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A GUIDE TO USING THE TEXTBOOK

The book is designed to help intermediate and uppermediate learners
of business English improve their business vocakwdad knowledge. It is for
people studying English before they start work fordthose already working
who need English in their job.

Apart from improving your business vocabulary, ook also helps you
to develop the language needed for important faodytion business.

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

The main task of this book is to enlarge specifbpems of food produc-
tion. The materials will allow the students toend their linking of theory and
practice further by analyzing the strategic issafespecific food manufacture.

The studies are intended to serve as the basigldes discussion. They
are not intended to be a comprehensive collectioteaching material. The
materials have been chosen (or specially writterprovide readers with a core
of cases which together cover most of the mainessihs such they should
provide a useful backbone to a programme of studychn sensibly be sup-
plemented by other material.

The material in question can never fully captueeribhness and complexity
of real-life food production situations and we wbwdncourage readers and
tutors additionally to take every possible oppaittuto explore the live strategic
issues of food processing organizations.

We expect readers to seek their own lessons frate and tutors to use
cases in whichever way best fits the purposeseif frogramme.

It is essential that students are required to ualleradditional reading
from other sources and that their 'practical' wisrkupplemented by other ma-
terial as mentioned above.

Teachers can choose units that relate to studartisidar needs and in-
terests, for example areas they have covered irsedooks, or that have come
up in other activities. Alternatively, lessons acamtain a regular vocabulary
slot, where students look systematically at theabodary of particular thematic
or skills areas.

Students can work on the units in pairs, with #echer going round the
class assisting and advising. Teachers shouldtgdests to think about the
logical process of the exercises, pointing out waing answer is possible and
others are not.

We hope you enjoy using this book.



Unit One. CONFECTIONERY PRODUCTION PROCESSES
AND MACHINES

Task One. Read, translate and discuss the followingrticle from
http://www.international-confectionery.com/

INTERNATIONAL CONFECTIONERY ASSOCIATION MISSION

The International Confectionery Association bringgether the interests
of the global confectionery industry and represamig promotes these interests
internationally. ICA facilitates, coordinates andnununicates international
scientific, regulatory and public affairs infornmati while promoting and
representing the interests of the confectionerysiny in a collaborative and
responsible manner.

POSTED IN WORLD COCOA
Certification

Certification for cocoa farming is a transparenedible, and ongoing
process that reports on labor conditions in the tV&é&$can cocoa farming sec-
tor — on a country-by-country basis. Cocoa cegtfan represents a major step
forward in efforts to improve the well-being of tdren, farm families and
communities in the cocoa sector. It is the firsbgyam ever to address labor
issues involving a farm-based commodity grown oresd million small fami-
ly-owned and -operated farms in some of the womddst remote regions.

POSTED IN ABOUT CONFECTIONERY
Chocolate

The story of chocolate begins more than 2,000 yagrsin equatorial
Central America where the Mayan Indians held coeeans in high regard.
Mayan writings refer to cacao as "food of the godsWwas the Mayans who
first created a beverage from crushed cocoa behithwas enjoyed by royal-
ty and shared at sacred ceremonies. Chocolat@srtance in the Aztec Em-
pire also is clearly recorded. Although Christop@etumbus brought a handful
of cocoa beans to Spain in 1502, it was Hernandte€avho was successful in
introducing drinking chocolate sweetened with cangar to the European au-
dience after his visit to what is now known as Mexin 1519.

Task Two. Learn the given words and word combinatias and use
them in the situations from the text.

The International Confectionery Association, ICAcifitate; coordinate;
public affairs information; promote; represeatrollaborative and responsible
manner; a transparent, credible and ongoing pspcesport on labor condi-
tions; on a country-by-country basis; a cocoa fagmsector; to improve the
well-being of children; to address labor issuedd lmmcoa beans in high regard;
create a beverage; sacred ceremonies.



Task Three.Read, translate the text and answer thguestions.
. What kind of sector is confectionery industry?
. What is it made up of?
. What commercial operations are there in Canada?
. Where was the industry concentrated in?
. Where are new companies appearing now?
. What is the confectionery industry dependent on?
. What did Statistics Canada report by the end otérdury?
. What is the reason for the reduction?
. How can any sharp increase in the internationalepoif raw sugarcane
or cocoa beans affect the industry?
10.Which country has always been a major Canadianlieuppf high-
quality candies?

O©CoOoO~NOOh~,WNEPE

Confectionery Industry, a manufacturing sector mageof companies
primarily involved in processing candies, chocolated cocoa products and
chewing gum. Confectionery manufacturing starte@nterge as an important
industry in the late 1800s. One of the earliest mencial operations, McCor-
mick's Ltd, was established in London, Ont, in 188@bertson Brothers Ltd
was in the candy business in Toronto by 1864, aanoBg Brothers opened in
St Stephen, NB, in 1873. In 1873 Moirs Ltd, oridina bakery, commenced
candy production in Halifax, NS. Robert Watson @oted in Toronto in 1874,
and by 1879 Viau Ltée was in production in Montréal

In Toronto, Patterson Candy Co was established8881and the Cowan
Co in 1890. Confectionery production greatly incexhin Canada in the early
1900s with the establishment of several major preds) including William
Neilson Ltd in Toronto in 1908, Willard's Chocolsatetd, Toronto, 1914, and
Fry-Cadbury Ltd, Montréal, 1920. Walter M. Lowneyp 6f Montréal and Wal-
ter Baker Co of Canada, Toronto, also became ésialol during this period. In
these formative years the industry was concentriat&hstern Canada, a situa-
tion that prevails today, although in Western Canachumber of smaller manu-
facturers emerged during this period and new compaare still appearing.

During the past 2 decades, a considerable amouplkaaf consolidation
has taken place. In 1961 the industry had 194 lanproduction. By the end
of the century Statistics Canada reported 94 plamfzroduction: NS had 4;
NB, 2; Qué, 29; Ont, 41; Man, 3; Sask, 0; Altaa@id BC, 13. As is the case in
most other food sectors, the major cause of thactexh has been the steady
phasing out of smaller, obsolete production faesitand their replacement with
fewer, larger, highly efficient operations.

The confectionery industry is unique among segmeitthe Canadian
FOOD AND BEVERAGE manufacturing system in thatsitdependent on fo-
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reign supply for 2 of its primary ingredients: sugad cocoa. Unfortunately,
these commodities are subject to rapidly changingep in spite of accords
such as the International Sugar Agreement. Thigrfam turn, can seriously
affect the industry's sales volumes and profit nms.gAny sharp increase in the
international price of raw sugarcane or cocoa béamgiickly translated into
increased production costs and higher consumeesr&c downturn in produc-
tion volumes usually follows.

Steadily increasing provincial sales taxes arel@mrahdirect cost that can
have a negative effect on industry sales. Howeser the long term, produc-
tion volumes in most categories have shown slo@gdst growth. For example,
in 1973 the industry produced 68 895 t of all typéghocolate products, in-
cluding chocolate bars, boxed chocolates, seasomatities and chocolate
products sold in bulk and other forms. By 1984 gineduction of chocolate
confectionery had increased to 90 003 t. Similany1971, 16 772 t of chewing-
gum products came off the industry's productioredjrby 1984 this amount had
increased to 19 565 t. Trends in sugar confectiorvehnich includes hard candy,
pan goods (hard and soft) and similar productgtdlte. In 1971 the industry
produced 49 114 t of sugar confectionery; in 19@blume was 52 264 t.

Importation of hard-candy products affects the dteFhe UK has always
been a major Canadian supplier of high-quality @sdbut imports are in-
creasing from South American countries, notablyzBi@nd Argentina.

Statistics Canada reported that in 1997 the industide shipments va-
lued at $1.48 billion. The industry is representgdthe Confectionery Manu-
facturers Association of Canada, Toronto.

Part One. SOFT CANDY (JELLY & GUM) CANDY
PRODUCTION PROCESS

Task One. Find Russian equivalents of the followingocabulary
units and learn them:

1) jelly machine manufacturer

2) supplier

3) exporter

4) wholesalers

5) distributors

6) molding production process line

7) starch impressions

8) mogul plant

9) a complete range of equipment

10) significant labor savings

11) continuous production



Task Two. Read, translate the text below and answéhe questions.
. Which company can provide candy machines?

. Who may be interested in these machines?

. What equipment can the company Linhandle offer?

. In how many ways can gums and jellies be formed?

. What does a traditional mogul plant do?

. How does a starchless molding system work?

. What are the economic advantages of the newimezh

~NO A WNPE

A professional Jelly Machine manufacturer, suppéied exporter with a
factory in Taiwan can provide you with high qual@®andy Machine and excel-
lent buy services. Enquiries from global wholesgledistributors, buyers,
agents are welcome.

If you are interested in any item of our jelly maeh please feel free to
contact us.

We would like to be your reliable Jelly Machine rofacturer and wel-
come to visit our factory.

PROCESS LINE LCQ-150, 300 FULLY AUTOMATIC JELLY
AND GUM CANDY MOLDING PRODUCTION

LINHANDLE offer a complete range of equipment fdret preparation,
cooking and molding of gums and jellies. Gums agities can be formed in
two ways: The traditional mogul plant deposits cablsyrup into starch im-
pressions. The product then undergoes drying dwstoge, before separated
from the starch. With the LINHANDLE starchless mialgl system, cooked
syrup is deposited at final solids into molds. Tineshed products can then be
demolded after a short period, eliminating the afsmolding starch.

There are many fundamental economic advantagestbgemogul sys-
tems, including:

* Significant labor savings

* Continuous production



* Short processing time-with no stoving

* Less floor space

* No starch conditioning plant

* Reduced scrap, better production quality
* Clean and hygienic production

Task Three. Find Russian equivalents of the followmg vocabu-
lary units and learn them:

1. PROCESS:

Sugar cooking...>Premixing...>Stirring bufferingnka.>Aeration equip-
ment...>Depositing...>Cooling turner...>Drying..esSoning...>Finished products.

2. PLC=programmable logic controller

Task Four. Describe the marshmallow production proess using
the words from Task Three.

LC-DSC-300,-450 DEPOSITED MARSHMALLOW PRODUCTION
PROCESS DEPOSITED TOFFEE JELLY CANDY PRODUCTION PROCESS

Application: the equipment is designed for aeration confectionated
aeration soft candy, marshmallow, chocolate, toffete. ... by easy view
screen in touch with PLC control system fully ausio production line.

Task Five. Read the article below and write one warto fill the gap.

LOLLIPOP CANDY PRODUCTION PROCESS

As 1... professional Lollipop Forming Machine manutaer, supplier
and exporter with a factory in Taiwan, we providauiy2... high quality Lolli-
pop Forming Machine and excellent buy services.uifies 3... global whole-
salers, distributors, buyers, agents are welcome.



If you are interested 4... any item of our candy niaehplease feel free
to contact us.

We would like 5... be your reliable Lollipop Formimgachine manufac-
turer and welcome to visit our factory.

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

A. LOLLIPOP STICK

B. SHAPE

C. LOLLIPOP SIZE

D. LOLLIPOP WEIHT

E. SUGAR ROPE

LC-82
LOLLIPOP FORMING MACHINE

LC-82A 1828
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LOLLIPOP FORMING MACHINE

As per specifications list, the definite output deg@s on the pop diameter.

1. ...: A wide range of ball and cylindrical lollipcghape.

2. ...: The diameter (D) of the lollipop is fixed;ethength(C) of the pop is
adjustable.

3. ...: the weight depends on the shape and spewedight of the sugar
mass and filling ingredients. The weight can bengea by adjusting the height
and width of feeding rollers and lollipop length(C)

4. ...: The machine is equipped with one set of fegdollers, adjustable
in height and width that determine the lollipop @i Center filling of powder,
gum and jam sugar rope be acceptable for forming.

5. ...: Paper, plastic or wooden stick can be usedk Hiameter is fixed,
the length of stick be adjustable 5 mm.

« ¥

\;\ >

DECHicalons [C-82A [C-828 [C-82C
Capaoity 300 pcs 800-1200 pcs UP 1200 pes
Drive 1HP x 1,1/8HP %1 ZHP x 1,1/8HP x1 2HP x 1,1/8HP %1
Dimension LxWxH 153 x 102 x178cm 118 x 104.5 x166.2cm 207.7 % 178.5 x160cm
Weight 700 kgs 800 kgs 850 kgs
Above specifications subjec! to designed requirement to ba changed without notice

Functional layout, forming head
1. Sugar rope

2. Rope cutting

3. Stick feed

4. Continuous forming track

5. Forming plunger

11



Task Seven. Make up questions covering the subjentatter of
the text below.

LC-85C
FIVE LAYERS COOLING PLANT

HIGH QUALITY LOLLIPOP 5
LAYERS COOLING PLANT LC-85C is
specially designed for Ball lollipops. The
ball lollipops produced on LC-82B former
are fed via conveying belt to the cooling
system. There are 5 overlapped trays in the
LC-85C cooling plant are side movement
to prevent deformation.

After cooling in LC-85, the ball lolli-
pops are fed via sorting device to separate lotskssand sugar pieces before
wrapping. The water cooled compressor and coolygiesn are completely
insulated and have an integrated enclosed cii8ixittans spread the cooling air
over the 5 trays/belts at each level.

Task Eight. Describe the scheme below using the giv words.
-\\\,m REFRIGERATOR

o COOLING BLOCK

FAN

HEATING ELEMENTS TO DEHUMIDIFY
DISTRIBUTOR FANS

LOLLIPOP INLET

CONVEYOR TRAYS

LOLLIPOP DISCHARGE

ONoOR~WNE
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Task Nine. Read the article below and choose the ¢iewvord to fill
each gap.

SOFT CANDY PRODUCTION PROCESS

LC-108
FULLY AUTOMATIC SOFT CANDIES (TOFFEE, CARAMEL)
PRODUCTION PROCESS

TRl

Extruding soft candy has revolutionized productioiime-
thods/ways/lines)for many candy manufacturers. LINHANDLE design and
manufacture complete line for toffees, caramelagishis method. There are
(faults/advantages/ weaknessesf this method over traditional manufacturing
process area. Delicious candies producfiores/methods/processjncluded
Aeration Automatic Vacuum Cooker to produce aeratesses for delicious
candies manufacturing without shortage equipmehai©forming machine
is (low/ high/middle) operating speed machine for best forming of the ca
dies. It is flexible to suit simply and high spegshcking machine
(uses/reduces/ makeg)ackaging equipment investment fund. The complete
production plant composed of Syrup dissolver, Awtimvacuum cooker,
Extruder with center filling, Rope sizer, coolingnveyor, Chain forming
machine with swing Conveyor, Cooling tunnel; effict, reliable to(pro-
duce/make/do)quality products.

13



LC-108
FULLY AUTOMATIC SOFT CANDIES (CARAMEL, TOFFEE, ...)
PRODUCTION LINE

The production process (machine/line/

R A= equipment) is designed with center filling by chain
el [ forming machine for unfilled and small percentage o
%p‘ = L ! center filling candies, wérecommend/offer/insist)
to use rotating die set of LC-91 and matching front

!

{ process LC-80C Rope Sizing machine with sizing
-~ ' roller adjustable pressure roller, heating and dpee
(adjustable/becoming/suitable)for high percentage

’T‘. center filling up to 35% LC-60B Jams Filler filling
w pump to be designed for production of center soft
candies, hard candies with fruit jam, semi-liquid,
chocolate, etc. ... output 500 Liters.

Conter filler Extruder = Operation Process Chart .
. Chain forming machine Cooling tunmel
Cooling conveyer = ’J__EL‘Smng comeyor ——
= k_ﬂ _ H il S P s
e ==

Task Ten.Read, translate and give a summary of thexts below.

LC-80V
ROPE SIZER

The rope sizer machineis de-
signed a variety stage unit with sizing
roller adjustable pressure roller, heating
and speed adjustable to suit a variety of
products. The heating controlled by
electronics is mounted on the panel in-
cluding "PAULS" Bottom and others.
Over feeding of the rope may be pre-
vented by the rope control unit.

LC-91
CHAIN FORMING MACHINE

This chain forming machine performs a variety shape of candies forming
with the production of high percentage up to 30%dihard candy with liquid and
semi-liquid, chocolate etc. Output 900 kgs/hr. depen the size and shape
of candy and production process balance, etc. .xilsildy and low noise
LIHANDLE forms line comprising batch Roller, Ropé&ear, Forming ma-

14



chine and Cooler. Due to the seamless forming hacdabsence of burrs con-
fectionery may be produced for the wrapping on ni@st modern and high
speed twist Wrapper.

LC-158
SWING CONVEYOR

This swing conveyor unitthat's suita- / - T\_.,
ble for after forming machine outlet product ' wi'z
to transport and swing on the belt of coolir = M
plant.

N

S
! . &
n a®

LC-84
COOLING PLANT

This isan economic cooling plant unit
that’s suitable for a variety of sweets and ca
dies to suit customer worldwide concernin
air-conditioner system subject to capacit
quality of product, environment temperature .
humidity of factory.

Task Eleven. CHEWING GUM and BUBBLE GUM PRODUC-
TION PROCESS. Learn the given words and word combiations and use
them in the situations from the text.

Chewing gum, bubble gum, two robust sigma type ngxitades, double
conical roller bearings, protective seal, doubkurion precision ground heli-
cal gears, to be lubricated in oil box, pre-seghti

Task Twelve. Read, translate and answer the questis.
1. What is the mixer made of?

2. What are the stigma plates supported by?

3. What does the reducer have?

4. What are all gears and bearings lubricated in?

5. What is the control panel like?

6. When will the mixer stop?

LC-140
MIXER

The mixer designed for chewing gum and bubble gsi@n iinit with two
robust sigma type mixing blades. All contact pavith the product are made
of stainless steel. The sigma blades are suppdryedouble conical roller

15



bearings with protective seal. The reducer has Eowvbduction precision
ground helical gears made of high hardened stdefhefars and bearings are

lubricated in oil box.
Control panel presents all electric system, easgraipn, and security
system installation. Once the cover is opened upréeset height, the mixer

will automatically stop operation.

LC-160
Top view looking down inside mixing blades

LC-160A
Continuous operation for making chewing gum

1:;;?;‘::?;;?%%%%?

s,_'u? ok

LC-160B
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Task Thirteen. Read, translate and make up questianto sum
up the text.

Continuous operation for making chewing gum, extrgdand six-
sectional roller forming process include puttingrgmasses into the twin screw
of extruding machine forming die head that produa®us shapes of chewing
gum sheet: coins and bubble gum tablets. The ®eation of the extruder is
connected with six-sectional roller and cuttingtuiihe rolling unit provides
continuous compressing rolling and forming the gahmet that is rolled out to
acquire final thickness.

The roll openings are variable and are adjustesutit hand wheels with
the help of measuring instruments.

The speed of each set of roller is controlled teue@ working stability,
accuracy, efficiency and easy maintenance.

The cutting unit is available, cutting and scoriod pairs are built in or

exchangeable.

Task Fourteen. Use the correct forms of the verbs.

LC-150
EXTRUDER
D "t
5 _ ST o : ]
W .
- - — #-
_— |
\ w
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Linhandle(supply) a variety of extruders to suit customers worldwide
(be) easy to remove extruding SCREW AXLE of machinerfaterials or color
cleaning when production Igchange) It (use)to force feeding of materials if
setting roller feeder. It cafio center) filling powder and jam if setting filler.
The extrudeKbe) essential suitable for ropes and sheet shape giodtuse)
for multi-layers, flavors and ropes productions.

The extruder(connect) with forming machines, cooling conveyor and
wrapping machines for final products.

2 COLORS / 2 FLAVOURS EXTRUDERS

b

(= 4
=
| &

Two extruders(assemble)on one frame and connected to one pressure
head in order to extrude two products with distioctors/flavors into ropes.
Then, passing through LC-80 rope sizéb@come)desired small rope conveying
into cooling system to wrapping machine.

Task Fifteen. Insert the appropriate prepositions.

LC-180

BALL FORMING MACHINE

BALL MACHINE is production 1... ball
and other spheroids in bubble gum, solid or
hollow form with or 2... a filling. For example:
powder filled, semi liquid caramel and hard
candy. The ball machine makes rope of paste
delivered 3... the extruder via to appropriate
conveyor belt, cuts it 4... the correct length and
shapes it according to the forming cylinder.

Itis fitted 5... 2 sets of equalizing roller to
calibrate the diameter of the rope. The cut rope
is exactly equal in length 6... the forming cy-

linder and a pusher helps each individual piecetfie.machine. The cylinder
turn rapidly and move together progressively to enak

18



The shape and form 8... the individual piece is &ndyical stick diameter
8 — 25 m/m. There are two machine models 9... diffeoaitputs. R800 means
the forming cylinder length is 800 m/m. R1200 meémes cylinder length is
1200 m/m. Ball machine is able to produce any smtlerandy 10... diameter
8 — 25 m/m.

Task Sixteen. Describe the following pictures usinthe given vo-
cabulary.

Vibrating cooling machine, be equipped, deformatitm discharge the
cooled products, table swings, discharging slopeprove the cooling effect,
ball forming machine, output range, production psslayout, suit customers,
an air-conditioner system, quality of product dethaenvironment tempera-
ture, an optional collective conveyor belt, higficééncy, spare parts, to pre-
heat, a sponge, pharmacy, pottery, porcelain, wdeol products, non-
revolution products coating.

LC-182
VIBRATING COOLING MACHINE

This machine is equipped with vibrating systenprhtects the products
from any deformation during the cooling cycle. Eptéor this function the
table will be inclined timely to discharge the cedlproducts. The frequency
of table swings, working and discharging slopesalj@stable. The refrigera-
tor will improve the cooling effect. The vibratingpoling machine matches
up the front of machine (ball forming machine) autpange for production
process layout.

19



LC-84A/B/C/D
THREE LAYERS COOLING PLANT

This is an economic plant unit which is
suitable for a variety of sweets and candies.
To suit customers worldwide an air-
conditioner system is designed to increase
capacity of production, quality of product
demand, environment temperature & humi-
dity in factory. That's to be confirmed by

customers.

The cooling plants are designed on a customer'saddmaccording to the
cooling soft mass, extruder model, required sugaer speeds and available
working space.

LINHANDLE supply the cooling plants for any kind$ mroducts.

An optional collective conveyor belt is used tolect the chip.

LC-120
SUGAR MILL

LC-84E/F/G/H
COOLING PLANT

1R 4444
LAiLLLEL
1T

|
A

Application: sugar power, food, chemical,
pharmaceutics, plastic fertilizer, mineral stonetah

A
I

=z ceramics, gypsum pulp and a variety of materiads ar
= d to sui Idwid
§§ used to suit customers worldwide.

There are multiple uses for a variety of crushing
materials. Its advantage is easy-operation; itszasm
time and power, high efficiency. Besides, spardspar
have a long life, easy to replace and clean.

Screen Ring Rotor Stator
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LC-130
PER-HEATING CABINET

This cabinet is used to preheat the slabs of
Gum Base. After preheating, the Gum Base becomes
soft like a sponge and can be fed directly into the
mixer machine.

LC-190
COATING MACHINE

The pan is made of stainless steel that can be
tited 0 — 40 degree. Its speed is variable andvbto
is equipped with coating machine so that coating
would dry quickly.

Application: it may be used for a variety of
Sweets and Candies, Pharmacy, Pottery, Porcelain
and Plastic industry for dyeing and mixing color.

LC-195

CORRUGATE POLISHING (COATING MACHINE)

"

Part Two. HARD CANDY PRODUCTION PROCESS

The machine application and features are the
same as in LC-190 coating machine, except that it i
designed to corrugate vessel and blower without
being equipped with coating machine.

