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1. ey 1 3a5a4u y4eOHOM JMCHUIIIHHBI
Hear wu3ydyenuss auCUMIVIMHBI «WHOCTpaHHBIM $3bBIK B NPO(ecCHOHAIBLHOMI
AeATeIbHOCTH» — C(HOPMHUPOBATH HHOS3BIYHbIE KOMMYHUKATUBHBIE KOMIIETEHIIMM Ha



[IOPOT'OBOM YpPOBHE M Ha YpPOBHE, NPEBBILIIAIOIIEM IOPOTOBBIM, TOCTATOYHOM JUIS JEIOBOTO
o0ImeHnss B pamMKax BBIOpaHHOTO MPOGUIIS B COBOKYITHOCTH €€ COCTABJISIONIUX - PEUYCBOU
(roBopeHue, ayAMpOBaHUE, YTEHUE U MUCHbMEHHAs Peub), SI3IKOBOM (opdorpadusi, myHKTyaIus,
(doHeTHUeCcKas, JIEKCHMYecKass M TIpaMMaThyecKas CTOPOHBI pPEuYH), COLMOKYJIbTYPHOM,
KOMIIEHCATOPHOH, MeTanpeIMeTHOH (yueOHO-T103HaBATEIBHON ).

3agaum aucHUIIMHbI «AHOCTPaHHBIN A3bIK B IPO()eCCHOHAIBbHOMI 1eATeIbHOCTI):

1. roBopeHue: yMeTh BECTH pa3HbIe BUIBI AUANOTa (B TOM YHCIE KOMOMHMPOBAHHBIN) B
CTaHJAPTHBIX CUTYaLUAX HEOPHUIMATIBHOIO U O(PULHAIBHOTO OOLIEHUS 00bEMOM 10 9 periMK
CO CTOPOHBI KaX/I0TO COOECEeTHIKA B paMKaX OTOOPaHHOT'O TEMaTHYECKOTO COACPIKAaHUS PEUH C
COOJIIOJICHMEM HOpPM PpEYEBOr0 JTHUKETa, IPUHATBIX B CTPAHE/CTpaHaX H3y4aeMoro s3bIKa;
CO3/1aBaTh YCTHBIE CBSI3HBIE MOHOJIOTMUYECKHE BBICKA3bIBaHUA (OMUCAHUE/XaPaKTEPUCTHKA,
IIOBECTBOBAHNE/COOOIIEHNE) C M3JI0)KEHUEM CBOEr0 MHEHMs W KpaTKOHl apryMmeHTaunuein
obvemom 14-15 ¢pa3 B paMkax OTOOPaHHOTO TEMATHYECKOTO COJCPIKAHHS PEUU; TMEepe/laBaTh
OCHOBHOE COJIep’KaHHE IPOYUTAHHOIO/IPOCIYIIAHHOTO TEKCTa C BBIPAKEHHEM CBOETO
OTHOILICHHUSI; YCTHO MPEACTABIATH B 00bemMe 14-15 ¢pa3 pe3ynbraTsl BBITOJIHEHHON MPOEKTHON
padoTHI;

ayIMpOBaHWE: BOCHPUHUMATH Ha CIyX M TOHUMATh 3Bydamue 10 2,5 MHUHYT
AyTEHTUYHBIE TEKCThl, COJEpXKalhe OTJEJIbHbIE HEU3yYEHHbIE S3bIKOBBIC SBJICHUS, HE
NPEMSATCTBYIOMIAE PEIICHUI0 KOMMYHUKATHBHOM 3a/1auu, ¢ pa3HOW ITyOMHOW MPOHUKHOBEHHS B
COJepKaHWE TEeKCTa: C IOHMMAaHUEM OCHOBHOIO  COJEpXkaHWsA, C  IOHUMaHHEM
HY)XHOH/MHTEpeCyIoel/ 3anpammBaeMoil HHPOpMAaInu;

CMBICIIOBOE YTEHHUE: YUTaTh NPO ce0sf W MOHUMATh HECIOXKHbBIC ayTEHTUYHBIC TEKCTHI
pa3Horo Buja, xaHpa u ctuis oobemoM 600-800 cioB, coaeprkaliye OTAeIbHbIE HEU3YUECHHbIE
A3bIKOBBIC SIBJICHMS, C pa3IMYHOM TINyOMHOM IPOHMKHOBEHUS B COJEp)KaHME TEKCTa: ¢
OHMMaHHEM OCHOBHOT'O COZEpP)KaHUsl, C IOHMMaHUEM HY>KHOW/WHTEPECYIONIe/3ampamnBacMoi
UH(pOpMaLKY, ¢ TOJTHBIM NOHUMaHUEM MPOYUTAHHOTO; YUTATh HECIUIOIIHbIE TEKCTHI (TaOJINIbI,
JarpaMMbl, TpaduKH) U TOHUMATh TPEACTABICHHYIO0 B HUX HH(POPMAILIHUIO;

IUCbMEHHAs pPEeYb: 3AIOJHATH aHKEThl U (OpMYJsphl, cooduas o cedbe OCHOBHBbIE
CBEJICHUS, B COOTBETCTBUU C HOPMaMH, IPUHSATHIMHU B CTPaHE/CTpaHaX U3y4aeMoTo SI3bIKa;

MUCaTh 3JIEKTPOHHOE COOOIIEHHE JIUYHOTO Xapakrepa oobeMoM 10 140 cros, cobnonas
INPUHSTHI pEeYeBOM STHKET; CO3/1aBaTh MHUChMEHHBIE BbICKa3blBaHUS 00beMoM 110 180 cioB ¢
ONOpOM Ha IUIaH, KapTUHKY, TaOnuIly, rpaduku, AuarpamMMbl, TPOYUTAHHBIN/TIPOCTYILIAHHBIN
TEKCT; 3allOJIHATh TAONHILy, KpPaTKo (UKCUPYS COJCpKAaHWE MPOYUTAHHOTO/TIPOCITYIIAHHOTO
TEKCTa WJIM JOMOJHAS MHQOpPMaluio B TabiMlle; MPEACTaBIATh pPEe3yJbTaThl BBIIOJIHEHHOM
MPOEKTHOM paboThl 06beMoM 10 180 ci1oB;

2. oBnajieHue (POHETUYECKUMH HaBbIKAMM: Pa3jinyaTh Ha CIyX U aJeKBaTHO, 0€3 OIMOOK,
BEAYIINX K OO0 KOMMYHHKAIIMU, TPOU3HOCUTH CIIOBA C MPAaBWIBHBIM yIapeHueM u (Gpasbl ¢
COOJIIOJIEHHEM UX PUTMUKO-MHTOHAIMOHHBIX OCOOCHHOCTEH, B TOM UHUCII€ IPUMEHSTH MIPABHUIIO
OTCYTCTBHUSL ()pa3oBOT0 YAAapeHHS Ha CIY)KEOHBIX CJOBaxX; BIIAAETh MpPaBUJIAMH YTCHUS U
OCMBICJICHHO YMTaTh BCIyX ayT€HTHYHbIE TEKCThl oO0beMoM 10 150 ci0B, MOCTpOEHHbIE B
OCHOBHOM Ha M3YYEHHOM SI3BIKOBOM MaTepuaie, ¢ COONI0IEHUEeM TPaBWII YTCHUS U WHTOHAIIHH;
oBnasieHue op¢orpapuyeckuMM HaBbIKAMH B  OTHOLIEHMHM M3YYEHHOIO JIEKCHUYECKOIO
Marepuaia, OBJIQJICHWE MyHKTYallUOHHBIMH HAaBBIKAMH: HCIIOJNB30BaTh 3aIATYI0  TIpU
NEepeunCcIeHny, OOpallleHMd | TpU BBIJCICHUM BBOJAHBIX CJIOB; amnocTpod, TOUKY,
BOIIPOCHUTEIIBHBIN U BOCKINIATEIbHBIN 3HAKH;

HE CTaBUTh TOUKY IOCJIE 3arojIoBKa; MPaBUIBHO O(QOPMIISTH NMPSMYIO PeUb, HJIEKTPOHHOE
COO0O0I1IeHNE JINYHOTO XapaKTepa;

3. 3HaHHE U MOHMMaHHE OCHOBHBIX 3HAYEHMH M3YYEHHBIX JIEKCHYECKHX €IUHHUIL (CIIOB,
CJIOBOCOYETAHHMM, pPEUYEBBIX KIMILE), OCHOBHBIX CIIOCOOOB cloBoOOpazoBaHus (addukcamnus,
CJIOBOCJIOKEHHUE, KOHBEPCHS) U OCOOEHHOCTEH CTPYKTYPBHI MPOCTBIX U CIIOKHBIX MPEATIOKEHUN U
Pa3IMYHBIX KOMMYHHKATHBHBIX THITOB TPEITIOKCHHI;




BBISIBJICHHE IPU3HAKOB M3YYEHHBIX IPaMMAaTHYECKMX M JIGKCMUECKUX SBICHUM IO
3aJJaHHBIM OCHOBaHMSM;

4. oBiajeHNe HaBbIKAMM PACIIO3HABAHMS M YNOTPEOICHUSI B YCTHOM M IUCbMEHHON peuu
He MeHee 1500 mekcudecKkux eauHuIl (CII0B, CIOBOCOYETAaHUHM, peUEBhIX KiHIe), BKIovas 1350
JIEKCHYECKUX €JMHUIl, OCBOCHHBIX Ha YPOBHE OCHOBHOIO 0OIIero oOpa3oBaHHUs; HABBIKAMU
yInoTpebeHHsI pOJCTBEHHBIX CIIOB, 00pa30BaHHBIX C NMOMOIIBIO adukcanuy, CI0BOCIOKEHHUS,
KOHBEPCHH;

5. OBJIaZICHHE HaBBIKAMHU PAacllO3HaBaHMs U YHOTPEOJIEHUS B YCTHOM M MCbMEHHOU peuu
U3Y4EHHBIX MOpQoiorudecknx (opM © CHHTAKCHYECKHX KOHCTPYKUIMH H3y4yaemMoro
MHOCTPAHHOTI'O SI3bIKa B PAMKaxX TEMAaTUYECKOI'O COJEPKaHUsI PeYd B COOTBETCTBUU C peIIaeMoOi
KOMMYHUKaTUBHOM 3aJ1a4eil;

6. oBiajeHHE COLMOKYJIbTYPHBIMU 3HAHMSAMU U YMEHHUSMHU: 3HATH/TIOHMMAaTh PEUYEBbIE
pa3In4Ms B CUTyalMAIX OQUIIMAIBLHOTO U HEO(PHUIIMAIBHOTO OOIICHUS B paMKaX TEMAaTHYECKOTrO
COJCpXAHUSA pEUYd U HCIOJIb30BaTh JIEKCUKO-TPaMMAaTHUYECKHE CpEACTBA C YYETOM OTHX
pa3nnyMii; 3HATH/TIOHMMATh W HCIOJB30BaThb B YCTHOW M NHCHMEHHOW peud Haumboiee
yIOTPEOUTENbHYIO TEMATUYECKYI0 (DOHOBYIO JIEKCHKY W peajlud CTPaHbI/CTpaH H3y4yaeMoro
a3blKa (Hampumep, cucreMa oOpa3oBaHMs, CTpPaHUIbl HCTOPUM, OCHOBHBIE IIPa3HUKH,
STHKETHbIE OCOOEHHOCTH OOILEHUs); UMETh 0a30BbIC 3HAHUS O COLMOKYJIBTYPHOM IOPTPETE U
KyJbTYpHOM HAclelIWd POIJHON CTpaHbl M CTPAHBI/CTPAH HM3y4aeMOTro S3bIKa; MPEICTaBIATH
POJHYIO CTpaHy M €€ KyJIbTypy Ha HHOCTPAHHOM SI3bIKE; POSBIATh YBaXKEHUE K MHOM KYJIbTYypE;
coOIr0aTh HOPMbI BEXKIIMBOCTH B MEXKKYJIBTYPHOM OOIIEHUU;

7. OBJaJeHHE KOMIIEHCATOPHBIMU YMEHHMSIMHM, T[O3BOJIIOLIMMU B ciaydyae cOos
KOMMYHHKAIIMH, a TAKKE B YCIOBHSX Je(QHINTA S3BIKOBBIX CPEJCTB MCIIOIB30BaTh Pa3IMYHbIE
npreMsbl epepaboTKu MHPOPMALMU: TP FTOBOPEHUH - HEPECPOC; IPU TOBOPEHUH U MUCHME -
onucanue/nepudpas/ToIKoBaHNE; TPU YTEHUH U Ay TUPOBAHNUU - S3BIKOBYIO U KOHTEKCTYaJIbHYIO
JIOTaJIKYy;

8. pa3BuTHE yMEHHs CpaBHHBATh, KJIaCCU(PUIMPOBATH, CHCTEMATU3UPOBATh M 0000IIATh
[0 CYUIECTBEHHbIM I@pPU3HAKaM HU3y4YCHHbIC SI3bIKOBbIE  sBJICHHUA  (JIEKCHUYECKHE U
rpaMMaTUYECKue);

9. mpuoOpeTeHue OmbITa MPAKTUYECKOH JESITENbHOCTH B TIOBCEJHEBHOW JKU3HU:
y4acTBOBaTh B y4€OHO-UCCIIEOBATEIbCKOM, MPOEKTHOM MAESITEIbHOCTH MPEAMETHOIO U
MEXIPEAMETHOIO XapakTepa C HCIIOJIB30BAHMEM MAaTepUaIoB Ha H3Yy4acMOM HHOCTPAaHHOM
A3bIKE M TPUMEHEHHEM HHPOPMAIIMOHHO-KOMMYHUKAMOHHBIX TEXHOJIOTUH; COO0JII01aTh
npaBuia HHGOPMALMOHHOM 0€30MacCHOCTH B CUTYallUsX MOBCEIHEBHON >KU3HU M MpH padoTe B
MH(OPMaLlMOHHO-TEIEKOMMYHUKAIIMOHHON cetn "WuTtepuer" (nanee - cerb HHTepHer);
UCIIOJIb30BaTh MPUOOPETEHHbIE YMEHHS U HaBBIKU B MIPOLIECCE OHJIAMH-00yueHUs] HHOCTPAaHHOMY
A3BIKY; MCIOJb30BaTh MHOSA3BIYHBIE CIIOBAPU U CHPABOYHHMKH, B TOM 4YHCIe MHPOPMAIMOHHO-
CIPAaBOYHBIE CUCTEMBI B 3JIEKTPOHHOM (hopme.

