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Heau n 3a1a4u yueOHOM TMCUMILINHBI

IenssMu ocBOECHMS TUCHHUILIMHBL «IHOCTpaHHBIN S3BIK» B paMKaX IEPBOM CTYIIEHU BBICILIETO
Ipo(eCCHOHATILHOIO 00pa30BaHUs SBISAIOTCS MOBBIIIEHHE HCXOJHOIO YPOBHS BJIAJCHHS HHO-
CTPaHHBIM S3bIKOM, 00yUYEHHE MPAKTHUECKOMY BJIAJICHHUIO SI3bIKOM CHEIMATBHOCTH JUISl €T0 aKTHB-
HOT'O IPUMEHEHUS B IPOPECCUOHATBHON 1€ TEIbHOCTH.

3anauamu acniekta «lIpodeccnoHanbHO OPUEHTHPOBAHHBIN S3BIK)» SBISIOTCS:
® pa3BUTUE YMEHUI YTEHUS JUTEPATYPHI MO CHELHUATBLHOCTH C LENbI0 U3BIEUSHUsI HHPOP-
Maluy;
® pa3BUTHE HABBIKOB U YMEHUN aHHOTHUPOBAHHS, peepUpOBaHHS U MEPEBOJA CIEIHAIb-
HOM JIUTEpaTypHl;
® pa3BUTUE OCHOBHBIX HABBIKOB IMChbMa JJIsl BEJICHHs NEPENUCKH U MOATOTOBKH MyOJInKa-
LU
® pa3BUTHE YMEHUIl TOBOPEHMs B paMKaX 3HAKOMOM IMpoQecCHOHAIbHO OPUEHTUPOBAHHON
JIEKCUKH;
e pa3BuUTHE UH(OPMAIIMOHHOHN KYJIBTYPHI.

1. Mecto mucuunymHbl B cTpykrype OIl no HanpaB/1eHHIO OATOTOBKH (CIIEIHATIBLHOCTH)

JucumiuimHa «MHOCTpaHHBIN 3bIK» BXOOUT B 0a3oBbiii muka OIl. OO0ydeHHe MHOCTpaAaHHOMY
SI3BIKY CTY/ICHTOB pacCMaTPHBAETCs KaK COCTaBHAs 4acTh BY30BCKOW MPOrpaMMbl I'YMaHHTapHU3aIUU
BBICIIIEr0 00pa30BaHUsI, KaK OPraHMYEeCKas 4acTh MPOIECCa OCYIIECTBICHUS MOATOTOBKH BBHICOKOKBA-
TU(PHUIMPOBAHHBIX CIECIMAIMCTOB, aKTUBHO BIIAJICIOIINX WHOCTPAHHBIM SI3BIKOM KaK CPEICTBOM HH-
TEPKYJIbTYPHOU U MEKHAIIMOHATBHOW KOMMYHHKAIIUH, KaKk B cepax mpodecCHOHaATbHBIX HHTEPECOB,
TaK U B CUTYAIMSIX COLUAILHOTO OOIICHHUS.

Hanuune HeoOX0MMOM KOMMYHUKATUBHOW KOMICTEHIIMU AeT BO3MOKHOCTH BBITYCKHUKY Be-
CTH TIJIOJJOTBOPHYIO JICATEILHOCTD 10 U3YyYCHUIO H TBOPYCCKOMY OCMBICIICHHIO 3apy0S)KHOTO OIBITA B
npoQHUIMPYIOIIUX U CMEXHBIX 00JIACTAX HAYKH W TEXHUKH, a TaKkKe B cdepe IeI0BOro mnpodeccuo-
HAJIBLHOT'O OOIIEHUS.

2. IlepeyeHb NJIAHUPYEMBIX Pe3yJILTATOB 00y4YeHHUSs MO THCHMILIMHE (MOIY.JII0), COOTHECEH-
HBIX C IVIAHNPYEMbIMH Pe3yIbTATAMH 0CBOCHHUsI 00Pa30BaTeIbHON NMPOTrPaMMBbI

ITpornecc n3yueHust JUCUMIUIMHBI HallpaBjeH Ha (OpMUPOBaHHE CIIEIYIOUINX KOMITETEHIIUMA:
® CIIOCOOHOCTh K KOMMYHHKAIIMA B YCTHOW M MHUCBMEHHOW ()OpMax Ha PYCCKOM M WHOCTPAHHOM
SI3BIKAX JUTS PEIICHHs 33]1a4 MeKIMYHOCTHOTO M MEXKKYJIbTYpHOTO B3anmoeiictus (OK-5);
® CII0COOHOCTB K caMoOpraHu3anuu u camoodpasosanuto (OK-7).

B pe3ynbraTe 0cBOSHUS IUCHUIUIMHBI O0yYaOIIUICS TOJIKEH:
3HATh. 0 KOMMYHUKAIIUAX B YCTHOUM U MUChbMEHHOU (hopMax Ha PyCCKOM M HHOCTPAHHOM SI3bIKAX IS
pemIeHusT 3a7a4  MEXJIMYHOCTHOTO M MEXKYJIbTYPHOTO B3aUMOJCHCTBUS; HOPMBI M IpaBH-
Jla caMOOPTaHMU3aIK U CaMO0Opa30BaHus;
yMeTh: BHICTpauBaTh KOMMYHUKAIIMW B YCTHOW M TUCBMEHHON (pOpMax Ha PYCCKOM M MHOCTPAHHOM
A3bIKaX JJIs PEIICHUs 3aJad MEXJIMYHOCTHOTO M MEXKYJIbTYPHOTO B3aUMOJEWUCTBUS; IpUMe-
HUTh HOPMBI U MPaBUjIa CAMOOPIaHU3aIMK U CaMO0Opa30BaHuUs;
BJIaJIeTh: CIIOCOOHOCThIO K KOMMYHUKAIIMHM B YCTHOW M MUCBMEHHON (opMax HA PYCCKOM U HUHO-
CTPaHHOM $I3bIKax Ul pelIeHUs 3a7au MEXIMYHOCTHOTO U MEXKYJIbTYPHOTO B3aUMOJEICTBHS; CIIO-
COOHOCTBIO K CAMOOPTaHU3aIMH U CaMOOOpPa30BaAHHUIO.



4. O0beM AMCHUILIHHBI M BUABI y4eOH0# padoThl. O01mast TPy10eMKOCTh JUCHUILINHBI
4.1. O0beM TUCHUILIHHBI U BUBI y4eOHOH padoThI 10 09HOI (hopMe 00yUeHuUst

OO01mas TpyA0eMKOCTh TUCHUILIUHBI cocTaBiisgeT 360 yacoB (10 3a4eTHBIX €IMHUIT)

Bcero Cemectpsl

Buj yuedHoii padoThI 4yacos 1 2 3
KonTakTHbBIE Yachl (BCero) 153,85/4,2 | 51,25/1,4|51,25/1,4 |51,35/1,4
B Tom uncne:
Jlexmum (JI)
[TpakTnueckue 3anstus (I13) 153/4,2 51/1,4 51/1,4 51/1,4
Cemunaps! (C)
Jlaboparopusie pabotsi (JIP)
KonraktHas pabota B nepuon arrectanuu (KPAT) 0,35/0,01 0,35/0,01
CamocrosTenbHas paboTa MoJi pyKOBOJICTBOM IpeIoia-
Bateins (CPIT) 0,5/0,014 |0,25/0,007(0,25/0,007 -
CamocrosiTeibHast pa6ora (CP) (Bcero) 170,5/4,8 [56,75/1,6 |56,75/1,6 | 57/1,6
B ToMm uncie:
Kypcogoii mpoekt (pabora)
Pacuetno-rpaduueckue paboThl
Pedepar
lpyeue suovt CPC (ecnu npedycmampugaromcs, npugo-
oumcs nepeuens 6uoos CPC)
1. IToaroToBKa yCTHOTO COOOIICHHUS IO TEME. 57/1,6 18/0,5 18/0,5 21/0,6
2. BeimonHeHue nepeBoios. 57/1,6 18/0,5 18/0,5 21/0,6
3. 3ayynBaHKME HOBBIX JICKCHUCCKHX CIUHHUII. 56,5/1,6 |20,75/0,6 | 20,75/0,6| 15/0,4
KypcoBoii mpoekT (pabota)
Kontpous (Bcero) 35,65/1 - - 35,65/1
dopmMa NPOMEKYTOUHOI aTTeCTAllMK:
3a4eT, IK3aMeH 3a4er 3a4eT | 3K3aMeH
OO01asi TPY/10€MKOCTh 360/10 108/3 108/3 144/4




4.2. O6beM TUCHMILIMHBI M BUAbI y4eOHOii padoThI 10 3204HOMH (hopme 00yUeHUsI

OO6mas TpyI0eMKOCTh TUCHUILUTHHBI cocTaBisgeT 360 gacos (10 3a4eTHBIX eIUHUIY)

Bcero CemecTpbl

Buj yueoHoii pa6oThi 4yacos/3.e. 1 2 3
KoHTakTHbBIE Yachl (BCero) 36,85/1,02|12,25/0,34 (12,25/0,34| 12,35/0,34
B Tom uncne:
Jlexuuu (JI) -
ITpaktrueckue 3anstus (I13) 36/1 12/0,33 12/0,33 12/0,33
Cemunaps (C) -
Jlaboparopusie pabots (JIP) -
KonrakrHas pabora B nepuos arrectanuu (KPAT) 0,85/0,02 |0,25/0,007(0,25/0,007| 0,35/0,01
CamocrosTenbHas paboTa 1Moj PYKOBOICTBOM IIPEIo-
nasarens (CPIT)
CamocrosTeabpHas padora (CP) (Bcero) 307/8,53 | 92/2,56 92/2,56 123/3,41
B Tom uncne:
KypcoBoii mpoekT (pabota) -
PacuerHo-rpaduueckre paboThI -
Pedepar -
Upyeue euovt CPC (ecnu npedycmampusaiomcs, npu-
sooumcs nepeyerv 6uoog CPC)
1. TToaroToBKa YCTHOTO COOOIIEHHS TI0 TEME. 108/3 36/1 36/1 36/1
2. BbINOJIHEHHE TIEPEBOJIOB. 108/3 36/1 36/1 36/1
3. BayunBaHKe HOBBIX JICKCHYECKUX CAUHHUII. 91/2,53 20/0,56 20/0,56 51/1,41
KonTpoas (Bcero) 16,15/0,45| 3,75/0,1 | 3,75/0,1 | 8,65/0,25
®opMa NPOMEKYTOYHOM aTTeCTAIMH:
3a4er, IK3aMeH 3ayer 3a4er |JdK3aMeH
O01masi Tpy/10€eMKOCTh 360/10 108/3 108/3 144/4




5. CTtpykrypa u coaep:kaHue TUCHUIIMHBI

5.1. CTpyKTypa AUCHUNIHHBI J1Jsl 04HOIH (pOPpMBI 00yUYeHH s

Buabi yueOHo# padoThl, BKIIO-

@DopMbI TEKYLIETO

Yyasi cCaMOCTOSITEJILHYIO U TPY- KOHTPOJIS
« JI0€eMKOCTb (B Yacax) ycrneBaeMoCTH
Ne Paznen E = = (no Hedensam cemecmpa)
(]
n/n JTUCHUILINHBI 5 E g : = a O dopma }
T3 82| o W B A NMPOMEKYTOYHOM
© | = - aTrecra
S 11010/
(no cemecmpam)
1 cemecTp
1. | Human Diet 1-3 7 9 | YcrHOE cooOllieHue mo Teme
2. | Minerals and vitamins 4-6 7 8 YcTHOE COOOIIEHUE TI0 TEME
3. | History of catering 7-8 7 8 | YcrHoe coolleHue 1o Teme
4. | Catering 9-10 7 8 | YcrHoe cooluieHue mo reme
5. | Catering Equipment 11-12 7 8 | YcrHOe coolieHue 1o Teme
6. | Food hygiene 13-14 8 8 VcTHOE cOOOIIEHHE 110 TEME
7. | Fast food 15-16 8 7,75 | YerHOE coob1ieHue mo TeMe
8. | IlpomexyTouHas
aTTecTanus 16 - 0,25 - | 3ader B ycTHOI popme
2 cemecTp
1. | Keeping of food products | 1-3 7 9 | YcrHOe cooOlieHue o TeMe
2. | Cereals and cereal prod{ 4-6 7 8 VcTHOE COOOIIEHHE 10 TEME
ucts
3. | Breadmaking 7 8 | YcrHOe coollieHue mo reme
4. | Milk production 10,11 7 8 VcTHOE cOOOIIEHHE 110 TEME
5. | Cheese production 12,13 7 8 YcTHOE cOOOIIEHME 110 TEME
6. | Animal produce 14,15 8 8 YcTHOE cOoOOIIEHME 110 TEME
7. | Meat Processing Methods | 16,17 8 7,75 | YcTHOE COOOIIEHHE 110 TEME
8. | [IpomexyTouHas 3aueT B ycTHOM hopme
aTTecTanus 17 - 0,25 -
3 cemecTp
1. | Confectionery 1-3 7 9 | YcrHOE coobieHuE Mo TeMe
2. [The manufacture of chocolg 4-6 7 8 | YcrHOE coobuieHue 1o Teme
3. [Technology of macaroni 7-9 7 8
YCcTHOE COOOIIECHHE TIO TEME
products
4. | Buttermaking 10,11 7 8 | YcrHoe coolmieHne o Teme
5. | Processing of vegetative | 12,13 7 8 | YcrHOe coolmieHue mo Teme
production
6. | Postharvest handling of 14,15 8 8 VYcTHOE COOOIIEHHUE TI0 TEME
fruit and vegetables
7. | Honey processing 16,17 8 8 | YcrHoe coolmieHne o Teme
8. | IIpomexyTouHas 17 - 10,35 35,65 - DK3amen B yeTHOH dopme
aTTecTalus
Hroro: 153 |0,35| 0,5 (35,65 170,5




