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Pazpabotuuk K.1.H., JoueHT MapkoBa T.A.

[IporpamMma onobpeHa Ha 3acenaHuu Kadeapbl HHOCTPAHHBIX S3BIKOB OT «24» sHBaps
2023rona, nmpotokoit Ne 6.

3aB. kadeapoi, K.1.H., foeHtT Mapkosa T.A.

PaGouas nmporpamMma AMCHMILTAHBI COTJIACOBAaHA HA 3aCEIaHUU METOIMYECKONH KOMHCCUU
TEXHOJOTHYecKoro (akynbTeTa oT «16» depans 2023 roma, mpotokoi Ne 6.

[Ipencenarens METOAMYECKON KOMUCCHH, K.T.H., 1o1eHT bypmaruna T.1O.



1. Ileau ocBoeHUNA THCHHUILIUHDI.

Lenpto y4eOHON NUCHUIUIMHBI SBJISIETCS OOY4YeHHE NPAKTUYECKOMY BIIAJICHUIO
pPa3srOBOPHO-OBITOBOM peYbl0 M SA3BIKOM CIEUUAIBHOCTH U1 AKTUBHOIO IPUMEHEHMS
MHOCTPAHHOTO S3bIKA KaK B TIOBCEAHEBHOM, TaK U B MPO(ecCHOHAIBHOM OOILICHNUH, 3aKpeIieHIe
IpOrpaMMbl CpeJHEH WIKOJbl MO0 AHIVIMHCKOMY SI3bIKY B pas3zienax: (OHEeTHKa, JEeKCHKa M
rpaMMaTuKa, HW3YyYEHHME HOBOI'O M PpACUIMPEHUE HU3BECTHOIO JIEKCMKO-IPaMMaTH4E€CKOIO
marepuana. Kputepuem NpakTU4eCKOro BIIAJCHUS WHOCTPAHHBIM SI3BIKOM SBISICTCS YMEHHE
JIOCTAaTOYHO YBEPEHHO TOJIb30BaTHCSl HAauOoJee yIOTPeOUTEIbHBIMI H OTHOCUTEIHHO MPOCTHIMH
A3BIKOBBIMU CPEJICTBAMU B OCHOBHBIX BUJAX PEUYEBON NEATEIBLHOCTH: TOBOPEHHM, BOCIPUATHU
Ha cllyX (ayJMpOBaHUM), YTEHUU U ITUCHME.

IIpakTHyeckoe BiAaZeHUE S3bIKOM CHELMAIbHOCTH MpPEANoiaraeT TaKXe yMEHHue
CaMOCTOSITENIbHO paboTaTh CO CIELMAIBHOW JUTEPAaTYypod Ha MHOCTPAHHOM S3BIKE C IIEJIBIO
HOJy4YeHUs IpodecCHOHATBHON HH(POpMAIUH.
3agauu y4eOHOM AMCHUIINHBI:

- TOBBILIEHHUE YPOBHS y4eOHOM aBTOHOMMH, CIIOCOOHOCTH K caMO00OPa30BaHUIoO;

- Pa3BUTHUE KOTHUTUBHBIX U UCCJIEI0BATEIbCKUX YMEHHUI;

- pa3BuTHE UH(OPMALIMOHHOMN KYJIbTYPBHI;

- pacuMpeHue Kpyro3opa H MoBbIILIEHUE 001N KyIbTYpbl CTYICHTOB;

- BOCHHUTAHUE TOJEPAHTHOCTU U YBAKEHHsS K JyXOBHBIM LIEHHOCTSIM pa3HbIX CTpaH M

HapoJOB.

2. Mecto aucuunjaunsl B cTpykrype OOII 6akanaBpuara:

Jucuunnuna «MHOCTpaHHBIM SI3BIK» OTHOCUTCS K oOs3aTenbHOM wactu brmoka 1.
Huctumimea  (Monynel) (denepanbHOr0 TOCYJIApCTBEHHOIO 00pa3oBaTENbHOIO CTaHJapTa
BeIcIIero  oOpa3oBaHMs — OakajmaBpuaT 1o  HampaBieHuro mnoarotoBku — 15.03.02
«TexHonornyeckue MamuHbl U 00OpynoBaHHe». MHIEKC AUCHUIUIMHBI 110 y4eOHOMY IJIaHy:
b1.0.03.

B kauecTBe BXOJIHBIX TpeOOBAHMI BBICTYINAIOT C(HOPMHUPOBAHHBIE paHEEe KOMIETEHIMU
oOydJaromuxcsi, MNPUOOpEeTEeHHbIE B  MpOIecCe MW3YYeHHUS HWHOCTPAHHOTO  SI3bIKa B
obmeobpazoBatenbHOi miKkoje. OcBoeHne y4eOHOW IUCHUIITUHBI «VHOCTpaHHBIN S3BIK»
0a3upyeTcs HA 3HAHUAX U YMEHHUSX, OTYYEHHBIX CTYJCHTAMU MPU U3YYEHUU TAKUX JUCIMUILTUH
kak: «KynbpTypa peun u genoBoe oOuieHHE».

OcBoenne y4yeOHON TUCHUIUTUHBI «IHOCTpaHHBIA S3BIK» SBISETCS KOMIIETEHTHOCTHBIM
pecypcoM s JaJbHEHIIEro W3y4YeHUs CISAYIOMUX AUCHMIUIMH (Momynen): «Oo6mias
TEXHOJIOTHUS MUIIEBBIX MPOU3BOACTB», «K MOHTaX, CEPBUC, PEMOHT, TUAarHOCTUKA 000pyA0BaHUs
MUIIEBBIX MPOU3BOJCTBY, «ABTOMATU3UPOBAHHBIE CHUCTEMBI YIPABICHHS] TEXHOJIOTMYECKUMU
MPOIIECCaMH B MUIIEBOM MPOMBIIIIIEHHOCTHY U JIP.

3. Komnerenuunu odyuyaiouierocsi, opMupyemMbie B pe3y/bTaTe 0CBOCHUS AN CHUTIIUHBI

[Iponiecc nzydeHus qucUIUIMHBI « THOCTpaHHBIN S3BIK» HANpaBlieH HA (OPMUPOBAHUE
ciaenyromux KomnereHud B coorBeTrcTBHM ¢ PI'OC BO 1o gaHHOMY HampaBJEHHUIO
MOATOTOBKH:

Yuusepcanvuvie komnemenyuu.

YK-4. CriocoGeH OCymIeCTBISITh JENOBYI0 KOMMYHHUKAIIUIO B YCTHOH M MUCHMEHHOU
dbopmax Ha rocygapcTBeHHOM si3bike Poccuiickoit denmepariuu 1 ”HOCTpaHHOM(BIX) SI3bIKE(aX).



Kox v HanmenoBanue

Koa u HauMeHOBaHMe HHIANKATOPA JOCTUKCHUA KOMIIETCHIIUH

KOMIIETeHIIU U

YK-4 - cnocoben NI 1yk-4

OCYILIECTBJIATH 3HaTh

JIEJIOBYIO - CHEIHUAJIbHYI0 TEPMHUHOJIOTHIO 1O IIUPOKOMY U Y3KOMY MPO(UITIO

KOMMYHUKAIUIO B
YCTHOU U MUCbMEHHOM
dopmax Ha
roCy1apCTBEHHOM
a3bIke Poccuiickon
denepaunu U
MHOCTPaHHOM(BIX)
s3bIKe(ax)

CHEIUaIbHOCTH;

- TpaBWIa TOCTPOCHHUS TOBECTBOBATEIBHBIX M BONPOCUTEIIHHBIX
MPEJIOKEHU N aHTTIMHACKOTO S3bIKA;

- OCHOBBI yOJIUYHOM peyH;

- mpaBuIa 0OPMIICHHS JISTIOBOH MEPENTUCKY;

- IpaBWJIa aHHOTUPOBaHMS, peEePUPOBAHMS U TIEPEBOA JTUTEPATYPHI
110 CIICIHAJIbHOCTH.

NI 2yk-4

Ymerhb

- IOHUMAaTh YCTHYIO (MOHOJIOTHYECKYIO U JIMAJOTUYECKYI0) pedb Ha
OBITOBBIE U CIIELIUAJIbHEIE TEMEI,

- YATATh W MOHHMAaTh CO CJIIOBAPEM CIICHUAJBHYIO JIUTEPATYPY IO
HIMPOKOMY U y3KOMY MPOMUITIO CHIEINATbHOCTH;

- y4acTBOBaTh B OOCYXKICHHH TEM, CBSI3aHHBIX CO CIICIIUATBHOCTHIO
(3amaBaTh BOIPOCHI U OTBEYATh HA BOIPOCHI).

N 3yk-4

Baanerns

-  UAMOMATUYECKH OrPaHUYEHHOU
HEHTPaAIIbHOTO HAYYHOTO M3JI0KEHHUS:
- HaBBIKAMH DPa3rOBOPHO-OBITOBON peuu (BJIaZEeTh HOPMATHBHBIM
MPOU3HONICHNEM W PHTMOM pPEYH H TPUMEHATh HX IS
MMOBCEHEBHOI'O OOIIECHHS);

- OCHOBaMHU IyOJUYHOH peun —
IIPEIBAPUTEIILHOM MMOATOTOBKOM);

- OCHOBHBIMH HaBBIKAMH THCHbMa, HEOOXOAMMBIMU ISl TTOATOTOBKH
myOnMKanui, Te3UCOB U BEIEHUS MEPENNCKH;

- Haubonee ymoTpeOuTenbHOM (0a30BOM) TrpamMMaTUKOl U
OCHOBHBIMH T'PaMMaTHYECKHUMH SIBJICHUSMH, XapaKTEPHBIMU JIJIs
npoeCCHOHATIBHON peyn;

- TpueMamMH aHHOTHPOBAHWUSI,
JUTEPATyPhI M0 CHEIHATBHOCTH.

pCubro, a TaKXC CTUIICM

cooOImIeHus, AoKIanel (c

pedepupoBaHusi u  TEpeBoOjA




4. CTpyKTYypa U coJep:KaHue pa3/iesi0B IMCUUILINHBI
OO6m1as TpyA0€MKOCTh JUCITUIUITMHBI COCTABIISIET 8 3a4ETHBIX CIMHMII.