2. MecTo yueOHOM aucuuiuinebl B ctpykrype OITOII

Jucnunnnza « MHOCTpaHHBbIN A3BIK B PO(eCCHOHATBHON AeSITeIbHOCTH» OTHOCUTCS
k uukny [T Tlpodeccmonanpnas moarotoBka. CIIL. CoruanbHO-TyMaHUTAPHBIN LHKI
®enepalibHOTO TOCYIapCTBEHHOIO0 00pa30BaTEIbHOIO CTaHAapTa CPEIHEro MpodeccrnoHalIbHOTO
oOpazoBanust mo crnenuanbHocTd 19.02.12 TexHoNOTUS NPOAYKTOB MHMTAHUS KMUBOTHOTO
npoucxoxaeHus. Maaexc nucuurumasl o yaeonomy rrany — CIIL. 02.

K dnciay BXOZHBIX 3HaHMM, HAaBBIKOB M KOMIIETEHILMH CTYJEHTA, NMPUCTYNAIOLIETO K
WU3YYEHUI0 JUCHMIUIMHBL «VIHOCTpPaHHBIA $3bIK B NPOGeCCHOHAIBHON IeSITeJbHOCTHY,
JIOJKHO OTHOCHUTCS CIIEAYIOLIEE:

- yMeTb 0011atbes (yCTHO M MUCbMEHHO) Ha MHOCTPAHHOM SI3bIKE Ha MPO(EeCCUOHAIbHbBIE
Y TIOBCE/THEBHBIE TEMBI;

- yMeThb IIE€peBOJUTH (CO CIOBapeM) HMHOCTPAHHBIE TEKCThl MPOPECCHOHATBHON
HaIpPaBJIEHHOCTH;



- YMeThb CaMOCTOSATENIbHO COBEPIICHCTBOBATh YCTHYIO M MUCBMEHHYIO pEyb, MOMOJHATD
CJIOBapHBIN 3amac;

- 3HaThb Jekcudeckuil (1200-1400 nexcuyeckux €AMHUI) U TPaMMaTHUYECKU MUHUMYM,
HEOOXOMUMBIA Ui 4YTeHHsT U [epeBoja (CO  clIoBapeM) HMHOCTPAHHBIX  TEKCTOB
npoecCHOHANTLHOM HAITPABICHHOCTH.

OcBoenue y4eOHOW mucHUILIMHBI «WHOCTpaHHBIH s3bIK B NpPodecCHOHATbHOM
AeATEJBLHOCTHY» 0a3upyeTcs Ha 3HAHWSIX U YMCHHSIX, OMYYEHHBIX CTYIACHTAMH MPU U3YUYCHUU
TaKuX JUCHUIUIMH Kak ""MHoCTpaHHBIN A3BIK' HAa NpenbLAyIIeH CTyneHu oO0ydueHus. 3HaHWMS,
YMEHHsSI U HaBBIKU, (popMHpyeMble TaHHOW Y4eOHON MUCIMIUIMHOW, HEOOXOAUMBI TS U3Y4eHUS
MNOCNEAYIOIUX JTUCHUIUIMH «KOMMYHMKATHBHbIE TEeXHOJIOTHM B MNpodeccuoOHATbHOM
NAeATEeJbHOCTHY.

3. Komnerennuu ody4awiuerocsi, gopmupyemblie B pe3yJibTaTe OCBOCHUSI Y4eOHOI
AUCHHUILIMHBI

IIpouecc wusyuenus pucumiuiiHbl «MHOCTPaHHBIA A3BIK B NPO(PEeCCHOHATbLHOMI
JAeATeJIbHOCTH» HaIlpaBlIeH HAa GOPMUPOBAHUE CIECAYIOMINX KOMIIETEHIINH:

a) oommue (OK):

OK 04. D dexTuBHO B3auMOIeHCTBOBATh U pabOTaTh B KOJIJICKTUBE M KOMaH/IE;

OK 05. OcymiecTBisTh YCTHYIO U IMHUCbMEHHYI0O KOMMYHHUKAIMIO Ha TOCYJapCTBEHHOM
sa3pike  Poccuiickoit ®epepanuu ¢ y4eToM OCOOEHHOCTEW COLIMATBHOTO U KYJIBTYPHOTO
KOHTEKCTAa;

OK 09. Tlonp3oBaTthes mpodeccHoHaNbHON JOKYMEHTAIlMel Ha TOoCyAapCTBEHHOM U
WHOCTPAHHOM SI3bIKaX.

[Tocne wu3ydyenus gucuuiimHbl «WHOCTpaHHBIH fA3BIK B NPO(ecCHOHAIbLHOMI
AeATEeJbHOCTH» CTYICHT JOJDKEH:

3HAThb: IICUXOJIOTMYECKUE OCHOBBI JEATEIbHOCTU KOJUIEKTHBA, ICHUXOJIOIMYECKUE
0COOEHHOCTH JIMYHOCTH; OCHOBBI IPOEKTHOM JAEATEJIbHOCTH; OCOOEHHOCTH COLMAIbHOIO U
KyJbTYpHOTO KOHTEKCTa; TpaBwia oO(OpMICHHS HIOKYMEHTOB M IOCTPOSHHS YCTHBIX
COOOIIeHNH; paBUiIa MOCTPOSHUSI MTPOCTBIX U CIIOKHBIX MPEIIoKEHUH Ha MpodeccCuOHaTbHbIE
TEMbI; OCHOBHBIE OOIICYNOTPEOUTENbHBIEC TJIaroyibl (ObITOBas U MpodecCHOHANIbHAS JIEKCHKA),
JEKCUYECKMI MHUHUMYM, OTHOCSIIMKCA K OIMCAaHUIO IPEAMETOB, CPEACTB M IPOLECCOB
npohecCHOHANBHOM AESITETbHOCTH; OCOOCHHOCTH NPOM3HONICHHS; MNpaBHUiia YTEHHUS TEKCTOB
npodeccuoHaIbHON HallPaBIeHHOCTH

YMeTb: OpraHU30BbIBaTh pPabOTy KOJUIEKTMBA M KOMaHJblL, B3aHMOJEWCTBOBATH C
KOJUIETaMH, PYKOBOJICTBOM, KJIMEHTaMH B XOJ€ NPO(PEeCCHOHATbHOM IesTeIbHOCTH; TI'PaMOTHO
u3jgaraTb CBOM MbICIM U OQOPMIISATH JOKYMEHTHl 1O NpOopECcCCHOHATBHON TeMaTHKe Ha
rOCy/IapCTBEHHOM SI3bIKE, MPOSIBJIATH TOJIEPAHTHOCTh B pab04YeM KOJUIEKTHBE; TOHUMAaTh 00N
CMBICJI YETKO IPOM3HECEHHBIX BBICKAa3bIBAaHUI Ha W3BECTHBIE TeMbl (IPOQecCHOHATIbHBIE U
OBITOBBIE), TOHUMATh TEKCThl Ha 0a30BbI€ MPO(PECCUOHANBHBIE TEMbI; YUaCTBOBATh B JHAJIOTax
Ha 3HaKOMbIe 001IMe 1 NpOodeCcCHOHATIBHBIE TEMbI; CTPOUTh MPOCTHIE BBICKAa3bIBaHUS O ceOe U O
cBoel MpodhecCUOHATBHON JEATEIHPHOCTH; KPaTKO OOOCHOBBIBATh U OOBSCHSTH CBOW JEUCTBUS
(Tekymue W IUIaHUpPYEMBbIE); MUCaTh MPOCTbIE CBSI3HBIE COOOIIEHUS Ha 3HAKOMBIE WU
HHTEpecyolne NpodeccuoHalbHbIE TEMBI

BJAJIeTh: TICHUXOJOTHYECKUMH OCHOBAaMH JCSTEIBHOCTH KOJUICKTHBA, 3HAHHUAMH O
MICUXOJIOTHYECKUX OCOOEHHOCTSX JIMYHOCTH; OCHOBAMH IMPOEKTHOW JIEATENIHOCTH, MpaBHIaAMH
oopMIIeHHS TOKYMEHTOB ¥ IIOCTPOEHUS YCTHBIX COOOIICHNH; TTPaBUIIAMH MTOCTPOSHHSI TPOCTHIX
U CIOKHBIX TPEAJIOKEHUH Ha NpOoQecCHOHaNbHbIE TEMBl; 3HAaHUAMH OO0 OCHOBHBIX
o0uieynoTpeOUTeNnpbHbIX Iarojax (OpIToBas W MpodeccuoHallbHAs JIEKCHUKA); JIEKCUYECKUM
MUHHMYMOM, OTHOCSIIIMMCS K OMIMCAHUIO IPEMETOB, CPEJICTB U MPOLIECCOB MPOhECCHOHATLHON



JESITEIIbHOCTH; 0COOCHHOCTSIMU MIPOU3HOIIICHHUS; paBUIIAMU YTCHUS TEKCTOB
npodeCCHOHATBLHON HAIIPAaBICHHOCTH.
4. CTpyKTYpa H coJepkaHue y4eOHOH TUCUUNIMHBI
OO1m1ast TPyA0EMKOCTh JIUCHUILTUHBI cocTaBisieT 203 yaca, B TOM YHUCIIE:
MaKCUMaJIbHOU y4eOHOW Harpy3ku oOyuatomierocs — 203 yaca, BKITIOYas:
00s13aTeIbHON ayAUTOPHOHN yueOHOM Harpy3Kku oOydaromierocst — 78 4acos;
CaMOCTOSITENTLHOM paboThl 0Oydaromierocs — 125 gacos.
4.1. CTpyKTypa y4eOHOM QUCHUIIIUHBI:
Bup yueOHoii padoThl Bcero Cemectpsl
3 4
AynutopHsble 3aHATH (BCErO) 78 34 44
B ToMm uncne
Jlexuu (JI)
[Tpaktueckue 3anstus (113) 78 34 44
CamocTtosTenbHas padora (Bcero) 125 55 70
B Tom uncne
Bu nmpoMexxyTo4HO# aTTecTaiuu 3a4eT IK3aMeH
OO61mas TpyA0eMKOCTh AUCHIUTIINHBI 203 89 114
4achl




4.2. Pa3nenbl y4eOHOI JUCHUNIMHBI U BUI 3aHSITHIA

No . Jlexuuu [Tpaxtnueckue | JlabopaTopHbie CpC Bcero
HanmenoBanus pa3zienoB y4eOHOW AMCHUTUINHBI
/1 3aHATHUS 3aHATHUS

Pa3nes 1. OcHOBBI 0011IeHNSI HA MHOCTPAHHOM sI3bIKe: (JOHETHKA, JICKCHKA, FPAMMATHKA.
Tema 1.1.
VM3 cyniecTBUTENBHOE, APTUKIIN 2 2 4
Tema 1.2.
VM npunararenpHoe, Hapeuue 2 2 4
Tema 1.3
I'maron (ocHOBHBIE (DOPMBI, BpeMEHA aKTUBHOT'O 3aJ10Ta) 2 2 4
Tema 1.4

1 I'maron (ocHOBHBIE (OPMBI, BpEMEHA TACCHBHOTO 3aJI0Ta) 2 2 4
Tema 1.5
MonaabHbIe TI1arojisl U UX dKBUBAJIEHTHI 2 2 4
Tema 1.6
NupuuntuB (popmbl MHGUHUTUBA U PYHKIIHUH,
UH(GUHUTUBHBIE KOHCTPYKIIUH) 2 2 4
Tema 1.7
ITpuyactus, mpuyacTHble 000POTHI 2 2 4
Tema 1.8
["'epynauit 2 2 4
Pa3nes 2. OcHOBBI TpodeccrOHaIBHOTO OOIIEHNS Ha MHOCTPAaHHOM SI3bIKE: TPO(EeCCUOHATbHAS JIEKCHKA, (Ppa3eoornueckrue 000poThl U
TE€PMUHOJIOTHSL.
Tema 2.1.
Milk and Its Composition 2 4 6
Tema 2.2.

2 | Tema: «Mos cembsi» 2 4 6
Tema 2.3.
Properties of Milk 2 4 6
Tema 2.4.
Bacteria of Milk 2 4 6
Tema 2.5. 2 4 6




Fermentations of Milk

Tema 2.6.
Treatment of Milk. Cooling the Milk

Tema 2.7.
Pasteurization

Tema 2.8.
Cream

Tema 2.9.
Butter. Butter-making

Tema 2.10.
Cheese

Tema 2.11.
Tema: «AxameMusn»

Tema 2.12.
Cheese-making

Tema 2.13.
By-products of the Dairy

Tema 2.14.
Condensed Milk

Tema 2.15.
Fermented Milks

Tema 2.16.
Ice Cream

Tema 2.17.
Quality Control in Dairies

Tema 2.18.
Meat Grading

Tema 2.19.
Palatability of Meat

Tema 2.20.
Processed Meat Products

Tema 2.21.
Tema: “Mos Oynymiasi cienuagabHOCTh”




Tema 2.22.

Newspaper Item 10 15 25

Tema 2.23.

Film watching 10 10 20
Hroro: 78 125 203
4.3. Conep:xanue o0y4eHHs M0 Y4eOHOIH TUCIUITTHHE

HaumenoBaHue pasjae/ioB Coaep:xanue yueOHOro MaTepuaJia, JJadopaTtopHbie padoThl M IPAKTHYECKUE 3aHATHS, O0bem | YpoBeHb
Y4eOHOI THCIUNITUHBI H CaMoCTOsITeIbHAs PadoTa 00y4YaommMxcst YacoB | OCBOEHUS
TeM
1 2 3 4

Pazpmea 1.

