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1. [lesiu OCBOEHUS TUCIUILIUHBI.

Ilenpto yueOHOW JUCHUIUIMHBI SBISETCS OOyYeHHE NPAKTHUYECKOMY  BIIAJICHHUIO
pPa3roBOPHO-OBITOBOM peuybl0 M S3BIKOM CIELHUAJIBHOCTU JJIS aKTHUBHOIO IPUMEHEHUs
WHOCTPAHHOTO s3bIKA KaK B MOBCETHEBHOM, TaK M B MPOGECCHOHATHHOM OOIICHUH, 3aKPEIUICHNE
IpOrpaMMbl CpPEHEW WIKOJIBI 0 AaHIJIMMCKOMY S3bIKY B pasfenax: (OHETHKa, JEKCUKa U
rpaMmaTHKa, HM3y4€HHE HOBOTO M pPaCHIMPEHHE U3BECTHOTO JIEKCUKO-TPAMMAaTUYECKOIrO
MaTepuana. Kpurepuem mnpakTHUeCKOro BIAJCHHUS HHOCTPAHHBIM SI3BIKOM SIBJISIETCSI YMEHUE
JIOCTaTOYHO YBEPEHHO IMOJIH30BAThCs HarboJiee yrnoTpeOUTEIbHBIMU U OTHOCUTEIIEHO TPOCTHIMU
A3BIKOBBIMHU CPE/ICTBAMU B OCHOBHBIX BHJaX PEUYEBOW JAEATEIHLHOCTU: TOBOPEHUU, BOCHPUATUU
Ha CITyX (ayIupOBaHUM), YTEHUHU U MTHUCHME.

[IpakTueckoe BIaJ€HHUE SA3BIKOM CIEHUAIBHOCTH MpEAIojaraeT TakXKe YyMEHHe
CaMOCTOSITENIbHO Pa0dOTaTh CO CHENMAIbHON JUTEPATypoil Ha WHOCTPAHHOM S3BIKE C IIEIIBIO
noJryueHust npohecCUoHaIbHON HH(OPMALIUK.

3agaun y4yeOHOM TUCHUIJIMHBI:

- IOBBILLIEHUE YPOBHS Y4€OHOM aBTOHOMHH, CIOCOOHOCTH K CaMO00pa30BaHUIO;

- pa3BUTHE KOTHUTUBHBIX U UCCIIEAOBATEIILCKUX YMEHUI;

- pa3BuTHE UHGOPMAITMOHHOMN KYJIbTYPHI;

- pacIIMpeHre KPyro3opa u MOBBIIICHHE 00IIEeH KyIbTyphl CTYICHTOB;

- BOCIIUTaHHE TOJIEPAHTHOCTH U YBOXKEHUS K TyXOBHBIM LIEHHOCTSM Pa3HbIX CTPAaH U HAPOJOB.

2. Mecto aucuumiunsbl B crpykrype OITIOIT

Jucuunnuza «/HOCTpaHHBIN A3BIK» (QHITIMHCKUN) OTHOCUTCS K O0S3aTEJIbHOM 4acTH
braoka 1. Juctummun (Monyneil) ¢enepanbHOro TIOCYAApCTBEHHOIO 00pa3oBaTeIbHOIO
CTaH/JapTa BBICIIETO 00pa3oBaHus 1O HarparieHno moaroToBku 19.03.03 «IIpoayKTel mUTaHUS
YKUBOTHOT'O TIPOUCXO0XkaeHUs». Ko mukina o yuebnomy rrany: b1.0.03.

OcBoenue y4yeOHOU MuCHUIUIMHBI «MHOCTpaHHBIM $3bIK» Oa3upyeTcss Ha 3HAHUSX U
YMEHHSIX, TTOJTYYEHHBIX CTYJICHTAMH IPU U3YYCHUU TAKUX JUCIMILIAH KaK: BBEJICHUE B MPOQIIIH
HaIpaBIICHUS.

K gucity BXOAHBIX 3HAHW I, HABBIKOB M KOMIIETEHIM CTY/ICHTA, MPUCTYIAIOMIETO K
W3YYEHHUIO TUCHUIUIUHBI « THOCTpaHHBIN S3BIKY», TOJKHO OTHOCUTHCS ClIeAYIOIIee:
® 3HAaHME TEOPETHYECKUX OCHOB TpPaMMATUKH HWHOCTPAHHOTO s3bIKa (QHTJIMICKOTO):
MOCTPOEHNE aHTJIMHACKOTO MPEJIOKEHUSI, CIIOCOOBI 00pa30BaHMs YacCTEH pedH, CUCTEMY BHUO-
BPEMEHHBIX (POPM aKTUBHOTO U MTACCHBHOTO 3aJI0Ta, HEMUYHbIE ()OPMBI TJIaroja u Jp.
® HABBIKM YCTHOW W MUCHMEHHOW pEeYM: YMEHHE apryMCHTHPOBAHO OTBEYATh Ha BOIPOCHI,
3a/1aBaTh BOMPOCHI, BCTYMATh B JUCKYCCHIO.
® yMEHHE NEPEeBOJIUTH TEKCTHI, HCIIONb3Ys CIOBAPH, a TAK)KE TOUCKOBOE UYTEHUE.

O6uacth nmpodeccuoHaTbHOM AESITEIBHOCTH BBITYCKHUKOB!

— 01 O6pa3oBanue u Hayka (B cepax: HAyYHBIX UCCIEAOBAHUN TEXHOJIOTUMA MPOIYKTOB
JKUBOTHOTO TPOMCXOXKICHHUS PA3IMYHOTO Ha3HA4YeHHs; Mpo(ecCHOHANBbHOTO O00yueHHs,
npohecCHOHATBFHOTO 00pa30BaHus U JONOIHUTEIHLHOTO MPOPECCHOHATBHOTO 00Pa30BaHMs);

— 22 INumesas NpOMBINIJIEHHOCTH, BKIIIOYAst MPOU3BO/ICTBO HAMTUTKOB U Tabaka (B cdepe
TEXHOJIOTHI KOMIUIEKCHOU TepepabOTKH MSICHOTO M MOJIOUYHOTO CHIPbsI). MPOIYKITHS (YCIyTH) U
TEXHOJIOTHYECKHUE TIPOLIECCHI;

O06bexTsl MpohecCHOHATBHON eI TENIbHOCTH:

— TMHUIIEBBIC IPEATIPUSITHS;

— CIeUaT3UPOBaHHBIC 11eXa, UMEIoNTHe (PYHKIIMH MTUIIIEBOTO MTPOU3BOJICTRA;

— ChIpbe, Toay(hadpuKaTel U MPOAYKTHI KUBOTHOTO MPOUCXOMKICHUS U TUIPOOHOHTHI,
MIPOJIYKTHI IEPEePadOTKH (BTOPUYHOE) U OTXO/IbI, MUIIEBBIC HHIPEIUCHTHI U T00aBKH;

— TEXHOJOTHYeCKOoe 000pyI0BaHUE;

— 1pubopBHI;



— HOpMaTuBHaA,

MPOCKTHO-TCXHOJIOTNYICCKas AOKYMCHTaIu, CaHUTapHbIC,

BETEPUHAPHBIEC U CTPOUTEIHHBIE HOPMBI U MTPaBUIIA;

— MEXIYyHapOJHbIE CTaHIAPTHI;

MCTOAbI MW CPCACTBA KOHTPOJIA KadeCTBa CbIPbA,

nosrypabpuKaToOB ¥ TOTOBBIX MIPOJIYKTOB;
— TPOCThIE UHCTPYMEHTHI KaueCTBa;
— CHCTEMbI Ka4eCTBa;
— 0a3bl JaHHBIX TEXHOJIOTHYECKOT0, TEXHUUECKOTO XapaKkTepa,

— JaHHBIE

MOHHUTOPHHI'A 9KOJIOTHYECKOU u OHOJIOrHYeCcKOoM 0e30IacHOCTH

IIPOJOBOJIBCTBUS U OKPYXKAIOLIEH CPeIbl
Bunsl npodeccnonanbHOM eI TETbHOCTH BBIITYCKHUKOB!
— Hay4HO-MCCIEN0BATENIbCKAs;
— TPOU3BOACTBEHHO-TEXHOJIOTMYECKAsI.
— OpraHU3allMOHHO-YIIPABIECHYECKAs

— TIpPOEKTHast

3. Kommnerenuumu oOy4yawulerocsi, (opmupyeMbie B pe3yJbTaTe OCBOEHHUSI Y4eOHOI

JTUCIHHUIIINHEI

[Tpoutecc n3ydenus qucuIuMHbL «ITHOCTpaHHBIN S3BIK» HANPaBIlieH HA (popMHUpOBaHUE
ciaenyromux komrnereHuuit B coorBerctBUM ¢ PI'OC BO 1o paHHOMY HalpaBJiEHUIO

IIOATOTOBKMU:

Vhusepcanvhvle komnemenyuu:
YK-4. Cnoco0GeH oCylecTBISTh JEI0BYI0 KOMMYHHUKALMIO B YCTHOM M IMUCHbMEHHOMN
(dopmax Ha rocymapcTBeHHOM si3bike Poccuiickoit @enepannu 1 ”HOCTpaHHOM(BIX) S3bIKE(aX).

Kon mn

HAaUMeHOBaHHe Ko 1 HauMeHOBaHUe HHAMKATOPA JOCTU/KEHHS] KOMIIETeHIIUH

KOMIICTCHIIUH
VYK-4 - cnocoben | UMl 1lyg.s BwiOupaeT Ha rocynapCTBEHHOM W WHOCTPAHHOM  SI3BIKaX
OCYIIIECTBIISATh KOMMYHHUKATHBHO IpUEMIIEMblE CTUJIb JI€JI0BOr0 OOILIeHUs, BepOabHbIe U
JIEJIOBYIO HeBepOabHbIE CPEJICTBA B3AUMOACHCTBUS C MApTHEPAMHU
kommyHuKaiuoo B | U/ 2yk.4 Mcnone3yer nHpopMalimoHHO-KOMMYHHUKAIIMOHHbBIE TEXHOJIOTUU
YCTHOU H IpyU TIOUCKE HeoOXoAuMoW HH(OpMalMM B NPOLECCE pPEeUICHUS
UCbMEHHON CTaHJApPTHBIX KOMMYHHMKAaTUBHBIX 3aJad Ha TIOCYJapCTBEHHOM H
dbopmax Ha WHOCTPAHHOM SI3bIKax
rocynapctBeHHOM | M1 3yk.4 Bener nenoByro nepenucky, yauTbiBasi 0COOEHHOCTH CTHIIUCTUKU
A3BIKE OQUIMANBHBIX U HEOPHUIMAIBHBIX MHCEM, COLUOKYJIbTYPHBIE PAa3IUyus B
Poccuiickoi (opmaTe KOppECIIOHICHIIMM Ha FOCYIapCTBEHHOM M HHOCTPAHHOM SI3bIKaX
denepanyu u N-4yxs JemoHcTpupyeT UWHTErpaTHUBHBIE yMEHHS  HCIOJb30BaTh
MHOCTPaHHOM(BIX) | JUAJlOTHYECKOoe OOIIeHne s COTpyJHMYECTBa B  aKaJIeMHUYECKOH
A3bIKe(ax) KOMMYHHKAIIUU OOIICHHUS:

