MeToanuyeckue MaTepUuAaJIbl AJ151 00y4A0 X CS
110 OCBOCHHMIO JUCUMILJIMHBI (MOIYJIS)

DTJ1.04 JlenoBOit HTHOCTPAHHBIN SI3BIK

HAMMCHOBaHHE TUCIIUTUTHHBI (MOTYJIsN)

Hampasiienne noarorosku /crienmanibiocts  19.03.01 buorexHonorus

KOJ 1 HAMMCHOBAaHHWE HAIPaBJICHUS ITOATOTOBKH /CHGHI/I&HBHOCTI/I

HampasiieHHOCTH (TIpOQHITE )/ CrIeIuaTu3aIus [IpombiiieHHas OUOTEXHOJIOTUS

HAaMMEHOBAHUE HAMPABJICHHOCTH (TIPOIIIS) /CrIeLManu3aIiH

MypmaHck
2026



O01IMe MoI0KEeHU A

[lenp METONWYECKUX MATEPHUATOB [0 OCBOCHHIO JUCHUIUIMHBI - O00ECIEYHTH
oOyyaromemMycss ONTHMAJbHYIO OpraHU3aIMIo Ipolecca H3yYeHHs AMCLUUIUIMHBL, a TaKkkKe
BBITMIOJHEHUS! PAa3IMYHBIX (DOPM CaMOCTOSITEIbHON pabOTHI.

OcBocHHE IUCIUIUIMHBI OCYIIECTBISIETCS HAa ayJUTOPHBIX 3aHATUAX W B IPOIECCE
CaMOCTOSITeNIbHOM  paboThl  oOywarommxcsi. OCHOBHBIM BHUIOM ayJIUTOPHOM paboOTHl IO
JTUCITUTIMHE SIBJISIOTCS TpakTHUeckue 3aHsaThs. KoHkpeTHbie (HOpMBI ayauTOpPHONW pPabOTHI
oOyJaromuxcsi MpeJCTaBlIeHbl B y4eOHOM IUIaHEe 0Opa3oBaTENbHON MPOrpaMMbl U B pabounx
nporpaMMax JTUCIUTUIHH.

W3ydyenue pexkomMeHayeTCss HayaTb C O3HaKOMJIeHUS ¢ paboueil mporpammon
JTUCITUTLIMHBL, €€ CTPYKTYPOU U CoJiep:KaHueM, OHIOM OIEHOYHBIX CPEJICTB.

Pabotas ¢ paboueii mporpamMmoii, He0OX0AUMO OOPAaTUTh BHUMAHUE Ha CIIEAYIOIIee:

- Ha PEKOMEHYEMBIH ITIEPEYEHb OCHOBHOM U JIOITOJIHUTEIBbHON JIUTEPATYPHIL;

- YCBOGHHUE TPAMMAaTHYECKOTO M JIEKCHYECKOTO MaTepHajga HE0OX0IMMO CaMOCTOSATEIBHO
KOHTPOJIMPOBATH C MTOMOIIBIO BOMPOCOB Ui CAMOKOHTPOJIS.

Kaxnas pabouas mnporpamMma IO JUCHUIUIMHE COMPOBOXKIAIOTCS METOIUICCKUMU
MaTepuaiaMHy 1o €€ OCBOCHHUIO.

OtaenbHbIe y4eOHO-METOIUYECKHE Pa3pabOTKU 10 MUCHUIUIMHE: ydeOHBIE IMOCOOus,
METOJUYECKHE PEKOMEHJAIMN MO0 TMPAaKTHUYECKUM paboTaM U CaMOCTOSTENbHOM pabote
pa3smeniensl B OUOC MAY.

OO0yyarommMcst peKOMEHAyeTcs MoNy4YuTh B Onbaunoreke MAY yuebHyIO JUTEpaTypy,
HEOOXOIUMYIO JIUIS pa0OTHI Ha BCEX BUJAX ayIMTOPHBIX 3aHITHHN, a TAKXKE JUISI CAMOCTOSATEIHHON
paboThI MO U3YYCHHIO TUCUUTIINHBL.

Bunbr yueOHON pabOThI, CPOKH MX BBITOJIHCHUS, 3aINIAHUPOBAHHBIC TI0 JUCIUIUIMHE, a
TaKkKe€ CHCTEMa OILICHUBAHUS pPeE3yJIbTaTOB, 3a(PUKCUPOBAHBI B TEXHOJOTMUYECKON KapTe
JUCIIATLTNHEL:

Tadauua 2- TexHo10rn4ecKas KapTa TeKyIero KOHTPOJIs U MPOMEKYTOYHOH aTTecTallun
no gucuunimnHe (Moaya) MHoCTpaHHBIH A3BIK (IPOMEKYTOYHAS ATTECTANUA — «324eT»)

Ne KonTpoabHbIe TOYKH 3a4eTHOE KOJINYECTBO
I'padux
0aJ1J10B
- NPOXOKIeHUS
min max
Tekymuii KOHTPOJIb
1 IToAroroBKa MOHOJIOTMYECKOT O/ TUATOTHYECKOTO 15 o5 2 17 nexemn
BbICKa3bIBaHus 110 TeMe (5 Tem)
2 BLInoniIeHI/Ie MUCHMEHHEIX JOMAIIHUX 3amanuii (15 15 o5 2 <17 wenenn
3aJ1aHuH)
3 CBOCBpeMeHHOCTB CJla4M KOHTPOJIbHBIX TOYCK 10 10 2 - 17 wenenu
4 OT4YeT o UHAUBUTYAIBHOMY YTEHUIO 10 15 12 menens
5 KoHTpons nekcuaeckoro MUHUMyMa (TecT) 5 10 6 - 14 Henenu
6 Ilocenienue npakTUYECKUX 3aHATUN oosee 75% - 8
0auIoB
75-50% -
5 15 5-50% -5
0auIoB
menee 50% - 0
0auIoB
HToro 3a paboTy B ceMecTpe: 60 100
IIpoMe:KyTOYHAS ATTECTAIUS «32a4€T»
UTOTOBBIE BAJLIBI O IUCHAIUVIMHE | 60 | 100 | 3auernas
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\ \ \ \ HeJIeNst

Ecnu o6yuatonuiics Habpait 3a4eTHOE KOJIMYECTBO OAJIOB COTJIACHO YCTAHOBJICHHOMY JTHAMa30HY
0 IMCIMIUINHE C 3a4€TOM, TO OH CYUTACTCS aTTECTOBAHHBIM.

Ecnu o6Gy4vatommuiicst Habpai 3a4eTHOE KOJIMYECTBO OAIOB COTJIACHO YCTAHOBJIEHHOMY JHANa3oHy
0 IUCIHMIUINHE ¢ MU PEPeHIUPOBAHHBIM 3a4€TOM, TO OH CUUTAETCSI AaTTECTOBAHHBIM .

Pabora mo u3yyeHHIO AMCUMIUIMHBI JOHKHA HOCHTH CHCTEMaTH4ecKuil xapaktep. s
YCIEIIHOTO YCBOEHUS MaTrepuajga Mo TMpeiaraeMod TUCHUIUIMHE HEOOXOIUMO pEryJsipHO
MOCEIIaTh MPAKTUYECKHE 3aHATHS, AaKTUBHO paboTaTh Ha Yy4YeOHBIX 3aHATHSAX, BBINOJIHATH
NUCbMEHHBIE pabOThl MO 3a/laHUI0 TPENojaBaTeNsi, MEepeUUThIBAThL Y4eOHBIH Marepual,
3HAYUTEIbHOE BHUMAHUE YAEISATh CAMOCTOSITEIbHOMY U3YUYEHUIO TUCIUIUINHBI.

BaxxHBIM yCIIOBHEM YCHEIIHOIO OCBOEHUs JUCLUUILIMHBI SIBISETCA CO3/1aHUE CAMHM
0o0y4aromuMcsl CHCTEMBI MPAaBUIBHOW OpraHM3allMd TpPyJa, IO3BOJISIIOIIEH paclnpeneauThb
yueOHYI0 Harpy3Ky paBHOMEPHO B COOTBETCTBUU C KAJICHJAPHBIM YUeOHBIM rpauKOM.

1. MeTroauyeckne peKOMEHIAIMH 10 MOATOTOBKe M padoTe HA NPAKTHYECKUX
3aHATUSAX

Baxnoil cocraBHOW 4YacTbio y4eOHOro IIpollecca B YHUBEPCUTETE SIBISIOTCS
npakTudyeckue 3aHiaTusA. O(PEKTHBHOCTh NPAKTHUYECKUX 3aHATUH BO MHOIOM 3aBHCHUT OT
Ka4ueCTBa MPCACCTBYIOIIUX IMTPAKTUICCKUX 3aHATHN U CaMOIIOArOTOBKHU O6yanOHIHXC$I.

