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1. Llenm n 3apaum yuyebHom aucumniamibl (Moayns)

l. Llenu n 3apa4ym OoCBOEHUA OUCLMUNJINHDI.

LLenAaMu oCBOEHNA ONCUUNMANHBLI «MIHOCTPAHHbIN A3blK» B paMKax NMepBON CTYMeHN BbiCLLEro
npodeccnoHasbHOro obpasoBaHNA ABAAIOTCH MOBbILLEHNE NCXOAHOIM0 YPOBHSA BilageHUsA
WHOCTPaHHbIM A3blkoM, 06y4eHne NMpakTUYeCKOMY BladeHMIO A3bIKOM CreumnasbHOCTX A ero
aKTUBHOIO MPUMEHEeHNS B NpodecCMoHasibHON OeATesIbHOCTHU.
3agadamm acnekT « lNpodeccnoHasibHbi OPUEHTUPOBAHHbLIN A3bIK» ABAAOTCS:

- Pa3zButmne yMeHnn 4YTeHNs antTepaTtypbl N0 CNELNasbHOCTU C Lesblo N3BAEeYEeHU nHpopMmaumu;
- Pa3BuTume HaBbIKOB aHHOTUPOBaHMS, pedepnpoBaHNS N NepPeBOAa CNeLnanbHOW nnTepaTypsl;
- Pa3BuTnE OCHOBHbIX HAaBbIKOB MUCbMa 4J18 BEAEHNA Nepenunuckn n noaroToBku nybamkauynn:

- Paszsutune yMeHI/IVI roBopeHnMda B paMKkKax 3HaKoMou npodeccrnoHabHO OpI/IeHTI/IDOBaHHOIZ NEeKCUKN,

- Pa3BuTUE MHHOOPMALIMOHHON KYNbTYpbl.
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2. MecTto pucumnauHbl (Moaynsa) B cTpyktype Ol no HanpaBsieHuUio
noaAroToBkKM (cneuuasbHOCTHU)

1. MecTo AMCUMNJIMHBI B CTPYKType Ol no HanpaB/sieHUIO NOArOTOBKM

OuncunnnmnHa «MHoCTpaHHbIN A3bIK», BXOOUT B 06a3aTenbHyto YacTb Ol. Oby4deHue
WHOCTPaHHOMY £3blKY CTYAEHTOB pacCMaTpUBaeTCs KakK COCTaBHasA YaCTb BY30BCKOW NpOrpaMmbl
rymMaHuTapusaumnm Bbicluero obpa3soBaHus, Kak opraHnyeckas 4acTb NpoLEecca OCyLLEeCcTBJIEHNS
MOArOTOBKU BbICOKOKBANNPUNUNPOBAHHbBIX CMEeLNanmncToB, akTUBHO BAaAEOWNX NHOCTPAHHbIM
A3bIKOM KaK CpefCTBOM MEXKYJIbTYPHON N MeXXHaLMOHaIbHON KOMMYHUKaUWN, KaK B cjpepax
npodeccnoHasibHbIX MHTEPECOB, TakK U CUTYaLMax coumanbHOro obuweHuns.

Hannyne HeobxoaAMMON KOMMYHUKATUBHON KOMMNETEHLU NN AaeT BO3MOXXHOCTb BblIMYCKHUKY 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 obecnevyeHns cBA3el C NocaeaywWUMN AUCLUMIINHAMWY, IeKCUKO-TEeMAaTUYeCKNN MaTepuan
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
obLueHna Ha rocyapCTBEEHHOM U MHHOCTPAHHOM (bIX)
sA3blkax, BepbanbHble N HeBepbanbHble cpeacTBa
B3aMMOAENCTBUS C NAapTHEpPaMu

YK-4.3

BedeT AefoBylo Nepenmncky, y4nToliBas 0COBEHHOCTM
CTUANCTUKN OMLIMASbHBIX N HEO(PULMNATIBHBIX MUCEM,
COLMOKYIbTYPHbIE Pa3nyuns B hopMaTe KOPPECNoHAEHLMM
Ha rocyapCTBEHHOM M MHOCTPAHHOM (bIX) A3bIKaX.

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
(xonuyecrTBo) Yyacos
3K 3a KoHTp Mp cPn KPAT | KoHTpoO CP
b
Kypcl |[Cem.1 1 51 0.25 56.75 108 3
Kypcl |[Cem.?2 1 51 0.25 56.75 108 3
Kypc 2 Cem. 3 1 1 51 0.35 35.65 57 144 4
0O6beM ancunnAnHbl U BUAbl y4ebHon paboThl No 3a04HON hopMe o0byHeHus.
DopMbl KOHTpO A (KoM4YecTBo) Bupabl 3aHATUI UToro
3K 3a KoHTp Mp KoHTponb CP 4yacos
Kypc 1 Cem. 1 1 12 3.75 92 107.75
Kypc 1 Cem. 2 1 12 3.75 92 107.75
Kypc 2 Cem. 3 1 1 12 8.65 123 143.65
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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
Healthy style of life 1-3 7 8 YcTHOoe coobuieHne no Teme
My future profession is winegrower 4-6 7 8 YcTHOe coobuieHne no Teme
Dried fruit and vegetables 7-8 7 8 YcTHoe coobLieHune no Teme
Preparation of the row material 9-10 7 8 YcTHOoe coobuieHne no Teme
Nutritional significance 11-12 7 8 YcTHOe coobuieHne no Teme
Grape-gathering (1) 13-14 8 8 YcTHoe coobuieHne no Teme
Technological additives 15-16 8 8,75 YcTHOoe coobuieHne no Teme
MpoMeXyTOYHbIN KOHTPOJb 0,25 3a4eT B YCTHOM ”
nMCbMeHHoM hopme
Wine-making in France 1-3 7 3 YcTHOoe coobuieHmne
Technological process 4-6 7 3 YcTHOoe coobuieHmne
Tools and equipment in food industry 7-8 7 3 YcTHoe coobuieHmne
Health and safety 9-10 7 3 YcTHoe coobuieHmne
Wine-making in Russia 11-12 7 3 YcTHOoe coobuieHmne
Research and technology 13-14 8 3 YcTHoe coobuieHune
Advertising 15-16 8 3 YcTHOoe coobuieHmne
MpoMeXyTOYHbIN KOHTPOJb 0,35 35,65 DK3aMeH B YCTHOM ”
nMcbMeHHoM hopme
Non-alcoholic beverages 1-3 7 9 YcTHOoe coobuieHmne
Alcoholic drinks 4-6 7 8 YcTHoe coobLieHune
Pulping juice extraction 7-8 7 8 YcTHoe coobLieHune
Fermentation 9-10 7 8 YcTHOoe coobuieHmne
Plant products 11-12 7 8 YcTHOoe coobuieHmne
Grapes 13-14 8 8 YcTHoe coobuieHune
Winepress 15-16 8 8 YcTHOoe coobuieHmne
MpoMeXyTOYHbIN KOHTPOJb 0,35 35,65 DK3aMeH B YCTHOM ”
nMcCbMeHHoM hopme
UTOro: 153 0.5 0.35 35.65 | 170.5

5.2. CTpyKTypa ANCUMMNAMHBI A8 3a04HON popMbl 0B6yYHeHuUs.
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CemMm Paspen oucumMnanHbI Bupbl yuebHOM paboThl, BKNlOYasA caMoOCToATEsIbHYIO paboTy n
TPYAOEMKOCTb (B Yyacax)
Jlexk Jab ne cPn KPAT |[KoHTpoO CcP C3
nb
1 2 4 5 6 7 8 9 10 11
1 Healthy style of life 2 13
1 My future profession is winegrower 2 13
1 Dried fruit and vegetables 2 13
1 Preparation of the row material 2 13
1 Nutritional significance 2 13
1 Grape-gathering (1) 1 13
1 Technological additives 1 14
1 MpoMeXXyTO4YHbIN KOHTPOJIb 0,25 3,75
2 Wine-making in France 2 13
2 Technological process 2 13
2 Tools and equipment in food industry 2 13
2 Health and safety 2 12
2 Wine-making in Russia 2 12
2 Research and technology 1 12
2 Advertising 1 12
2 MpoMeXyTOYHbIN KOHTPOJ1b 0,35 8,65
3 Non-alcoholic beverages 2 18
3 Alcoholic drinks 2 18
3 Pulping juice extraction 2 18
3 Fermentation 2 18
3 Plant products 2 17
3 Grapes 1 17
3 Winepress 1 17
3 MpoOMeXXYTOYHbIN KOHTPOJIb 0,35 8,65
UTOro: 36 16.15 307
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5.4. Copep>XaHue pa3gesnoB gucumnauHbl (Moayna) «<MHOCTpaHHLIM A3bIK», OOpa3oBaTesibHbIe TEXHOJIOTUMU

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

Cem

Ne paspgena pUCUUNIIUHBI

HaumeHOBaHMe NpPaKTUYeCKUX 3aHATUM

06bem B yacax

o®0 390

0390

1

2

3

4

5 6

1

Healthy style of life

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

7

2

My future profession is winegrower

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

Dried fruit and vegetables

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

Preparation of the row material

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

Nutritional significance

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

Grape-gathering (1)

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

Technological additives

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.

Wine-making in France

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

Technological process

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

Tools and equipment in food industry

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

Health and safety

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.

Wine-making in Russia

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

Research and technology

Grammar: Inversions / possessivesVocabulary introduced in the unitReading: “Tools and
equipment in chemical industry” (2) Research and technologySpeaking. Writing: Filling in
forms

Advertising

Revision: Present tenses, Comparatives and superlatives/ so, such, enough Reading:
Advertising Role-play: acting a dialogue Group work - a letter to a problem page Listening:
Problem page - three problems, six suggestions Writing: Writing letters. Formal letters.
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CemMm Ne: paspena pucuMnAUHbI HauMeHOBaHMWe NPaKTUYECKUX 3aHATUHN O6beM B Yacax
[o]::]e) 390 0390
1 2 3 4 5 6

3 Non-alcoholic beverages 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 Alcoholic drinks 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 Pulping juice extraction 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 Fermentation 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 reviewHanuncanue e-mail

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

3 Grapes 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 Winepress 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
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5.8. CamocToAaTenbHasa pabora ctyneHTOB

CopepxaHune n ob6beM camocToaTesibHON paboThbl CTYLEHTOB

12/45

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

1 My future profession is winegrower BbINosIHEHNE MNCbMEHHbIX YNPaXKHEeHWI, 3afaHHbIX NpenogasaTesieM. 3ayymBaHne 4-6 8 13
HOBbIX JIEKCUYECKNX eAUHUL, U peYyeBbiXx 06pa3uoB. MHAMBMAYaNbHOE YTeHue. Hegenm

1 Dried fruit and vegetables MpopaboTka y4ebHOro MmaTepurana, U3y4eHHOro Ha 3aHATUSAX. 3ayyYMBaHMe HOBbIX 7-9 8 13
JleKCuyeckmnx egmHul,. NMoaroToska yCTHONO pacckasa Mo TeMe 3aHATUs. Hepenm

1 Preparation of the row material MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 10-11 8 13
JIeKCUYecKnx egmHul no Teme. NepeBoa TekcTa Hepenm

1 Nutritional significance MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOrO Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 12-13 8 13
JIeKCMYeCKnX egmHuL, no Teme. NepeBof TeKCTa. Hegenm

1 Grape-gathering (1) BbinoNIHEHNE MNCbMEHHbIX YNPaXKHEHN. 3ayyYBaHNE HOBbIX JIEKCUYECKNX eANHWNL,. 14-15 8 13
WHavBMAyasbHOe YTeHwne. Hepenm

1 Technological additives MpopaboTka y4yebHOro maTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 16-17 8 14
JIeKCUYecKnx egmHul no Teme. NepeBoa TeKCTa Hepenm

2 Wine-making in France MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOr0 Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 1-3 3 13
JIeKCMYeCcKnx egmHuL. MoaroToBka yCTHOro coobLieHns no Teme. Hegenm

2 Technological process BbinosIHEHME MNCbMEHHbIX YNPaXKHEHWI, 3afaHHbIX NpenogaBaTesieM. 3ayymBaHne 4-6 3 13
HOBbIX JIeKCUYECKNX eanHunL. VIHansuayanbHoOe YTeHume. Hepenm

2 Tools and equipment in food industry MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 7-9 3 13
JNIeKCUYeCcKnx egnHuL, 1 peyveBbix 06pa3LoB. MNoaroToBka yCTHOro coobuweHns no Hepenm
Teme

2 Health and safety MpopaboTka y4yebHOro MaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHMe HOBbIX 10-11 3 12
JIeKCUYecKnx egmHul no Teme. NepeBoa TeKCTa Hepenm

2 Wine-making in Russia MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOr0 Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 12-13 3 12
JIEKCMYECKUX egnHuL, no Teme. NepeBod TeKCTa Hegenm

2 Research and technology BbinoNIHEHNE MNCbMEHHbIX YNPaXKHEHN. 3ay4MBaHNE HOBbIX JIEKCUYECKNX eANHWNL,. 14-15 3 12
NHavBMAyanbHOe YTeHne Hepenm

2 Advertising MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 16-17 3 12
JNleKCuyecknx egmHul, rno Teme. Nepesoa TekcTa. MNoAroToBKa YCTHOro coobueHns Hepenn
rno Teme

3 Non-alcoholic beverages MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayyYnBaHNe HOBbIX 1-3 9 18
JNIeKCUYeCcKnx eguHuL, 1 peyveBbix 06pa3LoB. MNoaroToBka yCcTHOro coobuweHns no Hepenn
Teme.

