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A GUIDE TO USING THE TEXTBOOK

The book is designed to help intermediate and upypermediate learners of business English imprtveir business
vocabulary and knowledge. It is for people studyiingglish before they start work and for those alyeaorking who need English
in their job.

Apart from improving your business vocabulary, ok also helps you to develop the language neémtenportant food
production business.

You can use the book on your own for self-studywith a teacher in the classroom, one-to-one graups.

The main task of this book is to enlarge specificbfems of food production. The materials will aldhe students to extend
their linking of theory and practice further by dizing the strategic issues of specific food mantifee.

The studies are intended to serve as the basiddss discussion. They are not intended to be gEmnsive collection of
teaching material. The materials have been chasespgcially written) to provide readers with aecof cases which together cover
most of the main issues. As such they should peoaidseful backbone to a programme of study buseasibly be supplemented by
other material.

The material in question can never fully captueeribhness and complexity of real-life food produetsituations and we would
encourage readers and tutors additionally to taleeyepossible opportunity to explore the live sigat issues of food processing
organizations.

We expect readers to seek their own lessons frdta and tutors to use cases in whichever way lissthiie purposes of their
programme.

It is essential that students are required to uakeradditional reading from other sources and their 'practical’ work is
supplemented by other material as mentioned above.

Teachers can choose units that relate to studeartscular needs and interests, for example ateas hlave covered in course
books, or that have come up in other activitiegerdatively, lessons can contain a regular vocapudéot, where students look
systematically at the vocabulary of particular théimor skills areas.

Students can work on the units in pairs, with thacher going round the class assisting and adviSiegchers should get
students to think about the logical process ofetkercises, pointing out why one answer is possibteothers are not.

We hope you enjoy using this book.

Unit One

GLOBALIZATION AND THE BRITISH NUTRITION FOUNDATION

Task One. Read, translate and discuss the following inforomati
Integrated global economy

If it has its historical forerunners, it is onlytine last 60 years that the concept of a trulygireteed world economy has achieved
full realization.

It has been made possible, firstly, by the creatibspecific international institutions to managel aegulate economic relations
between nations.

The Bank for International Settlements, The Gendrgteement on Tariffs and Trade (forerunner of TWerld Trade
Organization), The World Bank, The Internationaldtary Fund, were all established in the wake ofl@&v@/ar 1l to help restore
economic stability after the turmoil of conflichh@d all have been fundamental in driving and shapingern global capitalism.

Equally if not more important have been the dramatiivances in communications technology, the |d#eilitating the
exchange of information and currency at a speed,with an ease, that would have been unthinkatherralred years ago — the
"decoupling of space and time" as sociologist Anth&iddens once described it.

Finally, the harnessing of groups of countries igengraphical free trade areas — The European Uftidl), The North
American Free Trade Association (NAFTA), The Asiciic Economic Co-Operation (APEC), the Common kéarFor Eastern
and Southern Africa (COMESA) — has served to dissafade barriers, open markets and knit dispagatsmomies ever tighter
together.

The result has been a degree of global econongcaiction unprecedented in human history.

This post-war global order has brought, for mamfpstantial benefits.

For the countries of the industrial north, who ftfiestablished, and continue to control the insthal machinery of
globalization, it has fuelled a protracted periddsi@ady economic growth — at an average rate 8fggrcent per annum — and an
attendant increase in the prosperity of a majaritgheir citizens.

Several developing nations, too, are reaping thamds of increased global integration, especiditse in East and South Asia,
where the economies of countries such as Chinailafida Malaysia and Indonesia are now expandintefatan those of most
developed nations — at an average of 7 percenameum, according to the World Bank — and wages lamg conditions are
gradually inching upwards.

Perhaps the greatest beneficiaries have beenripe kmans-national corporations, who have seefitpnocket in this era of
global markets — according to Bloomberg the aveeagrial pay for the CEO of a major US company is &&2 million — and, also,
the highly educated, highly skilled workers in depéng countries such as India and China who haveyed massive wage
increases as economic liberalization has createv@ngreater demand for their services.



Exercise O neRead the article below and define whether the siaités are true or false.
1. Special financial organizations paved the way tdbglization.

2. The same share of the world’s wealth is going &regeitizen.

3. The number of the least developed countries hashariged over a few decades.

4. Globalization has resulted in great differencesvieen countries.

5. The rich population has seen incomes rise threk-fol

While there have been winners, however, there hisebeen some very obvious losers.

At a time when some countries are forging ahead@mwically, others, especially the developing nagiohsub-Saharan Africa,
are falling further and further behind, their ecomes either stagnating or contracting, their citizsinking ever deeper into the mire
of poverty.

According to the United Nations Development Progra(UNDP), the already meagre share of the wondalth going to its
poorest citizens has over the last 40 years fatdinfurther, from 2.3 percent in 1960 to 1.4 pemttoday (for the same period the
share going to its richest citizens has risen fi@n2 percent to 89 percent).

There are currently 49 counties classified by thH.las "least developed" — double the number of&frs ago. Such is the
extent of the economic divide that the total GDRhafse 49 poorest nations is now less than the rmalwealth of the world's four
richest citizens — Bill Gates, Warren Buffett ahd Blbrecht brothers, Karl and Theo.

"Unfortunately globalization has led to wideningplrities of income among countries," says TernKMiey of the UNDP.
"Some developing countries have been able to tdkardage of it, a majority haven't.”

David Robinson of the International Monetary Fugdegs. "There has been tremendous divergence imafen which global
economic growth has been shared among nationsulfgok at the numbers, during theé"a@ntury the richest quarter of the world's
population has seen incomes rise six-fold, whetleapoorest quarter has only seen incomes rise-tbid. That has left a large gap
between those at the top and those at the bottom."

Task Two. Read and discuss some information presented bgritish Nutrition Foundation 2008.
Food MattersTowards a Strategy for the2Century. The Strategy Unit July 2008.

Summary

This report sets out a new framework proposed by@Ghvernment for food policy to ensure that itgsipped to play a part in
the continuing transformation of the UK’s food srst

The report concludes that although the framewadagbts to ensure the Government is equipped toifdgart in the changing
food system, it is the decisions of consumers addstry, and the values and preferences of soatdrge that will determine how
fast and how far the process moves. The proposedl policy framework will try to ensure a collectiedfort is made to build a
thriving food system that produces safe, low—imfactl and healthy diets.

The aims of the report are:

1. to review the main trends in food production andszonption in the UK;

2. to analyze the implications of those trends forébenomy, society and the environment;

3. to assess the robustness of the current policyernaork for food; and

4. to determine what the objectives of future foodtstgy should be and the measures needed to atheve

The report highlights future challenges facingftied system which include:

Economics and equity:

— increases in global commodity prices;

— changes in the world animal feed markets and fiudporting genetically modified crops; and

— elimination of household food waste.

Health:

— itis estimated 70,000 premature deaths in theebléh year could be preventable if diets matchédtional guidelines;

— most consumers are still not eating ‘5 A Day’ aihsume more saturated fat, salt and added shigarig good for their
health;

— the dietary health of those less able to car¢hiemselves is a real concern;

— nearly a quarter of adults and 10 % of childnenclassed as obese.

Safety

— continuing vigilance is needed to minimize contation as the safety of food underpins consumefigence and cannot
be taken for granted.

Environment:

— the food chain has huge environmental impactuat 18 % of UK greenhouse gas emissions are delatiood production
and consumption);

— England needs a packaging waste management systdm

— the food chain needs to reduce its dependeneaangy, water and other resources, to reduce fitssexe to future increases
in resource prices.

Exercise O neAnswer the following questions.

1. What is the government’s food policy?

2. What kinds of goals does the organization suggest?
3. What future challenges does the report highlight?



4. What are the nutritional guidelines?
5. What steps should be taken to preserve the enviattin

Exercise Two Read the article and choose the best phrase fremivien below to fill each of the gaps.
Ensure a well-functioning and competitive market;

Renew the focus of the 5 A Day campaign;

Bring together integrated information;

Make healthy food choices;

Introduce a ‘Healthier Food Mark;

Maintain global food security;

. Promote new social norms;

Work with international agencies.

IOGMmMOOw»

The Government’s vision for the food system is tima is more sustainable — economically, sociatig anvironmentally —
from production to consumption.
The key actions agreed by the report:

1. and advice for consumers on the impactsaaf ém health and the environment.

2. easier out of the home.

3. that facilitate behavioral and cultural change @lation to food issues using community groups, Rty
organizations and social enterprises.

4. to target groups where intake remains low; expandie range of products that can count towardgdhget and
improving the clarity of the message.

5. ," linked to standards for food served inghblic sector.

6. to provide fair prices to consumers and reduceodishs in the agricultural trade, which would alsgprove global
food security.

7. to redouble the efforts to raise agricultural pretdity; to address the challenges posed by ine®as global food
prices.

8. while responding to climate change.

Exercise ThreeRead the article below and choose the best woiil &ach gap.
Delivering the Government’s vision

This report has set out a vision and strategiccgadbjectives to §ivel underpin! showy future policy on food and a series of
measures to realise them.

The Government has€cepted takenl offered all of the recommendations made in this repod will take them forward as
government policy. The Prime Minister has askedGhaeinet Office to $how/ undertakel establish and support a Food Strategy
Task Force tomronitor | watchl check ongoing developments in the food system and foadkets, to drivefack/ tol forwara)
implementation of all the measures and to publisbular reports ons{iccess movement! progresy. The New delivery
arrangements have been made/tek(/ show! coordinatg cross-government work to address food policy gsiarity, so that the
Government is able to anticipate future challergas be able todecidel coordinatel respond promptly and coherently as they
arise.

Exercise Four Read the article below and write one word to fit gap.

A Food Strategy Task Force will help ensure effextiross-government work to address the issuesdraisthis report.

The 1. Force will oversee the Government's mediarmtresponse. the developments in international food
markets; drive
3. the delivery of measures announced in thpont; join up food policy4. different government departments;
and ensure that common positidns food policy are reached and properly dissated.

The work of the Tasl6. will be transparent, with updates and repptiblished on an annual basis. Task Force sub-
groups, constituted on a cross-Whitehall basid, take forward individual key actions from this cepand progress wilf.
reported.

The performance management framework will impraxadfpolicy outcomes. ensuring that efforts are harnessed across
Whitehall towards achieving the Government’s tojenities, outlined in 30 Public Service Agreements.

A joint research strated. be put in place in a cross-departmentaidasho ensure closer coordination of food-related
research to help ensure that polidy. supported by the best evidence. The stratdbglefine a ‘virtual’ research programme
that cuts across the work of individual departments

Public reports will be released in summer 2009 sutndmer 2010 when the Task Force repbits the Prime Minister on
the progress made in implementing the actions ifieahtin this report.

A joint statement by the Department of Health (D&)d the Food Standards Agency (FSA) will clarifye tioles and
responsibilities1 2. the Healthy Food Code of Good Practice. Wilisclarify, for stakeholders, which institutioleads on
particular areas of work and help ensure that comication between departments and between depagredt stakeholders works
effectively on all food-related issues.

Exercise Five Read the article below, some sentences are canecthere is an extra word in some of them, firel th
mistakes.



Key nutrition and food-related action points totaken from the report:
* The FSA will expand its very current advice to aomers on nutrition, food and sustainability anddcafety.

e The FSA will launch a new programme focused on fbedhg eaten out of the home, working with conssnaerd food
businesses.

e The Government, together with industry, will deyela ‘whole food chain approach’ to identify the moaportant and
high-risk food great safety hazards.
* The DH will target messages aimed at increasirfguitfand vegetable consumption at specific ‘lowake’ groups.

* The Government’'s Chief Scientific Adviser will coriesion a major new Foresight project to examinataré global food
system.

* More nutritious, environmentally sustainable foodl We delivered through a new ‘Healthier Food Mankhich will be
linked to standards for food served in the pubdictsr.

* The Government will put in place a cross-departalestrategy to ensure coordination of research daklopment in
relating to safe, low-impact food and a healthy.die

* The Food Strategy Task Force will help ensure &ffecross-government work to address and delivemeasures outlined
in this report and will report to the Prime Minista its progress and on key developments in sun2®@® and summer 2010.

* The Government will be work with the Waste & Resm# Action Programme (WRAP) and the food industrgeécure a
voluntary agreement that will cut the amount ofdawasted in the supply chain and in the home.

e The DH and FSA will publish in a joint statemerdardlying the roles and responsibilities for the HeaFood Code of Good
Practice.

Unit Two

NUTRIENT PROFILING

Task One. Read, translate and analyze the following inforomati
EC Working Document on nutrient profiling

The Regulation (EC) 1924/2006 on Nutrition and e&laims on Foods that applied from July 2007 essitates that foods
carrying nutrition or health claims must comply hvipecific nutritional criteria or ‘nutrient praéis’. The aim of setting nutrient
profiles is to ensure consumers are not misled keitfards to the overall nutritional value of fodmsmring these claims, thus enabling
consumers to make informed choices that will infices their diet in a way that will be beneficial tteeir health. The European
Commission (EC) has until January 2009 to estalalislitrient profiling system and to set nutrierdfipes that will determine which
food items can bear nutrition and health claims.h&p them in this process, they sought sciendiflgice from the European Food
Standard Authority (EFSA), which was published ieaih 2008. The EC has issued a ‘Working Docunmnthe Setting of Nutrient
Profiles’.

The paper sets out two main objectives for settimgient profiles:
1. To counter the promotional effects of claims aath customers’ choices.
2. To provide an incentive for product reformulatio

Exercise O neAnswer the following questions.

What does EC stand for?

What is meant by nutrient profile?

What does the EC have to set up in 20097
Whose advice did the EC seek?

What document has the EC published?
What is the purpose of the document?

ogakrwNE

Exercise Two Read the article and choose the best phrase fremiten below to fill each of the gaps.

It was followed:;

The health lobby group Cash looked;

The "All Day Breakfast" variety were the worstesfders;
The lowest salt sandwiches;

Cash noted,;

The British Sandwich Association said.

Tmoow>

Pre-packed sandwiches may contain as much salt emveral bags of crisps, a study suggests.



1. at 140 sandwiches on sale and found ovét #ad 2 g or more of salt — or a third of an adutcommended daily
intake.

2. , but cheese and ham as well as chicked abda featured.

3. it had been working hard to reduce sattlfeand the study was misleading. Asda's Extrai8p¥orkshire Ham and
Hawes Wensleydale sandwich topped the list, witarlged g or 65 % of the recommended daily saltkataaccording to the
Consumer Action on Salt and Health survey.

4. by Pret a Manger's All Day Breakfast saetwiith 3.54 g of salt and the Tesco's Finest versif the same with
3.50.

5. that as a standard bag of Walkers ReadgdS@risps contains 0.5 g of salt, these sandwichetin the equivalent
of seven bags of crisps.

6. in the survey were Co-op Healthy Living &umd Cucumber and Tesco Healthy Living Chickemadakith 0.6 g or

10 % of the recommended daily amount.
Exercise ThreeRead the article below and choose the best wofil &mch gap.
Salty fillings

The British Sandwich Association wagr@maticall critical | indecisivg of the findings.

"Sandwichesfivolvel takel consisf the assembly of ingredients," said Jim Winshigator of the organisation.

"The fact is that the salt is already in the ingeats — e.g. bacon or ham — so if consumeesd/( choosd givg a sandwich
containing these they are bound to have a highecmatent."

But he stressed that on average, the sandwichesygar had 2 g of salt — or a third of thuen/ offered! recommendey
daily intake — and that these levels were not wsmeable.

Cash admitted that, given a sandwich was oftemt&ia (point/ thing | constitueny of one of three meals in the day, containing
a third of the recommended daily intake of salt wasnecessarily a problem.

"But it (doed /s hag often combined with other things," says Jo Butthe group's nutritionist.

"Once you have had a packet of crisps with youdséch and finished off with some biscuits, you magll have gone over
your (fimit | point! tastg".

Exercise Four Read the article below and write one word to fi#t gap.

Changing the bread

She said the discrepancies in salt between differemufacturers of the same sort of sandwich shatvéd possible to
reduce the salt content while still being abledt the product.

2. instance, Somerfield's Prawn Mayonnaisevsi@hdcontained 43 % of the daily intake of salt,il@iMorrison's version
had 22 %.

"One of the easiest way to reduce the salt comentd probably beS. use a different sort of bread, as that @l b
significant factor," said Ms Butten.

Cash singled out Pret a Manger for particularaisin, noting that two of its sandwiches had a \régh salt4. but that it
did not spell out nutritional details option," heics on its boxes.

The sandwich chain rejected the criticism outrighlying it saw itself as a deli not a "factory"tls products werB. on
site, and that in a deli such details would noabailable.

But all customers whé. interested could ask at the tills for nigmnial information, said Simon Hargraves, commercial
director.7. any event, people know that when they builbabay Breakfast sandwich it's not the healthiest

"It's just not the kind of sandwich you'd eat&ll time."

The British Sandwich Association also stressed ithahs "it is not the sandwich industry's job totdte 9. consumers
what they choose to eat". The government recommigradsdultslO. eat no more than 6 g of salt a day. Howekieraverage
11. of salt is between 9 g and 10 g a day. Sexperts estimate that if2. consumption was cut to 6 g a day it would

prevent 70,000 heart attacks and strokes a year.
But not all scientists sign up to those estimades, some suggest salt does not play a significdaim those conditions.

Exercise Five Read the article below and choose the best word the given below to fill each gap:
concerip professionalsorior tq in particular growth mineral ageing brittle, reduced-fat, full-fatskimmeq ensure

The importance of calcium

Calcium is al. that strengthens your bones and teeth, asdres everything runs smoothly with your muscled a
nerves. It's especially important far . Calcium can continue to add to the strenftfour bones until you reach the age of 30
to 35, when peak bone mass is reached.

After this point, as a natural part of tBe process, your bones lose their density aoa gveaker. If you haven't had
enough calcium in your diet. this, there's an increased risk that yourebowon't be strong enough to cope with any
weakening, which can result in the bone disease, osteoporaosis.

Health6. estimate that one in three women and o2 imen over the age of 50 suffer from osteoporddisre's also
7. that the diets of teenage girls and younmem8. , aren't high enough in calcium. Some expeeasdict the future
could bring an osteoporosis epidemic in women.

The Department of Health recommends that both nmehveomen get 700 mg of calcium every daydto good health.
Realistically, this means one of the following:

e a pint of milk;



e two small tubs of plain or fruit yoghurt;

< roughly 80 g of hard cheese.

The good news is, if you'reoncerned about your weigfgetting the calcium you need doesn't have to neading or drinking
10. foods. There's exactly the same amountloifuca in 11. milk as there is in whole milk. The samegfug low-fat
yoghurt andlL2. cheese. You don't have to buy their fulkefainterparts to look after your bones.

Exercise SixRead the article below, some sentences are cargtthere is an extra word in some of them, firgl th
mistakes.

Calcium for vegans and the lactose intolerant

Of course, if your diet excludes milk and dairy gwots or if you can't tolerate the milk sugar laetothen you need to look at
for calcium alternatives.

You can keep your bones healthy by:

* buying soya milks, yoghurts and cheeses enrichedithycalcium;

« eating lots of dark green leafy vegetables, suctoaspinach, broccoli and watercress;

« using almonds or sesame seeds as topping on sedsidals or desserts;

« shacking on dried fruits — apricots, dates andtfigy all contain small amounts of calcium;

« if you're not vegan, adding to sardines, prawnsnmhovies to a main meal.

Task Two. Read the article and choose the best phrase fremitien below to fill each of the gaps.

Stewing:

Pan-frying:

Roasting:

Cooking on a rotisserie:
Broiling or grilling:
Pan-broiling:

. Braising:

GmMmmoow>

COOKING MEAT

There are six basic ways of cooking meat. Most ¢ermlits are best cooked by dry heat: roasted okecbon a rotisserie,
broiled or grilled, pan-broiled or pan-fried. Lessider cuts should be cooked slowly in moist hietised or pot-roasted, or cooked
in liquid. We give appropriate cooking methodsdach cut throughout the chapter.

1. : Preheat oven to 325 °F for most meats. Seasonifrdegired and place fat side up on rack in operstiag pan. In
some roasts (e.g. pork loin, standing rib roasties form a natural rack. Insert meat thermometémraast meat to desired degree of
doneness. Roasts continue to cook after they anewed from the oven, so you may wish to stop capkitien thermometer reads
about 5 degrees below reading for degree of dosedesired.

2. : This is also a form of roasting. As wither dry-heat methods, low to moderate temperatshesid be used. Meat
cuts should be as uniform in shape and thickneg®ssible. Insert the spit through center of thestdengthwise, fastening the meat
securely so that it does not slip. Test for balamceotating the spit in the palms of your handsekt the meat thermometer. If it does
not stay securely in position, after the approxanaiasting time, stop the rotisserie, insert tlettometer and the read temperature.
Following manufacturer's directions, cook the nteahe desired degree of doneness. Meat cookedratisaerie is self-basting, but
it may be basted occasionally for added flavor aakbr. Sweet basting sauces should not be applwid the last half-hour of
cooking.

3. . Steaks and chops should be at least ¥tlmck, ham slices at least 1/2 inch thick. Trintess fat from meat and
slash the edge of fat at 2-inch intervals so it Wwourl during broiling. Preheat broiler if manufacer directs, or prepare coals. Rub
the broiling pan rack with a piece of fat trimmedrh meat. Place the meat on the rack, then plaegahn in the broiler. Steaks,
chops and patties 3/4 to 1 inch thick should be 2 inches from the heat; cuts 1 to 2 inches thloduld be 3 to 5 inches from the
heat. Broil meat until top is browned (lightly broed for cured and smoked pork). Season top if e@ginam and bacon will not
need seasoning) and with tongs, turn meat. Brdil of desired degree of doneness; cut slit neareband check color to test
doneness.

4. : The meat cut should be no more than 1tinick and it will take about half as long as ibbked in broiler. Place meat
in an unheated heavy skillet or on a griddle. Muostts have enough fat to prevent sticking. Howefengat is very lean, pan may
first be brushed lightly with fat or rubbed withpgece of fat trimmed from the meat. Over medium-kmamedium heat, cook meat
slowly, turning occasionally. Pour off fat as icamulates so that meat does not fry. Brown mediath sides.

5. . In a skillet, over medium to medium-higdat) using a little hot salad oil or other fat @essary, brown the meat on
both sides. (Add a little salad oil only if cutl@wv in fat, such as liver, or if meat is coatedhMlour or bread crumbs.) Season, if
desired, and continue cooking over medium-low talion® heat, turning occasionally, until done. Do oover, or crispness will be
lost. Serve meat at once.

6. . In a large, heavy skillet or Dutch overromedium-high heat in a little hot salad oil orfeelted from meat, brown
the meat on all sides; spoon off drippings. Seaseat and add a little liquid if needed. Less termigs require liquid; tender ones,
such as pork chops, may not. Cover the pan tigbtkeep in the steam and simmer the meat over Eat @r in a preheated 325 F to
350 F oven until fork-tender. Cooking in liquid: ige cuts: In a large, heavy saucepot, over mediigin-heat, brown meat on all




sides to develop flavor and color. (Corned beef attebr cured meats are not browned.) Add hot ad tiqlid to cover the meat;
season, if desired. Over high heat, heat liquibddiling; reduce heat to low, cover pan and simndent boil) until the meat is fork-
tender. Add any vegetables just long enough befozat is done to cook them. If meat is to be sepadd, chill it in the cooking
liquid in the refrigerator to improve juiciness aftalvor and reduce shrinkage.

7. . For a browned stew, in a heavy saucepanmedium-high heat, in a little hot salad oil, Wwrothe pieces of meat on
all sides, a few at a time, removing them as theywh. Meat may be coated with flour before brownikghen all pieces are
browned, return meat to the pan. For a light stawit flouring and browning. Add hot or cold liqujdst to cover the meat. Season, if
desired; cover and simmer (don't boil) until theainis fork-tender. Add any vegetables just longugiiobefore meat is done to cook
them. When done, remove both meat and vegetablesviarm dish and keep hot: if desired, thickenréreaining liquid to make a
gravy or sauce. Serve the gravy over the meat agdtables or pass it in a gravy boat.

Exercise O neRead the article below and write one word to fi#t gap.

TENDERIZING MEAT

Meat tenderizers: Thesel. derivatives of natural food-tenderizing dgefound in some tropical fruits which soften
meat tissue only while meat is cooking. Be suréotiow directions2. the label: don't use more and don't leaws itonger
than the label recommends, or meat surface migtdrhe mushy. Also, don't use it on naturally termes, such as sirloin steak, or
on beef tendere8. papain.

Mechanical methods: Grinding makes meat tender, as does "cubing,tlwbreaks down the connective tissue by machine.

Pounding mead. directed in some recipes, achieves the sasnés.

Beef "tendered with papain": This is a scientific commercial process thatizg# protein derivatives. such fruits as
papaya (papain). The tendering develops only abéied cooks, making it possible to cook more begs 6. dry heat, and
shortening cooking time for those cuts that mustdeked by moist heat.

Aging: This improves the tendernegs some beef cuts. At the storage plant, lsebfing8. a specified time, in
rooms with controlled temperature and humidity.

Marinating: Soaking meat, particular§. acid mixtures such as lemon juice or vinegaderizes meat and adds flavor.
Often herbs and spicés$. included in marinades.

Exercise TwoRead, translate and make up questions.

Poultry, which includes turkey, chicken, ducklimgpose and Rock Cornish hens, is plentiful fresframen the year around —
and in a form to meet the needs of every cook.sBiatige from 1-pound Rock Cornish game hens toiveasskeys weighing 24 pounds
and more. There is also a wide choice of "partRalves, quarters, breasts, legs, thighs and drakssti and boneless roasts. In the
case of long-roasting turkeys, some need littlekiag since they are sold prebasted, injected Vatror broth to keep them moist.

Holidays and festivals are traditionally celebratgth a roast bird, but poultry is equally at hofried or baked at family meals, or
combined with other flavors to make excitingly difént dishes for more formal occasions. When iteoto cooking, then, there are
few meats to match poultry for versatility. Poulisyalso one of the most economical sources of-bigdlity protein and, serving for
serving, chicken and turkey are actually lowerdlodes than most other meats.

Exercise ThreeRead the article and choose the best word frengiten below.

CHOOSING POULTRY

When(giving, choosing, taking)poultry, you will find many items carry helpful imfmation on the label or wrapper. Poultry
processors as well as supermarkets label prodactadicate the(quality, kind, sort); sometimes cooking directions are also
included. A United States Department of Agriculteiecular mark proves that the bird has béseen, weighed, inspectedpr
wholesomeness and has met rigid federal standBid$s of the highest quality of meatiness and app®= also have a shield-
shapedlabel, paper, packagektating that they are USDA "Grade A". Thear, age, time)of the bird may also be indicated; age
determines its tenderneg€Id, young, new)poultry has tender meat and can successfully bi#edr barbecued, fried or roasted.
Older or "mature” birds are mofdchly, poorly, slightly) flavored, but the meat is less tender and shoeltebderized by braising
or simmering in liquid. Choose a whole bird witlplamp, well-rounded breast afidean, clear, white)skin free of blemishes and
bruising. (Skin color may vary from white to yellaecording to what the bird wégiven, offered, fed)and is not an indication of

quality).

Exercise Four A businessman is describing his trip to Lagos. Getspthe text withad to didn't have to couldn’t
should haver shouldn't havdzach phrase is used twice.

(1) traveled on the 10 am flight, but whegot to the airport they told me that the flighthis overbooked and |
(2) catch a later flight. Then at the chetldesk they told me that | (3) take both magsbas hand luggage, so |
4) let one of them go in the hold, which wasy annoying as | had my diary in it, and it geld me by nearly an hour at
baggage reclaim at the other end. When | got opldrge | wanted to use my laptop, but of courss) | ( until after take off. The
flight attendant told me to turn it off and saidath (6) known not to use it. To be honedtjlist forgotten, and he
(7 been so rude. Er, it was quite late whénally left Lagos airport, so it was lucky | (8) go to any meetings that

afternoon. And, looking back at what happened) | (9  travelled with that airline — they haveadf problems with overbooking.
And my company was paying for the flight so | (10)  choose the cheapest option.'



Exercise Five Martin and Anne have arrived at check-in at HeathAirport. Complete their dialogue with mustight
can‘t must havemight haveor can't haveUse each word once only.

Martin: Oh no, | can't find my passport.

Anne: You're joking.

Martin: No, really, it's not in my briefcase.

Anne: Well, it (1) be in your other bag. Quick aavlook.

Martin: It's not there. Where on earth is it?

Anne: Well, I don't know. Do you think you (2) tigfat home?

Martin: That's impossible. | (3) done. | checkedd 1 with me four times before | left the house.

Anne: OK, calm down. What about checking your coat pt&ké&ou never know, it (4) be there.

Martin: No, it isn't. This is ridiculous. We're going tass our flight.

Anne: Look, you (5) be looking in the right place.

Check-in attendenExcuse me, sir. Is that your passport there omgtbend?

Martin: Oh, yes, so itis. Ah, | (6) dropped it whevas looking for the tickets.

Unit Three
THE ARTICLE HERE COME" MALLS WITHOUT WALLS' BY BARBARA RUDOLPH.

REPORTED BY MARY CRONIN / NEW YORK AND
RICHARD WOODBURY / HOUSTON

Preview

Already successful in other countries, hypermarketée begun to appear in the United States. Thage ktores offer an
amazing variety of goods.

Task One. Learn the following information.

BACKGROUND NOTES

Culture

discount store: a store that offers a wide variety of goods at ceduprices. Smaller, family-owned shops often canompete
with large discount stores;

hot line: a telephone that provides instant access to someibmémportant information;

supermarket: a store that sells a wide variety of food itemgp&markets have replaced most shops, such as bstubyes and
bakeries, which sold only one kind of food.

Vocabulary

archrival: one's main competition; the primary rival,

concept: a thought; a notion; an idea;

cranky: grouchy; bad-tempered;

disaffection: estrangement; alienation of affection;

disorienting: confusing;

emporium: a commercial center; a store that carries a vadgkegpods (a pretentious word, often used humowusl
get (someone) rolling:to (make someone) become active; to (make someatenthusiastic;
haberdasher: one who sells men's clothing and supplies;

launch: to initiate; to begin;

lure: an attraction; an enticement;

marathon: an endurance contest; something that tests one‘gyt;

markup: the difference between the price of an item andat to the seller;

perpetuate: to cause to continue; to cause to last.

Task Two. Read, translate and discuss the article.

Here Come "Malls Without Walls"

Hypermarkets sell everythifgpom antifreeze to zoom lenses

Are these prices for real? Ground beef, 870 peDhanges, eight for $1. Car batteries, $25. Videsetie recorders, $180. Yes,
but that is just the beginning of the surprisesreHeomes a clerk #/000sh — on roller skates. And just look at these 20-ft.
mountains of merchandise, from catsup to camerastard to mufflers. Disoriented yet? This is theegr zone, where groceries are
sold. For everything from mouthwash to antifreege,to the blue zone. Tired? Here, sit down on ohth® convenient wooden
benches and sip some free cider or coffee withratleary shoppers.

What is this place? Welcome to Hypermart USA, whtre floor space (222,000 sq. ft.) and the discowte both
breathtakingly huge. The suburban Dallas emporietorigs to a booming category of retail store calledhypermarket. "I've never
seen so much under one roof," says Martha Masbairemaker visiting Hypermart USA. "l could spenggla here." Sam Walton
certainly hopes so. The founder and chairman ofiiog Wal-Mart discount stores opened his first Hypart USA last December
as a joint venture with the Cullum retail chainstaeek he opened a second in Topeka. "It's & &sts Walton, whose 1,114 Wal-



Marts are generally a third the size of the Hypetsmadut as he tells his troops, "I'm more excigdabut this than anything in the
history of our company. This new store could retiohize the way America shops."

A lot of competitors agree. Suddenly hypermarketsich can cover five football fields, are springing across the U.S. in
places as diverse as New Orleans and Kalispell,tMidre oversize stores provide the ultimate in stog shopping: customers can
get a haircut, buy a refrigerator and stock up apep towels in one trip. Most "malls without wdllas Walton calls them, draw
crowds with an old-fashioned lure: everyday dis¢euRrices are reduced as much as 40 % below theetail level. Hypermarkets
make money even at such thin profit margins bec#usg sell such an enormous volume of goods. Hypetet sales average at
least $1 million a week, compared with $200,000&f@onventional-size discount store.

While the idea of a store so big seems quintesdbnfAmerican, the idea for hypermarkets comes fifenance. A small-town
haberdasher and a grocer, taking advantage ofdbentry's lack of American-style supermarketsirted up in 1960 to start the first
hypermarket at an intersection just outside Annatthe foothills of the Alps. They named theirrst&€arrefour, the French word for
crossroads, and it was an instant success. The&spwere so low that shoppers expected them tougof business, a rumor they
gleefully perpetuated by keeping their front windogoated with whitewash. Carrefour launched dorémmitlets, as did copycats.
Today France has more than 600 hypermarkets thathter account for some 14 % of the country'siretade. Carrefour, which now
operates hypermarkets in Spain, Brazil and Argantitans to open its first US outlet this weeksiturban Philadelphia. Among
the store’s innovations: a rubbery floor surfacedse the punishment on shoppers’ feet.

While hypermarkets have spread across Canada, WwhER2 such stores, they have only now becomé eoheept tin the US.
One reason is that America has so many competsgpdnt stores and supermarkets that the Carretmaept had trouble gaining
acceptance. Analysists estimate that Bigg's, a i@mati hypermarket opened by Euromarche, a Freimah has lost at least $9
million since it was opened three years ago. Batlénge U.S. chains believe they can make the wiw# by selling nhamebrand
goods at paper-thin markups. mart announced last September that it will forjoiat venture with Bruno's, an Alabama-based
grocery-store group, to open a national hypermaskain. Archrival Wal-Mart, meanwhile, hopes to o/ Hypermart USA stores
during the next eight years.

Even successful hypermarket operators will encaoulingits to expansion. The sheer size of the meghkets will restrict
growth, since a city of 500,000 can support onlguiltwo stores. Also, hypermarkets may face distiffa from customers who
expect assorted brands of any one product; thussteelked hardware stores or grocers are unlilelyet run out of business by the
invading hypermart. Cases in point: Hypermart US#srting-goods department offers fishing polesrmutures or other tackle. The
paint department sells only one color: white.

The hypermarkets are doing their best to help sbigpfeel comfortable in what is sometimes a diswirg space. Dallas'
Hypermart USA installed hot lines in its aisles s$wppers can get information and directions. lteebacan churn out 20,000
tortillas a day. To make sure cranky toddlers dbprompt their parents to hurry too much, Hypernwdférs a Ball Room, where
parents can deposit their children to be superviBetl anyone who wants to shop in a 200,000-scgtdtre should remember to don
jogging shoes. Says Melba Lincoln, a Dallas homemaiShopping here is like running a marathon."

QUESTIONS AND ACTIVITIES

Comprehension Questions

1. What is a hypermarket? How much larger thamseodnt store is a hypermarket? What is the diffeeein volume of sales
between the two types of stores?

2. Where did the concept of hypermarkets beginatwbuntries already have them?

3. Why were hypermarkets slow in coming to thetebhiStates?

Discussion Questions

1. What are the advantages of a hypermarket éocoimsumer?

2. What are the disadvantages for the consumer?

3. Are there discount stores in your hometownsolfdo you shop at them? Why or why not? If notuldioyou like one to be
built? Why or why not?

Group Activities

In groups of four or five, compila list of ideal features that youldle a store to have. You may wish to considerfailwing
in your discussion:

A. Range of selection of merchandise;

B. Prices;

C. Hours and days of service;

D. Other amenities.

Present your list of features to the class.

Individual Work
Keepa diary fora day of the storethat you go into and what you do or purchase irheate. Do you tend to do all your
shopping in a few stores, or do you make many wffestops? Write a brief summary (one page maxijpafrgour activities.

Grammar Revision

Exercise OneComplete the sentences wilsor /ike, or putasiike if both are possible.



1. While | was at university | sometimes worked __as __ a waiter.

2. The negotiations are going very slowly, lentpd.

3. Anna's so funny! She's a comedian.

4. We'll send the order in two consignments, agreed in the meeting.
5. This crisis is not the last one. It's worse!

6. I'm lucky. | have a small room at home that | use __ my study.

7. You look just your brother.

8. In a situation like this, you should do exactly ___it says in the book.

Exercise Two Underlinethe correct word/s in this dialogue.

Jack:  Oh, hi, Pamela. Could you give me some a@vic

Pamela: Yeah, sure.

Jack: It's about my laptop. | use it a lot when But of the office, (1)so/ like | wanted to talk to you about saving my
files I, er, don't want to lose everythinthiére's a problem.

Pamela: Hmm. Do you back-up your files @)/ fomake sure your work is safe?

Jack:  Oh yes. | have a small storage device thaspnto the USB port — it's (3s/ /ike a portable hard disk. And so if
anyone stole my laptop it wouldn't be such a désagl) becausé for| would still have all my files.

Pamela: Well, that's OK then.

Jack:  The problem is | often keep this devicenmmsame place as my laptop (B)/ so thait's easy for me to find. And that's
what worries me.

Pamela: Oh?

Jack:  Well, yes. It's easy for me to find, &8) so thait's easy for the thief too.

Pamela: Ah, hah. It sounds @3/ as /fyou're getting a little bit paranoid, Jack.

Jack:  So, is there some kind of solution48)/ ftopeople (9)as/ like me who are worried?

Pamela: Do you use your laptop (¥0) foraccess the Internet?

Jack:  Of course.

Pamela: Well, (11yot to worryl so as not to worrgbout losing your files how about using on-linerate?

Jack:  Um, what's that?

Pamela: It works (12&s/ as /fhard disk, (13)as/ /ike your portable device, but it's an Internet site.

Jack:  Oh.

Pamela: You can upload files to the site whengwerwant (14)so that like they are there to download on another occasion. It
could be with another computer. | use it all tmeeti(15) 50that/ tokeep copies of my most important files.

Jack:  Ah, | see. That sounds (18 /ke a really good idea. Well, thanks a lot. I'll do.

Exercise ThreeComplete the dialogue using the verbs from thedabw in the past simple. There is a mixture of
affirmative, negative and question forms. Thererie negative question:
go, take think sell like, have(x2); makeg(x2); be(x4); buy.

Dale: Hi, Jill. You (1) went to the Milan Fésn Show last week, didn't you? (2) you __agood trip?

Jill: Yes, it was great.

Dale: (3) you any useful contacts?

Jill: Well, there (4) loads of people at gt@w, and | (5) a lot of good contacts but(&)e nearly as many
orders as last year.

Dale: Oh, why was that? (7) they owr styles?

Jill: No, no, that (8) the problem. The sh{®)s really well, but we (10) so sustdswith some of our other

products, like handbags, for example, and therg (11 much more competition this year.
Dale: Who from?
Jill: Well, the Paul Smith stand was really busy.
Dale: Oh, but his clothes are expensive uaa)y, ( people at the show our prices were tgh%hi
Jill: Possibly. But we (13) the authorityldaver them at the time.
Dale: Oh, what a shame. So it was a waste of ahtep?
Jill: Well, not exactly 1 (14) this gteoair of Prada shoes and this Gucci handbag .

