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1. Llenm n 3apaum yuyebHom aucumniamibl (Moayns)

LlensiMmn ocBOEHUA ANCUMMIINHBI «IHOCTPaHHBIN A3bIK» B PaMKaX NepBOi CTYMeHW BbICLLEro
npogeccuoHanbHoro obpasoBaHns SBASIOTCA MOBbILLEHNE NCXOLHOI0 YPOBHSA BllafeHUs
WHOCTPaHHbLIM 513bIKOM, 0O6yYeHne NpPakTUYEeCKOMY BNafEHUNIO A3bIKOM CNeLnanbHOCTU ANS ero
aKTVMBHOI0 NPUMEHEeHNs B NPoeCcCOHaNbHON AesTeNbHOCTH.

3afjadvamum acnekTa «lpotheccmoHaslbHO OPUEHTUPOBAHHDIN A3bIK» ABASOTCS:

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

- pa3sBMTME HABbIKOB 1 YMEHWUI aHHOTUPOBAHUSA, pedepupoBaHnsa 1 NepeBoa CrieunanbHON
INTepaTypsbl;

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

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

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

OncunnnmHa «MHOCTpaHHbIN 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
napTHepammu

YK-4.3 BeneT nenoByto nepenuncky, y4nTbiBas 0COBeHHOCTHU
CTUINCTUKN OPULIMAJIbHBIX N HEO(PULMAIbHBIX MUCEM,
COUMOKYJIbTYPHbIE pa3inymsa B popMaTe KoppecnoHAeHUUN
Ha rocyfapCTBEHHOM N MHOCTPAHHOM (bIX) f3blKax

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 Bupabl 3aHATUNA Utoro 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 JK3aMeH B YCTHOM hopMe
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 Keeping of food products 1 17
3 Cereals and cereal products 1 17
3 Breadmaking 2 17
3 Milk production 2 18
3 Cheese production 2 18
3 Animal produce 2 18
3 Meat Processing Methods 2 18
3 MpomMexxyTo4yHasa aTTecTaumns: 3a4eT 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
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3

4

5

6

1

Human Diet

pammaTumka: obopoT there is / there are, yncnnTtenscHole. CTeneHn CpaBHEHUS
npunaraTtenbHbiX. Jlekcuka rno Teme “Human Diet”. AyanpoBaHue: NpocaylumBaHmne TeKkcTa
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
npongeHHonm Teme. MNCbMO: NMCbMEHHbIN NEepPeBO TEKCTA C y4eToM ocobeHHocTen
(YHKLMOHAJIbHOIO HAaY4YHOro CTUSA.

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

FpamMmaTuKa: MpnaaToyHble NPeasioXKeHUs yCNoBUS 1 BpeMeHW. JIekcuka 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 BOMPOCHI MO NPOC/AyLLIaHHOMY TeKcTy. YTeHue TekcToB “Kitchen
equipment”, “Restaurant equipment”. l'oBopeHue: becefa No NponaeHHon Teme. NMucbMo:
MUCbMEHHOE N310XKeHNEe HayYHON CTaTbW.

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
TEeKCTa, COCTaB/IeHNEe ANANOoroB Mo NpoaeHHon Teme. NMUCbMO: MMCbMEHHOE U3JI0XKEHNE
OJHOI0 U3 NMPOYUTaHHbIX TEKCTOB.

Fast food

pammaTunka: Perfect B akTuBHOM 3anore. Jlekcmka no teme “Fast food”. AyanpoaHue:
npocnywmBaHne TekcTa “Dangers of fast food”. YTeHune TekcToB “Fast food nutrition”,
“Mcdonalds”. F'oBopeHune: 06cyxaeHne NPoYnNTaHHbIX TEKCTOB. MUCbMO: MUCbMEHHbIN
nepesoj OTAEe/bHbIX MPEeANOXEHNA U3 TEKCTa A1 YTEHUS.

Keeping of food products

paMMaTuMKa: NOBTOPEHME aKTUBHOIO 3as0ra. Jlekcuka no teme “Keeping quality of food
products”. AyanpoBaHue TekcTa “Drying of foods”. YTeHune TekcTOB, onpeaeneHue nx
OCHOBHOIO COLEP>XXAaHMS MO 3HAKOMbIM OMOPHbIM C/lI0BaM. FOBOpeHME: YyCTHas MOCTAaHOBKa
BOMPOCOB K TEKCTY, Pa3BEPHYTble OTBETbI Ha BOMPOChHI. [MMCbMO: MUCbMEHHOE BbIMOJIHEHNE
JIEKCUKO-rPaMMaTNYECKUX YNParKHEHWNIA.

Cereals and cereal products

paMMaTumKa: naccuBHbIA 3anor (Simple). Jlekcuka no Teme “Cereals”. AyanpoBaHue
TEKCTOB, BbliAEJIeHNE B HUX KJIKOYEBLIX C/10B. YTeHue TekcToB “Rye”, “Wheat”, “Maize”,
NoCTaHOBKa BOMPOCOB K TEKCTaM. [OBOpEeHME: KpaTKOE U3JI0XKEHME MPO4YNUTAHHbLIX TEKCTOB.
MUCbMO: MNCbMEHHOE BbINOJIHEHWNE NIEKCUKO-TPaMMaTUYECKUX YIPaKHEHWNA.
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Cem

Ne paspena pUCUUNUHDbI

HauMmeHoBaHue npakTudieckKkux 3aHATUMN

06bem B yacax

(o] o) 390 03®0

2

3

4 5 6

Breadmaking

paMmmaTmKa: naccmBHbI 3anor (Progressive). Jlekcnka no Teme “Breadmaking”.
AyavpoBaHue TekcTa no cneumnanbHocTn “Bread ingredients”. YTteHue TekcTos “Staling of
bread”, “Making of bread with machines” ycTHas nocTaHoOBKa BONPOCOB K TEKCTY.
FoBopeHMe: 06CyKaeHME NPOYNTAHHbIX TEKCTOB C UCMOJIb30BaHUEM MOCTABJIEHHbLIX K HUM
BOMPOCOB. [MNCbMO: NMMCbMEHHbIN NepeBoj TEKCTA, MOCTAHOBKA K HEMY BOMPOCOB.

7 2

Milk production

paMMaTumKa: naccuBHbI 3anor (Perfect). Jlekcnka no Teme 3aHATUA. AyAMpoBaHNE TEKCTOB
“Composition of milk”, “Processed milk”. YTeHune TekcToB “Filtration and clarification of milk”,
“Value of skim milk powder”. FoBopeHue: KpaTKMN Nepeckas TeKCTa, COCTaB/eHNE ONasioros
rno nponpeHHon Teme. NMUCbMO: MMCbMEHHbIN NepeBos OTAe/bHbIX NMPeasIoKEHNN N3 TEKCTa
015 YTeHuns.

Cheese production

paMmMaTunKa: cornacoBaHve BpeMeH. JIekckKa rno temMe 3aHATUA. AyaupoBaHmne:
npocnywmBaHne TekcTa “Cheese cutting and packing technology”. YTeHne TekCcTOB Mo
cneuymansHocTy “Kinds of Cheese”, “Cheese dishes”. [oBopeHune: KpaTkoe coobLieHne no
NPONAEHHON TEME C UCMOJIb30BaHMEM N3YHEHHOW JIEKCMKW, COCTaBNeHNE ananoros. [Mncemo:
MUCbMEHHbIN NepeBo TEKCTA C y4eTOM 0COBeHHOCTEN (PYHKLIMOHAIbHOro Hay4YHOro CTuas.

Animal produce

FpaMMaTurKa: NpsiMas U KOCBEHHaA peyb. JIekCcnka no Teme 3aHATUA. AyanpoBaHue:
obcyxaeHne TekcTa “Food value of meet” nocne ero gBykpaTHOro npocaywmneaHus. YteHmne
TekcToB “Structure of meat”, “Means of meat preservation”, ux nepeBsop, cocTaB/ieHne K
HUM NnaHoB. [0OBOpeHne: nepeckas TeKCToB. MMCbMO: BOCNpon3BeaeHNe TeKCTa B
NMNCbMEHHOM BUAE Npu ABYKPATHOM MPOC/YLUMBAHUN.

Meat Processing Methods

paMMaTurKa: COCTaBHble COO3bl. JIeKCMKa No TeMe 3aHATUA. AyaMpoBaHUe: BblaeneHune
KJIIOMEBbIX CNOB MPW ABYKPaTHOM NpocaywmneaHmm Tekcta “Canned meat”. YTeHne TekcToB
“Chilled meat”, “Meat Smoking”. FoBopeHue: obcyxaeHne Nnpo4nTaHHbIX. NMUCbMO:
MUCbMEHHbIV NepeBod 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”, nocTaHOBKa BOMPOCOB K TeKCTaM, coobuieHne hakTos no
MPOYNTaHHbLIM TeKCTaM. [OBOpPEHUE: KpaTKoe N310XKEeHMe NPOYNTAHHbIX TEKCTOB,
obcyxaeHve npongeHHon TeMbl. NMUCbMO: MMCbMEHHOE BbINMOJIHEHME JIEKCUKO-
rpaMMaTUYeCKMX YNpPa>KHEHUI N0 TeMe 3aHATUS.

Technology of macaroni products

FpaMMaTuMKa: npuyacTue. JIekcrmka no TeMe 3aHATUA. AyanpoBaHue: OTBETbI Ha BOMPOCHI MO
npocaywaHHoMmy TekcTy “Enriched macaroni products with fortified protein”. YteHne TekcToB
“Vegetable macaroni products”, “Wheat macaroni products”, “Milk macaroni products”.
FoBopeHMe: 06cyKaeHME NPOYNTAHHbIX TEKCTOB C UCMOJIb30BaHUEM MOCTABJIEHHbLIX K HUM
BOMPOCOB. [MNCbMO: NMMCbMEHHbIN NepeBoj 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”. FoBopeHune: KpaTKNI Nepeckas TeKCTa, COCTaB/e€HNE ANANIOr0OB MO NMPOoNAaeHHON
Teme. MNCbMO: NMUCbMEHHbI NepeBo OTAE/bHbIX MPEeASIOKEHUA U3 TEKCTA ANA YTEHUS.

Processing of vegetative production

FpaMMaTurKa: yC/IoBHbIE NpeasioxKeHns. JlekCuka no TeMe 3aHATUA. AyaAnpoBaHue TeKCTa
“Vegetative production”. YTeHue TeKCToB NO cneunanbHOCTU. [oBOpeHMe: KpaTkoe
coobLeHre No NpoaeHHON TeMe C NCNONb30BaHMEM N3YYEeHHON IEKCUMKK. MncbMo:
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CemMm Ne paspena oucUUNAUHBLI

HauMmeHoBaHue npakTudieckKkux 3aHATUMN

06bem B yacax
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MUCbMEHHBIV NepeBos TEKCTa C y4eTOM 0COBEHHOCTEN Hay4YHOro cTuAs. FpaMMaTuka:
C/IOXKHOE fgonosiHeHue. JIekcuKa no Teme 3aHAaTusA. AyanpoBaHume TekcTa “Storage Guidelines
For Fruits and Vegetables”. YTeHune TekcTa no cneymnanbHocTu “Fresh fruit and vegetable
storage”. FoBopeHMe: nepeckas TekcTa. NMMcbMo: BoCNpon3BeAeHNEe TEKCTa B MUCbMEHHOM
BMAE NPV ABYKPATHOM MpoCiayLlumBaHun. FpaMmmMmaTmnka: CnoxHoe nognexatliee. Jlekcmka no
TeMe “Honey processing”. AyanpoBaHune TekcTa “Honey and Its Uses”. YTeHne TeKCTOB Mo
cneuymanbHocTy “Getting the Best Honey”, “Honey harvesting and processing”, nssnedexne
13 HUX NPOodeCcCMOoHaNbHON nekcuku. FoBopeHne: obcyxaeHne NPo4MTaHHOIoO TEKCTa.
MNCbMO: MNCbMEHHbIV NepeBod TEKCTa.

3 Postharvest handling of fruit and vegetables
Honey processing

FpaMMaTurKa: CJIOXKHOE LOoMOJIHEHUE. JIeKCUKa No TeMe 3aHATUSA. AyanpoBaHue TekcTa
“Storage Guidelines For Fruits and Vegetables”. YTeHune TekcTa no cneymanbHocTh “Fresh
fruit and vegetable storage”. loBopeHue: nepeckas TekcTa. NMMCcbMO: BoCnpounsseneHme
TEKCTa B MMCbMEHHOM BUAE NMPY ABYKPATHOM MPOC/YLLINBAHUM.

3 Honey processing

paMMaTurKa: CNoXXHOoe noanexatllee. Jlekcuka no teme “Honey processing”. AyanposaHue
TekcTa “Honey and Its Uses”. YTeHne TekCcTOB No cneumnanbHocTn “Getting the Best Honey”,
“Honey harvesting and processing”, nsasnedyeHume n3 HUX NPOPECCNOHANIbHON JIEKCUKN.
FoBopeHMe: 06CyKAeHME MPOYNTAHHOIro TeKCcTa. MNMCbMO: MMCbMEHHBIV NepeBOS 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 o6beM B yacax

Y4eOHbIM MIaHOM He NpeayCcMOTPEHO

5.7. MpuMepHasa TeMaTUKa KypPCOBbIX NPOeKTOB (paboT)

Y4eO6HbIM MJIaHOM He NpeaycMOTPEHO
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5.8. CamocToAaTenbHasa pabora ctyneHTOB

CopepxaHune n ob6beM camocToaTesibHON paboThbl CTYLEHTOB

Cem

Paspensl u TeMbl paboyeint nporpaMmmsl
CaMOCTOATENIbHOro U3y4YeHus

MNepeyeHb AoMaLLHUX 3a4aHUn U APYyrux BOnNpocoB s CaMoOCTOATENIbHOIro
n3y4vyeHusn

Cpokm
Bbinon
HeHus

0O6bem B yacax

o®0

390

0390

2

3

4

5

6

7

Human Diet

MpopaboTka y4ebHOro MaTepurana, U3y4eHHOro Ha 3aHATUAX. 3ay4MBaHNe HOBbIX
NIEKCMYECKNX eanHuL,. MoAroToBKa YCTHONO PacCcKasa Mo TeMe 3aHATUS.