— BHUMATEJIBHO CIIyLIast ¥ MbITAsACh IIOHATH CYThb UAECHU IPYTUX, Naxe €CIIH
OHH MIPOTUBOPEYAT COOCTBEHHBIM BO33PEHUSIM;

— YBaKas BBICKA3bIBaHUA APYIMX KaK B IIJIAaHE COJAEP)KAHMS, TaK U B IUIAHE
(hopMbI;

— KPUTHKYS apryMEHTHUPOBAHHO M KOHCTPYKTMBHO, HE 3aJcBasi 4yBCTB
JIPYTUX; AIATHPYs p€Ub U SA3BIK )KECTOB K CUTYAllUsIM B3aUMOJIECHCTBHS
N-5yx-4 JleMoHCTpHUpYyET yMEHHE BBIIIOJIHATH [IepeBOI
npodeccnoHaNbHBIX TEKCTOB C HHOCTPAHHOTO HA FOCYIapCTBEHHBIN SA3bIK U
00paTHO




4. CTpyKTYypa ¥ coJep:KaHue pa3/ie 0B IMCHUILINHBI

OO6mmas TpyA0EMKOCTh TUCIUTUTHHBI COCTABIISIET 8 3a4ETHBIX SUHMUII.

4.1 CTtpykTypa 1M CIHILIHHBI

. Bcero Cemectp Kype Bcero
But yuedHoii padorel 04HO 1 2 3 4 1 2 3204HO
AynuTtopHbie 3ansTusi (Bcero) | 150 34 48 34 34 10 10 20
B TOM YHCJIE:
Jlexrmu (JI)
JlaGoparopHsle 3anstus (JI3)
I[Mpaxruueckue 3anstus (I13) 150 34 48 34 34 10 10 20
CamoctosTensnast pagora 129 38 | 24 | 38 29 121 134 255
(Bcero)
. 3a4eT
Bun npomexxyTouHOM
aTTeCTAIH 3a4eT | 3a4eT | 3aYeT | 9K3aMEH | KOHTPOJbHAs | 3K3aMEH
pabota
Yackl 9 9 13 13
OO0mas TpyZ0eMKOCTb, Yachl 288 12 12 12 12 144 144 288
3a4éTHBIE €IUHUIIBI 8 2 2 2 2 4 4 8
4.2. Conep:xanue pa3/ieioB Y4eOHOI JMCHUNIMHBI
Ne Paznen tucoMILIMHBI Copnep:kanue
n/n
1. Nms CYIIECTBUTEIILHOE, | - OOIINE CBEICHHUS
APTHKIIH - KaTeTOPHH YKCJIa CYIIECTBUTEIBHBIX
- KaTeTOPHH MaJieKa CYIECTBUTEIBHBIX
- yHoTpeOJieHHue HeONpPeIeNICHHOTO apTHKIIS
- yHOTpeOIeHHe ONpeNeTIeHHOTO ap THKIL
- OTCYTCTBHE apTHKIIS
2. WMs npunaratessHoe, - o01ue cBeeHus
Hapedue - CTEIICHH CPaBHEHHS MPHIaraTenbHbIX
- KIaccuuKalus Hapeuyrii 1o 3HAUYCHHUIO
3. I'maron (ocHOBHBIE (OPMEI, | - OOIINE CBEICHHUS
BpeMeHa aKTUBHOT'O 3aJI0Ta) - raronsl 0 be, to have
- cHCTeMa BHI0-BPEMEHHBIX (hOpM Tiiarosia
- CpaBHHTEJIbHASL XapaKTEPUCTHKA (POPM HACTOSILETO BPEMEHU
- CpaBHHTEIIbHASL XapaKTEPUCTHKA (POPM HPOLICAIIETO BpEMEHH
- CpaBHUTEJIbHAS XapaKTEePUCTHKA (hopM OyIylero BpeMeH!
4, I'naron (ocHOBHBIE (OPMBI, - cHCTeMa BHI0-BPEMEHHBIX (hOpM Tiarosia
BpEeMeHa MIACCHBHOIO 3aJ10ra) | - MepeBo/I IVIaroJioB B CTPaIaTeIbHOM 3JI0Te
5. MopanbHEIE IIAroJbl B UX - can (be able to)
SKBUBAJICHTHI - must
- to have/to be
- may
- should
- need
- ought to
6. Wuduautus (hopmbl DopMmsI:
nHpUHUTHBA U QYHKIINH, - Indefinite Infinitive
UH()HUHUTUBHBIC - Continuous Infinitive
KOHCTPYKIINH) - Perfect Infinitive
- Perfect Continuous Infinitive
OyHKIMU:
- OJIIeKaIlee
- 4aCTh CKa3yeMoro
- IpsIMOE JIOTIOJTHEHHE
- OlIpeJieTIeHue




- 00CTOSTENBCTBO LEIU
Koncrpyxumu:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction

7. IIpuyactus, npuyacTHeIE DopMBI:
060pOTHI - Present Participle
- Perfect Participle
- Participle 1l

DyHKINH:
- 4acTh CKa3yeMoro
- OIpefeNICHNe
- 00CTOATENBCTBO
Konctpykuuu:
- Objective with-the Past-Participle
- Nominative-with-the-Participle
- The Absolute Participle Construction

8. I'epynanit - o0mrre cBeeHUS
OYHKINH:
- TIoJUTeKAIee
- 4acTh CKa3yeMoro
- JIOTIOJIHEHHUE
- OIpeAeICHHE
- 00CTOSTENIBCTBO

9. Milk and Its Composition - BBEJCHHE JIGKCHKH K CICILTEKCTY, OTpabOTKa TpaMMaTHYECKUX
CTPYKTYp
- YTCHHE TEKCTa, IePEBO/I, ICKCHKO-TPAMMATHYCCKHE YIPAKHEHHUSL.

10. | Properties of Milk - BBEJCHHE JIEKCMKH K CIEIL.TeKCTy, OTpaboTKa TIpaMMaTHYECKHX
CTPYKTYp
- YTCHHUE TEKCTA, IEPEBOJI, JICKCUKO-TPaMMaTHYECKUE YIPAKHCHHUSL.

11. | Bacteria of Milk - BBEACHHE JIEKCHKH K CIICIL.TEKCTy, OTpaboTKa TIpaMMaTHYECKHX
CIPYKTYp
- YTCHHUE TEKCTA, NEPEBOJI, ICKCUKO-TPaMMaTHYECKUE YIPAKHCHHUSL.

12. | Fermentations of Milk - BBEACHHE JIEKCHKH K CIICIL.TEKCTy, OTpaboTKa TIpaMMaTHYECKHX
CIPYKTYp
- YTCHHUE TEKCTA, NePEBO/I, JICKCHKO-TPaMMaTHYECKUE YIPAKHEHHUSL.

13. | Treatment of Milk. Cooling | - BBemeHHEe JIEKCHKHM K CHEL.TEKCTy, OTpabOTKa TIpPaMMaTHYECKHUX

the Milk CTPYKTYD

- YTCHUE TEKCTa, IePEBOJI, ICKCHKO-TPAMMATHYCCKHE YIPAKHEHHUSL.

14. | Pasteurization - BBEJCHHE JIEKCHKH K CICILTEKCTy, OTpabOTKa TpaMMaTHYECKUX
CTPYKTYp
- YTCHHUE TEKCTa, IePEBO/I, ICKCHKO-TPAMMATHYECKHE YIPAKHEHHUSL.

15. | Cream - BBEIEHHE JIEKCHUKH K CIIeIL.TeKCTy, OTpabOTKa TIpaMMaTH4YEeCKHUX
CTPYKTYp
- UTCHHUE TEKCTa, IEPEBOJI, ICKCHKO-TPAMMATHYCCKHE YIPAKHEHHUSL.

16. | Butter. Butter-making - BBEJCHHE JIEKCMKM K CIIEIL.TeKCTy, OTpaboTKa TIpaMMaTHYECKHX
CIPYKTYp
- YTCHHUE TEKCTA, IEPEBOJI, ICKCUKO-TPaMMaTHYECKUE YIPAKHEHHSL.

17. | Cheese - BBEICHHE JIGKCHKH K CIICILTEKCTY, OTpabOTKa TIpaMMaTHYeCKUX
CTPYKTYp
- YTCHHE TEKCTA, NEPEBOJI, ICKCHKO-TPAMMATHYECKUE YIPAKHEHHUSL.

18. | Cheese-making - BBEICHHE JICKCHKH K CICILTEKCTY, OTpabOTKa TIpaMMaTHYECKUX
CTPYKTYp
- YTCHHUE TEKCTA, NEPEBOJI, ICKCHKO-TPAMMATHYECKUE YIPAKHEHHUSL.

19. | By-products of the Dairy - BBEJEHHE JIEKCHMKM K CIICIL.TEeKCTy, OTpabOoTKa TIpaMMaTHYECKHX
CTPYKTYp
- YTCHHUE TEKCTa, IePEBOJI, ICKCHKO-TPAMMATHICCKHE YIIPAKHEHHUSL.

20. | Condensed Milk - BBEJCHHE JIEKCMKM K CIEIL.TeKCTy, OTpaboTka TrpaMMaTHYecKHUX
CTPYKTYp
- UTEHHUE TEKCTa, IePEBOJI, ICKCHKO-TPAMMATHICCKHE YIIPAKHEHHUSL.

21. | Fermented Milks - BBEJCHHE JIEKCHKH K CIICILTEKCTy, OTpabOTKa TIpaMMaTHYECKUX

CTPYKTYpP
- YTCHUEC TCKCTA, NICPEBOI, JJCKCUKO-TPAMMATUICCKUC YIIPAKHCHMA.




22. | lce Cream - BBEIOCHHE JICKCHKH K CICILTEKCTY, OTpabOTKa TrpaMMaTHYECKUX
CTPYKTYP
- YTEHHE TEKCTa, IEPEBOJ, JEKCUKO-TPAMMATHICCKHE YIIPAKHCHHSI.
23. | Quality Control in Dairies - BBEICHHE JIGKCHKH K CIICILTEKCTY, OTpabOTKa TIpaMMaTHYECKUX
CTPYKTYp
- YTEHHE TEKCTa, ICPEBOJ, JEKCHKO-TPAMMATHYCCKHE YIIPAKHCHHS.
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. I find the article interesting.
25. | Film watching - BBEACHHE JICKCHKH, OTpPa0OTKa TPaMMATHYECKHX  CTPYKTYD,

KYJbTYPOJOTUYECKHI KOMMEHTapHIA;
- IpocMOTp GUIbMA;
- o0cyxJeHHe QHIbMa C HCTIOJIb30BAHIEM OMOPHBIX CXEM U THAJIOTOB.

