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1. Hesu u 3axa4u y4eOHOM AU CIUATIIMHBI

Henr  w3yvenus  gucuunauHbl  «MHOCTpaHHBI  #A3BIK B
Npo(ecCHOHAILHOI  JesiTeIbHOCTH» —  chopMHpOBaTH  MHOS3BIYHBIC
KOMMYHUKATHBHBIE KOMIIETEHIIMM Ha I[OPOrOBOM YpPOBHE U Ha YpPOBHE,
MPEBBIIIAIONIEM MOPOTOBBIA, JOCTATOYHOM JJIsi JIEJIOBOTO OOIICHHMS B paMKax
BBIOPAHHOTO PO(UIIL B COBOKYITHOCTH €€ COCTABJISIOLIUX - PEYEBOM (TOBOPEHHUE,
ayJupoBaHuE, YTEHUE U MMUCbMEHHAs Peub), sI3bIKOBOM (opdorpadusi, MyHKTyaIus,

dboHeTnueckasi,  JieKcMueckas M TpaMMarThyeckass  CTOPOHBI  peun),
COLIMOKYJILTYPHOH, KOMITEHCATOPHOM, MeTaInpeaMeTHON (yuebHo-
MO3HABATENILHOM ).

3agaun aucUUIVIMHBbI «HOCTPAHHBIN SI3bIK B NPO(eCcCHOHAILHOM
eI TeIbHOCTIY !

1. roBopeHue: yMeThb BECTM pa3Hble BHIbl aAuagora (B TOM YHCIE
KOMOMHUPOBAaHHBIM) B  CTAaHAAPTHBIX  CUTyalMsX  HEOPUIMAIBHOTO U
opumanbHOro OOHIEHUsT 00BbEMOM [0 9 PpEIIMK €O CTOPOHBI KaxKIoro
co0eceqHUKa B paMKax OTOOPAaHHOTO TEMAaTUYECKOIO COAEpPKAaHUSA peUYr C
COOJIIOJICHUEM HOPM PEYEBOr0 3TUKETA, MPUHATHIX B CTPAHE/CTpaHAX U3y4aeMOro
A3bIKa;  CO3[aBaTb  YCTHbIE  CBA3HBIE  MOHOJIOTMYECKHME  BBICKA3bIBAHUS
(omucaHue/XapaKTepUCTHKA, MTOBECTBOBAHUE/COOOIIEHNE) C HU3JI0KEHUEM CBOETO
MHEHHSI U KpaTKoil apryMeHTtamueii oobemom 14-15 ¢dpa3 B pamkax oTOOpaHHOTO
TEMaTHYECKOIO0  COJAEpP’KaHWA pedyd; IIepeAaBaTb OCHOBHOE  COJEpPKaHUE
IPOYUTAHHOTO/IPOCITYIIIAHHOTO TEKCTA C BBIPAXKEHUEM CBOETO OTHOIIEHUS; YCTHO
npeacTaBiIsiTh B o0beme 14-15 ¢pa3 pe3ynabTaTbl BBINOJIHEHHON NPOEKTHOU
paboTHI;

ayIMpoBaHUE: BOCIIPUHUMATh HA CIYX M MMOHUMATh 3By4Yallue 10 2,5 MUHYT
ayTEeHTUYHBIE TEKCTHI, COJIEPKAILNE OTACIbHBIE HEU3yUYEHHBIE S3bIKOBBIC SIBJICHUS,
HE NPEMATCTBYIOUIME PEUICHUI0O KOMMYHUKAaTUBHOM 3aJauM, ¢ pa3HOil riyOuMHOMN
IIPOHUKHOBEHUS B COAEPKAHME TEKCTA: C TOHUMAHUEM OCHOBHOTO COIEPKAHMUS, C
MOHMMaHUEM HY>KHOW/MHTepeCcyrouleil/ 3anpammuBaeMoil tHpOopMalny;

CMBICJIOBOE YTEHHE: YATATh PO c€0sl ¥ MOHUMATh HECIOKHbIE Ay TEHTUYHBIE
TEKCThl Pa3HOro BHJA, kaHpa U cTwist oobemom 600-800 cioB, comepkaliue
OTJIECJIbHBIE HEU3YYEHHBbIE A3BIKOBBIE SIBJIICHUS, C pa3IMYHON TITyOMHOM
MPOHUKHOBEHUS B COAEPKAHME TEKCTA: C TOHUMAHUEM OCHOBHOTO COJIEPKAHMUS, C
MOHMMAaHUEM HY>KHOWU/MHTEpeCyIolei/3anpanmBaeMoi nHOOpMaIuu, ¢ MOJHBIM
MOHMMAaHUEM MTPOYNUTAHHOTO; YUTATHh HECIUIONIHBIE TEKCTHI (TaOIUIIbI, TUATPAMMBI,
rpadyki) ¥ MOHUMATh MPEJCTABICHHYIO B HUX HH(POPMAIIHIO;

IMCbMEHHAs peYb: 3alOJHATh aHKEThl U (HOPMYJISIphI, cooOImias o cebe
OCHOBHBIE CBEJICHUS, B COOTBETCTBUU C HOPMaMH, MPUHATHIMU B CTpaHE/CTpaHax
M3Y4aeMoro SI3bIKa;

nucaTh SJEKTPOHHOE COOOIIEHHE JIMYHOTO XapakTtepa oobemom a0 140
CIOB, CcOOJIOJasi TMPUHATBIA PEYEeBOM  ATUKET; CoO37aBaTh MHCbMEHHBIE
BbICKa3bIBaHUsI 00beMoM 110 180 ciioB ¢ omopoil Ha IjlaH, KapTUHKY, TaOJuIly,
rpaduku, 1uarpaMMsbl, TPOYUTAHHBIN/TPOCITYIIAHHBIN TEKCT; 3al0JIHATh TAOJIHILY,
KpaTko (UKCUpPYs COJEp)KaHWE MPOYUTAHHOIO/TIPOCIYIIAHHOTO TEKCTa WU




JnononHsAss uHbopMaluilo B TaOMuIe; MNPEACTaBIsATh PE3yJIbTaThl BBITOJIHEHHOU
MPOEKTHOU paboThl 00BeMoM 10 180 cIioB;

2. oBlasieHne (POHETHUYECKMMH HaBBIKAMH: Pa3inyaTh HA CIYX U aJeKBaTHO,
0e3 omuboK, Beaymux K cOO0 KOMMYHHKAI[MH, MPOU3HOCUTH CJIOBA C
MPaBUJIBHBIM yAapeHHeM u (Ppas3bl ¢ COOMIOEHNEM WX PUTMUKO-HHTOHAIITMOHHBIX
OCOOCHHOCTEH, B TOM YHCJIE TMPUMEHATh MPaBUIO OTCYTCTBUS (PpazoBoro
yAapeHHusl Ha CIIyKeOHBIX CJIOBaxX; BIAJCTh MPaBWJIaMU YTEHUS M OCMBICICHHO
YUTaTh BCIYX ayTEHTUYHbIE TEKCThl 00BeMOM 10 150 cioB, MOCTPOEHHBIE B
OCHOBHOM Ha M3YYEHHOM SI3bIKOBOM MaTtepuaiie, ¢ COOJII0/ICHUEM MPaBUIT YTCHUS U
WHTOHAIINH; OBJIaJIeHue oporpaduyecKuMy HaBbIKaMU B OTHOUIEHUU U3YYEHHOTO
JEKCUYECKOro  Marepuana;  OBJAJEHUE  IMYHKTYallUOHHBIMH  HaBBIKAMU:
UCIIOJIb30BaTh 3aISITYIO MPU MEPEUYHCICHUU, OOpalleHUd U TIPU BBIJIEICHUU
BBO/JIHBIX CJIOB; allocTpod, TOUKY, BOIMPOCUTEIbHBINA U BOCKIIUIIATEIbHBIN 3HAKH;

HE CTaBUTh TOYKY MOCJE 3arojIOBKA; MPaBHJIBHO OPOPMIISTH MPSAMYIO PEUb,
AJIIEKTPOHHOE COOOIICHHE JIMYHOTO XapaKTepa;

3. 3HaHWE W TOHWMAHHWE OCHOBHBIX 3HAUYCHWHA HW3YYCHHBIX JIEKCHYCCKUX
eAuHull (CJIOB, CIIOBOCOYETAaHUM, PEUYEBBIX KIIUIIE), OCHOBHBIX CIIOCOOOB
cinoBooOpa3zoBanus (addukcaius, CIOBOCIOKEHUE, KOHBEPCUS) U OCOOCHHOCTEHN
CTPYKTYPbI IPOCTHIX U CIOKHBIX MPEIOKEHUN U Pa3IMYHBIX KOMMYHUKATUBHBIX
THUIOB MPEITOKEHUM;

BBISIBJICHUE T[PU3HAKOB HW3YYECHHBIX TIPAMMATHYECKUX M JEKCHYECKUX
SIBJICHUM 110 33JJaHHBIM OCHOBaHUSM;

4. oBlaJcHUE HABBIKAMHM PACIO3HABAHMS M YIOTPEOJEHUS B YCTHOU H
NMUCbMEHHOHN peun He MeHee 1500 nexcudyeckux eauHMIL (CII0B, CJIOBOCOYETAHUM,
peyeBbIX Kiwile), BkIO4as 1350 JiekcHYecKuX €IUHHUI], OCBOEHHBIX Ha YPOBHE
OCHOBHOTO 00111ero 00pa3oBaHMs; HABBIKAMU YMOTPEOJIECHUS POJCTBEHHBIX CIIOB,
00pa3oBaHHBIX C MOMOIIBIO adPpuKcaIuu, CIOBOCIONKEHHUSI, KOHBEPCHUH,

5. OBJIaJICHHE HaBBIKAMU pPACMO3HABaHUSI M YMNOTpeOJEHUS B YCTHOU M
MUCHbMEHHON peYd M3YUYEHHBIX MOP(DOJOTHUUECKUX (POPM U CHUHTAKCUYECKHUX
KOHCTPYKIIMH HM3y4aeMOIro HWHOCTPAHHOTO s3bIKa B paMKaxX TEMaTHUYE€CKOTO
COJIEp’KaHMS PEYH B COOTBETCTBUHU C PEIIAEMON KOMMYHUKATUBHOM 3a/1a4€ei;

6. oBIazicHUE COIMOKYJITYPHBIMU 3HAHUSMH M YMCHHUSIMU: 3HATH/TIOHUMATh
peyeBble pa3auyusl B CUTyalusX OQUIMAIBHOTO M HEOPUIUATBLHOTO OOIICHUS B
paMKax TEMaTHYECKOTO COJIEpXKAHUSI PpPEYd U  UCIOJIb30BaTh  JIEKCHUKO-
rpaMMaTHYECKUE CpPEJCTBA C YyYE€TOM OJTHX pa3iu4dii; 3HATH/TIOHUMATh U
WCIIOJIb30BaTh B YCTHOW M TMCHMEHHOW pedyu HamboJiee YMOTpeOUTEIbHYIO
TEMaTUYECKYyI0 (DOHOBYIO JIEKCUKY W PEaIud CTPaHBI/CTPAaH H3y4aeMoro si3bIKa
(Hampumep, cuctemMa oOpa30BaHUs, CTPAHUIIBI MCTOPUH, OCHOBHBIC MPAa3JIHUKH,
TUKETHBbIE OCOOCHHOCTH OOILEHUS); UMETh 0Aa30BbIE€ 3HAHUS O COLIMOKYJIBTYPHOM
NOPTPETE U KYJIBTYPHOM HACJIEIMHU POAHOW CTPaHbl M CTPAHBI/CTpaH U3y4aemMoro
A3bIKa; MPEACTABIATh POJHYIO CTpaHy M €€ KyJIbTypy Ha MHOCTPAHHOM SI3BIKE;
MPOSIBIIATh YBWKEHUE K HWHOW KYJbType; COOJIIOJaTh HOPMBI BEKJIMBOCTH B
MEKKYJIbTYPHOM OOIIICHUHU;

/. OBIaJeHWE KOMIICHCATOPHBIMH YMEHHUSIMH, TO3BOJISIIOIIMMHU B CIydae
cO0s KOMMYHHUKAIIMM, a TaKXe B YCIOBHIX JAePUIUTA S3bIKOBBIX CPEICTB



UCIOJIb30BaTh PA3JIMYHbIE NMPUEMbI MepepadoTK MHPOPMALIUU: TP TOBOPEHHUH -
NepEeCpoc; MpH TOBOPEHHH W MHUChME - OMHcaHue/mepudpas/ToIKOBaHUE; MPU
YTEHUU U ayTUPOBAHUU - S3BIKOBYIO U KOHTEKCTYaJIbHYIO JOTAIKY;

8. pa3BUTHE yMEHHUS CPaBHHMBATh, KJIACCH(PHUIMPOBATH, CUCTEMATU3UPOBATH
U 0000IIaTh MO CYIIECTBEHHBIM MpPHU3HAKAM H3yUYEHHBIC S3BIKOBBIC SIBICHUS
(JlekcuyecKkue U rpaMMaTHYecKue);

9. mpuobpeTeHHe OMbITa MPAKTHUYECKON NEATEIbHOCTH B TOBCEIHEBHOM
KM3HM: y4YacTBOBaTh B y4eOHO-HCCIENOBATEIbCKOW, NMPOEKTHOW AESTEeIbHOCTH
IPEIMETHOTO M MEXKIIPEIMETHOTO XapakTepa ¢ UCIOJIb30BAHUEM MaTEpUaoB Ha
U3y4aeMOM  HMHOCTPAHHOM  S3bIK€ W IPUMEHEHHEM  HH(OPMAaIMOHHO-
KOMMYHUKAIIMOHHBIX ~ TEXHOJIOTUH; coOdIofaTes mpaBwia HH()OPMAIIMOHHON
0€30macHOCTH B CUTyalUsIX T[IOBCEIHEBHOW IKM3HM H TIpH paboTe B
UH(POPMaAILMOHHO-TEIEKOMMYHHUKAIIMOHHON cetn "WHTepHer" (nmanee - ceThb
WuTepHeT); WCIMONb30BaTh NPUOOPETEHHBIE YMEHUS M HaBBIKM B IPOLECCe
OHJIAITH-00y4YeHHsI NHOCTPAHHOMY SI3bIKY; MCIOJIB30BaTh WHOS3BIUHBIC CIIOBAPH H
CIPaBOYHMKH, B TOM 4HCIE HH(POPMAIIMOHHO-CIIPABOYHBIE CHUCTEMBI B
AIEKTPOHHOU (hopme.

