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JIUCT COT'JIACOBAHUI

IIporpamMMma cocraBieHa B cooTBeTcTBUM ¢ TpeboBaHusMu @I'OC BO no HanpasiieHUIo
noarotoBku 15.03.02 TexHonOrn4YecKre MalMHbI B 000pyAOBaHHE.

Pazpabotunk k.¢punoin.H., noneHt [lormosa B.JI.

[Tporpamma omoOpeHa Ha 3acefaHuu Kadenpbl HHOCTPAHHBIX SI3BIKOB OT «24» sHBaps
2023 rona, mpotokoi Ne 6.

3aB. kadenpoii, K.1.H., 1orieHT Mapkora T.A.

Pabouas mporpaMma JUCHMIUIMHBI COTJIACOBAHA HA 3aCEAaHUN METOIUYECKON KOMHCCHUU
TeXHOJOrn4eckoro ¢akynbTera oT «16» despans 2023 roaa, mpotokoin No 6.

[Ipencenarenb METOAMYECKON KOMUCCUH, K.T.H., 1o1eHT bypmaruna T.1O.



1. Ilesu ocBOEHUS TUCHMUILIHHBI.

Ilenpto y4eOHOM MAUCUMIUIMHBI SBJISIETCS OOy4YeHHME NPAKTUYECKOMY BIIAJICHUIO
pPasTOBOPHO-OBITOBOM pEYbl0 M S3BIKOM CIEUUAIBHOCTH JUIS AaKTHBHOTO IPUMEHEHHS
MHOCTPAHHOTI'O 53bIKa KaK B IIOBCEAHEBHOM, TaK U B IPO(eCCHOHAIBHOM OOLIEHUH, 3aKpeIIeHUEe
OpOTpaMMbl CpPEeIHEH MIKOJBl 10 AHIJIMHCKOMY SI3BIKY B pas3aenax: (OHETHKa, JEKCHKa M
rpaMMaTiKa, HW3y4Y€HUE HOBOTO M pAaCIIMPEHUE HU3BECTHOIO JIEKCHKO-TPaMMAaTHYECKOro
Mmarepuana. Kputepuem NpakTHUECKOTO BIIAJACHUS WHOCTPAHHBIM SI3BIKOM SIBIISIETCS YMEHHE
JIOCTAaTOYHO YBEPEHHO IMOJIb30BaThCsl HAuOoJee yIoTPeOUTEIbHBIMI U OTHOCUTEIBHO IPOCTHIMU
SI3BIKOBBIMU CPEJICTBAMU B OCHOBHBIX BHJAaX PEUYEBOM JESATEIHHOCTH: TOBOPEHHH, BOCHPUATHH
Ha ciIyX (ayJUpOBAaHUU), YTEHUHU U IUCbME.

[IpakTuyeckoe BIAZCHUE S3BIKOM CHENHUATBHOCTH MPEANOoiaraeT TakXke yMEHHue
CaMOCTOSITENIbHO Pa0oTaTh €O CHELMAIbHON JUTEPATypoOll Ha HMHOCTPAHHOM S3bIKE C IIEJIbIO
NOJTy4YeHHs PO eCcCHOHATHLHON HH(POpMAITUH.
3agaum y4eOHON AUCHUIIMHBI:

- TIOBBIIICHHE YPOBHS y4eOHOM aBTOHOMHH, CIIOCOOHOCTH K CaM0O00Pa30BaHUIO;

- pa3BUTHE KOTHUTUBHBIX U UCCIIEI0BATEIbCKIX YMEHHUIA;

- pasButue HHOOPMAIIMOHHON KYJIbTYPHI;

- paciupeHue Kpyro3opa U MOBbIIIEHUE 001IeH KyIbTyphl CTYJCHTOB;

- BOCHHUTAHHE TOJEPAHTHOCTH W YBAKEHHUS K IYXOBHBIM LEHHOCTSIM Ppa3HBIX CTpaH H

HapOJl0B.

2. Mecto aucuuniaunsbl B crpykrype OOII 0akanaBpuara:

JuctummHaa «HOCTpaHHBIA SI3BIK» OTHOCUTCS K o0s3aTenbHONM wactu broka 1.
Huctumnnua  (Moaynei) (denepambHOTO TOCYNApCTBEHHOTO 00pa30BaTeNbHOIO CTaHIapTa
BBICIIETO  OOpa3oBaHMsi — OakajmaBpuaT 1O HampaBieHuto noarotoBku  15.03.02
«TexHonmornvyeckue MamMHbBI U 00OpynoBaHHe». MHIEKC AUCHUIUIMHBI M0 y4eOHOMY IMJIaHy:
b1.0.03.

B kadecTBe BXOIHBIX TpeOOBaHMI BBICTYMalOT CHOPMUPOBAHHBIE paHEe KOMIETCHIIUU
oOyyJaromuxcsi, MNPUOOPETEHHBbIE B  MpOIECCEe M3YYCHUS] WHOCTPAHHOTO  f3bIKa B
obmieoOpazoBarenbHOi mmiKone. OcBoeHHe y4eOHOW MUCHUIUIMHBI «VHOCTpaHHBIA SI3BIK»
0a3upyeTcs Ha 3HAHUSAX U YMEHUAX, MOJIYYCHHBIX CTYJACHTaAMH MPH U3YUEHUHU TAKUX JUCHIUTLTAH
kak: «KynpTypa peun u genoBoe oOIIeHHEY.

OcBoenne yueOHOW AUCIUTUTHHBI «VIHOCTpAHHBIN SI3BIK» SBISETCSA KOMIIETEHTHOCTHBIM
pecypcoM IS JalbHEUIIero U3y4eHHs CIeAYIOMUX AMCIUIIINH (Moaynel): « TexHomoruyeckoe
obopynoBanue», «CepBUCHOE OOCIYKMBAaHHE€ W PEMOHT IPOMBINIJIEHHOTO O00PYIOBaHUSI,
«ABTOMaTHU3aIUS IPOMBIIIJICHHOTO 000PYIOBaHUS» U JIP.

3. Komnerenuuu ody4yaiomerocsi, popMupyemMbie B pe3y/ibTaTe 0CBOCHHS AU CHUIITIUHBI

[Iponiecc nzydenus qucUIUIMHbI « MHOCTpaHHBIN S3BIK» HANpaBlieH HA (OPMUPOBAHUE
ciaenyromux KomnereHud B cootrBeTrcTBHM ¢ PI'OC BO 1o gaHHOMY HampaBJIEHUIO
IMOJITOTOBKH:

Ynueepcanvnvle komnemenyuu.