The machine is suitable for high efficiency, revo-
lution products polishing such as ball gum, phagmac
etc. ... and for non-revolution products coating.

Task One. Read, translate and describe the produan process of
the appliances. Learn the following words and woradtcombinations.

Continuous microfilm sugar cooker, spread, the gyrua very thin film,
a vertical steam heated cooking tube, high speéat tdades, mount on a
common base plate, a control panel, a syrup regdank, a selection of flavor
and color incorporating equipment, a syrup holdiaugk, a continuous syrup
pump, the discharge arrangement, evaporate, thetio of buffered acid colors
and certain flavors, fit with sight glasses, acbarge pump, extract, the instal-

lation.
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"MICROFILM" COOKER DEPOSITING PROCESS BATCH
COOKER DIE FORMING PROCESS

As a professional Candy Processing Machine manufagtsupplier and
exporter with a factory in Taiwan, we provide yoithwhigh quality Candy
Processing Machine and excellent buy services. iiaqdrom global wholesa-
lers, distributors, buyers, agents, are welcome.

If you are interested in any item of our candy niaehplease feel free to
contact us.

We would like to be your reliable Candy Procesdifarhine manufacturer
and welcome to visit our factory.

LC-26
CONTINUOUS "MICROFILM" COOKER CONTINUOUS CANDY
MOULDER COOKER VACUUM TYPE

The continuous microfilm sugar cooker is
cooking in film form by spreading the syrup in
a very thin film on the inner surfaces of a ver-
tical steam heated cooking tube by means of
high speed rotor blades. The basic unit,

LY mounted on a common base plate, complete
- g with its own control panel, comprises the fol-
| lowing: Syrup reservoir tank Discharge pump,
Syrup pump Discharge pipe Microfilm cooker,
Vacuum pump and condenser Optional. Extra
equipment comprises a selection of flavor and
color incorporating equipment, Pre-heater or
first stage cooker unit. The pre-dissolved syrypuisiped from the syrup holding
tank by a continuous syrup pump into the top ofNherofilm cooker where it
is cooked continuously as it passes in film fromvddhe tube to the discharge
arrangement, the moisture which is evaporated fgmp, is removed from the
cooker through a pipe connected to the condenstreofacuum pump. At the
base of the Cooking chamber provision is madehieiinjection of buffered acid
colors and certain flavors. Below this a specidledus fitted with sight glasses
through which the steam of sugar can be observediséharge pump extracts
the cooked sugar continuously. The sugar is diggltaicontinuously into a
Turbo mixing cone or hopper, according to the iltestian.

B

; @I#
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Task Two. Learn the following words and word combirations.

The syrup tank, the syrup inlet, a self-containadable stroke piston type
pump, a vertical inner cooking tube, to be laggetiencased, a stainless steel cover,
a high speed revolving shaft, a series of high&peatrifugally loaded spreader
blades, a stainless steel collecting chamber caalige pipe, the microfilm cooking
chamber, an automatic valve, an air bleed reggjatiive, a reduction gear.
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Task Three. Read the following texts and match théeginning
phrases.

A. VACUUM PUMP

B. MICROFILM COOKER

C. SYRUP PUPA

D. SYRUP TANK

1. ... is made of stainless steel construction; jfmapstank is mounted at
the back of the main column, where it is freelyesmsible.
2. ... is a self-contained variable stroke pistonetyjump, motor driven

through a reduction gear, is provided to draw thes direct from the tank
from where it is pumped in a metered flow to theupyinlet at the top of the
cooking rotor.

3. ... consists of a vertical inner cooking tube aunded by a steam jacket,
capable of operating on a steam pressure of up.&oAtmospheres (200 Ibs per sq.
inch). The rotor unit is lagged and encased imialets steel cover. Inside the inner
tube a high speed revolving shaft carries a sefibiggh speed centrifugally loaded
spreader blades which wipe the syrup in a veryfiinimon the inner surface of the
cooking tube due to the rapid movement of the sfilupover the cooking surface.
A very great intensity of heat exchange betweerctiaking tube and the syrup is
obtained; thus giving a high output of cooked suUgam a very compact unit.
At the base of the rotor, the cooked sugar falls & stainless steel collecting
chamber, fitted with sight glasses, which is cote@d¢o the discharge pump.

4. ... has been specially designed for removing higited sugar conti-
nuously from the collecting chamber and is depetigemotor driven through a
variable speed drive. The outlet of the dischangampis fitted with a discharge
pipe through which the cooked sugar is delivereal @nvenient height.

5. ... is connected via the condenser to the toefnicrofilm cooking
chamber. It is fitted with an air bleed regulatirajve to set the required degree
of vacuum. The pump is independently driven ancaomatic valve ensures
that water is fed to the pump immediately.

Task Four. Read, translate and describe the featuseof the model.

MODEL GD SERIES CONTINUOUS "MICROFILM" COOKER
AND CANDY DEPOSITED PRODUCTION LINE
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Model GD series "Microfilm" Cooker and Candy Deposicontinuous
Automatic production line is the advanced confewiy machine. The compo-
sition of machine includes electric and PLC consigdtem all in one.

The machine has the features of compact structudeefficient, reliable
fully automatic PLC control system to produce gyabmooth, transparent
candies, also two colors, stripe, center fillingdgaand toffee.

This depositing candy production line saves facgpgce and labors, easy
operation maintenance so it is worldwide proveficieit, reliable to produce
quality products.

Part Three. CHOCOLATE CANDY PRODUCTION PROCESS
Task One. Read, translate and make up questions tbe texts.

DEPOSITED CHOCOLATE CANDY PRODUCTION PROCESS.
LCXQ-I DEPOSITED CHOCOLATE PRODUCTION PROCESS

LINHANDLE supplies a fully automatic integrated d¢omious chocolate
molding depositing production system for an advdnoemplete variety shape
of molding chocolate, accurate quantity, smoothrig high grade chocolate to
suit customers worldwide.

The advanced equipment by Programmable Logic Clertr@LC) match
Mechanism and Electric Proven; efficient, reliatdgroduce quality chocolate
products: pure chocolate, single color, tabletscolate bar, chocolate granule
mixing depositing, etc. ...

Whole production process equipment is composedadfgating molds, de-
positing, vibrating, cooling, demolds, process @ywor and cooling conveyor.

FULLY AUTOMATIC PRODUCTION PROCESS FOR CREAMINESS
CHOCOLATE, NOUGAT, CEREAL BARS, CANDY BARS

LINHANDLE are the Taiwan’s leading suppliers of aminess chocolate,
nougat, candy bars, etc. The company is readygplg@a processing plant and
to design, build and commission the machinery. pitogluction process: from
raw material preparation via processing stages2BQully automatic vacuum
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cooker for making aerated masses, mixing grangjeedient, forming, cooling,
cutting and enrobing, right up to packaging. Thefgyenance experience of
LINHANDLE satisfies customers worldwide.
Production Layout Process
. Mixing and Feeding Section
. Automatic Storage Barrel
. Roller sets for Preliminary Product Molding
. The hang Roller for sticky material paste
. Particles Sprayer
. Tunnel and Candy Core Cooling
. Slitting Mechanism
. Sub-delivery system for Slitting Mechanism
. Cutting Mechanism and 180° turn delivery meckami
10. Chocolate Coating Mechanism from backside
11. Joint delivery Mechanism
12. Coating Mechanism from front side
13. Cooling tunnel for Chocolate Coating and Sprgyi
14. Finished products Sorter

O©CoOO~NOOTA,WNE

LC-28B
AUTOMATIC VACUUM COOKER

Application: the cooker is designed for ae-
rated masses for making nougat chocolate, bar can-
dy, cereal bar, halawa, and marshmallow.

Machine Characteristics and Functions.

1. Using the steam pipeline heating system
highly raises up the efficiency of thermal energy
and drops down the manufacturing cost.

2. The Vacuum decline-temperature control
system enhances the quality of the products.

3. The two-step mixing system could also

create unique product taste.

4. The programmable logic controller (PLC) systemauges the reliability
of quality and also raises up the efficiency ofdarction.

5. Using the imported double speed mixing motoiciffitly lowers down
the consumption of electricity.

Task Two. Learn the followingwords and word combinations.

Finely grinding chocolate, bean powder, daily aggtion chemical mate-
rials, mesh, chocolate thermoregulation tank, cltatealegassing, de-smelling,
dehydrating, the separation of oil and greasepterisubstance, approximately
10 hours/per batch, storage tank.
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Task Three. Describe the functions of the applianseshown below.

LC-58R
CHOCOLATE (FLUID) REFINERY MACHINE (ROLLER)

The machine designed for finely grinding
chocolate also can be used for grinding bean
powder into oil liquid materials and daily
application chemical materials. Capacity is
subject to grinding mesh and then complete
grinding chocolate (liquid) by discharge
pump passes through into chocolate thermo-
regulation tank.

LC-59
CHOCOLATE THERMOREGULATION TANK

4 The chocolate thermoregulation tank is used for

E retaining fine grinding chocolate paste materiah vi
i agitating. It ensures chocolate degassing, de-sgell
N dehydrating and prevents the paste from the separat
'!.‘» &1 A of oil and grease etc.
LC-58R

CHOCOLATE (FLUID) REFINERY MACHINE (ROLLER)

The machine is specially designed for
finely grinding chocolate without generating
ferrous substance or causing noise during ma-
chine operation. Average complete grinding
time is approximately 10 hours/per batch. Then
completed grinding chocolate (fluid) goes
through discharge pump and passes into heating
type of storage tank.

LANGUAGE CHECK

Exercise One. Complete the sentences using the cect form
(gerund or infinitive) of the word in brackets.

1. (Achieve) results is all my boss cares about.

2. It's important (present) a professional imagiefcompany and its brands.

3. I look forward to (work) with you on the new cpaign.

4. My agent made me (publicize) the new HollyBao&srange, although
| can't stand it!
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5. I've persuaded two local celebrities (attend)ldunch.

6. Can you ask Sam about (set) up the stand?

7. I'm slowly realizing that (target) the right pé®isn't going to be easy.

8. You'll need (liaise) with the manager over thestiore displays.

9. Unfortunately, (cancel) the launch has costansrfore than we'd anti-
cipated.

Exercise Two. Complete the verbs with the followingreposi-
tions. Some verbs can be followed by more than onmmeposition: to (x2),
of (x2), in (x4), from (x2), on

1 refer

4 benefit

7 consist

2 approve

5 belong

8 depend

3 believe

6 result

9 succeed

Exercise Three. Complete the article using the apppriate
form of verbs and prepositions from Exercise Two.

Eric Bernat bought a troubled Spanish confectionethe 1950s. He
1believed in the importance of creating one brand and krieat success ulti-
mately 2... eliminating the majority of the compan®G0 products to concen-
trate on building one truly global product — aifwdip, or ‘candy on a stick'. This
innovative product allowed children to eat candyheiit getting their hands
and clothes dirty. Suddenly Eric Bernat was on ey to becoming the
world's leading producer of candy that parents éwside would 3... their
children eating!

His strategy had several phases, and the firsédondinding a name that
would appeal to children everywhere and then prorgoit worldwide. He
chose Chupa Chups (from the Spanish chupar, tQ anckthen asked the famous
surrealist painter Salvador Dali to design a cdldulogo to accompany the
marketing and advertising campaign. The produefsutation soon 5... his
careful positioning tactics, and within five yehis famous lollipops were being
sold throughout Spain.

Bernat's company now sells four billion lollipopy@ar in 170 countries
around the world and has 6... creating a truly gldivahd. They even hope to
win the war on sugar and have started a complamation of the image of
their candy — the latest product under study:goltis that whiten the teeth and
prevent cavity.
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GLOSSARY

1. buffering — 1) npomexyro4ynoe xpaHeHue 2) Oyhepuzalus, HCIOIb30-
Banue Oydeproro 3V 3) nmpomexyrounoe npeodpasosanue * serial buffering

2. burr — 1) rpar (M3MHINKK MeTaUIa HA KPOMKaX HM3JIENHi mocie obpa-
00TkH) 2) 3ayceHell, 3amup 3) TPEYroibHOE HOJNOTO 4) KEpHOBOH KaMeHb
5) ocenok, ToYrIbHBINA KaMeHb 6) opeon (JIyHsl mim 3Be3s1) 7) Gopdpesa; He-
Oonburas ¢pesa 8) TpeyronbHOE 3yOUIO0

3. blade — 1) ne3Bue; pexyiias macTuHa 2) HOXKOBOYHOE MOJOTHO 3) pe-
3€l1, BCTaBHOM pe3elr; Hox (Harp., ppe3sl)

4. corrugate — 1. 1) mopiuuth (KOKY); MOKPBIBATE MOPIIAHAMH; CMOP-
muBath; Syn:wrinkle 2., furrow 2. 2) MopiuThcsi, CMOPIIHBATECS 3) AEIaTh
BOJIHHMCTHIM, puQIEHBIM; ToppupoBaTh ¢ tO corrugate steel fodpuposars
crainb; 2. = corrugated -aenaTe BOIHHUCTBIM; CMOPIIHUBATH; TOGOPHPOBATH

5. die head— BuHTOpE3HBII MATPOH; BUHTOPE3HAs TOJIOBKA; maika * die
head chaser grinding machineranok mis nurdosanus rpe6EHOK pe3bOOHa-
PE3HBIX TOJIOBOK

6. extruder — 1) skcTpyzep; npecc * auger extruder #eHTOYHbII pecc ®
screw extruder —depBstuHbBI JKCTpymep 2) CbEMHHK; BBITAJIKUBATENb
3) MaruuHa ISt JIUTHS [0/ JaBJICHUEM; JINTHEBAsI MAIlIHA

7. forming — dopmoska, otnuska; form — ¢hopma; BHerHu Bux; BHEII-
Hee ouepTaHue; NpuaaBath GOpPMy; CTPOUTH, co3aaBath (0 0Opasiy, MOJCH;

B COOTBETCTBHH)

8. inlet — 1)Bmyck, BXox; BXOIHOE, BBOJHOE oTBepcTHE * inlet pipe — inlet
sluice 2)BmyckHOe OTBEpCTHE; BXOX || ByCKHOM; BXOAHOW 3) BIYCK; BBOJ;
mogaya 4) Bo3ayxo3abopHuk (Hamp., qBurarelisi) © air inlet — clamping pressure
inlet — controlled-starting inlet — electric cakildet — external-compression
inlet — fixed geometry inlet — hydraulic pressunéei — internal-compression
inlet — mixed-compression inlet — oil inlet — unolging pressure inlet — varia-
ble geometry inlet perynupyemsrii BO31yx03a00pHUK

9. lubricate — 1) a) menate riagkuM, CKOJB3KAM 0) cMa3biBaTh (Mexa-
Hu3M) * He used oil or grease to lubricate the cylindelins cma3ku unmiuHza-
POB OH TIOJIL30BAJICS MAacJIOM HJIH >KHpoM. 2) "moamasates” 3) a) (yCHIIEHHO)
yromars BUHOM, criauBath 0) muTh (cnuptHOE); Syn:drink

10.piston — 1) knamad 2) mWiyHKep; MOpPLICHD || IIYHKEePHBIH; MOpPIIHE-
Boii ¢ differential piston pump auddepennmansubiii Hacoc * floating piston ring —
IUIaBaoNuii nopuiHesoi najuern ¢ piston filling machine -fopinesas pasim-
BOYHAsI MalllMHA * PIStON pressure gaugaiepiiHeBoii MaHOMETp © piston water
meter —mopiHeBoii BogoMep ¢ Seizing of piston rings mpuropanue nopiuixe-
BbIX KoJter » sticking of piston rings sanueanue nopiHeBbIx KoJer ¢ balance
piston
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11. plunger — 1) muiyHxep; CKalKka; MOPIICHb, CKAIbYAaTBIA MOPLICHD
2) myaHCOH; IUTyHXeP; TOpIeHs (B BUJIE CIUTOMIHOTO IIHIMHIPUIECKOTO TEa C
[JIAJIKOM TTOBEPXHOCTHIO, TOYHO MPHUILTA(POBAHHOTO K CTCHKAM)

12. pan — 1) moy10H; KOPBITO; JIOTOK 2) SIUK ([UI MENKUX H3IEIHii);
tapa 3) OyHkep 4) cKOBOpoJa, KacTproiisi, IPOTUBEHS * tO grease a pan ema-
3BIBATH CKOBOPOY KHPOM * t0 Scour pots and panSHCTHTL KACTPIOIU M CKO-
Bopoxku — baking pan — cake pan — frying pan; Syassel

13.plant — 1) ycranoBka; o00opynoBaHue 2) arperar; MEXaHU3M; SHEPro-
onok 3) 3aBoj, padprka, MacTepcKas

14. porcelain — 1) dapdop 2) dapdopoBoe m3menue 3) = cowrie 2.
1) cdapdoposeiit * porcelain clay —bapdoposas riauna, kaonun ¢ porcelain
tooth —papdoposslii 3y6 2) XpynKuii; H3sIIHBIIA

15. pottery — 1) kepaMuKa, KepaMHUYeCKUE M3AeNuUs; (PasHC; FrOHUYAPHBIE
U3JIENHs 2) TOHYapHas MacTepcKast

16. pulp — 1) mysbma; cMech TOHKOM3MEIBUEHHOTO MaTepuaia ¢ sKHIKO-
creio 2) mutam * beet pulp 3)Bomokuucras macca || npeBpaiiaTe B BOJIOKHH-
CTyI0 Maccy 4) myiibIia; CyCIeH3usI; [IIaM; 1

17. pump piston — mopuieHs Hacoca; HACOCHBIN MOPILIEHD

18.pump — 1)nacoc; momma * t0 prime a pump 3aauBaTh Hacoc (epen
nyckom) * {0 work a pump -skcrmtyatupoBatsk Hacoc * blowdown pump -8o3-
IoyxoayBka ¢ centrifugal pump HenTpoOexHblii Hacoc * gasoline pump 6eu-
3omomia; OeHzoHacoc * petrol pump -6ensomnomia, Gensonacoc * heat pump
TEIJIOBOM Hacoc; oOparHas TeruioBas MarmumHa * milk pump —monokoorcoc
« breast pump HHCTpYMEHT AJIs CLHEKMBaHHA * SUCtion pump -BcaceiBaro-
muii Hacoc ¢ Stomach pump skemymouHblif 30HI (U UCCITEIOBAHMUS JKEITyIKa
U MPOBEJCHUS HEKOTOPBIX JICUCOHBIX MPOLEAyp) 2) HAaKAuYMBAaHHE, BHIKAUHNBA-
HUe, OTKauuBaHue (mporecc aeicTBus Hacoca) 3) cepare; Syn:heart 4) narue-
TaHWe; HAKauMBaHME || KauaTh, HAKAYNBATE; OTKAYHUBATH

19. robust — 1) npounslii (0 KOHCTPYKIMHK); KECTKUM 2) HANEKHBIN; yC-
TONYMBBIN

20. roller — 1) ponuk; Banuk; 6apabaH; BaJOK; KaTOK; Baliell 2) MrOJIKa
(mouHmKa)

21. shaft — 1) Ban; ock; mmuHAEH 2) IITOK; CTEPKEHB; TAra 3) pyKOSTKA;
pyuKa

22.sigma— curma, CpeHeKBaIPaTHIHOE OTKIOHEHHE

23. sponge-ry0ka, opucTEIii MaTepual * rubber sponge

24. syrup inlet — syrup 1)xoHIupoBOuYHBIH 2) cupon 3) CHPONOBapoy-
HBIA 4) cuporopasnuBouHbii ¢ Syrup crystallizing machine konaupoBounas
mammHa ¢ syrup filling machine -euponopasnusoynas mamunaa © Syrup pan —
CHPOIOBAPOYHBIH KOTEIT
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Unit Two. PACKAGING MACHINES

Task One. Read, translate and learn the vocabularfrom the text.

An automatic feeding and sorting system, wrappimdjsealing mechanism,
ball shape, irregular shape, trapezoid shape ptedBephase asynchronous
driver, lubricate, adjust sizing system.

LC-450C
LOLLIPOP BUNCH WRAPPING MACHINE

The machine is equipped with an automatic
feeding and sorting system, photoelectric print
registration for wrapping correct position, wrap-
ping and sealing mechanism, and electronic con-
trol system with reasonable configuration. Its
design facilitates operating, easy maintenance
and cleaning. The machine suits customers
worldwide. It is proven, efficient, and reliable to
produce quality lollipop candy.

This packing machine is designed for ball
shape of a variety of sweets and candies to suit
customers worldwide.

The machine is designed for packing irre-
gular shape of a variety of sweets and candies,
especially for chocolate. It can be used to pack
trapezoid shape products, envelope wrapping
after changing the molds.

Feature:
1. This machine is designed and manufactured ataptd the experience
and excellent technology and automatic cuttingwrapping production.
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2. Four position disk plate intermittently movement

3. PLC controlled and Gear transmits cam mechatigr3-phase asyn-
chronous driver.

4. Automatic lubricating on all main parts.

5. Easy & quick adjusting sizing system for differeroducts size.

Task Two.Make a brief summary of the texts in TaslOne.

Task Three. Read, translate the text and answer thguestions.
1. What devices did the company develop?

2. What packing materials does the machine use?

3. What other devices may be used with LC-128 Machine?

4. What makes it easy for use?

5. How does it save wrapping material?

LC-128
FORMING, CUTTING AND WRAPPING MACHINE

The company developed a
number of devices: wrapping
type end-fold wrap, fold wrap
and double twist for shaping,
cutting and wrapping soft candy;

;g Pl |

bl it semgle end Sldwerp arple ik vty s

ETIr= ' bubble gum-pieces in double
f@&‘ point end-fold with comic strip
Sl e ' as inner wrapper, toffee, cara-

: mels, ... fold wrapping and

double twist wrapping machines.
The machine uses commercial
packing materials such as waxed
paper, cellophane, laminated
aluminum foil depending on the type of wrap foreyuand inner wrapping.
Batch roller and Rope Sizer or Extruder are possiltb use for
LC-128B fold wrap and LC-128C double twist wrappirigcan be combined
with LC-70 Batch roller, LC-80 Rope Sizer and fa€4128A end-fold for bub-
ble gum. It may be combined with extruder, withingl & scoring machine to
produce quality products. The machine is easy fmration and maintenance.
It has automatic lubricating system for machinggltife. Control by PLC con-
trol saves wrapping material by "No sweet — No papaunit.
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Task Four. Read, translate and sum up the main feates of the
following appliances: A, B, C.

A. MACHINE CHARACTERISTICS AND FUNCTIONS

1. Super size Obverse / Reverse Disk plate
feeding device for high speed feeding and
wrapping effects.

2. Single or double layer wrapping.
ey 3. Computer programming photo-electric
print registration for wrapping correctly position.

4. Inverter driver-VFD Series for speed
control easy, stable also overload protection
unit for machine long life.

5. Easily exchangeable sorting disk to ac-
commodate other products size.

B. MACHINE FEATURES

1. The machine is equipped with an au-
tomatic disk plate feeding device, the photo-
electric automatic detect for 100% of wrapping
without empty.

2. Inverter driver-VFD Series for speed
control easy, stable also including overload
protection unit for machine long life.

3. Acceptable single or double layer paper
wrapping.

Application: the machine suitable for
outer of boxes (products) wrapping such as CD/VGIDCigarette, Tea, Can-
dy, Chocolate, Cosmetic, Drug etc . ...

C. MACHINE FEATURES

1. Easy & quick adjusting sizing
system for different products size, it
saves a lot of change time.

2. Wrapping materials are clear film
of BOPP, Cellophane, and heat sealable
film. They have shining good appearance
and additional products value.

