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1. Ilean ocBOeHUS JUCIHUILIMHBI.

[lenpt0o y4eOHOW JUCIUIUIMHBI SBJISETCS OOyYCHHE TPAKTHIECKOMY
BIIAJICHUIO PAa3TOBOPHO-OBITOBON PEYBIO M S3BIKOM CIICIIHATIBHOCTH JIJISi aKTUBHOTO
NPUMEHEHUSI MHOCTPAHHOTO sI3bIKa Kak B TOBCEJHEBHOM, TaK U B
npoecCHOHaTEHOM OOIIEHUH, 3aKPETUICHHE MPOTPAaMMBI CPEIHEW IIKOJBI I10
aHTJIMMCKOMY SI3bIKY B paszienax: (poHeTHKa, JIeKCMKa W IrpaMMaTHKa, U3y4YCHHE
HOBOTO M PaCIIUPEHUE M3BECTHOIO JIEKCUKO-TPaMMAaTHYECKOTO Marepuaia.
Kputepruem npakTH4eCKOro BIAJCHUST MHOCTPAHHBIM SI3BIKOM SIBJISIETCS YMEHHUE
JIOCTATOYHO  YBEPEHHO  II0JIh30BaThCs  HauOojee  YMOTPEOUTEIbHBIMU U
OTHOCHUTEJIBHO MPOCTHIMU SI3BIKOBBIMU CPEJICTBAMU B OCHOBHBIX BHJIaX pPEUYEBOM
JeATEIbHOCTH: TOBOPEHHUM, BOCHPHUATHH Ha CIyX (ayJAMpOBaHWH), YTECHUU H
IMMCHME.

[IpakTHueckoe BIAAEHHUE SI3BIKOM CIEIUAIBHOCTH IPEIAIOIAracT TaKKe
YMEHHE CaMOCTOSTEIbHO paboTaTh CO CHEHHAIBHOM  JUTEpaTypoil  Ha
WHOCTPAHHOM SI3BIKE C IEJIBI0 MOJIy4eHUs MpodecCHoHaNbHON HH(pOpMAIIUHU.
3ajayy Y9eOHOM AMCIMILJINHDI.

- TIOBBIIIEHUE YPOBHS y4eOHOU aBTOHOMUU, CTIOCOOHOCTH K
caM000Opa30BaHUIO;

- Ppa3BUTHE KOTHUTUBHBIX U UCCIICIOBATEILCKUX YMEHHUIA;

- pa3BuUTHE UHPOPMAITMOHHOMN KYJIbTYPHI;

- pacuImpeHue Kpyro3opa M MOBBIIICHHE OOIeH KyJIbTYPhl CTY/ICHTOB;

- BOCIIMUTAaHHUE TOJICPAHTHOCTH U YBAKEHHUS K JYXOBHBIM IICHHOCTSIM pPa3HBIX

CTpaH U HapOJIOB.

2. Mecto nucuuiuiuHbl B cTpykrype OOII 6akasaBpuara:

Jucuuminna «/HOCTpaHHBIN SI3BIK» OTHOCHUTCS K 00S3aTENbHOM YacTu
brmoka 1. [Jucuummuma — (Momyned) — ¢enepalibHOro  rocyJapCTBEHHOTO
0o0pa30BaTeNbHOTO CTaHAApTa BBICIIETO O0pa3oBaHusi — OakajlaBpuar IO
HanpaBieHuto  noarotoBkn  15.03.02  «TexHosiornueckue  MallMHBlL U
obopynoBanuey. Muaexkc nucuuminyel no yueonomy miany: b1.0.03.

B kauecTBe BXOJHBIX TpeOOBaHMI BBICTYNAlOT C(HOPMUPOBAHHBIC paHEe
KOMIIETCHIIUM  OOYYaroIINXCS, TMPUOOPETEHHbIE B  TMPOIECCe  U3YUCHUS
WHOCTPAHHOTO s3bIKa B oOImIeoOpazoBarensHOi Mmikojie. OcBoeHHE y4YeOHOU
TucUIUINHBL  «MIHOCTpaHHBIM  S3bIK» Oa3WpyeTcss Ha 3HAHUAX U YMEHHSX,
MOJYUYEHHBIX CTYJICHTaMH MPU U3YUYEHUH TaKUX TUCUUIUIMH Kak: «KynbTypa peun
U JICIIOBOE OOIIECHUEY.

OcBoenne yueOHOW auUCHUIUIMHBI «VHOCTpaHHBIM  SI3BIK»  SBIACTCS
KOMIIETEHTHOCTHBIM ~ pEeCypcoM JIJIsl  JTaIbHEMIIEr0 H3yYeHHUsS  CIEIYIOIINX
qucuUIUIMH (MoayJieit): «O01mas TeXHOJIOTHS MUIIEBBIX MTPOU3BOJICTBY, «MOHTaKX,
CEpPBUC, PEMOHT, JHArHOCTHKAa OOOPYJIOBAaHMS TMHIIEBBIX MPOU3BOJCTBY,
«ABTOMATU3WPOBAHHBIE CUCTEMBI YIIPABJICHUS TEXHOJOTHYECKUMU MPOIECCaMU B
MUIIEBOM MTPOMBIILIIEHHOCTH» U JIP.



3. Komnerenuuu ody4aromerocsi, GopmMupyemMbie B pe3yJibTaTe 0CBOCHHUS

JTUCIHHUILINHBI

[Ipouecc m3ydeHus mucUUILUIMHBL «IHOCTpaHHBIN S3BIK» HANPABICH Ha
dbopMupoBaHHE CIEAYIOMUX KoMmIieTeHIuA B coorBeTcTBHM ¢ ®PI'OC BO mo
JTAHHOMY HaIlpaBJICHUIO MTOATOTOBKHU:

Yuusepcanvnvie komnemenyuu:

YK-4. CnocobGeH ocCylecTBISITh JEI0BYI0 KOMMYHUKAIIMIO B YCTHOU H
MMChbMEHHON (opmax Ha rocyaapcTBeHHOM si3bike Poccuiickoit denepannu u
HHOCTpaHHOM(BIX ) sI3bIKE(aX).

Koa n
Koa v HaMeHOBaHME HHIUKATOPA T10CTUKEHUSA
HAMMEHOBaHUE
KOMIIETEeHIIUHN

KOMIIETEeHIIUMN
YK-4 - ciocoben N 1yk4
OCYLIECTBIISITh 3HaTh
JIEIIOBYIO - CIEIUAIbHYI0 TEPMHUHOJIOTHIO O IMIUPOKOMY H y3KOMY
KOMMYHHUKAIIMIO B | IPOMUIIIO CIEUATIBHOCTH;
YCTHOU U -  mpaBwia  TIOCTPOCHHUS  TOBECTBOBATEIBHBIX U
IMUCbMEHHOU BOIIPOCUTEIBHBIX MPEITIOKEHUN aHTIITUICKOTO SI3bIKA;
dbopmax Ha - OCHOBBI ITyOJIMYHOM peun;
rOCyJapCTBEHHOM | - IIpaBujIa opOpMIICHHS €TT0BOM MEePENUCKH;

sa3bIKe Poccuiickon
Oenepanuu u
WHOCTPaHHOM(BIX)
s3bIKe(ax)

- MpaBuWJia aHHOTUPOBaHMS, pedepupoBaHus U TMepeBoja
JUTEPATYPhl IO CHEUUATIBHOCTH.

N 2yk-4

Ymerb

- IOHUMAaTh YCTHYIO (MOHOJOTUYECKYIO M JUATIOTHIECKYTO)
pedb Ha OBITOBBIC U CIICITUATBHBIC TEMBI;

- 4YuTaTh W TIOHMMATh CO CJIOBapeM CHEIUaIbHYIO
JUTEPATypy IO IIUPOKOMY W Y3KOMY  TPOGHUITIO
CHEeIUaIbHOCTH;

- y4acTBOBaTh B OOCYXJCHHH TEM, CBSI3aHHBIX CO
CHEIUaIbHOCTRIO (3a7aBaTh BOMPOCHI U OTBEYATh Ha
BOITPOCHI).

NI 3vk4

Baanern

- UAMOMATHYECKH OTPAHUYEHHOM peublo, a TAKKE CTUIIEM
HEUTPAIIbHOTO HAYYHOTO U3JI0KEHUS:

- HaBBIKAMM  paA3rOBOPHO-OBITOBON  peun  (BIAAETh
HOPMATHUBHBIM TPOU3ZHOUICHUEM U PUTMOM pE€Yd U
HIPUMEHSTH UX JUIS TOBCEIHEBHOTO OOIICHMS);

- OCHOBaMH MYOJIMYHON peur — COOOIEHHUs, MOKIaabl (C
MIPEJBAPUTEIBHON MOJATOTOBKON);




- OCHOBHBIMH HaBBIKAMHU MHCHhMA, HEOOXOIUMBIMH JIJIS
MMOATOTOBKY ITyOJIMKAIIMI, TE3UCOB M BEJACHHS TICPETIHCKY;
- Hambosee ynotrpeOuTenbHON (0a30BOM) TpaMMATHKON U

OCHOBHBIMH

IrpaMMaTHYECKUMHU
XapaKTepHBIMU AJI TPO(HECCHOHATFHOM Peyn;
- IpUeMaMu aHHOTHUPOBaHUA, pedepUpOBaHU U MEPEBOJA

JIMTCPATYPLI 110 CIICHNHUAJIBHOCTH.

