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JINCT COT'JIACOBAHUIM

[Iporpamma coctaBieHa B cooTBercTBuu ¢ TpeboBanusmu ®I'OC BO mo
HarpasiaeHuto moaArotoBku 27.03.01 CtangapTusanust 1 METPOJIOTUS

Pa3paboTuurk k. punon. H., noueHt Ilornosa B.JI.

[Iporpamma ogo0peHa Ha 3acenaHuu Kadeapbl MHOCTPAHHBIX SI3BIKOB OT
«24» auBaps 2024 roga, npotokost Ne 6.

3aB. kadeapoi, K.1.H., 1oueHT Mapkoa T.A.
PabGouas nporpamma TUCHUIUIMHBI COTJIACOBaHA HA 3aCEJaHUM METOANYECKON
KOMHCCHUHU TE€XHOJoruueckoro (axkymnprera oT «15» ¢eBpans 2024 roga, mpoTOKOJ

Ne 6.

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



1. lean ocBoeHMsI JUCHHUILIAHBI.

Lenpto y4eOHOW OUCHUIUIMHBI SIBISIETCS OOy4YeHHE MPAKTUYECKOMY
BJIQJICHUIO Pa3rOBOPHO-OBITOBOM PEUBIO U SI3BIKOM CHEIMATLHOCTHU JIJIsl aKTUBHOTO
NPUMEHEHHS WHOCTPAHHOTO sI3bIKa KaKk B TIOBCEJIHEBHOM, TaKk MW B
npo(hecCHOHANFHOM OOIIEHUH, 3aKPEIUIEHHE MNPOrpaMMBbl CPEAHEW IIKOJIBI TI0
aHTTIMIICKOMY $I3BbIKY B paszfenax: (OHETHKa, JIEKCHKAa M TrpaMMaTHKa, U3y4YCHHE
HOBOI'O U PACIIMPEHHE HU3BECTHOIO JIEKCUKO-TPAMMATUYECKOTO MaTepHuaa.
KputeprueM npakTuyeckoro BiaJ€HUsS HWHOCTPAHHBIM SI3BIKOM SBIIETCS YMEHUE
JOCTaTOYHO  YBEPEHHO  IIOJIb30BaThCs  Haubojiee  yHNoOTPeOUTENbHBIMU U
OTHOCHUTEJIBHO TNPOCTHIMH SI3bIKOBBIMU CPEICTBAMU B OCHOBHBIX BUAAX PEUEBOIl
NESATEIIbHOCTH: TOBOPEHUM, BOCHPUATHM Ha CIyX (ayJIupOBaHUHU), UYTCHUH U
HUCHME.

[IpakTHdeckoe BiIageHUE S3BIKOM CIICIMAIBHOCTH TPEANONaracT TakKe
YMEHHE CaMOCTOSITETbHO paboTaTh €O CHEIHAIbHOM JIUTEepaTypod Ha
MHOCTPAHHOM $I3bIKE C IeJIBI0 MOIy4YeHUs TPOo(hecCHoHaTbHON HH(DOPMAIIHH.

3agaumn yueOHOM TUCUMILIJIMHBI:

- MIOBBIIIIEHUE YPOBHS y4€OHO aBTOHOMHH, CITOCOOHOCTH K CaMOOOPa30BaHHUIO;

- pa3BUTHE KOTHUTUBHBIX U HCCIEAOBATEIHCKUX YMEHHI,

- pa3BuTHE UHPOPMAITMOHHOMN KYIBTYPHI;

- paclIMpeHHre Kpyro3opa 1 MOBbIIIEHUE O0LIEH KYJIbTYphI CTY/IEHTOB;

- BOCIIUTAHUE TOJIEPAHTHOCTU M YBAKEHUS K JTYXOBHBIM LIEHHOCTSIM pa3HbIX CTpaH
Y HapOJIOB.

2. MecTo nucuuiuinabl B ctpykrype OITOIT

Hucrunmaa  «MHOCTpaHHBIN  s3BIK»  (AHTJIMHCKHUI)  OTHOCHUTCS K
oOs3aTenbHOM 4actu brnoka 1. Jlucuumumea — (Monynei)  ¢eaepanbHOTO
rOoCyJapCTBEHHOTO0 00pa30BaTEIbHOIO CTaHAApTa BBICHIErO0 O0O0pa30BaHUS IO
HarnpasyieHUt0 noArotoBku 27.03.01 Crangaptuzauus n merposorus. Kox nukia
o yuyeoromy turany: b1.0.03.

OcBoenue yueOHOU auCHUIUIUHBI «HOCTpaHHBIN SI3bIK» Oa3upyeTcsi Ha
3HAHUSAX U YMEHHSX, MOJYYEHHBIX CTYJICHTAMHU MPU M3YUYECHHH TaKUX AUCUUILIAH
KaK: BBEJICHUE B MPOQUIIH HAIPABJICHHUS.

K uncny BXOJQHBIX 3HAHUH, HABBIKOB M KOMIICTEHUUN CTY/ICHTA,
MPUCTYTNAOIIETO K U3YYCHUIO TUCIUIUTMHBI « THOCTpaHHBIN SI3bIKY, JOJKHO
OTHOCHUTBHCS CIIEIYIOIICE:
® 3HAaHHWE  TEOPETUYECKUX  OCHOB  TIpaMMaTHUKA  HMHOCTPAHHOTO  Si3bIKa
(aHTJIMIICKOTO): MOCTPOEHUE AHTIUUCKOTO MPEIOKEHHS, CIOCOObl 00pa3oBaHMs
YacTell pedd, CUCTEMY BHI0-BPEMEHHBIX ()OPM aKTUBHOTO M MACCHBHOTO 3aJIOTa,
HeJIM4HbIe (POPMBI TJIaroJia u Jp.
® HAaBBIKM YCTHOW U MUCbMEHHOW pEuUd: YMEHHE apryMEHTHPOBAHO OTBEYATh HA
BOIIPOCHI, 337aBaTh BOMPOCHI, BCTYINATh B IUCKYCCHIO.
® yMEHHE MEPEBOAUTH TEKCThI, UCTOJB3Ysl CIOBApPh, a TAKKE MOMCKOBOE YTCHHUE.



O6nacte npodeccuoHaIbHON JeATeIBHOCTH U cephbl nmpodeccuoHaIbHON
NEATETLHOCTH, B KOTOPBIX BBHIMYCKHUKH, OCBOWBIIHE MpOrpamMMy OakajiaBprara
(mamee - BBIMTYCKHHUKH ), MOTYT OCYIIECTBIIATH MPOPECCUOHAITBHYIO IEATCITLHOCTH:

40 CkBo3HBIE BHJIBI TPO(PECCHOHATBHOMN NEATEILHOCTH B MPOMBIIIIICHHOCTH
(B cdepax: momydeHHUS W TPUMEHECHHS HW3MEPUTEIHHON  WH(MOpMAaIuH,
TEXHUYECKOTO  PETyJIUpOBaHMS W CTaHJApTHU3AIUY; DHEPTEeTUYECKON
MIPOMBITIUICHHOCTH; a3POKOCMHUYECKON MPOMBIIINICHHOCTH; HAHOTEXHOJIOTUIECKON
MPOMBIIIUIEHHOCTH; OMOTEXHOJIOTMYECKOW MPOMBIIIICHHOCTH; HEpa3pyIIaroIIero
KOHTPOJISA).

BbINTyCKHUKH MOTYT OCYHIECTBIISITH MPO(ECCHOHANBHYIO NESITEIbHOCTh B
JIpyrux objactax mpodeccuoHalbHOM  AesiTelbHOCTH W (wiM)  cdepax
npo(ecCUOHANBHON JEeATETbHOCTH TMPU  YCIOBHM COOTBETCTBUSI YPOBHS HX
oOpa3oBaHUs U TIOJYYCHHBIX KOMIETEHIMH TpeOOBaHUSAM K KBaJu(UKAIIH
pabOTHHKA.

B pamMkax ocBoeHHS mporpaMMbl OakamaBpwaTa BBITYCKHUKH MOTYT
TOTOBHUTHCS K PEHICHUIO 3a7a4 Tpo(EeCCHOHATBLHON AESITCIBHOCTH CIEAYIOIMIHNX
THUTIOB: HayYHO-UCCIICTOBATEIbCKHIA; OpraHU3aAINMOHHO-YIPABICHYCCKUIA;
TIPOU3BOICTBEHHO-TEXHOJIOTHICCKHUH.

OOBekThl MpodecCHOHANBHON ACATENLHOCTU: NpOAyKIMsS (YCIyru) u
TEXHOJIOTHYECKHE TPOIECCH; OO0OpYyJIOBaHWE TMPEANPHUITHH W OpraHU3aINMN,
METPOJIOTUYECKUX U UCIBITATeNIbHBIX JTA00OpaTOpUii; METOJAbl U CpEeACTBa
WU3MEPEHUM, HCIBITAHUN W KOHTPOJISA; TEXHUYECKOE PETyJIMpPOBAaHUE, CHUCTEMBI
CTaHJapTU3alNK, CepTU(UKAIMU M YIPaBICHUS KayeCTBOM, METPOJIOTHYECKOE
obOecricueHUE HAy4YHOM, IIPOM3BOJCTBEHHOM, COIMAIBHON M DKOJOTHYECKOM
NeSTeTbHOCTH; HOPMATHUBHASI IOKYMEHTAITHA.

3. Kommnerenuuu oOyualomerocsi, popMupyemMbie B pe3yjiabTaTe OCBOEHHS
Y4eOHOM TUCHMILIMHBI

[Ipouecc m3ydenus mucuuIUIMHBL «HOCTpaHHBIN S3BIK» HANpPAaBICH Ha
dbopmupoBaHue cleayromux KommereHiuid B cootrBeTcTBUM ¢ ®I'OC BO mno
JTAHHOMY HaIlpaBJICHUIO MOJATOTOBKHU:

Yuusepcanvnvie komnemenyuu.:

YK-4. CnocobGeH OoCyHIeCTBISTh JEI0BYI0 KOMMYHUKAITUIO B YCTHOW H
MUCBMEHHOW (opMax Ha TrocyJapcTBEHHOM si3bike Poccuiickoit ®deneparu u
MHOCTpPaHHOM(BIX ) A3bIKE(AX).