4.1 CTpyKkTypa IMCUHIJIHHBI

Bun yueGHoii paGoTh! Bcero Cemectp Bcero | Cemecrp | Cemectp
04HO 1 2 3 4 3204HO 1 2
KoHTakTHBIE Yachl (BCero) 148 34 48 34 32 28 16 12
B TOM YHCJIE:
Jlekuuu (JI) 4 4
Jlaboparopusie 3ansTus (JI3)
[Ipaktuueckue 3anstus (I13) 148 34 48 34 32 24 12 12
CamocrosiTe/IbHasi padoTa 131 38 24 38 31 247 124 123
(Bcero)
Bun npomexyTo4HON 3a4eT, | 3a4eT | 3a4eT | 3a4eT | DK3aMeH 3a4er 3K3aMeH
aTTecTalyu 9K3aMeH
KonTpois 9 9 13 4 9
O0mast Tpy10eMKOCTb, 288 72 72 72 72 288 144 144
4ackl
3auéTHBIC ¢IMHUIIBI 8 2 2 2 2 8 4 4
4.2. Conep:xaHue pa3/ieioB y4eOHOI UCIUNIHHBI
Ne Pa3gen aucuuMnianMHbI Conep:kanue
n/n
1. | Uma cymiecTBUTENbHOE, | - O0IIUE CBEICHUS

ApPTUKIIN

- OTCYTCTBUC apTUKIJIA

- KaTeropuu 4Mciia CyIeCTBUTEIbHBIX
- KaTeropuu maJiexxa CyIlecTBUTEbHBIX

- yIOTpeOIeHNE HEONIPEIEIIEHHOTO apTUKIIS
- ynoTtpebieHre ONpeeIeHHOr0 apTUKIISA

2. | lms mpunaraTensHoe, - 00ImKe cBeNEHNS

Hapeuue

- CTCIICHU CPpAaBHCHMU IMPUJIaAraTCIbHbIX
- KJ'IaCCI/I(l)I/IKaI_II/ISI Hapeqnﬁ 110 3HAYCHUIO

- o01ue cBeneHus
- rimaroutsl to be, to have

3. | 'maron (oCHOBHBIE
bopmMsl, BpeMeEHa
aKTUBHOTO 3aJI0Ta)

- CpaBHHUTEIbHas
BpEMEHHU

BPEMEHHU

- CpPAaBHUTCIIbHAA XapaKTCpUCTUKA

- cHUCTeMa BU0-BPEMEHHBIX ()OpM riiaroyia
XapaKTepUCTHKA

dbopM  HaCTOSIIETO
dopM  mpomeanero

- CPaBHUTEJIbHAS XapaKTepUCTUKA (GopM OyIyLIero BpeMEeHU

4. | I'maron (OCHOBHBIE
(b opMbI, BpeMeHa
MMaCCHBHOTO 3aJI0Ta)

- CUCTEMa BUJO-BPCMCHHBIX (I)OpM rjaaroja
- IEPEBO/ IJ1arojioB B CTpadaTCIIbHOM 3aJI0TC

- can (be able to)
- must

- to have/to be

- may

- should

- need

- ought to

5. | MonanbHBI€e TJIaroisl 1
UX DKBUBAJIEHTEI

6. | UaduauTHB (dhopmsl DopMBI:




WH(OUHUTUBA U QYHKIIHH,
MH()UHUTUBHBIC
KOHCTPYKLIUN)

Indefinite Infinitive
Continuous Infinitive
- Perfect Infinitive
- Perfect Continuous Infinitive
QyHKINHU:
- [moJjIexKauiee
- 4aCTb CKa3yeMoro
- IIpsAMOE JOIIOJITHEHUEC
- OIIpEeleIIeHnE
- 06CTO$ITCJ'IBCTBO ueim
Koncrpykunu:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction

7. | Ilpuyactus, npuyactHeie | OOpMBI.
000pOTHI - Present Participle
- Perfect Participle
- Participle 11

OyHKIUU:
- 4aCTh CKa3yeMOT0
- ompejieicHre
- 00CTOSITENHCTBO
Koncrpykuun:
- Objective with-the Past-Participle
- Nominative-with-the-Participle
- The Absolute Participle Construction

8. | Iepynamii - 00ImKe cBeNEeHNS
QyHKINHA:
- IoAJIeXKaIee
- 4aCTh CKa3yeMOT0
- IOTIOJTHEHHE
- oTIpe/ieIeHne
- 00CTOSITENBCTBO

9. | Milk and Its | - BBemeHWe  JIEKCHMKM K  CHEILTEKCTY, OTpabOTKa

Composition rpaMMaTHYECKUX CTPYKTYP

- 4YTGHHE TEKCTa, TMEPEeBOJ, JICKCUKO-TPAaMMaTHUECKUC
yIpakHEHHUSI.

10. | Properties of Milk - BBEJEHUE JICKCHKH K  CICILTEKCTy, OTpaboTKa
IrpaMMaTHYECKUX CTPYKTYP
- 4YTGHHE TEKCTa, TIEPEeBOJ, JICKCUKO-TPAaMMaTHUCCKUE
yIpakHEHHUSI.

11. | Bacteria of Milk - BBEJEHHE JICKCHKH K  CICILTEKCTy, OTpaboTKa
IrpaMMaTHYECKUX CTPYKTYP
- 4YTGHHE TEeKCTa, TMIEPEeBOJ, JICKCUKO-TPaMMaTHUCCKUE
yIpakHEHHUSI.

12. | Fermentations of Milk - BBEIEHHE JICKCHKH K  CICILTEKCTy, OTpaboTKa
IrpaMMaTHYECKUX CTPYKTYP
- 4YTGHHE TEKCTa, TEPEeBOJ, JICKCUKO-TPaMMaTHUCCKUE
yIpaKHEHHUSI.

13. | Treatment of Milk. | - BBemeHume  JIeKCHKM K  CIEIL.TEKCTy, OTpabOTKa

Cooling the Milk

IPAMMaTUYECKUX CTPYKTYD
- UYTEHHE TEKCTa, IMEepPeBOM, JEKCHUKO-TPaMMaTUYECKHUE
YIPa)KHECHMUSL.




14.

Pasteurization

- BBEJCHUE JIGKCUKH K
rpaMMaTHYECKUX CTPYKTYP

CICIL.TeKCTY,  OTpaboTKa

- YTGHHE TEKCTa, IMEPeBOJ, JICKCHKO-TPAMMAaTHYECKUE
yIpaKHEHHUSI.
15. | Cream - BBEIEHUE JICKCHKM K  CHCILTEKCTy, OTpaboTka
IrpaMMaTHYECKHX CTPYKTYP
- YTGHHUE TEKCTa, TMEPEBOJ, JICKCHKO-TPAMMAaTHYECKUE
yIpaKHEHHUSI.
16. | Butter. Butter-making - BBEIEHUE JICKCHKM K  CIHCILTEKCTy, OTpaboTka
IrpaMMaTHYECKUX CTPYKTYP
- YTGHHUE TEKCTa, IMEPeBOJ, JICKCHKO-TPAMMAaTHYECKUE
yIpaKHEHHUSI.
17. | Cheese - BBEIEHUE JICKCHKH K  CICILTEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHUE TEKCTa, IMEPeBOJ, JICKCHMKO-TPAMMATHYECKUE
yIpaKHEHHUSI.
18. | Cheese-making - BBEIEHUE JICKCHKM K  CICILTEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHE TEKCTa, IMEPeBOJ, JICKCHMKO-TPAMMAaTHYECKUE
yIpaKHEHHUSI.
19. | By-products of the Dairy | - BBeaeHHME  JISKCMKM K  CHCILTEKCTy,  OTpaboOTKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHUE TEKCTa, IMEPeBOJ, JICKCHMKO-TPAMMaTHYECKUE
yIpaKHEHHUSI.
20. | Condensed Milk - BBEJEHUE JICKCHKM K  CICILTEKCTy, OTpaboTka
IrpaMMaTHYECKHX CTPYKTYP
- YTGHHWE TEKCTa, TMEPeBOJ, JICKCHKO-TPAMMAaTHYECKUE
yIpakKHEHHUSI.
21. | Fermented Milks - BBEIGHUE JIGKCHKM K  CIICIL.TEKCTy, OTpabOTKa
rpaMMaTHYECKHX CTPYKTYP
- 4YTeHHEe TEKCTa, TMepeBOJ, JICKCHKO-TpaMMaTHYECKHE
YIpaXKHEHUSI.
22. | Ice Cream - BBEJIEHHE JIEKCHKM K  CIHEILTEeKCTy, oTpaboTka
rpaMMaTHYECKUX CTPYKTYP
- 4YTeHHEe TEKCTa, TMEePeBOJ, JICKCHKO-TpaMMaTHYEeCKHE
YIpaKHEHUS.
23. | Quality Control in - BBEJIEHHE JICKCHKM K  CIHEILTEeKCTy, oOTpaboTka
Dairies TrpaMMaTHYECKUX CTPYKTYP
- 4YTEHHEe TEKCTa, MEePeBOJ, JICKCHKO-TPaMMaTHYCCKHE
YIpaXKHEHUS.
24. | Newspaper Item Plan of the review:
1. The title of the article is...
2. The article was published in...
3. The author of the article is...
4. The article is about...
5. At the beginning the author writes about...
6. The author states that...
7. In the conclusion the author focuses on...
8. | find the article interesting.
25. | Film watching - BBEJICHHE JIEKCUKH, OTPa0OTKa IPaMMaTHYECKUX CTPYKTYD,

KYJIbTYPOJIOTHUYECKU KOMMEHTAPHUIA;




- IPOCMOTP (HUITBMA;

JIMAJIOrOB.

- 06CY)KI[CHI/I6 (bl/IJ'IBMa C HUCIIOJIb30BaHHUEM OIIOPHBIX CXEM H

4.3. Paznennbl yueOHO#M IMCUMIVIMHBI M BUABI 3aHATHIA
Ounas ¢popma 00yueHusn

]JQH HaumenoBanue pa3aenoB yueOHOI 1HUCHUTIIMHbI I13 | CPC | Kontpous | Beero
1 | ViMs cyIIecTBUTENBHOE, apTHKIH 5 4 0,5 9,5
2 WM npunararenbHoe, Hapeune 5 4 0,5 9,5
3 | I'maron (ocHOBHBIE (OpPMBI, BpeMeHa aKTUBHOTO | 5 4 0,5 9,5

3aJ10Ta)
4 I'maros (ocHOBHBIE (hOPMBI, BpEMEHa ITaCCUBHOTO 5 4 0,5 9,5
3aJ10ra)
5 MoanbHbI€e TJ1arojibl 1 UX YKBUBAJIECHTHI 5 4 0,5 9,5
6 | Uaduautus (popmbl nHGUHUTHBA U PYHKITUH, 5 4 0,5 9,5
WH()UHUTUBHBIC KOHCTPYKIIHH )
7 | IlpuyacTusi, mpuyacTHbIE 000POTEHI 5 4 0,5 9,5
8 I'epynauit 5 4 0,5 9,5
9 Milk and Its Composition 6 6 0,5 12,5
10 | Properties of Milk 6 6 0,5 12,5
11 | Bacteria of Milk 6 6 0,5 12,5
12 | Fermentations of Milk 6 6 0,5 12,5
13 | Treatment of Milk. Cooling the Milk 6 6 0,5 12,5
14 | Pasteurization 6 6 0,5 12,5
15 | Cream 6 6 0,5 12,5
16 | Butter. Butter-making 6 6 0,5 12,5
17 | Cheese 6 6 0,5 12,5
18 | Cheese-making 6 6 0,5 12,5
19 | By-products of the Dairy 6 6 12
20 | Condensed Milk 6 6 12
21 | Fermented Milks 6 6 12
22 | lce Cream 6 6 12
23 | Quality Control in Dairies 6 6 12
24 | Newspaper Item 6 6 12
25 | Film watching 12 3 15
Bcero 148 | 131 9 288
3aounas popma 00yyeHUs
Ne HaumenoBanue pasnenoB yueOHOH Nexwnn | 13 | CPC | Kowntpons | Beero
TLII. JTUCITUTLTAHBI
1 Nmst cyliecTBUTENbHOE, APTUKIH 1 1 10 0,5 12,5
2 Wwmst npunararesnbHOe, HApeuue 1 10 0,5 11,5
3 I'maron  (ocHoBHBIE (OpPMBI, BpeMeHa 1 1 10 0,5 12,5
AKTUBHOTO 3aJ10Ta)

4 | I'maron (ocHOBHBIE (hOPMBI, BpeMeHa 1 10 0,5 11,5
MaCCUBHOIO 3aJI0Ta)

5 MoanbHBIE TIaroyibl U X SKBUBAJIECHTHI 1 10 0,5 11,5

6 Nudpunutus (popmbl vHOUHUTHBA U 1 1 10 0,5 12,5
GbyHKIMY, THOUHUTUBHBIE KOHCTPYKITHH)

7 | Ilpuyactusi, mpuyacTHbIe 000POTHI 1 1 10 0,5 12,5




8 ['epynauit 1 10 0,5 11,5
9 Milk and Its Composition 1 10 0,5 11,5
10 | Properties of Milk 1 10 0,5 115
11 | Bacteria of Milk 1 10 0,5 11,5
12 | Fermentations of Milk 1 10 0,5 115
13 | Treatment of Milk. Cooling the Milk 1 10 0,5 11,5
14 | Pasteurization 1 10 0,5 11,5
15 | Cream 1 10 0,5 115
16 | Butter. Butter-making 1 10 0,5 11,5
17 | Cheese 1 10 0,5 115
18 | Cheese-making 1 10 0,5 11,5
19 | By-products of the Dairy 1 10 0,5 115
20 | Condensed Milk 1 10 0,5 11,5
21 | Fermented Milks 1 10 0,5 11,5
22 | Ice Cream 1 10 0,5 115
23 | Quality Control in Dairies 1 10 0,5 11,5
24 | Newspaper Item 1 10 0,5 115
25 | Film watching 7 1 8
Bcero 4 24 | 247 13 288

