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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 29.04.2026
(BONKHOCTb, y4eHOoe 3BaHue, CTeneHb) (noannce) (®.11.0.)

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

(Ha3BaHue Kadenpsl)

3aseaytownin kagenpomn:

04.05.2026 MoanncaHo npocton 3 Wapxe 3apunet MyxamyepueBHa
04.05.2026
(moannce) (®.1.0.)
CornacoBaHo:

Pykosoautens OMOTI
3aBeayloWmnii BbiMycKatoLwen

Kahenpon
Mo HamnpaB/IeHUIO NOArOTOBKN
(cneumanbHoOCTK)
06.05.2026 MoanncaHo npocton 3 XaTKo 3ypeT HypburesHa
06.05.2026
(moannce) (®.1.0.)
CornacoBaHo:
HB MI'TY
(Ha3BaHWe NoApa3aeneHns)
04.05.2026 MoanuncaHo npocton 30 N. 5. bepbepbsaH
04.05.2026

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

LlenamMu ocBoOeHUS AUCUMMANHBI «MIHOCTPaHHbIN A3blK» B paMKaX NepBoi CTYMEHU BbICLLEro
npodeccnoHanbHOro obpasoBaHNs ABJAIOTCSA MOBbILLIEHNE UCXOAHOIO YPOBHSA BNageHUs
WHOCTPaHHbLIM 513bIKOM, 0O6yYeHne NpPakTUYEeCKOMY BNafEHUNIO A3bIKOM CNeLnanbHOCTU ANS ero
aKTVMBHOI0 NPUMEHEeHNs B NPoeCcCOHaNbHON AesTeNbHOCTH.

3agadyamm acnekTa «lpodheccnoHarbHO OPUEHTUPOBAHHbLIN A3bIK» ABNAIOTCA:
* pasBUTUE YMEHUIN YTEeHNA NnTepaTypbl NO CreunasbHOCTN C Lesblo U3BJiedeHna NMHopMaLunm;

- pa3BUTME HABbLIKOB 1 YMEHUI aHHOTUPOBAHUSA, pedepupoBaHnsa 1 NepeBoa CrieLnanbHON
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 3blk» BXOAUT B 6a30Bbiii UMk OlN. ObyyeHne NHOCTPAHHOMY Si3blKY
CTYAEHTOB pacCMaTPMBAETCS Kak COCTaBHasa YaCTb BY30BCKOM MNPOrpamMMbl r'yMaHMTapu3aLmnm
BblCLLEro obpa3oBaHUs, Kak opraHM4yeckasi YacTb NpoLecca OCyLLECTBIEHUS NOAFOTOBKM
BbICOKOKBAJIMMPULIMPOBAHHbBIX CNEeLnaancToB, akTUBHO BAaAEOLWMNX MHOCTPAHHBIM A3bIKOM Kak
CPencTBOM UHTEPKYIbTYPHON 1 MeXHaLUMOHaIbHOM KOMMYHUKaLUNN, KakK B chepax
npodeccnoHanbHbIX UHTEPECOB, TaK U B CUTYyaLMaX COLUMaNbHOIO obLieHus.

Hannymne Heob6xoOMMOM KOMMYHUKATUBHOM KOMMNETEHL NN AaeT BO3MOXKHOCTb BbIMYCKHUKY BECTU
MAOOO0TBOPHYIO AEATENbHOCTb MO U3YYEHUIO N TBOPYECKOMY OCMbICNIEHUIO 3apybe)KHOro onbiTa B
NPOUNNPYIOWNX N CMEXHbIX 061aCTAX HAayKN N TEXHUKK, @ TakXXe B chepe AeN0BOro
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 KOHTpONSA

Buabl 3aHATUN WUtoro 3.e.
(Kkonu4ecTBO) Yyacos
3K 3a KoHTp Mp cPn KPAT | KoHTpoO 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 KOHTpPONA Bupbl 3aHATUHA UToro 3.e.

(konun4ecTBO) YyacoB
3K 3a KoHTp Mp KPAT KonTpon cpP
b

Kypc 1 Cem. 1 1 12 0.25 3.75 92 108
Kypc 1 Cem. 2 1 12 0.25 3.75 92 108
Kypc 2 Cem. 3 1 12 0.35 8.65 123 144
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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

N Hay4HO-
nccnenoBaTesibCkan
0eATesIbHOCTb

06LLeCcTBEHHOro NUTaHNA»

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 AaHHOW TeMe C NCMOoJIb30BaHWEM CneLnasbHON NeKCUKN, KIUWNPOBAHHbLIX [ Heaenun
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

NTOro: 171 307
5.9. KaneHpapHbii rpaduk BocnuTaTesIbHOW paboTbl O AUCUUNJIMHE
Moaynb HDaTta, MecTo npoBeaeHus HasBaHue meponpuaTus dopma npoBepeHusn OTBETCTBEHHbIA LocTuxeHus
MeponpuaTuUs obyualowmnxcs
YyebHo-nccneposatenbckas |10.2026 ®re0y BO MI'TY «KayvectBo n 6e3onacHocTb | Anckyccusa: rpynnosas HoueHT Yey4esa T.M. CdopMMpPOBaHHOCTb

KomneTeHuun YK-4.1

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

04.2027 ©Irb0OY 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 CcblsiKa
AHIFIMACKWIA A3bIK A1 TEXHOJIOMOB NULLEBbLIX CUCTEM http://lib.mkgtu.ru:8002/utils/libdata.php?id=00067017&DOK
[9nekTpoHHbIN pecypc] : y4ebHoe nocobue / T.M. Yeyyesa, =0CA94F&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. 5D English Grammar in Charts, Exercises, Film-| https://znanium.ru/catalog/document?id=476872
based Tasks, Texts and Tests — 'paMMaTnKa aHr IMACKOr o
A3blka : y4ebHoe nocobue / J1.M. MNanbyyk. — MockBa :
By3sosckun y4ebHuk : UHOPA-M, 2026. — 439 c. — (Bbicluee
obpasoBaHue). - ISBN 978-5-9558-0520-7. - TekcT :
3N1eKTPOHHbLIN. - URL:
https://znanium.ru/catalog/product/2218955

OiokaHoBa, H. M. AHFTMNCKUI 3bIK B MEHE)KMEHTE : http://znanium.com/catalog/document?id=346864
YyebHoe nocobue. - MockBa : OO0 "Hay4HO-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

PapoBensb, B. A., AHFIMNCKUIA A3bIK A8 TEXHUYEeCKux By30B : | https://book.ru/book/953131
yyebHoe nocobue / B. A. PagoBens. — MockBa : KHOPyc,
2024. — 296 c. — ISBN 978-5-406-12945-6. — URL:
https://book.ru/book/953131

