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1. IACHOPT IPOT'PAMMBI YUEBHOM JIUCHUATLJIUHBI

WUHOCTPAHHBIN SA3BIK
1.1. O0siacTh NPpUMEHEHHUsI NPOrPaAMMbI
[Iporpamma yueOHOM guctuiuinHbl — gBisercs dvactbto [IIICC3 B

cootBeTcTBUU ¢ PI'OC mo coermansaoctu CIIO 19.02.07 TexHoJIOTUA MOJIOKA U
MOJIOYHBIX TIPOIYKTOB

Pabouas mporpamma yuyeOHON NUCHUIUIMHBI MOXKET OBITh MCIOJB30BaHA B
JIOTIOJIHUTEIBHOM — MPO(EeCcCHOHAIIBHOM 00pa3oBaHMM U MPOQeCcCCHOHANTBHOMN
MOJTOTOBKE  TEXHUKOB-TEXHOJIOTOB IO  OpraHu3alldd U BEACHUIO
TEXHOJOTHYECKHUX MPOLIECCOB MPOU3BOJCTBA MOJIOKA U MOJOYHBIX MPOIYKTOB, B
NOBBIICHUH  KBaIU(PUKAIIMK U TPO(ECCHOHANBHOW  MEPernoArOTOBKE
cneruanuctoB: 10786 AmnmapaTyuk TPOU3BOACTBA KUCIOMOJOYHBIX U JIETCKUX
MOJIOYHBIX mMpoaykTtoB, 10857 Anmaparuyuk mMpoOU3BOACTBA CYXHX MOJIOYHBIX
npoykToB, 12369 M3roToBUTEIH MOPOKEHOTO.

1.2. MecT0 AHUCUMIUIMHBI B CTPYKType OCHOBHO# mnpodeccuoHAIbLHOI
o0pa3oBaTeJbHOW MporpamMmpl: OOIUNA TyMaHUTApHBIA U COIMAJIBHO-
HDKOHOMHUYECKUN Yy4eOHBIM UK. MHAEKC NUCHMIUIMHBI N0 y4eOHOMY IUIaHy —
Orco.03.

1.3. leau u 3a7a4d y4eOHOM AUCUMILIMHBI — TPeO0OBaHUSA K pe3yabTaraM
OCBOCHUSA YU4eOHOM AU CHUTIIHHBI

OcHoBHOI LEJbIO Kypca ABJISIETCS] MOBBILLIEHUE HUCXOIHOT O
YPOBHS BIIQJICHUSI HMHOCTPAHHBIM  SI3bIKOM, JIOCTUTHYTOTO Ha Mpeablaylen
CTYIIEHH O0pa30BaHUsl, U OBJAJCHHUE CTYJCHTAMU HEOOXOJAUMBIM U JOCTATOYHBIM
YPOBHEM KOMMYHUKATUBHOW  KOMIETEHLIMH IS  PELIEHUS  COLMAIbHO-
KOMMYHUKATHBHBIX 3a/lad B Pa3IUYHBIX OOJACTAX OBITOBOM, KYyJIbTYpHOMH,
npoecCHOHANbHON W HAay4YHOU NESITENbHOCTH TPHU OOIIEHUU C 3apyOeKHBIMU
napTHEpaMH, a TakXKe ISl TaJbHEHIIIero caMoo0pa30BaHusl.

B xone ocBoeHust yueOHOM NUCUUIUIMHBI CTYACHT JOJIKEH:

yMeETh:

- o0maTkecs (YCTHO M MHCbMEHHO) HA MHOCTPAHHOM SI3bIKE Ha PpOo(eccroHaIbHbIe
Y TIOBCE/IHEBHBIE TEMBI;

- TMEepeBOJUTH (CO CJIOBapeM) WHOCTPAHHBIE TEKCThI MpodeccuoHaIbLHON
HaIpPaBJIEHHOCTH;

- CaMOCTOSITEJIbHO COBEPILIEHCTBOBATh YCTHYIO U MHUCHMEHHYIO p€Yb, MOMOJHSThH
CJIOBapHBIN 3ar1ac;

3HATh:

- nekcuyeckuit (1200-1400 nekcuveckux €IWHUIl) U TPAMMATHYECKU MUHUMYM,
HEOOXOJUMBIA JUIsl YTEHUS W TepeBoja (CO CIOBapeM) MHOCTPAHHBIX TEKCTOB
npohecCHOHANBFHOM HAIIPABIEHHOCTH.
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1.4. PexomMeHnayeMoe KOJMYECTBO YaCOB HA OCBOCHHE NMPOrpaMMbl y4eOHOI
AUCHUIIHHBI:

Bcero — 168 vacoB, B TOM 4HCIIC:

MaKCUMaJIbHOW y4eOHOM Harpy3ku ooydatromerocst — 168 yacos, BKITIOYas:
00s13aTeNHPHON ayAUTOPHOU y4eOHON Harpy3ku oOydarorierocs — 116 Jacos;
CaMOCTOSATEILHOM paboThl 00yJaroIerocs — 52 4acos.

2. PE3YJIbTATBI OCBOEHUSI YUYEBHOM U CHUATLIAHBI

PesynbraTroMm oOcBOeHMsSI y4eOHOW AWCIUIUIMHBI SIBIISICTCS OBJIQJICHHC
OOyJarOMMMHUCS BUAOM TPO(ECCHOHATBHOW ACATEIBPHOCTA OpTaHHW3AIUsI W
BEJICHUE TEXHOJOTMYECKHX TIPOIECCOB MPOM3BOJCTBA MOJOKA W MOJOYHBIX
npoaykToB, B ToM uucie mnpodeccuoHanbbiMu (I[IK) u  obmumu (OK)

KOMITETCHLIUSIMMU:
Kon HaumenoBanue pe3yabrara 00y4yeHHus
OK 1 [ToHMMAaTh CYIIHOCTh U COLMAIBHYIO 3HAUUMOCTh CBOEH Oymymiei

npodeccuu, MposIBIATh K HEW YCTOMUMBBIA HHTEPEC.

OpraHu3oBbIBaTh COOCTBEHHYIO JI€STEILHOCTD, BHIOUPATh TUIIOBHIC

OK 2 | MeToabl U ciOCOOBI BBITTOJIHEHUSI TPO(ECCUOHANBHBIX 33]1a4, OLIEHUBATh
uX 3QPEKTUBHOCTH U KA4€CTBO.

OK 3 [IpyHUMAaTh pelieHNs B CTAHIaPTHBIX U HECTAHAAPTHBIX CUTYALUSAX U
HECTH 32 HUX OTBETCTBEHHOCTb.
Ocy1ecTBIATh MOUCK U UCTIONb30BaHNUE MH(OpMaALUU, HEOOXOIUMOMN

OK 4 | nns >pdekTuBHOTO BHIMOJHEHUS TPOPECCHOHATBHBIX 3a/1a4,
1po(heCCHOHATIBHOTO U JIMYHOCTHOTO Pa3BUTHSL.

OK 5 Hcnonb3oBaTh HHHOPMAIMOHHO-KOMMYHUKAIMOHHBIE TEXHOJIOTUHU B
poheCCUOHATIBHON JIEATEIIbHOCTH.

OK 6 PaboTath B KOJUIEKTHBE U KOMaHAE, 3P PEeKTUBHO 001IaThCA C
KOJUIETaMU, PYKOBOJICTBOM, IOTPEOUTEIISIMHU.

OK 7 Bbpatb Ha ce0s1 OTBETCTBEHHOCTH 32 pa0OTy WICHOB KOMAH bl
(MOAYMHEHHBIX ), pe3yJIbTaT BHIIIOJIHEHUS 3aJaHU.
CaMOCTOSATENBHO ONPEAEIATh 3a7a4i MPO(HECCHOHATBHOTO U

OK 8 | TMYHOCTHOTO Pa3BUTHS, 3aHUMATHCSI CAMOOOPa30BaHUEM, OCO3HAHHO
IUTAHUPOBATh MOBBIIIEHUE KBATU(PUKALIUH.

OK 9 OpHEHTHPOBATHCS B YCIOBHIX YaCTOM CMEHBI TEXHOJIOTUI B

poheCCHOHAIBHON JEATCIIbHOCTH.