5.2. CTpyKTYpa AMCUUILUINHBI 1JIs1 3204HOM (opMbI 00yUeHHs

Buabl yueOHoM padoThl, BKJIKOYAsA
Ne Pasznen CaMOCTOSITEJIbHYIO M TPY10EMKOCTH (B 4acax)
n/n AUCHUITJIMHBI é O
= | E : |E] & |5
@) > ©) =
=
1 cemecTp
1. Human Diet 1 13
2. Minerals and vitamins 1 13
3. History of catering 2 13
4, Catering 2 13
5. Catering Equipment 2 13
6. Food hygiene 2 13
7. Fast food 2 14
8. [IpomexyTouHas aTTecTalus: 3a4eT - 0,25 3,75 -
2 cemecTp
1. Keeping of food products 1 13
2. Cereals and cereal products 1 13
3. Breadmaking 2 13
4, Milk production 2 13
5. Cheese production 2 13
6. Animal produce 2 13
7. Meat Processing Methods 2 14
8. [TpomesxyTouHas aTTecTanus: 3a4eT - 0,25 3,75 -
3 cemecTp
1. Confectionery 1 17
2. [The manufacture of chocolate 1 17
3. [Technology of macaroni products 2 17
4. Buttermaking 2 18
5. Processing of vegetative production 2 18
6. Postharvest handling of fruit and veg- 2 18
etables
7. Honey processing 2 18
8. [[IpomexyTouHas aTTecTalus: SK3aMeH - 0,35 8,65 -
Hroro: 36 0,85 16,15 307




5.3. Conep:xanue pa3ieoB IMCUUILIHHBI « UHOCTPaHHBII SA3BIK», 00pa3oBaTe/JbHbIe TEXHOJIOTHHI

Ne Haumeno- [TpyaoemkocThb Dopmu- Oopa3oBa-
n/m | BaHue Te- | (4achl/3a4. ei.) pyemblie Pe3ynabTaTrhl 0cBOCHMS TeJIbHbIE
MBI AUCIH- Conep:xanue KOMIIe- (3HaTb, YMeThb, BJIA/1€Th) TEXHOJIOTUH
IJIMHBI 00 300 TeHIUH
1 cemecTp
I'pammaTuka: obopor there is / there are, 3HaTh: 0 KOMMYHHKAI[MSAX B YCTHOH W MHUCHMEH-
gucnuTenbHble. CTEICHH CpaBHEHHSI MPHIIa- HOU (hopMax Ha PyCCKOM U MHOCTPAHHOM SI3BIKAX
rarejbHbIX. JJI1 peHICHUA 3aga4 MCKIMYHOCTHOI'O U MEXKKYJIb-
Jlekcenka o Teme “Human Diet”. TYPHOTO B3aUMOJICHCTBHSL. Kommynu-
1. Human AynupoBanme: npociymuBanue Tekcra mo OK-5 YMerb: BbICTpanBaTh KOMMYHHKAalMH B YCTHOH | kaTuBHOE
Diet 7/0,2 1/0,02 | cnermmansuoctu “The Natural Human Diet”. M IMCbMCHHON (opMax Ha PYCCKOM M HHO- | oQyueHue
Yrenune tekcros “Nutritional requirements”, CTPaHHOM S3bIKaxX IJIS PELICHUSA 3a1a4 MEXINY-
“Diet evolution™. HOCTHOT'O Y MEXKYJIBTYPHOTO B3aUMOJICHCTBHUS.
I'oBopenmue: cooliieHue Mo TeMe MpaKTHyeH Biajersb: ciocOOHOCTRIO K KOMMYHMKAallUM B
CKOTO 3aHSITHSL. YCTHOH WM THCHbMEHHON (hOpMax Ha PYCCKOM H
IIncbMO: MMCEMEHHBIN IEPEBOJ TEKCTA. WHOCTPAHHOM SA3bIKaX JUIA PCIICHUA 3a/a9 MEX-
JIMYHOCTHOTO W MEXKYJIBTYPHOIO B3aUMOJICH-
CTBUSI.
I'pammartuka: YeTsipe TUa BOIPOCUTEND- 3HaTh: 0 KOMMYHUKAIUSIX B YCTHOW M MHUChMEH-
HBIX Tpeaaoxenuit. Simple B akTuBHOM 3a- HOM (hopMax Ha PYCCKOM M MHOCTPAHHOM SI3BIKAX
JIOTE. JI pelI€HuA 3aa4 MEKIMIHOCTHOI'O U MEKKYJIb-
Jlexcnka mo teme “Minerals and vitamins”. TYPHOTO B3aMMOJICHCTBHUS. Judpdepen-
Minerals AyaupoBaHMe. npociylmuBaHue Tekcta | OK-5 | YMeTh: BEICTpanBaTh KOMMYHUKAIUM B YCTHOH | jjppoBaHHOE
2. and 7/0,2 | 1/0,02 | “Food Sources for Vitamins and Minerals”. M IHCbMCHHON (OpMax Ha DPYCCKOM W HHO- | oGyueHHe
vitamins Yrenue texctoB “Minerals and vitamins in CTPaHHOM sI3bIKaX JUIsl PCIICHUS 3a/1a4 MEHIIN-
food”, “Difference between minerals and HOCTHOT'O Y MEXKYJIBTYPHOTO B3aUMOJICVCTBHS.
vitamins”. Baaners: cmocoOHOCTRIO K KOMMYHHKAIIMH B
I'oBopenue: kpaTtkoe cooOIIEHNE TIO MPOWA- YCTHOM M MHCbMEHHON (hOpMax Ha PYCCKOM H
JCHHOU TEME C UCIIOJIB30BAHUEM U3Y4EHHON AHOCTPAHHOM A3bIKaX IUIA PCIICHUA 3a1a9 MEXK-
JIEKCHKH. JIMYHOCTHOTO W MEXKYJIBTYPHOIO B3aWMO/IEH-
IIucbMoO: NUCBMEHHBIN TEPEBOJ TEKCTA C CTBHSI.
ydyeToM ocobOeHHocTel (YHKIIMOHAIBHOTO
HAY4YHOTO CTHJIA.




I'pammaTuka: YnorpebieHrne MHQUHUTHBA
IS BBIPKEHHS [ITH.

3HaTh: HOPMBI U IPaBUJIa CAMOOPTaHU3ALUU U
camM0o00pa30BaHus; 0 KOMMYHHKAIUAX B YCTHOW U

Jlexcuka o teme “History of catering”. IHUCbMEHHOW (hOpMax Ha PyCCKOM M MHOCTpaHHOM | MHauMBHIY-

AyI[HPOBaHﬂe: YMeHI/Ie C(bOpMyJ'[I/IPOBaTI) A3bIKaxX OJjid PCIICHUA 3ada4 MCKJIMYHOCTHOI'O U aJIn3anus
History of | 7/0,2 2/0,05 | OCHOBHYIO H[CIO, KPAaTKO IepeaaTh OCHOB- OK-7 MEXKYJIbTYPHOTO B3aUMOIEHCTBHS o0yueHHS
catering HO€ COJEepKaHUE€ YCIBIIIAHHOTO TEKCTa OK-5 YMeThb: IPUMEHUTH HOPMBI a HpaBH-

“History of catering service”. Jla CaMOOPTraHMU3alui ¥ caMo00pa30BaHus;

YreHue TEKCTA MO CIEHAAITBHOCTH “Origin Baanerb: ciocoOHOCTHIO K CaMOOpraHU3aIluu U

of Catering Industry”, mocranoBka BOIpO- €aM000pa30BaHUIO; CIIOCOOHOCTBIO K KOMMYHH-

COB K TEKCTY. Kalliy B YCTHOW M MUChbMEHHOM (hopmax Ha pyc-

Fo];ope]-[ne: COCTaBJICHUEC YCTHOI'O C000- CKOM M MHOCTPAHHOM s3bIKax IJid PCIICHHUA 3a-

menus. IIncbMo: MHMCHbMEHHOE COCTABIICHUE Aaq MCKIMYHOCTHOTO U MCKKYJIbTYPHOTO B3aM-

COOCTBEHHOT'O TEKCTa IO MPOUICHHON TEME. MOJICUCTBHUSI.

I'pammartuka: Ilpugatounsie mnpemyoxe- 3HaTbh: HOPMBI W IpaBWJIa CAaMOOPTaHU3AMU U

HHS YCIIOBUSI U BPEMEHU. caM000pa30BaHMs; 0 KOMMYHHUKAILIUSX B YCTHOH U

Jlekcuka o teme “Catering”. MUCBMEHHON (popMax Ha PyCCKOM M MHOCTpaHHOM |TeXHOJorus

AyaupoBaHHMe. TPOCIYIIMBAHHE TEKCTA A3bIKAX UL PEIIEHMS 3aJad MEXIMYHOCTHOTO M | TECTHPOBa-
Catering | 7/0,2 2/0,06 | “Catering trade”. OK-7 MEXKKYJIETYPHOIO B3aUMOIEHCTBUS HUS

Yrenue texcro “Types of Dining”, “Mo- OK-5 YMeTh: IPUMEHUTh HOPMBI u npaBu-

bile catering”, Jla CaMOOPTaHU3alMKA U CaMOOOpa30BaHMS;

Fo];ope}[p[e: 06C}’)KI[€HI/I€ IIPOYUTAHHBIX BJ'Ia)IeTB: CIIOCOOHOCTBIO K caMOOpranm3anuu 1

TEKCTOB, KpaTKO€ BBICTYILUICHHE IIO np()f/'l- CaMOO6p330BaHI/IIO; CHOCOOHOCTBIO K KOMMYHH-

JICHHOI TeMe. Kalliy B YCTHOW M NMUCbMEHHOU (hopmax Ha pyc-

IIncbMo: cocraBieHue IUIaHa K MPOCIY- CKOM U MHOCTPAHHOM $3bIKax Ui PELICHUS 3a-

IIAaHHOMY TEKCTY. Jlad MEKIIMYHOCTHOTO M MEXKYJIbTYPHOTO B3aH-

MOOCHUCTBHS.

I'pammaTuka: Progressive B akTHUBHOM 3a- 3HaTh: HOPMBI M TPaBHJIa CAMOOPTaHU3AIUN U

JIore. camMo00pazoBaHusl.

Jlekcuka o teme “Catering Equipment”. YMeTh: NPUMEHUTH HOPMBI " paBH-

AyaupoBaHue: OTBETH Ha BOIPOCHI MO MPO- Jla CaMOOPTaHMU3AIH U CaMO0Opa30BaHUsI. IIpoekTHas
Catering | 7/0,2 | 2/0,06 | ciaymannomy Tekcty “Beverage machines”. OK-7 | Baaaerb: CIOCOOHOCTBIO K CAMOOPTaHU3AIMU U | TEXHOJIOTHUS
Equipment Yrenne TekcroB “Kitchen equipment”, caM000pa3oBaHUIO.

“Restaurant equipment”.

I'oBopeHnue: Gecena o NpoiIeHHOM Teme.
ITucbMO: MUCEMEHHOE M3JIOKEHHE HAY4YHOM|
CTaTbH.




I'pammatuka: MojansHble raarosisl can,
may, Must 1 UX SKBUBAJICHTHI.
Jlekcuka o teme “Food hygiene”.

3HaTh: HOPMBI M TPaBHUJIa CAMOOPTaHU3AIUU U
caMo00pa3oBaHus; 0 KOMMYHUKAIUSIX B YCTHOU U
NUCbMEHHON (popMax Ha PyCCKOM M MHOCTPAHHOM

AyZ[I/Ip()BaHI/le: IIpoCIyuIaHue TCKCTOB A3bIKaxX OJjid PCIICHUA 3ada4 MCKJIMYHOCTHOI'O U
“Food safety”. OK-7 MEKKYJIbTYPHOTO B3aUMOJIEHCTBUS Urposas
Food 8/0,2 2/0,06 | Urenne TtexcToB “Food hygiene regula- OK-5 YMeTh: IPUMEHUTH HOPMBI u MPAaBU- | TEXHOJIOTHS
hyg|ene tions”’ “Food protectlon” Jla CaMOOpraHru3anuu u CaMOO6pa30BaHI/I$I;
ToBOpeHHe: KpaTKuil Tepeckas MpOYUTAH- Baaners: ciocOOHOCTBIO K cCaMOOpraHU3aluu U
camM0o00pa30BaHMIO; CIIOCOOHOCTBIO K KOMMYHHU-
HOTO TEKCTa, COCTaBJIEHUE JAHAJIOTOB IIO . 9
o . Kallud B YCTHOM U MUCbMEHHOHN opmax Ha pyc-
IIPOHJICHHOMN TEME.
CKOM U MHOCTPAaHHOM $3bIKax I pELICHUs 3a-
IIucbMoO: NMHUCBMEHHOE HU3JI0KEHHE OJHOTO
Jla4y MEXJIMYHOCTHOTO M MEKKYJIbTYPHOTO B3aH-
W3 MPOYUTAHHBIX TEKCTOB. o
MOJIEHCTBUS.
I'pammatuka: Perfect B aktusHoM 3asore. 3HaTh: O KOMMYHUKAIUSIX B YCTHOW M MHUCbMEH-
Jlexcuka o teme “Fast food”. HOM (hopMax Ha PyCCKOM M MHOCTPAHHOM fA3bIKaX | TeXHOJIOTHs
AyaupoBanmue: IpOCIyHINBAaHUE  TEKCTQ JJIA peHICHUA 3a4a49 MEXJIIMYHOCTHOI'O M MCXKKYJIb- o6ytleHI/I;1 B
Fast food | 8/0,2 | 2/0,06 [“Dangers of fast food”. TYPHOT'O B3aUMOJICUCTBHS. COTPY/IHU-
Yrenme tekctoB “Fast food nutrition”| OK-5 | YMeTb: BHICTpaHBAaTh KOMMYHHMKALUU B YCTHOH 4eCTBE
“Mcdonalds”. U TMHUCbMEHHOW ¢opMax Ha PYCCKOM U HHO-
I'oBopenue: 00Cyx/1eHE IPOYUTAHHBIX TEK- CTPaHHOM #A3bIKaX IUIA PEIICHUA 3a1a9 MEKINY-
CTOB. HOCTHOT'O M MEXKYJIbTYPHOT'O B3aUMOJICHCTBHSI.
IIncebMoO: IHMCBMEHHBIN NepeBOJ OTIACIBbHBIX Buiasern: ciocoOHOCTBIO K KOMMYHHUKAIIUN B
NPEIIOKEHUM U3 TEKCTA JIS YTEHUS. YCTHOH M TMHCHbMEHHON (hOpMax Ha PYCCKOM H
MHOCTPAHHOM SI3bIKax JUIsl pelIeHUs 3a]a4 MexX-
JUYHOCTHOTO M MEXKKYJIbTYPHOIO B3aMMOJIEH-
CTBUS.
Hroro: 51/1,4 |12/0,33
2 cemecTp
I'pammartuka: MOBTOPEHHE AKTHUBHOTO 3HaTBh: HOPMBI U TIPaBHUJIa CAMOOPTaHU3ALUU U
3asora. Jlekcuka o teme “Keeping quality camMo00pa3oBaHMsL.
of food products”. AyampoBanue TeKcTa YMeTh: MPUMEHUTh HOPMBI u npaBu-
Keeping of “Drying of foods”. Urenue TekcToB, orpe- Jla CaMOOpraHM3alliu U caMoo0pa30BaHusl. KommyHu-
food JielieHne WX OCHOBHOro cojepxkanus mo | OK-7 | Baagerb: ciocOOHOCTBIO K CaMOOPTaHU3AlMM U |  KaTUBHOE
products | 7/0,2 | 1/0,02 | 3HakomMbIM OmMOpHBIM cioBaM. I'oBopeHme: camM0o00pa30BaHUIo. oOyueHue

YCTHasl TOCTaHOBKA BOMPOCOB K TEKCTY,
pa3BepHyTble OTBETHI Ha BoONpochl. Iluck-
MO: THCbMEHHOE BBINOJHEHHE JIEKCUKO-
IrpaMMaTHYECKUX YIPaXXHEHUH.