1-3

9

13

Minerals and vitamins

BbINONIHEHVE MNCbMEHHBbIX YMPaXKHEHW, 3aflaHHbIX MpernofgasaTenem. 3ay4ymBaHne
HOBbIX JIEKCUYECKUX eanHuL,. NMoaroToBka yCTHOro foksaga no TemMe ypoka.

46

13

History of catering

MpopaboTka y4yebHOro maTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNE HOBbIX
nekcuyecknx eguHul,. Mepesopd TekcTa. MMNCbMEHHbIN NepeBo TeKcTa. BeinosnHeHne
JIEKCUKO-rpaMMaTUYECKNX TECTOB.

7-8

13

Catering

3ay4MBaHMe HOBbIX JIeKCMYECKUX eanHuL,. MoAroToBKa YCTHOrO pacckasa Ha
NPorAeHHYI0 TeMY. BbINOJIHEHNE NMUCbMEHHBIX YNPa)XHEHW, 3a4aHHbIX
npenofasBaTesieMm.

9-10

13

Catering Equipment

MoAroToBka YCTHOro pacckasa Ha NPOMAEHHYI0 TeMy. 3ayiMBaHNE HOBbIX
Jiekcuyeckux egmHuy,. Npopabotka y4ebHOro MmaTepuasna, MU3yHeHHOr0 Ha 3aHATUSIX.

11-12

13

Food hygiene

3ay4MBaHMe HOBbIX JIEKCMYECKUX eanHuL,. NMoAroToBKa YCTHOMO pacckasa Ha
nponaeHHyo TeMy. NUCbMeHHbI NepeBos TEKCTa. YCBOEHME JIeKCMYeCKoro
MaTepuana TekcTa, cocTaBneHne anasnora (paboTa B napax) No AaHHON TeMe C
MCM0JIb30BaHNEM CMeLNaNbHON NEKCUKUN, KNNLINPOBAHHbLIX BbipaXkeHU.

13-14

13

Fast food

YCBOeHMe nekcn4eckoro Matepualia TeKCTa, CoOCTaBsieHMe ananora (paboTa B
rnapax) No AaHHOW TeMe C UCMOJIb30BaHUEM CMeLnanbHON NEKCUKU, KINLLNPOBAHHbIX
BblIPaXXeHWN.

15-16

7,75

14

Keeping of food products

BbINoJsIHEHWE MUCbMEHHbIX YNpaXKHeHWU, 3aAaHHbIX NpernoaasaTenieM. 3ayynBaHue
HOBBbIX JIEKCMYECKUX eanHuL. NMoAroTOBKA YCTHOIO pacCKasa Ha NPOoMAEeHHYI0 TeMy.

1-3

13

Cereals and cereal products

MpopaboTka y4yebHoro MaTepurana, U3y4eHHOro Ha 3aHATUAX. 3ayYMBaHNE HOBbIX
JNleKCnyeckunx eanHul,. HO,D,FOTOBKa YCTHOro AokKnaaa Ha I'Ip0I7I,EI,eHHyIO TEMY. YTeHne
Hay4HOW CTaTbh NO AaHHoW Teme. NMpopaboTka y4ebHOro maTepuana, U3y4eHHOro Ha
3aHATUAX. 3ay4MBaHME HOBbIX JIEKCMYECKUX eanHuL,. MoAroToBKa YCTHOMO pacckasa
Ha NponaeHHy Temy. NMNCbMEHHbIN NepeBo TekcTa. YCBOEHNEe NeKCNYeCKoro
MaTepuana TekcTa, cocTaBneHune anasnora (pabota B mapax) No AaHHON TeMe C
MCMOJ/Ib30BaHNEM CMeLNanbHON NeKCUKUN, KNNLINPOBAHHbLIX BbipaXkeHU.
MncbMeHHbIN nepeson TeKCTa. BbinosnHeHne NEeKCUKOo-rpaMmMaTnU4HeCKnX TeCToB.
3ayq|/|BaHV|e HOBbIX JIEKCUYECKNX e ANHWNLL. HO,D,FOTOBKa YCTHOro pacCcka3sa Ha
nponaeHHyo TeMy. MNCbMEHHbIN NepeBos TeKCTa. YCBOEHME JIEKCMYECKOro
MaTepuana TekcTa, CocTaB/ieHue anasnora (paboTa B napax) No AaHHON TeMe C
ncnosib3oBaHMeEM cnel_wlaanoM NEKCUKWN, KNNLLNPOBaHHbIX Bblpa)KeHVII7I.
BbINONHEHNE MNCbMEHHbIX YMPa)KHEHWI, 3a4aHHbIX NpernogaBaTenem. 3ay4ymBaHme
HOBbIX NEKCNHECKNX e ANHWLL. HOAFOTOBKa YCTHOIO paCCKa3a Ha I'IpOI7IJJ,EHHYIO TEMY.

46

13

Breadmaking

YTeHne Hay4yHOW CcTaTbW No AaHHON Teme. MpopaboTka y4yebHoro maTtepuana,
MN3YYEHHOr0 Ha 3aHATUAX. 3ay4YnBaHMeE HOBbIX JIEKCUYECKMX eanHUL,. MoaroToBka
YCTHOr0 pacckasa Ha NponAeHHyo TeMy. [TMCbMEHHLI NepeBo TeKCTa. YCBOeHMe
JIEKCMYECKOro MaTepurasa TeKCTa, cocTaBsieHne gnanora (paboTta B napax) no
0AHHOWM TeMe C UCMNOoJIb30BaHMEM CreLnanbHON NeKCUKN, KINLWMPOBAHHbIX

7-8

13

13/51




Cem

Paspensl n TeMbl paboyel nporpaMmmsl
CaMOCTOSATENIbHOro U3y4YeHUsn

MNMepevyeHb JOMALUHUX 3a4aHUA U APYIrUX BOMPOCOB AJ11 CAMOCTOSATEJIbHOIO
U3y4yeHus

Cpokm
BbINOJ
HeHUs

06bem B yacax
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BblpaXeHui. MNCcbMeHHbIN NepeBo TeKCTa. BbiNosIHEHNE NeKCNKO-rpaMMaTUYeCcKmnx
TECTOB. 3ay4MBaHNe HOBbIX JIEKCMYECKUX eanHUL,. MoAroToBKa YCTHOMO pacckasa Ha
nponaeHHyto TeMy. NUCbMeHHbI NepeBos TEKCTa. YCBOEHME IeKCMYeCKoro
MaTepuana TekcTa, cocTaBneHne anasnora (paboTa B napax) No AaHHON TeMe C
MCMOJ/Ib30BaHNEM CMeLNanbHON NeKCUKUN, KNNLINPOBAHHbLIX BbipaXkeHUA.
BbinosiHeHME NNCbMEHHbIX yI'Ipa)KHeHI/II7I, 3aaHHbIX NMpenonaBaTesieM. 3ay‘-II/IBaHI/Ie
HOBbIX IEKCUYECKUX eanHuL,. NMoaroToBKa YCTHOr0 pacckas3a Ha NMPONAEHHYIO TEMY.

Milk production

MUCbMEeHHbI NepeBoA TeKCTa. YCBOEHNE NeKCUYeCcKoro MaTepunana TekcTa,
cocTaBfieHne gnanora (paboTta B mapax) Mo AaHHOW TeMe C NCMOoJIb30BaHNEM
CneunasbHOM NEKCUKN, KITUWLNPOBAHHbLIX BblpaXXeHWN.

9-10

13

Cheese production

BbinosnHeHne NeKCnKo-rpaMMmaTHeCcKX TecToB. NMMCbMEeHHbIN NepeBo TeKCTa.
3ayyumBaHMe HOBbIX JIEKCMYECKNX eanHML,. [ToaroToBKa YCTHOro pacckasa Ha
MPONAEHHYIO TEMY.

11-12

13

Animal produce

MUCbMEeHHbI NepeBoA TeKCTa. YCBOEHNE NEKCUYECKOro MaTepunana TekcTa,
cocTaBfieHne gnanora (paboTta B mapax) Mo AaHHOW TeMe C NCMOoJIb30BaHNEM
CneunasbHOM NEKCUKN, KITULWLNPOBAHHbLIX BblpaXXeHWN.

13-14

13

Meat Processing Methods

BbINONHEHWE NUCbMEHHbIX yl'lpa)KHeHI/IVI, 3aflaHHbIX nMpernogasaTeneM. 3ay4ymsaHune
HOBbIX JIEKCUYECKUX eanHULL. [MoOAroToBKa YCTHOrO pacckasa Ha NMPONOEHHYIO TEMY.

15-16

7,75

14

Confectionery

3ay4mBaHMe HOBbIX JIEKCMYECKMX eANHUL,. BbiNosIHEHNE NUCbMEHHbIX YNPa>kKHEHU,
3afaHHbIX NpenogasaTesieM. NNoaroToBka YCTHOro pacckasa Ha r|p0|7|,u.eHHyro TEMY.

1-3

17

The manufacture of chocolate

MpopaboTka yyebHoOro maTepuana, M3y4eHHOro Ha 3aHATUSX. 3ay4YMBaHNE HOBbIX
JIeKCUYeCKUX eanHnL,. MNoaroToBka yCTHOro AoKJ1aZia Ha MPONAEHHY TeMy.

46

17

Technology of macaroni products

YTeHre Hay4HOW CTaTbM Mo AaHHoW TeMe. MpopaboTka y4ebHoro matepuana,
MN3Y4YEHHOr0 Ha 3aHATUAX. 3ay4MBaAHNE HOBbIX JIEKCUYECKUX eANHNLL.

7-8

17

Buttermaking

MoaroToBka yCTHOro paccka3a Ha NPOMAEHHYI0 TeMy. [MMCbMEHHBbIN NepeBos TeKCTa.
YCBOeHMe NIeKCMYeCcKoro MmaTepuasa TeKCTa, CocTaB/ieHMe guanora (pabota B
napax) No AaHHOM TeMe C UCMOJIb30BaHUEM CNeLNabHON IEKCUKWN, KIULWLNPOBaHHbIX
BbIPaXXEHWUN.

9-10

18

Processing of vegetative production

MucbMeHHbIN NepeBoA TekCTa. BbinosiHeHNe N1eKCUKo-rpaMmMaTUYeCKMX TeCTOB.
3ayyumBaHMe HOBbIX JIEKCMYECKNX eanHML,. [ToaroToBKa YCTHOro pacckasa Ha
MPONAEHHYIO TEMY.

11-12

18

Postharvest handling of fruit and vegetables

YCBOEHMeEe IeKCMYeCKoro MaTepmrasa TeKCTa, cocTaBsieHme ananora (paboTta B
rnapax) No AaHHOW TeMe C UCMOoJIb30BaHNEM CneLnasbHON NeKCUKN, KIULWNPOBAHHbIX
BbIPaXXEHWUN.

13-14

18

Honey processing

MUCbMEHHbI NepeBoA TeKCTA. BbiNoJIHEHNE NMUCbMEHHbIX YAPaXXHEHW, 3a4aHHbIX
npenogaBaTenem. 3ayH|/|BaH|/|e HOBbIX NEKCNHECKNX e ONHNLL. HO,D,FOTOBKa YCTHOro
pacckasa Ha NPONAEHHYIO TEMY.

15-16

8,5

18

UTOro:

171

307

5.9. KaneHpapHbin rpadukK BocnuTaTesibHOW paboTbl N0 AUCLUMNJIMHE
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Moaynb pJaTta, MecTo npoBeneHus HasBaHue meponpuaTusa dopmMa npoBepeHus OTBEeTCTBEHHbIW JocTuxeHun
MEeponpuaTUsA obyualowmxcs
Monaynb 3 YyebHo- 10.2026 ®I'bOY BO MI'TY «CoBpeMeHHble TexHosIorum | Inckyccus: rpynnosas OoueHT Yeyyesa T.M. ChopMUpPOBaAHHOCTb

nccnenoBaTesibCkaa U
Hay4HO-nccnegosaTesibCKada

OJINTENIbHOro XpaHeHuns
CeNIbCKOXO035NCTBEH-HOM

kKoMmneTeHuun YK-4.1; YK-4.3;

[esTeNbHOCTb npoAyKUNUm»

Moaynb 6 locyrosas, 03.2027 ©Ire0Y BO MI'TY «Mpon3ssoacTBeHHas OenoBas nrpa: rpynnosas OoueHT Yeyyesa T.M. CchopMUPOBaHHOCTb
TBOpYecKasa 1 counabHo- NnpakTnKa Ha KoMneTeHuun YK-4.5;
Ky/bTypHasa OesaTesNIbHOCTb MOJI0KO3aBoae»

Mo opraHmsauumn n
NpoBeAEHNIO 3HAYNMbIX
CcobbITUA U MEPOMPUATUI
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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=000530

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

AdaHacbes, A. B. Kypc adhheKTUBHOM rpaMMaTmKim https://znanium.ru/catalog/document?id=400304
QHIINACKOro f3blka : y4ebHoe nocobue / A.B. AcdaHacbes. -
MockBa : ®opymM : UHOPA-M, 2022. - 88 c. - ISBN
978-5-00091-030-6. - TeKCT : 3N1€KTPOHHbIN. - URL:
https://znanium.com/catalog/product/1840451

BonkoBa, A. . AHFMIACKUIA A3bIK @ y4ebHoe nocobue / A.T. https://e.lanbook.com/book/149586
BonkoBa : MMHMCTEPCTBO CEeNbLCKOro xo3ancTea PO ; drboy
BO