AHrAMNCKUM A3bIk (Muweson npodunb) : y4ebHoe nocobue / | https://www.iprbookshop.ru/88451.htmi
OptodeHko A.A., KosbipeHko E.B., MakywkuHa O.B., /iBnesa
M.B. - BopoHexX : BOpoOHeXXCKuni rocyapCTBEHHbIN
YHUBEPCUTET MHXKEHEepHbIX TexHonorun, 2018. - 261 c. - 9bC
IPR Books. - URL: https://www.iprbookshop.ru/88451.html. -
Pexxum goctyna: no nognucke. - ISBN 978-5-00032-366-3

AHIMIMACKWIA A3bIK AN n3yYvaowmx bnotexHonormm un https://urait.ru/bcode/564184
obuiecTBeHHoe nuTaHue (A2-B2) : y4ebHUK ansa By30B / noa
penakuuen J1. B. AHTunoBon. — 2-e nsA., nepepab. n pon. —
Mockga : U3pgaTenbctBo KOpanT, 2025. — 217 c. — (Bbiclwiee
obpa3oBaHue). — ISBN 978-5-534-10924-5. — TekcT :
3/1eKTPOHHLIN // Obpa3oBaTenbHaa nnaTgopma KOpant
[canT]. — URL: https://urait.ru/bcode/564184

FonsaH, T. KO. AHFANIACKUI A3bIK 19 TEXHOI0r 0B https://urait.ru/bcode/566122
obuiecTBeHHOro nutaHusa (B1-B2) : yyebHuk ansa sysos / T.
lO. Nl'onsaH. — 2-e n3g., nepepab. n pon. — Mockea :
M3paTenbcTBo KOpanT, 2025. — 177 c. — (Bbicwee
obpasoBaHue). — ISBN 978-5-534-13058-4. — TekcT :
3N1eKTPOHHLIN // Obpa3oBaTenbHaa nnaTdopma tOpant
[canT]. — URL: https://urait.ru/bcode/566122

YyebHo-MeToAMYECKNE MaTepuasbl A1 CAMOCTOATENbHOM paboThl 06yYaloLWNXCS U3 Ynucna
WHBAJINIOB W JINL, C OFPaHUYEHHBLIMU BO3MOXHOCTAMN 300p0Bbs (OB3) NpenocTaBnaoTCca B popMax,
aJlanTUPOBAHHbIX K OrPAaHNYEHNSAM VX 300P0BbSA U BOCNPUATUSA MHPOPMaLUUn:

ONnsa nuy, ¢ HapyweHnAaMN 3peHns:
e B NevyaTHon hopMe yBESIMYEHHbLIM LPUEDOTOM,

e B (hopMe 3/1eKTPOHHOIr0 AOKYMEHTa,
e B (hopme ayaunocpanna,
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e B NnevyaTHom popMe Ha s3blke bpanns.
Ons nuy Cc HapyLweHUsaMuU cryxa:

e B Me4yaTHOW chopme,
e B ()OpMe SNEKTPOHHOIro JOKYMEHTA.

Ona nuuy ¢ HapyLWeHNaMM ONMopHO-ABUraTesIbHOro annapaTa:
e B nevyaTHom opme,

¢ B (OpMe INEKTPOHHOIr0 AOKYMEHTA,
e B hopMe 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.

8 9 MoaroToBKa K npouenype
3aWnThl M 3aWmMTa
BbIMYCKHOWN
KBaAnunKaunoHHom paboTsl

123 123 WNHOCTPaHHbIN 53bIK

1 1 Pycckui A3blK 1 KynbTypa
peyun

2 4 ALbIFreNCKNN A3bIK

YK-4.3 BepneT ne/I0BYIO Nepenncky, y4nTbiBas 0COBEHHOCTN CTUNCTUKN ODULNANbHBIX U HeodMLUMalbHbIX MNCEM,
COUMOKYJIbTYPHbIE pa3anyuna B popmMaTe KOPPeCnoHAEHLNM Ha roCy apCTBEHHOM M MHOCTPaHHOM (bIX) A3blKax.

lMoaroToBKa K npouenype
3alKnThl M 3aWmMTa
BbIMYCKHOWN
KBaJIMunKaunoHHoM paboTbl

123 123 NHOCTpaHHbIN 3bIK
1 1 Pycckui A3bIK 1 KynbTypa
peyun
2 4 ALbIFreNCKUI A3bIK

YK-4.5 [1eMOHCTPUPYET YMEHME BbIMONHATL NepeBos NpodeccmoHabHbIX TEKCTOB C MHOCTPAHHOIO (bIX) Ha
rocylapCTBEHHbIV 513blK U 06paTHO.

8 9 MogroToBka K npouenype
3alNThl 1 3aWmMTa
BbIMYCKHOMN
KBaaNUKaLMoHHOM paboTbl
123 123 NHOCTpaHHbIN A3bIK

7.2. OnucaHMe nokKasartenen u KputepueB oueHUuBaHusA KOMMNEeTeHLU MM Ha Pa3JINYHbIX
dTanax Ux cbopmuposal-mn, onucaHuve WKaJsibl oueHuBaHusAa

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

KOMMeTeHuUu
1 2 3 4 5 6

YK-4: CnocobeH ocyLecTBASATb AE/M0BYI0 KOMMYHUKALMIO B YCTHOW U MUCbMEHHOW hOpMax Ha roCyapCTBEHHOM fi3blke
Poccunckon degepaunm n MIHOCTPaHHOM(bIX) sA3blke(ax)

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

3HaTb: OCHOBHble HenonHble 3HaHUA
3aKOHbI 53blIKa,
NOHATUSA KYNbTYypbl
N 3TUKWN peyn;
hyHKLMNOHaNbHbIE
CTUAn
COBpPEeMeHHOro
A3blKa; CTUAN
[.en0BOro
obLieHuns;
BepbanbHble 1
HeBepbasibHble
cpencTsa
KOMMYHUKaLWK; -
HOpMaTUBHbIE,
KOMMYHWKaTUBHble
, 9TU4eckune
acneKTbl YCTHOWN 1
NUCbMEHHOW peyu;
BepbanbHble 1
HeBepbasibHble

®parMeHTapHble
3HaHWA

CcopMupoBaHHsble,
HO cofepxalune
oTAesbHble
npobenbl 3HaHUA

ChopmMupoBaHHble
cucTemaTmyeckume
3HaHWA

KOHTPOJIbHas
paboTa (4TeHne n
nepesof TekcTa),
TecTbl, 3a4eT
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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.

YMeTb: BECTU
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

Bnapetb:
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

[=]
r
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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

YmMeTb:
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

KOHTpPOJIbHas
paboTa (4TeHne n
rnepesoj TeKCTa),
TecTbl, 3a4eT
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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.
Bnapetb: 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.