SABJICHUSAMU,

4. CTpyKTYypa " coepKaHue pa3faejioB JUCHUILIUHBI
OO61mast Tpy10EMKOCTb TUCHUILIMHBI COCTABISET 8 3aUETHBIX CIMHMII.

4.1 CTpyKTypa AMCHMILTHHBI

Bcero Cemectp Bcero | Cemect | Cemec
. p Tp
But yueouoii padors! OYHO 1 2 3 4 3204YH 1 2
0
KoHTakTHBIE Yachl 148 34 | 48 | 34 32 28 16 12
(Bcero)
B TOM YHCJIC:
Jlexruu (JI) 4 4
JlaGopaTtopHbie
3ansiTus (JI3)
[TpakTrueckue 3ausaTus | 148 34 | 48 | 34 32 24 12 12
I13)
CamocrosiTeJIbHAsA 131 38 | 24 | 38 31 247 124 123
padora (Bcero)
. | 3a4eT, | 3a4 [3a4 |3a4 | dK3aM 3a4eT | 9K3aM
Bun npomexyToyHOM
ATTeCTAIHH 31<63}211M €T |eT |eT eH CH
KonTtpois 9 9 13 4 9
Oo6man 288 72 | 72 | T2 72 288 144 144
TPYAO0EMKOCTb, YaChl
3a4€THBIC CAMHULIBI 8 2 2 2 2 8 4 4
4.2. Conep:kaHue pa3iejioB y4eOHOH AU CIUIIIUHBI
Ne Pa3zgen Copnepxanue
n/n AUCIHUILINHDBI
1. | Uma - 00II[ME CBEICHUS
CYIIIECTBHUTEIILHOE, - KaTETOPHH YHCIIa CYIIECTBUTEIIbHBIX
apTUKIIN - KaTETOPHH IaJIe’Ka CYIIeCTBUTEIIBHBIX
- ynoTpeOIeHre HEOIPEICIICHHOTO apTHKIISA
- ynoTpeOIeHue ONpeIeIEHHOTO apTUKIIS
- OTCYTCTBHE apTHKJISA
2. | Umsa - 0011I1Ee CBENECHUS




IpUIaraTeabHoe,

- CTCIICHU CPABHCHUA IPUJIATraTCIIbHBIX

Hapeune - KITaccu(puKanus HapeIuil o 3HAYCHUTO
I'maron  (OCHOBHBIE | - OOIIIE CBEACHUS
dopMBI, BpeMeHa | - riarouiel to be, to have

AKTHUBHOI'O 3anora)

- CUCTE€Ma BUJI0-BPEMEHHBIX (pOpM Tiarosua

- CPaBHUTEIbHAS XapaKTEPUCTHKA (HOPM HACTOSAIIETO
BpEMEHU

- CpaBHUTEIbHAs
MPOLIEAIIETO BPEMEHH
- CpaBHHTEJIbHAS XapaKTepUCTUKAa (opM Oyayuiero
BPEMEHU

XapaKTEePUCTUKA bopm

I'maron (ocHOBHBIE
(dopMbl, BpeMeHa
MMAaCCHBHOTO 3aJ10Ta)

- CCTEMa BHUJI0-BPEMEHHBIX (popM riaroia
- IEPEBOJ] I1arojoB B CTPAJaTEIbHOM 3aJI0Te

MoajapHEIE T1aroJibl
1 UX DKBUBAJICHTBHI

- can (be able to)
- must

- to have/to be

- may

- should

- need

- ought to

NuduanTtB (GopMbl
MH(DUHUTHBA U
dyHKuMH,
MH()UHUTUBHBIE
KOHCTPYKITUH)

DopmBI:
- Indefinite Infinitive
- Continuous Infinitive
- Perfect Infinitive
- Perfect Continuous Infinitive
OyHKINH:
- [Io4JIcKalice
- 4aCTb CKa3ycMoIo
- IPpAMOC OOITIOJIHCHHC
- OIIpEJICICHUE
- 00CTOSITEILCTBO 1IN
Koncrpykuuu:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive
Construction

[Ipuuacrus,
[IPUYACTHBIE
000pOTHI

DopMBEI:
- Present Participle
- Perfect Participle
- Participle 11

OyHKINH:

- 4aCTb CKa3zyCMOIo

- OIIPEJICTICHUE




- 00CTOSITEILCTBO

Koncrpyknuu:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

8. | I'epynauit - 0011IME CBENEHUSA
OyHKIUU:
- To/IIeKAIee
- 4aCTh CKa3yeMOoro
- JIOTIOJTHEHUE
- OTIpeJICIICHNE
- 00CTOSITETLCTBO
9. | Milk and Its | - BBeAcHME JIEKCHKH K CIEI.TEKCTy, OTpabOTKa
Composition rpaMMaTHYECKUX CTPYKTYP
- YTCHHC TEKCTAa, IIEPEBOI, JICKCUKO-
IrpaMMaTHYCCKUE YITPAKHCHUS.
10. | Properties of Milk - BBCJCHHC JICKCMKH K CIICI[.TCKCTy, OTpabOTKa
IrpaMMaTHIECKUX CTPYKTYD
- YTCHHE TEKCTAa, 11 (57015: 10 JIEKCUKO-
rpaMMaTHYCCKUE YITPAKHEHHUSI.
11. | Bacteria of Milk - BBCJCHHC JICKCHKH K CIICI[.TCKCTy, OTpabOTKa
IrpaMMaTHYCCKUX CTPYKTYP
- YTCHHE TEKCTAa, IIEPEeBOI, JICKCUKO-
IrpaMMaTHYECKUE YITPAKHCHUS.
12. | Fermentations of | - BBemeHME JIGKCUKH K CIICILTEKCTy, OTpabOTKa
Milk IrpaMMaTHYECKUX CTPYKTYD
- YTCHHE TEKCTAa, IepeBOI, JICKCUKO-
rpaMMaTHYCCKUE YITPAKHEHUSI.
13. | Treatment of Milk. |- BBemenue JCKCHKM K CIEILTEKCTYy, OTpabOTKa
Cooling the Milk IrpaMMaTHICCKUX CTPYKTYD
- YTCHHE TEKCTAa, NIepeBo/I, JICKCUKO-
rpaMMaTHYECKUE YIIPAKHEHUSI.
14. | Pasteurization - BBCJCHHE JICKCHKH K CIHEI.TEKCTy, OTpabOTKa
IrpaMMaTHYECKUX CTPYKTYP
- YTCHHE TEKCTAa, IIEPEBOI, JICKCUKO-
rpaMMaTHYECKUE YITPAKHEHUS.
15. | Cream - BBEJCHHE JIEKCHMKH K CIEI.TEKCTy, OTpaboTKa
IrpaMMaTHIECKUX CTPYKTYD
- YTCHHE TEKCTAa, NIepeBoI, JICKCUKO-
IrpaMMaTHICCKUE YITPAKHEHUSI.
16. | Butter. Butter- | - BBegeHME JEKCHMKM K CHEI.TEKCTy, OTpabOTKa
making IrpaMMaTHYECKUX CTPYKTYD
- YTCHHE TEKCTAa, HIEpEeBOI, JICKCUKO-

rpaMMaTHYECKUE YIPAKHEHUS.




17,

Cheese

- BBEJCHHME JIEKCHKM K CHEL.TEKCTy, OTpabOTKa
IrPaMMAaTHYECKUX CTPYKTYP

- YTEHUE TEKCTa, IIEPEBOJ, JIEKCUKO-
IrPaAMMAaTHYECKUE YIPAKHEHUS.

18.

Cheese-making

- BBEJCHHUE JIEKCUKM K CIEI.TEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP

- YTEHUE TEKCTa, nepeBo/, JIEKCUKO-
IrpaMMaTHYECKUE YIIPAKHEHUSI.

19.

By-products of the
Dairy

- BBEJICHHE JIEKCHUKHM K CIEI.TEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP

- YTEHUE TEKCTAa, NEpPEBO/I, JIEKCHUKO-
rpaMMaTUYECKUE YIPAKHEHUSI.

20.

Condensed Milk

- BBEJCHHE JIEKCHUKM K CIEI.TEKCTy, OTpaboTKa
IrPaMMAaTHYECKUX CTPYKTYP

- YTEHUE TEKCTa, IIEPEBOL, JIEKCUKO-
IrPAMMAaTHYECKUE YIPAKHEHUS.

21,

Fermented Milks

- BBEJICHHE JIEKCHUKH K CIEIL.TEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP

- YTEHUE TEKCTa, MEepPEBOI, JIEKCHUKO-
IrpaMMaTHYECKUE YIIPAKHEHUSI.

22,

Ice Cream

- BBEJICHHE JIEKCHUKM K CIEI.TEKCTy, OTpaboTKa
IrPaMMAaTHYECKUX CTPYKTYP

- YTEHUE TEKCTa, IIEPEBOJ, JIEKCUKO-
IrPaMMAaTHYECKUE YIPAKHEHUS.

23.

Quality Control in
Dairies

- BBEJCHHUE JIEKCUKM K CIEI.TeKCTy, OTpaboTka
rpaMMaTUUYECKUX CTPYKTYP

- YTECHUE TEKCTa, IIepeBo, JIEKCUKO-
rpaMMaTUUYECKUE YIIPAXKHEHHUS.

24,

Newspaper Item

Plan of the review:

The title of the article is...

The article was published in...

The author of the article is...

The article is about...

At the beginning the author writes about...
The author states that...

In the conclusion the author focuses on...

| find the article interesting.

ONoGkwNE

25,

Film watching

- BBEJEHHUE JICKCUKH, OTpabOTKa IpaMMaTHYECKHX
CTPYKTYD, KYJIbTYPOJIOTUYECKUN KOMMEHTAPUM;

- MpOCMOTp HUITBEMA;

- o0cyxJieHue (pusibMa C UCMOJIb30BAHUEM OIOPHBIX
CXEM U JUAJIOTOB.