I'pammaTuka: naccuBHbIi 3aior (Simple).
Jlekcuka o teme “Cereals”.
AynupoBanue TekcToB “Soybean products”,

3HaTh: HOPMBI M TPaBHUJIa CAMOOPTaHU3AIUU U
caM000pa3oBaHus; 0 KOMMYHUKAIUSIX B YCTHOH U
NUCbMEHHON (popMax Ha PYCCKOM M MHOCTPAHHOM

“Barley”, BbIiesieHHE B HUX KIIFOUEBBIX CJIOB. A3bIKAX JUIS PEIICHUS 3a1a4 MEXIMYHOCTHOrO u | Jluddepen-
Cereals and Yrtenune tekctoB “Rye”, “Wheat”, “Maize”| OK-7 MEKKYJIBTYPHOTO B3aUMOEHCTBHUS IUPOBAHHOE
cereal 7/0,2 1/0,02 | mocraHOBKa BONPOCOB K Tekcram, coobme-{ OK-5 YMeTh: IPUMEHUTH HOPMBI u IIpaBu- | oOy4YeHHE
products HUe (PaKTOB 1O MPOYUTAHHBIM TEKCTAM. Jla CaMOOPTaHHU3AIUN U CaMOOOPa30BaHNUS;
rOBopeHne: KpaTKo€ U3JIOKEHUE IPOYUTAH BJIaI[eTb: CIIOCOOHOCTBIO K caMOOpranu3alguu 1
HBIX TEKCTOB, 06CY)KI[CHI/IC HpOf/’II[eHHOf/'I TEeA CaMOO6p330BaHI/IIO; CIIOCOOHOCTBIO K KOMMYHH-
MBI, Kallud B YCTHOM U MUCbMEHHON opmax Ha pyc-
IInceMoO: TIMCHMEHHOE BBIIIOJIHEHUE JICKCHA CKOM M MHOCTPAaHHOM A3bIKaX IJIsI PCHICHUA 3a-
KO-I'paMMaTHYECKUX yr[pa)I(HeHHf/'I_ Aaq MEKIIMYHOCTHOTO U MCEXKKYJIBTYPHOI'O B3au-
MOJICHCTBUSI.
I'pammaTuka: mnaccuBHbIH 3amor (Progres- 3HaTh: O KOMMYHUKAIUSIX B YCTHOW M MHUCbMEH-
sive). HOW (opMax Ha PYCCKOM M MHOCTPAHHOM SI3bIKAax
Jlekcuka o teme “Breadmaking”. JUIS pelleHus 3a1a4 MEXKJIMYHOCTHOIO U MEXKKYJIb-
AyaupoBaHue TekcTa 1o crenuanbHoctd | OK-5 | TYPHOTO B3aHMOJCHCTBHSL.
Breadmak- | 7/0,2 2/0,05 | “Bread ingredients”. YMeThb: BRICTpaUBaTh KOMMYHUKAIUK B YCTHOM NupuBumy-
ing Yrenue texcroB “Staling of bread”, “Mak- M THCBMCHHOW (OpMax Ha PYCCKOM M HHO- |  anmsarus
ing of bread with machines” ycruas mocra- CTPAaHHOM S3bIKaX ISl PCIICHHUS 3a1a4 MCKIIUY- | oQydYeHHUs
HOBKA BOIIPOCOB K TEKCTY. HOCTHOTO ¥ MEKKYJIBTYPHOTO B3aUMOJCHCTBHS.
I'oBopeHue: o0cyxJeHHEe NPOYUTAHHBIX Biajgernb: ciocOOHOCTRIO K KOMMYHMKALUM B
TEKCTOB C HCIIOJIb30BAaHHEM ITOCTABIICHHBIX YCTHOH M TMHCHbMEHHON (hopMax Ha PYCCKOM U
K HUM BOMPOCOB, KpPAaTKOE BBICTYIIJICHHE 10 WHOCTPAHHOM SI3BIKAX JUISl PEIICHUS 33]1a4 MEekK-
NPOMICHHON TEME. JUYHOCTHOTO M MEXKYJIBTYPHOTO B3aUMOJICH-
IIucbMoO: THCHMEHHBIN TMEpeBOJ TEKCTa, CTBUS.
MMOCTAHOBKA K HEMY BOIIPOCOB.
I'pammaruka: naccuBHbIi 3aj0r (Perfect). 3HaTBH: HOPMBI U TPaBHUIIA CAMOOPTAaHU3ALUN U
JlekcuKa 1o TeMe 3aHSATHS. camM000pa3oBaHusI.
AyaupoBanme TekcToB “Composition of YMerhb: IpUMEHUTh HOPMBI u [IpaBU-
milk”, “Processed milk”. Jla cCaMOOpraHMU3aIKi U caMO0Opa30BaHusl.
Yrennme texcroB “Filtration and clarifica- OK-7 Baaners: ciocoOHOCTBIO K camoopraHu3anuu u | TexHomorus
Milk 7/0,2 | 2/0,06 | tion of milk”, “Value of skim milk powder”. €caM000pa30BaHUIO. TECTUPOBA-
production I'oBopenue: kpaTkuii mepeckas TEKCTa, CO- HUS

CTaBJICHHE AMAJIOrOB IO IPOIIEHHOMN TeMe.
IIncbMoO: TMCHbMEHHBIN NIEPEBO OTAEIBHBIX

Hpe)IJ'IO)KeHI/II\/’I n3 TEKCTa AJId YTCHU.




I'pammaTtuka: coriacoBaHue BpeMEH.
Jlekcuka 1o TeMe 3aHATHA.

3HaTh: HOPMBI U IPaBUJIa CAMOOPTaHU3ALUU U
camM0o00pa30BaHus; 0 KOMMYHHKAIUAX B YCTHOW U

AyaupoBaHue: TPOCITYIIUBAaHUE TEKCTa NUCbMEHHON (popMax Ha PyCCKOM M MHOCTPAHHOM
Cheese | 7/0,2 | 2/0,06 | “Cheese cutting and packing technology”. A3bIKAX UL PEIICHUS 3a1ad MEXIMYHOCTHOTO U | [IpoexTHas
production Yrenue TeKcTOB 10 crienuanbHocty “Kinds OK-7 MEKKYJIBTYPHOTO B3aUMOEHCTBHUS TEXHOJIOTUSA
of Cheese”, “Cheese dishes”. OK-5 | YMeTh: IPUMEHUTH HOPMBI u npaBu-
I'oBopeHme: kpaTkoe COOOIICHUE MO MPOM- Jla CaMOOPraHU3alluK U CaMo0Opa30BaHus;
,Z[GHHOI71 TeMe C UCIIOJIb30BaAHUEM HSy‘ICHHOﬁ BJIaI[eTb: CIHOCOOHOCTBIO K caMOOpranu3aivuu u
JIEKCUKH, COCTABJIICHUE THUAJIOTOB. CaMOO6p330BaHI/IIO; CIOCOOHOCTBIO K KOMMYHH-
IMnucbMoO: NUCHbMEHHBIH MEpPEeBOs TEKCTa C KalliM B YCTHOW M NHUCbMEHHOH (hopmax Ha pyc-
ydeToM ocoOeHHOcTel (YHKIIMOHAIBHOTO CKOM M MHOCTPAaHHOM s3bIKaxX JJIs PEIICHUS 3a-
HAYYHOTO CTHIISL. a4 MEXJIMYHOCTHOTO M MEXKYJIbTYPHOTO B3au-
MOJIEHCTBUS.
I'pammaTuka: npsiMasi U KOCBEHHAs! peyb. 3HaTBH: HOPMBI U TPaBHJIA CAMOOPTaHU3ALUU U
Jlekcuka 110 TemMe 3aHATHA. caM000pa3oBaHus; 0 KOMMYHHUKAIUSAX B YCTHOH U
AyaupoBanme: obcyxaeHue Tekcra “Food NUCBMEHHON (popMax Ha PyCCKOM M MHOCTPAHHOM
value of meet” mocie ero ABYKpaTHOTO A3bIKAaxX IS PEUICHHs 3a1a4 MEXKIMYHOCTHOrO W |  Urposas
Animal POCITYIIHBAHHUS. OK-7 | MEXKyJIbTYPHOTO B3aHMOACHCTBUS TEXHOJIOTHS
produce |8/0,2 | 2/0,06 | Yrenme texcros “Structure of meat”, | OK-5 | YMeTb: IPUMCHUTb HOPMBI 1 IpaBu-
“Means of meat preservation”, ux nepesof, Jla CaMOOPraHU3alluK U CaMo00pa3oBaHusl;
COCTAaBJICHUE K HUM IIJIAHOB. BJ'Ia)leTbi COCOOHOCTBIO K CaMOOpraHmn3anuu 1u
rogopeﬂne; IepecKas TEKCTOB. CaMOO6p330BaHI/IIO; CIOCOOHOCTBIO K KOMMYHU-
IMucbMoO: BOCTIPOU3BEICHUE TEKCTA B MUCH- KallMd B YCTHOM M IMMCbMEHHON (popMax Ha pyc-
MEHHOM BHJE IIPU JABYKPATHOM IIPOCIIYIIH- CKOM M MHOCTPAaHHOM SI3bIKax i pEelIeHUs 3a-
BaHWH. Jla4y MEXJIMYHOCTHOTO M MEKKYJIbTYPHOTO B3aH-
MOJICHCTBUS.
I'pamMmaTuka: cocTaBHbBIE COHO3BI. 3HaTh: HOpMBI M TpPaBHJIa CAMOOPTaHU3AIUN U
Jlekcuka 1o TeMe 3aHATus. camMmo00pa3zoBaHusl.
Meat AyaupoBaHue: BbIJIEJICHUE KITIOYEBBIX CIIOB YMmeThb: NpUMEHUTH HOPMBI u npaBu- | TexHoyorus
Pro- 8/0,2 | 2/0,06 | mpu IBYKpaTHOM TPOCTYIIMBAHUU TEKCTa Jla CaMOOPTaHHU3AIMH H CaMOOOPa30BaHUSI. oOyueHus B
cessing “Canned meat”. OK-7 | Baagerb: cIOCOOHOCTBIO K CAMOOPTaHU3ALUU U | COTPYAHH-
Methods Yrenne tekcroB “Chilled meat”, “Meat caMo00pa30BaHHMIO. 4eCTBe
Smoking”.
I'oBopenue: oOCyXIeHNE MPOYNTAHHBIX.
IIncbMO: MCHMEHHBIN IEPEBOJT TEKCTA.
Hroro: 51/1,4 |112/0,33




3 cemecTp

I'pammaruka: uduauTHB, QyHKIMH WHPUHUTHBA B
MPEUIOKEHUH.
Jlekcuka 1o Teme 1o TeMe 3aHATHSI.

3HaTh: O KOMMYHUKALMIX B YCTHOU U
MUCbMEHHOU ¢opMax Ha PYCCKOM U
WHOCTPAaHHOM S3bIKax JJIsl PELICHUS

AynupoBaHue Tekcra “Sweetening agents”. OK-5 | 3a:a4q MCKIMIHOCTHOTO M MEXKKYIIb-
Yrenne TtexcroB ‘“Bakers' confectionery”, “Sugar TYPHOT'O B3aUMOJICHCTBH. KommyHu-
Confec- 7/0,2 1/0,02 |confections”, onpeenenne UX OCHOBHOTO COJICPyKAHHS. YMeTh: BbICTPanBaTh KOMMYHHUKAIN KATUBHOE
tionery I'oBopeHnme: ycTHasi MOCTAHOBKA BOIIPOCOB K TEKCTY IO M B YCTHOW W IHCBMEHHOH (opmax o0ydeHue
CIEIUAJIbHOCTH, Pa3BEPHYThIE OTBETHl Ha BOIPOCHI. Ha pYCCKOM H HHOCTPaHHOM sA3bIKaX
IIncbMO:  NUCBMEHHOE  BBIIIOJIHEHHUE  JIEKCHUKO- AT pCIICHHA 3a/1a9 MEXIMYHOCTHO-
IrPaMMaTHYECKUX YIPAXKHEHUN 110 TEME NMPAKTUYECKOTO r0 U MEXKYJIbTYPHOIO B3aHMOJICH-
3aHATHS. CTBHA.
Baagers: cloCOOHOCTBIO K KOMMY-
HUKallUM B YCTHOM W NHCHBMEHHOM
(hopMax Ha pyCCKOM U MHOCTPAaHHOM
S3pIKAX JIJISL PEIICHUs 3aJad MeXk-
JUYHOCTHOTO UM MEXKYJIbTYPHOTO
B3aMMO/ICHCTBUA.
I'pammaTuka: MonanbHble Tiaronel (need, should, 3HATh: HOPMBI u paBU-
ought, dare). Jla CaMOOPTaHU3alluud U caMoo0Opa3o-
JIekcuka 1o TeMe 3aHATHS. BaHUS.
AynupoBanume: Tekcra “Processing Cocoa”. YMerTb: IpUMEHUTh HOPMBI U Tipa- | Juddepen-
The manu- Yrenune TexcroB “Baking with chocolate”, “Fermenta- | OK-7 | Buia caMmoopraHu3aiuyi U caMoo0pa- | IMPOBAHHOE
facture of | 7/0,2 1/0,02 fion of cacao”, moctaHOBKa BOMPOCOB K TEKCTaM, CO- 30BaHUS. oOyueHwue
chocolate oO1IeHre (PaKTOB MO MPOUYNTAHHBIM TEKCTaM. Baagers: ciocOOHOCTBIO K caMoOp-

['oBopeHme: KpaTKOe H3IOKEHHE MPOUYUTAHHBIX TEK-
CTOB, OOCYKJIEHUE MPONTICHHON TEMBI.
IMucbMoO:  MHCHMEHHOE  BBINOJHEHHE  JIEKCHKO-

rpaMMaTHYECKUX YIIPA)KHEHUHN IO TEME 3aHATHS.