2. Mecto yyeOHOM qucuumiiMHbl B cTpykrype OITIOII

JucuurvHa «HOCTpaHHBIH A3BIK B npogeccuoHaIbLHOU
aesteabHocTw» oTHocutes K mukdiy IIII. [Ipodeccuonanbuas noaroroska. CIILI.
CounabHO-TyMaHUTAPHBIN UK denepanbHOTO roCyJapCTBEHHOIO
00pa30BaTeNBLHOTO CTAaHJApPTa CpeaHEro mpodecCuOHATBLHOTO 00pa30BaHUS IO
cnenpanbHoct  19.02.12  TexHonoruss MNPOAYKTOB MHUTAHUA KUBOTHOTO
npoucxoxenus. UHaekc nucuuminael no yueonomy miany — CIIL. 02,

K 4uciy BXOAHBIX 3HaHMM, HABBIKOB M KOMIIETCHUMWA CTYIECHTA,
NPUCTYMAIOMIETO K H3YYEHUIO JTUCUHUIUIMHBL «MHOCTpaHHBIA S3BIK B
npogeccHOHAIBHOM AeATeJIbHOCTHY, I0JDKHO OTHOCUTCA CIEAYIOIIEE:

- yMmeThb o0OwmATbca (YCTHO W TMHUCbMEHHO) Ha MHOCTPAHHOM S3bIKE Ha
npo(ecCUOHANIbHBIE U TIOBCETHEBHBIE TEMBI;

- yMeThb NEPEeBOJUTH (CO CIOBAPEM) MHOCTPAHHBIE TEKCThI MPO(EecCHOHATBHOM
HaIPaBJIEHHOCTH;

- yMeTb CaMOCTOSITEJIbHO COBEPIICHCTBOBaTh YCTHYIO M IHCbMEHHYIO pEub,
MOMOJIHATH CJIOBAPHBI 3arac;

- 3Hatb Jekcudeckuid (1200-1400 nekcuyecKuX €IWHWI]) U TpaMMaTUYECKUUN
MUHUMYM, HEOOXOAUMBIN JJIsi YTEHUS U MepeBoja (CO CIOBapeM) MHOCTPAHHBIX
TEKCTOB MPOECCHOHATBHON HANPaBICHHOCTH.

OcBoenne  yueOHOUW  guciuiuinHbl  «HOCTpaHHBIA  A3BIK B
npodecCHOHAIBLHON JeATeIbHOCTH» 0a3upyeTcsi Ha 3HAHUSIX U YMEHUSX,
MOJIYYEHHBIX CTYJEHTAMU IPU MU3YYEHUH TaKUX JUCHUIUIMH Kak '"MHoCTpaHHbIH
SI3BIK'  Ha Mpenplayuiedl cryneHd oOydeHWs. 3HAaHMsS, YMEHUS W HaBBIKH,
dbopmupyemble JaHHOW Y4eOHOW JUCHUIUIMHOW, HEOOXOIUMBI [JIsi W3YUYCHHS
MOCJIETYFOLTUX JTUCIUTUINH «KoMMyHUKaTHBHBIE TEXHOJIOTUH B
npo¢ecCHOHATIBLHOMN AeATEIbHOCTI.



3. Komnerenuuu o0y4arwuierocsi, popmupyemsie B pe3yJabTaTe 0CBOCHUS
y4eOHOH TUCHUIIMHBI

[Iponecc U3y4YEeHUs  JUCLIUIUIUMHBI «MHOCTPAaHHBIN f3bIK B
npogdeccnoHaIbHOI 1eATeJILHOCTHY HampaBieH Ha (POPMUPOBAHKE CIEAYIOIINX
KOMITETEHIIHM:

a) oomue (OK):

OK 04. D¢ddextuBHO B3aUMOACHCTBOBATH U pabOTaTh B KOJUJICKTUBE U
KOMAaH/JIE;

OK 05. OcyumectBisiTh YCTHYI0O U MHCbMEHHYIO KOMMYHHUKAlMIO Ha
rocyJlapcTBeHHOM si3blke Poccuiickoit deaepanuu ¢ y4eTOM OCOOEHHOCTEH
COIIMAJIBHOTO U KYJIbTYPHOTO KOHTEKCTA;

OK 09. [Ilomp3oBatbcsi  MpodeCCHOHAIBHOM  JOKYMEHTAllMeW  Ha
rOCY/IapCTBEHHOM U MHOCTPAHHOM SI3bIKaX.

ITocne M3y4YECHUS JTUCIATLIAHBI «AHOCTpaHHBII A3BIK B
npodeccuoHATBLHOM 1eATeJIbHOCTH» CTYICHT JOJDKEH:
3HATD: IICUXOJIOTHYECKHE OCHOBEI NEeATEIILHOCTH KOJIJICKTHBA,

MICUXOJIOTUYECKUE OCOOCHHOCTH JIMYHOCTHU; OCHOBBI MPOEKTHOU AESATEIHLHOCTH;
OCOOEHHOCTH COLIMAJIBHOIO M KYJBTYpPHOIO KOHTEKCTa; MpaBuiia O(QOopMIIEHUS
JIOKYMEHTOB M TIOCTPOCHUS YCTHBIX COOOIIECHHI; ITpaBuiIa MOCTPOCHUS IPOCTHIX U
CIIOXKHBIX  TPEMIOKEHHH  Ha  NMpodecCHOHANbHBIE  TEMbI;  OCHOBHBIE
oOmeynorpeduTenbupie raaroibl (ObiToBass M mpodeccuoHaNbHAs JIEKCHKA);
JEKCUYECKUIT MUHUMYM, OTHOCSIIMICA K OINUCAHHUIO NPEAMETOB, CPEACTB H
IPOLECCOB MPO(PECCUOHANBHON JESITEIbHOCTH; OCOOCHHOCTH MPOU3HOILIECHUS;
IpaBujia YTEHUS TEKCTOB MPO(PECCHOHAIBHON HAMIPaBICHHOCTU

YMeTb: OPraHU30BbIBATh PAOOTY KOJUIEKTUBA U KOMAaH/IbI, B3aUMOJICHCTBOBATh
C KOJUIEraMH, PyKOBOJICTBOM, KJIMEHTaMH B X0J1€ MPOGECCUOHATILHON IeATEIbHOCTH;
IPaMOTHO M3JIaraTh CBOU MBICIIH U OPOPMIIATH JOKYMEHTHI IO PO eCcCUOHATbHON
TEMaTUKE Ha TOCYJIapCTBEHHOM SI3bIKE, MPOSBIISITH TOJEPAHTHOCTH B pabouem
KOJIJIEKTUBE; TTOHUMATh OOIIUIA CMBICT YETKO MPOU3HECEHHBIX BBICKA3bIBAHUN Ha
U3BECTHBIC TeMbI (MPO(EeCCUOHATBHBIE U OBITOBBIC), TIOHUMATh TEKCThI HA Oa30BbIC
npodecCHOoHaNbHBIE TEMBI, YYacTBOBAaTh B JHAJIOTaX Ha 3HAKOMBIE OOIIUE U
npodecCHOHANIbHBIE TEMBI; CTPOUTH MPOCTHIE BHICKA3BIBAHHS O cebe W O CBOEH
poeCCHOHAIBHOM JIESITEILHOCTH; KpPaTKO OOOCHOBBIBATh M OOBSICHATH CBOU
JercTBUS (TEKyIINEe W TUTAHUPYEMBIC); MUCATh MPOCTHIE CBSI3HBIE COOOIIECHUS Ha
3HAKOMBIC UM MHTEPECYIore MPo(PeCcCHOHALHBIE TEMbI

BJA/IeTh: [ICUXOJOIMYECKUMU OCHOBAaMH JESTEIBHOCTH KOJUIEKTHBA,
3HAHUSIMU O TICUXOJIOTMYECKUX OCOOEHHOCTSIX JIMYHOCTH; OCHOBAMM MPOEKTHOMN
NeATEIbHOCTH; TpaBuiaMu OQOPMIIEHUS JTOKYMEHTOB M TOCTPOCHHS YCTHBIX
COOOIICHM; MpaBUJIaMU MOCTPOECHMSI MPOCTBHIX W CIIOKHBIX MPEIIOKEHUN Ha
npodeccUOHaNbHBIE TEMBbI; 3HAHUSMU 00 OCHOBHBIX OOILIEYHNOTPEOUTENbHBIX
rinarojiax (OpiToBass M NMpo(ecCHOHANbHAS JIEKCHUKA); JIEKCUUECKUM MHUHUMYMOM,



OTHOCSIIMMCS K OTIMCAHUIO TIPEJAMETOB, CPEJCTB U MPOIIECCOB MPO(eCcCHOHATBHOM
JESATCIIBHOCTH, OCOOCHHOCTSMH IPOW3HOIICHHS, IPaBUIIAMH YTCHHS TEKCTOB
npodecCHoHaTEHON HANIPABICHHOCTH.

4. CTpyKTYypa ¥ coepkaHue y4eOHOH TUCHUILIUHBI

OO0mmast Tpy10€MKOCTh TUCITUILINHBI cocTaBisieT 203 yaca, B TOM YHCIIE:
MaKCHMaJIbHOM yueOHOM Harpy3ku odyudaromierocs — 203 yaca, BKIKOYas:

00s13aTeNIbHON ayIUTOPHOM yueOHOM Harpy3Ku o0ydaromierocsi — /8 4acos;
CaMOCTOATENLHOM paboThl oOy4Jarorerocs — 125 gacos.

4.1. CTtpykrypa yueOHO#l JUCHHUIINHbI:

Bup yyeOHo# padoThI Bcero CemecTpsbl
3 4

AyJUTOpHBIE 3aHATHS (BCETO) 78 34 44
B Tom yucne
Jlextum (JI)
[TpakTueckue 3ausarus (113) 78 34 44
CamocrosiTenbHas paboTa 125 55 70
(Bcero)
B Tom yucie
Bun npomexxyTouHon 3ayer IK3aMeH
aTTeCTAINH
OO6m1ast TPy10€MKOCTh 203 89 114
JUCITUTITIHBI
YacChl




4.2. Pa3nenbl y4eOHO TUCUMILUIUHBI M BU/ 3aHATHI

No . Jlexuuu | [Ipaktrueckue | JlabopaTtopHbie CPC Bcero
HaunmMeHnoBanust pa3ienoB yueOHOM TUCIUTIITUHBI

/1 3aHSATUS 3aHSTUS
Pa3nen 1. OcHOBBI OOIIIEHUSI HA MHOCTPAHHOM $i3bIKE: (POHETHKA, JICKCHKA, TPAMMATHKA.
Tema 1.1.
WM cyliecTBUTENbHOE, aPTUKIIN 2 2 4
Tema 1.2.
Nwms npuiaratesibHOE, HapeUuue 2 2 4
Tema 1.3
I'naros (ocHOBHBIE ()OPMBI, BpEMEHA AKTUBHOTO
3a70ra) 2 2 4
Tema 1.4

1 ['maron (ocHOBHBIE (hOPMBI, BpeMEHA TACCUBHOTO
3aJiora) 2 2 4
Tema 1.5
MopganbsHBI€ TJ1aroJibl U UX SKBUBAJICHTHI 2 2 4
Tema 1.6
NuduanTtuB (GopMbl THOUHUTUBA U DYHKLIHH,
MHOUHUTHBHBIE KOHCTPYKLIUH) 2 2 4
Tema 1.7
[Tpuyactusi, mpuyacTHBIC 0OOPOTHI 2 2 4
Tema 1.8
['epyHnii 2 2 4
Pa3nen 2. OcHOBBI Po(hEeCCHOHATBFHOTO OOIIEHUSI HA MHOCTPAHHOM SI3bIKE: MPodeCcCHOHaANbHAS JICKCUKA,
9 dpazeosnorndeckue 000pOTH U TEPMUHOJIOTHSI.

Tema 2.1.
Milk and Its Composition 2 4 6




Tema 2.2.
Tema: «Mog ceMbsy

Tema 2.3.
Properties of Milk

Tema 2.4.
Bacteria of Milk

Tema 2.5.
Fermentations of Milk

Tema 2.6.
Treatment of Milk. Cooling the Milk

Tema 2.7.
Pasteurization

Tema 2.8.
Cream

Tema 2.9.
Butter. Butter-making

Tema 2.10.
Cheese

Tema 2.11.
Tema: «AxageMus

Tema 2.12.
Cheese-making

Tema 2.13.
By-products of the Dairy

Tema 2.14.
Condensed Milk

Tema 2.15.
Fermented Milks




Tema 2.16.

Ice Cream 2 4 6

Tema 2.17.

Quality Control in Dairies 2 4 6

Tema 2.18.

Meat Grading 2 4 6

Tema 2.19.

Palatability of Meat 2 4 6

Tema 2.20.

Processed Meat Products 2 4 6

Tema 2.21.

Tema: “Most Oyaymias cnenuagabHOCTh 2 4 6

Tema 2.22.

Newspaper Item 10 15 25

Tema 2.23.

Film watching 10 10 20
Hroro: 78 125 203
4.3. Conep:xanue 00y4eHHUsI M0 Y4eOHOIH TUCIUITHHE

HaumenoBanue Conep:xanune y4eOHOT0 MaTepuaJia, JJabopaTopHbie padoTbl U O0bem | YpoBeH

pa3enoB yueOHOi NMPaKTHYeCKHUE 3aHATHS, CAMOCTONATEIbHASI padoTa 00y4aonuxcs 4acoB b
AUCUMILTUHBI U TeM 0CBOEHH

s

1 2 3 4

Pa3pean 1.

OcHOBBI 00IIIEHUS Ha
WHOCTPAHHOM SI3BIKE:
(dboHeTHKa, JICKCHUKA,




rpaMMaTHKa.

Tema 1.1.
Nwms cymecTBUTENBHOE,
apTHUKIIH

Copep:xanue

o01111e CBENECHUSA

KaTCropruun 49mcjia CYmCcCTBUTCIIBHBIX

KaTCropru 1naacka CyYmeCTBUTCIbHBIX

yoTpeOJIeHHE HEONPEACIICHHOTO apTHKJIS

yIoTpeOJICHHE ONPEICTCHHOTO APTUKIIS

OTCYTCTBHUC aPTUKIIA

CJIOKHOC CYIICCTBUTCIIBHOC

NINININININ P

paKkTH4ecKne padoThl

P IE oo w|n e

[IprimeHEeHNEe OCHOBHBIX JIEKCHUYECKUX U TPAMMAaTUYECKUX HABBIKOB JIJISI
pEIICHUS COIMAIbHO-KOMMYHUKATUBHBIX 3371a4 B PA3JIMYHBIX 00JIaCTAX
OBITOBOM, KYJIBTYPHOU, TPO(ECCHOHATBLHON 1 HAYYHOU JeTeIbHOCTH

Tema 1.2.
Wwms npunnararensHoe,
Hape4yue

Copnep:xanue

1.

00I11I1Ee CBEACHUS

2.

CTCTICHM CpPAaBHCHMA IMPHUJIAraTCIbHBIX

-

3.

CJIOXKHBIC ITPUJIAraTCIbHBIC

N

IIpakTHueckne padoThl

1.

