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|. Words to be remembered.

1) food processing
2) set

3) technique

4) raw

5) consumption

6) to utilize

7) harvested

8) to slaughter

9) attractive

10) marketable
11) similar

12) common

13) removal

14) potato peeling
15) skinning of peaches
16) chopping

17) slicing

18) exempli gratia
19) mincing and macerating
20) liquefaction
21) beer brewery
22) emulsification
23) broiling

24) steaming

25) spray drying
26) to be far away from...
27) to offer

28) to fulfill

29) diced

30) fermentation
31) proofing

UNIT 1
Unit 1: Food Processing

nepepadoTKa MPOTyKTOB
Habop

TEXHUYECKUU TTPUEM, CTIOCO0
ChIpOH

noTpebieHne

UCII0JIb30BaTh

yOpaHHBIH, CKATBINA (YpOrKai)
3a0UBaTh (CKOT)
IIPUBJICKATEIbHBIN

TOBAPHBIN

MOXO0KHM, CXOIHBIN

0o0IHii, OOBIYHBIN

yIajaeHue

OYHCTKA KapTO(DETbHOM MIeTyXu
yIaJIeHUE KOXKYPHI C IIEPCUKOB
OoTOMBaHME

Hape3aHue JOMTUKaAMU
Harpumep (Jat.)

KpOIIICHHE U BHIMAYHNBAHHE
pazKUKEHUE

MTUBOBAPHS

MIPEBPAIICHUE B SMYITBCHIO
MO/PKapUBaHUE HA OTHE
00paboTka mapom

CYIIIKa paclbUICHHEM

OBITH TAJIEKUM OT...
npeaiaraTh

BBITIOJTHSTH

Hape3aTh B BUJIE KYOUKOB
OporxeHue

CTaHAapTU3AIIMS, TePMETU3AIIHS

Food Processing

2 Read and translate the text:

Food processing is a set of methods and techniques used to transform raw
ingredients into food for consumption by humans or animals. The food processing
industry utilizes these processes. Food processing often takes clean, harvested or
slaughtered components and uses them to produce attractive and marketable food
products. Similar processes are used to produce animal feed.
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Common food processing techniques include:

Removal of unwanted outer layers, such as potato peeling or the skinning

of peaches;

drinks;
o
o

Chopping or slicing, e.g. diced carrots;

Mincing and macerating;

Liquefaction, such as to produce fruit juice;

Fermentation, e.g. in beer breweries;

Emulsification;

Cooking, such as boiling, broiling, frying, steaming or grilling;
Deep frying;

Baking;

Mixing;

Addition of gas such as air entrainment for bread or gasification of soft
Proofing;

Spray drying;
Pasteurization;

More and more people live in the cities and are far away from the production
areas of food. In many families both husbands and wives are working and therefore
there is little time for the preparation of food based on fresh ingredients. The food
industry offers products that fulfill many different needs: from peeled potatoes that
only have to be boiled at home to fully prepared ready meals that can be heated up
in the microwave oven within a few minutes.

[11. Answer the questions.

l.

What is “food processing”?

2. What products does food processing often take?

3. Which common food processing technigques can you mention?

4. Is it now popular to prepare food based on fresh ingredients? Why?
5. What does the food industry offer?

IV. Match the parts of the sentences.

1. Food processing is... a) heated up in the microwave oven.
2. The food processing industry... b) a set of methods and techniques.
3. There is little time for... c) utilizes these processes.

4. Processed food can be... d) the preparation of food.

V. Find the English equivalents:

HabGop MeTom0B M TEXHUYECKUX MPUEMOB; JUIsl MOTPEOJICHUS JIOJbMU U
KUBOTHBIMU, nnmenepepa6aTHBa}0H1aﬂ IMPOMBIINIJICHHOCTD, YAAJICHHUC HCHYKHbBIX
BHCINHUX CJIOCB; IPHUI'OTOBJIICHHUC IMMIOINM K3 CBCKUX IPOJAYKTOB; MOKCT 6BITI>
IIoJ0IrpeTa B MHKpOBOJ’IHOBOfI TIc4u.



UNIT 2 WHEAT.

Read and translate the text:

WHEAT.

Wheat is widely cultivated throughout the world. It is one of the most
valuable crop plants. The countries leading in wheat production are the Soviet
Union, the United States, China, Canada, India, France and Italy.

Wheat is known to be adapted to different soil and climatic conditions. Only
rye, barley, potatoes and some other crops are grown under colder conditions than
wheat.

The wheat plant is an annual. There are spring wheat varieties sown early m
spring and harvested in the late summer. There are also winter wheat varieties
sown in the fall and maturing early the following summer.

Wheat grows best when it is sown in a well-prepared, fine and mellow
seedbed. Sufficient moisture should be present for wheat seed to germinate quickly
and for young plants to grow well. Most of the wheat grown is sown with a drill.
The rate and depth of sowing are more accurate and uniform with this method of
sowing and less seed is required. To obtain more and higher-quality grain and to
reduce labour costs farmers harvest wheat with combines. Wheat is considered to
be ready for combine harvesting when moisture content of the grain is 14% or less.

Learn the words.

Cultivated — xynpTHBUpYyETCS

wheat seed — ceMs mIeHUIBI

conditions — ycioBus

rye — poxsn

valuable — uennrie

depth — rimyouna

accurate — TouHbIe

moisture — Biaru

grain — 3epHa

harvesting — coop ypoxast

sufficient — mocrarouno

SOil — mouBEI

well-prepared — xoporo moAroToBICHHBIH

annual — romoBoii

reduce — yMEHbBIIIUTD

germinate — mpopacraroT

higher-quality — Beiciiero kadectBa

content — conepxkanue

1. Onpeodenume Qynkyur ununumuea 6 ciedyrUuUx NPeod10HceHUAX.
Ilepeseoume npeonoicenus.

1. To germinate well seeds require proper temperature, enough moisture and
air. 2. Legume crops are known to improve soil fertility. 3. We know winter
cereals to be fertilized in spring. 4. The aim of our farm now is to apply manure for
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growing sugar beets. 5. Like root crops potatoes are known to be biennials. 6. To
cultivate corn during the growing season is necessary. 7. Phosphorus is to be
applied in order to increase the effectiveness of manure.

2. Cocmasvme npeoyiodiceHus, cOeOUHAA NOOX00AuUe HO CMbBICLY YACMU.

1. As a plant grows

2. The stem as well as leaves of this plant

3. Too deep cultivation is believed to damage

4. Much higher yields are obtained

5. Unlike cereals

6. Intensification of agriculture is

a. root crops have tap roots.
b. obtaining higher yields from the same area.
c. it requires more water.
d. are used as feed for livestock.
c. when fertilizers are applied.

f. roots.

3. Pacnonosicume eonpocosl mak, umoovl OHU MOo2U CJLYyHCUMmMb NIAHOM K
meKkcmy.

1. Is wheat an annual crop? 2. What is the best period for harvesting wheat?
3. In what countries is most wheat grown? 4. Why is drilling widely practiced? 5.
What seedbed does wheat require? 6. What crops are grown under colder
conditions than wheat?

Read and translate the text:

TECHNOLOGY OF BREADMAKING

Bread is a valuable food. Excellent bread can be made with flour, yeast, salt
and water. Other ingredients may be added such as sugar, fat, eggs, milk, nuts and
fruit.

The first basic step in the production of bread is mixing of the ingredients to
form dough. This process takes place in mixes. The mixed dough undergoes the
second main stage of production called fermentation. At that time the yeast
changes sugar to carbon dioxide and alcohol and the volume of the dough
increases.

The fermented dough is cut into pieces by a dividing machine. The dough
pieces are taken to the next machine called a rounder. The function of this machine
Is to round the dough pieces into the form of a ball. Then the rounded dough balls
are subjected to a short fermentation period called intermediate proofing. After that
a special molding machine shapes the dough pieces into a loaf form. The molded
dough pieces undergo the final proofing in large chambers called proof boxes.

The last and most important step in the production of bread is baking
process, which is performed in the ovens.

2. Haiinute B TEKCTE€ BBIPAXKEHUS, SKBUBAJICHTHBIC CJIECAYIOIIUM: LEHHBIN
MMPOAYKT IIUTAHUA; MOTYT 6BITB I[O6aBJ'IeHI>I, APYruc MHIPCAUCHTBI; CMCIIMBAHUC
UHIPEAUECHTOB; IS 06p2130BaHI/I}I TECTa; IMOJIBEPraeTcsi BTOPOM OCHOBHOW CTAJUU
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MIPOM3BOJICTBA TECTa, MPOMEXKYTOUHAsI paccToiika; B (opMme OyXaHKH; APOXIKH;
caxap; BbIIICYKaA.

3. Pacnoioxute Ha3BaHHE IIponeccCoB B TOM IIOPAAKE, B KOTOPOM OHH
OIIMCAHBbI B TEKCTC.

1) 3amec; 2) nejacHHE Ha KyCKH; 3 )IPOMEKYTOUHAs paccToiika; 4)0poKeHHE;

5)okpyrieHue; 6)okoH4YaTebHas paccToika; 7)popMOBKa; 8)BhINEUKa.

4. 3aroiaHure IIPOITYCKH CJI0OBaAMHU U3 JAHHOI'O HUKC CIIMCKaA.

1) The first step in the production of bread is ... of the ingredients to form
dough. 2) The process of mixing takes place in ... . 3) The ..." dough undergoes
fermentation. 4) The fermented dough is cut into pieces by a ... . 5) The dough
pieces are taken to the next machine ... a rounder. 6) Then the rounded dough balls
are ... to an intermediate proofing. 7) The molding machine shapes the dough
balles into a ... form. 8) Then the molded dough pieces ... the final proofing in
large chambers called boxes. 9) The last step in the production of bread is the ...
process. 10) Bread is baked in the .... ovens. 1. divider; 2. mixing; 3.called; 4)
mixed; 5) mixers; 6) subjected; 7) ovens; 8) undergo; 9) loaf: 10) baking.

UNIT 3 MEAT AND MEAT PRODUCTS

Read and translate the text:

MEAT AND MEAT PRODUCTS

The flesh from the cattle over 6 month of age is beef and from younger cattle
Is veal. Beef is a nutritious food having approximately 25% protein and rich in
essential acids, B vitamins and minerals.

The primary products of swine are pork, lard, hides and innumerable by-
products. Pork is more successfully cured and stored than any other meats.

Fresh red meats are refrigerated. Cured meats, such as ham, bacon and
sausage contain chemical preservatives (salt, nitrate, nitrite) and are stored under
refrigeration. Fresh and cured meats are also canned. With severe heat processing a
shelf-stable product is produced. In certain products stability is achieved in part
through other processes: fermentation, drying, smoking and impregnation with
vinegar.

The manufacture of meat products includes those processes which prepare
the product for consumption and increase the stability, improve the texture, color
and appearance of various meat items.

Various processes are employed depending upon the desired result.

Various enzymatic agents and other additives are often used.

2. Haiimiute B TEKCTE€  OSKBHUBAJIEHTHl  CJIEAYIOINIMX  CJIOB U
CJIOBOCOYETAHUN:MSICHBIE TIPOAYKTBI, CYONPOAYKThI, MUTATEIbHBIN IPOAYKT, OOTaT
MHUHCpAJIaMHU nu HC3aMCHUMbBIMHU AMHWHOKHCJIOTaMU, CBHMHHHA, BE€TUYHHA,
KOHCEpPBUPOBAaTh, OpOKEHWE, CYIIKa, KOMYEHUEe, TMOTpeOJIeHUe, >KelaeMbli
pe3yJbTar.




3. 3anoaHuTEe NPOMYyCKH CIOBAMHU U3 JAHHOTO HUKE CITHCKA.

1. ... is the flesh of cattle. 2. The flesh of young cattle is called ... . 3. Swine
gives us ... and ... . 4. Pork is successfully ... and ... . 5. Chemical preservatives are
contained in ..., ..., ... . 6. Fresh and ... meats can also ... . 7. ..., ..., ... are used to get
stable products. 8. The manufacture of meat products improves ..., ..., ..., increases
... . [1) cured, canned; 2) beef; 3) bacon, ham and sausages, 3) pork, lard; 4)
fermentation, drying, smoking; 5) texture, flavor, appearance, stability; 7) veal; 8)
cured, stored]

4. OTBeTHTE HA CIEIYIOUIUE BOIPOCHI:

1. What is beef? 2. What is veal? 3. What is beef rich in? 4. What are the
primary products of swine? 5. What is stored and cured better, pork or beef? 6.
How are cured meats stored? 7. What processes are used for the manufacture of
meat products?

Read and translate the text:

1. Cured and pickled meats contain salt, sodium or potassium nitrate. 2.
Sausage products belong to the group of cured, smoked and cooked meats. 3.
Finely chopped meat is used for the production of sausages and frankfurters. 4. To
obtain the end product with proper juiciness ice is incorporated. 5. To impart the
characteristic smoked flavor to the product hardwood smoke is introduced.

Read and translate the text:

Preservation and Storage Meat.

The usual methods of preserving meat from bacteria and decay arc
refrigerating, freezing, during, freeze-drying, and canning. Meats are marketed as
fresh or processed goods or become ingredients of various meat products,
including many types of sausages and luncheon meats. They also yield a number of
important by-products. Meat preservation helps to control spoilage by inhibiting
the growth of microorganisms, slowing enzymatic activity, and preventing the
oxidation of fatty acids that promote rancidity.

There are many factors affecting the length of time meat products can be
stored while maintaining product safety and quality. The physical state of neat
plays a role in the number of microorganisms that can grow on meat. For example,
grinding meat increases the surface area, releases moisture and nutrients from the
muscle fibres, and distributes surface microorganisms throughout the meat.
Chemical properties of meat, such as pH and moisture content, affect the ability of
microorganisms to grow on meat. Natural protective tissues (fat or skin) can
prevent microbial contamination, dehydration, or other undesirable
changes. Covering meats with paper or protective plastic films prevents excessive
moisture loss and microbial contamination.

Cold storage Temperature is the most important factor influencing bacterial
growth. Pathogenic bacteria do not grow well at temperatures under 3° C.
Therefore, meat should be stored at temperatures that are as cold as possible
Refrigerated storage is the most common method of meat preservation. The typical
refrigerated storage life for fresh meats is 5 to 7 days. Freezer storage is an
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excellent method of meat preservation. It is important to wrap frozen meats closely
In packaging that limits air contact with the meat in order to prevent moisture loss
during storage. The length of time meats are held at frozen storage also determines
product quality. Under typical freezer storage of-18° C beef can be stored for 6 to
12 months, lamb for 6 to 9 months, pork for 6 months, and sausage products for 2
months.

Freezing. The rate of freezing is very important in maintaining meat quality,
rapid freezing being superior. If meats are frozen slowly, large ice crystals form in
the meat and rupture cell membranes. When this meat is thawed, much of the
original moisture found in the meat is lost as juice Sow from the meat. For this
reason cryogenic freezing (the use of super cold substances such as liquid nitrogen)
or other rapid methods of freezing meats arc used at the commercial level to
maintain maximal product quality. It is important to note, however, that freezing
does not Kkill most microorganisms; they simply become dormant. When the meat
Is thawed, the spoilage continues where it left off.

Vacuum packaging. Oxygen is required for many bacteria to grow. For his
reason most meats are vacuum-packaged, which extends the storage life under
refrigerated conditions to approximately 100 days. In addition, vacuum packaging
minimizes the oxidation of unsaturated fatty acids and slows the development of
rancid meat.

Canning. The second most common method of meat preservation is
canning. Canning involves sealing meat in a container and then heating it to
destroy all microorganisms capable of food spoilage. Under normal conditions
canned products can safely be stored at room temperature indefinitely However,
certain quality concerns can make producers or sellers recommend an optimal “sell
by" date.

Drying. Drying is another common method of meat preservation. Drying
removes moisture from meat products so that microorganisms cannot grow. Dry
sausages, freeze-dried Beats, and jerky products are all examples of dried meats
capable of being stored at room temperature without rapid spoilage.

Fermentation. An ancient form of food preservation used in the meat
industry is fermentation, which involves the addition of certain harmless bacteria
to meal. These fermenting bacteria produce acid as they grow, lowering the pH of
the meat and inhibiting the growth of many pathogenic microorganisms.

Irradiation. Irradiation, or radurization, is a pasteurization method
accomplished by exposing meat to doses of radiation. Radurization is as effective
as heat asteurization in killing food-spoilage microorganisms. Irradiation of meat is
accomplished by exposing meat to high-energy ionizing radiation produced either
by electron accelerators or by exposure to gamma-radiation-emitting substances
such as cobalt-60 or cesium-137. Irradiated products are virtually identical in
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character to nonirradiated products, but they have significantly lower microbial
contamination. Irradiated fresh meat products still require refrigeration and
packaging to prevent spoilage, but the refrigerated storage life of these products is
extended.

Curing and smoking. Meat curing and smoking are two of the oldest
methods of meat preservation. They not only improve the safety and shelf life of
meat products but also enhance the colour and flavour. Smoking of meat decreases
the available moisture on the surface of meat products, preventing microbial
growth and spoilage. Meat curing, as commonly performed in products such as
ham or sausage, involves the addition of mixtures containing salt, nitrite, and other
preservatives.

Salt decreases the moisture is meats available to spoilage microorganisms.
Nitrite prevents microorganisms from growing and retards rancidity in meats.
Nitrite also produces the pink colour associated with cured products by binding as
nitric oxide) to myoglobin. However, the use of nitrite in meat products is
controversial owing to its potential cancercausing activity.

Sodium erythorbate or ascorbate is another common curing additive, which
not only decreases the risks associated with the use of nitrite but also improves
cured meat colour development. Other common additives include alkaline
phosphates, which improve the juiciness of meat products by increasing their
water-holding ability.

Learn the words:

electron accelerator — yckopurtesnb 3JeKTPOHOB

gamma-radiation-emitting substances — ramMma-u3iTydeHUE-U3TYYAFOIINX
BEIIICCTB

sodium — Harpus

salt decreases — coyin yMeHbIIACTCSI

curing — JeYuTh

smoking — st

irradiation — obmyuenue

canning — KOHCEPBUPOBAHHE

vacuum — BakyyM

packaging — ynakoBka

freezing — 3amopaxxuBanue

acids — kucior

luncheon — o6en

oxidation — okuciienue

moisture — Biiaru

flavour — Bkyc

alkaline — menounsie

phosphates — dpocdatsr.
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UNIT 4 MEAT GRADING

Read and translate the text:

MEAT GRADING.

