MUHUCTEPCTBO CEJILCKOI'O XO35MCTBA POCCUNCKON ®EJEPALINN
OI'bOY BO «Bosoroackas rocyaapcTBeHHas: MOJIOYHOXO35MCTBEHHAS aKaJIeMUS
uMmenu H.B. Bepemarunay

@aKyJIbTET TEXHOJOTMYECKHI

Kadenpa nHOCTpaHHBIX S3BIKOB

PABOYAS TIPOTPAMMA YYEFHOM JUCIATIIAHBI

UHOCTPAHHBIN SI3BIK
(a”HrIMiicKU)

Hanpagsiaenue noaroroBku: 15.03.02 TexHonmornueckne MaimHbl ¥ 000PYIOBaHHE
IIpo¢puas: MamuHe! 1 anmapaTtsl MUILEBBIX IPOU3BOJICTB

KBamudukanus (crenenb) BLIMYCKHUKA: OaKaaaBp

Bosnorma-Mosounoe
2025



JIUCT COT'JIACOBAHUI

[Tporpamma cocraBneHa B coorBercTBuu ¢ Tpeboanmsimu @I'OC BO no HampaBiieHHIO
noarotoBku 15.03.02 TexHonorndeckre MamHbl 1 000PYI0BaHHE.

Pazpabotumk, k.¢.H., 1oueHT MapkoBa TaTksiHa AHAaTOIbEBHA

[Iporpamma ogo6peHa Ha 3acegaHuu Kadeapsl ryMaHuTapHbIX AuciuiuivHa ot 20.02.25,
poTokoJ Ne 6.

3aB. kadenpoii: kaua. ¢puioc. Hayk, goueHT Jpskosa H.C.

Pabouas mporpamma IMCIUIUTHHBI COTJIACOBaHA HA 3aCEJaHUH METOJMYECKON KOMHCCUU
skoHoMHuYeckoro (akynbrera 20.02.25, mpoTokos Ne 6.

[Ipencenarenb METOMMYECKON KOMHUCCUU: KaH. GUIION. HAyK, noleHT [psakoBa H.C.



1. Ileau ocBOeHMS JUCHUNIMHBI

lenpto yueOHOW JUCHUIUIMHBI SBJISETCS OOy4YeHHE MPAKTHUECKOMY BIIAJICHUIO
pPa3roBOPHO-OBITOBOM pEYbI0 H  SI3BIKOM CIICHUATBHOCTH JJIi aKTHBHOTO TIPHUMEHEHUS
MHOCTPAHHOIO A3bIKa KaK B MMOBCEIHEBHOM, TaK U B MPOGECCHOHATBHOM OOILIEHUH, 3aKpeIUICHHE
MpPOrpaMMbl  CPEIHEW WIKOJIBI IO AHTJIMICKOMY S3bIKY B pasfenax: (OHETHKa, JICKCUKa U
rpaMMaTuKa, H3y4eHHE HOBOIO U pACHIMPEHUE HU3BECTHOIO JIEKCUKO-TPaMMaTH4eCKOIrO
MaTtepuana. Kpurepuem NpaKTHYECKOTO BIAJCHHUS HHOCTPAHHBIM SI3BIKOM SIBJISICTCS YMEHUE
JIOCTaTOYHO YBEPEHHO IOJIb30BaThCs Harboliee ynoTpeOUTeIbHBIMU U OTHOCUTENIBHO MPOCTHIMU
SI3BIKOBBIMHU CPEJICTBAMH B OCHOBHBIX BHJaX PEUYCBOW JEATEIHLHOCTU: TOBOPEHUU, BOCIPUITUU
Ha cIyX (ayIUpOBaHUM), YTEHUH U TUCHME.

[IpakTHdeckoe BIAJCHHUE S3BIKOM CIEIUATBHOCTH TPEAINONAracT TakkKe YMCHHE
CaMOCTOSITENIbHO paboTaTh CO CIELMAIBHOM JUTEpaTypod Ha HMHOCTPAHHOM S3BIKE C IIEJIBIO
noJTydeHust IpohecCUOHATBHON HH(OPMAIIHH.
3a1aun y4eOHOM IMCHUILIUHBI:

- TIOBBIIICHHUE YPOBHS y4eOHON aBTOHOMHUU, CIIOCOOHOCTH K CaMOOOPa30BaHHUIO;

- pa3BUTHE KOTHUTHBHBIX U UCCIIEIOBATEIbCKIX YMEHHUIA;

- pa3BuUTHE HHPOPMAIIMOHHOW KYIbTYPHI;

- pacuMpeHue Kpyro3opa H MoBbIIIEHHE 00 KyIbTYphl CTYJIEHTOB;

- BOCIHTAHHUE TOJICPAHTHOCTH W YBKCHHUS K IYXOBHBIM IIEHHOCTSM pa3HBIX CTpaH U

HapOJIOB.

2. Mecto aucuuniannsl B crpykrype OOII 6akanaBpuara:

HucuummHaa «HOCTpaHHBIM SI3BIK» OTHOCHUTCS K o0si3aTenbHON wactu broka 1.
Huctunnun  (Monynei) (denepaibHOr0 TOCYJApPCTBEHHOTO 00pa30BaTENBHOIO CTaHIapTa
BeICIIETO  OOpa3zoBaHMs — OakamaBpuar 1o  HampaieHuto moxaroroBku — 15.03.02
«TexHonmoruyecknue MalvHbBI U 00OpynoBaHHe». MHIEKC AUCHUIUIMHBI [0 y4eOHOMY IUJIaHYy:
b1.0.03.

B kauecTBe BXOJHBIX TpeOOBaHMI BBICTYNAIOT C(HOPMUPOBAHHBIE paHEe KOMIETCHIIUU
o0ydJaromuxcsi, TNPUOOPETEHHBIE B  MPOIECCE M3YYCHHS  WHOCTPAHHOTO  s3bIKA B
oOmieoOpazoBarenbHoOi mmiKone. OcBoeHHe YyueOHOW MUCHUIIIMHBI «HOCTpaHHBIA S3BIK»
0a3upyeTcsl Ha 3HAHUSAX U YMEHUSX, TTOJYYCHHBIX CTYICHTAMH TIPU U3YYCHUHU TAKUX TUCIUTIIAH
kak: «KynbTypa peuu u 1emoBoe OOIICHHE.

OcBoenune yueOHOU AUCHUIUTMHBI «MHOCTpaHHBIN S3BIK» SIBISETCS KOMIETEHTHOCTHBIM
pecypcoM I JAJbHEUIIEro W3Y4YeHHs CIEAYIOIIUX TUCHUIUIMH (Momaynei): «OOmas
TEXHOJIOTHS THIIEBBIX MPOU3BOACTBY, «MOHTaX, CEPBUC, PEMOHT, TMarHOCTHKAa 000PYyI0BaHUS
MULIEBBIX MPOU3BOACTBY», «ABTOMATH3WPOBAHHBIE CUCTEMBI YIPABICHHUS TEXHOJOTMYECKUMU
MPOLECCAMU B MUILIEBON MPOMBILIEHHOCTH» H JIP.

3. KoMnerenuuu oﬁyqammerocﬂ, (bopMupyeMble B pe3yJjibTaTe OCBOCHHUA TUCHUIIJIUHDBI

[Tponecc nzyuenus nucUIuMHbI «IHOCTpaHHBIN S3BIK)» HANPaBJIeH HAa (POPMHUPOBAHHE
ciefyommx kommeTeHuud B coorBercTBUM ¢ OI'OC BO mno gaHHOMY HampaBiIeHHIO
MIOJITOTOBKH:

VHueepcanvhvle komnemenyuu:

YK-4. Cnioco0GeH ocymecTBIATh JeI0BYI0 KOMMYHUKAILIUIO B YCTHOM M MUCHMEHHOU
dopmax Ha rocyapcTBEHHOM si3bike Poccuiickoit @enepaiini 1 ”HOCTPaHHOM(BIX ) SI3bIKE(aX).



Koa v HanmMeHoBaHue

Kon n HauMeHoOBaHUe HHAUKATOPA JTOCTHKEHHSI KOMIIEeTeHIH U

KOMIIETEeHIMH

YK-4 - ciocoben NI 1yg4

OCYIIIECTBIISATh 3HaTh

JIEIIOBYIO - CHEIUAIBHYI0 TEPMHUHOJIOTHIO 1O MIUPOKOMY U Y3KOMY MPOdHITIO

KOMMYHHKAITUIO B
YCTHOW U MUCbMEHHOMN
dbopmax Ha
rOCy/IapCTBEHHOM
a3bpike Pocculickoit
denepauuu U
WHOCTPaHHOM(BIX )
sa3bIKe(ax)

CIIELUAILHOCTH;

- TpaBWIa MOCTPOCHHUS IOBECTBOBATEIBHBIX M BOMPOCUTEIBHBIX
MPEJI0KEHU N aHTTIUHCKOTO SA3BIKA;

- OCHOBBI TyOJINYHOM peun;

- mpaBwia 0OPMIICHHSI IETTOBOM MEPEITUCKH;

- IpaBWJia aHHOTUPOBaHMUSI, pehepUPOBAHUS U MIEPEBOJIA JTUTEPATYPHI
10 CIENHAILHOCTH.

N 2yk-4

Ymerhb

- TIOHUMAaTh YCTHYIO (MOHOJOTHYECKYIO U TMATIOTHYECKYI0) peub Ha
OBLITOBEIE U CIIEIHATIbHBIE TEMBIL,

- YUTaTh M MOHMMATH CO CIIOBapeM CHELHAIBHYIO JHUTEpaTypy IO
HIUPOKOMY U Y3KOMY MPO(HIIIO CHIEIMATbHOCTH;

- y4acCTBOBaTh B OOCYXICHHH TE€M, CBSI3aHHBIX CO CIEHUATbHOCTHIO
(3amaBaTh BOIPOCHI M OTBEYATH HA BOIIPOCHI).

NI 3yk-4

Baagern

-  WAMOMATHYECKH OTPaHWYECHHOW pedblo, a
HENTpaJIbHOTrO0 HAYYHOTO U3JI0KEHHUSL:

- HaBBIKAMH DPa3TOBOPHO-OBITOBOW peud (BJIAAETh HOPMATHBHBIM
NPOU3HOLIEHUEM W PUTMOM pEYd M TNPUMEHATh HUX IS
TOBCETHEBHOT'O OOIIICHHS);

- OCHOBaMHM NyOIMYHOM peun —
MIpeIBAPUTENILHOM MOJATOTOBKOM);

- OCHOBHBIMHM HaBbIKAMH MHCbMa, HEOOXOAMMBIMU JJISI MOJATOTOBKH
MyOJIMKANWH, Te3UCOB U BEICHUS TTEPETIUCKH;

- HauOosee ynorpeOuTenpHOW (0a30BOH) TrpaMMaTHKOH |
OCHOBHBIMHM T'pDaMMaTUY€CKHMMHU SIBJICHUSMH, XapaKTepHBIMU JIJIs
npodeccroHalbHOM peun;

- [pUeMaMH aHHOTHPOBAHUS,
JIUTEPATypHI 110 CTIEIHUATBLHOCTH.