®parmMmeHTapHble
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

KOHTpPOJIbHasA
paboTa (4TeHune n
nepesoj TekcTa),
TecThl, 3a4eT

7.3. TunoBble KOHTPOJIbHbIE 3a4aHUSA U UHble MaTepuanbl, HeobxoauMbie AN OLEHKU
3HaHUW, YMEHUW, HAaBbIKOB U (M1M) OoNbiTa AEATEeNIbHOCTU, XapaKTepU3yloLWwmx 3Tanbl
c¢hopMUupoBaHUA KOMNETEHLU N B NpoLecce oCBoeHns obpasoBaTesibHOW NPOrpaMMmbl

TunoBasa KOHTpoOJsbHaA paboTa

Disadvantages of Fast Food
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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.

I. Read and translate the text.

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

»KapeHoe MACo, HebaronpmsaTHoe BO3AENCTBUE, MCKYCCTBEHHbIE XMMUYECKNE BellecTBa, OCHOBHas
4acTb NUTATeNbHbLIX BELLECTB, 3Jl0POBbE KJIETOK W TKAHEN, BaXKHbI (DAaKTOP OXUPEHUS, npsMmas
CBSA3b, CUAOAYUIA 0OpPa3 »XKU3HU, XUPOBbIE OTNOXKEHUS, HelaBHee uUccnenoBaHne, AOPOorocTosiiee
neno, ceMenHas Tpanesa, 0CobeHHO 3TO KacaeTcsl, M30bpeTeHne COBPEMEHHOCTMW, CBOW MJIOCHI U
MWHYCbI, Bbl3blBaeT 06€CNOKOEHHOCTb, HEAOCTAaTKM hacTdhyna

IIl. Translate the sentences.

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

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

6. Many fast-food chains offer healthful sides such as salads, fruit, yogurt and milk.

IV. Put questions to the italicized words.

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

2. Drive-through restaurants were first popularized in the 1950s in the United States.

3. Children who eat fast food at least three times a week are more likely to develop asthma.
4. Fast food is popular because the food is inexpensive, convenient, and tastes good.

5. Over 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."

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

V1. Match up the sentence-halves. Translate the sentences.

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

Fast food 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.
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... 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. NonydabpurkaThl, LUIMPOKO UCMOJb3yeMbIE B CETEBLIX hacTdynax, MOryT cooepXaTb pPasnnyHbie
nuiiesblie 0obaBKkuy.

2. bonblas 4YacTb HblHeLWHero hacTgyna HaHOCUT 300POBbLIO YeNloBeKa Cepbe3HbIn yulepb.

3. ACCOPTUMEHT PecTopaHoB HbICTPOro NNTaHUSA TPAANLNOHHO COCTOUT U3 BbICOKOKAIOPUMHBIX
621100, B KOTOPbIX CJIMLIKOM MHOIO )XKpa, caxapa 1 Conu.

4. B uensix 3KOHOMUWN B pecTopaHax 6bICTPOro NUTaHUs 06bIYHO UCMOJIb3YIOT AELUEBbIE 3aMEHUTENN
HaTypasibHbIX XXUPOB- MaPrapuHbl N KYJIMHAPHbIE XXUPHI.

5. Epa n3 pectopaHoB 6bICTp0FO NMMTaHNA OaeT 4yBCTBO HacCblWEHWUA, HO NnTaTe/IbHaA LUEHHOCTb ee

O4eHb HN3Ka.

Tect 1

BbiGepuTe NpaBubHbIA BAapUaHT.

He ... at the theatre yesterday.
a) is; b) was; c) were
My friend studies ... the University.
a) in; b)at; c)on
They usually have dinner at 3 o’clock, ...?
a) don't we; b) didn't we; c) aren’t we
Every evening he ... his dog for a walk.
a) take; b) takes; c) took
Where ... you usually go after the lessons?
a) does; b) 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 ... .
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a) tomorrow; b) next week; c¢) yesterday
Your brother doesn’t play football, ...?
a) doesn’t he; b) does he; c) has he
... there many pictures in this magazine?
a) is; b)are; c) was
11. Ann ... school last year.
a) finish; b) finishes; c) finished
12. We ... on a tramp last Sunday.
a) go; b) goes; c) went
13. All the students of the group ... the last seminar.
a) attended; b) attends; c) attend
14. The teacher explains a new material ....
a) tomorrow; b) at the last lesson; c) at every lesson
15. The children ... in the school now.
a) were; b) are; c)is
16. ... your brother play the guitar every evening?

a) do; b) does; c)is

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

a) were; b) was; c) are

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

a) shorter ; b) shortest; 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
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16

17

18

19

20

TecTt 2

BbiGepuTe NpaBubHbIW BAapUaHT.

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

a) played; b) play; c) plays

8. The letters were sent ...
a) yesterday; b) tomorrow; c) by last week
9. This time tomorrow | ... a talk on modern mass media.
a) will be giving; b) will give; c) give
10. By September he ... the expedition.
a) has joined; b) had joined; c) joined
11. Milk ... for making butter and cheese.
a) is used; b) used; c) uses

12. They have carried out a series of new experiments ...
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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

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20
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
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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?

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.
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. [vou should only reheat leftovers once.

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

A. Chicken.

B. Pork.

C. Minced meat.
D. Lamb.

7. What are the basic steps for washing hands?

A, Wash thoroughly with water and dry.

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

C. Apply soap, wash thoroughly.

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

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

easily spread with wet hands.

C. 'Your 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.

By freezing food you can kill bacteria.
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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?

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.
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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

KOHTpOJIbHblE BOMPOCHI MO FpaMMaTuke

1. CTpyKTypa NpocToro npeano>xeHus.
2. O6oporT there is / there are.

3. Obpa3oBaHue n ynotpebrieHne BUA0-BpeMeHHbIX (HOPM B aKTMBHOM U CTpagaTe/lbHOM 3as10rax.

4. MpuaoaToyHble NpensioXXeHns yCNoBMUS U BPEMEHMN.
5. CTeneHun cpaBHeHUS MpunaraTesbHbIX N HApPeYnn.
6. UHOUHNTUB.

7. YeTblpe Tuna BonpocoB (06wunn, cneunanbHbii, pasfenmTenbHbin, allbTEPHATUBHBIN).

8. MogasnbHbIe rnarojibl U X SKBUBANEHTHI.
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9. NMpunyacTme.

10. CnHTakcmyeckme hyHKUNN repyHans B NpensioxXeHunn.
11. Mpamas n KOCBEeHHas peyb.

12. CornacoBaHune BpeMeH.

13. YcnoBHble npensioXXeHus.

14. Cno>XxHoe fonosHeHue.

15. CnoxxHoe nognexatlee.

MpuMmepHoe coaepi>XaHue 3a4eTa no aucuuniuHe «MHOCTpaHHbIA A3bIK» (1,2 cemecTpbl)

1. MpocnywaTb TEKCT MOHOJIOMMYECKOr0 XapakTepa 2 pa3a AJIMTENbHOCTbIO A0 4 MUHYT 3BYyYaHUS U
nepenaTb ero cogep>xaHme (MMCbMEHHO UM YCTHO) MakCMMasibHO 6113Ko K opuruHany. (O6bem
ayonoTtekcta 800 nevyaTHbIX 3HAKOB).