Fanbyyk, J1. M. 5D English Grammar in Charts, Exercises, Film-| https://znanium.ru/catalog/document?id=476872
based Tasks, Texts and Tests — N'paMMaTnKa aHI INIACKOr O
A3blKa : y4yebHoe nocobue / J1.M. Fanb4yyk. — MocCKBa :
By3soBckun y4ebHuk : UHOPA-M, 2026. — 439 c. — (Bbicluee
obpa3oBaHue). - ISBN 978-5-9558-0520-7. - TekcT :
3/1eKTPOHHbIN. - URL:
https://znanium.ru/catalog/product/2218955

N3mannos, A.3. AHIIMNCKUIA A3bIK: Mocobre no YTeHno n https://znanium.ru/catalog/document?id=437443
nepesonay : yyebHoe nocobue / A.3. N3mainnos, C.C.
Kosanésa ; PnHaHcoBas akagemus npu MNpasmtenscTee PO. -
MockBa : 13paTenbCcTBO

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

AHrnmMnckmin A3blk (Muweson Npogunb) : y4ebHoe nocobue / | https://www.iprbookshop.ru/88451.html
OptodeHko A.A., KosbipeHko E.B., MakywkuHa O.B., /iBnesa
M.B. - BopoHeX : BOpOHeXXCKuni 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

PapoBenb, B. A., AHFTIMIACKNIA 3bIK OS5 TEXHUYECKMX By30B : | https://book.ru/book/953131
y4yebHoe nocobue / B. A. PapoBenb. — MockBa : KHoPyc,
2024. — 296 c. — ISBN 978-5-406-12945-6. — URL:
https://book.ru/book/953131

3blkUH, A. B., AHFIMACKNIA S3bIK ONS CENIbCKOX03SNCTBEHHLIX | https://book.ru/book/943019
BY30B : y4ebHuk / A. B. 3bikuH, H. I'. KoBaneHko. — MockBa :
KHoPyc, 2022. — 351 c. — ISBN 978-5-406-09216-3. — URL:
https://book.ru/book/943019

Y4yebHO-MeTOANYECKNE MaTEpPUabl 418 CaMOCTOATENbHOM paboThl 00yYatloWwmxcs n3 Yyncna
WHBaNA0B N 1L, C OFpaHUYEHHBLIMM BO3MOXKHOCTAMU 340poBbA (OB3) npenocTaBnsatoTcsa B popmax,
afanTMPOBaHHbIX K OrpaHNYeHNAaM NX 340PO0BbA U BOCMPUATUS MHOpMaLmn:

ONs VL C HapyLWeHWAMUN 3peHuns:

e B MeYyaTHON hopMe YBENIMYEHHBIM LLUPUDTOM,
e B (hopMe 3/IeKTPOHHOIr0 JOKYMEHTa,
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e B hopMe ayaunocpanna,
e B nevyaTHomn popMe Ha s3blke bpanns.

ONns nuu c HapyleHuamMmn cnyxa:

e B MevyaTHOW chopme,
e B (hopMe 3/IeKTPOHHOr0 OOKYyMEHTa.

Ona nuuy, ¢ HapyLWeHNsaSMM ONMOpHO-ABUraTesIbHOro annapaTa:
e B nevyaTHomn opme,

* B (popMe 3/IeEKTPOHHOIr0 JOKYMEHTa,
e B hbopMe ayaunocpanna.
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7. ®OHA OUEHOYHbIX CPenAcTB AJNA NPOBeAEeHUs NPOMEe>XyTOYHOM
aTTectauumm obyyalwmuxca no gucuunauHe (moaynio)

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

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

HaumeHoBaHue y4yebHbIx
OVCLUMJIMH,
cdopmMupyoue
KOMNeTeHUUM B npouecce
OCBOEHMA
obpaszoBaTenbHOM
nporpaMMbl

o®0 0390

YK-4.1 BuibpaeT KOMMYHUKATUBHO npuemMsemMble popMbl Ae/10BOro 06LeHMs Ha rocyapCTBEHHOM M MHOCTPaHHOM
A3blKax, BepbasibHble N HeBepbanbHble CpeAcTBa B3aUMOLENCTBMA C NapTHeEpaMm

123 123 NHOCTpaHHbIN A3bIK

8 9 MpeoanniaoMHas NnpakTuka

8 9 BbinonHeHWe n 3awmTa
BbIMYCKHOWN
KBaJIMunKaunoHHoM paboTbl

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 pa3anyunsa B popMaTe KOPPECNnOHAEHLUNM Ha roCy 4apCTBEHHOM M MHOCTPaHHOM (bIX) A3blKax

123 123 WNHOCTPaHHbIN 53bIK

1 1 Pycckui A3blK 1 KynbTypa
peyun

2 4 ALbIFeNCKNN A3bIK

8 9 BbinosHeHne 1 3awnTa
BbIMYCKHOWN
KBaJIMunKauMoHHOM paboTbl

8 9 MpeoannioMHas NpakTuka

YK-4.5 [1eMOHCTPUPYET YMEHME BbIMONHATL NepeBos NpodeccmoHabHbIX TEKCTOB C MHOCTPAHHOIO (bIX) Ha
rocyapCTBEHHbIV s13blK U 06paTHO

123 123 NHOCTpaHHbIN S3bIK
8 9 BbinonHeHne 1 3awinTa
BbIMYCKHOMN
KBaaNUKaLMoHHOM paboTbl
8 9 MpeponnaomMHas rnpakTuka

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 HeBepbHasibHbIe CpeaCcTBa B3aUMOAENCTBUSI C NapTHepaMu

3HaThb: - HenosHble 3HaHKuA

OCHOBHbIE 3aKOHbI
A3blKa, MOHATUSA
KYJIbTYpPbl U 3TUKN
pe4n;
PYHKLMOHaJIbHblE
CTUAn
COBPEMEHHOI 0
A3blKa; CTUAN
0.esoBoro
obuieHuns;
BepbasibHble U
HeBepbasibHble
CcpencTBa
KOMMYHMKaLum; -
HOpMaTUBHbIE,
KOMMYHUKaTUBHbIE
, 9TU4eckune
acneKTbl YCTHOW U
NMUCbMEHHOW peyn;
BepbasibHble U

3HaHWNA

®parMeHTapHble

CcopMupoBaHHsble,
HO cofepxalune
oTAesbHble
npobenbl 3HaHUA

ChopmMupoBaHHble
cucTemaTmyeckume
3HaHWA

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

HeBepbasibHble
cpencTsa npogecc
MNOHaJsbHO-
0esoBoro
B3aUMOOENCTBUS;
NPUHLMNbI
nocTpoeHns
ny6an4Honm peun,
BeAeHuns
OVNCKYCCUIA 1
KPYrJiblX CTOJIOB.

YMeThb: - BeCcTu
obMeH penosom
nHpopMaumen B
YCTHOMN 1
MUCbMEHHON
dopMax Ha
rocynapCTBEHHOM
A3bIKE;
1CNosb30BaTh
3HaHWSA O
KOMMYHUKATUBHbIX
KayecTBax peyn B
MEXJINYHOCTHOM
obweHun n
npogeccuoHanbHO
N NesaATeNbHOCTH;-
BbIOUMpaTh
S3bIKOBbIE
CpeAacTBa,
yMeCTHble ANns
KOHKpeTHOoM
KOMMYHWKaTUBHOMN
CUTyauun.

YacTn4Hble ymeHuns

HenosHble ymeHns

YMeHns nosHeole,
jonyckatTcs
Hebonblne
owmnbKmM

CdopMupoBaHHble
yMeHus

Bnaperb: -
COBpPEMeHHbIMU MH
hopMaLMOHHO-
KOMMYHUKATUBHbIE
cpeacTBaMu B
npouecce
obweHuns;
HaBblKamMu
BepbanbHOM U
HeBepbanbHOM
KOMMYHUKaUUn B
npogeccnoHanbHo
n obnactu;-
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
3peHuns B xoae
ny6anYHbIX
BbICTYMJIEHWN

YacTu4Hoe
BllafeHne
HaBblKaMu

HecunctemaTtunyecko
e npuMeHeHue
HaBbIKOB

B
cncTeMaTu4yeckom
npUMeHeHnn
HaBbIKOB
JonyckarTcs
npobensl

YcnewHoe un
cuctemMaTuyeckoe
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

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

YK-4.3 BepeT fefioByto Nepenunucky, y4mTbiBasg 0COBEHHOCTY CTUINCTUKN OULMANbHBIX N HEOULINANbHBIX MUCEM,
COLMOKY/IbTYpHbIE pa3anyns B popMaTe KOpPeCnoHAEHLUNN Ha roCy4apCTBEHHOM U MHOCTPAHHOM (bIX) fi3blkax

3HaTb: - OCHOBbI
cocTaBJieHus,
0hopMIIEHUSA 1
penakTUpoBaHMSA
Hay4HbIX 1 opmLna
JNIbHO-OEe/10BbIX
TEKCTOB,
ocobeHHOCTU
KOMMYHUKATUBHbIX
cTpaTermin un
TakKTuK B 4eI0BON
cthepe
npogeccuoHanbHO
N 0eATeNnbHOCTH;
0CcobeHHOCTH
CTUNUCTUKN
oduumanbHbIX 1
HeoULNaNbHbIX
nucem;
COLUMNOKYJIbTYPHbIE
pa3nnyuna B
dopmaTe
KOppecnoHaeHUmnu;
- npaBuna
opraHusaumun
JINYHOM N [enoson
MUCbMEHHON
KOMMYHUKaLWNK;
pe4YeBoOn 3TUKET,
oTpaXkaloLwumin
ocobeHHoCTKN
KYNbTYpbl CTPaHbI
M3y4aeMoro si3blka.

dparmMeHTapHble
3HaHUA

HenosiHble 3HaHuA

CcopMupoBaHHsble,
HO cofepxaluune
oTAesbHble
npobenbl 3HaHUA

CdhopmMupoBaHHble
cncTemaTmyeckme
3HaHuA

YmMeTh: -
onpenensaTb
npupoay,
CTPYKTYpY 1
OCHOBHbIE
3/1€MEHThI
nenoson
KOMMYHMUKaLNK,
cobnopaTtb
CTUIINCTNYECKNE N
S13bIKOBbl€ HOPMbI B
ouymasnbHo-
0enosom
MNCbMEHHOM
TEeKCTe, CTPOUTb,
0hOopPMIIATL U
penakTnpoBaTb
OCHOBHblE
ouuymanbHoO
0enoBble TEeKCTHI,
aHan3npoBaTb
KOMMYHUKATUBHbIE
cTpaTernv u
TaKTUKWN B Aes10BOW
Chepe
npogeccruoHaibHO
N 0essTenbHOCTH;-
OCYLWEeCTBNATb
obMeH nenosoim
KoppecnoHaeHume
M Ha NHOCTPAHHOM
A3bIKe C y4eTOM
A3bIKOBbIX HOPM 1

YacTu4Hble yYMeHnA

HenosHble yMeHnsA

YMeHnsa nosHeble,
JonyckaroTcs
HebosnbLne
ownbkKmn

ChopmMupoBaHHble
yMeHuns

KOHTPOJIbHa4A
paboTa (4TeHne n
nepeson TekcTa),
TeCThl, 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

COUMOKYJIbTYPHbIX
pasanynim.

Bnaperb: -
HaBblKamMu
MCMOoNb30BaHNS
COBPEMEHHbIX
MPUHLNMNOB
nenoson
KOMMYHUKaLuu B N
podeccnoHanbHoOM
DesaTenbHOCTY;
CTUTNCTNYECKNMN
1 A3bIKOBbIMU
HopMamu ouuman
bHO-O€/10BOr0
CTUNSA.- HAaBbIKaMK
opraHusaumu
MUCbMEHHON
MHOS3bIYHOW peyun;
HaBblKaMm
ynoTpebnenuns
(YHKLMOHANIbHO 4
npdepeHunposaH
HbIX A3bIKOBbIX
cpencTs B
COOTBETCTBUN C
KOHKPETHbIMU KOM
MYHUKaTUBHbIMW
LesisiMU.

YacTu4Hoe
BlageHne
HaBblKaMu

HecnctemaTtunyecko
e NpuMeHeHne
HaBbIKOB

B
cncTeMaTu4yeckom
MPUMEHEeHNN
HaBbIKOB
ponyckatTca
npobenebl

YcnewHoe un
cucTtemMaTuyeckoe
npuMeHeHue
HaBbIKOB

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

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

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

®parMeHTapHble
3HaHWA

HenosHble 3HaHuA

CchopMupoBaHHsble,
HO codepxaluune
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 MPUMEHEHNN npuMeHeHune
rnpodgeccnoHasibHo- HaBbIKOB HaBbIKOB
0eNoBbIX TEKCTOB. nonyckatoTcs

npobenebl

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

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

TunoBasa KOHTponbHasa paboTta

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 MACOo, HebaronpmMsaTHOe BO3AENCTBUE, MCKYCCTBEHHbIE XMMUYECKNE BELLECTBA, OCHOBHAs
YacTb NUTATENbHbIX BELLECTB, 3[0POBbE KJETOK U TKAHEWN, Ba)kKHbI (DaKTOp OXUPEHUS, npsiMas
CBA3b, CMAAYMA 06pa3 XWU3HW, XKMPOBblE OTJIOXKEHMWS, HeJaBHee UCCAefoBaHue, OoporocTosiiee
[eno, ceMenHasa Tpanesa, 0CoObeHHO 3TO KacaeTcs, n3obpeTeHne COBPEMEHHOCTM, CBOW MJIOCHI U
MWHYCbI, Bbl3blBaeT 06€CNOKOEHHOCTb, HEAOCTaTKM hacTdhya

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

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

IV. Put questions to the italicized words.

1. Fast food began with the firstfish and chipshops 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 ...

4. Fast food restaurantsare traditionally distinguished ...

Many fast food chains have updated their menus ...

... that with fast food moderation is important.

