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KOMNAEKGW BNPAB | 3ABAAHD ANA MOPMYBAHHA Y MAWBYTHIX DAXIBLIB
3 XAPYOBMX TEXHONOTIH AHIIOMOBHOT KOMNETEHTHOCTI B NPOMECIAHD
OPICHTOBAHOMY MOHO/IOrIYHOMY MOBAEHHI

Y uivi ny6nikauii npeacTaBneHo KOMaeKkcy Bripas i 3aB-
AaHb 3 TeMm “Dairy Production” Ta “Meat Processing”, po3-
pPO6IeHX aBTOPOM 7151 POPMYBaHHSI @HITIOMOBHOI KOMIe-
TEHTHOCTI B npPO®eCiiHO OPiEHTOBAHOMY MOHOJIOIYHOMY
MOBJIEHHI CTY[EHTIB, 1|0 HABYaIOTbCS 3a crielianbHicTio 181
XapuoBi TexHos10rii B npoueci camocTiriHoi po6oTu. Chopmy-
JIbOBAHO MPAakTUYHIi, NPO®eCiiHO OPIEHTOBAHI, OCBITHI,
p03ByBasibHI Ta BUXOBHI Lisli. BuU3Ha4eHo etarnv popmyBaHHs
aHITIOMOBHOI KOMMNETEHTHOCTI B MPOGECIVIHO OPIEHTOBAHOMY
MOHOJIOrYHOMY MOBJIEHHI Y MariOyTHIX ¢paxiBLiB 3 Xap4OBUX
TEXHOJIOriVi — NigroToB4Yuii i OCHOBHUI. OCHOBHUI eTar B
CBOI0 Yepry CK1aaaeTbCs 3 peLernTuBHO-PernpoayKTUBHOIO,
peLenTuBHO-MNPOAYKTUBHOIO Ta NPOAYKTUBHOIO nigeTtariis.

KmoyoBi cnoBa: maribyTHi paxiBLi 3 xap40BUX TEXHOJIO-
rivi; KOMIJIEKC Bripas i 3aBAaHb; niagroToBYMY etTar, OCHOBHUM
erari; peuenTuBHO-PenpPoayKTUBHUN, peLenTuBHO-NPOAYK-
TUBHWI Ta NPOAYKTUBHWUY nigeTtanu.
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KOMMJIEKCbI YMIPAXXHEHUNA N 3AOAHUA ANS
dOPMUWPOBAHUSA Y BYAYLUUX CNELUAJTUCTOB
Mo NULLEBbIM TEXHOJIOTUSIM AHIJ1I093bIYHO

KOMMNETEHTHOCTU B NPO®ECCUOHAJIbHO
OPUEHTUPOBAHHO MOHOJIOM'MYECKOW PEYM

B naHHoOU nybnavkaumm npeactaBieHbl KOMMIIEKChI
yrnpaxHeHu v 3agaHuii no temam “Dairy Production” n
“Meat Processing”, pa3paboTaHHbIM aBTOPOM A7151 pOpMU-
pPOBaHWS aHIr/10513bIYHOVM KOMMETEHTHOCTU B MPogpeccuo-
HaJlbHO OPUEHTUPOBAHHOV MOHOJIOrNYECKOM pedu CTyAEeH-
TOB, KOTOPbIE y4atcs rno cneumvaabHoctu 181 lNuiieBsie
TEXHOJIOrMu B rPOLIecce caMOoCTOSITeIbHOV paboTbkl. Cphop-
MYJIMPOBaHbI MPakTu4eckme, npopeccrnoHaIbHO OPUEHTHU-
poBaHHbIe, 0bpa3oBaresibHble, Pa3BUBaIOLLINE N BOCNTA-
TesibHbIe Lenn. OnpeaeneHbl 3Tarbl GOPMUPOBaHMS aHIJ10-
3bIYHON KOMMNETEHTHOCTU B NMPOpEeCcCnoHaIbHO OPUEH-
TUPOBAaHHOW MOHOJIOTMYECKOV peydn y byaylimnx cneuma-
JINCTOB 10 MULLIEBbLIM TEXHOJIOMMSIM: MOArOTOBUTE/bHbIA 1
OCHOBHoV. OCHOBHOV 3Tarn B CBOIO o4Yyepenb COCTOUT U3
peLenTuBHO-PEnpPoaAyKTUBHOIO, PELenTUBHO-MNPOAYKTUB-
HOro v NPOAYKTUBHOIO NoaAaTaros.