4.3. Pa3nenbl y4eOHOM IUCHUNIMHBI U BU/AbI 3aHATHI

Ounas ¢popma 00yueHus

Ne HammeHnoBanwme paznenoB yaeOHOM Jlexuuu | Ilpaktuueckue CPC Kountpons | Bcero
ILII. JVCIUIIIHHBI 3aHATHS
1 Vms cymiecTBUTENRHOE, AP THKIIH 6 5 1 12
2 Vms mpunaratensHOE, HapeUne 6 5 1 12
3 ['maron (ocHOBHBIE (POPMEI, BpEMEHA 6 5 1 12
aKTHBHOTO 3aJI0Ta)
4 ['maron (ocHOBHBIE (POPMEI, BpEMEHA 6 5 1 12
MTACCHBHOTO 3aJI0Ta)
5 MopanbHbIE TI1aroiabl U NX S3KBABAJICHTHI 6 5 1 12
6 WNudpuantus (GopMbl HHQHHATHBA U 6 5 1 12
(GYHKIMH, THQUHUTHBHBIE KOHCTPYKIINH)
7 [TpuyacTtusi, mpuyacTHEIE 00OPOTHI 6 5 1 12
8 I'epynnnit 6 5 1 12
9 Milk and Its Composition 6 5 11
10 | Properties of Milk 6 5 11
11 | Bacteria of Milk 6 5 11
12 | Fermentations of Milk 6 5 11
13 | Treatment of Milk. Cooling the Milk 6 5 11
14 | Pasteurization 6 5 11
15 | Cream 6 5 11
16 | Butter. Butter-making 6 5 11
17 | Cheese 6 5 11
18 | Cheese-making 6 5 11
19 | By-products of the Dairy 6 5 11
20 | Condensed Milk 6 5 11
21 | Fermented Milks 6 5 11
22 | lce Cream 6 5 11
23 | Quality Control in Dairies 6 5 11
24 | Newspaper ltem 6 9 1 16
25 | Film watching 6 5 11
Bcero: 150 129 9 288
3aounas popma 00yyeHuUs
Ne HammenoBanwne paznenoB yaeOHOI Jlexuuu | Ilpakrtuueckue CPC Kontpons | Bcero
ILII. JMCIUIITMHBI 3aHATHS
1 Vms cymecTBUTENbHOE, APTHKIIH 1 10 1 12
2 Vms mpuiaratesibHOE, Hapeyne 1 10 1 12




3 I'naron (ocHOBHBEIE (OPMBI, BpEMEHa 1 10 1 12
AKTUBHOTO 3aJI0Ta)
4 ['maron (ocHOBHBIE (OPMEI, BpEMEHA 1 10 1 12
TTACCUBHOTO 3aJI0Ta)
5 MoganbpHbIC TJIAroJIbl U MX Y9KBHBAJICHTHI 1 10 1 12
6 Wndpwnantus (GopMbel HHOHHATHBA U 1 10 1 12
¢yHKINN, THOUHATHBHBIE KOHCTPYKITHH)
7 [IpuyacTus, mpugacTHEIE 000POTHI 1 10 1 12
8 lepynanit 1 10 1 12
9 Milk and Its Composition 1 10 11
10 | Properties of Milk 1 10 11
11 | Bacteria of Milk 1 10 11
12 | Fermentations of Milk 1 10 11
13 | Treatment of Milk. Cooling the Milk 1 10 11
14 | Pasteurization 1 10 11
15 | Cream 1 10 11
16 | Butter. Butter-making 1 10 11
17 | Cheese 1 10 11
18 | Cheese-making 1 10 11
19 | By-products of the Dairy 1 10 11
20 | Condensed Milk 1 10 11
21 | Fermented Milks 10 10
22 | Ice Cream 10 10
23 | Quality Control in Dairies 10 10
24 | Newspaper Item 15 3 18
25 | Film watching 10 2 12
Bcero: 20 255 13 288

5. Marpuua ¢popMupoBaHUA KOMIIETEHIUI 10 JUCUMUIIJIMHE

Paznen nucuunjnHbl YHHBepcaJ'ILHbIe KOMIIETCHII U

YK-4

O01ee KOJIHYECTBO
KOMIIEeTeH Ui

Paznen 1 +

1

Paznen 2.

Paznen 3.

Paznen 4.

Paspnen 5.

Pa3znen 6.

Pasznen 7.

Paznean 8.

Paznmen 9.

Paszpnen 10.

Pazpen 11.

Pasznen 12.

Paznmen 13.

Paznen 14.
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Paznen 21.

Paznen 22.

Paznen 23.

Pasnen 24.

Paznen 25.
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6. O0pa3oBaTe/ibHbIE TEXHOJIOTHHU

npakThueckue 3aHaTus - 150 gacos.

O0bem aynuTopHBIX 3aHATHH Beero 150 vacos, maboparopubie paboTsl - 0 4acos,

30 % — 3aHATHI B MHTEPAKTUBHBIX OPMAX OT 0ObEMa ayTUTOPHBIX 3aHATHH.

Cemectp

Bun 3anartus
(JI, I3, JIP u mp.

I/ICHOJ'IL?;yeMLIe HWHTCPAKTHUBHBIC 06pa3OBaTeJ'H)HI)Ie TCXHOJIOIT'HMHU

KomanuectBo
4acoB

1

I13

BEITIOJTHEHHE TPAaMMATHYECKUX yIIPaKHEHUH Ha Tuiatdopme
esl-lounge.com, nepexo mo cepuike: https://www.esl-
lounge.com/student/grammar/2gl-article-gap-fill.php =a
TCMY: Nma CYIIECTBUTCIBHOC. ApTI/IKJ'II/I

2

I13

TeCTHpOBaHHe Ha aTdopme esl-lounge.com, mepexos Mo
CCBUIKE:
https://www.esl-lounge.com/student/grammar/1g34-
adjective-order.php na temy: Ms mpuiaratesibHoe.
Hapeuuns

113

tectiupoBanue Ha miatdopme British Council, mepexoxn nmo
CCBIJIKE:
https://learnenglish.britishcouncil.org/grammar/intermediate-
to-upper-intermediate/present-perfect na remy: I'maron
(ocHOBHBIE ()OPMBI, BpeMEHA aKTUBHOTO 3aJ10Ta)

113

BBITTOJIHEHHE TPAMMATHUYECKHUX YIPaKHEHUH Ha TuiaThopme
British Council, mepexon mo ccpuike:
https://learnenglish.britishcouncil.org/english-grammar-
reference/active-and-passive-voice ua temy: I'maron
(ocHOBHBIE (POPMBI, BpeMEHa MTACCUBHOTO 3aJI0Ta)

I13

tectupoBanue Ha miatdopme British Council, mepexox mo
CCBIJIKC:
https://learnenglish.britishcouncil.org/grammar/intermediate-
to-upper-intermediate/modals-deductions-about-the-present
Ha TeMyI MOZ[aJ'IBHI)Ie TJIarojbl U X S5KBUBAJICHTHI

113

BBITTOJIHEHHE TPAMMAaTHYECKHUX YIIPaKHEHHUI Ha TuiaTdopme
British Council, nepexon mo ccpuike:
https://learnenglish.britishcouncil.org/vocabulary/beginner-
to-pre-intermediate/everyday-objects

113

Komannas pabota B rpynnax no 3-4 yenoneka —
CO3/1aHH€ OHJIAaH-I0CKHU Ha maTdopme Miro,

Ananu3 npoOiieMHON cuTyanuu Ha Temy Fermentations of
Milk

I13

AHanu3  KOHKpeTHbIX  cuTyauuii  (case-study) Tuma
curyarus-npodsiema Ha temy Treatment of Milk. Cooling
the Milk

113

Awnanus npoOJieMHOW cuTyanuu Ha Temy Pasteurization

N

I13

AHanM3 KOHKPETHBIX cuTyarmi (case-study) tuma curyarus
- orieHka Ha Temy Cream

113

AHamu3  KOHKPETHBIX  cuTyarmii  (case-study) Ttuma
cUTyalMs-WUIIocTpanus Ha Temy Butter. Butter-making

I13

AHaM3 KOHKPETHBIX cuTyaruii (case-study) tuma curyarust
- ortenka Ha Temy Cheese

113

IIpocmoTp Buaeocroxkera u3 cetu Murepuet, YouTube
KaHaJa,
Awnanu3 npoOsieMHoOM cuTyanuu Ha Temy Cheese-making

I13

AHanmu3  KOHKPETHBIX  cuTyaruii  (case-study) Ttuma
cutyanusa-npobisema Ha remy By-products of the Dairy

113

AHamu3  KOHKPETHBIX  cuTyarmii  (case-study) rtwuma



https://www.esl-lounge.com/student/grammar/2g1-article-gap-fill.php
https://www.esl-lounge.com/student/grammar/2g1-article-gap-fill.php
https://www.esl-lounge.com/student/grammar/1g34-adjective-order.php
https://www.esl-lounge.com/student/grammar/1g34-adjective-order.php
https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-intermediate/present-perfect
https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-intermediate/present-perfect
https://learnenglish.britishcouncil.org/english-grammar-reference/active-and-passive-voice
https://learnenglish.britishcouncil.org/english-grammar-reference/active-and-passive-voice
https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-intermediate/modals-deductions-about-the-present
https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-intermediate/modals-deductions-about-the-present
https://learnenglish.britishcouncil.org/vocabulary/beginner-to-pre-intermediate/everyday-objects
https://learnenglish.britishcouncil.org/vocabulary/beginner-to-pre-intermediate/everyday-objects

curyarms-wutoctpaus Ha Temy Condensed Milk

I13 Amnanmus npobiiemHoit cutyarmu Ha Temy Fermented Milks 4

I3 [ToaroroBka npoekTa ¢ MOMOUIBIO OHJIANH-A0CKH 4
Padlet,
AHanu3  KOHKPETHBIX  cHTyaruid  (case-Study) Ttuma
cutyanus-rpooiema Ha Temy Ice Cream

113 AHanM3 KOHKPETHBIX cuTyauuii (Case-study) tuma cutyanus 4
- orrerka Ha Temy Quality Control in Dairies

I13 IIpocmoTp BHIeo-CrOKeTa Ha KaHanmax YouTube, Ted Talks; 4
o0CyXIeHHe BUIC0-CIOXKeTa (C HCIIOIb30BaHMEM OIIOPHBIX
CXEM U JIUaJoTOB),
AHanu3 KOHKPETHBIX cuTyanuii (case-study) tuma cutyanus
- orienka Ha Temy Film watching

Hrtoro: 58

7. Y4yeOHO-MeTOAHYeCKOE o0eclieYeHrne CaMOCTOSATEIbHOI padoThl CTyAeHTOB. OnleHOYHbIe
cpeAcTBa /UISl TEKYIIEr0o KOHTPOJS YCHeBAeMOCTH, MPOMEKYTOYHOH AaTTecTAlMH IO
UTOraM OCBOEHHS AUCUHMIIHHBI.