4.3. Pa3esbl y4eOHOW AMCHUIIMHBI M BUAbI 3aHATHH




Ounasi popma o0yueHust

No HanMeHnoBanwue pasnenoB yueOHOU 113 | CPC | Kortpons | Beero
TLI1. JUCITUTIINHBI
1 | imMs cymiecTBUTENBHOE, AP THKIIH 5 4 0,5 9,5
2 | ms mpunaraTtenpHOE, HApEeUne 5 4 0,5 9,5
3 |T'maron (ocHOoBHbIe (OpPMBI, BpeMeHa | S 4 0,5 9,5
AKTUBHOTO 3aJ10Ta)
4 | I'maros (ocHOBHBIE (hOPMBI, BpEMEHA 5 4 0,5 9,5
MTAaCCHBHOTO 3aJ10Ta)
5 | MomanbHBIE TI1aroiabl U UX SKBUBAJICHTEI 5 4 0,5 9,5
6 | Uadunutus (Gopmbl HHPUHUTHBA U 5 4 0,5 9,5
GyHKIMHM, MHQUHUTUBHBIE KOHCTPYKIIMH)
7/ | Ilpuyactusi, npuyacTHbie 000POTHI 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 | Ice 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 o0yueHust
Ne HaHMeHOUB AHHe pasiciion Jlexuuu CPC | KonTpouss | Beero
TLI1. y4eOHOHN JTUCIMIUIMHBI 113
1 | M3 cymiecTBUTENIBHOE, ApTUKIIH 1 1 10 0,5 12,5
2 | Mg npunaraTeiabHOE, HApeUne 1 10 0,5 11,5
3 |I'maron  (ocHOBHBIE  (POpMBI, 1 1| 10 0,5 12,5
BpEMEHA aKTHBHOTO 3JI0Ta)
4 | I'maron (ocHOBHBIE (POPMBI, 1| 10 0,5 11,5
BpEMEHa MaCCUBHOTO 3JI0Ta)
5 | MonanbHbIe II1arojibl U UX 1 10 0,5 11,5

OKBUBAJICHTHI




6 | Uadunutus (popmbl HHGUHUTHBA 1 1] 10 0,5 12,5
U GyHKIUHN, UHQUHUTHUBHBIC
KOHCTPYKITUH)
7 | [IpuyacTusi, mpuyacTHBIE 000OPOTHI 1 1 | 10 0,5 12,5
8 | I'epynnuii 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 11,5
11 | Bacteria of Milk 1 10 0,5 11,5
12 | Fermentations of Milk 1 10 0,5 11,5
13 | Treatment of Milk. Cooling the 1 10 0,5 11,5
Milk
14 | Pasteurization 1 | 10 0,5 11,5
15 | Cream 1 10 0,5 11,5
16 | Butter. Butter-making 1] 10 0,5 11,5
17 | Cheese 1 | 10 0,5 11,5
18 | Cheese-making 1 | 10 0,5 11,5
19 | By-products of the Dairy 1] 10 0,5 11,5
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 11,5
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
S. MaTpuna ¢popMupoBaHusi KOMIETCHIMA MO TUCUMILJINHE
Pa3gen nucuMnInHbI YHuBepcajbHbIe Oo01ree
KOMIICTCHIIMHA KOJINYECTBO
VK-4 KOMIIeTEeHIIU I
Pa3pen 1 + 1
Pa3pea 2. + 1
Pa3znea 3. + 1
Pa3nen 4. + 1
Paznean S. + 1
Pa3znea 6. + 1
Paznen 7. + 1
Pa3znen 8. + 1
Paznen 9. + 1
Pasznea 10. + 1
Paznen 11. + 1
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Pa3znen 12.

Paszngea 13.

Paznen 14.

Paznea 15.

Pa3nea 16.

Paznea 17.

Paszngea 18.

Pazngea 19.

Pazngea 20.

Pa3znen 21.

Pa3znen 22.

Pa3znen 23.

Pa3nen 24.

Paznen 25.

e s T o O o I S B
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6. O0pa3oBaTejibHbIe TEXHOJOTUHU

O0beM ayTuTOpHBIX 3aHATHH Bcero 148 wacos, mabopatopubie paboTs - 0
4acoB, IPaKTHUECKHE 3aHATHA - 148 gacos.
33,8 % — 3aHATHII B MHTEPaKTUBHBIX (popMax OT 00beMa ayIUTOPHBIX

3aHATHM.
Cemectp Bun Hcnonb3yemble MHTEPAKTUBHBIE KonunuectBo
3aHATUSA oOpa3oBaTeyibHbIE TEXHOJIOTHH 4acoB
(JI, 113, JIP
U JIp.)
1 113 OmnnaiiH-TecTupoBaHue Ha TeMy: Ums 2
CYILIECTBUTENILHOE, APTUKJIH
113 OmnnaiiH-TecTupoBaHue Ha TeMy: Mms 2
npuJiaraTeabHOe, Hapeune
113 OmnnaliH-TecTupoBaHUE Ha TeMy: ['maron 2
(ocHOBHBIE ()OPMBI, BpeMEHA aKTUBHOTO
3aJi0ra)
I13 OmnnaitH-TecTUpoBaHue Ha TeMy: I maron 2
(ocHOBHBIE (hOPMBI, BpeMEHa MaCCUBHOTO
3aJi0ra)
113 OHNaliH-TECTUPOBAHKE HA TEMY: 2
MopasnbHble TJ1aroJbl U UX SKBUBAJICHTHI
2 113 AHanu3 npoOJIeMHOM CUTyallud Ha TeMy 2
Fermentations of Milk
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I13 AHanmu3 KOHKPETHBIX cuUTyauui (case- 2
study) Tuma curyanms-mpodbieMa Ha TeMy
Treatment of Milk. Cooling the Milk

113 [TpoekT Ha TeMy 1O BBIOOPY 4

113 Konkypc npe3eHtanmii Ha TeMy «CTpaHbl 4
U3y4yaeMoOro s3blka — BYepa, CErojHs,
3aBTPa»

3 113 AHanu3 npoOJIeMHON CUTyalluu Ha TeMy 2
Pasteurization

I13 AHanmu3 KOHKPETHBIX cUTyanui (case- 2
study) Tuma cuTyamms - OIICHKa Ha TeMy
Cream

I13 AHaM3 KOHKPETHBIX cUTyauut (case- 2
study) Tuma CHUTyalus-WUTIOCTpAIlus Ha
temy Butter. Butter-making

113 AHalM3 KOHKPETHBIX cHUTyauuii (case- 2
study) Tuma cuTyarus - OIIEHKa Ha TeMy
Cheese

113 AHanu3 npoOJIEeMHOW CHUTyalldd Ha TEMY 2
Cheese-making

I13 AHaM3 KOHKPETHBIX cUTyauut (case- 2
study) Tuma cutyanms-mpodieMa Ha TeMy
By-products of the Dairy

4 113 AHanmuM3 KOHKPETHBIX cuUTyarui (case- 2
study) Tuma CHUTyalMs-WUTIOCTpAIlds Ha
temy Condensed Milk

113 AHanu3 mpoOJIEeMHOW CHUTyallud Ha TEeMy 2
Fermented Milks

I13 AHalM3 KOHKPETHBIX cuUTyauut (case- 2
study) Tuma cutyanms-npodieMa Ha TeMy
Ice Cream

I13 AHaJIM3 KOHKPETHBIX CUTyanui (Case- 2
study) Tuma cuTyarus - OleHKa Ha TeMy
Quality Control in Dairies

I13 HenoBass urpa Ha Temy «Mos Oymymas 4
CIELUAIBHOCTDY

I13 Konkypc mpoeKkTOB 1O CO34aHWI0 OHJIAWH- 4
nocku Ha mwiardopme Padlet mo BeiGopy

Hroro: 50

7. Y4eOHO-MeTOAUYECKOE o0ecTedeHre CAMOCTOSATeIbHOM padoThl CTYAEHTOB.
OueHoYHBIE CPeICTBA /I TEKYLero KOHTPOJIsl YCIIeBaeMOCTH,

NMPOMEKYTOYHOM aTTECTALMHM [0 HTOraM OCBOCHUS AU CIUILIMHBI.
7.1 Buabl caMoCTOATENbHOI PA00THI, NOPAIOK UX BBINOJHEHHUS U KOHTPOJIA
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Mopsaaok

N Pazpen (tema) Buanr CPC BbINOJTHEHU S Metox
n/n AUCHUIIIMHDBI KOHTPOJIsI
CPC
1 | Uma NOATOTOBKA K pabora ¢ MMACHMEHHBIN
cymiectButenbHoe, | [13, moaroToBka | JIGKIMOHHBIM KOHTPOJIb
apTUKIIN K TECTUPOBAHUIO | MaTepHaJioM,
BBIIIOJIHCHHE
MPAKTHYECKUX
3aJITaHUuN
2 | Uma IMOATOTOBKA K pabora ¢ MACbMEHHBIN
npujiaraTeyibHoe, I13, moaroroBka | JICKIIMOHHBIM KOHTPOJIb
Hapeyue K TECTUPOBAHUIO | MAaTEPUAIIOM,
BBLITTOJIHCHHE
MPAKTUYECKUX
3aJaHuM
3 |I'maron (OCHOBHBIC | MOATOTOBKA K paboTa c MMChMEHHBIN
dbopmbl, BpemeHa | [13, moaAroroBka | JIEKIIMOHHBIM KOHTPOJIb
AKTUBHOTO 3aJI0ra) | K TECTUPOBAHUIO | MATEPUAIIOM,
BBITIOJIHCHHE
MPAKTUYECKUX
3a7JaHul
4 | I'maron (OCHOBHBIE | TOATOTOBKA K paboTa c MACbMEHHBIN
dbopmbI, BpemeHa I13, moaroroBka | JICKIIMOHHBIM KOHTPOJIb
MAaCCUBHOTO 3aJI0Ta) | K TECTUPOBAHUIO | MAaTEPUAJIOM,
BBLITTOJIHCHHE
MPAKTUYECKUX
3aJlaHuH
5 | MonanbHbie MOATOTOBKA K pabora ¢ MUCbMEHHBIN
IJ1arojabl ¥ UX I13, moaroToBKa | JICKIIMOHHBIM KOHTPOJIb
SKBHUBAJICHTHI K TECTUPOBAHUIO | MATEPUAIIOM,
BBITIOJIHCHHE
MPAKTUYECKUX
3aJIaHuN
6 | UupunuTuB IIOJITOTOBKA K paboTa c MACHLMEHHBIN
(bopmbr I13, moaroToBKa | JICKIMOHHBIM KOHTPOJIb
WHPUHUTHUBA U K TECTUPOBAHUIO | MaTepUaJioM,
byHKINHA, BBLITTOJIHCHHUE
MH()UHUTHBHBIC MPAKTUYECKUX
KOHCTPYKIIUH) 3aJaHUN
7 | Ilpuyactus, IOJATOTOBKA K pabora ¢ MMHUCbMEHHBIN
MpHUYaCTHBIE I13, moaroroBka | JICKIIMOHHBIM KOHTPOJIb
000pOTHI K TECTUPOBAHHUIO | MAaTEpUAIIOM,
BBLITTOJIHCHHUE
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MPAKTUYECKUX