[IprimeHeHnEe OCHOBHBIX JIEKCHYECKUX U TPAMMAaTUYECKUX HABBIKOB JIJISI
pelIeHus COMATbHO-KOMMYHUKATUBHBIX 3aJ1a4 B Pa3JIMYHbBIX 00JIaCTIX
OBITOBOM, KYJIBTYPHOU, MpOoecCHOHATLHON U HAYYHOM JIeSITEIbHOCTH

Tema 1.3

['aron (OCHOBHBIE
dbopmbl, BpeMeHa
aKTUBHOTO 3aJ10Ta)

Copnep:xanue

o01111e CBEeNEHUSA

riaroJisito be, to have

CUCTEMA BUJ0-BPEMEHHBIX (hOpM IJ1aroJia

CpaBHUTEIbHAS XapaKTEPUCTHUKA (JOPM HACTOSIIIETO BPEMEHHU

CpaBHUTEJIbHAs XapaKTepUCTUKA (JOPM MPOLIEIIEr0 BPEMEHU

o0 W I

CpaBHUTEJbHAs XapaKTepUCTUKA PopM OYyIIEero BpeMEeHH

NININDININ |-




IIpakTnueckue padboThl

1. | IIlpumeHeHHE OCHOBHBIX JIEKCUUECKUX U TPAMMAaTUYECKUX HABBIKOB JIJIs
pEIICHNS COMMATbHO-KOMMYHUKATUBHBIX 3a71a4 B PA3JIMYHBIX 00JIACTIX
OBITOBOM, KYJIbTYPHOH, MpOoecCHOHATLHON U HAYYHOM JIeSITEIbHOCTH
Tema 1.4 Conep:xanue
['naros (ocHOBHBIE 1. | cucreMa BUI0-BpeMEHHBIX (hOpM riaroia
dbopmbl, BpeMeHa 2 | IepeBoJI TJIar0JIOB B CTPAIATEILHOM 3aJI0Te

IIaCCUBHOI'O 3aJ10ra)

IIpakTH4yeckue padoThl

1. | [IpumeHeHrne OCHOBHBIX JIEKCUYECKUX U TPAMMATHYECKUX HABBIKOB JJIS
pELIeHHs COLIMAIbHO-KOMMYHUKATUBHBIX 33/]a4 B PA3JIMYHBIX 00JaCTAX
OBITOBOM, KYJIbTYPHOU, TPO(ECCHOHATBHON M HAYYHOU J€ATE€IbHOCTH
Tema 1.5 Conep:xkanue
MopanpHble TJ1arosisl U 1 |can
WX DKBUBAJICHTHI (be able to)
2 | must
to have/to be
3 | may
should
4 | need
ought to

IIpakTHueckne padoThl

1 | IlpuMeHeHNE OCHOBHBIX JIEKCMYECKMX W IPaMMAaTHUYE€CKUX HABBIKOB IS
pEIICHUs] COIMaTbHO-KOMMYHHKATUBHBIX 3a/1ad B Pa3JIMYHBIX OO0JIACTIX
OBITOBOM, KYJIBTYPHOU, MpOoecCHOHATLHON U HAYYHOM JIeSITEIbHOCTH
Tema 1.6 Copnep:xanue
Nudunutus (popmbl 1. | ®opmsr:

WH(OUHUTHBA U PYHKIUH,
WH()UHUTHBHBIC

Indefinite Infinitive
Continuous Infinitive




KOHCTPYKIIUH)

Perfect Infinitive
Perfect Continuous Infinitive

QOyHKINH:

- moIeKaIIee

- YaCTh CKa3yeMOro

- MPSIMOE JIOTIOJTHEHHNE
- OTpeJieIeHre

- 00CTOATEILCTBO LIEIN

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

IIpakTH4yeckue padoThl

1.

[IprmMeHeHnEe OCHOBHBIX JIEKCHYECKUX U TPAMMATHYECKUX HABBIKOB JIJIS
PEIICHUS COIMATbHO-KOMMYHUKATUBHBIX 3371a4 B PA3JIMYHBIX 00JIACTAX
OBITOBOM, KYJIBTYPHOU, TPO(ECCHOHATLHON M HAYYHOU JeSTeIbHOCTH

Tema 1.7
[IpuyacTusi, mpu4acTHbIe
000pOTHI

Conep:xanue

1.

DopMBI:

- Present Participle
- Perfect Participle
- Participle 11

OyHKINU:

- 4aCTh CKa3yeMOro
- ONIPEICIICHUE

- 00CTOSTEILCTBO

KoncTpyknuu:
- Objective with-the Past-Participle
- Nominative-with-the-Participle




| - The Absolute Participle Construction

IIpakTHyeckue padoTbl

1. | [IpumeHeHrne OCHOBHBIX JIEKCUYECKUX U IPAMMATHUYECKUX HABBIKOB JJIs 2
pEIICHUS COLIMAIbHO-KOMMYHUKATUBHBIX 33]1a4 B PA3JIMYHBIX 00JaCTAX
OBITOBOM, KYJIbTYPHOH, MpoecCHOHATLHON U HAYYHOM JIeSITEIbHOCTH

Tema 1.8 Conep:xanue
['epynaui 1 | dynkuuu:

- IOJJIeXKaIIee
- 4aCTh CKa3yeMOT0

2 | Oyskuuu:
- TOIIOJTHEHUE
- OIIpEaETICHUE
- 00CTOSITENILCTBO

6 | 3auer

IpakTHueckne padoThl

1. | [IpuMeHeHrne OCHOBHBIX JIEKCUYECKUX U TPAMMATHYECKUX HABBIKOB JJIs 2
pELIeHHs COLIMAIbHO-KOMMYHHUKATUBHBIX 33/]a4 B PA3JIMYHBIX 00JACTAX
OBITOBOM, KYJIbTYPHOU, TPO(EeCCHOHATBLHON M HAYYHOU JeATEeIbHOCTH

CamocrosiTesibHas pad0oTa Npu U3YyYeHUH pasaena 1
IIpuMepHas TeMAaTHKA BHEAYIUTOPHOI CAMOCTOATEIbHOI Pa00ThI 16

pelIeHre BapUaTUBHBIX YIPAKHEHUHN, YTEHUE U TIEPEBOJI (CO CIOBapEeM) HHOCTPAHHBIX TEKCTOB

1poheCCHOHAIBHOM HAPABICHHOCTH

Pa3nen 2.

OCHOBBI
poecCuoHaNTBEHOTO
0OIIIeHHs Ha

HHOCTPAHHOM S3BIKC:

npodeccruoHanbHas




JICKCHKA,

dbpazeonornaeckue
000pOTHI U
TEPMUHOJIOTHSI.
Tema 2.1. Conep:xanue
Milk and Its Composition | 1. | BBeaeHHE JEKCUKH K CIIEIL.TEKCTY, OTPA00TKA IPaAMMATHYECKHUX CTPYKTYP 1
2. | YTEHUE TEKCTa, IEPEBO/I, JICKCUKO-TPAMMATHYECKHUE YIIPAKHEHUS 2
IIpakTH4yeckue padoThl
1. | BelmmonHEHHE TPAaMOTHOTO JTUTEPATYPHOTO MEPEBOIA CIEI. TEKCTA C
WHOCTPAHHOTO sI3bIKa HA PYCCKUN
2. | BeimoaHeHNE JIGKCUKO-TPAMMAaTHYECKUX YIIPAKHEHUN
Tema 2.2. Conep:xanue
Tema: «Mos ceMbsi» 1. | BBeieHHE JIEKCHKHU K TeMe, OTpabOTKa TPaMMaTUYECKUX CTPYKTYP 1
2. | YTEHUE TEKCTa, IEPEBO/I, JICKCUKO-TPAMMATHYECKHUE YIIPAKHEHUS 2
3. | poHTaIBHBIA ONIPOC: OTBETHI HA BOMPOCHI 3
IIpakTHyeckue padoThl
1. | CocraBieHe MOHOJIOTHYECKOTO BBICKA3bIBAHHS Ha TeMy «MOsi ceMbsi»
Tema 2.3. Conep:xanue
Properties of Milk 1 | BBeeHne JEKCHKHU K CICIL.TEKCTY, OTPabOTKa rpaMMaTHYECKUX CTPYKTYP 1
2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS 2
IIpakTHueckne padoThl
1. | BeIlmomHEHME TPaMOTHOTO JIUTEPATYPHOTO MEPEBOIa CIEIl. TEKCTA C
WHOCTPAHHOTO sI3bIKa HA PYCCKUHU
2. | BeImoaHeHUE JIGKCUKO-TPAMMAaTHYECKUX YIIPAKHEHUN
Tema 2.4. Conep:xanue
Bacteria of Milk 1 | BBeaeH#e JIEKCHKH K CIEIL.TEKCTY, 0Tpad0OTKa rpaMMAaTHUECKUX CTPYKTYP 1
2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS 2

IIpakTH4yeckue padoThl




BrlnonHeHre rpaMOTHOTO JTUTEPATYPHOTO MEPEBOJIA CIEL. TEKCTA C
MHOCTPAHHOTO SI3bIKA HA PYCCKUI

2. | BoimonHeH#e JeKCUKO-TPaMMaTHUECKUX YITPaKHEHUH

Tema 2.5. Conep:xanue

Fermentations of Milk 1 | BBeeHUE JEKCUKU K CHEI.TEKCTY, OTPa0OTKa rpaMMaTHYECKUX CTPYKTYP
2 | UreHue TekcTa, NEPEBOJ, JIEKCUKO-TPAMMATUYECKUE YIIPAXKHEHUS

IIpakTH4yeckue padoThl

1. | BeImmonHEHME TPAaMOTHOTO JTUTEPATYPHOTO MEPEBOIA CIEIl. TEKCTA C
WHOCTPAHHOTO sI3bIKa HA PYCCKUN
2. | BeimoaHeHNE JIGKCUKO-TPAMMAaTHYECKUX YIIPAKHEHUN
Tema 2.6. Conep:xkanue
Treatment of Milk. 1 | BBeneHue JEKCUKH K CIEI.TEKCTY, OTpaboTKa rpaMMaTHYECKUX CTPYKTYP
Cooling the Milk 2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS

IIpakTHyeckue padoThl

1. | BelmmonHEHHE TPaMOTHOTO JTUTEPATYPHOTO MEPEBOIA CIEIl. TEKCTA C
WHOCTPAHHOTO sI3bIKa HA PYCCKUN
2. | BoinmongHeHue JIGKCUKO-TPAMMATUYECKUX YIPAKHEHUN
Tema 2.7. Conep:xanue
Pasteurization 1 | BBeaeHue JEKCUKH K CIEI. TEKCTY, OTPa00TKA rPpaMMAaTHUYECKUX CTPYKTYP
2 | UreHune TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYCCKUE YIIPAKHEHUS

IIpakTHyeckune padoThl

1. | BeimosiHeHHE TPAaMOTHOTO JINTEPATYPHOTO MEPEBO/Ia CIIeIl. TEKCTa C
MHOCTPAHHOTO SI3bIKA HA PYCCKUM
2. | BeimongHeHne JIGKCUKO-TPAMMAaTUYECKUX YIPAKHEHUN
Tema 2.8. Copnep:xanue
Cream 1 | BBenenue JEKCHUKH K CIEI.TEKCTY, OTpab0TKa rpaMMaTHIYECKUX CTPYKTYP
2 | UreHue TeKcTa, NEPEBOJ, JIEKCUKO-TPAMMATHUECKUE YITPAKHEHUS

IIpakTH4yeckue padoThl




BrlnonHeHre rpaMOTHOTO JTUTEPATYPHOTO MEPEBOJIA CIEL. TEKCTA C
MHOCTPAHHOTO SI3bIKA HA PYCCKUI

2. | BoimongHeH#e JeKCUKO-TPaMMaTHUECKUX YITPaKHEHUH

Tema 2.9. Conep:xanue

Butter. Butter-making 1 | BBejeHue JEKCUKH K CIIEI.TEKCTY, OTPa00TKa rpaMMaTHUYECKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS

IIpakTH4yeckue padoThl

1. | BeimosiHeHME TPaMOTHOIO JIMTEPATYPHOTO TIEPEBO/IA CIICIl. TEKCTA C
MHOCTPAHHOTO SI3bIKA HA PYCCKUI
2. | BeimoaHeHNE JIGKCUKO-TPAMMAaTHYECKUX YIIPAKHEHUN
Tema 2.10. Conep:xanue
Cheese 1 | BBeneHue JEKCUKH K CIEIL.TEKCTY, OTpabOTKa rpaMMaTHUYECKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS
IIpakTHyeckue padoThl
1. | BeimosiHEeHUE TPAaMOTHOIO JINTEPATYPHOTO MEPEBO/IA CIIeIl. TEKCTa C
MHOCTPAHHOTO SI3bIKA Ha PYCCKUI
2. | BoinmongHeHune JIGKCUKO-TPAMMATUYECKUX YIPAKHEHUN
Tema 2.11. Conep:xanue
Tema: «AxageMus» 1 | BBenenue JeKCUKH K CIEIL.TEKCTY, OTpab0TKa rpaMMaTHYECKUX CTPYKTYP
2 | UreHune TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYCCKUE YIIPAKHEHUS

IIpakTHyeckune padoThl

1. | CocTaBjieHHE€ MOHOJIOTMYECKOTO BhICKA3bIBAHUSI HA TEMY «AKaJEMUD)
2. | BeimonHeHne JeKCUKO-TPaMMaTHYECKUX YITPaXKHEHUM

Tema 2.12. Conep:xkanue

Cheese-making 1 | BBenenue JEKCHUKH K CIEIL.TEKCTY, OTpab0TKa rpaMMaTHIYECKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS

IIpakTHueckune padoThl

1. | BelmosnHeHHe IPaMOTHOTO JINTEPATYPHOTO IEPEBO/IA CIICLL. TEKCTA C




WHOCTPAHHOTO SI3bIKA HA PYCCKHUM

2. | BeimoaHeHWE JIGKCUKO-TPAMMATHYECKUX YIPAKHEHUN
Tema 2.13. Conep:xanue
By-products of the Dairy | 1 | BeeneHue JEKCHKH K CHEIL.TEKCTY, 0Tpab0TKa IpaMMAaTHYECKHX CTPYKTYP
2 | UreHue TeKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS
ITpakTHyeckune padoThl
1. | BeinosiHeHUE TPAaMOTHOTO JIMTEPATYPHOTO MEPEBO/IA CIICIl. TEKCTa C
MHOCTPAHHOTO SI3bIKA HA PYCCKHUM
2. | BeimoaHeHNE JIGKCUKO-TPAMMATHYECKUX YIIPAKHEHUN
Tema 2.14. Conep:xanue
Condensed Milk 1 | BBeneHue JEKCUKH K CIEIL.TEKCTY, OTpabOTKa rpaMMaTHUYECKUX CTPYKTYP
2 | UreHue TeKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS

IIpakTHyeckue padoThl

1. | BelmoJaHeHME TPAMOTHOTO JINTEPATYPHOTO TIEPEBO/IA CIIEIl. TEKCTA C
HWHOCTPAHHOTO SI3bIKA HAa PYCCKUI
2. | BoImonHeHMe JTEKCHKO-TPAMMATHYECKUX YIPAKHEHUI
Tema 2.15. Conep:xanue
Fermented Milks 1 | BBeneHure JICKCHKH K CIEI.TEKCTY, OTPa0d0TKa rpaMMAaTHYCCKUX CTPYKTYP
2 | Urenue Tekcra, MEPEBO, JIEKCHKO-TPAMMATHYCCKHE YIIPAKHCHHSI

IIpakTHyeckue padoThl

1. | BeimosiHeHHE TPAaMOTHOTO JINTEPATYPHOTO MEPEBO/Ia CIIeIl. TEKCTa C
MHOCTPAHHOTO SI3bIKA HA PYCCKUM
2. | BeimonHeHne JeKCUKO-TPaMMaTHYECKUX YITPaKHEHUM
Tema 2.16. Copnep:xanue
Ice Cream 1 | BBenenue JEKCHUKH K CIEIL.TEKCTY, OTpab0TKa rpaMMaTHIYECKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS

IIpakTHueckune padoThl

1. | BelmosnHeHHe IPaMOTHOTO JINTEPATYPHOTO IEPEBO/IA CIICLL. TEKCTA C




WHOCTPAHHOTO SI3bIKA HA PYCCKHUM

2. | BeimoaHeHWE JIGKCUKO-TPAMMATHYECKUX YIPAKHEHUN

Tema 2.17. Conep:xanue

Quality Control in Dairies | 1 | BeeaeHue JIEKCHKH K CIELL.TEKCTY, OTPa0OTKA IPAMMATHYECKUX CTPYKTYD
2 | Urenue Tekcra, MEPEBOJ, JICKCHKO-TPAMMATHYCCKHE YIIPAKHCHHSI

IIpakTH4yeckue padoThl

1. | BeinosiHeHUE TPAaMOTHOTO JIMTEPATYPHOTO MEPEBO/IA CIICIl. TEKCTa C
MHOCTPAHHOTIO SI3bIKA HAa PYCCKUM
2. | BeimonHeHue IeKCHKO-TpaMMaTHISCKUX YITPaKHESHHUH
Tema 2.18. Conep:xanue
Meat Grading 1 | BBeaeHue JEKCUKH K CIEI. TEKCTY, OTPA00TKa rPpaMMaTHUYECKUX CTPYKTYP
2 | UteHue TekcTa, IepPeBO, JJEKCUKO-TPAMMATHUECCKHE YITPAKHEHHUS

IIpakTHyeckue padoThl

1. | BelmoJaHeHME TPAMOTHOTO JINTEPATYPHOTO TIEPEBO/IA CIIEIl. TEKCTA C
HWHOCTPAHHOTO SI3bIKA HAa PYCCKUI
2. | BoImonHeHMe JTEKCHKO-TPAMMATHYECKUX YIPAKHEHUI
Tema 2.19. Conep:xanue
Palatability of Meat 1 | BBeneHure JICKCHKH K CIEI.TEKCTY, OTPa0d0TKa rpaMMAaTHYCCKUX CTPYKTYP
2 | Urenue Tekcra, MEPEBO, JIEKCHKO-TPAMMATHYCCKHE YIIPAKHCHHSI

IIpakTHyeckue padoThl

1. | BellmomHEHME TPaMOTHOTO JIUTEPATYPHOTO MEPEBOIa CIEIl. TEKCTA C
WHOCTPAHHOTO sI3bIKa HA PYCCKUHU
2. | BeImmoaHeHUE JIGKCUKO-TPAMMAaTHYECKUX YIIPAKHEHNUN
Tema 2.20. Copnep:xanue
Processed Meat Products | 1 | BeeieHue JIEKCHKH K CIELL.TEKCTY, OTPa0OTKA IPAMMATHYECKHX CTPYKTYP
2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS

IIpakTHueckune padoThl

1. | BelmosnHeHHe IPaMOTHOTO JINTEPATYPHOTO IEPEBO/IA CIICLL. TEKCTA C




WHOCTPAHHOTO SI3bIKA HA PYCCKHUM

2. | BemmonHeHne IeKCHKO-TpaMMaTHISCKUX YITPaKHESHHH
Tema 2.21. Conep:xanue
Tema: “Mos Oyayias 1 | CocraBieHue MOHOJIOTHYECKOTO BhICKa3bIBaHMs Ha TeMy «Most Oyaytas
CIIeIMATBHOCTD CIICIIMAIBHOCTHY
2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS
IIpakTHyeckune padoThl
1. | BeimosiHeHUE TPaMOTHOIO JINTEPATYPHOTO MEPEBO/IA CIICIl. TEKCTa C 9
MHOCTPAHHOTO SI3bIKA
2. | BeimoaHeHNE JIGKCUKO-TPAMMAaTHYECKUX YIIPAKHEHUN
Tema 2.22. Conep:xanue
Newspaper Item 1 | PedepupoBanue razeTHOM CTaThi, OTPA0OTKA IPAMMATHYECKUX CTPYKTYP
2 | UreHue ra3eTHOM CTaThH, MEPEBOJI, JIEKCUKO-TPAMMATUYECKUE
yIpaXHEHUS
IIpakTHyeckue padoThl
1. | AHHOTUPOBAHME CTATHHU MO TUIAHY:
The title of the article is...
The article was published in...
The author of the article is...
The article is about... 10
At the beginning the author writes about...
The author states that...
In the conclusion the author focuses on...
| find the article interesting.
2. | BeimonHeHue JeKCUKO-TPaMMaTHYECKUX YITPaKHEHUM
Tema 2.22. Copnep:xanue
Film watching 1 | BBeieHHE JIEKCUKH TI0 TEME
2 | DKx3aMeH




IIpakTnueckue padboThl

1 | O6cyxaenue huapMa, OTBETHI Ha BOITPOCHI

10

CamocrosiTesibHasi padoTa Npyu W3y4eHUN pasaesia 2.

109

IIpumepHasi TeMaTHKAa BHEAYAUTOPHOI CAMOCTOATEILHOM Pa0d0ThI

Tema 2.1.
Milk and Its Composition

Guess what it is:

1. It is fatty or oily part of milk, which rises to the surface and can be made
into butter.

2. It is fatty food substance made from cream by churning, used on bread,
in cooking, etc.

3. It is cream or custard (various modern substitutes), sweetened and
flavored and frozen.

4. It is thick dressing of eggs, cream, oil, vinegar, etc. used on cold foods,
esp. salads.

5. It is solid food made from milk curds.

Give the vocabulary form of the nouns:

Qualities, furnishes, created, is, properties, maintaining, balanced,
attributed, authorities, calories, cow’s, finest, growing.

Translate the sentences from English into Russian:

1. Haquble uccneoo6arus 6 obaacmu nUManusl nokasajiu, Ymo
KOpO6b€ MOJIOKO ABJIAEMCA eOUHCIMBEHHbIM COBEPUIEHHBIM
NPOOYKMOM Yenoseiecmead, CO30aHHbIM NPUPOOOUL.

Monoxo- smo numamenvHblil U 1e2K0 YCBOseMbll NPOOYKMI.

3. Monoxko coodepotcum 6ce numameibHbie euecmeda, HeooxoouMble
0J151 HOOOEPHCAHUS HCUSHU U PAZBUMUSL OP2AHUIMA.

4. Monoko codepaicum 600y, b6enku, Hcup, y2neeoovl, GUMAMUHDL

MUHEPAJIbHbIE 8eUiecmeada.

5. Kucnomonounvim I’lpOdmeaM npunucsiearom ocoovie neyedHble
ceoticmaa.
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6. Ilumamenvuasn yennocmo monoka evicoka. Ouna cocmasnsiem 680
Kanoputi Ha 1 aump.
7. Monoxo pexomendyemcs ynompe0isimos eiceOHeBHO.

Tema 2.3.
Properties of Milk

Translate the word-combinations. Use them in your own sentences.
Cooeporcanue 800bl, NPUAMHBIU 3aNAX, NJIOMHOCHb MOJIOKA, HCENMOBAMO-
benvlil, neped 0oeHuem, 8 COCMOAHUU UOeaNTbHO20 PACMEOpd, MOYKA
3amep3aHusi, NOCMOPOHHUE 3aNaxXU, N0 OMHOWEHUIO K meMnepamype,
CpeoHuUll YOebHbIL 8eC.
Translate the sentences. Pay attention to the use of modal words.
1. Monoko modxcem umems Kax dHcermosamo-oenviil, max u
2011y608amo-oenviii yeem.
Uszmenenus 6 monoke Mo2ym Obims 8bl36AHbI MHONCECHBOM NPUUUH.
Monoxo ne 0on2#cHO codeparcamv NOCMOPOHHUX NPUBKYCOS.
Monoxo 6vicmpo noenowaem nocmopouHue 3anaxu.
Pa3znuunvie sewgecmea 6 kopmax mozym 8viz6ams usmMeHeHue 6Kyca.
Takue memannvi, KaxK anOMUHUL, CMAlb He GIUAIOM HA 8KYC MOIOKA,
HOBMOMY 8Ce EMKOCMU clledyem 0elamb U3 SMux Memaiios.
7. Monoko necko moodicem noenowams NOCMOPOHHUE 3ANAXU, HOINOMY
e20 He cliedyem XpaHums 8 00HOU EMKOCMU ¢ OpPYSUMU BeUyeCmBaMu.
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Tema 2.4.
Bacteria of Milk

Make up the sentences using the word- combinations given in the
brackets:

1. Milk as secreted is a (cmepunvras srcuoxocmo)

2. After milk is drawn it begins to (rodsepeamvcs usmenenusm).

3. These changes are due to the effect of (paziuunvix pacmumenvhvix
MUKPOOP2AHUIMOB)

(Opoorcorcu u nnecenw) are found in milk.

The bacteria consist of (eduncmeennoi knemxu)

Nearly all forms of bacteria (vyscmeumenvnor kK memnepamypnoim
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VCI08UAM).

7. Bacteria cannot stand (memnepamypul kunsueii 600wi).

Choose the right statement:

1. Milk is a sterile fluid, that’s why it is so highly valued by people.

2. Some bacteria of milk cannot exist without oxygen.

3. There are four forms of milk bacteria: spherical, rod-like, curved and

wavy.

All forms of bacteria are sensitive to the conditions of temperature.

Acids can make some germs inactive.

. The bacteria of milk are beneficial.

Translate the sentences:

1. Bakmepuu cocmosm u3 00HOU KIemKU.

2. Cywecmeyem 30CcHO8HBIX (hopmbl Dakmepuil.

3. Hexomopwvim bakmepusim Heobxo0um KUciopoo (a3podbrvle bakmepuu),
HeKomopble MO2Ym Cyujecmeo8ams U npu e2o0 Omcymcmeuu
(anaspobHvle bakmepuu).

4. Hexomopvle baxmepuu mMo2ym pazeueamuvcs npu memnepamype 60-
70°C, opyeue- npu 0° C.

5. Cywecmeyrom suowvi bakmepuii, KOmopwle MO2YN 8blOEPHCAMb JH0OVIO
HU3KYI0 memMnepamypy.

6. Monounoxucnvie bakmepuu ouerb 8aANCHbL OJi51 MOJIOYHOU
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NPOMOBLUIIEHHOCTU.
Tema 2.5. Make up sentences using the words. Write them down.
Fermentations of Milk 1. Bacteria, to divide, a group.

2. To cause, a constituent, a change.
3. Agroup, agerm, to change.
4. To cool, to avoid, milking.
5. Protein, to feed upon, poisonous.




6.
7.
8.

Flavour, odour, putrefactive.
To attack, butyric fermentations, butyric acid.
Condition, rancidity, to find.

Translate the sentences. Define the function of the Infinitive.

1.
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Only few forms of bacteria can cause changes in the constituents of
milk.

Lactic acid germs are known to change the milk sugar to the lactic acid.
The lactic acid serves to coagulate the casein.

Milk is to be cooled immediately after milking to avoid souring.

The putrefactive fermentations are known to result in the formation of
unpleasant flavours and disagreeable odours.

At the temperature of 50° F lactic acid germs are known to lose their
activity.

Tema 2.6.

Treatment of Milk.

Cooling the Milk

Fill in the blanks:

abhwh e

0o ~NOo

9.

In handling the milk the most important factor is....
Milk contains a great number of ....
If the milk is allowed to remain warm bacteria....
To prevent the growth of bacteria it is necessary to...
The ... the temperature the ...the bacteria will develop and the... will be
the quality of the milk.
In order to insure the quality of the milk, ....
.. doesn’t kill the bacteria.
On farms milk is cooled by ..
In the milk plant ... are used

Translate the word combinations. Use them in your own sentences:
CAHUMAapHbvie YCL0BUSL, OXIANCOAMb MOJOKO, ObICMPBLIL pOC OAKmMepull;
HU3KAS/BbICOKAs memnepamypa, youeams baxmepuu, nooozpesams
MOJIOKO, NOOOEPAHCUBAMb ONPEOSTEeHHYI0 MeMNepamypy, 3auuams om




Hazpesanusl, haxmopul HOpUuU.

Tema 2.7.
Pasteurization

Translate the word combinations and use them in your own sentences:

lIpumenenue svicoxoii memnepamypul, NpedoOmMepawiams nopyy, meniosasl

06pa60m1<a, 6bl3bl6ANMb 3a60ﬂ€661Hu€, OCHOG6Hble cocmaesjiArouue,

coxpawamsv 00 20%, meHo8eHHoe 0XaaxcoeHue, npedomepamums

pazeumue MUKpob08, COKpaujams 8pems, onpeodeiérHHvle npeumyulecmasa,

nepepabomka MOa0Kd, CPOK 200HOCMU, NPU HUZKOU memnepamype,

He3HavumeJslbHble nomepu.

Make up Wh-questions to the following sentences:

1. Pasteurization is a heat treatment.

2. The word “pasteurization” derives its name from the French scientist
Louis Pasteur.

3. Pasteurization of raw milk makes it safe.

4. Pasteurization destroys the bacteria that cause different diseases.

5. The “holding” system and the “flash” system are known to be methods
of pasteurization.

6. The ideal means for the processing of fluid milk is the ultra-high
temperature processing.

7. Increased shelf-life of the product, better keeping quality and improved
flavour are the advantages of the use of UHT processing.

Tema 2.8.
Cream

Complete the sentences:

Cream is the part of milk consisting of....

Cream is separated from milk to be ... and ....

... has been the only means used for... .

Nowadays ... are used for the separation of... .

The conditions which most commonly affect the completeness of
separation are... .

