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

CocTaButenb pabouyei nporpaMmsi:

OOUEeHT, AOLeHT, kKaHanaaT MoagnncaHo npocton 30 YeyyeBa Tamapa MepxunaosHa
COLMONIOMNYEeCKNX HaYK 25.06.2024
(BONKHOCTb, y4eHOoe 3BaHue, CTeneHb) (noannce) (®.11.0.)

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

(Ha3BaHue Kadenpsl)

3aseaytownin kagenpomn:

28.06.2024 MoanncaHo npocton 3 Wapxe 3apunet MyxamyepueBHa
28.06.2024
(moannce) (®.1.0.)
CornacoBaHo:

Pykosoautens OMOTI
3aBeayloWmnii BbiMycKatoLwen

Kahenpon
rno HarpaseHUo NOArOTOBKU
(cneumanbHoOCTK)
17.07.2024 MoanncaHo npocton 3 XaTKo 3ypeT HypburesHa
17.07.2024
(moannce) (®.1.0.)
CornacoBaHo:
HB MI'TY
(Ha3BaHWe NoApa3aeneHns)
28.06.2024 MopnucaHo npocton 3N N. b. bepbepbaH
28.06.2024

(noannce) (®.11.0.)
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1. Llenm n 3apaum yuyebHom aucumniamibl (Moayns)

LlenamMun oCBOEHMUS AUCUUMINHBI «MIHOCTPAHHbLIA A3blK» B pPaMKax MepBOA CTYMEHU BbICLLEro
npodeccnoHanbHOro o6pa30BaHUA SBAAIOTCA TMOBbILIEHWE WCXOOHOr0 YPOBHA BJlafleHUs
WHOCTPaHHbLIM $13blIKOM, 0Oy4yeHMe NPakTUYEeCKOMY BIAAEHUIO A3bIKOM CMeunanbHOCTU ONa ero
aKTVMBHOI0 NPUMEHEeHNs B NPoeCcCOHaNbHON AesTeNbHOCTH.

3agavamu acriekTa «lpodheccnoHanbHO OPUEHTUPOBAHHbBIN A3bIK» ABAAIOTCA:
* pasBUTUE YMEHUIN YTEeHNA NnTepaTypbl NO CreunasbHOCTN C Lesblo U3BJiedeHna NMHopMaLunm;

pa3BUTME HABLIKOB W YMEHWUI aHHOTUPOBaHUS, pedepupoBaHUs U MNepeBoda CheunasibHOn
InTepaTypsl;

* pa3BnTUE OCHOBHbLIX HaBblKOB NMNCbMa O/14 BeAeHNA Nepennucknm n nogroToBKN ﬂy6}'II/IKaLI,I/IIZ;

' pa3BnTune yMeHI/IIZ roBOpPeEHNA B paMKaX 3HaKoOMOW npodeccnoHasbHO Opl/lGHTI/IpOBaHHOI7I NEeKCUKHN,

- pa3BMUTME NHPOPMALIMOHHOW KYJIbTYpbI.
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2. MecTto pucumnauHbl (Moaynsa) B cTpyktype Ol no HanpaBsieHuUio
noaAroToBkKM (cneuuasbHOCTHU)

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

Hannyne Heob6xoAMMON KOMMYHUKATUBHOW KOMMETEeHUMU OaeT BO3MOXXHOCTb BbIMYCKHUKY
BECTU MAOOOTBOPHYIO AEATENLHOCTb MO U3YYEHUID N TBOPYECKOMY OCMbIC/eHUt0 3apybexxHoro
onbiTa B NPOMUINPYIOLLNX N CMEXHbIX 06/1aCcTAX HAaYKNM U TEXHUKU, a Takxe B cepe OeNoBOoro
npodeccnoHasibHOro obeHuns.
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3. MNepeyeHb NaHUpPyeMbIX pe3ysibTaTOB 00y4YeHus No AuCUUNINHE
(MOAYyN0), COOTHECEHHbIX C NIAHUPYEMbIMU pe3ysibTaTaMU OCBOEHMA
obpasoBaTesibHOW NPOrpaMmMmbl.

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

YK-4.1 BbibrpaeT KOMMYHUKaTUBHO npuemsieMble (OpMbl 4E/10BOI0
obuieHna Ha rocyfapCTBEHHOM U MHOCTPAHHOM A3blKaXx,
BepbanbHble 1 HeBepbasbHble CpeACcTBa B3aMMOLENCTBUSA C
napTHepamu.

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

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

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

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

5.1. CTpyKTypa OAUCUUNANHBI A8 0O4HON hopMbl 0ByYeHUs.

CemMm Paspen pucumniavHbl Hepen Bupabl yuebHoOM paboThl, BKJlOYaA caMoOCToATesIbHYI0 paboTy u dopMbl TeKyLLero/npome
A ceme TPyAoeMKOCTb (B 4acax) )XYTOYHOM KOHTpPONA
cTpa JNlek Jla6 npe cPn KPAT |KoHTpoO CcP C3 ycrneBaeMoCTH TeKyLlero
nb (no Hepenam cemecTpa),
NPOMe>XyTO4YHON
aTTectauum (no
ceMecTpam)
1 2 3 4 5 6 7 8 9 10 11 12
1 Human Diet 1-3 7 9 YcTHoe coobLieHune no Teme
1 Minerals and vitamins 4-6 7 8 YcTHoe cooblieHne no Teme
1 History of catering 7-8 7 8 YcTHoe coobuieHne no Teme
1 Catering 9-10 7 8 YcTHOoe coobuieHune no Teme
1 Catering Equipment 11-12 7 8 YcTHOe coobuieHne no Teme
1 Food hygiene 13-14 8 8 YcTHoe coobLieHune no Teme
1 Fast food 15-16 8 7,75 YcTHoe coobLieHune no Teme
1 MpomMexxyTo4yHasa aTTecTayms 16 0,25 3ayeT B YCTHOW hopme
2 Keeping of food products 1-3 7 9 YcTHoe coobLieHune no Teme
2 Cereals and cereal products 4-6 7 8 YcTHOoe coobuieHune no Teme
2 Breadmaking 7-8 7 8 YcTHOoe coobuieHne no Teme
2 Milk production 9-10 7 8 YcTHoe coobLieHune no Teme
2 Cheese production 11-12 7 8 YcTHOoe coobuieHune no Tteme
2 Animal produce 13-14 8 8 YcTHOoe coobuieHne no Teme
2 Meat Processing Methods 15-16 8 7,75 YcTHoe coobLieHune no Teme
2 MpomMexxyTo4yHasa aTTecTayms 16 0,25 3a4eT B YCTHOM hopme
3 Confectionery 1-3 7 9 YcTHOoe coobuieHne no Teme
3 The manufacture of chocolate 4-6 7 8 YcTHoe coobuieHne no Teme
3 Technology of macaroni products 7-8 7 8 YcTHOoe coobuieHne no Teme
3 Buttermaking 9-10 7 8 YcTHOoe coobuieHne no Teme
3 Processing of vegetative production 11-12 7 8 YcTHoe coobuieHne no Teme
3 Postharvest handling of fruit and vegetables 13-14 8 8 YcTHOoe coobuieHne no Teme
3 Honey processing 15-16 8 8 YcTHOoe coobuieHne no Teme
3 MpomMexxyToyHasa aTTecTaums 16 0,35 35,65 3K3aMeH B YCTHOWN chopme
UTOro: 153 0.5 0.35 35.65 | 170.

5.2. CTpyKTypa ANCUMNAMHBLI A8 3a04HON hopMbl 0b6yYHeHuUs.
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CemMm Paspen oucumMnanHbI Bupbl yuebHoU paboThbl, BKJIlOYaA caMOCTOATEIbHYIO paboTy u
TPYAOEMKOCTb (B Yyacax)
Jlexk Jab ne cPn KPAT |[KoHTpoO CcP C3
nb
1 2 4 5 6 7 8 9 10 11
1 Human Diet 1 13
1 Minerals and vitamins 1 13
1 History of catering 2 13
1 Catering 2 13
1 Catering Equipment 2 13
1 Food hygiene 2 13
1 Fast food 2 14
1 MpoMeXxxyToYyHasa aTTecTauns: 3a4yeTt 0,25 3,75
2 Keeping of food products 1 13
2 Cereals and cereal products 1 13
2 Breadmaking 2 13
2 Milk production 2 13
2 Cheese production 2 13
2 Animal produce 2 13
2 Meat Processing Methods 2 14
2 MpoMexxyTo4yHaa aTTecTauns: 3a4yeT 0,25 3,75
3 Confectionery 1 17
3 The manufacture of chocolate 1 17
3 Technology of macaroni products 2 17
3 Buttermaking 2 18
3 Processing of vegetative production 2 18
3 Postharvest handling of fruit and vegetables 2 18
3 Honey processing 2 18
3 MpomMexxyTo4yHaa aTTecTaumsa: 3K3ameH 0,35 8,65
UTOro: 36 0.85 16.15 307
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5.4. Copep>XaHue pa3gesnoB gucumnauHbl (Moayna) «<MHOCTpaHHLIM A3bIK», OOpa3oBaTesibHbIe TEXHOJIOTUMU

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

Cem

Ne paspgena pUCUUNIIUHBI

HaumeHOBaHMe NpPaKTUYeCKUX 3aHATUM

06bem B yacax

o®0

390

0390

1

2

3

4

5

6

1

Human Diet

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

7

1

Minerals and vitamins

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

History of catering

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

Catering

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

Catering Equipment

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

Food hygiene

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

Fast food

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

nepeBoj OTAE/NbHbIX MPEeASIOXEHNN U3 TEKCTa.

Keeping of food products

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

Cereals and cereal products

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

Ne paspena pUCUUNUHDbI

HauMmeHoBaHue npakTudieckKkux 3aHATUMN

06bem B yacax

(o] o)

390

03®0

2

3

a

5

6

yrnpa>KHeHWn.

Breadmaking

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

Milk production

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

Cheese production

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

Animal produce

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

Meat Processing Methods

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

Confectionery

FpaMMaTUKa: NPUHNTUB, PYHKLUN MHPUHUTUBA B NPeasioXKeHUN. JIeKCUKa no Teme rno teme
3aHATMA. AyaupoBaHue TekcTa “Sweetening agents”. YTeHne TekcToB “Bakers'
confectionery”, “Sugar confections”, onpeneneHne nx oCHOBHOro coaep>xaHus. FoBopeHue:
yCTHas NOCTaHOBKa BOMPOCOB K TEKCTY MO CNeLunasbHOCTHN, pa3BepHyTble OTBETbI Ha
BOMNPOCHI. NMMCbMO: MMCbMEHHOE BbINOJIHEHNE JIEKCUKO-FPaMMaTUYeCKUX YNparKHeHU no
TeMe NPakKTUYEeCKOro 3aHATUS.

The manufacture of chocolate

paMmmaTurKa: ModanbHble rnaronsl (need, should, ought, dare). Jlekcuka no TemMe 3aHATUS.
AyaupoBaHue: TekcTa “Processing Cocoa”. YTeHune TekcToB “Baking with chocolate”,
“Fermentation of cacao. loBopeHuMe: KpaTKoe N3N0XKeHNE NPOYUTAHHbIX TEKCTOB,
obcyxaeHne NponaeHHOM TeMbl. NMUCbMO: MMCbMEHHOE BbINO/IHEHNE IEKCUKO-
rpaMMaTUYeCKMX YrNpaKHEeHUN.

Technology of macaroni products

paMMaTumKa: npuyacTue. JIekcuka rno TeMe 3aHATUA. AyaNpoBaHMe: OTBETbI Ha BOMPOCHI MO
npocnywaHHoMmy TekcTy “Enriched macaroni products with fortified protein”. YteHne TekcToB
“Vegetable macaroni products”, “Wheat macaroni products”, “Milk macaroni products”.
FoBopeHue: obcyKaeHne NPOYNTAHHbIX TEKCTOB C UCMOIb30BaHMEM MOCTAB/IEHHbIX K HUM
BOMPOCOB. [MTMCbMO: MMCbMEHHbIN NEPEBOL TEKCTA, MOCTAHOBKA K HEMY BOMPOCOB.

Buttermaking

pammaTunKa: repyHaun. Jlekcnka no Teme 3aHATUA. AyampoBaHue TekcTa “Butter
structure”. YteHune TekcToB “Buttermaking Machines”, “Ownership of Land”, “Types of
butter”. FoBopeHMe: KpaTKUIN Nepeckas TeKCTa, COCTaBJIEHNE AMaJIOroB Mo NPONLEHHON
TeMme. MMMCbMO: MUCbMEHHbIN NepeBo 0TAENbHbIX MPEASIOXKEHNA U3 TEKCTa AJ15 YTEHUS.

Processing of vegetative production

[paMMaTurKa: YC/I0BHbIE MpeasioxkeHuns. Jlekcuka no TemMe 3aHATUA. AyanpoBaHue TekCTa
“Vegetative production”. YTeHune TeKCToB NO cneunanbHOCTU. [oBOpeHMe: KpaTKoe
coobLieHre No NponaeHHON TeEME C NCMOb30BaHNEM N3YHEHHON JIEKCUMKK. MncbMo:
MWCbMEHHbIV NepeBod TeKCTa C y4eTOM 0COBeHHOCTEN Hay4YHOro CTUS.
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Cem Neo paspena puCLUUNINHDbI HauMmeHoBaHuMe NpakTUYEeCKUX 3aHATUN O6beM B Yacax
[o]::]e) 390 0390
1 2 3 4 5 6

3 Postharvest handling of fruit and vegetables [paMMaTuKa: CNoXKHOEe AoNosIHeHMe. JIeKCUKa No TemMe 3aHATUA. AyampoBaHne TekCTa 8 2
“Storage Guidelines For Fruits and Vegetables”. YTeHune TekcTa no cneymanbHocTh “Fresh
fruit and vegetable storage”. loBopeHue: nepeckas TekcTa. NMMCcbMo: BoCnpounsseneHme
TeKCTa B MUCbM. BUAE. EHHOM BUAE.

3 Honey processing pamMaTuMKa: cnoXkHoe nogsexaulee. Jlekcmka rno teme “Honey processing”. AyanpoBaHue 8 2
TekcTa “Honey and Its Uses”. YTeHne TekCcTOB No cneumanbHocTn “Getting the Best Honey”,
“Honey harvesting and processing”, nssne4eHune n3 HUX NPodpeccMoHaNbHON NEKCUKN.
oBopeHMe: 06CyKAEeHME MPOYNTAHHOIro TeKCTa. MMCbMO: MMCbMEHHbIV NepPeBOS TEKCTA.

UTOro: 153 36

CMMyﬂﬂLI,VIOHHbIe 3aHATUA, UX HAaUMeHOBaHue, cogep>XxaHue m ob6beM B yacax

Y4yebHbIM NN1aHOM He NpeayCMOTPEHO

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

Y4eOHbIM MIaHOM He NpeayCcMOTPEHO

5.7. MpuMepHasa TeMaTUKa KypPCOBbIX NPOeKTOB (paboT)

Y4eO6HbIM MJIaHOM He NpeayCcMOTPEHO
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5.8. CamocToAaTenbHasa pabora ctyneHTOB

CopepxaHune n ob6beM camocToaTesibHON paboThbl CTYLEHTOB

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

1 2 3 4 5 6 7

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

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

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

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

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

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

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

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

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

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

2 Milk production MncbMeHHbIV NepeBo TeKCTa. YCBOEHME JIeKCMYeCKOro MmaTepuasa TeKcTa, 9-10 8 13
cocTaBfiieHue gnanora (paboTta B Nnapax) No AaHHOW TeMe C UCMOJib30BaHNEM Hepenn
CneunasbHON NeKCUKN, KIINWNPOBAHHbLIX BblpaXXeHWN.

