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BCTYII

VY 3B’s13Ky 31 3HAYHUM 3POCTAHHIM KOHTAKTIB HAIIOT ACP)KABU 3 IHIIUMH
KpaiHaMy BUHUKA€ HarajbHa IMOTpeda y BUBUCHHI MIKHAPOIHOI TEPMIHOJIOT11
KOMEPIIIHHOT AISUThHOCTI, 30KpeMa, chepr TOBapO3HABCTBA.

MetoanyH1 BKa31BKU MPU3HAYEHI I CTYJICHTIB BHUIIUMX HABUAJBHUX 3aKJIa/iB
3a cnerianbHicTIO «TOBapO3HABCTBO Ta KOMEpIliiiHA MiSUIBHICTE» JEHHOI (hopmu
HaBYaHHA 3a HampsMamu MmiarotoBku: 6.030510 «ToBapo3HaBCTBO 1 TOPTOBENHHE
miaAnpueMHUITBOY», 6.051701 «Xap4uoBi TEXHOJIOTII Ta 1HXEHEP1S».

Meta METOAMYHUX BKA31BOK /10 MPAKTUYHUX 3aHATH Ta CAMOCTIHHOI poOOTH ISt
CTYJEHTIB JeHHOi (OpMH HaBYaHHA — 3a0€3MEUEHHS IUIICHOTO W IMOCIIJOBHOTO
3aCBOEHHS QHTJINACHKOI JIGKCMKM Ta TEPMIHOJIOTIi TOBApO3HABCTBA IPOJOBOJIBYUX
TOBApiB 1 BUPOOJICHHSI BMIHb Ta HABUKIB pOOOTH 3 (PaXxOBOIO JITEPATypoOIO, a TAKOX
PO3LIMPEHHS 3HAHb CTYICHTIB y cepl TOBAPO3HABCTBA Ta KOMEPIIINHOI isIBHOCTI,
IO IPYHTYIOTBCSI Ha YMUTAHHI Ta MEPEKiaal TEKCTIB 3a (paxom 1 BUKOHAHHI BIIPaB,
TBOPYUX 3aBJaHb, SIKI JOAAIOTHCS 1O TEKCTIB. LI BIpaBH CHPHUAIOTH MIBUIKOMY
3aCBOEHHIO JICKCUKU Ta yIOCKOHAJICHHIO MOBJICHHEBUX YMiHb.

MeroauuHi BKa3iBKA CKIAJAlOThCsl 3 2-X 4YacTUH. KoXeH po3aul mepmoi
YaCTMHU MICTUTh CyYacHU (axoBuUii TEKCT Ta 3aBJaHHA PI3HOTO CTYICHS
CKJIQIHOCTI, SIKI JO3BOJISIOTH MEPEBIPUTU PiBEHb CPOPMOBAHOCTI IpaMaTHUYHHUX Ta
JICKCUYHUX HAaBHYOK Ta YMiHb ITUCEMHOTO MOBJICHHS, YMTAHHS Ta TOBOPIHHS IS
BUCJIOBJICHHS BJIACHUX JYMOK IIIOJI0 TTpo(deciitHMX mpobieM, pO3TIsSHYTHX Y JaHOMY
po3aiai. YuTaHHS 3amporoHOBaHMX (axOBUX TEKCTIB Ta BHUKOHAHHS 3aBJaHb
CIPUATHUME PO3BUTKY PO3YMIHHSI Ta TIYMAu€HHs PI3HUX ACMEKTIB MOBHOI MTOBEIIHKH
y mpodeciiiHOMYy CcepeloBHIlll, a TaK0oX PO3BUTKY BMiHb, XapaKTEPHUX JUIs
MOBEAIHKU B PI3HUX MPOQPECIHHUX CUTYaLlISX.

Jlpyra yacTHa METOAMYHHUX BKa31BOK BKIIIOYAE B ce0€ JO/IaTKOBI (haXOBl TEKCTH
JIJIsl CAMOCTIMHOT pOOOTH CTY/ICHTIB HaJl 30araueHHsIM iXHbOT'O CJIOBHMKOBOTO 3aracy,
CBIJJOMOT'O Ta CUCTEMAaTUYHOTO 3aCBOEHHS MOBHHMX €JIEMEHTIB 1 JO3BOJISIE IEPEBIPUTH
piBeHb C(OPMOBAHOCTI TPAMATHYHUX Ta JEKCUYHUX HABUYOK TICIS OMPAIFOBAHHS

HaBYAJILHOTO MaTepiaiy.



1 BASIC COURSE

1.1 Read and translate the text

The Pawpaw

Most of the pawpaw available in store comes from Jamaica, although they are
cultivated in tropical areas around the world. There are several different varieties of
pawpaw - also known as papaya or 'tree melon'.

If you decide to buy pawpaw, choose one that is more yellow than green with
smooth, unblemished skin and no soft spots. They will ripen in a warm kitchen - like
avocados do-but all those on the ASDA shelves will be within one or two days of
ripening.

When you cut one open, you'll find an intense rosy-orange flesh and glistening
grey-black seeds. Just looking at it conjures up images of tropical climates and sunny
beaches. But don't let its exotic properties put you off. Pawpaw is extremely versatile
and easy to use.

The seeds are usually discarded. But, if you do want to try the slightly peppery
flavour of the seeds, you can liquidise them with oil and vinegar and add other
seasonings to make a piquant salad dressing.

You can adapt most melon recipes by using pawpaw instead. The taste of the
pawpaw comes out best when it is served with a squeeze of lime.

Pawpaw contains the enzyme papain which acts as a meat tenderiser, so it's
particularly good in marinades for tough meats. Because it tastes quite sweet, it's
often used to enhance salty pork dishes and can be served as a vegetable dish or in a
salad. On top of that, it's also a useful addition to chutneys, relishes, soups and
curries.

Known as an aid to digestion, pawpaw is often eaten between courses as a
palate refresher. Packed with vitamin C, vitamin A, a high fibre content and only 39
calories per 100g, it's healthy and great for slimmers.

Perhaps Baloo was right. Next time you're thinking of serving a melon dish, try

awpaw.

P Flj\loteSZ
pawpaw rnamnast
succulent COKOBUTHH
glistening seeds OJIMCKYy4Yl1 3€pHa,
unplemished HEIMOUIKO/IKCHA IIKIPpKa
Sott spots M’SIK1 MICIS
[0 conjure up YSBUTH
to-aiscara BIIKMJIaTH, BUKAIATH
seasoning IIpuIpana
squeeze OT lIme  C1K, BUJABJICHUHU 3 JIUMOHA
chutney rocTpa npuimpana
relish Coyc

curry [IPUIIpaBa 3 YaCHUKY Ta PI3HUX



1.1.1 Suggest the Ukrainian for the following words and word
combinations:

bare necessities of life; to be familiar with this exotic fruit; most of the pawpaw
available in store; they will ripen in a warm kitchen; rosy- orange flesh; glistening
grey-black seeds; pawpaw is versatile and easy to use; you can liquidise them with
oil; salad dressing; squeeze of lime; relishes; an aid to digestion; palate refresher; it’s
healthy and great for slimmers.

1.1.2Putquestions to the text and let your friends answer them.

1. 1. 3 Retell the text.

1.2 Bread and Sandwiches

Bread is made with flour mixed with water and kneaded into a soft dough after
adding some leaven or yeast and a little salt. When the dough is thoroughly kneaded
it is left to rise or "prove" until twice its original size. Then it is kneaded very lightly
before being made into loaves prior to baking in the oven. Bread is essentially a
national thing; the crisp golden crust of the French baton or stick combines with the
well leavened, even- holed crumb and makes it a world-famous delicacy. Sandwich
bread is of course a British speciality.

Bread has, from time immemorial, been considereded in most European
countries as a daily article of food. It is plentiful, easy to buy, inexpensive and easily
handled and stored. Detailed scientific research has proved the nutritive value of
bread: it supplies six essential nutrients for our health: protein, calcium, iron, vitamin
Bl, riboflavin and nicotinic acid.

The quality of bread first depends upon the grains from which the flour is
extracted, then upon the milling of the flour.. White bread, brown bread, wholemeal
bread are produced from corresponding flours.

The making of wholesome, toothsome bread requires great skill based on a
sound training and a taste for baking though the modern trend is towards industrial
baking. In Britain, more than half of the bread eaten is plant bread produced in
modern factories. Plant bread is sold either as ordinary or wrapped loaves some of
which are ready sliced. Ready-sliced bread is said to go further and do away with
crumbs and waste but it certainly allows quick and easy sandwiches.

The local baker's finds numerous competitors in general stores, dairies and
groceries which offer plant bread as a supplement to their usual provisions.

Though bread is no longer the staple diet of the ordinary person in Britain, it is
still considered as the staff of life. Sandwiches in particular are growing more and
more popular. They knew a sharp decline with the development of industrial catering
but they prove ideal for snacks and picnic baskets or cartons. Sandwiches provide an
endless variety of combinations; they are easily made on the spot to meet the demand
of the fastidious amateur or prepared some time ahead to be displayed on ready- to-
serve counters to cater for the general public.



Notes:
10 Knead 3aMl1IllyBaTH
dougn TICTO
crust IIKQPUHKA
yeast JPLKIKL
leaven 3aKBacCKa
wholemeal HEMPOCIsIHA
toothsome IPUEMHUA HaA
Tastiaious BUOAriInBun

1.2.1 Answer the following questions:

Why was bread so popular in most European countries?

How do you account for the change which has taken place of late?
What is bread made of?_

What are the different kinds of bread? _
Which do you like best? Can you give any reason to account for it?
Why is most bread in Britain produced in factories?

What is the advantage of ready-sliced bread?

Why do general stores and provision stores offer bread for sale?

9. Why does the catering trade show such interest in bread?

10.Are sandwiches very popular in Ukraine? Where are they sold?
11.What are the basic elements of a sandwich? o

12.Why is there such a variety of sandwiches in Great Britain?

NG RA~WNE

1.2.2 Speak about food value of bread.

1.3 Processed Foods, Convenience Foods

It has been rightly said that successful catering is a matter of finding' and
maintaining a delicate balance between quality and cost. Meats, vegetables, and to a
lesser extent fruits, are the basis of most caterers bulk buying. Such items are
naturally a matter of supply and demand; costs can soar overnight and accurate
budgeting becomes an impossibility, hence the popularity of canned - or tinned -
foods which help cut down supply bills and overheads.

Easy to handle and to store, reliable as to quality, always at the same price,
canned goods have become one of the caterer's best assets.

Each variety of fruit, vegetables, meat and fish must be prepared in the manner
best suited to its particular qualities. Peas must be picked very tender, shelled, graded
for size, and washed; cherries are pitted, peaches peeled by special processes;
pineaples have their skins removed, then are cut into slices or cubes; apples are pared,
cored and sliced by machinery. Canning has now become a safe process, and the
industry offers a variety of healthy foods which have their place in every caterer's
store room.

But the highest peak man has attained in the long search for perfection in this
particular domain is undoubtedly quick-freezing. Many caterers have reached the
conclusion that the one answer to their budgetary problem is to substitute quick-
frozen meat, fish, and vegetables for the traditional market-bought produce. The
advantages of quick frozen foods - Q.F.F. for short - are quite simply that quality is



controlled in a factory by the most scientific methods, which no catering kitchen
could equal; prices remain stable whatever the season of the year, and now, with the
new methods of freezing, quick-frozen foods are easier to portion than ever before.
This does not mean, of course, that fresh vegetables will never be served. During
these seasons of the year when market produce is cheap and plentiful, it is obviously
sensible to include them on the menu, but it is only in the cheap season that they
come within the average catering budget.

In the United States, nearly all chefs are in favour of Q.F.F., which ensure an
almost complete elimination of kitchen preparatory work. The usual routine of
normal preparation such as fish filleting, vegetable washing, peeling and trimming is
non-existent, and the labour force of the kitchen can be reduced accordingly.

Cooking times for quick-frozen foods are normally the same as for fresh food,
the final presentation is similar and the traditional garnishing can be retained. For the
caterer who does not employ the qualified personnel needed for the preparation of
some high-class items, a new range of haute-cuisine quick-frozen foods has become

available.
Notes:

processed T1oods nepepo0IICH1 XapyoBl
gpn enience HarniB(padpukaTu

Utk buying OIITOBA TOPT1BJIA
10 soar IMJTHIMATUCH
puageting IJIJaHyBaHHS OI0IKETY
overneads BUTpATHU
10 pare 3HIMATH IKIPKY, MOYMCTUTH
10 peel 3HIMATH HIKIPKY
10 shell JIYLIIUTH
10 pIt BUHMAaTH KICTOYKHU
10 core BHpP13aTHU CCPLICBUHY
domain rajayss, cpepa
1o Tillet roTyBaTu (puie
10 trim Hapi13aTu, mapi13aTu
paute-cuisine JOO01pHI IPOAYKTH

1. 3.1 Answer the following questions:

. What is successful catering?

. What do most caterers buy in gross?

. Why have canned goods become one of the caterer’s best assets?
. How must fruit, vegetables, meat and fish be prepared?

. Why is quick-freezing very popular? )

. Why are man¥ chefs in thé USA in favour of quick frozen foods?
. What do you think of quick frozen foods?

~NOoO Ok~ WN B

1. 3. 2 Retell the text.

1.4 The Magic of Mushrooms

It is now increasingly recognised that diet is intimately associated with optimal
health and the tenet of Hippocrates c. 400 BC "Let food be your medicine and
medicine be your food" is fast becoming a truism. Correct diet controls and



modulates many functions of the human body and as a consequence, participates in
the maintenance of the state of good health necessary to reduce the risk of many
diseases. The concept of functional foods has arisen from the awareness of the
relationship between diet and disease. In essence, functional foods are foods that are
eaten not only to satisfy fundamental dietary needs but also to elicit additional health
effects and benefits. While the concept is not new it is the development of functional
health claims that is a more recent and debatable issue. However, food as medicine
underpins the paradigm surrounding this food category.

Functional foods do not claim to cure diseases but increasingly scientific
studies are strongly supporting the role of some functional foods in disease
prevention.

Mushrooms have long been valued as tasty, nutritional foods by different
societies worldwide. The relationship between mushrooms and man can be traced far
back into antiquity. To the ancient Romans they were ‘the food of the Gods' resulting
from bolts of lightning thrown to the earth by Jupiter during thunder storms and the
Egyptians considered them as a gift from the God Osiris while the Chinese viewed
them as the 'elixir of life'.

Early civilisations, by trial and error, built-up a practical knowledge of those
suitable to eat and those that were poisonous and to be avoided. Running parallel to
this - more specifically but not exclusively, in the Orient - was the identification that
certain mushrooms could have profound health benefits.