7.1 Buabl caMoOCTOATEIbHOI padoThl, MOPSIAOK MX BbINIOJIHEHUSI U KOHTPOJISI

Ne Paznen (rema) Buasr CPC Hopsnox Metoa KOHTPOJIS
n/n JUCIHHMILIMHDBI BeInoHennss CPC
1 Nwms cymecTBuTenbHOE, noaroroska k I13, padoTa ¢ JICKIIHOHHBIM MMUCbMEHHBIN
apTUKIIN MOJATOTOBKA K MaTepHuaoM, KOHTPOJIb
TECTUPOBAHUIO BBITIOJTHEHHE
MPAKTUYECKUX 3aJaHuil
2 WNwms npunaratensHoE, noaroroska k I13, paboTa ¢ JICKIIHOHHBIM MMUCbMEHHBIN
Hapeuune MOJATOTOBKA K MaTepHuaIoM, KOHTPOJIb
TECTUPOBAHUIO BBITIOJTHEHHE
MIPaKTUYECKUX 3aJaHUI
3 I'maroin (ocHOBHBIE (POPMEI, noaroroska k I13, paboTa ¢ IeKINOHHBIM TMCbMEHHBIN
BpEMEHa aKTHBHOTO 3aJIoTa) MOJATOTOBKA K MaTepHuaoM, KOHTPOJIb
TECTUPOBAHUIO BBITIOJTHEHUE
MIPaKTUYECKUX 3aJaHUI
4 I'marou (ocHOBHBIE (POPMEL, noaroroska k I13, paboTa ¢ IeKIMOHHBIM TMCbMEHHBIN
BpEMEHA ITAaCCHBHOTO 3aJI0Ta) | TMOATOTOBKA K MaTepHajoM, KOHTPOJIb
TECTUPOBAHUIO BBITIOJTHEHUE
MPaKTUYECKUX 3aJaHui
5 MopainpHbl€e IJ1arojbl U UX noaroroska k 113, paboTa ¢ JTeKIIMOHHBIM [UCbMEHHBIN
SKBHUBAJICHTHI MOJITOTOBKA K MaTepHaIoM, KOHTPOJIb
TECTUPOBAHUIO BBITIOJTHEHHE
MPaKTUYECKUX 3aJaHui
6 Nuduautus (GopMsr noaroroBka k I13, pabota ¢ TeKIHOHHBIM MMCbMEHHBIN
HHQUHUTUBA U QYHKIIUH, MOJITOTOBKA K MaTepHaIoM, KOHTPOJIb
WH(QUHUTUBHBIC TECTUPOBAHUIO BBHITIOJTHEHHE
KOHCTPYKIIUH) MIPaKTUYECKUX 3aJaHUI
7 IIpuyacrtus, npuyacTHbIE noaroroska k I13, paboTa ¢ JICKIHOHHBIM TIMCHbMEHHBIN
000pOTHI MOJITOTOBKA K MaTepHuaIoM, KOHTPOJIb
TECTUPOBAHUIO BBHITIOJTHEHHE
MIPaKTUYECKUX 3aJaHUI
8 Tepynanii noaroroska k I13, paboTa ¢ JIeKIHOHHBIM TIMCHbMEHHBIN
MOJITOTOBKA K MaTepHuaIoM, KOHTPOJIb
TECTUPOBAHUIO BBITIOJTHEHHE
MPaKTUYECKUX 3aJaHui
9 Milk and Its Composition roAroroska k I13, BBITTOJTHEHHE cobeceoBaHne
MOJITOTOBKA K MIPAKTUIECKUX 3aJaHUI
co0eceI0OBaHNI0
10 Properties of Milk noarotoska k I13, BBITIOJIHEHHE cobeceroBaHme
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[IOJrOTOBKA K
cobeceroBaHUIO

MPaKTUYCCKUX 3aaaH1/1171

11 Bacteria of Milk MOAroTOBKA K I13, BBITIOJTHEHUE cobecen0BaHNE
MTOATOTOBKA K MPaKTHYECKUX 3a1aHUN
cobeceroBaHUIO

12 Fermentations of Milk noaroroska k I13, BBITIOJTHEHHE y4acTHe B TBOPUECKOM
MTOATOTOBKA K MPaKTHYECKUX 3a/IaHUi | 3aJaHUK B TPYIIIE
cobeceroBaHUIO oOyJaromuxcs

13 Treatment of Milk. Cooling | moaroroska k I13, BBITIOJTHEHUE cobecen0BaHNE

the Milk MIOATOTOBKA K MPAKTHYCCKUX 3aJaHHH

cobece0BaHHIO

14 Pasteurization moarotroBka k I13, BBITIOJTHEHHE cobeceqioBaHNE
MOJrOTOBKA K MPAKTHYECKUX 3a1aHHI
cobece0BaHHIO

15 Cream roAroTorka k 113, BBITIOJTHCHUE cobeceqioBaHNE
MOJrOTOBKA K MPAKTHYECKUX 3a1aHHi
cobece0BaHHIO

16 Butter. Butter-making noarotoska k 13, BBITIOJTHEHHE cobecenoBaHme
MOJrOTOBKA K MPAKTHYECKUX 3a1aHHI
cobeceoBaHUIO

17 Cheese moaroroska k I13, BEITIOJTHEHHE y4acTUe B TBOPUCCKOM
MTOJTOTOBKA K MPaKTHYECKUX 3a/IaHUi | 3aJaHUM B TPYIIIE
cobeceoBaHUIO oOyJaromuxcs

18 Cheese-making moaroroska k I13, BEITIOJTHEHHE y4acTUE B TBOPUCCKOM
MTOJTOTOBKA K MPaKTHYECKUX 3a/IaHUi | 3aJaHUH B TPYIIIE
cobeceoBaHUIO o0OyJaromuxcs

19 By-products of the Dairy OAroToBKa K 113, BBIIIOJIHCHHE cobecemoBanne
MOJrOTOBKA K MPAKTHYECKUX 3a1aHHI
cobece0BaHHIO

20 Condensed Milk noarotoska k 13, BBITIOJTHEHHE y4acTUe B TBOPUYECKOM
IIOArOTOBKA K IIPAKTUYECKUX 3aJJaHUi | 3aJlaHuu B TPy
cobeceI0BaHHIO 00y4aroImuXxcst

21 Fermented Milks rnmoAroroska k I13, BBITTOJTHEHHE cobecenoBanmne
MOJrOTOBKA K MPAKTHYECKUX 3a1aHHI
cobece10BaHuIO

22 Ice Cream noaroroska k I13, BBINOJIHEHUE cobecenoBaHue
MTOJrOTOBKA K MPaKTHYECKUX 3a/1aHUN
cobecenoBaHUIO

23 Quality Control in Dairies [OATrOTOBKA K 113, BBINOJIHEHUE cobeceoBaHue
MTOJrOTOBKA K MPaKTHYECKUX 3a/IaHHUN
cobeceioBaHUIO

24 Newspaper Item noaroroska k I13, BBITIOJTHEHHE cobecenoBanne
MTOJrOTOBKA K MPaKTHYECKUX 3a/1aHHUN
cobece10BaHuIO

25 Film watching noaroroska k 13, BBITIOJTHEHHE cobecenoBaHue

[IOJCOTOBKA K
cobecen0BaHUIO

MPaKTUYECKUX 3aJaHui

7.2 KoHTpOJIbHBIE BONIPOCHI JIS1 CAMONIPOBEPKH

HaumenoBanne
pa3znenoB yueOHOU Tembl yueOHOTO Kypca Uil CAMOCTOSTEIFHOTO H3YICHUS
JHUCIUTLIAHBI
- Ha30BHUTE KaTErOPUH YUCIIA CYLECTBUTENbHBIX
Nms - Ha30BHUTE KaTErOPUH MaJeka CyIIeCTBUTEIbHBIX
CYILECTBUTENBHOE, - HA30BUTE CIIyYal YHOTPEOJICHHUS HEOMPEISICHHOTO ap THKIIS
apTHUKIIN - Ha30BHTE CITy4au YHOTPeOISHHS OMPEIETICHHOTO apTUKIIS

- HA30BHUTE CIIy4au OTCYTCTBHUS apTHKIIA
(mpuBeUTE IPUMEPHI)

MNms npunaratensHoe,
Hapeuue

- 00IIIME CBENECHUS
- HA30BUTEC CTCIICHHU CpaBHeHI/IH HpI/IHaFaTeHBHBIX, KaK OHHU 06pa3y}0TcsI
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- IaiiTe KIIaCCU(PUKAIMIO HAPEUHH 10 3HAUCHHIO
(mpuBeUTE MPUMEPHI)

T'maron (ocHOBHBIC
(hopMBrL, BpeMeHa
aKTHBHOTO 3aJ10TQ)

- Ha3oBuTe QyHKIMH raronos 0 be, to have, mpuBeaure mpumepsl.

- maiiTe CPaBHUTEIBHYIO XapaKTEPUCTHKY (POPM HACTOAIIETO BPEMEHU
- HaiiTe CPaBHUTENIBHYIO XapaKTEPUCTUKY (OPM NPOIIENIero BpEeMEHH
- maiiTe CPaBHUTENBHYIO XapaKTEPUCTHKY (HOpM Oyaymiero BpeMeHH
(mpuBeuTE IPUMEPHI)

I'maron  (ocHOBHBIE
(hopMBrL, BpeMeHa
MIACCHBHOTO 3J10Ta)

- IaliTe CPaBHUTEIbHYIO XapaKTEPUCTUKY BUA0-BPEMEHHBIX (hopM riaroia
- IpUBEUTE IPUMEPHI IIEPEBO/IA TJIATOJIOB B CTPAAaTEIBHOM 3aJI0Te

MopanpHble  TJIaroJbl
" UX 3KBHUBAJICHTHI

[IpuBenute nprMeps! yoTpeOIeHHUS IIIarojoB:
- can (be able to)

- must

- to have/to be

- may

- should

- need

- ought to

Nupunntus  (hopMer
WHQUHATHBA u
(hyHKIAH,
MH(OUHUTUBHBIC
KOHCTPYKIIHH)

[IpuBenure npumMeps! GyHKINNH HHOUHATHBA:

- HoaJjieXxauiee

- 4aCTb CKa3yeMoOro

- [IPpAMOC NOMOJTHCHHUC

- OIIPEJCIICHUE

- 00CTOSATENLCTBO LIENH

Haiite nepesox KoHcTpykunii:

- the Objective-with-the-Infinitive Construction

- the Nominative-with-the-Infinitive Construction

IIpuuacrus,
MpUYaCTHBIE 000POTHI

[TpuBenute npuMepsl GYHKIMH TPHYACTHIH:
- 4aCTh CKa3yeMOro

- ompeseeHne

- 00CTOSITENBECTBO

[Haiite nepeBoJl KOHCTPYKLMH:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

lepynauit

[IpuBenute mpuMeps GYHKIUN TPUIACTHIA:
- HoJIIesKaIlee

- 4acTh CKa3yeMOro

- IOTIOJTHEHNE

- OIIpeJieTICHUE

- 00CTOSITENIECTBO

Milk and Its
Composition

I. Find the synonyms to the given Russian words.

Baxxuslii, coaepxarb, 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 (murarensuas) food.

