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BBEAEHUE

JlanHOE MocoOue mpegHa3HaueHo AT CTYAEHTOB IEPBOTO Kypca arpo-
TEXHOJIOTHYECKOTO (akyipreTa crernuansHocTi 6-05-0811-01 IIpomssoa-
CTBO TPOAYKIHMU PAaCTUTEIBHOTO MpoHrcXxoxaeHus. [locodue mMeer nenbio
o0y4eHHe CTyIICHTOB YTCHHIO TEKCTOB IO CIICIUAJIBHOCTH, a TaKKe BBEJe-
HUE U 3aKpeljieHHe CTIeUalIbHON JIEKCUKU.

ITocobue cocrout M3 9 wacTel, Kaxkaas W3 KOTOPHIX BKJIIOYAET IO-
YPOYHBIH CIIOBaph, TEKCT, B3ATHI U3 OPUTHHAIBHON JUTEPATYyphl, U CEPUIO
YIpaXHEHUH, HAIIPABICHHBIX HAa CHATHE SI3BIKOBBIX TPYJHOCTEH IPHU YCBO-
€HMU HOBOH JICKCHKH, a TaK)Ke 3aKpPEIJICHHE HaBBIKOB YIOTPEOJICHHS JIEK-
CUKHU B yCTHOW peud. Takxke MMeeTcs psA TEKCTOB JUIsl JOMOJHUTEIBLHOIO
YTEHUS.

B koHIIe MOCOOMS MMeeTcs roccapuii.

TekcTsl, IpUBEICHHBIC B MTOCOOMH, 3HAKOMST CTYJEHTOB C NPOIECCOM
BbIpallfUBaAHUA PA3JIMYHBIX OBOIIHBIX KYJIBTYP.



UNIT 1
Vocabulary

smooth — rimagkuit

lettuce ['letis] — canar

hair — Bopcunka

to thrive [Oraiv] — 6yiiHo paspacraTbest
ponderosa — copt Tomara

cherry tomato — BHIIHEBHIHBINH TOMAT
seedling — caxewern, paccana

wilt — yBsnanue

bacteria wilt — 6aktepuansHoe yBsimanue
fruit rot — mokpast rpuOHasi THHITB

harvest — ypoxaii

warehouse — ckjiaji, XpaHuIInIIne

to scald [sko:ld] — ommapusats

skin — xoxxuna

peeling — ourcTKa OT KOXKYPBI

priest — csIEHHUK

trellis — noamopka

cluster — rpo3p, Ki1yboUeK (THIT COTIOANS)
fusarium wilt — ¢pyzapuosnoe yBsnanue
verticillium wilt — BepTunuIIHO3HBIA BHIT

TOMATO

Tomato is a plant grown for its smooth, round, juicy fruit. The word
tomato refers both to the fruit, which people eat, and to the entire plant.
The fruit has a slightly acid taste. There are more than 4,000 varieties of
tomatoes.

Botanists classify tomatoes as fruits. However, most people consider
tomatoes vegetables because fresh tomatoes are used in much the same way
as lettuce, onions, cauliflower, and many other vegetables. Fresh tomatoes
are eaten raw or cooked and are served in salads and other dishes. Most
tomatoes grown in the United States are processed for use in making food
products. These products include ketchup, tomato juice, tomato soup, tomato
paste, tomato sauce, and canned whole tomatoes. Tomatoes are an important
source of vitamins A and C and of certain minerals.



About 65 million tons of tomatoes are grown throughout the world an-
nually. The United States produces more tomatoes than any other nation.
Growers in the United States raise a commercial tomato crop of about
9 million tons yearly.

The tomato plant has a strong smell and has small hairs on its stems. It
spreads out while growing and produces clusters of small yellow flowers.
The flowers develop into ripe tomatoes in 40 to 75 days, depending on the
variety. Tomatoes are green at first, but most turn red, orange, or yellow as
they ripen.

Tomatoes thrive in fertile, warm, well-drained soil and in locations that
receive at least six hours of direct sunlight each day. Tomatoes are a favorite
of home gardeners, because they can be grown in nearly any kind of soil. In
addition, a large crop requires relatively little space. Many varieties produce
4.5 to 7 kilogram of fruit per plant.

Researchers and growers have bred tomatoes to increase the number of
fruits per plant and to improve their quality and other features. For example,
the leading varieties of tomatoes grown in California were developed espe-
cially for harvesting by machines. Other types commonly grown in the
United States include cherry tomatoes, Sunray, and Big Boy Hybrid. A va-
riety called Ponderosa may produce tomatoes that weigh over 1.4 kilogram.
Micro-Tom is a variety that is small enough to be grown in flower pots.
A variety called Solar set produces high-quality tomatoes at unusually high
temperatures and humidity levels.

Growing, harvesting, and processing. Tomato seeds require 75 to
85 days to develop into mature plants with ripe fruits. In California and other
areas that have a long growing season, the seeds can be planted outdoors.
They are planted indoors in areas where the growing season is too short for
outdoor development. Young tomato plants obtained from the seeds are
transplanted outdoors when the seedlings are four to six weeks old.
The transplanting takes place about two weeks after the last frost of spring,
because tomato plants can be damaged by cold temperatures.

In gardens and greenhouses, most tomato plants are supported with stakes
or trellises to keep them from spreading on the ground. Such supports allow
the plants to be placed closer together, thus increasing the yield of each unit
of land. The supports also help produce a better quality fruit and prevent a
disease called fruit rot by keeping the fruits off moist ground.

The most common diseases of the tomato are bacterial wilt, fusarium wilt,
and verticillium wilt. Several kinds of insects and worms also attack toma-
toes. Plant breeders have developed varieties of the plants that resist some



diseases and pests. In addition, many growers use chemicals and biological
control methods to fight the enemies of tomatoes.

Most tomatoes raised to be eaten fresh are picked by hand, but an in-
creasing number of growers use machines to harvest the crop. In the United
States machines harvest most tomatoes grown for processing.

Home gardeners pick tomatoes when they are ripe. Commercially grown
tomatoes are picked before they ripen. Then they are shipped to warehouses
in market areas. Unripe tomatoes are less easily damaged while being
shipped. Tomatoes ripen in the warehouses.

Tomatoes grown for processing are harvested when ripe. They are then
washed and scalded. Scalding loosens the skins and makes peeling easier.
After the tomatoes have been peeled, they undergo different processes, de-
pending on the final product. For example, tomatoes may be cooked or
strained. The product is packed into containers, which are heated to destroy
harmful bacteria. Finally, the containers are cooled and labeled, and then
stored for shipping.

History. Tomatoes originated in South America, and Spanish priests
probably brought them to Europe from Mexico in the mid-1500s. People in
Spain and Italy then began to grow tomatoes as food. However, many people
considered them poisonous because they are related to several poisonous
plants. As a result, tomatoes did not become widely accepted as food until the
early 1800s.

1.1. Look through the text and say if it is true or false. Correct the
false statements.

. Tomato is a vegetable.

. The United States are the main producer of tomatoes.

. The tomato plant produces small white flowers.

. A large plant requires relatively much space.

. Tomato plants can be damaged by high temperatures.

. No insects attack tomatoes.

. Containers with tomatoes are cooled to destroy harmful bacteria.
. Tomatoes became widely accepted as food in the early 1700s.
1.2. Complete the sentences with the words, given below.

1. There are more than 4.000 ... .

2. ... produces more tomatoes than any other nation.

3. A tomato plant has a strong smell and has small ... .

4. Tomatoes thrive in ... .

5. Researchers breed tomatoes to increase ... .

6. Young tomato plants are transplanted outdoors when ... .
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7. In gardens and greenhouses most tomato plants are supported with ... .

8. The most common diseases of the tomato are ... .

9. Tomatoes can be harvested ... or ... .

10. Gardeners pick tomatoes when ... or ... .

11. After being harvested tomatoes are ... .

12. Tomato originated in ... .

13. People in Spain and Italy began to grow tomatoes ... .

Hairs, South America, ripe, unripe, the number of fruits per plant,
by hand, the United States, washed and scalded, machines, bacterial wilt
and fusarium wilt, in fertile soil, 2 weeks after the last frost, varieties of
tomatoes, as food, stakes or trellises.

1.3. Answer the questions.

. What is the tomato crop used for?

. What does a tomato plant have on its stems?

. Why do researchers breed new varieties of tomato?

. When does transplanting young tomato plants take place?
. How can tomatoes be picked?

. What processes take place after harvesting tomatoes?

. Why do most people consider tomatoes vegetables?

. How many fruits per plant do most of varieties produce?
. Where are tomatoes planted?

10. What are the most common tomato diseases?

1.4. Put questions to the following answers.

1. There are more than 4.000 varieties of tomatoes. (How many ... ?)

2. Much of the tomato crop is processed for use in making food products.
(What ... for?)

3. Growers in the United States raise about million tons of tomato crop
yearly. (In what country ...?)

4. Tomatoes are green at first. (What colour ...?)

5. The Ponderosa variety tomato may weigh more than 14 kilogram each.
(How much ...?)

6. Growers have bred tomatoes to increase the number of fruits per plant.
(Why ...?)

7. Young tomato plants are transplanted outdoors. (Are...?)

8. Most of tomato plants are supported with stakes or trellises. (What ...
with?)

9. Many growers use chemicals to control the enemies of tomato.
(Why ...7)
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10. Unripe tomatoes are less easily damaged while being shipped.
(Are ... ?)

11. Tomatoes did not become widely accepted as food until the early
1800s. (When...?)

1.5. Give English equivalents for the following words and word
combinations:

1) KOHCepBHPOBAHHBIC TOMATHI; 2) COYHBIA MO, 3) TPO3MAbS KENTHIX
I[BETOYKOB; 4) TUIOOPOAHAS MOYBA; 5) MBETOYHBIN TOPIIOK; 6) BIAXKHOCTE;
7) ceMeHa M paccaia TOMaToB; 8) mepecaxuBath; 9) Termuma; 10) criensrii;
11) pacmpocTtpaneHHas OonesHp; 12) HacekoMmble W 4epBH; 13) mpoTHBO-
cTosATh; 14) yOupaTs Bpy4Hyto; 15) Hecmenslif; 16) mepeBo3ka.

1.6. Insert the necessary prepositions.

Tomato is a plant grown ... its smooth juicy fruit. About 61 million
tons ... tomatoes are grown ... the world annually. The tomato plant has
small hairs ... its stems. Tomatoes can be grown ... nearly any kind of soil.
The leading variety of tomato, VF 145, was developed ... harvesting ...
machines. Tomato seeds require 75 to 85 days to develop ... mature plants.
Most tomato plants are supported ... stakes or trellises. Most tomatoes are
picked ... hand. Then they are shipped ... warehouses.

1.7. Insert the verbs in the appropriate forms of Passive.

1. About 61 million tons of tomatoes (to grow) throughout the world
annually.

2. The seeds can (to plant) outdoors.

3. Most tomato plants (to support) with stakes or trellises.

4. Such supports allow the plants (to place) closer together.

5. Tomatoes (to harvest) when ripe.

6. The transplanting takes place about two weeks after the last frost, be-
cause tomato plant can (to damage) by cold temperature.

7. Most tomatoes grown to be eaten fresh (to pick) by hand.

8. Tomatoes (to ship) to warehouses in market areas.

9. They (to wash) and (to scald).

1.8. Translate the following sentences into English.

1. CymectByer 4.000 copTOB TOMaTOB.

2. Tomarsl 6oratel BurtamuaamMu A u C u HEKOTOPBIMU MUHEpAJIaMU.

3.B MHPE CKETroJHO BbIPAIINBACTCS OKOJIO 61 MJIH. TOHH TOMaTOB.

4. PacteHne ToMaTa IMeEeT BOPCHHKH Ha CTeOIIe.

5. ToMaTsl MOTYT pacTé OYTH Ha JTFOOOM THUIIE TTOYBHL.

6. Yuennie BBIBOJAT HOBBIC COpTa TOMATOB, YTOOBI YBEJINYIUTH KOJINYEC-
CTBO IINIOAOB C PAaCTEHUA U YIIYUIIUTh NX Ka4€CTBO.



