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O01mHe noJ0KeHus

]_IeJ'IB MCTOAUYECKHUX MaTCpHaJioB II0

OCBOCHHMIO JUCHUIIIIMHBI

o0ecreunTh

o0yyaroneMycsi ONTUMaJbHYI0 OpraHU3alMI0 MPOIecca H3Y4YEHUs AUCIUIUIMHBL, a TaKXKe
BBITMIOJTHEHUS] PA3JIMYHBIX (DOPM CaMOCTOSTEILHON paboTHI.
OcBoeHue NUCHUMIUIMHBI OCYIIECTBIISIETCS Ha ayJAMTOPHBIX 3aHATUSAX U B IIpoliecce

CaMOCTOSITEIILHOMI pa6OTI)I

o0OydJaronumxcsi.

OCHOBHBIM BHJOM ayAUTOPHON pPabOTHI

110

JTUCLHUIUIMHE SIBIAIOTCSA TpaKkTU4eckue 3aHsATHA. KOHKpeTHble (OpMBI ayAUTOPHOW pabOTHI
0o0y4aromuxcsi MpeACcTaBleHbl B Y4eOHOM IUTaHEe 00pa3oBaTENbHON MPOrpaMMbl U B paboyux
IporpaMMax JUCIUIUINH.

TAaKXXEC CHUCTEMaA OLCHHBAHUA PC3YyJIbTATOB,

W3ydyeHue pexkoMeHayeTcsi HadaTb C

- Ha pEKOMEH1yEMBII [IEPEUYECHb OCHOBHOM U JIOIIOJIHUTEIIBHOM JINTEPATyPhI;

O3HAaKOMJICHUA

¢ paboueld TpOrpamMmoin
JTUCITUTIMHBI, €€ CTPYKTYPOU U coliepkanrueM, (POHIOM OIEHOYHBIX CPEJICTB.
PaGoras ¢ paboueit mporpammoii, He0OOXOAUMO 00pPaTUTh BHUMAHKE Ha CIEAYIOIIEE:

- YCBOEHHME TpPaMMaTHUECKOI0 U JIEKCUYECKOT0 MaTeprana He0OX0AUMO CaMOCTOSITEIbHO
KOHTPOJIMPOBATH C TTOMOIILIO0 BOIPOCOB JIJIsi CAMOKOHTPOJIA.
Kaxknas pabodass mporpamMma 1O AMCIIUIUIMHE COIMPOBOXKIAKOTCS METOAUYCCKUMHU
MaTepHuaiaMH 1Mo €€ OCBOCHHUIO.
OtnenpHbIe yueOHO-METOIUYECKHE pPa3pabOTKU MO AUCHUIUIMHE: ydeOHble mocoOus,
METOJMYECKHE PEKOMEHJAlUU TI0 TMPaKTUYEeCKUM paboTaM M CaMOCTOSITENbHOM pabdoTe
pasmeniensl B OUOC MI'TY.
OOyyaromumMcs pekoMeHayeTcs monyuuTs B 6ubaunoreke MI'TY yuyeOHyro nureparypy,
HE0OXOAMMYIO ISl padOTHI HA BCEX BUIAX ayJUTOPHBIX 3aHATUM, & TAKXKE JUISI CAMOCTOSITEIIbHON
paboThI 1O U3YUYEHHUIO AUCUUTIIHHBL.
Bunbr yueOHON paOOThI, CPOKU WX BBITIONHEHHS, 3alJITAHUPOBAHHBIC 10 TUCIUILIAHE, a

JUCHUITIINHBI:

3apUKCUPOBAHBI

B TEXHOJOIHYECKOH KapTe

Tadauna 2- TexHo0rH4YecKas KapTa TeKylero KOHTPOJIsi U MPOMeKYTOUHOI aTTecTallun
no aucuunanHe (Moayaw) MHocTpaHHbIi A3bIK (IPOMEKYTOUYHASL ATTECTAIUA — «324eT»)

Ne KoHnTpoabHble TOUKH 3adeTHOE KOJIMYECTBO
I'padux
0aJ1JI0B
- NPOXO:KAEHUS
min max
Tekyuuii KOHTPOJIb
1 I1
OJITOTOBKA MOHOJIOTHYECKOT 0/ INAIOTUIECKOTO 15 )5 2 - 17 Henenn
BBICKA3BIBaHUS 110 TeME (5 TeM)
2 B i (15
BIHOJ'II;IGHI/I@ NUCbMEHHBIX IOMALIHUX 3aJaHui ( 15 25 2 - 17 Hexenn
3a/TaHMH )
3 CBOEBPEMEHHOCTD CAa9H KOHTPOJILHBIX TOUEK 10 10 2 - 17 uenenu
4 OT4eT N0 MHANBHYATBHOMY UYTEHHIO 10 15 12 nenens
5 KonTtpois nexcuueckoro MUHUMyMa (TeCT) 5 10 6 - 14 nengenn
6 Ilocemenue npakTHYECKUX 3aHATHN oonee 75% - 8
0asioB
- 0 -
5 15 75-50% - 5
0asioB
MmeHee 50% - 0
0asioB
HTroro 3a padoty B cemecTpe: 60 100
IIpoMe:RyTOYHAS aTTeCTANMSA «3a49€T»
| MTOTOBBIE BAJUIBI IO JUCUUILIMHE | 60 | 100 3aueTHas
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‘ ‘ HEeJEIs

Ecmu 06yqa101u1/1171051 Ha6paJ1 3aYETHOE KOJHUYECTBO OaJIJIOB COIJIACHO YCTAHOBJICHHOMY JHUAIIa30HY
IO JUCHUINJIIMHE C 3a4C€CTOM, TO OH CUHUTACTCA aTTCCTOBAHHBIM.

Ecmu O6yanMHﬁCH Ha6pa.]'[ 3a4€THOE KOJHUYECTBO OaJIJIOB COIJIACHO YCTAaHOBJICHHOMY JUAaIlla30HY
IO JUCHHUIIJIINHE C I[I/I(i)(bepeHHI/IpOBaHHBIM 3a4C€TOM, TO OH CUHTACTCA aTTCCTOBAHHBIM .

PaboTa mo M3y4eHHIO AMCUUIUIMHBI JOJDKHA HOCHTh CHUCTEMaTHuYecKuil xapakrtep. s
YCIIEIHOTO YCBOEGHHs MaTepuaja IO IpejaraéMoil IUCHMIUIMHE HEOOXOAMMO PpEryJsipHO
MOCEIIaTh MPAKTUYECKHE 3aHATHSA, AKTUBHO paboTaTh Ha Yy4YeOHBIX 3aHATHSAX, BBINOIHATH
INUCbMEHHBbIE pPAa0OThl MO 33JAHUIO0 IIPENojaBaTelsi, MEepeunuThIBaTh YUYeOHBbIM Marepua,
3HAQYUTEIILHOE BHUMAHUE YIEIATh CAMOCTOATEIIBHOMY U3YYEHUIO JUCLUIIIIMHBL.

BaxHbIM yCIIOBHEM YCIIEIIHOTO OCBOCHMS IUCLUIUIMHBI SBIISIETCA CO3JaHUE CaMUM
0o0y4JarImuMCsl CHCTEMbI IPAaBUIBHOW OpraHMU3allMM TpyZAa, IO3BOJIAIOIIEH paclpeneiauThb
y4eOHYI0 Harpy3Ky paBHOMEPHO B COOTBETCTBUU C KaJICHIAPHBIM y4€OHBIM IrpaduKoM.

1. MeroauyecKue peKOMeH/AAIMHU 10 MOATOTOBKE U padoTe HA MPAKTHYECKHUX
3aHATHAX

Baxxnoil cocraBHOW dacThi0 y4eOHOrOo TMpolecca B YHUBEPCUTETE SIBISIFOTCS
npakTH4eckue 3aHATUSA. D(P(PEeKTUBHOCTh MPAKTUYECKUX 3aHATUH BO MHOIOM 3aBHUCUT OT
KayecTBa MPEALIECTBYOIINX IPAKTUUECKUX 3aHATUN U CAaMOIOATOTOBKH 00yYarOLIUXCSL.

IIpakTnyeckoe 3ansitue - HTO0 (Qopma opraHuzauud ydeOHOro mpoIliecca,
[IpeJIIIoJIaratoiias BHIIOJHEHUE CTYACHTaMU 10 3aJIaHUI0 U T0J PyKOBOJICTBOM IIPEIOJIaBaTesl
OJIHOM WM HECKOJIbKMX TMpakTHUYecKux paboT. M ecnm Ha JeKUMHM OCHOBHOE BHHMAaHHE
CTYJIEHTOB COCPEI0TOYMBACTCS HA Pa3bsiCHEHUU TEOPUU KOHKPETHOW Yy4eOHOM AUCIMILINHBI, TO
MPAKTUYECKHUE 3aHATUSA CIyXaT JUisi OOy4eHHs] METOo/JaM ee€ MpUMEeHeHUs. [ J1aBHOW MX IENbIo
ABJIIETCS. YCBOEGHUE METOJa HCIOJIb30BAaHUS TEOPHH, MPUOOPETEHHE MPAKTHUUECKUX YMEHUH,
HEOOXOIUMBIX JUIS N3YYEHUS MOCIEAYIONINX TUCIMITIHH.

1. TeMBbI yCTHOM NPaKTHKH

[enbto pabOTHI IO OCBOEHUIO TEM YCTHOM MPAKTUKU SBJSIETCS PACIIUPEHUE CIIOBAPHOTO
3araca, COBEpIICHCTBOBAHNE HABBIKOB TUAJIOTMUECKON U MOHOJIOTUYECKON PEUH.