2)Eggs, fresh fruits, meat may equal or (mpeBocxoauts) milk in certain respects.
3)Milk contains all nutrients necessary for (momnepxanus) life.

4)Milk is a viscous, opaque (3KHIKOCTB).

5)Milk consists of (MHOXeCTBO) substances.

6)Milk fat is (;ierue) than water.

7)Fat globules can rise to form a layer of (cnuBoKk).

8) After homogenization fat globules don't form (cinoit) of cream.

9)1t is from the group of fatty acids that (monounsie) products derive their odours.
10) (DepmenTsl) 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. Serum, ash.

5. Acids, divide.

6. Substances, occur.

I1. Answer the following questions.

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

3. What is the reaction of cow’s milk?

4. What substances play a key role in nutrition?

5. Why is milk homogenized?

6. Does milk contain only insoluble and nonvolatile acids?
7. In what substances can we find casein?

Bacteria of Milk

I. Translate the words in the brackets.

1. Lactose, milk sugar, is the (yrneBozpr) of milk.

2. An important characteristic of lactose is (yckopstp) the growth of (Mosmo4yHO-KHCITasN)
bacteria.

3. Milk (comepxmur) salts of potassium and sodium and (MEKpO37I€MEHTEHI).

4. Milk is (Tsoxenee) than water, its average (yaenbHBIN Bec) is about 1.032.

5. An increase in fat (cHmKkaet) the specific gravity of milk and its removal (mogaEMaeT)
the specific gravity.

6. The natural yellow color of milk is (o6ycnaBnuBaercsi) to the pigments of milk fat.
7.Bacteria serve (npeBpamars) dead organic matter into its original condition. In the
frozen milk the centre is a (ssapo) of cream.

8. It is known that bacteria (momy4ars moctym) to milk from the atmosphere, from the
bodies, from the (Bbims).

9. Thermoduric bacteria can (BeiaepxuBath) a temperature of boiling water.

10. Bacteria are (mosne3nsie) and (BpeIHEIe).

I1. Change the following sentences into Active Voice. Translate them.

1. Milk sugars are termed as lactose by people.

2. Lactose is broken up by lactic acid bacteria.

3. Odours from the atmosphere and from the feeds eaten are absorbed by milk.

Fermentations of Milk

I. Translate the following sentences into Russian.

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

2. This group includes fermentations resulting in the formation of poisonous products.
3. Lactic acid fermentations are important in the process of both butter and cheese
manufacture.

4. Milk should be produced under proper sanitary conditions.

5. A greater or a less number of bacteria will multiply with astonishing rapidity in milk.
6. To prevent the rapid growth of bacteria, the milk should be cooled as quickly as
possible.

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

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.

2. The process of pasteurization is followed by rapid cooling.

3. Loss of nutrients through pasteurization is insignificant compared to the safety it
provides.

4. Ascorbic acid is reduced to 20 per cent.

5. The time of holding may be shortened.

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

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

Treatment of
Cooling the Milk

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.

1. Translate the words in the brackets.

1. (3amep3anue) does not destroy spoilage agents.

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

3. Frozen milk keeps for up to three months when (xpaunutcs) at 10° F or under.
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4. ce cream is a very (BkycHas) food and has high (mutatensuyro) value.

5. Different (cocrasubie snementsi) 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 (mmotHo 3aBepuyTsic) or covered so that
they do not absorb odours or flavours of other foods.

8. (Hexxupnoe) dry milk is somewhat more stable than whole dry milk (u3-3a Hemocrarka
KUPA).

9. The flavour of cottage cheese (moptutcs).

10. (IToxsepsxenue) to warmth or light hastens the development of (mporopxiocts).

11. (Teepasie coipsr) should be wrapped tightly before refrigerating.

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

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

Pasteurization

I. Translate the words in the brackets.

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

2. Itis a homogenization that (yBenuuusaer) the (uucno) of fat globules.

3. Homogenized milk is (omropoaro) in fat content.

4.Homogenized milk (momsepraercs nmeiicteuio) by sunlight more quickly than
(nopmanbroe) milk.

5. Cream (otmensiercst) from milk to be used in the (mpoussozacteo) of butter.

6. Cream as well as milk (sopmanu3syrotes) before sale.

7.Standardizing (cocrour B Tom) in raising or lowering the fat-content to a
(ycranoBnennom) standard.

8. More than 5 million tones of butter (Beimyckaercs) in the whole world every year.

9. In the process of (cousanus) the particles of butter fat (o6bequnstorcs) into masses.

10. When the temperature is below (rouku miaBnenms) of butter-fat, the particles of fat
(cknemBarorcs) themselves.

11. (Cnamxo-ciuBounoe maciio) may be churned from (ceexxue) cream.

12. (Kucno-cmuBoutnoe 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-making

I. Make up your own sentences using the following words.
1.1s, complex, a, process, butter-making.

14




2. Called, butter, from, is, ripened, cream, ripened-cream butter.

3. Starter, be to, added, should, the, raw, cream.

4. The particles, agglutinate, of, themselves, fat, and, a solid, form, butter, of, mass.

5. Cream, standardized, are, as well as, milk, sale, before.

1. Translate the following sentences into English.

1. Kucno-cnmuBouHOE Maciio BEIpabaTHIBACTCS U3 CO3PEBIINX CIHBOK.

2. Cnamxo-CITMBOYHOE Maciio BEIPAOaTHIBAETCSI U3 CBEKUX CITHBOK.

3. FOMOFeHI/I?,I/IpOBaHHoe MOJIOKO OAHOPOJHO IO OACPIKAHUIO KHUPA.

4. CIuBKY OTACISIOTCS OT MOJIOKA B Cemaparope.

5. PHI[ (baKTOpOB BJIMAIOT Ha MOpOLECC cCemapupoBaHusd: TEMIICpaTypa MOJOKa,
MMPOLCHTHOC COACPIKAHUC KUPaA B LICJIbHOM MOJIOKE, (l)I/I3I/I‘IeCKI/II7I COCTaB MOJIOKA U T.A.

Cheese

I. Answer the questions using the words in the brackets.

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

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

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

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

Cheese-making

I. Translate the following sentences into Russian.

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

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

3.The curd is cut into small pieces for any excess of whey to escape.

4. The milk should be stirred for several minutes to distribute the rennet.

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

6. 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. Fermentation (mpusoaur k) the development of the characteristic flavours.

2. The lactose of milk is fermented to produce (Monounyro kucnory).

3. The whey begins to (otaenstbes).

4.The curd is placed in draining (cremnaxmu).

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

6. (Jomamrumii ceip) can be manufactured of two types.

By-products  of
Dairy

the

I. Make up the sentences using the following words.

1.1n, is, very, yogurt, popular, European countries.

2. Are, by-products, the, of, skim milk, casein, dairy, milk sugar, whey, cheese.
3. Used, is, many, for, purposes, milk, condensed.

4.1n, cold, instant, milk, water, powder, dissolves, easily.

I1. Translate the following sentences into Russian.

1. By-products are known to be produced in all European countries.

2. Kefir is certain to be used from ancient times.

3. Skimmed milk contains only traces of fat for they are by-products.

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

5. 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.

9.1t 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?

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,
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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.

I1. Translate the sentences from Russian into English.

1. Ke(l)I/IpHLIe 3€pHAa COXpaHAIOT CBOIO JKM3HECTIOCOOHOCTD B TEUEHUE HECKOIBKUX JIET.
2. HpI/II‘OTOBJ'IeHHHﬁ U3 KOOBUIBLErO MOJIOKa, KYMBIC UMECT CHCIII/I(l)I/I‘{eCKI/Iﬁ BKYC.

3. CymectByer aBa criocoba MpOU3BOACTBA CYXOT0 MOJIOKA.

4.Tlepen pacTbICHHEM B CYIIMIIBHOM KaMepe MOJIOKO CTYIIAeTCs B BaKyyM arrapare.
5. 3akBaneHHOE MOJIOKO — MUTATENBFHBIN 1 JIETKO YCBOSIEMBIN MPOIYKT.

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.

1. 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. (3amep3anue) does not destroy spoilage agents.

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

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

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

5. Different (cocrtaBubie amements) 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 (ruiotHo 3aBepryThIe) Or covered so that
they do not absorb odours or flavours of other foods.

8. (Hexxupnoe) dry milk is somewhat more stable than whole dry milk (u3-3a menocrarka
KHPA).

9. The flavour of cottage cheese (noprurcst).

10. (ITomsepxenue) to warmth or light hastens the development of (mporopkiocts).

11. (Teepasie coipsr) should be wrapped tightly before refrigerating.

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

13. (Haymume u otcyrcrBue) 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.
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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:

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.

Film watching - BBCICHHE JICKCHKH, OTPabOTKa TPaMMATHYECKHX CTPYKTYpP, KYJIbTYPOJIOTHIECCKHIMA
KOMMEHTapHUii;

- IPOCMOTp (pUIIbMa;

- 06Cysx/eHNe (UIIbMa C HCII0JIb30BaHUEM OIIOPHBIX CXEM U AUAJIOTOB.

7.2.1. IlpuMepHBIe TECThI VISl CAMONIPOBEPKH

Tect
1o pazaeny (reme) Mms cymecTBuTeIbHOE, APTHKJIN.
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
11. ...Dutch speak Dutch, whereas ... Danes speak Danish.
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a) the; - b) -; - c) the; the
12. They knew they could get ... good breakfast at that caf¢.
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 pazaeny (reme) UmMs mpuiarareibHoe, Hapeuue.
PackpoiiTe cko0KH , ynoTpeOuB r;1aroji B IpaBWJIbLHOH opMme:
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.