2 Cheese production MncbMeHHbIN NepeBo TekCTa. BbiNosIHEHNEe NTeKCUKO-rpaMMaTUYeCKX TeCTOoB. 11-12 8 13
3ay4unBaHMe HOBbIX JIeKCMYECKUX eanHML,. [ToAroToBKa YCTHOro pacckasa Ha Hepenn
MPONAEHHYIO TEMY.

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

2 Meat Processing Methods BbiNnosIHEHNE MNCbMEHHbIX YNPaXKHEeHWI, 3afaHHbIX NpenogasaTesieM. 3ayymBaHne 15-16 7,75 14
HOBbIX JIeKCUYECKNX eanHuL. NoaAroToBKa YCTHOrO pacckasa Ha NMPOMAEHHYI0 TeMy. | Heaenu

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

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

3 Technology of macaroni products MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 7-8 8 17
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Cem

Paspensi u TeMbl paboyent nporpaMMbl MepeuyeHb gOMaLUHUX 3afaHUM U APYrMX BOMPOCOB AJIA CaMOCToATeNbHOro | Cpoku O6beM B Yacax
CaMOCTOATEJIbHOIO U3yUYeHus u3yyeHus BbINOJ (e 1> T0) 390 03®0
HeHus
1 2 3 4 5 6 7

JleKCuyeckmnx egmHul,. NMoaroToska yCTHONO pacckasa Ha NPONAEHHY TeMy. Hepenm

3 Buttermaking MUCbMeHHbIN NepeBo TEKCTa. YCBOEHME NIeKCMYEeCKOro MaTepuasnia TeKCTa, 9-10 8 18
cocTaBfieHne gnanora (paboTta B mapax) Mo AaHHOM TeMe C NCMO0JIb30BaHNEM Hegenm
cneumrasibHON JIEKCUMKU, KJIMLLMPOBAHHbIX BblpaXKEeHWUN.

3 Processing of vegetative production MuCcbMeHHbIN NepeBo TekCTa. BbiNosIHEHNE NEKCUKO-TpaMMaTUYECKX TECTOB. 11-12 8 18
3ayyunBaHMe HOBbIX JIEKCMYECKNX eanHML,. [MoaroToBKa YCTHOro pacckasa Ha Hendenm
NPONAeHHY0 TeMy. NMMCbMeHHbIN NepeBof TeKCTa.

3 Postharvest handling of fruit and vegetables YCBOeHMe NIeKCMYeCcKoro MmaTepuasa TeKCTa, CocTaB/ieHMe guanora (pabota B 13-14 8 18
rnapax) No faHHOI TeMe C UCMOJIb30BaHNEM CreLnasbHON IEKCUKW, KIULINPOBAHHbLIX | Heaenu
BbIPaXXEHWUN.

3 Honey processing BbINosIHEHME MNCbMEHHbIX YNPaXKHEHU, 3aaHHbIX NpenogaBaTesieM. 3ayymBaHne 15-16 8,5 18
HOBbIX IeKCUYECKUX eanHunL,. NMoAroToBKa YCTHOr0 pacCcka3a Ha MPOMAEHHYIO TeMy. |[Henenu

UTOro: 171 307
5.9. KaneHpapHbii rpaduk BocnuTaTesIbHOW paboTbl O AUCUUNJIMHE
Moaynb HDaTta, MecTo npoBeaeHus HasBaHue meponpuaTus dopma npoBepeHusn OTBETCTBEHHbIA LocTuxeHus
MeponpuaTus obyualowmnxcs
YyebHo-nccnepoBatenbckaa | OkTabpb -HOA6pb 20224 «KayvectBo n 6e3onacHocTb | Anckyccusa: rpynnosas [oueHT Yeyyesa T.M. CdopMMpPOBaHHOCTb

N Hay4HO-
nccnenoBaTesibCkan
0eATesIbHOCTb

®reoy BO MI'TY

06LLeCcTBEHHOro NUTaHNA»

KomneTeHuun YK-4.1

LocyroBas, TBOpYeckas u
COLMaNbHO-KYIbTYpHas
[0eaATeNnbHOCTb Mo
opraHmsaumm n NpoBeaeHnto
3HAYUMbIX COBbLITUI 1
MeponpusaTuin

MapT - anpenb 2025 ®re0y

BO MI'TY

«KyxHW HapoLoB Mypa» KOHKypC: MHAMBUAYANbHO-

rpynnosas

DoueHT Yeyyesa T.M.

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

6.1. MeToaMyeckue ykazaHua (cobcTBeHHble pa3paboTku)

HasBaHue CcblIKa

AHIFIMACKWIA A3bIK A1 TEXHOJIOMOB NULLEBbLIX CUCTEM http://lib.mkgtu.ru:8002/libdata.php?id=00067017&DOK=0C
[9nekTpoHHbIN pecypc] : y4ebHoe nocobue / T.M. Yeyyesa, A94F&BASE=000001

3.M. Wapxe ; M-Bo obpa3zoBaHua n Hayku P®, ®Ire0Y BO
"MI'TY". - Mankon : MarapuH O.I'., 2023. - 152 c.

6.2. JiuTtepaTtypa ona caMmocTosTesibHOM paboT

HasBaHue CcblniKa

Fanb4yk, J1.M. FpaMMaTuKa aHI IMACKOrO A3blKa: https://znanium.ru/catalog/document?id=439930
KOMMYHWKaTUBHbIN KypC : y4ebHoe nocobue / J1.M. Manbyyk ;
HoBocnbnpckuim rocy fapCTBEHHbIN YHUBEPCUTET IKOHOMUKMU
1 ynpasneHus. - Mocksa : By3soBckui y4ebHuk, 2024. - 439 c.
- 9bC 3HaHunymM. - URL:
http://znanium.com/catalog/document?id=350166. - Pexxum
[ocTyna: no nognucke. - bubnuorp.: c 431-432 (29 Ha3B.). -
ISBN 978-5-9558-0520-7. - ISBN 978-5-16-105058-3. - ISBN
978-5-16-012203-8

OiokaHoBa, H. M. AHITIMIACKNI S3bIK B MEHEO)KMEHTE : http://znanium.com/catalog/document?id=346864
YyebHoe nocobue. - MockBa : OO0 "Hay4yHO-u3paTenbCcKui
ueHTp MHO®PA-M", 2019. - 256 c. - 3bC 3HaHuyM. - URL:
http://znanium.com/catalog/document?id=346864. - Pexxum
JocTtyna: no nognucke. - ISBN 978-5-16-009576-9. - ISBN
978-5-16-100823-2

AHrIMNCcknn a3bik (Muweson npodunb) : yaebHoe nocobue / | https://www.iprbookshop.ru/88451.html
OptodeHko A.A., KosblpeHko E.B., MakywkuHa O.B., /iBnesa
M.B. - BopoHe)x : BOpOHEXCKNI rocyAapCTBEHHbIN
YHUBEPCUTET MHXKEHEepPHbIX TexHonorun, 2018. - 261 c. - 3bC
IPR Books. - URL: https://www.iprbookshop.ru/88451.html. -
Pe)xum gocTtyna: no nognucke. - ISBN 978-5-00032-366-3

Y4yebHO-MeTOANYECKNE MaTEpPUabl 418 CaMOCTOATENbHOM paboThl 06yYatlowmxcs n3 Yyncna
WHBaNA0B N NNL, C OFpaHUYEHHBLIMM BO3MOXKHOCTAMU 340poBbAa (OB3) npepocTtaBnsatoTcsa B popmax,
afanTMPOBaHHbIX K OrpaHNYeHNAM NX 340PO0BbA U BOCMPUATUS MHpOpMaLmn:

ONs VL C HapyLWeHWAMUN 3peHuns:

e B MevyaTHOW hopMe yBeSINYEHHbIM LWPUGTOM,
B OpMe 3NEeKTPOHHOIr0 OKYMEHTa,

e B (hopme ayaunocpanna,

e B rnevyaTHom hopMe Ha s3blke bpanns.

Ona nuy c HapyLWeHMsSMN cnyxa:

e B nevyaTHom opme,
e B (OPME SNEKTPOHHOIr0 JOKYMEHTA.

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

e B ()OpMe INEKTPOHHOIr0 LOKYMEHTA,
e B (hopmMe ayaunocpanna.
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7. ®OHA OUEHOYHbIX CPenAcTB AJNA NPOBeAEeHUs NPOMEe>XyTOYHOM
aTTectauumm obyyalwmuxca no gucuunauHe (moaynio)

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

HaumeHoBaHue y4yebHbIx
OVCLUMJIMH,
cdopmMupyoue
KOMNeTeHUUM B npouecce
OCBOEHMA
obpaszoBaTenbHOM
nporpaMMbl

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

o®0 0390

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

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

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

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

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

123 | 123 | [ MHocTpaHHbIN A3bIk

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

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

KOMMeTeHuUu
1 2 3 4 5 6

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

YK-4.1 BblbripaeT KOMMYHUKATUBHO NMpuemiemMble (hopMbl AeN0BOro obLeHns Ha rocy1apCTBEHHOM U MHOCTPAHHOM Si3blKax,
BepbasibHble U HeBepbHasibHble CpeACcTBa B3aUMOAENCTBUS C MapTHepaMu.

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

®parmMeHTapHble
3HaHWA

HenosHble 3HaHWA

CcopMupoBaHHsble,
HO cofepxaluune
oTAesbHble
npobenbl 3HaHUA

ChopmMupoBaHHble
cucTemMaTmyeckume
3HaHWA

YMeThb: - BeCcTu

YacTn4yHble ymeHuns

HenosHble ymMeHnsa

YMeHuns nosHole,

CchopmMupoBaHHble

KOHTpOJIbHas
paboTa, Tekywmn
KOHTPOJIb YMEHUSA
BbICKa3bIBaTbCA MO
npeanoXXeHHomn
Teme, TecCThl,
3a4eTbl
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MnaHupyemblie
pesynbTaThbl
OCBOEHMUA
KOMMNeTeHUuumn

KpuTepum oueHUBaHuUsA

e3y/ibTaToB 00y4eHus

HeynoBJIeTBOPUT
€JibHO

yAoBineTBopuTen
bHO

XopoLuo

OTJINYHO

HaummeHoOBaHue
OL,eHO4YHOro
cpencrTsa

1

2

3

4

5

6

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

JonyckatTca
Hebonbline
owmnbKM

yMeHus

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

YacTu4Hoe
BJllafeHne
HaBblKaMu

HecunctemaTtunyecko
e npuMeHeHue
HaBbIKOB

B
cncTeMaTu4yeckom
npUMeHeHnn
HaBbIKOB
aornyckarTcs
npobensl

YcnewHoe un
cuctemMaTuyeckoe
npuMeHeHne
HaBbIKOB

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

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

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

®parmeHTapHble
3HaHWA

HenonHble 3HaHnA

CdopmupoBaHHble,
HO cofep kaluune
oTAeNbHbIe
npobenbl 3HaHUSA

CdopmMupoBaHHble
cncTemMaTuyeckue
3HaHUsA

KOHTPOJIbHas
paboTa, TekyLwmin
KOHTPOJIb yMEHUSA
BbICKa3bIBaTbCH MO
npenJsioXXeHHon
Teme, TeCThl,
3a4eThl
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MnaHupyembie KpuTepum oueHUBaHUA pe3ynbTaToOB OOyuyeHus HaumeHoBaHue
pe3synbTaTthl HEeyAOBJIETBOPUT | yaoBneTBOpUTEn XopoLuo OTJ/INYHO OL,EeHOYHOro
0CBOEHMS esibHO bHO cpeacTBa

KOMMETEHL MU
1 2 3 4 5 6

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

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

qaCTMHHHeyMeHMﬂ

HeﬂOﬂHHeyMeHMﬂ

YMeHnsa nosHeble,
JonyckawoTcs
Hebosnblne
ownbkmn

CchopMupoBaHHbIe
yMeHNs

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

YacTu4Hoe
BNlafieHne
HaBblKaMu

HecuctemaTtnyecko
e npunMmeHeHne
HaBblKOB

B
cncreMaTun4eckom
npnMMeHeHNNn
HaBbIKOB
aonyckatTcs
npobensi

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

KOMMETEHL MU
1 2 3 4 5 6

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

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

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

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

®parMeHTapHble
3HaHWA

HenosHble 3HaHuSA

CchopMupoBaHHsble,
HO codepxKaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMupoBaHHbIe
cucTemMaTmyeckume
3HaHWA

YmMeTb:

YacTun4yHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,

CchopmMupoBaHHbIe

rnepeBoanTb hornyckatTcs yMeHus
ayTeHTUYHbIe NMpo HebonbLIne
deccrnoHanbHble ownbkmn
TEeKCTbI C
WHOCTPAHHOI 0O Ha
rocygapcTBEHHbIN
A3blK M 06paTHO.
Bnapetb: YacTn4Hoe HecuctemaTtnyecko | B YcnewHoe un
HaBblkaMUW aHanu3a | BlageHue e nNpuMeHeHne cnmcTeMaTUHeckoM | cucTemMaTmyeckoe
1 pedepmpoBaHnsa |HaBbIKaMu HaBbIKOB MPUMEHEeHNN npuMeHeHune
rnpodgeccnoHasibHo- HaBbIKOB HaBbIKOB
0eNoBbIX TEKCTOB. nonyckatoTcs

npobenebl

KOHTpOJIbHas
paboTa, Tekywmn
KOHTPOJIb YMEHUSA
BbICKa3bIBaTbCA MO
npeanoXXeHHom
Teme, TecCThl,
3ay4eTbl

YK-4: CnocobeH ocyLecTBASATb AE0BYI0 KOMMYHUKALMIO B YCTHOW U MUCbMEHHOW hopMax Ha rocy1apCTBEHHOM fi3blke
Poccunckon depgepaunm n MHOCTPaAHHOM(bIX) sA3blke(ax)

YK-4.1 Bb|6|/|paeT KOMMYHUKaTUBHO NpuemMniemble Ct)OprI nenosoro obuweHns Ha rocygapCctBeHHOM N NHOCTPaHHOM A3blKax,

BepbasibHble N HEBE

pbanbHble CpefCTBa B3aMMOAENCTBUS C NApTHEPAMMU.

3HaTh: -
OCHOBHbIE 3aKOHbI
A3blKa, MOHATUSA
KYJIbTYpPbl U 3TUKN
pe4n;
PYHKLMOHaJIbHblE
CTUAn
COBPEMEHHOr o
A3blKa; CTUAN
[.es0Boro
obuieHuns;
BepbasibHble U
HeBepbasibHble
cpencTBa
KOMMYHMUKaLWK; -
HOpMaTMBHbIE,
KOMMYHUKaTUBHblE
, 9TU4eckne
acneKTbl YCTHOW U
NMUCbMEHHOW peyn;
BepbasibHble U
HeBepbasibHble

®parMeHTapHble
3HaHWA

HenosHble 3HaHuSA

CchopMupoBaHHsble,
HO codepXKaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMupoBaHHbIe
cucTemMaTmyeckume
3HaHWA

KOHTpOJIbHas
paboTa, Tekywmn
KOHTPOJIb YMEHUSA
BbICKa3bIBaTbCA MO
npeanoXXeHHom
Teme, TecCThl,
3ay4eTbl
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MnaHupyemblie
pesynbTaThbl
OCBOEHMUA
KOMMNeTeHUuumn

KpuTepum oueHUBaHuUsA

e3y/ibTaToB 00y4eHus

HeynoBJIeTBOPUT
€JibHO

yAoBineTBopuTen
bHO

XopoLuo

OTJINYHO

HaummeHoOBaHue
OL,eHO4YHOro
cpencrTsa

1

2

3

6

cpencTBa npodecc
NOHaJbHO-
[.en0BOro
B3aVMOAENCTBUS;
NPUHLMNbI
NoCTPOeHNSA
ny6an4Honm peyn,
BeAeHus
ONCKYCCUIA 1
KPYrJiblX CTOJIOB.

