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noarotoBku 19.03.03 «IIpoxyKTel MUTaHUS )KUBOTHOTO ITPOUCXOKACHUS.

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

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

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

PaGouas nmporpamMma AMCHMILTAHBI COTJIACOBAaHA HA 3aCEIaHUU METOIMYECKONH KOMHCCUU
TEXHOJOru4ecKoro ¢akynbrera ot «16» despans 2023 rona, mpoTokon Ne 6.

[Ipencenarens METOAMYECKON KOMUCCHH, K.T.H., 10o1IeHT bypmaruna T.1O.



1. etk OCBOEHUS AUCIIUILIHHBI.

Lenpto y4eOHON JUCHUILIMHBI SBISAETCS OOy4YeHHE MPAKTHUYECKOMY  BJIAJICHUIO
pa3roBOPHO-OBITOBOM pEYbI0 M S3BIKOM CIICHUATBHOCTH JJII aKTHBHOTO TPUMEHEHUS
WHOCTPAHHOTO SI3bIKa KaK B MIOBCETHEBHOM, TaK U B MMPO(PECCUOHAITBHOM OOIICHHUH, 3aKPETIICHHUE
MpPOrpaMMbl CPEIHEW WIKOJIBI IO AHTJIMICKOMY S3bIKy B pasfenax: (OHETHKa, JICKCUKa U
rpaMMaTHKa, H3y4YeHHE HOBOTO M pPaCIIMPEHHE H3BECTHOTO JIEKCMKO-TPAMMAaTHYECKOTO
Marepuana. Kpureprem NpakTUYECKOro BJIaJCHHUS WHOCTPAHHBIM SI3BIKOM SIBIISIETCS YMEHUE
JIOCTAaTOYHO YBEPEHHO IMOJIb30BaThCs HanOoJiee ynoTpeOUTEeIbHBIMU U OTHOCUTEIIBHO MPOCTHIMU
S3BIKOBBIMHU CPEJICTBAMU B OCHOBHBIX BHJAX PEUEBOM JICSITEILHOCTU: TOBOPEHUHU, BOCHPUITHI
Ha CITyX (ayIupOBaHUM), YTEHUU U TTMCHME.

[IpakTnueckoe BiaIeHHE S3BIKOM CHEIUAIBHOCTU MPEIIoaraeT TakXke YMEHHE
CaMOCTOSTENIbHO PaboTaTh CO CIEHHAIBHOW JUTEPATypOd HAa WHOCTPAHHOM SI3BIKE C IICNIBIO
MOJTy4eHust TPO(heCCUOHATBEHOU HH(OPMAIIHH.

3agaun y4yeOHOM TUCHUIJIMHBI:

- IOBBIMICHUE YPOBHS Y4€OHOW aBTOHOMHH, CIIOCOOHOCTH K CaMO00pa30BaHUIO;

- pa3BUTHE KOTHUTUBHBIX U HCCIEA0BATEIbCKUX YMEHHUIA;

- pa3BUTHE UHPOPMAITUOHHOH KYIIBTYPHI,

- pacuIMpeHre KPyro3opa 1 MOBBIIICHHE O0IIEH KyIbTyphl CTY/ICHTOB;

- BOCIIUTAHHUE TOJIEPAHTHOCTU U YBAXKEHUS K JIyXOBHBIM IIEHHOCTSIM Pa3HbBIX CTPaH U HAPOJIOB.

2. MecTo AucuuIuInHbl B cTpykrype OITOIT

JucuuruinHa «MHOCTpaHHBIM SA3bIK» (QHTIMHCKUN) OTHOCHUTCS K 00S3aTeNbHOW yacTu
brnoka 1. Jlucunumama (Momynei) deaeparbHOr0 TOCYIApPCTBEHHOTO 00pa30BaTEIIBHOTO
CTaHJapTa BhICLIEro 00pa3oBaHMs MO HampaieHn o noaArotoBku 19.03.03 «IIpoaykTel nuTaHus
YKUBOTHOTO TIporcxoxaeHus». Kox muxia mo yuebnomy miany: b51.0.03.

OcBoeHue yuyeOHON IUCHUIUIMHBI «VHOCTpaHHBIM $3bIK» Oa3zupyercs Ha 3HAHUAX U
YMEHUSX, TOJyYEHHBIX CTYJCHTaMH MPU U3yYEHUN TaKUX JTUCHMIUIMH KaK: BBeJIeHHE B MPOdUib
HaIlrpaBJICHUA.

K 4nciay BXOAHBIX 3HAHUH, HABBIKOB H KOMIIETEHIMIi CTy/I€HTa, IPUCTYAIOIIETro K
U3YYEHUIO TUCIUILIHHBI « MTHOCTpaHHBIN S3BIK», TOMHKHO OTHOCUTHCS CIIEIYIOIIEe:
® 3HAaHUWE TEOPETHYECKHMX OCHOB TIpaMMaTHUKH HHOCTPAHHOTO s3bIKa (AQHTJIMHCKOrO):
MOCTPOCHHUE AHTJIMHCKOTO MPEATIOkKEeHUs, CIIOcOObl 00pa30BaHMs 4acTeil pedyH, CUCTEMY BMJO-
BPEMEHHBIX (DOPM aKTUBHOTO M IMTACCHBHOTO 3aJI0Ta, HEJTMYHBIE (POPMBI TI1aroja u Jap.
® HaBbBIKM YCTHOM M IIMCBMEHHOW pe€4YM: YMEHHME apryMEHTHUPOBAHO OTBEYaThb HA BOIIPOCHI,
3aJaBaTh BOMPOCHI, BCTYINAaTh B IUCKYCCHIO.
® yMEHHE NEPEBOIUTh TEKCTHI, UCIIOJIB3Ys CIOBAPh, a TAK)KE TOMCKOBOE YTEHHE.

Ob6nacTb npodeccuoHanbHON AESITENbHOCTH BbITYCKHUKOB:

— 01 Obpa3zoBanue u Hayka (B chepax: HAyUHBIX UCCIIETIOBAHHUI TEXHOJIOTHI MPOIYKTOB
KUBOTHOTO TPOUCXOXKJCHHUS pa3jIMYHOIO HA3HAuYeHUs; MpopecCHOHATBHOIO O00ydeHus,
npodeCCHOHATBLHOr0 00pa30BaHMs U JAOMOIHUTEILHOTO MPOPECCHOHATHLHOIO 00pa30BaHus);

— 22 IlumeBast TPOMBIIUIEHHOCTD, BKJIIOYAs IPOU3BOJICTBO HAIMUTKOB M Tabaka (B cdepe
TEXHOJIOTUI KOMILJIEKCHON 1epepaboTKH MSCHOTO U MOJIOUHOTO CBIPbs). MPOAYKLUs (YCIYTH) U
TEXHOJIOTUYECKHUE TPOLIECCHI;

OO0BeKThI TpodecCHOHATBLHOMN 1eATEIEHOCTH:

— MHIICBBIC MTPCATIPUATHUSA,

— CIeHUaIM3UPOBAHHBIC IeXa, UMEIoIne (GyHKIMU MUIIEBOTO IPONU3BO/ICTBA;

— ChIpbe, MOy (aObpuKaThl M MPOAYKTHl KUBOTHOTO NMPOUCXOXKICHHUS U THAPOOHOHTHI,
MPOIYKTHI IepepabOTKH (BTOPHUYHOE) U OTXOIbI, TUIICBbIC MHTPEAUCHTHI U JOOABKH;

— TEXHOJOTHYECKOe 000pyI0BaHUE;



— TpubopBHI;
— HOpMAaTHBHas,

IIPOCKTHO-TEXHOJIOrH4ECKas AOKYMEHTaAl M, CaHUTapHLbIC,

BETEPUHAPHBIE U CTPOUTEIIBHBIE HOPMBI U IIPABUIIA;

— MCXKIAYHAPOAHBIC CTaHOAPTHI;

MCTOABI M CpE€ACTBA KOHTPOJIA KadeCTBa ChIPbA,

1oy pabpUKaTOB ¥ TOTOBBIX IPOAYKTOB;

— TPOCTbIE HUHCTPYMEHTBI Ka4eCTBa;

— CHCTCMBI Ka4CCTBaA,

— 0a3bl JaHHBIX TEXHOJIOTHYECKOI'0, TCXHUYCCKOI'O XapaKTepa,

— JIaHHBIE

MOHUTOPHHTA  JKOJOTHYECKOH ©  OHONOruyeckoid  0Oe30macHOCTH

MIPOJIOBOJILCTBUS U OKPY>KAIOIIEH CpeIbl

Buast npodeccnonanbHOM eI TETbHOCTH BBITYCKHUKOB!
— HAY4YHO-MCCIIEI0BATEIbCKAS;

— IHPOU3BOACTBCHHO-TCXHOJIOI'HYCCKAsI.

— OpraHru3allMOHHO-YIIPABJICHYCCKAA

— IIPOCKTHas

3. Kommnerennmum ob0y4yawiierocsi, (popmupyembie B Ppe3yJbTaTe OCBOEHUS Y4eOHOI

JAUCHHUILTHHBI

[Iponecc nzydenus AucuUIUIMHbL «IHOCTpaHHBIN A3bIK» HAIlpaBiieH Ha HOPMUPOBAHHE
cienyromux kKommnereHuuid B cooTBercTBUM ¢ PI'OC BO 1no gaHHOMY HalpaBiIEHUIO

NOATOTOBKH:

Vuuseepcanvnvie komnemenyuu.:
YK-4. CrniocoGeH OCyIIEeCTBIIATh JI€IOBYI0 KOMMYHHUKAIMIO B YCTHOW M IMUCbMEHHOU
¢dbopMax Ha rocynapcTBeHHOM si3bike Poccuiickoit @enepanuu 1 HHOCTPaHHOM(BIX) sI3bIKe(ax).

