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HNPEIUCJIOBHUE

Hacrosiiee yue6HOoe mocoOue mo aHTJIMUCKOMY SI3bIKY MpEIHa3HAYeHO IS
CTYJICHTOB-3a0YHUKOB HESI3bIKOBBIX BY30B, 00YYalOLIMXCS MO HAMPABJICHUIO MOJ-
rotoBku 110900.62 — TexHoJIOTHSI TPOU3BOACTBA U NMEPEPAOOTKH CEITBCKOXO3SIMCT-
BEHHOM MPOIYKIMHU. Y4ueOHOe ITocoOre 0XBaThIBA€T MaTepHal, IPEayCMOTPEHHbBIN
MIPOTPaMMON TPETHErO MOKOJCHHS MO BBICIIEMY OOpa30BaHUIO TSI HESI3BIKOBBIX
BY30B.

Copepxanue y4yeOHOro mocoOusi HampaBiIeHO Ha (OPMHUPOBAHUE CIEAYIOLIUX
KOMITIETEHIIUW KaK PE3YJIbTAT OCBOCHUS JUCHUIUINHBI « THOCTpaHHBIN SI3BIKY:

— BJAJETh NUCbMEHHOM M YCTHOW PEYbI0O HAa PYCCKOM S3bIKE, HMCIOJIb30BATh
poeCCHOHAIEHO OPUEHTUPOBAHHYIO PUTOPUKY, BIAJETh METOJAMHU CO3JaHUs
MOHSTHBIX TEKCTOB, OCYLIECTBISTH COIMAIBHOE B3aUMOJICMCTBUE HA OJHOM M3
WHOCTPAHHBIX SI3BIKOB.

B pesynbraTe 00yueHHs 1O AaHHOMY y4eOHOMY MOCOOHIO OOydYaromuics
JOJIKEH

3HaAMb:

— UHOCTpPaHHBIN S3bIK B 00beMe, HEOOXOUMOM JIJIsl BO3MOKHOCTH MOJTy4e-
HUs MH(DOpMauu Tpo(PEecCCHOHATBHOTO COIEPKAHUS U3 3apyOSKHBIX UICTOUYHUKOB;

ymems:

— CaMOCTOSITEIIbHO YNTATh UHOA3BIYHYIO HAYUYHYIO JIUTEPATYPY;

— MOJIy4aTh U cOO0IaTh MHPOPMAIIUIO HA UHOCTPAHHOM SI3BIKE B YCTHOH U
MUCbMEHHON (hopMe, BBICTYNATh C JOKJIaJAaMH U COOOIIEHUSMUA HA HAYyYHBIX KOH-
bepeHnmsIx;

61a0ems.

— UHOCTPAHHBIM SI3BIKOM KaK CPEJCTBOM OOIICHUS;

— HaBBIKAMU U YMEHMSIMU pedepupoBaHUs U aHHOTUPOBAHUS CHEIUATIBHBIX
TEKCTOB.

Hacrosimee y4yeOHOe mocoOue MOCTPOEHO Ha MaTepuaiax COBPEMEHHOMN
y49eOHOH ¥ CIIPAaBOYHOU JIMTEPATYPHI, a TaK)Ke MyOIMKAIUA B IEPUOTUICCKON T1e-
yatu CIIIA. HexoTopblie OpurnHagbHble TEKCThI MOABEPIHYTHl HE3HAUUTEIBHOMY
cokpaieHuto. Cuctema ynpaKHEHHI HanpaBjieHa Ha KOHTPOJIb YCBOEHUS U YIOT-
pebIieHHsl JIEKCUYECKOTO U TPaMMaTHYEeCKOr0 MaTepualia B MEXKKYJIbTYPHOU MPO-
dbeccuoHaNbHOM CUTYallMM CJIOB, MPOBEPKY MOHUMAaHUSI COJEPKaHHUS TEKCTOB,
PaCKpBITHE 3aTparuBaeMbIX B TEKCTAX MPOOIIEM.

Kontponbs chopmupoBaHHOCTH NMPOGEeCcCHOHATBHO OPUEHTUPOBAHHOM MeEX-
KYJbTYPHON KOMMYHUKATUBHONW KOMIIETCHIIMM KaK pe3yJIbTaT OCBOCHHUS JUCLHII-
JuHbl «IHOCTpaHHBIN S3BIK» OCYIIECTBISACTCS ABYMS KOHTPOJIBHBIMH PabOTaMHU.
Kaxxaplii BapuaHT KOHTPOJIBHOM paOOThl BKIIOYAET 33JaHUS 10 KOHTPOJIO HaBBI-
KOB JIEKCHYECKOTO M TPaMMAaTHYECKOTO aCIIEKTOB PEYEBOM JI€ATEIbHOCTH, YMEHUI
B 00J1aCTH YTEHHUS, YCTHOW U MUCbMEHHOW peuu, TEKCThI JJISl UTCHHUS, TEKCUUECKUI
MUHHAMYM, HEOOXOIMMBIA /IS aJICKBATHOTO YHOTPEOJICHHS] TEPMHUHOJIOTUYECKON
JIEKCUKHU B YCTHOM Y TUCbMEHHOM OOIIIEHUU.



3agaum u TpedoBaHMS

| kypc

3a Kypc 00y4YeHUsl CTYy/I€HTAMH BBIMOJIHSIOTCS JIB€ KOHTPOJIbHBIE PAOOThI U
TECTOBBIE 33/IaHUS 110 IPOWIEHHOMY Marepually. B KOHIIE epBoro Kypca CTyAcH-
THI CIAIOT KypCOBOM 3a4eT.

K 3adery Ha mepBoM Kypce JOIMYCKArOTCS CTYJIEHTHI, BBIIOJIHHUBIINE OIHY
KOHTPOJIbHYIO paloTYy, 3a/laHus MO0 YTEHHUIO TEKCTOB, TECTOBBIC 3aJJaHUs 10 MPOii-
JEHHOMY MaTepuaiy.

JIns nonmy4yeHus 3a4eTa CTyACHT JIOJKEH YMETh!

a) IPOYUTATh CO CIIOBAPEM HE3HAKOMBII TEKCT Ha aHTJIMHCKOM SI3bIKE TI0 TPODUITIO
By3a, COJIepKallluii M3y4eHHbIN rpammartnyeckuii marepuan (800 med. 3HAKOB B
qac);

0) mpouuTaTh 0€3 ciIOoBapsi HE3HAKOMBIN TEKCT Ha OCHOBE M3YYEHHOM JIEKCUKHU U
nepenaTh €ro cojepkanue Ha pycckoM si3bike (500—600 med. 3HakoB, 8—10 MUHYT
MOJITOTOBKH).

Il kypc

3a BTOpOM KypC CTYACHT BBINOJHAET OJHY KOHTPOJIbHYIO paboTy, 3aJaHus 110
YTEHUIO TEKCTOB, TECTOBBIE 33JIaHUs MO MPONIEHHOMY MaTepuaily. B KoHie BTO-
pOro Kypca CTyACHTBI CAAIOT 3a4eT.

Od¢opmireHne KOHTPOJIBHBIX PadoT

1. Kaxxiasg muceMeHHasi KOHTPOJIbHAsi paboTa BBIMOJIHSAETCS B OT/IEIBHOM TET-
panu.

2. PaGoThl JOMKHBI OBITH HAMMKMCAHBl YEPHUIIAMHU, aKKYpPaTHO, YETKUM IOYep-
KOM, B TE€Tpaju B KiIeTKy. CiemyeT ocTaBisATh Mo 1/3 cTpaHUIlbl A1 3aMeyaHuit
pPELIEH3EHTA.

3. TexcT Ha aHTIUHCKOM SI3BIKE MEPETMHCHIBACTCS TMOJHOCTBIO MM YaCTHYHO
10 YCJIOBUIO. 3aTEM CJIEYET MUCATh IEPEBO/.

4. B xonie pabOThl JOKHA CTOSTH JaTa BHITIOJHEHUS PaOOThl M MOIIHCH
CTYJICHTA.

HcnpaBiieHue KOHTPOJIbHOM Pad0ThHI HA OCHOBE pPeLleH3Ui

1. I1o momy4yeHun MPOBEPEHHON KOHTPOJIBHOM PabOTHI CIeAyeT BHUMATEIHHO
IPOYUTATh PELECH3UI0, O3HAKOMUTHCS C 3aMEUYAHUSIMHU PELEH3EHTA, a TaKKE IPO-
aHAJIN3UPOBATh OTMEUEHHBIE B pa0OTE OLIUOKH.

2. Kaxxniasg ombka uMeeT CBOM MOPsIKOBBIN HOMED.

3. Bce mpemioxkeHusi, B KOTOPBIX ObUIM OOHapy»KeHbl opdorpaduyeckue,
JIEKCUYECKHE, TPaMMaTUYECKUE U IPyTUe OIIUOKH, CIeyeT NepenucaTh B UCIPaB-
JIEHHOM BHJI€ B KOHIIE KOHTPOJIBHOU pabOTHI.

4. Ecnu paboTa He 3auTeHa M pEIEH3EHT TpedyeT mepesenars padoTy, nepe-
JieNlaHHyI0 paboTy clieyeT mpuciaTh BMECTE C MEPBUYHON HA MOBTOPHOE pEICH-
3UpPOBaHHUE.

5. Terpaau ¢ KOHTPOJIBHBIMU PabOTaMU M PELICH3USIMU CIEAYET COXPAHATh U
UMETh Mpu cede Ha 3a4€Tax U dK3aMeHax.



KOHTPOJIBHAS PABOTA Ne 1

Bapuanr 1
3aoanue 1. Ilepenuwiume npeonoicenusn, onpeoeiume QyHKyuu OKOHUAHUA
«S», KEeSy, m.e. A6aAaemcsa jiu OHO npusnaxkom: (l) MHONHCECMBEHHO20 HUC1A UMe-
HU cyuiecmeumeslbHoco, 5) npumasaxcameslbHo2o naoesica umeHnu cyuiecmeu-
menvnoz2o; 6) 2nazona ¢ 3 nuye eouncmeennozo uucaa (Present Indefinite Ac-
tive), nepeseoume npeonosrcenus Ha pyccKuil A3siK.
1) Food is all around us — in the school cafeteria, on the dinner table at home, at
the fast-food chains that dot our nation's highways, and in our nation's supermar-
kets.
2) Pet and animal food, as well as human food, requires a chain of people, places,
equipment, regulations, and resources to change farm products into edible foods.
3) The economic chain reaction that begins with your food purchase sends signals
to the retailer, wholesaler, distributor, processor, grader, packer, trucker, harvester,
producer, and others to replace that food for your next pur chase.
4) The farmer usually feeds his animals twice a day.
5) Economic growth of any country depends on® the development of agriculture
which supplies people with food and clothing and industry with raw materials.
6) It means the cultivation of fields in order to grow crops.
7) Now agriculture also includes the use of land to breed farm animals.
3aoanue 2. Ilepenuwiume cnedyowgue ci060couemanus, nepeeeoume ux Ha
pycekuni azeik. large quantities; high quality of food, the grading system of the
USA, a uniform set of trading terms, acceptability of products, spirits of turpen-
tine; food products; field crops; land use; crop growth and development; food pro-
duction increase.
3aoanue 3. llepenumume npeonosxcenun. Bcmasvme nooxooawyro epemennyio
gopmy ckazyemoczo. Ilepeseoume npeonoscenus na pycckuu azeik. 1) In the
United States, we already (to become) accustomed to high-quality food controlled
by standards from state to state and store to store. 2) You will get better results if
you (to use) this new method of feeding. 3) The hog (to grow) especially well on a
dairy farm. 4) What you (to do) tomorrow at 2 o'clock? 5) Aristotle (to write)
about bees and their production of honey in great details. 6) Technology (to refer)
to the equipment and scientific expertise available to cultivate, store, process, and
transport the crop for consumption in a variety of forms after harvest. 7) Economic
growth of any country (to depend) on the development of agriculture which (to
supply) people with food and clothing and industry with raw materials.

3aoanue 4. Bcmasome nooxXo0auiuil no CMuIC/ly MOOAIbHBLIL 27142071, hepese-
oume npeooxcenue u Hamoume IK6UBANIEHM MOO0AAbHO20 2nazonaa. Obpamume
6HUMAHUE Ha epemenHylo hopmy mooanvublx 2nazonos. 1) The tendency in agri-
cultural development of the country is the disappearance of small traditional farms
as they ... not compete with big industrial farms. 2) The origins of the soybean, for



example, ... be traced over 3,000 years to China, where it is still produced and
consumed today. 3) The many operations of the food industry that are discussed
later in this unit will explain how we ... enjoy foods that are not grown naturally in
our particular region of the country and world. 4) Some plants ... grow in deserts.
5) Botanists ... know natural plant formations. 6) Cows ... have protein from both
roughage and concentrate feeds. 7) One ... feed domestic animals properly

3aoanue 5. llpoumume mexcm u nepeeedoume ez2o ycmuo. Onpeoenume 6uo06-
PEeMEHHYI0 popmy 2714207108 8 NPEOTIOHCEHUAX.

Crop Commodities
Grains
Various grains have different growing requirements. Therefore, they are produced
in different parts of the United States and world. Wheat, which originated in Asia,
Is grown in the cooler climates of the United States. Different varieties have been
developed to accommodate different growing seasons and climatic conditions
around the world. Corn is a warm-weather crop, but the many varieties and types
permit its growth in every state in the United States. However, rice has special
moisture requirements, so its production is limited to specific areas of the country.
Oil Crops
These crops are sometimes thought of as the invisible food product. Soy and pea-
nut oil are the predominant oils from oil crops in the United States. However, nei-
ther crop is native to this country. Today, the United States is a leader in the pro-
duction of soy and peanut oil. Soybean products are referred to in ancient Chinese
literature and the origin of the peanut may be traced to Brazil and Paraguay. Sun-
flowers are native to the United States, but sunflower oil has been introduced in
Spain, China, Russia, and the Mediterranean. Safflower oil is a relatively minor oil
in terms of proportion to the total oil crop worldwide. It originated in northern In-
dia, North Africa, and the Middle East. Its origin is indicative of its drought toler-
ance. Sugar Crops Sugar beets and sugar cane are the principal sugar crops in the
United States. Corn is a secondary source of sugar. Sugar beets are grown in tem-
perate areas, whereas sugar cane is grown in tropical and subtropical locations
around the world.
Citrus Oranges, limes, lemons, and grapefruit all require warm temperatures to
survive. Consequently, the southern states with warmer climates, such as Florida,
Texas, Arizona, and California, are the major producers of citrus.
Tree Fruits
The many varieties of fruits that grow on trees require different weather conditions.
Therefore, various fruits are adapted to different parts of the country. Apples and
pears require cooler temperatures and do well in mountainous areas. Bananas re-
quire very warm conditions and survive best in tropical areas.



3aoanue 6. Ilocmasvme npunazamenvHoe 8 CKOOKAX 6 HOOXO0OAUWLYIO O CMBLCILY
CmeneHb cpasHeHus, nepeeeoume npeonoxcenus Ha pycckuii azvik. Iloouepk-
Hume npujazamesbHvle (Hapeuus) 6 CPAGHUMETbHOU U NPEBOCXOOHOU cmene-
Hu, yKaxcume ux ucxoouyro gpopmy. 1) Pork consumption is (low) in Muslim re-
gions. 2) Tenderness and flavour of aged beef are believed to be (good) than those
of newly slaughtered beef. 3) Meat curing and smoking are (old) methods preser-
vation. 4) The amount of connective tissue in veal is (large) than in beef. 5) It is
known that veal contains (little) fat than beef. 6) While (mild) flavour of lamb is
preferred in Western countries, (strong) flavour of mutton is (popular) in the Mid-
dle and Far East countries.

3aoanue 7. Ilepenuwmume npeonoixcenusn. Onpeoenume, KaxKoi 4acmovio peuu
AGNACMCA 6bLOCSICHHOE C1080: @) Cyuiecmeumenvhvim (n); 0) znazonom(V); 6)
npunazamenvuvim. Ilepeseoume npeonoxcenusn na pycckuu szvik. 1) The com-
modity label is the consumer’s best assurance of quality food. 2) Technology re-
fers to the equipment and scientific expertise available to cultivate, store, process,
and transport the crop for consumption in a variety of forms after harvest. 3) The
origins of the soybean, for example, can be traced over 3,000 years to China,
where it is still produced and consumed today. 4) Seafood and fish are also pro-
duced under controlled conditions. 5) Agriculture is the science of producing fish
in large numbers where fish are not present naturally. 6) Permanent as well as tem-
porary pastures are very good here, because the soil is fertile. 7) The fertility of
soil is increased.

3aoanue 8. Ilepenuwmume u nepeeeoume Ha PYCCKUil A3bIK NPEOIOHCEHUA C
obopomom «there+be». 1) There are many businesses and individuals that join the
farmer in dividing your food dollar. 2) There will be no light and energy without
the sun. 3) There are many factors affecting the length of time meat products can
be stored while maintaining product safety and quality. 4) There are types of lives-
tock production that are adapted to almost every locality and situation. 5) There are
three methods used to age beef—traditional aging, fast aging, and vacuum packag-
ing. 6) There are many different kinds of farm buildings on the farm. 7) There are
common by-products that result from the slaughter of animals, as well as the famil-
lar meats that are important to American eating habits.

Bapuanr 2
3aoanue 1. Ilepenuwmume npeonosxcenusn, onpeoeaume QPyHKUuuU OKOHUAHUA
«S», KESH, m.e. AGNACMCA U OHO NPUSHAKOM: 4) MHOMNCECHBEHHO20 YUCA UMe-
HU CyWecmeumenbHo20; 0) NPUMANHCAMENbHO20 NAOEHCA UMEHU CYUu4echeu-
menvnozo; 6) 2nazona 6 3 auue eouncmeennozo uucaa (Present Indefinite
Active), nepeseoume npeonoxcenusn na pycckuu azeik. 1) The sugar content
makes condensed milk an important ingredient for the baking and ice cream indus-
tries. 2) These types of food products generally help meet the body's requirements



for food in four out of the five food groups. 3) People with allergies to milk prod-
ucts can meet their nutritional needs for food from this group with substitutes pro-
duced primarily from soybeans. 4) Shelf life refers to the amount of time before
spoilage begins. 5) There are two ways of increasing the yield of farm crops. 6)
They are the preparation of the soil, planting and harvesting crops, feeding farm
animals and cleaning livestock buildings. 7) Farm animals are highly important
sources of food for man.