YK-5 - CnocobeH BOCHpUHMMATh MEXKKYJIbTYpPHOE pa3sHOOOpasue
0O0IIeCTBa B COIMATBHO-UCTOPHUECKOM, STHIECKOM U (PUI0CO(HCKOM KOHTEKCTaX

Koa n
Ko u HamMeHOBaHUe HHAMKATOPA JOCTUKEHUS
HAUMeEHOBaHHE
KOMIIEeTEeHI[UH

KOMIETEHI[HH
YK-4 - cnocoben | U 1yk4 BoiOupaer Ha rocygapCTBEHHOM W WHOCTPAHHOM
OCYIIECTBIISATh A3bIKaX KOMMYHHKAaTUBHO TpUEMJIEMbIE CTHJIb JI€JIOBOTIO
JIEJIOBYIO oOmeHus, BepOambHBIE W HEBEpOAIBbHBIC  CPEICTBA




KOMMYHUKAIIUIO B
YCTHOU U
MMUCbMEHHOU
dopmax Ha
roCy/1apCTBEHHOM
A3bIKE
Poccuiickon
denepaunu 1
HHOCTpaHHOM(BIX)
s3bIKe(ax)

B3aMMOJIEUCTBHS C MAPTHEPAMU

na 2yK-4 Hcnons3yet UH(GOPMAIMOHHO-
KOMMYHHKAIIMOHHBIE TEXHOJIOTUU TPU NMOUCKE HEOOXOIUMOi
uHpOpMallMd B TPOILECCe  pEeUIeHHs  CTaHAapTHBIX
KOMMYHUKAaTUBHBIX  3aJa4 Ha  T[OCYJAapCTBEHHOM U
MHOCTPAHHOM SI3bIKaX

N 3yks4 Bemer [emoByr — IEpENUCKY, yUHUThIBas
O0COOEHHOCTH CTWJIMCTUKU O(UIMATIBHBIX U HEO(PUIIUATHHBIX
UCeM,  COLIMOKYJbTYpHbIE  pa3nmuuus B (opmare
KOPPECIIOHAEHIIMA Ha TOCYJIapCTBEHHOM M HWHOCTPAHHOM
A3bIKAX

N-4yx-4«  JleMOHCTpUpyeT  HUHTErpaTHBHBIE  YMEHUS
MCIIOJIb30BaTh JINAJOTUYECKOE OOIIEHHE AJI1 COTPYIHUYECTBA
B aKa/IEMMYECKOW KOMMYHHUKAIIUU OOLIEHUS:

— BHHUMATEJIBHO CJyIIass W MbITasiCh IOHATH CYTh HJAEH
OpYruX, JaXe €eclid OHM MPOTUBOpEYaT COOCTBEHHBIM
BO33PEHMUSIM;

— YBa)Kasl BBICKAa3bIBaHUs JPYTHX Kak B IJJAHE COJEP>KaHMS,
TaK U B IU1aHE (DOPMBIL;

— KPUTHKYsl apryMEHTUPOBAHHO M KOHCTPYKTHBHO, HE
3a/1eBasi 4yBCTB JIPYTHX; aJanTUPYS pedb M SI3bIK KECTOB K
CUTYalMSIM B3aUMOICHCTBHS

N-5yk-4 [leMOHCTpUpyeT yMEHHE BBIIOJHATH MEPEBOJ

npoeCCHOHAIIBHBIX ~ TEKCTOB €  HMHOCTPAHHOTO  Ha
rOCyJIapCTBEHHBIN A3BIK M OOPATHO
YK-5 - Cnocoben | MIA-1 yk-s

BOCIIPHHUMATh
MEXKYJIbTYpHOE
pazHooOpazue
oO11iecTBa B
COIMAJTEHO-
HUCTOPUUYECKOM,
ATUYECKOM H
dbumocohckom
KOHTEKCTax

Haxomur u Ucnons3yeT HeOOXOAUMYIO Ul CAMOPA3BUTUS M
B3aMMOJEHCTBHSA C APYTMMH HMHQPOPMALMIO O KYJIGTYPHBIX
OCOOEHHOCTSAX U TPAJULUAX PA3IMYHBIX COLMAILHBIX TPYIIIT
NA-2 yk-s

JleMOHCTPHPYET YBaKUTENHHOE OTHOLIEHHE K
MCTOPUYECKOMY HACJIEANIO M COLUOKYJILTYPHBIM TpPaIULUSIM
pa3IMYHBIX COLMANBHBIX TPYIII, OMMPAIOIEECS Ha 3HAHUE
3TallOB  UCTOPUYECKOTO  pasBuTus Poccum  (BKIrouas
OCHOBHBIE COOBITHSI, OCHOBHBIX HMCTOPMYECKHX MAEATENEH) B
KOHTEKCTE MUPOBON MCTOPHMHU M P KyIbTYPHBIX TPaAMIHN

MUpa, BKIIOYas MHpPOBbIe pemuruu, ¢umocopckue u
ATUYCCKUC YUCHHSI

NI-3 vk

YmMmeer HEAVCKPUMHUHAITMOHHO u KOHCTPYKTHBHO
B3aMMOJICHCTBOBATh C  JIIOJBMH C  y4Y€TOM  HX

COITMOKYJIBTYPHBIX OCOOCHHOCTEM B IEISAX YCIEIIHOTO
BBITIOJTHEHUS  NMPO(ECCHOHANBHBIX 3a7a4 M YCHJICHHS
COLIMAJIbHOM MHTETpaluu




4. CTpyKTYypa M cojiep:KaHue Pa3aejoB AUCHUILTHHDI
O6mr1ast Tpy10EMKOCTD TUCIUTIIMHBI COCTABIISICT 6 3aYETHBIX CIMHMII.

4.1 CTpyKTypa AMCHUILTHHBI

Bceer Cemectp Kypc Bcero
Bua yueonoii 0
padoThI oyno | 1 2 3 4 1 2 3204H
0
AYIMTOPHBIC |15/ | a4 | 35 | 34 | 34 10 10 20
3aHATHA (BCEro)
B TOM YHCJIE:
Jlexiuu (JI)
JlaGopaTtopHbie
3ansatus (JI3)
Hpakmirseckue | 100 | 24 | 35 | 34 | 34 10 10 20
3ansitust (113)
CamocrosiTeJIbH
asi padora 69 34 4 2 29 121 62 183
(Bcero)
3auer 3auer,
: KOHTD.
Bun
. |3auer,| 3aue | 3a4ye | 3aue | dK3aMe | KOHTp | SK3ame | pabora
MIPOMEKYTOTHOMN ,
YK3aMEH T T T H : H :
aTTecTaluu
pabor IK3aMe
a H
YJachl 13 4 9 13 13
OO6mas
TPYJAOEMKOCTb, 216 72 36 | 36 72 144 72 216
Jachl
3auéTHbIC 5 2 1 1 2 4 5 5
CIMHHIIBI

4.2. Conep:xanue pa3aesioB y4eOHOH TUCUMIINHBI

Ne Pa3zgen Conep:xanue
n/n AUCIHUILINHDBI
1. | Uma - 00II[ME CBEACHUS
CYIIECTBUTEILHOE, - KATErOpUM YUCJIa CYIIECTBUTEIIHHBIX
aApTUKIU - KATErOpUH Majiexka CyIeCTBUTEIbHBIX
- YIIOTpEOJICHIE HEONPEACIICHHOTO apTHKJIS




- ynotpeOaeHne ONpPeeIeHHOTO apTHKIIS
- OTCYTCTBHUE apTUKJIA

Nms - 001IMEe cBeneHUA

npujaraTebHoe, - CTCTIEHU CPAaBHEHMSI ITPHJIAraTeIbHbIX
Hapeyue - kaccu(UKanys HapeInii 110 3HAYECHUIO
['maron  (OCHOBHBIC | - OOIIUE CBECHHUS

(bopMBI, BpeMeHa | - riaroisl t0 be, to have

AKTHUBHOI'O 3anora)

- CCTEeMa BUI0-BpEMEHHBIX (hOpM Triaroja

- CPaBHUTEJIbHAS XapaKTEPUCTUKA (hOPM HACTOSIIETO
BpPEMEHH

- CpaBHHUTEIbHAS
MPOIIEIIETO BPEMEHU
- CpaBHMTEJIbHAS XapaKTepUCTUKA (opM Oyayuiero
BpPEMEHH

XapaKTEPHUCTHKA bopm

I'maron (ocHOBHBIE
dbopMbl, BpeMeHa
ACCUBHOTO 3aJI0Ta)

- CCTEMa BHUJI0-BPEMEHHBIX (pOopM riarosia
- IEPEBO/I IJ1arojioB B CTPAJATEIbHOM 3aJ10Te

MOI[EU'ILHBIG IJ1aroJbl
N UX SKBHBAJICHTBI

- can (be able to)
- must

- to have/to be

- may

- should

- need

- ought to

NuduanTtB (GopMbl
WH(PUHUTHBA U
byHKIUH,
UH(OUHUTUBHBIC
KOHCTPYKITUH)

DopmBI:

Indefinite Infinitive

Continuous Infinitive

Perfect Infinitive

Perfect Continuous Infinitive

OyHKINH:

- [IoAJIcKalice

- 4aCTb CKa3ycMoIo

- IpsAMOC JOIIOJTHCHUC

- OIIpEIEIICHUE

- 00CTOSTENLCTBO LEIIHN

Koncrpyknuu:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive

Construction

[Ipuuacrus,
[IPUYACTHBIE
000pOTHI

DOopMBEI:
- Present Participle
- Perfect Participle
- Participle 11
DyHKINH!




- 4aCTb CKa3zyCMOIo

- OIIPE/ICIICHUE

- 00CTOSITEILCTBO

Koncrtpyknumu:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

8. | I'epynauit - 0011IME CBENEHUSA
OyHKIWU:
- To/IIeKaIee
- 4aCTh CKa3yeMoro
- JIOTIOJTHCHHE
- OTIpe/ICIICHUE
- 00CTOSITETLCTBO
9. | Milk and Its | - BBeAcHME JIEKCHKH K CIEI.TEKCTy, OTpabOTKa
Composition rpaMMaTHYECKUX CTPYKTYP
- YTCHHE TEKCTAa, IIEpeBOI, JICKCUKO-
rpaMMaTHYCCKUE YITPAKHEHHUSI.
10. | Properties of Milk - BBCJCHHC JICKCMKH K CIICI[.TCKCTy, OTpabOTKa
IrpaMMaTHIECKUX CTPYKTYD
- YTCHHE TEKCTAa, IepeBoI, JICKCUKO-
rpaMMaTHYECKUE YITPAKHEHHUSI.
11. | Bacteria of Milk - BBCJCHHE JICKCHKH K CIEI.TEKCTy, OTpabOTKa
IrpaMMaTHYECKUX CTPYKTYP
- YTCHHE TEKCTAa, IIEPEeBOI, JICKCUKO-
IrpaMMaTHYECKUE YITPAKHCHUS.
12. | Fermentations of | - BBeacHHE JEKCHKH K CIEILTEKCTYy, OTpabOTKa
Milk IrpaMMaTHICCKUX CTPYKTYD
- YTCHHE TEKCTAa, IepeBOI, JICKCUKO-
rpaMMaTHICCKUE YITPAKHEHUSI.
13. | Treatment of Milk. |- BBemeHue JCKCHKM K CIEILTEKCTYy, OTpabOTKa
Cooling the Milk IrpaMMaTHICCKUX CTPYKTYD
- YTCHHE TEKCTAa, HIEpeBOI, JICKCUKO-
rpaMMaTHYECKUE YITPAKHEHUS.
14. | Pasteurization - BBCJCHHE JICKCHKH K CICI.TEKCTy, OTpabOTKa
IrpaMMaTHYECKUX CTPYKTYP
- YTCHHE TEKCTAa, IIEPEBOI, JICKCUKO-
IrpaMMaTHICCKUE YITPAKHEHUSI.
15. | Cream - BBEJCHHE JIEKCHMKH K CIEI.TEKCTy, OTpaboTKa
IrpaMMaTHIECKUX CTPYKTYD
- YTCHHE TEKCTAa, IepeBoI, JICKCUKO-
IrpaMMaTHYCCKUE YITPAKHEHUSI.
16. | Butter. Butter- | - BBeneHUe JEKCMKM K CHEIL.TEKCTy, OTpaboTKa
making IrpaMMaTHYECKUX CTPYKTYD