3.1. TemaTu4ecKuii IJIaH Y4eOHO JUCHMILIHHBI

3. CTPYKTYPA U IPUMEPHOE COJAEPXAHUE YUEBHOM JUCHUTLJIAHBI

O0beM BpeMeHH, OTBE/ICHHBII Ha OCBOEHUE yUeOHOM

JIUCHUTUTUHBI
Bceero
CamocTosiTenpHas
4acoB
(naxc OO0s3arenpHas ayIUTOpHAs yueOHas pabota
Konpl 00mux u ' Harpy3ka o0y4Jaroiierocs, 4acoB oOyyaroierocs
A = HauMenoBaHus pasnesion yuebHas py yHarom ’ yHaio ’
npodeccuoHaNbH " 4acoB
. y4eOHOM TUCIUIIIUHBI Hazpy3Ka
BIX KOMITCTCHITHIA B T.4.
u B T.4., B T.4.,
nabopaTopHbIe
npakmuk | Bcero, KypcoBa KypcoBas
paboThI Bcero
u) 4acoB s paboTa pabota
IPaKTUYECKUE (poex) (poex)
3aHITHUS P P
1 2 3 5 5 6 4 8
OK Paznean 1.
1,2,3,4,5,6,7,8,9 | OcHOBEI OO1IIEHUS HA
WHOCTPAHHOM SI3BIKE:
(dhoHEeTHKa, JICKCHUKA,
rpaMMaTHKa. 56 32 32 24
OK Pasznen 2.
1,2,3,4,5,6,7,8,9 | OcHOBBI IpodhecCuoHAIBHOTO
OOIIeHUsI HA THOCTPAHHOM
A3bIKE: Tpo(eccroHanpHas
JIeKCUKa, (ppazeosornyeckue
000pOTHI U TEPMUHOJIOTHS. 112 84 84 28
Bcero: 168 116 116 52




3.2. Conep:kaHue 00y4eHUs MO y4eOHOM TUCIHUIINHE

HaumeHoBanue Conep:kanue y4eOHOro MmaTepuasia, JadopaTtopHbie padoTbl U Oo6bem | YpoBeH
pa3aesioB y4eOHo NPaKTHYECKHE 3aHATHSA, CAMOCTOSITeJIbHAS padoTa 00yyaromuxcs 4acoB b
AUCUMILTHHBI U TeM OCBOCHU
s
1 2 3 4
Paznea 1.

OcCHOBBI OOIIICHUS Ha
MHOCTPAHHOM S3bIKE:
(dhoHEeTHKA, JICKCHUKA,

rpamMmaTHKa.
Tema 1.1. Conep:xanue
Nwms cymiecTBUTENBHOE, 1. | oOmue cBeneHUsS 1
aApTHKITH 2 | KaTeropuy Yucia CyIeCTBUTEIbHBIX 2
3 | KaTeropuu majexa CyneCTBUTEIbHBIX 2
4 | ynotpeOyieHre HeonpeaeIEHHOTO apTHKIIS 2
5 | ynotpebiieHrne onpeneneHHOTO apTUKIIS 2
6 | oTCyTCTBUE apTUKIIS 2
7 | CIOXKHOE CYIIECTBUTEIHHOE 2
JlabopaTopHbie padoThI
1. | IIpumeHeHre OCHOBHBIX JIEKCUUECKUX U TPAMMAaTHYECKUX HABBIKOB JIJIs 4
pelIeHus COMAIbHO-KOMMYHUKATUBHBIX 3aJ1a4u B PA3JIMYHBIX 00JaCTIX
OBITOBOM, KYJIbTYPHOU, TPOo(eCcCHOHATBLHON U HAYYHOU e TEIbHOCTH
Tema 1.2. Conep:xanue
Nwms npunararensHoE, 1. | oOuue cBeaeHust 1
Hapeyue 2. | CTETICHU CpaBHEHUS MPUIAraTeIbHbIX 2




3. l CJIOKHBIC ITPMUJIAraTCJIbHbBIC

JlaGopaTopHbie padoThI

1. | [IpuMeHeHrEe OCHOBHBIX JIEKCUYECKUX U TPAMMAaTUYECKHX HABBIKOB IS
pELIEHUs] COLIMATbHO-KOMMYHUKATUBHBIX 337]a4 B Pa3JIMYHBIX 00JaCTAX
OBITOBOM, KyJIBTYpHOU, MPO(eCcCHOHATIEHON U HAYYHOU e TEeIIbHOCTH
Tema 1.3 Coaep:xanue
I'maromn (ocHOBHBIE 1. | oOmIue cBeneHUs 1
dbopMEBI, BpeMeHa 2. | rimaroaeito be, to have 2
aKTUBHOI'O 3aJ10Ta) 3. | cucTema BUJI0-BPEMEHHBIX (hOpM IJiaroja 2
4. | cpaBHUTENIbHAS XapaKTEPUCTUKA (JOPM HACTOSIIETO BPEMEHU 2
O. | cpaBHHTEJIbHAS XapaKTEPUCTHKA (DOPM MPOIIEIIIEr0 BpPEMEHU 2
6. | cpaBHHTENBHAS XapakTepUCTUKa (HopM OyTyNIero BpeMeHH 2
JlabopaTopHbie padoThI
1. | IlpuMeHeHne OCHOBHBIX JIEKCUUECKUX U IPaMMaTHYECKUX HABBIKOB JIJIs
pEeIIEeHNUsI COLMATbHO-KOMMYHHKATUBHBIX 337a4 B PA3IMYHBIX 00J1aCTAX
OBITOBOM, KYJIbTYPHOHU, TPO(DECCHOHATBLHON M HAYYHOU e TeIbHOCTH
Tema 1.4 Conep:xkanue
['naron (ocHOBHBIE 1. | cuctema BUI0-BpeMEHHBIX (pOopM riarosua 1
dbopmbl, BpeMeHa 2 | mepeBoJI IN1arojioB B CTPAIaTeIbHOM 3aJI0Te 2

IAaCCUBHOTO 3aJ10Ta)

JlabopaTopHbie padoThI

1. | [IpumeHeHre OCHOBHBIX JIGKCUYECKUX U TPAMMATHYECKUX HABBIKOB JIJIS
PEIICHUS COMATbHO-KOMMYHUKATUBHBIX 3371a4 B PA3JIMYHBIX 00JIACTAX
OBITOBOM, KyJIbTYPHOU, TPO(DECCHOHATLHON M HAYYHOU JESATeIbHOCTH
Tema 1.5 Conep:xanue
MoanbHbI€ TJIaroJbl U 1 |can
UX DKBUBAJICHTHI (be able to)
2 | must




to have/to be

3 | may
should

4 | need
ought to

JlaGopaTopHbie padoThI

1

[IprmeHeHnEe OCHOBHBIX JIEKCHUYECKMX U TPAMMATHUYECKUX HABBIKOB IS
pElICHUs] COLMATbHO-KOMMYHHKATUBHBIX 3a/1ad B Pa3JIMYHBIX OO0JACTIX
OBITOBOM, KYJIbTYPHOHU, TPO(DECCHOHATBLHON 1 HAYYHOU JESTEeIbHOCTH

Tema 1.6

Nudunutus (popMsl
HHPUHUTHBA ¥ PYHKIIHH,
UH()UHUTHBHbBIC
KOHCTPYKIIUN)

Conep:xanue

1.

DOopMBEI:

Indefinite Infinitive
Continuous Infinitive
Perfect Infinitive

Perfect Continuous Infinitive

OyHKINH:

- mojIeIKaIee

- 4aCTh CKa3yeMoro

- MPSIMOE JIOTIOJTHEHHUE
- OTIpeJeIeHre

- 00CTOATENLCTBO LIETN

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

JlabopaTopHbie padoThI

1.

HpI/IMeHCHI/Ie OCHOBHBIX JICKCHUCCKUX U I'PAMMATHYCCKHUX HABBIKOB JJIsA
PEHICHUA CONMAIbHO-KOMMYHHUKATUBHBIX 3a/1a4 B PA3JIMYHBIX o0nacTax




| OBITOBOM, KYJbTYPHOH, MPO(PECCHOHATHLHON U HAYYHOM JIEeSITEIIHHOCTH

Tema 1.7
[IpuyacTusi, MpUYACTHBIC
000POTHI

Conep:xanue

1. | ®opmsr:

- Present Participle
- Perfect Participle
- Participle 11

2. | dyHKIINHU:

- 4aCTh CKa3yeMOro
- OTIpeJeIeHre

- 00CTOATEIBLCTBO

3. | Koncrpykuuu:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

JlabopaTopHbie padoThI

1. | IIlpumeHeHrEe OCHOBHBIX JICKCUUECKUX U TPAMMaTUYECKUX HABBIKOB JIJIs
PEIICHUS COIMATbHO-KOMMYHUKATUBHBIX 3371a4 B PA3JIMYHBIX 00JIACTAX
OBITOBOM, KYJIbTYPHOHU, TPO(DECCHOHATFHON M HAYYHOU JESTeIbHOCTH

Tema 1.8
['epynani

Conep:xanue

1 | ®ynkium:
- To/ITIeKaIee
- 9aCTh CKa3yeMOoro

2 | OyHKIUU:

- IOTIOJIHCHHE

- OTpeJieieHue

- 00CTOSITEILCTBO

10




6 | 3auer

JlaGopaTopHbie padoThI

1. | IIlpumeHeHHE OCHOBHBIX JICKCUUECKUX U TPAMMAaTUYECKUX HABBIKOB JIJIs 4
PEIICHUS COMMMATbHO-KOMMYHUKATUBHBIX 3a71a4 B PA3JIMYHBIX 00JIACTIX
OBITOBOM, KyJIbTYPHOU, TPO(DHECCHOHATHLHON M HAYYHOU JNeSATeIbHOCTH
CamocrosiTesibHas pa0doTa npu u3yuyeHun pasuenaa 1
IIpuMepHas TeMAaTHKA BHEAYIUTOPHOI CAMOCTOATEIbHOI Pa00ThI 24
pelieHre BapUaTUBHBIX YIIPAXXHEHUN, YTEHUE U MEPEBOJI (CO CI0BAPEM) HHOCTPAHHBIX TEKCTOB
npodecCHOHaNbHON HANPABJICHHOCTH
Pa3pgea 2.
OcHOBBI
podeccCuoHaNBEHOTO
0O11IeHHS Ha
WHOCTPAHHOM SI3BIKE:
npodeccruoHanbHas
JIEKCUKA,
dbpazeosioruueckue
000pOTHI U
TEPMUHOJIOTHSI.
Tema 2.1. Conep:xanue
Milk and Its Composition | 1. | BBeaeHHE JEKCUKH K CIIEIL.TEKCTY, OTPAO00TKA TPAMMATHUYECKHUX CTPYKTYP
2. | UTeHHE TEKCTa, MEPEBO/I, JEKCUKO-TPaMMaTHYECKUE YIPKHEHUS
JlabopaTopHbie padoThI
1. | BeimosiHeHHE TPAaMOTHOTO JINTEPATYPHOTO MEPEBO/Ia CIIeIl. TEKCTa C 4
WHOCTPAHHOTO SI3bIKa HA PYCCKUIM
2. | BeimoaHeHne JIEKCUKO-TPaMMAaTUYECKUX YIPAKHEHUN
Tema 2.2. Conep:xanue

