexal xypHad.

a) There is a magazine on the shelf.

b) There was a magazine on the shelf.

c) There will be a magazine on the shelf.

d) There were magazines on the shelf.

5. B koMHare KTO-TO OBLI.

a) Somebody was in the room.

b) There is somebody in the room.

c¢) There was somebody in the room.
d) There were somebody in the room.

103



§ 6. The Pronoun (MecToumMeHue)
.JI]/I‘IHI)IC, NPUTHKATCIbHBIC H BO3BPATHBLIC MECTOMMCHHUSA

JInanbie [IputspkaTenbHbIC Bo3sBparHsbie

Nmenutenpubiii | OOBEKTHBIM  |3aBHCUM
- - a5 HezaBucumast
dbopma opma

I s me |MHE, MEHS |my mine |moii |myself ce0s1, cam
you TBI you |Tebe your yours |tBoii [yourself  |ceOs, cam
he OH him |emy, ero  |his his ero |himself cebs, caM
she OHa her |eii, ee her hers ee |herself ce0s1, cama
it (neooy it |emy, ero,l|its its ero, |itself ce0s,

ut.) en ee cam(a)
we MBI us |Ham, Hac |our ours |mam |ourselves |cebs, camu
you BBI you |Bam, Bac  |your yours |Bamr |yourselves |ceGs, camu
they OHU the |mm, ux their theirs |ux [themselves |ceOs, camu

m

Yka3zarTeJabHbIE MECTOMMEHHUS

EnuncrBeHHOE YHCIO

MHuoxec

TBCHHOC 4YHUCJIO

this — artoT, 3Ta, 910
that — Tor, Ta, TO

these —

those — Tte

9TU

HeonpenejgeHHbIe MECTOMMEHUS

Some, something, Any, anything, | No, nothing, nobody,

Somebody(=someone) | anybody, (=no one)
(=anyone)

YTBEepAUTEIIbHOE BormpocurenbHoe u | OTpunarenbHoe

NpCIIOKCHUC OoTpHUIATCIBbHOC IMPCAJIOKCHUC
IMMPCIJIOKCHNC

He Dbrought some | Did he bring any |He broughtno news.

news. news?

OH npuHEC HOBOCTHU

He didn’t bring any
news.

Someone knows his
address.
KTo0-TO

azapec.

3HACT €ro

Does anyone know his
address?

Nobody knows his

address.

+ I've got some English books.

AHTJIMHUCKUX KHUT.
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— | haven't got any English books. VY MeHs HeT (HUKAKUX)
AHTJIMACKUX KHHUT.

| have no English books. Y MeHs HeT aHTJIMHCKHUX
KHUT'.

Have you got any English books? Y Tebs ecTh Kakue-HUOYIb
AQHTJIMMCKUE KHUTH?

IIpumeyanue: SOMe MOXET yHOTPEOIATHCA B BOMPOCUTEIHHBIX
MPEAJIOKEHUAX, €CIIU BOIIPOC ABJISICTCS MPUTIIAIICHUEM WIH MPOCHOOH:

Would you like some tea? He xenaere nu yas?

May | have some coffee? MoxHo 3aka3arh Kode?

ANy B yTBEpIUTEIbHOM MPEI0KEHUN UMEET 3HAUCHHE J1F0001U.

| can answer any question. f Mory oTBeTHTbH Ha 000 BOIIPOC.

| am ready to go anywhere. Sl roToB exaTh Ky/a yroJHO.

+ Give me something for a sweet. [laiite MHe 4TO-HHOYIb Ha
JIECepT.

| can see somebody there. S Brxy Tam koro-To.

They usually go somewhere for the weekend.

OHU OOBIYHO €31I9T KyJja-HUOY b Ha BBIXOJIHBIC.

— There is nothing for a sweet. Ha necept Huuero Her.

There is nobody there. Tam HuKOTO HeT.

They go nowhere for the weekend. Onu Hukyna He €34T Ha
BbBIXOJAHBIC.

? Would you like anything for a sweet? He xemaere yero-audyap Ha
necepr?

Can you see anybody there? Ber Tam BuauTe KOro-HHOYIH?

Will you go anywhere for the weekend?

Brl nmoenere kyaa-HuOyb Ha BBIXOIHbIE?

3AIIOMHUTE:

B anrmmiickom MMPpCIOKCHUN MOKET OBITH TOJILKO OJHO OTPHUIAHHUC!:

They never go anywhere. OHu HUKOT]a HUKY1a HE XO/IAT.

She never knows anything. Ona HuKOT1Ta HUYETO HE 3HAECT.

3adanue Ha yceoenue u3yueHH020 ePaMMamuiecKko2o Mmamepuand.
|. Bcmasvme mecmoumernusi SOMe, any, no.
1. Are there...pictures in your book?
2. The students brought ...books from the library.
3. There is...coffee in the cup. The cup is empty.
4. Do you want...sugar in your cup?
5. There are...people in the garden, because it is cold.
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Il. Ilepeseoume npednosicenus Ha aH2IUUCKUL A3bIK.

1.V Tebs ecTb Kakre-HUOYIb HOBbIE KOMITbIOTEPHBIE UTPHI?
2.Mowu npy3bs HUKYAa HE €3UIH TPOLLIBIM JIETOM.
3.JTr0001 CTyA€HT MOXKET B3ATh KHUT'Y B OMOJIMOTEKE.

4 . HUKTO HE CMOT IEPEBECTU TEKCT 10 KOHIIA.
5.M&1 HuKorAa He Obu B JloHAOHE.

l1l. Bwibepume npasunvnoni eapuanm. ('somebody”, "anybody",

"nobody", "something",

anything",

1. Do you know ... here?
2. Is there ... at home? — No, there is ... in.
3. Kate, there is ... downstairs who wants to speak to you.
4. Is there ... else you would like me to explain to you?

5. I think there is ... strange about this woman.
7. ... interests my friend now.

nothing™).

§ 7. CTEIIEHU CPABHEHMUS ITPUJIAT'ATEJIBHBIX.

CreneHb [TomoxurensHas | CpaBautenbHas | [IpeBocxonnas
CpaBHEHHUS

CuHTeTH4ecKas Hot Hotter The hottest
(omxHO- u | Happy Happier The happiest
JIBYCIIOXHBIC Long Longer The longest
npujaraTeabHbIC)

AHanuThyeckas Interesting More The most
(MHOT'OCJIOJKHBIE interesting interesting
npunaratenbapie) | Comfortable More The most

comfortable

comfortable

His room is bigger than your one. Ero komHaTa 0OJbIlle YeM TBOSI.

This article is the most interesting in economic journal.
JTta cTaThsa camas HHTCPCCHAA B SKOHOMHWYCCKOM KYpPHAJIC.
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HerpagunuuoHubie GopMbl CTeNeHEeH CPAaBHEHMA

npujIaraTeJJbHbIX
(oOpa3yroTcsi 0T pa3HbIX OCHOB)

[TostoxkuTenbHast CpaBHuTENBHASA IIpeBocxoaHas

CTCIICHb CTCIICHb CTCIICHb

Good(xopowuii) Better (1yuwe) The best(camviii
JIYYUIULL)

Bad(nroxot) Worse(xyarce) The worst(camwiii
NJIOXO1L)

Little(mano) Less(menvuue)
The least(menvuue

Much(mrozco) More(bonvuue) 8cezo)

Many(mnoeo) More(6orvuue) The most(6onbute

Far(oanexo, oanexuii) | Farther/further(oanvue) | 6ceco)
Fartherst/furtherst
(0anvuie 6ceco)

His dictation is better than your one. Ero aukTaHT jydiiie, 4eM TBOIA.

Your translation is the worst on the course.TBoit nepeBoa camblii
IUIOXOU Ha Kypce.

*[Ipu cpaBHEHUM [BYX NOPEAMETOB HEPABHOW CTEIEHU KadyecTBa
ynotpebisercs corw3 than (uem), koropelii ciaeayer 3a mpuiIaraTeIbHBIM
WJIM HAPEYUEM B CPABHUTEIBLHOU CTEIICHHU.

Rostov is larger than Novocherkassk. PocroB Oombiie dem
HoBouepxkacck.

*[Ipu cpaBHEHMHU JBYX IMPEIMETOB WM SBJICHUUA C OJMHAKOBOMU
MHTEHCHUBHOCTBIO KA4e€CTBA MCIIOJIB3YETCS MAPHBIN COKO3 4s...aS (makxoi
Jce..., Kak u... )

His composition is as interesting as mine. Ero counHeHne Takoe e
MHTEPECHOE, KaK U MOE.

*[Ipy  OoTpUIlaHMU  paBEHCTBA  KAadyeCTB  JBYX  IIPEAMETOB
UCIIOJIBb3YETCS MapHBbIA CO03 NOt SO...aS(He makoi..., Kak...)

Your house is not so high as mine. TBo#i 1oM He Takol BBICOKHN KaK
MOM.

*CmoBo mMuch mepenm nmnpunarareabHbIM WM HapeyWeM B
CPaBHUTEIILHOM CTEINCHU MEPEBOIUTCS 20pa30o.

Ann’s translation is much more interesting. Aunun nepesood mexcma
HamHozo (2opa30o)unmepectee.

*Koncrpykmust  Tuma the more... the better mepeBomuTcs Ha
PYCCKHH SI3BIK MIPY MOMOILHA ITAPHOTO CO03a YEM..., MEM...
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The quicker you prepare for exam, the better. Uem ObicTpee ThbI

MOJITOTOBUIIILCS K K3aMEHY, TEM JIyUllIe.
3adanue Ha yceoenue u3y4eHH020 pAMMamuyecKko20 Mamepuand.

|. Obpa3zyiime cmenenu cpasneruss om CiedyIOuUx NPUIAeAmenbHbLx
U Hapedui.

Big, many, heavy, wonderful, strong, comfortable, bad, angry, easy,
good.

Il. Boibepume npasunvhsiii 6apuanm u3 npeoioHNCeHHbIX HUMCe.

1.  Our university is ...in this town. (large, larger, the largest)

2. Have you already heard the...news? (last, latest, late)

3. It’s...to make up a question than to give an answer

( difficult, more difficult, the most difficult)

4.  Our house is... than yours. (big, bigger, the biggest)

5. Max is the...football player. (good, better, the best)

6. Could you speak ..., please? ( loud, louder, the loudest)

I1l. Ilepeseoume npeonoodicenus Ha aneauiickuil s3vlK;, obpamume
BHUMAHUe HA 00paA306aHuUe cmeneHel CPAGHeHUsl NPULASAMENbHbLX.

1.TTokaxkute MHE OIMKAUIIYIO TOPOTY K IIKOJIE.

2.Mos cecTpa - nydiias CTyI€HTKa B CBOE€U TPYIIIIE.

3.Jlom Moero cocena BBIIIE, YEM MOM JOM.

4. «lammer» — OJAHO W3 CaMbIX HHTEPECHBIX MPOU3BEIACHUM
[Iekcnupa.

5. OTo 3ajjlaHlie HAMHOTO CJIOKHEE, YEM MPEbIAYIIIEE.

BPEMEHA

§8. Simple (Indefinite) Tenses (HeompenejieHHbIE BpeMeHAa)
The Present Simple (Indefinite) Tense.
Hacrosiinee npocroe (HeonpeaeJeHHOe) BpeMs

Present Simple (Indefinite) ymorpebnsercs s BbIpakeHHUS OOBIY-
HOTO0, PETYJISIPHO TTOBTOPSIOIIETOCS JICHCTBHS B HACTOSIIEM:

| study at college. 4 yuych B koymemxke.