7. ToMaTbl MOKHO BBIPAIIMBATh KaK B OTKPBITOM TPYHTE, TaK U B Tell-
Jmnax.

8. MHuorue pacTeHud ToOMaTa NOAACPIKUBAIOT IPH MOMOIIU IMOATIOPOK.

9. YyeHble BbIBEIU TaKue COpTa TOMATOB, KOTOPLIC YCTOﬁQHBLI K 00-
JIC3HAM U BPCAUTCIIAM.

10. TomaTsl cOOMparOT KaK BPYYHYIO, TaK U IIPX TIOMOIIY MAIIUH.

11. Ux coOHparoT Kak CIeIBIMH, TaK U HECO3PCBIIMMH.

1.9. Work in pairs. Ask you neighbour the following questions. Then
answer them yourself.

. Do your parents grow tomatoes in their vegetable-garden?
. Do their tomatoes grow in a greenhouse or outdoors?

. How long is the growing season of tomatoes?

. Do their tomatoes resist cold temperatures?

. Do you help your parents to gather the yield of tomatoes?
. Do tomatoes suffer from any diseases?

. Do you use any chemicals while growing tomatoes?

1.10. Imagine that you are planning to grow tomatoes in your vege-
table-garden. Try to interest your friend in your plants. Tell him every-
thing you know about tomato. Make sure you use some of the words and
word-combinations.

Variety, source of vitamins and minerals, producer, growers, to be grown,
ripe, produce, to plant, growing season, to transplant outdoors, cold temper-
atures, to increase, the yields, diseases, chemicals, to harvest, easily dam-
aged, to destroy, love apple.

~NOoO Ok~ WN -

UNIT 2
Vocabulary

carotene — kapoTuH, MPOBUTAMUH A

potassium — kaswii

wild carrot — mukast MOPKOBB

by a process of selection — mytem ceneximu

sweet garden Sorts — ciajikue CTOJIOBBIE COPTA
white-fleshed field carrots — 6enbie kopMOBBIe copTa
stock — cxot

muck — HaBo3, ieperuoi

sandy loam — omecyaHeHHBIH CYTITHHOK

peat — Topd



shallow — menkwuii

inferior — moxoii (1Mo xa4yecTBy)

slow-growing — Tyropocislit

delicate — cnalpbrii, Xpynkuit

they cannot compete with weeds — 30.: COpHSKH 3arIyIaOT UX
Ib.— libra (nat.) — dpyHT

to single — mpopexuBath

in. = inch — mroiim

selective weed Killer — repGurtig
responce — peaxisi, OTaaqa

maincrop carrots — MOpKOBb OCHOBHOT'O yPOXKast
laborious — Tpynoemkwuii

to hoe [hou] — MOTBIXKUTB, PHIXITUTH

CARROT

Carrot is a popular, nutritious vegetable grown throughout the world.
It has an orange root. Carrots contain vitamin B1, and small amounts of
vitamins B2 and C. Carrots also contain carotene, a substance used by the
human body to produce vitamin A. In addition, carrots are rich in sugar and
potassium.

There are numerous varieties, varying from the small sweet garden sorts
to the large, white-fleshed field carrots which are grown exclusively for
stock.

Carrots grow from tiny seeds that are planted in rows about 1.3 centi-
meters deep. The rows of seeds are spaced from 30 centimeters to more than
60 centimeters apart, depending on the type of carrot. Carrots grow best in
deep, rich soils that contain sand or muck, but large-scale cultivation is al-
most restricted to two soil types — very deep, sandy loams and the light peats.

No attempt should be made to grow field varieties on shallow or stony
land, as the crop is certain to be inferior and unprofitable. Crops grown on
heavy land are very difficult and costly to harvest. The importance of clean
land for carrots can hardly be overestimated, as the seedlings are so slow-
growing and delicate that they cannot compete with weeds. About 4 Ib. of
seed is sufficient to sow an acre, if the plants are to be singled. A row width of
14 to 18 in. facilitates tractor work. But if the land is free from perennial
weeds, and if a selective weed killer is used to deal with annuals, little in-
terrow cultivation is required. Some growers treat the crop, so far as ferti-
lizers are concerned, in much the same way as sugar beet. But on land that is
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in reasonably fertile condition the crop gives little response either to phos-
phate or nitrogen. Potash, however, will usually produce a response. Main-
crop carrots are sown in April or early May. In the mildest districts crops for
the early market may be sown in February.

The subsequent cultivations consist of keeping the land thoroughly clean
by spraying, tractor-hoeing, and hand-weeding. The last is very laborious,
and every effort should be made to eliminate it.

Motorized hoe equipment is very suitable. Although carrots can stand a
certain amount of frost, it is usual to lift and store in October or November
those intended for the winter and early spring market.

A crop takes about 100 days to grow. Large carrot crops are usually har-
vested mechanically, several rows at a time.

Carrots are native to the Mediterranean region. The ancient Greeks and
Romans grew carrots that had thin, tough roots. They used the plants as a
medicine but not as a food. Carrots resembling modern types were later
developed in France and were common in Europe by the 1200s. Today,
leading carrot-producing countries include China, Japan, Poland, the United
Kingdom and the USA.

2.1. Answer the following questions.

. What are carrots rich in?

. What varieties of carrots do you know?

. What kind of soil do carrots grow best?

. Why is clean land important for carrots?

. When are carrots sown?

. What cultivation operations can you name?

. What equipment is used for carrots cultivation?

. How long do carrots grow?

. When are carrots harvested?

10. Which countries are the leaders in carrots production?
2.2. Find the information in the text to explain why:
1) carrots are nutritional;

2) carrot is a very popular vegetable;

3) carrots grow best in deep, rich soils;

4) carrots don't grow well on shallow or stony land;

5) clean land is important for carrots;

6) a row width has to be of 14 to 18 inch;

7) little inter-row cultivation is sometimes required;

8) every effort should be made to eliminate hand-weeding.
2.3. Name the tenses used in these sentences.

1. Carrots contain vitamin B1.

O©CoONOUIDWN -
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2. Our cultivated carrots have been obtained from wild carrot.

3. Large-scale cultivation is almost restricted to two soil types.

4. Potash will usually produce a response.

5. The ancient Greeks and Romans grew carrots that had thin, tough
roots.

6. Carrots resembling modern types were later developed in France.

2.4. Complete the sentences below using the active vocabulary.

1. A substance used to produce vitamin Ais called _ .

2. Carrots are rich in sugarand .

3. Our cultivated carrots have been obtained from .
4. _ are grown for stock.
5
6

. Carrots grow best in deep, rich soils that contain sand or__.
. Crops grown on____or stony land are_____and unprofitable.
. Carrot seeds are so that they cannot .

2.5. Express the following in Russian.

1) in addition; 2) a nutritious vegetable; 3) throughout the world; 4) tiny
and slowly-growing seeds; 5) are harvested mechanically; 6) at a time;
7) tough roots; 8) leading carrot-producing countries; 9) rich in sugar;
10) used by the human body; 11) are spaced from 1 foot to 2 feet apart;
12) compete with weeds.

2.6. Find in the text the English equivalents for:

1) BemiecTBO; 2) MyTeM CeNEKNHH; 3) MUTATENBHBIA OBOLI, 4) HaBO3;
5) cnabpiit; 6) peakuus; 7) B 3aBUCHUMOCTH OT ...; 8) BEAYyIIHE CTPaHbI;
9) onecyanennbiii cyrnuaok; 10) B mumny; 11) COpHSIKH 3ariylnaroT HX;
12) mopkoBb OCHOBHOTO yposkast; 13) Topd; 14) TpymoeMKwHii.

2.7. Form adjectives from the nouns with the help of the suffixes -al,
-ous, -able, -y, -ial, -ious.

Region, sand, culture, selection, experiment, labor, agriculture, profit,
substance, commerce.

2.8. Mark the following statements as true or false.

1. Modern cultivated carrots have been obtained from wild carrot.

2. White-fleshed carrots are grown for food.

3. Carrots grow well on shallow and stony land.

4. Crops grown on heavy land are difficult to harvest.

5. If the land is free from perennial weeds, much inter-row cultivation is
required.

6. Maincrop carrots are sown in February.

7. Carrots are usually harvested in October or November.

8. Carrots are grown everywhere in the world.

~
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2.9. Discussion.

1. Do your parents grow carrots in the vegetable-garden?

2. Do you help them?

3. Do you grow sweet garden sorts of carrots or white-fleshed field car-
rots?

4. Do you feed stock with carrots?

5. Do you use muck while growing carrots?

6. What kind of soil do carrots grow in? Is there sandy-loam or peaty soil
in your vegetable-garden?

7. Do you grow inferior carrots? Do you grow shallow ones?

8. Do carrots need weeding?

9. How often do you single carrots?

UNIT 3
Vocabulary

nutritional — nuratenbHbIN

niacin — HnanuH, BuTaMuH PP
reddish — kpacHoBaTsIit

purple [pa:pl] — myprypHbrit
sodium ['soudram] — Harpwmit
sulfur [salfa] — cepa

breakup — pacnaz

growth — poct

tuber — kiryGeHb

variety — copt

oval [auval] — oBanbHbI

to distinguish — pasnuuars

layer — cnoit

outer skin — snuaepma

periderm — nepuaepma (IIOBEPXHOCTHBIN CIIO¥)
cortex — kopa

vascular ring — cocyaucTslii croii
parenchyma [parenkimo] — maperxuma
cell — knerka

starch — kpaxmai

pith — cepauesuna

coarse [ko:S] — kpymHBIit
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seedball — cemennas kopoGouka

to develop — BeiBOAUTH

to mature ['matj'us] — cospeBatb

to range — konebatbcs (B mpezenax)
seedpiece — 4acTh CEMEHHOTO KIyOHS
whole [houl] - uenbHbrit

bud — mouxka, rimazok

rot — raenue

fungicide [fandzisaid] — dyrrumIg
row — psig

loam — cyrnuHok

covering — 060J104Ka, MOKPHITHE

ridge culture — rpsiakoBast KynbTypa
level culture — kynbTypa, BRICaXKEHHASI B MAIIHIO
hill - rpsina, Haceins

furrow ['farau] — 6oposna

0 sprout — myckatb pocTKu

to dig — BeIKanbIBaTH

packing shed — ckaz

to bruise [bru:z] — noBpenuts
warehouse — ckiang

pest — mapasut

late blight — putodropos

rhizoctonia — puzokTOHIO3

ring rot — KoJbIIeBOI GakTEpHO3

scab — mapmia

leafroll — Boitmounast 6one3Hn

mosaic [mou'zeik] — mo3anunas 6oje3Hb
to dust — moceinars

aphid — s

flea beetle — xaprodenbusIit xKyK
potato beetle — 6romka kaprodensHas
psyllid ['silid] — mucTobGorka
cutworm — coska

grub [grab] — uepBoBuaHas THUMHKA
potato tuber worm — TuYHHKA BHIEMYATOKPBUIONH MOJIH
WIireworm — mpoBOJIOYHHK

insecticide [in'sektisaid] — urcexTHIIT
pesticide [pestisaid ] — nectumua
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moisture — BIaKHOCTb

fortnight — 1Be Henenu

3.1. Before reading the text practice the pronunciation of the fol-
lowing words:

sulfur [*salfs]

vascular [vaskjuls]

fungicide [fandgisaid]

insecticide [in'sektisaid]

disease [di'zi:z]

loam [laum]

POTATO

Potato is the world's most widely grown vegetable and one of the most
important foods. Potatoes have a high nutritional value and are grown in most
countries.

A potato consists of about 80 per cent water and 20 per cent solid matter.
Starch makes up about 85 per cent of the solid material, and most of the rest is
protein. Potatoes contain many vitamins, including niacin, riboflavin, thia-
mine, and vitamin C. They also contain such minerals as calcium, iron,
magnesium, phosphorus, potassium, sodium, and sulfur.