However, fear of mushroom poisoning pervades many cultures and can in
places achieve phobic extremes. Profound mycophobic reactions can be witnessed in
the UK, Ireland and much of North America. In contrast, mycophilic or fungus-
loving societies are to be found throughout Asia and in many parts of Europe, notably
Poland, Russia, Italy. France and Germany where wild mushrooms are regularly used
as a main source of food or added to soups, stews and teas.

In these countries food markets regularly display a wide range of edible wild
mushrooms e.g. the chanterelle, at prices well above cultivated mushrooms.

The earliest recorded deliberate cultivation of mushrooms for food dates to
about 600 AD with Auricularia in China. Since then there has been continued
achievements of commercial cultivation methods for many edible mushrooms but
particularly over the last century.

The white or button mushroom - Agaricus bisporus - is now cultivated
worldwide and accounts for approximately 40% of total commercial mushroom
production. Other important cultivated mushrooms are gaining in worldwide
popularity because of their unique flavours, texture and amenability to culinary
inclusion.

The Japanese undoubtedly lead the world with at least 12 individual cultivated
species regularly on market sale.

In the West mushrooms are primarily consumed for their palatability and rather
less for their nutritional value. While colour, shape, texture, flavour and taste can
readily assess palatability, nutritional value is more difficult to accurately evaluate.

Chemical analyses have shown that the composition of amino and fatty acids,
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vitamins, minerals etc., in the main commercial mushrooms is comparable in
nutritional value to most meats and higher than most fruits and vegetables.

For crude protein values, mushrooms are below most meats but above most
other foods including milk. Much of the carbohydrate content cannot be easily
digested by humans and will function mainly as roughage, as a consequence the
calorific value of most mushrooms - in general - is low.

However, without doubt mushrooms in a fresh, cooked or processed form are a
nutritionally sound, tasteful food source for most people and can be a significant
dietary component for vegetarians.

It has long been recognised, especially but not exclusively, in the Far East that
many edible and non-edible types of mushrooms can have profound medicinal values
and are routinely incorporated into health tonics, tinctures, teas, soups and herbal
formulas.

Furthermore, a limited number of highly purified compounds derived from
such medicinal mushrooms are now being used - particularly in Japan - as
pharmaceutical products in medicine.

Compounds which can be extracted from either the mycelium or the mushroom
fruit-body of the medicinal mushrooms and which exhibit either medicinal and/or
tonic properties have been termed mushroom nutraceuticals.

These types of compounds are having immense potential as dietary
supplements in the Far East and use in the prevention and treatment of various human
diseases in the US is on the increase.

While the historical and traditional usage of medicinal mushrooms in the Far
East is almost limitless, attention will be drawn only to current modem approaches,
most of which have been verified in the last three decades by accurate scientific and
medical studies.

Of significant relevance and importance is the ability of particular extracts to
modulate the human immune system, to lower blood pressure and blood lipid
concentrations, to inhibit certain tumour growths as well as microbial activity, and to

reduce inflammation. _ _ - _

All of these areas are of immense concern in modem medicine worldwide and
there is an extensive _onPomg search for new and appr_(()jprlate therapeutic solutions.
Mushroom nutraceuticals show little or no adverse side-effects to humans unlike
many highly purified and widely used modem pharmaceuticals.

INotes:
In essence IO CYyT1
10 elICIt J00yBaTu
o, . OIATPUMYBaATHU
poits of lightning OJIMCKaBKa
10 pervade OXOIUTFOBATH
pnonic extremes (hoO1s; _ . HaB'SI3JIMBUH,
MycophoDbIc reactions CTpax OTPYITHUCH I'puOaMu
chanterell JIUCUYIKa(Trpuo)
putton MOJIOIUH T'PUO
cruae CHUpHUHU, HECOOPOOJICHUN
mycelium M1LeI11, TPUOHUII
InTlammation 3araJICHHA
mushroom IpuOH, SKI BJKHUBAIOTh 3 METOIO

nutraceuticals JIKYBaJIbHOTO (0310pOBUOrO)
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1. 4.1 Put questions to the text and let your groupmates answer them
1.4.2 Say what are nutritional values of mushrooms.

1. 4.3 Speak on: 1) the concept of functional foods; 2) medicinal merits
of mushrooms.

1.5 The Canning Process

The steamboat Bertrand was heavily laden with provisions when it set out on
the Missouri River in 1865, destined for the gold mining camps in Fort Benton, Mont.
The boat snagged and swamped under the weight, sinking to the bottom of the river.
It was found a century later, under 30 feet of silt a little north of Omaha, Neb.

Among the canned food items retrieved from the Bertrand in 1968 were
brandied peaches, oysters, plum tomatoes, honey, and mixed vegetables. In 1974,
chemists at the National Food Processors Association (NFPA) analysed the products
for bacterial contamination and nutrient value. Although the food had lost its fresh
smell and appearance, the NFPA chemists detected no microbial growth and
determined that the foods were as safe to eat as they had been when canned more than
100 years earlier.

The nutrient values varied depending upon the product and nutrient. NFPA
chemists Janet Dudek and Edgar Etkins report that significant amounts of vitamins C
and A were lost. But protein levels remained high, and all calcium values "were
comparable to today's products".

NFPA chemists also analysed a 40-year-old can of com found in the basement
of a home in California. Again, the canning process had kept the com safe from
contaminants and from much nutrient loss. In addition, Dudek 6ays, the kernels
looked and smelled like recently canned com.

The canning process is a product of the Napoleonic wars. Malnutrition was
rampant among the 18th century French armed forces. As Napoleon prepared for his
Russian campaign, he searched for a new and better means of preserving food for his
troops and offered a prize of 12,000 francs to anyone who could find one. Nicolas
Appert, a Parisian candy maker, was awarded the prize in 1809.

Although the causes of food spoilage were unknown at the time, Appert was an
astute experimenter and observer. For instance, after noting that storing wine in
airtight bottles kept it from spoiling, he filled widemouth glass bottles with food,
carefully corked them, and heated them in boiling water.

The durable tin can—and the use of pottery and other metals— followed
shortly afterwards, a notion of Englishman Peter Durand. Soon, these "tinned" foods
were used to feed the British army and navy.

21 Billion Cans a Year

Canned foods are more than a relic dug from the past. They make up 12
percent of grocery sales in the United States. More than 1.500 food products are
canned—including many that aren't available fresh in most areas, such as elderberry,
mango, and about 75 different juice drinks. Consumers can buy at least 130 different
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canned vegetable products. More than a dozen kinds of beef are canned, including
beefburgers and chopped, corned and barbecued be:ef.

According to a recent study, canned foods provide the same nutritional value as
fresh grocery produce and their frozen counterparts when prepared for the table.
NFPA researchers compared six vegetables in three forms: home-cooked fresh,
warmed canned, and prepared frozen.

"Levels of 13 minerals, eight vitamins, and fiber in the foods were similar”,
says Dudek. In fact, in some cases the canned product contained high levels of some
vitamins that in fresh produce are destroyed by light or exposure to air.

The Canning Process

Food-spoiling bacteria, yeasts and molds are naturally present in foods. To
grow, these microorganisms need moisture, a low-acid environment (acid prevents
bacterial growth), nutrients, and an appropriate (usually room) temperature.

Dennis Dignan, Ph.D., chief of FDA's food processing section, explains that
foods are preserved from food spoilage by controlling one or more of the above
factors. For instance, frozen foods are stored at temperatures too low for
microorganisms (bacteria, yeasts and molds) to grow. When foods are dried,
sufficient moisture is not available to promote growth.

It is the preservation process that distinguishes canned from other packaged
foods. During canning, the food is placed in an airtight (hermetically sealed)
container and heated to destroy microorganisms. The hermetic seal is essential to
ensure that microorganisms do not contaminate the product after it is sterilized
through heating, says Dignan. Properly canned foods can be stored unrefrigerated
indefinitely without fear of their spoiling or becoming toxic.

Turning Up the Heat

Foods with a naturally high acid content—such as tomatoes, citrus juices,
pears, and other fruits—will not support the growth, of food poisoning bacteria. In
tests, when large numbers of food poisoning bacteria are added to these foods, the
bacteria die within a day. (The exact amount of time depends upon the bacteria and
amount of acidity). Foods that have a high acid content, therefore, do not receive as
extreme a heat treatment as low-acid foods. They are heated sufficiently to destroy
bacteria, yeasts and molds that could cause food to spoill.

Canners and food safety regulators are most concerned about foods with low
acid content, such as mushrooms, green beans, com, and meats. The deadly
Clostridium botulinum bacterium, which causes botulism poisoning, produces a toxin
in these foods that is highly heat-resistant. The sterilization process that destroys this
bacteria also kills other bacteria that may poison or spoil food.

Low-acid canned foods receive a high dose of heat—usually 107 degrees
Celsius (250 degrees Fahrenheit) for at least three minutes. (The amount of time the
food is heated, though, depends upon the size of the container and the product). The
canned food is heated in a retort, a kind of pressure cooker.

Finessing the Attack on Food Spoilers

Another critical element in the canned food process is sealing products in
airtight containers. It is essential that air be removed from the container before
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sealing. Air could cause the can to expand during heating, perhaps damaging the seals
or seams of the container.

A telltale sign of loss of this vacuum - and a possibly contaminated product - is
a can with bulging ends. If a seal is not airtight, bacteria may enter the can, multiply,
and contaminate the product.

The hermetic seal finesses the canning process. The bacteria in a food and
container are killed through heating, and at the same time new bacteria are kept from
contaminating the food.

The distinction between the canning process and food handling before
processing is an important one for food processors and regulators. Last February, 22
students at Mississippi State University became ill after eating omelettes made with
canned mushrooms imported from China. Similar outbreaks followed in New York
and Pennsylvania, affecting more than 100 people.

FDA's investigation suggests that poor sanitation caused the problem, and that
the mushrooms were contaminated with staphylococcal enterotoxin even before they
were canned. The canning process did not destroy the substance because food
preservation processes are not normally designed to destroy staphylococcal
enterotoxin, a highly heat-resistant toxin.

Since this incident, FDA and the Peoples Republic of China have been working
together to determine the source of the contamination. However, FDA authorities still
are preventing mushrooms canned in China from entering the United States.

The canned food principle that won Nicolas Appert his prize of

francs has endured over the years. What might surprise Appert, however, is
how his discovery is making food shopping and storing easier for the 21 century
consumer.

Notes:

laden HaBaHTAXKECHUH .

to snag and swamp under HaneTiTH Ha KOPY i MOTOHYTH
the weight Bara

to retrieve 3HAXOJIUTHU

kernel 3epHUHA, 3ePHATKO

astute XUTPUH, IPOHUKIIUBHN

elderberry srojia Oy3uHH

telltale sign KOHTPOJILHHIA 3HAK

1.5. 1 Suggest the Ukrainian for the following words and word
combinations from the text:

heavily laden with provisions; among the canned food items retrieved from;
bacterial ‘contamination; were comparable to today’s products; an astute
experimenter and observer; durable tin can; corned and barbecued beef; are destroyed
by light or exposure to air; acid prevents bacterial growth; canners and food safety
régulators; which causes botulism poisoning; air-tight containers; a telltale sign; a
can with bulging ends; the hermetic seal finesses the canning process; similar
?hutbreaks; the source of contamination; the canned food principlé has endured over

e years.
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1.5.2 Make up various questions covering the text and be ready to
answer such questions.

1.5.3 What new information about the canning process have you
obtained from the text? Is it true that old preservation technique
goes modern?

1. 5. 4 Retell the text.

1.6 Market Opportunities for Paper and Board

Consumption of paper and board packaging in Europe is greater than for any
other packaging material. The five main consumers are Germany, France, Italy, Spain
and UK, which together account for 78% of the total paper and board packaging
market in the European Union. Corrugated board is the largest single use of paper in
packaging and it has shown steady growth. World demand for containerboard is
expected to grow by 2.8% per annum through to 2010, reaching a volume of 125
million tonnes by the next decade. The global container board market has seen
fundamental changes in terms of the overall grade structure and product
specifications. Waste-based grades now account for over 50% of the total market as
opposed to a third 20 years ago. Consumption of waste based products grew by an
average of 7% per annum during the 1990 s.

In the main European markets of Germany, France, Spain, Italy and the UK,
the top two or three packaging suppliers in each country together account for
approximately a third of the market. The remainder of the market is held by a number
of smaller multinationals and independent operations.

The corrugated case is recognised as an functional, flexible packaging product
offering protection and increasingly good graphic ; opportunity at a competitive
price. It has good environmental credentials, « in contrast to plastic, i.e. it is derived
from a renewable resource with an efficient recycling structure.

Corrugated case consumption is expected to continue to increase, driven by end
use markets such as the consumer durables area for home appliances and electronic
goods and also by changes in shopping practices instigated by electronic media. It
continues to dominate transportation packaging and is growing rapidly in display,
point of sale and graphics applications. Food and beverages are the biggest segments
and currently account for approximately 40% of the market. It is in this sector that the
Impact of substitution of corrugated with reusable plastic crates will grow.

However, such in-roads into the corrugated market are likely to be
compensated for by the growth in the consumer durable sector and the ‘home
shopping’ revolution.

Technological changes

In response to increasing market and end use demands a number of
technological changes have been incorporated into the manufacturing and converting
stages of corrugated case production. However, this process will need to be one of
continuous improvement and innovation to ensure that paper-based product can
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compete in the future. Emphasis on product quality and uniformity will be required to
meet ever more exacting final product specifications which will include the
incorporation of high graphics, enhanced printing and heightened requirements for
performance packaging.

Paperboard usage in packaging covers a range of products and grades. In most
of the developed markets i.e. North America, Western Europe and Japan, market
growth to 2010 is expected to be modest at between approximately 1 to 1.5 % per
annum.

However, developing areas such as Eastern Europe, China and other parts of
Asia are expected to show growth rates of between 5 to 6 % per annum through to
2010. Packaging minimisation trends offer real opportunities for the development of
innovative paperboard products that incorporate a number of functions in the
different layers that make up the final paperboard product. Packaging is always going
to be required and the

potential versatility afforded by the homogeneous or heterogeneous products
formed by multi-ply forming of paperboard will offer development routes that fulfil
functional as well as environmental/legislative requirements.

E-commerce as a business process has become rapidly established and for
those involved in paper-based packaging, such technology will increasingly lead to a
streamlining of the supply chain and a far greater integration of the paper/board
manufacturers with those parties further down the packaging supply chain. It will also
be a stimulus to increased requirements for transit packaging, as more consumers will
expect home delivery of goods ordered electronically. Such packaging will
increasingly have to evolve to provide improved protection as the range of products
purchased via electronic media broadens to include fragile items.

The Packaging Directive, 94/62/EC and its revisions is, and will be, an issue
for strategic planning on the use of packaging. The implications for recovery and
recycling will need to be taken on board by all participants in the supply chain.
Opportunities exist for corrugated packaging in particular to maximise its already
good recovery rate.