YK-4. CriocoGeH OCymIeCTBISITh IENOBYI0 KOMMYHHUKAIIUIO B YCTHOH M MUCHMEHHOU
¢dbopMax Ha rocynapcTBeHHOM si3bike Poccuiickoit @enepaiiii 1 HHOCTPAaHHOM(BIX) sI3bIKE(ax).



Koa v HanmeHoBaHue

KOI{ H HAUMCHOBAHUEC HHIMKATOPA JOCTHXKCHUA KOMIIETCHIIMH

KOMIIeTeHIIHH

YK-4 - ciocoben N 1yk-a

OCYIICCTBIIATH 3HaTh

JIEIIOBYIO - CHEIHUAIbHYI0 TEPMHUHOJIOTHIO 10 MIHUPOKOMY U Y3KOMY MPOQHITIO

KOMMYHHKAIUIO B
YCTHOW U MUCbMEHHOMN
dbopmax Ha
roCyJ1JapCTBEHHOM
a3bpike Pocculickoit
denepauuu U
WHOCTPaHHOM(BIX)
A3bIKe(ax)

CIIELUAILHOCTH;

- TpaBWIa TMOCTPOCHHUS MOBECTBOBATEIBHBIX M BOMPOCUTEIBHBIX
MPEJI0KEHU N aHTTTUHCKOTO SA3BIKA;

- OCHOBBI ITyOJIMYHOM peun;

- mpaBwia 0OPMIICHHSI IETTOBOM MEPEITUCKH;

- IpaBUJia aHHOTUPOBaHMUSI, pehepHUPOBAHUS U MIEPEBOJIA JTUTEPATYPHI
10 CIENHAILHOCTH.

N 2yk-4

YMmerh

- TIOHUMAaTh YCTHYIO (MOHOJIOTHYECKYIO M JUAJOTHYECKYI0) peub Ha
OBITOBBIE U CICIUAJILHBIE TEMBI,

- YUTaTh ¥ MOHMMATH CO CIOBapeM CIECLHATIbHYIO JHUTEpaTypy MO
HIUPOKOMY U y3KOMY MPODUITIO CIICITUATEHOCTH;

- y4acTBOBaTh B OOCYXICHHH TE€M, CBSI3aHHBIX CO CIEHUATBHOCTHIO
(3amaBaTh BOIPOCHI M OTBEYATH HA BOTIPOCHI).

NI 3yk-a

Baanern

-  HWJIAOMATHYECKH OrPAaHUYECHHOW PEYbIO,
HEUTPAIBHOTO HAYYHOTO U3JI0KECHUSA:

- HaBBIKAMH Pa3rOBOPHO-OBITOBOM peuu (BIIaeTh HOPMATHUBHBIM

a TaKXC€ CTHIIEM

MPOU3HOIICHHEM UM PUTMOM peYH U TNPUMEHATh UX IS
TOBCETHEBHOT'O OOIIICHMS);
- OCHOBaMH MyOIWYHOW pedn — CoOoOlIeHus, JOKIaabl (c

MIpeIBAPUTENILHOM MOATOTOBKOM);

- OCHOBHBIMHM HaBbIKAMH MHCbMa, HEOOXOAMMBIMU JJISI MOATOTOBKH
myOIMKanui, Te3MCOB U BEICHUS TTEPETINCKH;

- HauOosee ynorpeOuTenpHOW (0a30BOH) TrpaMMaTHKOW |
OCHOBHBIMHM T'paMMaTUY€CKHMMHU SIBJICHUSMH, XapaKTEpHBIMU ISt
npodeccroHalbHOI peun;

- [pUeMaMH aHHOTHUPOBAHMUS,
JUTEPATYPHI 1O CIEIHATLHOCTH.

pedepupoBaHus U  TEepeBoAa




4. CTpyKTYypa U coJepkaHue pa3aejoB IUCHUIINHBI
OO6mias TpyJ0EMKOCTh AUCIHUIUIMHBI COCTABIISIET 8 3aU€THBIX €/IMHUII.

4.1 CTpyKTypa JUCUMILIMHBI

Bux yue6Hoii paGoTbI Bcero Cemectp Bcero | Cemectp | Cemectp
04HO 1 2 3 4 3204HO 1 2
KonTakTHbIE Yachl (Bcero) 148 34 48 34 32 28 16 12
B TOM YUCIIC:
Jlexrum (JI) 4 4
Jlabopatopusie 3ansTus (JI3)
[TpakTrueckue 3ansartus (I13) 148 34 48 34 32 24 12 12
CamocrosiTe1bHas padora 131 38 24 38 31 247 124 123
(Bcero)
But mpoMesKyTOUHOIM 3a4eT, | 3a4eT | 3a4eT | 3a4YeT | IK3aAMEH 3a4eT IK3aMeH
aTTecTaIu 9K3aMeH
KoHntposb 9 9 13 4 9
O01mast Tpy10eMKOCTh, 288 72 72 72 72 288 144 144
Yachbl
3a4yéTHbIE €qUHNLIBI 8 2 2 2 2 8 4 4
4.2. Coaep:xaHue pa3/iesioB y4eOHOM U CHUIIIHHbBI
Ne Paznen nucuMnianHbI Conep:xanue
n/n
1. | Amsa cymecTBUTENbHOE, | - OOIIKUE CBEICHUS
ApPTUKIIN - KaTErOpUM YKCIIa CyIIECTBUTENbHBIX
- KaTEeropuu Majexa CylneCTBUTEIbHbIX
- ynotpebieHue HEOMPEIeIeHHOTO apTUKIIS
- yrotpebJieHrne onpeIeICHHOTO apTHKJIS
- OTCYTCTBUE apTUKJIS
2. | lms mpunaraTenbHOE, - o01Me cBeneHus
Hapeuune - CTETIEHU CPaBHEHUS IIPHJIaraTelbHbIX
- KjaccuduKaIus Hapeunid 1o 3HaYEHUI0
3. | I'maron (OCHOBHBIE | - O0IIIE CBEICHUS
bopmsl, BpeMeHa | - riarosisl to be, to have
AKTHBHOTO 3aJI0Ta) - cucTeMa BUAO0-BPEMEHHBIX (popMm riarona
- CpaBHHUTENbHas XapakTepucTtuka ¢GOpM  HACTOSAIIETO
BpEMEHHU

BpECMCHU

- CpaBHHUTENbHAs XapakTepucTuka ¢GopM MPOILIEIIIEro

- CpaBHUTEJIbHAS XapaKTepUCTHKA GopM OYAYLIEro BpeMEHU

4. | I'maron (OCHOBHBIE
¢bopmbl, BpeMeHa
MaCCHBHOTO 3aJI0Ta)