... to include healthier options.
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https://en.wikipedia.org/wiki/Fast_food_restaurants

... 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, LLMPOKO UCMOJb3YEMbIE B CETEBbIX hacTdynaxX, MOryT coaep»XaTb pa3/InyHbIe
nuwesBble nobaBKU.

2. bonblasg YacTb HblHeLWHero hacTdyna HaHOCUT 340POBbI0 YeNoBeKa Cepbe3HbIn yulepb.

3. ACCOPTUMEHT PecTopaHoB HBbICTPOro NMUTAaHUSA TPAAULNOHHO COCTOUT U3 BbICOKOKAIOPUIMHBIX
671101, BKOTOPbIX C/IMLLKOM MHOIO XXWpa, caxapa v Conu.

4. Buensax sKOHOMUK BpecTopaHax 6bICTpOFO MNTaHNS 0BbI4YHO NCMNOoJIb3YKOT AelleBble3aMeHNTENN
HaTypaJibHbIX XXNPOB- MaprapuHbl N KyJIMHapPHbIE XXUPbI.

5. Epna n3 pectopaHoB 6bICTpOFO NMNTaHNA OaeT 4yBCTBO HacCblWEeHUA, HOMMMTaTe/IbHaAaA UEHHOCTb ee
O4eHb HN3Ka.

Tect 1

BbiOepuTe NnpaBuNbHbLIA BapUaHT.
He ... at the theatre yesterday.
a) is; b) was; c) were
My friend studies ... the University.
a) in; b)at; c)on
They usually have dinner at 3 o’clock, ...?
a) don’t we; b) didn’'t we; ¢) 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
e Ann ... school last year.
a) finish; b) finishes; c) finished
e We ... on a tramp last Sunday.
a) go; b) goes; c) went
13. All the students of the group ... the last seminar.
a) attended; b) attends; c) attend
14. The teacher explains a new material ....
a) tomorrow; b) at the last lesson; c) at every lesson
15. The children ... in the school now.
a) were; b) are; 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

Knio4 Kk Tecty
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1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20
C b a b C b C C b b C C a C b b a b C b
TecT 2

BbibepuTe NpaBuAbHbLIA BapUaHT.

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

a) played; b) play; c) plays

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

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

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

Krnio4 K Tecty

Tect 3

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

A, 0 degrees
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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?

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.

Four times.
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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.
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.
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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?

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. IYou 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. The 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

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

Knio4 K Tecty

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

1. MpocnywaTb TEKCT MOHOJIOMMYECKOro XapakTepa 2 pasa OANTENbHOCTbLIO 00 4 MUHYT 3BYYaHUsS n
nepenaTb ero coaep>XaHue (MMCbMEHHO WM YCTHO) MakCUMasbHO 61M3Ko K opuruHany. (Obbem
ayanoTtekcTa 800 nevyaTHbIX 3HAKOB).

2. Mpo4ynTtaTb 6€3 cnoBaps 1 NnepeckasaTb Ha aHMJIMNCKOM fA3blKE TEKCT MO CneunasibHOCTH
ob6bemom 1500 neyaTHbIX 3HakoB. ChopMyIMpoBaTb NMMCbMEHHO 4 BOMPOCa K TEKCTY.

3. YCTHO U3N0XNTb OA4HY N3 NpONAeHHbIX TeM (Bbibop no bunetam).

TeMbl N0 CNEeLUasIbHOCTHU

1. Human Diet 8. Keeping of food products

2. Minerals and vitamins 9. Cereals and cereal products
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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. NMCbMeHHbIN NepeBo TEKCTa MO CrneunasbHOCTU C aHIMIMACKOro Ha PYCCKNM A3blIK CO C/loBapeMm
o6bemoM 1800 neyvaTHbIX 3HaKOB. Bpems BbiNnoaHeHUS - 60 MUHYT.

2. MpoymnTaTb M NepeckasaTb Ha aHMIMNCKOM si3blke TEKCT Mo cneymanbHoCcT o6bemom 1500
nevyaTHbIX 3HAKOB.

3. YCTHO M3M0XKUTb OJHY U3 NPOAAEHHLIX TEM MO CreumanbLHOCTK (Bbibop No buneTtam).

TeMbl N0 cNeuunanbHOCTHU

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

MpumMmepHble TEKCTLI AN 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.

32/51



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
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.

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

As many others in the food service industry, caterers and their staff work long hours. It is not
uncommon for them to work on holidays or 7 days a week during holiday event seasons.
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7.4. MeToaunyeckue MaTepuasnbl, onpeaensiowme npouenypbl oueHMBaHUA 3HaAHUM,
YMEHMM U HaBbIKOB, U ONbITa AEeATEJIbHOCTU, XapaKTepus3sylowux 3Tanbl (popMupoBaHua

KOMNeTeHunn

KpuTepum oueHkKu CCl)OpMVIpOBaHHOCTVI HaBbIKOB U yMeHMﬁ ropopeHus

MoHonornyeckas ¢opma

OueHka

XapakTepucTuka oTBeTa CTyAEeHTa

OTJZINYHO

JIOrM4Ho NOCTPOEHHOE MOHOJIOrMYEeCKoe BbliCKa3bliBaHWe (ONMcaHue, pacckas) B
COOTBETCTBMM C KOMMYHUKATWBHOM 3a4a4en, ChopMyIMpoBaHHON B 3a4aHNK.

Jlekcuyeckue eanHULLI 1 FpaMMaTUYeCKe CTPYKTYPbl UCMOJIb3YOTCSH YMECTHO.

Pe4yb MOHATHA: 3BYKMW B MOTOKE peyn NPOU3HOCATCS NpaBuibHO, cobniopaeTca
NpaBuJibHbIN MHTOHALUMOHHbIA PUCYHOK.

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

XopoLuo

JIorM4Ho NOCTPOEHHOE MOHOJIOrMYeCKoe BbiCKa3bliBaHMe (onncaHue, pacckas) B
ICOOTBETCTBUM C KOMMYHUKATUBHOWN 3agavyen, ChopMyIMpoOBaHHON B 3aaHNN.

Jlekcnyeckme eanHMLbl N FrpamMmMaTUYeCcKme CTPYKTYPbl UCMOJIb3YIOTCH YMECTHO.
JlonyckalTca NekKcnvyeckme n rpaMmMmaTmyeckue owmnbkn, KOTOpble He NpenAaTCTBYIOT
MOHUMaHUIO peYyun.

Peyb MOHATHA, eCTb Hanu4yne oHeMaTnHeCcKmx owmnbok. O6bEM BbiCKasblBaHUSA - He
MeHee 10 dpa3-nNpennoXKeHuni.

YAOBNEeTBOPUTEJIbHO

MoHoNornyeckoe BbiCKa3sbliBaHMe (onncaHwve, paCCKaB) NMNOCTPOEHO He BCerna JIorn4yHo.

[loNyCcKalTCa JIeKCUYecKme 1 rpaMmaTudeckme ownbKky, KOTopble 3aTPYAHSOT NOHUMaHue
peun.

O6beM BbiCKasblBaHUSA - He MeHee 6 (hpa3-NpensioKeHNN.

HeynoBJIeTBOPUTEJIbHO

Copep)kaHue oTBeTa He COOTBETCTBYET MOCTABJIEHHON KOMMYHUKATUBHOWN 3aJaye.

LonyckatoTCca MHOMO4YUCIEHHbIE JIeKCUYeCKne U rpaMmmaTnyeckmne owmnbkn. Peyb He
BOCMNPUHNMAETCA Ha CJIyX N3-3a 60/1bLLIOr0 KOJINYECTBaA PoHEMATNYECKNX ownboK.

KpuTepum oueHKu CCI)OpMVIpOBaHHOCTVI HAaBbIKOB NepeBoga UHOA3bLIYHOINo TeKCTa Ha

PYCCKMM A3bIK

OueHka XapakTepucTuka nepeBoga TekcTa

OTnn4HO MepeBof npefcTaBasieT coboi afekBaTHYO nepefadvyy NHOA3LIYHOrO TEKCTA CpeacTBaMu
YCCKOTr0 13blKa B HEPA3PbIBHOM €[IMHCTBE COAEepPXaHUsA U DOPMbI.

Xopowo MepeBofn nNpeacTaBaseT coboil afekBaTHYO nepefiady NHOA3bIYHOIO TEKCTa CpeaCcTBaMu
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IDYCCKOro 5i3blka B HEPa3PbIBHOM eAMHCTBE CoAepXXaHusa u opmbl. JonyuieHo 30%
rpaMMaTUYECKUX U CTUINCTUYECKMX OLINOOK, MPUBOASLLINX K HETOYHOCTM NepPeBoa.

YA OBJIETBOPUTENILHO B nepeBoge nonyuieHo 50 % rpaMMaTMYecKnX Y CTUIMCTUYECKUX OWnboK. TekcT
nepeBefeH He NOJIHOCTHIO.

HeypnoBnerBoputesibHO CMbIC/1 TEKCTA NCKaXKEH.

KpuTepum oueHKu ccpopMUPOBAHHOCTU HABbIKOB U YMEHUN O3HAKOMUTEJIbHOIO YTEeHMA C
n3BJsieyeHueM uHbpopmaumumn

OueHka XapakTepucTuka oTBeTa CTyAeHTa
OT/INYHO [lepeckas ajeKBaTHO OTpa)KaeT cofaep)XaHne TeKCTa.
Xopowio B nepeckase JONyLEHbl IEKCMKO-rpaMMaTuyeckue ownbKM, He NCKa)katoLwme

CMbICJ1 TEKCTA.

Y 00B/IETBOPUTENBHO CoLep>xaHve TeKCTa NnepeaaHo He NOJIHOCThHO.

HeypnoBneTtBoputesibHO JonyLweHbl MHOMOYMC/IEHHbIE NIeKCUYeCKue, rpaMmMmaTnyeckme, CTUWINCTUYeckue
oLLINOKN. Co,uepmaHl/le TEKCTa HENMOHATHO.

KpuTepum oueHKM 3HAaHUM CTyAeHTa B pe3yJibTaTe TeCTUPOBAHUA
- OLIEHKA «OT/IMYHO» BbICTABJISIETCS NPMW YCJ0BUM NPaBUJILHOIO OTBETa CTyAEHTa He MeHee YyeM 85%
TEeCTOBbIX 3a/laHWiA;

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

- OUEeHKa «y0BJIeTBOPUTESIbHO» - HE MeHee 50%;

- OLeHKA «HeyOOoBNEeTBOPUTESIbHO» - €CNIN CTYAEHT NMPaBUIbHO OTBETU/1 MEHEE YEM Ha
50% TecToBbIX 3aaHUNNA.

KpuTepumu oueHKM 3HAaHUH CTyAeHTa Ha 3a4yeTe

Lkana MokasaTenu

OUuEeHUBaHusa

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

PaboTa COOTBETCTBYET NOKa3aTeNnaMm n KputTepmnam oleHnBaHMA No WwKane
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8. YyebHO-MeTOAM4YecKOe U UH(pOopPMaLUOHHOe obecneyeHue AUCLUMUNIIUHBI

(Mmonyns)

8.1. OcHOBHaa nuTtepaTtypa

HasBaHue

CcblIKa

AHIIMNCKUIA A3bIK 419 MOArOTOBKM BakanaBpos
[9nekTpoHHbIN pecypcl: y4ebHoe nocobue no Hanpa

http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100044811&D
OK=07B9E6&BASE=000530

PapoBenb, B. A., AHFTIMIACKUI A3bIK 1 TEXHUYECKNX BY30B :
yyebHoe nocobue / B. A. PagoBenb. — MockBa : KHoOPyc,
2024. — 296 c. — ISBN 978-5-406-12945-6. — URL:
https://book.ru/book/953131

https://book.ru/book/953131

3bIKUH, A. B., AHTMNCKNI A3bIK 018 CENIbCKOXO3ANCTBEHHbIX
BY30B : y4ebHuk / A. B. 3bikuH, H. I'. KoBaneHko. — MockBa :
KHoPyc, 2022. — 351 c. — ISBN 978-5-406-09216-3. — URL:

https://book.ru/book/943019

https://book.ru/book/943019

Anunnuyes, A. 0. AHIIMNCKUIA A3bIK 415 arpapHbIX BY30B
(B1-B2) : yyebHuk gns By3os / A. HO. Anmnuyes, A. H.
Ky3HeuoB. — MockBa : V3paTenbcTBo OpanT, 2025. — 189
c. — (Bbicluee obpasoBaHue). — ISBN 978-5-534-14925-8. —
TeKCT : 9N1eKTPOHHbIN // Obpa3oBaTenbHasa NnaTgopma
KOpawnT [canT]. — URL: https://urait.ru/bcode/568093

https://urait.ru/bcode/568093

8.2. lononHuTesIbHaA nurtepaTtypa

Ha3sBaHue

CcblniKa

AdaHacbkes, A. B. Kypc achpeKTUBHON rpaMMaTnKm
QHIINACKOro fi3blka : y4ebHoe nocobue / A.B. AdaHacbes. -
MockBa : ®opym : UHOPA-M, 2022. - 88 c. - ISBN
978-5-00091-030-6. - TeKCT : 3N1eKTPOHHbIN. - URL:
https://znanium.com/catalog/product/1840451

https://znanium.ru/catalog/document?id=400304

BonkoBa, A. . AHFMIACKUIA A3bIK @ y4ebHoe nocobue / A.T.
BonkoBa : MMHMCTEPCTBO CeNbLCKOro xo3ancTea PO ; drboy
BO "KpacHoApCcKui rocy iapCTBEHHbIA arpapHbIi
yHuBepcuteT". - KpacHosapck : KpaclAY, 2019. - 265 c. - 9bC
NaHb. - URL: http://e.lanbook.com/book/149586. - Pexxum
[oCTyna: no noanucke. - PekomeHaoBaHo y4yebHo-
MeToANYeCKnM coBeTOoM (hefepasibHOro rocyfapCTBEHHOIO
btoa>KeTHOro obpa3oBaTesIbHOIO y4peX AEHUSA BbICLLIEr0
obpa3oBaHNs «KpaCcHOAPCKUIA rOCyAapCTBEHHbIN arpapHbIn
YHUBEPCUTET» AN BHYTPUBY30BCKOIO NCMO/b30BaHMA B
KavecTBe y4yebHoro nocobus gnsa cTtyneHToB, oby4vatowmxcs
Mo HanpasaeHuto NoaroToBkn 36.03.02 «300TeXHNA»,
npodunab «TexHOo0rmsa NPoM3BoACTBa NPOAYKLUN
XXWBOTHOBOACTBa», Npodusib «HenpooyKTuBHOE
XKVWBOTHOBOACTBO (KMHONOINA)»

https://e.lanbook.com/book/149586

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

http://znanium.com/catalog/document?id=366825

AHIIMACKWIA A3bIK 418 NOAroTOoBKM BakanaBpoB
[9nekTpoHHbIN pecypcl: y4ebHoe nocobue no Hanpa

http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100044811&D
OK=07B9E6&BASE=000530