IIpakTnuyeckoe 3aHsiThe - 95TO0 (¢opmMa oOpraHM3auud y4eOHOro Ipolecca,
IPEIONaratollas BbIIOJHEHUE CTYAEHTAMU 0 3aJaHHUIO U II0J PYKOBOJACTBOM IIPENOaBaTels]
OJTHOW MM HECKOJBbKUX MpaKTHUECKUX paboT. M ecnu Ha JIeKIMM OCHOBHOE BHHMAaHUE
CTYJEHTOB COCPEIOTOYMBAECTCS HA Pa3bsICHEHUH TEOPUH KOHKPETHON y4eOHOM AUCUUIUIMHBI, TO
IPAaKTUYECKUE 3aHATHS CIyKaT Julsl oOydeHHsl MeTofaM ee MpUMeHeHus. ['J1aBHOW MX ILelbio
SBIISIETCS YCBOGHHE METOJAa WCIOJB30BAHUS TEOPHUH, MPHUOOPETEHHE NMPAKTUYECKUX YMEHHH,
HEOOXOUMBIX JUISl U3YYEHUS MOCIEAYIOIINX TUCIUILIMH.

1. Tembl yCTHOI NPAKTUKH

[lenpio pabOTHI 10 OCBOSHHUIO TEM YCTHOM MPAKTUKH SBJISETCS paclIMpeHUe CIOBApHOTO
3araca, COBEpIICHCTBOBaHNE HABBIKOB THAIOTHIECKOW U MOHOJIOTHUECKOW PEUH.

MoHonornueckoe BbICKa3bIBAaHHE Ha MHOCTPAHHOM SI3BIKE - ATO CBS3HOE HENPEPHIBHOE
U3JI0KCHNWE MBICIICH Ha WHOCTPAHHOM SI3BIKE€ OJHHMM JIMIIOM, OOpalieHHOE K OJHOMY HITH
HECKOJIBKUM JIMIIaM, 0 onpeeieHHoi Teme. [Ipu onpeneneHnn BUI0B MOHOJIIOTHYECKOM peun B
y4eOHBIX MEJSIX HMCXOIAT M3 COJIEp)KaHHs PEYH: OIMCaHWe, COOOIIEHHE, paccKas; CTETNeHU
CaMOCTOSITENIbHOCTH:  BOCIIPOM3BEJCHHE  3ayuyeHHOro, Iepecka3 M CaMOCTOSITEIbHOE
BBICKa3bIBaHHUE; CTETEHU IOATOTOBICHHOCTH: TOATOTOBJIEHHAS, YACTUYHO TOJTOTOBJICHHAS WU
HernoArotoBneHHass pedb. ConepkaHue 3aJaHMH Ha MOHOJOIMYECKOE BBICKA3bIBAHHE MOKET
OBITH CJIETYIONIMM: BBICKQKUTECH IO TEME, ONMPAsICh Ha CONEPIKAHHE TEKCTa, BBICKAXHUTECH 110
TEMe C ONOpPOH Ha KIIIOUEBBIE CJIOBA, BBHICKAKUTE CBOE MHEHHE IO Te€ME, MOATOTOBbTE YCTHOE
CoO00I1IeHrE TI0 TEME.

TpebGoBaHus K MOATOTOBICHHOMY MOHOJIOTUYECKOMY BBICKA3BIBAHHIO (COOOIIICHHIO):
- Ka4eCTBEHHBIE TTOKA3aTEeNIN: COOTBETCTBUE TEME M IOJTHOTA €€ PACKPBITHS, YPOBEHb PEUEBOTO
TBOPYECTBA, XapaKTep MPaBUILHOCTH UCIIOJIb30BaHMs S3bIKOBOTO MaTepHaia, T.€. COOTBETCTBHE
(M7 HECOOTBETCTBHE) TPAMMATHUECKUM, (POHETHUECKUM H JIEKCHYECKUM HOPMaM H3y4aeMOTO
A3bIKa; TEMI PEYHd; CBA3HOCTh peuM (JOTMYHOE IOCTPOEHUE COOOLICHHUs, HCIOJIb30BAHUE
JIOTHYECKUX CBSI30K, YMEHHE Pa3BHUTh TEMY);
- KOJIMYECTBEHHbIE IOKa3aTelu: OObEM BBICKA3bIBAHMS, T.€. KOJIMYECTBO PEUEBBIX EIMHHUII,
UCTIOJIB3YEMBIX B PEUH.

TpebGoBaHMsI K HENOJATOTOBJIEHHOMY BBICKAa3bIBaHHIO (PEUn): YMEHHE CaMOCTOSITEIILHO
0e3 MpeaBapUTEIbHOM MOArOTOBKM C(HOPMYIMPOBATH BBICKA3bIBAHHE B COOTBETCTBUHM C
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CUTyallMel, WCIOJIb30BaTh Pa3HOOOpA3HbIE JIEKCMKO-CEMAaHTUYECKHE W CHHTAKCHYECKHE
CTPYKTYpBI, a TAKXKE OLICHUBATh YMEHHUE BhIpaXKaTh CBO€ MHEHHE K BbICKa3biBaHUI0. Kputepuu u
HOPMBI OlleHHBaHUsA (00beM 15-20 pa3BepHYTHIX NMPEIIOKEHUIN) SIBISIOTCS OOIMMHU TSI BCEX
TEM.

Junanoruyeckoe BBICKA3bIBAHHE COCTOUT B HEMOCPEACTBEHHOM OOMEHE pEIJIMKaMU MEeXay
JBYMsI WJIM HECKOJIbKUMU JiuiiaMu. OcoOeHHOCTH y4eOHOTo Iuajiora: KpaTKOCTh BHICKAa3bIBAHUI;
HIMPOKOE HUCIOJB30BAHUE HEPEUEBBIX CPEICTB OOIIeHUS (MHUMHUKH, >KECTOB); BapbUpOBaHUE
WHTOHAIIMW; HAJM4Yhe Pa3HOOOPa3HBIX MPEAJIOKEHUN HEMOJHOTr0 COCTaBa; CBOOOJHOE OT
cTporux (opM KHIDKHOM peud CHUHTaKcmdyeckoe odopMJIeHHE BBICKA3bIBAHMI, 3apaHee HeE
MOJITOTOBJICHHBIX, Mpe00IalaHre MPOCTHIX MPEATIOKEHUHN, XapaKTEPHOE JJIsi pa3rOBOPHON PEUH.
Copepxanue 3aJaHU Ha PEACTAaBICHUE AUATIOTUYECKUX BbICKA3bIBAaHUIl: COCTABUTH JUAJIOT 110
00pasily, COCTaBUTh IUAJIOT, OMHUPASICh HA CXEMY, COCTABUTh JUAJIOT 1O PEUEBOU CUTYAIlUU T10
3aJaHHOU TEME.

TpeboBanus kK JUATIOTUYECKOMY BBICKA3bIBAaHHIO:

- Ka4eCTBCHHBIC IMOKA3aTeNd: YMEHUE MPUHUMATh ydacTHe B Oecene, coderas oOMeH
KOPOTKUMHU pEIIUKaMud C OoJiee pa3BepHYTHIMU BBICKA3bIBAHUSIMH, YMEHHE 3alparinBaTh
uH(pOpPMAIIHIO, aNeKBATHO pPEarnpoBaTh Ha PEIUIMKY M COOCCEMHUKA, YIOTPEOSATh IITAMITHI
JTUAIIOTMYECKO pedyr, KOMOMHUPOBATh PEIUIHKHY;

- KOJHMYECTBEHHBIC IIOKa3aTeau: O0beM TIpaMMATUYECKH MPABHIBHO O(POPMIIEHHBIX
PEeIUTUK KaXKJIO0TO COOECeHMKAa M WX KOJUYECTBO, BBICKA3bIBAHUS COOECEAHUKOB JOJDKHBI
CoOJIepKaTh HE MEHEee JACCITH PEILIUK, IPABUIbHO O(DOPMIICHHBIX B I3IKOBOM OTHOIICHHH.

