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1. Llenm n 3apaum yuyebHom aucumniamibl (Moayns)

1. Llenu n 3apa4m OCBOEHMA OUCLUMNJIMHDI.

Llenamm ocBoeHnsa gucumnnianHbl «MIHOCTPaHHbIN A3bIK» B paMKaX NMepBOn CTyNeHW BbICLLEro
npodgeccnoHasbHOro obpasoBaHNA ABAAOTCA MOBbILLEHNE NCXOAHOIM0 YPOBHSA BilageHUs
WHOCTPaHHbIM A3blkoM, 06y4eHne NMpakTUYEeCKOMY BlafeHMNIO A3bIKOM CreumnasbHOCTU A ero
aKTUBHOIO NMPUMEHEeHNS B NpodecCMoHasbHON N HayYHOW AesaTeNbHOCTU Npun obuweHnn c
3apybeXXHbIMN NapTHEPaMU, a TakKXXe AJs AasibHenwero camoobpa3oBaHus.

3apadamum acnekTa « NpodeccnoHanbHbIN OPUEHTUPOBAHHLIN A3bIK» ABAAKOTCSH:
- PasBuTne yMeHUN 4TeHnsa nutepaTypbl MO CNeLnasbHOCTU C Liesibio U3BnevYeHns nHgpopmaumu;
- Pa3BuTne HaBbIKOB aHHOTMPOBaHUA, peeprupoBaHnNsa 1 Nepesoa CcneumnasbHON nuTepaTypbl;
- Pa3BMUTNE OCHOBHbIX HAaBbIKOB NMUCbMa OJ18 BEAEHNA NePENUCKN 1 NOAroToBKU nybnankauynni:

- Pazsutune yMeHI/IIZ roBopeHnd B paMKax 3HaKoMou npodeccnoHanbHO OpI/IeHTI/IDOBaHHOIZ NeKCUKn,

- BocnuTaHue nnYHOCTM NyTeM NPpUobLLEHNS K MUPOBbLIM KYJIbTYPHbLIM LLEHHOCTAM KaK L,eJIOCTHOro 1
OpraHnyHoro cybbekTa KyJbTypbl.

3/45



2. MecTto pucumnauHbl (Moaynsa) B cTpyktype Ol no HanpaBsieHuUio
noaAroToBkKM (cneuuasbHOCTHU)

1. MecTOo AMCUMUMJIMHBLI B CTPYKType ONOI no HanpaBJIeHUIO NOATOTOBKHM

OucunnnmHa «MHOCTpaHHbIN A3bIK», BXOAUT B 6a30Bbi Lnka O, O6yyeHne NHOCTPaHHOMY SA3bIKY
CTYOEHTOB pacCMaTPMUBAETCH KaK COCTaBHas YaCTb BY30BCKOM MPOrpamMmMbel ryMaHuTapusaumnm
BbiCLLIero obpa3oBaHMs, KaK OpraHmyeckas 4acTb npoLecca OCyLeCcTBAeHNS MoArOTOBKN
BbICOKOKBaJIMMPULMPOBAHHbLIX CNELMaNNCTOB, akTUBHO BNaAEOWMX NHOCTPAHHbLIM A3bIKOM Kak
CpeACTBOM UHTEPKYbTYPHOW 1 MEXHaLMOHaIbHON KOMMYHUKaL MK, Kak B cdhepax
npoceccnoHanbHbIX MHTEPECOB, Tak U CUTyaLnax columnanbHOro obueHums.

Hanndne HeobxoaAMMON KOMMYHUKATUBHON KOMMNETEHLU NN AaeT BO3MOXXHOCTb BblIMYCKHUNKY BECTU
MJOOOTBOPHYIO AEATENbHOCTb MO U3YYEHUIO N TBOPYECKOMY OCMbICAIEHUIO 3apybe)KHOro onbiTa B
MPOUNNPYIOLWNX N CMEXHbIX 061aCTAX HAayKN N TEXHUKKU, @ TakXXe B chepe AeNOBOro
npodeccnoHasibHOro obLeHus.

Ilna obecnevyeHuns cesA3en C NocneayowWwmuMn QUCLUNMINHAMKN, IEKCUKO-TEMATUYECKA MaTepman
noabnpaeTcsi B COOTBETCTBUN C NPOeCcCMOHaIbHON HanpaB/eHHOCTbIO 06y4YeHUsl CTyOEeHTOB.
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3. NepeyeHb NIaHUPYEMbDIX pe3ysbTaTOB 00y4YeHusa No aucuuniamHe
(MOAynNi0), COOTHECEHHbIX C MNJIAHUPYEMbIMU pe3yJsibTaTaMU OCBOEHUA

obpasoBaTesibHOW NPOrpaMmMmbl.

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

YK-4

CnocobeH ocyLLecTBASATb A4e0BY0 KOMMYHUKaLMIO B YCTHON
M NMMNCbMEeHHOW hopMax Ha rocyapCTBEHHOM SA3blKe
Poccuinckon depgepaunm n MHOCTPaHHOM(bIX) A3blke(ax)

YK-4.1

BblbupaeT KOMMYHUKATUBHO NpuemsiemMbie (opMbl LE10BOI0
obuLeHna Ha rocyjapCTBEHHOM U MHOCTPAHHOM (bIX) Si3blKaX,
BepbanbHble 1 HeBepbasbHble CpeACcTBa B3aMMOLENCTBUSA C
napTHepammu

YK-4.3

BedeT AefoBylo Nepenmncky, y4nToliBas 0COBEHHOCTM
CTUANCTUKN OMLIMASbHBIX N HEO(PULMNATIBHBIX MUCEM,
COLMOKYIbTYPHbIE Pa3nyuns B hopMaTe KOPPECNoHAEHLMM
Ha rocyapCTBEHHOM N MHOCTPAHHOM (bIX) i3blKax

YK-4.5

[eMOHCTpMpYyeT YMeHMeE BbINMOJIHATL NepeBos,
npoeccroHanbHbIX TEKCTOB C MHOCTPAHHOIO (bIX) Ha
rocyfapCTBEHHbIV A3blK 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 57 108 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 87 103
Kypc 1 Cem. 2 12 0.35 8.65 92 113
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 Famous people of science and technology 1-3 7 8 YcTHOoe coobuieHune no teme
1 Automation and robotics 4-6 7 8 YcTHoe cooblieHne no Teme
1 Process Control equipment 7-8 7 8 YcTHoe coobLieHune no Teme
1 Installation of equipment 9-10 7 8 YcTHOoe coobuieHune no Teme
1 Operation Systems 11-12 7 8 YcTHOe coobuieHne no Teme
1 Types of Plastics 13-14 8 8 YcTHoe coobuieHne no Teme
1 Automation in Industry, Fixed, and Program. (I) 15-16 8 8,75 YcTHOoe coobuieHune no Teme
1 MpoMeXyTOYHbIN KOHTPOJb: 3a4eT 0,25 3a4eT B YCTHOM ”

nMCbMeHHoM hopme
2 Drying systems 1-3 7 3 YcTHOoe coobuieHune no Teme
2 Mechanical properties of materials 4-6 7 3 YcTHOoe coobuieHne no Teme
2 Materials Science and Technology 7-8 7 3 YcTHoe coobLieHune no Teme
2 Repair of equipment 9-10 7 3 YcTHOoe coobuieHune no Tteme
2 Automated equipment at plants 11-12 7 3 YcTHOoe coobuieHne no Teme
2 Food processing 13-14 8 3 YcTHoe coobLieHune no Teme
2 Technical mechanics 15-16 8 3 YcTHoe coobLieHune no Teme

2 MpoMeXyTOYHbIN KOHTPOJIb: 0,35 35,65 3a4eT B YCTHOM 1

NMCbMEHHOW (hOpPMbl
3 Mechanical engineering 1-3 7 9 YcTHOoe coobuieHne no Teme
3 Technology of structural materials 4-6 7 8 YcTHOoe coobuieHne no Teme
3 Fixed and Programmable Automation 7-8 7 8 yCTHoe coobuieHne no Teme
3 Technical Equipment 9-10 7 8 YcTHOoe coobuieHne no Teme
3 Metalworking process 11-12 7 8 YcTHOoe coobuieHne no Teme
3 Gear 13-14 8 8 YcTHoe coobuieHne no Teme
3 Sheet metal Forming 15-16 8 8 YcTHOoe coobuieHne no Teme

3 MpoMeXyTOYHbIN KOHTPOJIb: 0,35 35,65 DK3aMeH B YCTHOM ”

nMcCbMeHHoM hopme

UTOro: 153 0.25 0.35 35.65 |170.75

5.2. CTpyKTypa ANCUMMNAMHBI A8 3a04HON popMbl 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 4 5 6 7 8 9 10 11
1 Famous people of science and technology 2 13
1 Automation and robotics 2 13
1 Process Control equipment 2 13
1 Installation of equipment 2 12
1 Operation Systems 2 12
1 Types of Plastics 1 12
1 Automation in Industry, Fixed, and Program. (l) 1 12
1 MpomMexxyToYyHasa aTTecTaums 0,25 3,75
2 Mechanical engineering 2 13
2 Technology of structural materials 2 13
2 Fixed and Programmable Automation 2 13
2 Technical equipment 2 13
2 Metalworking process 2 13
2 Gear 1 13
2 Sheet metal forming 1 14
2 MpomMexxyTo4yHasa aTTecTayms 0,35 8,65
3 Drying systems 2 18
3 Mechanical properties of materials 2 18
3 Materials Science and Technology 2 18
3 Repair of equipment 2 18
3 Automated equipment at plants 2 17
3 Food processing 1 17
3 Technical mechanics 1 17
3 MpoOMeXXYTOYHbIN KOHTPOJIb 0,35 8,65
UTOro: 36 0.95 21.05 302
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5.4. Copep>XaHue pa3gesnoB gucumnauHbl (Moayna) «<MHOCTpaHHLIM A3bIK», OOpa3oBaTesibHbIe TEXHOJIOTUMU

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

Cem

Ne paspgena pUCUUNIIUHBI

HaumeHOBaHMe NpPaKTUYeCKUX 3aHATUM

06bem B yacax

o®0

390

0390

1

2

3

4

5

6

1

Famous people of science and technology

Grammar: Reading rules, word order, questions, personal pronouns Verb to be, to have
Vocabulary introduced in the unit Reading: “Healthy style of life” Speaking: “Introduction to
plant growing” Listening: «My favorite garden» Writing: Personal letter

7

2

Automation and robotics

Grammar: Nouns, articles, my/mine, myselfVocabulary introduced in the unitReading: “My
future profession is winegrower”Speaking: Asking questions about historical factsWriting:
Some Facts about Grapes

Process Control equipment

Grammar: Present Simple/Present Continuous/Present Perfect Continuous much/many; a lot
(of), (a) little, (a) fewVocabulary introduced in the unitReading:" Dried fruit and
vegetables”Speaking: PresentationsWriting:a biography (D.l.Mendeleyev

Installation of equipment

Grammar: Past Simple Regular verbs Irregular verbs Time expressions Past Continuous
Linking words: while, during, forVocabulary introduced in the unitReading: “Preparation of the
row material””Speaking: Describing graphs and statisticsWriting: Fermentation

Operation Systems

Grammar: Present and Past Simple PassiveVocabulary introduced in the unitReading: “
Nutritional significance”Speaking: IngatheringListening: An experimental and theoretical
studyWriting: formulas

Types of Plastics

Grammar: Quantity, something, anyone, nobody, everywhere; articles, numeralsVocabulary
introduced in the unitReading: “Grape-gathering (1)”Speaking: Describing procedures
Listening: Making suggestions and giving information Writing: Filling in forms

Automation in Industry, Fixed, and Program. (I)

Grammar: Prepositions ofplace, there is/are, have/have got, some/any/no/every,
one/onesVocabulary introduced in the unitReading: Technological additivesRole-play: acting a
dialoguelListening: Problem page - three problems, six suggestionsWriting: Writing letters.
Formal letters.

Drying systems

Grammar: Nouns; -ing form or infinitive / prefer, would rather, had better, infinitives of
purpose ModalsVocabulary introduced in the unitReading: Technological equipmentSpeaking.
“Wine-making in France” Writing: HanncaHnune 3cce

Mechanical properties of materials

Grammar: Questions/ question tags / indirect questions Affirm. agreement/negative
agreementVocabulary introduced in the unitReading: Technological processSpeaking:
Information gap Role-play - exchanging information Writing: Informal letters

Materials Science and Technology

Grammar: Reported speech, reported questions ; Modal Verbs: ability, permission, advice,
obligation, degrees of certaintyVocabulary introduced in the unitReading “Tools and
equipment in chemical industry” (1) Speaking. Famous wines. Writing a narrative

Repair of equipment

Grammar: Regular verbs Irregular verbs Time expressions Past Continuous Linking words:
while, during, for; used to do Relative clauses / participlesVocabulary introduced in the
unitReading: Tools and equipment in chemical industrySpeaking: “Health and safety“Writing:
a letter to a problem page.Grammar: Passive. Have/get smth done Unreal past / wishes /
contrastVocabulary introduced in the unitReading:” Plant material processing”Speaking:
‘Dried Fruits"Telling stories fortunately / unfortunatelyWriting: Linking words while, during,
and for Writing a story

Automated equipment at plants

Grammar: Passive. Have/get smth done Unreal past / wishes / contrastVocabulary introduced
in the unitReading:” Plant material processing”Speaking: ‘Dried Fruits"Telling stories
fortunately / unfortunatelyWriting: Linking words while, during, and for Writing a story

Food processing

Grammar: Inversions / possessivesVocabulary introduced in the unitReading: “Tools and
equipment in chemical industry” (2) Research and technologySpeaking. Writing: Filling in
forms
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CemMm Ne: paspena pucuMnAUHbI HauMeHOBaHMWe NPaKTUYECKUX 3aHATUHN O6beM B Yacax
(o] Jo) 390 0390
1 2 3 4 5 6

2 Technical mechanics Revision: Present tenses, Comparatives and superlatives/ so, such, enoughReading: 8 1
AdvertisingRole-play: acting a dialogueGroup work - a letter to a problem pagelListening:
Problem page - three problems, six suggestionsWriting: Writing letters. Formal letters.

