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1. Heau n 321244 y4eOHOM TUCHHUILINHBI

[enssMu OCBOCHUS TUCUUILIMHBI «IHOCTpaHHBIN SA3BIK» B paMKaxX IIEPBOM CTYIIEHU BBICILErO
npo(heccCHOHATBLHOr0 00pa30BaHus SBISIOTCS MOBBIINIEHHE HMCXOAHOTO YPOBHS BIIQJCHUS WHO-
CTPaHHBIM SI3bIKOM, 00y4EHHE NMPAKTHYECKOMY BIIAJICHUIO SI3IKOM CHELMAIbHOCTH JUISL €0 aKTHB-
HOT'O IPUMEHEHUSI B IPO(PECCUOHATBHOMN IeSTEIbHOCTH.

3agauamu acnekta «IIpodeccnoHanbHO OPUEHTUPOBAHHBIN S3bIK» SBJISIOTCS:

pa3BUTHE YMEHUH YTEHHsI JIUTEPATyphl 110 CHELMATBHOCTH C LeJIbI0 U3BJIEUEHUs UHDOP-
MaluHy,

pa3BUTHE HABBIKOB M YMEHUN aHHOTHPOBAHUS, peeprupoBaHMs U MEPEeBOJia CleUalb-
HOU JINTEpaTypHI,

pa3BUTHE OCHOBHBIX HAaBBIKOB MHUChbMa JJIs BEACHUS NEPENUCKHU U MOJArOTOBKH MyOJIHKa-
LW

pa3BUTHE YMEHHI TOBOPEHHS B PAMKax 3HAKOMOMW MPO(HECCHOHAIBHO OPHEHTHPOBAHHOM
JICKCHKY;

pa3BuTHE HHPOPMALIMOHHOMN KYIIBTYPHI.

2. Mecto aucuuniaunsl B cTpyktype OIl mo HanpaB/ieHHIO TOATOTOBKH (CHeNHATbHOCTH)

Jucunnnnna «MHocTpanHbIN s3bIK» BXOIUT B 6a30Bbiil nuka OIl. OOydeHune MHOCTpaHHOMY
A3BIKY CTYIEHTOB PacCMaTpPUBAETCSI KaK COCTAaBHAs 4acTh BY30BCKOM IPOrpaMMbl T'yMaHHUTapHU3alUuu
BbICILIEr0 00pa30BaHus, KaKk OpraHu4ecKas 4acThb MPOLEcca OCYLIECTBICHHS MOJrOTOBKH BbICOKOKBA-
JTU(GULIHMPOBAHHBIX CHELUATMCTOB, aKTUBHO BJIAJICIONINX MHOCTPAHHBIM S3BIKOM KaK CpPEJCTBOM HH-
TEPKYJIBbTYPHOH M MEXHAIIMOHAJIBHONH KOMMYHHUKAINH, KaK B cepax NpodecCHOHaNIbHBIX HHTEPECOB,
TaK ¥ B CUTYalUsIX COLMAIBHOTO OOIIEHUS.

Hannune Heo0x0AMMOM KOMMYHUKAaTUBHON KOMIIETEHIIMM JAa€T BO3MOKHOCTh BBIITYCKHUKY BecC-
TH IUIOJOTBOPHYIO JEATEIbHOCTD M0 M3YYEHHIO U TBOPYECKOMY OCMBICICHHIO 3apyOekHOTo OIbITa B
IpOQUINPYIOIINX U CMEXHBIX 00JACTAX HAYKM U TEXHHKH, a Takke B cdepe AeI0Boro npodeccuo-
HaJIbHOT'O OOIIEHMUS.

3. [lepeyensb MIAHUPYEMBIX Pe3yJbTATOB 00YYeHHs MO AUCHUNIHHE (MOIYJII0), COOTHECEH-
HBIX € IVIAHMPYEMbIMH Pe3yJ1bTaTAMH 0CBOCHHUsI 00pa30BaTeIbHOI NPOrpaMMbl

[Tponecc n3yueHus TUCUUIUIMHBI HAIIPaBJeH Ha ((OpPMUPOBAHUE CIECTYIOUINX KOMITETEHIUNA:
CHOCOOHOCTh K KOMMYHHMKAIIUM B YCTHOW M NMUCbMEHHOW (OpMax Ha PyCCKOM M MHOCTPAaHHOM
sSI3BIKaX JUISl PEIICHHs 3aa4 MEKIMYHOCTHOTO M MEKKYIbTYpHOTO B3anmoneicTus (OK-5);
CIOCOOHOCTB K caMOOpraHu3aiuu u camooOpasosanuto (OK-7).

B pe3ynbpTaTe 0CBOCHUS TUCIUIUTMHBI 00YYArOIIUICS TOJKEH:
3HATH. 0 KOMMYHHUKAIIUAX B YCTHOM M MUCbMEHHOMN (hOpMax Ha PYCCKOM M HHOCTPAHHOM SI3bIKax JJIs
pelieHrs 3a1ad  MEXKJIMYHOCTHOTO M MEKKYJIBTYPHOIO B3aWMOJICHCTBUS; HOPMBI M IpPaBH-
J1a cCaMOOpraHu3alMKi U CaMO0Opa30BaHMs;
YMeTh. BbICTpaUBaTh KOMMYHHKAIIUU B YCTHOW M MMCbMEHHOM (DOpMax Ha PyCCKOM W MHOCTPAHHOM
S3BIKaX JUISL PEIICHHS 33a7a4 MEKIMIHOCTHOTO W MEXKKYIBTYPHOTO B3aMMOJICHCTBUS, MpUMe-
HUTH HOPMBI U TIPABHJIa CAMOOPTaHU3AI[UH U CAMOOOPa30BaHHS;
BJIAJIeTh. CIIOCOOHOCThIO K KOMMYHUKALIMKM B YCTHOM M MHCbMEHHOM (hopMax Ha pycCKOM M MHO-
CTpaHHOM sA3bIKax JJIA pCIICHUA 3aaa49 MEKIMYHOCTHOIO U Me)KKy.]'II)TypHOFO BSaHMOI[efICTBI/ISI; CIIO-
COOHOCTBIO K CAMOOPIraHU3alUMU U CaMOOOPa30BaAHMIO.



4. O0beM IMCUMILVIMHBI U BUABI Y4eOHOH padoTsl. O01mas TPyA0eMKOCTb 1M CLHMIIJIMHbI
4.1. O0beM ITMCHUILINHBI H BU/bI y4eOHOH padoThl M0 04HOM Gopme 00ydeHHs

OOm1ast Tpy10eMKOCTh JUCHUIIIHNHBI cocTaBisieT 360 yacoB (10 3aueTHBIX ¢AMHUIL)

Bcero CemecTtpsl

Bujx yueoHoii padoThI 4yacoB 1 2 3
KontakTHble yachl (Bcero) 153,85/4,2 | 51,25/1,4|51,25/1,4 |51,35/1,4
B Tom umcne:
Jlexrmn (JI)
[Mpaktuyeckue 3ausatus (I13) 153/4,2 51/1,4 51/1,4 51/1,4
Cemunapsi (C)
Jlaboparopubie paboTsi (JIP)
KonrakrHas pabora B nepuo arrectanuu (KPAT) 0,35/0,01 0,35/0,01
CamocrosiTenbHas paboTa MoJ; pyKOBOJICTBOM IMpeEroia-
Baress (CPIT) 0,5/0,014 |0,25/0,007(0,25/0,007 -
CamoctositesibHasi pa6ora (CP) (Bcero) 170,5/4,8 [56,75/1,6 [56,75/1,6 | 57/1,6
B Tom uncine:
KypcoBoii npoekr (pabora)
PacueTHo-rpaduyeckue paboThl
Pedepat
Hpyeue euowvr CPC (eciu npedycmampusaiomcst, npuso-
oumcsi nepeuens u0oe CPC)
1. TToAroToBKa yCTHOTO COOOIIEHUS 1O TEME. 57/1,6 18/0,5 18/0,5 21/0,6
2. BeInosHeHre epeBo/IoB. 57/1,6 18/0,5 18/0,5 21/0,6
3. 3ayurBaHKEe HOBBIX JIGKCHYECKHX €TUHHII. 56,5/1,6 |20,75/0,6 | 20,75/0,6| 15/0,4
Kypcogoii mpoekr (paboTta)
KonTpoas (Bcero) 35,65/1 - - 35,65/1
®opmMa NPOMEKYTOUHON aTTeCTAIUM:
3a4eT, JK3aMeH 3ayer 3a4eTr | IK3aMeH
OO011asi TPY10eMKOCTh 360/10 108/3 108/3 144/4




4.2. O6beM TUCHMIJIMHBI M BH/IbI y4e0HOii padoThl 110 3204HOii (hopme 00yUeHus

OOm1ast Tpy10eMKOCTh JUCHUILIHHBI cocTaBisieT 360 yacoB (10 3aueTHBIX ¢AMHUIL)

Bcero CemecTtpsl

Buja y4eOHoii padoThl 4acos/3.e. 1 2 3
KonTakTHBIE Yachl (Bcero) 36,85/1,02|12,25/0,34 | 12,25/0,34| 12,35/0,34
B ToMm umncne:
Jexmmu (JI) -
ITpaktuyeckue 3austus (I13) 36/1 12/0,33 12/0,33 12/0,33
Cemunapsi (C) -
Jlaboparopubie paboTsi (JIP) -
KonrakrHas pabota B nepuo arrectanuu (KPAT) 0,85/0,02 {0,25/0,007|0,25/0,007| 0,35/0,01
CamocrosarenbHas paboTa O]l pyKOBOJCTBOM IIPEIo-
nasarenst (CPIT)
CamocrositesibHas pa6ora (CP) (Bcero) 307/8,53 | 92/2,56 | 92/2,56 | 123/3,41
B Tom uncne:
KypcoBoii npoekt (pabora) -
PacueTHo-rpaduueckne paboThl -
Pedepat -
Hpyeue euowvr CPC (eciu npedycmampuearomcsi, npu-
sooumcs nepeuens uooe CPC)
1. TToaroToBKa yCTHOT'O COOOIICHHUS 1O TEME. 108/3 36/1 36/1 36/1
2. BoInonineHue mepeBoIoB. 108/3 36/1 36/1 36/1
3. 3ayurBaHKEe HOBBIX JIEKCHYECKHX €TUHHII. 91/2,53 | 20/0,56 | 20/0,56 51/1,41
Kourtpoas (Bcero) 16,15/0,45| 3,75/0,1 | 3,75/0,1 | 8,65/0,25
®opmMa NPOMEKYTOUYHON ATTECTAIUM:
3a4eT, IK3aMeH 3a4er 3a4eT | IK3aMeH
OO01ast TPy10eMKOCTh 360/10 108/3 108/3 144/4




5. CTpyKTypa M coep:kaHHe TUCHHUIINHBI
5.1. CTpyKTypa ITUCHMILIMHBI ISl 04HOH GopMBbI 00yUeHust

Buabl yueOHoil padoThl, BKIIO-

DopMBbI TEKYLLET0

yasi caMOCTOSITEJILHYI H TPY- KOHTPOJIS
< JA0€MKOCTh (B yacax) ycreBaeMoCTH
Ne Pa3nen g & 2 (no nedensim cemecmpa)
3 o
n/n JTUCHHUIIINHBI 5 QE) E, : = a O dopma )
T3 B E | A 8 = 6 NMPOMEKYTOYHOMU
| = S aTTecTaluu
(no cemecmpam)
1 cemecTp
1. | Human Diet 1-3 7 9 | YcrHOE cooOmIeHHE 10 TeMe
2. | Minerals and vitamins 4-6 7 8 | YcrHOE cooltmenue mo Teme
3. | History of catering 7-8 7 8 | YcrHOe coobieHue o teme
4. | Catering 9-10 7 8 | YcrHOE cooliieHue mo reme
5. | Catering Equipment 11-12 7 8 | YcrHOE coolieHue mo Teme
6. | Food hygiene 13-14 8 8 | YcrHOE cooOrieHue no Teme
7. | Fast food 15-16 8 7,75 | YcrHOE cOOOIIeHHE TT0 TeMe
8. | IIpomexxyrounas
aTTecTanus 16 - 0,25 - | 3auer B ycTHOI opme
2 cemecTp
1. | Keeping of food products | 1-3 7 9 | YcTHOE COOOIIIEHHE IO TEME
2. | Cereals and cereal prod{ 4-6 7 8 | YcTHOE cooOmenue o teme
ucts
3. | Breadmaking 7 8 | YcrHOe coobuieHue mo Teme
4. | Milk production 10,11 7 8 | YcTHOE cooOrieHue mo teme
5. | Cheese production 12,13 7 8 | YcrHOe coobieHue mo Teme
6. | Animal produce 14,15 8 8 | YcrHOE cooOmieHue mo reme
7. | Meat Processing Methods | 16,17 8 7,75 | YcTHOE COOOIICHHE TI0 TeMe
8. | IlpomexyrouHas 3auet B ycTHOMU hopme
aTTecTalus 17 - 0,25 -
3 cemecTp
1. | Confectionery 1-3 7 9 | YcrHOE coobmieHuE o TeMe
2. [The manufacture of chocola 4-6 7 8 | YcTHOe coobiieHue mo Teme
3. [Technology of macaroni 7-9 7 8
YcTHOE COOOIIeHHE TT0 TeMe
products
4. | Buttermaking 10,11 7 8 | YcTHOE cooOmenue o teme
5. | Processing of vegetative | 12,13 7 8 | YcTHOE co00IIIeHHE 0 TeME
production
6. | Postharvest handling of | 14,15 8 8 | YcrHOE coo0IIeHue Mo TeMe
fruit and vegetables
7. | Honey processing 16,17 8 8 | YcTHOE cooOieHue mo teme
8. | IlpomexyrouHas 17 - 10,35 35,65 - DKsamen B yeTHOH dopme
aTTecTanus
HUroro: 153 |10,35| 0,5 |35,65 170,5