KnrouyeBbie cnoBa: crieyunannctel B 06/1aCTH MULLIEBbLIX
TEXHOJI0rV; KOMIJIEKC YNPaXXHEH WV 1 3a4aHW; noagroToBu -

TeJIbHbIVI 3Tarl; OCHOBHOW 3Tarl; peLenTuBHO-PernpoayKTHB-
HbIt, peuernTUBHO-MNPOAYKTUBHbLIA U MNPOAYKTUBHbIN
nogaransl.
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A SERIES OF ENGLISH ACTIVITIES FOR BUILDING
PRE-SERVICE FOOD TECHNOLOGIST’S SPEECH
PRODUCTION COMPETENCE

This paper presents the series of English activities “Dairy
Production” and “Meat Processing” for building pre-service
food technologist’s speech production competence in the
process of self-directed studying. These exercises are created
on the base of special selected authentical professional
oriented video texts. The practical, professional, educative,
development and educational objects are defined. The stages
of building pre-service food technologist’s speech
competence are determined in this paper: the stage of
preparation and the main stage. The main stage consists of
receptive-reproductive, receptive-productive and productive
substages.

Key words: pre-service food technologists; the series
of English activities; the stage of preparation; the main stage;
receptive-reproductive substage; receptive-productive
substage; productive substage.

Iini kommiekciB Bpas i 3aB1aHb

= [IpakTHyHi: HABYUTU MaOYyTHiX (paxiBLiB 3 Xapyo-
BUX TEXHOJIOTIH Ta iHXXeHepii MPOayKyBaTU MOHO-
JIOT-TIOBiOMJIEHHSI i MOHOJIOT-OITMC B paMKaX TeM
“Dairy production” Ta “Meat Processing” Ha piBHi
B2.

= [Ipodeciiitno opieHTOBaHI: 31aTHICTH MalIOYTHIX (pa-
XiBLIiB 3 XapyOBUX TEXHOJOIil Ta iHXeHepil BU-
KOPUCTOBYBAaTU MOHOJIOTiYHE MOBJIEHHS B peallb-
HUX NpodeCiitHUX CUTYaLlisIX.

=  QcBiTHi: migBUIIEHHS MPOMECiiiHOI KOMIIETEHT-
HOCTi CTYIEHTIB, pO3IUMPEHHS IXHiX 3HaHb PO
MaiOyTHIO CrielialbHICTh, HAOYTTS CTyIEeHTaMU
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3HaHb Ta OTPUMAaHHS Mi3HaBaJIbHOI iH(opMallii 3a
daxoMm.
=  Po3BuBaJIbHi: PO3BUTOK IMaM’SITi, MUCJIEHHSI, yBaru,
IHTeJIeKTyaJIbHUX i Ti3HaBaJbHUX 3/1i0HOCTE.
= BuxoBHi: TOTOBHICTb 10 CITiBIpalli 3 Kojieramu 3
IHIIMX KpaiH, pO3yMiHHS BaXKJIMBOCTi BUBUEHHS
iHO3eMHO1 MOBHU TpodeciiiHOTrO CrpsIMyBaHHS i
MOTpedr KOPUCTYBATHCSI HEIO B YMOBaX MiXHa-
POIHOTO CHIJIKYBaHHS MiX (paxiBLsSIMU TMEBHOI
rajay3si, BUXOBaAaHHSI CaMOCTiMHOCTi, BiaIMmoOBi-
JaJIbHOTO CTaBJICHHS 1O HABYAHHSI.
=  (OcHaiueHHs JJIs1 KOMILIEKCY BIIPAB i 3aBJaHb: ABTEH -
TUYHI TTpoeciiiHO opieHTOBaHI BizeoMaTtepiaiu:
1) no remun “Dairy production”:The Art of Cheese
Making. (2017). Bzsro 3 https://www.youtube.com/
watch?v=dQ6LZ6MgSek&t=>5s
2) no temu “Meat Processing”:
= Meyn Food Processing Technology. (2017).
B3gro 3 https://www.youtube.com/watch?v=
c76rD5Eltw
= How hot dog is made. (2018). Basro 3 https://
www.youtube.com/watch?v=4x09Z2v7tCc&t=2s
= How ham is made. (2018). B3siTo 3 https://
www.youtube.com/watch?v=YpTX-
BDDYW0&t=357s