Koa n

HAaHMEHOBaHHe Ko 1 HauMeHOBaHHe HHAMKATOPA JOCTH/KEHUS] KOMIIETCHIIUH

KOMIIETeHIIUH
YK-4 - cnocoben | Ml 1yk4 BpiOupaer Ha TrocyJlapCTBEHHOM M HHOCTPAHHOM s3bIKax
OCYLIECTBIISATh KOMMYHHUKATHUBHO NPUEMIIEMbIE CTUJIb JEIOBOTO 00IIeHus, BepOaibHbIle U
JIEJIOBYIO HeBepOallbHbIE CPE/ICTBA B3aUMOJICHCTBUS C MapTHEPAMHU
komMmyHukanuio B | M/ 2yk-4 Mcnonb3yeT nHbOpMalimoHHO-KOMMYHHUKAIIMOHHBIE TEXHOJIOTUI
YCTHOHM U OpU TOHMCKE HeoOXOoAMMOW uH(pOpMAlMM B MPOLECCEe PELICHHS
MUCbMEHHON CTaHIApPTHBIX ~KOMMYHHKAaTHUBHBIX 3aJjad Ha TOCYJapCTBEHHOM H
dopmax Ha MHOCTPAHHOM $I3BbIKAaX
rocynapctBeHHOM | UJI 3yk-4 Bener nenoByto nepenucky, yauTbiBas OCOOEHHOCTH CTHIIMCTUKU
A3BIKE o(pUIMANBHBIX U HEO(PHUIHMATIBHBIX IMHCEM, COLMOKYJIBTYPHbBIE PAa3Indus B
Poccuiickoit (dhopmaTe KOppeCOHACHIIUN Ha TOCYTapCTBEHHOM W HHOCTPAHHOM SI3bIKaX
denepauyu u N/A-4yk-4 JleMOHCTpUpYEeT HMHTErpaTHBHbIE YMEHHUS HCIOJIb30BaTh
WHOCTPAaHHOM(BIX) | AHAJIOTHYECKOEe OOIIeHHWe Il COTPYJHHUYECTBA B  aKaJeMUYECKON
s3bIKe(ax) KOMMYHHKAITUU OOIICHUS:

— BHUMATEJIBHO CIIyIIasi ¥ MBITAACh MOHITH CYTh UJCH NPYTHUX, JaKE €CIU
OHHU MIPOTUBOPEYAT COOCTBEHHBIM BO33PEHUSIM;

— yBaxkasl BbICKa3bIBaHUS JAPYTUX KaK B IUIaHE COJEpPKaHUS, TaK U B IUIaHE
(bopmbI;

— KPUTHUKYS apryMEHTHPOBAaHHO M KOHCTPYKTHBHO, HE 3a/I€Bas UyBCTB
JIPYTUX; aIalTUPYS PEUb U S3BIK )KECTOB K CUTYAILIMsIM B3aUMOJIEHCTBUS
N-5yk-4 [emMoHcTpupyer YMEHHE BBITIOJIHATH MepeBOI




npodeccHoHABHBIX TEKCTOB ¢ HHOCTPAHHOTO HA TOCYAapCTBEHHBIN S3BIK U
oOpaTHO

4. CTpyKTYypa U coJepkaHue pa3iejoB TUCHUUIINHBI
O61mas TpyA0EMKOCTh IUCHUIUIMHBI COCTABISIET 8 3a4ETHBIX EAMHHUII.

4.1 CTpyKTypa THCHHUIIMHBI

. Bcero Cemectp Kype Bcero
But yuebuoii padore1 04HO 1 2 3 4 1 2 3204HO
Aynurtopusie 3ansTus (Bcero) | 150 34 48 34 34 10 10 20
B TOM YHCIIE:
Jlexrmu (JI)
Jlabopatophbie 3austust (JI3)
I[Mpaxruueckue 3anstus (I13) 150 34 48 34 34 10 10 20
Camocrosreanasn pagora 129 38 | 24 | 38 29 121 134 255
(Bcero)
N 3a4er
Bua npomexyTouHOM
3a4eT | 3a4eT | 3a4Yer | 9K3aMeH | KOHTPOJbHAs | dK3aMCH
aTTeCTAIH
pabora
Yackl 9 9 13 13
OO0mas TpyJa0eMKOCTh, Yachl 288 12 12 12 12 144 144 288
3a4éTHBIE €IUHNUIIBI 8 2 2 2 2 4 4 8

4.2. Conep:xaHue pa3/ie0B Y4eOHOI TMCHHNIHHBI

Ne Pa3znes AMCHMIINHBI Conepxanue
n/n
1. Nms CYIIECTBUTENBHOE, | - OOIIUE CBEICHUS
APTHKIIH - KaTerOpHH YKMCJIa CYIIECTBUTENBHBIX

- KaTeropHu Majeka CyIIeCTBUTEIbHbIX

- ynoTpebIICHUE HEONPEAEIEHHOTO apTUKIIS
- ynoTpeOJIeHne ONpeNeIeHHOTO apTUKIIS

- OTCYTCTBHUE aPTHKIIS

2. Wwmst npunaraTesbHOE, - o0ImMe CBeIEeHHS
Hapeuue - CTETICHH CPaBHEHHS MPHIIATaTeIbHBIX
- kiaccuukalys Hapeuuid Mo 3HAYCHHIO
3. I'maron (ocHOBHBIE (OPMEI, | - OOIINE CBEICHHUS
BpPEMCEHA aKTHBHOTO 3aJI0Ta) - rnaroisl to be, to have

- CHCTE€Ma BUI0-BPEMEHHBIX (popM riarona

- CPaBHHTEIIbHAS XapaKTEPUCTHKA (HOPM HACTOSAIIETO BPEMEHU
- CPaBHHTEIIbHAS XapaKTEPHUCTHKA (HOPM MPOIIEIIET0 BPeMEHI
- CpaBHHTEINIbHAS XapaKTEePUCTHKA (hOpM OyayIIero BpeMeHn

4. I'maron (ocHOBHBIE (OPMBEI, - CHCTE€Ma BUI0-BPEMEHHBIX (popM riarona
BpEMEHA ITACCHBHOTO 3QJI0Ta) | - IEPEBO/I INIar0JIOB B CTPAIATEIHLHOM 3aJI0Te
5. MopanbHBIE IIArojbl B UX - can (be able to)
SKBHUBAJICHTHI - must
- to have/to be
- may
- should
- need
- ought to
6. WNudunutus (hopmbl DopMmsI:
uHpUHUTHBA U QYHKIIHH, - Indefinite Infinitive
HH()HUHATHBHbIE - Continuous Infinitive
KOHCTPYKIIUH) - Perfect Infinitive
- Perfect Continuous Infinitive
DyHKINHA:




- [Ioj1eKalee
- 4aCTb CKazyeMoro
- [IPpAMOC OOTIOJTHECHUEC
- OMPCACIICHUC
- 00CTOSTENBLCTBO IEIH
Konctpykuuu:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction

7. [Ipuuacrus, npuyacTHble DopMBI:
060pOTHI - Present Participle
- Perfect Participle
- Participle 1l
O3%319117178
- 4acTh CKa3yeMoro
- ompeieNicHUe
- 00CTOSITENBCTBO
Konctpykuuu:
- Objective with-the Past-Participle
- Nominative-with-the-Participle
- The Absolute Participle Construction
8. Tepynanit - 00IIME CBENEHUSA
OYHKIMH:
- Io/IIeKAIee
- 4acTh CKa3yeMoro
- JIOTIOJIHEHHUE
- olIpesieNicHue
- 00CTOSITENBECTBO
9. Milk and Its Composition - BBCJCHHE JEKCHKH K CIICILTEKCTYy, OTpabOTKa TrpaMMaTHYCCKUX
CTPYKTYp
- UTCHHE TEKCTa, IePEBO/I, ICKCHKO-TPAMMATHUCCKHE YIPAKHEHHUSL.
10. | Properties of Milk - BBEJCGHHME JIEKCMKM K CIEIL.TeKCTy, OTpaboTka TrpaMMaTHYecKHUX
CTPYKTYp
- YTCHHE TEKCTa, IEPEBO/I, ICKCHKO-TPAMMATHUCCKHE YIPAKHEHHUSL.
11. | Bacteria of Milk - BBEJCHHME JIEKCMKM K CIEIL.TeKCTy, OTpaboTka TrpaMMaTHYecKHUX
CIpPYKTYp
- YTCHHE TEKCTa, IEPEBOJI, JICKCUKO-TPaMMaTHYECKUE YIPaKHEHHUSL.
12. | Fermentations of Milk - BBEJICHHE JIEKCHMKH K CIEILTEeKCTy, OTpaboTKa TIpaMMaTHYeCKHX
CIpYKTYp
- YTCHHE TEKCTa, IEPEBOJI, JICKCUKO-TPaMMaTHYECKUE YIPaXKHEHHUSL.
13. | Treatment of Milk. Cooling | - BBeaeHHe JIEKCHKM K CIEIL.TEKCTy, OTpabOTKa TIPaMMaTHYECKHX
the Milk CTPYKTYP
- YTCHHE TEKCTa, IEPEBO/I, ICKCHKO-TPAMMATHUCCKHE YIPAKHEHHUSL.
14. | Pasteurization - BBEIEHHE JEKCHKH K CIIeIL.TeKCTy, OTpabOTKa TIpaMMaTHYECKHX
CTPYKTYp
- UTCHHE TEKCTA, IEPEBOJI, ICKCHKO-TPAMMATHICCKHE YIIPAKHEHHUSL.
15. Cream - BBEIEHHE JIEKCHKH K CIIeIL.TeKCTy, OTpabOTKa TIpaMMaTHYECKHX
CTPYKTYp
- UTCHHE TEKCTA, IEPEBOJI, ICKCHKO-TPAMMATHUCCKHE YIIPAKHEHHUSL.
16. | Butter. Butter-making - BBEJICHME JIEKCHMKM K CIEILTeKCTy, OTpaboTka rpaMMaTHYecKHuX
CTPYKTYp
- YTEHHE TEKCTa, NEPEBO/I, ICKCHKO-TPAMMATHYECKUE YIPAKHCHHUSL.
17. | Cheese - BBEJEHHE JIEKCHKM K CIICIL.TEKCTy, OTpab0oTKa TIpaMMaTHYECKUX
CTPYKTYp
- YTEHHE TEKCTA, IEPEBO/I, ICKCHKO-TPAMMATHYECKUE YIPAKHEHHUSL.
18. | Cheese-making - BBEJEHHE JIEKCMKM K CIICIL.TEKCTy, OTpaboTKa TIpaMMaTHYECKHX
CTPYKTYp
- YTCHHE TEKCTa, IEPEBO/I, ICKCHKO-TPAMMATHYCCKUE YIPAKHCHHUSL.
19. | By-products of the Dairy - BBEJCHHE JICKCMKM K CIICIL.TEKCTy, OTpaboTKa TIpaMMaTHYeCKHX
CTPYKTYp
- YTeHHE TEKCTa, NePEeBOJI, JISKCUKO-TpaMMaTHYECKHE YIPaXKHEHHUSL.
20. | Condensed Milk - BBEJEHHE JIEKCMKM K CIEIL.TEKCTY, OTpabOTKa TIpPaMMaTHYECKHX

CTPYKTYp




- YTCHUEC TCKCTA, MCPEBOM, JJCKCUKO-TPAMMATUYCCKHUC YIIPAKHCHUS.