Exercise Four Complete this dialogue by putting each of the vénbisrackets into the future. Choose betweeft and
going to.Sometimes either answer may be possible, but dediéeh form is the most natural. Use contractioere possible.

Joanna: Please, come in, have a seat. Would k@a ldrink? Coffee? Mineral water?

Greg: Oh, (1) Il have (have) aeofblease.

Joanna: Lucy could you make two coffeeggh§3iWell, thanks for coming this morning. | (2)___ (tell) you why |
asked you here. Um, as you know, there (3)... (bejesbig changes in the company. In fact, we (4) _ (restructure) the whole
department.

Greg: Yes, | know. When (5) (it/happen)?

Joanna: Everything (6) (be) finished by senmer. Um, the thing is, under the new structweryjob (7)
(probably/disappear).

Greg: Really? Is that certain?



Joanna: Well, we (8) (have) a meeting nexdknto finalise all the plans, and of course | (9)  (let) you know what
we decide. Anyway, you don't have to worry.

Greg: Oh?

(coffee arrives)

Joanna: Well, as | was saying, you don't have doryw We (10) (offer) you a new job. You (11) (have) more
responsibility, and the salary (12) (be) moetter.

Greg: That's wonderful, thank you very much. Wésactly (13) (the new job/involve)?

Joanna: Well, we (14) (expand) the wholéornsr services area. If you accept the job, yoy (15  (be) responsible
for the new team. Um, it (16) (mean) a lotenwork, of course. What do you think?

Greg: It sounds great, but | (17) (needyaat two to think about it.

Joanna: Of course, no problem. Look, | (18) _ ((not/be) in the office for the next few days —19} (visit) our
subsidiary in Hungary. (20) (you/have) annaanor me by next week?

Greg: Yes, 1(21) (give) you my decisionvdonday.

Exercise Five Alan is talking about his first job. Complete wHa says with the best form of the verb in brackets.
Choose between the past simple, past continuopasbiperfect.

Interviewer: So, Alan, why did you quit your laeb?

Alan:  Well, at the time | (1) was working (work) as a financial officer for an Intetinaal Accountancy firm in
London.

I (2) (be) in the same company for threesiear

Interviewer: How (3) (you/get) the job?

Alan; Just after | (4) (finish) universitys) (go) to a job fair. | still (6) (decide) what | wanted to do and |
was interested to see what kind of jobs there (7) (be) at the fair. While | (8) (look)irsformation on one of the stands for
a large international accountancy firm, someone (9)  (give) me an application form to fill intHought this might be a good
career opportunity for me as | (10) (alretadyp) some accountancy exams for my degree. Sl (1 (complete) the form
and (12 (send) it off. They (13) (wiew) me the following week and | got job. At firdt(14) (feel) satisfied
with the job, but as time went by, things (15) __ (change) and | began to hate working there.

Interviewer: So what (16) (go) wrong?

Alan:  Well, the situation was this: | (17) (work) for a person who was very difficult, er ___ very demanding
never satisfied. What's more, my job (18) cgbee) too repetitive and | really wanted to do sitiimgg more creative. So, that's
why | resigned | (19) (not have) anothertmgo to, but | knew | (20) (have) to makehange.

Unit Four

THE PROBLEMS OF GENETIC ENGINEERING AND THE GM FOOD

Task One. Read and translate the following artidlée Uncertainty of Genetic Engineering
Exercise O neDefine which paragraph (1, 2, 3, 4, 5) each statérf®e B, C, D, E) refers to.

People’s fears are described here.

There are good and bad sides in genetic engineering

. Background information concerning the developnuénbe subject is identified.
. Potential positive effects are explored.

The progress of genetic engineering is impressive.

moo >

The Uncertainty of Genetic Engineering

1. In many ways, our grandparents had a hardetHda we have today. Typing letters on clunky mamyadwriters, canning
their own vegetables, and sharing the telephonie metghbors on "party lines" were a few of the maeniences they faced that we
don't. However, in one area, at least, we havarildr than our grandparents did. The present georetzas to live with uncertainty
about the effects of genetic engineering.

2. What is genetic engineering? According to an atlanal leaflet by the Australian Biotechnology Asktion distributed on
the World Wide Web, genetic engineering is a retiohary new form of biotechnology. Scientists hd&arned how to manipulate
genes-the chemical information inside living céifiat tells the cells how to reproduce. They caryagene in one cell and transfer
it to a cell in a different species, such as a modsen the receiver cells start producing therdbl trait in the new species.
Scientists can also take genes out of a cell ahdheumn back in different combinations. Using geriksy have discovered how to
clone cells, making exact duplicates of an origorglanism. Twenty years ago, such scientific admn@snts were only a dream.

3. If this sounds exciting, it is-up to a point. iAral and plant breeders used to take decades &lapeimproved species by
mating subjects, trying to match up desirabledraditven then, they couldn't guarantee that a dresgeen a dwarf, sweet tomato and
a tall, bitter tomato would produce a tall, swamhato. It could produce a dwarf, bitter tomato. Batv, using genetic engineering
techniques, scientists can cut the developmeniegeodown to two or three years, and better guardher results. For the first time
in history, it is possible to talk seriously abalg@signer vegetables. It is also possible to usddidy of one animal as a "factory” to
manufacture a chemical that another species né&xg.animals created in labs can be patented, mgngubstantial profits to the
creators. It is not even hard to imagine that smentists will be able to clone human beings.



4. With so much to be said for genetic engineenmgy would anyone be leery of it? Some people n#yufear the unknown,
and there is much that we still don't know about fgenes work. The greatest fear is that some dangesrganism could escape
from a scientist's laboratory-an airborne AIDS sjrfor example-spreading uncontrollably throughtibenan population. People also
point to the unplanned spread of pests such adingwrfire ants, killer bees, or the kudzu vinetlie southeastern United States as
examples of how genetic experiments, too, couldbgebf hand. Scientists tell us there are safatgjand that even if a mutant life-
form does escape, it is not likely to survive ie volutionary scheme of things. But many peoplehseen movies that depict
scientists as distracted, onetrack minded, or evénThey do not trust scientists' reassurandesedms clear that not everyone who
possesses knowledge uses it for the good of huyaidter all, computer hackers have been knownlamtpdestructive viruses.

5. Sitill, genetic engineering is here, and we nuesl with it. It's a good news/bad news situatibime good news is that the
genie of genetic engineering is out of the bottlenay be able to grant us some of our best wishile.bad news is that we're not
sure the genie is completely friendly, and we'riéegsure we will never get it back into the bottiur grandparents would be and are
amazed at what scientists have been able to actsbmi their day, though, if they had been askedhoose between hardships they
could see and understand, and using new-fangleceo@nces that promised unknown side effects, Idgomvhich they would have
chosen.

Exercise Two Read the article and choose the best beginning thengiven below to fill each of the gaps.

A. Certain scientific studies;
B. Today, bioengineering;
C. Commerce operates
D. But the reasons behind ordering a boy;
E. An end to baldness;
F. The day may come;
G. A more recently established practice.
Biogenetic Engineering: a Gamble for a Bright Futue
1. as methodically as a well-regulated cloaltifdl companies bring diverse household and busingroducts to

millions of eager customers. But industry’s thicsimake people's lives easier and better may nqubached by mere electric pencil
sharpeners and automatic garage openers: soontmaskarchers will leave behind present-day fixata electronic gadgetry and
cleaning agents to penetrate the very fuse boifeoit$elf-the great new world of DNA.

2. when an ingenious researcher will knocKidently on the company president's door and, imgidip a pink test tube,
announce that after isolating the gene that cabakess, he has succeeded in simulating a neviooreplace it. The president's
eyes will open wide (as his pupils enlarge to alnsegllow the irises, and the whites become etati¢it scarlet lightning bolts) and
the excited executive will jump up from his chdirs face assuming the look that Dr. Frankensteistrhave worn when he first
heard his monster breathe.

3. is just one perhaps trivial example offtitare as predicted by today's budding biotechrioldgndustry. Not many
people would object to ending the nuisance of eddnbut then what about tallness, obesity, sepaférence, facial features, etc.?
Such characteristics blend to create our individpatHow would we feel if these qualities were &ale?

4. is in its latent stage; however, it wildoabtedly display far fuller foliage in the veryamduture. Amniocentesis, for
example, allows us to "look into" the unborn bafigds out its sex, and discover whether the chdd buch disorders as Down'’s
syndrome. Since this process gives us no methazkexabortion) of defeating the prognosis, it cdartndy be considered genetic
engineering.

5. , closely related to biotechnology, is theedatnation of sex by the process of filtering. I€@auple wants a boy, the
doctor filters the male's sperm to separate thecedls from the "Y" cells. A "Y” sperm is joinedith an egg andwo//a —a custom-
ordered boy! Most couples who go through this pdoce do so because of a defective gene from otfeegfarents that would affect
offspring of only one gender. Thus, to ensure agardisorder in the child (and in future genera)othe parents take the precaution
of conceiving a baby of the invulnerable sex.

6. or a girl are not always this practical:esh@reference often plays a large role. Certaitstlike tallness, slimness, and
blue eyes are social favorites. If we allow pedplécatalog-order” their babies, we will get anrgmsing number of children with
"popular" genes. And more and more popular traigireeered into babies will drastically lesson indibality; in future schools we
may see "herds" of children with dimpled cheeksrl&n Temple curls, and Jimmy Carter smiles. Andovkmows? Perhaps such
"unpopular"” traits as shyness or homosexualitybasdy serve some hidden evolutionary purpose.

7. suggest that homosexuality, for which thsrea genetic inclination, may be one of naturamrds against
overpopulation. What if, by mass cooperation, vimiglated a gene whose presently unrecognized penmight have saved us from
a future catastrophe?

Exercise ThreeRead the article below and choose the best woiil &ach gap.

If we (take / probe / understand)a bit further into this hypothetical world, we loege conscious of potentigbrejudices /
points / features)and injustices. If biotechnology makisglective / elective / expensivegrvices widely available to the public, just
what sort of people would benefit? Why, anyone wias the money for such a costhabit / extravagance / thing).(In cases of
health, all people should be equally eligible.) Buthe capitalist society, many parents would behle to(give / afford / accept)
bioengineering for their offspring.

Although it's true that the aboypredictions / plans / ideas)re a bit far-fetched, advances in genetic engimgeould make
them all possible. But what if we take a differemite? Let'{take / imagine / seejt's the year 2150. Geneticallgroduced / made /
engineered)babies have been bouncing around for some time Batisfaction and contentme(show / characterize / describe)
most of the world's populace. Our planet is at rdsbf today'qlethal / dead / unavoidablelbacteria and viruses have bdkitled /
exterminated / ousted)and humans are now engineered with only "goodegeBut, during this period of global health andlwe



being, a mutangvirus / bacteria / gene)has arisen, unnoticed and unfeared. The new wul§plies and invades the human body.
The by-now vastly narrowed gene pool of human kei{egeryone similarly "engineered") has no meardeafing with so sudden a
(mistake / flaw / threat). Perhaps one of those mysterious genes that wededeut of the humapecies / kind / sort)could have
saved a few people from this plague, but for bideeering.

Task Two. Read the article and define which paragraph (3, 2, 5) each statement (A, B, C, D, E) refers to.

The new technology produced human insulin.

There are many opponents to the technology.

. Transgenic organisms are applied in many spherkfe of

. The new method caused fears in scientific and puiiicles.

A GMO is a method of studying basic biological preses and creating new cells.

A genetically modified organism (GMO) or genetically engineered organism (GEOQO)s an organismwhose genetic
materlal has beem/tered using genetic engineeringechniques. These techniques are generally knosvneeombinant DNA
technology. With this technology, DN&o/eculestrom different sources are combined into one mdkedo create a new set of
genes This DNA is then transferred into an organism amadises the organism to acquire modified or noratst The term
"genetically modified organism" does not always liynut can include, targeted insertions of gememfone into anothespecies
For example, a gene from a jellyfish, encodinfizarescenprotein calledGER can be physically linked and thus co-expressed wi
mammalian genes to identify the location of thet@roencoded by the GFP-tagged gene in the mammedi. These and other
methods are useful and indispensable toolsbfofogistsin many areas of research, including those thatysthe mechanisms of
human and other diseases or fundamental biologioakesses ieukaryoticor prokaryoticcells.

2. The general principle of producing a GMO is ta adlot of genetic material into an organism&ometo generate new
traits — Genetic engineering was made possible through a series of sciergdicances including the discovery B/VA and the
creation of the first recombinatacterian 1973. This led to concerns in the scientificncounity about potential risks from genetic
engineering which have been thoroughly discusséteadsilomar Conferencen Pacific Grove, California.

3. The recommendations laid out from this meetingewtbat government oversight of recombinant DNAeagsh should be
established until the technology was deemed sétrbert Boyerthen founded the first company to use recombir@RNtA
technology,Genentecfand in 1978 the company announced the creatiam &f co/istrain producing the human proteisu/in

4. In 1986, field tests of bacteria genetically iaegred to protect plants from frost damagee{ninus bacterjaat a small
biotechnology company called Advanced Genetic Seienof Oaklang California were repeatedly delayed by opponents of
biotechnology. In the same year, a proposed fiedtl of a microbe genetically engineered for a pesistance protein b§fonsanto
was dropped.

5. Examples of GMOs are highly diverse, and incltrdasgenic (genetically modified by recombinant Diwthods)animals
such asmice fish, transgenic plantor variousmicrobes such as fungi andacteria The generation and use of GMOs has many
reasons, chief among them are their use in resehatraddresses fundamental or applied questiob®lagy or medicine, for the
production ofpharmaceuticafand industrial enzymes, and for direct, and off@mtroversial, applications aimed at improving hama

health (e.g.gene therapyor agriculture (e.g.golden ric.
Exercise O ne Read the article and choose the best beginnirasplrom the given below to fill each of the gaps.

PMOO®>

A. For instance, the bacteria;

B. In addition to bacteria;

C. Bacteria were the first organisms;
D. Genetically modified bacteria.

Transgenic microbes

1. to be modified in the laboratory, due tortlsanple genetics. These organisms are now usad/ariety of tasks, and
are particularly important in producing large amisusf pure humagprofeinsfor use in medicine.
2. are used to produce the protasu/in to treatdiabetesSimilar bacteria have been used to prodefoding factorso

treat haemophiliaand humarmgrowth hormoneo treat various forms afwarfism These recombinant proteins are much safer than
the products they replaced, since the older preduetre purified from cadavers and could transnseas$es. Indeed the human-
derived proteins caused many caseAdPS and hepatitis An haemophilliacs and’reutzfeldt-Jakob disea$em human growth
hormone.

3. being used for producing proteins, geneticalbdified viruses allowgene therapyGene therapy is a relatively new
idea in medicine. A virus reproduces by injectitegdwn genetic material into an existing cell. Toell then follows the instructions
in this genetic material and produces more virusesaedicine this process is adapted to deliveeeghat could cure disease into
human cells. Although gene therapy is still relalpvnew, it has had some successes. It has bedrtauseatgenetic disordersuch
as severe combined immunodeficiepn@nd treatments are being developed for a rangethefr incurable diseases, suchastic
fibrosis sickle cell anemijaandmuscular dystrophy

4, in your mouth which causes tooth decay iedabtreptococcus mutans. This bacteria eats &ft sugars in your
mouth and produces acid that eats away tooth enamdetauses cavities. Scientists have recentlyfiraddstreptococcus mutans to
produce ethanol. This transgenic bacterium, if priypcolonized in a person's mouth, could posséigninate cavities and other
tooth related issues. Transgenic microbes havelssa used in recent research to kill or hinderonsmand fightCrofin's disease
Genetically modified bacteria is also used in s@oiés to facilitate crop growth, and can also prEahemicals which are toxic to
crop pests.

Exercise Two Read the article below and choose the best wofid &ach gap.




Transgenic animals

Transgenic animals af@sed / made / built)as experimental models to perfogmenotypictests with genes whose function is
unknown or to generate animals that @ensitive / sensible / susceptibléd certain compounds or stresses for testingombdical
research. Other applicatiofensist / include / composehe production of human hormones, suclas/in

Frequently used in genetfstudy / survey / research)are transgenic fruit fliesirosophila melanogasyeas genetic models to
study the effects of genetic changes on developnfidiats are ofter{preferred / chosen / taken)over other animals for ease of
culture, and also because the fly genome is sontesitngler thar(that / some / one)f vertebratesTransgenic mice are often used
to study cellular and tissue-specifiesponses / answer / replyfo disease.

Exercise ThreeRead the article below and write one word to fi# gap.

Transgenic plants

Transgenic plantd. been developed for various purposes: resistdo pests, herbicides or harsh environmental
conditions; improved shelflife; increased nutritbivalue — and many more. Since the first commémtittivation of GM plants in
1996, GM plant events tolerant to the herbicidggfosinateor glyphosateand events producing th8t¢ foxin an insecticide,

2. dominated the market. Recently, a new geparaf GM plants promising benefits for consumensl andustry purposes
3. becoming ready to enter the markets.

Whenever GM plantg. grown on open fields without forms of contaémt, there is the possibility that there could
5. associated environmental risks. Thereforest mmuntries require biosafety studies pBor the approval of a new GM
plant event, usually followed. a monitoring programme to detect environmeémigacts.

Especially in Europe, theoexistence of GM plants with conventional and arg&ropss. raised many concerns. Since
there is separate legislation for GM crops andgh kiemand from consumers for the freedom of chb&®een GM and non-GM
foods, measures. required to separate GM, conventional androcgplants and derived food and feed. Europeagareb
programmes such aSo-Extra Transcontainer and SIGMEZRQ. investigating appropriate tools and rules.ti@nfield level,

these aréiological containmemhethods/solation distanceand pollen barriers
Exercise Four Read the article and decide whether the statemaeatsue or false.

Genetic manipulation is not approved unanimously.
Global effects of GMOs are predictable.

The majority of the states decided to support GMOs.
PEI is against GM potatoes.

There is a great controversy in the use of GMQO&uistralia.
Modern research does not use genetic engineering.

ogakrwnpE

Government support for and ban of GMOs

The use of GMOs has sparked significant controvergyany areas. Some groups or individuals seg@é¢neration and use of
GMO as intolerable meddling with biological statesprocesses that have naturally evolved over fmripds of time, while others
are concerned about the limitations of modern se&eto fully comprehend all of the potential negatiramifications of genetic
manipulation.

While some groups advocate the complete prohibiio8 MOs, others call for mandatory labelinggdnetically modified food
or other products. Other controversies includedis#nition of patent and property pertaining to gwots of genetic engineering and
the possibility of unforeseen local and global effeas a result of transgenic organisms prolifiegatiThe basic ethical issues
involved in genetic research are discussed in itth@eaon genetic engineering

USA

In 2004, Mendocino County California became the first county in th@nited State4o ban the production of GMOs. The
measure passed with a 57 % majority. In Californiazty and Marin counties have also imposed bans on GM crops, while
ordinances to do so were unsuccessfuBite San Luis ObispoHumboldt and Sonomaounties. Supervisors in ttagriculturally
rich counties ofFresno Kern Kings, Solang Sutter and Tularehave passed resolutions supporting the practice.

CANADA

In 2005, astanding committeef the government oPrince Edward Islarmsh Canaddegan work to assess a proposal to ban the
production of GMOs in the province. PEI has alrehdyned GM potatoes, which account for most ofiitg. Mainland Canada is
one of the world’s largest producers of GM canola.

AUSTRALIA

Several states of Australia have had moratoridherptanting of GM food crops dating from around 208owever, in late 2007
the states of New South Wales and Victoria liftedse bans while South Australia and Western Aistintinued their bans.
Tasmania has extended their moratorium to June.Z0@8state of Queensland has allowed the growiirigi\d crops since 1995 and
has never had a GM ban.

Currently, there is little international consenseigarding the acceptability and effective role afdified "complete" organisms
such as plants or animals. A great deal of the mmodesearch that is illuminating complex biocherhipeocesses and disease
mechanisms makes vast use of genetic engineering.

Exercise Five Read, translate and make up questions coveringéie points of the article.



Crosspollination concerns

Some critics have raised the concern that convesity bred crop plants can be cross-pollinated dpbfeom the pollen of
modified plants. Pollen can be dispersed over largas by wind, animals, and insects. Recent refseeth creeping bentgradeas
lent support to the concern when modified geneevi@ind in normal grass up to 21 km (13 miles) awasn the source, and also
within close relatives of the same gendgifost/ig. GM proponents point out thati/crossingas this process is known, is not new.
The same thing happens with any new open-pollinatexp variety—newly introduced traits can potehtiatross out into
neighbouring crop plants of the same species amshme cases, to closely related wild relativedeiders of GM technology point
out that each GM crop is assessed on a case byaaiseto determine if there is any risk associatitd the outcrossing of the GM
trait into wild plant populations. The fact thaGi plant may outcross with a related wild relatisenot, in itself, a risk unless such
an occurrence has consequences. If, for examplertacide resistance trait was to cross into a wéldtive of a crop plant it can be
predicted that this would not have any consequeexespt in areas where herbicides are sprayed,asuaifarm. In such a setting the
farmer can manage this risk by rotating herbicides.

Exercise SixRead the article and decide whether the stateraeatisue or false.

The American population is not interested in tliead calories.
Fat-free products lead to overweight.
Sugar is as useful as fat.
Dietary guidelines attract many consumers.
Replacement shakes are healthy.
Fat Substitutes Are Deceptive Cure-All for AmericanWaistlines

arwNE

We're all familiar with slogans such as "low-caddrand "sugar-free." But those are phrases of #st. fhese days it's hard to
walk down a supermarket aisle and not notice Aragsitixation, perhaps even obsession, with fas & game of how little fat one
can ingest while still enjoying all those snackdifavorites. In today's market of “nonfat” and ‘tzdat," it is even questionable
whether products offering modest "low-fat" slogaas remain contenders. But how long can this fae frenzy hold its grip on the
American population?

Waistlines have continued to grow even in an irdegra of fat watching. A 1994 study published ie Sournal of American
Medlical Associatioshowed that one-third of adults were overweightveen 1988 and 1991. In previous years, those fighedd
steady at one-quarter of the population. Despiteedea's current fixation on fat, Maureen Pestinerthlvestern campus nutritionist,
said sugar may return as the focus of people'sthathe future. "My big concern is that people aating all these fat-free products
thinking this is a way to lose weight," PestinedsdiGenerally, the fat-free products have more stidanfortunately, these empty
calories are a culprit of weight gain. "I don'trtkithe companies see it as a problem," Pestine 'Séi@y think, 'Let's get rid of all the
fat and give them all the sugar.' Fat leads t@sata feeling of satisfaction. Without it, peopded to feel less full and often eat more
as a result. This leads to trouble for some pedipleey think they can eat a whole box of fat-freengthings," Pestine said.

Current dietary guidelines issued by the Americéetdic Association call for a diet moderate in @uthat includes plenty of
grain products, vegetables, and fruits. Making desdood choices, focusing on proportionality aradahcing food with physical
activity are additional suggestions. But such glinés lack the magical, cure-all appeal Americagsire.

Dan Henroid, a dietitian for Evanston Hospital, sseefuture trend in the increasing popularity ofatmeplacement shakes.
Boost, a shake made by Mead Johnson, is spedfficatketed for people under 30. The availabilityeglacement shakes has risen,
but consumers should be cautious, Henroid saidlott necessarily view that as a good trend," ek $@iaking time to prepare a
balanced meal is a preferred option."

Exercise SevernRead the article below and write one word to fié gap.

Olestra, Proctor and Gamble's brand of the fatsplolean]. recently approved by the Food and Drug Adstriation.
Though not available in products currerily the market and only appearing in test markéisfall, Olestra mag. the
trend of the future. Without sacrificing taste, Sifa allows consumers to cdit on fat and calories and satisfy their urge to
crunchb. the same time. Its additional fatty acids en@kestrab. large to be digested or absorbed, so instepasses
directly 7. the body. For example, a regular lI-ounce &hag chips containing 10 grams of fat and 150 rzzdowould
9. 0 grams of fat and only 70 calories with @&sSame taste. No guilt. Certainly there niugst a catch.

Exercise Eight Read the text below, some sentences are correcthanel is an extra word in some of them, find the
mistakes.

More than 100 tests have been performed on Olestreer the past 25 years.

In high quantities, consumers may be experiencerabthl cramps or loose stools.

A decrease in the absorption of karotenoids andathsoluble vitamins A, D, E and K from such otf@wds can also occur.
While Olestra may appear to be a quick solutiomesanight use it as another excuse to jump up ofethieee bandwagon.
Olestra may eliminate fat grams, but consumers nmamséin on the lookout for so lingering calories.

Henroid sees bio-engineered foods as very prominghe nutrition world of the future.

Among the pioneers of these foods is Monsantotiame company is based in St. Louis.

That currently offers a so slow-ripening, crossebt@mato.

NN



9. Such advancements might encourage much consumieig¢ase their fruit and vegetable intake, Hensaiidl.

10. "They might make (fruits and vegetables) such namalable," he said. 'Personally. | think the flaismuch better".

11. And where does this leave the health-conscioussh@p

12. Scrutinizing popular trends, decreasing overalldahsumption and eating a reasonable amount of &edvery solid
suggestions.

13. But the maze of food and nutrition fetishes woertdme any more clearer in the future.

14. "We're all going to need to be better consumesy Batti Lucin, NU co-director of health education

Task Four. Read, translate and discuss the following articl¢he GM food.

The GM food controversy is a dispute over the advantages and disadvantdggsnetically modified GM) food crops. No
documented health hazards have come to light €éMeood was introduced in the U.S. (1994). Suppsrtg GM food argue that
close to 150 governmental and/or industry-finansedlies, and at least 47 peer reviewed articlexientific journals have been
published to attest to theoretical claims of safé@pnsumer rights groups, such as Beganic Consumers Associatioand
Greenpeaceespond by claiming the long term health risksockhGM could pose, or that the risks of GM have yet been
adequately investigated.

Some scientists and economists express concerrt tifeoalleged harm delaying welfare and environ@entprovements, for
instance byrovitamin AenrichedGolden ricenhich is said to have the potential to preventdrhin from Vitamin A deficiency, and
insect protected, but rice which can potentiallyuse exposure of farmers to synthetic insecticides.

Other scientists and studies, however, dispute fadings and argue that GM foods aren't testesctentific standards before
being released to the public.

Another controversy recently arose around biotemhpmganyMonsantts data on a 90-Day Rat Feeding Study on the MON863
strain of GM corn. In May 2005, critics of GM foogsinted to differences in kidney size and bloothposition found in this study,
suggesting that the observed differences raisestigns about the regulatory conceptsabstantial equivalence

The raising of this issue prompted the EuropeardF®afety Authority (EFSA) to reexamine the safes#yadon this strain of
corn. The EFSA concluded that the observed smaflemical decrease in rat kidney weights were nofolioally meaningful, and
the weights were well within the normal range afiiéy weights for control animals. There were nore&sponding microscopic
findings in the relevant organ systems, and alb#lchemistry and organ weight values fell withie ttnormal range of historical
control values" for rats. In addition the EFSA ewifound that the statistical methods used by 8¢t al in the analysis of the data
were incorreciThe European Committee has approvedwti@N863 corn for animal and human consumption.

Séralini et al have now completed a similar analpdithe NK603 strain of corn and have come tolaintonclusions as they
did in their previously discredited study.

Exercise O neRead the article below and write one word to fi#t gap.

Public perception

Research by the Pew Initiative on Food and Bioteltgy 1. shown that in 2005 Americans' knowledge ofegjeally
modified foods and animals continues to remain lang their opinions reflect that th&y particularly uncomfortable with
animal cloning. The Pew survey also showed 3hat continuing concerns about GM foods, Americamsumers do not support
banning new uses of the technology, but rather deek active role from regulators to ensure that peoductsb. safe.
Only 2 % of Britons are said to be "happy to eat @dds", and more than half of Britons are aga{dkt foods being available to
the public, according. a 2003 study. Interestingly, about 5%@is/ farmers in Pennsylvania adopted GM crops,
because they allow for less intensive farming (fepesticides, etc.), are more productive (undertroosditions), and do not conflict
8. the Amish lifestyle.

Opponents of genetically modified food often reder it as'Frankenfood" , after Mary Shelle'g character Frankenstein
and the_monstedne creates, in her novel of the same name. Thewers coined 0. 199by Paul Lewisan English professor
at Boston Collegevho used the word in a letter he wrote to Mew York Timesn responsd.l. the decision of the US Food

and Drug Administratiorto allow companies to market genetically modifiedd. The term "Frankenfood" has become a batleotr
the European side in the US-EU agricultural trade w

Exercise Two Choose the appropriate word in the following secgésrabout food and drink.

1. He was so hungry he his bowl of pasta in temu
A) sent B) horsed C) wolfed  flDpg
2. I want to lose weight so I've decided to cut ___cakes and biscuits.

A) up B) off C) short D) out

3. He was not at all hungry and just there afdod.
A) picking B) pecking C) pointing D}king

4. I'm not good at dieting — | eat sensibly all weak then out on fast food at the weekend.
A) work B) pig C) rent D) eat

5. I was so thirsty | back three glasses of m@te after the other.
A) sent B) knocked C) droppeD) headed

6. Eat darling or you'll be late for school.
A) into B) in C) out D) up

Exercise ThreeRead the article below and answer the questions:

1. What are the tasks of The European Union fundsireegprogrammes?



When does a patent holder have a right to cortieolise of crops?
What is the essence of the technology "Terminator"?

What is "terminator” in this context?

What is the technology "traitor" intended to do?

What companies develop this technology?

What did the terminator gene technology create?

NogrwN

The European Union funds research programmes su€lodxtra that investigate options and technologies orctiexistence
of GM and conventional farming. This also includesearch on biological containment strategies ahdraneasures, that prevent
outcrossing and enable the implementation of ctoenxi.

If patented genes are outcrossed, even accidentallyther commercial fields and a person deliledyatelects the outcrossed
plants for subsequent planting then the patentendids the right to control the use of those cropss was supported in Canadian
law in the case of Monsanto Canada Inc. v. Schmeiser

An often cited controversy is a hypothetical "Teglogy Protection” technology dubbed 'TerminatorhisT yet-to-be-
commercializedtechnology would allow the production of first geation crops that would not generate seeds insdwnd
generation because the plants yield sterile seHuks patent for this so-called "terminator" geeehnology is owned by Delta and
Pine Land and the United States Department of Alitice Delta and Pine Land was bought by MonsantAugust 2006. Similarly,
the hypothetical Trait-specific Genetic Use Resiiit Technology, also known as ‘Traitor' or 'T-guéquires application of a
chemical to genetically-modified crops to reactvangineered traits. This technology is intendeth o limit the spread of
genetically engineered plants, and to require fesrtee pay yearly to reactivate the genetically aagred traits of their crops. Traitor
is under development by companies including Mortsand AstraZeneca.

In addition to the commercial protection of proparg technology in self-pollinating crops such aytean(a generally
contentious issue) another purpose of the termirggne is to prevent the escape of genetically fisadiraits from crosspollinating
crops into wild-type species by sterilizing anyulésnt hybrids. The terminator gene technology te@a backlash amongst those
who felt the technology would prevent re-use ofdskeg farmers growing such terminator varietieshia tleveloping world and was
ostensibly a means to exercise patdaims. Use of the terminator technology wouldbgtsevent "volunteers”, or crops that grow
from unharvested seed, a major concern that arogegdthe_Starlinkdebacle. There are technologies evolving whichtainrthe
transgene by biological means and still can profédgle seeds using fertility restorer functioich methods are being developed
by several EU research programmes, among them doataner and Co-Extra

Exercise Four. Putthe verbs in brackets into the correct form.

Allergenicity

A gene for an allergenic trgftransfer) unintentionally from theéBrazil/ nufinto genetically engineered soybeans while integdi
to improve soybean nutritional quality for animaké@l use. Brazil nuts alrea@ynow) to produce food allergies in certain people
prior to this study. In 1993 Pioneer Hi-Bred Int#innal (develop)a soybean variety with an added gene from theiBnar. This
trait (increase)the levels in the GM soybean of the natural essleamino acidmethionine a protein building block commonly
added to poultry feed to improve effective protgjoality. Investigation of the GM soybeareeveal) that they produced
immunological reactions with people suffering fr@&razil nut allergy, and the explanation for thighat the methionine rich protein
chosen by Pioneer Hi-Brdtie) the major source of Brazil nut allergy. PioneetBtied (discontinue) further development of the GM
soybean and disposed of all material related tortbdified soybeans.

This study(indicate) some of the possible risks of GM foods. In patticthat there is no law or regulation in eithez thnited
States or Canada that required Pioneer Hi-Bredhgrother company for testing for allergenicity oxicity of GM foods prior to
them being licensed to be grown and consumed in tbgpected countries. Food allergy probldotscur) with many conventional
foods, and Kiwi fruit, for instance, as a relativelew food in many communitiehecome)widely eaten despite provoking allergies
in certain individuals.

Another allergy issuépublish) in November 2005, when a pest resistant fieldgezeeloped by the Australian CSIRGr use as
a pasture crop was shown to cause an allergicioeaotmice.

Respected plant scientist Maarten J. Chrisperéké) interesting comments about this example thattittie how foods offer
many different types of risks.

The immunologist whdtest) the pea noted that the episqilkustrate) the need for each new GM food to be very carefully
evaluated for potential health effects.

Exercise Five Read the article and decide whether the stateraeatisue or false.

GM crops are healthy both for people and animals.

GM crops kill weeds.

GM crops provide for food security and environmgirittection.
Growth of cities extinguishes farm land.

Consumer diets are against animal protein.

Global food security may be supported by genesoueces.
GM technologies will benefit developing countries.

NogaswhE

Environmental and ecological impacts

There has been controversy over the results ofra-§gale trial in the United Kingdoeomparing the impact of GM crops and
conventional crops on farmland biodiversi8ome claimed that the results showed that



GM crops had a significant negative impact on widIOthers pointed out that the studies showetlubag herbicide resistant
GM crops allowed better weed control and that ursteh conditions there were fewer weeds and feveedveeeds. This result was
then extrapolated to suggest that

GM crops would have significant impact on the wfkdthat might rely on farm weeds. In July 2005 #aene British scientists
showed that transfer of a herbicide-resistance @@me GM oilseed rapéo a wild cousin, charlogkand wild turnips was possible.
Many agricultural scientists and food policy spésta view GM crops as an important element in ausible food security and
environmental management. This point of view is siarized in the ABIC Manifesto:

On our planet, 18 % of the land mass is used facagural production. This fraction cannot be naased substantially. It is
absolutely essential that the yield per unit ofllamcreases beyond current levels given that: Turaam population is still growing,
and will reach about nine billion by 2040; 70,0082kof agricultural land (equivalent to 60 % of Berman agricultural area) are
lost annually to growth of cities and other noniagtural uses; Consumer diets in developing caestare increasingly changing
from plant-based proteins to animal protein, adrérat requires a greater amount of crop-basedsféddre skeptical scientists as
Dr. Charles Benbrook point out that improvemenglobal food security is hardly being addressed dayegic research and that a lack
of yield is often not caused by insufficient genetesources. Regarding the issues_of intellectvapgrty and patent laywan
international report from the year 2000 states;

If the rights to these tools are strongly and um&&y enforced — and not extensively licensed mvigled pro bono in the
developing world — then the potential applicatioh$sM technologies described previously are uniikel benefit the less developed
nations of the world for a long time (i.e. untitexfthe restrictions conveyed by these rights leygred).

Unit Five

CHOCOLATE PRODUCTION

This unit aims to present and practise Englisht &s iised both in the explanation of modern eveyyai@chines and the
processes they carry out. It also covers describfiegoperations needed to get machines to work ahdéw others how to
undertake certain business operations.

Task One.Read the article from the magazine "The Economist" August 29, 1997.
Exercise O neChoose the best phrase from the given below tedith of the gaps.

A second link with the Chelsea garden;
Today, when almost every pleasure;
Casanova was said to find chocolate;

To understand why an exhibition;

When the brown chocolate bean;

Like other mysteriously alluring substances;
. In 1687 young Sloane.

G@mMmMoOOw>

History of chocolate
Healthy calories

1. on the history of chocolate is being heldhi@ unlikely venue of the Chelsea Physic Gardehoindon, you
need to bear in mind the YZentury approach to medicine. It was almost therse of current practice. Today vast sums
are poured into formulating treatments for old aredv diseases. Three hundred years ago, as Eurexpéorers came back
from distant lands bearing fragrant and exotic saibses; the aim of medical entrepreneurs was totifjeailments for
which these strange imports could plausibly beeduws a cure.

2. was introduced into Britain from Mexico ame tAmerican colonies it was at first made into inklrwith
supposed —if ill-defined —medicinal gualities. Téaf-indulgent chocolate bar came later; the afiener mint later still.
3. is that Sir Hans Sloane, its chief early bact®r, was a pioneer chocolate fancier, creditéth Wreaming up

the idea of mi: mixing the powdered bean with milk. &le was a towering figure in Georgian London, aidg force behind
the establishment of the British Museum as wed Esmdowner whose name lives on in some of theéalgpinost fashionable streets
and squares. Less appreciated is his contributitimet development of a national addiction: the ageiBriton chomps through 8 kg
(nearly 18Ib) of chocolate a year, consumption exiesl only by the Swiss.

sailed to Jamaica to become physician tacohenial governor, and noticed that the local women
administered chocolate to their sick children. Reting to London two years later, he experimentethwviis milk recipe and,
having perfected it, sold it to a Soho grocer, wheaccessors sold it on to Cadbury's.

5. , chocolate has from time to time been reg@m@s an aphrodisiac. Montezuma, the earfy déntury Aztec
ruler, was reputed to consume up to 50 cups a eé&yrb repairing to his harem. His conqueror, Hedwm@ortes, asserted in
1528 that a single cup enabled a warrior to galajl without food.

6. more effective for his purposes than champagnd cheaper to boot. Brillat-Savarin, & @ntury gourmet,
also recommended it as a stimulant. In Britainutio, it is often taken as a soothing bedtime drarkaid to slumber rather
than seduction — suggesting that its effects magsmuch imagined as real. A prolific'1@entury letter-writer, Madame
de Sévigné, complained that it once provoked a dérlattack of colic and constipation, but she learito love it in the end.

7. is identified as addictive, a name has bedmed for those unfortunates who cannot get enafghe stuff:
chocoholics. One victim of the condition may haweb Katharine Hepburn, who boasted of eating a gadrchocolates a



day but kept her sylph-like figure to her deathtMwerybody's metabolism is so benign. Becausésdfat and sugar
content, chocolate is usually an enemy of slendegance. Hence the guilt invariably associated lih dark, melting
temptress—and hence the ambivalent title of thebétin that runs at the Chelsea Physic Gardenl B#ptember 7: "Vice
or Virtue?"

Task Two.Read the description of the latest production devepments. Highlight the expressions which are useat
describe the new plant in a positive way.

Exercise O neRead the article below and write one word to fi# gap.
Cadbury and New Technology

Cadbury operate three chocolate factories in the UKo are at Bournville producing chocolate bard ahocolate
assortments]. other, the Somerdale factory, produces bach?2. Double DeckerCrunchieand Fry's Turkish
Delightwhich are known as 'countlines'.