TEMA: DAIRY PRODUCTION

PeuenTuBHO-penpoayKTUBHUI MizeTaNn
Activity 1.

You are preparing to the international food exhibition.
Your task is to prepare the introduction of your speech.
Watch the video The Art of Cheese Making (https://
www.youtube.com/watch?v= dQ6LZ6MgSek&t=2s).
Pay you attention how the speaker introduces the
enterprise. Fill in this table:

Greeting

History: long tradition
and experience

Quality standards

Welcome to see today
production

Prepare the introduction of your enterprise according
to this example and record it.

Activity 2.
You are a student on practice in Wisconsin. You visited
some cheese making plants and should prepare a speech

for your colleagues about cheese making in this region.
Watch the video The Art of Cheese Making (https://
www.youtube.com/watch?v= dQ6LZ6MgSek&t=2s)
and use these questions as cues:

How old is cheese making tradition in Wisconsin?
Who were the first cheese makers in Wisconsin?
‘What capacity are cheese making plants in Wisconsin?
What plants do the latest technologies use?

What plants do traditional crafting use?

How many varieties, types and styles of cheeses do
cheese makers in Wisconsin produce?

SNk L=

Prepare a speech and record it.

Activity 3.

You are a technologist on business trip in the UK. You
are visiting a cheese making plant. Notice what the
speaker is saying about quality standards. Watch the
video The Art of Cheese Making (https://
www.youtube.com/watch?v=dQ6LZ6MgSek&t=2s).
Use these questions as cues:

1. What criteria do cheese makers evaluate cheese for?

2. What is milk for cheese production is tested for?

3. What quality standards does your enterprise have?

4. What state license does your enterprise have?
Prepare a speech and record it.

Activity 4.

You and your group-mate are students at the Food
technological university in the USA for one semester.
You are preparing to the lesson in cheese making
technology. You have the list of questions to this lesson.
Answer them. Watch the video The Art of Cheese
Making (https://www.youtube.com/watch?v=
dQ6LZ6MgSek&t=2s). Use these questions as cues:

1. Tell about stages of cheese making.

2. What milk is cheese made from?

3. How are pathogens eliminated in pasteurized milk
(temperature, duration)?

4. How are pathogens eliminated in raw milk?

5. What are the major components of cheese?

Prepare a speech and record it.

Activity 5.

You are a technologist at the cheese making plants. You
are making guided tour for visitors at your enterprise.
Tell about cheese making process. Watch the video The
Art of Cheese Making (https://www.youtube.com/
watch?v=dQ6LZ6MgSek&t=2s). Use these questions as
cues:




Ino3emni mogu Ne 1/2020 (101) ISSN 1817-8310 (Print), ISSN 2616-776X (Online)

1. How long is cheese making process?
2. What stages does it have?

3. What role does each stage play?

4. How long is the ripening of cheese?

Prepare a speech and record it.

PenenTuBHO-NpOoAYKTUBHUI miieTAN

Activity 1.

You are a technologist. You are taking part in meeting
with your business partners. You are asked about quality
standards of your products. Answer them. Use the given
key words.

Key words. High quality standards, grade cheese for
quality, requires our cheese graders, to be licensed,
evaluate each ingredient, colour, flavour, body and
texture, appearance.

Activity 2.

You are a technologist. You are participating at the
international exhibition. You are asked about
ingredients of dairy products for people with lactose
intolerance. Answer them. Use the given key words.

Key words. Lactose-free milk, added protein, no
additives, no preservatives, fortified with vitamins A and
D, low\reduced fat, customer requests, fortified with
minerals, vitamins of the highest quality. (https://
www.dsm.com/markets/food-specialties/en/insights/
articles/dairy/lactose-free-dairy-appeal.html)

Activity 3.

