Ex. 1. Answer the questions on the text:
1. We would exist in a void, where there was neither light nor shadow, and where no sound disturbed the silence. Food would have no flavor, and we would know neither the fragrance of flowers nor the smell of decay. A lover’s caress could not excite us, nor could a cooling breeze relieve the summer heat — which we couldn’t feel, no matter how badly sunburned we became. If we picked up a knife, we couldn’t sense it in our hand; if we cut ourselves, we would feel no pain. Even walking would be virtually impossible, because we couldn’t tell where our feet were relative to the ground and each other.
2. Most people believe that human beings have five senses, we actually have at least a dozen. We are all familiar with the five senses whose receptors are located in the eyes, ears, nose, tongue, and skin. But few people realize that within the skin are receptors for at least four kinds sensation (touch, warmth, cold, and pain). This brings our sensory count to eight, but we are not finished. Deep within the ear is an organ that provides our sense of balance, and receptors in the muscles, joints, and tendons tell us about the movement and position of our body. Additional receptors within the brain monitor blood chemistry and temperature. 
3. The receptors of the five basic senses are located in the eyes, ears, nose, tongue and skin.
4. Vision is one of our richest senses; it provides us with the wealth of information. The eyes receive light reflected from objects in the world, and from this light we perceive shape, color, depth, texture, and movement.
5. Just as visual receptors in the eyes respond to light, transducing it into neural signals, so auditory receptors in the ears respond to sound waves to produce neural signals. Sound waves are caused by pressure changes in the atmosphere, which generate vibrations among the air molecules. The vibrations send waves of compressed and expanded air molecules through the air, striking the eardrum. Then the eardrum is rapidly pushed and pulled by the compressions and expansions so that it vibrates in a pattern that corresponds to the sound. 
6. At various depths within the skin are a number of receptors that connect with neurons to inform the brain about environmental stimulation. These receptors transmit information about four different kinds of skin sensations: touch, warmth, cold, and pain. 
7. Many people consider olfaction, or the sense of smell, to be one of the “lower” senses. This view may stem from the fact that American culture has relatively few commonly used names for smells. Instead, we often give a smell the name of whatever object emits that odour, such as rose, lemon, or orange. But our sense of smell is extremely sensitive, possibly 10, 000 times more sensitive than our sense of taste. Among human being, smell serves a vital function: it warns us of possibly dangerous substances, such as gas leaks, smoke, or spoiled food. Odours are also involved with human pleasure. Our use of perfumes, deodorants, and fragrant flowers shows the premium we place on pleasant aromas.
8. People can perceive four basic taste categories: sweet, sour, salty, and bitter. 
9. Sensation refers to the physiological processes by which our nervous system registers stimuli. Perception, by contrast, refers to the processes by which our brains arrive at meaningful interpretations of basic sensations. Perception is an organism’s awareness of, or response to, objects and events in the environment brought about by stimulation of its sense organs.
Ex. 2. Fill in each sentence with the suitable word from the
vocabulary list in the necessary form:
1. Their son’s death left a painful void in their lives.
2. His abilities were not properly appreciated in his job.
3. The affects of the recession are impoverishing on every aspect of our lives.
4. The belief in free enterprise is at the core of their political thinking.
5. I have had my eyes tested and the optician says that my vision is perfect.
6. Their daring escape has captured the imagination of the whole country.
7. Brushing teeth regularly helps to ward off tooth decay.
8. Our conclusions were arrived at by inference, not by direct evidence.
9. We had restricted the number of students on this course.
Ex. 3. Translate and memorize the following words from the text
and their derivatives. Single out noun, verb, adjective, adverb
forming suffixes:
sense — sensory — sensation — sensitive — sensible — sensitivity —
sensibility
[bookmark: _Hlk69477049]sense – чуття (noun), відчувати (verb)
sensory – чутливий (adjective, -y), чутливо (adverb, -or-, -y)
sensation – відчуття, почуття (noun, -tion)
sensitive – чуйний, емоційний (adjective, -it-, -ive)
sensible – чутливий, усвідомлюючий (adjective, -ble)
sensitivity – чутливість, образливість (noun, -it-, -iv-, -it-, -y)
sensibility – чутливість, сприйнятливість (noun, -bil-, -it-, -y)