3 Alcoholic drinks BbINoNIHEHNE MNCbMEHHbIX YNPaXKHEHUI, 3aAaHHbIX NpenogaBaTeneM. NoaroToBka K 4-6 8 18
JIEKCUKO-rpaMMaTUY4eCKOMY TeCTy 1 NepeBoay Hepenm

3 Pulping juice extraction MNpopaboTka y4ebHOro MaTepuana, U3y4eHHOrO Ha 3aHATUAX. 3ay4MBaHNE HOBbIX 7-9 8 18
JIeKCMYeCcKnx egmHuL. MoaroToBka yCTHOro coobLieHns no Teme. Hegenm

3 Fermentation MpopaboTka y4ebHOro MmaTepurana, U3y4eHHOro Ha 3aHATUSAX. 3ayyYMBaHME HOBbIX 10-11 8 18
JIeKCU4YecKnx egmHuL rno Teme. Nepeso TekcTa Hepenm

3 Plant products MpopaboTka y4yebHOro MmaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayYnBaHNe HOBbIX 12-13 8 17




Cem Paspensi u TeMbl paboyent nporpaMMbl MepeuyeHb gOMaLUHUX 3afaHUM U APYrMX BOMPOCOB AJIA CaMOCToATeNbHOro | Cpoku O6beM B Yacax
CaMOCTOATEJIbHOIO U3yUYeHus u3yyeHus BbINOJ (e 1> T0) 390 03®0
HeHus
1 2 3 4 5 6 7
JIeKCUYeCcKnx eguHuL, no Teme. Nepesoa TekcTa. Hepenm
3 Grapes BbINosIHEHNE MNCbMEHHbIX YNPaXKHEHN. 3ayyYBaHNE HOBbIX JIEKCUYECKNX eANHNL,. 14-15 8 17
NHpvBmAayanbHoe YTeHne. NoAroToBka K TecTy Hepenm
3 Winepress MpopaboTka y4yebHOro MaTepmana, N3y4eHHOro Ha 3aHATUAX. 3ayUYnBaHNeE HOBbIX 16-17 8 17
JIeKCMYeckux egmHuL, no Teme. MNepesod TekcTa. NoAroToBka ycTHOro coobuieHuns Hepdenm
rno Teme.
UTOro: 171 307
5.9. KanenpapHbin rpacduk BocnuTaTeNibHOU paboThl N0 AUCUMUNIJIMHE
Moaynb HDaTta, MecTo npoBeaeHus HasBaHue meponpuaTus dopma npoBepeHusn OTBETCTBEHHbIA LocTuxeHus
MeponpuaTus obyyalowuxcs
Monaynb 3 YyebHo- 10.2026 ®reQy BO MI'TY «[MpoAyKTbl pacTuTesibHOro | Joknagbl. noueHTTnesuexesa M.A. YK-4.1; YK-4.3; YK-4.5;

nccnepoBaTesibCkaa n
Hay4HO-UccnenoBaTesibCKas
0eATesIbHOCTb

nponcxoXxxnoeHma»

Moaynb 6 Jocyrosas,
TBOpYECKas u coumanbHo-
KyNbTypHas AesTesIbHOCTb
Mo opraHm3aunn n
npoBeAEeHNI0 3Ha4YNMbIX
COBbITUIA U MEPOMPUATUN

03.2027 ®I'b0OY BO MI'TY

«WcTopryeckme KopHu
BMHOLENNSA»

Kpyrabiii cToN: rpynnoBsas

pooueHT Tnesuexesa M.A.

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

Moaynb 4 CTyaeH4yeckoe
MeXAyHapoaHoe
COTPYyAHNYECTBO

11.2027 ©I'b6OY BO MI'TY

"Pa3Hoobpa3me
HauMoHaNbHbIX Tpaguumn'

TBopyeckui seyep.

pooueHT Tnesuexesa M.A.

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

13/45




6. NepeyeHb yyebHO-MeTOAUUYECKOro obecneyeHus ANA CAaMOCTOATEJIbHOM
paboTbl oOyyaloWwmMxca no aucuunivHe (Mmoaynio).

6.1. MeToaMyeckue ykazaHua (cobcTBeHHble pa3paboTku)

HasBaHue

CcblIKa

English For General Purposes, 4. 1 : y4ebHoe nocobue rno
AHIIMACKOMY A3bIKY A1 CTYAEHTOB 1-X KYpCOB HEA3bIKOBbIX
By30B / MnHobpHaykun Poccun, ®rb0OY BO Mawnkon. roc.
TexHOonN. YH-T, Kad. nHoCTp. a3. ; cocTaButenm: A.3.
TokTaHbs308Ba, 3.H. LLymaxosa. - Mankon : b/n, 2023. - 209 c.
- TEKCT : 3/IeKTPOHHBbIN. - PeXxnm foctyna: Ans aBTopus.
rnoab3oBaTenen. - bubnnorp.: c. 209 (20 Ha3B.)

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

AHIAVACKNI ANA HanpaBaeHUs NOArOTOBKN
"ArponH>keHepusa" (ypoBeHb bakanaBpumaTa) : y4yebHoe
rnocobue / M-Bo o6pasoBaHusa n Haykn P®, ®re0Y BO
Mankon. roc. TexHon. yH-T ; [cocT. TheBuexesa M.A.]. -
Mawkon : MarapuH O.I'., 2017. - 216 c. - bubavorp.: c. 215
(20 Ha3B.)

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

811.111(07) M 54 MeToaun4yeckoe rnocobue rno aHrIMNCKOMy
A3bIKY A8 CTYOEHTOB 3a04HOr0 oTAeNeHUs crneunasbHOCTH
"TexHonorna 6poansbHbIX NPOVU3BOACTB U BUHOAENnsa" /
depnep. areHTCTBO No obpasoBaHuto PO, Mankon. roc.
TexHon. yH-T, Kadh. pomaHo-repmaH. s3. ; [cocT. C.K.
Ky6alwwnyesal. - Mankon : MI'TY, 2007. - 34 c.

http://lib.mkgtu.ru:8002/utils/libdata.php?id=1000067419&D
OK=00B20B&BASE=0007AA

811.111(07) L 68 NHOCTpaHHbIN A3bIK B MPOdeCcCUOHaIbHON
cepe : yyebHoe nocobue / MuHobpHaykn Poccumn, ®rboy
BO Mawnkon. roc. TexHos. yH-T ; [cocT.: C.K. Xa4ak, C.M.
l'y3nekosal. - Mankon : KydepeHko B.O., 2015. - 220 c. -
Bubnwnorp.: c. 220 (18 Ha3B.)

http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100018905

6.2. JiuTtepaTypa gna caMmocTosTesibHOM paboT

HasBaHue

CcblniKa

YyebHoe meToanyeckoe nocobue Onsa BbIMOSHEHUSA
npakTuyeckux paboTt no aucumnnianHe «Jlenoson
WHOCTPaHHbIN A3bIK» [D1eKTPOHHbIN pecypc] : ans
HanpasneHns noarotoskn 08.04.01 «CTponTENLCTBO» OYHOWN
1 3a04HON hopmM 0byyeHuns (Marunctepckas nporpamma
«Teopus N NPOEKTNPOBAHME 34aHUNA U COOPYXKEHNN») [
MunHobpHaykn Poccun, ®ro0OY BO Mankon. roc. TEXHON. YH-T,
Kad. ctpouT. n obwenpodec. ancumnauvH ; [coctaButenb
Tnesuexesa M.A.]. - Mankon : b.u, 2018. - 210 c.

http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100053820&D
OK=0AD48C&BASE=000001

MaHbKOBCKas, 3. B. AHITMACKWIA A3bIK A1 TEXHUYECKUX
BY30B : y4ebHoe nocobue / 3.B. MaHbKoBCKasA. — MoCKBa :
NHOPA-M, 2022. — 270 c. + Jon. maTepuanbl [DNEKTPOHHbIN
pecypcl. — (Bbicluee obpasoBaHue: bakanaspuaT). — DOI
10.12737/1033835. - ISBN 978-5-16-015452-7. - TekCT :
3/1eKTPOHHbIN. - URL:
https://znanium.com/catalog/product/1843178

https://znanium.ru/catalog/document?id=388061

AHrANNCKNn a3blk (Mnuweson npogunb) : yd4ebHoe nocobue /
OptoyeHko A.A., Ko3bipeHKko E.B., MakywkunHa O.B., BneBa
M.B. - BopoHe)x : BOpOHEXCKNI rocyfapCTBEHHbIN
YHUBEPCUTET MHXKEHEepPHbIX TexHonorun, 2018. - 261 c. - 9bC
IPR Books. - URL: https://www.iprbookshop.ru/88451.html. -
Pe)xum gocTtyna: no nognucke. - ISBN 978-5-00032-366-3

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

MaHbKoBCKas, 3. B. [1en10BOM aHI TIMNCKNN A3bIK: YCKOPEHHbIN
KypcC : y4ebHoe nocobue / 3.B. MaHbkOBCKas. — MOCKBa :
NH®PA-M, 2026. — 160 c. — (Bbicluee obpasoBaHue). - ISBN
978-5-16-019169-0. - TeKkCT : 3N1eKTPOHHbIN. - URL:
https://znanium.ru/catalog/product/2218983

https://znanium.ru/catalog/document?id=468549

YyebHo-MeToAMYECKNE MaTepuasbl A1 CAMOCTOATENbHOM paboThl 06yYaloLWNXCS U3 Ynucna
WHBAJINIOB W JINL, C OFPaHUYEHHBLIMUM BO3MOXHOCTAMN 300p0Bbs (OB3) NpenocTaBnaoTCca B popMax,
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afanTUPOBAHHbIX K OrPaHMYeHMSIM NX 340POBbS U BOCAPUATUSA UHPOPMaLN:

ONs nuu C HapyLWeHUAMM 3peHuns:

B MevyaTHON hopMe yBeSIMYEHHbIM WPUGTOM,
B popMe 3/IeKTPOHHOr0 JOKYMEHTa,

e B (hopme ayaunochanna,

e B rMevyaTHoOW chopMe Ha A3blke bpanns.

ONns nuu C HapyweHuamMm cnyxa:

e B nevyaTHom opme,
* B (hopMe 3/1IeKTPOHHOr0 JOKYMEHTa.