The potato plant. The edible parts of a potato plant are growths called
tubers, which form underground on the stems. Most potato plants have from
3 to 6 tubers. Some have from 10 to 20, depending on the variety, the
weather, and soil conditions. Potatoes are round or oval and rather hard. They
may grow more than 15 centimeters long and weigh as much as 1.4 kilo-
grams. Their skin is thin and may be brown, reddish-brown, pink, or white.
The inside of a tuber is white, and potatoes are often called white potatoes to
distinguish them from a vegetable called the sweet potato.

Tubers consist of several layers of material. The outer skin is called the
periderm. The next layer, the cortex, serves as a storage area for protein and
some starch. The third layer, known as the vascular ring, receives starch from
the plant's leaves and stem. The starch moves out of the vascular ring to
surrounding tissue made up of parenchyma cells. These cells are the tuber's
main storage areas for starch. The center of the tuber, called the pith, consists
mostly of water.

The part of the plant that grows aboveground has spreading stems and
coarse, dark green leaves. The potato plant grows from 90 to 120 centimeters
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tall. It has pink, purple, or white flowers that appear three or four weeks after
the plant starts to grow aboveground.

The flowers of potato plants develop seedballs that resemble small green
tomatoes. Each seedball contains about 300 yellowish seeds. Scientists use
these seeds in developing new varieties of potato plants.

Climate and soil requirements. Potato grows best in regions where soil
moisture is available during the growing season. Adequate moisture is es-
pecially important from the time tubers begin to form until a fortnight before
harvest. Soil and climatic conditions are two factors that largely determine
the size of the tubers.

As a farm crop, potato is grown more or less in all kinds of soils except
heavy clay or on wet undrained land. Deep, rich and sandy loams are the best
suited for this crop. Peaty soil if well-drained is also suitable, although the
quality of tubers produced on such land is not quite so good. Like carrots and
radishes, potatoes can be grown on light sands and on such soils the quality of
tubers is usually high, while the cost of cultivation is comparatively low.

In growing potato, certain soils should be avoided, because they lack the
necessary physical and chemical properties or are infected with disease-
producing organisms. Neutral or alkaline soil are likely to produce diseased
potatoes.

No general recommendation can be made concerning the crops to be
grown in rotation with potatoes, as they vary from place to place. In a one-
and-half year's rotation potato follows cereals.

Planting and cultivating. Potatoes must be replanted annually because
the plants die after the tubers mature. Potato plants grow best in areas where
the temperature usually ranges 16 to 21 degrees C.

Farmers plant potatoes in late spring and early summer. The tubers ma-
ture in 90 to 120 days, depending on the variety.

Most potato growers plant small, whole tubers and segments called
seedpieces, which weigh about 42 grams and are cut from tubers. The whole
tubers and the seedpieces are both known as seed potatoes. Each seed potato
has at least one eye (bud) from which the stems grow both above and below
the ground. Whole tubers are the best seed potatoes because they are less
likely to rot and become diseased than seedpieces. Before planting seed
potatoes, farmers spray them with fungicides to reduce the possibility of
disease.

Commercial potato growers use machines that plant up to six rows of seed
potatoes at a time. The seed potatoes are planted from 5 to 10 centimeters
deep and 15 to 51 centimeters apart. The rows are planted from 76 to
91 centimeters apart.
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Potatoes grow best in loam, a type of soil whose texture varies between
that of clay soil and sandy soil. The loam should be aerated (mixed with air),
well-drained, and enriched with fertilizer. Farmers occasionally cultivate the
soil around the growing plants. Cultivation helps aerate the soil, Kill weeds,
and supply soil covering for the growing tubers. Potato growers use two basic
methods of cultivation, ridge, or hill, culture and level culture.

Level culture is used mostly in areas where growers plant the seed pota-
toes deep in the soil. They are planted in a deep furrow, which the farmer
gradually fills as the plants grow.

Ridge culture is a less common method of cultivation. Farmers use a
cultivator to build small hills over the seed potatoes. The hills, which stand
from 15 to 20 centimeters high, protect the tubers from sunburn or frost.

After the flowers drop off a potato plant, some farmers spray the leaves
frequently with chemicals to prevent the tubers from sprouting after being
harvested. In certain areas, farmers sometimes destroy the leaves before the
plants reach maturity.

Harvesting. Most commercial potato growers use potato combines to
harvest their crop. These machines dig the plants out of the ground, separate
the tubers from the soil, and load the potatoes into trucks. The combines dig
up two to four rows at a time.

The potatoes are collected and then taken to a packing shed to be washed
and packed for shipment. Bruised or diseased potatoes are discarded, and the
rest are graded according to size. Some potatoes are shipped directly to
food-processing plants or supermarkets. But most potatoes are stored in
warehouses at temperatures ranging from 4 to 10 degrees C. The stored po-
tatoes can be marketed as long as a year after being harvested.

Diseases and insect pests. Several diseases may attack potato crops.
They include such fungus and bacterial diseases as late blight, rhizoctonia,
ring rot, and scab and such virus conditions as leafroll and mosaic.

Late blight is controlled by spraying or dusting the plants with certain
fungicides. Rhizoctonia and scab may be partially controlled by planting
healthy seed potatoes. Ring rot can be controlled only by the use of disease-
free seed potatoes. Virus diseases are best controlled by removing any dis-
eased plants or tubers from the field and by using healthy seed potatoes.

The chief insects that attack potato plants include aphids, flea beetles,
potato beetles, and potato psyllids. The tubers are attacked by various insects,
including cutworms, grubs, potato tuber worms, and wireworms.

Insects that feed on potato plants can be controlled by spraying insecti-
cides into the furrow at planting time. The roots absorb the insecticides and
transport them to the stems and leaves. The pesticides kill insects that feed on
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the leaves. Other insecticides may be sprayed directly on the leaves. Insects
that attack the tubers are controlled by spraying insecticides into the soil
before planting.

From the history of potato. When potatoes were first introduced in
Europe, people were sceptical and ate only the leaves (which made them
sick) and threw away the rest.

3.2. Translate the international words without a dictionary.

Climate, region, season, temperature, factor, physical, chemical, organ-
ism, per cent, material, machine, combine, method, culture, farmer, bacterial,
virus.

3.3. Choose the adjectives out of the following list of words. Match
them with the nouns given below.

Fourth, usually, harvesting, general, most, commercial, chief, especially,
growing, before, chemical, potato, reduce, late, solid, green, deep.

Matter, leaves, season, loam, spring, furrow, insects, vegetable, growing,
structure.

3.4. Match the Russian expressions and their English equivalents.

1) smunmepma; 2) mo kpaiinedl mepe; 3) co3peTh; 4) OTHOCHTENBHO;
5) OTIIPABJIAIOTCS HEMOCPEACTBEHHO; 6) MOBPEIUTH;

a) reach maturity; b) concerning; c) to bruise; d) are shipped directly; e) at
least; f) outer skin.

3.5. Point out the words having the common stem with the word
given at the beginning of the row.

Grow, growing, quality, quite, grown, grower, grew, growth, grows,
green, generally, gram.

3.6. Answer the questions to the text.

. What kind of vegetable is potato?

. Where are potatoes grown?

. What does a potato plant consist of?

. What are the leading potato-growing countries?
. What do we call the edible parts of a potato?

. What layers form a tuber?

. When do potato flowers appear?

. What are potato seedballs? Seedpieces?

. Why must potatoes be planted annually?

10. When do farmers plant potatoes?

11. When do farmers spray potatoes with fungicides? Why?

O©o~NOOTA~,WNBE
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3.7. A. Say in which sentences the word "harvest' is a verb and in
which ones — a noun.

1. Farmers should harvest the potatoes before frost or disease hits the
plants.

2. Most potato growers use potato combines to harvest their crop.

3. Adequate moisture is especially important from the time tubers begin
to form until a fortnight before harvest.

B. In which word-combinations is the word "plant’ a verb, and in
which ones — a noun?

A potato plant; plant's leaves; the part of the plant; plant starts to grow;
potatoes must be replanted; plants die; farmers plant potatoes; potatoes are
planted; potato growers plant whole tubers; machines plant up to six rows of
seed potatoes.

3.8. Fill in the blanks with the words, given below.

1. The plants die after the tubers ... .

2. The combines ... up two to four rows at a time.

3. No general recommendation can be made concerning the crops to be
grown in ... with potatoes.

4. Most potato plants have from 3t0 6 ... .

5. Potato growers use machines that plant up to six rows of ... ata time.

6. The chief ... that attack potato plants include aphids and flea beetles.

Mature, rotation, tubers, breakup, dig, insects, seed potatoes.

3.9. Define what words from the left and right columns can be com-
bined.

1) nutritional a) leaves
2) potato-growing b) country
3) potato C) matter
4) outer d) plant
5) dark green e) culture
6) clay f) potatoes
7) level g) skin

8) diseased h) soil

9) solid i) value

3.10. Grammar point.

Compare and translate the following sentences with the Present and
Past Participles.

1. Potatoes contain many vitamins, including niacin, riboflavin, thiamine,
and vitamin C.
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2. Other leading potato-growing countries are China, Poland and the
United States.

3. Some potato plants have from 10 to 20 tubers, depending on the vari-
ety, the weather and soil conditions.

4. The part of the plant that grows above the ground has spreading stems
and green leaves.

5. No general recommendation can be made concerning the crops to be
grown in rotation with potatoes.

6. Potatoes are grown in most countries.

7. Potatoes are often called white potatoes.

8. The third layer, known as the vascular ring, receives starch from the
stem.

9. The starch moves out of the vascular ring to surrounding tissue made
up of parenchyma cells.

* Remember the word-combinations with the word *'potato’".

Small potatoes — mycTsiku; MENKUe JTFOAUIIKH.

Quite the potato — kak pa3 To, 4TO HaJIO.

Not (quite) the clean potato — mogo3purtenbHasl IMYHOCTD, HEMOPSIIOY-
HBIN YEIOBEK.

UNIT 4

Vocabulary
Vine — BBIOIIEECs PACTEHHE
tendril — ycuk
canopy — marep
to perceive — moHUMATh, pACCMATPUBATD
brine — paccon
vinegar — ykcyc
patch — 30. rpsimka
void — mycrora
attain — nocturaTte

CUCUMBERS
History. The cucumber originated in India, where a great many varieties
have been observed.

It has been cultivated for at least 3,000 years, and was probably intro-
duced to other parts of Europe by the Greeks or Romans. Records of cu-
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cumber cultivation appear in France in the 9th century, in England in the 14th
century, and in North America by the mid-16th century.

The cucumber is a creeping vine that roots in the ground and grows
uptrellises or other supporting frames, wrapping around supports with thin,
spiraling tendrils. The plant has large leaves that form a canopy over the fruit.
The fruit of the cucumber is roughly cylindrical, elongated with tapered ends,
and may be as large as 60 centimeters long and 10 centimeters in diameter.
Much like tomatoes and squash they are often also perceived, prepared and
eaten as vegetables. Cucumbers are usually more than 90 % water.

Slicing cucumbers are grown to be eaten fresh. They are mainly eaten in
the unripe green form, since the ripe yellow form normally becomes bitter
and sour. Slicers grown commercially for the North American market are
generally longer, smoother, more uniform in colour, and have a much
tougher skin. Slicers in other countries are smaller and have a thinner, more
delicate skin. Smaller slicing cucumbers can also be pickled.

Pickling cucumbers can be pickled for flavour and longer shelf-life.
Although any cucumber can be pickled, commercial pickles are made from
cucumbers specially bred for uniformity of length-to-diameter ratio and lack
of voids in the flesh. Those cucumbers intended for pickling, called picklers,
grow to about 7 cm to 10 cm long and 2.5 cm wide. Compared to slicers,
picklers tend to be shorter, thicker, less regularly shaped, and have bumpy
skin with tiny white or black-dotted spines. They are never waxed. Colour
can vary from creamy yellow to pale or dark green. Pickling cucumbers are
sometimes sold fresh. The pickling process removes or degrades much of the
nutrient content, especially that of vitamin C. Pickled cucumbers are soaked
in brine or a combination of vinegar and brine, although not vinegar alone,
often along with various spices.