5. Marpuua ¢popMupoBaHUs KOMIIETEHIUI 110 JMCUHUILIHHE

Pa3nes TUCHUTIIUHBI YHuBepcaibHble KoMHeTeHINH | O01Iee KOJIUIECTBO
YK-4 KOMIIeTeHI U
Pazgea 1 + 1
Pazpean 2. + 1
Paspnean 3. + 1
Pasnen 4. + 1
Paspnean S. + 1
Pasnean 6. + 1
Paspnen 7. + 1
Pasnean 8. + 1
Paszpnen 9. + 1
Pa3nea 10. + 1
Pa3znen 11. + 1
Paznen 12. + 1
Pa3znen 13. + 1
Paznea 14. + 1
Paspnean 15. + 1
Pa3nen 16. + 1
Paznen 17. + 1
Pasznen 18. + 1




Pa3znea 19. + 1
Pasznea 20. + 1
Pa3znea 21. + 1
Pa3zneu 22. + 1
Pa3znea 23. + 1
Pa3nen 24. + 1
Pa3znea 25. + 1

6. O6pa3oBaTe/bHbIE TEXHOJIOTHHU

O0bem aynuTOpHBIX 3aHATHH Beero 148 wacos, mabopatopHbie paboTh - () 4acos,
MpaKTUYECKHe 3aHATUs - 148 vacos.
33,8 % — 3aHATHIl B MHTEPAKTUBHBIX (hOpMax OT 0ObeMa ayTUTOPHBIX 3aHATHH.

Cemectp | Bun 3anstusa | Mcnonb3yemble HHTEpaKTUBHBIE 0OpazoBatenbHble | KomumuecTtBo
(JI, I13, JIP u TEXHOJIOTUH 4acoB
J1p.)
1 I13 OmnnaiiH-TecTupoBanue Ha Temy: Mms 2
CYLIECTBUTEJIPHOE, APTUKIH
I13 OmnnaiiH-TecTupoBaHue Ha Temy: Mms 2
IpuJaraTeabHOEe, Hapeuue
I13 OmnnaiiH-TecTUpOBaHuE HAa TeMy: [ maromn 2
(ocHOBHBIE (hOpPMBI, BpEMEHA aKTHBHOTO 3aJ10Ta)
I13 OmnnaifH-TecTUpoBaHuE Ha TeMy: [ maron 2
(ocHOBHBIE (hOPMBI, BpeMEHA MACCUBHOTO 3aJ10Ta)
I13 OmnnaifH-TecTUpoBaHUE HA TeMy: MoaanbHble 2
IJIar0JiIbl U MX SKBUBAJICHTHI
2 I13 AHanu3  npoOleMHOM  CUTyalluh Ha  TeMy 2
Fermentations of Milk
I13 AHann3 KOHKPETHBIX cuTyarmi (Case-study) tuma 2
cutyanus-npodiema Ha temy Treatment of Milk.
Cooling the Milk
I13 [TpoekT Ha TeMy 10 BBIOOPY 4
113 Konkypc mnpesenramuii Ha Temy  «CTpaHbl 4
M3Y4aeMOT0 SI3bIKA — BUEPA, CETOHSI, 3aBTPay
3 I13 AHamu3  npoOJeMHOM  CUTyalluh Ha  TeMy 2
Pasteurization
113 AHaJIM3 KOHKPETHBIX cUTyaruii (case-study) tuma 2
CUTyanus - olleHka Ha Temy Cream
113 AHaJIM3 KOHKPETHBIX cuUTyaruii (case-study) tuma 2
CUTyalus-WUTIOCTpansi Ha Temy Butter. Butter-
making
I13 AHann3 KOHKPETHBIX cuTyarmid (Case-study) tuma 2
cutyanusi - orenka Ha temy Cheese
I13 Amnamu3 mpobnemHoil cutyanuu Ha Temy Cheese- 2
making
I13 AHanmu3 KOHKPETHBIX cuTyaruii (case-study) tuma 2

cutyanusi-npodiaemMa Ha Temy By-products of the
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Dairy

I13 AHan3 KOHKPETHBIX CHUTyaruii (case-study) tuma 2
cutyarmsi-uwutocTpaius Ha remy Condensed Milk

I13 AHanmu3  mpoOJeMHON  CHTyallun Ha  TEMY 2
Fermented Milks

113 AHan3 KOHKPETHBIX cuTyaruii (case-study) tuma 2
cutyanus-npoodsieMa Ha remy Ice Cream

I13 AHain3 KOHKPETHBIX cuTyaIruii (case-study) tuna 2
cutyanus - orenka Ha temy Quality Control in
Dairies

I13 HenoBas wurpa ©Ha Temy «Most Oynymas 4
CHEIHATBHOCTHY

I13 KoHKypc poeKTOB 10 CO3/1aHHUI0 OHJIAWH-TOCKU Ha 4
mwiatdopme Padlet o Beidopy

Htoro: 50

7. YueOHO-MeTOIMYeCKOe o0ecnieyeHne CaMOCTOsITeIbHON padoThl cTy1eHTOB. OLeHOYHbIe
CpeacTBa JJisl TEKYLIEero KOHTPOJIS yCIeBAeMOCTH, POMEKYTOUYHOM aTTeCTALMHU 10

HTOraM OCBOEHHUS JUCIUILINHEI.
7.1 Buabl caMoCTOATEbHONH PadoThl, MOPSIA0K UX BbITOJHEHUSI U KOHTPOJIS

Ne Pasnen (rema) Buas CPC Topsinox MeTtoa KOHTPOJIS
n/n JUCIUIIIINHBI BeInoHenusa CPC
1 | ms cymectBuTenbHOE, | moaroroBka k [13, | pabora c MUCbMEHHBIN
apTUKIN MOATOTOBKA K JICKIIMOHHBIM KOHTPOJIb
TECTUPOBAHUIO MaTepHaAIIOM,
BBIIIOJTHEHHE
MPaKTUYECKHUX
3aJaHuN
2 | ms mpunaraTensHoe, noarotoBka k [13, | pabota ¢ IIACbMEHHBIN
Hapeuune MMOJATrOTOBKA K JICKIIMOHHBIM KOHTPOJIb
TECTUPOBAHUIO MaTepHaAIIOM,
BBIIIOJTHEHHE
MPaKTUYECKHUX
3aJaHuN
3 | I'maron (ocHoBHBIE | ToATOTOBKA K 13, | pabora c NHUCHLMEHHEIN
(bopMsI, BpEMEHa | MOJr0TOBKA K JICKIIMOHHBIM KOHTPOJIb
AKTUBHOTO 3aJI0Ta) TECTUPOBAHUIO MaTepHaAIIOM,
BBITIIOJTHEHHE
MPaKTUYECKHUX
3aJaHuN
4 | I'maron (OCHOBHBIE noaroToBka k 13, | pabora c IACHMEHHBIN
(dhopMBbI, BpeMeHa IMOJrOTOBKA K JICKIIMOHHBIM KOHTPOJIb
MacCUBHOTO 3aJI0Ta) TECTUPOBAHUIO MaTepHaAIIOM,
BBITIIOJTHEHHE
MPaKTUYECKHUX
3aJaHui
5 | MopanbHble rnaroisl 1 | moaroroska k [13, | pabota ¢ [IACbMEHHBIN
UX YKBHUBAJICHTHI MOATOTOBKA K JIEKITUOHHBIM KOHTPOJIb
TECTUPOBAHUIO MaTepuaioM,
BBITTOJTHCHHE
MPAKTUYECKUX
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3aJaHuN

6 | Uadunutur (popmMbl noarotoBka k 13, | pabora c MMCbMECHHBIN
WHOUHUTHBA U MMOATOTOBKA K JIEKIIMOHHBIM KOHTPOJIb
GyHKIIUY, TECTUPOBAHUIO MaTePUAJIOM,

WHOUHUTHBHBIC BEITIOJIHEHHE
KOHCTPYKIIUH ) MPAKTHYIECKHUX
3aJlaHui

7 | Ilpuyacrus, noarotoBka k 13, | pabora c MUCHbMEHHBIN
MIPUYACTHBIC 00O0POTHI ITOATOTOBKA K JIEKIIMOHHBIM KOHTPOJIb

TECTUPOBAHUIO MaTEepPUAJIOM,

BEITIOJIHEHHE

MPAKTHYIECKHUX

3aJlaHui

8 | lepynnuit noaroroBka k 13, | pabora c MMACHLMEHHBII

ITOJTOTOBKA K JIEKIIMOHHBIM KOHTPOJIb
TECTUPOBAHUIO MaTEPUAJIOM,

BEITIOJIHEHHE

MPAKTHYECKHUX

3aJlaHui

9 | Milk and Its | moaroroska k I13, | BeITOIHEHHE ydacTue B
Composition MOJIrOTOBKA K NPAKTHYSCKUX TBOPYECKOM

cobece0BaHHIO 3aaHui 3aJJaHUH B TPYIITIE
00yJaronmxcst

10 | Properties of Milk noaroroska k I13, | BeIToHEHHE cobece0BaHuE

ITOJTOTOBKA K MPAKTUYECKUX
cobeceJOBaHHIO 3aJaHul
11 | Bacteria of Milk noarotoBka k [13, | BEIOTHEHME ydacTue B
MMOATOTOBKA K MPAKTUYECKUX TBOPYECKOM
co0ece10BaHuUI0 3aaHui 3a/laHuy B TpyIIIe
o0y4armuxcs
12 | Fermentations of Milk moAroToBKa K 13, | BEIIOJIHEHHE cobecemoBaHMe
ITOJTOTOBKA K MPAKTUYCCKUX
cobeceJOBaHHIO 3aJaHul
13 | Treatment of Milk. | mogroroska k I13, | BeITOIHEHHE cobecemoBaHue
Cooling the Milk MMOATOTOBKA K MPAKTUYECKUX
co0eceI0BaHNIO 3aJaHuN
14 | Pasteurization moaroroBka k I13, | BEITOJIHEHHE cobeceoBaHKe
ITOATOTOBKA K MPAKTHYECKUX
cobeceJOBaHHIO 3ajaHul
15 | Cream noaroroska k 113, | BellmojHeHHe cobecenoBanue
MMOATOTOBKA K MPAKTUYCCKUX
co0eceI0BaHNIO 3aJaHuN
16 | Butter. Butter-making noaroroska k 113, | BeIITOJIHEHHE y4acTue B
ITOATOTOBKA K MPAKTHYECKUX TBOPYECKOM
cobeceJ0OBaHHIO 3aIaHMi 3aJJaHUH B TPYIIIIE
00yJaronmxcst
17 | Cheese rmoaroroBka k I13, | BEITOJIHEHHE cobeceoBaHNe
MMOJIrOTOBKA K MPAKTHICCKHX
cobeceJOBaHHIO 3aaHuil
18 | Cheese-making moarotoBka k I13, | BBIOJIHEHHE ydacTue B
IMOATOTOBKA K MPAKTUYCCKUX TBOPYECKOM
cobece0BaHHIO 3aMaHuil 3aJJaHUU B TPYIIITE
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00y4Jarmuxcst
19 | By-products the | moaroroBka k I13, | BeIOIHCHHE y4acTHe B
Dairy MMOATOTOBKA K MPAKTUYCCKUX TBOPYECKOM
cobece0BaHHIO 3aaHui 3aJIaHuH B TPYIIITE
00y4JarIUXCst
20 | Condensed Milk moAroToBKa K I13, | BBEIIOJIHEHHE cobecel0BaHUE
MMOATOTOBKA K MPAKTUYCCKUX
cobece0BaHHIO 3aaHui
21 | Fermented Milks noarotoBka k [13, | BeIOTHEHME ydacTue B
IMOJIrOTOBKA K MPAKTHIECKHUX TBOPYECKOM
cobece10BaHuUI0 3aJjaHu’ 3aJJaHUH B TPYIIIE
00yJaronmxcst
22 | lce Cream noaroroska k 113, | BellmojiHEHHE cobeceoBanue
IMOJIrOTOBKA K MPAKTHYECKHUX
cobece0BaHHUIO 3aJaHui
23 | Quality Control in noaroroBka k I13, | BeIToIHEHHE cobeceoBaHuE
Dairies MOJITOTOBKA K MPAKTUYECKIX
cobece0BaHHIO 3aaHuil
24 | Newspaper Item noarotoBka k [13, | BbimoaHeHHe co0eceoBaHuE
IMOJIrOTOBKA K MPAKTHYECKHUX
cobece0BaHHUIO 3aJaHui
25 | Film watching nonarotoBka k [13, | BeIOJIHEHNE cobecenoBanne
IMOJIrOTOBKA K MPAKTHYECKHUX
cobece0BaHHUIO 3aJaHui