MoHos0rn4eckoe BbICKa3bIBAHUE Ha MHOCTPAHHOM SI3bIKE - 3TO CBSI3HOE HEMPEPBIBHOE
U3JI0KEHHWE MbICIIel Ha MHOCTPAHHOM $I3bIKE€ OJHMM JIMIIOM, OOpallleHHOE K OJHOMY WIIH
HECKOJIBKHMM JIMIIaM, [10 onpeneaeHHon teme. 1lpu onpenenenny BUI0B MOHOJIOTHUYECKON PEYH B
YUeOHBIX LEISIX HCXOAAT M3 COJEpXKaHWsS pEeuM: OIMHUCAHHE, COOOIIEHHE, paccKas; CTENEeHU
CaMOCTOSITENIbHOCTH: ~ BOCIIPOM3BEJCHHE  3ay4ye€HHOro, IepecKka3 M  CaMOCTOSITEIbHOE
BBICKA3bIBAaHUE; CTEIEHU IOATOTOBIECHHOCTH: MOATOTOBIEHHAS, YACTUYHO IOJATOTOBJICHHAS W
HEnoJroToByieHHas pedb. CojepkaHue 3aJaHUM Ha MOHOJOTMYECKOE BBICKA3bIBAHHE MOXKET
OBITH CIEIYIOIMM: BBICKQKUTECH 110 TEME, ONMUPAsACh Ha COJIEPKAHUE TEKCTa, BHICKAXKUTECH 110
TE€ME C OMOPOIl Ha KIIIOUEBbIE CJIOBA, BHICKAKUTE CBOE MHEHHUE IO TeMe, MOJArOTOBHTE YCTHOE
cooOILIeHNE TI0 TEME.

TpebGoBaHUs K TOATOTOBIEHHOMY MOHOJIOTHYECKOMY BBICKA3bIBAHHIO (COOOIICHHIO):
- KaueCTBEHHBIE [TOKA3aTEIN: COOTBETCTBHE TEME U IOJHOTA €€ PACKPBITUS, YPOBEHb PEYEBOIO
TBOPYECTBA, XapaKTep MPaBHIbLHOCTH MCIOIb30BAaHUS S3BIKOBOI'O MaTepHuala, T.. COOTBETCTBUE
(MM HECOOTBETCTBHE) TPAMMATHUECKUM, (POHETHUECKUM M JIEKCHYECKUM HOpMaM HM3y4aeMoro
A3bIKa; TEMIl pEeYM; CBA3HOCTh pedyd (JIOTMYHOE IIOCTPOEHHE COOOLIEHMs, HCIOJIb30BaHUE
JIOTUYECKUX CBSA30K, YMEHHUE Pa3BUTh TEMY);
- KOJIMYECTBEHHbIE TOKa3aTeln: OOBEM BBICKA3bIBaHUS, T.€. KOJMYECTBO PEUYEBBIX €IUHUII,
UCIIOJIb3YEMBIX B PEUH.

TpeGoBaHMsI K HEMOATOTOBIECHHOMY BBICKA3bIBAHHUIO (PEUM): YMEHHUE CaMOCTOSATEIIBHO
0e3 mpeaBapUTEIbHON IOATOTOBKM CQOPMYIHPOBATh BBICKA3bIBAHHE B COOTBETCTBUHU C
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CUTyallled, WCMIOJIb30BaTh pPa3HOOOpa3Hble JIEKCUKO-CEMAaHTHUYECKHME M CHHTAaKCHUYECKUe
CTPYKTYpBI, a TaKKe OIICHUBATh YMEHHE BhIPAXKaTh CBO€ MHEHHE K BbICKa3biBaHU0. Kpurepuu u
HOPMBI OlleHHBaHUA (00beM 15-20 pa3BEepHYTHIX NMPEUIOKEHUN) SIBISIOTCS OOIMMHU TSI BCEX
TEM.

Junanoruyeckoe BBICKA3bIBAHHE COCTOMT B HEMOCPEACTBEHHOM OOMEHE PpEeIIMKAMHU MEXIY
JIBYMS WJIM HECKOJBKUMU JiniiaMu. OCOOEHHOCTH y4e0HOTO0 TUanora: KpaTKoCTh BRICKA3bIBAHUM;
HIMPOKOE HUCIOJIb30BAaHUE HEPEUEBBIX CPEACTB OOLIEHUS (MUMUKHU, >KECTOB); BapbUpPOBaHHE
WHTOHAIIMY; HAaJWM4ue pPa3HOOOpPa3HBIX NPEUIOKCHUI HEMOJHOIO COCTaBa; CBOOOJHOE OT
cTporux (opM KHI)KHOM pEeYd CHUHTaKCH4eckoe O(GOpMIICHHE BBICKAa3bIBAHUU, 3apaHee He
MOJITOTOBJICHHBIX;, Mpeo0Ialanue MPOCTBIX MPEIJIOKESHHH, XapaKTepHOE JIJIsl Pa3rOBOPHON peuw.
CopepxaHue 3ajaHHi Ha PEACTABICHUE AUATIOTUYECKUX BBICKAa3bIBAHUN: COCTABUTH AUAJIOT IO
00pasily, COCTaBUTh JIUAJIOT, OMUPASICh HA CXEMY, COCTaBUTh IUAJIOT MO PEUYEBOM CUTyallUU IO
3aJaHHOU TEME.

TpebGoBaHuUs K AMATIOTMYECKOMY BBICKA3bIBAHUIO:

- KaueCTBEHHbBIC IMOKa3aTelu: YMEHUE MPUHUMATh ydacTHe B Oecene, coueras oOMeH
KOPOTKMMHU pEIUIMKaMU ¢ OoJiee pa3BEpHYTHIMU BBICKA3bIBAHUAMU; YMEHHUE 3allpalliuBaTh
uH(pOpMaIIMIO, aJeKBaTHO pearupoBaTh Ha PEIUIMKY M COOECeTHUKA, YMOTPEOISATh IITAMIIBI
JINAJIOTUYECKON peur, KOMOMHUPOBAThH PEIUINKH;

- KOJNHMYECTBEHHBbIC IIOKa3aTelu: O0bEM TIpPaMMATUYECKH MPABHIBHO OGOPMICHHBIX
PEeIUTUK KaXKJIO0TO COOECeAHMKAa M WX KOJUYECTBO, BBICKA3BIBAHUS COOECEIHUKOB JOJIKHBI
COJIepKaTh HE MEHEe JACCITH PEIUIHK, IPABUIBHO O()OPMIICHHBIX B I36IKOBOM OTHOIICHHH.

2.AyIUTOpHOE YTEeHHE

PabGotry c nmreparypoll menecooOpa3HO HAYaTh C YTEHUS HAyYHO-TIONYJSIPHOW U
CIIeNMaIbHON JHUTepaTypbl (y4eOHMKOB MW Yy4YeOHBIX MocoOuii). PaboTy ¢ uHCTOYHHMKaMU
HEOOXOIMMO HAYMHATH C O3HAKOMUTEIBHOTO YTEHHS, T.€. MPOCMOTPETHh TEKCT, BBIACISS €ro
CTPYKTYpHBIE eMUHUIBL. [Ip1 03HaKOMUTENBHOM YTEHUH 3aKJIaJKaMU OTMEYAIOTCS T€ CTPAHMIIBI,
KOTOpbIe TpeOyloT Oojiee BHHMATENFHOTO W3y4YeHHA. B 3aBUCHMOCTH OT pe3yJbTaToB
03HAKOMUTENLHOTO YTeHUS BBIOMpaeTcs NajdbHEeHmunii cnocod paboTel ¢ HCTOYHUKOM. Ecmu s
paspelieHns MOCTaBICHHON 3aJaun TpeOyeTcsl M3yuYeHUe HEKOTOPBIX ()parMeHTOB TEKCTa, TO
UCTIOJIb3YEeTCsl METO]T BBIOOPOYHOT'O M3YYaIOIIEro YTEHHUs, YTO B CBOIO OUYepe/lb BKIIIOYAET B ce0s
clenyroniee:

- YTEHHE TEKCTa/CTaThH BCIYX C MPABHIBLHBIM MPOU3HOLICHHEM 3BYKOB U COOIO/IEHUEM
WHTOHAIIMOHHOTO PUCYHKA;

- IEPEeBOJI TEKCTA/CTaThH C yUETOM CTHIISI U aHAIU3 HOBBIX CJIOB U BBIPAKECHHIM

- COCTaBJIEHHE TEMATUYECKOTO CIIOBaps;

- COCTaBIICHHUE TUIaHA U U3JI0KEHUE COACPKAHHS MPOUYNTAHHOTO;

- pedepupoBaHue ¢ aHTIIUUCKOTO HA AaHTIIUHCKHIA;

- BBIp@)KEHHE COOCTBEHHOT'O apryMEHTHPOBAHHOT'O MHEHHSI.

[Tpu pabote ¢ TekcTOM HEOOXOIMMO TMOJB30BATHCS CIOBAPSIMHU PA3IMYHOTO XapakTepa,
JUHTBUCTUYECKON MM KOHTEKCTYaIbHOU JOTAJAKOM, pa3IMdHOr0 poja MOoJCKa3KaMH, OIOpaMH B
TeKCTe (KITFOUEBbIE CIIOBA, CTPYKTypa TEKCTa, peaBapsronas HHGopMaIys 1 ap.).