3aoanue 2. Ilepenuwiume cneoyougue cji060COUEMAHUA, nepegeoume ux Ha
pyceexuii azvik. climatic conditions, livestock areas, artificial conditions, main feed
source, southern states, dairy products, large amounts of grazing pasture area, grain
crops; market economy; the farm specialists; summer pastures; the ten month lacta-
tion period; increasing the yield of farm crops; the main sources of progress in
agriculture.

3aoanue 3. Ilepenuwiume npeonosricenus. Bcmagovme nooxooauyro epemen-
Hy10 hopmy ckazyemozo. Ilepeseoume npeonoxcenusn na pycckuii sazvik:. 1) Pas-
ture (to provide) feed and exercise for the cattle. 2) The scientists (to begin) their
experiment next week. 3) The domestication of poultry (to occur) about 4000
B.C. in Southern Asia. 4) The poultry industry (to be) and (to continue) to be an
Important part of the American agriscience industry. 5) Simmentals (to originate)
from the West European countries at the beginning of the 19-th century. 6) Our
farm (to recently buy) some new farm machinery. 7) These factors (to stimulate)
crop growing and animal breeding.

3aoanue 4. Bcmagsvme nooxooauwiuit no cmulciiy MOOAAbHBLIL 27142071, nepeseou-
me npeonojcenue u Hailoume IKEUBAIEHM MOO0ANbHO20 2nazona. OQopamume
GHUMAHUE HA 8PEMEHHYIO (POPMY MOOATbHBIX 211A20J108.

1. Manufacturers... enrich their assortments of ice cream regularly if they want to
stay in business since competition in ice cream production is very strong.

2. Ice cream... be stored for several months if it is kept below 20°C.

3. Microbiological tests... be carried out for all frozen desserts before their delivery
to consumers.

4. The overran for ice cream and ice milk... be about 65 to 100 percent.

5. Mellorine... be produced in places where butterfat prices are higher than vegeta-
ble fat ones.

6. According to standards sherbets... contain about 2 percent milk fat and 5 percent
total milk solids.

7. All sherbets... be sold either in hard or soft frozen form.

3aoanue 5. llpoumume mexkcm u nepesedoume e2o ycmno. Onpeoenume 6u006-
PEeMEHHYI0 hopmy 2714207108 8 NPEOIOHCEHUAX.



Meat Commodities

Animals, like crops, are typically raised in locations with the same regard to cli-
matic conditions as crops are. Artificial cooling or heating of livestock areas is
costly. Further, large amounts of water must be available for livestock. Where few-
er artificial conditions are introduced, the cost of production is minimized. The
type and availability of livestock feed is a factor that influences where animals are
raised in the United States and around the world.

Beef
Most beef is raised near corn, their main feed source. Approximately 58% of the
corn in the United States is grown in Nebraska, lowa, Illinois, and Minnesota.
Therefore, beef is raised extensively in the Midwest. The open range in the western
parts of the United States provides another important area where beef is raised.

Pork
The primary food for hogs is also corn. Much like beef, the primary area where
hogs are raised is the midwestern parts of the United States. Grazing on open range
Is not required for hogs, so the mid-Atlantic and southern states are also important
hog-producing areas.

Lamb
Sheep are animals that require large amounts of grazing pasture area. Therefore,
they are raised extensively in the range states of the Far West. However, as is true
with beef and pork, lamb products are produced in other states.

Dairy Products
Wisconsin has long been called the "Dairy State." Indeed, many of our dairy prod-
ucts are produced in Wisconsin and other northern-tier states. However, California
has a very large dairy industry with many cooperatives and processing plants.
These provide the dairy products to consumers nationwide. Dairy animals prefer
cooler environments, so the industry is extensive in the northern parts of the United
States.

3aoanue 6. Ilepenuwiume npeonoscenus, nepegeoume uUX HaA PyccKUuil A3bIK.
Ioouepknume npunazamenvhule (Hapeyus) 6 CPAGHUMETbHOU U NPEBOCXOOHOI
CmeneHu, yKa)cume ux ucxXxoouyro popmy.

1) Intensification is the best way of increasing food products.

2) Three of the four largest farms in the United States are poultry farms.

3) The most popular breed of dairy cattle in Britain is the Jersey.

4) The better are feeds, the higher are the milk yields.

5) This is the most effective cultural practiced.

6) Application of fertilizers is one of the best methods of increasing crop yields.
7) Man obtains more food by growing better crop varieties.
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3aoanue 1. Ilepenumiume npeonoixcenusn. Onpeoenume, KaKoil 4acmvio peuu
AG/IACMCA 6bLOC/ICHHOE C1080: @) cyuwiecmeumenvhvim (n); 0) 2nazoaom(V);
6) npunazamenvhvim. [lepeseoume npednorcenusn na pyccKuil A3viK.

1) The steps in slaughtering sheep are similar to those used with beef animals.
2) Washing and cooling procedures are similar to those used in beef slaughter.
3) There are animals that feed only on grass and do not need other feeds. 4) The
vitamin and mineral needs of animals are high. 5) The farmer waters his animals
with fresh water. 6) High-_yielding crops are most popular among farmers.
7) There are many highly important food plants.

3aoanue 8. Ilepenuwiume u nepeseoume Ha PycCcKuil A3bIK NPEOIOHCEHUA C
ob6opomom «there+be».

1) There was no hope to finish the experiment in time. 2) There are many factors
affecting the length of time meat products can be stored while maintaining product
safety and quality. 3) There will be no life on the Earth without ozone. 4) There
are some plants that are used only in medicine. 5) In our country there are some
plan plants producing chemical fertilizers. 6) There are two ways of increasing
the yield of farm crops. 7) There are many farms where farmers grow some crops
and breed some farm animals.

Bapuant 3

3aoanue 1. Ilepenuwiume npeonorcenusn, onpeoearume (PyHKUuuU OKOHYAHUA
«S», «KESy, m.e. A6aAAemca 1w OHO RPUSHAKOM: a) MHONICECMBECHHO20 HUCIA UMe-
HU CYUecmeumenbHo20; 0) NPUMANCAMETbHO20 NAOEHCA UMEHU CYyULecmeu-
menvnozo; 6) 2nazonaé 3 auue eouncmeennozo uucna (Present Indefinite
Active), nepeseoume npeonoscenus na pycckun szwvik. 1) Milk contains large
amounts of vitamins and minerals. 2) The farmer's work begins early in the morn-
Ing and ends late at night. 3) Artist's brushes are made from camel's hair. 4) Ani-
mal husbandry supplies food, raw materials and manure. 5) They are the prepara-
tion of the soil, planting and harvesting crops, feeding farm animals and clean-
ing livestock buildings. 6) Farm animals are highly important sources of food
for man. 7) The optimum temperature for germination and growth varies with
different finds of crops.

3aoanue 2. Ilepenuwiume cneoyouiue cji1060COUECMAHUA, nepegeoume ux Ha
pyeexuii azvik: the livestock farm; crop growth and development; farm animal
products; dairy cattle management; wool-mutton breed; soil fertility; the amount
of rainfall; proper cultivation or by irrigation.

3aoanue 3. Ilepenumiume npeonosricenus. Bcmasovme nooxooauyro epemenuyro
popmy ckazyemozo. Ilepeseoume npeonosrcenus na pycckun azeix. 1) We (to
work) on the farm from morning till night. 2) In a normal year a hive of bees (to
produce) from 100 to 150 Ibs of honey. 3) The domestication of animals (to
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change) humans from hunters to farmers. 4) Texas (to provide) 95 percent of Mo-
hair production in the United States. 5) The consumption of pork (to significantly
decrease) this year. 6) He (to clean) the cowshed tomorrow in the morning. 7)
Dairy cows (to provide) milk that may be used in making various dairy products.

3aoanue 4. Bcmaebme nooxooawguii no CMbICY MOOANbHBLEL 21420,
nepeseoume npeoioHceHue U Hauoume IK6UBAIEHM MOOATIbHO20 21A2014.
Obopamume eHumManue Ha 6pemeHHyI0 hopmy mooanvhvix 2nazonoe. 1) Dairy
cattle, that is, dairy cows provide milk that ... be used in making various dairy
products. 2) One ... provide farm animals with proper feeds. 3) The problem of
supplying the population with meat is the one that ... be solved in the near future.
4) During the first days after birth animals are weak and ... die if proper care is
not provided. 5) Cowsheds, sheep-pens, pigsties and poultry houses ... be
comfortable for livestock and workers who take care of the animals. 6) Dairy
cows ... be provided with plenty of bedding, such as clean, dry straw in the
barns where they are kept. 7) When not on pasture cows ... take exercise® to be
in good breeding condition.

3aoanue 5. Illpoumume mexcm u nepesedoume ez2o ycmuo. Onpeoenume 6uo0s-
PEMEHHYI0 (hopMy 2714207106 8 NPEDI0IHCEHUAX.

Hog-breeding

Hog-breeding is an important branch of animal husbandry. Hogs produce
meat (pork), fat (lard) and skin. They grow and develop more rapidly than any oth-
er class of farm animals. The best pork breeds produce meat at 4 to 5 months. That
Is why during a year one may fatten two generations of hogs.

The male pig is called a hog, the female pig is a sow, and the small piglets
are often called just pigs.

A sow usually produces from 6 to 12 piglets at a litter. The fattening of pigs
usually begins from an early stage of growth.

Hogs are the most efficient converters of feed into meat among farm ani-
mals. It takes about 3,5 pounds of feed to 1 pound of gain.

There are about 700 million heads of swine in the world with more than 40%
in China alone. Many nutritious products are made from pork - bacon, ham, sau-
sages, canned pork and so on. Hog skins are used for producing leather.

There are a number of pure breeds of pigs such as Black Breed, White Breed
and others. The hog fits especially well on dairy farms where there is plenty of
milk, butter milk and whey. Dairy by-products, small potatoes and many other
household wastes.

Notes: litter - 31. Onopoc; it takes... of feed to... - Tpebyercs ... kopma, 1t TOro, yTo6s!... fit - 31. roguThes, moaxo-
1uth; butter milk — maxra; by-products - no6ousnsrit mpoaykt (orxomsr); household wastes - oTxozas! foManHero
XO3sIMCTBA.
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3aoanue 6. Ilepenuwiume npeonoicenus, nepeseoume ux Ha PYCCKUUl A3bIK.
Iloouepknume npunazamenvuvie (Hapeuus) 6 CPAGHUMETbHOU U NPEBOCXOOHOU
cmenenu, ykaxcume ux ucxoouyr gopmy. 1) Animal husbandry was more im-
portant on this farm then crop production. 2) The Pekin breed is the best duck meat
breed. 3) The more agriculture develops the better man will live. 4) In the latest
two years the milk yields became lower. 5) Temperature is one of the most impor-
tant factors affecting crop growth. 6) The most important group of farm animals is
cattle. There are four types of cattle. 7) The production cycle of hogs is much
shorter than that of cattle or sheep.

3aoanue 7. Ilepenuwiume npeonoxcenusn. Onpedenume, KaKkoii 4acmvlo peuu
A6AEMCA 8blOC/ICHHOE C/1080: @) cyuwjecmeumenvuvim (n); 0) 2nazoaom(V). Ile-
peseoume npeonoxcenus na pycckun azvik.l) 1. The milk yields on the farm
have increased. 2) High productive cows are milked twice a day. 3) Don't drink the
milk, it is very hot. 4) There are many breeds of cattle in this region. 5) The far-
mer breeds hogs, sheep and poultry on his farm. 6) Dairy cattle, that is, dairy cows
provide milk that may be used in making various dairy products. 7) Beef cattle are
the producer of beef.

3aoanue 8. Ilepenuwmume u nepeeedoume Ha pPYCCKUil A3bIK NPEONONHCEHUA C
obopomom «there+be». 1) There was no difference between these two breeds of
dairy cattle. 2) There will be some new students in our group next term. 3) There
are many purposes for which man keeps farm animals. 4) There is always much
work to do on the farm. 5) There are types of livestock production that are adapted
to almost every locality and situation. 6) There are many different breeds of dairy
and beef cattle but only some of them are high productive and some are not. 7)
There are many different kinds of farm buildings on the farm.

Bapuanr 4

3aoanue 1. Ilepenuwiume npeonoicenus, onpeoearume (PyHKUuUuU OKOHYAHUA
«S», «EeSy, m.e. A614emca iU OHO npusHaKom: a) MHONCECMBEHHO20 HUCIA UMe-
HU cyuiecmeumeslbHo20, 6) nRpuUmMANCAMEIbHO20 naoesxxca umeHu cyuiecmeu-
menvnozo; 6) 2nazonaé 3 auue eouncmeennozo uucna (Present Indefinite
Active), nepeseoume npeonoscenus na pycckuu azeik. 1) Cows need concen-
trated feeds to produce milk. 2) A heifer starts to produce milk at the age often
months. 3) Bees produce honey and pollinate our crops. 4) The modem farmer
knows how to control plant and animal diseases. 5) There are two ways of in-
creasing the yield of farm crops. 6) They are the preparation of the soil, planting
and harvesting crops, feeding farm animals and cleaning livestock buildings. 7)
Farm animals are highly important sources of food for man.

3aoanue 2. Ilepenuwiume cneodywouwgue ci060couemanus, nepegeoume ux Ha
pyeekuit azwvik. applying manure, the physical condition of the soil, soil fertility,
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sheep-breeding, breeding high-productive sheep, better varieties of wheat, grain
crops, necessary nutrients.

3aoanue 3. llepenumume npeonosxcenuna. Bcmasvme nooxooauiyro epemennyio
popmy ckazyemozo. Ilepeseoume npeonoscenusn na pycckun aszwvix. 1) Cultural
practices applied in crop cultivation (to be) different in different regions. 2)
Farmers applying fertilizers (to obtain) high yields of farm crops. 3) Applying
fertilizers, farmers already (to increase) crop yields. 4) The farmer (to supply)
the cows with 3 % pounds of concentrates per gallon of milk yesterday at 5
o’clock. 5) Livestock (to play) the leading part in the agriculture of the USA. 6)
We (to speak) about this farmer’s fattening cattle on pasture last month. 7) The to-
tal amount of milk required during the period of vealing (to depend) on the birth
weight of the calf in a month.

3aoanue 4. Bcmagbme nooxooauwuit no cCMulClly MOOAbHBLIL 27142071, nepeseou-
me npeonodcenue U Haioume IKGUBAIEHM MOOANbHO20 21azona. Oopamume
6HUMANUE Ha epemennylo (opmy modarvhvix 2razonoe. 1) Farmers ... feed
their animals properly. 2) Cattle, sheep, poultry and hogs ... be kept under
proper conditions. 3) Wheat ... be grown throughout the world. 4) Every farmer
... work much. 5) Wheat ... be planted on this field next season. 6) Favourable
conditions ... be provided tor poultry on our farm. 7) Weeds ... be controlled
with special cultural practices.

3aoanue 5. Illpoumume mexcm u nepesedume ez2o ycmuo. Onpeoenume 6uoos-
PEMEHHYI0 (hopMmy 2714207106 8 NPEDI0HCEHUAX.

THE FOOD INDUSTRY OF THE FUTURE

The food industry is ever changing, with new developments each day. Some areas
that will attract the food researcher may include new food products, new
processing and preserving techniques, and new equipment to harvest labor-
intensive crops.

Agriculture is meeting the increasing demand for fish and will continue to supple-
ment the catch of commercial fishermen. The use of extreme heat and cold in
processing has provided many food items that meet the demand for convenience
foods. The convenience food store will continue to play a larger role in the food
chain. Economic efficiency in convenience foods and convenience stores is under
constant review. Additionally, the USDA and other agencies continue their vigil-
ance regarding safety and nutritional standards at all steps of the food chain.
Improved harvesting equipment for products such as grapes is being tested to low-
er the labor cost of such crops. Fuel alternatives for cost-effective transportation
and refrigeration with carbon dioxide snow, instead of conventional diesel-
powered mechanical refrigeration, are some of the many developments under con-
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stant review in the food industry. This industry will meet the demands of the Unit-
ed States and the world through dedicated research and qualified employees.

3aoanue 6. Ilepenuwiume npeonosxcenus, nepeeeoume ux Ha PyCCKUil A3bIK.
Iloouepknume npunazamenvHoie (Hapeyus) 6 CPAGHUMENbHOU U NPEBOCXOOHOU
cmenenu, ykaxcume ux ucxoouyio gpopmy. 1) This is the largest farm in our re-
gion. 2) Our farm has higher crop yields now than last year. 3) Intensification of
agricultural production is the most important problem now. 4) Animal husbandry
is more important on this farm than crop production. 5) This is the most effective
cultural practiced. 6) Application of fertilizers is one of the best methods of in-
creasing crop yields. 7) Man obtains more food by growing better crop varie-
ties.

3aoanue 1. Onpedenume, Kakoil 4acmovio pedu AGIAAOMCA 8blOC/ICHHbLE C106A.
a) cywecmeumenvuvinu (n); 0) razoramu(V). Ilepeseoume cnosa na pycckuii
azvik. 1. 10 require, requirement, requiring, required; 2. to adapt, adaptation,
adapting, adapted; 3. cold, colder, coldest, specialist, colder, coldest; adapta-
tion, nature, natural, effective, economic, greatly, development.

3aoanue 8. Ilepenuwmume u nepeeedoume Ha PYCCKUI A3bIK NPEONONHCEHUA C
ooopomom «there+be». 1) There are some plants that are used only in medicine.
2) In our country there are some plan plants producing chemical fertilizers. 3)
There are three kinds of farm buildings on the farm. 4) There was a great increase
in cattle population last year. 5) There is always much work to do on the farm. 6)
When there is not enough protein in the cow ration the amount and quality of milk
are reduced. 7) There are many problems in livestock breeding.