Changes ahead

Changes taking place in the market place driven by environmental,
technological and economic factors provide more opportunities than threats to the
paper- and board-based packaging industry. A number of market opportunities
already exist and more will develop that should drive the necessary technological
developments required to service new market niches and segments. Emphasis will be
placed on enhanced product functionality, increased environmental credentials and
the provision of ‘the complete packaging solution'.

One such example of paper and board packaging that has arisen to meqt market
and environmental related needs is the microflute (smaller fluting within the
corrugated board). Growing environmental awareness and improved distribution and
logistics methods have created favourable conditions for the development of lighter
materials.

Microflute-based products can compete with folding boxboard in terms of
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graphic quality and strength whilst using less fibre to achieve it; and with plastics, in
terms of strength to weight requirements. It has been estimated that microflute
structures will represent 10 to 15% of the total corrugated market in the next three
years. It is already successfully competing with plastic in the fast food market,
providing both enhanced thermal protection for “take away” products and better
perceived environmental credentials than polystyrene in disposable food containers.
Other applications are likely to follow.

Areas new to the corrugated sector are being established, with natural market
sectors being in drinks, luxury food and confectionery products. The “corrugated
appearance” is also increasingly being adopted as a fashion statement.

10 Instigate CIIOHYKaTH

reusanie plastic LIACTHKOBI YIIAKOBKI1
BUKOPHUCTaHHSA

10 Incorporate 00’€qHYyBaTH, BKJIIOYATH

unirormity OJJHAKOBICTh, OJTHOMAHITHICTEH

nhomogeneous or OJTHOP1JH1 YX HEOJHOP1JH1 TOBapHu

netefogeneous

E-Comimerce CJICKTPOHHA KOMEPII1s

streamlining IIPHUCKOPCHHS

Traglle items KPHXKI1, JJaMK1 peul

Mmarket niche MapKEeTHHIOBA HIIIa

market segment HEBCJIUKHUNA CEIrMEHT PHHKY JJIA
MIEBHOTO TOBApy

microriute Jp10HO pUPICHUHN KapTOH

logistics metnods TCXHIKA IEPEBE3CHb Ta IIOCTABOK

corrugated poard pHU(pICHUHN KapTOH

waste-pased grades COpPTH IMaKyBaJIbHOTO MaTepiany,

credential PekoMeHmaIsa

renewabnle resource BIJHOBJICHHUH 3aC10, pecypc

consumer duranles CIIOXKWBY1 TOBApHU TPUBAJIOTO

1. 6.1 Suggest the Ukrainian for the following words and word
combinations from the text:

corrugated board is the largest single use of paper in packaging; by the next
decade; account for over 50% of the total market; at a competitive price; it has good
environmental credentials; is expected to continue to increase; home appliances; to
meet ever more exacting final product specifications; enhanced printing; heightened
requirements for performance packaging; a streamlining of the supply chain; expect
home delivery of goods ordered electronically; to include fragile items; to meet
market and environmental related needs; microflute-based products; a fashion
statement.

1. 6.2 Put questions to the text and let your groupmates answer them.

1. 6.3 Say what you have learnt from the text about:

1. Consumption of paFer and board packaging in Europe.

2. Some technological changes in paper-based packaging production.
3 Riew trends in the industry-  PF packaging p
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1.7 Going to a Public Market

Supermarkets are usually good to buy canned food, cereal, beverages and
alcohol drinks. Though long before supermarkets appeared in Ukraine's capital, it was
not uncommon for almost everyone to buy their foodstuffs at one of Kyiv's many
public markets, and to this day it is still useful to shop for fruits and vegetables at
public markets. In fact, public markets are somewhat of an institution in Ukraine.

Open-air public markets exist pretty well everywhere on the face of the planet.
From Seattle Washington to St. Jacobs Ontario, and from Marakesh to Karachi,
people shop at markets. Many westerners do not always shop at markets because its
somewhere to get a good deal, they go there as an outing, as a form of entertainment.
In Ukraine going to the market is a regular task, though it is not difficult to turn
shopping at the market into something you can thoroughly enjoy.

Public markets, or 'bazar', as they are known locally, have existed for what it
seems like forever. Although the choice is better at the weekends, you also have to
deal with many more people. The regular market expedition requires a few items you
must take with you. A clean empty plastic bottle, for your milk or sour cream, a
couple of plastic bags for your produce, and another solid container or two. Though
remember, like all expeditions, you will be better off if you leave early. The best time
to be at the market is between 9 and 10 in the morning, as markets in Kyiv do not
open as early as they do outside of the city.

Kyiv has quite a network of public markets. The biggest ones being
Demiivskiy on Moscovska Square, Zhytniy in the Podil, Sinniy near L'vivska Square,
Bessarabskiy on Khreshchatyk as well as Lisoviy at the Lisova subway station. There
are many smaller public markets in practically every neighborhood. You will even
find 'instant' markets set up near bigger supermarkets. Though, if you are going to do
some serious

shopping, you are best off heading for any one of the big markets, as some of
the smaller ones, including the 'instant' ones are of the here-today-gone- tomorrow
variety.

Prices at the markets are usually on a par with one another, though price seems
to be a proven function of location: the further from the downtown the market is, the
cheaper the goods are. Bessarabskiy and Volodymyskiy markets, therefore are the
most expensive ones and Lisoviy ¢ would be one of the cheapest. Sinniy and Zhytniy
markets will be on the same level, being considerably cheaper than VVolodymyrskiy or
Bessarabskiy, but more expensive than Livoberezhniy or Lisoviy. In fact, the price
difference is quite considerable if you compare one of the markets on the left bank
and Volodymyrskiy, where the prices for meat, sour cream are a couple of hryvnia
higher. Though choosing a market to visit should 3 not be a problem. In most cases,
your location will most often dictate, unless of course you want to make a serious
expedition of if.

All expeditions nave rules that must be followed, or at least you should know
what they are. The first and best rule of the market is that usually you can try or taste
everything before you buy it. For example, milk, cottage cheese, cream or sour cream
are all natural products and some claim they are 'healthier”. So, do not hesitate to try
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before you buy. You can usually taste fruits and some vegetables. Meat on the other
hand is off limits, though in most cases it is fresh, and vendors require licences to
sell such products. Additionally, most of the animals that eventually become these
meat products are not raised on a large scale, so much more

attention is given to them. Though, as always you should take care when

buying meat products.

As in all expeditions, one has to be cautious. You will meet all kinds of people
along the way. You should check all items that you buy. Out of the 10 apples you
buy, one will be rotten and you may want to blame the seller afterwards. However,
almost all sellers allow you to choose for yourself, which is often impossible if you
shop at the store. Another thing that could happen, which is not uncommon
anywhere, is paying for more that you actually receive. You pay for 1 kilogram, and
in fact only received

850 kg. Each market has control scales where you are allowed to check the
weight of whatever you buy. This is just one way of keeping the

salespeople honest.

Another note to keep in mind, Ukraine like many countries uses the metric
system. Everything is weighed not in pounds, but in kilograms.

Now you are ready to go and do some shopping. Since Ukrainians are known
for their heartiness and kindness, they will help should you have any problems.
Remember, the first time is always rough, but after a short

period of time, before you know it an expert and you will be advising others
how to shop at the 'bazar’, and you may even lead a few expeditions of neophytes
some day.

(from "Kyiv Weekly" February 22, 2002).

Notes:
expedition {mym) ox1,
10 be petter oO1T OyTH DaraTiinM, Kpae
3a0€3IMCUYCHUM
“mstant” market CTUX1MHHUH 0a3ap
fnere.19day-gone-

Ha OJHOMY P1BH1
downtown JIUIOBUU LICHTP MICTa
vendor MIpoJaaBeLb
10 be cautious OyTH O0EpPEKHUM,
rougn TOKKUH, TIDKHH,

ANYTATTATTIYTYTYITY

1. 7.1 Suggest the Ukrainian for the following words and word
combinations from the text:

public markets are somewhat of an institution; they go there as an outing; to
turn shopping into something you can thoroughly enjoy; price seems to be a proven
function of location; rules that must be followed; they are all natural products and
some claim they are “healthier”; most of the animals are not raised on a large scale;
out of the 10 apples you buy, one will be rotten; control scales; Ukrainians are known
for their heartiness and kindness; the first time is always rough.
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1. 7.2 Make up an outline of the article.
1. 7.3 Give your opinion of the article. What problems are raised here?

1.7.4RolePlay ""Organizing a Party"

Situation: You decide to celebrate a holiday or just organize a party at your
home. Everyone will have to bring something for the table and later you’ll cook
together.

"Now you are asking your younger sister to buy some foodstuffs at one of
Kyiv’s public markets and advising her where to go and how to shop at the “bazar”.

1.8 Food of the Future

Next time you take a bite out of a juicy red tomato, stop and think. Did you
grow it in your own garden? If so, you’re lucky. Or did you buy it at the
supermarket? The chances are that soon, that tomato could be a genetically modified
tomato. Many products on the shelves of our supermarkets already contain
genetically engineered ingredients, and many more are ready to be introduced over
the next few years.

What is genetic modification (GM)?

In an attempt to create nicer-looking, longer-lasting, more nutritional foods,
scientists have played around with the genetic structure of foods such as fruit and
vegetables, soya and com. GM food is created by taking DNA from one organism
and putting it into another. Many people feel that there has not been enough research
done into this genetic change, and that our entire food chain could be in danger. A
leading geneticist, Dr Michael Antoniou said, "Once released into the environment,
genetic mistakes cannot be cleaned up, but will be passed on to all future generations
indefinitely".

Read the label!

Between 60 and 70 per cent of the processed foods we eat contain soya. 16 per
cent of soya from the US is genetically engineered. No one is sure how much of this
is used in our food, but many thousands of different types of food will soon be in our
supermarkets, and very few will have labels which tell you exactly what the food
contains.

Do we want it?

A recent poll in Europe suggested that 70 per cent of consumers did not want
GM food, and in Denmark 95 per cent of consumers wanted labelling of any GM
food. Why? Because our natural crops are being crossed with bacteria, viruses and
genes from fish and animals to make them bigger, stronger and better. Potatoes have
been engineered with chicken genes to increase resistance to disease, and tomatoes
have had fish genes added to make them less delicate in the cold temperatures of
fridges.

What does the future hold?

No one really knows just what the long-term effects of these 'experiments' will
be. A senior scientist with the Environmental Defence Fund, Dr Rebecca Goldburg
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said, "Genetic engineers are producing foods that have never before been eaten by
human beings./Consumers should not be guinea pigs for untested food substances".
GM food could help us achieve a better environment, improve our health and stop
world hunger. However, it could also threaten farming, ecosystems, and our health.
Scientists fear that if genetically modified organisms get into the natural food chain,
our natural species will be in danger — imagine a GM fish that was 50 per cent
bigger and ate 50 per cent more food.

Leave it to nature

Of course there are positive arguments for GM food,4 Even anti-GM
campaigners 'Pure Food Campaign* see the advantages of producing more nutritious
and healthy food, "vegetables with more vitamins, rice with more protein, lower fat
French fries and crisps made from potatoes don't soak up as much oil". Many
scientists argue that genetic engineering is just like speeding up nature. But some
people feel that as nature has controlled our genetics successfully for the last 3 billion
years, we could be moving just a little too quickly.

Your choice

If you want to avoid GM food, eat organic foods and cut down on processed
foods. You can also check with individual companies, who may supply you with a
list of their products which contain genetically modified ingredients.

Notes:
lake a nite BIIKYCUTH
modaity 3MIHIOBaTH
enlglneer BUHAXOJAUTHU -
DNA J€30KCUPUOOHYKIICITHOBA
inaetinitely HECKIHUYCHHO
processed nepepooIcHUN
poll ONUTYBaHHS
crop KYyJIbTypa
guinea pig MOPCBKA CBUHKA; mMym -

JIIOMHA, HA IKIN

species O10J1. BUII
campalgner YYaCHHUK KaMIIaH11
Frencn 1ries amep. J11icu
SOoak HacU4yBaTH

1.8.1 Say why, according to the text, we should read the label before
buying food products.

1.8.2 How do you understand this statement “Consumers should not be
guinea pigs for untested food substances

1.9 Genetic Engineering

Take a peek into the supermarket of the near future.

At first glance, products on display won't seem much different from those you
are used to. Cucumbers. Peppers. Com. They'll still be there. But amid all the produce
and other Kkitchen staples, you're apt to find new versions of familiar foods—ones that
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are custom "built" to improve quality or remove unwanted traits. Insect-resistant
apples, long-lasting raspberries, and potatoes that absorb less fat are among the more
than 50 plant products under study now that are likely to reside soon on grocers'
shelves.

These commodities will arrive courtesy of genetic engineering, a process that
allows plant breeders to modify the genetic makeup of a plant species precisely and
predictably, creating improved varieties faster and easier than can be done using more
traditional plant-breeding techniques. Genetic engineering already is improving lives
In areas such as disease diagnostics and treatments, but at the moment it is a fledgling
economic force in the commercial food business.

Though genetic engineering promises better and more plentiful products,
genetically engineered foods may encounter a few obstacles to widespread public
acceptance. Some consumers, along with a few advocacy groups, have voiced
concern about the safety and environmental impact of these new food products. Some
urge an outright ban on any genetically engineered foods. Others support mandatory
labeling that discloses the use of genetic engineering. Still others advocate more
stringent testing of these products before marketing.

New Foods Safe

From the standpoint of the Food and Drug Administration, the important thing
for consumers to know about these new foods is that they will be as safe as the foods
now on store shelves, and in some instances safer. All foods, whether traditionally
bred or genetically engineered, must meet the provisions of the Federal Food, Drug,
and Cosmetic Act.

To let both the public and companies know how these new foods would be
regulated, FDA published a detailed statement in the May 29, 1992, Federal Register
explaining how foods derived from new plant varieties—fruits, vegetables, grains,
and their by-products, such as vegetable oil—will be regulated under the act. The
statement contains a thorough scientific discussion, complete with carefully designed
flow charts, to help plant developers ensure food safety in genetically engineered
products.

Present Situation

To understand how FDA will oversee the safety of these new foods, it helps to
know how new foods reach supermarkets today. Each year,

to 20.000 new food products are introduced. In contrast, FDA expects only 100
to 150 genetically engineered foods to be introduced over the next five years.

Except for a handful of new "food additives" such as artificial sweeteners,
which must receive premarket approval from FDA before entering the marketplace,
most new foods are introduced under the "postmarket” authority of the Food, Drug,
and Cosmetic Act. Under this authority, foods made up of proteins, fats and
carbohydrates with a history of safe use in food can be sold once companies are
satisfied the new product is safe without first getting FDA permission.