2. Npo4ynTtaTb 6€3 cnoBapsa N NepeckasaTb Ha aHMJIMNCKOM A3blKE TEKCT MO CneunasibHOCTH
o6bemoM 1500 neyaTHbIX 3HakKoB. ChopMyIMPoOBaTb MUCbMEHHO 4 BONpPOCa K TEKCTY.

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

TeMbl N0 CNEeLUasibHOCTHU

1. Human Diet 8. Keeping of food products

2. Minerals and vitamins 9. Cereals and cereal products
3. History of catering 10. Breadmaking

4. Catering 11. Milk production

5. Catering Equipment 12. Cheese production

6. Food hygiene 13. Animal produce

7. Fast food 14. Meat Processing Methods

MpuMmepHoe copep>XaHue 3K3aMeHa no aucumniimie «<MHocTpaHHbIA A3bIK» (3 cemecTp)

1. MncbMeHHbIN NepeBo TeKCTa Mo CrneunanbHOCTN C aHMIMACKOrO Ha PYCCKUIN A3bIK CO C/IOBapem
obbemom 1800 neyaTHbIX 3HAKOB. BpeMs BbiMosiIHEHNS - 60 MUHYT.

2. Mpo4nTaTb M NepeckasaTb Ha aHMIMNCKOM fi3blke TEeKCT Mo creumanbHocTn obbemom 1500
neyYyaTHbIX 3HAKOB.

3. YCTHO M3M10XKUTb OJHY U3 NPOMAEHHLIX TEM MO CreumanbLHOCTK (Bbibop No buneTtam).

31/45



TeMbl N0 cNeuunanbHOCTH

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

MpumMmepHble TEKCTbI OJig nepesoaa

Candy Making forBeginners

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

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

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

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

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

Basic types of catering establishments

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

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

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
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end of office hours, with a marked peak at lunch time.

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

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

MpuMepHble TEeKCTb! ANA YTEHUA U NepeckKkasa

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.

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.
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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, so per-
person pricing is not always appropriate. It is necessary to keep the cost of the food and supplies
below a price margin in order to make a profit on the catering.

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

7.4. MeToaunyeckue MaTtepuasnbl, onpeaensiowme npouenypbl OueHUMBaHUA 3HAHUM,
YMEHMUMN U HaBbIKOB, U ONbiTa AEeATEJIbHOCTU, XapaKTepu3ylowux 3Tanbl (popMuMpoBaHua
KOMNeTeHUuun

Kputepumn oueHku coOpMUPOBAHHOCTU HABLIKOB U YMEHUW roBOpeHuUus

MoHonornyeckasa ¢opma

OueHka XapakTepucTuka oTBeTa CTyAEeHTa

OTJINYHO JIorM4yHO NOCTPOEHHOE MOHOJIOrMYeCKoe BbiCKa3bliBaHMe (OnncaHne, pacckas) B
ICOOTBETCTBMN C KOMMYHUKATUBHOW 3afaden, ChopMyIMpOBaHHON B 3aJaHUN.

Jlekcnyeckmne eaunHNLBLI 1 rpaMMaTunHecKme CTPpyKTypbl NCMOJIb3YHOTCA YMECTHO.

Peyb MoHATHa: 3BYKWM B NOTOKE peyn NPOU3HOCATCA NMpaBusibHo, cobnopaeTcs
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I'IpaBI/II'IbeII7I WHTOHALUMNOHHbIN PUCYHOK.

O6beM BbiCKa3blBaHMS - He MeHee 12-15 dpa3-npennoxxeHunn.

XopoLuo

NornyHo NOoCTpPOEeHHOE MOHOJI0Orn4yeckoe BblCKa3biBaHUe (onucanne, paCCKaS) B
ICOOTBETCTBUU C KOMMyHI/IKaTI/IBHOI?I 3apaven, Cd)OpMyJ'IVIpOBaHHOVI B 3adaHunn.

Jlekcnyeckue eanHULbI U rpaMMaTnHeckme CTPpYKTypbl MCMOJIb3YHOTCA YMECTHO.
JlonyCcKalTCa NekKcmyeckme n rpaMmMmaTmyeckme owmnbkn, KOTOpble He NPenAaATCTBYIOT
MOHNUMaHUIO peyun.

Peuyb MOHATHa, €CTb Haaun4une CbOHEMaTI/I‘-IECKVIX owmnobok. O6beM BbICKa3biBaHUA - He
MeHee 10 dpas-npensioKeHnn.

YOOBJIETBOPUTENILHO

MoOHOI0rn4ecKkoe BbiCKa3lblBaHMe (ONncaHue, pacckas) MOCTPOEHO He BCeraa JIorm4Ho.

,D,OI'IyCKa}OTCﬂ NleKcn4eckme n rpaMmmaTnyeckmne OIJJVI6KI/I, KOTOpble 3aTPYAHAKT NOHMMaHNe
peun.

O6beM BbiCKa3blBaHMS - He MeHee 6 pa3-nNpeanoXKeHunn.

HeynoBJieTBOPUTEJIbHO

Copep)xaHue oTBeTa He COOTBETCTBYeT nocTaBJIEHHON KOMMyHVIKaTI/IBHOI7I 3apjade.

[JonyckalTcs MHOM04YUCIEHHbIE NNIEKCUYeCKMe U FrpaMMaTnyeckmne ownbkn. Peyb He

BOCMPUHUMaETCA Ha CNyX N3-3a 601bLWOro KosIM4YecTBa (I)OHeMaTI/I‘-IeCKI/IX OLINBOK.

Kputepumu oueHku cchopMMpPOBaAHHOCTU HAaBbIKOB NepeBoaa

MHOA3bIYHOIoO TEKCTa Ha pYCCKVIﬁ A3bIK

OueHKa XapakTepucTuKa nepeBoaa Tekcra
OTnu4YHO MepeBopn npencTaBasieT coboit alekBaTHYO nepenayvy MHOSA3bIYHORO TEKCTa CpeacTBamMu
YCCKOro si3blka B Hepa3pblBHOM eiIHCTBE CofepKaHus U opMbl.

Xopowio MepeBopn nNpencTaBnasieT cobo alekBaTHYIO Nepenayvy MHOA3bIYHOMO TEKCTa CpeacTBamMu
DYCCKOro si3blka B HEpPa3pblBHOM eAMHCTBE COAepXaHus n opmbl. JonyweHo 30%
rpaMMaTUYeCKUX U CTUINCTUYECKMX OLLIMBOK, MPUBOASILLMX K HETOYHOCTU NepeBoaa.