IIpocMoTpoBOE uTeHHME MpEAINoaraeT NoJdydeHue OOIIero MPEeACTaBICHUS O YUTAEMOM
marepuaie. MTOroM TpOCMOTPOBOTO UTEHHUS MOXET CTaTh O(OpPMIICHHE pe3yJIbTaToOB
IPOYMUTAHHOTO B BUJIE KPATKOT0 CO0OIIeHNs, pedepara Ui pe3toMe Ha MHOCTPAHHOM SI3bIKE.

[TonckoBO€ YTEHHE OPHEHTUPOBAHO HA YTEHHE OOMIECTBEHHO-TOJUTHYECKHX TEKCTOB U
JUTEpaTyphl MO CHeruaabHOCTH. Ero menb - ObIcTpoe HaxoXKAECHHE B TEKCTE WJIM B MAacCHUBE
TEKCTOB BITOJTHE OTPEACICHHBIX JaHHBIX ((aKTOB, XapaKTEPHCTUK, ITM(PPOBBIX MOKa3aTese,
yKkazanuii). OHO HampaBlIEHO HA HAXOXKACHHE B TEKCT€ KOHKPETHOH nHpopmanuu. Ynraomemy
W3BECTHO U3 JIPYTUX UCTOYHHUKOB, YTO TaKast HH(MOPMAIHS CONEPKUTCS B TaHHOW KHUTE, CTaThe.
[TosTOMy, MCXOIs W3 THUIOBOH CTPYKTYpHI JAHHBIX TEKCTOB, OH Cpa3y e oOpamaercs K
OTpeeNIeHHbIM 4YacTsIM WM pas3fjesiaM, KOTOpble W IOJBEpraeT IMOMCKOBOMY YTEHHIO 0e3
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JeTaJbHOTO aHanm3a. [Ipy TIOMCKOBOM YTCHHMHM W3BJICYCHHUE CMBICIOBOW HWH(POpPMALMU HE
TpeOyeT MUCKYPCHUBHBIX IPOLIECCOB U MPOUCXOIUT aBTOMATU3UPOBAHO. Takoe yYTEHHUE, KaKk U
IPOCMOTPOBOE, TMpPENIojiaracT HaIW4YHe YMEHHUsS OPHCHTUPOBAThCS B JIOTMKO-CMBICIOBON
CTPYKTYpE TEKCTa, BBIOpATh U3 HEr0 HEOOX0IMMYI0 HH(OPMAIMIO TIO0 ONpeAeTICHHON mpolieme,
BBIOPATh M 00BEAMHUTH HH()OPMAIIHIO HECKOJIBKUX TEKCTOB IO OTIICIBHBIM BOTIPOCAM.

B y4eOHBIX yCIIOBUSIX MOMCKOBOE YTEHHE BBICTYIAET CKOpee KakK YIpakHEHHE, TaK Kak
NOUCK TOH WiIM WHOH WHPOpPMAIMK, KaK TMPaBHUJIO, OCYIIECTBISICTCS 10 YyKa3aHHIO
npenoaaress. [loaToMy 0HO 0OBIYHO SIBISIETCS COMYTCTBYIOIIMM KOMIIOHEHTOM IPU Pa3BUTHUU
JPYTUX BUJIOB YTCHUSI.

OBJIaI[eHI/Ie TEXHOJIOTUECH YTECHUS OCYHICCTBIIACTCA B  PC3YJIbTATC  BBIIIOJHCHHA
NPEITEKCTOBBIX, TEKCTOBBIX M MOCIETEKCTOBBIX 33 JaHHI.

NunuBuayanpbHOE YTEHHE NPEAINONIaraeT CaMOCTOATEIbHYI PadoTy OO0ydarommxcs H
PETYJSIPHBI  KOHTPOJIb CO CTOPOHBI MpENojaBaTeiss B XOJE MPAKTHYSCKUX 3aHATHI.
NunuBunyansHOE YTEHUE CHACTCS MpernojaBaTeNto JBa pa3za B cemectp. OOmmii o0bem
NPOYUTAHHBIX TeKCTOB coctanisier 20 000 med. 3HaKOB B ceMecTp. BaykHbIM acrieKToM paboThI ¢
WHIUBUIYAIBHBIM YTCHHUEM SIBIIICTCS BeleHUe cioBaps. OOydarommiics TOJDKEH NPEIbsSBUTH
NPEenoJIaBaTeNIl0 CBOM CIIOBaph Ui TPOBEPKH, a TaKkKe MPOJCMOHCTPUPOBATh 3HAHUE
COACPIKAIMNXCA B HEM JICKCUYCCKUX CAWHMII.

3. AyaupoBaHue

Lenpto aymuTopHO pabOTHl B JIaHHOM BHUJE JCATEIBHOCTU SIBJISICTCS OBJIAJICHUC
HaBBIKAMHM BOCHPHATHS Ha CIyX HHOS3BIYHON peud. AyauTopHas paboTa Mo ayAupOBAHHIO
MOJIpa3yMeBaeT MPOCIYIIMBAHHE TEKCTOB M TUAJIOTOB MPO(ECCHOHALHON HAIPABICHHOCTH.

4. IlTucemo

Llenpto aynuTopHOW pabOTHl B JAaHHOM BHUIE JCATEIBHOCTH SIBISIETCS Pa3BUTHUE HABBIKOB
NPOJYKTUBHOTO NHMChbMa HA AaHIJIMHUCKOM S3bIKE, KaK CpEACTBAa AKTHUBU3ALMM YCBOCHHS
S3BIKOBOTO Matepuana. OOydaroniuiicss JOJDKEH BIAJETh HABBIKOM HaBBIKAMH U YMEHUSIMU
MMCbMEHHOW HAy4YHOW peyH, JIOTMYHO M apryMEHTHUPOBAHO M3Jaratb CBOM MBICIM B BHUJE
COYMHEHHMSI, COOTI0/Iasi CTUIMCTHYECKUE OCOOEHHOCTH; JIEMOHCTPUPOBATh HABBIKU COCTABJICHUS
JIEJIOBBIX U YAaCTHBIX MHCEM, DJIEKTPOHHBIX COOOIICHUIA.

ITepeyenp npakTH4yecKux pador

No Tembl mpakTHUECKUX padoT
T\t
4 cemecTp
1 [TumeBast OWOTEXHOJIOTHS: COBPEMEHHBIE METOJNIbI, OCHOBHBIE HANpaBICHUS U

nepcrektuBbl. (Food biotechnology: modern methods, main directions and
prospects)CoueTaHus CyIIECTBUTEIbHBIX 0€3 INpelioroB (aTpuOyTHBHbBIE TPYIIIHI).
AynutopHoe ureHue. AyaupoBaHHe. BbllolHEeHWE NHCHbMEHHBIX YIPaXXHEHHH,
COCTaBJICHUE aHHOTAIMH K IPOYUTAHHBIM TEKCTaM.

2 Buner npomeimuiennor O6motexnonoruu. (Types of industrial biotechnology) .
HesaBucumple mpuyacTHble O00OpPOTHL. AYAUTOPHOE 4YTeHHE. AyAHpOBaHUE.
BrimonHenne mucEMEHHBIX ynpa)KHeHI/II\/’I, COCTAaBJICHUEC aHHOTaHI/Iﬁ K IPOYHUTaHHBIM
TEKCTaM.

3 buortexnonoruss mpoaykuuu — xyebornekapHoro  mpousBoactBa.  CeIphE€ s
xyeboneuenus. TexHonorus W3roToBieHUs xjeba M XJIeOOOyTOUHBIX H3JENUi.
(Biotechnology of bakery products. Raw materials for baking. Technology of making
bread and bakery products.). YcnoBHble mpemioxenus 1 um 2 Tuma. AyIuTOpHOE
yTeHHe. AyaupoBaHUE. BBINOTHEHWE NUCHMEHHBIX YNPAKHEHUM, COCTaBICHUE
AQHHOTAIMH K IPOYNUTAHHBIM TEKCTAM.




4 | TexHOMOTHH MSICHBIX MPOXYKTOB, OOOTANICHHBIX MOJHMHEHACHIIICHHBIMH KUPHBIMH
kuciotamu. (Technologies of meat products enriched with polyunsaturated fatty
acids.). YcioBHble npemtokeHHs 3 THMA. AYIUTOpPHOE 4YTEHHE. AyAMpOBaHUE.
BeImonHeHe MUChMEHHBIX YIPaKHEHHH, COCTABICHHE aHHOTAIMA K MPOYUTAHHBIM
TEKCTaM.

5 TexXHOJIIOTHH KHCIOMOJIOYHBIX MPOIYKTOB C MPOOHMOTHYSCKUMH MHKPOOPTaHH3MaMHU.
(Technologies of fermented milk products with probiotic microorganisms.).
VCa0BHBIE MPEIUIOKEHHS 3 M CMEIIAHHOTO THIA. AyIUTOPHOE YTeHHE. AyIUpOBaHHUE.
BrinonHeHne NHCbMEHHBIX YIPaXHEHUH, COCTaBICHHE pedepaToB K MPOUYUTAHHBIM
TEKCTaM.

6 DKoJoOrM4YecKre IpeuMylnecTBa nuiieBo ouorexunosnoruu. (Environmental benefits
of food biotechnology.). OcHoBHBIE cIOCOOBI cIIOBOOOpa30BaHUs. AyAUTOPHOE
yreHue.. KOHTpOJIIb WHIUBUAYaIbHOTO YTCHHS. AyJupoBaHUE. BrwimonHeHue
MUChbMEHHBIX YIPAKHEHUH, COCTaBJICHUE pedepaToB K MPOYUTAHHBIM TEKCTaM..