We live in Russia. M&1 sxuBem B Poccun.

C Present Simple yacTo ymoTpeOnsSrOTCsS credviowue Hapeuus u
CIlOBOCOUEMAHUA:

usually — oObrano always — Bcera

Never — HUKoraa often — ygacro

seldom — penko sometimes — uHorma

every day — KaJblil IeHb every week — kaxxayro HeJeIro

every month — kakaplii Mecsily  €Very year — KaKIbIi roJ
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Kak npasuio, Hapeuus usually, always, never, often, seldom crosr
nepea CMbICIOBBIM I'JIAr0JIOM:

| usually have breakfast at 7 o'clock. 1 oOwkiuHO 3aBTpakaio B 7
yTpa.

We often go to the cafe on Sundays. Ms1 yacTo XoauMm B Kade 110
BOCKPECEHBSIM.

He doesn't always have dinner at home. O He Bcerma obemaer qoma.

| never eat ice cream in winter. I HuKOTIa HE €M MOPOKEHOE 3UMOM.

Oopa3zoBanue BonpocoB B Present Simple

She goes to school every day.

1.  Does she go to school every day?

2. Who goes to school every day?

3. When does she go to school?

4.  Does she go to school every day or twice a week?

5.  She goes to school every day, does not she? - Yes, she does/
No, she doesn’t.

3adanue na YC60ECHUE USYVUEHHO20 cPDAMMAMUYECKO20 Mamepuaild.

|.  Packpoiime ckobku, ynompebsis enazonst ¢ Present Simple.

1. When you (to get) up every day? - | (to get) up at seven o'clock.

2. When she (to come) home after classes?

3. Our friends always (to go) to the country for the week-end.

4. My parents (not to watch) TV every evening.

5. My sister usually (to help) mother in the kitchen.

Il.  Ilepeseoume npeonoscerus Ha AHSTUUCKUU S3bIK, YNOMpPeOass
enazonwt 6 Present Simple.

1.MpbI 00BIYHO 3aHMMAEMCSI B YHUBEPCUTETE IIECTh JHEHW B HEETIO.

2.Kak yacTto BbI IMOCEMIAECTE TEATP?

3.Bpemst oT BpeMeHU MOM OpaT nmpue3*,aeT K HaM B TOCTH.

4.Ka)KI[0€ JICTO MOM APY3biA HIPOBOIAT HA MOPCKOM Ho6epe>KLe.

5.CTyneHTBI CHAKOT 3K3aMEHBI JIBA pa3a B TO/I.

6.0uu e XOJAT B KHHO KaKAbIC BBIXOJJHBIC.

The Past Simple (Indefinite) Tense.
IIpomeaiee mpocroe (HeompeaeJeHHOE) BpeMsl.
The Past Simple (Indefinite) Tense BeipakaeT aeHCTBHS, KOTOPBIC

IIPOU3ONIIN B IIPOIIIOM.
We came home last week. MbI BepHY/IHCH JOMOW Ha MPONLIOH

HEJEeIeE.
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They entered the university a year ago.OHu mocTynuwiu B
YHUBEPCUTET I'OJ Ha3anl.

C Past Simple wyacTto ymoTpeOIsIOTCA credviowue Hapeyus u
C1060CO4YemMAHUsl.

yesterday — Buepa the day before yesterday -
rno3aByepa

last year — B mporioM roay last week — na nporiol Hemene

a year ago — roJt Ha3aj last month — B mpomutoMm Mecsiie

in 2009- B 2009 roay
Oopa3zoBanme Past Simple
YTBepauTensHas Gpopma mpaBUIBHBIX TJIATOJ0B IS BCEX JIHUI] oOpa-
3yercs nyTeM npubasieHus cyddrkca -ed Kk ocHOBe riaroja (T.e. TaK xKe,
Kak oOpasyetcs Past Participle).
Jlins obpasoBanus Past Simple y HempaBuiIbHBIX IJ1arojioB HCIOJIb3YeTCS

2-1 (popma u3 TaOMUIBI HEMPaBWIBHBIX TiarojoB — (V2 B Tabmuie
OCHOBHBIX (DOPM HENPABIIIbHBIX TJIar0JIOB).
V, Infinitive V2 V3 [TepeBon
Past Simple Past Participle
to be was, were been OBITh
to buy bought bought MOKYTIaTh
to cut cut cut pe3aThb
to do did done neaTh
to drink drank drunk UMETh
Yr1BepautensHas ¢popma |OtpunarensHas ¢popma|BonpocurenbHas
dbopma
| went. | did not/didn't go. Did 1 go?
You went. You did not/didn't go. |Did you go?
He went. He did not/didn't go.  |Did he go?
She went. She did not/didn't go. |Did she go?
It went. It did not/didn't go. Did it go?
We went. We did not/didn't go. |Did we go?
You went. You did not/didn't go. |Did you go?
They went. They did not/didn't go. [Did they go?

Oopa3oBanue BonpocoB B Past Simple
She went shopping last morning.

1. Did she go shopping last morning?

2. Who went shopping last morning?

3. When did she go shopping last morning?
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4. Did she go shopping last morning or last Monday?

5. She went shopping last morning, didn't she? — Yes, she did. /
No, she didn't.

3aoanue na YVCB0OECHUEC USYUEHHO20 cpamMmamudecKoco mamepuaid.

|.  Packpoiime ckobku, ynompebisis enazonst ¢ Past Simple.

1. I (to read) this book last year.

2. You (to play) the piano yesterday?

3. When you (to see) Ann? - | (to see) her last week.

4. | (to meet) my friend two hours ago.

5. Yesterday they (to decide) to help their grandmother.

Il. Ilepeseoume npeonoscenus Ha aHenUUCKUll 5A3blIK, ynompeoJisis
enazonwl 6 Past Simple.

1.Mowu npy3bsl BEPHYIUCHh W3 MOE3IKA HEAEITIO Ha3al.

2.Bbl ObLIM B KMHO I103aBUYepa?

3. Mos CCCTpPa HC B3sJIda KHUT'Y BUCPA B OMOJINOTEKE.

4. T'me BBl Kynwiu HOBYK KBapTupy? Mbl Kynmwim KBapTUPY
HCAAJICKO OT HCHTPA ropoaa.

5.0H noctynun B ynusepcutet B 2008 rony.

The Future Simple (Indefinite) Tense
(byayuiee mpocroe (HeomnmpeaeJieHHOE) BpeMs).
Future Simple (Indefinite) Beipaskaet AeHCTBHSI, KOTOPBIC TPOU30K-
IyT B OyayIleMm:

He will begin this work tomorrow.  On HauHeT 3Ty paboTy 3aBTpa.

C Future Simple gacto ymoTpeOmstoTCsS credyiouue Hapewus u
C10BOCOYEMAHUSL:
tomorrow — 3aBTpa the day after tomorrow — nocne3astpa
one of these days — ma muax  next week — Ha crenyroriei Hememne
next year — Ha Oyaymiuii roj next month — B cireayrorem mecsiie
in a minute — gepe3 MmuHyTy  IN NO time - ToT4ac
in half an hour — gepe3 mogaca

Oopa3oBanue BonpocoB B Future Simple

They will go home at 12.

1. Will they go home at 127

2. Who will go home at 127

3. When will they go home? Where will they go home?

4. Will they go home at 12 or at 1?

5. They will go home at 12, won't they? — Yes, they will. / No they
won't.
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S’aaaﬂue HA yC60€HUE U3YVUECHHO20 cpAMMAmMuU4YecKo2o mamepuaid.
|. Packpotime ckobxu, ynompebusis enazonvl ¢ Future Simple
1. We (to go) to the cinema next week.
2. You (to help) your mother tomorrow?
3. They (not to take) care of the garden next summer.
4
5
I

. 'You (to work) in the garden in an hour?
. Children (not to go) to the zoo the day after tomorrow.
|. Ilepeseoume na anenutickuu asvik 6 Present, Past wnu Future
Simple.
1. 51 m00III0 CMOTPETH TEJIEBU30P IO BEUEPaM.
2. Tel moeaenb JOMOU B CIEAYIOIIEM MecsIe?
3. Most mama BYepa He OblIa Ha padoTte. OHa ObLIa ToMa.
4. Mos cecTpa OKOHUMJIA YHUBEPCUTET B MIPOIILIOM TOAY.
5. Uepes Henennto Mou JIpy3bsi BEpHYTCS 13 MOCKBBL.
6. MbI 00BIYHO XOJIUM B KMHO MO cyOOOTaM.

l1l. Ilepeseoume npeonooswcenus Ha aHeAUWUCKUUL SA3bIK, YNOMPeOass
enazonwl 6 Future Simple.

1.B cnenyromiem rogy OHHM IEpeeayT B AEPEBHIO.

2.MpI BCTpETUMCS C APY3bSIMU YEPE3 YaC.

3.Korma BelI ciaiuTe DK3aMeH 110 SKOHOMHUKE?

4.Kto HanumieT pedepat no ucropuu Poccun?

5. OtHu cTyneHTsl OKOHYAT yHuBepcuTeT B 2012 rony.

§ 9. Participle | (IlpuyacTue HACTOSIIIIET0 BPEMEHH)

Oo6pazosanue Participle |

Participle | o6pa3syercst npubaBrnenuem cyddukca -ing K OCHOBE
rJIarojia ¥ MepeBOJAUTCS HA PYCCKUU S3BIK MPUYACTHEM HACTOSIICTO WU
MPOIIIE/IIIETO BpEeMEHHU:

cook — cooking — roToBsmwmii

Ocobennoctu opdorpadun npu odpazosanuu Participle I

 Ecnu riaron B uHQUHUTUBE OKAHYMBAETCS HA HEMOE €, TO MpHU
npuOaBICHUN OKOHYAHUS -ing € OMyCKaeTCs:

to take — taking

«  Ecam oaHOCHOXHBIN TJ1aroil B MH(PUHUTHBE OKAaHYMBACTCS Ha
OJIHY COTJIaCHYIO C MPEIIECTBYIOMMUM KPATKUM TJIACHBIM 3BYKOM, TO TIPH
npuOaBICHUN OKOHYAHHMS -INQ KOHEYHAas corjacHas yJIBaMBacTCs:

to put — putting

e Ec/IM MHOT'OCJIOKHBIM TJ1aroJl OKAHYMBAETCA HA OJIHY COTJIACHYIO C
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NpeACCTBYIOIIUM KPATKHUM TIVIACHBIM 3BYKOM, TO KOHCYHAA COIJIaCHasd
yJBauBAETCs, €CIIM yAaPECHUE MaJacT HAa MOCICIHUN CJIOT:
to begin — beginning, no: to open — opening
* Ecnu rnaron B MHQUHUTHBE OKAaHUYMUBAECTCSA HA Y, TO MPUYACTHUE
oOpa3yercs myTeM npuOaBICHUSI K MHPUHUTHBY OKOHYAHUS -iNg:
to play — playing
dyuxkuuu Participle | B npennoxenun

DOyHKIHUS [Tpumep IlepeBon
onpeneneHre The reading girl is my | Uuraromas aeBodka
(IepeBOAUTCS sister. — MOsI cecTpa.
pUYacTUEeM
JIIEUCTBUTEJIHLHOT'O
3a510ra)
00CTOSTENHCTBO Going home | met my | Uns TTOMOJA, A
(IepeBoOIUTCS friend. BCTPETHUI CBOETO
JACCTIPUYACTHEM, MOXKET apyra.
uMeTh mpeaiorn  When
uian wWhile)

JacTh ckasyemoro Bo | They are playing in|Onu  wurpalor BoO
BpeMeHaxX rpymisl | the yard now. JBOpE ceivac.
Continuous

(mepeBOAUTCS TJIAroJIOM

B JINYHOU (hopme)

3adanue na yceoenue u3yueHHo20 epamMmamuyecKko20 Mamepuaid.

|.  Packpoume cxkoOku, ynompeobasis npasuibHyo opmy eiazona.
llepesedume npeonodrcenus Ha pyccKuil sA3bIK.