Ona nuy c HapyLweHsaSMn OMOpPHO-ABMIraTeNbHOro annapaTa:
e B Me4yaTHOW chopme,

e B ()OpMe SNEKTPOHHOIro JOKYMEHTA,
e B hopmMe ayaunocpanna.
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7. ®OHA, OUEHO4YHbIX CPencTB AN NPoBeneHUs NPOMEe>XYTOYHOMU

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 npuemMsiemMble popMbl 4e/10BOr0 06LeHMA Ha rocy4apCTBEEHHOM U MHHOCTPaHHOM (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 2 ALbIreNCKUN A3bIK

YK-4.3 Benet nenoBYI0 Nepenncky, y4nTbiBas 0COBEHHOCTM CTUINCTUKN OULMalbHbIX 1 HEOMULMANbHBIX MNCEM,

COLMOKY/IbTYPHbIE Pa3/inymns B
8

popMaTe KOppeCcnoHAeHUNM Ha roCcy 4apCTBEHHOM U MHOCTPAHHOM (bIX) SI3bIKAX.
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 2 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-4.1 BblbrpaeT KOMMYHUKATUBHO NpuemsiemMble opMbl 1€710BOro 06LLeHNS Ha FOCy1apCTBEHHOM Y MHOCTPAHHOM A3blKax
, BepbasibHble 1 HeBepbasibHbIE CPeACTBA B3aUMOAENCTBMSA C MAapTHEPAMM

3HaTb: OCHOBHbIE
3aKOHbI 53blIKa,
MOHATUS KYJIbTYPb
N 3TUKN peyu;
hYHKUMOHaNbHbIE
cTnan
COBpPEMEHHOr0
A3blka; CTUAN
[.en0BOro
obuieHus;
BepbanbHble 1
HeBepbasibHble
cpencTBa
KOMMYHUKaLWNK;
HOpPMaTUBHbIE,

®parMeHTapHble
3HaHWA

HenosnHble 3HaHWA

CcopMupoBaHHsble,
HO cofepxalune
oTAesbHble
npobenbl 3HaHUA

ChopmMupoBaHHble MpakTnyeckas
cuctemaTmyeckmne | pabota
3HaHuA CobecepnoBaHue

KOHTpPOJIb TEXHUKN
YTeHnA n
nepesofa AuKTaHT
3aveT

16/45




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

KOMMETEHL MU
1 2 3 4 5 6
KOMMYHUKaTUBHbIE
, 9TNYeckne

acneKTbl YyCTHOWN 1
NUCbMEHHOW peyu;
BepbanbHble 1
HeBepbasibHble
cpencTBa npodecc
NOHaJbHO-
[.en0BOro
B3aVMOAENCTBUS;
NPUHLMNbI
NoCTPOEeHNSA
ny6an4Honm peyn,
BeAeHus
ONCKYCCUIA 1
KPYrJiblX CTOJIOB.

YMeTb: BECTU
obmMeH aenosom
nHdopMaumen B
YCTHOMN 1
MUCbMEHHON
dopmMax Ha
rocyfapCTBEeHHOM
A3bIKE;
MCMonb30BaTh
3HaHUS 0
KOMMYHUKATUBHbIX
KayecTBax peyn B
MEXJINYHOCTHOM
obuweHnn n
npogeccnoHanbHo
" NesaTenbHOCTH;
BbIBUpaTh
S13bIKOBbIE
cpepncTBa,
YMeCTHble ans
KOHKpeTHOoM
KOMMYHWUKATUBHOM
CcUTyauun.

qaCTMHHHeyMeHMﬂ

HeﬂOﬂHHeyMeHMﬂ

YMeHnsa nosHeble,
JonyckaroTcs
HebonbLne
ownbkKmn

ChopmMupoBaHHble
yMeHuns

Bnapetb:
COBpPEMEHHbIMU MH
hOopMaLIMOHHO-KOM
MYHUKaTUBHbIMWN
cpeacTBaMu B
npouecce
obuieHuns;
HaBblKamMu
BepbasibHON 1
HeBepbanbHoOM
KOMMYHUKaUUn B
npogeccruoHaibHO
n obnactu;
HaBblKamMu
rnepenayn CBS3HbIX
apryMeHTUpOBaHH
bIX BbICKa3blBaHUN;
HaBblKamMu
MOCTPOeHMns
BbICKa3blBaHWUI C
yyeToMm
nnTepaTypHbIX
HOPM U
KOMMYHWKaTUBHOMN
cuTyauum;
HaBblKamMu
MCMNOJIb30BaHMNS
KOMMYHUKATUBHO
rnpuemMaembix
CTUnen [enosoro
obLieHnsa n

YacTu4Hoe
BNajeHne
HaBblKaMu

HecuctemaTtnyecko
e npunMmeHeHne
HaBblKOB

B
cncreMaTun4eckom
npnMMeHeHnNn
HaBbIKOB
aonyckarTcs
npobensi

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

KOMMETEHL MU
1 2 3 4 5 6
npeacTaBneHns

CBOEN TOYKM
3peHns B xoae
ny6ANYHbIX
BbICTYMJIEHWN.

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

YK-4.3 BepneT nenoByto Nepenncky, y4nTbiBas 0COBEHHOCTU CTUINCTUKN ODULINAJBbHBIX U Heod ML MabHbIX NUCEM,
COLUMOKYJIbTYPHbIE pa3anyuna B popmMaTe KOpPeCcnoHAEHLNM Ha roCy 4apCTBEHHOM M MHOCTPAHHOM (bIX) A3blKax.

3HaTb: OCHOBbI
cocTaBJ/leHus,
ohopMIIEHUSA 1
pefakTUpoBaHMS
Hay4HbIX 1 ounuUma
JNIbHO-O€/10BbIX
TEKCTOB,
ocobeHHoCTKN
KOMMYHUKATUBHbIX
cTpaTernin un
TaKTUK B €N0BOW
cthepe
npogeccnoHanbHo
n NesaTenbHOCTH;
ocobeHHOCTU
CTUINCTUKN
onLmanbHbIX U
HeoMUMaNbHbIX
nucem;
COLUMNOKYJIbTYPHbIE
pasnnyna B
topmaTe
KoppecnoHaeHumnu;
npasuna
opraHusaumum
JINYHOW 1 O.eNnoBon
MNCbMEHHON
KOMMYHUKaLNK;
peYeBOn 3TUKET,
oTpakawLwunmn
ocobeHHOCTKN
KYNbTYpbl CTPaHbl
M3y4aeMoro s3blka

®parMeHTapHble
3HaHWA

HenosHble 3HaHuSA

CchopMupoBaHHsble,
HO codepxKaluune
oTAesbHble
npobenbl 3HaHUA

CchopmMupoBaHHbIe
cucTeMaTmyeckume
3HaHWA

YmMeTb:
onpepenaTb
npupoay,
CTPYKTYpY 1
OCHOBHbIE
3N1EMEHTHI
nenoson
KOMMYHUKauuu,
cobnopaTtb
CTUANCTNYECKNE N
S13bIKOBble HOPMbI B
odurymasnbHo-
0enoBom
MANCbMEHHOM
TeKkCcTe, CTPOUTb,
0hOpPMAATL U
penakTnpoBaTb
OCHOBHbIe opuLna
NbHO-AefoBble
TEKCTHhI,
aHaM3npoBaTb
KOMMYHUKaTUBHbIE
cTpaTernu u
TaKTUKUN B AEeJI0BON
cthepe
npogeccuoHanbHO
N 0eATeNnbHOCTH;
oCyLecTBAATb

YacTun4yHble ymeHus

HenosnHble ymeHuns

YMeHuns nosHble,
JonyckatTcs
Hebonblne
owmnbKmn

CchopmMupoBaHHbIe
yMeHus

YCTHbIN onpoc
TecToBble 3agaHUs
KoHTposib
peuenTUBHbIX
BNOOB pevyeBon
0eATeNbHOCTU
TexHnKa YTeHuns n
nepesoja
npogeccnoHasbHO
OpPVMEHTMPOBAHHOIO
TeKcTa
AynnpoBaHue
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MnaHupyemblie
pesynbTaThbl
OCBOEHMUA
KOMMNeTeHUuumn

KpuTepum oueHUBaHuUsA

e3y/ibTaToB 00y4eHus

HeynoBJIeTBOPUT
€JibHO

yAoBineTBopuTen
bHO

XopoLuo

OTJINYHO

HaummeHoOBaHue
OL,eHO4YHOro
cpencrTsa

1

2

3

6

obMeH penosom
KoppecnoHaeHuUme
N Ha NHOCTPaHHOM
A3blKe C y4EeTOM
A13bIKOBbIX HOPM 1
COUMOKYJIbTYPHbIX
pa3nnynin

Bnapetb:
HaBblKamMu
MCMONb30BaHUS
COBPEMEHHbIX
MPUHLNMNOB
nenoson
KOMMYHUKauun B
npodgeccruoHaibHO
N nessTenbHoCTH;
CTUINCTNYECKNMN
1 A3bIKOBbIMU
HOpMamu ouumnan
bHO-O€J10BOr0
CTUNSA; HaBbIKaMu
opraHusaumm
NMUCbMeHHON
MHOA3bIYHOW peyu;
HaBblKaMu
ynotpebneHus
PYHKLMOHANBbHO 1
npdepeHunpoBaH
HbIX S3bIKOBbIX
cpencTe B
COOTBETCTBUN C
KOHKPETHbIMU KOM
MYHUKaTUBHbIMUN
Lensmm

YacTu4Hoe
BJllafieHne
HaBblKaMu

HecunctemaTtunyecko
e npuMeHeHue
HaBbIKOB

B
cncTeMaTu4yeckom
npUMeHeHnn
HaBbIKOB
JonyckarTcs
npobensl

YcnewHoe un
cuctemMmaTuyeckoe
npuMeHeHne
HaBbIKOB

YK-4: CnocobeH ocyLLecTBSATb AEI0BYI0 KOMMYHUKALMIO B YCTHOW U MNCbMEHHOM hopMax Ha rocyJjapCTBEHHOM A3blKe
Poccuinckon depepaumnm n MHOCTPaHHOM(bIX) A3blke(ax)

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

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

®parmeHTapHble
3HaHWA

HenonHble 3HaHnA

CdopmupoBaHHble,
HO cofep kaluune
oTAeNbHbIe
npobenbl 3HaHUSA

CdopmupoBaHHble
cncTemMaTuyeckue
3HaHUsA

YMmeTb:

YacTun4Hble ymeHuns

HenosHble ymeHns

YMeHnsa nosHole,

CchopmMupoBaHHbIe

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

npobensbl

KoHTposib yMeHus
BbICKa3bIBaTbCA MO
npeanoXXeHHom
TeMe TBOpYeckune
3agaHus
KoHTposibHas
paboTa Joknapg
KOHTpPOJIb TEXHUKN
rnepesofa dK3aMeH

7.3. TunoBble KOHTPOJIbHbIE 3a4aHUSA U UHble MaTepuasnbl, HeobxoauMbie AN OLEHKU
3HaHUW, YMEHUW, HAaBbIKOB U (M1M) OoNbiTa AEATEeNIbHOCTU, XapaKTepU3yloLWwuX 3Tanbl
c¢hopMUupoBaHUA KOMNETEHLU N B NpoLecce oCBoeHnsa obpasoBaTesibHOW NPOrpaMMmbl
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TunoBasa npakTuvyeckasa 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

8 different styles of 8 of the grape

9 yeast consumes 9 techniques

10 permitted varieties 10qualities of wine

I1l. 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
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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. Translateinto English:

1. MHOrumne cTpaHbl NPUHUMAIOT 3aKOoHO4aTesIbHble HAaMMEHOBaHUA, NMpegHa3Ha4YeHHble ons CTUIen n
Ka4deCTB B/Ha.

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

3. prﬂHeI?IIJJME BUHOLeNbYeckue pernoHsl Utanuu, NcnaHusa n ®paHuma nMmeroT Hacnegue,
CBA3aHHOEe C CakKpaMeHTaJibHbIM BUHOM.

4. BUHO - 3TO aJIKOr0JIbHbIN HAMUTOK, KOTOPbLINA 0ObIYHO FOTOBAT U3 COPOXKEHHOr0 BUHOrPaAHOIro
COKa.

5. N3 pa3HbIX COPTOB BUHOrpaZa U LUTaMMOB APOXOKEN NMOJIyHaloTCH pa3Hble CTUAW BMHA.
VI. 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 ...

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?
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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)
butthe wind 7 (blow).

Onmywayl8_  (meet) Jane Brown.You 9 __ (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: 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.