This system, which has been in place for more than 50 years, has resulted in
the world's safest, most abundant, and cheapest food supply. Should a problem arise
with any of these products, FDA has powerful enforcement tools that enable the



22

agency to seize a product as soon as a safety concern is identified.

To help assure the public that this system will work as well for genetically
engineered foods as it has for the 30.000 products that can be found in the typical
supermarket, FDA plans to require for the first five years that the sponsors of these
products notify the agency before marketing these products.

Labeling Issues

FDA has received many inquiries asking about the labeling of genetically
engineered foods. Congress has provided FDA a limited basis on which to require
labeling. For FDA to require labeling there must be something tangibly different
about the food that "is material with respect to consequences which may result from
the use of the food".

In general, this means most genetically engineered foods will not need special
labeling because they will be virtually identical to traditionally bred varieties. But
there are exceptions, such as when a gene from a food that could cause an allergic
reaction—peanuts, for example— is transferred into another food. In that case, FDA
policy places the burden on the developer. "The food will have to be labeled so
everyone will know it contains an allergen, unless the developer can show
scientifically that the allergenicity has not been transferred", says Laura Tarantino,
Ph.D., chief of FDA's biotechnology policy branch. "But under current methods,
that would be hard to do. So this is one case where we would clearly insist on
labeling. Fortunately, the products in front of us right now don't raise those issues".

. FDA also will require labeling if a company uses genetic engineering
techniques to change a food's composition significantly. For example, if a vegetable
normally containing high levels of vitamin C is engineered to remove the vitamin,
FDA would require labels to disclose this change.

A New Twist on an Old Idea

For the last 10 years, genetic engineering has inhabited agricultural research
laboratories and only now is making its initial appearance in food stores.

Last May, the agency gave the OK to a whole food product, a slow- ripening
tomato. The tomato's developer, Calgene, Inc., seeking to build public understanding
and confidence in the new product, decided to get FDA premarket approval for the
tomato, called the Flavr Savr. Last November, FDA reviewed seven more genetically
engineered foods from different companies. These products — which include three
kinds of tomatoes, a squash, and a potato — did not undergo premarket approval as
did the Flavr Savr. Instead, developers used the premarket notification/postmarket
authority approach that will govern the introduction of these new foods during the
next five years.

Several other products, especially new forms of vegetable oils, are poised for
introduction. But it'll probably be a good five years before we see genetically
engineered foods really take off commercially.

Though the notion of tinkering with a plant's traits is thought of as something
radically new by some people, scientists have been doing it for many years in cruder,
less predictable ways. For example, farmers have a long tradition of breeding desired
qualities into crops. But this process took many plant generations. Researchers now



23

can isolate a known trait from any living species - plant, animal or microbe—and
Incorporate it into another species. These traits are contained in genes—segments of
the DNA molecules found in all living cells. The process of recombining genes
bearing a chosen trait into the DNA molecules of a new host is called "recombinant

DNA".
Notes:

10 take a peek Into 3arJIIHyTH B
Tledqulr’l‘gl economic Torce 1o HEBEJINKA EKOHOMIYHA CHJIA
opsfacle o5 1 Urge an outrignt  mparAyTi HOBHOT 3200poHH

mandatory labeling 000B’SI3KOBE MapKyBaHHS
10 advocate BIICTOIOBATH, IpoNaryBaTu
Trom the standpoint 3 TOYKH 30pYy
10 oversee HarjasgaaTu 3a
artiticial sweetener IITYYHUH 3aMIHHUK IIYKPY
consequence HacI1Ja0K
a new twist HOBHUH X1]1, IIOBOPOT
trait puca
ene IreH
NA z[e3gr1gcT¥1/pH00HyKneIHOBa KHCJIIOTA,

1. 9.1 Suggest the Ukrainian for the following words and word
combinations from the text:

ones that are custom “built”; insect-resistant apples; to remove unwanted traits;
to modify genetic makeup of a plant species; obstacles to widespread public
acceptance; the Federal Food, Drug and Cosmetic Act; new food additives;
traditional bread varieties; it contains an allergen; undergo premarket approval; the
process of recombining genes; can isolate a known trait.

1.9.2 Make up an outline of the text.
1. 9. 3 Retell the text.

1. 9.4 Give your opinion of the text.

1.10 A New Tomato

The first genetically engineered whole product went on the market last May
when FDA approved a tomato that can be shipped vine-ripened without rotting
rapidly. The Flavr Savr is the first ready-to-eat food product available to the public
that uses recombinant DNA processes. Its maker, Calgene, Inc., created the Flavr
Savr on the premise that many consumers are not satisfied with most store-bought
tomatoes, especially in the off-season. Surveys show that though 85 percent of U.S.
households buy fresh tomatoes, some 80 percent are displeased with the quality of
grocery store tomatoes.

The problem is that tomatoes need warm climates to grow, so most off-season
store tomatoes must travel a long way after they are picked. To survive their journey
intact, tomatoes are picked while they are still green, which is a good way to avoid
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bruising, but which results in a tomato that is often described as having the
consistency and mouth-feel of a tennis ball.

If picked when ripe, tomatoes rot quickly. Though Calgene vine- ' ripens its
tomatoes, the company solved the rotting problem by inserting a reversed copy—an
"antisense” gene—of the DNA molecules that prompt tomato spoilage. This
suppresses the enzyme that results in rotting, allowing the tomato to stay ripe, but not
rot, up to 10 days—plenty of time for shipping and sale. Refrigeration is not
necessary.

Though FDA policy didn't require premarket approval of the Flavr Savr
tomato, Calgene sought it anyway. The company also asked FDA to approve as a
new food additive the protein that produces kanamycin resistance. This marker
protein allows breeders to identify early in the gene-transfer process which plant cells
have successfully incorporated the new trait. Inserting the marker confers resistance
to the antibiotic kanamycin. This is a valuable tool when trying to figure out which
seeds have the new gene and which do not. But it also adds very small amounts of a
new protein to diets of millions of Americans and raises concerns about issues such
as antibiotic resistance.

"That was one of the scientific issues we evaluated”, says Jim Maryanski,
Ph.D., FDA's food biotechnology coordinator. "And we showed there really wasn't
any chance the kan gene [marker protein] could affect the clinical effectiveness of
kanamycin in people taking the drug orally".

FDA published regulations in 1994 allowing use of the kan gene in new plant
varieties. Though not required, Calgene plans to provide point- of-sale information
that describes the tomato as a genetically engineered product.

Reactions to the Flavr Savr have been largely positive, though some consumer
groups have decried the product, giving it names like "Frankentomato". Others,
including some restaurant chefs, have issued public criticism of all recombinant
DNA-derived foods.

But industry groups are enthusiastic. Carl Feldbaum, president of the
Biotechnology Industry Organization, calls the new tomato "a significant step
forward for consumers in terms of the quality of the food they eat™.

And Tom Stenzel, president of the United Fresh Fruit & Vegetable
Association, says the genetically engineered food products now in development "will
offer consumers more choices for improved quality, nutrition, and environmental
benefits".

Ultimately, consumers will decide for themselves whether these new products
and processes make sense. As for safety, FDA officials emphasize that these foods
will be just as safe or safer than products consumers are used to finding on their store
shelves.
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Notes:
10 rot THUTH, 3rHUBATU
on the premise Ha II1CTaBl
survey OOCTEKCHHA
10 avold bruising YHHUKATH YIOapiB,
moutn-teel CMax, BIA4YyTTS
10 prompt CIIPUYUHATH
food attntive Xap4oBa JOMIIIKa
10 conter YUHUTH OIIP
toaecry - BIAKPHUTO

1.10.1 What new information about genetical engineering have you
obtained from the text?

1.10.2 Read the article critically, and state your agreement or
disagreement with the author's arguments and conclusions.

1.10. 3 Your friend believes that genetically engineered foods will be just
as safe or safer than products consumers are used to finding on
their store shelves. What do you think?

1.11 New Food Products all around the World

Functional foods in Japan

In Japan, blueberry has recently been the flavour of the day, following
widespread coverage of the potential health benefits of the fruit. (It is naturally rich in
anthocyanin, which has benefits to the eyesight). Blueberry products continue to hit
the market, including yogurts, juice drinks and confectionery, but there is evidence
that pomegranate, which is believed to have benefits especially to women's health
issues, is taking over as the top fruit. Among the recent launches are Zakuro Roll
from Dai Ichiya, a soft sweet roll filled with pomegranate and whipped cream, and
Oen Sanka juice drink from Sapporo, which contains prune, blueberry and
pomegranate juice. In the Japanese confectionery market, Pola Foods has added an
anthocyanin-rich blueberry sweet to the Post Pet range, while Asahi Beer
Pharmaceuticals has introduced Cool Dental Candy, a functional soft candy
containing xylitol and apple polyphenol.

Targeting healthy eaters

Many companies involved in the functional foods market have been quick to
realize that functional products may never have a broad, mass market appeal, but that
they can be marketed to appeal to core groups of consumers. In Australia, Uncle
Toby's introduced a breakfast cereal formulated specifically for women. Healthwise
for Women 40+ contains calcium, phytoestrogens, zinc, antioxidants, vitamin B6 and
fibre, and is 97% fat free. The product was developed with the Jean Hailes
Foundation for Women’s Health, and joins existing Healthwise cereals such as
Healthwise Heart, and Healthwise Bowel and Digestive System.

Last year also saw the launch, in Belgium, of a new functional bread targeted at
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women: the retail group Delhaize Le Lion introduced under private label Femina
bread, a wholemeal sliced bread enriched with vitamins and folic acid. Bread is
increasingly being used as a carrier for functional and healthy ingredients.

Omega - 3 remained a popular functional food ingredient last year, with several
launches in diverse categories. In the French dairy market, Candia introduced a semi-
skimmed milk with omega-3 fatty acids, claimed to be beneficial to the heart and
circulation. In Spain, Dhul launched a chilled creme caramel dessert containing
omega-3 and vitamin E. Also in Spain, Industrias Rodriguez introduced Biosan
Activa with omega-3 plus high levels of fortification with eight essential vitamins.
Grain Mills, in Brazil, introduced a breakfast muesli with fruit, typically enriched
with vitamins and minerals, but also containing omega-3 oil.

The functional foods market also saw the launch of some less common types of
product, such as PS Memorychip, a chocolate bar from Spanish company Chocolates
Torras, formulated with a soya lecithin extract which is claimed to help improve the
memory!

Organic foods

Last year provided further evidence of the move of organic foods into the
mainstream, away from its roots in basic foodstuffs sold through specialist outlets.

Heinz finally entered the organic baby foods market in the UK, with the launch
of a range of organic products. The products are controlled and certified organic by
Bioagricoop (ltaly), and are free from GM ingredients, artificial colours, flavours and
preservatives. Although several players were already active in the organic baby foods
segment, Heinz enjoys a significant market share in the UK, making its entry critical
to more widespread take-up of organic baby foods. Also in the UK, Nestle introduced
an organic version of its Nescafe instant coffee, alongside the regular variety which
already dominates the UK coffee market

Organic convenience foods were a notable area of development, with some
high profile launches including the Enjoy Organics line from- RHM Foods in the UK.
The line covers 29 products including frozen ready meals, cooking sauces, pasta, rice
and noodles. Again in the UK, Heinz introduced what it claimed was the first major
branded range of meat-free organic products. Using the Linda McCartney brand,
Kitchen Garden meal centres include pasties, burgers, pies and prepared meals.

Fairtrade and ethical issues have grown in importance in the past 12 months,
with a wide variety of launches claiming use of ethically-sourced ingredients. Ethical
issues involve the welfare of animals as well as issues which impact on growers and
suppliers in developing countries. An example is Bananita, an organic and Fair Trade
produced snack bar containing sun-dried bananas from Brazil, covered with Swiss
chocolate produced from Bolivian Fair Trade cocoa and Philippine raw cane sugar.

Notes:

to hit the market 3aBOHOBYBATH PUHOK TIOYATOK
launch of a product BUPOOHHIITBA HOBOTO MPOIYKTY
whipped cream 30UTi BEPIIKH OXOJIOJKCHUH
chilled creme caramel dessert KapaMellbHO-KPEMOBHUH JlecepT

fortification with essential vitamins ~30arauenHns HeoOXiTHUMH BiTaMiHAMU
GM (genetically modified) ingredients TEeHETUYHO 3MIHEHI IHIPEIIEHTH
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artificial colours HITYYHI KOJIbOPHU

Prese_rvatlve . KOHCEPBAHT

0.enjoy a significant market share BonoiTH 3HAYHOIO YACTUHOK PUHKY

widespread take up of organic baby foods mnpomaxy  opraHidHOTO JTUTSYOTO
. Xap4yBaHH:

instant coffee pO3UMHHA KaBa

cane LIYKpOBa TPOCTHHA

1.11.1 Find in the text English equivalents for the following words and
word combinations:

OyTu GaraTuM Ha ..., 3aBOMOBYBAaTH PHUHOK; IpaHaT; KCWIIT; MOIi(EHOJ; pUHOK
(YHKITIOHATBLHUX XapuyOBHX MPOAYKTIB; CHCTEMa TPaBJICHHS; 30araueHuil BiTaMiHaMH
Ta (OJIIEBOIO KMCIIOTO; IHTPEAIEHTH 03/I0POBYOT0 XapuyBaHHs; OyTH KOPUCHUM JIJIst
cepls Ta KpoBOOOITy; MOKpalllyBaTH MaM ATh; PO3UMHHA KaBa; OpraHiuHi MPOIYKTH,
0 HE MICTATh M’sica; BIAIrpaBaTH BUPIMIATBHY pPOJb; YHNAKOBAaHUN B MakeT 13
(bonbru.

1.11.2 The answers to these questions will cover the content of the text.

. Why do blueberry products continue to hit the market?

. What are the recent launches in Japan?

. May functional products have a broad, mass market appeal?

. What new food products were introduced in Australia? _

. What food product is increasingly being used as a carrier for functional and
healthy ingredients? _ .

. Is semi-skimmed milk with omega-3 fatty acids beneficial to the heart and
circulation or to the bowel and digestive system?

. Are organic foods free from GM ingredients, artificial colours, flavours and

reservatives? _ _ _

. What do you know about the development of organic convenience foods in the

United Kingdom?

A wWNPEFLO

o (651

~

1.11. 3 Retell the text.

1.11. 4 Give your opinion of the article. Do you think it is important for
rhany countries of the world to pay so much attention to the
production of organic and functional foods?