5.2. CTpyKTYpa AMCUUILIMHBI /1 3204HO# (popMBbI 00yUeHUst

Buabl yueOHoii paboThl, BKJIKOYas
Ne Paznen CaMOCTOSITEILHYIO M TPY/A0€MKOCTH (B Yacax)
n/n JUCHUILINHBI é O
= | E = |[E| & |5
) &z o g
=
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. ITpomerxxyTouHas aTTecTalys: 3a4€T - 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. [TpomerxyTouHas 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. [[IpomMexyTo4Has aTTecTaIus: SK3aMeH - 0,35 8,65 -
Hroro: 36 0,85 16,15 307




5.3. Conep:xanue pasjiejioB AMCHUIINHBI < UHOCTpaHHBII A3bIK», 00pa3oBaTe/IbHbIE TEXHOJIOTHH

Ne Haumeno- TpyaoemkocTh Dopmu- Oo6pa3oBa-
n/n | Baume Te- | (4achl/3a4. el1.) pyembIe PesyabTaThl 0ocBOCHHS TeJIbHbIE
MBI JHCIH- Copep:xxanue KOMIIe- (3HATh, YMETh, BJIAJIETh) TEXHOJIOTHH
TUTHHBI [0101]0) 300 TeHIHH
1 cemecTp
I'pammaruka: o6opor there is / there are, 3HaTh: 0 KOMMYHHKALUSAX B YCTHOH M IHChMEH-
yucnuTenbHble. CTENEeHN CPaBHEHUS HpHUIIa- HOH (hopMax Ha PyCCKOM M MHOCTPAHHOM SI3bIKaxX
raTeabHBIX. JUTSL PEICHUs 331849 MEXITHYHOCTHOI'O ¥ MEKKYJIb-
Jlexcuka no Teme “Human Diet”. TYPHOTO B3aHMOZICHCTBHSL. Kommynu-
1. Human AynaupoBanme: mpociaymuBaHue Tekcra mo  OK-5 YMerb: BbICTPanBaTh KOMMYHVUKALMU B YCTHOH | gaTuBHOE
Diet 7/0,2 1/0,02 | cnemmansrocTH “The Natural Human Diet”. ¥ TNHCHMEHHOH (opMax Ha PYCCKOM M MHO- o0yuenue
Yrenne Texctos “Nutritional requirements”, CTPaHHOM A3BIKAX JULL PELICHUs 3a/ja4 MEKINY-
“Diet evolution”. HOCTHOTO ¥ MEXKYJIBTYPHOTO B3aUMOICHCTBHS.
T'oBopenue: cooOleHNE MO0 TEME MPaKTHYeH Biiagern: ciocobHOCTBI0 K KOMMYHHMKAlMH B
CKOTO 3aHSATHUSL. YCTHOM M NHCBMEHHOH (opMax Ha PYCCKOM H
IIucpbMoO: NHCbMEHHBIU TIEPEBOJI TEKCTA. MHOCTPAHHOM S3bIKaX /I PCIICHMS 3a7a4 MExK-
JINYHOCTHOTO U MEXKYJIBTYPHOTO B3aHMOJIEHCT-
BHSI.
I'pammaTuka: YeTblpe TNa BONPOCHUTEIb- 3HaTh. 0 KOMMYHHUKAIUSX B YCTHOH M IMHChMEH-
HBIX IpeutoxeHuil. Simple B aktiBHOM 3a- HOHM (opMax Ha PyCCKOM M MHOCTPAHHOM SI3bIKaX
Jore. JUTSL PEIeHUs 33129 MEXITHYHOCTHOI'O ¥ MEKKYJTb-
Jlexeuka no teme “Minerals and vitamins”. TYPHOTO B3aMMOZCHCTBHS. Juddepen-
Minerals AyaupoBanme. TpocmymmBaHHe Tekcta | OK-5 | YMeTh: BBHICTpauBaTh KOMMYHHKALMH B YCTHOM | rupoBaHHOE
2. and 7/0,2 | 1/0,02 | “Food Sources for Vitamins and Minerals”. M THCbMEHHOH (POpMax Ha PYCCKOM M HMHO- | oGydeHue
vitamins Yrenue Tekcros “Minerals and vitamins in CTPaHHOM A3BIKAX JUIS PEIICHUS 3a1ad MEXKIIMI-
food”, “Difference between minerals and HOCTHOT'O U MEXKYIbTYPHOT'O B3aUMOJECHCTBHSL.
vitamins”. BaajgeTh: ciocOOHOCTRIO K KOMMYHHKAIlMH B
T'oBopeHue: KpaTtkoe COOOLICHUE 10 MPOii- YCTHOH M NMHMCBMEHHOH (opMax Ha pycCKOM H
JIEHHOU TeMe C MCIOJIb30BaHUEM H3YIEHHON HMHOCTPAHHOM $3bIKaX Ul PCIICHUS 3a1ad MEXK-
JIEKCUKH. JINYHOCTHOTO U MEXKYJIBTYPHOT'O B3aUMOJIeiCcT-
IIncbMoO: THCHMEHHBIM MEPEeBOA TEKCTAa C BHSL.
y4eToM O0COOCHHOCTEH (YHKIIMOHAIBHOTO
Hay4HOTO CTHJIS.




I'pammatuka: YnorpebieHne nHGUHUTHBA
IUTSL BBIPKSHHST LISTIH.

3HaTh: HOPMBI U TIPAaBUJIA CAMOOPTAHMU3AIMN H
camM000pa3oBaHus; 0 KOMMYHHKALHsAX B YCTHOM U

Jlexcuka no teme “History of catering”. MUCbMEHHOW (popMax Ha PyCCKOM M MHOCTpaHHOM | MHmuBu-

AyaupoBaHue. yMmeHHe CcGHOpMYIHPOBAaTh A3pIKAX JUIA PEINEHHMs 3a/ad MENUIMYHOCTHOTO M | Myasn3arus
History of | 7/0,2 2/0,05 | ocHOBHYIO MIEI0, KPaTKO mHepenath ocHoB- | OK-7 | MEKKYIBTYPHOTO B3aMMOACHCTBHS 00Oyuenus
catering HOE COJEPXKaHHE ycnblmaHHoro Tekcra | OK-5 | YMeTb: IPHMEHHTH HOPMBI u IpaBH-

“History of catering service”. J1a CaMOOPraHU3aIMU U caMO0Opa30BaHMS;

YreHue TEKCTa MO CIEAATBHOCTH “Origin Baagerhb: crioCOOHOCTRIO K CaMOOpraHu3anuul 1

of Catering Industry”, mocranoBka BoOIpO- €aM000pa30BaHuUIO; CIIOCOOHOCTBIO K KOMMYHH-

COB K TEKCTY. Kallu B YCTHOM M MUCHMEHHOH (opmax Ha pyc-

FOBOpeHI/Ie: COCTaBJICHHUEC YCTHOI'O (:006- CKOM U MHOCTPAHHOM fA3bIKax IJI1 pCUICHUS 3a-

meHus. [IuebMo: MUCEMEHHOE COCTaBIEHHE Ja4 MEXKJIUYHOCTHOTO M MEKKYIBTYPHOIO B3au-

COOCTBEHHOT'O TEKCTA 10 NPOIIEHHON TeMe. MOZICHCTBHS.

I'pammaTtuka: Ilpunatounsle npeyioxe- 3HaTh: HOPMBI U IIpaBUJIa CAMOOPTAHMU3AIMU H

HHS YCIIOBHSI U BPEMEHH. camM000pa30BaHKs; 0 KOMMYHHKAILUsAX B YCTHOH U

Jlexcuka 1o teme “Catering”. MUCBMEHHOW (popMax Ha PYCCKOM M MHOCTPAHHOM |TeXHOJIOrus

AyAMpOBaHHe. TPOCIYLIMBAaHUE TEKCTa A3BIKAX JUIA PELIeHUs 3aJa4 MEXIMYHOCTHOTO M | TECTUPOBa-
Catering | 7/0,2 2/0,06 | “Catering trade”. OK-7 | ME&XKyJIBTYPHOIO B3aUMOJIEHCTBHSA HUS

Yrenue tekcros “Types of Dining”, “Mo- | OK-5 | YMeTb: IPUMEHHTH HOPMBI u npasu-

bile catering”. JIa CaMOOPraHU3aIMH H CaMOOOPa30BaHHU;

I'oBopenue: oOCyXaeHHE IPOYUTAHHBIX Baaners: ciocoOHOCTBIO K CaMOOPTaHU3AlMU 1

TEKCTOB, KPATKOE BBICTYIUIEHHE 10 TPOWA- €aM0o00pa30BaHHUIO; CIIOCOOHOCTBIO K KOMMYHH-

JICHHOM TeMe. Kallu¥ B YCTHOH M MUCHMEHHOH (opmax Ha pyc-

IncbMO: COCTaBIeHME IUIAHA K IIPOCHY- CKOM M WHOCTPaHHOM SI3bIKax IUIsl PEIICHHUS 3a-

IAHHOMY TEKCTY. Jla4 MEXKJINYHOCTHOTO M MEKKYIBTYPHOTO B3aH-

MoJeHCTBHS.

I'pammartuka: Progressive B akTHBHOM 3a- 3HATh: HOPMBI U IIPaBHJIa CAMOOPTaHU3ALMU U

Jore. camMo00pa3oBaHusL.

Jlexcuxka no teme “Catering Equipment”. YMerh: IPUMEHUTH HOPMBI u MpaBu-

AyaMpoBaHHUe: OTBETHI Ha BOIPOCHI IO MPO- Jla CaMOOPraHU3alMy U caMO0Opa3oBaHHUsI. IMpoexTHas
Catering | 7/0,2 | 2/0,06 | cinymannomy Tekcry “Beverage machines”. OK-7 | Biragern: CioCOOHOCTBIO K CAMOOPraHU3aLUK U | TEXHOJIOTHUS
Equipment Yrenue Texkcro “Kitchen equipment”, caM000pa3oBaHHIoO.

“Restaurant equipment”.
T'oBopeHnue: Gecena Mo NpoWICHHON TeMe.
IIucpmo: MHCBMEHHOE H3JI0KEHUE Hayqﬂoﬂ

CTaTbH.




I'pammaTuka: MopanbHble TIaroisl can,
may, Must ¥ X SKBUBAJICHTHI.
Jlexcuka no teme “Food hygiene”.

3HaTh: HOPMBI U TIPAaBUJIA CAMOOPTAHMU3AIMN H
camM000pa3oBaHus; 0 KOMMYHHKALHsAX B YCTHOM U
ITHCHMEHHON ()OpMax Ha PYCCKOM U MHOCTPAHHOM

AyaupoBaHHMe. TIPOCIIyIIaHHE TEKCTOB SI3bIKAX JUIS PEHICHUs 3ajad MEKIMYHOCTHOTO H
“Food safety”. OK-7 | MEXKyJIbTYPHOT'O B3aUMOJIECHCTBUS Hrposas
Food 8/0,2 2/0,06 | Yrenue TexcroB “Food hygiene regula- | OK-5 | YMeTb: IPUMEHHTb HOPMbI u IIPaBHU- | TEXHOJIOTHUS
hyg|ene tiOﬂS”, “Food protection”. Jla CaMOOpraHu3aluu u caM006pa303aH1/m;
ToBOpenHe: KPaTKHil Iepeckas MPOUHTAH- BﬂaueGTb. CHOCOOHOCTBIO Ié caMOOpraHu3aluy 1
caM000pa30BaHMIO; CIIOCOOHOCTHIO K KOMMYHH-
HOTO TEKCTa, COCTaBJIE€HHE IHAJIOroB IO P o " YH
. N KallM B YCTHOW M MUCBMEHHOW (hopMax Ha pyc-
NPOUJACHHOU TEME.
. CKOM U MHOCTPAHHOM fA3bIKax IJI1 pCUICHUS 3a-
IIncbMo: MHUCEMEHHOE HU3JI0KCHHE OIHOTO
Jla4 MEKJIMYHOCTHOTO U MEKKYJIbTYPHOTO B3au-
U3 MPOYUTAHHBIX TEKCTOB. .
MOJICHCTBHS.
I'pammaruka: Perfect B akruHOM 3aore. 3HaTh. 0 KOMMYHHKAIUAX B YCTHOM U NHCBMEH-
Jlexcuka o teme “Fast food”. HOI (hopMax Ha PyCCKOM M MHOCTPAHHOM si3bIKaX | TeXHOJIOorus
AyaMpoBaHue.  TPOCIYIIMBAHHE  TEKCTa JUISL pEIIEHHs 3a]1a4 MEKJIMYHOCTHOIO H MEXKYJIb- | 00y4YeHUs B
Fast food | 8/0,2 | 2/0,06 |“Dangers of fast food”. TYPHOTO B3aHMOJICHUCTBHS. COTpPY/IHH-
Yreune TexcroB “Fast food nutrition”| OK-5 | YMeTh: BHICTpaHBaTh KOMMYHHKALWK B YCTHOI 4ecTBe
“Mcdonalds”. U THUCBMEHHOM (opmMax Ha PYCCKOM H HHO-
I'oBopenue: 0OCyk1eHUE NPOYUTAHHBIX TEK- CTPaHHOM A3bIKaX JULA PEIICHUS 3a1ad MEXKIMT-
CTOB. HOCTHOTO ¥ MEXKYJIBTYPHOTO B3aUMO/ICHCTBHS.
IIncbMO: NMUCHMEHHBIH NEPEBOJ OTICNIBHBIX| Baagers: ciocoGHOCTEIO K KOMMYHMKAaLMU B
npennomeﬂnﬁ U3 TEKCTAa JIs1 YTCHHUA. yCTHOI‘/'I u HHCLMCHHOﬁ (bopMax Ha pyCCKOM u
UHOCTPAHHOM sA3bIKaXx JJIs PCUICHUS 3a1a4 MEX-
JIMYHOCTHOTO M MEKKYIbTYPHOTO B3aUMOJIEHCT-
BHS.
Hroro: 51/1,4 |12/0,33
2 cemecTp
I'pammaTuka: [TOBTOPEHUE AaKTUBHOTO 3HaTBH: HOPMBI U IIpPaBUJIa CAMOOPTAHU3ALMU H
3anora. Jlekcuka no teme “Keeping quality caMmo00pa3oBaHuslL.
of food products”. AyaupoBanue Ttekcra YMerh: MPUMEHNUTh HOPMBI u npaBu-
Keeping of “Drying of foods”. YUrenue TekcToB, ompe- Jla CaMOOPraHU3alii U caMo00pa3oBaHusI. Kommynu-
food JIelIeHUe WX OCHOBHOTO COJEpIKaHUS IO OK-7 BaageTh: cloCOOHOCTBHIO K CAMOOPTAaHU3ALUN U | KAaTUBHOE
products | 7/0,2 | 1/0,02 | 3HakOMbIM OTOpHBIM cjoBaMm. ['oBopeHHe: caM000pa3oBaHUIoO. obyueHue