Ann: Thenshe22  (come)toseemetoo, 123 (hope).

Mary: Yes,that24  (be) a pleasant meeting, 125 (sure).

TunoBasa KOHTpoJsibHaA paboTta

Module: «FoodBiochemistry»

TeMa npakTuyeckoro 3aHaTua: «MuweBas buoxumunsa»
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
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.
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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 1. Read and translate the text for specific information.

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

Task IlIl. Match Russian word-combinations on the left with the correct English equivalents on the
right.
1. TonamBo AnsA opraHu3Ma 1. Food technologist

2. MNMoppepuBaTb aKTUBHOCTb opraHmsMa 2. Compounds and elrments
3. CHabxxaeT cTpouTenbHblM MaTepuanoMm 3 to be well acquainted with the
composition of food
4. ObecneynBaeT perynnpoBaHue 4 proteins, fats and carbohydrates
5. MNMnuweson npoaykT, noaseprwunincsa 5 transporting food and waste products
TexHonornyeckom obpabotke
6. BbITb XOpoLo 3HaKoMbIM 6 insuring optimum healthfulness
C COCTaBOM MNULLN
7. TexHonor no nutanuio 7 to support body activity
8. ocHoBHble cocTasngwwme nuwn 8 provides for the regulation
9. npoTeunHsl, xunpbl n yrnesoabl 9 fuel for the body
10. bopMmmpoBaHmMe, poCT N 3aMeHa TkaHen 10 processed products
11. TpaHcnopTMpoBKa nuwm n otxonos 11 to provide adequate amount
12. obecneynBaTb fOCTaToO4YHOE KOM-BO 12 malnutrition takes place
He0obX0AMMBIX MUTATESIbHbIX BELLLECTB
13. nmeeT MecTO HenpaBuiabHoe NuTaHme 13 furnishes the building material
14. coegnHeHuns n anemeHThl 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.
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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 TMMoctaButb 10 BONpPOCOB pa3HbiX TUNOB
TaskVI. BoinucaTb U3 TeKCTa HenpaBuJibHble rnarosibi ¥ HanucaTb 3 OCHOBHbIE (POPMbI.
TaskVIl. BctaBbTe nponyweHHble C/I0Ba, AaHHbIe HUXXe:

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

BbiOepuTe NpaBubHbIA 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. I haven’t seen him ... we left school.

b) when c) for d) how
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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

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 2

BblbepuTe NnpaBuUbHbLIA BapuaHT

25/45



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 ¢) can be classify d) can be classified
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
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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.
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

MpumMmepHoe coaep>XaHue 3a4eTa no gucuunsimHe «<MHocTpaHHbIK A3bIK» (1 ceMmecTp)

1. MpoynTaTh 6€3 CNnoBaps U NepeckasaTb Ha aHMIMACKOM Si3blKe TEKCT MO CreunasbHOCTH
o6bemoMm 1.500 nevaTHbIX 3HakoB. CchopMynnMpoBaTh 4 BOMpPOCa pa3HbIX TUMOB MUCbMEHHO.

2. YCTHO U3710XKUTb N0byo NponaeHHyo TeMy npodeccnoHasibHOM HanpassieHHOCTU (BbIBoOp 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

~

. Technological additives

MpuMepHbIN NepevYeHb BOMNPOCOB K 3a4eTy No agucumnaumHe «MMHOCTpaHHbINA A3bIK» (1 ceM.)
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K KoHuLy 1-ro cemecTpa CTyAEeHTbl A0J1>KHbl 3HaTb rPaMMaTUYEeCKUA MaTepuan B
cnepyoweMm 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.

MpuMmepHoe copep>XKaHue 3K3aMeHa no aucumniamHe «MIHOCTPaHHbIA A3bLIK» (2,3
ceMecTpbl)

1. NMCbMEHHbIN NepeBoA TeKCTa NOo crneumasbHOCTU C aHMIMACKOr0 Ha PYCCKUIN S3blK CO C/ioBapeM
o6bemoM 1800 neyaTHbIX 3HAKOB. Bpems BbiNosHeHUS - 60 MUHYT.

2. Mpo4ynTaTb N Nepeckas3aTb Ha aHMIMNCKOM A3blKe TEKCT Mo cneymasbHocTn o6bemom 1500
rnevyaTHbIX 3HAKOB.

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

MepedyeHb YCTHbIX TEM K dK3aMeHy

2 ceMmecTp 3 cemecTp
1. Wine-making in France 8. Non-alcoholic beverages
2. Technological process 9. Alcoholic drinks

3. Tools and equipment 10. Pulping juice

4. Health and safety 11. Fermentation

5. Wine-making in Russia 12. Plant Products

6. Research and technology 13. Grapes

7. Advertising 14. Winepress

K KoHLy 2,3-ro ceMecTpa CTYAeHTbl A0JDKHbl 3HaTb rPaMMaTU4YeCKUn MaTepuan B
cnepyowem 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.

MpuMepHble TEKCTbl NO CMEeLuasibHOCTU ANSA YTeHUA, NepeBoaa 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
250,000tons. The assortment of bread and bakery products is much wider than in any other country
and includes about 600 names.
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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.

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.
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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),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 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.

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,
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Greek, Roman andilsraeli 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
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
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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. MeToaunyeckue Matepuanbl, onpeaensiowme npouenypbl oOLeHMBaHUA 3HAHUMN,
YMEHMUMN U HaBbIKOB, U ONbITa AEATEJIbBHOCTU, XapaKTepu3yloLwux 3Tanbl (pOpMUpOBaHUA
KOMMEeTeHLUun

Tp26OBaHVIﬂ K BbiMOJIHEHUIO TECTOBOIO 3anaHusA

TecTupoBaHMe SBNASAETCSA OQHUM U3 OCHOBHbIX CPEACTB (DOPMasIbHOrO KOHTPOJIS KayecTBa 0byyeHus.
3TO MeTOo/l, OCHOBAHHbIN Ha CTaHOAPTU3MPOBAHHbIX 3afaHNAX, KOTOPbIE MO3BOJIAIOT U3MEPUTH
NCMX0PU3N0NOrNYeckne 1 TNYHOCTHbBIE XapaKTEPUCTUKN, a TaKXKe 3HaHUS, YMEHUSA U HaBbIKU
NCMNbITYEMOrO.

OCHOBHbIe npnHUMUnbl TeCTUpoBaHnA, cnegytowimne:

— CBA3b C LeNaMun 06y‘-IeHI/Iﬂ - uennm TeCtTnpoBaHA OOJ1IXKHblI OTBEYATb KPpUTEPUAM coumanbHOn
none3HoCTn N 3HAa4YNMOCTN, Haqu0|7| KOPPEKTHOCTUN N oblecTBeHHON noanep>Xxku,

— 06bEKTUBHOCTb - UCMOJIb30BaHME B Mefarormyecknx n3aMepeHnsix 3Toro NpuHLUMNa nNpu3BaHo He
[ONYCTUTb CyOBbEKTMBM3MA U NMPEeaB3STOCTU B NMPOLIECCE 3TUX U3MEPEHU;

— CNpaBenJIMBOCTb M MIAaCHOCTb - OAMHAKOBO A06poXKeaTe/lbHOE OTHOLWEHNE KO BCEM
obyyatoLWmMMcs, OTKPbITOCTb BCEX 3TAMOB NpoLecca U3MepeHuil, CBOeBPEMEHHOCTb 03HAKOMJIEHWS
obyyatowmxcs ¢ pesynabTaTaMn U3MepeHuni;

— CUCTEMATUYHOCTb - CUCTEMATUYHOCTb TECTUPOBAHUI 1 CaMOMPOBEPOK Ka)kaoro y4ebHoro
MOAY/IS, pa3fena N KaXX4on TEMbI; Ba)KHbIM aCMeKTOM AaHHOro NpuHumMna aenseTca TpeboBaHme
penpe3eHTaTUBHOIO NpeacTaB/eHNs coaep)xaHns y4ebHoro Kypca B Coaep>XXaHun TecTa;

- F'YMa@aHHOCTb U 3TUYHOCTb - TeCTOBbIE 3adaHUNA N Npouenypa TeCTUpoBaHNA OOJIXKHbI NCKTKOYaTb
HaHeceHune Kakoro-nmbo Bpeda obyyaoWMMCA, HE OOMYyCKaTb YUWEMIEHNS UX MO HaUWOHaIbLHOMY,
3THNUYECKOMY, MaTepuasibHOMY, PacoOBOMY, TEPPUTOPUAJSIBHOMY, KYJIbTYPHOMY U APYrUM NpU3HaKaM;
Ba)>kHenwmnm sBaseTcs NMPUHLMNM, B COOTBETCTBUM C KOTOPbIM TECTbl A0J/IXKHbI ObITb MOCTPOEHLI MO
MeToaunke, obecnedmBaoLLeN BbiNoJIHEHNE TpeboBaHUI COOTBETCTBYOWEro enepasibHoOro
rocynapcTBeHHoro obpasoBaTenbHOro CTaHgapTa.

BbloenstoT cneaytollme BUAbl TECTOBbIX 3a4aHNN:

nepekpecTHbIn Bbibop (matching) - 3agaHne 3aknyaeTcsa B noabope nap n3 aByx 6J10KOB No TeM
WU NHBLIM NPU3HaKaM;

aJibTepHaTMBHbIN Bbibop (true-false)

MHO>XeCTBeHHbI BbIbop (multiplechoice) - 3agaHne 3akn4YaeTcs B Bbibope NpaBUbHOro OTBETa U3
Tpex n 6onee BapuaHTOB;

yrnopsagovyeHune (rearrangement) - UCMOJNIb3YETCA OJ1d NPOBEPKU YMEHUA COCTaBUTb CBA3HbLIX TEKCT
N3 OTOEeNbHbIX YacTen nnm npeannoXxeHmsa n3 AaHHbIX CN0B,;

3aBeplueHune (completion) - yyawmmcs npensiaraeTcsa CaMOCTOSATENIbHO 3aKOHYMTL NpeasioXeHune,
PYKOBOACTBYSICb CMbICJ/IOM;

noacTaHoBKa (substitution) - BbinonHeHMe 3agaHnAa NpegycMaTpusBaeT U3MeHeHne popMbl CrioBa
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WU CTPYKTYPbI MPEeaNoXEHUS B LeSIOM;

TpaHcdopMaumnsa - BbINOJIHEHWE 3a4aHUA NpeayCcMaTpUBaeT N3MEHeHMe NpenoXXeHnsa coraacHo
obpasuy;

BHYTPW A3bIKOBOE nepecppa3|/|pOBaH|/|e - CYyTb 3aaHNA COCTOUT B rnepegaym cBOMMM Cs1ioBaMu
cooep>XXaHma TeKCTa,

MeXbA3blKOBOE nepedpasnpoBaHme - npegnosiaraeT yMeHumne y4yalmxcs HanTn SKBUNBAJIEHTHYIO
dopMy 019 nepenayn coaep XaHusa TeKCTa, Bblpa>KeHHOro cpeacTsaMm N3y4aemMoro A3blKa;

Knoy3-TecThl (close test) - NnpeanonaraeT BOCCTaHOBAEHMNE NMPONYLLEHHbLIX C/I0B B TekcTe. C ero

NMOMOLLbIO MPOBEPSOT 061 M YPOBEHb BNaAeHUS S3bIKOM.

KpuTepum oueHKu ccpOopMUPOBAHHOCTU HABbIKOB U YMEHUN O3HAKOMUTEJIbHOIO YTEeHMA C
n3BJsieyeHueM uHopopmauum

OueHka XapakTepucTuka oTBeTa CTyAeHTa
OT/INYHO [Nepeckas afieKBaTHO OTpa)kaeT colep>KaHue TekcTa.
XOpoLLO B nepeckase fonyLleHbl JIEKCUKO-FpaMmMaTryeckme ownbKy, He nckaxarwuimne

CMbICJ1 TEKCTA.

[OBJIETBOPUTESILHO CoLiep>xaHve TeKCTa nepefaHo He NoJIHOCTbI.

HeynoBJIeTBOPUTEJIbHO JlonyLeHbl MHOro4Yuc/IeHHble IeKCu4eckune, rpaMmaTmyeckme, CTUINCTUYecKne
owmnbKkun. CouepmaHme TEKCTa HEMOHATHO.