1....all the way, he followed Mr. Green upstairs (talk, talking, talked).

2. He...his problems with his wife just now (discuss, is discussing,
discussing).

3. The trees...in our garden are very young (grow, grown, growing).

4. While ... our textbooks we learn much new and interesting facts
(reading, read, is reading).

5. ... in our town my aunt visited twice. (being, be, was).

Il.  Ilepeseoume npeonoowcenus na anenuiickui s3vik. Onpeodenume
spems u ¢hynxyuio Participle 1.

1.YenoBek, CTOAIMI Ha YIiay YJIHIBI - MOW NPENOAaBaTeNlb IO
HYKOHOMHUKE.

2.Ilepexos 1opory, HY»KHO 0053aT€IIbHO TOCMOTPETH IO CTOPOHAM.
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3.MBI ceiyac craeM 3a4eT Mo AHTJIMHCKOMY SI3BIKY.

4151 B yHUBEPCUTET, OHA BCTPETHUIIA CBOIO OAHOTPYIITHUILY.

5.IlocmoTpuTE Ha UTrparOIIUX B MapKe AeTei!

6.ApTUCTKA, PACCKa3bIBAIOMIAS JETSIM CKa3KH IO Pajno, 3HAMEHUTA Ha
BCIO CTPaHy.

7. Mosi 0a0yiiika, yWTarolas MHE 3Ty CKa3Ky, KUBET B MaJICHbKOM
JOMUKE Ha Oepery o3epa.

8. Urpas B cagy, 1eTH HE 3aMETHUIIH, YTO CTAJIO TEMHO.

9. Ilomoiias K ABEPHU, OH OTKPHLI €€.

10. JIexa Ha nuBaHEe, OH YMTAJI KHUTY.

§10. Progressive (Continuous) Tenses (IIpoxo/zkeHHbIe BpeMeHa)

['pynma npoaoKEHHBIX BpeMEH YHoTpeOJisgeTcs: AJisi 0003HAuYeHUs
I[eﬁCTBI/IH, NpoucCxoaiamecro B OHpG,Z[GJICHHLIfI MOMCHT BpPCMCHHU B
HACTOAIIEM, MPOLIEAIIEM WM OyIylmeM, KOTOPO€ IMPEJICTABICHO Kak
nponecc nu O6p213y€TC$I IIpHu 1oMomu BCIIOMOI'aTCJIIbHOI'O I'J1arojia to be B
COOTBETCTBYIOIEM BpeMeHu u Participle |

(V-ing) cMBICIIOBOTO TJIaroa.

The Present Continuous Tense (HacTosinee npoao/KeHHOE
BpeMsi)

O0o3HavaeT AcicTBHE, IPOUCXOoasinee B MOMeHT peun (Now, at the
moment).

COBHaI[aCT C APpYTUM IICI;'ICTBHCM I IMTOAYCPKUBACT NHMHAMUYHOCTD,
a He CTaTUYHOCTH JericTBusI(Kak B Present Simple)

OopazoBanme Present Progressive (Continuous): am/is/are + V-

ing

homework now.

We are walking in the
park now.

You are watching TV
Now.

He is cooking dinner at
the moment.

She is sleeping now.

It is mewing now.

homework now.

We are not walking in
the park now.

You are not watching
TV now.

He is not cooking
dinner at the moment.
She is not sleeping
now.

It is not mewing now.

Yr1BepautensHas ¢popma |OtpunarensHas popma|BonpocurenbHas
dbopma
| am doing my|l am not doing myl/Am | doing my

homework now?

Are we walking in the
park now?

Are you watching TV
now?

Is he cooking dinner at
the moment?

Is she sleeping now?

Is it mewing now?

Are they working in
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They are working in the|They are not working|the garden now?
garden now. in the garden now.

3adanue Ha yceoeHue u3yueHHo20 cpamMmMamuiecko20 Mamepuada.

|.  Packpotime ckobxu, ynompebnss 2naconnt 6 Present Progressive
(Continuous).

1. The boys (to run) about in the garden now.

2. He (to do) his homework at this moment.

3. 1 (to go) to the library.

4. Alex (to sit) at her desk. He (to study) math.

5. The cat (to lie) on the floor.

Il.  Ilepesedume npeonodicenuss Ha AHUUCKUU A3bIK, YNOMPeOiss
enazonvl 8 Present Progressive (Continuous).

1. 51 ceiiuac ynTar0 HUHTEPECHYIO KHHUTY.

2. OH HE MUIIET KOHTPOJBHYIO padO0Ty B JaHHBIA MOMEHT.

3. Bri1 cefiuac pabotaere?

4. Kakoy TEeKCT Thl IEPEBOAUIIID B TAHHBIA MOMEHT?

5. TBos moapyra ceryac Crur?

I1l. Packpoiime ckobxu, ynompebnss enaconvt ¢ Present Continuous
unu 6 Present Indefinite.

1. They always (to read) many books.

2. The children (to eat) soup now.

3. You (to play) football well?

4. What Nick (to do) at this moment?

5. Look! Ann (to dance) at the class.

The Past Progressive (Continuous) Tense (ITpomenmiee
MPOA0JIZKEHHOE BPeM#)

O0o3HayvaeT necTBUe, NPOUCXOIUBIIEE B ONMPEACICHHBIA MOMEHT B
MPOIIOM:

at 5 o'clock yesterday; when something happened; the whole day.

Oopa3soBanue Past Progressive (Continuous): was/were + V-ing

YT1BepautensHas ¢popma |OtpunarensHas ¢popma|BonpocurenbHas
dbopma

| was doing my|l was not doing myWas | doing my

homework at 7 o'clocklhomework at 7 o'clock{homework at 7
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yesterday.

We were walking in the
park from 7 to 8 in the
evening.

You were watching TV
all the evening.

He was washing
when | came home.
She was cooking dinner
when | came into the
Kitchen.

My cat (it)was sleeping
all day long.

They were working in
the garden from 10 till
11 in the morning.

up

yesterday.

We were not walking
in the park from 7 to 8
in the evening.

You were not watching
TV all the evening.

He was not washing up
when | came home.
She was not cooking
dinner when | came
into the kitchen.

It was not sleeping all
day long.

They were not working
in the garden from 10
till 11 in the morning.

o'clock yesterday?
Were we walking in
the park from 7 to 8 in
the evening?

Were you watching
TV all the evening?
Was he washing up
when | came home?
Was she cooking
dinner when | came
into the kitchen?

Was it sleeping all day
long?

Were they working in
the garden from 10 till
11 in the morning?

3aoanue Ha YC60€HUE USVUEHHO2CO cpAMMAMUYECKOc0 Mamepuajd.

I.  Packpoiume cxobku, ynompeonsas enazonst ¢ Past Progressive

(Continuous).

1. While we (to cross) the road, | saw my friend.
2. They (to play) chess all the evening.

3. What you (to do) when we came home.
4. | (to cook dinner) while my brother (to watch) TV.

5. They (not to read)

book all day long.

Il. Ilepeseoume npeonosxcenus Ha aHeNUUCKUL s3bIK, ynompeoisis
enaeonwt ¢ Past Progressive (Continuous) u Past Simple.

1. Kakyro KHUTY ThI UMTaJ BUE€pa BECh Beuep?

2. C xeM Thbl pa3roBapuBall, KOrjaa st mo3Baj Teos?

3. C 8 1o 9 Bedepa mou Apy3bsd cMOTpenau (yTOOIBHBIA MaT4 1O

TEJIEBU30PY.

4. Moii Opat urpajn Ha KOMITbIOTepe, KOTIa HavyaJics T0K/Ib.
5. CTyAeHTKa NepeBOInIIa TEKCT BECh YPOK.
The Future Progressive (Continuous) Tense (byaymee
MPOA0JIZKEHHOE BpeMs)

O0o3HavaeT AeicTBUe, KOTOPOe OyJET MPOUCXOAUTH B OMpPEIECIICH-

HBIA MOMEHT B OyAyIIIEM:

at 5 o' clock tomorrow; when something happens
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Oo6pasosanue Future Progressive (Continuous): will be + V-ing
Baéaﬂue HA YCB0OEHUE USVYUEHHO20 cpaAmMmamudecKo2co mamepuaid.
|.  Packpotime cxobku, ynompebnss enaeonst ¢ Future Progressive
(Continuous).
1. I (to do) my homework at six o’clock tomorrow.
2. He (to watch) TV the whole evening.
3. You (to play) volley-ball at this time tomorrow?
4. When you come to my place tomorrow, | (to read) a book.
5. He (to write) a composition the whole day next day.
Il.  Ilepeseoume npeonosxcenus Ha aHeAUUCKUll s3blK, ynompeoJisis
anazonwl 6 Future Progressive (Continuous) u Present Simple.
1.1 Oymy cMmOTpeTh HWHTEpPECHbIM (UIbM, KOTJa Thl BEPHEIIbCS
JIOMOM.
2.3aBTpa BeCh BeUep MOH JIPpY3bsi OYIyT TOTOBUTHCS K 3a4ETY.
3.CtyaeHThl OyAyT MUCaTh KOHTPOJIbHYIO pabOTy BCE 3aHSTHE.
4. Koryia oH O3BOHUT, MBI OyJieM UrpaTth B PyTOOI.
5. 3aBTpa B 3TO K€ BpeMsI MOl OpaT OyJIeT cl1aBaTh SK3aMEH.

§ 11. Koncrpykuus to be going to do smth

Konctpykmus to be going to ymorpeOnsercs majis BBIpaKCHHS 3a-
MJIAHUPOBAHHOTO JIEUCTBUS, KOTOPOE JOJDKHO COBEPIIUTHCA B OJIH-
KaueM OyyIem:

| decided to enter this university. I'm going to do it.

51 peminna noCcTynuTh B 3TOT YHUBEPCUTET. S 3TO crenaro.

I'm going to sell my house. SI cobuparoch mpoaaTh CBOM JOM.

Helen is not going to have supper tonight. She is on a diet.

Enena He Oyzaet yxuHath cerojans. OHa Ha IHETeE.

3adanue na yceoenue u3yueHHo20 epamMmamuyecKko20 Mamepuad.

|.  Ilepesedume npeonoswcenus Ha aHeAUUCKUL A3bIK.

1. S cobuparoch NpoUUTATh ITO NPOU3BEACHUE.

2.  Moii 1pyr peuns KyuTh HOBYIO MAIIINHY.

3. BbI cobupaeTech MOCTPOUTH HOBOE 3/1aHUE TeaTpa?

4. IlpenopaBarenb He OyJeT NPOBOAUTH ceroaHs 3aHstue. OH
3a0o0el.

5. Kto cobupaetcs cnaBaTh CEroHs SK3aMeH?

§ 12. Past Participle (IlpuyacTue npouieainiero BpeMeHH)
[Mpuuactue |l, wam mpuyacTUE NPOIIEANICIO BPEMEHHU, SBJISCTCS
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MPUYACTHEM CTPAJATCIIBHOTO 3aj0ra U COOTBETCTBYET PYCCKUM (opmaM
Ha —HHBIHN, -MbIW, -ThIi (IPOYUTAHHBIN, OTKPBITHIN ).