21. | Fermented Milks - BBEJCHHE JIEKCMKH K CIICIL.TEKCTy, OTpaboTKa TIpaMMaTHYeCKHX
CTPYKTYp
- YTCHHE TEKCTa, IEPEBO/I, ICKCHKO-TPAMMATHYCCKUE YIPAKHCHHUSL.
22. | Ice Cream - BBEIEHHE JEKCUKM K CIEI.TeKCTy, OTpaboTKa TIpaMMaTH4eCKHUX
CTPYKTYp
- YTCHHE TEKCTa, IEPEBO/I, ICKCHKO-TPAMMATHYCCKUE YIPAXKHCHHUSL.
23. | Quality Control in Dairies - BBEJCHHE JIEKCMKH K CIICIL.TEKCTy, OTpaboTKa TIpaMMaTHYECKHX
CTPYKTYp
- YTEHHE TEKCTa, NePEBOJI, JICKCUKO-TPaMMaTHYECKUE YIPaXKHEHHUSL.
24. | Newspaper ltem 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 - BBEJEHHME JICKCHKH, OTpa0OTKa TIpPaMMaTHYECKHX  CTPYKTYp,

KYJbTYPOJOTUYECKH KOMMEHTapUi;
- MpocMOoTp (HUIIbMa;
- 00cyxJeHHe (PHIIbMa C HCTIOJIb30BAHNEM ONOPHBIX CXEM M THAJIOTOB.

4.3. Pa3nenbl y4eOHO JUCHUNIMHBI U BUAbI 3aHATHIA

Ounasi popma 00yueHus

Ne HaunmenoBanue paznenoB yaeOHOI Jlexnuu | Ilpakrtuyeckue CPC Kontpons | Bcero
I.II JMCIUIIIMHBI 3aHATUS
1 VM3 cyIIecTBUTEIBHOE, AP THKIIH 6 5 1 12
2 Vms mpunaratesibHOE, HapeUune 6 5 1 12
3 ['maron (ocHOBHBIE (POPMEI, BpEMEHA 6 5 1 12
aKTHBHOTO 3aJI0Ta)
4 ['maron (ocHOBHBIE (POPMEI, BpEMEHA 6 5 1 12
MTACCUBHOTO 3aJ10Ta)
5 MopanbHbIe TIaroiabl U UX SKBABAJICHTHI 6 5 1 12
6 WNudpuantus (GopMbl HHQHHATHBA U 6 5 1 12
GyHKUMH, THOUHATHBHBIE KOHCTPYKIIHH)
7 [Ipuyactusi, mpuyacTHEIE 00OPOTHI 6 5 1 12
8 lepynauit 6 5 1 12
9 Milk and Its Composition 6 5 11
10 | Properties of Milk 6 5 11
11 | Bacteria of Milk 6 5 11
12 | Fermentations of Milk 6 5 11
13 | Treatment of Milk. Cooling the Milk 6 5 11
14 | Pasteurization 6 5 11
15 | Cream 6 5 11
16 | Butter. Butter-making 6 5 11
17 | Cheese 6 5 11
18 | Cheese-making 6 5 11
19 | By-products of the Dairy 6 5 11
20 | Condensed Milk 6 5 11
21 | Fermented Milks 6 5 11
22 | Ice Cream 6 5 11
23 | Quality Control in Dairies 6 5 11
24 | Newspaper ltem 6 9 1 16
25 | Film watching 6 5 11
Bcero: 150 129 9 288




3aounas popma oOyueHnust

Ne HaunmenoBanue pasenoB y4eOHOM Jlexnuu | Ilpaktuyeckue CPC Kontpons | Bcero
1.1 JMCIUIUIHHBI 3aHSTHUS
1 VM3 cymiecTBUTENbHOE, aPTUKIH 1 10 1 12
2 VMs npuaraTesibHOE, Hapeune 1 10 1 12
3 I'naron (ocHOBHBEIE ()OPMBI, BpeMEHa 1 10 1 12
AKTHUBHOTO 3aJ10Ta)
4 I'naron (ocHOBHBIE ()OPMBI, BpeMEHa 1 10 1 12
MACCUBHOTO 3aJI0Ta)
5 MoganbHbIE TI1aroabl U UX 3KBUBAJICHTEI 1 10 1 12
6 WNudunutus (popmbl nHGUHUTHBA 1 1 10 1 12
(YHKIMH, THQUHUTHBHBIE KOHCTPYKIINH)
7 IIpuyactus, mpuyacTHeIE 00OPOTEI 1 10 1 12
8 lepynnuit 1 10 1 12
9 Milk and Its Composition 1 10 11
10 | Properties of Milk 1 10 11
11 | Bacteria of Milk 1 10 11
12 | Fermentations of Milk 1 10 11
13 | Treatment of Milk. Cooling the Milk 1 10 11
14 | Pasteurization 1 10 11
15 | Cream 1 10 11
16 | Butter. Butter-making 1 10 11
17 | Cheese 1 10 11
18 | Cheese-making 1 10 11
19 | By-products of the Dairy 1 10 11
20 | Condensed Milk 1 10 11
21 | Fermented Milks 10 10
22 | Ice Cream 10 10
23 | Quality Control in Dairies 10 10
24 Newspaper ltem 15 3 18
25 | Film watching 10 2 12
Bcero: 20 255 13 288

5. MaTrpuua ¢popMupoBaHus KOMIETEHIIUI N0 JMCHUIIHHE

Pa3gen nucuMnInHbI YHuBepcaabHble KOMIETEHIINH

YK-4

Oo01Iee KOJIUYeCTBO
KOMIIeTeHII Uil

Paznen 1 +

1

Paznen 2.

Paznen 3.

Paznen 4.

Paspnen 5.

Pa3znen 6.

Pasznen 7.

Paznen 8.

Paznmen 9.

Pasznea 10.

Paszgen 11.

Pasznen 12.

Paznen 13.

Pasnen 14.

Paznen 15.

Paznen 16.

Pa3znen 17.

Pa3nen 18.
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6. O6pa3oBaTejbHbIE TEXHOJIOTHHI

npakTudeckue 3anaTus - 150 yacos.

O0bem ayIuTOpHBIX 3aHATHI Beero 150 yacoB, nabopaTopHbie paboThI - () 4acos,

30 % — 3aHATHII B MHTEPAKTUBHBIX (JopMax OT 00beMa ayJUTOPHBIX 3aHATHH.

Cemectp

Bun 3anartus
(JI, 13, JIP u ap.

I/ICHOJ'IL?;yeMLIe HWHTCPAKTHBHBIC 06pa3OBaTeJ'H)HI)Ie TCXHOJIOT'HMH

KomanuectBo
4acoB

1

I13

BBITIOJTHEHHE TPAMMAaTHYECKUX yIPaXKHEHUH Ha Tuiatdopme
esl-lounge.com, mepexo mo cceike: https://www.esl-
lounge.com/student/grammar/2gl-article-gap-fill.php na
teMy: VIMs cymecTBUTENTbHOE. APTHKITH

2

113

TEeCTUpOBaHKE Ha raTopme esl-lounge.com, epexos Mo
CCBUIKE:
https://www.esl-lounge.com/student/grammar/1g34-
adjective-order.php na temy: ms nipuiararesibHoe.
Hapeuunst

113

TectipoBanue Ha miatdopme British Council, mepexox o
CCBIJIKE:
https://learnenglish.britishcouncil.org/grammar/intermediate-
to-upper-intermediate/present-perfect na Temy: I'marosn
(ocHOBHBIE ()OPMBI, BpeMEHa aKTHBHOTO 3aJ10Ta)

I13

BBITTOJIHCHUEC I'PAMMATHYCCKUX pra)KHCHI/Iﬁ Ha rmaT(bopMe
British Council, mepexon 1o cchbuike:
https://learnenglish.britishcouncil.org/english-grammar-
reference/active-and-passive-voice na temy: I'narosn
(ocHOBHBIE (hOPMBI, BpeMEHa MACCUBHOTO 3aJI0Ta)

113

tectupoBanue Ha miatdopme British Council, nepexox mo
CCBIJIKEC:
https://learnenglish.britishcouncil.org/grammar/intermediate-
to-upper-intermediate/modals-deductions-about-the-present
Ha TeMyl MonaanHe TJIarojbl U X SKBUBAJICHTHI

I13

BBITTOJIHCHUEC I'PAMMATHYCCKUX yr[pa)KHCHI/Iﬁ Ha HHaT(bOpMe
British Council, nepexon mo ccpuike:
https://learnenglish.britishcouncil.org/vocabulary/beginner-
to-pre-intermediate/everyday-objects

I13

Komannnas pabota B rpymnmnax no 3-4 yenoBeka —
CO3/JaHWE OHJIAWH-TTOCKHU Ha Tiatdopme Miro,

Ananus npoOiieMHON cuTyauuu Ha temy Fermentations of
Milk

113

AHamu3  KOHKPETHBIX  cuTyarmii  (case-study)  Ttwuma
curyanus-nipodiaema Ha temy Treatment of Milk. Cooling
the Milk

113

Awnanu3 npo0OsieMHOM cuTyanuu Ha Temy Pasteurization

N

113

AHau3 KOHKPETHBIX cUTyarmii (Case-study) tuma curyarust
- orieHka Ha Temy Cream

I13

AHanM3  KOHKPETHBIX  cHTyanuii  (case-study) Ttuma
CHTyalusA-WTIOCTpalms Ha Temy Butter. Butter-making

I13

AHamu3 KOHKPETHBIX CUTyaruit (Case-study) Tuma curyarus
- orieHka Ha Temy Cheese

I13

[TpocmoTp Buaeoctokera u3 cetu Murepuet, YouTube



https://www.esl-lounge.com/student/grammar/2g1-article-gap-fill.php
https://www.esl-lounge.com/student/grammar/2g1-article-gap-fill.php
https://www.esl-lounge.com/student/grammar/1g34-adjective-order.php
https://www.esl-lounge.com/student/grammar/1g34-adjective-order.php
https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-intermediate/present-perfect
https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-intermediate/present-perfect
https://learnenglish.britishcouncil.org/english-grammar-reference/active-and-passive-voice
https://learnenglish.britishcouncil.org/english-grammar-reference/active-and-passive-voice
https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-intermediate/modals-deductions-about-the-present
https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-intermediate/modals-deductions-about-the-present
https://learnenglish.britishcouncil.org/vocabulary/beginner-to-pre-intermediate/everyday-objects
https://learnenglish.britishcouncil.org/vocabulary/beginner-to-pre-intermediate/everyday-objects

KaHaja,
Amnanmus nmpobieMHoi cutyarmn Ha TeMmy Cheese-making

113 AHanM3  KOHKpETHBIX  cHuTyanuid  (case-study) tuma 4
curyanus-npodieMa Ha temy By-products of the Dairy

113 AHanM3  KOHKPETHBIX  cHTyanmii  (case-study) Ttuma 4
cutyanus-uwirocTpaims Ha temy Condensed Milk

113 Awnanus npobiemHol cutyauun Ha Temy Fermented Milks 4

113 [ToaroroBka npoekTa ¢ MOMOUIBIO OHJIANH-AO0CKH 4
Padlet,
AHanM3  KOHKpETHBIX cHuTyanuid  (case-study) tuma
cutyanus-npobsema Ha temy lce Cream

113 AHanu3 KOHKPETHBIX cuTyanuii (case-study) tuma cutyanus 4
- ouenka Ha Temy Quality Control in Dairies

113 ITpocmoTp BHaEO-CrOKeTa Ha KaHamax YouTube, Ted Talks; 4
o0cyKIeHre BUe0-CIOKeTa (C NCTIOIb30BaHIEM OTIOPHBIX
CXEM H THAJIOTOB),
AHanu3 KOHKPETHBIX cuTyauuii (case-study) tuma cutyanus
- orteHka Ha Temy Film watching

Utoro: 58

7. Y4eOHO-MeTOAUYECKOE oDeclieYeHne CaMOCTOSATEIbHOI padoThl cTy1eHTOB. OLleHOYHbIe
cpeacTBa Uil TeKYIIEro KOHTPOJISi YCIeBAeMOCTH, NMPOMEXKYTOYHOH AaTTecTAMH 10
HTOraM OCBOCHHUS AUCHHIIIHHBI.