Meat grading divides meat into different classes based on expected eating
quality (e.g. appearance, tenderness, juiciness. and flavour) and expected yield of
meat sold from a carcass. In contrast to meat-inspection procedures, meat-grading
systems vary significantly throughout the world. These differences an due in large
part to the fact that different countries have different meat quality standards. For
example, in the United States cattle are raised primarily for the production of
steaks and are fattened with high-quality grain feed in order to achieve a high
amount of marbling throughout the muscles of the animal. High marbling levels
are associated with meat cuts that are juicier, have more flavour, and are more
tender. Therefore, greater marbling levels -and especially marbling that is finely
textured and evenly distributed -improve the USDA (United States Department of
Agriculture) quality grade (i.e., prime, choice, or select) of the beef. However, in
Australia cattle are raised primarily for the production of ground beef products, and
the highest quality grades are given to the leanest cuts of meat. Some of the
characteristics of meat used to assess quality and assign grades include:
conformation of the carcass, thickness of external fat; colour, texture, and firmness
of the lean meat; colour and shape of the bones; level of marbling; and degree of
leanness, etc.

Learn the words:

Appearance — BHEUTHUMN BU]T

Tenderness — HEKHOCTh

Tender — tenaep

Carcass — Tymku

Texture — TekcTypa

level of marbling — yposens MpamopHoCTH

shape — popma

bones — koctu

steaks — creiiku

meat-inspection — MsICO-UHCIIEKIUH

raised — moaHsI

fattened — packopmun

significantly — sHaunTensHo

1.0meemvme no-pycCKu Ha eonpocawl.

1) Jns gero BeipamuBatoT ckot B CIIIA?

2) st 9ero BBIPAIIMBAIOT CKOT B ABCTpUH?

3) Kakue kadecTBa XOpoIIero mMsca?

2.Call _Russian _equivalents international words: conformation of the
carcass, thickness of external fat, degree of leanness,meat grading.

3. Fill in the blanks:

1) These differences an due in large part to the fact ...... have different meat
quality standards. 2) ...... cattle are raised primarily for the production of ground
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beef products, and the highest quality grades are given to the leanest cuts of meat.
3) High marbling levels are associated with meat cuts that are juicier, have more..

Read and translate the text:

BEEF.

Beef is flesh of mature cattle, as distinguished from veal, i. e. the flesh of
calves. The bestbeef is obtained from early maturing, special beef breeds. High-
quality beef has firm, velvety, fine-grained lean, bright red in colour and well-
marbled, the fat being smooth, creamy white, and well distributed. In young beef
the bones are soft, porous, and red; the less desirable mature beef has hard white
bones. Beef tenderness and flavour are improved by ageing: in onecommon aging
method the carcass is hung for about two weeks at approximately
2° C, encouraging physical changes in the muscle tissue that enhance the quality of
the meat. Grading standards are somewhat similar in various countries, as there is a
large international beef trade. In the United States, grades in order of quality are
prime, choice, good, commercial, utility, cutter, and canner. Commercial grades
are mainly from mature cattle, especially cows. Utility, cutter, and canner grades
are used in processed meat products. Beef hide, used for leather manufacture, is a
valuable by-product of beef. The primary beef-consuming countries of the world
(in per capita terms) arc Uruguay, Argentina, New Zealand, Australia, and the
United States. Beef is not particularly popular in most of Southeast Asia, Africa,
and the Indian subcontinent; the sanctity of the cow in the Hindu religion forbids
the consumption of its meat by the Hindus, Beef is not unusual in the cuisines of
Korea and Japan, however; in Kobe, Japan, near Osaka, a highly prized beef is
produced from cattle that are vigorously massaged and fed a liberal dietary
supplement of beer. Butchering practices differ among countries. resulting in a
variety of names for the different cuts. In the United States, where beef is the most
popular meat, steaks (that is crossections from the fleshier parts of the carcass) are
among the most desirable cuts. In Britain ribs used for roasting are the most valued
cuts. Less desirable cuts may be used in stews or ground meat. Boiled beef is
popular in some cuisines, as in the French dish known as pot-au-feu. Corned beef
or salt beef in Britain is prepared from a brisket or rump cut.

Learn the words:

Sanctity — cBaTocTh

Cross-section — momepevYHoe CeueHHe
pot-au-feu — MscHOE J)KapKoe ¢ OBOIIAMHU
brisket — rpynunka

rump — ory3ox

dietary supplement — numieBas qo6aBka
encouraging — mooupeHme

veal — rengaruna

calves — Temsr
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flesh — otk

vigorously — sHepruuHo

mature — 3pebie

approximately — npumepHo

roasting — ookapku

consumption — morpebiieHue

forbids — 3amperaer

1.IIpouumaiime mexkcm u omeenmvme no-pyccku Ha 6ONPOCHL:

1) Kakoewl ocnoeHnble Xxapakmepucmuku KauecmeeHHOoU 20810UHbl?

2) Hazoseume 2nagnvle cmpanvl nompeoumenu 20610uHvl?

3) Opyous pazoenku u 00padomku 20610uHbl?

4) Kakoe camoe uzeecmnoe 011000 usz 206a0unvt 6 CIIIA?

2.Call Russian equivalents_international words: vigorously massaged and
fed a liberal dietary supplement of beer, rump cut, flesh of mature cattle.

Read and translate the text:

VEAL

Veal is meat of calves slaughtered between 3 and 14 weeks, delicate in
flavour, pale grayish white in colour, firm and fine-grained, with velvety texture. It
has no marbling, and the small amount of fat covering is firm and white. In modem
livestock fanning, calves bred to yield high-quality veal are raised indoors under
controlled temperatures 16°-18°C and intensively fed on milk, high-protein calf
meal, or both. Grasses are excluded, resulting in an iron deficiency producing the
desirable light colour in the meat. Although the meat of an animal from 15 weeks
to one year is technically called calf, it is frequently marketed as veal. Wholesale
cuts, usually smaller than comparable beef cuts, vary in different countries.
Because of its high amount of connective tissue and low fat content, large cuts of
veal require long, slow cooking. Fat in the form of lard or salt pork may be added
to avoid dryness. Veal is often served rare in European countries but is usually
thoroughly cooked in the U.S. Cuts such as the leg, loin, shoulder, and breast are
usually roasted, often boned and stuffed, or braised. Schnitzel, pan-fried cutlets
coated with bread crumbs, arc a specialty of Germany and Austria. Scallops, small
dim slices - called scaloppini in Italy and escalopes or medallions in France may be
cooked in wine or other sauces.

Learn the words:

Roasted — sxapeHsbrit
Stuffed — papmmpoBanubie
pan-fried — Ha ckoBopoie
cutlets — koTeTs

SaucCesS — coycChl

tissue — TkaHu

veal — rensTuHa
frequently — gacto
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slaughtered — y6oii

calves — tenst

comparable — conocraBumbIe
deficiency — nedpurmur

wine — BHHO

medallions — menanboHbI
escalopes — ackaornsl

loin — mosicana

calf — tenenox

yield — noxogHoCTh

iron — ytior

pale grayish — 6;ienHO-cepoBaThIit
meal — Myka KpyImHOTo 1momosa
rare — He10)KapEHHbIM, MTOJIYCHIPOU

I.Hpouumaﬁme meKcm u omeembavnie no-pycCKu Ha 6onpocaslt.

1) OcHOBHBIC XapaKTEPUCTUKN KAUSCTBEHHOU TCISATUHBI?

2) Kakue yacTu TeNATUHBI UCTIOJIb3YIOT 1Jist €1bl B CLITA?

2.Call Russian equivalents international words:

high-protein  calf meal, livestock fanning, pan-fried cutlets, pale
grayish, intensively fed, grasses.

3. Fill in the blanks:

1)..... and the small amount of fat covering is firm and white.

2) Wholesale cuts, usually smaller than comparable beef cuts, ........

3) Scallops, small dim slices — ........ and escalopes or medallions in France
.... cooked in wine or other sauces.

Read and translate the text:

LAMB.

Lamb is live sheep before the age of one year, and the flesh of such animals.
Mutton refers to the flesh of the mature ram or ewe at least one year old; the meat
of sheep between 12 and 20 months old may be called yearling mutton. The meat
of sheep 6 to 10 weeks old is usually sold as baby lamb, and spring lamb is from
sheep of five to six month. The mild flavour of lamb is preferred in most Western
countries; the stronger flavour of being desirable in many Middle and Far Eastern
countries. Milk-fed lamb is especially delicate in flavour. The colour of the learn,
deepens as the animal grows older. In the lamb it rangers from light to dark pink,
in yearling mutton it is medium pink to light red, in mutton it is light to dark red in
colour. The fat, soft and creamy white to pale pink in the lamb, hardens and
whitens in older sheep. Bones also harden and whiten, becoming porous in the
yearling and extremely hard in the mature animal. In the United States the carcass
may be separated into sides and then divided into wholesale cuts; it may be cut
straight across into saddles* (upper back portion of die carcass from last rib to
legs), or it may be cut into leg, loin, shoulder, breast, and shank. The outer fat
covering may be removed from the cuts. U.S. quality grades for lamb include
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prime, choice, good, utility, and cull, mature mutton grades being choice, good,
utility, and cull. The primary lamb- and mutton-consuming countries (on a per
capita basis) are New Zealand, Australia, Greece, Uruguay, and h-eland. The leg,
saddle, and shoulder, although they contain higher proportions of bone to meat, are
considered the finest cuts by some cooks. In the United States popular cuts include
individual chops from the ribs or loin, the leg. A regional specialty, actually
unknown outside of the state of Kentucky, is barbecued mutton. Curried mutton ,
served with rice, is a favourite dish of Jamaicans. The traditional British lamb roast
Is distinguished by a fresh mint sauce. Lamb also plays an important part in classic
French cuisine; unlike American- or English-style preparation, however, French
recipes often require shorter cooking times, yielding rare or pinkish meat. Lamb
predominates in the cuisines of Greece, Turkey, and the Middle East, commonly
marinaded and roasted on a skewer (shish kebab) or cooked with local vegetables.
A classical Middle Eastern dish known as kibbe is a mixture of ground lamb and
cracked wheat.

Learn the words:

Cracked — tpemunb

Marinaded — mapuHOBaHHEIC

Cuisine — kyxH#u

Saddle — mosicanynas 9acte TyIm

Shank — ronens

curried mutton — 6apanuHa ¢ IPUNPABOH Kappu

mint — msTa

skewer — Bepren, maMmyp

cracked wheat — npo0GJieHHAS MITICHHUIIA

pinkish — po3zoBaro

hardens — TBepaeet

POrous — IIOPHUCTEHIE

saddles — cexna

utility — yrumura

Milk-fed — mos0K0 BCckapMIMBaHUN

Outer — Hapy>XHbIH

Roast — xxapxoe.

1. Ilpouumaitme mexkcm u omeemopme NO-pycckKu HA 6ONPOCHL:

1) OcHOBHBIC TTOTpEONTEIN OapaHUHBI?

2) Kakoe camoe nmrodumoe 6mro0 SImaiires?

3) Uto Takoe kuoou?

2. Call Russian equivalents international words:

pale pink, French cuisine, mature ram, fresh mint sauce,wholesale cuts.

3. Fill in the blanks:

1) Lamb is live sheep before the age of one year, and the flesh of ........

2) A classical Middle Eastern dish known as kibbe is a mixture of ground
lamb and ...

3) The leg, saddle, and shoulder, although they contain ..... are considered
the finest cuts by some cooks..
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UNIT 5
METHODS OF FRUIT AND VEGETABLES PRESERVATION

Drying, salting, cold storage, freezing, bottling and canning are methods
used to preserve vegetables and fruit. If foods are kept for a few days in the air,
they spoil because of the action of yeasts, bacteria and other types of
microorganisms. Food preserving methods destroy these organisms or prevent their
re-entry or slow down their growth.

As bacteria need moisture for their development, they cannot grow if foods
are dried. Salting, like drying, reduces the moisture content of foods, and, in
addition, salt destroys certain organisms. Drying and salting have been practiced
for many centuries. Drying is still used commercially for preserving various fruit,
such as grapes, apples, apricots, and vegetables, such as potatoes, onions, peppers
and carrots. In some countries fruit, herbs and mushrooms are dried at home.
Beans and sauerkraut are often salted, and salt and vinegar are combined in making
pickles, such as cucumber pickles.

The first bottling was done about 180 years ago. In bottling and canning the
food is heated to destroy spoilage organisms. In canning the container is sealed
before it is heated; in bottling it is sealed afterwards. Bottling is cheaper because
the bottles can be used again and again, but canned foods are more convenient for
storage. At present bottling and canning are used for preserving a great variety of
fruit and vegetables.

2. BpInumuTe W3 TEKCTa SKBUBAJICHTHI K CIIOBAM M CIIOBOCOYETAHMSIM:
NEUCTBUE NIPOXKEH, (pacosb M KBallleHas KalycTa, COJIb U YKCYC, COJEpXaHUe
BJIaru B pyKTax.

3. Brinmuimmre u3 Tekcra MPCAJIOKCHHUC B IIACCUBHOM 3aJIOIC. HOI[LIepKHI/ITe
CKa3zyeMoe, IEepEeBEAUTE HTO MNpeyioxkeHue. Hamumure ero B mpomieamem
BpEMEHU U B OY/IyIlIeM BPEMEHH.

4. BpmmummTe W3 TEKCTa MNPEJIOKEHHE, B KOTOPOM YIIOTPEOIsICTCS
npuyactue | wim npuuactue 2. IloguepkHuUTE NpHUYACTHE, YCTAHOBUTE €ro
(YHKLHUIO, T.€. YKAXKUTE, SIBISETCS JIM OHO OINpPEACIICHUEM, 00CTOATEIbCTBOM WIIH
4acThIO TJIaroya-ckasyemoro. llepesennre npeanoxeHue Ha pyCCKUN A3bIK.

5. Haiinure B TekcTe MNpeNo)KeHHEe C MHPUHUTUBOM, [E€PEBEIUTE
MIPEUIOKEHHUE HA PYCCKUH S3BIK.

6. [lepenummre 3 mpemnoxenus 1-ro ab3ama; MOJYEPKHUTE B KKIOM M3
HUX TJIaroji-ckazyemoe, ONpeAeIUTe €ro BUIOBPEMEHHYIO ¢GopMy U 3aJor.
HepeBe)mTe MNpCJIOKCHUA Ha pYCCKI/Iﬁ A3BIK, HAIIMIIHUTC HMX B CTPaAdaTCJIbHOM
3aJ10re.

7. HepenHHmTe MPCUIOKCHUA, 3aIlOJHSAA TIPOIMYCKU COOTBCTCTBYHOIIMMMU
JaHHBIMH I10 BAllICMYy XOBHﬁCTBy.

1. Our farm is...

2. It cultivates...
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3. The farm breeds...

4. There are ... on the farm.
5. We have...

6. The farmers work...

7. They harvest...

Read and translate the text:

Improved methods for home food canning

Quicker and easier ways to home can-foods while retaining fresh flavor and
texture - these are the objectives of food preservation research.

Scientists and cooperators in recent years have obtained new information on
heat penetration into foods and resistance of spoilage organisms to heat. Canning
investigations in both public and commercial laboratories have also supplied new
basic information.

Scientists still emphasize that nonacid vegetables require processing in a
steam - pressure canner. Fruits, tomatoes, and pickled vegetables may be canned in
a boiling - water bath. In general, canning procedures have not changed, though
some of the processing times have been revised.

The raw-pack method for canning fruits and vegetables helps to preserve
their natural flavor and shape. The cold, raw food is put into containers and
covered with boiling water, juice, or syrup, or packed without added liquid. Raw-
pack procedures for a number of fruit and vegetables will be included in the new
bulletin.

1. [lepenummTe TEKCT U EPEBEAUTE €r0 MMCbMEHHO.

2. Ilepenummte 3 mpeyioxkenus 1-ro ab3ana; MOJYEPKHUTE B KAXKIOM U3
HUX TJIaroj-cKka3zyemoe, OIpeAeianuTe €ro BHJIOBpeMEHHYI (opMy H  3ajor.
HepeBez[HTe MNpCaJIOKCHUA Ha pYCCI(I/Ifl A3BIK, HAIIMIOINTC HMX B CTPAdaTCIIbHOM
3aJI0re.

3. Beimuninre U3 TEKCTa MMPpCaJIOKCHHUC B IIACCUBHOM 3aJIOIC. HOI[“IGPKHHTG
CKazyeMoe, IEepEeBeAUTE HTO MNpeioxkeHue. Hamumure ero B mpomieamem
BpEMEHU U B OYIyIlIeM BPEMEHH.

4. BpmmummTe W3 TEKCTa TMPEJIOKEHHE, B KOTOPOM  YIIOTPEOsICTCS
npuyactue | wim npuuactue 2. IloguepkHUTE MNpPUYACTHE, YCTAHOBUTE €ro
(YHKUHUIO, T.€. YKAXKUTE, SIBISETCS JIM OHO OINpPEACIICHUEM, 00CTOATEILCTBOM WIIH
4acThIO TJIaroya-ckasyemoro. llepesennre npeanoxeHue Ha pyCCKUn A3bIK.

5. BopmmmimuTe M3 TEKCTa JKBUBAJEHTHI K CJIOBAaM M CJIOBOCOYETAHUSIM:
MAapHUHOBAHHBIC OBOIIIKW, KOHCCPBHUPOBAHUC, BOAAHAA Oausl.

6. Halinute B TeKCTE NMPEAJIOKEHUE C I/IH(l)I/IHI/ITI/IBOM, IIEPEBEAUTE
IIPEIJI0KEHNUE HA PYCCKUM A3BIK.

7. HepeHI/IIHI/ITe IMPCUIOKCHUA, 3alIOJIHAA IMTPOITYCKH COOTBECTCTBYHONIUMU
JaHHBIMU I10 BAllICMY XOBHﬁCTBy.

1. We have a...

2. ltis a...

3. The farm is situated...
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4. Our farm has...

5. It grows...

6. The main crops...

7. You can see...

Read and translate the text:

THE MANUFACTURE OF CHOCOLATE

The cocoa beans are obtained from the pods of the cocoa tree. The pods are
split open by hand on the plantation, and the beans are extracted. The beans are left
to ferment for several days and then dried in the sun. When dried they are packed
into bags and transported to the countries of manufacture.

Four operations are necessary before the final product is ready. The beans
are first roasted, a process which develops the peculiar chocolate flavour, and also
loosens the husk, which has an unpleasant taste. After roasting, most
manufacturers blend the beans by mixing together different varieties each of which
has individual aroma.