TaHU3aluu U CaMOO6p330BaHI/IIO.




I'pamMaTuka: npuyacrue. Jlekcuka 1o remMe 3aHATHUSA.
AyIMPOBAaHHMeE. OTBETHI HA BOIIPOCHI IO MPOCIYIIaHHO-

3HaTh: HOpMBI u IpaBu-
J1a CAaMOOPIaHU3alMd U caMoo0pa3o-

My Tekcty “Enriched macaroni products with fortified BaHUSL. Nunusuny-
Technology protein”. YUrenue tekcroB “Vegetable macaroni prod- YMeThb: IPUMEHUTh HOPMBI M TIpa- | ajau3arus
of macaroni | 7/0,2 2/0,06 pucts”, “Wheat macaroni products”, “Milk macaroni | OK-7 | BuIa camoopraHu3anuy U camooopa- | oOyueHHs
products products”. 30BaHUsI.

I'oBopeHue: OOCYXICHHE IPOYUTAHHBIX TEKCTOB C Buasersb: ciocOOHOCTBIO K CaMOOp-

MCIIOJIb30BAaHUEM IOCTABJIEHHBIX K HHM BOIIPOCOB. TaHU3a1 U CaMOOOPa30BaAHUIO.

IMucbMO: MUCBMEHHBIN NEPEBOJ TEKCTA, MIOCTAHOBKA K

HEMY BOIIPOCOB.

I'paMMaTHKa: repyHIuN. 3HaTb: HOPMBI U IIpaBU-

Jlekcuka 1o Teme 3aHATHS. Jla caMOOpTraHU3alli U caMoo0pas3o-

AynupoBaHme Tekcta “Butter structure”. BaHMSL.

Yrenune texkcroB “Buttermaking Machines”, “Owner- YMeTh: IPUMEHUTh HOPMBI K Tpa- | TexHoyorus

ship of Land”, “Types of butter”. OK-7 | BMIa caMOOpraHu3aliiid ¥ caMmoo0pa- | TeCTUpOBa-
Butter- 7/0,2 2/0,06 [FoBopenme: KpaTKuii NEpecKas TEKCTa, COCTABIECHHE 30BaHMs. HUS
making MUAJI0roB IO HpoﬁﬂeHHOﬁ TEME. Baagerhb: CIIOCOOHOCTBIO K camMoop-

IMucbMoO: THCHEMEHHBIN TIEPEBOJ OTACIBHBIX TPEIIIONKE TaHU3aIUI U CaMO0OPa30BaHUIO.

HUM 13 TEKCTa JJIsl YTEHUSI.

I'paMMaTHKAa: YCIIOBHBIE MPEITIOKCHHUS. 3HaTh: 0 KOMMYHHUKAIUSIX B YCTHOH U

JIekcHKa 1O TeMe 3aHATHSL. MUCbMEHHOU (opMax Ha PYCCKOM H

AyaupoBanue TexcTa “Vegetative production”. MHOCTPAHHOM sI3bIKaX Ui perieHus | IIpoekTHast
Processing YUreHue TEKCTOB M0 CIEUUAIBHOCTH. OK-5 3a/laqd MEXJIIMYHOCTHOIO M MEXKYJb- | TEXHOJIOIUA
of 7/0,2 2/0,06 [CoBopeHHe: KpaTKOE COOOIIEHUE IO MPOHJICHHON TeMe TYPHOTO B3aMMO/ICHCTBHS.
vegetative C UCIIOJIb30BAHUEM U3YYEHHOM JICKCUKH. YMeTh: BHICTpanBaTh KOMMYHHUKAIIH
production IMucbMO: THMCEMEHHBIN MEPEBOJT TEKCTA C YYETOM 0CO- ¥ B YCTHOH ¥ MHCBMEHHOH (opmax

OEHHOCTEH HAayYHOT'O CTHJIA.

Ha PYCCKOM M MHOCTPAHHOM SI3bIKax
JUISL pELICHHS 3a7a4 MEXIJIMYHOCTHO-
ro0 U MEXKYJIbTYPHOI'O B3auMMOJCH-
CTBHS.

Baagers: ciocOOHOCTBIO K KOMMY-
HHUKallMM B YCTHOM W TNHCHMEHHOM
(hopMax Ha pyCCKOM U MHOCTPAHHOM
A3bIKaX JUISl PEIICHUS 3aad MexX-
JUYHOCTHOTO M  MEXKKYJIBTYPHOTO
B3aMO/IEHCTBHA.




I'paMmmaTHKa: CJI0XKHOE JIOTIOJTHEHHE.
Jlekcuka 1o TeMe 3aHATHUS.
AynupoBanne texcra “Storage Guidelines For Fruits

3HaTh: HOpMBI u IpaBu-
J1a CAaMOOPIaHU3alMd U caMoo0pa3o-
BaHUsl.

Postharvest and Vegetables”. YMeThb: IPUMEHUTh HOPMBI W Tipa- | Mrposas
handling of Yrtenune texcra no crneuuanbHoctd “Fresh fruit and | OK-7 | Buia camoopranuzanu U camooOpa- | TeXHOJIOTHUS
fruit and 8/0,2 2/0,06 | vegetable storage”. 30BAHUS.
vegetables I'oBopeHme: nepeckas TEKCTa. Baaners: ciocOOHOCTBIO K CcaMOOp-
IIucbMo: BOCHpOM3BENEHUE TEKCTAa B IMHCHMEHHOM TaHU3a1 U CaMOOOPa30BaAHUIO.
BHJIE TIPY ABYKPATHOM IMPOCTYITUBAHUY.
I'paMmaTuKa: CII0KHOE MOJICIKAILLIEE. 3HaTh: O KOMMYHUKAIUSIX B YCTHOUW U
Jlekcuka o teme “Honey processing”. NHMCbMEHHOM (opMax Ha pyccKoM H | TexHomorus
AynupoBanme texcta “Honey and Its Uses™. MHOCTPAaHHOM s3bIKax M pEUIeHHs | o0ydeHHs B
Honey 8/0,2 2/0,06 | Urenme TexcToB 1o crnenuanbHocT “Getting the Best  OK-5 3aa4 MEXJIMYHOCTHOIO M MEXKYJb- | cOTpYyAHU-
processing Honey”, “Honey harvesting and processing”, nssneue{ OK-7 | TYPHOr0o B3aUMOJCHCTBHs, HOPMBI H 4eCTBE
HUE U3 HUX MPOo(hecCHOHaNbHOMN TEKCUKH. lIpaBlIa CaMOOpraHu3alliu 1 caMo-
I'oBopenue: oOCyXJeHHE MPOYUTAHHOIO TEKCTA. 0bpazoBaHusL.
IIucbMoO: MUCEMEHHBIN IEPEBOJ] TEKCTA. YMeThb: BhICTpauBaTh KOMMYHHUKAIA
U B YCTHOH W MUChbMEHHOU (popmax
Ha PYCCKOM M MHOCTPAHHOM SI3BIKAaxX
JUISL pelieHusl 3a7a4 MeXJIMYHOCTHO-
0O ¥ MEXKYJIbTYPHOTO B3aMMOJICH-
CTBUS, IPUMEHUTH HOPMBI U TIPABH-
Ja caMOOpraHu3alu U camooOpaso-
BaHUSI.
Baagers: cioCOOHOCTBIO K KOMMY-
HUKallUM B YCTHOM W IHCbMEHHOU
(dhopmax Ha PyCCKOM W MHOCTPAHHOM
S3pIKaX N7 pElIeHUs 3aJady Mexk-
JUYHOCTHOTO ¥ MEXKYJIBTYPHOTO
B3aMMOJICHCTBUS, CIMOCOOHOCTBIO K
caMOOpraHu3aiui U caMmooOpa3zoBa-
HUIO.
HNUTOIO: 51/1,4 112/0,33
BCEI'O: 153/4,2 36/1




5.4. [IpakTHyeckue 3aHATHS, UX HAUMEHOBaHNe, co/lep:KaHNe U 00beM B Yacax

Ne pa3- Oo0beM B yacax /
aeJjaa o TPYAOEMKOCTD B
MCIH- HanmenoBanue MNPAKTHICCKUX U CECMUHAPCKUX 3aHATHH 3.0
IJIMHBI 0P0 ‘ 300
1 cemecTp
1. Human Diet 7/0,2 1/0,02
2. Minerals and vitamins 7/0,2 1/0,02
3. History of catering 7/0,2 2/0,05
4, Catering 7/0,2 2/0,06
5. Catering Equipment 7/0,2 | 2/0,06
6. Food hygiene 8/0,2 2/0,06
7. Fast food 8/0,2 2/0,06
HUToro: 51/1,4 12/0,33
2 cemecTp
1. Keeping of food products 7/0,2 1/0,02
2. Cereals and cereal products 7/0,2 1/0,02
3. Breadmaking 7/0,2 2/0,05
4, Milk production 7/0,2 2/0,06
5. Cheese production 7/0,2 2/0,06
6. Animal produce 8/0,2 2/0,06
7. Meat Processing Methods 8/0,2 2/0,06
Hroro: 51/1,4 | 12/0,33
3 cemecTp
1. Confectionery 7/0,2 1/0,02
2. The manufacture of chocolate 7/0,2 1/0,02
3. Technology of macaroni products 7/0,2 2/0,05
4, Buttermaking 7/0,2 2/0,06
5. Processing of vegetative production 7/0,2 2/0,06
6. Postharvest handling of fruit and vegetables 8/0,2 2/0,06
7. Honey processing 8/0,2 2/0,06
Hroro: 51/1,4 | 12/0,33
Beero: 153/4,2 36/1

5.5. CeMuHapckue 3aHATHS, UX HAMMEHOBaHMe, coJlep:KaHue U 00beM B yacax

CCMI/IHapCKI/IC 3aHATHA y‘~IC6HBIM IJIaHOM HC MPCAYCMOTPCHBI.

5.6. JJaGopaTopHbIe 3aHATHS, UX HAMMEHOBaHHe H 00beM B Yacax
JlaboparopHble 3aHATUS Y4€OHBIM IJIAHOM HE IIPEyCMOTPEHBI.

5.7. llpumepHasi TeMaTHKa KYpPCOBBIX IPOEKTOB (pador)
KypcoBoii npoekt (paboTa) yueOHBIM IUIAHOM HE MPETyCMOTPEHBI.




5.8. CamocTrosiTe/ibHas padoTa

Conep:kanue u 00beM CaMOCTOATENbHON PadoThI

Pa3nennl u Te- Cpoxn O0neM B yacax/
Ne | wmbI padoueii | [lepedyeHb JOMAIIHUX 3aJaHUI M APYTUX BONPOCOB /UISI | BHINOJHE- | TPYJ0eMKOCTh B 3.e.
H/H nporpaMmmabl CaAMOCTOATEJIBbHOI'O I/I3y‘leHI/Iﬂ HUA
CaAMOCTOATEIb-
HOTO (01010} 300
H3y4eHust
1 cemecTp
[TpopaboTka ydeOHOro MaTepuayia, HW3y4EHHOTO Ha
1. | Human Diet [3ausTusx. 3ay4nBaHHE HOBBIX JCKCHYECKUX €IUHHII. 1-3 9/0,25 | 13/0,36
[ToaroToBKa yCTHOIO pacckasa Mo TeMe 3aHsTHSI. HEeJEIn
BeInonHeHne THCHMEHHBIX YIPAKHEHUH, 3aJIaHHBIX
2. | Minerals and |mpenogaBarenem. 3ay4MBaHHE HOBBIX JIEKCHYECKHUX 4-6 8/0,22 | 13/0,36
vitamins  |egunuil. I1oAroToBKa yCTHOTO JOKJIaga MO TEME ypo-| HEIenu
Ka.
[TpopaboTka ydeOHOrO MaTepHana, H3y4CHHOTO Ha
3. History of |3ansaTusx. 3ayuyrMBaHHE HOBBIX JICKCHYECKHX CIMHHUII. 7-9 8/0,22 | 13/0,36
catering ITepeBoj Tekcra. Heaenn
[TucbMEHHBIN ITEPEBO TEKCTA. BBITOIHEHHE JICKCHKO-
4. Catering  |rpaMMaTH4ecKUX TECTOB. 3aydyMBaHUE HOBBIX Jekcu-| 10-11 8/0,22 | 13/0,36
YeCKUX eOuHHUI. [IOArOTOBKAa YCTHOIO paccKasa Ha| Hemeln
MPONJEHHYIO TEMY.
BbIMoJHEHHE MUCHMEHHBIX YIPAKHCHUH, 3aJaHHBIX
5. npernoaBaTesaeM. 3aydynBaHUE HOBBIX JICKCHUeckux| 12-13 8/0,22 | 13/0,36
Catering  |emunuir. IToAroToBKa YCTHOIO pacckasa Ha MPOWICH-| HEICIH
Equipment |uHyro Temy.
[TpopaboTka yd4eOHOro MaTepuayia, W3Y4YEHHOTOo Ha
6. | Food hygiene [3ansTusix. 3ayurBaHHe HOBBIX JIEKCHYECKUX emuHwmi.| 14-15 8/0,22 | 13/0,36
[ToaroToBKa yCTHOTO pacckasza Ha MPOUICHHYIO TEMY. | HEIen
[[MCbMEHHBIM TIEPEBOJ TEKCTA. Y CBOECHUE JIEKCHUYE-
CKOT0 MaTepuaia TeKCTa, CoCTaBlieHue auanora (pado-| 16-17 |7,75/0,22| 14/0,4
7. Fast food [ra B mapax) mo JaHHOW TeMe C MCIOJb30BAHHEM CIie-| HeIeln
[AAJTBHOW JIEKCUKH, KIIUIIUPOBAHHBIX BHIPAKECHHIA.
Hroro: 56,75/1,6| 92/2,56
2 cemecTp
BoirmoHeHHEe THUCHMEHHBIX YIPaKHEHHH, 3aJTaHHBIX
Keeping of |mpemonaBatenemM. 3ayuynBaHHE HOBBIX JICKCHUECKUX 1-3 9/0,25 | 13/0,36
1. | food products femunuim. IToaroToBka ycTHOrO pacckasza Ha MPOMAEH-| HEIeH
HYIO TEMY.
[TpopaboTka y4eOHOro MaTepuaia, W3Y4YEHHOTO Ha
2. BaHATHSAX. 3ay4WBaHUC HOBBIX JIEKCHYECKHMX CIHHHIIL. 4-6 8/0,22 | 13/0,36
Cereals and [[ToaroroBka ycTHOTO JOKJaJia Ha MPOWUIACHHYIO TEMY.| HEICIH
cereal products [UteHnne HaydHOM CTaThH 10 JaHHOU TEME.