The modernization programme at Bournville, bequd$80,3. _ involved the rationalization of productidrhis
consisted. bringing together individual product prodegs5. __ the one hand, and the most modern processing
and control technologyg. the other. The specialist machinery comesfBritain and abroad and _ number of
these machines haw produced to Cadbury's own design and spatiéin.

The new plants operate 24 hours a day producind@gdproduct®.  the highest standards of quality control.
The newWispaplant produces 1,680 bars per minute with sucleipien that the size of the tiny air bubbles in ti®colate
10. controlled. Th&reme Egglant will produce 300 million eggs a year at tiage of 1,100 per minute, and has the
capacity to produce 370 milliod.1. comparison the machinery which it replaced wapabld2. _ producing
only 257 million eggs annually.

Each week the Bournville site alone produces 1,e0Mes of chocolate — 1.6 million bars of variousds plus 50
million Hazelnut Whirls Almond Clustersandother individual chocolates.

Exercise Two Mark whether the statements below are true or false

The Bournville produces the countlines.

The specialist machinery is produced by Cadbury.

The size of air bubbles in the chocolate is prégisentrolled.

The old machinery could only produce 257 milliogegnnually.
Chocolates ae no longer individually packed.

Individual microprocessors control temperature ¢jegn

The packing systems check the weight of the aduitimgredients.
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Exercise ThreeRead the article below, there is an extra wordverg sentence, find the mistakes.

1. Before the automation programme, manufacture avasries of operations individually supervised bgeparate
control points.

2. Now one person does supervises the whole operétion a control room full of computer terminalsdahV
screens.

3. In the newWispaplant, individual microprocessors monitor temparatat about 1,000 different points and
information is fed up into the central computerattban deal with some 360,000 instructions per t@nu

4. A major revolution was has been the automatiothefpacking systems.

5. Where previously chocolates were individuallggdd out by hand in the boxes, machines now do this

6. New high speed chocolate bar packing plants Heaen introduced which are capable of making ancppireg 800
chocolate bars a minute and considerably more ttidhe treat size bars.

7. These variable high speed systems will be clikelweight and where chocolate is produced witheddfuit and
nuts will also check for even distribution of thesdditional ingredients.

8. The automation programme means that a dozenddfidual manufacturing plants will have replaceddd plants.

Exercise Four Look at the statements below and at the reviews fafw businesses. Which review (A, B, C, D, E, F)
Does each statement 1 — 9 refer to? You will neagsé some of these letters more than once.

The company didn’t want to have branded chocolateyrts in stock.

The company is going to utilize innovative equipten

The project of the new plant will benefit the pabli

The company ignores its customers’ health risks.

The company provides a set of services for finigmediucts.

A new definition of confectionary products is apyped of by this company.
The company products may be displayed at thebéidm.

The lawsuit is in store for the company.

The company chose a new place in California.
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Kraft to possibly separate from parent company



Kraft may soon be spun off into a separate compaAlia, the largest American cigarette maker aodtwlling shareholder of
Kraft, may try to unlock shareholder value by tagKraft Foods and Philip Morris into separate canmips. The threat of a $280 —
billion government lawsuit, which sought to indézimpanies it claimed defrauded the public by pramgosmoking despite knowing
its risks, basically prevented Altria from separgtthe units earlier.

B. Callebaut opens new Calif. facility

Zurich-based Barry Callebaut unveiled its new $2ien chocolate factory in American Canyon, Caldte last month. The
150,000-sq.-ft. production facility features lirfes the manufacture of approximately 27,500 tonsasid chocolate products per year
and employs 52 people.

It will also provide warehousing, distribution andstomer service for all finished goods of the BaCallebaut Group on the
West Coast and Mexico. The location was selectquhih for its proximity to Napa Valley and the Qwry Institute of America in
St. Helena, Calif.

C. Sweet: and savory snacks added to 2007 All Candy px

In response to retailers' and wholesalers' nebdsNational Confectioners Association's Board afstees voted to adopt the
global definition of confectionery products to detene what may be displayed at the annual All Cakdpo. Starting in 2007,
exhibits may include chocolate candy, non-chocatatedy, gum, cookies/biscuits, sweet snacks, mdsother savory snack goods.
Research with domestic and international confeetipmetailers and wholesalers showed that a mgjobrt other related product
categories outside of chocolate candy, non-choealabdy and gum.

D. Sugar producers announce plans for new refinery

Cargill Sugar North America plans to join forceghwiouisiana Sugar Cane Products, Inc. (LSCPI)uitdka million-ton-per-
year sugar refinery at Cargill's Terre Haute Maifiaeility in Reserve, La. LSCPI will provide thetiea raw sugar production from
its ten sugar cane mills, which totals about 800,@hs per year. Cargill will sell and distributfined sugar products from the joint
venture to food and beverage customers. The prajidie of huge benefit to the area, which wasatgated by Hurricane Katrina.

E. ADM announces new cocoa processing facility

Decatur, 1ll.-based Archer Daniels Midland Co. amreed plans this month to build a new cocoa pracggdant in the mid-
Atlantic region of the United States. The compasycurrently in the process of selecting a site arpects the facility to be
operational in mid-2007. "ADM is furthering its xarship position in the cocoa marketplace with #téde-of-the-art facility,” said
Mark Bemis, vice president and president of ADM G@amc'ADM's investment illustrates our commitmenbia customers' growing
needs for premium cocoa ingredients."

F. Ferrero products now found at: Aldi

Italian confectioner Ferrero signed a deal with warld's biggest discount supermarket chain to Bugige chain with its
chocolate products. Seven of Ferrero's brandsneit be sold in Aldi stores in Germany. PreviouslidiAchose to use a hard
discount strategy where it refused to stock brargtextls in favor of its own private lines. Ferreezbmes the first outside company
to have its goods in Aldi stores.

Task Three.Consider these questions:

What advantages and disadvantages do you seehwithttoduction of more automated plants?
Can you agree on areas where you think it is a gbealto use them?

What will industrial workers then do?

Is it the end of work, as we understand it? Anditéginning of The Leisure Society?

What do you think about training people to worlsirch plants?

Who decides what should be made? What is your @piof this?

What are the advantages of manufacturing procegisee only one person is needed?

What prospects do you see for the spreading of spehations and processes in our country?

ONoOR~WONE

Exercise O neRead the article below and choose the best wofitl &ach gap.
Operations Explaining how things work.

Describing how thingggo / function / become)in a non-technical fashion is frequently requiiadusiness. You may
have to(work / write / explain) how to operate a machine like a computer or aoraatic ticket machine, or how to use a
gadget. Also you'll need to understafmianual / guidelines / explanationspf how to get machines or gadgets to work.

It's important to be able t@djust / use / show)our language in order to take into account thepbe you're talking to,
whether they are your customers, clients or colleasg People who use modgitechniques / machines / thingsaren't all
experts who understand the technical processegants. To be user-friendly you'll need to emplomgie instructions in
language which isn't toe@sy / complex / technical)After all, you'll often be dealing with non-expgrand they may not
know the difficult words, so you'll have to explaimem.

Exercise Twa Choose the best phrase from the given belowltedih of the gaps:
on a day-to-day basigor example quite likely, in a simplified way in addition increasingly in the course ofthe use
of machines

Describing commercial and manufacturing processes



You may have to describe commercial processes elhdthers how things are done. Business operataashecoming
increasingly more complex, and some parts of bissngeals may involve explaining specific arrangetmear processes
1. .

Perhaps you'll have to describe how a manufactupirogess is organized, or you may have to explaesdetails of
services which are offered and how they're arranyed'll need to explain when certain things happea in what order.
2. , In some business settings, when thingstdpm'according to plan you may be required to reterand clarify
problems that arisa. a production process commercial operation.

‘Technological' processes may be involved. Thesmuently take place on production lines, in faasrior in
workshops, where raw materials are transformed fimished products. In many countrids has long been associated
with manufacturing goodsb. , such processes are being partly and evién dutomated. Robots may be used to
replace people in dangerous and unhealthy or baaimd) repetitive tasks. But people are always rexgluin manufacturing,
in maintaining the robots.  So it's practically impossible to deal widthnical processes without considering the
role that people involved in the business operaiphay. So, given the rate of change in industrgd @emmerce, it's
7. that business people may be expected to teféairly complex manufacturing processes andrapens, even if
they aren't involved in the.

Exercise Three Read the article and choose the best beginningeliram the given below to fill each of the gaps.

Along those lines;

Chocolate has been;

Although other trends;

These findings from trend research;
Zurich-based Barry Callebaut.

moowy»

1. in the news more than ever over the pastaeweeks, with a constant stream of new studiéspraducts touting the
recently discovered health benefits of the tradaloconfectionery ingredient. These headlines hegtemany leading chocolate and
cocoa companies to shift to the dark side. Matdark side—the dark side of chocolate.

2. continue to emerge in the category, indgdihocolate fountain products and new flavor covatidons, high-cocoa
content dark chocolate products prove to be the pmsular with customers.

3. has released several products recentlyfijruls that current consumer trends basicallyrfibithree categories: health
and well being, taste experience/indulgence angertence.

4. " and consumer observation serve as a guithe pursuit of innovation throughout our compawie are offering our
industrial customers more products that combinatgieste with good nutrition”, says vice presidehtorporate communications
Gaby Tschofen. "Those consumers who are lookingyfeat taste can try chocolate rich in cocoa arttieasame time benefit from
the high concentration of healthy, natural polypiish

5. , the company's most popular products witlhoonsrs are dark chocolates with high cocoa contmdssingle-origin
chocolates. Callebaut's newest products, howeitenofe into the organic and new flavor categoneish the company's release of a
honey milk chocolate and "a lot of developmentgeanitty going on for organic chocolates and Fairderahocolates," according to
Tschofen.

Exercise Four Read the article below and write one word to fi# gap.

ADM Cocoa, producer of thdlerkens Ambrosiaand De Zaarbrands, also recognizes customers' attraction the dark
side with two new dark chocolate products releaseter thelMerkensbrand. The company introduced new versions oVitsatan
and Beaujolaiproducts,YucatarSeventy andBeaujol/aisSeventy, whicl?. 70 % cocoa-content dark chocolate.

"Consumers continue to be awae the growing evidence that chocolate can tgoad for you' product,” says vice
president of confectionery sales and marketing®yn. "It seems when they want chocolate, thefeprggh-end offerings".

The company also recently introducéderkensFalls Milk Chocolate and Dark Chocolate—productsigiged 4. use,
without any additions, in chocolate fountains.

To help their effort to join the dark side, the ét&t Chocolate brands, owngd Cargill, now include new semisweet and

bittersweet products among their ranks. NBeannigtonSemisweet Chocolate is a rich, dark chocolate sttggod for one-shot
moulding. The company's new high-cocoa contentyebis theirCambraBittersweet Chocolate, which contains 72 % cocdidso

" CambraBittersweet Chocolate was introduced to meet 6he of confectioners who are interesied creating
confections with a higher cocoa content," says langirketing associate Courtney LeDrew. "Dark ablate is gaining in popularity
in part8. the recent headlines touting its potentellth benefits andCambraBittersweet Chocolate gives confectioners an
opportunity to meet this demand."

New products from Wilbur Chocolate (also Cargill+oad), on9. other hand, focus more on the growing pajtylaf
chocolate fountains and new flavor combinatiohsmbora MilkChocolate andBandelierSemisweet Chocolate, in wafer form, are
low in viscosity, making them ideaD. use in chocolate fountains.

Exercise Five Read the article below and put the verb into theegriate tense form.

"The popularity of chocolate fountains at weddireysd partiesl. (grow) with the widespread availability of affordable
chocolate fountains”, LeDrew comments. "Wilbur'so€blate Fountain Chocolag (meet)the demand of confectioners and caterers
for high quality, great tasting chocolate thatnafted to function in fountains".

Wilbur's other new productHot CoatsConfectionery Coatings3. (feature) spicy flavors (ginger, jalapeno and chili) to
capitalize on the growing popularity of unique cblate flavor combinations.



"Chocolatierst. (begin)to experiment with flavors that historicaby (not pair) with chocolate. They can be ethnic, they can be
exotic, or they can be surprising", says LeDrew.

Despite many companies' increased focus on darkotdtes and new flavors, LeDreév (be) quick to point out that milk
chocolate remains popular saying that it is "8tdrth America's favorite and sales of the highasthty milk remain robust".

To satisfy customers who continue to look for neays/to use this old favorite, Peter's Chocolate algintroduce) a second
new semisweet chocolate and a new milk chocolatéuat. LenoirSemisweet Chocolate features a robust vanilla flaith fudgy and
fruity notes whileMaride/Milk Chocolate is a well-balanced milk chocolatavibred with natural vanilla.

While it's clear that chocolate and cocoa produgergot totally shift) over to the dark side, consumers have pushed dark
chocolate—with its associated health benefits—btheshadows and onto center stage.

Task Four.Listening comprehension: Chocolate Production.
Make the flowchart of the process and number therafions of chocolate production after listeninghe recording.

Speakerin the case of all Cadbury's chocolate produbtstiasic ingredients are, of coursecoa beansWe buy our
cocoa beans from Ghana and some from Malaysia BOt@0nes of cocoa beans are processed each y¢lae &actory but
that's before the actual chocolate-making procasshe started.

When they arrive at the cocoa factory the cocoanbesre sorted and/eaned And then they'reroastedin revolving
drums at a temperature of about 135 degrees. Thmlattime for roasting depends on whether the usbéeaend is for cocoa
or chocolate.

Now after that, the next processes are cakédb/ing and winnowing. Well first, in the kibbling stage the beans are
broken down into small pieces. And at the same tiheeshells are blown away by air currents. Théézal term for that
process is 'winnowing'. And so, then you've gotltheken pieces of cocoa beans. And those are krasnnibs'. OK?

Well, now in the next stage the nibs are taken gralind in mills until the friction and the heat of millingpeduces
them to a thick chocolate coloured liquid. The fesd the grinding stage is known as 'mass'. Ndws tontains 55 to 58 %
cocoa butter and, of course, that solidifies a®iils. And it's the basis of all chocolate and @pooducts.

Cocoapowder ismade by extracting about half the cocoa butteoubh pressingin heavy presses. And that cocoa
butter is later added back in the chocolate makiragess.

Right then, now after the mass has been producedsome to the actual chocolate making processfitsel going to
tell you about the production afi//k chocolate.

Well, at the milk factory the mass, the cocoa massyp/ixed with liquid full cream milk and sugar which hageddy
been evaporatedto a very thick liquid. The resulting chocolateeamy liquid is then dried. At that stage it's cdlle
‘chocolatecrumb” Then that's taken to our factories at Bournviliel Somerdale in Bristol.

There, the 'crumb’ is mixed with the additional eadutter and special chocolate flavourings. Anid th then turned
into a kind ofpaste And it's groundagain and pulverized further.

The chocolate, which has had sugar and cocoa badiged to the mass before grinding and pulverizimgyy undergoes
the final special production stages. Now, the niogtortant component of chocolate as far as theurexis concerned, is the
addition of fats. The final processes'@brniching and then tempering are essential in the process they control the textu
and viscosityof the chocolate before it can be used in the rfeaturing process. Are you with me so far? Good!

Now 'conching' involves mixing and beating the sdiquid mixture to develop flavour and reduce thecosity and the
size of theparticles Well, basically, what this means is that it stafplsecoming too sticky and enables it to be matdpad.
And then comes the tempering. This is the lastestagd it's crucial: what it means is mixing and loogp the liquid
chocolate under very carefully controlled condisoto produce chocolate in which the fat has seitsnmost stable
crystallineform.

It is the tempering of the chocolate that givethi# famous Cadbury smoothness, and gloss and #ye $dithout this
last process the chocolate would be very soft anittygand there'd be large crystals inside it dndould have a very dull
grey appearance.

Well then, there we are, that's how milk chocoliatenade ...

Exercise OneRead the article and decide whether the stateraeatsue or false.

Different frictions are needed to be changed d#essly and individually.
Adjustment of frictions between the rollers goethvahanging gears.
Downtimes resulting from recipe changes are gréatseased.

The five-roll-refiner is ideal for heat-sensitiveogucts.

Some air is incorporate in the cooling water system

Cooling water is kept in a very even way undentihele surface of the roll.

2B

Innovations

Given its rich history with five-roll refiners, was only natural that F.B. Lehmann introduced a gemeration of such refiners
at Interpack 2005. Two key developments highligletinnovations:

1) The new generation of F.B. Lehmann five-rolimefs contains five rollers, five motors and fivequency converters. The
result is an absolutely flexible, immediate adjustinof frictions between the rollers without chamtggears. Different frictions are
needed for different recipes, such as for milk date and darker chocolate. The different settimigsach roller can be stored and
recalled back as a recipe in the Multipanel. Theesls and therefore the frictions can be changedtiefsly and individually. A very
fine selective adjustment can be made to optinaseet fineness and capacity. Downtimes resultiomfrecipe changes are greatly
reduced.



2) In combination with a newly developed forced loopwater system, the five-roll-refiner is ideak fheat-sensitive products,
such as milk chocolates as well as for supericsohitely fine chocolates (17 and 18 microns). Téeson: The heat is guided away
from the friction area in an optimum manner, tosgree the fine taste even under tough friction da.

Cooling water is pressed through the rollers irafe sfirst in, first out" process. No air is incomate in the cooling water
system. As a result, cooling directly under thedkaed surface of the roll very near to the friciwea is ensured. In addition, cooling
water is distributed in a very even way under th®b surface of the roll by a U-turn channel degijaplacement internal jacket).

The new five-roll-refiner generation is ideal foheh production flexibility and highest qualitygatucts. Primarily because of
the forced cooling water system, the new generatiaable to grind remarkable higher capacities thitwer machines with the same
roller dimensions on the market.

Exercise Two Read the article below and choose the best wofid &ach gap.
Fast Track Engineering

Fast Track Engineering, a new Australian compargs W (created / made / built)to provide the confectionery industry with
new ideas and opportunities in the manufacure fiflgmled candies. The company aims at improving-ttaday operations while
creating a superior produt (in connection with / in regards to / regardles) quality, taste and texture.

Fast Track Engineering's main expertsg(goes / results / comedjom the knowledge — gathered over decades — wftho
design and manufacture high quality confectioneachines while working with the purchaser to ensutienate satisfaction. That
relationship continues, as FastTratkprovides / gives / offersihe purchaser with the afterservice support reguio guarantee a
long-lasting investment.

The company's broad range of mogul equipntenftakes / includes / engagesuxiliary equipment such as sugar sanders,
oiling machines and finishing conveyor systemsildb includes all key equipment to provide custaweth a complet®. (turnkey
/ clear / full) system, such as starch drying/cooling system, ehlictors with a built-in starch balancing hoppe(also / as well as
/ both) free-standing dust collectors with a rotary vadrel screw conveyor system. Fast Track Engineellsw Gffers a custom-
designed, fully intergraded pallet transport anddpct drying system, which no other organizat&n(does / builds / creates)
worldwide.

Given the company'8. (internal / professional / in-house}kills, Fast Track Engineering can support existimogul users in
daily operations. This expertise extends beyondgdeand manufacturind.0. (techniques / ways / technology)encompasses
technical, operational and mechanical service &l\Rtease note that the company can also recam@iisting pumps.

Because Fast Track Engineering is a very competitirganization, it invites customers to test itpaziise and equipment
against others.

Task Five. Read the article on making candy and answer tHevidhg questions.

1. What was the old way of candymaking?

2. What is Abdallah Candies famous for?

3. What was the company approach to candymaking imptst?

4. How does the company update its practice?

5. What kind of customers does the company cater to?

6. What products are the most popular with their costs?

7. What is the traditional method for making caramabé products?
8. What do single-serve products include?

9. Which is the fastest-growing market segment today?

10. What do customers think about sugar-free products?

While many candy companies fervently search forldkest and greatest to try to outwit competittinere are a few that remain
successful by staying with the old tried-and-truettnds of candymaking. By concentrating on satigfytheir current customers,
new ones appear.

Burnsville, Minn.-based Abdallah Candies, a fougtmeration family-owned company known for its caegntoffee and
chocolate candies, still makes candy in small legcMoreover, it still operates several piecesquiigment that go back more than
three generations. Although the company has stéstedpand and update its practices, one foot msrfaimly planted in the past.

"You're usually either production-oriented or sadeiented and up until not that long ago, we wdmags very production-
oriented”, says company president Steven Hegedusvidose great-grandfather started the company@@9.1"Coming up to this
point it's pivoted a little after hiring a natiorsdles manager, but it's always been just produe we can and make sure we take
care o[ our existing customers. Expansion wasaltyreur primary goal. Our goal was to satisfy thustomers we had". Along those
lines, Abdallah's wholesale business (which conagrihe bulk of the company's sales) still catershto small customer. The
company only requires a $100 minimum for first-timastomers, with no minimum for reorders. Most leéit 6,500 wholesale
customers consist of upscale grocery stores, fdgpft shops, university bookstores, card shogs @ther general gift stores. "You
don't have to buy a large quantity to buy from Aladaand that's one of the reasons why we haveaty raustomers”, says Steven.
"We have a lot of small customers. In any day wadtgain a dozen, and three or four can go ouusirtess”. The company also does
private-label manufacturing, with about 25 % ofateduction focusing on this area.

According to Steven, any of their caramel-basedipets, from the 14 different varieties of wrappedagnels to their Cashew
Grizzlies(a Turtle-like combination of cashews, caramel ehdcolate) are the most popular with their custemalthough some of
the wrapped caramel flavors are slightly unusumeluiding licorice and chocolate mint, the compaitigks to traditional methods for
making them. Corn syrup, sugar, sweetened condensk@&nd cream are mixed together and cookedSawage Bros. copper kettle
for 45 minutes before being poured out onto a webeled table. After cooling, employees cut theaoael into long strips and feed
them into an APMvrapping machine that individually wraps each pietearamel at a rate of 450 pieces a minute.



Also popular with customers are the company's sisgrve products, which include individually wragpmashew, peanut and
pecanGrizzlies butter almond toffee, Birch Bark (white coating aithonds) and Alligators (Abdallah's version of art/e among
several others. "That's our fastest-growing segroétiie market: the pickup, single-serving candgys Steven, who also mentions
that their sugar-free products, available in sirggeving and larger gift packages, are popularels w

"I know a lot of people make sugar-free, but | dtimnk there are too many people who make gooaustrge. With sugar-free,
people are kind of expecting it not to be goodth&y don't really think that it can be".

Exercise O neRead the article below and write one word to fi#t gap.

Although no one knows for sure whht___ the very first candy products produced bgallah Candies way back in 1909,
records clearly identify the founde2s Lebanese immigrant Albert Abdallah and hisefican wife, Helen Trovall. Albert had
previously owned a small fruit store and soda faim8. Minneapolis, Minn., which was where he mist fature wife.
Married in 1909, Albert sold his current busindss that he and Helen could take a six-montlelmoon in his native Syria.
Upon their return, the pair opened the first AbalaliCandies location, called Abdallah's Candy amdQceam Shopb. the
time, on Hennepin and Lake in Minneapolis.

"My grandmother did flowers and théy first buying the candy, but then my grarfifastarted making the candy”, says
Steven's mother Vicke Hegedus, Albert and Marigsddaughter.7. those days someone would come around alngbsieh
recipe. So my grandfather would buy a recipe, Butiayone in the candymaking business knows, thevets 8. just the
recipe involved. He got to the point where he walilbuy a recip®. that person would make a batch with himesevauld
know how to make it. And that's how he got his pesl'. Albert startedO. these recipes and developed them into his ow
later helped by his son-in-law, Glenn Oletzk4. one time the business included a restatinantcould seat 200 with an
attached candy shop. Glenn first started workindpatAbdallah restaurant and candy shop while ditegnbusiness school and it was
12. his time serving customers that he met Abeaughter, Marie. The two marriég. 1935 and Glenn eventually
served as company president for many years. Viekembers helping with the business from earl{4n her childhood.

Exercise Two Choose the best phrase from the given below tedith of the gaps:

A. We used to come as a family;

B. After surviving bankruptcy;

C. We used to make ice cream;

D. My dad's chief candy maker;

E. During his time running the company.

1. and | was supposed to get some of my fsieiter Bible school in the spring and we wouldéhaw pick the tops off
of strawberries. Those strawberries were useddridd cream and toppings”, she says. "Then whegslalder we used to hand-foil
some candies so | got to do those and in high $dheworked some in the shop. It's always been & plamy life; it's always been
there because my parents worked so many hour® inusiness." The family business's presence cattimio her adult life; just 10
months after marrying her husband, Stephen (Stéeggdus Sr., Steve went to work for Abdallah Camdewell.

2. " got called up for the Bay of Pigs. He nebdccandymaker so he asked if [Steve] wanted toecaork for him and
he did", says Vicke. Although Steve had no previcarssdymaking experience, he was eager to leartrade from his father-in-law.
"l had a really good teacher. He was a disciplararivery stern, but I didn't mind learning", saysv@ (Sr.), who currently serves as
CEO.

3. in 1935 due to the Depression and a deurggfaie in 1965, the third generation started fiagrthe company in 1973
when Glenn and Marie retired. Steve Sr. becamedmetsand with that position took on responsitghtithat often kept him up at
night. "l would wake up at night and I'd have pteesthinking if the prices were right. My fatheHaw was always telling me, "You
gotta have the right prices." And | had 14 peogetwho were counting on their jobs. You wake ug alhof a sudden you think,
'that’s your responsibility now", Steve (Sr.) renters.

4, , Steve (Sr.) stayed fairly conservative, mglsure to take care of Abdallah's current custemaut not necessarily
eager to take on new ones. "l was very contentgoeinere | was. We always grew 5 % to 10 % every wea that was fine", he
says. "We were very conservative in those day®tstep over our boundaries of what we could pretiu®nce her children were in
school, Vicke also became more involved with thsihess, taking over the company's only retail stitreated right outside the
factory.

5. Dad, Mom, me and my sister would come on &ysdnd we'd be sitting on the packing belt-justftur of us-filling
orders because you'd have the shelves behind gbwé#re empty", says Steven (Jr.).

"l used to come to fold boxes in the corner. | khidad used to forget about me because | wouldhase hundreds of boxes
around me".

Exercise ThreeRead the article and decide whether the stateraeatsue or false.

The company brand makes customers familiar wittctimepany product.
The national sales manager had experience in caa#ing.
Steven (Jr.) didn’'t want to expand their presendié gift industry.
The new boxes feature various muted colors witmthe Abdallah logo and a bow on the upper righhear
It took three years to develop a simple box witbgp and a bow.
The recipe for the company's caramels didn’t chaagecrease shelf life and productivity.
To accommodate the large number of caramel appéesdmpany makes during the fall, the company dgesl continuous
caramel cooker.
8. The Yorkshire Process Plant continuous caramel eodfkat currently makes caramel dip may be usedafoof the
company's caramels.
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"My goal is to build the Abdallah brand, to do sobirand building so people are familiar with Abdallin our new areas that
we're into, outside of the Minneapolis area. Thatiat's gotten us here today", says Steven (Jr}.d? realizing this goal involved
hiring a national sales manager, Madonna Schmite.j&ned two and a half years ago to help exphadihe through outside sales
people. Interestingly, Schmitz had experience sdtt industry rather than in candy, which Steyén) saw as a strength. "When
she came on board, she said, 'What's a wrappethei®'aand 'What's a CasheWizz/y?' She started from the very bottom. She was
[then] able to spell out this program and dissetioi other people] ", he explains. "So when we lddwave sales people sell it, it
would be easy for them to understand and pickupsetid

Steven (Jr.) also changed the packaging the compseg, which had been the same for decades, im twdexpand their
presence in the gift industry. "We've just redone packaging so it's more of a gift box. Beforavéts just a brown box with a clear
lid, so you could see the candy, but there reallg wo packaging to speak of’ he says. The new bieetsre various muted colors
with the new Abdallah logo and a bow on the uppérdorner. Despite the relative simplicity of thesign, it took a long time to
finalize. "It took a couple years to develop a denipox with a logo and a bow. You sit there and ggamine every little thing. We
probably spent a whole day discussing whetherrts pictured above the Abdallah name on the lbgald be over here a little bit
more or over here. But we knew whatever we stu¢k was going to be our brand", says Steven (Jr.).

Some of the processes used to make the candy lavehanged, with some changes occurring undeeS®@r), some under
Steven (Jr.) and some to come in the future. DuBitaye's (Sr.) time as president, the recipe ferctimpany's caramels changed to
increase shelf life and productivity. To accommeddte large number of caramel apples the comparkesnduring the fall, the
company developed its own caramel apple-dippinghimec which produces 4,000 apples an hour. The imadiramatically cut
down on the amount of space and the number of grptoneeded with the old hand dipping method. érfuture, Steven (Jr.) hopes
to be able to use the Yorkshire Process Plantmamtis caramel cooker, which currently makes caraiipeffor all of the company's
caramels. The switchover would boost output versaking caramel in copper kettles. They are curyentirking on tweaking the
recipe for their wrapped caramels to allow therdddhis.

Exercise Four Read the article below and choose the best wafil &ach gap.

Despite his conservative business approach as ecomasident, Steve (Sr.) knew that changes Wwexadel bound| chosely
to happen with future generations. In order to Hegr son(achievel gainl reach what he wanted with the company, Steve (Sr.)
and Vicke bought a new piece of property in Burlsvin 1987 and eventually built a bigger facilitwhich they(camel went/
moved into in 1997. "We bought the property thinkingttsameday we might need it. But we were at(twement! point! timé
where we were thinking, "we don't want to get bigjg¥icke remembers. "Yet Steven, who was comingruthe business, had no
room to grow. Steve and | talked and thought, we dwar (chancel timel momeny to do our thing, and if we build the building,
Steven will have his chance to do his thing. Sdauit the bigger building the growth wouldn't haweeb here, it would have been
(stablel firm | stagnany".

The move more than doubled the company's space08ASq. ft. to 32,001} sq. ft. Although adequatdirst, Abdallah Candies
was(givenl caused forced to expand again seven years later, thus in De® Bty built an addition, boosting the facilitglge to
60,000 sqg. ft. With the expansion the family hoped/inciude! bel gey a tour area so customers could walk through thielibg
and watch the candies being made, but due to smanstraints they settled on(@aatching! looking! viewing area. Customers can
now watch employees hand-dip certain varietiesuiflés and make Heavenly Hash (a combination oicokate, marshmallows and
walnuts), among other handmade products, througivrzdow! door/ slo) in the retail store. The extra space this arrangeigiees
allows the family to plan on staying at their cutriocation long into the future.

"We're at capacity as far as the buildind éencerned taken! madg but we're far from capacity in production. We have
long way to go before outgrow this building," s&teve (Jr.). Given the constant balancing act phagion while(preserving/
keepingl reserving tradition and quality, Steve (Jr.) echoes theirfigsl about pressure that his father felt over 30 yago. "l feel it
is a lot more responsibility”, he says. "We haverol00 employees, and | feel a great dedbotty/ responsibilityl commitmeny
toward them and their livelihoods. The family legas important to hold up, too, as well as the dyal With a little luck, Steve
(Jr.)'s heirs will also bear that responsibilitytfre future.

Exercise Five Define which paragraph (1, 2, 3, 4, 5) each staterffe B, C, D, E) refers to.

Wrigley has definitely prepared to protect its ghaf the market.

The January 2006 rollout also includes four nertssof gums.

. Wrigley is feeling lack of space.

. Wrigley's commitment to product development camih wivestment and innovation activities.

The new brands resulted in about two- thirds efiblume gain for the quarter and about a thirthefvolume gain year-to-
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date.

1. Just five months after finalizing their acquisitiof confectionery brands from Kraft Foods, Chwégsed Wm. Wrigley Jr.
Co. continues to expand and grow, preparing toasgleeight new products in January 2006.The newuptsdwhich include
Douhlemintmints, Cool WatermelorExtraand Cinnamon Inferno and Midnight Coat/jpse follow a previous major rollout of
seven new items in June, which was then the bigggsinsion over any comparable period in the cogipdri4-year history. The
January 2006 rollout also includes extensions ohér Kraft brands, with new Wintermit®rbit White Mango SourA/foid mints,
tropical Creme Saverand Berry Sourd/fesaver Gummies be introduced.

2. This announcement marks a significant shift isibess strategies for Wrigley over the past seweals. New products now
constitute 20 % of sales, up from 5 % in 1999 wB#&hWrigley first became chief executive of therapany. "It has definitely been a
step up with investment and innovation activitiesglys senior director of corporate communicatiohestbpher Perille. "Everything
really begins and ends with consumers, though.oAg bs we see continued opportunities with thedsawe'll continue developing
new products.” Further evidence of Wrigley's commeitt to product development came with the openinidye $45 million Global
Innovation Center last month, where Wrigley scistand food technicians will work on new prodwetd conduct focus groups.



3. Wrigley also recently announced results forttivee-month and nine-month periods ending on S)pt2005. Sales are up
16 % for the quarter and 14 % in the nine-monthiogerwith worldwide volume gains of 20 % and 14 féspectively. The new
brands account for about two- thirds of the volugaa for the quarter and about a third of the vaugain year-to-date. "In the third
quarter we were really running the new brands Assiys Perille. "About 30 days after the acqusitivas finalized we had a
meeting to bring together the team and introdueenttio the brands and the opportunities associatédtiem. Then we had the
national sales meeting in September and that'senlieraid out the January releases."

4. With all the recent changes and expansions, Wig8 beginning to run out of room in their curreffices. The company
signed a lease early this month for about 100,@p(tsof space at 600 W. Chicago Ave. in Chicathe former headquarters for
Montgomery Ward & Co. Although the number of emgley who will be moved to the new offices has notogen determined, the
space should be ready early next year, accordiRgtible.

5. With gum being the fastest growing confectioneagegory, Wrigley is facing some steep competifrom its rival Cadbury
Schweppes. The UK-based conglomerate bought Adamsfiggm pharmaceutical group Pfizer two years agpb ia making inroads
in some of Wrigley's biggest markets, including th&. and Canada. Wrigley still commands 35.4 %hefgum industry, though,
compared to 26 % for Cadbury, according to EuromeonWith its new product releases, new brandsraawd facilities, Wrigley has
definitely geared up to defend its share of theketar

Exercise SixLook at the statements below and at the reviewsfefv businesses. Which review (A, B, C, D, E, &¢gl
each statement 1 — 9 refer to? You will need tosasee of these letters more than once.

Internet is used to coordinate the company perfao@a

The product line is of great variety in this compan

This product just melts on the tongue.

A new sweetener like sugar may appear in the nearef.
Environmentalists are concerned with lack of light.

This company expands its chain of stores.

This product contributes to improving people’s tieal

This company shows the cocoa content on its proolckages.
People are against air polluting in their neighlomdh

COoNOTA~LDNE

A. Blommer cited for cocoa dust emissions

The U.S. Environmental Protection Agency cited Bdemmer Chocolate Coo's Chicago plant earlier thanth for violating
limits on opacity, or the amount of light blocked tne factory's grinder dust. After a neighbor ctaimed about the smell of burnt
chocolate, the EPA sent an inspector to the plaeairly Sept., leading to the citing and possibfytare government fine. Blommer
says it is installing new filtering equipment tepent opacity violations from recurring.

B. Ghirardelli UpS cocoa content in baking chocolate

Improving its already popular dark baking chocal&en Leandro, Calif.-based Ghirardelli Chocolate &nounced a formula
change that includes higher cocoa content. Themitteet Chocolate Baking Bar and Bittersweet ClatedChips now contain 60 %
cocoa, giving their chips the highest cocoa conta#ntiny national baking chip brand. The company added a new Extra
Bittersweet Chocolate Baking Bar with 70 % cocohir@delli becomes the first nationally availablamd of baking chocolate to
include cocoa percentage information on the packpgf its dark chocolate products.

C. Fanny May opens both seasonal and permanent locatie

Preparing for increased demand with the comingdagliseason, Fanny May Candies opened thé&irrétil store earlier this
month in Mount Prospect, Ill. Located at 201 S. M&t., the first 50 customers to the store receaéth. box of Pixies. Three other
Chicago-area stores will open throughout Novembedriland Park, Palos Heights and Romeoville, wikhosher seasonal locations
also opening this month in Chicago-area shoppingsma

D. Company introduces chocolate line with herb blends

A new range of Swiss chocolate bars was introdumedrgasmic Chocolates this month. Launched inUKe these bars
contain organic and Fair Trade-certified cocoa beard herbs to produce a mellowing effect. Diffetdands of Chinese herbs are
used: Sage root to invigorate blood circulationpgan fruit to reduce stress and Radix ginsengdiease stamina and recovery.

E. Gertrude Hawk launches newWeb site

Together with Pipeline Interactive, Dunmore, Pdmased Gertrude Hawk Chocolates launched a new ecompyab site. The
site was restructured to provide greater integnatith company stores in New York, Pennsylvania bledv Jersey. Sections include
products, gifts, corporate gifts and fundraisinghvgections for wedding gift and baby shower faviar be added in the near future.
Pipeline also worked with Gertrude Hawk on a futhqmotional campaign including search engine manketind e-mail broadcasts.
The site can be viewed lattp://www.gertrudehawkchocolates.com.

F. New study reveals how taste buds react to sugar

According to a study conducted by The UniversityM#Enchester and The University of Maryland SchdoVedicine, a low-
calorie sweetener that tastes exactly like sugaldcbe just around the corner. The study measwethé first time how sugar and
some synthetic sweeteners interact with two tygedasie receptors on the tongue. Some synthetietewers only interact with one
receptor while sugar interacts with both. Sucralos&Sp/enddmanufactured by Tate & Lyle) interacted with bogkaeptors, but with
a greater intensity than sugar.



Task Six. Read the article and choose the best beginniragptrom the given below to fill each of the gaps.

Not only can the XZ depositor;
. Drawing upon years;
. From there, the ready mass;
. These marshmallow products;
In other words;
In view of the short product life;
. Once cooked,;
. After cooling.
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Haas-Mondomix
Ensuring variety and flexibility
1. of development and its extensive field exmee, Ea Almere, Netherlands-based Mondomix caesnto add

innovation and flexibility within the marshmallowma aerated products sector. The company recerstgliad a number of lines, all
of which are capable of producing a wide varietyovelty marshmallow as well as aerated chocoleddygts.

2. are deposited on a flat belt and range froimal shapes to various 3-D shapes. For manufasiuies key advantage
here involves the ability to turn out a multitudegpooducts on the same line.
3. cycles prevalent in the marketplace, Mondoumiderstands the need to produce and sell equipti@nprovide its

customers maximum flexibility and versatility. Fexample, there's been great interest in the pramuof marshmallow chicks and
bunnies. Typically, marshmallow production beginghwthe buffering of raw ingredients (sugar, watdextrose, gelatin and
additives) in stainless steel vessels. After weighithe ingredients are premixed and then fed sieam-jacketed buffer in a
continuous cooking process or to a thermosyphokerio batch cooking process.

4, , the syrup needs to be cooled. This can he dither batch-wise by means of two cooling vesa&th a stirrer or
alternatively by means of a continuous scrapedasarheat exchanger. Either system is executedt®itiperature controllers and
necessary control systems.