YmMeThb: - BeCcTu
obMeH aenosom
nHdopMaumen B
YCTHOMN 1
MUCbMEHHON
dopmMax Ha
rocyfapCTBEeHHOM
A3bIKE;
MCMonb30BaTh
3HaHUS 0
KOMMYHUKATUBHbIX
KayecTBax peyn B
MEXJINYHOCTHOM
obuweHun n
npogeccnoHanbHo
" NesaTenbHOCTH; -
BbIBUpaTh
S13bIKOBbIE
cpepncTBa,
YMeCTHble ans
KOHKpeTHOoM
KOMMYHWUKATUBHOM
CUTyauun.

YacTu4Hble YMeHnA

HenosHble yMeHnsA

YMeHNsa nosHble,
JonyckatoTcs
HebosnbLne
ownbkKmn

ChopmMupoBaHHble
yMeHuns

Bnapetsb: -
COBPEMEHHbIMUN MH
dopMaLMOHHO-
KOMMYHUKaTUBHbIE
cpencTBamMu B
npouecce
obuieHuns;
HaBblKaMu
BepbasibHON 1
HeBepbanbHoOM
KOMMYHUKaLunm B
npogeccruoHaibHO
n obnactw. -
HaBblKaMu
nepenayun CBA3HbIX
apryMeHTUpOBaHH
bIX BbICKa3bIBaHWA;
HaBblKaMu
MOCTPOeHMns
BbICKa3bIBaHMWA C
yyeToM
nnTepaTypHbIX
HOPM 1
KOMMYHWKaTUBHOMN
cuTyauum;
HaBblKaMu
MCMnoJsib30BaHUsA
KOMMYHUKATUBHO
nprvemMsembix
CTWen 0enoBoro
obLeHnsa n
npeacTaBneHmns
CBOEN TOYKM
3peHuns B xone
ny6AnYHbIX
BbICTYMJIEHWN

YacTu4Hoe
BNafeHne
HaBblKaMu

HecuctemaTtnyecko
e npunMmeHeHmne
HaBblKOB

B
cncreMaTun4eckom
npnMMeHeHNNn
HaBbIKOB
aonyckarTcs
npobensi

YcnewHoe n
cucTemMaTumyeckoe
npuMeHeHne
HaBbIKOB

YK-4: CnocobeH ocyLecTBASTb A4e/10BY0 KOMMYHUKALMIO B YCTHOW M MUCbMEHHOW (POpMax Ha rocyAapCTBEHHOM s3blKe
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MnaHupyembie KpuTepum oueHUBaHUA pe3ynbTaToOB OOyuyeHus HaumeHoBaHue
pe3synbTaTthl HEeyAOBJIETBOPUT | yaoBneTBOpUTEn XopoLuo OTJ/INYHO OL,EeHOYHOro
0CBOEHMS esibHO bHO cpeacTBa

KOMMETEHL MU
1 2 3 4 5 6

Poccunckon depgepaunm n MHOCTPaAHHOM(bIX) sA3blke(ax)

YK-4.3 BepneT nenoByto Nepenncky, y4nTbiBas 0COBEHHOCTU CTUINCTUKN ODULINAJBbHBIX U Heod ML MalbHbIX MUCEM,
COLUMOKYJIbTYPHbIE pa3anyunsa B popmMaTe KOpPeCcnoHAEHLNMN Ha roCy 4apCTBEHHOM M MHOCTPAHHOM (bIX) A3blKax.

3HaTb: - OCHOBbI
cocTaBJ/ieHus,
ohopMIIEHUSA U
pefakTUpoBaHMS
Hay4HbIX 1 ounuUma
JNIbHO-O€/10BbIX
TEKCTOB,
ocobeHHoCTKN
KOMMYHUKATUBHbIX
cTpaTernin un
TaKTUK B €N0BOW
cthepe
npogeccnoHanbHo
n NesaTenbHOCTH;
ocobeHHOCTU
CTUINCTUKN
onLmanbHbIX U
Heo(MUMaNbHbIX
nucem;
COLMNOKYJIbTYPHbIE
pa3nnyna B
topmaTe
KoppecnoHaeHumnu;
- npaBuna
opraHusaumum
JINYHOW 1 O.eNnoBon
MNCbMEHHON
KOMMYHUKaLNK;
peYeBOn 3TUKET,
oTpakawLunmn
ocobeHHOCTKN
KYNbTYpbl CTPaHbI
1M3y4aeMoro s3blka.

®parMeHTapHble
3HaHWA

HenosHble 3HaHuSA

CchopMupoBaHHsble,
HO codepxKaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMupoBaHHbIe
cucTeMaTmyeckume
3HaHWA

YmMeThb: -
onpepenaTb
npupoay,
CTPYKTYpY 1
OCHOBHbIE
3/1EMEHTHI
nenoson
KOMMYHUKauuu,
cobnopaTtb
CTUINCTUNYECKNE N
S13bIKOBble HOPMbI B
odurymasnbHo-
0enosom
MANCbMEHHOM
TeKkCcTe, CTPOUTb,
0hOpPMAATL U
penakTnpoBaTb
OCHOBHbIe opuLna
NbHO-OEeN0Bble
TEKCTHhI,
aHaM3npoBaTb
KOMMYHUKATUBHbIE
cTpaTernu u
TaKTUKW B 0E€10BOWN
cthepe
npogeccuoHanbHO
N 0eATeNnbHOCTH;-
OCYLLEeCTBNATb
obmeH penoBon
KoppecnoHAeHumne
N Ha NHOCTPaAHHOM
S13blKe C y4eTOM
SA3bIKOBbIX HOPM 1"
COUMOKYJIbTYPHbIX

YacTun4yHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,
JonyckatTcs
Hebonblne
owmnbKmn

CchopmMupoBaHHbIe
yMeHus

KOHTpOJIbHas
paboTa, Tekywmn
KOHTPOJIb YMEHUSA
BbICKa3bIBaTbCA MO
npeanoXXeHHom
Teme, TecCThl,
3a4eThl
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MnaHupyemblie KpuTepuu oueHUBaHUA pe3ynbTaToB oby4yeHus HaumeHoBaHue
pe3ynbTaTthbl HeynooBJIeETBOPUT | yaoBneTrsoputen XOopoLio OTJINYHO OL,eHO4YHOro
OCBOEHMA eNibHO bHO cpencrTsa
KOMMNEeTeHuuu
1 2 3 4 5 6
pa3anynin.
Bnaperb: - YacTu4Hoe HecuctemaTtunyecko | B YcnewHoe n
HaBblKamMu B/lafeHmne e MpUuMeHeHne cucTemMaTU4eCKOM | cucTemaTunyeckoe
MCcnoJsib3oBaHUs HaBblKaMu HaBbIKOB npuMeHeHnn npuMeHeHne
COBPEMEHHbIX HaBbIKOB HaBbIKOB
MPUHLNMNOB JonyckatoTcs
nenoson npobensl
KOMMYHUKauuun B N
pogeccrmoHanbHOMN
nesTenbHoOCTY;
CTUINCTNYECKNMN

1 A3bIKOBbIMU
HopMamu oguuman
bHO-O€J10BOr0
CTWUNSA.- HABbIKaMU
opraHusauuu
MNCbMEHHON
MHOA3bIYHOW peyu;
HaBblKamMu
ynotpebneHuns
PYHKLMOHANBHO 4
npdepeHunpoBaH
HbIX S3bIKOBbIX
cpencTe B
COOTBETCTBUN C
KOHKPETHbIMU KOM
MYHUKaTUBHbIMUN
LessMu.

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

YK-4.5 leMOHCTPMpPYeT yMeHMNEe BbINOHATL NepeBos NpodpecCcMoHaibHbIX TEKCTOB C MHOCTPAHHOrO (bIX) Ha
rocyAapCTBEeHHbIV A3bIK 1 06paTHO.

3HaTb: TEPMUHON
Oormyeckylto,
obuieHay4Hyto,
cnyxebHyto
JIeKCUKY Hay4HoW
npogeccuoHanbHO
N nnTepaTypbl,
NIeKCUKY YCTHOM
hopMbl 06LLIEHNS.

®parmeHTapHble
3HaHWA

HenonHble 3HaHuA

CdopmupoBaHHble,
HO cofep kaluune
oTheNbHbIe
npobenbl 3HaHUSA

CdopMupoBaHHble
cncTemMaTuyeckue
3HaHUsA

YMmeTb:

YacTun4Hble ymeHuns

HenosHble ymeHns

YMeHnsa nosHole,

CdopmupoBaHHble

rnepesoanTb jonyckatTcs yMeHus
ayTEHTUYHbIE MPO HebonbLne
heccroHabHbIe owmnbKkmn
TEeKCTbI C
MHOCTPaHHOI o Ha
rocyapCTBEHHbIN
A3blK M 06paTHO.
Bnapetn: YacTu4Hoe HecuctemaTtunyecko | B YcnewHoe n
HaBblKaMu aHanu3a | BlageHune € MpUMeHeHne cucTemMaTU4eCKOM | cucTemMaTunyeckoe
1 pedepnpoBaHuUs | HaBblkaMu HaBbIKOB npuMeHeHnn npuMeHeHne
npogeccnoHasbHo- HaBbIKOB HaBbIKOB
0Ee/I0BbIX TEKCTOB. JonyckatoTcs

npobensbl

KOHTPOJIbHas
paboTa, TekyLwmn
KOHTPOJIb yMEHUSA
BbICKa3bIBaTbCH MO
npenJsioXXeHHon
Teme, TeCThl,
3a4eThl

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

YK-4.1 BblbupaeT KOMMYHUKATUBHO rnpuemsemslie hopMbl L4e/10BOM0 0BLLEHUs Ha FOCYAAapCTBEHHOM U MHOCTPAHHOM SI3bIKAX,

Bep6aanble n HeBe

pbanbHble cpencTtBa B3aMMOAENCTBUSA C napTHepamu.

3HaThb: -
OCHOBHbIE 3aKOHHbI
A3blKa, NOHATUSA
KYNbTYpbl N 3TUKWN
peyn;
hYHKUMOHaNbHbIE
cTUAn
COBpPEeMEeHHOro
A3bIKa; CTUIN
0€es0Boro
obLieHus;

®parmeHTapHble
3HaHWA

HenonHble 3HaHnA

CdopmupoBaHHble,
HO cofep kaluune
oThefNbHbIe
npobenbl 3HaHUSA

CdopmMupoBaHHble
cncTemMaTuyeckue
3HaHUsA

KOHTPOJIbHas
paboTa, TekyLwmin
KOHTPOJIb yMEHUSA
BbICKa3bIBaTbCH MO
npenJsioXXeHHon
Teme, TeCThl,
3a4eThl
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MnaHupyembie KpuTepum oueHUBaHUA pe3ynbTaToOB OOyuyeHus HaumeHoBaHue
pe3synbTaTthl HEeyAOBJIETBOPUT | yaoBneTBOpUTEn XopoLuo OTJ/INYHO OL,EeHOYHOro
0CBOEHMS esibHO bHO cpeacTBa

KOMMETEHL MU
1 2 3 4 5 6

BepbanbHble 1
HeBepbasbHble
cpencTea
KOMMYHMKauum; -
HOpPMaTUBHbIE,
KOMMYHWKaTUBHbIE
, 9TU4yeckune
aCneKTbl YCTHOW 1
MUCbMEHHON peyu;
BepbanbHble 1
HeBepbasbHble
cpeacTBa npodecc
NOHasbHO-
0enoBoro
B3auUMOOENCTBUS;
NPMHLMNbI
MOCTPOeHns
ny6an4Hon peyn,
BeJeHunA
OUNCKYCCUIA 1
KPYrJiblX CTOJIOB.

YMeTb: - BeCTu
obmeH penoBon
nHpopMaumen B
YCTHOMN 1
NMUCbMeHHON
dopMax Ha
rocyapCTBEHHOM
A3blKE;
1MCNosib30BaTb
3HaHUS O
KOMMYHUKaTUBHbIX
KayecTBax peyn B
MEX/IMYHOCTHOM
obweHun n
npodgeccruoHaibHO
N nesATenbHoCTH; -
BbIOMpaTh
S13bIKOBblE
CpeAncTBa,
YMeCTHble ans
KOHKpeTHOoM
KOMMYHWUKATUBHOMN
CUTyauun.

YacTun4yHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,
JonyckatTcs
Hebonblne
owmnbKmn

CchopmMupoBaHHbIe
yMeHus

Bnapern: -
COBpPEMEHHbLIMU WH
GopMaLMOHHO-
KOMMYHUKaTUBHbIE
cpencTBaMu B
npouecce
obuieHus;
HaBblkamMu
BepbanbHOM 1
HeBepbanbHoM
KOMMYHUKaLnn B
npogeccuoHanbHO
n obnactw. -
HaBblkamMu
rnepenayun CBA3HbIX
apryMeHTUpOBaHH
bIX BbICKa3blBaHUN;
HaBblKamMu
MoOCTPOEHMSA
BbICKa3blBaHWNA C
y4yeToMm
NNTepaTypHbIX
HOPM 1
KOMMYHWUKATUBHOM
cuTyauun;
HaBblkamMu

YacTu4Hoe
BllageHne
HaBblKaMu

HecnctemaTtunyecko
e NpuMeHeHne
HaBbIKOB

B
cncTeMaTu4yeckom
MPUMEHEeHNN
HaBbIKOB
ponyckaiTca
npobenebl

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

KOMMETEHL MU
1 2 3 4 5 6
NCMonb30BaHWA
KOMMYHUKaTUBHO

nprveMaemMbix
CcTunel oenoBoro
obuieHnsa n
npeacTaBieHuns
CBOEN TOYKMN
3peHns B xoae
ny6anYHbIX
BbICTYMJIEHWNA.

YK-4: CnocobeH ocyLecTBSATb AEI0BYI0 KOMMYHUKALMIO B YCTHOW U MNCbMEHHOM hopMax Ha rocyJjapCTBEHHOM A3blke
Poccuinckon depepaunm n MHOCTPaHHOM(bIX) A3blke(ax)

YK-4.3 BeneT nenoByto nepenncky, y4nTbiBas 0COBEHHOCTU CTUINCTUKK OPULINANBHBIX U HeodMLMabHbIX NUCEM,
COUMOKY/IbTYPHbIE pa3anyuna B popmMaTe KOpPeCnoHAEHLNM Ha roCy 4apCTBEHHOM M MHOCTPaHHOM (bIX) A3blKaXx.