3. Easy operation and maintenance.

4. Equipped with stacker to save man-
power and increase production capacity.

= -
Inverter Driver-VFD Seties  Phio_electic print registration.

Application: it is used for Chewing gum, Cigarette, CD tape,edithudio
tape, Eraser etc.
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Task Five. Read the article, make up questions ancdomment on
different ways of packaging.

SWEET PACKAGING TO CATCH YOUR CUSTOMER'S EYE

Beautiful packaging differentiates your productsd aherefore boosts
sales. That's why our packaging equipment provalesde variety of options.
It also lowers your overall cost of ownership byxmnaizing throughput and
uptime. With our solutions, you can bag all kindgmducts in a wide range of
vertical packaging styles. This guarantees outétgngdroduct differentiation
for the lowest total cost of ownership.

You can produce just about any packaging with taxilfle equipment in-
cluding resealable ZipTrick packs.

You can create QuatroSeal bags and boxes thaubref fmarketing in-
formation and look great on the shelves. Or why usg economical pillow
packs? All this can be done on the same machingthig is possible.

NON-STOP PRODUCTION

Our machines are highly automated and supremeigbie| facilitating
non-stop production with limited operator internient For example, our sensi-
tive jaw protection system means less time sperdi@ming and our advanced
Servotronic® control system ensures exceptionaé edsuse and maximum
versatility.

Innovative technology, such as weighing, dosing higéh-speed labeling
keeps everything moving as fast as possible.

CFS POCKET SIZE ENVELOPE BAG: EASY ON-THE-GO

In continuation of the trend of more
convenient packaging CFS has developec - é @
pocket size execution of the CFS Envelo] e S 5
Bag. This resealable pocket size bag is sui M
ble for mints, chewing gums, throat swee 6
and other confectionery. Because of its sm..,
size the new pack style fits excellently into thent of easy-on-the-go and mi-
niaturization of confectionery.

The bag can be made on the SmartPacker TwinTubh&ghaspeed bag-
ging system which synchronizes two forming tubes igingle machine with
speeds up to 400 bags/minute. A very compact Paukadachine can also be
used for normal bagging.

The Pocket Envelope Bags can be made on the CF8Famnker CX250
vertical packaging machine. A high-performance pagkg machinery is so
versatile that you can bag different types of cotiémery in a variety of pack
styles in the most effective way possible. This hiae is flexible in its use;
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next to the Pocket Envelope Bag you can producellaegPillow bags,
Envelope bags, Quatro Seal bags and our reclos€ald&oBox packs all on
the same machine.

DISPLAY YOUR CANDY IN A PILLOW BAG OF CFS

MOST COMMON CONFECTIONERY BAG

Punch hole in top seal for display presentation.

This way of packaging is also suitable for consupeks with lollipops.
Next to that CFS delivers under the brand name B&$arius equipment for
forming, cooling and wrapping of ball, flat and &Wipops.

CFS Quatro Box — Four times better than a bag!

Stable, perfectly stackable and pure candy to
the eye; the Quatro Box by CFS is one of the inno-
vative packs in confectionery packaging. The space
efficient patent pending packaging solution will
definitely give you a competitive edge in the strug
gle for shelf space, but the Quatro Box does much
more than please retailers. Consumers will love the
new "easy opening / reseal" system that makes the
Quatro Box so comfortable to open and reclose.

This way of packaging is also suitable for consupeks with lollipops.
Next to that CFS delivers under the brand name B&sarius equipment for
forming, cooling and wrapping of ball, flat and &Wipops.

Performance Values

Unique easy opening and reclosability.

Bettter utilisation of retailers shelf space.

Over 50% material cost savings compared to capiastic or tin packs.

Less film material usage and less transport castgpared to other stand-
up bags.

The patent pending Quatro Box is produced on thar&tacker, the CFS
packaging machine for confectionery manufacturengs machine is renowned
for its high performance. The CFS SmartPacker ésdlfrin-one solution that
can manufacture standard packages as well as theQuatro Box. So, with
CFS and the SmartPacker turning the Quatro Box éntsuccess for your
sweets, confectionery or snacks really is as esgyna, two, three.
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OVERFLOWING WITH CLEVER PACKAGING IDEAS

High profile goodies rate a high profile pack, angtro
seal block bottom bags produced by our CFS Smattra
unite beauty with practicality. Standing bags ojmamyour
shelf space in the supermarket, allowing more comess to
see and enjoy your sweet products, while you sagaem
compared to bag-in-box packs. Stable quatro segd laae
securely sealed at all four corners.

Performance Values

All 4 sides available for printing.

Stable due to 4 corner seals.

Better use of shelf space.

Material savings (instead of bag-in-box).

CFS SMARTPOUCH — SMART IN MORE WAYS THAN ONE

SmartPouch is smart enough to keep everybody hapmy: retail part-
ners will appreciate the quality appearance, ard alfrimportant choice of
stand-up and hanging-slot display. Consumers @agl Uip the easy-open con-
venience and the effectiveness of the zipper raododevice. The production
department will love the automatic forming andirid) from the reel, the size
flexibility and the ability to switch to other SmBacker options on the same
machine: standard pillow packs, the QuatroSeal aratyQuatroBox. CFS un-
derstands that today’s favoured pack style maypadomorrow’s.

Best of all, SmartPouch pack costs will be arou@#5vhat you would
pay for pre-formed stand-up pouches. With SmartRoyau stay in control of
your packing operation — and of your costs.

Performance Values

Great point-of-sale presentation, whether usingdstgp or hanging slot
features.

Up to 50% cost savings compared with preformeddstanpouches.

Ultimate consumer convenience with easy opening amipper reclose
option.

Cost-efficient and flexible production, with featuoptions and three dis-
tinct additional formats available from the samechiae.

Task Six. Read the article on food packaging and oaing and
sum up the main points.

HAND ASSEMBLY

There are many jobs that cannot be automaticaligrabled due to their
complexity or run quantity. Our experienced packiagm, supported by our
long term agency partner have the flexibility taptto any type of assembly,
whatever the complexity or order size, with quadihd efficiency.
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SHRINK WRAPPING

Modern fully automated shrink wrap lines (ShankiiB) offer a quality
shrink wrapping solution at up to 7000 units peurho

OVER WRAPPING

A fully automated over wrapping line (Marden Edwsrdvrapping up to
1,800 units an hour.

All our wrappers can be configured to wrap a widage of product
shapes and sizes.

Labelling.

A fully automated labelling solution providing up 6000 units per hour,
where necessary labels can also be hand applied.

FOOD CANS

In North America, over 32 hillion steel cans arenofactured and shipped
to the consumer packaging sector every year. Tingapy end use in this sector
is metal food cans — which contain up to 30% rezydteel. Steel, or "tin" cans
(named because of their micro-thin coating of tiulich prevents corrosion)
comprise over 90% of the food can market. The nfetad can is the most effi-
cient, economical and nutritional means possibleetver food products to
your table (or Rover's bowl). Not only do cannedds cost less, the steel
packaging is also durable, convenient and complesslyclable.

A year 2000 study conducted by the University osbtchusetts found that
recipes using canned ingredients are similar intimurtal values and taste appeal
to those made with fresh or frozen items. Thishes first phase of a three-part
nutrition study that tested 13 "family-friendly"cipes that appeal to both parents
and children. The research analyzed nutritionalertrof entire recipes comparing
such nutrients as protein, carbohydrates, vitaraing minerals. The study also
conducted sensory analysis evaluating taste, appearcolor, aroma and tex-
ture of dishes prepared with canned, fresh anddaeh ingredients.

Dofasco has become an industry leader by suppbyimgin products to the
food can industry. We provide products for the falhge of 3-piece welded can
applications and 2-piece cans including drawn emkd (D&I) and draw-redraw
(DRD). We also supply tin-free steel (TFS) endsffozen juice containers.

GENERAL LINE CONTAINERS

Aside from food cans, you probably use a numbgroflucts packaged in
tin cans every day. This includes aerosols — frbavig cream to bug spray to
cleaning products. It also covers paint cans ahgests. A leak-proof steel can
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protects these products from contamination andaradipn. When empty, these
containers can often be recycled depending on kecgktling capabilities.

DRUMS & PAILS

Steel drums and pails provide a safe, reliablerangclable mode of con-
taining a wide variety of products for shippingorae, and dispensing. These
containers range from 1 and 5 gallon pails thraiogbb gallon drums. The main
consumers of industrial packaging are the petronited and paint industries.

Most of the steel Dofasco supplies for these prtgdigdn the form of cold
rolled commercial steel with surface condition ahié for painting and litho-
graphy. Galvanized steel is also used in small tifies Pre-painted cold rolled
steel may also be provided for pails tops and bugto

STRAPPING

Dofasco supplies a range of unannealed cold raitedl for steel strap-
ping applications. These include light duty applmas through to the heavy
duty heat treatable grades where high strenggujsired.

We also supply a range of unannealed and interreetkaper products
for the production of high quality strapping sedlBese products are available
in plain or pre-painted finishes.

CANNING is the most popular packing in food industriesddong time.
Due to its good quality image and long shelf lifes used for any kind of food
varieties.

Our very strong canning team can assist our cligata Tin Can Making
till Can Food.

Powder & Granular

Prepared Food

Liguid Food

Other Products

Milk Powder

ICanned Yegetable

Iilk: Drink

[Tennis Ball

Coffee Powder

IFruit in Syrup

Coffee Drinks

Squash Ball

Candy

(Canned Fish

Energy Drinks

......eic

Shacks

Canned Meat

[Tea Drinks

Muts

Canned Jam

Sauce

etc

etc

etc

For most of the canned food items, we can proviole fyom Material
Processing => Cooking => Condimenting => Filling Seaming => Pasteuri-
zation => Carton Packing => Palleting. We can makielly automatic or
semi-automatic to meet your different requirememd target budget.

Owing to our excellent experience and food engmiese’re not making
only what you asked but also take into considenatiany detailed aspect for
food manufacturing needs.
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LANGUAGE CHECK

Exercise One.Rewrite the second sentence so it has a similar
meaning to the first sentence.

1. I'll see you in the room we use for meetinggeimminutes.

I'll see you.......ccceeruenee in ten minutes.

2. This pen doesn't belong to me.

ThiS ISN't .o

3. This pen doesn't belong to me.

ThisS PEN ISN'T ..vvvviiiieeieeee e e

4. These documents belong to James.

These are ... s

5. Margaret met one of her colleagues at the centar.

Margaret Met @ .......ceevveeeeeeeeiiciiniiieeneeennenns at the conference.

6. What is your boss called?

What ..o name?

7. You should consult an expert in law about corgemn

You should consult ...........cccoeeeeiiiiiiie law.

8. This graph shows the figures for sales foryastr.

This graph ... e for last year.

9. | just sent an email to one of our customers.

ljustsentanemailtoa ........ccccvvvvvviccccccieeiee e

10. I'm going on a course to train managers.

I'M goiNg ON ..cooveiiii e course.

Exercise Two.Complete the sentences withmake or do. You
may have to use a past simple form.

1. I'm sorry, the President is busy. You'll have.to............ an appoint-
ment.

2. The insider dealing scandal .............. otaof damage to his reputation.

3. | think France Telecom are going to ............. & bid for Telecel.

4. Could you .........ccoeunnnnen me a favorufdoyou .........cccceeee.... some
more coffee?

5. | think we should use another agency to .....o........ the cleaning.

6. Don't worry, just ................... your begie all .................... mistakes.

7. 0K, shallwe .......c.ccoevvnens a start?

8. The builders ................. so much noise thatds difficult to ................
any work.

9. We .o, business in the Ukrafoe three years before we
........... a profit.

10. We ..., some tests last week ahéhktwe ................ progress.

11. We have to ................ a decision. Wetgast .................... nothing.

12. I hope we can send a technician to ............. the job this afternoon.
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Exercise Three.Complete the sentences with a word or phrase
from the list below: all (x2), any, no-ret-enenone, each %2), every &2),
both, either (x2), neither.

1. We sent letters to sixty customers, but ....... replied!

2. | can't go. There are only two flights, and ¢hare ................. seats left
oNn ...ooeene of them.

3. I can't go. There are only two flights, and............ of them has any
seats left.

4, i, I want is a bit of peace andetjtm finish writing this report.

5. I've phoned ................ store in the Ywlld®Pages and they are
................. out of stock.

6. We have three models, and ................ @eits own special features.

7. 1 was nervous at the start of my talk, but afftet | enjoyed .................
minute.

8. | got three letters, but there were ...........for you, I'm afraid.

9. | got three letters, but there weren't .......... for you, I'm afraid.

10. The Trade Fair is important. We need .......... Sue and Mike on the
stand.

11. Both roads lead to the city centre. You caetak............ one.

12. You've been six of the best trainees that wexeee had on this course.
The best of luck to of you in your future careers.

GLOSSARY

1. aeration —1) HamonHeHHEe CBEXHUM BO3IYXOM, BEHTUIMPOBAHHUE, TIPO-
BETPMBaHHUE 2) adpallusi, HACHILEHHE KUcaopoaoM * aeration of the soil aspa-
[y MOYBBI 3) rasupoBaHue, KapOOHUpOBaHKE 4) adpUPOBAHUE, Pa3PHIXICHHE
(Hamp., popmoBoUHOIt 3emin) 5) HackleHre ra3oM 6) MpoBeTpHBaHUE, BEHTH-
JMPOBaHKeE, a’paitys, MPOHUKHOBEHHE BO3Iyxa 7) paspsixiutensd (GopmoBou-
HOM cMecu) 8) BeHTHIALMS, IpoBeTprBanue 9) Bcrienusanue * bubble aeration

2. agitate —mepememmBaTh, B30ANTHIBATH, BCTPAXUBATH; BO30YKIATb;
no0yxnath * to agitate bath sepememmBates BaHHy

3. bearing — 1) mogmunuuk 2) omopa; Hecymias MOBEPXHOCTH || omop-
HBI; HECYIIUH; TTOJIICPIKUBAIOIIUI

4. buffering tank — pesepByap MpoMek yTOYHOrO XpaHEHHSI

5. dehumidify — 06e3B0xkMBaTH, OCYIIATE, CYIINTH

6. discharge —1) pasrpyxaTts * to discharge the cargo from the hold of a
ship —BeIrpykath rpy3 u3 tproma kopabias ¢ She has discharged her cargo. —
I'py3 Beirpyxen (c cynna). « The buses discharged passengers within walking
distance of the terminal. ABToOycbI BbICa)KHBATIH MACCAXKUPOB B HECKOIBKUX
marax oT tepmuHana. Syn:disburden, unload 2) Beimyckath (3apsin, cTpeny),
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BBICTpENUBaTh; B3phIBaTh * 0 discharge an arrow eeimyckath ctpeny ¢ The
hunter discharged his gun into the airOxoTHuk BeicTpenun B Bo3ayx. * We
feared he would discharge the bombMsi Gostrck, 4To OH B30pBET GOMOY.
Syn: set off, shoot 2., touch off, fire off, detonate, trigger 2., explode, send forth
a missile from, gect, launch, propel 3) BeimyckaTh; chyckaTh, CIHBATh,
BBLIMBaTh, OMOpaKHHBaTh ¢ Suppose a chemical firm discharges a pollutant
into a river. —IIpeamoaoXuM, 94T0 XUMHUYECKOE TPEANpPUATHE COpachiBacT B
peky 3arpsisHsitomnee BemectBo. * The river Thames discharges itself into the
sea some miles east of LondoriT'em3a Brasaer B MOpe B HECKOJIBKMX MIJISAX
K BocTOKy oT Jlongona. * to discharge oathspaspasurscs Gpanbio; Syn:emit,
throw off, send forth, project 2., expel, exude, gush 2. 4) paspsbxats 5) Beige-
nsth (THOHM; O paHe); IPOpPHIBAaThCs (0 HapbiBe) 6) BBIONHATH, OCYIIECTBISATD
(oGs3aHHOCTH) 7) pasrpyska; BHITPY3Ka; BBIIYCK, CIIMBAHUE || pasrpy:KaTh; BbI-
IPYXKaTh; BBIYCKATh; CIUBATH 8) OTBEPCTUE IS BBIFPY3KH; CIIyCKHOE OTBEp-
ctue; 9) pacxox; Beirpy3ka 10) c6poc, cnuB; ucteueHune 11) mpousBoautens-
HOCTb, Imogada (Hacoca, KoMmrpeccopa) 12) BBIITYCK; OIOPOKHEHHUE; CIIUB || BbI-
IyCKaTh; OMOPOXHATh 13) 1mojaua; HarHeTaHue || momaBaTh; HarHeTaTh (KUJI-
KOCTh WK Ta3) 14) npou3BoauTenbHOCT (HACOCHOW CTaHIMM, KOMIIpeccopa)
15) BeiOpockr; BeimeneHust 16) BeIkUn || BRIKUIHON 17) paspsm; paspsaka ||
paspspKaTh

7. discharge box —pesepByap ams co6poca 6ypoBoro muiama

8. discharge capacity —1) npomyckHas ClIoCOOHOCTb, TPOU3BOAUTEID-
HOCTh 2) TIPOTYCKHAsT COCOOHOCTh (BOJOTOKA, BOMOIPOBOSIIETO COOPYKeE-
Hus); onava (Hacoca) 3) paspsigHas MOIIHOCTh aKKyMyJsiTopa 4) IpOU3BOIH-
TeIbHOCTh (HACOCHOM cTaHImu) 5) paspsiiHas EMKOCTh

9. discharge connection— 1) coeaMHeHHe C HarHETAMOLIEH JIHHUEH
2) cnuBHO# niTytiep 3) BBITYCKHOM IITYIIEP

10.discharge conveyor — pasrpy304Hblii KOHBelep; pasrpy304YHbIH
TPaHCIIOPTED

11.discharge efficiency —1) koa¢dunuent pacxona 2) OTHOIIEHHE 00b-
éMa CTOKa K BBICOTE BBINABIINX HA IUIOIIAIb BOJIOCOOpa OCAIKOB 3a JaHHBIN
TIePHO]] BpEMEHH

12.discharge end —1) pasrpy3ounblii KOHel| 2) HarmopHasi CTOPOHA, Ha-
THeTaTeNbHasl CTOpOHa (Hacoca)

13.discharge fan — BBITSDKHO# BEHTHIIATOD

14.discharge gage —pacxonomep

15.discharge hole —1) BeimyckHoe oTBepctue 2) = drain hole— ciusHoe
OTBEpCTHE, PA3rPY30YHOE OTBEPCTHUE; BHIITYCKHOE OTBEPCTHE

16.discharge hopper —pasrpyso4nas BOpOHKa

17.discharge line pressure —paBiieHre B CIMBHON THAPOIUHUM; JIaBIe-
HHE B BBIXJIOMHOW MHEBMOJIMHUH, JaBICHIE B HATHETATEIILHOM TPyOOIPOBOJIE
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18.discharge of pump — nmoxaua Hacoca; NpOU3BOIUTEIEHOCTh HACOCA,
BBIKH]I HAcOCa

19.extruder — 1) skcrpymep; mpece * auger extruder #eHTOYHbIN TIpece
screw extruder “epBsuHbIi SKCTPYAEP 2) ChEMHHUK; BHITAIKABATEND 3) MalllH-
Ha JUIS JIUThS TIOJ JaBJICHHUEM; JINTheBasi MalliHa 4) JICHTOUHBIH mpecc 5) aKc-
Tpyzep — ymnorpebisercss B couetanun Sample extruder G)pecc-skcTpymep
7) mmpun-mainiaa 8) mrpanr-npece ¢ screw channel of an extrudekatan skc-
Tpynepa paboumii — auger extruder — multi-screw extruder — singleew
extruder

20.ferrous — xenesuctsiii * ferrous metals; Syffierriferous, chalybeate

21.gear — 1) mexaHW3M, YCTPOWCTBO, MHCTPYMEHT, mpuOop; Syn: ap-
pliance, implement, tackle, tool 2) mpunramnexnocty, mpucnocodnenus ¢ fishing
gear —pbIboI0BHEIE cHacTH * hunting gear -exornuuse cHapsokenue * skiing
gear —nsbKHOE cHapspKeHue; Syn:equipment 3) a) mectepns * gears grind —
IeCTepEHKH CTAYHMBAIOTCS * ears jam -miectepéHku 3aemarotr * gears lock —
HIECTEPEHKU  3aKIMHMBAaeT ¢ gears mesh —mecrepéuku KpyTsrcs
0) TepemaTOYHBIA MEXaHW3M, MPUBOA * WOIM gear —JIepBSYHBI MPUBOI *
in gear — BKIIOUEHHBIN, CIEIUICHHBIN, neiicTByromuit * out of gear —
HEBKIIIOUEHHBIN, HeAeHCTBYIONMIA, HepaboTatomuii * to throw out of gear —
BBIKJIIOUHUTD Iepepady ¢ t0 get into gear BKIIOYHTH Mepeiauy; BKIIOYUTECS B
paboTy B) 3yOuartas mepemaya * bottom gear, low gear HikHss, mepsas
nepenaya ¢ top gear, high gear sepxusas mepemaua ¢ reverse gear samsss
nepenada * to change gears, to shift gearsepexirouars nepenady * to go into
1st, 2nd gear —mnepexmovatbcss Ha 140, 240 cKopocTh 4) YHPSIKDB
5) umytiectBo, Bemu 6) mMoTKH, oaekaa 7) 3ybuatoe koseco, 3K; mecrephs
8) 1mecrepus; 3yOuaras mepemaua 9) IeOEaKa; MEXaHH3M; YCTPOMCTBO
10) cHabxaTh IPUBOJOM

22.gearset —1) penykrop 2) 3ybuaTas nepenaua, 3I1 3) kopobka ckopo-
cTeil, KopoOka nepenad * internal gearset syGuaras nepegaya

23.humidify — mouuts, cMaunBaTh, yBIaXHATE, SyN: moisten, damp

24.inlet — 1) a) y3kwuii Mopckoit 3amuB 6) Gpuopa, HebombIas OyxTa; Syn:
creek 2) Boyck, BXOJ; BXOIHOE, BBOJHOE oTBepcTHe * inlet pipe — inlet sluice
3) BBOA

25.inverter — uHBepTOp, 0OpATHBII MpeoOpa3oBaTesb, HHBEPTUPYIOIIHIT
anement ¢ AC inverter — autonomous inverter — frequenoyemer — phase in-
verter — vibrator inverter

26.lollipop — 1) menenen Ha manouke * to lick / suck a lollipop -eocats
JeAeHel 2) MpeAynpexAaronnii 3HaK (B BHIC jKe3la ¢ JIHCKOM C HAIHCHIO
"Stop" (KOTOpBIH JEPKUT BOCIMTATEIND, IEPEBOASAIINI JeTEH Yepe3 gopory)) ¢
lollipop man / lady -BocniutaTens(HuLa) ¢ MPeAYTPEKAAIOIIIM 3HAKOM B PYKE
3) nro6oBHUIA 4) IPUTOPHOE JUTEPATYPHOE MPOU3BEICHHE
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27.mogul — 1) monroxn; Syn: Mongolian, Mongol 2) moroi; moToMoxk 3a-
BoeBareneid Mumuu » Great Mogul — Grand Mogul 3axnas nepcoHa; 60-
raTelii WIM BIUATENBHBIN YelloBeK, MarHaT ¢ industry moguls -fipoMbinuieH-
HBIE Mar’atel; Syn:tycoon 2. 4) MOHTOIbCKHMU 5) oTHOCsAMmMICS K Bemukum
Moronam

28.mogul — 1) = Mogul 3) 2)kouka, HEPOBHOCTb HA JBDKHE 3) MOIYII
(pa3HOBHIHOCTH (pHCTAiia, CKOPOCTHOM CITyCK HA TOPHBIX JbDKax Mo Oyrpu-
cTOit Tpacce)