OcHOBBI OOTIICHHSI HA

MHOCTPAHHOM SI3bIKE:

doHeTHKa, ICKCHKA,

rpaMMaTHKa.

Tema 1.1. Conep:xanue

WwMs cymiecTBUTENBHOE, 1. | oOmue cBeneHus 1

apTUKIIA 2 | KaTeropuu YMcia CymeCTBUTEIbHBIX 2
3 | kateropuu najexa CylecTBUTEIbHBIX 2
4 | ynorpebneHne HEONPEEICHHOTO apTUKIIS 2
S5 | ynoTtpeOaeHue onpeeI€eHHOTO apTHKIIS 2
6 | OTCYTCTBHE apTUKJIS 2
7 | CIIO)XKHOE CYIIECTBUTEIHHOE 2

IIpakTH4eckue padoThI
1. | [IppumMeHEeHHEe OCHOBHBIX JICKCUYECKUX U TPAMMATHUECKUX HABBIKOB JUIS PEIICHUS 2
COILIMATTbHO-KOMMYHHUKATHBHBIX 337124 B PA3JIMYHBIX 00JIaCTAX OBITOBOM, KYyJIbTYPHOU,
poeCCUOHAIBPHON W HAYYHOU JCSTEIHhHOCTH

Tema 1.2. Coaep:xanue

Wms npunararensHoe, 1. | oOmwme cBeaeHus 1

Hapeaue 2. | cTereHu cpaBHEHHUS MPUIIAraTeIbHBIX 2
3. | crmoxkHbIe puiaraTenbHbIe 2




IIpakTnyeckmne padoTbl

1. | IlpumMeHEeHrEe OCHOBHBIX JIBKCHYECKUX U IPaMMaTUYECKHX HABBIKOB JUISl PEILICHHS
COIMAIbHO-KOMMYHHUKATHBHBIX 33]1a4 B Pa3JIMYHBIX 00JacTAX OBITOBOM, KYJIBTYPHOM!,
po(hecCHOHATLHON U HAYYHOU e TeIbHOCTH
Tema 1.3 Conep:kanue
I'maron (ocHOBHBIE (POPMBI, 1. | obmue cBenenus 1
BpEeMeHa aKTHBHOT'O 3aJ10Ta) 2. | rmaroseito be, to have 2
3. | cucreMa BHIO-BpEMEHHBIX (OpM TI1arosia 2
4. | cpaBHHTENBbHAS XapaKTepUCTUKA ()OPM HACTOSIIETO BPEMEHHU 2
5. | cpaBHUTENBHAS XapaKTePUCTUKA ()OPM MPOUICIIIICTO BPEMEHH 2
6. | cpaBHUTENBHAS XapaKTepUCTHKA GOpM OYIYyIIero BpeMEeH! 2
IIpakTnyeckne padoThl
1. | IlpumMeHEeHrEe OCHOBHBIX JIBKCHYECKUX U TPAMMATHYECKUX HABBIKOB JUIS PELICHUS
COIMAJIbHO-KOMMYHHUKATHBHBIX 33]1au B Pa3JIMYHBIX 00JacTAX OBITOBOM, KYJIBTYPHO!,
po(hecCHOHATLHON W HAYYHOU JNeSTCIIbHOCTH
Tema 1.4 Conep:xanue
['maron (ocHOBHBIE (HOPMBI, 1. | cucrema BUJO-BpeMEHHBIX (OpM riarosa 1
BpPEMEHA [TaCCUBHOI'O 3aJI0Ta) 2 | mepeBoJ INIaroJIoB B CTPAIaTEIbHOM 3aJI0Te 2

IIpakTHyeckue padoThl

1. HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKUX U I'PAMMATUYCCKUX HABBIKOB U PCIICHUA
COLIMATIbHO-KOMMYHHMKATHBHBIX 3371a4 B PA3IMYHBIX 001acTAX OBITOBOM, KYyJIbTYypHOI,
po¢eCCHOHAIIBHON W HAYYHOU JCSTEIHbHOCTH
Tema 1.5 Conep:xanue
MopganbHbie ri1aroisl 1 uxX 1 |can
9KBUBAJICHTHI (be able to)
2 | must
to have/to be
3 | may
should
4 | need
ought to

IIpakTH4eckue padoThl

1

‘HpI/IMeHeHI/Ie OCHOBHBIX JICKCMYCCKHUX W TI'paMMaTHYCCKHUX HABBIKOB [JIsI PCIICHHA




COLIMAJIbHO-KOMMYHHMKATUBHBIX 3a7lad B PA3JIMYHBIX 00NACTAX OBITOBOHM, KYJIbTYpPHOM,
po(hecCHOHATLHON U HAYYHOU JeSITeIbHOCTH

Tema 1.6

Nnpunntus (Gopmbl
nHpUHUTHBA U QYHKIIUH,
UHQUHATHBHBIC

KOHCTPYKITUH)

Conep:kanue

1.

@opMBI:

Indefinite Infinitive
Continuous Infinitive
Perfect Infinitive

Perfect Continuous Infinitive

OyHKIUU:

- IIOJIJIEIKAllIEe

- 4aCTh CKa3yeMOro

- IPSIMOE JIOTIOJTHCHUE
- OIIpE/ICIICHHE

- 00CTOATENBCTBO 1EIU

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

IIpakTHyeckune padoThl

1.

HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKUX U I'PAMMATUYCCKUX HABBIKOB JI PCIICHUA
COLIMAJIbHO-KOMMYHHUKATHBHBIX 33J1au B Pa3IMUHBIX 00JacTIX ObITOBOM, KYJIbTYPHOM,
npoeccHnoHabHOM U HAyYHOU JeSITEIbHOCTH

Tema 1.7
[IpnyacTus, npudacTHbIE
000pOTHI

Conep:xanue

1.

@opMBI:

- Present Participle
- Perfect Participle
- Participle 11

OyHKIUHU:

- YaCTh CKa3yeMoro
- OIIpEJIEIIEHNE

- 00CTOSITENILCTBO

Koncrpykunn:
- Objective with-the Past-Participle




- Nominative-with-the-Participle
- The Absolute Participle Construction
IIpakTnyeckune padoTpl
1. HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKUX U I'PAMMATUUYCCKUX HABBIKOB U PCIICHUA 2
COLIMAJIbHO-KOMMYHHUKATUBHBIX 337a4 B PA3JIMYHBIX 00J1acTAX ObITOBOM, KYJIbTYpPHOH,
po(hecCHOHATLHON U HAYYHOU e TeIbHOCTH
Tema 1.8 Conep:kanue
I'epynouit 1 | Oynkuuu:
- IojIeXxaIlee
- 4aCTh CKa3yeMOT0
2 | OyHKOAH:
- IOTIOJTHEHHE
- oTIpesieieHne
- 00CTOSITEILCTBO
6 | 3auer
IIpakTnyeckne padoThl
1. HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKUX U I'PAMMATUYCCKUX HABBIKOB JI PCIICHUA 2
COLMAJIbHO-KOMMYHHUKATHBHBIX 33J]au B Pa3IMUHBIX 00JacTAX OBITOBOM, KYIbTYPHOM,
po¢eCCHOHAIIBHON W HAYYHOU JCSTEIHbHOCTH
CamocrosiTeibHas padoTa Npu M3y4YeHHH pasaeaa 1
IIpuMepHasi TeMaTHKA BHEAYIUTOPHOH CaMOCTOATEIbHOI padoThI 16
pelleHre BapuaTUBHBIX YIIPaXKHEHHH, YTeHHe 1 TepeBo/] (CO cI0BapeM) HHOCTPAHHBIX TEKCTOB MPO(ecCHOHANBHOM
HAIpaBJICHHOCTHU
Paznea 2.
OcHOBBI PO ECCHOHATTEHOTO
OOLIeHHs] HA NTHOCTPAHHOM
A3bIKe: MpodeccuoHaIbHas
JeKCHKa, (hpa3eosornyeckue
000pOTHI U TEPMUHOJIOTHS.
Tema 2.1. Conep:xanue
Milk and Its Composition 1. | BBeieHUE JIEKCUKH K CIIELL.TEKCTY, 0Tpab0TKa rpaMMaTHYECKUX CTPYKTYP
2. | ureHme TekcTa, MEPEBOJI, JIGKCHKO-TPAMMATHUECKUE YIIPAKHEHUS
IIpakTH4eckue padoThl 2




1. | BeimosHeHHe rpaMOTHOIO JINTEPATYpPHOI'O MEpeBO/ia CIiell. TEKCTa ¢ MHOCTPAHHOIO
SI3bIKA HA PYCCKHI
2. | BelnonHeHue JeKCUKO-TpaMMAaTHYECKUX YIPaKHEHUH
Tema 2.2. Conep:xanue
Tema: «Most ceMbsi» 1. | BBeieHUE JIEKCUKHU K TEME, OTPAOOTKa IPAMMaTHYECKUX CTPYKTYP 1
2. | ureHue TekcTa, EepPeBO, JIEKCUKO-TPAMMaTHYECKUE YIIPAKHEHUS 2
3. | dpoHTANBHBIN OMPOC: OTBETHI HA BOPOCHI 3
IIpakTnyeckne padoThl
1. | CocraBnenne MOHOIOrHYECKOrO BRICKa3bIBAHHS Ha TeMy «Mosi ceMpsi»
Tema 2.3. Conep:kanue
Properties of Milk 1 | BBejeHue JEKCUKH K CIICIL.TEKCTY, OTPa0OTKa rPaMMAaTHYECKUX CTPYKTYP 1
2 | UteHue TeKCTa, IepeBO/, JIEKCUKO-TPAMMATHYECKUE YIPaKHEHUs 2
IIpakTnyeckne padoTnl
1. | BolnosiHeHUE rpaMOTHOTO JIMTEPATYPHOTO MEPEBOA CIIEL. TEKCTa C UHOCTPAHHOIO
s3bIKa HA PYCCKUI
2. | BeimonHeHue JeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.4. Conep:xanue
Bacteria of Milk 1 | BBeseHUe JEKCHKH K CIICIL.TEKCTY, OTPA00OTKa IpaMMATHYECKUX CTPYKTYP 1
2 | UteHue TeKCTa, epeBO/l, JEKCUKO-TPAMMAaTHYECKUe YIPaKHEHUs 2
IIpakTHyeckue padoThl
1. | BolnmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOA CIIEL. TEKCTa C UHOCTPAHHOTO
S3bIKA Ha PYCCKUI
2. | BeimonHeHue TeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.5. Conep:xanue
Fermentations of Milk 1 | BBejeHue JEKCHUKH K CIICIL.TEKCTY, OTPa0OTKa rPaMMATHYECKUX CTPYKTYP 2
2 | UteHue TeKCTa, epeBo, JEKCUKO-TPAMMATHYECKUE YIPaKHEHUS 2
IIpakTHyeckue padoThl
1. | BolmosHeHue rpaMOTHOTO JIUTEPATYPHOTO MEPEBO/IA CIIEL. TEKCTa C MHOCTPAHHOTO
A3bIKa Ha PYCCKUI
2. | BrimonHeHne TeKCUKO-TPaMMAaTHIECKUX YIIPaKHEHUH
Tema 2.6. Conep:xaHue
Treatment of Milk. Cooling 1 | BBeneHue neKCHKH K CIEILTEKCTY, OTpabOTKA rPAMMATHUECKHX CTPYKTYD 2




the Milk

2 ‘ Yrenne TEKCTA, IICPCBO/, JICKCUKO-ITPAMMAaTHYCCKUEC YITPAXKHCHUS

IIpakTH4eckue padoThl

1. | BeinosHeHHe rpaMOTHOIO JINTEPATYpPHOI'O MEpeBOJia CIiell. TEKCTa ¢ MHOCTPAHHOIO
SI3bIKA HA PYCCKHI
2. | BplnonHeHue JeKCUKO-TpaMMAaTHYECKUX YIPaKHEHUH
Tema 2.7. Conep:xxanue
Pasteurization 1 | BBeaeHue JIEKCUKH K CIIEL.TEKCTY, OTPA0OTKA PAMMaTUYECKUX CTPYKTYP
2 | UteHue TeKCTa, IepeBO/, JIEKCUKO-TPAMMAaTHYECKUE YIPaKHEHUs

IIpakTH4eckue padoThl

1. | BolmonHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIIEl. TEKCTa ¢ UHOCTPAHHOTO
SI3bIKA HA PYCCKUI
2. | BrplnonHeHue JEKCUKO-TPAMMAaTHYECKUX YIPAXKHEHHH
Tema 2.8. Conep:xanue
Cream 1 | BBeneHue JEKCHKH K CIIEI.TEKCTY, OTPa0OTKA ITPaMMAaTHYECKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEeBO/I, IEKCUKO-TPaMMaTHYECKHE YIPaKHEHHS
IIpakTHyeckue padoThl
1. | BeimosHeHHE rpaMOTHOTO JIMTEPATYPHOT'O MEPeBO/Ia CIiell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeinonHeHne TEKCHUKO-TPAMMATHYECKUX YIPaKHEHHH
Tema 2.9. Conep:xanue
Butter. Butter-making 1 | BBejeHue JEKCHKH K CIEILTEKCTY, OTPAO0TKAa paMMATHYECKUX CTPYKTYP
2 | UreHue TeKCTa, MEPEBO/I, IEKCUKO-TPAaMMATHUECKHE YIPAKHEHHS

IIpakTHyeckue padboThl

1. | BeimosHeHHE rpaMOTHOTO JINTEPATYPHOT'O MEPeBO/Ia CIiell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeinmonHeHue JeKCUKO-TpaMMaTHYECKUX YIPAKHEHUH
Tema 2.10. Coaepxanue
Cheese 1 | Benenue JEKCHKH K CIIEI.TEKCTY, OTpa0OTKA PaMMaTHYECKUX CTPYKTYP
2 | UteHue TeKCTa, epeBo/l, JEKCUKO-TPAMMAaTHYECKUE YIPaKHEHUS

IIpakTHyeckue padoThl

1.