3HaTb: - OCHOBbI
cocTaBJieHus,
0hOpPMIIEHUSA 1
penakTUpoBaHMs
Hayu4HbIX 1 ohununa
JNIbHO-A€J10BbIX
TEKCTOB,
ocobeHHOCTKN
KOMMYHUKATUBHbIX
cTpaTervin n
TaKTUK B OeSIoBOM
Chepe
npodgeccruoHa bHO
N nessTenbHoOCTK;
ocobeHHoCTKN
CTUANCTUKN
ouymanbHbIX U
HeoMUMaNbHbIX
nucem;
COUMOKYJIbTYPHblE
pa3nnyna B
dopmaTe
KoppecnoHaeHumu;
- NpaBuna
opraHusauum
JINYHOM N genoBon
NMUCbMeHHON
KOMMYHUKaLNK;
peyeBoOn 3TUKET,
oTpakawLwunn
ocobeHHOCTU
KYNbTYypbl CTPaHbl
M3y4aeMoro si3blka.

®parmeHTapHble
3HaHWA

HenonHble 3HaHnA

CdopmupoBaHHble,
HO cofep kaluune
oTAeNbHbIe
npobenbl 3HaHUSA

CdopmupoBaHHble
cncTemMaTuyeckue
3HaHUsA

YmMeTh: -
onpenenaTb
npupoay,
CTPYKTYpY 1
OCHOBHbIE
3/1eMEHTbI
nenoson
KOMMYHWKauumu,
cobnopaTtb
CTUANCTNYECKNE N
A13bIKOBble HOPMbI B
onumanbHo-
[0enoBoM
MUCbMEHHOM
TeKCTe, CTPOUTb,
0hopMIIATL U
penakTnpoBsaTb
OCHOBHbIE ohuLma
NIbHO-A€e/10Bble
TEeKCThl,
aHa/M3npoBaTb
KOMMYHUKATUBHbIE
cTpaTernm u

YacTun4Hble ymeHuns

HenosHble ymeHns

YMeHnsa nosHole,
jonyckatTcs
Hebonblne
ownbKM

CdopmupoBaHHble
yMeHUs

KOHTPOJIbHas
paboTa, TekyLwmin
KOHTPOJIb yMEHUSA
BbICKa3bIBaTbCH MO
npenJsioXXeHHon
Teme, TeCThl,
3a4eThl
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MnaHupyemblie
pesynbTaThbl
OCBOEHMUA
KOMMNeTeHUuumn

KpuTepum oueHUBaHuUsA

e3y/ibTaToB 00y4eHus

HeynoBJIeTBOPUT
€JibHO

yAoBineTBopuTen
bHO

XopoLuo

OTJINYHO

HaummeHoOBaHue
OL,eHO4YHOro
cpencrTsa

1

2

3

6

TaKTUKWN B AesI0BON
Chepe
npodgeccruoHaibHO
N 0esATenbHOCTU;-
OCYLLECTBNATb
obMeH aenosom
KoppecnoHaeHumne
1 Ha MHOCTPAHHOM
A3blKe C Y4EeTOM
A3bIKOBbIX HOPM 1
COUMOKYJIbTYPHbIX
pasanynn.

Bnapetsb: -
HaBblkamMu
NCNOJIb30BaHMA
COBpPEMEHHbIX
MPUHLWNOB
nenoson
KOMMYHUKaLNWN B M
podeccrmoHanbHOM
neaTenbHoOCTY;
CTUANCTNYECKUMN
N 3bIKOBbIMU
HopMamu opuuman
bHO-A,E/10BOr0
CTWAA.- HaBblKaMun
opraHusauum
MUCbMEHHON
NHOSA3bIYHOW peyun;
HaBblkamMu
ynoTpebneHuns
hYHKUMOHaNbLHO A
npdepeHunpoBaH
HbIX A3bIKOBbIX
CpeacTB B
COOTBETCTBUU C
KOHKPETHbIMU KOM
MYHUKaTUBHbIMWN
Lensmu.

YacTu4Hoe
BNafieHne
HaBblKaMu

HecuctemaTtnyecko
e npnMmeHeHmne
HaBblKOB

B
cncreMaTun4eckom
npnMMeHeHNNn
HaBbIKOB
aonyckarTcs
npobensi

YcnewHoe n
cucTemMaTumyeckoe
npuMeHeHne
HaBbIKOB

YK-4: CnocobeH ocyLecTBAATb AE/I0BYI0 KOMMYHUKALUIO B YCTHON U MUCbMEHHOM (DopMax Ha rocy1apCTBEHHOM A3blKe
Poccuinckon ®epepaunm n MHOCTPAHHOM(bIX) A3blke(ax)

YK-4.5 1leMOHCTpUpyeT yMeHMne BbINOSHATb nepeso NpoecCnoHasibHbIX TEKCTOB C MHOCTPAHHOIO (bIX) Ha
rocyAapCTBEHHbIV A3bIK 1 06paTHO.

3HaTb: TEPMUHON
OrMyeckylto,
obuieHay4Hyto,
cnyxebnyto
JIEKCUKY Hay4HOom
npodeccnoHanbHO
N nnTepaTypsbl,
JIEKCUKY YCTHOM
dhopmMbl 06 EeHNSA.

®dparmMeHTapHble
3HaHUA

HenosiHble 3HaHuA

CcopMupoBaHHsble,
HO copepxaluune
oTAesIbHble
npobensbl 3HaHUA

ChopmMupoBaHHble
cncTemaTmyeckume
3HaHuA

YMmeThb:

YacTu4Hble yYMeHnA

HenosHble yMeHnsA

YMeHNsa nosHble,

ChopmMupoBaHHble

rnepeesoanTb JonyckatoTcs yMeHUNs
ayTEeHTUYHbIE Mpo HebosnbLne
eccuoHanbHble owmnbKn
TEKCTbI C
WHOCTPAHHOI0O Ha
rocyAapCTBEHHbIN
A3bIK M 06paTHO.
Bnapertn: YacTu4Hoe HecuctemaTtunyecko | B YcnewHoe n
HaBblKaMu aHanu3a | BlageHune e MpuMeHeHne cucTemMaTU4YeCcKOM | cucTeMaTuyeckoe
1 pedepnpoBaHus | HaBblkaMu HaBbIKOB npUMeHeHNn npuMeHeHne
npogeccnoHanbHo- HaBbIKOB HaBbIKOB
0EeNoBbIX TEKCTOB. JonyckatTcs

npobensl

KOHTpPOJIbHas
paboTa, TekyLuni
KOHTPO/Ib YMEeHNS
BbICKa3bIBaTbCA MO
npenJsioxKeHHon
Teme, TeCThl,
3a4eThbl

YK-4: CnocobeH ocyLecTBAATL AE/I0BYI0 KOMMYHUKALUIO B YCTHON U MUCbMEHHOM (POpMax Ha rocyapCTBEHHOM A3blKe
Poccuinckon ®epepaunm n MHOCTPAHHOM(bIX) A3blke(ax)

YK-4.1 BbibripaeT KOMMYHUKATUBHO NMpremMsemMble popMbl 4e/10BOr0 06l eHNs Ha roCy1apCTBEHHOM M MHOCTPaHHOM fA3blKax,
BepbasibHble N HeBepbasibHble CpeACcTBa B3aUMOAENCTBMA C MapTHeEpPaMU.
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MnaHupyemblie KpuTepuu oueHUBaHUA pe3ynbTaToB oby4yeHus HaumeHoBaHue
pesynbTaThbl HeyAOoBJIETBOPUT | yaoBneTBoputen XopoLio OTJINYHO OLLeHO4YHOro
OCBOEHMA eNibHO bHO cpepcTBa

KOMMNeTeHUumn
1 2 3 4 5 6
3HaThb: - ®parmMmeHTapHble HenonHble 3HaHUs | CchopMupoBaHHble, | ChopMMpoBaHHbIE KOHTpOJIbHas
OCHOBHbIE 3aKOHbI | 3HaHUA HO copepxxalune cucrtemaTtudeckne | paboTa, TekyLwmmn
A3blKa, MOHATUSA oTAesbHble 3HaHWA KOHTPOJIb YMEHUSA

KYJIbTYpPbl U 3TUKN
pe4n;
PYHKLMOHaIbHbIE
CTUAn
COBPEMEHHOr o
A3blKa; CTUAN
0eso0Boro
obuieHuns;
BepbasibHble U
HeBepbasibHble
cpencTsa
KOMMYHMKaLWK; -
HOpMaTUBHbIE,
KOMMYHUKaTUBHblE
, 9TU4eckne
acneKTbl YCTHOW U
NMUCbMEHHOW peyn;
BepbasibHble U
HeBepbasibHble
cpencTsa npogecc
NOHasbHO-
0eso0Boro
B3aUMOOENCTBUS;
NPUHLMNbI
nocTpoeHns
ny6an4Honm peun,
BeAeHuns
OVNCKYCCUIA 1
KPYrJiblX CTOJIOB.

I'IpOﬁEJ'IbI 3HaHNA

YMeThb: - BeCTu
obMeH penosom
nHpopMaumen B
YCTHOMN 1
MUCbMEHHON
dopMax Ha
rocynapCTBEHHOM
A3bIKE;
1CNosb30BaTb
3HaHWSA O
KOMMYHUKATUBHbIX
KayecTBax peyn B
MEXJINYHOCTHOM
obeHun n
npogeccuoHanbHO
N 0esaTeNbHOCTH; -
BbIOMpaTh
S13bIKOBbIE
CpeAacTBa,
yMeCTHble ANns
KOHKpeTHOoW
KOMMYHWKaTUBHOMN
CUTyauunn.

YacTn4Hble ymeHuns

HenosnHble ymeHns

YMeHns nosHeole,
jonyckatTcs
HebonbLne
owmnbKmM

CdopMupoBaHHble
yMeHus

Bnaperb: -
COBpPEeMeHHbIMWN MH
hopMaLIMOHHO-
KOMMYHUKaTUBHblE
cpencTBaMu B
npouecce
obuieHuns;
HaBblKaMu
BepbanbHOM U
HeBepbanbHOM
KOMMYHMUKaLum B
npogeccnoHanbHo
n obnactw. -
HaBblKaMu
rnepenayun CBSA3HbIX

YacTu4Hoe
BllafeHne
HaBblKaMu

HecunctemaTtunyecko
e npuMeHeHue
HaBbIKOB

B
cncTeMaTu4yeckom
npUMeHeHnn
HaBbIKOB
JonyckarTcs
npobensl

YcnewHoe un
cuctemMaTuyeckoe
npuMeHeHne
HaBbIKOB

BbICKa3bIBaTbCA MO
npeanoXXeHHom
Teme, TecCThl,
3a4eThl
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MnaHupyemblie
pesynbTaThbl
OCBOEHMUA
KOMMNeTeHUuumn

KpuTepum oueHUBaHuUsA

e3y/ibTaToB 00y4eHus

HeynoBJIeTBOPUT
€JibHO

yAoBineTBopuTen
bHO

XopoLuo

OTJINYHO

HaummeHoOBaHue
OL,eHO4YHOro
cpencrTsa

1

2

3

6

aprymeHTnpoBaHH
bIX BbICKa3blBaHUN;
HaBblkamMu
nocTpoeHns
BbICKa3bIBaHWNA C
y4eToMm
AnTepaTypHbIX
HOPM 1
KOMMYHWKaTUBHOMN
cnTyaumnm;
HaBblkamMu
NCNOJIb30BaHMSA
KOMMYHWKaTUBHO
npnemaemMbix
CTWen 0enoBoro
obLeHnsa n
npepcTaBseHns
CBOEN TOYKM
3peHns B xoge
ny6AnYHbIX
BbICTYMJIEHMN

YK-4: CnocobeH ocyLecTBAATb AE/I0BYI0 KOMMYHUKALNIO B YCTHON U MUCbMEHHOM (DopMax Ha rocyapCTBEHHOM A3blKe
Poccuinckon ®epepaunm n MHOCTPAHHOM(bIX) A3blke(ax)

YK-4.3 BepeT fefoByto Nepenunucky, y4mTbiBas 0COBEHHOCTU CTUINCTUKN OULMaNbHBIX N HEOULIMANbHBIX MUCEM,
COLMOKY/IbTYPHbIE pa3anynsa B popMaTe KOPPECNOHAEHLNN Ha rOCy4apCTBEHHOM U MHOCTPAHHOM (bIX) i3blKax.

3HaTb: - OCHOBbI
coCTaBJieHus,
0hopMIIEHUSA 1
penakTUpoBaHUSA
Hay4HbIX 1 opuLna
JNIbHO-O€/10BbIX
TEKCTOB,
ocobeHHOCTU
KOMMYHUKATUBHbIX
cTpaTervin n
TakKTuK B 4eI0BON
cthepe
npogeccuoHanbHO
N 0eATeNnbHOCTH;
0CcobeHHOCTH
CTUAUCTUKN
oduumanbHbIX 1
HeoULNaNbHbIX
nucem;
COLUMNOKYJIbTYPHbIE
pa3nnyna B
popmaTe
KOoppecnoHaeHUnu;
- npaBuna
opraHusaumu
JINYHOM N [enoson
MUCbMEHHON
KOMMYHUKaLWNK;
pe4YeBoOn 3TUKET,
oTpaXkaloLmin
ocobeHHoCTKN
KYNbTYypbl CTPaHb
M3y4aeMoro si3blka.

dparmMeHTapHble
3HaHUA

HenosiHble 3HaHuA

CcopMupoBaHHsble,
HO cofepxaluune
oTAesbHble
npobenbl 3HaHWA

ChopmMupoBaHHble
cncTemaTmyeckume
3HaHuA

YmMeTh: -
onpenensaTb
npupoay,
CTPYKTYpY 1
OCHOBHbIE
3/1€MEHThI
nenoson
KOMMYHUKauunu,
cobnopaTtb
CTUIINCTNYECKNE N
S13bIKOBbl€ HOPMbI B
ouymasnbHo-

YacTu4Hble yYMeHnA

HenosHble yMeHnsA

YMeHNsa nosHble,
JonyckatoTcs
HebosnbLne
ownbkKmn

ChopmMupoBaHHble
yMeHuns

KOHTpPOJIbHas
paboTa, TekyLuni
KOHTPO/Ib YMEeHNS
BbICKa3bIBaTbCA MO
npenJsioxKeHHon
Teme, TeCThl,
3a4yeThbl
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MnaHupyemblie
pesynbTaThbl
OCBOEHMUA
KOMMNeTeHUuumn

KpuTepum oueHUBaHuUsA

e3y/ibTaToB 00y4eHus

HeynoBJIeTBOPUT
€JibHO

yAoBineTBopuTen
bHO

XopoLuo

OTJINYHO

HaummeHoOBaHue
OL,eHO4YHOro
cpencrTsa

1

2

3

6

0enoBom
MNCbMEHHOM
TeKkCcTe, CTPOUTb,
0hOpPMAIATL U
penakTnpoBaTb
OCHOBHbIe opuLna
NbHO-AefoBble
TEKCThI,
aHa/M3npoBaTb
KOMMYHWUKaTUBHbIE
cTpaTernm u
TaKTUKUN B AEeJSI0BON
cthepe
npogeccuoHanbHO
N NesaTeNbHOCTH;-
oCyLecTBAATb
obmeH penoBon
KoppecnoHAeHume
N Ha NHOCTPAHHOM
S13blKe C y4eTOM
SA3bIKOBbIX HOPM 1"
COUMNOKYIbTYPHbIX
pasnn4nn

Bnapern: -
HaBblKamMu
MCMOJIb30BaHUS
COBPEMEHHbIX
MPUHLNMNOB
nenoson
KOMMYHUKaLuun B N
podeccmoHanbHOM
nesaTenbHOCTY;
CTUTNCTNYECKNMN
1 A3bIKOBbIMU
HopMamu ouuman
bHO-OE€/10BOro
CTUNSA.- HAaBbIKaMK
opraHusaumu
MUCbMEHHON
NHOS3bIYHOW peyun;
HaBblKaMu
ynoTpebnenuns
(YHKLMOHANbHO 4
npdepeHunposaH
HbIX A3bIKOBbIX
cpencTs B
COOTBETCTBUN C
KOHKPETHbIMU KOM
MYHUKaTUBHbIMW
LesisiMU.