Soils. The cucumbers are not exacting in their soil requirements. They
accept almost any good garden soil, well-drained, aerated, and enriched with
a generous supply of plant compost or animal manures. Sandy loams which
warm up quickly in the spring are preferred for an early maturing crop, but
crops can be grown on heavier soils if they are properly managed. Heavier
soils have greater water-holding capacity, hence they withstand droughty
conditions much better than lighter soils.

One factor that places a definite limit on the culture of cucurbit crops is
soil pH. They are uniformly sensitive to acidic soils, and they require a neu-
tral (pH 7) or even better soil with a slightly alkaline reaction. For acidic
soils, treatment with lime prior to planting is mandatory.
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The cucurbits are subject to infection by several diseases and attack by
insects that can damage or even destroy a potentially promising crop without
much warning, and within a relatively short time period. Nearly all the im-
portant pests are destructive to cucurbits you plant in the home garden.

Harvesting. The proper time to harvest is crucial for obtaining maximum
quality of cucumbers. Cucumbers for pickling should be harvested when the
young fruits attain a length of 2 to 4 inches, roughly 3 to 4 days after the
flower has opened. For dill and larger pickles, harvest is delayed until fruits
are 6 inches or more in length. The slicing type is harvested when the fruit is
8 to 10 inches long.

5 Secrets of Growing Tasty Cucumbers

Some cukes start out bitter, but some become bitter because of conditions
in their environment many of which you can control. Plants that are stressed
are more likely to become bitter; how bitter depends on the severity of the
stress. Stress in a plant is most often caused by insufficient and uneven
moisture; but temperature extremes and poor nutrition can also play a part.
You can minimize stress and maximize flavor if you:

1. Keep them hydrated. Provide plants with plenty of moisture, especially
around the plant is flowering and fruiting. Any water stress during this period
of rapid growth causes the levels of bitter tasting compounds to rise.

2. Mulch. You can further reduce water stress by mulching plants with an
organic mulch. Mulch helps to conserve and moderate moisture levels while
blocking out weeds.

3. Give them sunlight and good soil. For the best tasting fruit and opti-
mum Yyields, grow plants in a sunny spot and in warm, fertile, and
well-drained soil rich in organic matter. Raised beds are ideal. Cucumbers
require a soil pH between 6.0 and 7.0. Wait to sow seeds or set out transplants
until after all danger of frost has passed and the soil has warmed to at least
60 °F.

4. Fertilize. Cucumbers thrive in light, friable soil. Several inches of or-
ganic matter worked into the soil prior to planting helps achieve that goal.
Feed the soil with rich compost or aged manure. After the vines develop
runners and the first flowers appear, follow up a side dressing of compost,
aged manure, or organic fertilizer. If the leaves are yellowish, the plants need
more nitrogen. Make room. Giving plants the space they require is just one
more ticket to a stress-free environment.
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5. Weed control. Keep your cucumber patch and the area around it free of
weeds. Some types are hosts for bacterial wilt disease, which is spread by
cucumbers beetles.

4.1. Answer the following questions.

. What is a cucumber?

. How long has the cucumber been cultivated?
. Can you describe the fruit of the cucumber?

. What are slicing cucumbers?

. What are cucumbers pickled for?

. How can cucumbers be pickled?

. What soils are most suitable for cucumbers?
. What pH is required for cucumbers?

. Do cucumbers like plenty of moisture?

10. What are the main secrets of growing tasty cukes?

4.2. Mark the following statements as true or false.

1. Cucumbers require a soil pH between 7.0 and 8.0.

2. Cucumbers have been cultivated for at least 3,000 years.

3. Pickled cucumbers are soaked only in brine.

4. Cucumbers can be eaten only fresh.

5. Cucumbers don’t like moisture.

4.3. Express the following words and word combinations in Russian:

soaked in brine, slicing cucumbers, bitter and sour, organic mulch, rich
compost, environment, during flowering and fruiting, provide, fertilize, root
in ground, nutrient content, creeping vine, weed control.

4.4. Find in the text the English equivalents for:

YPOBEHb BJIarv, COPHAKH, COJTHEYHBIHN CBET, COXpaHATH, MPOUBETATDH,
MOAACPKMUBAIONINE KOHCTPYKIHUH, HHOHOpOHHBIﬁ, nepecaxunBarb, COpPT,
KPOMICYHBIC KOJIOYKU, 6C,I[HOQ IMATAaHUE, TPAAKHU, PBIXJIasd IOYBa,. OpraHU-
YeCKUe yI0OpEeHMUS.

4.5. Define what words from the left and right columns can be com-
bined.

OCoOoO~NOoO Ul WNPE

1) spiraling a) compost
2) uneven b) frames
3) creeping ¢) mulch
4) organic d) vine

5) rich e) tendrils
6) aged f) soil

7) yellowish g) manure
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8) friable h) moisture

9) supporting i) leaves

4.6. Complete the sentences using the words given below. Translate
the sentences into Russian.

1. The cucumber is a creeping vine that root in the ... .

2. The plant has ... that form a canopy over the ... .

3. Cucumbers grown to eat fresh are called ...

4. Those cucumbers intended for pickling are called ... .

5. Pickled cucumbers are soaked in ... .

6. Provide plants with plenty of ... .

7. Some cucumbers start out ... , but some become bitter because of
conditions in their ... .

8. Cucumbers thrive in light, friable ...

9. Cucumbers are often prepared and eaten as ...

10. ... helps to conserve and moderate moisture.

Vegetables, environment, mulch, ground, leaves, fruit, slicers, soil,
picklers, brine, bitter, moisture.
4.7. Translate the sentences from Russian into English.
1. Orypups! cocrost 6onee yem Ha 90 % n3 BOABI.
2. XopouIo MoJMBaiTe Oryplbl BO BPEMsl [[BETCHHSI.
3. He caxaiire OT'yplibl, IOKa HE MUHOBAaJIa YIrpo3a 3aMOPO3KOB.
4. TmaTenpHO NpomnajbiBaiiTe IPSAKH C OTypLIaMu.
5. Ecnu nuctesa TMOKEJITECIN, 3HAYUT PACTCHUC HYKIACTCA B a30TC.
6. Hpouecc 3aCOJIKA YMEHBIIAET KOJIMYECTBO MUTATEIIbHBIX BEIIECCTB.
4.8. Work in pares. Ask your neighbor the following questions.
. Do your parents grow cucumbers in their vegetable-garden?
. What kind of cucumbers do they grow?
. Do they eat them fresh or pickled?
. Do cucumbers suffer from any diseases?
. Do they use any chemicals while growing cucumbers?
. How often do they water them?
. Do you help weed cucumbers?

~NOoO O, WN B

UNIT 5
Vocabulary

cauliflower ['koliflaus] — nBeTHas Kamycra
brussels sprouts — Gproccenbckast kamycTa
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broccoli —6pokkoin, kamycra crapkeBast
turnips — pemna, TypHernc

savoy cabbage — caBoiickas kamycrta
vein [vein]-npoxwika

blistered — my3sipuatsrit

pickled — kBamieHbrit

sauerkraut ['sauskraut] — kucnas kamycra
celery cabbage — censuepeit

hotbed — mapuuk

flat — momnon, siuk 11t paccapt
seedlings — paccana

to sprout — npopacraTs

to retard — 3amemATH

aphid — s

looper — nuunnKa nsaeHAIE (6a00YKH)
maggot — nuuuHKa

blackleg — «aepnas Hoxka»

club-root — kuna (KpecTolBETHBIX)
mildew ['mildju] — myunucras poca
mosaic [meu'zeik] — Mmo3anunas 6osie3Hb
yellows — xenryxa

black rot — uepnas raub

CABBAGE

Cabbage is a common vegetable native to England and northwestern
France but grown throughout Europe, Asia and America. Other leafy vege-
tables closely related to the cabbage include cauliflower, brussels sprouts,
broccoli and turnips.

Kinds of cabbage. There are three kinds of cabbage: white, red and sa-
voy. The leaves of the plant grow close together to form a hard roundhead.
The leaves of the white and red cabbage are usually quite smooth but have
rather prominent veins. Those of the savoy appear wrinkled or blistered.
White cabbage which has pale green leaves is the most popular type in most
countries. People eat it raw in salads, cooked as a hot vegetable or pickled as
sauerkraut. Red cabbage with its reddish purple leaves is not so popular as the
white but it can be eaten raw or cooked. The savoy type perhaps has the best
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flavor. Chinese cabbage also called celery cabbage is not a true cabbage. Its
long thin leaves form stalks similar to celery.

Cultivation. Cabbage grown commercially under normal conditions is a
biennial. Seed producers grow the plants one year and leave them in the
ground during winter. In the spring the plants produce seeds. Sometimes
cabbage plants that have been subjected to cool weather (10° to 13° C) pro-
duce seeds rather than marketable cabbage heads. However plant breeders
have been able to develop varieties that are resistant to cold temperatures.

Cabbage seeds are small and look like those of cauliflower, broccoli or
other similar plants. In regions with a mild climate most farmers prefer to
plant the seed directly in the field. They sow the seed in rows about 9 cen-
timetres apart. When the young plants grow, workers thin the rows to allow a
space of about 45 to 60 centimetres between the plants. In regions with short
growing seasons farmers may start the seeds in a greenhouse or hotbed. They
plant the seeds in shallow boxes called flats. Shortly after the seeds appear
workers transplant them to larger flats spacing them 5 centimetres apart.
The plants grow for another 4 to 6 weeks, then workers transplant them to the
field. However each plant must reestablish itself every time it is transplanted
so growth is retarded. Therefore, most farmers particularly in mild climates
seed cabbage directly in the field. Field seeding is much less expensive than
transplanting. Also, the seedlings establish a better root system than trans-
planted cabbage plants. But transplanting is a more reliable method of cul-
tivation. Home gardeners often prefer to buy the small plants instead of
buying the seeds.

Insects and diseases. Cabbage plaints are attacked by aphids, cabbage
loopers, maggots, cabbageworms, and other insects. Some insects eat the
leaves, destroying the head's shape. Insecticides can control insects.

Diseases that affect cabbage plants include blackleg, club root, mildew,
mosaic, black rot, and yellows. Club root and yellows are soilborn diseases.
Scientists have developed cabbage varieties resistant to yellows.

5.1. Answer the questions:

1. Where is cabbage grown?

. What kinds of cabbage do you know?

. How do farmers seed cabbage?

. Why do farmers thin the rows of cabbage when the plants are young?
. What are the disadvantages of transplanting the cabbage?

. What insects attack the cabbage plant?

. How do they harm it?

~No oabhwWN
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8. How can farmers control pests?

9. What diseases affecting cabbage do you know?

10. Is cabbage a perennial?

5.2. Translate the following word combinations.

1) native to England; 2) leafy vegetables; 3) prominent veins; 4) similar to
celery; 5) marketable heads; 6) plant breeders; 7) mild climate; 8) shallow
boxes; 9) seedling sprout; 10) reliable method; 11) home gardeners;
12) cabbage loopers; 13) head's shape; 14) club root; 15) soilborn diseases.

