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1. Llenm n 3apaum yuyebHom aucumniamibl (Moayns)

1l. LLlenu n 3apa4m OCBOEHMA OUCLUMNJIMHDI.

LLenaMm oCcBoeHUSA ANCUMNMANHBLI «MIHOCTPaHHbLIN A3bIK» B paMKax NepBON CTYMEHN BbICLLEro
npodeccnoHasbHOro obpasoBaHNA ABAAIOTCH MOBbILLEHNE NCXOAHOIM0 YPOBHSA BilageHUsA
WHOCTPaHHbIM A3blkoM, 06y4eHne NMpakTUYeCKOMY BladeHMIO A3bIKOM CreumnasbHOCTX A ero
aKTUBHOIO MPUMEHEHNS B NPodecCnMoHasribHON AeATENIbHOCTH

3afadamum acnekT « [podeccnoHasbHbI OPUEHTUPOBAHHbLIN A3bIK» ABASAIOTCS:
- PazBuTne yMEHNI YTEHNS nTepaTypbl N0 CNEUNasnbHOCTU C LeNblo N3BAeYeHna nHpopMmaunm;
- Pa3zBuTne HaBbIKOB aHHOTMPOBaHNSA, pedeprupoBaHnS N NepeBoda creumnasbHoOn nuTepaTypsl;

- Pa3BnTME OCHOBHbLIX HAaBbIKOB NUCbMa A1 BeAeHUs nepennuckn n NoaroToBKn r|y6n|/|Kau|/||7|:

- PazBUTHE YMEHWI rOBOPEHUS B PaMKax 3HAaKOMOW NpoghecCnoHaslbHO OPMEHTUPOBAHHOM
JNIEKCUKU;

- Pa3BnTre MHDOPMALIMOHHOM KYNbTYpbI.
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2. MecTto pucumnauHbl (Moaynsa) B cTpyktype Ol no HanpaBsieHuUio
noaAroToBkKM (cneuuasbHOCTHU)

1. MecTo AMCUUNJIMHBI B CTPYKType Ol no HanpaBJieHUIO NOATrOTOBKM

OncumnnnHa «MIHOCTpaHHbIN 93bIK», BXoAUT B 6a30Bbin uukn OlN. Oby4yeHne MHOCTPaHHOMY
A3blKY CTYAEHTOB pacCMaTpMBAETCH KakK COCTaBHasa 4acTb BY30BCKOM MpOrpamMmsl
rymMaHuTapusaumnm Bbicluero obpa3soBaHus, Kak opraHnyeckas 4acTb NpoLEecca OCyLLEeCcTBJIEHNS
MOArOTOBKU BbICOKOKBANNPUNUNPOBAHHbBIX CMEeLNanmncToB, akTUBHO BAaAEOWNX NHOCTPAHHbIM
A3bIKOM KaK CpefCTBOM MEXKYJIbTYPHON N MeXXHaLMOHaIbHON KOMMYHUKaUWN, KaK B cjpepax
npodeccnoHasibHbIX MHTEPECOB, TakK U CUTYaLMax coumanbHOro obuweHuns.

Hann4ne HeobxoaANMON KOMMYHUKATUBHON KOMMNETEHLUMN faeT BO3MOXXHOCTb BbIMYCKHUKY
BECTW NJOAOTBOPHYIO AeATENbHOCTb MO U3YYEHUIO N TBOPYECKOMY OCMbICEHUIO 3apybexxHoro
onbITa B MPOPUANPYIOLWLNX N CMEXHbIX 061acTAX HAayKN N TEXHUKWN, a Tak)Xe B Cthepe AenoBoro
npodeccnoHasibHOro obLeHus.

Ina obecnevyeHns cBs3el C NocnenyWmMMy GUCLUMINHAMK, IeKCMKO-TeMaTUYeCKin MaTepmnan
noabnpaeTcsi B COOTBETCTBUN C NPOeCcCMOHaIbHON HanpaB/eHHOCTbIO 06y4YeHUsl CTyOEeHTOB.
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3. MNepeyeHb NaHUpPyeMbIX pe3ysibTaTOB 00y4YeHus No AuCUUNINHE
(MOAYyN0), COOTHECEHHbIX C NIAHUPYEMbIMU pe3ysibTaTaMU OCBOEHMA
obpasoBaTesibHOW NPOrpaMmMmbl.

Mpouecc n3y4yeHnsa gNCLUUMINHBI HanpaBiieH Ha opMUpOoOBaHue cnenyowen(nx) komnetTeHunn(in):

YK-4.1 BbibrpaeT Ha rocyapCTBEHHOM U MHOCTPAHHOM(bIX) A3blKax
KOMMYHWUKATUBHO NpuemMsemble CTUAb Ae/10BOro obuieHuns,
BepbanbHble 1 HeBepbasbHble CpeACcTBa B3aMMOLENCTBUSA C
napTHepammu

YK-4.3 BeneT nenoByto nepenuncky, y4nTbiBas 0COBeHHOCTHU
CTUINCTUKN OPULIMAJIbHBIX N HEO(PULMAIbHBIX MUCEM,
COUMOKYJIbTYPHbIE pa3inymsa B popMaTe KoppecnoHAeHUUN
Ha rocyfapCTBEHHOM N MHOCTPAHHOM (bIX) A3blKax.

YK-4.5 [JeMOHCTpupyeT yMeHMe BbINOJIHATL Nepesos
npogeccnoHasbHbIX TEKCTOB C MHOCTPAHHOIO (bIX) Ha
rocyfapCTBEHHbIN 513bIK U 06paTHO
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4. Obbem gucuunnuHel (Moayna) n Buabl yauedbHon padorbl. Obian
TPYAOEMKOCTb AUCLUNJINHDI

06bem ancumnavHbl 1 BUObl yiebHom paboThl Mo o4HOW opMe oby4eHus.

DOopMbl KOHTpONA Bupabl 3aHATUN UToro 3.e.
(konu4yecrTBo) 4yacoB
9K 3a Mp cPn KPAT |KoHTpon CP
b
Kypc 1 Cem. 1 1 51 0.25 56.75 108 3
Kypc 1 Cem. 2 51 0.35 35.65 21 108 3
Kypc 2 Cem. 3 51 0.35 35.65 57 144 4
0O6beM ancunnAnHbl U BUAbl y4ebHon paboThl No 3a04HON hopMe o0byHeHus.
®DopMbl KOHTpONA Buabl 3aHATUM UToro 3.e.
(konu4yecrTBo) 4yacoB
3K 3a Mp KPAT KoHTponb CP
Kypc 1 Cem. 1 1 12 0.25 3.75 92 108 10
Kypc 1 Cewm. 2 12 0.35 8.65 87 108 10
Kypc 2 Cewm. 3 12 0.35 8.65 123 144 10
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5. CTpyKTypa 1 copep>xaHue y4eOHOM U BOoCNUTaTe/IbHOW AeATeJIbLHOCTU NpPU peasiu3auum AUCUUNJINHLI

5.1. CTpyKTypa OAUCUUNANHBI A8 0O4HON hopMbl 0ByYeHUs.

CemMm Paspen pucumniavHbl Hepen Bupabl yuebHoOM paboThl, BKJlOYaA caMoOCToATesIbHYI0 paboTy u dopMbl TeKyLLero/npome
A ceme TPyAoeMKOCTb (B 4acax) )XYTOYHOM KOHTpPONA
cTpa JNlek Jla6 npe cPn KPAT |KoHTpoO CcP C3 ycrneBaeMoCTH TeKyLlero
nb (no Hepenam cemecTpa),
NPOMe>XyTO4YHON
aTTectauum (no
ceMecTpam)
1 2 3 4 5 6 7 8 9 10 11 12
Healthy style of life 1-3 7 8 YcTHOoe coobuieHne no Teme
My future profession is winegrower 4-6 7 8 YcTHOe coobuieHne no Teme
Dried fruit and vegetables 7-8 7 8 YcTHoe coobLieHune no Teme
Preparation of the row material 9-10 7 8 YcTHOoe coobuieHne no Teme
Nutritional significance 11-12 7 8 YcTHOe coobuieHne no Teme
Grape-gathering (1) 13-14 8 8 YcTHoe coobuieHne no Teme
Technological additives 15-16 8 8,75 YcTHOoe coobuieHne no Teme
MpoMeXyTOYHbIN KOHTPOJb 0,25 3a4eT B YCTHOM ”
nMCbMeHHoM hopme
Wine-making in France 1-3 7 3 YcTHOoe coobuieHmne
Technological process 4-6 7 3 YcTHOoe coobuieHmne
Tools and equipment in food industry 7-8 7 3 YcTHoe coobuieHmne
Health and safety 9-10 7 3 YcTHoe coobuieHmne
Wine-making in Russia 11-12 7 3 YcTHOoe coobuieHmne
Research and technology 13-14 8 3 YcTHoe coobuieHune
Advertising 15-16 8 3 YcTHOoe coobuieHmne
MpoMeXyTOYHbIN KOHTPOJb 0,35 35,65 DK3aMeH B YCTHOM ”
nMcbMeHHoM hopme
Non-alcoholic beverages 1-3 7 9 YcTHOoe coobuieHmne
Alcoholic drinks 4-6 7 8 YcTHoe coobLieHune
Pulping juice extraction 7-8 7 8 YcTHoe coobLieHune
Fermentation 9-10 7 8 YcTHOoe coobuieHmne
Plant products 11-12 7 8 YcTHOoe coobuieHmne
Grapes 13-14 8 8 YcTHoe coobuieHune
Winepress 15-16 8 8 YcTHOoe coobuieHmne
MpoMeXyTOYHbIN KOHTPOJb 0,35 35,65 DK3aMeH B YCTHOM ”
nMcCbMeHHoM hopme
UTOro: 153 0.25 0.7 71.3 134.75

5.2. CTpyKTypa ANCUMMNAMHBI A8 3a04HON popMbl 0B6yYHeHuUs.
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CemMm Paspen oucumMnanHbI Bupbl yuebHOM paboThl, BKNlOYasA caMoOCToATEsIbHYIO paboTy n
TPYAOEMKOCTb (B Yyacax)
Jlexk Jab ne cPn KPAT |[KoHTpoO CcP C3
nb
1 2 4 5 6 7 8 9 10 11
1 Healthy style of life 2 13
1 My future profession is winegrower 2 13
1 Dried fruit and vegetables 2 13
1 Preparation of the row material 2 13
1 Nutritional significance 2 13
1 Grape-gathering (1) 1 13
1 Technological additives 1 14
1 MpoMeXXyTO4YHbIN KOHTPOJIb 0,25 3,75
2 Wine-making in France 2 13
2 Technological process 2 13
2 Tools and equipment in food industry 2 13
2 Health and safety 2 12
2 Wine-making in Russia 2 12
2 Research and technology 1 12
2 Advertising 1 12
2 MpoMeXyTOYHbIN KOHTPOJ1b 0,35 8,65
3 Non-alcoholic beverages 2 18
3 Alcoholic drinks 2 18
3 Pulping juice extraction 2 18
3 Fermentation 2 18
3 Plant products 2 17
3 Grapes 1 17
3 Winepress 1 17
3 MpoOMeXXYTOYHbIN KOHTPOJIb 0,35 8,65
UTOro: 36 0.95 21.05 302
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5.4. Copep>XaHue pa3gesnoB gucumnauHbl (Moayna) «<MHOCTpaHHLIM A3bIK», OOpa3oBaTesibHbIe TEXHOJIOTUMU

Y4eOHbIM MIaHOM He NpeaycMOTPEHO
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5.5. MpakTuyeckue 3aHATUA, UX HAMUMEHOBaHUe, coaep>XaHue n o6bLeM B Hacax

Cem

Ne paspgena pUCUUNIIUHBI

HaumeHOBaHMe NpPaKTUYeCKUX 3aHATUM

06bem B yacax

o®0 390

0390

1

2

3

4

5 6

1

Healthy style of life

Grammar: Reading rules, word order, questions, personal pronouns Verb to be, to
haveVocabulary introduced in the unitReading: “Healthy style of life”Speaking: “Introduction
to plant growing”Listening: «My favorite garden»Writing: Personal letter

7

2

My future profession is winegrower

Grammar: Nouns, articles, my/mine, myselfVocabulary introduced in the unitReading: “My
future profession is winegrower”Speaking: Asking questions about historical factsWriting:
Some Facts about Grapes

Dried fruit and vegetables

Grammar: Present Simple/Present Continuous/Present Perfect Continuous much/many; a lot
(of), (a) little, (a) fewVocabulary introduced in the unitReading:" Dried fruit and
vegetables”Speaking: PresentationsWriting:a biography (D.l.Mendeleyev

Preparation of the row material

Grammar: Past Simple Regular verbs Irregular verbs Time expressions Past Continuous
Linking words: while, during, for.Vocabulary introduced in the unitReading: “Preparation of
the row material”Speaking: Describing graphs and statisticsWriting: Fermentation

Nutritional significance

Grammar: Present and Past Simple PassiveVocabulary introduced in the unitReading: “
Nutritional significance”Speaking: IngatheringListening: An experimental and theoretical
studyWriting: formulas

Grape-gathering (1)

Grammar: Quantity, something, anyone, nobody, everywhere; articles, numeralsVocabulary
introduced in the unitReading: “Grape-gathering (1)”Speaking: Describing procedures
Listening: Making suggestions and giving information Writing: Filling in forms

Technological additives

Grammar: Prepositions ofplace, there is/are, have/have got, some/any/no/every,
one/onesVocabulary introduced in the unitReading: Technological additivesRole-play: acting a
dialoguelListening: Problem page - three problems, six suggestionsWriting: Writing letters.
Formal letters.

Wine-making in France

Grammar: Nouns; -ing form or infinitive / prefer, would rather, had better, infinitives of
purpose ModalsVocabulary introduced in the unitReading: Technological equipmentSpeaking.
“Wine-making in France” Writing: HanncaHnune 3cce

Technological process

Grammar: Questions/ question tags / indirect questions Affirm. agreement/negative
agreementVocabulary introduced in the unitReading: Technological processSpeaking:
Information gap Role-play - exchanging information Writing: Informal letters

Tools and equipment in food industry

Grammar: Reported speech, reported questions ; Modal Verbs: ability, permission, advice,
obligation, degrees of certaintyVocabulary introduced in the unitReading “Tools and
equipment in chemical industry” (1) Speaking. Famous wines. Writing a narrative

Health and safety

Grammar: Regular verbs Irregular verbs Time expressions Past Continuous Linking words:
while, during, for; used to do Relative clauses / participlesVocabulary introduced in the
unitReading: Tools and equipment in chemical industrySpeaking: “Health and safety“Writing:
a letter to a problem page.