7.1 Buabl caMoOCTOATEIbHOI padoThbl, MOPSIAOK MX BbINOJHEHUS] U KOHTPOJIS

Ne Paszex (rema) Buabs CPC Hopsinox MeToa KOHTPOJIA
n/n JUCIHMILIMHDBI BeInojnenus CPC
1 Nwms cymecTBuTenbHOE, noaroroska k I13, paboTa ¢ TeKIMOHHBIM MUCbMEHHBIN
apTUKIIN MOJITOTOBKA K MaTepHaIoM, KOHTPOJIb
TECTUPOBAHUIO BBITIOJTHEHHE
MPaKTUYECKUX 3aJaHuil
2 Nwms npunararenbHOE, noaroroska k I13, pabota ¢ TeKIHOHHBIM IMUCbMEHHBIN
Hapeuue MOJITOTOBKA K MaTepHaoM, KOHTPOJIb
TECTUPOBAHUIO BBINIOJTHEHUE
MIPaKTUYECKUX 3aJaHUI
3 I'maroxn (ocHOBHBIE (POPMEI, noaroroska K I13, paboTa ¢ IeKINOHHBIM TMCbMEHHBIN
BpEMEHa aKTHBHOTO 3aJIoTa) MOJATOTOBKA K MaTepHuajoM, KOHTPOJIb
TECTUPOBAHUIO BBINIOJTHEHUE
MIPaKTUYECKUX 3aJaHUi
4 I'marout (ocHOBHBIE (POPMBI, noaroroska k I13, paboTa ¢ JICKIHOHHBIM TIMCHbMEHHBIN
BpeMeHa MaCCUBHOTO 3aJI0Ta) | MOJTOTOBKA K MaTepHaIoM, KOHTPOJTh
TECTUPOBAHUIO BBITIOJTHEHHE
MPaKTUYECKUX 3aJaHui
5 MopanpHbIe TJIAroJIbl U UX noarotoska k I13, paboTa ¢ IEKIUOHHBIM MMUCHMEHHBIN
SKBHUBAJICHTHI MOITOTOBKA K MaTepHaIoM, KOHTPOJTh
TECTUPOBAHUIO BBITIOJTHEHHE
MPaKTUYECKUX 3aJaHui
6 Nuadunantus (hopMbl noaroroska k I13, paboTa ¢ TEKIUOHHBIM MMCbMEHHBIHN
WHQUHATUBA U QYHKIINH, MOJITOTOBKA K MaTepHuaIoM, KOHTPOJIb
WH(QUHUTUBHBIC TECTUPOBAHUIO BBHITIOJTHEHHE
KOHCTPYKIINH) MIPaKTHYECKUX 3aJaHUi
7 IIpuyacrtus, npuyacTHbIE noaroroska k I13, padoTa ¢ JICKIHOHHBIM TMCHbMEHHBIH
000pOTHI MOATOTOBKA K MaTepHaIoM, KOHTPOJIb
TECTUPOBAHUIO BBHITIOJTHEHHE
MPAKTUYECKUX 3aJaHUi
8 Tepynanii noaroroska k I13, padoTa ¢ JICKIHOHHBIM TMCHbMEHHBIH
IIOATOTOBKA K MaTepHaIoM, KOHTPOJIb
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TECTHPOBAHHIO BBITIOJTHCHHE
NPAKTHYCCKUX 38 aHHUN
9 Milk and Its Composition noarotoBka k 13, BBITIOJTHEHHE cobeceoBaHme
MO/ATOTOBKA K MPaKTHYECKUX 38 aHIN
cobeceI0BaHHIO
10 Properties of Milk noarotoBka k 13, BBITIOJTHEHHE cobecenoBaHme
MO/ATOTOBKA K MPaKTHYECKUX 38 aHHN
co0eceI0BaHHIO
11 Bacteria of Milk moarotroBka k I13, BBITIOJTHEHHE cobeceqioBaHNE

[IOATOTOBKA K
cobeceoBaHUIO

[IPaKTUYECKUX 3aJaHUI

12 Fermentations of Milk

noaroroska k I13,
[IOATOTOBKA K

BBINOJIHEHUE
[IPaKTUYECKUX 3aJaHUI

y4acTHE B TBOPYECKOM
3aJaHUH B TPYTIIE

cobeceoBaHUIO 00yJarOIINXCSI
13 Treatment of Milk. Cooling | moaroroska k I13, BBITIOJTHEHUE cobece0BaHUE
the Milk [MOJrOTOBKA K MPAKTHYECKUX 3a/1aHHUN
cobeceoBaHUIO
14 Pasteurization noaroroska k I13, BBITIOJTHEHHE cobecenoBanme
MOArOTOBKA K MPAKTHYECKUX 3aaHHI
co0eceI0BaHHUIO
15 Cream noaroroska k I13, BBINOJIHEHUE cobecenoBanne
MOJrOTOBKA K MPAKTHYECKUX 3a1aHHI
co0ece0BaHHIO
16 Butter. Butter-making noarotoBka k 13, BBITIOJTHEHHE cobeceoBaHme

[IOJCOTOBKA K
cobeceioBaHUIO

MPaKTUYECKUX 3aJaHui

17 Cheese

noarotoBka k I13,
IMOJrOTOBKA K
cobeceroBaHUIO

BBITNIOJTHCHHUEC
MNPAKTUICCKUX Sa,I[aHI/Iﬁ

y4acTUE B TBOPUYCCKOM
3aJ]aHUH B TPYIIIE
oOyJarommxcs

18 Cheese-making

noaroroska k I13,
IMOJIrOTOBKA K
cobeceroBaHUIO

BBIIIOJIHEHHUE
MNPAKTUYCCKUX Sa,I[aHI/Iﬁ

y4acTHE B TBOPUYECKOM
3aJ]aHUH B TPYIIIE
oOyJarommxcs

19 By-products of the Dairy

noaroroska k I13,
IMOJIrOTOBKA K
co0eceT0BaHUIO

BBIIIOJIHEHHUE
MNPAKTUYCCKUX Sa,I[aHI/Iﬁ

cobecemoBanne

20 Condensed Milk

noaroroska k I13,
MOJrOTOBKA K

BBITIOJTHEHUE
MPaKTUYECKUX 3aaHui

y4acTue B TBOPYECKOM
3a/laHuu B TPYIIIIE

co0ece/I0BaHUI0 oOyuaromuxcs
21 Fermented Milks rnmoAroroska k I13, BBITTOJTHEHHE cobecenoBanmne
MO/ITOTOBKA K MPaKTHYECKUX 38 aHIN
co0ece/1I0BaHUI0
22 Ice Cream noaroroska k I13, BBINOJIHEHUE cobecenoBaHue
MO/ATOTOBKA K NPaKTUYECKUX 3aJaHul
co0eceTI0OBaHUI0
23 Quality Control in Dairies noarotoBka k 13, BBITIOJTHEHHE cobeceroBaHme
MO/ATOTOBKA K NPaKTUYECKUX 3aJaHUi
co0eceTI0OBaHUI0
24 Newspaper Item noaroroska k 113, BBINOJIHEHHE cobeceoBaHme
MO/ATOTOBKA K NPaKTUYECKUX 3aJaHul
co0eceTI0OBaHUI0
25 Film watching noarotoBka k 13, BBITIOJTHEHHE cobeceroBaHme

IIOATOTOBKA K
cobecer0BaHUIO

MPaKTUYECKUX 3aJaHui

7.2 KoHTpOJIbHBIE BONIPOCHI JIS1 CAMOINIPOBEPKH

HaumenoBanmue
pa3znenoB yueOHoM Tembl ya4eOHOTO Kypca Uit CAaMOCTOSTEIBHOTO H3YYCHUS
JUCIUTLIAHBI
Nms - Ha30BHUTE KaTErOPUH YUCIIA CYIIECTBUTENbHBIX
CYILIECTBUTENBHOE, - Ha30BHUTE KaTETOPUH MaJIeKa CYIIECTBUTEIbHBIX
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APTUKIIN

- Ha30BUTE CIIy4an yHnoTpeOIeH s HEOIPEEICHHOTO apTUKIIS
- Ha30BUTE CIIy4au yHOTpeOICHHS ONPEAEICHHOTO apTHKIIS

- Ha30BUTE CJIy4yau OTCYTCTBUS apTUKIIA

(mpuBenuTE MpPUMEPHI)

Wms mpunaratenbHoOe,
Hapedue

- o0mmue cBeaeHUst

- HA30BUTE CTEIICHU CPABHEHUS MPHJIAraTeIbHBIX, KAK OHU 00pa3yroTcs
- aiiTe KIacCU(PUKAIMIO HApEUHi TI0 3HAUCHHIO

(IpuBeaUTE MPUMEPHI)

T'maron (ocHOBHBIC
(hopMBrI, BpeMeHa
aKTHBHOTO 3aJ10TQ)

- Ha3oBUTE (QyHKIMHK Tarojos to be, to have, mpusemure mpumeps.

- IaiiTe CPaBHUTEIBHYIO XapaKTEPUCTUKY (HOPM HACTOSIIETO BPEMEHH
- JaiiTe CPAaBHUTEIbHYIO XapaKTEpUCTUKY (DOPM MPOIICIIIEr0 BpEMEH!
- IaliTe CPaBHUTEIbHYIO XapaKTEepPUCTUKY (HOpM OyAyIIero BpeMeH!
(IpuBeIUTE MPUMEPHI)

I'maron  (ocHOBHBIE
(hopMBrI, BpeMeHa
TIACCUBHOTO 3aJI0Ta)

- JaliTe CPaBHUTEIBHYIO XapaKTEPUCTUKY BUA0-BPEMEHHBIX (hopM riaroia
- IpUBEIUTE TIPUMEPHI IIEPEBO/IA TJIATOJIOB B CTPAAaTEIBHOM 3aJI0Te

MoansHble  TJaroJibl
W UX DKBUBAJICHTHI

[IpuBenure npumMeps! ynoTpedIeHU I1aroJos:
- can (be able to)

- must

- to have/to be

- may

- should

- need

- ought to

Nupunntus  (hopMser
WHOUHATHBA u
(hyHKIIAH,
MHQUHUTUBHBIE
KOHCTPYKIIHH)

[IpuBenure npumeps! GyHKINNH HHOUHATHBA:

- TIOJIJIC)KAIIIee

- 4acCTb CKazyeMoro

- [IPpAMOC OOIIOJTHCHHUC

- OIIpPEEIICHUE

- 00CTOSITENILCTBO IIEITH

Haiite nepesox KoHcTpykunii:

- the Objective-with-the-Infinitive Construction

- the Nominative-with-the-Infinitive Construction

IIpuuacrus,
MpUYacTHBIE 000POTHI

[Ipusenure npumeps! QyHKIMNA TPHUUACTHHA:
- 4aCcTh CKa3yeMOoro

- ompezieicHre

- 00CTOSATENBECTBO

[HaiiTe nepeBoJl KOHCTPYKLMH:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

Tepynnuii

[Ipusenure npumeps! GyHKIUNA TPHUUACTHIHA:
- IoJIeXkKaIlee

- 4aCTh CKa3yeMoro

- IOTIOJIHEHHE

- onpezereHne

- 00CTOSITENBECTBO

Milk and Its
Composition

I. Find the synonyms to the given Russian words.

Baxxnslii, copepxkaTb, MHOXKECTBO.

to have, to improve, important, different, to contain, a lot of, a few, a number of, essential,
to surpass.