- CHCTeMa BU0-BPEMEHHBIX ()OpM riaroyia
- IEPEBO/I TJIaroJIOB B CTPAAATEILHOM 3aJI0T€

- can (be able to)
- must

- to have/to be

- may

- should

- need

- ought to

5. | MonganbHBIE I1arojsl 1
HUX DKBUBAJICHTHI

6. | Mapunutus (Gpopmsr
WHGUHUTHBA U QYHKIINH, -

DopMBI:

Indefinite Infinitive




WH(UHUTHUBHBIC
KOHCTPYKIIUH)

- Continuous Infinitive
- Perfect Infinitive
- Perfect Continuous Infinitive
DOyHKIUU:
= ImogJiexauice
- 4aCTb CKa3yeMoro
- IpsAMOC JOIIOJIHCHUC
- OIIpCACIICHUC
- 00CTOATENBCTBO LIETH
Koncrpykuuu:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction

7. | llpuyactus, npuyactHsie | QOpMBI:
0060pOTHI - Present Participle
- Perfect Participle
- Participle 11
DOyHKIUU:
- 4aCTh CKa3yeMOT0
- ompejieIeHne
- 00CTOATENBCTBO
Koncrpykunn:
- Objective with-the Past-Participle
- Nominative-with-the-Participle
- The Absolute Participle Construction
8. | Tepynamii - o01IMe CBeICHUS
OyHKIUU:
- TIoJyIeKaIee
- 4aCTh CKa3yeMOTO
- JIOIIOJIHEHHE
- ompeJieicHne
- 00CTOSATENHCTBO
9. | Milk and Its | - BBemeHWe  JIEKCHKM K  CIEIL.TEKCTy,  OTpabOTKa
Composition rpaMMaTHYECKUX CTPYKTYP
- 4YTeHHEe TEKCTa, TMEePeBOJ, JICKCHKO-TpaMMaTHYEeCKHE
YIpaXKHEHUSI.
10. | Properties of Milk - BBEJIEHHE JICKCHKM K  CIHEILTEeKCTy, oOTpaboTka
rpaMMaTHYECKHX CTPYKTYP
- 4YTEHHEe TEKCTa, MePeBOJ, JICKCHKO-TPaMMaTHYCeCKHE
YIpaKHEHUS.
11. | Bacteria of Milk - BBEJIEHHE JICKCHKM K  CIHEILTEeKCTy, oOoTpaboTka
rpaMMaTHYECKHX CTPYKTYP
- 4YTEHHEe TEKCTa, MEePeBOJ, JICKCHKO-TPaMMaTHYCCKHE
YIpaKHEHUS.
12. | Fermentations of Milk - BBEJIEHHE JICKCHKM K  CIHEILTEeKCTy, oOoTpaboTka
rpaMMaTHYECKUX CTPYKTYP
- 4YTEHHEe TEKCTa, MEePeBOM, JICKCHKO-TPaMMaTHYCCKHE
YIpaKHEHUS.
13. | Treatment of Milk. |- BBemeHume  JIeKCMKM K  CHCILTEKCTy,  OTpabOTKa
Cooling the Milk rpaMMaTHYECKHX CTPYKTYP
- 4YTEHHE TEKCTa, MEePeBOM, JICKCHKO-TPaMMaTHYCCKHE
YIPAXKHCHHMSI.
14. | Pasteurization - BBEJEHHE JICKCHKM K  CIHEILTEKCTy, OTpaboTKa




IPAMMaTUYECKUX CTPYKTYD

- 4YTeHHEe TEKCTa, IMEepeBOM, JICKCHKO-TPaMMaTHYECKHE
yIpaKHEHHUSI.
15. | Cream - BBEJCHUE JIGKCUKHM K  CIECILTEKCTy, OTpaboTka
rpaMMaTHYECKUX CTPYKTYP
- 4YTeHHEe TEKCTa, IMEePeBOM, JICKCHKO-TPaMMaTHYCCKHE
yIpaKHEHHUSI.
16. | Butter. Butter-making - BBEJCHUE JIGKCUKHM K  CIECILTEKCTy, OTpaboTka
rpaMMaTHYECKUX CTPYKTYP
- 4YTeHHEe TEKCTa, IMEepeBOM, JICKCHKO-TPaMMaTHYCCKHE
yIpaKHEHHUSI.
17. | Cheese - BBEJCHUE JIGKCUKHM K  CIEIL.TEKCTy, OTpaboTka
rpaMMaTHYECKUX CTPYKTYP
- 4YTEeHHEe TEKCTa, IMEePeBOM, JICKCHKO-TPaMMaTHYCCKHE
yIpaKHEHHUSI.
18. | Cheese-making - BBEJCGHHC JICKCHKM K  CIEIL.TEKCTY, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- 4YTeHHEe TEKCTa, IMEePeBOM, JICKCHKO-TPaMMaTHYCCKHE
yIpaKHEHHUSI.
19. | By-products of the Dairy | - BBemeHHMe  JIGKCMKH K  CICILTEKCTy,  OTpabOTKa
rpaMMaTHYECKUX CTPYKTYP
- 4YTeHHEe TEKCTa, MEePeBOM, JICKCHKO-TpaMMaTHYCCKHE
yIpaKHEHHUSI.
20. | Condensed Milk - BBEJCHHC JICKCMKM K  CIEIL.TEKCTY, OTpaboTKa
rpaMMaTHYECKHX CTPYKTYP
- 4YTeHHEe TEKCTa, TMEePeBOJ, JICKCHKO-TPaMMaTHYCCKHE
YIpaKHEHUSI.
21. | Fermented Milks - BBEJEHHUE JICKCHKM K  CICILTEKCTy, OTpaboTka
IrpaMMaTHYECKHX CTPYKTYP
- 4YTEeHHE TEKCTa, IMEePeBOMa, JICKCHKO-TpaMMaTHYECKHE
yIpakKHEHHUSI.
22. | Ice Cream - BBEJCHUE JIGKCHUKH K  CIEIL.TeKCTy, OTpaboTka
IrpaMMaTHYECKUX CTPYKTYP
- 4YTEeHHEe TEKCTa, IMEePEeBOa, JICKCHKO-TpaMMaTHYECKHe
yIpaKHEHHUSI.
23. | Quality Control in - BBEJEHUE JICKCHKH K  CICILTEKCTy, OTpaboTKa
Dairies rpaMMaTHYECKUX CTPYKTYp
- 4YTEeHHEe TEKCTa, IMEPEeBOMa, JIEKCHKO-TpaMMaTHYECKHe
yIpakKHEHHUSI.
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. I find the article interesting.
25. | Film watching - BBEJICHHE JICKCHUKH, OTPaOOTKA IPaMMaTHYECKUX CTPYKTYD,

KYJbTYPOJIOTHYECKUA KOMMEHTAPUH;




- IPOCMOTP (HUITBMA;

JIMAJIOrOB.

