FOOD ENGINEERING AND FOOD
TECHNOLOGY



1. Read and translate the international words

Disciplinary, multidisciplinary, biology, biological,
pharmaceutical, microbiology, industry,
industrial, application, agricultural, principle,
effective, production, product, service,
commercial, commercialization, activity,
operation, manufacture, design, installation,
marketing, utilization.



2. Read and translate the verbs

To combine, to limit, to transfer, to act, to
operate, to produce, to distribute, to design, to
install, to employ, to improve, to protect, to
emerge, to appear, to continue, to remain.



3. Match the English word combinations in column A to their Russian equivalents in column B
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A
food engineering
multidisciplinary field
applied science
agricultural engineering
knowledge transfer
pharmaceutical products
waste treatment system
technical support
materials science
simultaneously
preservation technology
additionally
process control
furthermore
waste management
effluents and emissions

a)
b)
c)
d)
e)
f)
8)
h)
i)
j)
k)
1)

B
CENbCKOX03ANCTBEHHOE MALLUMHOCTPOEHME
cuctema obpaboTkm oTX040B
B TO )K€ CaMoe BpeMs
bonee TOro
NULEBbLIE TEXHOMNOMMN
MHoronpodunbHas obnacTtb
mMaTtepuanoBegeHne
KpOMe Toro
NpuKnagHasi Hayka
TEXHONOIMMM KOHCEPBUPOBAHUS
TeXHU4eckada nogaepxka
XNOKne oTxodpbl 1 3arpsisHatoLme BblIbpochl B
aTmocdoepy
nepenada sHaHUN
yrnpasneHme npoueccom
dapmaueBTMHECKast NPOaAYKLMS
KOHTPOSb U YyTUNN3aumnsa oTxoq0B



4. Read and translate

Food engineering is a multidisciplinary field of applied physical sciences which
combines science, microbiology, and engineering education for food and related
industries. Food engineering includes, but is not limited to, the application of
agricultural engineering, mechanical engineering and chemical engineering principles to
food materials. Food engineers provide the technological knowledge transfer essential
to the cost effective production and commercialization of food products and services.

Specific food engineering activities include:
research and development of new foods, biological and pharmaceutical products;

development and operation of manufacturing, packaging and distributing systems
for drug/food products;

design and installation of food/biological/pharmaceutical production processes;
design and operation of environmentally responsible waste treatment systems;
marketing and technical support for manufacturing plants.



In the development of food engineering, one of the many challenges is to
employ modern tools, technology, and knowledge, such as computational
materials science and nanotechnology, to develop new products and
processes. Simultaneously, improving quality, safety, and security remain
critical issues in food engineering study. New packaging materials and
techniques are being developed to provide more protection to foods, and
novel preservation technology is emerging. Additionally, process control and
automation regularly appear among the top priorities identified in food
engineering. Furthermore, energy saving and minimization of environmental
problems continue to be important food engineering issues, and significant
progress is being made in waste management, efficient utilization of energy,
and reduction of effluents and emissions in food production.



5. Answer the questions
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What is food engineering?

What principles and subjects does food engineering
include?

What are the specific activities of food engineering?
What are the top priorities of food engineering?
What famous food factories do you know?

Is there a difference between food engineering and
food technology?



6. Read and translate

Food technology is a branch of food science that deals with the production
processes that make foods. Early scientific research into food technology
concentrated on food preservation. Nicolas Appert’s development in 1810 of
the canning process was a decisive event. Louis Paster’s research on the
spoilage of wine and his description of how to avoid spoilage in 1864 was an
early attempt to apply scientific knowledge to food handling. Besides research
into wine spoilage, Pasteur researched the production of alcohol, vinegar, wines
and beer, and the souring of milk. He developed pasteurization — the process of
heating milk and milk products to destroy food spoilage and disease-producing
organisms. In his research into food technology, Pasteur became the pioneer
into bacteriology and of modern preventive medicine.



7. Read and translate

[Tpon3BOACTBEHHbIE NPOLECCHI B MULLLEBON NPOMBbILLNEHHOCTN MOXHO
paccMaTpmBaTb KaK TEXHOMOrM4Yeckne onepauun, CBA3aAHHbIE C
NOArOTOBKOM  CbIpbsl, HEMOCPEACTBEHHOW ero obpaboTkon W
nosiydeHMemMm rotoBon npoaykumu. Haumbonee obOwune npoueccol
NULLIEBOrO NMpom3BoAcTBa — 3TO bepMeHTauusi, Tennosasi odbpaboTka,
obes3BoXuBaHMe u aucTunnaums. dPepmeHTauuro MNPUMEHAIT B
nekapHsax, NMBOBapeHUW, B TMPOM3BOACTBE BWHA W cnupTta, B
CblpoAenbHON NPOMbILEHHOCTU. TennoBasi obpaboTka Ncnonb3yeTcs
B OOMbLUNHCTBE TEXHOMOMMYECKMUX MNPOLECCOB MPU KOHCEPBUPOBAHUMU
Msica, pblObl, oBowen 1 nrogos. Ob6e3BoOXMBaHUE UCMNONb3YETCHA NpU
NpoM3BoACTBE pacTBopuMoro kodoe. [Ouctunnsauusi Ucnonb3yeTcs,
Hanpumep, B NponU3BOACTBE CrmpTa.



