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Pabo4asn nporpamma coctaBfiieHa Ha ocHoBe ®I'OC BO n yyebHoro nnaHa MITY no HanpaBneHMIO
noaroToBku (cneumanbHocTn) 19.03.04 TexHonormsa NpoayKUUnM N opraHnsauns obecTBeHHOro
MNTaHUSA

CocTaButenb pabouyei nporpaMmsi:

OOUEeHT, AOLeHT, kKaHanaaT MoagnncaHo npocton 30 YeyyeBa Tamapa MepxunaosHa
COLMONIOMNYEeCKNX HaYK 13.06.2023
(BONKHOCTb, y4eHOoe 3BaHue, CTeneHb) (noannce) (®.11.0.)

Pabouan nporpaMma yTBep>XAeHa Ha 3acenaHum Kadenpbl:
NHOCTpaHHbIX A3LIKOB

(Ha3BaHue Kadenpsl)

3aseaytownin kagenpomn:

13.06.2023 MoanncaHo npocton 3 Wapxe 3apunet MyxamyepueBHa
13.06.2023
(moannce) (®.1.0.)
CornacoBaHo:

Pykosoautens OMOTI
3aBeayloWmnii BbiMycKatoLwen
Kahenpon
Mo HamnpaB/IEHWIO NOAFOTOBKU
(cneumanbHoOCTK)
21.07.2023 MoanncaHo npocton 3 XaTKo 3ypeT HypburesHa
21.07.2023

(moannce) (®.1.0.)
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1. Llenm n 3apaum yuyebHom aucumniamibl (Moayns)

LlensiMn 0CBOEHUS AUCUMMINHBI «MHOCTPaAHHbLINA A3blK» B paMKax MepBON CTYMeHW BbICLUErO
npogeccnoHanbHoro obpasoBaHUs  SBAAIOTCS MOBbILEHUWE WUCXOAHOTO YPOBHSA  BJlafeHUs
WHOCTPaHHbLIM $13blIKOM, 0Oy4yeHMe NPakTUYEeCKOMY BIAAEHUIO A3bIKOM CMeunanbHOCTU ONa ero
aKTVMBHOI0 NPUMEHEeHNS B NPOeCCNOHaNbHON AesTeNbHOCTH

3afjadvamMum acnekTa «MpoteccroHasbHO OPUEHTUPOBAHHDIN A3bIK» ABASOTCS:

' pa3BnTtune yMeHI/IIZ YTeHna nTepaTypbl N0 CNeunasbHOCTU C Lesbio U3BNeYeHNa nHopMaunm;

pa3BUTME HABbLIKOB W YMEHWUI aHHOTUPOBaHUS, pedepupoBaHUs U MNepeBolda CrneunasibHOMn
INTepaTypsbl;

* pa3BnTUE OCHOBHbLIX HaBblKOB NMNCbMa A1 BeAeHNA nepernnucknm n nogroToBKU I'Iy6J'IVIKaLI,VII7I;

* pa3snuTune yMeHI/II7I rOBOPEHNA B paMKaX 3HAKOMOW I'IpO(peCCVIOHaJ'IbHO OpVIeHTI/IpOBaHHOI‘fl NEKCUKN,

- pasBMUTME NHPOPMALIMOHHON KYJIbTYpbI.
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2. MecTto pucumnauHbl (Moaynsa) B cTpyktype Ol no HanpaBsieHuUio
noaAroToBkKM (cneuuasbHOCTHU)

OncunnnmHa «MHOCTpaHHbIN A3blk» BXOAUT B 6a30Bbln Lk OfMN. ObyvyeHne MHOCTPaHHOMY
A3bIKYy CTYOEHTOB pacCMaTpPMBaeTC KakK COCTaBHas 4YaCTb  BY30BCKOW  MpOrpamMmel
rymaHuTapusauum Bbicllero obpasoBaHUs, KaK opraHmyeckas 4acTb MpoLecca OCYLLeCTBJIeHUS
NOArOTOBKM BbICOKOKBAJIMMPULUNPOBAHHBIX CMEeUMasnCcToB, aKTUBHO BJIaAElOWMX WMHOCTPAHHbLIM
S3bIKOM KakK CpefCTBOM WHTEPKY/IbTYPHOW U MeXHaLWOHaJIbHOM KOMMYHUKAUWUW, KaK B cgepax
npodeccnoHanbHbIX UHTEPECOB, TaK U B CUTYyaLMaX COLUMaNbHOIO obLieHus.

Hannyne Heob6xoAMMON KOMMYHUKATUBHOW KOMMETEeHUMU OaeT BO3MOXXHOCTb BbIMYCKHUKY
BECTU MAOOOTBOPHYIO AEATENLHOCTb MO U3YYEHUID N TBOPYECKOMY OCMbIC/eHUt0 3apybexxHoro
onbiTa B NPOMUINPYIOLLNX N CMEXHbIX 06/1aCcTAX HAaYKNM U TEXHUKU, a Takxe B cepe OeNoBOoro
npodeccnoHasibHOro obeHuns.
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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 KOMMYHUKaTUBHO npuemsieMble (OpMbl 4E/10BOI0
obuieHna Ha rocyfapCTBEHHOM U MHOCTPAHHOM A3blKaXx,
BepbanbHble 1 HeBepbasbHble CpeACcTBa B3aMMOLENCTBUSA C
napTHepamu.

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 51 0.25 56.75 108 3
Kypc 1 Cem. 2 51 0.25 56.75 108 3
Kypc 2 Cem. 3 1 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 12 0.25 3.75 92 108 10
Kypc 1 Cewm. 2 12 0.25 3.75 92 108 10
Kypc 2 Cewm. 3 1 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
1 Human Diet 1-3 7 9 YcTHoe coobLieHune no Teme
1 Minerals and vitamins 4-6 7 8 YcTHoe cooblieHne no Teme
1 History of catering 7-8 7 8 YcTHoe coobuieHne no Teme
1 Catering 9-10 7 8 YcTHOoe coobuieHune no Teme
1 Catering Equipment 11-12 7 8 YcTHOe coobuieHne no Teme
1 Food hygiene 13-14 8 8 YcTHoe coobLieHune no Teme
1 Fast food 15-16 8 7,75 YcTHoe coobLieHune no Teme
1 MpomMexxyTo4yHasa aTTecTayms 16 0,25 3a4eT B YCTHOM hopMe
2 Keeping of food products 1-3 7 9 YcTHoe coobLieHune no Teme
2 Cereals and cereal products 4-6 7 8 YcTHOoe coobuieHune no Teme
2 Breadmaking 7-9 7 8 YcTHOoe coobuieHne no Teme
2 Milk production 10,11 7 8 YcTHoe coobLieHune no Teme
2 Cheese production 12,13 7 8 YcTHOoe coobuieHune no Tteme
2 Animal produce 14,15 8 8 YcTHOoe coobuieHne no Teme
2 Meat Processing Methods 16,17 8 7,75 YcTHoe coobLieHune no Teme
2 MpomMexxyTo4yHasa aTTecTayms 17 0,25 3a4eT B YCTHOW hopme
3 Confectionery 1-3 7 9 YcTHOoe coobuieHne no Teme
3 The manufacture of chocolate 4-6 7 8 YcTHoe coobuieHne no Teme
3 Technology of macaroni products 7-9 7 8 YcTHOoe coobuieHne no Teme
3 Buttermaking 10,11 7 8 YcTHOoe coobuieHne no Teme
3 Processing of vegetative production 12,13 7 8 YcTHoe coobuieHne no Teme
3 Postharvest handling of fruit and vegetables 14,15 8 8 YcTHOoe coobuieHne no Teme
3 Honey processing 16,17 8 8 YcTHOoe coobuieHne no Teme
3 MpomMexxyToyHasa aTTecTaums 17 0,35 35.65 3K3aMeH B YCTHOWN chopme
UTOro: 153 0.5 0.35 35.65 | 170.

5.2. CTpyKTypa ANCUMNAMHBLI A8 3a04HON hopMbl 0b6yYHeHuUs.
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CemMm Paspen oucumMnanHbI Bupbl yuebHoU paboThbl, BKJIlOYaA caMOCTOATEIbHYIO paboTy u
TPYAOEMKOCTb (B Yyacax)
Jlexk Jab ne cPn KPAT |[KoHTpoO CcP C3
nb
1 2 4 5 6 7 8 9 10 11
1 Human Diet 1 13
1 Minerals and vitamins 1 13
1 History of catering 2 13
1 Catering 2 13
1 Catering Equipment 2 13
1 Food hygiene 2 13
1 Fast food 2 14
1 [MpoMeXyTo4yHasa aTTecTaums 0,25 3,75
2 Keeping of food products 1 13
2 Cereals and cereal products 1 13
2 Breadmaking 2 13
2 Milk production 2 13
2 Cheese production 2 13
2 Animal produce 2 13
2 Meat Processing Methods 2 14
2 [MpoMeXxyTo4yHaa aTTecTaums 0,25 3,75
3 Confectionery 1 17
3 The manufacture of chocolate 1 17
3 Technology of macaroni products 2 17
3 Buttermaking 2 18
3 Processing of vegetative production 2 18
3 Postharvest handling of fruit and vegetables 2 18
3 Honey processing 2 18
3 [MpomeXXyTo4Haa aTTecTaums 0,35 8,65 0
UTOro: 36 0.85 16.15 307
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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

Human Diet

pammaTumka: obopoT there is / there are, yncnnTtenscHole. CTeneHn CpaBHEHUS
npunaratenbHbiX. Jlekcuka no Teme “Human Diet”.AyanpoBaHue: NpocayLliMBaHue TekcTa
no cneuunanbHocTu “The Natural Human Diet”. YteHune TekcToB “Nutritional requirements”,
“Diet evolution”. F'oBopeHMe: coobLyeHre No TeMe NPaKTUYECKOro 3aHATMA. NMncbMo:
MUCbMEHHbIV NepeBod TeKCTa.

7

1

Minerals and vitamins

pamMMaTuKa: YeTbipe TMNa BONPOCUTESbHbLIX NPensioXXeHnn. Simple B akTMBHOM 3aJore.
Nekcuka no Teme “Minerals and vitamins”. AyanpoBaHune: npocnylumBaHue TekcTa “Food
Sources for Vitamins and Minerals”. YTeHune TekcToB “Minerals and vitamins in food”,
“Difference between minerals and vitamins”. FloBopeHue: KpaTKoe coobuieHue no
NPONAEHHON TeMe C NCMOJIb30BaHUEM N3YYEHHOW NeKCUKN. NTNCbMO: NMCbMEHHbIN NepeBos
TeKCTa C y4eToM 0CobeHHOCTEeN Hay4HOro CTuns.

Catering

pammaTumka: YnotpebneHne nHpMHUTMBA ANA BbipakeHus uenu. Jlekcmka no teme “History
of catering”. AyanpoBaHune: ymeHue cpopMyimpoBaTb OCHOBHYIO UAED, KPAaTKO rnepenaTtb
OCHOBHOE coAep)xaHue ycnbiwaHHoro Tekcta “History of catering service”. YteHne TekcTa
no cneumnanbHocTu “Origin of Catering Industry”, nocTaHOBKa BOMPOCOB K TEKCTY.
FoBOpeHMe: cocTaB/ieHNe yCTHOro coobueHuns. NMucbMo: MMCbMEHHOE COCTaBsieHne
COBCTBEHHOIr0 TeKCTa Mo NPONAEHHON TEMe.

Catering

FpaMmaTuKa: MpnaaToyHble NPeasioXXeHNs YyCNoBUS N BpeMeHu.Jlekcuka no teme
“Catering”. AyonpoBaHue: npocaywmBaHme TekcTa “Catering trade”. YteHne TekcToB “Types
of Dining”, “Mobile catering”. FoBopeHue: obcyxaeHne NpoYnTaHHbIX TEKCTOB, KpaTKoe
BbICTYMJJIEHWE MO NpoiaeHHON TeMe. MUCbMO: COCTaBNeHME nJaHa K Npoc/lyLlaHHOMY
TEKCTY.

Catering Equipment

pammaTumKa: Progressive B akTMBHOM 3asiore. Jlekcnka no teme “Catering Equipment”.
AyaunpoBaHue: 0TBETbl Ha BOMPOChHI MO NPOC/yLLIaHHOMY TeKCTy “Beverage machines”.
YT1eHune TekcToB “Kitchen equipment”, “Restaurant equipment”. loBopeHue: 6ecena no
npongeHHon Teme. NMUCbMO: MMCbMEHHOE U3J10)KEeHNe Hay4HON CTaTbMu.

Food hygiene

FpaMMaTuKa: MoganbHble rnaronbl can, may, must n ux skBMBaneHThl. JIEKCMKa Mo Teme
“Food hygiene”. AyanpoBaHue: npocnywaHmne TekctoB “Food safety”. YteHune TekcToB “Food
hygiene regulations”, “Food protection”. FoBopeHue: KpaTK1Un nepeckas Npo4nTaHHOIro
TeKcTa. MMCbMO: MMCbMEHHOE N3/10)KEHME 0HOI0 U3 NMPOYUTAHHbLIX TEKCTOB.

Fast food

pammaTumka: Perfect B akTuBHOM 3anore. Jlekcmka no teme “Fast food”. AyanposaHue:
npocnywmBaHne TekcTa “Dangers of fast food”. YTeHne TekcToB “Fast food nutrition”,
“Mcdonalds”. FToBopeHue: obcyxaeHne npo4nTaHHbIX TEKCTOB. [MMCbMO: MUCbMEHHbIN
nepeBoj OTAE/NbHbIX MPEeASIOXEHNN U3 TEKCTa.

Keeping of food products

paMMaTrKa: NOBTOPEeHMe akTMBHOIO 3asora. Jlekcuka no teme “Keeping quality of food
products”. AyanpoBaHue TekcTa “Drying of foods”. YTeHue TekcTOB, onpepeneHue nx
OCHOBHOIO COZlEP>XXaHMWS MO 3HAKOMbIM OMOPHbIM C/1I0BaM. [OBOpeHMe: yCTHas MoCTaHOBKa
BOMPOCOB K TEKCTY, pa3BepHyTble OTBEThbl Ha BOMNPOCHI. MMMCbMO: NMCbMEHHOE BbINOJIHEHNE
JIEKCMKO-FPaMMaTUHECKUX YIParKHEHWIA.

Cereals and cereal products

paMmmaTumKa: naccmBHbIM 3anor (Simple). Jlekcuka no Teme “Cereals”. AyanpoBaHne TeKCTOB
“Soybean products”, “Barley”, BblaeneHne B HUX K0YeBbIX CI0B. YTeHne TekcToB “Rye”,
“Wheat”, “Maize”, nocTaHOBKa BOMPOCOB K TeKCTaM, cooblieHne hakTOB Mo NPOYUTAHHbIM
TekcTaM. [0BOpeHUE: KpaTKoe U3JI0XKEHNE NPOYNTaAHHbLIX TEKCTOB, 06CyXAeHne
nponAeHHON TeMbl. MNCbMO: MMCbMEHHOE BbIMOJIHEHNE JIEKCMKO-TpaMMaTUYeCKnx
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Cem

Ne paspena pUCUUNUHDbI

HauMmeHoBaHue npakTudieckKkux 3aHATUMN

06bem B yacax

(o] o)

390

03®0

2

3

a

5

6

yrnpa>KHeHWn.

Breadmaking

pammaTumka: naccuBHbIM 3anor (Progressive). Jlekcnka no Teme “Breadmaking”.
AyaunpoBaHMe TekCTa no cneumanbHoOCcTK “Bread ingredients”. YTeHune TekcToB “Staling of
bread”, “Making of bread with machines” ycTHas nocTaHOBKa BONPOCOB K TEKCTY.
FoBopeHMe: 06CyXaeHMEe NMPOYNTAHHbIX TEKCTOB C UCMOJIb30BaHNEM MOCTABJIEHHbIX K HUM
BOMPOCOB, KpaTKOE BbICTYMIEHME Mo nNpogeHHon Teme. NMMCbMO: MMCbMEHHbIN NepeBos
TEKCTa, NOCTaHOBKa K HEMY BOMPOCOB.

Milk production

paMmmaTumKa: naccmBHbI 3anor (Perfect). Jlekcnka no Teme 3aHATUA. AyanpoBaHNe TEKCTOB
“Composition of milk”, “Processed milk”. YTeHune TekcToB “Filtration and clarification of milk”,
“Value of skim milk powder”. FoBopeHue: KpaTKNN Nepeckas TeKCTa, COCTaBJEHNE ANaAJIOrOB
rno npongeHHon Teme. NUCbMO: NMMCbMEHHbIN NepeBos OTAe/NbHbIX NPEeAsIOKEHNN U3 TeKCTa
018 YTeHuns.