[IpopaboTka ydeOHOro Marepuanga, H3YYEeHHOTO Ha

Breadmaking pansTusx. 3ayunBaHHE HOBBIX JICKCHYCCKHUX CIMHHII. 7-9 8/0,22 | 13/0,36
[loaroToBKa yCTHOTO pacckasza Ha MPONJAEHHYIO TEMY. | HEIeIu
[[ncbMEHHBIN IIEPEBOJ, TEKCTa. Y CBOEHHUE JIEKCHYe-
CKOT'0 MaTepuajia TeKCTa, cocTaBieHue auanora (pabo-| 10-11 8/0,22 | 13/0,36
Milk Ta B IMapax) MO JaHHOW TeMe C MCIIOJIb30BAHUEM CIie-| HEeAeIH
production  [uMaNbHOM JICKCUKH, KITUITUPOBAHHBIX BBIPAKCHUI.
[[ncbMeHHBIN TTepeBO/ TEKCTA. BhINOIHEHUE JIEKCUKO-
Cheese rpaMMaTHYECKUX TECTOB. 3aydyMBaHHEC HOBBIX JIeKcH-| 12-13 8/0,22 | 13/0,36
production meckux eauHuil. [loAroTOBKa yCTHOTO pacckaza Ha| HEAeIH
MPONACHHYIO TEMY.
[lncbMEeHHBIM MEPEeBOJ TEKCTa. Y CBOEHHUE JIEKCHYe-
CKOT'O Marepualia TeKcTa, cocTaBieHue auanora (pado-| 14-15 8/0,22 | 13/0,36
Animal  [ra B mapax) 1o JaHHOH TeMe C MCIOJb30BAHUEM CIie-| HEIen
produce  [UMANBbHON JEKCHKH, KIUIIUPOBAHHBIX BHIPAKECHUH.
BEITIOTHEHNE MHUCHMEHHBIX YIPKHEHUH, 3aTaHHBIX
Meat npernogaBaTeseM. 3ayddMBaHHE HOBBIX Jiekcuueckux| 16-17 |7,75/0,22| 14/0,4
Processing |enunui. [ToAroroBka ycTHOrO paccka3a Ha MpOMICH-| HeAeIH
Methods  [ayro Temy.
Hroro: 56,75/1,6| 92/2,56
3 cemecTp
BEITIOTHEHNE MHUCHMEHHBIX YIPKHEHUH, 3aTaHHBIX
Confectionery [npenogaBareneM. 3aydydBaHUE HOBBIX JIEKCHYECKHX 1-3 9/0,25 | 17/0,5
enuHuIl. [1onroToBKa yCTHOTO pacckasa Ha MPOWICH-| Hemaenu
HYIO TEMY.
[TpopaboTka y4eOHOrO MaTepuana, H3y4eHHOTO Ha
The BAHATUAX. 3ayYMBAHHE HOBBIX JIEKCUUECKUX E€IUHHUII. 4-6 8/0,22 17/0,5
manufacture of [ToaroToBka ycTHOTO MOKJIaja Ha MPOWICHHYIO TEMY.| HEICIH
chocolate  [UreHue Hay4HO# CTaTHH MO JAHHOU TEME.
[TpopaboTka yueOHOTO MaTepuana, H3y4YEHHOTO Ha
Technology of BansTusx. 3ayunBaHHe HOBBIX JICKCHYCCKHUX €IMHHII. 7-9 8/0,22 | 17/0,4
macaroni  [[ToaroToBka ycTHOTO pacckasa Ha MPOUICHHYIO TEMY. | HeIeln
[[ucbEMEHHBIN IIEPEBOJ TEKCTa. Y CBOEHUE JIEKCHYE-
CKOT0 MaTepuaya TeKCTa, CocTaBieHue auanora (pado-| 10-11 8/0,22 | 18/0,5
Buttermaking fra B mapax) mo JaHHO#W TeMe C HCIOJb30BAHUEM CIie-| HEICITH
[AAJTBHOM JIEKCUKH, KIIMIIMPOBAHHBIX BHIPAXKEHHUI.
[TucrMeHHBIN TIepeBO TEKCTa. BhIMoNHEHNEe JTEKCHKO-
Processing of [rpaMMaTHyYecKux TECTOB. 3aydyMBaHHWE HOBBIX Jekcu-| 12-13 8/0,22 | 18/0,5
vegetative [eckux emuHMIl. [IOArOTOBKA YCTHOTO pacckasa Ha| HeIeTH
production [IpoiiIcHHYIO TEMY.
[[ncbMEHHBIA TEpEBOJ] TEKCTA. Y CBOEHHUE JIEKCHYe-
CKOTO MaTepuaja TeKCTa, cocTaBleHue auanora (pado-| 14-15 8/0,22 18/0,5
Postharvest [ra B mapax) mo JaHHON TeMe C MCIIOJb30BAHHWEM CIie-| HEICITH
handling of [ManbEHOM JIEKCHKH, KIUIIMPOBAHHBIX BBIPAsKEHHIA.
BeiroiHeHHEe THUCHBMEHHBIX YIIPAKHEHUH, 3aJaHHBIX
Honey npernojaBaTeseM. 3aydMBaHHE HOBBIX JieKCHueckux| 16-17 8/0,22 | 18/0,5
processing |enunui. [ToAroroBKka YCTHOTO paccka3a Ha TPOWIEH-| HEIeu
HYIO TEMY.
Hroro: 57/1,6 |123/3,41
Bcero: 170,5/4,8|307/8,53




6. [lepevyeHb y4eOHO-METOAMYECKOTO 00ecIeyeHusl JAJIsl CAMOCTOATEbHOH padoThl 00yuaro-
IMXCS MO JUCHUTINHE (MOIYJII0)

6.1. MeToanueckne ykazanus (cOOCTBEHHbIE Pa3padoTKH)

6.2. JIlurepatypa 1Ji51 CAMOCTOATEJIbHON padoThI

1. l'anbuyk, JL.M. 5D English Grammar in Charts, Exercises, Film-based Tasks, Texts and Tests -
I'pammaTHKa aHTJIMIICKOTO SI3bIKA: KOMMYHHKATUBHBIA KypC [ DIEKTpOHHBIN pecypc]: yueOHOe Imo-
cobue / JLM. l'anbuyk. - M.: By3oBckuit yaueonnk: THOPA-M, 2017. - 439 c. - ObC «Znanium.
comy - Pexxum mgoctyna: http://znanium.com/catalog.php?bookinfo=559505

2. MiokanoBa, H.M. Aurnuiickuii si3bIK [ DIEKTpOHHBIN pecypce]: yueoHoe mocodue / H.M. [JrokaHo-
Ba. - M.: UHOPA-M, 2019. - 319 c. «Znanium.comy - Pexxum noctymna:
http://znanium.com/catalog/product/989393

3. HoBocenosa, M.3. YueOHUK aHTIIMHCKOTO S3bIKA JJISl CEJIbCKOXO3SHCTBEHHBIX U JIECOTEXHUY e-
CKHUX BY30B [Onekrponnsiii pecypc]/ HoBocenosa U.3., Anekcannposa E.C. - CI16.: KBaapo, 2016.
- 344 c. - DBC «IPRbooks» - Pexxum poctyma: http://www.iprbookshop.ru/57300

4. Hecreposa, H. b. Aurmiickwii si3ik. Food technology [DnekTponHbIii pecypc]: yaebHoe moco-
6ue / H. b. Hecreposa. - Cankr-IletepOypr: Yuusepcurer UTMO, 2015. - 111 ¢. - 9bC
«IPRbooksy - Pexxum gocryma: http://www.iprbookshop.ru/65784.html

5. Aurnuiickuii s3b1K (ITumeBoit npoduib) [ DneKTpoHHBIH pecypc]: yuedHoe mocodue / A. A.
JprodyeHko u ap. - Boponex: BopoHEKCKHUI rOCy1apCTBEHHBIN YHUBEPCUTET UHKEHEPHBIX TEXHO-
norwui, 2018. - 261 c. - OBC «IPRbooks» - Pexxum nocryma: http://www.iprbookshop.ru/88451.html
6. PanoBens, B.A. AHIMIHIACKHI SI3BIK JIJIS1 TEXHUYECKHUX BY30B [ DJIEKTPOHHEBIN pecypc]: yueOHoe
nocooue / B.A. Pamosensb. - MockBa: PUOP, MIHDPA-M, 2019. - 296 c.: - OBC «Znanium.comy -
Pexxum nocryma: https://new.znanium.com/catalog/document?id=327988



http://znanium.com/catalog.php?bookinfo=559505
http://znanium.com/catalog/product/989393
http://www.iprbookshop.ru/57300
http://www.iprbookshop.ru/65784.html
http://www.iprbookshop.ru/88451.html
https://new.znanium.com/catalog/document?id=327988

7. ®OH] OLEHOYHBIX CPEICTB MJIsI NPOBeACHUS MPOMEKYTOYHON aTTecTanuyu 00y4aro-

IMHUXCHA MO0 JUCHUIIJIMHE

7.1. IlepeyeHb KOMIETEHIHII ¢ yKa3aHMeM 3TanoB UX (opmMupoBaHHsA B mHpolecce
OCBOEHUSI 00pPa30BaTeJIbHON MPOrpaMMbl

Jdranbl popMUPOBAHUS
KOMIIeTEeHI[UH
(HOMEp ceMecTpa corjaacHo
y4eOHOMY TIIIaHy)

HaumeHoBaHue yueOHbBIX QM CHUILINH, (POPMUPYIOUIUX KOMIIETEH-
MM B NPoLiecce 0CBOeHMsI 00Pa30BaTeJIbHOM MPOrpaMMBblI

OK-5: Cnioco0HOCTh K KOMMYHMKALMHU B YCTHOHM ¥ MMCbMEHHOH (hopMaxX Ha PyCCKOM U HHO-

CTPAHHOM SI3BIKAX JJISl PCIICHUS 3a4aY MCKJITHUYHOCTHOI'O U MEKKYJIBTYPHOTO B3aMMOJeHCTBHUA.

1,2,3 HNHocTpaHHbBIii A3BIK
1 Pycckuii sI3bIK M KyJIbTYpa peuu
1 ABITENCKU I3BIK
10 [TonroroBka K cjaue u caya rocyJapCTBEHHOTO dK3aMeHa
10 [TonroroBka K Mpoleaype 3aluThl U MPoLieypa 3alIUThl BBITYCKHOM

KBaJIM(DUKALIMOHHOM paboThI

OK - 7: Cnioco0HOCTBI0 K CAMOOPTaHU3AIHH M CAMOOOPA30BAHHUIO.

1,2,3 NHocTpaHHbIii A3BIK
1 Hcropus
1,2 Maremartuka
1,2 dusnka
1 Heoprannueckas u aHATUTHICCKAsT XUMUS
2 HavepraTenbHas reOMeTpHs © TEXHHYECKas Tpaduka
4 ®uU3HMOIOTHS TUTAHUS
1 Pycckuii sI3bIK ¥ KynbTypa peun
2 Oprannyeckasi XUMus
1 Hcropus u KynpTypa aibIroB
3 duznyeckas ¥ KOJUTOUIHAS XUMUS
3 DKOJIOTHS
4 TeopeTnyeckas MEXaHHKa
4 Teopus BeposiTHOCTEH U MaTeMaTH4eCKasl CTATUCTUKA
5 buoxumus
1 WNudopmaruka
3 IIpaBoBeeHuE
5 DU3NKO-XUMHUYECKHE METOJIbI aHAJIN3a
5 duznyeckas KyIbTypa U CIIOPT
4 DNEeKTPOTEXHUKA U ANEKTPOHHKA
7 ConpoTuBJICHHE MAaTEPUAJIOB
3 TennorexHuka
9 Teopernueckre OCHOBBI TEXHOJIOTUN OOIECTBEHHOTO MUTAHUS
5,6 DNEKTUBHBIE TUCIUIUIMHEI 10 GU3NYECKON KYIbTYpE U CIIOPTY
5 ®depMeHTHI 1 BUTAMUHBI B TTUIIEBBIX MPOJTYKTaX
5 [TueBbie TOKCHHBI
10 ITonroroBka K cjaue u ciaya rocyJapCTBEHHOT0 3K3aMeHa
10 [ToaroroBka K mpoleaype 3aUTH U IPOIEypa 3alUTHI BBITYCKHOM

KBAJTM(HUKAIIMOHHON paboThI




BaHUA

7.2. Onucanue nokas3arejedl M KpuTepueB OLCHUBAHUSA KOMIIETEHUMH HA Pa3JIMUYHBIX 3Tanax ux GopMUpPOBaHMsl, ONMCAHUE IKAJIbI OLlEHH-

IInanupyemsie pe3y/ibTaThl
OCBOEHHS KOMIIETeHIINU

Kputepun oneHuBaHus pe3yibTaTOB 00y4eHuUs!