5. , the product undergoes buffering before it ba aerated. The main feed pump of the aeratexdsuted with a
frequency controller, which transmits a signal he tontrol panel in order to have the pump syndheshwith the air injection
system.

6. , regardless of the capacity, the outgoinglygbhas the same density/consistency. The injeciica gas takes place

just prior to the mixing head. Pins on rotor aratat see to it that the gas is evenly disperse@upigssure into the product. The 3A-
certified mixing head provides constant sheer. asge of the aerated product to the manifold déposg by means of jacketed
pipework.

7. is fed to the manifold depositor. Two typéslepositors are available: the XZ depositor, whgrthe manifold can
move up and down, forward and backward, or the XMpositor which includes all the movements of theas well as a sideways
direction.

8. produce items such as an angel kiss, satisy tea cakes etc., it can also turn out animmapes such as chickens, ducks,
etc. Moreover, the line can make jam-filled produor other encapsulated products. A simple mahdbhnge allows manufacturers to
change product shape. With the XYZ depositor, canigzaare producing a broad range of 3-D shapdsiding marshmallow pretzels,
Christmas trees, candy canes, donuts, etc.

Exercise Onelook at the statements below and at the revievesfefv businesses. Which review (A, B, C, D,) daashe
statement
1-7 refer to? You will need to use some of theiedle more than once.

Customers approve of nutritional nuts.

Its recipe contains fruit and nuts.

This product is used in many others.

Sweeteners don’t change the taste of this ptoduc
A new ingredient covers a lot of different quiabt
There is no water in the product.

This product can be ordered by phone and e-mail.

Nour~wNE

A. The Hook:

Available in Almond Raisin, Apple Cinnamon, Peaand Cranberry Crunch flavors, every variety is ¥W@ertified organic
and contains no cholesterol or trans fat. Eachok.4bar contains 3 to 6 g. of protein, is low irdison and, except the Apple
Cinnamon variety, is gluten-free. They are avadabl bulk by calling (877) 330-2746 and on the campgs Web site at
www.healthyroads.coningredients: (Apple Cinnamon) Rolled oats, raisins, agave sypg@anuts, apples, almonds, rice syrup, crisp
brown rice, cinnamorSuggested Retail Price$42.96 per 24-count box.

B. New fruit ingredient released by SVZ

Cosun company SVZ recently introduced their newdpot, Verifruit, with an official release scheduled at Fi Europerifruit
is a new fruit ingredient that has many of the samoperties of fresh fruit, including color, juigiss and softness, but with most of
the water replaced by sugar in a cold infusion essadeveloped by the company. The product is &lailaith syrup, without syrup
and dried for use in pastries, cakes and snacken@uother products.



C. Nutrinova features Sunett'sbenefits at Fi Europe

During this year's Fi Europe show, Germany-basettiflwa plans to highlight how sweetener technology make finished
products healthier. By holding beverage taste tékts company will demonstrate how different blendisSurnett a high-intensity
sweetener produced by Nutrinova, can reduce ther @agtent of various food products without compising taste.

D. Consumers embrace almonds in new products

The Almond Board's 2005 consumer research showsuooers' positive view of almonds, leading to a diagbof the annual
per capita consumption over the past five yearsthobe surveyed, 90 % agreed that almond-enhanemtligis have a better
nutritional profile, 81 % felt that almonds addedrest and appeal to food products and 80 % ratedrals as a good or excellent
source of energy. Although the 2005 almond supplgstimated at 880 million pounds, down 12 % frast year, subsequent years
should see a steady increase.

Exercise TwoRead the article below and use one word to filhegap.
Bosch Confectionery & Chocolate
Complete production, packaging lines from one relible partner

Bosch Confectionery & Chocolate, a business unBagch Packaging Technology, encompasses the entinpetency behind
Bosch HansellaMakat Sapaand Togum.These five brands combine tradition and reputatitalling morel. 300 years, and
handle everything involving candy processing andkpging. High technical standards, systems comipstjbflexibility and
economical efficiency are the main crite?ia the company's machines and production lines.

Bosch Confectionery has once again asserted idéniggoosition3. the production of high-boiled sweets with tatest
generation of its Uniplast high-performance formmgchine (up to 240 meters per minute rope spdda)rotary die head-forming
principle guarantees high, uniform forming qualty terms of shape, weight and filling quantitghe sweets. Optimized rope
guidance and improved drive concept are two impbiqaality attributes.

With the developmerb. the new generation of extrudefsgumtogether with its RopeX family, handles the complet
range of output requirements, ranging from 850,8®86 kilogram per hour. The RopeX can be usedfaswing, filling, pre-and co-
extruder for the processing of chewing gum, cheagndy and other similar products. In combinatén the RotoTwin ball
forming machine, rolling and scoring or Uniplastrfong lines, Bosch Confectionery & Chocolate offemsnplete solutions for all
customer needs.

A high quality product requires high quality packag This can7. achieved with the highly efficient wrappimachine
BVH 1000AU. The world's first continuous-motion \wmng machine in the medium performance range wugp® 1,200 candies
8. minute. The new "ChocoSprint PillowTwisthieh will be introduced shortly to the market, cangs the BVH 1000AU with
Sapal's competend. packaging chocolate products. It is posdibleandle all kinds of rectangular, square, oval eound
chocolate products with a flat base, moulded ooleel. Moreover, ChocoSprint PillowTwist can achievpillowpack/flow-wrap
with either cold- or hot-seal wrapping materialiegular or a sealed double-twist wrap. With a breaderience and an excellent
service, Bosch Confectionery & Chocolate is a bdigoartner for the entire lifecycle. Be it spaeetp, software/product upgrades, or
keeping availability on a high technical level, allthese remain paramout. maintaining a partnership with the company's
customers.

Unit Six

BUTTER MANUFACTURE

Butter Manufacture includes:

Definitions and Standards;

Overview of the Butter making Process;
The background science of butter churning;
Crystallization of milk fat during aging;
Butter Structure,

Continuous Butter making;

Yield Calculations;

Whipped Butter;

Anhydrous Milk fat.
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Task One. Read the article below and write one word to &tk gap.

Butter 1. essentially the fat of the milk. It is usyahade2. sweet cream and is salted. However, it ¢sm a
3. from acidulated or bacteriological soureghan and selfless (sweet) butters are also availsddl into the 19th century
butter was still made from cream that had beerwaltt4. stand and sour naturally. The cream wasgkiemmed from the top
5. the milk and poured into a wooden tub. Buitaking was doné. hand in butter churns. The natural souriogegss is,
however, a very sensitive one and infection byifprenicro-organisms often spoiléd result. Today's commercial butter making
is a product of the knowledge and experience gathed the years in such matters as hygiene, kmctamidifying and heat
treatment, as wef. the rapid technical development that had@ed the advanced machinery now used. The conmaherc




cream separator was introduckd the end of the T&entury, the continuous churn had been commezeiii2. the
middle of the 28 century.

Task Two. Sum up the main facts from the following text.
Definitions and Standards

Milk fat

— the lipid components of milk, as produced by togv, and found in commercial milk and milk-derivetbducts, mostly
comprised of triglyceride.

Butterfat

- almost synonymous with milk fat; all of the fat cooments in milk that are separable by churning. yinbus Milk fat
(AMF);

- the commercially — prepared extraction of cow'skrfalt, found in bulk or concentrated form (compdiss 100 % fat, but
not necessarily all of the lipid components of milk

Butter oil

— synonymous with anhydrous milk fat ; (conventiotgminology in the fats and oils field differeaies an oil' from a fat
based on whether it is liquid at room temp, ordsddut very arbitrary).

Butter

— a water-in-oil emulsion, comprised of 80 % miit,fout also containing water in the form of timpplets perhaps some milk
solids-not-fat, with without salt (sweet butte®xture is a result of working/kneading during pissirg at appropriate temperatures,
to establish fat crystalline network that resuldasired smoothness (compare butter with meltedeenystallized butter); used as a
spread, a cooking fat, or a baking ingredient.

The principal constituents of a normal salted bute fat (80...82 %), water (15.6...17.6 %), salt (abb.2 %)as well as
protein, calcium and phosphorous (about 1.2 %)teBatiso contains fat-soluble A, D and E. Buttesigtl have a uniform color, be
dense and taste clean. The water content shoullispersed in fine droplets so that the butter lodigs The consistency should be
smooth so that the butter is easy to spread anid negldily on the tongue.

Exercise O neRead the article below and choose the best phrasethe given below to fill the gaps:

As arule, aging;

Thus the cream is split;

The butter making process;
After salting;

Salt is used;

If the cream is separated;

. From the intermediate storage;
In the aging tank;

After draining.
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Overview of the Butter Making Process

1. involves quite a number of stages. Theigoots butter maker has become the most commorofypguipment used.
The cream can be either supplied by a fluid milikydar separated tram whole milk by the butter nfacturer. The cream should be sweet
(pH > 6.6; TA=0.10...0.12 %), not rancid and noidized.

2. by the butter manufacturer, the whole nsilgreheated to the required temperature in a paliteurizer before being
passed through a separator. The cream is coolettdnd a storage tank where the fat content isyaed and adjusted to the desired
value, if necessary. The skim milk from the separa pasteurized and cooled before being pumpetbtage. It is usually destined
for concentration and drying.

3. tanks, the cream goes to pasteurizationternhperature of 95C or more. The high temperature is needed to destro
enzymes and micro-organisms that would impair #epkng quality of the butter.

If ripening is desired for the production of cultdr butter. The colder the temperature during ripgrihe more the flavor
development relative to acid production. Ripenetidous usually not washed or salted.

4. , the cream is subjected to a program of otk cooling designed to give the fat the requicegstalline structure.
The program is chosen to accord with factors sucth@ composition of the butterfat expressed, fan®le, in terms of the iodine
value which is a measure of the unsaturated fateobnThe treatment can even be modified to oltaiter with good consistency
despite a low iodine value i.e. when the unsatdrpteportion of the fat is low.

5. takes 12 — 15 hours. From the aging tankcrieem is pumped to the chum or continuous buttdtemvia a plate heat
exchanger which brings it to the requisite tempegatin the churning process the cream is violeagifated to break down the fat
globules, causing the fat to coagulate into bugtams, while the fat content of the remaining idjuhe buttermilk, decreases.

6. is split into two fractions: butter graingldsuttermilk. In traditional churning, the machistep when the grains have
reached a certain size, whereupon the buttermikased off. With the continuous butter maker dingining of the buttermilk is also
continuous.

7. , the butter is worked to a continuous fatspheontaining a finely dispersed water phase. édus be common
practice to wash the butter after churning to reenany residual buttermilk and milk solids but tisisarely done today.
8. to improve the flavor and the shelf-life itascts as a preservative. If the hotter is toddeed, salt (1...3 %) is spread

over its surface, in the case of batch productiorthe continuous butter faker, a salt slurry isied to the butter. The salt is all
dissolved in the aqueous phase, so the effectlive@acentration is approximated 10 % in the water.



9. , the butter must be worked vigorously to emswen distribution of the salt. The working of thutter also influences
the characteristics by which the product is judgedoma, taste, keeping quality, appearance armd.dMorking is required to obtain
a homogenous blend of butter granules, water abd#ring working, fat moves from globular to fréat. Water droplets decrease
in size during working and should not be visiblgpioperly worked butter. Overworked butter will to® brittle or greasy depending
on whether the fat is hard or soft. Some water mayadded to standardize the moisture content. $&recintrol of composition is
essential for maximum yield. The finished buttedischarged into the packaging unit, and from thereold storage.

Exercise Two Mark whether the statements below are true or false

1. Milk fat is comprised only of triglycerides.

2. The triglycerides (98 % of milk fat) are of diversemposition with respect to their component faitids.

3. The globule membrane is comprised of surface actigerials: phospholipids, glycolipids, and lip@ma&ins.
4. Many milk products hardly ever foam.

5. Fats tend to spread over the air-water interfackedemstabilize the foam.

6. Disruption of the fat globule by interaction betwehe fat globule and air bubbles is frequent.

7. Milk fat is essential for the formation of stabl&ipped products.

8. When cream is beaten air cells form more slowlylpéecause of lower viscosity.

9. Churning does not occur at hot temperature.

10.If beating continues the fat clumps increase in.siz

The background science of butter churning
The fat globule

Milk fat is comprised mostly of triglycerides, wigmall amounts of mono- and diglycerides, phospiddi glycolipids, and
lipo-proteins. The triglycerides (98 % of milk fagre of diverse composition with respect to thesmponent fatty acids;
approximately 40 % of which are unsaturated fahfiess varies with chain length, degree of instamatnd position of the fatty
acids on the glycerol. Fat globules vary from 0ll0-micron in diameter. The globule membrane is migad of surface active
materials: phospholipids and lipoproteins, Fat gleb typically aggregate in three ways: flocculaticoalescence, partial
coalescence.

Whipping and Churning

Many milk products foam easily. Skim milk foams @mgsly with the amount of foam being very dependamthe amount of
residual fat — fat depresses foaming. The foammnts are proteins, the amount of proteins in teanf are proportional to their
contents in milk. Foaming is decreased in heatdckmilk, possibly because denaturated proteindym® a more brittle protein layer
at the interface. Fats tend to spread over thevater interface and destabilize the foam; very bmadounts of fats (including
phospholipids) can destabilize a foam.

During the interaction of fat globules with air linlés the globule may also be disrupted (this isathlg way that fat globules
can be disrupted without considerable energy inddigruption of the fat globule by interaction beewm the fat globule and air
bubbles is rare except in the case of newly formiedubbles where the air-water interfacial layesiill thin. If part of the fat
globule is solid, churning will result, hence thenh "flotation churning" — from repeated rupturiof air bubbles and resulting
coalescence of the adsorbed fat.

In spite of the above comments on the destabihzatidoams by fat, milk fat is essential for therfation of stable whipped
products which depend on the interaction betweegl@bules, air bubbles and plasma components fgefeins).

When cream is beaten air cells form more slowlylpéecause of higher viscosity and partly becahsepresence of fat causes
immediate collapse of most of the larger bubblésndst of the fat is liquid (high temperature) tfaé globule membrane is not
readily punctured and churning does not occur k&t amperature where solid fat is present, churrfaghgmping) of the fat globule
takes place. Clumps of globules begin to assowidteair bubbles so that a network of air bubbled at clumps and globules form
entrapping all the liquid and producing a stdblem.

If beating continues the fat clumps increase ie sintil they become too large and too few to emchbe air cells, hence air
bubbles coalesce, the foam begins to "leak" arichately butter and butter milk remain.

Exercise ThreeChoose the best phrase from the given below tedith of the gaps:

So by modifying the cooling prograrithe more violent the cooling procesgat treatmenBefore churninglow-melting fatty
acids the other handn the former casdo their surface by adsorptiolf cooling is rapid A soft milk fat is always subjectedrhe
consistency of butter

Crystallizing of the milk fat during aging

1. , Cream is subjected to a program of coaligjgned to control the fat so that the resultaitieb has right consistency.
2. is one of its most important quality-relatebaracteristics, both directly and indirectly, cgnit affects the other
characteristics — chiefly taste and aroma. Consigtés a complicated concept and involves propeiigch as hardness, viscosity,
plasticity and spreading ability. The relative amisuof fatty acids with high melting point determiwhether the fat will be hard or
soft. Soft fat has some content3f and at room temperature this fat has a lkewg&nuous fat phase with a low solid phase,
i.e. crystallized high-melting fad. , in a hard fat, the solid phase of high-imglfat is much larger than the continuous fat
phase of low-melting fat is much larger than thettwous fat phase of low-melting fatty acids.



In butter making, if the crearh. to the same heat treatment it will be thendbal composition of the milk rat that
determines the butter's consisten6y. will make a soft and greasy butter, whetmater from hard milk fat will be hard and
stiff. If, however the heat treatment suits theinedvalue of the fat the constancy of the butten && optimized. For the
7. regulates the size of the fat crystals, #edrelative amounts of slid fat, and the contimuqinase — the factors that
determine the consistency of the butter.

Pasteurization causes the fat in the fat globwdguefy. And when the cream is subsequently aba@lgroportion of the fat
will crystallize. 8. , the crystals will be many and small; ifdyral the yield will be fewebut larger crystal9. the more
solid be the fat that will crystallize to form tiselid phase, and the less the liquid fat that carsdueezed out of the fat globules
during churning and working.

The crystals bind the liquid fat0. Since the total surface area is much gréfatiee crystals are many and small, more
liquid fat will be adsorbed than if the crystals revdarger and fewerll. , churning and working will press only a dmal
proportion of the liquid fat from the fat globuléghe continuous fat phase will consequently be kamal the butter firm. In the latter
case, the opposite applies. A larger amount ofdidat will be pressed out; the continuous phadebeilarge and the butter soft.

12. for the cream, it is possible to regulate gize of the crystals in the fat globules andhis way influence both the
magnitude and the nature of the important contisdfatiphase.

Exercise Four Read the article below and write one word to fi#t gap.

Treatment of hard fat

For optimum consistency where the iodine vdlue low, i.e. the butterfat is hard, as mfch possible of the hardest
fat must3. converted to as few crystals as possibl¢haolittle of the liquid fat is bound. the crystals. The liquid at
phase in the fat globules will thereby be maximizedi much of it can be pressed out during churmingworking, resulting
5. butter with a relatively large continuousgd of liquid fat and with the hard fat concenttaethe solid phase.

The program of treatment necessary to achievedhbidt comprises the following stages:

- rapid cooling to about 8 and storage for about 2 hotrs this temperature;

- heating gently to 20...2%C and storage at this temperature for at leasuPshgvater at 27...29C is used for heating);
- cooling to about 18C.

Cooling to about 8C causes the formation @f large number of small crystals that bindfriatn the liquid continuous
phase to their surface.

When the cream is gently heated to 20.°C1he bulk of the crystals melt, leaving only tledfat crystals whicB. the
storage period at 20...2C, grow larger.

After 1 — 2 hours most of the hard fat crystallized, binding little of the liquidtf 10. dropping the temperature
now to about 168C, the hardest portion of the fat willl. fixed in crystal form while the rest is lgfied. During the holding
period at 16C, fat with a melting point of 18C or higher will be added?. the crystals. The treatment has taused the

high-melting fat to collect in large crystals wittile adsorption of the low-melting liquid fat, ¢bat a large proportion of the butter
oil can be pressed out during churning and working.

Unit Seven

CHEESE PRODUCTION

Exercise O neRead the article below and write one word to fi#k gap.

Cheese
Traditionally, chees4. made as a way of preserving the nutriemhitd. In a simple definition, cheese is the fresh o
ripened product obtaine2l coagulation and then separation of milkacrer partly skimmed milk, buttermilk or a mixture
3. these products. It is essentially the produc selective concentration of milk. Thousaniigavieties of cheeses have
evolved that are characteristc various regions of the world.

Exercise Two Mark whether the statements below are true or false

Lipases, normally present in raw milk, are adgdaduring pasteurization.
Nitrates may all be added to the cheese.
. The addition of hydrogen peroxide is sometimesluss an alternative treatment for full pasteuorat
. Homogenization is usually done for most cheedk. mi

This less severe heat treatment results in a winaleflavor cheese.

An alternative heat treatment of 60 °C for 16 5=y also be used.
. This treatment results in an increase of higtiahbacteria counts before storage.

H. Cheese milk must first be clarified, separatedi standardized.

OMMUO®»

Treatment of Milk for Cheese making

Like most dairy products, cheese milk must firstcharified, separated and standardized. The milk than be subjected to a
sub-pasteurization treatment of 63...65 °C for 138csec. This treatment results in a reduction gh lnitial bacteria counts before



storage. It must be followed by proper pasteurwatiWhile pasteurization (72 °C for 16 sec) is oftesed, an alternative heat
treatment of 60 °C for 16 sec may also be useds IHsis severe heat treatment is thought to resalthetter final flavor cheese by
preserving some of the natural flora. If used,dheese must be stored for 60 days prior to salehvit similar to the regulations for
raw milk cheese.

Homogenization is not usually done for most cheeile. It disrupts the fat glob and increases thestaface area where casein
particles adsorb. This results in a soft, weak @ainguniting and increased hydrolytic rancidity.

Additives

The following may all be added to the cheese ntiliicium chloride, nitrates, color, hydrogen perexilipases

Because milk color varies from season to seasdor, c@y add to standardize the color of the ch#eseighout the year. Annatto,
Beta-carotene, and paprika are used. The additfohydrogen peroxide is sometimes used as an dlieen&reatment for full
pasteurization. Lipases, normally present in rali,rare inactivated during pasteurization. The tolo of kid goat lipases are common
to ensure proper flavor development through fatdiydis.

Exercise ThreeRead the article below and choose the best wofil &mch gap.
Inoculation and Milk Ripening

The basis of cheed@uilding | boiling | making relies on the fermentation of lactose by lacttdabacteria (LAB). LAB
produce lactic acid which lowers the pH and in tgassists/ gives! producey¥ coagulation, promotes sunrises, helps prevent
spoilage and pathogenic bacteria from growing, riomtes to cheese texture, flavor and keeping tudliAB also produces growth
(facts| factors! things which encourages the growth of non-starter orgasisand provides lipases and proteases necessary fo
flavor (development emergencé advance during curing.

After inoculations with théstarter/ initial | first) culture, the milk is held for 45 to 60 min at 2630 °C to ensure the bacteria
are active, growing and have developed aciditys Btige is called ripening the milk affths/ /s/ wag done prior to reuniting.

Exercise Four Read the article below and choose the best phrasethe given below:
can be recoveredhe formation of a geMith the addition of acidwith the starter culturedenaturation of the whey proteins
accomplished within the newly formed matrix

Milk Coagulation

Coagulation is essentially. by destabilizing the casein micelles causiregn to aggregate and form a network which
partially immobilizes the water and traps the fébbgles 2. This may be. : enzymes, acid treatment, heat-acid
treatment.

Enzymes

Chamais, or rennet, is most often used for enzyoagglation.

Acid Treatment

Lowering the pH of the milk results in casein miealestabilization or aggregation. Acid curd is enfragile than rennet curd
due to the loss of calcium. Acid coagulation can &ehieved naturally4. , or artificially with the addition of
gluconodeltalactone. Acid coagulated fresh cheesgsinclude Cottage cheese, Quark, and Cream cheese

Heat-Acid Treatment

Heat cause$. The denatured proteins then interact with daseins6. , the caseins precipitate with the whey
proteins. In rennet coagulation, only 76...78 % oé throtein is recovered, while in heat-acid coagutat90 % of protein
7. Examples of cheeses made by this methoddi@dPaneer, Ricotta and Queso Blanco.

Exercise Five Read the article below and answer the followingstjoes:

1. How is the milk gel cut?

2. Why is it done?

3. What happens to the curd pieces?

4. What is meant by the cooking stage?

5. What contributes to the shrinkage of the curd pkagr?
6. What is the moisture content dependent on?

7. When are the curds separated from the whey?

8. How can the whey be removed?

9. Why is curd mixture placed in moulds?

10. What do some cheese varieties include?

Curd Treatment

After the milk gel has been allowed to reach theirée firmness, it is carefully cut into small pscwith knife blades or wires.
This shortens the distance and increases the bieadaea for whey to be released. The curd pieoesediately begin to shrink and
expel the greenish liquid called whey. This procissfurther driven by a cooking stage. The increimséemperature causes the
protein matrix to shrink due to increased hydropbdtteractions, and also increases the rate ofd¢etation of lactose to lactic acid.
The increased acidity also contributes to shrinkaefyéhe curd particles. The final moisture contentlependant on the time and



temperature of the cook stage. This is importanntmitor carefully because the final moisture cahief the curd determines the
residual amount of fermentable lactose and thudinhépH of the cheese after curing.

When the curds have reached the desired moistutecidity they are separated from the whey. Theywhay be removed
from the top or drained by gravity. The curd-wheixtare may also be placed in moulds for drainingm® cheese varieties, such as
Colby, Gouda, and Brine Brick include a curd waghivhich increases the moisture content, reducesattiese content and final
acidity, decreases firmness, and increases openhé&sgure.

Curd handling from this point on is very speciftc £ach cheese variety. Salting may be achievedigir brine as with Gouda,
surface salt as with Feta, or vat salt as with @hedTo achieve the characteristics of Cheddar, wddring stage (curd
manipulation), milling (cut into shreds), and piegsat high pressure are crucial.

Exercise SixRead the article below, there is an extra word/arg sentence, find the mistakes.
Cheese Ripening

1. Except for fresh cheese, the curd is ripenednatured, at about various temperatures and tumis the characteristic
flavor, body and texture profile is achieved.

2. During ripening, degradation of lactose, pmdeand fat are carried on out by ripening agents.

3. The ripening of agents in cheese is: bacterthemzymes of the milk lactic culture, rennet, dgs added moulds or yeasts,
environmental contaminants.

4. Thus the microbiological content of the cuttg biochemical composition of the curd, as welteasperature and humidity
affect on the final product.

5. This final stage varies from weeks to year®etiaog with to the cheese variety.

Exercise SevenRead, translate and discuss the process of yompdtiption. Make up questions disclosing its method.
Yogurt Manufacturing Method

The milk is clarified and separated into cream skidh milk, then standardized to achieve the dedia¢adontent. The various
ingredients are then blended together in a mix qkipped with a powder funnel and an agitatiortesys The mixture is then
pasteurized using a continuous plate heat exchdog@&0 min at 85 °C or 10 min at 95 °C. These hemdtments, which are much
more severe than fluid milk pasteurization, areessary to achieve the following: produce a rel&iv&erile and conducive
environment for the starter culture denature arajatate whey proteins to enhance the viscositytextdre.

The mix is then homogenized using high pressure8000 — 2500 psi. Besides thoroughly mixing théisers and other
ingredients, homogenization also prevents crearamywheying off during incubation and storage. itgbconsistency and body
are enhanced by homogenization. Once the homogknizehas cooled to an optimum growth temperatime yogurt starter culture
is added.

A ratio of 1:1, ST to LB, inoculation is added tetjacketed fermentation tank. A temperature 0f@3 maintained for 4 —6 h
under quiescent (no agitation) conditions. Thisgerature is a compromise between the optimumshftwo microorganisms (ST
39 °C; LB 45 °C). The turntable acidity is careyuthonitored until the TA is 0.85 to 0.90 %. At thisie the jacket is replaced with
cool water and agitation begins, both of which stepfermentation. The coagulated product is cotiesl..22 °C, depending on the
product. Fruit and flavor may be incorporated a$ time, then packaged. The product is now cooled stored at refrigeration
temperatures (5 °C) to slow down the physical, dbehand microbiological degradation.

Unit Eight

ICE CREAM PRODUCTION

Task One. Read, translate and discuss the following articléce cream history.
Exercise O neChoose the best phrase from the given below tedith of the gaps.

This story is just one;
Unfortunately;

. Once upon a time;

. Most of the following material;
Most books are full.

moo >

Ice Cream History and Folklore

1. has been extracted from "The History of laga@", written by thelnternational Association oflce Cream
M anufacturergIAICM), Washington DC, 1978. As you will note below, hoeevmuch of the early history of ice cream remains
unproven folklore.

2. hundreds of years ago, Charles | of Englarstied a sumptuous state banquet for many of lesds and family. The
meal, consisting of many delicacies of the day, badn simply superb but the "coup de grace" wastyetome. After much
preparation, the King's French chef had concocteaipparently new dish. It was cold and resembleshfr fallen snow but was much
creamier and sweeter than any other after — didessert. The guests were delighted, as was Chatiessummoned the cook and



asked him not to divulge the recipe for his frooeeam. The King wanted the delicacy to be servdg anthe Royal table and
offered she cook 500 pounds a year to keep itWhagt Sometime later, however, poor Charles feb iisfavor with his people and
was beheaded in 1649. But by that time, the settbie frozen cream remained a secret no morec®bk, named DeMirco, had not
kept his promise.

3. is just one of many of the fascinating talésch surround the evolution of our country's mpspular dessert, ice
cream. It is likely that ice cream was not inventedt rather came to be over years of similar ¢&ffdndeed, the Roman Emperor
Nero Claudius Caesar is said to have sent slavgetmountains to bring snow and ice to cool asé#e the fruit drinks he was so
fond of. Centuries later, the Italian Marco Poltureed from his famous journey to the Far East aittecipe for making water ices
resembling modern day sherbets.

4. of myths about the history of ice cream. Adow to popular accounts, Marco Polo (1254 — 1324y ice creams
being made during his trip to China, and on hisimetintroduced them to Italy. The myth continudghwihe Italian chefs of the
young Catherine de'Medici taking this magical distrrance when she went there in 1533 to marrpillee d'Orleans, with Charles
| rewarding his own ice-cream maker with a lifetipension on condition that he did not divulge lasrst recipe to anyone, thereby
keeping ice cream as a royal prerogative.

5. , there is no historical evidence to suppaost af these stories. They would appear to be puittedy creation of
imaginative nineteenth-century ice-cream makers\amtlors. Indeed, we have found no mention of drthese stories before the
nineteenth century. They go on to refute the cladimsut Marco Polo, Catherine de'Medici, and Chalrlés particular, while the
IAICM reference credits DeMirco as the Charles éfgtapparently while other various sources cre@idifferent men, there are no
records of such a pension being paid to any of lEbdis cooks).

Exercise Two Mark whether the statements below are true or false

1. A caterer named Phillip Lenzi announced in a NewkYmewspaper that he would be offering for saledoesam in
1773.

2. The first improvement in the manufacture of iceamme(from the handmade way in a large bowl) was gitceus by
a New Jersey woman, Nancy Johnson.

3. She invented the handmade freezer.

4. Because Nancy Johnson had the foresight to havenfiention patented, her name appears on the pagentds.

5. A similar type of freezer was, however, patentedvay 30, 1840.

6. Commercial production was begun in South Americ8attimore, Maryland, 1851.

7. Mr. Jacob Fussell is now known as the father ofAhgerican ice cream industry.

8. Dolly Madison, the wife of President James Madijsheard about the new dessert, made ice creaataré of dinners at
the White House.

9. Aunt Sallie Shadd achieved legendary status amvilgnington's free black population as the invenddiice
cream.

10. About 1926 the first commercially-successful donbus process freezer was invented.

11. The continuous freezer was developed by Claré&forg.

12. The first Canadian to start selling ice cream wasmas Webb of Toronto, a confectioner, around 1855.

Back to the IAICM history ....

In 1774, a caterer named Phillip Lenzi announcea New York newspaper that he had just arrived ftmmdon and would be
offering for sale various confections, including iiream. Dolley Madison, wife of U.S. President dauadison, served ice cream at
her husband's Inaugural Ball in 1813.

The first improvement in the manufacture of iceaene(from the handmade way in a large bowl) wasrgiteus by a New
Jersey woman, Nancy Johnson, who in 1846 invetedand-cranked freezer. This device is still faanilo many. By turning the
freezer handle, they agitated a container of iearor mix in a bed of salt and ice until the mix irazen. Because Nancy Johnson
lacked the foresight to have her invention patenbted name does not appear on the patent recordsnifar type of freezer was,
however, patented on May 30, 1848, by a Mr. Youhg @t least had the courtesy to call it the "JohrRBatent Ice Cream Freezer".

Commercial production was begun in North AmericaBaltimore, Maryland, 1851, by Mr. Jacob Fussetiwrknown as the
father of the American ice cream industry.

An unsubstantiated story regarding Dolley's discpwd ice cream goes like this: "Betty JacksonJack woman from Chadds
Ford, Pennsylvania, established a tea room on Rr&teet in Wilmington, Delaware, where she solkesafruit, and desserts to
wealthy people for their parties. Her son, Jerensibhdd, was a butcher, well-known for his abild@yctire meat. His wife, known as
Aunt Sallie Shadd, achieved legendary status arWdigington's free black population as the inventbice cream. The story was
that the butcher Jeremiah purchased Sallie's fraedlike other members of her family, she went itlte catering business and
created a new dessert sensation made from froeamgisugar, and fruit. Dolly Madison, the wife oésident James Madison, heard
about the new dessert, came to Wilmington to frant afterward made ice cream a feature of diratettse White House."

About 1926 the first commercially-successful contins process freezer was perfected. The continineeser, developed by
Clarence Vogt, and later ones produced by othewfaaturers, has allowed the ice cream industryeimome a mass producer of its
product.

The first Canadian to start selling ice cream wasrilas Webb of Toronto, a confectioner, around 188lliam Neilson
produced his first commercial batch of ice creanGdadstone Ave. in Toronto in 1893, and his compparoduced ice cream at that
location for close to 100 years.

Exercise ThreeRead the article below and write one word to fi# gap.
Ice cream Manufacture



The basic steps in the manufacturing of ice creanganerally as follows:
1. blending of the mix ingredients;

2. pasteurization;
3. homogenization;
4. aging the mix;
5. freezing;

6. packaging;

7. hardening.

Blending

First the ingredients. selected based on the desired formulatidrtfzen calculation of the recipe from the formulatio
and the ingredients chosen, then the ingrediemtsvaighed and blended togeti2er produce what is knové the "ice
cream mix". Blending requires rapid agitation todrporate powders, and often high speed blentlers used.

Pasteurization

The mix 5. then pasteurized. Pasteurization is theogicdl control point6. the system, designed for the
destruction of pathogenic bacteria. addition to this very important function,sprurization also reduces the number
8. spoilage organisms such as psychrotropdshelps to hydrate some of the components (pratsiabilizers).

Exercise Four Read the article below and choose the best woiitl éach gap.
Pasteurization

Both batch pasteurizers and continuous (HTST) nusthere(used/ invented! madg. Batch pasteurizerémake! lead /
producg to more whey protein denaturation which some pedgél gives a better body to the ice cream. lmatahpasteurization
system, blending of the proper ingredient amohes/ bel /s) done in large jacketed vats equipped with somensed heating,
usually steam or hot water. The product is thertdtkm the vat to at least 62 (155 F) and heldfor / in | during) 30 minutes to
satisfy legal requirements for pasteurization, ssagy for the destruction of pathogenic bacteriaridlis time temperature
combinations can be used. The heat treatment neuséNerd guite! tool enoug/) to ensure destruction of pathogens and to reduce
the bacterial countwp / to/ for) a maximum of 100.000 per gram. Following pasteitn, the mix is homogenizddhrough! by
/n) means of high pressures and then is passed aoo®stype of heat exchanger (plate or double plettube) for the purpose of
cooling the mix to refrigerated temperatures’@. Batch tanks are usuallynadel/ worked! operated in tandem so that one is
holding while the other i§been/ has! being prepared. Automatic timers and valves ensure tbpgr holding time has been
(required! met| seel.

Continuous pasteurization is usuallyiscovered performed| found) in ahigh temperaturashorttime (HTST) heat exchanger
following blending of ingredients in a large, instdd feed tank. Some preheating, to 30 t6@ds necessary for solubilization of the
components. The HTST system is equipped for | with) a heating section, a cooling section, and a regéoa section. Cooling
sections of ice cream mix HTST presses(a®/ally | seldoml ofter) larger than milk HTST presses. Due to the prehgatf the
mix, regeneration is lost and mix entering the oapsection is stil(enoughl tool quited warm.

Exercise Five Choose the best phrase from the given below tedith of the gaps:

reducing the size pht the pasteurizing temperatuaesthinner more rapidly whipped nixTwo stage homogenizatioander all
conditions The higher the fat and total soljdg any given pressuyr8y helping to formin ice cream manufactyréy producing a
thinner more rapidly whipped mix

Homogenization

The mix is also homogenized which forms the fat lision by breaking down at. of the fat globules found in milk or
cream to less than 1 u. m. Two stage homogenizatiarsually preferred for ice cream mix. Clumplngodustermg of the fat is
reduced ther@. melt-down is also improved. Homogenizationvjaes the following function3.

» reduces size of fat globules;

» increases surface area;

» forms membrane;
makes possible the use of butter, frozen cream, etc

4, thefat structureit also has the following indirect effects:

* makes a smoother ice cream;

» gives a greater apparent richness and palatability;

* Dbetter air stability;
increases resistance to melting.

Homogenization of the mix should take plage The high temperature produces more effidieadking up of the fat
globules 6. and also reduces fat clumping and the tenydéo thick, heavy bodied mixes. No one pressure be
recommended that will give satisfactory results 8. in the mix, the lower the pressure should Iba two stage
homogenizer is used, a pressure of 2000 — 2500rp#ie first stage and 500 — 1000 psi on the sestagk should be satisfactory
under most condition$. is usually preferred for ice cream mix. Qbimg or clustering of the fat is reduced therehgdoicing
10. Melt-down is also improved.

Exercise SixRead the article below, there is an extra wordmes sentences, find the mistakes.



Ageing

1. The mix is then agefdr about at least four hours and usually overnight
2. This allows time for the fat to cool by down argistallize, and for the proteins and polysacaesito fully hydrate.
3. Aging provides for the following functions:
» improves whipping qualities of mix and body andtte& of ice-cream. It does so by;
providing time for fat crystallization, so the fzdn partially coalesce;
allowing time for full protein and a resulting dligviscosity increase;
» allowing time for membrane rearrangement and pnégeiulsifier interaction, as emulsifiers displagetgins from the fat
globule surface, which allows for a reduction ialslization of the fat globules and enhanced plactialescence.
4. Aging is performed in all insulated or refriggm storage tanks, silos, etc.
5. Mix temperature should have be maintained awsal® possible without freezing, at or belo’G
6. An aging time of overnight is likely to have gibest results under average plant conditions.
7. A'green" or unaged mix is usually quickly deeal by at the freezer.

Exercise SevenRead the article below and make up questions.
Freezing

Following mix processing, the mix is drawn intolavbr tank where any liquid flavors, fruit purees,colors are added. The
mix then enters theynamic freezing processawhich both freezes a portion of the water and wiapsinto the frozen mix. The
"barrel" freezer is a scraped-surface, tubular keahanger, which is jacketed with a boiling redrignt such as ammonia or freon.
Mix is pumped through this freezer and is drawntlé other end in a matter of 30 seconds, (or Ibtminutes in the case of batch
freezers) with about 50 % of its water frozen. Ehare rotating blades inside the barrel that kkepce scraped off the surface of the
freezer and also dashers inside the machine wiaighté whip the mix and incorporate air.

Ice cream contains a considerable quantity ofugirfo half of its volume. This gives the product @haracteristic lightness.
Without air, ice cream would be similar to a frozee cube. The air content is termed its overruhjctv can be calculated
mathematically.

As the ice cream is drawn with about half of itsdevdrozen, particulate matter such as fruits, ncasdy, cookies, or whatever
you like, is added to the semi-frozen slurry whieds a consistency similar soft-serve ice creamin fact, almost the only thing
which differentiates hard frozen ice cream fromt-sefve, is the fact that soft serve is drawn odaes at this point in the process
rather than into packages for subsequent hardening.

Exercise Eight Read the article below and answer the questions.

When is the ice cream packaged and where is iegiac
What is the limit of the shelf life of the ice cre@

What can help one understand the freezing process?
What does hardening involve?

What freezing techniques are used in ice creamuotaxh?
What is the rate of heat transfer affected by?

What factors affect hardening?
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Hardening

After the particulates have been added, the icancrie packaged and is placed into a blast freezeB@to —40 °C where most
of the remainder of the water is frozen. Below abe2b °C, ice cream is stable for indefinite pesiadthout danger of ice crystal
growth; however, above this temperature, ice chygtawth is possible and the rate of crystal growghdependant upon the
temperature of storage. This limits the shelf diféhe ice cream.