28

2 SELF-STUDY

2.1 U.S. CUSTOMS MISSION AND ORGANIZATION

2.1.1 Read and translate the text making use of the vocabulary before it.

automated processing aBTOMAaTH30BaHa 00poOKa

to expedite MPUCKOPIOBATH

to revamp OHOBJIIOBATH, MEPETIIAIaTH

to usher in MIPOTOJIONTYBATH, BBOJAUTH

to keep abreast WTH B HOTY

anti - dumping duty AHTUIEMIIIHTOBE MHUTO

to enhance i BUIIYBATH

Smuggllng KOHTpabaH/1a

frau IaXPaicTBO

revenue PIYHMIA JOXi] TepiKaBH .

to enforce I00MBATHCh BUKOHAHHS 3aKOHIB

port of entry IIOPT YBE3CHHS BaHTAX1B

vulnerable ypasiuBuii _

money launderers T1, 110 "BIAMUBAIOTH" I'POIIL 32 KOPAOHOM
bidder MIOKYTICIIb, IKUW TIPOTIOHYE OLBITY IiHY
interdiction 3a00poHa

to seize BUJIyYaTu

The volume, variety and complexity of commodities entering the United States
each year require that certain importing procedures be followed. These procedures
help assure that imports are processed as accurately and quickly as possible. They
also heléa protect American business in international trade. _

U.S. Customs is an international leader in fully automated processing. Numerous
automated commercial systems applications can be utilized to expedite shipments.

The Customs Modernization Act was passed in 1994. It was the most
comprehensive revamping of Customs laws and procedures to occur in almost half a
century and ushered in a whole new way of doing business between the U.S.
Customs Service and their customers. Importers should also be aware that legislative
and administrative changes are always under consideration; such changes can occur
at any time. Similarly, quota limitations on commodities are also subject to change.
Foreign exporters and American importers are advised to keep abreast of all legal
requirements, including, but not limited to, quotas, anti - dumping or countervailing
duties, and prohibitions or restrictions on imports that may be applicable to their
merchandise. ) o

Approaching the 21st century, Customs_is, thanks to the Modernization Act
moving in dramatic new directions, the rlmarP/ concern being to develop and
implement processes, procedures and technologies that will enhance trade
partnership and the businesses of those it serves. o o _

The major responsibility of the U.S. Customs Service is to administer the Tariff
Act of 1930, as amended. Primary duties include the assessment and collection of all
duties, taxes and fees on imported merchandise, the enforcement of customs and
related laws. As a major enforcement organization, the Customs Service combats
smuggling and fraud on the revenue and enforces the regulations of numerous other
Federal agencies at ports of entry and along the land and sea borders of the United
States. There is hardly a mile of that territory and not a single port that is not
vulnerable to drug smugglers, the weapons traffickers, the money launderers or to
the thief determined to sell potentially [ethal technologies to the highest bidder. It is
on the Southwest border that the struggle assumes its most vicious form.

Now, as_great as this challenge_is, the U.S. Customs Service has managed to
score some significant successes. Its interdiction program on the Southwest border is
extremely effective. Smuggling via general aviation aircraft has greatly diminished.
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But the goal is not merely to catch smugglers and seize illegal narcotics but to
prevent narcotic smuggling. ) ] ]

Organization. The customs territory of the United States consists of 50 States,
the District of Columbia, and Puerto Rico. The Customs Service has its headquarters
in Washington, DC, and is headed by a Commissioner of Customs. The field
or%anlzatlon consists of seven ge_ogra{)hlcal regions further divided into districts
with ports of entry within each district. These organizational elements are headed
respectively R?/ regional commissioners, district directors (or area directors in the
case of the New York re_glon?], and port directors. The Customs Service is also
rSets[i)onsmle for administering the customs laws of the Virgin Islands of the United

ates.

2.1.2 Answer the questions:

1. What do importing procedures help assure?

2. How can shlﬁment_s be expedited? _

3. What Act ushered in a new way of doing business between the U.S. Customs
Service and customers? _

4. What rules and regulations are subject to change?

5. Are only foreign exporters advised to keep abreast of all legal
requirements? o _

6. What is the major responsibility of the U.S. Customs Service?
7. What do primary duties include? _ _
8. The Customs Service combats smuggllng‘ and fraud, doesn't it?
9. Violations on borders present a great challenge to the Customs
enforcement efforts, don't they? _

10. How is the U.S. Customs Service organized?

11. 11 . Who are the organizational elements headed by?

2.1. 3 Agree or disagree with the statement:

~_To depend on one method of interdiction or deterrence alone is only an
invitation to the smuggler to invent a new, different, maybe even a better way of
getting his goods past you.

2. 1.4 Fill in the gaps with proper words or phrases from the brackets
below.
_ The_men and women who work for the U.S. Customs Service understand that
their ... is not only tied to history, but to their future as well. Much of that future
depends on their ability to stem the ... flow of narcotics into the country. Drug

traffickers and ... will stop at nothing to brin% ... across the border into the U.S. The
bulk of illegal narcotics find their way into the country by way of someone's ... , by

boat, in privately owned vehicles and very oftenin .... o
(illegal; baggage; the couriers; containers; narcotics; mission;)

2.1.5 Give a short summary of the text.

2.2 ENTRY OF GOODS

2.2.1 Read and translate the text making use of the vocabulary before
it.
Shipment BaHTaX, IapTisl TOBApY
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of record 0 TIPOTOKOITY .

consignor KOHCHUT'HAHT, BAHTAKOB1AIIPAaBHUK
consigner KOHCHUTHATOp, aapecar (BaHTaxy)
port ot entry to IIOPT YBE3CHHA BaHTaXy

authorize TO3BOJISATH

to enforce the law 3a0e3nedyBaTH BUKOHAHHS 3aKOHY
to enter the goods ICKJIapyBaTH TOBapH

in —bond_ 0e3 criaTh MHTa

bill of lading KOHOCAMEHT; TPAHCIIOPTHA HAKJIaIHA
custody 30epiranHs

proforma invoice paxyHoK — npogopma

release 3BUIBHATH

warehouse CKJIaJ]

to file ) TIOaBaTH JOKYMEHTH

Entry Manifest JeKiapanis KopadenbHOrO BaHTaXy
entry package MaKeT YBI3HUX JJOKYMEHTIB

When a shipment reaches the United states, the importer of record (i. e., the
owner, purchaser, or licensed customs broker designated by the owner, purchaser, or
consignee) will file entry documents for the goods with the port director at the port of
entry.” Imported ]goods are not legally entered until after the shipment has arrived
within the port of entry, delivery of the merchandise has been authorised by customs
and estimated duties have been paid. It is the responsibility of the importer of record
to arrange for examination and release of the goods. _

In addition to the U.S. Customs Service, importers should contact other agencies
when qtuestlons regarding particular commodities arise. For example, questions about
products regulated by the Food and Drug Administration should be forwarded to the
nearest FDA district office. ) o )

The same is true for alcohol, tobacco, firearms, wildlife products (furs, skins,
shells), motor vehicles, and other products and merchandise regulated by the 60
federal agencies for which Customs enforces entry laws.

~ Goods may be entered for consumption, entered for warehouse at the port of
arrival, or they may be transported in - bond to another port of entry and entered
there under the same conditions as at the port of arrival. Arrangements for
transportln% the merchandise to the interior port in - bond may be made by the
consignee, by a customs broker, or by any other Rersqn having a sufficient interest in
the goods for that purpose. Unless” your merchandise arrives directly at the port
where you wish to enter it, you may be charged additional fees by the carriers for
transportation to that port if other arrangements have not been made..
oods may be entered only by the owner, purchaser, or by a licensed customs
broker. The bill of lading, propérly endorsed by the consignor, may serve as
ew_dencebof the right to make entry.”An air waybill may be used for merchandise
arriving by air. o o .

The éentry of merchandise is a two part consisting of (1% filing the documents
necessar)f/_t_o etermine whether merchandise maybe released from Customs custody
and_(2) Tiling the documents which contain information for duty assessment and
statistical purposes. Both of these processes can be accomplished electronically by
the Automated Commercial Systems. _ _

Within five working days of the date of arrival of a shipment at a U.S. [i')ort of
entry, entry documents must'be filed at a location specified by the director, unless an
extension is granted. These documents consist of:

1.Entry Manifest, Customs Form 7533,;

2.Evidence of right to make entry; o o

3.Commercial invoice or a pro forma invoice when the commercial invoice
cannot be produced, _

4. Packm%llsts If appropriate; ] ) o

5. -Other documents necessary to determine merchandise admissibility;

6. If the goods are to be released from Customs custody on ‘entry
documents, an entry summary for consumption must be filed and estimated duties
deposited at the port of entry within ten working days of the time the goods are
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entered and released. Entry summary documentation consists of: _

7.The entry package returned to the importer, broker, or his authorised agent
after merchandise is permitted release;

8.Entry summary (Customs Form 7501); _

9. Other invoices and documents necessary for the assessment of duties,
coI_Ief(_:tl((j)n of statistics, or the determination that all import requirements have been
satisfied.

2.2.2 Answer the questions:

1. Who files entry documents at the port of entry?

2.When are imported goods considered legally entered?

3. Wgo?se responsibility is it to arrange for examination and release of
gooas: - : : :
4.Should importers contact other agencies when questions regarding
particular goods arise? Give examples of such goods?

5. What may the goods be entered for? _

6. Who is responsible for transporting goods in - bond?

7.When are additional fees charged?

8. What serves evidence of the right to make entry?

9. How are entry documents processed?

10.  Whatdo they consist of?

2.2. 3 Agree or disagree with the statement:

If you contemplate importing articles made from wildlife you must contact the
U.S. Fish and Wildlife Service before your departure.

2.2. 4 Fill in the gaps with proper words or phrases from the brackets
below.

The  shipment is released, provided no legal or regulatory ... have occurred.
Following presentation of the entry,... may be waived. _ _
The goods may remain in ... up to five years after the date of importation.
._If the goods are destroyed under Customs supervision, ho ... is payable, (the
hipment, violations, duty, the bonded warehouse).

N wbh e

2.2.5 Give a short summary of the text.

2.3 RIGHT TO MAKE ENTRY

2. 3.1 Read and translate the text making use of the vocabulary before
it.

to Issue - BHUJAaBaTH, BUITUCYBaTU

power of attorney - mopydeHHs .

resident - 0c00a, sKa MOCTIMHO ITPOKMUBAE .

service of process - BHKOHaHHS O0OOB'S3KIB MO MPOIIEAYPI MUTHOTO O(POPMITCHHS
charter - craryT (KOMIaHii)

scope - MacwTa0; chepa

incorporation aKL[IOHEPHE TOBAPHCTBO
authentication - nilicHICTh (TOKyMEHTA) _
to meet the formalities - BukonyBaTu MUTHI (pOpMaIBHOCTI
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The only persons who are authorised by the tariff law of the United States to act
as agents for importers in_the transaction of their Customs business are Customs
brokers who are private individuals or firms licensed by the Customs Service.
Customs brokers will prepare and file the necessary Customs entries, arrange for the
payment of the duties, take steps to effect the release of the goods in Customs
custody, and otherwise represent their principals in customs matters. The fees
charged for these services may vary according to the Customs broker and the extent
of services performed. _ _

Every entrg must be supported by one of the forms of evidence of the right to
make entry. When entr¥ IS made by a'Customs broker, a Customs power of attorney
is made in"the name of the Customs broker. _ _ _

A nonresident individual, partnership or foreign corporation may issue a power
of attorney to a regular employee, Customs broker, partner or corporation officer to
act for the nonresident er_ndployer in the United States. Any person named in a power
of attorney must be a resident of the United States who has been authorised to accept
s?trwce of process on behalf of the person or organisation issuing the power of
attorney. _ _

A power of attorney from a foreign corporation must be supported by the
following documents or their equivalent when foreign law or practice differs from
that in the United States: _ _ _

~ 1.A certificate from the proper public officer of the country showing the legal
existence of the corporation, unless the fact of incorporation is so generally known
as to be a matter of common knowledge. _ _ _ _

2.A copy of that ﬂart of the charter or articles of incorporation which shows the
scope of business of the corporation and its governing body.

~3.A copy of the document by which the person signing the power of attorney
derives his authority. _ ) ) _

A nonresident individual or partnership or a foreign corporation may issue a
Eoyver of attorney to authorize the persons or firms named in the power of attorney
o issue like power of attorney to other qualified residents of the United States and to
empower the residents to whom such power of attorney are issued to accept service
of process on behalf of the nonresident individual or organizations. _

A power of attorney issued by a partnership must be limited to a period not to
exceed two years from the date of execution and shall state the names of all
members of the partnership. One member of a partnership may execute a power of
attorney for the transaction of the customs business of the artnershlﬂ. When a new
firm is fTormed by a change of membership, the power of attorney of the prior firm is
no longer effective for any customs purpose. The new firm will"be required to issue
a power of attorney for the transaction of its customs business. All other powers of
attorney may be granted for an unlimited period. _ )

Foreign corporations may com I}q with Customs regulations by executing a
power of attorney on the letterhead of the corporation. o

Because the laws regarding incorporation and authentication of documents vary
from country to country, the agent to be named in the power of attorney should
consult the district director of Customs at the port of entry where proof of the
document's existence may be required as to the proper form to be used and the
formalities to be met.

2. 3.2 Answer the questions:

1.Who can act as a Customs broker?

2.What are the duties of a Customs broker?

3.What does the amount of fees depend on? o

4. A power of attorney is issued only by a foreign corporation, isn't it?
5. On whose behalf does a person named in a power of attorney
accept service of process?What documents support a power of
attorney?

6. Can a person named in a power of attorney empower other
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residents to accept service of process? o _
7.What is the time limit of a power of attorney validity? What does it
depend on?

8. Why should an agent consult the Customs of entry as to the proper
form to be used?

2. 3.3 Agree or disagree with the statement:

The authority of an employee to make entry for his employer is most satisfactoril
established t}g/ a Customs p¥)wer of attorney.y P1o¥ y

2. 3. 4 Fill in the gaps with proper words or phrases from the brackets
below.

1. A foreign corporation in whose name merchandise is entered must have ...
authorized to accept service of process in its behalf.

2. A licensed Customs broker may... on behalf of the exporter.

3. Every entry must be supported by one of the forms of... of the right to make
entry.

4. Customs Form 5291 is used ... an agent to file protests on behalf of an importer.
5. (to empower; a resident agent; make entry; evidence).

