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LOI NOI PAU

“Bai giang Tiéng Anh chuyén nganh Cong nghé Thyc pham” (Lessons on
English for Food Technology ” 1a bai giang dugc bién soan lam tai liéu giang day, hoc
tap va tham khao cho giang vién va sinh vién Khoa Cong nghé Thyc pham, truong Dai
hoc Néng - Lam Bac Giang.

Hoc phan Tiéng Anh chuyén nganh Céng nghé Thuc phim duoc giang day khi
sinh vién da két thiic cac hoc phﬁn Tiéng Anh trong chuong trinh Tiéng Anh co ban,
c6 vén tir vung va nglt phap nhit dinh. Bén canh d6 sinh vién ciing c6 kién thuc
chuyén nganh vé Cong nghé Thyc pham. Do do, bai giang duoc bién soan voi myc
dich chinh la gitip sinh vién str dung duoc vén tir vyng, thuat ngit chuyén nganh va cac
mau cu lién quan dén linh vuc cong nghé thyc pham nhu: thiét bi thi nghiém, thiét bj
phan mg, v¢ sinh va an toan thuc pham san xuat bia, cac san pham tir thit va cé, ché
bién ca phé, ché bién rau, cic san pham tir sira.

Chung toi hy vong rang bai giang nay s& 1a mot tai liéu hitu ich ddi véi cac
gidng vién va cac em sinh vién.

Mic du di rat cb ging trong qua trinh bién soan, nhung chic chan kho tranh
dugc nhing han ché nhat dinh. Rat mong nhan dugc nhiing ¥ kién phan hoi va bo sung
ctia quy thay ¢, cac em sinh vién va tit ca ban doc dé cudn bai giang nay duoc hoan
thién hon trong nhiing lan tai ban sau.

Tran trong cam on!

Nhom tac gia
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Unit 1. CHEMICAL LABORATORY EQUIPMENT
1.1. Reading
Pre-reading questions
1) How often do you work in the laboratory?
2) What procedures do you usually perform in the laboratory?
3) Can you name any laboratory glassware in English?

Laboratories have now become indispensable in schools, factories and research
institutes to test, confirm, or demonstrate on a small scale, phenomenar and processes
which occur in nature or which may find application in industry or be of importance to
science.

The equipment of chemical laboratory varies according to the nature of the
work, which is to be carried out. It may be intended for the student to put the test his
theoretical knowledge/ school laboratory, for the technician/ technologist to verify and
check processes to be employed in the factory/ works laboratory or to help the scientist
and research worker to discover or confirm scientific facts/ research laboratory.

Every chemical laboratory should be provided with running water, gas and
electricity. The water supply is conducted from the mains by means of pipes, the
piping terminating in taps under, which there are sinks to take away waste water and
other non - objectionable liquids. When one needs water one turn on the taps and stops
it flowing by turning the tap off.

Similarly a system of pipes is attached to the gas main from where gas reaches
the various kinds of burners. They serve for producing flames of different intensity,
the Bunsen burner being the most common type used.

Apart from a gas supply, there is electricity which serves for lighting and as a
driving power. For operating electricity, switches or switch buttons are employed. That
is why we talk about switching on the light or switching it off.

The laboratory is also equipped with a large variety of apparatus and devices.
One of them, a desiccator, is used for drying materials. Ovens, furnaces or kilns serve
for generating high temperatures. Where harmful vapor and undesirable odorous
develop during the operation, a hood with suitable ventilation has to be provided for
their escape.

Of primary importance are glass and porcelain vessels. Glass vessels for
chemical processes are made of special materials. They have to resist sudden changes
in temperature, to withstand very high temperature: refractory glass, and be affected by
few substances as possible. The necessary assortment of laboratory glassware includes
test tubes, beakers, various flasks, watch glasses, funnels, bottles, and cylinders.

Porcelain articles consist of various kinds of dishes, basins and crucibles of
various diameters. A grinding mortar with a pestle, desiccating dishes and stirrers are
also generally made of porcelain.

At present, also plastic materials are finding increasing use in laboratories,
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many of them being chemically resistant, unattacked by alkalis or acid - or alkali -
proof/ and unbreakable. Containers made of them are especially suitable for storing
stock solutions.

The analytical balance, which is used for accurate weighing of samples, is
usually kept in a separate room.
(Taken from “The language of Chemistry, Food and Biological Technology in English” by Hien, N.T.)

1.1.1. Reading comprehension
Answer the following questions

1. What is the function of laboratories?

2. Why is it important and necessary for you as students of chemistry to make
experiments in your school laboratories?



1.1.2. True/ False statements

Decide whether the following statements are true “T” or false “F”. Correct the false
statements

1. Hot glass looks the same as cold glass.

2 All chemicals in the lab are to be considered dangerous.

3. Return all unused chemicals to their original containers.

4 Work areas should be kept clean and tidy.

5 Pipets are used to measure _and dispgnse small amounts of liquids.
You should draw the liquid into the pipet using your mouth.

6. Laboratory WOI’-k can be startgd immediately upon entering the
laboratory even if the instructor is not yet present.

7. Never remove chemicals or other equipment from the laboratory.

8. Chipped or cracked glassware is okay to use.

9. Read all procedures thoroughly before entering the laboratory.

10. All unauthorized experiments are prohibited.

11 \_(ou are allowed to ente:'r the chemical preparation/storage area any
time you need to get an item.

12. Laboratory aprons should be worn during all lab activities.

13. It's okgy to picl_< up broken glass with your bare hands as long as the
glass is placed in the trash.

14, Never leave a lit burner unattended.

15. Always mix acid into water.

16. It’s ok to wear sandals in the lab.

17. Dispose of unused chemicals in the sink.

18. Return unused chemical to the reagent bottle it came from.

19. It’s ok to lift up your goggles to talk to your lab partener.

20. If someone catches their clothes on fire blow on it.

21. Know the location of all safety equipment and how to use it.

22. Report all problems to the teacher.

23. Drink from a beaker if you get thirsty.

on Pick up large pieces of broken glass on the floor immediately with
your hands.

25. Always mix water to acid.




26. Graduated cylinders accurately measure liquid volumes.

97 Mortar and pestle is a flat plate with multiple "wells" which are used
' as small test tubes.

28. Forceps are used to pick up or hold small items.

29 Beakers are used to hold liquids, has narrow neck to prevent
' splashes.

30 A grinding mortar with a pestle, desiccating dishes and stirrers are

also generally made of plastic materials.

1.1.3. Increasing your vocabulary

a. Give the name of the following chemical laboratory equipments