- YTEHUE TEKCTA, IIEPEBO/I, JIEKCHKO-
rpaMMaTHYCCKHE YIIPaKHEHHUSI.
17. | Cheese - BBEJCHHUE JIEKCUKM K CIEI.TeKCTy, OTpaboTKa
IrpaMMaTHYECKUX CTPYKTYP
- YTEHUEC TEKCTa, IICPEBO/I, JIEKCHKO-
rpaMMaTHYCCKHUE YIIPaKHEHUSL.
18. | Cheese-making - BBEJCHHC JICKCUKH K CICILTEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTCHUC TCKCTA, HICPEBO/I, JICKCHKO-
rpaMMaTHYCCKHE YIIPaKHEHUSI.
19. | By-products of the |- BBemeHue JCKCHKM K CIHEILTEKCTYy, OTpabOTKa
Dairy IrpaMMaTHYECKUX CTPYKTYP
- YTEHHUEC TEKCTA, IICPEBO/I, JIEKCHKO-
rpaMMaTHYCCKHE YIIPaKHEHUSI.
20. | Condensed Milk - BBCJCHHC JICKCMKH K CIICI[.TCKCTy, OTpabOTKa
rpaMMaTHYCCKUX CTPYKTYP
- YTCHUEC TEKCTA, HIEPEBO/I, JICKCHKO-
rpaMMaTHYCCKHE YIIPaKHEHUS.
21. | Fermented Milks - BBCJCHHC JICKCMKH K CIICI[.TCKCTy, OTpabOTKa
IrpaMMaTHYCCKUX CTPYKTYP
- YTEHHUEC TEKCTA, IICPEBO/I, JIEKCHKO-
rpaMMaTHYCCKHE YIIPaKHEHUSI.
22. | Ice Cream - BBEJCHHUE JIEKCUKM K CIEI.TeKCTy, OTpaboTka
IrpaMMaTHYECKUX CTPYKTYP
- YTEHUE TEKCTA, IICPEBO/I, JIEKCHKO-
rpaMMaTHYCCKHE YIIPaKHEHUSI.
23. | Quality Control in - BBCJCHHE JICKCMKH K CIICI[.TCKCTy, OTpabOTKa
Dairies IrpaMMaTHICCKUX CTPYKTYD
- YTEHUE TEKCTA, HIePEBO/I, JIEKCHKO-
rpaMMaTHYCCKHE YIIPaKHEHUSL.
24. | Newspaper Item Plan of the review:
1. The title of the article is...
2. The article was published in...
3. The author of the article is...
4. The article is about...
5. At the beginning the author writes about...
6. The author states that...
7. In the conclusion the author focuses on...
8. | find the article interesting.
25. | Film watching - BBEJCHHUE JICKCUKH, OTpa0OTKa TpaMMaTHYECKHX

CTPYKTYD, KYJIbTYPOJIOTUYECKUN KOMMEHTAPUM;

- IpocMOTp HUIBMA;

- 00cyxeHue GuiIbMa ¢ UCIOIb30BAaHUEM OIMOPHBIX

CXEM U OHUaJIOT'OB.




4.3. Pa3znesibl y4eOHOMH TMCUMIIMHBI M BUbI 3AHATHI

Ounas ¢opma o0yueHust

No HaumenoBanue Jlekuu | [Ipaktnueckue | CPC | KonTpoiss | Beero
IL.I. | pa3aenoB yueOHOM 3aHATHUS
JUCIUTUINHBI
1 | Uwmsa 4 2 1 7
CYILIECTBUTEIILHOE,
AP THKJIH
2 | Ums mpunararensHoOE, 4 2 1 7
Hapeune
3 | I'marois (ocHOBHEIE 4 2 1 7
(dbopMmbl, BpeMeHa
aKTUBHOTO 3aJI0T)
4 | I'maron (OCHOBHBIE 4 2 1 7
dbopmbl, BpeMeHa
MACCHBHOTO 3aJI0Ta)
5 | MoaanbHbIE T1aroJbl 4 2 1 7
1 UX DKBUBAJICHTHI
6 | Uapunutus (popmbl 4 2 1 7
WH()UHUTHBA U
byHKIMH,
WHOUHUTUBHBIC
KOHCTPYKIIUH)
7 | [Ipuyactus, 4 2 1 7
MPUYACTHBIE 000POTHI
8 | 'epynauit 4 2 1 7
9 | Milk and Its 6 3 9
Composition
10 | Properties of Milk 6 3 9
11 | Bacteria of Milk 6 3 9
12 | Fermentations of Milk 6 3 9
13 | Treatment of Milk. 6 3 9
Cooling the Milk
14 | Pasteurization 6 3 9
15 | Cream 6 3 9
16 | Butter. Butter-making 6 3 9
17 | Cheese 6 3 9
18 | Cheese-making 6 3 9
19 | By-products of the 6 3 9

Dairy
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20 | Condensed Milk 6 3 9
21 | Fermented Milks 6 3 9
22 | Ice Cream 6 3 9
23 | Quality Control in 6 3 9
Dairies
24 | Newspaper Item 6 6 5 17
25 | Film watching 6 2 8
Bcero: 134 69 13 216
3aounas popma o0yueHHsE
Ne HaumenoBanue Jlexkuu | [Ipaktueckue | CPC | KonTpois | Beero
IL.I. | pa3aenoB yueOHOM 3aHATUA
JUCUUTLIHHBI
1 | Nmsa 1 4 1 6
CYIIECTBUTEIBHOE,
apTUKIIU
2 | Ums mpunararensHoOE, 1 4 1 6
Hapeyune
3 | I'maron (ocHOBHBIE 1 4 1 6
dbopmbl, BpeMeHa
aKTHBHOTO 3aJ10Ta)
4 | I'maron (OCHOBHBIE 1 4 1 6
dbopmbl, BpemMeHa
MaCCUBHOTO 3aJI0Ta)
5 | MoaanbHbIE T1aroJbl 1 4 1 6
U WX DKBUBAJICHTHI
6 | Uapunutus (popmbl 1 4 1 6
WHPUHUTHBA U
GbyHKINH,
WHOUHUTUBHBIC
KOHCTPYKIIUH)
7 | ITpuuactus, 1 4 1 6
MPUYACTHBIE 000POTHI
8 | lepynauit 1 4 1 6
9 | Milk and Its 1 8 9
Composition
10 | Properties of Milk 1 8 9
11 | Bacteria of Milk 1 8 9
12 | Fermentations of Milk 1 8 9
13 | Treatment of Milk. 1 8 9
Cooling the Milk
14 | Pasteurization 1 8 9

11




15

Cream

16

Butter. Butter-making

17

Cheese

18

Cheese-making

19

By-products of the
Dairy

S

0O |00 |00 |00 |00

O OOVl

20

Condensed Milk

21

Fermented Milks

22

Ice Cream

23

Quality Control in
Dairies

00 |00 |00 |00

00|00 |00 |©

24

Newspaper Item

20

25

Film watching

11

Bcero:

20

183

5. MaTpuna (popMupoBaHUs KOMIIETEHIUA M0 JMCHUIINHE

Pasznea

YHI/IBepcaJII)HLIe KOMIICTCHIINHU

AUCHUIIJINHbI

YK-4 YK-5

Oo01ee

KOJIUYECTBO
KOMIIEeTeHI M

Pa3zgen 1

2

Pa3zgea 2.

Pa3gea 3.

Pa3nea 4.

Pa3gea S.

Pa3gea 6.

Pasznean 7.

Pa3gea 8.

Pa3zgen 9.

Paszngea 10.

Pa3zgen 11.

Pa3zgen 12.

Pa3zgen 13.

Pa3zgen 14.

Pa3gea 15.

Pa3gea 16.

Pa3zngen 17.

Pa3zgen 18.

Pa3zgen 19.

Pazgen 20.

Pa3nen 21.

Pa3znen 22.

Pa3gen 23.

Pa3znen 24.

AR A A AR A AR R R R A A R R A A R R R A B
AR AR AR R AR R R R R AR R R A A EA R R A B

NININNINDININININDINDINDINDINDINDINDINDINDINDINDINDININDININ
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\ Paznen 25.

| + +

6. O6pa3oBaTe/ibHbIE TEXHOJIOTUH

O6beM aynuTOopHBIX 3aHsATUH Bcero 134 yaca, maboparopubie paboTs - 0
4acoB, IpakTHUYeCcKue 3aHATuA - 134 yaca.
30 % — 3aHATHI B MHTEPAKTUBHBIX (hopMax OT 0ObeMa ayIUTOPHBIX

3aHSATUMH.

Cewmect
p

Bun
3aHATH
i
(JI, 113,
JIP u
Jp.)

I/ICHOHLSYGMBIG HHTCPAKTUBHBIC O6paBOBaT€JIBHI)I€
TCXHOJIOTHH

Komunuect
BO 4YacOB

I13

BBITIOJTHCHHE TPAMMATHICCKUX YITPAKHECHUH HA
wiatgopme esl-lounge.com, mepexos; Mo CChUIKE:
https://www.esl-lounge.com/student/grammar/2g1-
article-gap-fill.php na remy: Ums
CYIIECTBUTENIbHOE. APTUKIIH

I13

TeCTHpOBaHUE Ha TiaTdopme esl-lounge.com,
MepPeXo/I O CCHUIKE:
https://www.esl-lounge.com/student/grammar/1g34-
adjective-order.php Ha Temy: Ms npuiiaratreabHoe.
Hapeuus

I13

TectupoBanue Ha ratdopme British Council,
IMEPEXOd I10 CCBIIIKC:
https://learnenglish.britishcouncil.org/grammar/inter
mediate-to-upper-intermediate/present-perfect ua
teMy: ['aron (ocHOBHBIE JOPMBI, BpeMEHa
AKTUBHOTO 3aJI0Ta)

I13

BBITIOJIHEHUE TPAMMAaTUYECKUX YITPA)KHEHUN HA
wiargopme British Council, mepexon mo cebuike:
https://learnenglish.britishcouncil.org/english-
grammar-reference/active-and-passive-voice Ha
temy: ['maron (ocHOBHBIE (JOPMBI, BpeMeHa
MAaCCUBHOTO 3aJI0Ta)

I13

TecTupoBanue Ha riatdopme British Council,
epexoa 1o CCbLIKE!
https://learnenglish.britishcouncil.org/grammar/inter
mediate-to-upper-intermediate/modals-deductions-
about-the-present ma Temy: MomanbHBIC TJIATOJIBI U
X 3KBUBAJICHTHI

113

BBIITIOJIHCHHUC I'PaMMaTHYCCKHUX ynpa)KHCHI/Iﬁ Ha

13



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/grammar/intermediate-to-upper-intermediate/modals-deductions-about-the-present

wiatgopme British Council, mepexon mo cebuike:
https://learnenglish.britishcouncil.org/vocabulary/be
ginner-to-pre-intermediate/everyday-objects

I13

KomannHas pabora B rpymnmnax no 3-4 yenoBeka —
CO3/1aHKE OHJIAITH-TOCKH Ha maTdopme Miro,
AHanu3  mpoOJEeMHOM — CUTyallun Ha  TEMY
Fermentations of Milk

I13

AHanu3 KOHKPETHBIX CHTyaruii (case-study) twuma
cuTyanusa-npodiema Ha Temy Treatment of Milk.
Cooling the Milk

I13

AHanmu3  TpoOJEMHOW  CHUTyallud Ha  TeMy
Pasteurization

I13

AHanu3 KOHKPETHBIX cuTyanui (case-study) tuma
cUTyarnws - orieHka Ha Temy Cream

I13

AHalM3 KOHKPETHBIX CHUTyanui (case-study) tuma
cUTyalus-wIocTpanus Ha Ttemy Butter. Butter-
making

I13

AHalin3 KOHKPETHBIX CHUTyanui (case-study) tuma
cutyalms - orieHka Ha Temy Cheese

I13

[TpocMoTp Buaeocroxkera u3 cetu UHTEepHET,
YouTube xanana,

Ananu3 mnpoOiemMHol cuTyannu Ha Temy Cheese-
making

I13

AHanM3 KOHKPETHBIX CHUTyanui (case-study) tuma
cutyanus-npodiema Ha Temy By-products of the
Dairy

I13

AHanM3 KOHKPETHBIX CHUTyanui (case-study) tuma
curyarms-uutocTpais Ha temy Condensed Milk

I13

Ananu3 npoOjeMHON cuTyaruu Ha TeMy Fermented
Milks

I13

[ToaroroBka nMpoekTa ¢ MOMOIIbIO OHJIANH-T0CKU
Padlet,

AHanu3 KOHKPETHBIX cuTyanui (case-study) tuma
cutyanus-npodsema Ha Temy lce Cream

I13

AHann3 KOHKPETHBIX CUTyanui (case-study) Tuma
cutyarus - orieHka Ha Temy Quality Control in
Dairies

I13

[TpocmoTp Buco-CrOkeTa Ha KaHaimax YouTube,
Ted Talks;

00CyXKIeHUE BUACO-CIOXkKeTa (C UCIIOIb30BaHUEM
OMOPHBIX CXEM U JIMAJIOTOB),

AHanu3 KOHKPETHBIX CUTyalui (case-study) tumna
CUTYyaIus - olieHKa Ha TeMy Film watching

Hroro:

58
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https://learnenglish.britishcouncil.org/vocabulary/beginner-to-pre-intermediate/everyday-objects
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7. YueOHO-MeTOANYeCKOe o0eclevyeHHe caMOCTOATeIbHON padoThl CTY/1€HTOB.

