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1. Ileau ocBoeHUN TUCHUILJINHDI.

Lenpto yueOHON NUCHUIUIMHBI SBIAETCS OOY4YeHHE NPAKTUYECKOMY BJIAJICHHIO
pPa3roBOPHO-OBITOBOM pedybl0 M S3BIKOM CIELHUAIbHOCTU JJS aKTHUBHOTO MNPUMEHEHUs
MHOCTPAHHOTO S3bIKA KaK B TIOBCEAHEBHOM, TaK U B MPO(ECCHOHATBHOM OOIIECHUH, 3aKpEIICHIE
IpOrpaMMbl CpPEHEW WIKOJIBI 0 AaHIJIMMCKOMY S3bIKY B pasfenax: (OHETHKa, JEKCUKa U
rpaMMaTuKa, HW3y4YEHUE HOBOI'O U PpACUIMPEHUE H3BECTHOIO JIEKCHKO-IPaMMaTH4ECKOIO
Marepuana. Kpureprem NpakTUYECKOro BJIAaJCHHUS WHOCTPAHHBIM SI3BIKOM SIBJISIETCS YMEHHE
JIOCTAaTOYHO YBEPEHHO I0JIb30BaThCSI HAN0O0JIee YIOTPEOUTEIbHBIMA U OTHOCUTEIBHO MPOCTHIMH
A3BIKOBBIMU CPEJCTBAMU B OCHOBHBIX BUJAX PEUEBOM JIESATEIBHOCTU: FOBOPEHUHU, BOCIPHUITHI
Ha CclyX (ayJUpOBaHUM), YTEHUH U TUCHME.

[IpakTHueckoe BIaJeHHE S3BIKOM CIELUAIBHOCTH MPEIIONaraeT TakXe yMEHHUE
CaMOCTOSITENIbHO Pa0dOTaTh CO CHENMAIbHON JUTEPATypoil Ha WHOCTPAHHOM S3BIKE C IIEIIBIO
noJryueHust npohecCUoHaIbHON HH(OPMALIUK.
3agauu y4eOHOM AMCHUIINHBI:

- TIOBBIIICHHE YPOBHS y4eOHON aBTOHOMUH, CIIOCOOHOCTH K CaMO0Opa30BaHUIO;

- Pa3BUTUE KOTHUTUBHBIX U UCCIIEI0BATEIbCKUX YMEHUI;

- pa3BuUTHE HHPOPMAIIMOHHOUN KYIbTYPHI;

- pacuIMpeHue Kpyro3opa M MOBbIIIEHNE O0IIEeH KyIbTYpbl CTYJEHTOB;

- BOCIUTAHHME TOJIEPAHTHOCTH W YBAaXXEHUSA K JyXOBHBIM IIEHHOCTSIM pa3HbIX CTpaH M

HapoJOB.

2. Mecto aucuuniannsl B cTpykrype OOII 6akanaBpuara:

JuctunnuHa «HOCTpaHHBIN s3BIK» OTHOCUTCS K o00s3aTenbHOM dvactu bioka 1.
Juctumume - (Moxyned)  (denepanbHOr0 TOCYJApCTBEHHOTO 00pa3oBaTeNbHOIO CTaHIApTa
BBICIIETO  OOpa3oBaHMs — OakajaBpuaT IO  HampaBJIeHWIO moaroroBku  15.03.02
«TexHONMOTMYECKNE MAIIMHBI U 00OpynoBaHHME». VMHIEKC NUCHUIUIMHBI 110 YYeOHOMY IUIaHY:
b1.0.03.

B kauecTBe BXOAHBIX TpeOOBaHUU BBICTYMAIOT C(HOPMUPOBAHHBIE paHEe KOMIIETCHIIUU
oOydaromuxcsi, TMpPHOOpEeTEeHHbIE B  TMpOIECCe U3YYEHHS HWHOCTPAHHOTO  SI3bIKa B
obmeobpazoBatenbHOl mikojae. OcBoeHue y4eOHOW TUCHUIUIUHBI «VIHOCTpAHHBIN S3BIK»
0a3upyeTcs Ha 3HAHUSAX U YMEHUSX, MOJYYSHHBIX CTYACHTAMU MPU U3YYEHUU TAKUX TUCIUTLINH
kak: «KynpTypa peun u Ae0Boe OOIIEHUEY.

OcBoeHue y4eOHON TUCHHUIUTUHBI «VIHOCTpAHHBIN S3BIK» SBISETCS KOMIETEHTHOCTHBIM
pecypcoM IJisi TalbHEUIEro N3y4eHus CIASAYIOMUX JUCIHUIUIUH (Moayiiel): « TexHomornaeckoe
obopynoBanuey», «CepBUCHOE OOCITY)KMBAHHE M PEMOHT MPOMBIILIEHHOTO 00O0PYJIOBAHUS,
«ABTOMATHU3AIMS TTPOMBIIIEHHOTO 000PYIOBaHUS» U .

3. KoMnerenuuu oﬁyqammerocﬂ, (bopMupyeMble B pe3yJjibTaTe OCBOCHUS TUCHUITINHBI

[Tponecc nzydenus: AucUIUIUHBI «VIHOCTpaHHBIN S3BIK» HANIPaBJIeH Ha (HOPMUPOBAHHE
ciefyommx kommeTeHuud B coorBercTBUM ¢ OI'OC BO mno gaHHOMY HampaBiIeHMIO
MOJITOTOBKH:

VHueepcanvhvle komnemenyuu:

YK-4. Cnioco0GeH ocCylecTBIATh JEI0BYI0 KOMMYHHUKALMIO B YCTHOM M MUCHbMEHHOMN
dopmax Ha rocyapcTBEHHOM si3bike Poccuiickoit @enepaiini 1 ”HOCTPaHHOM(BIX ) S3bIKE(aX).



Kox v HanmenoBanue

KO}I N HAMMCHOBAHME UHIMKATOPA TOCTHKCHUA KOMIICTCHIIMH

KOMIIETEHIHH
YK-4 - ciocoben N 1yk4
OCYILECTBIATH 3HaTh
JICIIOBYIO - CHEIHUAIbHYI0 TEPMHHOJIOTHIO 10 IHUPOKOMY U Y3KOMY HPODHITIO

KOMMYHUKAITUIO B
YCTHOW U MUCbMEHHOM
dopmax Ha
rocy/1apCTBEHHOM
a3b1ke Poccuiickon
®denepaunu U
MHOCTPaHHOM(BIX)
s3bIKe(ax)

CHIEIIUaIbHOCTH;

- TpaBWIa TOCTPOCHHUS IOBECTBOBATEIBHBIX W BOMPOCHUTEIIBHBIX
MPEJI0KEHU N aHTTIMHCKOTO S3bIKA;

- OCHOBBI yOJITUYHON PEUH;

- mpaBuIa 0OPMIICHHS JISTIOBOH MEPETUCKY;

- IpaBWJIa aHHOTUPOBaHMS, peEePUPOBAHMS U TTEPEBOA JTUTEPATYPHI
110 CIIEIHAIbHOCTH.