perceive — perception — perceptual — perceptive — perceptible —
perceptiveness 
perceive – сприймати (verb)
perception – сприймання, відчуття (noun, -tion)
perceptual – сприйнятливий (adjective, -tual)
perceptive – проникливий (adjective, -tive)
perceptible – сприйманий, відчутний (adjective, -ble)
perceptiveness – проникливість (noun, -tive-, -ness)

expand — expanse — expansive — expansion — expansionism
expand – поширити, збільшити (verb)
expanse – розширення, збільшення (noun)
expansive – просторий, розширений (adjective, -sive)
expansion – зростання, поширення (noun, -sion)
expansionism – розширення, захоплення(територій) (noun, -sion-, -ism)

regulate — regular — regularity — regularly — regulation
regulate – регулювати (verb)
regular – регулярно (adverb, -ar), регулярний (adjective, -ar)
regularity – регулярність, закономірність (noun, -ty)
regularly – регулярно, правильно, закономірно (adverb, -ly)
regulation – регулювання (noun, -tion)

receive — receptor — reception — receptive — receptionist — receptivity
— receptiveness
receive – приймати, сприймати (verb, -ive)
receptor – рецептор (noun, -or)
reception – приймальний (adjective, -tion), сприймання (noun, -tion)
receptive – сприйнятливий, чутливий (adjective, -tive)
receptionist – реєстратор, секретар (noun, -tion-, -ist)
receptivity – сприйнятливість, ємність (noun, -ity)
receptiveness – спийнятливість (noun, -tive-, -ness)

taste — tasty — tasteful — tasteless — taster
taste – смак (noun), куштувати (verb)
tasty – смачний, апетитний (adjective, -y)
tasteful – смачний, смаковий (adjective, -ful)
tasteless – несмачний, прісний (adjective, -less)
taster – дегустатор (noun, -er)

explore — exploration — explorer — exploratory
explore – дослідити (verb)
exploration – дослідження (noun, -tion) 
explorer – дослідник(noun, -er)
exploratory – дослідницький (adjective, -or-, -y)

feel — feeling — feelingly
feel — відчуття (noun), відчувати, почуватися (verb)
feeling — чуйний (adjective, -ing), чутливість (noun, -ing), відчуваючи (adverb, -ing)
feelingly — чуттєво (adverb, - ing-, -ly)

olfaction — olfactory — olfactorily
olfaction — нюх, нюхання (noun, -tion)
olfactory — нюховий (adjective, -or-, -y), органи нюху (noun, -or-, -y)
olfactorily — нюхово (adverb, -or-, -ily)

image — imagine — imaginative — imagination — imaginable
image — образ, зображення (noun), зображувати (verb)
imagine — уявляти (verb, -in-)
imaginative — образний (adjective, -in-, -ative)
imagination — уява, фантазія (noun, -in-, -ation)
imaginable — мислимий, уявленний (adjective, -in-, -able)

vision — visual — visualize — visible — visionary
vision — бачення (noun)
visual — зоровий, візуальний (adjective, -al)
visualize — уявляти (verb, -al-, -ize)
visible — наяву (adverb, -ble), видимий (adjective, -ble)
visionary — мрійний, уявний (adjective, -on-, -ary), фантазер, мрійник (noun, -on-, -ary)

real — unreal — realistic — realize — realization — realizable — reality
real — реальний (adjective), дійсність (noun), дуже, вкрай (adverb)
unreal — нереальний (adjective, un-)
realistic — реалістичний (adjective, -ist-, -ic)
realize — здійснювати, усвідомлювати (verb, -ize)
realization — здійснення (noun, -iza-, -tion)
realizable — реальний, здійсненний (adjective, -iza-, -ble)
reality — реальність, факт (noun, -it-, -y)