3 Mechanical engineering Grammar: English tenses. Finite forms of the verbs/intransitive and intransitive forms of 7 2
verbsVocabulary introduced in the unitReading: “Experiments in the Laboratory”Speaking:
Dialogues on the topic Non-alcoholic beveragesWriting: Business letters

3 Technology of structural materials Grammar: Prepositions and postpositions Vocabulary introduced in the unitReading: “The 7 2
measurements in chemistry”Speaking: Dialogues on the topicListening: In the
laboratoryWriting: Formal letters

3 Fixed and Programmable Automation Grammar: The conjunction/the interjection. GerundVocabulary introduced in the unitReading 7 2
“Symbols, formulas and equations”Speaking: Dialogues on the topicListening: Three
complainsWriting: Symbols, formulas and equations

3 Technical Equipment Grammar: Gerund/ InfinitiveThe subject/the objectVocabulary introduced in the unitReading: 7 2
“Chemical engineering” Creativity in engineeringSpeaking: Exchanging information about
objects of chemical engineeringListening: Functions and applications of chemical
objectsWriting: Writing a reviewHanuncaHnue e-mail

3 Metalworking process Grammar: Sentences with homogenious parts/independent elements Vocabulary introduced 7 2
in the unitReading: "Plant Products” “Speaking: Tools and equipmentWriting: procedures

3 Gear Grammar: declarative sentences/interrogative sentencesParticiple |, Participle Il Vocabulary 8 1
introduced in the unitReading: Grapes (1,2)Speaking: Dialogues on the topicListening: What
do winegrowers do? Writing: Profile

3 Sheet metal Forming Grammar: Imperative sentences/exclamatory sentencesPrepositions; the Passive voice for 8 1
giving information.Vocabulary introduced in the unitReading: “Vitamins and
chemistry”Winepress. Speaking: Dialogues on the topic Winepress.Role play -Are you good
for this job?Listening: International etiquetteWriting: e-mails

UTOro: 153 36

CVIMynSILI,VIOHHbIe 3aHATUA, UX HaUMeHOBaHue, coaep>XaHue m ob6beM B yacax

Y4ebHbIM MJIaHOM He MpenycMOTPeHO

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

Y4ebHbIM MJIaHOM He NMpenycMoTPeHO

5.7. MpuMepHasa TeMaTUKa KYpPCOBbIX NpoeKToB (paboT)

Y4yebHbIM NN1aHOM He NpeayCMOTPEHO

11/45




5.8. CamocToAaTenbHasa pabora ctyneHTOB

CopepxaHune n ob6beM camocToaTesibHON paboThbl CTYLEHTOB

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

1 2 3 4 5 6 7

1 Famous people of science and technology MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 1-3 9 13
JNIeKCMYeckux egmHuL,. MoAroToBKa YCTHONO pacckasa Mo TeEMe 3aHATUS. Henenm

1 Automation and robotics BbINosIHEHNE MNCbMEHHbIX YNPaXKHEeHWI, 3afaHHbIX NpenogasaTesieM. 3ayymBaHne 4-6 8 13
HOBbIX JIEKCUYECKNX eAUHUL, U peYyeBbiXx 06pa3uoB. MHAMBMAYaNbHOE YTeHue. Hegenm

1 Process Control equipment MpopaboTka y4ebHOro MmaTepurana, U3y4eHHOro Ha 3aHATUSAX. 3ayyYMBaHMe HOBbIX 7-9 8 13
JIeKCMYeCcKux egmHuL,. MoAroToBka YCTHOrO pacckasa Mo TeMe 3aHATUS. Hepjenm

1 Installation of equipment MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 10-11 8 12
JIEKCMYECKUX eamHuL, no Teme. MNepeBo TeKCTa. Henenm

1 Operation Systems MpopaboTka y4yebHOro MaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayuYnBaHNeE HOBbIX 12-13 8 12
JIeKCMYeCKnX egmHuL, no Teme. NepeBof TeKCTa. Hegenm

1 Types of Plastics BbinoNIHEHNE MNCbMEHHbIX YNPaXKHEHN. 3ayyYBaHNE HOBbIX JIEKCUYECKNX eANHWNL,. 14-15 8 12
NHAanBmnayanbHoOe YTeHNMe. Hepjenm

1 Automation in Industry, Fixed, and Program. (I) [MpopaboTka y4ebHOro matepmana, n3y4eHHOro Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 16-17 8 12
JIEKCMYECKUX eamHuL, o Teme. NepeBos TeKCTa Henenm

2 Drying systems MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOr0 Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 1-3 3 13
JIeKCMYeCcKnx egmHuL. MoaroToBka yCTHOro coobLieHns no Teme. Hegenm

2 Mechanical properties of materials BbinosIHEHME MNCbMEHHbIX YNPaXKHEHWI, 3afaHHbIX NpenogaBaTesieM. 3ayymBaHne 4-6 3 13
HOBbIX JIEKCUYECKNX eAnHuL,. NHABMAYaNbHOE YTeHMe. Hepjenm

2 Materials Science and Technology MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 7-9 3 13
JIEKCUYECKUX eanHNL, N peYeBbixobpa3uoB. MoAroToBka yCTHOro coobLieHns no Henenm
TEeMe.

2 Repair of equipment MpopaboTka y4yebHOro MaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHMe HOBbIX 10-11 3 13
JIEKCMYECKUX eamHuL, no Teme. MNepeBo TeKCTa. Henenm

2 Automated equipment at plants MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOr0 Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 12-13 3 13
JIEKCMYECKUX egnHuL, no Teme. NepeBod TeKCTa Hegenm

2 Food processing BbinoNIHEHNE MNCbMEHHbIX YNPaXKHEHN. 3ay4MBaHNE HOBbIX JIEKCUYECKNX eANHWNL,. 14-15 3 13
NHanBmnayanbHoOe YTeHNMe. Hepjenm

2 Technical mechanics MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 16-17 3 14
JNIeKCMYeCKUX eamHuL, no Teme. MNepeBo TekcTa. NMoAroToBka yCTHOro coobuieHuns Henenm
rno TemMe.

3 Mechanical engineering MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 1-3 9 18
JNIEKCUYECKUX eanHNL, N peYeBbix 0bpa3uoBs. MoaroToBka yCTHOro coobLueHuns no Henenm
TEeMe.

3 Technology of structural materials BbINoNIHEHNE MNCbMEHHbIX YNPaXKHEHUI, 3aAaHHbIX NpenogaBaTeneM. NoaroToBka K 4-6 8 18
JIEKCMKO-FrpaMMaTMYeCKOMY TECTY 1 NepeBoay. Henenm

3 Fixed and Programmable Automation MpopaboTka y4yebHOro MaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayuYnBaHNE HOBbIX 7-9 8 18
JIeKCMYeCcKnx egmHuL. MoaroToBka yCTHOro coobLieHns no Teme. Hegenm

3 Technical Equipment MpopaboTka y4ebHOro MmaTepurana, U3y4eHHOro Ha 3aHATUSAX. 3ayyYMBaHME HOBbIX 10-11 8 18
JIEKCMYECKUX eamHuL, no Teme. MNepeBo TeKCTa. Hepjenm

3 Metalworking process MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 12-13 8 17
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Cem Paspensi u TeMbl paboyent nporpaMMbl MepeuyeHb AOMaLLHUX 3aAaHUNA U APYrMX BONPOCOB AJIA caMocToATenbHoro | Cpoku Ob6beM B yacax
CaMOCTOATEJIbHOIO U3yUYeHus u3yyeHus BbINOJ (e 1> T0) 390 03®0
HeHus
1 2 3 4 5 6 7
JIeKCUYeCcKnx eguHuL, no Teme. Nepesoa TekcTa. Henenm
3 Gear BbINosIHEHNE MNCbMEHHbIX YNPaXKHEHN. 3ayyYBaHNE HOBbIX JIEKCUYECKNX eANHNL,. 14-15 8 17
WHOvBMAyanbHOe YTeHune. Henenm
3 Sheet metal Forming BbiNosIHEHNE MNCbMEHHbIX YNPaXKHEHNN. 3ay4MBaHNEe HOBbIX JIEKCUYECKNX eANHNL,. 16-17 8 17
NHanBmnayanbHoe YyTeHue. MNoAroToBKa K TeCTy. Hegenm
NTOro: 171 302
5.9. KaneHpapHbin rpacdukK BocnuTaTesibHOW paboTbl N0 gUCUMNIUHE
Moaynb HJaTa, MecTo npoBeneHus Ha3sBaHue meponpuaTusa ®dopmMma nposeneHus OTBeTCTBEHHbIA JocTuxXeHus
MeponpuaTus obyualowmuxcsa

Moaynb 4 CTyaeH4eckoe
MeXxAyHapoaHoe
COTPYAHNYECTBO

10.2026 ®Ir60Y BO MI'TY

OnepaumnoHHbIe CUCTEMD|

ﬂOKﬂaﬂH:MHﬂMBMﬂyaﬂbHaﬂ

noueHTTnesuexesa M.A.

YK-4; YK-4.1; YK-4.3; YK-4.5;

Mopyneb 1 lNpoekTHasa n npoe
KTHO-UccnenoBaTesibCckas
AesiTenbHOCTb obyyaroLmxcs

04.2027 ®I'bOY BO MI'TY

"PoboTuzaunsa
npomnssoacTea"

Kpyrnbin cton

noueHTTnesuexesa M.A.

YK-4; YK-4.1; YK-4.3; YK-4.5;

Moaynb 6 [locyrosas,
TBOpYeCKas u coumasbHo-
Ky/IbTypHas OesTenNbHOCTb
Mo opraHmsaunmn n
npoBeAeHNI0 3Ha4YNMbIX
CObBbITUA 1 MEPONMPUATUN

11.2027 ®Ir60OY BO MI'TY

OpraHun3aumnsa npasaHNYHbIX
MeponpuaTun

BukTopuHa. Becepna.

noueHTTnesuexesa M.A.

YK-4; YK-4.1; YK-4.3 ;
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6. NepeyeHb yyebHO-MeTOAUUYECKOro obecneyeHus ANA CAaMOCTOATEJIbHOM
paboTbl oOyyaloWwmMxca no aucuunivHe (Mmoaynio).

6.1. MeToaMyeckue ykazaHua (cobcTBeHHble pa3paboTku)

HasBaHue CcblIKa
English for bachelor’'s degree in Food Science and Technology | http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100039171&D
-Vocational English course book/ AHrnnnckun ons OK=06A1EE&BASE=000001

HamnpasB/iieHNa NOArOTOBKM «TeXHO0rns Npon3BoacTBa 1
nepepaboTKn CenbCKOXO03ANCTBEHHOW NPOAYKLUUN» (YPOBEHb
6akanaBpunaTa) - y4ebHoe nocobue. / CocT. TneBuexesa
M.A.:. - Mankon: U3a-8o «MarapuH O.I.», 2017. - 209c.

811.111(07) N 68 NHOCTpaHHbIN A3bIK B MpodeccuoHansHomn | http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100018905&D
chepe : yyebHoe nocobue / MuHobpHaykn Poccumn, ®re0oy OK=0542BF&BASE=000530

BO Mankon. roc. TexHon. yH-T ; [cocT.: C.K. Xa4ak, C.M.
l'y3uekosa]. - Mankon : Ky4epeHko B.O., 2015. - 220 c. -
Bubnnorp.: c. 220 (18 Ha3B.)

811.111(07) A 64 English For General Purposes, 4. 1 : http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100058757&D
yyebHoe nocobre No aHrANNCKOMY A3bIKy A5 cTyaeHToB 1-x [ OK=0C746D&BASE=000530

KYpPCOB Hesi3blkOBbIX BYy30B / MUHOBpHayku Poccumn, ®rEQY
BO Mankon. roc. TexHon. yH-T, Kag. nHocTp. 3. ;
coctasuTenu: A.9. TokTaHbA30Ba, 3.H. LLymaxosa. - Mankon
1 B/n, 2023. - 209 C. - TEKCT : 3NEKTPOHHbIN. - Pexxnum
[oCTyna: ANs aBTopum3. Nosib3oBaTenen. - bubnnorp.: c. 209
(20 Ha3B.)

6.2. JiuTtepaTtypa ona caMmocTosTesibHOM paboT

Ha3sBaHue CcblniKa

KapnoBa, T. A., AHrAnicKkui a3bik : y4ebHoe nocobue / T. A. | https://book.ru/book/956573
Kapnosa, A. C. BockoBckasa. — Mocksa : KHOPyc, 2025. —
363 c. — ISBN 978-5-406-14137-3. — URL:
https://book.ru/book/956573

Ky3bMmeHkoBa, 0. B. AHrnuiicknin a3bik (A2-B2) : y4ebHuk n | https://urait.ru/bcode/559851
npakTukym ans sy3os / HO. b. Ky3bMeHKoBa. — MockBa :
M3paTenbcTBo KOpanT, 2025. — 412 c. — (Bbicwee
obpasoBaHue). — ISBN 978-5-534-15064-3. — TeKcT :
3N1eKTPOHHLIN // Obpa3oBaTenbHaa nnaTdopma tOpanTt
[canT]. — URL: https://urait.ru/bcode/559851

811.111(07) L 68 NHOCTpaHHbIN A3bIK B MpodeccuoHanbHom | http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100018905&D
chepe : yyebHoe nocobue / MuHobpHaykn Poccumn, ®re0oy OK=0542BF&BASE=000530

BO Mankon. roc. TexHos. yH-T ; cocTasutenu: C.K. Xayvak,
C.M. lNy3mnekosa. - 134. 2-e. - Mankon : KyyepeHko B.O.,
2023.-220c. - 3b Hb MI'TY. - URL:
lib.mkgtu.ru:8002/libdata.php?id=00068371. - Pexxum
[oCTyna: Ansa aBTopu3npoB. Nosb3oBaTenen. - bubavorp.: c.
220 (18 Ha3B.)

BanaunkoBa, H. J1. AHFIMNCKNIA A3bIK A8 TEXHUYECKUX https://urait.ru/bcode/586812
HanpasneHun (B1-B2) : y4ebHuk onsa sy3os / H. J1.
Banpaunkosa, E. C. laBnaeHko. — MockBa : U3paTenbcTBO
KOpanT, 2026. — 171 c. — (Bbicwee obpa3oBaHme). — ISBN
978-5-534-08832-8. — TeKCT : 3N1€KTPOHHbIN //
Obpa3oBaTenbHasa nnaTdopma OpanT [canT]. — URL:
https://urait.ru/bcode/586812

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)

HauMeHoBaHue y4ebHbIx
AVCLUNJINH,

o®0

390

0390

cdopmMupyoue
KOMNeTeHUUM B npouecce
OCBOEHMA
obpaszoBaTenbHOM
nporpaMMbl

YK-4.1 BuibripaeT KOMMYHUKATUBHO npuemMsemMble popMbl Ae/10BOr0 06LeHMNA Ha rocy4apCTBEHHOM M MHOCTPaHHOM (biX)
A3blKax, BepbasibHble N HeBepbanbHble CpeAcTBa B3aUMOLENCTBMA C NapTHeEpaMm

8 9 MoproToBka K caave u caadva
rocyapCTBEHHOIr0 3K3aMeHa

8 9 MogroToBka K npouenype
3alNThl 1 3aWmMTa
BbIMYCKHOMN
KBannnKaLMoHHoM paboTbl

123 123 NHOCTpaHHbIN A3bIK

1 1 Pycckui A3blk 1 KynbTypa
peyun

2 4 ALbIreNCKUN A3bIK

YK-4.3 BepeT nesioByio Nepenmncky, y4uTbiBas 0COBEHHOCTU CTUANCTUKN OULINAIbHBIX 1 HEODULIMAbHbLIX MUCEM,

COLMOKY/IbTYPHbIE Pa3/inymns B
8

(popMaTe KOpPeCcnoHAEeHUNM Ha roCyJapCTBEHHOM U MHOCTPAHHOM (bIX) S13bIKaXx
9

MoaroToBKa K caadve u caada
rocynapCTBEHHOro 3Kk3aMeHa

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

123 123 NHOCTpaHHbIN A3bIK

1 1 Pycckui A3blk 1 KynbTypa
peyun

2 4 ALbIreNCKNN A3bIK

VYK-4.5 [IeMOHCTpUpYEeT yYMeHME BbIMOJHATbL NepeBo npodec
rocyAapCcTBEHHbIN 53bIK 1 06paTHO

CUOHAJIbHbIX TEKCTOB C MHOCTPAHHOIO (bIX) Ha

8

9

MoaroToBKa K caadve u caada
rocyfapCTBEHHOro 3Kk3aMeHa

8

9

MoaroToBKa K nMpoueaype
3alUunThl M 3almMTa
BbIMYCKHON
KBaaNUKaLMoHHOM paboTbl

123

123

MHOCTPaHHBbIN A3bIK

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

MnaHupyeMsbie KpuTepuu oueHUBaHUA pe3ysbTaToB obyuyeHus HaumeHoBaHue
pesynbTaThl HeyAoBNEeTBOPUT |yaoBneTsoputen XopoLio OTJINYHO OLEHOYHOro
oCBOEeHMA enbHOo bHO cpeacTBa

KOMMeTeHUuUn
1 2 3 4 5 6

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

YK-4.5 [JeMOHCTpUpYyeT yMeHMue BbINOJIHATb NepeBo NpothecCcroHanbHbIX TEKCTOB C MHOCTPAHHOMO (bIX) Ha
rocyapCTBEHHbIV s13blK U 06paTHO