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

4.3. Pazgenbl y4eOHOH TMCHUTIIMHBI M BUAbI 3aHATHH
Ounast popma 0OyueHust

]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 hopma oOydeHHS
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 JMCUUILIHHE

Pa3nes TUCHUTIIUHBI YuuBepcaibHble KoMneTeHInu | O01iee KOJIMYeCTBO
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
Pa3znea 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. O0pa3oBaTeIbHbIE TEXHOJIOTHH

O0beM ayTUTOPHBIX 3aHATUHN Bcero 148 yacos, 1abopaTopHbie paboThl - 0 4acos,
MpakTUYECKHUE 3aHATUA - 148 yacos.
34% — 3aHATHII B MHTEPAKTUBHBIX (hOpMax OT 00beMa ayIUTOPHBIX 3aHATHI.

Cemectp | Bun 3anstus | Mcnonb3yemble HHTEpaKTUBHBIE 0OpazoBatenbHble | KomumuectBo
(JI, I13, JIP u TEXHOJIOTUH 4acoB
J1p.)
1 I13 OmnnaiiH-TecTUpOBaHuE Ha TeMy: Mms 2
CYLIECTBUTEJIPHOE, APTUKIH
I13 OmnnaiiH-TecTUpOBaHuE Ha TeMy: Mms 2
IpuJaraTeabHOEe, Hapeuue
I13 OmnnaiiH-TecTpoBaHue Ha TeMy: ['maron 2
(ocHOBHBIE (hOpPMBI, BpEMEHA aKTHBHOTO 3aJ10Ta)
I13 OmnnaifH-TecTpoBaHue Ha TeMy: ['maron 2
(ocHOBHBIE (hOPMBI, BpeMEHA MACCUBHOTO 3aJ10Ta)
I13 OmnnaifH-TecTHpOBaHUE Ha TeMy: MonaabHbIe 2
IJIar0JiIbl U MX SKBUBAJICHTHI
2 I13 AHamu3  npoOJeMHOM  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 «CrTpassl 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
cutyarusi-podiema Ha Temy By-products of the
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Dairy

I13 AHan3 KOHKPETHBIX CHTyarui (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

113 AHain3 KOHKPETHBIX CUTYyaIuii (case-study) tumna 2
cutyanus - orenka Ha temy Quality Control in
Dairies

I13 HenoBas wurpa ©Ha Temy «Most Oynymas 4
CHEIUAIBHOCTHY

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

Htoro: 50

7. Y4yeOHO-MeTOAMYECKOE 0O0eclieYeHHe CAMOCTOATeIbHOH padoThl cTyAeHTOB. OlleHOYHbIe
CpeacTBa JJisl TEKYLIEero KOHTPOJIS yCIeBAeMOCTH, POMEKYTOUYHOM aTTeCTALMHU 10

HTOraM OCBOEHHUS JUCIUILIHHBI.
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 NHUCHbMEHHEIN
(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

11




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
cobeceJ0BaHHIO 3aIaHMi 3aJJaHUH B TPYIIIIE
00yJaronmxcst
17 | Cheese rmoaroroBka k I13, | BEITOJIHEHHE cobeceoBaHNe
MMOJIrOTOBKA K MPAKTHICCKHX
cobeceJOBaHHIO 3aaHuil
18 | Cheese-making moarotoBka k I13, | BBIIOJIHEHHE 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 113, | BEIIOJIHEHHE 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 U3YYECHUS
JUACITATIINHEI
- HA30BUTE KaTETOPUU YUCIA CYLIECTBUTEIbHBIX
Hms - Ha30BUTE KaTETOPUH T1aJIeXkKa CYIECTBUTEIbHBIX
CYIIECTBUTENLHOE, | - HA30BUTE CIIy4an yIMOTPEOICHUS HEOTPEIEIIEHHOTO apTHUKIISA
aApPTUKITN - Ha30BUTE CIIy4yau YNMoTpeOJIeHUs ONPENEeTIEHHOTO 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 BpeMeH!
(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) (PepmenTsnl) 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.

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

NETNo oD E

10.
1.

N =

Translate the words in the brackets.

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

An important characteristic of lactose is (yckopsrts) the growth of
(MonouHO-KHcIIas) bacteria.

Milk (comepxwur) salts of potassium and sodium and
(MHKpODJIEMEHTHI).

Milk is (Tspkenee) than water, its average (yaenbHBINA Bec) is about
1.032.

An increase in fat (camxkaer) the specific gravity of milk and its
removal (monguumaer) the specific gravity.

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

Bacteria serve (mpeBpamiath) dead organic matter into its original
condition. In the frozen milk the centre is a (sapo) 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 (rmone3nsie) and (BpeaHbIe).

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.
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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.
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.

wn

No ok

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. (3amepsanuc) does not destroy spoilage agents.

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

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

4. Ice cream is a very (Bkycnas) food and has high (nuratenbhyro)
value.

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

6. The volume of mixture put into the freezer increases (Gmaromaps)
the incorporation of air into product.

7. Fresh dairy products should be kept cold and (m1oTHO 3aBepHYyTHIE)
or covered so that they do not absorb odours or flavours of other
foods.

8. (Hexwupnoe) dry milk is somewhat more stable than whole dry milk
(13-3a HETOCTATKA JKHPA).

9. The flavour of cottage cheese (moptutcs).

10. (IToasepxenue) to warmth or light hastens the development of
(pOTOpKIIOCTB).

11. (Teepabie coipni) should be wrapped tightly before refrigerating.

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

13. (Hanuuue u otcyrctBue) 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 (mrapuxu) of smaller size.

2. It is a homogenization that (ysemmumBaer) the (umcno) of fat
globules.
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10.

11.
12.

Homogenized milk is (oqHopoano) in fat content.

Homogenized milk (moxBepracrcs meiicteuio) by sunlight more
quickly than (Hopmasibroe) milk.

Cream (otmensercs) from milk to be used in the (mpousBozactso) of
butter.

Cream as well as milk (mopmanusyrorcst) 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
(oOBemuusIOTCS) INtO Masses.