OueHoynble  cpeacTBa

AJAsl  TeKyIIero

KOHTPOJIsI

ycneBaceMoCTU,

HpOMe)KyTO‘IHOﬁ arrecralmm 1o uToraMm OCBOCHUA JUCHUIIJINHBI.

7.1 Buabl caMoOCTOSITeIbHOM Pad0Thl, MOPSIAOK UX BHINIOJHEHUS U KOHTPOJIS

IHopsaaok
Ne Paspex (rema) Buabt CPC BbIlIOp.HHeHI/IH Meron
n/n TUCHMILTHHBI KOHTPOJISI
CPC
1 | Umsa MOJATOTOBKA K pabora ¢ MUCbMEHHBIN
cymectButenbHoe, | I3, moaroroBka | J€KIIMOHHBIM KOHTPOJIb
aApTUKIIN K MaTepuaoM,
TECTUPOBAHUIO | BHITIOJIHCHUE
MPaAKTUYECKUX
3aTaHUI
2 | Nms IIOArOTOBKA K pabora ¢ NIACbMEHHBIN
pUiIaraTeiabHoE, [13, noaAroToBKa | JICKIMOHHBIM KOHTPOJIb
Hapeyue K MaTepualioM,
TECTUPOBAHUIO | BHIIIOJIHEHUE
MPAKTUYECKUX
3aJlaHuN
3 I'maron (ocHOBHBIE IMOJITOTOBKA K paboTa c MMACHEMEHHBIN
dbopmbl, BpemMeHa [13, moAroToBKa | JIEKIIUOHHBIM KOHTPOJIb
aKTUBHOTO 3aj0ra) | K MaTepUalIoM,
TECTUPOBAHUIO | BHITIOJIHCHUE
MPaAKTUYECKUX
3a1aHUI
4 | I'maron (OCHOBHBIE | OJTOTOBKA K pabora ¢ MMCbMEHHBII
dbopmbl, BpeMeHa [13, noAroToBKa | JIGKUIMOHHBIM KOHTPOJIb
MACCUBHOTO 3aJI0Ta) | K MaTepualioM,
TECTUPOBAHUIO | BHIIIOJIHEHUE
MPAKTUYECKUX
3aJlaHuM
5 | MoganbHbIe MOATOTOBKA K paboTa c MMCbMEHHBIHN
TJIaroJibl U UX [13, moaroToBKa | JICKIIMOHHBIM KOHTPOJIb
SKBUBAJICHTHI K MaTepuaoM,
TECTUPOBAHUIO | BHITIOJIHCHUE
MPAKTUYECKUX
3aJlaHuM
6 | Uadunutus (HopMBbI | MOATOTOBKA K pabora ¢ MMCbMEHHBII
WHOUHUTHBA U [13, moAroToBKa | JIGKIMOHHBIM KOHTPOJIb
byHKIINH, K MaTepualioM,
WHOUHUTHBHBIC TECTUPOBAHUIO | BHIIIOJIHEHUE
KOHCTPYKIIUH) MPAKTUYECKUX
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3aJIaHuN

7 | Illpuuacrus, ITOATOTOBKA K pabora ¢ NIACbMEHHBIN
MIPUYACTHBIE I13, moAroToBKa | JIEKIMOHHBLIM KOHTPOJIh
000pOTHI K MaTepHaoM,

TECTUPOBAHUIO | BBHITIOJTHCHHE
MPAKTUICCKUX
3aJlaHuN
8 | I'epynnnii MOJITOTOBKA K paboTa ¢ MM CbMEHHBIN
I13, moAroToBKa | JIEKIMOHHBLIM KOHTPOJIb
K MaTepHaioM,
TECTUPOBAHUIO | BBHITIOJTHCHUE
MIPAKTUIECKUAX
3aJJaHuM
9 Milk and Its | moaroroBka x BBIIIOJIHEHUE col0ecenoBanue
Composition [13, moAroToBKa | MPAKTUYECKUX

K 3alaHnH
cobeceJ0BaHUIO

10 | Properties of Milk MOJITOTOBKA K BBITIOJTHCHHE cobecemoBaHne
I13, moAroTOBKa | MPAKTHUUYECKUX
K 3aJlaHuN
cobece10BaHUIO

11 | Bacteria of Milk IIOATOTOBKA K BBIIIOJIHEHUE colecenoBanue
13, moaroToBKa | MPaKTHYECKHUX
K 3alaHnH
co0ece10BaHUIO

12 | Fermentations of | mogroroBska k BBIIIOJIHEHUE y4acTHE B

Milk 13, moAroToBKa | MPAKTHUECKHUX TBOPYECKOM
K 3aJlaHui 3aJIaHUU B
co0eceT0BaHUIO rpyIime
00yJarIMXCs

13 | Treatment of Milk. | mogroroska k BBITOJIHEHUE cobeceoBaHme

Cooling the Milk 13, moAroToBKa | MPaKTHUECKUX
K 3alaHnH
co0eceT10BaHUIO
14 | Pasteurization IMOATOTOBKA K BBITIOJTHEHHUE cobecemoBanue
I13, moaroToBKa | MPaKTUYECKUX
K 3aJlaHuM
cobece0BaHUIO
15 | Cream MMOATOTOBKA K BBITIOJTHEHUE coOeceoBaHKe
[13, moAroToBKa | MPaKTUYECKUX
K 3aJlaHuM
co0ece10BaHHUIO

16 | Butter. Butter- | moaroroska k BBIIIOJIHEHUE cobeceoBaHme

making 13, moAroTOBKa | MPAKTHUECKUX
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K 3alaHui
co0eceI0BaHuI0
17 | Cheese MOJATOTOBKA K BBINIOJIHEHHE y4acTHE B
[13, moaroToBKa | MPAaKTHYECKHUX TBOPYECKOM
K 3aJlaHui 3aJlaHUU B
cobeceT0BaHUIO rpymmne
00yJarIMXCs
18 | Cheese-making IOJIFOTOBKA K BBITIOJTHCHHE ydacTue B
13, moaroToBka | MPaKTHYECKHUX TBOPYECKOM
K 3aJIaHAN 3a/IaHHH B
co0eceI0BaHUIO rpyIie
00yJarOIMXCs
19 | By-products of the | moaroroska k BBITIOJTHCHHE cobeceoBaHue
Dairy [13, moaAroToBKa | MPaKTHYECKUX
K 3alaHni
co0ece10BaHUIO
20 | Condensed Milk [IOTOTOBKA K BBIIIOJIHEHUE y4acTHE B
[13, moAroTOBKa | MPAKTHUUYECKUX TBOPYECKOM
K 3aJIaHu’ 3aJIaHHH B
co0eceI0BaHuUIO rpyIie
00yUarIMXCs
21 | Fermented Milks IIOATOTOBKA K BBIIIOJIHEHUE colecenoBanue
13, moaroToBKa | MPaKTHYECKHUX
K 3alaHnH
co0ece10BaHUIO
22 | Ice Cream MOJrOTOBKA K BBITIOJIHCHUE cobecenoBanue
[13, moAroToBKa | MPaKTUYECKUX
K 3aJlaHui
co0eceI0BaHuUIO
23 | Quality Control in MOJITOTOBKA K BBITIOJTHCHHE cobecemoBaHne
Dairies 13, moaroToBKa | MPaKTHYECKHUX
K 3alaHnH
co0ece10BaHUIO
24 | Newspaper Item MOATOTOBKA K BBITIOJTHEHNE cobeceoBaHne
I13, moaroToBKa | MPaKTUYECKUX
K 3aJlaHuM
co0eceT0BaHUIO
25 | Film watching MOJITOTOBKA K BBITIOJTHCHHE cobecenoBaHne
[13, moAroToBKa | MPaKTUYECKUX
K 3aJlaHuM

cobeceI0BaHUIO

7.2 KoHTpoOJIbHBIE BONIPOCHI AJIs1 CAMOIIPOBEPKHU
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Haumenosaunue

paszesnos
N Tembl yueOHOTO Kypca Ui CaMOCTOSITENBHOTO U3yUEHUs
y4eOHOI
JUCIUTIMHBI
- HA30BUTE KaTErOPUU YHCIIA CYIECTBUTEIbHBIX
Nms - HA30BHUTE KaTETOPUU MaJIeKa CYIIECTBUTEIBHBIX
CYIIECTBUTENIFH | - HA30BUTE CIIyyaH yHOTPeOIeHUS HEOPEAETICHHOTO apTUKIIS

0C, APTUKIIN

- HA30BUTE CITyYan yIOTPEOICHUS OTPEICIIEHHOTO apTHUKIISA
- HA30BUTE CITy9and OTCYTCTBHS apTUKIISA
(mpuBeaUTE IPUMEPHI)

- 00IIIME CBEAEHU

Nwms
- HA30BHUTE CTENCHU CPABHCHUS MPHJIAraTeIbHBIX, KaK OHU
npuiiaraTeabHOoe
o0pazyroTcs
, Hapeuue . .
- IaiTe KiacCu(UKAITUIO HAPEIHH 110 3HAYCHUTO
(mpuBeaUTE IPUMEPHI)
- HazoBuTe (yHKIMM TiarojoB to be, to have, npuBemute
IPUMEPHI.
[ naron pz[aﬁTIz: CPaBHUTEIBHYIO XapaKTEPUCTUKY (OPM HACTOSIIETO
(OCHOBHBIE P y P P y ®Op
BpEMEHU
(bopMmsl, .
BpeMeHd - JIaiTe CPaBHUTEJBHYIO XapaKTEPUCTUKY (OPM MPOIIESAIIECTO
P BpEMEHU
aKTUBHOTO N
satora) - JlaiiTe CPaBHUTEIBHYIO XapaKTEepUCTHKY ¢(opMm Oyayiiero
BpEMEHU
(mpuBenUTE MPUMEPHI)
[maron JalTe CpaBHUTEIBHYIO XapaKTEPUCTHKY BU0-BPEMEHHBIX
(OCHOBHBIE P Y P P Y p
¢dbopm riarosna
bopmbl,
- TIPUBEIUTE TPUMEPHI MEPEBOJa TIarojioB B CTPaJaTeIbHOM
BpEMeHa
3anore
MACCUBHOTO
3aJ10ra)
[IpuBenuTe mpuMepsl yroTpeOaeHus TJ1arojoB:
- can (be able to)
MopanbHbIE - must
rmarojisl M uXx | - to have/to be
HKBUBAJICHTHI - may
- should
- need
- ought to
NuduanTis [TpuBenuTe mpumepsl GyHKINNA HHOUHUTHABA:
(opmbl - OJIJIekKAaIIee
WHOUHUTHBA W | - 9aCTh CKA3yeMOTO
byHKIINA, - IPSIMOE JIOTIOJTHEHHUE
WHOUHUTUBHBIC | - OTIPEJICTICHHE
KOHCTPYKIIUH) | - 00CTOSATEIHCTBO IIENN

Janirte nepesox Koncrpykuui:
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- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction

[Ipnyacrus,
IIPUYACTHBIE
000pOTHI

[TpuBenute npumeps! GYHKIUN TPUIACTHIA:
- 4aCTh CKa3yeMOT0

- OIIpeaEIICHNE

- 00CTOATENHCTBO

JlaitTe nmepeBo KOHCTPYKIUNA:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

[I'epynaui

[TpuBenute npumeps! GYHKIUN TPUYACTHIA:
- IOZJIEeKaIIEee

- 4aCTh CKa3yeMOTO

- TOITOJTHEHUE

- OIIpEIEIICHUE

- 00CTOSITENILCTBO

Milk and
Composition

Its

I.Find the synonyms to the given Russian words.