3HaTb: TEPMUHON

®parMeHTapHble

HenosnHble 3HaHWA

CcopMupoBaHHsble,

ChopmMupoBaHHble

MpoBepoyHas

Orn4yeckylo, 3HaHUA HO copepxalume cncTemaTudeckue |pabota Poneas
obLieHayyHyto, OoThesNIbHbIe 3HaHUA urpa KoHTpoJib
cny>xebHyto npobenbl 3HaHUA TEXHUKN YTEHMUA 1
JNIEKCUKY Hay4HOW nepeeoAa YCTHbIN
npodeccnoHanbHo onpoc 3ayeT

N nnTepaTypsbl,
JNIEKCUKY YCTHON
dopmbl 06LEeHNS

YmMeThb:

YacTunyHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,

ChopmMupoBaHHbIe

nepeBoamnTb ZlonycKaloTcs yMeHus
ayTeHTWYHbIE MpPO He6obLUne
theccroHanbHble oLwmnbKm

TEKCThI C
WMHOCTPAHHOro Ha

16/45




MnaHupyemblie KpuTepuu oueHUBaHUA pe3ynbTaToB oby4yeHus HaumeHoBaHue
pe3ynbTaTthbl HeynooBJIeETBOPUT | yaoBneTrsoputen XOopoLio OTJINYHO OL,eHO4YHOro
OCBOEHMUSA eJIbHO bHO cpencrTsa
KOMMNEeTeHuuu
1 2 3 4 5 6
rocyapCTBEHHbIN
s3bIK U 06paTHO
Bnapetn: YacTu4Hoe HecuctemaTtunyecko | B YcnewHoe n
HaBblKkaMu aHanu3a | BlageHue e NpuMeHeHne cucTemMaTU4YeCcKOM | cucTeMaTuyeckoe
1 pedepnpoBaHus | HaBblkaMu HaBbIKOB npUMeHeHnn npuMeHeHne
rnpodgeccnoHasibHo- HaBbIKOB HaBbIKOB
0efloBbIX TEKCTOB jonyckatTcs
npobenebl

YK-4: CnocobeH ocyLecTBASATL AE0BYI0 KOMMYHUKALMIO B YCTHOW U MUCbMEHHOW hOpMax Ha rocyiapCTBEHHOM fi3blke
Poccunckon depepaunm n MHOCTPaAHHOM(bIX) sA3blke(ax)

YK-4.1 Bb|6|/|paeT Ha rocynapCcrtBeHHOM ” I/IHOCTpaHHOM(bIX) A3blKaX KOMMYHUKaTUBHO Nnpuemiemble CTUb OeSI0BOro

obueHuns, BepbasibHble N HeBepbasibHble CpeaCcTBa B3aUMOLENCTBMA C NapTHEpPaMm

3HaTb: OCHOBHble
3aKOHbI 53blIKa,
NOHATUS KYNbTYpPb
N 3TUKWN peyn;
hyHKLMNOHaNbHbIE
CTUIn
COBpPeMeHHOro
A3blKa; CTUAN
[.en10BOro
obLieHuns;
BepbanbHble 1
HeBepbasibHble
cpeacTsa
KOMMYHUKaLUnm;
HOpPMaTUBHbIE,
KOMMYHWKaTUBHbIe
, TUYeckne
acneKTbl YyCTHOWN 1
NUCbMEHHOW peyu;
BepbanbHble 1
HeBepbasibHble
cpencTBa npodecc
NOHaJbHO-
[.en10BOro
B3aVMOAENCTBUS;
NPUHLMNbI
NoCTPOeHNSA
ny6an4Honm peyn,
BeAeHus
ONCKYCCUIA 1
KPYrJiblX CTOJIOB

®parMeHTapHble
3HaHWA

HenosHble 3HaHuSA

CchopMupoBaHHsble,
HO codepxaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMupoBaHHbIe
cucTemMaTmyeckume
3HaHWA

YMeTb: BECTU
obMeH aenosom
nHdopMaumen B
YCTHOMN 1
MUCbMEHHON
dopmMax Ha
rocyfapCTBeHHOM
A3bIKE;
MCMonb30BaTh
3HaHUS 0
KOMMYHUKATUBHbIX
KayecTBax peyn B
MEXJINYHOCTHOM
obuweHun n
npogeccnoHanbHo
n NesaTenbHOCTH;
BbIbBUpaTh
S13bIKOBblE
cpepncTBa,
YyMeCTHble ans
KOHKpeTHOoM
KOMMYHWUKATUBHOM
CUTyauun.

YacTu4Hble yYMeHnA

HenosHble yMeHnsA

YMeHNsa nosHble,
JonyckatoTcs
HebosnbLne
ownbkKmn

ChopmMupoBaHHble
yMeHuns

Bnapertn:
COBPEMEHHbIMU WH
dopMaLMOHHO-
KOMMYHUKATUBHbIE

YacTu4Hoe
BNajeHne
HaBblKaMu

HecuctemaTtnyecko
e npunMmeHeHne
HaBblKOB

B
cmcreMmatTun4eckom
npnuMeHeHnNn
HaBblKOB

YcnewHoe n
cucTemMaTumyeckoe
npuMeHeHne
HaBbIKOB

YCTHbIN onpoc
CobecepoBaHue
OnkTaHT KOHTpOJ1b
peLenTUBHbIX
BNOOB pevyeBon
neaTenbHoCTn
TBop4eckue
3ajaHuna 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

4

6

cpencTBaMu B
npouecce
obuieHus;
HaBblkamMu
BepbanbHOM U
HeBepbanbHoOM
KOMMYHUKaUnn B
npogeccuoHanbHO
n
obnacTu;HaBblkaMun
nepenayun CBA3HbIX
aprymeHTnpoBaHH
bIX BblCKa3blBaHUN;
HaBblKamMu
MnoCTpOeHns
BbICKa3blBaHUA C
yyeToM
NNTepaTypHbIX
HOPM 1
KOMMYHWUKATUBHOM
cnTyaumu;
HaBblKamMu
MNCMoJib30BaHNS
KOMMYHUKATUBHO
npuemaembix
CTWien nenoBoro
obueHns n
npencTaBsieHUs
CBOEN TOYKMU
3peHuns B xoae
ny6AnYHbIX
BbICTYMJIEHUN

ponyckatTca
npobenebl

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

YK-4.3 BepneT nenoBylo Nepenncky, y4nTbiBasg 0COOEHHOCTU CTUINCTUKN ODULINASBbHBIX U HeodMLUMabHbIX NUCEM,
COLUMOKYJIbTYPHbIE pa3anyunsa B popmMaTe KOPPECnoHAEHLUNN Ha roCy 4apCTBEHHOM M MHOCTPAHHOM (bIX) A3blkax

3HaTb: OCHOBbI
cocTaBJ/ieHus,
ohopMIIEHUSA 1
pefakTUpoBaHMS
Hay4HbIX 1 ounLma
JNIbHO-O€/10BbIX
TEKCTOB,
ocobeHHoCTKN
KOMMYHUKATUBHbIX
cTpaTernin un
TaKTUK B A€N0BOW
cthepe
npogeccnoHanbHo
" NesaTenbHOCTH;
ocobeHHOCTU
CTUINCTUKN
onLmanbHbIX U
HeoMUMaNbHbIX
nucem;
COLUMNOKYJIbTYPHbIE
pa3nnyna B
topmaTe
KoppecnoHaeHumnu;
npasuna
opraHusauum
JINYHOW 1 O.eNnoBon
MUCbMEHHON
KOMMYHUKaLNK;
peYeBOn 3TUKET,
oTpakawLwunmn
ocobeHHOCTKN
KYNbTYpbl CTPaHb
1M3y4aeMoro s3blka

®parMeHTapHble
3HaHWA

HenosHble 3HaHuA

CchopMupoBaHHsble,
HO codepxKaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMupoBaHHbIe
cucTemMaTmyeckume
3HaHWA

YmMeTb:

YacTun4yHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,

CchopmMupoBaHHbIe

MpakTnyeckus
3a4aHnA YCTHbIN
ornpoc KoHTpoJ1b
YyTeHna 1
nepesofa npodecc
NOHaIbHO-
OPVEHTMPOBAHHbIX
TEKCTOB
KoHTposibHas
paboTa dK3ameH
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MnaHupyemblie
pesynbTaThbl
OCBOEHMUA
KOMMNeTeHUuumn

KpuTepum oueHUBaHuUsA

e3y/ibTaToB 00y4eHus

HeynoBJIeTBOPUT
€JibHO

yAoBineTBopuTen
bHO

XopoLuo

OTJINYHO

HaummeHoOBaHue
OL,eHO4YHOro
cpencrTsa

1

2

3

4

5

6

onpenensaTb
npupoay,
CTPYKTYpY ”
OCHOBHble
3/1IeMEHTbIAESI0BOW
KOMMYHMKaLuK, co
61100aTbCTUANCTN
Yyeckue u
S13bIKOBbIEHOPMbI B
oumymasnbHo-
0EeN0BOM
MUCbMEHHOM
TEeKCTe, CTPOUTb,
0hopPMIIATL U
penakTnpoBaTb
OCHOBHble oduruma
NIbHO-A€es10Bble
TEKCThI,
aHan3npoBaTb
KOMMYHUKATUBHbIE
cTpaTermm n
TaKTUKW B 4es10BON
Chepe
npodgeccruoHaibHO
N 0eaTenbHOCTH;
OCYyLLEeCTBNATb
obmeH pnenoson
KoppecnoHaeHume
A Ha MHOCTPaAHHOM
A3bIKE C y4eTOM
A3bIKOBbIX HOPM 1
COUMOKYIbTYPHbIX
pa3anyunmn

JonyckatTca
Hebonbline
owmnbKM

yMeHus

Bnapetb:
HaBblkamMu
NCNOJIb30BaHMSA
COBpPEMEHHbIX
MPUHLWNOB
nenoson
KOMMYHUKaLNWN B M
podeccrmoHanbHOM
neaTenbHoOCTY;
CTUANCTNYECKUMN
N 3bIKOBbIMU
HopMamu opuumran
bHO-A,E/10BOr0
CTWAA; HaBblkaMu
opraHusauum
MUCbMEHHON
NHOSA3bIYHOW peyu;
HaBblkamMu
ynoTpebnenuns
hYHKUMOHaNbLHO A
npdepeHunpoBaH
HbIX A3bIKOBbIX
CpeacTB B
COOTBETCTBUM C
KOHKPETHbLIMU KOM
MYHUKaTUBHbIMWN
uensamm

YacTu4Hoe
BNafeHne
HaBblKaMu

HecuctemaTtnyecko
e npunMmeHeHmne
HaBblKOB

B
cncreMaTun4eckom
npnMMeHeHNNn
HaBbIKOB
aonyckarTcs
npobensi

YcnewHoe n
cucTemMaTumyeckoe
npuMeHeHne
HaBbIKOB

7.3. Tunosble KOHTPOJibHbIE 3aAadHUA U UHbI€ MaTepuanbl, HeobxoauMble ON1A OUEHKHU
3HaHUN, ymel-mﬁ, HaBbIKOB U (MN1M) oNnbiTa AEATENIbHOCTHU, XapaKTepu3ylouwux 3Tanbl
cbopmupoaal-ma KOMMNEeTeHLUUNn B npouecce ocsoeHusn 06pa303aTean0|7| nporpamMmmbli

7.3.TUnoBble KOHTPOJIbHbIe 3a4aHUA U UHbIe MaTepuasabl, HeoOXoauMbie O OLEeHKHU
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3HaHUW, YMEHUNA, HaBbIKOB U (U1M) onbiTa AEATEeNILHOCTU, XapaKTepUu3yloLWwux Tanbl
cdopMupoBaHMA KOMNETEeHLU ! B Npouecce ocBoeHusa obpasoBaTesibHOW NPOrpaMMmbl

7.3.1.TeKyLinn KOHTPOJIb OCYLLECTBNAETCA B TeYEHMEe ceMecTpa Ha ayaAUTOPHbIX FPYNnoBbIX
3aHATNAX NOA PYKOBOACTBOM MmpenofaBaTesia B BUAE YCTHLIX U MNCbMEHHbIX
onpocoB(thpoHTaNbHOro, UHAMBULYANLHOI0, KOMOUHMPOBAHHOIO, B3aUMHOI0), HabnogeHun,
cobecenoBaHnA, aHKETUPOBAHUSA, TECTUPOBAHMSA, KOHTPOJIbHbLIX PaboT, NPOBEPKN CaMOCTOATENbHOM
paboTbl. OH NOMOraeT NPUHATbL ONepaTMBHbIE PeLLEHNS MO KOPPEeKL N NporpaMMbl OCBOEHNS
yyebHoro maTtepuana. Npu TeKkywemM KOHTPOJIE NPOABAAIOTCA cCreaylowme MyHKUNN KOHTPONSA B
obydyeHun obwmnm gncunnaInHam: NPOBEPOYHAs, OLEHOYHAs, CTUMYyMpytoLlas,
ONCUMMIINHUPYIOLLLaS.

TunoBasa npakTuyeckasa padora
Task I. Read and translate the text.
Wine

Wineis analcoholic drinktypically made fromfermented grape juice.Yeastconsumes thesugarin
thegrapesand converts it toethanol, carbon dioxide, andheat. Different varieties of grapes
andstrainsof yeasts produce different styles of wine. These variations result from the complex
interactions between the biochemical development of the grape, the reactions involved
infermentation, the grape's growing environment (terroir), and the production process.
Manycountriesenact legalappellationsintended to define styles and qualities of wine. These typically
restrict the geographical origin and permitted varieties of grapes, as well as other aspects of wine
production. Wines not made from grapes involve fermentation of additional crops including,rice wine
and otherfruit winessuch asplum, cherry, pomegranate, currant andelderberry.

Wine has been produced for thousands of years. The earliest evidence of wine is from
ancientChina(7000 BC),Georgia (6000 BC),Iran(5000 BC), andSicily(4000 BC).New World wine has
some connection to alcoholic beverages made by theindigenous peoples of the Americas, but is
mainly connected to laterViking area ofVinlandand Spanish traditions inNew Spain. Later, asOld
World Winefurther developed viticulture techniques,Europewould encompass three of the
largestwine -producing regions .Today, the five countries with the largest wine-producing regions are
inltaly, Spain, France, the United States andChina.

Wine has long played an important role in religion.Red Winewas associated with bloodby theancient
Egyptians and was used by both theGreek cult of Dionysusand theRomansin
theirBacchanalia;Judaism also incorporates it in theKiddush, andChristianityin theEucharist.Egyptian,
Greek, Roman, andlsraeli wine cultures are still connected to these ancient roots. Similarly the
largest wine regions inltaly, Spain andFrancehave heritages in connection tosacramental wine,
likewise, viticulture traditions in theSouthwestern United Statesstarted within New Spain asCatholic
friars and monks first produced wines inNew MexicoandCalifornia.

Il. Match the two halves of these word-combinations according to the text.

1 biochemical development 1 appellations

2 to define styles and 2 regions

3 enact legal 3 wine

4 fermented 4 to sacramental wine

5 viticulture 5 the sugar in the grapes

6 wine-producing 6 of grapes

7 heritages in connection 7 grape juice
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8 different styles of 8 of the grape
9 yeast consumes 9techniques
10 permitted varieties 10qualities of wine

Il1l. Complete the words and word-combinations with the help of the preposition of
according to the text. Translate them.

ldifferent varieties 1 the grape
2 strains 2 wine production

3 different styles 3 Vinland

4 development 4 additional crops
5 other aspects 5 Dionysus
6 fermentation 6 grapes

7 the Greek cult 7 wine

8 later Viking area 8 yeasts

IV. Translate into Russian:

1. Different varieties of grapes andstrainsof yeasts produce different styles of wine.

2. Today, the five countries with the largest wine-producing regions are inltaly, Spain, France, the
United States andChina.