Il. 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 (murarensaas) 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 (GKHIKOCTB).

5)Milk consists of (MHOXeCTBO) substances.

6)Milk fat is (;ierue) than water.

7)Fat globules can rise to form a layer of (ciuBoK).

8) After homogenization fat globules don't form (cnoit) of cream.
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9)1t is from the group of fatty acids that (monounsie) products derive their odours.
10) (DepmenTsl) 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.

4. Serum, ash.

5. Acids, divide.

6. Substances, occur.

I1. Answer the following questions.

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

3. What is the reaction of cow’s milk?

4. What substances play a key role in nutrition?

5. Why is milk homogenized?

6. Does milk contain only insoluble and nonvolatile acids?
7. In what substances can we find casein?

Bacteria of Milk

I. Translate the words in the brackets.

1. Lactose, milk sugar, is the (yrieBomsr) of milk.

2. An important characteristic of lactose is (yckopsith) the growth of (MomouHO-KHCHasT)
bacteria.

3. Milk (comepxmwr) salts of potassium and sodium and (MHKpO37I€MEHTEHI).

4. Milk is (Tsoxenee) than water, its average (yaenbHBIN Bec) is about 1.032.

5. An increase in fat (cHmkaer) the specific gravity of milk and its removal (mogaEMaeT)
the specific gravity.

6. The natural yellow color of milk is (o6ycnaBmuBaercsi) to the pigments of milk fat.
7.Bacteria serve (npeBpamars) dead organic matter into its original condition. In the
frozen milk the centre is a (sapo) of cream.

8. It is known that bacteria (momyuats moctym) to milk from the atmosphere, from the
bodies, from the (Bbms1).

9. Thermoduric bacteria can (BeigepxuBath) a temperature of boiling water.

10. Bacteria are (moe3nsie) and (BpeIHbIe).

I1. Change the following sentences into Active Voice. Translate them.

1. Milk sugars are termed as lactose by people.

2. Lactose is broken up by lactic acid bacteria.

3. Odours from the atmosphere and from the feeds eaten are absorbed by milk.

Fermentations of Milk

I. Translate the following sentences into Russian.

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

2. This group includes fermentations resulting in the formation of poisonous products.
3. Lactic acid fermentations are important in the process of both butter and cheese
manufacture.

4. Milk should be produced under proper sanitary conditions.

5. A greater or a less number of bacteria will multiply with astonishing rapidity in milk.
6. To prevent the rapid growth of bacteria, the milk should 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.

4. Ascorbic acid is reduced to 20 per cent.

5. The time of holding may be shortened.

6. 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.

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
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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. (3amep3anue) does not destroy spoilage agents.

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

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

4. 1ce cream is a very (skycuas) food and has high (mutatensuyto) value.

5. Different (coctaBHbie 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 (mrotso 3aBepryThIe) OF covered so that
they do not absorb odours or flavours of other foods.

8. (Hexxupnoe) dry milk is somewhat more stable than whole dry milk (u3-3a Henocrarka
KUPA).

9. The flavour of cottage cheese (moptutcs).

10. (IToxsepsxenune) to warmth or light hastens the development of (mporopxiocts).

11. (Teepaste ceipor) should be wrapped tightly before refrigerating.

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

13. (Hanmmuue u orcyrctBue) oOf 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 (mpusoaur k) breaking up of the large fat globules into
(urapuku) of smaller size.

2. It is a homogenization that (yBenuuusaer) the (uucno) of fat globules.

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

4.Homogenized milk (momsepraercs nmeiicteuio) by sunlight more quickly than
(Hopmanbroe) milk.

5. Cream (otmemnsiercst) from milk to be used in the (mpoussoactso) of butter.

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

7.Standardizing (coctour B Tom) in raising or lowering the fat-content to a
(ycranoBnennom) standard.

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

9. In the process of (cousanus) the particles of butter fat (o6bequnstores) into masses.

10. When the temperature is below (rouxu miaBnenus) of butter-fat, the particles of fat
(cknemBarorcs) themselves.

11. (Cnagko-cnuBounoe maciio) may be churned from (ceexxue) cream.

12. (Kucno-cmuBouroe 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 butter.

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?
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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?

Butter. Butter-making

I. Make up your own sentences using the following words.

1.1s, complex, a, process, butter-making.

2. Called, butter, from, is, ripened, cream, ripened-cream butter.

3. Starter, be to, added, should, the, raw, cream.

4. The particles, agglutinate, of, themselves, fat, and, a solid, form, butter, of, mass.

5. Cream, standardized, are, as well as, milk, sale, before.

I1. Translate the following sentences into English.

1. Kucno-cnmuBodHOE Maciio BEIpabaTHIBACTCS U3 CO3PEBIINX CIHBOK.

2. Cnamko-CITMBOYHOE Maciio BEIPAOaTHIBAETCSI U3 CBE)KUX CITHBOK.

3. FOMOFeHI/I?)I/IpOBaHHoe MOJIOKO OAHOPOJHO IO OACPIKAHUIO KUPA.

4. CIUBKY OTACISIOTCS OT MOJIOKA B Cemaparope.

5. Pan  ¢akTOopoB BIMAIOT Ha TPOIECC CEMApUPOBAHHUS: TeMIeparypa MOJIOKa,
IPOLEHTHOEC COACPIKAHUC KUpPaA B LICJIbHOM MOJIOKE, (I)I/ISI/I‘IeCKI/Iﬁ COCTaB MOJIOKA U T.A.

Cheese

I. Answer the gquestions using the words in the brackets.

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 (mpusour k) the development of the characteristic flavours.

2. The lactose of milk is fermented to produce (Monounyto KuCIOTY).

3. The whey begins to (otnenstbes).

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

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

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

By-products of the
Dairy

I. Make up the sentences using the following words.

1.1n, 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.

4.1n, cold, instant, milk, water, powder, dissolves, easily.

Il. 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.

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.

9.1t 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?
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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. KecupHble 3epHa COXpaHSIOT CBOIO )KU3HECIIOCOOHOCTh B TEYCHUE HECKOJIBKUX JIET.
2. IIpuroTOBICHHBIN U3 KOOBIIHETO MOJIOKA, KyMBIC UMEET CIIeIN(UICCKUIN BKYC.

3. CymectByet aBa crioco0a mMpOU3BOACTBA CYXOTO MOJIOKA.

4.Tlepen pacTbUICHHEM B CYIIMIIBHON KaMepe MOJIOKO CTYIIAeTCs B BaKyyM amiapare.
5.3akBareHHOe MOJIOKO — MUTATEILHBINA U JIETKO YCBOﬂeMLIﬁ IMPOOYKT.

Ice Cream

I. Translate the following words.

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

1. 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.

1. (3amep3anue) does not destroy spoilage agents.

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

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

4. ce cream is a very (skycuas) food and has high (murarensuyro) value.

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

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

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

8. (Hexupnoe) dry milk is somewhat more stable than whole dry milk (u3-3a HemocTaTka
KHPA).

9. The flavour of cottage cheese (moptutcs).

10. (IToxesepsxenue) to warmth or light hastens the development of (mporopkiocts).

11. (Teepaste cuipbr) should be wrapped tightly before refrigerating.

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

13. (Haymume 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.

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

1. The title of the article is...

2. The article was published in...

3. The author of the article is...

4. The article is about...

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

7. In the conclusion the author focuses on...
8. find the article interesting.

Film watching - BBEJCHHE JIEKCHKH, OTPAa0OTKa I'paMMAaTHYECKUX CTPYKTYp, KyJIbTypOJIOTHIECKHH
KOMMEHTapHii;

- IpOCMOTp HUIIBMA;

- 00cyxeHue (puIIbMa C MCII0JIb30BAHUEM OMOPHBIX CXEM M IMaJIOrOB.

7.2.1. IlpuMepHBIe TeCThI VISl CAMONIPOBEPKH

Tecr
1o pasaeny (reme) UM cymecTBuTeIbHOE, APTUKJIN.
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.

a)a b) the C) -

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

a) an b) a C) -
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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
Tect

1o pasaeny (reme) MmMs npuiararesibHoe, Hapeuue.
Packpoiite cko0kH , ynoTpeOuB 171aroJ1 B npaBujIbHOMI (popme:
1. Prevention is (good) than cure.
2. Australia is (large) island of the world.
3. The Times is one of the (powerful) newspapers in England.
4. Everest is (high) mountain in the world. It is (high) than any other mountain.
5. —Are you (old) in your family? - No, I’m (young) in our family.
6. There are (few) people at this match than at the last one.

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

which the second (long) at 6. 40 kilometers.

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

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

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

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

13. My English isn’t very good but I understand it (good) if people speak (slowly) and (clearly).

14. It’s a pity you live so far away. I wish you lived (near).
15. This task is not so (difficult) as the rest.

16. It’s (late) than I thought.

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

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

19. Silver is (heavy) than copper.

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

Tect

o pazaeny (treme) I'naroJ (ocHoBHBIE (pOpMBI, BpeMeHAa AaKTHBHOT'O 32J10Ta).

Bri0epuTe NpaBUIIbHBIN OTBET:
1. Who answered the telephone? — Bob ... .

a) answered b) did C) was

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

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

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

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

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

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

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

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

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

a) has done b) has made ¢) had made

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

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

looking

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

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

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

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

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

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

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

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

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

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

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

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

o pazaeny (treme) I'naros (ocHoBHBIE (pOPMBI, BpeMeHAa MACCMBHOIO 32J10Ta).
Bri0epuTe NpaBUIIbHBIA OTBET:
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 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 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 debated b) was told; was...being c) was said; is...debated

debated

Tecr
1o pazzeny (remMe) MoaajibHble IJ1aroJibl 1 HX IKBUBAJIEHTHI.
Bbi0epuTe npaBUJIBLHBIN OTBET:
It was raining and we ... wait until it stopped.

a) were to b) had to ) must
The time was fixed for the sailing. It ... take place almost immediately.
a) had to b) was to Cc) must
The meeting ... begin at 5 sharp. Don’t be late.