YAOBJIETBOPUTENILHO B nepeBoge ponyuieHo 50 % rpaMMaTMyecKnX Y CTUIIMCTUYECKUX oWnboK. TekcT

nepeseneH He NoJIHOCTbIO.

HeynoBneTBOPUTENLHO

CMbIC/1 TEKCTA NCKaXKEH.

KpuTepum oueHKu ccpopMUPOBAHHOCTU HABbIKOB U YMEHUN O3HAKOMUTEJIbHOIO YTEeHMA C

usBsiedyeHueMm uHdopmauumn

OueHka

XapakTepucTuka oTBeTa CTyAeHTa

OT/ANYHO

lMepecka3 agekBaTHO OTpaXkaeT cofepKaHne TeKCTa.
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Xopowo B nepeckase gonyllieHbl JIEKCUKO-rpaMMaTunyeckmne ownbKN, He NCKarKatowme CMbIC
TEKCTAa.

Y B OBNIETBOPUTENILHO Cofiep>xaHve TekcTa nepefaHo He NoJIHOCTbIO.

HeynoBneTtBoputenbHoO JonyLeHbl MHOro4YuC/IeHHbIe IeKCUYeckue, rpaMmMmaTmnyeckme, CTUINCTUYeckne
owmnbkn. CouepmaHme TEKCTa HENMOHATHO.

KpuTepum oueHKM 3HAaHUM CTy[eHTa B pe3yJsibTaTe TeCTUPOBAHUA
- OLIEHKA «OT/IMYHO» BbICTABJISETCS NPU YCJ0BUM NPaBUJILHOIO OTBETa CTYAEHTa He MeHee YyeM 85%
TEeCTOBbIX 3a/laHWiA;

- OLlEHKA «XOpOLLO» BbICTABAAETCS NPWU YCJI0BUM NPaBUIbHOMO OTBETa CTyAeHTa He MeHee YeM 70%
TeCTOBbIX 3a4aHWUA;

- OUEeHKa «y0BJIeTBOPUTESIbHO» - HE MeHee 50%;

- OLUeHKA «HeyOOoBNEeTBOPUTESIbHO» - €CNIN CTYAEHT NMPaBUIbHO OTBETU1 MEHEE YEM Ha
50% TecToBbIX 3afaHUNNA.

KpuTepumu oueHKM 3HaHUI CTyAeHTa Ha 3a4yeTe

Lkana MokasaTenu

OUuEeHUBaHusa

«3a4TEHO» PaboTa COOTBETCTBYET NOKa3aTeNnsam U Kputepmnam oueHmnBaHMA No wkKane
«<Yy[OBNETBOPUTENIBHO» U BbllUE

<KHE 3a4TeHO» PaboTa COOTBETCTBYET NOKa3aTenaMm n KputTepmnam ouleHnBaHMA No WwKane
[<HEeYNOBJIETBOPUTEJIbHO»
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8. YyebOHO-MeTOAMYEeCcKOe u uH(hOopMauMOHHOe obecneyeHne AUCLUMNJIUHDI
(Mmonyns)

8.1. OcHOBHaa nuTtepaTtypa

HasBaHue CcblIKa

FonsaH, T. KO. AHFANIACKUI A3bIK OJ19 TEXHOJI0r 0B https://urait.ru/bcode/566122
obuiecTBeHHOro nutaHusa (B1-B2) : y4ebHuk onsa sysos / T.
lO. Fl'onsaH. — 2-e n3g., nepepab. n pon. — Mockea :
M3paTenbcTBo KOpanT, 2025. — 177 c. — (Bbicwee
obpasoBaHue). — ISBN 978-5-534-13058-4. — TekcT :
3N1eKTPOHHLIN // Obpa3oBaTenbHaa nnaTdopma tOpant
[canT]. — URL: F'onsH, T. KO. AHFIMIACKNIA A3bIK AN
TexHonoroB obuiecTBeHHOro NuTanms (B1-B2) : yuebHuk aons
By3oB / T. 0. l'onaH. — 2-e n3a., nepepab. n gon. — Mocksa :
M3paTenbcTBo KOpanT, 2025. — 177 c. — (Bbicwee
obpasoBaHue). — ISBN 978-5-534-13058-4. — TekcT :
3N1eKTPOHHLIN // Obpa3oBaTenbHaa nnaTdopma tOpant
[canT]. — URL: https://urait.ru/bcode/566122

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 : BOpOHEeXCKMNI rocyAapCTBEHHbIN
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 nurtepaTtypa

Ha3sBaHue CcblniKa

Fanbyyk, J1. M. 5D English Grammar in Charts, Exercises, Film-| https://znanium.ru/catalog/document?id=476872
based Tasks, Texts and Tests — 'paMMaTnKa aHr INACKOroO
A3blKa : y4ebHoe nocobue / J1.M. lNanbyyk. — MockBa :
By3osckun y4ebHuk : UHOPA-M, 2026. — 439 c. — (Bbicluee
obpasoBaHue). - ISBN 978-5-9558-0520-7. - TekcT :
3N1eKTPOHHbLIN. - URL:
https://znanium.ru/catalog/product/2218955

OokaHoBa, H. M. AHFTMNCKUI 3bIK B MEHE)KMEHTE : http://znanium.com/catalog/document?id=346864
YyebHoe nocobue. - MockBa : OO0 "Hay4HO-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

MaHbKoBCKas, 3. B. AHFIMACKWIA A3bIK A1 TEXHUYECKUX https://znanium.ru/catalog/document?id=388061
BY30B : y4ebHoe nocobue / 3.B. MaHbkoBCKas. — MoCKBa :
NH®PA-M, 2022. — 270 c. + don. maTepunanbl [DNeKTPOHHbIN
pecypc]. — (Bbicluee obpasoBaHue: bakanaspuaTt). — DOI
10.12737/1033835. - ISBN 978-5-16-015452-7. - TekcT :
3N1eKTPOHHbIN. - URL:
https://znanium.com/catalog/product/1843178