3. Wine has long played an important role in religion.

4. Likewise, viticulture traditions in theSouthwestern United Statesstarted within New Spain.
5. Wines not made from grapes involve fermentation of additional crops.

V. Translate into English:

1. MHorune CTpPpaHbl MPUHNMAlOT 3aKOHOJaTeJIbHble HauMeHOBaHNA, NpegHa3Ha4YeHHble A4 cTuien n
Ka4deCTB B/Ha.

2. KpacHoe BMHO accouMnpoBasioCb C KPOBbIO Y APEBHUX €rUNTSH.

3. prl'lHeI7IIJJM€ BUHOLeNbYeckue pernoHsl Utanuum, NcnaHusa n ®paHuma nMmerT Hacnegue,
CBA3aHHOEe C CakKpaMeHTaJibHbIM BUHOM.

4. BUHO - 3TO aJIKOTr0JIbHbIA HAMUTOK, KOTOPbIN 06LIYHO FOTOBAT U3 COPOXKEHHOrO BUHOrPaLHOIO
coKa.

5. 13 pa3HbIX COPTOB BUHOrpaZa U LUTaMMOB APOXOKEN NMOJIyHaloTCH pa3Hble CTUAW BMHA.
V1. Complete the sentences with the words from the text:

1. Many countries enact legal appellations intended ...

2. Wine has long played an important ...

3. Permitted varieties of grapes, as well as ...
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4. Wine has been produced for ...

5. The five countries with the largest wine-producing ...

VIl. Write out from the text all Passives and define their Tense.
VIIl. Answer the following questions:

1. How many years does it take to produce wine?

2. What was red wine associated with?

3. What role does yeast play?

4. Why do many countries enact legal appellations?

5. Which countries are the largest wine producing regions?

IX. Open the brackets using the verb in the required forms.

Ann: 'msogladyoul  (come) atlast. Whyyou2  (be) away so long?
Mary: 13 (go) to the department store to buy a new pair of shoes.
Ann: It4 __ (rain)still?1t5 __ (be) rather dark in the room Mary: No, therain6 ___ (stop)
butthewind 7 (blow).
Onmywayl8  (meet) Jane Brown.You9 _ (know) her?
Ann: Of course, 1 do. 110 (know) her since well __ (be) children.
Butl12 (notsee) her for a long time. Whenyou 13 (meet) her?
What shel4  (look) like? How she 15  (get on)?
Mary: Yes,that24  (be) a pleasant meeting, 125 __ (sure).
Ann: Thenshe22  (come)toseemetoo, 123 (hope).
Mary: She 16 (change) a bit. She17 _ (go) to her parents when 118  (meet) her.
Shel9  (tell) meshe20  (return) recently from a very
interesting trip. She 21~ (see) all her friends soon.

TunoBasa KOHTpoJsibHaA paboTta
Module: «FoodBiochemistry»
TeMa npakTuyeckoro 3aHaTusa: «MuweBas Guoxmmusa»
Composition of food
Food is necessary for any human being or any form of life. It has three chef functions. First,
it serves as fuel for the body, providing energy to support body activity; second, it furnishes the
building material for formation, growth, maintenance and repair of body tissues; and third, it

provides for the regulation of the body processes. The word “food” is used to designate edible
whether it is a natural product such as meat, eggs, milk, apples; a partially processed product such
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as flour, or cooked foods such as bread or cakes. But scientifically speaking, foods are not so much
substances that we eat as substances that supply certain nutritionists use the word “foodstuffs” for
those portions of foods the body can be, mainly the proteins, fat and carbohydrates.

To be highly qualified food engineer or food technologist one should be well acquainted with the
composition of food, its properties and the utilization of food by the human body. As it was
mentioned above, nearly all foods are mixtures of substances known as nutrients. Each nutrient has
particular type of chemical composition and performs at least one specific function when it is
digested and absorbed in the body. The essential constituents of food can be classified into six
groups: proteins, fats, carbohydrates, vitamins, minerals and water. Proteins, fats and carbohydrates
are used for providing energy to support body activity. They are also required for formation,
growth and replacement of tissues, Vitamins and mineral elements necessary for regulating body
processes, some of them are used for growth and replacement of tissues.

Water serves as a vehicle for transporting food and waste products. It assists in regulating body
temperature and takes part in many chemical reactions.

A well-balanced diet is necessary for the maintenance of good health. This means that the food a
person consumes should be planned to provide adequate amounts of the essential nutrients
together with an adequate, but not excessive, energy intake. If a diet is not balanced, malnutrition
takes place. Malnutrition may be caused by a lack on or more of the essential nutrients in the diet.
Certain of these are more widely distributed in nature and to a greater extent than others. The
problem of the selecting those foods which will insure a proper intake of all essentials is basically
the responsibility of the nutritionist.

Task I. Read and translate the text for specific information.

Task Il Define the tense and the voice of the bolded verbs.

Task lll. Match Russian word-combinations on the left with the correct English equivalents on the
right.
1. Tonnmeo Ang opraHu3Ma 1. Food technologist

2. MogpepmBaTb aKTUBHOCTbL opraHmama 2. Compounds and elrments

3. CHab»xaeT cTpouTenbHbIM MaTepuasoM 3 to be well acquainted with the

composition of food
4. Obecne4ymBaeT peryampoBaHue 4 proteins, fats and carbohydrates
5. Muweson NnpoayKT, nogeeprwuinca 5 transporting food and waste products

TexHonornyeckom obpaboTke

6. bbITb XOpOLWO 3HAaKOMbLIM 6 insuring optimum healthfulness

C COCTaBOM NULLK

7. TexHonor no nutaHuio 7 to support body activity

8. ocHOBHble cocTasngaowme nuwn 8 provides for the regulation

9. npoTeuHsbl, Xxupbl n yrnesogbl 9 fuel for the body

10. chopMumpoBaHUue, poCT 1 3aMeHa TkaHel 10 processed products

11. TpaHCNOPTUPOBKaA NULLN N OTXOL0B 11 to provide adequate amount
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12. obecneynBaTb 4OCTAaTOYHOE KOJI-BO 12 malnutrition takes place
HeobxoANMbIX MUTATEIbHbIX BELLECTB
13. nMeeT MecCTo HernpaBuJibHOEe NUTaHne 13 furnishes the building material
14. coegnHeHns n anemeHTbl 14 the essential constituents
15. obecneunTb Heobxoammbim nevyebHbim 15 formation, growth and
CBONCTBOM replacement of tissues
Task IV Translate into English
1. The food technologist is responsible for insuring optimum healthfulness of the product.
2. Food scientists succeed in preserving food for long periods of time.
3. Modern food industry is interested in finding new methods of preserving food.

4. Consumers were disappointed by buying the produce with low nutritional value and poor
organoleptic properties.

5. Did you find any difficulty in solving this problem?
TaskV TMoctaButb 10 BONPOCOB pa3HbIX TUNOB
TaskVI. Boinucatb M3 TeKCTa HenpaBuJibHblIe raroJibl 1 HanucaTtb 3 OCHOBHbIe (POpPMbI.
TaskVIl. BctaBbTe nponyLwieHHble CJIOBA, AaHHbIe HUXe!:

Food science ... the study of all aspects of science related to food, food chemistry, biochemistry
and ... . Understanding of the ... nature and properties of food is essential if one is to achieve an ... of
the composition of food the reactions which take place ... its storage and processing. The biological

... occurring in the industrial processing of food are also of great ... . They must be carefully ... and
analyzed in addition to the chemical and physical changes.

Chemical, during, involves, understanding, importance, considered, microbiology, changes
Test 1

BbiGepuTe NpaBuJibHbIA BapUaHT.

1. aTVsetand a CD-playerin the room?

a) there is b) are there  ¢) is there d) there are

2. Arelative of ____is coming from Scotland.

a) him b) his c) he d) himself
3. Mrs. Smith was born ____ the 22nd of November in Liverpool.

a) at b) on c)in d) for

4. These files are .

b) mine c) of me d) mines

24/45



5. Put these on that table.

a) knife b) knives c) knifes d) knife’s
6. Those __ work at our office.

a) man b) men C) mans d) mens
7. There ___ much work last week.

a)is b) was c) are d) will be

8. Is Jane at home? Can | speakto ___ ?

a) her b) she c) hers d) her’s

9. | have hurt my right .

a) feet b)foot c) foots d) feets
10. There are some pupils in the classroom, ?
a) aren’t they b) aren’t there c) isn’t there d) are there

11. The letters were sent ...

a) yesterday b) by last week c) tomorrow d) next month
12. The seminar ... by all the students of the group.

a) attended b) has attended c) have attended d)was attended
13) The exam ... here yesterday.

a) was taken b) took c) was being taken d) has taken
14) By September he ... the expedition.

a) has joined b) had joined C) joined d) joins

15) They ... at the airport just in time. .

a) arrived b) arriving C) be arrived d) arrives
16) Nobody ... when it last snowed in Sri-Lanka.

a) knows b) known c) knowing d) know

17) David ... in Rome since 2015.

a) lives b) is living c) has lived d) dose live
18) Has Mr. Brown b) arrived ...?

a) already b) still c)yet d) now

19) The kitchen can’t be dirty, he ... it.

a) is just clean b) have been cleaned c¢) just clean d) has just cleaned
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20) ... have you been waiting?
a) What time? b) How long? c) How far? d) When?
Kniou K Tecty:
1-c; 2-a; 3-b; 4-b; 5-b; 6-b; 7-b; 8-a; 9-b; 10-a; 11-a; 12-d; 13-a; 14-b; 15-a; 16-a; 17-c; 18-c; 19-d;
20-b.
Test 2
BbibepuTe NpaBuibHbIA BapuaHT.
1.The weather is getting ...
a) worst b) worse c) badly d) more bad
2. Many houses ... in our city every year.
a) are built b) built c) was built  d) have been built
3. He works at the theatre, ... ?
a) doesn’t he b) does he c) isn’t he d) didn't he
4. She ... go to the dentist’s yesterday.
a) must b) ought to ¢) had to d) should have
5. ... of the people we met were friendly.
a) no one b) anyone c) no d) none
6. This is ... picture I've ever seen.
a) most beautiful b) the beautifullest
c) the most beautiful d) more beautiful
7. ... of you can speak Italian?
a) Who b) Which c) Whose d) What
8. | haven't seen him ... we left school.

a) since b) when c) for d) how

a) were you born b) did you born ¢) was you born d) you were born
10. I ... him at 7 tonight.

a) see b) seeing c) am seeing d) will see

11. Mark ... fly to Paris tomorrow.

a) is going b) go to C) goes to d) is going to
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12. a) Who you live with?
b) Who do you live with?
c) Who does live with you?
d) Who live with you?
13. This problem ... by us from 9 till 12 a.m.
a) were being discussed b) was being discussed c¢) being discussed d) was be discussed
14. She your report after dinner.
a) will type b) will typing c) will be typing d) will be type
15.1... you for a long time.
a) haven’'t see b) haven’t saw c) haven't seen d) haven’t seing
16. Many people ... these stories.
a) have heard b) has heard c) have hear d) have hearing
17. They .. English since childhood.
a) were taught b) was taught c) were teach d) were been teaching
18. Which of you ... me?
a) believe b) is believing ¢) has believed d) believes
19. If he earns money he will go to France in summer.
a) will be go b) will be going ¢) will gone d) will go
20. They are waiting ... you now.
a)on b) for c) of d) with
Kniou K TecTy:

1-b; 2-a; 3-a; 4-c; 5-d; 6-c; 7-b; 8-a; 9-a; 10-c; 11-d; 12-b; 13-b; 14-c; 15-c; 16-a; 17-a; 18-d;
19-d;20-b

Test 3
BbiGepuTe NpaBuNbHbLIA BapuaHT
1. Wineis analcoholic drinktypically ... fromfermented grape juice.
a) make b) making c) maid d) is maid
2. Food is necessary for any human ... or any form of life.
a) being b) be C) been d) is being
3. The essential constituents of food ... into six groups.

a) can classified b) be classified c¢) can be classify d) can be classified
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4. Wine ... long ... an important role in religion.

a) is played b) is playing c) has playing d) has played

5. ... serves as a vehicle for transporting food and waste products.
a) vitamins b) water C) minerals d) fats

6. Wine ... for thousands of years.

a) has produced b) has being produced

¢) has been produced d) has been produce

7. Malnutrition ... by a lack on or more of the essential nutrients in the diet.
a) must be caused b) may be cause

c) may be caused d) must caused

8. All nutrients ... for providing energy to support body activity.
a) are used b) is used c) are be used d) is to be used
9. Traditionally it ... in the soil in large rows.

a) was doing b) were done c) was done d) was be done

10. Food technologists ... with the composition of food

a) must acquainted b) must acquainted

c) may be acquainted d) must be acquainted

11. It ... in ceramic and wooden containers in ancient times.

a) used to be preserved b) used to preserved

c) use to be preserved d) used be preserved

12. Red wine ... from dark-colored grape varieties.

a) are made b) is made c) made d) is make

13. The continuous butter-maker ... the most common type of equipment used.

a) have become b) has become

c) has been become c) has became

14. The high temperature ... to destroy micro-organisms.
a) is need b) has needed c) is needed d) needed
15. We rely ... animals for a number of products.

a) of b) for c) on d) at

16. At first manual labour ... used, later livestock ... domesticated.
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a) were; was b) has; were ¢) was; have d) was; were

17. The basic purposes of food processing have remained ... .

a) unchanged b) change ¢) changing d) unchanging

18. A wide variety of foods ... by freeze drying.

a) can be dried b) candried c¢)can being dried d) can be dry

19. Modern food industry is interested in ... new methods of preserving food.
a) find b) finding c¢) found d) founding

20. There are a lot of clothing and furniture ... wool and leather.

a) make from b) making of c) made of d) made from

Kniou K TecTy:

1-c; 2-a; 3-d; 4-d; 5-b; 6-c; 7-c; 8-a; 9-c; 10-d; 11-a; 12-b; 13-b; 14-c; 15-c; 16-d; 17-a; 18-a;
19-b;20-d

MpumepHoe coaep>XaHue 3a4eTa no gucuunisimHe «<MHocTpaHHbIK A3bIK» (1 ceMmecTp)

1.MpoynTaTh 6€3 CNnoBaps n NnepeckasaTb Ha aHMJIMACKOM A3blKe TEKCT MO CNeLnanbHOCTN 06 bEMOM
1.500 neyvaTHbIX 3HaKoB. CchopMynmpoBaTb 4 BOMpoca pa3HbIX TUMOB MUCbMEHHO.

2.YCTHO n3noxunTb Ntobyto npongeHHyto TeMy npodeccnoHasbHON HanpaBsieHHOCTK (Bbibop Mo
bunetam).

MepeyeHb YCTHbLIX TEM K 3a4eTy
1. Healthy style of life.
2. My future profession
3. Dried fruit and vegetables
4. Preparation of the row material
5. Nutritional significance
6. Grape-gathering
7. Technological additives
MpuMepHbIN NEepevYyeHb BONPOCOB K 3a4eTy No aucumnimHe «MHoCTpaHHbIA A3bIK» (1ceMm.)

K KoHLYy 1-ro ceMecTpa CTYAEeHTbl AOJIKHbI 3HaTb rPaAaMMaTU4ECKUA MaTepuan B
cnepyouweMm obbeme:

Reading rules; word order; questions; personal pronouns; verb to be; nouns; articles; my/mine;
myself; prepositions of place and time; there is/are; have/have got; some/any/no/every; one/ones; a
lot(of)/much, many/(a)few,(a)little; Present Simple Active; Present Continuous Active; Present
Perfect Continuous Active; Past Simple/Past Continuous Active; Future Simple/Future Continuous
Active; compound nouns; regular verbs/irregular verbs; linking words(while/during/for); numerals;
comparative and superlative adjectives; modals; verb patterns; relative clauses.