AHrnmMnckmii a3blk (Muweson Npodunb) : y4ebHoe nocobue /
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 pgocTtyna: no nognucke. - ISBN 978-5-00032-366-3

https://www.iprbookshop.ru/88451.html

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

38/51




1. Znanium.com. ba3oBas KOMJIEKUWNS : 3IEKTPOHHO-6nbnnoTeyHasa cuctema : cant / OO0 "Hay4Ho-
n3gaTtenbckum ueHTp MHppa-M". - MockBa, 2011 - - URL: http://znanium.com/catalog (naTa
obHoBneHuns: 06.06.2019). - Pexxmum gocTyna: OoJsa 3aperucTtpup. nosib3oBaTtesien. - TEKCT:
371eKTPOHHLIN. PoHa IBC dhopmmpyeTcsa C y4eToM BCeEX M3MeHEHUI obpa3oBaTesibHbIX CTaHOAPTOB U
BK/tOYaeT y4ebHunku, y4ebHbie nocobud, YMK, MoHorpadgum, asTopedepaThl, guccepTauunm,
3HUMKIONEeAnn, CQI0Bapu U CNpaBoOYHUKN, 3aKOHO4ATEeJ/IbHO-HOPMaTUBHbIE JOKYMEHThI,
crieunanbHble Nepuoanyeckne n3faHusa u n3faHus, BoillyckaeMble n3gaTtesibCTBaMu BY30B.
http://znanium.com/catalog/ 2. JlaHb. Konnekuuns BeTepuHapnsa n cenbCKoe X039MCTBO : 3/IEKTPOHHO-
bubnmnorteyHan cnctema : cant / UspgatenbcTBo JlaHb. - MockBa, 2011. - . - URL:
https://e.lanbook.com/books - Pe)xxum goctyna: osasa 3apeructpup. nosb3osaTesien. - TeKCT
3NEKTPOHHBIN. 3TO pecypc, BKAOHAOWMNN B ceO5 3/1eKTPOHHbIE BEPCUU KHUT U34aTeNnbCTBa «JlaHb»
N opyrux BegyLmnx n3gatenbsCcTs y4ebHom nutepaTypbl. Hawum yutaTensam fOCTYyMNHbI cieaylwmne
Konnekunmn: «BeTepuHapmsa n cenbCckoe X038ncTBo» U 6a3oBas Konekums.
https://e.lanbook.com/books/93971imit=100 3. eLIBRARY.RU. : Hay4yHas aneKTpoHHasa bubamoTeka :
canT. - Mocksa, 2000. - . - URL: https://elibrary.ru/defaultx.asp. - Pexxum gocTtyna: ans 3aperuncrpup.
rnosb3oBaTesien. - TEKCT: 31eKTPOHHbIN. MnaTtdopma eLIBRARY.RU bbinia co3gaHa B 1999 roay no
nHununaTmee Poccmnckoro poHaa hyHOaMeHTasIbHbIX UccnenoBaHun gnsa obecnevyeHns poCcCUNCKUM
YYeHbIM 3JIEKTPOHHOI0 A0CTYrMa K BeAYUWNM MHOCTPaHHbIM Hay4HbIM usgaHusam. C 2005 roga
eLIBRARY.RU Ha4vana paboTy € pyCCKOA3bIYHbIMU NY6ANKALNAMU N HbIHE SBASIeTCS BeayLlen
9NEeKTPOHHON BNBANOTEKON HAayHYHON MEPUOLNKM Ha PYCCKOM f3bIKE B MUpe.
https://elibrary.ru/defaultx.asp 4. 9bC «KoHCynbTaHT cTyaeHTa». Konnekunsa ArpapHble HayKu :
CTyAeH4YecKas 3/1eKTpoHHasa bubnnoteka : cant / 000 «lMonntexpecypc». INEKTPOHHas
bnbnnoTeka TexHM4Yeckoro Bysa. - Mocksa, 2012. - . - URL:
http://www.studentlibrary.ru/catalogue/switch_kit/x2016-020.html - Pexxum pgoctyna: ans
3aperucTpup. Nosb3oBaTenen. - TEKCT 3/IEKTPOHHbIN. ABNSETCSA 3/1eKTPOHHON BbnnoTevHon
cuctemon (36C), npenocTaBasatoWEn OCTYN Yepes ceTb IHTepHeT K y4ebHon nutepaType n
OOMOJIHUTENIbHLIM MaTepuanaM, NPUobpeTeHHbIM Ha OCHOBAHUKN MPSMbIX 4OrOBOPOB C
npasoobnapgatenamu. NMonHOCTbIO cooTBeTCTBYET TpeboBaHMAM hepepasbHbIX FOCYyAapCTBEHHbIX
obpasoBaTefibHbIX CTaHAApPTOB TpeTbero nokosneHns (ProC BO 3+) K koMmnaekToBaHUo BubnuoTex,
B TOM YMCJie 3NEeKTPOHHbIX, B YacTu hopMmnpoBaHnUsa OHLOB OCHOBHOW N AOMNOAHUTENbHOMN
nutepaTypsbl, ona Cro, BO u acnupaHTypsl.
http://www.studentlibrary.ru/catalogue/switch_kit/x2016-020.html 5. HaunoHanbHas 31eKTPOHHas
bunbnnoteka (H3B) : hpenepanbHasa rocygapcTeeHHas MHQOPMaLMOHHAsA cucTeMa : CanT /
MunHncTepcTBO KYyNbTYypbl Poccuinckon depepaummn, Poccuinckas rocynapcreeHHas bubnuoTreka. -
MockBa, 2004 - - URL: https://H36.pd/. - PexXxum gocTyna: Ans 3apernctpup. nonb3oBaTenen. -
TeKCT: 3N1IeKTPOHHbIN. HIb - npoekT Poccuinckonm rocygapcteeHHon 6ubnnotekn. HadmHas c 2004 r.
MpoekT HaunoHanbHasa 35ekTpoHHas bubnnoteka (HIB) pa3pabaTbiBaeTcsa BegyLLmmm
poccMnckummn 6ubnnotekamm npu nogaep)xke MMHNCTEpPCTBa KynbTypbl Poccuinckon deagepaumn.
OcHoBHas uenb HOb - obecneunTb cBOBOAHBLIN AOCTYN rpakaaHam Poccuiickon depepaunm Ko BCeEM
M30aHHbIM, N30aBaeMbIM U XPaHALWNMCS B POHAAX POCCUNCKUX BUBANOTEK N30aHNSAM N HAayYHbIM
paboTaM, - OT KHMXXHbIX MaMATHUKOB UCTOPUN U KYJIbTYPbl, 4O HOBENLLNX aBTOPCKMX
nponssegeHnin. B HacToswwee Bpems npoekT H3b BkatovaeT 6osee 1.660.000 31€KTPOHHbIX KHUT,
6onee 33.000.000 3anuceln kaTanoros.POCCUNCKAS HALUMOHANIbHAS BEUBJINOTEKA (PHB) : caiT /
Poccuinckas HaumoHanbHasa bubnuoTeka. - MockBa : PHB, 1998. - URL: http://nir.ru/. - Pexxum
JOoCTyna: ANAa 3aperncTpup. nofb3oBatenien. - TeKCT: 3NIeKTPOHHbIN. "... 04HA N3 KPYNHENnLnXx B
MuUpe 1 BTopas Nno BennyuHe poHOoB B Poccuinckon denepaumm - CNy>XUT POCCUNCKON KyNbType 1
HayKe, XpPaHUT HaLWOHabHYI0O NaMATb, CNOCOBCTBYET MPOCBELLEHUIO Hacensawmx Poccmo HaponoB
N pacnpoCTpaHeHUo naen rymaHmsMa. ... B ponpax bubnmorekun xpanntca 6onee 38,6 MH 3K3.
npon3ssefeHnin nevyaT N MHbIX NHPOPMALMOHHbBIX PECYPCOB, B TOM HYUC/E U Ha 3N1E€KTPOHHbIX
HOCUTenNAX, AOCTYMHbIX LUMPOKOMY KPYry rnosb3oBaTesien. ExxerogHo PHB nocewaeT okono 850 ThIC.
ynTaTesNien, KOTOPbLIM BblAAeTCa A0 5 MAH U34aHu, K ee 3NeKTPOHHbBIM pecypcaM obpallatoTcs 3a
ron cebiwe 10 MAH yAasieHHbIX Nosib3oBaTenen. ... CoxpaHsaa KynbTYPHYO N UCTOPUYECKYIO
MpPeemMCcTBEHHOCTb, BEPHOCTb BUBAMOTEYHBIM TPaaNLMAM, 3a710XKEHHbLIM eLle B MnepaTopckom
My6nnyHon 6mubnnoteke, PHb cerogHa — coBpeMeHHoOe NHOPMaLMOHHOE yyYpexxaeHue,
OCHallleHHOoe HoBenwWwmnM o0bopyoBaHNEM U CBOEBPEMEHHO OTBEYatoLLlee Ha HacyLHble BbI30BbI
BpeMeHW." (unmtaTa ¢ canTa PHB: http://nir.ru/nir_visit/RA1162/rnb-today ) https://H36.pd/

39/51



9. MeToaunyeckue yKasaHusa ana oby4yalowmxcsa No OCBOEHUIO AUCUMNAUHBI (Moayns)

Y4yebHO-MeTOOMYECKHUE MaTepuaJibl N0 NPAaKTU4€CKUM 3aHATUAM AUCLUMUNJIMHDbI

Minerals”.

YreHue TekcToB “Minerals and vitamins in food”, “Difference between

Paspen/TeMa c yKka3aHUEM OCHOBHbIX Y4e€OHbIX 3/1eMeHTOB MeToabl Cnoco6bl (hopmbi) CpeacTBa dopMupyeMbie
(AMpaKTUYEeCKuX eauHmL) obyuyeHus
obyuyeHus obyyeHus
KOMMNeTeHUumn
Tema 1: Human Diet O6BbACHEHwMe, pynnosas, 1. Y4yebHuK. YK-4.1:
MpaMmMmaTuka: obopoT there is / there are, YncnutensbHble. CTenenun INeKCMKo-rpaMMaTn4eckuni bpoHTanbHas 2. YyebHo- CNocobHOCTb
CpaBHEHMS nNpunaraTenbHbIX. MeToAunYyeckoe BbIOMpPaTbL KOMMY)|
nocobue. HUKaTUBHO
JNlekcuka no teme “Human Diet”. npuemnemble
3. MHpopMaLMoHHO- hopMmbl
IAyaupoBaHue: NpocayLlunBaHue TekcTa no cneumnanbHocTu “The Natural KOMMYHWKALNOHHbIE LenoBsoro
Human Diet”. TexHosiornu. obLeHnsa Ha roc
yAapCTBEHHOM U
YreHue TekcToB “Nutritional requirements”, “Diet evolution”. 4. MynbTumeguinHble MHOCTPaHHOM
nporpamMmbl. A3bIKaX,
FoBOopeHue: coobLieHne No TeMe NPaKTUYECKOro 3aHATUS. BepbasibHble U
5. Cnosapwu. HeBepbasibHble
MucbMO: NMCbMEHHbINMNEPEBOA TEKCTA. cpeacTea
6. CripaBOYHbIN B3aMMOLENCTBUSA
MaTepuan. C napTHepamu
Tema 2: Minerals and vitamins fpaMMaTnKo-NnepeBogHON, pynnoBas, YK-4.3:
FpamMmaTuka: YeTbipe TMMNa BONMPOCUTENbHbIX MPeanoxeHunin. Simple B MeTo[ YTeHus MHOMBUAYasbHas, cnocobHoCTb
@KTMBHOM 3asore. BECTW Oe/I0BYI0
bpoHTanbHas nepenucky,
Jlekcuka no Teme “Minerals and vitamins”. y4uTbIBaA
ocobeHHOCTMN
Ay aMpoBaHMe: npocaylwmneaHmne TekcTa “Food Sources for Vitamins and CTUINCTUKN

opnLMasnbHbIX U
HeohnUManbHbIX
nucem, COLMOKYI
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minerals and vitamins”.

FoBOpeHue: KpaTkoe coobleHre No NPonaeHHON Teme C
NCMOJIb30BAHNEM U3YYEHHOW JIEKCUKU.