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

8.3. NHOpPMaLMOHHO-TEIEKOMMYHUKaLMOHHbIE pecypchbl ceTu «MIHTepHeT»

1. Znanium.com. Ba3oBas KONNEKUWNS : 31eKTPOHHO-6nbnnoTedyHas cuctema : cant / OO0 "Hay4Ho-
n3gaTtenbckum ueHTp NHppa-M". - Mockea, 2011 - - URL: http://znanium.com/catalog (naTa
obHoBneHunsa: 06.06.2019). - Pexxmm gocTyna: gJia 3aperucTpup. nosibdoBaTtesien. - TEeKCT:
3NeKTPOHHbIN. PoHA DBC hopMmpyeTcs C y4eTOM BCex uameHeHn obpasoBaTesibHbIX CTAaHAAPTOB U
BKtOYaeT y4ebHuku, yyebHble nocobus, YMK, moHorpacumn, astopedepaTsl, AuccepTaunm,
3HUMKIONEeAnn, CQI0Bapu U CNpaBoOYHUKN, 3aKOHOAATEJIbHO-HOPMaTUBHbIE JOKYMEHThI,
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crneuvanbHble Nepuoanyeckmne n3gaHusa u n3faHus, BbiNyckaeMmble n3gaTtesibCTBaMu BY30B.
http://znanium.com/catalog/ 2. HaunoHanbHasa anekTpoHHaa bubnmnorteka (HIB) : henepanbHasn
rocygapcTBeHHas MHPOPMaLNOHHAsA cucTeMa : canT / MMHUCTepCTBO KybTypbl Poccunckon
denepaumnn, Poccninckas rocynapcrteeHHas bubnnoTteka. - Mocksa, 2004 - - URL: https://H36.pd/. -
Pe)xum pgocTtyna: gnsa 3aperncTpup. nonb3oBaTesnien. - TeKCT: 3/1eKTPOHHbIN. HIB - npoekT
Poccuiickonm rocygapcTBeHHon bubnnotekun. HadmHasa ¢ 2004 r. MNMpoekT HaunoHanbHas
aNneKTpoHHasa bubnnoteka (HIB) paspabaTbiBaeTcs BeAyLLMMU POCCUMANCKUMU BnbnnoTekamm npu
nopnepxke MuHuUcCTepcTBa KynbTypbl Poccunckon ®depepaunmn. OcHoBHada uenb HIb - obecneyunTb
cBoboaHbIN AOCTYN rpaxaaHam Poccnnckon depgepaunm Ko BCeEM M3aHHbIM, N3[aBAaEeMbIM U
XpaHAWMMCa B poHAAX POCCUNCKUX BNBANOTEK N3JaHUSAM U Hay4YHbIM paboTaM, - OT KHUXKHbIX
MamMSATHUKOB UCTOPUMN U KYJIbTYpbl, 40 HOBENLLNX aBTOPCKUX NMpon3BeaeHnin. 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 bubnmnoTteka : cant. - Mockea, 2000. - . -
URL: https://elibrary.ru/defaultx.asp. - Pexxum gocTtyna: gnsa 3aperncTpup. nonb3oBaTenen. - TeKCT:
3N1eKTPOHHbIN. MnaTdopma eLIBRARY.RU 6bina co3naHa B 1999 roay no nHnunatuese Poccninckoro
oHAa pyHAAMEeHTabHbIX NCCnenoBaHni ona obecnevyeHmns poCCUNCKNM YHEeHbIM 3N1EKTPOHHOIO
0OCTyna K BeayLmnM NMHOCTPaHHbIM Hay4YHbIM n3ganmam. C 2005 roga eLIBRARY.RU Havana paboTty C
PYyCCKOA3bIYHLIMUK MYBANKaLMAMN U HbiHE ABNSETCS BeAyLlen 31eKTpoHHON 6ubnmnoTekom Hay4HoM
rnepmoanKn Ha pycckoM a3bike B mupe. https://elibrary.ru/defaultx.asp 4. IPRBooks. ba3zoBas
KOMIeKLNA @ 3N1eKTPOHHO-6nbnnoTedHasa cmctema : canT / O6LLecTBO C orpaHNYeHHOM
0TBETCTBEHHOCTbLIO KomnaHua "An Mu Ap Meguna". - Capatos, 2010 - . - URL:
http://www.iprbookshop.ru/586.html - Pexxum goctyna: gns 3apeructpmp. nosb3oBaTenen. - TekcTt
3NEKTPOHHBbIN. ABNAETCA pacnpoCTpaHeHHbIM obpa3oBaTeNbHbIM 3NEKTPOHHBLIM PecypcoM Ans
BbICLUMX U CPefHUX CreunanbHbIX y4ebHbIX 3aBeAeHU, Hay4YHO-UCCea0BaTeIbCKUX MHCTUTYTOB,
nybnnyHbix 6UbnoTek, NprnobpeTaroLnX KOPrNopaTUBHbLIN AOCTYN ANS CBOMX oby4datolmxcs,
npenopaBaTenen n 1.4. 9bC BkAtoYaeT y4ebHYO U Hay4YHYIO INTepaTypy MO HanpaBJ/IEHNAM
MoAroTOBKW BbICLLEro N CpeaHero npodeccrnoHasbHoOro obpasoBaHus.
http://www.iprbookshop.ru/586.html 5. Pitportal.ru : Bce ans obwennta B Poccun : [canT]. -
[MockBa]l, 2008. - URL: https://www.pitportal.ru/. - TeKCT: 3N1eKTPOHHbIN.NHHOPMALLMOHHLIA NopTan.
Bcé nna obuwennta B Poccmu. NMopTan coaepxuT cnepyiowme pasgens: na npeanpusaTtns
obLwenuTa, OMPEKTOPY pecTopaHa, 3aKynLinKy pectopaHa, npoekTuposaHmne obwennTa,
aHaNMTUKa, TexHonory obliennTta, NOCTaBLLUKK obLLennTa, pecTopaHHbIn pbiHOK, PR-MeHeaxepy
pecTopaHa. http://www.pitportal.ru/ 6. CYBERLENINKA : Hay4Has sanekTpoHHasa bubnuoTteka : canT. -
MockBa, 2014. - . - URL: https://cyberleninka.ru// - Pexxum pocTtyna: ans 3aperucrpup.
nofib3oBaTesien. - TeKCT: 3N1eKTPOHHLIN. KnbepJleHnHKa - 3To Hay4YHasa 31eKTpoHHas bubnnoTteka,
MoCTpOEeHHas Ha NnapagurMe oTKpbITON Haykn (Open Science), 0OCHOBHbLIMUK 3ada4aMu KOTOPON
ABMSETCA MONYNApU3aLNa HAYKU N HAYYHOWN OeATENbHOCTN, 06LWECTBEHHbLIN KOHTPOJIb KayecTBa
Hay4HbIX MyBAMKaunn, pa3BuTnUE MEXONCUUMINHAPHbLIX NCCIef0BaHNN, COBPEMEHHOIO MHCTUTYTA
Hay4YHOW peueH3nmn, NoBbILLEeHNE ULNTUPYEMOCTUN POCCUNCKON HAYKN N MOCTPOEHMNE NHDPaCTPYKTYpPbI
3HaHun. https://cyberleninka.ru/ 7. Fort.labs : cainTbl nocBsWeHHbIe 06LLECTBEHHOMY MUTAHMNIO U
pecTtopaHHOMY bu3Hecy : canT. - Cumgeponnb, 1999. - . - URL: https://fort.crimea.com/useful/arhiv/6
07-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-restorannomu-biznesu.html. - TekcT:
9NEeKTPOHHbIN.Ha canTe npeacTaBneH KaTasnor CCbIJIOK Ha pecypchbl IHTepHeT: hopyMbl No
obLiecTBeHHOMY NUTaHUIO, obopyLoBaHMeE 1 NMporpaMmMHoe obecneyeHve opraHmsauunmn
obuecTBeHHOro NUTaHMs, peuenTypHble COOpHUKM U MHOroe gpyroe. https://fort.crimea.com/useful/
arhiv/607-sajty-posvyashchennye-obshchestvennomu-pitaniyu-i-restorannomu-biznesu.html 8.
HoReCa - naBHbIN nopTan UHAYCTPUN FOCTENnpUUMCTBa U NUTaHusa : [canT] / AO «KpeaTuka». -
[MockBal, 2007. - . - URL: http://www.horeca.ru/. - TekcT: 3nekTpoHHbIN.HOReCa — cermeHT
WHAYCTPUN FOCTENPUUMCTBA N MUTaHUA, KOTOPbIN NpnobpeTaeT Bce Bonbluee 3Ha4YeHne 1
aKTya/lbHOCTb. IMHaMNYHOEe pa3BuUTME OTPaC/N Bbi3BaJIO Y ONMepaToOpOoB N YyHaCTHMKOB pbiHKA
HeobXo0ANMOCTb B €4NHON KOMMYHUKaLMOHHONM Mowanke, Coaep kallen akTyalbHY AOCTOBEPHYHO
nHdopMauuo 4ss nNpodeccnoHasoB: pecTopaTopoB, OTENbEPOB, Wed-MoBapoB, JIMHENHbIX
CrneunanmncToB, KOMMNaHUN-MOCTaBLLMKOB TOBAPOB U YCAYT N OPYTNX YHaCTHUKOB FOCTUHUYHOIO U
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. YyebHOo-MeTOONYeECKOE
nocobue.
Minerals and vitamins fpaMMaTnKO-NepeBoaHON, pynnoBas, 3. IHdopmaunoHHo- YK-4
(TeKCT, ynpa>KHeHns) KOMMYHWKaLNOHHbIE
MeTo[ 4YTeHMNs MHOANBUAYaNbHas, TexHonornum.
PpoHTasbHas 4. MynbTumegninHble
nporpamMmbl.
History of catering (Tect, |KOMMYHWKaTWBHbINA, NeKCNKO- [HAMBUAYaIbHO- 5. Cnosapwu. 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 (Tabnuua, INeKCUKO-rpamMMaTUYeCcKun,
KapTO4KM, TecT) KOMMYHWKaTUBHbIN WHOANBMAYaNbHas,
PpoHTasbHas
Confectionery (kapTo4ku, |O6bsCcHeHuMe, "pynnoBas, 1. Y4ebHuK. YK-4
rabnnua)
INeKCUKOo-rpaMMaTn4ecKnmn WHOMBMAYaNbHaA, 2. Y4ebHO-MeTOANYeCcKoe
bpoHTasbHas nocobue.
3. HdopmaumnmoHHo-
The manufacture of fpaMMaTMKO-NepeBoaHON, NHavBmayanbHoO- KOMMYHWUKaLMOHHbIE YK-4
chocolate (TekcT, nekcuko- rpynnosas, TeXHOIornn.
rpam. ynpaxHeHus) MeTo[ YTEeHMNA
bpoHTasbHas 4. MynbTuMeguinHble
nporpamMmbl.
Technology of macaroni KOMMYHUKaTUBHBbIN, IeKCUKO- [FpynnoBas, 5. CnoBapwu. YK-4
products (TekcT, rpaMMaTU4eCcKuin
KapTO4KK) MHAVBUAYabHasA 6. CnpaBOYHbIN 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,