MpuMepHoe copep>XaHue 3K3aMeHa no aucumniinie «MHocTpaHHbIA A3bIK» (2,3ceMecTpbl)
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1. NMnCbMEHHbIN NepeBoa TeKCTa NO cneumasbHOCTU C aHMIMACKOr0 Ha PYCCKUIN S3bIK CO CioBapeM
o6bemoM 1800 neyaTHbIX 3HAKOB. Bpems BbiMosHeHUs - 60 MUHYT.

2. MpoynTaTb 1 Nepecka3aTb Ha aHIIMNCKOM f3blKe TEKCT Mo cneynanbHoCcTn obbemom 1500
rnevyaTHbIX 3HAKOB.

3. YCTHO U3N0XNTb OAHY N3 NPONAEHHbLIX TEM MO cneunanbHOCTK (BbIbop no bunetam).
MepeyeHb YCTHbIX TEM K 3K3aMeHY
2 ceMmecTp

1. Wine-making in France

2. Technological process

3. Tools and equipment

4. Health and safety

5. Wine-making in Russia

6. Research and technology

7. Advertising

3 cemecTp

1. Non-alcoholic beverages

2. Alcoholic drinks

3. Pulping juice exraction

4. Fermentation

5. Plant Products

6. Grapes

7. Winepress

K KOHUY 2,3-ro ceMecTpa CTyaeHTbl O0J1)DKHbl 3HAaTb rpaMMaTuquKuﬁ MaTepuan B
cnepylouem obbeme:

Present Simple/Present Continuous/ Present Perfect Passive; Past Simple/Past Continuous Passive;
Future Simple/Future Perfect Active/Passive; Sequence of Tenses; The Subjunctive Mood; Modals;
The Infinitive; Gerund; The Participle; Used to;

Causative verbs; relative clauses; inclusives; know/know how; clauses of concession; problem verbs;
tell/say; redundancy; parallel structure; adverbials at the beginning of a sentence; reported speech;
Complex Subject; Complex Object.
MpumMmepHble TEKCTbI N0 CNeuuasibHOCTU A1 YTEeHUA, NnepeBoAa U nepeckasa
Breadmaking and Preservation of Bakery Products
Bread is a certain to be the bases of man’s food and a valuable source of vegetable protein, vitamins

of complex and some minerals such as calcium and iron. Nowadays, breadmaking is a large -scale
industry with highly complex technology, the daily capacity of mechanical bakeries exceeding
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250,000tons. The assortment of bread and bakery products is much wider than in any other country
and includes about 600 names.

Bread is produced by making dough from cereal flour, water, yeast, salt and sugar, non-fat dry milk
solids, lard and emulsifiers being added if it is necessary. The ingredients are thoroughly mixed to
assure a uniform distribution and to form a homogeneous mass, the time period of this operation
being exactly determined and the temperature being carefully controlled. The dough is the next
passed into a developer where it is kneaded to bring about the desired structure. The developed
dough is taken to the fermentation chamber where it undergoes the second main phase of bread
production called fermentation. During this process the yeasts act upon the sugars transforming
them into carbon dioxide and alcohol, the dough increasing in size and acquiring a light, spongy
character. The fermented dough flows into a diving machine where it is cut into pieces of proper
weigh corresponding to single units of the finished product.

When the dough pieces leave the divider and conveyed to the rounder, they are irregular in shape
with sticky cut surfaces from which the gas can readily diffuse. The function on the rounder is to
make a smooth and relatively thick skin around the dough pieces and to form them into balls. The
rounded dough balls are next subjected to a brief period of fermentation called the intermediate
proof, and moulded into loaves ready to be placed in the baking pans. Then the moulded dough
pieces are subjected to the final proofing in large chambers and are sent to the oven.

The actual baking process is really the last and most important step in the production of bakery
products. Through the heat action the dough mass is transformed into a light, porous, easily
digestible product, the changes involved being numerous and complex. All of the reactions involved
in changing the dough into bread must occur in certain sequence and required controlled conditions.

Bread and bakery products are known to be perishable because of their becoming stale or because
of mold growth. Staling appears to be associated with changes in the starch, and the bakery
products become hard and dry. Mold growth develops in wrapped goods when humidity is high and
temperature is also fairly high.

Staling can be prevented by proper packaging, freezing or the addition of the emulsifying agents,
milk or small amounts of fat. Bread and baked products can be wrapped in waxed paper or in plastic
film or may be packed in carton which is completely impervious to moisture, Bread frozen and
maintained at -28'C retains its freshness for many months. Mold growth can be prevented by cold
storage, adequate packaging, 83 chemical preservatives or irradiation. A storage temperature of
about 4.4 to 7.2 C is recommended for the dry products.

Buttermaking process

The buttermaking process involves quite a number of stages. The continuous buttermaker has
become the most common type of equipment used.

The cream can be either supplied by a fluid milk dairy or separated from whole milk by the butter
manufacturer. The cream should be sweet, not rancid and not oxidized. If the cream is separated by
the butter manufacturer, the whole milk preheated to the required temperature in a milk pasteurizer
before being passed through a separator. The cream is cooled and led to a storage tank where the
fat content is analyzed and adjusted to the desired value, if necessary. The skim milk from the
separator is pasteurized and cooled before being pumped to storage. It is usually destined for
concentration and drying.

From the intermediate storage tanks, the cream goes to pasteurization at the temperature of
95'C or more. The high temperature is needed to destroy enzymes and micro-organisms that would
impair the keeping quality of the butter.

In the aging tank, the cream is subjected to a program of controlled cooling designed to give the
fat the required crystalline structure. The program is chosen to accord with factors such as the
butterfat, expressed, for example, in terms of the iodine value which is a measure of the unsaturated
fat content. The treatment can even be modified to obtain butter with good consistency despite a
low iodine value, i.e. when the unsaturated proportion of the fat is low.
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As a rule, aging takes 12-15 hours. From the aging tank, the cream is pumped to the churn or
continuous buttermaker via a plate heat exchanger which brings it to the requisite temperature.

In the churning process the cream is violently agitated to break down the fat globules, causing the
fat to coagulate into butter grains, while the fat content of the remaining liquid, the buttermilk,
decreases.

Grape vineyard
Main article:List of grape varieties

Wine is usually made from one or morevarietiesof the Europeanspecies Vitis vinifera such asPinot
noir, Chardonnay, Cabemet SauvignonandMerlot. When one of these varieties is used as the
predominant grape (usually defined by law as minimums of 75% to 85%), the result is a “varietal” as
opposed to a "blended" wine. Blended wines are not necessarily inferior to varietal wines, rather
they are a different style of wine-making.

Wine can also be made from other species of grape or fromhybrids, created by thegenetic
crossing of two species.V. labrusca(of which theConcord grape is a(cultivar),V. aestivalis,V. rupestris,
V. rotundifoliaandV. riparia are native North America grapes usually grown to eat fresh or for grape
juice, jam, or jelly, and only occasionally made into wine.

Hybridization is different fromgrafting. Most of the world's vineyards are planted with
EuropeanVitis viniferavines that have been grafted onto North American species' rootstock, a
common practice due to their resistance tophylloxera a root louse that eventually kills the vine. In
the late 19th century, most of Europe's vineyards (excluding some of the driest in the south) were
devastated by the infestation, leading to widespread vine deaths and eventual replanting. Grafting is
done in every wine-producing region in the world except inArgentinaand theCanary Islands— the
only places not yet exposed to the insect.

In the context of wine production,terroir is a concept that encompasses the varieties of grapes
used, elevation and shape of the vineyard, type and chemistry of soil, climate and seasonal
conditions, and the local yeast cultures.The range of possible combinations of these factors can
result in great differences among wines, influencing the fermentation, finishing, and aging processes
as well. Many wineries use growing and production methods that preserve or accentuate thearoma
and taste influences of their uniqueterroir.However, flavor differences are less desirable for
producers of mass-markettable wineor other cheaper wines, where consistency takes precedence.
Such producers try to minimize differences in sources of grapes through production techniques such
asmicro- oxygenaton, tannin filtration, cross-flow filtration, thin-film evaporation, and spinning cones.

Wine

Wineisanalcoholic drink typically made fromfermented grapejuice.Yeastconsumes thesugarin
thegrapesand converts it toethanol,c carbon dioxide, andheat. Different varieties of grapes
andstrainsof yeasts produce different styles of wine. These variations result from the complex
interactions between the biochemical development of the grape, the reactions involved
infermentation, the grape's growing environment (terroir), and the production process.
Manycountriesenact legalappellations intended to define styles and qualities of wine. These typically
restrict the geographical origin and permitted varieties of grapes, as well as other aspects of wine
production. Wines not made from grapes involve fermentation of additional crops including,rice wine
and otherfruit winessuch asplume, cherry, pomegranate, currant, andelderberry.

Wine has been produced for thousands of years. The earliest evidence of wine is from
ancientChina(7000 BC),Georgia(6000 BC),lran (5000 BC), andSicily(4000 BC).New World wine has
some connection to alcoholic beverages made by theindigenous peoples of the Americas, but is
mainly connected to laterVikingarea ofVinlandand Spanish traditions inNew Spain. Later, as Old
World winefurther developed viticulture techniques,Europewould encompass three of the largestwine-
producing regions. Today, the five countries with the largest wine-producing regions are inltaly,
Spain, France, the United State andChina.
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Wine has long played an important role in religion.Red winewas associated withbloodby
theancient Egyptians and was used by both theGreek cult of Dionysus and theRomansin
theirBacchanalia; Judaismalso incorporates it in theKiddush andChristianityin theEucharist, Egyptian,
Greek, Roman andlsraeli wine cultures are still connected to these ancient roots. Similarly the largest
wine regions inltaly, Spain andFrance have heritages in connection tosacramental wine likewise,
viticulture traditions in theSouthwestern United Statesstarted within New Spain asCatholicfriars and
monks first produced wines inNew MexicoandCalifornia.

Wine making process
- Anatomy of a grape, showing the components extracted from each pressing.

- There are five basic stages to the wine making process which begins with harvesting or picking.
After the harvest, the grapes are taken into a winery and prepared for primaryferment. At this stage
red wine making diverges from white wine making.Red wineis made from themust(pulp) of red or
black grapes and fermentation occurs together with the grape skins, which give the wine its
color.White wineis made byfermenting juice which is made by pressing crushed grapes to extract a
juice; the skins are removed and play no further role. Occasionally white wine is made from red
grapes; this is done by extracting their juice with minimal contact with the grapes' skins.Rosewines
are either made from red grapes where the juice is allowed to stay in contact with the dark skins
long enough to pick up a pinkish color (maceration or saignée), or (less commonly) by blending red
wine with white wine. White and rosé wines extract little of thetanninscontained in the skins.

- To start primary fermentation yeast may be added to the must for red wine or may occur naturally
as ambient yeast on the grapes or in the air. Yeast may be added to the juice for white wine. During
this fermentation, which often takes between one and two weeks, theyeast converts most of
thesugarsin the grape juice intoethanol(alcohol) and carbon dioxide. The carbon dioxide is lost to the
atmosphere.

- After the primary fermentation of red grapes thefree run wine is pumped off into tanks and the
skins are pressed to extract the remaining juice and wine. The press wine is blended with the free
run wine at the winemaker's discretion. The wine is kept warm and the remainingsugars are
converted into alcohol and carbon dioxide.

- The next process in the making of red wine is malo-lactic conversion. This is a bacterial process
which converts "crisp, green apple"malic acidto "soft, creamy"lactic acidsoftening the taste of the
wine. Red wine is sometimes transferred to oak barrels to mature for a period of weeks or months;
this practice imparts oakaromasand some tannin to the wine. The wine must be settled or clarified
and adjustments made prior to bottling.

- The time from harvest to drinking can vary from a few months forBeaujolais nouveau wines to over
twenty years for wine of good structure with high levels of acid,tanninor sugar. However, only about
10% of all red and 5% of white wine will taste better after five years than it will after just one
year.Depending on the quality of grape and the target wine style, some of these steps may be
combined or omitted to achieve the particular goals of the winemaker. Many wines of comparable
quality are produced using similar but distinctly different approaches to their production; quality is
dictated by the attributes of the starting material and not necessarily the steps taken during
vinification.

- Variations on the above procedure exist. Withsparkling winessuch asChampagne, an additional,
"'secondary" fermentation takes place inside the bottle, dissolving trapped carbon dioxide in the wine
and creating the characteristic bubbles.Sweet wines or off-dry wines are made by arresting
fermentation before all sugar has been converted into ethanol and allowing someresidual sugar to
remain. This can be done by chilling the wine and adding sulphur and other allowable additives to
inhibit yeast activity or sterile filtering the wine to remove all yeast and bacteria. In the case of
sweet wines, initial sugar concentrations are increased by harvesting late (late harvest wine),
freezing the grapes to concentrate the sugar (ice wine), allowing or encouraging botrytis cinerea
fungus to dehydrate the grapes or allowing the grapes to raisin either on the vine or on racks or
straw mats. Often in these high sugar wines, the fermentation stops naturally as the high
concentration of sugar and rising concentration of ethanol retard the yeast activity. Similarly in
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fortified wines, such asporte wine, highproofneutral grape spirit (brandy) is added to arrest the
ferment and adjust the alcohol content when the desired sugar level has been reached. In other
cases the winemaker may choose to hold back some of the sweet grape juice and add it to the wine
after the fermentation is done, a technique known in Germany assussreserve.

- The process produceswastewater, pomace andlessthat require collection, treatment, and disposal
or beneficial use.

- Synthetic wines, engineered wines orfake wines, are a product that do not use grapes at all and
start with water and ethanol and then adds acids, amino acids, sugars, and organic compounds.

7.4. MeToamnyeckue MaTepuasnbl, onpeaensiowme npouenypbl oOueHMBaHUA 3HAHUM,
YMEHMUMN U HaBbIKOB, U ONbITa AEATEJIbHOCTU, XapaKTepu3ylowux 3Tanbl (pOpMUpoOBaHUA
KOMMNEeTeHLUun

7.4. MeToaunyeckue MaTtepuasnbl, onpeaensiowime npouenypbl oueHUMBaHUA 3HaAHUM,
YMEHUM U HaBbIKOB, U ONbiTa AEeATEJIbHOCTU, XapaKTepus3sylowux 3Tanbl (popMupoBaHua
KOMNeTeHUunn

TpeﬁoBaHua K BbIMOJIHEHUIO TECTOBOIO 3anaHuA

TecTupoBaHue ABNAETCHA O4HUM U3 OCHOBHbIX CpencTB (OpMasibHOrO KOHTPOJIA KayecTBa 06y‘-IeHI/IFI.
3T0 MeToA, OCHOBAHHbLIN Ha CTaHOAPTU3NPOBaAHHbIX 3a0aHUAX, KOTOPbIE MO3BOJIAIOT N3MEPUTb
Ncuxoun3nonorn4yeckne n NNYHOCTHbIE XapaKTEPUCTUKU, a TaKXe 3HaHUSA, YMEeHUA U HAaBbIKK
ncnblTyemMoro.