2. AyIMTOpHOE YTeHue

PabGory c nmtepaTypoil 1enecooOpa3sHO HadaTh C YTCHUS HAYYHO-TIOMYISIPHOW W
CHelHUalbHOM nuTepartypbl (y4eOHMKOB U Yy4yeOHbIX mocoOuit). PaGoTy ¢ wucToOYHHKaMH
HE0OXOUMO HAYMHATh C O3HAKOMMTEIBHOTO YTEHHUS, T.€. MPOCMOTPETh TEKCT, BBIACINAS €ro
CTPYKTypHbIE€ equHULBL. [Ipy 03HAKOMUTENBHOM YTEHHH 3aKJIaJKaMU OTMEUAIOTCS T€ CTPAHULBL,
KOTOpble TpeOyroT Oojee BHUMATENbHOIO U3yueHus. B 3aBUCMMOCTH OT pe3ysbTaToB
03HAKOMUTEJILHOT'O YTEHHUs1 BbIOMpaeTcs JalbHemuil cnocod paboTel ¢ ucTouHuKoM. Eciu mms
paspelieHns MOCTaBICHHON 3aJauu TpeOyeTcsl U3ydeHHE HEKOTOpBIX (PparMeHTOB TEKCTa, TO
UCTOJIb3YeTCsl METOJT BBIOOPOYHOT'O M3YUAIOIIEro YTEHHUs, YTO B CBOIO OUEpPElb BKIIOUAET B ce0s
CIIeAyIOIIee:

- YTEHHUE TEKCTa/CTaTbU BCIYX C MPaBUIbHBIM MPOU3HOIIEHUEM 3BYKOB M COOJIIOJIEHUEM
MHTOHALIMOHHOT'O PUCYHKA;

- IEPEBO/J] TEKCTA/CTaThU C YYETOM CTHUJISL U aHAJIU3 HOBBIX CJIOB M BBIpAKEHUN

- COCTABJIEHUE TEMATUYECKOTO CII0Baps;

- COCTaBJIEHUE IJIaHA U U3JI0KEHUE COJEPKAaHUS IPOYUTAHHOTO;

- pedepupoBaHHE C AaHTIUICKOTO Ha aHTIIMICKU;

- BEIp@)K€HUE COOCTBEHHOTO apTyMEHTUPOBAHHOTI'O MHEHMSI.

ITpu pabGote ¢ TeKcTOM HEOOXOJMMO IMOJB30BAThCS CIOBAPSIMU Pa3IMYHOIO XapakTepa,
JIMHIBUCTUYECKON MJIM KOHTEKCTYaJbHOM JOTaJKOM, Pa3aIudHOro poja MojIcKa3KkaMu, OIIOpaMu B
TeKCcTe (KII0UEBbIE CII0BA, CTPYKTYpa TEeKCTa, peaBapsomas nHGopMamus u ap.).

[IpocMoTpoBOE uTEeHHUE MpearnoiaraeT NojJydyeHrue oOLIero MpeiCTaBICHUs] 0 YUTaeMOM
marepuaie. MTOroMm mpoCMOTPOBOTO UTEHUS MOXET cTaTh O(opMIIeHHe pe3yJbTaToB
MIPOYUTAHHOTO B BUJE KPAaTKOIO COOOIIEHUs, pedepara Wil pe3toMe Ha HHOCTPAaHHOM SI3bIKE.

[TouckoBoe YTeHHE OPHUEHTUPOBAHO HAa YTEHHE OOLIECTBEHHO-MOJUTHYECKUX TEKCTOB U
JUTEpaTypsl MO creuuanbHocTU. Ero menp - ObIcTpoe Haxok/IeHHWE B TEKCTE WJIM B MacCUBE
TEKCTOB BIIOJIHE ONpPEAETICHHBIX JaHHBIX ((aKTOB, XapaKTEPUCTUK, IU(PPOBBIX MOKa3aTesei,
ykazaHui). OHO HampaBJIEHO HA HAaXOXKJEHHE B TEKCTe KOHKpPeTHOM nHpopmanuu. Unraromemy
U3BECTHO U3 JIPYTrUX UCTOYHHUKOB, YTO Takas MH(GOpMALHS CONEPKUTCS B JAHHOM KHHUTE, CTaTheE.
[ToaTomMy, HCXOAs W3 TUIOBOW CTPYKTYphl JAHHBIX TEKCTOB, OH cpa3y e oOpamiaercs K
OTIpeNIeIeHHBIM YacTsIM WJIM pas3fefiaM, KOTOpble M TOJBEepraeT IOMCKOBOMY 4YTEHHUIO 0e3
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NeTaJbHOr0 aHanu3a. [IpM MOWCKOBOM UTEHHM H3BJICYCHHE CMBICIOBOM HH(OpManuu He
TpeOyeT NUCKYPCUBHBIX INPOLIECCOB M MPOMCXOAMT AaBTOMATH3UpPOBaHO. Takoe uTeHHE, KaK U
POCMOTPOBOE, MPEIINOoJaraeT HaJIUYUe YMEHHUS OpPHUEHTUPOBATHCA B JIOTHKO-CMBICIOBOM
CTPYKTYpE TEKCTa, BHIOPATh U3 HEro HE0OX0AUMYI0 HH(POPMAIUIO TTO0 ONpeAeTIeHHOI pobieme,
BbIOpaTh U 00bETUHUTH HH(POPMALIMIO HECKOJIBKUX TEKCTOB MO OT/AEIbHBIM BOIPOCAM.

B y4eOHBIX yCIOBHAX NMOMCKOBOE YTEHHE BBICTYIAET CKOpee KakK YIpakKHEHHUE, TaK Kak
NOMCK TOH wuiIu HHONM uHOpPMAIMM, KaK MPaBWIO, OCYIIECTBISIETCd IO YKa3aHHUIO
npenoaBaress. [loaToMy 0HO OOBIYHO SIBISIETCS COMYTCTBYIOIIMM KOMIIOHEHTOM TIPU Pa3BUTUHU
JIPYTUX BUJOB YTCHHUSI.

OBnaseHne TEXHOJOTMEH YTEHHsS OCYLIECTBISETCS B PE3YJbTAaTe BbIIOJHEHUS
MPEITEKCTOBBIX, TEKCTOBBIX U MOCIETEKCTOBBIX 3aJaHUM.

WNuauBrayalbHOE YTEHHME MPENIOoJIaracT CaMOCTOSTENbHYI0 paboTy oOydarommxcs u
pPEeryJpHBI KOHTPOJb CO CTOPOHBI TMpernojaBaTeNiss B XOJE€ NPAKTHUECKUX 3aHATUH.
WNupuBrayalbHOE 4YTEHWE CHAeTCsl IPEerojaBaTeNlio JaBa paza B ceMecTp. OOmuit oO6bem
MPOYNTAaHHBIX TeKCTOB cocTariseT 20 000 med. 3HaKOB B ceMecTp. BakHbIM acrieKToM paboTHI ¢
VMHAMBUAYaJIbHBIM YTEHHUEM SBIIE€TCS BeleHue cioBaps. OOydaromuiics TOJIKEH NPEeabsBUTH
MpernoAaBaTeNlo CBOWM CIIOBapb Ui TPOBEPKH, a TaKkKe MPOJAEMOHCTPUPOBATh 3HAHUE
COJIEpIKalINXCS B HEM JIEKCUUECKUX €IUHULL.

3. AynupoBanmue

Llenpto ayauTopHOW pabOTHI B JaHHOM BHJE JACATEIBHOCTU SBIISCTCS OBJAJCHHE
HaBBIKAMU BOCIIPHUATHS Ha CIyX WHOS3BIYHON peun. AyauTopHas paboTa MO ayAupOBaHUIO
Hoipa3yMeBaeT MPOCIYIINBAHNE TEKCTOB U AUAIOTOB MPO(ECCHOHAIBHOM HAPaBICHHOCTH.

4, IIncbmo

Llenpro ayauTopHOW pabOThI B JAHHOM BHJE JCATEIBHOCTH SIBIISCTCS PAa3BUTHE HABBIKOB
NPOJAYKTHBHOTO TIMChbMa Ha aHTJIMICKOM S3bIKe, KaK CPEICTBA aKTUBU3AIMM YCBOCHUS
SA3BIKOBOI'O MaTepI/Iaﬂa. O6y‘IaIOHII/II>'IC$I JOOJDKCH BJIAACTh HABBIKOM HAaBBIKAMHU H YMCHI/H[MI/I
NUCHbMEHHOW HAayYHOW pe4Yd, JIOTHYHO M apryMEHTHPOBAHO H3J1araTb CBOM MBICIH B BHJIE
COUYMHEHUS, COOJII01asi CTHIIMCTUIECKHE 0COOCHHOCTH; IEMOHCTPHPOBATh HABBIKH COCTABIICHUS
JIEJIOBBIX U YaCTHBIX MHCEM, DJIIEKTPOHHBIX COOOIICHHIA.

Ilepeyenb mpakTHyeckux padot

Ne Temsbl mpakTHYeCKUX paboT

m\It

4 cemectp

1 HI/IHIeBaH OMOTEXHOJIOTHS: COBpPpCMCHHBIC MCTOJbI, OCHOBHLIC HaAIpPaBJICHUA U
nepcriektuBbl.  (Food biotechnology: modern methods, main directions and
prospects)Coderanusi CyIIECTBUTENBHBIX O3 Mpe;ioroB (aTpuOyTHBHBIC TPYIIIBI).
AynutopHoe ureHue. AyaupoBaHHE. DBbINIOJIHEHNE NHMCBMEHHBIX YIPAKHEHU,
COCTAaBJICHUC aHHOTaHI/Iﬁ K IPOYUTAHHBIM TCKCTaM.