TAKXC  CTHJIIEM

coOOmIeHus, AOKIanbl (c

pedepupoBaHus U  TEpeBoAa




4. CTpyKTYypa U coJepkaHue pa3iejoB TUCUUIINHBI
OO61mast TpyA0EMKOCTh TUCIUTIINHBI COCTABIISIET 8 3a4ETHBIX SUHUII.

4.1 CTpykTypa M CUHILIHHBI

Buy yuebHoii pagoTsI Bcero CemecTp Bceero | Cemecrp | Cemecrp
04HO 1 2 3 4 3204HO 1 2
KoHTakTHBIE Yachl (Bcero) 148 34 48 34 32 28 16 12
B TOM YHCJIC:
Jlexkuuu (JI) 4 4
Jlaboparopusie 3ansTus (JI3)
IIpaktuueckue 3anstus (I13) 148 34 48 34 32 24 12 12
CamocrosTe/ibHast padoTa 131 38 24 38 31 247 124 123
(Bcero)
Bu npomesxyTouHO#M 3aYeT, | 3a4eT | 3a4YeT | 3aueT | IK3aMeH 3auer IK3aMEH
aTTecTalu 9K3aMEH
Kontpons 9 9 13 4 9
Oo0mast Tpy10eMKOCTb, 288 72 72 72 72 288 144 144
qachbl
3auéTHBIC ¢IMHUIIBI 8 2 2 2 2 8 4 4
4.2. Conep:xaHue pa3/iesioB y4eOHOM AUCHUIIIHHBI
Ne Pasjaen qucuunMHbI Coaepxanue
n/n
1. | M cymecTBUTENbHOE, | - OOIINE CBEICHUS
apTUKIN - KaTEropuu YMCJIa CyIIECTBUTEIbHBIX
- KaTEeropuu najexa CyIeCTBUTEIbHBIX
- ynotpebaeHre HEOPEIEICHHOTO apTUKIIS
- ynoTpeOJeHue onpeaeIeHHOTO apTUKIIS
- OTCYTCTBUE apTUKJIS
2. | Nmsa npunararensHoe, - o0mIHe CBeICHUS
Hapeuune - CTETIEHU CPaBHEHUS IIPHJIaraTelbHbIX
- KjaccuuKaIus Hapeunii 1o 3HaYEHU0
3. | I'maron (OCHOBHBIE | - O0IIIKE CBEACHHUS
bopmsl, BpeMeHa | - riarosisl to be, to have
aKTUBHOTO 3aJ10Ta) - cucTeMa BUAO0-BPEMEHHBIX (POpM riaroina
- CpaBHHUTENbHas XapakTepuctuka (OpM  HACTOSIIETO
BPEMEHHU

BpEMCHU

- CpaBHMUTENbHAs XapaKTepUCTUKa (OpM  MPOILIEIIIEro

- CpaBHUTEJIbHAs XapaKTepUCTHKA GopM OYyAYIIETro BpeMEHU

4. | I'maros (OCHOBHBIE
¢bopMbl, BpeMeHa
MaCCHBHOTO 3aJI0Ta)

- CHCTeMa BU0-BPEMEHHBIX (hOPM riarojia
- IEPEBO/I TJIaroJIOB B CTPAAATEIILHOM 3aJI0T€

- can (be able to)
- must

- to have/to be

- may

- should

- need

- ought to

5. MOIlaJ'ILHLIe Tj1aroJjiel 1
HUX SKBUBAJICHTHI

6. | Mapunutus (Gopmel DopMmBbI:




WHPUHUTHBA U QYHKIINH,
WH(UHUTHUBHBIC
KOHCTPYKITUH)

Indefinite Infinitive

Continuous Infinitive

Perfect Infinitive
- Perfect Continuous Infinitive

DOYHKIUU:

= ImogJiexauice

- 4aCTb CKa3yeMoro

- IpsAMOC JOIIOJITHCHUC

- OIIpCACIICHUC

- 00CTOATENLCTBO LIETH

Koncrpykuuu:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction

7. | Ilpuyactus, npuyactHeie | @OpMBI:
000pOTHI - Present Participle
- Perfect Participle
- Participle 11
DyHKIUU:
- 4acTh CKa3yeMOro
- OTIpe/ICIICHNE
- 00CTOSTENBCTBO
Koncrpykuun:
- Objective with-the Past-Participle
- Nominative-with-the-Participle
- The Absolute Participle Construction
8. | 'epynauit - o01IMe CBeACHUS
DyHKIUU:
- TIo/ITIeKaIIee
- 4acTh CKa3yeMOro
- JIONIOJTHEHHE
- OTIpeIeNIeHNe
- 00CTOATENBCTBO
9. | Milk and Its | - BBemeHMe  JIEKCMKM K  CIEIL.TEKCTy, OTpabOTKa
Composition rpaMMaTHYECKUX CTPYKTYP
- YTGHHWE TEKCTa, TMEePeBOJ, JICKCHKO-TPaMMaTH4eCKUe
YIPaKHEHUSI.
10. | Properties of Milk - BBEJGHME JIGKCHKM K  CIEIL.TeKCTy, OTpaboTkKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHWE TEKCTa, TMEPeBOJ], JICKCHKO-TPAMMaTH4YeCKUEe
YIPaKHEHUSI.
11. | Bacteria of Milk - BBEJGHME JIGKCHKM K  CIEIL.TeKCTy, OTpaboTkKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHWE TEKCTa, IMEePeBOJ, JICKCHKO-TPaMMaTH4YeCKUe
YIPaKHEHUSL.
12. | Fermentations of Milk - BBEIEHUE JIEKCUKM K  CIEIL.TeKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHWE TEKCTa, TMEePeBOJ, JICKCHKO-TPaMMaTHYeCKUE
YIPaKHEHUSL.
13. | Treatment of Milk. |- BBemeHme JIeKCMKM K  CHEILTEKCTy,  OTpabOTKa
Cooling the Milk rpaMMaTHYECKUX CTPYKTYP
- YTGHHWE TEKCTa, IMEePeBOJ], JICKCHKO-TPaMMaTH4YeCKUe

YOPaKHEHMUS.




14. | Pasteurization - BBEICHUE JICKCHKH K  CICILTEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTEHHWE TEKCTa, IMEPEBOJ, JICKCHMKO-TPaMMaTHYECKUE
YIPAKHEHUSL.
15. | Cream - BBEJCHHEC JICKCMKM K  CICIL.TEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTEHHWE TEKCTa, IMEPEBOJ, JICKCHMKO-TPaMMaTHYECKUE
YIIPAKHEHUSL.
16. | Butter. Butter-making - BBEJIEHHE JICKCHKM K  CIEIL.TEeKCTy, oTpaboTka
rpaMMaTHYECKUX CTPYKTYP
- YTEHHWE TEKCTa, IMEPEBOJ, JICKCHMKO-TPaMMaTHYECKUE
YIPAKHEHUSL.
17. | Cheese - BBEJCHHEC JICKCMKM K  CICIL.TeKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTEHHWE TEKCTa, IMEPeBOJ, JICKCHMKO-TPaMMaTHYECKUE
YIIPAKHEHUSL.
18. | Cheese-making - BBEIGHUE JIGKCHKM K  CIICIL.TEKCTY,  OTpabOTKa
rpaMMaTHYECKHUX CTPYKTYP
- YTEHHWE TEKCTa, TMEPEBOJ, JICKCHMKO-TPaMMAaTHYECKUE
YIIPAKHEHUSL.
19. | By-products of the Dairy | - BBemeHuWe  JIGKCMKH K  CICILTEKCTY,  OTpabOTKa
rpaMMaTHYECKHUX CTPYKTYP
- YTEHHWE TEKCTa, IMEPEBOJ, JICKCHMKO-TPaMMaTHYECKUE
YIIPAKHEHUSL.
20. | Condensed Milk - BBEIGHUE JIGKCHKM K  CIICIL.TEKCTY,  OTpabOTKa
rpaMMaTHYECKHUX CTPYKTYP
- YTEHHWE TEKCTa, IMEPEBOJ, JICKCHMKO-TPaMMaTHYECKUE
YIIPAKHEHUSL.
21. | Fermented Milks - BBEICHHUEC JICKCMKM K  CICIL.TEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTEHHWE TEKCTa, IMEPEBOJ, JIEKCHMKO-TPaMMaTHYECKUE
YIPAKHEHUSL.
22. | Ice Cream - BBEJEHUE JIGKCMKM K  CIEI.TEeKCTy, oTpaboTka
rpaMMaTHYECKUX CTPYKTYP
- YTEHHWE TEKCTa, IMEPEBOJ, JIEKCHMKO-TPaMMaTHIECKUE
YIPAKHEHUSL.
23. | Quality Control in - BBEJCHHEC JICKCMKM K  CICIL.TEKCTy, OTpaboTKa
Dairies rpaMMaTHYECKUX CTPYKTYP
- YTEHHWE TEKCTa, TMEPEBOJ, JICKCHMKO-TPaMMaTHIECKUE
YIPAKHEHUSL.
24. | Newspaper Item Plan of the review:
1. The title of the article is...
2. The article was published in...
3. The author of the article is...
4. The article is about...
5. At the beginning the author writes about...
6. The author states that...
7. In the conclusion the author focuses on...
8. | find the article interesting.
25. | Film watching - BBEJICHUE JICKCHKH, OTPa0OTKa rpaMMaTHYECKUX CTPYKTYP,

KYJIBTYpPOJIOTHUECKUIl KOMMEHTApHIA;




- mpocMOTp (prtbMa;

AnajaorosB.

- oO0cyxkaeHne GuiIbMa C MCIOIH30BAHHUEM OIMOPHBIX CXEM U

4.3. Pa3znenbl yueOHOI JUCUMIIIMHBI M BUbI 3AaHATHIA
Ounas ¢opma o0yueHus

ggn HaumenoBanwue pa3nesnoB yueOHON TUCIIUTIITMHBI I13 | CPC | Kontpous | Beero
1 Wwms cymiecTBUTEIBbHOE, ApTUKIIN 5 4 0,5 9,5
2 | ms npunaratensHoe, Hapeune 5 4 0,5 9,5
3 I'maron (ocHoBHBIE (OpPMBI, BpeMEeHa AaKTHUBHOTO | 5 4 0,5 9,5
3aJ10ra)
4 | I'maron (ocHOBHBIE ()OPMBI, BpEMEHA TACCUBHOTO 5 4 0,5 9,5
3aJ10Ta)
5 MoanpHbIE TJIAroibl 1 UX SKBUBAJIECHTHI 5 4 0,5 9,5
6 NupunutuB (Gopmbl HHOUHUTUBA U PYHKIIUH, 5 4 0,5 9,5
WH(OUHUTUBHBIC KOHCTPYKITHH)
7 ITpuyactus, mpuyacTHbIE 00OPOTHI 5 4 0,5 9,5
8 ['epyHmuit 5 4 0,5 9,5
9 Milk and Its Composition 6 6 0,5 12,5
10 | Properties of Milk 6 6 0,5 12,5
11 | Bacteria of Milk 6 6 0,5 12,5
12 | Fermentations of Milk 6 6 0,5 12,5
13 | Treatment of Milk. Cooling the Milk 6 6 0,5 12,5
14 | Pasteurization 6 6 0,5 12,5
15 | Cream 6 6 0,5 12,5
16 | Butter. Butter-making 6 6 0,5 12,5
17 | Cheese 6 6 0,5 12,5
18 | Cheese-making 6 6 0,5 12,5
19 | By-products of the Dairy 6 6 12
20 | Condensed Milk 6 6 12
21 | Fermented Milks 6 6 12
22 | Ice Cream 6 6 12
23 | Quality Control in Dairies 6 6 12
24 | Newspaper Item 6 6 12
25 | Film watching 12 3 15
Bcero 148 | 131 9 288
3aounas popma oOyuenus
Ne HaumenoBanue pazienoB yueOHOM Jexawm | T3 | CPC | Kowrpors | Beero
TLII. JUCITUTLTAHBI
1 Nwmst cymecTBUTENBEHOE, APTUKIIH 1 1 10 0,5 12,5
2 WMs npuitarareapHoOe, Hapedne 1 10 0,5 11,5
3 I'maron  (ocHOBHbIE (OPMBI, BpeMeHa 1 1 10 0,5 12,5
AKTHBHOTO 3aJ10Ta)
4 | I'maros (ocHOBHBIE (hOPMBI, BpeMeHa 1 10 0,5 11,5
MMaCCUBHOTO 3aJI0Ta)
5 MomanbHBIE TIaroyibl U X SKBUBAJIECHTHI 1 10 0,5 11,5
6 Nupunntus (popmel HGUHUTHBA U 1 1 10 0,5 12,5
GbyHKIMN, THQUHUTHUBHBIE KOHCTPYKIIUHN)
7 | [lpugacrtusi, mpuyacTHBIE 000POTHI 1 1 10 0,5 12,5