consider — considerate — consideration — considerable
consider — міркувати, обдумувати (verb)
considerate — уважний, дбайливий, тактовний (adjective, -ate)
consideration — розгляд, обговорення, запобігання (noun, -ation)
considerable — важливий, видний (adjective, -able)

stimulus — stimulate — stimulation — stimulating
stimulus — стимул, поштовх (noun, -us)
stimulate — заохочувати, стимулювати (verb, -ate)
stimulation — заохочування, стимуляція (noun, -ation)
stimulating — побудливий, збудний (adjective, -at-, -ing)

reflect — reflector — reflection — reflective — reflex
reflect — відбивати, віддзеркалювати (verb)
reflector — відбивач, рефлектор (noun, -or)
reflection — відблиск, відбиття, віддзеркалення (noun, -tion)
reflective — віддзеркалений (adjective, -ive)
reflex — відблиск, відображення, рефлекс (noun), відбитий, рефлекторний (adjective)
Ex. 4. Complete the sentences with the derivatives of the
suggested words from the right column: 
1 Don’t mention that she’s put on weight – she’s very sensitivity about it.
 2 I don’t really know what to think – I ’ve got very mixed feeling on the subject.
 3 There must be a full perception of all the possibilities before we decide. 
 4 The pantomime really captured the children’s imagination and they talked about it for weeks.
 5 Taking everything into consideration, the result is better than I expected. 
 6 I find swimming the most stimulating form of exercise. 
 7 Do you think this opinion is an accurate reflection of the public mood? 
 8 Exploration involves integration of information into mental structures. 
 9 British pubs are often the best places to eat well and cheaply in Britain, and they also increasingly try to serve tasteful British food.
10 We were promised a trouble-free holiday, but the reality was rather different.

Ex. 5. Substitute the definitions for the words belonging to the
group “Senses and Sensation”:
1. A direct feeling, such as of heat or pain, coming from one of the five natural senses. — Feel
2. The sensation that is produced when a particular food or drink is put in the mouth and that makes it different from others by its sweetness, bitterness etc. — Taste
3. An organism’s awareness of, or response to, objects and events in the environment brought about by stimulation of its sense organs. — Sense
4. The sense of smell. — Olfaction
5. Something that causes activity. — Stimulus
6. The system in people and animals which receives and passes on feelings, messages, and other such information from inside and outside the body. — Neural; Receptors
 Ex. 6. Confirm or deny the statements. Make use of the following
phrases:
  That’s it! Precisely. Very true. I fully (quite) agree with you. I’m afraid not. You are not quite right, I’m sorry to say it. Far from it.
1. We get in touch with the external world through our senses.
— I fully agree with you. Our senses are specialized neural structures that put us in touch with the external world, enabling us to deal with the challenges of the environment. Whenever there is a large enough change in the environmental energies that impinge on us, our senses capture this change and transform it into information we can use to reach our goals. The change in energy is a stimulus: thanks to your senses, we can respond to it in some advantageous way.
2. Human beings have five senses.