2 | Buael mpombinuieHHOW Ouortexnonoruu. (Types of industrial biotechnology) .
HezaBucumble npuyacTHble O00OPOTHL. AYAMTOpPHOE 4YTEHHE. AyAUpPOBAHHE.
BrlnosnHeHne NUCHMEHHBIX YIPAKHEHUM, COCTaBICHUE aHHOTALMN K MPOYUTAHHBIM
TEKCTaM.

3 | buorexHonoruss  WpOAYKIMM  XJiebomekapHoro  mpou3BojacTBa.  CeIpb€ s
xyne0oneueHusi. TeXHOJOrHs M3rOTOBIEHUS Xjeba U XJIe000YIOUHBIX HW3JETHM.
(Biotechnology of bakery products. Raw materials for baking. Technology of making
bread and bakery products.). YcnoBubsie npemnoxenuss 1 u 2 tumna. AyauTopHOE
yreHue. AyaupoBaHue. BBINOJIHEHHWE THUCHbMEHHBIX YHpPaXHEHUH, COCTaBJIECHUE
aHHOTaHI/II\/’I K IPOYUTAHHBIM TCKCTaM.




4 TexHonornu MSICHBIX MMpOAYKTOB, 060F3_H_I€HHI:IX MOJIMHCHACBIINICHHBIMU KUPHBIMHA
kucinotamu. (Technologies of meat products enriched with polyunsaturated fatty
acids.). YcimoBHble MNpemaoXKeHHs 3 THMA. AYIUTOPHOE YTEHHE. AyIHUpOBaHHE.
BrinonHenne nmuCcbMEHHBIX yﬂpa)KHeHHﬁ, COCTAaBJICHUC aHHOTaI_[I/If/'I K IpOYUTaHHBIM
TEKCTaM.

5 TexHOTOrMM KHUCIOMOJIOYHBIX IMPOAYKTOB C HpO6I/IOTI/I‘{eCKI/IMI/I MHUKpPOOpPIraHu3MaMHu.
(Technologies of fermented milk products with probiotic microorganisms.).
YcnoBHBIE PETIOKEHUS 3 M CMEIIAHHOTO TUTIA. AYJIMUTOPHOE YTeHHE. AyIUpOBaHUE.
BrimonHenne MUCHMEHHBIX YIPaXKHEHUH, COCTaBlICHHE pedepaToB K MPOUYUTAHHBIM
TEKCTaM.

6 DKoJOrHYecKre IpeuMylnecTBa nuiieBoi ouorexnonoruu. (Environmental benefits
of food biotechnology.). OcHoBHBIC CIIOCOOBI CIIOBOOOpa3oBaHusA. AYAUTOPHOE
uyreHre.. KOHTPOJIb WHIMBHIYaJbHOIO YTEHHs. AyaupoBaHHE. BhIMoIHEHHE
MMCbMEHHBIX YITPAXHEHHI, COCTaBJICHHE peepaToB K MPOUYNTAHHBIM TEKCTAM..

2. MeToanueckne peKOMeHIAIUH 10 OPTaHNU3ANMU CAMOCTOSITEIbLHO PadoThI

YcnemrHoe 0CBOGHHE KOMITETEHINH, (popMUpYyeMBbIX ydeOHOW MUCHMIUTMHOW (MOIYIA),
IpernonaraeT OnTUMaIbHOE CII0JIb30BaHUE BPEMEHU JIJIsl CaMOCTOSITEIbHON paboThI.

CamocrosTenpHas paboTa 00yJaromerocs - AesITeIbHOCTh, KOTOPYIO OH BBINOJIHSET 0e3
HEMOCPEACTBEHHOI0 y4acTHUs IpenojaBaTessi, HO M0 €ro 3aJaHulo, MOJ €ro pyKOBOJACTBOM U
HaoOmoieHueM. OOyJaromuiics, 001a1a0MMi HaBbIKaMH CAMOCTOSITETIbHOM paboThl, aKTUBHEE U
riy0xe ycBaMBaeT yuyeOHbIM MaTepuall, OKa3blBaeTCs Jy4dlle MOATOTOBIEHHBIM K TBOPUYECKOMY
TPy, K caMOOOPa30BaHUIO M IPOIODKEHHIO 00yIEHUS.

CamocrosrenbHas paboTa MOXKET ObITh ayJUTOPHOW U BHEAYAUTOPHOU. [ paHUIIBI MEXAY
TUMH BUJIaMU pabOT OTHOCUTEIIbHBI, a CAMH BHUJIbI CAMOCTOSATEIbHONU pabOThl IEPECEKAIOTCSL.

AyIuTopHas caMocTosTenbHas paboTa OCYLIECTBISAETCS BO BpeMs IPOBEIECHUS YUEOHbIX
3aHATHN [0 TMCUUIUIMHE (MOAYIIO) 10 3aJjaHHIo0 IpenoaBarens. Bkiatovaer B cedst:

- BBINOJIHEHHE CAaMOCTOSTENbHBIX padoT, ydacTHe B TECTUPOBAHUM;
- BBINIOJIHEHHUE MTPAKTHUECKUX padoT;

- BBINIOJIHEHHWE YNPAXHEHUM, COCTaBlIeHHE Tpaduuecknx M300pakeHui (cxem,
auarpamm, TabJuil U T.11.);

- paboTy CO CIIPaBOYHOM, METOIMUECKOM, CIICIIUATBLHOM JTUTEPATYPOil;
- ohopMIIeHHE OTYETA O BHITIOJHEHHBIX paboTax;

- MOATOTOBKA K JUCKYCCHHU, BBITIOJTHCHUA 3aHaHHﬁ B HGHOBOfI HUrpe u T.4.

Bueaynuropnas camocTosiTenbHas pabota (B Oubnmorexke MAY, B JOMAIIHUX YCIIOBUSX,
B CIICIIMATILHBIX MMOMEIICHUSAX IS CAMOCTOSITeNbHOM paboTel B MAY u T.1.) SBAsSETCS TeKyIen
o0s3aTenbHOM paboTol Hax yueOHbIM MaTepuaioM (B COOTBETCTBUHU € pabodell mporpammoi),
KOTOpasi He IpearoyiaracT HENOCPEACTBEHHOIO M HENPEPHIBHOTO PYKOBOJCTBA CO CTOPOHBI
npernoaaBaress.

Breayautopnast caMmocTosiTenbHast paboTa MOXKET BKIIIOUATh B ceOsl:

- MOATOTOBKY K ayJWTOPHBIM 3aHATHSAM (MPAKTUYECKUM 3aHSATHSIM) M BBIIOJHEHUE
HEOOXOUMBIX JIOMAIIIHUX 33IaHUN;

- pa60Ty Haa OTACIBbHBIMU TEMaMH NUCHUIIIIMHBI, BBIHECCCHHBIMU Ha CaMOCTOATCIIBHOC
U3y4eHHEe B COOTBETCTBUU C paboyeil mporpamMmoi;

- TIpopabOTKy Marepuana U3 MEepeyHss OCHOBHOW W JIOMOJIHHUTEILHOW JIUTEpaTyphl IO
JTUCIUILIAHE;

- HaIllMCaHHUEC COQHHCHHﬁ, IoAroToBKa MYJ'II)TI/IMGJII/II\/'IHBIX HpGSeHTaHI/Iﬁ, COCTaBJICHHUEC
ryioccapus 1 Jip.;




- TOJTOTOBKY KO BCEM BHUJaM MPAKTHKHU U BBITIOTHEHUE 3aaHUI, TPETyCMOTPEHHBIX UX
paboyuMH MporpaMMaMu;

- TOJrOTOBKY KO BCEM BHJIaM TEKYIIEr0 KOHTPOJIS, MPOMEKYTOYHOH U HMTOTOBOI
aTTeCTAIlNu;

- y4acTHe B HCCJIEIOBATEJIbCKOW, MPOEKTHOW M TBOPYECKOW MAEATEIbHOCTH B paMKax
M3y4aeMOU TUCUUILIAHBL

- MOJArOTOBKA K YYacTUIO B KOHKypcax, OJUMIHNaaax, KoHpepeHuusx, paboTa B
CTYJICHYECKIX HAyYHBIX OOIIECTBAX U KPYKKaX;

- Jpyrue BUAbI CAMOCTOSITEILHOU PadOThI.

Conepxanne  CcaMOCTOSITENIBHOW — paboOTHl  ompexaensiercs  pabodell  mporpammon
JTUCHUTIIMHBL (MOayJisi), mporpammoit ['MA. 3amanust mjis caMOCTOSITEIBHOM PabOThl MMEIOT
YEeTKUE KAJICHJAPHBIC CPOKU BBITTOJTHCHUS.