29.0bverse— 1)a) nuuesas, BEpXHssA CTOPOHA MeIaI, MOHETHI, IIEYaTH;
Ant: reverse 6) nuieBasi, MEPEAHAs CTOPOHA NpeAMeTa 2) IOIMOJHEHHE, CO-
CTaBHas 4acTh 3) 00paTHOE CYKACHHUE; CY)KACHHUE, TTOMYICHHOE MyTEM HHBEP-
cud 2. 4) npoTHBOIONOXKHEIN; Syn: opposite 5) muueBoit (o ctopone) 6) mo-
HOJHUTENbHBIN, SIBJISIONINICSI COCTABHON YaCThIO

30. pallet — 1) (rpy3oBoii) OMIOH; NOAIOH Il MEPEBO3KK IPY30B; Mal-
JIET, TIO/IIOH, TiepeHocHoi moaroc * The warehouse will hold more than 90 000 pal-
lets storing 30 million Easter eggsHa cknane 6ynet xpanutbes 90 000moxa-
JIOHOB, COZiepKaluX B obuieit cnoxxaoctd 30 MIJUTHOHOB MACXANbHBIX SHIL. ®
Tomatoes were packed, 120 at a time, into "palletshetal trays supplied by
the company. 4lomumopsl 6sutH ymakoBaubl mo 120 mITyK B TMOMIOHBI, WA
METaUINYECKUE MOAHOCKI, OCTAaBIsIeMble KOMIaHueH. 2) mura (KoHBeliepa)
3) sikopb TenerpadHoro anmapara 4) a) mnareib; COKOJ 0) Jonarka

31.rate — 1) cKOpOCTh; YacTOTa; HHTEHCUBHOCTD 2) CTENEHb 3) pasps;
copt; kmacc 4) cremeHb;, Kodh¢uuueHT (Hamp., XECTKOCTH TPYKUHBI)
5) BenWYWHA; CKOPOCTB; TEMII; XOJ; MHTCHCHBHOCTh 6) BEIMYHHA; PacXo[
7) ypoeens 8) HopMa 9) cToMMOCTB; oleHKa * abort rateé —MHTEeHCHBHOCTH
OTKa30B

32.rated — 1) orieHeHHBIH, TTOACYUTAHHBIN, BHIYUCICHHBINA 2) HOMUHAIb-
HBIA; PacUETHBIN, MPOEKTHBIM, HOPMHUPYEMBIH 3) HMEIOLIMI ONpeaeIEHHbIN
KJacc, paspsja, paHr 4) yCTaHOBICHHBIM, YCTAHOBICHHBIM 3aBOIOM-H3TOTO-
ButeneM ¢ continuously rated — IP-65-rated — low kW rafgdiomuHansHbIi;
pacyéTHBII; IPOCKTHBIN (HAIp., O MOIIHOCTH); CIENU(PUIUPOBAHHBIN 6) mpu-
TOJHBIN, MPHUCIOCOOIEHHBIN 7) 3apPOEKTUPOBAHHBIN 8) macmopTHelii 9) ycra-
HOBJICHHBIT * rated battery capacity éMKocTh akkyMyIaTOpa HOMHHAJIbHAS —
rated capacity — rated current — rated frequenmted life — rated load — rated
pilot — rated power — rated voltage

33.reverse — 1) pesepc, o6paTHast CTOPOHA, 3a(HssI CTOPOHA || 00paTHBbIiA;
nepeBEPHYTHIN; 3aiHUA 2) pEeBEpCHPOBAHHE, W3MCHCHHE HAMpaBJICHHS
IBIKeHust 3) oOparHelii xom 4) obpaTHas CcTOpoHa 5) peBepcupoBaTh
6) u3MeHeHWEe HAmpaBlICHUS 1) 3aIHMU XOi; OOpaTHBIA X0ox 8) 06OpOTHBII
9) obpaTHbIit
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34.robust — 1) kpenkuii, 3M0pOBBIil; CHIBHBII; TBEPIBIH * robust young
man —30poBbIii KpenKuii foHomma * robust nervous systemkpenkue HepBHI ®
robust plant -eunsroe pacrenue * robust faith -HemoxoneGumas Bepa © robust
plastic —tBépaplii mwactuk ¢ robust tenor -3Byunsiit Tenop; Syn: strong 1.,
firm 1l 1., healthy, sturdy, vigorous 2) tpyaHblif, TpyaoEMKHH, TpeOYOIIHA
3aTpaT Cuil M dHeprun * robust work —-padora, TpeGyroIas MHOTO CHII U DHEP-
run; Syn: hard 1. 3) kpenkuii (0 HanuTKax); oOWIbHBIA (0 mume) ¢ robust
coffee —xpenkuii kode ¢ robust dinner —wrtabiii 06ex; Syn: full-bodied,
hearty 1. 4) 3apassii, sicHblit (06 yme) 5) rpyObIif, rpy6oBaThiii (0 cTHIIE, A3BI-
Ke, BRIpaKeHusx); Syn: coarse, rough 1., rude 6) npoussiii (0 KOHCTPYKIIUH);
KECTKUIl 7) HAAEKHBIHA; YCTONYMBBINA 8) KpenKkuid, MPOYHbIA 9) BEIHOCIUBBIH
10) poGactrsrit © asymptotically robust — empirically robust tioglly robust

35.roller — 1) ponuk; Banuk; GapabaH; Balok; KaTok; Bayer (cM. Tx roll)
2) wronka (mommumHKKa) 3) TOPOXKHBIA KaTOK 4) Baj; Baliell; POJHK; KOJECO;
OeryHok; OapabaH; UHIHHIP 5) KPacKOTEPOUHAs BaJIKOBAs MAIIHA

36.roller bearing — 1) poJMKOBBI MOIMIKIHUK 2) POJIMKOBas OIOpa
3) poaMKOBast HAIIPAaBJISIONIAs

37.season -1) Bpems roga 2) a) ce30H (BpeMst MPOBEACHUS KaKHX-JI. Me-
ponpustuii) * high season pasrap cesona ¢ dead / dull / low / slack / season,
off-season -Hece3oHHOE BpeMs, MEPTBBIN CE30H; 3acTOi (B Jeiax), Cra Aeo-
Bo# aktuBHOCTH * fishing season ee3oH peIOHOI OBIH, MTyTHHA, IPOMBICIIO-
BBII ce30H ¢ hunting season exoTHHYHii ce30H * OPEN SEASON €€30H 0XOTHI
Wi peIGHOI JToBin * baseball seasonGeiicGonshsIi ce30H © basketball season —
OackerOosbHbIT ce3oH ¢ football season -yrtbonpHbli ceson ¢ holiday
Season -€e30H OTIIYCKOB * mating season 6pavHslii Hepuoj, BpeMs CriapuBa-
Hus ¢ planting season ee3on mocesa ¢ touUrist S€asoN £ypUCTHYECKHIA CE30H
* to open / usher in a seasonexpeiBaTh ce30H * t0 close / usher out a season
3aKpbIBaTh CE30H; 0) BpeMs, mopa, mepuoa ¢ dry season €yxoi mepuoi, Ce30H
3acyxH (B Tpomukax) ¢ hurricane seasonceson yparatos ® rainy season ee-
30H noxuei 3) (HeompenenéHHblil) oTpe3ok Bpemenn ¢ She was sent home
again to her father for a seasorOwa onsaTe OblIa OTIPaBlICHA JOMOH K OTILY
Ha Kakoe-To Bpems. Syn:while 1. 4)moaxopsiiee BpeMs; IOIXOIAIHA MOMEHT
* in season and out of seasORcFaTn ¥ HEKCTATH; HOCTOSHHO, Beera ¢ out of
season -He BoBpeMs 5) BBICPKUBATH, CYIIUTH (JleCOMaTepHal Ha BO3IyXe)

38.seasoning -1) npunpasa; Syn:flavouring, condiment 2) BeigepkuBa-
HHe, BBICYIIMBAHUE APEBECHHBI HA BO3AyXE 3) ECTECTBCHHAs CYIUKA, BBIICP-
KHBaHUe (lecoMarepuaia) ¢ aif Seasoning BbLIepKUBaHKE, CTapeHUue — pre-
heating seasoning — seasoning of paper

39.slit — 1) nqmuHHBIN y3KUi pa3pes, npopesb, meib © Slit skirt —robka ¢
paspe3om * She watched them through a slit in the curtai®na nabarogana
3a HUMH CKBO3b IIENKY B 3aHaBeckax. * Slit drum — slit fricative — slit pocket;
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Syn:cut | 2. 2) a) nenaTe AMMHHBIA y3KHH pa3pe3 (B 4éM-11., Ha 4EM-1.); pa3pe-
3aTh, pBaTh B JNHHY * She was wearing a white dress slit to the thigha ueii
ObLIO Geltoe IUIaThe ¢ pa3pe3oM 1o beapa. * They say somebody slit her throat. —
ToBopsiT, KTO-TO Tepepesan eif ropio. 0) pBaThes, pacKalbIBAThCS, 00pasys
IUIMHHYIO Y3KYIO LIeNib 3) Hape3arh (IMCTOBOW METAIUI) y3KHMHU IIOJIOCAMU;
pactmuBaTh (OpeBHO) B0k * Slit Up 4)mpopess; 1mens; Tpou; UKL || pas-
pe3aTh; MUTMIEBATh 5) TpenuHa

40.stove drying —meuHas cymika

41.seal —1) ymioTHeHHE; CANBHUK || YIUIOTHATE, FepMETH3UPOBATH * 10
seal off —ymIoTHATE; repMeTH3UPOBATh 2) M30JIALUS, U3OJUPYIONIHIA CIIOM;
VIUIOTHEHHE; NpoKiIagka 3) miomba || miomGupoBaTh 4) CalbHHKOBOE YII-
JIOTHEHUE; CaJbHHK; W30JUPYIOIIUA CIIOH 5) mpumaBaTh HEMPOHUIIAEMOCTD
(cTeHKaM CKBa)KHHBI); 3aKphIBaTh 6) 3aBapuBaTh /) 3aBapKa

Unit Three. DAIRY INDUSTRY
Part One. FACTS AND RESEARCHES

Task One. Read, translate and answer the followinguestions:
1. Why are dairy manufacturers subject to strict raegroduction?
2. When is wastewater allowed to enter the commurahd®?

3. How does a typical dairy process operate?

4. What happens if a bacteriological cycle breaks dbwn

5. What system do dairies install?

6. How do dairies pre-treat their wastewater?

Dairies, cheese makers and manufacturers of other dairgiupte are
usually subject to special regulations. These ehliigem to observe strict rules
of hygiene and cleanliness, especially in the pctdn areas. Temperature can
be a problem, as some production processes userhigmperatures. Large
guantities of hot water and cleaning materialsrameded for cleaning. Waste-
water from dairies is therefore often at a somewtigih temperature. For this
and other reasons it is allowed to enter the conaindraeins only after pre-
treatment.

A typical dairy process operates as follows. Inaogmimilk is filtered,
warmed, pasteurized and decreamed. After this botk and cream receive
treatment according to the requirements of thel fotaduct. The machines,
instruments and pipes involved in the process ape klean in a well defined
bacteriological cycle that runs automatically. Hfst system breaks down even
partially the wastewater may receive additionaldideom food products like
fats and proteins.

The dairies install the system with strong chensidaht include caustic
soda, nitric acid, bleaching alkalis such as sodhymochlorite and hydrogen
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peroxide. The temperature of these cleaning flusd80°C to 85°C (about
180°F).

Concentrated chemicals purify the liquid obtain&ééracleaning so it can
be used at the beginning of the cleaning cycle.

Most dairies pre-treat their wastewater themselVegy make use of the
fact that their wastewater is alternately acid ali@li. They pipe it into large
tanks where the liquid neutralizes itself duringoanplete cycle. When the tank
content reaches an acceptable pH value it dischange the communal drains.
Other materials to treat the wastewater are sorastadded in these neutralizing
tanks. Large dairies find it necessary to treair theastewater to avoid over-
loading the communal installations.

Task Two. Read the article and choose the appropria beginning
phrase:

A. Russia’s dairy industry

B. Analysts note

C. The first Russian company

D. The bulk of raw milk

E. There are three types

F. Animal milk

G. The fat and protein content

H. The market research department

I. The head count of

J. Analysts believe

K. Dairies

L. However

M. Dairy farming

N. Each dairy

O. The dairy industry

THE RESEARCH OF COMPANY ‘| & A”

1. ... is 80% to 87% water and 13% to 20% dry sultgsursuch as pro-
tein, milk sugar and minerals in varying proportictepending on milk type.
The most widespread kind of milk is cow milk. Conmrs generally evaluate
milk by its fat content, but protein content istjas important. Fat and protein
are the definitive parameters of milk quality amedg. Producer-to-dealer price
of milk will be determined by these key criteriagiethe milk supplied to Ehr-
mann contains 3.4% of fat and 3.2% of protein).

2. ... in milk depends on a range of factors. It is dteraf genes and cat-
tle breed. The milk of the twelve main breeds ofigaised in Russia contains
3.63% to 3.99% of fat on average. The level ofleatare, feed, animal health
and age also predict milk quality. Fat and protsintent is not the only indica-
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tor of milk quality. Others include acidity levelbsence of bacteria, antibiotics,
other harmful agents, extraneous odors and aftertas

3. ... has its own requirements for the milk it buysnfréarmers. It is the
farmer’s duty not only to produce the milk, butaate collect, store and deliver
it to the processor while keeping all its properiigtact. Today, when increasing
guantities of milk are produced and processedfaimaer must possess a wide
range of equipment for milking, refrigeration, femiking and dispensing.

4. ... of | & A studied Russia’s dairy industry in Jamp®003. The in-
dustry’s potential can be assessed more accuiftely recall what it was like
in 1990, when it reached record outputs. Accordimghe National Statistics
Agency (NSA), there were 20.1 million milking cows1990, producing 55.7 mil-
lion tons of milk annually. Per capita consumptidmilk was 376 kg a year.

5. ... of cows in all farm formats has since shrunk Bllmillion as of
January 1 2003. According to NSA estimates, Rupsialuced 33.5 million
tons of milk in 2002. Per capita consumption cullsestands at 216 kg a year,
well below the recommended biological standard 3 Bg, which Russia had
nearly reached in 1990.

6. ... milk consumption has plummeted for economic raeasanainly,
lower purchasing power. Shrinking disposable incematurally compelled
families to rethink their nutrition priorities. Alats also believe that higher
milk output could bring the prices down for daimpgucts in general, and thus
boost consumption.

One of the reasons for slumping milk consumptionld¢dave been such
market factor as substitution, or a change in gdiabits. In recent years, as the
market became inundated with a great variety ofoirigal foods and new do-
mestic products, a percentage of consumers mustdigen up milk and other
dairy foods in favor of other produce.

7. ..., the analysts we have polled consider thisofagnimportant. The
majority of experts believe that Russian consum@r&ferences have not
changed in any significant way over the past 102years, and that milk con-
sumption will grow with disposable incomes. If tigstrue, Russia’s dairy mar-
ket appears to be starkly undersupplied and, thexefippealing to both inter-
national and domestic players.

8. ... has a number of idiosyncrasies in Russia. Thesmy's ground-
work was laid in the era of communist centralizegremics, and has since
remained largely unchanged. Milk production isl sdasonal. Up to 70% of
cattle births happen in spring and summer. Skyrieggemilk yields affect
prices (low in summer, high in winter) and upsetsly supply to dairies in the
long run. Yet another unpleasant peculiarity alsmésonal production is that
demand for certain kinds of dairy produce, speaific whole milk, is in in-
verse proportion to the seasonal production patieen demand tends to hit
bottom right when production peaks. To an extemglrproduction is still regu-
lated centrally by the state, which hampers mabkesied management and
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sound competition. Yet another obvious challengewsprotein content in the
milk; every dairy has had to deal with it one wayaoother. Low protein con-
tent makes it difficult to product certain kindsadiry products, such as curds,
cheese, yogurt, and some others.

9. ... are usually dependent on their local milk supplidhere is a limit
(currently, 600 km) to how far milk can be shippAdalysts note that competi-
tion is quite high among processors over qualitykrsburces. As a conse-
quence, many dairies have to set up and maintaindlwn sources of raw ma-
terials. The top raw milk producing region in Rass Bashkiria, followed by
Tatarstan. The Moscow Region is fifth.

10. ... of dairy farms in Russia: major producers, mdghem privatized
former collective farms; new private farms; andnfarg households. Former
collective farms produced 47.2% of Russia’s milR002. Another 50.9% was
produced by farming households to meet their owedagand only 1.9% of
milk was produced by new private farms specificédlysale.

11. ... is produced by rural households, but its markétalis extremely
poor. Therefore, the principal suppliers of milkdairies are major producers,
i.e. former collective farms. The study has revedleat every dairy makes an
effort to assist its milk supplier one way or aresthAssistance may range from
optimized purchase prices to feed subsidies tocirerestment. This is the
case with both domestic and international markayeuis.

12. ... confronted the emerging market in an artflgidivided state: one
part of it was, and still is responsible for milkoduction; the other, for
processing. Whereas before, the producer-procestmter chain was regu-
lated by the state, the presence of the latterd@esded markedly in the indus-
try. The producer has been left to grapple withgrisblems on his own, and
some of those problems remain unsolved. In todmasket environment, re-
tailers make the highest profit on milk; farmeise fowest. Without external
financial backing, dairy farmers can, at best, htwpsurvive, but business de-
velopment is out of the question.

13. ... to launch a large-scale, comprehensive suppagram for milk
farmers was the Wimm-Bill-Dann group. Since it caupewith its Milk River initi-
ative in 1999, the company has been refitting dirns with modern equipment
under long-term leases, introducing progressivénaatst of milk harvesting, storage
and transportation, supplying concentrated feedk atvanced feed harvesting
combines, helping farmers purchase pedigree aniraals lending to finance
farming projects. According to analysts, the compéaas invested about US
$20 million in farms around the Moscow Region. ldoll’'s Campina, whose
Stupino factory started operation in 2000, runsnantcing and modernization
program for its partner farms supplying the bulkt®faw materials. Specifically,
Campina leases equipment for its partners and gees\éonsulting services on a
wide range of agricultural issues. Danone, whiaine to Russia in 1992, has
invested US $4 in local dairy farming. Danone dssis partner farms with
feed stocking.
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14.... that many dairy farms in the Moscow area wowdsider it a pri-
vilege to supply any of these companies. They lagated a precedent of the
kind of assistance rural producers can count ohowit waiting for the go-
vernment to intervene. Overall, analysts note ithatstors both inside and out-
side the food industry tend to eye agriculture withewed interest. While for a
dairy, investment in a dairy farm is a way to beeomore competitive, secure
steady supplies of milk meeting all production riegments and, ultimately,
improve its own business, for an outside invedtus would merely be an in-
vestment to make a profit and a new income stream.

15. ... is not in line for a major breakthrough any timeon; in dairy
farming, one of agriculture’s most cost-intensivarithes, investments may
take up to 7 years to pay back. Many dairies inghevinces are facing the
same problems as rural producers: worn-out or ogéuequipment, debt, in-
efficient management, and others. In 36 provindeRussia, dairy farmers are
losing money. This notwithstanding, some analystsnat convinced that dairy
farming could be optimized or regulated efficiently a free market; they con-
sider a state role essential to the industry’sveo State support for agricul-
ture is practiced worldwide; milk and dairy produetre simply too important
to be governed by market laws alone.

Task Three. Read the text and find the appropriatdeginning.

A. Clinical products

B. New Zealand dairy companies
C. Milk and whey products

D. Milk powders

E. Cream products

F. Cheese and cheese ingredients

The majority of New Zealand's milk is processea idairy products for
export. New Zealand is one of the top five dairpaters worldwide, and dairy
produce is New Zealand's single largest exportezatdp to 95% of all dairy
produce is exported.

1. ... produce an extensive range of products, thesgucts include.

2. ... are renowned for their high quality milk powsleand nutritional
powder products.

3. ... are such as butter and whipping cream andr atbed in baking
products.

4. ... are produced for both food manufacturers atailrmarkets.

5. ... are high quality protein products with a widege of nutritional and
food manufacturing applications.

6. ... are such as probiotics, hydrolysates and colostrum.
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Task Four. Read the text and make up questions abbudairying
in New Zealand.

DAIRY INDUSTRY FACTS AND RESOURCES

Dairying is New Zealand's largest industry and ohthe fastest growing.
It is a significant employer and contributor to tivealth that underpins New
Zealand's standard of living.

Quick dairy farm facts:

The total cow population in New Zealand for the 2/06 season was
3.832 million, down slightly from the year before.

The average herd size has more than doubled itaghaéwenty years to
322 cows in the 2005/06 season.

15.1% of all herds now have more than 500 cows.

The vast majority of herds are in the North IsI§B#.0%) with an average
North Island herd size of 280 cows.

South Island dairy herds account for the other I8%he national total,
but have 29% of the cows, with the average hewmlsiing 484 cows.

Canterbury has the largest average herd size ot6d8.

South Auckland has 3823 herds making it the regibh the most herds.

Our dairy season runs from the 1st of June thraoghe 31st of May.

In the 2004/05 season dairy companies in New Zeagbaocessed a stag-
gering 14.7 billion litres of milk.

Task Five.Read the text and make a brief summary.

BRIEF HISTORY OF DAIRY FARMING

Dairy farming is part of the long and proud agriaal tradition in New
Zealand.

Dairy cattle were first imported by European sestia the early 19th cen-
tury to provide milk, butter and cheese for loagbgly. As early as 1846, only
six years after the signing of the Treaty of Wagiiathe first exports began. By
1882 New Zealand was exporting the first refrigedaghipment — a worldwide
first — of meat and butter to the United Kingdom.

Refrigerated shipping enabled New Zealand to devalsubstantial dairy
export trade to the United Kingdom, which remaitieel largest export market
until as late as the 1970s, when the United Kinggined the European Union.

Refrigerated shipping, New Zealand's temperateaténand a highly in-
novative and efficient dairy industry based on farrowned co-operative dairy
companies enabled dairying to grow into New Zeadtamubst important industry.

Since the 1970s there has been significant diveasiébn in both dairy
products and markets. The United States is nowlangest market and the
United Kingdom is about our 10th largest marketurpassed by Japan and
several other Asian markets that barely existeglez0s ago.
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LANGUAGE CHECK

Exercise One. Complete the sentences with the pregtions:
with, on, under, by, in, from, of, to, for, at, beause of, between.

In 1983, the milk supply in Canada had little grbvit.. supply manage-
ment, which limited farmers’production to the dot@sonsumption of butter-
fat. 2... the time, the consumption of dairy produeith higher fat content was
declining, except 3... cheese, while low fat prodecissumption was increasing.
Canadian dairy exports were small and exports Werted 4... the surplus
inherent to the system. Those surplus are 5... twesy(a) structural surpluses
that arise 6... the imbalance between productionuttebfat and solid-non-fat
and consumption of those milk components, and (pplsses that need to
be removed from the system to insure a fine tuffing consumption and pro-
duction.

In 1983, the dairy industry 8... Canada was sligdibyninated, in terms
of dollar share, 9... by co-operatives (56%). HoweVess than 30% of the
dairy processing plants were 10... co-operative osltipr Thus, co-operatives,
11.. average, had much larger plants than privatesfdid. Co-operatives were
concentrated in the commodity products (butter, genvand cheddar cheese.
Private firms (72% of dollar share) dominated thidf milk market as well as
the speciality cheeses, frozen dessert and yogharkets. Nestle and Kraft
were the only multi-national companies 12.... a grpnesence in Canada in
1983. Nestle was mostly processing evaporated raitkpugh the volume of
raw milk involved was rather small. Kraft had a felaeese processing plants in
Ontario, but was more involved in value-added ddis such as cutting, wrap-
ping and the marketing of cheese.