2. MeToauueckue PE€KOMEHAAIUHU 110 OPraHU3alluun CaMOCTOSITEIbLHOM paﬁoTLI

YcnemHoe ocBoOeHHE KOMIIETEHIUH, GopMUpyeMbIX y4eOHOH MUCHUIUIMHON (MOAYIIS),
IpeJoiaracT ONTUMAIbHOE UCIIO0JIb30BAHUE BPEMEHH ISl CAMOCTOATEIbHONU padOThI.

CaMocTosTenbHast paboTa 00ydarolerocs - IesATeIbHOCTh, KOTOPYIO OH BBIMIOJIHSAET 0e3
HEIOCPEJICTBEHHOI'0 Y4YacTHs MPEnoJiaBaTeis, HO M0 €ro 3aJaHui0, MOJ €ro pPyKOBOJICTBOM U
HabmoienuemM. OOy4aroniuiics, 00Ia1al0IMil HAaBIKAMH CaMOCTOSTEIbHON PabOThl, aKTUBHEE U
riry0xe ycBamBaeT y4eOHBI MaTepuall, OKa3bIBAETCS Jy4YIlle TOATOTOBICHHBIM K TBOPYECKOMY
TPYIy, K CaMOOOPa30BAHUIO U MTPOJOJIKEHHUIO O0yUYESHHUSI.

CamocrosiTenbHast paboTa MOXKET ObITh Ay JUTOPHOW U BHEAYAUTOPHOM. ['paHUIIBI MEX Y
TUMHU BUIaMHU pabOT OTHOCHUTEJbHBI, & CAMU BUJIbI CAMOCTOSTENBHOM paboThI epeceKaroTCs.

AyauTopHas camocTosiTeIbHas padoTa OCYIIECTBIISIETCS BO BpeMsl TPOBEACHUS YUEOHBIX
3aHATUH 10 TUCHMIIMHE (MOYJII0) TI0 3a/IaHUIO Mpenoaasarens. Bkimovaer B ceOst:

- BBIIIOJIHEHUE CAMOCTOSATEIbHBIX padOT, y4yacTHE B TECTUPOBAHUU;

- BBIIIOJIHEHUE MPAKTUYECKUX padoT;

- BBINOJHEHHE YIPA)KHEHUHM, COCTaBJI€HHE TrpapuUecKux H300pakeHuil (cxewm,
Juarpamm, TaOJuIl U T.11.);

- paboTy cO CIIpaBOYHOI, METOTUYECKOM, CIIEUaNIbHOMN JIUTEPaTypO;

- ohopMIIEHHE OTYETA O BHIIIOJHEHHBIX padoTax;

- IOATOTOBKA K IMCKYCCHH, BBIIIOJIHEHUS 3aIaHUM B JI€JIOBOW UTPE U T.1.

BueayauropHast camocrositenbHas pabora (B Oubmuoreke MI'TY, B nomamHux
YCIIOBUSX, B CHEIHAIBHBIX TMOMEUIEHUSIX I CaMOCTOsTeNbHOM paboTel B MITY wu T.1.)
SABJISIETCSl TEKYyIIEeW 00s3aTebHON paboTol Haj y4eOHBIM MaTepHalioM (B COOTBETCTBHH C
paboueii mporpaMMoii), KoTopas HE WpeanojiaraeT HEMOCPEACTBEHHOTO U HEMpPepBIBHOTO
PYKOBOJICTBA CO CTOPOHBI ITPENOAaBATEIA.

BreayautopHast caMocTosiTeNnbHast paboTa MOXKET BKJIIOYATh B CeOs:

- TOJTOTOBKY K ayJWTOPHBIM 3aHATHUAM (MPAKTHUYECKUM 3aHSITHSIM) W BBIMOJHEHUE
HEOOXOIUMBIX JIOMAIITHUX 33IaHHUIA;

- paboTy Haa OTACIBbHBIMA TEMaMHU JUCIUIUIMHBI, BEIHECEHHBIMH HAa CaMOCTOSITEIHHOE
M3YyYECHHE B COOTBETCTBUU C paboyeil mporpaMMoii;

- mpopaboTKy MaTepuajia W3 MEepeyHs OCHOBHOM M JOIMOJIHUTEIbHOM JIUTEPaTyphl IO
JUCLHUILIINHE;

- HalMCaHWE€ COYMHEHWH, MOJArOTOBKA MYJbTHUMEIUWHBIX IMPE3EHTALNI, COCTABJICHUE
rioccapus 1 ap.;




- MOJATOTOBKY KO BCEM BHJAaM MPAKTUKHU U BBIIOJHEHUE 3aJaHUM, MPEIyCMOTPEHHBIX UX
pabounMHu IIporpaMMamus;

- TOJArOTOBKY KO BCEM BHJaM TEKYLIEro KOHTPOJIS, MPOMEXKYTOYHOW M HTOTOBOM
aTTecTaluu;

- ydacTHE B HCCJEIOBATEJIbCKOW, MPOEKTHOW M TBOPUECKOH [EATEIbHOCTH B paMKax
M3y4aeMOM JUCUHUILINHBL,

- MOATOTOBKA K YYacTHIO B KOHKypcax, OJIMMIHMaAax, KoHpepeHimsax, padora B
CTYJIEHYECKMX HAYYHBIX OOMIECTBAX M KPYXKKaX;

- JpyrHe BUJBI CAMOCTOSATEIbHON PaOOTHI.

Conepxanue  CaMOCTOSITETIBHOM — paOoOThl  ompenensercss pabodeil  ImporpaMMoit
TUCHIUTITMHBL (MoyJist), mporpammoirt 'MA. 3amanus mis caMOCTOSITEIBHOM PabOTHI MMEIOT
YEeTKHUE KaJIEHJapPHbIE CPOKH BBIITOJIHEHUS.

Boinonnenue m000ro BuJa CaMOCTOSITENBHOM pabOThl MpeArnosaraeT MPOXOXKACHHE
00y4arIuMCs CIEIYIOINX 3TAIOB!

1. Onpenenenue meau caMOCTOSITEIIBHOW PaOOTHI.

2. KoHkperu3zauus no3HaBaTesbHOM (IpoOIEeMHOMN WM IPAKTUUECKOMN) 3a0a4u.

3. CaMool1IeHKa TOTOBHOCTU K CaMOCTOSITENIbHOM paboTe MO pPEelIeHHI0 MOCTaBICHHOMN
WIN BEIOpaHHOMW 3a1auu.

4. Boibop azieKkBaTHOTO Ccrocoba AeWCTBUM, BEAYIIEro K PElIeHUI0 3aaun (BBIOOp myTei
U CPEJICTB JIJISl €€ PEIICHHUS ).

5. IlnanupoBanue (caMOCTOSATENBHO WU C MIOMOIIBIO MPEToAaBaTeisi) CaMOCTOSTEILHON
paboTHI 1O PELICHUIO 3aauH.

6. Peanuzanus mporpaMmbl BBHITIOTHEHHUS CAMOCTOATEIBLHOM PabOTHI.

7. CaMOKOHTpOJIb BBINOJIHEHUSI CaAMOCTOSITEIbHOM pabOThI, OLIEHMBAHHE MOJIYYEHHBIX
pe3yJIbTaTOB.

8. Pedunexcus coOCTBEHHON yueOHOMN AESITEIbHOCTH.

Pa0oTa ¢ HAY4YHOIi U Y4eOHOM JIuTepaTypoi

Pabota ¢ y4eOHOW M HayyHOH IuTepaTypoil sBIsSETCS OJHOM W3 OCHOBHBIX (HOpM
CaMOCTOSITENIbHOM pabOThl M HE0OX0MMa IPU MOATOTOBKE K YCTHOMY OIPOCY Ha MPaKTHYECKUX
3aHSTHSIX, TECTUPOBAHHUIO, 3aUETY.

Br16paB Hy>XHBII UICTOUHHUK, CIIeAYyeT HATH MHTEPECYIOLINI pa3/ien 10 OrJIaBJICHUIO WU
an(aBUTHOMY YKa3aTenro, a TakKe OJHOMMEHHBIM pazfen ydeOHoro mnocobusi. B ciydae
BO3HUKILIUX 3aTPyJHEHUI B NMOHUMaHMM y4yeOHOro MaTepuaia ciaedayeT OoOpaTUThCA K APYTUM
UCTOYHHUKAM, T'JIe U3JI0KEHUE MOKET OKa3aTbes Oosee 1ocTynHbIM. Heo0X0auMo OTMETHTh, YTO
pabota ¢ IUTEpaTypol HE TOJBKO TMOJIE3HA KaK CPEACTBO 0o0Jiee TIIyOOKOTO M3Y4ECHHS JIF0OOH
JUCLUIUIMHBL, HO M SIBJISETCS HEOThEMJIEMOM YacTbhio MNPOPECCHOHATBHON AesITeIbHOCTH
OyIylIero BbITyCKHUKA.

IloaroroBKa K TeCTUPOBAHUIO

Ilens TecTMpoBaHUS MO OUCLUILUIMHE «JleTOBOM MHOCTpaHHBIN S3BIK» 3aKIHOYAacTCi B
IIPOBEPKE YCBOEHUS S3bIKOBOTO MaTepHalia, a TakyKe Pa3BUTHUS YUEOHBIX YMEHHI U HaBBIKOB.

BolnosHEHNE TECTOBBIX 3aJaHUM IPENOCTABIAET M CaMUM CTYJIE€HTaM BO3MOXHOCTb
KOHTPOJIMPOBAaTh YpOBEHb CBOMX 3HAHUM, OOHapyXKUBaTh MpoOeibl B 3HAHUAX U NPUHUMATh
MEPBHI 110 UX JMKBUAAIMU. TecToBbIE 3aaHNsI OXBATHIBAIOT y3JI0BbIE BOIIPOCHI TEOPETUUECKUX U
MPAKTUYECKUX OCHOB IO JUCIUIINHE.