8. Find the English equivalents for the following phrases

NPOW3BOACTBEHHbIN MpoLecc

Hay4Hble UccregoBaHna B obnacTu
KOHCEpPBUpPOBaHME NULLEBLIX MPOAYKTOB
NpoueCcCc N3roToBreHNs1 KOHCEPBOB
cobbITMe, UMEloLLIEE peLlatoLLee 3Ha4YeHne
NPOKNUCaHNe BNHA

n3beratb

NPOM3BOACTBO yKCyca

NPOKNUCaHNe MorokKa

nacrepusauus

Bbone3HeTBOPHbIE MUKPOOPraHN3Mbl
npodunakTnyeckasa MegmumHa
YHUYTOXATb

nepBasi nonbITKa

MOJOYHbIE NPOAYKTbI

cnupT



9. Find the Russian equivalents for the following phrases

production process
processing
finished products
fermentation

heat processing
dehydration
distillation

cheese industry
wine production
bakery

brewing

instant coffee
alcohol production
to be considered as
food industry
meat preservation



10. Choose the following expressions to fill the gaps in the
sentences: brewing, food preservation, fermentation,
pasteurization, food processing, food industry.

1. is @ metabolic process that converts sugar to acids, gases or
alcohol.

2. includes the methods and techniques used to transform raw
ingredients into food for human consumption.

3. usually involves preventing the growth of bacteria, fungi, or
other microorganisms, as well as retarding the oxidation of fats that cause
rancidity.

4. is a process invented by French scientist Louris Paster during
the nineteenth century.

5. is the production of beer.

6. The is a complex, global collective of diverse businesses that

supply most of the food consumed by the world population.



11. Find the information on the following food preservation
processes and describe them in the English language

drying

cooling
freezing
heating
salting, pickling
sugaring
smoking
canning
jellying, curing
fermenting

CyLUKa
oxnaxaeHue
3aMoOpo3Ka

Harpes

3acorka, MapvHoBaHue
3acaxapuBaHue
KOM4yeHue
KOHCEepBMpPOBaHME
XennmposaHue
doepmeHTaums



12. Translate the following sentences into the English language

[TnweBasa NPOMBbILLNEHHOCTb — 3TO rpynna NPOMbILLIEHHbLIX OTpacnen,
NPON3BOAALLMX NULLEBbLIE NPOAYKTHI.

B nuLeBon NpoMbILLIIEHHOCTN UCMOSb3YIOTCA pasfnyHble MeTOAbI
0bpaboTKkM NULLIEBLIX MPOAYKTOB.

Ba)kHO COXpaHUTb Ka4eCTBO MULLEBLIX NPOAYKTOB U NPeaoTBpaTuTb UX
nop4y C TeM, YTOOLI OHU DbINK Be3onacHbl 4na ynoTpedneHus.
CyulecTBYET NATb OCHOBHbIX METOA0B KOHCEPBALUN NULLIEBbLIX
NPOAYKTOB: CTEPUNU3ALNA N3NYYEHNEM, CTEPUNM3ALMNA aHTUONOTUKaAMW,
BO3[ENCTBNE XMMUYECKMX BELLIECTB, AerngpaTtaunsi u 3amopaxmsaHue.
HeobxogmmbiMm cocTaBnALWMMM NMOOOro XXMBOro OpraHmn3ma siBfATCH
6enku, Xupsbl, yrrnesoasbl, BUTAMUHbI, MUHEpPanbl U MUKPO3NEMEHTHI.



10.

bpoxxeHune — npouecc aHa3pobHOro pacLienieHns opraHN4ecKnx
BELLECTB, NPEUMYLLECTBEHHO YrIeBOAOB, MPONUCXOAALLMX NOA4
BNUAHNEM MUKPOOPraHM3MOB.

Tennosaga obpaboTka NPOAYKTOB SABASAETCA OCHOBHbLIM NPOLLECCOM
NPUrOTOBIMEHNSA NULLIN.

TexHonorusi NPoMbILLIIEHHOIO NPOU3BOACTBA NMMBa BKINOYAET B ceb4
npoLecc pepmMeHTauun,

OcHoBHas npoayKunst nekapeH — 3To Xreb, TopTbl, MMPOXKHbIE U
nnMporm.

B uenom, noHATHE NULLIEBAst UHXXEHEPUS OXBATbIBAET LLUIMPOKOE None
OeATEerNIbHOCTU: KPYMNHbIE KOMMaHUK, 3aHATbIE B cdoepe nuLLeBon
NPOMbILLUITIEHHOCTU, NPNOOPOCTPOEHUE, PEMOHT N AKCNSyaTaumd
nuuieBoro obopynoBaHus, OpurnHasribHasi ynakoBka, a Takke
OCYLLECTBINEHNE KOHTPOSIA 3a NPON3BOACTBOM.



stir

simmer poach bake roast grill

https://www.youtube.com/watch?v=BkQOtE-kylc