YCTHasg TIOCTaHOBKA BOIPOCOB K TEKCTY,
pasBepHyTBIE OTBETHI Ha Bomnpocel. Ilncek-
MO. MHCBMEGHHOE BBINIOJHEHHE JIEKCHKO-
IpaMMaTUYECKHX YIIPaKHEHHUH.




I'pammaruka; naccuHsIi 3amor (Simple).
Jlexcuka o Teme “Cereals”.
AyaupoBanue TekcroB “Soybean products”,

3HaTh: HOPMBI U TIPAaBUJIA CAMOOPTAHMU3AIMN H
camM000pa3oBaHus; 0 KOMMYHHKALHsAX B YCTHOM U
ITHCHMEHHON ()OpMax Ha PYCCKOM U MHOCTPAHHOM

“Barley”, Boljie/ieHHE B HUX KJIIOUEBBIX CJIOB. SI3BIKAX UL PELICHHs 3a7ad MEOXIMYHOCTHOro H | JTudppepen-
Cereals and Yrenne texcroB “Rye”, “Wheat”, “Maize”| OK-7 | MEKKYJIbTYPHOTO B3aNMOACHCTBH [MPOBAHHOE
cereal 70,2 1/0,02 | mocraHoBKa BOIMpPOCOB K TekcraM, coobiie{ OK-5 YMeTh IPUMEHUTD HOPMBI u paBu- | o0yueHHE
products Hue (HAKTOB MO MPOYUTAHHBIM TEKCTAM. J1a CaMOOPraHU3alui M caMo00pa3oBaHus,
ToBopeHHe: KpPaTKoe H3I0)KEHHE IIPOYHTAH- BaageTs: ciocoOHOCTBIO K CaMOOPTaHU3AIMU 1
HBIX TEKCTOB, 0OCY)KIEHUE IPOHIEHHON TeA €aM000pa30BaHuUIO; CIIOCOOHOCTBIO K KOMMYHH-
MBI KalliM B YCTHOM M MMCBbMEHHOH opmax Ha pyc-
IInceMo: NMUCHMEHHOE BBIMIOJIHEHUE JIEKCH CKOM 1 HMHOCTPAHHOM S3bIKaxX JJI PELICHMS 3a-
KO-TpaMMaTUYCCKHUX pra)KHeHI/If/'I. JAa4 MEXJIUYHOCTHOTO U MEXKYJIbTYPHOTO B3au-
MOJICHCTBHS.
I'pammartuka: maccuBHBIN 3amor (Progres- 3HaTh. 0 KOMMYHHKAIUAX B YCTHOM U NHCBMEH-
sive). HOH (hopMax Ha PyCCKOM M MHOCTPAHHOM SI3bIKax
Jlekcuka no teme “Breadmaking”. JUISL PEeLIeHHs 3a7a4 MEKIMYHOCTHOTO U MEXKKYIIb-
AynupoBaHHe TEKCTa IO CIEUATBbHOCTH OK-5 TYPHOTO B3aHMOJICHCTBHSL.
Breadmak- | 7/0,2 | 2/0,05 | “Bread ingredients”. YMeTb: BbICTpauBaTh KOMMYHUKAUUH B YCTHOH |  Mumuu-
ing Yrenue texcros “Staling of bread”, “Mak- ¥ NHCbMEHHOH (OpMax Ha PYCCKOM M MHO- IyaJu3anus
ing of bread with machines” ycruast mocra- CTPAHHOM sA3bIKAX JUIS PEIICHHUA 3a/1at MEIIMY- | 0bydeHns
HOBKAa BOHpOCOB K TeKCTy. HOCTHOTO U Me)KKyJ'IBTypHO]"O B3aUMOJICHCTBUA.
I'oBopenue: oOCyXJeHHE IPOYMTAHHBIX Baangers: ciocoOHOCTPIO K KOMMYHHKAIlMH B
TEKCTOB ¢ HCIOJIb30BAHUEM IOCTABJIEHHBIX YCTHOH M NHMChMEHHOH (opmMax Ha pPyccKOM H
K HAM BOIIPOCOB, KPATKO€ BBICTYIJICHUE IO UHOCTPAHHOM sA3bIKaXx JJIs PCUICHUS 3a1a4 MEX-
IIPOHICHHOH TeMe. JINYHOCTHOTO U MEXKYJIBTYPHOTO B3aHMOJIEHCT-
IImcbpmo: nHCBMEHHBI INEpPEeBOJ  TEKCTa, BHSL.
[IOCTAaHOBKA K HEMY BOIIPOCOB.
I'pammaruka: naccusubii 3anor (Perfect). 3HATh: HOPMbI U [PABHJIA CAMOOPTaHU3ANH U
Jlekcuka no Teme 3aHATUS. camMo00pa3oBaHusL.
AyaupoBanue TtexcroB “Composition of YMeTb: IPUMEHHUTH HOPMBI u mpaBu-
milk”, “Processed milk”. Jla CaMOOPraHU3aIMy U cCaMo00Opa30BaHUsL.
Yrenue texcroB “Filtration and clarifica- | OK-7 | Baagersn: ciocoOHOCTBIO K camoopranusanuu u | TexHosiorus
Milk 70,2 2/0,06 | tion of milk”, “Value of skim milk powder”. caM000pa3oBaHHIoO. TECTHPOBA-
production T'oBopeHHe: KpaTKuil Tepeckas TeKCTa, Co- HUS

CTaBJICHUEC OJHUAJIOT'OB I10 HpOﬁﬂeHHOﬁ TEME.
IucbMO: MHCHMEHHBIH nepeBoa OTACIbHBIX

HpCI[J'IO)KCHI/Iﬁ M3 TCKCTA JId UYTCHUS.




I'paMmaTHKa: COraacoBaHHE BPEMEH.
JlekcHKA 110 TEME 3aHSATHS.

3HaTh: HOPMBI U TIPAaBUJIA CAMOOPTAHMU3AIMN H
camM000pa3oBaHus; 0 KOMMYHHKALHsAX B YCTHOM U

AyaupoBaHHMe. TIPOCIYIIMBAaHHE TEKCTa ITHCHMEHHON ()OpMax Ha PYCCKOM U MHOCTPAHHOM
Cheese | 7/0,2 | 2/0,06 | “Cheese cutting and packing technology”. SI3bIKaX JUIS PEIICHHs 3a/[ad MEKIHYHOCTHOro M | IIpoekTHas
production Yrenue TEKCTOB 10 crienuansHoctr “Kinds OK-7 MEKKYJIBTYPHOTO B3aHMOAEHCTBHS TEXHOJIOTHS
of Cheese”, “Cheese dishes”. OK-5 | YMeTh: IPUMEHHTE HOPMBI u 1paBH-
ToBopenme: kpaTkoe COOOIICHUE MO MPOIi- J1a CaMOOPraHU3alui M caMo00pa3oBaHus,
HeHHOﬁ TEME C UCIOJb30BaAHUEM I/I3yIIeHHOI7I Bﬂa}leTb: CIIOCOOHOCTBIO K caMoOOpraHn3aluu 1
JIEKCUKH, COCTABIEHUE JHUAJIOrOB. caM000pa30BaHMIO; CIIOCOOHOCTHIO K KOMMYHH-
IIncbMoO: THCBMEHHBI MEPEeBOA TEKCTAa C Kalluy B YCTHOH M MMCEMEHHOH (opmax Ha pyc-
y4eToM 0COOCHHOCTEH (YHKIMOHAIBLHOTO CKOM M MHOCTPAHHOM S3bIKaX I PCIICHUs 3a-
Hay4YHOTO CTHJIS. JAa4 MEXJIUYHOCTHOTO U MEXKYJIbTYPHOTO B3au-
MOJICHCTBHSI.
I'paMMaTHKa: npsiMasi © KOCBEHHAS peUb. 3HATH: HOPMBI U IIpPaBUJIa CAMOOPTAHMU3ALMH H
JlekcuKa 1o TeMe 3aHATHUS. camMo00pa30BaHMs; 0 KOMMYHHKALMAX B YCTHOM 1
AyaupoBanue: obcyxaenue tekcra “Food IIHCBMEHHOH (hopMax Ha PYCCKOM M MHOCTPAHHOM
value of meet” mocne ero AByKpaTHOTO S3bIKAX JUIS PEIICHUs 3314 MEXIMYHOCTHOTO u |  Hrpoas
Animal MIPOCITYIIUBAHHS. OK-7 MEKKYJIbTYPHOTO B3aUMOIEHCTBHUSI TEXHOJIOTUS
produce | 8/0,2 2/0,06 | UYremme TtekcroB “Structure of meat”, OK-5 | ¥YMeTb: IpUMEHHTH HOPMEI u TpaBu-
“Means of meat preservation”, ux mepeso, JIa CaMOOPraHM3allii M CaMo00Opa30BaHus;
COCTaBJIEHUE K HUM IIJIAHOB. BaaneTs: ciocoOHOCTBIO K CaMOOPTaHU3alMU U
T'oBopeHue: nepeckas TEKCTOB. caM000pa30BaHuIO; CIIOCOOHOCTBIO K KOMMYHH-
II1CcBLMO: BOCTIPOM3BEIEHUE TEKCTA B MHCH- KalluK B yCTHOH M MUCbMEHHOH (opmax Ha pyc-
MEHHOM BHJIE IIPH JIBYKPAaTHOM HPOCIIYLIH- CKOM M MHOCTPAHHOM fA3BIKaxX IJIA PEUICHUA 3a-
BaHHH. Jla4 MEKJINYHOCTHOTO M MEKKYIBTYPHOTO B3aH-
MOJCUCTBHSL.
I'paMmaTHKa: COCTAaBHBIE COIO3BI. 3HATh: HOPMBI U IIPaBHJIa CAMOOPTaHU3ALMU U
Jlekcuka 1o TeMe 3aHSTHSI. camMo00pa3oBaHusL.
Meat Ay/aMpOBaHHUe: BbIJICTICHNUE KIFOYEBBIX CJIOB YMerh: IPUMEHUTH HOPMBI u npasu- | TexHonorus
8/0,2 | 2/0,06 | mpu ABYKpaTHOM MPOCIYIIMBAaHHK TEKCTa JIa CaMOOPraHHU3alMi U CaMO0Opa30BaHMUs. 00yueHus B
Processing “Canned meat”. OK-7 BaaneTsb: ciocoOHOCTBIO K CAaMOOpPTaHU3alUU U | COTPYIHH-
Methods Yrenue texcro “Chilled meat”, “Meat caM000pa3oBaHHIO. YecTBe
Smoking”.
I'oBopeHue: 00CyKIeHUE NPOYNTAHHBIX.
ITucbMO: MUCHMEHHBIN MEPEBO]] TEKCTA.
Hroro: 51/1,4 [12/0,33




3 cemecTp

I'pammatuka: uduauTHB, GYHKUMKM HHOUHATHBA B
MPETOKCHUH.
JlekcHKa 10 TEME 0 TeMe 3aHSTHS.