ITpu moArOTOBKE K TECTUPOBAHUIO HEOOXOIMMO:

- mpopaboTaTh HHPOPMAIIMOHHBIN MaTepHrall 0 TUCIUILINHE;

- 4YeTKO BBIACHUTh BCE YCIOBHS TECTHPOBAHUS 3apaHee: CKOJIbKO TECTOB Oyzer
MPEJJIOKEHO, CKOJBKO BpPEMEHHM OTBOAMUTCA Ha TECTHPOBAaHHE, KaKOBAa CHCTEMa OILIEHKHU
pE3yJIbTaTOB U T.A.

ITpu npoxoXXIeHUN TECTUPOBAHMSI HEOOXOAUMO:




- BHUMATEJIbHO U JI0 KOHIIa MPOYMTATh BOIPOC M TMpeJiaraeMble BapUaHThl OTBETOB,
BBIOPATH NMPABWIbHBIE (MX MOXKET ObITh HECKOJIBKO);

- B MpoIlecce pEelICHUs KeNaTeJIbHO MPUMEHATh HECKOJIbKO IOAXOJ0B B DPELICHUU
3aanus (9TO TIO3BOJISIET MAaKCHMajdbHO THOKO ONEpUPOBATH METOAAMH DEIICHUS, HaXOsd
Kb pa3 ONTUMAIbHBIN BapuaHT);

- HE TPATUThb MHOTO BPEMEHU Ha «TPYIHBIA BONPOC», MEPEXOAUTH K JIPYTUM TECTaM,
BEPHYBILIUCH K HEMY B KOHIIE;

- OCTaBUTH BpeMs IS IPOBEPKH OTBETOB, YTOOBI M30€KATh MEXaHMYECKHUX OLTHOOK.

TunoBble TecTOBbIE 3aJaHUsl cojep>kKaTcsi B (OHIE OLIEHOYHBIX CPEICTB Y4eOHOMH
JUCUHUTLTAHBI (MOJTYJIS).

Hanucanue couMmHeHMH
CounHeHune - 3TO BUJl BHEAYJAUTOPHON CaMOCTOSTEIHLHOW pabOTHI 110 HATMCAHUIO TEKCTa
HEOOJIBIIOT0 00BEMa CBOOOHON KOMITO3UITUHN HAa YaCTHYIO TeMy. TeMaTHKa COYMHCHUS JTOJDKHA
OBITH aKTYyallbHOM, 3aTparuBaroliell COBpeMeHHbIe MpoOIeMbl 00JaCTH U3YUYEHHS TUCHUTUIMHBL.
OtoT BUI PaboOThl Tpedyer OT oOydaromierocs yMeHus 4YETKO BBIpaXaThb MBICIH KakK B
NUCbMEHHOU (popme, Tak U MOCPEICTBOM JIOTUYECKUX PACCYXKACHUM, ICHO U3JIaraTh CBOIO TOUKY
3peHud. I[Ipu packpbeITUM TEMBI OH JOJKEH IMPOSIBUTh OPUTMHAIBHOCTH MOJAXO0AA K PEIICHUIO
3aJla4i, PEATMCTUYHOCTh, TMOJIE3HOCTh W 3HAYMMOCTb MPEIJIOKEHHBIX HJCH, SPKOCTb,
00pa3HOCTh, XyI0KECTBEHHYIO OPUTUHALHOCTh U3JI0KCHHUS.
3arpaTbl BpEMEHM Ha IOJATOTOBKY MaTepHajlia 3aBUCAT OT CIOXHOCTU Marepuana Io
TeMe, MHIUBUIyATbHBIX OCOOCHHOCTEH 00yYarOIIeTrocs: U OMPEEISIOTCS MPErogaBaTeIeM.
[Ipu HanucaHUK COYMHEHUSI PEKOMEHIYETCS:
- Tmoxo0paTh W U3YYUTh UCTOYHUKH TI0 TEME, COACPIKAIILYIOCS B HUX HH(OPMAIIHIO;,
- BBIOpATH ITABHOE M BTOPOCTEIICHHOE;
- COCTaBUTH IJIaH;
- JIaKOHUYHO, HO €MKO pPacKpBITh COJEp)KaHWe MPOOJIeMbl U CBOM MOAXOABI K €&
PELIECHUIO.
[Ipy oLieHKE COYMHEHMS YUUTBIBAKOTCS:
- HOBHM3HA, OPUTUHAIBHOCTh UJEH, OAXO0/A;
- PEaJTUCTUYHOCTh OLICHKH CYIIECTBYIOIIETO MOJIOKEHHUS JIET,
- A3bIKOBasi TPAMOTHOCTh U3JIOKEHHUS;

[Ipu camMoCTOATENHHOM MOATOTOBKE K KaXKIOMY 3aHSATHIO HEOOXOIUMO OOpaTUTHCS K
MarepuaiaM y4eOHOro MocoOusl MO JaHHOW TeMe W JIOMOJIHUTEIbHBIM YUYE€OHBIM IOCOOUSIM,
YTOOBl YTOUHUTH HOBYIO JIEKCUKY, TEPMUHOJIOTHIO, TpaMMaTUYECKUE CTPYKTYphL. [Ipu padore ¢
JICKCUKO-TPAMMATHYECKAM MaTepruaioM HEOOXOAMMO CTPEMHUTHCS HE TOJBKO K Y3HABAHHIO
CJIOBa WJIM TPaMMaTHYeCKOro 000poTa, HO M K TIOHMMAaHUIO IEJIH €r0 yIOTPeOIeHHs B TaHHOM
KOHTEKCTe, (DYHKIIMOHAIBLHOW HArpy3KH, KOTOPOH JaHHas s3BIKOBas CJIMHHIIA OO0JIaacT.
W3y4yeHne aHTTUHCKOTO SI3bIKa MPEAYCMaTPUBAECT CUCTEMATHUECKYIO CAMOCTOSITENILHYIO padoTy
HaJ MaTepuajaMH JUIsl JIOTIOJHHTEIHLHOTO YTCHHS TEKCTOB MPO(PECCHOHATBHONH W HAyYHOM
HANPaBIEHHOCTH; pPa3BUTHE HABBIKOB CAMOKOHTPOJS, CHOCOOCTBYIONIUX HWHTEHCU(DUKAINH
ydueOHoro nporecca. OCHOBHOM IETbI0 OPTaHU3aIUA CaMOCTOATEILHON pabOThl 00YJarOIIEeTOCs
SBIISIETCSl CUCTEMATH3AIUS U aKTHUBHU3AIUS 3HAHUMN, MTOJIyYeHHBIX UMH B TIPOIECCE TIOJTOTOBKH K
MPAKTUICCKUM 3aHITHSIM.

CamocTosTenpHas paboTa 1Mo U3yYEHHUIO Kypca MperoiaracT BHeay IMTOPHYIO paboTy,
KOTOpasi BKJIIOYAET TOJrOTOBKY K IMPAKTHYCCKHM 3aHATHIM, a UMEHHO: YTCHHE U paboTy C
TEeKCTaMH, BEJIEHHE CJIOBaps, HAMKWCAaHWE MMHUCBMEHHBIX pabdOT MO TMPEVIOKEHHBIM TeMaw,
MOJTOTOBKY YCTHOTO BBICTYIUICHHS, BBIIIOJIHEHHE YIPA)KHEHUH, HANpPaBIECHHBIX Ha pa3BUTHE
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JEKCUKO-TPAMMATUYECKUX HABBIKOB, IIPOCIYLIMBAHME ayJuO MATE€pUajJOB M BBINOJHEHUE
COOTBETCTBYIOIIUX 33aJJaHUM, TIOATOTOBKY K TEKYIIUM TECTaM U KOHTPOJIbHBIM paboTaMm.

1. IloaroroBka K co00LIEHUAM [0 TEMaM YCTHOI NPaKTUKH. OCBOeHHE JIEKCHYeCKOIro
MHHHMYMaA.

[enbto caMoCTOATENBHOM pabOTHI IO OCBOEHUIO JIEKCUUECKOI0 MaTepHUaja U TEM YCTHOMN
IIPAKTUKU SIBIETCS PACIIMPEHUE JIEKCMYECKOI0 MHHHMYyMa, COBEPILICHCTBOBAHUE HAaBBIKOB
JAAIOTUMYECKON U MOHOJIOTHYECKOW PEYHU.

CamocrodarenbHas pabora o0OydaroUIMXCS IO M3YYEHHIO TEM YCTHOM IpakTHKH
3aKJIIOYAeTCs IIOBTOPEHHHM U 3allOMUHAHUM HOBBIX JIEKCUYECKUX €IUHULL, BBIIOJHEHUU
Pa3INYHbIX JIEKCUYECKUX YIPAKHEHUH, COCTaBICHUH MOHOJIOTMYECKUX W/WIN JUAIOTHYECKUX
BBICKA3bIBAHUM 10 U3YYECHHBIM TEMaM.

JUis paciIupeHuss M 3aKpeIuIeHUs] CIOBAapHOIo 3amaca HeoOXOAMMO MHCBMEHHO (IIpH
XOpOLLIEM BIJIQJICHUU SI3bIKOM — YCTHO) BBINOJHSATH YNPaKHEHUs, IPEIHA3HAYCHHbIE JJIs ITOU
nenu (ynpaxHeHus, BKIKYAIOLIe OTBEThI Ha BOIIPOCH! K TEKCTY, epedpasupoOBKY BbIPAXKEHUH,
o 100p CHHOHUMOB, aHTOHUMOB H T. II.).