41/45


http://www.elective.ru/arts/lan10-k0317-p17892.phtml
http://www.elective.ru/arts/lan10-k0317-p17863.phtml
http://www.elective.ru/arts/lan10-k0317-p17902.phtml
http://www.elective.ru/arts/lan10-k0317-p17863.phtml
http://www.elective.ru/arts/lan10-k0317-p17892.phtml

[bporTansHas
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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 bubnunoreka : canT. - Mocksa, 2000. - . - URL: https://elibrary.ru/- Pexxum gocTyna:
ON5 3aperncTpup. nosb3oBaTenen. - TeKCT: 31eKTPOHHbIN. MnaTdopma eLIBRARY.RU 6bina cosgaHa B 1999 rogy no
MHMUMaTnBe Poccninckoro coHaa hpyHAaMeHTaNbHbIX UCCNefoBaHUIA Ana obecnevyeHnss POCCUNCKUM yYeHbIM 31€KTPOHHOIO
[OCTyna K BeAyLNM MHOCTPaHHbIM Hay4HbIM n3gaHnsam. C 2005 rona eLIBRARY.RU Havana paboTy C pyCCKOSA3bIYHBIMMA
nyb6AnKaumsMn 1 HblHE ABNAETCA BeAyLLen 31eKTPOHHON BnbNnMoTeKon Hay4yHOM NepUoanNKN Ha PYCCKOM SA3blKe 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 MOCTPOEeHMe NHPACTPYKTYpPbl 3HaHMNI. https://cyberleninka.ru/

IOPAUT : anekTpoHHO-6nbnmoTeyHas cuctema : cant / OO0 «INeKTpoHHOEe n3gaTenscTBo KOpanT». - Mockea, 2020 - . -
URL: https://urait.ru/ - Pexxum gocTyna: Ans 3aperncTpup. nosibdoBaTenen. - TeKCT INeKTPOHHbIN.

BOOK.RU : canT / 9BC BOOK.RU. - MockBa, - URL: https://www.book.ru/. - Pexxum goctyna: ona 3aperncrpup.
rnoJsib3oBaTesien. - TeKCT: 3JIeKTPOHHbIN.