3HaTh: 0 KOMMYHHKAIUSAX B YCTHOH U
[MCbMEHHON (opMax Ha PYCCKOM U
MHOCTPAaHHOM SI3BbIKAaX JUIS DPEIICHUS

Ayauposanue Tekcra “Sweetening agents”. OK-5 | 3ama4 MEeXIMIHOCTHOTO W MEXKYIb-
Yrenne texcroB “Bakers' confectionery”, “Sugar TYPHOTO B3aUMOJICHCTBHUS. Kommynu-
Confec- 7/0,2 1/0,02 |confections”, ornpeenieHne MX OCHOBHOTO COJIEPIKAHMS. YMeThb: BbICTPanBaTh KOMMYHHKALH KaTUBHOE
tionery I'oBopenue: ycTHast MOCTaHOBKA BONIPOCOB K TEKCTY 10 M B YCTHOH M MHCHMEHHOH (opmax o0yuenue
CIELHUATbHOCTH, Pa3BEPHYTbIE OTBETHI Ha BOMPOCHI. Ha pYCCKOM M HHOCTPaHHOM A3bIKax
IIucbMO:  NHCBMEHHOE  BBINOJHEHHE  JIEKCHKO- AT PENICHUA 3a/1a9 MEKITHYHOCTHO-
rpaMMaTHYECKUX YIIPaKHEHUH 10 TeMe MPaKTHYECKOTO O M MEXKY/IbTYPHOIO B3aHMOJCHCT-
3aHATHS. BHAL.
BuiageTh: ciocOOHOCTBIO K KOMMY-
HUKallUl B YCTHOH W HHCbMEHHOU
(dopmax Ha PyCCKOM M HHOCTPaHHOM
SI3BIKAX JUIS PELICHHs 3a1ad Mex-
JIMYHOCTHOTO M MEXKKYJIBTYPHOTO
B3aMMOACHCTBHSL.
['pammaTuka: MopanbHbele rmaronsl (need, should, 3HATh: HOPMBI u MpaBu-
ought, dare). Jla CaMOOPraHU3alMi U CaMmoobpaso-
UlexcuKa 1o TeMe 3aHSTHSI. BaHMSI.
IAymupoBaHnue: Tekcra “Processing Cocoa”. YMertn: npuMeHUTh HOpMBL U Tpa- | duddepen-
The manu- Urenne texcroB “Baking with chocolate”, “Fermenta- | OK-7 | Buia camoopranusaiuyi U camoo0pa- | IHPOBaHHOE
facture of | 7/0,2 1/0,02 fion of cacao”, mocraHoBKa BONPOCOB K TEKCTaM, CO- 30BaHUS. obyueHue
chocolate o6uIeHne PaKTOB MO MPOYNTAHHBIM TEKCTAM. Baagernb: ciocOGHOCTBIO K €aMoop-

[oBopeHHe: KpaTKOe H3JI0KEHUE MPOUYUTAHHBIX TEK-
CTOB, 00CY>XIeHHE IIPOUIECHHOI TEMBL.

MucbMmo: MUCbMEHHOE  BBINIOJIHEHUE  JICKCHKO-
rpaMMaTHYECKHUX YIPAXKHEHUI 10 TeMe 3aHsTUs.

raHu3aluu 1 CaMOO6paSOBaHPIIO.




['pamMaTuka: npudactie. JIekcuka 1Mo Teme 3aHATHSI.
AyAMpOBaHHe: OTBETHI HA BOIIPOCHI IO MPOCIYIIAHHO-

3HaTh: HOPMBI u TpaBu-
JIa CaMOOPraHu3ali U camoo0paso-

my tekcry “Enriched macaroni products with fortified BaHWUSL. WunnBu-
Technology protein”. Yrenne tekcro “Vegetable macaroni prod- YMeTb: IPIMEHHUTE HOPMBl W IIpa- | JAyalH3amus
of macaroni | 7/0,2 2/0,06 |ucts”, “Wheat macaroni products”, “Milk macaroni | OK-7 | Buia camoopraHu3amuy U camoobpa- | 00y4eHus
products products”. 30BaHMSI.

ICoBopeHue. OOCY)KICHHE MPOYUTAHHBIX TEKCTOB C Baagersb: ciocOGHOCTBIO K €amoop-

MCIIOJb30BAHMEM TOCTABICHHBIX K HHM BOIIPOCOB. raHMU3aLii U CaMOOOPa30BaAHHIO.

IMucbMO: MHCHMEHHBIN MEPEBOJI TEKCTA, MOCTAHOBKA K

HEMY BOIIPOCOB.

['paMMaTHKA: TepPYHIUIA. 3HaTh: HOPMBI u npaBu-

UIekcHKa II0 TeMe 3aHATHSL. Jla CAMOOPraHM3aLMK U caMoobpaso-

|AynupoBanme Tekcta “Butter structure”. BaHUs.

Yrenune TexcroB “Buttermaking Machines”, “Owner- ‘YMeTh: IpUMEHNTh HOPMBI U TIpa- | TexHomorus

ship of Land”, “Types of butter”. OK-7 | Busla caMOOpraHu3alMy U camooOpa- | TeCTUpOBa-
Butter- 7/0,2 | 2/0,06 [FoBopenme: KpaTkuii mepeckas TeKCTa, COCTABJIECHHE 30BaHH. HHS
making ITMAJIOrOB MO MPOWICHHO Teme. BuaeThb: CrioCOOHOCTBIO K CaMoop-

IuchbMO: MUCEMEHHBIH HEepeBO]] OTACTBHBIX IPEUI0NKE raHHU3aLH H CaMOOOPa30BaHHIO.

HUIl U3 TEKCTA JUIS YTCHHUSL.

['paMMaTHKA: YCIOBHBIC TPEIIOKEHHSL. 3HATh: 0 KOMMYHHKALUSX B YCTHON |

Ulekcuka 1o teme 3aHSTHS. IMICbMEHHOH (opMax Ha PYCCKOM U

IAynupoBanue Tekcta “Vegetative production”. MHOCTPaHHOM SI3BIKAX Uil pelieHus | [IpoeKTHas
Processing UTeHHe TEKCTOB 10 CIIELATBLHOCTH. OK-5 | 3aAa4 MCHIMYHOCTHOIO M MEKKYJb- | TeXHOJIOTHs
of 7/0,2 2/0,06 [CoBopenue: KpaTKoe COOOLICHHE MO MPOMICHHOM TeMe TYPHOT'O B3aHMOJCHCTBHS.
vegetative C MCTIOJIb30BaHHEM M3YIEHHOU JICKCHKH. YMeThb! BEICTpaHBATh KOMMYHHKALH
production MucbMO: MHCHMEHHBIH MEPEBOJI TEKCTa C yYETOM 0CO- M B YCTHON M NIHCBMEHHOH (opmax

OeHHOCTEH HAYIHOTO CTHIISL.

Ha PYCCKOM U MHOCTPaHHOM SI3bIKax
JUTSL peIlieHHsI 32/1a9 MEXJIMYHOCTHO-
0 ¥ MEXKYJIbTYPHOTO B3aHMOJICHCT-
BHSL.

BuiajgeTh: ClOCOOHOCTBIO K KOMMY-
HUKAallUl B YCTHOM M IHUCbMEHHOU
(opmax Ha pycCKOM U MHOCTPaAHHOM
SI3bIKAX JIsL pel].leHl/Iﬂ 3a1a4 MExK-
JIMYHOCTHOTO W MEXKKYJIBTYpHOTO
B3aUMOIEHCTBHSL.




Fpammarmca: CJIIOKHOC OOIIOJITHCHHUE.
Jlekcuka 1o TeMe 3aHATHS.
AynupoBanme texcra “Storage Guidelines For Fruits

3HaTh: HOPMBI u TpaBu-
JIa CaMOOPraHu3ali U camoo0paso-
BaHMS.

Postharvest and Vegetables”. YMeTb: IPIMEHHUTb HOPMBI H Tpa- |  Urposas
handling of Yrenne tekcra mo crneuuanpHoctH “Fresh fruit and | OK-7 | Buma camoopraHusaumiu u caMooOpa- | TEXHOJIOTHs
fruit and 8/0,2 2/0,06 | vegetable storage”. 30BaHMSI.
vegetables I'oBopeHue: nepecka3s TeKCTa. Biagernb: clocOGHOCTBIO K €aMoop-
IMucemo: BocmpousBeIeHHE TEKCTa B IHCHMEHHOM TaHMU3ALUI U CaMOOOPa30BAHHIO.
BHUJIE TIPU ABYKPATHOM HPOCITYIINBAHUH.
I'pammaTuka: cio)kHOE MOJyIeXKaliee. 3HaTh: 0 KOMMYHHMKALUSAX B YCTHOU U
Jlekcuka o teme “Honey processing”. MUCbMEHHOH (opmax Ha pycckoM H | TexHOJIOrHUs
AynupoBanue tekcta “Honey and Its Uses”. HMHOCTPAaHHOM sI3bIKAaX [JIA PEIICHHA | oOydeHHs B
Honey 8/0,2 | 2/0,06 | YUrenme TekcToB Mo crenmanbHocTy “Getting the Best  OK-5 3aa4 MEXJIMYHOCTHOTO W MEXKYIb- | cOTpYAHH-
processing Honey”, “Honey harvesting and processing”, mseneue{ OK-7 | TYPHOrO B3aNMOACHCTBHS, HOPMBI M YecTBe
HHE U3 HUX NPO(ECCHOHAIBHON JIEKCHKU. IIpaBuila CaMOOpraHu3anyu 1 CaMo-
I'oBopenue: oOCyXIeHHE IPOUYUTAHHOTO  TEKCTA. 06pasoBaHHsL.
IIncbMo: MMCHMEHHBIH TTIEPEBOJT TEKCTA. YMeThb! BEICTpaHBATh KOMMYHHKALH
U B YCTHOM M NUCBMEHHOW (opmax
Ha PYCCKOM M HMHOCTPAHHOM S3BIKaX
JUISL PELICHUS 3324 MEXKJIMIHOCTHO-
IO ¥ MEXKYIBTYPHOTO B3aUMOJIEHCT-
BUs, NPUMCHUTh HOPMBI W IIPaBH-
JIa CaMOOpraHHu3aluy U camoobpaso-
BaHUA.
BaaseTs: criocOOHOCTBIO K KOMMY-
HUKallUl B YCTHOW M NHCbMEHHOU
(opmMax Ha PycCKOM M MHOCTPAHHOM
SA3bIKAX JUI PEIICHHS 3ajad Mex-
JIUYHOCTHOTO U MEXKYIBTYPHOTO
B3aUMOJICHCTBHS, CIOCOOHOCTBIO K
CaMOOpraHu3alMu U camMooOpa3oBa-
HHIO.
HUTOrO: 51/1,4 | 12/0,33
BCEI'O: 153/4,2] 36/1




5.4. IlpakTHyeckue 3aHATHS, UX HAUMEHOBaHHe, coAepKaHNe U 00beM B Yacax

Ne pa3- Oo0beMm B yacax /
aema . TPYAOEMKOCTDH B
M CIH- HaumenoBanue NPAKTHYCCKUX U CCMUHAPCKUX 3aHATHH 3.e.
IIMHBI 1010J0) ‘ 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
Hroro: 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
Bcero: 153/4,2 | 36/1

5.5. CemuHapckue 3aHSITHS, X HAMMEHOBaHHe, CO/lePKaHUe U 00beM B Yacax

CeMuHapckue 3aHATUS Y4€OHBIM IIJIAHOM HE IPETYCMOTPEHBI.

5.6. JIaGopaTopHbIe 3aHATHS, MX HAMMEHOBaHHe U 00beM B Yacax
JlaGopaTopHbIe 3aHATHUS YU€OHBIM IJIAHOM HE MPETyCMOTPEHBI.

5.7. IlpumepHasi TEMATHKA KYPCOBBIX MPOEKTOB (pador)
KypcoBoii npoekT (paboTa) y4eOHBIM IIAHOM HE MPEIYCMOTPEHBI.




5.8. CamocTosiTe1bHAs1 padoTa

Coaepxanue 1 00beM CaMOCTOATENbHON PadOTHI

Pasnensl u Te- Cpoxn Oo0bem B yacax/
Ne | mblI padoueii | IlepeyeHb JOMAIIHMX 3aJaHUI M IPYTUX BOIPOCOB VISl | BHIIOJIHE- | TPYAOEMKOCTD B 3.€.
n/m | mporpamMmbl CaMOCTOAITEIbHOI0 H3YUeHHU s HHUSA
CaMOCTOSI TeJIb-
HOTO 0P0 300
M3y4eHust
1 cemecTp
[IpopaGoTka y4eOHOTrO Marepuana, HM3y4EeHHOTO Ha
1. | Human Diet |3aHsTusx. 3aydnBaHHE HOBBIX JIGKCHYECKUX €IUHUIIL. 1-3 9/0,25 | 13/0,36
[ToaroToBKa yCTHOTO paccKasa Mo TEME 3aHATHS. HeJIeNu
BhinonHeHne MHCBMEHHBIX YIIPaKHEHHH, 3aJaHHBIX
2. | Minerals and |mpenonaBareneM. 3ay4MBaHHE HOBBIX JICKCHUECKUX 4-6 8/0,22 | 13/0,36
vitamins  |equnun. [loaroToBka yCTHOTO JOKJIaga 1Mo TeMe ypo-| HeAelH
Ka.
[MpopaboTka yueOHOTO MaTepuaia, WU3y4EeHHOI'O Ha
3. History of  [3amsTHsX. 3aydrBaHUE HOBBIX JICKCHUYCCKHX C€IMHUIIL. 7-9 8/0,22 | 13/0,36
catering IlepeBon Tekcra. Heaenn
[TucbMeHHBII MepeBo TeKCTa. BhIoHEHHE JICKCUKO-
4, Catering  |rpaMMaTH4YeCKMX TECTOB. 3ay4yMBaHHE HOBBIX jekcu-| 10-11 8/0,22 | 13/0,36
YeCKHX eIWHUIl. [loAroTOoBKa YCTHOTO paccKaza Ha| HeIelu
MPONJECHHYIO TEMY.
BrImonHeHne NHCEMEHHBIX YIPAKHEHHUH, 3aJaHHBIX
5. npernojiaBaTeseM. 3ayduBaHHE HOBBIX Jiekcndyeckmx| 12-13 8/0,22 | 13/0,36
Catering  |emunwui. IToaroroBka ycTHOrO pacckasa Ha MPOMACH-| HECTH
Equipment |Hyro Temy.
[TpopaboTka yueOHOrO MaTepuaia, W3y4EeHHOI'O Ha
6. | Food hygiene |3ansTusix. 3aydMBaHHE HOBBIX JICKCHYCCKMX equHuIl.| 14-15 8/0,22 | 13/0,36
IToaroroBka ycTHOro paccka3a Ha MPOWJICHHYIO TEMY. | HEIEIH
[IncbEMEHHBIN NEPEBOJ TEKCTA. YCBOEHHUE JIEKCHYE-
CKOTO MaTepHayia TeKCTa, CocTaBjeHue nuanora (pado-| 16-17 |7,75/0,22| 14/0,4
7. Fast food [ra B mapax) mo JaHHO# TeMe C MCIOJIB30BAHUEM CIIe-| HEIENN
[[MAJTLHOM JICKCUKH, KITMIITUPOBAHHBIX BHIPAKCHUN.
Hroro: 56,75/1,6| 92/2,56
2 cemecTp
BbInoTHEHHE MUCHMEHHBIX YIIPKHEHHH, 3aJaHHBIX
Keeping of |mpermomaBarenem. 3ayduBaHHE HOBBIX JIEKCHUYCCKHX 1-3 9/0,25 | 13/0,36
1. | food products |emunrumn. IToaroroBka yCTHOrO pacckasa Ha MPOMAEH-| HEIEIH
HYIO TEMY.
[IpopaGoTka ydeOHOrOo Marepuasna, H3YYEHHOTO Ha
2. BAHATHSAX. 3ayYMBAHHC HOBBIX JICKCUYCCKUX CIMHHIL. 4-6 8/0,22 | 13/0,36
Cereals and [[ToaroroBka ycTHOTO JIOKaja Ha MPONJCHHYIO TEMYy.| HEACIH