When the temperature is below (touku miasnenust) of butter-fat,
the particles of fat (ckieuarorcs) themselves.

(Cnanko-ciuBouHoe Maciio) may be churned from (cexwue) cream.
(Kucio-cnmuBounoe macio) 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 bultter.

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

5. When pasteurized the harmful bacteria in cream are destroyed.

6. Butter should be carefully worked.

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

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

9. Having being standardized cream is sent for the sale.

Cream I. Make up the sentences using the following words.

1. Lactose, carbohydrates.

2. Milk, source.

3. Trace elements, require.

4. Specific gravity, milk.

5. Germs, gain access.

6. Yeasts and moulds, find.

7. Bacteria, harmful, beneficial.

I1. Answer the following questions.

1. Is lactose unique to milk?

2. Does lactose promote the growth of beneficial lactic acid bacteria?

3. What constituents are present in the milk?

4. How does fat influence the milk’s specific gravity?

5. What does specific gravity depend on?

6. How do bacteria gain access to the milk?

7. What medium do the bacteria require?

8. Are bacteria sensitive to conditions of temperature?

Bultter. Butter- I. Make up your own sentences using the following words.
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making

NS

5.

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.

arwONDE

Kucno-cinuBouHoe Macio BbIpabaThIBaeTCs U3 CO3PEBIIUX CIUBOK.
Crnanko-cIMBOYHOE MACiIO BhIpaOaTHIBACTCS U3 CBEXKUX CIMBOK.
['oMoreHn3upoBaHHOE MOJIOKO OJTHOPOIHO O OJIEPXKAHUIO KUPA.
CnuBKM OTAEISAIOTCSA OT MOJIOKA B CenapaTope.

Psan ¢akTopoB BIMAIOT Ha MpOIIECC CEMapupOBaHUs: TEMIEpaTypa
MOJIOKA, MPOLIEHTHOE COJEp’KAaHUE >KHpa B IEJIBHOM MOJIOKE,
bu3nyecKuil cocTaB MOJIOKA U T.1I.

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

> ow

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.

arwN

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

The lactose of milk is fermented to produce (Mos04YHYIO KHUCIIOTY).
The whey begins to (otaensatscs).

The curd is placed in draining (cremaxu).

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

(Tomamnuii ceip) can be manufactured of two types.

By-products of the
Dairy

A

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

In order to avoid spoilage bottles should be tightly stopped.

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

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. 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?

oghwhE

=~

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. KedupHbie 3epHa COXpaHSAIOT CBOIO JKU3HECTIOCOOHOCTh B TE€UEHUE
HECKOJIbKHUX JICT.

2. IlpuroroBneHHBIH W3 KOOBUILETO MOJIOKA, KYMBIC HMEET
crenupuIecKuil BKycC.

3. CymiecTByeT /1Ba crioco0a MpOr3BOJICTBA CYXOTr0 MOJIOKA.

4, Hepen paclbUICHUEM B CYI.HI/IJ'IBHOI71 KaMCpC MOJIOKO CrymacTcsa B
BaKyyM armapare.

5. 3akBallleHHOE MOJIOKO — IIUTAaTEIbHBIM M JIETKO YCBOSIEMBIN

POIYKT.

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-
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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.

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.

1. (3amep3anmue) does not destroy spoilage agents.

2. Frozen foods, when held at the proper temperature
(moxBeprarorcst) change slowly.

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

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

5. Different (cocraBubie »iementsi) 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 (rmtoTHO 3aBepHyTHIC)
or covered so that they do not absorb odours or flavours of other
foods.

8. (Hexwupnoe) dry milk is somewhat more stable than whole dry milk
(13-3a HeOCTATKA KHPA).

9. The flavour of cottage cheese (moprurcs).

10. (IToaeepsxenue) to warmth or light hastens the development of
(IpOropKIIOCTS).

11. (Teepanie coipnr) should be wrapped tightly before refrigerating.

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

13. (Hanmuue u otcyrcrBue) 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. Ice 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.
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

ok~
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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
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:

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.

NN

Film watching - BBEJCHHE JICKCHKH, OTpabOTKa TIpaMMaTHYeCKUX  CTPYKTYD,
KYJIbTYpPOJIOTHYECKUA KOMMEHTAPHH;

- mpocMoTp (uiIbMa;

- 00cyxJeHre (GuiIbMa ¢ MCIOJIb30BAHUEM OMOPHBIX CXEM U JUAJIOTOB.

7.3. IlpuMepHBbIe TECTHI VI CAMONPOBEPKH

Tect
o pazaeny (reme) Ums cymecTBUTeIbHOE, APTHKIIN.

Bbi0epuTe npaBHJIbLHBIH OTBET:
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.
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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 café.

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
Tecr

no pazaeny (reme) Ums npuiiararejibHoe, Hapedue.

PackpoiiTe cko0KH , yoTpeOMB IJ1aroJ1 B NpaBUJILHOM opMme:

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 pazzaeny (teme) I'maroJ (ocHoBHBbIE GOPMBI, BpeMeHa aKTUBHOI0 3aJ10Ta).

Bbi0epuTe npaBuJIbHbIN OTBET:
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1. Who answered the telephone? — Bob ... .

a) answered b) did Cc) 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.

a) you have been b) were you c) have you been

4. He was very nervous. I 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 c) 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 ....7 — 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 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 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 IACCUBHOI'0 32J10Ta).
Bbi0epuTe npaBuJIbHbII 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

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

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

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

a) will be signed b) would sign c¢) would be signed
9. New methods of technology ... in building houses now.

a) are using b) are being used c) 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 c) being commented
12. They promise that the hotel ... by the end of the year.

a) will build b) will have been built ¢) 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 debated b) was told; was...being ¢) was said; is...debated
debated
Tect

1o pazzeny (reme) MogajabHble IJ1aroJbl U UX IKBUBAJIEHTHI.
Bbi0epuTe npaBUJIBLHBIN 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.
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a) had to b) was to ) must
3. The meeting ... begin at 5 sharp. Don’t be late.

a)isto b) must c) has to
4. 1...tell you frankly that I think you were wrong.

a) am to b) have to ¢) must
5. Which of you ... bring the magazines and newspapers?

a)isto b) must ¢) 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 c) had to
8. One ... have a rest after a day of hard work.

a)isto b) has to Cc) 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 c) must
Tect

o pazaeny (reme) UHGpUHUTHB.

Bbl}leJII/ITe I/[Hq)l/IHI/[TPIBHI)Iﬁ 060p0T, MEPEBECAUTE NMPECAJIOKCHUEC HA pyCCKI/Iﬁ 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

o pazzaeny (treme) IlpuyacTus, npuyacTHbie 000POTHI.