Baxnbii, cozepxaTh, 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 (mognepsxanus) life.
4) Milk is a viscous, opaque (KHIKOCTB).

5) Milk consists of (MHOeCTBO) substances.

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

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

8) After homogenization fat globules don't form (cioit) of
cream.

9) It is from the group of fatty acids that (Mosounsie) products
derive their odours.

10) (DepmenThl) play an important role in dairy technology.

Properties
Milk

of

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.
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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

|.Translate the words in the brackets.

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

2. An important characteristic of lactose is (yckopstb) the
growth of (MomouHo-KkHCcas) bacteria.

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

4. Milk is (Tsxenee) than water, its average (yAenabHBIN Bec) 1S
about 1.032.

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

6. The natural yellow color of milk is (o6ycnaBnuBaercs) to the
pigments of milk fat.

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

8. It is known that bacteria (mony4ats noctymn) to milk from the
atmosphere, from the bodies, from the (Bbims1).

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

10. Bacteria are (mone3nsie) and (BpeaHbIe).

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

|. 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
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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.

Il. 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

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

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

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

4. lce cream is a very (Bkycuas) food and has high
(mutarenpHyt0) Value.

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

6. The volume of mixture put into the freezer increases
(6maromapst) 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 HegoOCTaTKa KHUPA).

9. The flavour of cottage cheese (moptutcs).
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10. (IToxeepxenue) to warmth or light hastens the
development of (mporopkiocTs).

11. (TBepmbie cwipbr) should be wrapped tightly before
refrigerating.

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

13. (Hamuume u otrcyrctBue) 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 (mpuBoauTt k) breaking up of
the large fat globules into (mapukwu) of smaller size.

2. It is a homogenization that (ysemmumBaet) the (umcimo) of fat
globules.

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

4. Homogenized milk (moasepraercs aeiicrBuro) by sunlight
more quickly than (mopmanbroe) milk.

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

6. Cream as well as milk (mopmanu3syrotcs) before sale.

7. Standardizing (cocrout B TOM) In raising or lowering the fat-
content to a (ycranosnenHom) standard.

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

9. In the process of (couBanus) the particles of butter fat
(oOBequHsIOTCS) INtO Masses.

10. When the temperature is below (touku mnasnaenus) of
butter-fat, the particles of fat (ckiaeusarorcs) themselves.

11. (Cnagko-cnmuBouHoe Macjiao) may be churned from
(cBexkme) cream.

12, (Kucno-cmusounoe 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.
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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.
Lactose, carbohydrates.

Milk, source.

Trace elements, require.

Specific gravity, milk.

Germs, gain access.

Yeasts and moulds, find.

. Bacteria, harmful, beneficial.

II 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

8

NouobhowhE

. What medium do the bacteria require?
. Are bacteria sensitive to conditions of temperature?

Butter.
making

Butter-

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

1. Is, 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-cnuBo4HOE Maciio BbIpaOATHIBAETCS W3 CO3PEBIIMX
CJINBOK.

2. Cnagko-CIMBOYHOE MacJio BbIPa0AThIBAGTCS U3 CBEXKHUX
CJINBOK.

3. 'oMOreHn3upoBaHHOE MOJIOKO OJTHOPOJHO TO OACPIKAHUIO
JKupa.

4. CnuBKM OTACNSAIOTCSA OT MOJIOKA B cernapaTope.

5. Pag  ¢akTopoB BAMSIOT Ha MPOIECC CenapUpOBAHUSL:
TEMIIEpaTypa MOJIOKa, IIPOLIEHTHOE COJEpKaHUE XKHUpa B
1IEJIbHOM MOJIOKE, (DU3WYECKUI COCTaB MOJIOKA U T.I.

Cheese

I.Answer the questions 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).
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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

|. 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 (npuBomut k) the development of the
characteristic flavours.

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

3. The whey begins to (otaensaTscs).

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

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

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

By-products of
the Dairy

I.Make up the sentences using the following words.

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

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

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

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

I1. Translate the following sentences into Russian.

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

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

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

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

24




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?

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 I.Define the sentences with the Passive.

Milks 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 COXpaHAIOT CBOIO JKHU3HECTIOCOOHOCTH B
TCUCHHUEC HCCKOJIbKUX JICT.
2. IIpuroToBieHHBIH W3 KOOBUIHLETO MOJIOKA, KYyMBIC HMEET
cnenuduuecKuii BKyc.
3. CyuiecTByeT /iBa ciocoda Mpou3BOJICTBA CyXOr0 MOJIOKA.
4. Ilepen pacnbuleHHEM B CYIIMJIBHOM KaMepe MOJIOKO
CI'yIIAaeTCs B BaKyyM ariapare.
5. 3aKBalllEHHOE MOJIOKO — MUTATEJbHBIA U JIETKO YCBOSIEMbIN
MPOOYKT.

Ice Cream |. Translate the following words.

To freeze, to preserve, perishable food, spoilage agents, ice
cream, popular, to dispense, to transfer to, to maintain, luxury,
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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.

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. (3amep3anme) does not destroy spoilage agents.

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

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

4. Ice cream is a very (Bkycuas) food and has high
(muTaTenbHyt0) Value.

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

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

7. Fresh dairy products should be kept cold and (mmotHO
3aBepHyThIe) OF 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 (u3-3a HeocTaTKa KHUpA).

9. The flavour of cottage cheese (mopturcs).

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

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

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

13. (Hammume 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.

26




2. The chamber is thermostatically controlled to operate at 0° F
which is achieved 20 minutes after starting it.

3. lce cream was considered formerly as a luxury to be used
only on special occasions.

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

5. Cream being the main constituent, its quality has a marked
effect upon the finished product.

6. Cream should be free from off-flavours, clean and sweet.

7. The cream is held at a low temperature for 24 hours to ripen.
8. Food spoils because of the action of the enzymes, molds,
yeasts or bacteria in it.

9. The long periods of exposure to warmth or light should be
avoided.

10. This process, called ageing, is known to increase the
viscosity of the cream and to give the better body to the product.
11. 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 1s...
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.

ONoR~wWNE

Film watching

- BBEJICHHUE JIEKCUKH, OTpabOTKa I'paMMaTHYE€CKUX CTPYKTYD,
KYJIbTYPOJIOTUYECKUN KOMMEHTApUH;

- IpocMOTp HUIBMA;

- o0cyxzaeHue (uibMa C HUCIOJIb30BAaHUEM OIOPHBIX CXEM U
JIMAaJIOTOB.

7.2.1. IlpumepHbIe TECTHI IJI51 CAMONPOBEPKH

Tect

1o pazaeny (reme) Ums cymecTBuTe/IbHOE, APTUKJIN.
Bri0epure npaBUIbHBIN OTBET:
1. A lot of people learn ... nowadays.
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a) the English b) the English language  ¢) English language

2. ... person who writes novels and stories is called ... author.

a) the; a b) a; an c) the; the
3. ... mother is an English teacher.
a) Helen and Bob’s b) Helen’s and Bob'’s c) Helen’s and Bob
4. ... British are very proud of their sense of humour.
a) - b) a c) the
5. His clothes ... rather shabby and his jeans ... baggy.
a) was; were b) were; was C) were; were
6. He was ... typical European who knew two foreign languages.
a) an b) a c) the
7. James wants to study ... History at ... University of Oxford.
a)-; - b) the; the C) -; the
8. ... tiger is a dangerous wild animal.
a)a b) the C) -
9. People receive ... information thanks to different mass media.
a) an b) a C) -
10. George is ... son of a businessman, but he still goes to ... college.
a) the;- b) a; - c) the; a
11. ...Dutch speak Dutch, whereas ... Danes speak Danish.
a) the; - b) -; - c) the; the
12. They knew they could get ... good breakfast at that 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

o pazaeny (reme) Umsi npuiarareibHoe, Hape4ue.

PackpoiiTe cko0KkH , ynoTpeOuB 1J1aroj B NpaBWibHO popme:
1. Prevention is (good) than cure.
2. Australia is (large) island of the world.
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3. The Times is one of the (powerful) newspapers in England.

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

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

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

8. The (much) snow you have in winter, the (good) crop you have in summer.

9. It is good to be clever, but it is (good) to be industrious.

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

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

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

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

14. It’s a pity you live so far away. I wish you lived (near).

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

16. It’s (late) than I thought.

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

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

19. Silver is (heavy) than copper.

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

Tect
no pasneny (teme) Iimarosa (ocHoBHbIe ()OpMbI, BpeMeHAa AKTUBHOIO
3aJ10ra).
Bri0epure npaBUIbHBIN 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.

a) you have been b) were you ¢) have you been

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

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

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

a) has ... been; has been  b) has ... been; was c) had ... been; was
7. We ... each other since we ... at school together.

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

8. Bob ... good progress in science lately.
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a) has done b) has made ¢) had made
9. Somebody ... my pen! — Why ... at me?

a) broke; you are b) had broken, do you ¢) has broken; you are
looking look looking
10. When ... the train ....? — At 6.15. Hurry up!
a) does...leave b) is leaving c) has left
11. 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 ¢) will be sudying
studying
14. Ann is tired: she ... all day and hasn’t finished ... .
a) had worked; still b) worked; already c) has been working; yet
15. Why ... your things? — I ... to San Francisco.
a) do you pack; will fly ~ b) you pack; fly c) are you packing; am
flying
Tect

no pazaeny (teme) I'itarosa (ocHOBHBbIE (POPMBI, BpeMEHA MACCHBHOIO
3aJ10ra).

Bri0epute npaBUIbHBIN 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
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6. The patient ... by the doctor and ... to hospital.

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

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

a) gave b) was given ¢) has been given
8. The chief said that the contract ... the next day.
a) will be signed b) would sign ¢) would be signed
9. New methods of technology ... in building houses now.
a) are using b) are being used ¢) have been used
10. The terrorists ... by the police.
a) want b) are wanted C) are wanting
11. The chairman said that such an important fact should ... on.
a) comment b) be commented ¢) being commented
12. They promise that the hotel ... by the end of the year.
a) will build b) will have been built ¢) had been built
13. The speakers didn’t want ... as they were pressed for time.
a) being interrupted b) to be interrupted C) to have been
interrupted

14. Some people ... in international politics.
a) interest b) are interesting c) are interested
15.1 ... that the question ... still ... in the State Duma.
a) told; had...been b) was told; was...being  c) was said; is...debated
debated debated

Tect

o pazaeny (reme) MoaaiabHbIE IJ1Ar0Jibl U UX IKBUBAJIEHTHI.
Bri0epure npaBuIIbHBIN OTBET:
1. It was raining and we ... wait until it stopped.

a) were to b) had to C) must
2. The time was fixed for the sailing. It ... take place almost immediately.
a) had to b) was to C) must
3. The meeting ... begin at 5 sharp. Don’t be late.
a)isto b) must C) has to
4. 1... tell you frankly that I think you were wrong.
a) amto b) have to C) must

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



a)isto b) must C) has to
6. I... help my friends with the work now. So I can’t go with you.