11




Tema: «Most ceMbsh» 1. | BBeIEHHUE JICKCHKH K TEME, OTpaOOTKa rPpaMMAaTHYECKUX CTPYKTYP 1
2. | YTEHHE TEKCTa, IEPEBO/I, ICKCHKO-TPAMMATHUECKUE YIPAKHCHUS 2
3. | dpoHTaIBHBIN OMPOC: OTBETHI HA BONIPOCHI 3
JlaGopaTopHbie padoThI
1. | CocraBeHue MOHOIOrMYECKOTO BHICKA3BIBAHHS Ha TeMy «Mosi CeMbsi»
Tema 2.3. Conep:xanue
Properties of Milk 1 | BBeaeHHe JIEKCHKH K CICIL. TEKCTY, OTPabOTKa rPaMMaTHYCCKUX CTPYKTYD 1
2 | Urenue Tekcra, MEPEeBO, JCKCHKO-TPAMMATHYCCKHE YITPAKHCHHSI 2
JlaGopaTopHbie padoThI
1. | BelmoJaHEeHHE TPAMOTHOTO JINTEPATYPHOTO TIEPEBO/IA CIIEIl. TEKCTA C
WHOCTPAHHOTO S3bIKA HA PYCCKUIA
2. | BoImmonHeHne TEKCHUKO-TPAMMATHYECKUX YIPAKHEHUI
Tema 2.4. Conep:xanue
Bacteria of Milk 1 | BBeneHue JICKCHUKH K CICI.TEKCTY, OTPab0TKa rpaMMaTHYECKUX CTPYKTYD 1
2 | Urenue Tekcra, MEPEBO, JIEKCHKO-TPAMMATHYECKHUE YITPaKHCHHSI 2
JlabopaTopHbie padoThI
1. | BelmoJaHEeHME TPAMOTHOTO JINTEPATYPHOTO TIEPEBO/IA CIIEIl. TEKCTA C
WHOCTPAHHOTO S3bIKA HA PYCCKUI
2. | BoimonHeHne JTEKCHKO-TPAMMATHYECKUX YIPaKHEHUIH
Tema 2.5. Conep:xanue
FermentationsofMilk 1 | BBeaeHMe JIEKCHKH K CICI. TEKCTY, 0TPabOTKa rPaMMaTHYECKUX CTPYKTYD 2
2 | Urenue TekcTa, MEPEeBO, JIEKCHKO-TPAMMATHYECKHE YITPaKHCHHSI 2

JlabopaTopHbie padoThI

1. | BellmomHEHHE TPaMOTHOTO JIUTEPATYPHOTO MEPEBOIa CIEIl. TEKCTA C
WHOCTPAHHOTO sI3bIKa HA PYCCKUN
2. | BoImoaHeHUE JIGKCUKO-TPAaMMAaTHYECKUX YIIPaKHEHUN
Tema 2.6. Conep:xanue
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Treatment of Milk.
Cooling the Milk

1

BBejieHune JIGKCUKH K CIICIL.TEKCTY, OTpabOTKa IPaMMaTHUYECKUX CTPYKTYP

2

YreHue TCKCTA, IICPCBOA, JICKCUKO-TPAMMATHYCCKUC YIIPAKHCHUA

JlaGopaTopHbie padoThI

1. | BellonHeHWe rpaMOTHOTO JTUTEPATYPHOTO MEPEBOJA CHEL. TEKCTA C
MHOCTPAHHOT'O I3bIKA HA PYCCKUI
2. | BoimonHeHHe TeKCUKO-TPaMMaTHUECKUX YITPaKHEHUHN
Tema 2.7. Conep:xanue
Pasteurization 1 | BBeeHUE JEKCUKH K CHEI.TEKCTY, OTpa00TKa rpaMMaTHYECKUX CTPYKTYP
2 | UreHue TeKcTa, NEpEBOJ, JIEKCUKO-TPAMMATUYECKUE YITPAXKHEHUS

JlabopaTopHbie padoThI

1. | BeimosiHeHUE TPAMOTHOTO JIMTEPATYPHOTO MEPEBO/IA CIICIl. TEKCTa C
WHOCTPAHHOTO SI3bIKA HA PYCCKUI
2. | BeimoHeHNE JIGKCUKO-TPAaMMAaTHYECKUX YIIPAKHEHUN
Tema 2.8. Conep:xanue
Cream 1 | BBeaeHue JeKCUKH K CIEI. TEKCTY, OTPaO0TKa rpaMMaTHUYECKUX CTPYKTYP
2 | UreHue TEKCTa, MEePEBOJI, JEKCUKO-TPAMMATHUYECKUE YIIPAKHEHUS
JlabopaTopHbie padoThI
1. | BeimosiHeHHE TPAaMOTHOTO JINTEPATYPHOTO MEPEBO/Ia CIIeIl. TEKCTa C
MHOCTPAHHOTO SI3bIKA HA PYCCKUI
2. | BoimoaHeHne JIEKCUKO-TPaMMAaTUYECKUX YIPAKHEHUN
Tema 2.9. Conep:xanue
Butter. Butter-making 1 | BBenenue JeKCHUKH K CIEI.TEKCTY, OTPab0TKa rpaMMaTHIYECKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEBOJI, JEKCUKO-TPAMMATHIYECKUE YIIPAXKHEHUS

JlabopaTopHbie padoThI

1. | BeimosiHeHHE TPAaMOTHOTO JINTEPATYPHOTO MEPEBO/Ia CIIeIl. TEKCTa C
WHOCTPAHHOTO SI3bIKA HA PYCCKUI
2. | BeimoaHeHne JIEKCUKO-TPaMMAaTUYECKUX YIPAKHEHUN

13




Tema 2.10. Conep:xanue
Cheese 1 | BBeneHue JEKCHKH K CIEI.TEKCTY, OTPab0TKa rpaMMaTHYCCKUX CTPYKTYD
2 | UreHue TeKCTa, MEPEBOJI, JEKCUKO-TPAMMATHIYECCKUE YIIPAXKHEHUS
JlabopaTtopHblie paboThI
1. | BeimonHEHWE TPaMOTHOTO JTUTEPATYPHOTO MEPEBOIA CIEI]. TEKCTA C
WHOCTPAHHOTO SI3bIKa HA PYCCKUN
2. | BoimonHeHne JEKCHKO-TPaMMaTHYECKUX YITPaKHEHUM
Tema 2.11. Conep:xanue
Tema: «AxkamemMus» 1 | BBeaeHue JeKCUKH K CIEI.TEKCTY, OTPa00TKa rpaMMaTHYECKUX CTPYKTYP
2 | UreHune TeKCTa, IEPEBOJI, JEKCUKO-TPAMMATHICCKUE YITPAKHEHUS

JlabopaTopHbie padoThI

1. | CocraBienne MOHOJOTHYECKOTO BBICKA3bIBAHUS HA TEMY «AKaICMISDY
2. | BeInoaHeHME JIEKCUKO-TPaMMATHUECKHUX YITPaKHEHUIN

Tema 2.12. Conep:xanue

Cheese-making 1 | BBeneHue JICKCHUKH K CICI.TEKCTY, OTPaOb0TKa rpaMMaTHYECKUX CTPYKTYD
2 | Urenue TekcTa, MEPEBOJ, JIEKCHKO-TPAMMATHYECKHE YITPaKHCHHSI

JlabopaTopHbie padoThI

1. | BeimosiHEeHHE TPAaMOTHOTO JINTEPATYPHOTO MEPEBO/Ia CIIeIl. TEKCTa C
WHOCTPAHHOTO SI3bIKA HA PYCCKUI
2. | BoimoaHeHne JIEKCUKO-TPaMMAaTUYECKUX YIPAKHEHUN
Tema 2.13. Conep:xanue
By-products of the Dairy 1 | BBenenue JeKCHUKH K CIEI. TEKCTY, OTPab0TKa rpaMMaTHIYECKUX CTPYKTYP
2 | Urenue TekcTa, NepPeBO, JICKCUKO-TPAaMMAaTUUECKUE YITPAKHEHUS
JlabopaTopHbie padoThI
1. | BeimosiHeHHE TPAaMOTHOIO JINTEPATYPHOTO MEPEBO/Ia CIIeIl. TEKCTa C
WHOCTPAHHOTO SI3bIKa HA PYCCKUU
2. | BeimoaHeHne JIEKCUKO-TPaMMAaTUYECKUX YIPAKHEHUN
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Tema 2.14.
CondensedMilk