OCHOBHble NPUHUMMbI TECTUPOBAHUSA, CreayoLmne:

— CBSI3b C LenaMm 06y4eHus - uenm TeCTUPOBAHUSA [0/KHbI OTBEYATb KPUTEPMSM COLMANIbHOM
None3HOCTM N 3HAYUMOCTU, HAYYHOI KOPPEKTHOCTU 1 06LLECTBEHHOM NOAOEPXKKY;

— 06BbEKTUBHOCTb - UCMOJIb30BaHME B Negarorn4eckmnx N3MEPEHNAX 3TOIro NnpmHUUNa npun3BaHoO He
AOonyCctuTb Cy61::eKTI/IBI/I3Ma n NpeanB3AaToCTn B npouecce aTunx |/|3MepeH|/||7|;

— CnpaBea/IMBOCTb W MNAaCHOCTb - 04MHAKOBO A06poXKenaTeibHOE OTHOLLEHNE KO BCEM
00y4aloLMMCS, OTKPbITOCTb BCEX 3TAMNOB NpoL,ecca U3MepeHnii, CBOeBPeMEeHHOCTb 03HAKOMIEHUS
00yYalLWMXCca C pe3ynbTaTaMn N3MEpPeHUii;

— CUCTEMATUYHOCTb - CUCTEMATUYHOCTb TECTUPOBAHUIN 1 CAMOMPOBEPOK KaXAoro y4yebHoro
MOAYJis, pa3fesa U KaXkaon TeMbI; BaXKHbIM acNeKToM AaHHOro NpuHUuna sienseTcs TpeboBaHue
penpe3eHTaTUBHOIO NpeacTaB/eHNs CoAep)KaHusa y4ebHOoro Kypca B Coep>XXaHum TecTa;

- 'YMa@aHHOCTb N 3TUYHOCTb - TECTOBbIE 3aJaHNA U Npoueaypa TeCTUPOBaHUNA OOJ/IXKHbI UCKNTIOYaTb
HaHeceHune Kakoro-nmbo Bpeda o6y~4arou_|,v|MC9|, He A0oNyCKaTb yweMneHna nx no HaunoHabHOMY,
3THMU4YeCKOMYy, MaTepnaJibHOMY, paCoOBOMY, TEPPUTOPUNaJZIbHOMY, KYJIbTYPHOMY U APYTrUM MNMPU3HakKaM,

Ba)kHenLWwmM sBnseTcs NpUHLUMM, B COOTBETCTBUM C KOTOPbIM TECTbl A0J/KHbI 6bITb MOCTPOEHbI MO
MeToauKke, obecrneymBatowen BbiNosHeHE TpeboBaHNI COOTBETCTBYOLLErO (heaepasibHOro
rocyfapcTBeHHoOro obpa3soBaTesibHOro CTaHAapTa.

BoigensooT cnepytowme snabl TeCTOBbIX 3a4aHnn:
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nepekpecTHbIn Bbibop (matching) - 3agaHne 3aknyaeTcs B noabope nap n3 aAByx 6J10KOB Mo TeM
NN UHBIM MPU3HaKamM;

a/ibTepHaTUBHbLIN BbIbOp (true-false)

MHO>XeCTBeHHbIN BbIbop (multiplechoice) - 3apaHne 3aknoyaeTcsa B Bbibope npaBusibHOro oTeBeTa U3
Tpex u 6onee BapnaHTOB;

ynopsagodyeHune (rearrangement) - NCMONb3yeTCA OJid NPOBEPKUN YMEHUNA COCTaBUTb CBA3HbLIX TEKCT
N3 OTAENbHbIX YacTen nnun npeannoXxeHmsa n3 AaHHbIX CNOB;

3aBeplueHune (completion) - yyalmmcs npeniaraeTcs CaMOCTOATENIbHO 3aKOHYUTb NpenJsioXXeHune,
PYKOBOACTBYSICb CMbICJ/IOM;

noacTtaHoBKa (substitution) - BbimosiHeHNe 3agaHnsa npegycMaTpuBaeT naMeHeHmne popmbl C/i0Ba
NN CTPYKTYPbl NPEOJSIOXKEHNS B LIESIOM;

Tpchd:)OpMaLl,VIFI - BbIMOJIHEHME 3a4aHNA NMpeayCMaTpPMBaET N3MEHEHWNE MPEeNJTIOXKEHNA COr/1aCHO
obpasuy;

BHYTPU A3bIKOBOE rnepedpa3npoBaHne - CyTb 3afaHNA COCTOUT B nepenavn CBOMMU C/i0BaMu
cooep>XXaHna TekCTa,

MeXbs3blKoBOE NnepedpasnpoBaHne - npeanosaraeT yMeHNe yYalmxcs HalTy SKBUBAJIEHTHYIO
dopmMy Oona nepenayvm conepxaHUs TEKCTa, BbIPaXKEHHOro cpeacTBaMmn N3y4aemMoro A3blka;

kKnoy3-TecThl (close test) - npegnonaraeT BoOCCTaHOBJIEHME NPONYLLIEHHLIX CNOB B TekcTe. C ero
MOMOLLLbIO MPOBEPSAIOT 00N YPOBEHb BlaAeHUS A3bIKOM.

KpuTepvm OLUEeHKM 3HaHUK npu nposegeHuun TeCtTupoBaHusa

OTMeTKa «OTJ/INYHO» BbICTaBIAETCA NPU YCJI0BUU MNPaBUJIbHOro oTBeTa He MeHee YeM 90%
TEeCTOBbIX 3aaHUNI;

OTMeTKa «X0OpOoLLO» BbICTaB/IAETCHA Mpu YCNOBUU NMPaBUIbHOro oTeeTa He MeHee 4yeM 80 %
TeCTOBbIX 3a4aHUNN;

OTMeTKa «y40BJIeTBOPUTESIbHO» BbICTABAAETCA NPU YCNOBUU NPaBUIbHOro oTBeTa He MeHee 60 %;

OTMeTKa «Hey0BNeTBOPUTENbHO» BbICTABAAETCA NPU YCIOBUN NPaBUIbHOrO OTBETA MEHee YEM Ha
60 % TecToBbIX 3a4aHUN.

Pe3ynbTaTbl TEKYLLEro KOHTPOJS UCMONb3YOTCA NPX NPOoBeAeHNN NPOMEXYTOYHON aTTecTaunm.
TpeboBaHua K HanucaHuio pedepaTta

MpoOyKT caMoCcTosATeNIbHOW paboThl CTYyAeHTa, NpeacTaBAsoWmin cobon KpaTKoe U30XKeHMe B
NMUCbMEHHOM BUAE NOJyYeHHbIX pe3ynbTaToB (y4ebHo-nccnenoBaTe/IbCKON) TeMbI, Fae aBTop
packpbliBaeT CyTb npobsembl, NPUBOANT pPa3SiNYHble TOYKN 3PEHUS, @ TakKe COBCTBEHHbIE B3risabl
Ha Hee.

PedepaT nonkeH 6bITb CTPYKTYpPUpPOBaH (Mo rnaBam, pasaesaM, naparpadamM) n BKIOYaTb
pasgesbl: BBegeHue, OCHOBHas 4acTb, 3aKJIl04eHNe, CMNCOK MCMO0JIb30BaHHbIX NCTOYHUKOB. B
3aBUCUMOCTM OT TEMaATUKN pedepaTa K HEMY MOryT BbITb 0hopMIIEHBI MPUNOXKEHUSA, CoaepKaLime
OOKYMeHTbI, unatctpaunm, Tabnmubl, cxemsl n T7.4. O6bem pedepaTta - 15-20 cTpaHUL, NevyaTHOro
TeKCTa, BKJAYasa TUTY bHbINA JINCT, BBEAEHME, 3aK/IlO4YEHNE U CMNCOK INTepaTypbl.

Ero 3apavyamMmu aBns0TCA:

1. dopMMpoBaHME YMEHWI CaMOCTOSATENIbHOW paboThl C UCTOYHMKAMM NIUTEPATYPbI, UX
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cncrteMaTunlauuna,

2. Pa3BnTume HaBblKOB JIOFMYECKOr0 MbILUIEHUS,

3. YrnybneHue TeopeTmnyecknx 3HaHu no npobseme nccnenoBaHms.

Mpu oueHKe pedepaTa UCMOJbL3YIOTCS Cenylolne KpUTepun:

HOBWM3Ha TEKCTa,

060CHOBaHHOCTb BblbOpa NCTOYHUKA;
CTeneHb PAacKpbITUS CYLLHOCTWU BOMNPOCA;

cobnoaeHna TpeboBaHU K ohopMIIeHNIO.

KpuTepumu oueHku c(pOpMUPOBAHHOCTU HABbIKOB U YMEHUN O3HAKOMMUTEJILHOIO YTEHUA C

u3BJjieyeHmem quJopmau,vm

OueHka XapakTepucTUKa oTBeTa CTyAeHTa
OT/INYHO MNepeckas afeKBaTHO OTpa)kaeT codepXXaHue TekcTa.
XOpoLLO B nepeckase fonyLleHbl JIEKCMKO-rpaMMaTUYyeckne owmnbku, He
MCKaXKaloLme CMbIC TeKCTa.
AOBJIETBOPUTEJSILHO Conep)xaHune TekCTa nepefaHo He NoJIHOCTbIO.

HeynoBJIeTBOPUTEJIbHO

JlonyLweHbl MHOMOYMC/IEHHbIE NIeKCUYeCcKue, rpammaTnyeckume,
CTUAMCTNYECKnEe owmnbKun. Cogep>XaHne TeKCTa HEeMoOHATHO.

Kputepumu oueHKu cchopMMpPOBaAHHOCTM HABbIKOB NepeBoaa

MHOA3bIYHOIO TEKCTa Ha pyCCKMﬁ A3bIK

OueHka XapakTepucTuka nepesopa TeKcTa

OTJIN4HO MepeBofn npefacTaBnseT coboi afjlekBaTHYIO Nepefady UHOA3bIYHOIO TeKCTa
CpencTBaMM PYCCKOro si3blka B HEPA3pbIBHOM e[MHCTBE COAEepP KaHWs U DOpMbI.

XOpOoLUO NepeBon npencTaBaseT coboil afekBaTHYO nepenayvy MHOS3bIYHOMO TEKCTa
CpencTBaMuy PyCcCKOro si3blka B HEpPa3pbIBHOM €ANHCTBE COAEpPXKaHUs N DOPMbI.
fonyweHo 30% rpaMMaTUyYeCcKUX U CTUANCTUYECKNX OLUIMBOK, MPUBOAALLNX K
HEeTOYHOCTU NepeBoa.

YOOBNIETBOPUTEJILHO B nepesone nonyuieHo 50% rpaMMaTMHECKMX U CTUIIMCTUYECKUX olnbok. TekcT

nepeseneH He NoJIHOCTbIO.

HeynoBJIETBOPUTENILHO

CMbICN TEKCTA UCKaXKEH.
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KpuTtepum oueHKU cchoOpMUPOBAHHOCTU HABLIKOB U YMEHUWA TFOBOpPEHUsA

MoHonornyeckasa ¢opma

OueHka XapakTepuMcTMKa OTBETa CTyAeHTa

OTJIUYHO UTorn4yHo NoCTPOEHHOE MOHOJIOMMYeCKoe BbiCKa3biBaHMe (onvcaHue, pacckas) B
COOTBETCTBUN C KOMMYHUKaTUBHOWN 3agayen, ChopMyIMPOBaAHHOW B 3aaHNN.
Nlekcnyeckne eAnHNLbI U FpaMMaTUYeCcKne CTPYKTYpPbl MCMOJIb3YIOTCSH YMECTHO.
Peyb NOHATHA: 3BYKW B MOTOKE peyn NPOU3HOCATCS NpaBuibHO, cobntonaeTcs
MPaBUbHbIA MHTOHALUMOHHbIA PUCYHOK. O6beM BbiCKa3blBaHUA - He MeHee 12-15
bpa3-npensioxXeHunn.

XOpoLlo UTorM4yHo NoCTpoeHHoe MOHOOrMYeCcKoe BbiCKa3lbiBaHWe (onvucaHne, pacckas) B
COOTBETCTBUN C KOMMYHNKaTUBHOWN 3afayen, CHOpMySIMPOBAHHOWN B 3aJaHNN.
Ulekcmyeckne eanHULbI U FpaMMaTunyeckmne CTPYKTYpPbl UCMOJIb3YIOTCS YMECTHO.
flonyckatloTcs Nekcnyeckme n rpaMmaTmyeckue owmnbkun, Kotopble He
NPenAaTCTBYIOT NOHUMAHWIO peyn. Pe4b NOHATHa NPU HaM4YMmM (hOHEMATNHECKUX
owmnbok. O6beM BbiCKa3biBaHUS - He MeHee 10 dpa3-nNpennoXKeHunn.

YA0BNETBOPUTESIbLHO [MocTpoeHHOe MOHOJIOrMYecKoe BbiCKa3blBaHMeE (onrcaHne, pacckas) He Bcerga
nornyHo. [JonyckatoTCa NeKcMyeckme n rpaMMaTmnyeckmne ownbkm, KoTopble
BaTPyOHAOT NOHUMaHKe. Peyb He Bcerpa noHATHa. O6beM BbiCKasbliBaHUSA - HE
MeHee 6 hpa3-nNpennoXXeHnn.

HeynoBJIeTBOPUTENIbHO Coep>xaHne oTBeTa He COOTBETCTBYET KOMMYHUKaTUBHOWN 3adade. [lonyckatoTcs
MHOIOYUCNIEHHbIE IEKCMYECKME U TrpaMMaTnyeckmne ownbku. Peyb He
BOCMPVHVMAETCs Ha CyX U3-3a 60/bLIOI0 KOJIMYecTBa (hoHEMATUYECKUX OLINBOK.
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8. YyebHO-MeTOAM4YecKOe U UH(pOopPMaLUOHHOe obecneyeHue AUCLUMUNIIUHBI

(Mmonyns)

8.1. OcHOBHaa nuTtepaTtypa

HasBaHue

CcblIKa

English for bachelor’'s degree in Food Science and Technology
-Vocational English course book/ AHrnnnckun ons
HanpaBieHNs NOArOTOBKM «TeXHO0rma Npon3BoacTBa U
nepepaboTKn CenbCKOXO03ANCTBEHHOW NPOAYKLUUN» (YPOBEHb
6akanaBpunaTa) - y4ebHoe nocobue. / CocT. TneBuexesa
M.A.:. - Mankon: U3a-8o «MarapuH O.I.», 2017. - 209c.

http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100039171&D
OK=06A1EE&BASE=000001

English For General Purposes, 4. 1 : y4ebHoe nocobue rno
AHIIMACKOMY A3bIKY A1 CTYAEHTOB 1-X KYpCOB HEA3bIKOBbIX
By30B / MnHobpHaykun Poccun, ®rbOY BO Mawnkon. roc.
TexHonN. YH-T, Kad. nHoCTp. a3. ; cocTaButenm: A.3.
TokTaHbs308Ba, 3.H. LWymaxosa. - Mankon : b/n, 2023. - 209 c.
- TEKCT : 3/IeKTPOHHBbIN. - PeXxnm foctyna: Ans aBTopus.
rnosb3oBaTenen. - bubnnorp.: c. 209 (20 Ha3B.)

http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100058757&D
OK=0C746D&BASE=0007AA