3aJaHuM
8 | I'epynamii MOJATOTOBKA K pabora ¢ MAUCbMEHHBIN
I13, moAroToBKa | JEKIIMOHHBIM KOHTPOJTb
K TECTUPOBAHUIO | MAaTEPUAJIOM,
BBIINIOJIHEHHE
PAKTUICCKUX
3aJIaHUuN
9 | Milk and Its | moaroroBka K BBITIOJIHEHUE ydacTue B
Composition I13, moaroroBka | MPAaKTHYECKUX | TBOPUYCCKOM
K 3aJlaHuH 3aJIaHUU B
co0ece10BaHuI0 rpymme
00y4JaroImuxcst
10 | Properties of Milk MOATOTOBKA K BBITIOJTHCHHE cobecemoBaHme
I13, moaroroBka | MPaKTUYECKUX
K 3alaHuH
cobece0BaHNIO
11 | Bacteria of Milk [IOITOTOBKA K BBIIIOJIHEHUE y4acTHe B
I13, moaroToBKa | MPAKTHYECKUX | TBOPUESCKOM
K 3aJaHui 3aJaHUU B
co0eceI0BaHUIO rpynmme
00yYaromuxcst
12 | Fermentations of | moaroroska k BBIIIOJIHEHUE co0ecenoBanue
Milk I13, moaroToBKa | MPAaKTHYECKUX
K 3alaHuH
coOeceI0BaHHIO
13 | Treatment of Milk. | mogroroska BBITIOJIHEHUE cobeceoBanme
Cooling the Milk 13, moAroTOBKA | MPAKTUIECKHIX
K 3aJlaHuH
cobeceI0BaHNIO
14 | Pasteurization IIOJITOTOBKA K BBITIOJIHEHUE cobeceoBanme
I13, moaroToBKa | MPaKTHYECKUX
K 3alaHuH
coOeceI0BaHHIO
15 | Cream IIOJITOTOBKA K BEIITOJTHEHUE cobecenoBaHue
I13, moaroToBKa | MPaKTUYECKUX
K 3aJlaHuH
cobeceI0BaHNIO
16 | Butter. Butter- | noaroroska k BBIIIOJTHEHNE y4acTue B
making 13, moAroTOBKA | MPAKTUYECKUX | TBOPUCCKOM
K 3aJlaHuH 3aJlaHUU B
co0eceI0BaHUIO rpynmne
00y4arIMXCst
17 | Cheese IIOJITOTOBKA K BEIITOJTHEHUE cobecenqoBaHue

14




I13, noaroroBka | MPaKTUYECKUX
K 3alaHuH
cobece10BaHNIO
18 | Cheese-making MOJITOTOBKA K BBITIOJTHECHHE ydacTue B
13, moAroTOBKA | MPAKTUYECKUX | TBOPUCCKOM
K 3aJaHui 3aJJaHUU B
co0ece0BaHnIO rpyIie
00yYarIIMXCs
19 | By-products of the | moaroroska k BBITIOJTHCHHE ydacTue B
Dairy I13, moaroroBka | MPAaKTHYECKUX | TBOPUYCCKOM
K 3aJlaHuH 3aJIaHUU B
co0ece10BaHuI0 rpymme
00y4JaroImuxcst
20 | Condensed Milk IMOATOTOBKA K BBIIIOJIHEHHE co0ecenoBaHue
13, moAroTOBKa | MPAKTUYECCKHUX
K 3alaHuH
cobece0BaHNIO
21 | Fermented Milks [IOITOTOBKA K BBIIIOJIHEHUE y4acTHe B
I13, moaroroBka | MPaKTHYECKUX | TBOPUYCCKOM
K 3aJaHui 3aJaHUU B
co0eceI0BaHUIO rpynmme
00yYaromuxcst
22 | Ice Cream IIOATOTOBKA K BBITIOJTHEHHE cobecemoBanue
13, moAroToBKa | MPAKTUYECCKHUX
K 3alaHuH
coOeceI0BaHHIO
23 | Quality Control in TIOJITOTOBKA K BBITIOJTHCHHE cobeceoBaHne
Dairies I13, moaroroBka | MPaKTHYECKUX
K 3aJlaHuH
cobeceI0BaHNIO
24 | Newspaper Item MOATOTOBKA K BBITIOJTHEHUE cobOeceoBaHUE
13, moAroToBKa | MPAKTUYCCKHUX
K 3alaHuH
coOeceI0BaHHIO
25 | Film watching [IOATOTOBKA K BBITIOJTHEHUE cobecenoBanne
I13, moaroToBKa | MPaKTUYECKUX
K 3aJlaHuH

coOeceI0BaHUIO

7.2 KoHTpoJIbHBIE BONIPOCHI AJIsl CAMOINIPOBEPKHU

Haumenosanue
pas3zesoB
yueOHOH

TeMbl yueOHOT0 Kypca JiJis CaMOCTOSTEILHOTO U3YUYEHUS
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TUACIHUATUINHEBI

Nwmsa
CyLIECTBUTEIIbH
0€, apTUKIIH

- Ha30BUTE KaTETOPUH YKCJIa CYyIIECTBUTEIIBHBIX
- Ha30BUTE KaTErOpUH TMajeka CYIIECTBUTEIBHBIX

- Ha30BUTE CIIy4au yNOTPeOICHHsI HEONPEICICHHOTO apTUKIIS
- Ha30BUTE CIIy4ad yMOTPEOICHUS ONPEIEICHHOTO apTUKIIS

- Ha30BUTE CIIy9and OTCYTCTBHUS apTHUKIIS

(mpuBeIUTE IPUMEPHI)

- 0011IME cBeaeHUS

Nwms
- HA30BUTE CTENEHH CpPABHEHUS TMpUJIaratelbHbIX, KaK OHHU
npuiarateabHoe
oOpasyroTcs
, Hapeuune - .
- JaiTe Kiaccu(UKaIMIo HApEUHid 1O 3HAYCHUIO
(TpuBEIUTE IPUMEPHI)
- HazoBuTe (QyHKIMU TiaronoB to be, to have, mpuBenute
TIPUMEDHI.
['naron pz[aﬁTI()e CPaBHUTEBHYIO XapaKTEPUCTHKY (OPM HACTOSIIETO
(ocHOBHBIE P Y PaKtep y @op
BpEMEHU
(dopMsl, .
BbeMEHA - JIaiiTe CPaBHUTEIbHYIO XapaKTEPUCTUKY (OPM MPOIIEAIIETO
P BpEMEHU
AKTHUBHOTO .
sanora) - JlaliTe CpaBHUTEIBHYIO XapaKTepUCTUKY (opM OyayIliero
BpEMEHU
(mpuBenUTE IPUMEPHI)
[naron JalTe CPaBHUTEIBHYIO XapaKTEPUCTUKY BHJI0-BPEMEHHBIX
(OCHOBHBIE P y P P y p
dbopwm riaromna
(dopMsl,
- TIpUBEIUTE MPUMEPHI MEPEBOJA TJIAroJioB B CTPAIaTEIHHOM
BpeMeHa
3ajore
MACCUBHOTO
3a70ra)
[IpuBeauTe mpuMepsl yroTpeOIeHUs TIIaroJoB:
- can (be able to)
MopganbpHble - must
rmaroiasl ¥ ux | - to have/to be
HKBUBAJICHTHI - may
- should
- need
- ought to
[IpuBenuTe npumepsl GyHKUNNA HHOUHUTHBA:
Nudpunutun - mOJJIeKaIIee
(dbopmbl - 4acTh CKa3yeMOro
WHOUHUTHBA W | - TPSMOE JIOMIOJTHEHHE
(GyHKIMH, - OIIpe/IeNICHNE
WHOUHUTHBHBIE | - 00CTOATEILCTBO IIENIN
KOoHCTpykiuu) | Jaitte nepeBog KoncTpykumii:

- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction
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[Ipnyactus,
IPUYACTHBIE
000pOTHI

[TpuBenute npumMeps! GyHKIUN TPUIACTUM:
- 4aCTb CKa3zyCcMoOIo

- OolIpeeIIeHne

- 00CTOSATEIBLCTBO

JlaliTe mepeBo1 KOHCTPYKIUM:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

lepynauii

[TpuBenauTe npumMepsbl PYHKIUN MPUYACTHI:
- MOJITIEXKAIIEE

- 4acTh CKa3yeMOro

- JIOTIOJIHEHUE

- OIIpeaETIEHUE

- 00CTOSITENILCTBO

Milk and
Composition

Its

I. Find the synonyms to the given Russian words.
BaxHbId, coaepKaTh, MHOXKECTBO.
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 (murarenbHas) food.
2) Eggs, fresh fruits, meat may equal or (IpeBOCXOIUTBH)
milk in certain respects.
3) Milk contains all nutrients necessary for (momep:xanusi)
life.
4) Milk is a viscous, opaque (’KHIKOCTB).
5) Milk consists of (MHOkecTBO) substances.
6) Milk fat is (sierue) than water.
7) Fat globules can rise to form a layer of (ciuBok).
8) After homogenization fat globules don't form (cnoit) of
cream.
9) It is from the group of fatty acids that (mMomouHbIe)
products derive their odours.
10) (depmenTsi) play an important role in dairy technology.