Conepxkanue

1

BBejieHue JIGKCUKH K CIICIL.TEKCTY, OTPabOTKa IPaMMAaTHYECKUX CTPYKTYP

2

YrteHue TCKCTa, IICPCBOA, JICKCUKO-TPAMMATHYCCKNC YIIPAKHCHHA

JlaGopaTopHbie padoThI

1. | BeimonHEHWE TPaMOTHOTO JTUTEPATYPHOTO MEPEBOIA CIEI]. TEKCTA C
WHOCTPAHHOTO SI3bIKa HA PYCCKUN
2. | BoimonHeHne JEKCHKO-TPaMMaTHYECKUX YITPaKHEHUM
Tema 2.15. Conep:xanue
FermentedMilks 1 | BBeaeHue JeKCUKH K CIEI.TEKCTY, OTPa00TKa rpaMMaTHUYECKUX CTPYKTYP
2 | UreHune TeKCTa, IEPEBOJI, JEKCUKO-TPAMMATHICCKUE YITPAKHEHUS

JlabopaTopHbie padoThI

1. | BeimosiHeHHE TPAaMOTHOIO JINTEPATYPHOTO MEPEBO/IA CIICIl. TEKCTa C
MHOCTPAHHOTO SI3bIKA HA PYCCKUI
2. | BoimonaHeHne JIEKCUKO-TPaMMAaTUYECKUX YIPAKHEHUN
Tema 2.16. Conep:xanue
IceCream 1 | BBeaeHue J€KCUKH K CIEI. TEKCTYy, OTPa00TKa rpaMMaTHUYECKUX CTPYKTYP
2 | UreHune TeKCTa, IEPEBOJI, JEKCUKO-TPAMMATHIYCCKUE YITPAKHEHUS
JlabopaTopHbie padoThI
1. | BeimosiHeHUE TPAaMOTHOIO JINTEPATYPHOTO MEPEBO/IA CIIeIl. TEKCTa C
WHOCTPAHHOTO $I3bIKa Ha PYCCKUMN
2. | BoimoiaHeHne JIGKCUKO-TPaMMAaTUYECKUX YIPAKHEHUN
Tema 2.17. Conep:xanue
Quality Control in Dairies | 1 | BBemeHue JIEKCHKH K CIIEIL.TEKCTY, OTPAbOTKA IPAMMATHYECKUX CTPYKTYP
2 | UreHune TeKCTa, MEPEBOJI, JCKCUKO-TPAMMATHIYCCKUE YITPAKHEHUS

JlabopaTopHbie padoThI

1.

BrlnonHeHre rpaMOTHOTO JIUTEPATYPHOTO MEPEBOA CIEL. TEKCTA C
MHOCTPAHHOTO SI3bIKAa HA PYCCKUI
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2. l Breimonnenue JICKCUKO-TPAMMATHYCCKHUX ynpaxcHeHHﬁ

Tema 2.18. Conep:xanue
Tema: “Mos Oyaymas 1 | CocTaBieHre MOHOJIOTHYECKOTO BhICKa3bIBaHUS Ha TeMy «Most Oyaymas
CHELUAIBbHOCTh CIIEHHAIBHOCTH)
2 | UteHue TeKcTa, MepeBO, JCKCUKO-TPAMMATUYECKUE YITPAXKHEHUS
JlaGopaTopHbie padoThI
1. | BeinoaHeHne rpaMOTHOTO JIMTEPATYPHOIO IEPEBOJIA CIIELl. TEKCTA C
MHOCTPAHHOTO SI3bIKA
2. | BoinongHeHue JeKCUKO-TPaMMaTHUECKUX YITPaKHEHUHN
Tema 2.19. Conep:xkanue
Newspaper Item 1 | PedepupoBanue razeTHOM CTaThU, OTPA0OTKA rPaMMaTUYECKUX CTPYKTYP
2 | UteHne ra3eTHON CTaThH, IEPEBO/I, IGKCUKO-TPaMMAaTHIECKHIE

yYIpaKHEHUs

JlaGopaTopHbie padoThI

1.

AHHOTHpPOBaHHE CTaThU 10 TIJIAHY:

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.

2.

BrInosiHeHNE JIEKCUKO-TPAMMATUYECKUX YIIPAKHEHUN

Tema 2.20.
Film watching

Conep:xanue

1

BBenenune jJIEKCUKH 110 TEME

2

DK3aMeH
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JlaGopaTopHbie padoThI

1 | O6cyxaenue husibMa, OTBETHI Ha BOMPOCHI

CamocTrosiTesibHAs pa0oTa NpH M3YYeHHUH pa3jea 2.

28

IIpuMepHasi TeMAaTHKA BHEAYIMTOPHOM CAMOCTOATEIbHON pad0Thl

Tema 2.1.
Milk and Its Composition

Guess what it is:

1. It is fatty or oily part of milk, which rises to the surface and can be made
into butter.

2. It is fatty food substance made from cream by churning, used on bread,
in cooking, etc.

3. It is cream or custard (various modern substitutes), sweetened and
flavored and frozen.

4. It is thick dressing of eggs, cream, oil, vinegar, etc. used on cold foods,
esp. salads.

5. It is solid food made from milk curds.

Give the vocabulary form of the nouns:

Quialities, furnishes, created, is, properties, maintaining, balanced,
attributed, authorities, calories, cow’s, finest, growing.

Translate the sentences from English into Russian:

1. Hay%bze uccnedo8arnus 6 001acmu NUMAaHUs nokasajiu, 4mo
KopoBebe MOJIOKO ABNIAemcs eOUHCMBEHHbIM COBEPUIEHHBIM
NPOOYKMOM Ueno8eyecmad, CO30aHHbIM NPUPOOOI.

Monoko- s3mo numamenvHblil U 1e2KO YC80seMblli NPOOYKMI.

3. Monoko Codepofcum 6Ce numamejlbHble seujecmea, Heobxooumble
0J151 ROOOEPIUHCANHUS HCUSHU U PA3BUMNMUSL OP2AHUIMA.

4. Monoko codepacum 800y, beaKu, Hecup, yeneso0vl, GUMAMUHDL,
MUHEPAJIbHbLE selulecmaed.

5. Kucnomonounvim npodykmam npunucoléarom ocoovle neuedHvle

N
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ceoticmaa.

6. Ilumamenvhas yennocms monoka svicoxa. Ona cocmasinsiem 680
kanopuu Ha I aump.

7. Monoxo pexomendyemcs ynompe0isimo eiceOHeBHO.

Tema 2.3.
Properties of Milk

Translate the word-combinations. Use them in your own sentences.
Cooepoicanue 600bl, NpUAMHbBIL 3aNAX, NJIOMHOCMb MOJIOKA, HCENMO8aAMO-
Oenvlil, neped 0oeHuem, 8 COCMOAHUU UOealbHO20 PACMEOpd, MOYKA
3amep3aHus, NOCMOPOHHUE 3aNaXU, N0 OMHOWLEHUIO K meMnepamype,
CpeOHUll YOelbHbIl 8eC.
Translate the sentences. Pay attention to the use of modal words.

1. Monoko modxcem umems Kax dHcermosamo-oenviil, max u
201ybosamo-benviii yeem.
Hzmenenus 6 monoke mocym Oblms 8bl36AHbL MHONCECMBOM NPUYUH.
Monoxo ne 00n2cHO codeparcams ROCMOPOHHUX NPUBK)COB.
Monoxo 6vicmpo noenowaem nocmoponHue 3anaxu.
Pa3znuunvle sewgecmea 6 kopmax mozym 6vi36ams UsMeHeHUue 6Kyca.

ook wn

nosmomy ece emxkocmu Cﬂedyem oenams U3 3Mux Memaiios.
1. Monoko necko moosicem noczciowyantb nOCMOPOHKHUE 3andxu, nNO3MmMomy

e20 He ciedyem XpaHumbv 8 0OHOU EMKOCIU C OPY2UMU 8eUeCeamu.

Taxue memaiiivl, KaAK CZJZIOMMHL{ZZ, CmaJjlb HE 6JIUAIOM HA 6KYC MOJIOKA,

Tema 2.4.
Bacteria of Milk

Make up the sentences using the word- combinations given in the

brackets:

1. Milk as secreted is a (cmepunvras srcuoxocmo)

2. After milk is drawn it begins to (nodsepeamvcs usmenenusm).

3. These changes are due to the effect of (paziuunvix pacmumenvmvix
MUKDPOOP2AHUIMOB)

4. (opoowcorcu u nnecens) are found in milk.
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5. The bacteria consist of (eduncmeennoii knemrxu)
6. Nearly all forms of bacteria (vyecmeumenvuvr kK memnepamypnvim

VCI08USAM).

7. Bacteria cannot stand (memnepamypuol kunsueii 600bi).
Choose the right statement:

1.
2.
3.

o o~

Milk is a sterile fluid, that’s why it is so highly valued by people.
Some bacteria of milk cannot exist without oxygen.

There are four forms of milk bacteria: spherical, rod-like, curved and
wavy.

All forms of bacteria are sensitive to the conditions of temperature.
Acids can make some germs inactive.

The bacteria of milk are beneficial.

Translate the sentences:

1. hakmepuu cocmosm u3 00HOU K1emKU.
2.
3.

4.

5.

6.