HauwvoHanbHasa anekTpoHHaa 6bubnnoTteka (HIB) : henepanbHas rocygapcTBeHHas MHHOOPMaLMOHHAA cucTemMa : CanT /
MunHNCTEepCcTBO KyNbTypbl Poccninckon ®epepaunn, Poccunckasa rocyaapcTeeHHas bubnmoreka. - Mocksa, 2004 - - URL:
https://H36.pd/. - Pexxnm gocTyna: Aas 3aperncTpmp. nojb3oBaTesier. - TEeKCT: 3NEKTPOHHbIN.
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Ons obyyatowmxca obecrneyeH AocTyn (yAaneHHbIn 00CTyN) K CleayoLM COBPEMEHHbIM
npodgeccnoHanbHbIM 6a3amM AaHHbIX, UHPOPMALMOHHbBIM CMPABOYHbIM U MOMCKOBbLIM CUCTEMAM:

HasBaHue

Znanium.com. Ba3oBas KoNNeKUNS : INeKTPOHHO-6ubanoTeyHasa cuctema : cant / OO0 'Hay4YHO-M3[ATENbCKUA LLEHTP
NHdpa-M'. - MockBa, 2011 - - URL: http://znanium.com/catalog (naTta obHoBneHns: 06.06.2019). - Pexxum gocTyna: ans
3aperncTpup. nosib3oBaTtenen. - TeKCT: 3N1eKTPOHHbIN. ®oHA SBC chopMmpyeTCs C y4eTOM BCEX U3MEHEHWUIA
obpa3oBaTesibHbIX CTaHAAPTOB M BKJOYaET y4ebHuku, y4ebHble nocobus, YMK, MoHorpadumn, asTopedepaTsl,
auccepTaunu, sHUUKIONeAnn, CJI0Bapu U CMPaBoOYHNKN, 3aKOHO4ATe/IbHO-HOPMaTUBHbIE AOKYMEHThI, CneunasbHble
nepnoamnyeckme n3gaHus u n3faHus, BbinyckaemMble n3gatenbcreamm By3os. http://znanium.com/catalog/

IPRBooks. ba3oBas Konnekuums : 31eKTPOHHO-bubnnoTeyHasa cuctema : cant / O6LLeCcTBO C OrpaHUYeHHoMn
OTBETCTBEHHOCTbI0O KoMmnaHus 'An Mn Ap Megua'. - CapaTos, 2010 - . - URL: http://www.iprbookshop.ru/586.html - Pexxum
[ocTyna: Ansa 3aperncTpmp. nonb3oBaTenen. - TEKCT 3N1eKTPOHHbIN. ABASETCSA pacnpocTpaHeHHbIM obpa3oBaTesibHbIM
3/1IEKTPOHHBIM PeCypCOM A5 BbICLUNX U CPEeAHUX CheunanbHbiX y4ebHbIX 3aBeAeHNN, Hay4YHO-nCcCnen0oBaTelbCKUX
WHCTUTYTOB, NybnnyHbIx 6ubnnoTek, npuobpeTaoLmx KOpnopaTMBHBLIN AOCTYN AaA CBOMX 0byYaloLmxcs, npenogasaTtenen
n T.4. 9bC BkJOYaeT y4ebHyo N Hay4YHYl0 nMTepaTypy Mo Hanpas/ieHNAM NOATOTOBKWN BbICLLErOo U CPedHero
npodgeccnoHanbHoro obpasosaHus. http://www.iprbookshop.ru/586.html

eLIBRARY.RU. : Hay4Has 3q1eKTpoHHasa bubnnoTeka : canT. - MockBa, 2000. - . - URL: https://elibrary.ru/ - Pexxum goctyna:
ON5 3aperncTpup. nosib3oBaTtenen. - TeKCT: 31eKTPOHHbIN. MnaTdopma eLIBRARY.RU 6bina cospgaHa B 1999 rogy no
MHUUnaTnBe Poccnnckoro oHaa pyHaaMeHTaNbHbIX NCCNenoBaHu ansa obecnevyeHns POCCUNCKNUM yHeHbIM 3N1€KTPOHHOIO
[0CTyna K BeAyLNM MHOCTPaHHbIM Hay4HbIM n3gaHmnsam. C 2005 roga eLIBRARY.RU Havana paboTy C pyCCKOSA3bIYHBIMMA

nyb6nKaumsMn 1 HblHE ABNAETCA BeAyLLen 31eKTPOHHON BnbnmoTeKkon Hay4yHOM NepUoanKN Ha PyCCKOM S3blKe B MUpE.
https://elibrary.ru/defaultx.asp

NHPOPMALIMOHHbIN MOPTAJT "MULLLEBUK" - https://mppnik.ru/publ/
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11. OnucaHue MaTepuaJsibHO-TeXHM4Yeckon 6asbl Heobxoaumon ans
OoCyLLecTBJ/IeHMA OoOpa3oBaTeJIbHOro Npouecca No aucuuniuHe (Moaynio)

HanMeHoOBaHUsA cneumasnbHbIX
noMeLLeHU’ U NOMEeLLEeHUn ans
caMocCToATesIbHOW paboTbl

OCHaLLEeHHOCTb cneumnanbHbIX
noMeLLeHU’ U NoOMeLLeHn ans
caMocTosTesIbHOW paboTbl

MepeyeHb NULEH3UOHHOIO
nporpaMMHoro obecnevyeHus.
PekBu3uTbl NnoaTBEepXaaloLero
OOKYMEHTa

KabuHeT npoekTnpoBaHmsa
npeanpuaTUn obLLeCTBEHHOIO NUTAHUA
(2-2-42a) 385000, Pecnybnuka Apbires,
r. Mankon, yn. Florons; yn.
MepBomamckas, oom Ne 17; nom Ne 210
(385000, Pecnybnuka Agbires, r.
Manikon, yn.l'orons; yn.Nepsomanickas,
nom Nel7; nom Ne 210, cTpoeHune Nel),
Y4yebHbln koprnyc Ne 2

KOMMblOTEP, MY/IbTUMEANHOE
obopynoBaHue (NPOEKTOp, 3KPaH)

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

YuTanbHbin 3an PrEOY BO «MITY»:
yn.lNMepsomaickas, 191, 3 sTax.

YuTanbHbIn 320 nmeeT 150
rnocafo4HbIX MeCcT, KOMMbIOTEPHOE
OCHalleHue € BbIXOAOoM B UHTepHeT Ha
30 mMocafoyHbIX MECT; OCHaLLEeH
cneunannsnpoBaHHon mebenbto
(cTonbl, CTyNbA, WKadbl, WKapbl
BbICTaBOYHbIE), CTaLMOHapHOe
MyJSibTUMeguninHoe obopynoBaHue,
oprTexHuka (NpuHTepbl, CKaHepsbl,
KCEPOKChI)

1C Npegnpuatne 8.3 - y4yebHana Bepcus
CsobopgHas nuueHsns; 7-Zip CeobonHas
nnueHsns; Adobe Reader DC
CBobonHas nnueHsns; KomnbioTepHas
nporpamma "NPAHO-CmeTa" Bepcusa
"STUDENT" Cy6n1MueH31O0oHHbIA 4OroBOpP
Ne 33Bn1481c o1 13.08.2021 r.;
KomnbloTepHas nporpamma ARCHICAD
24 nnsa obpa3oBaTesbHbIX YY4PEeXAEHUN
16.08.21 r. ceobogHasn AMLEH3US.
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