Tecr
o pasaeny (reme) I'naroJ (ocHoBHBIe (hopMBbI, BpeMeHA aKTUBHOTI'O 32J10T).
Bbi0epuTe npaBUJIBLHBIN 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.

a) you have been b) were you ¢) have you been

4. He was very nervous. | saw that he ... somebody.
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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. I last ... 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 ¢) 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 pasaeny (reme) I'naroJ (ocHoBHbIe (popMBI, BpeMeHAa MACCMBHOIO 32J10Ta).
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.
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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 ¢) 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 ¢) 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 (reme) MoaajibHbIe IJ1aroJibl 1 X IKBHBAJICHTHI.
Bbi0epuTte npaBuJIbLHBIH OTBET:
1. It was raining and we ... wait until it stopped.

a) were to b) had to

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

a) had to b) was to
3. The meeting ... begin at 5 sharp. Don’t be late.
a)isto b) must
4. 1... tell you frankly that I think you were wrong.
a) amto b) have to
5. Which of you ... bring the magazines and newspapers?
a)isto b) must
6. I... help my friends with the work now. So I can’t go with you.
a) must b) have to

7. They didn’t answer my first knock so I ... knock twice.
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a) must b) was to ¢) 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) is to c) has to
10. He lost all his money and I ... lend him five pounds.
a) was to b) had to ) must
Tect

o pazzaeny (reme) MHPpUHUTHB.
B]:I)IeJII/ITe I/IH(])I/IHI/ITHBHLIﬁ 060p0T, nmepeBeaAuTe MPEAJIOKCHUE HA pyCCKI/Iﬁ 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
1o pasaeny (reme) llpuyacTus, npuyacTHbie 000pPOTHI.
Hcnonb3ys npumep, o0pasyiiTe Npu4acTHbIN 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.
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
o pazzaeny (teme) I'epyHauii.
PackpoiiTe cko0KH , ynnoTpeOMB 171aroj1 B NpaBuJbLHOH gopme:
1. After a long time we succeeded ...a flat. (to find)

21



. ’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)

. ’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 N K~ W

7.3. Bonpochl /151 IPOMeKYTOYHOH aTTecTaAluM

Bonpocul ona 3auema_«2pammamuyeckuii pazoey (0uHoe, 3a04Hoe omoeneHus)
1. HazoBuTE KaTeropuu 4ucia CyneCTBUTENbHBIX.

2. Ha30BI/ITC K&TCFOpI/II/I Imaacixa CYHICCTBI/ITeJILHI)IX.

3. HazoBuTte ciyuau ynoTpeOieHus HeonpeaeIeHHOTO apTHKIIS.

4. HazoBute ciyyau ynoTpeOsIeHHs ONpPeeICHHOTO apTUKIIA.

5. HazoBuTe ciyyau OTCYTCTBHSI apTHKIIS (IPUBEAUTE IPUMEPHI).

6

7

8

9

. HazoBuTe crenenu cpaBHEHUs IpHIIaraTelbHbIX, KAK OHU 00pa3yroTCsl.

. HMaiiTe kiaccuukalmio Hapeunii o 3Ha4eHUO (IPUBEANUTE IPUMEPHI).

. HazoBute pynkiuu riaromnos to be, to have, npusenure npruMepsl.

. JlaliTe CpaBHUTEJIbHYIO XapaKTEPUCTUKY (POPM HACTOSIIETO BPEMEHHU.
10. TaiiTe cpaBHUTEIBHYIO XapaKTEPUCTHKY (POPM MPOIIEIIETO BPEMEHH.
11. [aiiTe cpaBHUTEIBHYIO XapaKTEPUCTUKY (GOopM OYAYIIEro BpeMeH!
(mpuBeaUTE IPUMEPHI).

12. [laiiTe cpaBHUTEIbHYIO XapaKTEPUCTUKY BUJOBPEMEHHBIX ()OPM IJ1aroia.
13. TIpuBeauTe npuMepsI IEpEeBO/Ia IIIarojoB B CTPaaTeIbHOM 3aJIore.
14. IIpusenute npuMeps! GyHKIUN MHOUHUTHBA:

- IO/IIeXKAlLIEe;

- 4aCTb CKa3yeMOro;

- IPSIMOE JIOTIOJIHEHUE;

- OIPEIEIICHHUE;

- 00CTOSTENIBCTBO 1IEJIH.

15. [IpuBenute mpuMepsb! PyHKIUH MPHUYACTHI:

- YacTh CKa3yeMoro;

- OIPEIEIICHHUE;

- 00CTOSTENBCTRO.

16. [IpuBenute mpuMepsl PYHKIUH MPUYACTHI:

- IO/IIeXKAllIEe;

- 4acTh CKa3yeMOro;

- IOTIOJTHEHHUE;

- ONIPEIEIICHUE;

- 00CTOSTENBCTRO.

Bonpocwl 0ns 3auéma_«iexcuueckuil pazoeny (ounoe omoenenue):

1. UteHne u mepeBol OTPHIBKA 3HAKOMOTO TEKCTa, OTBETHI HA BOMPOCHI IO COAEPIKAHUIO TEKCTa
o0vemom 1500 neu. 3HakoB. Bpems — 20 muH;

2. YCTHOE U3JI0KEHHUE OJTHOM M3 MPOUICHHBIX TeM: &) 00IIle-T103HaBaTEIbHOM, D) criennanbHoi;

Bonpocot 015 3auéma (3aounoe omoenenue):
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1.3ammra KOHTpOILHOM padboTs! Ne 1.
2.KoHTpob IeKcn4eckoro MuHUMyMa (60 JTeKCHYECKUX SIUHUIT).
3.becena no npoiineHHBIM TeMaM. Bpemst — 2-3 MuH.

IK3amenayuoHHble 60NPOChL (OUHOE OmoeeHUe):

1. IlucekMeHHBIN TIEPEBOJA CO CIIOBAPEM C MHOCTPAHHOTO S3bIKa HAa PYCCKHH S3BIK TEKCTa TIO
crienuanbHOCTH 00beMoM 750 med. 3HakoB. Bpems — 25 MuH.;

2. UreHue u mepecka3 Ha HHOCTPAHHOM SI3bIKE M3yYE€HHOT'O TEKCTa MO CHCIHAIBHOCTH. Bpems —
10 munyT;

3. becena o nporineHHbIM TeMaMm. Bpemst — 2-3 mMuH.

IK3aMeHaUUOHHbIE 80NPOCHL (3A0UHOE OmoeieHUe):

1.3ammra KOHTPOIBHON padboTh! No 2.

2.IluceMeHHBIN TIEPEBOJI CO CIOBAapEM C WHOCTPAHHOTO s3bIKA HA PYCCKUU S3BIK TEKCTa IO
crienuanbHOCTH 00beMoM 750 med. 3HakoB. Bpems — 30 MuH.;

3.becena no npoiineHHBIM TeMaM. Bpems — 2-3 muH.

8. YueOHo-MeToAHMYecKOe H HH(OPMALIMOHHOE 00ecTedeHne JUCITUIIINHBI.
a) OcHosHas tumepamypa:

1. Tampuyk, Jlapuca Muxaitnosua. 5D English Grammar in Charts, Exercises, Film-based
Tasks,Texts and Tests [DnekTpoHHbII pecypc] = ['pamMmMaTuka aHTJIMUCKOTO S3BIKA:
KOMMYHHKATUBHBIHN Kypc : yuebHoe nocobue / JI. M. T'anpuyk. - OnekTpoH.qaH. - Mockaa :
ByzoBckwuii yauebnuk : MTHDOPA-M, 2020. - 439 c. - (Breicmee oOpa3oBanue - bakanaspuar).
- Bremnss cepiika: http://znanium.com/go.php?id=1067408

2. Wmpuenko, Onpra CepreeBHa. Anrmmiickuii s3eik (B1-B2) [DnektponHbIi pecypce]
aekcuko-rpamMmarudeckuit mpaktukym / O. C. Hnbuenko. - Onektpon.naH. - CIIO6
W3narensctBo Cankr-IlerepOypreckoro rocygapctBeHHoro ynusepcutera, 2020. - 264 c. -
Bremnss cepuka: http://znanium.com/catalog/document?id=373758

3. KapaBanoB, Anekceii AnexceeBnd. Bpemena anrmmiickoro riarona. Cucrema, mpaBuia,
ylpakHEeHUsI, TecThl [DJIeKTpOHHBIN pecypc] : ydeOHoe mocobue / A. A. KapaBaHos. -
OnektpoH.AaH. - M. : Uadpa-M, 2019. - 212 c. - (Beicuiee oOpazoBanue - bakanaBpuar). -
Buemnsis cepuika: http://znanium.com/go.php?id=1005673

4. Jlesésa, T.U. 'pammaTHKa aHTJIHIICKOTO sA3BIKA [ DJIEKTPOHHBINA pecypc] : yueOHoe mocodue /
T. W. JlezéBa. - Dnexrpon.nan. - Mocksa : PTY MUPOA, 2020. - 139 c. - Buemmnss
cepiika: https://e.lanbook.com/book/163868

5. ManbkoBckasi, 30 BukTopoBHAa. AHIIMHCKMIA S3BIK JJII TEXHUYECKHX BY30B
[DnexTpoHHbIN pecypc] : yueOHoe mocobue / 3. B. ManbkoBcKkas. - DIEKTpoH.OaH. -
Mocksa : UTHOPA-M, 2021. - 270 c. - (Beicuiee o6pazoBanue - bakanaspuar). - BHemHss
ccpuIka: http://znanium.com/catalog/document?id=366825

6. ManbkoBckas, 304 BuktopoBHa. PedeprupoBanue u aHHOTHPOBaHHWE HAyYHBIX TEKCTOB Ha
AHTTIMHCKOM $3bIKE [DIEKTPOHHBIM pecypc]| : yueOHoe mocobue / 3. B. MaHbKkoBckas. -
OnexTpoH.gaH. - M. : Uudpa-M, 2019. - 144 c. - (Beicuiee o6pa3oBanue - bakanaBpuar). -
Buemnss cepuika: http://znanium.com/go.php?id=987088

7. TlomoBa, Banentuna JleoHuaoBHA. AHTIIMHACKHIA A3BIK @ y4e0. MOCOOME Al ayTUTOPHON H
CaMOCTOSIT. pabOThI CTYJIEHTOB 1O HampaBieHusM: 15.03.02 - TexHoIOrn4eckue MaluHbl 1
obopynoBanue, 19.03.03 - IIpoaykTsl mUTaHUS KUBOTHOTO mpoucxoxaeHus, 27.03.01 -
Cranpaptuzauus u merposiorus / B. JI. Ilonosa, A. JI. T'opeBa ; M-Bo cenbCcKOro xo3-Ba
CCCP, Bonoroackas 'MXA, Texnon. ¢dak., Kad. unoctp. s53. - Bomorga ; MosouHoe :
®OI'BOY BO Bonoroackas ITMXA, 2020. - 95 ¢. - bubnuorp.: c. 94
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0) /[ononnumenvhas iumepamypa:

1.