Hcnoan3ys npumep, o0pasyiiTe NpuYacTHBIN 000pPOT:
Model: He looked sleepy as if he were tired after his journey.
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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.
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'epynamid.

PackpoiiTe cko0KH , ynoTpeduB 1i1aro;1 B npaBuJibHoi ¢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)
. '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)
12. Kate apologized ... so rude to me. (to be)

O 01N DN WN —

7.4. Bonpocel 1151 3a4eTa U IK3aMeHa

Bonpocut ona 3auema «epammamuueckuii pazoen» (0unoe, 3a04Hoe 0moeneHus)
1. Ha3oBuTe Kateropuu 4ucia CynecTBUTEIbHBIX.

2. HazoBuTe kareropuu rnajexa CymneCTBUTEIbHbIX.

3. HazoBuTe crnyuau ynotpeOieHus HeonpeaeIeHHOTO apTHKIIS.

4. HazoBute ciyuau ynoTpeOJIeHHs ONPEIETICHHOTO apTUKIIA.
5
6
7

. HazoBute citydan oTcyTCTBUS apTUKIIA (IPUBEIUTE IPUMEDBI).

. HazoBuTe cTenenu cpaBHeHMsI IpUIaraTebHbIX, KAK OHU 00pa3yroTCs.

. JaiiTe kiaccuukaimio Hapedrii Mo 3Ha4eHUO (MIPUBEANUTE IPUMEPHI).
8. HazoBute dynkuuu riarosios to be, to have, npuseanute mpumepsi.
9. JlaiiTe CpaBHUTEIBHYIO XapaKTEPUCTUKY (POPM HACTOSIIETO BPEMEHH.
10. [aiiTe cpaBHUTENbHYIO XapaKTEPUCTUKY (HOPM MPOLIEAIETO BPEMEHH.
11. JlaiiTe cpaBHUTENBHYIO XapaKTEPUCTUKY (popM OyayIiero BpeMeHH
(mpuBeaUTE MPUMEPHI).
12. [laiiTe cpaBHUTEIbHYIO XapaKTEPUCTUKY BHIOBPEMEHHBIX ()OPM IJI1aroia.
13. IIpuBeuTe mpuMepsI IEPEBO/IA IVIAr0JIOB B CTPAATEIBHOM 3aJI0TE.
14. [lpuBenute nmpuMeps! GyHKUNUN HHOUHUTHBA:
- IOJJIEXKAILEE;
- 4aCcTh CKa3yeMoro;
- IPSIMOE JIOTIOJIHEHHUE;
- OIIPEZIEIICHUE;
- 00CTOATENBCTBO LIEIH.
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15. TlpuBeauTe mpuMepsbl GYHKIHA MPUYACTHI:
- 4aCTh CKa3yeMoro;

- ONpE/ICIICHNUE;

- 00CTOSTENBCTBO.

16. ITpuBeauTe npuMepbl GYHKIMA MPUYACTHI:
- IO/IJIEXKAlLIEE;

- YaCcTh CKa3yeMoro;

- IOTIOJIHEHUE;

- OTpE/ICIICHNUE;

- 00CTOSTENBCTBO.

Bonpocul ona 3auéma_«iexcuyueckuii pazoeny (ounoe omoenenue):

1. YUreHue u mepeBo]; OTPhIBKA 3HAKOMOT'O TEKCTA, OTBETHI HA BOMPOCHI IO COACP)KAHUIO TEKCTa
o0vemoMm 1500 neu. 3HakoB. Bpems — 20 muH;

2. YCTHOE U3I0KEHHE OJHOM M3 MPOUICHHBIX TEM: a) 00IIe-1103HaBaTEIbHOM, D) crienuanbHoi;

Bonpocul 0na 3auéma (3a0unoe omoenenue):

1.3amura KOHTpOIbHOM paboThl Ne 1.

2.KoHTpomb nekcuueckoro MuUHUMyMa (60 TeKCHYeCKUX EAMHHII).
3.becena no npoiineHHBIM TeMaM. Bpemst — 2-3 MuH.

Bonpocot ona 3k3amena (ounoe omoenenue):

1. IIuceMeHHBIN TEPEBOJA CO CIIOBAPEM C MHOCTPAHHOTO fA3bIKA HA PYCCKUM SI3BIK TEKCTa IO
crienuasbHOCTH 00BbeMoM 750 med. 3HakoB. Bpems — 25 MuH.;

2. YteHue U nepecka3 Ha HHOCTPAHHOM S3bIKE M3yUYE€HHOI'O TEKCTa M0 CHenuaibHOCTH. Bpems —
10 MuHYT;

3. becena no npoitneHHbIM TeMaM. Bpemst — 2-3 mMuH.

Bonpocul onsa skzamena (3aounoe omoenenue):

1.3amura KOHTpOIbHOM paboThl Ne 2.

2.IlucbMeHHBIN MepeBOJ; CO CIOBapeM C WHOCTPAHHOTO $3bIKA HA PYCCKHM S3BIK TEKCTa IO
crienuasbHOCTH 00beMoM 750 med. 3HakoB. Bpems — 30 MuH.;

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

8. YueOHo-MeToanueckoe U HHPOPMALMOHHOE 0O0eceYeHrue JUCIUILIMHBI.

8.1. OcHoBHas JuTEpaTypa:

1. ManbkoBckasi, 3.B. AHMHMICKUN S3BIK 711 TEXHUYECKUX BY30B [DJIEKTPOHHBIA pecypc] :
yuebHoe nocobue / 3. B. ManbkoBckas. - DnekTpoH.gaH. - Mocksa : UHOPA-M, 2021. -
270 c. - (Bpicuiee obpa3zoBanue - bakamaBpuart). - Buemnss  ccbuika:
http://znanium.com/catalog/document?id=366825

2. Tlomoma, B.JI. AHrymiickuid A3bIK : y4e0. MmocoOue 1Mo rpaMMaTHKe JUIs ayJIuT. U CaMOCT.
pabotel cryn. Hampasn.. 15.03.02 Texnosor. mammabl u obopynoBanue, 19.03.03
[IpoaykThl mUTaHUS KUBOTH. MPOUCXOkI., 35.03.01 Jlecnoe nenmo, 35.03.02 Texnomorus
Jeco3arotoB. u jAepeBomnepepad. mp-B, 35.03.04 Arponomus, 35.03.05 CamoBoncTso,
35.03.06 Arpounxenepusi, 35.03.02 3oorexnusa, 38.03.01 DOxonommka, 38.03.02
Menemxment / B. JI. Tlonosa, A. K. JIsmuna ; M-Bo cenbckoro xo3-Ba Poc. @exneparun,
Bonoroackas 'MXA, Kad. unoctp. 3. - Bonoraa ; Momounoe : BTMXA, 2021. - 98, [1] c.
- bubnmorp.: c. 97