MuCcbMO: MNCbMEHHbIN nepesoj TekKCTa C y4eToM ocobeHHoOCTeN
PYHKLMOHANbHOMO Hay4YHOro CTUA.

bTYpHbIE
pa3nnyna B
opmaTe Koppec
MOHAEHUNN Ha I
0CyapCTBEHHOM
N MHOCTPaHHOM
(bIX) A3bIKAX

Tema 3: History of catering KOMMYHWKaTUBHbBIN, IEKCUKO- NHaonsmnayanbHo- YK-4.5:
rpaMmMaTn4eCcKui rpynnosas,
FpamMmaTuka: YnotpebneHne NHGUHUTMBA 415 BblparKeHUs Lenn. cnocobHocTh ae
bpoHTanbHas MOHCTPUPOBaTb
Jlekcuka no Teme “History of catering”. yMeHune
BbIMOSHATL
AyaupoBaHMe: yMeHne chopMyIMpoBaTb OCHOBHYIO UAEI0, KPAaTKO nepesof npodec
nepefaTb OCHOBHOE cofep>kaHue yCabllaHHOro TekcTa “History of CMOHabHbIX
catering service”. TEeKCTOB C
MHOCTPaHHOIro
HTeHue TekcTa no cneymanbHocTu “Origin of Catering Industry”. (bIX) Ha rocynapd
TBEHHbIN A3bIK U
FfoBOpeHMe: CoCTaB/ieHne YCTHOro coobLeHus. obpaTHO
MucbMo: NMCbMeHHoe coCTaBsieHne COBCTBEHHOro TeKCTa Mo NPonAeHHoN
Teme.
Tema 4: Catering MNHTepaKTMBHbIN, "pynnosas, YK-4.1:
FpamMMmaTuka: MNpuaaToyvHble NPeanoXeHNs YC/I0BUSA 1 BPEMEHN. KOMMYHWUKaTUBHbIN MHOMBUAYaNbHAsA cnocobHoCTb
BbI6MpaTh KOMMY
UNlekcuka no Teme “Catering”. HUKaTUBHO
npvemsemMsle
AyamMpoBaHue: npocnylwmneaHmne TekcTta “Catering trade”. hbopMbl
InenoBoro
YreHue TekcToB “Types of Dining”, “Mobile catering”. obLLeHns Ha roc
YAAPCTBEHHOM 1
FoBopeHue: obcyxaeHne NpoYnTaHHbIX TEKCTOB, KpaTKoe BbICTYMeHne MHOCTPaHHOM
No NponaeHHoON Teme. A3blKax,
BepbasibHblE 1
MucbMoO: coCTaB/ieHMe M1aHa K NPOCayLLIaHHOMY TEKCTY. HeBepbanbHble
cpencTsa
B3aMOAENCTBUSA
C napTHepamu
Tema 5: Catering Equipment MeTo/[ TPEeHUPOBKU, NEKCUKO- pynnosas, 1. Y4yebHuK. YK-4.3:
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FpaMMmaTuka: Progressive B akTUBHOM 3asore.
Nlekcuka no teme “Catering Equipment”.

/Ay aupoBaHMe: OTBETbl Ha BOMPOCHI MO MPOC/yLIaHHOMY TEKCTY
“Beverage machines”.

YreHue TekcToB “Kitchen equipment”,
“Restaurant equipment”.
FoBopeHue: 6ecesa No NponaeHHoON Teme.

MucbMO: NUCbMEHHOEe N30XeHue Hay‘-IHOVI CTaTbMW.

FpaMMaTI/I‘-IeCKVII;I

MHONBUAYyalbHaA,

bpoHTanbHas

2. YyebHo-
MeToamnyeckoe
nocobue.

3. hdopmaumnoHHo-
KOMMYHWKaLNOHHbIE
TexHonornuy.

4. MynbTuMeguinHble
nporpamMmbl.

5. CnoBapu.

6. CipaBOYHbIN
MaTepuan.

Tema 6: Foodhygiene

FpamMmmaTuka: MoganbHble rnarosbl can, may, must n nx sKBMBaneHThbI.
Jlekcumka no teme “Food hygiene”.

Ay ampoBaHue: npociaylaHue Tekctos “Food safety”.

YreHue TekcToB “Food hygiene regulations”, “Food protection”.

FoBOpeHMe: KpaTKNin Nepeckas NPO4YNTAaHHOro TeKCTa, COCTaB/ieHne
IN1asioroB No NPoOMaeHHON TeMe.

MUCbMO: NUCbMEHHOE N3J10XKEHUE OAHOr0 N3 NMPOYUTAHHbIX TEKCTOB.

nepesogHon

MeTopn YTeHus, rpaMMaTuKoO-

NHanBuayanbHas,

bpoHTanbHas

Tema 7: Fast food

FpaMmmaTuka: Perfect B akTUBHOM 3anore.

Jlekcuka no tTeme “Fast food”.

AypumpoBaHue: npocnywimeaHmne Tekcta“Dangers of fast food”.
YreHue TekcToB “Fast food nutrition”, “Mcdonalds”.
FoBopeHme: o06CcyxeHre Npo4YNTaHHbIX TEKCTOB.

MucbMO: NNCbMEHHBIN nepesoj oTAeJibHbIX ﬂpeﬂ,ﬂO)KEHI/IVI N3 TeKCTa Oonsa
HTEeHUnA.

O6bacHeHM e,

J'IeKCVIKO-FpaMMaTI/I‘-IeCKVIVI

"pynnosas,
MHOMBUAYaNbHas,

bpoHTanbHas

cnocobHoCTb
BECTW O,E/10BYIO
nepenuncky,
Y4nTbIBaS
ocobeHHOCTM
CTUANCTUKN
ohnumanbHbIX K
HeonLUMabHbIX
MnMceM, COLLNMOKYN
bTYpHbIE
pasnn4nsa B
hopmaTe Koppec
MOHOEHUNN Ha I
oCyapCTBEHHOM
1 NHOCTPaHHOM
(bIX) A3bIKaX

YK-4.5:

cnocobHoCTb Ae
MOHCTPMPOBaTb
YMeHune
BbIMNONHATb
nepesop npogec
CMOHAbHbIX
TEKCTOB C
MHOCTPaHHOIo
(bIX) Ha rocynapg
TBEHHbIN A3bIK U
obpaTHO

YK-4.1:

CNocobHOCTb
BbIOVPaTh KOMMY
HUKaTUBHO
npvemsaemMble
hopMbI
InenoBoro
o6L1eHMa Ha roc
YAapCTBEHHOM 1
MHOCTPAHHOM
A3bIKax,
BepbasibHblE 1
HeBepbanbHble
cpencTea
B3aMMOLEeNCTBUA
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C NapTHeEpamMu

Tema 8: Keeping of food products MNHTepaKTMBHbIN, pynnoBas, 1. Y4yebHuK. YK-4.3:
FpaMMaTMKa: NOBTOPEHWEe aKTMBHOIO 3ajora. KOMMYHWKaTUBHbIN MHOMBUAyanbHas, [2. Y4yebHo-meToAmye- [cnocobHOCTb
Ckoe noco-6ue. BECTW OE/I0BYIO
Jlekcumka no teme “Keeping quality of food products”. AyaupoBaHue bpoHTanbHas nepenuncky,
TekcTa “Drying of foods”. 3. MIH(OpMa-LUMOHHO-  [y4uTbIBas
KOMMYHWKa-LMWOHHbIE  (0COBEHHOCTM
YTeHue TeKCTOoB, onpeaesieHne nx OCHOBHOIMO COAEepPXXaHWs N0 3HAaKOMbIM CTUINCTUKMN
OnopHbIM csioBaM. FoOBOpeHue: yCTHas NoCTaHOBKa BOMPOCOB K TEKCTY, orLmanbHbIX 1
pa3BepHYTble OTBETbI Ha BOMPOChl. MUCbMO: NMCbMEHHOEBLIMOJIHEHNE HeodrLnanbHbIX
NeKCUKO-rpaMMaTHeCKNX yYrnparKHEeHUN. nMceM, COLMOKYN
bTYPHblEe
pasnnyuna B
bopmaTe Koppec
MNOHAEHUNN Ha I
oCynapCTBEHHOM
1 NTHOCTPAHHOM
(bIX) f3blKax
Tema 9: Cereals and cereal products O6bACHeHuKe, pynnoBas, YK-4.5:
MpaMMaTMKa: NnaccuBHbIN 3an0r (Simple). INEeKCUKO-rpaMmMaTUHeCKun, MHOMBUMAYabHasA,
cnocobHoCcTb ae
Jlekcuka no tTeme “Cereals”. KOMMYHUKATUBHbIN bpoHTanbHas MOHCTPUPOBaThL
yMeHune
IAyampoBaHue TekCToB “Soybean products”, “Barley”, BbiaeneHume B HUXx BbIMNONHATb
KNI04YEBbIX COB. nepesof npodgec
CMOHaIbHbIX
YTeHue TekcToB “Rye”, “Wheat”, “Maize"”, nocTaHOBKa BONPOCOB K TEKCTOB C
TekcTaM, coobuieHne hakToB MO MPOYNTAHHbLIM TEKCTaM. MHOCTPaHHOIro
(bIX) Ha rocygapc
FoBOpeHue: KpaTKoe N3N0XKeHNe NPOYUTaHHbIX TEKCTOB, 0bCcyXaeHne TBEHHbIV A3bIK 1
MPONAEHHOW TeMblI. obpaTHO
MUcbMO: NNCbMEHHOEBbLINOJIHEHNE NIEKCUKO-TPaMMaTNYECKMNX
Mpa>xHeHWN.
Tema 10: Breadmaking INeKCMKO-rpaMMaTNYeCKun, NHaovsmnayanbHo- 1. Y4yebHuK. YK-4.1:
rpynnosas,
FpaMMaTuKa: NacCuBHbLIN 3anor (Progressive). KOMMYHUKATUBHbIN 2. YyebHo-
bpoHTanbHas MeToAnvyeckoe cnocobHoCTb
Jlekcuka no Teme “Breadmaking”. nocobue. BbI6MpaTh KOMMY
HUKaTUBHO
AyamMpoBaHue TeKCTa Mno cneymanbHocTu “Bread ingredients”. 3. MHpopMaLMoHHO- npuemsiemMble
KOMMYHWKaLUWNOHHbIE  [pOpMbI
YTeHue TekcToB “Staling of bread”, “Making of bread with machines” TexHosornuy. \nenoBoro
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4. MynbTuMeouinHble
nporpamMmbl.

5. CnoBapu.

6. CNpaBOYHbIN
MaTepuan.

YCTHas MOCTaHOBKa BOMPOCOB K TEKCTY.

FfoBopeHue: obcyxaeHne NpoYnTaHHbIX TEKCTOB C UCMOJIb30BaHNEM

MOCTaBJIEHHbIX K HAM BOMNPOCOB, KpaTKoe BbICTyMNeHne No NponaeHHOomn

Teme.

MucbMO: NMMCbMEHHbIN NepeBo TeKCTa, MOCTaHOBKa K HEMY BOMpPOCOB

Tema 11: Milk production INeKCMKOo-rpaMMaTn4ecKunin pynnoBas,

FpaMMaTmMka: naccusHbin 3anor (Perfect). KOMMYHUKATUBHbIN MHOMBUAYabHasA,

Jlekcuka no Teme 3aHATUA. AyaupoBaHue TekcToB “Composition of bpoHTanbHas

milk”, “Processed milk”.

YreHue TekcToB “Filtration and clarification of milk”, “Value of skim milk

powder”.

FoBopeHue: KpaTKNIN Nepeckas TeKCTa, COCTaBJIeHNe AManoros no

NponageHHON Teme.

MucbMO: NMCbMEHHbIN NMepeBo OTAE/IbHbIX MPEAN0XKEHN U3 TEeKCTa ON4

MTEeHUS.

Tema 12: Cheese production MNHTepaKTMBHbIN, pynnoBas,

Jlekcuka no Teme 3aHATUA. AyaupoBaHMe: NpocsyLllMBaHne TekcTa. KOMMYHUKaTUBHbIN MHOMBUAYasbHas,

YTeHue TekcToB No cneuunanbHocTu “Kinds of Cheese”, “Cheese dishes”. bpoHTanbHas

foBOpeHue: KpaTkoe coobLieHne No NPonaeHHON TemMe C

MCNOJIb30BaHNEM M3YYEHHOW IEKCUKKM, COCTaBneHne ananoros. Mucbmo:

MVCbMEHHbI NepeBof, TEKCTa C y4eTOM 0CoObeHHOCTEeN hyHKLMOHANbHOIO

Hay4HOro cTuns.

Tema 13: Animal produce KOMMYHWKATUBHbIN, FpaMMaTuKo- [FpynnoBsas,
nepesogHon

FpaMMaTHKa:NpsMas N KOCBEHHas peyb. JIeKCUKa Nno TeMe 3aHATUSA. hbpoHTanbHas

obLweHns Ha roc
YOAPCTBEHHOM 1
MHOCTPAHHOM
A3blKaX,
BepbasibHblEe 1
HeBepbanbHble
cpencTea
B3aMOLEeNCTBUSA
C napTHepamu

YK-4.3:

cnocobHoCTb
BECTWN OE/I0BYIO
nepenuncky,
YyinTbIBas
locobeHHOCTHN
CTUANCTUKN
oduumanbHbIX U
HeonUManbHbIX
nucem, COLMOKYN
bTYpPHbIE
pa3nnymna B
bopMmaTe Koppec
NOHOEHUUN Ha I
OCyAapCTBEHHOM
1 NTHOCTPAHHOM
(bIX) A3bIKaX

YK-4.5:

cnocobHoCTb Ae
MOHCTPMPOBATb
YMeHune
BbIMONMHATb
nepeson npogec
CMOHabHbIX
TEKCTOB C
MHOCTpPaHHOIro
(bIX) Ha rocygapc
TBEHHbIN A3bIK 1
obpaTHO

YK-4.1:
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AyampoBaHue: obcyxaeHune Tekcta “Food value of meet” nocne ero
INBYKPATHOrO NMpPOCayLNBaHNS.

YTeHue TekcToB “Structure of meat”, “Means of meat preservation”, nx
Mmepesof, COCTaBJiIeHNe K HUM MnJiaHoB. FOBOpeHune: rnepeckas TEKCTOB.

MucbmMmo: BoCnponssegeHme TekCta B NMCbMeHHOM BUAE.