BelnonHeHne rpaMoOTHOTO JINTEPATyPHOI'O MEpeBOa CIell. TEKCTa C HHOCTPAHHOT O
SI3bIKA HA PYCCKHI




2. | BolnonHeHue JeKCHKO-TPAMMATHUECKUX YIIPAXKHEHHI

Tema 2.11. Conep:xaHue
Tema: «Akagemus» 1 | BBeneHue JeKCHKH K CIIEL.TEKCTY, OTpa0OTKA IpaMMAaTUYECKUX CTPYKTYP 2
2 | UteHue TeKCTa, MepeBo, JEKCUKO-TPAMMATHYECKUE YIPAKHEHUS 2
IIpakTHyeckue padoThl
1. | CocraBieHne MOHOJOIMYECKOIO BBICKA3bIBAHUS HA TEMY «AKaJeMUs»
2. | BeimonHeHue JeKCUKO-TPaMMAaTHYECKUX YIPAKHEHUH
Tema 2.12. Conep:kanue
Cheese-making 1 | BBejeHue JEKCUKH K CIICIL.TEKCTY, 0TPaO0OTKa rPaMMATHYECKUX CTPYKTYP 2
2 | UteHue TeKcTa, IepeBO/, JIEKCUKO-TPAMMATHYECKUE YIPaKHEHUs 2
IIpakTH4eckue padoThl
1. | BolnosiHeHUE rpaMOTHOTO JIMTEPATYPHOTO MEPEBOA CIIEL. TEKCTa C UHOCTPAHHOIO
s3bIKa HA PYCCKUIl
2. | BeimonHeHue TeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.13. Conep:kanue
By-products of the Dairy 1 | BBejeHue JEKCUKH K CIICIL.TEKCTY, OTPa0OTKa rPaMMAaTHYECKUX CTPYKTYP 2
2 | UteHue TeKcTa, epeBol, JEKCUKO-TpAMMAaTHYECKUe YIPaKHEHUs 2
IIpakTnyeckue padoThl
1. | BolnmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOA CIIEL. TEKCTa C UHOCTPAHHOTO
S3bIKA HA PYCCKUI
2. | BeimonHeHue TeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.14. Conep:xanue
Condensed Milk 1 | BBejeHue JEKCHUKH K CIIEIL.TEKCTY, OTPa00TKa rPaMMATHYECKUX CTPYKTYP 2
2 | UteHue TeKCTa, epeBO/, JIEKCUKO-TpAMMAaTHYECKUEe YIPaKHEHUs 2
IIpakTHyeckue padboThl
1. | BolmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOAA CIIEl. TEKCTa C UHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeimonHeHne TeKCUKO-TPaMMATHIECKUX YIIPaKHEHUH
Tema 2.15. Conep:xaHue
Fermented Milks 1 | BBejeHue JEKCHUKH K CIIEIL.TEKCTY, 0TpaO00OTKa rPaMMAaTHYECKUX CTPYKTYP 2
2 | UteHue TeKCTa, MepeBOl, JEKCUKO-TPAMMATHYECKUE YIPaKHEHUS 2

IIpakTHyeckue padoThl




BrInosiHeHHE rpaMOTHOTO JIUTEPATYPHOTO NEPEBOIA CIEL]. TEKCTa C HHOCTPAHHOIO
SI3bIKA HA PYCCKHI

2. | BpimonHeHue TeKCUKO-TPaMMAaTHYECKUX YIIPaKHEHUH

Tema 2.16. Conep:xanue

Ice Cream 1 | BBenenue JEKCHUKH K CHEI.TEKCTY, OTPabOTKa rpaMMaTHYECKUX CTPYKTYP
2 | UTeHune TeKCTa, MepeBol, JIEKCHKO-TPAMMATHYECKUE YIIPaKHECHUS

IIpakTuyeckue padoTnl
1. | BeImosHEHHE TPAaMOTHOTO JINTEPATYPHOTO TIEPEBO/IA CIIEI]. TEKCTa C HHOCTPAHHOTO
SI3bIKA HA PYCCKUI

2. | BpimonHeHue TeKCUKO-TPaMMAaTHYCCKUX YIIPaKHEHUH

Tema 2.17. Conep:xanue

Quality Control in Dairies 1 | BBejeHue JEKCHKH K CIIEIL.TEKCTY, 0TpabOTKa rPaMMAaTHUYECKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEBOJI, IEKCUKO-TPAMMATHICCKHIE YITPAKHCHIS

IIpakTH4eckue padoThl

1. | BolmonHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIIEl. TEKCTa ¢ UHOCTPAHHOTO
SI3bIKA HA PYCCKUI
2. | BelnmonHeHue JeKCUKO-TPaMMATHYECKUX YIPaKHEHUH
Tema 2.18. Conep:xanue
Meat Grading 1 | BBeneHue JEKCHKH K CIIEI.TEKCTY, OTpa0OTKA IpaMMaTHYECKUX CTPYKTYP
2 | UteHune TeKCTa, MepeBo, JIEKCHKO-TPAMMATHIECKNE YIPaKHEHUS

IIpakTHyeckue padoThl

1. | BemmonHeHHe TpaMOTHOTO JIUTEPATYPHOTO MEPEBO/IA CIELl. TEKCTa C HHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BolnonHeHHe JIEKCUKO-TPAMMATHYECKUX YITPaKHEHHH
Tema 2.19. Conep:xanue
Palatability of Meat 1 | Benenue JEKCHKH K CIIEI.TEKCTY, OTpa0OTKA IPaMMaTHYECKUX CTPYKTYP
2 | Urenue TekcTa, IEPEBOJI, JICKCHKO-TPAMMATHYECKUE YIIPAKHEHUS

IIpakTH4eckue padoThl

1. | BeimonHeHre rpaMOTHOTO JIMTEPATYPHOT'O MIEPEBO/Ia CIIell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeimonHeHue JeKCUKO-TpaMMAaTHYECKUX YIPAaKHEHUH

Tema 2.20.

Conep:xanue




Processed Meat Products

1

BBenieHue JIeKCHKH K CHEI.TEKCTY, 0TpaboTKa rpaMMaTUYECKUX CTPYKTYP

2

Yrenue TCKCTA, NNICPCBOJ, JICKCUKO-TPAMMATUYCCKUC YITPAKHCHUS

IIpakTnyeckmne padoTbl

1. | BeimonHeHre rpaMOTHOTO JIMTEPATYPHOTO TIEPEBO/IA CIIeI]. TEKCTa ¢ MHOCTPAHHOTO
SI3pIKa HAa PYCCKUU
2. | BrblnosiHeHUE JIEKCUKO-TPAMMAaTHYECKUX YIPAXKHEHHH
Tema 2.21. Conepxanue
Tema: “Mos Oyaymias 1 | CocraBieHrne MOHOJIOTHYECKOTO BhICKa3bIBaHUs Ha TeMy «Most Oynyias
CHEINAIBbHOCTD” CIIELIMAIIBHOCTB)»
2 | UreHue TeKCTa, MEPEBO/I, IEKCUKO-TPaMMaTHYECKHE YIPaKHEHHS
IIpakTHyeckue padoThl
1. | BolmonHeHue rpaMOTHOTO JIUTEPATYPHOTO MEPEBOIA CIIEl. TEKCTa ¢ UHOCTPAHHOTO 5
SI3BIKA
2. | BrblnonHeHue JTEKCUKO-TPAMMAaTHYECKUX YIPAXKHEHHH
Tema 2.22. Conep:kanue
Newspaper Item 1 | PedepupoBanue razeTHON CTaThU, OTPAOOTKA TPAMMATHYECKUX CTPYKTYP
2 | UteHue ra3zeTHOM CTaThH, EPEBOJI, JIEKCUKO-TPAMMATHUECKUE YIPAKHEHUS
IIpakTHyeckue padoThl
1. | AHHOTHpOBaHHE CTATHH MO TUIAHY:
The title of the article is...
The article was published in...
The author of the article is...
The article is about... 10
At the beginning the author writes about...
The author states that...
In the conclusion the author focuses on...
| find the article interesting.
2. | BrimonHeHNe TeKCUKO-TPaMMAaTHIECKUX YIIPaKHEHUH
Tema 2.22. Copnepxanue
Film watching 1 | BBeneHue JIEKCUKHU IO TEME
2 | Dx3ameH
IIpakTH4eckue padoThl 10

1 ‘ O6cyxnenne (huirbMa, OTBETHI Ha BOTIPOCHI




CamocrosiTesibHas padoTa Npu U3yYeHUH pa3jaena 2. 109

IIpumepHas TeMaTHKAa BHEAyAUTOPHOH CaMOCTOSITeIbHOI padoThl

Tema 2.1. Guess what it is:

Milk and Its Composition 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. Itis solid food made from milk curds.

Give the vocabulary form of the nouns:

Qualities, furnishes, created, is, properties, maintaining, balanced, attributed, authorities,
calories, cow’s, finest, growing. 4
Translate the sentences from English into Russian:

Hayunvie uccnedosanus 6 obracmu numanus noKasaiu, 4mo Koposbe MOJIOKO 6/15emcs
€OUHCMBEHHBIM COBEPULEHHBIM NPOOYKMOM Yen08eyecmad, CO30aHHbIM NPUPOOOU.
Monoxko- smo numamenvHblil U 1€2KO YCB0eMblil NPOOYKMI.

Monoko codeparcum 6ce numamenvHble 8ewecmaa, Heodxooumbvle 01 NOOOePIHCAHUS
HCUZHU U PA3BUMUSL OP2AHUBMA.

Monoko codeparcum 600y, b6enku, Hcup, yeneeoobl, BUMAMUHbL, MUHEPATbHbLE
sewecmaa.

Kucnomonounvim npooykmam npunucwiéarom ocobwie neuebHvle c80UCmaa.
Ilumamenvuas yennocmo monoxa evicoka. Ona cocmaensem 680 kanopuii na 1 rump.
Monoko pexomendyemcst ynompeonsims exceOHe8HO.

Tema 2.3. Translate the word-combinations. Use them in your own sentences. 4
Properties of Milk Cooeporcanue 600bl, NPUAMHBLL 3aNaX, NIOMHOCIb MOLOKA, HCeImo8amo-oevlil, nepeo
OOQHUQM, 6 COCMOAHUU UOEAIbHO20 pacmeopa, mo4Ka 3amMep3atHusl, noCnmopoHnue
3anaxu, N0 OMHOWEHUIO K memnepamype, CpeOHUll yOelbHblll 8eC.

Translate the sentences. Pay attention to the use of modal words.

Monoko moorcem umems Kax cheﬂm060m0-6eﬂbll/7, maxK u 20ﬂy50662m0-5€]lbl?1 yeemni.
Hs3menenus 6 monoke mozcym ObIMb 6bI36AHBL MHONCECTEOM NPpUYUH.

Monoko He 00nxCcHO codepircamb NOCMOPOHHUX NPUBKYCOS.

Monoxo 6blcmp0 nocziuowaem noCMoOpoOHHUe 3anaxu.




Pasnuunvie sewgecmsa 6 kopmax mozym 6vl36ame uU3MeHeHue KyCd.

Takue memannvl, Kaxk ANOMUHUL, CMATL He GIUAIOM HA 6KYC MOIOKA, NOIMOMY 8Ce
émMKocmu cedyem 0eiams u3 IMux Memaios.

Monoko necko modxcem noziowams NOCMOPOHHUE 3aNAXU, NOIMOMY €20 He Cledyem
XPAHUumMov 8 00HOU EMKOCIU C OPY2UMU eUyeCEAMU.

Tema 2.4.
Bacteria of Milk

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

Milk as secreted is a (cmepunvras scuokocmo)

After milk is drawn it begins to (nodsepeamuvcs usmenenusm).

These changes are due to the effect of (pasiuunvix pacmumenvnvix muxpoopearnuszmos)
(Opoorcorcu u nnecenw) are found in milk.

The bacteria consist of (eduncmeennoi kiemru)

Nearly all forms of bacteria (vyecmeumenvuvt kK memnepamypHvim yciosusim).
Bacteria cannot stand (memnepamypor kunsweii 600bi).

Choose the right statement:

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:

baxkmepuu cocmosm uz oonou kiemxu.

Cywecmeyem 3ochosHbix ¢hopmbl bakmepuil.

Hexomopuvim bakmepusam Heodxooum Kuciopoo (aspodouvle bakmepuu), HeKomopble
MO2Yym Cyuwecmeosamsy u npu e20 OMCymcmeuu (aHaspoodHvie bakmepuu).
Hexomopule 6axmepuu moeym pazeusamocs npu memnepamype 60-70°C, opyeue- npu
0° C.

Cywecmeyrom 6uovt baxmepuii, Komopwvie MO2Ym GblOEPHCAMb THOOVI0 HUZKYVIO
memnepamypy.

Monounokucavie bakmepuu o4ensb 8axcHbl 0Nl MOJIOYHOU NPOMBIULIEHHOCTU.

Tema 2.5.
Fermentations of Milk

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




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.

Translate 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:

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.

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

CanumapHule YCio8usl, OXAaHcoamyb MOJIOKO; ObICMPbILL pocm 6aKxmepuil,
HU3KAS/8bICOKASL memnepamypa, yousams 6axmepuu, no00cpesams MOI0KO,
N000epAHCUBAMb ONPEOeNeHHYI0 MeMnepamypy, 3auuwams om Hazpesanus, axkmopsl
nopuu.