[IpuyacTus mpormieAnero BpeMeH! NPaBUJIbHBIX IJ1aroJioB oopasy-
I0TCsI OT MHGUHUTHBA TJarojia MyTeM npubaBiieHHs K OcHOBe cyddukca -
ed:

open — opened.

Cydoduke -ed npousHocHres:

[d] — ecam ocHoBa riarona oxkaHYMBaeTCs Ha IJIACHYIO WJIM 3BOH-
KYIO COTJIaCHYIO:

play — played, live — lived

[Ipuyactust |l HenmpaBUIBHBIX TJIarojioB SBIAIOTCA 3-U  (opmoii
[JIarojiIOB W TPUBOMASTCA B 3-  KOJIOHKE TaOJUIbl HEMPaBUIbHBIX
rnarojgoB. B mnpemnoxkenun mnpuvactue |l BeImonHsET clienyronme
byHKIMH:

1)  ompeneneHus
encpen cCyulecTBUTEIbHBIM: the written letter- mammcanHoe
MMCHbMO
®110CJIC CYIIECTBUTEIHLHOTO B ONPEACIUTEILHOM MPUYACTHOM
obopore:
The article written by our professor is very interesting.
Crarbs, HamMCaHHAs HAIIMM TIPodeccopoM, O9eHb HHTEPECHASI.
2)  oOcrosTenbcTBa (MPUYMHBI M BPEMEHH)
When written the article was sent to the journal.
Korna craTeio Hammca€u, ee OTIPABIIIN B KypHaJ.
3) coctaBHOUW wYacTh cka3zyemoro (mpu riarosie to be mmum to
have)
The text was translated yesterday. Tekct OblT IEpeBe/IcH BUepa.
We have already translated this text. MsI y>ke mmepeBenu TEKCT.
3adanue Ha  yceoeHnue  U3YYEHHO20  2PAMMAMUYECKO20
Mamepuana.
| .Bmecmo nponyckos ecmasome gpopmwur Participle Il.
The composition was...by the students. (to write)
When...she brought some books.(to ask)
We were drinking coffee...by her mother. (to make)
My parents live in the house... 10 years ago. (to build )
She told us about her winter holidays ...in London. (to spend)
6. The research work...by the young scientist is very useful. (to
carry out)
7. The experiment...by the students took up much time. (to do)

SARE A .
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Il./1lepeseoume cnedyrowue croeocouemanusi:

Jlokman, HanmMcaHHbIH (t0 Write) MouM OpaToM; epeBOI, CACIaHHbINH
(to do) crymeHTamm HaIICH TPYIIBI; SKCIEPUMEHT, MpojeiaaHHbIA (tO
make) MoJoapIM yueHbIM; BbIoJHeHHas (10 carry out)Hayunas paboTa;
9K3aMeH, cJaHHbIM (10 pass)ycmemniHo; cTaThs, omyOnukoBaHHas (tO
publish) B HayuHowm sxypHane; pemennas ( to solve) npob6iema; mogapox,
noJjiydeHHbINH(t0 get) B JeHb pOKICHMS; HapucoBaHHBIN (10 draw) rurakar;
KoH(epeHIus, npoBeacHHas (to spend) B HalleM YHHBEPCUTETE.

I1l.  Bwvibepume uz ckobox nooxoosuyro gopmy npuiacmusi.

1. The sentences (writing, written) on the blackboard are rather
difficult.

2.Everything (hearing, heard) here is quite right.

3.The exercises (doing, done) by the students were easy.

4.The article (writing, written) by this scientist is very interesting.

5.The (losing, lost) magazine was found in the desk.

6.Find the article (publishing, published) in the last magazine.

7.The letter (receiving, received) yesterday is on the table.

8.The main building of our University (surrounding, surrounded) by
old trees is very beautiful.

§ 13. Perfect Tenses (CoBepiieHHbIe BpeMeHA)
The Present Perfect Tense (HacTosimee coBepiieHHOe BpeMsi)

O6o3HavaeT ACMCTBUE, COBEPIIMBIIECECS B MPOILIOM, HO UMEIOIIEe
TECHYIO CBSI3b C HACTOSIIIMM B BUJIC PE3yiIbTaTa.

[Tpu ymotpebnenun Present Perfect Tense roBopsiero natepecyer
HE BpeMs COBEPIIECHUS ICUCTBUSA, a TOT (aKT, YTO ICUCTBUE MTPOHU3OIILIO.

— Have you washed the dishes yet? — TrI ye moMbuia mocymy?

— Yes, | have already washed the dishes. — Jla, s yxe momsbura
HOCyy.

C Present Perfect yacTto ynorpeOnsioTcs credywouwue Hapeyus u
C/I08OCOYEMAHUSL.

today — ceromms this week — na »Toi1 Henene
this year — B 3Tom roay tonight — ceroans Beuepom
ever — Koraa-Huoy/1b never — HUKOTIa

Just — TOJIBKO YTO lately, recently — nenaBHo
already — yxe yet — eme (He), yxe
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Oo6pa3oBanue Present Perfect: to have + Vs

YT1BepaurenbHas OTtpunarenbHas BonpocurenbHas
dbopMma dbopma dbopma

| have bought. | have not bought. Have | bought?
You have bought. You have not bought. | Have you bought?
He has bought. He has not bought. Has he bought?
She has bought. She has not bought. Has she bought?

It has eaten. It has not eaten. Has it eaten?

We have bought. We have not bought. | Have we bought?
You have bought. You have not bought. | Have you bought?
They have bought They have not bought. | Have they bought?

Oopa3oBanue BonpocoB B Present Perfect
| have never been in London .

1.

ko

Who has never been in London?

Have you ever been in London?

Where have you never been?

Have you ever been in London or in Washington?
You have never been in London, have you?
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3aoanue Ha YC60€HUE UBVUHEHHO2CO cPDAMMAMUHECKO20 Mamepuaid.

llepeseoume Ha auenUUCKULl SA3bIK, YNOmMpeOnss 21a201bl 6

Present Perfect wiu Present Continuous.

i S A A

51 TOBKO YTO MO3aBTpaKAaIL.

Mgl celiuac ImbeM 4all B CTOJIOBOM.

Mos cecTpa enie He MpoYrTalia 3Ty KHUTY

KTo celiuac urpaetr Ha TMaHUHO B COCEJIHEN KOMHATE?

Sl HUKOr1a HE BCTpeUyaia 3TOr0 YEJIOBEKA.

OH pa3roBapuBacT CO CBOUM JIPYTOM B JIaHHBIM MOMEHT.
llepesedoume Ha awHenuiickuti sA3vlK, ynompeoJisis 21a2onvl 8

Present Perfect wiu Past Simple.

1.
2.
3.

Ha3aj.

4.
S.

MpbI BEpHYJIMCHh U3 KOMaHIUPOBKH HA MPOILUION HEJEIIE.
OHM TOJILKO UTO BEPHYJUCH W3 TeaTpa.
Korpa BeI e3qunmu B MockBy?- Mel e3auin B MOCKBY MecsIl

Mos cecTpa HUKOTIa HE Oblja B AHTJIUH.
ThI yxe Hanmucas ctatbio? [la, 1 Hamucan ee BUepa BEYEPOM.
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l1l.  Packpoiime ckobku, ynompebnss enaconvt ¢ Present Perfect wiu
Past Simple

1.  We (to travel) around Europe last year.

2 | just (to meet) our teacher.

3.  Yesterday they (to decide) to help their grandmother.

4.  The rain (to stop) and the sun is shining in the sky again.

5.  The rain (to stop) half an hour ago.

The Past Perfect Tense (Ilpomreaiiee copepiieHHOE BpeMsi)

O6o03HayaeT ACHCTBHE, KOTOPOE 3aBEPIIUIIOCH K OMPEACICHHOMY
MOMCHTY BpPEMCHH B IIPOIIJIOM. DTOT MOMEHT BPEMCHU MOXKCET
0003HaYaTHCH:

1.006CTOATENBCTBOM € TIpeiorom by

by 5 o'clock - k 5 wacam

| had translated the text by the evening yesterday.

51 mepeBen TEKCT BUEpa K BEUepy.

2. Jlpyrum AeHCTBHEM B TIPOIILJIOM.

| had already printed the letter when you came home.

51 yke Haneyaran mucbMo, KOTAa Bbl IPUILILIU JOMOM.

Oopa3osanue Past Perfect: had + V3

+ Mary had laid the table before her mother came home.

— Mary had not laid the table before her mother came home.

? Had Mary laid the table before her mother came home?

3aoanue na YCB0ECHUE USVYUEHHO20 cpAMMAMu4ecKo2co mamepuaild.

I.  Packpoiime ckobxu, ynompebnss enazonvt ¢ Past Simple, Past
Progressive (Continuous) u Past Perfect. Ilepeseoume npeonoscenus na
DYCCKUl SA3bIK.

1.  The telegram (to come) some minutes after he (to leave).

2. We (to enter) the stadium just as the football players (to come)
out on to the field.

3. When I (to call) at his house, they (to tell) me that he (to leave) an
hour before.

4. He wanted to visit the place where he (to live) in his childhood.

5. She (to look) very tired as she (to work) hard for two hours.

6. He (to wait) for me as he (to lose) his key and could not get into
the room.

Il.  Ilepeseoume na amenutickuti s3vik, ynompeo.isasa 2nazonvl 6 Past
Simple, Past Progressive (Continuous) u Past Perfect.
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1.5 3aKkOHYMIT TTIEpEeBO/I TEKCTA BUEPA K BEUEDPY.

2.Buepa B 3T0 BpeMsi MBI C IPYy3bsIMUA UTPAIU B BOJICHOOT.

3.Korga onn OKOHUYMIM yHUBEPCUTET? OHU OKOHYWIM YHUBEPCUTET
B IIPOLILJIOM TOJy.

4 Korma Thl TIpUIIEN B MIKOJIY, BCE YYEHHKH YK€ Halucalu
KOHTPOJIbHYIO PaboTy.

5.OK3aMeH N0 pyCCKOMY SI3bIKY 3aKOHUYMJICS K IISITH YacaM Beyepa.

The Future Perfect Tense (byayimee coBepiieHHOe BpeMsi)

O06o3HavaeT JelCTBHUE, KOTOPOE 3aBEPUIUTCS K OMPEACICHHOMY
MOMEHTY BpeME€HHM B OyAymieM. ITOT MOMEHT BpPEMEHH MOXKET
0003Ha4YaThC:

©00CTOSITETLCTBOM C TIPEJIIOroM DY

by the evening - x Beuepy

| will have translated the text by the evening tomorrow.

S nepeBeny TEKCT 3aBTpa K BEUEPY.

® [pyTUM JCHCTBUEM B Oy TyLIEM.

| will have already printed the letter when you return home.

S yxe Haneuyartaro muchbMoO, KOTJ1a BBl BEPHETECH JOMOM.

Oopa3zoBanue Future Perfect: shall/will + have + V

+ He will/he'll have finished the work by 2 o'clock.

— He will not have finished the work by 2 o'clock.

? Will he have finished the work by 2 o'clock?

3adanue na yceoenue u3y4eHHo20 epamMmamuyecKko2o Mmamepuad.

|.  Ilepeseoume Ha awHenuiickutl A3vIK, YNompeoOss 21a2onvl 8
Future Simple, Future Progressive (Continuous) u Future Perfect.

1. 3aBTpa K ’TOMYy BPEMEHU MBI y>KE€ 3aKOHYUM MEPETOBOPHI.