Brimonnenue m000ro BHIAa CaMOCTOATENBHON pabOTHl MpPEANoiaraeT MPOXOXKICHHE
00y4aroIUMCs CIIETYIOIINX 3TAIOB:

1. Onpenenenue e caMOCTOSATENLHONM PaOOTHI.

2. KonkpeTu3anus mo3HaBareabHoH (mpoOIeMHON WM MPaKTUYECKO) 3a1auu.

3. Camoo1IeHKa TOTOBHOCTH K CaMOCTOSITEIIbHON paboTe MO PEHICHUIO TOCTaBICHHON
WM BBIOpAHHOM 3a/1a4H.

4. Bo16op aiekBaTHOTO criocoba AecTBHi, BeayIEro K pelieHuto 3a1a4u (BEIOOp myTeit
Y CPEJICTB JIJISl €€ PEIICHUS).

5. [InanupoBanue (CaMOCTOSTENBHO WM C IIOMOIIBIO MIPENOJaBaTelNsl) CAMOCTOSITELHOM
paboTHI 1O PELICHUIO 3aauH.

6. Peanu3amus nporpaMMbl BBIIIOJHEHUS CAMOCTOSITEIbHON paboThI.

7. CaMOKOHTPOJIb BBITIOJTHEHUSI CAMOCTOSITEIIbHON pabOThI, OLIEHUBAHUE TOTYYEHHBIX
pe3yJIbTaTOB.

8. Pednexcust coOCTBEHHOH yUeOHOH e TENEHOCTH.

Padora c Hay4YHO# M Y4eOHOIl JIUTEPATYPOil

Pabora ¢ y4yeOHOI W HaydyHOW JNHUTEpaTypOd SBISAETCS OMHOM W3 OCHOBHBIX (hopMm
CaMOCTOSITENIbHON pabOThI M HEOOXOMMa MPH MOATOTOBKE K YCTHOMY OINPOCY Ha MPaKTHYECKUX
3aHATHSIX, TECTUPOBAHUIO, 3aUETY.

Br16paB HYKHBII UCTOYHHK, CJIeyeT HAWTH MHTEPECYIONINI pa3ell M0 OTJIaBIEHUIO UIIH
anpaBUTHOMY YyKa3aTeNI0, a TaKXe OJHOMMEHHBIM pa3zzien ydeOHoro mnocobus. B ciydae
BO3HUKIIUX 3aTPyJHEHUI B MOHUMAaHHM y4eOHOTO MaTepuala cleayeT OOpaTUThCSA K APYTrUM
MCTOYHUKAM, I'7I€ U3JI0KEHUE MOXKET OKa3aThCsl Oojee AocTynHbIM. Heo0X0aumMo OTMETHTD, UTO
paboTta ¢ nuTepaTypoil He TOJBKO MOJe3Ha KaK CpeACTBO Oojee IiyOOKOro M3ydeHus JioOon
JUCLUIUIMHBI, HO U SBISIETCd HEOTHEMJIEMOM 4YacThio NPO(EeCcCHOHAIBHON JesITeNbHOCTU
OyAyIIero BeITyCKHHKA.

IloaroToBKa K TECTUPOBAHMIO

[lenp TecTpoBaHUA MO AUCUUILIMHE «Jl€IOBOM HHOCTPAHHBIN SI3BIK» 3aKIIOYACTCS B
MIPOBEPKE YCBOEHUS S3BIKOBOTO MaTepHalia, a TakKe Pa3BUTHUSI y4EOHBIX YMEHHI U HABBIKOB.

BrpinosHeHNEe TECTOBBIX 3aJaHU MPETOCTABISIET M CAMUM CTYIAEHTaM BO3MOXXHOCTH
KOHTPOJIMPOBATh YPOBEHb CBOMX 3HaHUM, OOHApYXHBaTh MPOOENBI B 3HAHUAX W MPUHUMATH
MEpHI M0 UX JUKBUIALMHU. TeCTOBBIE 3aIaHUSI OXBATHIBAIOT Y3JIOBBIE BOIIPOCHI TEOPETUUECKUX U
MPAKTUYECKUX OCHOB MO TUCIUILIMHE.

[Tpu moArOTOBKE K TECTUPOBAHUIO HEOOXOIUMO:

- mpopaboTaTh HHPOPMAIIMOHHBIA MaTepUAI MO TUCIUILIHHE;

- YeTKO BBIICHUTH BCE€ YCIOBUS TECTHPOBAHMS 3apaHee:. CKOJBKO TECTOB OyaeT
MPEJIOKEHO, CKOJIBKO BpPEMEHM OTBOAUTCA HAa TECTUPOBAHHUE, KAaKOBa CHUCTEMA OLIEHKU
pE3yJAbTATOB U T.J.

[Tpu IpoX0KaAEHUH TECTUPOBAHUS HEOOXOIUMO:




- BHMMATEJIbHO M JI0 KOHIIa MPOYHMTATh BOMPOC W IpelaraéMble BapUaHTHl OTBETOB,
BBIOPATh MPABUIIbHBIC (MX MOXKET ObITh HECKOJIBKO);

- B TIpoOIlecCe PEIICHUS JKENaTeNIbHO IMPHUMEHSATh HECKOJIbKO IOAXOJ0B B PEUICHUU
3aJaHus (3TO TO3BOJISIET MAaKCHMajbHO T'HOKO OINEpPHpOBATH METOJAMU PEIIEHUs, HaXOJsl
KaXIbIi pa3 ONTHMAJIbHBII BapHAHT);

- HE TPaTUTh MHOTO BPEMEHHU HA «TPYAHBIA BOMPOCY», MEPEXOAUTH K JIPYTUM TECTaM,
BEPHYBIIUCH K HEMY B KOHIIC;

- OCTaBHUTbh BpEMs JIJIsl IPOBEPKHU OTBETOB, YTOOBI M30€KATh MEXaHUYECKHUX OIITHOOK.

TumoBsie TECTOBBIC 3aJaHUs cOAEpKaTcs B (POHAE OIECHOYHBIX CPEICTB Y4COHOMH
JUCHUTUTMHBL (MOZYJIA).

Hanucanue cOYMHEeHMH
CourHEHHE - ATO BUJ BHEAYIUTOPHON CaMOCTOSTEIBHON paOOThI IO HATUCAHHUIO TEKCTa
HEOOJIBIIIOTO 00bEMa CBOOOIHON KOMITIO3HUITMU HA YACTHYIO TeMy. TeMaThka COYMHEHUS JT0JDKHA
OBITh aKTyaJIbHOM, 3aTparvBaroIIeii COBPEMEHHBIE MPOOJIEMbI 00JIACTH M3yYEHUS JTUCIUTLTUHBL
OtoT BHA pPabOThl TpeOyeT OT oOydaromerocs yMeHus 4YETKO BBIpaXKaTh MBICIH KakK B
MMCbMEHHOU popMe, TaK U MOCPEICTBOM JIOTUUECKHUX PACCYXKIICHUM, SICHO U3J1araTh CBOIO TOUKY
3perusi. [lpu packpbITUM TEMBI OH JOJKEH MPOSBUTH OPUTMHAIBHOCTH MOAXOJA K PEIICHHUIO
3aJla4i, PEATMCTUYHOCTh, TMOJIE3HOCTh W 3HAYUMOCTh MPEIJIOKEHHBIX HACH, SPKOCTD,
00pa3HOCTh, Xy/I0)KECTBEHHYIO OPUTHHATILHOCTh U3JI0KECHHS.
3aTpaTbl BPEMEHM Ha MOJATOTOBKY MaTepHalia 3aBUCAT OT CIIOKHOCTH Marepuana Io
TeMe, HHIMBUTyaTbHBIX 0COOCHHOCTEH 00YYaIOIIErocss U OMPEACIISIOTCS TIPEIo aBaTeIIeM.
[Ipu HanMcaHUM COUMHEHHS] PEKOMEHYETCS:
- moAo0paTh U U3yYUTh UCTOYHUKH 10 TEME, COACPIKAIILYIOCS B HUX HHPOPMAIIUIO;
- BBIOpaTh INIABHOE U BTOPOCTEIICHHOCE;
- COCTaBWTbH IJIaH;
- JIAKOHUYHO, HO EMKO PacKpBITh COJCpP)KaHHUE MPOOJEMbl U CBOM TOJIXOJBI K €&
pELIEHUIO.
[Ipu ouieHKE COUMHEHNS YUUTHIBAIOTCS:
- HOBH3HA, OPUTHHAIBHOCTh UJIEU, TTOJIXO0/IA;
- PEATMCTUYHOCTDH OLIEHKHU CYILIECTBYIOILIETO MTOJIOKEHUS JEIT;
- A3bIKOBasi TPAMOTHOCTb U3JI0KECHHS;