— You are not quite right, I’m sorry to say it. Most people believe that human beings have five senses, we actually have at least a dozen. We are all familiar with the five senses whose receptors are located in the eyes, ears, nose, tongue, and skin. But few people realize that within the skin are receptors for at least four kinds sensation (touch, warmth, cold, and pain). This brings our sensory count to eight, but we are not finished. Deep within the ear is an organ that provides our sense of balance, and receptors in the muscles, joints, and tendons tell us about the movement and position of our body. Additional receptors within the brain monitor blood chemistry and temperature.
3. Skin can be called the most important organ of our body. 
— I’m afraid not. Every organ of human body is very important, skin just doing it’s functions. This pliable shield keeps out bacteria, holds in body fluids, wards off harmful sun rays, and regulates the temperature of the body core. At various depths within the skin are a number of receptors that connect with neurons to inform the brain about environmental stimulation. These receptors transmit information about four different kinds of skin sensations: touch, warmth, cold, and pain. But not all such receptors are in the skin; touch and pain kinds of receptors are also found in the muscles and the internal organs.
4. By mixing and blending four primary tastes in various combinations one can compose a huge range of taste sensations.
· That’s it! Most people can identify and discriminate hundreds of odours, but when odour and other sensory qualities, such as texture, are eliminated, they perceive only four basic taste categories: sweet, sour, salty, and bitter. However, our experience of taste is not as impoverished as that fact might seem to indicate. The gourmet chef and wine-taster will argue that, just as in colour vision, a huge range of taste sensations can be composed by mixing and blending these primary tastes in various combinations.
5. Sensation is an essential process, and perception — an optional one.
— Far from it. It is impossible to completely separate perception from
sensation. Traditionally, sensation refers to the physiological processes by which our nervous system registers stimuli. Perception, by contrast, refers to the processes by which our brains arrive at meaningful interpretations of basic sensations. Perception is an organism’s awareness of, or response to, objects and events in the environment brought about by stimulation of its sense organs. An adequate perceptual system must be able to isolate objects from their background, locate them in space, judge their movement, maintain a constant perception of the objects, and classify them. Perception is based on an active, constructive inference system that uses certain laws and regularities in the world to interpret stimuli. When sensory information is incomplete, the brain fills in missing details, as when it provides subjective contours. Perception is also affected by our expectations, previous experiences, and motivations, which create perceptual set — a readiness to attend to and perceive certain stimuli in a specific way and ignore other stimuli. Certain perceptual processes, such as size, shape, and depth perception, seem to develop during the organism’s early life experience, especially when it includes active exploration of the environment.
6. Skin deposits the impulses of all sense receptors.
· I’m afraid not. The skin has its own receptors, it transmits the sensation of temperature, pain, touch. Also, a person still has visual receptors, olfactory receptors, taste receptors, hearing receptors, and many receptors inside our body, in muscles and in the internal organs.