Tema 2.7.
Pasteurization

Translate the word combinations and use them in your own sentences:
Ilpumenenue 8vicoxkol memnepamypbl, nPeOOMEPAWAMsb NOPUY, Meniosas 0opabomxka,
6bl3bl6ANb 36160]16661Hu€, OCHOGBHble cocmasesisouiue, COKpawuantb 00 20%, MCHOBEHHOE




oxnaxdcoerue, nPedomepamums pazeumue MUKpooos8, CoKpauams 8pems,
onpeoenéHuvie npeumyuwecmaa, nepepadomrka MoaioKka, CPpoK 200HOCMU, NPU HUZKOU
memnepamype, HeaHavumeabHvle nomepu.

Make up Wh-questions to the following sentences:

Pasteurization is a heat treatment.

The word “pasteurization” derives its name from the French scientist Louis Pasteur.
Pasteurization of raw milk makes it safe.

Pasteurization destroys the bacteria that cause different diseases.

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

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

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:

Cream is the part of milk consisting of....

Cream is separated from milk to be ... and ....

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

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

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:

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:

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 is 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....

Translate the sentences. Pay attention to different grammar phenomena:
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.

Make up the sentences in the Passive Voice. Translate them:

Cheese (svipabamuvisamscs) from milk.

Nutrients (coxpansmocs) in such a form that they can ( xpanums) for a long time.
Casein can (ceywame, céepmulsams) by rennet.

Nowadays hard, semihard, soft cheeses (npouszsooumscs) and can (noxkynamo).
Conditions the curd is kept under (0ororcnbr kKonmponruposamscs)

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.

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?

As for cheese making milk should be pasteurized and then the rennet extract is added.
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

Make 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.

Make 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:

Cream as well as milk are standardized before sale.

Whey is less valuable than skimmed milk since it contains less casein as well as fat.
As soon as butter-fat in the form of butter granules appear in the buttermilk, the churn is
stopped.

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

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

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

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

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.

Tema 2.15.
Fermented Milks

Define 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.

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. Kedwup - 310 IpOayKT, H3rOTOBIISIEMbIN U3 MOJIOKA MPU MOMOIIM CKBAITUBAHUS.
2. Z[J'ISI HU3roTOBJICHUSA Ke(bﬂpa HCITOJIB3YIOT IECJIBHOC UJIN O6C3)KI/IPCHHO€ MOJIOKO U
KeQupHbIe TPUOKHU.

3. Momnoko ¢ kepupHbIMU T'pUOKaMu AepikaT npu temneparype 16-25°C.

4. KyMbIC TOTOBST U3 KOOBUIHETO MOJIOKA.

5. Cexxee KOOBIIIbE MOJIOKO UMEET TOTy00BaTO-0€IbIH 1IBET U CIaIKOBAThIN BKYC.
6. KynbTypa KymbIca COCTOUT U3 MOJIOYHO KHCIIBIX OAKTEPHI U IPOKIKEH.

7. KoObl1be MOJIOKO OJIMKE MO COCTaBY K AKEHCKOMY MOJIOKY, YeM KOPOBbE. DTHUM
00BsACHsIETCS 0c000€ eueOHOe eiCTBHE 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.

Ice cream should (to keep) at the low temperature.




Translate the sentences:

It is in the freezer where the mixture is whipped.

It is nuts, fruits, vanilla extract that bring about a specific taste to ice-cream.
It is cream that is considered to be the main constituent in ice-cream making.
It is ice-cream that was considered to be a luxury formerly.

It is ice-cream that is often eaten because of its pleasure- giving properties.
It is stabilizers and emulsifying agents that make whipping easier.

Tema 2.17.
Quality Control in Dairies

Translate the word combinations:

Quality 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:

Qualitycontrolmeans....

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

At the plant milk is examined for....

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

Tema 2.18.
Meat Grading

Translate the words and word combinations:

npeamnojaaracMbie BKYCOBBIC Ka4dy€CTBa, 9KOHOMUNUYECCKHU BAa>XHBIC OCO6CHHOCTI/I;
OIIpEACIICHNE COPTHOCTH MsICa; pasAeiaeHUE MPOAYKTOB II0 CTAaHAAPTHBIM IPYIIIaM;
¢u3nueckue CBOMCTBA; OCOOBIE CBOICTBa, KOTOpPHIE OMpeneisIT o0paboTKy;
COpTHpOBaHI/Ie 110 K&‘IGCTBy; BKYCOBI)IC KadyeCcTBa U HpI/IFOI[HOCTI) MACHBIX HpO}lyKTOB;
COPTUPOBAHUC I10 MACCC; OAMHAKOBLIC 110 (1)I/I3I/I‘IGCKI/IM CBOICTBaM

Tema 2.19.
Palatability of Meat

Translate the words and word combinations:

BHEITHUU BUJ, BO BpPEM IIPUTOTOBJICHUA, HCKHOCTb, COYHOCTH, BKYC, IMHUTATCIbHAA
LHEHHOCTB, ITOJYYaThb 0611166 BIICYATJICHUC CBIPOC MsACO, BJIIMACT Ha BKYCOBBIC Ka4CCTBaA
MPUTOTOBJICHHOT'O IMPOAYKTA, Xpycriamasn KOpOUKa, HCHOBTOpI/IMLII\/'I BKYC,
COCIMHUTCIIbHBIC TKAaHU, MBIIIICYHBIC BOJIOKHA, MEXaHHUYECCKas 06pa60TI<a, N3MCIIBYCHUC
Ha KYCKI/I/ Ky6I/II(I/I, OIMYyMECHUC COYHOCTH, M3MCHCHHUA BKYCAa M 3allaxXxa, NJIUTCIIbBHOC
XpaHEeHUe, IPOrOPKIIOCTD KUPa

Tema 2.20.
Processed Meat Products

Translate the words and word combinations:
[TepepaGoTanHbie MsCHBIE TMPOAYKTBHI, CBOHMCTBA CBEXKEro Msica, H3MeEIbUCHUE,
,Z[O6aBJ'ICHI/IC anHpaB, HU3MCHCHUC IIBCTA, TepMI/I‘-ICCKa}I o6pa60TKa, CHCI_II/I(I)I/I‘-ICCKI/IC




XapaKTCPUCTHUKHU, HW3MENIbUYEHHBIN/ Heu3MeIbYeHHbBIN IMPOAYKT, BETYMHA BCEX BHUOOB,
KOIMYCHOCTH, OTINYUTCIIbHAA OCO6CHHOCTL, TOTOBUTH M3 INECJIOIo0 KYyCKa MsCa,
oJABCpraTb TepMquCKOﬁ 06pa60TKe, KOIITUTH, MACHOC CBIpI)é, KyCOYKH MscCa, CTCIICHDb
U3MCIBYCHHA, BA3Kasg MaccCa, KOIm4cHasa CBHUHaA KOJI6aCEl, THUII OGOJIO‘IKI/I, HaTypaJibHad
O6OJ'IO‘IKa, HCKYCCTBCHHAA 000J104YKa

Tema 2.22.
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.
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JliixapakTepuCTUKIYPOBHSIOCBOCHHUAyU€OHOrOMaTepUaIauCIONb3yIOTCACIEIYOIe 0003HAYEeHUS:

1 — o3HakOMUTENbHBIN (y3HaBaHUE PaHEE NU3YUYEHHBIX 00BEKTOB, CBOMCTB);

2 — penpOayKTUBHBIN (BBIIIOJIHEHHE AEATEIBHOCTH 110 00pa3sily, HHCTPYKLIUU WU 110/ PYKOBOJICTBOM);

3 — MPOJYKTUBHBIN (TJITAHUPOBAHUE U CAMOCTOSTENILHOE BBIMTOJIHEHHE ACATEIbHOCTH, pEIIeHUE MTPOOJIEMHBIX 33/1a4).




5. O6pa3oBaTe/ibHbIE TEXHOJIOTHHU

O0beM ayTUTOPHBIX 3aHATHH Bcero 78 4acoB, B T.Y. JIGKIIUU __ - 9acoB, JaOOpaTOpPHBIE
paboThl -  4acoB, MPAaKTUYECKUE 3aHATHA 78 JacoB.
30 % — 3aHATHS B MHTEPAKTUBHBIX (hOpMax OT 00BEMa ayTUTOPHBIX 3aHITHH.
Cemectp | Bun 3anstus | Vcnonb3yemblie HHTEpaKTHBHBIE 0Opa3oBarenbHble | KonmuecTBo
(JI, 113, JIP u TEXHOJOTHH JacoB
Jp.)
3 I13 Ananu3  mpoOJIeMHOM — CHTyallud Ha  TeMy 2
Fermentations of Milk
I13 AHanu3 KOHKPETHBIX cuTyanuil (Case-study) tuna 2
curyanus-npodiaema Ha temy Treatment of Milk.
Cooling the Milk
4 I13 AHanmu3  mpoOJeMHON  CHTyallud Ha  TEMY 2
Pasteurization
113 AHan3 KOHKPETHBIX CHUTyaluii (case-study) tuma 2
CUTYyalus - oleHKa Ha Temy Cream
113 AHanu3 KOHKPETHBIX cuTyanuii (case-study) tuma 4
cuTyauus-wuocTpauus Ha temy Butter. Butter-
making
I13 AHanu3 KOHKPETHBIX cuTyanui (Case-study) tuna 2
CUTyaIus - orieHka Ha Temy Cheese
I13 Ananu3 npobneMHoi#t curyanuu Ha temy Cheese- 2
making
113 AHanu3 KOHKPETHBIX cuTyanuii (case-study) tuma 2
cutyanus-tpodiaema Ha Temy By-products of the
Dairy
113 AHaM3 KOHKPETHBIX CHUTyaluil (case-study) tuma 2
curyarsi-uiutroctpaius Ha remy Condensed Milk
I13 Anamu3  mpoOJIeMHOH — CHTyallMd Ha  TeMy 2
Fermented Milks
I13 AHann3 KOHKPETHBIX cuTyanuil (Case-study) tumna 2
cutyanus-npobiaema Ha Temy Ice Cream
I13 AHann3 KOHKPETHBIX cUTyalmi (case-study) Tuma 2
cutyarus - orienka Ha Temy Quality Control in
Dairies
Uroro: 26

[Ipumepbl HHTEPaKTUBHBIX (OPM U METOAOB IPOBENEHUS 3aHATUN: POJIEBBIC
U JIeJIOBbIE WIPbI, TPEHUHI, UTPOBOE MPOEKTHPOBAHUE, KOMIBIOTEpHAS CUMYJSALUS, JIEKIUSI
(mpoGnemHasi, BU3yaln3alMs U Jp.), AUCKyccus (C «MO3TOBBIM IITYpMOM» M 0€3 Hero),
IporpaMMHPOBaHHOE O0YUYEeHHUE U Jp.

6. YdeOHO-MeTogMYecKoe oOecnedeHHEe CAMOCTOSITEIbHOH PadOTBI CTYJAEHTOB.
OueHouyHble CpeacTBa [JIsl TeKyNIero KOHTPOJSA YCINEeBAeMOCTH, IPOMEKYTOYHOI
aTTeCTAlMU [0 UTOraM OCBOEHUS! JTMCIUTIMHBI.

Bonpocwt 0na 3auema «ecpammamuyeckuii pasoeny:

1. HazoBuTe kareropuu yucia CyneCTBUTEIbHBIX.

2. Ha3zoBuTe KaTeropuu najexa CymecTBUTENbHbIX.

3. HazoBuTe ciryqan ynoTpebaeHrs HEOMPEASICHHOTO apTHKIIA.
4. HazoBuTe cityyau ynoTpeOsieH!s! ONPEeAeICHHOTO apTHKIIS.

5. HazoBuTe ciyyan OTCYTCTBUS apTUKIIS (IPUBEAUTE IPUMEPHI).




6. Ha3oBuTe creneHu cpaBHEHUS MPHIIAraTEIbHBIX, KAK OHU 00pa3yroTcs.

7. HakiTe xmaccuUKanyio Hapeuui 1o 3HaYCHUIO (TPUBEIUTE TIPUMEPHI)

8. HazoBure dynkuuu riarosos to be, to have, mpuBeaute npumMepsi.

9. JlaliTe CpaBHUTENIbHYIO XapaKTEPUCTUKY (POPM HACTOALIETO BPEMEHHU.

10. /laiiTe CpaBHUTEIBHYIO XapaKTEPUCTUKY (POPM MPOIIEIIECIO BPEMEHH.

11. [laiiTe cpaBHHMTEIbHYK XapakTepUCTUKY (opM Oyayiiero BpeMeHM (IpUBEANUTE
IIPUMEPBHI).

12. JlaiiTe cCpaBHUTEIBHYIO XapaKTEPUCTUKY BHIOBPEMEHHBIX (hopM riaroa.

13. IlpuBeaute npuMepsl NEpeBOja IJarojioB B CTpagaTeIbHOM 3ajiore (IpUBEAUTE
IPUMEPBHI).

14. JlaiiTe xnaccuuKanio MOJATHHBIX IJIAr0JIOB AHTTHIUCKOTO SI3BIKA.

15. IlpuBenuTe MpUMeEpH! 3KBUBAJIEHTOB MOJAJIBHBIX IJIaroJI0B (IPUBEIUTE IPUMEPBI).

16. IIpuBenuTe npuMeps! GyHKIUN HHOUHUTHBA:

- oJyIexariee

- YaCTb CKa3yeMoro

- IPSIMOE JIOTIOJIHEHUE

- OIIpeJIeNIeHNE

- 00CTOATENBCTBO LENIH

17. IlpuBenuTe mpuMepsl GYHKITUI PHUYACTHHA:

- 4aCTh CKa3yeMoro

- OIIpeJIeNIeHNE

- 00CTOATENBCTBO

18. IIpuBenuTe mpuMepsl PYHKITUH MPHUYACTHHA:

- oJyIerkariee

- YaCTh CKa3yeMoro

- JIONIOJTHEHHE

- OIIpeJIeNIeHNE

- 00CTOATENBCTBO

19. IlpuBenuTe mpuMeps! YYHKIUIN TepyHIUS:

- IoAJIeXKaIee

- YaCTh CKa3yeMoro

- IOTIOJTHEHHE

- OIpeJeNieHne

- 00CTOATENBCTBO

20. [IpuBenuTe MpuUMEpHI BAPUAHTOB TIepeBOAa POpM repyHIusI.