2.3.5 Give a short summary of the text.

2.4 EXAMINATION OF GOODS AND ENTRY DOCUMENTS

2. 4.1 Read and translate the text making use of the vocabulary before
it.

marking - MapKyBaHHS

labeling - 3a0e3MeYeHHS NPOAYKTY ETHKETKOIO
in excess of - Oliblie, 3BEpX 40roch

shortage - HEIOMOCTaYyaHHsI; HeJocTava

cargo shipment NIePEBE3CHHS BAaHTAXKIB
trade - sensitive goods - TOBapH YyTJIMBI1 10 KOH'TOHKTYPHHUX
KOJIMBaHb PUHKY

allowance - CKHUJKa 3 OLIHKU BaHTaxy
In metric terms - B METPUYHIN CUCTEM1 BUMIPIB
to facilitate - CHpUATH

ascertainment - BCTAQHOBJICHHS

?ross negligence - Tpy0a HEoOepeKHICTh

o forfeit - KOH(IiCKOBYBaTH

deterioration

. Examination of goods and documents is necessary to determine, among other
things:
1. The value of the goods for Customs purposes. o _
2.Whether the goods must be marked with the country of their origin or require
special marking or labeling. If so, whether they are marked in the manner required.
3.Whether the shipment contains prohibited articles.
4.Whether the goods arc correctly invoiced. - _
s5.Whether the goods are in excess of the invoiced quantities or a shortage exists.
6. Whether the shipment contains illegal narcotics. )
7.5o0me kinds of goods must be examined to determine whether they meet
special requirements of the law. For example, food and beverages unfit for human

MOT1PpHICHHSA; IICYBAHHSA
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consumption would not meet the requirements of the Food and Drug Administration.

One of the primary method of smuﬁglmg narcotics into the United States is in
cargo shipments. Drug smugglers will place narcotics into_a legitimate cargo
shipment or container to be retrieved upon arrival in the United States. Because
smugglers use any means possible to hide narcotics, all asPects of the shipment are
examined, including: container, pallets, boxes, and product. Only through intensive
inspection can narcotics be discovered. o

_Textiles and textile products are considered trade-sensitive and as such may be
subject to a higher percentage of examinations than other commodities. _

Customs officers will" ascertain the quantity of goods imported, making
allowances for shortages under specified conditions and assessing duty on any
excess. The invoice may state the quantities in the weights and measures of the
country from which the goods are shipped or in the weights and measures of the
United States, but the entry must state the quantities in metric terms. )

The showing of the contents of each package on the invoice, the 0rder|¥ packin
of the goods, the proper _markm% and numbering of the packages in which the goods
are packed, and the placing of the corresponding marks and numbers on the invoice
facilitate the allowance in duties for goods which do not arrive and the ascertainment
of whether any excess goods are contained in the sh%pment. ) _

If any package is found by the Customs officer to contain any article not
specified 1n the invoice, and there is reason to believe the article was omitted from
the invoice by fraud, gross negligence or nelqllgence on the part of the seller
(shipper, owner, or aﬁen(?_ a monetary penalty may be imposed or in some
circumstances the merchandise may be seized or forfeited. _ _

Goods which are found by the Customs officer to be entirely without
commercial value at the time of arrival in the United States because of damage or
deterioration are treated as "nonimportation”. No duties are assessed on these goods.

When damage or deterioration is present with respect to part of the shipment
only, allowance In duties is not made unless the importer segregates the damaged or
deteriorated part from the remainder of the shipment under Customs supervision.

When the shipment consists of fruits, vegetables, or other perishable
merchandise, allowance in duties cannot be made unless the importer, within 96
hours after the unloading of the merchandise and before it has been removed from
Customs custody, files an application for allowance with the port director.

2. 4.2 Answer the questions:

1. What's the purpose of examination of goods?

2.Some goods must meet special requirements, mustn't they?

3.How do drug smugglers transport narcotics?

4. Are all aspects of shipment examined? Why?

5. What products are considered trade-sensitive?

6. OI\{)Vhat happens when Customs officers find shortages or excess of
gooas:, - : :

7.What factors facilitate the allowance in duties for goods?

8. In what case is monetary penalty imposed? _ _

9. What other actions are undertaken by Customs officers in case of fraud or
gross negligence? _

10. hat are the rules as to the damaged or deteriorated goods?

2. 4. 3 Agree or disagree with the statement:

When a deficiency in quantity or measure is found by the Customs officer in the
examination of any package which has been dated for examination, an allowance in
duty will be made for the deficiency.
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2. 4.4 Fill in the gaps with proper words or phrases from the brackets
below.

1. Allowance in duty is made for deficiencies in packages not designated for
examination, E(owded that the importer notifies the Customs of... _
2.When the shipment contains perishable ... allowances in duties are made if the
importer files an aﬁpllcatlo_n for... with the port director. o

3.In ascertaining the quantity of goods dutiable on net weight, a deduction is made
from ... for just and reasonable tare. _
4.1f the importer files ... with the Customs an allowance may be made for excessive
moisture and impurities not usuaII¥_ found in or upon the particular kind of goods.
(an arl]ltl)owance; the shortage; a timely application; merchandise; the gross
weig

2. 4.5 Give ashort summary of the text.

2.5 PACKING OF GOODS

2. 5.1 Read and translate the text making use of the vocabulary before
it.
clearance

itemization
time-consuming

MUTHE OUUIICHHS
KJacudikaris; nepesik
TaKui, 10 3a61/1pae Oararo yacy

labor-intensive - TPYAOEMKHUii

damage - IOIIKOKCHHS

to expedite - TPHCKOPIOBATH

to load - BaHTaXHUTHU . _

to palletize - TMIEPEeBO3UTH BaHTAXI1 HA MMiIOHAX
verification - IepeBipka

to commingle - 3MINIyBaTu

to segregate B1JIOKPEMITIOBATH; BUJIIATH

Orderly packing and proper invoicing go hand in hand. You will speed up the
clearance of your goods through Customs, it you:

8. Invoice your goods in a systematic manner.

9. Show the exact quantity of each item of goods in each box, bale, case or other
package.

10. Put marks and numbers on each package. _ o

11. Show those marks or numbers on your invoice opposite the itemization
of goods contained in the package which bears those marks and numbers.
~When the packages contain goods of one kind only, or when the goods are
imported in packages the contents and values of which are uniform, the designation
of packages for examination and the examination for Customs purposes is greatly
facilitated. If the contents and values differ from package to Package, the POSSIbIlIty
of delay and confusion is increased. Sometimes, because of the Kinds of goods or
because of the unsystematic manner in which they are packed, the entire shipment
must be examined. Pack and invoice your goods in a manner which makes a speedy
examination possible. Also, be aware that Customs examines cargo for narcotics that
may be hidden in cargo, unknown to the shipper or the importer. This can be time-
consuming and expensive for both the importer and the Customs Service. Narcotics
inspections may require completely stripping a container in order to physically
examine a large portion of the cargo. This labor-intensive handling of cargo, whether
by Customs, labor organizations, or private individuals, results in added costs,
increased delays, and possible damage to the product. Importers can expedite this
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inspection process by working with Customs to develop packing standards that will
permit effective Customs examinations with a minimum of delay, damage and cost.

A critical aspect in facilitating inspections is how the cargo 1s loaded. Palletizing
cargo - loading it into pallets or other consolidated units - is an effective way to
expedite such examinations. Palletization allows for quick cargo removal. Another
example is leaving enough space at the top of a container and an aisle down the
center to allow access by a narcotic - detector dog. ) _ )

Your cooperation in this respect will help the Customs officers to decide which
packages must be opened and examined; how much weighing, counting or
measuring must be done and whether the goods are properly marked. It will simplify
the ascertainment of tare and reduce the number of samples to be taken for
laboratory analysis or for customs purpose. It will facilitate the verification of the
contents of the packages as well as the repo_rtl_n_% b)é Customs officers of missing or
excess goods. And it will minimize the possibility that the importer may be asked to
redeliver for examination packages which were réleased to him on the theory that the
pack\?\ﬂ?s designated for examination were sufficient for that purpose. ]

enever articles subject to different rates of duty are so packed and mingled

that the quantity or value of each class of articles cannot be readily ascertained by
Customs officers the commingled articles shall be subject to the highest rate of duty
applicable to any part of the commingled lot, unless the consignee or his agent
segregates under Customs supervision. The segregation is at the risk and expense of
the consignee. It must be done within 30 days (unless a longer time is granted? after
the date of delivery. The compensation and expenses of the Customs officers
supervising the segregation must be paid for by the consignee.

2.5.2 Answer the questions:

1. What is essential in packing goods? _

2. How can one speed up the clearance of his goods through Customs?

3. What facilitates the examination of packages?

4. What happens when the contents and values differ from package to package?

5. Is the shipper always aware of the narcotics hidden in his cargo?

6. Narcotics Inspections are labor-intensive, aren't they?

7. What do they result in? _ _

8. How can importers expedite these inspections?

9. What is palletization? _ _ _ _

10. Why OIS the cooperation with the Customs service to the benefit of the
importer?

11. 11.What rates of duty are commingled articles subject to?

12. 12.Who covers the expenses connected with the segregation of goods?

2.5. 3 Agree or disagree with the statement:

It is impossible to pack goods and export them in a way which will permit U.S.
Customs officers to examine, weigh, measure and release the goods promptly.

2.5. 4 Fill in the gaps with proper words or phrases from the brackets
below.

Assessment of duty on ... at the highest applicable rate does not apply to any
part of a shipment if... or his atgent furnishes satisfactory proof that (1) such part is
commercially negligible, is not capable of segregation without... , and will not be
segregated prior to its use in a manufacturing process otherwise, and (2) the
commingling was not intended to avoid ... of lawful duties. _

Any article for which such proof is furnished shall be considered for all
Customs Lérposes as a part of the article, subject to the next ... , with which it is
commingled. _

(excessive cost; lower rate of duty; the commingled lot; the payment; the
consignee)
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2.5.5 Give a short summary of the text.

2.6 ASSESSMENT OF DUTY

2.6.1 Read and translate the text making use of the vocabulary before it

Dutiable _ TaKWM, 110 MiIsrae oOKIageHHI0O MUTOM
Harmonized Tariff Schedule = I'apmoni3oBaHa 1ikana Tapudis

rate of duty MHTHA CTaBKa o _

ad valorem BIJIIIOBITHO IO BApTOCTI; BiJ BApTOCTI

ad valorem duty MHTO "aj Basopem"

specific duty =~ cnenudigHe MUTO

most-favored-nation (MFN) K}6)a'1'Ha HAHOUTBIIIOrO CITPHSTHHS

burden 000B'S30K

exemption 3BUILHCHHS gsizl MHUTA) .
Generalized System of Preferences (GSP) 3aranpHa cucTeMa MUTHUX IJIBT
Liability 000B'sI30K; BiMOBIIaIbHICTD

to designate BHU3HAYATH

van aBTO(yprox

case byTisip

Rates of Duty. All goods |mﬁorted into the United States are subject to duty or
duty-free entry in"accordance with their classification under the applicable items in
the"Harmonized Tariff Schedule of the United States. When goods are dutiable, ad
valorem, specific, or compound rates may be assessed. An ad valorem rate, which is
the type of rate most often a}gplled, Is a percentage of value of the merchandise, such
as five percent ad valorem. A specific rate is a specified amount per unit of weight or
other quantity, such as 5. 9 cents per dozen. A compound rate is a combination of
bgth 'clln ad valorem rate and a specific rate, such as 0. 7 cents per kilo plus 10 percent
ad valorem.

Free of Duty or Dutiable Rates of du&/ for imported merchandise may also
vary depending upon the country of origin. Most merchandise is dutiable under the
most - favored - nation MFI\% rates of the tariff schedule. Merchandise from
countries to which the MFN rates have not been extended is dutiable at the full or
"statutory™” rates-of the tariff schedule. ) . _

Duty - free status is available under various conditional exemptions also

reflected in the tariff schedule. It is the importer's burden to show elldglblllty for a
conditional exemption from duty. One of the more frequently a é)lle exemptions
from duty occurs under the Generalized System of Preferences (p SP). Some other
exemptions include certain personal exemptions, exemptions for articles for
sueg ific or other institutional purposes, and exemptions for returned American
gooas. . : - :
~Liability for Duties. Liability for the payment of duty becomes fixed at the
time an entry for consumption or for waréhouse is filed with Customs. The
obligation for payment is upon the person or firm in whose name the entry is filed.
When goods have been entered for warehouse, the liability for the payment of duties
may be transferred to any person who purchases the goods and desires to withdraw
them in his own name. _ _ i o

Payment to a Customs broker will not relieve an importer of record of liability
for Customs charges (duties, taxes and other debts owing Customs) in the event the
charges are not paid by the broker. Therefore, if the |mBorter pays by check,
Customs charﬁes_may be paid with a separate check payable to "U. S. Customs
Service" which will be delivered to Customs by the broker. _ _

Containers or Holders. Cargo vans, shipping tanks, pallets and certain articles
used in the shipment of goods in international traffic are designated as "instrument
of international traffic” by the Customs service. So long as this designation applies,
they are not subject to entry or duty when they arrive, whether they are loaded or
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empty. However, any article designated as an instrument of international traffic must
be entered and duty P_ald, if applicable, if it is diverted to a domestic use. Containers
specially shaped or fitted to contain a specific article or set of articles, suitable for
long term use and entered with the articles for which they are intended, are
classifiable with the accompanying articles if they are of akind normally sold
therewith. Examples of such containers are: camera cases, musical instrument cases,
gun cases, drawing instrument cases and necklace cases.

2. 6.2 Answer the questions:

1.Are all goods imported into the U.S. Subject to duty entry?

2.What rates of duty are assessed on dutiable goods?

1.What is an ad valorem rate? -

2.How is a combination of ad valorem rate and a specific rate called? .
3. Rates of duty for imported merchandise depend upon the country of origin, don't
they? _

4. Where are duty exemptions reflected? _

5. What are the more frequently applied exemptions?

6. Who is liable for the payment of dugf_? _ _

7.How are containers and holders used in the shipment of goods designated?
8.  Are they subject to duty?

2. 6. 3 Agree or disagree with the statement:

GSP - eligible merchandise qualifies for duty - free entry when it is from a
beneficiary developing country and meets other requirements.

2. 6. 4 Fill in the gaps with proper words or phrases from the brackets
below.

The Customs Service makes its decision as to ... of merchandise when the entry
Is liquidated after the entry documents have been filed. When advance information is
needed, do not depend on a small "trial™ shipment since there is no guarantee that the
next shipment will receive the same ... . An exporter, importer or other interested
party may get advance information on any matter affecting ... of merchandise by
writing the district director where ... will be entered.

There is no ... under which U.S. duties or taxes may be prepaid in a foreign
country before exportation to the United states. This is true even in the case of gifts
sent through ....