8 Iepynauit 1 10 0,5 11,5
9 Milk and Its Composition 1 10 0,5 11,5
10 | Properties of Milk 1 10 0,5 11,5
11 | Bacteria of Milk 1 10 0,5 11,5
12 | Fermentations of Milk 1 10 0,5 11,5
13 | Treatment of Milk. Cooling the Milk 1 10 0,5 115
14 | Pasteurization 1 10 0,5 11,5
15 | Cream 1 10 0,5 11,5
16 | Butter. Butter-making 1 10 0,5 115
17 | Cheese 1 10 0,5 11,5
18 | Cheese-making 1 10 0,5 11,5
19 | By-products of the Dairy 1 10 0,5 11,5
20 | Condensed Milk 1 10 0,5 11,5
21 | Fermented Milks 1 10 0,5 11,5
22 Ice Cream 1 10 0,5 115
23 | Quality Control in Dairies 1 10 0,5 115
24 | Newspaper Item 1 10 0,5 11,5
25 | Film watching 7 1 8
Bcero 4 24 | 247 13 288

5. Marpuna ¢popmMupoBaHus KOMIETEHIIUI N0 TMCHUIIHHE

Pa3nes qucHMIINHBI YHuBepcaibHble KoMneTeHnu | O01ee KOJIUYECTBO
YK-4 KOMIIeTeHIHM i
Paszngen 1 + 1
Paznea 2. + 1
Paznea 3. + 1
Pazneua 4. + 1
Pasznea 5. + 1
Pazneua 6. + 1
Pasznen 7. + 1
Paspean 8. + 1
Pasznen 9. + 1
Paznen 10. + 1
Pa3zpen 11. + 1
Pa3znen 12. + 1
Paznen 13. + 1
Pasznen 14. + 1
Pasznen 15. + 1
Pasznea 16. + 1
Paszpnen 17. + 1
Pa3pnen 18. + 1




Paszpnen 19. + 1
Paznea 20. + 1
Pasznea 21. + 1
Pasznea 22. + 1
Paznen 23. + 1
Paznen 24. + 1
Paznen 25. + 1

6. O6pa3oBaTe/ibHbIe TEXHOJIOTHHI

O0beM ayTUTOPHBIX 3aHATHI Bcero 148 vyacos, 1abopaTopHbie paboTh - () 4acos,
npakTu4deckue 3aHaTus - 148 gacos.
33,8 % — 3aHATHII B UHTEPaKTUBHBIX opMax OT 00beMa ayTUTOPHBIX 3aHATUH.

Cemectp | Bupn 3ansrus | Vcnonb3yemble HHTEpaKTUBHbIE oOpa3oBarenbHble | KonmnuectBo
(JI, 113, JIP u TEXHOJOTHH JacoB
Jp.)
1 I13 OmnnaifH-TecTpoBaHue Ha Temy: VM 2
CYIIECTBUTEIIbHOE, ApTHKIN
I13 OmnnaifH-TecTpoBaHue Ha Temy: VM 2
npusaraTeJIbHOe, Hapeuue
I13 OmnnaifH-TecTUpoBaHuE Ha TeMy: [ naron 2
(ocHOBHBIE (hOPMBI, BpEMEHA aKTHBHOTO 3aJ10Ta)
I13 OmnnaiiH-TecTUpOBaHuE Ha TeMy: [ naron 2
(ocHOBHBIE (hOPMBI, BpEMEHA MTACCUBHOTO 3aJI0Ta)
I13 OmnnaiiH-TeCTUpOBaHUE HAa TeMy. MonanbpHble 2
TJIArOJIBl M UX YKBUBAJICHTHI
2 I13 AHanu3  mpoOJieMHOM  CHTyallud Ha  TeMy 2
Fermentations of Milk
113 AHanu3 KOHKPETHBIX cuTyanuii (case-study) tuma 2
curyanus-npodiaema Ha temy Treatment of Milk.
Cooling the Milk
I13 ITpoekT Ha TeMy 1O BEIOOPY 4
I13 Konkypc mpesentanuii Ha TeMy «CTpaHbI 4
M3Y4aeMOT0 SI3bIKa — BU€pa, CETOAHsI, 3aBTPa»
3 I13 AHanu3  mpoONieMHOM — CUTyalluh Ha  TeMy 2
Pasteurization
I13 AHann3 KOHKPETHBIX cuTyanuii (Case-study) tuma 2
CUTYyalMs - OlleHKa Ha TeMy Cream
I13 AHann3 KOHKPETHBIX cuTyanuii (Case-study) tumna 2
CUTyalMs-WwUIIoCTpanus Ha Temy Butter. Butter-
making
113 AHaJIM3 KOHKPETHBIX CUTyaruii (case-study) tuma 2
cUTyaIus - orieHka Ha temy Cheese
I13 Ananu3 npobnemHol cutyanuu Ha Temy Cheese- 2
making
113 AHaJIM3 KOHKPETHBIX CUTyaruii (case-study) tuma 2

cutyanus-nmpodiaema Ha Temy By-products of the
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Dairy

113 AHaJIM3 KOHKPETHBIX CHUTyaruii (case-study) tuma 2
cutyanus-untrocTpaius Ha remy Condensed Milk

I13 Anann3  mpoOJIeMHOH — CHTyallud Ha  TeMy 2
Fermented Milks

I13 AHanu3 KOHKPETHBIX cuTyanuii (Case-study) tuna 2
cutyarus-npoodiaema Ha Temy Ice Cream

I13 AHanmn3 KOHKpeTHbIX cutyarmii (case-study) Tuma 2
cutyanus - oreHka Ha temy Quality Control in
Dairies

113 HenoBass wurpa Ha Temy «Mos Oyaymias 4
CHEHATBHOCTDY

I13 KoHKypC IPOEKTOB 110 CO3/1aHUIO OHJIAH-IOCKU Ha 4
mwiatdopme Padlet mo Bei6opy

Hroro: 50

7. YueOHO-MeTOAMUYECKOe o0ecnieueHne CAMOCTOSITeIbHON PadoThl cTy1eHTOB. OLeHOYHbIe
cpeacTBa /sl TEKYLero KOHTPOJIsl yCIeBaeMOCTH, IPOMEKYTOYHOM aTTecTAUH 110

HUTOraM OCBOEHMS TUCHHMIJIMHBI.
7.1 Buabl caMOCTOATEIbHOI padoThl, NOPSIAOK UX BbINIOJHEHUSI U KOHTPOJISI

N Paspen (rema) Buasr CPC Hopsinox MeToa KOHTPOJISA
n/n JTUCIUIIINHBI BeInogHenusa CPC
1 | Ums cymectBuTeNnbHOE, | moaroroska k [13, | pabora c MMChbMEHHBIN
aApTUKIIN MOATOTOBKA K JIEKIIMOHHBIM KOHTPOJIb
TECTUPOBAHUIO MaTepHaIoM,
BBIITOJIHEHHUE
MPaKTUYECKHUX
3aJIaHui
2 | Nma mpunararensHoe, noarotoBka k [13, | pabota c MMMChbMEHHBIN
Hapeyne MOJTOTOBKA K JIEKIIMOHHBIM KOHTPOJIb
TECTUPOBAHUIO MaTepHuaioM,
BBITTOJTHEHHUE
MPaKTUYECKHUX
3aJIaHui
3 | I'maron (ocHoBHbIe | moarotoBka k [13, | paboTta c MMMChbMEHHBIN
hopmpl, BpeMeHa | MOJroTOBKA K JIEKIIMOHHBIM KOHTPOJIb
AKTHBHOTO 3aJ10Ta) TECTUPOBAHUIO MaTepuaioM,
BBITTOJTHEHHUE
MPaKTUYECKHUX
3aJIaHui
4 | I'maron (OCHOBHBIE noarotoBka k [13, | paboTta c MMMChbMEHHBIN
(dhopmbl, BpeMeHa MOJTOTOBKA K JIEKIIMOHHBIM KOHTPOJIb
MMaCCUBHOTO 3aJI0Ta) TECTUPOBAHUIO MaTepuaioM,
BBIMTOJTHEHHUE
MPaKTUYECKHUX
3aJaHui
5 | MopnaneHble rnaroisl 1 | moaroroBka k [13, | pabora ¢ NHUCHbMEHHEIN
HX SKBHUBAJICHTHI MOATOTOBKA K JIEKIIMOHHBIM KOHTPOJIb
TECTUPOBAHUIO MaTepHaIoM,
BBITIOJIHEHHE
MPaAKTUYECKHUX
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3aJaHun

6 | Uapuautus (popmsr nonaroroska k [13, | pabota c NUCbMEHHBIN
MH()UHUTUBA U MMOATOTOBKA K JICKIIMOHHBIM KOHTPOJIb
¢byHKkuuy, TECTUPOBAHUIO MaTepUajIoM,

MH()UHATUBHBIC BBITIOJIHEHHE
KOHCTPYKIIUH) MPAKTUYECKUX
3aJaHun

7 | Ilpnuactus, nonaroroBka k [13, | pabota ¢ [IMCbMEHHBIN
MIPUYACTHBIC 000POTHI MMOATOTOBKA K JICKIIMOHHBIM KOHTPOJIb

TECTUPOBAHUIO MaTepUajIoM,

BBITIOJIHEHHE

MPAKTUYCCKUX

3aJaHuN

8 | l'epynnuit noarotoBka k [13, | pabota ¢ MMACbMEHHBIN

MMOATOTOBKA K JICKIIMOHHBIM KOHTPOJIb
TECTUPOBAHUIO MaTepUaIoM,

BBITIOJIHEHHE

MPAKTUYECKUX

3aJlaHUN

9 | Milk and Its | moxrororka k [13, | BeIOTHEHME ydacTue B
Composition MMOATOTOBKA K MPAKTUYECKUX TBOPYECKOM

co0ece10BaHuI0 3aaHui 3a/laHuu B TpyIIIe
00y4aromuxcs
10 | Properties of Milk nonarotoBka k [13, | BeIOJIHEHNE cobecenoBanne
MMOATOTOBKA K MPAKTUYECKUX
cobece10BaHHUIO 3aJaHui

11 | Bacteria of Milk noaroroska k I13, | BeITOIHEHHE y4dacTue B
IMOJITOTOBKA K MPAKTUICCKIX TBOPYECKOM
cobeceI0BaHUIO 3aJaHMi 3aJJaHUH B TPYIIIE

00yJaronmxcst

12 | Fermentations of Milk rnoaroroska k [13, | BeImoJIHEHHE cobecemoBaHue
MMOATOTOBKA K MPAaKTUYCCKUX
cobece10BaHHUIO 3aJaHui

13 | Treatment of Milk. | mogroroska x I13, | BeImonHeHHE cobecemoBaHNe

Cooling the Milk MOJITOTOBKA K MPaKTUIECKUX

cobeceJ0OBaHHIO 3aJaHuN

14 | Pasteurization rnoaroroska k [13, | BeImoJIHEHHE cobecemoBaHue
MMOATOTOBKA K MPAaKTUYCCKUX
cobece10BaHHUIO 3aJaHui

15 | Cream noaroroBka k 13, | BemonHeHHE cobece0BaHNE
MMOJIrOTOBKA K MPAKTUYECKUX
cobeceJOBaHHIO 3aJaHuN

16 | Butter. Butter-making nonrotoBka k [13, | BeIOTHEHNE ydacTue B
MMOATOTOBKA K MPAKTUYCCKUX TBOPUYECKOM
co0eceI0BaHNIO 3aJaHuN 3a/IaHUH B TPYIIIE

00yJarmuxcs

17 | Cheese noaroroska k 113, | BellmojHeHHe cobecenoBanue
MMOATOTOBKA K MPAKTUYCCKUX
co0eceI0BaHNIO 3aJaHuN