Properties
Milk

of

Make up the sentences using the given words.
Casein, unique.
Enzymes, simple.
Freshly secreted milk, enzymes.
Serum, ash.
Acids, divide.
6. Substances, occur.
I1. Answer the following questions.
1. Does milk contain all nutrients necessary for maintaining

aRrONE=
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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

NEFINoOokwd

8.

9.

Translate the words in the brackets.

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

An important characteristic of lactose is (yckopsTh) the
growth of (MonouHo-KHCas) bacteria.

Milk (comepxwut) salts of potassium and sodium and
(MHKPO3JIEMEHTHI).

Milk is (Tspxenee) than water, its average (yAe/bHBIN Bec)

is about 1.032.

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

The natural yellow color of milk is (o0ycnaBnuBaercs) to
the pigments of milk fat.

Bacteria serve (mpeBpamiath) dead organic matter into its
original condition. In the frozen milk the centre is a
(ssapo) of cream.

It is known that bacteria (mony4ats goctymn) to milk from
the atmosphere, from the bodies, from the (BbIMs1).
Thermoduric bacteria can (Belaep>KUBaTh) a temperature
of boiling water.

10.Bacteria are (mone3nsie) and (BpemaHbIC).
I1. Change the following sentences into Active Voice.

1.
2.
3.

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
of Milk

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
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be cooled as quickly as possible.
7. The lower the temperature is, the better will be the quality
of the milk.
8. Pasteurization is a heat treatment far less severe than that
used during cooking.
I1. Define the sentences with the Passive Voice. Translate
them.
1. Milk being pasteurized is held at the temperature from
140° F to 185° F.
2. The process of pasteurization is followed by rapid
cooling.
3. 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.
7. The aim is to prevent the development of those
organisms, which have survived.

o 0k

Treatment of
Milk.  Cooling
the Milk

I. 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. (3amepsanue) does not destroy spoilage agents.
2. Frozen foods, when held at the proper temperature

(monmBepratorcs) change slowly.

3. Frozen milk keeps for up to three months when

(xpanutcs) at 10° F or under.

4. Ice cream is a very (Bkycuas) food and has high

(mutarenpHyt0) Value.

5. Different (cocraBubie amemenTsi) are added: sugar, nuts,
fruits, vanilla extract, chocolate etc.
6. The volume of mixture put into the freezer increases

(6maromaps) the incorporation of air into product.

7. Fresh dairy products should be kept cold and (mmotHo
3aBepHyTHhIe) Or covered so that they do not absorb odours
or flavours of other foods.
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8. (Hexupuoe) dry milk is somewhat more stable than
whole dry milk (u3-3a HemocTatka xupa).

9. The flavour of cottage cheese (mopturcs).

10. (ITonmsepxenme) to warmth or light hastens the
development of (mporopkiocTs).

11. (Teepasie coipei) Should be wrapped tightly before
refrigerating.

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

13. (Hamumume u orcyrctBue) Of certain types of bacteria
determine the wholesomeness of dairy products for the
consumer.

Pasteurization

I. Translate the words in the brackets.

1. The process of homogenization (mpuBoauT k) breaking up
of the large fat globules into (mmapukwu) of smaller size.

2. It is a homogenization that (yBenuuuBaer) the (uucio) of
fat globules.

3. Homogenized milk is (ogropoaHOo) in fat content.

4. Homogenized milk (momBepraercst aerictBuio) by
sunlight more quickly than (nopmansroe) milk.

5. Cream (otmensercs) from milk to be used in the
(mpou3sBoacTBo) Of butter.

6. Cream as well as milk (Hopmanusyrorcs) before sale.

7. Standardizing (coctout B ToMm) in raising or lowering the
fat-content to a (ycranoriennom) standard.

8. More than 5 million tones of butter (Beimyckaercs) in the
whole world every year.

9. In the process of (comBanms) the particles of butter fat
(oOBemuHsIOTCS) INtO Masses.

10. When the temperature is below (touxu mnaBiaeuus) Of
butter-fat, the particles of fat (ckineuarorcs) themselves.

11. (Cnagko-cimBouHoe Macjo) may be churned from
(cBexwue) cream.

12. (Kucno-cimuBounoe maciio) is known to be churned from
ripened cream.

I1. Translate the following sentences into Russian.

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

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

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

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

5. When pasteurized the harmful bacteria in cream are
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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

NP >N RWNRE =IO

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-

NP =N kW

B~ w

5.

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.

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.

2.

3.

4.
S.

Kucno-cnuBouHoe Maciio BeIpadaThIBACTCS U3 CO3PEBIIMX
CIIMBOK.

Cnanko-cIMBOYHOE MAaciio BbIpaOATHIBACTCS W3 CBEKHUX
CIIMBOK.

['omorenu3npoBaHHOE MOJIOKO OJIHOPOJIHO T10
OJICP)KAHUIO KUPA.

CnvBKH OTIENSAIOTCS OT MOJIOKA B cenapaTope.

Psn daktopoB BIMSIOT Ha MpOLECC CEMapUPOBAHUS:
TeMIepaTypa MOJIOKa, MPOILEHTHOE COJAEP)KAHUE JKHUpa B
IIEJIbHOM MOJIOKE, (PH3UYeCcKuii COCTaB MOJIOKA U T.]I.

Cheese

Answer the questions using the words in the brackets.
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1. What are the main solids of cheese? (the whey, the fats,
the casein, the ash).

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

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

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

Cheese-making I. Translate the following sentences into Russian.

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

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

3. The curd is cut into small pieces for any excess of whey
to escape.

4, The milk should be stirred for several minutes to
distribute the rennet.

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

6. 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. Fermentation (nmpuBoautr k) the development of the
characteristic flavours.

2. The lactose of milk is fermented to produce (momounyto
KUCJIOTY).

3. The whey begins to (otnensarbcs).

4. The curd is placed in draining (cremmaxn).

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

6. (Jomamruwmii ceip) can be manufactured of two types.

By-products of I. Make up the sentences using the following words.
the Dairy 1. In, is, very, yogurt, popular, European countries.

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

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

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

I1. Translate the following sentences into Russian.

1. By-products are known to be produced in all European
countries.

2. Kefir is certain to be used from ancient times.

3. Skimmed milk contains only traces of fat for they are by-

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

5. 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.

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

9. Itis 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?

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.

I1. Translate the sentences from Russian into English.

1. Kedupnble 3epHa COXpaHSIIOT CBOIO HKU3HECTIOCOOHOCTD B
TEUYCHHUEC HECKOJIBKHUX JICT.

2. IlpurotoBneHHBIN U3 KOOBUIHETO MOJIOKA, KyMBIC UMEET
cnenu@uIecKuii BKyC.

3. CymecTByeT aBa cocoba MpOr3BOJICTBA CYXOr0 MOJIOKA.
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4. Tlepen pacnpUIEHHEM B CYIIMJIBHOW KamMepe MOJIOKO
CTyILLIaeTCs B BAKYYyM anmapare.

5. 3aKkBallleCHHOE MOJIOKO — TMHTAaTeNbHBII UM  JIETKO
YCBOSIEMBIN MPOJIYKT.

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, t0
retard, to protect, harmful, nonfat, to refrigerate, reconstitution,
to deteriorate, to hasten, rancidity, pollution, wholesomeness,
ability.

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.

Quiality 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
(moxeeprarotcs) change slowly.

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

17.1ce cream is a very (Bkycuas) food and has high
(muTarenbHy0) Value.

18.Different (coctaBubic s1emenThl) are added: sugar, nuts,
fruits, vanilla extract, chocolate etc.

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

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

21.(Hexwupnuoe) dry milk is somewhat more stable than
whole dry milk (u3-3a HemocTaTka Kupa).

22.The flavour of cottage cheese (mopturcs).

23. (ITomeepxenue) to warmth or light hastens the
development of (mporopkiocTs).

24. (Tsepmpie coiper) should be wrapped tightly before
refrigerating.

24




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

26. (Hammuume m orcyrctBme) Of certain types of bacteria
determine the wholesomeness of dairy products for the
consumer.

IV. Translate the following sentences into Russian.

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.

4. lce cream is often eaten because of its pleasure-giving
properties.

5. 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.

11.0ne of the most important roles of the laboratory in the
dairy 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

- BBEJCHME JIEKCHUKH, OTpabOTKa IrpaMMaTHYeCKUX CTPYKTYP,
KYJIbTYPOJIOTMYECKUM KOMMEHTAPHH;
- IPOCMOTp (uUIbMa;
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- o0cyxkaeHue ¢GuiabMa C HCIOIH30BAHUEM OTMOPHBIX CXEM H
JTaJIOTOB.

7.3. lIpumepHbIe TeCThI AJ5l CAMONPOBEPKHU

Tect
o pazaeny (reme) UMs cylecTBUTEIbHOE, APTUKIIH.

Bbi0epuTe npaBMJIbHbBIN OTBET:
1. A lot of people learn ... nowadays.

a) the English b) the English language  ¢) 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

11. ...Dutch speak Dutch, whereas ... Danes speak Danish.

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

12. They knew they could get ... good breakfast at that cafe.

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.
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a) are b) is
15. Leo Tolstoy, ... famous Russian writer, liked to play croquet.
a) a b) - c) the

Tect
no pazaeny (reme) UMsi npusiararejibHoOe, HApe4ue.

PackpoiiTe CKOOKH , ynoTpeOHB IrJ1aroJi B NpaBUWiLHOM (popMme:

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
no pasneny (teme) Imarosa (ocHOBHbIE (pOpPMBbI, BpeMeHAa AKTHBHOIO
3aJ10ra).