TecToBbIE 3a1aHUA
1. Soil fertility is improved by the use ... manure.
a) of 6) on B) inr) for x) to
2. The production of meat and milk becomes higher ... year to year.
a) from 0) between B) of r) along x) above
3. Farm animals ... meat, milk and eggs.
a) produces 6) produce B) to produce r) producing ) is produced
4. Tomorrow we ... dairy cattle with grasses and some vegetables.
a) is fed 0) feeding B) fed r) will feed n) is fed
5. Oxygen ... necessary for plants’ life.
a) be 6) to be B) are r) is x) am
6. Industry and agriculture...the two branches of economy.
a) be 6) is B) amr) are n) been
7. There ... types of livestock production that are adapted to almost every locality
and situation.
a) 1S 0) are B) be r) was 1) been
8. People produce many useful things from starch.
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a) )xup 0) AEpMaTHUT B) CUJIOC T) KpaxMall 1) Koxa

9. Goat meat is called...

a) chevon 6) breed B) fats r) lamb x) chiken

10. Animal husbandry is closely connected ... plant growing.

a) in 6) with B) from r) along nx) above

11. In winter the cows...in the cowsheds.

a) keep 6) kept B) is kept r) are kept x) keeping

12. The cows...now by farmers on the pasture.

a) are being fed 0) is fed B) feeding r) fed x) feeding

13. Poultry produces meat and....

a) pork ©) leather B) wool r) eggs a) bacon

14. In the old days the work on the farm had to be done by hand and with the aid
of....

a) cows 0) horses B) tractors r) cattle x) instruments

15. ... is taken from the lungs and distributed to the cells of the body by the circu-
latory system.

a) carbohydrate 6) mineral B) vitamin r) oxygen x) fodder

16. Nearly all field work is done with...on the farms.

a) animals 6) men B) machines r) cattle x) cows

17. They...the cows every day after feeding in the cowsheds.

a) milking 6) milk 8) milks r) are milked ) is milked

18. The cowsheds, sheep-pens, pigsties and poultry houses ought to be kept clean,
dry, lighted and... .

a) good 0) well ventilated 8) well done r) well mechanized nx) well produced

19. There are many different breeds of dairy and beef cattle but only some of them
are ... and some are not.

a) high 6) high productive B) beautiful r) big x) productive

20. Meat, milk and eggs are very important for the diet of the people because they
are highly... .

a) important 6) tasteful B) nutritious r) productive x) good

21. Industry and ... are the two branches of economy.

a) agriculture 6) science B) literature r) chemistry x) language

22. The main branches ... agriculture are animal husbandry and plant growing.

a) of 6) about B) at r) through n) in

23. Many agricultural processes ... now

a) mechanize 6) mechanized B) be mechanized r) are mechanized n) is mechanized
24. ... institutes train different specialists for agriculture such as agronomists, zoo
technicians, veterinarians, economists and others.

a) agricultural 6) agriculture B) culture r) farmers n) literature

25. HaiiguTe npaBUIbHO MMOCTPOCHHOE MPENIOKEHHUE:

a) Domestic animals are the animals that bred by man.

0) Animals domestic are bred the animals by men.

B) Are the animals that bred by man domestic animals.
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r) Bred are animals domestic the animals by man.

a) By man bred that animals the are animals domestic.

26. Farm animals produce meat, milk and eggs ... are used as food for man.
a) that ©6) when B) which r) where 1) why

27. The farmer grows some grain crops such as oats, rye, barley.

a) oBEC 0) KOPM B) POXKb T') STAMEHB JT) PHUC

28. Oats and rye are grown as ... for the animals.

a) feed 0) fed B) fodder r) feeding ) feeds

29. Different kinds of fruit and vegetables are also grown ... this farm.,
a) of 6) after B) on r) to n) into

30. The farmer ... already ... different kinds of rotations.

a) has practiced 0) practiced B) have practiced r) practice x) practices

TekcTnbl 1Js YTEHUA

Text 1 TYPES OF MEAT

Meat is the common term used to describe the flesh or other edible parts of
animals (usually domesticated cattle, swine, and sheep) used for food, including
not only the muscles and fat but also the tendons and ligaments. Processed or man-
ufactured products prepared from animal tissues are also called meat.

Containing all the amino acids necessary for the human body, meat is valued
as a complete protein food. The fat of meat, which varies widely with the species,
quality, and cut, is a valuable source of energy and also influences the flavour, jui-
ciness, and tenderness of the lean. Parts such as livers, kidneys, hearts, and other
portions are excellent sources of vitamins and of essential minerals, easily assimi-
lated by the human system.

Meat digests somewhat slowly, but 95 percent of meat protein and 96 per-
cent of the fat are digested. Fats tend to retard the digestion of other foods; thus,
the higher the proportion of fat the longer meat remain in the stomach, delaying
hunger and giving "staying power". Extractives in meat cause a flow of saliva and
gastric juices, creating the desire to eat and ensuring ease of digestion.

Meats are often classified by the type of animal from which they are taken.
Red meat refers to the meat taken from mammals; white meat refers to the meat
taken from fowl; seafood refers to the meat taken from fish and shellfish; and game
refers to meat taken from animals that are not commonly domesticated. In addition,
most commonly consumed meats are specifically identified by the live animal
from which they come. The most widely consumed meat is beef, the flesh of ma-
ture cattle that normally weigh from 450 to 540 kg and yield between 55 and 60
percent of their weight in meat. Veal, the flesh of calves of cattle, is much less fatty
than beef.

The pig is believed to be the world's second largest provider of meat known
as pork. When taken to slaughter, pigs generally weigh between 90 and 135 kg and
provide about 70 to 74 percent of that weight in meat.
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Meat from lambs and sheep is produced on a much smaller scale than either
beef or pork (less than one-tenth of that provided by cattle, for example). They or-
dinarily weigh between 45 and 70 kg, although the most select lambs may weigh
no more than 14 to 18 kg and yield about 48 to 50 percent of their weight in meat.

The meat-products industry, though called meat packing, includes the
slaughtering of animals. The steps in this process generally include stunning,
bleeding, eviscerating, and skinning. Carcasses are then inspected and graded ac-
cording to government-set standards of quality. .

The usual methods of preserving meat from bacteria and decay are refrige-
rating, freezing, curing, 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.

Text 2 CHEMISTRY AND NUTRIENT COMPOSITION OF MEAT

Regardless of the animal, lean muscle usually consists of approximately
21 percent protein, 73 percent water, 5 percent fat, and 1 percent ash (the mineral
component of muscle). These figures vary as an animal is fed and fattened. Gener-
ally, as fat increases, the percentages of protein and water decrease.

Protein. Meat is an excellent source of proteins which carry out specific
functions in living muscle tissue and in the conversion of muscle to meat. They in-
clude actin and myosin (myofibrillar proteins'), glycolytic enzymes and myoglobin
(sarcoplasmic proteins?), and collagen (connective tissue proteins3). Because the
proteins found in meat provide all nine essential amino acids to the diet, meat is
considered to be a complete source of protein.

Fat. Fats, in the form of triglycerides, accumulate in the fat cells found in
and around the muscles of the animal. Fat deposits that surround the muscles are
called adipose tissue, while fat that is deposited between the fibres of a muscle is
called marbling.

In the diet the fats found in meat act as carriers for the fat-soluble vitamins
(A, D, E, and K) and supply essential fatty acids (fatty acids not supplied by the
body). In addition to their role as an energy reserve, fatty acids are precursors in
the synthesis of phospholipids, the main structural molecules of all biological
membranes.

Fatty acids are classified as being either saturated (lacking double bonds be-
tween their carbon atoms), monounsaturated (with one double bond), or polyunsa-
turated (containing several double bonds). The fatty acid composition of meats is
dependent on several factors. In animals with simple stomachs, called no rumi-
nants (e.g., pigs), diet can significantly alter the fatty acid composition of meat. If
no ruminants are fed diets high in unsaturated fats, the fat they deposit in their
muscles raises levels of unsaturated fatty acids. In animals with multichambered
stomachs, called ruminants (e.g., cattle and sheep), fatty acid composition found in
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the lean muscle is relatively unaffected by diet because microorganisms in the
stomach alter the chemical composition of the fatty acids before they leave the di-
gestive tract.

A beneficial characteristic of saturated fatty acids is that they do not undergo
oxidation when exposed to air. However, the double bonds found in unsaturated
fatty acids are susceptible to oxidation, and this oxidation promotes rancidity in
meat. Therefore, products higher in saturated fats can generally be stored for a
longer time without developing unpleasant flavours and odours.

Vitamins and minerals. Meat contains a number of essential vitamins and
minerals. It is an excellent source of many of the B vitamins, including thiamine,
choline, B 6, niacin, and folic acid. Some types of meat, especially liver, also con-
tain vitamins A, D, E, and K.

Meat is an excellent source of the minerals iron, zinc, and phosphorus, a
number of essential trace minerals, such as copper, molybdenum, nickel, selenium,
chromium, and fluorine having been found in meat as well.

Cholesterol. Cholesterol is a constituent of cell membranes and is present in
all animal tissues. Leaner meats typically are lower in cholesterol. Veal, however,
IS an exception: it is lower in fat than mature beef but has significantly higher cho-
lesterol levels.

Carbohydrates. Meat contains virtually no carbohydrates. This is because
the principal carbohydrate to be found in muscle, the complex sugar glycogen, is
broken down in the conversion of muscle to meat. Liver is an exception, contain-
Ing up to 8 percent carbohydrates.

Water. Water is the most abundant component of meat. However, because
adipose tissue contains little or no moisture, as the percentage of fat increases in a
meat cut, the percentage of water declines. Therefore, lean young veal may be as
much as 80 percent water, while fully fattened beef may be as little as 50 percent.
Because water is lost when meats are cooked, the percentages of protein and fat in
cooked meats are usually higher than in the raw counterparts.

1. myofibrillar proteins — 6eku MbIIIEYHBIX BOJOKOH
2. sarcoplasmic proteins — GeJIKu MBIIICUHBIX TKaHEH
3. connective tissue proteins — OeNKK COeIUMHUTEIbHBIX TKaHESH

Text 3 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 sys-
tems vary significantly throughout the world. These differences are 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
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are associated with meat cuts that are juicier, have more flavour, and are more ten-
der. Therefore, greater marbling levels — and especially marbling that is finely tex-
tured 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 in-
clude: 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.

Cii0Bapb-MUHUMYM

animal — xuBoTHOE

produce — mpou3BOANUTH

production — npou3BOACTBO MPOAYKIIMH
farm — dbepma, x035HCTBO

feed (n, V) — kopM, KOPMHUTH

pasture — macrouie

grass — Tpasa

cattle — KPC

beef cattle — mscHol ckoT

dairy cattle — momouHbIl CKOT

dairy farm — monounas pepma

wool — mepcThb

plant — pacrenue

grow (grew, grown) — BBIpaIMBaTh, PACTH
COW — KOpOBa

sheep — oB1ia

pig, hog — cBuHBS

poultry — ntuma

keep (kept) — comepxath, BRIpaIIuBaTh
meat — msco

Source — nCTOYHHUK

raw materials — cpIpné

use (N, V) — HCITOJIb30BaTh, UCTIOJIL30BAHUE, IPUMEHEHHE
supply (n, v) — obecnieunBaTh, oOecreycHUE
important — BaxxHbBIH

Importance — 3HaueHue

egg — Ao

farm animal — ¢/x xuBoTHOE

breed (n, v) — mopona, pa3BoauTh

care and management — yxoz u cojepkaHue
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animal husbandry — >kuBOTHOBOACTBO

cattle breeding — kpymHoe )kUBOTHOBOACTBO, pa3BeacHre KPC
mutton — 6apanuHa

pork — cBuHKHA

fat — sxup

milk yield — ymoit momoka

honey — mén

INCrease — yBeM4MBAaTh, MOBBIIIATH

decrease — ymMeHbIIIaTh, CHI)KATh

provide — obecneurBaTh

nutrition — nuranue

nutritious — muTaTeabHBIH

nutrients — murareabHbIE BEMIECTBA

pUrpose — 1ensb

dual-purpose breed — moposaa nBoiiHOrO HampaBICHUS

KoHTpoJibHBIE BOPOCHI JAJIsl CAMONPOBEPKHU

1. Yewm omnmmuarotcs Participle | ot Participle 11?

2. B xakoii popme ynorpebnsroTcs npuyacTus B QYHKIHUSIX ONpPEISICHUS, I/I€ UX
CJIETyeT UCKATh B MIPEJIOKECHUH?

3. Kaxkoe npuyactue ynorpebsiercst nst oopazoBanust Progressive u Perfect?

4. KakoBbl OCOOEHHOCTH YHOTPEeOJEHUs MOJAIbHBIX TIJIarojoB B aHIVIMHCKOM
sa3bike? Ha3zoBuTEe HSKBUBaJIEHTHl MOJAIBHBIX TJIarojioB Can, may, must B HacCTOSIIEM,
npoulemeM 1 0y IyiieM BpeMeHH.

5. Uewm oTnuyaeTcs CIO0KHOCOYMHEHHOE MPEAJIOKEHUE OT CIIOKHOTOTIMHEHHOTO
MPEJIOKEHHUS?

6. Kakoii mopsaoK CJIOB B CJI0)KHOCOYMHEHHOM TTPEIIIOKCHUH ?

7. Kakoii mopsiioK clI0OB B IPUAATOYHOM MPEI0KEHUN?

8. Kakoe MecTo 3aHMMaeT M3MEHseMasl 4acTh CKa3yeMOro B CIIO)KHOCOYMHEHHOM,
TJIABHOM M IPUAATOYHOM MPEI0KESHUN?

9. KakoBbl ¢opManbHBIe NMPU3HAKH CTPOEBBIX CJIOB — COIO30B, COIO3HBIX CIIOB,
OTHOCHUTENIbHBIX MECTOUMEHU?

10. HasoBute popmanbHbIe PU3HAKK CKazyemoro B Passive Voice.

11. Kaxk onpenensiercs BpeMs ckazyemoro B Passive Voice?

12. HaszoBuTe BO3MOXHBIE CIIOCOOBI MepeBojaa ckazyemoro B Passive Voice. Uem
oTiMyaeTcs ckazyemoe B Passive?

13. Tlo kakuM TpU3HAKaM ClEIyeT MCKaTh WH(OUHUTUBHBIC T'PYIIBI U O0OPOTHI B
MPEIIOKEHUAX !

14. C 4ero cienyetr HaYMHATH IEPEBO UHPUHUTUBHOMN IPYIIIIbI?

15. Cnoco0Osl nepeBoja THGUHUTHUBHBIX TPYIIIL.

16. Tlo xakuM mpW3HaKaM MOXKHO Y3HaTh CKa3dyeMmMoe, B KOTOpPOM riaroi have
BBIPAKACT JIOJDKCHCTBOBAHME, a TJaroil De MOoIKeHCTBOBaHHME WIIM BO3MOXKHOCTH?
Kakoe n3 3TuX cka3zyeMbIX akTUB, a KaKOe MaccHuB?
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17. HazoBute ¢dopmanbuble mnpuzHaku PO (pacnpocTpaHEHHOTO OIpeIesIeHUs ).
Mecto PO B npenoxxenun. HazoBute nocienoarenbHOCTh neperoaa PO.

18. HazoBute opmanabHble MPU3HAKKA TPUYACTHOTO, THOUHUTUBHOT'O 000pOTa, €ro
MECTO B TMpeIokKEeHUU. B Kakux ciydasXx MNOpUYacTHBI OOOpOT MEpPeBOAUTCS
JEEPUYACTHBIM 000POTOM, a B KAKUX IIPUYACTHBIM?

19. Oxapakrepusyiite (hopmanbHbIC MPU3HAKU IIEMOYKH OIMPEICICHU B COCTaBe
VMEHHOU TPyIIIbI.

20. Oxapaktepusyiite (popMaiabHbIe MPU3HAKU JIOTUKO-CMBICIIOBBIX CBSI3€H MEXITY
DJIIEMEHTaMH TeKCTa (COI03bI, COIO3HBIC CIIOBA, KIUIIMPOBAaHHBIE (Dpasbl, BBOJHBIC
000pOTBI U KOHCTPYKIIMH, CJIOBa-CUTHAJIBl PETPOCICKTUBHON (MECTOMMEHHUS) H
MEePCIEKTUBHOMN (Hapeuus) CBS3H.

21. Tlepeuncnute  (opmanbHbIE  TPU3HAKKM  MPUAATOYHOTO  OECCOIO3HOTO
TIPETIOKCHHSL.

22. HazoBure (opManabHbie MPU3HAKA KOHCTPYKIUU «VIMEHUTEIBHBIA Mamek C
MH(OUHUTHBOM.

22



KOHTPOJIBHASI PABOTA Ne 2

Bapuanr 1
3aoanue 1. Ilepesedume oannvie Hudxce 00HOKOPEHHbBIE €084, NOOYEPKHUME
cosooopazoeamenvhvle cypurcol, ykaxcume uacmov peuu. Most — most of;
plant — to plant; some — the same; breed — to breed — breeder, care — careful — to
take care of; to manage — management.

3aoanue 2. Ilepesedume npeodnorcenus, ykaxrcume Kakyl) )YHKUUI0 6blnoHA-
em cnoeo Ha -INQ: a) onpedenenue, 6) 0OCmMosamMeENbCMEo, 8) nooexcauiee,
2) wacmo ckazyemozo, 0) oonoanenue. 1) The breeding of farm animals is very
Important for intensive beef production. 2) Breeding farm animals man obtains
highly nutritious products. 3) The scientists of the research institute are breeding a
new cattle breed. 4) The new breeding method is very effective. 5) Karakul sheep
were used in breeding the most productive sheep breeds in India. 6) Supplying in-
dustry with raw materials is one of the tasks of agriculture. 7) Crop yields are
increased by applying intensive technologies.

3aoanue 3. Ilepeeeoume npeonorcenus, ykarcume, KaKkylo QyHKyuro 6vlnoaH:-
em c06o Ha -ed: a) npocmoe ckazyemoe, 6) onpeodenenue, 8) HaCMb COCMABHOZ0
ckazyemozo. 1) The products supplied by farm animals are meat, milk and eggs.
2) The amount of supplied milk increased last month. 3) The farm supplied dairy
products to the nearest town. 4) Dairy products will be supplied by the farm every
day. 5) The farm has regularly supplied meat and milk to the town. 6) Intensive
technologies are applied in order to increase crop yields. 7) This method is not
used in our laboratory.

3aoanue 4. Ilepenuwiume npeonoyxcenus, onpeoenume €20 6U00-8PEMEHHYIO
gopmy, noouepknume ckazyemoe, nepeeeoume Ha pycckuii azvik. Obpasey: 1S
produced - Present Indefinite (Simple). Passive om eracona to produce - npouszeo-
oums. 1) Although the cow can consume large quantities of roughage, this feed
will not meet her needs during lactation if she has inherited the capability of high
production. 2) Charolais, a French breed, have been adapted to the North American
continent, as well as many other countries throughout the world. 3) The Limousin
breed originated in the province of Limousin in France is now being widely used in
our country. 4) 1. Food for people is supplied by agriculture. 5) Farm crops are
grown in the fields. 6) Our farm does not breed animals. 7) More food is obtained
by growing new crop varieties.