A primer on the theoretical aspects of freezind élp you to fully understand the freezing andystallization process.

Hardening involves static (still, quiescent) fremgbf the packaged products in blast freezers.zingeate must still be rapid,
so freezing techniques involve low temperature (&@0with either enhanced convection (freezing tusinveith forced air fans) or
enhanced conduction (plate freezers).

The rate of heat transfer in a freezing procesdfexted by the temperature difference, the surtaea exposed and the heat
transfer coefficient. Thus, the factors affectirmgdening are those affecting this rate of heatfean

» Temperature of blast freezer — the colder the teatpee, the faster the hardening, the smoothepribeuct.

» Rapid circulation of air-increases convective hemtsfer.

» Temperature of ice cream when placed in the handeineezer — the colder the ice cream at drawfaster the hardening —
must get through packaging operations fast.

» Size of container — exposure of maximum surfaca vecold air, especially important to consideiirghivrapped bundles —
they become a much larger mass to freeze. Bundhogld be done after hardening.

« Composition of ice cream — related to freezing pdigpression and the temperature required to emssignificantly high
ice phase volume.

» Method of stacking containers or bundles to allomcaculation. Circulation should not be impededhere should be no
'dead air' spaces (e.g., round vs. square packages)

» Care of evaporator — freedom from frost — actsaslator.



« Package type, should not impede heat transfer.;-stygofoam liner or corrugated cardboard mayembagainst heat shock
after hardening, but reduces heat transfer dureggfng so not feasible.

Unit Nine

BEVERAGE PRODUCTION

Task One. Read and translate the text.

A beverage can be anything from a glass of ice-oali to a highly complicated blend of flavors atektures. In general,
winter is the time for warming hot drinks and sunntinee for refreshing cold ones. Some beverages) aacoffee and tea, are drunk
all year round; both can be enjoyed hot or coldirpbr enhanced with other flavors. Then therefaieades and milk-based drinks
of all kinds; and, the alcohol-based drinks, raggnom cocktails to party punches; and, of couvgages.

However simple the beverage you make, an attractwainer will do a great deal to enhance it. Bathan serving hot drinks
in regular cups, use mugs, steins and demitasse &gpwell as looking more attractive in these, dhieks do stay hot. Cold drinks
look better and seem to taste better if servegégial glassware, such as brandy snifters or chgngpglasses.

Exercise O neRead the article below and write one word to fi#t gap.

BUYING COFFEE

Most coffee sold in the United Statés regular or American roast, which is light dairly mild. Viennese or French
roast is darker and stronger. Italian roast is estriind is use?l. espresso.

If you grind your own coffee, try beaf3s supermarkets which often have quality bgaiced lower than specialty-house
beans or vacuum-packed coffee. Check that wholeedfeans aré. uniform size and color with good coffee aacamd no
trace of mustiness.

Select the grind that's right your type of coffee maker.

A percolator6. regular (coarse) grind; a drip pot generaflgs drip (medium) grind; an automatic-electriip dioffee

maker uses drip or the specially labeled grindresgo pots also use specially labeled coffee grinds
Exercise Two Putthe verbs in brackets into the correct form.
STORING COFFEE

Only fresh coffeggive) good flavor. Unopened vacuum-packed ground cdfftsy) fresh at room temperature for over a year.
Once the cafiopen),the flavor begins to dissipate immediately, softause it within about a week. Replace lid quickiter using.
Keep partially used cans, covered, in the refrigerdf the vacuum-packed cdnontain) more than a week's supply, immediately
after opening it, portion weekly amounts of coffie® airtight containers and freeze them until tfresed).

Coffee beans begin to lose flavor and aroma as asdhey(roast) so plan to use them within about 3 weeks. If yon'dbrew
a lot of coffee or can't shop often, buy beans @sas possible after roasting and freeze in hirtigntainers. They thefkeep)
fresh at least 12 months; do not refreeze them.

Unopened instant coffest@y) fresh over a year at room temperature. Once opesedt within 2 or 3 weeks. Store opened jars
at room temperature.

Exercise ThreeRead the article below and choose the best woiil &ach gap.
MAKING COFFEE

Coffee-oil residue can become rancid and give arflafor to coffee so be sure coffee-making equiptrie (kept / taken /
held) scrupulously clean. (Use a packaged coffee-panelg(according to / as to / accordinglydirections, to remove coffee oils and
stains when necessary.) Always si@ff / out / with) fresh, cold water and fresh coffee. For the blestof, make at least three-
quarters capacitgfrom / of / by) the coffee maker. Buy a smaller pot if yours is bdg for daily use. Don't skimp on coffee or reeus
grounds.

Coffee tastes best when freshly brewed, so trydkemonly what you'll serv@vithin / for / during) an hour or so. Remove wet
coffee grounds as soon as brewing is completeghufprefer to keep it hot and handy all day lorgg paper coffee filtergvith / on
/ at) your percolator or drip pot. Flavor keeps bettbew there's no sediment. If you reheat coffee, ygwamember to do so over
low heat. Nevelet it boil or it will turn bitter.

When using a new coffee maker, first use the piigpms of coffee to water recommendéd / at / for) the directions.
Subsequently, if you wish to change the strengtthefcoffee, use more or less ground coffee, Iflinections are included, use 2
level tablespoons of ground coffee to each 6 ou(®@scup) of cold water. (The rated capacity olsinoffee makers is baséfdr /
on / in) a 5-ounce cup of brewed coffee).

Exercise Four Read the article and choose the best term frongitren below to fill each of the gaps: Instant ceffe
Drip, Percolator.



COFFEE MAKERS

There are three basic ways to make coffee. All pcech good brew, but each has a distinctive taste.

1. : Available in automatic-electric and range-toodels ranging in size from about 2 to 100 cBgssure water level is
below the bottom of the basket. With electric mod#rt with cold water; with range-top, start wétlmost boiling water.
2. . Drip coffee makers are available in autocrelectric and range-top models ranging in sizenfrd to 12 cups.

Ground coffee is placed in a filter cone or setactihrough which almost boiling water is pouredisTimethod of making coffee
produces an exceptionally residue-free brew.

3. : This is the least expensive and quickest twayiake small amounts of coffee. For best resatld, boiling water to
instant coffee in a cup or serving pot, stir. Udedspoon instant coffee for each 3/4 cup boiliagew

Exercise Five Look at the statements below and at the reviews f&w sorts of tea. Which review (A, B, C, D,) does
each statement 1 — 7 refer to? You will need tosasee of these letters more than once.

Preheat a teapot before making tea.

This tea is wine and flower-like in flavor.

Blends of tea depend on leaves-processing.

The black leaves of this tea are used in diffebdinds.
These leaves have the original color.

The color of this tea reminds of oolong tea one.
There are mainly three sorts of tea.
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A. There are innumerable blends of tea ranging fstnong-flavored and smoky to delicate and flowdrley fall into three
main types, according to how the leaves have bearepsed: black, green and oolong. The terms "erpagoe" and "pekoe" do not
refer to a particular variety or flavor but to tsiee of the leaf.

Black tea: Most of the tea sold in the United States is @ thpe. It is made by fermenting (oxidizing) tleaves so they turn
black, producing a rich-flavored, amber brew. Welbwn blends include Assam, a full-bodied high-gyaka; Ceylon, a delicate,
fragrant blend; Darjeeling, the finest black teanir India, flavorful and aromatic; Earl Grey, an raagic blend from India and
Ceylon; English Breakfast Tea, a fragrant, melldendd; Keemun, a mild yet robust Chinese tea; angbaag Souchong, a pungent
tea from Taiwan, with a unique, smoky flavor.

B. Green tea:The leaves are not oxidized so that they retagir thriginal green color. The resulting brew ishligand greenish-
yellow, with a mild, distinctive flavor. Green teelude Basket-fired Tea, a Japanese tea withha flavor; Gunpowder Tea, which
produces a delicate, pale brew; and Hyson, andititeChinese tea.

C. Oolong tea:The leaves are only partially fermented with tbguit that they retain a greenish-brown color. Birew is light,
with a subtle bouquet. Popular blends include Qa@olong; Formosa Oolong, faintly wine-like in fay and Jasmine Tea, which is
delicately flavored with white jasmine blossoms.

D. Store loose tea and tea bags in air-tight containeroom temperature and use within 6 months.aUsapot for brewing,
and preheat it by rinsing out with hot water. Heash, cold tap water to a rapid boil. Water thad been standing or reheated gives a
flat taste. Also, only boiling water can extrace thull flavor from the leaves. Allow 3/4 measuriogp water per serving. Use 1
teaspoon loose tea or 1 tea bag per serving andbpding water over tea. Brew 3 to 5 minutes. $timake sure flavor is uniform
and serve.

Task Two. Read, translate and discuss the arttélefory of Wine

Archaeological evidence suggests that the eapistuction of wine, made by fermenting grapes, tplake in sites in Georgia
and_Iran from as early as 6000 BC. These locations amiilin the natural area of the European grapeWiée vinifera

A 2003 report by archeologists indicates a possibihat grapes were used together with rioeproduce mixed fermented
beverages in China as early as 7000 BC. Pottesyfiiam the Neolithic site of Jiahtienanwere found to contain traces of tartaric
acid and other organic compounds commonly found in wiih@wvever, other fruits indigenous to the regiargtsas hawthorrcould
not be ruled out. If these beverages, which seelne thhe precursors of rice wiriacluded grapes rather than other fruits, theapes
were of any of the several dozen indigenous wilelcgrs of grape in China, rather than frofisis vinfiera which were introduced
into China some 6000 years later. The oldest knewidence of wine production in Europe is dated %0041BC and comes from
archaeological sites in Greece. The same sitescalstain the world’s earliest evidence of crusheapgs. In_ancient Egyptvine
became a part of recorded history, playing an ingmmole in_ceremonial lifeTraces of wine have also been found in Chindandat
from the second and first millennia BC.

In medieval Europethe Roman Catholic Churakias a staunch supporter of wine since it was sacgdor the celebration of
Mass In places such as Germany, be&eas banned and considered pagawl barbaricwhile wine consumption was viewed as
civilized and a sign of conversion to Christianity

In the Islamic worldwine was forbidden during the Islamic Golden Agéer Geberand other Muslim chemistsoneered the
distillation of wine, however, it was legalized for cosmegied _medicaluses. In fact, the 10th-century Persian philosoinel
scientist Al Birunidescribed recipes where herbs, minerals and ex@istgnes are mixed with wine for medicinal purposes

Wine became so revered and its effect so fearddethhorate theories were developed about its teff#ne is a popular and
important_beveragthat accompanies and enhances a wide range op&mand_Mediterraneastyle cuisinesfrom the simple and
traditional to the most sophisticated and compWine is important in cuisine not just for its valae a beverage, but as a flavor
agent, primarily in_stockand _braisingsince its acidity lends balance to rich savorsweetdishes. Red, white and sparkling wines




are the most popular, and are known/jgst winesbecause they are only 10...14 % alcetmhtent by volume. Apéritiand_dessert
winescontain 14...20 % alcohol, and are sometimes fedifo make them richer and sweeter.

Exercise One Mark whether the statements below are true or false

1. Wine is important in cuisine not just for its valae a beverage, but as a flavor agent.

2. Al Biruni didn't describe recipes where herbs, minerals aneén gemstones are mixed with wine for medicinal
purposes.

3. Muslim chemistgioneered thelistillation of wine.

4. In thelslamic world wine was used during thelamic Golden Age

5. In places such as Germarbeerwas banned and considengaganandbarbaric

6. In medieval EuropetheRoman Catholic Churctvas a staunch enemy of wine.

7. The oldest known evidence of wine production in dpe is dated to 4500 BC and comes from archaedbgites
in Greece.

8. Other fruits indigenous to the region, suchhasvthorn could be ruled out.

9. Grapes were used together witbe to produce mixed fermented beverages in China.

10. The earliest production of wine, made by fermentiyngpes, took place in sites in Greece.

Exercise TwoPutthe verbs in brackets into the correct form

Wine (to be) an _alcoholic beveragmade from the fermentaticosf grapejuice. The natural chemical balance of grapesiths
that they can ferment without the addition of sggarcids, enzymes or other nutrients. Witteproduce) by fermenting crushed
grapes using various types_of yeasiich consume the sugdts find) in the grapes and convert them into alcoMarious varieties
of grapes and strains of yeaéts use)depending on the types of wine produced.

Although other fruits such as apples and berri@satso(to ferment), the resultant "wines" normallgo name) after the fruit
from which they(to produce) (for example, apple winer elderberry wingand are generically known &avit or country wine
Others, such as barley wiaed_rice wingle.g._sakg (to make) from starch-based materials and resemble ardrspiritmore than
wine, while _ginger wingto fortify ) with brandy. In these cases, the use of the temine" is a reference to the higher alcohol
content, rather than production process. The comialanse of the Englisiword "wine" (and its equivalent in other langugggs
protect) by law in many jurisdictions.

Wine has a rich history dating back to around 6B@0and is thought to have originated in areas nadthinvthe borders of
Georgiaand_Iran Wine probablyto appear) in Europeat about 4500 BC in what is now Bulgasiad Greeceand was very common
in ancient Greecgelhraceand_RomeWine has also played an important role in religloroughout history. The Gregjod Dionysos
and the_Romarequivalent_Bacchusepresented wine, and the drirtk (u1se) also in_Christianand Jewishceremonies such as the
Eucharistand_Kiddush

The word "wine" derives from the Proto-Germahiernam an early borrowing from the Latiwnum "wine" or "(grape) ving
itself derived from the Proto-Indo-Europesiem *win-o- (cf._Ancient Greekivoc — oinos Aeolic Greekfoivoc — woinog. Similar
words for wine or grape@o find) in the_Semitic languagdsf. Arabic =0 wayr) and in_Georgiaifgvino); some consider the term to
be awanderwortor "wandering word".

Exercise ThreeRead, translate and sum up the information fronfahewing article.

Europe classification

Regulations govern the classification and sale imewn many regions of the world. European winewlt® be classified by
region (e.g. Bordeaux and Chigntivhile non-European wines are most often clasgifiy grape (e.g. Pinot Naand_Merlo}. More
and more, however, market recognition of particuéagions is leading to their increased prominentenan-European wine labels.
Examples of non-European recognized locales inclN@pa Valleyin Californig Barossa Valleyn Australig Willamette Valleyin
Oregon and Marlborouglin New Zealand

Some blended wine names are marketing terms, ands of these names is governed by tradewradopyright lawrather
than by specific wine laws. For example, Meritédg@unds like "heritage") is generally a Bordeatytesblend of Cabernet Sauvignon
and Merlot, and may also include Cabernet Fr&wtit Verdot and_MalbecCommercial use of the term "Meritage" is allovgedy
via licensing agreements with an organization dalfe "Meritage Association".

France has an appellatispstem based on the concept of terroir, with fleasons which range from Vin de Tab{&able wine") at
the bottom, through Vin de Pagad_Vin Délimité de Qualité SupérieuidDQS) up to Appellation d'Origine Contrdléa&OC). Portugal
has something similar and, in fact, pioneered tihihinique back in 1756 with a royal charter whiokated the "Demarcated Douro
Region" and regulated wine production and trademany did likewise in 2002, although their systess hot yet achieved the authority
of those of the other countries’. Spain and Italyehclassifications which are based on a dual mysferegion of origin and quality of
product.

Exercise Four Choose the best phrase from the given below tedith of the gaps:
should be tastedefore servingbreathing In addition to aeratigrtheir character and flavor intensitn aroma from aeration
SedimentDecanting

Some wine labels suggest opening the bottle atiddethe wine "breathe" for a couple hours , while others recommend
drinking it immediately 2. — the act of pouring a wine into a speaimtainer just for breathing—is a controversial sabjn
wine. 3. , decanting with a filter allows one to remditter sediments that may have formed in the wine is more
common in older bottles but younger wines usuadigefit mores. During aeration, the exposure of youngeewito air often




"relaxes" the flavors and makes them taste smoathebetter integratedl , texture, and flavor. Older wines generélye or
lose7. , with extended aeration. Despite these géngles,8. does not necessarily benefit all wines. V@ine as
soon as it is opened to determine how long it shbel aerated, if at all.

Exercise Five Read the article below and write one word to fiét gap.

In Iran (Persia),me/ (Persian wine)l. been a central themepafetry for more than a thousand years, although alcohol
2. strictly forbidden undéslamic law

The use of wine in religious ceremonies is comr8on many cultures and regions. Libatioften included wine, and the
religious mysteriesf Dionysus used winé. as a sacramental entheomgeimduce a mind-altering state.

Wine is 5. integral part of Jewish laws and traditiohke Kiddushis a blessing recited over wine or grape juice to
sanctify the Shabbair a_Jewish holidayOn Pesach (Passoyeluring the Seder, it is a Rabbinic obligat&n men and women
to drink four cups of wine. In the Tabernaeled in the Temple in Jerusalethe libation of wine was pait. the sacrificial
service. Note that this does not mean that wiree sgmbol of blood, a common misconception whichtidoutes8. the myth
of the blood libel A blessing9. wine said before indulging in the drink'i8aruch atah Hashem elokeinu melech ha-plam
boray p'ree hagarférn-"Praised be the Eternal, Ruler of the univevgt®y makes the fruit of the vine."

Task Three. Read, translate and discuss the main points dettie

Wine can be divided into five basic classes: appetiwines, white table wines, red table wines, $vasssert wines and
sparkling wines.

SERVING WINE

Serve appetizer wines well chilled, either strai@hrdiluted) or over ice. All white wines should served chilled. Depending
on the type, red wines are served either cool dledhor at room temperature. Most dessert winey bma served cool or chilled.
Sparkling wines, often served for special occasians always served chilled and go well with angdf@at any occasion. The best
way to learn about wine is to experiment until yioul the one you like best. Try a few of the wileeach of the five classes, and
for first-time testing, buy wine in small bottléSome wines complement certain foods more than ther

WINE WITH FOOD

Traditionally, white wines are served with white atesuch as poultry, fish and seafood; red winesrapany red meats and
dishes with red or brown sauces; rose and sparldings are served with any food. Sweet dessertsane served with dessert, after
dinner and as a between-meal refreshment.

However, let your own taste and personal preferdrecgour guide. Just remember to serve light wimis light foods and
heavier, full-bodied wines with fuller-flavoredcher foods. That way food and wine will complemeat, over-power, each other.

COOKING WITH WINE

Easy to use, and inexpensive, wine will enhance fenorite recipes for soups, broiled fish and meadists and stews. Special
cooking wines are lightly salted, so that you cadrthimk them. Make sure to use the type of cookimge called for in the recipe, and
adjust the seasoning if necessary. Experts recohm@oking with wine of a quality you would like tliink — use some in the recipe
and serve more to enjoy as a beverage with the fdeck are a few suggestions about how to cook wiitle.

To flavor soups, add a tablespoon of wine for eagh of liquid; try adding sherry to consommé, chiclor vegetable soups;
Burgundy or claret go well in minestrone. Add ahtigRhine wine to melted butter and pour over figtfiobe baking or broiling, or
poach seafood in cooking liquid laced with sheAydash of sauterne will improve the flavor of graey roast poultry, while a dash
of Burgundy or Chianti adds depth to a rich graoy duckling or goose. Red wines add that extraoflde beef dishes, too. Stir in
Chianti or Zinfandel to gravy for roast beef, odadhianti or Burgundy to barbecue sauce for serwviity broiled beefsteaks and
hamburgers.

Exercise O neChoose the best beginning phrase from the giveswbtd fill each of the gaps:

Hybridization;

The use of wineg;

Wine can also be made from;
Wine was used;

Wine is usually made;

In Christianity,

. New World wine
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1. , wine or grape juice is used in a sacredcatied the_Eucharistwhich originates in Gospelccounts of the Last
Supperin which Jesushared bread and wine with his disciples and comaec his followers to "do this in remembrance of me
(Gospel of Luke?2:19). Beliefs about the nature of the Euchargsy among denominationRoman Catholigsfor example, hold
that the bread and wine are changed into the mit bnd blood of Christ in a process calteghsubstantiation

2. in the Eucharist by all Protestant groupd antalternative arose in 1869. Methodisinisterturned-dentisThomas
Bramwell Welchapplied new pasteurizatidachniques to stop the natural fermentation pmoégrape juiceSome Christians who
were part of the growing temperance movenymessed for a switch from wine to grape juice, #ral substitution spread quickly
over much of the United States. (However, in sutds rthe beverage is usually still called "wine"&ocordance with scriptural
references.) There remains an ongoing debate betseae American Protestasnominations as to whether wine can and should
be used for the Eucharist or allowed as a reguaetage.




3. is forbidden under_Islamic laWran used to have a thriving wine industry théagpeared after the lIslamic
Revolutionin 1979.

4, -wines from outside of the traditional winewing regions of Europe — tend to be classifiedytape rather than by
terroir or region of origin, although there havebaon-official attempts to classify them by qualit
5. one or more varietied the European speciéstis vinifera, such as Pinot NgicChardonnayor Merlot When one of

these varieties is used as the predominant grapeliy defined by law as a minimum of 75 or 85 %hg result is avarieta/ as
opposed to d/endegwine. Blended wines are not considered infemovarietal wines; in fact, some of the world's mesued and
expensive wines, from regions like Bordeaund the Rhone Valleyare blended from different grape varieties ofsame vintage

6. other species of grape or from hyhricteated by the genetic crossing of two spedigs /abruscalof which the
Concord grapes a _cultivay, Witis aestivalis Vitis rupestris Vitis rotundifolia and Vitis riparia are native North Americagrapes
usually grown for consumption as fruit or for th@guction of grape juice, jam, or jelly, but somsdis made into wine.

7. is not to be confused with the practice aftarg. Most of the world's vineyards are planted withdpeanV. vinifera
vines that have been grafted onto North Americatigs rootstock. This is common practice becaus¢hManerican grape species
are resistant to phylloxera root louse that eventually kills the vine. he flate 18 century, Europe's vineyards were devastated by
the bug, leading to massive vine deaths and eviergplanting. Grafting is done in every wine-prothgccountry of the world except
for the Canary Islands, Chile and Argentina, whach the only ones that have not yet been expostbe iosect.

Exercise Two Read the article below, there is an extra wordime sentences, find the mistakes.

In the context of wine productiotierroiris a concept that encompasses the varieties pegrased, elevation and shape of the
vineyard, type and chemistry of soil, climate ardsonal conditions, and the local yeast cultures.

The range of possibilities here can result in agdifferences between wines, influencing the fertaon, finishing, and aging
processes as well.

Many wineries use growing and production methods piheserve or accentuate on the aroma and tdlstenices of their unique
terroir.

However, flavor differences are not desirable faducers of mass-market table wimeother cheaper wines, where consistency
is more important.

Such producers will try to minimize differences sources of grapes by using of production technigaesh as_micro-
oxygenationtannin filtration, cross-flow filtration, thinlfn evaporation, and spinning cones.

Exercise ThreeRead the article below and answer the questions.

What is a vintage wine made from?

Why is it common to save bottles for future constion®

What is required to do if a wine should be vintagéed?

How are vintage wines bottled?

Why can vintages vary dramatically?

Why can vintages fetch higher prices?

Why can non-vintage wines be blended from more tiranvintage?
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Vintages

A "vintage wine" is one made from grapes that wadter mostly grown in a single specified year, dabeled as such. (Most
countries allow a vintage wine to include a portadrwine that is not from the labeled vintage.) M#ons in a wine's character from
year to year can include subtle differences incgalate, nose, body and development. Good qualityable wines in particular can
improve in flavor with age if properly stored. Censiently, it is not uncommon for wine enthusiasts traders to save bottles of an
especially good vintage wine for future consumption

In the United Statedor a wine to be vintage dated and labeled wittoantry of origin or_ American Viticultural Are@AVA)
(such as "Sonoma VallBy it must contain at least 95 % of its volumenfrgrapes harvested in that year. If a wine is alotled with
a country of origin or AVA the percentage requiremis lowered to 85 %.

Vintage wines are generally bottled in a singlechao that each bottle will have a similar tastém@te can have a big impact
on the character of a wine to the extent that diffe vintages from the same vineyard can vary diigaily in flavor and quality.
Thus, vintage wines are produced to be individueligracteristic of the vintage and to serve adl#uship wines of the producer.
Superior vintages, from reputable producers andibnsg will often fetch much higher prices than thaverage vintages. Some
vintage wines, like Brunellpgre only made in better-than-average years.

Non-vintage wines can be blended from more thanwimtage for consistency, a process which allowsewnakers to keep a
reliable market image and maintain sales even ihylears. One recent study suggests that for namaters, vintage year may not
be as significant to perceived wine quality aseotly thought, although wine connoisseurs conttiouglace great importance on it.

Exercise Four Choose the best word from the given below to itk of the gaps.

Judging color is the firdtstagel measurd step in tasting a wine. Wine tasting is the seng@yamination! probel tes} and
evaluation of wine. Wines may Wegrouped! classified! categorizel/by their effect on the drinkerfsalate They are made up of
chemical(compoundd elements complexeswhich are similar or identical to those in frutggetables, anspices Thesweetness
of wine is (determined / given / described)y the amount of residual sugar in the wine afiéementation, relative to the acidity
present in the windry wine, for example, has only a smédlum/ amount! numbely of residual sugar. Inexperienced wine drinkers
often tend to mistake the taste of ripe fruit fasestness when, in fact, the wine(ppoint /| issuel questioly is very dry.




Individual (tastesl palatesl flavors may also be detected, due to the complex mix gamic molecules such as estarsd
terpenesthat grape juice and wine can contain. Tasterenoftan(show | distinguish | indicat§ between flavorqpeculiar |
characteristicl specid) of a specific grape (e.g., Chiaatid sour cherry) and flavors that result from o{liects/ factors! signg in
wine making, either intentional or not. The mogital intentional flavor elements in wine are thtisa&t are imparted by aging in oak
casks; chocolate, vanilla, or coffee almost always comel appeay from the oak and not the grape itself.

Banana flavors_(isoamyl acetpte the(¢/ing | product! effecy of yeast metabolism, as are spoilage aromas sushveaty,
barnyard, band-aid (4-ethylpherahd 4-ethylguaiachl and rotten egg_(hydrogen sulfjJd&ome varietals can also have a mineral
(smelll flavor | tasté, because some salts are soluble in water (likediome), and are absorbed by the wine.

Wine aroma comes frorfsimplel volatile! easjy compounds in the wine that are released into ithe/aporization of these
compounds can besped upl increased showr) by twirling the wine glass or serving the wine adm temperature. For red wines
that are already highly aromatic, like Chinamd_Beaujolaismany people prefer them chilled.

Task Four. Read, translate, discuss the article belbbe _fealth effect®f wine (and_alcoholin generg/and make up
guestions.

The health effectsf wine (and alcohah general) are the subject of considerable onggetady. In the United States boom in
red wine consumption was initiated in the 1990sheyTV show60 Minutesand additional news reports on theernch paradox he
French paradox refers to the comparatively loweidience of coronary heart diseasd-rance despite high levels of saturatedrfat
the traditional French diet. Epidemiologists suspleat this difference is due to the high consumptf wines by the French, but the
scientific evidence for this theory is currentlyited.

Population studies have observed a J casssciation between wine consumption and theofisleart disease. This means that
abstainers and heavy drinkers have an elevatedwtsle moderate drinkers have a lower risk. Stsidiave also found that moderate
consumption of other alcoholic beverages may bdigprotective, although the association is considisr stronger for wine. Also,
the studies have found increased health benefitsefb wine over white wine, included cancer pratectResearchers suspect that
this may be because red wine contains more polygséman white wine. A chemical in red wine calledvesitrolhas been shown
to have both cardioprotective and chemoprotectiferes in animal studies. Low doses of resverdtrahe diet of middle-aged mice
has a widespread influence on the genetic leveegyiofy and may confer special protection on theth&pecifically, low doses of
resveratrol mimic the effects of what is known_atordc restriction— diets with 20 — 30 percent fewer calories thagpacal diet.
Resveratrol is produced naturally by grape skinesponse to fungal infection, including exposurgéast during fermentatiors
white wine has minimal contact with grape skinsimyrthis process, it generally contains lower levef the chemical. Other
beneficial compounds in wine include other polypiienantioxidantsand flavonoidsRed wines from south of France and from
Sardiniain Italy have been found to have the highest kewdlprocyanidins which are compounds in grape seeds suspected to b
responsible for red wine's heart benefits. Red svinem these areas have between two and four @mesuch procyanidins as other
red wines. Procyanidins suppress the synthesigpeptide called endothelinthat constricts blood vessels. A 2007 study fotivad
both red and white wines are effective anti-baatexgents against strains Streptococcudnterestingly, wine has traditionally been
used to treat wounds in some parts of the world.

While evidence from both laboratory studies as waelepidemiologicalobservational) studies suggest a cardioproteetifiest,
no controlled studies have yet been completed ghaty the effect of alcoholic drinks on the riskdsveloping heart disease or
stroke. Moreover, excessive consumption of alcahal cause some diseases including cirrhafsike liver and alcoholisnAlso, the
American Heart Associatiocautions people "not to start drinking gythdo not already drink alcohol. Consult your docn
the benefits and risks of consuming alcohol in natien."

Based on the UKinit system for measuring alcoholic content, therage bottle of wine contains 9.4 units. Sulphitespresent
in all wines and are formed as a natural produ¢heffermentation process. Additionally, many wimeducers add sulfur dioxide
order to help preserve wine. The level of addefitsalvaries, and some wines have been marketddlevit sulfite content. Sulphites
in wine are not a problem for most people, althosgime, particularly those with asthnean have adverse reactions. Sulfur dioxide
is also added to many other foods as well, sualiad apricotsand juice.

Wine's effect on the brain has also been studi#itioAgh some researchers have concluded that watke rfrom the Cabernet
Sauvignongrape reduces the risk of Alzheimer's Diseadhers have found that among diagnosed alcoholio®e damages the
hippocampus to a greater degree than other alabelierages.

Exercise O nelearnthe vocabulary on Profession.

e Cooper. Someone who makes wooden barrels, casks, andsthiéar wooden objects.

e Garagiste One who makes wine in a garage (or basement,mehetc.) — in other wordan amateur wine maker Also
used in a derogatory way when speaking of smalesmaerations of recent inception, usually withpetigree (and typically located
in Bordeaux).

* Neégociant A wine merchant who assembles the produce of sngidavers and winemakers and sells them under tveir
name. Sometimes, this term is just a synonym foewmerchant.

* Oenologist Wine scientist or wine chemist; a studentoehology A winemaker may be trained as oenologist, bugroft
hires a consultant instead.

« Sommelier A person in a restaurant who specializes in wihe.or she is usually in charge of assembling theewist,
educating the staff about wine, and assisting coste with their wine selections.

e Vintner: A wine merchant or producer.

< Viticulturist : A person who specializes in the science of theeymes themselves. Can also be someone who maaages
vineyard, which includes making decisions abounprg, irrigation, and pest control.

« Winemaker: A person who makes wine. May or may not be foryna#lined.

Task Five. Beer Production. Read the article on four mainedggnts in a real Beer.



Exercise OneChoose the best phrase from the given below tceéith of the gaps: torevent undesirable products
simply by crushing top of the beer during fermentatioa harvested grain startetd control the yeast cultyréhe spontaneous
fermentation of their grape#he conversion of starchdrough adding spiceprovide bitterness and aroyrighe herbs and spice®
control the yeast culturéPart of the modern brewingelped to create the pale ;aléhe main salts of interesthe way the yeast
behavewill play a great pariageing their wines

WATER - The quantity and variety of dissolved salts inweer used.. in the character of the final beer. Thesgalky
a part in the extraction of fermentable sugars fitbm grain as well as affectir@y during fermentation. The total salts in
Pilsen's water amounts to around 30 parts peramillfhereas in Burton on Trent the content is 122@sper million.3. are as
follows; Calcium — increases the extract (efficigrextracting sugars during mashing). It can alsip he make the beer clearer.
Sulphates — enhance the bitterness of the hopsadtCalcium Sulphate in the local water in BurtonToent that4. style of
beer. Chlorides — to enhance sweetness. Theselatevely high in the waters of Dublin and Londdrhis is where Porters and
Stouts originated. PaB. process involves modifying the content esthkey ions to produce water that is best sudetie
style of beer being produced.

MALT - Grapes can be made to release their sugjars In more Northern latitudes where grapessaveket fruits do not
readily grow ancient people turned to another sauitcwas probably discovered by accident thaf.as to germinate, its sugar
content seemed to increase. This was du& to in the grain sugars as the seed began nairgge. If this process is stopped by
drying 9. in this process, the grain will contain sosngars plus a quantity of enzymes to aid the etidra of fermentable
sugars. The process of mashing makes use of thegmes to do just this job.

HOPS — Winemakers used to add aroma to their wib@s and fruit. The favorite for brewers is taldade flower of the
hop vine. When wine makers moved 1. in oak casks, they discovered that the wmerformed a similar job but most
modern beers are too light in flavor to cope wiils tprocess12. once added to wine also acted as a preservahe hop
cones added to beer also perform very well inrgsgpect. The hops add alpha and beta acid4d ghat to the final product. Hops
are chosen for their content in these productegsired by the beer being produced. They are aldedat different stages in the
process depending on whether they are being usprbtide bitterness or aroma. Our beers use hopsowde both bitterness and
aroma.

YEAST - The first winemakers did not realid. was caused by the wild yeasts hat collemteithe skins of the grapes.
Some styles of beers still make use of wild yehstsas the yeast has such a contribution to makieet@haracter of the final beer,
most modern brewers preftb. These are yeasts that form a foam odéhe The foam is skimmed at a certain stage in
the fermentation and used to start the next beareieting. They are pitched in at around 15 deg €tha fermentation temperature
rises as the yeast culture grows. The temperaanmeaise to 25C or more but must be controlled 13@. being produced that
can affect the final flavor. The sugar contenthaf tiquid is monitored throughout the fermentatéond the process is stopped when
the desired alcohol strength is reached.

Exercise TwoPutthe verbs in brackets into the correct form.

The malt(crack), i.e. rolled between precisely set rollers, td gmit the grains but not produce flour. This stégjcritical as we
just need grains thgsplit) to release the sugars and enzymes. Grains thatusieed to flour prevent the mash from being éffec
and can block filters later in the process. Thacked graifmix) with water at a precisely Tolled temperature @fugid 67°C. This
is a temperature thé&timulate) the enzymes in the malt to convert starches tarsutpairelease)into the liquid now called a wart.

A process known as spariifgse)to try to maximize the extraction by adding moratev until the volume of liquid is correct
and the recalculating the wart through the graimc&the sugar extraction is completed 90...120 mintke war{pump) through to
a large boiler known as a 'copper'. The wart floring) to the boil at which point the first batch of hapsdded. Hops added at this
stage are for bitterness. Any aroma imparted frbenttops added at this stagpmil) off. The wart is boiled for around 90 minutes
before the aroma hops are added and the heat reméfter a short period of time, the wart rapidbool) and transferred to a
fermentation vessel at around 17 deg C. The ysamided as so@s conditions are right and fermentation genesthyts in a few
hours.

Exercise ThreeMake up questions using Present Simple Active arssive.

It is important that the temperature is controll@dhin tight limits as this affects the fermentatigproducts and hence
characteristics of the final beer. After a few day® sugar content and alcohol content reachgettaalue and the fermentation is
stopped by cooling the beer below the yeast a@indgemperature. The yeast is removed and theibdleen pumped to conditioning
tanks. It remains in these tanks for a few daysa&bure before being transferred to casks or botHegling involves an additional
process to encourage further conditioning in thttldaoThe bottled beer is not filtered or pasteenizo that the beer continues to
develop once bottled as long as the environmestiitable. If the bottles are stored upright at 147-deg C, the yeast continues to
ferment slightly and adds some condition to therb&his yeast will also fall to the bottom of thettbe so the beer should be
decanted in one go to prevent the yeast returoisgispension.

It is control of this process from start to finiftat ensures a high quality product. Realizing, this at 'Le Brewery make great
efforts to carefully control this process so thatrg bottle tastes as good as the last.

We look forward to your visit and feel sure youlwihjoy our hand crafted traditional beers.

Exercise Four Choose the best beginning phrase from the giveswb fill each of the gaps:

Shipping:

Labeling:
Ingredients:
Product Inspection:

e N .



Bottling:
Polishing Barley:
Preparation:
Fermentation:
Storage:

0 Ceramic Filtration:

'—“990.\‘.@.0"

How Beer is made

From the selection of ingredients to wholesale rsieipt, Sapporo achieves premium taste by selectiygsoiperior ingredients,
and employing unequaled production methods. Ousted product goes through vigorous inspection reefbever reaches our
consumers.

A. : Beer contains five basic ingredients: prymiagredients — quality malt, hop, and yeast; amtbadary ingredients —
rice and corn grits and cornstarch; along withnedi water. As for barley, the barley most suitdblebeer production is called,
"Two-row Barley."

B. . We first steep barley with water and allovoi germinate for 7 to 8 days. We then dry theegrenalt to stop the
germination. Next roots are removed, and this mahen taken into a storage chamber, calledp,'Sibr two months, so that it can
be matured.

C. : Warm water is added to crushed malt andmsizey ingredients (not used for 100 % malt beed e mixture is
stirred to be mash Then the mash is filtratedughothe layer of malt husks to get clear wart. Theps are added to the wart, and
boiled.

D. :Yeast is added to the wart, and fermentation iedudrabout 41...50 F (5...1C). At this time, the sugar in the wart
decomposed into alcohol and carbon dioxide. Agementing for about a week, it becomes "Green Beer.
E. : We now transfer the green beer into stotagks where it is stored at below freezing for hebwo month. During

that time, carbon dioxide is dissolved into theegrdeer, and the beer is gradually matured. luiingd this period that the beer
develops its smooth taste.

F. :Next, we remove the yeast from the matured beeutr a filter. Once the beer has been filteredfdhmerly green
beer turns into a wonderful amber hue. And thdimal filtration is done by Sapporo's high techrptaeramic filter to remove yeast
completely.

G. : We fill the fresh beer into clean and siezd bottles, and crown each bottle with a highespbottle crowner. Of

course, before the bottles are filled, each badtimeticulously inspected to ensure that no scestar damage had occurred during
the cleaning and sterilization processes. Theehtittling procedure is performed in a sterile area

H. . After bottling is completed, each individualinspected to guarantee proper content and rgppi . This final
inspection is so severe.

l. :Only those products which pass final inspectionlabeled. Labeled products are boxed automatid¢sllynachines,
and sent to a warehouse for shipment. Inside thehwaise, temperature and humidity are carefullytrolead at most favorable
condition for beer.

J. :Even our shipping trucks are subject to rigoroualigu control inspection, guaranteeing safe passHgeur beer.
Sapporo Beer comes to you in various packed forms.

Exercise Five Putthe verbs in brackets into the correct form.