Ex. 7. Translate the sentences into English:
1. Пізнавальна діяльність людини завжди починається з чуттєвого відображення світу у відчуттях та сприйманні. — Human cognitive activity always begins with sensory reflection of the world in sensation and perception.
2. Відчуття — це відображення окремих властивостей предметів і явищ при безпосередній дії подразників на органи чуття. — Sensation is a reflection of certain properties of objects and phenomena under the direct action of stimuli on the senses.
3. Відображаючи предмети та їхні властивості, сприймання і відчуття являють собою різні за повнотою, глибиною й адекватністю ступені чуттєвого пізнання невичерпного багатства світу. — Reflecting objects and their properties, perceptions and sensations are different in completeness, depth and adequacy of the degree of sensory cognition of the inexhaustible wealth of the world.
4. Неповними є уявлення про наявність у людини лише п’яти органів чуття — зору, слуху, смаку, нюху та дотику. Насправді відчуттів у людини значно більше. Самостійним різновидом є, наприклад, температурні відчуття, що відіграють важливу роль у процесах теплообміну між організмом і середовищем. — The idea that a human has only five senses - sight, hearing, taste, smell and touch - is incomplete. In fact, a person has much more sensations. For example, an independent variety is temperature sensations, which play an important role in the processes of heat exchange between the body and the environment.
5. Органи чуття і рецептори щомиті отримують, фільтрують, перетворюють і передають у мозок величезні потоки інформації, яка дає можливість орієнтуватися у світі. — The senses and receptors receive, filter, convert and transmit to the brain huge streams of information that allow them to navigate the world.
6. Слухові відчуття — відображення звуків різного походження, викликане дією на слуховий рецептор їхніх фізичних характеристик. Це різні за частотою, формою й амплітудою коливань звукові хвилі, які трансформуються у нервові імпульси, що передаються слуховим нервом у відповідні нервові центри. — Hearing sensation is a reflection of sounds of different origin, caused by the action on the hearing receptor of their physical characteristics. These are sound waves of different frequency, shape and amplitude of oscillations, which are transformed into nerve impulses transmitted by the auditory nerve to the appropriate neural centers.
7. Смакові відчуття виникають внаслідок подразнення рецепторів, що розташовані на поверхні язика і ротової порожнини, у відповідь на хімічні властивості їстівних речовин. — Taste sensations are caused by stimulation of receptors that are located on the surface of the tongue and mouth, in response to the chemical properties of nutrients.
8. Смакові відчуття, як і нюхові, мають важливе значення для життя — вони сигналізують про міру придатності харчових продуктів для вживання. — Taste sensations, as well as olfactory, are important for life - they signal the degree of suitability of food for consumption.
9. Кінестетичні відчуття координують рухи та стани окремих частин тіла — рук, ніг, голови, корпусу. Рецепторами цих відчуттів є спеціальні органи, розміщені у м’язах і суглобах. — Kinesthetic sensations coordinate the movements and states of individual parts of the body - arms, legs, head, body. The receptors for these sensations are special organs located in the muscles and joints.
10. Гравітаційні відчуття відображають положення нашого тіла у просторі — лежання, стояння, сидіння, рівновагу, падання. Рецептори цих відчуттів містяться у вестибулярному апараті внутрішнього вуха. — Gravitational sensations reflect the position of our body in space - lying, standing, sitting, balance, falling. Receptors of these sensations are contained in the vestibular apparatus of the inner ear.