cereal products

UreHne Hay4yHOU CTaThH IO JaHHOM TEMe.




[TpopaboTka y4eOHOro MaTepuana, H3y4eHHOTO Ha

Breadmaking Bansrtusix. 3aydrBaHWE HOBBIX JEKCHYCCKHX CIUHHUII. 7-9 8/0,22 | 13/0,36
[ToaroToBKa yCTHOTO paccKasa Ha MPOUICHHYIO TEMY. | HEACTH
[[MCbMEHHBIM NEPEBOJ TEKCTa. YCBOEHHUE JIEKCHUYe-
CKOTO MaTepHaja TeKCTa, cocTaBienue auanora (pabo-| 10-11 8/0,22 | 13/0,36
Milk Ta B Mapax) [0 JaHHOW TEME C HMCIOJb30BAHHUEM CIIe-| HEIEH
production  [HanbHOM JIEKCUKH, KJIMITHPOBAHHBIX BHIPAXKCHHIA.
[[1cbMEHHBIN nepeBoj TeKCTa. BhINMOJIHEHNE JTEKCUKO-
Cheese rpaMMaTHYECKMX TECTOB. 3aydyWBaHHE HOBBIX Jekch-| 12-13 8/0,22 | 13/0,36
production [geckux emuHMI. IlOArOTOBKAa YCTHOTO paccKasza Ha| HeIEIH
MPOUJEHHYIO TEMY.
[[ncbMEHHBIN NMEPEeBOJ TEKCTA. YCBOEHHE JIEKCHYe-
CKOTO MaTepHaja TeKcTa, cocTaBjieHue auanora (pabo-| 14-15 8/0,22 | 13/0,36
Animal  ra B mapax) mo IaHHOW TeMe C UCIOJIb30BAHHEM CIie-| HEIeNn
produce  [UHMaNbHOMW JICKCUKH, KJIMIIUPOBAHHBIX BHIPAKCHHU.
BbInoJHEHWE MHCHMEHHBIX YIPAKHEHUH, 3aJaHHBIX
Meat nperojaBaTeieM. 3ayduBaHUE HOBBIX Jiekcudeckux| 16-17 |7,75/0,22| 14/0,4
Processing |enunuil. [ToaroToBka yCTHOrO pacckasza Ha MPOMJICH-| HEIeu
Methods  [Hyro Temy.
HTroro: 56,75/1,6| 92/2,56
3 cemecTp
Brino/iHeHHE NMHUCHMEHHBIX YIPaKHEHWH, 3aJaHHbIX
Confectionery [npenogaBareneM. 3aydnBaHHE HOBBIX JICKCHUECKUX 1-3 9/0,25 | 17/0,5
enunuIl. [1oAroToBKa yCTHOTO paccka3a Ha MPOWICH-| HeIeIu
HYIO TEMY.
[IpopaboTka ydeOHOTO Marepuana, H3YYEHHOTO Ha
The BAHATHSAX. 3ayYMBAHHE HOBBIX JICKCUYCCKUX CIMHHII. 4-6 8/0,22 17/0,5
manufacture of[[ToaroroBka ycTHOro JOK/Iaga Ha MPOWICHHYIO TEMY.| HEICTH
chocolate |[UreHue HaydHOU CTAThH 1O JaHHOU TEMe.
[TpopaboTka y4eOHOro MaTepuaia, H3Y4YEHHOTO Ha
Technology of BausTusix. 3ayunBaHHE HOBBIX JICKCHYECKHUX CIIUHHII. 7-9 8/0,22 | 17/0,4
macaroni  |[[ToaroToBka yCTHOTO pacckasa Ha MPOMICHHYIO TEMY. HEOCINU
[InCbEMEHHBIN NEPEBOJ TEKCTA. YCBOEHHUE JIEKCHYE-
CKOTO MaTepHayia TeKCTa, CocTaBjeHue nuanora (pado-| 10-11 8/0,22 | 18/0,5
Buttermaking fra B mapax) mo JaHHOW TeMe C MCIOJb30BAHUEM CIie-| HEICIN
[[MATLHOW JICKCUKHU, KJIMITUPOBAHHBIX BHIPAKCHHIA.
[TucbMeHHBIN TIEpeBOT TeKCTa. BBIMOIHEHUE JTICKCHKO-
Processing of [rpammaTn4eckux TecTOB. 3aydyMBaHHE HOBBIX Jiekcu-| 12-13 8/0,22 18/0,5
vegetative [ueckmx emuuui. IIoAroToBKa YCTHOTO pacckasa Ha| HEIEH
production [opoiiieHHYIO TEMY.
[[1icbMEHHBIN TIEpEeBOJI TEKCTa. Y CBOCHHUE JIEKCUYe-
CKOTO MaTepHaja TeKCTa, cocTaBjieHue auanora (pabo-| 14-15 8/0,22 | 18/0,5
Postharvest |ra B mapax) mo AaHHOW TE€ME C HCIOJb30BAaHHEM CIe-| HEICITH
handling of [uanbHO¥ JEKCHKH, KIHITUPOBAHHBIX BHIPKEHHI.
BhImosiHEHHE MUCHMEHHBIX YIIPAKHCHHMA, 3aTaHHBIX
Honey npernojaBaTeseM. 3ayduMBaHUE HOBBIX Jiekcndeckux| 16-17 8/0,22 | 18/0,5
processing |emunui. [ToaroToBka yCTHOTO pacckasa Ha MPOMACH-| HEIeu
HYIO TEMY.
Hroro: 57/1,6 |123/3,41
Bcero: 170,5/4,8| 307/8,53




6. IlepeyeHb y4eOHO-MeTOAMYECKOr0 o0ecreyeHHsI I CaMOCTOSATe/ILHO padoTsl  00y4alo-
LM XCS 110 THCHHILIHHE (MOYJII0)

6.1. MeToanyeckne ykazanus (coOCTBeHHbIE Pa3padoOTKH)

6.2. JIutepatypa /sl CAMOCTOSATEILHOI PadoThI

1. Tanmpuyk, JL.M. 5D English Grammar in Charts, Exercises, Film-based Tasks, Texts and Tests -

['paMMaTHKa aHTJIMICKOTO sI3bIKA: KOMMYHUKATUBHBIN Kypc [DaeKTpoHHbIN pecypc]: yuaebHoe mo-
cooume / JLM. Tampuyk. - M.. Byszosckuii yueOnuk: MH®DPA-M, 2020. - 439 c¢. - DBC
«Znanium.com» - Pesxxum moctyna: http://znanium.com/catalog/product/1067408

2. JTroxanoBa, H.M. Anrnuiickuii s3bik [DaeKTpoHHBIH pecypce]: yuedHoe nocooue / H.M. [JrokaHo-
Ba. - M.: UHOPA-M, 2019. - 319 c. «Znanium.com» - PexxuMm focTyra:
http://znanium.com/catalog/product/989393

3. HoBocemnosa, 1.3. YueOHUK aHTITHICKOTO A3bIKA JUIS CEILCKOXO03AMCTBEHHBIX U JIECOTEXHUYE-
CKHX BY30B [Dnekrponnslii pecypc]/ HoBocenosa 1.3., Anekcanaposa E.C. - CI16.: Ksanpo, 2016.
- 344 c. - OBC «IPRbooks» - Pexxum noctyma: http://www.iprbookshop.ru/57300

4. Hecteposa, H. b. Aurnuiickuii si3e1k. FOod technology [Dnextponnsiit pecypc]: yue6HOe moco-
oue / H. b. Hecrepoga. - Cankr-IletepOypr: Yuuepcurer UTMO, 2015. - 111 c. - OBC
«IPRbooks» - Pexxum poctyma: http://www.iprbookshop.ru/65784.html

5. Anrnuiickuii s3b1k ([Tumesoit npoduie) [DnexTpoHHbIN pecypc]: yueoHoe nmocodue / A. A.
JproueHko u 1p. - Boponex: BopoHexckuit rocyJapcTBEHHbIN YHUBEPCUTET HHKEHEPHBIX TEXHO-
noruii, 2018. - 261 c. - DBC «IPRbooks» - Pexxum pocrtyna: http://www.iprbookshop.ru/88451.html
6. PamoBenb, B.A. AHIMIHICKHI S3bIK IS TEXHUYECKUX BY30B [DIIEKTPOHHBIHN pecypc]: yueOHOE
nocobue / B.A. Pagosens. - Mocksa: PUOP, UTHOPA-M, 2019. - 296 c.: - 95C «Znanium.com» -
Pexxum moctyma: https://new.znanium.com/catalog/document?id=327988



http://znanium.com/catalog/product/1067408
http://znanium.com/catalog/product/989393
http://www.iprbookshop.ru/57300
http://www.iprbookshop.ru/65784.html
http://www.iprbookshop.ru/88451.html

7. ®OH] OLEHOYHBIX CPEACTB AJIsl MPOBeJeHUsI NMPOMEKYTOYHOH aTTecTanuu 00y4aro-

IMUXCA 10 JUCHHUIIJIMHE

7.1. Tlepeyenb KoMIeTeHUMII ¢ yKa3aHueM ITanoB UxX ¢GopMHUpPoOBaHHs B Mpolecce oOc-
BOEHHsS 00pa30BaTeIbHONH MPOrpaMMBbl

ATanbl GopMUPOBAHUS
KOMIeTeHI[HH
(HOMEp cemecTpa corjacHO
y4eOHOMY TUIaHYy)

HaumeHoBaHue y4eOHBIX TMCUUIJINH, (POPMHUPYIOIIMX KOMIIETEH-
MM B NpoLecce 0CBOeHNsI 00pa30BaTeJIbHOM MPOTrPaMMbI

OK-5: Cnoco6HOCTh K KOMMYHMKAIMM B YCTHOM M NUCbMeHHOM ¢opMax HA PyCCKOM U HHO-
CTPAHHOM SI3BIKAX VISl PeLIeHUs 321a4 MEKJIMYHOCTHOI0 U MEKKYJIbTYPHOI0 B3aMMO/AEHCTBHA.

1,2,3 HNHocTpaHHblii A3BIK
1 Pyccknii s13bIK 1 KylIbTypa peuu
1 ANBITENCKHAH SI3BIK
10 [ToaroroBka K ciaue u cada rocyJapCTBEHHOTO 3K3aMeHa
10 [ToaroroBka K mpoueIype 3alluThl U IPOLEaypa 3alUThI BBITYCKHOM

KBaJTM(UKAIIMOHHON paboThI

OK - 7: Coco0HOCTBIO K CAMOOPraHU3aIMH H CaMO00Pa30BAHHUIO.