The barley used to make malt whisky takes aboutrsenonths to grow in the field. In August the bar{karvest) and then
(leave)to rest for a couple of months. The next step &ting’, an ancient chemistry full of tradition.(give) a rich, warm flavor to
the whisky andcause)the grain, to produce starches, whicbnvert) to sugars at a later stage of the process. ThesdhbHrley
(rest) for about three weeks then ground into flour aletqd into huge vessels wherdritix) with hot water to make a 'wort'. The
wort (cool), then run into another vessel. Here, ydasd), and the starch is turned into sugars, producinpar diquid called 'the
wash'. It is distillation thafturn) this wash into whisky. In distilling, the liquigheat) until the spirit turns to vapour, then condensed
back into liquid. By law, Scotch whiskyust be agedn oak barrels for at least three yeadd§pted from Dewar's Scotch Whisky
websita.

Exercise SixRead, translate and describe the process of makirey

As the fruit starts to move along a concentratatfdaassembly line, it is first culled. In what sewitrus people remember as
"the old fresh-fruit days," before the Second WoAkhr, about forty percent of all oranges grown loriela were eliminated at
packinghouses and dumped in fields. Florida mitked like orangeade. Now, with the exception ofgpkt and rotten fruit, all of
Florida's orange crop is used. Moving up a conveyalt, oranges are scrubbed with detergent befoeg toll on into juicing
machines. There are several kinds of juicing maehiand they are something to see. One is cakeBrbwn Seven Hundred. Seven
hundred oranges a minute go into it and are sptitreamed on the same kind of rosettes that atteeicenters of ordinary kitchen
reamers. The rinds that come pelting out the botioenintegral halves, just like the rinds of oramggqueezed in a kitchen. Another
machine is the Food Machioery Corporation's FMdine-Extractor. It has a shining row of aluminumvga upper and lower, with
shining aluminum teeth. When an orange tumblethiupper jaw comes crunching down on it whilehatdame time the orange is
penetrated from below by a perforated steel tulseth& jaws crush the outside, the juice goes thrdlg perforations in the tube and
down into the plumbing of the concentrate plant. iAla second, the juice has been removed anditidehas been crushed and
shredded beyond recognition.



Unit Ten

HEALTHY EATING

Task One. Read, Translate and sum up the main facts frorarttee below.

It is commonly assumed that eating a healthy dieaiher expensive. This might mean that eatinghibacould prove difficult
for people who need to live on a budget, such asihzome families or students. The rising food esicbut also the rising costs of
other items such as fuel, can aggravate the situéti many households. The costs of some food i@msip to 20 per cent higher
than a year ago. And this trend seems to continue.

However, eating a healthy diet doesn’t have toxpersive. There are many ways to reduce the cdsbdf Here you can find
some top tips that can help you eat a healthyadiet with limited resources.

What is a healthy diet?

A healthy diet...

is based on starchy foods such as bread, pasizecr choose whole meal variants whenever possibleludes plenty of fruits
and vegetables — try to include one or two portiohgegetables or fruit with each meal, so that yeach at least 5-a-day, includes
moderate amounts of protein sources such as éah, meat, pulses, eggs, includes moderate amoiudisry products — choose the
low fat alternatives where possible, includes sraaibunts of fats — the quality of fat is very imjamt, choose fats that are low in
saturated and high in unsaturated fatty acids (eaggarines, plant oils such as olive oil, sesaesel Dil, sunflower oil etc.), should
contain only small amounts of foods with a highteon of fat, sugar and/or salt.

Exercise O neChoose the best beginning phrase from the giveswbd fill each of the gaps:

Don't spend a fortune;

Don't be tempted;

. Plan what you need;

. Shop for seasonal,
Have a stock of basic;
Cook dishes;

. Compare food prices.

OTMUO®>

Smart food shopping tips for a healthy diet

Here are some tips how to eat a healthy diet witbaoeeding your weekly budget.

1. for the whole week, make a list and stick.tThis will stop you making impulse buys ofrijs you don't need. Also,
planning what you're going to eat during the neotte of days will limit the amounts of food wasteetause they’'ve gone off.

2. ingredients at home. This will help stop ymam spending money on take-aways or food deliv@mvices. Foods
such as pasta or canned and frozen vegetablegyrfimlises last a long time and are perfect fopkegin stock.

3. by special offers such as 3-for-2. Spagfigirs can only help to save money if the itemnsyour list. If it is not on
your list you probably don't need it.

4. Shop around and compare prices to findubith shops offer the best value for different pratd. Try nt to rely on

"corner shops" too often as these may be more sikmerruit and vegetables are often cheaper aketsathan in supermarkets, as
farmers can sell their products directly.

5. in batches and freeze them. This tip is @aerly useful for single households or studerttsah often be expensive
buying small packets of ingredients, and if you @néy cooking for one or two people there is a deathat left over ingredients may
go to waste.

6. fruit and vegetables. Fruit and vegetathlasare not in season in the UK are often tranisgasver long distances and

so can be rather expensive. Try to buy local fraitsl vegetables that are in season — this is cheapk also better for our
environment. In winter, frozen, dried and cannedtfand vegetables are a good alternative — ang dl& count towards our
recommended 5-a-day. Just try to avoid vegetahblsare canned in salted water and fruit cannesgrimp.

7. on so-called "super foods". It is importémteat a whole variety of fruit and vegetables; hat single fruit or
vegetable is superior to the rest. Foods labeBegér foods’ are often expensive, and it is noessgary to eat lots of these to eat a
healthy diet.

Exercise Two Read the article below and answer the questions:

How does the BNF promote the nutritional wellbeing?

What institutions does it work with?

What are its activities designed to do?

What does the Government’s Healthy Living Bluefpfor Schools include?
Why is a whole school approach crucial to suppgrgood practice?

What will The Blueprint enable schools to do?

What is essential to children according to thedz&dion Director of the BNF?

Noup,rwdhE



8. What does this initiative bring together?
BNF Supports the Healthy Living Blueprint for Schods

The British Nutrition Foundation is an independsdaientific charity that promotes the nutritionalllveing of society through
impartial interpretation and dissemination of sti@rally based nutritional knowledge and advice.works in partnership with
academic and research institutes, the food indastdygovernment. Its activities are designed tluémnfce all in the food chain, the
professions, government and the media.

The British Nutrition Foundation (BNF) welcomes tk@overnment's Healthy Living Blueprint for Schoolshe BNF is
committed to supporting schools and teachers thratsgon-going food and nutrition Education Prognaen Food — a fact of life,
which includes the publication Establishing a Whé&lehool Food Policy, which was produced jointly hwthe Department for
Education and Skills and the Design and Technolaggociation in 2003. The document was the firsit®fkind and included
information on how to establish and implement a letschool food policy and an audit tool to monioid evaluate the policy once it
was in place.

The BNF believe that for children to be healthysithool and for the awareness of issues surroundiod to be raised,
establishing and implementing a policy using a whethool approach is crucial to supporting goodttima. The Blueprint will
enable schools to undertake the first steps inpilisess and support those which have already\ahigealthy school status.

Stephanie Valentine, Education Director of the Bsdfid ‘It is essential that children receive comsistmessages about healthy
eating, both through the formal curriculum and tlgio the food and drink provided at school. It i€@iraging that this useful
initiative brings together diet, activity and héalt hope that schools, and all those associatéu education, will feel supported by
this comprehensive approach’.

Exercise ThreePutthe verbs in brackets into the correct formNlagional Diet and Nutrition Survey: adults

This survey is part of the National Diet and Niudrit Survey (VODNS programme whiclfaim) to gather information about the
dietary habits and nutritional status of the Bhitmopulation. The surveytake) place across four age ranges: children agedol4 S
years, young people aged 4 to 18 years, adults B@¢d 64 years and adults aged over 65 yearssiitvey for adults aged 19 — 64,
(use)to develop nutrition policy at local and natiofelels and contribute to the evidence base for Gorent advice on healthy eating
which (affect) this age group. The survégxamine)the relationship between diet and health andiatdodes information on physical
activity and oral health in relation to dietarydké and nutritional status.

The Survey (carry) out by the Office for NationghtBstics (ONS) and the Medical Research CouncihB Nutrition Research
between July 2000 and June 2001. The fieldwooksist) of four waves of data collection, to take accoafnseasonal variation, and
(conduct) on a random sample of the population from 152 saceevering Scotland, England and Wales. One adulthpusehold
(select) at random and invited to take part. The initidgsts of the surveginvolve) a face-to-face interview to collect general
information on the individual, their household, geal eating habits and health. They tltask) to keep a record of everything they
ate and drank at home and out of the home ovewvenseay period. Additional survey compone(rsquest) from participants,
including a seven-day record of physical activayseven day record of bowel movements; an eatihguweur questionnaire; blood
pressure and anthropometric measurements; a béoogls; an oral health assessment and a 24-howr coifection.

Exercise Four.Read, translate and analyse the texts.
Types and quantities of food consumed

The information collected on the types and quagidf food that were consumed by the respondergdakan from the seven-
day weighed intake dietary records. This sectiawvides consumption figures, based on the mean am@omsumed during the
seven-day recording period, differentiating betwsex and age, for 26 food categories.

Some of the differences between men and womendadithat men were more likely to have consumed raedt meat
products; men consumed 2.7 portions and women coed2.9 portions of fruit and vegetables per day 2% of men and 15 %
of women consumed no fruit over the seven-day penifferences that occurred between age grougsided that the youngest
group of adults were more likely to consume savamgicks and soft drinks and the oldest age group wmre likely to have
consumed fish and fish dishes.

The survey also took account of household bendditg, it was found that adults in benefit househalése less likely to
consume a number of foods including fruit and atdichdrinks. They also consumed fewer portionsraftfand vegetables. Men in
benefit households consumed 2.1 portions and wdir@portions, compared to those in non-benefit Bbakls that ate 2.8 and 3.1
portions respectively.

In 2007 the FSA carried out a survey called The Loeome Diet and Nutrition Survey {ODNS) to investigate eating habits,
nourishment and nutrition-related health of peapidow income. For more up to date information aritional status and dietary
habits in low income and benefit households, thport can be consulted.

Energy and nutrient intakes

Nutrient and energy intakes were also calculatechfthe data collected from the seven-day weightakénrecords. They are
differentiated by age group, sex and for energy seldcted nutrients the percentage of the totakenterived from different food
types is shown.

The mean total daily energy intakes for all ageupeoand for each sex were below recommendatiorth, avi average of
2313 kcal for men and 1632 kcal for women. Howetlee, mean percentage of food energy derived franraizd fatty acids was
above the recommendations for each sex and ag@,gt8u4 % on average for all men and 13.2 % onaame=for all women (it is



recommended that individuals’ saturated fatty acidke should not exceed 11 %). The mean percentaiped energy derived from
non-milk extrinsic sugars also exceeded recomméntain each sex and age group except for the bitesp of women. 60 % of
men and 44 % of women exceeded the recommenddtioatcohol consumption (3—4 units for men and 2As for women) on at
least one day of the recorded period. There wadeaee of low intakes of vitamin A, riboflavin, maggium and potassium in men
and women, particularly in the youngest age groGp&r 40 % of the two youngest groups of women Ibadintakes of iron. Mean
intakes of salt exceeded the 6 g per day recommienda all sex and age groups, (men 11.0 g and evo8l g).

Adults living in benefit households had lower aggrantakes of energy and some nutrients, partiguldiamins and minerals
in comparison to adults in non-benefit househafdkigher proportion of women in benefit househdhdsl lower intakes of vitamin
A, riboflavin, folate and all minerals in companisto non-benefit households. (See the LIDNS sufgeynore recent information).

Nutritional status, blood pressure and physical agvity

Nutritional status is described in this report, ghysical measurements (anthropometric) and fromltesf the blood sample
analyses. Blood pressure measurements were akso aakl respondent took a seven-day record of Eiyaitivity.

25 % of men and 20 % of women were obese, andthefud2 % and 32 % respectively were overweighbiating to BMI
measurements. 1 % of men and 3 % of women wersitiéabas underweight.

22 % of men and 13 % of women were recorded to higleblood pressure, the proportions of whichéased with age.

Only 36 % of men and 26 % of women met the DH reo@mdations for physical activity, which is ‘fiveveeek,” which
equates to 30 minutes or more of activities otast moderate intensity on five or more days.

Among the results of the blood sample analyses;abglts included: 48 % of men and women, ovenalt] blood levels of total
cholesterol above the optimal level; 14 % of med &B % of women had low vitamin D status, risinetb% of men and 28 % of
women in the youngest age group and 8 % of womdrB&¥ of men were anaemic.

Comparison with the 1986/87 Adults Survey

The information collected from the NDNS for aduiged 19 — 64 was compared to the data from theRieind Nutritional
Survey of British Adults carried out in 1986/87.iF was the most recent survey, of a similar natinat, had been carried out prior to
the NDNS.

Respondents in the present survey were more liteelpave consumed breakfast cereals, savoury snaoksdrinks (low
calorie) and alcoholic drinks, in comparison to 1886/87 Survey whose respondents were more likehave consumed biscuits,
buns, cakes, meat and meat products and fish simghfoducts.

Men in the present survey had lower average enietgies than men in the 1986/87 Survey, howeveh b@en and women
derived more of their energy from protein and chsfvate and less from fat and fatty acids thanehnghe 1986/87 Survey. Men
and women in the NDNS had higher intakes of fola'amin C, calcium, potassium than those in th86l97 Survey, who recorded
higher intakes of vitamin A, copper and zinc.

A higher proportion of both men and women were sifeesd as overweight or obese in the present surééy¥o and 53 %
respectively, in comparison to 45 % of men and 36f%omen in the 1986/87 Survey.

To improve the timeliness and flexibility of the NI3 programme, a rolling format has now been intoediy beginning in
2008. A sample of 1000 people per year (aged fr8mehrs) is now assessed allowing the analysiseofitta from a group of 1500
adults and children after 2 years. This enablesrfrequent reporting from the survey and providssarchers with the opportunity
to better analyse trends in dietary intake.

Exercise Five Read the article below and write one word to fi# gap.

Response to new nutritional standards for school hches and other school food — launched $May 2006

The Secretary of State for Education and Skillscameed the launch of new minimum standards forptteision of food in
schools1. Friday 19 May 2006. BNF have produced a summary of the nemdsrds, which ca@. found in the
attachment below.

The British Nutrition Foundation (BNF) believes thgood nutrition in childhood is crucid. good health during
childhood, and that it sets the scene for healthater life. A whole school approach food and health is fundamental in
establishing good dietary habits and an understgnafi the linkss. good nutrition and future health.

Food and drink provision in schools must suppagtrifessages that pupils receive through the foraralkcalum and the current
focusé. improving school food offers an importanportunity to ensure that healthy eating messageghtan the classroom
are reflected in the foods available from schoabdfooutlets. Nevertheless,. some stage children will have to take
responsibility8. making healthy food choices for themselees, so need to be equipped with the skills necggsamake
these choices.

BNF welcomes efforts to improve the nutritionaluglof foods consumed in schools, but we are alsp aware9. the
challenges that schools will face in implementihgse recommendations, particularly within the tifreame laid out. We fully
support the recommendatidg. all schools to have achieved, or be workimgards achieving, healthy school status by 2009,
which is likely to be dependett. a food and nutrition policy being in place.

Exercise Six Read, translate the article and decide whethestdtements are true or false.

1. Our children’s diets don't influence their schoerformance.



2. Brain development is supported by the correct food.
3. Overnight fast makes children irritable.
4. The brain can store a lot of energy at a time.
5. Eating breakfast improves academic abilities.
6. Breakfast rich in fiber quickly releases energy.
7. Breakfast choices should be taken with milk.
8. Academic performance and behavior depend on fattisa
9. Minerals are not linked with 1Q levels.
10. The overall diet balance depends on fluids.
What the research really says on foods related toréin power

As the children head back to school, what bettee tio make sure our children’s diets are full dtle right foods to help them
to be bright and alert in class. The balance ofifothat we feed our children, and the timing ofrtheeals, can have an impact on
how they perform at school.

For such a small organ, the brain needs an awfuflenergy; in fact the brain uses about 20...30f%up total energy needs.
The correct nourishment in childhood is cruciastgpport brain development and meet these energlsn&be brain can only store a
bit of energy at a time so it is no surprise thairg meals regularly throughout the day has beported to improve brain function —
regular meals allow a constant supply of energyterbrain.

Breakfast is a very important start to the day. @ernight fast means that blood sugar levels @neih the morning and this
can cause children to feel irritable and tired, mgkt difficult to concentrate. Many studies haskown that regular breakfast
consumption results in children performing bettesehool, compared to those children who don’tleatkfast. Dr Joanne Lunn,
Senior Nutrition Scientist at the British Nutritidfloundation explains "Research has shown that gedtirakfast may improve
children’s problem solving abilities, their memongncentration levels, visual perception and cveathinking”. Breakfast choices
which release energy slowly tend to be better. dJeauggests some good options "Porridge is a rgalty choice at breakfast
because it is full of fibre — add fruit such assiia$ or banana to sweeten it and get a servinguitfat the same time. Muesli is also
great because it is a wholegrain food and is tyjgidagh in fibre, and provides some calcium, magjoe, potassium, zinc and iron
as well as a number of B vitamins. Other breakfastals can also provide a range of important vitarand minerals and many are
a great source of fibre too".

All these breakfast options are usually taken wititk, and this provides additional calcium, proteifitamins and minerals.
Calcium is essential for bone growth and develogrdanng childhood and adolescence.

The cells which make up our brain are rich in fatticularly omega-3 fatty acids. These are foundily fish such as salmon,
mackerel, pilchards and fresh tuna. Eating omegat3foods is important in early childhood, becatlsese fatty acids are essential
for brain development. There has been some intémetite effects of omega-3 fatty acids and fishspipplements on academic
performance and behaviour in children. But theee arly a few published studies on this so far, sorgally need more research
before we can confirm whether there is an improvarireschool performance and behaviour in children.

Minerals such as iron, zinc and selenium, in addito the vitamins folate and vitamin B12, haveodigen linked to healthy
brain development and 1Q levels. For example adeguean levels are required for good cognitive andial-emotional development,
particularly in infants. Good sources of iron intdumeat, beans, nuts and dried fruits. Iron is fdsad in fortified foods such as
many breakfast cereals. Meat, milk and fish are stsirces of vitamin B12.

Lisa Miles, Senior Nutrition Scientist adds "Andndoforget fluids — the water we get from food ashihk is very important for
the whole body to function well, and we need towsd hydrated to be able to concentrate properlye @amount of fluid we need
varies according to body size, the temperaturecamdctivity levels, but as a guide try to drirktb 2 litres of fluids a day".

So the overall balance of the diet is importantdioifdren to make the most of their learning oppuoities at school — they need
plenty of starchy foods for energy, some long-claimega-3 fatty acids from oily fish, a variety obfls.

Task Two. Read, translate and discuss the main pointsecdutticle.

A recent editorial in the British Medical JournBIMJ), written by researchers from the UniversityGofford, has called for food
labels to listfrransfats as well as cholesterol and saturated faéko feduce coronary heart disease.
This information sheet has been put together ipaese to this editorial.

What are transfats (transfatty acids)?

Transfats (or trans fatty acids) are unsaturated fatigs with at least one double bond in th@isconfiguration. Unsaturated
fatty acids have some of their carbon atoms joimgdouble bonds, and these can exist in two diffegeometric forms. In the case
of trans fatty acids, the two hydrogen atoms aremposite sides of the double bond.

Which foods containfransfatty acids?

Transfatty acids occur naturally in small amounts inde produced from ruminant animaésg. milk, beef and lamb. However,
most of thetransfatty acids in the diet are produced during thecpss of partial hydrogenation (hardening) of vaigiet oils into
semi-solid fats. They are therefore found in haedgarines, partially hydrogenated oils, and in stwaeery products, fried foods and
other processed foods that are made using thesdésaw).

What are the health effects of consumingransfatty acids?

Transfatty acids have an adverse effect on blood lipidd have been shown to increase the risk of liésetise. Trans fatty
acids increase LDL-cholesterol (the ‘bad choledfermand decrease HDL-cholesterol (the ‘good chaesit) and, in this way,
increase the risk of cardiovascular disease if womsl in high amounts. They may also have adverfeetefon cardiovascular
disease risk that are independent of an effeclamyddipids (Mozaffariaret a/ 2006).



In a recent review of prospective studies invesitigathe effects offransfatty acids on cardiovascular disease risk, a 2 %
increase in energy intake from trans fatty acids associated with a 23 % increase in the incidefi@®ronary heart disease. The
authors also reported that the adverse effecteanfsfatty acids were observed even at very low intgl&% of total daily energy
intake, or about 2...7 g per day). (Mozaffariaral/ 2006).

However, in this recent review it is onlyansfatty acids produced during the hardening of vegletails that are found to be
harmful to health. The public health implicationk amnsuming transfatty acids from ruminant products are considet@e
relatively limited.

What is the current intake in the UK?

Over the past decade, population intake#afsfatty acids have fallen and are now, on averagd, velow the recommended
2 % of total energy set by the Department of Heialth991, at 1.2 % of energy (Hendersefra/ 2003). This is not to say that intakes
of transfatty acids are not still a problem, and dietadyiee states that those individuals who are inttipeend of the distribution of
intake should still make efforts to reduce theiakes.

Labelling of transfatty acids

Currently, transfatty acids in foods are labelled in the USA, bot in the UK and Europe. The UK Food Standardsnége
(FSA) is in favour of the revision of the Europadirective that governs the content and format dfition labels in the UK (and the
rest of Europe), so th#tansfatty acids are labelled. This should enable coress to make healthier food choices with regarieiart
health (Clarke & Lewington 2006).

Exercise O neRead the article below and choose the best vaofitl each gap.
Recent changes in food manufacturing

Recognising th€adverse / harmful / ill) health effects ofransfatty acids, many food manufacturers and retaiterge been
systematically removing them from their productsréeent years. For example, they have been absmmt rhajor brands of fat
spreads for some time, which are n@wilt / manufactured / done) using a different technique. Also, many compame® have
(guidelines / rules / regulations)in place that are resulting in reformulation aediuction or elimination ofransfatty acids in
products where they have in the past bgeund / given / shown)such as snack products, fried products and baedsy

For example, we understand that the frying andicgatils used for manufacturing the vast majoritypacketed savory snacks
in the UK do nofcontain / give / consistpartially hydrogenated oils. Similarly, changes being made to the way bakery products
are(manufactured / created / done)For example, a leading European manufacturer gémiands of biscuits, cakes and snacks in
the UK, has recently announced that these are nade(without / by / of) partially hydrogenated vegetable oils, a transitioat
began in 2004. Alongside these changes, conterstabfrates has also been reduced. A major techci@dlenge in achieving
reformulation is tqavoid / prevent / do)simply exchangingransfatty acids for saturated fatty acids, which diswe adverse health
effects.

Exercise Two Read the article and choose the best beginning thengiven below to fill each of the gaps.

A. However, this does not mean,;
B. Foods that are labeled;

C. However, it is important to note;
D. A simple way to reduce;

E. The table in the attachment.

Limiting intake of transfatty acids

1. as containing partially-hydrogenated oilsfais are a source afansfatty acids (note that sometimes ‘partially-
hydrogenated’ fats are just labelled as ‘hydrogedfiatats). These foods include hard margarines,esfied products and some
manufactured bakery produatsy.biscuits, pastries and cakes (containing partiajigrogenated oils).

2. transintake is to follow general healthy eating adviceut down on fried foods, high fat snacks and Hagtbaked
goods. When buying fat-containing foods, look faes labelled with a high content of monounsaturateior polyunsaturates.

3. below shows the foods that contributeddmsfatty acid intake in the UK in 2000/2001, when fleddwork for the
most recent National Diet and Nutrition Survey (NE)Nvas undertaken.

4. that these statistics may well have changelei light of reformulation of foods that has takgace over the past 6
years in the UK, as referred to earlier, and tétabsintake may have continued to decline. Furthermitre average intake a@fans
fatty acids is lower in the UK than in the USA (wkdegislation has now been introduced) and is helibw the recommendation set
by the Department.

5. there is room for complacency as the intakeome sectors of the population (with high intakeried foods and
some types of snacks and baked goods) is knowa kigher than recommended and should be reduced.

Exercise ThreeRead the article below and answer the questions:

Why have the omega-3-fatty acids been associatédh&art protection?
Why does the Government advise eating fish twiseek?

Why are Average intakes of omega-3-fatty acids leny?

What paper did the BMJ publish?

PN pE



5. What was the authors’ conclusion?
BMJ Study on Risks and Benefits of Omega-3-Fats
Background

The omega 3 fatty acids found in fish oils haverbassociated with protection against heart diselisis. is because they are
thought to lower blood pressure and heart ratejaedhe tendency of the blood to clot, incidencerefyular heart rates (arrythmias)
and inflammation; and improve insulin sensitivitydaendothelial function. Because of this, the Gowent advise that we include
oily fish in the diet, and that we eat 2 portiorigish each week, at least one of which should be ©hey have imposed a limit for
young women and girls of 2 portions of oily fishkchaveek because the environmental contaminantdfoufish might be harmful
to a developing baby if the woman becomes pregihden, boys and women past child-bearing age calysaét up to 4 portions per
week.

Average intakes of omega-3 fatty acids in this ¢guare very low. This is because we are curregdng, on average, only a
third of a portion of oily fish each week.

A paper published in the British Medical JournaM®B (Hooperet al/ 2006) reviewed 48 randomized controlled triald da
cohort studies investigating the effect of omegat@ke for at least 6 months in adults (both hgatihd those with some form of
cardiovascular disease risk factor) on cardiovasalisease outcomes.

Pooled estimate showed no strong evidence of aegldtsk of:

*  Total mortality (Relative Risk 0.87, 95 % Condidgce Interval 0.73 — 1.03).

* Cardiovascular disease events (RR 1.09, 95 %.&1 — 1.04).

* Cancer (RR 1.07, 95 % CI 0.88 — 1.30).

The authors concluded that ‘long chain and shatt@in omega-3 fats do not have a clear effect tal toortality, combined
cardiovascular disease events or cancer’.

Exercise Four Read the article below and write one word to fi#t gap.
Comments on the Study

The BMJ study published today conducted a metayaisal. 89 trials that have investigated omega 3kégaand
cardiovascular disease and cancer. A meta-andysis __ a type of statistical study that combinesfidings from many different
trials and calculates an overall level of effedheTresults from the BMJ study suggest that thermikenefit3. consuming
omega-3-fats (both from oily fish and from supplemsg in terms of preventing cardiovascular diseaBRis is contrary
4, other published studies.

However, the findings of the BMJ meta-analysis app® have been influencesl the inclusion of one large trial
including over 3000 men with angina. This studyomtgd an unexpected 29 % increése cardiovascular disease events in the
men taking the omega-3 supplements (Bara/ 2003). The authors acknowledge this and suggestder?. explanations to
this unexpected finding, including the type of vakers recruited (i.e. men with angina) and the &ay which the study was
conducted. By including this trial in the analysise size and significance of the overall effecoofega-3-fatty acidS. heart
health may have been affected.

There has been a lot of interést the study as, on the face of it, it appeaontradict Government advidd. a
healthy diet. However, as the majority of studiepart a beneficial effect of oily fish in healthgdividuals, there is no need
12. the majority of the population to excludénei oily fish, or fish oil supplements from théliets or alter the Government
recommendatiori3. this time. There may now be questions regarthe inclusion of high doses of fish oils in ttiets of
heart patients and a thorough review of the litesats required 4. making dietary recommendations to this patpn group.

Exercise Five Read the article below, there is an extra wordime sentences, find the mistakes.

* The FSA Board has been agreed to advise UK Nrssthat there should be voluntary action by mactufers in the UK to
remove the following colours from food and drinlogucts by 2009:

Sunset yellow (E110)
Quinoline yellow (E104)
Carmoisine (E122)
Allura red (E129)

Tartrazine (E102)

Ponceau 4R (E124)

The Board decision does not mean to that theeniimmediate ban on the use of the six coloufsad and drink products.

* A significant part of the UK food industry isgtialready moving away from the use of artificiabd colours in response to
consumer demand.

* In the meantime, parents of children showingisigf hyperactivity are advised for that cuttingtaim artificial colours from
their children’s diets might have some beneficfidas.

* All additives are used in foods and drinks miostclearly labelled in the ingredients list, whindlps parents to see which
foods and drinks contain additives and which do not

For parents choosing to avoid giving their childfeads and drinks containing an artificial addisy¢hese days there is a wide
range of foods and drinks available that are fremfartificial colourings and flavourings.



Exercise SixRead the article and define which paragraph (3, 2) each statement (A, B, C, D) refers to.

. Colors rather than the preservative account fddm’s hyperactivity.
. Artificial colors influence children’s health andammers.

. The UK food industry is ready to remove colors.

. There are no scientific factors in the study.

o0Ow>

1. Last September, a study carried out by the Usityenf Southampton provided evidence that certaixtures of artificial
colors are associated with an increase in hypembthavior in 3-year old and 8-9-year old childr€here are some limitations of
the study, but the findings do build on the evigefiom previous studies and suggest that there sees to be a link between
certain artificial colors and hyperactive behavilorsusceptible children. NB: There are many factssociated with hyperactive
behavior in children, including genetic factorsirgeborn prematurely, environment and upbringing.

2. The preservative sodium benzoate (or benzoit) azas also considered in the Southampton studg.dfsodium benzoate
is mainly restricted to soft drinks and, unlike #mgificial colors investigated, does play an inmpat role in ensuring that food and
drinks are safe to consume. The study was not degdign a way that any link could be made betweenptesence of sodium
benzoate and hyperactivity in children so the FS¥am8 has decided that advice to Ministers and auessi should focus on the
colors investigated, rather than this preservative.

3. Although the Southampton study is the best standgilable on which to base decisions about theepies of artificial
colorings in food, it is not perfect. For exampige main findings are based on parental self-rgpdrtioes not demonstrate that the
colors cause hyperactivity; and provides no hintcathe mechanisms. Because of this, other factait®r than the strength of the
science, including consumer pressure, will presuyriadive influenced the FSA Board'’s advice to Mieistthat the six colors used in
the study be phased out of food and drinks by 2009.

4. While many food additives confer a specific bénefuch as preventing microbial damage and thérdpterioration of
food, food colors are not necessary to keep fotelaad therefore offer no specific benefit to tbasumer; their presence in foods is
about conferring a consumer choice benefit rathen ta safety benefit. In response to consumer dénthe UK food industry has
already made steps to remove most of these aatifiolors from food and drinks.

Exercise SevernRead the article and choose the best phrase fremiven below to fill each of the gaps:
healthy school initiativesa good healthy dietiownload classroom resourcés be launchedaccurateconsistent and up-to-date
information a comprehensive and progressive approgéractive projects and information sheets

FOOD IS A FACT OF LIFE AND CHILDREN SHOULD KNOW ALL ABOUT IT!

There’s no such thing as bad food — only a badatidtto make sure that children get we must start them young.

This is the aim of a brand new website, Food —ca & life, which provides2. to teaching healthy eating to primary
schoolchildren.

It contains3. encouraging them to adopt a healthy dieutyin a whole school approach.

The website, supported by the British Potato Cduhiime Grown Cereals Authority, Horticulture Demeinent Council, Meat
and Livestock Commission and Milk Development Calins 4. at the Design and Technology Show at the NEC
Birmingham on Thursday 17 November 2005.

The content i5. to the teaching curriculum for 5— 11 yelgisoThe site provides. for children to help them
discover more about the food they eat and teackidrbe able to7. including PowerPoint presentations, posiadsactivity
cards.

The website supports practical work with food, witts of opportunities for cooking, as well as @sI€T in the classroom to
learn about healthy eating. It also supp8trts throughout the UK.

Exercise Eight Read the article and choose the best beginning thengiven below to fill each of the gaps.

Chocolate;

Chestnuts;

. Christmas pudding;

. Red wine;
Walnuts and Brazil nuts;
Dates;

. Satsumas;

. Melon;
Gravy;
Smoked salmon;
Chicken liver pate;
Nut roast;

. Figs;

. Roast potatoes;

. Brussels sprouts;
Turkey.

TOZErAC~IOMMUO®»

1. is a good source of protein and without e i is low in fat. Turkey also provides B vitansi which are needed for
energy production.



2. are a good source of vitamin C and folate @éthdr bioactive substances, which together may hebtect against
chronic diseases like heart disease and cancess@grusprouts are also a source of fibre neediegkfo the gut healthy.

3. are a good source of carbohydrate and arealyr fat free before you roast potatoes! Choaseihlike olive oil or
vegetable oil instead of a solid fat like lard,adls are lower in saturates. A high intake of sateis can increase blood cholesterol
levels, especially the LDL cholesterol fractionesftknown as ‘bad’ cholesterol.

4. can have a high salt content; too much sdhé diet may increase blood pressure in susdeptidividuals. If you
add gravy, try not to automatically add table salgour meal as well.

5. is fairly low in fat (until you add cream lmrandy butter) and high in carbohydrate. Christmadding also provides
some fibre, B vitamins, potassium, iron and calciBmost your calcium intake by eating with custérldoose a low fat variety).

6. contains bioactive substances such as paigighvhich may help protect against disease thrdhgin potential to
act as antioxidants in the body. However, as witkalachol, try not to drink to excess. Excess védde intake can lead to weight
gain, higher blood pressure and may damage the live

7. is high in fat, particularly saturates, sbieanoderation. However, Chicken liver pate aacellent source of iron,
zinc, vitamin B12 and folate. It can also be exgnhigh in vitamin A and should not be eaten bggmant women.

8. n-3 (omega-3) fatty acids which are imporfanheart health are found amokedsalmon.

9. is very low in calories and provides someggitim and some vitamin C. Some types of melon aadbanteloupe
and Watermelon also provide carotenoids.

10. are quite high in fat but the fat is mostiyhie form of monounsaturates which may have beiaégffects on several

risk factors for heart disease (e.g. blood chofekievels especially when they replace saturatethé diet). Nut roasts are also a
good source of potassium, iron, zinc, B vitaming aitamin E.

11. are low in fat and high in fibre. Figs areoah good source of potassium, and provide soncauogl magnesium and
iron.

12. are also low in fat, high in fibre and areeatremely good source of potassium. Dates alswiggosome iron.
Optimise the absorption of iron from dates (and)figy eating a satsuma, which provides vitamint@h@same time.

13. is a kind of a Japanese tangerine. Satsumas prataaein C, folate and beta-carotene.

14. are low in fat (unlike other nuts) and chett are a good source of potassium.

15. provide potassium, calcium, magnesium, izow; and vitamin E. Brazil nuts and walnuts are e best sources of
selenium.

16. . Although chocolate is relatively high in fahd calories, it can provide some bioactive sutzsts such as

polyphenols (similar to those found in red winejoColate also provides some iron and milk chocglabeides some calcium.
Appendix 1

ARTICLES FOR INDIVIDUAL WORK

ARTICLE 1. A pinch too much.

Oct. 3F'2008
From Economist.com

Salt is set to be the next trans-fat

WITH so much emphasis on health care during theeotipresidential campaign, whoever wins next Tagsdelection will
need to make some speedy decisions about the rymaeaical costs occasioned by America’s unhealttiyng habits.

Salt will likely be first in the crosshairs. Pressihas been building for the sodium found mainlytable salt — currently an
unrestricted substance "generally reckoned to t& sao be regulated as an "additive" subjecetyal limits.

Physicians have long linked salt to high blood sues — a key factor in heart disease and strok&)-fear study investigating
the role sodium plays in people developing highotlpressure was finally released to the publicG822 It concluded that a high-
sodium diet is a definite risk factor for congestheart failure in overweight people.

The food industry argues the results are far fromctusive. Meanwhile, salt manufacturers have sea@estudies that suggest
the real culprit is not sodium but obesity.

And if sodium does contribute to high blood pressarany way, they say, it only affects people wahe susceptible to it in the
first place; it's not automatically a problem foregyone.

That's true. Indeed, studies done at Indiana Usityesuggest only a quarter of Americans with ndrbh@od pressure and little
over half those with hypertension (persistentlyhhigjood pressure) are salt-sensitive — and thexefmtential candidates for
cardiovascular disease, stroke or even stomaclecanc

But the trouble with such an argument is that tsen® sure way of knowing whether you are sensitivesalt, and might
subsequently develop high blood pressure as at relsal high-sodium diet. Better to be safe thamysaays the American Medical
Association (AMA).

Doctors compare two numbers when measuring theymesf a person’s blood as it courses througlattegies, veins and smaller
blood vessels. One is the peak (systolic) pressutbe arteries at the beginning of a cardiac cyden the heart's ventricles are
contracting. The other is the minimum (diastoliggsure at the end of the heat beat when the alestdre filled with blood. By tradition,
the pressure is measured in millimetres of mercury.

A typical healthy adult has a blood pressure of ai® systolic and 75 mm diastolic (referred to as/17%). Anyone with a
blood pressure that's consistently higher than 9@®as hypertension. Anything in between is classifis pre-hypertension.



Today, 65 m Americans suffer from hypertension, &83dn more have pre-hypertension. In other wordsy @0 % of the
population is at risk. Halving the amount of saltthe diet, says the AMA, would save 150,000 limagually in the United States
alone. That's five times more than the number afgbe killed on the road each year.

But unlike trans-fat, removing salt from the di#bgether would be most unwise. Sodium is one eflibdy’s four essential
electrolytes (along with potassium, calcium and nesgum). It helps maintain the right balance ofdéuin the body, and allows the
brain to transmit messages and the muscles toamrand relax.

But if your kidneys can't regulate the amount afiisen in the body properly, it builds up in the dod@ecause sodium attracts and
stores water, the volume of blood then increaseat puts extra pressure on the heart and theesrtémnd if the omens are against you,
the result is cardiovascular disease.

No matter how you look at the data, there’s no tjoeAmericans consume way too much sodium. Willvaexceptions, most
people need no more than 0.5 grams a day — arausBrishouldn’t take more than 2.3 grams (the armotisodium in a teaspoon of
salt). If you're black, middle-aged or older, owhahigh blood pressure, chronic kidney diseaseaedes, you should restrict your
daily intake to 1.5 grams at most.

Yet, with a pinch here and a dash there — pluogslbf the stuff in processed food and restaumet£ most of us unwittingly
ingest between 3 and 4 grams of sodium every daly,ssme determined folk racking up 20 grams oremor

The trouble is that salt makes food tasty. Becavs@eed it to survive, we seem to be geneticalbg@mmed to like it. Taste
tests show people from all cultures, even thosehtaee low-salt diets, opt for saltier items whéveg the choice.

No wonder salt is used to flavour or preserve sayntd our favourite dishes — from potato chips andcks to fish, meat, dairy
products, canned vegetables, pickles and breathgleshagel or a slice of pizza will supply the paogith all the sodium it needs for a
day. A frozen TV dinner or a meal from a fast-fgoiht will dose you with ten times the necessarypant.

Losing the taste for salt is difficult, but not ipgsible. In Britain, for instance, where the averpgrson used to consume 4
grams of sodium daily, the government has presstoed manufacturers into lowering the salt contensome 85 categories of
processed foods. Already progress is being madedincing the population’s daily intake to no mdrart 1.6 grams.

The Finns have been at it longer, and chalked ep gveater success. Over the past 30 years, thioyezed the amount of salt
in their diet by 30 %. In the process, Finland seaen a 10 mm drop in blood pressure nationwide, and % reduction in
cardiovascular disease in people under 65 yeagafplus a six-year increase in life expectancy.