Then the beans are ground in a machine known as a “melangeur”, sugar is
added, together with vanilla or other flavouring if desired. The mixture now
becomes a paste.

The third operation is to refine this paste by a machine called a “refiner”,
which has three or more rollers which not only grind but tear the fibers which
constitute about half the volume of the bean.

The final operation is to add more “cocoa butter”, a vegetable fat already
present to some degree in the mixture. The chocolate mixture is then worked in a
conche for several days and nights. This process makes chocolate so smooth that
no separate particles are perceptible to the palate and helps to develop the full
chocolate flavour. The chocolate is now ready to be molded.

2. Haiigure B TEKCTEe CJOBa M CJIIOBOCOYECTAHUS, SKBHUBAJICHTHHIC
CIICIYIOLIVIM

OTOCIIATH 060J'IO‘-IKy; BaJ]BHOBBII;'I CTAHOK; OTACJIBbHBIC KPYIIMHKH HC
OIIYyTUMBI BO PTy; OOXapuBaTh; CTPYYOK, IUIOJ JepeBa Kakao; KOHIII,
MIOKOJIaAOOTACIOYHAsA MalllnHa, MalllMHa 1JIs1 TOHKOI'O N3MCJIBYCHUA HIOKOHa,Z[HOf'I
MacCChI; CMCIIINBATh,

3. Hcxons w3 comepKaHus TEKCTa 3aIlOJIHUTE MPOIYCKH B CIEAYIOLIUX
BBICKA3bIBAHUAX:

1) The cocoa beans are obtained from .... 2) The pods are split open by
hand on the plantation, and ... are extracted. 3) Then the beans are left to ... for
several days and then dried in the sun. 4) Before the final product is ready it is
necessary to carry out ... operations. 5) The beans are first .... 6) Roasting is a
process which develops the peculiar chocolate ... and also loosens the .... 7) After
roasting, most manufacturers ... by mixing together different varieties. 8) Then the
beans are ... in a machine known as a “melangeur”. 9) ... is added in the ground
beans. 10) The third operation is to ... 11) The final operation is to add more
“cocoa butter” and to work the mixture in the conche ....
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4. OTBETHhTE HA BOIIPOCHI:

1. How many operations are necessary before the final product is
ready? 2. What do most manufactures do after roasting? 3. When does the
mixture become a paste? 4. How many rollers have a refiner? 5. What does the
final operation consist of? 4. What else can be added into chocolate? 6. Is it
possible to prepare high quality chocolate at home?

5. 3aMeHnTe MOJANIbHBIC IJ1aroyibl UX SKBHBajeHTamu (Can — to be able to;
may — to be allowed to; must — should, to have to, to be to):

1. Sunflower seeds must be transported to the factory to further processing.
2. You may use either fat or oil in breadmaking. 3. Corn germ must be separated
from the kernel. 4. In this case edible oils must be substituted for mineral ones. 4.
Fat tissues of meat could be used for recovering fat. 5. Many plant seeds can be
used for oil production.

UNIT 6 DAIRY FARMING
Read and translate the text:
DAIRY FARMING. DAIRY FARMS IN EAST LANCASHIRE.

Dairy farming is one of the most important branches of animal husbandry.
One reason for the importance of dairying is high nutritive value of milk and dairy
products. Milk is one of the best sources of calcium, the mineral which is
highly important for the growth of skeleton of people and animals. High-quality
milk also contains a large amount of phosphorus and iron (;xene3zo) Milk is also a
good source of vitamins A, D, and B. Different dairy products are obtained by man
from milk. To have high-quality milk farmers should not only feed their cows
properly both in spring and in winter but they should care for the milk properly.
Two factors should be controlled when keeping milk: 1) milk should be kept clean
and 2) it should be kept cool (oxmiaxxmnennsim). In this part of England there are
about 3,600 farms. The climate of this area is not very favourable to dairy farming.
The farmers breed dairy cattle because there are many industrial towns here and
they supply these towns with milk. The typical small dairy farm in Lancashire is a
farm of about 40 acres (akp = 0,4 ra) with 18 to 20 dairy cows. The land is all
grass. Half (monosuna) of it is used for hay and the other half for pastures. Summer
pastures provide feed and exercise (mommon) for the cows.

Learn the words:

Calcium — kampimii

Climate — kimmar

small dairy — mameHbKre MOJIOYHEIC

supply — nocraBka

obtained — nonyueHHbIC

nutritive — nmurarensHbIE
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contains — cogepxur

amount — cymma

value — 3nauenue

favourable — 6raronpusitHbIe
branches — ¢puamans
husbandry — >kMBOTHOBOICTBO

phosphorus — docdop.

1. Ilpouumaiime mexcm u onmeemovhe NO-pyccKu_HA 60NPOCHL:

1) IToueMy MOIOKO TaKOW LIEHHBIA MPOLYKT?

2) Kak coxpaHUTh BRICOKOKaUY€CTBEHHOE MOJIOKO?

3) [Nouemy npu HEOIATONPHUITHOM KIUMAaTe B 3TON 4acTh AHTIIMU (pepMepbl
Pa3BOAST MOJIOYHBIN CKOT?

4) Kak dhepMepsl 3/1eCh UCTIONB3YIOT 36 MITIO?

2. Call Russian equivalents international words:
The growth of skeleton, exercise for the cows, different dairy products,
keeping milk.

Read and translate the text:

Hamburger.

Hamburger is also called burger, or ground beef. The term is applied
variously to a patty of ground beef, sometimes called hamburger steak, Salisbury
steak, or Vienna steak, a sandwich consisting of a patty of beef seed within a split
bread roll, with various garnishes or the ground beef itself, which is used as a base
in many sauces, and other dishes. The origin of hamburger is obscure. An
American chef from Connecticut, Louis Lassen is believed to have made and sold
the first hamburgers in America in 1898. He called them hamburgers because
sailors from Hamburg in Germany gave him the recipe Students from Yale
University and businessmen loved them and bought them, with time popularity of
the new product expanding far outside Connecticut. The importance of the
hamburger in the 20th-century American culture is indicated by its virtually
universal use at backyard barbecues as well as its availability at various types of
cafes, the so-called hamburger stands and fast-food restaurants, the best known
chains being McDonald's, Burger King, and Wendy's. Hamburgers are usually
eaten as a sandwich, between two halves of a round bun. Mustard’, mayonnaise,
ketchup, and other condiments, along with garnishes of lettuce, onion, tomato, and
cucumber are the most commonly used dressings. In the variation known as the
cheeseburger, a slice of cheese is melted over the patty. The patty, itself is often
seasoned with chopped onions, spices, or bread crumbs before cooking. According
to the USDA standarts, hamburger meat may be defined as either hamburger,
chopped beef or ground beef. It must be ground from fresh beef with no by-
products or nonmeat additives, but the USDA does permit the addition of some
beef fat and other condiments in meat labeled “hamburger”. Also, by law,
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hamburger and chopped or ground beef sold commercially may contain no more
than 30 percent fat. Fifteen percent fat is regarded as the ideal proportion in terms
of juiciness and flavour of the cooked product.

Learn the words:

Chopped — nape3annbrii

Nonmeat — nonmeat

fast-food — dacr-dyn

garnishes — rapaupsI

flavor — Bkyc

JUICINESS — COYHOCTh

crumbs — kpomku

cheeseburger — un30yprep

halves — monoBuHKH

condiments — mpunpassbl

expanding — pacmupenue

obscure — ckpbIBaTh

mustard — ropuuiia

bun — caobuas Oynouka

backyard barbecue — 31. mukHUK MsiCO KapsAT Ha IpUycaneOHOM yJacTKe,
BO BpEMs KOTOPOT'O MSCO KapsT Ha BepTeye

roll — Oymnouka

patty — amep. KoTiIeTa

1.Ilpouumaiime mexkcm u omeembvine nO-pyccku Ha ONPOChHL:

1) Kak ewie nazviearom zamoypzep?

2) Campwie uzeecmubvie pecmopanvl 661cmpo2o numanua?

3) Bot 106ume zamoypzepor?

2.Call Russian equivalents international words: chopped onions, garnishes
of lettuce,backyard barbecues, hamburger steak, melted.

3. Fill in the blanks:

1) Louis Lassen is believed to have made and sold the first hamburgers in ...

2) i is also called burger, or ground beef.
3) The importance of the hamburger in the 20th-century American culture is
indicated by its ........ and fast-food restaurants, the best known chains being

McDonald's, Burger King, and Wendy's.

Read and translate the text:

Agriculture in the United Kingdom

Agriculture in the United Kingdom uses around 71% of the country's land
area and contributes about 0.6% of its gross value added. The UK produces less
than 60% of the food it eats and the industry's share of the national economy is
declining. Despite skilled farmers, high technology, fertile soil and subsidies,
which primarily come from the European Union, farm earnings are low and falling,
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mainly due to low prices at the farm gate. With each generation, fewer young
people can afford the increasing capital cost of entry into farming and more are
discouraged by low earnings. The average age of the British farm holder is now
59.Recently there have been moves towards organic farming in an attempt to
sustain profits, and many farmers now supplement their income by diversifying
activities away from pure agriculture. Now, biofuels present new opportunities for
farmers against a background of rising fears about fossil fuel prices, energy
security, energy sustainability, and climate change. There is increasing awareness
that farmers have an important role to play as custodians of the British countryside
and wildlife. The high cost of entry into farming presents a significant barrier.
Land prices in the United Kingdom are high. Local authorities recognise this and
some offer smallholdings intended to allow those with skill or training but little
capital to set up as tenant farmers. Nevertheless, this provision is shrinking and
there is an increasing shortage of farmland to let. The total area on agricultural
holdings is about 17.1 million hectares (43 million acres), or 18.3 million including
rough grazing land, of which 6.2 million hectares (15.3 million acres) are
croppable. During the growing season about half the croppable area is devoted to
cereal crops, and of the cereal crop area, more than 65% is wheat. There are about
31 million sheep, 10 million cattle, 9.6 million poultry and 4.5 million pigs. These
are arranged on almost 327,000 agricultural holdings, on which the average
farmable area is around 54 hectares (130 acres) each. About 70% of farms are
owner-occupied or mostly so, the remainder being tenant farmers. Farmers
represent an ageing population, partly due to low earnings and barriers to entry,
and there are ongoing difficulties in recruiting young people into farming. The
average farm holder is now 59 years old. British farming is intensive and highly
mechanised, but the country is so heavily populated that it cannot supply its own
food needs. The United Kingdom is a net importer of food, producing only 59% of
the food it consumes.

Agriculture in the USA.

Almost 21min.people or about 17 % of all population works in the
agriculture of USA. Nearly 3 millions independent farms deliver feed products to
the American consumers. The area of an average farm in the USA makes about
400 acres. In 1984 there were more than 2.3 million farms in the country.
However, the very large farms -those with 1000 acres and more account for more
than 40% of farm acreage. The largest manufacturers of grains making up 2,3% of
total of farms, produce about 50 % of wheat in the country. Similarly, the largest 2
% of the manufacturers of chickens - broilers own 70 % of market sales.

Number of firms producing selected products in the USA. 1980es.
Product
Numbers of firms producing
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this product

Wheat

There are therefore some concentrations of agricultural production in hands
of the largest manufacturers in the USA. But even largest agricultural
manufacturers accept the established prices for production.

Learn the words.

Accelerate — yckopsTthb

Accept — npuHUMaThH

Acreage — momap B akpax

Additional — 1o6aBoYHBIH, TOIIOIHATENLHEII

Advance — ycriex

Advantage — BbITo/1a, T10JIH32, TPEUMYIIIECTBO

Agrarian — arpapHsblii

Allocation — pa3menienue, pacnpeseiicHie, Ha3HauUCHNE, aCCUTHOBAHUE

Alongside — psiom, 60k 0 60k

Apply — obpararbcs, IPUKIAIBIBATE, IPUIIATaTh, YIOTPEOISITH

Assignment — Ha3HaueHHE, JOJDKHOCTD, 3aJIaHHE,

nepeaaya UMyIIeCTBEHHBIX TIPaB

average — cpeziHee 4ucio, CpeTHUN

BBIBOJUTH CPETHEE YHCIIO

branch — orpacne, punman, otaenecHue

carry out — BBITIOJIHATh

cattle — porartsrii ckor

charge — pacxon, mara, coop

charitable — MmunocepaHbIi, 61arOTBOPUTETHHBIH

completion — 3aBepmienne

conservation — coxpanenue

considerably — 3HaunTenbHbIN

consumption — norpe6eHue, pacxo

Dairy products — MosiouHbI€ TIPOTYKTHI

Decrease — ymeHbIIaThCsl, YOBIBATh, TOHMKEHUE

Delay — npomeniienue, 3a1epiKka, OTCPOUKa MEJINTh, OTKIIAAbIBATh

Detain — 3agepkuBath

Determine — onpenensith, yCTaHABIIMBATh, PEIIaTh

Discount — ckumka

Domestic — oTeuecTBEHHBIN

Due — BBI3BaHHBIN, JOJHKHBINA, HAJICKAIIAHA

Enable — naBath BO3MOKHOCTB HJTH MPABO, PUCTIOCAOTUBATH

Encouraging — 060apsTh, MOOLIPSTh, MOACPKUBATH

Engage — naanmath, 0053bIBaTHCS, 3aHUMATh

Ensure — obecnieunBaTh, CTpaxoBaTh, rapaHTHUPOBATH

Equal — paBHbI#i, paBHITBCS

Equipment — caapsbkenue, cHaOX)eHHe, 000pYI0BaHUE

Establish — ocHoBbiBaTh, yupexnaTh, ycTaHABIMBATH
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Estimate — onienka, cMeTa OIleHHBATh, COCTABIISITH CMETY
Expense — tpara, pacxo, 1leHa, CTaThs pacxoa

Fertilizer — ynoOpenue

Fodder — ¢ypax, kopm

Foodstuff — murmeBoii mpoayKT

Forage — pypax, kopMm pypaxxupoBathb

Frequently — mHOrOKpaTHO

Grain — mpuObLIb, BRITOA, 3apa00TOK YBEIHUEHHUE, TPUPOCT
Grant — cyOcuanu

1. Call equivalents following international words:

Population, independent farms, grazing land, tractor, gross value added,
organic farmingr, croppable, biofuels, agriculture, arranged, smallholdings.

2. What guestions are answered in the text:

1) Kaxkoii Bo3pacT y cpenne cratuctudeckoro dpepmepa B Beaukoopuranun?

2) CkoJbKO cenbx03 yroauii B Benmukoopuranun?

3) Camas kpymnHas cenbxo3 Kynbrypa CIIA?

3. Fill in the blanks:

1. Almost 21mln.people or about 17 % of all population works.....

2. The high cost ...... presents a significant barrier.

3. The average farm holder is ......... old.

4. But even largest agricultural .......... the established prices for
production.

< T farms deliver feed products to the American consumers.

Read and translate the text:

Two branches of agriculture.

There are two main branches of agricultural production — crop production
and animal husbandry.

Crop production is the practice of growing and harvesting crops. The most
important crops grown by man are grain crops, vegetables and grasses. In order to
obtain high yields crops are grown under favorable soil and climatic conditions.

Animal husbandry is a branch of agriculture including the breeding of
farm animals and their use. Dairy and beef cattle, hogs, sheep, and poultry
are widely bred throughout the world. Farm animals are highly important
sources of food for man. They are kept for the production of such nutritious
products as meat, milk and eggs.

Many crops grown by man are used in feeding livestock. At the same time
manure produced by farm animals is an important source for the maintenance of
soil fertility . Most of the nutrients taken by plants from the soil are thus returned.
Applying manure, farmers improve the physical condition of the soil.

Thus, crop production and animal husbandry are closely connected with
each other.

Explanations to the text:
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Under... conditions — ipu (B) ... YCIOBHUSIX
With each other — apyr ¢ npyrom

Notes:

Some — HeCKOJIbKO, HEKOTOPBIi

The same — ToT e camblii, OJIMH U TOT K¢

L

earn the words.

beef cattle — mscHo#t ckoT

dairy cattle — MmomouHBI#i CKOT
egg — Ao

favourable — 6raronpusTHBIH
grain — 3epHo

grass — Tpasa

hog — cBuHbBS

Improve — ymy4miarth

to keep — conepxkarh

manure — HaBo3

meat — msco

milk — mooko

nutrient — muraTenpHOE BEIIECTBO
poultry — noMarisss nTuma

to produce — npou3BOIUTH

sheep — oB11a, OBIIBI

soil fertility — muromopoaue mo4BsI

~NOoO ok~ WDN - -

TEBWRARWNEN

. Answer the following questions

. What are the two branches of agriculture?

. What is crop production?

. What are the main farm crops?

. What does animal husbandry include?

. What products do farm animals produce?

. What is manure used for?

. How do farmers improve the physical condition of the soil?

. Translate the sentences (pay attention to the words some andsame):

. Some farmers keep poultry in poultry houses in summer and in winter.
. All grain crops take the same nutrients from the soil.

. Some cultural practices are highly effective in controlling weeds.

. These two farmers use the same methods in growing vegetables.

. Make a dialogue.

. Find 3 adjectives and form three degrees of comparison.

ead and translate the text:
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Main Sources of Food.

There are three main sources of food for man. They are crops, livestock and
fish (psi6a). Of these, crops make up about 75% of the world's food production,
23% is contributed by livestock and only 2% of food comes from fish.

Many foods are obtained from farm animals. They are meat, milk and eggs.
Milk is often called (ma3siBath) the nature's most important food.

Meats from farm animals are highly important as food for people. The
animals most often used for this purpose are beef cattle, hogs, sheep, and poultry.
Meat from mature (B3pocisrii) sheep is known as mutton. How do we can meat
from hogs? From mature beef cattle?

Learn the words.

Sources - Hctounuku

crops- Kynbetyp

Obtained - MOJTyYeHHBIC

Mutton - OapaHuHa

Poultry - [TTursn

Beef - TOBSIIMHA

Cattle - KPYITHOT'O pOraTtoro cKora

1. Ilpouumaiime nepewiii adzay mekcma u cKaxcume NoO-pyccku, 4mo
ompaxcarom npueedeHHvle 6 Hem Uupol.

2. Hpouumaﬁme 6eCb meKkcm u no KoHmexkcmy onpedeﬂume 3HAYCHUe
cjioea

mutlon.

3. Omeemovme noO-pyCcCKu Ha 60onpocovl, NOCMAB/IEHHbBIE 6 KOHUE meKcma.

UNIT 7. FARM ANIMALS.