Cheese production

FpaMMaTuMKa: CorsiacoBaHne BpeMeH. AyanpoBaHue: NpocnyLlunBaHme TekcTa “Cheese
cutting and packing technology”. YteHue TekcToB no cneunanbHocTn “Kinds of Cheese”,
“Cheese dishes”. loBopeHue: kpaTKoe coobuieHne No nponaeHHon Teme. McbMo:
MUCbMEHHbIV NepeBo TEKCTA C Y4€TOM 0COBEHHOCTEN Hay4YHOro CTUS.

Animal produce

pamMMaTuMKa: NpsiMas N KOCBeHHasa peYb. JIeKCrKa Mo Teme 3aHATUA. AyaupoBaHune:
obcyxaeHne TekcTa “Food value of meet” nocne ero oByKpaTHOro NpocaywmnBaHns. YteHmne
TekcToB “Structure of meat”, “Means of meat preservation”, ux nepesop. FosopeHue:
rnepeckas TeKcToB. [1MCbMO: BOCNpou3BeeHne TeKCTa B MMCbMEHHOM BUAeE.

Meat Processing Methods

paMMaTuMKa: COCTaBHble COIO3bl. JIeKCUMKa No TeMe 3aHATUA. AyanpoBaHue: BblaeneHne
KJII0MEBbIX CNOB MPW ABYKPaTHOM NPOCAyLWNBaHMUN TekcTa. YTeHne TekcToB “Chilled meat”,
“Meat Smoking”. FoBopeHuMe: 0b6Cy>XxaAeHne NPoYNTaHHbIX TEKCTOB. MMCbMO: MUCbMEHHbIN
rnepesoj TeKCTa.

Confectionery

pamMMaTnKa: UPUHNTUB, PYHKUNN MHPUHNTUBE B NPeaSIOXEHUN. JIeKCKa No TeMe rno Teme
3aHATMA. AyaupoBaHue TekcTa “Sweetening agents”. YTeHne TekcToB “Bakers'
confectionery”, “Sugar confections”, onpeneneHne nx oCHOBHOro coaep>xaHus. FoBopeHue:
yCTHas NOCTaHOBKa BOMPOCOB K TEKCTY MO CNeLunasbHOCTHN, pa3BepHyTble OTBETbI Ha
BOMNPOCHI. NMMCbMO: MMCbMEHHOE BbINOJIHEHNE JIEKCUKO-FPaMMaTUYeCKUX YNparKHeHU no
TeMe NpPakTUYecKoro 3aHATUA. FpaMMaTmKa: MoganbHble rnaronsl (need, should, ought,
dare). Jlekcuka no Teme 3aHATMA. AyanmpoBaHme: TekcTa “Processing Cocoa”. YTeHue
TekcToB “Baking with chocolate”, “Fermentation of cacao. FoBopeHune: KpaTKkoe n3n0XeHune
MPOYUTaHHbIX TEKCTOB, 06CYy>XAeHMe NPONAEHHON TeMbI. NMNCbMO: MNCbMEHHOE BbINOHEHNE
JNIeKCUKO-rpaMMaTHeCKnX ynpa>kHeHun. FpammaTmka: npuyacTtme. JIekcmka no teme
3aHATUA. AyAnpoBaHMe: OTBETbl Ha BOMPOCHI MO NpOC/yLlaHHOMy TekcTy “Enriched macaroni
products with fortified protein”. YTeHne TekcToB “Vegetable macaroni products”, “Wheat
macaroni products”, “Milk macaroni products”. FoBopeHue: obcy>xaeHne npoYnTaHHbIX
TEKCTOB C MCM0JIb30BaHNEM NMOCTAB/EHHbIX K HUM BOMNPOCOB. [TMCbMO: NMCbMEHHbIN NepeBos,
TeKcTa, MoCTaHOBKa K HEMy BOMNPOCOB. [paMMaTuKa: repyHAnn. Jlekcuka no Teme 3aHATUS.
AynunpoBaHue TekcTa “Butter structure”. YteHue TekcToB “Buttermaking Machines”,
“Ownership of Land”, “Types of butter”. FloBopeHune: KpaTKnin Nepeckas TekcTa, COCTaBJsieHne
ANanoros No NponaeHHom Teme. MNCbMO: MUCbMEHHbIN NepeBos OTAE/bHbIX MPeAN0oXEHUN
13 TEeKCTa OJ15 YTeHMS.

The manufacture of chocolate

pammaTnka: MoganbHble rnaronsl (need, should, ought, dare). Jlekcmka no Teme 3aHATUA.
AynupoBaHue: TekcTa “Processing Cocoa”. YTeHune TekcToB “Baking with chocolate”,
“Fermentation of cacao”, nocTaHOBKa BOMPOCOB K TeKCTaM, CO0b-LueHne hakToB Mo
NMPOYUTaAHHbLIM TeK-CTaM. [0BOpeHMEe: KpaTKOEe U3J1I0XKEHME MPOYN-TaHHbIX TEKCTOB,
obcyxxaeHune npogeH-Hom TeMbl. [MMCbMO: MMCbMEHHOE BbIMOJIHEHNE JIeEK-CUKO-
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Cem

Ne paspena pUCUUNUHDbI

HauMmeHoBaHue npakTudieckKkux 3aHATUMN

06bem B yacax
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rpaMmMmaTn4eCcKnx yl'lpa)KHeHI/II7I Mo TeMe 3aHATUA.

Technology of macaroni products

FpaMMaTuMKa: npuyYacTue. JIekCcrmka no TeMe 3aHATUSA. AyanpoBaHue: OTBETbI Ha BOMPOCHI MO
npocnywaHHoMy TekcTy “Enriched macaroni products with fortified protein”. YTeHne TekcToB
“Vegetable macaroni products”, “Wheat macaroni products”, “Milk macaroni products”.
FoBopeHMe: 06CcyKaeHMEe NMPOYNTaHHbIX TEKCTOB C UCMOJIb30BaHNEM MOCTABJIEH-HbIX K HUM
BOMpPOCOB. MMMCbMO: MNCb-MEHHbIN NepeBo TEKCTA, MOCTAaHOBKA K HEMY BOMPOCOB.

Buttermaking

FpaMmmaTunKa: repyHaun. Jlekcnka no Teme 3aHATUA. AyampoBaHue TekcTa “Butter
structure”. YTeHue TekcToB “Buttermaking Ma-chines”, “Ownership of Land”, “Types of
butter”. FloBopeHune: KpaTKUIN Nepeckas TekCTa, COCTaBJieHNe AMasioros No NPonaeHHon
TeMe. MCbMO: MUCbMEHHbIN NepeBOA OTAE/b-HbIX NPEeAN0XKEHUN N3 TEeKCTa AJ18 YTEeHMS.

Processing of vegetative production

paMMaTurKa: yC/ioBHblE NpeasioxkeHus. Jlekcuka no TemMe 3aHATUA. AyanpoBaHue TekcTa
“Vegetative pro-duction”. YTeHne TeKCTOB Mo crneymanbHOCTU. FOBOpeHUE: KpaTkoe
coobLeHne No NpPonaeHHOoM TeMe C NCMOJIb30BaHUEM NU3YYEHHOW NeKCUKN. Mncbmo:
NMWCbMEHHBIV NepeBo TEKCTa C Y4eTOM 0COBEHHOCTEN Hay4YHOro CTUS.

Postharvest handling of fruit and vegetables

paMMaTurKa: CNoXXHOe noanexxallee. Jlekcuka no Teme “Honey processing”. AyanpoBaHue
TekcTa “Honey and Its Uses”. YTeHue TekcToB No cneuynanbHocTn “Getting the Best Honey”,
“Honey harvesting and processing”, nssnedeHne n3 HUX NPoPeCcCcMoHasIbHON JIEKCUKN.
oBopeHume: obCcyKaeHNe NPOYNTAHHOr0 TeKCTa. MMCbMO: MMCbMEHHbIN NMepeBo TEeKCTa.

Honey processing

FpaMMaTurKa: CJIOXKHOE LOoMOJIHEHUE. JIeKCUKa No TeMe 3aHATUA. AyanpoBaHue TekCTa
“Storage Guidelines For Fruits and Vegetables”. YTeHue TekcTa no cneymanbHocTh “Fresh
fruit and vegetable storage”. loBopeHue: nepeckas TekcTa. NMMCcbMO: BoCnpounsseeHme
TEKCTa B MMCbMEHHOM BUAE.

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
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5.8. CamocToAaTenbHasa pabora ctyneHTOB

CopepxaHune n ob6beM camocToaTesibHON paboThbl CTYLEHTOB

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
HeHusA

1 2 3 4 5 6 7

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

1 Minerals and vitamins BbINosIHEHNE MNCbMEHHbIX YNPaXKHEeHWI, 3afaHHbIX NpenogasaTesieM. 3ayymBaHne 4-6 8 13
HOBbIX JIEKCUYECKUX efnHuL,. MNo4roToBKa YCTHOIro AoKJaja rno TeMe ypoka. Hepenn

1 History of catering MpopaboTka y4ebHOro MmaTepurana, U3y4eHHOro Ha 3aHATUSAX. 3ayyYMBaHMe HOBbIX 7-8 8 13
JleKcnyecknx egmHul,. lNMepeso TekcTa. Hepenm

1 Catering MuCcbMeHHbIN NepeBo TekCTa. BbiNosIHEHNE NEKCUKO-TpaMMaTUYEeCKNX TECTOB. 9-10 8 13
3ayyunBaHMe HOBbIX JIEKCMYECKNX eanHML,. [ToaroToBKa YCTHOro pacckasa Ha Henenm
NPONAEHHYIO TEMY.

1 Catering Equipment BbINoNIHEHME MNCbMEHHbIX YNPaXKHEHU, 3aaHHbIX NpenogaBaTeseM. 3ayymBaHne 11-12 8 13
HOBbIX IeKCUYEeCKUX eanHunL,. NMoAroToBKa YCTHOr0 pacCcka3a Ha MPOMAEHHYIO TeMy. |[Henenu

1 Food hygiene MpopaboTka y4yebHOro MaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayUYnBaHNE HOBbIX 13-14 8 13
JIeKCMYeCcKnx egmHuL,. NMoAroToBka YCTHONO pacckasa Ha NPONAEeHHYI0 TeMy. Hepenn

1 Fast food MuCbMeHHbIV NepeBo TeKCTa. YCBOEHME NIeKCMYeCKOro MaTepuasna TeKCTa, 15-16 7,75 14
cocTaBfieHue ananora (paboTa B Nnapax) Mo AaHHOW TeMe C UCMOJIb30BaHNEM Hepenm
cneumrasibHON JIEKCUKU, KJIMLLMPOBAHHbIX BblpaXKeHWN.

2 Keeping of food products BbinosIHEHME MNCbMEHHbIX YNPaXKHEHWI, 3afaHHbIX NpenogaBaTesieM. 3ayymBaHne 1-3 9 13
HOBbIX JIeKCUYEeCKNX eanHunL,. NMoAroToBKa YCTHOr0 paccka3a Ha NMpOMAEeHHYI0 TeMy. |[Henenu

2 Cereals and cereal products MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 4-6 8 13
Nlekcnyecknx egmHul,. NMoaroToska yCTHOrO AOKafa Ha NPONAeHHYo TeMy. YTeHne |Hepenm
Hay4YHOW CTaTbyh MO AAHHON TEME.

2 Breadmaking MpopaboTka y4yebHOro MaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHMe HOBbIX 7-9 8 13
JNleKCnyecknx egmHul,. MoaroToska yCTHOrO paccka3a Ha NPoONAEHHY TeMy. Hepenm

2 Milk production MncbMeHHbIV NepeBo TeKCTa. YCBOEHME JIeKCMYeCKOro MmaTepuasa TeKcTa, 10-11 8 13
cocTaBfiieHue gnanora (paboTta B Nnapax) No AaHHOW TeMe C UCMOJib30BaHNEM Hepenn
CneunasbHON NeKCUKN, KIINWNPOBAHHbLIX BblpaXXeHWN.

2 Cheese production MncbMeHHbIN NepeBo TeKCcTa. BeiINonHeHne NeKCnKo-rpaMmmMaTyecKmnx TeCcToB. 12-13 8 13
3ay4unBaHMe HOBbIX JIeKCMYECKUX eanHML,. [ToAroToBKa YCTHOro pacckasa Ha Hepenn
MPONAEHHYIO TEMY.

2 Animal produce MncbMeHHbIN NepeBo TeKCTa. YCBOEHME JIeKCMYeCKOro MmaTepuasa TeKcTa, 14-15 8 13
cocTaBfiieHue gnanora (paboTta B Nnapax) No AaHHOW TeMe C UCMOJIb30BaHNEM Hepenn
CneunasbHON NeKCUKN, KIINLWNPOBAHHbLIX BblpaXXeHWN.

2 Meat Processing Methods BbiNnosIHEHNE MNCbMEHHbIX YNPaXKHEeHWI, 3afaHHbIX NpenogasaTesieM. 3ayymBaHne 16-17 7,75 14
HOBbIX JIeKCUYECKNX eanHuL. NoaAroToBKa YCTHOrO pacckasa Ha NMPOMAEHHYI0 TeMy. | Heaenu

3 Confectionery BbinosIHEHME MNCbMEHHbIX YNPaXkKHEHWI, 3afaHHbIX NpenogaBaTesieM. 3ayymBaHne 1-3 9 17
HOBbIX JIeKCUYEeCKNX eanHunL,. NMoAroToBKa YCTHOr0 paccka3a Ha NMpOMAeHHYI0 TeMy. |Henenu

3 The manufacture of chocolate MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 4-6 8 17
Nekcnyecknx egmHul,. NMoaroToska yCTHOrO AoKAafa Ha NPONAeHHYo TeMy. YTeHne |Hepenn
Hay4YHOW CTaTbyW MO AAHHON TEMeE.

3 Technology of macaroni products MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 7-9 8 17
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CemMm Paspensi u TeMbl paboyent nporpaMMbl MepeuyeHb AOMaLUHUX 3a4aHUNA U O PYrMX BONPOCOB AJIA caMocToAaTenbHoro | Cpoku O6beM B Yacax
CaMOCTOATEJIbHOIO U3yUYeHus u3yyeHus BbINOJ (e 1> T0) 390 03®0
HeHus
1 2 3 4 5 6 7
JIeKCMYeCKUX eamHuL. NMoaroToBka yCTHOrO pacckasa Ha NPONAEHHYIO TeMY. Hepenm
3 Buttermaking MUCbMeHHbIN NepeBo TEKCTa. YCBOEHME NIeKCMYEeCKOro MaTepuasnia TeKCTa, 10-11 8 18
cocTaBfieHne gnanora (paboTta B mapax) Mo AaHHOM TeMe C NCMO0JIb30BaHNEM Hegenm
cneumrasibHON JIEKCUMKU, KJIMLLMPOBAHHbIX BblpaXKEeHWUN.
3 Processing of vegetative production MuCcbMeHHbIN NepeBo TekCTa. BbiNosIHEHNE NEKCUKO-TpaMMaTUYECKX TECTOB. 12-13 8 18
3ay4MBaHMeE HOBbIX IeKCMYeCKUX eanHuL,. NMoAroToBKa YCTHOMO pacckasa Ha Hepenn
NPONAEHHYIO TEMY.
3 Postharvest handling of fruit and vegetables MUCbMeHHbIN NepeBo TEKCTa. YCBOEHME NIeKCMYeCKOro MaTepuasna TeKCTa, 14-15 8 18
cocTaBfieHne gnanora (paboTta B mapax) Mo AaHHOW TeMe C NCMOoJIb30BaHNEM Hegenm
cneumrasbHON JIEKCUMKU, KJIMLLMPOBAHHbIX BblpaXKEeHUN.
3 Honey processing BbINosIHEHME MNCbMEHHbIX YNPaXKHEHU, 3aaHHbIX NpenogaBaTesieM. 3ayymBaHne 16-17 8,5 18
HOBbIX JIEKCUYECKNX eAnHML,. NoAroToBKa YCTHOrO pacckasa Ha NMPOMAEHHYIO TeMY. | Hepenu
UTOro: 171 307
5.9. KaneHpapHbii rpaduk BocnuTaTesIbHOW paboTbl O AUCUUNJIMHE
Moaynb HDaTta, MecTo npoBeaeHus HasBaHue meponpuaTus dopma npoBepeHusn OTBETCTBEHHbIA LocTuxeHus
MeponpuaTus obyyalowuxcs
Monaynb 3 YyebHo- OkTs6pb -HOsI6pL 2023 «KayecTBo 1 6e3onacHoCcTb | Anckyccus: rpynnosas DOoueHT Yeyyesa T.M. ChopMUpPOBaHHOCTb

nccnepoBaTesibCkaa n
Hay4HO-UccnenoBaTesibCKas
0eATesIbHOCTb

®reoy BO MI'TY

06LLeCcTBEHHOro NUTaHNA»

komneTeHuun YK-4.1; YK-4.3

Moaynb 6 Jocyrosas,
TBOpYECKas u coumanbHo-
KyNbTypHas AesTesIbHOCTb
Mo opraHm3aunn n
npoBeAeHNI0 3Ha4YNMbIX
COBbITUIA U MEPOMPUATUN

MapT - anpenb 2024 ®reoy
BO MI'TY

«KyxHW HapoLoB Mypa» «KyXHW HaponoB Mypa»

DoueHT Yeyyesa T.M.