1,2,3 HNHocTpaHHbIi A3BIK
1 Hcropus
1,2 Maremartuka
1,2 dusnka
1 Heopranunueckas u aHanuTH4YecKasi XuMus
2 HauepraTenpHas reoMeTpust U TeXHUYECKas rpaduka
4 OU3HOIOT S TUTAHKS
1 Pycckuii s13b1K 1 KynbTypa pedn
2 Oprannueckasi XuMHst
1 Hcropus u KynbTypa abiron
3 dusnyeckass ¥ KOJUIOUAHAS XUMHUS
3 DKoJorus
4 Teopernueckass MEXaHHKA
4 Teopust BEpOATHOCTEN M MaTEMaTUYECKasi CTATUCTHUKA
5 buoxumus
1 HNudopmaruka
3 IIpaBoBeneHuE
5 DU3NKO-XUMUYECKHE METO bl aHAIN3a
5 duznyeckas KyabTypa U CopT
4 DJEKTPOTEXHUKA U AIEKTPOHHUKA
7 ConpoTuBiIeHHE MaTEPUAJIOB
3 TennoTexHuka
9 TeopeTrnyeckrie OCHOBBI TEXHOJIOTUHU OOIIECTBEHHOTO MUTAHUS
5,6 DNIeKTUBHBIE TUCIUILIAHBI TI0 (PU3UUYECKON KYJIbTYpE U CIIOPTY
5 depMeHTHI U BUTAMHUHBI B MMHIIEBBIX MPOIYKTaX
5 [TuieBbie TOKCHHBI
10 [ToaroroBka k ciaye u caada rocyapCTBEHHOTO SK3aMeHa
10 [ToaroroBka K mpoleIype 3aluThl U IPOIEypa 3alUThI BBITYCKHOM

KB (UKAITMOHHON pabOTHI




BaHUsA

7.2. Onucanue Nokasareseii 1 KpUTepHeB OLEeHNBAHUA KOMIETEHIUIi HA Pa3IMYHBIX 3TAaNaxX HX (GOPMHUPOBAHHSA, ONMCAHHE HIKAJIbI OLeHHU-

l'l.HaanyeMue pe3yjbTaTbl
OCBOCHHUS KOMIIETCHIIMH

Kputepuu ouenuBaHus pe3y/1bTaTOB 00yYeHHs!

Hey/10BJIeTBOPH-
TeJBHO

YAOBJIETBOPH-
TEJIbHO

X0pouIo

OTJIMYHO

HaumenoBa-
HUE OLIEHO0Y-
HOI0 CpecTBa

OK- 5: CocoGHOCTBIO K KOMMYHHKallUu B yCTHOﬁ M TTUCbMEHHOM li)OpMaX Ha pyCCKOM U MHOCTPAHHOM A3bIKaX JJId pEIICHNUA 3aJa4 MEXITNY-
HOCTHOI'O U MEXKKYJIbTYPHOI'O B3aMMOJICHCTBUS

caM000pa30BaHHUIO.

HHUEC HaBBIKaMHU

94eCKOe MPUMe-
HCHIE HAaBBIKOB

IPHMEHEHHUH HaBbI-
KOB JIOITyCKAIOTCS
poOeJIbl

TEMATHUYCCKOC
TIPUMECHECHNUE HABbI-
KOB

BHATb: 0 KOMMYHHKALUSX B YCTHOH H MHCbMEH- ®dparMeHTapHbie Henonusle CipopmupoBasHsie ChopMupoBaHHbIE | KOHTPOJIbHAS
HO# hopMax Ha PYCCKOM U HHOCTPAHHOM SI3bIKaxX 3HAHUS 3HAHUS HO COISPIICAIIHE OT’_ cucTeMaTH4yeckue | pabora, TecThl,
YIS pEIICHUA 3a1a4 MEKITMIHOCTHOI'O U MEKKYIIb- 3HaHUA 3a4CThI
[TYPHOrO B3aUMOJCHUCTBHS. AenbHbIE NPOGesb!
3HaHUSA
'YMeTh: BrICTpauBaTh KOMMYHHKALMK B yCTHON WYactiuynble ymenus| Hemonusie VMCHES! TIOMHBIS, 710~ CdopmupoBaHHbIe
MACbMEHHOU popMax Ha PyCCKOM M MHOCTPaH- CHHUS ’ CHHUS
HOM SI3BIKaX n?;ﬂppemeﬂns};anaq Me)KJ'[PI‘IHECTHO- ™ MycKaioTes HeGoJt,- ™
. [IMe OINOKH
'O ¥ MEKKYJIBTYPHOT'O B3aUMO/ICHCTBHSI.
IBjiageTh: ClIOCOOHOCTBIO K KOMMYHUKALIUH B Yacruunoe Braje- | Hecucremaru- YenemuHoe u cuc-
[YCTHOW M MUCBMEHHOM (hopMax Ha PYCCKOM U HHE HaBBIKAMH | 4eCKoe IpHMe-| B cucremariueckom |  TemaTtuueckoe
MHOCTPaHHOM SI3bIKaxX JJIsl PELICHUS 33124 MEK- HEHHE HABBIKOB| IPUMEHEHHHU HABbI- | IPHMCHEHHE HABBI-
ITMYHOCTHOTO M MEXKYJIBTYPHOTO B3aHMOJICHCT- KOB JIOIYCKAIOTCS KOB
IBHSI. mpo0ensl
OK-7: CnocoOHOCTh K CAaMOOpPTraHU3aLMK H CaMO0OPa30BaHUIO
BHATB: HOPMBI U [PaBUIa caMoopranu3auu 1 | PparMeHTapHble Henonusie | ChopmupoBannsie, | CHopMHpOBaHHEIE | KOHTPOJIbHAS
caMo00Opa3oBaHusl. 3HAHU 3HAHUA HO COZepXallye OT- | CUCTeMaTHYeCcKue | paboTa, TEeCTHl,
JieIIbHBIE TIPOOEITBI 3HAHMS JK3aMeH
3HAHUS
YmeTn: NIPUMEHUTH HOPMBI " npasu-Uactuynsle ymenus| Hemonnsle |YMeHud nonssie, 1o-| ChopMUpoBaHHBIE
I1a caMOOpraHu3aluy U caMoOOpa30BaHMSI. YMEHUs IyCKAalOTCsl HeOOIIb- YMEHHUS
1IMe OINOKH
IBiasers: criocoOHOCThIO K camoopranuszanuu 1 | Yactuunoe Baazge- | HecucremaTu- | B cuctemarnyeckoM | YCnemHoe U CUc-




7.3. TunoBble KOHTPOJIbHBbIE 32[aHUSI U MHbIE MATEPUAJIbI, HEOOXOAUMBIE JJIsl OLEeHKH
3HAHMI, yMeHUIi, HABHIKOB M (MJIM) ONbITA AeATEJbHOCTH, XaPaKTePU3YINUX 3TANbI (HOPMHPO-
BaHMS KOMIIETEHIUH B MIpoLecce 0CBOeHHs 00pa30BaTeIbHOM MPOrpaMMbl

TunoBasi KOHTPOIbHAsA padoTa
Disadvantages of Fast Food

Usually, fast food is higher in soya, fat, sugar, oil, fried meat, salt, cheese, mayonnaise and ob-
viously 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 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.
Il. Find in the text equivalents of the following expressions.

»KapeHoe MSICO, HeOIarompUsATHOE BO3/ICHCTBHE, HCKYCCTBEHHBIC XUMUUECKUE BEIIIECTBA,

OCHOBHAsl 4aCTh NMUTATEJbHBIX BEILECTB, 3/I0POBbE KIIETOK U TKaHEW, BaXHbIH (PaKTOp OKUPEHUS,
npsiMasi CBsI3b, CHUISUMN 00pa3 JKU3HH, )KUPOBBIC OTIIOKCHHS, HEJIaBHEE UCCICIOBaHKUE, JOPOTOCTOS-
1iee JIeJ0, ceMeliHasl Tparesa, 0COOCHHO ATO KacaeTcsi, U300peTeHNUEe COBPEMEHHOCTH, CBOU ILTIOCHI
MUHYCHI, BBI3BIBA€T 00ECIIOKOCHHOCTh, HEAOCTAaTKU (acTdyaa

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.

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

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 25 percent of Americans consume fast food every day.

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 ...

arwdE

.. 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. TlonydabpukaTsl, MHUPOKO UCTIOIb3yeMbIE B CeTeBbIX (acTdynax, MOTYT COJAEpkKaTh pa3Iuy-
HbI€ MULIEBbIE JOOABKH.

2. bonbmras yacTh HeIHENTHETO (acTdyaa HAHOCHUT 3I0POBBIO YEIOBEKA CEPhE3HBIN yIIepO.

3. ACCOPTHMEHT PECTOPaHOB OBICTPOTO MUTAHUS TPAIUIIMOHHO COCTOUT M3 BBHICOKOKAIOPHMHBIX
0JI10]1, B KOTOPBIX CIIMIIIKOM MHOTO >KHpPa, caxapa U COJIH.

4. Buemsx 5SKOHOMHHM B pecTopaHax OBICTPOTO MHUTAHUS OOBIYHO HCTOJIB3YIOT JIeIiie-
BBIC 3aMEHUTEIIN HATYPAThHBIX )KUPOB — MapTapHHbI ¥ KYJTHHAPHBIC KU PHI.

5. Ena u3 pectopaHoB OBICTPOTO MHUTAaHUS AT YYBCTBO HACHINICHUS, HO MMUTATEIIbHAS IIEHHOCTh
€e OYCHb HH3KA.



Tecer 1

Bbi0epuTe npaBHJIbLHBIN BAPHAHT.
1. He ... at the theatre yesterday.
a) Iis; 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; ¢) 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; D) did; c) do
6. You went to the library with him, ...?
a) don’t you; b) didn’t you; c) weren’t you
7. ... | had supper with my friends at the canteen.
a) today; b) intwo days; c) yesterday
8. She wrote this exercise ... .
a) tomorrow; b) 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
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Tect 2

Bbi0epure npaBu/IbHBINA BAPDUAHT.
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
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
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Tecr 3

1. What is the correct temperature that frozen food should be kept at?
A.  0degrees

B. 15 degrees or lower
C.  -18 degrees or lower
D. 20 degrees or lower
2. Where should raw meat be stored in a refrigerator?

A.  Atthe top.

B.  Inthe 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. Armring.

C. Bracelet.

D. Aring 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.

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.

10. 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.
B.
C.
D.
12. Whilst in a food preparation or serving environment, what is the best way to dry your hands

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

after washing them?

A
B.
C.

Using paper towels.
Damp towels.
Just let then dry naturally.

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

A
B.
C.
D.

It will smell.

You can’t, it will appear normal.
It will have a different colour.

It will taste different.

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

A
B.
C.
D.

Authority to close down premises.

The power of arrest.

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

15. It is important to prepare food safely because

A.
B.
C.

©CONOUTAWN

It helps to prevent food poisoning.
Prepared food looks better.
Prepared food tastes better.
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KOHTPOJILHLIG BOIIPOCHI IO 'PAaMMAaTHKE

. CTpyKkTypa npocToro npeajioxKeHus .
. Oo6opor there is / there are.
. 06pa30BaHHe u YHOTPCGJICHI/IC BUIO-BPCMCHHBIX (I)OpM B AKTHUBHOM U CTPAAATCIIbHOM 3aJIOTax.

[TpunaTouHble MPeANOKEHUS YCIOBHS U BPEMEHHU.

CrereHn CpaBHEHHS MPUJIAraTelIbHBIX U HAPEUHA.

NuduHUTHB.

Yersipe THIIA BOIPOCOB (0OIINH, CrIEHHAaTbHBIN, Pa3AeIUTCIbHBIN, aIbTEPHATUBHBIN).

. MonanbHble raroibl ¥ UX SKBUBAJICHTHI.
. I[Ipuuacrue.

10. CuHTakcuueckue QyHKIUU TEPYHIUS B IPEIII0KCHUH.
11.TIpsiMast 1 KOCBEHHasI peyb.

12.CornacoBanue BpeMeH.

13. VYcnoBHbIE PENTIOKECHHUS.

14.CnoxHoe nonoJiHeHue.

15.CnoxHoe noiexariee.



IIpumepHoe conepxaHue 3a4era no qucuuIuinHe <MHOCTpaHHbI s13bIK» (1,2 ceMecTpbI)

1. TIpocaymaTh TEKCT MOHOJIOTHYECKOTO XapakTepa 2 pas3a JIUTEIbHOCTBIO 10 4 MUHYT 3By4Ya-
HUSI U TIepeAaTh ero cojaepkanue (MMCBMEHHO WM YCTHO) MAaKCUMAaJIbHO OJIM3KO K OpPHTHHAIY.
(O6bem aynuotekcta 800 rmevyaTHBIX 3HAKOB).

2. TlpounTath Oe3 cioBaps U Mepecka3aTh Ha aHTJIMHCKOM SI3BIKE TEKCT IO CHEIUATBHOCTH 00b-
emoM 1500 neuatHbix 3HaKoB. CHopMyanpoBaTh MMCbMEHHO 4 BOTIPOCa K TEKCTY.

3. YCTHO HU3M0KUTH OJIHY M3 MPOIIEHHBIX TeM (BBIOOp MO OnieTam).

TeMbl IO CHIEHAJILHOCTH

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:kaHme IK3aMeHa 1o Aucuunmne «MHocTpanHblii A3bIK» (3 cemecTp)

1. IlucbMeHHbIN IEpPeBO]] TEKCTA MO CHEIUATILHOCTH C aHTJIMHCKOTO HA PYCCKUI SI3BIK CO CIOBa-
pem oobemoM 1800 nevarHbIX 3HAKOB. Bpems BeimoaHeHuss — 60 MUHYT.

2. [Ipountarh W mepecka3aTh Ha AHTJIMMCKOM SI3BIKE TEKCT MO crenuaibHocTH o0bemom 1500
ME€YaTHBIX 3HAKOB.

3. YCTHO U3JI0KUTh OJTHY U3 MPOMICHHBIX TEM MO CIEIHATBHOCTH (BBIOOD MO OusieTam).

TeMbl 10 cCIeUAJIbHOCTH

Confectionery

The manufacture of chocolate

Technology of macaroni products
Buttermaking

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

NoahkowhE

IIpumepHbIe TEKCTHI AJIA NepeBoaa
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.

IIpumMepHbIe TEKCTHI AJ151 YTEHUS U NMepecKa3a

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:

HPSS management must ensure that food production and service complies with the re-
quirements 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 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.