5.3. Find the equivalent.

1) mosiBisiTHCS — Appear, appearance, apply

2) mactes — leave, lives, leaves

3) kommepueckuit — commercially, commercial

4) npowusBoauts — produce, producer, producing

5) uBerHas kamycra — cauliflower, savoy, turnips

6) moxnon s paccanst — seedling, plant, flat

7) mepecaxxeHHbI#t — transplanted, transitional, transportation

8) »kenryxa — yellow, yellowish, yellows

5.4. Match the word combinations in Russian with their equivalents

in English:
1) kpacHOBaTO-(HHOICTOBBIN a) brussels sprouts
2) CKOPOCTIEINbIN b) prominent veins
3) GostbInKe MOIOHBI c) reddish-purple
4) gepHast HOXKa d) grown commercially
5) HEMOCPEACTBEHHO Ha TI0JIE €) premature
6) MexIy pacTCHUSIMA f) prefer to plant
7) Gproccenbckas Kamycra g) between the plants
8) BBICTYIMAIOIIIHE TIPOKHITKH h) larger flats
9) BBIpamIMBAEMBI Ha TIPOJAKY i) directly in the field
10) npeAnoYnTAIOT CaxaTh j) blackled
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5.5. Degrees of comparison. Complete the table by inserting the
missing forms.

1small smaller (the) smallest
short
more reliable
larger
more
(the) best
. less
.cold
(the) youngest
. less expensive
1. popular

5.6. Correct these false statements:

1. Cabbage is only grown in England and in France.

2. Red cabbage is the most popular type in the United States.

3. Cabbage is a perennial.

4. In regions with a mild climate, most farmers prefer to plant the seed in
a greenhouse or hotbed.

5. Small, shallow boxes for planting cabbage seeds are called hotbeds.

6. By transplanting cabbage plants growth is not retarded.

7. Head's shape can be controlled by insects.

8. Scientists have developed cabbage varieties resistant to insects.

5.7. Complete the chart.

Kinds of cab- Vegetables Insects Diseases
bage closely related to
cabbage

5.8. Translate the sentences from Russian into English.

1. EcTp HeCKOJNIBKO BHIOB KaIlyCTHI, TaKHe, KaKk OeJIoKo9aHHasl, KpacHO-
KOYaHHasl, CaBOMCKasl.

2. Kamycry BeipammBatoT NO Beeit EBporie, B A3un 1 B AMepuke.

3. JIucThs KammycThl 00pa3yroT KOYaH.

4. CaMbIif pacTIpOCTpaHEHHBIM BHJ KamyCTBl — 3TO OEIOKOYaHHas Ka-
mycTa ¢ OJIeTHO-3€TICHBIMHU JINCTBSIMH.

5. Kamycra — 310 IBYXJICTHSS KYJIBTYpA.

6. CenexroHEphl BBIBENIM COPTA KAIyCThHI, YCTOMYHMBBIE K HU3KUM TEM-
nepaTtypam.

28




7. BompmmHCTBO (hepMEpPOB MPEANIOYNUTAIOT BBHICA)KHBATH CEMEHA HEIIO-
CpCACTBCHHO Ha I10JIC.

8. MO>XHO HayaThb BBICEB C TCIUIMUBL WK NapHUKA, 3aTEM IIEPECAAUTH
paccany Ha IoJe€.

9. Pacrenus KaITyCThl MOPAXKAKOT TAKUE HACCKOMBIC, KaK TJisd, KallyCTHbIC
YCpBU, a TAKKC JIMINHKU.

10. I/ICHOJ‘IB3y$I MHCCKTHUI MBI, MOKHO 60p0TLC$I C BpCAUTECIISIMU.

11. K Gomne3HAM KamyCThl OTHOCSTCS TaKHWe, KaK 4epHas HOXKa, KWJa,
MyYHHCTas poca, MO3anvHasi 00JIe3HB, YepHas THUIIb M KEITyXa.

5.9. Discussion.

1. Do your parents or grandparents grow cabbage in their vegetable-
garden?

2. Do you leave cabbage in the ground during winter?

3. What kind of cabbage do they grow?

4. Do you grow cabbage in a green-house or outdoors?

5. Is cabbage cultivating profitable?

6. How do you control insects?

5.10. Work in pairs. Tell your partner about cabbage.

5.11. Imagine that you are a farmer. You would like to plant cabbage
and to gather high yields. Ask your partner how to do it.

UNIT 6

Vocabulary
odor — 3amax, apoMar
flavor — Bkyc
dehydrate — 06e3B0eHHBIH, TETHIPUPOBAHHBIH
pickled — mapuHOBaHHBIIH
Vapor — ucnapenue
bulb — nykosua
slender — roukuit
globe-shaped — mapoBuaHbI#H
papery — OyMakHBIH
cluster — kucth, my4ok
tip — Bepxymka
onion set — myk-ceBoK
limp — BsuIBIH, MOHUKILKIA
decay — nmopua, rHHEHHE.
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ONION

Onion is a vegetable that has a strong odor and flavor. Onions rank as one
of the world's most popular foods. They are used chiefly as a seasoning and
are eaten raw, cooked, dehydrated, and pickled. When cut, raw onions give
off a vapor that causes people's eyes to water.

The onion plant. Most onion plants are biennials (plants that require two
years to complete their life cycle). When fully grown, they consist of leaves,
a bulb, and roots. The long, slender leaves are hollow cylinders that grow
upright. They thicken at the base to form a bulb, the part of the plant that
people eat most frequently. Onion bulbs grow partially aboveground. They
tend to be globe-shaped, but some are wide and flat and others are slender and
upright. A thin papery covering made up of dried outer leaves encloses the
onion bulb.

Onion bulbs may be red, white, or yellow. A cluster of short root fibers
grows from the bottom of the bulb. During its second year of growth, an
onion plant produces rounded clusters of small, greenish-white, seed-bearing
flowers at the tips of its flower stalks. Most onions are harvested during the
first year and thus do not produce flowers.

Onions are classified as short-day onions or long-day onions, depending
on the amount of daylight needed to begin bulb formation. Short-day onions
require 10 to 11 hours of daylight and grow best in the Southern United
States. Long-day onions need 14 to 15 hours of daylight and grow best in the
northern part of the country. To form a bulb, all onion plants require an av-
erage temperature higher than 16 degrees C.

Cultivation. Onion growers plant onion sets (small bulbs), seeds, or
seedlings. Seedlings are grown in a greenhouse or in areas that have a warm
climate during winter. Seeds are planted at a depth of about 1.3 centimeters.
Sets are pressed into the ground but left uncovered. Onions require rich soil.
They also need plenty of water, especially when they are young. When the
bulb is ready to be harvested, the plant's leaves become limp and fall over. To
avoid decay, growers dry and store harvested bulbs in a cool place.

Onions differ in the strength of their flavor. People use strong-tasting
onions in soups and stews. Mild onions are often eaten raw in salads or on
sandwiches. Onions harvested when their bulbs are immature are called
green onions or salad onions. Green onions are sold with their leaves at-
tached.

Onions probably first grew in central or southwestern Asia. Today they
are grown throughout the world.
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6.1. Translate from English info Russian.
1) when cut
2) a thin papery covering
3) at the tips of its stalks
4) short-day onions
5) grow best
6) to avoid decay
7) differ in the strength of their flavor
8) leading onion-growing states
9) long-day varieties
10) is ready to be harvested
11) when fully grown
12) rounded clusters
6.2. Translate the sentences, paying attention to the words it, that,
ne.
1. Onion is a vegetable that has a strong odor and flavor.
2. Onions grow well when it is warm.
3. Onions rank as one of the world's most popular foods.
4. Short-day onions require 10 to 11 hours of daylight, long-day ones
need 14 to 15 hours.
5. Biennials are plants that require two years to complete their life cycle.
6. Seedlings are grown in areas that have a warm climate during winter.
7. When cut, raw onions give off a vapor that causes people's eyes to
water.
8. The onion is a vegetable with a bulb. It can be eaten raw or used in
cooking.
9. The leaves are hollow cylinders that grow upright.
6.3. Answer the following questions.
. What kind of vegetable is onion?
. Are onion plants perennials or biennials?
. What color are onion bulbs?
. How are onions classified?
. How much daylight do short-day onions require? Long-days onions?
. What kind of soil do onions require?
. What onions are called green onions or salad onions?
. What leading onion-growing countries do you know?
. What encloses the bulb?
10. How do onion growers plant onions?
11. What onion varieties are eaten raw?
12. What parts does an onion plant consist of?

O©oOoO~NOoOUohwWwN -
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6.4. Make the questions to the following sentences beginning with the
words in brackets.
1. Onions are eaten chiefly raw or cooked. (How ...?)
2. Most onion plants are biennials. (Are ... or ...?)
3. A Dbulb is the part of the plant that people eat most frequently.
(What ...?)
4. A thin papery covering encloses the onion bulb. (What ...?)
5. During its second year of growth, an onion plant produces rounded
clusters at the tips of its stalks. (When ...?)
6. Short-day onions require 10 to 11 hours of daylight. (How many ...?)
6.5. Complete the sentences :
. When cut, raw onions give off a vapor ... .
. The long, slender leaves are hollow cylinders that ... .
. Most onions are harvested during ... .
. Short-day onions require ... .
. Seeds are planted ... .
. Onions harvested when their bulbs are immature are called ... .
. Onions probably first grew ... .
. Onion bulbs tend to be ... .
6.6. Complete the chart using the following words.
White; flat; slender; short-day; bulb; globe-shaped; long-day; slender;
leaves; red; wide; yellow; roots.

coO~NO U WN PP

Shape of onion | Color of onion

bulbs bulbs Kinds of onion

Onion plant parts

6.7. Match the worlds in Column A with the words in Column B.
Column A

1. Onion bulbs grow ...

2. During its second year of growth, an onion plant ...
3. Onions are classified as ...

4. Seedlings are grown ...

5. When the bulb is ready to be harvested ...

6. Onions are harvested ...

Column B

a) produces rounded clusters of small flowers.
b) when their bulbs are mature or immature.
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c) short-day onions and long-day onions.

d) partially aboveground.

e) in a greenhouse.

f) the plant's leaves become limp and fall over.

6.8. Join the words with the similar meaning.

Odor, chiefly, frequently, globe-shaped, tip, variety, require, greater,
plenty of, mostly, a lot of, smell, higher, round, often, top, species, need.

UNIT 7
Vocabulary

casserole — 3anexanka

vine — BhIOIIIEECs PACTEHHE
leaflet —ucroxk, nenecrok

thread — vuts

tendril — ycuk

blossom — uBer, nBeToK

pod — ctpy4ok

legumes — 6060BEBIE

split — npoGnenslii (JTyiieHbIH)
grain drill — 3eproBas ceska
mowing machine — kocuika

stem blight — 6akrepuansHas ISITHUCTOCTH
bacterial blight — 6aktepnos

pea weevil — 3epHOBast rOpOXOBKa
pea moths — Mois TopoxoBast

pea aphids — Tis ropoxoBas

suck — mormomars, cocaTh

PEA

Pea is a plant grown chiefly for its round edible seeds, which are also
called peas. Cooked peas are a popular food. People also add peas to soups,
salads, and casseroles. Peas are also used as feed for livestock. Peas are a
good source of protein and vitamins A and C.

Pea plants have vines with soft stems that measure 15 to 182 centimeters
long. Each leaf consists of one to three pairs of leaflets, and it ends in a curly
thread called a tendril. Most pea plants have white flowers. Some have red-

33



dish-purple blossoms. Pea plants bear pods that contain four to nine or more
seeds.

Peas belong to a large family of plants called legumes, which produce
pods. Other legumes include beans, peanuts, and alfalfa.

Kinds of peas. There are two main types of peas, field peas and garden
peas. Field peas have smooth, hard seeds that may be green, yellow, white,
gray, blue, brown, or spotted. Some varieties of yellow and green field peas
are marketed as split peas for making soup. Other varieties are used as fresh
pasture for livestock, or are made into hay or silage. Garden peas generally
have green, wrinkled seeds, though some varieties have smooth seeds. Gar-
den peas are sweeter and softer than field peas and popular with home gar-
deners. Varieties known as edible-podded peas are eaten with the pods and
are often used in Oriental cooking.

Growing peas. The pea plant is an annual — that is, it must be replanted
each year. Peas require rich soil, constant moisture, and a cool growing
season to develop well. Peas are planted in early spring and are harvested 60
to 70 days later.