Wine-making in Russia

Grammar: Passive. Have/get smth done Unreal past / wishes / contrastVocabulary introduced
in the unitReading:” Plant material processing”Speaking: ‘Dried Fruits"Telling stories
fortunately / unfortunatelyWriting: Linking words while, during, and for Writing a story

Research and technology

Grammar: Inversions / possessivesVocabulary introduced in the unitReading: “Tools and
equipment in chemical industry” (2) Research and technologySpeaking. Writing: Filling in
forms

Advertising

Revision: Present tenses, Comparatives and superlatives/ so, such, enough Reading:
Advertising Role-play: acting a dialogue Group work - a letter to a problem page Listening:
Problem page - three problems, six suggestions Writing: Writing letters. Formal letters.
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CemMm Ne: paspena pucuMnAUHbI HauMeHOBaHMWe NPaKTUYECKUX 3aHATUHN O6beM B Yacax
[o]::]e) 390 0390
1 2 3 4 5 6

3 Non-alcoholic beverages Grammar: English tenses. Finite forms of the verbs/intransitive and intransitive forms of 7 2
verbsVocabulary introduced in the unitReading: “Experiments in the Laboratory”Speaking:
Dialogues on the topic Non-alcoholic beveragesWriting: Business letters

3 Alcoholic drinks Grammar: Prepositions and postpositions Vocabulary introduced in the unitReading: “The 7 2
measurements in chemistry”Speaking: Dialogues on the topicListening: In the
laboratoryWriting: Formal letters

3 Pulping juice extraction Grammar: The conjunction/the interjection. GerundVocabulary introduced in the unitReading 7 2
“Symbols, formulas and equations”Speaking: Dialogues on the topicListening: Three
complainsWriting: Symbols, formulas and equations

3 Fermentation Grammar: Gerund/ InfinitiveThe subject/the objectVocabulary introduced in the unitReading: 7 2
“Chemical engineering” Creativity in engineeringSpeaking: Exchanging information about
objects of chemical engineeringListening: Functions and applications of chemical
objectsWriting: Writing a reviewHanuncanue e-mail

3 Plant products Grammar: Sentences with homogenious parts/independent elements Vocabulary introduced 7 2
in the unitReading: "Plant Products” “Speaking: Tools and equipmentWriting: procedures

3 Grapes Grammar: declarative sentences/interrogative sentencesParticiple |, Participle Il Vocabulary 8 1
introduced in the unitReading: Grapes (1,2)Speaking: Dialogues on the topicListening: What
do winegrowers do? Writing: Profile

3 Winepress Grammar: Imperative sentences/exclamatory sentencesPrepositions; the Passive voice for 8 1
giving information.Vocabulary introduced in the unitReading: “Vitamins and
chemistry”Winepress. Speaking: Dialogues on the topic Winepress.Role play -Are you good
for this job?Listening: International etiquetteWriting: e-mails

UTOro: 153 36

CVIMynSILI,VIOHHbIe 3aHATUA, UX HaUMeHOBaHue, coaep>XaHue m ob6beM B yacax

Y4ebHbIM MJIaHOM He MpenycMOTPeHO

5.6. JlJabopaTopHbIe 3aHATUA, UX HAUMeHOBaHue u ob6beM B yacax

Y4ebHbIM MJIaHOM He NMpenycMoTPeHO

5.7. MpuMepHasa TeMaTUKa KYpPCOBbIX NpoeKToB (paboT)

Y4yebHbIM NN1aHOM He NpeayCMOTPEHO

11/43




5.8. CamocToAaTenbHasa pabora ctyneHTOB

CopepxaHune n ob6beM camocToaTesibHON paboThbl CTYLEHTOB

12/43

CemMm Paspensbl  TeMbl paboyen nporpaMMmbl NepeuyeHb pOMaALLUHUX 3aAaHUNA U APYrUX BONPOCOB AJIA CAMOCTOATE/IbHOIO Cpoku O6bem B Hacax
CaMOCTOATEJIbHOIO U3y4eHus u3yvyeHus BbINOJ odO 30 030
HeHus

1 2 3 4 5 6 7

1 Healthy style of life MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 1-3 9 13
JNleKcuyeckmnx egmHul,. NMoaroToska yCTHOro pacckasa rno TeMe 3aHATus. Hepenm

1 My future profession is winegrower BbINosIHEHNE MNCbMEHHbIX YNPaXKHEeHWI, 3afaHHbIX NpenogasaTesieM. 3ayymBaHne 4-6 8 13
HOBbIX JIEKCUYECKNX eAUHUL, U peYyeBbiXx 06pa3uoB. MHAMBMAYaNbHOE YTeHue. Hegenm

1 Dried fruit and vegetables MpopaboTka y4ebHOro MmaTepurana, U3y4eHHOro Ha 3aHATUSAX. 3ayyYMBaHMe HOBbIX 7-9 8 13
JleKCuyeckmnx egmHul,. NMoaroToska yCTHONO pacckasa Mo TeMe 3aHATUs. Hepenm

1 Preparation of the row material MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 10-11 8 13
JIeKCUYecKnx egmHul no Teme. NepeBoa TekcTa Hepenm

1 Nutritional significance MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOrO Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 12-13 8 13
JIeKCMYeCKnX egmHuL, no Teme. NepeBof TeKCTa. Hegenm

1 Grape-gathering (1) BbinoNIHEHNE MNCbMEHHbIX YNPaXKHEHN. 3ayyYBaHNE HOBbIX JIEKCUYECKNX eANHWNL,. 14-15 8 13
WHavBMAyasbHOe YTeHwne. Hepenm

1 Technological additives MpopaboTka y4yebHOro maTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 16-17 8 14
JIeKCUYecKnx egmHul no Teme. NepeBoa TeKCTa Hepenm

2 Wine-making in France MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOr0 Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 1-3 3 13
JIeKCMYeCcKnx egmHuL. MoaroToBka yCTHOro coobLieHns no Teme. Hegenm

2 Technological process BbinosIHEHME MNCbMEHHbIX YNPaXKHEHWI, 3afaHHbIX NpenogaBaTesieM. 3ayymBaHne 4-6 3 13
HOBbIX JIeKCUYECKNX eanHunL. VIHansuayanbHoOe YTeHume. Hepenm

2 Tools and equipment in food industry MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 7-9 3 13
JNIeKCUYeCcKnx egnHuL, 1 peyveBbix 06pa3LoB. MNoaroToBka yCTHOro coobuweHns no Hepenm
Teme

2 Health and safety MpopaboTka y4yebHOro MaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHMe HOBbIX 10-11 3 12
JIeKCUYecKnx egmHul no Teme. NepeBoa TeKCTa Hepenm

2 Wine-making in Russia MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOr0 Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 12-13 3 12
JIEKCMYECKUX egnHuL, no Teme. NepeBod TeKCTa Hegenm

2 Research and technology BbinoNIHEHNE MNCbMEHHbIX YNPaXKHEHN. 3ay4MBaHNE HOBbIX JIEKCUYECKNX eANHWNL,. 14-15 3 12
NHavBMAyanbHOe YTeHne Hepenm

2 Advertising MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 16-17 3 12
JNleKCuyecknx egmHul, rno Teme. Nepesoa TekcTa. MNoAroToBKa YCTHOro coobueHns Hepenn
rno Teme

3 Non-alcoholic beverages MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 1-3 9 18
JNIeKCUYeCcKnx eguHuL, 1 peyveBbix 06pa3LoB. MNoaroToBka yCcTHOro coobuweHns no Hepenn
Teme.

3 Alcoholic drinks BbINoNIHEHNE MNCbMEHHbIX YNPaXKHEHUI, 3aAaHHbIX NpenogaBaTeneM. NoaroToBka K 4-6 8 18
JIEKCUKO-rpaMMaTUY4eCKOMY TeCTy 1 NepeBoay Hepenm

3 Pulping juice extraction MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOrO Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 7-9 8 18
JIeKCMYeCcKnx egmHuL. MoaroToBka yCTHOro coobLieHns no Teme. Hegenm

3 Fermentation MpopaboTka y4ebHOro MmaTepurana, U3y4eHHOro Ha 3aHATUSAX. 3ayyYMBaHME HOBbIX 10-11 8 18
JIeKCU4YecKnx egmHuL rno Teme. Nepeso TekcTa Hepenm

3 Plant products MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 12-13 8 17




Cem Paspensi u TeMbl paboyent nporpaMMbl MepeuyeHb gOMaLUHUX 3afaHUM U APYrMX BOMPOCOB AJIA CaMOCToATeNbHOro | Cpoku O6beM B Yacax
CaMOCTOATEJIbHOIO U3yUYeHus u3yyeHus BbINOJ (e 1> T0) 390 03®0
HeHus
1 2 3 4 5 6 7
JIeKCUYeCcKnx eguHuL, no Teme. Nepesoa TekcTa. Hepenm
3 Grapes BbINosIHEHNE MNCbMEHHbIX YNPaXKHEHN. 3ayyYBaHNE HOBbIX JIEKCUYECKNX eANHNL,. 14-15 8 17
NHpvBmAayanbHoe YTeHne. NoAroToBka K TecTy Hepenm
3 Winepress MpopaboTka y4yebHOro MaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayUYnBaHNeE HOBbIX 16-17 8 17
JIeKCMYeckux egmHuL, no Teme. MNepesod TekcTa. NoAroToBka ycTHOro coobuieHuns Hepdenm
rno Teme.
NTOro: 135 302
5.9. KanenpapHbin rpacduk BocnuTaTeNibHOU paboThl N0 AUCUMUNIJIMHE
Moaynb HDaTta, MecTo npoBeaeHus HasBaHue meponpuaTus dopma npoBepeHusn OTBETCTBEHHbIA LocTuxeHus
MeponpuaTuUs obyualowmnxcsa
Moaynb 3 YyebHo- CeHTA6pb-0KTSA6Pb «[1poOyKTbl pacTuTesibHoro | «lMpoAykKTbl pacTuTenbHOro |[poueHTTnesuexesa M.A. YK-4.1; YK-4.3; YK-4.5;
nccneposaTesibCkaa n 20210r60Y BO MI'TY MPOUCXOXKAEHNA» MPOUCXOXKAEHNSA»

Hay4HO-UccnenoBaTesibCKas
0eATesIbHOCTb

Moaynb 6 Jocyrosas,
TBOpYECKas u coumanbHo-
KyNbTypHas AesTesIbHOCTb
Mo opraHm3aunn n
npoBeAEeHNI0 3Ha4YNMbIX
COBbITUIA U MEPOMPUATUN

MapT - anpenb 20220Ib0OY
BO MI'TY

«WcTopryeckme KopHu
BMHOLENNSA»

Kpyrabiii cToN: rpynnoBsas

pooueHT Tnesuexesa M.A.

YK-4.1; YK-4.3; YK-4.5;
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6. NepeyeHb yyebHO-MeTOAUUYECKOro obecneyeHus ANA CAaMOCTOATEJIbHOM
paboTbl oOyyaloWwmMxca no aucuunivHe (Mmoaynio).

6.1. MeToaMyeckue ykazaHua (cobcTBeHHble pa3paboTku)

HasBaHue

CcblIKa

YyebHoe MeTOANYECKOE NOcobMe ANs BbINOJIHEHMUS
npakTmnyecknx pabot no ancumnnmHe «enoson
WHOCTPaHHbIN A3bIK» [DN1I€KTPOHHbLIN pecypc] : ans
HanpasneHns noarotoskn 08.04.01 «CTponTenbLCTBO» OYHOMN
1 3a04HOM popM oby4veHus (Marnctepckas nporpaMmma
«Teopuns N NPOEKTUPOBaHNE 30aHNIA N COOPYXKEHWNIA») [
MuHobpHaykn Poccun, ®re0Y BO Maikon. roc. TeXHOJ. YH-T,
Kad. cTpouT. n obwenpodec. ancumnavH ; [coctaBuTesnb
Tnesuexesa M.A.]. - Mawnkon : b.n, 2018. - 210 c.

http://lib.mkgtu.ru:8002/libdata.php?id=2100053820&D0OK=0
AD48C&BASE=000001

811.111(07) A 64 English for Public Administration : y4ebHoe
rnocobue / M-Bo obpasoBaHus n Haykun P®, ®rs0y BO "MITY"
; [cocT.: J1.B. Yuctobaesa, 3.M. Wapxel. - Mankon : MarapuH
O.l',, 2015. - 156 c. - 96 Hb MI'TY. - URL:
lib.mkgtu.ru:8002/libdata.php?id=2100024570. - Pexxum
[ocTyna: AN 3aperncTpmpoBaHHbIX NoNb30BaTeNen. -
Bnbanorp. c. 155 (14 Ha3B.)

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+04A
0B7

6.2. JiuTtepaTtypa ona caMmocTosTesibHOM paboT

Ha3sBaHue

CcblniKa

YyebHoe meToanyeckoe nocobue Ana BbINOIHEHUA
npakTnyecknx pabot no aucumnnmHe «[enoson
WHOCTPaHHbIN A3bIK» [DN1eKTPOHHbIN pecypc] : ans
HanpasneHns noarotoskn 08.04.01 «CTponTenbLCTBO» OYHOMN
1 3a04HON popM 0byveHus (Marnctepckas nporpaMmma
«Teopunsi N NPOEKTUPOBaAHNE 30aHUIA N COOPYXKEHWNIA») [
MwuHobpHayku Poccun, ®reQY BO Mawmkon. roc. TEXHOM. YH-T,
Kad. ctpouT. n obwenpodec. AncumnavH ; [coctaBuTesnb
Tnesuexesa M.A.]. - Makon : 6.1, 2018. - 210 c.

http://lib.mkgtu.ru:8002/libdata.php?id=2100053820&DOK=
0AD48C&BASE=000001

811.111(07) A 64 English for Public Administration : y4yebHoe
nocobue / M-so obpa3oBaHns N Hayku P®, ®r60Y BO "MI'Ty"
; [cocT.: J1.B. YucTtobaesa, 3.M. lWapxel. - Mankon : MarapuH
O.l., 2015. - 156 c. - 36 HB MI'TY. - URL:
lib.mkgtu.ru:8002/libdata.php?id=2100024570. - Pexxum
[ocTyna: Ansa 3aperncTpmpoBaHHbIX NoNb30oBaTeNen. -
Bubnvorp. c. 155 (14 Ha3B.)

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+04A
0B7

MaHbKOBCKas, 3. B. AHFIMNCKUIA A3bIK OS5 TEXHUYECKUX
BY30B : Y4ebHoe nocobue / 3.B. MaHbKOBCKas ; MOCKOBCKUIA
rocynapCTBEHHbIA TEXHUYECKNA YHUBEPCUTET uUM. H.3.
baymaHa, MbITuwnHcknn -n. - Mocksa : OO0 "Hay4Ho-
n3patenbckui ueHTp MH®PA-M", 2021. - 270 c. - 3bC
3HaHuyM. - URL:
http://znanium.com/catalog/document?id=366825. - Pexxum
jocTtyna: no nognucke. - ISBN 978-5-16-015452-7. - ISBN
978-5-16-109223-1

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+0A1
C7B

AHrIMACKUA a3blk (Muweson npodub) : y4ebHoe nocobue /
OptodeHko A.A., KosblpeHko E.B., MakywkuHa O.B., /iBnesa
M.B. - BopoHe)x : BOpOHEXCKNI rocyAapCTBEHHbIN
YHUBEPCUTET MHXKEHEepPHbIX TexHonorun, 2018. - 261 c. - 3bC
IPR Books. - URL: https://www.iprbookshop.ru/88451.html. -
Pe)xum pgocTtyna: no nognucke. - ISBN 978-5-00032-366-3

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+0AB
OEC

Y4yebHO-MeTOANYECKNE MaTEpPUabl 418 CaMOCTOATENbHOM paboThl 00yYatlowmxcs n3 Yyncna
WHBaNA0B N 1L, C OFpaHUYEHHBLIMM BO3MOXKHOCTAMU 340poBbA (OB3) npenocTaBnsatoTcsa B popmax,
afanTMPOBaHHbIX K OrpaHNYeHNAaM NX 340PO0BbA U BOCMPUATUS MHOpMaLmn:

ONs VL C HapyLWeHWAMUN 3peHuns:
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e B nevyaTHon hopMe yBEINMYEHHbLIM LWPUGHOTOM,
e B (hopMe 3/1IeKTPOHHOr0 JOKYMEeHTa,

e B hopMe ayanocpanna,

e B NevyaTHom popMe Ha s3blke bpanns.

ANns nuu C HapylweHnaMmM cnyxa:

e B MevyaTHOW chopme,
e B (hopMe 3/IeKTPOHHOr0 OOKYMEHTa.