3aoanue 5. Ilepeseoume npednoscenus, odpauas eHUMAHUE HA CROCODbBL 8bIPA-
arcenusn oonncencmeosanus. 1) Farm animals should have water and salt all the
time. 2) If the pasture is low in minerals the cattle must be provided with some
mineral supplement. 3) Farmers have to improve and intensify agricultural produc-
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tion. 4) Barns and other buildings are to be provided in order to protect the animals
from unfavourable weather conditions. 5) Different grasses are to be grown for
feeding livestock. 6) Manure has to be applied for the crop. 7) The feed for young
farm animals must be nutritious.

3aoanue 6. IIpoumume u nepeeeoume mexcm nucomenno. Onpeoenume 6u006-
Pemennyro popmy 21a20108.

Food Additives to Enhance Sales of Food Commodities
The processing of some foods may reduce their natural nutritional value. To com-
pensate for that loss, vitamins and minerals are added back into foods to restore
their nutritional value. Bread, noodles, and rice have vitamins and minerals added
to them before they are packaged. Vitamins A and D are added to fluid milk prior
to its sale to the public.
A food additive is anything that is added to a food during processing and before it
goes into a package. In addition to food additives that restore nutritional value,
preservatives are also added to foods to extend their shelf life. Shelf life refers to
the amount of time before spoilage begins. Food additives also enhance the color
or appearance of foods. Other food additives reduce the cooking time of foods such
as oatmeal.
Sugar is probably one of the most widely used food additives. It is found on the la-
bels of many cereals and beverages. Food labels identify the contents of a food
product. The order of ingredients on a food label indicates the proportions of each,
in descending order.
The government is continually testing and evaluating the positive and negative ef-
fects of food additives. It has been determined that some food additives pose more
harm than benefit; therefore, they have been banned from use.

Bapuant 2
3aoanue 1. Ilepesedoume oannvie Huxsce 00HOKOPEHHbBIE C1084, NOOUEPKHUME
cnoeooopazosamenvhvle cypukcel, ykarxcume uacmo peuun: 10 distribute, distri-
bution, distributable; to manage, management, manager, manageable, managerial;
to improve, improvement, improver, improvable.

3aoanue 2. Ilepesedume npeonorcenus, ykarcume Kakyl) )YHKUUIO 8blnoJIHA-
em cn060 na - INQ: a) onpedenenue, 6) odcmoamenbcmeo, ) noonexcawee, 2)
yacmo ckazyemozo, 0) oonoanenue. 1) The feeding of cattle depends on their age.
2) The farmer is feeding his cows now. 3) The farmer feeding his cows is our
neighbour. 4) There are some systems of feeding cattle. 5) Feeding the cattle prop-
erly the farmer obtains high beef production. 6) Cattle breeding is the most im-
portant branch of animal husbandry. 7) Harvesting grain crops with combines is
widely practiced throughout the world.
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3aoanue 3. Ilepesedume npeonosrcenusn, ykax;cume, KaKylo YYHKYuIo binoHA-
em cn06o Ha -ed: a) npocmoe ckazyemoe, 6) onpeodenenue, 8) HaCMb COCMABHOZ0
ckazyemozo. 1) The farmer used intensive technologies of beef production. 2) In-
tensive technologies of beef production were used on this farm. 3) The new me-
thod used by this farmer resulted in higher production. 4) In order to achieve high
beef production intensive technologies have been used by the farmers of our re-
gion. 5) If used properly this method can result in higher beef production. 6) Grain
crops produced in our region are wheat and barley. 7) Fertilizers are used to in-
crease soil fertility.

3aoanue 4. Ilepenumiume npeonoxcenus, onpeoenume €20 6U00-8PEMEHHYI)
gopmy, noouepknume ckazyemoe, nepeseoume na pycckuu azvik. Oopaszey. 1S
produced - Present Indefinite (Simple). Passive om arazona to produce - npousso-
oums. 1) Improvement of feeding and management conditions resulted in the in-
crease of milk yields. 2) Feeds are divided into two general classes: roughages and
concentrates. 3) Some of the old unproductive breeds of cattle are now being im-
proved by the scientists of the University. 4) Crops are known to be classified in
different ways. 5) Fine soils are known to store-much moisture. 6) Winter wheat
Is considered to be most common crop in our region. 7) Barley is believed to be
grown on a larger area next season.

3aoanue 5. Ilepeeeoume npeonosrcenusn, odpauias 6HUMAaHUE HA CROCOObL 8bIpa-
arcenun ooncencmeosanus. 1) Different grasses are to be used for feeding farm
animals. 2) The food for the animals has to be highly nutritious. 3) In preparing ra-
tions for dairy cows many factors should be considered. 4) Young animals must be
kept in light, clean and dry farm buildings. 5) The farmers are to apply fertilizers to
enrich the- soil. 6) Farmers must feed their animals properly.
7) Cattle, sheep, poultry and hogs should be kept under proper conditions.

3aoanue 6. IIpoumume u nepesedume mexcm nucomenno. Onpeodenume 6u006-
PEeMEHHYI0 popmy 271a207108.

Techniques

Some foods can be eaten as they come from the package. Crackers and raisins do
not require additional processing at home to guarantee safe eating. However, cook-
ing is often required for other foods purchased in the grocery store. Raw meat
should be cooked before it is eaten to ensure safety. How food is cooked is deter-
mined by the type of food and the appliances available.

There are two basic methods of cooking foods. The appliances used to accomplish
these methods vary from household to household. Dry-heat cooking involves sur-
rounding the food by dry air in the oven or under the broiler. This method is usual-
ly used for tender cuts of meat with little connective tissue, and for vegetables with
a high-moisture content, such as potatoes. Moist-heat cooking involves surround-
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ing the food by hot liquid or by steaming, braising, boiling, or stewing it. The
warm moisture breaks down the connective tissues. Moist-heat cooking is a popu-
lar method used for less tender cuts of meat, and for vegetables with a low-mois-
ture content. Appliances have been designed to accommodate different types of
food, as well as different and energy demands. The goal of preparing good food in
a short period of time, without Expending excessive energy, has resulted in the de-
velopment of several appliances that supplement the traditional gas or electric
range and oven. Pressure cookers concentrate moisture by sealing it in, thus reduc-
ing cooking time. Crackpots and oven bags allow slow, moist cooking without the
operator continually being near the cooking process.

Bapuant 3
3aoanue 1. Ilepeeedume Oannvle Husxce 00HOKOPEHHbIE C1084, NOOUEPKHUME
cnosooopazosamenvhvle cypukcol, ykaxcume uacmov peuu. Most — most of;
plant — to plant; some — the same; breed — to breed — breeder, care — careful — to
take care of; to manage — management.

3aoanue 2. Ilepesedume npeonoricenus, ykarcume Kakyl) YHKUUIO 8blNOJIHA-
em cno6o Ha -INQ. a) onpedenenue, 6) oocmosmenvcmeo, 8) nooaexcauwee,
2) wacmo ckazyemozo, 0) oonoanenue. 1) The breeding of farm animals is very
important for intensive beef production. 2) Breeding farm animals man obtains
highly nutritious products. 3) The scientists of the research institute are breeding a
new cattle breed. 4) The new breeding method is very effective. 5) Karakul sheep
were used in breeding the most productive sheep breeds in India. 6) Supplying in-
dustry with raw materials is one of the tasks of agriculture. 7) Crop yields are
increased by applying intensive technologies.

3aoanue 3. Ilepeeeoume npeonorcenus, ykarxcume, KaKkylo QyHKyuro 8blnoJiHs-
em c1060 Ha -ed: a) npocmoe ckazyemoe, 6) onpeoenenue, 8) Hacmv COCMABHO20
ckazyemoczo. 1) The products supplied by farm animals are meat, milk and eggs.
2) The amount of supplied milk increased last month. 3) The farm supplied dairy
products to the nearest town. 4) Dairy products will be supplied by the farm every
day. 5) The farm has regularly supplied meat and milk to the town. 6) Intensive
technologies are applied in order to increase crop yields. 7) This method is not
used in our laboratory.

3aoanue 4. Ilepenumiume npeonodcenus, onpeoeiume €20 6UO0-8DEMEHHYIO
gopmy, noouepknume ckazyemoe, nepeseoume na pycckuii azvik. Obpaszey: 1S
produced — Present Indefinite (Simple). Passive om erazona to produce — npouszso-
oums. 1) Although the cow can consume large quantities of roughage, this feed
will not meet her needs during lactation if she has inherited the capability of high
production. 2) Charolais, a French breed, have been adapted to the North American

26



continent, as well as many other countries throughout the world. 3) The Limousin
breed originated in the province of Limousin in France is now being widely used in
our country. 4) 1. Food for people is supplied by agriculture. 5) Farm crops are
grown in the fields. 6) Our farm does not breed animals. 7) More food is obtained
by growing new crop varieties.

3aoanue 5. Ilepeseoume npednosrcenus, oopauwias eHUMAHUE HA CROCODbL 8bIpa-
arcenun oonncencmeoeanus. 1) Farm animals should have water and salt all the
time. 2) If the pasture is low in minerals the cattle must be provided with some
mineral supplement. 3) Farmers have to improve and intensify agricultural produc-
tion. 4) Barns and other buildings are to be provided in order to protect the animals
from unfavourable weather conditions. 5) Different grasses are to be grown for
feeding livestock. 6) Manure has to be applied for the crop. 7) The feed for young
farm animals must be nutritious.

3aoanue 6. Ilpoumume u nepesedoume mexcm nucomenno. Onpeoenume 6uoo-
8peMeHHYI0 (hopmy 21azonos.

Dairy Products
Milk is the main fluid product from dairy animals. It is used and consumed in a va-
riety of ways. Approximately 40 % of all milk is consumed in fluid form. Milk is
used to make many products, including cheese, butter, frozen foods, dried whole
milk, cottage cheese, and evaporated and condensed milk. The processing of milk
in different ways results in these many different products.
The fat in milk is called butterfat. Cream is a component of milk that contains up
to 40 % butter-fat. Butter, which is about 80 % fat, is made from cream. Cream is
made by concentrating the fat portion of the milk. This is accomplished by passing
milk through a cream separator. Whipping cream contains about 40 % fat, table
cream 18 to 20 % and "half-and-half" approximately 12 %. Ice cream, ice milk,
and sherbet are also dairy products. They account for most of the frozen desserts in
the United States.
Nonfat dried milk is used both as human food and animal feed. It is frequently
used as an ingredient in dairy and other food products.
Cheese is made by exposing milk to certain bacterial fermentation or by treating it
with enzymes. Both methods are designed to coagulate some of the proteins found
in milk. There are many types and varieties of cheese. Cottage cheese is made
from skimmed milk.
Condensed and evaporated milk are canned milk products. Condensed milk and
evaporated milk are both produced by removing large portions of water from the
whole milk using a machine called a vacuum pan. Condensed milk is further
treated by adding large amounts of sugar. The sugar content makes condensed milk
an important ingredient for the baking and ice cream industries.
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3aoanue 7. Omeemovme na éonpocwt no mexkcmy. 1) Should farmers care for ani-
mal products? 2) Why are animals kept in buildings? 3) Why do farmers provide
special care for young animals? 4) What farm buildings do you know?
5) What conditions are provided m animal buildings? 6) When should cows take
much exercise? 7) Wheat can be grown throughout the world.

Bapuant 4
3aoanue 1. Ilepesedume oannvle Hux3ce 00HOKOPEHHbIE C1064, NOOUEPKHUME
coeoobpazosamenvuvle cypuxcot, ykaxcume uacmo peunu. Breeding — breed —
to breed — breeder; to produce — product — producible; growing — grow — grew —
grown; sheep — sheep pen; to consume — consumable; most- most of; plant — to
plant; some — the same; care — careful — to take care of; to manage — manage-
ment.

3aoanue 2. Ilepesedoume npeonoxcenus, ykaxcume KaxKyo Q)yHKyuw 8vlnoaHs-
em cnoeo Ha -INQ: a) onpedenenue, 6) odcmosmenvcmeo, 8) nooexncauiee,
2) uacmo ckazyemozo, 0) oonoanenue. 1) Milking cows is done with special ma-
chines. 2) After milking cows were given some silage. 3) The milking of cows is
done in cowsheds. 4) We spoke about his using a new milking apparatus.
5) Using high productive breeds increases milk yields. 6. High milk yields are ob-
tained by using high — productive breeds. 7) The keeping of cattle on pasture pro-
vides them most feed and a lot of exercise.

3aoanue 3. Ilepeseoume npeonorcenusn, ykaxcume, KaKylo QyHKyurw 6vlnoin-
em cn060 Ha -e€d: a) npocmoe ckazyemoe, 0) onpedenenue, 8) HacMb COCMABHOZ0
ckazyemoczo. 1) Proper moisture in the soil should be provided for all farm crops.
2) Rainfall, sunlight and nutrients are the factors required by plants for their proper
growth. 3) Farmers milking cows in special buildings, higher-quality milk is ob-
tained. 4) Manure applied is expected to increase soil fertility. 5) Green grass
should be grazed when it is 4-8 inches high. 6) Most of it is, therefore, used for
breeding. 7) Having supplied the animals with the proper kind and amount of feed,
the farmer will obtain good results.

3aoanue 4. Ilepenumiume npeonosxcenus, onpeoeiume €20 6UO0-8DEMEHHYIO
gopmy, noouepknume ckazyemoe, nepeseoume na pycckuit azvik. Obpaszey: 1S
produced — Present Indefinite (Simple). Passive om erazona to produce - npousso-
oums. 1) If you go to the collective farm now you will see how the farmers are
spreading fertilizers. 2) Rye is being threshed now. 3) When the students came to
the collective farm "Progress"” the farmers were plowing the soil. 4) At this time
tomorrow we shall be rolling the soil to make it firm. 5) Good feeding and man-
agement conditions will increase milk yields. 6) Purebred parents transmit their
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characteristics to their offspring. 7) Different methods are used by farmers to im-
prove their herds and flocks.

3aoanue 5. Ilepeseoume npeodnosrcenus, odpauwias 6HUMAHUE HA CROCODbL 8bIpa-
arcenusn oonncencmeosanus. 1) Every farmer has to work much. 2) Wheat is to be
planted on this field next season. 3) Different grasses are to be grown for feeding
livestock. 4) Manure has to be applied for the crop. 5) The feed for young farm an-
imals must be nutritious. 6) Favourable conditions may be provided tor poultry on
our farm. 7) Weeds can be controlled with special cultural practices.

3aoanue 6. Illpoumume u nepeseoume mexcm nucomenno. Onpedenume 6uoo-
8PEMEHHYIO (hOpMY 211a20/108.

Feeding Dairy Cows
In preparing rations for milking cows many factors should be considered. Rations
are to provide carbohydrates in a readily available form, have proper amount of
good quality protein, provide sufficient fat and mineral substances and contain the
necessary vitamins. To obtain much milk is the aim of every cattleman. That is
why the farmers are to supply their cows with nutritious feeds.
Cows being on good pastures in summer, little or no additional feed is required. If
pastures are of low quality, additional roughages and some grain should be fed to
most cows.
During winter legume hay is known to be a good roughage for dairy cows. Many
dairy farmers provide corn silage or grass silage in addition to* hay. High-yielding
cows need some concentrated feeds to produce much milk. One can include high-
protein feed in the grain mixture for such cows. Roughages of low quality being
fed, the proportion of high-protein feed should be increased.
A dairy cow is known to require much water, for milk is about 87 per cent water.
Three to four gallons of water are required for each gallon of milk produced by a
cow.
Thus, cows being fed properly, all the necessary nutrients will be provided: carbo-
hydrates and fats from grains, proteins from legume hay or protein supplements,
minerals from good pasture, and vitamins from, a good mixture of feeds.

3aoanue 7. Omeemovme na sonpocwl no mexcmy. 1) What nutrients should rations
provide? 2) What is the aim of every cattleman? 3) Do farmers provide additional
feed when cows are on good pasture? 4) What is the best feed for cows in winter?
5) Why is water so important for dairy cows? 6) What are the sources of carbohy-
drates, protein and minerals?

TecToBBIE 3a]aHUS
1. Pasture provides feed ... cattle, sheep and hogs.
a) for 6) of B) inr) if
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2. Cows ... mostly for milk, which is very important for man.

a) be bred 6) are bred B) is bred r) bred

3. Sheep are bred mostly for ... and ... .

a) milk and meat 6) meat and eggs B) meat and wool r) pork and bacon

4. There ... many different kinds of farm buildings on the farm.

a) be 0) is B) are r) being

5. As the climate of the region is ... the cattle are kept on pasture both in summer
and in winter.

a) frosty 6) cold 8) mild r) cool

6. Wheat is cultivated ... because it does not grow well here.

a) extent 6) less extent B) to less r) to a less extent

7. In winter the cattle are kept in the cowsheds and ...every day. They are on pas-
ture 3-4 hours daily.

a) take exercise 0) taking exercise B) taken exercise r) took exercise

8. Pasture provides a lot of feed. The animals grow and develop well on pastures.
a) HeMHOTro0 0) MaJio B) HECKOJIBKO T') MHOT'O

9. The farmer ... the animals with grasses and grain crops.

a) feed 6) was fed B) feeds r) are feeding

10. They ... already ... the animals when | came.

a) have fed 6) has fed B) had fed r) fed

11. Animals grow and develop on pastures, which are very important for them.
a) mossg 0) macTOuILa B) JIyra I') capau

12. Pasture ... feed for animals especially in summer.

a) providing 6) provide B) provides r) have provided

13. A large part of potatoes, cabbages and beets is also grown for fodder.

a) TpaBa 0) 3epHO B) MIIIEHUIIA T') KOPM

14. All the animals belong to high productive ... .

a) breeds 6) breeding B) bred r) breed

15. There are ... different breeds of dairy and beef cattle.

a) many 6) much B) little r) a little

16. Halinute npaBuibHO OCTPOSHHOE MPEJI0KEHUE!

a) The farmer is to milk the cows and clean the cowsheds.

0) Is to milk the farmer the cows and clean the cowsheds.