YacTu4Hoe
BlageHne
HaBblKaMu

HecnctemaTtunyecko
e NpuMeHeHne
HaBbIKOB

B
cncTeMaTu4yeckom
MPUMEHEHNN
HaBbIKOB
ponyckaiTca
npobenebl

YcnewHoe un
cucTemMaTuyeckoe
npuMeHeHue
HaBbIKOB

YK-4: CnocobeH ocyLLecTBASATb AE0BYI0 KOMMYHUKALMIO B YCTHOW U MUCbMEHHOW hOpMax Ha rocy1apCTBEHHOM fi3blke
Poccunckon depgepaunm n MHOCTPaAHHOM(bIX) sA3blke(ax)

YK-4.5 [JeMOHCTpUpYyeT yMeHue BbINOJIHATb NepeBos NpogecCcroHanbHbIX TEKCTOB C MHOCTPAHHOMO (biX) Ha
rocyapCTBEHHbIV s13blK U 06paTHO

3HaTb: TEpMUHON
ormyeckyto,
obuieHay4Hyto,
cnyxebHyto
JNIEKCUKY Hay4HOM
npogeccruoHaibHO
N nnTepaTypsbl,
NIeKCUKY YCTHON
dopmbl 06LLEHNS.

®parMeHTapHble
3HaHWA

HenosHble 3HaHuSA

CchopMupoBaHHsble,
HO codepxKaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMupoBaHHbIe
cucTemMaTmyeckume
3HaHWA

YmMeTb:
rnepeesoanTb
ayTEHTUYHbIE MPO
heccrmoHanbHble
TEeKCThI C
MHOCTPaHHOI 0O Ha
rocyapCTBEHHbIN

YacTun4yHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,
JonyckatTcs
HebonblUne
owmnbKmn

CchopmMupoBaHHbIe
yMeHus

KOHTpOJIbHas
paboTa, Tekywmn
KOHTPOJIb YMEHUSA
BbICKa3bIBaTbCA MO
npeanoXXeHHom
Teme, TecCThl,
3ay4eTbl
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MnaHupyemblie KpuTepuu oueHUBaHUA pe3ynbTaToB oby4yeHus HaumeHoBaHue
pe3ynbTaTthbl HeynooBJIeETBOPUT | yaoBneTrsoputen XOopoLio OTJINYHO OL,eHO4YHOro
OCBOEHMA eNibHO bHO cpencrTsa
KOMMNEeTeHuuu
1 2 3 4 5 6
A3blK M 06paTHO.
Bnapetb: YacTu4Hoe HecunctemaTtunydecko | B YcnewHoe n
HaBblKaMu aHanu3a | BlageHune e MpUuMeHeHne cucTemMaTU4eCKOM |cuctemaTumyeckoe
1 pedepnpoBaHUs | HaBblkaMu HaBbIKOB npuMeHeHnn npuMeHeHne
npogeccnoHanbHo- HaBbIKOB HaBbIKOB
0EesI0BbIX TEKCTOB. JonyckawTcs
npobensl

7.3. TunoBble KOHTPOJIbHbIE 3a4aHUSA U UHble MaTepuanbl, HeobxoauMbie AN OLEHKU
3HaHUW, YMEHMW, HAaBbIKOB U (U1M) ONbiTa AEATEeNIbHOCTU, XapaKTepU3yloLWwux 3Tanbl
c¢opMUupoBaHUA KOMNETEHLU N B NpoLecce oCcBoeHnsa obpasoBaTesibHOW NPOrpaMMmbl

TunoBasa KOHTpoOJsbHaA paboTa

Disadvantages of Fast Food

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

Very small amounts of vegetables and fruits are normally present in fast food. Moreover,
'serving larger portions' when most people don't need extra portions has led to several health
problems. We require a small amount of salt to maintain the health of the cells and tissues. Fast food
being rich in salt, adversely affects the heart health and the overall health of an individual. Such type
of food is an important contributor to obesity in the American population. Obesity is on the rise, and
a direct link is being cited between fast food and obesity in children.

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

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

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

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

29/54



I. Read and translate the text.

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

»XKapeHoe MACo, HebaronpmMsaTHoe BO3AENCTBUE, MCKYCCTBEHHbIE XMMUYECKNE BeLLeCcTBa, OCHOBHas
YacTb NUTATeNIbHbIX BELLECTB, 3[l0POBbE KJIETOK U TKAHEN, BaXkHbll (DAaKTOP OXUPEHUs, npsMmas
CBSi3b, CUAOAYUIA 0Opa3 »XKM3HU, XUPOBbIE OTNOXKEHUS, HelaBHEe UCCNeloBaHne, AOPOrocTosiiee
neno, ceMeiHas Tpanesa, 0CobeHHO 3To KacaeTcsl, M3obpeTeHne COBPEMEHHOCTMW, CBOW MJIOCHI U
MUHYCbI, Bbl3blBaeT 06€CNOKOEHHOCTb, HeAOCTaTKW dacTdyna

IIl. Translate the sentences.

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

N

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

w

. Thefast food health risks are shocking.

I

. 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.

od 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 25percentof Americans consumefast foodevery 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
important to stay hydrated, but make a smarter choice and select skim or ... milk, fruit juice, diet
soda or water. Sauces such as..., tartar sauce, some spreads or salad dressing can add loads of extra
fat and calories where you might not need them, as can cheese, sour cream, guacamole, gravy and
"special" sauces. Order a sandwich without the ..., or ask for them on the side so you can add your
own. Most places give you more salad dressing than you ..., so add it yourself and don't use the
whole packet. Chose low-fat or reduced fat options when.... Generally, fried foods are not the ...
choice. Choose items that are labeled as ... or baked. Choose from the items labeled as "healthy" or
"light."
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calories, bad, smaller, biggest, low-fat, grilled, mayonnaise, need, possible, healthy, full, best,
condiments

VI. 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 restaurantsare traditionally distinguished ...

Many fast food chains have updated their menus ...

.. that with fast food moderation is important.

.. to include healthier options.

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

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

VIl. Translate the sentences into English.

1. NonydabpukaTbl, LMPOKO UCMOJSb3YEMbIE B CETEBbIX (hacTdydax, MOryT coAepXaTb pPa3sinyHble
nuiiesble 0obaBKkuy.

2. bonblas YacTb HblHeLWHero hacTgyna HaHOCUT 340POBbLIO0 YeNloBeKa Cepbe3HbIn yulepb.

3. ACCOpPTMMEHT pecTopaHoB 6bICTpOFO MATaHNA TPagNUMOHHO COCTOUT N3 BbICOKOKaJ'IOpI/IIZHbIX 6nion, B
KOTOPbIX CZINLLKOM MHOI0 XXW1pa, CaXapa 1 Conn.

4. B uensix 3KoOHOMUM B pecTopaHax ObICTPOro NMMTaHMs 0BbIYHO WCMOJIb3YIOT AELUeBble 3aMeHUTeNn
HaTypaJibHbIX XXNPOB- MaprapuHbl N KyJINHAPHbIE XKUPbI.

5. Ena 13 pecTtopaHoB ObICTPOro NUTaHUA OaeT YyBCTBO HACbIWEHUSA, HO NMUTaTeNlbHaA LEeHHOCTbL ee
0O4YeHb HU3Ka.

Tect 1

BbiGepuTe NpaBuUsIbHbIA BapUaHT.

He ... at the theatre yesterday.
a) is; b) was; c) were

My friend studies ... the University.
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They usually have dinner at 3 o’clock, ...?
a) don't we; b) didn't we; c) aren’t we
Every evening he ... his dog for a walk.
a) take; b) takes; c) took
Where ... you usually go after the lessons?
a) does; D) did; c) do
You went to the library with him, ...?
a) don’t you; b) didn’t you; c) weren’t you
... I had supper with my friends at the canteen.
a) today; b) intwo days; c) yesterday
She wrote this exercise ... .
a) tomorrow; b) next week; c¢) yesterday
Your brother doesn’t play football, ...?
a) doesn’t he; b) does he; c) has he
... there many pictures in this magazine?
a)is; b)are; c) was
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.
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a) were; b) was; c) are

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

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

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

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

a) as; b) so; c¢) then

Kno4 Kk Tecty

16

17

18

19

20

TecTt 2

BbiGepuTe NpaBubHbIA BapUaHT.

1. At the last competition the first prize ... by our team.
a) win; b) was won; ¢) 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
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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; ¢)is
15. New material ... by the teacher at every lesson.
a) explained; b) was explained; c) is explained
16. The exam ... here at this time yesterday.
a) was being taken; b) was taken; c) took
17. I will have written the letter ...
a) by tomorrow; b) tomorrow; c) tomorrow in the evening
18. We ... in the river when the rain began.
a) were swimming; b) swam; c¢) are swimming
19.1 ... never been to England.
a) was; b) have; c) has
20. This foreign firm ... new types of computers.

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

Knio4 Kk Tecty
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b C b b b C C a a b a C C a C a a a b b
Tect 3

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

A, 0 degrees

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, At the top.
B. In the middle.
C. At the bottom, below all other food.

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

A, Plain wedding band.

B. Arm ring.

C. Bracelet .

D. A ring that is a symbol of religious faith.

4. What is the ideal temperature for Pathogens to flourish?
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A, 10 degrees
B. 37 degrees
C. 55 degrees
D. 90 degrees

5. How many times can you reheat leftovers?

A, As many times as you like.

B. Twice.

C. Four times.

D. You should only reheat leftovers once.

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

A. Chicken.

B. Pork.

C. Minced meat.
D. Lamb.

7. What are the basic steps for washing hands?

A, Wash thoroughly with water and dry.

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

C. Apply soap, wash thoroughly.

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

A. So that you don’t drip water
everywhere.
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B. Because germs and bacteria are more
easily spread with wet hands.

C. lYour hands are slippery when wet,
and you will not be able to hold
kitchen utensils properly.

9. Which of the following is true about bacteria;

A, Bacteria multiplies and grows faster in warm
environments.

B. Bacteria needs air to survive.
C. Every type of bacteria can give people food poisoning.
D. By freezing food you can kill bacteria.

10. The ideal temperature in your fridge should be?

A, 4 - 10 degrees
B. 1 and 4 degrees.
C. 0 to 4 degrees.
D. +2 to 0 degrees.

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?
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A, Using paper towels.

B. Damp towels.

C. ust let then dry naturally.

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

A, It will smell.

B. You can'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. IThe power of arrest.

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

15. It is important to prepare food safely because

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

Knio4 K Tecty
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KOHTpPOJIbHbIE BOMPOCHI MO FrpaMMaTrKe

1. CTpyKTypa npoCcToro rnpeasioxXeHus.
2. O6oporT there is / there are.

3. Obpa3zoBaHue n ynotpebreHne BUA0-BpeMeHHbIX (HOPM B aKTMBHOM U CTpafaTe/lbHOM 3as10rax.

4. MNMpuaoaToYvHble NpensoXXeHna yCaoBUsA N BpEMEHN.
5. CTeneHun cpaBHeHMS NpunaraTesibHbIX N Hape4un.
6. NHpUHNTUKB.

7. YeTblpe Tuna BonpocoB (06wun, cneunanbHbii, pasfenmTenbHbl, aflbTePHAaTUBHBIN).

8. MoflanbHbIe raarosbl N NX SKBUBANIEHTLI.

9. MpunyacTue.

10. CnHTakcmyeckme yHKUNN repyHans B NpensioxXeHuu.
11. NMpaAMasa n KocBeHHas peyb.

12. CornacoBaHune BpeMeH.

13. YcnoBHble npensioXXeHus.

14. CnoXxxHoe nornosiHeHune,

15. CnoxHoe nognexatlee.

MpuMmepHoe copgep>XaHue 3a4eTa No gucuunauHe «MHocTpaHHbIN A3bIK» (1,2 ceMmecTpbl)

1. MpocnywaTb TEKCT MOHOJIOMMYECKOr0 XapakTepa 2 pa3a 4JIUTEIbHOCTbIO A0 4 MUHYT 3ByYaHUS n
nepefaTb ero coaepxxaHme (MMCbMEHHO WAN YCTHO) MakCMMasibHO 6M3KO K opurunHany. (O6bem
ayanoTtekcta 800 nevyaTHbIX 3HAKOB).

2. MpounTtaTb 6e3 crnoBaps M MepeckasaTb Ha aHIIMNCKOM $3blke TEeKCT MO CchneuuasibHOCTuU
o6bemoM 1500 neyaTHbIX 3HakoB. ChopMyMpPoBaTbh MNCbMEHHO 4 BONpPOCa K TEKCTY.

3. YCTHO U3N10XKUTb 0AHY M3 NPOoNAeHHbIX TeM (Bbibop no bunetam).

TeMbl No cneumanbHOCTHU
1. Human Diet 8. Keeping of food products
2. Minerals and vitamins 9. Cereals and cereal products

3. History of catering 10. Breadmaking
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4. Catering 11. Milk production
5. Catering Equipment 12. Cheese production
6. Food hygiene 13. Animal produce

7. Fast food 14. Meat Processing Methods

MpuMmepHoe copep)XaHue 3K3aMeHa no gucumnnauHe «MHOCTPaHHbIN A3bIK>» (3 cemecTp)

1. MncbMeHHbIM NepeBo TeKCTa No CrneunanbHOCTU C aHMIMACKOrO Ha PYCCKUIN SA3bIK CO C/I0Bapem
o6bemoM 1800 neyaTHbIX 3HAKOB. Bpems BbiNosHeHUs - 60 MUHYT.

2. MNpounTaTb U MepeckasaTb Ha AHIJIMNCKOM f3blKe TEKCT Mo cneyunanbHocTn obbemom 1500
rnevyaTHbIX 3HAKOB.

3. YCTHO U3/10XKUTb 04HY M3 NPONAEHHbLIX TEM MO cneynanbHOCTM (Bbibop no bunetam).

TeMbl MO cNeuMnasibHOCTH

ConfectioneryThe manufacture of chocolate Technology of macaroni products  Buttermaking
Processing of vegetative productionPostharvest handling of fruit and vegetables Honey processing

anMeprle TeKCThbl gna nepesona

Candy Making forBeginners

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

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

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

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

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

Basic types of catering establishments

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

The reputation of a widely famed restaurants can only be maintained by offering a
considerably high quality of all dishes and drinks. They have a ritualized service from the reception
at front door and to the ceremonial itself where the service from a trolley or the preparation of
famed dishes plays an important role.

Another category of catering establishments is represented by the quickservice restaurants -
the coffee shops, quick-lunch restaurants and snack bars with the service counter placed along a
quick production kitchen. They are characterized by a high number of customers from early morning
to the end of office hours, with a marked peak at lunch time.