NI 2yk-4

YMmern

- IIOHMMAaTh YCTHYIO (MOHOJIOTMYECKYIO M JIMAJOTHYECKYI0) peub Ha
OBITOBBIC U CIIELIUAJIbHBIE TEMBI,

- YUTaTh M MOHMMATH CO CJIOBapE€M CHELMAIBHYIO JMUTEpaATypy IO
LIMPOKOMY U Y3KOMY IPODUIIIO CHIEIMATbHOCTH;

- y4acTBOBaTh B OOCYXKICHHUU TEM, CBSI3aHHBIX CO CHEIHATBHOCTHIO
(3aaBaTh BOIIPOCH! M OTBEYATh HA BOIPOCHI).

N/ 3yk-4

Baagers

- WJIMOMATHYECKH OrPaHHUYCHHOU
HEUTPATBHOTO HAYYHOTO U3JIOKCHHUS:
- HaBBIKAMH Pa3rOBOPHO-OBITOBOM peuu (BJIaeTh HOPMATHBHBIM
MPOM3HONICHHEM W PUTMOM pPEYHM W MPUMEHATh HUX UL
MTOBCETHEBHOT'O OOIIICHHS ),

- OCHOBaMHU IyOJUYHOW peun —
MpeABAPUTENBHON MOATOTOBKOM);

- OCHOBHBLIMHM HAaBBIKAMH ITHICbMa, HEOOXOJIUMBIMU JIJIS IOATOTOBKU
MyOJIMKaIUi, TE3UCOB U BEACHUS MEPETHCKY;

- HauOonee ymnoTpeOuTenbHOM (0a30BOM) TrpaMMaTUKOW U
OCHOBHBIMH TPAMMATUYECKUMU SBJICHHUSIMH, XapaKTEPHBIMU IS
npoeCCHOHATILHON peyn;

- TpUeMaMH aHHOTHUPOBAHUS,
JUTEPATYpPHI 10 CTIENUATHLHOCTH.

pe€ubro, a TaKiXKC CTHIICM

cooOImIeHus, AoKIanel (c

pedepupoBaHusi U  TEpeBOJA




4. CTpyKTYypa ¥ coJep:KaHue pa3/ie 0B IMCHUILINHBI
O61mas TpyA0EMKOCTh IUCHUIUINHBI COCTABISIET 8 3a4ETHBIX €MHMUII.

4.1 CtpyKTypa IUCIUTUIAHBI

Bua yueGHoii pagoTbr Bcero Cemectp Bceero | Cemecrp | Cemectp
04HO 1 2 3 4 3204HO 1 2
KonTakTHBIE Yachl (BCero) 148 34 48 34 32 28 16 12
B TOM YHCJIE:
Jlexrim (JI) 4 4
Jlabopatopnsie 3ansTus (JI3)
[TpaxkTrueckue 3ansartus (I13) 148 34 48 34 32 24 12 12
CamocrosiTesibHasi padoTa 131 38 24 38 31 247 124 123
(Bcero)
But mpoMesKyTOUHOM 3a4eT, | 3a4eT | 3a4eTr | 3a4eT | IK3aMCH 3a4eT IK3aMeH
aTTeCTAIMU 9K3aMeH
Kontpob 9 9 13 4 9
O01mast TPy10eMKOCTh, 288 72 72 72 72 288 144 144
4achl
3a4yéTHbIE €UHNLIBI 8 2 2 2 2 8 4 4
4.2. Conep:xaHue pa3jieioB y4eOHOI TN CIUNIHHbBI
Ne Pa3gen aucuunanHbI Conep:xkanue
n/n
1. | Uma cymecTBUTENbHOE, | - 00IIUE CBEICHUS

ApPTUKIIN

- OTCYTCTBUC apPTUKIIA

- KaTeropuu 4Mcia CyIlleCTBUTEIbHBIX
- KaTeropuu maJiexxa CylecTBUTENIbHBIX

- YIOTpeOIEeHNE HEONIPEAEIIEHHOIO apTHKIIS
- ynoTpebeHre ONpeIeIeHHOr0 apTUKIISA

2. | msa npunararenbHoe, - 001HE CBENEHNS

Hapeuue

- CTCIICHU CPpAaBHCHMU IMPUJIAraTCIbHbIX
- KJ'IaCCI/I(l)I/IKaI_II/ISI Hapeqnﬁ 110 3HAYCHUIO

- o01Me cBeneHus
- rimaroutsl to be, to have

3. | I'maroxn (ocHOBHBIC
bopmMsl, BpeMeEHa
aKTUBHOTO 3aJI0Ta)

- CpaBHHUTEIIbHAs
BpEMEHHU

BPEMEHHU

- CpPAaBHUTCJIbHAA XapaKTCpUCTUKA

- CHUCTeMa BU0-BPEMEHHBIX (hOPM riaroia
XapaKTepUCTHKA

dbopM  HaCTOAIIETO
dbopM  mporeaero

- CPaBHUTEJIbHAS XapaKTepUCcTUKa popM Oyayliero BpeMeH!

4. | I'maros (OCHOBHBIE
(b opMbI, BpeMeHa
MIACCHBHOTO 3aJI0Ta)

- CUCTEMa BUJO-BPCMCHHBIX (I)OpM rjaroja
- IEPCBO/ IJ1arojioB B CTpadaTCIIbHOM 3aJI0TC

- can (be able to)
- must

- to have/to be

- may

- should

- need

- ought to

5. | MonanbHBI€E TJIaroisl 1
UX DKBUBAJIEHTEI

6. | Mapuautus (Gpopmer
nH(UHUTHBA U QYHKIIIH, -

®opMsI:

Indefinite Infinitive




WH()UHUTUBHBIE
KOHCTPYKIIUN)

- Continuous Infinitive
- Perfect Infinitive
- Perfect Continuous Infinitive
OyHKINHU:
- [moJjIexKauiee
- 4aCTb CKa3yeMoro
- IIpsAMOE JOIIOJITHEHUEC
- OIIpEelEIICHnE
- O6CTO$ITCJ'IBCTBO e
Koncrpykuun:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction

7. | Ilpuuactus, npuyacteie | @OpMBI:
000pOTHI - Present Participle
- Perfect Participle
- Participle 11
DyHKIUU:
- 4aCTh CKa3yeMOoTo
- ompejieicHre
- 00CTOATENBCTBO
Koncrpykuun:
- Objective with-the Past-Participle
- Nominative-with-the-Participle
- The Absolute Participle Construction
8. I'epynnuit - o01IMeE cBEenEHUS
QyHKINHU:
- IoJyIeKaIlee
- 4aCTh CKa3yeMOTo
- JIOTIOJTHCHHE
- oTIpe/ieIeHne
- 00CTOSATENBCTBO
9. | Milk and Its | - BBemeHHe  JIEKCHKH K  CIEIL.TEKCTy,  OTpaboOTKa
Composition rpaMMaTHYECKUX CTPYKTYP
- 4YTeHWe TEeKCTa, TMEepeBOJ, JIEKCHKO-TpaMMaTHYEeCKHe
YIPaKHEHUSL.
10. | Properties of Milk - BBEIEHHE JIEKCHKM K  CICIL.TeKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- 4YTeHHe TEeKCTa, TMEepeBOJ, JIEKCHKO-TpaMMaTHYEeCKHe
YIPaKHEHUSL.
11. | Bacteria of Milk - BBEJCHHEC JICKCMKM K  CICIL.TEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- 4YTeHWe TEeKCTa, TMEepeBOJ, JIEKCHKO-TpaMMaTHYEeCKHe
YIPAXKHEHUSL.
12. | Fermentations of Milk - BBEIEGHHE JIEKCHKH K  CIICIL.TEKCTYy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- 4TeHWe TEKCTa, TMepeBOM, JIEKCHKO-TpaMMaTHYEeCKHe
YIPAKHEHUSL.
13. | Treatment of Milk. | - BBemeHume  JIeKCMKM K  CICILTEKCTy,  OTpabOTKa
Cooling the Milk IrpaMMaTHYECKUX CTPYKTYp
- 4TeHHe TEKCTa, TMepeBOM, JIEKCHKO-TpaMMaTHYEeCKHe
YIPAKHEHUSL.
14. | Pasteurization - BBEIEHHE JIEKCUKM K  CIHEILTeKCTy, OTpaboTKa




IrpaMMaTHYECKUX CTPYKTYpP

- YTGHHWE TEKCTa, TMEPEBOJ, JICKCHKO-TPAMMAaTHYECKUE
YIPaKHEHUSL.
15. | Cream - BBEIEHUE JIEKCUKM K  CICI.TeKCTy, OTpabOoTKa
IpaMMaTHYECKUX CTPYKTYP
- YTGHHUE TEKCTa, IMEePeBOJ, JICKCHKO-TPAMMAaTHYECKUE
YIPaKHEHUSL.
16. | Butter. Butter-making - BBEIEHHE JIEKCHKM K  CIEIL.TEKCTy, OTpaboTKa
IpaMMaTHYECKUX CTPYKTYP
- YTGHHUE TEKCTa, IMEPeBOJ, JICKCHKO-TPAMMAaTHYECKUE
YIPaKHECHUSL.
17. | Cheese - BBEIEHUE JIEKCUKM K  CICIL.TeKCTy,  OTpabOoTKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHUE TEKCTa, IMEPeBOJ, JICKCHKO-TPAMMAaTHYECKUE
YIPaKHEHUSL.
18. | Cheese-making - BBEIEHUE JIEKCUKM K  CICI.TeKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHE TEKCTa, IMEPeBOJ, JICKCHMKO-TPAMMaTHYECKUE
YIPaKHCHUSL.
19. | By-products of the Dairy | - BBemeHuWe  JIGKCHKM K  CICIL.TEKCTY, OTpabOTKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHUE TEKCTa, IMEPeBOJ, JICKCHMKO-TPAMMATHYECKUE
YIPaKHCHUSL.
20. | Condensed Milk - BBEIGHUE JIEKCHKM K  CIICIL.TEKCTYy,  OTpabOTKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHE TEKCTa, IMEPeBOJ, JICKCHMKO-TPAMMaTHYECKUE
YIPaKHCHUSL.
21. | Fermented Milks - BBEIGHUE JIGKCHKM K  CIICIL.TEKCTY,  OTpabOTKa
rpaMMaTHYECKUX CTPYKTYp
- YTGHHWE TEKCTa, IMEePeBOJ, JICKCHKO-TPaMMaTH4YeCKUe
YIIPaKHEHUSL.
22. | Ice Cream - BBEIEHUE JIEKCUKM K  CIEIL.TeKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP
- YTGHHWE TEKCTa, TMEPeBOJ, JIEKCHKO-TPaMMaTH4YeCKUe
YIPaKHEHUSI.
23. | Quality Control in - BBEJGHME JIGKCMKM K  CHEIL.TeKCTy, OTpaboTkKa
Dairies IrpaMMaTHYECKUX CTPYKTYp
- YTGHHWE TEKCTa, IMEPeBOJ], JICKCHKO-TPaMMaTH4YeCKUe
YIPaKHECHUSI.
24. | Newspaper ltem 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. I find the article interesting.
25. | Film watching - BBEJICHHE JIEKCUKHU, OTPA0OTKAa rpaMMaTHYECKUX CTPYKTYD,

KYJIbTYPOJIOTHYECKNT KOMMEHTApHI;




- mpocMOTp (prtbMa;

AnajaorosB.

- oO0cyxkaeHne GuiIbMa C MCIOIH30BAHHUEM OIMOPHBIX CXEM U

4.3. Pa3znenbl yueOHOI JUCUMIIIMHBI M BUbI 3AaHATHIA
Ounast popma o0ydeHHs

ggn HaumenoBanue pa3nenoB yueOHON AUCIUITITTHBI I13 | CPC | Kontpous | Beero
1 Wms cymiecTBUTEIbHOE, ApTUKIIH 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 TJIAro/ibl 1 KX SKBUBAJIEHTHI 5 4 0,5 9,5
6 Nudpunutus (popmel nHGUHUTHBA U HYHKITUH, 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 Gpopma oOyueHHs
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 (OpPMBI, 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 | [lpugactusi, mpugacTHBIE 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 TMCHUILIHHE

Pa3nes qucHMIINHBI YHuBepcajibHble KoMnereHnuu | Oouiee KoJIM4ecTBO
YK-4 KOMIIeTeHIH i
Paszngen 1 + 1
Paznea 2. + 1
Paznea 3. + 1
Pazneua 4. + 1
Pasznea 5. + 1
Pazneua 6. + 1
Pasznen 7. + 1
Pasnean 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. O0pa3oBaTe/ibHbIE TEXHOJIOTHH

O0BeM ayTUTOPHBIX 3aHATHI Bcero 148 dacos, mabopaTopHbie paboThl - () 4acos,
IIpaKTHYECKHE 3aHATUA - 148 yacos.
34% — 3aHATHII B UHTEPAKTUBHBIX (hopMax OT 00beMa ayTUTOPHBIX 3aHATUH.