2. B 5T0 Bpems 3aBTpa CTYIEHTHl OyIyT mucaTh pedepaTr Mo
VCTOPHH.

3.  Bsl xotute nocetuth Mmy3eid Manam Trocco B AHTIHH?

4. Korma Bbl BEepHETECh W3 KHHOTeaTpa, Mbl OyjneM wurparh B
IaXMAThI.

5. K TBOemy npuxojy s iepeBeAy 3TOT CIOKHBINA TEKCT.

Il. Pacxpotime cxobxu, ynompebisisa 2na2oibl 8 00HOM U3 C1e0VIOUUX
BpEeMEH.:

Present, Past, Future Simple; Present, Past Progressive
(Continuous); Present, Past Perfect.

1. Yesterday Ann (to say) that she (to read) much during her summer

vacation.
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2. At the age of twenty my friend (to combine) work and study.

3. A great number of students (to study) in the reading-room when |
(to enter) it last night.

4. When | (to enter) the hall, the students (to listen) to a very
interesting lecture in history.

5. He (to come) home at five o'clock yesterday.

6. | (to ring) you up as soon as | (to come) home | tomorrow.

7. 1 (to show) you my work if you (to like).

8. Our students (to do) all kinds of exercises and now they (to be)
sure that they (to know) this rule well.

9. They (to hope) they (to make) no mistakes in the test-paper.

10. My brother (to eat) ice-cream every day. Look, he (to eat) ice-
cream now.

11. When | (to see) him in the morning, he (to eat) ice-cream, too.

CBoaHasi Ta0JIMIIa BpEMEH aHTJIMHCKOIO SI3bIKA B AKTHBHOM

3ajiore
Simple. Progressive. Perfect.
Heonpenen€éunoe ITponomxkennoe 3aBEPIICHHOE
BpeM BpeM BpeM
(moBTOpSIIOIIMECS (meiicTBus, (meicTue,
neucTBusl;  (aKThI, | IPOUCXOAIITNE B | 3aBEpIIUBIICECS K
VCTHUHBI) JAHHBIN MOMEHT | OIIPEAECIEHHOMY
N nepuoa | MOMCHTY BPEMCHHA
BPEMEHU; B HACTOSIIEM,
3aIlllTaHUPOBAHHOC npomecameM M
JIEVCTBUE B | Oyay1iiem)
OmKamIemM
Oynyuiem)
Present | | ask | am asking I have
He asks He is asked
She asks She is He has
It asks Itis She has
We ask We are It has
You  ask You are We have
They ask They are You have
Always, as a rule, | Right now, at the| They have
every day, usually, | moment. Already,  ever,
sometimes, often, never, just.
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seldom.
Past I asked | was asking | had asked
He He was He
She She was She
It It was It
We We were We
You You were You
They They were They
Last week (year,| At that moment, | By that moment
month), yesterday, | when.., while... yesterday.
in 2005, ago.
Future |I will ask | will be asking | will have asked
He He He
She She She
It It It
We We We
You You You
They They They
Tomorrow, next|At this time | By that moment
week (year, | tomorrow, when.., | tomorrow.
month), soon, in a | while...
few days.

§14 . MoagajbHBbIE IJ1ar0JIbI

MOI[aJ'IBHBIe rjiaroJjibl HEC BBIPAXKAIOT I[GﬁCTBI/IH, d JIMIIb YKa3bIBAIOT
Ha OTHOIICHHUC I'OBOPALICTO K I[CﬁCTBI/IIO, KOTOPOC BBIPAKCHO CJICAYHOIIUM
3a HUM TI'J1aroJioM, yrIOTpe6J'I$IIOH_II/IMC$I, KakK IIpaBUJIo, oe3 HJaCTHUIIbI to.

BOHpOCHTCJ’IBHaH U OTpHLATCJIbHAA q)OpMBI MOJAJIBHBIX TJIAaroJOB
00pa3yroTcs 0€3 BCIIOMOTaTEIbHOTO Ij1arosia.

Can

['maron can BhIpakaeT (PU3HYECKYIO BO3MOXKHOCTh, YMEHHUE, CIIO-
COOHOCTb:

This student can speak English well. Otot cTynenT moxer xoporo
TOBOPUTH NO-AHTJIANCKHU.

This woman cannot/can't speak English well. DTta >xenmuHa He
MOYET XOPOLIO TOBOPUTH NTO-aHTIIUUCKHU.

Can this woman speak English well? Moxer nu 3Ta >KEHIIMHA
XOPOIIIO TOBOPUTH MO-AHTIIMNUCKA?

B coBpeMeHHOM pa3rOBOPHOM S3bIKE CAN yHmOTPeOJsieTCs TakkKe B
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BOIIPOCHUTEIIBHBIX TMPEIOKCHHUAX, BBIPAKAIOIINX IIPEII0KCHUE TOMOIIH
WJIU TIPOCKOY:
Can | help you? Mory s Bam nomoup?
Can | use your phone? MOXHO S BOCHOJIB3YIOCH BallluM
TenedoHom?
VY riarona can ecthb (hopma mpoieamiero spemenu could.
May
['maros may BeIpakaeT pa3pelieHue:
May | come in? — Mo>XHO BOHTH? Yes, you may.-/la.
May | take your dictionary? — Mo>KHO B3STh TBOH CJIOBaph?
You certainly may - Koneuno moxxuo. / You can't take it - Hesnb3s.
(Tsl HE MOXKeEIlIb B3SITh €T0.)
VY riarosia may ecteb hopMa nporieaniero BpeMenn might.
Must
['marosr must BeipaxaeT HE0OX0IUMOCTh, 00S13aHHOCTb:
You must work much. BbI 10KHBEI MHOTO pabOTaTh.
OtpunarenpHas dbopma must not/mustn’t BBIpaXKaeT
KaTerOpUIEeCKOE 3aMpeIieHHE:
You mustn't open the window. Bam Henb3si OTKPBIBaThH OKHO.

| must help him. S MOKEeH MOMOYb eMYy.
Must I help him? — JloJDKeH i 51 TOMOYb eMy? —
Yes, you must. J1a, TOKeH.
No, you needn't. Hert, He o0s13ateabHO.
No, you must not/mustn't. Hert (3anpewenue).
Need

MonansHbli Tiaroa need ymorpebisercs TOIbKO B OTPHUIIATSIIBHON
dbopme 1 UMeeT 3HaYeHNE OTCYTCTBUS HEOOXOJUMOCTH UTO-TH00 JeaTh:

| needn't go to the library today - Mue He HY)XHO WIATH CETOIHS B
ONOJINOTEKY.

| have all text-books - ¥V MeHst ecTh Bce YICOHHKHU.

You needn't hurry - He Hy>kHO TOpOTTHTHCS.

CwMbIciioBoi T1aroi Need uMeeT 3HAUCHHUE HYHCOAMbCA:

She needs this article. Eif Hy)XHa 9Ta CTAThA.
She doesn't need this article. Eit He Hy»Ha 3Ta CTaTh4.
Does she need this article? Eit Hy)kHa 3Ta cTaThs?
What does she need? Yro eif Hy)KHO?

Should, ought to
I'maroasr Sshould, ought to BeIpaxkaroT cOBEeT M HEpPEBOIATCS
CJIOBaMH c1edyem (He ciedyent), HyHCHO (He HYHCHO):
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You should read this book. Bawm cieayer npounTaTh 3Ty KHUTY.
It's interesting. Ona wHTEpECHAS.
You ought to read this book. Bawm Hy)XHO/ClIeIyeT IpOYUTATh ITY
KHUTY.
You shouldn't solve this task. Bawm He cineayer pemiarh 3T0 3aJaHue.
Ono noBoabHO TpyaHOe A Bac. It is rather difficult for you.
You oughtn't to solve this task. Bawm He Hamo/He ciieqyer pemarh
9TO 3aJaHUC.
3adanue na yceoenue u3y4eHHo20 epamMmamuyeckK020 Mamepuaa.
|.Ilocmasbme cnedyrowue npeonodiceHuss 6 BONPOCUMENbHYIO U
ompuyamenvHyo Qopmoi.
1. He may be free.
2. She must go.
3. | can translate this text.
4. He should meet them at the station.
5. You may open the window and air the classroom.
I1. Beibepume npasunvrwlii nepesoo npeodnioriceHul.
1. Onu MoryT OTHOXHYTH. @) They should rest.
b) They must rest.
c) They may rest.
2. OH MOXET MOoJy4aTh XOPOIIHUE OICHKH.
a) He must receive good marks.
b) He can receive good marks.
¢) He should receive good marks.
3. Eit cienyer yOpath cBoto komHaty. a) She may clean her room.
b) She need clean her room.
¢) She should clean her room.
4. Tl JOTKEH XOPOIIO YIUTHCS. a) You can study well.
b) You must study well.
¢) You may study well.
5. OHa MOXeT UrpaTh B TEHHHUC. a) She must play tennis.
b) She should play tennis.
c) She can play tennis.
I1l. Bcmasbme neobxooumvie mMooanvbhvie 21a20ul.
1. You ... take my pen. 2. He...to help them. 3. She ... not speak
English. 4. ... you swim? 5. We ... be in time for classes. 6. They ... to
stay at home yesterday. 7. I will ... ... to go for a walk in the evening. 8.

Who ... translate the text. 9. The bus ... come soon. 10. We ... often skate in
winter.
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JKBHUBAJIEHTHI MOJAJIbHBIX IJ1ar0JI0B.

MopanbHbi€ TJ1arojibl He UMEIOT (POPM BO BCEX BPEMEHAX, JIJISl 3TOTO
YHOOTPEOJISIIOTCST  UX  DKBUBAJCHTHI  (3aMEHUTENH). IJKBHUBAJIECHTAMU
(3aMEHUTENSAMH ) MOAANBHBIX IJIAr0JIOB SIBIISIIOTCS CIEAYIOIINE COUYETAHUS:

Must = 1) to have to... 2) to be to...

Can = to be able to...

May = to be allowed to...

BonpocutensHas ¥ otpunaresnbHas ¢dopmbel codetanus to have
oOpa3yloTcsi  NpU  TOMOIIM  BCIOMOraTeIbHOr0  IJarojia B
COOTBETCTBYIOIIIEM BPEMEHU:

Do you have to go there? Did you have to go there?

Jnga  couetaHud C  TJAroJaoM to be BompocurenbHas u
oTpHIaTeabHas (GopMbI 00pa3yIOTCs IO MPAaBHITY JIJIs riiarosa to be.

Were you allowed to take this magazine?

He wasn't allowed to visit you.

Will you be allowed to go to the cinema?
3adanue Ha yceoeHue u3y4eHH020 cpamMMamuieckKo20 Mamepuaid.

|. 3amenume MOOabHbLE 2n1a20oJvl CcOOmMEemcmeyouwuUmMu
IKBUBATIEHMAMU.

1. You must visit your grandparents.2. They can play football. 3. He
may go home.

4. She couldn't swim. 5. They might work in the garden. 6. You
should be more attentive. 7. May | go out? 8. Who can answer the
guestion? 9. He should stay at home. 10. Nobody could translate this
sentence.

Il. Vnompebume cxazyemoe 6 npoweduem u 6yoyuiem pemenu.

1. You must learn all the new words. 2. He should take the medicine.
3. | can't go with you, | am very busy.4. You may take off your coat. 5. |
can see nothing, it is too dark. 6. You should have a rest. 7. She must work
hard at her English. 8. They may choose one of the books.

I1l.3anonnume nponycxku skeusaienmamu MOOAIbHbIX 2/1A20JI08.