Ons nuuy, ¢ HapyweHUAMN ONOPHO-ABUraTeIbHOro annapaTa:
e B nevyaTHom popme,

e B DOPME SNEKTPOHHOIr0 OKYMEHTA,
e B popMe ayanocpanna.
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7. ®OHA OUEHOYHbIX CPenAcTB AJNA NPOBeAEeHUs NPOMEe>XyTOYHOM
aTTectauumm obyyalwmuxca no gucuunauHe (moaynio)

7.1. NepevyeHb KOMMNETEHLUUN C YyKa3aHMeM 3TanoB ux (popMMpoBaHUsA B NpoL,ecce 0CBOEHMUS
obpasoBaTesibHOW NPOrpaMMmbl

Stanbl GOPMUPOBAHUA KOMNETEHL UM
(HoMep ceMecTp CorsacHoro y4ebHomy nsaaHy)
390

HaumeHoBaHue y4yebHbIx
OVCLUMJIMH,
cdopmMupyoue
KOMNeTeHUUM B npouecce
OCBOEHMA
obpaszoBaTenbHOM
nporpaMMbl

o®0 0390

YK-4.1 BuibnpaeT Ha rocyfapCTBEHHOM U MHOCTPaHHOM(bIX) A3blKaX KOMMYHUKATUBHO NpUeMJieMble CTU/b 4EN0BOr0
obueHuns, sepbasbHble N HeBepbasibHble CpeAcTBa B3aUMOAENCTBMA C NapTHeEpPaMm

1 1 ALbIreNCKNN A3bIK
1 1 Pycckui A3blK 1 KynbTypa B
peyu
123 123 NHOCTpaHHbIN A3bIK

YK-4.3 Benet nenoBylo Nepenncky, y4nTbiBas 0COBEHHOCTM CTUINCTUKN OnLMalbHbIX 1 HEOMULMANbHBIX MNCEM,
COLMOKY/IbTYPHbIE pa3anyns B opMaTe KOPPEeCNOHAEHLUN Ha rOCYy4apCTBEHHOM M MHOCTPAHHOM (biX) si3blKax.

1 1 ALbIreNCKNN A3bIK
1 1 Pycckum A3blK 1 KynbTypa B
peyun
123 123 NHOCTpaHHbIN A3bIK

YK-4.5 [1IeMOHCTpUpYyeT YMeHMe BbINOJIHATbL nepeBos NpoecCnoHasibHbIX TEKCTOB C MHOCTPAHHOIO (bIX) Ha
rocyAapCTBEHHbIN 53bIK 1 06paTHO

123 | 123 | [ MHocTpaHHbIN A3bIk

7.2. OnucaHMe nokKasartesnen u KputepueB oueHuBaHusA KOMMNEeTeHL MM Ha Pa3JINYHbIX
dTanax Ux cbopmuposal-mn, onucaHuve WKaJsibl oOueHUuBaHusa

MnaHupyeMsbie KpuTepuu oueHUBaHUsA pe3ynbTaToB obyyeHus HaumeHoBaHue
pesynbTaThl HeyAoBNEeTBOPUT |yaoBneTesoputen XopoLio OTJINYHO OLEHOYHOro
oCBOEeHMA enbHOo bHO cpeacTBa

KOMMeTeHuUu
1 2 3 4 5 6

YK-4: CnocobeH ocyLecTBASATb AE0BYI0 KOMMYHUKALMIO B YCTHOW U MUCbMEHHOW hopMax Ha rocy4apCTBEHHOM fi3blke
Poccunckon ®degepaunm n MIHOCTPaHHOM(bIX) sA3blke(ax)

YK-4.5 [JeMOHCTpUpYyeT yMeHUue BbINOJIHATb NepeBos NpothecCcroHanbHbIX TEKCTOB C MHOCTPAHHOMO (bIX) Ha
rocyapCTBEHHbIV s13blK U 06paTHO

3HaTb: TEPMUHON
ormyeckylto,
obuieHay4Hyto,
cnyxebHyto
JNIEKCUKY Hay4HOW
npodgeccruoHa bHO
N nnTepaTypbl,
JNIEKCUKY YCTHON
dhopmbl 06LEHNS.

®parmMeHTapHble
3HaHWA

HenosHble 3HaHWA

CcopMupoBaHHsble,
HO cofepxaluune
oTAesbHble
npobenbl 3HaHUA

ChopmMupoBaHHble
cucTemMaTmyeckume
3HaHWA

YMeTb:

YacTunyHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,

ChopmMupoBaHHble

rnepeesoanTb JonyckarTcs yMEeHUS
ayTEeHTUYHbIE MpPOo HebonblLne
heccrmoHasibHble owmnbKkn
TEKCTbI C
MHOCTPaHHOI 0O Ha
rocynapCTBEHHbIN
A3blK M 06paTHO.
Bnapetn: YacTu4yHoe HecuctemaTtunyecko | B YcnewHoe n
HaBblKaMu aHanusa | BageHue e NnpuMeHeHne cucTtemMaTU4YeCcKoOM | cucTeMaTuyeckoe
1 pedepnpoBaHus | HaBblkaMun HaBbIKOB npUMeHeHnn npuMeHeHne
npodgeccruoHaNbHO- HaBbIKOB HaBbIKOB
0efIoBbIX TEKCTOB. jonyckatTcs

npobenebl

MpakTunyeckue
3a4aHnA YCTHbIN
onpoc [poeKThl
MpoMeXXyTOYHbIN
3aveT TecT no
rpamMmaTunke
Ouckyccums

YK-4: CnocobeH ocyLecTBASATb AEM0BYI0 KOMMYHUKALMIO B YCTHOW U MUCbMEHHOW hopMax Ha rocyapCTBEHHOM fi3blke
Poccunckon ®degepaunm n MIHOCTPaHHOM(bIX) sA3blke(ax)

YK-4.1 BbibupaeT Ha rocyapCTBEHHOM M MHOCTPaHHOM(bIX) i3blkaXx KOMMYHUKATUBHO NMpUeMsieMble CTUNb AETOBOr0
obueHuns, BepbasibHble N HeBepbasibHble CpeACcTBa B3aUMOLENCTBMA C NapTHepamMm

3HaTb: OCHOBHble | DparMeHTapHble
3aKOHbI 53bIKa,
NMOHSATUS KYJIbTYpbl
N 3TUKKN peyu;
(pyHKLUMOHaNbHbIE
cTunm

3HaHWNA

HenosHble 3HaHWA

CcopMupoBaHHsble,
HO cofepxalune
oTAesbHble
npobenbl 3HaHUA

ChopmMupoBaHHbIe
cucTeMaTmyeckume
3HaHWA

KoHTposb
TEXHUKN YTEHUA 1
nepesofa YCTHbIN
onpoc TecT no
Nekcuke n
rpamMmaTunke
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MnaHupyeMblie KpuTepuu oueHUBaHUA pe3ynbTaToB oby4yeHus HaumeHoBaHue
pe3ynbTaThbl HeyAoBJIETBOPUT | yaoBseTBOpUTen XopoLio OTJINYHO OLLeHO4YHOro
OCBOEHMA eNibHO bBHO cpepcTBa

KOMMNeTeHUUun
1 2 3 4 5 6
COBpPEeMEeHHOro MpoBepoyHas
sA3blKa; CTUIN paboTa
0€es0Boro
obuieHuns;

BepbanbHble 1
HeBepbasibHble
cpeacTsa
KOMMYHUKaLUnm;
HOpPMaTUBHbIE,
KOMMYHWKaTUBHble
, 9TUYeckne
acneKTbl YyCTHOWN 1
NUCbMEHHOW peyu;
BepbanbHble 1
HeBepbasibHble
cpencTBa npodecc
NOHaJbHO-
[.en10BOro
B3aVMOAENCTBUS;
NPUHLMNbI
NoCTPOeHNS
ny6an4Honm peyn,
BeAeHus
ONCKYCCUIA 1
KPYrJiblX CTOJIOB.

YMeTb: BECTU
obMeH aenosom
nHdopMaumen B
YCTHOMN 1
MNCbMEHHON
opmMax Ha
rocyfapCTBeHHOM
A3bIKE;
MCMonb30BaTh
3HaHUS 0
KOMMYHUKATUBHbIX
KayecTBax peyn B
MEXJINYHOCTHOM
obuweHun n
npogeccnoHanbHo
n NesaTenbHOCTH;
BbIbBUpaTh
s13bIKOBbIE
cpepncTBa,
YyMeCTHble ans
KOHKpeTHOoM
KOMMYHWUKATUBHOM
CcUTyauun.

qaCTMHHHeyMeHMﬂ

HeﬂOﬂHHeyMeHMﬂ

YMeHnsa nosHeble,
JonyckawoTcs
Hebosnblne
ownbkmn

ChopmMupoBaHHble
yMeHuns

Bnapetb:
COBpPEMEHHbIMU MH
dopMaLMOHHO-
KOMMYHUKATUBHbIE
cpeacTBaMu B
npowecce
obuieHuns;
HaBblKamMu
BepbasibHON 1
HeBepbanbHoOM
KOMMYHUKaUUn B
npogeccruoHaibHO
n obnactu;
HaBblKamMu
rnepenayn CBSA3HbIX
apryMeHTUpOBaHH
bIX BbICKa3blBaHUN;
HaBblKamMu
MOCTPOeHMns
BbICKa3blBaHUSA C
yyeToMm
nnTepaTypHbIX

YacTu4Hoe
BNajeHne
HaBblKaMu

HecuctemaTtnyecko
e npunMmeHeHne
HaBblKOB

B
cncreMaTun4eckom
npnuMeHeHnNn
HaBbIKOB
aonyckarTcs
npobensi

YcnewHoe n
cucTemMaTumyeckoe
npuMeHeHne
HaBbIKOB
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MnaHupyemblie
pesynbTaThbl
OCBOEHMUA
KOMMNeTeHUuumn

KpuTepum oueHUBaHuUsA

e3y/ibTaToB 00y4eHus

HeynoBJIeTBOPUT
€JibHO

yAoBineTBopuTen
bHO

XopoLuo

OTJINYHO

HaummeHoOBaHue
OL,eHO4YHOro
cpencrTsa

1

2

3

6

HOPM 1
KOMMYHWKaTUBHOMN
cnTyaumu;
HaBblKaMmn
MNCroJsib30BaHUs
KOMMYHWKaTUBHO
npveMaemMbix
CTWNen nenoBoro
obuieHnsa n
npeacTaBieHmns
CBOEN TOYKM
3peHuns B xoae
ny6ANYHbIX
BbICTYMJIEHUN

YK-4: CnocobeH ocyLLecTBASATb AE0BYI0 KOMMYHUKALMIO B YCTHOW U MUCbMEHHOW hOpMax Ha rocyiapCTBEHHOM fi3blke
Poccunckon depepaunm n MHOCTPaAHHOM(bIX) sA3blke(ax)

YK-4.3 BepneT nenoBylo Nepenncky, y4nTbiBas 0COBEHHOCTU CTUINCTUKN ODULINAJBbHBIX U HeodMLUMabHbIX NUCEM,
COLUMOKYJIbTYPHbIE pa3anyuna B popmMaTe KOpPeCcnoHAEHLUNMN Ha roCy 4apCTBEHHOM M MHOCTPAHHOM (bIX) A3blKax.

3HaTb: : OCHOBbI
CcocTaBJieHus,
ohopMIIEHUSA 1
penakTUpoBaHMS
Hay4HbIX 1 ounLma
JNIbHO-O€/10BbIX
TEKCTOB,
ocobeHHoCTKN
KOMMYHUKATUBHbIX
cTpaTernin un
TaKTUK B AeN0BOW
cthepe
npogeccnoHanbHo
" NesaTenbHOCTH;
ocobeHHOCTU
CTUINCTUKN
onumanbHbIX U
HeoMUMaNbHbIX
nucem;
COUMNOKYJIbTYPHbIE
pa3nnyna B
topmaTe
KoppecnoHaeHuUmnu;
npasuna
opraHusauum
JINYHOW 1 O.eNnoBon
MUCbMEHHON
KOMMYHUKaLNK;
peYeBOn 3TUKET,
oTpakawLwunmn
ocobeHHOCTKN
KYNbTYpbl CTPaHb
1M3y4aeMoro s3blka

®parMeHTapHble
3HaHWA

HenosHble 3HaHuSA

CchopMupoBaHHsble,
HO codepKaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMupoBaHHbIe
cucTemMaTmyeckume
3HaHWA

YmMeTb:
onpepenaTb
npupoay,
CTPYKTYpY 1
OCHOBHbIE
3N1EMEHTHI
nenoson
KOMMYHUKauuu,
cobnopaTtb
CTUANCTNYECKNE N
S13bIKOBble HOPMbI B
odurymasnbHo-
0enoBom
MANCbMEHHOM
TeKkcTe, CTPOUTb,
0hOpPMAIATb U
penakTnpoBaTb
OCHOBHbIe opuLna
NbHO-AefoBble

YacTun4yHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,
JonyckatTcs
Hebonblne
owmnbKmn

CchopmMupoBaHHbIe
yMeHus

YCTHbIN onpoc
KoHTposibHas
paboTta KoHTposb
ayavpoBaHua
KoHTposb
nepesofja
TecToBbIN
KOHTPOJIb
peuenTuBHbIX
BULOB pe4veBon
nesTenbHOCTn
3cce TBopyeckue
3afjaHuns
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MnaHupyemblie
pesynbTaThbl
OCBOEHMUA
KOMMNeTeHUuumn

KpuTepumu oueHUBaHuUsA

e3y/ibTaToB 00y4eHus

HeynoBJIeTBOPUT
€JibHO

yAoBineTBopuTen
bHO

XopoLuo

OTJINYHO

HaummeHoOBaHue
OL,eHO4YHOro
cpencrTsa

1

2

3

6

TEKCThI,
aHanM3npoBaTb
KOMMYHUKATUBHbIE
cTpaTermm n
TaKTUKW B O€10BOM
cthepe
npogeccnoHanbHo
" NesTenbHOCTH;
OCYLLEeCTBNSATb
obmeH penoBoi
KoppecnoHaeHuUme
N Ha NHOCTPaHHOM
A3blKe C y4EeTOM
A3bIKOBbIX HOPM 1
COUMOKYJIbTYPHbIX
pa3nnyunn

Bnapetb:
HaBbIKaMu
MCMOoNb30BaHUS
COBPEMEHHbIX
MPUHLNMNOB
nenoson
KOMMYHUKauun B
npodgeccruoHaibHO
N nessTenbHoCTH;
CTUINCTNYECKNMN
1 A3bIKOBbIMU
HOpMamu ouumnan
bHO-OE€J10BOr0
CTUNSA; HaBbIKaMu
opraHusaumum
NMUCbMeHHON
MHOA3bIYHOW peyu;
HaBblKaMu
ynotpebneHuns
PMYHKLMOHANbHO 4
npdepeHunpoBaH
HbIX S3bIKOBbIX
cpencTe B
COOTBETCTBUN C
KOHKPETHbIMU KOM
MYHUKaTUBHbIMU
Lensmm

YacTu4Hoe
BJllafieHne
HaBblKaMu

HecunctemaTtunyecko
e npuMeHeHue
HaBbIKOB

B
cncTeMaTu4yeckom
npUMeHeHnn
HaBbIKOB
JonyckarTcs
npobensl

YcnewHoe un
cuctemMaTuyeckoe
npuMeHeHne
HaBbIKOB

7.3. TunoBble KOHTPOJIbHbIE 3a4aHUSA U UHble MaTepuasnbl, HeobxoauMbie AN OLEHKU
3HaHUW, YMEHUW, HaBbIKOB U (1K) ONbiTa AEATEeNIbHOCTU, XapaKTepU3yloLWwux 3Tanbl
c¢opMUupoBaHUA KOMNETEHLU N B NpoLecce oCcBoeHns obpasoBaTesibHOW NPOrpaMMmbl

TunoBasa npakTuyeckasa pabora

Task I. Read and translate the text.