ChopMUpPOBaAHHOCTb
KomneTeHuun 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

AHIIMNCKUIA A3bIK 419 MOArOTOBKM BakanaBpos
[9neKkTpoHHbIN pecypcl: y4ebHoe nocobre No HanpaBAEeHUIO
noAroToBkKM "3emMneycTponcTBO N KagacTpbl" / [cocT.
Yeyyesa T.M.]. - Mankon: MarapuH O.T"., 2019. - 144 c. -
Pexxum goctyna:
http://lib.mkgtu.ru:8002/libdata.php?id=2100044811

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+07B
9E6

6.2. JiuTtepaTypa ona caMmocTosTesibHOM paboT

HasBaHue

CcblniKa

Fanbyyk, J1. M. FpaMMaTrKa aHI IMACKOro A3blKa:
KOMMYHWUKATUBHbIN Kypc. : y4ebHoe nocobue / Manbyyk J1.M. ;
HoBocnbnpCKuin rocy LapCTBEHHbIA YHUBEPCUTET SKOHOMUKMU
n ynpasnenus "HUHX". - MockBa : By30BCKNin y4ebHUK :
NH®PA-M, 2017. - 440 c. : nn. - 3bC 3HaHuyM. - URL:
http://znanium.com/catalog/document?id=130712. - Pexxum
focTtyna: no nognucke. - ISBN 978-5-9558-0520-7

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+04B
AFC

AdaHacbes, A.B. Kypc acheKTuBHOM rpaMmMaTmKim
QHIINACKOro f3blka : y4ebHoe nocobue / A.B. AdaHacbes. -
Mocksa : ®OPYM : UH®PA-M, 2015. - 88 c. : un. - 9bC
3HaHuyM. - URL:
http://znanium.com/catalog/document?id=66602. - Pexxum
pocTtyna: no nognucke. - ISBN 978-5-00091-030-6

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+04B
AF3

BonkoBa, A. I'. AHFAMNCKUIA A3bIK @ y4ebHoe nocobue / A.T.
BonkoBa : MMHMCTEPCTBO CebCKOro xo3amncTea PO ; dreoy
BO "KpacHOSApCKU rocy iapCTBEHHbIA arpapHbIi
yHuBepcuteT". - KpacHosapck : KpaclAY, 2019. - 265 c. - 9bC
NaHb. - URL: http://e.lanbook.com/book/149586. - Pexxum
AocTyna: no nognucke. - PekomeHgosaHo y4yebHo-
MEeTOoANYECKUM COBETOM (hefiepalsibHOro rocyapCTBEHHOMO
6r0a)KeTHOro o6pasoBaTesibHOr0 yUpe)XAeHNs BbICLLEro
obpa3zoBaHNA «KpaCHOAPCKMIA roCcyAapCTBEHHbIN arpapHbIn
YHUBEPCUTET» AN BHYTPUBY30BCKOIO NCMOSIb30BaHMSA B
KavecTBe y4yebHoro nocobus gns cTtyneHToB, oby4vatowmxcs
rno HanpasfaeHuto NoAaroToBkn 36.03.02 «300TexXHUA»,
npounnb «TeXHOIOrMs MPOU3BOACTBA NPOAYKLUN
XKNBOTHOBOACTBa», Npodub «HenpoayKTNBHOE
>XKMBOTHOBOACTBO (KMHOJIOrUS)»

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+0AF
B4B

N3mannos, A.3. AHITMIACKWIA S3bIK: MOcobme no YTeHUo K
nepesony : yyebHoe nocobue / A.3. M3mainnos, C.C.
Kosanésa ; PnHaHcoBas akagemus npu MNpasntenscTee PO. -
MockBa : 3paTenbcTtBo "MarucTp", 2020. - 128 c. - 9BC
3HaHuyM. - URL:
http://znanium.com/catalog/document?id=353042. - Pexxum
pocTtyna: no nognucke. - ISBN 978-5-9776-0514-4. - ISBN
978-5-16-108393-2. - ISBN 978-5-16-016015-3

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+0AO0
B65

MaHbKoBCKas, 3. B. AHFIMACKNN A3bIK AN TEXHUYECKNX
BY30B : Y4yebHoe nocobue / 3.B. MaHbkoBCKas ; MOCKOBCKUNA
rocyAapCTBEHHbIN TEXHUYECKU YHMBEpCUTeT nm. H.3.
BaymaHa, MbITUWNHCKUA h-N1. - MockBa : OO0 "Hay4Ho-
n3patenbcku ueHtp MHO®PA-M", 2021. - 270 c. - 3bC
3HaHuyM. - URL:
http://znanium.com/catalog/document?id=366825. - Pexxum
pocTtyna: no nognucke. - ISBN 978-5-16-015452-7. - ISBN
978-5-16-109223-1

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+0A1l
C7B

AHrAMNCcKui A3bik (Muweson npodune) : y4ebHoe nocobue /
OptodeHko A.A., KosblpeHko E.B., MakywkuHa O.B., /iBnesa
M.B. - BopoHexX : BOpoOHeXXCKuni rocyapCTBEHHbIN
YHUBEPCUTET MHXKEHEepHbIX TexHonorun, 2018. - 261 c. - 9bC
IPR Books. - URL: https://www.iprbookshop.ru/88451.html. -
Pexxum goctyna: no nognucke. - ISBN 978-5-00032-366-3

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

HecTepoBa, H.b. AHrnunnckui a3bik. Food technology :
y4yebHoe nocobue / H.b. HecTeposa. - CM6. : YHuBepcuteTt

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+0A8
1D9
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HasBaHue CcblsIKa

WTMO, 2015. - 111 c. - 3bC IPR Books. - URL:
http://www.iprbookshop.ru/65784.html. - Pexxum poctyna: no
noanucke. - ISBN 2227-8397

Y4yebHo-MeTOANYECKNE MaTEpPUabl 418 CaMOCTOATENbHOM paboThl 06yYatowmxcs n3 Yyncna
WHBaNA0B N NNL, C OFpaHUYEHHbLIMM BO3MOXKHOCTAMU 340poBbA (OB3) npenocTtaBnsatoTcsa B popmax,
afanTMPOBaHHbIX K OrpaHNYeHNAM NX 340PO0BbA U BOCMPUATUS MHOpMaLmn:

ONs VL C HapyLWeHWAMUN 3peHuns:

B NeYaTHOM hopMe yBeSIMYEHHbIM LWWPUGTOM,
e B (OpMe INEKTPOHHOIr0 OKYMEHTa,

e B (hopme ayaunocpanna,

B ne4vyaTHon hopMe Ha s3blke bpanns.

Ona nuy c HapyLWeHMsSMN cnyxa:

e B nevyaTHom opme,
¢ B (DOPME SNEKTPOHHOIr0 JOKYMEHTA.

Ons nuy Cc HapyLweHWSMU OMOPHO-ABUraTeNbHOro anmnapaTa:
e B revyaTHOW chopme,

e B ()OpMe INEKTPOHHOIr0 LOKYMEHTA,
e B (hopmMe ayaunocpanna.
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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)

HauMeHoBaHue y4ebHbIx
AVCLUNJINH,

o®0

390 0390

cdopmMupyoue
KOMNeTeHUUM B npouecce
OCBOEHMA
obpaszoBaTenbHOM
nporpaMMbl

YK-4.1 BuibpaeT KOMMYHUKATUBHO npuemMsemMble popMbl Ae/10BOro 06LeHMs Ha rocyapCTBEHHOM M MHOCTPaHHOM
A3blKax, BepbanbHble N HeBepbasbHble CpeACcTBa B3aUMOAENCTBUA C MapTHeEpPaMU.

123 123 NHOCTpaHHbIN A3bIK
1 1 Pycckui A3blk 1 KynbTypa
peyu
2 4 ALbIreNCKNN A3bIK

COLMOKY/IbTYPHbIE Pa3finymns B

YK-4.3 BepeT neNoBYIO Nepenncky, y4nTbiBas 0COBEHHOCTM CTUINCTUKN OULMaNbHBLIX N He
dopmaTe KoppeCnoHAEeHU MM Ha FOCYy 4apCTBEHHOM N MHOCTPAHHOM (bIX) A3blKaX.

opnLUMasbHbIX NUCeM,

123 123 NHOCTpaHHbIN A3bIK
1 1 Pycckui A3blk 1 KynbTypa
peyun
2 4 ALbIreNCKUN A3bIK

YK-4.5 [1IeMOHCTpUpYyeT YMeHMe BbINOJIHATbL nepeBos NpoecCnoHasibHbIX TEKCTOB C MHOCTPAHHOIO (bIX) Ha
rocyAapCTBEHHbIV A3blK 1 0bpaTHO.

123

123

[ MHocTpaHHbIN A3bIk

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

Mnanupyemsbie

KpuTepuu oueHUBaHUsA pe3ynbTaToB obyyeHus

HaumeHoBaHue

pe3ynbTaThl
OCBOEHMA
KOMMeEeTEeHL U

HeyAoBJ

€JZibHO

€TBOPUT | yaoBieTBopuTen
bHO

XopoLio

OTJINYHO

OLLEHOYHOro
cpepcTBa

1

2

3 4

5

6

Poccunckon ®epepauunm n MHO

CTpaHHOM(bIX) si3bIKe(ax)

YK-4: CnocobeH ocyLecTBASATb AE0BYI0 KOMMYHUKALMIO B YCTHOW U MUCbMEHHOW hopMax Ha rocy4apCTBEHHOM fi3blke

BepbasibHble 1 HeBepbasibHbIE

CpeAcTBa B3aUMOLENCTBUS C NapTHEPaAMMU.

YK-4.1 Bb|6|/|paeT KOMMYHUKaTUBHO NpuemMsemMble (bOprI nenosoro obuweHns Ha rocygapCcrBeHHOM U NHOCTPaHHOM A3blKaXxX,

3HaTh: -
OCHOBHbIE 3aKOHbI
A3blKa, MOHATUSA
KYJIbTYpPbl U 3TUKN
pe4n;
PYHKLMOHaJIbHblE
CTUAn
COBPEMEHHOI0
A3blKa; CTUAN
0.esoBoro
obuieHuns;
BepbasibHble U
HeBepbasibHble
CcpencTBa
KOMMYHMKaLum; -
HOpMaTUBHbIE,
KOMMYHUKaTUBHbIE
, 9Tu4eckune
acneKTbl YCTHOW U
NMUCbMEHHOW peyu;
BepbasibHble U
HeBepbasibHble
cpeAacTBa npodecc
NOHasbHO-
0.esoBoro
B3aUMOOENCTBUS;
NPMHLMNbI
nocTpoeHns
ny6an4Honm peun,
BeAeHuns
OVNCKYCCUIA 1
KPYrJiblX CTOJIOB.

3HaHWNA

®parmMeHTapHble

HenonHble 3HaHUs | ChopMupoBaHHsble,
HO cofepxaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMmup

3HaHNA

cncreMaTumnyHeckme

OBaHHble KOHTpPOJIbHas
paboTa, TecThl,

3a4eThl

YMeThb: - BeCcTu YacTu4Hb

le yMeHus | HenosiHble yMeHus | YMeHnsa noJiHble, Cchopmup

OBaHHbIE
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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

4

5

6

obMeH penosom
nHpopMaumen B
YCTHOMN 1
MUCbMEHHON
dopMax Ha
rocynapCTBEHHOM
A3bIKE;
NCrnosb30BaTh
3HaHWA 0
KOMMYHUKATUBHbIX
KayecTBax peyn B
MEXJIMYHOCTHOM
obeHun n
npogeccuoHanbHO
N 0esaTenbHOCTH; -
BbIOMpaTh
A3bIKOBbIE
CpeAacTBa,
yMeCTHble ANns
KOHKpeTHOoM
KOMMYHWKaTUBHOMN
CUTyauunn.

JonyckatTca
Hebonbline
owmnbKM

yMeHus

Bnapern: -
COBpPEMEHHbIMU WH
hopMaLMOHHO-
KOMMYHUKATUBHbIE
cpeacTBaMu B
npouecce
obweHuns;
HaBblKamMu
BepbanbHOM 1
HeBepbanbHOM
KOMMYHUKaUUN B
npogeccnoHanbHo
n obnactw. -
HaBblKamMu
rnepenayun CBSA3HbIX
apryMeHTUpoOBaHH
bIX BbICKa3bIBaHUN;
HaBblKamMu
MoCTPOEeHMs
BbICKa3blBaHUSA C
yyeToMm
NNTepaTypHbIX
HOPM U
KOMMYHWUKATUBHOMN
cUTyauum;
HaBblKamMu
MNCMNOJb30BaHMNSA
KOMMYHUKATUBHO
rnpuemaembix
CTWNen 0enoBoro
obweHuns n
rnpeacTaBsieHUn
CBOEN TOYKM
3peHus B xoae
ny6anYHbIX
BbICTYMJIEHWI

YacTu4Hoe
BJllafeHne
HaBblKaMu

HecunctemaTtunyecko
e npuMeHeHue
HaBbIKOB

B
cncTeMaTu4yeckom
npUMeHeHnn
HaBbIKOB
aornyckarTcs
npobensl

YcnewHoe un
cuctemMaTuyeckoe
npuMeHeHne
HaBbIKOB

YK-4: CnocobeH ocyLLecTBSTb AEI0BYI0 KOMMYHUKALMIO B YCTHOW U MNCbMEHHOM hopMax Ha roCcyJapCTBEHHOM A3blKe
Poccuinckon depgepaunm n MHOCTPaHHOM(bIX) A3blke(ax)

YK-4.3 BeneT nenoByto Nnepenncky, y4nTbiBas 0COBEHHOCTU CTUINCTUKN OULINANBbHBIX U HeodULMabHbIX NUCEM,
COUMOKY/IbTYPHbIE pa3anyuna B popMaTe KOpPeCnoHAEHLNM Ha roCy 4apCTBEHHOM M MHOCTPaHHOM (bIX) A3blKaXx.

3HaTb: - OCHOBbI
cocTaBJieHus,
0hOpPMIIEHUSA 1
penakTMpoBaHMs
Hayy4HbIX 1 ohununa
NbHO-Oe/10BbIX
TEKCTOB,
ocobeHHOCTKN

®parmeHTapHble
3HaHWA

HenonHble 3HaHnA

CdopmupoBaHHble,
HO cofep kaluune
oTAeNbHbIe
npobenbl 3HaHUSA

CdopmMupoBaHHble
cncTemMaTuyeckue
3HaHUsA

KOHTpPOJIbHasA
paboTa, TecThl,
3a4eThbl
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MnaHupyembie KpuTepum oueHUBaHUA pe3ynbTaToOB OOyuyeHus HaumeHoBaHue
pe3synbTaTthl HEeyAOBJIETBOPUT | yaoBneTBOpUTEn XopoLuo OTJ/INYHO OL,EeHOYHOro
0CBOEHMS esibHO bHO cpeacTBa

KOMMETEHL MU
1 2 3 4 5 6

KOMMYHUKATUBHbIX
cTpaTernm u
TaKTuK B 4eI0BON
cthepe
npogeccuoHanbHO
N 0eATeNnbHOCTH;
ocobeHHoCTKN
CTUANCTUKN
ouLManbHbIX U
HeoULNaNbHbIX
nucem;
COUMOKYJIbTYPHblE
pa3nnyna B
dopmaTe
KOppecnoHaeHUmnu;
- npaBuna
opraHusaumu
JINYHOW 1 OeN0BON
NMUCbMEHHON
KOMMYHUKaUNK;
pe4YeBoOn 3TUKET,
oTpaXkaloLwmin
ocobeHHoCTKN
KYNbTYypbl CTPaHb
M3y4aeMoro si3blka.