18 | Cheese-making noaroroska k I[13, | BeImoHEHHE y4acTue B
IMOJIrOTOBKA K MIPAKTUICCKIX TBOPYECKOM
cobeceJ0BaHHIO 3aJaHul 3aJJaHUH B TPYIIIE
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00yJaronmxcs
19 | By-products the | moaroroska k I13, | BHIIOJIHCHHE ydacTue B
Dairy IMOJIrOTOBKA K MPAKTUICCKUX TBOPYECKOM
cobece10BaHuUIO 3aJjaHul 3aJJaHUH B TPYIIIE
00yJaronmxcs
20 | Condensed Milk noaroroska k [13, | BeImosHEeHHE cobecenoBaHuE
ITOJIrOTOBKA K MPAKTUIECCKUX
cobeceJ0BaHHIO 3aaHuil
21 | Fermented Milks moAroToBKa K 113, | BEIIOJIHEHHE ydacTue B
[IOJArOTOBKA K MPAKTUYCCKUX TBOPYECKOM
cobece0BaHHIO 3aaHui 3aJIaHuH B TPYIIIE
00yJarmuxcs
22 | Ice Cream noaroroska k [13, | BeImoyiHEHHE cobeceoBanue
MMOATOTOBKA K MPAKTUYCCKUX
cobece0BaHHIO 3aaHuil
23 | Quality Control in nonarotoBka k [13, | BeImoJIHEHNE cobecenoBaHne
Dairies MOrOTOBKA K MPaKTUYECKHX
cobece10BaHHUIO 3aJaHui
24 | Newspaper Item noaroroska k 113, | BeIITOJIHEHME cobecenoBanue
ITOJTOTOBKA K MPAKTUYECKUX
cobece0BaHHIO 3aaHui
25 | Film watching noaroroBka k I13, | BeIToHEHHE cobeceoBaHuE
ITOJTOTOBKA K MPAKTUYECKUX
cobece0BaHHIO 3aaHui

7.2 KoHTpOJIbHBIE BONPOCHI /IJIsl CAMONIPOBEPKH

Haumenosanue
pazzenoB yueOHOU Tembl yaeOHOTO Kypca sl CAaMOCTOSITEIbHOTO N3YUCHHS
JUCHUTUTUHBI
- Ha30BUTE KaTETOPUU YUCIIA CYIIECTBUTEIbHBIX
Nwms - HA30BUTE KATETOPUH MaJI€XkKa CYIIECTBUTEIbHBIX
CYLIECTBUTENBHOE, | - HA30BUTE Cllydyan yIOTpeOIeHNUs HEONPEIEIIEHHOTO apTHKIISA
apTUKIN - Ha30BUTE CJIy4ad yIMOTPEOICHUS ONPEIEICHHOTO apTUKIIS
- Ha30BUTE CIIy4au OTCYTCTBUS apTUKIIA
(mpuBenuTe NPUMEPHI)
Nms - 00IIIHE CBEEHUS
MpujaraTeabHoe, - Ha30BUTE CTETICHU CPaBHEHMsI MPUIIaraTeNbHbIX, KaK OHU 00pa3yroTcs
Hapeuune - aiTe Kiaccu(puKaiuio Hapeuui 1o 3HaYEHUTO

(mpuBenuTE NPUMEPHI)

I'maron (ocHOBHBIE
¢dbopMbI, BpemMeHa
aKTHUBHOT'O 3QJI0Ta)

- Ha3oBUTe (yHKIMH rarojos to be, to have, mpusenure mpumeps!.

- IaliTe CPAaBHUTENBHYIO XapaKTEPUCTUKY (hOPM HACTOSIIIIETO BPEMEHH

- IaliTe CPAaBHUTEIBHYIO XapaKTEPUCTUKY (HOPM IMPOIIEANICTO BPEMEHU

- IaliTe CPAaBHUTENBHYIO XapaKTEPUCTUKY (hopM OyIyIiero BpeMeHu
(mpuBeUTE PUMEPHI)

I'maron
(ocHOBHBIE - TaliTe CPaBHUTEIHHYIO XapaKTEPUCTHKY BHI0-BPEMEHHBIX ()OPM Tiaroyia
(dbopMBI, BpeMeHa | - MPUBEAUTE MIPUMEPHI IIEPEBO/IA TIAr0JIOB B CTPAIATEILHOM 3aJI0Te
IMaCCUBHOT'O
3aJ10ra)
MonanbHbIE [TpuBenuTe mpuUMepsl YOTPEOICHHS TJIaroJoB:

TJ1aroJibl n ux

- can (be able to)
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OKBHUBAJICHTHI

- must

- to have/to be
- may

- should

- need

- ought to

Nudunutus

(dbopmpbl
MHOUHUTHBA u

byHKIHH,
WH(OUHUTUBHBIC
KOHCTPYKITUH)

[TpuBenuTe mpumeps! GyHKIMH HHOUHATHBA:
- IoAJICXKaee
- 4aCTb CKa3y€Moro
- IPAMOC JOIMOJITHCHUC
- OIIpCACIICHUC
- 00CTOSATENBCTBO 1ETU
Haiite nepeBoa KoHcTpyKiuii:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction

IIpnuactus,
MIPUYACTHBIC
000pOTHI

[TpuBenuTe npuMepbl PyHKIUI MPHYACTUM:
- 4aCTb CKa3yemMoro

- OIIpEHECIICHUE

- 00CTOSITENLCTBO

Jaiite nepeBos KOHCTPYKIIMNA:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

I'epynnuin

[TpuBenure npuMeps! GyHKUUN TPUYACTHIA:
- IoAJIeXKalee

- 4aCTh CKa3yeMOro

- JIOTIOJTHEHHE

- OIIpEJEIICHUE

- 00CTOSATENBCTBO

Milk  and Its
Composition

I. Find the synonyms to the given Russian words.
BaxHnsli1, conepkarb, MHOXKECTBO.
to have, to improve, important, different, to contain, a lot of, a few, a
number of, essential, to surpass.
I1. Find antonyms to the following words.
Soluble, volatile, frequently, raw milk, to increase, pleasant, to find.
I11. Translate the words in the brackets.
1) Milk is a (muratenpHas) food.
2) Eggs, fresh fruits, meat may equal or (mpeBocxoauth) milk in
certain respects.
3) Milk contains all nutrients necessary for (mognepxanus) life.
4) Milk is a viscous, opaque (KHUAKOCTB).
5) Milk consists of (MHOXecTBO) substances.
6) Milk fat is (;ierge) than water.
7) Fat globules can rise to form a layer of (cuBOK).
8) After homogenization fat globules don't form (coit) of cream.
9) It is from the group of fatty acids that (monounsie) products derive
their odours.
10) (depmenTsi) play an important role in dairy technology.

Properties of Milk

I. Make up the sentences using the given words.
1. Casein, unique.

2. Enzymes, simple.

3. Freshly secreted milk, enzymes.
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4.
S.
6.

Serum, ash.
Acids, divide.
Substances, occur.

I1. Answer the following questions.

Does milk contain all nutrients necessary for maintaining life?
Has milk homogenous structure?

What is the reaction of cow's milk?

What substances play a key role in nutrition?

Why is milk homogenized?

Does milk contain only insoluble and nonvolatile acids?

In what substances can we find casein?

Bacteria of Milk

MNE=mNooakrowhdE

10.

N =

Translate the words in the brackets.

Lactose, milk sugar, is the (yrieBomsr) of milk.

An important characteristic of lactose is (yckopsits) the growth of

(MonouHO-KHcIas) bacteria.

Milk (comepxwut) salts of potassium and sodium and

(MHUKpORJIEMEHTHI).

Milk is (Tspkenee) than water, its average (yaenabHbIH Bec) is about

1.032.

An increase in fat (camxkaer) the specific gravity of milk and its

removal (monguumaer) the specific gravity.

The natural yellow color of milk is (oOycnmaBmuBaetcs) to the

pigments of milk fat.

Bacteria serve (mpeBpamath) dead organic matter into its original

condition. In the frozen milk the centre is a (sap0o) of cream.

It is known that bacteria (momyuatp goctym) to milk from the

atmosphere, from the bodies, from the (Bbms1).

Thermoduric bacteria can (BeimepxuBath) a temperature of boiling

water.

Bacteria are (mosie3nsie) and (BpeaHbIe).

Change the following sentences into Active Voice. Translate
them.

Milk sugars are termed as lactose by people.

Lactose is broken up by lactic acid bacteria.

Odours from the atmosphere and from the feeds eaten are absorbed

by milk.

Fermentations
Milk

of

Translate the following sentences into Russian.

Milk is to be cooled at the temperature of 40° F immediately after
milking to avoid souring.

This group includes fermentations resulting in the formation of
poisonous products.

Lactic acid fermentations are important in the process of both
butter and cheese manufacture.

Milk should be produced under proper sanitary conditions.

A greater or a less number of bacteria will multiply with
astonishing rapidity in milk.

To prevent the rapid growth of bacteria, the milk should be cooled
as quickly as possible.

The lower the temperature is, the better will be the quality of the
milk.

Pasteurization is a heat treatment far less severe than that used
during cooking.
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I1. Define the sentences with the Passive Voice. Translate them.

1.

w N

No ok

Milk being pasteurized is held at the temperature from 140° F to
185° F.

The process of pasteurization is followed by rapid cooling.

Loss of nutrients through pasteurization is insignificant compared
to the safety it provides.
Ascorbic acid is reduced to 20 per cent.

The time of holding may be shortened.

The batch method is now giving the way to a flash method.

The aim is to prevent the development of those organisms, which
have survived.

Treatment of Milk.
Cooling the Milk

Translate the following word combinations into Russian.
To undergo changes, conventional HTST plant, multifilling

mashine, single service of outer containers, corrugated fibre-board,
nutritive value, pleasure-giving properties, first of all, marked effect,
finished product, incorporation of air into the product, because of the
action of the enzymes, to slow the action of the enzymes, tightly wrapped,
exposure to sunlight, rancid flavour, to undergo deterioration, disease-
producing organisms, to correspond to the established standard, quality
control.

I1. Translate the words in the brackets.

1.
2.

3.

11.
12.

13.

(3amep3anwue) does not destroy spoilage agents.
Frozen foods, when held at the proper temperature
(moxBeprarorcst) change slowly.
Frozen milk keeps for up to three months when (xpanurcs) at 10° F
or under.
Ice cream is a very (Bkycuas) food and has high (murarenbuyro)
value.
Different (cocraBueiec snements) are added: sugar, nuts, fruits,
vanilla extract, chocolate etc.
The volume of mixture put into the freezer increases (6xaromapsi)
the incorporation of air into product.
Fresh dairy products should be kept cold and (rutotHO 3aBepHYyTHIE)
or covered so that they do not absorb odours or flavours of other
foods.
(Hesxuproe) dry milk is somewhat more stable than whole dry milk
(13-3a HeOCTATKA KHPA).
The flavour of cottage cheese (moprurcs).
(IToneepsxenue) to warmth or light hastens the development of
(IpOropKIIOCTS).
(Teepmpie coipnr) should be wrapped tightly before refrigerating.
A product of poor bacteriological quality can undergo (mopue)
before it reaches the consumer.
(Hammume u orcyrctBue) Of certain types of bacteria determine
the wholesomeness of dairy products for the consumer.

Pasteurization

w

Translate the words in the brackets.

The process of homogenization (mpuBoaut k) breaking up of the
large fat globules into (mrapuxu) of smaller size.

It is a homogenization that (ysBenmuusaer) the (umcno) of fat
globules.

Homogenized milk is (oqHopoano) in fat content.

Homogenized milk (monsepraercs nmeiictBuio) by sunlight more
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10.

11.

12.

quickly than (mopmansroe) milk.
Cream (otnensercs) from milk to be used in the (mpousBozactso) of
butter.
Cream as well as milk (nopmanu3syrotces) before sale.
Standardizing (coctout B TOM) in raising or lowering the fat-
content to a (ycranosnennom) standard.
More than 5 million tones of butter (Bemmyckaercs) in the whole
world every year.
In the process of (couBanus) the particles of butter fat
(oOBenuustOTCS) INtO Masses.