Wine

Wineis analcoholic drinktypically made fromfermented grape juice.Yeastconsumes thesugarin
thegrapesand converts it toethanol, carbon dioxide, andheat. Different varieties of grapes
andstrainsof yeasts produce different styles of wine. These variations result from the complex
interactions between the biochemical development of the grape, the reactions involved
infermentation, the grape's growing environment (terroir), and the production process.
Manycountriesenact legalappellationsintended to define styles and qualities of wine. These typically
restrict the geographical origin and permitted varieties of grapes, as well as other aspects of wine
production. Wines not made from grapes involve fermentation of additional crops including,rice wine
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and otherfruit winessuch asplum, cherry, pomegranate, currant andelderberry.

Wine has been produced for thousands of years. The earliest evidence of wine is from
ancientChina(7000 BC),Georgia (6000 BC),lran(5000 BC), andSicily(4000 BC).New World wine has
some connection to alcoholic beverages made by theindigenous peoples of the Americas, but is
mainly connected to laterViking area ofVinlandand Spanish traditions inNew Spain. Later, asOld
World Winefurther developed viticulture techniques,Europewould encompass three of the
largestwine -producing regions .Today, the five countries with the largest wine-producing regions are
inltaly, Spain, France, the United States andChina.

Wine has long played an important role in religion.Red Winewas associated with bloodby theancient
Egyptians and was used by both theGreek cult of Dionysusand theRomansin
theirBacchanalia;Judaism also incorporates it in theKiddush, andChristianityin theEucharist.Egyptian,
Greek, Roman, andlsraeli wine cultures are still connected to these ancient roots. Similarly the
largest wine regions inltaly, Spain andFrancehave heritages in connection tosacramental wine,
likewise, viticulture traditions in theSouthwestern United Statesstarted within New Spain asCatholic
friars and monks first produced wines inNew MexicoandCalifornia.

Il. Match the two halves of these word-combinations according to the text.

1 biochemical development 1 appellations

2 to define styles and 2 regions

3 enact legal 3 wine

4 fermented 4 to sacramental wine

5 viticulture 5 the sugar in the grapes

6 wine-producing 6 of grapes

7 heritages in connection 7 grape juice

8 different styles of 8 of the grape

9 yeast consumes 9 techniques

10 permitted varieties 10qualities of wine

I1l. Complete the words and word-combinations with the help of the preposition of
according to the text. Translate them.

ldifferent varieties 1 the grape

2 strains 2 wine production

3 different styles 3 Vinland

4 development 4 additional crops
5 other aspects 5 Dionysus

6 fermentation 6 grapes

7 the Greek cult 7 wine

8 later Viking area 8 yeasts

IV. Translate into Russian:
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1. Different varieties of grapes andstrainsof yeasts produce different styles of wine.

2. Today, the five countries with the largest wine-producing regions are inltaly, Spain, France, the
United States andChina.

3. Wine has long played an important role in religion.

4. Likewise, viticulture traditions in theSouthwestern United Statesstarted within New Spain.
5. Wines not made from grapes involve fermentation of additional crops.

V. Translateinto English:

1. MHOrmne CcTpaHbl NPUHUMAIOT 3aKOoHOo4ATesIbHble HAaMMEeHOBaHUA, NMpegHa3HayYeHHble ons cTunen n
Ka4deCTB B/Ha.

2. KpacHoe BMHO accouMnpOBasioCb C KPOBbIO Y APEBHUX €erunTsH.

3. prﬂHeI7IIJJI/Ie BUHOLeNnb4Yeckue pernoHsl Wtanuu, NcnaHusa n ®paHuma nmeroT Hacnegue,
CBA3aHHOE C CaKpaMeHTaJlbHbIM BUHOM.

4. BUHO - 3TO aNIKOrOJIbHbIN HaMUTOK, KOTOprI‘/‘I 06bI4YHO rOoTOBAT U3 C6p0)K€HHOFO BUHOIrpagHoOro
COKa.

5. 13 pa3HbIX COPTOB BUHOrpaAa 1 LUTaMMOB APOX KEN NOJyHaloTCs pa3Hble CTUAW BMHA.
VI. Complete the sentences with the words from the text:

1. Many countries enact legal appellations intended ...

2. Wine has long played an important ...

3. Permitted varieties of grapes, as well as ...

4. Wine has been produced for ...

5. The five countries with the largest wine-producing ...

VII. Write out from the text all Passives and define their Tense.

VIIl. Answer the following questions:

1. How many years does it take to produce wine?

2. What was red wine associated with?

3. What role does yeast play?

4. Why do many countries enact legal appellations?

5. Which countries are the largest wine producing regions?

IX. Open the brackets using the verb in the required forms.

Ann: 'msogladyoul  (come) atlast. Whyyou2  (be) away so long?
Mary: 13 (go) to the department store to buy a new pair of shoes.

Ann: It 4 (rain) still? 1t 5 (be) rather dark in the room Mary: No, the rain 6 (stop)
but the wind 7 (blow).
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Onmy way | 8 (meet) Jane Brown.You 9 (know) her?

Ann: Of course, 1 do. |10 (know) her since well (be) children.
Butl12 (not see) her for a long time. When you 13 (meet) her?
What sheld (look) like? How she 15 (get on)?
Mary: She 16 (change) a bit. She 17 (go) to her parents when | 18 (meet) her.
She 19 (tell) me she 20 (return) recently from a very interesting trip. She 21
(see) all her friends soon.
Ann: Then she 22 (come) to see me too, | 23 (hope).
Mary: Yes, that 24 (be) a pleasant meeting, | 25 (sure).

TunoBasa KOHTpoOJsibHaA paboTa
Module: «FoodBiochemistry»
TeMa npakTuiyeckoro 3aHaTusa: «MuweBas Guoxmmuna»
Composition of food

Food is necessary for any human being or any form of life. It has three chef functions. First,

it serves as fuel for the body, providing energy to support body activity; second, it furnishes the
building material for formation, growth, maintenance and repair of body tissues; and third, it
provides for the regulation of the body processes. The word “food” is used to designate edible
whether it is a natural product such as meat, eggs, milk, apples; a partially processed product such
as flour, or cooked foods such as bread or cakes. But scientifically speaking, foods are not so much
substances that we eat as substances that supply certain nutritionists use the word “foodstuffs” for
those portions of foods the body can be, mainly the proteins, fat and carbohydrates.

To be highly qualified food engineer or food technologist one should be well acquainted with the
composition of food, its properties and the utilization of food by the human body. As it was
mentioned above, nearly all foods are mixtures of substances known as nutrients. Each nutrient has
particular type of chemical composition and performs at least one specific function when it is
digested and absorbed in the body. The essential constituents of food can be classified into six
groups: proteins, fats, carbohydrates, vitamins, minerals and water. Proteins, fats and carbohydrates
are used for providing energy to support body activity. They are also required for formation,
growth and replacement of tissues, Vitamins and mineral elements necessary for regulating body
processes, some of them are used for growth and replacement of tissues.Water serves as a vehicle
for transporting food and waste products. It assists in regulating body temperature and takes

part in many chemical reactions.

A well-balanced diet is necessary for the maintenance of good health. This means that the food a
person consumes should be planned to provide adequate amounts of the essential nutrients
together with an adequate, but not excessive, energy intake. If a diet is not balanced, malnutrition
takes place. Malnutrition may be caused by a lack on or more of the essential nutrients in the diet.
Certain of these are more widely distributed in nature and to a greater extent than others. The
problem of the selecting those foods which will insure a proper intake of all essentials is basically
the responsibility of the nutritionist.

Task I. Read and translate the text for specific information.
Task Il Define the tense and the voice of the bolded verbs.

Task IlIl. Match Russian word-combinations on the left with the correct English equivalents on the
right.

1. TonameBo And opraHnu3ma 1. Food technologist

2. MoppepxmBaTb aKTUBHOCTb opraHmama 2. Compounds and elrments
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3. CHabxaeT cTpouTenbHbiM MaTepuanoMm 3 to be well acquainted with the
composition of food
4. ObecneynBaeT perynnpoBaHue 4 proteins, fats and carbohydrates
5. MnuweBon npoaykT, nogseprwmninca 5 transporting food and waste products
TexHonornyeckom obpaboTke
6. BbITb XOpoLO 3HaKOMbIM 6 insuring optimum healthfulness
C COCTaBOM MULLM
7. TexHonor no nutaHuio 7 to support body activity
8. ocHOBHble cocTasnstowme nuwm 8 provides for the regulation
9. npoTeunHsl, xunpbl n yrnesonbl 9 fuel for the body
10. hopMumpoBaHmMe, pocT N 3aMeHa TkaHen 10 processed products
11. TpaHcnopTMpoBKa nuwm n otxonos 11 to provide adequate amount
12. obecneynBaTb AOCTaTO4YHOE KO-BO 12 malnutrition takes place
HeobXxoANMbIX MUTaTesNbHbIX BELWeCcTB
13. nmeeT MecTO HenpaBuabHoe NuTaHme 13 furnishes the building material
14. coegnHeHuna n anemeHTbl 14 the essential constituents
15. obecneunTtb HeobxoammbimM nevyebHbiM 15 formation, growth and
csBoncTBoM replacement of tissues
Task IV Translate into English
1. The food technologist is responsible for insuring optimum healthfulness of the product.
2. Food scientists succeed in preserving food for long periods of time.
3. Modern food industry is interested in finding new methods of preserving food.

4. Consumers were disappointed by buying the produce with low nutritional value and poor
organoleptic properties.

5. Did you find any difficulty in solving this problem?
TaskV TMoctaButb 10 BONPOCOB pa3HbIX TUNOB
TaskVI. BoinucaTb U3 TeKCTa HenpaBuJibHble rJsarosibli U HanucaTb 3 OCHOBHbIE (pOPMbI.
TaskVIl. BctaBbTe nponyLeHHble C/10Ba, AaHHble HUXXe:

Food science ... the study of all aspects of science related to food, food chemistry, biochemistry
and ... . Understanding of the ... nature and properties of food is essential if one is to achieve an ... of
the composition of food the reactions which take place ... its storage and processing. The biological

... occurring in the industrial processing of food are also of great ... . They must be carefully ... and
analyzed in addition to the chemical and physical changes.
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Chemical, during, involves, understanding, importance, considered, microbiology, changes
Test 1

BbiOepuTe NpaBubHbIA BapuaHT.

1.The weather is getting ...

a) worst b) worse c) badly d) more bad

2. Many houses ... in our city every year.

a) are built b) built c) was built  d) have been built

3. He works at the theatre, ... ?

a) doesn’t he b) does he c) isn’t he d) didn't he

4. She ... go to the dentist’s yesterday.

a) must b) ought to ¢) had to d) should have

5. ... of the people we met were friendly.

a) no one b) anyone C) no d) none

6. This is ... picture I've ever seen.

a) most beautiful b) the beautifullest

c) the most beautiful d) more beautiful

7. ... of you can speak Italian?

a) Who b) Which c) Whose d) What

8. I haven’t seen him ... we left school.

a) since b) when c) for d) how

a) were you born b) did you born c) was you born d) you were born
10. I ... him at 7 tonight.

a) see b) seeing c) am seeing d) will see

11. Mark ... fly to Paris tomorrow.

a) is going b) go to C) goes to d) is going to

12. a) Who you live with?

b) Who do you live with?

c) Who does live with you?

d) Who live with you?
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13. This problem ... by us from 9 till 12 a.m.

a) were being discussed b) was being discussed c¢) being discussed d) was be discussed
14. She your report after dinner.

a) will type b) will typing c) will be typing d) will be type

15.1... you for a long time.

a) haven't see b) haven't saw c) haven’t seen d) haven’t seing

16. Many people ... these stories.

a) have heard b) has heard c) have hear d) have hearing

17. They .. English since childhood.

a) were taught b) was taught c) were teach d) were been teaching
18. Which of you ... me?

a) believe b) is believing ¢) has believed d) believes

19. If he earns money he will go to France in summer.

a) will be go b) will be going c) will gone d) will go

20. They are waiting ... you now.

a) on b) for c) of d) with

Kniou K TecTy:

1-b; 2-a; 3-a; 4-c; 5-d; 6-c; 7-b; 8-a; 9-a; 10-c; 11-d; 12-b; 13-b; 14-c; 15-c; 16-a; 17-a; 18-d;
19-d;20-b

Test 2
BbiOepuTe NnpaBubHbLIA BapuaHT
1. Wineis analcoholic drinktypically ... fromfermented grape juice.
a) make b) making c) maid d) is maid
2. Food is necessary for any human ... or any form of life.
a) being b) be C) been d) is being
3. The essential constituents of food ... into six groups.
a) can classified b) be classified c) can be classify d) can be classified
4. Wine ... long ... an important role in religion.
a) is played b) is playing c¢) has playing d) has played
5. ... serves as a vehicle for transporting food and waste products.

a) vitamins b) water c) minerals d) fats
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6. Wine ... for thousands of years.

a) has produced b) has being produced

c) has been produced d) has been produce

7. Malnutrition ... by a lack on or more of the essential nutrients in the diet.
a) must be caused b) may be cause

c) may be caused d) must caused

8. All nutrients ... for providing energy to support body activity.
a) are used b) is used c) are be used d) is to be used
9. Traditionally it ... in the soil in large rows.

a) was doing b) were done c¢) was done d) was be done

10. Food technologists ... with the composition of food

a) must acquainted  b) must acquainted

c) may be acquainted d) must be acquainted

11. It ... in ceramic and wooden containers in ancient times.

a) used to be preserved b) used to preserved

c) use to be preserved d) used be preserved

12. Red wine ... from dark-colored grape varieties.

a) are made b) is made c) made d) is make

13. The continuous butter-maker ... the most common type of equipment used.

a) have become b) has become

c) has been become ¢) has became

14. The high temperature ... to destroy micro-organisms.

a) is need b) has needed c) is needed  d) needed

15. We rely ... animals for a number of products.

a) of b) for c) on d) at

16. At first manual labour ... used, later livestock ... domesticated.
a) were; was b) has; were ¢) was; have d) was; were

17. The basic purposes of food processing have remained ... .

a) unchanged b) change c) changing d) unchanging

18. A wide variety of foods ... by freeze drying.
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a) can be dried b) candried c¢)can being dried d) can be dry

19. Modern food industry is interested in ... new methods of preserving food.
a) find b) finding c¢) found d) founding

20. There are a lot of clothing and furniture ... wool and leather.

a) make from b) making of c) made of d) made from

Kniou K Tecty:

1-c; 2-a; 3-d; 4-d; 5-b; 6-c; 7-c; 8-a; 9-c; 10-d; 11-a; 12-b; 13-b; 14-c; 15-c; 16-d; 17-a; 18-a;
19-b;20-d

NMpuMmepHoe copep>kaHue 3a4eTa no gucumnamHe «MHocTpaHHbIN A3bIK>» (1 cemecTp)

1. MpounTaTe 6e€3 cnoBaps M NepeckasaTb Ha aHIIMACKOM f3blke TEKCT MO cheuuasbHOCTU
obbemom 1.500 nevyaTHbIX 3HaKoB. ChopMyIMpoBaThb 4 BONPOCA pa3HbIX TUMOB MUCbMEHHO.