(the merchandise; tariff treatment; the mail; the dutiable status (2); provision)

2.7 ANTIDUMPING AND COUNTERVAILING DUTIES

2.7.1 Read and translate the text making use of the vocabulary before
it.

Subsidization HaJITaHHS CYOCH/IIi
Allegation 3BHUHYBaYCHHSI
to warrant YIIOBHOBaXKyBaTH; JOpYy4aTH
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to hamper 3aBa)kaTH, CTBOPIOBATH TPYAHOIII
to file a petition 110J1aBaTH 3asBY, METHIIIIO
bonding 30epiraHHs Ha METHOMY CKJIaJIi
to suspend IPU3YITAHATH

margin PI3HHLIS, MapiKa

settlement BPCTYJIIOBAHHS

refund BIJIIIIKOTyBaHHS

~Antidumping Duties (ADs) are assessed on imported merchandise of a class or
kind that is sold to purchasers in the United States at a price less than the fair market
value. Fair market value of merchandise is the price at which it is normally sold in
the manufacturer's home market. Countervailing duties (CVDs) are assessed to
counter the effects of subsidies provided by foreign governments to merchandise that
IS exported to the United States. These subsidies cause the price of such merchandise
to be artificially low, which causes economic "injury" to the U. S. manufacturers.
The Department of Commerce, the International Trade Commission and the U.
S. Customs Service all play a part in enforcing antidumping and countervailing duty
laws. The Department of Commerce is responsible for the overall administration of
AD and CVD laws and for investigating allegations of dumping or foreign
subsidization of imports. If warranted by the investigation, the Commerce
Department also establishes the duty to be imposed on the merchandise. The
International Trade Commission determines whether injury to industry has occurred,
is likely to occur, or whether an industry may be hampered in its startup efforts as a
result of alleged dumping or subsidies.
The Customs service assesses ADs and CVDs once the rates have been
established and the ITC has made the necessary determinations. o
_ D and CVD investigations are typically initiated when a domestic industry
files a petition with the Department of Commerce or when another interested party -
an industry association, for example - alleges unfair competition by foreign
manufacturers. Upon receipt of the petition, the Department of Commerce
investigates the merits of the allegations to determine whether dumping or unfair
subsidization has indeed occurred. The ITC, meanwhile, investigates whether there
is reasonable indication that U. S. industries are, or are likely to be, harmed by the
alleged dumping or subsidies. The Department of Commerce then calculateS the
difference between prices at which the merchandise in question is being sold in the
United States and its fair market value. On the basis of such calculations, Commerce
directs the Customs Service to: (1) assess cash deposits or require bonds on imports
of the merchandise to cover possible AD or CVD duty liability, and (2) suspend
liquidation of the entries until the Department has determined whether dumping_ or
subsidization has occurred and has calculated the proper dumping or countervailing
margins.
~When the Department of Commerce and, if applicable, the ITC have completed
their investigations and determined that dumping and subsidization has occurred,
Commerce will publish an Antidumping or Countervailing Duty Order and direct the
Customs Service to collect only cash deposits. Bonding is no longer permitted for
AD or CVD duty deposits. ) ) o
Final Settlément. Each year, on the anniversary of the final determination of
dumping or subsidization, thé Department of Commerce must, by law, perform an
administration review of the AD or CVD case if reqlue_sted b¥ interested parties to
determine whether dut){_ rates are correct. At the completion of the review Commerce
will direct Customs to liguidate the entries for the eftected period. Customs will then
review the entries and, if called for, make refunds to the importer or assess whatever
additional duties may be owed.

2. 7.2 Answer the questions:
1. What merchandise are antidumping duties assessed on?
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2.What duties are assessed to counter the effects of subsidies?

3.What are the ill effects of the policy of subsidization? N

4.\1:V|th Eh,)e efforts of what bodies are antidumping and countervailing duty laws
enforced?

5.What is the Department of Commerce responsible for?

6. When does the Customs Service assess ADs and CVDs?

7.When are AD and CVD investigations typically initiated?

8. What are the functions of ITC?

9. What is the investigation procedure?

10.  How is final settlement organized?

2.7. 3 Agrée or disagree with the statement:

Assessing and establishing both kinds of duties occurs irrespective of the
results of the investigation.

2. 7.4 Fillin the gaps with proper words or phrases from the brackets
below.

A 99 percent ... of duties is allowed for any imported merchandise found not
to conform to samples or..., if returned to Customs ... within 90 days of its release
for examination and exportation under Customs . The same ...”may, in many
cases, also be made when the merchandise is exported within thrée years of
importation in the same condition as imported.

(specification; refund (2); supervision; custody)

2. 7.5 Give ashort summary of the text.

2.8 MARKING REQUIREMENTS

2. 8.1 Read and translate the text making use of the vocabulary before

It.
Congpicuous MMOMITHHI )
Legi %i PO30ipIMBO, YITKO
Indelibly | TaKM YMHOM, 00 HE 3MUBAJIOCh
country of origin KpaiHa-BUPOOHHK
ultimate purchaser OCTaHHI{ TIQKYTICIh |
at retall B PO3IIPiOHIH TOPTIBII
foregQing BHIIIC3ragaHu
to obliterate CTHpATH, 3HUIIYBATH
to conceal XOBATH, IPUXQBATH
crude HeQOpoONeHun |
outermost, HAWBIAJAJICHIIINAN Bl CEPEIUHU
die — sinking P13bQJICHHS MTeYaTOK
engraving IpaBIIOBAHHS

The United States Customs laws require each imported article produced abroad
to be marked in a conspicuous place as legibly, indelibly, and permanently as the
nature of the article ?ermlts with_the English name of the country of origin, to
indicate to the ultimate purchaser in the United States the name of ‘the country in
which the article was manufactured or produced. o

~When an article is FE%}J_II’_ed to be marked to indicate the _countr%/ of origin of the

article, the marking is sufficiently permanent if it will remain_on the article (or its

container) until it reaches the ultimate purchaser. It is not feasible to state who will

be the "ultimate purchaser” in every circumstance Broadlg; stated, an_"ultimate
a

purchaser” may be defined as the last person in the United States who will receive
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the article in the form in which it was imported. Generally, if an imported article will
be used in the U. S. in manufacture, which results in”an article having a name,
character or usage different from that of the imported form, the manufacturer is the
ultimate purchaser. If an article is to be sold at retail in its imported form, the
purchaser at retail is the ultimate purchaser. ;. _

If marked articles are to be repacked in the United States after release from
Customs custody, importers must notify the repackers of the marking requirements.
Failure to comply with the certification requirements may subject importer to
penalties and /or additional duties. - o _

Articles which are otherwise specifically exempted from individual marking arc
an exception to these rules. Unless an article being shipped to the U.S. is specifically
named In the foregoing list, it would be advisable for an exporter to obtain advice
from U.S. Customs before concluding that it is exempted from marking. =

The following classes of articles are exempted from marking to indicate the
countrX of their origin: _ _ o
~ 1.An article imported for use by the importer and not intended for sale in its
imported form. _ _ _ _

2.An article which is to be processed in the United States by the importer in such
manner that any mark of origin would necessarily be obliterated, destroyed or
permanently concealed. _

3. Articles that are incapable of being marked. _ _

4. Articles that cannot be marked prior to shipment to the United States without
injury. . : : : -

~ 5. Articles for which the marking of the containers will reasonably indicate the
origin of the articles.

6. Crude substances. _ o o

7. Articles produced more than 20 %/ears prior to their importation into the U.S.

8. Articles entered or withdrawn from warehouse for immediate exportation or
for transportation and ex?_ortatlon. _ o

9. Although such articles are exempted from marking to indicate the country of
their origin, the outermost containers in which the articles will ordinarily reach’the
ultimate purchaser in the United States must be marked to show the country of origin
of such articles. _ _ o

~10. Some more articles are excepted from marking to indicate the country of
origin:
11. Products of American fisheries that are free of duty.

12. Products of possessions of the U.S.

13. Products of the United States exported and returned. _

14. Articles valued at not more than 5 dollars that are passed withoutentry.

Certain articles are subject to special marking requirements. They ‘must be
conspicuously and indelibly marked by cutting, die - sinking, engraving or stamping.
Such articles shall be denied entry unless marked in exact conformity with these
requirements.

2. 8.2 Answer the questions:

1.What are the marking requirements under the U.S. Customs laws?

2.In what case is the marking sufficiently permanent?

3.How can an "ultimate purchaser" be defined? _ _
4.What does failure to comply with the certification requirements result in?
5.Are there any exceptions to the general rule? o

ahV\_/hat _cl_asges of articles are exempted from marking to indicate the country of
their origin’

7. The outermost containers must be marked, aren't they?

8.How can marking be done to certain classes of articles?

9. Will they be allowed to enter if not so marked?
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2. 8. 3 Agree or disagree with the statement:

It is recommended that the specific agency be contacted for any special
marking or labeling requirements.

2. 8. 4 Fill in the gaps with proper words or phrases from the brackets
below.

When article is of a kind which is usually combined with another article
subsequent to importation but before delivery to ... , and the name indicating ... of
the article appears in a place on the article so that the name will be visible after
such combining, ... shall include, in addition to the name of..., words or symbols
which clearly show that the origin indicated is that of the imported article onlg_and
n19tt that of any other article with which the imported article may be combined
after....

(importation; the country of origin (2); an ultimate purchaser; the marking)

2.8.5 Give a short summary of the text. .

2.9 PROHIBITIONS AND RESTRICTIONS

2. 9.1 Read and translate the text making use of the vocabulary before
it.

pronibition 3a00poHa

restriction - OOMEXKEHHST

Pilateral agreement  ABOCTOPOHHS yroja

to be subject to H1JIsIraTh

grade - copTt

maturity - 3pUIICTD

Food Satety Oe3reka llpoaykTiB

LQ%B@?HQD CB1JOLITBO IIPO OTJIAL

Injurious NIK1JINBUH

quarantine KapaHTUH

APHIS CIIy>kK0a CaHITapHOTI'0 KOHTPOJIFO
TBapUHAMMU Ta POCIUHAMU

10 derive Trom OTpUMYBATH B1]]

health certiticate CB1JIOLITBO IIPO CTaH 340pPOB'sS

Nuclear Regulatory koMmicid 3 MHOUTaHb SJOEPHOIO

commission

under authority - 1] KOHTPOJIEM

housenold IMOOYTOBI CJICKTPOIpHUIAIN

compliance BIJIIIOBIIHICTE

The importation of certain classes of merchandise. may be prohibited or
restricted to protect the economy and security of the United States, to safeguard
consumer health and well-being, and to preserve domestic plant and animal life.
Some commodities are also subject to an import quota or a_restraint under bilateral
trade agreements and arrangements. It may be impractical to list all articles
specifically. We will speak about some classes of articles. _

Agricultural Commodities. Cheese, milk and dairy products are subject to
requirements of relevant agencies and need import license. ) ]

Fruits, vegetables and nuts must meet U.S. import requirements relating to
grade, size, quality and maturity. These commaodities are inspected and an inspection
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certificate must be issued by the Food Safety and Inspection Service of the
Department of Aglnculture to indicate import compliance. .
~Insects in a live state which are injurious to_cultivated crops are prohibited
importation, exceﬁt for scientific purposes. Inspection and quarantine requirements
must be met for the importation of livestock and animals. A permit for importation
must be obtained from the Animal and Plant Health Inspection Service (APHIS)
before shipping from the country of origin. In addition, all animal imports must be
accomlpanled by a health certificate. _

All commercial shipments of meat and meat food products (derived from cattle,
sheep, swine, goats and horses) offered for entry into the United States are subject to
the regulations of the Department of Agriculture.

_Import permits are required for the importation of plants and plant products
which include fruits, vegetables, plants, roots, seeds, certain fibers including cotton,
sugarcane, certain cereals. _ _

Poultry, live or canned, eggs and egg products are subject to the requirements
and regulations of APHIS. Permits are required as well as special marking and
labeling, and in some cases foreign inspection certification.

Arms, Ammunition and Radioactive Materials. _ _

These 1tems are prohibited importation except when a license is granted.
Authority to import radioactive materials requires a license from the Nuclear
Regulatory Commission. )

To assure passage through Customs, the importer must demonstrate to U.S.
Customs which Nuclear Regu ator?q Commission authority the controlled commodity
IS being imported under. The authority cited may be the number of a specific_or
general” license, or the spécific section of the Nuclear Regulatory Commission
regula%!ons which establishes a general license or grants an exemption to the
regulations. _ _

The Energy Policy and Conservation Act calls for energy standards for
household consumer appliances and for labeling them to indicate ‘expected energy
of consumption. The Act covers the following consumer products; refrigerators,
freezers, dishwashers, clothes dryes, \vater heaters, room air conditioners, home
heating equipment, ovens,clotheS washers, furnaces and certain other types of
household consumer appliances, as appropriate. Importation of these products must
comply with the applicable Department of _Ener%y and Federal Trade Commission
requirements, which will be in effect at the time ot anticipated shipment.

2. 9.2 Answer the questions:

1. Why are certain classes of merchandise prohibited or restricted to enter the U.S.?
2. What Department issues an inspection certificate to indicate import compliance?

3. What requirements must be met for the importation of livestock and animals?
4.What certificate must accompany all animal imports? _

5.When and from what service must a permit for importation be obtained? _

6. Are all commercial shipments of meat and meat products subject to the regulations
of the Department of Agriculture? _

7.Plants and plant products require import permits, don't they?

8. What items are prohibited importation?

9.In what case are they permitted entry? _

10.  Who gives the authority to enter radioactive materials? _

11 .What act calls for energy standards for household consumer appliances?
12.What consumer products are covered by the Act?

2. 9. 3 Agree or disagree with the statement:

~ Only U.S. Customs may: prohibit entry; limit entry to certain ports; restrict
importation; require treatment, labeling or processing as a condition of release.
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2. 9. 4 Fill in the gaps with proper words or phrases from the brackets
below.

Many of the prohibitions and ... on importation are subject, in addition to
Customs requirements, to the laws and regulations administered by other United
States Government agencies with which Customs cooperates in ... . The foreign
exporter should make certain that the U.S. importer has provided proper information
to (1) permit the submission of necessary information concerning ..., and (2) that
gg[ectessary arrangements have been made by the importer for..." into the United

ates.

(enforcement; packing and labeling; restrictions; entry of the merchandise

2. 9. 5 Give a short summary of the text.

