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BBenenue

JlaHHBIE ~ METOAMYECKME  yKa3aHWs 110  AHMJIMMCKOMY  A3BIKY
OpeaHa3HayeHbl JUIs  CTYACHTOB  (pakyjpTeTa MHILEBBIX IPOU3BOJACTB IO
CIIEIHUAIBHOCTSIM .

[lenpro MeTOOMYECKMX YyKa3aHWMM B cooTBeTcTBUM ¢ IIporpammoit mo
MHOCTPAHHBIM  S3BIKaM SIBJSICTCS TMOATOTOBKA CTYIEHTOB K HCIIOJIb30BaHUIO
MHOCTPAHHOTO $3blKa B HX Oyaymield MNpoQecCHOHATbHON JAESITeIbHOCTH, T.€.
oOydyeHHe Kak MHUCbMEHHOH, Tak W ycTHOM Qopme oOmenus. Kpome Toro,
NOJIyYEHHbIE 3HAHUSI MOTYT CITY>KUTb 0a30i JIsl JajibHENUIIEro caMooOpa30BaHMUs.

B o6nactu oOydeHus yCTHOW peud METOJUYECKHE YKa3aHUsi TOTOBSIT
00y4aeMbIX K OCYLIECTBIIEHUIO MTOATOTOBIEHHOIO MOHOJIOIMYECKOIO BBICKA3bIBAHUS
B BHJE COOOIIEHUS WM JA0KIaAa. JlaHHbIE METONMYECKHE YKa3aHUs TOTOBAT
CTYJEHTOB K YYacTHIO B JUAJIOre, YTO NPEIIojaraeT HEeoOXOAWMOCTb DPa3BUTHUS
YMEHUSI BBIpaXXaThb COOCTBEHHOE MHEHHUE, OJOOpEHHE WM HEOJAOO0pEHHE UYKHUX
BBICKa3bIBaHU, OCYLIECTBIIATH 3a1pOC HH(OPMALIUU U T.[.

[ToMuMO 3TOro, CTYAEHTHI TOTOBSITCS K NHCbMEHHOMY OOIIECHHIO Ha
aHTTUIICKOM s3bIke. B 3TOM miaHe mnpeaycMoTpeHo (OpPMHUPOBAHHE YMEHHI,
HEOOXOIMMBIX JUIsl HAIIMCAHUSI COYMHEHUI HA 3aJJaHHYI0 TEMY, [IepeBOa TEKCTOB 1O
CIIEHHUAIBHOCTH.

TemaTuueckuil oTOOp Marepuasna IMO3BOJSET O3HAKOMHUTH CTYAEHTOB C
TEPMHUHOJIOTHEN 1O TaHHOM Teme. MeToanueckue ykazanus coctoar u3 10 pasnenos,
BKJIFOYAIOIINX OCHOBHBIE TEKCThl ISl M3Yy4YarOLEro YTEHUs, YHPAKHEHUS JIs
Pa3BUTHUS HABBIKOB YCTHOU U IUCbMEHHOU PEUH.
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1 Foodstuff management
1.1 Lesson 1 Principles of menu making
1.1.1 Read the following words. Mind their meaning

1 to furnish — cHaGxaTh, MPETOCTABISTH

2 essential — HEOOXOAUMBIH, IIEHHBIH

3 secretion of fluids — BbAEIEHNE KUIKOCTEN
4 starch - kpaxman

5 carbon dioxide — yrinekucnora, yrieKuCIblii ra3
6 to dispose — pacnosiaratb, pa3meniaTh

7 kidney - mouka

8 tissue - TKaHb

9 to eliminate — ouniaTh, yIaIATh U3 OpraHu3Ma
10 to supply - cHaGxathb

11 to overlook — He yuuThIBaTH

12 the bran of cereal — orpy6u xs1e6HOTO 371aKa
13 bulk — rpy6as numa

14 fibrous — BOJOKHUCTBIH, >KUJTUCTHIN

15 the outer coats — BHemIHUE 000TOUKH

16 fuel foods — mura Kak KCTOYHUK YHEPTUU
17 waste products — 0TX01bI

18 leafy green vegetables — mucToBbIE OBOIIN
19 digestive tract — nuIEeBapUTENbHBINA TPAKT
20 malnutrition — HETOCTATOYHOE MMUTAHKE

21 foodstuffs — npoxykTsl nuTaHUSA

1.1.2 Pronounce the following words correctly

Chemical, physiology, balance, blood, hydrogen, alcohol, phosphorus, sulphur,
calcium, source, onion, dietetic, rhythmic.

1.1.3 Read and translate the text
Principles of menu making

No one food furnishes all the necessary food elements. A day's, or even a week's
menus should be considered as a unit, rather than one meal. By varying the foods
from meal to meal, and day to day, one may include all the essential foods.

A thorough knowledge of the chemical composition of foods, and of the physiology
of digestion, makes possible a wiser selection of food. One must maintain a good
balance of carbohydrates, fats, proteins, and the regularly elements, i.e., minerals,
cellulose, water, and vitamins. The adult person requires a certain amount of fuel
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