7.2 KoHTpOJIbHBIE BONPOCHI VI CAMONIPOBEPKHU

HanmenoBanmne
pa3enoB yueOHo Tembl yueOHOTO Kypca JUIsi CaMOCTOSITEIBHOTO U3YUYECHUS
JUCITATITUHEI
- HA30BUTE KaTETOPUU YUCIA CYLIECTBUTEIbHBIX
Hms - Ha30BUTE KaTETOPUH T1aJIeXkKa CYIECTBUTEIbHBIX
CYIIECTBUTENLHOE, | - HA30BUTE CIIy4an yIMOTPEOICHUS HEOTPEIEIIEHHOTO apTHUKIISA
aApPTUKITN - Ha30BUTE CIIy4yau YIoTpeOIeHUs ONPENeTIEHHOTO apTHKIIS
- HA30BUTE CIIy4au OTCYTCTBHUS aAPTUKIIA
(mpuBeUTE MPUMEPHI)
Nwms - 001IIE CBEEHUS
MpuIaraTeabHoe, - Ha30BUTE CTENIEHU CPaBHEHUS MIPUIaraTeIbHbIX, KaK OHU 00pa3yroTCs
Hapeuune - maiiTe Kiaccu(UKaIMIO Hapeunid 0 3HAUYECHUTO

(mpuBeaUTE MPUMEPHI)

I'maron (ocHOBHBIE
¢dopmBI, BpemeHa
AKTUBHOTO 3aJI0Ta)

- Ha3oBUTe (yHKIUH riarojos to be, to have, mpusenure mpumeps!.

- IaiiTe CpaBHUTENIbHYIO XapaKTEPUCTUKY (POPM HACTOSLIETO BPEMEHU

- JaliTe CPaBHUTEIIBHYIO XapaKTEPUCTUKY (POPM IMPOIIE/IIEro BpeMEHH

- IaiiTe CpaBHUTENIbHYIO XapaKTEePUCTUKY (HopM OyTylIero BpeMeHu
(mpuBeaUTE IPUMEPHI)

I'maron
(ocHOBHBIE - TaiiTe CpaBHUTENIbHYIO XapaKTEPUCTUKY BU0-BPEMEHHBIX (JOPM riaroia
¢bopMbI, BpeMmMeHa | - MPUBEAUTE IPUMEPHI IIEPEBO/IA IIaroJIOB B CTPaJaTeIbHOM 3aJI0Te
MACCUBHOTO
3aJ10Ta)
MonanbHbie [TpuBenute npuMepsl ynoTpeOIeHHs I1aroJoB:

TJ1aroJibl u nx

- can (be able to)
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3KBHUBAJICHTHI

- must

- to have/to be
- may

- should

- need

- ought to

NudunuTus
(popmbr
MH(PUHUTHBA u
byHKIIUY,
MH(PUHUTUBHBIE
KOHCTPYKIIUHN)

[TpuBeaute npumeps! GpyHKINI HHOUHUTHBA!
- oJyIeXkalee
- 4aCTh CKa3yeMOoro
- IPSIMOE JIOTIOJIHEHHE
- OIIpEJEIICHNE
- 00CTOATENILCTBO LEJIN
[Haiite nepeBon KoHcTpykumii:
- the Objective-with-the-Infinitive Construction
- _the Nominative-with-the-Infinitive Construction

[Ipnyactus,
[IPUYACTHBIE
000pOTHI

[TpuBenute npumepsl GYHKUUN TPUYACTHIA:
- 4YacThb CKa3yeMoro

- OIIpPCACIICHUC

- 00CTOSATEIBCTBO

Jlaiite nmepeBos KOHCTPYKIUM:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

I'epynnmit

[TpuBenuTe npuMepbl PyHKIUI IPHUYACTHN:
- HIOJIJIeIKAIIIEe

- 4aCcTh CKa3yeMoro

- JIOTIOJIHEHHE

- OTIpe/IeNIeHne

- 00CTOSITENLCTBO

Milk  and Its
Composition

I. Find the synonyms to the given Russian words.
Baxusl1i1, conepkarb, MHOKECTBO.
to have, to improve, important, different, to contain, a lot of, a few, a
number of, essential, to surpass.
I1. Find antonyms to the following words.
Soluble, volatile, frequently, raw milk, to increase, pleasant, to find.
I11. Translate the words in the brackets.
1) Milk is a (muratenbhas) food.
2) Eggs, fresh fruits, meat may equal or (mpeBocxoauts) milk in
certain respects.
3) Milk contains all nutrients necessary for (mognepxanus) life.
4) Milk is a viscous, opaque (’KHIKOCTB).
5) Milk consists of (MHOXeCTBO) substances.
6) Milk fat is (yierde) than water.
7) Fat globules can rise to form a layer of (ciuBok).
8) After homogenization fat globules don't form (coit) of cream.
9) It is from the group of fatty acids that (monmounsie) products derive
their odours.
10) (PepmenTsi) play an important role in dairy technology.

Properties of Milk

I. Make up the sentences using the given words.
1. Casein, unique.

2. Enzymes, simple.

3. Freshly secreted milk, enzymes.
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4.
S.
6.

Serum, ash.
Acids, divide.
Substances, occur.

I1. Answer the following questions.

1.

Does milk contain all nutrients necessary for maintaining life?
Has milk homogenous structure?

What is the reaction of cow's milk?

What substances play a key role in nutrition?

Why is milk homogenized?

Does milk contain only insoluble and nonvolatile acids?

In what substances can we find casein?

Bacteria of Milk

MNEmINo RN

10.

no

Translate the words in the brackets.

Lactose, milk sugar, is the (yrieBospr) of milk.

An important characteristic of lactose is (yckopsrts) the growth of

(MomouHo-kucnas) bacteria.

Milk (comepxkut) salts of potassium and sodium and

(MHKDPOAJIEMEHTHI).

Milk is (Tspkenee) than water, its average (ymenbHBIN Bec) is about

1.032.

An increase in fat (cumxaer) the specific gravity of milk and its

removal (mogaumaer) the specific gravity.

The natural yellow color of milk is (oOycnaBnuBaetcs) to the

pigments of milk fat.

Bacteria serve (npeBpaiats) dead organic matter into its original

condition. In the frozen milk the centre is a (s1po) of cream.

It is known that bacteria (momyuats goctym) to milk from the

atmosphere, from the bodies, from the (Bbims).

Thermoduric bacteria can (BbLaep>xuBath) a temperature of boiling

water.

Bacteria are (monesnsie) and (BpeqHsbie).

Change the following sentences into Active Voice. Translate
them.

Milk sugars are termed as lactose by people.

Lactose is broken up by lactic acid bacteria.

Odours from the atmosphere and from the feeds eaten are absorbed

by milk.

Fermentations
Milk

of

Translate the following sentences into Russian.

Milk is to be cooled at the temperature of 40° F immediately after
milking to avoid souring.

This group includes fermentations resulting in the formation of
poisonous products.

Lactic acid fermentations are important in the process of both
butter and cheese manufacture.

Milk should be produced under proper sanitary conditions.

A greater or a less number of bacteria will multiply with
astonishing rapidity in milk.

To prevent the rapid growth of bacteria, the milk should be cooled
as quickly as possible.

The lower the temperature is, the better will be the quality of the
milk.

Pasteurization is a heat treatment far less severe than that used
during cooking.
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Il. Define the sentences with the Passive Voice. Translate them.

1.

wn

No ok

Milk being pasteurized is held at the temperature from 140° F to
185° F.

The process of pasteurization is followed by rapid cooling.

Loss of nutrients through pasteurization is insignificant compared
to the safety it provides.

Ascorbic acid is reduced to 20 per cent.

The time of holding may be shortened.

The batch method is now giving the way to a flash method.

The aim is to prevent the development of those organisms, which
have survived.

Treatment of Milk.
Cooling the Milk

Translate the following word combinations into Russian.
To undergo changes, conventional HTST plant, multifilling

mashine, single service of outer containers, corrugated fibre-board,
nutritive value, pleasure-giving properties, first of all, marked effect,
finished product, incorporation of air into the product, because of the
action of the enzymes, to slow the action of the enzymes, tightly wrapped,
exposure to sunlight, rancid flavour, to undergo deterioration, disease-
producing organisms, to correspond to the established standard, quality
control.

I1. Translate the words in the brackets.

1.
2.

3.

11.
12.

13.

(3amep3anwue) does not destroy spoilage agents.
Frozen foods, when held at the proper temperature
(moaseprarotcs) change slowly.
Frozen milk keeps for up to three months when (xpauuTcs) at 10° F
or under.
Ice cream is a very (Bkycuas) food and has high (murarenshyro)
value.
Different (cocraBubie snementsi) are added: sugar, nuts, fruits,
vanilla extract, chocolate etc.
The volume of mixture put into the freezer increases (6xaromapsi)
the incorporation of air into product.
Fresh dairy products should be kept cold and (mmotHo 3aBepHyTHIE)
or covered so that they do not absorb odours or flavours of other
foods.
(Hesxupnoe) dry milk is somewhat more stable than whole dry milk
(n3-3a HEMOCTATKA JKHPA).
The flavour of cottage cheese (moprturcs).
(IMoneepxenue) to warmth or light hastens the development of
(pOTOpKIIOCTB).
(Tsepasie coipbr) should be wrapped tightly before refrigerating.
A product of poor bacteriological quality can undergo (mopue)
before it reaches the consumer.
(Hammume u otcytcrBue) Of certain types of bacteria determine
the wholesomeness of dairy products for the consumer.

Pasteurization

w

Translate the words in the brackets.

The process of homogenization (mpusBoaut k) breaking up of the
large fat globules into (mrapuxu) of smaller size.

It is a homogenization that (ysBeamuusaer) the (umcmo) of fat
globules.

Homogenized milk is (ogaopoamno) in fat content.

Homogenized milk (moxBepraercs aeiicteuio) by sunlight more
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10.

11.

12.

quickly than (Hopmasibroe) milk.
Cream (otmensercs) from milk to be used in the (mpousBozactso) of
butter.
Cream as well as milk (mopmanusytorcst) before sale.
Standardizing (cocroutr B TOM) In raising or lowering the fat-
content to a (ycranosiaennom) standard.
More than 5 million tones of butter (Beimyckaercs) in the whole
world every year.
In the process of (couBanus) the particles of butter fat
(oOBenuusIoTCs) INt0 Masses.

When the temperature is below (touxu miaBnenus) of butter-fat,
the particles of fat (ckieuarorcst) themselves.

(Cnagko-cnmuBounoe Maciio) may be churned from (cBexwue)
cream.

(Kucno-cnuBounoe macio) is known to be churned from ripened
cream.