[Tpu caMOCTOSATENBHON MOATOTOBKE K KaXJAOMY 3aHSATHIO HEOOXOAMMO OOpaTUTHCS K
MaTepuaiaM y4eOHOro MocoOusl MO JAaHHOW TeMe M JIOMOJIHUTEIbHBIM YYeOHBIM IOCOOUSIM,
YTOOBl YTOUHUTH HOBYIO JIEKCUKY, TEPMUHOJIOTHIO, TpaMMaTUYeCKue CTPYKTyphl. [lpu pabote ¢
JICKCUKO-TPAaMMAaTUYCCKUM MaTCpruajiomM HCO6XOI[I/IMO CTPEMUTHCA HE TOJIBKO K Y3HAaBAHUIO
CJIOBa WJIM TPaMMaTHYECKOro 000poTa, HO M K TTOHUMAHUIO I[EH e€ro yImoTpeOIeHHs B TaHHOM
KOHTEKCTe, (DYHKIIMOHAILHOW HArpy3Kd, KOTOPOH JaHHAs s3BIKOBas EIAWHHIIA OO0JamaeT.
W3ydyeHne aHTTUHCKOTO SI3bIKa MPeyCMaTPUBACT CUCTEMATHUECKYIO0 CaMOCTOSITENIbHYIO padoTy
Haag MarcpuajlaMu I AOOINOJIHHUTCIBHOIO 4YTCHHUSA TEKCTOB HpOCbeCCI/IOHaHBHOI\/'I n HaquOfI
HANPaBIEHHOCTH; pPa3BUTHE HABBIKOB CAMOKOHTPOJS, CHOCOOCTBYIONIUX WHTEHCH(DUKAINH
yaeOHoro mnporiecca. OCHOBHOM 1€IbI0 OpraHU3alMH CaAMOCTOSITEIFHOM PabOTHI 00YJArOIIETOCS
SIBIISIETCSl CUCTEMATH3AIUs U aKTHUBU3AIMS 3HAHUM, TTOJIYIeHHBIX MU B MPOIIECCE TTOJTOTOBKU K
MPAKTUYCCKUM 3aHATHUAM.

CamocrosTenpHas paboTa 0 U3YYEHHUIO Kypca MpearoiaraeT BHEAyIUTOPHYIO padoTy,
KOTOpas BKIKOYACT IMOATOTOBKY K MNPAKTHUYCCKUM 3aHATHAM, a4 UMCHHO: YTCHHC U pa60Ty C
TEKCTaMH, BEJEHUE CIIOBaps, HAMHCAHWE MHCbMEHHBIX pPa0OT MO TPEAJIOKEHHBIM TeMaw,
MOATOTOBKY YCTHOI'O BBICTYIUJICHUA, BBIIIOJIHCHUEC ynpa)KHeHHfI, HaITpaBJICHHBIX Ha Pa3sBUTHE

8



JIEKCUKO-TPAMMAaTUYECKUX HABBIKOB, IIPOCIYIIMBAaHUE ayIu0 MaTEpPUAIIOB U BBIIOJIHECHUE
COOTBETCTBYIOLIMX 3aJJaHUH, IOATOTOBKY K TEKYIIHUM TECTaM M KOHTPOJIbHBIM paboTaM.

1. IloaroroBka Kk coO0IIEHUAM 110 TeMaM YCTHOH NpakTUKU. OCBOeHHE JIEKCHYEeCKOr0
MHHHMYMA.

Llenbi0 caMOCTOATENBHOM pabOTHI IO OCBOEHUIO JIEKCHYECKOTO MaTeprala U TeM YCTHOM
IIPAKTUKU SIBJISETCS PACIIUPEHUE JIEKCUYECKOIO MHHHMMYMA, COBEPILICHCTBOBAHUE HaBBIKOB
JTAAIOTUMYECKON U MOHOJIOTHYECKOW PEYM.

CamocrostenbHas pabora o00ydaroLMXCs MO M3YYEHHI0O TEM YCTHOH IpakTHKH
3aKJIIOYAeTCs IIOBTOPEHHHM U 3allOMUHAHUM HOBBIX JIEKCUYECKHUX €IUHUILL, BBIIIOJHEHUU
Pa3INYHBIX JIEKCUYECKUX YNPAKHEHHUH, COCTaBIEHUH MOHOJIOTMYECKUX W/WIM JAUATOTMYECKUX
BBICKA3bIBAHUH 110 U3YYECHHBIM TEMaM.

Jnis pacmmpeHuss M 3aKpeIUIeHHsl CIIOBapHOTO 3amaca HEeoOXOAWMO MUCBMEHHO (Ipu
XOpOULIEM BJIAJ€HUM S3bIKOM — YCTHO) BBINOJIHATH YIPAXXKHEHUS, NpeAHAa3HAYeHHbIE Ui 3TOU
nenu (ynpaxXHeHUs!, BKIFOYAIOLIHe OTBETHI Ha BOIIPOCH! K TEKCTY, NepedpasupoOBKY BBIPAKECHUH,
o 100p CHHOHUMOB, aHTOHUMOB H T. [1.).

Jns  pa3BUTHS JIGKCHYECKHX HABBIKOB PEKOMEHAyeTCs MpopadoTaTh MaTepual,
IPECTABICHHbBI B METOJUYECKUX pa3pabOTKax M Y4eOHBIX MOCOOMSX, YKa3aHHBIX B CIIUCKE
OCHOBHOM U JIOTIOJIHUTEIbHON JIUTEPATYPHI.

Coneprxanue 3aJaHUil HA MOHOJOTMYECKOE BBICKA3bIBAHUE MOXET OBITh CIIETYIOIIHM:
BBICKQ)KMTECH 110 TEME, OIIUPAACHh HA CONEP>KAHUE TEKCTa, BBICKA)KUTECH 110 TEME C OIOPOU Ha
KJIIOUYEBBIE CII0BA, BBICKA)KUTE CBOE MHEHHUE 10 TEME, IOATOTOBBTE YCTHOE COOOLIEHHE 10 TEME.

CopepxaHue 3aJaHMl Ha IPEICTaBICHHE IUAJIOTMUYECKHUX BBICKa3bIBaHWI: COCTaBUTh
JUasor 1no oOpasiy, COCTaBUTh JUAJOr, ONUPAACh HAa CXEMY, COCTABUTh JUAJIOT 110 PEYEBOU
CUTYallMH 110 3aJaHHOU TEME.

B pamkax wu3y4aeMbIx TeM OOYYAIOIIUICS MOJKEH BIAJETh CBSI3HOW pEYbI0 M JIENaTh
COOOLIEHHU 110 TEMaM YCTHOM MpPaKTUKU B o0beMe 15-20 ¢pa3, npuHumaTh yyactue B guaiore,
00beM BbIcka3biBaHUs - 10-15 permk ¢ KaKaoil CTOPOHEI.

Bonpoce! 111 caMonpoBepKu

1. IlumeBast GMOTEXHOJIOTHUS: COBPEMEHHBIE METO/1bl, OCHOBHBIE HAIIPABJICHUS U
NEePCIEKTUBBI.
Bonpocs! 1J1s1 caMOnpoBepKH:

In what areas does biotechnology touch the lives of most people?
What methods of treating raw materials do modern enterprises use?
What does biotechnology use to make products?

What modern methods are used in biotechnology?

What modern technique is the oldest one?

What changes affected the food industry?

What is modern biotechnology based on??

What are the prospects of modern biotechnology?

What is the technologist responsible for?

10 What are the main duties of the technologist?

CoNoOR~wWNE

2. Bunbl npoMbITIIIEHHOW OMOTEXHOIOTHH.
Bomnpocsl 111 caMONIPOBEPKU:
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?



4. 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?

0. What are the basic goals of biotechnology?

B©Ooo~No O

3. buotexHonorus npoayKiuu xjae0omnekapHoro npou3BoacTsa. CoipbE ist XJeO0MeUCHHUS.
TexHoMOrHst U3TOTOBIICHUS XJ1e0a U XJIeO00YTOUHBIX H3ACTUH.
Bonpocs! 1Jisi caMONIPOBEPKH:

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?

O What is the role of biotechnology and natural additives in bakery products for a healthy
diet?

'—‘“3.00.\'.@9":“.00!\’!4

4. TexHOJOTHH MACHBIX IIPOJIYKTOB, 000TaII€HHBIX NOJUHEHACBHIIICHHBIMU )KUPHBIMU
KHUCIIOTaMU.
Bonpocs! 111 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?

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

agrwbdE
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TexHOoTOrNI KHCIOMOJOYHBIX IMPOAYKTOB C HpO6I/IOTI/I‘—IeCKI/IMI/I MHKPOOPraHu3MaMu.
Bonpoce! 111 caMONPOBEPKU:

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?

agrwdE
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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. DKOJIOTHYECKUE MPEUMYIIECTBA MUIICBONW OMOTEXHOIOTHH.
Bomnpoce! a1 camonpoBepku:

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?

How to improve energy efficiency?