KapnoBa, T. A., AHFMIACKUIA 53bIK : y4ebHoe nocobue / T. A.
Kapnosa, A. C. BockoBckasi. — MockBa : KHoPyc, 2025. —
363 c. — ISBN 978-5-406-14137-3. — URL:
https://book.ru/book/956573

https://book.ru/book/956573

PapoBenb, B. A., AHFTIMIACKUI A3bIK N1 TEXHUYECKNX BY30B :
yyebHoe nocobue / B. A. PagoBenb. — MockBa : KHOPyc,
2024. — 296 c. — ISBN 978-5-406-12945-6. — URL:
https://book.ru/book/953131

https://book.ru/book/953131

BanaunkoBa, H. J1. AHFIMNCKNIA A3bIK O TEXHUYECKMNX
HanpasneHun (B1-B2) : yuebHuk onsa sysos / H. Jl.
Banaunkosa, E. C. laBnaeHko. — MockBa : 13paTenbcTBO
lOpanT, 2026. — 171 c. — (Bbicwee obpa3soBaHue). — ISBN
978-5-534-08832-8. — TeKCT : 3N1€KTPOHHbIN //
Obpa3oBaTenbHasa nnaTdopma OpanT [canT]. — URL:
https://urait.ru/bcode/586812

https://urait.ru/bcode/586812

8.2. lononHuTesIbHaA nurepaTtypa

Ha3sBaHue

CcblniKa

811.111(07) N 68 NHOCTpaHHbIN A3blK B MpodeCcCnoHaibHON
chepe : yyebHoe nocobue / MuHobpHayku Poccuun, ®reoy
BO Mawnkon. roc. TexHon. yH-T ; [cocT.: C.K. Xa4ak, C.M.
l'y3uekosa]. - Mankon : Ky4epeHko B.O., 2015. - 220 c. -
Bubnnorp.: c. 220 (18 Ha3B.)

http://lib.mkgtu.ru:8002/libdata.php?id=2100018905&D0OK=0
542BF&BASE=000530

Ky3bmeHKoBa, 0. b. AHFrMMNCKUA A3bIK (A2-B2) : y4ebHuK 1
npakTukym ans sy3sos / HO. b. Ky3bMeHkoBa. — MockBa :
M3paTenbcTBo KOpanT, 2025. — 412 c. — (Bbicwee
obpasoBaHue). — ISBN 978-5-534-15064-3. — TekcT :
3NEKTPOHHbIN // Obpa3oBaTenbHas nnaTdopma tOpant
[canT]. — URL: https://urait.ru/bcode/559851

https://urait.ru/bcode/559851

English for bachelor’s degree in Food Science and Technology
-Vocational English course book/ AHrnnnckun pns
HarnpaB/ieHNsa NOArOTOBKM «TEXHO0rns NPon3BOACTBa 1
nepepaboTKy CebCKOX03ANCTBEHHON NPOAYKLMN» (YPOBEHb
bakanaBpuaTa) - y4yebHoe nocobue. / CocT. TneBuexeBa
M.A.:. - Mankon: N3a-8o «MarapuH O.I.», 2017. - 209c.

http://lib.mkgtu.ru:8002/libdata.php?id=2100039171&DOK=0
6A1EE&BASE=000001

8.3. NHOpPMaLMOHHO-TEIEKOMMYHUKaLMOHHbIE pecypchbl ceTu «MIHTepHeT»

Znanium.com. ba3oBas KoNNeKLUUs : 3/IEKTPOHHO-bMbnnoTevyHasa cuctema : cant / 000 "HayuyHo-
n3gaTtenbckum ueHTp NHppa-M". - Mockea, 2011 - - URL: http://znanium.com/catalog (naTa
obHoBneHunsa: 06.06.2019). - Pexxmm gocTyna: gJia 3aperucTpup. nosibdoBaTtesien. - TEeKCT:
3NeKTPOHHbIN. PoHA DBC hopMmpyeTcs C y4eTOM BCex uameHeHn obpasoBaTesibHbIX CTAaHAAPTOB U
BKtOYaeT y4ebHuku, yyebHble nocobus, YMK, moHorpacumn, astopedepaTsl, AuccepTaunm,
3HUMKIONEeAnn, CQI0Bapu U CNpaBoOYHUKN, 3aKOHOAATEJIbHO-HOPMaTUBHbIE JOKYMEHThI,
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crneuvanbHble Nepuoanyeckmne n3gaHusa u n3faHus, BbiNyckaeMmble n3gaTtesibCTBaMu BY30B.
http://znanium.com/catalog/ HaunoHanbHasa anekTpoHHaa 6ubnmnoteka (HIB) : henepanbHasn
rocygapcTBeHHas MHPOPMaLNOHHAsA cucTeMa : canT / MMHUCTepCTBO KybTypbl Poccunckon
denepaumnn, Poccninckas rocynapcrteeHHas bubnnoTteka. - Mocksa, 2004 - - URL: https://H36.pd/. -
Pe)xum pgocTtyna: gnsa 3aperncTpup. nonb3oBaTesnien. - TeKCT: 3/1eKTPOHHbIN. HIB - npoekT
Poccuiickonm rocygapcTBeHHon bubnnotekun. HadmHasa ¢ 2004 r. MNMpoekT HaunoHanbHas
aNneKTpoHHasa bubnnoteka (HIB) paspabaTbiBaeTcs BeAyLLMMU POCCUMANCKUMU BnbnnoTekamm npu
nopnepxke MuHuUcCTepcTBa KynbTypbl Poccunckon ®depepaunmn. OcHoBHada uenb HIb - obecneyunTb
cBoboaHbIN AOCTYN rpaxaaHam Poccnnckon depgepaunm Ko BCeEM M3aHHbIM, N3[aBAaEeMbIM U
XpaHAWMMCa B poHAAX POCCUNCKUX BNBANOTEK N3JaHUSAM U Hay4YHbIM paboTaM, - OT KHUXKHbIX
NaMsATHUKOB UCTOPUU U KYJIbTYpPbl, 40 HOBENLLMX aBTOPCKUX NMpon3BefeHnin. B HacTosLee BpeMs
npoekT HIb BktoyaeT 6onee 1.660.000 3neKTPoHHbIX KHUT, 6onee 33.000.000 3anuncen KaTasnoros.
https://H36.pd/ eLIBRARY.RU. : Hay4Has 3/1eKTpoHHaa bubnnoTteka : cant. - Mockea, 2000. - . - URL:
https://elibrary.ru/defaultx.asp. - Pexxum goctyna: An9 3aperncTpup. nosb3oBaTenen. - TekcT:
3N1eKTPOHHbIN. MnaTdopma eLIBRARY.RU 6bina co3naHa B 1999 roay no nHnunatuese Poccninckoro
oHAa pyHAAMEeHTabHbIX NCCnenoBaHni ona obecnevyeHmns poCCUNCKNM YHEeHbIM 3N1EKTPOHHOIO
0OCTyna K BeayLmnM NMHOCTPaHHbIM Hay4YHbIM n3ganmam. C 2005 roga eLIBRARY.RU Havana paboTty C
PYyCCKOA3bIYHLIMUK MYBANKaLMAMN U HbiHE ABNSETCS BeAyLlen 31eKTpoHHON 6ubnmnoTekom Hay4HoM
nepuoankKu Ha pycckom sisbike B Mupe. https://elibrary.ru/defaultx.asp B pamkax FocynapcTBEHHOro
KoHTpakTa Ne07.551.11.4002 kKoHcopunmyMm HOIUKOH npepoctasun YyutaTtensam ®FB0OY BO «MITY»
JOCTYN K apXuBaM Hay4YHbIX XXYPHaNnoB 3apybexHbix n3gatensCcTs. JoCTyn OTKPLIT CO BCEX
KOMMbIOTEPOB YHMBEPCUTETCKOW ceTu. http://www.neicon.ru/ lNMeprnoanyeckue nsgaHusa OOCTYMHble
obyyatowmmcs n cotpyaHukam ®re0y BO MI'TY no noannucke U Ha OCHOBAHUM KOHTPAKTOB U
JIMLLEH3UOHHBLIX cornaweHunn. /index.php/resursy/37-periodicheskie-izdaniya Znanium.com. ba3osas
KOJINEKUUS : SNIEKTPOHHO-6MbnnoTevHasa cuctema : cant / OO0 "Hay4yHo-U3naTenbCKUm LEHTP
NHppa-M". - MockBa, 2011 - - URL: http://znanium.com/catalog (nata obHoBneHus: 06.06.2019). -
Pexxum gocTyna: ons 3aperncTpup. Nnosib3oBaTtenen. - TeKCT: 3/1eKTPOoHHbIN. PoHa 3BC
hopMUupyeTCa C y4eTOM BCEX N3MEHEHUI 0Bpa30oBaTEsIbHbIX CTaHOAPTOB N BKJIOYAET YYEOHUKMN,
yyebHble nocobus, YMK, moHorpadun, asTopedepaTsl, gucceptauunn, sHUMKIONeaNN, C/I0Bapn 1
CMpPaBOYHUKM, 3aKOHO4aTe/IbHO-HOPMATUBHbIE JOKYMEHTbI, CreunasibHble nepnognyeckme nsgaHus
N n3gaHuvg, BoiNnyckaemble ndgaTenscTeamm By30B. http://znanium.com/catalog/ IPRBooks. ba3oBas
KOMIeKLNA @ 3N1eKTPOHHO-6nbnnoTedHas cmctema : canT / O6LLecTBO C orpaHNYeHHOon
0TBETCTBEHHOCTbIO KomnaHua "An Mu Ap Meguna". - Capatos, 2010 - . - URL:
http://www.iprbookshop.ru/586.html - Pexxum goctyna: gng 3apernctpmp. nosb3oBaTtenen. - TekcTt
3NEKTPOHHBIN. ABNAETCA pacnpoCTpaHeHHbIM obpa3oBaTeNbHbIM 3NEKTPOHHBLIM PecypcoM Ans
BbICLUMX U CPefHUX CreunanbHbiX y4ebHbiX 3aBeAeHU, Hay4YHO-UCCea0BaTeIbCKUX MHCTUTYTOB,
ny6nnyHbIx 6UbnoTek, NprnobpeTaloLnX KOPrNopaTUBHbLIN AOCTYN ANS CBOMX oby4datolmxcs,
npenopaBaTenen n 1.4. 9bC BkAtoYaeT y4ebHYO U Hay4YHYIO INTepaTypy MO HanpaBJ/IEHNAM
MoaroTOBKW BbICLLEro N cpeaHero npodeccrnoHasbHoOro obpasoBaHus.
http://www.iprbookshop.ru/586.html 2nekTpoHHasa bubnmnoteka: bubnnoteka gucceptaunn : cant /
Poccuiickas rocypapctBeHHasa bubanoTteka. - Mocksa : PI'b, 2003. - URL: http://diss.rsl.ru/?lang=ru.
- Pexxum gocTyna: ons 3apeructpup. nosib3oBaTtesnienl. - TeKCT: 3/IeKTPOHHbLIN. B cooTBETCTBUM C
npuka3om reHepasibHoro gupektopa PI'6 Ne 55 o1 02.03.2012 r. nonb3oBaTensaMm BupTyasbHbIX
YnTasibHbIX 3a010B pa3pelwleH 3AKA3 Ha nevaTb NOJIHbIX TEKCTOB AnccepTtaunn us 360 Prb. Mpwu
nepsomM obpalueHnn Kk pecypcam 36 PI'b HeobxoaMmMo NponTn perncTpaunto B BUpTyasibHOM
ynTanbHoM 3ane PI6.POCCUNCKAA HALLMOHANBHASA BEUBJIMOTEKA (PHE) : caiT / Poccuiickas
HaunoHanbHaa 6ubnmnoTteka. - Mockea : PHB, 1998. - URL: http://nir.ru/. - Pexxum gocTtyna: ons
3aperucTpup. nosib3oBaTenen. - TeKCT: 3NeKTPOHHbIA. "... O4Ha U3 KPYMHENLLNX B MUpe U BTOopas no
Benn4vnHe oHO0B B Poccunckonm depepaumnm - CAy>XKNUT POCCUNCKON KyNbType U HayKe, XpaHuT
HaUMOHaIbHYIO MaMATb, CNOCOBCTBYET NPOCBELLEHMIO HacenaLWwmnx PoOCCcnio Hapoa4oB U
pacnpocTpaHeHuUto naen rymaHusma. ... B dongax bubnmnotekn xpaHutca 6onee 38,6 MAH 3K3.
npon3BeneHnin nevyaT N NHbIX NHPOPMALMOHHbBIX PECYPCOB, B TOM HYUC/IE U Ha 3N1E€KTPOHHbIX
HOCUTEenNAX, [OCTYMNHbIX LWWMPOKOMY Kpyry nosib3oBaTesien. ExxerogHo PHB nocewaeT okoso 850 ThiC.
yuTaTesnien, KOTOPbIM BblAaeTca A0 5 MAH U3faHuin, K ee 2N1eKTPOHHbIM pecypcaM obpallatoTcs 3a
rof cebiwe 10 MAH yAalieHHbIX Nonb3oBaTenen. ... CoOXpaHasa KyNbTYPHYIO N UCTOPUYECKYIO
npeeMCcTBEHHOCTb, BEPHOCTb BUBNOTEYHBIM TPpaauLMaM, 3aJ10)KEHHbLIM elle B IMnepaTopCcKon
My6nnyHon 6mubnnoteke, PHBb ceroaHsa — coBpeMeHHoe NMHHOPMaLIMOHHOE yuYpeXXaeHue,
OCHallleHHOoe HoBeNwWwnM 06opyaoBaHNEM U CBOEBPEMEHHO OTBEYatoLLEee Ha HaCyLHble BbI30BbI
BpeMeHun." (umuTaTa ¢ canTa PHB: http://nir.ru/nir_visit/RA1162/rnb-today ) http://diss.rsl.ru/
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9. MeToaunyeckue yKasaHusa ana oby4yalowmxcsa No OCBOEHUIO AUCUMNAUHBI (Moayns)

9. MeTogMYyeckue yKasaHus OJia oOy4yaloWwmxca no OCBOEHUI0 AUCUUNIMHbI «MIHOCTPaAHHbIA A3bIK>»

YyeOHO-MeTOAMUYECKHME MaTepuaJibl N0 NPAaKTU4Y€CKUM 3aHATUAM OUCUUNJIUHLI.

Paspen/TeMbl c ykazaHueMm Metopasl Cnoco6bl (chopMbl CpeancTBa dopmMUupyem
CHOBHbIX Y4€OHbIX o6yuyeHusn) ble KoMneTe
NneMeHTOoB obyuyeHus obyuyeHus HLUMU

(AMOaKTUYEeCKUX eauHuL)

Healthy style of life KOMMYyHUKaTUBHbIN, NHaoneupyansHas 1. Y4yebHuK. VK-4.1

nepesoaHoON

(TEKCT; CXeMbl, KapTO4KMK) rpynnosas 2.Y4ebHo-

MeToAn4yeckoe
nocobue.

My future profession is a MeTon TPeHMPOBKN dpoHTanbHas VK-4.3

winegrower (cxemsbl; pedeBble [O6bsACHeHMe 3. MHpopMaLMoHHO-
npaxHeHus) pynnoBas KOMMYHWKaTUBHbIE

TexHoaornm.
Dried fruit and vegetables MeTon TecTupoBaHusa HamBmAayanbHas rpynnosas  [4.CnpaBoYHbIn YK-4.1
(TeKcT; y4ebHble 3agaHuns) HTeHne MaTepuan
5. CnoBapu
Preparation of the row materialMeTon 4TeHus; dpoHTanbHas VK-4.5
(TEKCT; pe4veBble ynpaXKHEHUA)KOHCNEKTMPOBaHNE
"pynnosas
Nutritional significance (TekcT; KOMMyHUKaTWBHbIN; rpalilHaMBMAyanbHas 1. Y4ebHuK. VK-4.5
mabanubl, TecT) MMaTNKO-NepeBoSHON
dpoHTanbHas 2. YyebHo-
MeToAmn4yeckoe
rpynnosas nocobue

3. IHdopmaumnmoHHo-
KOMMYHWKaTUBHbIE
TexHosnornu.

4. MynbTuMegunHble
nporpamMmsl

40/45



5. CnpaBoOYHbIN

MaTepuarn.