Exercise Two. Complete the sentences using the cect form of
the verbs.

In 1997, the Canadian processing sector 1. moracérate) than in
1983, and co-operatives 2(increase) their dollaresbf dairy processing activi-
ties by six percentage points. The four most ingrtrtlairy processors in Cana-
da, in terms of sales, were Parmalat (multi-natjporgropur (co-operative),
Dairyworld (co-operative) and Saputo (private).

Dairyworld (or its legal name Agrifoods InternatadrCo-operative) 3(be)
very active in the consolidation process. The cerafive is the result of the
merger, at the beginning of the nineties, of ther fimost important dairy co-
operatives of the provinces of British Columbiapéidta, Saskatchewan and
Manitoba. In 1993, Dairyworld 4(get) involved witkgropur in a partnership
with Aliments Ultima (which 5(own) by the Europeaw-operative group
Sodiaal) to process the yoghurt brand Yoplaitldbanitiated, in 1999, a part-
nership for its fluid milk operations with Parmalat create Maxima Foods.
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However, this partnership (which 6( capture) aln®¥o of the volume of fluid
milk marketed in Canada) did not materialise, amdecember 2000, Dairy-
world dairy operations 7(buy) by Saputo. The lattealso very active in the
consolidation process. Saputo, a Quebec privateepsor, 8(buy) a few years
ago a major American cheese maker (Stella Foods. cbmpany has posi-
tioned itself as an important supplier for restatsaand food services, and is
very active on the retail and export markets. Samiturrently the number one
dairy processor in Canada and may become an impquiayer on the interna-
tional scene in a near future.

Sales of ice cream in Canada 9( dominate) by twthi-mational compa-
nies, Nestle and Unilever, while two other multtiamal firms, Danone and
Parmalat, are important players on the Canadiahygnarket. Still in 1997,
the partnership of two co-operatives (Agropur/Dainyld), named Ultima, is
the other important player on the yoghurt markeiwklver, it should be noted
that with the exception of Parmalat, and to a lesgtent Kraft, the processing
activities of multi-national firms in Canada do meguire much raw milk. In
fact, by the nature of the dairy products processst buy dairy components
rather than raw milk, while others contract parthadir processing. Thus, they
10(more involve) in the marketing of their brandmeathan in physically
processing their products, which fit in with thewneoncepts that owners of
global brands will in the future concentrate thmanagement effort and finance
on the branding activity, while subcontracting tin@nufacturing function to
approved firms (Pitts and Krijger, 2001). Parmaleltjich was completely ab-
sent from Canada before 1997, is the exceptiorougir acquisitions and part-
nerships, Parmalat 11 (now become) one of the mysirtant Canadian dairy
processor.

Task Six.Read the article and make up questions.

DRIVERS OF STRUCTURAL CHANGE

Canada’s dairy processing sector has gone throughjer rationalisation.
However, the very low rate of internationalisatioh Canadian dairy firms is
striking. In a country where growth from the millipply is almost non-existent
(2,6% total increase in the milk supply from 19831897), one would think that
the search for economies of scale would have tbtle¢he internationalisation of
the industry. Moreover, during the 1983 — 97 perfockign multi-national dairy
groups, such has Parmalat, Danone and Unileveg heade their entry or in-
creased their presence on the Canadian dairy mthrkeigh acquisition.

To explain the drivers of structural change, toemthnd the lack of in-
ternationalisation of Canadian dairy firms and teasons that made Canada
attractive to foreign firms, three points will beadysed. First, the relative struc-
tural lag of the processing industry, second, wi labk at changes in dairy
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policy that might have contributed to the obsereg@dation, and finally the
financial structure of Canadian dairy co-operatw@sbe discussed.

The structural lag of the Canadian dairy processewjor is not related to
the size or capacity of its processing sectorratier by the fact that there was,
until recently, no firm that dominated at the natiblevel, in terms of milk
processing. In European countries, such as Denaratkthe Netherlands, one
or two firms process between 75% and 90% of thetrgis milk supply (IDF,
2001). Moreover, among the 25 most important dgioups, no Canadian firm
figures in the list, while countries with a smallgr similar milk production,
such as Ireland, Switzerland and Japan, are [{&6t&, 1995).

Canada is a vast country that is not densely ptgulildhat fact plays an
historical role in the reason why, until recentlyere was no firm dominant at
the national level. One has to remember that not g ago, at the end of the
sixties, numerous small localities in Canada hadesdairy processing capaci-
ty. At the time, this made sense considering tteatsportation costs were rela-
tively high, and considering the low level of faspecialisation.

The low level of farm specialisation increases spartation costs of the
raw milk, because small volumes are collected arh darm. Similarly, large
distances between scarcely populated regions isesetne cost of delivering
processed dairy products, from a regional procggsaint, to each urban area.
Thus, with the same infrastructures and technolaggmaller and more densely
populated country would have had lower transpamatiosts, and therefore
would have been more likely to start its consol@raprocess earlier than Canada
did. It was not before the mid-seventies that apdrtant consolidation of
processing facilities took place in Canada. Thesobidation corresponds with
the increased degree of specialisation of dairgnéaras well as transportation
cost reduction due to technological gain and eciesof scale.

The acceleration of the consolidation process,rosmbbetween 1990 and
1995, coincided with the arrival of new internatbmplayers. In fact, multi-
national dairy firms, such as Danone, Unilever &atmalat, made their en-
trance or significantly increased their presence&Canada between 1993 and
1997. Those firms have a global strategy and wahetstrategically positioned
on all continents. In order to sell on the Canadiernket, foreign firms have no
choice but to be present on our market given thiey deade restrictions that
exist on the continent. More importantly, the stanal lag of the Canadian
dairy processing industry made Canada attractivewfell-capitalised firms.
Thus, multi-nationals were able to reap the bemsfibciated with merging and
rationalising a dispersed industry. This, of courseated pressure on native
dairy firms to do the same. Only then, did regiaahaity groups start to signifi-
cantly extend their business to other regions.

The low level of internationalisation of Canadiaairgt processing firms is
certainly linked to the structural lag of the inttysas defined earlier. To illu-
strate this point, we will use the classical tesbk case of a firm development,
which is as follows: first, the firm is present the national market, developing
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its competitive advantage in a core business. Tivaen the domestic market
in its core business is close to saturation, tha fvill export to benefit from
economies of scale. At this point, we still aretts national strategy level.
Thirdly, to reduce transportation costs and to Befi®m multi-location ad-
vantages, the firm will operate production centreforeign countries. Finally,
the multi-national firm co-ordinates and standasliss processing and marketing
on numerous markets (Bertram et al., 1996).

Canada’s dairy processing industry seems to baeafitst stage of the
firm development. Therefore, the lack of internasilisation would be partly
explained by the structural lag of the industryt Bifferently, the search for
economies of scale through internationalisationerports is not necessary
since important economies of scale are still pdssib home. However, recent
events in the industry seem to suggest that thestng might be entering a new
stage of firm development.

Task Seven. Choose the correct beginningf the paragraphs in
the article:

A. Although

B. Moreover

C. However

D. Traditionally

E. The Canadian dairy policy

POSSIBLE IMPACT OF THE CANADIAN DAIRY POLICY

1. ..., based on supply management, is oriented tbtter domestic mar-
ket. Therefore, most of the early effort made hynirs and processors in the
system, were directed toward the domestic marketyihg little place to the
internationalisation of the industry.

2. ..., co-operatives were commodity oriented, arditiplementation of
supply management in the early seventies did neater much incentive to
change that situation. As mentioned earlier, thel@iCanadian dairy industry
was domestically oriented, exports were mosthyhin form of powder that ori-
ginated from the structural imbalance between theektic needs in fats and
solids non-fats. Since theory suggests that intenmalisation is associated
with product differentiation, it is unsurprising see that co-operatives, at the
time, had little concern with internationalisation.

3. ..., in the eighties, changes in the marketingnitk have favoured
dairy products with growth, such as soft producis speciality cheese. Powder
and butter plants became residual plants that \weseessing the milk that
could not be used for more value-added products fesult, Co-ops, which at
the time were mostly processing commodity produgasy their access to raw
milk being greatly reduced. This created incenfoweco-operatives and others
to make some movement of consolidation in the fofmplant closure, merger
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and business acquisition. The fact that co-ope¥ativere new players in the
more differentiated dairy product segments, propaldyed a role in slowing

down the internationalisation process, since a plesyer would usually have to
get comfortable with the domestic market first,dveftaking further steps to-
ward internationalisation (Bertram et al., 1996).

4. ..., in a context of a fixed supply measured tacimahe domestic needs
as closely as possible, it appears difficult toedep exports. Similarly, as men-
tioned earlier, imports are also quite restrictedCanada. This could also ex-
plain the interest of foreign firms to chose toegrihe Canadian market through
acquisition. In their global positioning strategyost of the multi-national firms
present in Canada also made acquisitions in thdfi®e dairy trade had been
possible, some of those firms might have chosebpetpresent in only one of
the two countries instead of being present in both.

5. ... some flexibility had been introduced in thedmineties regarding
the availability of raw milk for exports, one haswonder why so few Cana-
dian firms have not moved from the developmentarfipetitive advantages in
a core business (stage 1), directly to the operaifoproduction centres in fo-
reign countries (stage 3). Supply management doesanstrain a firm from
investing in other countries. Moreover, most of thevement in that direction
came from public and private firms, and not fromogeratives. The financial
structure of co-operatives may be a cause here.

Task Eight. Read the article and sum up its main pats.

MILK AND BUTTER PRODUCTION PROBLEMS

American Butter Institute Market Situation & Outloo

Fourth Quarter 1998
Volume 1, Number 4

Editor: Chris A. Nubern

With the end of the holiday season, the butter strjuexperienced the
conclusion of one of the most volatile years in tigtory of the industry. Al-
though this statement is certainly true in termpce, 1998 will also be re-
membered for the emotional debates on butter impdeily cash trading, and
futures market development. Because some of tlssses were not resolved in
1998, the butter industry should prepare for arotfieresting year. Some of
the issues that will require immediate attentimnfrthe industry include daily
trading at the Chicago Mercantile Exchange (CMHE) #re development of a
new milkfat market. The potential effects from thewarket adjustments are
examined in this ABI Market Situation & Outlook.

Also included in this report is a brief review ofarket performance in
1998. Given the industry's record setting pacéna fyear-end-review is war-
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ranted. This analysis includes a discussion of mi@temarketing conditions
that may affect the industry in 1999 — includingjpctions for butter produc-
tion and market prices.

1998 Year-End-Review

Strong demand and short supplies resulted in religiu butter prices in
1998. With the exception of three weeks during hbéday season of 1997,
weekly butter prices for 1998 surpassed the cooretipng weekly market prices
established during the past two years (Figure &ue before has the strength
of the markets lasted for such an extended peffitidhe.

CME Grade AA Butter Price
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Figure 1

The average Grade AA price at the CME market f@8l@as $1,778 —
53% higher than 1997's average price of $1,161loudirout the year, Grade
AA butter prices ranged from a low of $1,14 per pbun mid January to a
record high of $2,81 in mid September. On one fcatddy of trading in Sep-
tember, a load of butter actually sold for $2,9% peund. Although this sale
did not set the market price for the day, transastiat this price level serve
notice as to how tight the market actually wasmtythe fall months.

Trading activity at the CME cash market also insezasubstantially for
1998. Throughout the year, a total of 618 carldtsGoade AA butter were
traded on the CME market. This represents a 22%ease when compared
with the 1997 trading level of 506 carlots. Montldgles transactions ranged
from a low of 11 carlots in January to a high obIdarlots in November. On
average, 52 loads were sold each month. This caagara monthly average
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of 42 carlots in 1997 and 10 carlots in 1996. Al activity in the cash mar-
ket is increasing at a good pace, estimates shatmakal sales transactions in
1998 will represent only about 2,5% of total bufiesduction.

More active markets and record high prices araltfert result of limited
butter supplies throughout 1998. Factors suchwsiidk production, declining
butter stocks, and strong demand for butter, iearo;, and other milkfat pro-
ducts caused the short supply of butter. From 1892897, U.S. butter produc-
tion has declined about 16% from a high 1,365 arillpounds. Preliminary
estimates for 1998 show butter production at alig@é2 million pounds — an
8% decline compared to 1997. Because of extremeheeaonditions, milk
production for 1998 recorded only marginal increasethus limiting annual
growth in the total supply of milkfat. The limitedilkfat supplies available to
the market were often utilized first to satisfy @wing demand in higher-
valued markets like ice cream and cream cheesés Afien the case, the de-
mand for butter was treated as a secondary mankktvas not adequately sup-
plied with milkfat. To satisfy the needs of a gragidemand base, butter manu-
facturers had to confront competitors in a freekatarena that, according to
some buyers, rivaled the ancient era of Roman afled.

Unlike previous years, commercial and governmemtkst of butter were
not able to provide the market with a buffer thatild be used to carry the in-
dustry through the seasonal demands of the summiefak months. For exam-
ple, butter stocks in May 1998 were estimated &t #illion pounds — or about
30% less than May 1997. Unfortunately, many caebakrvers may conclude
that lower butter stocks in 1998 were related tosglized exports of butterfat.
In fact, from January through March, butter stock4998 surpassed those of
1997 by an average 8,2 million pounds. Becausmatis show that the majority
of subsidized exports occurred from June 1997 tardey 1998, it is unlikely
that export activity created the critical shortaddoutter in 1998. These obser-
vations are an indication that the lower stockdufter are likely associated
with far more complex issues — possibly butteripgcand the residual alloca-
tion of milkfat.

Increased imports of butter and butter substititéle fall of 1998 helped
provide some relief from the supply crisis. For @er and November, total
butter stocks are averaging about 8,9 million psuhigiher than 1997 levels.
Depending on December sales activity, the industigld be starting out 1999
with stock levels that are comparable with 1996 38@7, but about 30% lower
than January 1998.

What to Expect in 1999

— Butter Production: The key to having a relativelgble year in the but-
ter markets will depend on the supply situationtAMurrent production levels
of 1,062 million pounds, very little product is hgileft on the shelf or in the
warehouses at the end of the year. Given the stdengand for butter, addi-
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tional supply is the only variable that will keeptter markets from setting new
records in 1999. Currently, economic models pretiiat the supply of butter
will increase about 3% in 1999 for a total of 1,088lion pounds. Although
these results are considered somewhat high, otigleisiry analysts do agree
that butter production will rebound in 1999 frors geven-year decline. Cur-
rently, production estimates are ranging from a pecent decline to a three
percent increase relative to 1998. From a statisperspective, the difference
of four percentage points is insignificant. Complate an average production
decline of 5,6% since 1996, the industry shouldwiirrent 1999 production
estimates as a possible turning point.

— Market Prices: Increases in U.S. milk productma going to lead to a
larger supply of milkfat in 1999. Some of the audtitl supplies will likely be
allocated to the butter markets. Because the bitieistry would like to avoid
a repeat of 1998, risk management will largely ¢ingf inventory manage-
ment. Stocks of butter are expected to grow at demade pace during the sur-
plus months. With higher inventories and incregsextiuction, wholesale but-
ter prices at the cash market are currently notebegl to rise above $2. A general
concensus among industry analysts is that marketwill range from $1,15
to $1,90 with a annual average for Grade AA of al$dy50 per pound.

— Daily Trading: In 1998, the butter industry legainto function without
Grade A and B market prices. Additional adjustmdatsthis year are on the
horizon. One of the industry's first challenged 889 will involve adjusting to
multiple trading days at the CME. Unless unforeseeents develop, the cash
market at the CME will most likely begin tradingttar three days a week be-
ginning sometime in late February or early Marclive@ the current pricing
system used by the industry, the additional prigiffgrmation is likely to re-
sult in some difficulties for butter manufactur&irrently, there are no imme-
diate solutions to the challenges facing the ingusto remain competitive
with additional pricing information, long-term ingrements are needed in the
areas of (1) legally binding contracts between banand sellers, (2) viable
futures contracts, and (3) efficient pricing of kifait.

— Price Discovery for Milkfat: People in the indysare concerned about
using butter prices as the basis for establishiegsailue of cream. Although the
market value of butter and cream will always behhljigcorrelated, additional
pricing information from other products is not bgiadequately incorporated
into the current pricing system. Butter, like iceam and cream cheese, is just
one product out of many that utilize milkfat asrarary input. Determining the
value of cream solely on the basis of butter prisea reckless disregard of
pricing information in other product markets — espky when the other pro-
ducts are utilizing an increasing share of the Buppmilkfat.

Although the current pricing structure may have rbesppropriate
in the past, structural changes in the milkfat raaikarrant a new pricing me-
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chanism. A possible solution is the developmera afilkfat market. With this
new mechanism, pricing information from all markettlets, not just butter,
will be used to determine the fair market valuemam. Although butter prices
would remain one of the driving forces in a milkfaarket, the new market
would at least provide the appropriate forum toomporate additonal informa-
tion from other product markets. The developmerd afilkfat market will not
happen overnight. There are many technical issgisremain unresolved at
this time. Even so, the members of ABI should renmgitimistic and continue
working toward the successful development of thégskat with the CME.

http://www.butterinstitute.org/marketsituation/fthmuarter1998.htm

GLOSSARY

1. boost— 1. 1)noxnepsxka; pexnamuposanue * After this initial boost, re-
cruiting will fall off again. —ITocne mepBoHaYanbpHON IWIyMUXH HAOOP CHOBa
cHmkaercs. Syn:help, encouragement 2) moseitieHue, moasEM (LEHBI, pemyTa-
uM 1 11p.) 3) nobaBoyHoe HampsvkeHue 2. 1)MOoJHUMATh, OMOTaTh MOTHATHCS;
Syn: lift, hoist 2) nomorarts, moagepKuBaTh;, peKIaMUpPOBaTh; Syn: support 2.,
encourage 3) noBbimath (LEHY, pelyTaluio, HACTPOCHHE) 4) MOBHIIATh Ha-
npsbkeHue 5) BopoBath (0OBIYHO TOBaphl, BHICTABICHHBIC B Mara3uHax); Syn:
shoplift, rob « boost up

2.breed -1. 1)mnems, nopona, pox * hardy breed ~opo3oycroitunBas
nopoa * rare breed penxas nopomna; Syn:race, lineage, stock, strain 2) moko-
JIeHHE, TIOTOMCTBO; Syn: posterity 3) monykposka, metrc; Syn:half-breed « best
of breed —1yummii B cBoém kimacce 2. bred — 1ppiHamuBare (HeTEHBIIEH);
BeICIKMBaTh (nTeHIOB); Syn: beget, give birth 2) pasmuoxkarbes, mio
mutbes ¢ Kindnesses breed on themselvegloépeie aena mioasaTcs camu mo
cebe. 3) mopoxnath, BeI3BIBATE * AN iniquitous government breeds despair in
men's souls. HecnpaBemiBoe NpaBUTEIHCTBO BBI3BIBACT OTYASHHE B AYyIIAX
mozeit. * breeding ground; Syrgive rise to, engender, produce 2., create,
cause 2., be the source of 4) BeiBouTh, pa3BoauTh ((KUBOTHBIX); BCKAPMIIUBATE
5) BocmuteiBath, 00y4ath * the old traditions in which they had been bred —
cTapble TPAJWIMH, B KOTOPHIX OHH OBUIM BOCIHTaHBL, Syn: teach, instruct
6) Bo3uuKaTh, nosBIATECA * He allowed discontents and jealousies to breed i
the army. —On momycTri, 9TO B apMHUHM TOSBIJINCH HEYHIOBICTBOPEHHOCTH U
3aBUCTh. Syn:arise, originate 2, spring forth

3.curd o0buHO 1) cBepHyBIIeecs MoJIOKO 2) TBopor ¢ lemon curd 2
a) TPEeBpamaThCsS B TBOPOT, CTBOPaXHBATHCS 0) MPEBpaINaTth B TBOPOT, CTBO-
paxuBath; Syn:curdle

4. disposable income -pacmoxaraemsiii 10xo07 (octaéres Mocie yIiaThl
HaJOroB, B3HOCOB B CHCTEMY CTPaxOBaHUS W OPYrux BeiueToB) * disposable
iNCOMe —10X0/1, OCTAOIIUIACS MOCIE YIUIATHI HAOTOB

5.dispensing — 1) pasmaua, pacmpenencHHe, pPaclpoOCTPAaHCHHE ©
dispensing area etaen ormycka JiekapcTB 1o penenrtam; Syn: distribution,
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dispensation 2) mozupoBanue; paszaaya || Z03UpYrOLIMiA; pa3naTodHblil 3) pas-
JIMB, HaauB 4) pachbUIeHHE || pacIbUIIONIMIA 5) pasMenbueHre || pasmenbuaro-
mmii ¢ dispensing of paint — sealant dispensinga&ppoc 7) pacrpenenenue ||
pacnpenenuTenbusiii © fuel dispensing

6. extraneous— BHEIIHUH, TOCTYIAONINI U3BHE; TOCTOPOHHHM, TYKIBIIA
» These questions are extraneous to the probleng lsiscussed. 3tu Bonpo-
CBI HE CBA3aHBI ¢ 00CyXaaromeiics mpobiemoii. * extraneous body; Symmma-
terial, inessential, irrelevant, superfluous, extrinsic; Ant: essential, intrinsic,
material, relevant, significant

7. hamper — 1) npenmsATcTBOBaTh, MeWIaTh (UeMy-I.); 3aTPYAHSITH,
CTecHATh ABWXeHus * t0 hamper in smth. romemars B uém-11. » to hamper the
progress of businessmpensrcTBoBats ycnexy aeia; Syn:hinder, fasten, bind,
fetter, shackle, clog 2) ces3eiBaTh BMecTe; Syn:pack up

8.lease —1) apenpa, cmaua BHaéM; HaéMm * under (a) lease s apenue
« a lease expires / runs oudpenna konuaercs * to cancel a leasempekparuts
aperny * to hold land under leaseapennosars 3emmo * to renew a lease —
BO300HOBUTH apeHny * to take on lease apennosats * He has a flat on a long
lease. -On cHHUMaeT KBapTUPY Ha JOJTHI CPOK. 2) 1oroBop 00 apenie 3) Cpok
apenzbl * new lease of life — new lease on life — takeew ilease of life — get a
new lease of life — have a new lease of life 4¢a&sk oub) cnaBate BHaéM, B
apeHny * to lease smth. to smbcaasate uT0-1. KOMY-11. B aperay * Cars could
be leased at a reasonable rate per monteremo6uiu craroTcs B apeHIy IO
yYMEpeHHOU LieHe 3a Mecsll. 0) OpaTh BHaéM, B apeHay * to lease smth. from smb. —
apeHI0BaTh 4YTO-II. y Koro-i. * They leased the building as a warehous@u
apeHI0BaJIM 3JIaHKe TI0]1 TOBApHbIH ckiaan. Syn:charter, hire, let, rent | leases

9. milk yields — namoit Mmosoka

10. output — 1) npoaykiws; BBITYCK u3aenuit « annual output fomosoi
00BEM MPOM3BOICTBA, BHITYCK Mpoayknuu 3a rox ¢ industrial output -e6bém
POMBIIIIEHHOr0 Tpou3BocTBa ¢ daily output —exxeqHeBHBIN BBITYCK * Output
per worker —uHaMBHAyalbHas BEIPa0OTKA, BHIPAOOTKAa Ha OJHOTO pabodero
* manufacturing output -apoaykuus oOpabaThiBarOIICii MPOMBIIUICHHOCTH
e gross output —samoBas mpoaykuus ¢ to increase / step up output —
YBENNYUBATh BBIMYyCK npoxykumu * to curtail / cut back / reduce output —
cokpalats Beimyck npoaykuuu * Much of her output as a writer was first pub-
lished in magazines. MHuorue u3 e€ nUTEpaTYpHBIX NPOU3BEIACHUN CHayaia
ObLIH HaIleyaTaHbl B )KypHaiax. Syn:production, produce 1. 2) BEIX0IHOE YCT-
POMCTBO, YCTPOUCTBO BEIBOJA; BEIBOA * data output BbIBOA JaHHBEIX 3) MPOM3-
BOJIMTEILHOCTE; MOIIHOCTE, OT/aya; MPOIYCKHast CTIOCOOHOCTD; EMKOCTh * av-
erage output -epennsist POU3BOIUTENLHOCTE 4) m00bIYa 5) UTor, pe3yabrart
6) BBITyCKAEMBIif, TIPOM3BOMUMBIN * OUtPUt §OOdS -BBITyCKaEMbIE MPOIYKTHI
7) BBIXOJHOM; CBSI3aHHBIN C BBIBOJOM, C BBIBOJAHBIM YCTpPOMCTBOM * output in-
formation — BeixomHas uHpopmanus ¢ Output error —omubka Ha BBIXOJE,
OIIMOKa BBIXOJHON BEIMYMHBI, OLIUOKA BBHIBOJ(A
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11.per capita consumption —1) norpebieHre Ha YenoBeKa, HA YLy
nacenenus ¢ Ethiopia has almost the lowest oil consumptien gapita in the
world. — B D¢uonuu npakTHYECKH CaMblii HU3KU B MHPE YPOBEHBb Pacxoja
HeTH HA IyNIy HACEJEHHs. 2) B PaBHBIX J0JsX (0 HACIEIOBAHHM)

12.plummet — 1) kugarte, Opocarhb, MIBHIPATH BHU3 (C CHIIOH); COMBATH
(rrury, camonér); Syn: hurl down 2) = plummet down -6sIcTpo U OTBECHO
nangars * The prices are plummeting (down)LieHbl CTpEMUTENBHO MAJAIOT. ®
The pilot plummeted towards the earth until hisapghute opened. Humnor
CTPEMUTEIBHO HECCS HABCTPETY 3eMIIE, IIOKA €ro MapallioT He PacKPhLICS.