YmMeTh: -
onpenenaTb
npupoay,
CTPYKTYpY 1
OCHOBHbIE
3N1E€MeHThI
nenoson
KOMMYHUKaLNK,
cobnopaTtb
CTUANCTNYECKNE N
S13bIKOBbl€ HOPMbI B
oumymasnbHo-
0enosom
MUCbMEHHOM
TEeKCTe, CTPOUTb,
0hOopPMIIATL U
penakTnpoBaTb
OCHOBHble ouruma
NIbHO-A€esI0Bble
TEKCThI,
aHan3npoBaTb
KOMMYHUKATUBHbIE
cTpaTermm n
TaKTUKWN B Aes10BOW
Cchepe
npogeccruoHaibHO
N 0esATenbHOCTH;-
OCYLWEeCTBNATb
obMeH aenosom
KoppecnoHaeHume
A Ha MHOCTPaAHHOM
A3bIKe C y4eTOM
A3bIKOBbIX HOPM 1
COLUMOKYIbTYPHbIX
pasnn4nmn

qaCTMHHHeyMeHMﬂ

HeﬂOﬂHHeyMeHMﬂ

YMeHnsa nosHeble,
JonyckawoTcs
Hebosnblne
ownbkmn

CchopMupoBaHHbIe
yMeHNs

Bnapersb: -
HaBblKaMu
MCMOJIb30BaHNS
COBpPEMEHHbIX
MPUHUNNOB
nenoson
KOMMYHUKaLNWN B M
podeccrmoHanbHOM
hesaTenbHoCTY;
CTUINCTNYECKNMN

YacTu4Hoe
BNlafieHne
HaBblKaMu

HecuctemaTtnyecko
e npunMmeHeHne
HaBblKOB

B
cncreMaTun4eckom
npnMMeHeHNNn
HaBbIKOB
aonyckatTcs
npobensi

YcnewHoe n
cucTemMaTumyeckoe
npuMeHeHne
HaBbIKOB
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MnaHupyembie KpuTepum oueHUBaHUA pe3ynbTaToOB OOyuyeHus HaumeHoBaHue
pe3synbTaTthl HEeyAOBJIETBOPUT | yaoBneTBOpUTEn XopoLuo OTJ/INYHO OL,EeHOYHOro
0CBOEHMS esibHO bHO cpeacTBa

KOMMETEHL MU
1 2 3 4 5 6

1 A3bIKOBbIMU
HOpMamMu ouumnan
bHO-A,EeJ10BOr0
CTUNSA.- HAaBbIKaMK
opraHusauum
NMMUCbMEHHON
NHOS3bIYHOW peyun;
HaBblkamMu
ynoTtpebnenuns
(DYHKLMOHANbHO 4
npdepeHunposaH
HbIX A3bIKOBbIX
cpencTs B
COOTBETCTBUN C
KOHKPETHbIMU KOM
MYHUKaTUBHbIMW
Lensamu.

YK-4: CnocobeH ocyLLecTBASATL AE0BYI0 KOMMYHUKALMIO B YCTHOW U MUCbMEHHOW hopMax Ha rocyiapCTBEHHOM fi3blke
Poccunckon depgepaunm n MHOCTPAHHOM(bIX) sA3blke(ax)

YK-4.5 [JeMOHCTpUpYyeT yMeHMne BbINOJIHATb NepeBos NpotecCcroHanbHbIX TEKCTOB C MHOCTPAHHOMO (biX) Ha
rocylapCTBEHHbIV 513bIK U 06paTHO.

3HaTb: TEPMUHON
Oormyeckyto,
obuieHay4Hyto,
cnyxebHyto
JNIEKCUKY Hay4HOM
npodgeccruoHa bHO
N nnTepaTypbl,
NIeKCUKY YCTHON
dopmbl 06LLEHNS.

®parMeHTapHble
3HaHWA

HenosHble 3HaHuSA

CchopMupoBaHHsble,
HO codepxKaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMupoBaHHbIe
cucTemMaTmyeckume
3HaHWA

YmMeTb:

YacTun4yHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,

CchopmMupoBaHHbIe

rnepeesoanTb JonyckatTcs yMeHus
ayTEHTUYHbIE MPO HebonbLLMe
heccrmoHasibHble owmnbKkmn
TEKCTbI C
MHOCTPaHHOI 0O Ha
rocyapCTBEHHbIN
A3blK M 06paTHO.
Bnapetn: YacTu4Hoe HecuctemaTtunyecko | B YcnewHoe n
HaBblKkaMu aHanu3a | BlageHue e NnpuMeHeHne cucTemMaTU4YeCKOM | cucTeMaTmuyeckoe
1 pedepnpoBaHus | HaBblkaMu HaBbIKOB npUMeHeHnn npuMeHeHne
npodgeccruoHaNbHOo- HaBbIKOB HaBbIKOB
0esloBbIX TEKCTOB. jonyckatTcs

npobenebl

KOHTpPOJIbHas
paboTa, TecThl,
3a4eThl

7.3. TunoBble KOHTPOJibHbIE 3aAadHUA U UHbI€ MaTepuabl, He06XOAMMbIe AJNA OULeHKHU
3HaHUW, YMEHUNA, HaBbIKOB U (U1K) onbiTa AEATEeNIbLHOCTU, XapaKTepUu3yloLWwux Tanbl
cdopMupoBaHMA KOMNETEeHLU ! B Npouecce ocBoeHusa obpasoBaTesibHOW NPOrpaMMmbl

TunoBasa KOHTponbHasa paboTta

Disadvantages of Fast Food

Usually, fast food is higher in soya, fat, sugar, oil, fried meat, salt, cheese, mayonnaise and
obviously calories. The greatest disadvantage of fast food is the adverse effect that it has on one's
health. It is a fact that fast food is more unhealthy than home-cooked meals, as it contains higher
amounts of unwanted nutrients like salt, fat and various types of additives (artificial chemicals). It
may contain harmful bacteria too. Frying destroys most of the essential nutrients from the food.

Very small amounts of vegetables and fruits are normally present in fast food. Moreover,
'serving larger portions' when most people don't need extra portions has led to several health

r ol
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problems. We require a small amount of salt to maintain the health of the cells and tissues. Fast food
being rich in salt, adversely affects the heart health and the overall health of an individual. Such type
of food is an important contributor to obesity in the American population. Obesity is on the rise, and
a direct link is being cited between fast food and obesity in children.

Given the sedentary lifestyle that we lead today, the excess fats and calories that we take in
with fast food is not used up completely. The result is that these accumulate in our body as fat
deposits that cause complications like cardiovascular diseases and other related diseases of the
heart. With obesity come other problems like high blood pressure and diseases of the joints. It is like
a chain reaction set off by fast food and carried forward by our unhealthy lifestyle. In fact, a recent
study has shown that people who live within walking distance of a fast food restaurant are at 13%
higher risk of suffering from strokes than those who live a considerable distance away.

The greater the number of people at a meal in a fast food restaurant, the larger is the bill.
Eating at fast food outlets is economical only for a single person. Going out to a fast food eating joint
with family once in a while won't matter much. However, frequent visits to such restaurants with
one's family can become quite an expensive affair, besides being unhealthy.

Fast food joints are also being seen as a factor that is making a number of families spend less
and less time together. Family meal time is something that is considered as an opportunity for all the
members to come together and share their experiences. However, the fast food centers are quickly
eating into this quality time. This is especially true about youngsters for whom a fast food center is a
good place to hangout with friends and peers.

Fast food is an invention of the modern times. Ready-made food being served fast and right in
front of us is like a blessing after a hard day's work. However, like everything, it has its own pros and
cons. It is a fact that high amounts of fats and salt in fast food are raising concerns about their
adverse effect on health. However, by making some smart choices while placing the order and also
resorting to an active lifestyle, we can definitely minimize the drawbacks of fast food.

I. Read and translate the text.

Il. Find in the text equivalents of the following expressions.

»KapeHoe MsCo, HebnaronpmMaTHOE BO3AENCTBME, NCKYCCTBEHHbLIE XUMNYECKNE BELLLECTBA, OCHOBHAS
YaCTb NUTaTENIbHbIX BELLECTB, 3J0POBbE KJIETOK U TKaHEN, BaXKHbI (DaKTOP 0XKUPEHUA, NpsMas
CBf3b, CUOAYMIA 06pa3 XKN3HW, XKUPOBbIE OT/IOXKEHMNS, HEAABHEE NCC/IeN0BaHNe, OOPOrocTosLlee
neno, cemenHas Tpanesa, ocobeHHO 3TO KacaeTcs, n3obpeTeHne COBPEMEHHOCTU, CBOM MJIIOCHI U
MWHYCbI, Bbl3biBaeT 06eCnoKoeHHOCTb, HeaoCcTaTKM pacTdyna

IIl. Translate the sentences.

1. There are more than 200,000 fast food restaurants in the United States.

N

. Fast food is very popular and saves time for busy working people.

w

. Thefast food health risks are shocking.

D

. Fast food is digested fast and absorbed into the bloodstream quickly.
5. Much fast food offers up large, high-calorie portions without a lot of nutrient density.

6. Many fast-food chains offer healthful sides such as salads, fruit, yogurt and milk.
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IV. Put questions to the italicized words.

od began with the firstfish and chipshops in Britain in the 1860s.

V. Fill

2. Drive-through restaurants were first popularized in the 1950s in the United States.
3. Children who eat fast food at least three times a week are more likely to develop asthma.
4. Fast food is popular because the food is inexpensive, convenient, and tastes good.

5. Over 25percentof Americans consumefast foodevery day.

in the gaps with the words given below. Translate the text.

Not all fast food is .... There are ways you can customize your order to be ... for you. Don't order
the ... sizes. The largest sizes have the most fat, ..., sugar and sodium, and you will probably be just
as satisfied with a ... portion. Sugar soda is ... of sugar and calories, but it does not fill you up. It is
important to stay hydrated, but make a smarter choice and select skim or ... milk, fruit juice, diet
soda or water. Sauces such as..., tartar sauce, some spreads or salad dressing can add loads of extra
fat and calories where you might not need them, as can cheese, sour cream, guacamole, gravy and
"special" sauces. Order a sandwich without the ..., or ask for them on the side so you can add your
own. Most places give you more salad dressing than you ..., so add it yourself and don't use the
whole packet. Chose low-fat or reduced fat options when.... Generally, fried foods are not the ...
choice. Choose items that are labeled as ... or baked. Choose from the items labeled as "healthy" or
"light."

VL.

calories, bad, smaller, biggest, low-fat, grilled, mayonnaise, need, possible, healthy, full, best,
condiments

Match up the sentence-halves. Translate the sentences.

Fast food is also high in sodium (aka salt) ...Fast food refers to food ...It's helpful to remember ...

4. Fast food restaurantsare traditionally distinguished ...

Many fast food chains have updated their menus ...

.. that with fast food moderation is important.

.. to include healthier options.

.. by their ability to serve food via adrive-through.
.. that can be prepared and served quickly.

... which is used as a preservative and makes food more flavorful and satisfying.
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VIl. Translate the sentences into English.

1. NonydabpukaTthl, LUNPOKO MCMOJIb3yeMble B CeTeBbiX (hacTdynax, MOryT copep)XaTb pa3iM4Hbie

nuwieBble fobaBKU.

2. Bosbllasa YacTb HblHeLIHero acTdya HaHOCUT 3[0POBLI0 YEJIOBEKA Cepbe3Hbii yiiepb.

3. ACCOPTUMEHT pPecTopaHoB BbICTPOro NUTaHUA TPAAULMOHHO COCTOUT N3 BbICOKOKAJIOPUNHLIX 6104, B
KOTOPbIX C/IMLLKOM MHOIO >KMpa, caxapa v Conu.

4. B uensx sKOHOMUN B pecTopaHax 6bICTpOFO NMUTaHnsa obbl4HO NCNoJib3yKlT AelleBble 3aMeHUTeNn
HaTypaJibHbIX XXNPOB- MaprapuHbl N KyJIMHapPHbIE XXUPbI.

5. Epa 13 pectopaHoB ObICTPOro NUTaHWS AaeT YyBCTBO HACbIWEHUS, HO NMUTaTeNlbHas LEeHHOCTb ee

O4eHb HN3Ka.

BbiOepuTe NpaBuIbHbIA BapUaHT.

He ... at the theatre yesterday.

a)is; b) was; c) were

My friend studies ... the University.

a) in; b)at; c)on

They usually have dinner at 3 o’clock, ...?

a) don't we; b) didn't we; c) aren’t we

Every evening he ... his dog for a walk.

a) take; b) takes; c) took

Where ... you usually go after the lessons?

a) does; Db) did; c) do

You went to the library with him, ...?

a) don’t you; b) didn’t you; c) weren’t you

... | had supper with my friends at the canteen.

a) today; b) intwo days; c) yesterday

She wrote this exercise ... .
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a) tomorrow; b) next week; c¢) yesterday

Your brother doesn’t play football, ...?

a) doesn’t he; b) does he; c¢) has he

... there many pictures in this magazine?

a)is; b)are; c) was

¢ Ann ... school last year.

a) finish; b) finishes; c¢) finished

e We ... on a tramp last Sunday.

a) go; b) goes; c) went
13. All the students of the group ... the last seminar.
a) attended; b) attends; c) attend
14. The teacher explains a new material ....
a) tomorrow; b) at the last lesson; c) at every lesson
15. The children ... in the school now.
a) were; b) are; ¢)is
16. ... your brother play the guitar every evening?

a) do; b) does; c)is

17. His parents ... in the country-house yesterday.

a) were; b) was; c) are

18. This is the ... way to the station.

a) shorter ; b) shortest; c) much shorter

19. My room is ... than yours.
a) large; b) the largest; c) larger

20. The bicycle is not ... fast as the car.

a) as; b) so; ¢) then
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Knio4 Kk Tecty

1 2 3 4 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20
C b a b C b C C b b C C a C b b a b C b
TecTt 2

BbiGepuTe NpaBuUIbHbIA BapUaHT.

1. At the last competition the first prize ... by our team.
a) win; b) was won; c¢) has won
2. The articles will have been typed ....
a) by 2 o’clock; b) tomorrow; c) tomorrow at 6 o’clock
3. He ... me this book next week.
a) gives; b) will give; c¢) is given
4. The book ... at the next conference.
a) was discussed; b) will be discussed; c) discussed
5. New metro lines are built in Moscow ....
a) now; b) every year; c) last year
6. We ... on a tramp last Sunday.
a) go; b) will go; c) went
7. My brother ... the guitar every evening.

a) played; b) play; c) plays

8. The letters were sent ...
a) yesterday; b) tomorrow; c) by last week

9. This time tomorrow | ... a talk on modern mass media.
a) will be giving; b) will give; c) give

10. By September he ... the expedition.
a) has joined; b) had joined; c) joined

11. Milk ... for making butter and cheese.

a) is used; b) used; c) uses
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12. They have carried out a series of new experiments ...
a) last month; b) by last month; c) this month
13. The seminar ... by all the students of the group.
a) attended; b) has attended; c) was attended
14. Arthur Haley ... a popular author for many years.
a) has been; b) was; c)is
15. New material ... by the teacher at every lesson.
a) explained; b) was explained; c) is explained
16. The exam ... here at this time yesterday.
a) was being taken; b) was taken; c) took
17. I will have written the letter ...
a) by tomorrow; b) tomorrow; c) tomorrow in the evening
18. We ... in the river when the rain began.
a) were swimming; b) swam; c) are swimming
19. 1 ... never been to England.
a) was; b) have; c) has
20. This foreign firm ... new types of computers.

a) was demonstrated; b) has demonstrated; c) demonstrated

Knio4 K Tecty

Tect 3

1. What is the correct temperature that frozen food should be kept at?

0 degrees

15 degrees or lower

18 degrees or lower

Sl Igl b

20 degrees or lower

2. Where should raw meat be stored in a refrigerator?
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A, At the top.
B. In the middle.
C. At the bottom, below all other food.

3. Which one of the following jewellery is acceptable for a food handler to wear?

A, Plain wedding band.
B. Arm ring.

C. Bracelet .

D.

A ring that is a symbol of religious faith.

4. What is the ideal temperature for Pathogens to flourish?

A, 10 degrees
B. 37 degrees
C. 55 degrees
D. 90 degrees

5. How many times can you reheat leftovers?

A, As many times as you like.
B. Twice.

C. Four times.

D.

IYou should only reheat leftovers once.

6. Which of the following meats are safe to eat when they are pink or raw?

A. Chicken.

B. Pork.

C. Minced meat.
D. Lamb.

7. What are the basic steps for washing hands?

A, Wash thoroughly with water and dry.

B. Apply soap, wash thoroughly, rinse and use paper
towels.

C. Apply soap, wash thoroughly.

8. What is the reason for drying your hands after washing them?

A. So that you don’t drip water
everywhere.
B. Because germs and bacteria are more

easily spread with wet hands.
Your hands are slippery when wet,
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and you will not be able to hold
kitchen utensils properly.

9. Which of the following is true about bacteria;

A Bacteria multiplies and grows faster in warm
environments.

Bacteria needs air to survive.