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

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

anMeprle TeKCTbl ANA YTeHUA U nepeckKas3a

Foodhygiene

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

Good hygiene and food safety practices and informed staff are vital in the preparation,
storage, distribution and service of food. These matters are of particular importance in hospital
catering because patients may have less resistance to infection from contaminated food. Good
safety and hygiene practices apply to all food services whether awarded under contract to in-house
or external contractors. HPSS organisations should ensure that contracts with third parties include
specific reference to achieving compliance with the mandatory requirements as documented in this
standard.
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The HPSS has had a legal obligation to comply with the provisions and requirements of food
hygiene legislation. The Food Safety (Northern Ireland) Order 1991 introduced, in particular,
increased penalties for non-compliance and a defence of 'due diligence'. The Food Safety (General
Food Hygiene) Regulations (Northern Ireland) 1995 introduced the requirement to assess hazards
arising from catering operations and to apply effective control and monitoring procedures. The Food
Safety (Temperature Control) Regulations 1995 introduced new temperature control requirements.
The Regulations allow for voluntary Industry Guides to Good Hygiene Practice to provide practical
guidance on compliance. Due to the vulnerability of patients and service users, good practice advice
found in the approved Catering Industry Guide should be considered in appropriate circumstances.
The DHSSPS has recognised the Industry Guide to Good Hygiene Practice: Catering, which gives
useful guidance, and to which enforcers and service providers must give due consideration when
assessing compliance.

There are three fundamental requirements captured in this standard:

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

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

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

Catering

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

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

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

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

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

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

Catering is often sold on a per-person basis, meaning that there is a flat price for each
additional person. However, things like lighting and fire permits are not scaled with the guest count,
S0 per-person pricing is not always appropriate. It is necessary to keep the cost of the food and
supplies below a price margin in order to make a profit on the catering.
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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. MeToauyeckue MaTepuanbl, onpeagensouime npouenypbl oueHuBaHuA 3HaHUW,
YMeHVIﬁ U HABbIKOB, U ONbiTa AEATEeJIbHOCTU, XapPaKTepu3yrLiux 3Tanbl d)OpMVIpOBaHVIﬂ

KOMMNEeTeHLUun

KpuTtepum oueHKU ccpopMUPOBAHHOCTU HABbIKOB U YMEHUWA rOBOpPEHUs

MoHonorunyeckasa ¢popma

OueHka XapaKTepucTuKa oTBeTa CTyAeHTa
OTJINYHO JIorn4Ho nNOCTPOEeHHOe MOHOJIOrMYeckoe BbiCKa3biBaHMe (oMnucaHue, pacckas) B
ICOOTBETCTBUM C KOMMYHUKATUBHOWM 3agayen, ChopMyIMpoOBaHHON B 3aaHNN.
Jlekcnyeckme eanHULbI U FpaMMaTyeckmne CTPYKTYpPbl UCMOJIb3YIOTCS YMECTHO.
Peyb  MoOHATHa: 3BYKM B MOTOKE peyn MPOU3HOCATCH MpaBuibHO, cobniogaeTcs
NPaBuMbHbLIN UHTOHALNOHHBIN PUCYHOK.
O6beM BbiCKa3blBaHWS - He MeHee 12-15 dpas-npennoxxeHunn.
XopoLuo JIorn4Ho NOCTPOEHHOEe MOHOJIOrMYecKoe BbiCKa3biBaHMe (oMnucaHue, pacckas) B
COOTBETCTBUN C KOMMYHUKATMBHON 3ada4en, CHoOpMyIMPOBaHHOM B 3a4aHuu.
Jlekcnyeckme enuHuUbl M rpaMmMaTU4eckne CTPYKTYpbl WCMOJb3YIOTCA YMeCTHO.
JlonyckalTca Nekcuyeckne n rpaMmaTMyeckme ownbkn, KOTopble He MPensaTCTBYIOT
MOHMMaHNIO peyn.
Pe4yb MOHATHa, eCTb Hannyne HoHeMaTUHEeCKUX OWMnBOK. Ob6beM BbICKa3blBaHNSA - HE
MeHee 10 dpas-npensioKeHnn.
yAOBJIETBOPUTEJIbLHO MoHonornyeckoe BbiCKa3bliBaHMe (oOnncaHme, pacckas) NOCTPOEHO He BCeraa JIornyHo.

[JonyckalTca Jlekcnyeckne ©n rpaMmmaTuyeckue owmnbkn, KOTOpbIEe 3aTPYAHANT]
MOHNMaHNe peyn.

O6beM BbICKa3blBaHWS - He MeHee 6 pa3-NpeanoXXeHunn.

HeynoBJieTBOPUTEJIbHO

Copep>xaHue oTBeTa He COOTBETCTBYeT rnocTaBJIEHHON KOMMyHVIKaTVIBHOVI 3aauve.

,D,OI'IyCKaIOTCﬂ MHOro4ncsieHHble nekcnyeckmne n rpaMmmaTnyeckmne ownbkn. Peyb He

BOCMNPUHNMAETCA Ha CNyX N3-3a 60/1bLLIOro KoanyecTBa hoHeMaTUYECKNX oLwmnBOoK.

KpuTepum oueHKu cchopMUPOBAHHOCTM HABbLIKOB NepeBoaa

MHOA3bIYHOIO TEKCTa Ha pyCCKMﬁ A3bIK

OueHka

XapakTepucTUKa nepeBopa TekcTa
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OTnnYHO lMepeBopn npeactasnseT cobon ajeKBaTHYIO nepenavyy MHOA3bIYHOINoO TEKCTa CcpeacTBamMy
YCCKOro si3blka B HEpa3pbIBHOM e NHCTBE COAEPXKaHUA 1 hOPMbl.

Xopowio MNepeBofn NpencTaBnseT cobon afekBaTHYO nepenayy MHOA3bIYHOIO TEKCTa CpeacTBaMu
PYCCKOrO A3blka B Hepa3pbiBHOM eAMHCTBE cogep)XaHuma u dopmbl. OonyweHo  30%
rpaMMaTUYeCKNX U CTUINCTUYECKMX OLLIMBOK, MPUBOASILLNX K HETOYHOCTU NepeBoa.

YAOBNETBOPUTEJSIbHO B nepesope gonyueHo 50 % rpaMmMaTUYECKUX N CTUINCTUHECKUX owmnbok. TekcT
nepesegeH He NoJIHOCThLIO.

HeynosneTBopuTeano CMbIC/T TEKCTA UCKaXKEH.

Kputepumn oueHku chOpMUPOBAHHOCTU HABLIKOB U YMEHUMA O3HAKOMUTEJILHOIO YTEHUA C
u3BNeYeHmeM uHcdopmMauum

OueHkKa XapakTepucTuka oTBeTa CTyAeHTa
OTNANUYHO MNepeckas afekBaTHO OTPa)XkaeT Collep)XKaHne TEKCTa.
Xopowo B nepeckase fonyLleHbl 1IeKCUKO-TpaMMaTUYeCKME OLNOKUN, HE NCKa)XKatoLLMe CMbIC
TekcTa.
Y 00BNETBOPUTESIbHO Cofep>xaHne TeKCTa nepefaHo He NOJIHOCThIO.
HeyposneTBopuTenbHo  [[JonyLleHbl MHOrOYMC/IEHHbIE JIeKCUYECKUe, rpaMmMmaTUyeckme, CTUINCTUYeCKune
ownbku. Cofep)KaHne TEKCTa HEMOHSTHO.

KpuTepumn oueHKM 3HaHMN CTyAEeHTa B pe3ysbTaTe TeCTUpoBaHus
- OLEHKA «OTJZIMYHO>» BbICTAB/ISETCS MPU YCIOBUW NMPaBUIbHOrO OTBETa CTyAeHTa He MeHee 4eM 85%
TEeCTOBbIX 3a4aHUI;

- OLEeHKa «XOpOLLO» BbICTaBAAETCS NPWU YC/I0BUM NPaBUILHOIMO OTBETa CTyAeHTa He MeHee YeM 70%
TeCTOBbIX 3a4aHUNA;

- OLleHKa «y[0BNEeTBOPUTESIbHO» - HEe MeHee 50%;

- OUEHKA «HeyOOoBNETBOPUTESIbHO» - €CNIN CTYAEHT NPaBUIbHO OTBETWU/1 MEHEE YEM Ha
50% TecToBbIX 3a0aHUNNA.

KpuTepum oueHKM 3HaHUN CTyeHTa Ha 3ayeTe

Lkana MokaszaTtenm
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OUuEeHUBaHusA

«3a4TEeHO»

PaboTa COOTBETCTBYET NOoKa3aTensaMm n Kputepnam oueHmBaHMAa No WKane
<yJOBNETBOPUTEJIBHO» U BblLLE

«HE 3a4TeHO»

PaboTa COOTBETCTBYET NMoKa3aTensam U Kputepmnam oueHnBaHMA No wkKane
(«HEeYyJOBNETBOPUTESIBHO»
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8. YyebOHO-MeTOAMYEeCcKOe u uH(hOopMauMOHHOe obecneyeHne AUCLUMNJIUHDI
(Mmonyns)

8.1. OcHOBHaa nuTtepaTtypa

HasBaHue CcblIKa

AHrAMnckui A3bik (Muweson npodunb) : y4ebHoe nocobue / | https://www.iprbookshop.ru/88451.htmi
OptoveHko A.A., KosblpeHko E.B., MakywkuHa O.B., /iBnesa
M.B. - BopoHexx : BOpOHeXCKuNI rocyfapCTBEHHbIN
YHUBEPCUTET UHXXEeHepHbIX TexHonorun, 2018. - 261 c. - 9bC
IPR Books. - URL: https://www.iprbookshop.ru/88451.html. -
Pexxum goctyna: no nognucke. - ISBN 978-5-00032-366-3

8.2. lononHuTesIbHaA nurepaTtypa

HasBaHue CcblniKa

Fanb4yk, J1.M. FpaMMaTunKa aHI IMACKOrO A3blKa: https://znanium.ru/catalog/document?id=439930
KOMMYHWKaTUBHbIN KypC : y4ebHoe nocobue / J1.M. Manbyyk ;
HoBocnbunpckuin rocy ,apCTBEHHbIN YHUBEPCUTET IKOHOMUKMU
1 ynpasneHus. - Mocksa : Bysockun y4ebHuk, 2020. - 439 c.
- 9bC 3HaHunymM. - URL:
http://znanium.com/catalog/document?id=350166. - Pexxum
[ocTyna: no nognucke. - bubnuorp.: c 431-432 (29 Ha3B.). -
ISBN 978-5-9558-0520-7. - ISBN 978-5-16-105058-3. - ISBN
978-5-16-012203-8

OiokaHoBa, H. M. AHFIMIACKNI S3bIK B MEHEO)KMEHTE : http://znanium.com/catalog/document?id=346864
YyebHoe nocobue. - MockBa : OO0 "Hay4yHO-u3paTenbCcKui
ueHTp MH®PA-M", 2019. - 256 c. - 3bC 3HaHuyM. - URL:
http://znanium.com/catalog/document?id=346864. - Pexxum
JocTtyna: no nognucke. - ISBN 978-5-16-009576-9. - ISBN
978-5-16-100823-2

AHrIMncknn a3bik (Muweson npodunb) : yaebHoe nocobue / | https://www.iprbookshop.ru/88451.html
OptoyeHko A.A., KosblpeHko E.B., MakywkuHa O.B., /iBnesa
M.B. - BopoHe)x : BOpOHEXCKNI rocyAapCTBEHHbIN
YHUBEPCUTET MHXKEHEepPHbIX TexHonorun, 2018. - 261 c. - 3bC
IPR Books. - URL: https://www.iprbookshop.ru/88451.html. -
Pe)xum pgocTtyna: no nognucke. - ISBN 978-5-00032-366-3

