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1.OBIIUE OPTAHU3AIIMOHHO-METONUYECKHUE YKA3AHUSA

Metoauueckue yKazaHuUs JUIS  CaMOCTOSITENIbHOM paboThl CTYIEHTOB OOYYaIOIIMXCS IO
Hanpasinenuto moarotoBku 15.03.02 «TexHonormveckwe MamMHBI ©W  O0OpYIOBaHUE)
COCTaBJIEHbI B COOTBETCTBUU ¢ Paboueit mporpammoii mo nucuuiuinHae «/{enoBoit ”HOCTpaHHBIHM
A3BIK» Ul JIaHHOTO HampasiieHus, paspadoranHoro Ha ocHoBe ®I'OC BO mno HampaBieHHro
(cmemmmanbHOocTH) 15.03.02 «TexHonornyeckue MamMHBI W 00OpPYAOBaHHE», MPODUITIO
«[lummeBass MHXEHEPHs MaJbIX MPEANPUATHIN», YTBEPKIACHHOTO NMpUKa3oM MUHOOpa3oBaHHS U
Haykd P® Ne 198 ot 12.03.2015 r. Ha ocHOBaHMHM YYeOHOIro IUIaHA, YTBEPKIACHHOTO YUCHBIM
coetoM MI'TY mporokon Ne § ot 27.03.2020 1.

Metoauueckue yKazaHWs IMpeJHa3HAu€Hbl Ui OpraHU3alMd M KOHTPOJS BHEAyAUTOPHON
CaMOCTOSITENIbHON PabOTHI CTYJCHTOB.

[Ipouecc u3yueHuss AMCHUIUIMHBI «/[eOBOM HHOCTpaHHBIM SI3BIK»  HamNpaBleH Ha
(dbopMHpOBaHUE 3TIEMEHTOB CIIEeAYIOMMX KomreTeHuid B coorBercTBrn ¢ PI'OC BO:

Paboueit mporpammoli  y4eOHOM  AMCHUIUIMHBI — «JI€IOBOW  HMHOCTpPAHHBIM  SI3BIK»
NPETyCMOTPEHA CaMOCTOSATENIbHAS PaboTa CTYACHTOB B oObeMe 38 4acoB it OYHOH (DOpMBI
o0y4eHusi, 36 4acoB BBIJIENISIETCS HA MTOJTOTOBKY 00Yy4aroIUXCs K AK3aMeny; 95 4acoB Uil 3a04HOM
¢dopmbl 00yueHus, , 9 4acoB BRIIEISIETCS HA MMOJrOTOBKY 00 yUYAIOIIUXCSI K 9K3aMEHY.

I_Ie.]'lbl() JaHHOT'O BHJA yq€6HOﬁ ACATCIIBHOCTU CTYACHTOB ABJIICTCA CaMOCTOATCIBHOC
an06peTeHHe 3HaHI/II71, 3aKPCINICHUC U CUCTCMAaTU3allusl YMeHI/Iﬁ 1 HABBbIKOB, IMOJIYYCHHBIX Ha
MPAKTUYCCKUX 3aHATHUAX 110 AUCHUIIINHE ((I[eJIOBOﬁ I/IHOCTpaHHI)II\/JI SA3BIK», Pa3BUTUC
HpO(l)CCCHOHaHbHOfI HHOS3BIYHOMN KOMIICTCHII MU, 06yquHe YCTHOI>'I A THMCbMEHHOH peuu,
COBCPHICHCTBOBAHUC HABBIKOB U YMGHI/Iﬁ BCCX BUJ0OB pequoﬁ ACATCIIbHOCTH Ha PACIIMPCHHOM
JICKCUYCCKOM MaTtcpurajic.

3agaum caMocTOATENbHOM paboThI:
- pacHUIMpPEHHE CIIOBAPHOIO 3aIaca 3a CUET BBEJIEHUS CIELUATU3UPOBAHHOMN JIEKCHKHU 110 HOBBIM
TeMaM Ipo¢peCCUOHATLHOIO OOIIEHUS;
- JlajpHEiIIee pa3BUTHE HABBIKOB UTEHUS M IEpEeBOJAA Ha 0a3e OpUTHMHAIBHOM JMTEpaTyphbl 10
CHELHATBbHOCTH CO CJIOBApEM C IMOJIHBIM OXBAaTOM COJEpXkKaHUs U 0e3 cioBaps € LEeNbI0 MOUCKa
uH(pOopMaLnu;
- pa3BUTHE U COBEPILIECHCTBOBAHUE YMEHUI 1 HABBIKOB MOHOJIOTMYECKOM M TNAJIOTMYECKON peuH;
- pa3BUTHE YMEHUI U HaBBIKOB peepUpOBaHUs U aHHOTUPOBAHMSI.