Every type of bacteria can give people food poisoning.
By freezing food you can kill bacteria.

=] [e]

10. The ideal temperature in your fridge should be?

4 - 10 degrees

1 and 4 degrees.
0 to 4 degrees.
2 to 0 degrees.

ofo[=>

11. Which one of the following foods is likely to contain the MOST bacteria?

Frozen raw chicken.
Recently cooked chicken.
A opened fizzy drink.
Bottled mayonnaise.

SlIsl ks

12. Whilst in a food preparation or serving environment, what is the best way to dry your
hands after washing them?

A Using paper towels.
B. Damp towels.
C. ust let then dry naturally.

13. How can you tell if food has enough bacteria to cause food poisoning?

It will smell.

IYou can't, it will appear normal.
It will have a different colour.

It will taste different.

O[O[®[>

14. Which of the following powers do Environmental Health Officers NOT have?

Authority to close down premises.

IThe power of arrest.

Authority to enter premises without appointment.
IThe power to seize foods.

o[o[®[>

28/48



15. It is important to prepare food safely because

AL Ithelps to prevent food poisoning.
B. Prepared food looks better.
C. Prepared food tastes better.

Knio4 Kk Tecty

MpuMmepHoe copep>XxaHue 3ayeTa no gucuunamHe «<MHocTpaHHbIA A3bIK» (1,2 ceMmecTpbl)

1. MpocnywaTb TEKCT MOHOJIOFMYECKOro XapakTepa 2 pa3a AJIMTe/IbHOCTbIO A0 4 MUHYT 3BYy4YaHUA n
nepenaTb ero coaep>xaHue (MMCbMEHHO WM YCTHO) MakCUManbHO 61M3K0o K opuruHany. (O6bem
ayonoTtekcTa 800 nevyaTHbIX 3HAKOB).

2. MpounTtaTbh 6e3 cnoBaps W Mepeckas3aTb Ha aAHMJIMACKOM fA3blKe TEKCT MO CheuuanbHOCTU
o6bemomM 1500 nevaTHbIX 3HaKoB. CHOPMYIMPOBATL NMMCbMEHHO 4 BOMNPOCA K TEKCTY.

3. YCTHO U3/10XKUTb 04HY M3 NpoNAeHHbIX TeM (Bbibop no bunetam).

Tembl N0 cNeuunanbHOCTHU

1. Human Diet 8. Keeping of food products

2. Minerals and vitamins 9. Cereals and cereal products
3. History of catering 10. Breadmaking
4. Catering 11. Milk production

5. Catering Equipment 12. Cheese production
6. Food hygiene 13. Animal produce

7. Fast food 14. Meat Processing Methods

MpuMmepHoe copep)xXaHuMe 3K3aMeHa no gucuunnuHe «MHOCTpPaHHbIN A3bIK>» (3 cemecTp)
1. MncbMeHHbIM NepeBo TeKCTa Mo CrneunanbHOCTU C aHMIMACKONo Ha PYCCKUIN S3bIK CO C/I0Bapem
o6bemMomM 1800 nevaTHbIX 3HAKOB. BpeMs BbiNosHEHNSA - 60 MUHYT.

2. MpounTaTb M MepeckasaTb Ha aHIIMNCKOM fA3blke TEKCT Mo crneunanbHocTn obbemom 1500
rnevyaTHbIX 3HAKOB.

3. YCTHO M3N0XKUTb OAHY U3 NPOMAEHHbLIX TEM MO CreymanbHOCTH (Bbibop No buneTtam).
eIE]
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TeMbl N0 cneuunanbHOCTHU

ConfectioneryThe manufacture of chocolateTechnology of macaroni
products ButtermakingProcessing of vegetative productionPostharvest handling of fruit and
vegetablesHoney processing

MpuMmepHble TEKCTLI A8 nepesoaa

Candy Making forBeginners

There are two main factors that affect the taste of your candy: the ingredients you use and
the procedure you follow. By educating yourself about common candy ingredients such as chocolate
and sugar, and by selecting the best ingredients you can find, you will go a long way toward
ensuring successful, delicious candy.

There is nothing terribly mysterious or complicated about making candy, but if you are new to
the world of confectionery, you might find some of the recipe instructions confusing. Candies that
are based on a sugar syrup - sugar and water boiled together—often give instructions to boil the
syrup to a specific temperature. To make these recipes, you will either need a candy thermometer,
or will need to be familiar with the “cold-water method” of temperature checking. The chart and
pictorial guide below will explain how to use this old-fashioned method to determine candy
temperature.

Additionally, some traditional recipes call for the candy to be “pulled,” as in taffy or ribbon
candy. Pulling candy takes a little practice, and the photo guide below will help you understand each
step of the process.

After sugar, chocolate is probably the most common candy ingredient, so it is important to
know how to successfully work with chocolate. These pages will explain how to properly perform the
most common chocolate tasks, from chopping to melting to tempering. If you make a mistake while
working with chocolate - and who hasn’t? - there are also solutions and suggestions for salvaging
your chocolate.

In general, candy making does not require much in the way of specialized equipment. Many
candies can be made using basic kitchen tools that most people already possess. But there are a few
tools that reappear in recipes over and over again, like a candy thermometer, and if you anticipate
making candy on a regular basis, it will be helpful to familiarize yourself with the most commonly
used candy and chocolate equipment.

Basic types of catering establishments

Numerically, the largest group of catering establishments is still represented by the
restaurants. A restaurant is an establishment that serves the customers with prepared food and
beverages to order, to be consumed on the premises. Restaurants are sometimes also a feature of a
larger complex, typically a hotel, where the dining amenities are provided for the convenience of the
residents and for the hotel to maximize their potential revenue. Such restaurants are often open to
non-residents also.

The reputation of a widely famed restaurants can only be maintained by offering a
considerably high quality of all dishes and drinks. They have a ritualized service from the reception
at front door and to the ceremonial itself where the service from a trolley or the preparation of
famed dishes plays an important role.
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Another category of catering establishments is represented by the quickservice restaurants -
the coffee shops, quick-lunch restaurants and snack bars with the service counter placed along a
quick production kitchen. They are characterized by a high number of customers from early morning
to the end of office hours, with a marked peak at lunch time.

Now some words about self-service catering establishments which you may see in city
streets, some department stores, as canteens at industrial enterprises and educational
establishments. Self service gives the visitor a feeling of independence, especially because the
unpleasant waiting time after ordering and before paying are eliminated. The service counter is so
equipped and designed that it can also be used as a kind of conveyer belt for serving meals.

As a variant of “cafeteria”, restaurants with automatic vending machines can be operated
with a minimum labour force. The customer can obtain the dishes, which have been prepared and
suitably packaged at central kitchens, from the vending machines by inserting a coin. Among the
types of catering establishments working few staff are mainly the coffee-rooms, wine taverns and
“hot dog” shops. The bar represents the catering unit with the lowest labour requirement and the
highest profit.

MpuMepHble TEKCTb! ANA YTEHUA U NepeckKasa

Food hygiene

All catering management, food handlers and HPSS High (Point Software Services) premises
from which food is sourced, stored, prepared or served, complies with the current food safety
legislation.

Good hygiene and food safety practices and informed staff are vital in the preparation,
storage, distribution and service of food. These matters are of particular importance in hospital
catering because patients may have less resistance to infection from contaminated food. Good
safety and hygiene practices apply to all food services whether awarded under contract to in-house
or external contractors. HPSS organisations should ensure that contracts with third parties include
specific reference to achieving compliance with the mandatory requirements as documented in this
standard.

The HPSS has had a legal obligation to comply with the provisions and requirements of food
hygiene legislation. The Food Safety (Northern Ireland) Order 1991 introduced, in particular,
increased penalties for non-compliance and a defence of 'due diligence'. The Food Safety (General
Food Hygiene) Regulations (Northern Ireland) 1995 introduced the requirement to assess hazards
arising from catering operations and to apply effective control and monitoring procedures. The Food
Safety (Temperature Control) Regulations 1995 introduced new temperature control requirements.
The Regulations allow for voluntary Industry Guides to Good Hygiene Practice to provide practical
guidance on compliance. Due to the vulnerability of patients and service users, good practice advice
found in the approved Catering Industry Guide should be considered in appropriate circumstances.
The DHSSPS has recognised the Industry Guide to Good Hygiene Practice: Catering, which gives
useful guidance, and to which enforcers and service providers must give due consideration when
assessing compliance.

There are three fundamental requirements captured in this standard:

- HPSS management must ensure that food production and service complies with the
requirements of current food safety legislation.

- Health Boards must ensure that contracts with provider units lay down the required
standards of food provision including hygiene.

- Providers must ensure they adopt standards of good hygiene practice to conform to current
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food safety legislation and that such standards are monitored.

Catering

Events range from box-lunch drop-off to full-service catering. Caterers and their staff are part
of the foodservice industry.

When most people refer to a "caterer”, they are referring to an event caterer who serves food
with waiting staff at dining tables or sets up a self-serve buffet. The food may be prepared on site,
i.e., made completely at the event, or the caterer may choose to bring prepared food and put the
finishing touches on once it arrives.

The event caterer staff are not responsible for preparing the food but often help set up the
dining area. This service is typically provided at banquets, conventions, and weddings. Any event
where all who attend are provided with food and drinks or sometimes only hors d'oeuvres is often
called a catered event.

Many events require working with an entire theme or color scheme. A catering company or
specialist is expected to know how to prepare food and to make it attractive. As such, certain
catering companies have moved toward a full-service business model commonly associated with
event planners. They take charge of not only food preparation but also decorations, such as table
settings and lighting.

The trend is towards satisfying all the clients senses with food as a focal point. With the
correct atmosphere, professional event caterers with experience can make an event special and
memorable.

Beautifully prepared food alone can appeal to the senses of taste, smell, and sight - perhaps
even touch, but the decorations and ambiance can play a significant part in a successfully catered
event.

Catering is often sold on a per-person basis, meaning that there is a flat price for each
additional person. However, things like lighting and fire permits are not scaled with the guest count,
S0 per-person pricing is not always appropriate. It is necessary to keep the cost of the food and
supplies below a price margin in order to make a profit on the catering.

As many others in the food service industry, caterers and their staff work long hours. It is not
uncommon for them to work on holidays or 7 days a week during holiday event seasons.

7.4. MeToaunyeckue MaTtepuasnbl, onpeaensiowme npouenypbl OLeHMBaHUA 3HAHUMN,
YMEHUMN U HaBblKOB, U ONbiTa AEATEJIbHOCTU, XapaKTepu3ylowux 3Tanbl (pOpMUMpoOBaHUA
KOMMNEeTeHLUun

KpuTepum oueHKu ccpopMUPOBAHHOCTU HABbIKOB U YMEHUWA rOBOpPEeHus

MoHonorn4yeckana ¢popma

OueHka XapakTepucTUKa OTBeTa CTyAEeHTa
OT/AINYHO JIOrM4yHO MOCTPOEHHOE MOHOMOrMYecKoe BbICKa3blBaHMe (omnmucaHWe, pacckas) B
COOTBETCTBMM C KOMMYHUKATUBHON 3a4aven, ChopMyMpoBaHHON B 3a4aHNK.

Jlekcuyeckune eanHULbI 1 FpaMMaTUYeCcKMe CTPYKTYpPbl UCMOJIb3YOTCSH YMECTHO.

Peub MOHATHA: 3BYKU B TOTOKe peydyn MnpousHOCATCA npaBuabHO, cobnopaeTcs
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I'IpaBI/II'IbeH;I WHTOHALUMNOHHbIN PUCYHOK.

O6beM BbiCKa3blBaHMS - He MeHee 12-15 dpa3-npennoxxeHunn.
XopoLuo JIorm4yHO MOCTPOEHHOE MOHOMOrMYeckoe BbICKa3biBaHMe (onmnMcaHme, pacckas) B
ICOOTBETCTBUM C KOMMYHUKATUBHOWN 3agavyen, ChopMyIMpoOBaHHON B 3aaHNN.

Nlekcnyeckme epuHuLbl U rpaMMaTUYecKue CTPYKTYPbl WUCMNONb3YHOTCA YMECTHO.
JlonyckalTca JieKCu4eckne u rpamMmmaTmyeckme owmnbkn, KOTOpble He MNpenaTCTBYIOT]
MOHUMaHUIO peYyun.

Peyb MOHATHa, €CTb Hannmyne oHeMaTUHEeCKUX OLMBOK. O6beM BbiCKa3blBaHNS - HE
MeHee 10 dpa3-nNpennoXKeHuni.
yAOBJIeTBOPUTEJIbHO MoHonornyeckoe BbiCKa3biBaHMe (onncaHme, pacckas) NOCTPOEHO He BCeraa JIornyHo.

[JonyckalTca JleKcnyeckne n rpammaTuyeckue ownbkn, KOTOpble 3aTPpyAHANT|
MOHNUMaHNE peyn.

O6beM BbiCKa3blBaHWS - He MeHee 6 dpa3-nNpeanoXKeHunn.
HeynoBJIETBOPUTEJIbHO Copep>xaHue oTBeTa He COOTBETCTBYET MOCTaBJ/IEHHON KOMMYHMKaTUBHOW 3ajave.

,D,OI'IyCKalOTCﬂ MHOro4YncyieHHble nekcnyeckmne n rpaMmmaTmnyeckmne ownbkn. Peyb He
BOCMPUHUMaETCA Ha CNyX N3-3a 601bLWOro KoJIN4YecTBa POHEMATNYECKNX OLINBOK.

Kputepumu oueHkun cchopMMpPOBaHHOCTU HAaBbIKOB NepeBoAa MHOA3LIYHOIO TEKCTa Ha
PYCCKUM A3bIK

OueHka XapaKTepucTuKa nepesofa TeKcTa

OTANYHO MepeBoa npencTasnsieT cobol afleKBaTHYO nepeaayvyy UHOA3LIYHOMO TEKCTa CpeacTBaMu
YCCKOrO0 513blKa B HEPA3PbIBHOM eAUHCTBE COAEPXAHUS U (DOPMbI.

Xopowo MepeBoA NpeAcTaBnsieT cobON afeKBaTHYIO Nepeaady MHOA3LIYHOMO TeKCTa CPeacTBaMu

IDYCCKOrO $13blka B HEpa3pbiBHOM eAUHCTBE codepXaHus u ¢opmbl. HdonyuieHo 30%
rpaMMaTUYECKUX U CTUINCTUYECKMX OLINOOK, MPUBOASLLNX K HETOYHOCTM NepPeBoAa.
YA OBJNIETBOPUTENILHO B nepeBone gonyLieHo 50 % rpaMMaTUYECKMX U CTUSINCTUYECKMX OWnBOoK. TekcT
nepesefeH He MNOoJIHOCThIO.

HeypnoBneTBopuUTenbHO  [CMbIC/ TEKCTA UCKAXKEH.

Kputepumu oueHKu cchpopMMPOBAHHOCTU HABbIKOB U YMEHUN O3HAKOMUTENIbHOIO YTEeHUA C
n3BnevyeHueM mHchpopmauumn

OueHka XapakTepucTUKa OTBeTa CTyAEeHTa
OTANYHO MNepeckas afleKBaTHO 0TPaXKaeT COAEepXKAHUE TEKCTa.
Xopowo B nepecka3se fonyLleHbl JIEKCUKO-rpaMMaTUYeCcKue oWnbKM, He NCKaXkatoLLme
CMbICN TEKCTA.
Y B OBNETBOPUTENILHO CoLep>xaHve TeKCTa nepefaHo He NOoJIHOCThHO.
HeypoBneTBopuTenbHO lonyLLeHbl MHOTOYUC/IEHHbIE JIEKCMYECKNE, FTpaMMaTUYeCKne, CTUINCTUYECKUE
oLInM6KKN. Cofep)KaHne TeKCTa HEMOHATHO.

KpuTepum oueHKu 3HaHMK CTyAEeHTa B pe3yJibTaTe TeCTUPOBaHUA

- OLIEHKA «OTJINYHO>» BbICTABNAETCA MPW YyCIOBUW MPaBUIbHOIO OTBETA CTYEHTa He MeHee 4YeM 85%
TeCTOBbIX 3a4aHUN;

- OLleHKa «XOpOLLO» BbICTaBASAETCSA NMPU YCOBMN NMPaBUJIbHOIO OTBETa CTyAeHTa He MeHee 4eM 70%
TEeCTOBbIX 3a4aHUI;

33/48



- OUEeHKa «y0BJIeTBOPUTESIbHO» - HE MeHee 50%;

- OUEHKa «HeyaoBJIeTBOPUTENbHO» - €C/AN CTYAEHT MpPaBUIbHO OTBETU/T MeHee 4YeM Ha
50% TecToBbIX 3aaHUNNA.