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

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

a)isto b) must C) has to

I ... help my friends with the work now. So I can’t go with you.
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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 arest 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 ) must
Tect

1o pasaeiny (reme) UHpuHUTHB.
BeigesnTe HHPUMHUTHBHBII 000pPOT, EpPeBeANTE NMPeIJIOKeHHEe HA PYCCKUI A3BIK:
Point out the Objective-with-the-Infinitive Constructions. Translate the sentences into
Russian.
. 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
6
7

[EEN

. I have never heard him play the piano.
. Every spring we see the leaves on the trees come out again.
. 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
no pazzeny (teme) lIpuyacTus, npuyacTHbie 000POTHI.
Hcnonb3ys npumep, odpasyiiTe Npu4acTHbIN 000pOT:
Model: He looked sleepy as if he were tired after his journey.
Tired after his journey he looked sleepy.
1. Though Sue was surprised by his arrival, she didn’t show it.
2. Though he was annoyed by his failure, he continued to work hard.
3. When he was asked for help, he refused.
4. 1f 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.

Tect
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o pazzaeiny (teme) I'epyHauii.
PackpoiiTe cko0KH , ynnoTpeduB 1j1aro;1 B NpaBuJbLHOM ¢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 00 1 N DN K W —

7.3. Bonpochl /151 IPOMEKYTOYHOI aTTecTAllNU

Bonpocul ona 3auema «epammamuueckuii pazoeny (04Hoe, 3a04HOe OnodeeHus)
. HazoBute kaTeropuu umcia cylecTBUTEIbHbIX.

. HazoBuTe KaTeropuu najexa cyuecTBUTEIbHbIX.

. HazoBure ciryuan ynorpe6iieHUsI HEONPEAEICHHOT0 apTUKIIS.

. HazoBure ciydan ynotpeOsaeHus OnpeieIeHHOIO apTUKIIS.

. HazoBure cityuaun oTCyTCTBUS apTUKJIIA (IPUBEIUTE IPUMEPBI).

. HazoBuTe cTenenu cpaBHEHMs IpUIIaraTesbHbIX, KAK OHU 00pa3yroTCs.
. HMaiiTe kiaccuukaimio Hapednii Mo 3Ha4eHUO (MPUBEANUTE IPUMEPHI).
. HazoBute pynkiuu riaromnos to be, to have, npusenure npruMepsl.

. JlaiiTe CpaBHUTENIbHYIO XapaKTEPUCTHKY (POPM HACTOSIIETO BPEMEHH.
10. JTaiiTe cpaBHUTENBHYIO XapaKTEPUCTHKY (DOPM MPOIIEIIET0 BPEMEHH.
11. JTaiiTe cpaBHUTENBbHYIO XapaKTEPUCTUKY (hopM OyayIiero BpeMeHH
(mpuBeaUTE IPUMEPHI).

12. [laiiTe cpaBHUTEIBHYIO XapaKTEPUCTUKY BUIOBPEMEHHBIX (POPM II1aroJa.
13. TIpuBenuTe npuMepsI IEpEeBO/Ia IJIarojoB B CTPaaTeIbHOM 3aJIoTe.
14. IIpuBenute nmpuMeps! GyHKUUN MHOUHUTHBA:

- IO/IIeXKAllee;

- 4aCTb CKa3yeMOro;

- IPSIMOE JIOTIOJIHEHUE;

- ONIPEIEIICHUE;

- 00CTOATENIBCTBO LEIH.

15. [lpuBenute mpuMepsbl PyHKIUI MPHUYACTHM]:

- YacTh CKa3yeMoro;

- ONIPEIEIICHUE;

- 00CTOSATENIBCTBO.

16. [IpuBenute mpuMepsbl PyHKIUI MPUYACTH]:

- O/IJIeXKAllIEe;

- 4acTh CKa3yeMOro;

- IOTIOJTHEHHUE;

- ONIPEIEIICHUE;

- 00CTOATENIBCTBO.

OO0 1NN B WK —

Bonpocwt 014 3auéma «nexcuueckuii pazoeny (ounoe omoenenue):
1. YreHue u nepeBo] OTPhIBKA 3HAKOMOT'O TEKCTA, OTBETHI HA BOMPOCHI MO COACP>KAHUIO TEKCTa
oobemoM 1500 meu. 3HakoB. Bpems — 20 muH;
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2. YCTHOE U3JI0KEHHUE OJJHON M3 MPOUICHHBIX TeM: a) 00IIe-1103HaBaTEIbHOM, D) criennanbHOi;

Bonpocul 0na 3auéma (3a0unoe omoenenue):

1.3ammra KOHTpOIBHON padoTs! Ne 1.

2.KoHTpo:b iekcndeckoro MUHUMyMa (60 JTeKCHYECKUX AUHUIL).
3.becena no npoiineHHBIM TeMaM. Bpemst — 2-3 MuH.

IK3amenayuoHHble 60NPOChL (OUHOE OmoeneHe):

1. IluceMeHHBIN TIEPEBOJA CO CIIOBAPEM C MHOCTPAHHOTO S3bIKA HAa PYCCKHH S3BIK TEKCTa TIO
crienuasbHOCTH 00beMoM 750 med. 3HakoB. Bpems — 25 MuH.;

2. UreHue u mepecka3 Ha HHOCTPAHHOM SI3bIKE M3yUYEHHOI'O TEKCTa MO CHCIHAIBHOCTH. Bpems —
10 MunyT;

3. becena o nporineHHbIM TeMaM. Bpemst — 2-3 muH.

IK3ameHauUuoHHble 80NPOCHL (3a0UHOe OmoeneHue):

1.3amura KOHTpOJIbHOM paboThl Ne 2.

2.IlucbMeHHBIN MEepeBOJ CO CIOBapeM C MHOCTPAHHOTO $3bIKA HA PYCCKHM S3BIK TEKCTa IO
crienuanbHOCTH 0o0beMoM 750 med. 3HakoB. Bpems — 30 MuH.;

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

8. YueOHo-MeTOoqUYecKOe H HH(OPMALIMOHHOE 00ecneyeHne JUCITUIIMHBI.
a) OcHosHas 1umepamypa:

1. Tanpuyk, Jlapuca Muxaitnosna. 5D English Grammar in Charts, Exercises, Film-based
Tasks,Texts and Tests [DnekTpoHHBI pecypc] = ['pamMmaThka aHTJIMICKOTO S3BIKA!
KOMMYHHUKATHBHBIHN Kypc : yueoHoe nocodue / JI. M. T'anpuyk. - DnekTpoH.1aH. - Mocksa :
By3sogsckuii yue6nuk : UHOPA-M, 2020. - 439 c. - (Briciiee oOpa3zoBanue - bakanaspuar).
- Buemnss cepuika: http://znanium.com/go.php?id=1067408

2. Wmpuenko, Onpra CepreeBHa. AHrmmiickuii s3eik (B1-B2) [DnektponHbIi pecype] :
Jekcuko-rpamMMmarudeckuit mpaktukym / O. C. Hnbuenko. - Onektpon.naH. - CIIO6
W3narensctBo Cankr-IlerepOypreckoro rocygapctBeHHoro ynusepeutera, 2020. - 264 c. -
Bremnss ceputka: http://znanium.com/catalog/document?id=373758

3. KapaBanoB, Anekceii AnekceeBnd. Bpemena anrmmiickoro riarona. Cucrema, IpaBuia,
yIpaXHEHUs, TecThl [DEeKTpOHHBIN pecypc] : yueOHoe mocobue / A. A. KapaBaHoB. -
OnektpoH.aaH. - M. : Uadpa-M, 2019. - 212 c. - (Breicuiee oOpazoBanue - bakanaBspuar). -
Bruemmuss cepuika: http://znanium.com/go.php?id=1005673

4. JleséBa, T.U. 'pammaTrika aHTJIHICKOTO SA3BIKA [ DIEKTPOHHBINA pecypc] : yaeOHoe mocodue /
T. W. Jle3éBa. - Dnexrpon.nan. - Mocksa : PTY MUPOA, 2020. - 139 c. - Buemmnss
cepuika: https://e.lanbook.com/book/163868

5. ManbkoBckas, 30 BuxtopoBHa. AHITMHCKMHA  S3bIK 11  TEXHHYECKUX BY30B
[DnexkTpoHHBIN pecypce] : ydeOHoe mocobue / 3. B. ManbkoBcKkas. - DIeKTpoH.OaH. -
Mocksa : UTHOPA-M, 2021. - 270 c. - (Broiciee oOpa3oBanue - bakanaBpuar). - Buemnss
ccpuIka: http://znanium.com/catalog/document?id=366825

6. ManbkoBckas, 304 BukropoBHa. PedeprupoBanue u aHHOTHPOBaHHWE HAayYHBIX TEKCTOB Ha
AHTJIMCKOM sI3BIKE [DNEKTPOHHBIN pecypc]| : ydueOHoe mocodbme / 3. B. ManbkoBckas. -
OnexTpoH.gaH. - M. : Uadpa-M, 2019. - 144 c. - (Beiciee o6pa3oBanue - bakanaBpuar). -
BHemrnsis ceputka: http://znanium.com/go.php?id=987088

7. Tlomoma, Banentuna JleoHuaoBHA. AHIIIMHACKHNA S3BIK : yue0. MocoOue AJisi ayAUTOPHON U
CaMOCTOST. pabOThI CTYJIEHTOB 10 HampapiieHusM: 15.03.02 - TexHoIOrHYecKrue MaluHbl 1
obopynoBanue, 19.03.03 - [IpoaykTsl MUTaHHS KUBOTHOTO mpoucxoxaeHus, 27.03.01 -
Cranmaptuzanus u merposorus / B. JI. Tlomosa, A. [I. T'opeBa ; M-Bo cenbcKkoro xo3-Ba
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CCCP, Bogoroackas 'MXA, Texnon. ¢ak., Kad. unoctp. a3. - Bonoraa ; Momodnoe :
®I'BOY BO Bonoroackas IMXA, 2020. - 95 c. - bubnuorp.: c. 94

6) [ononnumenvhas 1umepamypa:

1.