As in Britain, success has come from clever medmapaigns aimed at fostering better eating hadits, |pbeling laws that force
food manufacturers to mark their products "higkadium® if they exceed certain levels.

Could something similar happen in America? Cenrjaiahd it probably wouldn’t take 30 years. Stopppepple smoking in
public was a far bigger challenge. The measuresggth national habits within a decade — though ak tiegislation to make it
happen, initially as city ordinances and latertateswide initiatives.

Interestingly, New York City — which was among tfirst to ban smoking in restaurants and bars, &edfitst to pass laws
targeting unhealthy eating habits — isn't waiting & new administration in Washington, DC to plaak on some national hit list.

By all accounts, New York is preparing to add pesiile sodium levels to its recent ban on artificians-fats and its
requirement for calorie counts to be listed on tenus in restaurant chains. Absent some natioitétive, San Francisco, Los
Angeles and Seattle won't be far behind.

One way or another, the betting is that by thistimext year salt will be the new trans-fat. And ofanturers will be vying with
one another to provide the lowest figure in thellan

Task One. Answer the following questions.

What speedy decisions will the government needake after the current presidential campaign?
What is a key factor in heart disease and stroke?

What do studies done at Indiana University suggest

What do doctors compare two numbers when measthapressure of a person’s blood?

What does sodium help maintain?

Why does sodium build up in the blood?

Why do we seem to be genetically programmedcktodalt?

What has the government pressured food manuéastinto doing in Britain?

What is New York preparing to do?
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Task Two. Write a brief summary of the article.
ARTICLE 2. Treatment on a plate.

Oct. 16" 2008
From The Economisprint edition

A dietary approach to treating addiction seems kvimtestigating

PEOPLE are programmed for addiction. Their bramesdesigned so that actions vital for propagatieiy tgenes — such as eating
and having sex — are highly rewarding. Those revpatthiways can, however, be subverted by exterrahidals (in other words,
drugs) and by certain sorts of behaviour such asbtiag.

In recent years, neuroscientists have begun torstad® how these reward pathways work and, inquaati, the role played by
message-carrying molecules called neurotransmitiérese molecules, notably serotonin, dopaminegamima-aminobutyric acid
(GABA), hop between nerve cells, carrying signalghley go. Some drugs mimic their actions. Othelaace them. Either way, the
body tends, as a result, to give up making thenthat point the person needs the drug as a sulesttiuthe missing transmitter. In
other words, he is an addict.



Unfortunately, this improved understanding of thechemistry of addiction has yet to be translatei improvements in
treatment. The latest figures from Britain’s Natbiireatment Agency suggest that only 11 % of thelse start treatment complete
it and are drug-free after 12 weeks.

A new approach that acknowledges the underlyinghgimistry might improve this situation. And on Qmto 11" and 1%'
delegates to a conference in London, organisedoby For the Brain, an educational foundation, hearcbunts of such an approach.
Its tools are not drugs but dietary changes. Therthis that providing food rich in the precursofdost neurotransmitters will boost
the levels of those chemicals, and thus reducarga®t the moment, only preliminary trials haveebecarried out. But they look
promising and if larger trials confirm them, a ugehew front in the war on addiction might open up

Mind what you eat

Anxiety and sleeplessness are common withdrawapsyms. They happen because many addictive drugseetie supply of
a chemical called glutamine, a precursor to GABAe@f GABA's roles is to promote relaxation. (Theletular receptors for
GABA are the target of tranquillisers such as MaliuBut glutamine levels can be restored, and prtoin of GABA boosted, by the
consumption of an amino acid called N-acetylcyg#€MAC) that is found in nuts and seeds.

This is not just theory. A controlled study pubbshlast year in th@merican Journal of Psychiafiyy Steven LaRowe, of the
Medical University of South Carolina, and his caljeies, found that giving NAC to cocaine addictuced their desire to use the
drug sufficiently for it to be recommended as atmeent. A different study found that NAC reduced tlesire to gamble in more
than 80 % of those addicted to this pastime, coawpaith 28 % of those who were given a placebo.

Serotonin is another neurotransmitter that is Ugulficient in an addicted brain. This probablgauants for the depressive side
of withdrawal symptoms (serotonin receptors in lthain are the target of antidepressant drugs ssidPrezac). Serotonin is made
from an amino acid called tryptophan, which is fdun foods such as meat, brown rice, nuts, fish ani@&. Philip Cowen, a
psychiatrist at Oxford University, has found theducing the amount of tryptophan in someone’sidieases depressive symptoms
and also that increasing it can induce a more agticroutlook.

Another molecule that shows promise in treatingiedh is DHA, a fatty acid belonging to the nuitally fashionable class
called omega-3.

In this case it is believed to act not by affectmgurotransmitter levels but by changing the platsibharacteristics of nerve
cells’ outer membranes, and thus the way they ottnalerve impulses.

A lack of DHA has been associated with all sortpsfchological problems — learning difficultiescessive hostility and even
suicide. It has also been associated with the selago addiction.

Here, though, the waters are muddy. Correlatiorotscausation, and no decent trials have yet beaa tb show whether DHA
supplements do in fact reduce addiction. Indeeglythole area is, as it were, under-trialled. AsiB&mith, another Oxford-based
researcher and the chairman of the conferencetgubout, drug companies are not interested in tayrgut such trials because the
results, even if favourable, are unlikely to becpéable.

Governments do not seem interested at the momitimer;ethe welfare of addicts, rhetoric aside,asety a priority. Similar
studies of the effect of diet on the behaviour négners are, though, provoking interest. JohnnStgeét another Oxford man, is
currently conducting such a study in three Brifisisons. If a change of diet really can help addittwould be a shame not to find
out. It might even save the public purse some money

Task One.Make up questions covering the subject matter efittticle.
Task Two. Write a review on the article.
ARTICLE 3. Eating their words.

Oct. 2312008
From The Economisprint edition

On food safety, the Chinese press applies an agtlthptionary principle

IT IS, declares China’s foreign ministry, a "bigstforward" in its handling of foreign journalidts the country. On October
17th a temporary relaxation of rules governingrtlaetivities, introduced for the Beijing Olympias August, was made permanent.
The Chinese press, however, has no such good news.

Until the Olympic reporting rules came into foreeJanuary last year, foreign journalists based hin& needed government
approval for any reporting trip outside their aitfresidence. Officials often insisted on taggihgng. Many journalists would travel
without permission, but local police often stoppleeim, seized their notebooks and expelled them fregin areas.

The new freedoms have their limits. Permits arkk stieded to report in Tibet. And even since Jan007 the Foreign
Correspondents’ Club of China has logged 336 cakefficial interference in foreign journalists’ wa But their travails are trivial
compared with those endured by Chinese journalgts), unlike them, have to cope with a barrage iodatives issued by the
Communist Party’s Propaganda Department.

This helps explain why the Chinese media were $toveveal the dangers of contaminated milk powadét g1 China (and to a
far lesser extent, exported) in the months leadimgo the Olympics. The powder made tens of thadsa children ill and killed at
least four. Chinese journalists knew about the l@rabif not the full extent of it, weeks beforebécame public in September. But
officials and dairy executives, apparently worregabut spoiling the mood at the games (not to merttieir reputations), did not
want news to spread.

Journalists had to be mindful of long-standing, imaistly secret, orders from the Propaganda Depattai®ut reporting food-
safety issues7he Economishas seen a directive issued by a provincial prapadg bureau. Circulated in January 2005, it ba@s th



media from naming any suspect food product untdlear verdict" has been reached by the authorilibere are to be no exposés of
safety problems concerning famous Chinese fooddsran food products for export without official appal. For imported food,
approval must come from Beijing. If it causes paisg, only Xinhua, the official news agency, magdi the news and even its
reports must be approved by the Propaganda Deparamd the foreign ministry.

Fu Jianfeng, an editor &outhern Weekenakewspaper in Guangdong province, wrote on his tilagone of his reporters heard
about the milk story in July. But the newspaperldaot investigate, he said, because of demandthfmony"” before the games.
The blog entry has since been deleted.

Task One.Make up questions covering the subject matter efittticle.
Task Two. Write a review on the article.

ARTICLE 4. Fairly safe.

Jul. 32008
From The Economisprint edition

What athletes may or may not do ought to be deaihegirounds of safety, not fairness

ANOTHER Olympics, another doping debate. And thisetit is a fervent one, as recent advances in ecaédcience have had
the side-effect of providing athletes with new wayenhancing performance, and thus of putting\anegreater strain on people’s
ethical sensibilities.

This is especially true of gene therapy. Repladefgctive genes holds out great promise for pespftering from diseases
such as muscular dystrophy and cancer. But admieidtto sprightly sportsmen, the treatment maywalisem to heave greater
weights, swim faster and jump farther. And that lddae cheating, wouldn't it?

Two notions are advanced against doping in spafetg and fairness. The first makes sense, thenseless so — particularly
when it comes to gene therapy. For instance, sceogle have innate genetic mutations which give teeactly the same sort of
edge. Eero Mantyranta, a Finn, was a double Olyrapampion in cross-country skiing. His body has watation that causes it to
produce far more of a hormone called EPO than malgperson would. This hormone stimulates the prtioii of red blood cells.

A synthetic version of it is the (banned) drug bbice for endurance athletes.

Mr Mantyranta was allowed to compete because hiargdge was held to be a "natural” gift. Yet thegjjion of what is natural is
no less vexed than that of what is fair. What isirzd about electric muscle stimulation? Or nibflon nutrients that have been cooked
up by chemists? Or sprinting in special shoes noshderingy carbon fibre? Statistically speakinglag's athletes are unlikely to be any
more naturally gifted than their forebears, bubrds continue to fall. Nature is clearly gettinganst from somewhere.

Given that so much unnatural tampering takes pldeepnus is surely on those who want to ban dofgegetic or otherwise)
to prove that it is unusually unfair. Some point,dar instance, that it would help big, rich coues$ that have better access to the
technology. But that already happens: just comfiedraining facilities available to the minusc@elomon Islands squad alongside
those of mighty Team America. In druggy sports @ymarrow the gap. One condition of greater freedwemnld be to enforce
transparency: athletes should disclose all the fikky take, just as they register the other fasfrequipment they use, so that others
can catch up.

The gene genie is already out of the bottle

From this perspective, the sole concern when iteoto enhancing athletic performance should bi:safe for the athletes?
Safety is easier to measure than fairness: doetodsscientists adjudicate on such matters all ithe.tlf gene doping proves
dangerous, it can be banned. But even then, carddshe exercised before a judgment is reached.

Many athletes seem perfectly willing to bear theksiof long-term effects on their health as a tesitheir vocations. Aged
Muhammad Ali's trembling hands, for example, ardiect result of a condition tellingly namesementia pugilisticaSport has
always been about sacrifice and commitment. Pesipleot admire Mr Mantyranta because he had thedfithe genetic draw. They
admire him for what he achieved with his luck. Wdinould others be denied the chance to remedy éfiafehcy?

Task One. Answer the following questions.

What is true of gene therapy?

What are the two notions of doping debates?

Why aretoday’s athletes unlikely to be any more naturglffed than their forebears?
Why must doping be banned?

What proves that The gene genie is already oof the bottle?
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Task Two. Write a brief summary of the article.
ARTICLE 5. Genetically Modified Olympians?

Jul. 37'2008
From The Economisprint edition

On the eve of the Beijing Olympics, we examine thgrospect of athletes using gene therapy to enhantieeir performance—and
of catching them if they try



FOR as long as people have vied for sporting gltrgy have also sought shortcuts to the champimssum. Often, those
shortcuts have relied on the assistance of dockdter all, most doping involves little more thapmying existing therapies to
healthy bodies. These days, however, the competigi®o intense that existing therapies are notigimoNow, athletes in search of
the physiological enhancement they need to taka thetride ahead of their opponents are scannirficme’s future, as well as its
present. In particular, they are interested ireldfknown as gene therapy.

Gene therapy works by inserting extra copies ofi@dar genes into the body. These extra copiesyknas "transgenes”, may
cover for a broken gene or regulate gene actiVibpugh gene therapy has yet to yield a reliableica¢treatment, more than 1,300
clinical trials are now under way. As that numbeggests, the field is reckoned to be full of pramis

As far as sport is concerned, the top transgenghetist, according to Jim Rupert, an anti-dopixgest at the University of
British Columbia, is the gene for erythropoietii?®, as it is known for short, is a hormone thaulatgs the production of red blood
cells. It is already available as a drug (it wae ofthe first products of biotechnology comparrethe late 1980s), and it has been
used widely in endurance sports such as long-distagcling. But if an athlete’s body could be stiated to make more of it that
would — from the athlete’s point of view — be bettean taking it in drug form.

No dopes

The reason is that EPO, like most performance-atihgrdrugs, is banned. However, bans work only wihey are enforced,
and that requires a test which can distinguishtmtit EPO from the natural hormone made by an tatklbody. At the moment, this
is possible. The EPO from a biotechnology compargts has a slightly different chemical structuenf the natural sort. But the
evidence suggests that EPO produced as a reggéneftherapy will be far harder to distinguish.

In fact, EPO doping may already have happened006_2during the trial of Thomas Springstein, a Garmoach accused of
doping his underage charges, it transpired thabRapen, an experimental gene-therapy product caingithe gene for EPO, was
already making the rounds on the black market. Rggen causes a controlled release of EPO, butwhgn the body senses a lack
of oxygen. Or at least it does so in mice.

Whether black-market Repoxygen has won any racaskeown. But several other genetic therapies btsted in mice also
look as if they may interest the sort of men andnen who feel their athletic performance needdla litoost.

Like EPO, vascular endothelial growth factor spd-blood-cell formation and thus helps to suppgues with oxygen. The
gene that encodes this protein is the subjectwdraémedical studies, and is thus a prime candiftatsporting use.

IGF-1 is also a growth factor — though it promdteswniness in muscle rather than the productidniadd cells. Inject the gene
that encodes it into a particular muscle and youaffect that muscle and no other. Such specifizityht be of interest to people like
tennis players and javelin throwers. Meanwhile,eagycalledV/STN encodes a protein called myostatin, which liméther than
enhances muscle development. In this case, theretoe doping is designed to switch the gene die Tesult is what have been
nicknamed "Schwarzenegger" mice.

Once brawny muscles have been acquired, whethdy lar illicitly, other genes might then be useal tine their activity.
Tweaking PPAR-deltafor instance, alters the way muscles obtain theargy. The individual fibres that comprise a neisan run
in one of two modes. In slow-twitch mode they bfaty and are less prone to fatigue. In fast-twitehde they burn sugar. That
makes them prone to fatigue, but is useful forvdelng short bursts of power. Both modes are vdéutb athletes, but in different
types of event. The ability to make muscle fibrpscialise in one mode or the other would thus bgreat benefit to unscrupulous
coachesPPAR-deltxontrols the switch.

Finally, animal studies on the genes for naturah{sdlers called endorphins suggest that theselccdme used to limit the
perception of pain —another desirable trait foleéis. That might consign the adage "no pain, fma'da the history books.

There is thus a lot of potential. And although e 8pringstein incident aside — there is no evidéhatany of these techniques
have made their way into real athletes, the auiherare taking no chances.

The World Anti-Doping Agency (WADA), sensed seveyalars ago which way the wind was blowing. In 200Bsued a
proclamation banning "the non-therapeutic use afege genetic elements and/or cells that have thacttg to enhance athletic
performance”. It followed this by putting its monefhere its mouth was. Since much of gene dopingiseaderives from its alleged
undetectability, WADA committed $7,8 m — a quaidéits research budget for 2004-07 — to 21 projetended to develop ways of
detecting it. Now another $6,5 m is up for grabs.

Broadly, there are two ways of spending this mouasgfully. The direct approach focuses on improwvays of detecting
differences between truly natural and "therapellfi@nhanced" proteins or, failing that, on detegtthe "vector" used to inject the
transgenes into the places where they will opeBueh vectors are often particular sorts of virus.

The indirect approach seeks second-hand signsdfahsgene or its vector. Viruses, for exampley praduce a characteristic
immune response that can be detected. Meanwhileahsgenes themselves may alter the body’'s pra€tm set of proteins active
in it at any given time) or its metabolome (a t$tall the by-products of the chemical reactiorat tfjo on in each cell). Changes to
either of these "-omes" can, in principle, be detegdn blood or urine. What is needed are pointeahparison. This requires
working out the typical "biosignatures” of eliteasfsmen as a group, or indeed of each individisah baseline.

Testing times

Whether gene doping will make its debut in Beijiegnains to be seen — or perhaps not, if it is ag ftadetect as its protagonists
hope. Theodore Friedmann of the University of @afifa, San Diego, who heads WADA'’s Gene Doping RParekons it probably
won'’t happen this time. He does not think thereyét, a form of gene therapy that could easily eduto enhance performance. As
for Dr Rupert, he says, "l would be surprised. Bloive been surprised before." It would be irohibé first successful application of
gene therapy were to people who are among thstfittethe planet. But it is possible.

Task One.Make up questions covering the subject matter efttticle.
Task Two. Write a review on the article.



ARTICLE 6. It'sin your genes — maybe.

Jul. 18" 2008
From Economist.com

Peering into your medical future is risky

IT HAS already delivered ever cheaper and more piolveomputers. Now Moore’s Law — the predictiorufalecades ago by
Gordon Moore, one of the founders of Intel, thatnpater chips would roughly double in performancergvl8 months or so — is
promising to turbo-charge our health care as well.

The "genome chip" — a matchbox-sized micro-arrapri€ated on a slither of silicon or quartz, thah acletect 1m or more
specific genetic variations in an individual’s DN&A a time — is following an even steeper priceqrenfince curve than Mr Moore
ever imagined.

In 2003, when the first human genome was decottedhverall cost was about $3 billion. By 2005, ¢bst for a similar job had
fallen to $15 m or so, thanks to speedier genesdbifit by the likes of Affymetrix and lllumina, @air of bio-tech start-ups. Another
firm, Knome of Cambridge, Massachusetts, is nowraify to sequence an individual's complete genammely $350,000.

And it doesn’'t stop there. George Church, a geisétat Harvard University and a pioneer of genedseging technology,
expects personal genomes to be available fortesds $20,000 within a few years. America’s Nagidnstitutes of Health (the NIH)
has set a goal for sequencing complete human genfmé&1.000 by 2014. The way things are going,&h@00 genome will be
available long before then.

To make that happen, the X Prize Foundation inUhéed States—the same outfit that put up a $1@ward for the first
commercial spacecraft to fly to the edge of spageet within two weeks — is offering $10 m to thesfiprivate team to decode 100
human genomes within ten days for less than $10ap@e. That's the biggest medical prize ever.

The key to the whole endeavour is the rapid pragmneade over the past couple of years in genotypingpment. At the heart
of the technology is a micro-array consisting afusands of microscopic spots of different sectioh®NA deposited on a glass or
silicon surface. When fed a sample of someone’s Dih&se spots detect single-letter changes knowtsiagle nucleotide
polymorphisms" (SNPs, pronounced "snips").

SNPs are single-letter mutations within the DNAttdatermine how one person is different from anotles such, they are
signposts along the genome that provide clues tat whrsion of a gene a person may have, and whithdreen linked to some
particular disease.

Using SNP technology, researchers have been finung disease markers weekly. We now know the SNPsancer of the
breast, prostate and lung as well as for obesi@pedes, rheumatoid arthritis, Alzheimer’s, mukiggiclerosis, cardiovascular disease,
deep-vein thrombosis, schizophrenia and countlesse.m

With the technology racing along so fast, entrepoes have jumped aboard the bandwagon to offer mesdf the public
tantalising glimpses of what their genes may hav&tare for them. 23andMe of Mountain View, Califiar, and deCode Genetics of
Iceland started last November. Navigenics of RediM®loores, California, got going in April.

The services on offer check your DNA (from a sanmflesaliva) to determine your risks of contractivayious diseases and
conditions later in life. The tests don’t come gheldavigenics, which offers extensive follow-up arwlinselling services, charges
$2,500 for a scan, plus a $250 annual fee for sfienpdates. The other two charge around $1,08Gspreening.

These are not, of course, complete sequences alugtemer’s genome — you have to go to Knome aregldike Dr Church’s
Personal Genome Project at Harvard for that. Wy to instead is scan your DNA for markers assediaith specific diseases.
23andMe tracks 58 diseases and conditions, deCitets @6, and Navigenics 18.

What you get back from the scan is a report showirgrisk you run, relative to the average, of cacting the various
conditions tracked. The companies involved go teagmpains to explain that this is not a diagngsist information about your
particular make-up.

That's largely because firms like 23andMe and Newigs have to walk a fine line between providingdioal information
about patient’s potential health and actually panfog diagnosis. In America, the Food and Drug Auistration strictly regulates
diagnostic testing for disease, but has been sdaaxtend its oversight to the public implicatiofiggenomics.

With the federal authorities slow to react, stab#egnments have begun to crack down. Health oficia New York issued
cease-and-desist notices to a dozen or so tesiinganies last April. Last week, California followsdit.

The authorities worry that gullible members of ghablic may react too hastily to their genomic imf@ation. They see the
unproven reliability of such tests as at best at@vabmoney, and at worst a danger to public health

The fact is, no one knows for sure how many ofgéeetic tests being pushed for various conditioasaatually useful. Some
may be misleading or worse. The potential for faigsitives, needless surgery and untold anxiegypésmous.

And what about those who score below average focarconditions like cardiovascular disease abdites — and then abandon
healthy ways of life because they think they armime? The potential for false negatives is noadesse.

The biggest problem is that the gene-sequencingntdogy is galloping ahead of the medicine for tirep many of the
conditions implicated — to say nothing about thititglof the medical profession to understand haegtto handle such information.

The problem is we've acquired a sort of blind faith genetic testing over the past quarter cent&@ince 1983, when
Huntington’s disease was found to be correlateti wiparticular chromosome, health researchersidawfied no fewer than 1,400
diseases associated with single genes. Theselsd-talonogenic” tests have been remarkably accimgbeedicting the likelihood
of a person getting the disease in question.

But finding reliable monogenic links to diseasdhe easy part. Unfortunately, the "one-diseasegame” approach to genetic
testing applies to only 5 % of diseases. The dBe¥ are each related to a subtle interplay of nuffigrent genes and other factors.



For instance, diabetes and heart disease — tweedfigggest killers today — are caused by compleeractions of multiple genes,
along with environmental factors such as smokingreise and diet. Trying to do such "multigenicstieg with any semblance of
reliability — and then balancing the complex effecaused by external factors — is, to say the,laastly daunting task.

Expecting personal-genome services like 23andMe Nandgenics to be licensed is not unreasonable. tieénendividuals
should need a referral from their family doctohtve their DNA scanned would seem unnecessary.

Whichever way, health authorities need to trea@fally. Genomic scanning is an infant industry thadmises great things.
Some believe it could even lengthen the humangéasby a decade or more—and make old age moxke actd enjoyable.

It is also the key to personalised medicine. Ifare to have medicines tailored to our own versminspecific diseases, rather
than the one-size-fits-all type of potions andspillith which we're treated today, then each of idknged a genome scan in our
medical files.

Right now, your correspondent wouldn’t waste hisneyon one. Common sense, coupled with knowledgeisofamily’s
medical history, remains his personal guide. Betitfexorability of Moore’s Law means that genongarsning will be a fact of life —
and a profoundly useful one — within a decade ss.le

Task One.Make up questions covering the subject matter efittticle.
Task Two. Write a review on the article.

ARTICLE 7. Better living through chemurgy.

Jun. 26' 2008 / NEW YORK
From The Economisprint edition

Efforts to replace oil-based chemicals with rendealiternatives are taking off
Illustration by David

FORTY years ago Dustin Hoffman'’s character in "Graduate" was given a famous piece of career adidost one word ...
plastics."” It was appropriate at the time, giveattthe 1960s were a golden age of petrochemicalvation. Oil was cheap and
seemed limitless. Since then, scientists have &eptoming up with wondrous new products made fratrgbeum that helped to
ensure, in the words of one corporate slogan, ietteg through chemistry. Even so, someone offgradvice to today’s promising
graduates might invoke a different, uglier wordewturgy.

This term, coined in the 1930s, refers to a braoichpplied chemistry that turns agricultural feed&s into industrial and
consumer products.

It had several successes early in th8 @ntury. Cellulose was used to make everythingfpaint brushes to the film on which
motion pictures were captured. George WashingtaweéZaan American scientist, developed hundredwafs to convert peanuts,
sweet potatoes and other crops into glue, soapgspdyes and other industrial products. In thBQkSHenry Ford started using parts
made from agricultural materials, and even builtadirsoy car. But the outbreak of the second wevltt and the shift to wartime
production halted his experiment. After the warw loil prices and breakthroughs in petrochemicahmetogies ensured the
dominance of petroleum-based plastics and chemicals

But now chemurgy is back with a vengeance, in thepe of modern industrial biotechnology. Advanaedioengineering,
environmental worries, high oil prices and new waysmprove the performance of oil-based produsisgibiotechnology have led
to a revival of interest in using agricultural fetmtks to make plastics, paints, textile fibres atteer industrial products that now
come from oil.

This form of biotechnology has not attracted as imaftention as biotech drugs, genetically modibeganisms or biofuels, but
it has been quietly growing for years. BASF, a Gamnchemical giant, estimates that bio-based prsdamtount for some €300 m
($470 m) of sales in such things as "chiral intefiates" (which give the kick to its pesticides).eTéale of industrial enzymes by
Novozymes, a Danish firm, brings in over €950 meary about a third of it from enzymes for improviagndry detergents. Jens
Riese of McKinsey, a consultancy, reckons industiigtech’s global sales will soar to $100 billibg 2011 — by which time sales of
biofuels will have reached only $72 billion.

Will this boom really prove to be more sustainathian the first, ill-fated blossoming of chemurgyBeOpotential problem is
that oil-based polymers are very good at what theeyEarly bioplastics melted too easily, or prowedble to keep soft drinks fizzy
when they were made into bottles. Pat Gruber, angohemistry guru who helped start NatureWorksigagering biopolymers firm)
says customers are sometimes too risk-aversertwrrataff or modify equipment to accept a new blgmer — even if it is cheaper
or better.

It seems likely that oil-based products will beward for a long time in some applications. But tlg ddvances in oil-based
polymers happened decades ago, whereas the nupateats granted for industrial biotechnology nexceeds 20,000 per year.
Such is the pace of innovation, says Tjerk de Rudeief executive of Genencor, a industrial-bittéicm that is now a division of
Denmark’s Danisco, that processes that once taekyears now take just one. And Steen Riisgaardbtdss of Novozymes, insists
that new technologies can indeed push old one®fotite way, provided they are clearly superior (aod just greener). Brewers
raced to adopt Novozymes’ novel enzymes, for exaniplorder to cash in on the Atkins Diet crazehnwibw carb" beers.

A second potential obstacle is that incumbent congsawill quash the fledgling new technologies. Bahcern about oil's
reliability as a feedstock means that even oil-dépat incumbents are interested in alternativelsc@npanies such as Royal Dutch
Shell and BP see novel bioproducts not as thraatasuseful tools for blending into, and possitiending, remaining oil reserves.
And chemicals giants such as Dow and DuPont aceladsfans of novel industrial biotechnologies. @h#olliday, DuPont’s boss, is



sure that Sorona, his firm’s new biofibre, will Bemulti-billion dollar product and "the next nylonDuPont expects its sales of
industrial biotechnology products to grow by 16..%8& year, to reach $1 billion by 2012.

Perhaps the biggest worry is that today’s indushiatech boom is an artefact of the soaring pateil. If the oil price plunged
and stayed low, the boom would surely turn to b8brt of outright collapse, however, even a slhpaige drop need not burst the
biotech bubble. Mr Riese has scrutinised the ecicowof sugar and oil — the chief rival feedstockand concludes that the "bio-
route" will be cheaper even at an oil price of $30.a barrel. Brent Erickson of BIO, an industryldgbargues that "this was
happening long before the oil-price spike — $100ioijust gravy." Industry bosses agree, noting the flurry of projects now
approaching commercial use were deemed viableraiatéd a few years ago, when the oil price wasal to $40 a barrel.

For proof that industrial biotech is ready for thig time, look to Brazil. The country already hakaye and efficient industry
producing ethanol fuel from sugar cane. Now rivahsortia are rushing to build plants to turn suggme into bioethylene. This is
striking. Unlike many other industrial biotech atfowhich target niche markets, this is an assamlthe $114 billion market for
ethylene, the most widely produced organic compafral.

Erin O'Driscoll of Dow, a chemical giant now invasl in Brazilian bioethylene, says the firm is ddeht the technology is
ready for commercialisation. The chief reason tahsoptimism is that industrial biotechnology isteeand cheaper than it was back
in the heyday of chemurgy. Dow has even come up avihaterial made from soyabean oil that it plarsell to carmakers to replace
oil-based foam. Ford and his friend Carver woulghbmud.

Task One. Answer the following questions.

What is meant by better living through chemistry?

What does the term chemurgy stand for?

What has led to a revival of interest in using @agtural feedstocks?
What improves laundry detergents?

What was the problem of early bioplastics?

What is the pace of innovations in new technology?

What is the biggest worry of today’s industrial4gich boom?
What is Brazil famous for now?

Where may soyabean oil be used?
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Task Two. Write a brief summary of the article.

ARTICLE 8. From across the divide.

Jun. 1¥' 2008
From The Economisprint edition

Europe's biotech firms need to think big if theg & prosper, says Lisa Drakeman of Genmab

IS EUROPE'S biotechnology industry finally ready fbe big time? For decades the continent's sfierdlite watched as
boffins in America fled academia to start bioteing. European governments poured billions of eumts "technology corridors”,
"pdles de compétitivité", and other top-down schetoecreate biotech clusters. But most of the wentapital still went to American
firms, and Europe failed to produce a rival to Aioas Amgen or Genentech. Defenders of Europeasteffo promote innovation in
biotechnology noisily object to this view. To shalat Europe's efforts may at last be paying ofytpoint to a recent uptick in
investment — and to Genmab, a Danish firm led tsalbrakeman. And what does she think? Hers is asuah perspective, for as
well as being boss of one of Europe's biggest biofiems, Ms Drakeman is American.

Ms Drakeman calls herself an "accidental CEO" bseale came to her job via an unusual route. Aftictorate at Princeton
in the history of religion, she went to work at Meelx, an American biotech firm that her husband jusisgetting off the ground in
the 1980s. It went public in 1991, and Ms Drakemmoved into business-development in 1993. She gpatieopening, based on the
work of a Dutch scientist who was advising Medarand proposed to set up a company. But Americaturercapitalists were
unwilling to back the idea. Instead a Danish inegsBankinvest, came forward — and proposed thaDvikeman herself should
lead it. So Genmab was set up in Copenhagen, thitaigtsearch facilities are in the Netherlands.

The company went public in 2000, and is listed apé€nhagen. Today it has a market value of somel$icn, making it one
of the world's top 20 biotech firms. What makes taluation even more striking is that Genmab pasitssome $300 m — 400 m of
investors' money, but still has no products foesaland therefore no reliable stream of revenuesDkhkeman says its value is a
sign that investors believe in the drugs it haslimical trials — such as ofatumumab, a canceraititis drug in late-stage clinical
trials, which she reckons could eventually haveuahsales of $5 billion. In late 2006 GlaxoSmithi€j a British drugs giant, agreed
to a record-breaking licensing deal for the druayipg $357 m for a 10 % stake in Genmab and offehimilestone payments" worth
up to $1,6 billion provided the drug meets expéatet as it inches towards the market.

All this comes as broader investment trends alemd® favour Europe's biotech firms. Ernst & Youagonsultancy, estimates
that the total value of mergers and acquisitiongunope's biotech industry leapt from €2 billior2 & billion) in 2006 to nearly €15
billion last year. Listed firms have also been dobetter, "suggesting that after years of lacktugrowth the European sector is
sustaining robust financial performance."”

Unfortunately, Ms Drakeman's experience says ashnabout the failings of European biotech as it dalesut its potential.
Indeed, Genmab's success arises from her willimgteeshumb her nose at European chauvinism andsdign Genmab as an
embryonic global powerhouse, with aspirations Irbe markets. "Genmab is not a European bioteth, five are a global firm," she



says. A common criticism is that European technplstgrt-ups fail to think big in contrast with tbetsized egos in Silicon Valley.
Georges Haour of IMD, a Swiss business-schools ¢hls Europe's "Peter Pan complex" — promisinggido not become world-
beaters because they do not grow up.

Ms Drakeman encountered European parochialism wdisimg investment capital for the company abrdaddy some 40 % of
her shareholders are American institutional invesstdcSome of her Danish investors were very upsetrshe brought these other
investors on board. "Why do you need so much marmy,' they asked, insisting that they would hagerbready to provide us with
more money eventually, when they decided that vexleé it," she says. She decries this lack of aorb#ind argues that her firm's
brimming portfolio of drugs, never mind its stungiy lucrative deal with GSK, would not have beesgible if she had stayed put in
Copenhagen.

Indeed, she confides that much of the GSK dealagiglly done not in Britain or Denmark, but in [BHelphia (home of Jean-
Pierre Garnier, boss of GSK until last month) andd®ton, where Ms Drakeman is now based. Haviwegdlin Denmark for several
years, while her husband continued to live in AweeriMs Drakeman moved back to Princeton in ordeetmore of her family, to
be closer to American investors and to escape Dedsnpunitive tax regime. She points out that Ac&s research clusters in
California and Cambridge, Massachusetts are attgagtalent from many European firms, challenging tiotion that European
biotech is somehow about to break free of the caimgs that have long held it back.

Keeping the faith

That points to some snags in the Genmab storfR&S is still anchored in the Netherlands, wheresitgr researcher is based.
What if he leaves, or refuses to move to a new Agaarresearch headquarters? More troublingly, vfl@ie of Genmab's potential
blockbusters fails late in the game — as did P8z&rcetrapib, a cholesterol drug that cost tha $1 billion? A drugs giant is big
enough to survive such a huge blow, as Pfizer hawis, but such a fiasco would surely wipe out atstp like Genmab. Yet Ms
Drakeman insists that investing in biotech is rotandom as all that. A good boss can guide a ilra,reckons, by identifying what
the market needs, securing the edge in intellegrgderty and maintaining the confidence of investe especially if there are not
yet any revenues.

It seems that Ms Drakeman's doctorate came in hafteyall: having studied the history of religi@he knows all about how to
persuade people of the need to have faith.

Task One.Make up questions covering the subject matter efttticle.
Task Two. Write a review on the article.

ARTICLE 9.
Read the article and choose the best beginning thengiven below to fill each of the gaps:

Gene therapy;

Despite the slow progress;

Another promising strategy;

Hence, research is focused;

FOR around 40 years scientists;

There has been great progress;

. Could that be about to change?
Katherine High, of the Howard Hughes Medical lnsé;
More importantly, though;

Work on gene therapy;
In the early days, says Dr Seymour;
The most notable successes;

. Many of gene therapy's other;
Viruses can also;

. Most work in gene therapy.
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Seeing is believing

May 1% 2008
From The Economisprint edition

The prospects for using genes as a therapy mapr®ving

1. have understood how genes work. They hawsvikrthe structure of genes, how they replicate, hbey are
controlled and expressed and, crucially, how to imdate them. Such knowledge has been the basés gafnetic revolution that
offers the power to rewrite the material from whathliving organisms are made.

2. in realising some of this promise, in therfof genetically modified organisms. But ways twrrect the genetic
mistakes that cause many human diseases have lbean ®© arrive. Gene therapy has been plagued pvithlems — naivety, false
promises, over-optimism and fatalities. Althougbubkands of patients have received gene therapy Variety of conditions, only a
few have shown any clinical benefit.



3. ? There was news this week of a successérhpt to correct a faulty gene that leads to blgsdn An international
team of scientists, led by a group at the Universit Pennsylvania, used a genetically engineeredsvio introduce the correct
version of a gene calle®PE65into six people suffering from a retinal diseasewn as Leber's congenital amaurosis. In four
patients vision improved. Earlier work with the satechnique on dogs suffering from a naturally odng form of blindness has
also been successful.

4. in Maryland, and one of the directors of shedy, reported ivhe New England Journal of Medicirmeckons the
treatment could be used more widely. It offers hfgrecorrecting any of the ten genetic defects tat cause Leber's, as well as
some forms of retinitis pigmentosa, a group of gereye conditions.

5. , it adds to the rather small number of huswtesses with gene therapy. The first human teapy trial was in
1990, on a rare and severe immunodeficiency diskasan as SCID. Although questions remain abouttidrethe first examples
were as successful as claimed, the treatment hes been used successfully on over two dozen pateound the world.

The clinical approach

6. for other conditions is proceeding. Foedses such as cystic fibrosis or muscular dystrophich involve one or a
few inherited genetic changes, clinical trials attempting to introduce the correct versions oftfagenes into patients. For acquired
diseases, such as cancer, gene-therapy trialatapdiicing genes that are intended to kill canceimlls. Len Seymour, a researcher
at Oxford University, likens this approach to usib§A as a drug.

7. , people wrongly thought that it would bsyet® introduce genetic material into diseasedscelk likens attempts by
researchers to introduce genes to "throwing a cattau on to the passenger seat of a car and érpehbe car to go".
8. , so far, have been with diseases wheserdlatively easy to introduce genes. In SCID,dwample, bone-marrow

precursor cells can be removed, treated and thectéd back into place. In the case of Leber's epitgl amaurosis, viruses carrying
the correct gene can be injected directly intor#iaa where they will infect retinal cells. Dirdajection is also being used in gene-
therapy trials on patients with Parkinson's andhmse with muscular dystrophy.

9. problems have been with the vector thaiesathe gene, usually a virus. Sometimes thesesed have provoked
strong immune reactions — which is what causediéah of Jesse Gelsinger, an 18-year-old Ameridam lvad a damaged gene that
prevented his liver from making an enzyme to brdalvn ammonia. In 1999 he was the first person tguddicly identified as
having died in a clinical trial for gene therapy.

10. cause genetic mutations when they integtamselves into human DNA. Of the 27 people tetdte SCID
worldwide, four have developed leukaemia and orgedied, says Dr Seymour, though this needs to lambed against the fact that
most children with SCID are completely lacking amal immune system and die in early childhood.

11. on improving the viral vectors. One way oihg this is to create viruses that lose theirighib activate local genes
when they are integrated into their host's genddnether route, used in the recent Pennsylvani§ tsdo use viruses that integrate
themselves only into the cell, rather than theEINA. And at Oxford Dr Seymour is working on "sité viruses", which are coated
in a polymer that hides the virus from the immugstem. This allows the modified virus to circulébe longer in a patient's blood
stream and thus have a better chance of gettitgntours disseminated around the body. Across thidveonumber of groups are
trying to develop synthetic polymers to deliver genrentirely removing the need to use viruses.

12 is centred on cancer. One approach, us&hégzhen SiBiono GeneTech, a Chinese company,reptace broken
tumour-suppressor genes with the correct versior2003 the company's treatment for head and neeg&ecawhich accounts for
about 10 % of the 2.5 m new cancer patients in &bwery year, gained the first commercial appra¥a gene-therapy treatment.
Yet many outside China have been dismissive ofjtladity of the data used to support this therafthoagh Dr Seymour says that
when used with chemotherapy in some situatiortsritbe good.