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

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

a)isto b) has to C) must
9. Give him something to eat. He... be hungry.

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

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

o pazneny (teme) UHpunuTHB.
Boinerure MHPUHUTHBHBIA 000pPOT, NepeBeaWTe MNpPeAJIOKeHHEe Ha
PYCCKHUM A3ZBIK:
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. I will let you use my car if necessary.
9. You could have heard the pin drop.
10. You mustn’t let it worry you.
11. What made you think so?
12. People know Jack to be an honest man.
13. I’ve never seen them talk together.
14. How can you let your son go there alone?
15. I know her working very hard.

TecT
no pazaeny (teme) [lpuyacTusi, npu4acTHbIe 000POTHI.
Hcnonb3yst npuMep, o0pasyiTe NpU4YACTHbIA 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.
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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.

Tect

o pazaeny (teme) I'epyHamid.

PackpoiiTe cko0OKH , yOTpeOHB 1J1aroJ B IPaBWIbHOI (popme:
. After a long time we succeeded ...a flat. (to find)
. I’ve been thinking ...for a new job. (to look).
. I wonder what prevented Clare... to the party. (to come)
. ’'m getting hungry. I’'m looking forward ...dinner. (to have)
. I don’t feel ...today. (to study)
. Excuse me ... you but I must ask you a question. (to interrupt)
. Have you ever thought ...married. (to get)
. I’ve always dreamed ... on a small island in the Pacific. (to live)

. The cold water didn’t stop Emmie ... a swim. (to have)

10. We have decided ... a new car. (to buy)
11. Concert- goes are asked to refrain ... in the auditorium. (to smoke)
12. Kate apologized ... so rude to me. (to be)

O 01NN AW =

7.3. Boripoch! 1JIsi IPOMEKYTOYHOM aTTeCTAIlUH

Bonpocwt 0na 3auema «2pammamuueckuii pazoen) (0unoe, 3a04Hoe omaoeneHus)
1. HazoBuTe KaTeropuu 4nciia CyleCTBUTEIbHBIX.

2. HazoBuTe KaTeropuu najexa CylneCTBUTEIbHBIX.

3. HazoBure cityyau ynotrpeOaeHus HEONPEIeTIEHHOTO apTUKIIS.

4. HazoBuTe cityyau yrnoTpeOJIeHHs ONPEIeICHHOTO apTUKJIS.

5. HazoBure cityyau OTCYTCTBUS apTUKIIS (IPUBEAUTE IPUMEPHI).

6. HazoBuTe crenenn cpaBHEHUSI MpUjIaraTeabHbIX, KAK OHU 00pa3yroTCsl.

7. NaitTe knaccuuUKaIMo HAPEUHid 110 3HAYEHUIO (IPUBEIUTE TIPUMEPHI).

8. HazoBute dynkiuu rimarosos to be, to have, npuseanTte nmpumepsi.

9. laiiTe CpaBHUTEIbHYIO XapaKTEPUCTUKY (OPM HACTOSIIETO BPEMEHHU.

10. /lafiTe cpaBHUTENBHYIO XapaKTEPUCTUKY (HOPM MPOIIEIIETO BPEMEHHU.
11. JlaiiTe cpaBHUTENbHYIO XapaKTepUCTUKY (opM OyAyIEro BpeMeHu
(mpuBenuTE MPUMEPHI).

12. JlaliTe cCpaBHUTEJIBHYIO XapaKTePUCTUKY BUIOBPEMEHHBIX (DOPM IJiarosa.
13. [IpuBenuTe npuUMEpPHI MEPEBO/IA II1Ar0J0B B CTPAJATEIBHOM 3aJI0TE.

14. ITpuBeaute npuMepsl PyHKIIUN MTHOUHUTHBA:

- TOJIeKAllEe;
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- 4aCTh CKa3yeMOT0;

- IPSIMOE JIOTIOJTHEHNE;

- OIIPENETICHNUE;

- 00CTOSITENBCTBRO TIEITH.

15. TlpuBeauTe npuMepsl PYHKIMIA TPHYACTHI:
- 4aCTh CKa3yeMOT0;

- OIIPENETICHNUE;

- 00CTOSITENLCTBO.

16. [IpuBenute npuMepsl PYHKIIUN MPUIACTHIA:
- IOJIJIEXKAIIEE;

- 4aCTh CKa3yeMOT0;

- IOTIOJTHEHUE;

- OIIpEIETICHUE;

- 00CTOSITENbCTBO.

Bonpocwt 015 3auéma_«nekcuueckuii pazoen» (ounoe omoenenue):

1. UreHnue u mepeBOj] OTPhIBKA 3HAKOMOTO TEKCTa, OTBETHI HA BOIPOCHI IO
cozeprkannio Tekcta oobemom 1500 neu. 3HakoB. Bpemst — 20 mMuH;

2. YcTHOE M3JIOKCHHE OJHOW W3 MPOMJICHHBIX TeM: &) oOIe-03HaBaTeIbHOM, D)
cHeuaIbHOM;

Bonpocul ona 3auéma (3a0unoe omoenenue):

1.3ammTa KOHTpOJIbHOU paboThl No 1.

2.KonTtponb nekcudeckoro MuHIMyMa (60 TeKCHYeCKUX €TUHUIT).
3.becena no nmporineHHbM TemMaMm. Bpemst — 2-3 mMuH.

IK3amenauuoHHbvle 60nPOchl (OUHOE OmoeieHue):

1. ITucbMeHHBIN NIEPEBO CO CIOBAPEM C MHOCTPAHHOTO SI3bIKA HA PYCCKHUM SA3BIK
TEKCTa Mo crnenuaibHoCcTH 00beMoM 750 mey. 3HakoB. Bpemst — 25 MuH.;

2. YreHne u Tmepecka3 Ha HMHOCTPAHHOM S3BIKE W3YYEHHOIO TEKCTa IO
cnennabHOCTH. Bpems —10 MunyT;

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

IK3amMeHauUOHHbIE 6ONPOCHL (3a0UHOe omoeIeHue):

1.3ammTa KOHTPOIBHOU PaboThI No 2.

2.1TucbMeHHBIN MEPEeBO/I CO CIOBAPEM C MHOCTPAHHOIO S3bIKA HA PYCCKUU SI3BIK
TEKCTa Mo crenuaibHoCTH 00heMoM 750 meu. 3uakoB. Bpemst — 30 muH.;

3.becena mo nmpotineHHbIM TeMaM. Bpemst — 2-3 mMuH.

8 . YueOHO-MeTOAMYecKOe U HHPOPMAIITHOHHOE 00ecnieuyeHre JUCHUIINHBI.
a) OcnogHas rumepamypa.

1. bxunsuckas, I'. M. AHIIIMICKUM S3BIK U1 CTYJAEHTOB TEXHUYECKUX BY30B.
English for Students at Higher Technical Schools / I'. M. bxunsiackas. — 2-e uzj.,
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crep. — Cankr-IletepOypr : Jlans, 2023. — 316 ¢. — ISBN 978-5-507-48496-
6. — Tekct : saexTpoHHBIN // JlaHb : 3IEKTPOHHO-OMONIMOTEYHAsT CcHUCTEMA. —
URL: https://e.lanbook.com/book/353933

2. [TomoBa, B.JI. Aarnuiickuii sS3bIK : y4e0. mocoOue o TpaMMAaTHUKE TSl ayIUT. |
caMocCT. paboThl cTya. Hampasi.: 15.03.02 TexHosor. MamuHbl U 000pyIO0BaHUE,
19.03.03 IIpomykTsl mnWTaHWsS >KUBOTH. mpoucxoxna., 35.03.01 Jlecnoe neno,
35.03.02 TexHosorwusi Jieco3aroToB. u AepeBorepepad. mp-s, 35.03.04 Arponomus,
35.03.05 CanoBoactBo, 35.03.06 Arpounxenepusi, 35.03.02 3ootexnus, 38.03.01
Oxonomuka, 38.03.02 Menemxment / B. JI. Tlomosa, A. K. Jlamuua ; M-Bo
cenbckoro xo3-Ba Poc. ®deneparnuu, Bomoroackas 'MXA, Kad. unoctp. 3. -
Bomnorna ; Monounoe : BITMXA, 2021. - 98, [1] c. - bubauorp.: c. 97

3. IlomoBa, Banentuna JleoHumoBHA. AHTIIMMCKUM SI3BIK : y4ueO. mocoOue s
ayJIMTOPHOM W CaMoOCTOAT. pabOThl CTYACHTOB IO HampasieHusMm: 15.03.02 -
TexHonornyeckue MamuHel U obopyaoBanue, 19.03.03 - IlpogykThl nuTaHus
*KUBOTHOTO npoucxoxaenus, 27.03.01 - Cranmgaptuzanust u merposiorus / B. JIL.
[Tomosa, A. JI. I'opeBa ; M-Bo cenbckoro xo3-Ba CCCP, Bomoroackas ['MXA,
Texnon. ¢ak., Kad. wmnoctp. a3. - Bomorma ; Moimounoe : ®I'BOY BO
Bomnoroackas [MXA, 2020. - 95 c. - bubauorp.: c. 94

4. Yepuoa, H. U. Metrology, Standardization and Certification : yuyeOHO-

Metoauyeckoe nocooue / H. W. Uepnora, H. B. KaraxoBa. — Mocksa : PTY
MUPDA, 2023. — 78 ¢. — ISBN 978-5-7339-1704-7. — TekcT : 3neKTpOHHBI# //
Jlanb : AIIEKTPOHHO-OUOIMOTEUHAS cucrema. — URL:

https://e.lanbook.com/book/331664

0) [onoanumenvras iumepamypa:

1. AGpamoBa, WM. E. AHIIMHACKMI $3bIK: OCHOBBl HAayYHOM KOMMYHHUKAaLUU
(npe3enTanus, ctaths, gucceprauus) / . E. Adpamosa, E. I1. [Hummonuna, A. B.
Ananbuna. — Cankr-IlerepOypr : Jlanp, 2022. — 124 c¢. — ISBN 978-5-8114-
9730-0. — TekcT : 2neKTpoHHBIA // JlaHb : 3IEKTPOHHO-OMOIMOTEYHAs! CHCTEMA.
— URL.: https://e.lanbook.com/book/230369

2. Xypasckas, E. A. AHTIMICKUI S3bIK: CYIIECTBUTENBHBIE U MPUIaraTebHbIe /
E. A. Kypasckas. — Canxkr-IletepOypr : Jlanp, 2023. — 348 c. — ISBN 978-5-
507-45935-3. — Texkcr : anexTpoHHbidi // JlaHb : 37IEKTpPOHHO-OMOIMOTEUYHAS
cucrema. — URL: https://e.lanbook.com/book/327431

3. KameeBa, A. B. English Stylistics: theory and practice : yueOHO-MeTOIUUECKOE
nmocoo6ue / A. B. KameeBa. — Ps3ann : PI'Y umenu C.A.Ecennna, 2023. — 103 c.
— ISBN 978-5-907635-07-4. — Tekct : aneKTpoHHBIN // JlaHb : 3JIEKTPOHHO-
onbmmoreunas cucrema. — URL: https://e.lanbook.com/book/324338

4. Hukonaea, H. T. BBenenuie B MEXKyJIbTypHOE OOLIEHUE (aHTMTMUCKUN S3BIK) :
yueOHoe nocobue / H. T. Hukomnaesa, M. B. Typeukoa. — OpenOypr : OI'TLY,
2023. — 111 c.— TekcT : 3nexkTpoHHbIN // JIaHb : 3JIEKTPOHHO-OUOIMOTEYHAs
cuctema. — URL: https://e.lanbook.com/book/345227

5. Ponbraiizep, A. A. English: Practice of Business Communication = AHrauickuit
S3BIK: TIPAKTHUKA JIEJIOBOTO O0IeH s : yuebHoe mocodue / A. A. Ponsraiizep, O. B.
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https://e.lanbook.com/book/324338
https://e.lanbook.com/book/345227

Kuponkuna, 1. B. IleeneBa. — Kemeporo : KemI'V, 2023. — 202 ¢. — ISBN
978-5-8353-3037-9. — Tekct : aneKkTpoHHbI // JIaHb : 371eKTpOHHO-OMOIHOoTeUHas
cucrema. — URL: https://e.lanbook.com/book/332315

8) Ilepeuenv UHPOPMAYUOHHBIX MEXHOTIO2UL, UCNONb3YEMbIX 8 0D0YUeHUU, BKII0YAS
nepeuenb npocpamMmHo20 obecnedeHus U UHGOPMAYUOHHBIX CNPABOYUHBIX CUCTIEM

JIMeH3uOHHOe MPOrpaMMHOe odecneyeHme:

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

STATISTICA Advanced + QC 10 for Windows

B T.9. OTCYECCTBCHHOC

Astra Linux Special Edition PYCB 10015-01 Bepcuu 1.6.