Field peas are usually planted with a grain drill, a machine that drops the
seeds and covers them with soil. They are harvested with a combine. Garden
peas are usually planted and harvested by hand. They are planted 2.5 to
5 centimeters deep in rows 51 to 76 centimeters apart.

Diseases and pests. The most common diseases of pea plants are leaf
spot, stem blight, bacterial blight, and fusarium wilt. Leaf spot, stem blight,
and bacterial blight produce spots on the plants. Fusarium wilt restricts the
growth of pea plants and makes them yellow. Scientists have developed
varieties of peas that can resist these diseases. Leaf spot, stem blight and
bacterial blight can also be controlled with pesticides.

Pea plants are also attacked by such insect pests as pea weevils, pea
moths, and pea aphids. Pea weevils and pea moths produce young that bur-
row into the pods and eat the seeds. Pea aphids damage a plant by sucking its
juices and spreading virus diseases. Farmers control most of these pests with
insecticides.

7.1. Complete the following sentences.

1. Garden peas generally have seeds, though some varieties
have _seeds.

2. Varieties known as peas are eaten with the pods.

3. Field peas are usually planted with and harvested with .

4, produce spots on the plants.
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5. and
eat the seeds.

6. Some varieties of yellow and green field peas are marketed as___.

7.2. Match the words in column A with the words in column B.

produce young that burrow into the pods and

Column A Column B
1) field a) moisture
2) green b) seeds
3) smooth c) spot
4) fresh d) drill
5) garden e) peas
6) split f) spring
7) wrinkled g) plant
8) edible-podded h) pasture
9) hard i) soil
10) blue j) machine
11) annual k) season
12) rich 1) blight
13) constant m) harvester
14) growing n) pest
15) early 0) moths
16) grain p) disease
17) mowing
18) combine
19) leaf
20) stem
21) insect
22) pea
23) virus

7.3. Match the following statements as true of false. Correct the false
ones.

1. Peas are a good source of protein.

2. Pods contain more than nine seeds.

3. Field peas have smooth seeds.

4. Edible-podded peas are eaten without the pods.

5. Peas are harvested in early spring.

6. Stem blight is an insect pest.
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7. Pea plants cannot be attacked by insect pest.

8. Peas belong to legumes.

7.4. Choose the phrase which best completes each sentence.

1. Peas are planted

a) in early spring

b) in a cool season

c) in summer.

2. Pea is grown

a) for its edible pods

b) as a source of vitamin B

c) for its edible seeds.

3. Peas are a good source of

a) protein

b) vitamins A and C

¢) protein and vitamins A and C.

4. Peas are usually planted

a) with a combine

b) with a grain drill

¢) by hand.

7.5. Answer the following questions.

1. What do people grow peas for?

2. How long are soft stems of the vines?

3. What family do peas belong to?

4. Which two types of peas do you know?

5. Is a pea plant annual or biennial?

6. What are field peas usually planted with?

7. Can pea diseases be controlled with pesticides?

7.6. Make sentences of your own to describe pea cultivation. Use the
following prompts:

two main types, to be used as fresh pasture for livestock, to be planted,;

to have smooth (green, wrinkled) seeds, to be popular with home gar-
deners, to be eaten with pods, to be an annual, the most common diseases;

to be harvested, to resist diseases, to be controlled with pesticides, to be
attacked, by insect pests, to damage a plant.
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UNIT 8
Vocabulary

beetroot — moacBexonpHUK

greens — 3eneHs

strip — momocka, y3kuit Kycok

tan — ppoKEBaTO-KOPUYHEBBIN

fleshy — mscucteiii

sugar cane — caxapHblii TPOCTHHK
cluster — kuctp, my4ok

atop — HaBepxy

CONe — KOHYC

beet — cBexna

to taper — cyxathcs, cOeratb Ha KOHYC
taproot — konycooOpa3HbIli KOPEHBb
wilting — yBsianue

to dig up — BeIIEPIUBATH, BHIKAIIBIBATE
branched — pa3serBieHHbI#

stalk — crebenp

leaf spot — maTHHCTOCTE JINCTHEB

beet yellows xenryxa

top — 6oTBa

mill — mpecc s oTKMMa caxapa.

SUGAR BEET

Beet is a plant grown for food. There are many varieties of beets. The root

of the table beet is cooked as a vegetable. Sugar beet is also grown for its root,
a leading source of sugar. Both varieties are important commercial crops.
The mangel-wurzel is a large beet grown widely in Europe. It is used for
livestock feed. Beets originally grew wild in the area around the Mediterra-

nean Sea.
The thick roots of table beets may be round or pointed and dark red,

whitish or golden-yellow. The roots are usually canned, either whole, sliced,
or diced (cut in small pieces). They may also be pickled by packing them in
vinegar or acetic acid (an acid found in vinegar). Fresh roots are usually
boiled in water for an hour or more before they are eaten. Table beet roots are
a low-calorie, low-carbohydrate food containing iron and calcium. The
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greens (leaves) from young plants are an excellent source of calcium, iron,
and vitamin A.

The long, pointed root of the sugar beet is creamy-white. Sugar beets
provide about half of the sugar produced in the United States and much of
that produced in many other parts of the world.

Beets are also a common garden vegetable. The seeds should be planted
in early spring, about 2.5 centimeters deep in rows from 30 to 38 centimeters
apart. Young plants should be thinned out so they are from 8 to 13 centime-
ters apart.

Sugar beet is a plant grown for the sugar contained in its large, fleshy
root. Sugar beets supply about 40 per cent of the world’s commercial sugar.
Only sugar cane provides more. Before its breakup, the Soviet Union was by
far the world's largest producer of sugar beets, though France, Germany, and
the United States were also important producers.

The sugar beet has a cluster of dark-green leaves atop, a short stocky stem
called the crown. Beneath the crown is the creamy-white, cone-shaped root.
The enlarged upper part of the root is called the beet. The root tapers down to
form a thin taproot, which extends 0.6 to 1.5 meters into the soil. The long
taproot can obtain water that lies far belowground.

Sugar is produced in the plant's leaves by photosynthesis and then trans-
ported to the root. The roots weigh from 0.7 to 1.4 kilogram. About 15 to
20 per cent of this weight is sugar called sucrose.

Raising sugar beets. Sugar beets grow best in regions that have sunny
days and cool nights. Farmers plant the seeds in early spring and apply fer-
tilizer early in the growing season. Sugar beets require a large amount of
water to prevent them from wilting, and in most growing areas, the plants are
irrigated.

Plants grown for sugar are harvested at the end of the first growing sea-
son, after the roots have developed. When grown for seed, the plants require a
second year of growth. In areas that have mild winters, roots are simply leftin
the ground after the first growing season. In areas with cold winters, farmers
dig up the roots in autumn, store them over the winter, and then replant them
in spring. During the second year, the plants develop tall, branched stalks
with tiny flowers that produce the seeds.

A number of diseases, insect pests, and nematodes (roundworms) attack
sugar beets. Leaf spot and other fungal diseases are troublesome in regions
with hot, humid summers. In areas with mild winters, sugar beets may be
damaged by such viral diseases as curly top and beet yellows. During the
winter, viruses that cause these diseases are found in various insects and
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weeds. In the spring, they are transmitted to sugar beets by such insects as
aphids and leaf hoppers. Farmers control these diseases and pests by planting
disease-resistant varieties of sugar-beet plants, by applying pesticides, and by
using crop rotation.

Harvesting. Sugar beets that are grown for sugar are harvested in late
September or early October in most states, though California has a longer
growing season. First, a plant is topped that is, its leaves and crown are re-
moved — and then its root is dug up. Both operations are done mechanically.

The tops are fed to livestock or are used as fertilizer. The beets are
shipped to a factory, where the sugar is extracted.

Practice pronunciation of the words before reading the text.

mangel-wurzel — kopmoBast cBekia

carbohydrate [ka:ba'haidreit] — yrieson

sucrose [su:krouz] — caxapo3sa

8.1. Find in the text the English equivalents of the following words
and word combinations.

1) TIaBHBIN UCTOYHUK; 2) 3€JIEHb MOJIOJIBIX PACTEHHH; 3) BBIACTAET ca-
xap; 4) MACHUCTBII KOPEHb; 5) COCTOUT W3 My4YKa TEMHO-3€JICHBIX JINCTHEB;
6) rie pacreHue HaKamIMBaeT caxap; 7) JocTuraet;, 8) riiyOOKo B 3emile;
9) mocrasinsiercst B kopenb; 10) caxapo3a; 11) npoxiaausie Houn; 12) Bere-
TaTUBHBIN nepuona.

8.2. Choose the best word or phrase, which best fits each sentence.

1. The long root of the sugar beet is

a) red

b) whitish

¢) golden-yellow

d) creamy white.

2. Sugar beet is grown for...

a) livestock fodder crop

b) sugar

c) leaves

d) vegetables.

3. Young plants should be... to provide enough growing place.

a) cultivated

b) harvested

¢) digged

d) thinned.

4. Sugar beet is planted in

a) autumn
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b) winter

C) summer

d) spring.

8.3. Complete the sentences with the words from the box.
irrigate sugar beet sugar
fleshy topped disease-resistant
mangel-wurzel obtained producer

1. Before its break up the Soviet Union was the world's largest ... of sugar
beets.
. There are two kinds of beet — the table beet and the ... .
3. In regions with little rainfall growers ... the plants.
4. ... beet grown widely in Europe.
5. Sugar is ... from sugar beets.
6. Sugar is contained in the large, ... root of sugar beet.
7
8
9

N

.Aplantis ... — that is, its leaves and crown are removed.
. Farmers control diseases by planting ... varieties of sugar-beet plants.
. Sugar beets provide about half of the ... produced in the United States.
8.4. Open the brackets, using the correct form of the verb in Active
and Passive.
1. The ball-shaped roots of beetroot (to cook) as a vegetable.
2. Young plants should (to thin) to provide enough growing place.
3. Sugar beet (to supply) about 40 per cent of the world's commercial
sugar.
4. The long taproot can (to obtain) water.
5. Sugar (to manufacture) in the plant's leaves by photosynthesis.
6. Sugar beet (to harvest) in autumn.
8.5. Answer the following questions.
1. What is the leading source of sugar?
2. What are beet greens from young plants rich in?
3. In what way is sugar manufactured in the leave?
4. When should beet be planted?
5. What kind of plant is sugar beet?
6. What does a sugar beet consist of?
7. Where does sugar beet grow best?
8. When do sugar beet plants produce seeds?
9. What diseases of sugar beet plants do you know?
10. Sugar beet that is grown for sugar is harvested in autumn, isn't it?
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8.6. Put questions to the words in italics.

1. Sugar beet grows best on fertile soils.

2. Many hectares of ploughed lands can't be used for sugar beet culti-
vation due to the Chernobyl accident.

3. Sugar beet and other vegetables are cultivated in Belarus.

4. About 40% of the world's commercial sugar is supplied by sugar beets.

5. Sugar beet is cultivated all over the world.

6. It is difficult to get high yields of sugar beet.

8.7. Put the words into the right column.

| Parts of a beet | Beet diseases | Kind of beet plant

Beetroot, mangel-wurzel, greens, cluster of leaves, crown, cone-shaped
root, taproot, stalks, leaf spot, curly lop, licet yellows, table beet, sugar beet,
root, stem, seed, flower.

8.8. Speak about sugar beet according to the plan.

1. Sugar beet as a source of sugar.

2. Parts of a sugar beet plant.

3. Production of sugar.

4. Sugar beet cultivation.

5. Diseases and insect pests of sugar beet.

6. Harvesting.

UNIT 9
Vocabulary

virtually — npaktuuecku

variety — copt

eggplant — Gaknaxax

pungent — ocTpsbrit

to bloom — rBectn

to stunt — 3azep>kUBaTHCS B pOCTE
topdressing — moBEpXHOCTHOE BHECEHUE YI0OPEHUI
to soak — cmauuBath

shedding — onaganve w008
Covering — MmoKphITHE

pruning — o6pe3ka

leaf miner — myxa

budworm — nucrosepTia
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hornworm — rycennua

weevil — nonroxocuk

cutworm — coBka

maggot — yepBb

damping off — yBsinanue

leaf spot — maTHHCTOCTH NTHCTHEB
to ripen — 3peTs

pod — mwiox

Peppers

Tomatoes, peppers and eggplants are all members of the same family.
They require virtually the same climatic conditions to grow in the home
garden. They are considered warm season crops. Thus they are suited to
spring, summer, and autumn growing.