Cemectp | Bupg 3ansrus | Vcnonb3yemble HHTEpaKTUBHbIE oOpa3oBarenbHble | KonnuectBo
(JI, 113, JIP u TEXHOJOTHH JacoB
Jp.)
1 I13 OmnnaifH-TecTUpoBaHuE Ha TeMy: Mms 2
CYIIECTBUTEIIbHOE, ApTHKIN
I13 OmnnaifH-TecTUpoBaHue Ha TeMy: Mms 2
npusaraTeJIbHOe, Hapeuue
I13 OmnnaifH-TecTpoBaHue Ha TeMy: ['naron 2
(ocHOBHBIE (hOPMBI, BpEMEHA aKTHBHOTO 3aJ10Ta)
I13 OmnnaiiH-TecTupoBaHue Ha Temy: [aron 2
(ocHOBHBIE (hOPMBI, BpEMEHA MTACCUBHOTO 3aJI0Ta)
I13 OmnnaiiH-TecTUpOBaHUE Ha TeMy: MonanbHbIe 2
TJIArOJIBl M UX YKBUBAJICHTHI
2 I13 AHanu3  mpoOJieMHOM — CUTyalluh 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 «CTpaHbl 4
M3Y4aeMOT0 SI3bIKa — BU€pa, CErOHsI, 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 AHann3 KOHKPETHBIX cuTyalmi (case-study) Tuma 2
cutyanus - oreHka Ha temy Quality Control in
Dairies

113 HenoBass wurpa Ha Temy «Mos Oyamymias 4
CHEHATBHOCTDY

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

Hroro: 50

7. YueOHO-MeTOANYeCKOe o0ecnieueHrne CaMOCTOATEIbHOM padoThl cTyAeHTOB. OnleHOYHbIe
Cpe/CTBA /ISl TEKYIIEro KOHTPOJIS YCIeBAeMOCTH, IPOMeKYTOUHOI aTTecTalli 1o

HTOraM OCBOEHHS IMCUMILIUHBI.
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 MMMChMEHHBIN
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, | BelmosHeHHE 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 CAMOCTOSITEIbHOTO N3YUCHHS
JUCHUTUTNHBI
- Ha30BUTE KaTETOPUU YUCIIA CYIIECTBUTEIbHBIX
Nwms - HA30BUTE KATETOPUH MaJI€XkKa CYIIECTBUTEIbHBIX
CYLIECTBUTENBHOE, | - HA30BUTE Cllydyan yIOTpeOIeHNUs HEONPEIEIIEHHOTO apTHKIISA
apTUKIN - Ha30BUTE CJIy4au 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 BpeMeH!
(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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OKBHBAJICHTHI

- 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 (cnoit) 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

. 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

MESNOoORWDE

10.
1.

wn =

Translate the words in the brackets.

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

An important characteristic of lactose is (yckopsiTh) the growth of
(MonouHO-KHcTas) bacteria.

Milk (comepxkut) salts of potassium and sodium and
(MHMKpPOAJIEMEHTHI).

Milk is (Tspkenee) than water, its average (yaenbHBbIN Bec) is about
1.032.

An increase in fat (cumxaer) the specific gravity of milk and its
removal (mogaumaer) the specific gravity.

The natural yellow color of milk is (oOycnaBiuBaetcs) to the
pigments of milk fat.

Bacteria serve (npeBpaiats) dead organic matter into its original
condition. In the frozen milk the centre is a (ssapo) of cream.

It is known that bacteria (moxy4atp moctym) to milk from the
atmosphere, from the bodies, from the (Bbms1).

Thermoduric bacteria can (BeimepxuBath) a temperature of boiling
water.

Bacteria are (momne3nsie) 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

ok

. 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.
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8. Pasteurization is a heat treatment far less severe than that used
during cooking.
I1. Define the sentences with the Passive Voice. Translate them.
1. 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.

LN

No ok

Treatment of Milk.
Cooling the Milk

I. 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. (3amep3anmue) does not destroy spoilage agents.

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

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

4. Ice cream is a very (Bkycuas) food and has high (murarensryro)
value.

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

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

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

8. (Hexwupnoe) dry milk is somewhat more stable than whole dry milk
(13-3a HeOCTATKA KHPA).

9. The flavour of cottage cheese (moprurcs).

10. (IToaeepsxenue) to warmth or light hastens the development of
(IpOropKIIOCTH).

11. (Teepanie coipnr) should be wrapped tightly before refrigerating.

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

13. (Hanmuue u otcyrerBue) of certain types of bacteria determine the
wholesomeness of dairy products for the consumer.

Pasteurization

Translate the words in the brackets.

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

2. It is a homogenization that (ysemuuuBaer) the (umcno) of fat

globules.
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10.

11.
12.

Homogenized milk is (ogHopoamno) in fat content.

Homogenized milk (moxsepraercs nmetictButo) by sunlight more
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
(oOBenuusOTCS) INtO Masses.

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

(Cnanko-cmuBouHoe maciao) may be churned from (cexwue) cream.
(Kucio-cnmuBounoe macio) iS known to be churned from ripened
cream.

I1. Translate the following sentences into Russian.

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

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

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

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

5. When pasteurized the harmful bacteria in cream are destroyed.

6. Butter should be carefully worked.

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

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

9. Having being standardized cream is sent for the sale.

Cream I. Make up the sentences using the following words.

1. Lactose, carbohydrates.

2. Milk, source.

3. Trace elements, require.

4. Specific gravity, milk.

5. Germs, gain access.

6. Yeasts and moulds, find.

7. Bacteria, harmful, beneficial.

I1. Answer the following questions.

1. Is lactose unique to milk?

2. Does lactose promote the growth of beneficial lactic acid bacteria?

3. What constituents are present in the milk?

4. How does fat influence the milk’s specific gravity?

5. What does specific gravity depend on?

6. How do bacteria gain access to the milk?

7. What medium do the bacteria require?

8. Are bacteria sensitive to conditions of temperature?

Butter. Butter- I. Make up your own sentences using the following words.

17




making

NS

5.

