Elzbieta Kloc

ENGLISH IN FOOD TECHNOLOGY

Wydawnictwo Naukowe
AKAPIT



Recenzja merytoryczna

dr hab. inz. Aleksander Poreda rozdziat 8
dr inz. Katarzyna Petka rozdziaty: 4,5,6,7,16,17,18,19,20
mgr inz. Samanta Bury rozdziaty: 1,2,3,9,10,11,12,13,14,15

korekta jezykowa
Alex Tilbury

© Copyright by Wydawnictwo Naukowe AKAPIT, 2024

Printed in Poland

ISBN 978-83-65955-85-2

Wydawnictwo Naukowe , Akapit”, Krakdw
kom. 608 024 572; www.akapit.krakow.pl
e-mail: wn@akapit.krakow.pl




TABLE OF CONTENTS

1. CLASSIFICATION OF FOOD ....outiiiiiiiiiiiiiiieieiiiiiiticecee et 6
FOLLOW-UP: oottt 7
A. FRUIT AND VEGETABLES ......ootiiiiiiiiiiiicti ittt 7
B. CEREALS ..ttt 9
C. PROTEIN RICH FOOD .....coociiiiiiiiiiiiiiiiiiiicciiic et 10
D. HERBS, CONDIMENTS AND SPICES .....cciiiiiiiiiiiniiccreccecc e 12
2.  BASIC FOOD COMPOSITION......coiiitiiiiiiiiiniiiiic i 14
FOLLOW-UP: RELATED TERMINOLOGY ......cccceiviiriiiiiiiiiiiiiriiciccciece e, 17
3. FOOD ADDITIVES.....ottiiiiiiiiiiiiiieiiiiee ettt 18
FOLLOW-UP: CHEMISTRY TERMS .....oviiiiiiiiiiiiiiiii e, 19
REVISION 1 (TEXTS 1-3) woeeeiiiiieiieteeeeste ettt 20
4. FOOD MICROBIOLOGY ....uuttiieiiiiereninreressirereesnrere s e s e s ssneee e s e e s 22
FOLLOW-UP: RELATED TERMINOLOGY .....cccccoiiiiiiiiiiiiiiiiiiiiciie e, 24
5. FOOD TOXICOLOGY ...ciiiiiiiiiiiiiiiiiiiic ittt 26
FOLLOW-UP: RELATED TERMINOLOGY ......oeeiiiriiiiinieee e 28
6. THE GROWTH OF MICROORGANISMS IN FOOD ........coovviiiiiiiiiiiiiiiciiieen 30
FOLLOW-UP: oottt 32
A. MICROBIAL INTERACTIONS. ....ceiiiiiereeeiere et 32
B. LAB EQUIPMENT ..ottt e 33
REVISION 2 (TEXTS 4-6) ..eeueiniieiieieeieentee sttt st 34
7. FOOD PREPARATION .....uutiiiiiiiiiititiiecen ittt e s 36
FOLLOW-UP: ettt e e 38
A. KITCHEN TOOLS, UTENSILS AND COOKWARE.......cccccevvririiiriieenieeceee, 38
B. RELATED TERMINOLOGY ...ttt 40
8. FROM GRAIN TO BEER MUG .......coociiiiiiiiiiiiiiiiiiiii i 42
FOLLOW-UP: ittt et 44
A. BEER-RELATED TERMINOLOGY ....ccevviiiimiiiiiiiiiiiiiniiiecccnirieceece e 44
B.BEER QUIZ .....eviiiiiiiiiiiiiiiiiiiinicc it 45
9. HOW BREAD ISMADE ..ottt 46
FOLLOW-UP ...ttt e e s 48
REVISION 3 (TEXTS 7-9) ettt sttt sttt e st s s 50