Bonpocul 0na 3auéma_«iekcuueckuil pazoeny:

1. YUreHne u nepeBol OTPhIBKA 3HAKOMOT'O TEKCTa, OTBETHI Ha BOIIPOCHI IO COJAECPKAHUIO
tekcta o0beMoM 1500 ney. 3HakoB. Bpems — 20 MuH;

2. YCTHOE H3JIOKEHHE OMHOM W3 TPONAECHHBIX TeM: @) OOIle-Mo3HaBaTeabHOM, b)
CIIEeLIMATBHOM.

IK3ameHauuoHHble 60nNPOChl (0UHOe omoeienue):

1. IluceMeHHBIN NIEPEBOA CO CIOBAPEM C MHOCTPAHHOTO SI3bIKA HA PYCCKHUH S3BIK TEKCTa
1o crenuanbHOCTH 00beMoM 750 med. 3HakoB. Bpems — 25 MuH.;

2. YreHne U nepecka3 Ha MHOCTPAHHOM SI3bIKE U3YUYEHHOI'O TEKCTa MO CIELMAIBHOCTU.
Bpemsa —10 munyT;

3. becena no npoiineHHBIM TeMaM. Bpemst — 2-3 MuH.

IIpuMepbl KOHTPOJIBHBIX PadoT



KonTtpoabnas pa6ora Ne 1

00 pasneny (TeMe): WM CyHNIECTBUTEIBHOE, MMS IPHUJIAraTelIbHOe, YHCINUTEIbHBIC,
Mectoumenusi, opma Bpemén rpynmsl Indefinite (Simple) neiictButenbHOro 3anmora, mpocroe
pacnpocTpaHEHHOE TPeI0KEHHE

BapuanTt 1

3ananue 1 [lepenuwume u nepesedume Ha pycckuil A3vlk npeonodicenus. Onpedenume
no  2pamMMamuyecKkum NPU3HAKam, KaKol Uacmvlo peyu AGNAIOMCA C106d, O0QopMieHHble
OKOHYAHUEM =S, U KaKyio (PYHKYUIO 3MO OKOHYAHUE BLINOIHAEN, M.e. CAYHCUM JIU OHO:
a) mokasaTesieM 3-ro JIMiia eIMHCTBEHHOTO YKcia riiaroia B Present Simple;
0) MpU3HAKOM MHOXECTBEHHOI'O YKCJIa UMEHH CYILIECTBUTEIHHOIO;
B) MOKa3aTejieM NMPUTAKATETbHOT0 Ma/ie:Ka UMEHH CYIIeCTBUTEIbL-HOTO.
1.1. The ascorbic acid secretion in cow’s milk varies with the season.
1.2. This mineral serves several purposes.
1.3. The microorganisms and enzymes present in foods.
1.4. Food spoils due to the action of microorganisms and ferments.

3apnanue 2 [lepenuwume cnedyrouue npeosodceHus u nepegeoume ux, YUumvleds
ocobennocmu nepeeoda HA pyCCKMZZ A3bIK onpedeﬂeHuﬁ, BbIPAINCEHHbLX UmeHem
cyuiecmeumelbHblM.

2.1. Butter with a low salt content has a slightly higher water content.

2.2. The changes that occur in butter are the result of slow oxidation process.

2.3. Cheese manufacture has a long history.

2.4. Pasteurization is a heat treatment of milk.

3aganue 3 Illepenuwume cnedyiowue NpeonoddceHus, cooepicaujue pasHvle Gopmol
CPABHEHUA, nepegedume ux Ha pyccxuﬁ S3bIK.

3.1 Freezing makes the microorganisms more or less inactive.

3.2. Calcium is the most abundant mineral in the body.

3.3. Summer butter is much richer in vitamin A than winter butter.

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

3ananue 4 [lepenuwume u nucbMeHHO nepegeoume HA PYCCKULL A3bIK Cledyloujue
npeonodcenuss, oopawas ocoboe SHUMAHUE HA NepPe8o0 HEONPEOeNEHHbIX U OMPUYAMETbHBIX
MeCcmouMeHUlI.

4.1. No other single food in the world can compare with milk in its food value.

4.2. Milk contains some oxygen and nitrogen.

3apanme S [lepenuwume cnedylowue npeonoxcenus, — onpeoeiume 8  HUX
8UO0BPEMEHHbLE (DOPMbL 2NIA20N08 U YKaMCUme ux UHQUHUMUE, nepesedume NpeoylodHCeHUs HA
PYCCKULL SI3bIK.

5.1. Clarification removes the leucocytes.

5.2. By-products are produced in all European countries.

3aganue 6 [lepenuwume credyrowue npeodioxicenus, noO4epKHume 8 Karcoom u3 Hux
MOOANbHBLUL 27120 UNU €20 IKBUBANEHM, NPEOJIONCEHUS nepegedume Ha Py CCKUll S3biK.

6.1. One food may supply both energy and building material.

6.2. Inoculated milk is allowed to stand for 32 hours at the temperature of 100°F.

6.3. Cream should be pasteurized at a relatively high temperature.

6.4. Cream has to be pasteurized to remove undesirable bacteria.



3ananme 7 Ilepenumume u nucomeHHO nepeseounie meKkcm.
FILTRATION AND CLARIFICATION OF MILK

Milk should be produced under proper sanitary conditions but the natural conditions
surrounding the process of milking make it almost impossible that some particles of foreign
matter have not fallen into it.

In former years filtering was the more common method because the equipment was a
cotton or flanel filter available for treatment of either cold or hot milk. When properly used the
method removed all visible sediment and had little effect on creaming ability.

When homogenized milk was first marketed it was found that filtration does not remove
leucocytes, large bacterial cells and extremely fine dirt. These materials were accumulated at the
bottom of the container in the form of' a dirty grey sludge. In cream-line milk the substances
causing the sludge are carried upward by the rise of fat globules and are distributed through the
cream layer where they are not visible.

Clarification which does not remove the leucocytes, other large cells and fine dirt was
found to prevent the sludge formation in homogenized milk. Consequently the clarifier, although
gradually, replaced the filter in milk plants as homogenized milk replaced a substantial
proportion of the cream-line milk formerly sold.

Most plants today clarify all their milk whether cream-line or homogenized and most of
them carry out the process as the cold milk is drawn from the holding tanks. Clarification can be
accomplished successfully at almost any stage of the processing.

Omeemobme RUCbMEHHO HA 680NpPOCHL K meKkcny:
1. What processes of milk treatment are there?
2. Does filtration remove leucocytes?

3. What does clarification remove?

Bapuanr 2

3ananue 1 [lepenuwume u nepeseoume Ha pycckuil A3vlk npeonodicenus. Onpedenume
no epammamudecKum npusHaxkam, KaKoul Y4acmoio pedu AsJAiomci  cloed, OQbOpMﬂeHHble
OKOHYAHUEM =S, U KAKVIO (PYHKYUIO IMO OKOHYAHUE BbINOTIHAEN, M.e. CVHCUM JU OHO:
a) ToKasaTesieM 3-To JIIla €IMHCTBEHHOTO Ynciia riaroia B Present Simple;
6) IMPHU3HAKOM MHOXCECTBCHHOI'O YMCJIa UMCHHU CYIICCTBUTCIBHOTIO,
B) MOKa3aTejieM MPUTAKATEIbHOI0 Ma/Ie:Ka UMEHH CYLeCTBUTEIb-HOI0.
1.1. Man’s diet should consist of proteins, fats, vitamins, minerals.
1.2. Man uses butter for different purposes.
1.3. The term butter means cow’s butter.
1.4. Food spoils because of the action of the enzymes, molds, yeasts or bacteria.

3ananme 2 [lepenuwiume cneoyiowue npeonodceHus U nepegeoume ux, y4umoleds
ocobeHHOCmU  nepesooda  HA  PYCCKULL  A3bIK  ONpeoeNeHUull,  BblPANCEHHbIX  UMeHeM
cyuiecmeumelbHblM.

2.1. The entire moisture content is evaporated.

2.2. No other single food in the world can compare with milk in its food value.

2.3. Milk fat, some of the milk proteins and lactose are characteristic products of the
mammary gland.

2.4. Water is important in regulating body processes.

3aganue 3 [lepenuwume cnedyiowue npeonodceHus, cooepxcaujue pasHvle Gopmbl
CpasHeHus, nepeseoume ux Ha pyCCKUll sA3biK.



3.1. Spores of bacteria are more resistant to heat than those of yeasts and molds.
3.2. The fat is the most valuable part of the milk.

3.3. It is freezing that is one of the best method of preserving perishable food.
3.4. Better keeping quality is one of the advantages of this method.

3ananue 4 [lepenuwiume u nucbMeHHO nepegeoume HA PYCCKUU A3bIK Cledyiowue
npeonodcenus, oopawjas ocoboe SHUMAHUE HA NEePe8o0 HEONPeOeNEHHbIX U OMPUYAMETbHbIX
MecmoumMeHull.

4.1. Milk proteins and lactose occur nowhere else in nature.

4.2. This milk product has many uses.

3ananue S [lepenuwume credyrwowue npeonodiceHus,  onpeoeiume 8  HUX
8UO0BPEMEHHbIe (OPMbl 21A20N08 U YKAdCUme UX UHGUHUMUS, nepegedume NpediodceHus Ha
PYCCKULL SA3bIK.

5.1. The water is present in milk in the compound of hydrogen and oxygen.

5.2. Enzymes have the power to produce changes in other substances.

3aganue 6 [lepenuwume crnedyrowue npeodnoxicenus, noO4epKHume 8 Kanrcoom u3 Hux
MOOANBHYIU 2114207 UMY €20 IKBUBATICHM,; NPEOONCEeHUs nepeseoume Ha PYCCKULL S3bIK.

6.1. Other parts of milk may also undergo changes.

6.2. You cannot keep milk without sterilizing it.

6.3. In order to kill spoilage agents the food should be heated to 160°F.

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

3anaunue 7 Ilepenuwiume u nucomeHHo nepeseoume meKcm.
MILK AND HEALTH

Milk and milk products play a particularly important role in nutrition.

The normal milk of cows contains the following compounds: water, fat, proteins, milk
sugar, salts, enzymes, gases, colouring matter.

The water is present in milk in the compound of hydrogen and oxygen. The water in milk
serves the purpose of holding in solution the soluble constituents of the milk. The amount of
water normally contained in milk varies, depending on such factors as individuality, breed, stage
of lactation, age, character of food, and amount of water drunk. The average percentage of water
is 87.

The most valuable part of the milk is the milk fat. It is present in milk in the form of very
small transparent globules. These minute globules are simply very small particles of fat floating
free in milk in the form of an emulsion. The value of milk depends on its fat content and the milk
solids. The milk solids consist of fat, casein, albumin, milk sugar and minerals. Casein and
albumin are principal milk proteins. Milk sugar is present in cow's milk in solution.

Enzymes are chemical ferments; they have the power to produce changes in other
substances without themselves undergoing changes. Enzymes are the products of living cells and
their presence serves to distinguish unheated milk from boiled milk, because the enzymes are all
destroyed by heat.

Milk contains some oxygen and nitrogen, these gases are carried into it mechanically
from the air in the process of milking. Milk contains two colouring substances, carotene and
lactochrome. Carotene is the principal natural yellow pigment of milk fat.

Omeemovme RUCbMENNO HA 60RPOCHL K meKcmy:
1. What does the amount of water in milk depend on?



2. What are enzymes?
3. Does milk contain any colouring substances?

KonTpoabHnasi padora Ne 2

mo pasneny (reme): AxtuBHbi 3amor Indefinite (Present, Past, Future),Continuous
(Present, Past, Future), Perfect (Present, Past, Future); maccuBusiii 3amor Indefinite (Present,
Past, Future), mogansuble riaroisl: can (could), may— to be able, must , to have to u to be to,
npocteie HenamuHble (opmbl rharona: Participle | (Present Participle), Participle Il (Past
Participle), cmoBooGpasoBanue — cyhdHKCH Tjaroja M OCHOBHBIE CI0BOOOpPa30OBaTEIbHBIC
npeduKchl, cI10Bo0OpazoBaHue — Cy((UKCHI I71aroja, CymeCcTBUTEIBHOTO U MPUIaraTeabHOTo, a
TaKXe OCHOBHBIE CIIOBOOOPA30BaTEIIbHBIC IPE(HUKCHI.

Bapuanrt 1

3ananue 1 [lepenuwume credyrowue npeonodiceHus, onpeoeiume 8 KAWCOOM U3 HUX
8UO0BPEMEHHYIO hopMY U 3an02 2Naona-ckazyemozo. Ilepesedume npednodicenus Ha pyccKuil
A3bIK.

1.1. New equipment for butter manufacture had been put into operation at the plant.

1.2. Lactose is broken up by lactic-acid bacteria.

1.3. Homogenized milk is more quickly affected by sunlight than regular milk.

1.4. New drying techniques and processing methods are being developed.

3agaunue 2 [lepenuwume credyrowue npednodcenus u nepegeoume uUx Ha pyccKull s3vix,
obpawas 6numanue Ha pasuvle 3navenus ciog it, that, one.

2.1. It was found that younger growing leaves are higher in ascorbic acid than the older
ones.

2.2. One food may supply both energy and building material.

2.3. Further cheeses are classified as hard, semihard and soft ones.

3ananue 3 [lepenuwume cnedyrowue npednrodcenus: u nepegeoume ux Ha pyCcCKull A3bvix,
ROMHS 0 paziuunblx 3Havenusx 2nazonos to be, to have, to do.