13. , one that is on the fringes of what strigthyy would call gene therapy, is "virotherapy". §hbises viruses selectively
to attack only cancerous cells. There are abowzem trials in this area. In 2006 researchers filoenHebrew University in Israel
isolated a variant of the virus that causes Newea#tease, a highly contagious disease in biratscéin kill. This variant was able to
target selectively cancer cells in humans. Trimlsadorm of aggressive primary brain tumour havewshone complete regression
out of 14 treated patients.

14. , Dr High says she is optimistic about therk of gene therapy. She argues that treatmeisrealy got going 15
years ago (when the SCID trials began). This, slis,ashould be put into context: the developmeritasfe-marrow transplantation
or monoclonal-antibody treatments both took sevdemlades. Drugs that are "biologics”, such as wascimonoclonal antibodies
and gene therapy, are derived from biological psses and are inherently more complicated than ttmnicals that have
traditionally been the mainstay of the pharmacaabarsenal.

15. could be the most complex biologic of atkons Dr High. The work carried out so far giveigistists a reasonably
complete list of things that can go wrong. Dr Highrns that researchers are still at the bottom talldadder, though she expects
quicker progress in the future. "We have our faothe rung, and it's not giving way."

ARTICLE 10.

Task One.Make up questions covering the subject matter efitticle.
Task Two. Write a review on the article.

Of froth and fundamentals

Oct. 9" 2008
From The Economisprint edition

The real lesson from volatile commodity prices



CLIMB a steep flight of stairs down a small sideest in Fatehpuri, part of the bustling commerbialh of Old Delhi, and you
will come to a set of rooms overlooking an imposingrnal courtyard. In one of them, half a dozeeanntounge on mats beneath a
poster of Lakshmi, the Hindu goddess of wealth.tNexhem is a clutch of telephone sets, each lem@wire cord. Outside hangs a
blackboard with prices scrawled in chalk. This hie trading floor of the Rajdhani Oils and Oilsedtichange, where futures
contracts for soyabean oil, mustard seed and jgggagar) are bought and sold.

It seems a long way from the New York MercantileeBange, but the political heat on both places le@s lmuch the same of
late. Over the past couple of years India’s govemnias banned futures trading on commoditiesitichide rice, wheat and lentils
to rein in prices and stop what it sees as dangespaculation. And in recent months America’s Cesgthas been mulling a series
of measures to discourage similar speculation irairkets. On September 18th the House of Repratbesd passed a bill that
would limit how much speculative traders, such edde funds or pension funds, could invest in comitiesgd and closed the "Enron
loophole", which allows energy traders to escapeegament regulation when buying and selling over ¢bunter or on electronic
platforms. Japan’s government has tightened cantrolfutures trading and China has restricted doréiading in its commodities
markets.

Speculators have long been a popular target fatigahs frustrated by volatile commodity prices. 1947, when wartime
controls ended and food prices soared, Harry Truraged margin requirements (the share of the vafue futures contract that a
trader must post upfront with an exchange) to 33/8bying that food prices should not be a "foothallbe kicked about by
gamblers”. In 1958 America’s Congress banned fsttraing in onions for much the same reason.

But this time politicians are not the only ones whlame financiers for distorting prices. GeorgedSora veteran investor,
declared earlier this year that commodities wetbubble". Michael Masters, a hedge-fund managarsed a storm when he told a
congressional committee in June that the priceildtleen $130 a barrel) might be halved were it fustfinancial speculation. Even
Shyam Aggarwal, the chief executive of the Rajdhaxdhange, says futures trading in food productailshbe banned, at least
temporarily.

Broadly, these men all make the same argumentthiafiood of money from pension funds, hedge fumadd the like that has
poured into commaodity futures in recent years sadting spot markets for physical commodities.nHeathan helping producers and
consumers to hedge their risks and set commaoditgpmore transparently and efficiently, futureskats have become dominated
by hedge funds, sovereign-wealth funds and so ekirsg to diversify their portfolios. The speculatitail is wagging the spot dog.

If that argument were true, the consequences woalldrofound. Commodity prices have a more immedmapact on people’s
lives than do stock or bond prices, particularlypoorer countries, where many households spend wiutteir budgets on food. If
speculators are distorting commodity prices rathan improving price discovery, there may be goeason to shift the balance
between government and market.

Speculating about speculators

At first sight the finger does seem to point to #peculators. Commodities have become a populemalive asset class for
investors. According to Barclays Capital, institm@l investors had around $270 billion in commodiitked investments at the end
of June, up from only $10 billion six years ago.eTtumber of futures contracts on commodities exgharhas quadrupled since
2001. The notional value of over-the-counter comityaderivatives has risen 15-fold, to $9 trilliogeg chart 6).
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The timing of this increase coincides neatly whk tong commodities boom. Prices since 2002 hasesgoby any yardstick.
The climb has been most pronounced in dollars,ctiveency in which most globally traded commaoditee priced, because the
dollar itself has weakened. But over the past sary commaodity prices have also risen in euroadead any other currency.

Speculation might also explain the extraordinarjatility of prices since the financial turmoil stkilast August. As large
swathes of debt instruments suddenly became itligand risky, investors — so the argument goes ght@afety in commodities. As
America’s Federal Reserve slashed interest ratemaey managers, fearful of inflation, fled to chassets, particularly oil. That
surge of cash created a new bubble which has tgdantt.

On closer inspection, however, the speculationrthetands up less well. First, there is no constgpattern between the scale
of investors’ purchases of a commodity and the bielna of spot prices. For example, as investmentifupiled into hog futures the
price fell sharply — even as prices of other comitieglrose. Second, many of the commodities in Wipiices have soared over the
past few years, from iron ore to molybdenum, aretraaled on exchanges and thus offer less oppoyttori investors. Third, much
of the surge of cash that has gone into commoditieses is due to rising prices. As the price @oanmodity goes up, so does the
value of a commodity-linked fund, even without argwv money.

Lastly, stocks of most commodities have been lomgared with their historical averages. This is im@ot, because rising
stocks are the channel through which speculatidatires markets affects the spot price. When dptans push up the futures prices
of ail, for instance, they create an incentive omeone to buy oil in the spot market, sell a fdurontract on it and store the oil



until delivery is due. This hoarding should showinihigher stocks of unsold oil, but official otiogks are well below their average
of the past five years. The same is true for mahgrocommodities.

The absence of hoarding is not conclusive proafpafculators’ innocence. As Roger Bootle of Cagttidnomics has pointed
out, arbitrageurs must simply want to hold biggecks; they do not have to succeed. In markets eveepply is constrained, their
attempts to hoard could push up spot prices wittemyt increase in physical stocks, at least tempgpravloreover, in some
commodities, particularly those that are mined omped, producers can reduce supply simply by hgldiack production. Oil
producers, for instance, can simply pump less.tBeite is scant evidence that this has happenegriées soared in the first half of
this year, oil experts reckoned that most produeene pumping at full capacity. Saudi Arabia is timdy large producer with spare
capacity; if anything, it pushed up production tyésr.

All told, the case that speculators drove the coditpydoom is weak. To be sure, futures marketsaashoot, and investors
may have added temporary fuel, particularly infttet half of 2008. But the long rise in commodfisices — and their recent decline
— can be explained much more easily by economiddmentals.

Too much, too little, too late

Over the past 50 years commaodity prices have, enage, fallen relative to other goods and sendécetheir supply has more
than kept up with demand. As population growth gnelater affluence increased the world’'s demandcédories, for instance,
agricultural productivity grew, which in turn in@sed supply. But this broad downward trend inclugkshty of volatility and
several big shocks, notably in the 1970s when codityprices of all sorts soared for several years.

One reason for those price swings was that nettieesupply of nor the demand for commodities caangle quickly. People
have to eat, even if a bad harvest temporarily ceslithe world’s grain stocks. It takes years toetigy an oil field. In economists’
jargon, the price elasticity of both demand andpsus low in the short term. So any surprises @thee side quickly translate into
big price changes.

The 1970s commodity shocks were mostly set offixpected shortfalls in supply. Culprits includee Arab oil embargo of 1973,
catastrophic harvests in 1972 and 1974 and theaharevolution in 1979. This decade’s boom, by @sit was due largely to
unexpectedly strong demand.

The world economy grew faster for longer than amyforesaw. In its forecasts of April 2003, for arste, the IMF expected
average global growth below 4 % a year over thlfohg three years. In fact, the world economy gr@wan annual average of
4.5 % between 2003 and 2007. This boom was driyeanberging economies, which grew at an average ph@e3 % a year. In
2003 the IMF expected China’s economy, for examplgrow by 7.5 % a year, but in fact it has graatran average annual rate of
10.6 % a year since then. Not only did emergingnendes grow unexpectedly fast, but at this stagdeselopment their use of
commodities becomes more intense as they get ri¢herresult was a dramatic rise in demand, pdatityufor energy and industrial
commodities.

Take oil. In the four years from 1998 to 2002 waslddemand grew at an average rate of 1.1 % a YEdween 2003 and 2007
the pace almost doubled, to an average of 2.1 #habnost all the increase came from the emerginddwoil demand in the OECD
countries has been falling since 2006). In 200M&kilone accounted for one-third of the increasgiabal oil demand. In products
such as most metals it made up an even bigger.share

Where governments have gone wrong

Rising prosperity, however, is not the whole stbehind stronger demand. Government-induced disttsthave also blunted
price signals. In many emerging economies govermsneontrol the prices of important fuels, such esel, and keep them below
world-market levels. Oil-exporting countries are thorst offenders. Whereas the American price aseclto a dollar per litre, for
instance, Saudi Arabia sells petrol at 13 cents\éertezuela at 16 cents (see chart 7). Tellingky,Middle Eastern oil exporters have
seen a big increase in oil consumption. In 200 thecounted for a quarter of the rise in globaldsimand even though they
represent a far smaller share of the world economy.

Far too cheap (7 |
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As oil prices rose, some countries decided to stawinding these distortions. Oil-importing couafisuch as Malaysia,
Taiwan, Indonesia, China and India have pusheduapgrices in recent months. China has raised ptiagce, in November 2007
and again in June this year. Its petrol pricesnan@ not far off America’s (though other energy pgdn China are still artificially
low). But many other countries kept prices fixed amcreased the size of their subsidies. This liastheir government finances and,
more importantly, has made price volatility worgedbstructing the route from higher prices to wealemand.

The distortions that governments introduce are ewere evident in foodstuffs, and this time the citdpare rich countries,
particularly America and Europe. Ostensibly to m&wearbon emissions, governments in both places hdrxoduced policies to
encourage biofuels (corn-based ethanol in Amenchldodiesel in Europe). Thanks to these subsigiekregulations, demand for
maize and vegetable oils (on which biodiesel iepbas exploded and these crops have displacetspguch as wheat.

Analysts from the OECD to the World Bank argue thiafuel demand is the biggest single reason wiloy forices have soared
in the past couple of years, accounting for as nascii0 % of the rise in maize prices and 40 % ®fie in soyabean prices. Higher
energy prices have also made a difference asigertéind other input costs have risen.

Rather than recognise their own role in creatirgftiod-price spike, many Western politicians (nbtdtresident George Bush)
have pointed to rising affluence in emerging ecoiestrRicher Indian and Chinese consumers are ineatoly more meat than they
did — though a lot less than people do in the Wdatt that shift has not been sudden enough taaxtie price surges since 2006. It
is biofuels that have made the difference.

Demand shocks and misguided government policiea tpmg way towards explaining the behaviour of cardity prices in
recent years. But supply surprises have also playeale, particularly in oil, where the supply respe to higher prices has been
sluggish even by its standards.

After years of low oil prices in the 1990s the OP&®@up of producers began the recent boom withtplehspare capacity.
That spare capacity has all but disappeared, latgstause production outside OPEC has been dis#pmpi Again, government
policy played a part. The vast majority of the wigsloil reserves are in the hands of governmentemlvil companies. Too often
these firms use their revenues for political pugsosther than invest it to raise output.

In agriculture emerging governments restricted symmgravating the problems caused by demandemitth world. Panicked
by rising food prices in 2007, more than 30 goveznts, from Ukraine to China, introduced exportrieons for farm produce.
This cut the supply of food on world markets, segdorices even higher. Rice was worst hit becanse 4% of its global crop is
traded across borders, compared with 13 % for neizke19 % for wheat. On news of bans in China,néet, Cambodia, India and
Egypt (which between them grew 40 % of world rigpats in 2007), the price tripled within a few wkee

In this panicked environment, futures prices féf@d commodities shot up. At times investmentdsimay have exacerbated
fears about scarcity. But for food, as for fueg thain reason for the price rises of recent yeassheen unexpected demand growth,
often compounded by government distortions.

Contrary to what the critics of speculation suppdke main task of futures markets has been toabigyese fundamentals to
firms and households, speeding up their adjustieetite changing balance of supply and demand fgsiphl commodities. In the
absence of such signals, it would have taken eiggreband more extended swings in the prices osighl commodities to bring
supply and demand into balance.

The same mix of fundamentals and government actiohin reverse, helps explain the easing of pricegcent months. The
drop in commodity prices in dollar terms partlyleeted a strengthening of the greenback. Oil prinesuros, for instance, have
fallen by 25 % less from their peak than oil prigedollars. A series of sensible moves by govemisiesuch as the decision by some
big exporters to lift export controls, helped edlse panic in food markets. The prospect of bumpsea crops has boosted
confidence about short-term supplre Economis food-price index at end-September was down 2Bd¥h its peak. Yet nobody
is denouncing speculators for driving prices down.
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The oil market is also adjusting. A new Saudi fiblas come on stream, improving the prospect ofpgplguboost. On the
demand side, consumers have started to responeld kath petrol at $4 a gallon, American driversrupad their habits faster than
expected, switching to smaller cars, driving lesd asing public transport more.

Most important, the world economy has suddenly skbvwand its prospects have darkened dramaticafignKs, in part, to the
shock of higher oil prices, output growth in Jagard Europe ground to a halt at the beginning ofstimmer. By August even the
big emerging economies were showing signs of slgwiom their breakneck pace. As the scale of tlubajl slowdown became
clearer, so commaodity prices weakened.



If persistent and unexpected demand fuelled mucheo€Eommodities boom, so surging prices may,astla part, have been a
symptom of a global economy that was overheatiigt i now changing fast. But it suggests thattbdd’s politicians, rather than
point the finger at speculators, might look firstlair own policies — and then at the mistaketheir central bankers.

Appendix 2

GRAMMAR REVISION

Exercise O neRearrange the words in each group from the lisha#e questions. Then match them to the answersvbelo
to make a complete dialogue.

you business hero are on you did do that what befog for how you staying long
like what's it been how have long there you worlkangve did when you you what do do
to is first this Lyon your visit staying you whesee involve travelling job does much your

1. A: Are you here on busineas
B: Yes, I'm here on a sales trip.
2. A
B: | work for a small biotech company.
3. A
B: About four years, | suppose.
4. A:
B: | was in pharmaceuticals.
5 A
B: Yes, quite a lot. | travel all over Europei lespecially in France.
10. A:
B: No, I've been here once before.
7. A
B: A couple of days ago.
8. A
B: Until Friday, then I go back to the UK.
9. A
B: At the Holiday Inn.
10. A:
B: It's very comfortable actually, and the restant is

Exercise Two Complete the dialogue with question words and dguegthrases from the list below:

how often; how far; how long; how many; how muclhnat (x2); which &2); whose.
Example what kind of

Sam: So, tell me about your new job. @hat kind ofvork is it?

Joe: It'sin sales, like my last job, but it's gg&r company.

Sam: Really? (2) people work there?

Joe: | suppose there's about 60 people in oureoffic

Sam: Oh, yeah. And (3) holiday can you takeaa?

Joe: Twenty-four days a year plus public holidays.

Sam: Oh, that's much better than your last job. @nd is it from your home?
Joe: Well, it's really not that far and | don't baw catch the train to work every morning, whislgieat.
Sam: Oh, lucky you. So, (5) does it taketgoget to work in the morning now?
Joe: About 20 minutes by car.

Sam: Wow. It sounds perfect. (6) time do saut work in the mornings?
Joe: About nine. But sometimes | have to go onsdaips at the weekends as well.
Sam: Oh? (7) idea was that?

Joe: |don't know, it's just something you havedo

Sam: And (8) do you have to do it?

Joe: About once a month | think. They're goingit@gne a company car.

Sam: Really! (9) model are they going to giva?

Joe: A Golf, I think — and | can choose the colour.

Sam: Oh, and (10) colours are there?

Joe: Well, | can choose between black and dark blue

Sam: Only two! So, (11) one do you prefer?

Joe: Well, dark blue sounds better than black.

Sam: Hmm, yeah. Well, congratulations, I'm sure'liydo really well.

Exercise ThreeMake a question with a question tag.



Example Ask a colleague if he sent the fax. You expeetahswer to be 'noYou didn't send the faxiid yo®

1. Ask a colleague if he sent the fax. You expectttmwver to be 'yes'.
You ?

2. Ask a stranger at the airport if his name is Mtdps. You're not sure his name is Mr Peters.
Your name ?

3. You recognise someone. You are sure his name Retérs.
Your name ?

4. You guess that Biotec have cancelled their order.

Biotec ?
5. You are very surprised that Biotec have cancdhed order.
Biotec ?
A.
John: Hi, Martha, we're due to meet next week (1) aren't w® Well, I've just remembered that I'm oridayl

then. Can you make another time?
Martha: Yes, when are you free?
John: Um, let's meet a fortnight on Tuesday, (2) _?
Martha: Let me look in my diary. Yes, that's fin@ fortnight on Tuesday

B.

Dan: Luis will be arriving at the office at two,)(3 ?

Frank:  No, at three.

Dan: Oh, right. Well, he's been here before, sshwaild know how to find the office, (4) ?

Frank:  But that was before we moved buildings, (5) ?

Dan: Oh, yeah. I'll email him with directions totdpere, then.

C.

Stan: These designs need to go to Norton Smitfitsedh Guildford today They've got a fax machihere, (6) ?

Nicole: Yes, but it's not working. I'll send thealiment to them by first class post.
Stan: It'd be quicker if you sent it by courier) (7 ?
Nicole: Oh, yes. I'll sort that out now.

D.
Bridget: This quote for the parts is much chedpan the other one we had, (8) ?
Serge: Yes, much. It's very strange. They ha¥ergbtten to include delivery costs, (9) ?

Bridget: No, everything is included in the price.
Serge: Really? It all looks too good to be trd®) ?
Bridget: Um, yes, well, let's give them a try amyw

Exercise Four Underlinethe correct words.

Sorry, | was out of the officés morning in this morning

I'll give you a callnext week at next week

Bye. I'll see youthe day after tomorrowthe next day

We have a security guard to look after the premige8e night at night.

It's very important to arrive at meetings timel in timein this country.

If you arrive on timel in timewe can talk a little before the meeting starts.
The joint venture has been operating successfally duringthree years.
We had one or two problendar/ duringthe summer, but things are OK now.
| started working hersince two yearktwo years ago

10. The market crashed. Luckily | had sold my sharsmamonthsagol before
11. During! Whilethe meeting | made a lot of notes.

12. Duringl Whileshe was talking | made a lot of notes.

13. It happenediuring! whiledot-corn shares were booming in 2000.

14. It happenediuring! whilethe dot-corn boom of 2000.

15. We have to finish this projedy/ unti/the end of the month.

16. | have to work late. I'll be herenti/ | byeight this evening.

17. We reviewed the training plans, aafter/ thertalked about the cost.

18. We had lunch, andfterwardd afterl showed them round the factory.

19. Afterwardsl Afterlunch | showed them round the factory.

20. | can't talk now. I'll call youater! afterwardsoday.

CoNoUA~AWONE

Exercise Five Underlinethe correct word/s in this dialogue.



Jack:  Oh, hi, Pamela. Could you give me some a@vic

Pamela: Yeah, sure.

Jack: It's about my laptop. | use it a lot when dut of the office, (1pa / /ike | wanted to talk to you about saving my files

[, er, don't want to lose everything if theaeproblem.

Pamela: Hmm. Do you back-up your files @)/ tomake sure your work is safe?

Jack:  Oh yes. | have a small storage device thaspnto the USB port — it's (3s/ /ike a portable hard disk. And so if
anyone stole my laptop it wouldn't be such a desg@k) becausé forl would still have all my files.

Pamela: Well, that's OK then.

Jack:  The problem is | often keep this devicehimndame place as my laptop B)/ so thait's easy for me to find. And that's
what worries me.

Pamela: Oh?

Jack:  Well, yes. It's easy for me to find, &) so thait's easy for the thief too.

Pamela: Ah, hah. It sounds (@3/ as /fyou're getting a little bit paranoid, Jack.

Jack:  So, is there some kind of solution &)/ fopeople (9)as/ /ike me who are worried?

Pamela: Do you use your laptop (X0) foraccess the Internet?

Jack:  Of course.

Pamela: Well, (11yot to worryl so as not to worrgbout losing your files how about using on-linerate?

Jack:  Um, what's that?

Pamela: It works (12&s/ as if Zihard disk, (13)as/ /ike your portable device, but it's an Internet site.

Jack:  Oh.

Pamela: You can upload files to the site whengweerwant (14)so that /ikethey are there to download on another occasion. It
could be with another computer. | use it all tmeeti(15) 50that/ fokeep copies of my most important files.

Jack:  Ah, | see. That sounds (1) /ikea really good idea. Well, thanks a lot. I'll dottha

Exercise SixUnderlinethe correct words.

| wish | hadn't drunk didn’t drinkso many whiskies last night.

There's so little space in here. | wishdvel hada bigger office.

| don't feel well. | wish Ilcould stayt will stayin bed this morning.

| hope youenjoyed enjoyyourselves at the theatre tonight.

I've been waiting thirty minutes for the bus. | wisfook! had takem taxi.
I must get in touch with Sue. If onlykhiow! knewher number!

I'm not a good typist. | wishdould typd would typebetter.

| wish Jimadidn't interrupt doesn't interrymo often in meetings.

I have to finish this report by tomorrow. If onlyilou/d havd hadmore time.
10 Enjoy your holiday. | hope yofiavel could havex good time.

11. That presentation was a disaster! | wistol/d dd would dat all again!
12. I'm disappointed with this camera. | wiskin't buyl hadn't bouglit.

NN PE

Exercise Seve.nPatrick and Jurgen are discussing a negotiatianatbat wrong. Complete the dialogue with words from
the list below.

if'; as long as; in case; unlesef; 'l ' d (x2); can; would have; 'd have; wouldn't have:

Patrick: Jurgen, (1) "t you've gotaament, (2) | have a word with you?

Jurgen:  Sure. (3) it doesn't take too Ihmg,got a meeting in five minutes. Is it aboutttbentract that we lost?

Patrick: Yes. What went wrong? Do you think we (4)  got the deal if we (5) offered a bgttice? Maybe we
(6) lost the business.

Jurgen: No, | don't think the problem was the@ric

Patrick: No? Well, was it a problem with the defivetime? If we (7) given a shorter deliverimd,
(8) we been more successful?

Jurgen: No, the delivery time was OK.

Patrick: Hmm, this is strange. We really shoutdifout what went wrong (9) a situation likis thappens in the future.
You know, (10) we learn from our mistakes, (&) lose more orders. Now, Jurgen, tellwhat do you think could
really have happened?

Jurgen:  Well, nothing, (12) they didn't liker sales rep.

Patrick: Oh?

Jurgen: Do you know who it was?
Patrick:  Er, it was me.

Exercise Eight Read these sentences and decide if the eventikelsedr imaginary. Complete the sentences by pgtti
the verbs in brackets into the present simple/#or the past simple #ou/d. Use contracted forms where possible.

1. It's not far. If you (follow) this road, you (come) to the station.

2. Ifl (be) on the Board of this company, __argue) against the merger.

3. If you (have) any questions, | ealjdwith them at the end of my presentation.

4 If the council (ban) all cars from ¢ty centre, there (not be) so much pollution
5. A: | have no idea what the other side are goingrépose in the negotiation doraw.



B: Neitherdo I. If | (know), | (tetlou.
6. A: My train leaves in forty minutes.

B: It only takes ten minutes to the station by.tH you (leave) noyau (catch) it.
7. A: Is that the time? | really should be going.

B: Ifyou (wait) a moment, | (giy®u a lift.
8. A: Would you like to go to English evening classéth me?

B: I'm sorry, but | can't. I'm really busy. If | (have) more time, | _ (love) to.

Exercise Nine Paula, a marketing manager of a car manufacturmgpany, is talking to her colleague Luis, a
production manager. Complete their conversatioh ttie words from the list below.

will (x2); won't &2); would &2); wouldn't; unless¥?); be; is; is going to be; don't; didn't.

Paula: Luis. Aren't you worried about the proposeitke?

Luis: Well, sure

Paula: You see, if the factory workers go on strike (1) il lose a lot of production. If we lose prodtt we
(2 be able to supply all our customers.

Luis: Yes, | know, but .

Paula: And if we (3) supply our customengyll probably buy other makes of car. If that paps, our market share
4) go down. It's not looking good.

Luis: Well, that's right, but .

Paula: And what's more, in my experience, wherkersr go on strike there (5) a bad atmospgberaonths afterwards.

Luis: Yes.

Paula: So, (6) you can come to an agreewiémthe workers soon, there (7) a lot ofitde ahead. If you want
my advice, (8) very careful.

Luis: Look, don't worry.

Paula: Don't worry?

Luis: Yes. Look, the workers know that the sucadsthe company depends on this new model. (9) _they're stupid, they

(20) go on strike.

Paula: Oh?

Luis: Now, just imagine — if it sold really wellye (11) increase our market share and olfitr§ that happened, we
(12) need to make so many job cuts. And i{1& have to cut jobs, the trade unions (14) be much happier.

Paula: Well, | suppose you've got a point.

Exercise TenComplete this interview between a journalist arel @EO of Biotec, a biotechnology company. Use eithe
al an theor a dash (=) to show no article.

Journalist: Can you begin by telingme (1) __a little about (2) theecent changes at (3) Biotec?

Ceo: Well, as you know, last year we made (4) _ decision to move our operations to (5) Cénfgler because it's
very important for (6) biotechnology companies ¢gruit (7) scientists from (8) best univégsitEr, we're in (9) very
competitive jobs market here in Cambridge, and vegivate our employees by offering them (10) attractive salaries and
(12) excellent working conditions. We'vebuitt (12) excellent team, and we're doing some uaportant research in (13)

field of (14) gene therapy.
Journalist: Many people say that (15) biotechnolpgymises more than it delivers. Is that true at@&i?
Ceo: That may be true in general, but (16) otebhnology that we do is already producing (17) _ results. Last year we

made (18) small profit for (19) first timenda (20) revenue is increasing rapidly. Alseée've recently made
(21) distribution deal with (22) largbarmaceutical company. They have the marketings sitiat we lack, and
(23) partnership is working well for bothesdOur aim next year is to enter (24) Araerimarket, and we're confident of
(25) success.

Exercise E/evenComplete the telephone call with phrasal verbs fthenlist below that mean the same as the words in
brackets.

call back; cut off; get back; to get through; briegkup; go ahead; go over; hold on; look into; rapg sort out; speak up.
Example put through

Receptionist: Good morning, Media Solutions, how thelp you?
Derek:  Can you (Lputme through(connect) to Christine Moreau, please?

Receptionist: Of course, hold the line I'nmgocaller, | can't (2) (make contact) a thoment, the line's busy.
Shall I ask her to (3) you (telephayerg?

Derek: It's OK, I'll leave a message.

Receptionist: OK, (4) (wait) just a secondlevhlook for a pen. Right, (5) (daae).

Derek: My name is Derek Richardson, from Westonugc Ms Moreau (6) me (telephoned) yestgrgae wanted

me to (7) (investigate) the cost of installing darm system for your premises. | said I'd (8) __ (telephone again) her today.
Receptionist: I'm sorry, Mr Richardson, the linevesy bad, can you (9) (talk louder) please? Helt&lo? I'm sorry, you're

(20) (having problems with the signal). Hello
Derek:  Sorry about that. I'm on a train using mybitoand we were (11) (disconnected) in a tunnelygs, as | was saying,
I've managed to (12) something (organ@an you tell her that I'll send her a quotatitong with all the other details

in the post?



Receptionist: Oh, right, er, can | just (13) (chettlat again? Your name is Derek Richardson, froesidh Security, and you're
going to send some details about an alarm systdéheipost.

Derek.  That's right. Er, thank you for your help.

Goodbye.

Exercise TwelveUnderline the correct words.

Sorry, | was out of the offic#is morning in this morning.

I'll give you a callnext week at next week.

Bye. I'll see youthe day after tomorrowthe next day.

We have a security guard to look after the premigese night at night.

5 It's very important to arrive at meetings &imel in timein this country.

If you arrive on time/in timewne can talk a little before the meeting starts.
The joint venture has been operating successfaly duringthree years.

We had one or two problenfsr/ duringthe summer, but things are OK now.
| started working hersince two yearktwo years ago.

10. The market crashed. Luckily | had sold my sharssnamonthsagol before.
11. During! Whilethe meeting | made a lot of notes.

12. Duringl Whileshe was talking | made a lot of notes.

13. It happenediuring! whiledot-corn shares were booming in 2000.

14. It happenediuring! whilethe dot-corn boom of 2000.

15. 15We have to finish this projeby/ untilthe end of the month.16 have to work late. I'lheeeunti// byeight this evening.
16. We reviewed the training plans, aafter/ themalked about the cost.

17. We had lunch, andfterwardd afterl showed them round the factory.

18. Afterwardsl Afterlunch | showed them round the factory.

19. I can't talk now. I'll call youater! afterward4oday.

CoNooUAWNE

Exercise Thirteen Complete this speech made by the leader of a Kdrade delegation at the end of a trip to Wales
with the words and phrases from the list below.

in conclusion; in addition; therefore; instead ad;a rule; however; in fact.
Example first of all.

Could I just say a few words thank you. Wefl;st of a// 1'd like to thank everyone here at GNK for orgamj today's visit. We
have enjoyed meeting all the staff, seeing your pesducts and looking round your factory. (2) _, | would like to thank the
local Chamber of Commerce who made the whole igsible. As you know. we see the European markeemasimportant for our
company. (3) it is central to our future gla@) , I'm sure that we can look forwar@en closer cooperation between
our two companies in the future. (5) | thitkk better to keep the ceremonies short on ocoadike this, (6) , | would
just like to take this opportunity to leave youlwstomething to remember our visit, and so | haeafgpicture in presenting this book
with photographs of Korea to your director, Chrievitrong. (7) I hope that we may soon havepteasure of welcoming
some of you to our country in the future. Perhdgasrtext time we meet it will be in Seoul (8) __ Cardiffl Once again, thank you
all very much.

Exercise FourteenUnderline the correct words in this article.
A Race Against Time

Governments across Europe are alreadsi@iying being started to worryNhy? Because low birth rates combined with longer
life expectancy (2Jmeanl are mearthat the Continent will soon have fewer people wagland fewer people paying taxes.

As a result, a whole range of measures must43/ be takeno deal with the problems that this change in dewplgics (4)
will bring | will be brought.

At the recent Annual World Economic Forum in Dav8syitzerland, a session called 'Reforming Pensigstetns' (5)fook
placel was taken place.

The speaker, director of the population divisiontted United Nations, (6fighlighted! was highlightedhat this is a global
problem, not just a European one.

However the facts cannot (gnorel be ignoreathe situation in Europe is particularly seriousokat the findings of a recent
European Commission study: Italy's populatexpects is expectetb drop from 58 million to 48 million by 2050, Sp& will fall |
will be fallenfrom 40 million to 35 million, and Germany's fror2 &illion to 76 million. Sweden is one of the feauntries where
the population will probably (10 creasé be increased.

And as the populations get smaller, they are adgting older. From 2007 onwards an enormous pafuobpe's population (11)
will start! will be startedo retire. Solutions will have (12 find| to be foundo deal with the problems that this will (18)eatd be
createdCertainly governments must (1éycouragé be encouragaativate pension plans, and old-fashioned tax amthkeecurity
models must (15fpok atl be looked ah a completely new way.

Exercise Fifteen Underline the correct words in this presentatiooudtobotics.



(1) First of alll After all I'd like to thank Keiko Ihida for her kind words woitroduction, and for inviting me here to speak to
you this morning. The title of my talk is 'The Agéthe Robot', and I'll be talking today about rot®, and (2anywayi in particular
their commercial exploitation.

(3) Especialli Clearlythere's huge interest in the subject, as can belsethe number of people in the audience today this
is not surprising as we predict that over the miedade robotics is going to be one of the worlastefst growing industries. (4o
give an examplé Howeverwe predict that health-care robots in Japan aldhde a $1 billion market by 2010. They'll beggent in
hospitals and nursing homes, reminding patientiake medicines, delivering food trays, cleaningyparting patients who have
problems walking, and doing almost everything €8eexceptifor/ instead ofpeeling the grapes! (6) A&ar as the general public is
concerned Concerning the general publisony Corporation thinks that the best place tmda the robot revolution is home
entertainmentpecausesinging and dancing robots don't do anything egseand it's OK if they make a mistake sometimé&3. (
Especiallf Furthermorehome entertainment is likely to be the biggest ma(B) eventuallf at testwith some households having
two or three robots, just like they have PCs tod8y.As a matter of fadtMoving onall the leading players (1Quch as for
exampléMatsushita, NEC and Omron are investing tens dfans of dollars in the development of personalatsb (11)/ mean As
a resulprogress has been rapid, and scientists now uadérsite technology necessary for complex actidesvialking on two feet
without falling over.

(12) Onthe other hantlAt the endit's clear that the development of 'robo sapiaii something that approximates human
intelligence will take longer, (13speciallf or rathem lot longer.

(14) Neverthelest In generait's clear that in terms of competition betwemuntriesJapan leads in robotics at thment,
(15) although apart fromthe Americans are trying hard to catch up. And Gagzes urgently need a whole new area of prodocts t
sell to the world as profit margins in other areAsonsumer electronics gets smaller.

So, (16)/n fact! to sum upl've tried to show you how | believe we're enterangew age, the age of the robot and it's an age
that's full of business opportunities.

Exercise SixteenComplete the dialogue with one of these words, since during while, agqg before after
afterwards

Interviewer: Well, perhaps you could begin by itgl us a little bit about your career history? And
Q) afterwards we'll move on to yourent job.

Alessandro: Yes, of course. Well, | graduated fdmeconi University in Milan five years (2) wasBocconi (3) about
six years, and (4) that period | worked brieflyassanalyst in my uncle's consultancy firm.

Interviewer: Uh, huh. And did you manage to fingla easily (5) you left university?

Alessandro: Well, eventually | was offered a job dn Italian bank, but (6) that | had beenkilogp for work
@) quite a long time. It wasn't easy findjags in Italy at that time, you know, but luckillge situation has got much better
(8) then.

Interviewer: Yes, like here. So how long did yourkvat the bank?

Alessandro: Well, | worked there (9) aboud fwars.

Interviewer: Two years and why did you leave?

Alessandro: | enjoyed my time there a lot. And (10) | was there | learnt a lot of techniquesfiioancial analysis, and

important skills like teamwork, you know. But | wad the chance to do something more challengin@nininternational
environment

Interviewer:  Uh, huh.

Alessandro: It had been my dream to workliimgernational company (11) leaviognool.

Interviewer: Well, you've applied to the right péa So what did you do then?

Alessandro: Well, | decided to take a risk and entavLondon. That was about two years (12)

Interviewer: Did you have a job to go to in Lon@on

Alessandro: No. (13) | left Italy | sent @Y to a lot of different agencies, but | thoughuattit would be easier to find a
job (14) I was actually living in London. Halonly realized (15) how much competitibare was!

Interviewer: Well, yes.

Alessandro: Anyway, eventually, (16) somaths, | found a job at a bank in the City. Thatrevre I'm working now.



Appendix 3
QUIZZES FOR FUN

Food

1. Which of the following is not a citrus fruit?
A) lemon C) orange
B) apple D) grapefruit

2. If you cook something in oil, you it.
A) boll C) fry
B) steam D) grill

3. What do we call a small amount of food you egbifi are hungry between meals?
A) asnack C)a TV dinner
B) a take —awayD) convenience food

4. What is the name of the job of a professiongh@arestaurant kitchen?
A) cook C) shef
B) chef D) chief

5. I'mstarving! | could eat a .
A) cow C) house
B) pig D) horse

6. In British English we buy food to "take awayythn the USA they buy it to .
A) to go C) to lift
B) to carry D) to eat out

7. Which of the following is not correct?
A) fast food C) food to go
B) junk food D) rubbish food

8. Which of the following is sweet (not savory)?
A) pizza C) a doughnut
B) a taco D) sushi

9. | know they are not very healthy, but | love ssges in a
A) hot cat C) hot dog
B) hot mouse D) hot horse

10. Another word for chips is fries.
A) German C) English
B) Italian D) French

11. Which of the following is the odd-one-out?
A) ketchup C) soy sauce
B) mustard D) chopsticks

Food and Flavors

1. Which of the following would a vegetarian eat?

A) pork C) lamb
B) beef D) cabbage
2. Waiter in a restaurant: "How would you like yatake, sir?" Customer: " "
A) rare C) well-done
B) medium D) all of the above answers

3. Ilove eating cakes, biscuits and chocolate ptoblem is they are so



A) fatty C) fattening
B) fat D) all of the above answers

Mmmm...that was absolutely !
A) tasty C) good
B) delicious D) all of the above answers

Ben has ; he loves cakes, chocolate, i@¥creanything which is sweet.
A) a sweet mouth C) a sweet tooth
B) sweet lips D) a sweet tongue

Some people don't like curry fro India or Thaiathey say it's too
A) hot and spicy C) sweet and sour
B) spicy and hot D) sour and sweet

Food Preparation and cooking

1. Which word is the odd one out?

A) chop C) slice
B) fry D) dice
2. Which word completes this sentence? "I love twalfhe makes; he’s a really great
A) cook C) maker
B) cooker D) cooking
3.  Which of these food preparation utensils do youusually associate with potatoes?
A) a masher C) a knife
B) a peeler D) a whisk
4. Complete the following sentence with the mostrappate verb: "I'm going to cakes for higthiay".
A) roast C) cook
B) bake D) fry
5. Complete the following sentence with the mostrappate verb: "You should steaks under & higat until they are
well-done."
A) fry C) heat
B) sear D) grill
6. Complete the following sentence with the mogirapriate quantity: "Add a couple of saltt bot too much".

A) tablespoons C) cups
B) pinches D) handfuls

Cooking Idioms

1.

The police him for hours about the murder.
A) chopped C) diced
B) washed D) grilled

The situation over and soon people statiedting and fighting.
A) steamed C) roasted
B) boiled D) sliced

He sat in the corner, with anger about the treatrhe received from him.
A) washing C) simmering

B) boiling D) peeling

| just let him for a few hours before ldtdlim the news.

A) dry C) stew

B) smoke D) bake

Hey, down and relax. Getting angry abowbib’t help!

A) cook C) steam

B) simmer D) cut

| don’t want to listen to any more of your half- __ ideas. Come back when your ideas aren’t iniped@nd stupid.
A) baked C) rinsed

B) peeled D) mashed