AdanacbeB, Anekceilt Bukroposuu. Kypc s ¢dexkTnBHON rpaMMaTHKH aHTIHICKOTO sI3bIKa
[DnexkTpoHHEbI pecypc] : yueOHOe mocobue / A. B. AdanackeB. - DeKTpoH.jaH. - MOCKBa :
O©OPYM : HNH®PA-M, 2019. - 88 o - Braemnss CCBLIKA:
http://znanium.com/go.php?id=1015196

N3maiinoB, AHTOH 3eMMMXaHOBHY. AHIIIMACKHMA S3BIK: TTOCOOME M0 YTCHHUIO U TIepeBOay (C
dboHETUYECKUM M TpaMMaTHYECKUM CIPaBOYHUKAMHU) [DIEKTPOHHBIN pecypc| : yueOHoe
nocobue / A. 3. M3maitnos, C. C. KoBaneBa. - DnekTpoHn.nan. - MockBa : Maructp :
NH®PA-M, 2020. - 128 ¢. - Braemmnss cepiaka: hitp://znanium.com/go.php?id=1077728
Panosenb, Banentuna AnekcaHIpoBHA. AHINIMWCKMM S3bIK JJI TEXHUYECKUX BY30B
[DnexkTpoHHbI pecype] : yueObnoe nocodbue / B. A. PagoBens. - 2-¢ 3. - DIeKTpoH.1aH. -
Mocksa : PUOP : UTH®PA-M, 2020. - 296 c. - (Beicuiee oOpa3oBanue). - Buemmnss
cepuka: http://znanium.com/go.php?id=987363

PomanoB, B. B. TexHuueckuil MHOCTpaHHBIM SI3BIK [DJIEKTPOHHBIN pecypc]| : ydueOHOe
nocobue / B. B. PomaHoB. - Dnektpon.naH. - Psa3zanp : PITATY, 2019. - 127 c. - BuemmHss
ceska: https://e.lanbook.com/book/137434

Conopgymkuna, K.A. AHIIO-pyCCKUI CIOBaph UAMOM M YCTOWYUBBIX CIOBOCOYETAaHUH B
S3bIKE COBPEMEHHOH Tmpecchl (M0 COMUAIbHO-’KOHOMHYECKHM W MEXIYHAPOIHBIM
npobiiemMaM) [DnektponHbiit pecypce] : cnoBapsb / K. A. ConogymikuHa. - DIeKTpOH. JaH. -
M. : Uudpa-M, 2019. - 243 c. - (bubmmoteka cnoBapeii "MHDOPA-M"). - BHemnsas ccpuika:
http://znanium.com/catalog/product/1022269

CrpenbuioB, Ausekceil AnekcanapoBud. IIpakTukym 1o mepeBoay HayYHO-TEXHUYECKUX
tekcToB. English - Russian [Onextponnsiii pecypc] : mpaktukym / A. A. CTpenbloB. -
OnekrpoH.gaH. - MockBa : Uudpa-Umkenepus, 2019. - 380 c. - BHemHss ccpiika:
http://znanium.com/go.php?id=1053271

Topban, Mana E¢umoBHa. MuHU-TpaMMaTHKa aHTIIMACKOTO S3bIKa [ DIEKTPOHHBIN pecypc|
: cnpaBoyHoe nocodue / U. E. Topban. - 3-e uza. - InextpoH.aad. - Mocksa : UTHOPA-M,
2020. - 112 c. - Bremmnss ceputka: http://znanium.com/go.php?id=1048334

Oumman, Jlro6oBs MapkoBHa. Professional English [Dnexrponnsriii pecypc] : yueonuxk / JI.
M. @umman. - Dnektpon.jgad. - M. : Uudpa-M, 2019. - 120 c. - (Breiciiee oOpazoBanue -
bakanaBpuar). - Bremmnss cepiika: http://znanium.com/go.php?id=977096

8) Ilepeuenv unHoOpMayuoOHHbIX MEXHON02UU, UCNONL3YEMbIX 8 00YYeHUU, GKII0YAs NnepedeHb
NPOCPAMMHO20 ObecheveHus U UHPOPMAYUOHHBIX CNPABOYHBIX CUCTIEM

.JII/IIleHCiI/IOHHOC InporpaMmmMHo¢ oﬁecneqe}me:
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.4Y. OTe4eCTBEHHOe

Astra Linux Special Edition PYCB 10015-01 Bepcuwu 1.6.

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

CIIC Koncynbrantliroc

Kaspersky Endpoint Security ans 6usneca CtaHaapTHbBIH

CBo000aHO pacnpocTpaHsieMoe JHICH3HOHHOE IPOrpaMMHOe o0ecreueHune:
OpenOffice
LibreOffice
7-Zip
Adobe Acrobat Reader
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Google Chrome
B T.Y. OTe4eCTBEHHOE
SAunekc.bpaysep

HNudopmannoHHble CIPABOYHBIE CHCTEMbI

— EnuHoe oOkHO jocryma K 00pa3oBaTelbHBIM pecypcaM — pexXHM JOCTyma:
http://window.edu.ru/

— UIIC «KoncynpsrantlInrocy — pexum gocryma: http://www.consultant.ru/

— WNurepdakc - LleHTp pacKpbITHs KOPIOPAaTUBHOW HH(OpMAIUH (CEpBEp PaCKPBHITUS
uHOpMaInN) — peKUM JocTyma: https://www.e-disclosure.ru/

—  Wndopmanmonno-npaBoBoii  mopran [APAHT.RU - pexum  pocryma:
http://www.garant.ru/

— ABTOMaTH3MpOBaHHAs cripaBouHas cucrema «Cenpxo3TexHukay (Web-sepcust) - pexum
nocty: http://gtnexam.ru/

IIpodeccnonanbHubie 0a3bl JAHHBIX

— Hayuynas osnextponnas Oubiamoreka eLIBRARY.RU — pexum pgocrymna:
http://elibrary.ru

— Haykomerpuueckast 6a3a JaHHBIX SCOPUS: 0a3a NaHHBIX pedepaToB W MUTHPOBAHUS —
pexxum nocrtyma: https://www.scopus.com/customer/profile/display.uri

— OdumanbHeii cadt PenepanbHON CITy>KOBI TOCYIapCTBEHHOW CTAaTHCTHKU — PEXHUM
nocryna: https://rosstat.gov.ru/ (OTKpbITHII TOCTYIT)

— Poccuiickas Axagemuss Hayk, OTKpBITBIH AOCTYNl K Hay4dHbIM >KypHaJlaM — PEXHUM
nocryna: http://Wwww.ras.ru (OTKpBITBIN JOCTYT)

— OdunmanbHbIil caiit MUHUCTEPCTBA CENbCKOT0 X03siicTBa Poccuiickoit denepanun —
pexxum noctyma: http://mex.ru/ (OTKpBITBINA OCTYI)

DJIeKTPOHHBbIE OMOJINOTEYHbIE CHCTEMBbI:

— OnekTpoHHbIl OuOMMoreunsld karagsor Web HWPBUC — pexum pgocrymna:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

— OBC JIAHb — pexum noctyna: https://e.lanbook.com/

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

— DBC FOPAUT — pexum moctyna: hitps:/urait.ru/

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

— OIIeKTpOHHAaA o6ubnuoreka U3JaTeIbCKOIO LIEHTpa «AxagemMus»:
https://www.academia-moscow.ru/elibrary/ (komnekuus CI10)

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

9. MaTrepuajbHO-TeXHHYECKOe o0ecredeHne U CHUNIMHBI

VYuebnas aynutopus 1225 11 npoBeeHUs 3aHATHH JEKIIMOHHOTO M CEMUHAPCKOTO TUTIA
(mpakTUYeCcKue 3aHATHUS); TPYIIOBBIX U UHAMBHUAYAIBHBIX KOHCYJIbTAIUI; TEKYIEro KOHTPOJIS
U TpoMexyTouHoW arrectaiuu. OcHOBHOe 0OOpYyJOBaHWE: SKpaH Juid Mmpoekropa | miT.,
MPOEKTOP - | MIT., KOMIIBIOTEP B KOMIUIEKTE - | IIT.

VYuebnas aynutopus 1234 11 npoBeeHUs 3aHATHN JEKIIMOHHOTO M CEMUHAPCKOTO TUTIA
(MpakTUYEeCKUE 3aHATHUS); TPYIIOBBIX U MHAMBUAYAIbHBIX KOHCYJIbTALUN; TEKYIIETO KOHTPOJIS
U TpoMexyTouHoW arrectarud. OcHOBHOe OOOpYyJIOBaHWE: HSKpaH Juid Mpoekropa | mT.,
MPOEKTOP - | MIT., KOMIBIOTEP B KOMIUIEKTE - | IIT.

VYuebnasa ayauropus 1240 KomnbroTepHsblit Kiacc, Kjace A CaMOCTOSITEbHON paboThI
ctyneHToB. OcHOBHOE 00OpyAOBaHME: 3KpaH JUisi mpoekropa 1 mT., mpoektop - 1 mT.,
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KOMITBIOTEP B KOMITJIEKTE - | IMT., 9 KOMIBIOTEPOB C IOCTYIIOM B 3JIEKTPOHHO-00Pa30BaTENbHYIO
cpeny Axanemuu, ObC u cetu HTEpHET.

VYuebnas aynutopust 1266 KaOuHer mHOCTpaHHBIX s3bIKOB. OCHOBHOE 00OpYyIOBaHHUE:
DVD-npowurpsiarens, tenesuszop LG GF-21D79; npuBog DVD-RW, Buaeomneep LGBL-112
W.

VYuebnas aymutopus 1233 KaOuHeT WMHOCTpaHHBIX S3BIKOB, JUIS IPOBEACHUS
npakTU4deckux 3aHsATuid. OCHOBHOE 000py/IOBaHME: AKpaH Al mpoekTopa 1 mT., mpoekTop - 1
IIT., KOMIIBIOTEP B KOMIUIEKTE - | mT.

OBECIHEYEHUE OBPA30OBAHMUSA 1JIs JIUL C OB3

Jliis obecniedeHust 00pa30BaHUsS WHBAIUIOB U JIUI[ C OTPAHUYCHHBIMU BO3MOXHOCTSMU
3JI0POBbSl pealin3alusl AUCHUIUIMHBI MOKET OCYUIECTBIIATHCA B aIallTUPOBAHHOM BUJE, MUCXOJIS
U3 HHIUBUIYaJbHBIX TCUXO(QU3MUECKUX OCOOCHHOCTEM ¥ TIO0 JUYHOMY 3asBICHUIO
o0yu4aromerocs, B 4aCTU CO3/1aHUS CIICUANBHBIX YCIOBHI.