JUis  pa3BUTUS JIEKCMYECKUX HABBIKOB PEKOMEHJyeTcs mpopaboTaTh Marepuad,
NPEICTAaBICHHBI B METOJMYECKUX pa3padOTKax W ydeOHBIX MOCOOMSIX, YKa3aHHBIX B CITMCKE
OCHOBHOH U JIOTIOJIHUTEIbHON JIUTEPATYPBHI.

CopepxaHue 3aJaHM HAa MOHOJIOTMYECKOE BBICKA3bIBAHHE MOKET OBITH CIEAYIOLIUM:
BBICKQ)XMTECH 110 TEME, ONIUPAACh HA COAEPIKAHUE TEKCTAa, BBICKAXKUTECH 110 TEME C ONIOPOM Ha
KJIFOUEBBIE CII0BA, BBICKA)KUTE CBOE MHEHHE IO TEME, MIOJrOTOBHTE YCTHOE COOOIIEHUE 110 TEME.

CopepxaHue 3alaHuil Ha NPEICTABICHHUE JUAJIOTMYECKUX BBICKA3BIBAHMM: COCTABHUTH
JUasor 1no oOpasily, COCTaBUTh JIMAJOr, ONUPAsICh HA CXEMY, COCTaBUTH JIUAJIOI IO PEYEBOI
CUTYallU! 110 3alaHHOU TeME.

B pamkax wusyuyaemplx TeM OOydarolIMiics JOJDKEH BIAJAETh CBSI3HOM pEUYbl0 M JIEeNaTh
COOOLIeHHUs 110 TeMaM YCTHOM MpakTUKU B o0beme 15-20 ¢pa3, mpuHUMaTh yyacTue B IMAJIOre,
00beM BrIcKka3biBaHMsI - 10-15 perink ¢ Kax10il CTOPOHBI.

Bonpocs! 1J1s1 camonpoBepkn

1. HI/IHIGBafl OHMOTEXHOJIOTHA: COBpPEMCHHBIC METO/Ibl, OCHOBHBLIC HAITPABJICHUA U
MEPCICKTUBEI.
Bonpoce! 11 caMonpoBepKu:

1. In what areas does biotechnology touch the lives of most people?
2. What methods of treating raw materials do modern enterprises use?
3. What does biotechnology use to make products?
4. What modern methods are used in biotechnology?
5. What modern technique is the oldest one?
6. What changes affected the food industry?
7. What is modern biotechnology based on??
8. What are the prospects of modern biotechnology?
9. What is the technologist responsible for?
10. What are the main duties of the technologist?
2. Bwuapl npOMBITIUIEHHONW OMOTEXHOJIOTHH.
Bomnpoce! 111 camonpoBepKu:
1. What are the methods of modern biotechnology?
2. What is the role of biotechnology in modern food production?
3. How is biotechnology used in food technology?
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What is the difference between older food biotechnology and modern food
biotechnology?

What are some examples of industrial biotechnology?

What are three main categories of industrial biotechnology?

What are the 4 main types of biotechnology?

What are the major industrial areas in biotechnology?

What is the 3 application of biotechnology?

. What are the basic goals of biotechnology?

. buorexnonorus npoaykuuu xjaedonekapHoro npousBoAcTBa. CeIphE Ais XJIeO0NeYeHUS.

TexHOJIOrHs U3rOTOBJICHHS Xjieba U XHC6O6YJ'IOLIHI)IX PISI[CJ'IPIﬁ.
BOl'IpOCLI AJIsl CAMOIIPOBEPKMU:

How is biotechnology used in baking industry?

How is bread related to biotechnology?

Why is bread a product of biotechnology?

Is bread an example of biotechnology?

What are the main steps in bread making?

What are the methods of mixing dough?

What is the difference between them?

What are the advantages of using biotechnology in bread making?
What enzymes are used in bread making?

0. What is the role of biotechnology and natural additives in bakery products for a healthy

diet?

TexHoMmOTUM MACHBIX TPOAYKTOB, OOOTAIICHHBIX MOJIMHEHACHIIIEHHBIMHU KHUPHBIMH
KHUCJIOTaMH.
Bonpocs! a1 caMonpoBepKu:

What is meat cooked for?

What are the main methods of cooking meat?

What happens to the carbohydrate, proteins and fat during browning meat?

What is important cooking by the dry-heat method?

What is the collagen of the connective tissue converted into during the moist-heat
method?

How is tendering process done?

What should we pay attention to cooking liver?

What adds to meat juiciness and flavour?

What advantages has the use of low temperature for meat cookery?

. What do we mean saying “the well done meat”?

TexHOMOTUM KUCTIOMOJIOYHBIX MPOTYKTOB C MPOOMOTUYECKUMU MUKPOOPTaHU3MAaMHU.
Bomnpocs! 11 caMonpoBepKM:

How do people consume milk and dairy products?

Which bacteria is used in probiotic milk products?

Which microorganisms help in fermentation of milk?

What kinds of microorganisms are used in cultured dairy products?
What is fermented probiotic milk?
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6. What is considered to be the main source of milk for human diet?

7. What is called raw milk?

8. Who and when invented pasteurization?

9. Why is fresh milk homogenized?

10. What is the difference between pasteurized and ultrapasteurized milk?

6. DKOJOTrHYecKHe MPEeUMYIIECTBA MUIIEBON OMOTEXHOJIOTHUH.
Bonpochl /151 caMONIPOBEPKH:

What is the essential option to lower the environmental impact?

What a new role do biotechnological methods play in solution of ecological problems?
How to lower the impact of direct industrial emissions?

What are advantages of using methods of biotechnology in food production?

What must be done to limit pollution charges?
What are the agricultural biotechnology benefits the environment?
How can biotechnology reduce CO2 emissions?

X NN kW=

How to improve energy efficiency?

TecT aaa MPOBEPKHU JIEKCUYCCKOI0 MUHUMYMA 10 TUCHUIIJIMHE «I/IHOCTpaHl-Il)Iﬁ A3BIK»

Study the text and choose the correct variant.
A short history of beef

The word beef, which (0) to the flesh of a cow or an ox, did not come to England with
William the Conqueror, as many people believe: it was first (1) over from France
towards the (2) of the thirteenth century. There are records of beef being eaten nearly
4 500 years ago and beef was the most (3) food with the Romans when they (4)
in Britain. The Anglo Saxons (5) to prefer mutton or pork, but the Normans

were definitely (6) on beef The Normans also preferred cow's milk to sheep's milk and
as a (7) there was a steady rise in the number of cows in Britain, so that
(8) the thirteenth century beef had become the country's favourite meat. It has (9)
that position ever since and the 'roast beef of old England' has a special (10)

not only in the hearts of the English people but also in their (11) , especially

when beef is accompanied by Yorkshire pudding, a traditional English (12) . The word
beef has also acquired several metaphorical meanings in (13) English. It can
(14) 'muscular power or effort', as in the adjective 'beefy' or to complain, as in 'Stop

beefing about your job all the time.' Both of these uses of the word came (15) from the
United States in the nineteenth century.

0 A means B refers C used D names

1 A brought B came C taken D fetched

2 Aend B finish C conclusion D final

3 A favourite B tasty C popular D best

4 A arrived B reached C visited D gone

5 A would B had C insisted D tended

6 A fonder B keener C preferred D enthusiastic

7 A conclusion B rule C result D cause

8 Auntil Bat Cby D on

9 Akept B got C been D continued

10 A part B situation C piece D place
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11 A kitchen B cook C meal D cuisine
12 A cooking B plate C food D dish

13 A everyday B today C usual D nowadays
14 A refer B intend C signal D mean

15 A along B to C over D round

Kiroun: 1A 2A 3C4A 5D 6B 7C 8C 9A 10D 11D12D13A14D15A

2. Pexomengauuu 1o padore ¢ TEKCTAMM O CIIEUAJBLHOCTH U HAYYHOH JIUTePaTypoi

B mpouecce BHeayuTOpHON pabOThl MHIUBUIYaIbHOE YTEHHE SBIISETCS MPeoOIaaroliuM
BUJIOM CaMOCTOsATeNbHOU paboTrel. [lpum Takoit ¢dopme pabOTBI UYTEHUE UMEET CBOIO
cnenupuUecKkyr0 KOMMYHHUKAaTHUBHYIO 3ajqadyy — H3BJIeueHHE HH(OpMalMM M MapajuieIbHYIo
dyHKIHIO — IepepadoTKy U JalbHEHIYIO Nepeaady uH(OpMAaIIHH.

[Tpouiecc opraHu3anuu CaMOCTOSITEIBHOTO HM3Y4YEHUS JUTEPaTyphl
CJIETyIOIINE ITAlbL:

1) mOArOTOBUTENBHBIN (OmpeseneHue 1eyield, COCTaBICHHE IJIaHa, MOATOTOBKA HCTOYHUKOB
JUTEPaATypPHl);

2) OCHOBHOI (peanu3alys MaHa, UCIOJIb30BAaHUE IPUEMOB MOMCKa MH(POPMAIINH, YCBOCHUE,
nepepaboTKa, MpUMeHeHue, (GUKCUPOBAHKUE PE3YIHTATOB, CAMOOPTaHU3AIM ITPOLIecca PadOTHhI);

3) 3aKIIOYUTENbHBIN (OLIEHKa 3HAYUMOCTH U aHaJu3 pPe3yJbTaToOB, MX CHCTEMAaTH3allUs,
oreHKa 3P PEKTUBHOCTH CaMOCTOSITEIILHOM pabOThI, COOOIIEHNE, COOSCETI0BaHNE, BBIBOIBI).