Ex. 8. Read and translate the text:

Taste and Smell Lessen with Age
The senses of taste and smell are inextricably connected, and both can have a profound effect on appetite. In elderly persons, the neurological functions that govern these senses decrease with age as a result of age-related neuron loss, and the elderly lose the intensity of taste and smell that they possessed when younger. This can lead to a concomitant decline in appetite, which may lead to nutritional problems, reported the American researchers.
Почуття смаку та запаху нерозривно пов’язані, і те, і інше може глибоко вплинути на апетит. У людей похилого віку неврологічні функції, що регулюють ці органи чуття, зменшуються з віком внаслідок вікової втрати нейронів, а люди похилого віку втрачають інтенсивність смаку та запаху, якими вони володіли, коли молодші. Це може призвести до супутнього зниження апетиту, що може призвести до проблем харчування, повідомляють американські дослідники.
The scientists used an olfactometer to compare the abilities of college students and elderly people to detect and discriminate odours. The groups were matched as much as possible for background and socioeconomic level, both of which can be important factors in familiarity with tastes and smells. 
Вчені використовували “датчик нюху” для порівняння здібностей студентів коледжів та людей похилого віку виявляти та розрізняти запахи. Групи були максимально підібрані за фоном та соціально-економічним рівнем, що може бути важливим фактором ознайомлення зі смаками та запахами.
College students are able to detect an odour at much lower concentrations than are elderly people. This change in threshold affects eating not only because odour itself can stimulate appetite, but also because some people notice a bitter taste in foods that they are unable to smell. The scientists report that a significantly greater percentage of elderly persons complained of a bitter flavor in foods that tasted normal to younger subjects. For the elderly, this may mean that foods they once enjoyed no longer taste good. 
Студенти коледжів здатні виявити запах набагато нижчих концентрацій, ніж люди похилого віку. Ця зміна порогу впливає на харчування не тільки тому, що запах сам по собі може стимулювати апетит, але й тому, що деякі люди помічають гіркий смак у продуктах, які вони не можуть відчути. Вчені повідомляють, що значно більший відсоток людей похилого віку скаржився на гіркий присмак у продуктах, які мали смак для молодих людей. Для людей похилого віку це може означати, що їжа, яку вони колись насолоджувались, вже не має смаку.
A decreased sense of smell among elderly persons held true not only for food, but for less pleasant odours as well. The researchers tested their subjects with urine like odours, and found that aged subjects had even more difficulty detecting those odours than they did detecting the food smells. They believe that this may account for the tolerance in the elderly of the sometimes  malodorous atmosphere of nursing homes and hospitals. Many younger persons say that they can’t stand to work there because of the smell, although older residents seem unbothered. 
Зниження нюху серед людей похилого віку стосується не лише їжі, а й менш приємних запахів. Дослідники випробовували своїх випробовуваних із запахом сечі та виявили, що у вікових пацієнтів навіть більше труднощів виявляти ці запахи, ніж у виявлення запахів їжі. Вони вважають, що це може пояснювати толерантність людей похилого віку до іноді неприємної атмосфери будинків для престарілих та лікарень. Багато молодих людей кажуть, що вони не можуть витримати там роботу через запах, хоча старшим мешканцям здається, що це не турбує.
The scientists also found that elderly persons lose the ability to discriminate between unlike tastes, as well as to identify familiar ones. They prepared foods to make them identical in consistency, and then tested them on blindfolded subjects. For elderly persons, things began to taste the same. The person might be able to detect a taste, but not be able to tell what it is. For example, only 55 percent of the elderly subjects recognized the taste of apple, while 61 percent of the college students identified it correctly. Many elderly persons prefer fruit flavours, however, because the ability to taste these flavours often lingers longer. 
Вчені також виявили, що люди похилого віку втрачають здатність розрізняти не схожі смаки, а також ідентифікувати звичні. Вони готували продукти, щоб зробити їх однаковими за консистенцією, а потім тестували на предметах із зав'язаними очима. Для людей похилого віку все стало на смак однаково. Людина може виявити смак, але не зможе визначити, що це таке. Наприклад, лише 55 відсотків людей похилого віку визнали смак яблука, тоді як 61 відсоток студентів коледжу визначили його правильно. Багато людей похилого віку віддають перевагу фруктовим ароматизаторам, однак, через те, що здатність смакувати ці аромати часто зберігається довше.
The explanation for this decline in sensory ability may lie in the fact that tastes are coded across neurons. For example, there is a difference in the codes for salty tastes and for bitter tastes. With age we drop neurons, and so with age there is less difference between the two patterns. If a person needed a total neural mass of, say ten, to detect taste, he may need a larger mass to discriminate between tastes. 
Пояснення цього зниження сенсорних здібностей може полягати в тому, що смаки кодуються в нейронах. Наприклад, є різниця в кодах для солоного смаку та для гіркого смаку. З віком ми скидаємо нейрони, і тому з віком різниця між цими двома моделями стає меншою. Якщо людині для виявлення смаку потрібна загальна нервова маса, скажімо, десять, йому може знадобитися більша маса для розрізнення смаків.