Cywecmeyem 30CcHOB8HBIX (hopmbl bakmepuii.

Hexomopuwim bakmepusam Heo6x00um KUCiopoo (a3pobrvle bakmepuu),
HEeKomopbule MO2Ym Cyuecmeosams U npu e2o Omcymcmeuu
(anaspobHvle bakmepuu).

Hexomopule 6axmepuu mozym pazeusamuvcs npu memnepamype 60-
70°C, opyeue- npu 0° C.

Cywecmsyrom 6uovl bakmepuii, KOmopwvle MO2YyH 8bl0ePHCAMb AH00VIO
HU3KYI0 meMnepamypy.

Monounokucnvie bakmepuu ouensb 8axcHvl 0Jist MOJIOYHOLL
NPOMBIULIEHHOCIL.

Tema 2.5.
Fermentations of Milk

Make up sentences using the words. Write them down.
1. Bacteria, to divide, a group.
2. To cause, a constituent, a change.
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A group, agerm, to change.

To cool, to avoid, milking.

Protein, to feed upon, poisonous.

Flavour, odour, putrefactive.

To attack, butyric fermentations, butyric acid.
Condition, rancidity, to find.

ranslate the sentences. Define the function of the Infinitive.

Only few forms of bacteria can cause changes in the constituents of
milk.

Lactic acid germs are known to change the milk sugar to the lactic acid.
The lactic acid serves to coagulate the casein.

Milk is to be cooled immediately after milking to avoid souring.

The putrefactive fermentations are known to result in the formation of
unpleasant flavours and disagreeable odours.

At the temperature of 50° F lactic acid germs are known to lose their
activity.

Tema 2.6.

Treatment of Milk.

Cooling the Milk

Fill in the blanks:

Wb E

©oo~N

In handling the milk the most important factor is....

Milk contains a great number of ....

If the milk is allowed to remain warm bacteria....

To prevent the growth of bacteria it is necessary to....

The ... the temperature the ...the bacteria will develop and the... will be
the quality of the milk.

In order to insure the quality of the milk, ....

... doesn’t kill the bacteria.

On farms milk is cooled by ....

In the milk plant ... are used.
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Translate the word combinations. Use them in your own sentences:
CanumapHwle YCio08usl, 0Xaancoams MoI0Ko, ObICMpblll pocm bakxmepuil;
HU3KAs/8blCOKAs memnepamypa, yousams 6axmepuu,; no0ocpesams
MOJIOKO; NOOOEPACUBAMb ONPEOCNEeHHYI0 MeMNepamypy, 3auuams om
Hazpesanusl, haxmopvl nopuu.

Tema 2.7.
Pasteurization

Translate the word combinations and use them in your own sentences:

lIpumenenue svicoxoii memnepamypul, NpedoOmMepawianv nopyy, Menioasl

06pa60m1<a, 6bl3bl6AMb 3a60ﬂegaﬁue, OCHOBHble cocmaeiAoujue,

cokpawams 00 20%, menoseHHoe oxXadxicoeHue, npedomaepamuns

pazeumue MUKpob08, COKpaujams 8pemsi, OnpeodeieéHHvle npeumyujecmad,

nepepabomka MOa0Kd, CPOK 200HOCMU, NPU HUZKOU memnepamype,

He3HavumeslbHoble nNomepu.

Make up Wh-questions to the following sentences:

1. Pasteurization is a heat treatment.

2. The word “pasteurization” derives its name from the French scientist
Louis Pasteur.

3. Pasteurization of raw milk makes it safe.

4. Pasteurization destroys the bacteria that cause different diseases.

5. The “holding” system and the “flash” system are known to be methods
of pasteurization.

6. The ideal means for the processing of fluid milk is the ultra-high
temperature processing.

7. Increased shelf-life of the product, better keeping quality and improved
flavour are the advantages of the use of UHT processing.

Tema 2.8.
Cream

Complete the sentences:
1. Cream is the part of milk consisting of....
2. Cream is separated from milk tobe ... and ....
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3.

... has been the only means used for... .

4. Nowadays ... are used for the separation of... .

5.

6.
7.

The conditions which most commonly affect the completeness of
separation are... .

... 1s obligatory before sale.

Standardizing of the material is done by ... .

Translate the following sentences used in the Passive Voice:

1.
2.
3.

4
5.
6

Cream is the layer of fat globules and adhering particles.

Nowadays special machines are used for separating cream from milk.
The amount of cream and skim-milk can be affected by certain
conditions.

. Milk is separated at the temperature between 85°— 95° C.

Cream is standardized before sale.

. The fat content of sweet cream and sour cream can be of 10%, 20% and

30%.

Tema 2.9.
Butter. Butter-making

Fill in the blanks:

1.

2
3
4
5
6.
7
8
9
T

There are 2 classes of cream used in the manufacture of butter. They
are...

. “Sweet-cream” butter is manufactured from ....

. Butter from ripened cream is called ....

. Churning of sweet or ripened cream results in....
. The churn 1s stopped when....

Butter should be ...after it has been washed.

. The purpose of working the butter is....
. A new method of butter-making is called....

This new method is based on....

ranslate the sentences. Pay attention to different grammar phenomena:
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Butter manufactured from sweet cream is called “sweet-cream butter.”
Butter from ripened cream is called “ripened-cream-butter”.

The bacteria called “starter” are added to the raw cream.

Undesirable bacteria present in raw cream should be removed.

Ripened cream is churned by a violent agitation.

Worked butter has a compact, close texture.

Another recently developed method of butter-making is preferred now.

Tema 2.10.
Cheese.

ake up the sentences in the Passive Voice. Translate them:
Cheese (svipabameieamscs) from milk.
Nutrients (coxpansamucs) in such a form that they can ( xpanums) for a
long time.
Casein can (ceywams, céeepmuiéams) by rennet.
Nowadays hard, semihard, soft cheeses (npouzsooumscs) and can
(noxynams).
5. Conditions the curd is kept under (donicnor Konmporuposamocs)
Write down the three forms of the verbs:
To make, to keep, to bring, can, to be, to vary, to employ, to find, to add, to
use, to separate, to classify.

MEZIINoOaRWDE
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Tema 2.12.
Cheese-making

Translate the word combinations. Use them in your own sentences.

Undesirable bacteria, ripeness of milk, the degree of lactic acid

development, important factor, the degree of acidity, to stand undisturbed,

pieces of uniform size, the expulsion of whey, original size, rubber- like

texture, to improve the flavour, cheese hoops, to bring into close contact,

curing rooms.

Are the statements true?

1. As for cheese making milk should be pasteurized and then the rennet
extract is added.
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After the rennet extract is added milk should stand undisturbed for some
time.

As soon as the curd is firm enough, it should be cut into small pieces.
The small pieces of curd are salted and placed in cheese hoops.

The ripening process of cheese takes several hours.

Temperature is the most important factor in the process of cheese
ripening. It is strictly controlled.

Tema 2.13.
By-products of the Dairy

M
1.
2
3
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ake up Wh-questions to the sentences:

Whey contains mineral salts, lactose and different vitamins.

. The casein is made of skimmed milk.
. Lactose is often used in the preparation of modified milk for infant

feeding.

Whey cheese is manufactured from whey.

Skimmed milk contains different valuable constituents.

Skimmed whey is pasteurized at 80° to 90° C and cooled to 45°C.
Whey is less valuable than skimmed milk.

ake up the sentences in the Passive Voice:

By-products of the dairy (to use) for many purposes.

Proteins, lactose, salts, traces of fat can (to find) in skimmed milk.
Whey (to know) to be less valuable than skimmed milk.

Milk sugar (to manufacture) preferably from whey.

By-products of the dairy (to consider) to contain many important
constituents.

Skimmed milk, buttermilk and whey (to use) often in the feeding of
animals.

Tema 2.14.
Condensed Milk

Translate the sentences:

1.

Cream as well as milk are standardized before sale.
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2. Whey is less valuable than skimmed milk since it contains less casein as
well as fat.

3. As soon as butter-fat in the form of butter granules appear in the
buttermilk, the churn is stopped.

4. As soon as coagulation begins, milk should stand undisturbed until the
process is completed.

5. As soon as the curd is sufficiently firm, it should be cut into small
pieces of uniform size.

6. As soon as salt has been thoroughly incorporated, the curd should be
placed in cheese hoops.

7. As soon as the proper degree of acidity has been reached, the rennet
extract should be added.

8. Whey contains different vitamins as well as some proteins and fat.

Define the function of the Infinitive:

It is possible to keep condensed milk for a considerable length of time.

It is always expensive to transport fluid milk.

To reduce the cost of transportation the water is removed.

It is necessary to cool condensed milk before filling tin cans.

Vacuum pans are used to condense milk.

. Sugar is used to manufacture sweetened condensed milk.
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Tema 2.15.
Fermented Milks

Deflne the type of the Infinitive constructions. Translate the sentences:
1. Fermented milks are said to help in treating gastric and intestinal
troubles.