Read and translate the text:

FARM ANIMALS.

Animal husbandry, a branch of agricultural production, includes the
breeding of farm animals and their use. Farm animal are highly important sources
of food for man. They are known to produce highly nutritious products such as
milk, meat and eggs. In addition, the skin of animals, down and feather of poultry
and wool of sheep are used as raw materials to produce clothing and for many
other purposes. The most important group of farm animals is cattle. There are four
types of cattle. They are dairy cattle, beef cattle, draft cattle and dual-purpose
cattle. Dairy cattle, that is, dairy cows provide milk that may be used in making
various dairy products. Beef cattle are the producer of beef. One can raise dual-
purpose cattle producing both milk and meat. Draft cattle and horses are almost
everywhere replaced by agricultural machinery. Important sources in producing
human food are sheep and hogs. Sheep are raised for two purposes: wool and
mutton production. The production cycle of hogs is much shorter than that of cattle
or sheep. In other words, like the other farm animals hogs are rapid growing ones.
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They may be fattened in less than six months. That is why hog breeding is one of
the most important and economic ways of solving the problem of supplying the
population with meat.

Learn the words.

dual-purpose cattle - msico-MoIOUHBII CKOT

that is-to ectn

that is why - BoT mouemy

COW- J1 KOpoBa

down- i myx

draft cattle -tsrnoBerit (pabouwnii) ckoT

fatten v -orkapmimBaTh

feather n -mepo

mutton n- GapanuHa

skin a1 -xoxxa

wool n -mmepcTh

machinery n- MammHsl, ¢.-X. TEXHUKA

1. Ilepeseoume npeoniorcenusn, oopawias 6HUMAHUE HA 3HAUEHUE C/108
one u that.

1. One should provide farm animals with proper feeds. 2. We know
that farm animals are important sources of food for people. 3. Products that
are produced by farm animals arc highly nutritious. 4. The problem of supplying
the population with meat is the one that must be solved in the "near future. 5.
Concentrates, that is, the feeds high in protein and energy are good for hogs. 6.
Hay made from alfalfa is higher in nutrients than that made from grasses. That is
why farmers grow this crop widely.

2. Ilpouumaiime npeonoiceHusn 6cayx, 3ameHsAsa OaHHble CKOOKAX pyccKue
C/106a UX AH2TUUCKUMU IKBUBATICHMAMU.

1. Milk produced by this (xoposa) is of high quality. 2. Farms
breeding sheep produce (6apanuna) and (mepcts). 3. Both milk and meat are
produced by (msico-monounsiMu kopoBami). 4. Poultry supply us with meat, eggs,
(myx) and (mepo). 5. About sue months is usually required to (oTkapmiuBath) a

pig.

3. Haiioume 6 mexcme u nepeeeoume NpPeoOIONCEHUA, 6 KOMOPHIX
2080pumcsa: a) 0 NPoOOYKmMax, Komopvle O0arwm HAM MHCUGOMHble; 0) 00
UCNOIB308AHUU MOJIOKA; 6) 0 MOM, YO OACHL HAM MACO-MOJIOYHBLI CKOM, 2) 00
ocobennocmu ceuHeu no CpaeéHeHu c opyaumu euoamu
Ce/1bCKOX03AUCMBECHHBIX JCUBOMHDbIX.

4. Omeemovme Ha 60NPOCH

1. Why are farm animals so important for man? 2. What raw materials do
farm animals supply industry with? 3. What are the four types of cattle?4. What are
sheep raised for? 5. Why is hog breeding the most economic way of producing
meat?
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5. Ilepeseoume npednorcenusn, KOmopwvlx cj1060 ONE a) coomeemcmaeyem
DPYCCKOMY  «OOuH»; 0) 3ameHnaem  CyuieCmeumenvHoe; 6) AGNAemcA
noognesxcawyum u He nepesooumcs (yCmHo).

1. Temperature is one of the most important factors affecting crop growth.
2. One can classify crops according to their use. 3. A perennial crop is the one that
grows for more than two years.

6. Onpedenume 3nauenue cnosa that cneoyromux npeonosrcenusx.
Ilepeseoume npeonoxrcenusn (ycmno).

1. The optimum temperature for cotton is higher than that for small grains.
2. We know that rice belong to the grass family. 3. The variety of corn that is
grown on our farm is highly productive.

Read and translate the text:

Cultural practices.

Before planting a grower has to perform some tillage operations that insure
proper environment for germination. The first tillage operation is plowing. It may
be done either in the fall or in spring, depending on the crop and the region.
Harrowing and rolling are the operations that are known to insure a level and firm
seedbed. Nowadays the traditional tillage practices are increasingly replaced by
minimum tillage. Under minimum tillage the number of operations is reduced.
Farm machines can prepare the soil, apply fertilizers, and plant the seed in one
operation. Main advantages of this method are lower soil compaction and lower
labour and energy costs.

Planting the seed is usually done when the soil and the air are warm enough.
For cereals to germinate well two factors must be controlled during planting: depth
and rate. Everybody knows the depth of planting the seed to depend largely on the
type of the soil and the size of the seed. The coarse seeds of corn and peas are to be
planted much deeper than fine seeds of clover or alfalfa. The establishment of
high-quality stand is also favoured by a proper seeding rate. Too thick or too thin
sowing lowers grain production.

Harvesting is the last cultural practice. Mechanical harvesting helps farmers
obtain highest yields of good quality.

Learn the words.

either ... or — wim... wim
depending on — B 3aBUCUMOCTH OT
largely — B ocHoBHOM

thick sowing — 3arymenHsIii moces;
thing sowing — penkuii moces
coarse seed - KpymHOe ceMs

depth — rnyouna

firm seedbed — ynnotHénnas nauras
fine seed — menkoe cems
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grower — depmep, 3emiienenery

level seedbed — poBHast mamHs

to perform — BeIONHATH

to plow — naxatp

rate — Hopma

to reduce — ymeHbIIaTh, COKpAIIaTh
to roll — npukareiBaTh (MMOYBY)

size — pa3mep

stand — Bcxo1b1, TpaBOCTOI

tillage — obpaboTka 3emMiH

1.Call Russian equivalents international words:
Situation, unbalanced, effectively, aeration, progressive, automatically,
irrigation, importer, limited, unlimited, economist.
2. Fill in the blanks:
1. Coarse seeds are planted deeper than ... ... . 2. For the seedbed to be
firm it should be ... . 3. The depth of sowing depends on the seed .... 4. The
new tillage practice is known as ....... 5. To obtain a good stand the grower
should use a proper seeding ... .
3. Hauoume 6 _mekcme u__nepeseoume NpPeOioHCeHUs 8 __KOMOPbIX
coeopumcia.
. O BPpCMCHHU ITPOBCACHUS BCITAIIKH,
. 0 TOM, KaK IOJIy4alOT YIIJIOTHEHHYIO BCIIAILKY;
. 0 IPEUMYIIECTBAX MUHUMAJILHON 00paOOTKU MOYBHI;
. OT 4€Tr0o 3aBUCUT FJ'Iy6I/IHa ITIOCCBA,
. KaKue KyJIbTYpPhI 331€JIbIBAIOT IITy0XKeE;
. 4TO BJIMACT HaA IIOJIYYCHHUC BHICOKOKAYCCTBCHHOI'O TPABOCTOA.
. Answer the following guestions:
. What is the first tillage operation?
. What other tillage operations are necessary before planting? What is
minimum tillage?
3. What are the advantages of minimum tillage?
4. What factors are important during planting?
5. What is the last cultural practice?

N RO OTE WN P

BUBJINOTPA®UYECKUN CIIUCOK

1.T.B. MacnoBa — IlocoOue sl CEIbCKOXO3SIMCTBEHHBIX TEXHUKYMOB
«AHrnmuickuit S1361K», Mocksa, 2001

2. E.H. KomapoBa - AHTTTUHCKHI SI3bIK JJIS CHIEIUATBHOCTEH «300TEXHUS U
«Berepunapus» , — M., 2008

3. http:// en.wikipedia.org/wiki/Animal_Farm

4. http://www.ansc.purdue.edu/courses/ansc221v/sheep/sheep-basics.html
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Beeoenue

Hactosmee yue6HOe mocoOue MpeaHa3HaueHO AJis CIEUUaIbHOrO 3Tama
oOy4eHHS  aHTJIMACKOMY SI3BIKY B  CEJIBCKOXO3SMCTBEHHBIX TEXHUKyMax
(cnemmanbHocTh 110812 «Texnonoruss IIpouwsBoactBa u  Ilepepabotku
CenbX03MpOTyKITUNY).

L]env nocodus — 3aJI0)KUTh OCHOBHI HABBIKOB YTCHHSI U TIEPEBOJAa TEKCTOB
cpenHeil TpyaHocTr. PaboTas mo maHHOMY mMOCOOHMI0, Yy CTYJEHTOB (POPMHUPYIOTCS
NPAaKTHYECKUE HABBIKU Pa3IMIHBIX BHIOB PEUCBOM JEATCIHHOCTH.

abundant a-oOMJIBHBIN, OOraThIM

acid n-xucnota; fatty —s >xupHbIe KHCIOTBI

acid a-KUCIIOTHBIN, KUCIIBIN

additive n-go6aBka; npumnpasa

adiposec a- JXUPHBIN, KUPOBOI;

adult a- B3pocbrit

age V- BBICP)KUBATh, BRI3PEBATH

ageing 1- BBIJIEPIKKA, CO3pEBAET (ChIpa, Msca)

agitation n- mepememBanue,

aid v- momorarb

ash 51- 30712

assimilate v- mormomars

assist v- momorathb

aeration n - aspanus (OYBbI)

affect v — Biusith (Ha 4T0-111M00)

alfalfa n — mouepna

apply vV — npuMeHsITh, BHOCUTb

attachment n - npucnoco0cHuE

automation n - aBromaTu3anus

B

beef n-rossauua

belly n- xwuBoT

beverage n-nuthe, HAMUTOK

bedding n — moacTrika

body n — opran

breeder n — cenekimonep, )KUBOTHOBO/
broadcast v — pa30OpacreiBaTh (ceMeHa U Jp.)
bind v -cBs3bIBaTH

black pudding kpoBsinas xonbaca

bleed v myckatb KpoBb

body m -Teno

bone v- cHumMaTh MACO € KOCTH

braise v- TymuTh MsCO, IPEIBAPUTEIIEHO €r0 00KapHB
buffalo i 6yiiBo:

bulky |a 6Gonb110it

butchering n 3aboii ckora;
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buttermilk n maxra

C

calf renexka

can v KOHCEPBUPOBATh

canner N KPyIHbIM POTraThld CKOT HU3KOW KOHIUIINU
carbohydrate n yrieBos

careass n ryma

chiterlingsn pl ceunHBIC pyOILIBI

choice a-my4mmii (copt)

cholesteroln- xonectrepun

chop oTpyOICHHBIN KYCOK;

churn 1 macno6oiika (Maco)

diuming I[Tsmmr] 1 couBue, 1 m)manu! (»|acaa)
carbohydrate n - yriueBon

care n — yxo/, 3a00T1a; V 3a00TUTbCA

closely adv — tecHo

coarse a — KpyIHbIil (0 ceMeHax)

COMmMON a — OOBIYHBIN, pacCHPOCTPAHEHHBIN
compaction n- yrioTHeHHE

concentrate N- KOHLIEHTPUPOBAHHBIN KOPM, KOHLIEHTPAT
condition n- cocTosHME, KOHIUIIAS

control n — 6opbba, KOHTPOIT; V OOPOTHCS, KOHTPOJIUPOBATH
cost N — cTouMocCTh, cedbecTonMocTh; Pl 3aTpathl, U3AEPKKU
COVer V — 3aJieNibIBaTh(CeMeHa)

cowshed n — xJieB, KOPOBHHUK

crop n - (C.-x.) KyJbTypa

crossbreeding n - kpocc-OpuauHT (CKpEIIMBaHUE HEPOICTBECHHBIX 0CO0EH )
cultivation n- BeipamuBanue, Bo3aeabIBaHne; 00padboTKa
cutter n — pezanpHas MamMHa

compound n coeTMHEHNE; COCTaB

condiment n npumnpasa

conformation n gopma,

consistency n crpyrypa;

constituent n cocraBHas 4acThb,

contamination m 3arpsi3HeHHE, TIOPTa,; MOpYa,

corned a counenslii; ~ beef conounua

cottage cheese n nomarnruuii ceip; TBOpOT

cream n CiIIMBKH, «peM, SOUIl ~ CME€TaHa,

cream dicese N- CIIMBOYHBIH CBIP

cuisine KyXHsl, KyJMHApHOE UCKYCCTBO

cull [a GpakoBaHHBII

culture nm kynbTypa GakTepHii

Cure v KOHCEepBHUpOBATH
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D

dairy a — MostouHbI#

depreciation n- amopTH3alus, U3HOC
digestible a — mepeBapuBaeMblii, YyCBOsIEMbIi
digestion n - mepeBapuBaHue, YCBOCHHUE
digger n - komanka

draft a - TaroBEI, paboumii (CKOT)
dual-purpose (cattle) a- Msco-MOI0UHBII CKOT

E

economics N — 3KOHOMHKa

economy N — 3KOHOMMKA, XO35IUCTBO

efficiency n — appexTuBHOCTD, TPON3BOTUTECIIEHOCTD
electronic a — aekTpoHHBIN

employment n- 3aHsATOCTH

F

farming n — BeieHue x03s1HCTBA, 3eMIICCITHE

fibre n — kneruaTka

fibrous a - MmoukoBartsbIit (0 KOpHE)

fine a — MEIKOKOMKOBATBIH (0 IMOYBE), MEJIKHI (O CEMEHaX)
firm a — ymioTHEHHBIH, oceBIIHiA (0 TTOYBE)

flock n — oTapa

G

gain v — mpuOaBJisTh B Bece

germination n — npopacranue

grass n — 3;ak, Tpasa

grower n — ¢gpepmep, KOIXO3HHUK; TPOU3BOIUTEID

H

herbicide n — repOuruz

high-yielding a — BeIcOKOYpOsKaliHBIi, BHICOKOYTOMHBIIM
inbreeding n- uHOpUIUHT (POICTBEHHOE CIIAPUBAHKE)
indication n - mokazareinn

indigestible a — nenepuBapumebIii

I
Insecticide n - naCcEeKTUIIN

K
kind n - Buzx
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L

laid n TomeHbI CBUHUHOM JKUP
leanness i xymo0a, ucromieHue
ligament n cBs3ka

lights n nerkue

liver nevenn

lung | (>xat.) nerkoe
labour-consuming a - Tpynoémkuit
legume n — 6o60BOE pacTeHme

lifter n - moapEMHOE MpHCTIOCOOICHNE
game 1 TA9b

grading n xmaccudukarus,

grind [graind] (ground, ground) v monoTh
grinding 1 U3MeNIbUYCHHHUE, TTOMOJT;
ground a MOJIOTBIH,

half-and-half n cMech AByX BellleCTB B paBHBIX 4aCTAX
haltv H

OCTaHaBJINBATh,

ham n 6expo, IsKKa

harden v cTaHOBUTBCS KIOpU

M

mammal m miekonuTaroIIee

maintenance n — moajep:kaHue, COXpaHCHUE
management n —coepkaHue, yrpaBICHUE
markedly adv 3ameTtHO

marketing n — peanu3anus, cObIT

mellow a — peIxJIbIii, criesnbIii

mobility n - noGBMXHOCTH, MOOMIIBHOCTh
mount v - HaBenBaTh

N
nutrient N — muTaTeILHOE BEUIECTBO; ¢ MMUTATENBHBIH
nutritional a — nmumesoit

@)
overfeed v - mepexkapMiInBaTh

P
photosynthesis n - ¢porocunTes

POWer N — SHeprus; V IPUBOIUTH B IBUKEHHE

practice n - mpuém

production n — Bo3enbIBaHKE, TPOU3BOACTBO
productivity n — mpou3BOAUTEIBHOCTD, MPOYKTUBHOCTh
profitability n — perTabenbHOCTD, MPUOBLILHOCTH
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profitable a — perrabenbHbBIN, TPUOBLTEHBIN
purebred a — uncronopoaHbIit

R

rainfall f n — ocanxu

remove V — BEIHOCHUTH (ITUTATEIILHBIC BEIIECTBA U3 TIOYBHI)
roughage n — rpy0sIii KopM

S

seedbed n — marHs

self-propelled a - camoxoaHbIi

set vV — ycraHaBlMBaTh, HallaXKUBATh
sheep-pen n — oB4apHsI, 3aroH JJIsl OBEI]
sire N — mpou3BOAUTENH (O KUBOTHBIX )
soybeans n - cos

spread v - pa3dpachiBaTh

stand n — BcXobI, TPAaBOCTOM, CTEOICCTOM
supplement n — to6aBka

T
tap a - crepkHEBOM (0 KOpHE)
technology n — TexHomorus
tuber n - x1yOeHb

U

underfeed v- HegokapmIUBaTH
utilization n - ucrons3oBanue

\%
variety n — copr

W

water-n mepoet, ppyKToBOE MOPOKEHOE Ha BOJE
whip v couBath

whole a neapHbIN; - milk HEIEHOE MOJIOKO
wholesale a onrroBbrit

Y
yield n — ypoxaii,
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GRAMMAR
BPEMEHA I'PYIIIIBI INDEFINITE

Present Simple (Indefinite)

Ckasyemble, BBIpaXX€HHBIE. (OPMOHM TJlarojia. B HACTOAIIEM IPOCTOM
(HeompeaeIeHHOM) BpeMeHH, 0003Ha4al0T OOBIYHBIC, PETYIApPHbIC NEHCTBUS WIH
co0O0IIAarOT (haKThI.

dopMaTbHBIM. TPU3HAKOM TJIaroja-cka3yeMOoro B HACTOSIIEM IMPOCTOM
BPEMEHU SIBIIACTCS JIMOO OTCYTCTBUE OKOHYAHUS: JUisl 1-ro v 2-T0 1. €. 4. u 1, 2,
3-TO JI. MH. 4.; THOO HaJTW4He OKOHYAHUS -(€)S: A1 3-10 JI. e. .

Currently the fashion industry relies more on mass market sales.

Fashion designers work in different ways.