AdanacbeB, Anekceit Bukroposuu. Kype addexkTnBHOM rpaMMaTHKN aHTIMICKOTO S3bIKa
[DnekTpoHHEBIH pecypc] : yueOHOe mocooue / A. B. AdanackeB. - DIeKTpOH.aH. - MOCKBa :
OOPYM : HNH®PA-M, 2019. - 88 o - Bremnss CChIIKA:
http://znanium.com/go.php?id=1015196

N3maiinoB, AHTOH 3eTMMXaHOBAY. AHIVIMUCKHMA S3BIK: TTOCOOME M0 YTCHHUIO U TIepeBOay (C
dboHETHYECKUM M TpaMMaTHYECKUM CIPaBOYHUKAMU) [DIEKTPOHHBIN pecypc| : yueOHOe
nocobue / A. 3. M3maitnos, C. C. KoBaneBa. - DnekTpoH.nad. - MockBa : Maructp :
NH®PA-M, 2020. - 128 ¢. - Bremmnssa ceolaka: http://znanium.com/go.php?id=1077728
Panosens, Banentuna AnekcaHIpoBHA. AHMIMWCKMM S3bIK JJI TEXHUYECKHX BY30B
[DnexTpoHHBIH pecypc] : yueOHOe mocobue / B. A. PamoBens. - 2-¢ u3f. - DIeKTpoH.JaH. -
Mocksa : PUOP : UH®PA-M, 2020. - 296 c. - (Beicuiee oOpa3oBanue). - BHemHss
ceplka: http://znanium.com/go.php?id=987363

Pomanos, B. B. TexHuueckuii MHOCTpaHHBIM SI3BIK [DJIEKTPOHHBIN pecypc| : ydeOHOe
nocobue / B. B. PomanoB. - Dnektpon.naH. - Psa3zanp : PITATY, 2019. - 127 c. - BuemmHss
ceska: https://e.lanbook.com/book/137434

Conopgymknna, K.A. AHIIO-pyCCKUI CIOBaph UOUOM M YCTOMUYUBBIX CIOBOCOYETAaHUHN B
S3BIKE COBPEMEHHOH Tmpecchl (M0 COMUAIbHO-’KOHOMHYECKHM W MEXIyHAPOIHBIM
npobiiemMaMm) [DnektponHHbiit pecypce] : cnoBaps / K. A. ConoaymikuHa. - DIeKTpOH. JaH. -
M. : Uudpa-M, 2019. - 243 c. - (bubnmmoteka cnopapeit "MHDPA-M"). - Buemssist ccpuika:
http://znanium.com/catalog/product/1022269

CrpenbuioB, Ausekceil Anekcanapoud. IIpakTukym 1o mnepeBoay HayYHO-TEXHUYECKUX
tekcToB. English - Russian [OnexTponHslii pecypc] : mpaktukyMm / A. A. CTpenbloB. -
OnekTtpoH.AaH. - MockBa : Muadpa-Umxenepus, 2019. - 380 c. - Bremmnss ccbuika:
http://znanium.com/go.php?id=1053271

TopOan, Muna EpumoHa. MuHU-TpaMMaTHKa aHTJIMHCKOTO SI3bIKA [ DJIEKTPOHHBIN pecypc]
: cnpaBoyHoe nocodue / U. E. Topban. - 3-e uza. - InexTpoH.aad. - Mocksa : UTHOPA-M,
2020. - 112 c. - Buemmnss ceputka: http://znanium.com/go.php?id=1048334

Oumman, Jlro6oBs MapkosHa. Professional English [Dnextponnsriii pecypc] : yueonuk / JI.
M. @umman. - Dnektpon.jgad. - M. : Uadpa-M, 2019. - 120 c. - (Breiciee oOpa3zoBanue -
bakanaBpuar). - Bremmnss cepiika: http://znanium.com/go.php?id=977096

8) Ilepeuenv uHGOpMAYUOHHBIX MEXHON02UU, UCNONL3YEMbIX 8 00YYeHUU, GKII0YAs NnepedeHdb
NPOSPAMMHO20 obecneyeHus U UHDOPMAYUOHHBIX CNPABOYHBIX CUCTEM

JIu1eH3HOHHOE POorpaMMHoOe obecreyeHue:
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. OTe4eCTBEHHOE

Astra Linux Special Edition PYCB 10015-01 Bepcuu 1.6.

1C:IIpenmpusitue 8. Kondurypanus, 1C: bByxrantepus 8 (yueOHas Bepcus)
Project Expert 7 (Tutorial) for Windows

CIIC Koncynprantlntoc

Kaspersky Endpoint Security ans 6usneca CtanaapTHbIH

CBo0oaHO pacnpocTpaHsieMoe JHICH3HOHHOE IPOrpaMMHOe o0ecreyeHne:
OpenOffice
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LibreOffice

7-Zip

Adobe Acrobat Reader
Google Chrome

B T.4. OTCYECTBCHHOEC
Sunekc.bpaysep

NudopmannonHblie CIPaBOYHbIE CHCTEMbI

— EnuHoe oOkHO goctynma K o00pa3oBaTelbHBIM pecypcaM — pexXHM JOCTyMa:
http://window.edu.ru/

— UIIC «Koncynsrantlmroc» — pexum gocrtyma: http://www.consultant.ru/

— WMurepdakc - LleHTp pacKpbITHs KOPIOPAaTUBHOW HH(OpMAIUH (CEpBEp PaCKPBHITUS
uHOpMaIKN) — peKUM aocTyna: https://www.e-disclosure.ru/

—  Hnadopmaunonno-npasosori  mnopran APAHT.RU -  pexum  nocryna:
http://www.garant.ru/

— ABTOMaTH3HMpOBaHHAs cripaBouHas crcrema «Cernpxo3TexHuKa» (Web-Bepcust) - pexum
noctyt: http://gtnexam.ru/

IIpodeccnonanbHble 0a3bl JAHHBIX

— Hayunas osnextponnas Oubiamoreka eLIBRARY.RU — pexum pgocryna:
http://elibrary.ru

— Haykomerpuyeckast 6a3a JaHHBIX SCOPUS: 0a3a NaHHBIX pedepaToB W MUTHPOBAHUS —
pexxuM goctyna: https://www.scopus.com/customer/profile/display.uri

— OdumanbHeii cadT PenepanbHON CITy>KOBI TOCYJAapCTBEHHOW CTAaTHCTHKU — PEXUM
noctyna: https://rosstat.gov.ru/ (OTKpbITHIi gOCTYIT)

— Poccuiickas Axagemuss Hayk, OTKpBITBIH AOCTYyN K HayyHBIM JKypHaJlaM — PEXHUM
noctyna: http://www.ras.ru (OTKpBITBIH TOCTYTI)

— Odunmanpapiii caiiT MUHHCTEPCTBA CENbCKOTO X03siicTBa Poccuiickoit denepannu —
pexuM pocrtyma: http://mex.ru/ (OTKpBITHI AOCTYIT)

DJIeKTPOHHBbIE OMOJINOTEYHbIE CHCTEMBbI:

— DnekTpoHHbI Oubmuoreunsii karagor Web UWPBUC - pexum pocryma:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

— OBC JIAHD — pexxum goctyna: https://e.lanbook.com/

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

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

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

— DneKTpoHHas o6ubnuorexa M3J1aTEITBCKOTO LEHTpa «AxaneMus»:
https://www.academia-moscow.ru/elibrary/ (komnexuus CI10)

— 3BC ®I'bOY BO Bomnoroackas IMXA — pexum nocryma: https://molochnoe.ru/ebs/

9. MaTrepuajbHO-TeXHUYECKOe o0ecredeHne U CHUNIMHBI

VYuebnas aynutopust 1225 i npoBeieHus 3aHATHN JEKIIMOHHOTO M CEMUHAPCKOT0 TUTIA
(MpakTUYeCKUe 3aHATHUS); TPYNIOBBIX U MHAMBUAYAIbHBIX KOHCYJIbTALMI; TEKYIIEr0 KOHTPOIS
U TpOMEXyTouHOW arrectaruu. OCHOBHOE OOOpYJOBaHME: HKpaH Juii Ipoekropa | mrT.,
MPOEKTOp - | MIT., KOMIIBIOTEP B KOMIUIEKTE - | IIT.

VYuebnas aynutopust 1234 11 npoBeieHUs 3aHATHNA JEKIIMOHHOTO M CEMUHAPCKOTO TUTIA
(mpakTUYEeCKUE 3aHATHUS); TPYMIOBBIX U WHAUBUAYAIbHBIX KOHCYIbTALUN; TEKYIIETr0 KOHTPOJIS
U TPOMEXYyTOuHOW arrectarui. OcHOBHOE O0OOpYyIOBaHWE: HSKpaH [uid Mpoekropa | miT.,
MPOEKTOP - | MIT., KOMIIBIOTEP B KOMIUIEKTE - | IIT.

25


http://window.edu.ru/
http://www.consultant.ru/
https://www.e-disclosure.ru/
http://www.garant.ru/
http://gtnexam.ru/
http://elibrary.ru/
https://www.scopus.com/customer/profile/display.uri
https://rosstat.gov.ru/
http://www.ras.ru/
http://mcx.ru/
https://molochnoe.ru/cgi-bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC
https://molochnoe.ru/cgi-bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC
https://e.lanbook.com/
https://new.znanium.com/
https://urait.ru/
http://www.polpred.com/
https://www.academia-moscow.ru/elibrary/
https://molochnoe.ru/ebs/

VYuebnas ayautopusi 1240 KoMmbroTepHBIN KI1ACcC, KIacC JJIsi CAMOCTOSTEIIBHOW paboThI
cryaentoB. OcHOBHOE OOOpyIOBaHWE: HdKpaH g mpoekropa | mT., mpoekrtop - 1 mT.,
KOMIIBIOTEP B KOMIUIEKTE - | IIT., 9 KOMIIBIOTEPOB C AOCTYIIOM B 3JEKTPOHHO-00pa30BaTEIbHYIO
cpeny Akanemun, ObC u cetu nTepHer.

VYyebnas aymuropusi 1266 Kabuner mHOCTpaHHBIX s3bIKOB. OCHOBHOE 00OpYyJAOBaHHE:
DVD-npourpsiBarens, tenesuzop LG GF-21D79; npusog DVD-RW, Buneomneep LGBL-112
W.

VYuebnas ayautopus 1233 KaOuHer WHOCTpaHHBIX SI3BIKOB, JJISi IPOBEACHUS
pakTH4ecKux 3aHaTuid. OcHOBHOE 000pyAOBaHUE: SKpaH AJisd MpoekTtopa 1 mr., mpoektop - 1
LIT., KOMIIBIOTEP B KOMIUIEKTE - | 1IT.

OBECIHHEYEHHUE OBPA30BAHMUA J1J14 JIUL C OB3

s obecnieuenust oOpa30BaHUs MHBAJIUAOB U JIUL C OTPAHUYEHHBIMU BO3MOKHOCTSAMU
3/10pOBbsl peanu3alysi AUCUUIUIMHBI MOXKET OCYILIECTBIIATHCA B a/allTUPOBAHHOM BUJE, UCXOJS
U3 UHAMBUAYAIbHBIX IHCUXO(U3MYECKMX OCOOEHHOCTEM M MO JMYHOMY 3asBJICHHUIO
00y4arolerocs, B 4aCTU CO3/1aHUS CIIEUAIbHBIX YCIOBUI.