KpuTepumu oueHkKu Cd)OpMVIpOBaHHOCTM HAaBbIKOB U yMeHMﬁ ropopeHus

MoHonornyeckas c¢popma

OueHKa

XapaKkTepucTuka oTBeTa CTygeHTa

OTJINYHO

Jlormn4Ho NoCTpoeHHOe MOHOJIOFrMYeCKoe BbiCKa3blBaHMe (onncaHme, pacckas) B COOTBETCTBUU C
KOMMYHUKATUBHOWN 3afa4ven, ChopMympoBaHHOW B 3a4aHnmn. Jlekcuvyeckne eanHnLbl n
rpaMMaTnyecKne CTPYKTYpPbl UCNOJSIb3YIOTCA YMECTHO. Pe4yb NOHATHA: 3BYKMW B MOTOKE peyn
MPON3HOCATCH NMPaBUJIbHO, cObN0OaeTCS NPaBUIIbHbIA MHTOHAUMOHHbLIN pUCYHOK. O6beMm

BbICKa3blBaHUA - He MeHee 12-15 hpas3-npennoxeHun.

XOpoLio
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JIorM4Ho NoCTpoeHHOe MOHOJIOrMYeCcKoe BbiCKa3biBaHMe (onnucaHme, pacckas) B COOTBETCTBUM C
KOMMYHWKaTUBHOW 3ada4ein, chopMyJIMPOBaHHON B 3adaHNN. JleKcu4eckme eauHuLbl n
rpaMMaTnyeckmne CTPYKTYpPbl NCNOJb3YIOTCS YMeCTHO. JonycKalTca leKcnyeckune n
rpaMMaTmnyeckmne ownbKkn, KoTopble He NMPensaTCTBYIOT MOHMMaHUIO pedun. Pedyb NoHSATHa npu
HanM4un oHeMmaTmn4ecknx ownbok. Obbem BbiCKa3biBaHUS - He MeHee 10 gpa3-npenoXXKeHnn.

YA OBJIETBOPUTEJILHO

MocTpoeHHOe MOHOJI0rnYecKoe BbiCKa3blBaHMe (OnncaHne, pacckas) He Bceraa JIornyHo.
[onyckalTca nekcnyeckmne n rpaMmMmaTnyeckme owmnbkn, KoTopble 3aTPYAHAIT NOHUMaHMe. Peyb He
Bcerga noHaTHa. O6beM BbICKa3biBaHUS - HE MeHee 6 hpa3-NpensioKeHUn.
HeyAoBJZIETBOPUTEJILHO

Copep)xaHune oTBeTa He COOTBETCTBYET KOMMYHUKATUBHOM 3ajade. JJonyCcKalTCA MHOMOYUC/IEHHbIE
JIeKCUYeckKne n rpamMaTumyeckune owmbkn. Pedyb He BOCAPMHUMaeTCs Ha CyX U3-3a 60/bLIoro
Konn4yecTBa hoHeMaTUYeCKMNX OLLIMBOK.

Kputepum oueHKu cchopMMpPOBaAHHOCTM HABbIKOB NepeBoaa

MHOA3bIYHOIO TEKCTa Ha pyCCKMﬁ A3bIK

OueHKa
XapakTepucTuka nepeBoga TekcTa
OTJINYHO

lMepeBopn npencrasnger cobon alleKBaTHYIO nepeaaydyy MHoOA3bIHHOIo TeKCTa CcpeancTtBaMm pycCcKoro
A3blKa B HEpa3pbIBHOM eINHCTBE coAdep)XaHnsa N hopMbl.

XopoLio
MepeBon npencTaBnaseT cobon agekBaTHYO Nepefavyy MHOA3LIYHOMO TEKCTa CPeACcTBaMU PYyCCKOro
s13blKa B HEPA3pPbIBHOM eNHCTBE coaep)xaHus n opmbl. JonyweHo 30% rpaMmMmaTUyYecKnx u
CTUINCTNYECKNX OWNBOK, MPUBOAALLMX K HETOYHOCTW NepeBoa.

yAoBNeTBoOpUuTeNnbHO

B rnepesoge AonyuweHo 50% rpaMMaTNHECKUX N CTUITNCTUHECKNX ownbok. TekcT nepeBeneH He
MOJZIHOCTbIO.

HeynoBJIeTBOPUTEJNIbHO

CMbIC TEKCTA UCKaXKEH.

7.4. MeToamnyeckue MaTepuanbl, onpeaensiowme npouenypbl oueHMBaHUA 3HAHUMN,
YMEHMHN U HaBblKOB, M ONbITa AEATEJIbBHOCTU, XapaKTepu3ylowux 3Tanbl (pOpMUMpoOBaHUA
KOMMNEeTeHLUun
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KpuTepum oueHKHU 3HaHMW NpU NPpoBeeHUN TeCTUPOBaAHUA

OTMeTKa «OTJZINYHO» BbICTABAAETCA NMPU YCJI0BUN NMPaBuJIbHOro oTeeTa He MeHee 4eM 90%
TeCTOBbIX 3a4aHUI;

OTmeTKa «KXOpPOoLWO>» BbICTaBNAETCA Npn yCNoBUW NpaBnJibHOro OTBETa HE MeEHEE HeEM 80 %
TeCTOBbIX 3a4aHUN;

OTMeTKa «y[0BJIeTBOPUTEIbHO» BbICTaBAACTCA NPU YCI0OBUN NPaBUILHONo oTeeTa He MeHee 60 %;

OTMeTKa «HEeynoBNEeTBOPUTENbHO» BbICTaBIA€TCA NMpun yCy10BUN NpPaBWUJIbHOIro oTBeTa MeHee 4YeM Ha
60 % TecToBbIX 3a0aHUN.

Pe3ynbTaTbl TEKYLLEro KOHTPOJSA UCMOMb3YOTCA NPY NPOBEeAEHNN NMPOMEXYTOYHON aTTecTaunm.
TpeboBaHuA K KOHTPO/NbLHOW paboTe

KoHTponbHasa paboTta npencrtasnseT cobo ognH U3 BUAOB CaMOCTOATEIbHON paboThl
obyyatowmxcs. Mo cyTn - 3To U3NI0XKEHME OTBETOB Ha onpefesieHHble TeopeTnyeckmne Bonpochl rno
y4yebHOM ANCUMNIIMHE, a TaKXe pelleHne npakTn4yecknx 3agad. KoHTposibHble MPOBOAATCS AN
TOro, 4Tobbl pa3BuTb y 06y4HaloLWLMXCA CNOCOOHOCTN K aHaN3y HAaY4YHON N y4ebHOM nuTepaTyphl,
yMeHue 06o6uaTb, CMCTEMaTU3NPOBaTb N OLLEHNBATL NPAKTUYECKUA N HayYHbI MaTepual,
YKPEN/ISTb HaBblKW OBJIAAEHNS MOHATUSAMMN oNpeaesieHHON HayKn 1 T. 4.

Mpun oueHKe KOHTPOJIbHONM MpernofaBaTe/lb PYKOBOACTBYETCSA CAEAYIOWMMN KPUTEPUSMU:

- paboTa 6bin1a BbINOJIHEHA aBTOPOM CaMOCTOATESIbHO;

- obyyvatowmiics nonobpan [OCTAaTOYHbIA CANCOK NUTepaTypbl, KOTOPbIN HeobXxoanM ANns
OCMbIC/IEHUSA

TeMbl KOHTPOJIbHOW;

- aBTOp CyMeJ1 COCTaBUTb JIOrnYeckn o60CHOBAHHBLIN MJlaH, KOTOPbIA COOTBETCTBYET MOCTAB/IEHHbLIM
3ajayvYaM 1 COOPMYSIMPOBAHHON LIenn;

- obyvarowmnca npoaHaan3npoBan MaTepuan,

- KOHTPOJIbHaA pa60Ta oTBeYaeT BCeM Tpe6OBaHVIFIM YEeTKOCTU NU3JT0OXKEHNA N
aAprymeHTnpoBaHHOCTN,

006 bEKTUBHOCTU N JIOTMYHOCTU, FPAMOTHOCTU N KOPPEKTHOCTY;

- obyvatowmncs cymen obocHoOBaTb CBOIO TOYKY 3pPEHUS;

- KOHTpOJIbHasa paboTa ohopMaeHa B COOTBETCTBUU C TPeOOBaAHUSAMU;

- aBTOP 3alMTWA KOHTPOJIbHYIO U yCNEeLWHo OTBETU/T Ha BCe BOMPOCHI NpenofasaTens.
KoHTponbHas paboTa, BbimosHEHHAs HeBpeXKHO, He Mo cBoeMy BapuaHTy, 6e3 cobnioaeHns npaeu,
npenobaBASAEeMbIX K ee 0hopMJIEHWIO, BO3BPaLLaeTcs 6e3 NpoBepKM C yKa3zaHUEM NPUYNH, KOTopble

noBoasaTcs Ao obyvatouierocs. B 3ToM c/iy4ae KOHTpOJibHasa paboTa BbINMOJIHAETCS MOBTOPHO.

BapuaHT KOHTPOJIbHOM paboThl BblaeTCs B COOTBETCTBUN C NOPSAKOBLIM HOMEPOM B CrMCKe
CTYNEHTOB.

KpuTepum oueHkKu 3HaHUM npun HanCaHum KOHTpOﬂbHOﬁ pa60Tb|
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OTMeTKa «OT/INYHO» BbICTaBNAAETCA 0byyatlowemMycs, NoKasaBLIEMY BCECTOPOHHME,
CUCTEMaTM3NpPOBaHHbIE, FNYBOKME 3HAHUS BONMPOCOB KOHTPOJIbHOM paboThl 1 YyMeHNe YBEPEHHO
NMPUMEHSTb UX Ha NMPaKTUKE NPU pelleHNn KOHKPEeTHbIX 3aaa4, cBo6oaHOe 1 NpaBubHOE
obocHOBaHME NPUHSATBIX PELUEHNN.

OTmeTKa «KXOpPOLUO» BbICTAaBNAETCA 06yHarou_|,eMyc;|, eCJin OH TBepOo 3HaeT MaTepunan, roaMoTHO U
Nno CywecCcTBY Mn3slaraetT ero, ymeeT NpuMeHATb noayd4eHHble 3HaHUA Ha NMPakKTUKe, HO AO0MNYyCKaeT B
OoTBEeTE NN B pelleHnn 3aga4 HEKOTOPbIE HETOYHOCTU, KOTOpPbIE MOXKET YCTPaHNTb C MOMOLLbIO
OOMOJIHNTEJIbHbIX BOMPOCOB npenoaaBaTesid.

OTMeTKa «yO0BNETBOPUTENLHO» BbiICTaBNAeTCA obyyatolemMycs, NokasaBleMY dparMeHTapHbIN,
pPa3pO3HEHHbLIN XapaKTep 3HaHNN, HE[OCTATOYHO NpaBUsibHbIE POPMYNNPOBKKN 6a30BbIX MOHATUNA,
HapyLleHNs NOrM4yeckon NocneaoBaTENbHOCTU B U3JI0XKEHUN NPOrpaMMHOro MaTepuana, Ho npu
3TOM OH BNlafileeT OCHOBHbLIMU MOHATUAMU BBIHOCUMbIX Ha KOHTPOJIbHYO paboTy Tem,
HeobxoauMbIMK ANa AanbHeNwero obyyeHnUs U MOXKET NPUMEHNATbL NoJlyHYeHHble 3HaHWSA Mo obpasuy
B CTAHOapPTHOW CUTYyaLunn.

OTMeTKa «Hey[0BIeTBOPUTENbHO» BbICTaBASETCA 0by4YalowemMycs, KOTopbii He 3HaeT 6onbLuen
4aCTN OCHOBHOIO COAEPXaHWSA BbIHOCUMbIX Ha KOHTPOIbHYO paboTy BONPOCOB TEM AUCLUMJINHBI,
jonyckaeT rpybbie ownbkn B hopMynmMpoBKax OCHOBHbLIX MOHATUA K1 HE YMeeT MCNO0JIb30BaTb
NoJly4YeHHble 3HaHUS.