KpuTepumu oueHKM 3HAaHUI CTyAeHTa Ha 3a4yeTe

LWkana MokasaTtenm
oL eHUBaHus
«3a4TEHO» PaboTa cOOTBETCTBYET NOKasaTeNsM U KPUTEPUAM OLLleHMBAHUA MO LWKaNe
<y [OBJIETBOPUTEIbHO» U BbilLe
«HE 3a4TeHO» PaboTa cOOTBETCTBYET NOKasaTeNsAM U KPUTEPUAM OLLEHMBaHUA MO LWKane
«HEeY[10BJIETBOPUTEIbHO»
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8. YyebHO-MeTOAM4YecKOe U UH(pOopPMaLUOHHOe obecneyeHue AUCLUMUNIIUHBI

(Mmonyns)

8.1. OcHOBHaa nuTtepaTtypa

HasBaHue

CcblIKa

HecTepoBa, H.b. AHrnunckum a3eik. Food technology :
yyebHoe nocobue / H.b. HecTeposa. - CM6. : YHuBepcmTeT
NTMO, 2015. - 111 c. - 3bC IPR Books. - URL:
http://www.iprbookshop.ru/65784.html. - Pexxum pgocTtyna: no
noanucke. - ISBN 2227-8397

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+0A8
1D9

AHrAMNCKui a3bik (Muweson npodue) : y4ebHoe nocobue /
OptoyeHko A.A., Ko3bipeHKko E.B., MakywkunHa O.B., iBneBa
M.B. - BopoHeX : BOpoHeXXCKun rocy 4apCTBEHHbIN
YHUBEPCUTET MHXKEHEepPHbIX TexHonorun, 2018. - 261 c. - 9bC
IPR Books. - URL: https://www.iprbookshop.ru/88451.html. -
Pe)xum gocTtyna: no nognucke. - ISBN 978-5-00032-366-3

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

BonkoBa, A. I'. AHFIMACKUIA A3bIK : y4ebHoe nocobue / A.T.
BonkoBa : MMHMCTEPCTBO CeMbCKOro xo3ancTea PO ; dreoy
BO "KpacCHOApCKuin rocy[apCTBEHHbIN arpapHbIi
yHuBepcuteT". - KpacHosapck : KpaclAY, 2019. - 265 c. - 9bC
NaHb. - URL: http://e.lanbook.com/book/149586. - Pexxum
[ocTyna: no nognucke. - PekomeHgoBaHo y4yebHo-
MeToANYeCKNUM CoOBeTOM (hefepasibHOro rocyfapCTBEHHOI0
6101>KeTHOro 06pa3oBaTENbHOMO yYpPEXAEHNSA BbICLLErO
obpa3zoBaHNA «KpaCHOSPCKMIA roCcyAapCTBEHHbIN arpapHbIn
YH/UBEPCUTET» AN BHYTPUBY30BCKOIO NCMNONb30BaHMA B
KavecTBe y4yebHoro nocobus gns ctyneHToB, oby4vatowmxcs
Mo HanpasfaeHuto NoaroToBkn 36.03.02 «300TexHUA»,
npodunab «TexHOo0rmsa NPoM3BoACTBa NPOAYKLUN
>KMBOTHOBOACTBa», Npoduib «HenpoaykTuesHoe
XKNBOTHOBOACTBO (KUHOJIOTNS)»

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+0AF
B4B

8.2. lononHuTesNbHaA nurtepaTtypa

HasBaHue

CcblsIKa

Fanbyyk, J1. M. FpaMMaTrKa aHI IMACKOr o A3blKa:
KOMMYHWUKATUBHbIN Kypc. : y4ebHoe nocobue / Manbyyk J1.M. ;
HoBoCnBUPCKUIA roCy LapCTBEHHbIN YHUBEPCUTET SKOHOMUKMU
n ynpasneHus "HUHX". - Mocksa : By30BCKuiA y4ebHUK :
NHOPA-M, 2017. - 440 c. : nn. - 3bC 3HaHuyM. - URL:
http://znanium.com/catalog/document?id=130712. - Pexxum
[ocTtyna: no noagnucke. - ISBN 978-5-9558-0520-7

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+04B
AFC

N3mainnoB, A.3. AHITMIACKKIA s3bIK: Nocobue no YTeHUto n
rnepesony : y4ebHoe nocobue / A.3. N3mannos, C.C.

MockBa : spaTenbcTBO "Maructp", 2020. - 128 c. - 3b6C
3HaHuyM. - URL:
http://znanium.com/catalog/document?id=353042. - Pexxum
jocTtyna: no nognucke. - ISBN 978-5-9776-0514-4. - ISBN
978-5-16-108393-2. - ISBN 978-5-16-016015-3

Kosanésa ; PnHaHcoBasa akagemns npu MNpasutenbcTee PO. -

http://lib.mkgtu.ru:8004/catalog/fol2?SHOW_ONE_BOOK+0AO0
B65

MaHbKOBCKas, 3. B. AHFIMNCKUIA A3bIK ON51 TEXHUYECKUNX
BY30B : Y4ebHoe nocobue / 3.B. MaHbKOBCKas ; MOCKOBCKUIA
rocynapCTBEHHbIA TEXHUYECKNA YHUBEPCUTET uUM. H.3.
baymaHa, MbITuwnHCcknn ¢-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

8.3. N"HcbopMaLMOHHO-TEJIEKOMMYHUKaLMOHHbIE pecypchl ceTn «MIHTepHeT»

1. HoReCa - MnaBHbIA MopTan MHAYCTPUN FrOCTENPUNMCTBA U NUTaHuA : [canT] / AO «KpeaTuka». -
[Mocksal, 2007. - . - URL: http://www.horeca.ru/. - TeKCT: aneKTpoHHbIn.HOReCa — cermeHT
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WHAYCTPUN FOCTENPUUMCTBA N MUTaHUA, KOTOPbIN NpnobpeTaeT Bce Bonbluee 3Ha4YeHneE 1
aKTyaslbHOCTb. IMHaMNYHOEe pa3BuUTME OTPaC/N Bbi3BaJIO Y ONMepaToOpOoB N YyHaCTHMKOB pbiHKA
HeobXo0ANMOCTb B €4NHON KOMMYHUKaLMOHHON Miowanke, Coaep Kallen akTyalbHY AOCTOBEPHYIO
nHdopMaLuuio Oss nNpodeccnoHasioB: pecTopaTopoB, OTENbEPOB, LWed-MoBapoB, JIMHENHbIX
CrneunanmncToB, KOMMNaHUN-MOCTaBLLMKOB TOBAPOB U YCAYT N APYTNX YHaCTHUKOB FOCTUHUYHOIO U
pecTtopaHHoro 6usHeca. http://www.horeca.ru/ 2. Pitportal.ru : Bce gna obwennta B Poccum : [canTl].
- [MockBa], 2008. - . - URL: https://www.pitportal.ru/. - TeKCT: 31eKTPOHHbIN.VH(OPMaLIMOHHbI
noptan. Bcé ana obwenuta B Poccun. MopTan cooepXxuTt cnepytouime pasaens:: 0na npeanpuatms
obLwenuTa, OMPEKTOPY pecTopaHa, 3aKynLwuKy pectopaHa, npoekTuposaHmne obwennTa,
aHaNMTUKa, TexHonory obliennTta, NOCTaBLLNKK obLLennTa, peCcTopaHHbIN pbiHOK, PR-MeHepxepy
pecTopaHa. http://www.pitportal.ru/ 3. Fort.labs : canTbl nocBsLleHHbIe 0OLLLECTBEHHOMY MUTAHUIO U
pecTtopaHHOMY Bu3Hecy : canT. - Cumgeponnb, 1999. - . - URL: https://fort.crimea.com/useful/arhiv/6
07-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-restorannomu-biznesu.html. - TekcT:
3/1eKTPOHHbLIN.Ha canTe npencTaBsieH KaTaslor CCbI/IOK Ha pecypcbl MHTepHeT: dopyMbl Mo
obuiecTBeHHOMY NUTaHUIO, obopynoBaHMe KU NporpaMmMmHoe obecneyeHne opraHm3saunmn
obLIecTBEHHOIrO MUTaHUSA, peuenTypHbie cOOpHMKN N MHOroe gpyroe. https://fort.crimea.com/useful/
arhiv/607-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-restorannomu-biznesu.html 4.
CYBERLENINKA : Hay4YHas anekTpoHHasa bubnuoTeka : canT. - MockBa, 2014. - . - URL:
https://cyberleninka.ru// - Pexxum goctyna: Ans 3apeructpup. nosb3oBaTtenen. - TEKCT:
9NEeKTPOHHbIN. KnbepJleHnHKa - 3TO Hay4YHas 31eKTpoHHasa bubnmoTeka, NocTpoeHHasa Ha
napagurmMe oTKpbITON Hayku (Open Science), OCHOBHbLIMU 3afia4aMn KOTOPOW SBASETCA
nonynsapusaunsa Haykn n Hay4yHom AesaTesibHOCTU, 0OLLEeCTBEHHbLIN KOHTPOJIb Kav4eCTBa Hay4HbIX
ny6ankKaumn, passnutne MexXxanucUnnanHapHbIX NCCNef0BaHUN, COBPEMEHHOIO UHCTUTYTa Hay4YHOWN
peueH3nn, NOBbILLEHNE LUTUPYEMOCTN POCCUNCKON HAaYKU N NOCTPOEHMNE MHPACTPYKTYPbI 3HAHUNA.
https://cyberleninka.ru/ eLIBRARY.RU. : Hay4Hasa anekTpoHHasa 6bubnmnoTeka : cant. - Mockea, 2000. -
. = URL: https://elibrary.ru/defaultx.asp. - Pexxum goctyna: oasa 3aperucTpup. nojsib3oBaTenen. -
TeKkcT: 3N1eKTPoHHbIN. 5. NMnaTtdopma eLIBRARY.RU 6bina co3gaHa B 1999 roay no nHuymatTmee
Poccunckoro coHaa dpyHAaMeHTaNbHbIX NCCeaoBaHU ansa obecrnevyeHnss pPOCCUNCKUM YYEHbIM
3JIeKTPOHHOI0o LOCTYyMNa K BeAyLUM MHOCTPaHHbIM Hay4YHbIM nsgaHmam. C 2005 roga eLIBRARY.RU
Ha4dana paboTy C pycCKoA3bl4HbIMK NYBANKALNAMN U HbiHE ABASETCS BeAyLlen 3N1eKTPOHHON
6rnbnnoTekon Hay4HoOM NepUoanKN Ha PyCCKOM si3blke B Mupe. https://elibrary.ru/defaultx.asp
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9. MeToaunyeckue yKasaHusa ana oby4yalowmxcsa No OCBOEHUIO AUCUMNAUHBI (Moayns)

Paspen/TeMa c yKka3aHMEM OCHOBHbIX Y4€OHbIX 3JIeMEeHTOB MeToanbl Cnoco6bl (hopmbi) CpeacTBa dopMupyeMmblie
(AMpaKTUYeCKUX eauHUL,) obyyeHus
obyueHusn obyueHus KOMMNeTeHUuuu
Tema 1: Human Diet O6bACHeHMe, pynnoBas, 1. Y4yebHuK. YK-4.1
FpammaTuka: obopot there is / there are, uwucauTenbHble. CTeneHWIEKCUKO-rPaMMaTUYECKNIA bpoHTanbHas 2. Y4yebHo-BbIbpaeT KOMMY
CpaBHeHWSs npunaraTenbHbIX. MeToAunyeckoe HUKaTUBHO
nocobwue. npuemnemMbie
Jlekcuka no teme “Human Diet”. hopMbl
3 NHdopMauLMoHHOA nenosoro
AyaupoBaHMe: NpocsylmBaHne TeKCTa no crneumnanbHocTn “The Natural KOMMYHWKaLMNOHHbIE obLeHnsa Ha roc
Human Diet”. TeXHOJIOr NN. YAapCTBEHHOM U
WHOCTPaHHOM
YTeHue TekcToB “Nutritional requirements”, “Diet evolution”. 4. MynbTuMeaninHbie A3blKaXx,
nporpamMmbl. BepbasibHble U
foBopeHue: coobLieHne No TeMe NPaKTUYECKOro 3aHATUS. HeBepbasibHble
3. Cnosapw. cpepncTea
MucbMO: NUCbMEHHLIN NepeBo TEKCTa. B3aMMOAENCTBUSA
6. CnpaBoY4HbIf| C NapTHepaMu.
MaTepuan.
Tema 2: Minerals and vitamins fpaMmaTnKo-nepeBogHON, "pynnosas, YK-4.3
FpaMMmaTuka: YeTbipe TvNa BOMPOCUTENbHBLIX MPensioXeHuin. Simple BMeTon YTeHus MHOMBUAYasbHasA, BepneT nenosyto
@KTMBHOM 3asiore. nepenucky,
bpoHTanbHas yyYnTbiBas
Nlekcuka no Teme “Minerals and vitamins”. 0cobeHHOCTHN
CTUINCTUKMN
AyamMpoBaHue: npocaylwmnsaHme Tekcta “Food Sources for Vitamins and ohmuManbHbIX U
Minerals”. HeoMUNANbHbIX
nucem, COLMOKY
YrteHue TekcTtoB “Minerals and vitamins in food”, “Difference between bTYpHbIE
minerals and vitamins”. pasnu4yna B
dopmMaTe Koppec
FoBopeHue: KpaTkoe cooblieHne NO  NpoMAeHHOM Teme G NOHAEHUMN Ha I
1CNOJIb30BAHNEM N3YYEHHOWN NEKCUKMN. 0CYyLapCTBEHHOM
N MHOCTPaHHOM
MucbMO: nMUCbMEHHbLIM MepeBod TekcTa C  yyeToM ocobeHHocTew (bIX) A3bIKaX.
(bYHKLMOHAAbHOr0 Hay4YHOro CTWAS.
Tema 3: History of catering KOMMYHUKaTUBHbIN, TEKCUKO- NHOnBuAyanbHO- YK-4.5
rpaMmmMaTn4eCcKuin rpynnosas,
FpamMmaTuka: YnotpebneHne NHGUHUTMBA ANS BblparKeHUs Lenn. [deMoHCcTpupyeTt
bpoHTasnbHas yMeHune
Jlekcuka no Teme “History of catering”. BbIMNONIHATL

nepesof npodgec
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AyaMpoBaHue: ymeHne ChopMysMpoBaTb OCHOBHYIO WAel, KpaTKo
nepefaTb OCHOBHOE coOepXXaHume YycJbllaHHOro TekcTa “History of
catering service”.

YTeHue TekcTa no cneymanbHocTn “Origin of Catering Industry”.

CUOHaJIbHbIX
TEKCTOB C
MHOCTpPaHHOro
(bIX) Ha rocynapd
TBEHHbIN S3bIK U

obpaTHo.
FfoBOpeHMe: CoCTaBieHne YCTHOro coobLieHuns.
MucbMoO: NMCbMeHHOEe cocTaB/ieHne cO6CTBEHHOro TekCTa Mo NPONAEHHON
reme.
Tema 4: Catering MNHTepakKTMBHbIN, "pynnosas, YK-4.1
MFpaMMaTuka: MpnaaToyHble NPeanoXKeHNs yCI0BUA U BPEMEHMU. KOMMYHUKATUBHbIN MHANBUAYaNbHasA
BbibupaeT KoMMy|
UNlekcuka no Teme “Catering”. HUKaTUBHO
npuemnemMbie
AyamMpoBaHue: rnpocaylmnsaHmne TekcTta “Catering trade”. hopMbl
[enoBoro
YreHue TekcToB “Types of Dining”, “Mobile catering”. obuieHnsa Ha roc
yOapCTBEHHOM U1
FoBopeHue: 06Cy>xaeHre NpoYnTaHHbIX TEKCTOB, KpPaTKOE BbICTYMJeHNE WHOCTPaHHOM
No NponaeHHoON Teme. A3blKax,
BepbasibHble U
MucbMoO: coCTaB/ieHMe MaHa K NPOCayLaHHOMY TEKCTY. HeBepbasibHble
cpeacTsa
B3aUMOAeNCTBUSA
C NapTHepaMmu.
Tema 5: Catering Equipment MeToa TPEeHVNPOBKU, NEKCUKO- pynnosas, 1. Y4yebHuK. YK-4.3
rpaMMaTnYeCcKuin
FpammaTmuka: Progressive B akTUBHOM 3aJore. MHOnBMAyanbHasa, [2. Y4yebHo-
MeToamnvyeckoe Bepnet nenosyio
Jlekcuka no teme “Catering Equipment”. bpoHTasnbHas nocobue. rnepenncky,
yyYnTbiBas
AyaMpoBaHMe: OTBeTbl Ha BOMPOCbl MO MPOC/AYLIAaHHOMY TEKCTY| 3. NHdhopmaumnoHHo- 0cobeHHOCTHN
“Beverage machines”. KOMMYHWKaLMNOHHbIE CTUANCTUKN
TexHosornum. obmumnanbHbIX U
YTeHue TekcToB “Kitchen equipment”, HeoULUMaNIbHbIX
4. MynbTuMeauinHble NnceMm, COLMOKY
“Restaurant equipment”. nporpamMmeil. bTYpHble
pa3nnyna B
FoBopeHue: 6ecesa No NponaeHHoON Teme. 5. CnoBapu. opmaTe Koppec
NOHAOEHUMN Ha I
MucbMoO: NCbMEHHOE N3JI0KEHNE Hay4YHON CTaTbu. 6. CNpaBOYHbIN 0CyapCTBEHHOM
MaTepuan. N MHOCTPaHHOM
(bIX) f3bIKaX.
Tema 6: Food hygiene MeTopn 4YTeHusa, rpaMMaTUKO- NHovBnAayanbHas,
nepesogHon
FpamMmmaTuka: MoganbHble rnarofbl can, may, must n nx sKBMBanNeHThbI. bpoHTanbHas

Jlekcumka no teme “Food hygiene”.