1. He...wait her for a long time yesterday. 2. I... ring him up
yesterday, but I was busy. 3. You... go to the stadium tomorrow. 4. You

. work a lot in summer. 5. He.... read the text twice before he
understood it. 6. You ... to go home when you'll finish your work. 7. You
look so tired. You...to have a good rest.

IV. Ilepeseoume, ynompebnss 3K68usaieHmol MOOANbHBIX 21A20J1086.

1. Ter cMmoxemsb caenaTh 3Ty padboTy 3aBTpa. 2.Tebe paspemat
3aHUMAThCA CIOPTOM, KOrja Thl Oyaenib jyuine cedsi yyBCTBOBaTh. 3.5
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AyMaro, OHa HEe CyMEeT PelInTh 3Ty 3aaady.4. Tel JoJDKHA ObLIa OTOCIATh
3TO MUCHMO Buepa. 5.3aBTpa 1 Oyay cBoOOJEH U cMOTy TeOe MoMoYb.6. Thl
HE JIOJOKeH OBl 3a0bIBaTh O CBOMUX OO0s3aHHOCTAX. 7. S nmoimkeH Oyny
MOBUJIATh MOETO JIpyTra

§ 15. Passive Voice (IlaccuBHBII (cTpagaTeIbHbIH) 32J10T)
rpynmnsl BpeMén Simple

B aHTIMIICKOM SI3BIKE, KaK ¥ B PYCCKOM, CYILIECTBYET JBa 3aJI0ra.

*AKTHBHBIN (JeMCTBUTEJbHBIN) 3aJI0T XapaKTEPU3YETCS TEM, UTO
JUII0 WX TPEAMET, BBIPAXKECHHBIC MNOJICKANIAM, CaMU COBEPIIAIOT
JICHICTBHE.

e [laccuBHBIN (CTpagaTebHBINA) 3aJI0T OKA3BIBAET, YTO JIULO WIIH
MPEIMET, BBIPAKEHHBIC MOJICKAIIUM, MOABEPratOTCs JACHCTBUIO CO
CTOPOHBI JIPYTOro JIKIA WU PEAMETA.

to be + V3

I'naroser B Passive Voice mepeBosT Ha pyCCKUH SI3bIK IJ1arojiaMu B
CTpaJaTeIbHOM 3aJi0ore, BO3BPATHBIMU [JlarojaMy WM HEONPEAECICHHO-
JUYHBIM MPETI0KEHUEM

Trees usually are planted in spring. JlepeBbsi OOBIYHO Cca)karoT
BECHOW.

He was invited to the party. O ObuI IPUTJIAIICH HA BEUCPUHKY

| was given a lot of flowers for my birthday. Mue nonapuiu MHOTO
[IBETOB Ha JICHb POKJICHMUSI.

This work will be done soon. Dta paborta OyeT ckopo caenaHa.

B anrnmiickom s3wike Passive Voice ymorpebisercs ropas3ao varie,
yeM B pycckoMm. IlpennoxkeHuss ¢ HENEPEXOAHBIMU TIJIarojiaMu MOTYT
NPECTABIATh ONPEACICHHBIC 3aTPYJHCHUS TPU TEPEBOJE HA PYCCKHUU
A3BIK:

| was asked to answer the letter. Menst monpocuiiu  OTBETUTH Ha
UCHMO.

He is always helped with homework in English.

EMy Bcerga nmomoraror JiejiaTh JOMAIIIHEE 3aJaHUE MO aHTJIUUCKOMY

SI3BIKY.

She will be given a fine present. OHa TOJYYUT MPEKPaACHBIM
IIOJapOK.

HemnepexoHpie riarojibl MOTYT YIIOTPEOATHCS € MPEIJIOTaMuU:

The story was much spoken about. OO0 5TOl HCTOPUH MHOTO
TOBOPHIIN.

The doctor was sent for. 3a BpauoM TOCTIaJIH.
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He will not be waited for. Ero He OyayT *nath.

[Tocie rimaromoB B Passive Voice yacto cieayeT IOMOJIHEHHE CO
CIEAYIOLIUMU TTPEJIOTaMu:

by (yka3piBaeT Ha JIHIIO, COBepIaromiee aAcicTBusa): The translation
was made by our teacher.IlepeBos ObLI caeaH HAIIUM YYUTEICM.

with (ykaseiBaeT Ha opymaue aerictBus): This poster is drawn with
pencils. DToT miiakat HapUCOBaH KapaHIallaMH.

of (yka3piBaeT Ha Marepual, U3 KOTOPOTrO ClejaH mpeaMmet): The
table is made of good sorts of timber. Crox cienan U3 XOpoIMx COPTOB
JIPEBECUHBI.

from (ykaseiBaet Ha cocraB):

This bread is baked from wheat flour. Otor x1me6 nmpuroToBieH u3
MILIEHUYHON MYKH.

[Tocne MOaIBHBIX TIIArojIoB ynorpedisercs Passive Infinitive:

The report must be written by Monday. [doknag AokKeH OBITh
HaIMCaH K OHEJEIbHUKY.

The field can be plowed in the fall. ITone mMoXxeT ObITH BCcHaxaHo
OCEHBIO.

The corn should be fertilized. Kykypy3y ciaenyeT ya1o0purTs.

3aodanue Ha yceoenue u3yieHHo20 epamMmamuyecKko2o Mamepuaa.

1.  Packpotime ckobku, ynompebiss 21a2ojbl 8 cmpadamenbHOM
3anoee.

1.Many experiments (to make) at our laboratory every day. 2. The
composition (to write) yesterday. 3. The field (to sow) in spring. 4.
Mushrooms (to gather) in autumn. 5. The watermelon ( to eat) yesterday.
6. This grape (to grow) next spring by my grandfather. 7. The task (to
perform) by him yesterday. 8 The crops (to harvest) in summer.

I1./lepeseoume, ynompebnsas cmpadamenbHblil 3a102.

1.9TH KHUTH UCTIOJIB3YIOTCS JIJIsl HAITUCAHUS JOKJIaaa. 2. DT S0JI0HU
ObLIM TOCaXEHbI MPONUION oceHblo. 3. Hac mpuriacatT Ha Hay4yHYIO
KoHpepeHuto B JIOHTOH. 4. DTOro y4eHOro 4acTo BCHOMHUHAIOT. 5.
JlokJan ObUT cieiaH MOJIO/IBIM YUEHBIM. 6. DTa CTaThs YK€ MepeBe/ieHa Ha
HECKOJIBKO s3bIKOB. 7. CTylI€HTaM Jlajid BpeMs Ha MOJATOTOBKY K dK3aMeHY.
8. Ero nayunast pabota OyeT 3aKOHYEHa K OCCHH.

l1l. [Ilepeoaiime cnedyrowue npeonoscenus ¢ Passive Voice.
Onpeoenume 8pemsi.

1. We asked him about his conference. 2. He introduced me to his
relatives.3.She told us everything. 3. Somebody opened the window. 4.
Bees gather honey from flowers. 5. The doctor will prescribe my mother
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new medicine. 6. Children like

to drink milk. 7. Students planted many

trees in autumn. 8. They often speak about her. 9. He passed his exams
with good marks. 10. Students carried out many experiments.

§ 16. The

Infinitive (MudunuTHB)

NupuuutuB — HeomnpeneneHHas gopma riaroja, OTBEYaeT Ha BOII-

poc umo denams! {umo coenamy!).

DyHKUUM MHPUHUTUBA B MPEII0KEHUH

OyHKIMH CriocoObI TepeBo/ia Ha PYCCKUMN S3BIK
1. Iloonesxcawee CywecmeumenbHbim
To translate the text is our|IlepeBoa TekcTa — Hallle JOMAaIIHEE
homework. 3a/laHueE.
Unpurnumusom
IlepeBOAUTDH TEKCT — HAIIIC JIOMAIITHEE
3a/IaHNE
2. Yacmo cocmasno2o | Ungunumusom

2laco0bHO2O CKA3yemoco
You must help your mother

about the house.

Bri JOJIZKHBI ITIOMOTI'aTh BaIeu Marepu 1o

JIOMY.

3. Umennas yacmo CKazyemoco

nocie nooescauye2o,
BbIPANCEHHO20  cllogamu  aim
(yenv), duty (oone), task

(3a0ava) U T. 1.
Our task is to fulfil 1 our work

in time.

Hnpunumusom

Hama 3ajaya — BBINOJHUTH PaboOTy B
CPOK.
IIpuoamounvim npeonoscenuem.

Hama 3jaZadya 3aKJIH4acTcad B TOM,

4TOOBbI BBINOJHUTH Pad0OTy B CPOK.
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4. Jlononnenue

We hope to get a good mark.

Hnpunumusom

Mbl  HazeeMcsi MOJYYHTB  XOPOIIYIO

OIICHKY.

5. Obcmosmenvcmeo  yenu
(MoXxeT

BBOJUTLCS COI030M IN order to
— 07151 mo2o 4moowl)

To speak English well you have

fo
work hard.
A lot of machines were

developed in order to make

easier the work of the farmer.

Ungunumueom ¢ corwzamu umoowl, 011

mo2o Ymoouol.

Y1001  XOpOLIO  TOBOPUTH  IIO-
aHTJIMACKK, BBl JOJDKHBI ~ MHOTO
3aHUMAThCHI.

CywecmeumenbHolM ¢ NpeoiocoM 0JiA
PazpaboTtano MHOTO TEXHUKH JIJIA

odJieryenus Tpyjaa gepmepa.

6. Onpenenenue
A thermometer is an instrument
to

show the temperature.

The tests to be solved are very
difficult.

Cka3zyembim OnpeoeIumenbHO20
npUOAmMoOUH020 NPEeONONCEHUSI.
TepmoMerp — 3TO TpUOOpP, KOTOPbIii

MOKA3bIBAET TEMIIEPATYPY.
Ilpuuacmuem

Tepmomerp — 3710 pudOP,
NMOKA3BIBAKIIMI TEMIICPATYPY.
OnpedenumenbHblM NPUOAMOYHBbIM
npeolodceHUemM, CKazyemoe Komopo2o
8blpasicaem OOIHCEHCMBOBAHUE,
B803MOMNCHOCMb

3agauun, KOTOpbie OyAyT (MOTYT,

JTOJIZKHBI) pelIaThCsl —OYCHb TPY/IHbIC.
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3adanue na YCB0EHUE UBYHEHHO2O cpAMMAMUHECKO20

mamepuaia

|.  Bmecmo nponyckos ecmasvme nooxoosuue gopmol:

1... this problem you should read this article .
155
a) todiscuss b) discussing
1. | prefer...English.
a) speaking b) to speak
3. He wants... this city.
a) leavingb) to leave
4. She is too busy...with you.
a) to talk b) talking
5... this article, you must go to the reading-room.
a) to find b) finding
6. It is the sportsman...in the competition.
a) taking part b) to take part
Il./lepesedume:
1.0nHa paga, 4TO IpUCYTCTBOBaJA Ha JEKIUHU. 2. UTOOBI PEIIUTh ATy
npobisiemy notpedyercst MHOTO BpeMeHu. 3.Ha Hee npusitHo cMoTpeTh. 4.5
XOTeJ TOTOBOpUTH ¢ TOOOMN.5. Kaxkercsa, oH mHOro uwmtaer. 6.YTtoObI
MOJIYYUTh XOPOIIYIO OLIEHKY, BBl JIOJKHBI MHOTO paboTaTh. 7.5 TOTOBIIIO
JO0KJIaA, 4yTOObl BBICTYNUTh C HUM Ha KoH(epeHiuu.8. Llenp Hamiero

OKCIICPUMCHTA - ITOJIYYUTb HOBBIC PC3YJIbTATHI.
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§17. Gerund (I'epynamii)

['epynnuit — HenuwyHas ¢dopma rjarojia, codeTaromias CBOWCTBA
rjiarojia M CyILIECTBUTENbHOro. B pycckoM s3bpike Takas (¢dopma
OTCYTCTBYET.