6. ... 1s obligatory before sale.
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7. Standardizing of the material is done by ... .

Translate the following sentences used in the Passive Voice:

1. Cream is the layer of fat globules and adhering particles.

2. Nowadays special machines are used for separating cream from milk.

3. The amount of cream and skim-milk can be affected by certain
conditions.

4. Milk is separated at the temperature between 85°— 95° C.

5. Cream is standardized before sale.

6. The fat content of sweet cream and sour cream can be of 10%, 20% and
30%.

Tema 2.9.
Butter. Butter-making

Fill in the blanks:
1. There are 2 classes of cream used in the manufacture of butter. They
arc....
“Sweet-cream” butter 1s manufactured from ....
Butter from ripened cream is called ....
Churning of sweet or ripened cream results in....
The churn is stopped when....
Butter should be ...after it has been washed.
The purpose of working the butter is....
A new method of butter-making is called....
This new method is based on....
ranslate the sentences. Pay attention to different grammar phenomena:
Butter manufactured from sweet cream is called “sweet-cream butter.”
Butter from ripened cream is called “ripened-cream-butter”.
The bacteria called “starter” are added to the raw cream.
Undesirable bacteria present in raw cream should be removed.
Ripened cream is churned by a violent agitation.
Worked butter has a compact, close texture.
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7. Another recently developed method of butter-making is preferred now.

Tema 2.10. Make up the sentences in the Passive Voice. Translate them:
Cheese. 1. Cheese (svipabameieamscs) from milk.
2. Nutrients (coxpansmocs) in such a form that they can ( xpanumu) for a
long time.
3. Casein can (ceywame, ceepmoisams) by rennet.
4. Nowadays hard, semihard, soft cheeses (npouzsooumscs) and can
(noxynamy).
5. Conditions the curd is kept under (doncnor Konmponuposamuocs)
Write down the three forms of the verbs:
To make, to keep, to bring, can, to be, to vary, to employ, to find, to add, to
use, to separate, to classify.
Tema 2.12. Translate the word combinations. Use them in your own sentences.

Cheese-making

Undesirable bacteria, ripeness of milk, the degree of lactic acid

development, important factor, the degree of acidity, to stand undisturbed,

pieces of uniform size, the expulsion of whey, original size, rubber- like

texture, to improve the flavour, cheese hoops, to bring into close contact,

curing rooms.

Are the statements true?

1. As for cheese making milk should be pasteurized and then the rennet
extract is added.

2. After the rennet extract is added milk should stand undisturbed for some

time.

As soon as the curd is firm enough, it should be cut into small pieces.

The small pieces of curd are salted and placed in cheese hoops.

The ripening process of cheese takes several hours.

Temperature is the most important factor in the process of cheese

ripening. It is strictly controlled.
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Tema 2.13.
By-products of the Dairy

Make up Wh-questions to the sentences:

1. Whey contains mineral salts, lactose and different vitamins.

2. The casein is made of skimmed milk.

3. Lactose is often used in the preparation of modified milk for infant
feeding.
Whey cheese is manufactured from whey.
Skimmed milk contains different valuable constituents.
Skimmed whey is pasteurized at 80° to 90° C and cooled to 45°C.
Whey is less valuable than skimmed milk.

ake up the sentences in the Passive Voice:
By-products of the dairy (to use) for many purposes.
Proteins, lactose, salts, traces of fat can (to find) in skimmed milk.
Whey (to know) to be less valuable than skimmed milk.
Milk sugar (to manufacture) preferably from whey.
By-products of the dairy (to consider) to contain many important
constituents.
Skimmed milk, buttermilk and whey (to use) often in the feeding of
animals.
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Tema 2.14.
Condensed Milk

Translate the sentences:

1. Cream as well as milk are standardized before sale.

2. Whey is less valuable than skimmed milk since it contains less casein as
well as fat.

3. Assoon as butter-fat in the form of butter granules appear in the
buttermilk, the churn is stopped.

4. As soon as coagulation begins, milk should stand undisturbed until the
process is completed.

5. As soon as the curd is sufficiently firm, it should be cut into small
pieces of uniform size.




6. As soon as salt has been thoroughly incorporated, the curd should be
placed in cheese hoops.

7. As soon as the proper degree of acidity has been reached, the rennet
extract should be added.

8. Whey contains different vitamins as well as some proteins and fat.

Define the function of the Infinitive:

It is possible to keep condensed milk for a considerable length of time.

It is always expensive to transport fluid milk.

To reduce the cost of transportation the water is removed.

It is necessary to cool condensed milk before filling tin cans.

Vacuum pans are used to condense milk.

Sugar is used to manufacture sweetened condensed milk.
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Tema 2.15.
Fermented Milks

Deflne the type of the Infinitive constructions. Translate the sentences:
1. Fermented milks are said to help in treating gastric and intestinal
troubles.

2. Koumiss is known to be a therapeutic agent in the treatment of
tuberculosis.

3. Kefir proved to be one of the first fermented milks in Europe.

4. Yougurt is believed to contribute much to the longlivity of people.

5. Buttermilk is supposed to have the same composition as the skim milk.
6. Mare’s milk appears to have a bluish-white colour and a sweetish taste.
7. Yougurt seems to be very popular in European countries.
Translatethesentences:

1. Kedup - 310 IpoayKT, U3TOTOBISIEMBIN U3 MOJIOKA IIPU MIOMOIIIH
CKBallliBaHMH:I.

2. JIns u3roToBiieHHs Kepupa UCTIONB3YIOT HETbHOE WIH 00€3KUPEHHOE
MOJIOKO U Ke(pUpHbIE TPUOKH.

3. Mouioko ¢ kedupHbIMU TpUOKaMHu Jepokat npu Temneparype 16-25°C.




4. KymbIC TOTOBAT U3 KOOBLIBETO MOJIOKA.

5. CBexee KOOBLIThE MOJIOKO HMEET TOTyOOBaTO-0€IIBIN IIBET U
CJIaJIKOBATHIN BKYC.

6. KynbTypa KyMbIca COCTOUT U3 MOJIOYHO KHCIBIX OaKTEpUH U IPOAOKEH.
7. KoObLIbe MOJIOKO OJIHKE 10 COCTaBY K JKEHCKOMY MOJIOKY, YeM KOPOBBE.
O1uM 00BsICHSIETCSL 0c000€ JieueOHOe NEHCTBUE KyMBbICa.

Tema 2.16.
Ice Cream

Make up the sentences in the Passive Voice:

Cream (to consider) to be the main constituent in ice-cream making.

The cream should (to allow) to ripen during 24 hours.

Sugar, nuts, fruits, etc. can (to add) into the mix.

Gelatin, eggs, rennet (to call) binders.

At the milk plants freezers (to use) in ice cream making.

The finished product (to pack) into small containers and (to harden) at

the low temperature.

7. Ice cream should (to keep) at the low temperature.

Translate the sentences:

1. Itis in the freezer where the mixture is whipped.

2. Itis nuts, fruits, vanilla extract that bring about a specific taste to ice-
cream.

3. Itis cream that is considered to be the main constituent in ice-cream
making.

4. Itis ice-cream that was considered to be a luxury formerly.

5. Itis ice-cream that is often eaten because of its pleasure- giving
properties.

6. Itis stabilizers and emulsifying agents that make whipping easier.
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Tema 2.17.
Quality Control in Dairies

Translate the word combinations:
Quality control, the properties of milk, tne plant's laboratory, high/ poor
bacteriological quality, to undergo deterioration, to reach the consumer,




unadulterated product, to guarantee the quality, to examine for the fat
content, the measure of undesirable bacterial contamination, disease-
producing organisms, to corresspond to the standard.

Complete the sentences:

1. Qualitycontrolmeans....

2. The plant's laboratory is to insure....

3. At the plant milk is examined for....

4. The wholesomeness of dairy product is determined by....

Tema 2.18.
Meat Grading

Translate the words and word combinations:

npearnojaraéMble  BKYCOBBIE ~ KayeCTBa;  OKOHOMHUYECKH  Ba)KHbBIC
0COOCHHOCTH; OMpPEACICHUE COPTHOCTH MscCa; pa3feieHHe IMPOJYKTOB IO
CTaHJAPTHBIM TpyImmnaM; (U3NYECKUE CBOMCTBA; OCOOBIE CBOMCTBA,
KOTOpBIC OIpenensaT o0padOTKy; COPTHPOBAHHE IO KadyeCTBY; BKYCOBBIC
KauyeCcTBa M MPUTOJHOCTh MSICHBIX MPOJYKTOB; COPTUPOBAHUE MO MACCE;
OJIMHAKOBBIE M0 (PU3UYECKUM CBOMCTBAM

Tema 2.19.
Palatability of Meat

Translate the words and word combinations:

BHEIIHUNA BUJ, BO BPEMs INPUTOTOBIIEHUS, HEKHOCTb, COYHOCTb, BKYC,
nUTaTeabHas LEHHOCTh, IOJydyaTh oOllee BIEYATICHHE ChIPOE MSCO,
BJIMSIET HA BKYCOBbIE€ KayecTBa MPHUTOTOBICHHOI'O MPOAYKTa, XPYCTSIIast
KOpOYKa, HEMOBTOPUMBIM BKYC, COEIUHHUTENbHBIE TKAaHU, MbILIICUHbIE
BOJIOKHA, MeXaHHM4yeckas o0paboTka, HM3MellbYeHHEe Ha KyCKu/ KyOHKH,
OIIyIIEHNUE COYHOCTH, N3MEHEHUS BKycCa W 3amaxa, IJIUTEeIbHOE XpaHeHUE,
IPOTOPKJIOCTH KHpa

Tema 2.20.
Processed Meat Products

Translate the words and word combinations:

[lepepaboTanHble  MSICHbIE MPOJIYKTHI, CBOMCTBA CBEXEro Msica,
u3MellbueHue, N00aBlieHWe MpUIlpaB, HM3MEHEHUE IIBETa, TepMHuYecKas
o0paboTka, cnenupuyeckue XapaKTEPUCTUKH, U3MEJIbYEHHBIN/
HEU3MEIbYCHHBI  IPOAYKT, BETYMHA BCEX BHUJOB, KONYEHOCTH,




OTJIMYUTENbHAsE OCOOCHHOCTh, TOTOBUTh W3 IMEJIOTO KyCcKa Msica,
MOJBEPraTh TEPMHUECKOW 0OpabOTKE, KONTUTH, MSICHOE CHIPHE, KYCOUKH
Msica, CTEIIEHb M3MEJIbUCHUS, Bs3Kas Macca, KOIMYeHas CBHHAs Koibaca,
TUI 000JIOUKH, HATypaJibHast 000I04YKa, HICKYCCTBEHHas 000JI04Ka

Tema 2.22. Plan of the review:

Newspaper Item The title of the article is...
The article was published in...
The author of the article is...
The article 1s about... 15
At the beginning the author writes about...
The author states that...

In the conclusion the author focuses on...

| find the article interesting.
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JU1AXapakTepUCTUKNY POBHAOCBOECHUTy4€0HOTOMATEPUAIIANCIIONB3YIOTCACIENYIONINE 0003HAUEHUS:

1 — o3HaKOMUTENbHBIN (Y3HABAHUE pPaHEE U3YUEHHBIX OOBEKTOB, CBOMCTB);

2 — penpoAyKTUBHBIH (BBIIIOJIHEHUE IEATEIBHOCTH MO 00pa3ily, MHCTPYKLUHU WK O]l PyKOBOJICTBOM);

3 — IPOLyKTUBHBIN (IUIAHWPOBAHUE U CAMOCTOSITENILHOE BBITIOJTHEHUE JIEATEIbHOCTH, PEIIEHNE IPOOJIEMHBIX 3a71a4).




5. O0pa3oBaTe/ibHbIE€ TEXHOJIOTUHU

OO0beM ayauTOpPHBIX 3aHATHUH BCEro /8 4acoB, B T.4. JIEKIIMM __ - YacoOB,
nabopaTopHbIe pabOTHl -  YacOB, MPAKTHYECKHUE 3aHATHS /8 4acoB.
30 % — 3aHATHS B MHTEPAKTUBHBIX opMax OoT 00beMa ayAUTOPHBIX 3aHITHM.

Cemectp Bun Hcnonp3yemble ”HTEPAaKTUBHBIE KonmnuectBo
3aHATUSA o0Opa3oBaTeNbHbIC TEXHOJIOTHH 4acoB
(JI, 113, JIP
u ap.)
3 113 AHanu3 npoOJIeMHOW CUTyallud Ha TEMY 2
Fermentations of Milk
113 AHanmuM3 KOHKPETHBIX CcHUTyalui (case- 2

study) Tuma cutyanms-mpodiieMa Ha TeMy
Treatment of Milk. Cooling the Milk

4 I13 AHanu3 npoOJEMHON CUTyallud Ha TEeMY 2
Pasteurization
I13 AHanmu3 KOHKPETHBIX cUTyanui (case- 2
study) Tuma cuTyamms - OIICHKa Ha TeMy
Cream
113 AHanmuM3 KOHKPETHBIX CcHUTyalui (case- 4

study) Tuma CHUTyalus-WUTIOCTpAIlus Ha
temy Butter. Butter-making

I13 AHanmu3 KOHKpETHBIX cUTyalui (case- 2
study) Tuma cuTyamms - OIICHKa Ha TeMy
Cheese

I13 AHanu3 mpoOJEeMHON CUTyallud Ha TeMy 2
Cheese-making

113 AHalM3 KOHKPETHBIX CcHUTyauuii (case- 2

study) Tuma cutyanms-mpoodsieMa Ha TeMy
By-products of the Dairy

113 AHaM3 KOHKPETHBIX cUTyauuii (case- 2
study) Tuma CHUTyalMs-WUTIOCTpAIlds Ha
temy Condensed Milk

113 AHanu3 npoOJIeMHOW CHUTyallud Ha TeMy 2
Fermented Milks

113 AHaM3 KOHKPETHBIX cUTyauuit (case- 2
study) Tuma cutyanms-mpodieMa Ha TeMy
Ice Cream

I13 AHaJIN3 KOHKPETHBIX CUTYallHil (Case- 2

study) Tuna cuTyarus - OlieHKa Ha TeMY
Quality Control in Dairies

Hroro: 26




[TpuMepbl UHTEPAKTUBHBIX (POPM M METOIOB TIPOBEICHUS 3aHATHIA: pOJIEBEIC
U JICJIOBBIE UTPBI, TPEHUHT, UTPOBOE MIPOSKTHUPOBAHNE, KOMITBIOTEPHASI CUMYJISIINA,
nexuus (mpoOaeMHast, BU3yalu3alusl U Jp.), JUCKYCCHUs (C «KMO3TOBBIM IIITYPMOM))
u 0e3 Hero), MPOrpaMMHUPOBAHHOE OOYICHHE U JIP.