8.3. N"HcbopMaLMOHHO-TEJIEKOMMYHUKaLUMOHHbIE pecypcbl ceTn «MIHTepHeT»

1. Znanium.com. ba3oBasa KoNNekums : 31eKTPOHHO-6ubnnoTeyHaa cuctema : cant / OO0 "Hay4Ho-
n3patensckum ueHTp NMHgpa-M". - MockBa, 2011 - - URL: http://znanium.com/catalog (naTa
o6HoBneHMA: 06.06.2019). - Pexxum gocTyna: oas 3aperucTpmp. nosib3osaTtesnen. - TekcT:
3NEeKTPOHHbIN. PoHA DBC chopMmpyeTcsa ¢ y4eToM BCeX naMmeHeHnn obpasoBaTesibHbIX CTAaHAAPTOB U
BK/tOYaeT y4ebHuku, y4ebHbie nocobums, YMK, moHorpacum, astopedepaThl, Auccepraunm,
SHUMKNONEeANN, CNI0OBAPU 1N CNPABOYHUKMN, 3aKOHO4ATEIbHO-HOPMATUBHbLIE AOKYMEHTHI,
cneumanbHble nepuognyeckne n3gaHns N n3gaHus, BollyCcKkaemsle n3gatesibCTBamMmu By30B.
http://znanium.com/catalog/ 2. HaunoHanbHasa anekTpoHHaa bubnmnorteka (HIB) : henepanbHasn
rocygapcTBeHHas MHPOPMaLNOHHAsA cucTeMa : canT / MMHUCTepCTBO KynbTypbl Poccunckon
denepaumnn, Poccniickas rocynapcrteeHHas bubnnoTteka. - Mocksa, 2004 - - URL: https://H36.pd/. -
Pe)xum pgocTtyna: gnsa 3aperncTpup. nonb3oBaTesien. - TeKCT: 3/1eKTPOHHbIN. HIB - npoekT
Poccuiickonm rocygapcTBeHHon 6ubanotekun. HadmHasa ¢ 2004 r. MNMpoekT HaunoHanbHas
aNneKTpoHHasa bubnnoteka (HIB) paspabaTbiBaeTcs BeAyLLMMU POCCUMACKUMU BnbnnoTekamum npu
nopnepxke MuHucTepcTBa KynbTypbl Poccuinckon ®depepaunmn. OcHoBHada uLenb HIb - obecneyunTb
cBoboaHbIN AOCTYN rpaxaaHam Poccunckon depgepaunm Ko BCeEM M3aHHbIM, N3aBAaEMbIM U
XpaHAWMMCa B poHAAX POCCUNCKUX BNBANOTEK N3JaHUSAM U Hay4YHbIM paboTaM, - OT KHUXKHbIX
NaMATHUKOB UCTOPUN N KyNbTypbl, 40 HOBENLLNX aBTOPCKUX Npomn3BeaeHU. B HacTosLee BpeMs
npoekT HIb BktoyaeT 6onee 1.660.000 3neKTPOHHbIX KHUT, 6onee 33.000.000 3anuncen KaTasnoros.
https://H36.pd/ 3. eLIBRARY.RU. : Hay4Hasa anekTpoHHasa 6bubnmnoTteka : cant. - Mockea, 2000. - . -
MO )
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URL: https://elibrary.ru/defaultx.asp. - Pexxum goctyna: ons 3apeructpup. nosb3oBaTtenen. - TEKCT:
3/1eKTPOHHbIN. MnaTdopma eLIBRARY.RU 6bina co3gaHa B 1999 roay no nHnunatuee Poccninckoro
hoHpa dyHAaMeHTasbHbIX UCCefoBaHNN ansa obecrnevyeHns POCCUNCKMM YYEHBIM 3/IEKTPOHHOIO
[OCTyMa K BeAyLWnUM MHOCTPaHHbLIM Hay4HbIM n3gaHusam. C 2005 roga eLIBRARY.RU Ha4vana paboTy c
PYyCCKOA3bIYHLIMUK MY6ANKaLNAMN N HbiHE ABNSETCS BeAyLlen 31eKTPpoHHON 6ubnmnoTekon Hay4HoM
nepmoankKn Ha pycckoM asbike B mupe. https://elibrary.ru/defaultx.asp 4. IPRBooks. ba3zoBas
KOMIeKLNA : 3N1eKTPOHHO-6nbnnoteyHasa cmctema : cant / O6LLeCcTBO C orpaHNYeHHOM
0TBETCTBEHHOCTbLIO KomnaHusa "An Mu Ap Meguna". - Capatos, 2010 - . - URL:
http://www.iprbookshop.ru/586.html - Pexxum gocTtyna: gnsa sapernctpup. nosib3oBaTenen. - TekcT
9NEKTPOHHbIN. FBNAETCA pacnpoCTpaHeHHbIM obpa3oBaTebHbLIM 3IEKTPOHHBLIM PecypcoM Ans
BbICLLUMX U CPefHUX CreunanbHbiX y4ebHbIX 3aBeAeHU, Hay4YHO-UCCeaoBaTebCKUX MHCTUTYTOB,
ny6anyHbix 6ubnuoTek, NpruobpeTatowmx KOPNopaTUBHbLIN AOCTYMN A8 CBOMX obyvatowmxcs,
npenopaBaTenen n 1.4. 9bC BkAtoYaeT y4ebHYO 1 Hay4YHYIO INTepaTypy NO HanpaBJ/IEHNAM
MoAroTOBKN BbICLLEro N cpeaHero npodeccrnoHasbHoro obpasoBaHus.
http://www.iprbookshop.ru/586.html 5. Pitportal.ru : Bce ans obwennta B Poccun : [canT]. -
[MockBa], 2008. - URL: https://www.pitportal.ru/. - TeKcT: 31eKTPOHHbLIN.NHPOPMaLMOHHLIA NOpPTal.
Bcé ong obwenuta B Poccun. MopTan cogepXxuT caeayowme pasgensl: O0na npegnpuatns
obuwenuTa, OMPEKTOPY pecTopaHa, 3aKynLwnKy pectopaHa, npoekTuposaHmne obwennTa,
aHanMTUKa, TexHonory obliennTta, NOCTaBLLUKK obLLennTa, peCcTopaHHbIn peiHOK, PR-MeHepxepy
pecTopaHa. http://www.pitportal.ru/ 6. CYBERLENINKA : Hay4Has sanekTpoHHasa bubnuoTteka : canT. -
MockBa, 2014. - . - URL: https://cyberleninka.ru// - Pexxum pocTtyna: gnsa saperncTpup.
nofib3oBaTesien. - TeKCT: 3N1eKTPOHHLIN. KnbepJleHnHka - 3To Hay4YHasa 31eKTpoHHas bubnunoTteka,
MoCTpoOeHHas Ha NapagurMe oTKpbITON Haykn (Open Science), OCHOBHbLIMUY 3aa4aMu KOTOPON
ABASETCA MONYNApU3aUna HayKnM U HayYHOWN AeATEeNbHOCTN, 06LWECTBEHHbLIN KOHTPOJIb KayecTBa
Hay4HbIX MyBAMKaunn, pa3BnTnUe MEXONCUUMINHAPHbLIX NCCIef0BaHNN, COBPEMEHHOIO MHCTUTYTa
Hay4YHOW peueH3nmn, NoBbILLeHNe ULNTUPYEMOCTUN POCCUMNCKON HAYKN N MOCTPOEHMNE NHDPaCTPYKTYpPbI
3HaHMN. https://cyberleninka.ru/ 7. Fort.labs : caiTbl NocBsLEHHbIe 06LEeCTBEHHOMY MUTAHUIO U
pecTopaHHoOMy Bu3Hecy : canT. - Cumdeponnb, 1999. - . - URL: https://fort.crimea.com/useful/arhiv/6
07-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-restorannomu-biznesu.html. - TekcT:
3NEeKTPOHHbIN.Ha canTe npeacTaBieH KaTasor CCbIJIOK Ha pecypcbl IHTepHeT: hopyMbl No
obLiecTBeHHOMY NUTaHUIO, obopyaLoBaHMe 1 NporpaMmMmHoe obecneyeHve opraHmsauunmn
obuecTBeHHOro NUTaHMs, peuenTypHble COOpHMKK U MHOroe gpyroe. https://fort.crimea.com/useful/
arhiv/607-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-restorannomu-biznesu.html 8.
HoReCa - NnaBHbIN nopTan UHAYCTPUN FOCTenpuUMCTBa U NuTaHusa : [canT] / AO «KpeaTuka». -
[MockBal, 2007. - . - URL: http://www.horeca.ru/. - TeKcT: 3nekTpoHHbIN.HOReCa — cermeHT
WHAYCTPUN FOCTENPUUMCTBA N MUTaHUA, KOTOPbIN NpnobpeTaeT Bce Bonbliee 3Ha4YeHne 1
aKTyaNbHOCTb. InHaMNYHoEe pa3BuTmME OTPaC/N Bbi3BAJIO Y ONMepaToOpOoB U YHaCTHMKOB pbiHKA
HeobXxoANMOCTb B €4NHON KOMMYHUKaLMOHHON Maowanke, Coaep Kallen akTyalbHY AOCTOBEPHYIO
nHdopMauuio ansa npodeccnoHasoB: pecTopaTopoB, OTENLEPOB, LWed-MoBapoB, JIMHENHbIX
CrneunanmncToB, KOMMNAaHUN-MOCTaBLLMKOB TOBAPOB U YCAYT N OPYTNX YHaCTHUKOB FOCTUHUYHOIO 1
pecTtopaHHoro 6usHeca. http://www.horeca.ru/
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9. MeToaunyeckue yKasaHusa ana oby4yalowmxcsa No OCBOEHUIO AUCUMNAUHBI (Moayns)

Y4yebHO-MeTOOMYECKHUE MaTepuaJibl N0 NPaKTU4€CKUM 3aHATUAM OUCUUNJIUHLI

3. MHpopMaLuMoHHO-
KOMMYHWKaLNOHHbIE
TexHosornu.

4. MynbTumMegunHble

Paspen/Tema c MeToabl Cnoco6bl (hopmbi) CpepactBa dopmMu-
yKa3aHueM OCHOBHbIX obyyeHus
y4ebHbIX 91eMeHTOoB obyueHus obyueHus pyemMbie Ko
(AMAaKTUYECKUX eauHUL) Mne-TeHuuun
Human Diet (TekcT, O6bsicHeHuMe, pynnoBsas, 1. Y4ebHuK. YK-4
Tabnnua)
IeKCMKO-rpaMMaTUHeCcKnin bpoHTanbHas 2. YyebHo-meTOAMYeCcKoe
nocobue.
Minerals and vitamins fpaMMaTnKO-NepeBoaHON, pynnoBas, 3 NHbopMauMoHHOA YK-4
(TeKCT, ynpa>KHeHns) KOMMYHWKaLNOHHbIE
MeTo[ 4YTeHMNs MHOANBUAYaNbHas, TexHonornum.
PpoHTasbHas 4. MynbTuMeannHbl€
nporpamMmbl.
History of catering (Tect, |KOMMYHWKaTWBHbINA, NeKCNKO- [HAMBUAYaIbHO- 3. Cnoapw. YK-4
yyebHoe 3apaHue) rpaMmMaTnyecKkuin rpynnosas,
6. CnpaBOYHbIN MaTepuan.
PpoHTasbHas
Catering (Tabnuua, MNHTepaKTUBHbIN, pynnoBsas, YK-4
KapTO4KN)
KOMMYHWKaTUBHbIN MHOnBMAYaNbHas
Catering Equipment MeTon TPeHUPOBKU, NeKCUKOo- [Fpynnosas, 1. Y4ebHuK. YK-4
(KapTO4YKKW, NEKCMKO-TpaM. [FpaMMaTU4eCcKuin
ynpa>kHeHns) MHOANBUAYaNbHas, 2. YyebHO-MeTOANYECKOE
nocobwue.
bpoHTasbHas
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NporpamMMmbl.

Food hygiene (TekcT, MeTopn 4YTeHud, rpaMMmaTuKo- [IHAMBMAYanbHas, 5. CnoBapwu. YK-4
NNEKCUMKO-TFpaM. nepeBoaHON
rMpa>xHeHuns) bpoHTasbHas 6. CnpaBOYHbIN MaTepuar.
Fast food (Tabnuua, TekcT) |[O6bscCHeHuKe, pynnoBas, YK-4
INeKCNKO-rpaMMaTUYECKINIA MHANBUAYaNbHaS,
bpoHTasnbHas
Keeping of food MNHTepaKTUBHbLIN, pynnoBas, YK-4
products (kapTo4ku, KOMMYHWUKaTUBHBbIN MHAVBUAYaNbHasA,
rabnnua)
bpoHTanbHas
Cereals and cereal O6bsAcHeHMe, pynnoBas, YK-4
products (TeKCT, JIeKCUKO- UTEeKCMKO-FpaMMaTnyecKun, WHOANBUAYaNbHas,
rpam. ynpaxHeHus)
KOMMYHWKaTUBHbIN bpoHTanbHas
Breadmaking (TekcT, NeKCUKO-rpaMMaTNYeCKun, NHovsmnayanbHo- 1. Y4ebHuK. YK-4
KapTO4KN) rpynnosas,
KOMMYHNKATUBHBbIN 2. Y4ebHO-MeTOANYeCcKoe
bpoHTanbHas nocobue.
3. MHpopMaLMoHHO-
Milk production (TekcT, NleKCUKOo-rpaMMaTn4ecKnmn "pynnoBsas, KOMMYHWKaLUMOHHbIE YK-4
TecT) TexHoaornu.
KOMMYHWKaTUBHbIN MHANBUAYaNbHAS,
4. MynbTuMe AuinHbIe
bpoHTasbHas nporpamMmbl.
5. Cnosapwu.
Cheese production MNHTepaKTUBHbLIN, pynnoBas, YK-4
(Tabnuua, y4yebHoie 6. CNpaBOYHbIN MaTepuan.
BafaHus) KOMMYHWKaTUBHbIN MHANBUAYaNbHaS,
bpoHTanbHas
Animal produce (TekcT, KOMMYHUKATUBHbIN, pynnosas, YK-4
ITEKCUMKO-TpaM. rpamMMaTNKO-NepeBoOSHON
Ynpa>KHeHns) bpoHTanbHas
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Meat Processing O6bAcHeHM e, NHavBmayanbHoO- YK-4
rpynnosas,
Methods (Tabnnua, INeKCUKO-rpamMMaTUYeCcKun,
KapTO4KM, TecT) KOMMYHWKaTUBHbIN WHOANBMAYaNbHas,
PpoHTasbHas
Confectionery (kapTo4ku, |O6bsCcHeHuMe, "pynnoBas, .|Y4ebHuK. YK-4
rabnnua)
INeKCUKOo-rpaMMaTn4ecKnmn WHOMBMAYaNbHaA, .|Y4ebHo-meTOaMYecKoe
bpoHTasbHas nocobue.
NHdopMaLnoHHOA
The manufacture of fpaMMaTMKO-NepeBoaHON, NHavBmayanbHoO- KOMMYHWUKaLMOHHbIE YK-4
chocolate (TekcT, nekcuko- rpynnosas, TeXHOIornn.
rpam. ynpaxHeHus) MeTo[ YTEeHMNA
bpoHTasbHas MynbTuMegnnHbl€
nporpamMmbl.
Technology of macaroni KOMMYHUKaTUBHBbIN, IeKCUKO- [FpynnoBas, .|CnoBapu. YK-4
products (TekcT, rpaMMaTU4eCcKuin
KapTO4KK) MHAVBUAYabHasA .|CnpaBoY4HbIN MaTepuan.
Buttermaking (TekcT, TecT) IHTepaKTUBHbLIN, pynnoBsas, YK-4
KOMMYHWKaTUBHbIN MHANBUAYaNbHAS,
bpoHTasbHas
Processing of vegetative MeTon TPeHUPOBKU, NeKCUKOo- IHABMAYyanbHas, YK-4
production (Tabnwnua, rpaMMaTU4eCcKuin
YebHble 3ajaHuns) bpoHTasbHas
Postharvest handling of fruit MeTop 4TeHus, rpamMmmaTnko- [Fpynnosas, YK-4
and vegetables (TekcT, nepeBonHON
INeKCUKo-rpam. MHANBUAYaNbHAS,
YrNpa>xHeHns)
bpoHTasbHas
Honey processing O6bAcCHeHM e, pynnoBas, YK-4
(Tabnnua, KapToYkK, TecT)
NeKCUKOo-rpaMMaTn4ecKnin MHANBUAYaNbHaS,
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10. MNepeyeHb MHPOPMALUOHHbIX TEXHOJIOFMW, UCNOJIb3YyeMbIX NPU
oCyLLecTBJIeHMM obpa3oBaTesibHOIro npouecca no aucuunauHe (Mmoaynio),
BKJIlOYaA NepeyeHb NporpaMMHOro obecne4yeHusa n UHPOPMaALMOHHbIX
CNpaBO4YHbIX cucTeMm (Npu HeobxoaMMOCTH)

10.1. NepeyeHb HeOOX0AMMOro nporpaMMHoOro obecnevyeHus

Ha3BaHue

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

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

1C MNpepnpuaTtue 8.3 - y4ebHas Bepcua CBobogHas MnLLEH3NS

Adobe Reader DC CBoboaHas nmueH3uns

Eclipse IDE for Java Developers CBo6oaHasa nmueH3uns

Lazarus the professional Free Pascal RAD IDE CBob6oaHasi 1nMueH3uns

10.2. NepeyeHb He06Xx0AUMBbIX UH(DOPMALLMOHHbIX CNPABO4YHbIX CUCTEM:

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

HasBaHue

Znanium.com. ba3oBas Konnekuns : 3N1eKTPOHHO-bubnnoTeyHas cuctema : cant / OO0 'Hay4Ho-n3paTenbCKUm LEeHTpP
MHdpa-M'. - MockBa, 2011 - - URL: http://znanium.com/catalog (naTta obHoBneHus: 06.06.2019). - Pexxum gocTyna: ans
3aperncTpup. nosb3oBaTtesnen. - TeKCT: 31eKTPOHHbIN. ®oHA BC chopMmpyeTCs C y4eTOM BCEX U3MEHEHWIA
obpasoBaTesibHbIX CTaHAAPTOB U BKAOYaeT y4ebHukM, y4yebHble nocobus, YMK, moHorpadun, aBTopedepaTsl,
anccepTaunu, sHUUKIoONeann, CJI0Bapu U CMPaBoOYHNKN, 3aKOHO4AaTe/IbHO-HOPMaT/BHbIE AOKYMEHTbI, CneunasbHble
nepnoanyeckme n3gaHus U n3faHuns, BblnyckaemMble n3gatenbcTsamm By308B. http://znanium.com/catalog/