OcHoBHbIe BU/bI (HaNpaBJIeHUs1) CAMOCTOSITENIbHON paOOThI CTY/IEHTOB!
1. BBINOJNIHEHHE YCTHBIX AOMAIIHUX 33/JaHUI [0 U3YYEHHBIM JEKCUYECKUM TeMaM (ITOArOTOBKa
K MOHOJIOTUYECKHM BBICKA3bIBAHUSIM, COCTABIICHUE JIMAJIOrOB 110 33JJaHHBIM TEMaM U JIp.);
2. BBINOJIHEHUE IHUCBMEHHBIX JOMAIIHUX YIPAKHEHUH Ha 3aKpeIuleHHe M aKTHUBU3ALUIO
IIPOMIEHHOTI'0 IPAMMAaTHYECKOT0 MaTEPHAIIa; COCTABIICHNE aHHOTAIUH.
3. WHAUBUAYAJIIBHOC YTCHNUEC HAYYHO-TIOMYISAPHBIX TEKCTOB U TEKCTOB MO CIICITHAIBHOCTH.

KonTposab camocTosTeNbHOM  paboThl  CTYIEHTOB  OCYLIECTBISETCS B  paMKax
NPAKTUYECKUX W WHIUBUAYAIbHBIX 3aHATUH, a TaKKe Ha KOHCYIbTALMUSX, €XKEHEIEIbHO
IPOBOJIUMBIX ITpernoiaBaTensiMu kadenpbl. PopMbl KOHTPOJIS 3aBUCAT OT BH/1a CAMOCTOSTENIbHON
paboThl M MOTYT BKJIIOYaTh B ce0s (PPOHTAIBHBIN, WHAMBHIYAJTbHBIM W TPYNIOBOW OIpOC
CTYAICHTOB, TECTHUPOBAaHHUE, MPOBEPKY KOHTPOJIBHBIX 3aJaHui, pabouux TeTpaael, cioBapei u
T.JI.

ITo oxonuanuu oo6yuenus Ha |11 kypce cTyaeHT 10/1KEH:
3HaTh:
- Jekcuyeckuid MuUHUMYM B oObeme 3500 y4yeOHBIX JIEKCUYECKHUX €IMHHUI[ O0OIlero u
TEPMHUHOJIOTHYeCcKOro Xapakrepa (500 JeKcuYecKux eIUHML, YCBOCHHBIX B pE3yNbTare N3yueHHs
quctumuinHel, 1600 nekcuyeckux €AWHMIL, YCBOEHHBIX B Ipolecce oO0yueHus Ha 1-2 kypce, H
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1400 nexcHYecKUX €IWHHI] MIKOJBHOTO JIEKCHYECKOr0 MUHHMYMa); CBOOOIHBIE M YCTOMUYUBBIC
CJIOBOCOUYETAHHUS, PPazeoqOrnuecKrue eIMHHIIbI;

- OCHOBHBIE 0COOEHHOCTH TEXHUYECKOTO U HAyYHOTO CTUJISI IUTEPATYPHI;

- OCHOBHBIE CIIOCOOBI CIIOBOOOPAa30BaHUS;

- KOMMYHUKaTHBHbIE 0COOCHHOCTH YCTHON M MHCBMEHHOM peyr Ha HHOCTPAHHOM SI3bIKE TIPU
OCYILECTBIEHUH pabOThI B KOJUIEKTHUBE;

- [IpaBUJIa PEYEBOTO ITUKETA.

Ymern:

- OCYILECTBIATH MEXJIMYHOCTHOE M MpOoecCHOHANbHOE OOIIeHNE, MPAaBHIBHO HCIOIb3Ys
CHCTEMY SI3bIKOBBIX U PEUEBBIX HOPM;

- cooOmiare MHGOPMAIMIO B BHJAE MOHOJOTMYECKOTO BBICKA3bIBAaHHS NPOQECCHOHATBHO-
OpPUEHTHPOBAHHOI'O XapaKkTepa;

- IepeaBaTh CBOMMM CJIIOBaMU COZEP)KAHHUE MPOYUTAHHOIO WIJIM IPOCIYHIAHHOTO CIIEHUAIbHOIO
TEKCTa;

- BECTH CUTYaTHBHYIO Oecely Ha M3yueHHbBIC TEMBI, CBsI3aHHbIC ¢ Oyaymiel npodeccnoHaIbHOR
JeSITEIbHOCTBIO;

Baanern:

- YMEHUSIMH U HaBbIKAMH BCEX BHJIOB YTEHHUS U NEPEBOJIA;

-peueBbIMH YMEHUSMH M HABBIKAMH, O0ECIICUYMBAIOIIUMI KOMMYHHKAIMIO MPO(GECCHOHAIBEHOTO
xapakTepa 0e3 UCKaKeHHs CMbICJIa IPU TMCbMEHHOM U YCTHOM OOILEHHH;

- YMEHMSIMU U HaBbIKaMH pedepupoBaHUs U1 AHHOTUPOBAHMSL.