I1. Translate the following sentences into Russian.

1.

2.

3.

&

NGO

New continuously operating, butter-making plants are much spoken
about.

They must have finished the plan for production of sweet-cream
butter.

Butter received from ripened cream is known to be called ripened-
cream butter.

Cream has to be pasteurized before inoculation to remove the
undesirable bacteria.

When pasteurized the harmful bacteria in cream are destroyed.
Butter should be carefully worked.

Being received in summer butter is much richer in vitamin A.

If we had all necessary conditions for the completeness of
separation we should have cream of high quality.

Having being standardized cream is sent for the sale.

Cream

Make up the sentences using the following words.
Lactose, carbohydrates.
Milk, source.
Trace elements, require.
Specific gravity, milk.
Germs, gain access.
Yeasts and moulds, find.
Bacteria, harmful, beneficial.
nswer the following questions.
Is lactose unique to milk?
Does lactose promote the growth of beneficial lactic acid bacteria?
What constituents are present in the milk?
How does fat influence the milk’s specific gravity?
What does specific gravity depend on?
How do bacteria gain access to the milk?
What medium do the bacteria require?
Are bacteria sensitive to conditions of temperature?

Butter.
making

Butter-

wwﬁrmﬂ@w%wwﬁ>ﬂ@w#wwﬁr@

Make up your own sentences using the following words.

Is, complex, a, process, butter-making.

Called, butter, from, is, ripened, cream, ripened-cream butter.
Starter, be to, added, should, the, raw, cream.
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4.

5.

The particles, agglutinate, of, themselves, fat, and, a solid, form,
butter, of, mass.
Cream, standardized, are, as well as, milk, sale, before.

I1. Translate the following sentences into English.

1.

arwN

Kucno-cnmBoyHoe Macio BeIpaOaThIBAETCS U3 CO3PEBIIMX CIUBOK.
Crnaaxo-cIMBOYHOE MAcio BbIpaOaThIBAETCS U3 CBEKUX CIHBOK.
["oMOreHn3upOBaHHOE MOJIOKO OJJHOPOIHO T10 OAEPKaHUIO JKUPA.
CnuBKH OTAETSIOTCSA OT MOJIOKA B cernapaTope.

Psan pakTopoB BIUSIOT Ha MPOLECC CETIAPUPOBAHMS: TEMIIEpaTypa
MOJIOKa, MPOIIEHTHOE COJEp)KaHUE JKHUpa B IEIBHOM MOJIOKE,
¢bu3nUecKuii COCTaB MOJIOKA U T.JI.

Cheese

Answer the questions using the words in the brackets.

What are the main solids of cheese? (the whey, the fats, the casein,
the ash).

What are the main requirements for producing a good starter?
(through pasteurization, control of ripening temperatures, violent
agitation, extreme cleanliness).

What is the purpose of salting? (to coagulate the casein, to improve
the flavour, to assist in the removal of whey).

How long does the ripening process go on? (for several hours,
days, weeks, months, years).

Cheese-making

6.

Translate the following sentences into Russian.

Cottage cheese is known to be a soft, uncured cheese prepared from
a high moisture curd that is not allowed to ripen.

Different starters are used according to the type of product to
which they are to be added.

The curd is cut into small pieces for any excess of whey to escape.
The milk should be stirred for several minutes to distribute the
rennet.

Milk fats exist as minute globules, the individual globules being
held in the form of an emulsion.

The curd should be placed in cheese hoops and put in the press in
order to bring small pieces into close contact.

I1. Translate the words in the brackets.

1.

abrwn

Fermentation (npusoxut k) the development of the characteristic
flavours.

The lactose of milk is fermented to produce (Mos0YHYIO KHCITIOTY).
The whey begins to (otnensrtrcs).

The curd is placed in draining (cremnaxu).

(Kak Tombko) the proper degree of acidity has been reached, the
rennet extract should be added.

(Jomamnwuii ceip) can be manufactured of two types.

By-products of the
Dairy

N = =o

3.

4.

Make up the sentences using the following words.

In, is, very, yogurt, popular, European countries.

Are, by-products, the, of, skim milk, casein, dairy, milk sugar,
whey, cheese.

Used, is, many, for, purposes, milk, condensed.

In, cold, instant, milk, water, powder, dissolves, easily.

I1. Translate the following sentences into Russian.

1.
2.
3.

By-products are known to be produced in all European countries.
Kefir is certain to be used from ancient times.
Skimmed milk contains only traces of fat for they are by-products.
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.

Lactose is said to be used both in medicine and in technology.

In order to avoid spoilage bottles should be tightly stopped.

6. The method of manufacturing unsweetened condensed milk is
similar to that of sweetened condensed milk.

7. Recently new dried milk products of the instant type were

developed.

The quicker the milk is frozen, the better keeping quality it has.

9. It is freezing that is one of the best methods of preserving
perishable food.

10. The frozen milk can be stored and used for up to 3 months.

11. Much has been spoken about the health-giving properties of
yoghurt.

12. Was | given a choice to prefer a cottage cheese?

o

o

Condensed Milk

I. Define the proper pairs of synonyms to the given words.
To add, chief, almost, delicious, to use, to cure, essential, to vary, to
produce, amount.
Palatable, to inoculate, to ripen, to employ, important, to range,
main, to manufacture, quantity, to incorporate.
I1. Give the antonyms to the given words.
Hard, high, sour, whole milk, sufficient, to bring together, whey, to
separate, low, soft, sweet, insufficient.
I11. Translate the following word combinations.
Sour skimmed milk, a high moisture curd, plain cottage cheese,
to undergo fermentation, mother culture, bulk starters, thorough
pasteurization of milk.

Fermented Milks

I. Define the sentences with the Passive.

1. Whey is used for milk sugar manufacture.

2. Kefir grains are washed, dried and may be used again.

3. The students will be shown the last achievements of the dairy
industry.

4. New equipment for manufacturing butter had been put into
operation at the plant.

5. Frozen milk is preserving good qualities for a long time.

6. New method of drying milk is being applied in the dairy industry.

Il. Translate the sentences from Russian into English.

1. KecdupHnble 3epHa COXpaHSIIOT CBOIO KU3HECIIOCOOHOCTh B TEUCHHE
HECKOJIBKUX JICT.

2. HpI/II‘OTOBJ'ICHHHﬁ nu3 KOOBLIBETO MOJIOKaA, KYMBIC HUMECT
crienuudecKuit BKyc.

3. CyI_I_[eCTByCT JABa crocoba MMPOU3BOJACTBA CyXOI'0 MOJIOKA.

4. Tlepen pacnbuleHHEM B CYIIMJIBHONW KamMepe MOJIOKO CTYIIAeTCs B
BaKyyM arrapare.

5. 3akBallleHHOE MOJIOKO — WHUTAaTEeNbHBI M JIETKO YCBOSIEMBIN
MPOIYKT.

Ice Cream

I. Translate the following words.

To freeze, to preserve, perishable food, spoilage agents, ice cream,
popular, to dispense, to transfer to, to maintain, luxury, palatable, off-
flavour, ageing, viscosity, ingredients, binders, starch, agar-agar,
incorporation, to constitute, the “swell”, brittle, to cease, to harden, to
spoil, molds, yeasts, to retard, to protect, harmful, nonfat, to refrigerate,
reconstitution, to deteriorate, to hasten, rancidity, pollution,
wholesomeness, ability.
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I1. Translate the following word combinations into Russian.

To undergo changes, conventional HTST plant, multifilling
mashine, single service of outer containers, corrugated fibre-board,
nutritive value, pleasure-giving properties, first of all, marked effect,
finished product, incorporation of air into the product, because of the
action of the enzymes, to slow the action of the enzymes, tightly wrapped,
exposure to sunlight, rancid flavour, to undergo deterioration, disease-
producing organisms, to correspond to the established standard, quality
control.

Quality Control in
Dairies

Translate the words in the brackets.

14. (3amep3anue) does not destroy spoilage agents.

15. Frozen foods, when held at the proper temperature
(moaseprarotcs) change slowly.

16. Frozen milk keeps for up to three months when (xpanurcs) at 10° F
or under.

17. Ice cream is a very (Bkycnas) food and has high (nurtarenshyto)
value.

18. Different (cocraBubie smemenTsi) are added: sugar, nuts, fruits,
vanilla extract, chocolate etc.

19. The volume of mixture put into the freezer increases (Gmnaronaps)
the incorporation of air into product.

20. Fresh dairy products should be kept cold and (rm1oTHO 3aBepHYyThIE)
or covered so that they do not absorb odours or flavours of other
foods.

21. (Hexxupuoe) dry milk is somewhat more stable than whole dry milk
(13-3a HemoCTaTKA HKUPA).

22. The flavour of cottage cheese (moprurcs).

23. (Tlomesepxenue) to warmth or light hastens the development of
(pOrOpKIIOCTS).

24. (Teepabie coipbr) should be wrapped tightly before refrigerating.

25. A product of poor bacteriological quality can undergo (mopue)
before it reaches the consumer.

26. (Hammume u orcyrctue) Of certain types of bacteria determine
the wholesomeness of dairy products for the consumer.

IV. Translate the following sentences into Russian.
1. There is a great variety of frozen milk products, ice-cream and frozen
milk being the most popular.
2. The chamber is thermostatically controlled to operate at 0° F which
is achieved 20 minutes after starting it.
3. lce cream was considered formerly as a luxury to be used only on
special occasions.
Ice cream is often eaten because of its pleasure-giving properties.
Cream being the main constituent, its quality has a marked effect
upon the finished product.
6. Cream should be free from off-flavours, clean and sweet.
7. The cream is held at a low temperature for 24 hours to ripen.
8. Food spoils because of the action of the enzymes, molds, yeasts or
bacteria in it.
9. The long periods of exposure to warmth or light should be avoided.
10. This process, called ageing, is known to increase the viscosity of the
cream and to give the better body to the product.
11. One of the most important roles of the laboratory in the dairy

ok~
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industry is to ensure that the final product is of the highest
bacteriological quality.

12. The laboratory assistants examine milk and its products carefully to
guarantee the quality of all products.

13. To protect its flavour butter should be stored tightly wrapped.

Newspaper Item Plan of the review:
5. The title of the article is...
6. The article was published in...
7. The author of the article is...
8. The article is about...
9. At the beginning the author writes about...
10. The author states that...
11. In the conclusion the author focuses on...
| find the article interesting.

Film watching - BBEJCHHE JIGKCHKH, OTpa0OTKa TIpaMMaTHYECKUX  CTPYKTYP,
KyJBTYPOJIOTHYECKUH KOMMEHTAPHIA;

- IPOCMOTp (UIbMa;

- 00cyxJeHre (pruitbMa ¢ MCIIOJIb30BaHMEM OMOPHBIX CXEM M JHAJIOTOB.

7.3. IlpumepHbIe TeCTHI AJIs1 CAMONIPOBEPKHU

Tecr
1o paszeny (reme) UMs cymecTBuTeIbHOE, APTHKJIN.

Bbi0epuTte npaBuJbLHbBIH O0TBeT:
1. A lot of people learn ... nowadays.

a) the English b) the English language c) English language
2. ... person who writes novels and stories is called ... author.

a) the; a b) a; an c) the; the

3. ... mother is an English teacher.

a) Helen and Bob’s b) Helen’s and Bob'’s c) Helen’s and Bob
4. ... British are very proud of their sense of humour.

a) - b) a c) the

5. His clothes ... rather shabby and his jeans ... baggy.

a) was; were b) were; was C) were; were

6. He was ... typical European who knew two foreign languages.

a) an b) a c) the

7. James wants to study ... History at ... University of Oxford.

a)-; - b) the; the c) -; the

8. ... tiger is a dangerous wild animal.

a)a b) the C) -

9. People receive ... information thanks to different mass media.

a) an b) a C) -

10. George is ... son of a businessman, but he still goes to ... college.
a) the;- b) a; - c) the; a
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11. ...Dutch speak Dutch, whereas ... Danes speak Danish.

a) the; - b) -; - c) the; the

12. They knew they could get ... good breakfast at that caf€.

a) - b) a c) the

13. William Shakespeare was ... English author and ... genius of mankind.

a)a;a b) an; a c) an; the

14. The United States ... a powerful industrial country.

a) are b) is

15. Leo Tolstoy, ... famous Russian writer, liked to play croquet.

a)a b) - c) the
Tect

1o paszzeny (reme) MM npuiararejibHOe, HApe4ue.
PackpoiiTe cko0KH , ynioTpeduB 1j1aro;1 B npaBuJibHo ¢opme:

1. Prevention is (good) than cure.

2. Australia is (large) island of the world.

3. The Times is one of the (powerful) newspapers in England.

4. Everest is (high) mountain in the world. It is (high) than any other mountain.
5. —Are you (old) in your family? - No, I’m (young) in our family.