6. YueOHO-MeTOAMYECKOE o0ecledeHre CAMOCTOSITE/IbHOI padoThl CTYACHTOB.
OueHoyHble  cpeacTBa Ui TeKYLIero  KOHTPOJSI  YCIIeBaeMOCTH,
MPOMEKYTOYHOM ATTECTAUMH 110 HTOraM OCBOCHMS TUCHUIINHBI.

Bonpocwi 0114 3auema «epammamuyeckKuil pa3()eﬂ»:
. HazoBute KaTCropuu 4ncja CymcCTBUTCIbHBIX.

. HazoBuTe kaTeropuu najiexa CyuieCTBUTEIbHBIX.
. HazoBute cityyan ynotpeOiaeHus: HEONPEAEIEeHHOTO apTUKIIA.
. HazoBuTe cnyuan ynorpeOsieHus OnpeaeeHHOro apTHKIIS.

1

2

3

4

5. Ha3zoBute cityyan OTCYTCTBHS apTUKIIS (IPUBEIUTE IPUMEPHI).

6. Ha3oBuTe cTeneHn cpaBHEHUsI MPUJIaraTeabHbIX, KAK OHH 00pa3yroTCs.

7. NaitTe kiaaccuUKaIMo Hapeunii 0 3HaYEHUIO (IPUBEIUTE PUMEPHI)

8. HazoBure dyHkimu riarosios to be, to have, mpuseaure npumepsi.

9. JlaiiTe CpaBHUTEIBHYIO XapaKTEPUCTUKY (POPM HACTOSIIETO BPEMEHHU.

10. JlaiiTe cpaBHUTEIBHYIO XapaKTEPUCTUKY (POPM MPOLIEAIIErO BPEMEHH.

11. JlaiiTe CpaBHUTEIBbHYIO XapaKTepUCTUKy (opM Oyayliero BpeMeHHU
(mpuBeIUTE MPUMEPHI).

12. JlaiiTe cpaBHUTEIBHYIO XapaKTEPUCTUKY BUJIOBPEMEHHBIX (JOPM TJ1aroJa.

13. IlpuBeaure mnpuMepsl IEepeBOJa TIJIarojoB B CTPaJaTEIbHOM 3aJ0re
(mpuBenUTE IPUMEPHI).

14. [latiTe ki1accuUKaIMIO MOJTAIBHBIX TJIAr0J0B aHTJIMMCKOTO SI3bIKA.

15. IlpuBeguTe mnpUMeEpbl HKBUBAJIEHTOB MOJAJIBHBIX TIJIaroyioB (IIPUBEIUTE
IPUMEPHI).

16. IlpuBeaute npuMepsl PyHKIIUI MTHOUHUTHBA:

- IOJIJIEXkKAIIEe

- 4aCTb CKa3yeMoro

- IPSIMOE JOTIOJIHEHNE

- OIIpeaeIICHUE

- 00CTOSTENBCTBO 1IENTU

17. IlpuBeaute npuMepsl PyHKIIUN TpUYACTHH:

- 4acTh CKa3yeMOro

- OIIpENEIIEHUE

- 00CTOSITENILCTBO

18. IlpuBeauTe npuMepsl PyHKITUI TPUYACTHH:

- IOJIIeXkKaIee



- 4aCTh CKa3yeMOro
- JIOTIOJIHEHHE

- OTIpE/ICIICHHE

- 00CTOSITENLCTBO

19. IlpuBeauTe MpUMEpbl PYHKIMA FePyHIHS:
- HoJIEKAIIEee

- 4aCTh CKa3yeMOro

- JIOTIOJIHEHUE

- OTIpE/ICIICHHE

- 00CTOSITENLCTBO
20. ITpuBeauTe MpUMeEphl BApUAHTOB TIepeBoAa GopM TepyHIHS.

Bonpocwl 01a 3auéma_«1ekcuueckuil pazoeny:
I. Yrenne u IICPCBOA OTPBIBKA 3HAKOMOI'O TCKCTA, OTBCTBI Ha BOIIPOCHI IIO

coniepkanuto Tekcta 0obemoM 1500 meu. 3HakoB. Bpems — 20 muH;
2. YcTHOE M3JI0KCHHE OJHOW W3 MPOMJICHHBIX TeM: &) oOIe-03HaBaTeIbHOM, D)
CITCIIMAJILHOM.

IK3aMeHauuoHHble 6ONPOCHL (0UHOE omaoeleHue):
1. ITucbMeHHBIN TIEPEBOJ CO CIOBAPEM C MHOCTPAHHOTO SI3bIKA HA PYCCKUM SI3BIK
TEKCTa Mo crenuaibHoCcTH 00bemMoM 750 med. 3HakoB. Bpemst — 25 MuH.;
2. UreHue u TMepecka3 Ha HMHOCTPAHHOM S3bIKE HW3YUYEHHOrO0 TEKCTa [0
cnennanbHOCTH. Bpems —10 MunyT;
3. becena no npoiaeHHbiM TeMaM. Bpemst — 2-3 MuH.

IIpumepbl KOHTPOJIBLHBIX PadoT

KourpouabHast padora Ne 1
10 pazzieny (TeMe): UMs CYIIeCTBUTEILHOES, MMS ITPUIIAraTelIbHOS, YNCITUTENBHBIC,
MecTouMenus, opma BpemEH rpymmsl Indefinite (Simple) aeiicrBurensHoOro
3aj10Ta, IPOCTOE PACIPOCTPAHEHHOE MPEITIOKEHHE

Bapuanr 1

Bamanue 1 [lepenuwume u nepesedume Ha pYCCKUll SI3bIK NPEOONCEHUS.
Onpedenume no 2pammamuieckum NPU3HAKAM, KAKOU YaCmbio pedu SAGJOmcs
C08a, OMOpMICHHbIE OKOHYAHUEM —-S, U KAKVI0 (DYHKYuio 3mo OKOHYAHUe
BbINOIHSAEN, M.€. CLYAHCUM U OHO:

a) mokaszaTeJsieM 3-To JIMIla eIMHCTBEHHOI 0 Ynciia riaarosa B Present Simple;

0) IpHU3HAKOM MHOKECTBEHHOI'O YMCJIa HMEHHU CYIIECTBUTEIILHOTO;

B) MoOKa3aTej1eM NPUTSKATETLHOr0 NMafeska HMEHH CYIeCTBHTEIb-HOI0.
1.1. The ascorbic acid secretion in cow’s milk varies with the season.



1.2. This mineral serves several purposes.
1.3. The microorganisms and enzymes present in foods.
1.4. Food spoils due to the action of microorganisms and ferments.

3amanue 2 [lepenuwume cnedyroujue npeorodceHus u nepegeoume ux, y4umleas
0cobeHHOCmU nepesooda HA pPYCCKUL SA3bIK ONpeOeseHUll, BblPANCEHHbIX UMeHeM
cywecmeumeslbHbIM.

2.1. Butter with a low salt content has a slightly higher water content.

2.2. The changes that occur in butter are the result of slow oxidation process.

2.3. Cheese manufacture has a long history.

2.4. Pasteurization is a heat treatment of milk.

3ananme 3 [lepenuwume caedyrowue npeonrodcenus, cooepricawmue pasHvle
Gopmbl cpasnenus, nepesedume uUx Ha pYCCKULl A3bIK.

3.1 Freezing makes the microorganisms more or less inactive.

3.2. Calcium is the most abundant mineral in the body.

3.3. Summer butter is much richer in vitamin A than winter butter.

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

3ananue 4 [lepenuwume u nucbMeHHO nepegeoume Ha PYCCKUll A3bIK Clledyioujue
npeonodcerus, oobpawias o0coboe SHUMAHUE HA NepeBo0 HeONPeoeleéHHbIX U
ompuyamenbHulX MeCmouUMeHUlL.

4.1. No other single food in the world can compare with milk in its food value.

4.2. Milk contains some oxygen and nitrogen.

3ananue 5 Ilepenuwume cnedyowue npeonodicenus, onpeoeiume 8 HUX
8UO0BpeMeHHble (OopMbl 21A20N08 U YKaxcume Uux UH@UHUMuUS, nepeseoume
NPeolodNCeHUsl HA PYCCKULL A3bIK.

5.1. Clarification removes the leucocytes.

5.2. By-products are produced in all European countries.

3ananue 6 [lepenuwume credyrowue npeorodceHus, NOOYePKHUMeE 8 KANCOOM U3
HUX MOOAQNbHBLUL 2NA20Nl UMU €20 IKBUBANIeHM, NPeONodCeHUs nepeseoume Ha
PYCCKUUL SA3bIK.

6.1. One food may supply both energy and building material.

6.2. Inoculated milk is allowed to stand for 32 hours at the temperature of 100°F.
6.3. Cream should be pasteurized at a relatively high temperature.

6.4. Cream has to be pasteurized to remove undesirable bacteria.

3ananme 7 Ilepenuwume u nucomenno nepeseounie meKcm.

FILTRATION AND CLARIFICATION OF MILK



Milk should be produced under proper sanitary conditions but the natural
conditions surrounding the process of milking make it almost impossible that some
particles of foreign matter have not fallen into it.

In former years filtering was the more common method because the
equipment was a cotton or flanel filter available for treatment of either cold or hot
milk. When properly used the method removed all visible sediment and had little
effect on creaming ability.

When homogenized milk was first marketed it was found that filtration does
not remove leucocytes, large bacterial cells and extremely fine dirt. These
materials were accumulated at the bottom of the container in the form of' a dirty
grey sludge. In cream-line milk the substances causing the sludge are carried
upward by the rise of fat globules and are distributed through the cream layer
where they are not visible.

Clarification which does not remove the leucocytes, other large cells and fine
dirt was found to prevent the sludge formation in homogenized milk. Consequently
the clarifier, although gradually, replaced the filter in milk plants as homogenized
milk replaced a substantial proportion of the cream-line milk formerly sold.

Most plants today clarify all their milk whether cream-line or homogenized
and most of them carry out the process as the cold milk is drawn from the holding
tanks. Clarification can be accomplished successfully at almost any stage of the
processing.

Omeembvme RUCOLMEHHO HA 680NpoOCHbL K mekcmy:
1. What processes of milk treatment are there?
2. Does filtration remove leucocytes?

3. What does clarification remove?

Bapuanr 2

3apanue 1 [lepenuwmume u nepesedume Ha pYCCKULl S3bIK HPEONIOHNCEHUSL.
Onpedenume no epammamudeckum NPUSHAKAM, KAKOU YACMbIO peyu A6IAI0MCsl
cnoea, ogopmienHvle OKOHYAHUeM —S, U KAaKylo (QYHKYUio 3mo OKOHYAHUe
BLINOJIHAEN, M.e. CAYHCUNM JU OHO:

a) mokaszaTeJsieM 3-To JIMIla eAMHCTBEHHOI 0 Ynciia riaarosa B Present Simple;

0) MPU3HAKOM MHO>KECTBEHHOT'O YMCJIa HMEHH CYIIECTBUTEIHHOTO;

B) MOKAa3aTejleM NPUTSKATEIbHOIO NA/1e:Ka MMEHHU CYLeCTBUTEIb-HOTO0.
1.1. Man’s diet should consist of proteins, fats, vitamins, minerals.
1.2. Man uses butter for different purposes.
1.3. The term butter means cow’s butter.
1.4. Food spoils because of the action of the enzymes, molds, yeasts or bacteria.

3ananue 2 [lepenuwume cinedyroujue npeoioiceHus u nepeseoume ux, y4umsieas
ocobeHHOCMU Nepesooa HA PYCCKUL SA3bIK ONpeOesieHUll, BblPANCEHHbIX UMeHeM
cyuecmeumeslbHbIM.

2.1. The entire moisture content is evaporated.



2.2. No other single food in the world can compare with milk in its food value.

2.3. Milk fat, some of the milk proteins and lactose are characteristic products of
the mammary gland.

2.4. Water is important in regulating body processes.

3amanue 3 [lepenuwume cnedyrowue npeonodceHus, cooepicaujue pazHvle
Gopmbl cpashenus, nepeseoume ux Ha pyccKull 3vix.

3.1. Spores of bacteria are more resistant to heat than those of yeasts and molds.
3.2. The fat is the most valuable part of the milk.

3.3. It is freezing that is one of the best method of preserving perishable food.

3.4. Better keeping quality is one of the advantages of this method.

3ananme 4 [lepenuwume u nucobMeHHO nepegeoume HA PyCCKUll A3bIK Cledyroujue
npeosiodceHus, obpaujas o0coboe BHUMAHUE HA NepeBo0 HeONPeoeleéHHbIX U
OMpUYAMENbHLIX MECTMOUMEHU.

4.1. Milk proteins and lactose occur nowhere else in nature.

4.2. This milk product has many uses.

3amanue S Ilepenuwume cnedyowue npeonodiceHus, onpeoeiume 8 HUX
8uUO08peMerHble (opMbl 2a20N08 U YKaxdcume Uux UH@UHUMUS, nepeseoume
NpeOsIodNCEeHUsL HA PYCCKULL SA3bIK.

5.1. The water is present in milk in the compound of hydrogen and oxygen.

5.2. Enzymes have the power to produce changes in other substances.

3apnanue 6 [lepenuwume credyowue npeorodceHus, NOOYePKHUMe 8 KANCOOM U3
HUX MOOGIbHBLL 2712071 UMU €20 DKGUBANIEHM, NPeONodCeHUss nepeseoume Ha
PYCCKUU SA3bIK.

6.1. Other parts of milk may also undergo changes.

6.2. You cannot keep milk without sterilizing it.

6.3. In order to kill spoilage agents the food should be heated to 160°F.

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

3ananue 7 Ilepenuwiume u nucoMeHHO nepesedume meKcm.
MILK AND HEALTH

Milk and milk products play a particularly important role in nutrition.

The normal milk of cows contains the following compounds: water, fat,
proteins, milk sugar, salts, enzymes, gases, colouring matter.

The water is present in milk in the compound of hydrogen and oxygen. The
water in milk serves the purpose of holding in solution the soluble constituents of
the milk. The amount of water normally contained in milk varies, depending on
such factors as individuality, breed, stage of lactation, age, character of food, and
amount of water drunk. The average percentage of water is 87.



The most valuable part of the milk is the milk fat. It is present in milk in the
form of very small transparent globules. These minute globules are simply very
small particles of fat floating free in milk in the form of an emulsion. The value of
milk depends on its fat content and the milk solids. The milk solids consist of fat,
casein, albumin, milk sugar and minerals. Casein and albumin are principal milk
proteins. Milk sugar is present in cow's milk in solution.

Enzymes are chemical ferments; they have the power to produce changes in
other substances without themselves undergoing changes. Enzymes are the
products of living cells and their presence serves to distinguish unheated milk from
boiled milk, because the enzymes are all destroyed by heat.