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

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

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.

1.

arwN

Kucno-cnuBoyHoe Macio BeIpaOaThIBAETCS U3 CO3PEBIINX CIUBOK.
Crnaaxo-cIMBOYHOE MAcio BbIpabaThIBAETCS U3 CBEKUX CIMBOK.
["oMOreHn3upOBaHHOE MOJIOKO OAHOPOIHO IO OICP’KAHHIO JKUPA.
CnuBKH OTAETSIOTCSA OT MOJIOKA B cernapaTope.

Psan akTopoB BIUSIOT Ha MPOLECC CEIAPUPOBAHMS: TEMIIEpaTypa
MOJIOKa, MPOIIEHTHOE COJEp>KaHUE JKHUpa B IEJIBHOM MOJIOKE,
¢du3nUecKuii COCTaB MOJIOKA U 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

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.

abrwn

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

The lactose of milk is fermented to produce (Mo04YHYIO KHCIIOTY).
The whey begins to (otaensaTbes).

The curd is placed in draining (cremnaxu).

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

(Jomamnuii ceip) can be manufactured of two types.

By-products of the
Dairy

N o

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.
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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.
Lactose is said to be used both in medicine and in technology.

In order to avoid spoilage bottles should be tightly stopped.

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

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 I given a choice to prefer a cottage cheese?

ocoukhwhE

~

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. KecdupHblie 3epHa COXpaHSIIOT CBOIO KU3HECIIOCOOHOCTh B TEUCHHE
HECKOJIBKUX JICT.

2. HpHFOTOBJ’ICHHHfI nu3 KOOBLIBETO MOJIOKa, KYMBIC HUMECT
crienuudecKuii BKyc.

3. CymecTByer /Ba crioco0a MPOU3BOJICTBA CYXOr'0 MOJIOKA.

4. Tlepen pacnbuleHHEM B CYIIMJIBHOM KamMepe MOJIOKO CTYIIAeTCs B
BAKYyyM alimapare.

5. 3akBallleHHOE MOJIOKO — WHUTAaTEeNIbHBI M JIETKO YCBOSIEMBIN

IIPOAYKT.

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-
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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.

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.

1. (3amepsanue) does not destroy spoilage agents.

2. Frozen foods, when held at the proper temperature
(moaseprarotcs) change slowly.

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

4. Ice cream is a very (Bkycnas) food and has high (murarenbuyro)
value.

5. Different (cocraBubic siementhi) are added: sugar, nuts, fruits,
vanilla extract, chocolate etc.

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

7. Fresh dairy products should be kept cold and (rm1oTHO 3aBepHYTHIE)
or covered so that they do not absorb odours or flavours of other
foods.

8. (Hexwupuoe) dry milk is somewhat more stable than whole dry milk
(13-3a HemoCTaTKA KUPA).

9. The flavour of cottage cheese (moprurcs).

10. (IToasepxkenue) to warmth or light hastens the development of
(pOrOpKIIOCTS).

11. (Teepabie coipbi) should be wrapped tightly before refrigerating.

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

13. (Hamuuume u orcytcrBue) 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. lce cream was considered formerly as a luxury to be used only on

special occasions.

4. lce cream is often eaten because of its pleasure-giving properties.
Cream being the main constituent, its quality has a marked effect
upon the finished product.

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

o
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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
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:

The title of the article is...

The article was published in...

The author of the article is...

The article is about...

At the beginning the author writes about...
The author states that...

In the conclusion the author focuses on...

| find the article interesting.

NN

Film watching - BBEJCHHE JIGKCHKH, OTpa0OTKa TIpaMMaTHYECKHUX  CTPYKTYP,
KYJIbTYPOJOTHYECKUH KOMMEHTAPHIA;

- IPOCMOTp (UIBMa;

- 00CcyxJieHue (pritbMa ¢ MCIIOJIb30BaHNEM OMOPHBIX CXEM M JUAJIOTOB.

7.3. IlpumepHbIe TeCTHI JAJIs1 CAMONIPOBEPKHU

Tecr
1o paszeny (reme) UMs cymecTBuTeIbHOE, APTHKJIN.

Bbi0epuTte npaBuJILHBIN OTBeET:
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.

21




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

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

1o pazzeny (teme) Ums npuiaratensHoe, Hapeyue.

PackpoiiTe cko0KH , ynoTpeOMB 1j1aro;1 B NpaBuJibHoM gopme:

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. 1t’s (late) than I 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

no pazzaeiny (reme) I'maroJ (ocHoBHBIE (OPMBI, BpeMeHa AKTUBHOI0 32J10Ta).

Bbi0epuTe npaBUJILHBIN OTBET:
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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.

a) you have been b) were you c) 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 ¢) 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. Ilast ... 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

1o pazzeny (reme) I'maros (ocHOBHBIE (pOPMBI, BpeMeHa IACCHBHOTI'0 3J10Ta).
Bbi0epuTe npaBUJILHBIN 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

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 ) 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 ¢) 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 ¢) being commented
12. They promise that the hotel ... by the end of the year.

a) will build b) will have been built c) 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

Tecr
1o pazzaeny (teme) MoaajibHble IJ1aroJibl M UX 3KBUBAJIEHTHI.

Bri0epuTe NpaBUIIbHBIM OTBET:

1. It was raining and we ... wait until it stopped.
a) were to b) had to ¢) must

2. The time was fixed for the sailing. It ... take place almost immediately.

24



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
4. 1...tell you frankly that I think you were wrong.

a)amto 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 ¢) had to
8. One ... have a rest after a day of hard work.
a)isto b) has to ) must
9. Give him something to eat. He... be hungry.
a) must b) is to c) has to
10. He lost all his money and I ... lend him five pounds.
a) was to b) had to Cc) must
Tect

o pazaeny (reme) UHGpUHUTHB.

BeigeanTe nHPUMHUTHBHBII 000pPOT, EepPeBeAUTE NMPeIJI0KeHHE HA PYCCKUIM 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 pazzeny (teme) IlpuyacTusi, npuyacTHbie 000POTHI.

Hcnonb3ys npumep, odpasyiiTe Npu4aCcTHBIN 000pPOT:
Model: He looked sleepy as if he were tired after his journey.
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Tired after his journey he looked sleepy.
. Though Sue was surprised by his arrival, she didn’t show it.
. Though he was annoyed by his failure, he continued to work hard.
. When he was asked for help, he refused.
. If he was given an opportunity, he would make a good pianist.
. When the boy was left to himself, he took the toys and began to play.
. When she was questioned, Irene smiled tolerantly.
. If he is given time he will make a good chess-player.
. I can’t forget Tom’s face. When he was asked about the accident, he began to cry.
. She suddenly stopped as if she were struck by the news.
0. Though she was impressed by the movie, she didn’t show it.