KpuTepum oueHKM 3HAaHUMHN Ha 3K3aMeHe

DK3aMeH MOXXeT NPoBOANTLCS B (hOpMe YCTHOrO 1 NMMCbMEHHOro onpoca no bunetam (Bonpocam) , C
npeaBapuTesbHOM NOArOTOBKOW MM 6e3 NoAroToBKM, Mo YCMOTPEHMIO NpenoaaBaTens.
DK3aMeHaTop BrpaBe 3alaBaTb BOMNPOChl CBEPX BMNeTa, a TakXe, MOMUMO TEOPETUYECKUX
BOMPOCOB, AaBaTb 3aZlaHNA Mo NporpaMme AaHHOro Kypca.

DK3aMeHaLUNOHHble BuneTobl (BONPOChI) yTBEPXXAAIOTCA Ha 3aceaHnmn Kadeapbl U MOANMCLIBAOTCS
3aBefyoWmnM Kagenpon. B bunete fosKHO cogep)xaTbCsl He 6oniee Tpex BONpocoB. KoMnnekT
3K3aMeHaUMOoHHbIX 61MNeToB No ANCLUUNINHE AOJIXXKEeH coaep)XaTb 15 6buneTos.

Kputepumn oueHku choOpMUPOBAHHOCTU HABLIKOB U YMEHUMA O3HAKOMMUTEJIbHOIO YTEHUA C
u3BsieveHmeM UHdopMauum

OueHka XapakTepucTuka oTBeTa CTyaeHTa
OTJAUYHO Nepecka3 ageKkBaTHO OTparkaeT coepxaHne TeKCTa.
XOpOoLLO B nepeckase gonyLleHbl JIEKCMKO-FpaMMaTmnyeckne owmnbku, He nckaxaroLme
CMbIC/1 TEKCTa.
AOBJIETBOPUTEJILHO Coaep>xaHue TeKCTa nepefaHo He NOJIHOCTbIO.
Hey[0BJIETBOPUTEJSILHO flonyLieHbl MHOrOYNC/IEHHbIE NIeKCUYecKne, rpaMMmaTyeckue, CTUANCTMYecKne
ownbkn. CoaeprxaHne TeKCTa HEMOHSATHO.
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KpuTepum oueHKu cchopMUpPOBAHHOCTM HABbLIKOB NepeBoaa

MHOA3bIYHOIO TEKCTa Ha pyCCKMﬁ A3bIK

OueHka XapakTepucTuKa nepeBofa TeKCTa

OTJINYHO MepeBon npeacTaBnseT coboil alekBaTHYIO Nepeayvyy UHOA3LIYHOIoO TEKCTa
CpencTBaMm PyCcCKOro si3blka B HEpPa3pbIBHOM €ANHCTBE COAEpPXKaHUS N HOPMbI.

XOpoLUO MepeBofn npefcTaBnseT coboil afjekBaTHYIO Nepenayvyy UHOA3bIYHOro TeKCTa
CpencTBaMmn PyCcCKOro fi3blka B Hepa3pbiBHOM eUHCTBE COAEPXXaHUSA U (hOPMbI.
\fonyweHo 30% rpaMMaTUYeCKNX U CTUINCTUYECKNX OLINBOK, NPUBOASLLUNX K
HETOYHOCTW NepeBoAa.

yAOBJIETBOPUTENILHO B nepesofe gonyueHo 50% rpaMmMaTUYECKUX N CTUIINCTUYECKUNX owmnbok. TekcT
nepeBegeH He NnoJIHOCTLIO.

HeynoBJIeTBOPUTEeJiIbHO CMbIC/T TEKCTA UCKAXKEH.

KpuTepum oueHkKu CCl)OpMVIpOBaHHOCTM HaBbIKOB U yMEHMﬁ ropopeHusa

MoHonornyeckasa ¢popma

OueHka XapakTepucTuka oTBeTa CTyaeHTa

OT/INYHO UVTorM4Ho NOCTPoOeHHOe MOHOJI0rNYeCcKoe BbiCKa3biBaHMe (onvucaHue, pacckas) B
COOTBETCTBMU C KOMMYHUKaTUBHON 3afaven, ChOpMyIMPOBaAHHOMN B 3af4aHNN.
Vlekcnyeckme equHMLbI U FpaMMaTyecKmne CTPYKTYpPbl UCMOSIb3YOTCSH YMECTHO.
Peyb NOHATHA: 3BYKW B MOTOKE peyn MPOU3HOCATCHA NpaBusibHO, cobntonaeTcs
MPaBUbHbIN MHTOHALUMOHHBIA PUCYHOK. O6beM BbiCKa3biBaHUA - He MeHee 12-15
hbpas3-NpensioXXeHnn.

XOpoLUo UVTOrmM4HO NOCTPOEHHOEe MOHOJI0rMYecKoe BbiCKa3biBaHWe (onncaHme, pacckas) B
COOTBETCTBUN C KOMMYHUKATUBHOM 3ada4ein, CHOpMyIMPOBaHHON B 3a4aHNN.
Ulekcmyeckue efnHULLbI U FpaMMaTnyeckmne CTPYKTYpPbl UCMOJIb3YIOTCS YMECTHO.
[lonyckKaloTcs NeKCU4eckmne n rpaMMmaTmyeckme ownbkn, KoTopble He
NPenAaTCTBYIOT MOHNUMAHWIO peyn. Pe4b NOHATHa NPU HaM4YMmM hOHEMATNHECKUX
owmnbok. O6beM BbiCKa3biBaHUSA - He MeHee 10 dpa3-nNpennoXeHunn.

YAOBJIETBOPUTEJILHO [locTpoeHHOe MOHOM0rNYeCcKoe BbiCKa3biBaHMe (onmMcaHne, pacckas) He Bcerga
nornyHo. [lonyckatoTcs eKCnu4eckmne n rpaMmaTmyeckme ownbkn, KoTopble
BaTPyOHAOT NOHUMaHuMe. Peyb He Bcerga noHATHa. O6beM BbiCKasblBaHNSA - HE
MeHee 6 pa3-NpesnoXXeHunn.

HeyAoBJIeTBOPUTENIbHO Cooep>xaHune oTBeTa He COOTBETCTBYET KOMMYHUKaTUBHOW 3agade. lonyckaloTcs
MHOIOYUCIIEHHbIE JIEKCMYECKME U TpaMMaTuyeckne ownbku. Peys He
BOCMPVHVMAETCs Ha CyX U3-3a 60/bLIOr0 KoJIMYecTBa (hoHeEMaTUYECKUX onboK.
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8. YyebHO-MeTOAM4YecKOe U UH(pOopPMaLUOHHOe obecneyeHue AUCLUMUNIIUHBI

(Mmonyns)

8.1. OcHOBHaa nuTtepaTtypa

HasBaHue

CcblIKa

YyebHoe MeTOANYECKOE NOcobMe ANs BbINOJIHEHMUS
npakTmnyecknx pabot no ancumnnmHe «enoson
WHOCTPaHHbIN A3bIK» [DN1I€KTPOHHbLIN pecypc] : ans
HanpasneHns noarotoskn 08.04.01 «CTponTenbLCTBO» OYHOMN
1 3a04HOM popM oby4veHus (Marnctepckas nporpaMmma
«Teopuns N NPOEKTUPOBaHNE 30aHNIA N COOPYXKEHWNIA») [
MuHobpHaykn Poccun, ®re0Y BO Maikon. roc. TeXHOJ. YH-T,
Kad. cTpouT. n obwenpodec. ancumnavH ; [coctaBuTesnb
Tnesuexesa M.A.]. - Mawnkon : b.n, 2018. - 210 c.

http://lib.mkgtu.ru:8002/utils/libdata.php?id=2100053820&D
OK=0AD48C&BASE=000001

AHIIMNCKWIA ONA HanpaBieHUs NOArOTOBKM
"ArponH>xeHepus" (ypoBeHb bakanaBpuaTa) : y4yebHoe
nocobue / M-Bo obpasoBaHunsa n Haykn P®, ®rb0Y BO
Mankon. roc. TexHon. yH-T ; [cocT. TheBuexea M.A.]. -
Mawkon : MarapuH O.I'., 2017. - 216 c. - bubauvorp.: c. 215
(20 Ha3B.)

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

English For General Purposes, 4. 1 : y4ebHoe nocobue no
AHIIMACKOMY A3bIKY A1 CTYOEHTOB 1-X KYpCOB HEA3bIKOBbIX
By30B / MnHobpHaykun Poccun, ®rb0OY BO Mawnkon. roc.
TexHon. YH-T, Kadh. nHoCTp. a3. ; cocTaButenm: A.3.
TokTaHbsA308Ba, 3.H. LWymaxosa. - Mankon : b/n, 2023. - 209 c.
- TEKCT : 3/IeKTPOHHbIN. - PeXxnm foctyna: Ans aBTopus.
rnoab3oBaTenen. - bubnmorp.: c. 209 (20 Ha3B.)

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

8.2. lononHuTesIbHaA nurepaTtypa

Ha3sBaHue

CcblniKa

AHFVMIACKWIA AN HanpaB/ieHUA NOArOTOBKMN
"ArponH>xeHepus" (ypoBeHb bakanaBpuaTa) : y4yebHoe
rnocobue / M-Bo obpasoBaHusa n Haykn P®, ®rb0Y BO
Mankon. roc. TexHos. yH-T ; [cocT. TheBuexeBa M.A.]. -
Marnkon : MarapuH O.T., 2017. - 216 c. - bubnwnorp.: c. 215
(20 Ha3B.)

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

English For General Purposes, 4. 1 : y4ebHoe nocobue no
AHIIMACKOMY A3bIKY A1 CTYOEHTOB 1-X KypCOB HEeA3bIKOBbIX
By30B / MnHobpHayku Poccun, ®rb0yY BO Mawkon. roc.
TexHoJ1. YH-T, Kad. nHOCTp. 43, ; cocTasutenu: A.2.
TokTaHbsA30Ba, 3.H. LLymaxosa. - Mankon : b/n, 2023. - 209 c.
- TEKCT : 3/IeKTPOHHbIN. - 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

MaHbKOBCKas, 3. B. AHITMNCKUI A3bIK ONS1 TEXHUYECKNX
BY30B : y4ebHoe nocobue / 3.B. MaHbkoBCKas. — MoCKBa :
NH®PA-M, 2022. — 270 c. + don. maTepunanbl [DN€KTPOHHbIN
pecypc]. — (Bbicluee obpasoBaHue: bakanaspuaTt). — DOI
10.12737/1033835. - ISBN 978-5-16-015452-7. - TeKkcT :
3N1eKTPOHHbIN. - URL:
https://znanium.com/catalog/product/1843178

https://znanium.ru/catalog/document?id=388061

Fanbyyk, J1. M. 5D English Grammar in Charts, Exercises, Film-
based Tasks, Texts and Tests — 'paMMaTnKa aHI INIACKOr O
A3blKa : y4yebHoe nocobue / J1.M. lanb4yyk. — MocCKBa :
By3soBckun y4yebHuk : UHOPA-M, 2026. — 439 c. — (Bbicluee
obpa3zoBaHue). - ISBN 978-5-9558-0520-7. - TekcT :
3/1eKTPOHHbIN. - URL:
https://znanium.ru/catalog/product/2218955

https://znanium.ru/catalog/document?id=476872

8.3. MHPOpPMaALMOHHO-TEIEKOMMYHUKALMOHHbIE pecypchbl ceTu «MIHTepHeT»

Znanium.com. ba3oBas KONNEKUUs : SNIEKTPOHHO-6MbnoTevyHasa cuctema : cant / 000 "Hay4yHo-