7.4. MeToan4ecKue MaTepuaJibl, onpeaejsiionye Npoueaypbl OlleHNBAHUS 3HAHUI, YMeHU I
U HABBIKOB, H ONBITA JAEATEJIbHOCTH, XapaKTEePU3YKIIUX 3Tanbl ()OPMHUPOBAHUA KOMIIETEH-
110707

Kpurepun onenkn c)oOpMHPOBAHHOCTH HABBIKOB 1 YMEHHUI TOBOPEHHA

MomnoJsiornyeckas popma

Onenka XapakTepucTHKa 0TBETAa CTyIeHTa

JIOrMYHO TOCTPOCHHOE MOHOJIOTUYECKOE BBICKa3bIBaHWE (OMHUCaHHE,
pacckas) B COOTBETCTBUH ¢ KOMMYHHKAaTHBHOW 3aj1aueii, copmMymrpoBaH-
HOH B 33JJaHAM.

OTIUTHO Jlekcnueckue eIUMHUIBI U TPAMMATHYECKHE CTPYKTYPBI HMCIOJIB3YIOTCS
YMECTHO.

Peur moOHsATHA: 3BYKM B NMOTOKE PEYM MPOU3HOCATCS MPABUIBHO, COOIIIO-
JIAeTCsl IPaBUJIbHBIM MHTOHALIMOHHBIN PUCYHOK.

O0nem BbIcKa3pIBaHMs — HE MeHee 12-15 dpaz-npeanoxeHuid.

JIOTUYHO TIOCTPOCHHOE MOHOJIOTHYECKOE BbBICKa3bIBaHUE (OMHCAHHE,
pacckas) B COOTBETCTBHHM ¢ KOMMYHHKATHBHOM 3aaadeid, chopMyIHpOBaH-
HOU B 3aJJaHUMU.

X0pO110 Jlexcuyeckue €OUHUIBI M TPaMMATHYECKUE CTPYKTYPBI HCIIOIB3YIOTCS
yMmecTHO. JlomycKaroTcs JeKCHYecKHe M TpaMMaTHUYeCKUe OIMMOKH, KOTO-
pbIe HE MPENSTCTBYIOT MOHUMAHUIO PEYH.

Peur monsTHa, ecTb Hanmuuue poHematuueckux omudOok.  OOBEM BbI-
cka3piBaHUs — He MeHee 10 dpa3-npenokeHuid.

MoHonoru4eckoe BbICKa3blBaHHE (ONMUCAaHHE, paccka3) MOCTPOCHO He
YIOBJIETBOPUTEIbHO | BCET/a JOIMYHO.

JlomyckaroTcsi JeKcuYeckrue M IpaMMaTHdecKkhe OIIMOKH, KOTOphIe 3a-
TPYAHSIOT IOHUMAaHUE PEYH.
OObeM BhICKa3bIBaHHs — HE MeHee 6 Gpa3-npeaoKeHnH.

Copep:xaHue OTBETa HE COOTBETCTBYET MOCTABIECHHON KOMMYHUKAaTUBHOMN
3ajaue.

JlonmyCKaroTCsi MHOTOUHCIIEHHBIE JIGKCHYECKHE ¥ TPaMMaTHYECKHE OITN0-
k. Pedb He BOCIIPUHMMAETCS HA CIIyX U3-3a OOJBIIOTO KOJIHYecTBa (ho-
HEMaTHYECKUX OIIMOOK.

HECYAOBJIETBOPUTECJIBbHO

Kpurepun onenkn c)OpMHPOBAHHOCTH HABBLIKOB IepeBO1a
HHOSI3BIYHOI'0 TEKCTA HA PYCCKHI A3BIK

Ounenka XapakTepucTHKA IIepeBOJA TEKCTa
IlepeBox mnpencraBisser coOOW aJeKBaTHYIO Ieperady HHOS3BIYHOTO
OTtauvHo TEKCTa CPEACTBAMM PYCCKOTO sI3bIKa B HEPa3pbIBHOM €IMHCTBE COJEpXKa-

HUS U POPMBI.

[lepeBon mpexacraBisier coOOi ajgeKkBaTHYIO Iepefadyy HHOSI3BIYHOTO
Xopomio TEKCTa CPeJCTBAMH PYCCKOTO sI3bIKa B HEPa3phIBHOM €IMHCTBE COJEpKa-
Hus 1 Gopmel. Jonymerno 30% rpaMMaTHYECKHAX M CTHIIMCTUYCCKHX OIIH-
OOK, MPUBOISIIIIMX K HETOYHOCTH NIEPEBO/IA.

YI0BJIE€TBOPUTEILHO B nepeBone nomymiero 50 % rpaMMaTHYecKUX U CTHIIMCTHYECKHUX OIIH-
60k. TekcT nepeBeieH He MOJTHOCTHIO.

HeynoBierBoputeabHo | CMbICT TEKCTa UCKAXKEH.




Kpurepun oueHku c)opMUPOBAHHOCTH HABBIKOB U YMEHHH 03HAKOMHUTEJIBHOI0 YTEHUS C U3-
BJIeYeHHeM HH(pOPMALUU

Ounenka XapaKTepHUCTHKA OTBETa CTYIEHTA
OT1in4HO [Tepeckas aleKBaTHO OTPa)KaCT COJCPIKAHHUE TEKCTA.
Xopoiuio B nepeckase momymieHbl JeKCHKO-TpaMMaTHYECKHE OIMOKH, HE MCKa-

Karmue CMBICII TCKCTA.

YIIOBJIeTBOPI/ITeJIbHO Coz[epxcaHI/Ie TCKCTAa NCPCAAHO HEC ITOJIHOCTBIO.

HeyIIOBJIeTBOPI/ITeJIbHO ,Z[OHYH_ICHBI MHOI'OYHCJICHHBIC JICKCUYECKHUE, TPAaMMAaTUYCCKUE, CTUIIU-
CTHYECKHE OIINOKHU. CozxepmaHI/Ie TEKCTa HCIIOHSATHO.

Kpurepun onieHkH 3HAHMH CTY/IeHTA B pe3yJbTaTe TeCTHPOBAHUS

- OIICHKA «OTJIMYHO» BBICTABJISIETCS IPH YCIOBHH NPABUIBHOTO OTBETA CTY/ICHTAa HE MEHEE YeM
85% TecTOBBIX 3aMaHMUIA;

- OIICHKA «XOPOIIO» BBICTABISETCS IIPU YCIOBUU MPABHIILHOTO OTBETA CTY/ICHTA HE MEHEE YeM
70% TecTOBBIX 3aJaHUI;

- OIICHKA «Y/IOBJIETBOPUTENHHO» - He MeHee 50%;

- OIICHKA «HEYJIOBJIETBOPUTEIBHO» - €CIIHM CTYACHT NPAaBUIBHO OTBETUI MeHee yeM Ha 50%
TECTOBBIX 3a/IaHUM.

Kpurepuu oueHky 3HaHUI CTy/IeHTa Ha 3a4eTe

Il kana IToxa3zarenn
OLlEHUBAHUA
«3a4TEHO» PaboTa cooTBETCTBYET IOKA3aTENISIM M KPUTEPUSIM OLICHUBAHUS TIO
IIKaJIe «yJAOBJIETBOPUTEIHLHO» U BBIIIIC
«HE 3a4TEHO» PaboTa cooTBETCTBYET MOKA3aTENISIM M KPUTEPUSIM OLICHUBAHUS TIO
IIKaJIe «KHEYAOBJICTBOPUTEIHLHO»
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['paMMaTHKa aHTJIHICKOTO SI3bIKa: KOMMYHHKATUBHBIN Kypc [DaekTpoHHbI pecypc]: yueOHoe mo-
cooue / JLM. Tanpuyk. - M.: Bysosckuit yueOnuk: MH®DPA-M, 2020. - 439 c. - BbC
«Znanium.com» - Pexxum nocryna: http://znanium.com/catalog/product/1067408

2. lrokanoBa, H.M. AHrnuiickuii s3bIK [DneKkTpoHHBIN pecypc]: yueoHoe nocodue / H.M. [lroka-
HoBa. — M.. HH®PA-M, 2019. - 319 c. «Znanium.com» - PexuMm I0CTyma:
http://znanium.com/catalog/product/989393

3. HoBocenona, 1.3. Y4eOHUK aHTIUHCKOTO SI3bIKA JJIS CEIBCKOXO035HCTBEHHBIX M JIECOTEXHHYE-
CKkuX BY30B [Daektponnsiii pecypc]/ Hosocemosa W.3., Anekcangposa E.C. - CII6.: Ksampo,
2016. - 344 c. - OBC «IPRbooks» - Pesxum mocrtyma: http://www.iprbookshop.ru/57300

4. Pagosenb, B.A. AHTTIHICKHIA A3BIK TSI TEXHUYECKUX BY30B [DIIEKTPOHHBIN pecypc]: yueOHOe
noco6ue / B.A. Panoseins. - Mocksa: PUOP, UHOPA-M, 2019. - 296 c.: - OBC «Znanium.com» -
Pexxum nocryma: https://new.znanium.com/catalog/document?id=327988

8.3. Uu¢popMalluOHHO-TeJIEKOMMYHUKALMOHHBIE pecypchl ceTn «AHTepHeT»

1. - O6pazoBarenbHblil nopran PI'EOY BO «MI'TY» [DnekrponHsiii pecypce]: Pexxum gocryma:
https://mkgtu.ru/

2. - Odunmaneubiii caiit [IpaButenbcTBa Poccuiickoit denepanuu. [Inekrponnsiii pecypc]: Pe-
KM jgoctyna: http://www.government.ru

3. - MudopmanmonHo-nipaBoBoi moptan «[apant» [DnexkTpoHHBIH pecypc]: Pexum pocryma:
http://www.garant.ru/

4. - Hayuynas onexktponHas Oubnmoreka WWW.eLIBRARY.RU - Pexum poctyna:
http://elibrary.ru/

5. - DNEeKTPOHHBIN Karajuor OMOINOTEKH - Pexxum JOCTYyTA! I
http://lib.mkgtu.ru:8004/catalog/fol2;

6. - EmuHoe okHO jgoctyma K  oOpa3oBarenbHBIM  pecypcaMm: Pexum  gocrtyna:

http://window.edu.ru/



http://www.iprbookshop.ru/65784.html
http://www.iprbookshop.ru/88451.html
http://znanium.com/catalog/product/1067408
http://znanium.com/catalog/product/989393
http://www.iprbookshop.ru/57300
https://mkgtu.ru/
http://www.government.ru/
http://www.garant.ru/
http://www.eLIBRARY.RU/
http://elibrary.ru/
http://lib.mkgtu.ru:8004/catalog/fol2;
http://window.edu.ru/

9. MeToauuyecKue YKazaHusd 1Jas oﬁyqalomnxm M0 OCBOCHMIO JUCIIUITJINHBI (MOZ[y.]'[H)
quﬁﬂo-MeTonnqecmle MaTepHuaJbl IO NPAKTUYCCKUM 3aHATUAM IHUCHUIIMHBI

Pa3nea/Tema ¢ yka- Dopmu-
3aHHEM OCHOBHBIX Metoasl Cnocodsi (op- CpencrBa pyemMblie
Y4eOHBIX 3J1eMEHTOB 0o0yueHust Mbl) 00y4YeHHUst o0yueHust KOMIIe-
(AMAAKTHYECKHUX TeHINH
eTMHHII)

Human Diet (tekcr, OOBsicHEHME, I'pymmoBas, 1. YV4yeOHuK. OK-5

TabIMIa) JIEKCUKO- dbpoHTaANTBHAS 2. Y4eOHo-
rpaMMaTHYECKUI METO/NYECKoe  MOo-

Minerals and vita- ['pammatuko- ['pynmoBas, cobwue. OK-7
mins (TekcT, ympax- | HepeBOIHOIH, WH/IMBHTyaTbHAs, 3. NudopmanmonHo-
HCHHS) METO]] YTCHHUS (bpoHTaNTBHAS KOMMYHHKAIIHOHHBIE

History of catering KomMMyHUKaTHBHBIH, WupuBuyansHo- TEXHOJIOTUH. OK-5
(Tect, yueOHOE 3a/1a- | JIEKCHKO- rpyIIoBas, 4. MynbTuMeaniHbIe
HHE) rpaMMaTHYeCKHN (dpoHTaNBHAS IPOTrPaMMBI.

Catering (tabumiia, MHTepaKTUBHBIHI, ['pynmnosas, 5. CroBapw.

KapTOYKH) KOMMYHUKAaTUBHBIN WHUBUIyaJIbHAs 6. CupaBounbiii  Ma- | OK-5
TepHual.

Catering Equipment | Merox TpeHHPOBKH, I'pynnoBas, OK-5

(KapTOYKH, ICKCUKO- | JIGKCHKO- WHIMBU/IyalIbHas, 1. YueOHuk. OK-7

rpam. YIpaKHEHHsI) | rpaMMaTHYeCKHi (dpoHTaNEHAS 2. Y4eOHo-

Food hygiene (tekct, | MeTox 4TeHHs, Tpam- WuauBuayanbHas, METOLUYECKOE T10-
JIEKCUKO-TpaM. ym- MaTHUKO-IIEPEBOAHOM ¢dpoHTaNEHAS cobue. OK-7
PasKHEHUS) 3. UndopmannonHo-

Fast food (Tabnuua, OOBsicHEHME, I'pymmoBas, KOMMYHHKAIIHOHHBIC OK-5
TEKCT) JIEKCUKO- WHIUBUAyanbHas, | TEXHOJOTHH.