— OO NO O~ WN B

Tecr
o pazzaeny (treme) I'epynamid.

PackpoiiTe ckoOKH , yOTpeOMB 1J1aroJ1 B NpaBUJILHOU ¢opme:
. After a long time we succeeded ...a flat. (to find)
. I’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. (t0 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 1N DN K WN —

7.4. Bonpocs! AJ1s1 3a4eTa U IK3aMeHa

Bonpocwt 0na 3auema _«epammamuueckuii pasoeny (ouHnoe, 3a04Hoe omoenenus)
. HazoBuTe KaTeropuu ymcia cynieCcTBUTENbHBIX.

. HazoBuTe Kareropuu najexa CymecTBUTENbHbIX.

. HazoBuTe ciiyuan ynotpeGieHnst HEONPEAEIIEHHOTO apTHKIIS.

. HazoBure ciyuan ynotpe6iieHUs ONpeeIeHHOTO apTHKIIS.

. HazoBuTe ciiydan oTcyTCTBUS apTUKIIS (IPUBEIUTE IPUMEDBI).

. HazoBuTe crenenu cpaBHEHUs MpUIIaraTelbHbIX, KAK OHU 00pa3yroTcs.

. Haiite kiraccupuKalyo Hapeunil o 3HaYEHUIO (TIPUBEIUTE IPUMEPHI).

. HazoBute ¢ynkuuu rnaromnos to be, to have, npuseaure mpumepsl.

9. JlaiiTe CpaBHUTENbHYIO XapaKTEPUCTUKY (HOPM HACTOSIILIETO BPEMEHH.
10. JlaiiTe cpaBHUTENBHYIO XapaKTEPUCTUKY (HOPM MPOILEAIIETO BPEMEHH.
11. [laiiTe cpaBHUTENIBbHYIO XapaKTEPUCTUKY (HOpM OYyIyILIEro BpeMEHH
(mpuBenUTE IPUMEPBI).

12. JlaiiTe cpaBHUTENbHYIO XapaKTEPUCTUKY BUJOBPEMEHHBIX (hOpM TJlarosia.
13. IIpuBeauTe npuMeEpHI IEPEBO/IA IIAr0JI0B B CTPaJaTENbHOM 3aJI0Te.

14. TlpuBenute npumMeps! GyHKINH HHPUHUTHBA:

- IO/IJIEXKAILIEE;

- 4acTh CKa3yeMoro;

- IPSIMOE JIOTIOJIHEHUE;

- ONIPEJIENICHUE;

- 00CTOSITENBCTBO LIENH.

0N DN~ W~
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15. [IpuBenute mpuMeps! PYHKIUH MPHYACTHM:
- 4aCTh CKa3yeMOro;

- OIIPEICIICHUE;

- 00CTOATENIBCTBO.

16. [IpuBenute mpuMepsl PYHKIUH MPHYACTUN:
- IOJJIEXKAILLEE;

- 4aCTh CKa3yeMoro;

- JIOTIOJTHEHHUE;

- OIIPEICIICHUE;

- 00CTOATENIBCTBO.

Bonpocwl 015 3auéma_«iexkcuueckuil pazoeny (ounoe omoenenue):

1. YreHue u nepeBo]i OTPhIBKA 3HAKOMOT'O TEKCTA, OTBETHI HA BOMPOCHI MO COACPKAHUIO TEKCTa
o6bemoM 1500 meu. 3HakoB. Bpems — 20 muH;

2. YcTHOE M3JI0KEeHUE OJTHOM M3 MPOUJICHHBIX TeM: &) 00IIe-103HaBaTeIbHOM, D) crieruanbpHOi;

Bonpocwt ona 3auéma (3aounoe omoesyienue):

1.3amura KOHTPOJIBbHOM padoThl No 1.

2.KoHTpOb JIEKCHYECKOTO MUHUMYMA (60 JIEKCUYECKUX SIUHUIT).
3.becena o npoiineHHBIM TeMaM. Bpems — 2-3 muH.

Bonpocwt ona Ixk3amena (ounoe omoenenue):

1. IlucbMeHHBIN MepeBO CO CIOBAPEM C MHOCTPAHHOI'O sA3blKa Ha PYCCKUHM S3BIK TEKCTa IO
crienuagIbHOCTH 00BbeMoM 750 med. 3HaKoB. Bpems — 25 MuH.;

2. YteHue u mepecka3 Ha HHOCTPAHHOM SI3bIKE M3yUYE€HHOT'O TEKCTa 10 CHeuaibHOCTH. Bpems —
10 MunyT;

3. becena no npoiiaeHHbM TeMaM. Bpems — 2-3 MuH.

Bonpocut ona 3xk3amena (3aounoe omoesienue):

1.3ammra KOHTPOILHOM padboTh! Ne 2.

2.IlucbMEeHHBIN MEepeBOJ CO CIOBAapEM C MHOCTPAHHOTO $3bIKA HA PYCCKUM S3BIK TEKCTa IO
cneruanbHocTH 06beMoM 750 med. 3HakoB. Bpems — 30 MuH.;

3.becena mo npoiiaeHAEBIM TeMaM. Bpems — 2-3 MuH.

8. YueOHo-MeToaMuUecKoe M NH(POPMALIMOHHOE 00ecieyeHue JUCIIUIIIMHBI.

8.1. OcHoBHas quTEparypa:

1. ManbkoBckas, 3.B. AHrauiickuii sS3bIK U TEXHUYECKHX BY30B [DJIEKTPOHHBIN pecypc] :
yuebHoe nocobue / 3. B. ManbkoBckas. - Onektpos.naH. - Mocksa : UHOPA-M, 2021. -
270 c¢. - (Boiciee oOpa3oBanume - bakamaBpuar). - Buemnsas  coblika:
http://znanium.com/catalog/document?id=366825

2. Tlomoma, B.JI. AHrnuiickuil s3bIK : yueO. mocobue mo rpaMMaTHKe IJis ayIuT. U CaMoCT.
pabotsl crya. Hampabi.: 15.03.02 Texuosor. mammasl u oOopyaoBanue, 19.03.03
[IponykTbl muUTaHUs XKUBOTH. mpoucxoxa., 35.03.01 Jlecnoe geno, 35.03.02 Texnonorus
Jeco3arotoB. u jepeBomepepad. mp-B, 35.03.04 Arponomus, 35.03.05 CamoBoicTso,
35.03.06 Arpounxenepus, 35.03.02 3oorexnusa, 38.03.01 Oxonommxka, 38.03.02
Menemxment / B. JI. Tlonora, A. K. Jlamuna ; M-Bo cenbckoro xo3-Ba Poc. ®denepanun,
Bonoroackas IMXA, Kad. unoctp. 3. - Bonoraa ; Monounoe : BTMXA, 2021. - 98, [1] c.
- buGmmorp.: ¢. 97