2. YCTHO M310XXUTb Nt0byl0 NponaeHHyo TeMy npodeccrMoHalbHON HanpaBfieHHOCTU (BbIboOp Mo
buneTtam).

MepeyeHb YCTHbLIX TEM K 3a4eTy
1. Healthy style of life.
2. My future profession
3. Dried fruit and vegetables
4. Preparation of the row material
5. Nutritional significance
6. Grape-gathering
7. Technological additives
MpuMmepHbIN NepeYeHb BONPOCOB K 3a4eTy Nno aucuunsamHe «MITHOCTpaHHbIA A3bIK>» (1 ceMm.)

K KOHLY 1-ro ceMecTpa CTyAeHTbl AOO0JIDKHbl 3HaThb rpammaTuquKuv“l MaTepuan B
cneagyouem obbeme:

Reading rules; word order; questions; personal pronouns; verb to be; nouns; articles; my/mine;
myself; prepositions of place and time; there is/are; have/have got; some/any/no/every; one/ones; a
lot(of)/much, many/(a)few,(a)little; Present Simple Active; Present Continuous Active; Present
Perfect Continuous Active; Past Simple/Past Continuous Active; Future Simple/Future Continuous
Active; compound nouns; regular verbs/irregular verbs; linking words(while/during/for); numerals;
comparative and superlative adjectives; modals; verb patterns; relative clauses.

NMpuMmepHoe copep>XaHue 3K3aMeHa no pucuumnamHe «WHoOCTpaHHbIM A3bIK» (2,3
ceMecTpbl)

1. NMCbMEHHbIN NepeBO TEKCTa Mo CreLmanbHOCTU C aHMIMACKOr0 Ha PYCCKUM A3bIK CO C/lIOBapeM
o6bemomM 1800 nevaTHbIX 3HAKOB. Bpems BbiNosHeHNSA - 60 MUHYT.

2. MpounTaTb M MNepeckasaTb Ha aHIJIMACKOM A3blke TEKCT Mo crneuunanbHocTu obbemom 1500
nevyaTHbIX 3HAKOB.
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3. YCTHO M310>XKNUTb OAHY U3 NPOAAEHHbIX TEM MO CreunanbHOCTU (Bbibop no buneTtam).

NMepeyeHb YCTHbIX TEM K 3K3aMeHy

2 ceMmecTp 3 cemecTp
1. Wine-making in France 8. Non-alcoholic beverages
2. Technological process 9. Alcoholic drinks

3. Tools and equipment 10. Pulping juice

4. Health and safety 11. Fermentation

5. Wine-making in Russia 12. Plant Products

6. Research and technology 13. Grapes

7. Advertising 14. Winepress

K KoOHuy 2,3-ro ceMecTpa CTyAeHTbl AO0J1)KHbl 3HaTb rpammaTuqecxuﬁ MaTepuan B
cneapyouwem obbeme:

Present Simple/Present Continuous/ Present Perfect Passive; Past Simple/Past Continuous Passive;
Future Simple/Future Perfect Active/Passive; Sequence of Tenses; The Subjunctive Mood; Modals;
The Infinitive; Gerund; The Participle; Used to;

Causative verbs; relative clauses; inclusives; know/know how; clauses of concession; problem verbs;
tell/say; redundancy; parallel structure; adverbials at the beginning of a sentence; reported speech;
Complex Subject; Complex Object.

MpumMmepHble TEKCTbI N0 CNeuuasibHOCTU A YTEeHUA, NnepeBoaa U nepeckasa
Breadmaking and Preservation of Bakery Products

Bread is a certain to be the bases of man’s food and a valuable source of vegetable protein, vitamins
of complex and some minerals such as calcium and iron. Nowadays, breadmaking is a large -scale
industry with highly complex technology, the daily capacity of mechanical bakeries exceeding
250,000tons. The assortment of bread and bakery products is much wider than in any other country
and includes about 600 names.

Bread is produced by making dough from cereal flour, water, yeast, salt and sugar, non-fat dry milk
solids, lard and emulsifiers being added if it is necessary. The ingredients are thoroughly mixed to
assure a uniform distribution and to form a homogeneous mass, the time period of this operation
being exactly determined and the temperature being carefully controlled. The dough is the next
passed into a developer where it is kneaded to bring about the desired structure. The developed
dough is taken to the fermentation chamber where it undergoes the second main phase of bread
production called fermentation. During this process the yeasts act upon the sugars transforming
them into carbon dioxide and alcohol, the dough increasing in size and acquiring a light, spongy
character. The fermented dough flows into a diving machine where it is cut into pieces of proper
weigh corresponding to single units of the finished product.

When the dough pieces leave the divider and conveyed to the rounder, they are irregular in shape
with sticky cut surfaces from which the gas can readily diffuse. The function on the rounder is to
make a smooth and relatively thick skin around the dough pieces and to form them into balls. The
rounded dough balls are next subjected to a brief period of fermentation called the intermediate
proof, and moulded into loaves ready to be placed in the baking pans. Then the moulded dough
pieces are subjected to the final proofing in large chambers and are sent to the oven.
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The actual baking process is really the last and most important step in the production of bakery

products. Through the heat action the dough mass is transformed into a light, porous, easily
digestible product, the changes involved being numerous and complex. All of the reactions involved
in changing the dough into bread must occur in certain sequence and required controlled conditions.

Bread and bakery products are known to be perishable because of their becoming stale or because
of mold growth. Staling appears to be associated with changes in the starch, and the bakery
products become hard and dry. Mold growth develops in wrapped goods when humidity is high and
temperature is also fairly high.

Staling can be prevented by proper packaging, freezing or the addition of the emulsifying agents,
milk or small amounts of fat. Bread and baked products can be wrapped in waxed paper or in plastic
film or may be packed in carton which is completely impervious to moisture, Bread frozen and
maintained at -28'C retains its freshness for many months. Mold growth can be prevented by cold
storage, adequate packaging, 83 chemical preservatives or irradiation. A storage temperature of
about 4.4 to 7.2 C is recommended for the dry products.

Buttermaking process

The buttermaking process involves quite a number of stages. The continuous buttermaker has
become the most common type of equipment used.

The cream can be either supplied by a fluid milk dairy or separated from whole milk by the butter
manufacturer. The cream should be sweet, not rancid and not oxidized. If the cream is separated by
the butter manufacturer, the whole milk preheated to the required temperature in a milk pasteurizer
before being passed through a separator. The cream is cooled and led to a storage tank where the
fat content is analyzed and adjusted to the desired value, if necessary. The skim milk from the
separator is pasteurized and cooled before being pumped to storage. It is usually destined for
concentration and drying.

From the intermediate storage tanks, the cream goes to pasteurization at the temperature of
95'C or more. The high temperature is needed to destroy enzymes and micro-organisms that would
impair the keeping quality of the butter.

In the aging tank, the cream is subjected to a program of controlled cooling designed to give the
fat the required crystalline structure. The program is chosen to accord with factors such as the
butterfat, expressed, for example, in terms of the iodine value which is a measure of the unsaturated
fat content. The treatment can even be modified to obtain butter with good consistency despite a
low iodine value, i.e. when the unsaturated proportion of the fat is low.

As a rule, aging takes 12-15 hours. From the aging tank, the cream is pumped to the churn or
continuous buttermaker via a plate heat exchanger which brings it to the requisite temperature.

In the churning process the cream is violently agitated to break down the fat globules, causing the
fat to coagulate into butter grains, while the fat content of the remaining liquid, the buttermilk,
decreases.

Grape vineyard
Main article:List of grape varieties

Wine is usually made from one or morevarietiesof the Europeanspecies Vitis vinifera such asPinot
noir, Chardonnay, Cabemet SauvignonandMerlot. When one of these varieties is used as the
predominant grape (usually defined by law as minimums of 75% to 85%), the result is a “varietal” as
opposed to a "blended" wine. Blended wines are not necessarily inferior to varietal wines, rather
they are a different style of wine-making.

Wine can also be made from other species of grape or fromhybrids, created by thegenetic
crossing of two species.V. labrusca(of which theConcord grape is a(cultivar),V. aestivalis,V. rupestris,
V. rotundifoliaandV. riparia are native North America grapes usually grown to eat fresh or for grape
juice, jam, or jelly, and only occasionally made into wine.
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Hybridization is different fromgrafting. Most of the world's vineyards are planted with
EuropeanVitis viniferavines that have been grafted onto North American species' rootstock, a
common practice due to their resistance tophylloxera a root louse that eventually kills the vine. In
the late 19th century, most of Europe's vineyards (excluding some of the driest in the south) were
devastated by the infestation, leading to widespread vine deaths and eventual replanting. Grafting is
done in every wine-producing region in the world except inArgentinaand theCanary Islands— the
only places not yet exposed to the insect.

In the context of wine production,terroir is a concept that encompasses the varieties of grapes
used, elevation and shape of the vineyard, type and chemistry of soil, climate and seasonal
conditions, and the local yeast cultures.The range of possible combinations of these factors can
result in great differences among wines, influencing the fermentation, finishing, and aging processes
as well. Many wineries use growing and production methods that preserve or accentuate thearoma
and taste influences of their uniqueterroir.However, flavor differences are less desirable for
producers of mass-markettable wineor other cheaper wines, where consistency takes precedence.
Such producers try to minimize differences in sources of grapes through production techniques such
asmicro- oxygenaton, tannin filtration, cross-flow filtration, thin-film evaporation, and spinning cones.

Wine

Wineisanalcoholic drink typically made fromfermented grapejuice.Yeastconsumes thesugarin
thegrapesand converts it toethanol,c carbon dioxide, andheat. Different varieties of grapes
andstrainsof yeasts produce different styles of wine. These variations result from the complex
interactions between the biochemical development of the grape, the reactions involved
infermentation, the grape's growing environment (terroir), and the production process.
Manycountriesenact legalappellations intended to define styles and qualities of wine. These typically
restrict the geographical origin and permitted varieties of grapes, as well as other aspects of wine
production. Wines not made from grapes involve fermentation of additional crops including,rice wine
and otherfruit winessuch asplume, cherry, pomegranate, currant, andelderberry.

Wine has been produced for thousands of years. The earliest evidence of wine is from
ancientChina(7000 BC),Georgia(6000 BC),lran (5000 BC), andSicily(4000 BC).New World wine has
some connection to alcoholic beverages made by theindigenous peoples of the Americas, but is
mainly connected to laterVikingarea ofVinlandand Spanish traditions inNew Spain. Later, as Old
World winefurther developed viticulture techniques,Europewould encompass three of the largestwine-
producing regions. Today, the five countries with the largest wine-producing regions are inltaly,
Spain, France, the United State andChina.

Wine has long played an important role in religion.Red winewas associated withbloodby
theancient Egyptians and was used by both theGreek cult of Dionysus and theRomansin
theirBacchanalia; Judaismalso incorporates it in theKiddush andChristianityin theEucharist, Egyptian,
Greek, Roman andlsraeli wine cultures are still connected to these ancient roots. Similarly the largest
wine regions inltaly, Spain andFrance have heritages in connection tosacramental wine likewise,
viticulture traditions in theSouthwestern United Statesstarted within New Spain asCatholicfriars and
monks first produced wines inNew MexicoandCalifornia.

Wine making process
- Anatomy of a grape, showing the components extracted from each pressing.

- There are five basic stages to the wine making process which begins with harvesting or picking.
After the harvest, the grapes are taken into a winery and prepared for primaryferment. At this stage
red wine making diverges from white wine making.Red wineis made from themust(pulp) of red or
black grapes and fermentation occurs together with the grape skins, which give the wine its
color.White wineis made byfermenting juice which is made by pressing crushed grapes to extract a
juice; the skins are removed and play no further role. Occasionally white wine is made from red
grapes; this is done by extracting their juice with minimal contact with the grapes' skins.Rosewines
are either made from red grapes where the juice is allowed to stay in contact with the dark skins
long enough to pick up a pinkish color (maceration or saignée), or (less commonly) by blending red
wine with white wine. White and rosé wines extract little of thetanninscontained in the skins.
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- To start primary fermentation yeast may be added to the must for red wine or may occur
naturally as ambient yeast on the grapes or in the air. Yeast may be added to the juice for white
wine. During this fermentation, which often takes between one and two weeks, theyeast converts
most of thesugarsin the grape juice intoethanol(alcohol) and carbon dioxide. The carbon dioxide is
lost to the atmosphere.

- After the primary fermentation of red grapes thefree run wine is pumped off into tanks and the
skins are pressed to extract the remaining juice and wine. The press wine is blended with the free
run wine at the winemaker's discretion. The wine is kept warm and the remainingsugars are
converted into alcohol and carbon dioxide.

+ The next process in the making of red wine is malo-lactic conversion. This is a bacterial process
which converts "crisp, green apple"malic acidto "soft, creamy"lactic acidsoftening the taste of the
wine. Red wine is sometimes transferred to oak barrels to mature for a period of weeks or months;
this practice imparts oakaromasand some tannin to the wine. The wine must be settled or clarified
and adjustments made prior to bottling.

- The time from harvest to drinking can vary from a few months forBeaujolais nouveau wines to
over twenty years for wine of good structure with high levels of acid,tanninor sugar. However, only
about 10% of all red and 5% of white wine will taste better after five years than it will after just one
year.Depending on the quality of grape and the target wine style, some of these steps may be
combined or omitted to achieve the particular goals of the winemaker. Many wines of comparable
quality are produced using similar but distinctly different approaches to their production; quality is
dictated by the attributes of the starting material and not necessarily the steps taken during
vinification.

- Variations on the above procedure exist. Withsparkling winessuch asChampagne, an additional,
"secondary" fermentation takes place inside the bottle, dissolving trapped carbon dioxide in the wine
and creating the characteristic bubbles.Sweet wines or off-dry wines are made by arresting
fermentation before all sugar has been converted into ethanol and allowing someresidual sugar to
remain. This can be done by chilling the wine and adding sulphur and other allowable additives to
inhibit yeast activity or sterile filtering the wine to remove all yeast and bacteria. In the case of
sweet wines, initial sugar concentrations are increased by harvesting late (late harvest wine),
freezing the grapes to concentrate the sugar (ice wine), allowing or encouraging botrytis cinerea
fungus to dehydrate the grapes or allowing the grapes to raisin either on the vine or on racks or
straw mats. Often in these high sugar wines, the fermentation stops naturally as the high
concentration of sugar and rising concentration of ethanol retard the yeast activity. Similarly in
fortified wines, such asporte wine, highproofneutral grape spirit (brandy) is added to arrest the
ferment and adjust the alcohol content when the desired sugar level has been reached. In other
cases the winemaker may choose to hold back some of the sweet grape juice and add it to the wine
after the fermentation is done, a technique known in Germany assussreserve.

- The process produceswastewater, pomace andlessthat require collection, treatment, and
disposal or beneficial use.

- Synthetic wines, engineered wines orfake wines, are a product that do not use grapes at all and
start with water and ethanol and then adds acids, amino acids, sugars, and organic compounds.

7.4. MeTopmMuyecKkue MaTepuasbl, onpepensiowMe npouenypbl OLEHUBAHUA 3HAHUM,
YMEHMHM UM HaABbIKOB, U OMNbiTa OEATEeJ/IbHOCTU, XapaKTepusylowux 3Tanbl ¢popMupoBaHus
KOMNeTeHunn

TpeﬁoBaHlﬂﬂ K BbIMOJIHEHUIO TEeCTOBOIo 3agaHus

TecTupoBaHue 4dBNAeTCA OOHUM W3 OCHOBHbIX CpPencTB (OpPMasibHOr0 KOHTPONs
Ka4decCTBa 06y-|eH|/|s1. 9TO MeToA, OCHOBAHHbLIA Ha CTaHOAPTU3NPOBaAHHbIX 3aaHUAX, KOTOpPble
MO3BOJIAIT U3IMEPUTb NMCUXOPU3NO0NOTNYEeCKNe N JINYHOCTHbIE XapaKTEePUCTUKKU, a TakKXXe 3HaHuA,

YMEeHNA N HaBblKU UCMbITYEMOI 0.