13.shrink — 1. shrank, shrunk; shrunk, shrunkenylensmars, cokpa-
math 2) a) yMEHbIIATHCS, COKPAIIATHCS 0) CMOPIIMBATECS; CATUTHCS (0 MaTepHH),
IaBaTh ycaaKy B) cxxuMmathes, chéxmBatbes; Syn: huddle, cower 3) tepsts
3HaueHue, yxymamarscs; Syn: dwindle 4) BeicbixaTh, mepechiXaTh, YChIXaTh,
Syn: dry up 5) a) oTckouuTh; OTHPSAHYTH, OTIIATHYTHCA * The crowd shrank
back from the sight of the body.Tenna ornpsiayna npu Buge tena. 6) (shrink
from) usberare (dero-i.), yknonsathes oT (uero-it.) ¢ to shrink from meeting
smb. —u36erats BcTpeun ¢ keM-11. * He shrank from the challengeOn ykiio-
HHUJICS OT HoeauHKa. 6) yranarees, ncuesarh * to shrink from the room -#ésa-
METHO) HMCUYE3HyTh M3 KoMHATHI ¢ t0 shrink into oneself sambikatscst B cebe *
shrink away — shrink back — shrink up; to shrintoioneself -yiitu B ce6s

14.slump — 1)a) npoBanuBaTbcs (B 6010TO, TpsicuHy) 0) LUIENATHCS B
BOJYy 2) cTHXaTh, pekpamuaTbes (o Berpe); Syn:fall 2., drop 2. 3)a) pesko ma-
nath (0 HeHax, Crpoce Ha TOBaphl) 0) BBI3BIBATH pe3koe majeHue (IeH, crpoca
Ha TOBapbl) 4) THKENO, HEYKIIOXKE IBUraThcst 5) Opocarh, MWBBIPATEH (CO CTY-
kom); Syn:dam 2. 6)a) consars (o rpynTe) 6) nmpoceaaTh

Part Two. EQUIPMENT FOR DAIRIES

Task One. Learn the given words and word combinatios: yeast
fermented products, cottage cheese, ricotta, auadks whey drinks, hygienic
requirements, turnkey dairy plant, raw materidatished products.

Task Two. Read and translate the article below.
DAIRY PLANTS

Agrometal has been a well-known constructer oflsam medium sized
dairy plants in Europe for a long time.

Our company offers the highest quality machinefiem receiving to the
deepest process of milk. Not only the well-knowmdurcts like milk, sour
cream, yoghurt, yeast fermented products, cheedecattage cheese can be
produced with our machines but such special pradastricotta, curd snack
and whey drinks. These products require the mostenmotechnology.

While our small capacity machines are easy to learide biggest capaci-
ty plants are highly automated.
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We unite the traditional milk processes with thesinagp-to-date technical
solutions and hygienic requirements of the 21stwgn

Our and your success is not only guaranteed bygiyou turnkey dairy
plants and processing lines but also educating gperators and giving you
the recipes of different dairy products.

SMALL CAPACITY DAIRY PLANTS
|

Our small capacity machines, mostly use
in family farms, are easy to handle.

tomated.

Complete production lines include th &
process and the packaging of the product fr¢ |
raw materials to the finished products.

TURNKEY DAIRY PLANTS

Our and your success is guaranteed
giving you turnkey dairy plants and processir
lines.




Task Three.Read and sum up the main facts of thext.

Food processing and food production on the farnchrsely linked. In an
article on 'Dairy farming in a new environment' ldicCluggage from the Col-
lege of Agriculture, Food and Rural Enterprise erg$ the farm business chal-
lenges farmers must meet if they are to be suadessf

A forum to discuss matters relating to the contérihe Dairy Science and
Food Technology site is provided. At the 13 Decen@08, 114 topic areas
and 516 messages including: lactose intoleranitsjcshcks in cheese, deaths
from a probiotics trial in the Netherlands, patapplications, standardizing
milk for cheese manufacture, the control of bitems1in Gouda cheese, salt
reduction in cheese, benzene in soft drinks, makiaglommiers cheese from
goats' milk, and cheese yield were recorded. &erlso a searchable data-
base of literature cited in the website.

Task Four. Use the verbs in brackets in the corrediorm.

Washing solutior(send)to the circuit by centrifugal pumps. To optimize
the washing process pumps outgregulate) by frequency converter. Con-
sumption(regulate) automatically by control system.

Washing solutiongheat) by a plate heat exchanger. Steam with overpres-
sure up to 4 bar acts as a heating agent. He@dimgduring circulation along
the lesser circuit "tank — pump — heat exchangtank". Station carfequip)
with heat regeneration system if necessary.

The set temperature of washing solution autoniati¢keep) by the con-
trol system during washing.

Transferring return washing stream to the corredpontank and rinse
water to outlet(do) automatically, while the washing program is rumgnaiter
the signal of a sensor installed in the return.line

Mixing washing solution is done during solutionceitation along the
lesser circuit. Dozing is done to the specifieddastivity of the washing solu-
tion. After that the dozing pum(purn) off. Process is done automatically while
the washing preparation progran{iign) and(control) by the control system.

Each tank with washing solution is equipped witlelesensors.

To doze concentrated washing solutions in the thekstation(equip)
with two dozing stations for preparing concentratedistic (up to 50%) and
concentrated nitric acid (up to 65%).

Water input to the fresh water tank is done aut@aaify while the washing
program is running.

Caustic tank and acid taifll) with water automatically while the washing
preparation program is running and is controlledcbgtrol system. Tanks can
be filled manually as well.

62



Task Five.Read the article and sum up the main fas.

PETMOL MAY OPEN STORE CHAIN IN MOSCOW

Moscow Mayor Yuri Luzhkov has spoken out in favofithe opening of
a chain of stores in Moscow, by St. Petersburgydaioducer Petmol.

Petmol General Director Valentin Polyakov said Lkmah promised his
support after visiting the company's factory eatlés month.

Luzhkov plans to use Petmol to set up a baby faodyxtion line, which
should be operational in two months, at the Lianskg Dairy in Moscow,
Polyakov said.

The first production line for baby milk and "tvofbgRussian cottage
cheese) was launched as part of the Children o§iRdederal programme at
Petmol on December 10, 1998. The line producedfets of dairy products
for children over six months. Equipment for thedwrction of curds based dairy
products was delivered by the British company APV.

A second line, producing liquid baby food, will lzeinched in the near fu-
ture, using equipment from Swedish Tetra Pak.

Petmol products are 10 percent cheaper than othadmames on the St.
Petersburg market, Polyakov said. St. Petersbungthtyoconsumer demand
for breast milk replacement amounts to 340 tonnes.

Task Six. Read the description of the following 1%inits of equip-
ment and discuss their functions.

EQUIPMENT

Agrometal Ltd can work out milk processing linewri 1.000 | to
200.000 | daily capacity.

The main sections of our dairy plants are milk igng and storing, pasteu-
rizing, separating and homogenizing which ensueeptime process of milk.

For making soured dairy products the fermentorsetgmentary needed.
The machines of curd and cheese making are théyhagitomated cheese and
curd vats, pre-presses, and other presses.

Important additional equipments are culture ferrmmes)tCIP units, brining
equipments and cooling devices.

The outstanding technological equipments in oudpeb range are curd
snack line and ricotta-generator.

Automatic filling machine for milk and liquid daingroducts; air cooler of
cold store for finished products; ice battery.
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MILK RECEIVING TANK

Receiving and storing raw milk — as a part of
the receiving unit keeps the consistency and steril
ty of milk.

The tank is manufactured from food industrial
stainless steel type WNR-1.4301.

Depending on the plant conditions it can be
also manufactured with cooling jacket.

MILK RECEIVING UNIT

The modern and automated milk receiving
equipment and technology ensure keeping all the
beneficial attributes of milk.

It includes filter and volume measuring and
cools down milk fast to 4C.

MILK PASTEURIZER

We are using high efficiency, automatic milk
pasteurizer for the first sterilizing.

Pasteurizing is continuous.

The built-in heat-exchanger provides high effi-
ciency heat recuperation.

HOMOGENIZER

The homogenity of the dairy product is ensured
by the homogenizator. It is safe and got high cépac

It is installed with one or two grade homoge-
nizer head and driven electrically.

The high efficiency homogenization is above
150 bar.

MILK SEPARATOR

The separator has got high capacity and effi-
ciency. It works automatically.

It provides the good separation of milk com-
pounds and got excellent technological, construc-
tional and economical figures.
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Cream separators and purifiers in different teobgicbl constructions:
— Opened separator

— Hermetically closed, manual emptying

— Hermetically closed, automatic emptying

SOURED DAIRY PRODUCTS

Technological lines for producing differen*
fat content yoghurts, kefirs with different flaveur
and sour cream with many filling possibilities.

The aging of the product can be done
tempering room or tank.

Automated technological processes, steri
ty and food industrial stainless steel guarani
the good quality products.

CURD SNACK PRODUCTION LINE

Production line of the Curd Snack Bar.

Unique curd snack covered with chocolate.

It can be produced from curd or whe
cheese-ricotta with different flavours. The pre
duction line is totally automated.

Healthy and delicious dessert!

The production technology is our know-how.

CHEESE AND CURD PRODUCTION

Modern technology-quality products.
Different process technologies. _
Different types and shapes of soft, sen 7§
hard and hard cheeses.
Production of traditional and seasoned cc
tage cheese. '

CHEESE PRESS

It makes the final press of cheeses formi
them in moulds.

It works with pneumatic cylinders whict
could be adjusted row by row.




BRINING

It provides the optimal brining of cheeses by using
special cheese containers, salting vats and crane
bridge.

RICOTTA GENERATOR

Advantages of the equipment:

— the use of whey with a continuous technology;

— widening product range without increasing
incoming milk;

— economical production; heat recuperation by
using the heat of the "warm" products;

— ricotta production is totally automated — such
as the cleaning of the equipment.
Temperature and technological parameters can bstad;

AUTOMATIC FILLING MACHINES

Automatic filling machines for milk and other
liquid dairy products.

We produce different cup, plastic bag and box-
filing machines for the individual demands of our
customers.

These filling machines has got high capacity and
fulfill all the strict requirements of the EU.

CULTURE FERMENTORS

It ensures the liquid starting culture for the pro-
duction by mixing laboratory strains with sterilize
wholemilk.

CIP UNIT

Purity is the guarantee of quality.

The quality parameters of dairy products can be
provided by CIP unitqeanin-place) using cleaning
and sterilizing liquid without moving any parts thie
technological line.




COOLING ENERGY PROVIDING EQUIPMENTS

It is reliable and fully automated.

Provides the cooling energy for the whol
dairy plant.

It can be delivered with air and water coolin
system.

ICE BATTERY

Provides the stable and safe cooling energy
all the technological equipments by decreasing !
overloads of the central refrigerating unit.

Smaller capacity compressors can be used 1
way.

AIR COOLER

Air cooler of cold store for finished products.

Modern air cooling system.

The temperature of the cold store can be ¢
justed according to the technological requirement

GLOSSARY

1. ageing —1) Beigepskka 2) oxkucienue 3) crapenue ¢ an unfortunate ef-
fect of ageing -HeGnaronpusTHEIA pe3ynbTaT cTapeHus 4) Bei3peBanue (CbIpa),
BBIZICPIKKA, BRIZICpKHBaHue (BHHA, TabauHbIX u3aenuil) « The ageing of tobacco
is dependent on the action of micro-organismBsraepxuBanue Tabaka 3aBu-
CHT OT BO3ACHCTBHS MHUKPOOPraHM3MOB. Syn:ripening, maturing 5) nucnepcu-
OHHOE TBEpJICHUE

2. brine — 1) paccon 2) mopckast Bona; Mope, OKeaH 3) 3acaluBaTth, CO-
auth; Syn:pickle

3. capacity — 1) BmecTuMocCTb, EMKOCTH, 00BEM * Storage capacity —
BMecTUMOCTh Xxpanmmiia * mind of great capacity sry6okuit ym — lung ca-
pacity — measure of capacity — seating capacitgpacity for heat — capacity
for moisture — fill to capacity — play to capaciyver capacity 2)moco6HocTh
(uro-m. memats) ¢ capacity for making friends -«xommyHHKaGETBHOCTS,
CIocOoOHOCTh cXOmuThes ¢ MoapMu ¢ She has the capacity to go all the way to
the top. —V Heé xBaTuT CwiI MPONTH BECh MyTh 10 caMoil Bepumuusl. * Our ca-
pacity for giving care, love and attention is liedt —Haru Bo3moxxHOCTH 17151
nposiBIeHns 3a00ThI, JIOOBM W BHUMaHWs OTpaHWYEHHBI. * earning capacity —
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TpygocmocobHocTh; Syn:faculty 3) ocHoBHas xapakTepucTuka (Harmp., CTAHKA)
4) macnopTHasi MOLIHOCTB; JOIyCTUMAasi HArpy3Ka; MPOM3BOJUTEIBHOCTD; BbI-
pabotka 5) momaua (Hacoca)

4. cottage cheese #peccoBaHHBII TBOPOT

5. crane bridge —scrakama MOCTOBOrO KpaHa; MOCTOBOM KpaH

6. curd — 1) ceepuyBieecs MoJoKo 2) TBopor * lemon curd 2a) mpe-
BpAIIaThCS B TBOPOT, CTBOPAKHMBATBHCS 0) MpEBpaIlath B TBOPOT, CTBOPAXKH-
BaTh; Syn:curdle

7. equation —1) BelpaBHUBaHHUE; cTAOHIN3AIMS 2) YpaBHECHUE; PABEHCT-
Bo ¢ according to equationre ypaBrenuto * to formulate / state an equation —
chopmynupoBats ypaBHeHue * {0 solve / work an equationpewuts ypaBHe-
Hue * Simple equation ypasuenue 14i ctenenu — algebraic equation — diffe-
rential equation — first-degree equation — simgjeagion — integral equation —
linear equation — quadratic equation — regressiuaton — term of equation —
equation in one unknown — equation in two unknowrtontinuity equation —
dynamic system equations — balance equation — begi@tions of sta-
tics 3) ypaBHenue, paBeHCTBO, (hopMmyna — continuity equation — eikonal equa-
tion ...>> eikonabiixonan — point eikonal — point-angle eikonal

8. flavour — 1) Bxyc, npuskyc; Oyker (Buna) * bitter flavour —ropbkuit
BKyc * pleasant flavour spustasIit Bkyc * tart flavour —repnkwuii Bryc * artificial
flavour —ueectectBennsiil Bkyc © natural flavour -ecrecteennslit Bkyc * The
flavour is not unlike Chardonnay, but with a difface. -byker Hamomunaet
HIapAOHE, HO OTJIHMYAeTCs OPUTHHAIBHOCTBIO. Syn:taste 2) apomar, 3amax ¢
delicate flavour —neymoBumsiii apomar; Syn: aroma, perfume, smell, odour
3) ocobGennocts;, mpuBkyc, Hanér ¢ colloquial flavour — ocoGennocts
pasroBopHoii peun ¢ foreign flavour —aysxnas oco6ennocts ¢ old-world flavour —
nanér crapunsl ¢ strong flavour -peskwmii npuBkyc * to impart a flavour to —
npuaaBath BKyc © A certain aristocratic flavour must have everetivabout the
Athenians. —HexkoTopblii HalnéT apuCcTOKpaTu3Ma, IOJKHO OBITh, BCETIa
MPUCYTCTBOBAI B XKUTEAX AduH. 4) H3IOMHHKA, OCTPOTa, MHKAaHTHOCTH * fla-
vour of the month —ouepennas mommas Ttema; Syn: piquancy, zest 2.
5) mpunpasnats (cmermsamu), caabpusare * to flavour the stew with black
pepper -100aBuTh B pary 4€pHblii nepen; Syn:season

9. fermenter — 1) Ouopeakrop, dhepMenTep 2) OGPOAMIBHBIN ammapar
3) depmentaTop

10. homogenization— romorenusanus, ycpeaJHeHHe

11.homogenize —roMoreHU3UpOBaTh, TOMOTEHU30BATh

12. hygienic — canwuTapHsblif, rurHeHHYecKuii; Syn: antiseptic, aseptic,
sanitary, sterile, medical, hospital; Ant: dirty, noxious, unsanitary, polluted,
soiled

13. turnkey — 1) cmava "mox kmrod" || roToBBIH K cmade “mon Koy
2) "moa k04" (KOHTPaKTHBIC YCIOBHS CAa4d OOBEKTAa B HKCIUTYaTALHIO) * ON
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turnkey terms -#a ycnoBusix "mox wirou” 3) moctaBnsATh Mo Ki0Y”, TMOCTaB-
JISITH B TOTOBOM JIJISl MICTIOJIb30BAHMS BHIC

14. mould — 1) nureiinas opma; KOKWIb; mpecc-popma; H3I0KHUIA ||
ommBark B (popmy; GopMoBaTh 2) mIablIOH; MOENb, JeKalo || oOpabaTbiBaTh
o MadIoHy

15. pasteurize —1acrepuszoBarhb

16. ricotta — (ut. ricotta) — UTanbsHCKHii CHIP, IPUTOTABIMBAEMBIA U3
CBIBOPOTKH, a HE U3 MOJIOKA. B 3aBHCHMOCTH OT MECTHOCTH MMEIOTCS HEGOIIb-
IIFEe BAPHALMK BO BKYCE TOrO ChIPa, KOTOPBIN BCEr/la MMEHYETCS [0 TIPOBHH-
MY PUKOTTA CUIWINAHO, PUKOTTA POMAaHO, PUKOTTA [IbEMOHTE3E.

17. recuperation — 1) BoccTaHOBJICHHE CHUJI, 3M0POBbSI; BBI3IOPOBIICHUE;
Syn recovery, convalescence 2) BosmemeHune (YOBITKOB); Syn: recovery
3) pekymnepanust (IIOBTOPHOE HCIOJIB30BAHUE OTXOIOB MPOM3BOJICTBA HJIH Be-
IIECTB, PACXOMYEMbIX MPH TEXHOJOTHUECKUX Mporieccax) 4) BO3BpaT 3JIeKTpo-
SHEPTHH B ceTh 5) Hakar opyaus (BO3BpallIcHHE B UCXOIHOE MOJIOKCHHUE MOCIE
BBICTpEJIA)

18.row — 1) psix 2) BeHer (Jlomatok KoMmrpeccopa) 3) cTpoka (MaTpHIlbI)

19. separator — 1) cemaparop; OTAeNUTENb 2) MPOKJIAiKa; MPOCTABKA;
JMCTAHIIMOHHAS BTYJIKa

20.vat —1) 6ak 2) 6apka 3) BanHa 4) kpuctammu3aTop 5) ky6 6) kyGoBbIit
7) xroBera 8) uan 9) wanossiit * Milk standardizing vat sanna s HopMau-
3alliK MOJIOKA

21.whey —csiBopoTka * Whey of butter maxra

22. yeast —1) npoxoxu, 3akBacka ¢ brewer's yeast; Syrbarm, leaven
* petroleum 2)poxkeBoii * yeast extruding machine gpoxokedopmoBodHas
MalrHa ¢ yeast propagate in nutrientiposkku pa3sMHOXAIOTCS B IMTATEIBHOM
« bottom yeast — brewer's yeast — compressed yedstiller's yeast — fast-

working yeast — grow yeast — nutrient yeast — tepsy — yeast agar — yeast

propagate — yeast tub
23.yield — 1) 06bE€M BBITYCKa, BBIMTYCK; IPOU3BOJUTEILHOCTD 2) BBIXO,
noJie3Has pabora

Unit Four. MEAT PROCESSING INDUSTRY

Task One. Read the article and answer the followinguestions:
. What makes large meat processing companies stroogedays?
. What do meat processing companies increase invastnmo?

. What does efficient production management in ite tiepend on?
. What do contemporary IT management systems include?

. What do IT management systems provide?

. What does ERP stand for?

. What does MES mean?

. How can ERP be defined?

. How can MES be described?

O©oOoO~NOOTh, WN B
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10.What is the difference between ERP and MES?

11.What does EPR provide?

12.What does ASU TP imply?

13.What IT systems does Russian market offer for aatamm of meat
processing industry?

14.What information is omitted in EPR?

15.Why is management of production processes not qdiéguate?

16.Why does production remain a kind of a "black b&¢' many top-
managers?

17.What does unreliable information hamper?

18.What is the result of "non-transparent” production?

19.What is peculiarity of meat processing?

20.How does MES work?

21.What tasks does MES solve?

IT AUTOMATION SYSTEMS FOR MEAT PROCESSING INDUSTRY
RESEARCH OF THE COMPANY "PROMELECTRONICA"

In early 2000 meat processing was one of the matldping segments of
food processing industry. Today impact of post-tigation factors on econo-
my is practically completely spent and active iase of population affluence
is slowing down. Besides, Russian meat processmystry is domestic-
oriented. Inner market is peculiar for consumer lpwchasing power while
processing industry is import-dependent buying naaterials from Brazil, Ar-
gentina, USA and Byelorussia and some other camt@omplex of the said
factors makes large meat processing companiesgsirdry displacing smaller
operators from the market. Considering this trehcharket development, meat
processing companies increase investments into gitomof their products,
enlargement of product line, improvement of prodyaality and reduction of
production expenses. Solution of the said tasksb=mamprovided by efficient
production management. And efficient production agament in its turn de-
pends on how advanced are the IT management sysfdhe company.