B crnenuanbHble yCI0BHS MOTYT BXOJOUTh: IPEJOCTABICHHE OTAEIBHOM ayAUTOpPHH,
HEOOXOUMBIX TEXHHYECKHUX CPEACTB, IPUCYTCTBHE ACCHUCTEHTA, OKA3bIBAIOIIETO HEOOXOIUMYIO
TEXHUYECKYIO IMOMOIIb, BEIOOP (OPMBI MPEJOCTABICHUS WHCTPYKIIUHU 10 TOPSJIKY MPOBEIACHUS
TEKYIIer0 KOHTPOJS M MPOMEXKYTOUYHOM aTTecTallid, WCIOJIb30BaHUE CHEIHAIBHBIX
TEXHUUYECKUX CPECTB, IIPEIOCTABICHNE NIEpPEPhIBA ISl IPUEMa MUY, JIEKAPCTB U 1.

Jlig Ui ¢ OrpaHUYeHHBIMU BO3MOXKHOCTSIMHU 3/I0POBbS MPEIyCMOTpPEHA OpTaHU3alHs
KOHCYJIbTAIlMM ¢ MCIIOJIb30BAaHUEM JIEKTPOHHOM MOYTHI.

Y4eOHO-MEeTOAUYECKUE MaTepuasbl ISl CaMOCTOSITENIbHON pPadOThl 00yYaromUXCs U3
YUCiIa MHBAJIUIOB M JIUI C OTPAHUYCHHBIMH BO3MOKHOCTSIMH 3710poBbst (OB3) npegocrapistoTcs
B (hopMax, afanTUPOBAHHBIX K OTPAHUYCHHSIM HX 3[J0POBBS U BOCIIPUATHS HHPOPMAIIIH:

JUig au1 ¢ HapyLIEHUSIMU 3pEHUSL:

— B MieyaTHOM popme yBeTHMUeHHBIM HIpUPTOM,

— B (popMe 3JIEKTPOHHOTO IOKYMEHTA.

J17i U1 ¢ HApYIICHUSMHU CITyXa:

— B TIe4aTHOM opme,

— B (hopMe 2IIEKTPOHHOTO TOKYMEHTA.

JIjig au1 ¢ HapyIIeHUsIMA OIIOPHO-JBUTaTEIBLHOTO ammnapara:

— B I1e4aTHOM (opme,

— B (popMe 3JIEKTPOHHOTO IOKYMEHTA.

JlaHHBIN TepeueHb MOXET ObITh KOHKPETH3MPOBAaH B 3aBUCUMOCTH OT KOHTHHIEHTA
o0ydJaronuxcs.
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11. Kapra koMneTeHIUH JUCUMILIUHBI

HMHocTpaHHbIii A3bIK (HanpapaeHue noarorosku 19.03.03 «IIpoayKkThl NUTAHNS )KMBOTHOTO MPOUCXO0KICHHS»)

L[e.l'II) JUCHUITIINHBI

- 06y‘I€HI/Ie MPAaKTUICCKOMY BJIAJJCHUIO paSFOBOpHO'6LITOBOﬁ PCYBIO U A3BIKOM CIICHUAJIBHOCTHU JAJI1 aKTUBHOT'O IPUMCHCHHA NHOCTPAHHOTO A3bIKa B
MNOBCCIHCBHOM U HpO(l)eCCI/IOHaJ'ILHOM O6IH€HI/II/I.
-3aKPCIJICHUC ITPOTpaMMbl cpezu{eﬁ IIKOJIbI ITO aHFHHﬁCKOMy A3BIKY B pa3aciax: (l)OHeTI/IKa, JICKCHKa U rpaMMaTuKa.
- U3Yy4YCHHUEC HOBOT'O U paCIMPCHUEC U3BECTHOT'O JICKCUKO-TPAMMATUYCCKOI'0 MaT€puaja.

3amaun JUCIMUIIINHEL

- IOBBICUTH YPOBEHb Y4€OHOI aBTOHOMHH, CIIOCOOHOCTH K CaMO0O0Opa30BaHuUIo;
- pa3sBUTb KOTHUTUBHLIC U UCCJIIEAOBATCIILCKUC YMCHUS,
- pa3BuTh HHYOPMALMOHHYIO KYIbTYPY;

- PacCIIMPUTH KPYT030p U IOBBIIICHHE O0IIEH KyIbTyphl CTYACHTOB;
- BOCITHTATH TOJCPAHTHOCTh U YB)KCHHE K J[yXOBHBIM LICHHOCTSIM Pa3HBIX CTPaH U HAPOJIOB.

B nponecce ocBoeHNS JaHHON AUCIMIUIMHBI CTYACHT (JOPMHUPYET M AEMOHCTPHUPYET CIIe IyIOIIHe

YHnBepca.n],Hue KOMIETCHIIUHA

KomMnerenumm [lepeueHbp KOMIIOHEHTOB (TUIAHUPYEMEIC Texuonmorun ®opMa OLIEHOUYHOTO CryneHu ypoBHENH OCBOEHUS
Wnnexc DopMyIUpOBKa pe3ynIbTaThl 00yUCHHS) (dhopmMupoBaHUs cpencTaa KOMIICTCHIINH
YK-4 CIOCOOEH OCYIIECTBIISTh U 1yg 4 Beibupaer na rocynapcrsentnom | Ilpakruueckue TectupoBanue IMoporospIii
JIETIOBYI0 KOMMYHHUKAIIUIO B ¥ MHOCTPAHHOM $I3bIKaX KOMMYHHKATHBHO | 3aHATHA (Y10BJ1€TBOPUTENbHBIH)
YCTHO# U MUCHhMEHHO# hopmax IpHeMIIeMble CTHJIb JEIOBOTO OOLICHHS, YCTHBIN OTBET 3Haer
Ha rOC}",I[apSTBeHHOM A3BIKE Bep6aJ'H)HI)Ie u HeBep6aﬂBHBIe cpencTBa CaMmocTosTelbHas . CIIELUAIIBHYIO TEPMUHOJIOTHIO 110
Poccuiickoit ®denepanuu u pabota Keilic-3amauu LIMPOKOMY H Y3KOMY TIPO(HIIIO

WHOCTpaHHOM(BIX) SI3bIKe(axX)

B3aMMOJIEHICTBHS C MapTHEPAMHU

N 2yg., Vcnons3yer mHGOpPMAIIMOHHO-
KOMMYHHUKAIIMOHHbIE TEXHOJOTMM TIpH
moucke HeoOxoauMoi wuHpoOpMaru B
npouecce peleHust CTaHJApTHBIX
KOMMYHUKaTHBHBIX 3a1a4 Ha
roCyIapCTBEHHOM u HMHOCTPaHHOM
SI3BIKAX

NI 3y, Bener nenoByro mnepemucky,
yUUTBIBasE ~ OCOOCHHOCTH  CTHJIMCTHUKH
OoQUIMAIBbHBIX ¥ HEO(PHINAIBHBIX ITHCEM,
COIMOKYJIBTYPHBIE paznuuusi B (opmare
KOPPECTIOHICHIINY Ha TOCYAapCTBEHHOM H
HMHOCTPAaHHOM SI3BIKAaX

N-4yx.4 leMOHCTpUPYET HHTETPATHBHEIE
YMEHHS HCIIOJIB30BaTh  AMAJIOTHIECKOE
oOmeHne Ui COTPYAHMYECTBA B
aKaJIeMU4eCKOH KOMMYHHKAIIMH OOLICHUS:

I'pymmoBeie /
WHIUBHyaJIbHbIC
TBOpYECKHE
3a1aHUsI/ TIPOEKTHI

Komnoksuym

IIpe3enTanuun

CIIEIMATIBHOCTH;

TIpaBUJIa MMOCTPOCHUS
TIOBECTBOBATEIILHBIX
BOIIPOCHUTEIBHBIX MTPEAJIOKECHHIA
AaHTIIMHACKOTO S3bIKa;

OCHOBBI ITyOJIMYHON pedH;
npaBuiia opopMIIeHHs 1eI0BOi
HEePENUCKH;

MIpaBuJia aHHOTHPOBAHUS,
pedepupoBanus 1 epeBoia
JMTEPaTypHl 110 CHENHATLHOCTH.

IIpoaBunyTHI
(xopoo)
Ymeer
TIOHUMATh YCTHYIO (MOHOJIOTHYECKYIO U
JIMaJIOTUUECKYI0) pedb Ha OBITOBBIE U
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— BHUMATEJIBHO CIyIIas U IbITasCh MOHATh
CyTb HAEH Jpyrux, Jnaxe €cid OHHU
MIPOTUBOpEYAT COOCTBEHHBIM BO33PEHHSIM;
— yBaxkash BBICKa3bIBaHUs JAPYTUX KaK B
IUTaHE COAEP KaHMUs, TaK U B IUTaHE (POPMBI;
—  KpUTHKYS  apryMEHTHPOBAaHHO U
KOHCTPYKTUBHO, HE 3aJcBas UyBCTB
IPYTHX; aJanTHPysl pedb U SI3BIK KECTOB K
CUTYalLUsIM B3aUMO/ICHCTBUS

N-5yk.4 JemMoHCTpHPYET YMEHHE
BBINOJHATH NEPEBO/ MPO(PECCHOHANBHBIX
TEKCTOB C HHOCTPAHHOTO Ha
rOCY/IapCTBEHHBII SI3bIK U 00paTHO

CIelaJbHbIC TEMBbI;
YHUTaTh ¥ MOHUMATh CO CIIOBApEM
CIELHAIBbHYIO JIUTEPATyPY I10
LINPOKOMY ¥ Y3KOMY HPODHIIIO
CIICIIUANIBHOCTH;

y4acTBOBATh B O0CYKAECHUH TEM,
CBSI3aHHBIX CO CIIEIIHATBEHOCTHIO
(3aaBaTh BONIPOCHI M OTBEYATh HA
BOTIPOCHI).

Bbicokuii (0TJIMYHO)
Baaneer npuomatuuecku
OTpaHUUYEHHON PeUblo, a TAKXKE CTUIIEM
HENTPaIbHOTO HAYUYHOTO U3JIOXKEHHUSI:
HABBIKAMH Pa3rOBOPHO-OBITOBOM peyun
(BnageTs HOPMATUBHBIM
MPOU3HOIICHUEM U PUTMOM PEUH U
TIPUMEHSTH UX IS IOBCETHEBHOTO
o0IIeHMS ),

OCHOBAaMH ITyOJMYHON pedn —
COOOIIIEeHNS, TOKIIbI (C
MpeIBapUTEIFHON TIOATOTOBKOM);
OCHOBHBIMH HaBBIKAMU TTHCHEMA,
HEOOXOIUMBIMH IS [TOITOTOBKU
myOJIMKaIKii, TE3UCOB M BEJCHHUS
MEePEINCKH;

HanOoJee ynoTpedburensHoi (6a30B0it)
rpaMMAaTHKOM U OCHOBHBIMHU
rpaMMaTHICCKUMU SIBIICHUSIMH,
XapaKTepHBIMU LIS PO ECCHOHATBHOM
pedn;

npreMaMy aHHOTHPOBAHUS,
pedepupoBaHus U TEpeBoOIa
JUTEPATYPHI O CHEIHAITBHOCTH.
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