2. Koumiss is known to be a therapeutic agent in the treatment of
tuberculosis.

3. Kefir proved to be one of the first fermented milks in Europe.

4. Yougurt is believed to contribute much to the longlivity of people.

25




5. Buttermilk is supposed to have the same composition as the skim milk.
6. Mare’s milk appears to have a bluish-white colour and a sweetish taste.
7. Yougurt seems to be very popular in European countries.
Translatethesentences:

1. Kedup- 310 IpOAYKT, H3TOTOBISIEMBIN M3 MOJIOKA ITPU TTIOMOIITH
CKBaIlIMBaHUSI.

2. JIns m3rotoBieHus Kepupa UCHOIb3YIOT LEIbHOE WK 00€3KUPEHHOE
MOJIOKO U Ke(pUpPHbIE TPUOKH.

3. Monoko ¢ kepupHbIMU I'puOKaMu iepxkat npu temmepartype 16-25°C.
4. KyMbIC TOTOBAT U3 KOOBLIBETO MOJIOKA.

5. CBexee KOOBUIbE MOJIOKO UMEET rOIy0OBaTO-0€bIN LIBET U
CJIAIKOBATBIA BKYC.

6. KynbTypa KymbIca COCTOUT U3 MOJIOYHO KUCIIBIX OaKTEpUH U IPOACOKEH.

7. KoOblI1bE MOJIOKO OJIMIKE TTO COCTaBy K JKCHCKOMY MOJIOKY, UYCM KOPOBLC.

OTUM 00BIICHSIETCSE 0cO00€ JIedeOHOEe NEHCTBHE KyMBbICa.

Tema 2.16.

Ice Cream

Make up the sentences in the Passive Voice:

Cream (to consider) to be the main constituent in ice-cream making.
The cream should (to allow) to ripen during 24 hours.

Sugar, nuts, fruits, etc. can (to add) into the mix.

Gelatin, eggs, rennet (to call) binders.

At the milk plants freezers (to use) in ice cream making.

The finished product (to pack) into small containers and (to harden) at
the low temperature.

7. lce cream should (to keep) at the low temperature.

Translate the sentences:

1. Itis in the freezer where the mixture is whipped.

2. Itis nuts, fruits, vanilla extract that bring about a specific taste to ice-
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cream.

3. Itis cream that is considered to be the main constituent in ice-cream
making.

4. ltis ice-cream that was considered to be a luxury formerly.

5. Itis ice-cream that is often eaten because of its pleasure- giving
properties.

6. Itis stabilizers and emulsifying agents that make whipping easier.

Tema 2.17.
Quality Control in Dairies

Translate the word combinations:

Quiality control, the properties of milk, tne plant's laboratory, high/ poor
bacteriological quality, to undergo deterioration, to reach the consumer,
unadulterated product, to guarantee the quality, to examine for the fat
content, the measure of undesirable bacterial contamination, disease-
producing organisms, to corresspond to the standard.

Complete the sentences:

1. Qualitycontrolmeans....

2. The plant's laboratory is to insure....

3. At the plant milk is examined for....

4. The wholesomeness of dairy product is determined by....

Tema 2.19.
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.

cLONoakrwdE
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JInsixapakTepuCTUKIY POBHSIOCBOCHUy4€0HOTOMATEPUATANCTIONB3YIOTCACIEYIONINE 0003HAYCHUS:

1 — o3HakOMUTENbHBIN (Y3HABAHUE paHEe U3YUYEHHBIX 00BEKTOB, CBOICTB);

2 — penpOAYKTUBHBIN (BBITIOJIHEHHUE JIEATEILHOCTH 110 00pa3ily, HHCTPYKIIMH UK TI0JT PYKOBOJICTBOM);

3 — IPOAYKTUBHBIN (IJIAHUPOBAHUE M CAMOCTOSITEIILHOE BBIIIOJHEHHUE JIEATEIbHOCTH, pElICHUE MPOOIEMHBIX 3a/1a4).
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4. YCJIOBUA PEAJIN3AIIAN YYEBHOM JUCIUILINHBI

4.1. TpeboBaHUA K MUHUMAJIbHOMY MaTEePHAJIbHO-TEXHHYECKOMY
odecneyeHmn 1o

Peanmzamus yd4eOHOW JUCHMIUIMHBI TIpEAIoNiaraeT HaIW4he Y4eOHBIX
KaOWHETOB MHOCTPAHHOTO SI3BIKA.

O6opynoBanue yueOHOro kaOMHeTa U pabodux MECT KaOWHETa: HarJsiIHbIe
mocoous (CXembl, TaOIUIIbI), CIIOBAPH, ayJUTOPHAS JOCKA.

TexHuueckue cpeacTBa oOydeHUs: TelneBU30p, BujpeoMaranutodon, DVD-
ieep, yueOHble (PHIBbMBI, KOMIIBIOTEP, MYJIbTUMEIUITHAS arapaTypa.

4.2. MudopmanuonHoe odecrnedenne 00ydeHust
Ilepeyens pexoMeHAyeMbIX Yy4eOHbIX H3aaHuii, UHTEepHeTr-pecypcos,
JAOIOJHUTEJIbHOM JIUTePaTypPbl

a) OCHOBHAsI JIMTepaTypa:

1. IleBuoBa, I'.B. AHrnuickuil s3bIK JJIsi TEXHUYECKUX BY30B [DJIEKTPOHHBIN
pecypc] : yuebHoe mocodbue / I'. B. IlleBmona, JI. E. Mockanen. - 6-¢ u3n.,
cTep. - DnekTpoH.naH. - M. : ®@aunta, 2021. - 392 c. - BHemmHss cchUIKa:
http://znanium.com/go.php?id=1035440

0) JOMOJIHMTEJIbHAS JIUTEepaTypa:

1. AHrIo-pycckuii cioBapb M0 TEXHOJOTHMH MOJIOKA U MOJIOYHBIX MPOJIYKTOB :
cebimie 10 000 TepmuHOB: y4eb. moc. sl CTyJ. BYy30B, 0OYYarOIIUXCS O
Hampasy. 260300 '"TexHosoruss ChIpbsi MW TNPOAYKTOB IKUBOTHOIO
npoucxoxaenus', cnen. 260303 "TexHomoruss MOJOKa U MOJIOYHBIX
npoayktoB" / E. C.Antomikun [u ap.]; moa pen. I'. I'. Ilunepa. - M. :
KomocC, 2020. - 224 c.

2. Awnrno- pycckuit cnoapb B. K. Miomnepa. - M. : PUITIOJI kmaccuk, 2020. -
733, [1] c.

3. AdanacweB, A.B. Kypc »hdexTuBHON TpaMMaTUKH aHTJIMHCKOTO S3bIKa
[OnexkTpoHHBIN pecypc] : ydebHoe mocobme / A. B. AdanacweB. -
OnektpoH.jaH. - M. : @opym : UHOPA-M, 2021. - 88 c¢. - BaemmHss
ccpiika: http://znanium.com/go.php?id=498984

4. KapaBanoB, A.A. Bpemena aunrnmiickoro rnaroja. Cucrema, mpaBuia,
YOPKHEHUSI, TECThl [DNEKTPOHHBIN pecypc] : yueOHoe mocobue / A. A.
KapaBanoB. - DOnekrtpon.gad. - M. : Uudpa-M, 2021. - 212 c. - (Beicuiee
oOpa3zoBaHue - bakanaBpuar). - Buenuss CChUIKA!
http://znanium.com/go.php?id=1005673

5. ManbkoBckas, 3.B. AHIIMHCKHI S3BIK B CHUTYalMsIX ITOBCEIHEBHOTO
JIEJIOBOTO OOIIEHUs [DNEKTPOHHBIN pecypc] : yueOHoe mocobue / 3. B.
ManbKoBcKas. - DneKkTpoH.aad. - M. : Uadpa-M, 2021. - 223 c. - Buemnss
ceputka: http://znanium.com/go.php?id=752506
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6. Conomymkuna, K.A. AHIJI0-pycCKUil CJIOBaph HIAUOM M YCTOWYHBBIX
CIIOBOCOYETAaHMM B S3bIKE COBPEMEHHOM Ipecchl (M0  COLMAJIbHO-
HKOHOMHYECKUM M MEXKIYHApOIHBIM MpobieMaM) [DneKTpoHHBIN pecypce] :
cioBapb / K. A. Conoaymikuna. - Dnektpos. aad. - M. : Uadpa-M, 2021. -
243 c. - (bubmmoreka cnoBapeit "MH®PA-M"). - BHewmHssa ccbUika:
http://znanium.com/catalog/product/1022269

7. AHTTIUHCKUHN SI3BIK : MMPAKTUKYM : JUIS CTy[. TeXHOJ. dak. / M-BO CeIbCKOTo
x03-Ba Poc. ®enepaunn, ®I'BOY BIIO "Bonoroackas roc. MOJIOYHOXO3.
akan. um. H. B. Bepemaruna", Kad. unoctp. s13. ; [cocT. B. JI. Ilomosa]. -
Bounoraa ; Monounoe : BITMXA, 2021. - 58, [1] c.