When the temperature is below (touxu mraBnenus) of butter-fat,
the particles of fat (ckneuBarorcs) themselves.

(Cnagko-cnmuBounoe Maciio) may be churned from (cBexwe)
cream.

(Kucno-cimuBounoe maciio) is known to be churned from ripened
cream.

I1. Translate the following sentences into Russian.

1.

2.

3.

e

O No O

New continuously operating, butter-making plants are much spoken
about.

They must have finished the plan for production of sweet-cream
butter.

Butter received from ripened cream is known to be called ripened-
cream bultter.

Cream has to be pasteurized before inoculation to remove the
undesirable bacteria.

When pasteurized the harmful bacteria in cream are destroyed.
Butter should be carefully worked.

Being received in summer butter is much richer in vitamin A.

If we had all necessary conditions for the completeness of
separation we should have cream of high quality.

Having being standardized cream is sent for the sale.

Cream

Make up the sentences using the following words.
Lactose, carbohydrates.
Milk, source.
Trace elements, require.
Specific gravity, milk.
Germs, gain access.
Yeasts and moulds, find.
Bacteria, harmful, beneficial.
nswer the following questions.
Is lactose unique to milk?
Does lactose promote the growth of beneficial lactic acid bacteria?
What constituents are present in the milk?
How does fat influence the milk’s specific gravity?
What does specific gravity depend on?
How do bacteria gain access to the milk?
What medium do the bacteria require?
Are bacteria sensitive to conditions of temperature?

Butter.
making

Butter-

90!\’!—‘-_90.\‘@9':“90!\’!—‘:9\‘@@:“90!\’!—‘-_.@

Make up your own sentences using the following words.

Is, complex, a, process, butter-making.

Called, butter, from, is, ripened, cream, ripened-cream bultter.
Starter, be to, added, should, the, raw, cream.
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4.

5.

The particles, agglutinate, of, themselves, fat, and, a solid, form,
butter, of, mass.
Cream, standardized, are, as well as, milk, sale, before.

I1. Translate the following sentences into English.

arwONDE

Kucno-cnuBouyHoe Maciio BbIpabaThIBaeTCsl U3 CO3PEBIINX CIUBOK.
Crnanko-cIMBOYHOE MAcCiIO BhIpaOaTHIBACTCS U3 CBEKUX CIMBOK.
['oMoreHn3upoBaHHOE MOJIOKO OJTHOPOIHO MO OJIEPXKAHUIO KUPA.
CnuBKM OTAEISAIOTCSA OT MOJIOKA B CelapaTope.

Psan ¢akTopoB BIMAIOT Ha MpOIECC CeMapupOBaHUs: TEMIEpaTypa
MOJIOKA, MPOLIEHTHOE COJEpP)KAaHUE JKHpa B ILEJIBHOM MOJIOKE,
dbuznyeckui cocTaB MOJIOKA H T.1I.

Cheese

Answer the questions using the words in the brackets.

What are the main solids of cheese? (the whey, the fats, the casein,
the ash).

What are the main requirements for producing a good starter?
(through pasteurization, control of ripening temperatures, violent
agitation, extreme cleanliness).

What is the purpose of salting? (to coagulate the casein, to improve
the flavour, to assist in the removal of whey).

How long does the ripening process go on? (for several hours,
days, weeks, months, years).

Cheese-making

~ow

6.

Translate the following sentences into Russian.

Cottage cheese is known to be a soft, uncured cheese prepared from
a high moisture curd that is not allowed to ripen.

Different starters are used according to the type of product to
which they are to be added.

The curd is cut into small pieces for any excess of whey to escape.
The milk should be stirred for several minutes to distribute the
rennet.

Milk fats exist as minute globules, the individual globules being
held in the form of an emulsion.

The curd should be placed in cheese hoops and put in the press in
order to bring small pieces into close contact.

I1. Translate the words in the brackets.

1.

arwN

Fermentation (mpuBoaut k) the development of the characteristic
flavours.

The lactose of milk is fermented to produce (Mos04YHY O KHCITOTY).
The whey begins to (otnensaTbes).

The curd is placed in draining (ctemmaxn).

(Kak Tonbko) the proper degree of acidity has been reached, the
rennet extract should be added.

(Tomamnuuit ceip) can be manufactured of two types.

By-products of the
Dairy

A i

3.

4.

Make up the sentences using the following words.

In, is, very, yogurt, popular, European countries.

Are, by-products, the, of, skim milk, casein, dairy, milk sugar,
whey, cheese.

Used, is, many, for, purposes, milk, condensed.

In, cold, instant, milk, water, powder, dissolves, easily.

I1. Translate the following sentences into Russian.

1.

2.
3.

By-products are known to be produced in all European countries.
Kefir is certain to be used from ancient times.
Skimmed milk contains only traces of fat for they are by-products.
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Lactose is said to be used both in medicine and in technology.

In order to avoid spoilage bottles should be tightly stopped.

6. The method of manufacturing unsweetened condensed milk is
similar to that of sweetened condensed milk.

7. Recently new dried milk products of the instant type were
developed.

8. The quicker the milk is frozen, the better keeping quality it has.

9. It is freezing that is one of the best methods of preserving
perishable food.

10. The frozen milk can be stored and used for up to 3 months.

11. Much has been spoken about the health-giving properties of
yoghurt.

12. Was | given a choice to prefer a cottage cheese?

o

Condensed Milk

I. Define the proper pairs of synonyms to the given words.
To add, chief, almost, delicious, to use, to cure, essential, to vary, to
produce, amount.
Palatable, to inoculate, to ripen, to employ, important, to range,
main, to manufacture, quantity, to incorporate.
I1. Give the antonyms to the given words.
Hard, high, sour, whole milk, sufficient, to bring together, whey, to
separate, low, soft, sweet, insufficient.
I11. Translate the following word combinations.
Sour skimmed milk, a high moisture curd, plain cottage cheese,
to undergo fermentation, mother culture, bulk starters, thorough
pasteurization of milk.

Fermented Milks

I. Define the sentences with the Passive.

1. Whey is used for milk sugar manufacture.

2. Kefir grains are washed, dried and may be used again.

3. The students will be shown the last achievements of the dairy
industry.

4. New equipment for manufacturing butter had been put into
operation at the plant.

5. Frozen milk is preserving good qualities for a long time.

6. New method of drying milk is being applied in the dairy industry.

Il. Translate the sentences from Russian into English.

1. Keduphbie 3epHa COXpaHSAIOT CBOIO JKU3HECTIOCOOHOCTh B TE€UEHUE
HECKOJIBKHUX JICT.

2. IlpuroroBneHHBIE W3 KOOBUIBETO MOJIOKA, KYMBIC HMEET
cneunduyeckuii BKyc.

3. CymecTByeT /1Ba crioco0a Mpou3BOICTBA CYXOT0 MOJIOKA.

4, Hepe,u paclbZICHUEM B CyH.IPIJ'ILHOfI KaMCpe MOJIOKO CrymacTcsa B
BaKyyM ammapare.

5. 3akBallleHHOE MOJOKO — IIATATEIbHBIA M JETKO y'CBOHeMBII\/'I

POIYKT.

Ice Cream

I. Translate the following words.

To freeze, to preserve, perishable food, spoilage agents, ice cream,
popular, to dispense, to transfer to, to maintain, luxury, palatable, off-
flavour, ageing, viscosity, ingredients, binders, starch, agar-agar,
incorporation, to constitute, the “swell”, brittle, to cease, to harden, to
spoil, molds, yeasts, to retard, to protect, harmful, nonfat, to refrigerate,
reconstitution, to deteriorate, to hasten, rancidity, pollution,
wholesomeness, ability.
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I1. Translate the following word combinations into Russian.

To undergo changes, conventional HTST plant, multifilling
mashine, single service of outer containers, corrugated fibre-board,
nutritive value, pleasure-giving properties, first of all, marked effect,
finished product, incorporation of air into the product, because of the
action of the enzymes, to slow the action of the enzymes, tightly wrapped,
exposure to sunlight, rancid flavour, to undergo deterioration, disease-
producing organisms, to correspond to the established standard, quality
control.

Quality Control in
Dairies

Translate the words in the brackets.

14. (3amep3zanuc) does not destroy spoilage agents.

15. Frozen foods, when held at the proper temperature
(moxBeprarorcst) change slowly.

16. Frozen milk keeps for up to three months when (xpaunurcs) at 10° F
or under.

17. Ice cream is a very (Bkycnas) food and has high (murarenshyro)
value.

18. Different (cocraBubie smementsi) are added: sugar, nuts, fruits,
vanilla extract, chocolate etc.

19. The volume of mixture put into the freezer increases (6maromapsi)
the incorporation of air into product.

20. Fresh dairy products should be kept cold and (mioTHO 3aBepHyTBIE)
or covered so that they do not absorb odours or flavours of other
foods.

21. (Hexxupnoe) dry milk is somewhat more stable than whole dry milk
(13-3a HEmOCTATKA JKHPA).

22. The flavour of cottage cheese (moptutcs).

23. (IMomsepxenme) to warmth or light hastens the development of
(IpOropKIIOCTS).

24. (Tsepapie coipbi) should be wrapped tightly before refrigerating.

25. A product of poor bacteriological quality can undergo (mopue)
before it reaches the consumer.

26. (Hammume m orcyrctue) Of certain types of bacteria determine
the wholesomeness of dairy products for the consumer.

IV. Translate the following sentences into Russian.

1. There is a great variety of frozen milk products, ice-cream and frozen
milk being the most popular.

2. The chamber is thermostatically controlled to operate at 0° F which
is achieved 20 minutes after starting it.

3. Ice cream was considered formerly as a luxury to be used only on
special occasions.

4. Ice cream is often eaten because of its pleasure-giving properties.

5. Cream being the main constituent, its quality has a marked effect
upon the finished product.

6. Cream should be free from off-flavours, clean and sweet.

7. The cream is held at a low temperature for 24 hours to ripen.

8. Food spoils because of the action of the enzymes, molds, yeasts or
bacteria in it.

9. The long periods of exposure to warmth or light should be avoided.

10. This process, called ageing, is known to increase the viscosity of the
cream and to give the better body to the product.

11. One of the most important roles of the laboratory in the dairy
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industry is to ensure that the final product is of the highest
bacteriological quality.

12. The laboratory assistants examine milk and its products carefully to
guarantee the quality of all products.

13. To protect its flavour butter should be stored tightly wrapped.

Newspaper Item Plan of the review:
5. The title of the article is...
6. The article was published in...
7. The author of the article is...
8. The article is about...
9. At the beginning the author writes about...
10. The author states that...
11. In the conclusion the author focuses on...
| find the article interesting.

Film watching - BBeJEHHE JIEKCHKH, OTpa0OTKa TIpaMMaTHYECKHUX  CTPYKTYp,
KYJIbTYpPOJIOTHYECKUN KOMMEHTAPHH;

- mpocMoTp (uiIbMa;

- 00cyxeHre (puibMa ¢ UCIOJIb30BAHUEM OMOPHBIX CXEM U JTUAJIOTOB.

7.3. IlpuMepHbIe TECTHI VI CAMONPOBEPKH

Tect
o pasaeny (reme) Ums cymecTBUTeIbHOE, APTUKJIIN.