ICNoCcobHOCTb
BbI6MpaTh KOMMY
HNKaTUBHO
npvemsemMsle
hbopMbl
\nenoBoro
obLLeHns Ha roc
YAAPCTBEHHOM U1
MHOCTPAHHOM
A3bIKaX,
BepbasibHblEe 1
HeBepbanbHble
cpencTea
B3aMOAEeNCTBUSA
C napTHepamu

YTeHue TekcTOB “Bakers' confectionery”, “Sugar confections”,
onpefeneHne nx OCHOBHOIO CoAepPKaHMs.

FfoBOpeHue: yCTHasA NoCTaHOBKa BOMPOCOB K TEKCTY MO CrewLmasibHoCTy,
pa3BEPHYTbIE OTBETHI Ha BOMPOCHI.

3. MHpopMaLMoHHO-
KOMMYHWKaLMOHHbIE
TexHoJsiornu.

4. MynbTumeguinHble

nporpaMmsi.

Tema 14: Meat Processing Methods O6bACHeHuKe, NHovBMAyanbHoO- YK-4.3:
rpynnosas,
FpaMMaTuKa: COCTaBHble COO3bl. NNeKCMKOo-rpaMMaTn4ecKun,
KOMMYHWKaTUBHbIN MHONBUAYabHas, cnocobHoCTb
Jlekcuka no Teme 3aHATUS. BECTW OE/I0BYIO
bpoHTasnbHas nepenncky,
AyaMpoBaHue: BblAesIeHNE KJTIOYEBbIX CJ/I0B MNP OABYKPaTHOM yy4nTbiBas
npocnywunBaHnn Tekcta “Canned meat”. locobeHHOCTHN
CTUANCTUNKN
YreHue TekcToB “Chilled meat”, “Meat Smoking”. othnLNaNbHbIX 1
HeoUManbHbIX
FoBopeHue: 06CcyxaeHne NpoyYnTaHHbIX. nMceM, COLMOKYN
bTYpPHbIE
MucbMO: NCbMEHHbIN NepeBo TekCTa. pasnnyuna B
hbopMaTe Koppec
MOHAEHUNN Ha I
oCynapCTBEHHOM
1 NTHOCTPAHHOM
(bIX) f3blKax
Tema 15: Confectionery O6bACHEeHMe, pynnoBas, 1. Y4yebHuK. YK-4.5:
MpaMMaTuKa: PNHNTUB, PYHKLUN NHDPUHUTUBA B NPELJSIOKEHNN. NeKCUKOo-rpaMMaTn4eckunm MHOMBUAYyanbHasA, [2. Y4ebHo-
MeToanyeckoe cnocobHoCcTb ae
Jlekcuka no Teme no Teme 3aHATUA.AyaMpoBaHMe TekcTa “Sweetening bpoHTanbHas MOHCTPUPOBaThL
agents”. nocobue. yMeHune
BbINOJIHATL

nepeson npogec
ICMOHATbHbIX
TEKCTOB C
MHOCTPaHHOIO
(bIX) Ha rocygapc
TBEHHbIN A3bIK 1
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MUCbMO: NNCbMEHHOEBLIMOJIHEHWE IEKCUKO-TPpaMMaTUYeCKnx
ﬂpa)KHeHI/II?I Mo TeMe NPaKTUYECKOro 3aHATUSA.

5. CnoBapu.

Tema 16: The manufacture of chocolate fpamMMaTuKo-nepeBoaHoOM, NHovBmnaoyanbHoO-
rpynnosas,

FpaMMaTuKa: MofasbHble rnarosbl (need, should,ought, dare). MeTOo[ YTeHUSd

Jlekxcmka no TemMe 3aHATUA. AyaupoBaHue: TekcTa “Processing Cocoa”. bpoHTanbHas

YreHue TekcToB “Baking with chocolate”, “Fermentation of cacao”,

NOCTaHOBKa BOMPOCOB K TEKCTaM, coobLieHne hakToB No NpoYnTaHHbIM

TekcTaM. FoBopeHue: KpaTKoe NU3JI0)KEHNE NPOYUTaHHbIX TEKCTOB,

obcyxaeHne npongeHHon TeMbl. IMCbMO: NMNCbMEHHOEBbINOIHEHNE

NNEKCMKO-TPaMMaTUHECKUX YMParKHEHWIA MO TEME 3aHATUS.

Tema 17: Technology of macaroni products KOMMYHWUKaTUBHbIN, NTEKCUKO- pynnosas,

rpaMMaTnYeCcKuin

FpamMmaTmuKa: npnyacTue. JIeKkcuka rno Teme 3aHATUS. MHOMBUAYaNbHAA

AyaMpoBaHMe: OTBETbl Ha BONPOChI MO NPOCayLWaHHOMY TeKCTy “Enriched

macaroni products with fortified protein”. YTeHuneTekcToB “Vegetable

macaroni products”, “Wheat macaroni products”, “Milk macaroni

products”.

FoBOpeHue: 06CyXaeHNe NPOYNTaHHbIX TEKCTOB C UCMOJIb30BaHNEM

MOCTaBJIEHHbIX K HUM BOMPOCOB

MUCbMO: NNCbMEHHbIN NepeBo TEKCTa, MOCTaHOBKA K HEMY BOMPOCOB

Tema 18: Buttermaking MNHTepaKTMBHbIN, pynnosas,

FpamMmaTuKa: repyHann. JleKcuka rno temMe 3aHATMA. KOMMYHWKaTUBHbIN MHOMBUAYabHas,

IAyaupoBaHue TekcTa “Butter structure”. bpoHTasbHas

6. CNpaBOYHbINA
MaTepuan.

1. YuyebHuk.

2. Y4yebHo-MmeTOoOMYe-
ckoe noco-bue.

3. NHdopma-umoHHOo-
KOMMYHWKa-LMOHHbIE

obpaTHO

YK-4.1:

CNocobHOCTb
BbIONPaTh KOMMY
HUKaTUBHO
npvemsaemMble
hopMbI
InenoBoro
obL1eHMa Ha roc
YAapCTBEHHOM 1
MHOCTPaAHHOM
A3bIKax,
BepbasbHbIE 1
HeBepbanbHble
cpencTea
B3aMMOLeNCTBUA
C NnapTHepaMu

YK-4.3:

cnocobHoCTb
BECTW O,E/10BYIO
nepenuncky,
Y4nTbIBaS
ocobeHHOCTM
CTUANCTUKN
ohnumanbHbIX K
HeonLUMabHbIX
MnMCceM, COLLMOKYN
bTYpPHbIE
pasnn4nsa B
hopmaTe Koppec
MOHOEHUUN Ha I
oCyAapCTBEHHOM
1 NUHOCTPaHHOM
(bIX) A3bIKaX

YK-4.5:

cnocobHoCcTb Oe
MOHCTPMPOBaTb

yMeHue
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YT1eHune tekctoB“Buttermaking Machines”, “Ownership of Land”, “Types
of butter”.

FoBOpeHMe: KpaTKNin Nepeckas TeKCTa, COCTaB/IeEHNE JMNasIOroB Mo
NponAgeHHON Teme.

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

BbIMNOJIHATH
nepesop npogec
CMOHaIbHbIX
TEKCTOB C
MHOCTPaHHOIo
(bIX) Ha rocynapg
TBEHHbIN S3bIK U
obpaTHO

Tema 19: Processing of vegetative production

MeTon TPEHUPOBKU, IEKCUKO-

paMMaTVKa: yC/IOBHbIE NPeaJsioXXeHUs. Jlekcuka no TeMe 3aHATUS.
IAyampoBaHue TekcTa “Vegetative production”.
YTeHune TEKCTOB NO CreunanbHOCTH.

foBOpeHue: kpaTkoe coobLieHne No NponageHHoON TemMe C
MCMONIb30BaHNEM N3YHEHHOW JIEKCUKMN.

MUCbMO: NUCbMEHHbLI NepeBo TEKCTA C y4eTOM 0CODEeHHOCTeN Hay4yHoro
cTnnsS.

FpaMMaTI/I‘-IECKI/IIz

MHOonBuayanbHas,

bpoHTanbHas

YK-4.1:

CNocobHOCTb
BbIONPaTh KOMMY
HUKaTUBHO
npvemsaemMble
hopMbI
InenoBoro
obL1eHma Ha roc
YAapCTBEHHOM 1
MHOCTPAHHOM
A3bIKax,
BepbasbHbIE 1
HeBepbanbHble
cpencTea
B3aMMOLeNCTBUA
C NnapTHepaMun

Tema 20: Postharvest handling of fruit and vegetables

CpaMMaTunKa: CNOXXHOe AornoJiHeHne. JIeKCUKa Nno Teme 3aHATuS.
AyannpoBaHue TekcTa “Storage Guidelines For Fruits and Vegetables”.
HYTeHne TekcTa no cneunanbHocTu “Fresh fruit and vegetable storage”.
CoBOpeHMe: nepeckas TekcTa.

MucbMoO: BOCNpov3BeneHNEe TeKCTa B MMCbMEHHOM Bue npu AByKpaTHOM
npocnywmBaHnn.

MeTon 4YTeHusd, rpaMMaTUKO-
nepesogHon

pynnosas,
MHONBUAYabHas,

bpoHTasnbHas

YK-4.3:

cnocobHoCTb
BECTW O,E/10BYIO
nepenuncky,
Y4nTbIBaS
ocobeHHOCTM
CTUANCTUKN
ohnumanbHbIX K
HeonLUMabHbIX
MnMCceM, COLLMOKYN
bTYpHbIE
pasnn4nsa B
hopmaTe Koppec
MOHOEHUUN Ha I
oCyAapCTBEHHOM
1 NUHOCTPaHHOM
(bIX) A3bIKaX
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Tema 21: Honey processing

MpaMMaTuKa: CN0XKHOE noaJsiexallee.

Jlekcmka no Teme “Honey processing”.

AyampoBaHue TekcTa “Honey and Its Uses”.

YTeHue TeKCTOB Mo cneunanbHocTn “Getting the Best Honey”, “Honey
harvesting and processing”, n3Bse4yeHne U3 HUX NPOdeCcCUOHaNIbHOM

NIEKCUKWN.

FfoBOpeHue: o6CyxaeHne NPoYNTaHHOro TeKCTa.

MUCbMO: MNCbMEHHbIN nepesoj TekcTa.

O6bAcHeHue,

J'IEKCI/IKO-I'paMMaTI/HECKVIIZ

pynnosas,
MHONBUAYabHas,

bpoHTasnbHas

YK-4.5:

cnocobHoCTb Ae
MOHCTPMPOBaTb
YMeHune
BbIMNONHATb
nepesop npogec
CMOHaIbHbIX
TEKCTOB C
MHOCTPaHHOIo
(bIX) Ha rocynapg
TBEHHbIN A3bIK 1
obpaTHO
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10. MNepeyeHb MHPOPMALUOHHbIX TEXHOJIOFMW, UCNOJIb3YyeMbIX NPU
oCyLLecTBJIeHMM obpa3oBaTesibHOIro npouecca no aucuunauHe (Mmoaynio),
BKJIlOYaA NepeyeHb NporpaMMHOro obecne4yeHusa n UHPOPMaALMOHHbIX
CNpaBO4YHbIX cucTeMm (Npu HeobxoaMMOCTH)

10.1. NepeyeHb HeOOX0AMMOro nporpaMMHoOro obecnevyeHus

Ha3BaHue

1C MNpepnpuaTtue 8.3 - y4ebHas Bepcua CBobogHas MMLEH3NS

7-Zip CBoboaHasa nueH3us

Adobe Reader DC CBoboaHas nuueH3nsa

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

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

10.2. NMNepeyeHb HeOOXOAUMBIX UH(DOPMALMOHHbIX CMPABOYHbIX CUCTEM:

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

HasBaHue

Znanium.com. ba3oBas Konekuns : 3N1eKTPOHHO-6ubnnoTeyHas cuctema : cant / OO0 'HayyHo-n3paTenbCKuim LeHTp
MHppa-M'. - Mocksa, 2011 - - URL: http://znanium.com/catalog (nata obHoBneHus: 06.06.2019). - Pexxum gocTtyna: ong
3aperncTpup. nosib3oBaTesnien. - TeKCT: 3N1eKTPOHHbIN. PoHA SBC hopMmumpyeTCs C y4eTOM BCEX N3MEHEHUI
obpa3oBaTesibHbIX CTaHAAPTOB M BKJOYaeT y4yebHukn, y4ebHble nocobus, YMK, moHorpadun, asTopedepaThl,
anccepTaunn, sHUNKIoONeann, CJI0Bapu U CMPaBoOYHUKN, 3aKOHO4ATE/IbHO-HOPMaTBHbIE AOKYMEHThI, CneLnasbHble
nepnoanyeckme n3gaHus n n3faHus, Bolnyckaemble nsgatenbcTsamm By308B. http://znanium.com/catalog/

3BC «KoHCynbTaHT cTyaeHTa». Konnekumsa ArpapHble Haykun : CTyfeHYeckasn 371eKTpoHHaa bubnuoTteka : cant / 000
«Monntexpecypc». IneKTpoHHasa bubnnoTeka TexHM4eckoro By3sa. - MockBa, 2012. - . - URL: http://www.studentlibrary.ru/-
Pexxum pocTyna: ans 3apeructpup. nonb3oBaTenien. - TEKCT 3/IEKTPOHHbIN. ABNSAETCA 3NeKTPOHHOM BubnnoTeyHom
cuctemon (36C), npepocTaBnsatoLLen AOCTYN Yepe3 ceTb HTepHeT K y4ebHon nutepaType 1 AONONHUTENbHBIM
MaTepuanam, NpuobpeTeHHbIM Ha OCHOBaHWN MPSAMbIX AOrOBOPOB € NpaBoobnanaTensaMu. MoNHOCTbIO COOTBETCTBYET
TpeboBaHMsAM henepaibHbIX FOCYyAapCTBEHHbIX 06pa3oBaTesibHbIX CTaHAAPTOB TpeTbero nokoneHns (®roc BO 3+) k
KOMMAeKToBaHMIO GUbAN0TeK, B TOM YMCie 3/1eKTPOHHbIX, B YacTu hopMUpoBaHNsA (HOHAO0B OCHOBHOW N AOMOJHNTENIbHOMN
nutepaTypbl, ons CNO, BO n acnupaHTypsl. http://www.studentlibrary.ru/catalogue/switch kit/x2016-020.html