nsgatenbckuim ueHTp NHgpa-M". - Mocksa, 2011 -

- URL: http://znanium.com/catalog (naTa

obHoBneHunsa: 06.06.2019). - Pexxmm gocTyna: oJa 3aperucTtpup. nosib3oBaTtesien. - TEKCT:
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3/1EKTPOHHbIN. ®oHA DBC dhopMUpyeTcs C y4eTOM BCEX U3MEHEHMNI obpa3oBaTesbHbIX CTaHOAPTOB U
BKJ/It0OYaeT y4ebHukU, yyebHblie nocobus, YMK, MoHorpadgumn, aBTopedepaThl, AuccepTaunm,
3HUMKIONeann, CNoBapu U CNpaBoOYHUKN, 3aKOHO4ATE/IbHO-HOPMaTUBHbIE [OKYMEHThI,
crneuvanbHble Nepuoanyeckmne n3gaHusa n n3gaHus, BbiNnyckaeMble n3pgaTtesibCTBaMu BY30B.
http://znanium.com/catalog/ HaunoHanbHasa anekTpoHHaa 6ubnmnoteka (HIB) : henepanbHasn
rocygapcTBeHHas UHopMaLMoOHHaa cuctema : canT / MMHNCTEpPCTBO KyNbTypbl Poccuinckom
®epnepaumn, Poccuiickas rocynapcteeHHas bubnuoteka. - Mocksa, 2004 - - URL: https://H36.pdy/. -
PeXxum gocTtyna: Ansa 3aperncTpmp. nojib3oBatesiein. - TeKCT: 3/1IeKTPOHHbIA. HIb - npoekT
Poccuiickonm rocygapcTBeHHon 6ubnnotekun. HadmHasa ¢ 2004 r. MNMpoekT HaunoHanbHas
aNeKTpoHHasa bubnnoteka (HIB) paspabaTbiBaeTcs BeAYLLMMU POCCUMACKUMU BnbnnoTekamm npm
nopnepxke MMHuUCTepcTBa KynbTypbl Poccninckon ®epepaunmn. OcHoBHasa uenb HIB - obecneyunTb
cBob6oAHbIN AOCTYN rpakaaHam Poccunckon depgepaumnm Ko BCeEM U3LaHHbIM, N30aBAaEMbIM U
XpPaHAWMMCA B POHAAX POCCUNCKUX BNBANOTEK N3OaHUSAM U Hay4YHbIM paboTaM, - OT KHUXKHbIX
NaMATHUKOB NCTOPUM U KYJIbTYpPbl, 40 HOBENLWIMX aBTOPCKUX NMpon3BeneHnii. B HacTosLee BpeMs
npoekT HIb BktoyaeT 60nee 1.660.000 3neKTPoHHbIX KHUT, 6onee 33.000.000 3anuncei KaTasnoros.
https://H36.pd/ eLIBRARY.RU. : Hay4yHas anekTpoHHas bubnnoTeka : canT. - MockBa, 2000. - . - URL:
https://elibrary.ru/defaultx.asp. - Pexxnm gocTtyna: s 3aperucTpup. nosib3oBaTtesien. - TeKCT:
9NeKTPOHHbIN. MnaThopma eLIBRARY.RU 6bina cosgaHa B 1999 roay no nHuumatnee POCCMNCKOrro
hoHAa hyHAaMeHTasbHbIX UCCefoBaHNN AN obecrnevyeHns POCCUNCKUM YYEHbIM 3/IEKTPOHHOI O
JOCTyna K BeAyLUNUM MHOCTPaHHbLIM Hay4YHbIM n3gaHuam. C 2005 roga eLIBRARY.RU Havana paboTy C
PYCCKOA3bIYHLIMUK MY6ANKaUNAMUN N HbIHE ABASIETCS BeAyLen 31eKTPoHHON 6ubnmnoTekom Hay4yHoM
nepuoanKm Ha pyccKkoMm sa3sblke B Mupe. https://elibrary.ru/defaultx.asp Neprnognyveckmne n3gaHums
0OCTynHble oby4varowmmcsa n cotpyaHnkam ®rb0y BO MI'TY no noannucke m Ha OCHOBaHNU
KOHTPaKTOB M JIMLEH3NOHHbIX corfnalweHunn. /index.php/resursy/37-periodicheskie-izdaniya
Znanium.com. ba3oBas KoNNeKUUs : 3/IEKTPOHHO-6MbnnoTevyHasa cuctema : cant / OO0 "HayuyHo-
n3gaTtenbckum ueHTp NHppa-M". - MockBa, 2011 - - URL: http://znanium.com/catalog (naTa
obHoBneHuns: 06.06.2019). - Pexxmum gocTyna: ojas 3aperucTtpup. nosib3oBaTtesien. - TEKCT:
371eKTPOHHLIN. PoHa IBC dhopmmpyeTcsa C y4eToM BCeEX M3MeHeHUI obpa3oBaTesibHbIX CTaHOAPTOB U
BK/tOYaeT y4ebHuku, y4ebHbie nocobusd, YMK, MoHorpacgum, asTopedepaThl, guccepTauunm,
SHUMKONEeANN, CJI0OBAPU U CNPABOYHUKYN, 3aKOHOOATEIbHO-HOPMAaTUBHbIE JOKYMEHTHI,
cneumanbHble nepuognyeckmne n3fgaHua n n3gaHus, BoblnyCcKaemble n3gatesibCTBamMu By30B.
http://znanium.com/catalog/ HaunoHanbHasg anekTpoHHaa 6ubnnoteka (HIB) : hepepanbHas
rocygapcTBeHHas MHMOpPMaLMOHHaa cucTtema : canT / MMHNCTEPCTBO KynbTypbl Poccuinckom
depepaumn, Poccuiickasa rocynapcrteeHHas bubnunoreka. - Mocksa, 2004 - - URL: https://H36.pd/. -
PeXxum gocTyna: Ansa 3aperncTpump. nosib3oBaTesnei. - TeKCT: 3/1IeKTPOHHLIA. HIb - npoekT
Poccuiickonm rocypapcTBeHHon 6ubnnotekun. HaumHasa ¢ 2004 r. MNMpoekT HaunoHanbHas
351eKTpOHHaa bubnmnoTteka (HOB) pa3pabaTbiBaeTcsa BeOyLLMMU POCCUMNCKMMN Bubnmnotekamm npu
noaaep)xke MnHncTepcTea KynbTypbl Poccuinckon depepaunin. OcHoBHasa uenb H3b - obecneunTb
cBob6OAHbIN AOCTYN rpakaaHam Poccnnckon depgepaumnm Ko BCEM N3[aHHbIM, N30aBAaEMbIM U
XPaHAWMMCA B POHAAX POCCUNCKUX BUBINOTEK N3OaHUSAM U Hay4YHbIM paboTaM, - OT KHUXKHbIX
MaMATHMKOB NCTOPUM U KYJIbTYpbl, 40 HOBENLLMX aBTOPCKUX NMpon3BeneHnin. B HacTosLee BpeMs
npoekT H3b BkntoyaeT 6onee 1.660.000 anekKTpoHHbIX KHUT, Bonee 33.000.000 3anuncen KaTasnoros.
https://H36.pd/
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9. MeToaunyeckue yKasaHusa ana oby4yalowmxcsa No OCBOEHUIO AUCUMNAUHBI (Moayns)

Pa3pen/Tembl ¢ ykazaHuem Metopanbl Cnoco6bl (chopmbli CpeactBa dopmMupyem
CHOBHbIX Y4€0OHbIX oOyuyeHusn) ble KoMneTe
JIeMEeHTOB obyuyeHus obyuyeHus HUMU

(AMAaKTUYEeCKUX eauHUL,)

Healthy style of life(TekcT; KOMMYHUKaTUBHbLINA, IHOvBMAayanbHas 1. Y4ebHuK. VK-4.1

CXeMbl, KapTO4Ku) nepeBoaHON

rpynnosas 2.Y4ebHo-
MeToAn4yeckoe
nocobwue.

My future profession is a MeTon TPEHNPOBKMN dpoHTanbHas VK-4.3

winegrower (cxembl; peyeBble [O6bACHeHMEe 3. IhdopmaumnmoHHo-
npa>xHeHns) "pynnosas KOMMYHWKaTUBHbIE

TexXHoornu.
Dried fruit and vegetables MeTon TecTupoBaHus MHamBmnayansbHas rpynnosas [4.CnpaBoYHbIn VK-4.1
(TekcT; y4ebHble 3afaHuns) HTeHne MaTepwan.
5. CnoBapu.
Preparation of the row materialMeTon 4TeHuns; dpoHTanbHas VK-4.5
(TEKCT; peyveBble YrpaKHEeHWS )KOHCMeKTUpoBaHne
Cpynnosas
Nutritional significance (TekcT; KOMMyHMKaTVBHbIN; rpaliHaMBMAYyanbHas 1. Y4yebHuK. VK-4.5
mabnuubl, TecT) MMaTUKO-NMepeBoaHON
dpoHTanbHas 2. Y4yebHo-
MeToAunyeckoe
rpynnosas nocobwue.
3. NHpopMaLuMoHHO-

Grape-gathering (TekcT; MeTop TecTupoBaHunsa , MHAMBUAYaNbLHO-rpynrnosas KOMMYHWKaTUBHblIE VK-4.1

y4yebHble 3a4aHNs; KapTO4KKM) [HTeHne TexHoornu.

bpoHTanbHas
4. MynbTuMeouinHble
nporpamMmsl

Technological additives KOMMYHUKATUBHbLIN ; dpoHTanbHas VK-4.3

(TekcT; Tabnunubl; NeKCMKOo- nepeBoaHON 5. CNpaBOYHbIN

rpaMMaTUY YMparkH) Cpynnosas MaTepuan.

6. CnoBapu.
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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
pynrnosas
Tools and equipment in Food [MeTog TecTnpoBaHus, WHanBuAyanbHasa rpynnosas (1. Y4ebHuk YK-4.3
industry(TekcT; y4ebHble HTEeHne
BagaHunsa; KapTo4KMn) MHTEPaKTUBHbIN 2. Y4yebHo-
MeToAMnYeckoe nocobue
Health and safety(TekcT; MeTopn 4YTeHus; PpoHTanbHas 3. NIHhopMaLMOHHO- YK-4.5
y4ebHble 3aaHNs; KapTO4KKN) [KOHCMEKTUPOBaHME KOMMYHWKaTUBHbIE
"pynnosas TexHosormm
4. CnpaBoOYHbIN
Wine-making in Russia KOMMYHUKATUBHbLIN ; NHonBnaoyanbHas MaTepuan VK-4.1
(ra3eTHaa CTaTbs; ONOPbI; nepeBoaHON
rabanubl) rpynnosas 5. CnoBapu
Research and technology KOMMYHUKaTUBHbLIN; rpa@PpoHTanbHas YK-4.3
(TekcT; Tabnunupl, TecT) MMaTNKO-NepeBoOSHON
Cpynnosas
Advertising(raseTHasa cTaTbs; [MeTo4 TPEHUPOBKMN IHOvBMAyanbHaa rpynnosas VK-4.5
ornopsbl; Tabanubl) O6BbACHEHME
Non-alcoholic beverages MeTopn 4TeHuns ; dpoHTanbHas VK-4
(CXeMbl; TEKCT; peyeBble KOHCNeKTMpOoBaHue
npaxkH;) fpynnoBas
Alcoholic drinks (TekcT; MeTop TecTupoBaHua , IHOMBMAyanbHas 1. Y4yebHuk VK-4.1
mabnunubl, TecT) HTeHue
dpoHTanbHas 2. YyebHo-
MeToamn4yeckoe rnocobue
rpynnosas

3. MHpopMaLMoHHO-
KOMMYHWKaTUBHbIE
TexHosnornm

4. MynbTuMeauinHble
nporpamMmbl
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5. CnpaBoOYHbIN
MaTepuan

Pulping juice extraction MeTon TPeHMPOBKN HonBMAyanbHO-rpynnoBas VK-4.3
(TekcT; Tabnuubl, TeCT) Ob6bscHeHue

bpoHTasbHasA
Fermentation (TekcT (TekcT; [MeTon 4TeHuUs; IHonBMAayanbHasa rpynnosas YK-4.5
mabanubl, TeCT)NeKCuKo- KOHCNeKTMpOoBaHue
rpaMMaTnyeckme
rMpa>kHeHns)
Plant Products(raseTtHas MeTon TPEHNPOBKMN dpoHTasnbHas YK-4.5
CTaTbsA; onopbl; Tabanubl) O6BbACHEeHMEe