B) To milk is the farmer and clean the cowsheds the cows. ) The cows is to milk
the farmer clean the cowsheds.

17. Somebody ... go round the poultry house and to collect eggs.

a) have to 0) has to B) having r) have

18. He has to get up early in the morning in order to do all the necessary work.
a) paHo 0) rpad B) paHHUH T') paHHEE YTPO

19. Proper care and ... of the cattle are very important.

a) help 6) management B) incubator r) buildings

20. Chickens are bred in ... .

a) buildings 6) cowsheds B) sheeppens r) incubator
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21. All ... for the animals should be clean and well-ventilated.

a) management 0) pastures B) buildings r) fodder

22. Proper grain crops, grasses and root crops are to be grown as fodder for the an-
imals.

a) yposkait 0) KOPHEIUIO bl B) TpaBa TI') MIIICHUIIA

23. Grain crops and ... are used in feeding farm animals.

a) fruits 6) grasses B) bacon r) breeds

24. Pigs are bred for pork and ..., it’s very nutritious.

a) eggs 6) bacon B) crops r) fruits

25. We may obtain a lot of meat milk and eggs if we take great care...the animals.
a) through 6) of B) throughout r) in

26. Pasture provides most feed and ... for the cattle.

a) milk 6) exercise B) work r) water

27. Wheat, rye and barley belong to ... . They are grown on the fields by farmers.
a) root crops 0) grain crops B) vegetables r) fruits

28. Dairy cows are milked twice a day. As to the high-yielding cows they have to
be milked... times a day.

a) two 0) five B) three r) six

29. The most important farm animals are pigs, sheep and ... .

a) cows 6) chickens B) hens r) ducks

30. The process of photosynthesis takes place in... .

a) timber 6) plants B) animals r) sand

TekcThbI 151 YTEHUS
Text 5 HAMBURGER

Hamburger is also called burger, or ground beef. The term is applied va-
riously to (1) a patty' of ground beef, sometimes called ham-burg steak, Salisbury
steak, or Vienna steak, (2) a sandwich consisting of a patty of beef served within a
split bread roll?, with various garnishes, or (3) 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 Con-
necticut.

The importance of the hamburger in the 20" century American culture is in-
dicated by its virtually universal use at backyard barbecues® as well as its availabil-
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ity at various types of cafes, the so-called hamburger stands and fast-food restau-
rants, 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 standards, 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,
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.

1. patty — amep. xotnera; 2. roll — 6ysnouka; 3. backyard barbecue — 30. nukuuk Ha
npuycagaeOHOM yd4acTKe, BO BpeMs KOTOPOTO MsICO KapsAT Ha Beptene; 4. bun —
cnobHas Oynouka; 5. mustard — ropuwuiia; 6. bread crumbs — nanupoBouHbIe Cyxa-

pu.
Text 6 VEAL

Veal is meat of calves slaughtered between 3 and 14 weeks, delicate in fla-
vour, 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 mod-
ern livestock farming, 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, are a specialty of Germany and Austria.
Scallops, small thin slices — called scallopine in Italy and escalopes or medallions
in France — may be cooked in wine or other sauces.

1. meal — myka kpymHOTro momosia 2. rare — HeJl0’KapeHHBIMH, MOTYChIPOH
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Text 7 PORK

Pork is flesh of hogs, usually slaughtered between the ages of six months
and one year. The most desirable pork is grayish pink in colour, firm and fine-
grained, well-marbled, and covered with an outer layer of firm white fat. About 30
percent of the meat is consumed as cooked fresh meat; the remainder is cured or
smoked for bacon and ham, used in sausage, and used to produce lard. Because
pigs may be infected by the parasitic disease trichinosis’, pork must be cooked to
an internal temperature of 7I'C in order to destroy the disease-causing organism.

Pork carcasses are graded according to the amount of edible meat they will
yield. In the United States, where individual cuts are not graded, a U.S. Number 1
carcass is the one having the most satisfactory ratio of fat to lean; Number 2, Num-
ber 3, and Number 4 have a higher proportion of fat, reducing the amount of lean.
Utility-grade pork, which is usually from mature animals, has too little fat and is less
firm. The main cuts of pork are hams, spareribs, loin chops, bellies, picnic shoulders.

Pork is one of the most popular types of meats and is consumed around the
world. However, it is prohibited by the dietary laws of Judaism and Islam, so pork
Is virtually unknown in the cuisines of the Middle East and those of some local
populations in Asia and Africa. The chief pork-consuming countries (on a per capi-
ta basis) are Germany, Denmark, Poland, and Austria.

In Western cooking fresh pork is commonly roasted, choice cuts being the
loin, leg, and rib sections known as spareribs. Chops from the loin and ribs are
usually grilled or pan-fried. A spin-roasted® whole young piglet, or suckling pig, is
a delicacy in central and eastern Europe; wild pigs have traditionally been cooked
in a similar manner throughout the Pacific. Less desirable parts — ears, tail, hocks®,
feet, brains — and the fatty portions of the back of the carcass (fatback), may be
cooked with various greens, especially in the southern United States.

In China and Southeast Asia, pork is commonly shredded and fried with vegetables
and spices. Pork-and-vegetable mixtures are also used to stuff a variety of small
rolls, buns or dumplings”.

1. trichinosis — Tpuxunenes; 2. spin-roasted — 3axxapennsiii Ha Beptene; 3. hock —
KosieHHOe cyxoxwmme; 4. dumpling — xierka

CioBapb-MMHMMYM
.amount (v), (n) — HACYUTHIBATH, KOJTMIECTBO
. achieve (v) — nocturarts;
. apply (V) — npuMeHSTSD;
. bedding — noacTuika;
. concentrates — KOHLIEHTPATHI;
. consume (V) — moTpeboOBaTh;
. digest (V) — ycBauBarts;
. digestion (n) — ycBoeHue;
. digestible — ycBacBaemblii;

OCOoOoO~NO OIS WN -
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10.
11.
12,
13.
14,
15.
16.
17.
18.
19.
20.
21,
22,
23.
24,
25,
26.
217,
28.
29,
30.
31.
32.
33.
34,
35.

depend — 3aBuceTs;

eWe — OBIIEMATKa;

fatten — oTkapmiIMBaTh;

flock — crano, cras;

forage — dpypax, kopwm;

gain (v), (n) — HapamBaTh Bec, MPUBEC;
grain mixture — 3epHOBast CMeCh;
hay — ceno;

herd — crano;

Improve — yiaydiiaTh,
Improvement — yiry4uieHue;
livestock — cxkor;

lamb — aruéuox;

mash — moiiao, MemanKa;
quality — xauecTBO;

guantity — KoJau4ecTBO;

ration (diet) — pamuon;

require (v) — TpeGoBaTh;
requirement — moTpeOHOCTB;
roughage — rpyObIii KOpM;

SOW — CBHHOMATKA;

succulents — counbie KOpMa;
supplement — kopmoBas 100aBKa;
wean — OTHUMAaTh, OTOUBATh;
weight — Bec;

weigh (V) — B3BemmBaTth
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KPATKUU TPAMMATHYECKHUUN CIIPABOYHUK

YroObl OBIAAETh HAaBbIKAMHU IEPEBOJA C AHIVIMKMCKOIO S3bIKA HAa PYCCKHM, T.€.
YMEHHEM H3BJIEKaTh MUHPOPMAIMIO U3 MPOYMUTAHHOIO Marepuaa, HEOOXOAUMO
YMETh MPABUIBHO U PALlMOHAJIBHO pabOTaTh C AHIVIO-PYCCKUM CJIOBApPEM U IpaK-
TUYECKH BJIAJIETh TEM MUHHUMYMOM I'PAMMaTHYE€CKOI0 MaTEpHUaIIa, KOTOPHIN HYKEH
11 TOTO, YTOOBI pa3o0paThbcs B CTPYKTYpPE aHTIIMHCKOTO MPEIOAKEHUS, BBIICIUTD
IJIABHBIE YIEHBI IPEMJIOKEHNS U ONIPEACIUTD IPAHULIBI APYTUX YIECHOB IPEIJIONKE-
HHUsI — UHA4Y€ TOBOPS, BUJETh CBA3b MEXK/Y CJIOBAMH, & HE IPOCTO CyMMY HOAPSAN
CTOSILLIUX, OTAEIBHO B3STHIX CIIOB.

O pa6orte ¢ aHTJI0-PyCCKHUM CJI0BapeM

PanuonanabHas padora co cjioBapem 3T0:

1) GpicTpOE HAXOXKICHHUE CIIOBA;

2) ymeHue paboTaTh ¢ THE3JJOM CJIOBA, T.€. OCMBICIEHHO BbIOpAaTh UCKOMOE IS
JAHHOTO MPEJUIOAKEHUs 3HAUEHUE CJIOBA, a HE MPOCTO OpaTh Hayraj MepBoe Io-
naBllieecs 3HaYCHHE.

3anoMHHTE: a) CIOBa B CJIOBAPSAX PACIOJIOKEHBI B al(paBUTHOM MOPSJIKE OT
MepBOM 110 MocyeaHeN OyKBbI B CIOBE, 0) UIIUTE CIOBO, 3aIIOMHUB TPU HaYaJIbHbBIC
OyKBBI, M IOJIB3YWTECh TpeMsl MHACKCHbIMU OyKBaMM B yrjiaxX CTpaHHUL, 3TO Ha-
MHOT'O KOHOMHUT BpEMsI IIPU MOUCKE CJIOBA, B) MPOUYUTAINTE MOSCHUTENIbHYIO CTa-
THIO B HayaJie JII000ro cioBapsi, YTOObI 03HAKOMUTHCS C YCIOBHBIMHM 3HaKaMH, HC-
M0JIb3YEMBIMH B THE3/IE CJIOBA M UX HA3HAYEHHUEM — 3TO OUEHb BAXKHO I OCMBbIC-
JIEHHOTO BbIOOpa HYXKHOTO 3HAUEHUS CJIOBA, I') OJIHAa U3 IJIaBHBIX O0COOEHHOCTEN
aHTJIMIICKOTO SI3bIKa — KOHBEPCHSI: OJHO U TO K€ CJI0BO, HE U3MEHSS (OPMY, MOXKET
OBITh CYIIECTBUTENbHBIM, [JIAr0JIOM, IPWJIAraTeIbHbIM, IOATOMY 3aIIOMHHUTE 000-
3HAYEHHUS YacTel peun, KOTopble Bbl 0OHapyXuUTE B THE3/E CIIOBA;

N. — cymecTBuTeNbHOe V. —Triaron  a. — MpuiarareabHoe
past — rmaroa B NpoIIeaeM BpeMEHH p.p. — MpUYacTUe MPOIIESAIETO Bpeme-
HU
pl. — MHOKECTBEHHOE YHUCIIO CYIIECTBUTEIHHOTO.
Hanpumep: hand [haend] 1. n. 1) pyka; 2) paboTHHK; ucroHUTENb; 3) pl. — KO-
MaHJ1a Kopaois; 4) modepk; 5) cTpenka (dacopas); 2. V. — iepeaaBaTh, Bpydarh; —
down mepenaBath MOTOMCTBY; — IN MMOJaBaTh, Bpy4yarh; — OVEr mepenaBaTh (BEIlb
KOMY-J1.).
Yto0b!I pa3odpaThCs B TAKOM pazHOOOpa3nM BO3MOKHBIX BapUaHTOB, HEOOXOUMO
CHayaja yCTaHOBUTbH IO ONPEEICHHBIM CTPYKTYPHBIM IpPU3HAKAM, KAKUM YJIEHOM
IPEJIOKEHHUS] U, COOTBETCTBEHHO, KAKOW YacThIO PEUYM JIaHHOE CJIOBO SIBJISIETCS B
JaHHOM TPEIJIOKEHUHU, a 3aTeM Noa0upaTh 3HaueHue cioBa B cioBape. [lon
CTPYKTYPHBIMH TPHU3HAKaMU HMMEETCS BBUIY «IOPSIOK CIOB B MPEIJIOKECHHUI,
«CTPOEBBIE CIIOBAY, «MOJIENIN CKa3yeMbIX» U T.A4. O0 3TOM MONAET peub HUXKE.

1) CJIOBa B CJIOBape JAI0TCA B UCXOAHOW (opMe: CYHIECTBUTEILHOE — B €/IUH-
CTBEHHOM YHCJIE, TJIaroj B HeolpeaeleHHO! (popme, nmpuiaraTesibHOe U Hapeune —
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B MOJIOXKUTENBbHOH (hopme. CremoBaTelbHO, YTOOBI HAWTH HYKHOE CIIOBO B CIIOBa-
pe, He0OX0IUMO OTOPOCUTH TPAMMATUYECKUE OKOHYAHWSI, €CITH OHH €CTh.
I'paMmmaTHYecKHe OKOHYAHHUSA M UX 3HAYEHHE
...5- 1) CyIIeCTBUTEIBHOE BO MHOXKECTBEHHOM 4HCIIe, Hanp., (the) plows — miyru —
ot plow n. — myr.
2) rmaroa B 3-eM JMIle, €IMHCTBEHHOrO 4HMcia, HacTosmiero Bpemeru (he)
plows — mamet — ot plow V. — maxars.
...’S- 3) CyIlIECTBUTEIbHOE B MPUTSAKATEILHOM IaJI€KE, OTBEYAET Ha BOIPOC
«4ei?» B eqMHCTBEHHOM umciie, Hamp., My friend’s book — kuura (ussn?) — Moero
Apyra.
...§’- 4) CyllleCTBUTEIBbHOE B MPUTSKATEILHOM MaJIeKe, MHOXKECTB, YUCIIO, HAIp.,
ury friends’ book — kxura (4bs?) — Moux Apys3ei.
...ed- 1) rmarous B mporre/iieM BpeMeHu, Hamp., plowed — ot riarona plow v. — na-
xath “We plowed the garden” — MbI Bcriaxajau Oropo/.
2) npuvactue npomreaiero Bpemenu — the plowed field — Bcnaxannoe moe.
...-iNg- TnarosibHas opma: a) MpUYACTHE HACTOSIIETO BpEMEHH, O) TepyHIuH,
B) CYyILIECTBUTEIbHOE, Ha3bIBAOIIIEE MpoIiece AeicTBHs, Hanp.: plowing — ot plow
V. — maxaTh, ManlyIii, mameT, BCIalika, pacinaxuBas U T.J. (IEPeBOJ] 3aBUCUT OT
GbyHKIUN B IPEIIOKEHUH, TIOJPOOHO CM. HIKE).
...-er- cyhdukc npuiarareiabHOro (Hapedus) B CpaBHUTEIbHON cremenu bigger
(6osbitre) ot big a. — (00JIBIIONH)
...-est-cyhdukc npunarareabHOro (Hapeuus) B NMPEBOCXOAHOM creneHu biggest
(cambIii 60sbIION) OT Dig a. (00JIBIION)
IIpumeyanus:

— Ecnu cnoBo 3akaHunBaercs Ha “y”’ ¢ NPEAIIECTBYIOMIEN COTJIACHOM, TO MEpe
oKoHYaHUsAMU -€d, -S, -er, -est. —“y” MeHseTcs Ha “I” mosToMy JIJIst
dries — cm. B cioBape dry (V). — cymmuts (cymuT) dried — cMm. B cioBape dry (V). —
cymuTh (cymmn) drier — cm. B ciioBape dry (a). — cyxoit (cyime)
driest — cm. B ciioBape dry (a). — cyxo¥t (caMblii CyXoH).

— Koneunast OykBa “e” B KOpHE cJoBa mepej] OKoH4YaHusMu -ed, -ing, -er, -est
OITyCKaeTCs
placed — ot place (v). — nomemats placing — ot place (v) -"-
finer — ot fine (a). — kpacussiii finest — or fine (a).  -"-
CTtpoeBble ¢JI0Ba KaK MPU3HAKH YACTell peyd U 4I€HOB MpPeaI0KeHUs!

Ilpusnaxu cywyecmeumenvrnozo

1) apTuKIIN: a (an), the;

2) yka3aTelbHbIe MECTOUMECHHS: this — orort, these — stu, that — Tor, those —
TE;

3) npUTKATEIbHBIE MECTOMMEHHS my — moit, his — ero, her — ee, its — ero,

our — mam, their — ux;
4) HeolpeACIICHHBIE MECTOMMEHUS: SOME — HECKOJIBKO, EVErY — KaXKIbli, any — He-
ckoubko, all — Bce u nip.;
5) ynCnUTENbHBIE:
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a) KOJINYECTBEHHBIE! one, ten ...

0) opsAaKOBBIE: the first, the tenth ...

6) npeayIoru: In, at, about, before ...

[TouTH BCe MPeIOrd MHOTO3HAYHBI, HX 3HAYEHUS OMPEICIIAIOTCS 10 KOHTEKCTY.
Ocoboe MecTo 3anumMaroT npeaoru of, by, with:

a) cymr. — of — cymr. B poxut, magexe, npemior Of, kak mpaBuiio, HE TEPEBO-
autcst. Hamp.: days of the week — nuu nenenu;

0) by/with + cymi. B TBOpUTEIBHOM MajeKE: nymem, nocpeocmeom, npu noMo-
wu. Hanp.: The text is translated the student. Tekct nmepeBoautcst cmydenmonm.

Ilpusnaku unenos npeonosrcenus
1) TUYHBIE MECTOMMEHUS: | — 51, we — MBI, YOU — ThI, he — oH, She — oHa,
it — on (oHa, oHO), they — oHu.

B npemioxkeHnr BBIMOIHIIOT POJIb nodaedxcaweeo YoU U it mociie ckazyeMoro
SIBIITIOTCS JIOTIOJTHCHUSIMH, «TE0S», «ET0», «ee», €0 Hel», «00 3TOMY;
2) BcrioMoraTeNbHBIE TJIarojiel:. am, is, are, have, has, had, shall, will, should,
would, do, does, did.

DTH IIarojibl HE MEPEBOMATCS WM YaCTUYHO IMEPEBOJATCS, BBIMOIHSIIOT POJIb
CUCHANA CKA3YeMO020 B TOU UM UHOU QopMme;
3) MmoganeHbIe Taarossl: can (could) — moxxer (mor), may (might) — mosxxet (Bepo-
ATHA), MUSt — JOoJDKeH. SIBIIAIOTCS MEPBBIM 3JIEMEHTOM CKa3yeMoro, IMociie HUX
BCEI/Ia €CTh CMBICIIOBOH Taroi B (hopme HHOUHUTHUBA;
4) BOIPOCHUTEIIbHBIC MECTOMMEHHS M COIO3HBIC cioBa: What — uro, kakoii, Who —
kto, Whom — komy, Whose — ueii, when — koraa, where — rae, why — mouemy, how
— kak, Which — koTopsrii.