HaunoHanbHas anekTpoHHas bubnuoteka (H3B) : hepepanbHaa rocygapcTBeHHas MHGOPMaUNOHHAsA cucTeMa : CanT /
MUHNCTEPCTBO Ky NbTypbl Poccuinckon depepauum, Poccninckas rocyaapcTeeHHas bubnmorteka. - Mocksa, 2004 - - URL:
https://H36.pd/. - Pe)xxmm gocTyna: ona 3aperncTpup. nosib3oBatenen. - TeKCT: 3IeKTPOHHbIN. H3b - npoekT Poccuiickom
rocynapcTseHHon 6ubnnotekn. HaumHasa ¢ 2004 r. MNpoekT HaunoHanbHasa 3n1eKTpoHHasa bubnnorteka (HIB)
pa3pabaTbiBaeTCs BeAYLLMMU POCCUACKMMN BubnnoTekamm npy nognepxke MnHUCTepcTBa KybTypbl Poccuinckon
Pepepaumn. OcHoBHas uenb HIb - obecnevnTb cBOGOAHLIA [OCTYN rpakaaHam Poccuiickon depgepaumm Ko BCEM
MN30aHHbIM, N3[@aBaEeMbIM N XPaHALLMMCS B (POHAAX POCCUNCKNX BUBNINOTEK N3gaHnaM U Hay4HbIM paboTaMm, - OT KHUKHbIX
NaMATHUKOB UCTOPUN 1N KYJIbTYpPbl, A0 HOBENLLNX aBTOPCKUX Npou3BedeHunin. B HacToawee BpeMs NnpoekT H3b BkovaeT
6onee 1.660.000 3n1eKTPOHHbIX KHUT, 6onee 33.000.000 3anucen kaTanoros. https://H36.pd/

IPRBooks. ba3oBas Konnekuums : 31eKTPOHHO-6ubnnoTeyHasa cuctema : cant / O6LLeCTBO C OrpaHUYeHHoMn
OTBETCTBEHHOCTbI0O KomnaHus 'An Mn Ap Megua'. - CapaTos, 2010 - . - URL: http://www.iprbookshop.ru/586.html - Pexxum
[ocTyna: Ansa 3aperncTpup. nonb3oBaTesnel. - TEeKCT 3N1eKTPOHHbIN. ABASETCSA pacnpocTpaHeHHbIM obpa3oBaTesibHbIM
3/1IeKTPOHHbLIM PeCypCcoM A5 BbICLUNX U CPefHUX CneunanbHbiX y4ebHbIX 3aBeAeHNN, Hay4HO-1CcCnenoBaTebCKUX
WHCTUTYTOB, NybnnyHbix 6ubnnoTek, npuobpeTaomx KOpnopaTMBHLIA AOCTYN A1A CBOMX 0OyYaloLmxcs, npenogaBsaTtenen
n T.4. 9bC BKJtOYaeT y4ebHyo N Hay4YHyl0 nMTepaTypy Mo HanpaB/ieHNSM NOAFOTOBKU BbICLLEro U CPefHero
npodgeccnoHanbHoro obpasosaHus. http://www.iprbookshop.ru/586.html

eLIBRARY.RU. : Hay4Has anekTpoHHasa bubnunoTeka : canT. - Mocksa, 2000. - . - URL: https://elibrary.ru/defaultx.asp. -
Pe>xxum pocTyna: Ans 3apeructpup. nonb3oBaTenen. - TEKCT: 3NeKTPOHHbIN. MNnaTtdopma eLIBRARY.RU 6bina co3fnaHa B
1999 roay no nHMumnaTmee Poccminckoro poHAa pyHAaMeHTaslbHbIX UCCefoBaHUM ana obecnevyeHns pOCCUNCKMM YYEHBIM
3JIEKTPOHHOr0 A0CTYyNa K BeAyLMM MHOCTPaHHbIM Hay4YHbIM usgaHusam. C 2005 roga eLIBRARY.RU Ha4vana paboTy ¢
PYCCKOA3bIYHBIMU NYBANKALMAMUN U HbiHE ABNSETCA BeAyLLlel 3N1eKTPOHHON 61banoTekon Hay4HON NepnoanKn Ha pycCKom
A3blke B Mupe. https://elibrary.ru/defaultx.asp

CYBERLENINKA : Hay4Has anekTpoHHasa bubnunoTeka : canT. - Mocksa, 2014. - . - URL: https://cyberleninka.ru// - Pexxunm
0OCTyna: ANs 3aperncTpup. nosb3oBaTenen. - TEeKCT: 3N1eKTPOHHbIN. KnbepJleHnHKa - 3TO Hay4yHas 3/1eKTPOHHas
bnbnnoTeka, NOCTPOEHHAs Ha NapaanrmMe oTKpbITON Haykn (Open Science), 0OCHOBHbIMU 3afavYaMu KOTOPOW ABSieTCA
nonynspmusaums Haykm n Hay4HoOM AeATeNIbHOCTU, OBLECTBEHHbIN KOHTPOJIb Ka4yecTBa Hay4HbIxX Nybnnkauunii, passmtue
MEXANCUMMIMHAPHBIX NCCIeA0BaHNA, COBPEMEHHOIO NHCTUTYTa Hay4YHON peLeH3un, NoBbILWEHNE LUTUPYEMOCTH
POCCUICKON HayKn 1 MOCTPOeHMe NHPACTPYKTYpPbl 3HaHUNI. https://cyberleninka.ru/

Pitportal.ru : Bce nna obwenuta B Poccun : [canT]. - [Mocksa], 2008. - . - URL: https://www.pitportal.ru/. - TekcT:
3J1eKTPOHHbIN.IHpopMaLIMOHHbIN nopTas. Bcé ansa obwenuta B Poccnn. MNMopTan cogepXnT caepyowme pasgens: 0ns
npeanpuatTua obwennTta, ANPEKTOPY pecTopaHa, 3aKynwmKy pecTopaHa, NpoekTupoBaHue obLliennTa, aHaAUTUKa,
TexHoJiory obuwiennTta, NocTaBLWUKKM obLiennTa, pecTopaHHbIN pbiHOK, PR-MeHeakepy pecTtopaHa. http://www.pitportal.ru/

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

HoReCa - [naBHbIV NopTan MHAYCTPUN rocTenpumMmcTBa 1 NuTaHua : [canTt] / AO «KpeaTuka». - [Mocksal, 2007. - . - URL:
http://www.horeca.ru/. - TekcT: aneKTpoHHbIN.HOReCa — cerMeHT nHAYCTPpUn rocTeNPUUMCTBa N NUTaHUSA, KOTOPbIN
o ]
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Ha3BaHue

npuobpeTaeT BCce 6osiblee 3HAaYEHNE U aKTyasIbHOCTb. IMHAMMYHOE pa3BUTME OTPAC/IN Bbi3BasIO Y OMNEPATOPOB 1
YYaCTHUKOB pbiHKa HEOBXO0AMMOCTb B €4MHOM KOMMYHUKALMOHHON MJowaiKke, Cofep Kallell akTyasbHY JOCTOBEPHYIO
MHGopMaLUIo AN NpPodeccMoHasioB: PecTopaTopoB, OTEbepoB, Led-NoBapoB, JNHENHbIX CNeLnaancTos, KOMNaHun-
MOCTaBLIMKOB TOBAPOB W YCJYr U APYrUX Y4aCTHUKOB FOCTUHUYHOIO 1 pecTopaHHoro 6usHeca. http://www.horeca.ru/

Ona oby4vaouwmxcs obecnevyeH AocTyn (yaaneHHbIn A0CTYMN) K CAeyolWnuM COBPEMEHHbIM
npogeccnoHasbHbIM 6a3aM AaHHbIX, MHPOPMALIMOHHBLIM CMPABOYHbLIM U MOUCKOBLIM CUCTEMAM:

Ha3BaHue

Znanium.com. ba3oBas KoneKkUuns : IN1eKTPOHHO-bubanoTeyHasa cuctema : cant / OO0 'Hay4HO-M3[aTEeNbCKUN LLEHTP
NHdpa-M'. - MockBa, 2011 - - URL: http://znanium.com/catalog (naTta obHoBneHus: 06.06.2019). - Pexxum pgocTyna: ons
3aperncTpup. noab3oBaTesnen. - TeKCT: 3N1eKTPOHHbIN. ®oHA SBC chopMumpyeTCs C y4eTOM BCEX N3MEHEHWI
obpasoBaTesibHbIX CTaHOAAPTOB U BKJOYAET y4ebHUKM, yyebHble nocobus, YMK, MoHorpadun, aBTopedepaTsl,
anccepTauumn, sHUNKIONE[MN, CI0BAapU N CNPaBOYHUKMW, 3aKOHOAATeIbHO-HOPMaTUBHbIE AOKYMEHThI, CleumnasbHble
nepuoanyeckne N3fgaHus u N3faHuns, BbinyCKaeMble n3gatenbCcTBamMm By30B. http://znanium.com/catalog/

IPRBooks. Ba3oBasi Konnekums : 31eKTPoHHO-6nbnnoTeyHas cuctema : cant / ObLwecTBo C orpaHNYeHHOM
OTBETCTBEHHOCTbI0O KoMmnaHus 'An Mn Ap Mepgua'. - CapaTos, 2010 - . - URL: http://www.iprbookshop.ru/586.html - Pexxum
[oCTyna: Ansa 3aperncTpup. nosb3oBaTesNel. - TEKCT INEeKTPOHHLIN. ABNSETCA pacnpoCcTpaHeHHbIM obpa3oBaTesibHbIM
3JIEKTPOHHbIM PECYPCOM A5 BbICLUMX U CPeAHMX CheumnanbHbiX y4ebHbIX 3aBefeHN, Hay4YHO-UccaenoBaTebCKnx
WHCTUTYTOB, NYBNNYHbIX BbMoTek, NprobpeTalowmx KOprnopaTUBHLIN AOCTYN A5 CBOMX oBy4alomxcs, npenonaBaTenei
n T.4. OBC BKJOYaET y4ebHY0 N Hay4YHYI0 NMTepaTypy MO HanpaBJieHNSM NOATOTOBKU BbICLLEr0 U CPeAHEro
npodgeccnoHanbHoro obpasosaHus. http://www.iprbookshop.ru/586.html

eLIBRARY.RU. : Hay4YHas anekTpoHHas bubnumoTteka : cant. - MockBa, 2000. - . - URL: https://elibrary.ru/defaultx.asp. -
Pe)xum pocTyna: ans 3aperncTpup. nosb3oBaTenen. - TEKCT: 3NeKTPOHHbIA. MnaTdopma eLIBRARY.RU 6bina cospaHa B
1999 roay no nHnumaTmee Poccminckoro coHaa pyHOoaMeHTallbHbIX NCCenoBaHui onsi obecneyeHnss POCCUNCKUM yYeHbIM
3/1IeKTPOHHOr0 JOCTYyMNa K BeAYLWMUM NHOCTPaHHbIM Hay4HbIM n3gaHuam. C 2005 roga eLIBRARY.RU Ha4vana paboTy c
PYCCKOA3bIYHBIMU NMYBINKaLMSAMN U HbIHE ABNAETCA BeAyLLEeN 3/IEKTPOHHON 6nbanoTekon Hay4HOW NepnoanKn Ha pyccKkoMm
A3blke B Mupe. https://elibrary.ru/defaultx.asp

Pitportal.ru : Bce pna obwenuta B Poccun : [canT]. - [Mocksa], 2008. - . - URL: https://www.pitportal.ru/. - TekcT:
3/1eKTPOHHbIN.IHhOpMaLIMOHHbIN nopTan. Bcé ans obwennta B Poccuu. MopTan coaepXuT cnepyowmne pasgens: Ons
npeanpuaTns obwennTa, AMPEKTOPY pecTopaHa, 3akynumKy pecTopaHa, MpoeKkTupoBaHue obennTa, aHaanuTmka,
TexHosory obwenunTa, NocTaBLLMKKN obLennTa, pecTopaHHbIi pbiHOK, PR-MeHeg)kepy pecTtopaHa. http://www.pitportal.ru/

Fort.labs : canTbl nocBsLLEHHbIE 00LLECTBEHHOMY NUTAHUIO U PpeCTOpaHHOMY BM3Hecy : canT. - Cumdeponnb, 1999. - . - URL:
https://fort.crimea.com/useful/arhiv/607-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-restorannomu-biznesu.html. -
TeKCT: 3N1eKTPOHHbIN.Ha caliTe NnpeacTaB/ieH KaTasor CCbIJIOK Ha pecypcbl MHTepHeT: hopyMbl Mo obLecTBeHHOMY
nuTaHuto, obopynoBaHne 1 NporpaMmMmHoe obecrnevyeHne opraHmsaumin obLecTBeHHOro NMTaHUs, peLenTypHble COOPHUKN 1
MHoroe gpyroe. https://fort.crimea.com/useful/arhiv/607-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-
restorannomu-biznesu.html

HoReCa - NmaBHbIN NopTan MHAYCTPUM FrOCTENPUMMCTBa 1 NuTaHus : [canT] / AO «KpeaTuka». - [Mocksa], 2007. - . - URL:
http://www.horeca.ru/. - TekcT: 3n1eKTpoHHbIN.HOReCa — cerMeHT MHAYCTPUN roCcTENPUUMCTBa N NMUTaHUA, KOTOPbIN
npuobpeTaeT BCce HonblUee 3HaYeHNe U aKTyallbHOCTb. IMHaMUYHOE pa3BUTME OTPAC/IN Bbi3BaJIO y ONepaTopoB n
Y4aCTHUKOB pbiHKa HEOBXOAMMOCTb B € ANHON KOMMYHUKALIMOHHOW MJIoWaAKe, COAEPXKALLEN aKTyaslbHYl0 JOCTOBEPHYIO
MHopMaLmio 4Nna NpodecCnoHanoB: pecTopaTopoB, OTEbepos, LWed-NoBapoB, IMHENHbIX CAeLnaancToB, KOMMNaHWn-
MOCTaBLUMKOB TOBAPOB N YC/YTr N APYIrUX Y4aCTHUKOB NOCTMHUYHOIO N pecTopaHHoro bmnsHeca. http://www.horeca.ru/
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11. OnucaHue MaTepuaJsibHO-TeXHM4Yeckon 6asbl Heobxoaumon ans
OoCyLLecTBJ/IeHMA OoOpa3oBaTeJIbHOro Npouecca No aucuuniuHe (Moaynio)

HauMeHoBaHMsA cneuMuasibHbIX OCHALLEeHHOCTb CneuMasibHbIX Mepe4yeHb JIMLEH3UOHHOro
noMeLLeHUn U NoOMeLLeHun ans noMeLL,eHUN U NOMeLLEeHUn ans nporpaMMHoro obecnevyeHus.
caMoCToATeNbHOM paboThbI CaMoOCTOATeNIbHOM paboTbl PeKkBu3UTbI NOATBEpPXAaloLero
AOKYMeHTa
KabnHeT NpoeKkTnpoBaHus KOMMNbOTEP, MyNbTUMEANIAHOE CB060OHO pacnpocTpaHseMoe
npeanpusaTuic obwecTBeHHOro NUTaHns | obopyaoBaHue (MPOeKTop, 3KpaH) (6ecnnaTtHoe He Tpebytoulee

JINLEH3MPOBaHMA) NPOrpamMmmMHoe
obecneyvyeHmne:1.0nepauyoHHas
cnctema Ha 6a3se Linux;2.0ucHbIn
nakeT Open Office;3.Ipacdmnyecknn
nakeT Gimp;4.BekTopHbI pegakTop
Inkscape; AHTUBMPYCHbIE NPOrpPaMMbi:
Kaspersky Endpoint Security - Ne
AnueH3nm
17E0-160128-131746—-407-72.
KonunyectBo: 400 paboyunx mecT. Cpok
denctsus 1 rog.
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