Milk contains some oxygen and nitrogen, these gases are carried into it
mechanically from the air in the process of milking. Milk contains two colouring
substances, carotene and lactochrome. Carotene is the principal natural yellow
pigment of milk fat.

Omeembme nUCbMEHHO HA 80Nnpocoul K mekcmy:

1. What does the amount of water in milk depend on?
2. What are enzymes?

3. Does milk contain any colouring substances?

KonTpoabnasi padora Ne 2

1no pasneny (reme): AxtuBubiii  3amor Indefinite  (Present, Past,
Future),Continuous (Present, Past, Future), Perfect (Present, Past, Future);
naccuBHbi 3amor Indefinite (Present, Past, Future), momganbHbIC Taaroiasl. can
(could), may— to be able, must , to have to u to be to, npocteiec HennyHbIE HOPMBI

rnarojia: Participle | (Present Participle), Participle 1l (Past Participle),
cioBooOpazoBaHue — Cy(pUKCHI Tjaroja ¥ OCHOBHBIE CIIOBOOOpPA30BaTEIIbHbBIC
npeduKchl, clIoBooOpa3zoBaHue — CyhdUKCH TJarojia, CyIIECTBUTEIBHOTO H

IPUJIAraTeIbHOrO, @ TAKXKE OCHOBHBIE CIIOBOOOPA30BATENbHBIE IPE(PUKCHI.
Bapuanr 1

3ananme 1 [lepenuwume crneoyrowue npeonodxiceHus, onpeoeiume 8 Kaicoom u3
HUX 6uoospemennyro gopmy u 3anoe 2razona-ckazyemozo. Ilepesedume
NpPeonodHceHUs HA PYCCKULL S3bIK.

1.1. New equipment for butter manufacture had been put into operation at the
plant.

1.2. Lactose is broken up by lactic-acid bacteria.

1.3. Homogenized milk is more quickly affected by sunlight than regular milk.

1.4. New drying techniques and processing methods are being developed.

3ananue 2 [lepenuwume ciedyroujue npeoniodceHus u nepegeoume ux Ha pyccKuil
A3bIK, 0Opawias sHUManue Ha pasuvle 3navenus cios it, that, one.



2.1. It was found that younger growing leaves are higher in ascorbic acid than the
older ones.

2.2. One food may supply both energy and building material.

2.3. Further cheeses are classified as hard, semihard and soft ones.

3amanue 3 [lepenuwume creodyowue npeodnodxcenus u nepesedume ux Ha pyccKuil
SA3bIK, NOMHSL 0 PaA3TUYHLIX 3Ha4eHusx 2nazonos to be, to have, to do.

3.1. The water is present in milk in the compound of hydrogen and oxygen.

3.2. It was found that filtration does not remove leucocytes.

3.3. Dried milk is to be removed by a scrape knife.

3.4. Cheese manufacture has a long history.

3.5. There is a great variety of frozen milk products.

3ananue 4 [lepenuwume credyrowue npeodsodxceHuss u nepesedume ux Ha pyccKuil
A3bIK, 06paw;aﬂ BHUMAHUE Ha Oeccolo3H0e NOOYUHEHUe.

4.1. Ancient people knew cheese possesses high food value.

4.2. We should say the profession of dairy engineer is very interesting.

3aganme S. Onpeodenume no cyghppuxcy Kaxkoi yacmvio pevu A61A10MCA
ciedywuwue cnosa:

a) cywiecmeumeibHoe 6) npunazamenbHoe
0) cnazon 2) Hapeuue

scientist widely

important centrifugal
generally absorption

utilize particularly
manufacture domestic

estimate condition

harmful

3ananme 6 Ilepenumume cneoyougue npeonodsceHus u nepegeoume ux Ha
PYCCKUiL A3bIK, 00pauwias 6HUMaAHue Ha PYHKUUIO UHPUHUmMUBA, 2EPYHOUS U
npuyacmus 6 NPeONOHCeHuU.

6.1. You cannot keep milk without sterilizing it.

6.2. To have nourishing diet means to consume proteins, carbohydrates and fats.
6.3. Milk carefully pasteurized will remain sweet at low temperatures.

3aganue 7 Ilepenuwiume u nucoMmeHHo nepeseoume meKcm.
KOUMISS
Made traditionally by fermenting mare’s milk with a special culture

producing lactic acid and alcohol, koumiss is an important product on horse farms
in some areas of Central Asia.



Mare’s milk koumiss is an interesting product, with up to 2 per cent alcohol
and highly foaming. Mare’s milk differs substantially from cow’s milk in that it
contains much less fat (about 1,5 per cent), more lactose (about 6 per cent) and
more whey protein and less casein.

Mare’s milk koumiss is used as a dietetic food and, above all, as a therapeutic
agent in cases of tuberculosis and diseases of the digestive tract, such as stomach
and duodenal ulcers. As mare’s milk is in very short supply, koumiss is now made
from cow’s milk, for instance by a method involving fermentation with lactobacilli
and lactose-fermenting yeasts.

In a method recently developed in Switzerland, ultrafiltration is used to adjust
the composition of cow’s milk to approximate that of mare’s milk. The process
involves concentrating rennet whey by ultrafiltration to a 2:1 ratio, mixing it (8
parts with 5 parts cow’s milk), homogenization, severe heating (at 95 °C for 15
minutes), cooling to 42°C.

A more conventional method for the production of koumiss from cow’s milk
on a commercial scale is used. Skim milk with the addition of 2,5 per cent sugar is
added followed by severe pasteurization, and cooling to 26-28 °C.

A starter containing a mixture of Lactobacillus Bulgaricus and Lacto
acidophilus and yeast is added at a rate of 10 per cent and the milk is incubated to
the formation of firm coagulum which is then stirred.

After bottling the product is held to accumulate carbon dioxide and is then
stored at below 4°C to avoid further fermentation. The alcohol content may be
varied between 0,1 per cent and 1 per cent by regulating the ripening conditions.
The finished product should have a clean lactic and refreshing flavour with only a
slight taste of yeast. Marked therapeutic properties are claimed for the product.

Omeembme NUCLMEHHO HA BONPOCHL K MEKCMY

1. What is the difference between mare’s and cow’s milk?
2. What diseases may be treated with mare’s milk?

3. Does mare’s milk contain alcohol?

Bapuanr 2

3ananme 1 [lepenuwume crneoyrowue npeonodxiceHus, onpeoeiume 8 Kaicoom u3
HUX 6uoospemennyro gopmy u 3anoe 2razona-ckazyemozo. Ilepesedume
NpPeonodHceHUs HA PYCCKULL S3bIK.

1.1. All bacteria are killed by sterilization.

1.2. Lactose has been found by the great German chemist Emil Fischer.

1.3. The process of pasteurization is followed by rapid cooling.

1.4. The holding method is now giving way to a flash method.

3apanue 2 [lepenuwume ciedyroujue npeonrodceHus u nepegeoume ux Ha pyccKuil
A3bIK, 0Opawias sHUManue Ha pasuvle 3navenus cios it, that, one.

2.1 It was found that younger growing leaves are higher in ascorbic acid than the
older ones.



2.2. One of the methods of preserving milk is the common process of souring.
2.3. The changes that occur in butter are the result of slow oxidation process.

3amanue 3 [lepenuwume crnedyrowjue npednodxicenHus u nepegeoume ux Ha pyCccKuil
SA3bIK, NOMHSL 0 PA3TUYHbLIX 3HA4eHusx 2nazonos to be, to have, to do.

3.1. Microorganisms are present everywhere.

3.2. Dried milk has some advantages over liquid milk.

3.3. Freezing does not destroy the microorganisms and enzymes present in foods.
3.4. Dairy industry has to meet a tremendous demand for milk products.

3.5. By-products are produced in all European countries.

3ananme 4 [lepenuwume credyroujue npeonrodcenus u nepeseoume ux Ha pyCccKul
A3bIK, 06pau;aﬂ GHUMAHUE Ha Oeccolo3Hoe NOOYUHEHUe.

4.1. Experiments have shown canned foods possessed the same nutritive value as
fresh foods had.

4.2. It is believed butter fat is unique in composition.

3ananme S Onpedenume no cygppukcy, Kakoi ywacmvio pevu A6AA10MCA
cedywuwiue cnosa:

a) cyuiecmeumebHoe 6) npunazameivHoe
0) cnazon 2) Hapeuue
destruction instantly

careful technical

rapidly container

evaporate carefully
temperature nutritive

automize nutrition

various

3ananme 6 Ilepenumume cneoyoujue npeonodsceHus u nepeeeoume ux Ha
PYCCKUIL A3bIK, 00pawias 6HUMaAHue Ha PYYHKYUIO uHuUHUmMUBA, 2EPYHOUA U
npuuacmus 6 nPeodnoHCceHuu.

6.1. Without heating the substance cannot be dissolved.

6.2. To preserve food means to destroy microorganisms, moulds and enzymes
present in food.

6.3. Milk processed by this method has a clean, fresh flavour.

3anaﬂne 7 Hepenumume U RUCBMEHHO nepesedume meKcm.
KEFIR
Kefir is probably the most popular cultured milk product after yogurt, being

consumed in considerable quantities in Central and Eastern Europe.
The word “kefir” signifies a pleasant or agreeable taste.



Its manufacture involves fermentation of milk with lactic acid bacteria and
yeasts obtaining a product of creamy consistency, refreshing taste and pleasant
lactic flavour.

Various methods are available for the production of kefir, some employing
skim milk as the raw material. The process may be as follows: skim milk is
homogenized, pastereurised at 87°C with 5-10 minutes holding and cooled to about
22°C. It is then inoculated with 2-7 per cent kefir starter and incubated until the
acidity rises to 80°T which takes 5-6 hours. The coagulum is then stirred, the
product cooled to about 13°C, and bottled and ripened at 6-8°C for about 8 hours.
The finished product has an acidity of about 100°T and its distribution is carried
out at refrigeration temperatures.

Kefir may be made plain or with different fruit juices, such as strawberry or
cherry, which is added at 10 per cent. Another flavoured type is lemon flavoured. It
containes 3 per cent butterfat, and the flavour is added in the form of a concentrate.
In contrast to the traditional kefir, modern kefir generally contains little alcohol.

Kefir contains considerable quantities of lactic acid, alcohol and gas. At
higher temperatures the percentage of alcohol is increased while as the temperature
is lowered the alcoholic fermentation diminishes and the quantity of lactic acid
formed is greater. Kefir is packaged in plastic cups and has a good storage life.

It is difficult to find concrete statistics on recent developments in the
consumption of kefir, but there is little doubt that with a total output amounting to
some 1,2 million tones (full-fat kefir only) per year.

Omeembvme RUCOLMEHHO HA 60NpOCHL K mekcmy:

1. What does the word “‘kefir” signify?

2. What is the raw material for the production of kefir?
3. What fruit juices may be added into kefir?

IIpumepHbIe TECTOBBIE 3aJaHUS

Bomnpoc BapuaHTbl OTBETOB
1 2
1.ms Bri6epute npaBUibHBIN OTBET:
cymectButenbHoe, | 1. A lot of people learn ... nowadays.
apTUKIIH 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 ¢)-

10. George is ... son of a businessman, but he still goes to ...
college.

a)the;- Db)a;- ¢
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 h)is c¢)-

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

a)a b)- c)the

2. Nms
MpuJiaraTeyibHoe,
Hapeuue

PackpoiiTe ckoOKku, ymoTpeOuB mpuiiaraTeIbHOE B MIPaBUILHOM
dbopme

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.

3.I'maron (oCHOBHBIE
dbopMpI, BpEMEHA
AKTUBHOTO 3aJ10Ta)

Bri6epute 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; b) got up; rise  ¢) got up; raise
rise

3. How long ... looking for me? — For about two hours.

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

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

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

for

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

a) snows; snows b) is snowing; C) snows; is snowing
SNOWS

6. ...Helen ever ... to Spain? — She ... there not long ago.

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

7. We ... each other since we ... at school together.
a) known; were Db) have known; ¢) had known; had beer




were

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

a) has done Db) has made ¢) had made

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

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

10. When ... the train ....? — At 6.15. Hurry up!
a) does...leave D) isleaving ) has left

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

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

12. This time next summer, Peter ... for his university exams.
a)willread  b) will be reading  ¢) will have been reading

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

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

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

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

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

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

4.I'naron (OCHOBHbBIE
dbopmbI, BpeMeHa
MTACCUBHOTO 3aJI0Ta)

Bri6epute npaBUibHBIN OTBET:

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

a) is b) is being c) was being visited

visited visited
2. The biggest museum ... by the Mayor next month, on May
24",

a) opens b) isopened  c) will be opened
3. Nearly all English kings and queens ... in Westminster
Abbey.

a) are being b) have been ¢) had been crowned
crowned 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 ¢) had been used
used

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

a) has been b) is being ) was repaired
repaired repaired

6. The patient ... by the doctor and ... to hospital.
a) was examined; b) was c) examined; was take
was taken examined; took

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 b) are being used  c) have been used
using

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 b) will have been ¢) had been built

build built

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

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

14. Some people ... in international politics.
a) interest  b) are interesting  ¢) are interested
15.1 ... that the question ... still ... in the State Duma.

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

5.MopanpHbBIE
[J1aroJIbl u
YKBUBAJICHTHI

ux

Bri6epute npaBUibHBIN OTBET:
1. It was raining and we ... wait until it stopped.




a)wereto  b)hadto C) must

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

a)hadto b)wasto C) must
3. The meeting ... begin at 5 sharp. Don’t be late.

a)isto b) must ¢) has to
4, T... tell you frankly that I think you were wrong.
a) am to 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) amto
7. They didn’t answer my first knock so I ... knock twice.
a) must b) was to ¢) had to
8. One ... have a rest after a day of hard work.
a)isto b) has to C) 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)wasto b) hadto C) must

6. MupuHUTHB

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. | know her working very hard.

7.11puyacrus,
MPUYACTHBIE
000pOTHI

HUcnoab3yss mpumep, o0pasyiiTe NpHYaACTHBIN
odopor:
Model: He looked sleepy as if he were tired after his journey.

Tired after his journey he looked sleepy.

1. Though Sue was surprised by his arrival, she didn’t show it.
2. Though he was annoyed by his failure, he continued to work
hard.
3. When he was asked for help, he refused.
4. If he was given an opportunity, he would make a good
pianist.
5. When the boy was left to himself, he took the toys and began
to play.
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.