6. There are (few) people at this match than at the last one.

7. The Nile is (long) river in the world at 6. 741 kilometers — slightly (long) than the Amazon,
which the second (long) at 6. 40 kilometers.

8. The (much) snow you have in winter, the (good) crop you have in summer.
9. It is good to be clever, but it is (good) to be industrious.

10. The (young) you are, the (easy) it is to learn.

11. The (early) you start, the (much) you reach.

12. The (much) you read, the (soon) you enlarge your vocabulary.

13. My English isn’t very good but I understand it (good) if people speak (slowly) and (clearly).
14. It’s a pity you live so far away. I wish you lived (near).

15. This task is not so (difficult) as the rest.

16. It’s (late) than I thought.

17. The Thames is (wide) and (deep) than the Avon.

18. Iron is (useful) than any other metal.

19. Silver is (heavy) than copper.

20. This wall is (low) than that one.

Tect
o pazaeny (treme) I'maroJi (ocHoBHBIE (POPMBI, BpeMeHAa aKTHBHOT'O 32J101a).

Bbi0epuTe npaBuJIbLHBIH OTBeT:

1. Who answered the telephone? — Bob ... .

a) answered b) did C) was

2. Yesterday was Sunday, so I ... late, but I usually very early.

a) had got up; rise b) got up; rise C) got up; raise
3. How long ... looking for me? — For about two hours.
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a) you have been b) were you c) have you been

4. He was very nervous. [ saw that he ... somebody.

a) was waiting for b) waited for c) had been waiting
5. Look! It ... again. — It seldom ... here in May.

a) Snows; snows b) is snowing; snows C) snows; is snowing
6. ...Helen ever ... to Spain? — She ... there not long ago.

a) has ... been; has been b) has ... been; was ¢) had ... been; was

7. We ... each other since we ... at school together.

a) known; were b) have known; were ¢) had known; had been

8. Bob ... good progress in science lately.

a) has done b) has made ¢) had made

9. Somebody ... my pen! — Why ... at me?

a) broke; you are looking b) had broken, do you look c) has broken; you are

looking

10. When ... the train ....? — At 6.15. Hurry up!

a) does...leave b) is leaving c) has left

11.Tlast ... to the movies a year ago, but I ... this film twice on TV this month.

a) went; have seen b) have gone; saw ) went; saw

12. This time next summer, Peter ... for his university exams.

a) will read b) will be reading c) will have been reading

13. By the time my sister graduates, she ... German for five years.

a) will study b) will have been studying c¢) will be sudying

14. Ann is tired: she ... all day and hasn’t finished ... .

a) had worked; still b) worked; already c) has been working; yet

15. Why ... your things? —I ... to San Francisco.

a) do you pack; will fly b) you pack; fly c) are you packing; am flying
Tect

o pazaeny (reme) I'marosi (ocHOBHBbIe (pOPMBI, BpeMeHa ACCUBHOI'0 32J10Ta).
Bri0epuTe NpaBUIIbHBIN OTBET:

1. Every year London ... by many people from all over the world.

a) is visited b) is being visited c) was being visited
2. The biggest museum ... by the Mayor next month, on May 24",

a) opens b) is opened c) will be opened

3. Nearly all English kings and queens ... in Westminster Abbey.

a) are being crowned b) have been crowned ¢) had been crowned
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4. The Tower of London ... as a fortress, a royal palace and a prison before it became a

¢) had been used

museum.

a) was used b) has been used

5. My computer ... repaired since last month, so I can’t help you find the information you ask
for.

a) has been repaired b) is being repaired

6. The patient ... by the doctor and ... to hospital.

a) was examined; was taken  b) was examined; took
7. Linda ... a lot of flowers on her birthday last month.
a) gave b) was given

8. The chief said that the contract ... the next day.

a) will be signed b) would sign

9. New methods of technology ... in building houses now.

a) are using b) are being used
10. The terrorists ... by the police.
a) want b) are wanted

11. The chairman said that such an important fact should ...

a) comment b) be commented
12. They promise that the hotel ... by the end of the year.
a) will build b) will have been built

on.

13. The speakers didn’t want ... as they were pressed for time.

a) being interrupted b) to be interrupted
14. Some people ... in international politics.

a) interest b) are interesting
15.1... that the question ... still ... in the State Duma.

a) told; had...been debated b) was told; was...being
debated

Tect

C) was repaired

c) examined; was taken

c) has been given

c) would be signed

c) have been used

c) are wanting

c) being commented

¢) had been built

c) to have been interrupted

c) are interested

c) was said; is...debated

o pazzaeny (teme) MoaajibHble IJ1aroJibl M UX 3KBUBAJIEHTHI.

Bri0epuTe NpaBUIIbHBIA OTBET:

1. It was raining and we ... wait until it stopped.

a) were to b) had to

¢) must

2. The time was fixed for the sailing. It ... take place almost immediately.

a) had to b) was to
3. The meeting ... begin at 5 sharp. Don’t be late.
a)isto b) must

&

I ... tell you frankly that I think you were wrong.

Cc) must

C) has to
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a)amto b) have to ) must

5. Which of you ... bring the magazines and newspapers?

a)isto b) must c) has to
6. I... help my friends with the work now. So I can’t go with you.
a) must b) have to c) amto
7. They didn’t answer my first knock so I ... knock twice.
a) must b) was to ¢) had to
8. One ... have a rest after a day of hard work.
a)isto b) has to ) must
9. Give him something to eat. He... be hungry.
a) must b) is to c) has to
10. He lost all his money and I ... lend him five pounds.
a) was to b) had to Cc) must
Tect

o pazaeny (reme) UHGpUHUTHB.

BriaeanTe nHPMHUTHBHBIN 000POT, MEepPeBeAUTE NMPeIJI0KeHHe HA PYCCKUM A3BIK
Point out the Objective-with-the-Infinitive Constructions. Translate the sentences into

Russian.

1. We expect her to come tomorrow.

2. Everyone consider Bobby to be a clever man.

3. I'wish John to come to our place at the weekend.

4. We ordered a huge bunch of flowers to be brought by 7 o’clock.
5. I have never heard him play the piano.

6. Every spring we see the leaves on the trees come out again.

7. Usually English people don’t like strangers to ask personal questions.
8. 1 will let you use my car if necessary.

9. You could have heard the pin drop.

10. You mustn’t let it worry you.

11. What made you think so?

12. People know Jack to be an honest man.

13. I’ve never seen them talk together.

14. How can you let your son go there alone?

15. I know her working very hard.

Tect

1o pazaeiny (reme) IlpuyacTusi, npuYacTHBIC 000POTHI.

Hcnonb3ys npumep, odpasyiiTe Npu4aCTHBIN 000pPOT:
Model: He looked sleepy as if he were tired after his journey.
Tired after his journey he looked sleepy.
1. Though Sue was surprised by his arrival, she didn’t show it.
2. Though he was annoyed by his failure, he continued to work hard.
3. When he was asked for help, he refused.
4. If he was given an opportunity, he would make a good pianist.
5. When the boy was left to himself, he took the toys and began to play.
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6. When she was questioned, Irene smiled tolerantly.
7. If he is given time he will make a good chess-player.
8. I can’t forget Tom’s face. When he was asked about the accident, he began to cry.
9. She suddenly stopped as if she were struck by the news.
10. Though she was impressed by the movie, she didn’t show it.
Tecr
o pazzaeny (treme) I'epynauid.

PackpoiiTe cko0OKH , ymoTpeOMB IJ1aroJ1 B NpaBuJIbLHOM (popme:
. After a long time we succeeded ...a flat. (to find)
. I’ve been thinking ...for a new job. (to look).
. I wonder what prevented Clare... to the party. (to come)
. ’'m getting hungry. I’m looking forward ...dinner. (to have)
. I don’t feel ...today. (to study)
. Excuse me ... you but I must ask you a question. (to interrupt)
. Have you ever thought ...married. (to get)
. I’ve always dreamed ... on a small island in the Pacific. (to live)
. The cold water didn’t stop Emmie ... a swim. (to have)
10. We have decided ... a new car. (to buy)
11. Concert- goes are asked to refrain ... in the auditorium. (to sSmoke)
12. Kate apologized ... so rude to me. (to be)

O 0 1N DN K WN —

7.4. Bonipocsl 151 3a4eTa M YK3aMeHa

Bonpocwt 014 3auema «epammamuueckuii pasoeny (0unoe, 3a04Hoe omoenenus)
. HazoBuTe KaTeropuu ymcina CynecTBUTEIbHbIX.

. HazoBuTe KaTeropum najexa CymecTBUTENIbHBIX.

. HazoBute ciiydan ynotpeOieHHst HEOIPEAEIEHHOTO apTHKIIS.

. HazoBure ciyuan ynorpe6iieHus: OnpeeeHHOTO apTHKIIS.

. HazoBuTe ciiydan oTcyTCTBUS apTUKIIA (IPUBEIUTE IPUMEDBI).

. HazoBute crenenu cpaBHEHUs MpUiIaraTelbHbIX, KAK OHU 00pa3yroTCs.

. Haiite ki1accupuKalnoo Hapeunil o 3HAYEHUIO (MIPUBEIUTE IPUMEPHI).

. HazoBute ¢yHkimu rnaronos to be, to have, npuseaure mpumepsl.

9. [laiiTe CpaBHUTEIBHYIO XapaKTEPUCTUKY (OPM HACTOSIIETO BPEMEHH.
10. [laiiTe cpaBHUTENBHYIO XapaKTEPUCTUKY (POPM MPOIIEAIIET0 BPEMEHHU.
11. JaiiTe CpaBHUTEIBHYIO XapaKTEPUCTUKY (GopM OyAyLIEro BpeMEH!
(mpuBenUTE IPUMEPBI).

12. JlaiiTe cpaBHUTENBHYIO XapaKTEPUCTHUKY BUJOBPEMEHHBIX (JOPM TJIaroia.
13. IlpuBeauTe mpuMepsl EpeBo/Ia IIarojoB B CTPagaTeIbHOM 3aJI0Te.

14. TlpuBenute npumeps! GyHKIUN HHPUHUTHBA:

- IO/IIEXKALLIEE;

- YacTh CKa3yeMoro;

- IPSIMOE JIOTIOJIHEHHUE;

- OTIpe/IeIICHUE;

- 00CTOSATENBCTBO LEIH.

15. TlpuBenute npumeps! GYHKINN MPUIACTUH:

- 4acTh CKa3yeMoro;

- ONIpE/IETICHHUE;

- 00CTOSATENBCTBO.

16. ITpuBeauTe mpuMepsbl GYHKIHA MPUYACTHI:

- IO/IJIEXKALLIEE;

- 4aCTh CKa3yeMoro;

0N DN W~
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- JIOTIOJTHEHHE;
- OTIpe/IeIICHUE;
- 00CTOSTENBCTBO.