Present Simple ob6pa3yercs oT nHbUHUTHBA O3 YacTHIBI tO I BCEX JIMII
€AMHCTBEHHOTO M MHOXECTBEHHOI0 uuciia (KpoMme 3-TO JiMla €JUHCTBEHHOTO
yucia). B 3-M nuiie eqMHCTBEHHOTO Yncie A00aBiseTcs cypdukc -S (-es).

| sew We sew

You sew

HelShe sews  They sew

Cnyyau ynotrpeOieHus:

1, OObI4HOE, PETYIISIPHO MOBTOPSIOIIEECS ACHCTBUE B HACTOAIIEM (4acTo ¢
HapeynsiMu eVely day kaxnplid aeHs, usually oderano, often gacro, never aukormaa
UT. I);

2. O0uien3BecTHbIE (PAKTHI, HEOPOBEPKUMASL UCTHHA.

3. Pan mocnenoBaTeNbHBIX JEMCTBHII B HACTOSIIEM (Y4acTo ce cioBamu at
first cnauana, then sarem, morowm, after mociue u . 11.).

4.B mpuaaTOYHBIX MPEUIOKEHUSX BPEMEHH M YCJIOBHUS IMOCIE COr30B: If
eci, When korja, as Soon as xak Tosbko, before npexme yem u ap. BMecto Future
Indefinite.

5. EnvHUYHOE, KOHKpETHOE JelCcTBUE B OynymieM (0OOBIYHO HAMEYEHHOE K
BBITIOJTHCHUIO, 3allJIJAaHUPOBAHHOE, C yKa3aHUEM BPEMCHHM B OYIyIIeM, 4YacTo C
ryIarojamMu, 0003Ha4aroMKUMH IBHKCHHE).

6. JlelictBue, coBepliamolieecss B MOMEHT peud, C TIJarojiamMu, He
yIOTpeOJIIONMMHCS BO BpeMeHax Tpymmel Continuous (to see, to hear, to
recognize, to want, to understand u ap.).

OOpa3oBaHne BONPOCUTENbHOH W oTpuuaTeabHO ¢Gopmbl Present
Simple.

OtpuiiatenbHas W BOMPOCUTENbHAS (GOpMBI 00pa3yloTcs MpPU MOMOIIU
BCIIOMOTaTEIbHBIX r1aroJa to do:

do (st BCex JIMI M YKces1, KpoMe 3-TO JIMIa €. 9)

does (s 3-ro nuia /1. Yucia);

[Ipu oOpazoBaHnMK OTpUIIATENHEHON (DOPMBI BCIIOMOTATENbHBIE TJIArojbl C
gacTamer Not croat mociie momiexariero. OCHOBHOM TJIarojl coxpaHseT GhopMmy
nH(puHUTHBA O6€3 yacTus 0.
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Tak kak ¢opma does comepxur B cebe TOKazareidb 3-ro JiMIA
eMHCTBeHHOTO uncia Present Simple ocHoBHOM Tiaron ymorpebmsieTcss B popme
nHbuHUTHBA (0e3 yacTuIlbl 10) 1 -S (-eS) yike He IpuOaBIsSCTCs.

[Ipu  oOpa3oBaHuM  BONpocUTEIbHON  (GopMbl  (OOmKMKA  BOMPOC)
BCIIOMOTATeNIbHbIE TJIAarojibl CTaBATCA mepen mnoanexamuMm. OCHOBHOM riaroi
cTouT B (popMe HHPUHUTHUBA O€3 YacTHUIIHI to.

My sister sews (yrBepauTeabHast)

Does my sister sew? (BompocuTteabHas)

My sister does not sew (oTpuiarenabHasi).

Past Simple (Indefinite)

Past Simple ynorpebasercs, korma pedb HIST O ACHCTBUH MM COCTOSIHHH,
HMMEBIIIEM MECTO B IIPOIIIJIOM.

B mpemnoxennn oOBIYHO €CTh yKa3aHWE Ha BpeMs JIEUCTBHS B IPOIIIOM
MyTeM ynoTpeOIeHHs CIIOB:

yesterday, last night/week/month/year/time, the other day, ago...

CranmaptHele Tiaronel  obOpasytor Past Indefinite (Simple) myrem
npubasiennss kK UHGUHUTUBY (Oe3 uactuubl t0) cybdukca -e s Bcex JuIl
€MHCTBEHHOTO U MHO>KECTBEHHOT'O YHUCJIA.

| worked We worked
You worked
He/She worked They worked.

Cnydan ynotpeOiaeHus:

1. JlelictBue B NpOLUIOM, MPOU3OLIEANIEE B KaKOM-TMOO YKa3aHHBIN
MOMEHT.

2. PerynspHo moBTOpstoIEeCs AeUCTBHE B TIPOIILIOM.

3. B stoMm ciydae gacto BMecto Past Simple ynorpebnsercs obopoT used
to+ MHPUHUTUB, KOTOPBIA TaKXKE MOXKET YKa3blBaTh Ha JJIUTEIBHOCTh MEPHOJA
JIEUCTBUS B MPOIIIOM.

4. TlocnemoBarelbHBIC ICHCTBHUS B MPOIIIOM.

B aHTnuiickoM sI3BIKE BCE TJIATOJIBI JICIATCS HA JIBE TPYIIBL: MPAaBUIbHBIC U
HEeTpaBUIIbHBIC, KOTOPBIC UMEIOT pa3Hyto (hOpMY MPOIIEIIETO BpEMEHH.

[Tpumep:

to contain — contained (npaBUILHBIN TJIAT0J)

to come — came (HenpaBUIILHBIN TJIaroJ)

dopMaIbHBIM MPU3HAKOM TPABUIIBHBIX TJIATOJIOB B IMPOIICAIIEM BPEMEHHU
sBisercss okoHuanue -ed. Kak Bbl 3HaeTe, (opmMa MPOIICANIEIO BPEMEHU
NPaBUJIBHBIX TJIATOJIOB B CIOBApEe HE IPUBOIHUTCS.

dopMaIbHBIM TPU3HAKOM TPUHAUICKHOCTH K TPYIIEe HEMPaBUIBLHBIX
TJIaroJIOB SBJSIETCS 0cobast (hopma MPOIIEAIIET0 BpEeMEHH, KOTopasi 00s3aTeIbHO
MPUBOJMUTCS B CJIOBApe W CTOUT HEMOCPEACTBEHHO TIOCIIE HEOIPEaeICHHON

bopMmBL.
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[Ipumep:
coMme— came—COMe
build — built — built

OO0pa3oBaHKE BOIIPOCUTEIBLHON M OTpHUIlaTeIbHON Gopm Past Simple.

OTtpuniatenbHas W BOMPOCHUTENbHAs (OPMBI 00pa3ylOTCS TPHU TTOMOIIH
BcrioMoraTesibHoro riarosa did (uis Bcex JIMI U Yucel).

[Ipu oOpa3oBaHuM OTpUIIATETHLHON (OpPMBI BcrioMoraTenbHbIi Taroin did c
yactuied NOt cTtouT mocne nmoanexarmiero. OCHOBHOM Tiaros coxpasser (opmy
uH(puHUTHBA 6e3 yacTuilsl to. [Ipu 06pa3oBanun BompocuTensHOM Gopmbl (00IIHiA
BOIIPOC) BCIIOMOTATENbHBIN TJaroy CTaBUTCS mepes moiiexamuM. OCHOBHOM
1J1IaroJt CTOUT B ¢OpMe nHPUHUTHBA O3 JacTHIIHI {0.

My sister worked (ymeepoumenvhas)

Did my sister work? (6onpocumenvnas)

My sister did not work. (ompuyamenvras)

Future Simple (Indefinite)

['naromsl B ¢opme Future Simple Ha3piBaloT JEHCTBHE €M COCTOSHUE,
KOTOpPOE MPOU30MIET B OYIyIIEM.

Future Simple oOpa3syetcs nmpu momolIy BCroMorareibHbIX riiarosos shall

(st 1-ro JuIa eIMHCTBEHHOTO M MHOYKECTBEHHOTO yncia), Will (s 2 u 3
JUIa €IWHCTBEHHOTO M MHOXXECTBEHHOTO 4YHCJIa) W WHPUHUTHUBA Tjaroja Oe3
qacTullsl to.

shall
We + OCHOBa riaroJja
You
He/She will
They
[Ipumep:

| shall work as a disigner. — £ 6yny paboTars au3aiiHepoM
She will work as a disigner. — Ona Oynet padboTath AU3aitHEPOM

Caydaun ynotpebiaeHus:

1. [elicTBUE, KOTOpPOE COBEPIIUTCS WM OyJIET COBEpIIATHCS U OyAyIIEM.
310 BpeMsi MOKET 0003HaYaTh KaK OJIHOKPATHOE, TAK U MOBTOPAIOIIEECS ICUCTBUE
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(4acTo ¢ TakMMH OOCTOSITEIILCTBAMH BPEMEHHM, Kak tOMOrrow 3astpa, in a week
gyepes3 Heneno, Next month B ciexyromem mMecsie u T. 1.).

2. BeIpaxkaeT psi mocieI0BaTeNIbHBIX ACHCTBHIA B Oy TyIIeM.

3. OOmen3BecTHbIE (aKThI, SBISIONMECS HEOMPOBEP)KUMON HCTHHOM,
COOOIIAIONME O TOM, YTO OyAeT BEpHO BCerjaa Mpu BCEX YCIOBUSX, B JIIOOOI
MOMEHT OY/IyIIETO.

OOpa3oBaHue BONPOCUTEIBHONH M oTpuuaTenbHOU ¢dopm Future Simple.
OtpurnatenbHass ©W  BONPOCHUTENbHAas (QOpMBI  O0pa3yrOTCs BpU  ITOMOIIU
BCIIOMOTaTEIbHBIX TJIar0JIOB:

shall— ms 1 numa eAMHCTBEHHOTO M MHOYKECTBEHHOTO YHUCIIA.

Will — nnst 2 m 3 vmma eqMHCTBEHHOTO U MHOXKECTBEHHOTO YHCIIA.

[Tpu obOpazoBaHWM OTpHUIIATEIHHONH (UPMBI BCIIOMOTATEIbHBIC TIATONBI C
gactuieid NOt crost mocie momanexamniero. OCHOBHOHM Tiarosn coxpaseTr gopmy
nHpuHUTHBA 6e3 yacTuils t0. [Ipu 06pa3oBanuu BompocuTensHOM Gopmbl (00IIHiA

BOMPOC) BCIIOMOTATENBHBIE TJAroyibl CTaBSTCS TMEpPed  IMOAISKAIIUM.
OcHOBHOI1 r1arosa ctout B popme nHpUHUTHBA 0€3 YacTullsI to.

My sister will work as a designer

Will my sister work as a designer?

My sister will not work as a designer.

B mocnennee Bpems B pa3rOBOPHOM aMEPUKAHCKOM AHTJIMMCKOU A3BIKE BCE
Yalie MCIOob3yeTcsl BCoMorarenbHblid riaron Will muist 1 numa equHCTBEHHOTO U
MHoxecTtBeHHoro yucia: | will go. We will go.

Ho xnaccuueckuii BapuaHT aHTJIMACKOW FPAMMAaTHKUA OCTAe€TCsl MPEKHUM: |

shall go. We shall go.

BPEMEHA I'PYIIIBI CONTINUOUS

['naronsl B popme ContinuUoOuS o3HaYarOT ACHCTBHE, KOTOPOE MPOTEKACT B
ONpPEICIICHHBII MOMEHT WM OTPE30K BPEMEHM B HACTOSIIIEM, MHPOLIEAUIEM U
OymyIiem.

Present Continuous

B Present Continuous BbeIpakaloT JEWCTBHE, MpOTEKaloIIee B
ONpeJeIeHHbIA MOMEHT WJIM B ONPEIECICHHbIA MEPHOJ BPEeMEHH (KOTOPbIN JIHOO
YIIOMUHAETCS B MPEII0KEHHUH, IUOO SICEH U3 KOHTEKCTA).

Otu GopMbl 00Pa3yIOTCs MPU MOMOIIM BCIIOMOTAaTeIbHOTO Tiaroja to be B
HacTosmeM BpeMmenu + Participle 1 (rimaron + — ing) cmbiciaoBoro riarona. Ipu
cupsbkeHnn Tiarosa B ¢gopme Continuous BcromoraTenbHBIH Tiaron to be
M3MEHSETCS 10 JINIaM.

| am learning English Grammar. We are learning English Grammar.

You are learning English Grammar.

He/she is learning English Grammar. They are learning English Grammar.
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JIMUTeNbHOCT,  NEWCTBHS  HEPEAKO  TMOAYECPKUBACTCS  HAIMYUEM B
npeioxkeHnr Hapeuuit: constantly (mocrostauo), continually (senpepsiBaO), NOW
(celtuac, B HaCTOAIIMNA MOMEHT).

Cnyyau ynotrpeOieHus:

1. JleiicTBuE B pa3BUTHH, HE3aKOHYEHHOE, TPOUCXO/ISIIEEe B MOMEHT PEUH.

2. JleiictBue B Ommkaiiimem OyaymieM (OOBIYHO € OOCTOSATEIbCTBOM
BPEMECHH).

Ha pycckuii s3Ik ckaszyemMoe B (hOopMe HACTOSIIETO IMPOJIOJKEHHOTO
BpEMEHH MEPEBOAMUTCS, KaK MpaBUiie, IJIarojaMi HECOBEPIICHHOTO Buaa. Hepenko
JUIA aJIeKBATHOTO TIEpEBO/Aa TaKOW TJIArojbHOW (OPMBI, HE MMEIOIICH MPSIMOro
DKBUBAJIEHTA B  PYCCKOM  SI3bIK€, HCIOJB3YyeTCS  COYETaHWEe  rJjaroia
HECOBEPIICHHOTO BUA U CYIIECTBUTEIBHOTO, MPUJIAraTeIbHOTO WA HApeyusl.

Hanpumep:

All through the day she is reading.

B meuenue 6ceco ousa ona uumaem.

Bormpocurenbhas dbopma rjiarojia oOpazyercs BBIHECEHUEM
BCIIOMOTATENLHOTO TJ1arojyia Ha 1-e MecTo.

Is she working?

OtpuriarenbHast popma obpaszyercs npudaBiIeHUEM YacTUIIbI NOt K TIaroiy.

He is not making a report.

Past Continuous

B Past Continuous BeIpakaroT JeHCTBHUE, MPOTEKAOIIEe B ONPEACICHHBIN
MOMCHT B ITPOIIJIOM.

Ot HopMbI 00PA3YIOTCS MPH MOMOIIM BCIIOMOTATEIbHOTO Itaroia to be B
nporieamem Bpemenn + Participle 1 (rmaron + — ing) cMmeiciaoBoro riiaroja. Ipu
cupsbkeHun Tiarosa B ¢opme Continuous BcromoraTenbHBIH Tiaron to be
HU3MCECHSCTCH 110 JIMLaM.

| was learning English Grammar.  We were learning English Grammar.

You were learning English Grammar.

He/she was learning English Grammar.  They were learning English
Grammar.

JIMUTENbHOCT,  NEWCTBHS  HEPEAKO  IMOAYCPKUBACTCS  HAIMYUEM B
npenoxeHun Hapeunid: While (rmoka, B To Bpems kak), all day long (Becw neHb),
the whole month (uensrii mecsi) u T. 1.

OtpuniatenbHas (popma oOpazyercss mnpuOaBICHUEM OTPHUIIATEILHON
yacTulkl NOt k rinarony.

He was not making a report.

Caygau ynotpebiaeHus:

1. [eiicTBue B pa3BUTUH, HE3aAKOHYEHHOE, IPOUCXOJUBIIECE B
ONPEAECICHHBIM MOMEHT B ITPOLLIOM.
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2. JleiicTBue, MpOTEKaromee B MOMEHT, KOTJa MPOM3O0IUIO TaKoe, JIOO
Apyroe ACWCTBUE, BhIpakeHHOe B Past Simple (B mpuaaToOYHbIX MPEaIOKEHHSIX,
OOBIYHO HAYMHAKOIIUXCS CO ciIoBa When koraa).

3. IMapamienbHbie ICHCTBUSA B MPONLIOM (B MPHIATOYHBIX MPEIOKECHUSIX
BpPEMEHH, OOBIYHO HAYMHAIOIIMXCS cO clioBa While moka, B To BpeMs Kak).

4. JleiicTBue, TMpOTEKaBIlee B OrPaHMYCHHBIM mepuoa (Korma B
HPEJIOKEHUH TTOTYePKUBACTCS JIIMTEIBLHOCTD Tpoliecca), yacto co cioamu all
day long Bech nenb, the whole month menbrit mecsiiy u 1. 1.

Future Continuous

B Future Continuous BbIpaXkaroT JIeHCTBHE, MPOTEKAOIIEE B ONPEACIICHHBIH
MOMEHT WJIH B OIPEACICHHBII MEPHOI BPEMEHHU B Oy IyIIEM.

Future Continuous oOpasyeTcst Mmpu IMMOMOIIM Tjaroyia to be B OymymeMm
Bpemenu + Participle 1 (rmaron + — ing) cmeicioBoro riaroia. Shall/will gacrto
cokpamat a0 | 6 cmumucmuuecku metimpanvuvix ymeepocoenusix. Bymyiee
amuTensHoe Bpems (orpunanue Will not/won't nmepen be)

I"Il be reading tomorrow all day long.

Ot GopMbl 00pa3yrOTCS MPU MOMOIIM BCIOMOTaTeNIbHOrO iarona to be
Participle 1 (rnmaron + — Ing) cmbicioBoro riarojia. [Ipu crpsbkeHUM Taroja B
dopme Continuous BcriomMorartenbHbIH r1aron to be u3mMeHsieTcs 1mo Jmmam.

| shall/will be reading  We shall/will be reading
You will be reading
He/she will be reading  They will be reading

BornpocurenbHas dbopma rJ1aroJia oOpa3zyeTtcs BBIHECEHUEM
BCIIOMOTaTENILHOTO TJ1arojia Ha 1-e MecTo.

Will she be working?

OtpumarenbHas ¢opMa o0pasyercss NpuOaBIEHUEM OTPHUIATEIbLHON
yacTulpl NOt k riaroiny.

He will not be working.

Cnyuyau ynotrpeOieHus:

1. [lelicTBue B pa3BUTHH, HE3AKOHYEHHOE, MPOUCXOSIIEE B ONPEICICHHbBIN
MOMEHT B OyJyIieM, JIMOO B TEUCHHE 1IEJI0r0 TIEproia B Oy IyIiem.

2. JlelicTBHE, KOTOpOE OYZIET COBEPIIATLCS, MPOTEKAaTh B TOT MOMEHT, KOT/1a
MPOU3OUIET APYroe AeUCTBUE, BhIpaXKEHHOE TyarojioM B gopme Present Simple B
MPHUIATOYHBIX TPEUIOKCHHUSIX BPEMEHH, HAUMHAFOIIUXCS CO cIoBa When korya).