Bbi0epuTe npaBuJIbHbII OTBET:
1. A lot of people learn ... nowadays.

a) the English b) the English language c¢) English language
2. ... person who writes novels and stories is called ... author.

a) the; a b) a; an c) the; the

3. ... mother is an English teacher.

a) Helen and Bob’s b) Helen’s and Bob'’s c) Helen’s and Bob
4. ... British are very proud of their sense of humour.

a) - b) a c) the

5. His clothes ... rather shabby and his jeans ... baggy.

a) was; were b) were; was C) were; were

6. He was ... typical European who knew two foreign languages.

a)an b) a c) the

7. James wants to study ... History at ... University of Oxford.

a)-; - b) the; the C) -; the

8. ... tiger is a dangerous wild animal.

a)a b) the C) -

9. People receive ... information thanks to different mass media.

a) an b) a C) -

10. George is ... son of a businessman, but he still goes to ... college.

a) the;- b) a; - c) the; a
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11. ...Dutch speak Dutch, whereas ... Danes speak Danish.

a) the; - b) -; - c) the; the

12. They knew they could get ... good breakfast at that café.

a) - b) a c) the

13. William Shakespeare was ... English author and ... genius of mankind.

a)a;a b) an; a c) an; the

14. The United States ... a powerful industrial country.

a) are b) is

15. Leo Tolstoy, ... famous Russian writer, liked to play croquet.

a)a b) - c) the
Tect

o pazzaeny (reme) Mms npujiaratejibHOe, Hapeuyue.
Packpoiite cko0KkH , ynmoTpeOuB 171aroJi B NpaBuibHOU opme:

1. Prevention is (good) than cure.

2. Australia is (large) island of the world.

3. The Times is one of the (powerful) newspapers in England.

4. Everest is (high) mountain in the world. It is (high) than any other mountain.
5. —Are you (old) in your family? - No, I’'m (young) in our family.

6. There are (few) people at this match than at the last one.

7. The Nile is (long) river in the world at 6. 741 kilometers — slightly (long) than the Amazon,
which the second (long) at 6. 40 kilometers.

8. The (much) snow you have in winter, the (good) crop you have in summer.
9. It is good to be clever, but it is (good) to be industrious.

10. The (young) you are, the (easy) it is to learn.

11. The (early) you start, the (much) you reach.

12. The (much) you read, the (soon) you enlarge your vocabulary.

13. My English isn’t very good but I understand it (good) if people speak (slowly) and (clearly).
14. 1t’s a pity you live so far away. I wish you lived (near).

15. This task is not so (difficult) as the rest.

16. It’s (late) than | thought.

17. The Thames is (wide) and (deep) than the Avon.

18. Iron is (useful) than any other metal.

19. Silver is (heavy) than copper.

20. This wall is (low) than that one.

Tect
o pazzaeny (reme) I'maroJi (ocHoBHBbIE GOPMBI, BpeMeHa AKTUBHOIO 3aJ10Ta).

Bri0epuTe NpaBUIbHBIN OTBET:

1. Who answered the telephone? — Bob ... .

a) answered b) did C) was

2. Yesterday was Sunday, so I ... late, but I usually very early.

a) had got up; rise b) got up; rise C) got up; raise
3. How long ... looking for me? — For about two hours.
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a) you have been b) were you ¢) have you been

4. He was very nervous. I saw that he ... somebody.

a) was waiting for b) waited for ¢) had been waiting

5. Look! It ... again. — It seldom ... here in May.

a) SNOws; snows b) is snowing; snows C) snows; is snowing

6. ...Helen ever ... to Spain? — She ... there not long ago.

a) has ... been; has been b) has ... been; was c) had ... been; was

7. We ... each other since we ... at school together.

a) known; were b) have known; were ¢) had known; had been

8. Bob ... good progress in science lately.

a) has done b) has made ¢) had made

9. Somebody ... my pen! — Why ... at me?

a) broke; you are looking b) had broken, do you look c) has broken; you are

looking

10. When ... the train ....? — At 6.15. Hurry up!

a) does...leave b) is leaving c) has left

11. Tlast ... to the movies a year ago, but I ... this film twice on TV this month.

a) went; have seen b) have gone; saw ) went; saw

12. This time next summer, Peter ... for his university exams.

a) will read b) will be reading c) will have been reading

13. By the time my sister graduates, she ... German for five years.

a) will study b) will have been studying c) will be sudying

14. Ann is tired: she ... all day and hasn’t finished ... .

a) had worked; still b) worked; already c) has been working; yet

15. Why ... your things? — I ... to San Francisco.

a) do you pack; will fly b) you pack; fly c) are you packing; am flying
Tect

o pazzaeny (reme) I'maroJi (ocHOBHBIe GOPMBI, BpeMeHAa IACCUBHOI0 32J101a).
Bbi0epuTe npaBUJIBLHBIN OTBET:

1. Every year London ... by many people from all over the world.

a) is visited b) is being visited ¢) was being visited
2. The biggest museum ... by the Mayor next month, on May 24,

a) opens b) is opened c¢) will be opened

3. Nearly all English kings and queens ... in Westminster Abbey.

a) are being crowned b) have been crowned ¢) had been crowned
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4. The Tower of London ... as a fortress, a royal palace and a prison before it became a
museum.

a) was used b) has been used ¢) had been used

5. My computer ... repaired since last month, so I can’t help you find the information you ask
for.

a) has been repaired b) is being repaired c) was repaired
6. The patient ... by the doctor and ... to hospital.
a) was examined; was taken  b) was examined; took c) examined; was taken
7. Linda ... a lot of flowers on her birthday last month.
a) gave b) was given c) has been given
8. The chief said that the contract ... the next day.
a) will be signed b) would sign c¢) would be signed
9. New methods of technology ... in building houses now.
a) are using b) are being used ¢) have been used
10. The terrorists ... by the police.
a) want b) are wanted C) are wanting
11. The chairman said that such an important fact should ... on.
a) comment b) be commented c) being commented
12. They promise that the hotel ... by the end of the year.
a) will build b) will have been built ¢) had been built
13. The speakers didn’t want ... as they were pressed for time.
a) being interrupted b) to be interrupted c) to have been interrupted
14. Some people ... in international politics.
a) interest b) are interesting c) are interested
15.1... that the question ... still ... in the State Duma.
a) told; had...been debated b) was told; was...being c) was said; is...debated
debated
Tect

1o pazzeny (remMe) MoganabHbIe I71aroJibl 1 HX IKBHBAJICHTHI.
Bbi0epuTe npaBHJIBLHBIN OTBET:

1. It was raining and we ... wait until it stopped.

a) were to b) had to c) must
2. The time was fixed for the sailing. It ... take place almost immediately.

a) had to b) was to c) must
3. The meeting ... begin at 5 sharp. Don’t be late.

a)isto b) must c) has to

B

I ... tell you frankly that I think you were wrong.
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a) am to b) have to c) must

5. Which of you ... bring the magazines and newspapers?

a)isto b) must c) has to
6. I... help my friends with the work now. So I can’t go with you.
a) must b) have to c) amto
7. They didn’t answer my first knock so I ... knock twice.
a) must b) was to c) had to
8. One ... have arest after a day of hard work.
a)isto b) has to c) must
9. Give him something to eat. He... be hungry.
a) must b) isto ¢) has to
10. He lost all his money and I ... lend him five pounds.
a) was to b) had to ) must
Tect

1o pazaeny (reme) UHpUHUTHB.

Boigenure nHGUHUTHBHBIH 000pOT, NepeBeANTe MPeIJIOKeHHEe HA PYCCKHUH A3BIK:
Point out the Objective-with-the-Infinitive Constructions. Translate the sentences into

Russian.

1. We expect her to come tomorrow.

2. Everyone consider Bobby to be a clever man.

3. I'wish John to come to our place at the weekend.

4. We ordered a huge bunch of flowers to be brought by 7 o’clock.
5. I have never heard him play the piano.

6. Every spring we see the leaves on the trees come out again.

7. Usually English people don’t like strangers to ask personal questions.
8. 1 will let you use my car if necessary.

9. You could have heard the pin drop.

10. You mustn’t let it worry you.

11. What made you think so?

12. People know Jack to be an honest man.

13. I’ve never seen them talk together.

14. How can you let your son go there alone?

15. I know her working very hard.

Tect

no pazzaeny (treme) IlpuyacTus, npuyacTHbie 000POTHI.

Hcnoan3ys npumep, odpaszyiTe NpU4YaCTHBIN 000pOT:
Model: He looked sleepy as if he were tired after his journey.
Tired after his journey he looked sleepy.
1. Though Sue was surprised by his arrival, she didn’t show it.
2. Though he was annoyed by his failure, he continued to work hard.
3. When he was asked for help, he refused.
4. If he was given an opportunity, he would make a good pianist.
5. When the boy was left to himself, he took the toys and began to play.
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6. When she was questioned, Irene smiled tolerantly.
7. If he is given time he will make a good chess-player.
8. I can’t forget Tom’s face. When he was asked about the accident, he began to cry.
9. She suddenly stopped as if she were struck by the news.
10. Though she was impressed by the movie, she didn’t show it.
Tecr
1o pazzaeiny (teme) I'epynamii.

PackpoiiTe cko0KH , ynnoTpeOuB 171aro;1 B NpaBuJjibLHOH gopme:
. After a long time we succeeded ...a flat. (to find)
. ’ve been thinking ...for a new job. (to look).
. I wonder what prevented Clare... to the party. (to come)
. 'm getting hungry. I’'m looking forward ...dinner. (to have)
. I don’t feel ...today. (to study)
. Excuse me ... you but I must ask you a question. (to interrupt)
. Have you ever thought ...married. (to get)
. I’ve always dreamed ... on a small island in the Pacific. (to live)
. The cold water didn’t stop Emmie ... a swim. (to have)
10. We have decided ... a new car. (to buy)
11. Concert- goes are asked to refrain ... in the auditorium. (to smoke)
12. Kate apologized ... so rude to me. (to be)

O 00 1 NN B WN —

7.4. Boripochl 1JIs 3a4eTa M 3K3aMeHa

Bonpocwi 014 3auema «epammamuyueckuil pazdeny (ounoe, 3a04Hoe omoe1eHus)
. HazoBuTe kaTeropuu ymcia CylmecTBUTEIbHbIX.

. HazoBuTe KaTeropuu najexa cyuecTBUTEIbHbIX.

. HazoBure ciyuan ynotpe6sieHUsI HEONPEAEICHHOTO apTUKIIS.

. HazoBure ciiydan ynorpeOieHust Oonpe1eIeHHOIO apTUKJIS.

. HazoBute ciyuan oTCyTCTBUS apTUKJIS (IPUBEIUTE IPUMEPBI).

. HazoBuTe cTenenu cpaBHeHMsI IpUIIaraTebHbIX, KAK OHU 00pa3yroTCs.

. JMaiiTe kiaccuuKanmio Hapednii Mo 3Ha4eHUO (MPUBEANUTE IPUMEPHI).

. HazoBute ¢ynkiuu riaromnos to be, to have, npusenure npruMepsl.

9. [laiiTe CpaBHUTEIBHYIO XapaKTEPUCTUKY (OPM HACTOSIIETO BPEMEHHU.
10. JlaiiTe cpaBHUTEIBHYIO XapaKTEPUCTHKY (OPM MPOIIEAIIETO BPEMEHH.
11. JlaiiTe cpaBHUTENBHYIO XapaKTEpPUCTUKY (GOpM OyayIIero BpeMeH!
(mpuBeaUTE IPUMEPHI).

12. JTaiiTe cpaBHUTENBbHYIO XapaKTEPUCTUKY BUIOBPEMEHHBIX (OPM IJ1aroa.
13. IlpuBeauTe MpUMEPHI IIEPEBO/IA TIAr0JIOB B CTPAIATEIHHOM 3aJI0Te.

14. [Ipusenute mpuMeps! GyHKUUN HHOUHUTHBA:

- IO/IIeKAlLIEE;

- 4acTb CKa3yeMoro;

- IPSIMOE JIOTIOJTHEHHUE;

- ONIPE/EIICHUE;

- 00CTOATENBCTBO LEIH.

15. [lpuBenute mpuMeps! PYHKIUHN MPHUYACTU]:

- YacTh CKa3yeMoro;

- ONIPE/EIICHUE;

- 00CTOSATENIBCTBO.

16. [IpuBenute mpuMepsl PYHKIUHI MPHUYACTU]:

- IO/IIeKAllIEE;

- 4acTb CKa3yeMoro;

01N N W~
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- I[OHOJIHGHI/IG;
- OTIpe/IcIICHNE;
- 00CTOATENBCTBO.