YK-4.5
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Ay ampoBaHue: npociayliaHue Tekctos “Food safety”.
YreHue TekcToB “Food hygiene regulations”, “Food protection”.

FoBOpeHue: KpaTKNin Nepeckas NPOYNTAaHHOIO TeKCTa, COCTaB/ieHMe
IN1asoroB No NPoOMaeHHON TeMe.

MucbMO: NUCbMEHHOEe N3/10XKeHUe 04HOr0 N3 NMPOYNTAHHbIX TEKCTOB.

\lemoHCTpupyeT
yMeHune
BbIMNONIHATL
nepesof npodgec
CNOHaJIbHbIX
TEKCTOB C
MHOCTpPaHHOro
(bIX) Ha rocynapd
TBEHHbIN A3bIK U

products”. AyaupoBaHue TekcTa “Drying of foods”.

UTeHue TeKCTOB, onpeaesieHne NX OCHOBHOIO COMleP>XXaHNS Mo 3HAKOMbIM
ornopHbIM cfioBaM. FTOBOpeHue: yCTHas NoCTaHOBKa BOMPOCOB K TEKCTY,
pa3BepPHYTble OTBEThI Ha BONPOChl. IMCbMO: MUCbMEHHOE BblMNOJIHEHNE
NEeKCUKO-rPaMMaTUHECKUX YMParKHEHWIA.

obpaTHo.
Tema 7: Fast food O6bACHeHKe, pynnoBas,
FpammaTuka: Perfect B akTUBHOM 3anore. NeKCNKO-rpaMMaTNYECKIIA MHOMBUAYasbHas,
YK-4.1
JNlekcuka no Teme “Fast food”. bpoHTanbHas
AyapupoBaHue: npocsylimBaHue Tekcta “Dangers of fast food”. BbibrpaeT KoMMy|
HUKaTUBHO
YreHue TekcToB “Fast food nutrition”, “Mcdonalds”. rnpuemsiemole
hopMbI
FoBopeHue: 06CyXAeHNe NMPOYNTaHHbIX TEKCTOB. LenoBoro
obLieHnsa Ha roc
MuUcbMO: NUCbMEHHbIN NepeBoA OTAE/bHbIX NPEeANoXEHNA U3 TeKCTa ANS yAapCTBEHHOM U
MTEeHUs. WHOCTPaHHOM
A3bIKaXx,
BepbanbHble 1
HeBepbasbHble
cpencTsa
B3aMMOAENCTBUSA
C NapTHepaMmu.
Tema 8: Keeping of food products MNHTepaKTMBHbIN, pynnoBas, 1. Y4yebHuK.
FpaMMaTuKa: MNOBTOPEHME aKTMBHOIO 3asora. KOMMYHUKaTUBHbIN MHOMBUAYyanbHasA, [2. Y4yebHo-meTOoAnYe-
ckoe noco-6ue. YK-4.3
Nlekcumka no Teme “Keeping quality of food bpoHTanbHas

3. IHdhopMa-LMOHHO-
KOMMYHWKa-LMOHHbIE

BepeTt nenosyto
rnepenucky,
yyYnTbIBas
ocobeHHOCTKN
CTUINCTUKN
onLmMasnbHbIX U

HeouUNaNbHbIX
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nucem, COLNOKY
bTYPHblE
pasnu4ymna B
dopmMaTe Koppec
noHAEeHUNN Ha I
ocyfapCTBEHHOM
M UHOCTPaHHOM
(bIX) AA3bIKAX.

milk”, “Processed milk”.

Tema 9: Cereals and cereal products O6bACHeHKe, pynnoBas,
MpaMMaTMKa: NnaccuBHbIN 3an0r (Simple). INEeKCUKO-rpaMmMaTUYEeCKun, MHOMBUAYabHasA,
YK-4.5
Jlekcuka no tTeme “Cereals”. KOMMYHUKATUBHbIN bpoHTanbHas
AyamMpoBaHue TekCToB “Soybean products”, “Barley”, BblaeneHne B HUX OemoHcTpupyeT
KNI04YeBbIX CNOB. yMeHune
BbIMOSHATb
YreHue TekcToB “Rye”, “Wheat”, “Maize”, nocTaHOBKa BOMPOCOB K nepesof npogec
TekcTaM, cooblieHne hakToB MO MPOYNTAHHbLIM TEKCTaM. CUOHaNbHbIX
TEKCTOB C
FoBOpeHue: KpaTKoe W30XKeHWe MPOYMTaHHbIX TEKCTOB, obCyXaeHune MHOCTPaHHOro
NPONAEHHON TEMBI. (bIX) Ha rocynapd
TBEHHbIN A3bIK 1
Mucbmo: nMCbMeHHoe BbIMOJIHEHNE JIEKCMKO-FpaMMaTUHeCKUX obpaTHoO.
Mpa>xHeHWN.
Tema 10: Breadmaking NNeKCMKOo-rpaMMaTn4ecKun, NHaonsmnayanbHo- 1. Y4yebHuK.
rpynnosas,
FpaMMaTuKa: nacCcuBHbLIN 3anor (Progressive). KOMMYHUKATUBHbIN 2. Y4yebHo-
bpoHTasnbHas MeToaunyeckoe YK-4.1
Jlekcuka no Teme “Breadmaking”. nocobue.
IAyaupoBaHMe TekCTa No cneynanbHocTh “Bread ingredients”. 3. MHpopMaLMOHHO- BbibipaeT KoMMY|
KOMMYHWKaLNOHHbIE HUKaTUBHO
YreHue TekcToB “Staling of bread”, “Making of bread with machines” TeXHosIornu. rnpuemsemslie
YCTHas NOCTaHOBKa BOMPOCOB K TEKCTY. hopmbl
4. MynbTuMeguinHble nenosoro
FoBopeHue: o6cyXaeHne nMpoYNTaHHbIX TEKCTOB C WCMO/b30BaHMEM nporpamMmbl. obuieHnsa Ha roc
MOCTaBJIEHHbIX K HUM BOMPOCOB, KpaTKoe BbICTYMJieHNne no nponaeHHOoN yOapCTBEHHOM U”
reme. 5. CnoBapu. MHOCTPaHHOM
A3blKax,
MucbMO: NUCbMEHHBIN MepeBo TEKCTa, MOCTAaHOBKA K HEMY BOMPOCOB. 6. CipaBOYHbIN BepbasbHble 1
MaTepuan. HeBepbasibHble
cpeacTsa
B3auMOAENCTBUSA
C NapTHepaMmu.
Tema 11: Milk production INeKCMKOo-rpaMMaTn4eckunmn pynnosas,
MpaMMaTuKa: naccmeHbIi 3anor (Perfect). KOMMYHUKATUBHbIN MHONBUAYabHasA,
YK-4.3
Jlekcuka no Teme 3aHATMA. AyaupoBaHue TekcToB “Composition of bpoHTasnbHas

40/48


http://www.elective.ru/arts/lan10-k0317-p17892.phtml

YteHue TekcToB “Filtration and clarification of milk”, “Value of skim milk
powder”.

FoBOopeHMe: KpaTKUA Mepecka3 TekCTa, COCTaB/ieHWE [WasioroB Mo
NponAgeHHON Teme.

MucbMO: NMNCbMEHHbIN nepeson oTAaesibHbIX I'Ipe,El,J'IO)KeHI/II7I N3 TeKCTa ans
HTEeHWNA.

BepneT nenosyto
nepenuncky,
y4nUTbIBaA
ocobeHHOCTKN
CTUNCTUNKN
ohuLmanbHbIX U
HeoMUNaNbHbIX
nucem, COLMOKY
bTYpHble
pasnuynsa B
dopmMaTe Koppec
MOHAEHUNN Ha I
0CyapCTBEHHOM
N MHOCTPaHHOM
(bIX) A3bIKAX.

AyampoBaHue: obcyxaeHune Tekcta “Food value of meet” nocne ero
NBYKPATHOMO NPOCayLUMBaHUSA.

YreHue TekcToB “Structure of meat”, “Means of meat preservation”, unx
nepeBoj, COCTaBfieHMe K HUM nnaHoB. FOBOpeHMe: nepeckas TeKCTOB.

MucbMoO: BOCNpou3BefeHne TeKCTa B MMCbMEeHHOM Bue.

Tema 12: Cheese production MNHTepaKTMBHbIN, pynnosas,

Jlekcuka no Teme 3aHATMSA. AyaupoBaHMe: NpocsyLunBaHne TeKcTa. KOMMYHWKaTUBHbIN MHOMBUAYabHas,

YteHue TekcToB No cneuunanbHocTu “Kinds of Cheese”, “Cheese dishes”. bpoHTasnbHas

FoBOopeHue: kpaTkoe cooblieHMe NO  NPOMAEHHON  TemMe G

NCNOJIb30BaHNEM N3y4eHHON JNIEKCUKMU, coCTaB/leHune

nnanoros. fMuUcbMO: MNUCbMEHHBI NepeBOf TekcTa C  y4yeToMm

ocobeHHOCTEN PYHKLUNOHAILHOIO HAaY4YHOr0 CTUJIS.

Tema 13: Animal produce KOMMYHWKaTUBHbIN, FpaMMaTuKo- [FpynroBsas,
nepeBoaHOMN

FpaMMaTuKa: NpsMas n KOCBEHHas peyb. JIeKCUKa rno TemMe 3aHATuUS. bpoHTanbHas

YK-4.5

OemoHcTpupyeT
yMeHue
BbIMNONIHATL
nepesof npogec
CNOHaJIbHbIX
TEKCTOB C
MHOCTpPaHHOro
(bIX) Ha rocynapd
TBEHHbIN A3bIK U
obpaTHoO.

YK-4.1

BbibupaeT KoMMy|
HUKaTUBHO
npvemsemMbie
hopMbl
0enoBoro
obuieHnsa Ha roc
yAapCTBEHHOM 1"
WHOCTPaHHOM
A3bIKaX,
BepbasibHble U
HeBepbasibHble
cpencTea
B3auMOAeNCTBUSA

C napTHepamum.
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Tema 14: Meat Processing Methods O6bacHeHune, NHpovBnayanbHO-
rpynnosas,
FpaMMaTUKa: COCTaBHble COIO3blI. NeKCNKO-rpaMMaTUHeCKun,
KOMMYHUKATUBHbIN MHOMBUAYaNbHas, YK-4.3
JleKcuka o Teme 3aHATUSA.
bpoHTanbHas
AyaMpoBaHMe: BblAesIeHNe  KJYeBbIX C/I0OB  NpU  ABYKPATHOM Bepnet nenosyio
npocnywmneaHnn Tekcta “Canned meat”. rnepenmncky,
y4uTbiBas
YreHue TekcToB “Chilled meat”, “Meat Smoking”. 0cobeHHOCTHN
CTUANCTUKN
foBopeHue: obcyxaeHne NpoyYnTaHHbIX. opuLManbHbIX 1
HeoMUNaNbHbIX
MucbMoO: NCbMEHHbIN NepeBo TekCTa. nMceMm, COLMOKY
bTYpHblE
pa3nnyna B
dopmMaTe Koppec
MOHAEHUNN Ha I
0CynapCTBEHHOM
N MHOCTPaHHOM
(bIX) A3bIKaX.
Tema 15: Confectionery O6BbACHEHwMe, pynnoBas, 1.|Y4ebHuk.

FpaMMaTuKa: NGNHNTUB, PYHKLUN MHDUHUTNBA B NPESSIOKEHNN.

J'IEKCI/IKO-I'paMMaTI/HECKVIIZ

MHOMBMAYyanbHas, 2.

YyebHo-MeTOANYECKOe

YK-4.5
Jlexcmka no TeMe No TeMe 3aHATUA.AymupoBaHMe TekcTa “Sweetening bpoHTanbHas nocobue.
agents”.
3. NHdopMmaumnoHHo-{ leMoHCcTpupyeT
YrteHume TekcTOB “Bakers' confectionery”, “Sugar confections”, KOMMYHWKaLUMOHHbIE yMmeHune
onpenesieHne nx OCHOBHOIO COdepKaHus. TexHoJsiornu. BbIMOJIHATL
nepesof npodgec
FoBOpeHMe: yCTHas NOCTaHOBKA BOMPOCOB K TEKCTY MO CheunanbHOCTK, 4. MynbTuMeaninHble CUOHAJIbHbIX
[pa3BepHYyTble OTBETLI Ha BOMPOCHI. nporpamMmmel. TEKCTOB C
MHOCTpPaHHOro
Mucbmo: nMCbMeHHoe BbIMOJIHEHNE JIEKCUKO-rpaMMaTnYeCKnX 5.|CnoBapwu. (bIX) Ha rocynapd
YNpa>KHEHUI MO TeMe NPaKTUYEeCKOro 3aHATMS. TBEHHbIN A3bIK U
6./CnpaBoYHbIN MaTepuan. obpaTHo.
Tema 16: The manufacture of chocolate fpamMMaTuKO-nepeBoaHoOM, NHOovBmnaoyanbHoO-
rpynnosas, 1. YyebHuK.
fpaMMaTuKa: MofasbHble rnarosbl (need, should, ought, MeTOo[ YTeHUS
dare). Jlekcuka rno TemMe 3aHATUA. AyaupoBaHue: TekcTa “Processing bpoHTanbHas 2. YyebHo-MeTOOMYE- YK-4.1

Cocoa”. YreHume TekcToB “Baking with chocolate”, “Fermentation of
cacao”, MoCTaHOBKa BOMPOCOB K TeKCTaM, coobLieHne hakToB no
NpoYnTaHHbIM TekCTaM. FoBOpeHMe: KpaTKoe U3/10XKEeHMEe MPOYUTaHHbIX
TekcToB, obCcyKaeHne NponaeHHown

TeMbl. IMCbMO: MUCbMEHHOE BbIMOJIHEHUE NEKCUKO-TPaMMaTUYECKUX
YNpa>kHEHUI MO TeMe 3aHATUS.

ckoe noco-bue.

3. NHdopma-umoHHOo-
KOMMYHWKa-LMOHHbIE

BbibupaeT KoMMy|
HUKaTUBHO
npvemsemMbie
hopMbl
0enoBoro
obuieHnsa Ha roc
yAapCTBEHHOM 1"

MHOCTPaHHOM
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A3blKaX,
BepbasibHble U
HeBepbasibHble

cpencTsa

B3auMOAENCTBUSA
C NapTHepaMmu.

Tema 17: Technology of macaroni products

MpaMMaTuKa: npuyactue. JIekcuka rno TeMe 3aHATUSA.

IAyaupoBaHMe: 0OTBETbl Ha BOMPOCHLI MO MpOC/yLlaHHoOMy TekcTy “Enriched
macaroni products with fortified protein”. YTeHme TekcToB “Vegetable
macaroni products”, “Wheat macaroni products”, “Milk macaroni
products”.

rosopeuue: 06cy)KD,eHI/Ie MPO4YNTaHHbIX TEKCTOB C NCMNOJIb30BaHNEM
MOCTaB/IEHHbIX K HAM BOMPOCOB.

MucbMO: NMNCbEMEHHbLIN nepeBon TekKCTa, NOCTaHOBKa K HEMY BOIMpPOCOB.

KOMMYHUKaTUBHbIN, NTEKCUKO-
rpaMMaTnYecKuin

pynnoBas,

MHOnBMAOYyabHaA

YK-4.3

BepeT nenosyto
rnepenuncky,
y4nTbIBaA
ocobeHHOCTKN
CTUNCTUNKN
ohuLmanbHbIX 1
HeoMUNANbHbIX
nucem, COLMOKY
bTYpHble
pasnuynsa B
dopmMaTe Koppec
MOHAEHUNN Ha I
0CyapCTBEHHOM
N MHOCTPaHHOM
(bIX) A3bIKAX.