BBITIONTHSAIOT POJIb BONMPOCUTEIBHBIX CJIOB B BOIPOCHUTEIIBHBIX IMPEITOKESHUSIX
WJIM COIO3HBIX CJIOB B MPUIATOYHBIX MPEITIOKECHUSX.
[Tepeuncnennbie 10 rpymnmn CI0B JTOJDKHBI BXOJAWTH B Balll aKTUBHBIH MUHUMYM, HX
HY>KHO XOPOIIIO 3HATh W MCIOJIb30BaTh NPH MEPEBOJIC KAK CUSHAbL YeHO8 Npeo-
JIOJICEHUsT N KaK cesazylowue snemenmol. VIHade TOBOPS, €CIIM B PYCCKOM SI3BIKE
CMBICJIOBAs CBSI3b B MPEUIOKCHHH BBIpAXKACTCS Yepe3 M3MeHeHHe (OPMBI MTOYTH
KaXX/I0T0 CJIoBa (CKJIOHEHUS, CIPsDKCHHE), TO B aHTJIMMCKOM SI3bIKE CMBICIIOBAs
CBSI3b MPAKTUYECKH 3aBUCUT OT MECTa CJIOBa B MPEUIOKCHHH, OT OKPYKAFOIIUX
€ro CJIOB, T.€. OM NOPSOKA ClO8.

Iopsimok ca0B ompenesasieT, KAKHM YICHOM MpPeNJIOKeHUS SIBJISETCS
TO WJIM HHOE CJI0BO

Hanpumep:

CTyneHT yuTaeT UHTEPECHYIO KHUTY.

KHury uHTepecHyI0 CTyICHT YU TAET.

UuTaer MHTEPECHYIO KHUTY CTYJICHT U T.]I.

(CcMBICH COXpaHsETCs] HE3aBUCUMO OT MOPSIIKA CJIOB)

Ha aHrnuiickom ke sI3bIKE 3TY MBICIb MOXHO MEPEAATh TOJIBKO OJIHUM BaPUAHTOM
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«The student reads an interesting book» mobas mepecTtaHoBKa CJIOB MPHUBEAET K
HCKQKEHUIO CMbICTIA.
3anoMHuTe IBe OCHOBHbIE 0COOEHHOCTH AHTJIMHCKOI0 MpPeIJI0KeHNs:

1) OnpenesieHHOE MECTO JIJIsl KaKI0T0 YjieHa MPe/I0KEeHUS:
noonexcaujee + ckasyemoe +oononnenue + oocmoamenvcmea

2) O0sA3aTENBHOE HAJTMYKE IJIaBHBIX YWICHOB MPEIIOKEHU:
noonedxcaujee + ckasyemoe
CpaBHuTte B pycCKoM: 3uma. X0JIOJHO.
B anrmmiickom: It is winter. It is cold, rme “it”, “is” — popmanbHbIe MOMIEKAIIEE U
CKa3yeMoe.

Cxema nopaoka cnoe 8 npoOCmom npeodioHceHuu

OO0cT. [Tognexamee | Ckazyemoe Jlononnenus | O6CT, OO0cT.
BPEMEHHU | 4TO? KTO? yTo jAemaer? | uro? yero? | Mecta, 00- | BpeMEHU
koraa? 4TO Jeyaercs | uemy? 0 | pa3za Jeii- | korga?
c rnomiexa- | yuem? CTBHS, Iic-
M B8’ riae?
Kak? 3a-
yem?

l'[ozmemamee BCCraa CTOUT IIEPCa CKa3yCMbIM, YalllC BCCI'O B HAYAJIC ITPCIJIOKEC-
HUs1. OHO MOXKET OBITh BEIPAXKEHO:

a) THYHBIM MecTouMeHueM: |, you, he, she, it, we, they;

0) CyIIECTBUTEIHHBIM (WJIM TPYMIION CYIIECTBUTEIBHOTO) Oe3 npednoea T.e.
IJIABHOE CYIIECTBUTEIIBHOE — TOJJIeXkKallee, OTBEYAIOIIee Ha BOIPOCHI «KTO?»,
«UT 0?», BMECTC C OIMPCACICHUAMHU, CTOAINIMMHU CJICBA WJIK CIIpaBa OT HCTO.

Hanpumep: HoBble pe3ynbTaThbl, IOJIYyYEHHBIC YYEHBIMU MHCTUTYTA, HAUAYT
IMUPOKOC MPAKTHUICCKOC ITPUMCHCHUC.
«HoBbIe PE3YJIbTATHI, IMOJYUCHHBIC YUCHBIMHU HMHCTHUTYTa» — IOIJICIKAIICC, BbIpa-
JKECHHOC prHHOfI CymEeCTBUTCIIbHOIO, I'AIC «PE3YyJIbTaTbl» — OCHOBHOC CJIOBO, «HO-
BBIC» — JICBOC OIIPCACIICHUC, «IIOJYUYCHHBIC YUCHBIMU MHCTUTYTa» — IIPABOC OIIPC-
JACIJIICHUC.

CKazyeMoe BCErjga CTOUT ITOCJIC ITOAJICKAIICTO:

a) npocmoe CKa3yCMoO€ COCTOUT TOJIBKO M3 CMBICIIOBOTI'O I'JIaroJjia:

V, V-s, V-ed (past ot V. Hect.). | work..., he works..., we worked... ¥Y3uare Takoe
CKa3zyeMoO€ MOJKHO TOJIBKO IIO €TI0 MCCTY B IIPCAJIOKCHHUU (HOCJ’IG ABHOI'O IIOAJIC-
Kallero), BCIOMHUTE, BBIIIE OTMEUYAIOCh, YTO OKOHYAHUS -S- U -€d- MHOrO(YHK-
UOHAJIbHBI (CM. Ta0IUIy «I'paMMaTUYeCKre OKOHYAHUS» ).

CpaBHUTE NPENTIOKEHHUS:

Seconds, minutes and hours are measures of time (u3mepenws).

The scientist measures the length of the object (u3mepsier).

The measured distance between the objects was 10 feet (u3mepennoe). They meas-
ured the distance between the objects (u3mepnim)

(measure n. — mepa, V. — U3MEPSITH).
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0) cocmasHnoe ckazyemoe COCTOUT U3 OJHOTO (IBYX) BCIIOMOTATEIbHBIX IJ1aro-
JIOB WJTM MOJAJIBHOTO TJIaroja + CMbICIIOBOM TJIarod.

Takoe ckazyemoe MOXXHO Ha3BaTh «SIBHBIMY», T.K. OHO UMEET MPU3HAKU, KOTOPHIE
00s13aTeTbHO Ha HETO YKa3bIBalOT. K HUM OTHOCSTCS CIIEAYIOIINE BCIIOMOTATEIb-
HBIC U MOJIaJIbHBIC TJIATr0JIbI B JINYHOU (hopMe:
am, is, are, was, were have, has, had
do, does, did shall, will, should, would
can, could, may, might, must
CocTaBHBIC CKa3yeMbIe JIETKO y3HATh 10 HAIMYHUIO 3TUX TJIAroJioB, KOTOPHIE SIBIIS-
IOTCSI KaK OBl CTEP)KHEM IMPEIIOKEHUS — CIIeBa 00s3aTEIIBHO HUITUTE TOJIeKAIICe,
crpaBa — UIIKUTE CMBICIOBOM Tiaroi (popmel riarosos to be, to have, to do moryr
yIOTPEeOIATHCS KaK CaMOCTOSITENIbHOE CKa3yeMoe, BCE OCTajbHBIC, MOTYT YIOT-
pedIIATHCS TOJIBKO BMECTE CO CMBICIIOBBIM I1arosioM). YToObl MepeBecTH COCTaB-
HOE CKa3zyeMoe, HUKOT/a He MIIUTE B CIOBape MepBhIi 21eMeHT. B cioBape HyXHO
HaTH UCXOAHYIO (HeompeeaeHHy ) GopMy CMBICIOBOIO TJiaroia, T.e. 0€3 OKOH-
yanwuii -ed, -iNg, BeIOpaTh MOAXOAsIIee 3HaUeHUE Tociie moMeThl (V.) U epeBecTr
C IOMOUIBIO MpUIaraeéMol HUXke noapo0HOo# Tadauibl «Moaenn cKka3zyeMbIx».

Ipumeuanue: OTBICKMBAs 3HAYCHUE CMBICIIOBOTO TJIaroja B CjIoBape, IMOMHHU-
T€, YTO OHO MOJKET 3aBUCETh OT NOCIeN02d, CTOSAIIETO MOCIe riaroia. B cioBapsix
3HAYCHUE 21a20+nocnenoe 0OBIMHO JTAOTCS B KOHIIE CIOBAPHOM CTaTbU B TaKOM
BUJIE:

Hanpumep: push v. — Tonkathb
~ 0N — npojaBUrathcs (uuraiTe push on).
3anomumnTe:

lloonesxcawee + ckazyemoe = OCHOBHasl, OazoBasi UHGOpPMAIUS, CYyTh JIIOOOT0
npemtoxxerus. [loaToMy HaunHANTE MEPEBO] UMEHHO C TJIaBHBIX WICHOB TIPEIJIO-
KEHUS, JINIIb OCMBICIUB CyTh, IPUCTYIIANTE K MOCIEIOBATEILHOMY MTEPEBOIY OC-
TaJIbHBIX YWICHOB MPEIIOKCHHUS.

JlonmoJiHeHne CTOUT MOCJIE CKa3yeMOro, MOKET ObITh BBIPAXKEHO:

a) MECTOMMEHHEM B KOCBEHHOM Tajie’ke — Tede — MHe (MeHs), him — ero (emy);
her — eii, ee, US — Ham, Hac; them — ux, um; you — Te0s, Tebe, it — ero, ee, eMy H T.1.
Hanpumep: He loves you — OH 00Ut meos.

0) cymecTBUTENbHBIM 0€3 mpesjora (koro? 4yro?) — npsiMoe jnomnonHenue. Ha-
npumep: You read a book — Bel untaere xknuey.

B) CYIIECTBUTEIBHBIM (TPYIMIION CYIIECTBHTEIHHOTO) C MPEAJIOTOM — KOCBEH-
HOE JIONOJIHEHHE, 00CTOATENLCTBO MecTa. Hanpumep: The scientist devoted his life
to the progress of this country — YueHslii MOCBATHII C80I0 JHCU3Hb NPOSPECCY CEOEU
CmpaHbl.

OO0CcTOAITEBLCTBO — CJIOBO WJIW TPYIINA CJIOB, OTBEYAIONTUX HA BOMPOCHI Koraa?
rae? kyna? modemy? it yero? kakum oopazom? OOCTOSTEIHCTBO MOXKET OBITH
BEIpaxeHo Hapeuwem (always, usually, now, yesterday), cymecTBUTEIBHBIM C
npemiorom (on the table) u ..
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a) oocmosmenbcmeo oopaza Oeticmeusi — o0bIdHO Hapeuuns — usually, always,
also — MoryT cTosITh B JTIOOOM MECTE B MPEIJIOKCHHUHU, TAXKE MEKIY MOIISHKAIM
¥ CKa3yeMbIM, WJIH MEXTYy BCIIOMOTAaTEeIIbHBIM U CMBICJIOBBIM TJIar0JIOM.
Hanpumep: He always reads a book in the evening.

They have never left their child alone.

0) o6cmosamenvcmeo epemenu (korna?)

OHO MOXET CTOSATh B HavaJie MPEJIOKCHUS, TIEPE TTOIJICKAINM, UITH B KOHIIE
IPEIIIOKECHHUS.

Hanpumep: (This year) the summer was very hot (this year).

Onpenenenne He 00pa3yeT CaMOCTOATEIBHOTO WiIEHA MPEIJIOKEHUS, OHO
OOBIYHO BXOJWT B TPYMITY MOJUICKAIIETO, JOTIOJHEHUS Ui 00cTosTenscTBa. Or-
peneneHrue MOXKET OBITh BRIpAXKEHO MpriarateabHbiM, mpumu ctueM (V.ing, V.ed).
CTouT MEXIy OIpeneuTeNeM CYIIeCTBUTENBHOTO, (T € apTUKIEM, MeCTOMMEHHU-
€M, MIPEJIOTOM) U CYIIECTBUTEIBHBIM, K KOTOPOMY OHO OTHOCHUTCSI.

Hanpumep: on the new large farm this well-known Russian scientist, many
translated articles.

Cywiecmeumensvroe 6 poau onpeoenenusn (nRpaguio yenoyKu)

YacTo HEKOTOPYIO TPYAHOCTHh BBI3BIBACT NMEPEBOJ XapaKTCPHBIX ISl aHTJIHMM-
CKOTO sI3bIKa CJIOBOCOYETAHUN — JIBa, TPU U O0Jiee CYIIECTBUTEIbHBIX CTOAT MOJ-
psiz, 6e3 IpeIoroB MeXay HUMH, U 00pa3yloT €IMHOE CJIOBOCOYETAaHUE THIIA:

1) power (s3Heprus) consumption (motpebieHwue);
2) glass (crekio) test (axcrepument) tube (mpobupka).

3anomnume: TaKas ILENOYKa CIIOB MEPEBOJUTCS B CTPOrod IOCIIEqoBa-
TEJIBHOCTH CIPaBa HaJEeBO, T.€. MOCJEIHEE CIOBO B LIEMOYKE — [NIABHOE' €r0 HYKHO
MIEPEBOINTH CYIIICCTBUTEIBHBIM M B TIEPBYIO OYEPE/Ib, BCE OCTATLHBIC IIEPEBOIATCS
OTIpEICIICHUAMH K HEMY: TIPHJIaraTeIbHBIM WJIU CYIIECTBUTEIBLHBIM C TIPE/JIOTOM:

1) moTpebnenue 3Hepruu;
2) npobupka (kakasa?) sl SKCIEPUMEHTOB, (KaKasi) CTEKJISTHHAs.

Mooenu ckazyemulx u cnocoowl ux nepeeooa

Ne | CocraB cka3zyemo-  YKa3aHHs O IEPEBOAY O6pa3zer nepeBoaa
1 2 3 4
IIpocmoe ckazyemoe
1 f) -V cM. V, mepeBectu riaroi BProduce — mpou3BOXKY
HACT. Bp. (-mn)
2 0) -Vs cM V, 0e3 S, mepeBecTH Ia-produce — mpOU3BOIAUT
-Ved roi B 3 1 en.d. HacT. Bp. cMjproduced — mpou3BoanI
V, 6e3 ed, mepeBecTH ri1aroJi
B IIPOIIL. BP.
Cocmaenoe ckazyemoe
3 lis| +Ving cMm. V 0e3 Ing, mepesectHiS producing — mpo3Bo-
are rJ1aroJi B HaCT.BP. AT
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4 |is +Ved M. V 06e3 ed, mepesectuis produced -
are (p.p. or Virmaron + c¢g (3 1. MH. Y.IpOU3BOAMTCS
HECT. ) HaCT, Bp.) (TIpOU3BOAT)
are

5 |Is +being Ved cm.V 6e3 ed, “being” ne ne-is being produced -
are (p.p. ot VjpeBoauTcs, EPEeBECTH: TIIA-IIPOU3BOIUTCS
HECT. ) roJ + s
are

6 |Is +to V cMm. V, mepeBecTH: aoikeH HiS t0 produce — mosmkeH
are TJ1aro MIPOU3BOIUTH

7 |Was +Ving cm. V 0e3 ing, mepesectu:was (were) producing -
were rJ1aroJ B MPOIIL. BP. IPOU3BOIIII

8 |was +Ved cM. Y 0e3 ed, mepesectu:was produced — O6pu1(0)
were (p.p. ombbLT (a) + KpaTKOe CTpaga-mpou3BeeH (0)
\/HECT.) HECTHECT.)  [TeJIbHOE MPUYACTHE,
were

9 was +being Vedcm. V 6e3 ed, “being” mewas being produced
(p-p. OTNEPEBOUTCSA,  TEPEBECTH:MPOU3BOAMIOCH(ObLTO |
\/HecT.) OBl (0, M) + KpaTKoe CTpa-pOr3BEIEHO)
were naTeNbHOE TPUYACTHE  OT

10 |was +to V cM. V mepeBecTH: JoipkeHWaS to produce — mod-
were OBLI + r1arosa PKE€H OBbLT MPOU3BOAUTH

11 |have, has, hadcm. V 6e3 ed, mepesectu: Ihave produced — mpowus-
+ Ved rJ1aroj B IPOIIL. BP. Bell (1)

12 |have, has, hadcm. V 6e3 ed, mepesectu:has been produced -
been+Ved (p.p. ot V)0Obu1 + KpaTKoe CTpaaaTeb-0ObLIO IPOU3BEICHO
had Hoe mpuyactue, "been" He

13 Have +toV oM. V, mepeBectr: noikeH Hhas to produce — nomkeH
has CMBICJIOBOM TJIAroJI PON3BOIUTH

14 lhadto +V cm V, mepeBectu: nmospkenhad to produce — mod-

OBLT +CMBICIIOBOM TJIarOJl  PKEH OBLI MPOU3BOIUTH

15 |will +V cm V, mepesectu: Oymer +will produce — 6ymer(yr)
shall CMBICJIOBOM TJIaroJl [IPOU3BOIUTh

16 |will +beVing |cm V 0e3 ing, mepesectm:will be producing —
shall Oyner(yr) +  CcMBICIOBOHOYACT (YT) IPOU3BOIUTH

TJIaroJ

17 \will  +be Ved (p.pjcm V 06e3 ed, mepeectm:will be produced Oyuer
oT V) Oyznert + rmaron + cs (yT) mpousBeaeHO(bl)
shall
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oT V)

18 [should+V cMm. V, nepesectr: poipkeH +Hshould produce -
CMBICJIOBOM TJIAroJI NOJDKEH MPOU3BOIUTH
19 should be+Ved (p.p/cm. V 6e3 ed, mepeectm:should be produced -

MOJDKEH OBITh +  KpPaTKoe
CTpamaTeIbHOE TMPUYACTHUE
OT CM. rj1arosa

MOJKEH OBbITh TPOU3BE-
neH

oT V)

20 would+V cMm. V, mepeectu: riarosn Bwould produce — mpows-
npoml. Bp. + Obl BOAMII(1) OBI
21 i would be+Ved (p.p.cm. V 6e3 ed, mepesectu:would be produced -

ObLIO OBl + KpaTKoe CTpa-
naT. MPUYAcTUe OT CMBICTIO-
BOTO TJIaroJia

OBLIO OBl MPOU3BEACHO

\2

22 (can +V cM. V, mepeBectu: Mokercan produce — MoxkeT
could (eM) + CMBICIIOBOM TJIAroJi,ipon3BoauTh could pro-
MOT + CM. TJL. duce — mor(ym) mpous-
BECTH
23 ccan +be Ved (p.p. otcm. V B ciioBape, nepeBectu:can be produced — mo-
V) MOXKET OBITh + KpaTKOEHKeT ObITh MPOU3BEIACHO
could CTpaJgaTeIbHOC IMPUYACTHEC
OT CMBICJIOBOTO TJIaroJia
24 must + V cMm V. B cioBape, mepeBecTr:Must produce — nomkeH
JTOJDKEH + IJ1aroJ MMPONU3BOIUTH
25 must bet+Ved (p.p. otcm. V 6e3 ed B cinoBape, memust be produced -

pesecTd: (p.p. oT V) A0OJIKEH
ObITh + KpaTKOe CTpaja-

MOJKEH OBbITh TPOU3BE-
neH

26 may +V cM. V B cioBape, nepeBectu:may’produce — MoxeT
might MOJKET + CMBICIIOBOH IJ1aroJimporu3BOAUTE (BEPOSITHO
(BEpOSITHO) MTPOU3BEJICT)
27 may cMm. V 0e3 ed B cioBape, mme-may be produced — mo-
be Ved (p.p. otpeBecT: MOXKeT OBITH +pKET ObITH IPOU3BEICHO
V) KpaTKoe CTpaJaTeIbHOES
might MPUYACTHE OT CMBICIOBOTO
28 do  +notV cMm. V B cioBape nepeBectu:does not produce — He
does rJ1arojgl B OTPULATEIBHOWUIIPOU3BOINAT
dbopme HACTOSIIEr0 Bpeme-
29 (did not + V cMm. V B cioBape, nepeBectu:did not produce — He

rJarojg B OTPULATEIBHOU
dbopme mpomIenero Bpe-

MPOU3BOINII(1)

Inaroabubie Gpopmbl ¢ cypdurcom “ING” (V-ing)

JUYHBIC TPAMMaTHYECKUE (PYHKITUU:
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oTpezeNieHue, TOTOTHEHHE, TIOIJIeKalee, 9acTh CKa3yeMoro, 00CTOSATEIbCTRO.