Bri0epure npaBUIbHBIN OTBET:

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

a) answered b) did C) was

2. Yesterday was Sunday, so | ... 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 ¢) have you been

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

a) was waiting for b) waited for ¢) had been waiting

5. Look! It ... again. — It seldom ... here in May.

a) SNOWS; SNOWSs 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 c) 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 b) had broken, do you ¢) has broken; you are
looking look looking
10. When ... the train ....? — At 6.15. Hurry up!
a) does...leave b) is leaving c) has left
11. T last ... to the movies a year ago, but I ... this film twice on TV this month.
a) went; have seen b) have gone; saw C) 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 c¢) will be sudying
studying
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

no paszaeny (teme) I'saros (ocHoBHbIE (POpMBI, BpeMeHAa MACCHUBHOTIO
3aJ10ra).

Bri0epure npaBUIbHBIN OTBET:
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1. Every year London ... by many people from all over the world.

a) is visited b) is being visited ¢) 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

4. The Tower of London ... as a fortress, a royal palace and a prison before it
became a museum.

a) was used b) has been used ¢) had 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 c) was repaired

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

a) was examined; was b) was examined; took ) examined; was taken
taken

7. Linda ... a lot of flowers on her birthday last month.

a) gave b) was given ¢) has been given

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

a) will be signed b) would sign ¢) would be signed

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

a) are using b) are being used ¢) have been used

10. The terrorists ... by the police.

a) want b) are wanted c) are wanting

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

a) comment b) be commented ¢) being commented

12. They promise that the hotel ... by the end of the year.

a) will build b) will have been built c) had been built

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

a) being interrupted b) to be interrupted c) to have been
interrupted

14. Some people ... in international politics.

a) interest b) are interesting C) are interested

15.1 ... that the question ... still ... in the State Duma.

a) told; had...been b) was told; was...being  c) was said; is...debated

29



debated debated

Tect
1o pazaeny (reme) MoaajJbHble 1J1arojibl 1 MX IKBUBAJIEHTHI.

Bri0epuTe npaBWIbHBIN OTBET:

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

a) were to b) had to C) must
2. The time was fixed for the sailing. It ... take place almost immediately.

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

a) is to b) must Cc) hasto
4. 1... tell you frankly that I think you were wrong.

a) amto b) have to C) 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) am to
7. They didn’t answer my first knock so I ... knock twice.

a) must b) was to c) 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) hasto
10.He lost all his money and I ... lend him five pounds.

a) was to b) had to C) must
Tecr

no pazaeny (reme) UH(pUHUTHB.

Boineiure WHPUHUTHBHBIIA 000pOT, NepeBeaNTEe TMPeEAIOKEHHE HA
PYCCKHMH HA3BIK:
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.
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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. I 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
o pazneny (reme) Ilpuyacrus, npuyacTHbie 000POTHI.

Hcnonb3yst npuMep, o0pasyire NpUYaCTHbIA 000pOT:

Model: He looked sleepy as if he were tired after his journey.

~No ok~ WN -

8.

Tired after his journey he looked sleepy.

. Though Sue was surprised by his arrival, she didn’t show it.

. Though he was annoyed by his failure, he continued to work hard.

. When he was asked for help, he refused.

. If he was given an opportunity, he would make a good pianist.

. When the boy was left to himself, he took the toys and began to play.
. When she was questioned, Irene smiled tolerantly.

. If he is given time he will make a good chess-player.

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.

O 001NN b WN =

Tect
no pazneny (treme) I'epynamii.

PackpoiiTe cko0KH , yOTpeOUB 1J1aroJ B NPaBWIbHOI opme:

. 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)

. I'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 Smoke)
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12. Kate apologized ... so rude to me. (to be)
7.4. Bonipocsl U1s 3a4eTa M 3K3aMeHAa

Bonpocwt 0na 3auema_«2pammamuueckuii pazoen) (0uHoe, 3a04Hoe omoeneHus)
1. HazoBuTe KaTeropuu 4nciia CylmeCTBUTENbHBIX.

2. HazoBuTe KaTeropuu najexka CylmeCTBUTEIbHBIX.

3. HazoBute ciydyan ynotpeOiaeHus: HEONPEEICHHOTO apTUKIIA.

4. HazoBuTe cityyau yrnoTpeOaeHus: OnpeIeIeHHOTO apTUKIIA.

5. HazoBute cirydyan OTCYTCTBUS apTUKIIS (IPUBEIUTE IPUMEPHI).

6. HazoBuTe crenenu cpaBHEHUsI pUjIaraTelbHbIX, KAk OHU 00pa3yroTCs.
7. Havite knaccudukanuio Hapedui 1Mo 3Ha4eHHIO (IPUBEIUTE MPUMEDPHI).
8. HazoBute dynkimu riarosos to be, to have, npuseaure mpumepsi.

9. JlaiiTe cpaBHHUTEIHHYIO XapaKTEPUCTHKY (OPM HACTOSIIETO BPEMECHH.
10. [aiiTe CpaBHUTEIBHYIO XapaKTEPUCTUKY (OPM MPOIICANIETO BPEMEHH.
11. [laiiTe CpaBHUTENIbHYIO XapaKTEPUCTUKY (GOpM OyayIIero BpeMeHu
(mpuBenUTE MPUMEPHI).

12. JlafiTe CpaBHUTEIBHYIO XapaKTEPUCTUKY BUIOBPEMEHHBIX (hOPM TiaroJia.
13. IIpuBenuTe MpUMEPHI TIEPEBO/IA TIIATOJIOB B CTPAAATCIIBHOM 3aJI0TE.
14. ITpuBeaute npuMepbl PyHKIUNA WHOUHUTHBA:

- MOJITIEXKAIIEE;

- 4acTh CKa3yeMOro;

- IPSIMOE JIOTIOJTHEHUE;

- OIIPEJEIICHUE;

- 00CTOSITENILCTBO TIEJH.

15. IlpuBeaute npuMepsl PYHKITUI TPUYACTH:

- 4aCTh CKa3yeMoro;

- OTIpeJIeIICHUE;

- 00CTOSITENLCTBO.

16. IIpuBeauTe npuMepsl PyHKIUI TpUYACTH:

- MOJITIeXKAaIIee;

- 4aCTh CKa3yeMoro;

- JIOTIOJTHEHUE;

- OIIPEJIEIICHUE;

- 00CTOSITENILCTBO.

Bonpocbwt 0aa 3auéma_«iekcuueckuil pazoen) (04Hoe omoeieHue):

1. Urenue u TmepeBOJ OTPhIBKA 3HAKOMOI'O TEKCTa, OTBETHI Ha BOIPOCHI IO
conepkanuio Tekcta oobemoM 1500 meu. 3HakoB. Bpems — 20 muH;

2. YcTHOE M3JI0KEHHE OJHOM M3 MPOMJIECHHBIX TeM: a) 0OIe-M03HaBaTeIbHOMU, D)
CHEIMaIbHOM;

Bonpocst 013 3auéma (3a0unoe omoenenue):
1.3ammTa KOHTpOIbHOU paboThl No 1.
2.KoHTpoib ekcudeckoro MuHuMyMma (60 JIeKCHUUeCKuX eIUHUIT).
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3.becena no npoiiieHHBIM TeMaM. Bpems — 2-3 mMuH.

Bonpocwt 0na 3x3amena (ounoe omoenenue):

1. ITuceMeHHBIN TIEPEBOJ CO CIOBAPEM C MHOCTPAHHOTO SI3bIKA HA PYCCKHM SA3BIK
TEKCTa M0 crnenuanbHOCTH 00beMoM 750 ried. 3HakoB. Bpemst — 25 mMuH.;

2. UreHue ® mepecka3 Ha HHOCTPAHHOM SI3bIKE HM3YYEHHOTO TEKCTa IO
cnennabHOCTH. Bpems —10 MunyT;

3. becena no npoiiieHHBIM TeMaM. Bpems — 2-3 muH.

Bonpocot 015 3xk3amena (3aounoe omoenernue):

1.3ammTa KOHTPOJIbHOU PaboThI No 2.

2.ITucbMeHHBIN MEPEBO CO CIOBAPEM C MHOCTPAHHOTO SI3bIKA HA PYCCKUM S3BIK
TEKCTa I0 crenuaibHoCcTH 00beMoM 750 med. 3HakoB. Bpems — 30 muH.;

3.becena mo npolineHHbIM TeMaM. Bpems — 2-3 muH.

8. YuedHo-MeToqUYecKOe U MHPOPMAIHOHHOE 00ecTieyeHHe TUCIMIIMHBI.

8.1. OcHoBHas JuTEpaTypa:

1. ManbkoBckas, 3.B. AHITIMACKUH S3bIK 11 TEXHUYECKUX BY30B [ DJIEKTPOHHBIN
pecypc] : yuebHoe nocobue / 3. B. MaHnbkoBcKasi. - DJIEeKTpoH.JjaH. - MocCkBa :
NH®PA-M, 2021. - 270 c. - (Beiciiee oOpazoBanue - bakanaBpuar). -
Buemnss cepuika: http://znanium.com/catalog/document?id=366825

2. Ilomosa, B.JI. AHrnuiickuii si3bIK : y4e0. MocoOue Mo rpaMMAaTHUKE /ISl ayJIuT.
u camMocT. paborel cryn. Hampapim: 15.03.02 TexHonor. MamuHBI H
obopynoBanue, 19.03.03 IIpogykThl TUTaHUS KUBOTH. TPOUCXOXI., 35.03.01
Jlecnoe neno, 35.03.02 TexHomorusi jgeco3aroTtoB. u jepeBoriepepad. mp-B,
35.03.04 Arponomus, 35.03.05 CamosoactBo, 35.03.06 ArpounxeHepus,
35.03.02 3oorexuus, 38.03.01 DOxoHommka, 38.03.02 Menemxment / B. JL.
[TomoBa, A. K. Jlammuna ; M-Bo cenbckoro xo3-Ba Poc. Penepanmu,
Bonoroackas 'MXA, Kad. unoctp. 3. - Bonorna ; Monounoe : BIMXA,
2021. - 98, [1] c. - bubauorp.: c. 97