MnHNCTEPCTBO CenbCKoro xo3amcrea Poccunckon ®epepaunm - https://mex.gov.ru/ TexHonorms npon3BoacTBa U
nepepaboTKn CeNbCKOX03ANCTBEHHOW NpoAyKumMKy - https://musorish.ru/tehnologiya-proizvodstva-i-pererabotki-produktsii/
https://mcx.gov.ru/

eLIBRARY.RU. : Hay4Has anekTpoHHasa bubnunoreka : canT. - Mocksa, 2000. - . - URL: https://elibrary.ru/- Pexxum goctyna:
05 3aperncTpup. nosb3oBaTenen. - TeKCT: 31eKTPOHHbIN. MnaTdopma eLIBRARY.RU 6bina cosgaHa B 1999 rogy no
MHMUMaTMBe Poccninckoro choHaa hyHAaMeHTaNbHbIX UCCNefoBaHUI Ana obecnevyeHnss POCCUNCKUM yYeHbIM 31€KTPOHHOIO
[OCTyna K BeAyLNM MHOCTPaHHbIM Hay4HbIM n3gaHnsamM. C 2005 rona eLIBRARY.RU Havana paboTy C pyCCKOSA3bIYHBIMMA
nyb6anKaumsMn 1 HblHE ABNAETCA BeAyLen 31eKTPOHHON BnbnnoTeKon Hay4yHOM NepUoanNKN Ha PyCCKOM S3blke B MUpE.
https://elibrary.ru/defaultx.asp

HauvoHanbHasa anekTpoHHaa 6bubnnoteka (HIB) : henepanbHan rocygapcTBeHHas MHAOOPMaLMOHHAA cucTemMa : CanT /
MMHNUCTEpPCTBO KyNbTypbl Poccninckon ®epepaunn, Poccuinckasn rocynapcrseHHas 6ubnmoreka. - Mocksa, 2004 - - URL:
https://H36.pd/. - Pexxum pocTyna: gns 3aperncTpmp. nojib3oBaTesieln. - TEKCT: 3N1eKTPOHHLIN. HIb - npoekT Poccuinckonm
rocynapcteeHHon 6ubnnotekun. HaumHasa ¢ 2004 r. MNpoekT HaunoHanbHasa anekTpoHHas bubnnoteka (HI6)
pa3pabaTbiBaeTCs BeAyLLMMU POCCUACKMMN BubnnoTekamm npmn nogaepxke MnHuUcTepcTBa KybTypbl Poccuinckon
depepaumn. OcHoBHas uenb HIb - obecnevnTb cBOGOAHBIN AOCTYN rpakaaHam Poccuiickon depgepaumm Ko BCeEM
N34aHHbIM, U3aBaeMbIM U XPaHALLMMCS B (DOHAAX POCCUACKNX BMBINOTEK N34aHNSAM N HayYHbIM paboTaM, - OT KHUXHbIX
NaMATHUKOB MCTOPUM U KYyNbTYypbl, O HOBENLLNX aBTOPCKMX Npon3BeAeHnin. B HacTosAwee Bpema npoekT HIb BkovaeT
6osee 1.660.000 3n1eKTPOHHbLIX KHUF, 6onee 33.000.000 3anucen kaTanoros.POCCUNCKAS HALIMOHANIbHASA BUBJINOTEKA
(PHB) : cannT / Poccuintckas HaumoHanbHas 6ubnnoTteka. - MockBa : PHB, 1998. - URL: http://nir.ru/. - Pexxum gocTtyna: ons
3aperncTpup. nosb3oBaTenen. - TeKCT: 3/IeKTPOHHbIA. '... 0AHa U3 KPYNHENLWNX B M1Upe 1 BTOpas No BesanyYmHe (hoHO0B B
Poccunckon ®depepauunm - CAy>KUT POCCUNCKON KYyNbType N HayKe, XpPaHUT HaLMOHaNbHY0 NaMsaTb, cnocobcTeyeT
NMPOCBELLLEeHMIO Hacensowmx POCCU0 HAPOAOB U pacnNpoOCTPaHEeHMo naen rymaHusma. ... B oHgax bubnnotekn xpaHutcs
6onee 38,6 MJIH 3K3. Npon3BeAeHNI NeYaTn U NHbIX NHPOPMALIMOHHBLIX PECYPCOB, B TOM YUC/IE U Ha 3/1€KTPOHHbIX
HOCUTeNAX, AOCTYMHbIX LUMPOKOMY Kpyry rnosb3oBaTenen. ExxerogHo PHB nocelwaeT okoso 850 ThiC. YuTaTenem, KOTopbiM
BblAAeTCa A0 5 MJIH U3JaHUM, K ee aNeKTPOHHbIM pecypcaM obpallatoTcs 3a rof cebilwe 10 MAH yaaneHHbIX
nonb3oBaTesien. ... CoOXpaHasa KyNbTYPHYIO N NCTOPUYECKYIO MPEEeMCTBEHHOCTb, BEPHOCTb BMBANOTEYHbIM TpaanLmam,
3a/10)XXeHHbIM elle B imnepaTopckon MybnnyHon 6ubnuoTteke, PHB cerogHsa — coBpemMeHHOe MHpopMaLMoHHoe
yypexzaeHue, ocHalleHHoe HoBenwnM obopyioBaHMEM N CBOEBPEMEHHO OTBEYaloLLEee Ha HacCyLHble BbI30Bbl BpDEMEHN.'
(umTaTa c canTa PHB: http://nir.ru/nir visit/RA1162/rnb-today ) https://H36.pd/
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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 : 3N1eKTPOHHO-bubnnoTeyHas cuctema : cant / OO0 'Hay4Ho-n3paTenbCKUm LEeHTp
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
obpasoBaTesibHbIX CTaHAAPTOB U BKAOYaeT y4ebHuKM, y4yebHble nocobus, YMK, moHorpadun, aBTopedepaTsl,
auccepTaunu, sHUUKIONeAnn, CJI0Bapu U CMPaBoOYHNKN, 3aKOHO4ATe/IbHO-HOPMaTUBHbIE AOKYMEHThI, CneunasbHble
nepnoamnyeckme n3gaHus u n3faHus, BbinyckaemMble n3gatenbcreamm By3os. http://znanium.com/catalog/

HaunoHanbHasa anekTpoHHasa bubnuoteka (H3B) : hbepepanbHasa rocygapcTBeHHas MHGOPMaUNOHHAA cMcTeMa : CanT /
MuHNCTEPCTBO Ky NbTypbl Poccuinckon depepauum, Poccninckas rocyaapcteeHHas bubnnorteka. - Mocksa, 2004 - - URL:
https://H36.pd/. - Pexxmm gocTyna: Ana 3aperncTpup. nosb3oBatenen. - TeKCT: 3IeKTPOHHbIN. H3b - npoekT Poccurickom
rocynapcTeeHHon 6ubnnotekn. HaumHasa ¢ 2004 r. MNpoekT HaunoHanbHasa 31eKTpoHHasa bubnnoTteka (HIB)
pa3pabaTbiBaeTCs BeAYyLLMMU POCCUACKMMN BubnnoTekamm npu nogaepxke MnHUCTepcTBa KybTypbl Poccuinckon
Pepepaumn. OcHoBHas uenb H3b - obecnevnTb cBOBOAHLIA [OCTYN rpakaaHam Poccuiickon depgepaumm Ko BCEM
MN30aHHbIM, N3[l@aBaeMbIM U XPaHALWMMCHA B (DOHAAX POCCUNCKNX BUBAINOTEK N3aaHMaM U Hay4HbIM paboTaMm, - OT KHVKHbIX
NaMATHUKOB UCTOPUN U KYJIbTYpPbl, A0 HOBENLLNX aBTOPCKUX Npoun3seeHunin. B HacTosawee BpeMs NnpoekT H3b BkovaeT
6onee 1.660.000 3neKTPOHHbIX KHUT, 6Bonee 33.000.000 3anucen kaTanoros.POCCUNCKAS HALUMNOHANIbHAS BUBJINOTEKA
(PHB) : canT / Poccuinckas HaumoHanbHas bubnunoTteka. - Mocksa : PHB, 1998. - URL: http://nir.ru/. - Pexxum goctyna: ans
3aperncTpup. nosib3oBaTtesien. - TeKCT: 3IEKTPOHHbLIN. ‘... 04Ha U3 KPyNHenwmx B Mupe 1 BTopas no seandnHe oHO0B B
Poccuiickon ®egepaumm - CAY>XUT POCCUACKON KybType U HayKe, XpPaHUT HauMOHalbHY10 NaMaTb, cnocobcTeyeT
MPOCBELLLEeHMI0 HacensaLwmx POCCUI0 HAPOAOB 1 PAacCNPOCTPaHEHMIO naen rymaHusma. ... B pongax bubnunotekn xpaHmntcs
6onee 38,6 MJIH 3K3. NPON3BEAEHMI NeYaTN U NHbIX NUHPOPMALIMOHHBLIX PECYPCOB, B TOM YUCJSIE U HA 3JIEKTPOHHbIX
HOCUTeNAX, LOCTYMHbIX LUMPOKOMY Kpyry nosib3oBaTtenen. ExxerogHo PHB nocewaeT okosno 850 ThiC. YynTaTenemn, KOTopbiM
BblJAeTCa A0 5 MAH n3gaHui, K ee 31eKTPOHHbIM pecypcaM obpallatoTcsa 3a rog cebiwe 10 MAH yaaneHHbIX
nonb3oBaTesen. ... CoOXpaHsas KyNbTYPHYIO N LICTOPUYECKYIO MPEEMCTBEHHOCTb, BEPHOCTb BMBANOTEYHBIM TPaANLMAM,
3a/10keHHbIM elle B MimnepaTopckon MybnnyHon 6ubnmoteke, PHb cerogHa — coBpeMeHHoe MHopMaLnoHHoe
yypexxaeHune, ocHalleHHoe HoBenwmnmM obopynoBaHMEM 1 CBOEBPEMEHHO OTBEYaloLLee Ha HacCyLLHble BbI30Bbl BpeMeHu.'
(umTaTa ¢ canTa PHB: http://nir.ru/nir_visit/RA1162/rnb-today ) https://H36.pd/

MWHNCTEPCTBO CeNbLCKOro xo3ancTaa Poccuiickon depepaumn - https://mex.gov.ru/ TexHONorns NnpoMsBoaCcTBa 1
nepepaboTKn CeNbCKOXO3ANCTBEHHON NpoayKuum - https://musorish.ru/tehnologiya-proizvodstva-i-pererabotki-produktsii/
https://mcx.gov.ru/

3BC «KoHCcynbTaHT cTyfneHTa». Konnekunsa ArpapHble Haykun : CTyeHYeckasn 371eKTpoHHaa bubnuoTteka : cant / OO0
«[lonutexpecypc». INeKTpoHHaa bubnnoteka TexHn4yeckoro Bysa. - Mocksa, 2012. - . - URL: http://www.studentlibrary.ru/-
Pe>xmM pgocTyna: 4na 3aperncTpup. nosb3oBatenen. - TEeKCT 3/IEKTPOHHbIN. BNAETCA 3N1eKTPOHHON BubnnoteyvHom
cuctemon (36C), npepocTaBnsatoLLen AOCTYN Yepe3 ceTb IHTepHeT K y4ebHon nutepaType 1 AONONHUTENbHbIM
MaTepuanam, NpuobpeTeHHbIM Ha OCHOBaHMN MPSAMbIX AOrOBOPOB € NpaBoobnanaTensaMmu. MoAHOCTbIO COOTBETCTBYET
TpeboBaHMAM henepalbHbIX FOCYyAapCTBEHHbIX 06pa3oBaTesibHbIX CTaHAAPTOB TpeTbero nokoneHns (®roc BO 3+) k
KOMMNAeKToBaHMio GUbAnMoTeK, B TOM YMC/ie 3/1eKTPOHHbIX, B 4acTu (hopMnpoBaHNsA (HOHAO0B OCHOBHOW N AOMOJHUTENbHOMN
nutepaTtypsbl, a5 CMO, BO 1 acnupaHTypsbl. http://www.studentlibrary.ru/catalogue/switch kit/x2016-020.html
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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

YyebHasa ayantopus ons nposeneHus
3aHATUN NEKLMOHHOI0 1 CEMUHAPCKOro
TMnoBs (2-2-41) 385000, Pecnybnuka
Apbires, r. Mankon, yn. Forons; 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

Y4yebHas mebenb Ha 42 nocafoyHbIX
MecCTa, A0CKa, MyNbTUMeaniiHoe
obopynoBaHme (NpoeKTop, 3KpaH)

1C Npeanpuatne 8.3 - y4yebHaa Bepcus
CeobopgHas nuueH3ns;7-Zip CeoboaHasn
nuueH3unsa;Adobe Reader DC CBobonHas
nnueHsns; KoMmnbloTepHas nporpaMma
"r'PAHO-CmeTa" Bepcus "STUDENT"
Cy6nmueH3noHHbIn gorosop Ne
33Bn1481c ot 13.08.2021 r.;
KomnbloTepHasa nporpamma ARCHICAD
24 pns obpasoBaTesibHbIX YyYpeaeHUn
16.08.21 r. ceobogHasa nnLEeH3ns.

YuTanbHbin 3a0 ®IBEOY BO «MITY»: yn.
Mepsomamckas, 191, 3 aTax.

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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