Bonpocut ona 3auéma_«iekcuyueckuii pazoeny (ounoe omoenenue):

1. YUreHue u mepeBo]; OTPhIBKA 3HAKOMOT'O TEKCTA, OTBETHI HA BOMPOCHI IO COACP)KAHUIO TEKCTa
o0vemoMm 1500 neu. 3HakoB. Bpems — 20 muH;

2. YCTHOE U3JI0KEHHE OJJHOM M3 MPOUICHHBIX TEM: a) 00IIe-1103HaBaTEIbHOM, D) crienuanbHoi;

Bonpocwl 0na 3auéma (3a0unoe omoenenue):

1.3ammra KOHTPOIBHON padoTs! Ne 1.

2.KoHTpo:b JIeKCu4ecKoro MUHUMYMa (60 JTeKCHUYECKUX SIUHUIT).
3.becena no npoiineHHBIM TeMaM. Bpemst — 2-3 MuH.

Bonpocut ona ykzamena (ounoe omoenenue):

1. IlucbMeHHBIA TEPEBOJ, CO CIOBAPEM C MHOCTPAHHOTO S3bIKa HA PYCCKUM SI3BIK TEKCTa IO
crienuasbHOCTH 00BbeMoM 750 med. 3HakoB. Bpems — 25 MuH.;

2. YreHue U nepecka3 Ha HHOCTPAHHOM SI3bIKE M3yUYEHHOI'O TEKCTa M0 CrenuaibHOCTH. Bpems —
10 munyT;

3. becena o nporigeHHbIM TeMaM. Bpems — 2-3 muH.

Bonpocot 013 Ik3amena (3aounoe omoenenue):

1.3amura KOHTpOJIbHOM paboThl Ne 2.

2.IlucbMeHHBIN MepeBOJ CO CIOBapeM C MHOCTPAHHOTO $I3bIKA HA PYCCKHUM S3BIK TEKCTa IO
crienuasbHOCTH 00beMoM 750 med. 3HakoB. Bpems — 30 MuH.;

3.becena o npoiineHHBIM TeMaM. Bpems — 2-3 muH.

8. YueOHo-MeTOoMYecKOe U MH(OPMAIIHOHHOE o0ecTiedeHHe U CIUIIIHHBI.

8.1. OcHoBHas uTEpaTypa:

1. ManbkoBckasi, 3.B. AHMIHMICKUN S3BIK [T TEXHUYECKUX BY30B [DJIEKTPOHHBIA pecypc| :
yuebHoe nocobue / 3. B. ManbkoBckas. - DnekTpoH.gaH. - Mocksa : UHOPA-M, 2021. -
270 c. - (Bpiciee oOpa3zoBanue - bakamaBpumart). - BHemHss  ccpuika:
http://znanium.com/catalog/document?id=366825

2. Tlomoma, B.JI. AHrimiickuii sS3bIK : y4e0. IMOCOOME MO TpaMMAaTHKE JUIS ayJuT. U CaMOCT.
pabotel cryn. Hampasn.. 15.03.02 Texnomor. mammHbl M obopynoBanue, 19.03.03
[IponykThl mUTaHUS XUBOTH. Tpoucxoxa., 35.03.01 Jlecnoe aeno, 35.03.02 Texnonorus
Jeco3aroToB. M JepeBomnepepad. mp-B, 35.03.04 Arponomusa, 35.03.05 CamoBoactso,
35.03.06 Arpounxenepus, 35.03.02 3oorexnusa, 38.03.01 DOxonomwmka, 38.03.02
Menemxment / B. JI. [lomosa, A. K. JIamuna ; M-Bo cenbckoro xo3-Ba Poc. ®@eneparnun,
Bonoroackas TMXA, Kad. unoctp. s13. - Bonoraa ; Monounoe : BTMXA, 2021. - 98, [1] c.
- bubnmorp.: c. 97

3. Tlomosa, B.JI. Aurnmiickuii s3bIK : y4e0. mocodue Uit ayAuTOPHONW W CaMOCTOSIT. paOOTHI
cTyaeHToB mo HampasieHusiM: 15.03.02 - TexHomormueckue MaivHbl U 000pYyIOBaHHUE,
19.03.03 - [TpoayKThl MATAHUS KHBOTHOTO TIponcxoxaeHus, 27.03.01 - CranmapTu3anus u
metposorust / B. JI. ITonosa, A. [I. TopeBa ; M-Bo cenbckoro xo3-Ba CCCP, Bonoroackas
I'MXA, Texnoun. ¢ak., Kad. unoctp. s13. - Bonoraa ; Monounoe : ®T'6OY BO Bonoroackas
I'MXA, 2020. - 95 c. - bubauorp.: c. 94

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

1. Monoaeix, E. A. MHOCTpaHHBIA s3bIK (aHTIMICKUI) [DIEKTpOHHBIA pecypc| : yueOHoe
nocobue / E. A. Mononasix, C. B. IlaBnosa. - Onekrpon.nan. - Boponex : BIYUT, 2019. -
111 c. - Baemmnsis cepuika: https://e.lanbook.com/book/143262

2. PanoBenp, B.A. AHIIHMICKHN S3BIK JUISI TEXHUYECKHUX BY30B [DIJIEKTPOHHBIN pecypc]| :
yuebHoe mocodbue / B. A. PamoBens. - 2-¢ uzn. - OnektpoH.naH. - Mocksa : PUOP :
NH®PA-M, 2020. - 296 c. - (Beiciee oOpa3oBanue). - BrHemHss ccbuika:
http://znanium.com/go.php?id=987363

3. PomanoB, B. B. TexHuueckuii MHOCTpaHHBIA S3BIK [DJIEKTPOHHBIN pecypc] : ydeOHOe
nocobue / B. B. PomanoB. - Dnekrpon.faH. - Psa3ans : PTATY, 2019. - 127 c. - BHemHss
ccputka: https://e.lanbook.com/book/137434

4. ®umman, JI. M. Professional English [9nexTponnsrii pecypc] : yueonuk / JI. M. @umimas. -
OnekTpoH.AaH. - M. : Uadpa-M, 2019. - 120 c. - (Beicuiee oOpazoBanue - bakaiaBpuar). -
Buemnss cepuika: http://znanium.com/go.php?id=977096

8.3 Ilepeuenbr MHGPOPMALNMOHHBIX TEXHOJOTHi, HCHOJIB3yeMbIX B O0y4YeHUH, BKJIKOYAasi
nepeveHb MPOrPaAaMMHOI0 odecrieyeHnsl 1 UHPOPMALMOHHBIX CIIPABOYHBIX CHCTEM

JIuueH3noHHOe MporpaMMHoe odecrneyeHme:

Microsoft Windows XP / Microsoft Windows 7 Professional , Microsoft Office
Professional 2003 / Microsoft Office Professional 2007 / Microsoft Office Professional 2010

STATISTICA Advanced + QC 10 for Windows

B T.4. 0OTECYECCTBCHHOC

Astra Linux Special Edition PYCB 10015-01 Bepcuu 1.6.

1C:IIpennpusitue 8. Kondurypamus, 1C: bByxranrepus 8 (yuebHas Bepcusi)

Project Expert 7 (Tutorial) for Windows

CIIC KoncynbrantlIntoc

Kaspersky Endpoint Security ans 6uzneca CtaHaapTHBIN

CBOﬁOIIHO pacnpocrpansieMoc JJMICH3UOHHOC IPOrpaMMHO€ o0ecreuyeHue:
OpenOffice

LibreOffice

7-Zip

Adobe Acrobat Reader

Google Chrome

B T.Y. OTCYECCTBCHHOC

Sunexc.bpaysep

HNudpopmManuoHHbIE CIPABOYHbIE CHCTEMBI

— Eaunoe okHO focTyma kK 00pa3oBaTeIbHBIM PECypcaM — PEXKUM JOCTyIA:
http://window.edu.ru/
— UIIC «Koucynbrautllnrocy — pexxum goctyna: http://www.consultant.ru/
— UnTepdaxc - LIeHTp pacKpbITHsI KOPIIOpaTUBHON HH(OPMAaLUH (CepBEp PacKpBITHS
uHpopMaImm) — pexum jgoctyna: https://www.e-disclosure.ru/
— Nndpopmarmonno-npasooii nopran FTAPAHT.RU — pexxum nocryna: http://www.garant.ru/

— ABTOMaTH3HMpOBaHHAs clipaBouHas cuctema «Cenpxo3TexHukay (Web-Bepcus) - pesxxum
noctym: http://gtnexam.ru/

IIpodeccnonanbubie 0a3bI JAHHBIX
— Hayunas snexkrponnas oubmuoteka eELIBRARY.RU — pexum noctymna: http://elibrary.ru
— Haykometpudeckas 6a3za JaHHBIX SCOPUS: 6a3a qaHHBIX pedepaToB U TUTHPOBAHUS —
pexkuM mocrtyma: https://www.scopus.com/customer/profile/display.uri
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— OdunmansHbli cailT OenepanbHOM CIyXO0bl TOCYAapCTBEHHON CTaTUCTUKU — PEXKUM
nocryma: https://rosstat.gov.ru/ (OTKpBITHII 10CTYIT)

— Poccuiickas Akagemust Hayk, OTKpBITBII TOCTYII K HAyYHBIM JKypHajJaM — peKUM
nocryna: http://www.ras.ru (OTKpBITBIH JOCTYI)

— OdunmanbHelil caiit MUHICTEPCTBA CENBCKOTO X03s1iicTBa Poccuiickoii Deneparnum —
pexuM gocryna: http://mex.ru/ (OTKpBITBIH JOCTYI)

DJIeKTPOHHBbIE OUOJIMOTEYHbIE CHCTEMbI:

— OnexkTtpoHHblid  OubOmmoreunsiii  karaior Web WPBUC — pexum gocryma:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

— OBC JIAHb — pexxum nocryna: https://e.lanbook.com/

— OBC Znanium.com — pexxkum gocryma: https://new.znanium.com/

— DBC FOPAUT — pesxum moctyma: https://urait.ru/
3BbC POLPRED.COM: http://www.polpred.com/

— DneKkTpoHHas o6ubnuoTexa U3J1aTeIbCKOTO LEHTpa «AKanemMus»:
https://www.academia-moscow.ru/elibrary/ (komnekuus CITO)

— OBC ®I'bOY BO Bomoroackas TMXA — pesxxum goctyna: https://molochnoe.ru/ebs/

9 MaTepuajibHO-TeXHHYeCKOe o0ecneyeHue JUCHUININHBI

VYyeOnass aynutopus 1233. KaOuHeT UWHOCTpaHHBIX SI3bIKOB, [UJIsl TMPOBEACHUS
MPaKTUYECKUX 3aHATUM, CaMOCTOSATEIbHOM paboThl, TPYIIOBBIX W HMHAUBUAYAIbHBIX
KOHCYJIbTAIIMH, TEKYIIEro KOHTPOJISI U MPOMEKYTOUHOU attectaiuu. OCHOBHOE 000pyI0BaHUE:
DVD-npourpsiBarens, tenesusop LG GF-21D79; npusog DVD-RW, Buneoreep LGBL-112
W.

VYyeOnass ayautopust 1231 KaOuHer WHOCTPAHHBIX S3bIKOB, I TMPOBEACHUS
MPaKTUYECKUX 3aHATUM, CaMOCTOSATEIbHOM paboOThl, TPYIIOBBIX W HMHAMBUAYAIbHBIX
KOHCYJIbTAIIMH, TEKYILEro KOHTPOJISI U MPOMEKYTOUHOU artectanuu. OCHOBHOE 000pyI0BaHUE:
9KpaH Il mpoekTtopa 1 miT., mpoekTop - 1 IIT., KOMIBIOTEp B KOMIUIEKTE - 1 1mT.