OTUM OOBICHSIETCS TO, YTO OTACIBHO B35ATOE CJIOBO, OKAaHYMBAIOIIEeCs Ha INg
(BHE MPETIOKEHNS) IMEET HECKOIBKO BApUAHTOB MEPEBO/IA.

Hanpumep: growing ot grow(V) — (BeIpalmBath) MepeBOIUTCS:

1) BBIpalMBarouui;

2) BhIpaIlIUBas;

3) BbIpalllMBaHUE;

4) BoIpammuBacT (BbIpaIuBai, OyayT BhIPAIUBATH).

YroObl MpaBUIBHO TepeBecTH V INQG B KaXKIOM KOHKPETHOM CiIydae, HYKHO IO-
CJIEIOBATEIHLHO BBIMOJIHUTH CIEIYIONTUE CHUCTBUS:

1) orOpocuts -iNQ, HAWTH B cloBape UCXOAHYIO (Gopmy (MHOUHUTHB) U BBI-
OpaTh OJJHO W3 3HAUEHUH MOCJE MOMETHI V., TPH 3TOM CIEAYET IOMHUTH UTO:

a) eClIi OCHOBA Ijlarojia OKaHYMBaeTCs Ha “e”, To mepen ing OykBa “e” omycka-
eTcsl.

Hanpumep: producing — produce (V) — npou3BoauTH
using- use (V) — HCIOJIL30BATh

0) Ty1aroJIpl OKaHYHMBAKOIIUECS Ha -1€- H3MEHSIOTCS CIISAYIONUM 00pa3oM: ie —y
+ing.

Hanpumep: dying — die (V) — ymepeTsb,

B) €CJIM OCHOBA IJIarojia OKaHYMBaeTcsa Ha corjacHeie g, N, m, t, p, 1, ¢ npen-
HIECTBYIOIIMM KPATKUM TJACHBIM 3BYKOM, TO IMPOUCXOJUT YJIBOCHUE KOHEYHOU
COTJIACHOM.

Hanpumep: begging — ot beg (V)
sitting — ot set (V)
travelling — ot travel (v)

2) ompenenuTh TpaMMaTHIecKyto GyHKIHI0 V-INg onmupasch Ha BHEITHUE TIPU-
3HaKW, T.e. Ha MecTo V-INQ B IPEIOKEHUH, Ha OKPYXKAIOIINE CII0BA, HHAYE TOBO-
psi, HY’)KHO BHUMATEJILHO IIOCMOTPETH, YTO CTOMT Tiepet V-INg ¥ 1mociie Hero.
I'pammamuueckue gpynkyuu V-ing u cnocoowvt nepesoda Ha pyccKuil A3blK

1) V-ing onpenenenue (oTBeYaeT Ha BOIPOC Kakoi (as, ue) t0 grow — pactu —
growing (kakoii) — pacTyIIHiA.

MECTO B ITPEJIJIOXKEHWI I[NEPEBO/I

a) JICBOE OTpEICIICHNE, CTOUT MIPUYACTUEM HACTOSIIIETO BpeMe-
nepe]1 CylnieCTBUTEIbHBIM HU, Ha -YIII, FOIII, aIll, sIII]

the (unTarounii, TOBOPSIIIHIL),
this V-ing + n

my

(n — CymecTBUTENHEHOR)

the growing crops — pactymmue KyJIbTypbl 6) IpaBoe OINpPEJICIICHHE, CTOUT HEIlo-
CPEACTBEHHO IOCIIE CYIIECTBUTEIILHOTO, UMEET OTHOCSIINECS K HEMY CIIOBa, 00pa-
3yeT MPUYACTHBIN 000POT,
the + n + V-ing... (... — mosicHsTOIIKIE CJIOBA),
crops growing in the field ... kynpTypsI, pactymue B mose,...
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IIpuMeuyaHue: B OTJIMYHE OT PYCCKOTO SI3bIKA aHTJUHUCKUN MPUYACTHBIN 000-
POT HE BBIAENSAETCS 3aNAThIMU.

2) V-ing — yacth coctaBHOro ckazyemoro (Continuous Tense — mpoo/KeHHOE
BpeMsl).
MECTO B ITPEJIJIOXKEH1N ITEPEBO/I
CrouT mocie oHoi 13 ¢popm riiarosa be,
o0pa3ys COCTaBHOE CKa3yeMOe.

a)
am
IS + V-ing IJ1arojl B HACTOSIIEM BpEMEHU
are
Thesecrops are growing well OTH KyJIBTYPHI PaCTyT XOPOIIIO
in our region. B HaIlleM PETHUOHE.
0) was
+ V-ing TJIaroJ B MPOIIEIIIeM BPEMEHH

were
These cfops were growing well OTH KyJIBTYpPHI POCIIH XOPOIIO
in our region. B HAIlIEM PETHOHE.
B)  will be + V-ing. TJIaroJ B OyIyIieM BpeMeHH.
These crops will be growing well OTH KyJIbTYpHI OYIyT PACTH XOPOIIIO
in our region. B HAIlleM pEerhoHe.

3. V-ing — o0cTosTenbcTBO 00pa3a AeicTBUs (OTBEUAET HA BONMPOC KaK? KaKUM
oOpa3zoM? — unTas, BbIpAIlUBas,...).
MECTO B ITPEIJIOXKEHMI I[MEPEBO/I

V-ing (00BIYHO C OJHUM MJIH OoJiee

OTHOCAIIUMUCS K HEMY JieenpuyacTre Ha -a, -,
CJIOBAMH) CTOUT B Hayajie UIM KOHIIE MPEAJIOKECHUS JIeenpUYaCTHBIN
obopoT

Ecnu ecth mosicHsitoue cioBa, o0Opazyercs IeenpudacTHbIi 000pOT, KOTOPHIN
qacTO OTHIEISIETCS 3aIIATOM.

a) V-ing..., I1.C...
Growing these early crops, a) BeIpamuBas 3TH paHHUE KYJIbTYPHI,
dhepmepbl

the farmers used mineral fertilizers wucnonp3oBamu MuUHEpaIbHBIE YAOOPEHIS
o) I1.C..., V-ing...

The farmers used mineral fertilizers, 6) ®epmeps nCOIB30BATIN MHUHEPATBHBIE

growing these early crops. yIoOpeHus1, BBIPAIIUBAs 3TH PAaHHHUE KYJIBTYPHI.

(IT-monnexaiee, C-ckazyemoe. . .- MOSICHSIIOLIUE CIIOBA)
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4. V-ing — noanesxaiee (0TBEYaeT Ha BOMPOC YTO?)

MECTO B ITPEJJIOXKEHW [TEPEBO/

V-ing (4acTo ¢ MOSACHSIOMIMMH CIIO- OTIJarojabHOE CYIIECTBUTEIBHOE
BaMH) CTOUT B Ha4ajle MPeJIOKEHUs, (TIpotiecc aeMcTBuUs), UM HEOTpe-
a) V-ing C... JeneHHas popMa riarosna

0) V-ing... C....

Growing crops began many years ago BoipamuBanue xybmyphsix pac-

(C - cka3zyemoe) meHul Ha4aJuoCh MHOTO JIET Ha3a/l.

(BbIpammBaTh K)1bmypHble pacmeHus Hadalu...)

Ipumeuanue: cpaBHUTE C MMyHKTOM 3, rie V-INQ TakXKe CTOUT B HavaJie Ipe/I-
JI0’KEHUSI, HO BBITIOJIHAET POJIb 0OCTOSITEILCTBA.
Pasnmuuue: a) mociae V-ing B poJIu MojIexkaiero cpasy xe clieyeT CKazyeMoe.
Hanpumep:
Reading is important for everybody YreHne BaXHO 1)1 BCeX (YUTATh)

0) V-ing ¢ rpynmoi cleayrommx 3a HUM CJIOB OOpa3yloT €IHMHOE CIIOBO-
COYETaHME, MOCJE KOTOPOTO CTOUT CKazyeMoe. J[pyroro mojjexaiiero HeT, 3arsi-
TOU TOXKE HET.

Hanpumep:

Translating from English into Russian IlepeBon ¢ anenutickoeo Ha pycckuil
IS not an easy work. He neekasi paboTa.

CpasHume

Translating from English into Russian TlepeBoasi ¢ aHTIHICKOTO HA PYCCKHIA,
the student is to use a dictionary. CTYJCHT JIOJDKEH MCIIO0JIh30BaTh CJIOBApPb.

5. V-ing — nonoaHeHwMe.
MECTO B ITPEJJIOXXEHUU ITEPEBO/]
CTOMT IOCIIE MPEAIora OTIJIarOJIbHOE CYIIECTBUTEILHOE,

Ha3bIBAIOIIIEE MTPOLIECC ACUCTBUSA
by
of >< V-ing
about

The students discussed the problem CtyneHTbl 00CyXI1anu mpodiemMy
of growing early crops at the seminar, BbIPAIIMBAHUS PAaHHUX KYJIbTYp
Ha CeMUHape.
OOparute BHUMaHUE Ha crioco0 mepeBojia V-iNg ¢ HEKOTOPHIMU MPEIOTaMu:
a) for + V-ing -> ans + cymr. ot V, wim i TOro 4to0bl + MHOUHUTHB

Hanpumep:
We used fertilizers for increasing MBI HCITOJIB30BAIN YIOOPCHHS
the crop yields. JUTSL IOBBIIIEHHS (711 TOrO YTOOBI

MOBBICUTH) YPOKaHOCTb.
0) without + V ing 6e3 + cymr. ot V, win He + neenpudacTue.
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We cannot increase crop MbI He MOXEM TIOBBICHTh YPOXKAHHOCTh HE
yields without using fertilizers.  ucnonbs3ys ymo0penus (0e3 UCIOIb30BaHNUA).

B) by + V ing — nymem, npu nomowu, 61acooaps + cym. ot V.

We grow rich crops by using fertilizers.

Mpl BbIpammBaeM OoraTbie yposkau MpH MOMOIIHU (B pe3ysIbTaTe) MCIOJIb30BAHUS
yIOOpEeHHUIA.

IIpumeyanue: 3aIOMHHUTE, YTO €CIIM JaXKe€ B CJIOBape JaH MEPEeBOJl CIoBa ¢ Cyd-
(ukcom -ing, He ClIeyeT CUUTATh €r0 UCKOMBIM MEPEBOJIOM JIO TE€X MOP, MOKA BbI
HE OMNpeAeNIuTe IPaMMaTHYECKyl0 (YHKIMIO 3TOTO CJIOBa KOHKPETHO B JaHHOM
npemtoxxeHny. [IpuBeneHHbIe B CIIOBApE 3HAYEHUSI MOYKHO CUMTATh MOAXOIAIIUMHI
TOJILKO B TOM ClIy4yae, €CJIM HHTEPECYIOIllee Bac CIOBO C OKOHYAHUEM INQ BBIOJI-
HSIET POJIb MOJIEKAIIETO WA JOTOTHEHUS.

OO6parute BHUMAaHHE Ha MEPEBOJ KOHCTPYKIUN CO CIIOKHBIM IMPUYACTHBIM M Te-
PYHIHAIIBHBIM (JI€ePUYACTHBIM) 000OPOTAMH.

Mogaeas I
being + V ed (p.p. oT Hecr. riaroa)
rae 1) being — He mepeBoauTCSA, @ IEPEBOUTCS TOJNBKO V Kak MPUYACTHE Ha
-IIIUICS WM JECPUYACTUE HA ~MBbIi.
2) Oynyuu + KpaTKoe CTpajaTelIbHOC MPUYACTHE WIW TMPUIATOYHOS TIpe-
JIOKEHHUE C COI03aMHU TaK KaK, KOT/Ia.
J€JIaeMbII

being done)< done — p.p. ot do — nenaTh
Oyny4u caenaH
CTPOSILIHANCS
being built
OyJly4u IOCTPOEH
IHpumepwor:
The new houses being HoBble f0Ma, CTposIIuecs B 3TOM paiioHe,

built in this region will have from  OymxyT umets ot 9 0 16 FTaNKEH.
9 to 16 floors
Being invited to a conference my Byayuu npuriaiieHHbIM Ha KOH-
friend will leave tor Ufa. (bepeHLno, MO Ipyr ye3KacT B
Yy. (Tak kak MOero apyra IpUrIacuiIu
Ha KOH(EpEeHIINIO, OH ye3kaeT B Y y).
IIpumeuanue:

1. Korma being crout mexmy omnoit u3 ¢opm be u V ed (p.p. ot V Hect.), TO
OHO BOOOIIE HE YYaCTBYET B MEPEBOJIE, a JIUIIb SBIsIETCs mpu3HakoM Continuous
Tense Passive.

The text is being translated from English into Russian.

2. TekcT mepeBOAUTCS C aHTJIMICKOrO HA PYCCKUH (B JAHHBIA MOMEHT).

Being takke 9acto 00pa3yeT caMOCTOSTeIILHBIA TPHYACTHBIA 000POT.
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CXeMbI TaKHUX MPEITIOKCHHA:
1) cymr. + being, moanexaiiee, ckazyeMoe ...
2) mojjeskailee, ckazyeMmoe, cyii. + being ...
B mepBoM ciydyae Takod 00OOpOT HEPEBOJIUTCS MPUAATOYHBIM TMPEITIOKECHHEM
C COI030M TakK Kak, KOTJia, CCIIH.
Bo BrOopoM ciywyae Takoil 0OGOpOT MEpPEBOAMUTCS CaMOCTOSATEIbHBIM Ipes-
JIO)KEHUEM C COI03aMH — IIPUYEM, TIPH ITOM, a.

Ilpumep:

Minerals being highly important Tak kak MUHepaJbHbIE BellecTBa

for the young animals, the farmers OYeHb BAKHBI JJIs1 MOJIOHSKA,

provide them in necessary amounts. depMepsI JaroT UX B HEOOXOIMMOM
KOJINYECTBE.

Animals and plants are affected by Ha >KUBOTHBIX ¥ PaCTEHUS BIIUSIOT

various physical and chemical factors,  pasnuunbIc PU3NYECKUE U XUMHUYEC-

the most important being sunlight Kue (pakTophl, MPUYEM caMble IJIaB-

temperature, water, gases and so on.  Hble U3 HUX — COJTHEYHbI CBET,
TeMIlepaTypa, BoAa, ra3 v T.J.

Monean 11
having + V-ed unu p.p. ot V Hecr.,

rae having — He mepeBOaUTCS,

V ~ nepeBOAMTCS JIceIpuIacTUEM Ha -aB, -HB
having done — cnenas
having built — mocTpous

Hanpumep:

Having entered the institute you must [TocTynuB B MHCTUTYT HYKHO
attend lectures and practical classes MOCEeNIATh JICKIIUU U TPAKTH-
every day. YECKUE 3aHATHUS KaXKIbIi IEHb.
Mogaeas 111

having been + V-ed wu p.p. ot V HecT.,
—rae having been — 6yayun, a V — kpaTkoe cTpagaTebHOS IIPUYACTHE.
Bcest KOHCTpYKIMS TIEpEeBOAUTCS MPUIATOYHBIM TPEJIOKECHUCM.

Having been translated from English ~ Bynyuu nepeBeneHHbIM ¢ aHTIIN-
-into Russian, the novel became CKOTO Ha PYCCKH, pOMaH pHoOpe
widely known in our country. MIMPOKYIO U3BECTHOCTH B HAIIEH
cTpaHe (TocJie TOro Kak poMaH MepeBen).
[naroabnas gopma c cydpduxcom -ed- (V-ed)
Cydoduxkc — ed — sBisieTcst IpU3HAKOM:
a) crangapTHOro riaroyia V B mportreanreM Bpemenu (Past Indefinite);
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Hanpumep: discussed — ob6cysxaan(un)
ot discuss V. — 00cyk1aTh.
0) mpuyacTus NPOILIEANIEr0 BpEMEHH OT CTAaHJAPTHOTO TJIaroJa.
Hanpumep: discussed — o0cysxmaeMblii, 00CyK/ISHHBIN (KaKoi?).
ot discuss V. — o0cyxaats.