2. TEMATHYECKHWH IIJTAH

KonryecTBo 4acoB, BbICIISICMbIX Ha
CaMOCTOSITENBHYIO paboTy o popmam

00yueHUs
ConeprxaHue pa3nenoB, TEM AUCLUIIIHHBL
Ounas 3aouHas
6 cemecTp 4 kypc
Ounasi popma o0yuenus - 6ecemectp
3aouHas (opma o0yuenus - 4 Kypc
TeMbl YCTHOM NPAKTUKHU
1.1 OcHOBHBIE 3Tanbl B Pa3BUTHUHU MHILIEBBIX MPOU3BOJICTB,
HUCTOpUA HHHICBOﬁ IIPOMBIINIJICHHOCTH. HpOI/I3BOIlCTBO IUHICBbIX
MPOAYKTOB KaK OTPACIIb MNPOMBILIUIEHHOCTH. 6 9
(The history and development of food production. Food
industry.)
1.2 IlpenmymiecTBa ¥ HEOOCTAaTKH IPOLECCOB IHUILEBBIX
MIPOU3BOICTB. [lonsTHe «TEXHOJOTHYecKas JIUHASY. 6 9

(Advantages and disadvantages of food production processes.
Technological processes and lines.)

1.3 TexHonoruueckass  nauHHA  00pabOTKM  Msca.
IMTpoussozacto Betunubl. (Equipment for meat processing. Ham 8 9
production)

14 TexHomoruueckast JIMHUSA MPOM3BOJICTBA
MMacTepU30BAHHOTO MOJIOKA. IIpounsBomcTBO MOJIOYHBIX 6 9
mpoxykroB. (Equipment for pasteurization of milk. Dairy
products manufacture.)

1.5 Knaccudukanus wMammH ¥ anmapatoB  MMHIMIEBHIX 6 9

npousBozcts. (Classification of food processing equipment.)

Jlekcnuecknii MMHEMYM
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1.6 Jlekcmueckudd MuHUMYM B o0beme 500 y4eOHBIX 6 9
JIEKCUYECKUX €INHUI]

I'pamMmaTHyeckunii MaTepuaJl

1.7  Coueranusi  CymiecTBUTENbHBIX  0O€3  MpeIIoroB 8 9
(arpuOyTHBHBIE TPYIIBI)

1.8 YcitoBHBIE TIPEATTOKCHHS. 2

1.9 OcHoBHBIE CTIOCOOBI CTI0BOOOPa30BaHUSA

AyauTOpHOE U HHAUBHUIYAJIbHOE YTEHHE

1.10  AynutopHOE€  YTEHHWE  HAyYHO-TIOMYISIPHBIX U
CTHeLHANBHBIX TeKCTOB. IHIMBUIyaIbHOE YTCHHUE U TEKCTOB IO 10 9
CTHELUANBHOCTH.

AynupoBaHue

1.11 AyaupoBaHue: NpOCITyIIMBaHHE TEKCTOB M JHAJOTrOB
pod)eCCHOHATIBHOTO COAEPKaHMS, BPEMS 3BY4YaHUsS] 3 MHUHYTHI, 6 2
MIPOCMOTP BUACODUITHEMOB

ITuceMmo

1.12 BpinoiaHeHUE NOHCHMEHHBIX YNPAXKHEHUH, COCTaBJICHUE

aHHOTAaIMi, pedepaToB, TE3UCOB K TEKCTaM; CO3TaHHE 6 10
HPE3ECHTALMMN.
Hroro 3a 6 cemecTp /4 Kypc: 38 95
Bcero 3a 6 cemecTp /4 Kypc: 38 95

3. CHIUCOK PEKOMEHYEMOM JIUTEPATYPbI

OcHosnas numepamypa

1. Bosnkosa, T. I1. AHuickui A3BIK IS CTYICHTOB-0aKa1aBpoB =
English for Bachelor's Degree Students : y4e6.mocobue mo aucuuruinee "MHOCTpaHHBINA S3bIK"
JUIS CTYIEHTOB MJI. KypcoB Bcex HampasieHuit noarot. / T. II. Bonkosa, A. B. Manaesa, 1. B.
CmupHoBa; M-Bo obpazoBanus u Hayku Poc. @enepanun, ®I'6OY BO "MypmaHn. roc. TexH. yH-
T". - Mypmanck : M3n-Bo MI'TY, 2018. (ab. - 95 k3., u/3. - 5 9K3.)