Probably the most important step for the gardener in growing peppers is
to select the proper varieties to plant. Many varieties of the crops are well
adapted for home gardens.

Pepper groupings. Pepper varieties are easily classified as sweet, mild or
hot depending on the amount of the heat or pungent compound, capsaicin,
present in the fruit. However, there are many different common or commer-
cial names for the hundreds of fruit types and shapes.

Planting, fertilizing. Plant peppers where they will receive a maximum
amount of direct sunlight. A fertile, well-drained soil is required for best
results. If the soil is not naturally fertile, fertilize it, preferably with a com-
bination of manure and commercial fertilizer. The crops are moderately
tolerant to an acid soil (pH 5.5 to 6.8), but strongly acid soils should be limed
according to soil test recommendations.

Fertilize peppers about the same way. However, since it is more im-
portant that peppers start quickly and grow rapidly after transplanting, give
them a little more nitrogen and potassium. If peppers start blooming and set
fruit while the plants are too small, they will be stunted and fail to develop the
plant size needed for a good yield.

When the plants have set several fruits, apply topdressing of the same
type of fertilizer to prevent the plants from slowing down in vegetative
growth. If the soil is very low in fertility, you may need to fertilize it more
frequently. Poor foliage color and stunted growth call for additional fertilizer.

Peppers need water each week during the growing season. If rainfall is
deficient or you live in an arid area, soak the plants thoroughly once a week.
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If the soil is sandy, you may need to water them more frequently. Heavy
soakings at weekly intervals are better than many light sprinklings.

Peppers particularly need abundant water during flowering and fruit set to
prevent shedding of flowers and small fruits.

Transplanting. Peppers may be seeded directly into the garden in areas
with a long growing season, but transplanting into the garden generally is
recommended. After planting, keep the soil moist until the seeds germinate.
When early peppers are desired, or the growing season is likely to be too
short for heavy yields, use purchased or home grown transplants.

If there is danger of frost after the plants are put outside, protect them with
paper or plastic coverings, newspapers, or boxes. Remove the covers during
the day.

Weed control. The area around peppers should be kept free of weeds
because of competition for sunlight, soil nutrients, and water. You can do this
by mulching, hand pulling, or cultivating. Pepper roots are particularly slow
growing; thus any amount of root pruning can cause stunted growth and
flowers to drop. Avoid cultivation when the soil is wet since it can lead to
clumping of the soil and soil compaction.

Insects attacking peppers such as leaf miners, aphids, budworms, flea
beetles, hornworms, pepper weevils, cutworms, and the pepper maggot can
be controlled with timely applications of insecticides used according to the
manufacturer's directions.

Common pepper diseases include seedling damping off, bacterial leaf
spot, phytophthora root rot, and mosaic virus diseases. Seed treatment and
applications of fungicides or soil fumigation can help reduce losses. Several
fungicides give adequate control of most leaf spot diseases.

Harvesting. Green sweet peppers are harvested when they reach a good
usable size and still retain their dark green color. Red peppers, either sweet or
hot, are allowed to develop full red color before picking. Hot peppers can be
harvested early for green sauce or canning or allowed to ripen, then har-
vested.

Pepper fruit will be ready for harvesting between 70 days for early green
fruits, to 130 days for some of the fully mature red pods. Peppers are gener-
ally harvested by breaking them from the plant with the stems left attached to
the fruits.

9.1. Find the answers to the questions.

1. When do we need to fertilize the soil?

2. How can we protect the plants against frost?

3. What gives good control of most leaf spot diseases?
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4. When can hot peppers be harvested?

5. What kind of soil is needed for growing peppers?

6. How can insects attacking peppers be controlled?

7. When do peppers need abundant water?

9.2. Translate the sentences into Russian.

1. Tomatoes, peppers and eggplant are all members of the same family.

2. Probably the most important step for the gardener in growing peppers
is to select the proper varieties to plant.

3. Pepper varieties are classified as sweet, mild and hot.

4. Plant peppers where they will receive a maximum amount of direct
sunlight.

5. Peppers respond very well to drip irrigation.

6. Plant peppers in rows 30 to 42 inches apart and spaced 12 to 18 inches
apart in the row.

7. Insects attacking peppers can be controlled with timely applications of
insecticides used according to manufacturer’s directions.

8. Pepper fruits will be ready for harvesting between 70 days for early
green fruits, to 130 days for some of the fully mature red pods.

9.3. Ask the questions to the following sentences.
. Peppers are considered warm season crops.
. The small red hot peppers were discovered by Columbus.
. Peppers grow rapidly after transplanting.
. Peppers need water during the growing season.
. We must protect peppers with newspapers or boxes.
. Insects attacking peppers can be controlled with insecticides.
. Immature peppers are soft.
. Peppers are generally harvested by breaking them from the plant.

9.4. Open the brackets and put the Present Simple Passive form.

1. Peppers (to suit) to summer and autumn growing.

2. Pepper varieties (to classify) as sweet, mild or hot.

3. A fertile, well-drained soil (to require) for best results.

4. Transplanting of peppers into the garden generally (to recommend).

5. Green sweet peppers (to harvest) when they reach a good usable size.

6. Red peppers (to allow) to develop full red color before picking.

9.5. Complete the table. Be ready to tell about peppers with the help
of the information in the table. Discuss in the groups the advantages and
disadvantages of growing peppers in our country.

-
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Measures
Fertilizers | of weed Insects Diseases Colours
control

Types of
soil

9.6. Tell about pepper growing, using the following words and word
combinations:

to require climatic conditions; to be native to...; to be used commercially;
to be well adapted; many different commercial names; to be required; for best
results; to grow rapidly; soils of good fertility; to need water.

TEKCTbBI JJI151 JONMMOJHUTEJBHOT'O UTEHUSL
Asparagus

Asparagusis the name a genus of plants within the flowering
plant family Asparagaceae. This vegetable has been used from very early
times for culinary purposes, owing to its delicate flavor and diuretic proper-
ties (elevates the rate of bodily urine excretion). As a vegetable, the tender,
succulent shoots of asparagus not only touches upon people's senses of taste,
touch, smell, and vision, but also provides excellent nutrition, providing folic
acid, iron , rutin , various vitamins, and other beneficial elements.

There are up to 300 species in Asparagus, all from the Old World. They
have been introduced in many countries in both hemispheres and throughout
temperate and tropical regions.

Members of Asparagus range from herbs to somewhat woody climbers.
Most species have flattened stems that serve the function of leaves. Three
species are dioecious species, in other words, with male and female flow-
ers on separate plants. The others may or may not be hermaphroditic.

Varieties and cultivation

The garden vegetable variety of asparagus officinalis is cultivated in
three basic varieties; green, white, and purple. Asparagus can be grown
from seeds, but is more commonly grown by purchasing three to four year
old roots or "rhizomes." The rhizomes are also commonly referred to as
"crowns." The edible stalks are harvested in the early spring and then allowed
to continue their growing cycle throughout the summer and fall. They pro-
duce a delicate, fern-like appearance, similar to their decorative species.
Being a perennial plant, asparagus, if cared for, can produce yields for 12-15
years.
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The green or common garden asparagus ranges from pencil thin to three
fourths of an inch thick stalks and is most commonly grown in the United
States.

White asparagus is cultivated by denying the plants light and increasing
the amount of ultraviolet light exposed to the plants while they are being
grown. The edible stalks are considered to be milder in taste, more tender
than the green varieties, and less woody in texture. White asparagus is pre-
ferred and more common in Europe.

Purple asparagus is different from its green and white counterparts,
mainly as it is characterized by high sugar and low fiber levels. Purple as-
paragus was originally developed in Italy and was commercialized under the
variety name "Violetto d'Albenga”. Since then, breeding work has continued
in countries such as United States and New Zealand.

As food

Widely cultivated for its tender, succulent, edible shoots, asparagus cul-
tivation began more than 2,000 years ago in the eastern Mediterranean re-
gion. Greeks and Romans prized asparagus for its unique flavor, texture, and
alleged medicinal qualities. They ate it fresh when in season and dried the
vegetable for use in winter.

Unlike most vegetables, where the smaller and thinner are the more ten-
der, thick asparagus stalks have more tender volume to the proportion of skin.
When asparagus has been too long in the market, the cut ends will have dried
and gone slightly concave. When selecting asparagus, care must be taken to
choose stalks that are not too long, more than 6 inches in length, nor too
woody. Woody stems are not pliable and indicate that the stalk was not
harvested when it was young and tender.

In their simplest form, the shoots are boiled or steamed until tender and
served with a light sauce like hollandaise or melted butter or a drizzle
of olive oil with a dusting of Parmesan cheese. A refinement is to tie the
shoots into sheaves and stand them so that the lower part of the stalks are
boiled, while the more tender heads are steamed. Tall cylindrical asparagus
cooking pots have liners with handles and perforated bases to make this
process foolproof.

Radish
Radish (Raphanus sativus) is a cultivated plant, a root vegetable. There

are radishes of various colors: from bright red to yellow and white. When
asked how much 1 radish weighs, you can answer that the average weight of

46



one unit is 15-35 grams, but there are also large varieties weighing up to
100-150 grams.

As a root vegetable, the radish has been cultivated since pre-Roman
times. Its sharp taste offers a unique culinary experience and today radishes
are grown and consumed throughout the world.

Varieties of radish are now broadly distributed around the world, but
almost no archeological records are available to help determine their early
history and domestication.

However, scientists tentatively locate the origin of Raphanus sativus in
southeast Asia, as this is the only region where truly wild forms have been
discovered. India, central China, and Central Asia appear to have been sec-
ondary centers where differing forms were developed.

The first written records that mention radishes come from 3rd century
BC.

Varieties and cultivation

Radishes grow best in full sun and light. They are in season from April to
June and from October to January when the weather is warm. Other times of
the year the radishes you find in your local grocery are brought in from
warmer or cooler areas. Some varieties grow best in the cool days of early
spring, while others are planted in late summer, to mature in the cooler, more
moist days of fall. Radish has its own characteristics. This plant is demanding
of humidity, as well as soil fertility. This is the most precocious root-bearing
plant: it takes from 18 to 60 days to form a root crop. Because they grow so
quickly, radishes are a common crop in children's gardens. The bright
red-skinned variety with the white interior we are most familiar with is called
Cherry Belle. Spring and Fall radishes can also be found in varying shades of
white and purple. Winter radish or Daikon originates in Japan. Black Spanish
or Black Spanish Round, which are sometimes simply called the black radish,
has a rough black skin with hot-flavored white flesh. The seeds of radishes
are edible, and are sometimes used as a crunchy, spicy addition to salads. In
fact some species are grown specifically for their seeds or seed pods, rather
than their roots. The seeds are sometimes sold sprouted in small plastic
containers and add a sharp, tasty crunch to the simplest salad.

Vitamins

Radishes are rich in ascorbic acid, folic acid, and potassium. They are a
good source of vitamin ¢ and B6, riboflavin, magnesium, copper, and cal-
cium.
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Radish contains a lot of liquid, for example, 100 grams contains 93-94
grams of water. It also has a lot of proteins and carbohydrates, but little fat.
There is no alcohol or cholesterol in the root crop. A small proportion is ash.

Diseases and pests of radishes Although radishes do not have so many
pests and diseases, even they can destroy most of the crop.

Pests

Also, the plant is attacked by pests. Cruciferous fleas are often found -
small beetles of dark color, jumping well from place to place. They damage
the radish leaves. And if the damage reaches a critical size, the plant stops
growing and dies.