Cpynnosas
Grapes (CxeMbl; TEKCT; KoMMyHUKaTUBHbLIN; rpaiHanBuayanbHas YK-4.1
[peYeBbie ynpaxkH;) MMaTUKO-NepeBogHoON

dpoHTanbHas

rpynnosas
Winepress (TeKkcT; y4ebHble  [MeTon TPEHUPOBKMU Cpynnosas YK-4.3
BadaHua) O6bsACHeHne

bpoHTaNbHas
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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

MNeprnoanyeckne nsgaHna JocTynHele obyyaowmmcsa n coTpygHukam ®rs0Y BO MITY no noanucke n Ha OCHOBaHUN
KOHTPaKTOB W JINLEH3NOHHbIX cornaweHnin. URL: https://lib.mkgtu.ru/index.php/resursy/37-periodicheskie-izdaniya

10.2. NepeyeHb He0OXO0ANMMbIX MH(POPMALIMOHHDbIX CMPABOYHbIX CUCTEM:

Kaxxablii obyvaloLniics B Te4eHne Bcero nepmoaa obyvyeHus obecneyeH NHAMBMAYAIbHbIM
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,
anccepTaummn, sHUMKIONEMN, CI0BapyU N CNPaBOYHUKMW, 3aKOHOAATeIbHO-HOPMaTUBHbIE AOKYMEHThI, CleumnasbHble
nepuoanyYyeckne N3fgaHus u N3faHuns, BbinyCKaeMble nsgatenbCcTBamMm By30B. http://znanium.com/catalog/

dnekTpoHHasa bubnmoTteka: 6ubnnoTeka auccepTaumin : canT / Poccuiickas rocynapcTeBeHHas bubnnoreka. - Mocksa : PI'b,
2003. - URL: http://diss.rsl.ru/ - Pexxum gocTtyna: ons 3aperncTpup. rnosib3oBatenen. - TeKCT: 3IeKTPOHHbIN. B
COOTBETCTBUU C NPUKa30oM reHepasibHoro ampektopa PI'B Ne 55 o1 02.03.2012 r. nonb3oBaTeNssM BUpTyasibHbIX YNTasIbHbIX
3an10B pa3peLleH 3AKA3 Ha neYaTb MOJIHbIX TEKCTOB Aucceptauunii ns 36 Prb. MNpu nepsom obpalleHnn k pecypcam 3b[
PI'6 Heo6X04MMO MPONTU PErncTpaLmio B BUPTYaibHOM YiTanbHOM 3ane PI6.POCCUNCKAA HALMOHAIbHASA BUBJINOTEKA
(PHB) : canT / Poccuinckas HauMoHanbHas bubnunoTteka. - Mocksa : PHB, 1998. - URL: http://nir.ru/. - Pexxum goctyna: ans
3aperncTpup. nosib3oBaTesien. - TeKCT: 3/IEKTPOHHbIN. '... 04Ha U3 KPyNHenwmx B Mupe 1 BTopas no seandnHe oHO0B B
Poccuiickon ®egepaumm - CAY>XUT POCCUACKON KybType U HayKe, XpaHUT HauMOoHaslbHY10 NaMaTb, cnocobcTeyeT
MpPOCBELLLEeHMI0 HacensaLwmx POCCUI0 HAPOAOB 1 PacCNpPOCTPaHEHMIO naen rymaHusma. ... B dongax bubnunotekn xpaHnrcs
6onee 38,6 MJIH 3K3. NPON3BEAEHMI NEYATN U NHbIX UHPOPMALIMOHHBLIX PECYPCOB, B TOM YUCJIE U HAa SJIEKTPOHHbIX
HOCUTeNAX, LOCTYMHbIX LUMPOKOMY Kpyry nosib3oBaTtenen. ExxerogHo PHB nocelwwaeT okono 850 ThiC. YnTaTenemn, KOTopbiM
BblJAETCA [0 5 MAH n3gaHui, K ee 31eKTPOHHbIM pecypcaM obpallatoTcsa 3a rog cebiwe 10 MAH yaaneHHbIX
nonb3oBaTesnen. ... CoXxpaHsas KyNbTYPHYIO N LICTOPUYECKYIO MPEEMCTBEHHOCTb, BEPHOCTb BMBANOTEYHBIM TPaANLMAM,
3a/10KeHHbIM eLle B MimnepaTopckon MybnnyHon 6ubnmoteke, PHb cerogHa — coBpeMeHHoe MHpopMaLoHHoe
yypexkaeHune, ocHalleHHoe HoBenwmnmM obopynoBaHNEM 1 CBOEBPEMEHHO OTBeYaloLLlee Ha HacCyLLHble BbI30Bbl BpeMeHu.'
(umTaTa c canta PHB: http://nir.ru/nir visit/RA1162/rnb-today ) http://diss.rsl.ru/

CYBERLENINKA : Hay4yHas anekTpoHHas bubnmoTeka : canT. - Mocksa, 2014. - . - URL: https://cyberleninka.ru// - Pexxum
[OoCTyna: ANs 3aperncTpup. noab3oBaTenen. - TeKCT: 3N1eKTPOHHbIN. KnbepJleHnHKa - 3T0 Hay4yHasa a1IeKTPOHHas
6rnbnnoTeka, MOCTPOEHHAs Ha NapaaurmMe oTKpbITOM Haykn (Open Science), OCHOBHbIMU 3aavYaMun KOTOPOW SIBNSIETCS
nonynspmsaums Haykm n Hay4Hom AeATesIbHOCTU, O6LLEeCTBEHHbIN KOHTPOJIb Ka4yecTBa Hay4dHbIX Nybankauumii, passmtue
MEXANCUMMNAMHAPHBIX NCCIeA0BaHNA, COBPEMEHHOI0 NMHCTUTYTa Hay4YHON peLeH3umn, NOBbILEHVE LUTUPYEMOCTH
POCCUICKON HayKW 1 MOCTPOEHME NHPPACTPYKTYpPbl 3HaHUN. https://cyberleninka.ru/

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

Ha3BaHue
IPRBooks. Ba3oBas Konnekums : 31eKTPoHHO-6nbnnoTeyHas cuctema : cant / ObwecTBo C orpaHN4eHHOM
OTBETCTBEHHOCTbI0O KoMmnaHus 'An Mn Ap Mepgua'. - CapaTos, 2010 - . - URL: http://www.iprbookshop.ru/586.html - Pexxum

[oCTyna: ANa 3aperncTpup. rnojibdoBaTesien. - TEKCT 3JIEKTPOHHbIN. ABNAETCSA pacnpoCTPaHEHHbIM 0bpa3oBaTesibHbIM
3/1IEKTPOHHbLIM PECYpPCOM A5 BbICLUNX U CPefHUX cneunanbHbiX y4ebHbIX 3aBefeHUNN, Hay4YHO-1CCegoBaTebCKUX
WHCTUTYTOB, Ny6an4HbIXx BubnnoTek, NnprnobpeTatowmx KOprnopaTMBHbIA AOCTYN ANS CBOUX oby4atowmxcs, npenogaBaTenen
1 T.4. 9BbC BK/OYaeT y4ebHyo 1 Hay4YHYI0 InTepaTypy Mo HanpaBJieHNAM NOArOTOBKN BbICLLEro N CpeaHero
npogeccnoHasbHoro obpasoBanHus. http://www.iprbookshop.ru/586.html

HauwvoHanbHasa anekTpoHHaa 6bubnnoteka (HIB) : henepanbHas rocygapcTBeHHas MHPOOPMaLMOHHAa cucTema : CanT /
MuHNCTEepCcTBO KyNbTypbl Poccninckon ®epepaunn, Poccunckasa rocyaapcTeeHHas bubnmoreka. - Mocksa, 2004 - - URL:
https://H36.pd/. - Pexxnm gocTyna: Ans 3aperucTpup. nojb3oBaTenen. - TeKCT: 31eKTPOHHbIN. HIB - npoekT Poccuiickom
rocynapcTseHHon 6ubnunotekn. HaumnHasa ¢ 2004 r. MNpoekT HaunoHanbHasa 3n1eKTpoHHasa bubnnorteka (H3B)
pa3pabaTbiBaeTCA BEAYLMMN POCCUMACKMMN BubnnoTekamm npu noaaepxke MmHNCTepcTBa KyabTypbl Poccumnckom
Pepepaummn. OcHoBHas uenb HIB - obecneunTb cBOGOAHBIM [OCTYN rpaxkaaHaMm Poccuinckon degepaumm Ko BCEM
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Ha3BaHue

N34aHHbIM, U34aBaeMbIM U XPaHALLMMCS B (DOHAAX POCCUACKNX BMBNINOTEK N34aHNSAM N HayYHbIM paboTaM, - OT KHUXHbIX
NaMATHUKOB MCTOPUM U KYNbTYypbl, O HOBENLLMX aBTOPCKMX Npon3BeAeHnin. B HacTosAwee Bpema npoekT HIb BkovaeT
6onee 1.660.000 301eKTPOHHbIX KHUT, 6onee 33.000.000 3anucen kaTanoros. https://H36.pd/

MNepuoanyveckne n3gaHus AoCTynHble obyvalowmmca n cotpygHnkam ®rb0y BO MI'TY no noAnucke n Ha OCHOBaHUK
KOHTPaKTOB U NIMLEH3NOHHbIX cornaweHnin. URL: https://lib.mkgtu.ru/index.php/resursy/37-periodicheskie-izdaniya

CYBERLENINKA : Hay4Has aneKkTpoHHasa bubnmnoteka : canT. - Mocksa, 2014. - . - URL: https://cyberleninka.ru// - Pexxum
[oCTyna: Ansa 3aperncTpup. nosb3oBaTenen. - TeKCT: 3/1eKTPOHHbIA. KnbepJleHnHKa - 3TO Hay4YHasa 3/1eKTPOHHas
6rnbnnoTeka, NOCTPOEHHas Ha NapaAurMe oTKpbITOM Haykn (Open Science), OCHOBHbIMW 3aavYaMun KOTOPOM SBNSIETCS
nonynspusaums HaykKn n Hay4YHo AeATEeNIbHOCTU, 0OLLECTBEHHbIN KOHTPOJIb KavyecTBa Hay4YHbIX Nybnnkauumia, passmtue
MEXANCUNMNHAPHbBIX UCCNeN0BaHNIA, COBPEMEHHOIO MHCTUTYTa Hay4YHOW peLeH3unin, NoBbILLEHNE LUTUPYEMOCTH
POCCUINCKON HAayKW N MOCTPOEHME NHPACTPYKTYpPbl 3HaHWA. https://cyberleninka.ru/
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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 .OnepaunoHHasa cuctemMa
«Windows»,2. OcucHbin nakeT « WPS
office»;3. NMporpamma ans
BOCMNPON3BEAEHMNSA ayano 1 BUAEO
annos «VLC media player»;4.
Mporpamma ons BocnpovsBeneHns
ayano n Bnpeo annos «K-lite
codec»;5. Mporpamma ans paboTbl C
apxusamu «7zip»;6. Nporpamma gns
paboTbl C foKkyMeHTamMu popmaTa pdf
«Adobe reader»

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

YuTanbHbIN 320 nmeeT 150
nocafo4HbIX MeCT, KOMMbIOTOPHOE
OCHalleHune C BbIXoaoM B IHTepHeT Ha
30 NocapoYHbIX MECT, OCHaLlEeH
cneunannsnpoBaHHon mebenbto
(cTonbl, CTyNbA, WKadbl, WKapbl
BbICTaBOYHbIE, CNELNann3npoBaHHoe
MynbTUMegnnHoe obopynoBaHue,
oprTexHunka (NpuHTepbl, CKaHepbl,
KCEPOKChI.

1 .OnepauymoHHasa cuctema
«Windows»,2. OcuncHbIn nakeT « WPS
office»;3. NMporpamma ons
BOCMNPOU3BEAEHNS ayaMo 1 BUAEO
hannos «VLC media player»;4.
Mporpamma ans BOCNpov3BeLeHNS
ayano n Bupgeo gannos «K-lite
codec»;5. Nporpamma pgns paboTbl €
apxuBaMu «7zip»;6. Nporpamma gns
paboTbl C fokyMeHTamMu hopmaTa pdf
«Adobe reader»
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