Tema 18: Buttermaking
FpamMMmaTuKa: repyHann. JIeKcuka rno temMe 3aHATMA.
IAyaupoBaHue TekcTa “Butter structure”.

Yr1eHue TekcToB “Buttermaking Machines”, “Ownership of Land”, “Types
of butter”.

FoBOpeHMe: KpaTKWA nepecka3 TeKCTa, COCTaBJIeHWe p[uasoros no
NponageHHON Teme.

MucbMO: NNCbMEHHLIN nepeson oTAeNbHbIX I'Ipe,EI,I'IO)KeHI/II7I N3 TeKCTa on4a
HTEeHWNA.

MNHTepaKTMBHbIN,

KOM MyHVIKaTVIBHbII;I

pynnosas,
MHONBUAYabHas,

bpoHTasnbHas

YK-4.5

OemoHcTpupyeT
yMeHue
BbIMNONIHATL
nepesof npodgec
CNOHaJIbHbIX
TEKCTOB C
MHOCTpPaHHOro
(bIX) Ha rocynapd
TBEHHbIN A3bIK U
obpaTHoO.

Tema 19: Processing of vegetative production

MeTon TPEHUPOBKU, IEKCUKO-

CpaMMaTVKa: YyC/IOBHbIE NPeaJsioXKeHUs. JIekcuka no TeMe 3aHATUS.
IAyamMpoBaHue TekcTa “Vegetative production”.

YTeHue TeKCTOoB NO cneymanbHOCTU.

FpaMMaTI/I‘-IECKI/IIz

MHOonBuayanbHas,

bpoHTanbHas

YK-4.1

BbibupaeT KoMMy|
HUKaTUBHO
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CNOJIb30BaHNEM |/|3yquH0|7| NEKCUKWN.

MUCbMO: NUCbMEHHbI NepeBo] TEKCTA C y4eTOM 0CODEeHHOCTeN Hay4yHoro
cTnnsS.

FoBOopeHue: KpaTkKoe coobuieHne no NponaeHHON TemMe g

npvemsemMbie
hopMbl
[enoBoro
obuieHnsa Ha roc
yAapCTBEHHOM U
WHOCTPaHHOM
A3bIKaX,
BepbasibHble U
HeBepbasibHble
cpencTsa
B3aUMOAENCTBUSA
C NapTHepaMmu.

AyampoBaHue TekcTa “Honey and Its Uses”.

INEKCUKN.
FfoBOpeHue: 06CyxaeHne NPoYNTaHHOro TeKCTa.

MUuCcbMO: MNCbMEHHbIN nepesoj TeKkCTa.

HTeHue TekCTOB Mo cneumanbHoCcTM “Getting the Best Honey”, “Honey
harvesting and processing”, wu3BnevyeHne Kn3 HUX NPOPECCNMOHANILHOWN

Tema 20: Postharvest handling of fruit and vegetables MeTon YTeHud, rpaMMaTUKO- pynnosas,
nepesogHon

(pamMMaTVKa: C/10XKHOe AoMnoJiHeHMe. JIeKCUKa No TeMe 3aHATUS. MHOMBUAYabHas,

AyanpoBaHue TekcTa “Storage Guidelines For Fruits and Vegetables”.

HYTeHne TekcTa no cneunanbHocTh “Fresh fruit and vegetable storage”. bpoHTanbHas

CoBOpeHMe: Nepeckas TekcTa.

MucbMo: BOCNpomn3sBefeHne TeKCTa B MMCbMEHHOM BMAE Npu ABYKPATHOM

npocnyLmsaHnn.

Tema 21: Honey processing O6bACHeHwMe, pynnosas,

FpaMMaTmMKa: CNoXHOe nognexatiee. NeKCNKO-rpaMMaTNYeCKni MHOMBUAYabHas,

Jlekcmka no Teme “Honey processing”. bpoHTanbHas

YK-4.3

BepeT pnenosyto
rnepenucky,
y4nUTbIBaA
ocobeHHOCTKN
CTUINCTUNKN
ohuLmanbHbIX 1
HeoMUNANbHbIX
nucem, COLMOKY
bTYpHble
pasnuynsa B
dopmMaTe Koppec
MOHAEHUNN Ha I
0CyapCTBEHHOM
N MHOCTPaHHOM
(bIX) A3bIKAX.

YK-4.5

OemoHcTpupyeT
yMeHue
BbIMNONIHATL
nepesof npogec
CNOHaJIbHbIX
TEKCTOB C
MHOCTpPaHHOro
(bIX) Ha rocynapd
TBEHHbIN A3bIK U

obpaTHoO.
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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

1C MNpepnpuaTtue 8.3 - y4ebHas Bepcua CBobogHas MMLEH3NS

7-Zip CBoboaHasa nueH3us

Adobe Reader DC CBoboaHas nuueH3nsa

KomnbloTepHas nporpamma "MPAHAO-CmeTa" Bepcns "STUDENT" CybnuueH3noHHbin gorosop Ne 33Bn1481c ot 13.08.2021
r

KomnbloTepHasa nporpamma ARCHICAD 24 pnsa obpa3oBaTesibHbIX yypexxaeHuin 16.08.21 r. ceobofHas nmueH3uns

10.2. NMNepeyeHb HeOOXOAUMBIX UH(DOPMALMOHHbIX CMPABOYHbIX CUCTEM:

Kaxgbin obyyvatowminca B Te4eHmne Bcero nepnona obyvyeHna obecnedyeH nHOANBMAYaAbHbIM
HeorpaHU4YeHHbIM OOCTYMOM K 3/1IeKTPOHHO-6UBIMOTEYHBIM CMCTEMAM:

HasBaHue

HoReCa - [naBHbIV NopTan MHAYCTPUN rocTenpumMcTBa 1 NuTaHua : [canTt] / AO «KpeaTuka». - [Mocksal, 2007. - . - URL:
http://www.horeca.ru/. - TekcT: aneKTpoHHbIn.HOReCa — cerMeHT nHAYCTPpUn rocTeNnpUUMCTBa N NUTaHNSA, KOTOPbIN
npuobpeTaeT BCe BosiblLEe 3HAYEHME N aKTyaslbHOCTb. IMHaMM4YHOEe pa3BUTME OTPaC/IN Bbi3Baso y ONepaTopoB 1
Y4aCTHNKOB pblHKa HEOBXOAMMOCTb B €4MHON KOMMYHUKaLMOHHON nJowaake, cogepxxallen akTyalbHYO0 JOCTOBEPHYIO
nHpopMaumo Ana NpohecCnMoHasnoB: peCTopaToOpoB, OTEbEPOB, LWed-NoBapoB, JIMHENHbIX CNEeLVNaancToB, KOMMaHUm-
NOCTaBLUMKOB TOBAPOB U YCAYr U APYrMX Y4aCTHUKOB FOCTUHUYHOIO N pecTopaHHoro 6usHeca. http://www.horeca.ru/

Fort.labs : caliTbl nocBsiLLeHHbIE 06LEeCTBEHHOMY MUTAHUIO N pecTopaHHOMY BusHecy : caiT. - Cumdeponnb, 1999. - . - URL:
https://fort.crimea.com/useful/arhiv/607-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-restorannomu-biznesu.html. -
TeKCT: 3/IeKTPOHHbIN.Ha caliTe NnpeacTaB/ieH KaTanor CCbIJIOK Ha pecypcbl MHTepHeT: opyMbl Mo 06LWecTBEHHOMY
nuTaHuto, obopynoBaHne 1 NporpaMMHoe obecnevyeHne opraHmsaumin o6LeCcTBEHHOro NMTaHUA, peLenTypHble COOPHUKK 1
MHoroe gpyroe. https://fort.crimea.com/useful/arhiv/607-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-
restorannomu-biznesu.html

Pitportal.ru : Bce pna obwenuta B Poccun : [canT]. - [Mocksa], 2008. - . - URL: https://www.pitportal.ru/. - TekcT:
3JIEKTPOHHbIN.IHpOPMaLIMOHHbIN nopTasn. Bcé ans obwennta B Poccun. MopTan coaepXuT cnepyowmne pasgens: Ons
npeanpuaTns obwennTa, AMPEKTOPY pecTopaHa, 3akyrnumKy pecTopaHa, NpoeKkTupoBaHme oblenunTa, aHaauTmka,
TexHosory obenuTa, NoCTaBLLMKKN obLlennuTa, pecTopaHHbIN pbiHOK, PR-MeHea)kepy pecTtopaHa. http://www.pitportal.ru/

CYBERLENINKA : Hay4Has aneKkTpoHHasa bubnmoteka : canT. - Mocksa, 2014. - . - URL: https://cyberleninka.ru// - Pexxum
[oCTyna: Ansa 3aperncTpup. nosb3oBaTenen. - TEeKCT: 3/1eKTPOHHbIA. KnbepJleHnHKa - 3TO Hay4YHasa 3/1eKTPOHHas
6nbnnoTeka, NOCTPOEHHas Ha NapaAurMe oTKpbITOM Haykn (Open Science), OCHOBHbIMW 3aavYaMun KOTOPOM SBNSIETCSA
nonynspusaums HaykKn N Hay4YHo AeATEeNIbHOCTU, 0OLLECTBEHHbIN KOHTPOJIb KavyecTBa Hay4YHbIX Nybnnkauumia, passmtue
MEeXANCUNMINHAPHbIX UCCNeN0BaHNIA, COBPEMEHHOIO MHCTUTYTa Hay4YHOW peLeH3unin, NoBbILLEHNE LUTUPYEMOCTH
POCCUINCKON HAayKW N MOCTPOEHME NHPACTPYKTYpPbl 3HaHWI. https://cyberleninka.ru/

eLIBRARY.RU. : Hay4Has anekTpoHHas bubnunoTteka : cant. - MockBa, 2000. - . - URL: https://elibrary.ru/defaultx.asp. -
Pexxum pocTyna: Ans 3apeructpup. nonb3oBaTesiein. - TEKCT: 3N1eKTPOHHbIN. MNMnaTtdopma eLIBRARY.RU 6bisia co3naHa B
1999 roay no nHnumaTmee Poccninckoro hoHaa pyHOaMeHTalIbHbIX NCCenoBaHui ons obecneyeHnss POCCUNCKUM yYeHbIM
3/1IeKTPOHHOr0 AOCTYyMNa K BeAYLWMUM NHOCTPaHHbIM Hay4HbIM n3gaHuam. C 2005 roga eLIBRARY.RU Ha4vana paboTy c
PYCCKOSA3bIYHBIMU NYOANKALNAMUN U HbIHE ABNSETCA BeAyLLel 3N1eKTPOHHONW 6bInoTeKon Hay4HOM NepnoanKN Ha PyCCKOM
a3blke B Mupe. https://elibrary.ru/defaultx.asp

Ona oby4atowmxcsa obecneyeH gocTyn (yoaneHHbIM 4OCTYN) K CNefyowmm COBpeEMEHHbIM
npodeccnoHanbHbiM 6a3am gaHHbIX, MHHOPMALNOHHBIM CAPAaBOYHbIM U MONCKOBbLIM CUCTEMAM:

HasBaHue

HoReCa - [naBHbIV NopTan MHAYCTPUN rocTenpumMmcTBa 1 nuTaHua : [canTt] / AO «KpeaTuka». - [Mocksal, 2007. - . - URL:
http://www.horeca.ru/. - TekcT: aneKTpoHHbIN.HOReCa — cerMeHT MHAYCTPUN rocTENPUUMCTBA N NMUTaHNSA, KOTOPbIN
npuobpeTaeT BCe BosiblLee 3HaYEHME N aKTyaslbHOCTb. IMHaMM4YHOEe pa3BUTME OTPac/IN Bbi3Baso y ONepaTopoB 1
Y4aCTHNKOB pblHKa HEOBXOAMMOCTb B €4MHON KOMMYHUKALMOHHON nJowaake, cogepxallen akTyalbHY0 JOCTOBEPHYIO
nHpopMaumio Ana NpodhecCnMoHasoB: peCTopaToOpoB, OTEbEePOB, LWed-NoBapoB, JIMHENHbIX CNEeLVNasncToB, KOMMaHUM-
NOCTaBLUMKOB TOBAPOB U YCAYr U APYrMX Y4aCTHUKOB FOCTUHUYHOIO N pecTopaHHoro 6usHeca. http://www.horeca.ru/

Fort.labs : caiiTbl nocBsiLLleHHbIE 06LEeCTBEHHOMY MUTAHUIO N pecTopaHHOMY BusHecy : calT. - Cumdeponnb, 1999. - . - URL:
https://fort.crimea.com/useful/arhiv/607-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-restorannomu-biznesu.html. -
TeKCT: 3/IeKTPOHHbIN.Ha caliiTe npeacTaB/IeH KaTasor CCbIJIOK Ha pecypcbl MHTepHeT: hopyMbl Mo 06LWeCcTBEHHOMY
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Ha3BaHue

nuTaHuio, obopynosaHmne 1 nporpammMmHoe obecneyeHune opraHusaunin obLLLEeCTBEHHOIr0 NMUTAHUA, peuenTypHble COOPHUKK 1
MHoroe gpyroe. https://fort.crimea.com/useful/arhiv/607-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-

restorannomu-biznesu.html

Pitportal.ru : Bce nna obwenuta B Poccun : [canT]. - [MockBa], 2008. - . - URL: https://www.pitportal.ru/. - TekcT:
3J1eKTPOHHbIN.IHpopMaLMOHHbIN nopTan. Bcé ansa obwenuta B Poccnn. MNMopTan cogepXnT ciegyowmne pasgens: 0ns
npeanpuatTua obennTta, ANPEKTOPY pecTopaHa, 3aKynwmnKy pecTopaHa, NpoekTupoBaHue obLiennTa, aHaANTUKa,
TexHoJiory obuwiennTa, NocTaBLWUKKM obLiennTa, pecTopaHHbIN pbiHOK, PR-MeHe)kepy pecTtopaHa. http://www.pitportal.ru/
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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

YuTanbHbin 3an ®IEOY BO «MITY»: yn.
MepBomamckas, 191, 3 aTax.

YuTanbHbI 3an umeeT 150
nocafo4yHbIX MECT, KOMMbOTEpHoOe
OoCHalleHune ¢ BbIXoaoM B IHTepHeT Ha
30 nocapo4HbIX MECT; OCHaLLEeH
cneunannsnpoBaHHon mebesnbto
(cToNbl, CTYNbA, WKadbl, LWKaPbI
BbICTaBOYHbIE), CTaLMOHapHoe
MybTUMeaunnHoe obopynoBaHme,
oprrTexHuka (NMpuHTEepbl, CKaHepsl,
KCEPOKChI)

1C Npeanpuatne 8.3 - y4yebHaa Bepcus
CeobopgHas nuueHsns; 7-Zip CeobonHas
nnueH3ns; Adobe Reader DC
CsobonHasa nuueH3nsa; KomnboTepHasn
nporpamma "NPAHL-CmeTa" Bepcusa
"STUDENT" Cy61UeH3UO0OHHbIA OroBOp
Ne 33Bn1481c o1 13.08.2021 r.;
KomnbloTepHasa nporpamma ARCHICAD
24 pns obpasoBaTesibHbIX YyYpeaeHUn
16.08.21 r. ceobogHasa nnLEeH3ns.

KabunHeT npoekTnpoBaHus
npeanpuaTnin obLecTBEHHOro NMTaHUs
(2-2-42a) 385000, Pecnybnuka Apbires,
r. Mankon, yn. Forons; yn.
Mepsomawnckas, aom Ne 17; nom Ne 210
(385000, Pecnybnuka Agbires, r.
Mawikon, yn.l'orons; yn.Nepsomanickas,
oom Nel7; npom Ne 210, cTpoeHune Nel),
Y4ebHbin koprnyc Ne 2

KOMMblOTEP, MyNbTUMEANAHOEe
obopypnoBaHuMe (NpoeKTop, 3KpaH)

1C Npegnpuatne 8.3 - y4yebHana Bepcus
CsobopgHas nuueHsns;7-Zip CeoboaHasn
nuueH3uns;Adobe Reader DC CBobopgHas
nnueH3ns; KomnbloTepHas nporpammMa
"'PAHO-CmeTa" Bepcus "STUDENT"
Cy6numueH3noHHbIn gorosop Ne
33Bnl481c ot 13.08.2021 r.;
KomnbloTepHas nporpamma ARCHICAD
24 pns obpasoBaTesibHbIX Y4YpeaeHUn
16.08.21 r. cBoboHas NULEH3NS.
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