3. IlapannenbHble ASUCTBUS B OyAYLIEM, T. €. MPOTEKAIOIINE B OJJHO U TO e
BpeMs (B MPUIATOYHBIX MPEIJIOKCHUSIX BPEMECHU, HAUMHAIOLIMXCS co cioBa While
MOKa, B TO BpEeMSI Kak).

4. JleiicTBue B OyayleM, KOTOPOE IBUTCS PE3yJIbTaTOM €CTECTBEHHOTO X0/1a
COOBITHH, MPUYEM TOUYHOE BPEMS €TI0 COBEPIIICHUS MOXKET ObITh HE YKa3aHO.
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BPEMEHA I'PYIIIIbI PERFECT ACTIVE

®opma Perfect Bcerma ykassiBaeT Ha TO, YTO JCHUCTBHE 3aKOHYCHO WIIU
3aKOHUUTCS K OINPENCICHHOMY MOMEHTY B HACTOSAIIEM, IIPOIICIIIEM I
OymymieM BpeMeHa 1, TAKUM 00pa30M, BEIpaKaeT MpeAlIeCTBOBAHHUE.

®opma Perfect 00bdHO TIEPEBOAMTCS HA PYCCKHIA SI3BIK TNIATOJIAMH B opMe
MPOIIE/IIEro Ui OYyAyIIero BpeMEHU COBEPIIICHHOTO BU/IA.

Present Perfect.

The Present Perfect Tense o6o3Hauaer neiicTBre, KOTOPOE 3aBEPIIUIOCH K
HACTOSIIIEMY MOMEHTY WJIM 3aBEpIICHO B TMEPHOJ HACTOAIIETO BPEeMEHHU (B 3TOM
roJly, Ha 3TOU HeJene.)

Xorts rmaronsl B the Present Perfect wacto mepeBoasiTcst Ha pyccKuid S3bIK B
IPOIIEIIIIEM BPEMEHH CIIeIyeT IOMHUTD, YTO B AaHTJIMICKOM SI3BIKE OTH JICHCTBUS
BOCIIPUHUMAIOTCS B HACTOSIIEM BPEMEHH, TaK KaK MPHUBS3aHbl K HACTOSIIEMY
PE3yIbTATOM 3TOTO JCUCTBUS.

B coOctBennom 3HaueHuu the Present Perfect ymorpeOmisiercs s
BBIDAKEHUSI JIEUCTBUM, KOTOpbIE B MOMEHT pEYM BOCIPUHUMAIOTCS Kak
cBepmmBIIecs. B sToM cimydae B IIeHTpe BHUMAHHMS HaxXOJUTCS CaMo
CBEpILUBLICECS JICHCTBUE.

dopma Present Perfect oOpasyercs u3 auanHoit Gopmbl riaarona to have B
HactosmeM Bpemenu (Present Indefinite (Simple) + Participle Il cmbicmoBoro
riarofa.

[Tpumep:

You have seen a miracle.

Present Perfect ymotpeo6siercs:

1) 11t BRIp@XKCHHSI 3aKOHYHMBIIIETOCS ICHCTBHS, KOT/Ia BpeMsI HE YKa3aHo;

2)c  oOcrosATeNbCTBaMH, O0O3HAYAIONIMMU  TIEPUOJ,  BPEMCHH, HE
3aKOHYHBIIHICS 10 HAacTosmero momenta: today, this week, this month, this year;

3) ¢ HapeuusMH HEOIPEAEICHHOrO0 BpeMeHHu. ever, never, often, seldom,
already, just, before, yet, lately, of late;

4)ans  o0O3HA4YCHHMs ~ JCWCTBUS,  HAYaBIICTOCS B NPOILIOM H
IPOAOJDKAIOIIErOCs B HACTOSIIEM, CO CIOBaMHU since ¢ TeX. mop, kak . for — B
TedeHue. B aTom ciydae rimaron B Present Perfect oGeruHO mepeBomuTcst Ha
PYCCKHI SI3BIK TJ1aroJioM B HACTOSIIIEM BPEMEHH.

Present Perfect e ymotpe0OinseTcs, €ciii Bac MHTEPECYET BpeMsl ACUCTBUS
WIK yKa3aHO TOYHOE BpeMs a MpOIJIOM, H 3TOM cllydae HCIoib3yercs Past
Simple.

Past Perfect

Past Perfect oGo3Hadaer aelicTBHE, KOTOPOE MPOM3OILIO JO KaKOTO-TO
MOMCHTA a IIPOHIIOM, T.C. BbIPAXKACT I[Gf/iCTBI/IG, 3dKOHUYHUBIHICCCA OO0 Hadalia
I[perFO I[GIZCTBI/I)I N yKaBaHHOFO MOMCHTA B HpOHIJ'IOM.
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dopma Past Perfect oOpasyercss u3 nmuHoi ¢dopMmbl Tiaroia to have B
npomenmem Bpemenu (Past Indefinite (Simple) + Participle 1l cmbicmoBoro
rjarosia).

| knew London so well because | had visited the city several times.

Ynorpebnsercs;

1. Korma ecTtp yka3aHM€ MOMEHTAa BpPEMEHH, K KOTOpPOMY 3aKOHYMJIOCH
JeCTBHE B MPOLUIOM. DTOT MOMEHT OIpeneisieTcss 00 00CTOATEIHCTBOM
BPEMEHH C TpeajoroM by (k), aub0 IpyruMm OCWCTBHEM WM COCTOSHHEM B
MPOIILIOM, KOTOPOE MPOU30IILIO MO3KE U BhIpaXkaeTcs riarosiom B Past Simple.

2. Korna nmerictBue B MPONUIOM UMEIO MECTO PAHEE IPYroro IEUCTBUS.

3. B KOCBEHHOH peun IS epejayy HACTOSAIIEr0 COBEPIIEHHOIO U ITPOCTOIO
IPOLIEAIIETO BPEMEH.

Future Perfect

Future Perfect o0o3HauaeT JeHCTBHE, KOTOPOE 3aBEPIIUTCS K
OTIpeNIeICHHOMY MOMEHTY B OyayIieMm, T.e. BBIpaXaeT ACHCTBHE, KOTOPOE
3aKOHYMTCS JI0 Hadaja JPyroro ACHCTBUS WIM 10 YKa3aHHOTO MOMEHTa B
OyIyIiem.

dopma Future Perfect oopasyercst u3 BcriomoratesbHoro riarosa shall/will
+ ymyHOM Qopmbl Tiarona to have B Oymymem Bpemenu (Future Simple) +

Participle II cmbIiciioBOTO TJ1aroa;
shall

+have+V3
will

[Tpumep:
I’ll have finished this task by Friday.
She will have forgotten about her promise in five years.

Bynyiiee cBepiieHHOE BpEeMs YacTO 3aMEHSACTCS MPOCTHIM OYIyILIUM.
Ynorpebnsercs yacto ¢ odcrostensctBamu by then™ - k Tomy Bpemenu, «by...

o'clock» - x ... wacy, «by the end of» - k kKoHITy:

OtpuriatesbHas U BOIIpocuTebHast popma riarosioB Bpemeru Perfect.

dopma BpeMs
Present Perfect Past Perfect Future Perfect
VYrBepaurenbhas — He has beento He had beento He will have
India twice. India twice. been to India twice
by the next year
Bonpocurensnas Has he been to Had he been to Will he have
India twice? India twice? been to India twice
by the next year
OTtpuniarenpHast He has not beento He had not Hewill not have
India twice been to India been to India twice
twice. by the next year
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CTPAJATEJBHBII 3AJIOT (PASSIVE VOICE)

3ajor — 3TO KaTeropus Iiarojia, KOTopas yka3blBaeT Ha OTHOILICHHE
cyObeKTa Wi 00bEKTa K ICUCTBUIO.

JeiictButenpupiii 3amor (The Active Voice) mokaspiBaeT, 4TO CYOBEKT-
MOJJIeKAIIEE: YEIOBEK, MPEMET HITH SIBIICHUE TPOU3BOIUT JICHCTBUE.

Crpanmarenpubiii 3amor (The Passive Voice) moka3bpiBaeT, 9TO JICHCTBHE,
BBIP2)KEHHOE TJIAr0JIOM, HAIPABJICHO Ha CyOBEKT.

['maron B Qopme CTpamaTenbHOTO 3ajiora HCHOIB3YeTCs IS BBIPAKCHHS
JCUCTBUS, HE COBEPIIAEMOTO IMOJICKAIIUM: TO €CTh TJIAroJI-CKa3yeMoe BbhIpaKaeT
JCCTBUE, HATIPABIICHHOE HA TIOJIeKAIIIee.

dopma cTpasaTeIbHOro 3aji0ra 00pa3yercs Ipyu  MOMOIIU
BCIIOMOTATEJILHOTO TJiarosia t0 be B COOTBETCTBYIOIIEM BPEMEHH, 3a KOTOPBHIM
cieayet 3-s1 popma cmbicioBoro riaarosa (Participle I1): to be + V3

BcnomorarenbHbIN IJ1aroil U3MEHSIETCS U 6€pCT Ha ce0s IoKa3zaTelH JINII,

yucia u Bpemenu. Past Participle He usmensiercs, a nepenaet CMBICII
BbICKA3bIBAHUA.

| am (was) examined. We are (were) examined.

You are (were) examined.

He/She is (was) examined. They are (were) examined.

OO6pazoBanue GopM riaroyia B CTpagaTeIbHOM 3aJI0Te.

Simple Continuous Perfect
To be +V3 To be being + V3 To have been + V3
Present | am examined | am being examined | have been
examined
Past You were examined  You were being You had been
examined examined
Future She will be examined She will had been
examined

[IpaBwibHBIE W HEMPaBWIbHBIE TIJIArOJbl OTJIMYAIOTCA IO CHOCOOY
obpazoBanust 3-i1 ¢opmbl. TpeThs Gopma TpaBUIBHBIX IJ1arojOB COBIAIAET C
(dbopMoii TIpoIIeaIIero BpeMeHH, TO eCTh UMeeT okoHuyanue —ed. HempaBuibHbIe
TJIaroJibl UMEIOT 0co0yI0 3-10 (hopMy, KOTOpasi MPUBOIUTCS B CIOBAPE B KPYTIIBIX
cKoOKax mociie BTopoi (popMbl ((hopMbI TIPOIIEANIST0 BPEMEHH ) HETIOCPEICTBEHHO
MOCJIe HeOoMpeneIeHHOM (OpMBI TJaroa:

Go —went —gone

Break — broke - broken
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B mpennoxxeHun BcrioMorarebHbIN TI1aroi to be cormacyercs ¢
nojaJieXKaluM B JIMIE W 4YHUCJe, a TakXKe YyKa3blBaeT Ha BPEMs COBEPILICHUS
JICHCTBUS.

[Tpumep:

These things were made in China. (3 auyo mu.u np.ép) English is spoken all
over the world. (3 auyo eo. u. nacm. ep.)

Ha pycckuil si3bIK MpeasioKeHUsI CO CKa3yeMbIMU B CTPAJaTelIbHOM 3aJIoTe
MOTYT TIEPEBOJIUTHCS HECKOJIBKUMH CIOCOOaMHU: KpaTKoW (OpMON mpUyacTus,
BO3BpaTHOW (GoOpMOIl Tyarojla, HEOMpEAeTICHHO-TMYHOH (QopMoil  Tiaroia,
HEOTpeACNeHHO-TUYHON (popMON Tharona W, HEPEAKO, PYCCKOE MPEAJIOKEHUE
OTJIMYAETCS OT aHTJIMICKOTO IO CTPYKTYpE.

B HekoTOophIX ciydasx ckazyemoe B IepeBoje umeeT  (opmy
JEHCTBUTEIBLHOTO 3ajiora. Takue BapuaHThl MEPEeBOJA BO3MOXHBI B CIydasXx,
KOI'/Ia B aHTJIMHCKOM TPEJIOKEHUH YKa3aHO JIMIIO, COBEpIIaroliee NeUCTBUE (...
were studied ... by many scientists).

[Ipu mepeBoje BHIOMPAIOT TOT CIOCOO, KOTOPBIM B JAaHHOM CiIy4ae JydIle
BCEr0 COOTBETCTBYET HOPMaM PYCCKOTO SI3bIKA.

The experiment is performed.

IKcnepumMeHm GblNOJHEH.

DKcnepumMeHm 8blNOJHAEMCA.

IKcnepumeHm blNOAHION.

3a cka3yeMbIM B CTpaJaTelIbHOM 3aJlore YacTo CICAYIOT mpemiord by u
with, o3HaYaOMIMX JIUIO WIK MPEAMET, MPU HOMOIIU KOTOPOrO OCYIECTBIISIETCS
JICUCTBHE.

This text is written by pen.

[Tpu oOpa3zoBaHKU BOMPOCUTENHHOM (hOPMBI BCIIOMOTATENIbHBIHN TIIaro
CTaBUTCS NIEPEN MOAJIEKALINM:

Is this text written by pen?

Ecnu BciomoratenbHbIH r1aroi yrnorpeossercs B ciaoxHoi ¢popme (have
been, will have been u m.0.), To nepen MoIEKAIIMM CTaBUTCS TOJIBKO IEPBBIi

BCIIOMOT'aTEJIbHBIN TJ1aroJi:

Had the cake been eaten?

Will the experiment have been performed?

[Ipu oOpa3zoBanuu oTpuLATEIbHOM ¢GopMbl yacTUUa NOt criexyer 3a
BCIIOMOTaTeJIbHBIM TJIaroJIoM:
This text is not written by pen.

Ecnu BcrioMoraTeNibHbIN I1aroj ynorpebieH B cioxkuoi dpopme (have been,
will have been u m.o.), To 3a mepBBIM BCIIOMOTaTEIbHBIM IJ1ar0JI0M.

This actor hadn’t been nominated for an Oscar.

This work had net been done.
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[Ipu oOpa3oBaHUM CTPATATEIHLHOTO 3aJI0Ta BMECTO Ii1arojoB t0 be Moxker
ynotpe0sThes 0 get umu to become.

To be + Past Participle — BBIPaXKaeT COCTOSIHHE, KOHCTATAIIHIO
(dhaxToB
To get/become + Past Participle — BBIP@XKAIOT CTAHOBJICHHE JCHCTBHS

N HpI/IO6pCT€HI/I€ COCTOSAHUA

Ilpumep:
The method was examined. — Memoo 6wbin uccnedosar.
The method got/become examined. — Memoo cman uccreoosamucsi.

MO/JAJIBHBIIE I'JIAT'OJIbI

MopanbHbIE THArojsl — 3TO 0c00as Tpymma TJIarojoB, KOTOPBIE HE
BBIPDOKAIOT  JICWCTBHE, a CIOCOOHOCTh, BO3MOXKHOCTB,  JOMYCTUMOCTD,
JOJDKEHCTBOBAHUE.

MonanbHbIE Taroasl UMEIOT eIe PsJl 0OCOOCHHOCTEH: OHU HE COTJIACYIOTCS
C TOMJICXAIMM B JIMIE W YWCIE, HEKOTOphIE W3 HUX HE HUMEIT (HOPMBI
MPOIMISAIIETO WA OYyIylIero BPEeMEHH, a B CTPYKType BOIPOCHTEIHLHOTO U
OTPULIATEIILHOTO  MPEMJIOKEHUS €  MOJAJIbHBIM  TJArojoM  OTCYTCTBYET
BcrioMoraTenbHbIN Taron do (does/did).

Tak kak caMy MOJAJIbHBIE TJIATOJIbI BRIPAXKAIOT HE ICUCTBHUE, @ OTHOIIICHHUE K

HEMYy, 3a HHUMH BCerJa CIEAyeT CMBICIOBOM TIJ1aroji, BbIpaKaIOIIUN
JIECTBUE, COBEPIIIAEMOE TIOITICKAIIIMM WM HAIlpaBJICHHOE Ha HETO.

MopnanbHble TIArojibl YnoTpeOstoTcS W COYETaHMH C WH(OUHUTUBOM
CMBICJIOBOTO TJIarojia 0e3 4acTuilsl to.

Ecnu neficTBue BBITIOJNHSAETCS TOJICKAIUM, 32 MOJAIBHBIM TJIarojoM
CJIEAyEeT CMBICIIOBOH IJ1arojl B aKTUBHOM popme (Can move).

Ecnu neficTBue HampaBieHO Ha TOMJIEXaliee, Mocie MOAAIBHOTO TJIaroja
HCIIOJIb3YETCS MaccuBHAst popma cMBICIIOBOTrO riaroia (must be supplied).

[Ipn mepeBoAe Ha PYCCKHMU S3BIK COCTABHBIX CKA3yeMBIX C MOIAJbHBIM
[JIar0JIOM  PEKOMEHIYETCsl ~ HMCIOJIb30BaTh  BBIPWKCHHS,  TEpPEIaroIIne
COOTBETCTBYIOIIUN MOJTAIBHBIA OTTEHOK.

Mooanbhnvie 2nazonbi:

can — moey (BbIpaXkaeT yMeHHE, PU3HMUECKYIO BO3MOKHOCTB);

may —mocy (BbIpa)KkaeT pa3pelieHue, BEPOSITHOCTh, IPEANOI0KEHUE);

must — ooaorcen (00s3aH), HYXHO, HamO (BbIpakaeT HEOOXOIUMOCTS,
MIPUKa3aHHUE, COBET).

OTH TJ1aroJibl:

1) He UMEIOT HEeNMMYHBIX (HOPM-UHPUHUTUBA, TPUYACTHUS, TCPYHINS;

2) HEe U3MEHSAIOTCS HU TI0 JIMIAM, HH IO YrciaM (He MMEIOT OKOHYAaHHS B 3
JIUILIE €]1. YhCIia);
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3) 00pa3yroT BONPOCHUTEIbHYIO (HOPMY IyTEM IOJCTAHOBKH TJIarojioB can,
must, may mepes moyIeKaMMI, a OTPULATEIbHYIO (hopMy -- yTeM 100aBICHHS
OTpHUIATEIbHOM YacTUIBI NOt MOciie MOJANbHBIX TJIaroyioB (oTpuiianue NOt B
COYETaHWU C MOJAIBHBIM IJIAr0JIOM CaNn MUIIETCS CIIMTHO cannot).

4) Can u may umerot (OpMbI HACTOSIINEro U mpoiieainiero spemenn (could,
might), rmaros must uMeeT TOABKO (OPMY HACTOSIIETO BPEMEHH.