1C:Ilpennpusitue 8. Konduryparus, 1C: Byxrantepus 8 (yueOHas Bepcusi)

Project Expert 7 (Tutorial) for Windows

CIIC KoncynbranTlIntoc

Kaspersky Endpoint Security mist 6usaeca CtaHgapTHBIH

CBOﬁOJ]HO pacnpocrpansaeMo€ JUICH3NOHHOC ITPOTrPpaMMHO€
odecneyeHme:
OpenOffice
LibreOffice
7-Zip
Adobe Acrobat Reader
Google Chrome
B T.4. OTCUYCCTBCHHOC
Aunexc.bpaysep

DnekTpoHHast uHGopMaImoHHO-00pa3oBarenbHas cpena PI'bOY BO
Bomnoroackas I'MXA.

NudopmanuoHHbie CIPABOYHBIE CUCTEMBI
— EnnnHoe 0KkHO j0cTyna K 00pa3oBaTeIbHBIM pecypcam — PeXKUM JT0CTyTa:
http://window.edu.ru/
— UTIC «KoncynprantlImrocy — pexxum pocryma: http://www.consultant.ru/
— UuTepdakc - LleHTp packpbIThs KOPIIOPaTUBHON HH(pOpMaLuu (cepBep
packpbIThs HHGOpMAIUH) — pexxuM poctymna: https://www.e-disclosure.ru/

— Mndopmanmonno-npasosoii noprai TAPAHT.RU — pexxum nocryna:

http://www.garant.ru/
— ABTOMaTH3MpOBaHHas cripaBo4Has cucrema «Cenpxo3rexHuka» (Web-
BepcHsl) - pexuM poctyt: http://gtnexam.ru/

IIpodeccuonanbHbie 6a3bl JAHHBIX
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— Hayunas snekrponnas ouoimmoreka eLIBRARY .RU — pexum nocryna:
http://elibrary.ru

— Haykomerpuueckas 0a3a JaHHBIX SCOPUS: 0a3a JaHHBIX pedepaToB H
LIUTAPOBAHUS — PEIKHUM JTOCTYIIa: S )
https://www.scopus.com/customer/profile/display.uri

— OdurpansHbii canT DenepallbHOM CITYKObI TOCYJapCTBEHHOM CTATHCTUKH —
pexuM gocrtyna: https://rosstat.gov.ru/ (OTKPBITEIA TOCTYII)

— Poccuiickas Axkagemus Hayk, OTKpBITBIN JOCTYII K HAyYHBIM KypHaJlaM —
PEKMM 0CTyTa: http://WWw.ras.ru (OTKpPBITBIH JOCTYIT)

— OdunuaasHBIA calT MHHHCTEPCTBA CEIIBCKOr0 X03sicTBa Pocchiickoi
Ddeneparuu — pesxxum goctymna: http://mex.ru/ (OTKpBITHIN JOCTYII)

JJIeKTPOHHBIE O0MOJINOTEYHbIE CUCTEMbI:

o DnexTpoHHbId OubMoreunsii katanor Web MPBUC — pexum goctymna:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cqiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=S
TATIC

OBC JIAHb — pexxum noctyma: https://e.lanbook.com/
3BC Znanium.com — pexxuM goctyna: https://new.znanium.com/
BC FOPAMT — pesxum moctyma: https://urait.ru/
3BC POLPRED.COM: http://www.polpred.com/

O 3JI€KTpOHHa$I OuOIMoTEKa n31aTCJIIBCKOTO LHCHTpa «AKaIICMH}I»:
https://www.academia-moscow.ru/elibrary/ (komnexius CIT1O)

o ObC @I'bOY BO Bonorogckas IMXA — pexum jgocryna:
https://molochnoe.ru/ebs/

O
O
O
O

9. MarepuaibHO-TEXHHYECKOE O0ecnedeHue QU CIIMIIIMHBI

VYuebnas ayautopus 1225 s NOpoOBENEHHS 3aHATUM JIEKIMOHHOTO U
CEMUHAPCKOTO TUMa (MPAKTAUYECKUE 3aHATHS), TPYNIOBBIX M WHIWBUAYaAJIbHBIX
KOHCYJIbTAllMi; TEKYIIETO KOHTPOJA U MPOMEKYTOUHOW arrectauuv. OCHOBHOE
o0opyJ0BaHUE: SKpaH IJsi MpoekTopa | mT., mpoekTop - 1 MIT., KOMIBIOTEP B
KOMILJIEKTE - | mmT.

VYuebnas aymutopus 1234 1 mpoBeNEeHHS 3aHATUM JICKIIMOHHOTO U
CEMUHAPCKOTO THUMa (TIPAKTUYECKUE 3aHSITHS); TPYNIOBBIX W WHIUBUIYAIbHBIX
KOHCYJIbTALIMI; TEKYIIEro KOHTPOJISI U MPOMEXYTOUHOM artectauuu. OCHOBHOE
o0OpyZIOBaHUE: dKpaH NJisi MpOeKkTopa | mIT., TpoeKTop - 1 MIT., KOMIBIOTEP B
KOMILJIEKTE - | 1IT.

VYyebnas aymutopus 1240 KommbloTepHbI  Kiacc, Kiacc IS
CaMOCTOATENEHON pPaboThl cTyZeHTOB. OCHOBHOE OOOpYAOBaHHWE: HKpaH IS
npoekropa 1 mT., nmpoekTtop - | mIT., KOMIObIOTEp B KOMIUiekTe - | mT., 9
KOMIIBIOTEPOB C JOCTYIIOM B JJIEKTPOHHO-00pa30BaTEIbHYIO Cpeay AKaJIeMuH,
ObC u cetn UHTEpHET.

VYuebnas aynuropuss 1266 KabGuHer HHOCTpaHHBIX $3bIKOB. OCHOBHOE
obopynoBanue: DVD-npourpsiBatens, Tenesuzop LG GF-21D79; npusox DVD-
RW, Buneorieep LGBL-112 W.
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VYuebnas aynutopus 1233 KaObuHET HHOCTPAHHBIX S3BIKOB, JIJIsI MPOBEACHUS
npakThdeckux 3aHaTuid. OCHOBHOE 00OpyIOBaHUE: 3KpaH I MpoekTopa 1 miT.,
MPOEKTOP - 1 MIT., KOMIBIOTEP B KOMILIEKTE - 1 IIT.

OBECIIEYEHUE OBPA30BAHUSA IJ1A JIUL] C OB3

Jlist obecnieueHusi 0Opa3oBaHUS WHBAIUAOB W JIMI] C OTPAaHUYCHHBIMH
BO3MOKHOCTSIMU 3JI0POBBSI pean3alus JUCIHUIUIMHBI MOXET OCYIIECTBIATHCS B
aJanTUPOBAHHOM BHJE, UCXOJs W3 MHIUBUAYAJIbHBIX TCUXO(U3UUYECKUX
OCOOEHHOCTEM W MO JIMYHOMY 3asBICHUIO OOy4YaromIerocsi, B YacTH CO3/IaHUS
CHEIUaTbHBIX YCIOBUH.

B cnenuanbHbie yClIOBUS MOTYT BXOAMTH: MPEAOCTABICHUE OTIEIHHOU
ayJIuTOpUHA, HEOOXOAMMBIX TEXHUYECKUX CPEJCTB, NPUCYTCTBUE ACCHUCTEHTA,
OKa3bIBAIOIIETO  HEOOXOAMMYI0 TEXHHUYECKYI0 TOMOIIb, BBIOOp  (QOpPMEI
MIPEIOCTABIICHUSI WHCTPYKIIMU TI0 TIOPSIAKY IMPOBEACHHS TEKYIIETO KOHTPOJIS M
MPOMEKYTOYHON  aTTeCTallid, WCIOIb30BAHUE CIEIUATbHBIX TEXHUYECKHUX
CPEICTB, MIPEAOCTABICHNE TIEPEPHIBA IS TIPUEMa TTHIIH, JICKAPCTB | JIp.

JUIst U1y ¢ OTpaHWYCHHBIMH BO3MOXKHOCTSIMH 37I0POBBS TIPEIYCMOTPEHA
OpraHu3anus KOHCYJIbTAIIUH C UCTIOJIb30BAaHNUEM DIICKTPOHHOM ITOYTHI.

Y4eOHO-MEeTOAUYECKNE MaTepuanbl JUII  CaMOCTOATEIbHOW  paboThI
oOydJaronuxcs W3 YUCJIa WHBAIHIOB W JIUI[ C OTPAHUYCHHBIMH BO3MOYKHOCTSIMH
3nopoBbs (OB3) npenoctapisitores B hopmax, aIanTUPOBAHHBIX K OTPAaHUYCHUSIM
WX 37I0POBBS U BOCIIPUATHUS HH(DOPMAITUH:

JUist vl ¢ HapyIIEHUSIMU 3PEHUS:

— B IIeYaTHOU (hopMe YBEIIMUEHHBIM MIPUDTOM,

— B (hopMe dIIEKTPOHHOTO IOKYMEHTA.

JJist U1l ¢ HApYIICHUSIMU CITyXa:

— B IeyatHou opme,

— B (popMe 2IIEKTPOHHOTO JTOKYMEHTA.

Jtst TUTT ¢ HapyIIEHUSIMA OTIOPHO-/IBUTATEILHOTO ammapara:

— B IeyatHou opme,

— B (popMe 2IIEKTPOHHOTO JTIOKYMEHTA.

JlaHHBIA TIepeYeHh MOXKET OBITh KOHKPETHU3MPOBAH B 3aBHCHMOCTH OT
KOHTHHT€HTa 00yYaromuXCs.
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10. Kapra koMmneTeHUMi JUCHUNTIHHBI

HHocTpanHblii si3bIK (HanpasJjieHne noaroToBku 27.03.01 CtangapTu3anusi H METPOJIOTHS)

Llenp AUCHUIIIMHBL

- 00y4eHHE IPAKTUUECKOMY BJIAJICHUIO pa3rOBOPHO-OBITOBOM PEUbiO U A3BIKOM CHEUATIBHOCTH JISI
aKTUBHOTO MPUMEHEHUS] HHOCTPAHHOTO S3bIKA B TIOBCEJHEBHOM U MTPO(HECCHOHATIEHOM OOILIEHUU.
-3aKpeIIEeHUE MPOrpaMMbl CpeIHEH IIKOJIbI IO aHTJIMHCKOMY S3bIKY B pa3jenax: (poHeTHKa, IEKCUKa U
IrpaMMAaTHKa.
- U3y4YEHUE HOBOTO M PACIIMPEHUE U3BECTHOTO JIEKCUKO-TPAMMATHYECKOT0 MaTEpHaa.