IrpaMMATHYECKUI (GpoHTaIbHAs 4. MynbTume tuitHbIe

Keeping of food WHTEepakTHBHBIH, ['pynmoBas, IpOrpaMMBl. OK-5
products (kapToukw, KOMMYHUKaTUBHBIN WHJAWBUAYyaJIbHAas, 5. Cnoapu. OK-7
TabanIa) (ppoHTaNEHAS 6. CripaBouHbIA Ma-

Cereals and cereal OObsicHeHHE, I'pynnosas, TepHai. OK-5
products (tekcr, JICKCHKO- WH/IMBHIyaIbHAs, OK-7
JICKCUKO-TpaM. yI- rpaMMaTHYECKHH, (dpoHTaNBHAS
paKHEHUsI) KOMMYHUKATHBHBIN

Breadmaking (tekct, | I1ekcuko- NunuBuayaibHO- 1. YuebOnux. OK-5

KapTOYKH) rpaMMaTHYECKHH, rpynIoBasi, 2. YuebHo-
KOMMYHUKATHBHBIN ¢dpoHTaNBHAS METOJMUECKOE MO~

Milk production JIEKCHUKO- I'pynnoBas, colwue. OK-5

(TekcT, TecT) rpaMMaTUYeCKHil WHJIMBUAyaJlbHas, 3. UadopmarmonHo- OK-7
KOMMYHUKATHBHBIN dbpoHTaATBEHAS KOMMYHUKAIIHOHHBIE

Cheese production WHTEepaKTHUBHBIH, I'pymmoBas, TEXHOJIOTUH. OK-5

(Tabnuna, yueOHbIC KOMMYHUKATHUBHBIN WHJIMBHUAyabHAas, 4. MynbTuMe TuiiHbIE

3a1aHMs) bpoHTanbEHAS POTPaMMBEI.

Animal produce KOMMYHHUKATHBHBIH, I'pynmoBas, 5. Cnoapu. OK-7

(TEeKcT, JTeKCUKO- rpamMMaTUKO- ¢dbpoHTaIbHAS 6. CnipaBo4HbIi Ma-

rpam. YIpaKHEHHs]) | MepeBOTHOMN TepHUall.

Meat Processing OO0rBscHeHNE, NunuBuayansHo- OK-7
Methods (tabmnuia, JIEKCUKO- rpyIImoBas,
KapTOYKH, TECT) rpaMMaTHYECKHH, WHIMBU/IyaJIbHAs,

KOMMYHHUKATHBHBIN (dpoHTaNBHAS

Confectionery (kap- | O0bsicHeHuHe, I'pynnoBas, OK-5

TOYKH, Ta0JINIIA) JIEKCUKO- WHJIMBUAyallbHas, 1. YueOHuk.
IrpaMMaTHYECKUI ¢dbpoHTaNBHAS 2. Y4eOHo-




The manufacture of | I'pammaTHKO- WuauBuyansHo-

chocolate (tekcr, MEPEBOTHOM, TpyIIoBasd,

JIEKCHKO-TPaM. yII- METO/]] YTCHHUS (bpoHTaTBHAS

payKHEHUsI)

Technology of maca- | KommyHHuKaTHBHBIH, I'pynnoBas,

roni products JIEKCHUKO- WHIUBHUIyaTbHAS

(TeKCT, KAPTOYKH) rpaMMaTHYeCKuil

Buttermaking WHTEepaKTHBHBIH, I'pymmoBas,

(Tekcr, TecT) KOMMYHHKaTHBHBIN WHMBHIyaTbHasl,
(dbpoHTaANTBHAS

Processing of vegeta- | MeTtox TpeHUPOBKH, WuauBuayanbHas,

tive production (tab- | nekcuko- (bpoHTaNBHAS

nuna, yueOHbIe 3a1a- | rpaMMaTHYeCKHiA

HUS)

Postharvest handling | Meron urenus, rpam- | ['pynmosas,

of fruit and vegeta- MaTUKO-TICPEBOIHOM WHIMBU/IyaJIbHas,

bles (Tekcr, nekcuko- (dpoHTaNBHAS

rpam. YIpaKHCHHUs)

Honey processing OObsicHeHueE, ['pymnmoBas,

(Tabnuiia, KAPTOUYKH, | JCKCHKO- WH/IMBH/yaIbHas,

TECT) rpaMMaTHYeCKuUil (bpoHTaTBHAS

METOINYECKOE

nocodue.

3. NudopmanmonHo-
KOMMYHHKAITOH-
HBIE TEXHOJIOTHH.

4, MynbTUMEIUHHbBIC
MIPOrPaMMBlI.

5. CnoBapu.

6. CnpaBouHBIl Ma-
Tepuai.

OK-5

OK-5
OK-7

OK-7

OK-5

OK-5
OK-7

OK-5




10. Iepeyens HHGOPMALMOHHBIX TEXHOJIOTHil, MCNOJIL3yeMbIX NPU OCYLECTBJIEHHH 00-
Pa30BaTeJbHOr0 Mpomecca o JUCHUIInHE (MOAYJII0), BKIIOYas NMepedeHb MPOrpaMMHOro odec-
nevyeHnsi W MH(OPMAIMOHHBIX CHPABOYHBIX CHCTEM (MPH HEOOXOAMMOCTH)

HNudopmaninoHHble TEXHOJIOTHH, UCHOJIb3YeMble MPU OCYIECTBICHHH 00pa30BaTEILHOTO MPO-
1ecca o JUCIHIIINHE, TO3BOJISIOT!

- OpPraHM30BaTh MPOIIECC OOpAa30BaHUs IMYyTEM BHU3yaIM3allMM HW3ydaeMOW WH(pOpPMAIUHU T0-
CPEJICTBOM HCITOJIb30BAHHUS MTPE3CHTAINH, YI4COHBIX (DUIBMOB,;

- KOHTPOJIUPOBATh PE3yJIbTaThl OOYYCHHUST HAa OCHOBE KOMITBIOTEPHOTO TECTHPOBAHMS,

- aBTOMAaTU3HUPOBATh pacueThl AHATMTHYCCKUX IOKA3aTeseH, MPeayCMOTPEHHBIC MPOrpaMMOit
Hay4HO-HCCJIEI0BATEIIBCKON paObOTHI;

- aBTOMaTI/ISI/IpOBaTB IIOUCK I/IHC];)OpMaHI/II/I HOCpG}ICTBOM HUCIIOJIB30BAHUS

cnpaBquHx CUCTEM.

10.1. lepeyens HEOOXOAMMOT0 MPOTPAMMHOI0 o0ecTeYeHHs

OneparroHHast cuctreMa Ha 6ase Linux;
Oducusrit maker Open Office;
I'paduueckmii naker Gimp;
Bexropssrii pegakrop Inkscape;
TecroBas cuctema Ha 6a3ze Moodle

6. TecroBass cuctema coOCTBeHHOW pa3paboTku, mpaBoobnagarens GI'BOY BO «MITVY»,
cBunerennscTBo Ne2013617338.

arwdE

10.2. [lepeyeHb HeOOXOAMMBIX HHPOPMAIIHOHHBIX CIIPABOYHBIX CHCTEM.

Kaxpiii oOyuaromuiics B TEYCHHUE BCEro mepuojga oOydeHus oOecrieueH WHIMBUAYaTbHbBIM
HEOTPaHHYEHHBIM JIOCTYIIOM K 3JIEKTPOHHO-OHOIMOTEYHBIM CHCTEMAM

1. Dnexrponnas oubdaroreunas cuctema «IPRbooks» (http://www.iprbookshop.ru)

2. Dnexkrponnas oudmuoreunas cucrema «ZNANIUM.COM>» (www.znanium.com).

Hns oOyuarommxcs odecrieueH A0CTyn (yIaJeHHbIH TOCTYM) K CICAYIOIIUM COBPEMEHHBIM
npodecCHOHATbHBIM 0a3aM TaHHBIX, HHPOPMAIIMOHHBIM CIIPABOYHBIM M MOMCKOBBIM CHCTEMaM:

1. KoncynbranT Ilmtoc — cipaBounas npaBoas cuctema (http://consultant.ru)

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

3. Hayunas snexrponHas oudaunoreka (HIB) (http://www.elibrary.ru)

4. Dnexrponnas bubnuoreka J{ucceprauuii (https://dvs.rsl.ru)

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

6. HanmonaneHast anekrponHas ouodmuoreka (http://u30.pd)



http://www.iprbookshop.ru/
http://www.znanium.com)./
http://apps.webofknowledge.com/
http://www.elibrary.ru/
https://dvs.rsl.ru/
http://cyberleninka.ru/

11. Onucanne MaTepuaIbHO-TeXHHYECKOH 0a3bl HeOOXOAUMOI A1l OCylIIeCTBJIEHUS 00-

pa3oBaTeJbHOT0 Mpouecca 1mo

aucuumInHe (MOILyJII0)

HanMenoBanus crierimaibHBIX
HOMEIIEHNI M IIOMENIEHUHN
JUTSI CAMOCTOSTEIBLHOM pabOThI

OCHAILIEHHOCTD CHEHaILHBIX
MOMEIIEHNI U IIOMEIIEHNN IS
CaMOCTOSITEIbHOU PabOThI

HCpC‘lCHL JIMOCH3UOHHOTI'O TIPO-
rpaMMHOTO obOecrieueHus. PekBusu-
ThI IIOATBCPKAAOIICTO TOKYMCHTA

CneunaanHe IIOMCIICHUA

MynbTUMeAUITHAS SI3bIKOBAs
imabopaTopusi HHHOBAIIMOHHBIX
TEXHOJIOTHH Kadeapsl HHO-
CTPaHHBIX S3BIKOB JIJIsl TIPOBE-
NICHHS PAKTUICCKUX 3aHSITHN:
yi1. I[Teppomatickas, 191, 3
pTax, ayn. 316

Crienmanu3upoBaHHasi MeOerb,
mkad-ceiid, cTosbl, CTYIbS Ha
25 1M0cagoYHBIX MECT, MarHUT-
Hasi JOCKa JUIsl TPE3EHTalUH,
DVD —npourpsiBatens, Terne-
BH30p, KOMITBIOTEP, KOMITBFO-
TepHBIC TPOTPAMMBI, yICOHbBIE
KHHO(UIBMBI, CTAIIHOHAPHEIE
yaeOHBIC HATIISTHBIC TOCOOMS,
Ta0JIIIBI TI0 TPaMMAaTHKE,
CIpaBOYHas JIUTEpaTypa

CBobOoaHO pacmnpoctpansemoe (bec-
TUIaTHOE He TpeOyroIiee JIUIEH3UPO-
BaHMsI) MPOrpaMMHOE 00eCTIeUCHUE:
1.0OnepanmonHas cuctema Ha 6aze
Linux;

2.0¢ucubrit maket Open Office;
3.I'paduueckuii maker Gimp;
4.Bexropuslii pegakrop Inkscape;
AHTUBUPYCHBIC TPOTPAMMBI:
Kaspersky Endpoint Security - Ne
iiensun 17E0160128131746407-
72. KomuectBo: 400 pabounx MmecT.
Cpok nerictBus 1 ro.

IIo

MEILECHUS IJI1 CAaMOCTOSITEIbHOM

paboTHI

Yuraneuei 3a1 GI'BOY BO
«MI'TY»: yn. Ileppomarickas,
191, 3 sTax.

YuTansHbIH 3a1 uMeeT 150
[I0CaI0YHBIX MECT, KOMIIBbIO-
TEPHOE OCHAIIICHHUE C BBIXO-
nom B MuTepner Ha 30 moca-
JIOYHBIX MECT, OCHAIIEH CIIe-
UATM3UPOBAHHON MEOEbIO
(cTombl, CTyNbs, MIKadbI,
mKadbl BHICTABOYHBIE), CTa-
[IMOHAPHOE MYJIbTUMEIUITHOE
000pyI0BaHNE, OPTTEXHHUKA
(mpuHTEpBI, CKaHEPHI, KCEPOK-
ChI)

CB00OIHO pacmpoCcTpaHsIeMOe
(6ecrumaTHOE HE TpeOyroIIee JIN-
IICH3UPOBAHMUs) TPOTPAMMHOE
obecrieyeHue:

1.0OnepannonHas cucreMa Ha O6asze
Linux;

2.0¢wucuerit maker Open Office;
3.I'padpuueckuii maker Gimp;

4 BexropHsiii pepaktop Inkscape;
AHTUBUPYCHBIC TPOTPAMMBEI:
Kaspersky Endpoint Security - Ne
JTUTCH3UU
17E0-160128-131746-407-72. Ko-
mnyectBo: 400 paGoumnx mecr.
Cpoxk getvictBus 1 rog.




12. Jlono/iHeHUsI U U3MEHEHUsI B paGoueii mporpamme
3a / y4eOHbBIi Toj1

B pabouyro nporpammy

(HaMMEeHOBaHUE TUCIUILIHHEI)

IS HaTpaByieHust (CIIeIHaTbHOCTH)

(HOMep HampaBiieHHs (CIICIUATBHOCTH)

BHOCATCA CICAYIOIIHME OOIIOJHCHUA U U3MCHCHMU A

,HOHOJ'IHCHI/IH U UBMCHCHHA BHEC

(momxuOCTH, ®.1.0., HOAMKCH)

PaGouas mporpamMmma nepecMoTpeHa u 0j00peHa Ha 3aceaHuu Kadeapsl

(HaumeHoBaHue KadeIphl)

« » 20 1.

3aBenyroumii kadeapoii

(moamuch) (©.1.0.)