3. Ilomoga, B.JI. AHrnuiickuii sS3pIK : y4e0. mocodue ajis ayTMTOPHOU M CaMOCTOAT. pabOThI
CTyAeHTOB 1o HampasieHusiM: 15.03.02 - TexHomormueckue MaimMHbI U 000pYyIOBaHHE,
19.03.03 - I[IpoxykThl muTaHUS KUBOTHOTO TipoucxoxaeHus, 27.03.01 - CrangapTuszanus u
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metpodorust / B. JI. ITonosa, A. [I. I'opeBa ; M-Bo cenbckoro xo3-Ba CCCP, Bonoroackas
I'MXA, Texnou. ¢ak., Kad. unoctp. s13. - Bonorna ; Monounoe : ®I'bOY BO Bonoronckas
I'MXA, 2020. - 95 c. - bubauorp.: c. 94

8.2. lonoiHMTEILHAS JIUTEPATYypAa:

1. Momnoasix, E. A. MHOCTpaHHBIN s3BIK (QaHTIUICKUI) [DIEKTpOHHBIA pecypc| : ydeOHoe
nocobue / E. A. Mononaeix, C. B. IlaBnosa. - Onekrpon.nan. - Boponex : BIYUT, 2019. -
111 c. - Buemnsist cepuika: https://e.lanbook.com/book/143262

2. PanoBenp, B.A. AHIMMICKUN S3BIK JUISI TEXHUYECKHUX BY30B [DIIEKTPOHHBINM pecypc] :
yuebHoe mocodbue / B. A. PamoBens. - 2-¢ uzn. - OnektpoH.naH. - Mocksa : PUOP :
NH®PA-M, 2020. - 296 c. - (Beiciee oOpa3oBanue). - BremmnHss ccbuika:
http://znanium.com/go.php?id=987363

3. PomanoB, B. B. TexHuueckuii MHOCTpaHHBIA S3BIK [DJIEKTPOHHBIN pecypc]| : ydeOHOe
noco6ue / B. B. Pomanos. - Dnekrpon.fan. - Psa3ans : PTATY, 2019. - 127 c. - BaemHss
ccputka: https://e.lanbook.com/book/137434

4. ®umman, JI. M. Professional English [OnexTponnsrii pecypc] : yueonuk / JI. M. @ummmasn. -

OnektpoH.AaH. - M. : Uadpa-M, 2019. - 120 c. - (Beicmiee o6pa3oBanue - bakanaspuar). -
Buemmnsis cepuika: http://znanium.com/go.php?id=977096

8.3 Ilepeuenr MHGPOPMALNMOHHBIX TEXHOJOTHH, HCHOJb3yeMbIX B OO0y4YeHUH, BKJIKOYAasi
nepeveHb MPOrPaMMHOI0 odecreyeHnsl 1 HH(POPMANMOHHBIX CIIPABOYHBIX CHCTEM

JIueH3noHHoOe MporpaMMHoe odecrneyeHme:
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.4. 0Te4eCTBEHHOe

Astra Linux Special Edition PYCB 10015-01 Bepcuu 1.6.

1C:Ilpeanpustue 8. Kondurypauus, 1C: byxrantepus 8 (yueOHas Bepcus)
Project Expert 7 (Tutorial) for Windows

CIIC Koncynsrantllnroc

Kaspersky Endpoint Security ams 6usneca CtaHaapTHBIH

CBOﬁOIIHO pacnpocrpansieMoc JUICH3IUOHHOEC IPOrpaMMHO€ o0ecreueHue:
OpenOffice

LibreOffice

7-Zip

Adobe Acrobat Reader

Google Chrome

B T.4. OTCYECCTBCHHOC

Sunexc.bpaysep

HNupopmManoHHbIE CIPABOYHbIE CHCTEMBI

— EnnHoe 0kHO JiocTyma K 00pa3oBaTeIbHBIM PECYPCaM — PEXKUM JOCTYIIA:
http://window.edu.ru/

— UIIC «Koncynbrantllnroc» — pesxum goctyna: http://www.consultant.ru/

— Uurepdaxc - LeHTp pacKpbITHS KOPIOPATHBHON HH(pOpMALUK (CepBEp PaCKPHITHS
uHOpMaInN) — peKuM aocTymna: hitps://www.e-disclosure.ru/

— Undopmarmonno-npasooii nopran FTAPAHT.RU — pexxum nocryna: http://www.garant.ru/

— ABTOMaTH3HMpOBaHHAs cripaBouHas cuctema «Cenpxo3TexHuka» (Web-sepcus) - pexxum

noctym: http://gtnexam.ru/



https://e.lanbook.com/book/143262
http://znanium.com/go.php?id=987363
https://e.lanbook.com/book/137434
http://znanium.com/go.php?id=977096
http://window.edu.ru/
http://window.edu.ru/
http://www.consultant.ru/
https://www.e-disclosure.ru/
http://www.garant.ru/
http://gtnexam.ru/

Ipodeccnonanbubie 0a3bl JAHHBIX

— Hayunas snextponnas 6ubnuoreka eELIBRARY.RU — pesxum noctyna: http://elibrary.ru

— Haykometpuueckas 6a3a JaHHBIX SCOPUS: 0a3za TaHHBIX pedepaToB U ITUTHPOBAHUS —
pexuM gocrtyma: https://www.scopus.com/customer/profile/display.uri

— OdunmansHbii caiT DeepaibHON CITyKObI TOCY1apCTBEHHON CTATUCTUKH — PEXKUM
nocryma: https://rosstat.gov.ru/ (OTKpbITBII 10CTYIT)

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

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

DJIeKTPOHHBbIE OMOJINOTEYHbIE CUCTEMBbI:

— OnexktpoHHblid  OmOmmoreunsnii karamor Web WPBUC — pexum gocryma:
https://molochnoe.ru/cqi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

— OBC JIAHb — pexum nocryna: https://e.lanbook.com/

— OBC Znanium.com — pexxum pocryna: https://new.znanium.com/

— DBC IOPAUT — pexxum noctyna: https://urait.ru/

— 3BbC POLPRED.COM: http://www.polpred.com/

— DIneKkTpoHHas o6ubnmoTexa U3JIaTETTHCKOTO LEHTpa «AxaneMusy:
https://www.academia-moscow.ru/elibrary/ (komnexuus CI1O)

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

9 MaTtepuajibHO-TEXHUYECKOE o0ecnevyeHne JUCHUIINHBI

VYuebnas aymutopus 1233. KaOuHeT WHOCTpaHHBIX SI3BIKOB, JUIS IPOBEACHUS
NPAKTUYECKUX 3aHSATUH, CaMOCTOSITENIbHOM paldoThl, TPYNNOBBIX M  HMHAWBUIYAIbHBIX
KOHCYJIbTAIMH, TEKYIIEro KOHTPOJIS U MPOMEXYTOUHOM aTTectaninu. OcHOBHOE 000py/l0BaHHUE:!
DVD-npourpsiBarens, tenesuzop LG GF-21D79; npusog DVD-RW, Buneorneep LGBL-112
W.