Llenp camocToATENBHOW PAOOTHI C TEKCTaMU 3aKJIIOYAeTCs B COBEPIICHCTBOBAHUU U

3aKpeIyIEHU YMEHUH pa3jIMyHbIX BHUAOB YTEHMS — U3Y4Yalollero (C IOJIHBIM OXBAaToOM
coJiepKaHus ), 03HAKOMUTEIBHOTO M IPOCMOTPOBOT0. B mporiecce camocrosTensHoOM paboThl Haj
XyJIOKECTBEHHBIMHU, HAyYHO-TOMYISPHBIMU U TEXHUYECKUMU TEKCTaMU Ha AHIJIMHCKOM S3bIKE
oOyyaroniyecs: JODKHBI pacIIMpPUTh CBOM CIIOBapHbBIM 3amac, pa3BUTh HAaBBIKM YTEHHUS, U
nepeBoa.

BKJIFOUaeT B ce0d

Marepuain sl YTeHUA Hcrounuk u3 CTPAaHULIBI
CIIHCKa

JIUTEPATYPHI U

WHPOPMAITMOHH

bIX PECYPCOB
1.Kauru guist 9TeHUsT Ha aHIJIUMHACKOM SI3bIKE MJIsl CTYIACHTOB 7 c. 19, 30, 42, 62,
MIAIINX KYPCOB HES3BIKOBBIX BY30B, HAy4YHO-TIOMYJSPHBIE M 76, 88,113
CHelHualbHBIC TEKCTHL.

8 c.40

2.qu6Hme, HaY4YHO-TIOITYJIAPHBIC U CTICIIUAJIbHBIC TEKCTHI U CTAThU.

Bomnpocsl 1u1s caMonpoBepKu:
Read and translate the text about food biotechnology, then check your variant with the
given one:

What is food biotechnology? Yro Takoe nuineBasi 0UOTEXHOJIOTHsI?

By the end of the | K xonuy 21 Beka OMOTEXHOJIOTHUSA, BEPOSATHO,

21st century, biotechnology is likely to touch
the lives of most Europeans through its

KOCHETCS JKU3HH OOJBIIMHCTBA €BPOMNEHIICB
Onarosiapsi ee MPUMEHEHHUIO B TAKMX 00JacTsX,
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application in areas such as food production,
medicine and environmental protection.

In its broadest definition, biotechnology is any
technique which uses living organisms to make
products, to improve plants or animals, or to
develop microbes for specific uses. This
definition covers the traditional techniques of
plant breeding, animal husbandry
and fermentation, which can trace their roots
back thousands of years. It also covers the
methods of modern biotechnology such as the
industrial use
of recombinant DNA (deoxyribonucleic

acid), cell fusion and novel bioprocessing
techniques.
The oldest of these new

techniques, gene cloning, is only just over 20
years old. The advanced science of modern
biotechnology is based on a range of molecular
genetics advances in 1950-75. These included
the discovery of the structure of DNA by
James Watson and Francis Crick in the 1950s,
and the finding that DNA is the substance
which carries genetic information in the 1940s.
An important part of modern biotechnology is
the understanding, transferring and altering of
genes, the units which allow all characteristics
to be inherited, whether the maximum yield of
an ear of wheat, the colour of a tomato or
the enzymes produced by a strain of yeast. In
the vast majority of living things, genes are
made of DNA, which contains instructions to
produce proteins.

Central to biotechnology is the fact that DNA's
familiar "double helix" of sugar and phosphate
molecules has an identical structure in all
living things. This means that the information
it contains can be transferred between different
species of animals, plants or bacteria. For
example, the gene for a bacterial protein which
kills insect pests has successfully been
introduced into a range of crops, reducing the
need for chemical insecticides.

In addition to transferring genes between
species, it is also possible to "switch off"
undesirable traits such as the production of a
particular protein. This technique - antisense
technology - has been used to switch off the
gene for softening in the tomato, giving a
product with improved keeping qualities.

Kak MPOU3BOACTBO MPOAYKTOB  IHUTAHUS,
MEJUITMHA U OXpaHa OKPYIKAIOIIEH CPe/Ibl.

B caMoM mupoKoM cMBICTIE OHOTEXHOIOTHS —
3TO 000K METOJ], B KOTOPOM HCITOJIb3YIOTCS
JKUBBIE  OpPraHM3Mbl Uil MPOU3BOJICTBA
NPOIYKTOB,  YJy4YIIEHWS  PACTCHUH WU
KUBOTHBIX WM pPa3pabOTKH MHKPOOOB IS
KOHKPETHBIX  LeJed. ITO  ompeiesiecHue
OXBAaTbIBAET TPAIUIIMOHHBIE METO/bI CEJICKIIUU
pacTeHui, )KMBOTHOBOJICTBA M (PepMEHTAIIHH,
KOTOPBIE€ YXOJSAT CBOUMH KOPHSIMH Ha THICSIYU
jger Hasan. OH Tak)Ke OXBaThIBAET METOJbI

COBPEMEHHOW OMOTEXHOJIOTHH, TaKue Kak
POMBIIIICHHOE MCIIOJIb30BaHUE
PEKOMOMHAHTHOMN JJHK
(1e30KkcHpUOOHYKICHHOBOM KHCIIOTHI),
CIMSIHME  KIETOK W HOBBIE  METOJMBI
61000padOTKHU.

CamoMy cTapoMy U3 3THX HOBBIX METOJIOB,
KJIOHUPOBAHHUIO T'€HOB, BCero 4yTh Oozee 20
ner. IlepemoBas  Hayka  COBpPEMEHHOM
OMOTEXHOJIOTHH OCHOBaHa Ha pszae
JOCTH>KEHHI MOJIEKYJIsipHOM TeHetuku 1950-
1975 romoB. K HHUM OTHOCSTCS OTKpBITHE
ctpyktypel JJHK Jlxelimcom VYoTcoHoM u
O®poncucom Kpukom B 1950-x romax wu
orkpeiTue JI. T. DiiBepu Toro, uro JJHK
SIBJISIETCS BEIIECTBOM, HECYILIUM
reHeTudeckyro nHpopmarmio, B 1940-x rogax.
Baxunon YacCThIO COBPEMEHHOM
OMOTEXHOJIOTUU ABIIIETCS NIOHMMAaHHE,
MEPEeHOC ¥  HM3MEHEHHEe TE€HOB, E€IUHMII,
KOTOpBIE  TO3BOJSIOT  HAaclenoBaTb  BCE
XapaKkTepUCTHKH, Oylb TO MaKCHUMaJlbHas
YPOKaHOCTh ~ KOJIOCKA  IIUEHUIIBI, LBET
oMu0pa Wik (EpMEHTHI, BblpabaThIBaeMble
LITAMMOM  JAPOXKEH. Y nopaBisrOLIEro
OOJIBIIMHCTBA KUBBIX CYLIECTB I'€Hbl COCTOSAT
n3 JIHK, xotopast conepuT MHCTPYKLUUHU IO
MPOU3BOJICTBY 6enkoB.lleHTpanbHBIM B
OMOTEXHOJIOTHH SBIAETCS TOT (aKkT, UTO
3Hakomass JIHK «zBoitHas coupans» U3
MOJeKyn caxapa u  ¢ochata  umeer
OJIMHAKOBYIO CTPYKTYpy Y BC€X JKHBBIX
CYILIECTB. DTO O3HAYAET, UTO COAEpIKAILAscs B
HeM uHGOopMaIus MOKET MepeaBaThCsl MEXKTY
pa3IMYHBIMU BUJAMM JKUBOTHBIX, pPacTEHUI

1581071 OakTepuil. Hamnpuwmep, reH
0aKTepHaIbHOTO Oerxa, yOuBaromniero
HAaCEKOMBIX-BpeIUTeNel,  OBUT  YCIENIHO

BBEeIEH B
KYJIBTYD,

pAl  CEIbCKOXO3SMCTBEHHBIX

YTO CHU3WIO TOTPEOHOCTh B
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XUMHNYCCKUX MHCCKTUIIMAAX.

B nmomomHeHne K mepeHOCY TEHOB
MEXKAYy BHIAMU TAKKE MOXKHO «OTKIHOYUTHY
HEe)KeNnaTelnbHble  NPU3HAKM, TaKWe  Kak
HPOU3BOJCTBO OIpEACNICHHOro Oenmka. ITOT
METOJl - AHTHCMBICIOBAsT TEXHOJOTHSA - ObLI
HCII0JIB30BaH JJIA BBIKJIIOUYCHU A IréHa
pa3MsArdeHus B TOMAaTe, 4TO Jajio MPOIYKT C
YIYUYIICHHBIMH Ka4CCTBAMU XPAHCHUS.

3. AynupoBaHue

Llenbio ayTUTOpHOIN pabOTHl B JAHHOM BHJIE JEATEIBHOCTU SBJSIETCS OBJIAJICHUE HABBIKAMH
BOCIIPHATHS HA CIYyX MHOSA3BIYHOM peur. AyautopHast paboTa Mo ayJHUpOBAHUIO M1OAPa3yMeEBaeT
IPOCIyLIIMBAaHUE TEKCTOB W  JUAJIOIOB Kak  OOLIESI3bIKOBOIO  COAEpXKAHMS, TaK W
npodecCHOHAIBLHON HAPABIECHHOCTH.