B cneumanbHble yclnoBHS MOTYT BXOAMThH: HpPEAOCTABICHHE OTIEIBHOW ayIUTOpHUH,
HEOOXOUMBIX TEXHUYECKHUX CPEACTB, IPUCYTCTBUE ACCUCTEHTA, OKA3bIBAIOIIETO HEOOXOIUMYIO
TEXHUYECKYIO0 IOMOILb, BBIOOP (POPMBI MPEAOCTABICHUSI UHCTPYKIUH 10 MOPAJIKY IMPOBEICHUS
TEKYIIEro KOHTPOJS M IPOMEXYTOYHOM aTTeCTald, HCIOJIb30BaHUE CHELMAIBHBIX
TEXHUYECKUX CPEJICTB, IPEIOCTaBIECHUE MTepephIBa JJIs IIpUeMa MUIIH, JIEKapCTB U JIp.

JUig Ui ¢ OrpaHUYeHHBIMU BO3MOXKHOCTSIMHU 3/10pOBbsl IPEIYyCMOTpPEHA OpraHU3alus
KOHCYJIbTAIMH C MCII0JIb30BAaHUEM JICKTPOHHOM MOYTHI.

VY4eOHO-MeTOIUYECKUE MaTepuasbl JUIsl CaMOCTOSITENIbHOM PabOThl 0OydaroIUXCs U3
YHCiIa MHBAIK/IOB U JIUI] C OTPAaHUYEHHBIMU BO3MOXKHOCTSIMHU 3/10poBbst (OB3) mpenocrasnstorcs
B (hopMax, aJanTHPOBAHHBIX K OTPAHWYCHUSM UX 3[JOPOBbS U BOCHIPUATHS HH(DOPMAITIH:

JUist T ¢ HapyIIEHUSIMH 3pEHHMSL:

— B Mle4yaTHOM (popme yBeIMUEHHBIM HIpUPTOM,

— B (popMe 2IIEKTPOHHOT O TOKYMEHTA.

JIig U1 ¢ HapyLIeHUsIMU CiIyXa:

— B I1e4aTHOM (opme,

— B (popMe dJIEKTPOHHOTO IOKYMEHTA.

Jlnist T ¢ HapyIIEHUSIMH OTIOPHO-/IBUTATEIBHOTO amnmapaTta:

— B TIe4aTHOM opme,

— B (popMe 2IIEKTPOHHOT 0 IOKYMEHTA.

JlaHHBIN TIepeYeHbh MOXET OBITh KOHKPETH3MPOBAH B 3aBHCHMOCTH OT KOHTHHTEHTA
00ydaronuxcs.
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11. KapTa koMneTeHIUH TUCUUTILIAHBI

HuocTpanublii sa3b1K (HanpaBjenne noaAroroBku 19.03.03 «IIpoayKThl NUTAHUS JKUBOTHOTO MPOUCX0KIEHHS)

Llens AUCIIHILTMHE

- 00y4YeHHEe MPAKTHIECKOMY BIIaJJCHUIO Pa3rOBOPHO-OBITOBOM PEUBIO U S3bIKOM CIELUATHLHOCTH ISl AKTUBHOTO MPUMEHEHHUSI HHOCTPAHHOTO SI3bIKA B
MTOBCEIHEBHOM U TIPO(eCCHOHANEHOM OOIICHUH.
-3aKpeIICHUE POTrPaMMBbI CPEIHEH IIKOJIBI [0 aHTJIMHCKOMY sI3bIKY B pasjenax: (oHeTHka, IeKCHKa 1 rpaMMaTHKa.
- M3Y4YE€HHE HOBOT'O M PACIIMPEHUE H3BECTHOTO JCKCHKO-TPAMMAaTHIECKOTO MaTepraa.

3a1aun JUCIUIIINHEL

- TIOBBICUTH YPOBEHB Y4eOHOW aBTOHOMUH, CITIOCOOHOCTH K CaMO0Opa30BaHUIO;
- pa3BUThb KOTHUTHUBHBIE U UCCIIEA0BATEIbCKUE YMEHUS;
- pa3BUTh HHPOPMAIIMOHHYIO KYJIBTYPY;

- pacIIUpUTh KPYTo30p U MOBBIIICHNE 001 KyIbTyphl CTYICHTOB;
- BOCIIUTaTh TOJIEPAHTHOCTb U YBAJKEHUE K IYXOBHBIM LIEHHOCTSIM Pa3HbIX CTPaH U HApOJI0B.

B mporiecce OCBOCHUS TaHHOMN JNUCIMIUIMHBI CTYJICHT (HOPMHUPYET U IEMOHCTPHPYET CICAYIOIINE

YHnBepcaanble KOMIICTCHIIUH

Komnerennuu IlepeyeHp KOMIIOHEHTOB (TJIAaHUPYEMBIE Texnonoruu DopMa OLIEHOYHOTO CryneHu ypoBHEH 0CBOCHUS
WNHpeke DopMyIHpOBKa pe3ysbTaThl 00y4eHHsI) (dhopMupoBaHus cpencTBa KOMITETEHITUH
YK-4 CIOCOOEH OCYIIECTBIISTh M 1yk-4 Beioupaer na rocymapcrsennom | IIpakrudeckue TectupoBanue IMoporoswrii
JIETIOBYI0 KOMMYHHKAIIUIO B M HHOCTPAHHOM SI3bIKAX KOMMYHHKATHBHO | 3AHATHS (Y10BJ1€TBOPUTEIbHBIH)
YCTHO# U MUCHMEHHO# hopmax IpHeMIIEMbIC CTHJIb JEIOBOTO OOLICHHS, YCTHBIN OTBET 3Haer
Ha rOCY/IaPCTBEHHOM SI3bIKE BepOATbHbIE M HEBEPOATBHBIE CPENCTBA CamocTrosTtenbHast 3 CIIEIHATBHYI0 TEPMUHOJIOTHIO IO
Poccuiickoit ®enepanuu u pabota Keiic-3amauu LIHPOKOMY H Y3KOMY PO

WHOCTpaHHOM(BIX) s3bIKe(axX)

B3aUMOJICHCTBUS C TapTHEPaMu

N\ 2yk-4 Vcnons3yer uH(POPMAIIMOHHO-
KOMMYHUKAIlMOHHBIE TEXHOJIOTHMH TpH
moucke HeoOXomuMoi wuH(popMamuu B
nporecce peuieHus CTaH/IapTHBIX
KOMMYHHUKAaTHBHBIX 3a1a4 Ha
rOCyAapCTBEHHOM u MHOCTPaHHOM
SI3BIKAX

U 3vks Beger aenoByr Mepemucky,
yUUTBIBasE ~ OCOOEHHOCTH  CTHJIMCTHUKHU
ouIMaNbHBIX ¥ HEOPHUIUAIBHBIX MHCEM,
COIIMOKYJIbTYpPHBIE pa3iuuusi B (opmare
KOPPECIOHJICHIIMHN Ha TOCYIapCTBEHHOM U
WHOCTPAHHOM SI3bIKax

N 1-4yx-4 leMOHCTPHUPYET MHTETPAaTHBHbIE
YMEHHS HCIOJIb30BAaTh  JIMAJOTHYECKOe
oOmieHne  UII  COTPYIHHYECTBA B
aKaJIeMUYE€CKOW KOMMYHHKAIIMH OOIICHUSI:

I'pymmoseie /
WHIUBHyJIbHBIC
TBOpYECKHE
3a1aHUsI/ TIPOEKTHI

Komnoksuym

IIpe3enTanuun

CIELHAIBHOCTH;

MpaBUJIa TOCTPOCHUS
TIOBECTBOBATEIILHBIX
BOIIPOCHUTEIILHBIX TIPEIIOKEHUI
AHIJIMICKOTO S3BIKA;

OCHOBBI ITyOJIMYHOM peun;
TIpaBuIia OYOPMIICHHS AEITOBOI
TIePETINCKHY;

MIpaBUJia aHHOTHPOBAHUS,
pedepupoBanus 1 epeBoia
JUTEpPaTypsl IO CHENHUATLHOCTH.

IponsunyTHII
(xopomo)
Ymeer
MOHUMATD YCTHYIO (MOHOJOTHYECKYIO 1
JIMaJIOTUYECKYI0) pedb Ha OBITOBBIE U
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— BHUMATEJILHO CIIyIIas ¥ MBITasACh TOHATh
CyTh WICH HAPYTHX, IaXe €CIH OHH
MIPOTUBOPEYAT COOCTBEHHBIM BO33PEHHSIM;
— yBaxas BBICKa3bIBaHMS [PYI'MX Kak B
IUIaHE COEPIKaHUs, TaK U B IUIaHEe (POPMBI;
—  KPUTHKYS  apryMEHTHPOBaHHO U
KOHCTPYKTUBHO, HE 3ajieBas  4YyBCTB
JpYyTUX; alaNTUPYs PeUb U SI3BIK J)KECTOB K
CHUTYaIIsIM B3aMMOJICHCTBHSA

N 1-5vk-4 leMOHCTpHUpYET yMEHNE
BBINOJIHATH NEPEBO/I TPOPECCHOHANBHBIX
TEKCTOB C MHOCTPAHHOTO Ha
rOCYAapCTBEHHBIH SI3bIK U 00paTHO

CIICIIHATIbHBIC TEMBI;
YHUTATh U IOHUMATh CO CIOBapeM
CIELHUAIbHYIO JIUTEPATyPY 110
LIMPOKOMY U y3KOMY npoduitto
CIEUaJIbHOCTH;

Yy4acTBOBATh B 00CYKACHUH TEM,
CBSI3aHHBIX CO CIIEIIHAIBHOCTHIO
(3amaBaTh BONIPOCHI I OTBEYATh HA
BOTIPOCHI).

Broicokuii (0TJIMUYHO)
Baapeer naromaTHdecku
OTrPaHUYEHHOH PeYbl0, a TAKKE CTUIIEM
HENTPAIBHOTO HAYYHOTO H3II0KEHHUS:
HaBBIKAMH Pa3roBOPHO-OBITOBOI peun
(BmazmeTb HOpMaTHBHBIM
MPOU3HOIICHUEM U PUTMOM PedH U
HNPUMEHSTh UX JJIS TIOBCEIHEBHOTO
oO1IeHu);

OCHOBAMH ITyOJIUYHON pedn —
COO0IIeHus, TOKIAIbI (C
IpeaBapUTEIbHOMN MOATOTOBKON);
OCHOBHBIMH HaBBIKAMU MHCHMA,
HEOOXOANMBIMH JJISI TTOJTOTOBKA
myOsIMKanuii, Te3UCOB M BEACHHA
MIEPEUCKY;

HauboIee ynoTpeOuTeIpHOH (6a30B0iH)
rpaMMaTHKON ¥ OCHOBHBIMH
rpaMMaTHYECKUMU SIBICHUSMH,
XapaKTePHBIMH JJIs IPO(ECCHOHANTBHON
peun;

preMaMH aHHOTHPOBAHUS,
pedepupoBaHUs U TEPEeBOIa
JUTEPATYPHI IO CHEIHAITBHOCTH.
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