OCHOBHbIe npMHUMUMNbI TECTUPOBaHNA, cnenytoLine:

31/43



— CBA3b C uUenamm obyyvyeHus - Lenn TeCTMPOBAHUS AOJKHbl OTBEYaTb KPUTEPUSIM
COLMANbHOW NOMIE3HOCTU U 3HAYMMOCTU, HAYYHON KOPPEKTHOCTU N 06LLLECTBEHHON MOAAEPKKMY;

— 06BEKTUBHOCTb - NCMOJ/Ib30BaHNE B Mefarornyeckux M3MepeHmnsx 3Toro NpuHumMna
NMPU3BaHO He J0MNYyCTUTbL CYObEKTMBM3MA M NPEAB3SATOCTU B NPOLECCe 3TUX N3IMEPEHWIA;

— CcnpaBeaIMBOCTb M M1AaCHOCTb - 0MHAaKoBO A06poXKenaTeibHOE OTHOLLEHNE KO BCEM
06y4YaloLMMCS, OTKPbITOCTb BCEX 3TAMNOB MpoLiecca U3MepeHunil, CBOeBPeMEHHOCTb 03HAKOMJIEHUS
obyyvalLmXcsa ¢ pe3ynbTaTaMn N3MEPEHWIA;

— CUCTEeMAaTUYHOCTb - CUCTEMATUYHOCTb TECTUPOBAHWUIA W CAMOMPOBEPOK KaXKAoro
y4yebHoro mMoayns, pa3fesa U KaXAol TeMbl; BaXKHbIM acNeKTOM [OaHHOro MNpuHLKUNa ABnseTcs
TpeboBaHne pernpe3eHTaTUBHOIro MNpencTaBieHUs coaep)xaHus y4yebHOro Kypca B CoAep)XaHuu
TecTa;

- T'YMaHHOCTb U 3TWYHOCTb - TECTOBbIE 3afaHNs U Npoueaypa TECTUPOBAHUSA LO/IKHbI
NCK/OYaTb HaHeceHue Kakoro-nmbo Bpena obyvatowmMmcs, He [OOMyCKaTb YLIEMJIEHUS WX MO
HaLUMOHaNbHOMY, 3THUYECKOMY, MaTepuasibHOMYy, PacoBOMY, TEPPUTOPUAJSIbBHOMY, KYJbTYPHOMY W
APYrvM Npu3Hakam;

BaXkHeNLWmnM SIBAAETCA MPUHLNUM, B COOTBETCTBUM C KOTOPbLIM TECTbl OOJKHbI ObiTh
MOCTPOEHbl Mo MeToauke, obecrneymBalollenn BbiMosHEHWEe TpPeboBaHWIA COOTBETCTBYIOLEro
(henepasibHOro rocyapcTeeHHoro obpasoBaTesibHOro CTaHAaPTa.

BoigensoT cnepyowmne snabl TeCTOBbIX 3adaHunn:

nepekpecTHbIn BbIbOp (matching) - 3apmaHue 3akntyaeTcs B nogbope nap U3 OAByX
6J710KOB MO TEM UJIN NHBLIM MPU3HaKaM;

anbTepHaTuMBHLIN BbIboOp (true-false)

MHO>eCTBeHHbIN BbIbop (multiplechoice) - 3apaHue 3akniodaeTca B Bbibope
NpaBUIbLHOro oTBeTa U3 Tpex n bosee BapnaHTOB;

yrnopsagovyeHune (rearrangement) - NCcnonb3yeTca Ona npoBepkKn ymMmeHMa COCTaBUTb
CBSA3HbIX TEKCT N3 O0TAE/IbHbIX YacTen nin npeannoXxeHma N3 gaHHbIX CNOB;

3aBeplwieHne (completion) - yyYawmmca npepnaraeTcd CaMoOCTOATENIbHO 3aKOHYUTb
npeano)XeHne, pykoBoACTBYSICb CMbIC/IOM;

noacTtaHoBka (substitution) - BbinonHeHWe 3apaHMA nNpegycMaTpuBaeT W3MeHeHue
(hopMbl C/I0OBa UK CTPYKTYPbI MPensioKEeHUS B LeoM;

TpaHchopMaL s - BbIMOJHEHNE 3a4aHMA NpeaycMaTPUBaET N3MEHeHNe NpeasoXeHuns
cornacHo obpasuy;

BHYTpPU A3blKOBOe nepedpasmpoBaHme - CyTb 3afaHUA COCTOUT B nepenadn CBouMU
cnoBaMin cogep>XaHUA TeKCTa,

MeXbsA3blKOBOE MepedpasnpoBaHme - npeanosaraeT YyMeHMe Yy4Yaluxcsa HanTu
3KBMBANEHTHYO opMy a8 Mepefaydn CoAep)XaHus TeKCTa, Bblpa)eHHOro cpeacTBamMu
N3y4aeMoro s3blKa;

kKnoy3-TecTbl (close test) - npennonaraeT BOCCTAHOBJIEHWE MPOMYLLEHHbIX C/IOB B

TekcTe. C ero nomoLblo NpoBepstoT 06w mnin ypoBeHb BAageHNs A3bIKOM.

KpuTepum oueHkKu Cd)OpMVIpOBaHHOCTM HABbIKOB U ymel-mﬁ O3HAKOMMUTEJIbHOIo 4YTeHua C
u3sJjieyeHvem qu)opmau,uu
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OueHka XapakTepucTuka oTBeTa CTyaeHTa

OTJINYHO Mepecka3 afekBaTHO OTpaXkaeT CoAep)XaHUe TekCTa.

Xxopowo B nepeckase fonyLleHbl JIeKCUKO-rpaMmMaTunyeckune owmnbkun, He NCKakaloLme
CMbIC/1 TEKCTA.

YAOBJIETBOPUTEJIbHO Copep)xaHue TekcTa nepegaHo He NOJHOCThIO.

HeynoOBJIeTBOPUTESIbLHO [lonyLeHbl MHOFOYUC/IEHHbIE JIEKCUYECKUE, FpaMMaTyeckme, CTUINCTUYecKmne
ownbkn. Copep)XkaHne TeKCTa HEMOHSTHO.

KpuTepumn oueHKU c(popMUPOBAHHOCTU HABLIKOB M YMEHUWA FOBOpPEHUA

MoHonornyeckasa c¢opma

OueHka
XapakTepucTuka oTBeTa CTygeHTa
OTJINYHO

JIorM4Ho NoCTpoEeHHOE MOHOJIOMMYEeCKoe BbiCKasblBaHWe (onucaHue, pacckas) B COOTBETCTBUU C
KOMMYHUKATUBHOW 3agadven, COpMyIMpPoOBaHHOW B 3afdaHun. JlekCnyeckme eauHuubl U
rpaMMmaTnyecKkme CTPYKTYpPbl WUCMOMb3YIOTCA YMeCTHO. Pedb MOHATHaA: 3BYKUM B MOTOKe peyu
MPOU3HOCATCA MpaBWIbHO, cobNoOaeTCA MNpPaBUbHbLIA MHTOHAUWOHHBLIA PUCYHOK. Obbem
BbICKa3bIBaHUSA - He MeHee 12-15 dpa3-npeasioxXeHunn.

xopoLio

JIorn4yHo NOCTpPOEeHHOe MOHOJIOrMYeckoe BblCKasblBaHME (onMcaHue, pacckas3) B COOTBETCTBUU C
KOMMYHUKATUBHOW 3ajadveit, CHOPMYIMPOBaAHHOW B 3ajaHuUWU. Jlekcuyeckne enuHUUbl W
rpaMMaTUYecKne  CTPYKTYpbl  WUCMONb3YHOTCA  yMeCTHO. [lonyckKalTcs — fiekcuyeckune wn
rpaMmMaTUYyeckne owwnbKN, KOTopble He NPensTCTBYIT MOHMMaHUIO peyn. Peyb MOHSATHa npwu
HaNM4YMM hoHEMATUYECKNX OMBoK. O6beM BbiCKa3biBaHUS - HEe MeHee 10 dpa3-npeanoxeHnin.

YAO0BJIETBOPUTESNIbHO
MocTpoeHHOE MOHOIOrMYEeCcKoe BbICKa3biBaHWe (OoMMCaHWe, pacckas) He Bcerga JIOrMYHo.
[lonycKatTcsa IeKCMYeckne n rpaMMaTuyeckme owmnbKmn, KoTopbie 3aTPYAHSIOT NOHMMaHne. Peyb He
BCcerga noHsTHa. O6beM BbiCKa3blBaHUSA - HE MeHee 6 hpa3-npennoXKeHnn.
HeynoBJIeTBOPUTENLHO
Copep>xaHve oTBeTa He COOTBETCTBYET KOMMYHUKATUBHOW 3aa4e. [lonyCcKalTCsl MHOMO4YUCIEHHbIE
JIeKCMYeCKMe 1 rpaMmmaTuyeckme owmnbkun. Peyb He BOCHPUHMMAETCS Ha CayX K3-3a 6onbluoro

Kosm4yecTBa hoHEMATUYECKUX OLLMOOK.

KpuTepumn oueHKHU c(popMMpPOBaAHHOCTM HABbLIKOB NepeBoaa
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MHOA3bIYHOIoO TEKCTa Ha pyccxuﬁ A3bIK

OueHka
XapakTepucTuka nepesoga TekKcTa
OTJINYHO

MNepeBopn npeactaBnseT cobon afekBaTHYO nepenadvyy MHOA3bIYHOMO TEKCTa CPpeACcTBaMm PyCcCKOro
A3blka B HEPA3PbIBHOM eMHCTBE coAep>XaHna 1 opmMbl.

XopoLuo
Mepeson npeacTasnseT cobon agekBaTHYIO Nepefayvyy MHOA3bIYHOMO TEKCTa CpeacTBaMn PyCCKOro
A3blKa B HEpPa3pbIBHOM egNHCTBE cofep>XaHnsa u gopmebl. JonyueHo 30% rpaMmmMmaTU4ecKmnx n
CTUANCTUYECKNX OLNBOK, NPUBOAALLMX K HETOYHOCTW NepeBoa.

yaooBJs1eTBOpPUTEJIbHO

B nepeBoae nonyueHo 50% rpaMMaTUYECKUX N CTUINCTUYECKNX OLLMOOK. TEKCT nepeBelieH He
NOJIHOCThIO.

HeyaoB/eTBOPUTEJIbHO

CMbICJ1 TEKCTA UCKAXXEH.

7.4. MeTopaMyeckme MmaTepuansl, onpegensiouime npouenypbl OLeHUMBaHUA 3HAHUN,
YMEHMUHU U HaBbIKOB, U ONbITa AEATEJIbLHOCTU, XapaKTepusylowux 3Tansbl (popMupoBaHusn
KOMMNEeTeHUUun

KpuTepumu oueHkKu 3HaHUK npun nposegeHuun TeCtTupoBaHusa

OTMeTKa «OTJINYHO» BbLICTABASAETCA MPU YCJOBUM MPaBWUbHOrO oTBeTa He MeHee 4eM 90%
TEeCTOBbIX 3a43aHUNN;

OTMeTKa «XOpoLlOo» BbICTaBAAETCA MNpU YCJ0BUN MpPaBUIbBHOro oTBeTa He MeHee 4eM 80 %
TEeCTOBbIX 3a4aHUI;

OTMeTKa «y[0BJIeTBOPUTEJIbHO» BbICTAB/IAETCS MPU YCJI0BUN NPaBUJIbHOIO 0TBeTa He MeHee 60 %;

OTMeTKa «Hey40B/eTBOPUTENIbHO» BbICTABSETCHA NPU YCJIOBUM MPaBUIIbHOrO OTBETA MEHEE YeM Ha
60 % TecToBbIX 3a4aHUN.

Pe3ynbTaTbl TEKYLLEro KOHTPOJIS UCMOJIb3YIOTCS NPU NPOBEAEHUM NPOMEXYTOYHON aTTecTaumun.
TpeboBaHUA K KOHTPOJILHOW paboTe

KoHTponbHaa paboTa npenctaenser cobom oAWMH U3 BWUAOB CaMOCTOATENIbHOW paboThl
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obyyarowmxcs. Mo cyTn - 3TO N3NIOXKEHNE OTBETOB Ha OMNpepAesieHHble TeopPeTUYeCcKe BOMPOChl Mo
y4yebHO ANCUMMIIMHE, @ TakXe pelleHune npakTudeckux 3agay. KoHTposibHble NpoBOASATCSA AN
TOro, 4tobbl pas3BUTb Yy 0bOyYalOLWKMXCSs CMOCOBHOCTUM K aHanM3y HayyHoW N y4ebHOW nuTepaTyphl,
yMeHne o0606waTb, CUCTEMATU3NPOBATbL W OLEHMBATb MNPAKTUYECKUA W HayyHbI MaTepuan,
YKPENAsTb HaBblKM OBMIafleHNS MOHATUSAMN onpeaesieHHONn HaykKn 1 T. 4.

Mpn oueHKe KOHTPOJIEHON NpernofaBaTe/lb PYKOBOACTBYETCA CeAYIOWNMN KPUTEPUAMN:
- paboTa 6bis1a BbINOJIHEHA @aBTOPOM CaMOCTOATESBHO;

- obyvatowmiics nopobpan [OCTAaTOYHbLIA CMNUCOK NMTepaTypbl, KOTOPbIA Heobxoaum Ans
OCMbIC/IEHUS

TeMbl KOHTPOJIbHOW;

- @aBTOP CYMeN COCTaBUTb NOrn4yeckn o60CHOBaAHHBbIN MaH, KOTOPbLIN COOTBETCTBYET MOCTABJIEHHbLIM
3a[ayaM 1 cchopMysIMpPOBaHHOWN Lenu;

- obyvatowmncs npoaHaan3npoBaa MaTepuarn,

- KOHTpoJibHass paboTa oTBevyaeT BceM TpeboBaHUAM  YETKOCTM  WU3JIOXKEHUS W
aprymMeHTUpOBaHHOCTH,

00BEKTUBHOCTU U NIOTMYHOCTU, FPAMOTHOCTU U KOPPEKTHOCTY;

- obyyvatowmincsa cymen o60CHOBaTb CBOK TOYKY 3pEeHUs;

- KOHTposibHas paboTa oopmaeHa B COOTBETCTBUN C TpebOBaHUAMMU;

- @aBTOP 3aLUNTUI KOHTPOJIbHYIO N YCMELHO OTBETUJT Ha BCE BOMPOCHI NpenofaBaTens.

KoHTponbHas paboTa, BbINoSIHEHHAA HEOPEXXHO, He Mo CBoeMy BapuaHTy, 6e3 cobntoaeHuns npasu,
npenbABNAeMbIX K ee 0QOpMJIeHNI0, BO3BpaLlaeTcs 6e3 NpoBepKn C yKa3aHUeM NMPUYmnH, KoTopble
nosoasaTcs Ao obyvatoulerocs. B 3ToM c/ly4ae KOHTPOJIbHAA paboTa BbINOJIHAETCS NMOBTOPHO.

BapraHT KOHTpoJibHOW paboTbl BblAAETCA B COOTBETCTBUW C MOPSAKOBLIM HOMEPOM B CHUCKE
CTYOAEHTOB.