3.1. The water is present in milk in the compound of hydrogen and oxygen.

3.2. It was found that filtration does not remove leucocytes.

3.3. Dried milk is to be removed by a scrape knife.

3.4. Cheese manufacture has a long history.

3.5. There is a great variety of frozen milk products.

3ananue 4 [lepenuwume cnedyowue npeonrodcenuss u nepegeoume ux Ha pyCCKull A3bix,
obpawas sHUMaHue Ha beccor3noe nooYUHeHue.

4.1. Ancient people knew cheese possesses high food value.

4.2. We should say the profession of dairy engineer is very interesting.

3ananue 5. Onpeodenume no cypghukcy Kakoit uacmolo peuu A6a3a10McA cledyrwujue

ciuoea:
a) cyuiecmeumeiibHoe 8) npunazameibHoe
0) 2nazon 2) Hapeuue
scientist widely
important centrifugal
generally absorption
utilize particularly

manufacture domestic



estimate condition
harmful

3ananme 6 Ilepenuwiume cinedyrwuiue npeonorceHus u nepeeeoume ux Ha pyccKuil
A3bIK, 00pawan eHUMAHUE HA QYHKYUI UHQUHUmMUEA, 2ePYHOUA U RNPUUACMUA 6
npeonocenuu.

6.1. You cannot keep milk without sterilizing it.

6.2. To have nourishing diet means to consume proteins, carbohydrates and fats.

6.3. Milk carefully pasteurized will remain sweet at low temperatures.

3ananme 7 Ilepenumume u nucomeHHO nepesedunie meKkcm.
KOUMISS

Made traditionally by fermenting mare’s milk with a special culture producing lactic acid
and alcohol, koumiss is an important product on horse farms in some areas of Central Asia.

Mare’s milk koumiss is an interesting product, with up to 2 per cent alcohol and highly
foaming. Mare’s milk differs substantially from cow’s milk in that it contains much less fat
(about 1,5 per cent), more lactose (about 6 per cent) and more whey protein and less casein.

Mare’s milk koumiss is used as a dietetic food and, above all, as a therapeutic agent in
cases of tuberculosis and diseases of the digestive tract, such as stomach and duodenal ulcers. As
mare’s milk is in very short supply, koumiss is now made from cow’s milk, for instance by a
method involving fermentation with lactobacilli and lactose-fermenting yeasts.

In a method recently developed in Switzerland, ultrafiltration is used to adjust the
composition of cow’s milk to approximate that of mare’s milk. The process involves
concentrating rennet whey by ultrafiltration to a 2:1 ratio, mixing it (8 parts with 5 parts cow’s
milk), homogenization, severe heating (at 95 °C for 15 minutes), cooling to 42°C.

A more conventional method for the production of koumiss from cow’s milk on a
commercial scale is used. Skim milk with the addition of 2,5 per cent sugar is added followed by
severe pasteurization, and cooling to 26-28 °C.

A starter containing a mixture of Lactobacillus Bulgaricus and Lacto acidophilus and
yeast is added at a rate of 10 per cent and the milk is incubated to the formation of firm
coagulum which is then stirred.

After bottling the product is held to accumulate carbon dioxide and is then stored at
below 4°C to avoid further fermentation. The alcohol content may be varied between 0,1 per cent
and 1 per cent by regulating the ripening conditions. The finished product should have a clean
lactic and refreshing flavour with only a slight taste of yeast. Marked therapeutic properties are
claimed for the product.

Omeembovme nUCbMEHHO HA 60NPOCHL K MEKCHLY

1. What is the difference between mare’s and cow’s milk?
2.  What diseases may be treated with mare’s milk?

3. Does mare’s milk contain alcohol?

Bapmuanr 2

3ananue 1 [lepenuwume credyrowue npeonoxceHus, onpeoeiume 8 KaA#COOM U3 HUX
8U008peMeHHYI0 hopMy U 3anoe 2nazona-ckasyemozo. Ilepesedume npednodicenus Ha pyccKuil
A3bIK.

1.1. All bacteria are killed by sterilization.

1.2. Lactose has been found by the great German chemist Emil Fischer.

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



1.4. The holding method is now giving way to a flash method.

3ananue 2 [lepenuwume cnedyowue npeonodcenuss u nepegeoume ux Ha pyCcCKull A3bix,
obpawas enumanue Ha pasuvie 3navenus cios it, that, one.

2.1 It was found that younger growing leaves are higher in ascorbic acid than the older
Ones.

2.2. One of the methods of preserving milk is the common process of souring.

2.3. The changes that occur in butter are the result of slow oxidation process.

3ananue 3 [lepenuwume cnedyrowue npedniodcerus u nepegeoume ux Ha pyCcCKull s3wix,
NOMH3L 0 pa3uyHbIX 3Havenusx enazonos 10 be, to have, to do.

3.1. Microorganisms are present everywhere.

3.2. Dried milk has some advantages over liquid milk.

3.3. Freezing does not destroy the microorganisms and enzymes present in foods.

3.4. Dairy industry has to meet a tremendous demand for milk products.

3.5. By-products are produced in all European countries.

3anaunue 4 [lepenuwume credyrowue npednodcenus u nepegeoume Ux Ha pyccKull s3vix,
obpawas sHUMaHue Ha 6eccor3Hoe NOOYUHEHUe.

4.1. Experiments have shown canned foods possessed the same nutritive value as fresh
foods had.

4.2. It is believed butter fat is unique in composition.

3ananue S5 Onpedenume no cyghpukcy, Kakoit uacmoplo peuu A6a3a10McA ciedyrujue

ciuoea:
a) cywiecmeumeinvHoe 6) npunazamebHoe
0) znazon 2) Hapeuue
destruction instantly
careful technical
rapidly container
evaporate carefully
temperature nutritive
automize nutrition
various

3ananue 6 Ilepenuwiume cnedyrwujue npeonoxdceHus u nepegeoume uUX HA PYCCKUL
A3bIK, 00pawan 6HUMAHUE HA (QYHKYUIO UHGUHUmMUBA, 2ePYHOUA U RNPUUACMUA 6
npeonoscenuu.

6.1. Without heating the substance cannot be dissolved.

6.2. To preserve food means to destroy microorganisms, moulds and enzymes present in
food.

6.3. Milk processed by this method has a clean, fresh flavour.

3ananme 7 Ilepenumume u nucbmenno nepeseoune meKcm.
KEFIR

Kefir is probably the most popular cultured milk product after yogurt, being consumed in
considerable quantities in Central and Eastern Europe.

The word “kefir” signifies a pleasant or agreeable taste.

Its manufacture involves fermentation of milk with lactic acid bacteria and yeasts
obtaining a product of creamy consistency, refreshing taste and pleasant lactic flavour.



Various methods are available for the production of kefir, some employing skim milk as
the raw material. The process may be as follows: skim milk is homogenized, pastereurised at
87°C with 5-10 minutes holding and cooled to about 22°C. It is then inoculated with 2-7 per cent
kefir starter and incubated until the acidity rises to 80°T which takes 5-6 hours. The coagulum is
then stirred, the product cooled to about 13°C, and bottled and ripened at 6-8°C for about 8
hours. The finished product has an acidity of about 100°T and its distribution is carried out at
refrigeration temperatures.

Kefir may be made plain or with different fruit juices, such as strawberry or cherry,
which is added at 10 per cent. Another flavoured type is lemon flavoured. It containes 3 per cent
butterfat, and the flavour is added in the form of a concentrate. In contrast to the traditional kefir,
modern kefir generally contains little alcohol.

Kefir contains considerable quantities of lactic acid, alcohol and gas. At higher
temperatures the percentage of alcohol is increased while as the temperature is lowered the
alcoholic fermentation diminishes and the quantity of lactic acid formed is greater. Kefir is
packaged in plastic cups and has a good storage life.

It is difficult to find concrete statistics on recent developments in the consumption of
kefir, but there is little doubt that with a total output amounting to some 1,2 million tones (full-
fat kefir only) per year.

Omeemobme RUCbMEHHO HA 680NnpPOCHL K meKkcmy:

1. What does the word “kefir” signify?

2. What is the raw material for the production of kefir?
3. What fruit juices may be added into kefir?

HpI/IMeprle TECTOBbIC 3alaHUA

Bonpoc BapuanTel 0TBETOB
1 2
1.Nms Br16epute npaBUIbHBINA OTBET:
CYLIECTBUTENBHOE, 1. A lot of people learn ... nowadays.
apTUKIIH 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 Db)the c)-

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




a)an b)a ¢)-

10. George is ... son of a businessman, but he still goes to ... college.
a)the;- b)a;- c¢)the;a

11. ...Dutch speak Dutch, whereas ... Danes speak Danish.

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

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

a)- b)a c)the

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

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

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

a)are b)is c¢)-

15. Leo Tolstoy, ... famous Russian writer, liked to play croquet.
a)a b)- c)the

2.1ms1 mpunaraTensHoe,
Hapeuue

Packpotite ckoOkH, ynoTpeOuB IpuIaraTeIbHOE B IPaBUILHOM Gopme
1. Prevention is (good) than cure.

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

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

4. Everest is (high) mountain in the world. It is (high) than any other
mountain.

5. —Are you (old) in your family? - No, I’'m (young) in our family.

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

7. The Nile is (long) river in the world at 6. 741 kilometers — slightly
(long) than the Amazon, which the second (long) at 6. 40 kilometers.
8. The (much) snow you have in winter, the (good) crop you have in
summer.

9. It is good to be clever, but it is (good) to be industrious.

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

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

12. The (much) you read, the (soon) you enlarge your vocabulary.
13. My English isn’t very good but I understand it (good) if people speak
(slowly) and (clearly).

14. 1t’s a pity you live so far away. I wish you lived (near).

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

16. 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.

3.I'maron  (ocHOBHBIE
bopMBI, BpeMeHa
AKTUBHOTO 3aJI0Ta)

Br16epute npaBUIbHBINA OTBET:
1. Who answered the telephone? — Bob ... .

a) answered b) did C) was

2. Yesterday was Sunday, so I ... late, but [ 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. I saw that he ... somebody.

a) was waiting for b) waited for ¢) had been waiting
5. Look! It ... again. — It seldom ... here in May.

a) SNOWS; SNOws b) is snowing; snows C) snows; is snowing
6. ...Helen ever ... to Spain? — She ... there not long ago.

a) has ... been; has been b)) has ... been; was  ¢) had ... been; was
7. We ... each other since we ... at school together.

a) known; were b) have known; were ¢) had known; had been
8. Bob ... good progress in science lately.

a) has done b) has made ¢) had made
9. Somebody ... my pen! — Why ... at me?

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

10. When ... the train ....? — At 6.15. Hurry up!
a) does...leave b) is leaving c) has left

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

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

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

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

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

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

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

a) had worked; still  b) worked; already  c¢) has been working; yet
15. Why ... your things? — I ... to San Francisco.

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

4 I'maron
¢dbopMbl,

(ocHOBHBIE
BpeMeHa

IIaCCUBHOI'O 33..1'[01"8.)

BeiOepuTe npaBuIIbHBINA OTBET:
1. Every year London ... by many people from all over the world.

a) isvisited  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 c¢) had been crowned

4. The Tower of London ... as a fortress, a royal palace and a prison
before it became a museum.

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

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




a) has been repaired  b) is being repaired  c¢) was repaired
6. The patient ... by the doctor and ... to hospital.

a) was examined; was b) was examined; c) examined; was taken
taken took

7. Linda ... a lot of flowers on her birthday last month.

a) gave b) was given c) has been given
8. The chief said that the contract ... the next day.

a) will be signed b) would sign c¢) would be signed
9. New methods of technology ... in building houses now.

a) are using b) are being used ¢) have been used
10. The terrorists ... by the police.

a) want b) are wanted c) are wanting
11. The chairman said that such an important fact should ... on.

a) comment b) be commented c) being commented
12. They promise that the hotel ... by the end of the year.

a) will build  b) will have been built c) had been built
13. The speakers didn’t want ... as they were pressed for time.

a) being interrupted  b) to be interrupted ) 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 b) was told; was...being c) was said; is...debateq
debated debated

5.MogansHble TJIaroJbl
U UX DKBUBAJICHTHI

Br16epute npaBUIbHBINA OTBET:
It was raining and we ... wait until it stopped.

a) were to b) had to Cc) must

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

The meeting ... begin at 5 sharp. Don’t be late.
a)isto b) must c) has to

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

Which of you ... bring the magazines and newspapers?
a)isto b) must c) has to

I ... help my friends with the work now. So I can’t go with you.
a) must b) have to c) amto

They didn’t answer my first knock so I ... knock twice.

a) must b) was to ¢) had to




One ... have a rest after a day of hard work.
a)isto b) has to c) must
Give him something to eat. He... be hungry.
a) must b) is to c) has to
. He lost all his money and I ... lend him five pounds.

a) was to b) had to ¢) must

6.1apuHuTHB

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. | know her working very hard.

7.11puyactus,
MpUYacTHbIE 000POTHI

Hcnonb3ys npumep, odpasyiiTe NpuYACTHBIN 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.

8.I'epynauit

Packpoiite ckoOku , ynoTpeOuB ri1aroj B IpaBUiIbHOM hopme:

. After a long time we succeeded ...a flat. (to find)

. I’ve been thinking ...for a new job. (to look).

. I wonder what prevented Clare... to the party. (to come)

. 'm getting hungry. I’'m looking forward ...dinner. (to have)

. I don’t feel ...today. (to study)

. Excuse me ... you but I must ask you a question. (to interrupt)

. Have you ever thought ...married. (to get)

. I’ve always dreamed ... on a small island in the Pacific. (to live)
. The cold water didn’t stop Emmie ... a swim. (t0 have)

10. We have decided ... a new car. (to buy)

11. Concert- goes are asked to refrain ... in the auditorium. (to smoke)

O 00 1N DN K~ WK~

12. Kate apologized ... so rude to me. (to be)




OTBETHI HA BOITPOCHI
110 pazzeny (reme) MMs cymecTBuTe1bHOE, APTHKJIN.