Contemporary IT management systems include vasoftware solutions de-
signed to increase production efficiency. Theresakeral types of IT management
systems providing management solutions on diffesagés of production chain:

ERP (Enterprise Resource Processing), MRP Il (Mateal Resource
Processing);

MES (Manufacturing Execution Systems);

Automatic Technological Process Management (ASU TP)

Currently functions of ERP and MES are merging: ERietially fulfils
functions of MES and visa versa. These systemslajye@m the stage of pro-
duction planning, raw material ordering and pravisimanagement. Due to
these reasons there are several definitions of &RPMES. Let's analyze the
approach definingERP as a set ofintegrated applications providing uni-
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form management of recording, control, planning andanalysis of key
business processes of the companguch processes comprise planning, re-
cording, accounting and analysis of business dietsyi finance management,
etc. All information is stored in the single databand one can get access to it
on inquiry.

EPR is on the top in hierarchy of management systdiis level affects
key aspects of company’s activity — productionnplag, finance and accounting,
material and equipment supplies, personnel managgméstribution, stock
management, order management (in production, dgligsad services). EPR
provides top-management of the company with infdionafor analysis and
strategic decisions. MPR is EPR ancestor with smakt of functions.

MES is also a set of integrated applications providg collection,
processing and displaying of all production and tdmnological information
required for production analysis and management Besides, MES allows
production planning, production management accagntit provides produc-
tion paperwork, estimation of key indices of praiiue efficiency.

MES is a kind of IT bridge between ASU TP, i.e.teyss operating with
physical properties (kilograms, liters, meters)d &PR — systems managing
business activities operating with monetary unitbles, dollars, euros, etc.).

ASU TP - automatic technological process managemesystems —
implies special equipments with integrated speciakoftware providing
management of complicated production processedhis is required, for in-
stance, for control of thermo-chambers or for managnt of multi-cycle produc-
tion, etc. ASU TP can work as stand-alone systebredntegrated into MES.

Currently Russian market offers a number of IT esyst for automation of
meat processing industry. The majority of themaiented on business manage-
ment — systems of MRP-Il and ERP type. Among kéytism systems we should
mention Infor ERP (BAAN, GMCS, Moscow), Infor:COMHEpicRus" CJSC,
Moscow), Microsoft Business Solutions-Navision (JBfoscow), "1S: Predpriyatie
(Enterprise) 7.7, Reson (Force): Myasokombinat (Mracessing Facility) 3.1"
("Reson" LLC, Volgograd), "Lanit. Myasopererabotki®leat Processing)"
(with MES elements, on base of ERP Microsoft DyreaAX — formerly Mi-
crosoft Business SolutionsxApta, "Lanit" CJSC, Moscow) and others.

EPR is actively used in meat processing industrgavhile tasks of
production management referring to MES are oftesotved. As a rule EPR
does not cover information on actual processesmagaaying production from
processing of raw materials to ready product. Fetaince, the following in-
formation is omitted: quantity of raw materials,uggment breakdown and
downtime, recoding of materials and processingestagroduction technology.
Even if information about production comes to bassimanagement systems —
it comes from papers like technological logs angores filled by personnel
manually. Subjective attitude of all people invaleto recording and passing
of this information is accumulated. Thus relialiland timely coming of this
information to company’s management is questiona@ienanagement of pro-
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duction processes is not quite adequate. Unreliafidemation hampers trans-
parent production management and leads to diffédosees. Every top-manager
knows how serious this problem is in his comparyistihg business manage-
ment systems — EPR — have no adequate links taiptiod and thus provide

unreliable information. Accounting gives a delayedierstanding how produc-
tion losses turn into loss of money, yet it neitheints out the stage of produc-
tion where losses appear nor gives any advice losolve the problem. For
many top-managers production remains a kind oflackbbox". Of course, in

this situation it is hard to manage production tmtiave a purposive influence
on such indicators of company activities as pradactost, product quality or

consumer satisfaction. High production expenses daatease of company’s
efficiency — that’s the result of "non-transparemtduction.

Peculiarity of meat processing is that productioocpss involves a wide
range of ingredients, kinds of meat, spices; isusét of recipes and technolo-
gies. Product mix is huge and accounts for hundsédems. Production manage-
ment systems should consider different storageg@smf ingredients and ready
products because production technology involvestiptelflows of materials
constantly moving and changing depending on avitithaland quantity of cer-
tain ingredients and other involved materials. Mgamaent system should also
reflect flexible schedule of equipment employmenhe same product can be
produced on different lines depending on time.

To understand how MES works, let’s look into opieratof this system.
Like in any other IT system an essential part ofSVig data book or reference
system. Main kinds of reference systems are dat&shof equipment and ma-
terials, descriptions of company’s organizatiometure and storage periods for
different ingredients/ready products.

After reference guides are filled, production tagks technological plans
should be made. In the course of planning the isyatgomatically does matching
and adjustment jobs for the complete process afymomanufacturing.

As soon as you have planned the task you needntbiséo production.
For this purpose all calculated data is directedaoking places of production
staff — complete information about material weigbtiis displayed there. Be-
sides weight data, MES has the function of datkectbn from chip-controlled
equipment. The group of such equipment comprisésrdint thermo-chambers,
vacuum injectors, cutters, etc. All information abproduction parameters comes
to the system to be processed and integrated @rergl production data.

Information from the local data collecting systeamsnes to central pro-
cessor where it is computed and the reports ar@nidck reports are published
on web-site, and any authorized user on any compoteected to Internet can
get on-line access to information on productionaibn. Moreover, basing on
production data MES issues different reports; petidn data is sent to adja-
cent systems for further calculations.

Thus MES solves main tasks of control and manageménmeat
processing as well as the objectives of providiog-management and other
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decision-makers with reliable production informaticAccording to MESA
analysts, introduction of paper-free business meedlows saving of 30...40%
of company’s resources — due to reduction of prtidmdosses, increase of
output and improvement of product quality. On-lp@duction and economy
with transparent structure and adequate managemémt's the demand of
today. And developing MES systems are playing ohieading parts in ad-
justment of contemporary production facilities tiual market demands.

http://www.foodmarket.spb.ru/eng/archive.php?ye@64&article=526&
section=90

Task Two. Read the announcement and make up severplestions.

On the INFORMATION PORTAL "EVERYTHING for MEAT
PROCESSING" all MEAT Agro-Industrial Complex of Ruigs is submitted.
On it all chain from manufacture and sales of nissfbre manufacture and
sales of final meat products (sausage, delicas@sages, etc.) is reflected.

The given section of the Portal is specially crdater the FOREIGN
COMPANIES connected with the meat processing:

— manufacturers and traders of meat;

— manufacturers and traders additives and compsndor meat
processing;

— manufacturers and traders of the equipmenthiinieat processing (meat
processing, refrigerating, weight, packing, labglilaboratory and another);

— meat processors;

— the companies trading in ready meat products;

— the companies making and trading in foragespicultural animals;

— transporting companies.

If your company concerns to one of the below-me groups and is
interested in an output on the Russian marketPoutal is created for you.

Covering the whole meat agro-industrial complexRaissia the Central
Information Portal for Russia’'s Meat Processingustdy "EVERYTHING for
MEATPROCESSING" is the only unique in Russia.

If you are searching for new markets, if you wamtiryproducts to be more
marketable in Russia we offer you our help and amgbrmative possibilities.

We provide minimum cost INTERNET-based complex infation ser-
vice for foreign companies in their advance inte Bussian market.

Advantages:

Internet advertising and Internet marketing areob@ng the most effi-
cient and cost-effective methods of produce proomoith Russia.

We are the main Internet portal of Russia’s meat@ssing industry.

We will help you to quickly get known in the Russiaeat processing market.

Most potential customers of Russia will hear alyaut.

We offer the lowest cost service in Russia.

http://www.infomeat.ru/english/english.htm
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Task Three.Choose the correct beginning of the paragraphs in
the article:

A. The barriers

B. New Zealand'’s pastoral-based

C. The major processing

D. The meat industry

E. The industry

MEAT INDUSTRY IN NEW ZEALAND

1. ... meat industry encompasses sheep meat, begfoneand related
products such as hides and velvet. Many in deerifay consider their industry
to be somewhat different to the sheep meat and ibdaftries, however they
are addressed together in this paper. There aea®xe inter-linkages between
the different industries, with meat, wool and bggucts such as hides pro-
duced from the same animals, sheep and beef caifked in similar farm pro-
duction systems, and links between the beef induwstd dairy farming, with
much beef production coming from dairy cull animals

2. ... is internationally competitive and earns pnemms in markets such as
the EU and the US for the quality of its productl s responsiveness to cus-
tomers. New Zealand lamb in particular has a vegydgimage due to its con-
sistency, quality and New Zealand’s "clean, graerdge.

3. ... is made up of sheep meat, beef and deer famighe companies
that process and export their products. Many predhuéarm some combina-
tion of sheep, beef and deer within a mixed farnmgggtem. Statutory boards
continue to play a role in these sectors, with eav Zealand Meat Board
("Meat NZ") responsible for the allocation and mgaaent of quota rights to
overseas markets and for industry good activitiexl&éd through a statutory
levy. The Game Industry Board ("Deer Industry Negaland") funds indus-
try good activity relating to venison and velvdtid funded through a statuto-
ry levy.

4. ... and exporting companies are the co-operatigelyed Alliance and
PPCS and the publicly-listed Affco and RichmondCBHs currently seeking
to take over Richmond and if it succeeds the piingsndustry will be domi-
nated by three companies, two of which will be pemtives. There are a large
number of smaller meat processing and exportingpamies such as Taylor
Preston, Canterbury Meat Packers, Blue Sky, Crusda@eKuiti Meat Proces-
sors and Progressive. Most of these are investoedwout unlisted companies,
and a number are quite entrepreneurial in theiiness strategies.

5. ... to entry into meat processing and exportirey retatively low, de-
spite significant capital costs in processing, haavet is an industry that has
proven difficult to be sustainably profitable inhi$ is because of factors such
as the high levels of competition in the industaigd the dependence of meat
processors and exporters on successful stock mnoemt and on achieving
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high throughput to utilise capital plant efficignthnd to minimise long-run
marginal cost. There is some evidence that ovee time large co-operatively
owned meat companies have out-performed investoredw publicly-listed
businesses; however it should be noted that Affas fermerly a struggling co-
operative business before it became a publiclgdistompany. Co-operatively
owned meat companies can take a longer-term viedvtlagir farmer share-
holders may be prepared to accept lower dividend®turn for higher stock
prices. However, it should be noted that small npatessing companies,
some of them growing significantly, are often ineesowned firms and such
firms are often well suited to niche market devetept.

Task Four. Use the verbs in the brackets in the psent perfect
active or passive tense form.

The dynamics of the meat industry flow from chanigethe business en-
vironment and in market structure, the effectsh&f ¢uota allocation system,
and from productivity improvements and innovation.

The current profitability of the meat industry owasich to the economic
reforms of the mid 1980s. These reforms removedetatistorting price sup-
ports, subsidies and other interventions and madeers and exporters focus
on markets, customers and what they were signallvhgat exportergim-
prove) their returns from international markets througiereased utilisation
and further processing of carcasses into addecevalts and through an in-
crease in the proportion of chilled exports ratthean frozen. New Zealand also
(diversify) the number of export markets for New Zealand lamb.

New Zealand preparation, packaging and processingvations (help)
sales, including rapid cook cuts from frozen prddowrinated product and the
use of sheep meat in ethnic cooking. New Zealasdwald class processing
facilities, ongoing product innovation and procegsfficiencies and high food
handling and safety standards.

Meat companies stipulate and monitor farm qualiimtool measures to
ensure that the needs of markets and customensetteNew marketg¢deve-
lop), such as for halal meat in the Middle East. Fasr{lsecome)much more
market-oriented anthdapt) their production systems accordingly, for example
to produce lean lamb for processing into chillechbaand other added value
markets. Lamb market clul{glevelop)to assist in the sharing of information
between farmers supplying particular supermarkath sas Tesco and Wai-
trose. On-farm quality assurance systems are sgo&e consultation with off-
shore retailers.

Task Five.Read the article and answer the questien

1. What is the name of smaller enterprise within the meat processing in-
dustry in New Zealand?

2. When and why was it established?

3. How many suppliers does it have now?
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4. Why is the cost of meat to consumers in quota obleth markets higher
than in an open market?

5. What is the meat processing industry to a greangxriven by?

6. Why do the companies have a strong incentive tamise throughput?

7. What production methods have improved considerably?

A good case study of a smaller enterprise witha rifeat processing in-
dustry is Lean Meats. Lean Meats was establishexditab5 years ago by
around 100 entrepreneurial farmers to maximiseviilee of their lambs in
international markets, especially through chilleanb and direct marketing
to the retail and restaurant sectors in the US. ddmapany now has around
250 suppliers and earns $20 million a year in eixpales.

Because imports are restricted into these marketsdst of meat to con-
sumers in quota controlled markets is correspomginigher than it would be
if an open market prevailed. As a result New Zedlearns revenue from quota
markets that is substantially higher than woulceothise be the case, and these
"quota rents" are in large part passed on to farbecause the meat export
companies holding quota entitlements have to coepet price to procure
supply from farmers.

The meat processing industry is to a great extaméeml by economies of
scale and by the economics of marginal throughple companies therefore
have a strong incentive to maximise throughpuyeairiby the declining long-
run marginal cost of additional stock processedanduota entitlement being
determined by throughput. Quota is allocated totregport companies on the
basis of the amount of product they process (barealthree year rolling aver-
age). The meat companies therefore have a straegtine to bid up the price
of sheep meat to increase their processing thraugapd thereby earn more
guota entitlement.

The sheep meat industry in particular has achienvajdr productivity im-
provements over the last twenty years. On-farm yctidity gains tend to be
incremental; however they have accumulated oves tonsubstantial advances
in productivity and profitability.

Production methods (higher lambing percentages,hdrmigkilling
weights) and efficiency of grass conversion to gpheeat have improved
considerably. Ewes are better fed, hoggets aree@singly lambed, farmers
have bred from more prolific breeds and poor penfag sheep are being
identified and culled through scanning. Genetimgdiave increased the per-
formance of our sheep flock to the extent that griagm incomes are 8%
higher now compared with ten years ago throughebetieep genetics alone.
Improved pasture species and better managemeatfsd have led to higher
lamb growth rates. The old norm of 150 grams livightgain a day is now
being replaced with 200 grams a day, and some pssgre farmers are ex-
ceeding this level.
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Task Six. Read the article about Future growth potetial in New Zea-
land and choose the best sentence from the list bel to fill each of the gaps:

A. New Zealand is a niche player in high value h&micals that draw on
meat industry by-products such as blood extradsfiae chemicals.

B. Land use changes to dairy and forestry have thengiat to lead to fur-
ther reductions in sheep numbers.

C. One measure of growth potential is the diffeechetween the highest
and average performing farm business.

D. There is considerable growth potential in thetagh sector that ser-
vices the meat industry and which is also a majpog sector in its own right.

E. One limitation is that New Zealand’s agritechtsefocuses on pastoral
rather than the much larger intensive animal imyustarkets.

It is difficult to forecast the growth potential tfe meat industry, given
uncertainties around exchange rates, market a@ebother factors. A key
issue is the extent to which meat companies caaldpand expand high value
opportunities, for example for chilled lamb and éirect marketing of cuts to
restaurants in the US, the EU and other high valaekets.

1. ... However there are arguments that sheep farmimggaining com-
petitiveness compared to other sectors and thatciild end the long-term
decline in sheep numbers and therefore of sheep pneduction. Sheep indus-
try productivity gains are likely to be significaamd there are growth prospects
in international markets.

2. ... MAF has calculated the differences in the ipability of sheep and
beef farms in the top 25% compared with the avefageall sheep and beef
farms. The difference between the top performingp2s farms and the aver-
age is $220. If all sheep and beef farmers wemedch the performance level
of the top 25% of producers this would correspand tift in farm gate income
of $1,95 billion per annum.

3. ... New Zealand companies compete effectivelyialme markets cha-
racterised by economies of scope, demanding cussoamel leading edge tech-
nology.

4. ... Agritech businesses also tend to be smallddimm sized businesses
that face high fixed costs of exporting and compterketing and distribution
challenges.

5. ... There may well be great potential from thartgulation of New
Zealand's agribusiness and meat industry capasiitnodern biotechnology
and high value niche markets.

Task Seven. Use the verbs in brackets in the correiense form.

The meat and wool industri¢drive) by technological change throughout
their history, with major advances th@tansform) the industry including re-
frigeration and(accelerate)conditioning and ageing. Much of the technologi-
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cal change that hgsustain) and enhanced the viability of the meat industry
(be) incremental innovations including meat processintpmation machinery
and engineering, meat quality enhancement and gagkanovation.

Major advances in productivity and new product digyment may come
from modern biotechnology, and Meat New Zealandem#dyg (enter) into a
joint venture partnership with the Wool Board amgR&search to fund Ovita, a
company established to commercialise knowledgehekg genomics. There
(be) also great potential for incremental advancesaimfmanagement and
productivity, as well as gains achievable from roetiterm advances in stra-
tegic science and technology.

There is very significant publicly and privatelynfled longer-term re-
search focused on increasing productivity and iatiom in the meat industry.
New Zealand(have) a leading edge position in sheep genomics, mainly
through AgResearch, with some complementary cafiabiin Otago, Massey
and Lincoln universities and in the private secRupporting resources include
a range of sheep selection lines and families bgldgResearch, Massey and
Lincoln universities and farmers.

Some progresgmake) in developing the sheep gene map to identify
markers for use in marker-assisted selection progras and to target specific
genes in order to secure a robust intellectual gntgpposition based on known
function and potential applications.

The meat industrystand) to achieve major gains from ongoing market
access and trade negotiation activities and {inesnain) a top priority policy
focus. There will also be considerable policy foonsprotecting New Zealand’s
existing access to quota-controlled markets andrsuring that quota to these
markets(manage)by New Zealand.

The New Zealand Meat Board ("Meat New Zealan@&pch) agreement
in principle with Sheepco to establish a combineghiand wool industry good
body. This proposa(need) support from farmers and from government (for
legislative amendments) to proceed. The proposedmely would raise meat
and wool levies under the Commodity Levies Act (Glframework to support
R&D and other industry good activities. It should boted that the new body
(cover) sheep meat, beef and wool research but not venidmn greater res-
ponsiveness and accountability to farmers underGhé& framework (im-
prove) the performance of industry good activities overet

GLOSSARY

1. cull — 1) a) or6pakoBka (ckora); OTCTpeN (KHBOTHBIX, IS PETYIHPO-
Banus nonymsinuu) * the annual seal cull exerognsiii oTcTpen TroneHen
0) oTOpaKOBaHHBIH HATYJIbHBIH CKOT 2) OTOpakOBaHHBIN Marepuan * WO0ds
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culls —oTkomnéeka, OpakoBaHHas YacCTh JAPEBECHHBI 3) OOBIYHO OTXOIBI; OT-
6pocer * cull lumber —apeBecHbIe 0TXOMBI, HEJCIOBBIE OCTATKH PEBECHUHBI
4) BeiOupath, oTOupats * to cull the best passages from the workreopars
Jaydinre Mecta u3 paboTsl; Syn:choose, select 2. 5) = cull out —6pakosats,
0TOpaKoBEIBaTH (CKOT); OTCTPENUBATh (JKUBOTHBIX, IJIS PETYJIMPOBAHUS MO-
nyisuun) 6) codbuparts, cpeiBathk (UBeTh, GpykThl); Syn: gather, pick I 1.,
pluck 2. 7)orxomsr; or6pockr; 6pak 8) OpakoBathk (Hamp., MaTepual, HE CO-
OTBETCTBYIOIUI TpeOOBaHUAM); COOUpATh; COPTUPOBATH 9) HEKOHIUIIHOH-
HBIC MaTepHalbl; 0TOPaKOBKAa, OTCOPTHPOBKA || OTOpaKOBBIBATE, OTCOPTHPO-
BBIBATH

2. entittement — 1) na3Banue, HamMeHOBaHue; Syn: name, appellation
2) (opumansHoE) mpaBo (Ha 4TO-I1.)

3. lamb — 1) srauthcs, KoTuThes (00 OBI@AX) 2) yXaXHUBaTh 3a OBLIAMH BO
BPEMsI OKOTa

4. levy —1) c60p, B3umanue (IIONUIKNH, HAJIOTOB); 00JI0KeHHE (HAJIOTOM),
cymma obioxenus © They imposed a 5% levy on alcoholO#u Hamoxumu
IATUOPOLEHTHBI HAOr Ha ajJKOroJib. 2) a) MpH3biB (Ha BOECHHYIO CIIYKOY),
Habop pekpyToB 0) = levies —maOpaHHBIE PEKpYyTHI, HOBOOpaHIBI — levy in
mass 2. 3p3umaTth (Hanor); obnarate (HaJOroM); BBOAUTH HAJIOTOBBIC CTABKH *
Taxes should be levied more on the rich than orpt. —Hanorosoe 6pems
JIOJDKHO JIesKaTh 00JIbIlie HA OoraThix, 4eM Ha OefHbIX. * They are going to have
to levy some new taxes.OGHu coOUparOTCsi BBECTH €IE HECKOIBKO HAJOTOB.
Syn:tax 4) nabupate pekpyToB, MpU3bIBaTh (Ha BOCHHYIO ci1yxk0y) * They are
new levied men, and so undisciplinedOr TonpKo 4TO MPHU3BAHEI U TOITOMY
elé HeAUCIMIUIMHUPOBAHHEL. 5) HAUMHATE, BeCTH (KaKoe-JI. JIENO); 3aHUMAThCS
(uem-11.) * levy war 6)naor; c6op; B3uManue (Hajaoros) 7) obiarath (Hajio-
rom, monuiMHoi) ¢ levy of taxes

5. marginal throughput — 1) a) kpaiinuii, npenensHsii © marginal pro-
duction cost$) munumanbehsiii © semiliterate person of marginal abilityre-
JIyTPaMOTHBIN YeJOBEK ¢ MHHUMAJIBHBIMU CriocoOHOCTAME * marginal profit —
MUHHMAaJIbHAs TPUOLLIG 2) HE3HAUYNTENbHEIN, HECYIIECTBEHHbIH, HEBAKHBIH *
He regards violence as a marginal rather than tatgmoblem. -Ou paccmar-
pHMBAET HACHIIME CKOPEe KaK MaJO3HAYMTEIBHYIO, HE ABJISIONIYIOCS EHTPAb-
HoOit, mpobnemy. ¢ marginal member of Parliamentuien napnamenTa, u3-
OpaHHBIN He3HAUUTEIbHBIM OONBIIMHCTBOM; Syn:inessential, immaterial, mi-
nor 1., peripheral, piddling, inconseguent, inconsequential

6. quota entitlement — gos, kBota, yacte * production quota Hous B
o0IeM Mpou3BoOACTBE WK cObITe * t0 assign / establish / fix / set a quotar—
penensts xkoamdectso * to fill / fulfill / meet a quota -eocrasnsars kBoTy * tO
exceed one's quotarpeBocxoauTh KBOTY * import quota; Synshare

7. throughput — 1) mponyckHas ciocoGHOCTE 2) KOJIUYECTBO CHIPbsS, Ma-
Tepuaja, U3PacXoJ0BaHHOTO 3a ONpPEeACIEHHBIH CPOK 3) IPOM3BOAUTEIHHOCTS,
BEIpaboTKa 4) MPOU3BOACTBO 5) 3HEPTHs, aAKTUBHOCTH
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Unit Five. FLOUR AND CEREALS INDUSTRY

Task One. Read the article and discuss its main pus.