O N~ NP

Tect nast NMPOBEPKHU JJIEKCHYECCKOI0 MUHUMYMaA IO THCHUIIJINHE «HHOCTpaHHBIﬁ 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  Aarrived B reached C visited D gone

5 Awould 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 C by Don

9 Akept B got C been D continued
10 A part B situation C piece D place

11



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 Arefer B intend C signal D mean

15 Aalong B to C over D round

Kmroun: 1A 2A 3C 4A 5D 6B 7C 8C 9A 10D 11D12D13A14D15A

2. PexomeHaanum mo padore ¢ TEKCTAMH MO CEIHATBLHOCTH U HAYYHOM JIUTEpaTypoi

B mporecce BHeayauTOpHON pabOTHl MHAMBUIAYAJTbHOE YTCHHE SIBIISCTCS MPe00JIaIaroniuM
BUJIOM CaMOCTOSATEIbHOUW pabotrel. [lpu Takoit Qopme paboOTBI dYTEHHWE HWMEET CBOKO
crieni(prUIecKyr0 KOMMYHHKATHBHYIO 3a/Jady — H3BJICUCHHE WHGOpPMAIMU W TapauieIbHYIO
byHKIMIO — epepaboTKy U JalbHEHIIYI0 Nepeaady nH(pOpMaIHH.

[Ipomecc opraHu3anuy CaMOCTOSATEIBLHOTO H3YYCHHUS JIUTEPATyphl
CJICTYFOIIHE ATAIIbI:

1) moAroTOBHUTENBHBIN (ONpeAeIcHHE eI, COCTaBIEHHE IUIaHa, MOArOTOBKA MCTOYHUKOB
JIUTEPATYpPHI);

2) OCHOBHOM (peanu3aliys IiaHa, HCIoJb30BaHUEe PUEMOB MTOUCKA HHPOPMAITUH, YCBOCHHE,
nepepaboTka, npuMeHeHue, PUKCUpOBaHUE Pe3yIbTaTOB, CAMOOPraHU3aIus Ipolecca paboThl);
3) 3aKIIOYUTENbHBINA (OIIEHKAa 3HAYMMOCTH M aHaJM3 PEe3yJbTaTOB, X CHUCTEMAaTH3AIlWs,

orieHKa (O PEKTUBHOCTH CaMOCTOSTEIILHON paboThI, cooOIIeHne, coOeceI0BaHUE, BHIBOIBI).

[lenb caMOCTOSATENBHONW pPA0OTBHI C TEKCTaMH 3aKII0YaeTCs B COBEPIICHCTBOBAHUHU H
3aKpeIJICHUH YMEHHMM pa3jMYHbIX BHJIOB UTEHUS — U3Y4Yalolero (C TMOJHBIM OXBaTOM
COJIepIKaHMs1), 03HAKOMUTEIHPHOTO U TIPOCMOTPOBOTO. B mporiecce caMocTosATeIbHON pabOThI HAJl
XyJI0’)KECTBEHHBIMH, HAYYHO-TIOMYJISPHBIMU M TEXHUYECKUMHU TEKCTaMU HA QHTJIHICKOM SI3bIKE
oOyJaromuyecs: JOJKHBI PACHIMPUTh CBOM CJIOBApHBIA 3arac, pa3BUTh HABBIKM YTCHUS, W
nepeBo/ia.

BKJIIOUaeT B ce0d

Marepuain j1s UTeHus HcTtounuk u3 CTpPaHHULIbI
CITUCKA

JIATEPATyphl U

uH(QOpMAaITHOHH

BIX PECYPCOB
1.Kauru s dreHUs Ha aHTIIMHACKOM SI3BIKE JUISL CTYACHTOB 7 c. 19, 30, 42, 62,
MJIQJIIIMX KyPCOB HES3BIKOBBIX BY30B, HAYYHO-TIOMYJIAPHBIE W 76, 88,113
crielMaabHble TEKCTHI.

8 c.40

2.y‘le6HBIe, HaY4YHO-TIOMYJIAPHBIC U CIICHHUAJIBHBIC TEKCThHI X CTAThHU.

Bonpocsl 11 caMONIPoOBepKU:
Read and translate the text about food biotechnology, then check your variant with the
given one:

What is food biotechnology? Yro TaKkoe MUuIeBas OMOTEXHOJIOrHsi?

By the end of the | K konmy 21 Beka OHOTEXHOJIOTHS, BEPOSTHO,

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

KOCHETCSI KU3HU OOJIBIIUHCTBA €BPOICHIICB
Osaroziaps ee NPUMEHEHUIO B TaKUX 00IacTsIX,
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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
kKills 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 IpPOM3BOJACTBO IPOAYKTOB IUTaHUS,
MEAMIMHA U OXpaHa OKPYKaroIIeH Cpeibl.

B camMoM mupokoM cMbIciie OMOTEXHOIOTHS —
3TO JIIOOOW METOJ, B KOTOPOM HCIIOJIB3YIOTCS
KUBBIE  OpPraHM3Mbl  JUIi  IPOU3BOJCTBA
IPOAYKTOB,  YJIYYIIEHHUS  pPAaCTEHUH  WUIHU
KUBOTHBIX WM pa3pabOTKU MHUKPOOOB st
KOHKpPETHBIX  LeJeil. OTo  ompeaeineHue
OXBaThIBAECT TPAJAUIIMOHHBIE METOJIbI CEJIEKIINHI
pacTeHuii, >KHBOTHOBOJCTBA M (hepMEHTAIIHH,
KOTOpPBIE YXOIAT CBOMMH KOPHSIMHU Ha THICSYH
ner Hazajg. OH Takke OXBaTbIBa€T METOJIbI

COBPEMCHHOW OWOTEXHOJIOTUH, TaKHE Kak
MIPOMBIIIICHHOE UCTIONIb30BaHUE
pPEKOMOWHAHTHOMN JIHK
(1e30KCUPUOOHYKIICHHOBOM KHCJIOTHI),
CIIMSIHME  KJIETOK W HOBBIE  METOJBI
61o00paboTKH.

CaMomy cTapoMy U3 ATHX HOBBIX METOJIOB,
KJIOHMPOBAHHUIO T'€HOB, Bcero uyth Oosee 20
ner. IlepemoBass  Hayka  COBPEMEHHOM
OMOTEXHOJIOTHH OCHOBaHa Ha psne
JTOCTHKEHUI MoseKkyisipHoi renetuku 1950-
1975 romoB. K HMM OTHOCATCS OTKpBITHE
crpyktypel JITHK [Ixeiimcom YorcoHoM u
@®posrcucom  Kpukom B 1950-x romax wm
otkpbiTie JI. T. DiiBepu Toro, yro JIHK
SBIISICTCS BEIIECTBOM, HECYIIUM
reHeTu4yecKyro uaopmaiuio, B 1940-x rogax.
Baxnoi Y4acCThIO COBPEMEHHOI
OHMOTEXHOJIOTUU SBJISIETCSI MOHUMAaHHUE,
NEPEHOC M M3MEHEHUE TE€HOB, EIMHHULI,
KOTOpbIE  TO3BOJIIIOT  HACIENOBAaTh  BCE
XapaKkTEepUCTUKH, Oyab TO MaKCHUMaJbHas
YpOXKaWHOCTh ~ KOJIOCKA  MIIEHWIbI,  IBET
noMui0opa Win (hepMeHTHI, BbIpadaThIBa€MbIe
TAaMMOM  JIPOXOKEH. . Y IOJABIAIOLIErO
OOJIBIIMHCTBA JKUBBIX CYIIECTB I'€HbI COCTOSIT
n3 JIHK, xotopast conep>kKUT MHCTPYKLMHU TI0
npou3BOACTBY  OenkoB.lleHTpanbHBEIM B
OMOTEXHOJIOTUU SBISETCS TOT (HaKT, UTO
3Hakomass JIHK «zaBoiHas coupanbs» u3
MOJIeKyn caxapa u  (Qocdara  umeer
OJIMHAKOBYIO CTPYKTYPY Vy BCEX IKHBBIX
CYILIECTB. DTO O3HAYAET, YTO COACpKAILAsACS B
HEeM HH(}OpMaIHs MOKET NePeIaBaTbCs MEXY
Pa3IMYHBIMM BUJAMU >KUBOTHBIX, PAaCTEHUH
WIN OaxkTepuil. Hamnpuwmep, reH
OakTepuaigbHOro  Oenka,  yOHMBaroIero
HACEKOMBIX-BpeauTenel, Obul  YCHEIIHO
BBEJIEH B  pAl  CEIbCKOXO3SIMCTBEHHBIX

KyIbTYp, UTO CHHU3WIO TIOTPEOHOCTh B
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XMUMHYECKUX MHCEKTHIINIAX.
B jomonHeHwe K TEpeHOCY TEHOB
MEXKAY BHIAMH TaKKE MOKHO «OTKIFOUUTHY
HEe)KeNaTelnbHble  MPU3HAKH, Takue  Kak
IPOU3BOJICTBO OIPENENICHHOro Oenka. ITOT
METOJl - AHTUCMBICIOBAsl TEXHOJIOTHS - OBLI
HUCII0JIb30BaH JIIsL BBIKJIIOUYCHU A I'¢Ha
pa3MATYeHHUs B TOMATe, 4TO Jajio MPOAYKT C
YIYUHICHHBIMH KaYCCTBAMU XPAHCHU.