Bompoc OtBer BOIIPOC OTtBer
1 c 9 a
2 b 10 b
3 a 11 Cc
4 C 12 b
5 a 13 b
6 b 14 b
7 Cc 15 Cc
8 Cc
OTBETHI HA BOITPOCBHI
1o pazaeiny (reme) Mmsi npuiiararejibHOe, Hape4ue.
Bomnpoc OtBer Bomnpoc OTtBer
1 better 11 earlier/more
2 largest 12 more/sooner
3 most powerful 13 better/more
slowly/clearer
4 highest/higher 14 nearer
5 oldest/youngest 15 difficult
6 fewer 16 later
7 longest/longer/longest 17 wider/deeper
8 more/better 18 more useful
9 better 19 heavier
10 younger/easier 20 lower
OTBETbBI HA BOITPOCHI
no pazneny (teme) I'maros (ocHoBHBIE (hOPMBI, BpeMeHA AKTHBHOIO 3aJ101a).
Bormpoc OtBer Bompoc OTtBet
1 b 9 C
2 b 10 a
3 c 11 a
4 a 12 b
5 b 13 b
6 a 14 Cc
7 b 15 C
8 b
OTBETBI HA BOITPOCbI
no pazaeiny (teme) I'maros (ocHoBHBbIE (h)OPMBI, BpeMeHa NAaCCUBHOTO 3aJ101a).
Bormpoc OtBer Bomnpoc OtBer
1 a 9 b
2 c 10 C
3 a 11 b
4 C 12 b
5 a 13 Cc
6 a 14 a
7 b 15 b
8 Cc




OTBETHI HA BOITPOCHI
1o pazzeny (reMe) MogaabHbIe I71aroJibl 1 HX IKBHBAJIEHTHI.
Bompoc OtBet

1 b

OO |NO |01 WIN

DIV IO|IOO|ITIO|D T

[N
o

OTBETbI HA BOITPOCHI
1o pazaeiny (reme) I'maros (ocHoBHBbIE (hOPMBI, BpeMeHa MaCCUBHOTO 3a7101a).
Bormpoc OtBer Bompoc OTtBer

1 + 9 -

+ 10 -
+ 11 -
+ 12 +
13 -
- 14 -
+ 15 -

ONO|OIDWIN
1

OTBETbBI HA BOITPOCbI
o pazzaeny (reme) IlpuyacTus, npuyacTHbie 000POTHI.

Bormpoc OtsBer

1 Surprised by his arrival, she didn’t show it.
Annoyed by his failure, he continued to work hard.
Asked for help, he refused.
Given an opportunity, he would make a good pianist.
Left to himself, he took the toys and began to play.
Questioned, Irene smiled tolerantly.
Given time he will make a good chess-player.
Asked about the accident, Tom began to cry.
Suddenly stopped, she were struck by the news.
Impressed by the movie, she didn’t show it.

O |N|OOI AW iN
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o

OTBETBI HA BOITPOChI
o pazzaeny (treme) I'epynamid.
Bormpoc OtBet
1 finding
to look
to come
to have
studying
to interrupt
to get

~N oo R~WIN




8 living
9 having
10 to buy
11 smoking
12 being

Kputepun onieHkn pe3yibTaToB:
3a4TEHO — ONYIIEHbI 1-4 omunoku,
HE3aYTEeHO — JIOMYIIEHHI 5 U Oosiee ommnOoK

7. YueOHO-MeTOAUYecKOe 1 MH(OPMAIMOHHOE 00ecriedeHue TN CIUTIINHbI

a) OCHOBHAsI JIUTepaTrypa:

1. MapkoBa, TaThsiHa AHAaTONBEBHA. AHTIIMACKHIN S3BIK : yue0. MocoOue s ayAUTOPHOU
U caMoCTOAT. paboThl cTyaeHTOB 1 m 2 kypca mo cmem. 19.02.07 - TexHojorus MoJOKa U
MoJIOUHBIX TpoayktoB / T. A. MapkoBa ; M-Bo cenbckoro xo3-Ba Poc. ®Denepammw,
Bonoroackas I'MXA, Texnon. ¢ak., Kad. unoctp. s13. - Bonoraa ; Monounoe : ®T'BOY BO
Bonoroackas TMXA, 2020. - 81 c. - bubauorp.: c. 78-80 -15 3k3.

2. bxunsHackas, . M. AHrIuiiCKuil S3bIK JUIS CTYJACHTOB TEXHUKYMOB U TEXHUYECKHX
koie ke [Dnextponnslid pecypc] = English for Students at Technical Secondary Schools and
Technical Colleges : yuebnoe nocobue mis cro / I'. M. bxkunsuckas. - Onektpos.nad. - CaHkT-
[TeTepOypr : Jlamb, 2022. - 316 c. - (Cpennee npodeccnonansHoe oOpa3oBanue). - BHemrHss
ccputka: https://e.lanbook.com/book/261338

3. MroxanoBa, Huna MuxaiinoBHa. AHIITHIICKHUHN SI3BIK [ DJEKTPOHHBIN pecypc] : yueOHoe
nocobue / H. M. [rokaHoBa. - 2-¢ u3., nepepad. u 1om. - DiaeKkTpoH.naH. - Mocksa : THDOPA-
M, 2023. - 319 ¢ - (Cpemmee mupodeccuonanpHoe oOpa3oBaHHe). - BHemHss
cebutka: https://znanium.com/catalog/document?id=424792

4. ®umman, JIro6oBs Mapkosaa. Professional English [DnexTponnslii pecypce] : yaeOHHK
/ JI. M. ®umman. - Onektpon.naH. - MockBa : UH®PA-M, 2022. - 120 c. - (Cpennee
npodeccuoHaIbHOE oOpasoBaHmue). - Buemnss
ceputka: http://znanium.com/catalog/document?id=393580

5. ManbkoBckasi, 3051 BukropoBHa. AHTTTUHCKHN SI3BIK [ DJIEKTPOHHBIN pecypc] : yueOHoe
nocobue / 3. B. ManbkoBckas. - Onekrpon.gaH. - Mocksa : UHOPA-M, 2020. - 200 c. -
(Cpennee npodeccuoHabHOE oOpazoBaHue). - Buemnsis
ceputka: http://znanium.com/go.php?id=1063336

0) 10MOJIHUTEIbHAS JINTepaTypa:

1. Ky3pmenkoBa, 0. b. AmnHmmiickuil s3bik. OCHOBBI pPa3srOBOPHOM IpPaKTHUKU
[OnexTponHbIii pecypc] : yuebnuk mis cmo / FO. B. Ky3emenkoBa, A. Il. Ky3pMmeHKOB. -
Onektpon.gad. - Cankr-IlerepOypr : Jlanwp, 2021. - 184 c. - (Cpennee mpodeccroHanbHOE
oOpa3oBaHue). -

Bremnss ceputka: https://e.lanbook.com/book/178059

2. Ounposa, B. H. English Grammar [OnexktponHslii pecypce] : yue6Hoe nocodue / B. H.
OunpoBa, U. TI'. KapnoBa. - DOnekrpon.maH. - Ynan-Ya» : bypsarckas 'CXA wum. B.P.
®ununmona, 2021. - 85 ¢. -

Buenrnsis ceputka: https://e.lanbook.com/book/226160

3. AHIJI0-pYCCKHI CJI0Baph MO TEXHOJOTHH MOJIOKA U MOJIOYHBIX NMPOJYKTOB : CBbIIE 10
000 TepmuHOB: y4eO. 1oc. AJIA CTYA. BYy30B, oOyuaromuxcs mo Hampasi. 260300 "Texuomorus
CBIpbSl M MPOAYKTOB JHUBOTHOrO mnpoucxoxjaeHus", cmneu. 260303 "TexHonorus Moioka u
MostouHbIX poaykToB" / E. C.AnromkuH [u np.]; mox pen. I'. I'. llunepa. - M. : KonocC, 2007.
- 224 c. -14 5k3.
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https://znanium.com/catalog/document?id=424792
http://znanium.com/catalog/document?id=393580
http://znanium.com/go.php?id=1063336
https://e.lanbook.com/book/178059
https://e.lanbook.com/book/226160

B) mporpamMMHoe odecnieuenne u UHTepHeT-pecypcehl - yKa3aTh nepevyeHb

1. https://www.esl-lounge.com/student/grammar/2g1-article-gap-fill.php

2. https://www.esl-lounge.com/student/grammar/1g34-adjective-order.php

3. https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-
intermediate/present-perfect

4, https://learnenglish.britishcouncil.org/english-grammar-reference/active-and-
passive-voice

5. https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-
intermediate/modals-deductions-about-the-present

6. https://learnenglish.britishcouncil.org/vocabulary/beginner-to-pre-
intermediate/everyday-objects

7. https://www.themoscowtimes.com/

8. https://www.bbc.com/

9. https://www.euronews.com/

10. www.presentationgo.com, www.slidescarnival.com

8. MarepuaJjibHO-TeXHMYeCKoe ofecrnevyenne TUCHHIIHHBI

- OneparmonHas cuctema Microsoft Windows

- Tekcroeiii pegakrop Microsoft Office Word

- Penakrop npesentauuii Microsoft Office Power Point

- Wnrepuer-6paysep Sunexc.bpaysep, Google Chrome, Mozilla Firefox, Internet

Explorer, Opera

- [TouroBas mporpamma Mozilla Thunderbird
- [Tporpammer muist TectupoBanusa SunRav TestOfficePro 4.8, KonTpoasHo-

tectoBad cucteMa KTC Net 3

- CpenctBa antuBupycHoi 3amuthl Kaspersky Endpoint Security
- Cucrema ympasnenust ooyaeauem MOODLE (O6pa3oBaTenbHbIN OpTaN) —

pexum gocrymna: https://moodle.molochnoe.ru/

- OnekTpoHHbIH 6ubnmoreunslii karagor Web UPBUC — pexum nocryna:

https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

ONeKTpOHHbIE OMOINOTEYHBIE CUCTEMBI:

o OBC JIAHbD — pexxum nocryna: https://e.lanbook.com/

o OBC Znanium.com — pexxum joctymna: http://znanium.com/
o SBC FOPAUT — pexum noctyna: https://biblio-online.ru/
o OBbC ®I'bOY BO Bonoroackas [MXA — pexum nocryna:

https://molochnoe.ru/ebs/

- Hayunble 0a3bl TaHHBIX:
o Web of Science komnanuu Clarivate Analytics — pexwum nocrymna:

http://webofscience.com/

o Scopus — pexkum goctyma: https://www.scopus.com/home.uri
ITouckoBsie cucrembl IHTEpHETA:

Sunexc — pexxum goctyma: https://yandex.ru/

Pambnep — pexxum gocryma: https://www.rambler.ru/
[Mouck@mail.ru — pexum gocrymna: https://mail.ru/

Google — pexxum ngoctyna: https://www.google.ru/

o O O O

9. Obecneuenne oopazoBanus s aun ¢ OB3
Jlnst obecnieuennsi 00pa3oBaHUsI MHBATUAOB U JIUIl C OTPAHMYCHHBIMH BO3MOKHOCTSIMHU

3A0POBbA pe€ajindaiud JUCHUIINIMHBI MOXKET OCYIICCTBIIAITECA B aJallTUPOBAHHOM BUJC, UCXOI

us3

UHAUBUAYAIBHBIX TMCUXO(PU3NYECKMX OCOOEHHOCTEH U MO JIMYHOMY 3asiBJICHUIO

06yqa101uer0051, B 4aCTH CO3JaHuA CIICIIHMAJIbHBIX YCHOBHﬁ.
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https://www.bbc.com/
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B cnemnuanbHbie yCIOBUST MOTYT BXOAMTH: NPEIOCTaBICHUE OTAEIBHON ayaUTOPHH,
HEOOXOIUMBIX TEXHHUYECKHUX CPEACTB, IPUCYTCTBHE aCCHUCTEHTA, OKA3bIBAIOIIETO HEOOXOIUMYIO
TEXHUYECKYIO MTOMOIIb, BEIOOP (DOPMBI TIPEOCTABICHUSI HHCTPYKIIUU IO TMOPSAKY MPOBEICHUS
TEKYLIEro KOHTPOJISI M IPOMEKYTOYHOM aTTecTallud, MCIOJb30BAHUE CHELUATbHBIX
TEXHUYECKUX CPEJICTB, MIPEAOCTABIICHUE MTepEPHIBA JIJIsl TpUeMa MUIIH, JIEKAPCTB U Jp.

Jnst v ¢ orpaHMYEeHHBIMH BO3MOXHOCTSIMU 370pPOBbsI IIPEAYCMOTPEHA OpraHu3anus
KOHCYJIbTALIMH C UCIIOJIb30BAHUEM JIEKTPOHHOM MTOYTHI.

Y4eOHO-MeTOIUYECKUE MaTepuasbl ISl CaMOCTOSITENIbHON pPadOThl 00yYaromIUXCs U3
YKCJIa UHBAIKMJIOB U JIUI] C OTPAaHUYEHHBIMH BO3MOXKHOCTAMHU 3710poBbs (OB3) npegocrapistoTcs
B (hopMax, aJanTUPOBAHHBIX K OTPAHUYEHUSIM UX 3JOPOBBS U BOCIIPUATHS UH(POpMALIUU:

JList i1l ¢ HapyLEeHUSIMU 3PEHUSL:

— B MieyaTHOM popme yBeIMUEeHHBIM HIpUPTOM,

— B popMe IEKTPOHHOTO IOKYMEHTA.

JIist an ¢ HapyIEeHUsIMH CIlyXa:

— B mieyaTHo opme,

— B (popMe IEKTPOHHOTO TIOKYMEHTA.

JLyist i1l ¢ HapyIeHUsIMH OTIOPHO-/IBUTATEILHOTO anmapara:

— B IIeYaTHOM opme,

— B (hopMe IIEKTPOHHOTO JOKYMEHTA.

JlaHHBIN TepeueHb MOXET ObITh KOHKPETU3MPOBAaH B 3aBUCUMOCTH OT KOHTHHICHTA
o0ydJarouuxcsi.
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