KpuTepumn oueHKHU 3HaHMK NPU HAaNUCAaHUU KOHTPOJIbHOM paboTsl

OTMeTKa  «OT/IMYHO»  BbICTaBAseTcs  obydvatouiemycs, MokasaBlUeMy  BCECTOPOHHMe,
CUCTEeMaTM3NPOBaHHbIE, Fyb6oKMe 3HaHWUA BOMPOCOB KOHTPOJIbHOW paboTbl U yMEHUe yBEpPeHHO
NPUMEHATb WX Ha MPaKTUKE TMpu peLleHUn KOHKPEeTHbIX 3ada4y, cBoboAHoe W npaBuJibHOE
060CHOBaHMeE MPUHSATLIX PeLLEeHWIA.

OTMeTKa «XOpoLLo» BbiCTaBAseTcs obyyatollemMycs, ecqin OH TBEPAO 3HAeT MaTepuan, FPamMoTHO U
Nno CyLWeCTBY U3slaraeT ero, ymeeT NPUMeHATb MNoJlyYeHHble 3HaHUA Ha NPaKTUKE, HO IONYCKaeT B
OTBETE WIW B pPELUeHUN 3afay HEKOTOpble HETOYHOCTU, KOTOPbIE MOXET YCTPaHUTb C MOMOLLbLO
[OMOJSIHUTEJIbHbIX BOMPOCOB NpenofaBaTens.

OTMeTKa «y[O0BJIETBOPUTESIbHO» BbiCTaBfseTcA obydaloweMycs, nokasaBlleMy dparMeHTapHbIN,
pa3pO3HEHHbIN XapaKTep 3HaHW, HeJOCTaTO4YHO MpaBuibHble hopMyNMpPoBKM 6a30BbIX MOHATUNA,
HapyLlleHnsa Norn4eckon nocsefoBaTelbHOCTU B U3J10XKEeHUUM NPOrpaMMHOro mMatepuana, HoO mpwu
3TOM OH BfageeT OCHOBHbIMW TMOHATUSAMU BbIHOCMMbLIX Ha KOHTPOJbHYIO paboTy Tewm,
HeobXxoAUMbIMU AN AanbHenLero oby4eHns n MoXXeT NPUMEHATb NMoJly4YeHHble 3HaHMA rno obpasuy
B CTaHAAPTHOW CUTyaL M.

OTMeTKa «Hey[OBJIeTBOPUTENIbHO» BbICTaBNAsieTCa oby4yalouleMycsi, KOTOpbI He 3HaeT 6osblien
4acTV OCHOBHOIO COAEepP>XaHUs BbIHOCUMbIX Ha KOHTPOJIbHYI paboTy BONPOCOB TEM AMCUMMINHBI,
nonyckaeT rpybble owmnbkn B HOPMYIMPOBKAX OCHOBHbIX MOHATUA U HE yMeeT WCMOoJ/b30BaTb
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Nosly4YeHHbIe 3HaHUS.
KpuTepum oueHKM 3HAaHUMN Ha dK3aMeHe

JK3aMeH MOXKeT NpoBOAMNTbLCA B (hopMe YCTHOIMo M NMCbMEHHOI0 onpoca no bunetam (Bonpocam) , C
npeaBapuTenbHOW MNOAroTOBKOM uamM 6e3 noaroTtoBku, NO YCMOTpPEHWI0 npernogaBaTens.
JK3amMeHaTop BMpaBe 3ajaBaTb BOMPOChH cCBepx 6uneta, a Takxe, MNOMUMO TeopeTU4ECKUX
BOMpPOCOB, AaBaTb 3aaHUA Mo NporpaMMe AaHHOro Kypca.

JK3aMeHaLNOoHHbIe buneTkl (BONPOCK!) YTBEP)XAAOTCA Ha 3acedaHun Kadeapsl U NOANMUCLIBAOTCA
3aBelylolWmMM Kageapoin. B bunete O0O/HKHO coAep)XaTbCa He GoJsiee Tpex BOMPOCOB. KoMMeKkT
3K3aMeHaUMOHHbIX 6M1eToB No ANCUMMNIMHE N0J/KEH colepKaTb 15 buneTos.

KpuTepum oueHKu ccpOpMUPOBAHHOCTU HABbIKOB U YMEHUN O3HAKOMUTEJIbHOIO YTEHMA C
n3BsieyeHueM uHbpopmauumn

OueHka XapakTepucTuKa OoTBeTa CTyAeHTa
OTJINYHO Nepeckas afleKBaTHO 0TpakaeT coflepXKaHne TeKCTa.
XopoLio B nepeckase fonyLleHbl JIEKCUKO-FrpaMMaThyeckme owmnbKy, He cKaxkatoLwme

CMbIC/1 TEKCTA.

YO,0BJI€ETBOPUTEJNILHO Conep>xaHune TeKCTa NepefaHo He MNOJIHOCThIO.

HeynoBJZIeTBOPUTEJSIbHO JlonyLeHbl MHOro4Yuc/IeHHble IeKCu4eckune, rpaMmaTmdeckme, CTUINCTUYecKne
owmnbKkun. Co,uepmaHme TEKCTa HEMOHATHO.

KpuTepumn oueHKu c(popMMpPOBaHHOCTU HABbIKOB NepeBoaa

MHOA3bIYHOIO TEKCTa Ha pyCCKMﬁ A3bIK

OueHka XapakTepucTuKa nepesoja Tekcrta

OTJINYHO Mepesopn npenctasnaeTt cobon ajleKBaTHYIO nepenavyy NMHOA3bIYHOI0O TeKCTa
CpeAcTBaMU PYCCKOro fi3blka B HEPa3pbIBHOM eAIUHCTBE coaep)XaHnsa 1 hopMsbl.

XOopoLuo NepeBon npencTaBaseT coboil afekBaTHYO nepenayvy MHOS3bIYHOMO TEKCTa
CpencTBaMuy PyCcCKOro si3blka B HEpPa3pbIBHOM €ANHCTBE COAEpPXKaHUs N DOPMbI.
fonyweHo 30% rpaMMaTUyYeCcKUX U CTUANCTUYECKNX OLUIMBOK, MPUBOAALLNX K
HEeTOYHOCTU NepeBoa.

YyAOBJIeTBOPUTEJIbHO B nepesone aonyuieHo 50% rpaMMaTUHECKUX U CTUJIIMCTUHECKUX ownbok. TekcT
nepeseneH He NoJIHOCTbIO.

HeynoBJIETBOPUTEJIbHO CMbIC/1 TEKCTA NCKaXKEH.
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KpuTepumn oueHKU c(pOopMUPOBAHHOCTU HABLIKOB M YMEHUWA FOBOpPEHUsA

MoHonornyeckasa ¢opma

OueHka

XapakTepucTuka oTBeTa CTyAeHTa

OTJINYHO

JTOrn4HO MOCTPOEHHOE MOHOJIOrMYeCKoe BbiCKa3biBaHME (onmMcaHue, pacckas) B
COOTBETCTBUMN C KOMMYHWKATUBHOW 3apgayen, CHOpMySIMPOBaAHHON B 3adaHUW.
Nlekcnyeckne eamHULbI U rpaMMaTUYecKne CTPYKTYPbl MCMOJIb3YIOTCS YMECTHO,
Peyb MOHATHA: 3BYKWM B MOTOKE peyn MPOU3HOCATCHA MNpaBuSibHO, cobniopaeTtcs
MPaBUJbHbLIA NHTOHALWOHHbIA PUCYHOK. O6beM BbiCKa3biBaHUA - He MeHee 12-15
bpa3-npensioxXeHunn.

XopoLuo

JSTorn4HO MNOCTPOEHHOEe MOHOJIOrMYeCcKoe BbICKa3biBaHMe (onmMcaHue, pacckas) B
COOTBETCTBUN C KOMMYHWKATMBHOW 3agayen, CHOpMySMpPOBaHHON B 3adaHUWN.
Vlekcmyeckue eamHuubl M rpaMmMaTU4ecKne CTPYKTYpbl WUCMOJIb3YIOTCH YMECTHO.
flonyckaloTca  JleKCu4yeckme 1 rpammatudeckme  owmnbku, KoTopble  HE
NPenAaTCTBYOT MOHMMaHMIO peydn. Peyb MOHATHA Mpu Hanmyum QOHEeMaTUHeCKUX|
owmnbok. O6beM BbiCKa3biBaHUS - He MeHee 10 dpa3-nNpennoXKeHunn.

YO,0BNETBOPUTENLHO

[ocTpoeHHOe MOHOJIOrM4ecKoe BbICKa3biBaHWe (onMcaHWe, pacckas3) He Bcerpa
nornyHo. [lonyckalTCcs JleKCMYyeckme W rpaMmmaTvyeckme owunbkun, KoTopble)
BaTPyOHAOT NMoHMMaHue. Peyb He Bcerga noHATHa. O6beM BbiCKa3biBaHUS - HE
MeHee 6 hpa3-nNpennoXXeHnn.

HeyAoBJIETBOPUTENIbHO

Conep>xaHne OTBETa He COOTBETCTBYET KOMMYHWKATUBHON 3ajave. JonyckatoTcs
MHOIMOYUCNIEHHbIE  JIeKCMYeCKMe 1 rpaMmaTudeckue  owmbkun. Peyb  He

BOCMNPUHMMaeTCA Ha CN1yX U3-3a 60/1bLLOro KOJIN4YeCcTBa HoHEMaTUYEeCKNX owmnboK.
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8. YyebOHO-MeTOAMYEeCcKOe u uH(hOopMauMOHHOe obecneyeHne AUCLUMNJIUHDI
(Mmonyns)

8.1. OcHOBHaa nuTtepaTtypa

HasBaHue CcblsiKa
YyebHoe MeTOANYECKOE NOcobMe ANs BbINOJIHEHMUS http://lib.mkgtu.ru:8002/libdata.php?id=2100053820&DOK=
npakTnyecknx paboT no aucumnimHe «Jenosomn 0AD48C&BASE=000001

WHOCTPaHHbIN A3bIK» [DN1I€KTPOHHbLIN pecypc] : ans
HanpasneHns noarotoskn 08.04.01 «CTponTenbLCTBO» OYHOMN
1 3a04HOM popM oby4veHus (Marnctepckas nporpaMmma
«Teopuns N NPOEKTUPOBaHNE 30aHNIA N COOPYXKEHWNIA») [
MuHobpHaykn Poccun, ®re0Y BO Maikon. roc. TeXHOJ. YH-T,
Kad. cTpouT. n obwenpodec. ancumnavH ; [coctaBuTesnb
Tnesuexesa M.A.]. - Mawnkon : b.n, 2018. - 210 c.

8.2. lononHuTesibHaA nurTepaTtypa

Ha3BaHue CcblJiKa
AHIMIMACKWIA ANA HanpaB/iieHns NOArOTOBKMN http://lib.mkgtu.ru:8002/libdata.php?id=2100039171&DOK=0
"ArpounH>xeHepusa" (yposeHb bakanaBpuaTa) : y4yebHoe 6A1EE&BASE=000001

rnocobue / M-Bo obpasoBaHusa n Haykn P®, ®re0Y BO
Malkon. roc. TexHo. YH-T ; [cocT. TneBuexeBa M.A.]. -
Mankon : MarapuH O.I'., 2017. - 216 c. - bubavorp.: c. 215
(20 Ha3B.)

8.3. NHOpPMaLMOHHO-TEIEKOMMYHUKaLMOHHbIE pecypcbl ceTu «MIHTepHeT»

Znanium.com. ba3oBas KoNNeKLUUs : 3/IEKTPOHHO-bMbnnoTevyHasa cuctema : cant / 000 "HayyHo-
n3gaTtenbckum ueHTp NHppa-M". - Mockea, 2011 - - URL: http://znanium.com/catalog (naTa
obHoBneHuns: 06.06.2019). - Pexxmm gocTtyna: gJia 3aperucTpup. nosibdoBaTtesien. - TEKCT:
3NeKTPOHHbIN. PoHA DBC hopMmpyeTcs C y4eTOM BCex uamMmeHeHn obpasoBaTesibHbIX CTAaHAAPTOB U
BKJ/lOYaeT y4ebHuku, yyebHble nocobus, YMK, moHorpacumn, astopedepaTsl, AuccepTaunm,
SHUMKONEeANN, CNI0OBAaPU MU CNPABOYHUKIN, 3aKOHO4ATE/IbHO-HOPMAaTUBHbIE AOKYMEHTHI,
cneumansHble Nnepuogmnyeckne n3fgaHnus n n3gaHus, BolnyCKaemble n3gatesnbCTBamMum By30B.
http://znanium.com/catalog/ HaunoHanbHasg anekTpoHHaa 6ubnnoteka (HIB) : hepepanbHasg
rocynapcTBeHHas MHPOPMaLMOHHaa CUCTeMa : CalnT / MMHNCTEPCTBO KyNbTypbl Poccuinckom
depepaumn, Poccuinckas rocynapcrteeHHas bubnunoreka. - Mocksa, 2004 - - URL: https://H36.pdy/. -
Pexxum gocTtyna: ons 3apernctTpup. nosb3oBaTenen. - TeKCT: 3/IeKTPOoHHbIN. HIb - npoekT
Poccuiickonm rocymapctBeHHon 6ubnnotekun. HaumHasa ¢ 2004 r. MNMpoekT HaunoHanbHas
351eKTpOoHHaa bubnmnoteka (HOB) pa3pabaTbiBaeTcs BeOYLLMMU POCCUNCKMMN BubnmnotTekamm npu
noaaep>xke MmHmnctepcTBa KynbTypbl Poccninckonm ®epepaymmn. OcHoBHas uenb HIb - obecneunTs
cBobOAHbIN [OCTYN rpaxaaHam Poccnnckonm depepaunmm KO BCEM N3L4AHHbLIM, N34aBAEMbIM U
XpaHAawWmMca B poHAaX POCCUNCKUX BNBANOTEK N3JaHUAM U Hay4YHbIM paboTaM, - OT KHUXHbIX
NamMATHUKOB UCTOPUU N KyNbTYypbl, 4O HOBENLLNX aBTOPCKUX Npomn3BeaeHU. B HacTosLee BpeMs
npoekT H3b BktoyaeT 60nee 1.660.000 anekKTpoHHbIX KHUT, 6onee 33.000.000 3anuncen KaTasnoros.
https://H36.pd/ eLIBRARY.RU. : Hay4yHas aneKkTpoHHasa bubnnoTeka : canT. - MockBa, 2000. - . - URL:
https://elibrary.ru/defaultx.asp. - Pexxum goctyna: 4N4 3aperncTpup. nosb3oBaTenen. - TekcT:
3NEeKTPOHHbIN. MnaTgopma eLIBRARY.RU 6bina co3gaHa B 1999 roay no nHuumatnee POCCUMNCKOro
hoHpa pyHAaMeHTasbHbIX UCCefoBaHNN ANnsa obecrnevyeHns POCCUNCKUM YYEHBIM 3NTEKTPOHHOIO
[OoCTyna K BeayLWwnuM NMHOCTPaHHbIM Hay4YHbIM nganmam. C 2005 roga eLIBRARY.RU Havana paboTy C
PYCCKOA3bIYHbIMUK NMY6INKaLNAMN U HbIHE SABNSIETCS Beayllen 31eKTPoHHON 6ubnnoTekon Hay4yHowm
nepuoanKmn Ha pycCcKoMm si3bike B Mmupe. https://elibrary.ru/defaultx.asp Neprnoagnyveckmne nsgaHums
[ocTynHble oby4varowmmca n cotpyaHnkam ®re0y BO MITY no noanucke m Ha 0OCHOBaHNKU
KOHTPaKTOB M JINLEH3NOHHbIX CorfalweHunn. /index.php/resursy/37-periodicheskie-izdaniya
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9. MeToaunyeckue yKasaHusa ana oby4yalowmxcsa No OCBOEHUIO AUCUMNAUHBI (Moayns)