10. POTATO PROCESSING ....cooiiiiiiiiieiiei ittt e e 52

FOLLOW-UP: .ottt se e tese e ee st e e s e ne s esessene e s sseneseesesnenenne 54
A. POTATO-BASED PRODUCTS ...t eeeseeseeeesesseseeeesesseseeeesesseseseesessenes 54
B. POTATO GLOSSARY ...eovreeeeeeseeeeeeeeseeseeeeeseesesessesseseseseseenesessseneseesssenenne 55
11. THE WINEMAKING PROCESS ... eeveeereeeeeeeeereeessseseseesessesesesessesesssseseesesesessenes 56
FOLLOW-UP et se st e e ee e e e s e ene e e e se e eeessenseeesesnenenne 58
12. CHEESE PRODUCTION w.oveiveeeereeeeeeseereeeeeeeeeseeeesesseneeeseseesesesesseseeeeseseeseseseseenes 60
FOLLOW-UP oot e e e s s e s ene e seensaeeseseneseesaseene 62
REVISION 4 (TEXTS L0-12) c1erveeeeeeeeeeeeseesseeseessesseessessesseseessessesssessessesssessesseesseseenes 64
13. FROM RAPE SEEDS TO CANOLA OlL..eveeeeeeeeeseereeeeeeseeseeeeeeseeseeeesesseseseeseseenes 66
FOLLOW-UP: GROWING RAPESEED ...oerveeeeeeeseeeeeseeseeeeeeseese e seenseesesneneone 68
14. SAUSAGE PRODUCTION w..oveeveeeeeeeeeseeeeeeseeseeeseeseeseeeseeseessessesseseesseeseessesseeseneees 70
FOLLOW-UP: MEAT GLOSSARY ..eevveevereeeeeeeeeseeeeseessesesssesssesessessasssessensssesseens 72
15. CANNING GREEN PEAS.....eeeeeeeeeeeeseeeeeseeseesseeseeseeeseessesseeseeseessesseesesssessseseseees 74
FOLLOW-UP: oot ees e es e e e s ne e eseneeeessseneseesaseene 76
A CANNING QUIZ oot eee e e e see e s seeee s eseseeee s eseeseeeseesesens 76
B. CAN PARTS .ot eeee s eee e e e e e e s eee e ese e seseesseeesesseeseesesseneene 77
REVISION 5 (TEXTS 13-15) vvuvvuveereieeeeeeeeseereesesessesesesessseeseesessssesesessesesesesseseseeseeees 78
16. FOOD QUALITY ASSESSIMENT ...ecoeveeeeeeeeereeeseeseeseeseeseesseeseessessesseeseeseesseseenes 80
FOLLOW-UP: RELATED TERMINOLOGY ..eereeeeeeeeeeeeseeseeeeeeseeseeeeseesseeseseeneone 82
17. FOOD PRESERVATION .....oveoeereeeeeeseeseeeeesseseeeesesseneseesessesesesessessesesesseseeeseseenes 84
FOLLOW-UP: ..ot ee et eee e eeese e eseseese e eee e seeeeeessenseeesesnenenne 86
A. PACKAGING COLLOCATIONS ..ot eeeseereeeeseseeseeeeseseeseseeseseeseseesessenes 86
B. PACKAGING CONTAINERS. ...e.veveeeeeeeeseeseeeeeeseessesesesseseseseessessesssssessssesseens 87
18. FOOD STORAGE ... e eeeeseee e s eee s e eens s e s ees s eeseeesees e e eeseeseneens 88
FOLLOW-UP: oottt e e ee st e s se e esene e e s esene e s ssenenne 90
A. WAREHOUSE PEST DAMAGE........eeeeeeeeeeseee e seesees s seeseeseeeseeseeseeessessens 90
B. TYPES OF WAREHOUSE PESTS......veovereereeeeeseereeeeeseeseeesesseseseesessessssesessenenne 90
REVISION 6 (TEXTS 16-18) .euvvrveveeereeeeeeseeseeeseeseesseessesssessesessesssesessessssssssessseesseees 92
19. HUMAN DIGESTION PROCESS .....veoveeeeeeeeeeseeeseeseesseeseeseesseeseeseesseeseessesseessessenes 94
FOLLOW-UP ettt e e es st seene s esese e e s sseneseesesnenenne 95
20. FOOD VOCABULARY EXPANSION w...oeeoeereereeeeeeseeeeeeeeeseeseeeseseesseesessessssseseensons 9%
KEY e e e e eeeeeeee e ee e e e e e e ee e e e e e eee e e et s e e e s ee e e et e e e e e 103
GLOSSARY oo eese e eeeseese e e e s e see s e e s e s s e e e eseseene e eseee et eseeeenenenees 137
SOURCES ..o e e e s e e e s e e e e eee e s e eseseeeeseeee e seeeeene e eseseeseeeseneens 155