Oo6pasyetcs npu momoiny cydukca -ing or HHGUHUTHBA TIIaroJa.

DYyHKIMU TePYHANS B NPENJI0KEHUH

DOyHKIMU CniocoObI TIepeBoJia Ha PYCCKUM SI3BIK
1. Ilognexaree. Cywecmeumenvovim. KypeHue BpeIHO.
Smoking is harmful. Unpunumusom. Kypurb BpeaHo.
2. IIpssmoe nonoNHEHHE. Cywecmseumenvuoim. S M00II0 YTEHHE.
| like reading. Hnchunumusom. 51 moOII0 YNTATH.
2. Yactp cnoxxHoro|CyujecmeumenbHbiM.
CKa3yeMoro OH npekpaTui KypeHue.
He stopped smoking. Hnpunumusom.
OH npekpaTui KypuTh.
4. OOCTOATEIBLCTBO Jleenpuuacmmuwvim 06opomom
On coming home he|llpuast AOMOii, OH PEIIKIT OTJOXHYTh.
decided to have a rest. 3akoH4YHB pabdoOTy, OHUM TONUIA JTOMOU

After finishing the work|nemxom.

they went home on foot.  |Ona ynura, He cka3aB HH CJI0OBa.
She left without saying a
word.

5. Onpenenenue Cywecmeumenvubim, UHGUHUMUBOM.

| don't like his manner of| Mue He HpaBUTCS ero MaHepa IYTHT.
joking.
6. [Ipennoxuoe|CywecmeumenbHovim

JIOTIOTHCHHE S 3Ha11 0 €T0 yuede B YHUBEPCUTETE.

| knew of his studying at|{/Ipuoamounvim npeonosicenuem

the University. A 3HaI, 4YTO OH Yy4YuUTcsd B
YHHBEPCHTETE.

I'naroJsbl, Tpedyomue ynorpedjaeHusi repyHaus

to avoid — m36erath to deny — orpumnars

to enjoy — HacnmakaaThes to excuse — U3BUHATH

to finish — 3akanumBath to give up — mpekpamars,
Opocatb

t0 g0 ON — npoaOIKATH to hate — nenaBumeTh
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to like — HpaBuTHCA to mind — Bo3paxkath

to need — HyxaaThCs to start — nmauunaTth

to stop — npexpaiars to suggest — mipeiarate U Jp.

I'J1aroJibl M BbIpaKeHHs, TPeOyIolne ynoTpeoJJeHus repyHIusi ¢
onpeeJIeHHBIMH MpeaIoraMu

to agree to — corznamarbcs (¢ 4em-J1.)

to be afraid of — Gositbest (uero-i.)

to be good at — ObITh CTOCOOHBIM (K YeMY-I1.)

to be good for — OBITE XOPOIIMM/TIOAXOASIINM (IS YE€r0-J1.)

to depend on — 3aBuceTh (OT 4yero-i.)

to give up the idea of — ocTtaBuTh MbICIH (0 YeM-I1.)

to insist on — HacTauBaTh (HA YEM-IIL.)

to look forward to — oxwunath (4ero-i.) ¢ yJIOBOJLCTBUEM, HETEp-
IICHUEM

to prevent from — npenstcTBoBaTh (UeMy-J1.)

to succeed in — nmpeycneBath (B 4eM-I1.)

to thank for — GmaromapuTs (3a 4T0-11.)

instead of — BmecTo (uero-i.)

[Tocne rnaromoB to begin, to start, to continue woxer
yIoTpeOIsAThCS KaK TepyHINHN, TaK ¥ HHOUHUTHUB:

He began to translate/translating the text yesterday.

OH HayaJ IepPeBOIUTh TEKCT Buepa.

He continued to work/working till 10 o'clock.

OHn nponomxkan padorats 10 10 yacos.

[Tocne rmarona need ymorpebinsercs HHQUHUTHB, €CITH BBIPAXKACTCS
HGO6XOI[I/IMOCTB KOMy-J'II/I6O cAcJ1aTh YTO-JIN0O0:
She needs to work harder. Eii ny>xHO 60mbITIe paboTaTh.

[Tocne tnaroma need B mMacCMBHOM 3HAYEHUU YTIOTPEOJsSETCS Te-
PYHIUN:

The carpet is dirty. Koep rps3HbIii.

It needs washing. Ero Hy’HO YHCTHTB.

3adanue na yceoenue u3y4eHHo20 epamMmamuiecKko20 mamepuad.
|. Buecmo nponyckos ecmagbme nooxoosujue hopmvi e1a20i08.
1. We go on...English. (to study, studying) 2. You shouldn't avoid...
these facts. (to mention, mentioning) 3. They insisted on ...Russian only.
(speaking, to speak) 4. They go on... this problem.(to discuss, discussing)
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5.He has a wish of... a book.(to write, writing) 6. After...TV she went for
a walk. (watching, to watch) 7. Before... the door, she opened the window.
(to close, closing) 8. He insisted on our (leaving, to leave)

Il.Packpoiime  cxobku,  ucnoav3ys  2epyHOull,  nepeseoume
NPeOIOHCEHUSL.

1. (To learn) foreign languages is very useful. 2. Your room needs (to
clean). 3.(To read) a good book gives me a lot of pleasure. 4. They are
fond of (to dance).

5. Instead of (to work) in the garden he went to the cinema. 6. Do
you mind my (help) you? 7. After (to play) football in the yard he went
home. 8. They started (to carry out) the experiment.

§ 18. The Complex Object (Cao:xHoe nomoTHeHHE)

CroxHoe JOITIOJIHEHUE — 3TO CHUHTAKCHUYECKHUU KOMILJIICKC,
COCTOSIH_[I/Iﬁ U3 UMEHHOM 4acTU (CYI]_IGCTBI/ITCJIBHOFO 150) 041 MGCTOI/IMeHI/IH) u
IJIaroJibHOM YacT (MHPUHUTHBA, TEPYHIMS WIH TPUYACTHS).

CnoxHOE JOTIOTHEHUE MOXKET COCTOSTh M3 MPSIMOTO JOMOJHCHHS |
WH(PUHUTHBA:

c vactuieil t0 mocne rimarosiop to want, to believe, to expect, to
find, would like u mp.:

| want you to tell the truth. S1 xo4y, 9TOOBI THI TOBOPHII
npasny.

| believe him to be a good sportsman. I cuuTaro, 9TO OH XOPOIIUH
CIIOPTCMCH.

| expect them to arrive in time. $I HamewCh, 9TO OHU TPHUEAYT
BOBpEMH.

| find your experiment to be very successful .

51 HaX0XKy, YTO TBOU DKCIIEPUMEHT OUYEHb YCIEIIECH.

| would like them to go to the country. I OwI XoTena, 4TOOBI OHHU
oexalid  3a TOPOLI.

* 0e3 yacTuibl to rmocie rinaronos to let, to make:

Mother does not let them go for a walk late at night.

Mama He pa3penaetT M CMOTPETh TeNeBU30p nociie 10 yacos.

Mother made us help her in the garden. Mawma 3actaBuna Hac
IIOMOYb €A B Caly.

*c uHGUHUTHBOM 0Oe3 yacTuibl 10 mim ¢ Participle | mocie rimaronos
BoctpusaTus to see, to hear, to watch, to notice, to feel u 1.1.

We heard her playing the piano. Ms1 criblmany, Kak oHa UTrpaja Ha
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IIMaHHUHO.

CpaBHUTE 3HAYEHHS TPU NIEPEBOJIE:

NubuHNTUB
JelicTBHUE

OJTHOKPATHOE

Participle | — mpomecc

| saw her come into the house. 4
BHJICJI, YTO OHA BOIIlJIa B JOM.

I saw her coming into the house.
BHJICJI, KaK OHAa BXOAWJIa B TOM.

| didn't hear him play the piano. A
HE CJIblIIall, YyTOOBI OH HUIpajl Ha
dbopTenbsHo.

| didn't hear him playing the piano.
S He cnpllian, Kak OH Wrpajg Ha
(dopTenbsIHO.

She felt somebody touch her
hand. Ona modYyBCTBOBaJia, 4TO

She felt everybody touching her
hand. Ona u4yBCcTBOBaJIa, Kak BCE

KTO-TO ITPUKOCHYJICSI K €€ PYKE.  |[IPUKACAIOTCS K €€ PYKE.

3adanue na YCE0OEHUE USVUEHHO20 cPDAMMAMULECKO20 Mamepudaid.
|.Packpoiime ckobku.

1. She made us (to wait) her for half an hour.2. The teacher advised
us (to use) dictionary.3. | didn't hear you (to come) into the room. 4. | find
your translation (to be) very good. 5. We expect them (to come) in time. 6.
| want my son (to learn) English.7. We expected her (to behave) quite
differently. 8. | saw the little girls (to play) in the garden.9.Nobody noticed
him (to go out) of the room.10.We don't want you (to tell) anything.

Il./lepesedume na anenuiickuu sA3vixK.

1.Mp1 oxku1aeM, 9TO OHM XOPOLIO MPOBEAYT y HAC BpeMs. 2. A xouy,
4TOOBI THI MpOYEN 3Ty cTarhlo. 3. I He Xouy, yToObI MBI ono3aanu. 4. OH
pacCUUThIBAJ, YTO YYHUTCIIb €TI0 ITOXBAJINUT. 5.4 3HAK0, 4TO TBOA CCCTpa
O4YEeHb XOpollas CTyJaeHTKa. 6.Haim yuyurtens JrOOUT, KOrjga Mbl 3a7aeM
BOINPOCHL. 7. JI0KIb 3aCTaBUJI HAC BEPHYTHCS JOMOM. 8. S ciplmana, Kak
OH UIrpacT Ha NMAHHUHO. 9. Matnp BHJCIAa, 4TO €€ ACTHU ACIAK0T JOMAIIHEC
3aganue. 10. S xody, 4TOOBI 3Ty CTaThIO HaNIEYATAIIX B )KYpPHAJL.

§16. The Complex Subject (c1oxHOe MoaIeKamIee)

NupuuuTuBHas KOHCTPYKIUS «CIOXKHOE MOJJIEKAILIEE» COCTOUT U3
JIMYHOI'O MCCTOMMCHHA B UMCHHUTCIIBHOM ITaJICKE UJIN CYIICCTBUTCIILHOI'O
B 00IIEeM Majexe U MHPUHUTHBA, KOTOPbIE BMECTE OOpa3ylOT CIOKHOE
MMOAJICKAILICC:

He is expected to come back from London today.

OXuparoT, 4TO OH BEpHETCA U3 JIOHIOHA CEroaHs.