[Tpuuem mpuuactue Il BeIMoONHSIET B MPeAoKEHUU HE TOJNBKO (DYHKLHIO OmIpe-
JIeJIeHUsl K CYHIeCTBUTENbHOMY (Kakas mpobsiema? oOcykJIeHHas), HO U Jpyrue
(GYHKIIMHM: 4acTh CJIOXHOTO CKa3yeMoro, 00CTOSITENIbCTBO. DTUM OOBSICHSETCS TO,
uyto V-ed BHe NMpeIoKeHHs Helb3sl TIEPEBECTH OTHO3HAYHO.

Hanpumep: discussed — oo0cyxnaan(u), oocyxnaembiii(bie), 00CyKaaeTcs, ObLT
obcyxieH, Oynet 06CcyxaeH, 00CyIUB.

Wrak: mpexnae yem mnepeBoauth V-ed HEOOXOIUMO YCTAaHOBHUTH €ro Tpam-
MaTHYECKYH0 (DYHKIHIO, KOTOpas 3aBUCHUT OT MecTta V~ed B IpeJIoKeHUH.
I'pammamuueckue pynkuyuu V-ed u cnocoowt nepesoda na pycckuii a3viK
1. V-ed npocroe ckazyemoe B Past Indefinite Active.

MECTO B ITPEIJIOXKEH1N I[TEPEBO/I
MOCJIE MOAJIEKAIIETO IJ1aroj B MPOIIE/IIeM BPEMEHHU.
The farmers discussed the new depmepbl 00CYKIaIM HOBBIE CIIOCOOBI
methods of farm organization. OpTraHMu3aIuy ¢/X IPOU3BOJICTBA.
2. V-ed — neBoe omnpenencHue.
MECTO B ITPEJJIO’)KEHNUA ITEPEBO/I
MEXK/]ly CYIIECTBUTEIbHBIM pUYacTUe MPOUIEAIIEr0 BpEMEHU Ha -H,
€ro ONnpeAeIUTEISAMU -HBIN, -TBIN, -MBIHI
(apTUKIIEM, MECTOMMEHUEM,
MPEIOToM).
the
this + V-ed + n
our
The discussed problem. Oo6cyxaeHHas mpodiema.
3.V — ed — mpaBoe onpeeneHue.
MECTO B ITPEJIJIOXKEH1N ITEPEBO/I
MOCJIE€ CYUIECTBUTEIBHOIO, MpUYacTUe NpOLIEAIIEr0 BpEMEHH Ha -N +
V-ed HBIHN, -MbIH, -TBIH WM IPUIACTHBIN 000POT.
The problems discussed by the [TpoGemsl, 00CyX)aaeMble pepmepami,
Farmers are very important OYEHb BaXKHBI JUIsI Pa3BUTHS XO35HCTBA.

for the development of agriculture.

CpaBHute ¢ nyHkTom 1.

be3ycroBHBIM MPHU3HAKOM TOTO, 4TO V-ed B 3TOM IpUMeEpe SBISETCS OMpPE/IeIICHH-
€M, a He CKa3yeMbIM, CJICIyeT CUUTATh:

1 )nanmaue npeyiora -by- mocne V-ed (wm moboro apyroro npesiora -in, with).
2)0oTCyTCTBUE SBHBIX MPU3HAKOB CKa3yeMmoro, T.e. (hopMel riaronos to be (am, is,
are), have (have, has, had), crosmux nepen V-ed.

4. V-ed — 9acTh CI0KHOTO CKa3yeMoro, a) meppekTHoe (pe3yIbTaTHBHOES) BPEMsI

48



MECTO B ITPEUJIOKEH1 I[TEPEBO/I

have

has + V-ed IJIarojl B MPOIIEIIIeM BpeMeH

had

The farmers have (already) discussed depmepsl (yxe) 00CyaHIN HOBYIO
the new method of farm organization, (Gopmy opranuzaiuu c/X-ro

IIPOM3BOJICTBA.
IMpumeuanue: mexay have (has, had) u V-ed moxer nHOT1a HAXOIUTHCS Hape-

yue already — yxe, usually — o0bruHoO, 1 T.11.

0) Passive Voice — ckazyeMoe B TaCCUBHOM 3aJIOre.

CkazyeMoe B MacCHUBHOM 3ajI0T€ OTBEYAET Ha BOIPOC YTO JeiaeTca? (I1enanoch,

OyzeT nenaTbesi) ¢ MOoJJIekKaIuM, T.€. ToAJIexKalee — 00beKT ACHCTBHUS.

1.am (is, are) + V ed Haiitu V B cnoBape, mepeBectu
am (is, are) being + V ed rJ1aroi + cs
The new methods of farm HoBble MeTo 1l Opranu3anuu cf/x
organization are (being) MIPOU3BOJICTBA OOCYKIAIOTCS
discussed by the farmers. bepmepamu.
2. a)was (were) +Ved

0) was

being + V ed
were ObL10(M) + KpaTKOe CTpajaTesibHOe
npuvactue ot V.

B) have

has been +V ed had

had
... were discussed
.. were being discusse> ...OBLIM 00CYXKIEHBI
... have been discussed
3. will be +V ed Oyzaer + KpaTkoe cTpafaTelbHOe mpruyacTue ot V

will have been V ed Oyzaer + riaroi + cst

...will be discussed... ... Oynet o0cyxaarbcs, (00CyKIeH)
4.V ed — B cocTaBe 00CTOATEIHLCTBEHHOTO 000pOTAa.
MECTO B INTPEJJIOXKEHW I[MTEPEBO/
while, when, 00CTOSATETLCTBEHHOE TIPUIATOYHOC

MPEIJIOKEHUE CO
+ Ved CKa3yeMbIM B IMacCCUBHOU (popme.

if, although

When used by all the farms the  Koraa HoBbie hopmbl opranusanuu ¢/x mp-sa
new methods of farm organization  OyayT mprMEHEHBI BO BCEX XO3HCTBaX,
will bring good results. OHHM JIaJyT XOPOIIIHE PEe3yJIbTaThlI.

Ipumeuanue: Bee BoieckazanHoe 0 GyHKIMAX U crioco0ax nepesoa V ed cie-

AyeT OTHOCHTh M K HECTaHIApTHBIM Iiarojam, GpopMy MPOMICANIEr0 BPEMEHU H

NPUYACTHS TIPOIIEANIETO BPEMEHH KOTOPBIX HYKHO 3aIlIOMHHTb.
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@®opMbl HECTaHJAPTHBIX IJ1arojoB MPUBOASTCS B CIOBApe C MOMOIIBIO COOTBETCT-
BYIOLIUX 0003HAYEHUI:
past ot V (mmpocToe nporeiiee BpemMs oT V).

p.p. ot V (npruyactre Npouieamnero BpeMeHu ot V).

Hanpumep:

1) shown — p.p. ot show, Haxoaum B cioBape show (v.) show — noka3siBaTh, 1a-
Jee ompeJensieM, B COOTBETCTBUUM C MECTOM B IMPEAJIOKEHUHU, TPaMMaTHUECKYIO
(GYHKIIHIO 3TOTO P.P. ¥ IEPEBOIUM HA PYCCKUH S3BIK;

2) wrote — past ot write — nucate. Haxoaum write B cioBape u oOpaimaemcsi K
IYHKTY 1, T.€. IEPEBOUM TJIar0JIOM HPOIIEIIETO BPEMEHHU.

Urak: past or V = Ved (cMm. nmyHKT 1).

p.p. ot V = Ved (cm. nyHkr 2,3,4,5).
Urak, Ber ycBowm, uro nepeBog — V-ed (past m p.p. oT HecTaHAAPTHBIX TJaro-
JIOB) 3aBHCHUT OT MECTa B MPEJJIOKEHUU U OT BBINOJHsAEMOUN QyHKIIMH, (Onpeee-
HUE, MMPOCTOE CKa3yeMOe, YacTh CIOXHOr0 cKazyemoro). B ogHoM mpensosxeHun
MOTYT BCTPETHTBCS JIBE, TPH, YEThIpe U Oosiee riaaroipHbIX (hopM Ha ed. B takom
Clly4ae HY>KHO OCOOEHHO COCPEIOTOYMTh CBO€ BHUMAHHE Ha aHAJIM3E MPEJIOKe-
HUf, T.€. ONUPASICh HA XapaKTepHbIE BHEIIHWE NMPU3HAKU CIIOB, HA MOPSJIOK CIIOB, B
TIEPBYIO OUEpe/ib BBIICIUTh CKa3yeMoe, TOr1a Bee ocTalbHble popmbl — V ed, oue-
BUJTHO, OyIyT BBIMIOJHATH POJIb OTPEICTICHUSI.
IIpumep ananu3a npeasioKeHHsl, B KOTOPOM HeT SIBHBIX NMPHU3HAKOB CKa3ye-
MOI'0
Hanpumep: The amount of fertilizers used depended on the soil cultivated.

1. CHauana BeIIeIIsIEM TPYIITY mojyiexkariero — «the amount of fertilizers».

2. Ecnu cpa3y e mociie TPYIIBI MOJIJISKAIIEro Bbl BUIUTE JBa clioBa Ha ed, To,
MEPBOE U3 HUX SIBJISETCS MPABbIM ONPEIETIEHUEM K CYIIECTBUTEILHOMY, TIOCIIE KO-
TOPOTO OHO CTOWT, & BTOPOE OYyAET CKa3yeMbIM U MEPEBOJIUTCS TJIAr0JOM B MPO-
meaueM BpeMeHu. B pesynbrare mosmydaeM cienyrommii nepesoi: KosmuecTtsBo
HCMOJIb3yeMbIX yI00peHnid 3aBHCeN0 (0T TTOUBHI (KaKOW?) — KyJIbTUBUPYEMOM ) —
OT 00padaTbIBaeMO MOYBHI.

CJ105)kHONIOJYMHEHHbIE NMPeAT0KEHUS

Cno>XHOIIOAYUHEHHOE TPEJI0KEHUE COCTOUT U3 TJIaBHOTO U MPUIATOYHOTO TIPei-
JOKEeHU. B oTiMume OT pyccKOro si3blka aHTJIMHACKHUE MPUAATOYHBIE MPEAJIONKe-
HUs1 OOBIYHO HE OTAETSIOTCS 3aIATOM.

3anOMHHUTE OCHOBHBIE COIO3HBIE CJIOBA, C KOTOPBIX HAYMHAIOTCA OOJIBIIMHCTBO
NPUAATOYHBIX MPEUIOKEHUN (MHOTHE M3 HUX COBMAJAIOT MO (opme ¢ BONMPOCHU-
TEJILHBIMU CJIOBAMH WJIM Tipejyioramu): Who — xto, whose — deii, what — uto, ka-
koi; which — xoTopsrii, when — xorma, where — rae, kyna, how — kak, why — mouye-
My, that — aro, koTopsri, If — eciiu, whether — mu, before — nmpexxne uem, after — mo-
cJie Toro Kak, because — moromy, 4ro, unless — eciu ... He.
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Tunwt npuoamounvix nPedI0NHCeHUul

Tun npuaatouHo-Coro3 wiu coto3Hoe cinoBo  [[Ipumep

ro MpeasIoKeHHUs

[TpunaTounoe that, whether, who, whom,What you say is useful for us., >,

1O JIEXKALIEE whose, what. Which, when,To, aTto BBl TOBOpHTE, MMOJIE3HO

where, how, why TUTST HAC.

[TpunaTounoe <TE K€ COIO3bI The question is whether we can

CKazyeMoe pass this eyam.
Bompoc 3akimodaercss B TOM,
MO>KEM JId MBI CIaTh 3TOT K34+
MEH.

[TpumaTouHoe that, whether, if, when, why,l jenow that he is an expe-

ONOJMHUTENIbHOE |hOwW rienced worker. 5 3Haro, yTo OH
OTIBITHBINA PaOOUnid.
He asks when the train starts.
OH cnpalmmrBaeTr, Korja OTIPaB-
TISIETCS TIOE3 .

[TpunaTounoe who, whom, whose, which,The .article which you will read

onpeaenurTenbHoe that IS very interesting.

Cratbs, KOTOpYIO BBl OyIeTe
YUTaTh, OYEHb HHTEPECHAS.

[IpunaTouHoe 00-
CTOSITEIILCTBEHHOE

when, while, as soon as before,
after, untill, since.

We knew about it when we were
the second-year students.

[IpEUIOKEHUE M1 3Ha1 00 PTOM, KOTJ1a OBLIH
BpPEMEHU Ha 2-M Kypce.
MeCTa where, wherever. 1 met him at the library where 1

was studying.
S1 BcTpeTms ero B O6uOIMOTEKE,
/i€ 51 3aHUMAJICSL.

CreneHn cpaBHeHHUs] NPUJIATAaTeJIbHbIX H HApeYMid

IIpeBocxonnas
caMblii HOBbIM, HOBEHIIIMH

C TIOMOIIBIO PUOABIEHUS

cy(phuUKCcoB:

[TonoxurenbHas CpaBHuTEnBHAS
(ucxomHas) HOBee

HosbIiit

| CITOCOBb

1) omqHOCHOXKHBIE TTpUIaraTeibHbIC

(big, new)

2) ABYXCJIOKHBIE IPHIIATATENbHBIE,
OKaHYMBAIOLIUECS Ha -est
-yY; -er, -0W, -ie

o1

-CI'- CpaBHUTCJIbHAA CTCIICHDb

— [IPCBOCXOAHAA CTCIICHb



easy clever narrow simple

new — newer — (the) newest

HOBBIU — HOBEE — CaMblIi HOBBIN
clever — cleverer — (the) cleverest
YMHBIN — YMHEE — CaMblil YMHBIN

IIpumeyanusi: a) eciau MpuiIaraTeIbHOE WM HApEYNEe OKAaHYMBACTCA Ha OYKBY — Y
C MPEIIIECTBYOIIEH COTTIACHOM, TO -y MEPEXONT B -1 mepe 3TuMu cyhdukcamu:
easy — easier — easiest
JISTKUH — Jerue — CaMBIH JIETKUM
0) ecnu mpuiIarateIbHOE WM Hapeyue OKaHYMBACTCS HA -€, TO OHA OIMYCKAETCS
nepen cybdukcamu -er, -est:
late — later — latest
MO3IHUMN — O3JIHEE — CaMbIH MO3HUU
B) B OJHOCJIOXKHBIX MPUJIAraTeNIbHBIX U HApEUMsIX C KPATKUM TJIACHBIM 3BYKOM
KOHEYHad riacHasl yABanuBaeTCsl.

hot — hotter — hottest
KapKU — Kapue — CaMbI{ KapKUi
II CIOCOBb

MHOTOCIOKHBIEC TpUIaraTebHbIC U Hape4Yrs 00pa3yrOT CPAaBHUTEIILHYIO U TIpe-
BOCXOJIHYIO CTEIICHH MPH MIOMOIIH CJIOB -More — Oosiee (cpaBHMT. cTeneHb) u (the)
MOSt — caMblii (MPEBOCX. CTETICHb).

Difficult — more difficult — most difficult
TPYAHBIA — Oosee TpyAHBIN — CaMbIil TPYAHBIN
(Tpyanee)

Uckiarovenusi: cieayrolye NpuiaraTelbHble U Hapeuus 0Opa3yloT CTENEHU
CPaBHEHUS HHBIM CIIOCOOOM, UX CIICYET 3alIOMHHUTH.
good (xoporimmuii)
better (;yurie) — (the) best (camprit myudrmii)
well (xoporiio)
bad (rmoxoii)

>WOFS€ (xysxe) — (the) worst (camblii Xy mimif)
badly (rm1oxo0)

little (Mano) — less (meHbIIIC) — (the) least (MeHbIIE BCero)
many, much (muaoro) — more (60JbIie) — (the) most (bonbiIe Bcero)
IIpumeuanune: Eciau npenyiokeHne BKIIOYAET JBE YacCTH, (pa3AeiICHHbIE 3aMSITON),
KOTOPbIE HAUMHAIOTCS C MIPUJIAraTeIbHOrO WM HApEeUrsl B CPABHUTEIBHON CTENEHU
C OIpeeIICHHBIM apTUKJIeM the mepea HUMU, TO TIPH MEPEBOE UCIIOIB3YETCS Map-
HBIM COIO3 UEM.., TEM...
Hanpumep: The more we study nature, the better we know it.

UYewm OosbIIe Mbl U3yYaeM MPUPOAY, TEM JIYUILIE MbI €€ 3HAEM.
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Ooopor there is (are)

O06opor there is (are) ykaspiBaeT Ha HAJIMYME KOTO-TO WJIM YE€TO-TO B KAKOM-TO
orpeneieHHoM MecTe, there IS ymorpeOisercss ¢ CymeCTBUTEIBHBIMA B €IHHCT-
BEHHOM 4ucIie, there are — ¢ cymecTBUTEIBHBIME BO MHOKECTBEHHOM YHCIIC.
Hanpumep: There are many students in Moscow.

B Mockse (nmeeTcs, €CTb, HAXOJUTCS) MHOTO CTYJICHTOB.
B oTpumarensHbIx mpeiokeHusx ¢ oboporom there is (are) ymorpeOisiercs me-
CTOMMEHHE NO.
Hanpumep: There is mo book on my table.

Ha moewm croiie HET kHury.
B BonpocuTenbHBIX peioskeHusix ¢ oboporom there is (are) riarou to be craBuT-
cs nepe there. Kpatkue oTBETBI CTPOSITCS 11O OOIIEMY PaBHITY.
Hanpumep: |s there a book on that table? Yes, there is. Na.

EcTb 1t HA TOM cTOJIe KHMTa? No, there is not. Her.

Oo6opor there is (are) mepeBoAUTCS Ha PYCCKUM S3BIK TJIAr0JIOM UMEETCs, €CTh, Ha-
XOJUTCS WA HE TIEPEBOAUTCS coBceM. [lepeBos mpenioxkeHuil, coaepKamx JaH-
HBI 000pOT, ClielyeT HaYMHATh C 00CcTOATENbCTBA. (ECIu 00CTOSATENBCTBO OTCYT-
CTBYET, IEPEBOJ] HAUMHAETCS C CaMOro 000pOTa).
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