8.I'epyHnii

PackpoiiTe CKOOKH , yITOTpeOUB TJ1aroJi B IpaBUiIbHOM Gopme:
1. After a long time we succeeded ...a flat. (to find)

2. I’ve been thinking ...for a new job. (to look).

3. I wonder what prevented Clare... to the party. (to come)

4. I’m getting hungry. I’'m looking forward ...dinner. (to have)
5.1 don’t feel ...today. (to study)

6. Excuse me ... you but I must ask you a question. (t0
interrupt)

7. Have you ever thought ...married. (to get)

8. I’ve always dreamed ... on a small island in the Pacific. (to
live)

9. 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)

OTBETBI HA BOITPOCHI
1o pazzaeny (reme) ms cylecTBUTE/IbHOE, APTHKIIU.
Bomnpoc OtBeT BOIIPOC OTtBet
1 C 9 a
2 b 10 b
3 a 11 C




4 C 12 b
5 a 13 b
6 b 14 b
7 C 15 C
8 C
OTBETBI HA BOITPOCHI
1o paszzaeny (reme) Mmsi mpuiaratejibHoOe, HApe4ue.
Bomnpoc OTtser Bomnpo Otser
C
1 better 11 earlier/more
2 largest 12 more/sooner
3 most powerful 13 better/more
slowly/clearer
4 highest/higher 14 nearer
5 oldest/youngest 15 difficult
6 fewer 16 later
7 longest/longer/longe | 17 wider/deeper
St
8 more/better 18 more useful
9 better 19 heavier
10 younger/easier 20 lower
OTBETBI HA BOITPOCHI
o paszaeny (reme) I'siarosa (ocHoBHbIE (DOPMBI, BpeMeHa AKTHBHOI0
3aJiora).
Bomnpoc OtBet Bompo OtBet
C
1 b 9 C
2 b 10 a
3 c 11 a
4 a 12 b
5 b 13 b
6 a 14 C
7 b 15 C
8 b
OTBETBI HA BOITPOCHI
no pazzeny (reme) I'aros (ocHoBHBbIE (POPMBI, BpeMeHA IACCHBHOI0
3aJiora).
Bomnpoc OtBet Bompo OtBeT
C
1 a 9 b
2 c 10 C




3 a 11 b
4 C 12 b
5 a 13 C
6 a 14 a
7 b 15 b
8 C
OTBETHBI HA BOITPOCHI
1o paszeny (reMe) MoaaJibHbIe IJ1arojbl 1 X IKBUBAJICHTHI.
Bomnpoc OtBeT
1 b
2 b
3 a
4 C
5 b
6 C
7 C
8 C
9 a
10 a
OTBETHBI HA BOITPOCHI
no paszeny (reme) I'imaros (ocHoBHBbIE (POPMBI, BpeMeHAa IACCHBHOI0
3aJjiora).
Bomnpoc OtBet Bompo OTtBeT
C
1 + 9 -
2 + 10 -
3 + 11 -
4 + 12 +
5 - 13 -
6 - 14 -
7 + 15 -
8 -
OTBETHI HA BOITPOCHI
1o pazaeny (teme) IlpuyacTusi, npuYacTHBIE 000POTHI.
Bonpoc OtBeT
1 Surprised by his arrival, she didn’t show it.
2 Annoyed by his failure, he continued to work
hard.
3 Asked for help, he refused.
4 Given an opportunity, he would make a good

pianist.




(6]

Left to himself, he took the toys and began to
play.

Questioned, Irene smiled tolerantly.

Given time he will make a good chess-player.
Asked about the accident, Tom began to cry.
Suddenly stopped, she were struck by the
news.

10 Impressed by the movie, she didn’t show it.

O |00 |V IO

OTBETHI HA BOITPOCHI
1o pazaeny (reme) I'epynamii.
Bonpoc OtBeT
finding
to look
to come
to have
studying
to interrupt
to get
living
having
to buy
smoking
being

PR
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Kputepumn onieHKku pe3yaibTaToB:
3a4TEHO — JOMyIIeHbI 1-4 ommoKwu,
HE3a4TeHO — JOMYIIEHBI 5 1 0oJiee OIHMO0K

7. YueOHO-MeTOANYeCKOe U HHPOpMAITMOHHOE oOecrieueHre JUCHUIINHbI

a) OCHOBHAas JiUTeparypa:

1. MapkoBa, TaTtbsina AHaTONbeBHA. AHIVIMHUCKUM $3BIK : yuel. mocodue ist
ayJIMTOPHOM M CaMOCTOSIT. paboThl CTyJeHTOB 1 m 2 kypca no crnen. 19.02.07 -
TexHonorus MoJioka U MOJIOUHBIX npoaykToB / T. A. MapkoBa ; M-Bo cenbCKOro
x03-Ba Poc. ®enepanun, Bonoroackas 'MXA, Texunon. dak., Kad. unoctp. 3. -
Bonorga ; Momounoe : ®I'bBOY BO Bonoroackas I'MXA, 2020. - 81 c. -
bubmuorp.: c. 78-80 -15 k3.

2. bxunsackas, I'. M. AHIMMACKUN S3bIK [JI1 CTYJCHTOB TEXHUKYMOB H
TeXHUYECKUX KoJuteker [DnekTpoHHbli pecypc] = English for Students at
Technical Secondary Schools and Technical Colleges : yue6HOE mocobue s crio /
I'. M. bxunsackas. - Onekrpos.nad. - Cankr-IlerepOypr : Jlans, 2022. - 316 c. -
(Cpennee po¢eCCHOHAIIEHOE oOpa3oBaHue). - Buemnss
ccbutka: https://e.lanbook.com/book/261338



https://e.lanbook.com/book/261338

3. JlrokanoBa, Huna MuxaitnioBHa. AHTJIMACKUN S3bIK [DJIEKTPOHHBIA pecypc] :
yueOHoe mocobue / H. M. JltokaHoBa. - 2-¢ u31., mepepad. 1 JI0m. - DICKTPOH.JaH.
- MockBa : HMH®PA-M, 2023. - 319 c. - (Cpemnee mpodecCHOHAIBHOE
oOpa3oBaHue). - Buemnss
ccputka: https://znanium.com/catalog/document?id=424792

4. dumman, JIro6oBr MapkoBHa. Professional English [DnekTponnsiii pecypc] :
yuebnuk / JI. M. ®dumman. - Dnektpon.gad. - Mocksa : UHOPA-M, 2022. - 120 c.
- (Cpennee npodeccuoHanbHOE o0OpazoBaHue). - Buenuss
ccpiika: http://znanium.com/catalog/document?id=393580

5. ManbkoBckas, 304 BuktopoBHa. AHIMIIMICKUI SI3bIK [DJIEKTPOHHBIA pecypc] :
yueOHoe nocobue / 3. B. ManbkoBckasi. - DnekTpoH.aad. - Mocksa : UHOPA-M,
2020. - 200 c. - (Cpemnee mnpodeccuoHanbHOoe oOpa3oBaHue). - BuHemHss
cepuika: http://znanium.com/go.php?id=1063336

0) 10MOJIHUTEJIbHAA JIUTepaTypa:

1. Ky3smenkoBa, FHO. b. AHrnumiickuil s3bIK. OCHOBBI PAa3rOBOPHOM MPAKTUKHU
[DnexkTpoHHBIN pecypc] : yueOnuk mnsa cmo / FO. Bb. Kyssmenkopa, A. Il
Ky3pmenkoB. - Dnektpon.gaH. - Caukt-IletepOypr : Jlans, 2021. - 184 c. -
(Cpennee nmpodeccroHalibHOE 00pa3oBaHuE). -

Buemnsst cepiika: https://e.lanbook.com/book/178059

2. Ouupora, B. H. English Grammar [OnekTpoHHbIi pecypc] : yueOHoe mocodue /
B. H. Ouuposga, U. I'. Kaprnioa. - OnektpoH.fnaH. - Ynan-Y3 : bypsarckas 'CXA
um. B.P. ®ununmnosa, 2021. - 85 c. -

Buemnsist cepiika: https://e.lanbook.com/book/226160

3. AHTIIO-pYCCKHIA CJIOBAph MO TEXHOJOTHU MOJIOKAa W MOJIOYHBIX MPOJIYKTOB :
cebire 10 000 TepMuHOB: yuel. Toc. sl CTY/1. BY30B, O0yYarOIIMXCS 110 HaMpasil.
260300 "TexHosmorust ChIpbd M NPOAYKTOB KMBOTHOT'O ITPOUCXOKICHHUS', CIIEL.
260303 "TexHonorus MoJIoka U MOJ0o4YHbIX poaykToB" / E. C.AHIOMKUH U 1ap.];
nox pex. I'. I'. unepa. - M. : KonocC, 2007. - 224 c. -14 3ks.

B) nporpaMmmHoe odoecneuyenne u UHTEepHeT-pecypcehl - yKa3aTh MepevYeHb
1. https://www.esl-lounge.com/student/grammar/2g1-article-gap-fill.php
2. https://www.esl-lounge.com/student/grammar/1g34-adjective-order.php
3. https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-
intermediate/present-perfect
4. https://learnenglish.britishcouncil.org/english-grammar-reference/active-
and-passive-voice
5. https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-
intermediate/modals-deductions-about-the-present
6. https://learnenglish.britishcouncil.org/vocabulary/beginner-to-pre-
intermediate/everyday-objects
7. https://www.themoscowtimes.com/
8. https://www.bbc.com/
9.
1

https://www.euronews.com/
0. www.presentationgo.com, www.slidescarnival.com



https://znanium.com/catalog/document?id=424792
http://znanium.com/catalog/document?id=393580
http://znanium.com/go.php?id=1063336
https://e.lanbook.com/book/178059
https://e.lanbook.com/book/226160
https://www.esl-lounge.com/student/grammar/2g1-article-gap-fill.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
https://www.themoscowtimes.com/
https://www.bbc.com/
https://www.euronews.com/
http://www.presentationgo.com/
http://www.slidescarnival.com/

8. MaTtepuajibHO-TeXHUYECKOe o0ecnedeHue TUCIUIINHBI

— Onmnepanuonnas cucrema Microsoft Windows

— Texcrossiii pegakTop Microsoft Office Word

— Penakrop mpesenranuii Microsoft Office Power Point

— MWutepner-Opaysep Annexc.bpaysep, Google Chrome, Mozilla Firefox,
Internet Explorer, Opera

— TlouroBas mporpamma Mozilla Thunderbird

— Tlporpammsl aiia tectupoBanust SunRav TestOfficePro 4.8, KonTpoabsHo-
tectoBas cucrema KTC Net 3

— CpenctBa antuBupycHoi 3ammthl Kaspersky Endpoint Security

— Cucrema ynpasinenus o0yuenueM MOODLE (O6pa3oBaTenbHbIi TOPTAIT) —
pexxuM nocryma: https://moodle.molochnoe.ru/

— DnekTpoHHBIM OnbroTeunsiid katagor Web MPBUC — pexum nocrtyna:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21D
BN=STATIC

— DNeKTpOHHbIC OMOIMOTEUHBIE CUCTEMBI:

o OBbC JIAHb — pexum noctyna: https://e.lanbook.com/

o ObC Znanium.com — pexxum noctyna: http://znanium.com/

o DBC IOPAUT — pexum noctyma: https://biblio-online.ru/

o OBbC ®I'BOY BO Bomnoroackas [MXA — pexuM goctyna:
https://molochnoe.ru/ebs/

— Hayunbie 6a3bl JaHHBIX:

o Web of Science komnanuu Clarivate Analytics — pexwum nocryna:
http://webofscience.com/
o Scopus — pexxuM goctyma: https://www.scopus.com/home.uri
— IlouckoBsie cucremsl IHTEpHETA:!
o Sluaekc — pexxuMm aoctyma: https://yandex.ru/
o PambOnep — pexum nocryna: https://www.rambler.ru/
o IMouck@mail.ru — pexxum moctyma: https://mail.ru/
o Google — pexxum goctyna: https://www.google.ru/

9. O6ecneuenue oopazoBanus ajs jun ¢ OB3

s oOecnedyeHuss oOpa3oBaHMsI WHBAJIMAOB M JIMI[ C OrPaHUYCHHBIMU
BO3MOXKHOCTSIMH 3JI0POBBSl pealin3alus JUCUUIUIMHBI MOKET OCYLIECTBIATHCS B
aNaliTHPOBAaHHOM ~ BUJE, WCXOAS W3 HWHIUBUAYAJIbHBIX TCUXOPU3UUECKUX
OCOOEHHOCTEM W MO JIMYHOMY 3asBICHUI0 OOy4YaromIerocsi, B YacTH CO3JaHUs
CTHICIIMAILHBIX YCIOBHA.

B cnemmaneHble yCIOBHS MOTYT BXOAMTBH: TMPEIOCTABICHHE OTICIHHOMN
ayTUTOPUH, HEOOXOIUMBIX TEXHHUYECKHUX CPEACTB, TNPUCYTCTBHE aCCHCTEHTA,
OKa3bIBAIOIIETO  HEOOXOAMMYIO TEXHUYECKYID TMOMOIIb, BBIOOp  (QOpMEI
IPEIOCTABIICHUS! MHCTPYKUIUU TIO MOPSAIKY MHPOBEACHUSI TEKYLIEro KOHTPOJS U


https://moodle.molochnoe.ru/
https://molochnoe.ru/ebs/
http://webofscience.com/
https://www.scopus.com/home.uri
https://yandex.ru/
https://www.google.ru/

IPOMEXYTOYHOM aTTecTallid, HCIHOJb30BAaHUE CIELUUAIBHBIX TEXHUYECKHUX
CPEICTB, MPEAOCTaBICHHE TIEPEPhIBA VIS TPUEMa THIIH, JIEKAPCTB U JIP.
Jlisg Ui ¢ OrpaHMYEHHBIMH BO3MOXKHOCTSIMH 3/IOPOBBSI MPEAYCMOTpPEHA
OpraHu3aIys KOHCYJIbTAllUi C UCTIONIb30BAHUEM SJIEKTPOHHON MOYTHI.
Y4eOHO-METOAUYECKNE MaTepuaiabl JUIi  CaMOCTOATEIbHOW  paboThI
oOydaromuxcs U3 Yucia MHBAIUAOB U JIUI] C OFPAaHUYCHHBIMH BO3MOKHOCTSIMH
3n0poBbs (OB3) npenocraBnstores B (hopmax, afanTHPOBAHHBIX K OTPaHUYEHUSAM
UX 3/10pOBbs U BOCHPUATHUS UHPOPMALIUU:
JUis au1l ¢ HapyIIEHUAMU 3pEHUsI:
— B le4aTHO! (hopMe yBEIMUYEHHBIM HIPU(TOM,
— B (popMe JIEKTPOHHOTO IOKYMEHTA.
Jis U1 ¢ HapyLIEHUsAMHU CiIyXa:
— B IeyaTHoi (opwme,
— B (popMe IIEKTPOHHOTO JTOKYMEHTA.
JUis AuI ¢ HapyIIeHUSMH OTIOPHO-JBUTATEIBLHOTO arapara:
— B IeyatHou opme,
— B (popMe IIEKTPOHHOTO JTOKYMEHTA.
JlaHHBIN TepedYeHb MOXKET OBITh KOHKPETH3UPOBAH B 3aBHUCHUMOCTH OT
KOHTHUHT€HTa 00yYaroluXCs.
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