3. Tlomosa, B.JI. Aurnuiickuii s3bIK : y4eb. mocobue Uit ayAUTOPHONH U CaMOCTOSIT. pabOThI
cTyneHToB 1o HampaBieHusM: 15.03.02 - TexHomormdyeckue MamimHbl U 000pYyIOBaHUE,
19.03.03 - [IpoaykTel mUTaHUS KUBOTHOTO Tipoucxoxaenus, 27.03.01 - Crannaptuszanus u
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metponorus / B. JI. Tlonosa, A. JI. 'opeBa ; M-Bo cenbckoro xo3-Ba CCCP, Bonorozckas
I'MXA, Texnon. dak., Kad. uaoctp. s13. - Bonorga ; Momounoe : ®I'6OY BO Bonoronackas
I'MXA, 2020. - 95 c. - bubauorp.: c. 94

8.2. lonostHuTEIBLHAS JIUTEPATYPA:

1.

Momnonsix, E. A. MHOCTpaHHBIN $3BIK (QHTIMHUCKUN) [DIEKTpOHHBIH pecypc] : ydeOHoe
nocooue / E. A. Mononeix, C. B. IlaBnoBa. - Onextpon.aas. - Boponex : BITYUT, 2019. -
111 c. - Buemmnss cepiika: https://e.lanbook.com/book/143262

Panosens, B.A. AHrnuickuil s3bIK 711 TEXHUYECKUX BY30B [DJEKTpOHHBIA pecypc] :
yueOHoe mocobue / B. A. PagoBenb. - 2-¢ usn. - DnekTpoH.naH. - MockBa : PHUOP :
NHO®PA-M, 2020. - 296 c. - (Beicumiee oOpa3zoBanue). - BHemHss ccbuika:
http://znanium.com/go.php?id=987363

Pomanos, B. B. TexHuueckuii MHOCTpaHHBIM SI3BIK [DIJIEKTPOHHBIN pecypc]| : ydueOHOe
nocobue / B. B. PomaHoB. - Dnekrpon.naH. - Psa3zanp : PITATY, 2019. - 127 c. - BuemmHss
ccbutka: https://e.lanbook.com/book/137434

®umman, JI. M. Professional English [3nextponnsiii pecypce] : yueOnuk / JI. M. ®@ummas. -
OnektpoH.aaH. - M. : Uadpa-M, 2019. - 120 c. - (Beicuiee o6pa3oBanue - bakanaBpuar). -
Buemnsis ceputka: http://znanium.com/go.php?id=977096

8.3 Ilepeuenbr MHGPOPMALHMOHHBIX TEXHOJOTWi, HCNOJIb3yeMbIX B O0y4YeHHH, BKJIKHOYAs
nepevyeHb MPOrPaMMHOI0 obecnevyeHusi U HH(POPMAIMOHHBIX CIIPABOYHBIX CHCTEM

JII/IIICH3I/IOHHO€ nmporpaMmmMHo¢ oﬁecneqelme:
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. 0TeYeCTBEHHOe

Astra Linux Special Edition PYCB 10015-01 Bepcuu 1.6.

1C:Ilpennpusitue 8. Kondurypanus, 1C: byxranrepus 8 (yueOHast Bepcus)
Project Expert 7 (Tutorial) for Windows

CIIC Koncynbrantllntoc

Kaspersky Endpoint Security mis 6uzneca CtanaapTHbIH

CB0001HO pacnpocTpaHsieMoe JJHIEH3MOHHOE POrPaMMHOe o0ecreyeHue:
OpenOffice

LibreOffice

7-Zip

Adobe Acrobat Reader

Google Chrome

B T.4. OTCYECCTBCHHOC

Sunexc.bpaysep

I/IH(l)OpMaIII/IOHHbIe CIIPaBOYHLIC CHCTEMbI

— E,ZLI/IHO@ OKHO J0CTVIIa K 06Da30BaTeﬂbelM pecypcaM — pe)KI/IM IIOCTYTIaZ
http://window.edu.ru/

— UIIC «Koncynbrantllnroc» — pesxum gocryna: http://www.consultant.ru/

— Untepdakc - LleHTp packpeIThs KOpHopaTUBHON HHGOpMaIUK (CepBEP pacKpbITUs
uH(popMaImmn) — pexuM jgocryna: https://www.e-disclosure.ru/

— Undopmarmonno-npasooii nopran FTAPAHT.RU — pexxum noctyna: http://www.garant.ru/

- ABTOMaTI/I3I/IpOBaHHaSI CIIpaBOYHasd CUCTCMa «CenbX03TeXHUKaY (Web-BCpCI/Iﬂ) - pPCKUM

noctym: http://gtnexam.ru/
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IIpodeccnonanbHbie 6a3bI JAHHBIX

— Hayunas snextponnas 6ubnmoreka eELIBRARY.RU — pesxxum moctyna: http://elibrary.ru

— Haykomerpuueckas 0a3a 1aHHBIX SCOPUS: 6a3a JaHHBIX pedepaToB U IUTUPOBAHUS —
pexxuM nocrtyma: https://www.scopus.com/customer/profile/display.uri

— OdunmaneHelii cailt @enepanbHOi CIyXO0bl TOCYAapCTBEHHON CTaTUCTUKU — PEKUM
nocryna: https://rosstat.gov.ru/ (OTKpBITBINA JOCTYI)

— Poccuiickas Akanemust Hayk, OTKpBITBII TOCTYII K HAy4YHBIM JKypHajJaM — peKUM
nocryna: http://www.ras.ru (OTKpBITBIH JOCTYI)

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

DJIeKTPOHHBbIE OUOJIMOTEYHbIE CHCTEMbI:

— DOnexkTtpoHHblid OubOmmoreunsiii  karaimor Web WPBUC — pexum gocryma:
https://molochnoe.ru/cqi-
bin/irbis64r_14/cqiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

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

— OBC Znanium.com — pexxum pocrymna: https://new.znanium.com/

— DBC IOPAUT - pexxum noctyna: hitps://urait.ru/

— 3BbC POLPRED.COM: http://www.polpred.com/

DOneKTpoHHAas o6ubnuoTexa U3JIaTEeTTHCKOTO LEHTpa «AKanemMus»:
https://www.academia-moscow.ru/elibrary/ (komnekuus CI10)

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

9 MaTepuajibHO-TeXHUYeCKOe o0ecneyeHne JUCHUNINHBI

VYyeOnass aynutopuss 1233. KaOuHeT HWHOCTpaHHBIX SI3BIKOB, [UIsI TMPOBEACHUS
MPAKTUYECKUX 3aHITUH, CaMOCTOSTENILHOM pa0OThl, TPYMNNOBBIX M  HHIWBHUIYaJTbHBIX
KOHCYJIbTAIMH, TEKYIIEro KOHTPOJISI ¥ MPOMEKYTOYHOH arTectanui. OCHOBHOE 000pyIOBaHUE:
DVD-npowurpsiarens, Tenesusop LG GF-21D79; npuBong DVD-RW, Buacomneep LGBL-112
W.