OBECIIEYEHHUE OBPA30BAHMUSA JJ1A JIUL C OB3

s obecnieueHust oOpa30BaHUs MHBAJIUAOB U JIMI C OTPAHUYCHHBIMU BO3MOKHOCTSAMHU
3JI0POBBSI peaIN3alusl AUCIUTUIMHBI MOKET OCYIIECTBISATHCS B alalTHPOBAHHOM BHIE, MCXOMS
U3 UHAWBUAYAIBHBIX TCUXO(U3MYECKMX OCOOEHHOCTEH M MO0 JHMYHOMY 3asiBJICHUIO
00y4aromerocsi, B 4aCTH CO3JIaHHsI CIICIIHATIbHBIX YCIOBUH.

B cneuuanbHble ycIoBHS MOTYT BXOAMTBH: NPEAOCTABICHHE OTIEIBHOW ayJUTOpPHUH,
HEOOXOMMBIX TEXHUYECKUX CPEJCTB, MPUCYTCTBHE aCCUCTEHTA, OKA3bIBAIOIIETO HEOOXOIUMYIO
TEXHUYECKYI0 TIOMOIIb, BBIOOP (POPMBI MPETOCTABICHUS UHCTPYKIMU IO MOPSAIKY MPOBEACHUS
TEKYIIETO KOHTPOJS M TPOMEXKYTOYHOW AaTTECTallid, WCIOIb30BaHUE CIEIHaIbHbBIX
TEXHUYECKUX CPEJICTB, IPEIOCTABICHUE MTepephIBa JJIs IpUeMa MUIIH, JIEKapCTB U JIp.

Jlnist auIl ¢ OrpaHMYEHHBIMH BO3MOXKHOCTSIMH 3JIOPOBBSI TIPEIYCMOTPEHA OpTaHHU3aIlus
KOHCYJIbTAIlMH C UCIIOJIb30BAaHUEM 3JIEKTPOHHOM MOYTHI.

Y4yeOHO-METOANYECKHUE MaTepuajbl I CaMOCTOATENBHONW pabOThl O0YyYalOIUXCs W3
YHCIIa MHBAIK/IOB U JIUI] C OTPAaHUYEHHBIMU BO3MOXHOCTSIMHU 310poBbst (OB3) npenocTaBistoTcs
B (hopMax, aJaliTUPOBAHHBIX K OTPAHMUYCHHUSM UX 3[J0POBbS U BOCIIPUATHS HH(DOpMAITIH:

Jist T ¢ HapyIIEHUSIMH 3pEHHMSL:

— B MieyaTHOM popme yBeIHMUEHHBIM HIpUPTOM,

— B (hopMe 2IIEKTPOHHOTO TOKYMEHTA.

JInst AL ¢ HapyIeHUs MM CITyXa:

— B Ie4aTHoM (opme,

— B (popMe 2IIEKTPOHHOTO TOKYMEHTA.

JUist Ta1 ¢ HapyIIEHUsIMH OTIOPHO-/IBUTATEIBHOTO anmnapaTta:
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— B Ie4aTHoi (opme,

— B (hopMe 3JICKTPOHHOTO JIOKYMEHTA.

JlaHHBIN TepeueHb MOXET OBITh KOHKPETHU3UPOBAH B 3aBUCHUMOCTH OT KOHTHHTEHTA
oOydJaronuxcs.
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10. KapTa xoMneTeHIUii TUCHUTLIAHBI

HuocTpannblii a3pik (HanpapiaeHue noarorosku 15.03.02 TexHoornyeckne MammHbl M 000py10BaHueE)

Lenb qUCIUTLIMHBL

- 00yueHHe MPaKTUYECKOMY BJIaJICHHIO pa3rOBOPHO-OBITOBOI PEUbIO U SI3IKOM CIIEHUAIBHOCTH JUIsl aKTUBHOTO TPUMEHEHHS
MHOCTPAHHOTI'O S3bIKa B IOBCEJHEBHOM U IPOGECCHOHATILHOM OOILEHHUH.
-3aKpeIUICHUE POrPaMMbl CPEHEHN IIKOJIBI 110 aHTTIMHCKOMY SI3BIKY B pa3zenax: (POHETHKa, JeKCHKA U TpaMMaTHKa.
- N3y4E€HHE HOBOI'O U PACIIMPEHHNE N3BECTHOTO JIEKCUKO-TPAMMATUYECKOr0 MaTepHraa.

3amauu JUCIUILINHGI

- IOBBICUTH YPOBEHb y4eOHOM aBTOHOMMH, CIIOCOOHOCTH K CaM0O00Pa30BaHUIo;
- pa3BUTh KOTHUTHUBHbIE U UCCIIEI0BATENIbCKUE YMEHMUS;
- pa3BUTh HH(POPMALIMOHHYIO KYIbTYPY;
- PacUIMPUTH KPYro30p U MOBbIIIEHHE O0IIEeH KyIbTYpbl CTYI€HTOB;
- BOCIIUTATh TOJIEPAHTHOCTh M YBAXKEHHE K TyXOBHBIM LIEHHOCTSAM Pa3HbIX CTPaH U HapOJIOB.

B nporiecce ocBoeHUs JaHHON TUCIUTUIMHBI CTYACHT (POPMHUPYET U JEMOHCTPHUPYET CICTYIOIINE

Komnerenuuu [Inanupyemsble pe3ynbTaThbl dopma .
TexHonornu CryneHnu ypoBHE OCBOEHUS
o0y4eHust (MHANKATOPHI OLIEHOYHOTO
WNunexc DopmynupoBKa dbopmupoBaHus KOMIIETCHIINH
JOCTHKEHUS] KOMIETEHIIUH ) CpencTBa
YK-4 CHOCOOEH OCYIIECTBIIATh A 1yx4 JIaGopatopHsble TectupoBanue IHoporosbii
JIEJIOBYIO KOMMYHUKALMIO B | 3HaTh 3aHATUSA (ynoBj1eTBOPHUTEILHBII)
YCTHOW U MUCbMEHHOMN - CHELUANBHYIO TEPMUHOIOTHIO Y cTHEIT OTBET 3Haer
(1)OpMaX Ha Fgcyﬂa}’pCTBeHHOM 110 IAPOKOMY U Y3KOMY CaMocTosTenbHas . CIIEUAIBHYIO TEPMHUHOJIOTHIO
a3bike Poccuiickoi pabota Keiic-3anaun

denepauuu U
MHOCTPaHHOM(BIX) SI3bIKE(aX)

MPOQUITIO CIIEIUATBHOCTH;

- IpaBUJIa TOCTPOCHUS
MTOBECTBOBATEIIHHBIX H
BOIPOCUTENBHBIX TPEIOKESHHIA
aHTJINMCKOTO SI3BIKA;

- OCHOBBI MMYOJINYHON peuu;

- mpaBmuiia 0OPMIICHHUS JIETOBOU
MEPETHCKH;

- IpaBWJIa aHHOTHPOBAHWS,
pedepupoBaHus U NepeBoia
JUTEPATYPHI TIO CIICITUATBHOCTH.

I'pymnnoBsie /
WHJUBUlyaJIbHbIE
TBOpPYECKHUE
3aJIaHUsI/TIPOEKTHI

KonnokBuym

[Ipesentanuu

110 IIUPOKOMY U Y3KOMY
MPOUITIO CIIEIUATBEHOCTH;
IIPaBHUJIA TIOCTPOEHUS
[TOBECTBOBATEIbHBIX U
BOIIPOCUTENIBHBIX
MPEMIOKEHUHN aHTIINHCKOTO
SI3BIKA;

OCHOBBI ITyOJMYHOMN peuH;
npaBuia opopMIICHUS JIEIOBON
MEePENHCKY;

MpaBUJIa aHHOTUPOBAHMS,
pedepupoBaHus U IepeBoJa
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U 24

Ymers

- IOHUMATh YCTHYIO
(MOHOJIOTUYECKYIO U
JMAJIOTHYECKYI0) peub Ha
OBITOBBIC U CIICIIUAIIEHBIC TEMBI;
- YUTaTh U IOHUMATh CO
CJIOBapeM CIIEIUAEHYIO
JUTEPATypy MO LIMPOKOMY U
Y3KOMY MPOQIITIO
CHeLHaNTbHOCTH;

- y4acTBOBaTh B OOCYKIEHUU
TEM, CBS3aHHBIX CO
CIEIMAJIbHOCTbIO (3a/1aBaTh
BOIIPOCHI U OTBEYATh HA
BOIIPOCHI).

N/ 3yka

Baagernb

- HIMOMATUYECKU OTPAaHUYEHHON
peubIO, a TAKKE CTHIIEM
HEHUTPaJIbHOIO HAYYHOTO
W3JI0KEHUS:

- HaBbIKaMU Pa3rOBOPHO-OBITOBOI
peud (BJ1aJI€Th HOPMATHUBHBIM
MIPOU3HOIICHHEM H PUTMOM PEUHn
Y IPUMEHSTh UX IS
MOBCEIHEBHOTO OOIIEHHUS);

- OCHOBaMH MyOJIMYHOM pedn —
COOOIIIEHUS, JOKIAIbI (C
MpeABapUTENILHON MOATOTOBKOM);
- OCHOBHBIMU HaBBIKAMH MMHCHMA,
HEOOXOTUMBIMHU ISl TIOATOTOBKH

JIUTEPATYPBI 110
CIELUATILHOCTH.

IIpoaBuHYTHIN
(xopo1uo)

Ymeer
IIOHMMATh YCTHYIO
(MOHOJIOTUYECKYIO U
JIMAJIOTHUYECKYI0) pedb Ha
OBITOBBIE U CIIELIUATIbHBIC
TEMBI;
YUTATh U IOHUMATh CO
CJIOBapEM CIIELUAJIbHYIO
JUTEpaATypy O LIUPOKOMY U
Y3KOMY MPOQHITIO
CHEINAJIbHOCTH;
y4acTBOBAaTh B OOCYXJAEHUU
TEM, CBSI3aHHBIX CO
CIELUANBbHOCTBIO (33/1aBaTh
BOIIPOCHI 1 OTBEYATh HA
BOIIPOCHI).

Bricoknii (0TIMYHO)
Baaneer nauomarndecku
OTPaHUYEHHOU PEYBIO, a TAKXKE
CTUJIEM HEUTPAIBHOTO
HAy4YHOTO U3JI0KEHUS:
HaBbIKaMU Pa3rOBOPHO-
OBITOBOM peuu (BIaleTh
HOPMAaTHBHBIM
IIPOU3HOUIEHUEM U PUTMOM
pedH ¥ MPUMEHSTh UX ISt
MTOBCETHEBHOTO OOIICHMS);
OCHOBaMU NyOJIMYHON peun —
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nyOJIMKaIui, TE3UCOB U BEICHUS
MEPETHCKH;

- HanboJee ynoTpeOuTeIbHOM
(6a30Boi1) rpaMMaTUKON U
OCHOBHBIMH IPaMMaTHYECKUMH
SIBIICHUSIMU, XaPAKTEPHBIMU JIJIS

npodeccuoHaNbHOM peyn;

- IpUeMaMH aHHOTHPOBAHUS,
pedepupoBanus u nepeBoaa
JUTEPATYPHI 10 CHEIUATLHOCTH.

COOOIIeHUS, JOKIAbI (C
NIpeABAPUTEIILHON
MOATOTOBKOM);

OCHOBHBIMH HaBBIKaMU
MChbMa, HEOOXOJUMBIMH TSI
MOJIrOTOBKH IyOJIMKaLni,
TE3UCOB U BEJICHUS MEPEITUCKHY;
HanboJee yrmoTpeOnuTeIbHON
(6a30BOI1) rpaMMaTUKON U
OCHOBHBIMH
rpaMMaTHYeCKUMU
SIBJICHUSIMU, XapaKTEPHBIMU
VTS PO ECCUOHATILHOM peyn;
npueMaMH aHHOTUPOBAHHS,
pedepupoBaHUs U ITEPeBOIa
JUTEPATYPHI IO
CICIUAIBHOCTH.

33




		2025-02-20T15:39:23+0300
	Медведева Наталья Александровна
	Подпись документа