B) MaTepI/IaJIbHO-TeXHI/I‘leCKOG o0ecrneyeHue ANCIHHUIIJINHBI

— OnepannonHnas cucreMa Microsoft Windows

— TexcroBsrit pegakTop Microsoft Office Word

— Penakrop nmpesenranuii Microsoft Office Power Point

— MWureprer-Opaysep Sunekc.bpaysep, Google Chrome, Mozilla Firefox,
Internet Explorer, Opera

— TloutoBas nporpamma Mozilla Thunderbird

— Tlporpammsl giia tectupoBanusi SunRav TestOfficePro 4.8, KonTponasHo-
tectoBas cucrema KTC Net 3

— CpencrtBa antuBupycHoi 3amuthl Kaspersky Endpoint Security

— Cucrema ynpasnenus o0yuenueM MOODLE (O6pa3oBaTenbHblid TOPTAIT) —
pexxum poctyna: https://moodle.molochnoe.ru/

— DnekTpoHHBIM 0nbamoTeunsblid kataaor Web MIPBUC — pexxum nocrymna:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21D
BN=STATIC

— DJNeKTpOHHbIC OMOIMOTEUHBIC CUCTEMBI:

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

o ObC Znanium.com — pexxum nocrtyna: http://znanium.com/

o DBC IOPAUT — pesxum noctyma: https:/biblio-online.ru/

o OBbC ®I'BOY BO Bomnoroackas [MXA — pexuM goctyna:
https://molochnoe.ru/ebs/

— Hayunsie 6a3bl JaHHBIX:

o Web of Science xomnanuu Clarivate Analytics — pexwum nocryna:
http://webofscience.com/
o Scopus — pexxuM goctyna: https://www.scopus.com/home.uri
— Ilouckossie cucremsl IHTEpHETA:!
o Sunmexc — pexxum pocryna: https://yandex.ru/
o Pambnep — pexum goctyna: https://www.rambler.ru/
o IMouck@mail.ru — pexxum moctyma: https://mail.ru/
o Google — pexxum goctyna: https://www.google.ru/
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4.3. O0mue TpeOOBAHUA K OPraHU3aANUM 00Pa30BaTEJIbLHOIO NMPoLEecca

OO0pazoBaTeNbHBIA MPOIECC OPTAHU3YETCS CTPOTO MO PACITUCAHUIO 3aHATUM,
YTBEPKJICHHOMY TPOPEKTOpoM Mo ydeOHOM pabore. ['paduk ocBoeHus
IpeAnojaraeT Mocjaea0BaTeIbHOE OCBOCHHE JMCLMIUIMHBI, BKIIOYArONIee B ceOs
71a00paTOPHBIE 3AHSITUS.

OCBOEHUIO TMCLUHUIIMHBI PEIIECTBYET 0053aT€IbHOE U3yUYEHHE YUEOHBIX
JTUCIUIUIMH: BBEJCHUE B MPO(HIb HATIPABICHUS U JIP.

[Ipu mpoBeneHun naOOPATOPHBIX 3aHSATHH TPOBOAUTCS JEJICHHUE TPYIIIbI
CTYZCHTOB Ha MOTPYIIIbI, YUCICHHOCTHIO HEe Ooee 15 uen.

B npouiecce ocBoeHust yueOHON AMCHMILIUHBI MIPEAIOaraeTcs MpoBeIeHNe
pyOEKHOTO KOHTpOJS 3HAHWUM, yMeHuU y oOydarouuxcs. Cmada pyOeXHOIro
koHTpoJisi (PK) sBisiercs oOsi3aTenbHOM ais Becex oOywaromuxcsi. Pesynbratom
ocBoeHMs AucCHUILUIMHBI BbicTynatoT [IK, oleHka KOTOpBIX MpencTaBiseT coOoit
DK3aMEH.

C uenpro oKkazaHUS MOMOLIY 00YyYarOIUMCS IPU OCBOCHUU TEOPETUYECKOTO
U TPaKTUYECKOTO0  MaTepuasna, BBINOJIHEHHUS  CaMOCTOSITEIbHOM — paboThI
pa3paboTaHbl yueOHO- METOAUYECKUE MaTEPUAIbI:

1. AHIMICKUH SI3bIK : IPAKTUKYM : JUJISL CTYA. TEXHON. ak. / M-BO CelbCKOro
x03-Ba Poc. ®enepanun, ®I'bOY BIIO "Bosoroackas roc. MOJIOYHOX03. aKa/l. M.
H. B. Bepemaruna", Kad. unoctp. s3. ; [coct. B. JI. IlonoBa]. - Bonorna ;
Monounoe : BITMXA, 2021. - 58, [1] c.

2. AHITIMUACKUN SI3bIK [DJEKTPOHHBIM pecypc]| : MPAaKTUKyM JUIA CTYyJ. HAmp.
noarot. 15.03.02 TexHonoruyeckue wamuHbl U obopynoBanue, 19.03.03
[TpotyKThl MUTaHMS KUBOTHOTO MPOUCXOXkAeHUs / M-Bo ceibckoro xo3-Ba Poc.
®deneparuu, Bomoronckas I'MXA, Kad. unoctp. s3. ; [coct. B. JI. Ilomosa]. -
OnekTpoH. aaH. - Bonorga ; Monounoe : BI'MXA, 2021. - 62 c. - Cucrem.

TpeOOBaHMUS: Adobe Reader Buemnsis CCBLIKA:
https://molochnoe.ru/ebs/notes/779/download
3. [TonoBa, B.JI. AHrnmiickuii s3bIK : y4eO. MOcoOME MO TpaMMATHKE JUIs

ayIuT. W caMoCT. paboTel cTya. Hampasi.. 15.03.02 TexHosnor. MaiidHbl U
obopynoBanue, 19.03.03 IlpoaykTbl NMUTaHUS KUBOTH. Tpoucxoxid., 35.03.01
Jlecnoe peno, 35.03.02 TexHosorust Jeco3aroToB. W JAepeBornepepad. mp-B,
35.03.04 Arponomus, 35.03.05 CanoBoactBo, 35.03.06 Arpounxkenepus, 35.03.02
3ootexuust, 38.03.01 Dxonomuka, 38.03.02 Menemxment / B. JI. Tlonosa, A. K.
Jlsmuna ; M-Bo cenbckoro xo3-Ba Poc. @enepanuu, Bonoroackas 'MXA, Kad.
HHOCTD. 513. - Bonorna ; Momounoe : BTMXA, 2021. - 98, [1] c. - bubmuorp.: ¢. 97

IIpy oOCBOEHMM HNUCUHMIUIMHBI MPENOAABATEIIEM YCTAHABIMBAKOTCS 4Yachl
JIOTITOJTHUTEINIBHBIX 3aHATHM, B PaMKaX KOTOPBIX I BCEX JKEJIAKOIIUX MPOBOASATCA
KOHCYJIbTALlUH.

Tekymmi ydeT pe3yiabTaroB OCBOCHHS AUCLHMIUIMHBI IPOU3BOAUTCS B
)KypHaie ycneBaemocTu. Hammume onenoxk mo JIIIP u pyOGexHOMY KOHTPOJIIO
ABJIETCS U1 Kaxaoro oOydaromierocs oOsi3aTenbHbIM. B ciayuyae oTcyTCTBUS
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MOJIOKUTENIbHBIX (YI0BIeTBOpUTENbHBIX) olleHOK 3a JIIIP u TPK obGyuaromuiics
HE JIOIIyCKaeTCs 10 CAAYM IK3aMEHA 10 JUCLUHUILIAHE.

4.4. KagpoBoe oGecnieueHne 00pa3oBaTesIbHOIO NMpouecca

Peanmzarus [MIICC3 nomxHa obecrnieunBaThCS MEAATOTHYECKUMH KaJpaMH,
UMEIOIIMMU BbIcIIee 00pa30BaHKUE, COOTBETCTBYIONIEE MPOIIIIO MPENoaaBaeMon
JTUCIUIUTAHBL (MOJTYJIf).

[IpernonaBaTenn  MOJIyyarOT  JOMOJIHUTENBHOE  MpOo(deccHoHanbHOE
oOpa3oBaHME IO IPOrpaMMaM TOBBIIIEHUST KBaTU(UKaLlMK, B TOM YHCIe B (popme
CTaKMPOBKH B MPOMIBHBIX OpraHu3aIusax He pexe 1 pasza B 3 roja.
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5. KOHTPOJIb Y OLIEHKA PE3YJIBTATOB OCBOEHUS YUYEBHOM

5.1 IIposepka ¢

JTUCHUATIIMHBI

DOPMUPOBAHHOCTHU M PAa3BUTHUSA Oﬁl[lHX KOMHeTeH]_lI/lﬁ

PesyabTarsl DopMBbI 1 METOIbI
OcHOBHBIE MOKA3aTEJIHN OLEHKH
(ocBOEHHbBIE KOHTPOJIS U
pe3yJabTara

00IIUEKOMITETEH VM) OLICHKH
OK 1.
[ToHMMAaTh CYIIHOCTh | - IEMOHCTpAIIUS TOHUMaHUS Tecmuposanue,
Y COLMATBHYIO LeJIeu u 3a1a4 VCMHbIU ONPOC;
3HAYMMOCTB CBOEHU poQecCuOHATbHON npezenmayui;
Oynyuieit mpodeccuu, | AeSITEIBHOCTH; 00K1a0bl

IIPOSIBIIATH K HEU
YCTOMYUBBIN MHTEPEC.

- 0CO3HaHUE CIoCco00B
NeATEIbHOCTH, BBIOOp CPEJNICTB,
aJICKBATHBIX €€ LIeJIAM U 3a/1a4aM;
- OCYILIECTBIICHHE KOHTPOJI,
OLIEHKH U KOPPEKLIHUU
JEATEIBHOCTH I10 IPOLECCY U
pe3yJibTaTam.

Tecmosoe 3a0anue.

OK 2.