Bonpocul 01a 3auéma_«aexkcuueckuil pazoeny (ounoe omoenenue):

1. YreHue u nepeBo]; OTPhIBKA 3HAKOMOT'O TEKCTA, OTBETHI HA BOMPOCHI MO COACP>KAHUIO TEKCTa
o6bemoM 1500 meu. 3HakoB. Bpems — 20 muH;

2. YcTHOE M3I0KEeHUE OJTHOM M3 MPOUJICHHBIX TeM: &) 00IIe-103HaBaTeIbHOM, D) crieruanbpHoI;

Bonpocul ona 3auéma (3aounoe omoenenue):

1.3amuTa KOHTPOILHOM paboThl Ne 1.

2.KoHTpomb Jiekcuueckoro MUHUMyMa (60 JEKCHYECKUX E€ANHMULL).
3.becena no npoiineHHBIM TeMaM. Bpems — 2-3 muH.

Bonpocot ona yk3amena (ounoe omoenenue):

1. IlucbMeHHBIN MepeBOa CO CIOBApEM C MHOCTPAHHOIO s3blKa Ha PYCCKUHM S3BIK TEKCTa I10
crienuagbHOCTH 00BbeMoM 750 med. 3HaKoB. Bpems — 25 MuH.;

2. YteHue u mepecka3 Ha HHOCTPAHHOM SI3bIKE M3yUYE€HHOI'O TEKCTa MO CHeuaIbHOCTH. Bpems —
10 MunyT;

3. becena no npoiiaeHHbIM TeMaM. Bpems — 2-3 mMuH.

Bonpocut ona 3xk3amena (3aounoe omoesieHue):

1.3amura KOHTPOJIBbHOM paboThl No 2.

2.IlucbMEeHHBIN MEpeBOJ CO CIOBApEM C MHOCTPAHHOTO $3bIKA HA PYCCKUM S3BIK TEKCTa IO
cneruanbHocTH 06beMoM 750 med. 3HakoB. Bpems — 30 MuH.;

3.becena mo npoiaeHAEBIM TeMaM. Bpems — 2-3 MuH.

8. YueOHO-MeTOIMYeCKOe M HH(POPMANIMOHHOE 00ecniedeHne TUCIIUNIHHBL.

8.1. OcHoBHas quTEparypa:

1. ManbkoBckas, 3.B. AHrIMiickuii sA3bIK U TEXHUYECKHX BY30B [DJIEKTPOHHBIN pecypc] :
yuebHoe nocobue / 3. B. ManbkoBckas. - OnekTpoH.naH. - Mocksa : UHOPA-M, 2021. -
270 c¢. - (Boicmiee oOpa3oBanume - bakamaBpuar). - Bremnsas  coblika:
http://znanium.com/catalog/document?id=366825

2. Tlomoma, B.JI. AHruimiickuil s3bIK : yue0. mocobue mo rpaMMaTHKe Ui ayauT. U CaMoCT.
pabotsl crya. Hampari: 15.03.02 Texwuomor. mammesl u oOopynoBanue, 19.03.03
[IponykThl mUTaHUs XKUBOTH. mpoucxoxa., 35.03.01 Jlecnoe geno, 35.03.02 Texnonorus
Jeco3arotoB. u jepeBomepepad. mp-B, 35.03.04 Arponomus, 35.03.05 CamoBoicTso,
35.03.06 Arpounxenepus, 35.03.02 3oorexnusa, 38.03.01 Oxonommxka, 38.03.02
Menemxment / B. JI. Ilonora, A. K. Jlsmuna ; M-Bo cenbckoro xo3-Ba Poc. ®denepanun,
Bonoroackas IMXA, Kad. unoctp. 3. - Bonorga ; Monounoe : BTMXA, 2021. - 98, [1] c.
- buGmmorp.: ¢. 97

3. Tlomosa, B.JI. Aurnuiickuii s3bIK : y4e0. mocobue Uit ayAUTOPHONW U CaMOCTOST. pabOThI
cTyaeHToB o HampasieHusMm: 15.03.02 - TexHosornueckue MamuHbl U 00OpYyIOBaHUE,
19.03.03 - [IpoaykTsl mUTaHUS KUBOTHOTO TipoucxoxaeHus, 27.03.01 - Crannaptuszamnus u
metposorust / B. JI. Ilonosa, A. [I. T'opeBa ; M-Bo cenbckoro xo3-Ba CCCP, Bonorojackas
I'MXA, Texunon. dak., Kad. unoctp. s3. - Bonoraa ; Monounoe : ®I'6OY BO Bomnoroackas
I'MXA, 2020. - 95 c. - bubnuorp.: c. 94

8.2. lonoiHMTe/IbHAS JIMTEPATYypAa:
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http://znanium.com/catalog/document?id=366825

1. Mononpix, E. A. MHOCTpaHHBIN sI3bIK (QaHTIMHACKHUI) [DIEKTPOHHBIN pecypc| : ydeOHoe
nocobue / E. A. Mononsix, C. B. IlaBnoBa. - Dnexrpon.nas. - Boponex : BITYUT, 2019. -
111 c. - Buemnss cepiika: https://e.lanbook.com/book/143262

2. Panmomenb, B.A. AHMMHCKHIA S3BIK JJII TEXHHYECKUX BY30B [DIIEKTPOHHBIN pecypc] :
ydyeOHoe mocobue / B. A. PagoBenb. - 2-¢ usn. - DnekTpoH.naH. - MockBa : PHUOP :
NHO®PA-M, 2020. - 296 c. - (Bwicuee oOpa3zoBanue). - BHemHss ccbuika:
http://znanium.com/go.php?id=987363

3. PomanoB, B. B. Texnudeckuii WHOCTpaHHBIH SI3BIK [DJICKTPOHHBIA pecypc| : ydeOHOe
nocobue / B. B. PomanoB. - Dnekrpon.nas. - Psa3zans : PITATY, 2019. - 127 c. - BuemmHss
ccbutka: https://e.lanbook.com/book/137434

4, ®umman, JI. M. Professional English [3nextponnsiii pecypce] : yueonuk / JI. M. ®@ummas. -
OnektpoH.Aad. - M. : Uadpa-M, 2019. - 120 c. - (Beiciiee o6pa3oBanue - bakanaBpuar). -
Bremmss cepiika: http://znanium.com/go.php?id=977096

8.3 Ilepeuenbr MHGPOPMALMOHHBIX TEXHOJOTHi, HCHOJIB3yeMbIX B O0y4YeHUM, BKJIIOYasi
nepevyeHb MPOrPaMMHOI0 odecrevyeHus 1 HH(POPMALMOHHBIX CIPABOYHBIX CHCTEM

JII/IIIeHCWlOHHOG nmporpaMmMHo¢ o0ecmeueHue:

Microsoft Windows XP / Microsoft Windows 7 Professional , Microsoft Office
Professional 2003 / Microsoft Office Professional 2007 / Microsoft Office Professional 2010

STATISTICA Advanced + QC 10 for Windows

B T.9. 0OTCYECTBCHHOC

Astra Linux Special Edition PYCB 10015-01 Bepcuu 1.6.

1C:Ilpennpusitue 8. Kondurypanus, 1C: Byxrantepus 8 (yueOHas Bepcus)

Project Expert 7 (Tutorial) for Windows

CIIC Koncynsrantllntoc

Kaspersky Endpoint Security mis 6usneca CtanaapTHbIH

CB0001HO pacnpocTpaHsieMoe JTHIEH3MOHHOE POrPaMMHOe o0ecreyeHue:
OpenOffice

LibreOffice

7-Zip

Adobe Acrobat Reader

Google Chrome

B T.4. OTEYECCTBCHHOEC

Sunexc.bpaysep

HNHpopmannoHHbIE CIPABOYHbIE CHCTEMBI

— Eaunoe okHO foctyma k 00pa3oBaTeabHBIM PECYypcaM — PEKUM JOCTyIa:
http://window.edu.ru/
— UIIC «KoncynbranTllnroc» — peskum goctyna: http://www.consultant.ru/
— Untepdakc - LleHTp packpbIThs KOpHopaTUBHON HHGOpMaIUK (CepBeEp pacKpbITUS
uH(opMaImmn) — pexuM jgoctyna: https://www.e-disclosure.ru/
— Undopmarmonno-npasooii nopran FTAPAHT.RU — pexxum nocryna: http://www.garant.ru/

— ABTOMaTH3MpOBaHHAas cripaBoyHas cucrema «Cenpxo3rexHuka» (Web-Bepcus) - pexxum
noctyr: http://gtnexam.ru/

IpodeccnonanbHbie 0a3bl JAHHBIX
— Hayunas snextponnas oubnuoreka eELIBRARY.RU — pesxum noctyna: http://elibrary.ru
— Haykometpuueckast 6a3a JaHHBIX SCOPUS: 0a3za TaHHBIX pedepaToB U ITUTHPOBAHUS —
pexuM pocryma: https://www.scopus.com/customer/profile/display.uri
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— OdurmansHbii calT DeepabHON CITyKObI TOCY1apCTBEHHON CTATUCTUKH — PEXKUM
noctyna: https://rosstat.gov.ru/ (OTKpbITHIi AOCTYII)

— Poccuiickas Akanemus Hayk, OTKpBITBIN JOCTYH K HAyYHBIM >KypHAJIaM — PEKUM
nocryna: http://www.ras.ru (OTKpbITBIN TOCTYII)

— Odunmanbupii calT MUHHCTEPCTBA CENbCKOT0 X03stcTBa Poccuiickoit deneparum —
pexum pocrtyma: http://mex.ru/ (OTKpBITHIA AOCTYIT)

DJIeKTPOHHBbIE OMOJINOTEYHbIE CUCTEMBbI:

— OnexkTtpoHHblid OubOmmoreunsiii  karaior Web WPBUC — pexum gocrymna:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

— OBC JIAHb — pexxum nocryma: https://e.lanbook.com/

— DBC Znanium.com — pexxum goctyma: https://new.znanium.com/

— DBC IOPAUT — pesxum joctyna: https://urait.ru/

— BBC POLPRED.COM: http://www.polpred.com/

DNeKTpoHHAs oubmmoTeka U3/1aTeIILCKOTO HeHTpa «AKaneMus:
https://www.academia-moscow.ru/elibrary/ (komnekuus CI1O)

— OBC ®I'bOY BO Bonoroackas TMXA — pesxxum goctyna: https://molochnoe.ru/ebs/

9 MaTtepuajibHO-TEXHUYECKO€E o0ecnevyeHne JUCHUIINHBI

VyeOnass aynutopus 1233. KaOuHeT UWHOCTpaHHBIX SI3bIKOB, JUIsI MPOBEACHUS
MPAKTUYECKUX 3aHSITUHA, CaMOCTOSITENIbHOM palOoThl, TPYNNOBBIX M  HHAWBHIYaTbHBIX
KOHCYJIbTAIlMH, TEKYIIEr0 KOHTPOJISI U IPOMEKYyTOUHOM artectanri. OCHOBHOE 000py0BaHUE:
DVD-npourpsisarens, teneBu3op LG GF-21D79; nmpusog DVD-RW, Buneonneep LGBL-112
W.

VYuebnas aymgutopus 1231 KaOuHeT WMHOCTpaHHBIX S3BIKOB, IS MPOBEIACHHS
MPAKTUYECKUX 3aHITUHA, CaAMOCTOSITENIbHOM palOThl, TPYNMNOBBIX H  HHAWBHIYaTbHBIX
KOHCYJIbTAIIH, TEKYIIEr0 KOHTPOJISI U TPOMEKYyTOUHOM artectanrii. OCHOBHOE 000py0BaHUE:!
9KpaH s mnpoektopa 1 mT., mpoekTtop - 1 IIT., KOMIBIOTEP B KOMIUIEKTE - 1 mmIT.