Ex. 9. Pick out the words from the text, which may be grouped under the heading “Senses”.
Taste; smell; appetite; odour; bitter taste; flavour; salty taste.
Ex. 10. Give Ukrainian equivalents of:
to be inextricably connected — бути нерозривно пов’язаними; 
to have a profound effect — мати глибокий ефект; 
elderly people — літні люди;
a concomitant decline — супутній спад; 
age-related neuron loss — вікова втрата нейронів; 
to detect and discriminate odours — для виявлення та розрізнення запахів; 
nutritional problems — проблеми харчування; 
threshold — поріг; 
nursing home — будинок престарілих; 
a greater percentage — більший відсоток; 
identical in consistency — однакові за консистенцією; 
blindfolded subjects — невидимі предмети; 
fruit flavours — фруктові ароматизатори;
sensory ability — здатність відчувати; 
bitter tastes — гіркі смаки; 
a total neural mass — загальна нервова маса.
Ex. 11. Answer the following questions:
1. Why do the neurological functions decrease in elderly persons? — The explanation for this decline in sensory ability may lie in the fact that tastes are coded across neurons. For example, there is a difference in the codes for salty tastes and for bitter tastes. With age we drop neurons, and so with age there is less difference between the two patterns. If a person needed a total neural mass of, say ten, to detect taste, he may need a larger mass to discriminate between tastes.
2. What can it cause? — Changing in threshold affects eating not only because odour itself can stimulate appetite, but also because some people notice a bitter taste in foods that they are unable to smell. For the elderly, this may mean that foods they once enjoyed no longer taste good. Everything tastes the same.
3. What experiment was made to discriminate odours? — The scientists prepared foods to make them identical in consistency, and then tested them on blindfolded subjects, with college students and elderly people.
4. What did the elderly people complain about? — For elderly persons, things began to taste the same.
5. What other ability do elderly people lose? — A decreased sense of smell and taste.
6. What flavours do they prefer? — Many elderly persons prefer fruit flavours.
7. How may it be explained? — The ability to taste these flavours often lingers longer. 
8. What is the conclusion drawn by the researchers? — The explanation for this decline in sensory ability may lie in the fact that tastes are coded across neurons.
Ex. 12. Enumerate basic physiological changes occurring in the
organism with aging.
In elderly persons, the neurological functions that govern these senses decrease with age as a result of age-related neuron loss, and the elderly lose the intensity of taste and smell that they possessed when younger. This can lead to a concomitant decline in appetite, which may lead to nutritional problems.
Ex. 13. Divide the article into logical parts and make up a plan
for a review.
1. Changes in the sensory abilities of the elderly persons.
2. Scientists have investigated the issue by experiments.
3. Scientists have found statistics of sensory decline in the elderly persons.
4. The explanation for decline in sensory ability.
Ex. 14. Review the article.
In elderly persons, the neurological functions that govern senses of taste and smell decrease with age as a result of age-related neuron loss, and the elderly lose the intensity of taste and smell that they possessed when younger.
The scientists used an olfactometer to compare the abilities of college students and elderly people to detect and discriminate odours. The researchers tested their subjects with urine like odours. They prepared foods to make them identical in consistency, and then tested them on blindfolded subjects. For elderly persons, things began to taste the same. 
The person might be able to detect a taste, but not be able to tell what it is. For example, only 55 percent of the elderly subjects recognized the taste of apple, while 61 percent of the college students identified it correctly.
The explanation for this decline in sensory ability may lie in the fact that tastes are coded across neurons.
Ex. 15. How old are you now? Have your tastes and smell
changed since your childhood? What factors influence your
appetite? Are they psychological or social in nature?
I am 20 years old now. Yes, my taste receptors have changed since my childhood. Some of tastes and flavors I began to feel brighter, some of them became familiar, that is, as a child there was some bitter taste, and now I feel a bouquet of spices, various of flavors, and so on. 
My appetite is affected primarily by the smell, and especially the smell of fresh vegetables, fruits, fried meat, spices and so on. 
I think that these factors are psychological, because my body has experienced the taste of these products, so the nerve impulses are remembered in the nervous system, and therefore, if these factors occur, there is an appetite.
Ex. 16. Make up a list of questions you would like to ask an elderly
man concerning his tastes, if you are given such a task.
Ex. 17. Render the text into English:
ВІДЧУТТЯ ТА СПРИЙМАННЯ
SENSATION AND PERCEPTION
Відчуття — це психічне відображення властивостей реальності, яке виникає і функціонує в процесі життя. Це найпростіша пізнавальна діяльність, через яку і людина, і тварина отримують елементарні відомості про зовнішнє середовище і стани свого організму. Це відчуття світла, кольору, запаху, смаку, дотику, шуму, вібрації, рівності або шорсткості, вологи, тепла чи холоду, болю, положення тіла в просторі тощо. Це елементарний чуттєвий, сенсорний образ. Але це ґрунт, на якому будується образ світу, чуттєва тканина свідомості. Втрата здатності відчувати — це втрата каналів зв’язку людини зі світом. 