VyeOnass ayautopust 1231 KaOuHer MHOCTpPAHHBIX S3bIKOB, U MPOBEACHUS
NPAaKTUYECKUX 3aHATUH, CaMOCTOSTEIbHOM pPabOThl, TPYIIOBBIX W  HHAWBHUIYAIbHBIX
KOHCYJIbTAIM, TEKYIEro KOHTPOJISI U MPOMEKYTOUHOU arrectaniuu. OCHOBHOE 000py/10BaHuE:!
9KpaH i mpoekropa 1 mr., mpoekrop - 1 mT., KOMOBIOTEp B KOMIUIEKTE - 1 miT.

OBECIIEYEHUE OBPA30BAHMUSA J1JIA JIUL C OB3

Jnst obecnieueHust 00pa30BaHUs WHBAIUAOB M JIUI C OTPAHWYCHHBIMHA BO3MOKHOCTSIMHU
3/I0pOBbsI peaIn3alus AUCHUILUIMHBI MOYKET OCYIIECTBIATHCS B aJalTUPOBAHHOM BHJE, UCXOMS
U3 WHAWBUAYAIBHBIX TICHXO(DHM3MUYECKMX OCOOEHHOCTEH W 10 JUYHOMY 3asBJICHUIO
00yyYaroIerocs, B 4aCTH CO3JaHMsl CIEIMATIbHBIX YCIOBUH.

B cnenmanbHBIE yCIOBHS MOTYT BXOAWTBH: NPEAOCTABICHHE OTICIHLHOW ayTUTOPHH,
HEOOXOIMMBIX TEXHUYECKUX CPEJCTB, MPUCYTCTBHE aCCUCTEHTA, OKA3bIBAIOIET0 HEOOXOAUMYIO
TEXHUYECKYIO TTOMOIIb, BHIOOP (POPMBI TPEIOCTABICHHUSI HHCTPYKIHH IO TTOPSIKY TPOBEICHHS
TEKYIIEro KOHTPOJIE M TPOMEXKYTOUYHOW aTTeCTallid, WCIHOJb30BaHUE  CHEIHMAIBHBIX
TEXHUYECKHUX CPEJICTB, IPEIOCTABICHUE TTIePEePhIBA IJIs TIpUeMa MUIIIH, JIEKApPCTB U JIp.

JUis a1l ¢ OrpaHMYEHHBIMM BO3MOXKHOCTSMHU 3/I0POBbsSI IPEAYCMOTPEHA OpraHHu3alus
KOHCYJIBTAIMH C MCIIOJIb30BAaHUEM DJICKTPOHHOH ITOYTHI.

Y4eOHO-MeToIMYeCKHe MaTepualbl Ui CaMOCTOSTEIbHOM pPabOThl OOydaroIIMXCS M3
YHCITa MHBAJIHU/IOB U JIMII C OTPAaHUYEHHBIMU BO3MOKHOCTSIMU 310poBbs (OB3) mpenocrasisorcs
B (hopMax, aJanTHPOBAHHBIX K OTPAHUYCHUSAM UX 3[JOPOBbS U BOCHIPUATHUS MH(DOpMAIIH:

JU7st L ¢ HapyIeHNUIMH 3PSHUS:

— B [1€4aTHOW (hopMe YBEIUYECHHBIM HIPUPTOM,

— B (hopMe PIEKTPOHHOTO JIOKYMEHTA.
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JUist U1 ¢ HApyIIEHUSIMH CITyXa:

— B mieyaTHoM hopme,

— B (popMe 3IIEKTPOHHOTO IOKYMEHTA.

Jist 111 ¢ HapyIICHUSIMHA OTIOPHO-JIBUTATEIILHOTO ammapara:

— B IIeYaTHOM ¢opme,

— B (popMe 2IIEKTPOHHOTO TOKYMEHTA.

JlaHHBII TepeYeHb MOXET OBbITh KOHKPETH3MPOBAH B 3aBUCHMOCTH OT KOHTHHICHTA
oOyyarouuxcsi.
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10. KapTa xoMneTeHIIUN JUCITUTITMHBI

HNuocTpanublii A3bIK (HanpapJjeHue noaAroToBku 15.03.02 TexHoornyeckue MaliuHb 1 000pPyA10BaHUE)

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 IIKOJBI I10 aHFHHﬁCKOMy SI3bIKY B pa3aciiax: (bOHeTI/IKa, JICKCHUKA U IrpaMMaTuKa.
- UI3YUYCHUC HOBOI'O U PACIIMPCHUEC M3BECCTHOI'O JICKCUKO-TPAMMATHUYCCKOI0o MaTcpuaia.

3amaun QUCIUTIUIAHBI

- IOBBICUTH YPOBEHb y4eOHOM aBTOHOMHH, CIIOCOOHOCTH K CaM0O00Pa30BaHHIO;
- pa3BUTh KOTHUTHUBHBIE U UCCIIEI0BATEIILCKUE YMEHUS;
- 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 (OPMHUPYET 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 ocylecTBISTh NI 1yk4 JlaGoparopHble TectupoBanue IHoporoswlii
JIEJIOBYIO KOMMYHUKALMIO B | 3gaTh 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 MPEI0KEHUH
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

31




U 2yk-4

Ymerb

- IOHUMATh YCTHYIO
(MOHOJIOTMYECKYIO U
JUAJIOTMYECKYI0) peub 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 MHUPOKOMY U
Y3KOMY TPOQIITIO
CHEIHAIbHOCTH;
y4acTBOBATh B OOCYKICHHUH
TEM, CBSI3aHHBIX CO
CIENUAaTBLHOCTHIO (33/1aBaTh
BOTIPOCHI U 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
npodeCcCHOHATIBLHOMN 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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