AynupoBaHMe€ — 3TO aKTHUBHBIA IPOLIECC, KOTOPBIM TNpearnojaraeT pasHylo CTeleHb
INOHMMaHMs NPOCIYLIAHHOTO: IOHMMaHWE OOILero CMbIcia, JIeTAIbHOE IOHUMAaHUE,
BbIOOPOYHOE TOHUMaHUE. OJTO 3aBUCHUT, NPEXKAE BCEro, OT IIOCTABJICHHOM 3alaud WIH
HaMEpEeHMH CIIyIIAIONIEro, a TAKXKe OT TUIIA TEKCTa.

Lenbto camocTosiTeNnbHOM pabOThl B JaHHOM BUJE JIEATENBHOCTH SIBISIETCS OBJIAJICHUE
HaBBIKAMU BOCIIPHUSTHSA Ha CIyX MHOA3bIYHON peun. CamocTosTenbHas paboTa 00yyaronmxcs 1no
ayJIMpOBAHUIO TOJPAa3yMEBAET IPOCIYIIMBAHUE TEKCTOB M JMAJOTOB KaK OOLIEsI3bIKOBOTO
coJiepKaHus, TaK U NPOPecCHOHANTbHOIN HAIIPABICHHOCTH.

Copep:xanue 3a1aHUi 110 ayJJUPOBAHUIO MOTYT OBbITh CJIEAYIOIKUMU: POCTYIIATh AUAJIOT
WIN TEKCT, BBIIIOJHUTD 3a/laHUs, OTBETUTh HA BOIPOCHI, NIepelaTh COACPKAHUE MPOCIYILIaHHOTO
HA MHOCTPAHHOM SI3bIKE.

Jluteparypa, HHOPMAIIMOHHBIE PECYPCHI CTpaHHIIbI
ManaeBa A.B. AHMmMHACKHMN S3BIK JIJIL CTYJCHTOB OaKajaBpOB : ayJUpOBaHHE c.24,
[Onektponnbiii  pecypc] = English for Bachelor's Degree Students: Listening

MCTOA.YKa3aHHs K PA3BUTUIO HABBIKOB ayIUPOBAHUA 110 JUCHUIIIIMHE "HHOCTpaHHLIfI
sI3BIK" I CTYJEHTOB-0aKallaBpoB MJI. KypcOB BCEX HampaBlieHHH rmoarot. / M-Bo
obpazoBanus U Hayku, ®I'BOY BIIO "Mypwmasn. roc. TexH. yH-T", Kad. nnoctp. 513. ;
cocT. A. B. Manaesa, U. B. CmupHoBa. - DnexkrpoH.TekcToBble daH. (1 daiin : 422
K6). - Mypmanck : Uszp-Bo MI'TY, 2018. - un. - JlocTyn W3 JOKanbHOW ceTH
Mypwmas. roc. TeXH. YH-Ta. - 3arJl. C 9KpaHa.
http://www.bbc.co.uk/worldservice/learningenglish/general/sixminute/2010/02
/100218 6min_plastic_page.shtml

Manaesa A.B. AHMIMHACKHH A3BIK [JIs1 CTYJEHTOB OakanaBpOB : ayJupOBaHHE c.25
[DnekTpoHHBIN pecypc]
https://mail.esl-lab.com/world/worldrd1.htm
NudopmanimonHbie pecypcsl JUTsl Ay ITMpPOBaAHUS:

. www.english.ru

. news.bbc.co.uk/hi/russian/learn_english

. www.englishclub.com

. www.eslcafe.com

. www.study.ru

. www.mbaconsult.ru

. www.efl.ru

8. www.native-english.ru/programs
9.www.bbc.co.uk/russian/learning_english/
10.www.bbc.co.uk/worldservice/learningenglish/

NN N R W=
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http://www.bbc.co.uk/worldservice/learningenglish/general/sixminute/2010/02/100218_6min_plastic_page.shtml
http://www.bbc.co.uk/worldservice/learningenglish/general/sixminute/2010/02/100218_6min_plastic_page.shtml
https://mail.esl-lab.com/world/worldrd1.htm
http://www.english.ru/
http://news.bbc.co.uk/hi/russian/learn_english
http://www.englishclub.com/
http://www.eslcafe.com/
http://www.study.ru/
http://www.mbaconsult.ru/
http://www.efl.ru/

11. www.usingenglish.com/

KoHTpoJibHBIE BONIPOCHI

1. When can you control physical and chemical changes in foods during cooking?

2. What are our major allies in cooking?

3. What do proteins help during cooking?

4. What do fats give to foods?

5. What are carbohydrates functions in foods?

6. What temperature is recommended in cooking when milk is a main ingredient of recipe?
7. What occurs in the milk during long cooking at high temperatures?

8. What kinds of milk may be used in place of fresh whole milk in recipe?

9. How many meals a day do you have?

10. What are your favorite dishes?

4. IIncemo

[lenpt0 caMOCTOSTENBHOM pPabOTBI B JIAHHOM BHUJIE JICATCIIBHOCTH  SIBIISACTCS
O03HAKOMJICHHE C OCHOBHBIMH BHJIaMHU PEYEBBIX IMPOM3BEICHUI:, a TaKXKe MpPaBUIAMH
COCTABJICHHS DJICKTPOHHBIX COOOIIEHUM, ICTTOBBIX M YaCTHBIX IMHCEM, JTIOKJIA0B, PE3IOME.

B kadecTBe TPEHMPOBOYHBIX YNPAXKHEHUN OOYUAIOIMMCS TMPEJIaraeTcs BBITIOJIHSITH
3aJIaHMsI 110 MMUCHhMY C HCITOJIb30BaHUEM 00Pa3IoB U 11abJ0HOB. J[J1s1 BEIpaOOTKH YMEHHUI MHChMa
MPUMEHSIOTCS.  PEUEBbIC  YNPAKHEHUS, XapaKTEpHble Uil  KOHKPETHBIX  CUTYyallui
KOMMYHHKAaTUBHOTO OOIIEHUS (HamucaHWe pa3jiMYHbIX BHUAOB COYMHEHHUH, COCTaBIICHUE
AJIIEKTPOHHBIX COOOIICHH, HAMMCAHUE YACTHBIX U JIEJOBBIX TTHCEM )

Nzyuaemas tema Jlureparypa, nHbOpMAITMOHHBIC CTPaHUIIBI
pecypchl

ITumesast OMOTEXHOIOT U 7 15
COBpPEMEHHBIE METO/IbI,
OCHOBHBIE HaIlPaBJIEHUS U

MEPCTIEKTUBBHL..
Bunwl MIPOMBIIUIEHHOM | 7 17
OMOTEXHOJIOTHH..
buorexnonoruss  mpoaykuuu | 3,6, 51
xJ1€00TMeKapHOTO

npousBogcTBa. ChIppé s
xnebonedeHusi.  TexHomorus
U3TOTOBJICHUS xyeba u
XJ1€000YJIOUHBIX H3JIEITHA.

Texnonorun MSICHBIX | 3,6, 32
IIPOJIYKTOB, 00oTaIieHHbIX

MOJIMHEHACHIIEHHBIMU

KUPHBIMH KUCITIOTAMH. .

TexHogornu KHUCIOMOJIOYHBIX | 3,6 81
IIPOAYKTOB c 40
MPOOUOTUIECKUMHU

MHUKpPOOpPraHU3MaMHu.
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OKOJIOTHYECKHE 1,2,7,8 93,103
MpEUMYIECTBa MUILEBOI 165, 146
OMOTEXHOJIOTUU

Complete the following sentences writing down the necessary information.

You can prepare better food if you know ....
Foods change physically and chemically during ....
If you know their composition and structure you can ....
Protein, fats, and carbohydrates are your major ....
Protein in egg white, for example, serves as a stabilizer ....
Fats give flavour and richness to foods, in which they occur naturally, as in ...
Carbohydrates have a part in thickening, tenderizing, or ...
K MPOMEKYTOYHOM aTTecTallul

NouhkLd—

Y4yeOHBIM IUJIAaHOM 10 AMCHUIUIMHE J[eTOBOM WHOCTPAaHHBIA S3BIK TPEAYCMOTpPEHA
cnenyromas popma NpoOMeKyTOYHON aTTeCTallUu:
1) 3auer.

[IpomexyTouHass arTecTalsi HaNpaBlieHA HA TMPOBEPKY KOHEYHBIX pE3yJIbTaTOB
OCBOGHUS AUCHUILTUHBI (MOTYJIs).

@dopMa NPOMEKYTOUHOM aTTeCTalluu «3adeT» IpeJnojaracT yCTaHOBJIEHUE (¢akTa
c(OPMHPOBAHHOCTH KOMIIETCHIIMI HAa OCHOBAaHWUM OLICHKA OCBOCHHS OOYyYaromuMmcs
OPOrpaMMHOI0 MaTepHuaja MO pe3yjibTaTaM TEeKYLIEro KOHTPOJS IUCHMIUIMHBI (MOIYJs) B
COOTBETCTBUU C TEXHOJIOTUYECKON KAPTOM.

Ecnu oOydaronuiics HaOpan 3a4eTHOE KOJUYECTBO OajIoOB COIVIACHO YCTaHOBJIIEHHOMY
JIMAIla30Hy 1O TUCLHHUILIMHE, TO OH CUUTAETCS ATTECTOBAHHBIM.

Takum o00pazoMm, MOArOTOBKAa K 3aueTy MpearnojaraeT IMOATOTOBKY K ayAUTOPHBIM
3aHATUSAM U BHEAYJUTOPHOMY TEKYyIIeMYy KOHTPOJIIO BCeX (POPM.
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