Bce MoabHbIE TI1aroibl He UMEIOT (hOPMBI Oy IyIIIEr0 BpEeMEHH.

Hapsiny ¢ MopanpHBIMH TjarojaMu caf, MuSt, may HCHIOJaB3YIOTCS HX
9KBUBAJICHTHI.

DKBHUBAJICHTHI MOIAbHBIX TJIar0JIOB:

1. BelpaxxeHue JOKEHCTBOBAHUS

1) must + uHGuHUTHB Oe3 YacTUIpl t0 B HACTOSIIEM BPEMEHH BBIpaXkaeT
HpUKa3aHue:

You must do it once. - Coenati smo nemeonenmo.

2) to have + wHPUHUTHB C yacThiedi 1O B HACTOAIIEM, MPOIICANIEM H
OyaylleM BpeMEHH BbIpaXkaeT JO/DKEHCTBOBaHUE. HacTo MepeBOIUTCS HA PYCCKUI
SI3BIK TJIAr0JIOM «IIPUXOIUTCS.

My friend had to go away for a month. - Moemy opyey npuwinoce yexamo na
yenvliil mecsy.

3) to be + unghunumue ¢ yactuieit t0 B HACTOSIIEM | MPOIIESANIIEM BPEMEHH
O3HAYaeT JOHKEHCTBOBAHHUE, BHITEKAIOIIEE U3 MTPEIBAPUTEIBHOM JOTOBOPEHHOCTH.

You will have to come tomorrow. - Tebe nysicno b6ydem/npudemcs npuiimu
3aempa.

4) should + ungunumue 6e3 uacmuysr t0 yrnoTpeOIsieTcs s BhIPaKCHUS
MOJAJILHOTO JIOJIra WJIK COBETAa, OTHOCSINErOCsS K HACTOSINEMY WIH OyaylieMmy
BPEMEHHU.

You should help them. - Tebe ciedyem nomoeams um.

I1. BeipaxkeHne criocOOHOCTH WM BO3MOKHOCTH COBEPIIICHUS JCHCTBUS

1) can + uHpUHUTHB Oe3 YacTHUIlbl t0 B HACTOSIIIEM BPEMEHH.

could + uaduHUTHB Oe3 YacTUIlBl t0 B POIIEAIIEM BPEMCHH.

My sister can ride a horse. — Mos cecmpa ymeem e30ums na nowaou.

2) to be able + ungurnumue ¢ yacturel 10 B HACTOSIIEM, MPOIICIIIEM H
OyyIieM BpeMEeHHU.

| was able to translate this text.

A moe nepegecmu smom mexcm.

III. BelpayxeHue O0IyCTUMOCTH COBEPILIECHUS 1ENCTBUS

1) may + uHpuHUTHB Oe3 yacThIlbl 0 B HACTOSIIEM BPEMEHHU.

might + naduHuTHB O6€3 yacThibl {0 B MpoIIeaIIeM BPEMEHH.

| was really worried that you may get hurt. — 4 ouens onnosanacw, umo
mbl MO2 HOCIPAOAmb.

2) to be allowed + nHpuHUTHB ¢ YacTuIeH tO B HACTOAIIEM, MPOIICIIIEM U
OynayiieM BpeMeHa.
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We shall be allowed to use these books.
Mb1 cmoorcem (Ham paspewam) noib308amuCsi SIMUMU KHUSAMU.

MoaanbpHbIN 3HaueHue

r1aroma

can OObeKkTUBHAsT BO3MOXKHOCTb, TO €CThb MOYb, OBITH B
COCTOSIHUH;
YMeHue, cnocoOHOCTh, TO €CTh YMETh, MOYb

may [Ipenmonoxkenure, BEPOSITHOCTh, BO3MOXKHOCTb, TO €CTb

BO3MOJKHO, BCPOATHO
Pa3pemeHHe, TO €CTb MOKHO, pa3pCiiacTcCs

must JI0J>KEHCTBOBaHKE, TO €CTh JIOJKEH, 00s13aH
3anpeT B OTpULIATENIbHBIX MPETI0KEHUSAX TO €CTh HENb3S
should JlomxeHcTBOBaHUE B (hOpME PEKOMEHJAIUH, MOXKEIAHUs, TO

CCThb CIICAYCT, pPCKOMCHAYCTCA

[TepdexTHBIN HHOUHUTHB TIOCITIE MOAATBHBIX TJIar0JI0B

1. JleticTBre, BBIpa)KeHHOE MEePPEKTHHIM WHOUHUTUBOM OOBIYHO OTHOCHTCS
K TIPOIIEIIIEMY BPEMEHH.

2. Can B coueranuu c¢ Perfect Infinitive ynorpe0asiercs B oTpUIlaTeIbHBIX
Y BOIPOCHTEIBHBIX MPEITOKCHHUSX.

[Ipu mepeBoie OTPULIATENBHBIX MPEIJIOKEHUM can MEPEBOIUTCS HA PYCCKUM
s3BIK «HE Mory», a Perfect Infinitive — riraromom B HeompesaeneHHoW GopMme WM
BBIPOKECHUEM «HE MOXET OBITh, YTOOBI», & MHOUHUTUB — IJIaroJioM B MPOIIICIIIeM
BPEMCHH.

He cannot have known this. — Ou He mor 3Hath 3TOro/He MokeT OBITH,
YTOOBI OH 3HAJ 3TO.

[lpu mnepeBome BOMPOCUTEIBHBIX TPEAJIOKECHUH MOJIB3YIOTCS CIOBOM
KHEYIKEITI.

Can he have known it? - Heyxenu oH 3HaJ1 3107

3. May B couetanuu ¢ Perfect Infinitive nepeBomuTcst Ha pycckuii A3bIK Kak
«MOJKET OBbITh, BO3MOXHOY», @ MHOUHUTHB — IJ1arojioM B IPOIIEANIEM BPEMCHH:

She may not have known about it. — Ona, 6o3mooicno, ne 3nana 06 smom.

Must B coueranuu c¢ Perfect Infinitive nmepeBoauTcst Ha pycCKUi SA3BIK Kak
«JI0JDKHO OBITh, BEPOSTHOY, @ HHPUHUTHB — [JIAr0JIOM B TPOIIC/IIIEM BPEMEHHU.

| can't find the key. | must not have taken it. — He moecy natimu xmouu.
Honoicno 6vimo 51 He 8351 UX.

3aMEHUTENN MOJIAJIbHBIX TJIaroJioB

1. ITockoJibKy TJIarosisl Can, may He umeroT ¢Gopmbl OYIyIIEro BpEMEHH, a
must 1 mpoIeanero, To BMECTO MOJAJIbHBIX IJ1arojoB MOTYT YIMOTPEOIAThCS UX
3aMEHUTENIU-IKBUBAJICHTHI.

Can= to be able to

May = to be allowed to
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Must = to have to
2. I'marouel to be u to have, BXozsIiue B COCTaB 3KBUBAJICHTOB, U3MEHSIIOTCS
I10 BpeMeHaM, JIMIIaM U 4YUCJIaM.

They have to train before the game.
Hm Hyorcno nompenuposamuvcsi nepeo uspoil.
I was able to translate this text.

A moe2 nepesecmu smom mexcm.

3. OTpunarenbHast U BOIpOCHTENNbHAs (OpMBI ¢ dKBUBajeHTamu to be able
to, to be allowed to oOpasyrorcs mo obreMy npaBuiIy JJIs riaroyos to be, a ms
skBUBasieHTa 10 have t0 TeOyercs BBemeHHe BCHOMOrarelbHOro Tiaroia 00 B
COOTBETCTBYIOIIEM BPEMEHH, JIUIIC U YUCIIC.

Do you have to do it?- Ber 0onorcrbr smo coenams?

You are not to stay here till she comes. - Bam ne nysicno ocmasamucs 30eco,
nOKa OHA He npuoen.

He is not able to do this. - On ne moowcem coenamo smoco.

CriocoObl BBIPAKCHHA JOJDKCHCTBOBAHHA

['maroJier 3HayeHue [Tpumepsr

JOJIPKCHCTBOBAHHUA

must NOJDKEeH, 00s3aH, HykHo, | must finish this article till

HaJ0 Wednesday.

have to JIOJDKEH, HY>KHO | have to wear uniform at
work.

be to JOJKEH You are to be back by three
o'clock.

should CIIETyeT, CIISIOBAIIO OBl They should study harder if

they want to pass the exams.
Ynorpebdnenue riaroaos should, would.
['maromer  YmorpeGnenue [Ipumepsr IIepeson Ha

PYCCKHU SI3bIK
Should Cornacoanne Bpemen B | knew that | should Sl 3mamn, uro s Oymy

JIOTIOJTHUTETHHOM work as a designer. paboTaTh
MPUIATOYHOM TA3aUHEPOM.
Would MPEIOKECHUH He said he would On cka3an, uro
work as a designer. Oyner  pabortath
IU3aHEPOM
Should B ycnoBHBIX If I were you | should Ha TtBOEeM mecte s
IIPEITIOKCHUSX be a singer OBLIT OBI TIEBIIOM
Would If he came in time he Ecnmu  G6s1  oH
would see us IpUIIEeT BOBpEMH,
OH OBl yBHJIE€T HAC
Should JloJKeHCTBOBaHHE You should rest as TeGe HYKHO
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(cmemyer) you look tired OTJIOXHYTh,  TaK
KaK TBI
BBITJISITUIIID
yCTaBIINM
Should CocrararenbHoe It is necessary that he Heo0xomumo,
HakjIoHeHue (ObI) should go there. uToGbl OH mMmoOexal

Tyja.

MPUYACTUE (THE PARTICIPLE)

[IpudvacTrie HACTOSAIIETO BPEMECHU

CymectBy10T 4 pOopMbI aHTTTUHCKOTO TJIaroa:

1) nHeonpenenennas ¢popma (the Infinitive),

2) dhopma mpomeamero Bpemenu (the Past Simple),

3)npuuactue npomeamero Bpemenu (the Past Participle),

4) npuyactue Hacrosiero Bpemenu (the Present Participle),

[Mpuyactne — 3TO HenuuHas QGopma riaroyia, T. €. Gopma, KOTopas He
CIIPATACTCS U HE MOXET OBITh CKa3yeMbIM, MPEIOKECHNH, OJJTHAKO MOXKET BXOIUTh
B €r'0 COCTaB.

B  oOpa3oBanuu  (GOpMBI  HACTOSAIICTO  MPOJAODKEHHOTO  BPEMEHH
(Continuous), koTopoe UCIIOIB3YETCs 111 0003HAYCHHUS JCHCTBUS, MPOTEKAIOIICTO

B ONpEICICHHBII MOMEHT WM IICPHOJ BPEMEHHM, YYaCTBYET MPHYACTHE
HACTOSIIEr0 BpeMeHH, (DOpMalbHBIM MPH3HAKOM KOTOPOI'O SIBISECTCS OKOHYAHHE

-ing

to be + Ving

[Tpumep:

All throw the day the students are reading books.

CaMOCTOSITENNBHO TPUYACTUS MOTYT BBIIOJHATH POJb BTOPOCTENEHHBIX
YICHOB MPEIOKEHUS: ONPEIETICHUS U OOCTOSITENbCTBA.

Anrnuiickoe mnpuuyacTuB HacrtosiBiuiero Bpemenu (Ving) 6  yHKIuu
ONPENICIICHHS] COOTBETCTBYET PYCCKOMY MPUUYACTUIO JEHCTBUTEIBHOTO 3aJ10Ta, T. €.
MPUYACTHUIO C CyPhUKCaMHU -YIII, -FOIIL, -alll, -1

[Tpumep:

connecting —coeanHOIHiA

[IpryacTre HACTOSIIIET0 BPEMEHH, BBITIOJIHSIONICE (PYHKIIMIO ONPEACICHUH,
XapaKTepU3yeT CYIIECTBUTEIbHOE M MOXET CTOSATh KakK J0, TaKk M MOCIe
omnpenenseMoro ciosa. Ilpuyactuss MOTYT CONpPOBOXKAATHCSA JOMOJIHUTEIbHBIMU
CJIOBaMH.

Takue cmoBocoYeTaHUSI HA3BIBAIOTCS MPUUYACTHBIM 000poToM. [IpryacTHBIM
000pOT ymoTpebIaeTCs TOIBKO MOCTE OMPEALISIEMOTO CYIIIECTBUTEIHHOTO:

The student knowing English well, the teacher asked him to meet the
delegation.

[TpuvacTHbIit 000POT B QYHKIMH ONIPEACIICHUS PAaBHO3HAYCH MTPUIATOYHOMY

ONPENEIUTEILHOMY MPEI0OKEHUIO.
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Ha pycckuii s3bIK  ONpeneNuTENbHBIA MPUUYACTHBIA 000POT MOXKET
IIEPEBOJNUTHCS KAK JCHUCTBUTENBHBIM MPUYACTHEM, TaK M NPHUAATOYHBIM
IIPEIIIOKEHUEM CO CKa3yeMbIM B JICHCTBUTEILHOM 3aJI0TE:

Sun rising above the horizon

ConHie, BOCXOASIIEE HAJl TOPU30HTOM, COJIHLIE, KOTOPOE BOCXOJHUT HaJ
TOPU30HTOM

[TpruacTtue npomeamero Bpemenu (Past Participle).

[Ipuuactue npomenmero BpeMenn wim L dopma rimarona (Past Participle)
y CTaHJIapPTHBIX IJ1arojoB uMeeT okoHyanue —d, -ed .

[TpuvacTre npomreaero BpeMeH! Ha PYCCKHM SI3bIK, IEPEBOIUTCS CTpa-

JaTeNbHBIM MMPUYACTHEM C OKOHYAHUEM -MBIH, -HBIH. -THIH.

Divided — pa3nencHHbII

studied — u3y4aeMsblii. N3y4CHHBII

taken — B3sThIi

Cunrakcuueckue ¢hyukuuu Past Participle.

Past Participle MmoxxeT ObITh B IpE/IJIOKCHHH:

1. onpeneneHneM, CTOAIUM

a) Tmepe ONpeAeIISIEeMbIM CYIIECTBUTEIIHHBIM.

The delivered lecture was very interesting. —IIpountaHHas jekius ObLia
OUYEHb UHTEPECHAs, WIH

0) mocne omnpeneasieMoro CylecTBUTENBHOTO0. B 3TOM citydae mpu nepeBojie

Ha pycckuii s3bIk Past Participle, ctaBurcs nepen onpenensieMpIM CIIOBOM:

The lecture delivered interested everybody. — I[IpounrtanHas aeKIHs
3aMHTEpecoBaja BCeX.

2. 4aCThI0 OMPEISITUTEILHOTO TMPUYACTHOTO 000pOTa, CTOSAIMIETO TIOCIe
OTIPENEISIEMOTO CYIIECTBUTEIHHOTO:

The lecture delivered yesterday was very interesting.

TEPYH/IHH (THE GERUND)

I'epynauii — HenuuHas Qopma riarojga, HMMeEOLAas TI'paMMaTHYECKHE
OCOOEHHOCTH TJIarojia M CyIIECTBUTENIbHOTO. ['epyHInii BhIpaXkaeT NEHUCTBHE Kak
Iporecc:

smoking — xypenue, Kypums, improving — yayuuienue, yiyyuanms.

['epynamii mpousolIen OT OTIVIArOJIBHOIO CyIecTBUTENbHOro. CoxpaHss
HEKOTOpbIE MPU3HAKU CYIIECTBUTEIBHOIO, TEPYHIUN MIPHOOpPET CBOICTBA riaroa,
a IMEHHO, (JOpMBI BUJIA U 3aJI0Ta.

dopMEI TEpYHIUS

active passive
indefinite examining being examined
perfect having examined having been examined
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I'epynamit popmer Indefinite mokaspiBaeT, 4To AEUCTBUE, BHIPAXKECHHOE UM
IPOU30IILIIO PaHbIe NEUCTBUS CKa3yeMOro Wik OyAeT MPOUCXOIUTh B Oy IyILIEM.

lepynauii ¢opmbl Perfect mokaspiBaeT, 4TO JEHCTBHE, BBIPAKEHHOE WM,
IIPOU30IIO PaHbIIE JEUCTBUS CKa3yEMOTO.

Cnoxubie popmbr repynaus Indefnite Passive, Perfect Active u Perfect
Passive mepeBoasTCS Ha PYCCKUM SI3bIK JUYHOM (Popmoil riarosia, ckazyeMbIM
IPUIATOYHOTO MPEIJIOKEHHS C COI03aMH YTO (4TOOBI); TO, UTO; O TOM, YTO; B TOM
YTO U T. 1.

OYHKIMYU TePYHAUS B IPEITIOKEHUU:

1) IMoxnexariero

Driving to the north of Scotland was fun. — Cse3auth Ha ceBep
[lotnanauu ObLIO BECEIIO

2) IMeHHOM 9acTH COCTaBHOTO CKa3yeMOro

| feel like going for a swim.

3) MOIOIHEHUS

a) MPsIMOTO

My wife mentioned seeing you the other day.

0) MpeI0KHOTO

he knew of my studying in the University. - On 3Ham o Moei yuebe B
YHUBEPCHUTETE.

4) OnpeneneHus

| have no interest in continuing this conversation. — Mue ne unmepecno
nPOOOIAHCAMb IMOM PA320BOP.

5) O6cTosiTeNnbCTBA

| usually take a shower before having my breakfast. — O6vtuno s npunumaio
O0yuL nepeo 3a8MpaKom.

Takum o0Opa3oM, TEepyHAMN MOXKET TEePEeBOJUTHCS CYIIECTBUTEIBHBIM,
[JIaroJoMm, JIeeNpUIacTHEM, IPUAATOUYHBIM MPEIJI0KEHUEM.

Crnoxxnble (GOpMBI TEpPYHIUS dalle BCETO TMEPEBOASTCS MPUIATOYHBIM
PEAJIOKEHUEM:

They insisted on their students going to abroad. — Owu macmauseanu,
YmooObL UX CMyOeHmvl HOeXalu 3a CPAHUYY.

[Ipu3HaKK OTAUYMS rE€PYHINS OT OTTIAroJbHOTO CYHIECTBUTEABHOTO

1) l'epyHauii He UMEET apTUKJIA.

2) 'epynauii He ynoTpeOasieTcss BO MHOKECTBEHHOM YHUCIIE.

3) IlpaBoe ompenenenue c mpemiorom Of He Moxer ciemoBaTh 3a
repyHIUEM.