3agaun
TTACIUATUTAHBI

- IOBBICUThH YPOBEHb y4€OHOI aBTOHOMHH, CITOCOOHOCTH K CaMOOOpa30BaHUIo;
- pa3BUTh KOTHUTUBHBIE U UCCIIEIOBATEILCKUE YMECHHS,
- pa3BUTh UHGOPMAITMOHHYIO KYJIbTYPY;

- PacIIMPHUTh KPYTr0o30p U MOBBIIICHUE O0IIEH KyIbTYphI CTY/ICHTOB;
- BOCIIUTATh TOJIEPAHTHOCTh M YBAKEHHE K TyXOBHBIM LIEHHOCTSIM Pa3HbIX CTPaH U HAPOJIOB.

B nporniecce ocBoeHUsT JaHHON AUCIUILIMHBI CTYACHT (DOPMUPYET U ICMOHCTPUPYET CIIETYIOIIIE

YHI/IBepCEU'II)HLIe KOMIICTCHIUHU

KomnereHunu IlepeueHb KOMITOHEHTOB ®opma .
TexHonoruu Crynenu ypoBHei
(T1aHupyemblie OLIEHOYHOTO
Nnpekc dopMyIupoBKa dbopmupoBaHUs OCBOEHHUS KOMIIETEHIUH
pe3yabpTaThl 00yUYEHHUs) CpEACTBa
YK-4 | cnocoben U 1yks Boibupaer na | IIpakTuyeckue TectupoBanue IHoporoswii
OCYUIECTBIISAITh rOCYIapCTBEHHOM v | 3aHATHUSA (YaoBJ1€eTBOPUTEIbHBIN)
ACIIOBY1O0 MHOCTPaHHOM SI3BIKAX YCTHBIN OTBET 3naer
iHCLMeHHOﬁ MIpUEMIIEMBIE crumb | P A TCPMHUHOJIOTHIO 110
TUPOKOMY U Y3KOM
(opmax na P comert I'pymnossre / I op(pnn}oycney I/IaJ'IB}}]IOCTI/I’
roCcyJIapCTBEHHOM BepOaNbHbIC n WHIUBUAYJIbHBIC P 1 ’
s3bike Poccuiickoii | HEBEepOallbHBIC — Cpe/icTBa TBOPYECKHUE TipaBuiia MOCTPOCHUA
deneparuu u B3aUMOJICHCTBUS c 3aJ1aHus/TIpoeKThI | [IOBCCTBOBATCIBHBIX 1
UHOCTPaHHOM (BIX) IapTHEPAMH BOITPOCHTEIIBHBIX
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s3bIKe(ax)

N 2yks4 Hcnomssyer
uH(GOPMaIMOHHO-
KOMMYHHKAIIHOHHBIC
TEXHOJIOTUH TIPH TIOWCKE
HEO0XO0IUMOI
uH(dopMaIuu B MpoIEecce
pelIcHUusT  CTaHAApTHBIX
KOMMYHHUKATHBHBIX 3aJ1a4
Ha TOCYJIapCTBEHHOM U
WHOCTPAHHOM SI3bIKaX

NI 3vk4 Bener nenomyto
MIEPETINCKY, YUUTHIBAs
OCOOCHHOCTH CTUJIMCTUKH
opHUIIHATIBHBIX 5
HEOPUITNATBHBIX  ITHCEM,
COIMOKYJILTYPHBIE
paznmuuuss B (Qopmare
KOPPECITOHACHIIUH Ha
roCyJIapCTBEHHOM U
WHOCTPAHHOM SI3bIKaX
N-4yk-4 JemoHCTpUpYyET
WHTCTPATHBHBIE  YMEHUS
HCII0JIb30BaTh
IUAJIOTHYECKOE  OOIIeHNE
JUISL  COTPYJIHHUYECTBA B
aKaJeMHUECKON
KOMMYHUKAIMH OOIICHMS:
— BHUMATEJBHO CIyIIas U

KookBuym

[Ipe3enTanun

MPEITOKEHUN
AHTJIUNCKOTO S3bIKA;
OCHOBBI ITyOJUYHON peuH;
npaBuiia 0ohopMIIECHUS
JIEJIOBOM TIEPETHCKY;
MpaBujIa aHHOTUPOBAHUS,
pedepupoBaHus U
MepeBO/Ia JUTEPATYPHI O
CHEUATbHOCTH.

IIpoaBuHYTHIN
(xopoio)

Ymeer
MIOHUMATh YCTHYIO
(MOHOJIOTUYECKYIO U
JIUAJIOTHYECKYI0) peyub Ha
OBITOBBIE U CIICLIMAJIbHBIE
TEMBl,;
YUTATh U IOHUMATh CO
CJIOBAPEM CIIELUATIBHYIO
JUTEpaTypy IO MUPOKOMY
1 y3KOMY TIpo(dHITo
CHELUATbHOCTH;
y4acTBOBaTh B
00CYXJICHUH TEM,
CBSA3aHHBIX CO
CHEUATbHOCTBIO
(3a1aBaTh BOIIPOCHI U
OTBEYaTh HA BOIIPOCHI).
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NBITASICh  TOHATH  CYTh
UJIeW IpyTUX, JAXE €CIu
OHH MPOTHUBOpEYAT
COOCTBEHHBIM
BO33PEHUSIM;
— YyBaXas BBICKa3bIBAaHUS
JpYyruX Kak B IUJIaHE
collepKaHusi, TaKk U B
1aHe OpMBI;

— KPUTHKYS
apryMEHTHUPOBAHHO u
KOHCTPYKTHUBHO, HE

3aJieBas UYyBCTB JPYIHX;
ananTupys pedb M S3BIK
KECTOB K  CUTyalUsIM
B3aMOJIENCTBUSA

N -5yk-4 [lemoHCTpUpYET
YMCHHE BBITIOJTHATH
IepPeBO/I
podheCCHOHAIBHBIX
TEKCTOB C HHOCTPAaHHOTO
Ha TOCYJapCTBEHHBIN S3BIK
1 00paTHO

Bbicokuii (0TJIM4YHO)
Baaneer
UJIMOMATUYECKU
OTPaHUYECHHOU PEYBIO, a
TaK)Xe CTUIIEM
HEUTPAJIbHOIO HAYYHOTO
U3JI0KECHHUS:

HaBBIKAMH Pa3rOBOPHO-
OBITOBOM peuH (BIaACTh
HOPMATUBHBIM
MIPOU3HOLIECHUEM U
PUTMOM pEYH U
MPUMEHSTD UX JIJIs
MOBCETHEBHOTO OOIIIECHNUS);
OCHOBaMH MyOJIMYHOMN
peuu — cooOIIeHus,
TOKJIAJBI (C
IIPEABAPUTEIBHON
MOATOTOBKOM);
OCHOBHBIMHU HaBBIKAMU
nMchbmMa, He0OXOAUMBIMU
JUTS1 TOATOTOBKH
myOJIMKaIuii, Te3UCOB U
BEJICHUS TIEPEIUCKHU;
HauboJee
yIOTpeOUTENTHHON
(6a30B0If) TPAMMATHKON H
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OCHOBHBIMH
IrpaMMaTHYCCKIMHU
SIBIICHUSIMU,
XapaKTePHBIMU JJIS
npoeCCHOHAILHON peyH;
prHeMaMu
aHHOTHPOBAHHS,
pedepupoBanus U
HepeBo/Ia JINTEPATYPHI 10

CIICIIMAJIBHOCTH.
YK-5 | ciocoben -1 yx-5 [IpakTrueckue TectupoBanue IHoporoswuii
BOCIPUHUMATh HaxoZuT ® HCHOJIB3yeT | 3aHATHS (ynoBJieTBOpUTEIbHbIN)
Me)KKyJéBTypHOC HEOOXOIMMYIO U c Y CTHBIN OTBET 3Haer
B3aMMO/JICUCTBHS C p o HCOOXOMUMYIO NI
COLMAIIBHO- P CaMOpAa3BUTHSA U
HCTOPHYECKOM, APYriMH  HHQOPMALHIO O ['pynmossie / B3aUMOJICIHCTBHS C
YTUYECKOM U KYJbTYPHBIX WH/UBUIYIBHBIC | TpyruMu HHPOPMALHIO O
Q)HHOCO(I)CKOM OCOOEHHOCTSIX 1 TBOPYCCKHEC KYJIbTYPHBIX
KOHTEKCTax TPaIULIUAX pa3IMUHbBIX 3aIaHUS/TIPOEKTHI | 0COOCHHOCTAX U
COLMAJIBHBIX TPYTIII TPAIULIUASIX PA3TIUUHBIX
N-2 yx-5 Komnoksuym COIMAIBHBIX TPYMII.
JlemoHCcTpUpyeT H .
YBaXKHUTEILHOE pe3CHTallnN IIpoaBUHYTHI
OTHOUIEHHUE K (xopouo)
Ymeer
HMCTOPUYECKOMY HACIICIUIO
JEMOHCTPUPOBATH
151 COIMOKYJIbTYPHBIM
YBAXXUTEJIbHOE OTHOLLICHUE
TpAOuUUAM  Pa3IUYHBIX K MICTOPHYECKOMY
COIMAJIbHBIX rpyI, HACJIEMIO U

OIMMPArOMICCCsl Ha 3HAHUC
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OTaIloOB HCTOPHUICCKOI'O

pa3BUTHUSA Poccun
(BKITIOUAs OCHOBHBIEC
cOOBITHS, OCHOBHBIX

UCTOPUYECKUX JesTeleH)
B KOHTEKCTE MHPOBOH
UCTOpUU u psna
KYJbTYPHBIX  TpPaJUIUI
MHUpa, BKJIIOYasi MHUPOBBIE
penuruu, ¢unocodpckue u
ITUYECKUE YUCHUS

U-3 yks

Ywmeer
HEJUCKPUMUHAIMOHHO U
KOHCTPYKTHBHO
B3aMMOJICCTBOBATH C
JIOJIbMU C YIE€TOM UX
COIIMOKYJIBTYPHBIX
0COOEHHOCTEH B IEISAX
YCHENIHOTO BBIOTHEHUS
po¢eCCHOHANIBHBIX 3a]1a4
Y YCUJIEHUS COLMAIIBHON
WHTETpaIuu

COLIMOKYJIbTYPHBIM
TPAAUIIIAM Pa3IUUHbIX
COIMAJIBHBIX TPYIIIL,
OMHparoleecs Ha 3HaHUE
ATaroOB UCTOPUUYECKOTO
pasButus Poccun
(BKJTIFOUAst OCHOBHBIE
COOBITHSI, OCHOBHBIX
HUCTOPUYECKUX JICSTENECH) B
KOHTEKCTE MUPOBOM
HUCTOPHH U psifa
KYJBTYPHBIX TPAIUIUI
MHpa, BKIIF0Yass MUPOBBIC
penuruu, punocoPpckue u
ATUYECKUEC YUCHHUS

Bbicokuii (0OTJIMYHO)
Baapeer
HaBBIKAMU
HEJIMCKPUMHUHALIMOHHO U
KOHCTPYKTHUBHO
B3aMMO/ICHCTBOBATH C
JIOJIbMU C YYETOM HX
COIL[MOKYJIBTYPHBIX
O0COOCHHOCTEH B IIENISX
YCIEUIHOTO BBIMOJHEHUS
podheCCHOHANIBHBIX 33]1a4
Y YCUJIEHUS COLIMAIIBHOM
WHTErpaluu
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