HEYAOBJIECTBOPU-
TCJIbHO

YIOBJIETBOPH-
TeJIbHO

X0po1I0

OTJIUYHO

HaumeHnoBa-
HUE OLICHOY-
HOI'0 CpecTBa

OK- 5: CrocoGHOCTBIO K KOMMYHUKAIIMH B YCTHOM M MUCbMEHHON (hopMax Ha PYCCKOM M MHOCTPAHHOM SI3BIKAX JUIS PEIICHUS 33]a4 MEKIIHY-
HOCTHOT'O M MEKKYJIBTYPHOI'O B3aMMOJECHCTBUS

caM000pa30BaHUIO.

HHUE HaBBIKaMH

YecKoe mpumMe-
HCHHE HaBBIKOB

MMPUMCHCHUN HaBbI-
KOB JIOITYCKAIOTCS
poOeTbI

CTEMATH4YCCKOC
MNPUMCHCHUC HABLI-
KOB

3HATH: 0 KOMMYHHKALUSIX B YCTHOM U MIUCHbMEH- ®parmMeHTapHble Henonuele O —— CdopmupoBaHHbIE | KOHTPOJIbHAS
HOH (popMax Ha pyCCKOM M MHOCTPAHHOM SI3bIKax 3HAHUS 3HAHUS HO CONepAAITHE OT’_ CUCTeMaTU4YeCcKue |padoTa, TeCTHI,
TUISL peIIeHUs 339 MEXJIMIHOCTHOTO U MEXKKYIIb- 3HAHUS 3a4eThl
. JIeJIbHbIE MPOOEIbI
TYPHOI'O B3aUMOACUCTBHUS.
3HAHUSA
YMeTh: BEICTpauBaTh KOMMYHUKAIMK B YCTHOU H|UacTuunbie ymenus| HenomHbie VMeHHs TOTHBIE, 10 CdopmupoBaHHbIe
MUCHbMEHHOW (hopMax Ha PYCCKOM M HHOCTPaH- yMEHUS ’ yMEHUs
MycKaroTcsi HeOOIb-
HOM SI3bIKaX I PelIeHus 3a7a4 MEXINIYHOCTHO-
. [IUE OIINOKH
IO U MEXKYJIbTYPHOI'O B3aUMOJICHCTBHUSI.
Biangers: ciocOOHOCTHIO K KOMMYHUKAIINH B Yactuunoe Bnane- | Hecucremarn- YcnemHoe u cu-
[YCTHOM M MUChbMEHHOM (hopMax Ha PYCCKOM U HUE HaBbIKaMHM |4ecKoe IpuMe- | B cuctemarnyeckom | creMaTH4ecKoe
MHOCTPAHHOM SI3bIKAX JJIsl PEIICHUs 3a7a4 MEXK- HEHUE HAaBBIKOB| IPUMEHEHUHN HABbI- |[IPUMEHEHNE HABbI-
IMTTYHOCTHOTO U MEXKYJIbTYPHOI'O B3aUMOJIEH- KOB JIOITyCKaIOTCS KOB
CTBUSI. pooebl
OK-7: Cnoco6GHOCTb K caMOOpPIraHU3aIlui U CaMOOOPa30BaHUIO
3HATBH: HOPMBI H MIPaBUJIa CAMOOPTaHU3ALIUN U ®parmeHTapHbIe Henonnwsie | ChopmupoBannsie, | ChopmMupoBaHHBIE | KOHTPOJIbHAS
caMo00pa3oBaHUs. 3HAHUS 3HAHUS HO COJIepKalllie OT- | CUCTeMaTHYecKue |paboTa, TeCTHl,
JieJIbHbIE TPOOeTbl 3HAHUS 9K3aMeH
3HAHUS
YMeTh: MIPUMEHUTH HOPMBI u npasu-Yactuunsle ymenuss| Henonueie |Ymenus nomssie, 10-| ChopmMupoBaHHbIE
1a caMOOpraHu3aIi 1 caMooOpa30BaHusl. YMEHHUS MyCKaloTcsi HeOOIb- yMEHUs
1T1E OMNOKH
Baanerb: ciocoOHOCTRIO K camoopranm3anuu u | Yactuunoe Bhaje- | Hecucremaru- | B cucreMatueckoM | YCIEHOE U CH-




7.3. TunoBble KOHTPOJIbHBIE 32/IaHUSI U WHbIE MaTepPHAJIbl, HEOOXOAUMBIE JJs OIEeHKH
3HAHUI, YMEHUI, HABBIKOB U (MJIH) ONbITA AeSITEJIbHOCTH, XapPAKTEPU3YIOIIUX 3Tanbl GopMuUpo-
BaHMs KOMIIETEHIINI B MpoLecce 0CBOeHHUs 00pa30BaTeIbHOM MPOrpaMMbl

Tunosas KOHTPOJIbHas paﬁoTa
Disadvantages of Fast Food

Usually, fast food is higher in soya, fat, sugar, oil, fried meat, salt, cheese, mayonnaise and obvi-
ously 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, 'serv-
ing larger portions' when most people don't need extra portions has led to several health 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 fam-
ily 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 mem-
bers 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.
I1. Find in the text equivalents of the following expressions.

XKapeHoe MsICO, HeOIaronprusaTHOE BO3/ICHCTBHE, HICKYCCTBEHHBIC XUMUYECKHUE BEIISCTRA,

OCHOBHAsl 4acCTh MUTATENbHBIX BEIIECTB, 3J0POBbE KJIETOK M TKAaHEW, BAKHBIN (HaKTOp OKUPEHHS,
npsiMasi CBS3b, CHJISTYUN 00pa3 JKU3HH, KUPOBBIC OTJIOXKEHUS, HETaBHEE HMCCIICIOBAaHUE, JOPOTOCTOS-
1iee J1e10, ceMeiHas Tpanes3a, 0cOOEHHO 3TO KacaeTcs, M300peTeHHe COBPEMEHHOCTH, CBOM ILTIOCHI U
MUHYCHI, BBI3BIBAET 00ECITOKOEHHOCTh, HEOCTATKH (acTdyna

I11. Translate the sentences.

1. There are more than 200,000 fast food restaurants in the United States.
2. Fast food is very popular and saves time for busy working people.

3. The fast food health risks are shocking.

4. 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.

IV. Put questions to the italicized words.

Fast food began with the first fish and chip shops in Britain in the 1860s.

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

Over 25 percent of Americans consume fast food every day.

orwbpPE

V. Fill 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 im-
portant 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."”

calories, bad, smaller, biggest, low-fat, grilled, mayonnaise, need, possible, healthy, full, best, condiments
V1. 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 ...

Fast food restaurants are traditionally distinguished ...
Many fast food chains have updated their menus ...

ko

.. that with fast food moderation is important.

.. to include healthier options.

... by their ability to serve food via a drive-through.

... that can be prepared and served quickly.

.. which is used as a preservative and makes food more flavorful and satisfying.

VII. Translate the sentences into English.

1. Tlomydabpukarsl, NIMPOKO UCHOIb3yeMbIE B CETEBBIX (pacTdymax, MOTYT colepKaTh pa3iand-

HBIE THILEBbIE T00AaBKH.

Bonwmmas gacte HeiHENTHETO (DacTdya HAHOCUT 3J0OPOBBIO YETTOBEKA CEPhE3HBIN YIIEepO.

3. ACCOPTHMEHT PeCTOpaHOB OBICTPOrO MHUTAHUS TPAJAULIMOHHO COCTOMT U3 BBHICOKOKAIOPUHHBIX
0JI10]1, B KOTOPBIX CIUIIKOM MHOTO JKHpa, caxapa U COJH.

4. Buensix OSKOHOMHHM B pPECTOpaHax OBICTPOrO MUTaHHUA OOBIYHO HCIOJNB3YIOT Jelle-
BbI€ 3aMEHHUTENU HaTYPaJbHBIX )KMPOB — MaprapuHbl U KyJIUHAPHBIE KUPBHI.

5. Enma u3 pectopaHoB ObICTPOro MUTaHMs JaeT YYBCTBO HACHIIIEHUS, HO MUTATEIbHAS [IEHHOCTD
€€ O4YEeHb HHU3Ka.

N
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Tect 1

Bbi0epuTe npaBuJIbLHBIH BAPHAHT.
1. He ... at the theatre yesterday.
a) is; b)was; c) were
2. My friend studies ... the University.
a) in; b)at; c)on
3. They usually have dinner at 3 o’clock, ...?
a) don’t we; b) didn’t we; c) aren’t we
4. Every evening he ... his dog for a walk.
a) take; b) takes; c) took
5. Where ... you usually go after the lessons?
a) does; b) did; c)do
6. You went to the library with him, ...?
a) don’t you; b) didn’t you; c) weren’t you
7. ... I had supper with my friends at the canteen.
a) today; b) intwo days; c) yesterday
8. She wrote this exercise ... .
a) tomorrow; Db) next week; c) yesterday
9. Your brother doesn’t play football, ...?
a) doesn’t he; b) does he; c) has he
10. ... there many pictures in this magazine?
a) is; b)are; c) was
11. Ann ... school last year.
a) finish; b) finishes; c) finished
12. 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; c)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; ¢) 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; c) then

Knrou k mecmy
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Tect 2

Bbi0epuTe npaBu/IbHBIH BAPHAHT.
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)isgiven
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 I ... 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
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. 1 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

Knrou k mecmy

2 3 4 5 6 7 8 9 10 | 11 | 12 | 13

14

15

16

17

18

b|b|blc|cl|lala|bl|la]|]c]|c




Tect 3

1. What is the correct temperature that frozen food should be kept at?
A.  0Odegrees
B. 15 degrees or lower

C.  -18degrees or lower

D. 20 degrees or lower

2. Where should raw meat be stored in a refrigerator?

A.  Atthe top.

B.  Inthe middle.

C.  Atthe 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. Armring.

C. Bracelet.

D. Arring that is a symbol of religious faith.

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

A. 10 degrees

B. 37 degrees

C. 55degrees

D. 90 degrees

5. How many times can you reheat leftovers?

A.  As many times as you like.

Twice.

Four times.

You should only reheat leftovers once.

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

Pork.

Minced meat.

Lamb.

. What are the basic steps for washing hands?

Wash thoroughly with water and dry.

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

. What is the reason for drying your hands after washing them?
So that you don’t drip water everywhere.

Because germs and bacteria are more easily spread with

wet hands.

Your hands are slippery when wet, and you will not be

able to hold kitchen utensils properly.

. Which of the following is true about bacteria;

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.

0. The ideal temperature in your fridge should be?

4 — 10 degrees

1 and 4 degrees.

0 to 4 degrees.

-2 to 0 degrees.
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11. Which one of the following foods is likely to contain the MOST bacteria?
A. Frozen raw chicken.

B. Recently cooked chicken.

C. A opened fizzy drink.

D. Bottled mayonnaise.

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.  Just let then dry naturally.

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

A.  ltwill smell.

B.  Youcan’t, it will appear normal.

C. It will have a different colour.

D. It will taste different.

14. Which of the following powers do Environmental Health Officers NOT have?
A.  Authority to close down premises.

B. The power of arrest.

C. Authority to enter premises without appointment.

D. The power to seize foods.

15. It is important to prepare food safely because

A . It helps to prevent food poisoning.

B. Prepared food looks better.

C. Prepared food tastes better.

Knwu k mecmy
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KoHTpoJsbHbIE BONIPOCHI 10 TPAMMAaTHKE

. CTpyKTypa npocToro mpeuiosKeHusl.

. O6opor there is / there are.

. Obpa3zoBanue u ynoTpediaeHre BUI0-BpEMEHHbBIX (JOPM B AKTUBHOM U CTPAAATEIBHOM 3aJlorax.
[TpunaTovHbIe MPEUIOKEHUS YCIOBHS U BPEMEHH.

Crenenu cpaBHEHUs MTpUIaraTeabHbIX U HApEeUHi.

NupunuTHUB.

Yetbipe THMa BOMPOCOB (OOMIHIA, CIICIIMATBHBIN, Pa3IeIUTEIbHbIN, aTbTEPHATUBHBIN ).
. MopanbHbIe r1arossl ¥ UX SKBUBAJICHTHI.

. IIpnyactue.

10. Cunrakcuueckue QyHKIIUU TEPYyHIUS B IPEIOKEHUH.

11.TIpsimMast u KOCBEHHasl peyb.

12.CornacoBanue BpeMeH.

13. YcrnoBHBIE IPENIIOKECHHUS.

14.CnoxHoe 10TOJTHEHHE.

15. CiioxHO€E moiesxarree.

©CONDUTAWN -



IIpumepHoe conep:xanue 3auera no aucuumniaInHe « Mnocrpannblii a3b1k» (1,2 cemecTphl)

1. Ilpocnymars TEKCT MOHOJIOTMYECKOTO XapakTepa 2 pas3a JUINTEIbHOCTBIO 10 4 MUHYT 3ByYa-
HUS U NEepeAaTh €ro cojepkaHue (MMCbMEHHO WM YCTHO) MaKCUMAaJIbHO OJM3KO K OpUTHHAIY.
(O6bem ayauorekcrta 800 me4aTHBIX 3HAKOB).

2. IlpounTath Ge3 cioBaps U MEpPecKa3aTh Ha aHIIMHCKOM SI3bIKE TEKCT IO CIELUAIBHOCTH 00b-
emoM 1500 nmevatHbix 3HaK0B. C(hopMyIHpOBATH NUCBMEHHO 4 BONPOCa K TEKCTY.

3. YCTHO U3JI0XHUTH OJIHY U3 TIPOUJICHHBIX TeM (BBIOOpP 0 OuseTam).

TeMBI 10 ClIEHAJILHOCTH

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

IIpumepHoe conep:kaHue 3k3aMeHa o Aucuunanne « MHocTpanHbii A3BIK» (3 cemecTp)

1. ITucemeHHBIN EPEeBO] TEKCTA MO CIIEHUATBHOCTH C aHTJIMIICKOTO Ha PYCCKUH S3BIK CO CIIOBA-
pem o6vemom 1800 mevaTHbIX 3HAKOB. BpeMmst BeimonHeHust — 60 MUHYT.

2. IlpounTarh U mepecka3aTh Ha aHIVIMKWCKOM SI3bIKE TEKCT MO CHelHanbHOCTH 00bemoM 1500
MeYaTHBIX 3HAKOB.

3. YCTHO U3JI0KUTh OJJHY U3 MPOUEHHBIX TEM IO CIIEUATBLHOCTH (BBIOOP MO OuiieTam).

Tembl Mo cnenuaJbLHOCTH

Confectionery

The manufacture of chocolate

Technology of macaroni products
Buttermaking

Processing of vegetative production
Postharvest handling of fruit and vegetables
Honey processing

NookrwnpE

IIpuMepHbIE TEKCTHI I NIepeBoaa
Candy Making for Beginners

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 suc-
cessful, 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, typical-
ly a hotel, where the dining amenities are provided for the convenience of the residents and for the ho-
tel 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.