Interesting facts

The world’s heaviest radish was grown by Manabu Oono (Japan) and
weighed 31.1 kg on 9 February 2003 at the Sakurajima Radish Contest,
Kagoshima, Japan. It had a circumference of 119 cm .

Radish was chosen as one of the first vegetables grown on the Interna-
tional Space Station. This plant grows well in zero gravity and delivers "live"
vitamins to the astronauts' table almost continuously. In addition, it is con-
venient that radishes have edible root vegetables and tops. Previously, with
the help of this root crop, they got rid of bruises and bruises. To do this, it was
enough to squeeze the radish juice on a napkin and attach it to the bruised
place.

Corn

Domestication and history

Corn was first domesticated by native peoples in southern Mexico about
10,000 years ago. Modern corn is believed to have been derived from the
Balsas teosinte (Zea mays parviglumis), a wild grass. Its culture had spread
as far north as southern Maine by the time of European settlement of North
America, and Native Americans taught European colonists to grow
the indigenous grains. Since its introduction into Europe by Christopher
Columbus and other explorers and colonizers, corn has spread to all areas of
the world suitable to its cultivation.

Physical description

The corn plant is a tall annual grass with a stout, erect, solid stem.
The large narrow leaves have wavy margins and are spaced alternately on
opposite sides of the stem. Staminate (male) flowers are borne on the tassel
terminating the main axis of the stem. The pistillate (female) inflorescences,
which mature to become the edible ears, are spikes with a thickened axis,
bearing paired spikelets in longitudinal rows; each row of paired spikelets
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normally produces two rows of grain. Varieties of yellow and white corn are
the most popular as food, though there are varieties with red, blue, pink, and
black kernels, often banded, spotted, or striped. Each ear is enclosed by
modified leaves called shucks or husks.

Types of corn

Commercial classifications, based mainly on kernel texture, include dent
corn, flint corn, flour corn, sweet corn, and popcorn. Dent corn, primarily
grown as animal feed and for food manufacturing, is characterized by a de-
pression in the crown of the kernel caused by unequal drying of the hard and
soft starch making up the kernel. Flint corn, containing little soft starch, has
no depression; it is used for decoration and is eaten as hominy in the Amer-
icas. Flour corn, composed largely of soft starch, has soft, mealy, easily
ground kernels and is an important source of corn flour. Sweet corn, com-
monly sold fresh, frozen, or canned as a vegetable, has wrinkled translucent
seeds; the plant sugar is not converted to starch as in other types. Popcorn, an
extreme type of flint corn characterized by small hard kernels, is devoid of
soft starch, and heating causes the moisture in the cells to expand, making the
kernels explode. Improvements in corn have resulted from hybridization,
based on crossbreeding of superior inbred strains.

Food and nutrition

Corn is the third largest plant-based food source in the world. Despite its
importance as a major food in many parts of the world, corn is inferior to
other cereals in nutritional value. Its protein is of poor quality, and it is defi-
cient in niacin. Diets in which it predominates often result in pellagra (nia-
cin-deficiency disease). Corn is high in dietary fibre and rich in antioxidants.

Unlike many other cereal grains, corn flour is gluten-free and cannot be
used alone to make rising breads. It is widely used, however, in Latin
American cuisine to make masa, a kind of dough used in such staple foods as
tortillas, arepas, and tamales. In the United States and many other places,
sweet corn is boiled or roasted on the cob, creamed, converted into hominy
(hulled kernels) or meal, and cooked in corn puddings, mush, polenta, grid-
dle cakes, cornbread, and scrapple. It is also used for popcorn, confections,
and various manufactured breakfast cereal preparations.

Corn oil, valued for its bland flavour and light colour, is used primarily
for food. It is favoured as a salad oil and frying oil because it contains lit-
tle cholesterol. Corn oil can be converted into margarine by hydrogenation, a
process in which the oil is combined with hydrogen at high temperature and
pressure in the presence of a catalyst.

Corn is also fermented into a number of alcoholic beverages, nota-
bly bourbon and other corn whiskeys.
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GLOSSARY

A

aphid — s

atop — HaBepxy
attain — mocTurars

B

bacteria wilt — 6akTepuansHoe yBsinaHue
bacterial blight — 6aktepro3

beet — cBexna

beet yellows xentyxa

beetroot — moacBexoIBHUK

black rot — yepnast rHuITb.

blackleg — "uepHas HoxKa"

blistered — my3sipuatsrit

to bloom — usectn

blossom — uger, uBeTok

branched — passetBneHHbI#H

breakup — pacnan

brine — paccon

broccoli — 6pokkonu, KamycTa crap:keBas
to bruise [bru:z] — moBpeauTs

brussels sprouts — 6proccenbckas KamycTa
bud — mouka, rmasok

budworm - nucrosepTka

bulb — nykoBuita

by a process of selection — myrem cenexmn

C

canopy — maTep

carotene — xkapoTuH, MPOBUTAMHUH A
casserole — 3anexanka

celery cabbage — cenbuepeit

cell — knerka

cherry tomato — BuIIHeBUIHBINH TOMAT
club-root — kuia (KpecTOLBETHBIX)
cluster — rpo3zp, Kiry6odek (THUIT COTLIONUS)
cluster — kucts, my4ok

coarse [ko:S] — kpymHBIi

CONe — KOHyC

cortex — xopa

covering — 06oi0uKa, MOKPHITHE
cutworm — coBka
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D

damping off — yeananue

decay — mopua, THHCHHE.

dehydrate — 06e3B0KeHHBIH, TErMAPUPOBAHHBIIA
delicate — cnalprid, Xpynkuit

to develop — BeIBOAUTE

to dig — BbIKanbIBaTH

to dig up — BBIIEPIUBATH, BHIKAIIBIBATE
disease [di'zi:z]

to distinguish — paznuuats

to dust — moceIinaTh

E
eggplant — Gaknaxax

F

flat — momnoH, siuk st paccapt
flavor — Bkyc

flea beetle — xaprodenbHsIil xKyK
fleshy — mstcucterii

fortnight — 1Be Henenu

fruit rot — mokpast rpubHast THHITB
fungicide [fandzisaid] — ¢byurummg
furrow ['farou] — 6oposna

fusarium wilt — ¢py3zapuosnoe yBsnanue

G

globe-shaped — mapoBuaHbIit

grain drill — 3eproBas cesika

greens — 3eneHb

growth — pocr

grub [grab] — uepBoBHAHAS MTHUMHKA

H

hair — Bopcunka

harvest — ypoxaii

hill - rpsina, HaceIb

to hoe [hou] — MOTBDKHTB, PHIXJIUT
hornworm — rycennua

hotbed — mapuux
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I

in. = inch — mroitm

inferior — mroxoii (o ka4ecTBy)
insecticide [in'sektisaid] — uncexTHIIg

L

laborious — Tpymoemkwit

late blight — purodTopos

layer — crnoit

Ib. — libra (;at.) — pynr

leaf miner — myxa

leaf spot — nsTHECTOCTD THCTHER

leaflet — nmucroxk, nenectox

leafroll — Boitmounast 6one3us

legumes — 6060BbIC

lettuce ['letis] — canar

level culture — xynbTypa, BrICa)KeHHAsI B MAIIHIO
limp — BsuTBIi, MOHUKIIU#H

loam [loum] - cyrnuHOK

looper — nmuumnnKa s aeHUIBI (6a00UKHM)

M

maggot — nuurHKa

maggot — uepBb

Maincrop carrots — MOpKoBb OCHOBHOTO yposKast
to mature ['motj'us] — cospeBaTh

mildew ['mildju] — myunucras poca

mill — mpecc ans oTxMMa caxapa
moisture — BIasKHOCTh

mosaic [mou'zeik] — mo3anunas 605e3Hb
mowing machine — kocuika

muck — HaBo3, eperyHoi

N
niacin — uuanuy, BuramMun PP
nutritional — muraTenpHbIN

(@]

odor — 3amax, apomar
onion set — nyKk-ceBoK
outer skin — smuaepma
oval [auval] — oBanbHBII
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P

packing shed — cxnan

papery — OyMakHbIH

parenchyma [parenkimo] — mapenxuma
patch — 3. rpsaka

pea aphids — Tist ropoxoBas

pea moths — Moib ropoxoBas

pea weevil — 3epHOBast rOpOXOBKa

peat — Topd

peeling — ouncTka oT KOXKYpHI

to perceive — moHNMAaTh, pacCMaTPUBATH
periderm — nepuaepma (IIOBEPXHOCTHBIN CIIO¥)
pest — mapasut

pesticide [pestisaid] — mecturmg

pickled — kBamieHbrit

pickled — mapuHOBaHHSIIH

pith — cepanesuna

pod — mwiox

pod — cTpyuok

ponderosa — copT Tomara

potassium — xaimii

potato beetle — Giomika kaprodensHas
potato tuber worm — jnu4mMHKa BEIEMYATOKPBUIONH MOJIA
priest — cBAIIEHHNK

pruning — o6pe3ka

psyllid ['silid] — nucrobnomka

pungent — ocTpslii

purple [pa:pl] — mypmypHbIi

R

to range — kosrebaThes (B Ipeeax)
reddish — kpacHoBathIit

responce — peakmus, oraa4da

to retard — 3ame AT

rhizoctonia — puzokToHn03

ridge culture — rpsiakoBast KyJbTypa
ring rot — KoJbIEBOI OaKTEPHO3

to ripen — 3peTp

rot — rouenue

row — psin

53



S

sandy loam — omecyaHeHHBIH CYTIIHHOK
sauerkraut ['sauskraut] — kucnas kamycra
savoy cabbage — caBoiickas kamycra
scab — mapmia

to scald [sko:ld] — ommapuBaTh
seedball — cemennas kopobouka
seedling — caxenerr, paccazna

seedlings — paccana

seedpiece — 9acTh CEMEHHOTO KITyOHS
selective weed killer — repGurug
shallow — menkwuii

shedding — onaganwue mwioaoB

to single — npopexuBath

skin — xoxxuna

slender — roukuit

slow-growing — Tyropocibrit

smooth — rimagkuit

to soak — cmaunBath

sodium ['soudrom] — HaTpuit

split — mpoGnensrit (mymieHsIit)

to sprout — mpopacrars

to sprout — myckaTh poCTKH

stalk — creGernsb

starch — kpaxman

stem blight — 6akTepuanbHas MSITHUCTOCTb
stock — ckot

strip — momocka, y3kuit Kycok

to stunt — 3axep>xuBaTbCa B pocTe

suck — mornomars, cocathb

sugar cane — caxapHbIi TPOCTHHUK
sulfur [salfa] — cepa

sweet garden sorts —ciaxue cTONOBBIE COpPTa

T
tan — ppoKEBaTO-KOPUYHEBBIN

to taper — cyxatbcs, coerath Ha KOHYC
taproot — konycooOpa3HbIli KOPEHBb
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tendril — ycux

they cannot compete with weeds — 30.: COpHSKH 3arIyIaOT UX
thread — auts

to thrive [Oraiv] — 6yiiHo pa3pacTaTbcs

tip — Bepxyka

top — 6otBa

topdressing — moBEpXHOCTHOE BHECEHUE YI0OPEHUI

trellis — moamopka

tuber — kiryGenn

turnips — pemna, TypHerc

\%

Vapor — ucrnapexue

variety — copt

vascular [vaskjuls]

vascular ring — cocynucTblii cioi
vein [vein] — mpoxwunka
verticillium wilt — BepTununro3HbIii BUIT
vine — BproIIICECS pacTeHne
vinegar — ykcyc

virtually — npaktruecku

void — mycrora

W

warehouse — ckJiiaji, XpaHuIuIne

weevil — qonronocux

white-fleshed field carrots — 6enbie kopmoBbIe copTa
whole [houl] - uenbHbrit

wild carrot — tukast MOPKOBB

wilt — yBsnanue

wilting — yBsianue

WIreworm — mpoBOJIOYHHK

Y

yellows — xenryxa
cauliflower ['koliflaus] — netHast kamycra
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