Paspen/TeMbl ¢ yKazaHuem MeTopabl Cnocob6bl (hopmMbl CpeanctBa dopMUupyeM
OCHOBHBIX Y4eO6HbIX obyyeHumsn) ble KoMneTe
3/ieMeHToB obyueHus obyueHus HUMHU
(AMpaAKTU4YEeCKUX eauHuL,)
Healthy style of life(TekcT;KOMMyHUKaTUBHbIN, IHOvBMAayanbHas 1. Y4ebHuK. VK-4.1
CXeMbl, KapTO4Ku) nepeBoaHON
rpynnosas 2.Y4ebHo-
MeToAn4yeckoe
nocobwue.
My future profession is a MeTon TpeHUpoBKUPpPOHTaIbHasA VK-4.3
winegrower (cxembl; peyeBble [O6bACHeHMEe 3. IhdopmaumnmoHHo-
npa>xHeHns) "pynnosas KOMMYHWKaTUBHbIE
TexXHoornu.
Dried fruit and vegetablesMeton  TecTupoBaHusAMHOMBMAYanbHas rpynnosas [4.CnpaBoYHbIf VK-4.1
(TekcT; y4ebHble 3afaHuns) HTeHne MaTepwan.
5. CnoBapu.
Preparation of the row materialMeTon YyTeHus;PpoHTasbHas VK-4.5
(TEKCT; peyveBble YrpaKHEeHWS )KOHCMeKTUpoBaHne
Cpynnosas
Nutritional significance (TekcT;KoMMyHMKaTuBHbIA; rpalilHoMBMAyanbHas 1. Y4yebHuK. VK-4.5
mabnuubl, TecT) MMaTUKO-NMepeBoaHON
dpoHTanbHas 2. Y4yebHo-
MeToAunyeckoe
rpynnosas nocobwue.
3. NHpopMaLuMoHHO-
Grape-gathering (TekcT;MeTon TecTupoBaHusa [MHOMBUAYASIbHO-TPYNMNOBas  [KOMMYHUKaTUBHblE VK-4.1
y4yebHble 3a4aHNs; KapTO4KKM) [HTeHne TexHoornu.
bpoHTanbHas
4. MynbTuMeouinHble
nporpamMmbl
Technological additivesKoMMyHNKaTUBHbIN ;iPpoHTanbHas VK-4.3
(TekcT; Tabnuubl; NeKCUKo-{nepeBoLHON 5. CNpaBOYHbIN
rpaMMaTUY YMparkH) "pynnosas MaTepua.
6. CnoBapu.
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Wine[making France (TekcT; [MeToa TpeHnposkHANBMAYaNbLHaNA VK-4.1
mabnnubl; TecT) O6bsACHEeHNE
rpynnoBas
Technological Process(TekcT;KOMMYHMNKaTUBHbIN; rpa®poHTasbHas VK-4.3
Taﬁ)’II/ILI,bI, TecT) MMaTVIKO-I'IepeBO,EI,HOI7I
pynrnosas
Tools and equipment in Food [MeTton TecTupoBaHusa iHAMBMAyanbHasa rpynnosas (1. Y4ebHuk VK-4.3
industry(TekcT; y4ebHble HTEeHne
BadaHus; KapTO4KuM) MHTEPaKTUBHbIN 2. YyebHo-
MeToAunYeckoe nocobue
Health and safety(TekcT; MeTopn YyTeHus;PpoHTaNbHas 3. NIHhopMaLMOHHO- VK-4.5
y4ebHble 3aaHNs; KapTO4KKN) [KOHCMEKTUPOBaHME KOMMYHWKaTUBHbIE
CpynnoBas TexHosnornm
4. CnpaBoY4HbIN
Wine-making in RussiagKoMMyHNKaTNBHBbIN NHanBnoyansbHasn MaTepuan VK-4.1
(raseTHasa CTaTbs;  OMOPbI;NepeBoaHOMN
mabnuubl) rpynnosas 5. CnoBapu
Research  and  technologyKoMmMyHnKaTuBHbIN; rpa®poHTanbHas VK-4.3
(TekcT; Tabnuubl, TecCT) MMaTWKO-NMepeBogHON
Cpynnosas
Advertising(raseTHas cTaTbs; [MeTon TpeHnpoBKUHANBMAYaNbHAA rpynnoBas VK-4.5
ornopsbl; Tabanubl) O6BbACHEHME
Non-alcoholic beverages MeTon YyTeHuns ;PpoHTanbHas VK-4
(CxeMbl; TEKCT; peyeBble KOHCMEeKTNpoOBaHMe
npaxkH;) fpynnoBas
Alcoholic drinks (TekcT;MeTOn TecTupoBaHuaA ,MHOnMBMAYaNbHANA 1. Y4ebHnk VK-4.1
mabnunubl, TecT) HTeHue
dpoHTanbHas 2. YyebHo-
MeToamn4yeckoe rnocobue
rpynnosas

3. MHpopMaLMoHHO-
KOMMYHWKaTUBHbIE
TexHosnornm

4. MynbTuMeauinHble
nporpamMmbl
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5. CnpaBoOYHbIN

MaTepuan

Pulping juice extractionMeTon TpeHnpoBKUWHANBUAYANBLHO-FPyNnoBas VK-4.3
(TekcT; Tabnnubl, TecT) ObbsicHeHne

bpoHTasbHasA
Fermentation (TekcT (TekcT; [MeTon yTeHusa;MHomBuayasnbHasa rpynnosas YK-4.5
mabnnubl, TECT)NEeKCMKo- KOHCMEeKTNpoBaHMe
rpaMMaTU4eckme

rMpa>kHeHns)

Plant Products(raseTHas MeToq TpeHUpOoBKUPPOHTasIbHas YK-4.5
CTaTbsA; onopbl; Tabanubl) O6BbACHEeHMEe

Cpynnosas
Grapes (CXxeMbl; TEKCT; KOMMYHUKaTUBHbLIN; rpalHanBuayanbHas VK-4.1
[peYeBbie ynpaxkH;) MMaTUKO-NepeBogHoON

dpoHTanbHas

rpynnosas
Winepress (TekcT; y4ebHbigMeTOon TpeHNpOoBKU[ pyrnnosas VK-4.3
BagaHus) ObbscHeHue

bpoHTaNbHas
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10. MNepeyeHb MHPOPMALUOHHbIX TEXHOJIOFMW, UCNOJIb3YyeMbIX NPU
oCyLLecTBJIeHMM obpa3oBaTesibHOIro npouecca no aucuunauHe (Mmoaynio),
BKJIlOYaA NepeyeHb NporpaMMHOro obecne4yeHusa n UHPOPMaALMOHHbIX
CNpaBO4YHbIX cucTeMm (Npu HeobxoaMMOCTH)

10.1. NepeyeHb HeOOX0AMMOro nporpaMMHoOro obecnevyeHus

Ha3BaHue

Adobe Reader DC CBobogHas nuueH3nsa

7-Zip CBoboaHasa nueH3us

Eclipse IDE for Java Developers CBo6oaHasa nmueH3unsa

Autodesk Inventor - y4ebHas Bepcusi CBob6ogHaA nMueH3ns

10.2. NepeyeHb He06Xx0AUMBIX UH(DOPMALLMOHHbIX CNPABO4YHbIX CUCTEM:

Ka)<ablii obyyatolmniics B Te4eHne Bcero nepuroaa obyyeHns obecnevyeH MHANBUAYAbHbIM
HeorpaHW4YeHHbIM AOCTYMNOM K 3JIEKTPOHHO-6MBANOTEYHBIM CUCTEMAM:

HasBaHue

Znanium.com. ba3oBas Konnekuns : 3N1eKTPOHHO-bubnnoTeyHas cuctema : cant / OO0 'Hay4Ho-n3paTenbCKum LeHTp
MHdpa-M'. - MockBa, 2011 - - URL: http://znanium.com/catalog (naTta obHoBneHus: 06.06.2019). - Pexxum gocTyna: ans
3aperncTpup. nosb3oBaTesnen. - TeKCT: 31eKTPOHHbIN. PoHA SBC chopMmpyeTCs C y4eTOM BCEX N3MEHEHWIA
obpasoBaTesibHbIX CTaHAAPTOB U BKAOYaeT y4ebHukM, y4yebHble nocobus, YMK, moHorpadun, aBTopedepaTsl,
anccepTaunu, sHUUKIoONeann, CJI0Bapu U CMPaBoOYHUKN, 3aKOHOA4ATEe/IbHO-HOPMaTUBHbIE OKYMEHThI, CneunasbHble
nepnoamnyeckme n3gaHus u n3faHuns, Bbinyckaemble n3gatenbcrsamm By3o0B. http://znanium.com/catalog/

dneKkTpoHHasa bubnnoTteka: bubnnoTeka ancceptaumn : canT / Poccuinckaa rocyaapcreeHHasa bubnnorteka. - Mocksa : PIb,
2003. - URL: http://diss.rsl.ru/?lang=ru. - Pe)xxum focTtyna: Ana 3aperncTpup. nosib3oBatenen. - TeKCT: 3/IeKTPOHHbIN. B
COOTBETCTBUU C NMPUKa30M reHepasibHoro gnpektopa PI'b Ne 55 o1 02.03.2012 r. nonb3oBaTensM BupTyasbHbIX YNTasIbHbIX
3an0B pa3peweH 3AKA3 Ha nevyaTb NOMHbIX TEKCTOB AuccepTauunn ns 36 Prb. NMpun nepsom obpalieHnmn K pecypcam b/
PI'B He06Xx0AMMO NPONTY PErUCTPaLMIO B BUPTYabHOM YnTasbHOM 3ane PI6.POCCUNCKASA HALUMOHANIbHAS BUBJIMOTEKA
(PHB) : canT / Poccninckas HaumoHanbHas bubnnoTteka. - MockBa : PHB, 1998. - URL: http://nir.ru/. - Pexxum gocTtyna: ans
3aperncTpup. noab3oBaTenemn. - TeKCT: 3NIeKTPOHHbIN. ‘... 04Ha U3 KPyNHenLwmnx B Mupe 1 BTopas no seanynHe oHA0B B
Poccuiickon ®enepaumm - CAy>XUT POCCUACKON KybType U HayKe, XpaHUT HaluMOHaJlbHY10 MaMaTb, cnocobcTByeT
NpocCBeLLEeHNI0 HacenaLWwmx Poccuio HapoaoB 1 pacnpocTpaHeHWo naen ryMmaHmsma. ... B doHgax bnbanorekn xpaHntcs
6onee 38,6 MAH 3K3. NpoM3BeAEHNN NeYaTN N NHbIX NHHOPMALMOHHbLIX PECYPCOB, B TOM YUC/E N Ha 3JIEKTPOHHbIX
HOCUTeNAX, AOCTYMNHbIX LUMPOKOMY Kpyry noJsib3oBaTenen. ExxerogHo PHB nocewaeT okoso 850 ThiC. YuTaTenem, KoTopbiM
BblAaeTca A0 5 MJIH U3JaHUN, K ee 3NeKTPOHHbIM pecypcaM obpallatoTcs 3a rof cebile 10 MAH yaaneHHbIX
rnonb3oBaTenen. ... CoxpaHasa KyabTYPHYIO U UCTOPUYECKYIO NPeeMCTBEHHOCTb, BEPHOCTb BubanoTeyHbIM TpaanumamMm,
3aJ10)keHHbIM eLle B imnepaTopckon MybnnyHon 6ubnmoteke, PHb cerogHs — coBpeMeHHoe MHdOopMaLoHHoe
yypexAeHue, ocHaleHHoe HoBenwnm obopyaoBaHMEM N CBOEBPEMEHHO OTBeYaloLLee Ha HacCyLHble BbI30Bbl BpEMEHN.'
(umTaTa ¢ canta PHB: http://nir.ru/nir visit/RA1162/rnb-today ) http://diss.rsl.ru/

CYBERLENINKA : Hay4Hasi anekTpoHHasa bubnunoTeka : canT. - Mocksa, 2014. - . - URL: https://cyberleninka.ru// - Pexxunm
0OCTyna: ANs 3aperncTpup. nosb3oBaTesienl. - TEKCT: 3NeKTPOHHbIN. KnbepJleHnHKa - 3TO Hay4yHas 3/1eKTPOHHas
bnbnnoTeka, NOCTPOEHHAs Ha NapaaurmMe oTKpbITOM Haykn (Open Science), 0OCHOBHbIMU 3af4a4YaMu KOTOPOW ABSieTCA
nonynspmusaums Haykm u Hay4Hon AeATeNIbHOCTU, O6LECTBEHHbIN KOHTPOJIb Ka4yecTBa Hay4YHbIxX Nybnnkauunii, passmtue
MEXANCUMMIMHAPHBIX NCCIeA0BaHNA, COBPEMEHHOI0O NHCTUTYTa Hay4YHON peLeH3un, NoBbILWEHNE LUTUPYEMOCTH
POCCUICKON HayKn 1 MOCTPOeHMe NHPACTPYKTYpPbl 3HaHUN. https://cyberleninka.ru/

Ons obyyatowmxca obecrneyeH AocTyn (yAaneHHbIn 00CTyN) K CAleayoLM COBPEMEHHbIM
npodgeccnoHanbHbIM 6a3aM AaHHbIX, UHPOPMALMOHHbBIM CMPABOYHbIM U MOMCKOBbLIM CUCTEMAM:

HasBaHue
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11. OnucaHue MaTepuaJsibHO-TeXHM4Yeckon 6asbl Heobxoaumon ans
OoCyLLecTBJ/IeHMA OoOpa3oBaTeJIbHOro Npouecca No aucuuniuHe (Moaynio)

HanMeHoOBaHUsA cneumasnbHbIX
noMeLLeHU’ U NOMEeLLEeHUn ans
caMocCToATesIbHOW paboTbl

OCHaLLEeHHOCTb cneumnanbHbIX
noMeLLeHU’ U NoOMeLLeHn ans
caMocTosTesIbHOW paboTbl

MepeyeHb NULEH3UOHHOIO
nporpaMMHoro obecnevyeHus.
PekBu3uTbl NnoaTBEepXaaloLero
OOKYMEHTa

Y4yebHble ayamTopun Ana npoBeneHuns
3aHATUNA IEKLMOHHOIO Tuna:3 aTax,
ayn. 311, 313yn. MNepeomamckas, 210,
KomnbloTepHbIn knacc:Yn.
MepBomamckas, 191, 33T.

OcHalleHa: -cneunanmsnpoBaHHas
mebenb, 40 Nocago4YHbIX MeCT;-
MyJbTUMEeAUNHOEe
obopynoBaHMe;-KOMMbIOTEPHbIN Knacc
Ha 15 nocagoy4HbIX MECT, OCHaLLLEHHbIN
KOMMnbloTepaMmu Pentium ¢ BbIXO40OM B
NHTepHeT;-Habopbl
L0EeMOHCTpPaUMOHHbIe;y4ebHo-
HarnsigHble nocobus;cnpaBoyHas
nnTepaTypa.

1 .OnepaunoHHasa cuctemMa
«Windows»,2. OcucHbin nakeT « WPS
office»;3. NMporpamma ans
BOCMNPON3BEAEHMNSA ayano 1 BUAEO
annos «VLC media player»;4.
Mporpamma ons BocnpovsBeneHns
ayano n Bnpeo annos «K-lite
codec»;5. Mporpamma ans paboTbl C
apxusamu «7zip»;6. Nporpamma gns
paboTbl C foKkyMeHTamMu popmaTa pdf
«Adobe reader»
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