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 ser-
vice 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 cater-
ing 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.

IIpuMepHBbIe TEKCTHI JIs1 YTEHUS M Nepeckasa

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 legisla-
tion.

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 be-
cause 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 achiev-
ing 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, in-
creased 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 Regu-
lations 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:

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

o 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 cur-
rent 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 din-
ing 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 plan-
ners. 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 addition-
al person. However, things like lighting and fire permits are not scaled with the guest count, so 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.
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http://en.wikipedia.org/wiki/Profit_margin

7.4. MeTonnueckue MaTepuaJibl, onpeaesonue Nnpoueaypbl OHeHUBAHUS 3HAHUNA, YMeHHI
U HABBIKOB, H ONbITA JeATEJbHOCTH, XaPAKTEPU3YIOIIUX 3Tanbl GOPMHUPOBAHUS KOMIIETEH-
110707

Kpurepun onenkn ¢(p)opMHpPOBAHHOCTH HABBIKOB 1 YMEHUIl TOBOPEHHS

MonoJiornyeckasi popma

Ouenka XapaKTepuCTHKA OTBETA CTYAEHTA

JIoruyHO TOCTPOEHHOE MOHOJIOIMYECKOE BbICKa3blBaHUE (OINHCAHME,
pacckas) B COOTBETCTBUU ¢ KOMMYHHKATHBHOM 3ajadeid, copMyIHpOBaH-
HOU B 3aJaHUU.

OTJIMTHO Jlexcuueckue €QUHULBI U IPaMMaTUYECKHE CTPYKTYPbI HMCIOJB3YHOTCS
YMECTHO.

Peubr moHATHA: 3BYKH B IOTOKE PEUYH MPOU3ZHOCATCS MPABHIBLHO, COOIIO-
JIaeTCs MPaBUIbHBIM MHTOHAIIMOHHBIN PUCYHOK.

O0bem BhICKa3bIBaHUs — HE MeHee 12-15 ¢paz-npeayioskeHuid.

JlornyHO TMOCTPOEHHOE MOHOJIOTMYECKOE BbBICKa3bIBaHUE (OIMMCAHHE,
paccka3) B COOTBETCTBUU C KOMMYHHKAaTUBHOW 3amauell, chopMynnpoBaH-
HOU B 3aJIJaHUH.

XOpoIII0 Jlekcuueckue enMHUIBI U TPAMMATUYECKHE CTPYKTYpPbl MCIOJIb3YHOTCS
yMeCTHO. JomycKaroTCsi JIGKCHYECKHE W IpaMMaTHYECKHEe OMIMOKHU, KOTO-
pbI€ HE MPENSATCTBYIOT IOHUMAHHUIO PEYH.

Peur moHsATHA, ecTh Hammuue GoHEMATHYSCKUX OMMUOOK.  OOBEM BBI-
cka3bpIBaHUsA — HE MeHee 10 dpa3-npeaioKeHu .

MoHoioru4ueckoe BbICKa3bIBaHME (ONMHCAHHE, paccKa3) MOCTPOEHO He
YAOBJIETBOPUTEJIBHO | BCEr/a JOTMYHO.

JlonmycKkaroTcsi JIeKCUYECKUEe M IpaMMaTHUECKUE OIIMOKH, KOTOpbIE 3a-
TPYAHSIOT HOHUMaHUE PEUH.
OO0beM BbICKa3bIBaHUS — HE MeHee 6 (pa3-npes1oKeHH.

CopepxaHue OTBETa HE COOTBETCTBYET MTOCTABIEHHON KOMMYHUKATHBHOMN
3aj1aue.

JlomyckaroTcsi MHOTOUNCIIEHHBIE JIEKCUYECKHE U TPAMMATHYECKUE OLINO-
kd. Pedb He BOCIIpUHMMAETCS Ha CITyX M3-3a OOJIBIIOT0 KOJHuecTBa (ho-
HEMaTHUYECKHUX OIIMOOK.

HEYI0BJICTBOPHUTEIHLHO

Kpurepun onenkn c)opMHpOBaHHOCTH HABBLIKOB IlepeBo1a
HHOSI3bIYHOI0 TEKCTA HA PYCCKHM A3BIK

Onenka XapaKTepnchca InmepeBoaa TEKCTa
HepeBO;[ npeaACTaBIIACT coboii AICKBATHYIO II€pCaavdyy HHOA3ZBIYHOI'O
OT1iau4yHo TEKCTa CPECACTBAMH PYCCKOI'O A3bIKa B HEPA3PBIBHOM CAMHCTBE COJACPpIKaA-

HUS U (OPMBIL.

[lepeBon mpencraBiasieT coOOM aleKBaTHYIO Iepefadyy HHOSI3BIYHOTO
Xopomo TEKCTa CPEACTBAMM PYCCKOTO sI3bIKa B HEPA3phIBHOM E€IMHCTBE COIEpKa-
Hus u popmel. Jlomymerno 30% rpaMMaTHYECKUX U CTUITUCTHYECKUX OIIIH-
00K, MPUBOJSIINX K HETOYHOCTH NEPEBOJIA.

YAOBJIETBOPHUTEIBLHO B nepeBone nonymieno 50 % rpaMMaTUuecKUX U CTUIMCTUYECKUX OILHU-
00K. TeKkcT nepeBe/ieH He MOJIHOCTBIO.

HeyIIOB.]'IeTBOI)I/ITeJILHO CMBICII TEKCTa HCKAXKEH.




Kpurtepun ouenku c)opMHPOBAHHOCTH HABBIKOB U YMEHHM I 03HAKOMHMTEIbHOT0 YTEHHS C U3-
BJIeYeHUeM HHPopMaMu

Onenka XapakTepuCcTHKA 0TBETa CTYJAeHTA
OT1an4HO [lepeckas aJIeKBaTHO OTPAKAET COJCPIKAHUE TEKCTa.
Xopoio B nepecka3ze 1omymieHbl JEKCHKO-TPaMMaTHYEeCKHAE ONTHOKH, HE UCKa-

JKaromye CMBICII TCKCTa.

yIlOBJIeTBOPI/ITeJIbHO Conep;xaHHe TEKCTa NEPEAaHO HE ITOJIHOCTBIO.

Hey)IOBJ'IeTBOPI/ITeJIBHO I[OHYH_IGHBI MHOT'OYHCJICHHBIC JICKCUYCCKUC, IPAMMATUYCCKUEC, CTUIIU-
CTHYECKHUE OLIHOKH. Coz[epmaHI/Ie TEKCTa HEIIOHATHO.

KpuTtepun oneHkH 3HaHWH CTy/eHTa B pe3yJibTaTe TeCTUPOBAHHUSA

- OIICHKA «OTJIMYHOY» BBICTABJISACTCS MPHU YCIOBHH ITPABMIIBHOTO OTBETA CTYJCHTA HE MCHEE YeM
85% TeCTOBBIX 3aJaHUIL;

- OIICHKA «XOPOIIIO» BBICTABISICTCS MIPU YCIOBUU MPABUIILHOTO OTBETA CTY/ICHTA HE MEHEE YeM
70% TeCTOBBIX 3aJaHUM;

- OIICHKA «Y/JIOBJIETBOPUTEIBLHO» - HE MeHee 50%;

- OIICHKA «HEY/IOBJICTBOPUTEIILHOY - €CIIU CTYACHT NMPaBUIHLHO OTBETHI MeHee 4eM Ha 50%
TECTOBBIX 3aJaHUMN.

Kpurtepun onieHKH 3HAHUH CTyJIeHTa Ha 3a4eTe

Ixana IToka3zaTenn
OIlEHUBAHUA
«3a4YTECHO» Pabota cooTBeTCTBYET OKa3aTENsIM U KPUTEPUSIM OLIEHUBAHUS 110
IIKaJIe «yJOBJIECTBOPUTEIHHOY U BBIIIE
«HE 3a4YTCHO» Pa60Ta COOTBCTCTByeT IIOKa3aTeJIsiM 1 KpI/ITepI/IflM OLICHHUBAHUA 110
LIKAJIE «HEYJJOBIETBOPUTEIHLHO»




8. YueOHO-MeTOAUYecKOe U MHPOPMAIHOHHOE o0ecTiedeHHe TN CIUTITIHHbBI
8.1 OcHoBHas uTEpaTypa

1. Hecrepona, H. b. Aurnmiickuii si3b1k. Food technology [DnekTpoHHbI# pecypc]: yaeOHoe moco-
oue / H. b. Hecreposa. - Cankr-IletepOypr: Yuusepcurer UTMO, 2015. - 111 ¢. - OBC
«IPRbooksy - Peskum mocryma: http://www.iprbookshop.ru/65784.html

2. Aurmmiickuii si3bIK ([TumeBoit mpoduis) [DNeKTpOHHBIN pecypc]: yueOHoe mocodue / A. A.
Hprouenko u ap. - Boponex: BopoHeKCKuil rocyaapCTBEHHbIN YHUBEPCUTET UHKEHEPHBIX TEX-
Housoruii, 2018. - 261 c. - ObC «IPRbooks» - Pexxum gocryma:
http://www.iprbookshop.ru/88451.html

8.2 /lomosiHUTEIbHAS JIUTEPATYPA

1. Tlanpuyk, J.M. 5D English Grammar in Charts, Exercises, Film-based Tasks, Texts and Tests -
['pammatHKa aHTIMIICKOTO A3bIKA: KOMMYHUKATUBHBIA KypC [ DNEKTPOHHBIN pecypc]: yueOHoe mo-
cobue / JL.M. I'anbuyk. - M.: By3osckuii yueOnuk: MTHOPA-M, 2017. - 439 c. - OBC «Znanium.
comy - Pexxum nocryna: http://znanium.com/catalog.php?bookinfo=559505

2. JlroxanoBa, H.M. AHrnumiickuii 361K [DIEKTPOHHBIN pecypc]: yueOHoe mocodue / H.M. [lroka-
HoBa. - M.. HH®PA-M, 2019. - 319 c. «Znanium.com» - Pexum mgocryna:
http://znanium.com/catalog/product/989393

3. HoBocenosa, 11.3. Y4eOHHUK aHTIIMIICKOTO S3BIKA I CEJILCKOXO3AMCTBEHHBIX U JIECOTEXHUYE-
CKUX BY30B [DnekTpoHHbI pecypc]/ HoBocemoa W.3., Anekcangposa E.C. - CII6.: Ksaapo,
2016. - 344 c. - OBC «IPRbooksy - Pexxum moctymna: http://www.iprbookshop.ru/57300

4. Panoenb, B.A. AHruiicKkuit S3bIK A7 TEXHUYECKUX BY30B [ DJIEKTPOHHBIN pecypc]: yueOHoe
nocob6ue / B.A. Pagoseins. - Mocksa: PUOP, MIHDPA-M, 2019. - 296 c.: - OBC «Znanium.comy -
Pexxum poctyma: https://new.znanium.com/catalog/document?id=327988

8.3. UnpopManoOHHO-TeTIeKOMMYHHUKAIIMOHHBIE pecypcsbl ceTH « AHTepHEeT»

1. - O6pazoBarenpubiit mopran GI'BOY BO «MI'TVY» [DnexkTpoHHsbIi pecypc]: Pexxum noctyna:
https://mkgtu.ru/

2. - Odpunmaneheiii caiit [IpaButensctBa Poccuiickoit denepanuu. [InekTpoHHbIN pecype]: Pe-
UM Jroctyna: http://www.government.ru

3. - NudopmannonHo-npaBoBoil mopran «l'apant» [DnekTpoHHbIH pecypc]: Pexxum pocryma:
http://www.garant.ru/

4. - Hayunas onektpoHHas OubOmmoreka Www.eLIBRARY.RU — Pexum pgoctyna:
http://elibrary.ru/

5. - ONEeKTPOHHBIN KaTajor oubsimorexu — Pexum JOCTyTIA: /l
http://lib.mkgtu.ru:8004/catalog/fol2;

6. - Enumnoe oxHO goctyma K oOpa3zoBaTenbHBIM  pecypcam:  Pexum  gocryma:

http://window.edu.ru/
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9. MeToauueckue yKazaHusi AJs 00y4aKIIUXCS MO0 OCBOCHUI) TUCIHUILIUHBI (MOTYJIs1)
YuyeOHO-MeTOANYECKHE MATEPHAJIBI 110 PAKTHYECKUM 3aHATHAM AU CHUILINHBI

Paznen/Tema ¢ yka- dopmu-
3aHHEeM OCHOBHBIX Metoasl Crnoco0slI (¢op- CpencrBa pyeMbIe
Y4€eOHBbIX 3JIEMEHTOB o0y4eHust MbI) 00yuYeHUst o0y4eHust KOMIIe-
(TMIAKTHYECKHX TeHIUH
eMHHIL)

Human Diet (tekct, | O0bsicHeHHE, I'pymmoBas, 1. YueOHuk. OK-5

TabJIuIa) JIEKCHKO- (dbpoHTANTBHAS 2. Y4ebHo-
IrpaMMaTU4YEeCKUI METOIUYECKOE  II0-

Minerals and vita- I'pammaruko- I'pynmoBasi, cobue. OK-7
MINS (TEKCT, ympak- | MEPEBOIHOM, uHauBuayanbHas, | 3. MHbopmanmoHHO-
HEHUS) METO]] YTCHUS ¢bpoHTAIBHAS KOMMYHHUKAIIMOHHBIE

History of catering KoMMyHUKATHBHBIH, WuauBuyanbHO- TEXHOJIOTHH. OK-5
(Tect, yueOHOE 3a1a- | JEKCHKO- rpyImnosasi, 4. MynbTumMenuinbIe
HHE) rpaMMaTHYeCKUN ¢dbpoHTaTBHAS pOrpamMMBl.

Catering (Tabuuiia, WHTepaKkTUBHBIA, I'pynmoBas, 5. CnoBapu.