3. AynupoBaHue

[lenpro aymuTOpHOM pabOTHI B TaHHOM BUJE JEATEIHHOCTH SIBISETCS OBIAJCHHE HABBIKAMU
BOCTIPUATHUS HA CIIyX MHOA3BIYHOU peur. AyauTopHas paboTa 1o ayIupOBAHHIO MOAPA3yMEBAECT
OPOCTYIIMBAHWE TEKCTOB W  JUAJIOTOB KaK  OOMICSI3BIKOBOTO  COACPIKAHHS, TaK H
npodeccuoHaNbHOM HAMIPaBIEHHOCTH.

AynupoBaHue — 93TO aKTHUBHBIA IMPOLIECC, KOTOPBIA MpearnojaraeT pasHyl CTeleHb
MOHUMAHHUS TMPOCIYIIAHHOTO: TOHMMaHue OOIIero CcMbIcia, JIeTaJbHOE ITOHUMAaHUE,
BBHIOOPOYHOE TMOHMMaHUE. OJTO 3aBUCHUT, NPEXKAE BCEro, OT IOCTABJICHHON 3alaydl WM
HAMEPEHUH CIIYIIAOIIEro, a TAKXKE OT TUIIA TEKCTA.

Lenpro camocTosITENNEHOW pabOThI B JAHHOM BHUC NEATSIBHOCTH SIBISICTCS OBJIAJICHUE
HABBIKAMU BOCTIPUATHUS HA CIIyX MHOS3BIYHON peun. CamocTosTeNbHasg paboTa 00yJaroumxcs no
ayJIMPOBAaHUIO TIOJIPa3yMEBACT IPOCIYIINBAHUE TEKCTOB W JHAJIOTOB KaK OOIIES3BIKOBOTO
coJlepKaHus, TaK ¥ MPOPeCcCCUOHANIBHON HAPaBICHHOCTH.

Coneprkanue 3aJjaHui 10 ayIUPOBAHUIO MOTYT OBITH CIEAYIOIIMMHU: MIPOCIYIIATh JUAJIOT
WM TEKCT, BBIIMOJIHUTD 33/1aHus, OTBETUTHh Ha BOMPOCHI, MIEPEIaTh COEPKaHUEe MPOCTYIIAHHOTO
Ha MHOCTPAHHOM A3BIKC.

Jlutepatypa, nH()OPMAIIMOHHBIE PECYPCHI CTpaHHULIBI

ManaeBa A.B. AHrnumiickuil s3bIK IUIsI CTYAEHTOB OaKaJaBpoOB @ ayAWPOBaHHE c. 24,
[Onextponnbiii pecypc] = English for Bachelor's Degree Students: Listening
METO/JI.yKa3aHHs K Pa3BUTHIO HABBIKOB ayAMPOBAHUS IO AUCHUIUIMHE "MHOCTpaHHBII
s3BIK" JUIS CTY/ACHTOB-0AKanaBpoB MII. KYpCOB BCEX HampaBieHWil moiaror. / M-Bo
obpazoBanus u Hayku, PI'BOY BIIO "Mypwmas. roc. texs. yH-1", Kad. nnoctp. 513. ;
coct. A. B. ManaeBa, 1. B. CmupHOBa. - DnektpoH.TekcToBbie naH. (1 daiin : 422
K6). - Mypmanck : Uszp-Bo MI'TY, 2018. - un. - loctyn U3 JIOKanbHOW ceTH
MypwmaH. Toc. TeXH. YH-Ta. - 3aril. C 9KpaHa.
http://www.bbc.co.uk/worldservice/learningenglish/general/sixminute/2010/02
/100218_6min_plastic_page.shtml
ManaeBa A.B. AHMMiCKHI S3bIK JUIsi CTYACHTOB OakKalaBpOB : ayIupOBaHUE c.25
[DnekTpoHHBIN pecypc]
https://mail.esl-lab.com/world/worldrd1.htm
NudbopmannonHbie pecypchl 11 ayIMpOBaHUS:

. 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

. www.native-english.ru/programs

9.www.bbc.co.uk/russian/learning_english/

10.www.bbc.co.uk/worldservice/learningenglish/

ONOO OIS WN P
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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/
http://www.native-english.ru/programs
http://www.bbc.co.uk/russian/learning_english/
http://www.bbc.co.uk/worldservice/learningenglish/

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. IIucbmo

Llenpto caMoCTOSITENIBHOW pabOThl B JAHHOM BHUJE JICATEIBHOCTH  SIBJISIETCS
O3HAKOMJICHHE C OCHOBHBIMH BHJAaMH pEYEBBIX MPOM3BEICHHI:, a TakKe MpaBUIaMU
COCTABJICHUS JJIEKTPOHHBIX COOOIIEHUM, JEIOBBIX M YaCTHBIX MMHUCEM, TOKJIAJI0B, PE3IOME.

B kauecTBe TPEHUPOBOUHBIX YIPAKHEHUNH OOYUYAIOLIUMCS TMpEIJiaraeTcsl BBIOIHATH
3a/IaHMs TI0 MMIUChbMY C MCTIOJIb30BaHUEM 00pa3IoB U 1m1a0ia0HOB. |15 BRIpaOOTKM yMEHUM MUcbMa
NPUMEHSIOTCSl  pEYeBbIE  YNPaKHEHUS, XapaKTepHble s  KOHKPETHBIX  CHUTYyalui
KOMMYHHKATHBHOTO OOMICHUS (HAaNmMCaHWE pa3IMYHbIX BHUJOB COYMHEHWH, COCTaBIICHUE
AIIEKTPOHHBIX COOOIIECHHM, HATUCAHNE YACTHBIX U JICJIOBBIX ITHUCEM)

N3zyuaemas Ttema Jlutepatypa, nH(DOPMAIMOHHBIE CTPaHUIIBI
pecypchl

ITumesast OMOTEXHOIOTHSL: 7 15
COBpPEMEHHBIE METO/IHI,
OCHOBHBIE HaIlPaBJICHUS U

MICPCIIEKTUBHI. .
Bunst MIPOMBIIIUTEHHOH | 7 17
OHOTEXHOIOTHH. .
bruorexHonoruss  mpoaykiuu | 3,6, 51
XJIEOOTIEKapPHOTO

npousBojacTBa. ChIppé  uis
xyeboneuenus.  TexHomorus

H3TOTOBJICHUS xjeba n

XJ1e000YIIOUHBIX M3AEITHH.

Texuomornu MSICHBIX | 3,6, 32
MPOAYKTOB, o0oraImmeHHbIX

MTOJIMHCHACHIIIEHHBIMU

KUPHBIMH KHCJIOTaMHL..

TexXHOJIOTUH KUCIOMOJIOUHEIX | 3,6 81
MPOJYKTOB c 40
MPOOHUOTUYECKUMU

MUKPOOPTraHU3MaMHU.
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http://www.usingenglish.com/

DKOJIOTHUECKUE 1,2,7,8 93, 103
pEeUMYILECTBA MUILEBOM 165, 146
OMOTEXHOIOTHA

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 ...

NookrwnpE

K l'lpOMe)KyTO‘lHOﬁ arrecranuun

Y4eOHBIM IUIAHOM [0 AWCHHIUIMHE J[eTOBOH WHOCTPAaHHBIN S3BIK TPETyCMOTpPEHA
cnenyromas Gpopma MPOMEKyTOUHOMN aTTeCTallUu:
1) 3auer.

[TpoMexxyTodHass arTecTalsl HaNpaBlieHa Ha MPOBEPKY KOHEYHBIX PE3yJIbTaTOB
OCBOGHUS AUCHUILTUHBI (MOTYJIs).

dopma NPOMEXKYTOUHOH aTTecTallud «3aueT» IpejrnoaraeT yCTaHOBJIeHUE (akra
c(OPMUPOBAHHOCTH KOMIIETEHIIMM HA OCHOBAHMM OLIEHKM OCBOEHHUS OO0y4arolMMCs
IPOrpaMMHOI0 MaTepHaja IO pe3yibTaTaM TEKYLIEro KOHTPOJS IUCLMIUIMHBI (MOIYJsl) B
COOTBETCTBUU C TEXHOJIOTUYECKON KApTOM.

Ecnu oOyuatomuiicss HaOpan 3a4eTHOE KOJMYECTBO OAlJIOB COTJIACHO YCTAHOBJICHHOMY
JIMAIIa30Hy MO0 JUCHHUILIMHE, TO OH CUUTAETCS aTTECTOBAHHBIM.

Takum o00pazoMm, MOATOTOBKA K 3adeTy IMpelanojiaraeT MOATOTOBKY K ayIAUTOPHBIM
3aHATHUSIM U BHEAYIUTOPHOMY TEKYILIEMY KOHTPOIIIO BCEX (POPM.
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