2. BonkoBa, T.II. IlpakTMkyM nO aHIIMHCKOMY SI3BIKY JJISl CTYAEHTOB-OakalaBpoOB =
English for Bachelor's Degree Students : Practice Book : yu4e6.mocobue Mo AUCIMIUIAHE
"MHocTpaHHbIM s3bIK" U1 oOyuarolmuxcss MII. KypcoB Bcex HampasineHudl noxaror. / T. I
Bonkosa, A.B. Manaesa, . B. CmupnoBa; M-Bo oOpa3oBanuss u Hayku Poc. ®enepauum,
®I'BOY BO "MypmMaH. roc. TexH. yH-T". - Mypmanck : M3a-so MI'TY, 2018. (a0. - 95 sk3., u/3. -
59K3.)

3. CmupHoBa, . B. XonoauiapHOe, KPHOTEHHOE M KIIMMAaTH4YeCKOe 00OpYIOBaHUE: MCTOPHUS U
coBpeMeHHble TexHosorun = Refrigerating, cryogenic and climatic equipment: history and
modern technology : y4eb6. mocobue mo aucHuIUIMHaAM "JemoBOW WHOCTpaHHBIA SI3BIK',
"TIpodeccroHabHBI MHOCTPAHHBIN SA3BIK" AJIS CTYJIEHTOB-0aKajJaBpOB HAMNpPABIECHUS IOJITOT.
16.03.03 "XonoguibHas, KpUOT€HHAas TEXHHKAa W CHUCTEMBbl >kU3HeoOecrmeueHus" (mpoduuin
"XonoaunbHas TeXHUKA B TexHooruu'" u "KimmarexHruka U cucTeMbl )u3HeoOecneuenus") / H.
B. CmupnoBa, A. B. MamaeBa; M-Bo obpa3zoBanus u Hayku Poc. @enepanuu, ®I'BOY BO
"MypmaH. roc. TexH. yH-T" . - Mypmanck : U3n-so MI'TY, 2018. - 122 c. : w1 - Mmeerca
anekTpoH. aHanor 2018 r. - bubnuorp.: ¢. 122. (a0-48, u3-2)

4. KapukosaT. FO.IlepepaboTka u mpou3BoAcTBO Msica U peiobl = Meat and fish processing and
production : yue6.mocodue / T. FO. Kapukopa; ®enep. areHTcTBO 10 phiboaoBcTBy, PI'OYBIIO
"MypmaH. roc. TexH. yH-T". - Mypmanck :M3n-8o MI'TY, 2011. (a6-97, u3-3)

5. KoxyxoBa, M. E.Ilponu3BoAcTBO M KOHCEpBaIHs MUIIEBBIX TpoAykToB = Producing and
preserving foodstuffs : yde6.mocobue misiBysoB / M. E. KoxyxoBa;, ®enep.
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areHTcTBO 1o peidonoBcTBY, ®PI'BOYBIIO "Mypman. roc. TexH. yH-T". - Mypmanck :U3n-
Bo MI'TY, 2011. (a6-96, u3-3)

/Jlononnumenvnasa n1umepamypa

6. [TymaoBa, [1. M. AHIHIACKUH SI3BIK JIUIS MMHIIEBBIX BY30B U KOJUIEKEH : ydel.nmocodue

1u1s By30B 1 kosutempkeit / [1. M. IlymroBa, B. A. Ctopoxkenko, A. C. Tankuna. - U3a. 2-e, ucmp.

- Mocksa :Beicmr. mik., 2005. (a6-141,43-5)

7. Cwmupnosa, . B. HoBoe B TexHonOrUM nepepaboTKu pbIObI U MPOU3BOACTBE MPOAYKTOB U3

pe10br = Novelties in Technology of Fish Processing and Fish Products : yue6.moco6ue ams By30B

/ 1. B. CmupnoBa; ®enep. areHTcTBO 110 phidosioBcTBY, PI'BOY BIIO "Mypman. roc. TexH. yH-
- Mypmanck : Uzn-sBo MI'TY, 2012. (a06-48, u3-2)

8. CmupnoBa, . B. OOGopynoBaHue isi TUIICBOM W PBIOHON MPOMBIIUICHHOCTH =

Food and fish processing and packaging machinery : y4e6. nocooue / M. B. CmupHoBa; M-Bo

cen. xo3-Ba Poc. ®enepanuu, denep. areHTCTBO MO PbIOOIOBCTBY, MypMaH. roc. T€XH. YH-T. -