KapTOUYKH) KOMMYHUKATUBHBIN WHIMBUyaJIbHAs 6. CnpaBouHblii Ma- OK-5
TEpUaJL

Catering Equipment | Metox TpEeHUPOBKH, I'pynmoBasi, OK-5

(KapTOUKH, IEKCHUKO- | JIEKCHKO- WHIMBUlyaJIbHas, 1. YueOHuk. OK-7

rpaM. YIpakKHEHUs1) | rpaMMaTHYECKUHT dbpoHTaTBHAS 2. Y4ebHo-

Food hygiene (tekct, | Metona ureHus, rpam- WuauBuayanbHas, METOANYECKOE T10-
JICKCHKO-TpaM. MaTHKO-TICPEBOTHOU bpoHTaTBHAS coowue. OK-7
YIPaXHEHUS]) 3. UudopmanmonHo-

Fast food (Tabnuua, OObscHeHueE, I'pymnmoBasi, KOMMYHHUKaIlMOHHEIE OK-5
TEKCT) JIEKCHKO- WH/IUBUyaJIbHA, TEXHOJIOTUH.

rpaMMaTH4YeCKUit (bpoHTaBHAS 4. MynbTUMEIMiHbBIE

Keeping of food WHTepakTHBHBIH, I'pynmoBast, IIpOrpaMMBl. OK-5
products (KapTquH, KOMMYHUKATUBHBIN UHJAWBUAYyaJIbHA, 5. Cnoapm. OK-7
TabUIA) (ppoHTANBHAS 6. CipaBOYHBIN Ma-

Cereals and cereal OObsicHeHHE, I'pynmosas, TepHall. OK-5
products (tekcr, JICKCHKO- WH/IUBUyaJIbHAs, OK-7
JICKCHKO-TpaM. rpaMMaTHYCCKHIA, (bpoHTaTBHAS
yIPasKHEHHSI) KOMMYHUKATHBHBIN

Breadmaking (tekcr, | gekcuko- WNupuBuyanbHO- 1. VyeOHHUK. OK-5

KapTOYKH) rpaMMaTH4eCKHil, rpynmnosas, 2. YyeOHo-
KOMMYHUKATHBHBIN (bpoHTaTBHAS METOANYeCKOe Mo-

Milk production JIEKCHKO- I'pymmoBast, cobue. OK-5

(Tekcr, TecT) rpaMMaTHYeCKUN uHauBUayanbHast, | 3. MHpopManoHHo- OK-7
KOMMYHUKATHBHBIN bpoHTambHAS KOMMYHUKAI[IOHHBIE

Cheese production WHTepaKkTUBHBIH, I'pynmoBas, TEXHOJIOTHH. OK-5
(Tabmuna, yueOHBIC KOMMYHUKATHUBHBIN WHIMBHIyaJIbHAS, 4. MyneTMeIUIHbBIE
3aJIaHMsl) (bpoHTaTBHAS POrpamMMBl.

Animal produce KOMMYHUKATHBHBIH, ['pymmosas, 5. CnoBapm. OK-7

(TeKcT, JIEKCUKO- IrpaMMaTHKO- (dbpoHTaNbHAS 6. CripaBo4HbII Ma-
rpaM. yIpa>KHEHHUs) IIEPEBOAHON TEpHATL.

Meat Processing OO0rBsicHEHNE, NunuBuayansHO- OK-7
Methods (tab:wiia, JIEKCUKO- TpymmnoBas,

KapTOYKH, TECT) rpaMMaTHYECKHIA, WHIUBHyaIbHAs,
KOMMYHUKATHBHBIN (bpoHTaTBHAS

Confectionery (kap- | O0bsicHeHue, I'pynnosas, OK-5
TOYKH, TAOJIHIIA) JIEKCUKO- VHIUBUlyaJIbHAas, 1. YueOHuK.

rpaMMaTH4eCKUI ¢bpoHTaTBHAS 2. YuebHo-
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The manufacture of | I'pammaTKoO- WupuBuyansHo-

chocolate (tekcr, MIEPEBOTHOM, rpyIIoBas,

JIEKCHKO-TPaM. METO]T YTCHUS (bpoHTaNTBHAS

yIPasKHEHHS)

Technology of maca- | KoMmMyHHKaTHBHBIIHA, I'pymmoBas,

roni products JICKCUKO- WHIMBUIyaIbHAS

(TEKCT, KAPTOUKH) rpaMMaTHYeCKHI

Buttermaking WHTepakTHBHBIH, I'pynmoBasi,

(Tekcr, TecT) KOMMYHHKATHBHBIN WHIUBUIyaIbHAas,
(dbpoHTaNTBHAS

Processing of vegeta- | Merox TpeHHPOBKH, WuauBuayanbHas,

tive production (tab- | nexcuko- (bpoHTaNIBHAS

JMIa, yaeOHbIe 3a1a- | TpaMMaTHYCCKUit

HUS)

Postharvest handling | Merox urenus, rpam- | I'pymmoBas,

of fruit and vegeta- MaTHUKO-TIEPEBOHOI WH/IMBU Ty aJIbHA,

bles (rekcr, nexcuko- (bpoHTaIbHas

rpam. ynpaXKHCHHs)

Honey processing OO0bscHeHue, I'pynnosas,

(Tabmuma, KapTOYKH, | JEKCHKO- WHIUBHUTyaJIbHAs,

TECT) rpaMMaTHYeCKUI bpoHTaNTBHAS

METOJINYECKOE

nocobue.

3. UnpopmanmonHo-
KOMMYHHKAI[UOH-
HBIC TEXHOJIOTHH.

4. MynbTUMEIHITHBIC
MIPOrPaMMBI.

5. CnoBapu.

6. CrnpaBouHblii Ma-
Tepuai.

OK-5

OK-5
OK-7

OK-7

OK-5

OK-5
OK-7

OK-5
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10. Ilepeyenb MHGPOPMALMOHHBIX TEXHOJOIMii, HCMOJIb3yeMbIX NIPH OCYILIECTBJIEHUN 00-
Pa30BaTeJbLHOIO MPOLECCa MO AUCHUILVINHE (MOAYJII0), BKJYaA NepedyeHb NPOrPaMMHOIo odec-
nevyeHuss ¥ UHGOPMANMOHHBIX CIPABOYHBIX CHCTEM (IIPH HEOOXOAMMOCTH)

WNudopmMannoHHbIe TEXHOJIOTHH, UCIIOIB3yEeMbIe IIPU OCYIIECTBICHUN 00pa30BaTEIbHOTO MPO-
recca o IUCLUMILIMHE, TO3BOJISIOT:

- OpraHM30BaTh Iporecc 00pa3oBaHUS NYTEM BU3YaAJIH3AlMH H3y4aeMoi MH(OpMAIMU IO-
CPEICTBOM HCITOJIb30BAHUS [IPE3ECHTAIINM, YUeOHBIX (PHIbMOB;

- KOHTPOJIUPOBATh PE3y/IbTAaThl O0yYEHHS Ha OCHOBE KOMIIBIOTEPHOI'O TECTHPOBAHUS;

- aBTOMAaTU3UpPOBATh PACUEThl AHATUTUYECKUX IOKa3aTesiel, MPEeAyCMOTPEHHBIE POrpaMMON
HAYYHO-HMCCIIEI0BATEIbCKON pabOTHI;

- aBTOMAaTH3UPOBaTh MOUCK MHGOpPMAIMU MOCPEICTBOM HCIOJB30BAHUS

CIIPABOYHBIX CHCTEM.

10.1. IlepeyeHb HEOOXOAUMOTr0 MPOrPAMMHOIO OOeceYeHUs

OneparnroHHas cucreMa Ha 6aze Linux;
Oducueiii maker Open Office;
I'paduueckuit maker Gimp;
Bekropusrii pegaktop Inkscape;
TectoBas cucrema Ha 6a3ze Moodle
6. TectoBas cuctema coOCTBEHHOW pa3paboTku, mpaBoobnagarens ®I'BOY BO «MITV»,
cBuaeTenscTBO Ne2013617338.

arONE

10.2. IlepeyeHb He0OXOAUMBIX HH(POPMALMOHHBIX CIIPABOYHBIX CHCTEM.

Kaxnprii oOydarommiicss B TeU€HHE BCEro Nepuona oO0ydeHus oOecredeH HHIUBHIYaTIbHBIM
HEOTPaHUYCHHBIM JIOCTYIIOM K 3JICKTPOHHO-OUOIMOTEYHBIM CUCTEMAM:

1. DnextponHas 6ubnmoreunas cucrema «IPRbooks» (http://www.iprbookshop.ru)

2. DnektponHas oubnuoreynas cucrema «ZNANIUM.COM» (www.znanium.com).

g oGyuaronuxcsa obecrneueH AocTyn (yIaJeHHBIH JOCTYI) K CIEAYIOLUIUM COBPEMEHHBIM
npodeccnoHanbHBIM 0a3aM JaHHBIX, HH()OPMAIIMOHHBIM CIIPABOYHBIM M MIOMCKOBBIM CHCTEMaM:

1. KoncynwranT [1mtoc — cipaBounas paBoBas cuctema (http://consultant.ru)

2. Web of Science (WoS) (http://apps.webofknowledge.com)

3. Hayunas snekrponnas oubmmoreka (HOB) (http://www.elibrary.ru)

4. DOnextponHas bubnuoreka [quccepramuii (https://dvs.rsl.ru)

5. KubepJlennnka (http://cyberleninka.ru)

6. HanmonansHast anektponHast oubnmoreka (http:/H36.pd)



http://нэб.рф/

11. Onucanue MaTepuaIbHO-TEXHHYECKOH 0a3bl HEOOXOAMMOM I OCYLIeCTBJICHHUSA 00-

Pa3oBaTeJIbLHOIO IIpouecca 1mo

AMCUUIJIMHE (MOTYJII0)

HauMenoBaHus crieuaibHBIX
OOMEIIEHUN U ITOMENIEHNHN
JUTISL CAMOCTOSITEIILHON PaOOTHI

OcCHaIIEHHOCTD CIIEIUAIBLHBIX
MOMEIIECHUN U IIOMEICHUN UL
CaMOCTOSITEJIbBHONU PaObOThI

[Tepeuenb TUIEH3MOHHOTO MPO-
rpaMMHOTO oOecrieueHus. PexBu3u-
ThI OATBEPKIAIONIET0 JOKYMEHTa

CrennanbHbIe IOMEIIEHUS

MysbTUMEINITHAS A3BIKOBAS
mabopaTtopusi ”HHOBAI[MOHHBIX
TEXHOJIOTUH Kadeapbl HHO-
CTpaHHBIX S3BIKOB JJIs1 TPOBE-
NeHUs TPAKTUYECKUX 3aHATHH]:
yi1. [TepBomatiickas, 191, 3
pTax, ayd. 316

Crienuanu3upoBaHHas MeOeTb,
mkad-ceiid, CTobl, CTYJIbsS HA
25 mocalouHBIX MECT, MAarHUT-
Hasl I0CKa JUIs IPe3CHTAIIHIA,
DVD —npowurpsiBarens, Tese-
BH30D, KOMITBIOTEP, KOMITBFO-
TEpHBIE IPOTPAMMBI, yueOHbIE
KUHO(HIIBMBI, CTAI[HOHAPHBIC
yueOHbIe HATJISIHbIE TocoOus,
TaOJIHUIIBI TI0 TPAMMATHKE,
CIpaBOYHAs TUTEpaTypa

CBoOoHO pacmpocTpansiemoe (bec-
[1aTHOE He TpeOyroliee JTUIEH3UPO-
BaHU) IPOrpaMMHOE oOecrieueHue:
1.OnepannoHHas cuctema Ha 0ase
Linux;

2.0dwucHbrit naker Open Office;
3.I'padmueckuit maker Gimp;
4.BektopHsiii penaktop Inkscape;
AHTUBHUPYCHBIC TPOTPAMMBI:
Kaspersky Endpoint Security - Ne
munensuu 17E0160128131746407-
72. KonnaectBo: 400 pabounx mecT.
Cpox neiictBusg 1 rog.

ITo

MEIIEHUS JUIsl CAMOCTOSITENIbHON pabOThI

Yuransnuei 3a1 ®IT'BOY BO
«MI'TY»: yn. IlepBomaiickas,
191, 3 srax.

YwuranpHbeH 321 umeet 150
[10CaI0YHBIX MECT, KOMIIbIO-
TEPHOE OCHAIIICHUE C BBIXO-
nom B MnTepuer Ha 30 noca-
IOYHBIX MECT; OCHAIIIEH CIIe-
UATTU3UPOBAHHON MEOEIbIO
(cTomnbl, cTynbs, MKaQHbI,
kagbl BEICTABOYHBIC), CTa-
[IMOHAPHOE MYJIbTUMENITHOE
o0opy0BaHNE, OPTTEXHUKA
(TpUHTEPHI, CKaHEePHI, KCEPOK-
CBI)

CB00OIHO pacpoCTpaHsIeMOe
(becrutatHOE HE TpeOyrOIICe -
IICH3UPOBAHMUSI) IIPOTPAMMHOE
oOecrnieueHue:

1.0OnepanmonHas cucteMa Ha O6asze
Linux;

2.0¢ucHbriii maketr Open Office;
3.I'padmueckuii maker Gimp;
4.Bexropuslii penakrop Inkscape;
AHTUBUPYCHBIC TTPOTPAMMBI:
Kaspersky Endpoint Security - Ne
JTUTICH3UN
17E0-160128-131746-407-72. Ko-
mudectBo: 400 pabounx MecT.
Cpok nerictBus 1 ron.




12. lonotHeHHs ¥ U3MEHEHUsI B padoyeii mporpamme
3a / Y4eOHbIi roj

B pabouyro nmporpamMmmy

(HauMEeHOBaHWE JUCITUTIIMHBI)

JUTSI HAIIPaBJICHHS (CIICIIMAIbHOCTH)

(HOMep HarpaBieHus (CIEUATBLHOCTH)

BHOCATCA CICAYIOIHNEC JOTTOJHCHUA U U3MCHCHU:

I[OHOJ'IHCHI/IH 1 USMCHCHU BHCC

(momxuocTh, ©.M.0., moanucs)

Pabouast mporpamMma nepecMoTpeHa u o00peHa Ha 3aceJaHuu Kadeapbl

(HanMeHoBaHuE Kadeapbl)

« » 20_ 1.

3aBeayromuii kadenpoit

(moamnucek) (®.1.0.)