3. Ilomosa, B.JI. AHrmmiickuii s3pIKk : y4eb. mocobOue s ayJuTOpHOW U
caMoCTOAT.  pabOThl  CTYJEHTOB 1o  Hampaiaenusm:  15.03.02 -
Texnonornueckue MamuHbl U odopynoBanue, 19.03.03 - IlponykTel nuTanus
JKUBOTHOTO Tipoucxoxaenus, 27.03.01 - Cranmaptuzaius u metpojorus / B.
JI. TlomoBra, A. JI. T'opeBa ; M-Bo cenbckoro xo3-Ba CCCP, Boisoroackas
I'MXA, Texnon. dak., Kad. unoctp. s13. - Bonoraa ; Monounoe : ®I'bOY BO
Bomoroackas ITMXA, 2020. - 95 c. - bubauorp.: ¢. 94

8.2. lomosiHUTEIBHAS JIMTEpaTypa:

1. Mononsix, E. A. IHOCTpaHHBIN s3bIK (QHMIUHCKUIN) [DIeKTpOHHBIN pecypc] :
yuebHoe mocooue / E. A. Monoasix, C. B. IlaBnoBa. - DiekTpoH.gaH. -
Boponex : BI'YUT, 2019. - 111 c¢. - DBHemHss ccpUIKa:
https://e.lanbook.com/book/143262
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2. PanoBens, B.A. AHIIIMICKUIA S3BIK JJI1 TEXHUYECKUX BY30B [DJIEKTPOHHBIN
pecypc] : ydeOHoe mocobue / B. A. PamoBens. - 2-¢ u3a. - DNEKTPOH.JaH. -
Mocksa : PUOP : UHD®PA-M, 2020. - 296 c. - (Beicmiee obpazoBanme). -
Bremnss cepiika: http://znanium.com/go.php?id=987363

3. PomanoB, B. B. Texaudeckuii M”HOCTpaHHBIN S3bIK [DJIEKTPOHHBIN pecypc] :
yaebHoe nmocobue / B. B. Pomanos. - Onexrpon.aaH. - Pszans : PTATY, 2019.
- 127 ¢. - Buemmnss cepuika: https://e.lanbook.com/book/137434

4. ®dumman, JI. M. Professional English [Onextponnsiit pecypc] : yueOnuk / JI.
M. ®dumman. - Onektpon.gad. - M. : Uadpa-M, 2019. - 120 c. - (Boicmiee
oOpa3oBaHue - bakanaspuar). - Buemnsis CCBLIKA:
http://znanium.com/go.php?id=977096

8.3 Ilepeuenb MHGPOPMANMOHHBIX TEXHOJIOTHI, UCIOJIb3YyeMbIX B 00y4eHMH,
BKJIIOYasl IMepeYeHb IMPOrPaMMHOI0 ofecnmevyeHUs:i U HMH(OPMANMOHHBIX
CIIPABOYHBIX CUCTEM

JII/IHeH3I/IOHH06 nmporpamMmmHoc¢ o0ecmeyeHue:

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. OTCYCCTBCHHOC

Astra Linux Special Edition PYCB 10015-01 Bepcuu 1.6.

1C:IIpeanpusrtue 8. Kondurypanus, 1C: bByxranrepus 8 (yueOnas Bepcus)

Project Expert 7 (Tutorial) for Windows

CIIC KoncynbranTtlIntoc

Kaspersky Endpoint Security mist 6uzneca CtanaapTHBIN

CB000aHO pacnpocTpansieMoe JMLIEH3HOHHOE POrpaMMHOe odecreYeHue:
OpenOffice

LibreOffice

7-Zip

Adobe Acrobat Reader

Google Chrome

B T.4Y. OTE4YeCTBEHHOE

Sunexc.bpaysep

NudopmanuoHHbie CIPABOYHBIE CUCTEMBI
— Ennnoe okHO j1ocTyna K 00pa3oBaTesIbHBIM pecypcam — PeskKuM JA0CTyMa:
http://window.edu.ru/
— UTIC «Koncynprantllmtocy — pexxum goctyna: http://www.consultant.ru/
— UuTepdakc - LleHTp packpbITHs KOPIOPaTUBHON HHPOpMALIUK (CEpBEP
packpbITHs HHPOpMaIKK) — pexuM goctyna: https://www.e-disclosure.ru/
— Undopmanmonno-npasosoii noptai TAPAHT.RU — pexxum nocryna:
http://www.garant.ru/
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— ABTOMaTI/ISI/IpOBaHHa}I CIipaBO4YHas CUCTEMaA «CeJIbX03TEeXHUKAY (WEb-
BepcHsl) - pexuM Joctyi: hitp://gtnexam.ru/

IpodeccuonaabHbie 0a3bl JAHHBIX

— Hayunas snextponnas 6ubnmnoreka eELIBRARY.RU — pexum noctymna:
http://elibrary.ru

— Haykomerpudeckas 6a3a JaHHBIX SCOPUS: 6a3a JaHHBIX pedepaToB u
LHUTUPOBAHUS — PEKUM JIOCTYIIA:
https://www.scopus.com/customer/profile/display.uri

— OduimanbHbii caiit @eaepanbHON CITyKObI TOCY1apCTBEHHON CTaTUCTUKU —
pesxxum goctyna: https://rosstat.gov.ru/ (OTKpBITBIH JOCTYII)

— Poccuiickas Axkanemus Hayk, OTKpBITBIN JOCTYII K HAYYHBIM JKypHajIaM —
pexum moctyna: http://www.ras.ru (OTKpBITBIA JOCTYTI)

— OdunuansHbiit calT MUHUCTEPCTBA CEILCKOTO X03siicTBa Poccuiickoit
deneparun — pesxkuM goctyna: http://mex.ru/ (OTKphITHI 10CTYIT)

DJIEKTPOHHBIE OMOJIHOTEYHBbIE CUCTEMBbI:

— OnexTpoHHbIN Oubnuoteunsiii karamor Web UPBUC — pexum nocryma:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=S
TATIC

— DBC JIAHb — pexxum poctyna: https://e.lanbook.com/

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

— DBC FOPAUT — pexum noctyna: https://urait.ru/

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

— DnekTpoHHass OMOIMOTEKAa  WBAATENbCKOTO  LEHTpa  «AKaIAEMUSD:
https://www.academia-moscow.ru/elibrary/ (komnekius CITO)

— ObC ®I'bOY BO Bonoroackas IMXA — pexuMm pocryna:
https://molochnoe.ru/ebs/

9 MarepuajibHO-TEXHUYECKOE o0ecredeHue TUCHMIIINHBI

VYuebnas ayauropus 1233. KaOuHET HHOCTPAHHBIX S3BIKOB, ISl IPOBEACHUS
NPaKTUYECKUX  3aHATHM,  CaMOCTOATEIBHOM  pabOThl,  TPYNIOBBIX  H
WHJVBUAYAJIbHBIX KOHCYJbTAllU, TEKYUIEro KOHTPOJS U MNPOMEKYTOUHOU
arrectaruu. OcHoBHoe obopynoBanue: DV D-nipourpsiBarens, TeneBuszop LG GF-
21D79; npuog DVD-RW, Buneomneep LGBL-112 W.

VYyeonas aynuropus 1231 KaOuHeT HHOCTpaHHBIX S3BIKOB, JJISI IPOBEICHUS
NPAaKTUYECKUX  3aHSATUNA,  CaMOCTOATENIbHOM  paboThl,  TPYMNIOBBIX U
WHJUBUAYAJIbHBIX KOHCYJbTAllMM, TEKYIIEro KOHTPOJS U MNPOMEKYTOUHOU
arrectani. OCHOBHOE 000py0OBaHUE: dKpaH JJis mpoekTopa 1 mrT., mpoektop - 1
IIT., KOMIIBIOTEP B KOMIIJIEKTE - 1 IIT.

OBECIIEYEHUME OBPA30BAHMUA JIA JINL C OB3
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Jis obecniedyeHuss oOpa3oBaHMsI WHBAJIMAOB M JIMI C OIPaHUYEHHBIMU
BO3MOYKHOCTSIMU 3/I0POBBSl peajn3alys JUCLMIUIMHBI MOXET OCYIIECTBIIATHCS B
aJaliTHPOBAaHHOM ~ BUJE, MCXOAS M3 HHAUBUAYAJIbHBIX TCUXO(PU3MUECKUX
OCOOCHHOCTEM W MO JMYHOMY 3asBICHUIO OOYYaroIIerocs, B YacTH CO3JaHHs
CHEUaIbHBIX YCIOBU.

B cnenumanbHbpie yCIIOBHS MOTYT BXOAMTH: MPEAOCTABICHHUE OTIEIBHOU
ayJUTOPUH, HEOOXOJUMBIX TEXHHUYECKHUX CPEACTB, NPUCYTCTBHE aCCHCTEHTA,
OKa3bIBAIOIIETO  HEOOXOAMMYIO TEXHHYECKYI0 IIOMOIlb, BBIOOp  (popMmbI
IPEJOCTABIICHUS! MHCTPYKLIUHU IO MOPSAAKY HPOBEACHUS TEKYLIEro KOHTPOJS U
IPOMEXYTOUYHOM  aTTecTallud, HCIOJb30BaHUE CIEUUAIBHBIX TEXHUYECKHUX
CpPEICTB, IPEAOCTaBICHHE NIEpephIBa sl pUEMa MHILH, JIEKAPCTB U Jp.

JUis Uil ¢ OrpaHMYEHHBIMH BO3MOYKHOCTSIMHM 3JI0pPOBbSl IPETYyCMOTPEHA
OpraHu3anys KOHCYJIbTallMi C UCIOJb30BAaHUEM JIEKTPOHHOM ITOYTHI.