Flour available for sale is enriched and bleachiéguapose flour. The
differences between the flours come down to the typwheat, the parts of
wheat included, the processing of the wheat, andaalditives added to the
flour. In this article each of these characterssigcexamined.

PROTEIN CONTENT

A certain type of protein called gluten (glutenis)responsible for wheat
flour's elastic properties. The more gluten in floakes it easier for the flour to
build up a tough structure able to trap the waateeg of yeast during kneading as
well as rise effectively during baking. Less gluterflour produces a lighter, less
chewy texture such as those found in cakes. Thet exaount of gluten in your
flour depends on where it was milled and the variatin growth of the wheat crop.

The main wheat varieties grown in the United States in order of quan-
tity grown and sold, hard red wheat, soft red whéatum and white. Hard red
wheat is used to produce flour high in gluten coptavhile soft red wheat is
used for flour low in gluten. Durum is milled togoluce semolina flour used
mainly for macaroni pastas. Semolina flour hashilydest gluten content of all
mass produced wheat flours. White wheat is producesinaller quantities in
the U.S. and makes low gluten flour.

High gluten flour and bread flour are produced from hard wheat. High
gluten flour has a gluten percentage of about 12% while bread flour contains
about 10 — 13% gluten. Both flours are almost ceteff made of hard wheat,
but some high gluten flours are treated to redtarels content, raising the gluten
content to around 14%. These flours are generaldyl dor making breads. High
gluten flour is reserved for breads that are esfratic such as bagels and pizza.

Cake flour is produced from soft wheat and is low in glutemtent (8 —
10%). This flour is used for making delicate cak@aked goods made with
cake flour has a tendency to crumble because dbthgluten content.

All purpose flour is made from a mixture of hard and soft wheats Th
gluten content ranges from 9 — 12%. This is thetmessatile flour because it
can be used to make both cakes and breads. Hoviegads won't be as chewy
and cakes won't be as tender as if you used biregake flour.

Pastry flour is also a mix of hard and soft wheat flours witheanphasis
on soft. Generally, the gluten content is 9 — 10% i@ often recommended for
pie crusts.

GERM

Whole wheat flour contains the germ (the embrydhaf wheat kernel)
and is more flavorful than regular all-purpose flethich does not include the
germ. Because the germ is included, there are matréents as well as fiber
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and fat content in whole wheat flour. However, flloeir should be stored in the
refrigerator to prevent the germ oils from becomiagcid.

PROCESSING

Almost all the flour sold isteel ground meaning a large machine with
steel hammers or rollers crushes and grinds thetwkernels down. This is a
very efficient means of producing flour, but theedtsurfaces heat up with the
high speed and volume of wheat being ground. Tha lsauses some of the
vitamins in steel ground flour to be destroyed wdigithe grinding process.

Alternatively, stone groundflour is produced by the relatively slow grinding
of large stones together (with the wheat in thediteld This type of flour is harder
to find and almost always leaves the germ intactipcing whole wheat flour.
There is no heat build up, so all the nutrientg steact as the four is made.

Bleaching or agingis another process that differentiates floursaBted
flours produce doughs that are less sticky andogster than unbleached flours.
Bleaching can be accomplished by aging the floer ¢éime (the oxidation of the
flour causes the yellow pigments to fade) or throagchemical means (usually
using chlorine dioxide and potassium bromade to thgeflour). The aging
process removes some of the naturally occurrirgniit E present in wheat. The
flour ends up uniformly white and has (generallgjtér baking properties.

The texture of the flour is determined by how msdting (or bolting) is
performed at the mill. The degree of sifting wallsult in a powdery flour or a
coarse flour. Prior to packaging, most flours ia thnited States are also pre-
sifted. Presifted flour can be measured directyfrthe bag by stirring, mea-
suring with a dry measuring cup, and leveled witktraight edge. Unsifted
flour needs to be sifted prior to measuring (byuwat). If unsifted flour is
measured by weight, it should still be sifted prfioruse in a recipe requiring
sifted flour (assume all recipes require siftedif)o

ADDITIVES

Enriched flour contains vitamins and nutrients thave been added to
offset the loss from the grinding and aging of fldusually, niacin, riboflavin,
thiamin and iron are added to flours that do nottaim wheat germ. In addition
vitamin E is often added to bleached wheat. Somads will also contain ad-
ditional vitamin A, C, and D.

Some bread flours will have a little bit of maltbdrley flour added to
help yeast growth. In addition, potassium bromatey rhe included to lend
strength and help the dough maintain the yeassgase

The addition of baking powder and salt produce&rgghg flour or lea-
vened flour. When using self-rising flour, simplynib the baking powder and
salt from the recipe (leave in any baking sodacgpeecalls for).
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Task Two. Read the article and choose the best deifion from
the list below to fill each of the gaps:
A. Wheat germ flour
B. Strong flour
C. Weak/soft flour
D. Self raising flour
E. Stone ground flour
F. Rice flour
G. Plain flour
H. Malted wheat grain flour
I. Granary flour
J. Gram flour
K. Gluten-free flour
L. Cornflour
M. Buckwheat flour

A large range of different types of flours are ¢afale. Below are some
examples.

1. ... is made from the cereal buckwheat and is aliyugluten free. It is
popular in America, Japan, Northern Europe and iSlasuntries for dishes
ranging from pancakes through to noodles.

2. ... is made from maize (also known as corn) anefisrred to as corn
starch in the USA. Itis used in custard and fagkibning sauces and gravies.

3. ... complies with the international gluten-fre@rstard and is most
commonly used in products specifically manufactui@dpeople with coeliac
disease. It is made from wheat flour which hasradt of the proteins, including
the gluten, removed.

4. ... is made from chickpeas and is used to makariety of savoury
shacks such as onion bhajias and pakoras (vegétetaes).

5. ... is a trademarked type of flour containing kéaband whole-grains
used to make granary bread and rolls.

6. ... is brown or wholemeal flour with added maltgeins.

7. ... contains 10% protein and is suitable for a variet uses such as
biscuits and sauces.

8. ... is made from milled or brown rice. Rice fladwes not contain glu-
ten but with the addition of a gum, it can be useal number of different products.
Itis also used in some ethnic cuisines, e.g. Gleine

9. ... contains 10% protein and added raising agegt paking powder),
and is suitable for sponge cakes and scones.

10. ... is wholemeal flour ground in a traditionalthwal between two stones.

11. ... contains a maximum of 17% protein and is Usedeast doughs
and for flaky, puff and choux pastry.

12. ... contains 8% protein and is suitable for cakes
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13. ... is brown flour which contains at least 10%ledl wheat germ (the
embryo of the wheat seed which is usually discandbdn wheat is milled to
white flour).

© British Nutrition Foundation 2004

Task Three. Read the text and make up several quéshs.

Key points

 In the UK, wheat flour is most commonly used floe manufacture of
food products, although rye and cornflour are alksed.

» The whole wheat grain is used to make wholemeal;fwhite flour is
made using only about 75% of the grain (only thetreg part of the grain is
used), while brown flour is made using about 85%hefgrain.

* In the UK the law requires iron, thiamin and mato be added to
brown and white flour to compensate for lossesrdumilling. Calcium is also
added to some flours.

In the UK, wheat flour is most commonly used foe tmanufacture of
food products, although rye flour, cornflour andaiety of speciality flours
(e.g. rice flour and gram flour) are also used.rétae many types of wheat flour
which differ in characteristics according to fastauch as the variety of wheat,
growing conditions, planting and harvesting timé#eat flour is sold in three
main forms — wholemeal, brown or white. Milling aptbcessing of the wheat
grains affect the sensory, functional and nutraigeroperties of the flour.

In the production of wholemeal flour the whole gré used. This type of
flour has an extraction rate of 100%, which measihing is removed during
milling. White flour is refined. It has an extramti rate of around 75% as the
bran is removed (along with some of the nutrieatg) only the central part or
endosperm is used. Brown flour has a higher extnagtate than white flour
(about 85%). It contains more bran and this gitesflour a darker colour, and
a stronger flavour and odour.

UK law requires brown and white flour to be forifi with nutrients (iron,
thiamin and niacin). This helps to compensate for lasses which may result
from milling. Calcium must also be added to alluils, except wholemeal and
some self-raising varieties. This began in theyegelars of World War 2, in
anticipation of a reduced supply of dairy produetsd therefore calcium, and
continues today.

Strong flour is produced from a variety of wheatthas a high protein
content. This type of flour is used for making lte&oft flour is produced
from a different variety of wheat. It has lower f@io content and is used main-
ly for making cakes and biscuits.

Task Four. Read the article and answer the questian
1. What problems does the company solve?
2. Where have the models of separators passed alettessary tests?
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3. When are PSM magnetic separators effectively used?

4. What technological lines do PSM-3 magnetic sepesadieally fit into?

5. What are PSM-1 (hump magnets) and PSM-2 separaidels separa-
tor models designed for?

6. What is the main difference of SMK magnetic sepasfrom PSM
separators?

7. How does SMB magnetic separator extract both samalllarge tramp
metals from the product and then discharge them?

8. What is recommended to use for more efficient pssicey?

9. Where can SMK magnetic separators be installed?

Research and production company "Erga”, speciglizinproduct purity
and protection of equipment in grain processing #odr-and-cereals indus-
tries, designs and successfully launches produdiarew types of equipment
for solving the above-mentioned problems.

Produced PSM, SMK & SMB models of separators haassed all the
necessary tests in the Explosion and Chemicallgeiaus Productions Com-
mittee and have received industrial safety cediéis in the Federal Institution
"Moscow State Machine-testing Station".

PSM magnetic separators are effectively used imngpaocessing and
flour-and-cereals industries during unloading ofv rmaterials from cars or
railway wagons, and during the whole process ot@seing grain and final
product production. During grain entry it is recoemded to install PSM-3
magnetic separators instead of existing elevatotsddMain advantage of this
model of magnetic separators is that being an eo@my of an existing elevator
boot, it ideally fits into technological lines obth domestic and foreign manu-
facturers. Productivity of such separators rangemfl5 up to 350 tons per
hour. PSM-1 (hump magnets) and PSM-2 separator Isi@de designed for
removal of tramp metals from grain during its pisgiag. Those separators are
installed in gravity flows with circular and rectanar sections and are distin-
guished for installation and servicing simplicitfthe grain is transported on
conveyors, we suggest using PSM-4 magnetic separfatoremoval of ferrous
metals (nuts, bolts, scoopers, etc.) from the prbflaw. This separator model
harmoniously fits into an existing technologicaldiand doesn't require con-
structive revisions for installation.

SMK magnetic separators are installed in gravitydl. Their main difference
from PSM separators is that the product flow seciiocompletely covered by
a magnetic field, allowing removal of 95...97% ofriya metals from the sepa-
rated material. SMK-1 model is installed into eixigtgravity flows similarly to
the above-described PSM-1 and PSM-2 separatadssait improved version of
a grate assembly inside a sealed casing. SMK-2rdiffrom the previously-
described SMK-1 model in a mechanical cleaningesystllowing faster sepa-
rator cleaning. If the product flow section isddl more than to 70% it is recom-
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mended to install SM (SM-1, SM-2) separators, apfifirad version of SMK
model. Manual cleaning (SM-1) and mechanical clegi{SM-2) system types
are available.

SMB magnetic separators are installed instead wfeyor's drive pulleys.
Being an exact copy of the original drive pulleyr geparator has a number of
advantages over other types of magnetic separdessgned for high produc-
tivity, SMB magnetic separator extracts both sraali large tramp metals from
the product and then discharges them automatic&lty. more efficient
processing it is recommended to use combined pofM@MB pulley and PSM-4
suspended separators.

SMK magnetic separators (modification of the SMPBeycan be installed
both in the entry hoppers where grain goes fronc#rs or railway wagons, or
in any other hoppers.

http://grain.rusmagnet.com/eng/

GLOSSARY

1. baking powder — pa3pbIXJnTeNnb; coaa As BBINCYKH (ABYYyTIICKHCIAs
coza)

2. bolt — 1) 6onrt; BuHT; manern || ckpemisaTh 60JTaMH, 3aKpeIUIsTh OoNTa-
MH, COONTUMBATE 2) CTEPHKEeHb; INIMUIBKA; IIKBOPEHDb 3) 3a[[BUYKKA, 3aCOB, S3BIK
3aMKa 4) CTepKeHb, Talel], 0Cb, IIKBOPEHb, IIITUIbKA

3. bleaching —otbenka, obecipeunBanue; bleach — 1pr6enusarens, otT-
OenmBaroiee cpenctso || orGenuBarh, obOeclBeYMBATH 2) BBINIEIAYMBATE
3) GenusHa, 6ieAHOCTS || Genets, GiienHeTh 4) BBILBETAHHUE || BBIIBETATH

4. casing — 1) oObmmBKa; 060J104Ka; 0OMBKa; onanyOka 2) kaprep; Qyr-
asp; pybamika;, pama; ompaBa 3) oOcamHble TPyObl 4) KOpoOKa; SIIHK
5) xopIryc; KoXxyX; 000JI0YKa; YEXOI

5. chickpea —nyT, ropox Typerkuii

6. discharge — 1) pasrpyxars *to discharge the cargo from the hold of a
ship —BeIrpyxaTh Tpy3 u3 Tptoma kopabns ¢ She has discharged her cargo. —
I'py3 BeirpyxeH (c cynHa). * The buses discharged passengers within walking
distance of the terminal. ABToOycbI BbICa)KHBATIH MACCAXKUPOB B HECKOIBKUX
marax oT TepMmuHaia. Syn: disburden, unload 2) BeimyckaTh; CIycKaTb,
CIIMBATh; BBUIMBATh, OMOpakHUBAaTh * Suppose a chemical firm discharges a
pollutant into a river. —IIpeamonoXuM, 4T0O XUMHYECKOE IPEINPUATHE
cOpacsIBaeT B peKy 3arpssHsmoliee Bemectso. * The river Thames discharges
itself into the sea some miles east of LondorTemsa Bmamaer B Mope B
HECKOJIBKUX MHJISX K BOCTOKY oT JloHmona. * to discharge oathspaspasurscs
opanbro; Syn: emit, throw off, send forth, project 2., expel, exude, gush
3) pasrpyska; BBI'PY3Ka; BBINYCK; CIUBAaHWE || pasrpyxaTh; BBITPYXKATb;
BBIITYCKATh; CIUBATh 4) OTBEPCTHE ISl BRITPY3KH; CIIYCKHOE OTBEPCTHE
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7. dough —1) tecro || roToBuTh TecTo 2) TecTroobpasHas Macca 3) 3amec
Tecta * to knead a dough mecuts Tecto © to punch a dough edmunaTh TECTO
« to roll a dough -packateiBats TecTo * to sheet a doughpackarsiBaTh TECTO B
mictel — leavened doughunleavened dough

8. drive pulley — npuBoHOMN IKUB; BEAYILU [IKUB

9. durum wheat —TBépas neHuIA

10.fritter — 1.HeGoaBIION NUPOT ¢ HAYUHKOM M3 QPPYKTOB, OBOLIEM, PhI-
OBl WM Msica; HAYMHKA [PEIBAPUTEIILHO 00KapuBaeTcs Bo pputiope; €.9. vege-
table fritters: pakoras; onion bhajias; dferuno kycouek, ¢parment; Syn:
piece 1., fragment, shred 1. 2) nmeneHue Ha CIHMIIKOM MEJIKHE YacTH
(B pesynmbpTaTe KoTOpOro mpomanaet obomuit 3ddekr) 2. 1) (fritter away)pac-
TpauuBaTh 1o Menovam ¢ You've been frittering away the whole afterndon
stead of working. eI BeCh feHb O GAKIIyIIH BMECTO TOIO, YTOOBI PabOTATh.
* It's easy to fritter away a fortune if you're wareful. —Eciu He 3a60TUTBCS O
COCTOSIHHH, €ro JIeTko pactpatuth. 2) (fritter away)nenurs, pasnaMbeiBaTh, pas-
pBIBaTh Ha MEJIKHE YaCTH

11.germ —1) a) 3apoppiii, SMOPHOH * iN gErmM —B 3apoJBIIIe, B 3a4aTOY-
HOM cocTossHud * Wheat germ -HieHHYHBIN 3apoblin 0) 3aBsi3b 2) OakTepus,
MHKpPOO, MHKpoopraHusm ¢ germs multiply —MukpoObl pa3MHOKAIOTCS ©
(some) germs cause diseasenex{Topbic) MUKPOOPTaHU3MBI BBI3BIBAIOT 6O-
ne3Hu * germ warfare -BoiiHa ¢ mpuMeHeHHeM GaKTePUOIOTHYECKOTO OPYKUS;
Syn: microbe, microorganism, bug 3) 3auarok; Hauasno, nmpoucxoxaeHue; Syn:
beginning 4) naBath poctkH, pa3BuBathcs * New projects were germing in his
ever fertile brain. Hossle MPOEKTHI pa3BUBAIKCH B €r0 MOJHOM BCIKHX HAEH
rosioe. Syn:bud, sprout 5) BeI3BIBaTE MpOILECC POCTA, PA3BUTHS

12.gluten — kneiikoBuHa

13.granary — 1) am0ap [is XpaHEHHs 3€pHA; 3€pPHOXPAHUIIHUIIE, 3€pP-
HOCKIaz 2) sxkutHuna (Xj1e0opojaHas, Goratas ypokasMH 00JacTh, CHAOXKaro-
I1ast Ipyrue paiioHsl 3epHOM U XJ1e00M) 3) OCHOBHOU MCTOYHHUK (4€ro-i.)

14.gravity flow — nBwkenue camoTékoM (TOA IEHCTBHEM CHIIBI TSKE-
cTH); 6a3HAIOPHBIH IIOTOK

15.grate assembly- pemérka, ceTka ms cbopa

16.hopper — 1) 6yHkep; HAKOTUTENb 2) 3arpy304YHbIN KOBII 3) IpUEMHAst
BOpoHKa 4) BOpoHKa; OyHKep; KOBII 5) BArOH-XOIIEP; BATOHETKA C OMPOKHUIbI-
BAIOIMIUMCS KY30BOM

17.hump magnet— okpyrias BBITYKIOCTh (Ha OBEPXHOCTH MATHUTA)

18.kernel — 1) cepauesuna (twrona), simpo (opexa), kocrouka (hpykra,
srozel); Syn: nucleus, core | 1. 2) cyrs, cymHocTs, sapo * The kernel of this
doctrine is quite mysterious.GyTb 3Toi JOKTPHHBI JOBOJBHO 3arajgouHa. Syn:
crux, gist, nub, essence, core | 1., substance ; Ant: periphery 3) 3epno, 3&p-
HBIIIKO (3JIAKOBBIX), 3apoAbIll 4) CTEPKEHb 5) SAIpo, SAEPHOE MPENTIOKEHHE;
KOMITOHEHT, LIEHTPAJIbHBIA KOMIIOHEHT || OCHOBHOM, 6a30BBIH, IEHTPAILHBIN
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19.malt — 1) cosnon 2) cononorerit Haurok ¢ The malt is above the meal. —
Xsarun juniaero; Ilepedpan (o mesaomM) ¢ Soft fire makes sweet malt. Ferre
enenb — manpire oymentb; [Tocemmin — Troei HACMEIIHIIb. 3) a) CONIOAUTb,
JeJIaTh COJI0M 0) CONomeTh 4) JeNaTh COJNO0OBbIE HAIIMTKH 5) MUTH COJIOJOBBIE
HanuTKy 6) coooBeii * malt liquor —coo0BEIi HAIUTOK

20.nutrient — 1) muratensHoe BemiecTBO * basic / essential nutrientoe-
HOBHOE MMUTATEIbHOE BEIMIECTBO 2) MUTATENbHBIA 3) CHAOKAOIIMI IIPOJOBOIIb-
CTBHEM, IOCTaBIISFOLINI POIOBONBCTBUE

21.nut — 1)raiika 2) pe3sboBas Mydta * nut bolt —6ont ¢ raiikoit

22.rancid — 1) nporopkisiii, mpoTyxumii (0 *upe) 2) TOLIHOTBOPHBIH,
OTBpaTUTENBHBIN, Mep3kuid; Syn:nasty, disagreeable, odious

23.red wheat— kpacHo3épHas mueHHa

24.semolina— mannas kpymna * semolina pudding MaHHBIH Ty AT

25.sifting — 1) orcenBanne 2) npocenBanue 3) nmpoceuBaTh 4) Mpoceu-
Baromuii ¢ flow sifting —npocensanune moroka

26.starch — kpaxman — corn starch — grain-based starch — hydrolized
starch — pregelatinized starch; corn staralyxypysusiii kpaxmai; grain-based
starch —menkosepuucteiii kpaxmai; hydrolized starch -ruaponuzoBaHHBIN
kpaxmai; pregelatinized starchrentusupoBaHHbIH Kpaxmat

27.SCOo0per— KoBIIOBasi HOPUS

28.seal —1) repmerusupoBath 2) 3aBapuBaTh 3) 3aBapka 4) miomo6a,
IOMOUPOBATEL 5) YILIOTHEHHUE, YIUIOTHATE

29. tramp metals — ciy4aiiHble IPUMECH Kejle3a; TTOCTOPOHHUE METall-
JIMYECKHE TPEAMETHI B CKBAXKHUHE

30.waste gases- oTxomsiIre ra3bl; KOJOITHUKOBBIE I'a3bl; 0TPpabOoTaBIIHit
ra3 (IpH B3pBIBE); OTXOIALIMIA I'a3

31.wheat — 1) muenuna ¢ winter wheat —o3umas nmieHuma  summer
wheat —sposas mmenunna 2) 3epHo mnmenunsl ¢ bulgur wheat — Gonrapckas
mmenui@”, oyaryp, oypryib (Kpyma u3 oOpabOTaHHBIX KHMIIITKOM, BBICYILECH-
HBIX U U3MeNbu€HHbIX 3épen nmenuilpl) © hard wheat #sépaas muenuna * soft
wheat —msrkas mmenuma

32.yeast— npoxoku, apoxokeBol ¢ yeast extruding machine apoxoke-
(bopMoBoyHas MamMHa * yeast propagate in nutrienipoxkn pa3sMHOKAIOTCS
B IIUTATENbHOI * bottom yeast Apoxoku HU30BOrO OpoxeHus * brewer's yeast —
NMBHBIE Ipoxoku * compressed yeast mpeccosannsie mpoxoxu * distiller's
yeast —BuHOKypeHHbIe aApoxokn * fast-working yeast -Aposokd ¢ BBICOKOM
OpoIMIIBHON CIIOCOOHOCTRIO ® Nutrient yeast «opmoBsie apoxoku © tOp yeast —
BEPXOBBIE OPOXOKHU * yeast agar -arap-arap ¢ IpO}¥KEBBIM SKCTPAKTOM © yeast
propagate -AposK1 pasMHOKAIOTCs * yeast tub -AposxkeBas BaHHa
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VYuebHoe uznanue

KOHOMEI?'H_IEBA EBrenns MuxaiinosHa,
MAKEEBA Mapuna HuxomnaesHa,
TIEKIIIEBA Taresana [1aBnoBHa,
WNJIbUHA Wpuna EBrenneBHa

MUILA U1 YMA

VYuebnoe nocodue

Penakrop E.C.Ky3neunona

Wunxenep no komneiorepHoMy MaketupoBanuio M.B. EBceeBa

IMoxnucano B newars 23.11.2012.
®opmar 60x84 /16. 5,1%ycn. mey. 1. Tupax 503k3. 3aka3z Ne 590

Wznarenscko-nonurpaduueckuit neHrp ®I'bOY BIIO «TT'TY»
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