2.10 SAFETY OF CONSUMER PRODUCTS

2.10.1 Read and translate the text making use of the vocabulary before it

Hazardous HeOe3neuHn i
Flammable BOTHEHEOC3MEeUHUN
Apparel OJIsAT
Fabric TKaHWHA
Finishing 3aKIF0YHa 00poOKa
Processing nepepoOKa CHPOBUHU .
radiation performance CTYHiHb Pa/Iil0aKTUBHOCTI
adulterated abcr(1KoBaHMIA
false AJIBIIABHIA
misleading TaKWi, 110 BBOJAWTH B OMaHY
detention ~ 3aTpUMKa

araphernalia pedi; TprIaaas

rug Enforcement_3abe3nedyeHHss BUKOHAHHS 3aKOHY PO HAPKOTHKH
Department of justice JlemapTaMeHT HOCTUIIL

Any consumer product offered for importation will be refused admission if the
roduct fails to comply with an applicable consumer product safety rule, specified
abeling or certification requirements, or is determined to be a hazardous product or

contain a product defect which constitutes a substantial product hazard. o
Flammable Fabrics. Any article of wearing apparel or interior furnishing, or
any fabric or related material which is intended for use or which may be used in
wearing apparel cannot be imported into the United States if it fails to conform to an
applicable flammability standard. Certain products can be imported into the United
States for the Burpose of finishing or processing to render such products not so
highly flammable as to be dangerous when worn by individuals, provided that the
exporterstate, on the invoice or other paper relating to the shipment, that the
shipment is being made for that purpose. _ )

Electronic Products. An electronic product imported for sale or use in the

U.S. for which there is a radiation performance standard may be imported only if
there is filed with each importation an importer's entry notice and an electronic
product declaration. The declaration must describe thé compliance status of the
Product' The importer must affirm that the product was (1) manufactured prior to
he effective date of the applicable Federal standard; or (2) complies with the
standard and has a label affixed by the manufacturer certifying compliance; or (3%
does not c_ompl%( with the standard but is being imported only for the purposes o
research, invesfigation, study, demonstration, or training; or (4) does not now
comply but will be brought into comﬁ)/lllan_ce. ]

Foods, Drugs, Cosmetics and Medical Devices
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~ The Federal Food, Drug, and Cosmetic Act prohibits the importation of

articles that are adulterated or misbranded including products that are defective,
unsafe, filthy, or produced under unsanitary conditions. The term "misbranded"
includes statements, designs, or pictures in labeling that are false or misleading
and failure to ﬁrowde required information in labeling. Shipments found not to
comply with the laws and regulations are subject to detention. They must be
brought into compliance, destroyed or re-exported. Any sorting, reprocessing, or
relabeling must be carried out at the expense of the importer.
~Narcotic Drugs and Derivatives. The importation of controlled substances
including narcotics, is prohibited except when imported in compliance with
regulations of the Drug Enforcement Administration of the Department of Justice.
Items of drug paraphernalia are prohibited from importation or exportation. The
term "drug paraphernalia” means any equipment, product, or material of any kind
which is primarily intended for use in manufacturing, converting, concealing,
producing, processing, preparing, injecting, inhaling, or otherwise introducing into
a human body a controlled substance, possession of which is unlawful. Items of
drug paraphernalia include, but are not limited to, the following items:

12.Metal, wooden, acrylic, glass, stone, plastic or ceramic pipes;

13.Water pipes;

14.Smoking masks;

15.Electric pipes;

16.Wired cigarette papers; L

The penalty for violation of these laws and rules is imprisonment of not more
than three years and fine under the United States Code.

2.10.2 Answer the questions:

gtV\t/ha;[ rule must consumer products comply with to be imported into the United
ates?

2. How are flammable products imported into the U.S.? )

3. What documents are filed with each importation of electronic products?
4.What must the importer state in an electronic product declaration?

5. Importation of what products is prohibited under the Federal Food, Drug and
Cosmetic Act? ) ] )

6. In what case are shipments subject to detention? ) )

7. At whose expense must any sorting, reprocessing or relabell_ng be carried out?
8. The importation of controlled substances is prohibited, isn't it”

9. What does the term "drug paraphernalia™ mean? )

10.  What items are included in the group of drug paraphernalia?

2.10. 3 Agree or disagree with the statement:

~The importation into the United States for sale, barter or exchange of any
b|oloi;1|cal materials is prohibited unless these products have been prepared at an
establishment holding an unsuspended and unrevoked license for suc
manufacturing.

2.10. 4 Fill in the gaps with proper words or phrases from the brackets
below.

The manufacture and importation of biological products for ... are regulated
under the Public Health Service Act. Domestic and foreign manufactures of such
products must obtain ... for both the manufacturing establishments and the product
Intended to be produced or imported. Biological drugs for animals arc regulated
and administered by ... . The importation of biological drugs for use 'in the
treatment of domestic animals ... unless the importer holds a permit from ...
coverm(I:l the specific product. These importations are also subject to special....

(a Ticense; human consumption; labeling requirements; the Department of
Agriculture (2); is prohibited)
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2.10.5 Give a short summary of the text.

2.11 IMPORT QUOTAS

2.11.1 Read and translate the text making use of the vocabulary before it

guota KUIbKICHI OOMEKEHHS Ha IMIIOPT YU €KCIOPT
Import quota IMIIOPTHA KBOTA
global quota 3arajibHa KBOTa
tariff rate tTaprdHa cTaBKa
rate of duty CTaBKa MUTa
to allocate pHU3HAYATH, BUAUIATH
with respect to CTOCOBHO
ro rata IIPONIOPLIIITHO
armonized apMOHI30BaHa
Tariff Schedule [kana Tapudis
Anchovy aH4oyC
Broom MITJIA
derivatives MOX1/IH1
dried milk CyXe MOJIOKO

~An import quota is a quantity control on imported merchandise for a certain
period of time. Quotas are established by legislation, by directives and by
proclamations issued under the authority contained in specific legislation. The
majority of import quotas are administéred by the U.S. Customs Service. The
Commissioner of Customs controls the importation of quota merchandise but has no
authority to change or modify any quota. _ )
t United States import quotas ‘may be divided into two types: absolute and tariff -
rate.

Tariff - rate quotas provide for the entry of a specified guantity of the quota
product at a reduced rate of duty during a given period. There is no limitation on the
amount of the product which may be entered during the quota period, but quantities
entered in excess of the quota for'the period are subject to higher duty rates. -

Absolute quotas are quantitative, that is, no ‘more than the amount specified
may be permitted entry during a quota period. Some absolute ciuo_tas are global,
while others are allocated to specified foreign countries. Imports in excess of a
specified quota may be exported or warehoused for entry in a subsequent quota
period. ) ) )

The usual customs procedures generally applicable to other imports apply with
respect to commodities sub%ect to quota limitations. The quota status of a commaodity
subject to a tariff - rate quota cannot be determined in advance of its entry.

The quota rates of duty are ordinarily assessed on such commodities entered
from the Dbeginning of the quota {)erlod until such time in the period as it is
determined that imports are nearing the quota level. District directors of Customs are
then instructed to require the deposit of estimated duties at the over - quota duty rate
and to report the time of official presentation of each entry. A final determination is
then made of the date and time when a quota is filled, and all district directors are
advised accordingly. ) _

Some of the absolute quotas are filled at or sh_ortl¥ after the opening of the
quota period. When the total quantity for these entries filed at the opening of the
quota period exceeds the quota, the merchandise is released on a pro rata basis, the
pro rata being the ratio between the quota quantity and the total quantity offered for
entry. This assures an equitable distribution of the quota. o

~ “"Merchandise is not regarded as ﬁresented for purposes of determining quota
BI‘IOI’Ity until an_entry summary or withdrawal from warehouse for consumption has
een submitted in proper form and the merchandise is located within the port limit.

As provided in the Harmonized Tariff Schedule of the United States the
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following commodities are subject to quotas administered by Customs:
Tariff - Rate Quotas

~-Milk (whole) and cream. _

. Anchovies, mandarin, oranges and olives.

. Tuna fish. _

Brooms, wholly or in part of broom com.

. Sugars, syrups, and molasses.

Absolute Quotas: _ _ o

. Animal feeds, containing milk or milk derivatives.

Butter substitutes, containing over 45% butterfat. _
. Cheese, made from unpasteurized milk and aged not less than nine months.
Dried milk containing 5.5% or less butterfat.

. Chocolate crumb.

. Ethyl alcohol and mixtures thereof for fuel use.

. Meat (Australia and New Zealand).

. Milk and cream, fluid or frozen, fresh or sour (New Zealand).

[S2 1 NONGURY R

©O~NOUAWN P

2.11.2 Answer the questions:

1.How are quotas established? _

2.Who controls the importation of quota merchandise?

3. What types of import quotas are there in the United States?

4.What do tariff - rate quotas provide for?

5. Are there any limitations on the amount of a quota product?

6. What happens to the quantities entered in excess of the quota?

7.What is an absolute quota? N _ _

8. What customs procedures a_p‘ola/ to commodities subject to a tariff - rate quota?

9.When are absolute quotas filled? _ _

10.  10. On what basis is the merchandise exceeding the quota released?

11.  11.What must be presented at Customs to determine quota priorities? _

182'h dl%.\';Vhat commodities are subject to quotas under the Harmonized Tariff
chedule’

2.11. 3 Agree or disagree with the statement:

Some Iproduc'[s are subject to annual import quotas assigned by the Department
(I)Df Agtrlcu g[ure and may be imported only under import Ticenses issued by that
epartment.

2.11. 4 Fill in the gaps with proper words or phrases from the brackets
below.

There are no licensing requirements or ... on watches entering the United States.

... are issued only to establish insular producers. Certain dairy products are
subject to annual import ... assigned by the Department of agriculture and may be
imported only under import ... issued by that department. These quotas ... through
the U.S. Customs Service. o _ _ )

The U.S. Customs Service administers ... on_certain vegetable fibre articles
manufactured or produced in designated countries. These controls ... on the basis of
directives issued ){the Committee for the Implementation of Textile Agreements.

(import controls; are imposed; quotas (2); licenses (2); are administered)
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2.11.5 Give a short summary of the text

2.12 FOREIGN - TRADE ZONES

2.12.1 Read and translate the text making use of the vocabulary before
it.
free trade zone  3o0Ha BinkHOI TOpriBIi
to authorize J03BOJISITH; YIIOBHOBaXKYBATH
detrimental  mkinauBuit
industrial park  mpomucnosuii mapk .
terminal facilities cranmiiini Oy10BH; 3aTi3HUII

outlet PHUHOK 30yTy
to forward  BiampaBasTH
bond 3acTaBa; 60prose 3000B'A3aHHs

threshold nopir
cancellation Bigmina; aHyJIIOBaHHS
showroom  jemoHcTpaniiina 3ana

stock CKJIa[ IPOIYKIiT

in bulk LIUIKOM; B Maci

saving EKOHOMIsT; 30epeKeHHS
evaporation BHITAPOBYBaHHs

barrel 0ouka

to regauge  3aHOBO 3aIOBHUTH
shipping charges BuTpaTh Ha HaBaHTAKCHHSI
to assemble 30upatu; MoHTYBaTH

Foreign or "free" trade zones are secured areas legally outside a nation's

customs territory. Their purpose is to attract and promote international trade and
commerce. The Foreign - Trade Zones Board authorizes operations that are not
detrimental to the public interest. Foreign _ _
- trade zones are usually located in or near Customs ports of entry, at industrial
parks, or terminal warehouse facilities. Foreign - trade zones must be within 60
miles or 90 minutes drlvmﬂ time from the port of entry limits. A Foreign - Trade
Zone Board, created by the Foreign - Trade Zones Act of 1934, reviews and
approves applications to establish, operate and maintain foreign - trade zones. It is
important to note that although foreign - trade zones are treated as being outside the
Customs territory of the United States for tariff and customs entry purposes, all other
federal laws are applicable to products and establishments with such zones.

Foreign exporters planning to exdpand or_open up new American outlets may
forward their goods to a foreign - trade zone in the United States to be held for an
unlimited period while awaiting a favorable market in the United States or nearby
countries without being subject to customs entry, payment of duty or tax, or bond.

Merchandise lawfully brought into these zones may be stored, sold, exhibited,
broken up, repacked, assembled, distributed, sorted, graded, cleaned, mixed with
foreign or domestic merchandise, or otherwise manipulated or manufactured.
However, imported merchandise for use in the zone, such as construction material
and production equipment, must be entered for consumption before it is taken into a
zone, The FOFEI?_I’] - Trade Zone Board may determine, however that an operation is
not in the public interest. The resulting merchandise may thereafter be either
exported or transferred into customs territory. ]

When foreign goods, in their_condition at time _of entry into the zone or after
processing there, are transferred into Customs territory of the United States, the
goods must be entered at the customhouse. _ _

An important feature of foreign - trade zones for foreign merchants entering the
American market is that the goods may be brought to the threshold of the market,
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making immediate dellveqty certain and avoiding possible cancellation of orders due
to shipping delays after a favorable market has closed. ) o
The Foreign - Trade Zones Act autharizes the exhibiting of merchandise within a
zone. Zone facilities may be utilized for the full exhibition of foreign merchandise
without bond, for an unlimited length of time, and with no requirement of
exportation or duty payment. Thus, the owner of goods in a zone may dls_PIay his
goods where the?/ are ‘stored, establish showrooms of his own, or {OII‘]_WI h Other
Importers in displaying his merchandise in a permanent exhibition established in the
zone; and, since hé may also store and process merchandise in a zone, he may sell
from stock in wholesale quantities. Retail trade is prohibited in zones,

Advantages may result from manipulations and manufacture in a zone. For
example, many products, shipped to the zone in bulk, can be dried, sorted, graded or
cleaned and bagged or packed, permitting savings of duties or taxes on _moisture
taken from content or on dirt removed and culls thrown out. From incoming
shipments of packaged or bottled gloods, damaged packages or broken bottles can be
removed. Where evaporation results during shipment or while goods are stored in
the zone, contents of barrels or other containers can be regauged and saving
obtained, as_no duties are payable on the portions lost or removed. _

_ Saving in shipping charges, duties and taxes may result from such operations as
shlpplnF unassembled or disassembled furniture, machinery, etc., to the zone and
assembling or reassembling it there.

2.12. 2 Answer the questions:

1. How are Foreign - trade zones defined?
2. Why are they set up?

3. Where are they located? o

4 V\I7hat does a Foreign - Trade Zone Board do to maintain free trade

zZones”

5. What possibilities do the zones offer to foreign exporters?

6. How may merchandise be manipulated in the zones?

7. What rule governs importing merchandise for use in the zone?

8. When must foreign goods be entered at the customhouse?

9. Are there facilities for merchandise to be exhibited within a zone?

10. The owner of goods may establish showrooms of his own, may not he?

11.  Whatadvantages may result from manipulations and manufacture in a zone?

2.12. 3 Agree or disagree with the statements:

1. If there is any unrecoverable waste resulting from manufacture or manipulation,
allowances are made for it, theret(ajy eliminating payment of duty except on the
articles which are actually entered. _ o _

2. The Foreign Trade Zone Act does not authorize the exhibiting of merchandise
within a zone.

2.12. 4 Fill in the gaps with proper words or phrases from the brackets
below.

Merchandise may be ... in the zone (or in a bonded warehouse) to conform to
requirements for entry. Substandard foods and drugs may be reconditioned ... of the
Foods, Drug and Cosmetics Act. There is no time limit as to how long foreign
merchandise may be stored in ... or when it must be entered into..., reexported, or

destwed. _ o
] hen foreign merchandise is transferred to the zone from Customs ..., the bond
is cancelled, and all obligations in regard to ... are terminated.

(customs terrlto(rjy; uty payment; remarked or relabeled; a zone; to meet the
requirements; bonded warehouses)
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