VYuebnas ayautopuss 1231 KaOuHeT WHOCTpaHHBIX S3BIKOB, Ul IPOBEICHHUS
MPaKTUYECKUX 3aHATHM, CaMOCTOSATEIBHON pabOThl, TPYNIOBBIX UM WHIWBUAYATHHBIX
KOHCYJIbTAIIMH, TEKYIIEro KOHTPOJIA U MPOMEKYTOUHON arTecTanui. OCHOBHOE 000pyI0BaHUE:
9KpaH Il TmpoekTtopa 1 miT., mpoekTop - 1 MIT., KOMIBIOTEP B KOMIUIEKTE - 1 ImT.

OBECIIEYEHUE OBPA30OBAHMUSA 1J14 JIUL C OB3

s obecnieueHust oOpa30BaHUS MHBAJIUAOB U JIMI C OTPAHUYCHHBIMHU BO3MOKHOCTSAMHU
3JI0POBBsSI peaIn3alus AUCIUTUIMHBI MOKET OCYIIECTBISTHCS B aJalTHPOBAHHOM BHIIE, UCXOMS
U3 UHAWBUAYAIBHBIX TCHUXO(U3MYECKMX OCOOEHHOCTEM © 1O JUYHOMY 3asBJICHUIO
00y4JaromIerocsi, B 4aCT! CO3JaHUS CHEIUAIBHBIX YCIOBHHA.

B cneuuanbHble ycIOBHS MOTYT BXOAMTBH: HPEAOCTABICHHE OTIEIBHOW ayJUTOpPHUH,
HEOOXO/MMBIX TEXHUYECKHUX CPEICTB, MPUCYTCTBUE aCCUCTEHTA, OKA3hIBAIOIIEr0 HEOOXOIMMYIO
TEXHUYECKYI0 TIOMOIIb, BBIOOP (POPMBI MPETOCTaBICHUS UHCTPYKIMU IO MOPSAIKY MPOBEACHUS
TEKYIIETO KOHTPOJS W TPOMEKYTOYHOW aTTECTallid, WCIOIb30BaHUE CIEIHaIbHBIX
TEXHUYECKHUX CPEJICTB, IIPEIOCTABICHUE MTepephIBa JIs IpUeMa MUIIIH, JIEKapCTB U JIp.

Jlnst I ¢ OrpaHMYEHHBIMH BO3MOXKHOCTSIMH 3JIOPOBBSI TIPEAYCMOTPEHA OpTaHHM3aINs
KOHCYJIBTAIM C UCIIOJIb30BAaHUEM HJICKTPOHHOM MOYTHI.

Y4eOHo-MeTOIUYECKNE MaTepuasbl ISl CaMOCTOSITENIbHOM pPabOThl 00ydaromuXcs U3
YHCIIa MHBAIK/IOB U JIUI] C OTPAHUYEHHBIMU BO3MOXHOCTSIMHU 3/10poBbst (OB3) npenocTaBistoTcs
B (hopMax, aJalTUPOBAHHBIX K OTPAHWYCHHUSM UX 3[J0OPOBBS U BOCIIPUATHUS HH(DOPMAITIH:

JUnist T ¢ HapyIIEHUSIMH 3pEHHMSL:

— B rieyaTHOM popme yBeIMUEeHHBIM HIpUPTOM,

— B (hopMe 2IIEKTPOHHOTO TOKYMEHTA.
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JIJist JTUI ¢ HApYIIECHUSIMA CITyXa!

— B IIeYaTHOM opme,

— B popMe NEKTPOHHOTO IOKYMEHTA.

J1J1s1 JIUT C HApYIICHUSIMH OTIOPHO-JIBUTATEIBHOTO arapara:

— B mieyaTHoM hopme,

— B (hpopMe 3IEKTPOHHOTO IOKYMEHTA.

JlaHHBIN TEpPeYCHb MOXET ObITh KOHKPETH3MPOBAH B 3aBUCHMOCTH OT KOHTHHICHTA
oOydJaronuxcs.
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10. Kapra xoMmIeTeHIIUN TUCIIUTLITMHBI

Nuocrpannblii 136k (HanpasJjeHue noaroroBku 15.03.02 TexHosioruyeckue MamuHbl 1 000py/10BaHKE)

Lenb qUCIUTLIMHBL

- 00yueHHe MPaKTUYECKOMY BJIaJICHHIO pa3rOBOPHO-OBITOBOI PEUbIO U SI3IKOM CIIEHUAIBHOCTH JUIsl aKTUBHOTO TPUMEHEHHS
MHOCTPAHHOTI'O S3bIKa B IOBCEJHEBHOM U IPOGECCHOHATILHOM OOILEHHUH.
-3aKpeIUICHUE POrPaMMbl CPEIHEH IIKOJIBI 110 aHTTIMHCKOMY S3BIKY 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 UCCIIEI0BATEIIbCKUE 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 JAHHOW JUCHUTUIMHBI CTYACHT (HOPMHUPYET U JEMOHCTPHPYET CIICTYIOIIHE

Komnerenuuu [Inanupyemsble pe3ynbTaThbl dopma .
TexHonornu CryneHnu ypoBHE OCBOEHUS
o0y4eHust (MHANKATOPHI OLIEHOYHOTO
WNunexc DopmynupoBKa dbopmupoBaHus KOMIIETCHIINH
JOCTHKEHUS] KOMIETEHIIUH ) CpencTBa
YK-4 CHOCOOEH OCYIIECTBIATh 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 MPEIOKECHHMA
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
JMAJIOTHYECKY10) 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

- LIMOMATUYECKU OTPAHUYEHHON
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, JOKIAbI (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 MO 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.
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