Grape-gathering (TekcT; MeTop TecTupoBaHusa , MIHAWBMAYanbLHO-rpynnosas VK-4.1
y4yebHble 3a4aHNs; KapTOYKKM) [HTeHne 6. CnoBapu.

bpoHTasbHasA
Technological additives KOMMYHWKaTUBHbLIN ; dpoHTasnbHas YK-4.3
(TekcT; Tabanubl; NeKCnko- nepesogHOMN
rpaMMaTUY yNparkH) fpynnoBas
Wine[making France (TekcT; |MeTon TPeHUPOBKMN HonBmnayanbHasa YK-4.1
mabnnubl; TecT) O6bsACHEeHNE

rpynnosas
Technological Process(TekcT; |[KOMMyHUKaTUBHbIA; rpa[®poHTaNbHas VK-4.3
mabnuubl, TECT) MMaTWKO-NMepeBoaHON

pynnosas
Tools and equipment in Food [MeTog TecTnpoBaHus, WHamBmAyanbHasa rpynnosas (1. Y4ebHuk YK-4.3
industry(TekcT; y4ebHble HTeHue;
BagaHunsa; KapTo4KNn) MHTEPaKTUBHbIN 2. Y4yebHo-

MeToAunYeckoe nocobue

Health and safety(TekcT; MeTopn 4YTeHuUs; PpoHTanbHas 3. NIHhopMaLMOHHO- YK-4.5
y4yebHble 3afaHNs; KapTO4KKN) [KOHCMEKTUPOBaHME KOMMYHWKaTUBHbIE

"pynnosas TexHosormm

4. CnpaBoOYHbIN

Wine-making in Russia KOMMYHUKATUBHbLIN ; NHonBnaoyanbHas MaTepuan VK-4.1
(raseTHas cTaTbs; oMnopsl; nepeBoaHOMN
rabanubl) rpynnosas 5. CnoBapu
Research and technology KOMMYHWKaTUBHbLIN; rpa@PpoHTanbHas YK-4.3
(TekcT; Tabnunupl, TecT) MMaTNKO-NepeBoOSHON

Cpynnosas
Advertising(raseTHasa cTaTbs; [MeTo4 TPEHUPOBKMN IHOvBMAyanbHaa rpynnosas VK-4.5
onopsbl; Tabanubl) O6BbACHEHME
Non-alcoholic beverages MeTopn 4TeHuns ; dpoHTanbHas VK-4
(CXeMbl; TEKCT; peyeBble KOHCNeKTMpOoBaHue

npaxkH;) fpynnoBas
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Alcoholic drinks (TekcT
mabnuubl, TecT)

MeTopn TeCcTUpoBaHUS ,
HTeHne

NHaonBnaoyanbHas
dpoHTanbHas

rpynnosas

1. Y4yebHuk

2. YyebHo-
MeToaunveckoe rnocobue

Pulping juice extraction
(TekcT; Tabnnubl, TecT)

MeTon TPEHNPOBKMN
Ob6bsicHeHne

HAMBUAYanbHO-TpynnoBas

bpoHTasnbHas

3. MHpopMaLMoOHHO-
KOMMYHWKaTUBHbIE
TexHos0rnm

4. MynbTuMeouinHble

Fermentation (TekcT (TekcT
Tabnunubl, TECT)NEKCUKO-
rpaMMaTUyeckme
nMpa>xHeHuns)

MeTon 4TeHuns;
KOHCMeKTUpoBaHne

MHOVBUAYaNbHasA rpynnoBas

nporpamMmeil

5. CnpaBoOYHbIN
MaTepuan

Plant Products(raseTHas
CTaTbs; onopbl; Tabanubl)

MeTon TPeHUPOBKMK
Ob6bsicHeHne

dpoHTanbHas

CpynnoBas

Grapes (cxeMbl; TEKCT; KOMMYHUKaTUBHbIA; rpaiHanBnAyanbHas
peyeBble ynpaXKHeHNS) MMaTWKO-NMepeBoaHON

dpoHTasbHas

rpynnosas
Winepress (TekcT; y4yebHble  [MeTon TPEHUPOBKMN Cpynnosas
BagaHus) O6bsACHEHNE

bpoHTasbHas

YK-4.1

VK-4.3

YK-4.5

YK-4.5

VK-4.1

YK-4.3
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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

Eclipse IDE for Java Developers CBo6oaHasa nmueH3uns

Microsoft Office Word 2010 Homep npoaykTta 14.0.6024.1000 SP1 MSO 02260-018-0000106-48095

10.2. NepeyeHb He0OXO0ANMMbIX MH(POPMALIMOHHDbIX CMPABOYHbIX CUCTEM:

Kaxxablii obyvatloLniics B Te4eHne Bcero nepmoaa obyyeHus obecneyeH NHAVMBMAYAIbHbIM
HEOrpaHWYEHHbIM OOCTYMOM K 3JIEKTPOHHO-BUBNINOTEYHBIM CUCTEMAM:

Ha3BaHue

Znanium.com. ba3oBas KonnekUns : INeKTPOHHO-6ubanoTeyHasa cuctema : cant / OO0 'Hay4HO-M3[aTENbCKUN LLEHTP
NHdpa-M'. - MockBa, 2011 - - URL: http://znanium.com/catalog (naTta obHoBneHus: 06.06.2019). - Pexxum gocTyna: ons
3aperncTpup. noab3oBaTenen. - TeKCT: 3N1eKTPOHHbIN. ®oHA SBC chopMumpyeTCs C y4eTOM BCEX U3MEHEHWIA
obpasoBaTesibHbIX CTAaHOAPTOB U BKJOYAET y4ebHUKM, yyebHble nocobus, YMK, MoHorpadun, aBTopedepaTsl,
anccepTauumn, sHUMKIONEAMN, C10BapyU 1 CNPaBOYHUKMW, 3aKOHOAATeIbHO-HOPMaTUBHbIE AOKYMEHThI, CleumnasbHble
nepuoanYyeckne N3fgaHus u N3faHuns, BbinyCKaeMble nsgatenbCcTBamMm By30B. http://znanium.com/catalog/

HauvoHanbHasa anekTpoHHaa bubnnoteka (HIB) : henepanbHaa rocygapcTBeHHas MHOOPMaLMOHHAA cucTema : CanT /
MnHNCTEpPCTBO KyNbTypbl Poccninckon ®epepaunn, Poccuinckasn rocynapcrseHHas bubnmoreka. - Mocksa, 2004 - - URL:
https://H36.pd/. - Pexxum pocTyna: gns 3aperncTpmp. nojib3oBaTesieln. - TEKCT: 3N1eKTPOHHLIN. HIb - npoekT Poccuinckonm
rocynapcteseHHon 6ubnnotekun. HaumHasa ¢ 2004 r. MNpoekT HaunoHanbHasa anekTpoHHas bubnnoteka (HIB)
pa3pabaTbiBaeTCs BeAyLMMU POCCUACKMMN BubnnoTekamm npmn nogaepxxke MnHuUcTepcTBa KybTypbl Poccuinckon
depepaumn. OcHoBHas uenb HIb - obecnevnTb cBOGOAHBLIN AOCTYN rpakaaHam Poccuiickon depgepaumm Ko BCeEM
N34aHHbIM, U34aBaeMbIM U XPaHALLMMCS B (DOHAAX POCCUACKNX BMBNINOTEK N34aHNSAM N Hay4YHbIM paboTaM, - OT KHMXHbIX
NaMATHUKOB MCTOPUM N KYyNbTYypbl, O HOBENLLNX aBTOPCKMX Npon3BeAeHnin. B HacTosAwee Bpema npoekT HIb BkovaeT
6onee 1.660.000 301eKTPOHHbIX KHUT, 6onee 33.000.000 3anucen kaTanoros. https://H36.pd/

CYBERLENINKA : Hay4Hasi anekTpoHHasa bubnunoTeka : canT. - Mocksa, 2014. - . - URL: https://cyberleninka.ru// - Pexxunm
0OCTyna: ANs 3aperncTpup. nosb3oBaTesienl. - TEKCT: 3N1eKTPOHHbIN. KnbepJleHnHKa - 3TO Hay4yHas 3/1IeKTPOHHas
6nbnnoTteka, NOCTPOEHHAs Ha NapaAurMe oTKpbITON Haykn (Open Science), 0OCHOBHbIMU 3afa4aMu KOTOPOW ABSieTCA
nonynspmusaums Haykm u Hay4HoOM AeATeNIbHOCTU, OBLECTBEHHBIN KOHTPOJIb Ka4ecTBa Hay4HbIxX Nybnnkauuii, passmtue
MEXANCUMMIMHAPHBIX NCCIeA0BaHNA, COBPEMEHHOIO NMHCTUTYTa Hay4YHON peLeH3un, NoBbILWEHNE LUTUPYEMOCTH
POCCUICKON HayKn 1 MOCTPOeHMe NHPACTPYKTYpPbl 3HaHUNI. https://cyberleninka.ru/

B pamkax NocynapctBeHHOro koHTpakTa Ne07.551.11.4002 koHcopunym HIMKOH npepoctasun yntatenam ®re0y BO
«MI'TY» BOCTYN K apXxmBaM Hay4HbIX )XYPHaoB 3apybexxHbix n3gatenbsCcTs. JOCTYN OTKPLIT CO BCEX KOMMbIOTEPOB
YHUBEpPCUTETCKOM ceTu. http://www.neicon.ru/

Ons obyyatowmxca obecrneyeH AocTyn (yAaneHHbIn A0CTyN) K CAleQyoLWM COBPEMEHHbIM
npodeccnoHanbHbIM 6a3amM AaHHbIX, UHPOPMALMOHHbBIM CMPABOYHbIM U MOMCKOBbLIM CUCTEMAM:

HasBaHue

Znanium.com. ba3oBas Koanekuns : 3N1eKTPOHHO-bubnnoTevHas cuctema : cant / OO0 'Hay4Ho-n3paTenbCKUm LEeHTP
NHppa-M'. - MockBa, 2011 - - URL: http://znanium.com/catalog (naTta obHoBneHns: 06.06.2019). - Pexxum gocTyna: ans
3aperncTpup. nosb3oBaTenen. - TeKCT: 31eKTPOHHbIN. ®oHA SBC chopMmpyeTCs C y4eTOM BCEX U3MEHEHWUIA
obpasoBaTesibHbIX CTaHAAPTOB U BKAOYaeT y4ebHuku, y4yebHble nocobus, YMK, moHorpadun, aBTopedepaTsl,
auccepTaunu, sHUUKIoONeAnn, CJI0Bapu U CMPaBoOYHNKN, 3aKOHOAAaTes/IbHO-HOPMaTVBHbIE AOKYMEHTbI, CneLunasbHble
nepnoamnyeckme n3gaHus u n3faHus, Bblnyckaemble n3gatenbcreamm By3os. http://znanium.com/catalog/

HaunoHanbHasa anekTpoHHasa bubnuoteka (H3B) : hbepepanbHasa rocygapcTBeHHas MHGOPMaUNOHHAA cMcTeMa : CanT /
MuHNCTEpPCTBO Ky NbTypbl Poccuinckon depepauunm, Poccninckas rocyaapcTteeHHas 6bubnnorteka. - Mocksa, 2004 - - URL:
https://H36.pd/. - Pexxmm gocTyna: ona 3aperncTpup. nosib3oBatenen. - TeKCT: 3IeKTPOHHbIN. H3b - npoekT Poccuiickom
rocynapcTeeHHon 6ubnunotekn. HaumHasa ¢ 2004 r. MNpoekT HaunoHanbHasa 31eKTpoHHasa bubnnoTteka (HIB)
pa3pabaTbiBaeTCs BeAYyLLMMU POCCUACKMMN BubnnoTekamm npyn nogaepxke MnHUCTepcTBa KyibTypbl Poccuinckon
Pepepaumn. OcHoBHas uenb HIb - obecnevnTb cBOBOAHLIM AOCTYN rpakaaHam Poccuiickon depgepaumm Ko BCEM
MN30aHHbIM, U3[l@aBaeMbIM N XPaHALWMMCS B (DOHAAX POCCUNCKNX BUBAINOTEK N3gaHmaM U Hay4HbIM paboTaMm, - OT KHUKHbIX
NaMATHUKOB UCTOPUN U KYJIbTYpPbl, A0 HOBENLLNX aBTOPCKUX Npoun3sedeHunin. B HacToawee BpeMs NnpoekT H3b BkovaeT
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Ha3BaHue

6onee 1.660.000 31eKTPOHHbIX KHUI, 6osiee 33.000.000 3anucen kaTanoros. https://H36.pd/
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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

MynbTumMeannHasa A3blkoBas
nabopaTopms MIHHOBALMOHHbIX
TexHonorum (1-316) 385000,
Pecnybnunka Agbires, r. Mankon, yn.
MepBomawckas, oom Ne 191, 3paHue
yyebHoro kopnyca

MynbTumegunHoe obopynoBaHue,
Habopbl 4EMOHCTPALMOHHOI0
obopynoBaHus, yiebHo-HarnsgHole
nocobus, obecneynsatoLme
TeMaTu4eckme nwicTpauum, y4yebHsle
KUHOWSIbMbI, TabnuLbl Nno
rpamMMaTuke, CrpaBo4Hasa aMTepaTypa

1.0nepauunoHHasa cnctema «Windows»,
[oroesop
037600002715000045-0018439-01 OT
19.06.2015;cBo604H0O
pacnpocTpaHsemoe (6ecnnaTHoe He
TpebyloLlee NMLEH3NPOBaHMNSA)
nporpammHoe obecnevyeHue:1.
Mporpamma ans BOCNpoOn3BeLEHUS
aynuo n Bugeo gannos «VLC media
player»;2. Mporpamma ans
BOCMNPOU3BEAEHMNS ayaM0 1 BUAEO
amnnos «K-lite codec»;3. OpncHbIN
nakeT « WPS office»;4. NMporpamma ans
paboTbl c apxuBamu «7zip»;5.
Mporpamma gns paboTbl
cJokymeHTamn popmaTa pdf «Adobe
reader»lomelLeHns ans
CamMoCTOoATEIbHON
paboTbll.OnepaunoHHasa cncTema
«Windows», porosop
037600002715000045-0018439-01 OT
19.06.2015;cBo60aH0O
pacnpocTpaHsemoe (6ecnnaTHoe He
TpebyloLlee NMLEH3NPOBaHMNS)
nporpammHoe obecrnevyeHune:6.
Mporpamma ans BOCNpoOn3BeLEeHUS
ayano n Bugeo gannos «K-lite
codec»;7. OducHbIn nakeTt « WPS
office»;8. Mporpamma gns paboTkl C
apxusamu «7zip»;9. Nporpamma gns
paboTbl clokymeHTamu popmaTta pdf
«Adobe reader»

YuTanbHbi 3an ®FBOY BO «MITY», yi.
MNepBoManckas, 191, 3 aTax

YuTanbHbI 320 nmeeT 150
rnocafo4HbIX MeCT, KOMMbIOTOPHOE
OCHalleHune C BbIXoaoM B IHTepHeT Ha
30 NocanoYHbIX MECT, OCHaLlEeH
cneunannsnpoBaHHon mebenbto
(cTonbl, CTyNbA, WKadbl, WKapbl
BbICTaBOYHbIE, CNELNann3npoBaHHoe
MynbTUMegnnHoe obopynoBaHue,
oprTexHunka (NpuHTepbl, CKaHepbl,
KCEPOKChI.

1.0nepaumoHHas cuctema «Windows»,
norosop
037600002715000045-0018439-01 OT
19.06.2015; cBoboaHO
pacnpocTpaHaemoe (becnnaTHoe He
Tpebyloulee NMLEH3POBaHMNS)
nporpammHoe obecneyeHue: 1.
Mporpamma ons BocrnpovsseeHns
aynuno n Bupeo gannos «K-lite codec»;
2. OpumcHbIn nakeT « WPS office»; 3.
Mporpamma ansa paboTbl C apxmeamu
«7zip»; 4. Nporpamma ans paboTbl €
OokymeHTamu cpopmaTta pdf «Adobe
reader»
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