JlaHHas KOHCTPYKIUSI yIOTPeOIseTCsl, KOTJla CKa3yeMOe BhIPaXKEHO:

1. T'nmaromamm to know, to believe, to consider, to expect, to
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think , to suppose, to say u np. B hopme Passive Voice:
He is said to study at the university. T'oBopsT, 4To OH y4HTCS B
YHUBEPCUTETE.
2. I'maromamu to seem, to appear, to happen, to prove u ap. B
dopme Active Voice:
They seem to know her very well. Kaxxercsi, 4To OHH 3HAIOT €€ OYCHb
XOpOLIIO.
3. I'marojamu t0 be B couetanuu c¢ mnpunarateiabHaeiMu likely,
unlikely, certain, sure:
He is sure to come in time. Ox 00s3aTebHO MPHUIET BO BPEMSI.
3aoanue na YCB0ECHUE USVYUEHHO20 cpaAMmamudecKoco mamepuaild
|.Il006epume npasunvHwili nepesoo npeonoNHceHull.
1.Kaxercs, OH Kynuil KOMIIBIOTED.
a) He seems to have bought a computer.
b) He is supposed to have bought a computer.
c) He proves to have bought a computer.
2.  Onwm 00s13aTeIHPHO TOMOTAIOT CBOUM JPY3bsIM.
a) They are likely to help their friends.
b) They are sure to help their friends.
c) They are unlikely to help their friends.
3. HecomHEHHO, OH cIetaeT JOKJIaI.
a) He is certain to make a report.
b) He is likely to make a report.
c) He seems to make a report.
4.113B€CTHO, YTO 3TOT METOJ AaJ XOPOIIHUE PE3YJIbTATHI.
a) This method seems to have given good results.
b) This method is said to have given good results.
¢) This method is known to have given good results.
5.Coo0umim, 4To OHM NMPUOYAYT BEUEPOM.
a) They were sure to arrive in the evening.
b) They were reported to arrive in the evening.
c) They are said to arrive in the evening.
I1.77I006epume npasunvhbiil nepesod npeosodiceHull.
1. These students are known to have passed all the exams
successfully.
a) O4eBUIHO, YTO 3T CTYACHTHI CIAIN BCE DK3aMEHBI YCIIEITHO.
B) MI3BECTHO, UTO 3TU CTYJICHTHI CIAJIA BCE FK3aMEHBI YCIIEITHO.
c) ['oBOpAT, 4TO 3TU CTYAEHTHI CAATN BCE IK3aMEHBI YCIIEIIHO.
1.  They seem to have learned all the words.
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a) Kaxercs, oHM ydat Bce CJIoBa.
B) KaskeTcst, 4TO OHM BbIydYaT BCE CJIOBA.

c) KaxeTcs, 4T0 OHM BBIyYMJIM BCE CJIOBA.

2. He s said to have given up smoking.

a) T'oBopsAT, 4TO OH OPOCHIT KypHTh.
B) /lyMaroT, 4TO OH OpOCHUI KYpUTb.
c) Kaxercs, on Opocui KypuTh

3.  The experiment proved to be successful.

a) DKCIIEPUMEHT OKa3ajCs yJauHbIM.
B) DKCIIEPUMEHT Ka)KETCS yIauHbIM.
C) DKCIEPUMEHT, Ka3aJ10Ch Obl, yJa4ueH.

4.  Heis known to be a good sportsman.

a) OH U3BECTHBIN CITIOPTCMEH.
B) OH M3BECTEH KaK CIIOPTCMEH.

c¢) M3BecTHO, 4TO OH XOPOIIUN CIIOPTCMEH.
l11.//epeseoume cnedyrowue npednosxcenus:
1.0H BpsAx 1M mOCTynuT B YHUBEpPCUTET. 2. (OKa3bIBacTCs, OHHU

HNEPCBOIAT TCKCT.

3.FOBOp$IT, 4TO OHHU YHACTBYIOT B COPCBHOBAHUIX. 4,

MasnoBepOSITHO, UTO OHA HAMNMILET CTAaThIO B CPOK. 5. ['0OBOpAT, YTO OH

MPEKPACHO 3HAET AHTJIMNUCKUN.

6. Oxka3anoch, YTO OH 3HA€T HECKOJBKO

HHOCTPAHHBIX A3BIKOB. 7. HonaraeM, OH IMPUMCT Yy4aCTHUC B KOHq)epeHHHH.

8. Coo01unu, 4To OHU TPUOYAYT BEYEPOM.

§ 17. CornnacoBanue BpemeH. KocBeHHast peys.
o [ Ipasuna coanacoeanus epemen 6Cynarom 6 CUIy, moJbKo ecliu Clo8a

aemopa ynompe0ienvl 8 npouieouiem 8PemMeHtu.

Xapakrep
JEUCTBUSA B Ipsimast pess KocBeHnas peub
MPUAATOYHOM
MPEIOKECHUN
1 Present Simple/ Past Simple/ Progressive
OJIHOBpeMeHHOE Progresswe—> . She said (that) she liked
NeicTBHe She said, “lI like summer.
summer.” He said (that) Ann was
He said, “Ann is reading a | reading a book then.
book now.” He said (that) he could
He said, “I can do it|do it himself.
myself.”
2 Present Past  Perfect/Perfect
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[penmectBytomee | Perfect/Perfect Progressive

neicTBHE Progressive — Past Perfect/Perfect
Past Simple/ Progressive | Progressive
_)

She said (that) she had

She said, “1 have |p0,0ht 2 new dress.”

bought a new dress.™ She said she had been
She said, ‘I've Dbeen | jiving there for two
living here for two years.”

years.™ He said he had sent
He said, “I sent her a her a present.”
present.” She said he had been
She said, “He has | yanglating her

been translating my

document all day.”
document all day.”

3.Ilocnenyromee | Future Simple / | Future-in-the-Past

JEHUCTBUC Progressive — He said he would see his
He said, “I shall see my | friend the next day.
friend tomorrow.” He said he would be

He said, “I will be|passing an examination
passing an examination | on Tuesday.
on Tuesday”

Ilpaeuna nepesooa npednosrceHuil uz nPAMOI pedu 6 KOC6EHHYIO.

1.Ilpu nepeBoae ymeepoumenvnvlx npeodoyiceHuil u3 NpsiMon peun
B KOCBEHHYIO M3MEHSIETCA BpPEMs BO BTOPOM dacT (cM.Tabiuiy). Mexmay
TJIABHOM W TPUAATOYHONH 4YaCThIO MOXKET CTaBUTHCS coro3  «thaty.
N3MensieTcs  mojjiexkainee B MPUJIATOYHOM  YAcCTH, BBIPAKEHHOE
MECTOMMEHHUEM.

Peter said: “l am a student” - Peter said (that) he was a student.

2.11pu niepeBosie npeod1orHceHull 8 NOGEeIUMENbHOM HAKTIOHEHUU U3
NpsSIMOM peYrM B KOCBEHHYIO TME€pe] BTOPOW YacCThKO CTABUTCA YacCTHUIlA
«toy. Ecnu npenioxkeHue ¢ npsiMoi peubio COICPKUT OTPUIIAHUE, TO

NIpU MEPEBOJEC B KOCBEHHYIO peub IMepell NPUAATOYHON YacThbiO
CTaBUTCS OTpUIIaTelIbHasl yacTuila «Not»+ yactuna «toy.

The teacher asked: “Close the door, please.” - The teacher asked to
close the door.

The officer ordered the soldiers: “Don’t talk” - The officer ordered
the soldiers not to talk.
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3. IIpu mepeBoae obugezo éonpoca w3 npsiMON pedu B KOCBEHHYIO
MPOUCXOJAT CIAETYIOIINE U3MEHECHUS:

® 1I3MEHSETCSA BpeMs BO BTOPOM 4acTH (CM.Ta0IuILy);

®B [PUIATOYHON YaCTU UCIOJIb3YETCS MPSAMON MOPSAIOK CIOB (KaK B
YTBEPJIUTEIHLHOM MPEJI0KEHNHN );

®3MECHSETCA MOJJICKAIECE B MPUAATOYHOM 4YaCTH, BBIPAKEHHOE
MECTOMMEHUEM; OMEXIY TIJIABHOM M NPUIATOYHOW YACTHKO  CTAaBUTCS
coro3 «ify mm «whethery.

He asked: “Are you busy now?” - He asked if (whether) I was busy
then.

The teacher asked the students: “Have you prepared for the lesson?”
- The teacher asked the students if (whether) they had prepared for the
lesson.

3. Ilpu mnepeBone crneyuanvHozo e6onpoca W3 TPSIMOU peyd B
KOCBEHHYIO TPOUCXOJIAT CICAYIOIINE N3MEHEHHUS:

® V3MEHSETCS BPEMs BO BTOPOM 4yacTu (CM.Ta0IuILy);

®B MPUIATOYHON YaCTU UCIOJIb3YETCS MPSMOM MOPSAIOK CIOB (KakK B
YTBEPAUTEIBHOM MPEIOKECHUN );

®3MEHSACTCA MOMJIECKAIIEE B MPUAATOYHOM YaCTH, BBIPAXKEHHOE
MECTOMMEHUEM; OMEXIy TJIABHOWM M NPUIATOYHOW YACTBKO  CTAaBUTCS
CIICIIMAJIBHOE  BOIPOCHUTEIBHOE  CIIOBO, C KOTOPOrO  HAYMHAJICS
CIIELUAIbHBIN BOIIPOC B IIPSIMOU PEYMU.

My friend asked: “Where do you live?” - My friend asked where |
lived.

They asked: “Why did you miss this meeting?”” - They asked why we
missed that meeting.

Ipu nepexooe uz npamoii peyu 8 KOC6EHHYIO YKa3ameibHble
MECMOUMEHUA U HapedUs 6PEMEHU U MeCma USMEHAIOMCA azzedyrouum
oopazom:
this - that
these - those
today - that day
this morning (week, month, summer) - that morning (week, month,

summer)
now - then
here - there

tomorrow - the next (the following) day
next week (month, year) - the next week (month, year)
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ago - before

some days (weeks, months, hours) - some days (weeks, months,
hours) before

yesterday - the day before, the previous day

last week (month, Sunday, etc.) - the previous week (month, Sunday,
etc.) or the week (month, year, etc.) before.

3aoanue na YVCB0OECHUEC USVYUEHHO20 cpaMmMamudecKozco mamepuaid.

l. Ynompebume enacon 6 ckoOkax 6 NpPABUILHOM BpPEeMeHU,
UCNOJIb3YA npaesula CcoclaCo6AHUA 6PEMEH. Ecnu HYJICHO, U3MeHuUme
Hapedusd mecma u 6peMeHU.

| told you that Mr. Ivanov (to return) yesterday.
He said that he (to buy) this magazine tomorrow.
She said that she (to read) the book for two hours.
My friend said that he (to spend) his summer vacation well.
5. He said that he (can) run very fast.
Il.  Ilepesedume npeonosicenuss Ha AHIAUUCKUU SA3bIK, UCNONb3VS
npasula co21aco8aHus 6PemMeH.
1.0na ckazana, yTo mucana 3To pedepar TpH yaca.
2.0H cka3ail, 4TO NPUEAET JOMOU YePE3 HEAEIIO.
3.Ham npenonaBaTens OOBSBWI, YTO YK€ IPOBEPUST HAIIU
IKTaHTBI.
4 Mos mozipyra pacckaszajia, 4To TMEepeBOJIMIAa TEKCT LEJIbIM BEYep
BUEpA.
5.0H yTBepKAai, 4TO CAACT SK3aMEH 0 SKOHOMHUKE BOBPEMHI.

A e

I1l.  Ilepesedoume npeonosicenuss uz npsamou pedu 8 KOCBEHHYIO,
UCNONBL3YA NPABUNLA CO2NIACOBAHUS BPEMEH

1.  He said: “I passed my final exam yesterday.”

2. She promised: “I shall phone you tomorrow.”

3. My best friend said: “I am going to England next year.”

4.  He said: “I have lost my book.”

5. His mother said: “I’m very busy today.”

6. He ordered: “Don’t watch TV any more”.

7. She asked: “What do you want for supper?”

8. The student asked: “Have you any time for me?”

9. Mother asked her daughter: “Help me in the kitchen, please.”
10. I asked: “Is it snowing now?”
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