Sensation is a mental reflection of the properties of reality, which arises and functions in the process of life. This is the simplest cognitive activity through which both humans and animals receive basic information about the external environment and the state of their body. There are sense of light, color, smell, taste, touch, noise, vibration, equality or roughness, moisture, heat or cold, pain, body position in space and so on. This is an elementary sensual, sensory image. But this is the ground on which the image of the world is built, the sensory fabric of consciousness. Loss of the ability to feel is the loss of human communication channels with the world.
Сприймання — психічне відображення предметів і явищ довколишньої дійсності, що виникає і функціонує у процесі життя. Це характеристика пізнавальної функції психіки, яка полягає у створенні чуттєвого образу світу. 
Perception - a mental reflection of objects and phenomena of the surrounding reality, which arises and functions in the process of life. This is a characteristic of the cognitive function of the psyche, which is to create a sensory image of the world.
На відміну від відчуттів, що відображають тільки властивості предметів і явищ, сприймання — цілісний перцептивний образ, що містить у собі сукупність властивостей, які отримує індивід за допомогою органів чуттів. Отже, слухові, зорові, дотикові, нюхові, смакові відчуття стають складниками більш високого рівня відображення дійсності. Людині і тваринам це дає змогу орієнтуватись у світі предметів, що їх оточують, і відповідним чином поводити себе. 
In contrast to sensations, which reflect only the properties of objects and phenomena, perception is a holistic perceptual image that contains a set of properties that an individual receives through the senses. Thus, hearing, visual, touching, olfactory, taste sensations become components of a higher level of reflection of reality. This allows humans and animals to navigate the world of objects around them and behave accordingly.
Сприймання нібито надбудовується над відчуттями, про що свідчить філогенез психіки: спочатку виникає стадія елементарної сенсорної психіки, яка орієнтує організм у властивостях його оточення, а пізніше — стадія перцептивної психіки — відображення носіїв цих властивостей. Відбувається це у процесі діяльності живої істоти, і ця діяльність відповідає умовам, в яких перебуває предмет з притаманними йому властивостями. 
Perception is supposedly superimposed on sensations, as evidenced by the phylogeny of the psyche: first there is a stage of elementary sensory psyche, which orients the body in the properties of its environment, and later - the stage of perceptual psyche - reflection of these properties. This occurs in the process of activity of a living being, and this activity corresponds to the conditions in which the object with its inherent properties.
FROM THE HISTORY OF PSYCHOLOGY
Ex. 18. Read the article quickly and give a short summary of it:
Ernst Weber (1795—1878) was born in Wittemburg, Germany, the third of 13 children. He received his doctorate from the University of Leipzig in 1815, in physiology. He began teaching there after graduation, and continued until he retired in 1871. 
His research focused on the senses of touch and kinesthesia. He was the first to show the existence of kinesthesia, and showed that touch was a complex sense composed of senses for pressure, temperature and pain. 
His chosen interests led him to certain techniques: first, there is the twopoint threshold, which is a matter of measuring the smallest distance noticeable to touch at various parts of the body. For example, the tongue had the smallest threshold (1 mm), and the back had the largest (60 mm). 
This is known as Weber’s Law, and is the first such “law” relating a physical stimulus with a mental experience.
Ernst Weber also named and studied discipline psychophysics, which he defined as the study of the systematic relationships between physical events and mental events. In 1860 he published The Elements of Psychophysics. In this work Weber showed that psychological events are tied to measurable physical events in a systematic way, which everyone at that time thought impossible. 
Summary
Ernst Weber received his doctorate from the University of Leipzig in physiology, where he worked all his life. His research focused on the senses of touch and kinesthesia.
He was the first to show the existence of kinesthesia, and showed that touch is a complex sensation consisting of feelings of pressure, temperature and pain. He discovered certain techniques: first, there is a two-point threshold, which is to measure the smallest distance visible to touch different parts of the body. For example, the tongue had the lowest threshold (1 mm) and the back had the highest (60 mm).
This is known as Weber's Law, and it is the first such "law" to link physical stimulus to mental experience. Ernst Weber also named and studied the psychophysics of the discipline, which he defined as the study of the systematic relationship between physical events and mental events.
[bookmark: _GoBack]In Elements of Psychophysics, Weber showed that psychological events are systematically related to measurable physical events that everyone at the time considered impossible.