Y4eOHO-METOIMYECKHE  MaTephalibl  JUIsl  CaMOCTOATENbHOM  paboThI
oOy4Jaronmxcs M3 4YUCiia MHBAIMJIOB U JIUI C OTPAaHUYEHHBIMH BO3MO>KHOCTSMH
3n0poBbs (OB3) npenocrasistores B (popmax, aIanTHPOBAHHBIX K OrPaHUYEHUSIM
UX 370POBbS U BOCIIPUATHUS UH(OPMALUH:

JUtst Tin ¢ HapyLIEHUSIMU 3PEHUS:

— B IEYaTHOU (hOpME YBEIIMUEHHBIM HIPUDTOM,

— B (hOpMe 3JIEKTPOHHOT'O TOKYMEHTA.

JUis U1l ¢ HapyLICHUSAMH CiIyXa:

— B IeyaTHoi (opme,

— B (popMe JIEKTPOHHOTO IOKYMEHTA.

JUisg au1l ¢ HapyIEeHUMH OIIOPHO-JBUTAaTEIbHOTO arapara:

— B IeyaTHoi (opwme,

— B (popMe 3JIEKTPOHHOTO IOKYMEHTA.

JlaHHbI TNepedYeHb MOXKET OBbITh KOHKPETU3UPOBAH B 3aBHCHUMOCTH OT
KOHTHUHT€HTA 00yJarommxcs.
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10. KapTa koMneTeHIMA TUCUUIITHHBI

HNuocrpannblii si3pIk (HanpabieHue moaroroBku 15.03.02 TexHonornyeckne MalImHbI H 000py/I0BAHHE)

L[GJ'IB JUCHUIIIINHBIL | - O6y‘-I€HI/Ie IMPAKTUICCKOMY BJIAACHUIO paBFOBOPHO-6BITOBOI71 PEYBIO U A3BIKOM CIICHHUAJIBHOCTH IJIA

aKTUBHOTO MPUMEHEHHUSI HHOCTPAHHOTO SI3bIKA B TIOBCETHEBHOM U MPO(HECCHOHATIEHOM OOIIIEHUH.
-3aKpeIICHUE NPOrpaMMbl CPEIHEN MIKOJIbI [0 aHTJIMHCKOMY SI3bIKY B pazjienax: (OHETHKa, JIEKCUKA U
IrpaMMAaTHKa.

- U3y4YEHUE HOBOTO U PACIIMPEHUE U3BECTHOTO JIEKCUKO-TPAMMATHYECKOT0 MaTEpHaa.

3agaun - IOBBICUTh YPOBEHb Y4EOHOI aBTOHOMMH, CHOCOOHOCTH K CaM000pa30BaHUIO;
TV CHUTUIAHBI - Pa3BUTh KOTHUTUBHBIEC U UCCIIEA0BATEIILCKUE YMEHMUS;
- pa3BUTh UHGOPMAIIMOHHYIO KYJIbTYPY;
- pacIIupUTh KPYyTro30p U MOBBIIIEHUE OOLIEN KYJIbTYphI CTY/ICHTOB;
- BOCIIUTATh TOJIEPAHTHOCTh M YBAXKEHHE K TYXOBHBIM LIECHHOCTSIM Pa3HbIX CTPaH U HApOJOB.
B nponecce 0cBO€HUs JaHHOW NUCUMIUIMHBI CTYJEHT (QOPMHUPYET U IEMOHCTPUPYET CIEIYIOLINE
Komnerenunu [Inannpyemelie
Pe3yJILTaThI 00y eHHS Texnosoruun Popma Crynenu ypoBHEH
(MHAMKATOPBI OLIEHOYHOT'O
Nnpekc dopMyIupoBKa dbopmupoBaHUs OCBOCHHS KOMIIETCHIIMH
JOCTHKEHHUS CpeACTBa
KOMITETCHIIUN)
YK-4 | cnocoben N 1yk4 JlabopaTopHbIe TectupoBanue IHoporoswiii
OCYUIECTBIISITh 3HATH 3aHATHUS (YynoBJI€eTBOPUTEIbHBIN)
JIEJIOBYO - CHeLUATBHYIO VY CTHBIN OTBET 3Haer
?/2;41;\/([)}1]“4}1;11 I;ifcp}l:;e]imoﬁ TEPMUHOIOTHIO TTO gggf)oTCaTOHTeHBHaH Keric-3anaun o b
(bopmax Ha HIUPOKOMY U Y3KOMY TEPMHUHOJIOTHIO I10
rOCyIapCTBEHHOM npoguio ['pynmossie / HIMPOKOMY H y3KOMY
s1361Ke Poccuiickoi CIICHNAJIBHOCTH, WH/IUBUTy AJIbHBIE npoguio
denepanuy 1 - IpaBUJIa TOCTPOCHUS TBOpYECKHE CHCIHATBHOCTH,
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HHOCTpaHHOM(BIX)
s3bIKe(ax)

ITOBECTBOBATEILHBIX 1
BOIPOCUTEIBHBIX
IIPEIOKEHUN
AHTJIMMCKOTO SI3BIKA;

- OCHOBBI ITyOJIMYHOM
peuu;

- mpaBuiIa opOPMIICHHS
JIEJIOBOM MEPENHUCKU;

- IpaBWJIa
AHHOTUPOBAHUS,
pedepupoBanus 1
MepeBoAa JIUTEPATYPHI IO
CHeIUaIbHOCTH.

U 2yk4

YmMmerb

- IOHUMATh YCTHYIO
(MOHOJIOTHYECKYIO U
JTMAJIOTUYECKYI0) peub Ha
OBITOBBIC U CIICIIMATIbHBIE
TEMBI;

- YUTATh U IOHUMATh CO
CJIOBapeM CIeIUaIbHYIO0
JUTEPATYPY 0
ITUPOKOMY U Y3KOMY
npouITIo
CHEIUATBHOCTH;

- y4aCTBOBATh B

3aJJaHUS/TIPOEKTHI
Komnoksuym

[Ipe3enTanun

IIPABUJIA IOCTPOCHUS
IIOBECTBOBATEIIbHBIX U
BOIIPOCUTEIIBHBIX
IIPEIIOKEHAN
AHTJIMICKOTO SI3bIKA;
OCHOBBI ITyOJIMYHON peyH;
npaBuia 0hOpMIICHHUS
JIEJIOBOY MEPEINUCKY;
IIpaBUJIa aHHOTHUPOBAHMS,
pedepupoBanus U
[IepeBoa JIUTEPATYPHI 11O
CIIEIHAIBHOCTH.

IIpoaBuHYTHII
(xopomo)

Ymeer
MOHUMATh YCTHYIO
(MOHOJIOTUYECKYIO U
JMAJIOTUYECKYI0) peUb Ha
OBITOBBIC U CIICIIMATILHBIE
TEMBI;
YUTATh U IOHUMATh CO
CJIOBapeM CIEHHAIBHYIO
JUTEpaTypy 1o
IUPOKOMY U Y3KOMY
npouITIo
CIIeIMAIBHOCTH;
y4acTBOBATh B
00CYXXICHUH TEM,
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00CY)XJICHUH TEM,
CBSI3aHHBIX CO
CHEIMATBHOCTHIO
(3amaBaTh BOIIPOCHI U
OTBEYaTh Ha BOIPOCHI).

N/ 3yks

Baagers

- HINOMATUYECKU
OrpaHU4YECHHON PEYbIO, a
TaK)Xe CTUJIEM
HEUTPAJIBHOIO HAYYHOI'O
U3JI0KECHHUSL:

- HaBBIKAMU Pa3roBOPHO-
OBITOBOI peuu (BI1aJIETh
HOPMATHUBHBIM
MPOU3HOILIEHUEM U
PUTMOM pEUYH U
IPUMEHSATD UX JUIS
IIOBCEHEBHOTO
oO1eHus);

- OCHOBAMH ITyOJIUYHOMN
peYn — COOOIICHUS,
JOKJIAJbI (C
IIpeABapUTEIbHOU
MOJATOTOBKOW);

- OCHOBHBIMH HaBbIKaMU
NMCbMa, HEOOXOAUMbIMU

CBSI3aHHBIX CO
CTHELUaTbHOCTHIO
(3agaBaTh BOIIPOCHI U
OTBEYATh Ha BOIIPOCHI).

Boicokuii (0TJIMYHO)
Baageer npnomatuyuecku
OTPaHUYECHHOU pEeYblo, a
TaKXe CTUJIEM
HEUTPaJIbHOTO HAYYHOTO
W3JI0KEHUS:

HaBBbIKAMHU Pa3rOBOPHO-
OBITOBOM peun (BIIJIETh
HOPMAaTUBHBIM
MPOU3HOIIEHUEM U
PUTMOM pEUH U
MPUMEHSITh UX JJISI
MOBCEIHEBHOTO
00111eHMS );

OCHOBaMH MyOJIMYHON
peuu — COOOIICHUS,
TOKJAJBI (C
MpeIBapUTEIbHON
MOATOTOBKOM);
OCHOBHBIMU HaBBIKAMH
MUChMa, HE0OXOTUMBIMU
JUIS1 TOATOTOBKHU
nyOJIMKaIUi, TE3UCOB U
BEJICHUS MEPEIUCKH;
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JUTSL TTOITOTOBKH
My OJIMKaIiil, TE3UCOB U
BEJICHUS ITCPEIHCKHY;

- Hauboree
yHoTpeOUTETHbHON
(6a30B0If) TpaMMaTHKOMN U
OCHOBHBIMHU
rpaMMaTHYCCKIMHU
SIBIICHUSIMH,
XapaKTePHBIMHU IS
po(heCCHOHATTLHON peun;
- IPUEMaMH
aHHOTHUPOBAHUS,
pedepupoBanus U
nepeBo/Ia JIUTEPATYPHI 0
CHCIIMAIEHOCTH.

HauoOoJee
yHOTpEeOUTEIbHOM
(6a30B0If) TPaMMAaTHKOM H
OCHOBHBIMH
rpaMMaTHICCKIMHU
SIBIICHUSIMU,
XapaKTepHBIMU IS
npodeccruoHansHOM peun;
pHeMaMHu
AHHOTHPOBAHUS,
pedepupoBanus U
IIepeBo/ia JIUTEPATYPHI O
CHEIATEHOCTH.
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