4) Ectb npeuior nepes CII0BOM.
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NHO®UHUTHUB (THE INFINITIVE)

NuduantiB — 3TO HeompeneneHHas (HenmuyHas) (Gopma Tiaroja, KOTopas
OTBEYAET Ha BOIIPOC «UTO AENaTh?» UAN «UTO CAEHATH?».

NHpUHUTHUB SBISETCS OCHOBHOM (hOpMOI TJ1aroia, OT KOTOpOi o0pa3yroTcs
ero ¢opmer: V, Vs, Ved, Ving

dopMaIbHBIM MPU3HAKOM WH(MUHUTHBA AHTJIMACKOTO TIJaroyia sBIsercs
yacruia to. (B cioBapsx ocHOBHas (hopma IJ1arosioB IpUBOJUTCS Oe3 4acTHIlbI t0)

B npennoxennn MHOUHUTHB MOXKET BBITOMHATH (DYHKIIMH ITOJICKAIIETO,
JOTIOJTHEHUS, ONpENEICHUsI, 00CTOATENbCTBA WJIM MMEHHOW YacTH CKa3yeMOro.
Harmpumep:

| decided to go to Morocco this year

B sTOoM ciyyae MHQUHUTHUB SBISETCS MMEHHON YacThIO CKa3yeMOro.

B ¢yHkiuu odcrosTenbeTBa 1€ MUHPUHUTUB MOXKET CTOSITh Kak B Havalie

OpeMIoKEeHHUsT (10 TMOAJIekKAlero), TaK M TMOCJIe CKa3yeMoro WiId
JOTIOJIHEHMUSL.

WHorna nepen MHPUHUTABOM HCIIONB3yeTCs BbIpaxkeHue in order to — s
TOT'O, YTOOBI

Hanpumep:

| hurried home to complete my housework.

Jane was clever enough to refuse his proposal.

HeszaBucumMo OT HaM4Ms WA OTCYTCTBUS B IPEMJIOKEHUN CIOBOCOYETAHUS
in order to Ha pycckuii A3bIK HHPUHUTHB B QYHKIUS 0OCTOATEIILCTBA 1SN BCETaa
NEPEBOIUTCS CIIOBAMU JJIsI, YTOOBI, JIJIsi TOTO YTOOBI.

CJOKHOE NOAJEXAIIEE (The COMPLEX SUBJECT)
CJOKHOE JONOJIHEHMUE (The COMPLEX OBJECT)

Complex Subject

B aHrnuiickoM s3bIK€ MMEETCS KOHCTPYKLMS CIIOXKHOE mnomiexaniee. OHa
COCTOUT W3 CYIIECTBUTEIBLHOIO WM MECTOMMEHHS B UMEHUTEIBHOM IMaJIeKe U
MHpUHUTHBA. MeXly HUMU OOBIYHO HAXOJUTCS CKa3yeMoe.

[lepeBox TPEMVIOKEHUM CO CIIOKHBIM TOMJICKAIIUM PEKOMEHIYETCS
HayuMHaTh CcO ckKazyeMoro. Ckazyemoe NEepeBOAUTCA HEOMPEAeICHHO-IIMYHbIM
000pOTOM WJIM BBOJHBIM CJIOBOM. WH(PUHUTHUB TEPEBOAUTCS CKa3yeMbIM
MPUJIATOYHOTO mpeaoxkeHus. OH MOXKeT ObIThb MPOCThIM, MEPPEKTHBIM WU
CTpanaTenbHbIM. B KauecTBe ckazyemMoro ynoTpeOstoTcs CIeAYOIINe TIaroibl:

a) B CTpajateiabHOM 3ajore — to say; to report; to expect; to know; to think;
to consider, to show, to see, to find, to hear, to observe, to reveal, to estimate, to
believe - monaraTth, BepuTh, to SUpPpOSE - MPeAoaaraTh 1 ap.:

She is reported to be working on her new collection. — Coobwaemcs, umo
OHa pabomaem HAO CcBoell HOBOU KOJLIEKYUELL.
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0) B meiicTBUTEIRLHOM 3ajiore — t0O Seem, to appear, to prove, to turn out, to
happen, He seems to be sleeping. — Kaowcemces, umo on cnum.

[Mpumeuanue. CkasyembiMu MoryT ObiTh t0 be likely BepositHo; to be
unlikely Bpsin am; to be certain mHecomuenno; to be sure maBepuska. MHbUHUTHB
TIOCJIC ATHX BBIPAKEHHI MEPEBOJAUTCS OyIyIIUM BPEMEHEM:

She is likely to succeed. — Beposimno, ee scoem ycnex.

Ecmm ynotpeGnsieTcss mpocToil WMHPUHUTHB, OH TMEPEBOAUTCS HACTOSIIAM
BpeMeHeM, Mep(EeKTHBIN - MPOIIeIIINM, a CTpaJaTeNbHbIi — CKa3yeMbIM KakK B
HeﬁCTBHTeHBHOM, TaK U B CTPAJAATCIIBHOM 3aJIOIC€ B COOTBCTCTBYIOIICM BPCMCHM!
He is said to work here. - T'oBopsT, uT0 OH paboTaeT 37eCh.

He is said to have worked here. - T"oBopsT, uT0 OH paboTai 31€ech.

Complex Object

B aHriamickoM s3bIKe JOITIOJIHCHUC MOKCT COCTOATHL M3 TI'PYIIIIBI CIIOB, B
COCTaB KOTOpOfI BXOOUT CYIICCTBHUTCIBHOC HWJIM MCCTOMMCHHUC B KOCBCHHOM
naacxkxe " I/IH(I)I/IHI/ITI/IB rinaroja. Takoe JOIIOJIHEHUEC HAa3bIBACTCA CIIOKHBIM. Ha
pYCCKPlf/'I SA3BIK CJIOKHOC JOITIOJIHCHUC IICPCBOAUTCA IIPUAATOYHBIM IIPCIIIOKCHUCM

C COI03aMHM 4YTO, KakK, LITO6H, HpI/I 9TOM CYHICCTBUTCIIBHOC (MGCTOI/IMGHI/IC B
KOCBCHHOM Ha,uex(e) CTAHOBHUTCA  IIOLJICKAIIMM  PYCCKOIo IIpHUAATOYHOI'O
MpeI0KEeHUS], @ THQUHUTHUB - CKa3yEMBbIM.

| see that you are in low spirits.

A suodrcy, umo y mebsi Hem HACMPOEHUSL.

CJ10KHO€ JOTIOJIHEHHE YIIOTPEOIsIeTCs MOCIIE TIarojIoB:

a) BBIpaKaOIIUX jkeiaaHuwe. 0 want xorerh; to wish, to desire xemats,
should like, would like xoremn OBbr;

0) BeIpaKaromux npeamnoyioxenue. t0 expect oxumare; to think agymars; to
believe monarare; cuurtath; t0 SUPPOSe mosarath, t0 consider cumrats; to find
HAXOJUTh, IPU3HABATD,

B) BhIpaXAaIOIIUX MMPHKa3aHKe, MPock0y, paspernrenue: to order, to command
npuKkasbiBaTh; {0 ask npocuts; to allow pasperars u np.

[TepeBoa CITOKHOTO MOMOJHCHHUS 3aBUCUT OT (OpMbl MH(DHHHUTHBA, T. €.
OPOCTOW HH(PUHUTHB IEPEBOAATCSA HACTOSIIMM BpEMEHEM, MEePHEKTHBIA —
IPOIIIEIIINM, a CTPAJAaTEIbHBIN - CKa3yeMbIM CTPaaaTeIbHOIO 3aJI0Ta.

CnoXHOE  JONOJHEHHWE  TaKKe  yIOTpeONseTcss  IMocje  IJIarojos,
BBIPAXKAIONIMX YYBCTBEHHOE BoOcmpusthe: 10 See Buzaerh, 10 hear cieimars, to
notice 3ameuars, to feel uyBcTBOBaTH; t0 Watch (to observe) nadmronats u mp.

B sTOM ciiyyae B ciaenyromei 3a HUIMHA KOHCTPYKIIUHU CJIOKHOTO JOMOJTHEHHUS
yacTtuia t0 mepes riaaroyioMm He ynoTpeOsieTcs:

| felt someone touch me on the shoulder.

A nouyscmeosan, umo Kmo-mo 0OMpOoHYICs 00 MOe20 nieyd

[Ipumeuanne. ITocne rmaronos to force, to take B 3Hauenum 3acTaBisTh,
IIPUHYKIATh YyacTUlla {0 ToXe OIyCcKaeTcs:

She made me sit down - Ona 3acmasuna mens cecme
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COCJIATATEJBHOE HAKJIOHEHHE (SUBJUNCTIVE MOQOD)

dopMa HAKJIOHEHHUS HWCIIONB3YEeTCS JJIS ONUCAHUS TOTO, KaK TOBOPSITUI
paccMaTpuBaeT JSHCTBHUE TI0 OTHOMICHHUIO K JeHCTBUTENHLHOCTH: CYIIECTBYIOT TpH
HaAKJIOHEHUS: U3BSBUTEIHHOE, TIOBEIUTEIBHOE, COCIaraTelIbHOE.

W3bsBUTEIPHOEC HAKIOHCHHWE WCIOJIB3YeTCS IS ONHCAHWW JCHCTBUS
pPEUTHHOTO WM TUIAHHPYEMOTO KaK pealbHEe B HACTOSIIEM, MPOIISANIEM U
OyIyIiem.

[ToBenuTeNnbHOEC HAKJIOHEHHWE HWCITOJIB3YETCS IS BBIPAKCHUS MPUKA3aHUA,
MpochObI, COBETa, TOXKeJIaHus. lIMeeT yTBEpAUTEIBHYI0O € OTPHUIATEIHHYIO
(bopMBI.

CocnararenpHOC HAKJIOHCHHE WCIOJIB3YETCS Il OMHCAHUS JCHCTBUA,
KOTOpOoe He sBIseTcsl pealbHbiM. OHO JKenmaTeNbHO, TPEIIOJIOKHUTEIHHO,
BBITIOJIHEHUE €r0 HEPEJKO COMHUTENLHO MIIM HEBO3MOKHO.

®opMbl OONBIIMHCTBA TIAr0JI0B B COCaraTeIbHOM HAaKJIOHEHUH COBMAAAIOT
¢ ux hopMamMu B U3BSIBUTEILHOM HaKJIOHEHHH: VICKIIOUEHHE COCTaBIAIOT (POPMBI
IJIaroJIOB B 3-€M JIMIE €IUHCTBEHHOTO YHCJIA, KOTOPHIC HE UMEIOT OKOHYAHHUS S.
Hanpumep:

It is necessary that he start there immediately.

Heobxooumo, umobsl on omnpasuicsa myoa HemeoneHHO.

I'maron (- to be) B HacTosmem Bpemenn umeet popmy (- be) st Becex i
€IMHCTBEHHOTO M MHOKECTBEHHOT'O YHCJIa, a B MPOIIICIIEM BPEMEHH - (opMy

(- were) Taxke I BCeX JIMII AMHCTBEHHOTO M MHOKECTBCHHOTO YHUCIIA.

Hanpumep:

It is necessary that he be here at 6 o'clock.

Heobxooumo, umobul on 6b11 30echb 8 6 Yacos.

| wish he were present here

A 661 xXO0men, umobbl OH NPUCYMCMBOBAT 30€Ch

Jlnst oOpa3oBaHUs COCIIAraTeIbHOTO HAKIOHEHHSI TAaKXKE YIOTPEOJSIOTCS
rinarossl should, would, might, could.

Hanpumep:

I wish she would win the game.

Mhne 6b1 xomenocs, umobbl OHA GbIUSPANA USDY.

YnorpebieHue cocnarareibHOro HakJIOHECHUSI

CocnararenpHO€  HAKJIOHEHUWE  YNOTpeOisieTcs  a  MNPUAATOYHBIX
MPETOKEHUSIX

a) YCIOBHBIX (Kak ¢ coro3oM if, Tak u 6e3 Hero. B mocneanem ciydae riaaron
CTOUT NEPE NOTIEHKAITUM):

If you touch a fire, you get burned.

Ecnu met 3ampornews 020Hb, Mo mui 0004CHCEULLC.

0) B NMPUIATOYHBIX MOJJICKAIINX MPEAIOKEHUIX, BBOAUMBIX 000pOTaMHU
THUIIA:

it is necessary that Heo6Xxoa1MMO, YTOOBI;

it is desirable that >xenarensHO, 4TOOBI;

55




it is recommended that pekomeHnayeTcst, 4TOOBI;

it is important that BaxxHo, 4TO0BHI;

it is likely that BepositHO, 4TO;

it is unlikely that maoBeposiTHO 94TOOHI;

It is desirable that all the work be finished today.

KenamenvHo, umobul 6cs paboma ce2o0Hs OblIA 3AKOHYEHA.

B) B JIONOJHUTEIBHBIX TMPHUAATOYHBIX MPEAJIOKECHUAX TOCIEe TJIarojioB
suggest mpemmarath; INnsist - HacramBaTh, Wish skemate; order, command
npuKa3biBaTh; demand TpeboBaTh; SUPPOSE Mpearoiarath U Jpyrux:

| wish | hadn't accepted my boss's offer.

Xomen 6vl 51, ymooOwl 51 He NPUHAL (M020a) NPeodlodiceHUue Moe2o bocca.

') B IPHJIATOYHBIX CPABHUTEIBHBIX MPEIOKECHUAX, BBOJIUMBIX COIO3aMH: aS
if, as though kax ecim Ob1, Kak OyaTO OBI.

She looks as if she were so sad.

OHa sviensa0um mak, Kak 6yo0mo ouenb paccmpoena

1) B MPUIATOYHBIX MPEIOKECHUAX 1M, BBOAUMBIX OOBIYHO coro3amu lest
yTOOBI HE; SO that /11 TOro 4TOONI:

We decided to open the window so that we might get some fresh air.

Mblt pewunu omxpoims OKHO, 4UmMo0bl NOYYUMb HEMHO20 CBedHCe20 B030VXA.

3. B pycckoMm si3bIke cocimaraTteabHOEe HAaKJIOHEHHE 00pa3yeTcsl ¢ TTOMOIIBIO
dbopMBbI MpoLIeAIIIeM BPEMEHHU TJ1aroJjia U YaCTUIIbI ObI:

If I were there | should ring you up.

Ecnu 6v1 51 6611 mam, s O6v1 no36oHUL mebe.

YCJIOBHBIE TPEJIOXEHUSI (CONDITIONAL SENTENCEYS)

B aHIIMNCKOM S3bIKE CYIIECTBYET TPU TUIIA YCIOBHBIN MIPEATI0KEHUN:

I. IlepBblli THUII YCIOBHBIX MPEMIOKEHUN BBIPAXKAET OCYIIECTBUMOE
ycioBue. JlelicTBue, BEIpAKEHHOE B ATUX MPEJIOKEHUAX, OTHOCUTCS K OyaylieMy
BPEMEHH.

B 3TOM THIE YCIOBHBIX MPEMAJIOAKEHUN TJIaroa MPUAATOYHOTO MPEII0KEHUS
crout u Present Indefinite, a rmaBuoro — B Future Indefinite. Ha pycckuii si3b1k
o0a raroJyia nepeBoAsTCs B OyayIllieM BPEMEHH:

If we leave at 7 o clock, we will arrive on time.

Ecnu mut vriioem 6 7 wacos, mvl npuedem 808pemsi.

I[I. Bropoii THUm YCIOBHBIX NPENJOKEHU BBIPAKAET MAJIOBEPOSITHOE
ycnoBue. JlelcTBHE, BBIPAXXEHHOE B JTUX MPEIJIOKEHHUSAX, OTHOCHUTCS K
HACTOSIIEMY WU OyIyIIIeMy BPEMEHH.

B yCHOBHBIX NPEIIOKEHUSX BTOPOrO TUIIA B MPUIATOYHOM MPEITI0KECHUU
rmaroa crout B Past Indefinite, a B rmaBHOM mpemmokeHnn B 0coboit (opme,
KOTOpast 00pasyeTcs ¢ MOMOIIBbI0 BCroMoraTenbHbIX Tiarosos should (s 1- ro
JIMIa €IUHCTBEHHOTO M MHOXECTBEHHOTro yucyia) 1 Would (j1st BceX OCTalbHBIX
mu) ¢ Indefinite Infinitive cipsiraemoro riarona (6e3 yacTuiis t0).
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['maron to be B aTom THIIe npeaoxkeHmii uMeeT GopMy Were ajs BcexX JIHII
€UHCTBEHHOT'O ¥ MHOXKECTBEHHOI'O YUCJIA.

Ha pycckuii s3bIK  3TH  TPENJIOKEHUS] TEPEBOMASTCS  TJIarojioM B
cocliaraTeJIbHOM HaKJIOHEHUWH, T.€., TJ1arojoM B (popme Mpomieanero BpeMeHu C
YacTUIIEN OBI:

If he had enough time he would complete his experiment.

Ecnu 6v1 y neco 6v110 docmamouno epemenu, o 3aKOH4UNL Obl C8OU ONbIM.

I1l. Tperuiéi TN YCIOBHBIX MNPEIIOKEHUN BBIPAXKAET HEOCYIIECTBUMOE
ycinoBue. JleMcTBHE, BBIPAKEHHOE B OTHUX MOPEIJIOKEHUAX, OTHOCHUTCS
MPOIIEANIEMY BPEMEHHU.

B yCOBHBIX TIPEITIOKEHUSIX TPETHETO TUIA B IPUIATOYHOM MPEIIIOKCHIT
riaroj ctouT B Past Perfect, a B ritaBHOM IIpe/IIOKEHUH CTOSIT BCIIOMOTATEIbHBIE
rinarojsl should, would ¢ Perfect Infinitive (0e3 wacTuiisl to)

Ha pycckuit si3bIK 9TH TPEMJIOKEHHUS TEPEBOJATCS TIJarojioM B Qopme
MPOLIEAIIETO BPEMEHH C YaCTHUIIEH Obl:

If he had enough time yesterday he would have completed his experiment.

Ecnu euepa y neeo 6vi10 661 00OCMAmMouHO 8pemenuU, OH 3aKOHYUL Obl CBOU
onwim.

[Tpumeyanue. B ycnoBHBIX MpeasioKEHUSIX BTOPOTO U TPETHETO TUIA COI03 if

B MPUIATOYHOM IPEIIOKCHUH MaKkeT ObITh omylneH. Torma riaroisl had,
were, could, might, should craBsTcs mepen moaexammm.

Were | a doctor, | should administer him a strict diet
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