OpranuzoBbIBaTh - MpOEKTUpOBaHUE COOCTBEHHOU | MoHonocuueckoe
COOCTBEHHYIO NEeSATENbHOCTH; 8bICKA3BIBAHUE;
JIESITEIbHOCTD, - 000CHOBaHUE BBIOOPA METOJIOB U | NUCbMEHHbIU
BBIOMpPATh  THUIOBBIE | CTOCOOOB BBITIOJIHEHUS | nepesoo;
METOJbl M CHOCOOBI | MPOQEeCCHOHATBLHBIX 3a]1a4; npezeHmayusl;
BBITIOJTHEHUS - onpeneneHue 3PPEKTUBHOCTU U | poresas uepa
npo¢eCCUOHATIBHBIX KauecTBa METOJIOB M CIOCOOOB

3a/lay, OIEHUBATh HX | MPO(ECCHOHATBLHOMN NeITeNbHOCTH | Tecmosoe 3adaHue.
2 PEKTHBHOCTH u

Ka4eCTBO.

OK 3.

[IpuauMare peneHus
B  CTaHIAPTHBIX W
HECTaHIapTHBIX

CUTyalUsIX U HECTHU 3a
HUX OTBETCTBEHHOCTb.

- PaIMOHAIBHOCTD PEIICHHUS
CTaHAAPTHBIX MPOGECCUOHATBHBIX
3ajad ;

- IGMOHCTpAIIMS CITIOCOOHOCTH
a7ICKBaTHO OIICHUTH CUTYAIIUIO U
BO3MOYKHBIM PUCK MPH PEIICHUN
npodecCUOHANIbHBIX 3a/1a4 KaK B

CTaHAAPTHBIX, TaK U

Teopueckue
3a0anusl,
UHOUBUOYAIbHDLE
3a0anusi u paboma 8

napax /  Mauvix
2pynnax.
Ilpakmuueckasn
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HECTaHJAPTHBIX CUTYalUsX;
- BHUMATEJIbHOE, BIYMYHBOE
OTHOIIIEHUE K BBHITTOJITHCHUIO CBOMX
JeficTBUI, 00s13aHHOCTEH 1
CIIOCOOHOCTh HECTH JINYHOCTHYIO
OTBETCTBEHHOCThH 32 IPUHATHE U
peAN3aLUI0 PEIICHUN;

paboma

- apryMEHTHPOBAHHOCTb
caMoaHaJIn3a BBITIOJTHEHHUSI
npodeccroHaIbHBIX 3a/1ay.
OK 4.
OcCylecTBIATh TOUCK | - TOYHOCTb U CKOPOCTh MOUCKA Tucvmennviii
u UCIOJIb30BAaHUE | HEOOXOIMMOM I pEIIeHUS nepegoo;
uHdopmauu, 3a1auu uHGOpMaIIK; npesenmayust;
HEOOXOMMON JUIsl | - aHaJIu3 uH(popmanuu, ponesas uspa
3¢ (HEeKTUBHOTO BBIJICJIEHUE B HEW ITIaBHOTO,
BBITIOJTHCHHUS CTPYKTYypHUPOBAHHUE; Tecmoeoe 3a0anue.
po(ecCUOHATBHBIX - 3(dexTuBHOCTP U MONHOTA
3az1ad4, WCIIOJIb30BaHUS pa3IMYHBIX
po(heCCHOHATBFHOTO U | NICTOYHUKOB, BKJTIOYast
JUYHOCTHOTO AJIEKTPOHHBIE TPU  BBIOJIHEHUU
pa3BUTHSL. npoecCHOHATILHOM 3a/1a4M.
OK 5.
Hcnonb3oBath -CO3/IaHUE CaUTOB HOPMATUBHO- Teopueckue
UH(POPMaIIMOHHO- TEXHUYECKOI HAIPaBICHHOCTH 3a0aHus,
KOMMYHUKAIIMOHHBIE | JJIS UCTIOJh30BaHUS B UHOUBUOYATIbHbLE
TE€XHOJIOTHH B | IpoecCUOHANIbHOM NESITENbHOCTH | 3a0anusi u paboma 8
npoheccuoHaTbHON -JIEMOHCTpAaIMs HAaBBIKOB | napax /  Manvix
JeSITEIBHOCTH. 3((PEKTUBHOTO  HCIMOIB30BAHUSA | 2PYNNAX.
UH(OPMAIIMOHHO-
KOMMYHHUKAIIMOHHBIX TEeXHOJOoTui | [Ipakmuueckas
I pelieHus: mpodecCuoHaNbHBIX | paboma
3aja4
OK 6.
Paborath B | - TIOJTHOTA COOJIIOJICHHS dTUYECKUX | 180puecKue
KOJUICKTHBE U | HOPM U [IpaBWJI B3aUMOJCHCTBUS C | 3a0anusl,
KoMaH e, 3pPeKTUBHO | MpenoaaBaTesiMu, KOJIJIETaMu; UHOUBUOYATIbHBLE
o0uIaTbes C | - yyacTHe B KOJUIEKTUBHOM 3adanus u paboma 8
KOJUIETaMH, NPUHATUU pellIeHni 0 Hanbosee napax /  manvlx
PYKOBOJICTBOM, 3¢ (HEKTUBHBIX MYTSIX BBITIOTHEHUS | 2pynnax.
NOTPEOUTENSIMHU. paboThI, ApryMEHTHPOBAHHOE,
J0Ka3aTesibHOE NpeacTaBienue u | Ilpakmuueckas
OTCTaMBaHUE CBOETO MHEHUS HA | paboma

OCHOBC YBAXXKUTCJIBbHOT'O
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OTHOIICHHS K OKPY)KAIOIIUM;
- IOJTHOTA BJIAZICHUS TIPUEMaMHU
BEJICHUSI TUCKYCCHH, JUCITYTa,
JMajora, MOHOJIOTa;

- PE3yJIbTaTUBHOCTD
B3aMMOJICHCTBHS C YYaCTHHKAMH
podeCCHOHATTEHOM
JICSATCIIEHOCTH.

OK 7.

bpatb Ha cebs
OTBETCTBEHHOCTH 32
paboTy 4JIeHOB
KOMaH/Ibl

(MO TYMHEHHBIX ),
pe3yybTaT
BBITIOJIHCHUS 3aITaHUM.

- IEMOHCTPAIMS CIIOCOOHOCTH B
II0JIJHOM 00BbeME B
COOTBETCTBYIOIIIHE CPOKHU
BBIIOJIHATE CBOU O0S3aHHOCTH,
MOTHBUPOBAT,
apryMEHTHUPOBAHO MOOYKIaTh
JIPYTUX K BBITIOJTHEHUIO
00s13aHHOCTEH B COOTBETCTBHH C
WX pacrpeeieHneM, HeCTH
OTBETCTBEHHOCTH HE TOJILKO 3a
CBOM JICCTBUS U TIOCTYIIKH, HO U
3a MMOCTYIKH, PE3yJIbTAT
NESITEIbHOCTH YICHOB KOMAaHbI;

- 00OCHOBaHHBIM caMoOaHalINu3 U
KOPPEKIIMS pe3yJbTaToB
COOCTBEHHOM pPaOOTBHI W aHalN3
IpOIIECCOB B Ipymnme  IpHU
BBITIOJTHEHUN TIPO(ECCHOHAIBHBIX
3a1a4 .

Teopueckue

3a0anusl,
UHOUBUOYATIbHDLE
3a0anus u paboma 8
napax /  Manvlx
2pynnax.

Tecmosoe 3a0anue

OK 8. - onpexnenenue | Mononocuueckoe
CaMoCTOsTENHHO npo(heCCUOHATBHBIX 3aTPYJIHEHUH | 8bICKA3bIBAHUE,
OMpENENsATh  3aJa4d | U CPEACTB WX TPEOJOJICHUS Ha | NUCbMEHHbL
po¢heCCUOHATIBHOTO U | OCHOBE poeCCUOHATILHOTO | 1epesoo;
JMYHOCTHOTO CaMOpa3BUTHS; npe3eHmayusl;
pa3BUTHUS, 3aHUMATBCS | - IPOEKTUPOBAHUE | posesas uspa
caMo00pazoBaHUEM, camo00pa3oBaHus;

OCO3HaHHO -0CO3HaHHOE IUIaHupoBaHue | Tecmogoe 3aoaHue.
IUTAHUPOBATh HOBBILICHHSI KBATH(PUKAIIIH

MOBBILICHHE

KBTI (PUKAIINH.

OK 9. - PETYJISApHBINA aHAIU3 Tecmuposanue;
OpUEeHTUPOBAaThCS B | HOPMAaTHUBHBIX aKTOB B 00JIaCTH YCMHBIL ONPOC,
YCIOBUSX YacTOH | MUIIEBBIX TEXHOJIOTH; npesenmayuiL;
CMEHBbI TEXHOJIOTUW B | - MPOSIBICHUE UHTEPECA K O00KNA0bl
npodeccuoHanbHON MHHOBAIMSM B 00J1acTH

NESATEIbHOCTH. npodeccuoHanbHON OK3ameH
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JeSITeTbHOCTH;

- TOTOBHOCTh  HCIOJIb30BaTh
HOBBIC OTPACIIEBbIC TCXHOJIOTHU B
Po()eCCUOHATEHOMN JACSITEIHHOCTH
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