OBECIIEYEHUE OBPA30BAHUSA 1JIs JIUL C OB3

I[J'Ifl oOecrieueHns O6pa3OBaHI/I$I HHBAJIMAOB W JIMI] C OT'PaHUYCHHBIMU BO3MOXKHOCTAMHA
3/I0POBbS peanu3aliys AUCHUTUTHHBI MOXKET OCYIIECTBIATHCA B aIallTUPOBAHHOM BHUJE, MUCXOJIS
U3 MHJIUMBUIYaJbHBIX NCUXO(QU3MUYECKUX OCOOEHHOCTEHl W 1O JIMYHOMY 3asBJICHUIO
00y4aroIIerocs, B 4aCTU CO3/1aHUS CIIEIUATbHBIX YCIOBUH.

B CIICHHUAJIBHBIC YCJIOBHUA MOTI'YT BXOAWUTH: HPCAOCTAaBICHUC OT)ICJII:HOP'I ayJJuTOpHH,
HEOOXOIUMBIX TEXHUYECKHX CPEACTB, MPUCYTCTBUE aCCUCTEHTA, OKA3bIBAIOIIETO HEOOXOAUMYIO
TEXHUUYECKYIO MTOMOIIb, BBIOOp (hOPMBI IPEIOCTABIECHUSI HHCTPYKLUHU MO MOPSIKY MPOBEIEHUS
TEKYIIeT0 KOHTPOJS M TMPOMEXKYTOYHON aTTeCTallid, WCIOJb30BaHWE CHEIHATbHBIX
TEXHUYCCKUX CPCACTB, MPECAOCTABICHUEC IICPEPBIBA IJIA ITpHUEMA IMUIIH, JICKAPCTB U AP.

Jljis U1l ¢ OTpaHUYEHHBIMU BO3MOXKHOCTSIMH 3/I0POBbSI TIPEyCMOTPEHA OpTaHU3aIus
KOHCYJIBTAITMH ¢ MCIOJIb30BAHUEM JICKTPOHHOH TTOYTEHI.

Y4eOHO-METONUYECKUE MaTepHambl ISl CaMOCTOSITENIbHON pPadOThl 00yYaIOIMIUXCS U3
YUCiIa MHBAJIUIOB | JIUI C OTPAHUYECHHBIMH BO3MOKHOCTSIMH 3710poBbsi (OB3) nmpenocrassitores
B (hopMax, amanTHPOBAHHBIX K OTPAHMUYEHUSIM HX 3OPOBBSI U BOCIIPUATHS HH(DOpPMAIIHH:

Jnst muu ¢ HapyIeHUsIMU 3pEHHUS:

— B IieyaTHOU popme yBeTHUEeHHBIM MIpU(TOM,

— B (popMe 2IIEKTPOHHOTO TOKYMEHTA.

JIist L ¢ HapyLIEHUAMHU CIIyXa:

— B IIeYaTHOM (opme,

— B hopMe IEKTPOHHOTO TOKYMEHTA.

J1J1st T ¢ HApyIICHUSIME OTIOPHO-IIBUTATEIBHOTO arapara:
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— B IIeYaTHOM opme,

— B (popMe 2IIEKTPOHHOTO TOKYMEHTA.

JlaHHBII TEpeYeHb MOXET OBbITh KOHKPETH3MPOBAH B 3aBUCHMOCTH OT KOHTHHICHTA
oOyyarouuxcsi.
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10. KapTa xoMneTeHIUH THCUUILIAHBI

HNuHocTpansblii si3bIKk (HanpaBjeHue noaroroBku 15.03.02 TexHoJiornyeckne MalmHbl M 000py/10BaHHE)

HGJ'IB JUCHUITIIMHBI

- O6yLIeHI/IC IMPAKTUYCCKOMY BJIAACHHUIO pa3rOBOpHO'6I)ITOBOI>'I PEYBIO U A3BIKOM CIICHUAIBHOCTU [JIA aKTUBHOI'O IPUMCHCHH A
HHOCTPAHHOI'O A3bIKa B ITIOBCCAHCBHOM U HpO(i)eCCI/IOHaJIBHOM O6H.[CHI/II/I.
-3aKpCIJICHUC ITPOTrpaMMbI cpez[Heﬁ HIKOJIBI ITO aHFHHﬁCKOMy S3bIKY B pa3aciiax: q)OHCTI/IKa, JICKCHMKA U I'paMMaTHKa.
- UI3YUYCHUC HOBOI'O U PACIIMPCHUEC M3BECCTHOI'O JICKCUKO-TPAMMATHUYCCKOI0o MaTcpuaia.

3amaun QUCIUTIUIAHBI

- IOBBICUTH YPOBEHb y4eOHOM aBTOHOMHH, CIIOCOOHOCTH K CaM0O00Pa30BaHHIO;
- pa3BUTh KOTHUTHUBHBIE U UCCIIEI0BATEIILCKUE YMEHMUS;
- pa3BUTb HH(POPMALIMOHHYIO KYJIbTYDY;
- pacIIupUTh KPYro30p U NOBBILIEHHE O0LIEH KYJIbTYphl CTY/I€HTOB;
- BOCIIUTAaTh TOJIEPAHTHOCTh M YBAKECHHE K JIyXOBHBIM LIECHHOCTSM Pa3HbIX CTPaH U HAPOJIOB.

B mpotiecce ocBoeHMs TaHHOM TUCIUILUIMHEI CTYACHT GOPMHUPYET U AEMOHCTPUPYET CIEAYIOIINE

Komnereniuu [Lmanupyemsbie pe3ysibTaThbl ®dopma N
TexHonoruu Crynenu ypoBHEN OCBOEHUS
00yuyeHUs (MHIUKATOPbI OLICHOYHOI'O
NHunekc DopMyIupOBKa (dbopMupoBaHUs KOMIIETEHIIUU
JOCTUKEHHS] KOMIIETEHIIMH) CpelICTBA

YK-4 | criocoGeH ocylecTBIISITh NI 1yk4 JlaGoparopHble TectupoBanue IHoporoswlii
JIEJIOBYIO KOMMYHUKALMIO B | 3HaTh 3aHATUA (YnoBJieTBOpHTEJIBLHBIN)
YCTHOM U MUCbMEHHOU - CHeLUANbHYIO TEPMUHOIOTHIO Y CTHBIN OTBET 3Haer
(1)0pMaX Ha Fgcyﬂ%pCTBeHHOM 110 IIUPOKOMY U Y3KOMY CamocTrosTenpHas . CIIELIMAIbHYIO TEPMUHOJIOTHIO
s3pike Poccuiickoit paborta Keiic-3agaun

Penepaunu U
WHOCTPaHHOM(BIX) SI3bIKE(aX)

npoUII0 CHENHaTbHOCTH;

- IpaBUJIa TOCTPOCHHUS
[IOBECTBOBATEIbHBIX U
BOIPOCUTENBHBIX PEI0KEHUH
AHTJIMHCKOTO SI3bIKA;

- OCHOBBI MMyOJIMYHOM peun;

- IpaBuiIa 0POPMIICHHS IEIOBOK
MEPETHCKH;

- IpaBUJIa aHHOTUPOBAaHMS,
pedepupoBaHus U epeBoJa
JUTEPATYpPHI 10 CIIEHNUATBHOCTH.

I'pymnmoBsle /
WHIUBH Ty aTbHBIC
TBOPYECKHE
3a1aHUS/TIPOSKTHI

Komnoksnym

[IpesenTanuu

M0 MHUPOKOMY B Y3KOMY
poUII0 CIeMATBFHOCTH;
npaBujIa MOCTPOCHUS
ITOBECTBOBATCIBHEIX U
BOITPOCUTEITLHBIX
MPEI0KEHU N aHTITMHCKOrO
SI3BIKA;

OCHOBBI ITyOJIMYHON peul;
MpaBuiIa OOPMIICHHUS JEI0BOM
MEePENUCKH;

npaBuja aHHOTUPOBAHUS,
pedepupoBanus 1 IepeBoaa
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U 2yk-4

Ymerb

- IOHUMATh YCTHYIO
(MOHOJIOTMYECKYIO U
JUAJIOTMYECKYI0) pedb Ha
OBITOBBIE U CIIELUAJIbHBIC TEMBI;
- YUTATh ¥ MIOHUMATh CO
CJIOBapeM CIIELUAIbHYIO
JUTEPATypy MO MIUPOKOMY U
Y3KOMY MPOQHITIO
CHEeUATBHOCTH;

- y4acTBOBaTh B 00CYKICHUU
TEM, CBSI3aHHBIX CO
CHeLHaTbHOCTHIO (3a71aBaTh
BOTIPOCHI U OTBEYAThH HA
BOITPOCHI).

N 3yk-4

Baagern

- NIMOMATUYECKU OTPAHNYEHHON
peublo, a TAaKXKe CTUIIEM
HENTPaJIbHOTO HAYYHOTO
U3JI0KEHUS:

- HaBBIKAMHU Pa3rOBOPHO-OBITOBOM
peun (B1ageTh HOPMaTUBHBIM
IIPOU3HOLIEHUEM U PUTMOM pEYH
Y TIPUMEHSATh UX IS
MIOBCEHEBHOT'O OOLIEHHUS);

- OCHOBaMH ITyOJIUYHOMN pedn —
COOOIIEHUS, JOKIAIbI (C
MIpeIBapUTENbHOM MOATOTOBKOM);
- OCHOBHBIMH HaBBIKAMHU MTHCHMA,
HE0OXOMMBIMHU ISl TOATOTOBKH

JUTEPaTypHI 110
CHEIMAIHOCTH.

IpoaBuHYTHIH

(xopouo)
Ymeer
MOHUMAThH YCTHYIO
(MOHOJIOTHUYECKYIO U
JTMAJIOTUYECKYI0) pedb Ha
OBITOBBIC U CIIELIUATILHBIC
TEMBI,
YUTATh U IOHUMATh CO
CJIOBapeM CIIELUATbHYIO
JUTEpaTypy IO MUPOKOMY U
Y3KOMY MPOQHUITIO
CHEIHAIbHOCTH;
y4acTBOBATh B OOCYKICHHUH
TEM, CBSI3aHHBIX CO
CIENUAaTBLHOCTHIO (33/1aBaTh
BOIPOCHI M OTBEYATh Ha
BOIIPOCBI).

Boicokuii (0TJIMYHO)
Buaageer uaroMaTH4ecku
OTPAaHUYEHHOM PEYbIO, a TAKKE
CTHJIEM HENTPAJIBbHOTO
Hay4HOI'O U3JI0KEHUS:
HaBbIKaMH pa3rOBOPHO-
OBITOBOM peun (BIIAJETh
HOPMaTUBHBIM
MIPOU3HOUIEHUEM U PUTMOM
peuM U IPUMEHSTDh UX IS
TTOBCETHEBHOT'O OOIICHMUS);
OCHOBaMH IyOJIMYHOM peun —
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nyONMKaLni, TE3UCOB U BEICHUS
MIEPEIUCKHY;

- Hanbosee ynoTpeOUuTenbHOI
(6a30B0if) rpaMMaTHKON U
OCHOBHBIMH IPaMMaTHYCCKUMHU
SIBIICHUSIMU, XapaKTEPHBIMH JIJIs1
npodeCCHOHATIBLHON peyn;

- IpreMaM# aHHOTUPOBAHHUS,
pedepupoBanus U iepeBoIa
JUTEPATyPBI MO CHEIHATBHOCTH.

COOOIICHUS, JOKIAbI (C
MIPEBAPUTEIIBHOMN
MOATOTOBKOH);

OCHOBHBIMH HaBbIKAMH
MUChbMa, HEOOXOIUMBIMH JIJISI
HOJITOTOBKU Ty OJIMKAIUA,
TE3UCOB U BEJICHUS MEPEIUCKY;
Haubosee ynorpeOuTenbHOn
(6a30B0¥) rpaMMaTUKON U
OCHOBHBIMH
rpaMMaTHYCCKUMU
SIBIICHUSIMH, XaPAKTCPHBIMU
TSt Ipo(pecCHOHAIBHOM pevn;
preMaMy aHHOTHPOBAHHSI,
pedepupoBanus U iepeBoa
JMTEPATyPHI MO
CIEeIHUATBHOCTH.
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