You are a technologist of the company DSM. Your
foreign partner is a technologist of a dairy production
company. He/She is phoning to your company and is
interested in new product — a new culture for yoghurt
production. Tell them about advantages of your
products. Use the given key words.

Key words. Fast fermentation time, limited post-
acidification, maintain, a mild taste, during its entire
shelf-life, suitable for all types of yougurts, added
indulgent flavour, high production standards, an
attractive cost-in-use. (https://www.dsm.com/
markets/food-specialties/en/insights/articles/dairy/
Delvo-Fresh-YS140-creamy-yogurt.html).

IIpoaykTuBHmMii mizeTan

Activity.

The demand on craft cheeses and other dairy products

is growing every day. Food technological engineers are
creating new craft dairy products. You are preparing to
the international milk and dairy exhibition where you
are going to present an innovative product. Prepare a
speech and record it.

TEMA: MEAT PROCESSING
PenenTuBHO-penpoayKTUBHUI MizeTan

Activity 1.

You are a technologist at the poultry processing plant.
You are preparing to the international food exhibition.
Your task is to prepare an introduction. Watch the video
“Meyn Food Processing Technology” (https://
www.youtube.com/watch?v=c76rD5ElItw). Fill in this
table:

Greeting
Introduction
yourself
Introducing of
a company

Prepare the introduction of your enterprise according
to this example and record it.

Activity 2.

You are preparing to the international meat processing
exhibition. Your task is to inform your colleges about
your enterprise. Watch the video “Meyn Food
Processing Technology” (https://www.youtube.com/
watch?v=c76rD5Elltw). Notice how the speaker talks
about his company. Pay you attention at her gesture and
face expression of the speaker. Use these questions as
cues:

1. What is the specialization of the company?

2. What country is it situated in?

3. What is the concept of the company?

4. How many plant operations are supplied by the
company?

5. What plants does the company supply?

Prepare a speech about the enterprise and record it.

Activity 3.

You are a student in food technology. You are on
practice in the USA. You visited meet processing plant
and you should to prepare a about hot dog production.
Watch the video “How hot dog is made” (https://
www.youtube.com/watch?v=2NzUm7UE EIY&t=1s).
Use this mind map:
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kinds of
meat

hot dog
ingredients

~

other

ingredie
nts

Activity 4.

You are a student in food technology. You are on
practice in the UK. You visited meet processing plant
and you should to prepare a speech about ham
production. Watch the video “How ham is made”
(http://youtube.com/watch?v=YpTX-BDDYWO0). Use
these questions as cues:

1. What are the main steps of ham production?
2. How long does the process of brining take?
3. What is the reason of the doing brining?

4. What ingredients does the marinade need?
5. How long does the process of smoking take?

PenenTuBHO-npoayKTMBHUI mixeTaN

Activity 1.

You are a technologist. You are making a poster
presentation at the international meat processing

exhibition. You are presenting traditional Ukrainian
sausages. The oversea visitors are interested in the
ingredients of your production.

Use the given key words.

Key words: the most traditional, kinds, blood sausage,
pig blood, buckwheat, lever sausage, pig liver, fat, spices.

Activity 2.

You are a technologist. You are making a poster
presentation at the international food exhibition. The
oversea visitors are interested in your new line of
sausages. Tell them about advantages of your products.
Use the given key words.

Key words: natural ingredients, high quality, certified,
environmental friendly region, no synthetic additives,
no preservatives and antibiotics.

Activity 3.

You are a technologist at the meat processing plant.
Your foreign partner is phoning. He\She is asking about
your production. Tell them about quality standards of
your enterprise. Use the given key words.

Key words: Quality standards, at every stage of
production, priority, hygiene, safety, quality certificate,
certified, quality management system.

ITpoxykTuBHUI mixeTan

Activity.

There are a lot of meat products on the market made
from low quality raw material with the adding of
synthetic colourness and flavourings. You are a food
technological engineer. You are going to introduce a
meat product made from high quality raw material with
natural additives. Prepare a speech and record it.
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