Mypwmanck : U3a-so MI'TY, 2007. (a6-95, u3-2)

Ilepedennb pecypcoB HH(POPMALMOHHO- TeJIEKOMMYHUKALMOHHOM ceTH « MHTEepHET»
Jlekcuka, ayimpoBaHue

1. www.englishclub.com
http://www.bbc.co.uk/podcasts
www.eslcafe.com
www.study.ru
www.soft-one.com/words
http://www.wordsmyth.net
www.merriam-webster.com
http://www.bibliomania.com/1/7/299/2034/frameset.html
http://www.usingenglish.com/

10 http://www.ef.com/english-resources/english-usage
I'pammaruka

11. http://www.englishgrammarsecrets.com/

12. http://www.english-grammar-lessons.com/

13. http://learnenglish.britishcouncil.org/en/quick-grammar

14. www.learnenglish.de/grammarpage.htm

15. www.edufind.com/english/grammar/index.cfm

16. www.lib.ru/ENGLISH/glagol.txt

17. http://www.ef.com/english-resources/english-test
OHIUKJIONETUI

18. Encyclopedia Britannica Online http://www.britannica.com/

19. Wikipedia, the free encyclopedia http://en.wikipedia.org/wiki/Main_Page
O0pa3zoBaresibHBIEC pecypehl

20. MacmillanEducation

21. http://lwww.macmillandictionary.com/

22. http://lwww.macmillandictionaryblog.com/

23. http://www.youtube.com/macmillanelt

24. OxfordUniversity Press

25. http://www.oup.co.uk

26. http://www.oup.com/elt/students/?cc=ru

27. CambridgeUniversity Press - Worldwide

28. http://www.cambridge.org/uk/international

29. CUP ELT resources

30. http://mwww.cambridge.org/elt/resources

31. Express Publishing
http://www.expresspublishing.co.uk
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HepequL MmporpaMmMHoOro oﬁecneqem/m, HpO(l)eCCI/IOHaJILHbIX 0a3 JAHHBbIX U
I/IH(l)OpMaIIHOHHbIX CIIPaBOYHBLIX CUCTEM, PEKBU3UTHI NOATBECPKAAOIIECTI0 JOKYMEHTA.

1 Omnepanmonnas cucrema MicrosoftWindowsVistaBusinessRussianAcademicOPEN, nuiieH3us
No 44335756 ot 29.07.2008 (moroop Ne32/379 ot 14.07.08 1)

2. Oducneiii naker MicrosoftOffice 2007 RussianAcademicOPEN, munensus Ne 45676388 ot
08.07.2009 (morosop 32/224 ot 14.0.2009 1)

3.Cuctema onrtudeckoro pacrno3HaBanus Tekcra ABBYYFineReaderCorporate 9.0 (cereBas
Bepcust), 2009 rox (moroop JIII-080000510 ot 28 ampens 2009 r.). OnepanuoHHascUCTEMa
Microsoft Windows Vista Business Russian Academic OPEN, mumensus Ne 44335756 or
29.07.2008

4. Onekrponnbii nepeBomunk PROMTNET 8.5 munensuonnsiii morosop ot 01.12.2009,
PROMTNET 9.5 ot 27.06.2012 r.

5. Dnekrponnsie cnoBapu ABBYYLingvox3 Anrmmiickas Bepcusi, EBporneiickas Bepcusi, 2009
roj

6. SANAKOSTUDY 1200, rockontpakt 32/230 ot 15.06.2010, rockontpakt 32/338 or
22.12.2010 .

4. COAEPKAHUE U METOJUYECKHUE YKA3AHMSI K U3YUEHUIO TEM
JUCHUIINHbBI

Jlekcuuyecknit MUHUMYM. TeMbl YCTHOM NPAKTUKH

Lenbto caMOCTOSITENbHON PaOOTHI 10 OCBOCHUIO JIEKCUUYECKOTO MMHUMYMa U T€M YCTHOM
IIPAKTUKU  SABJISIETCS  PacCLIMPEHHME CJIOBAPHOIO  3alaca, COBEPLICHCTBOBAHME HABBIKOB
JUAJIOTMYECKOM U MOHOJIOTUYECKON PEeUHu.

CamocrosarenbHass paboTa CTYIEHTOB II0 OCBOCHHMIO JIEKCHYECKOIO MHHMMYyMa H
WU3YYEHHIO TEM YCTHOM MPAKTUKM 3aKJIIOYAaeTCs B IOBTOPEHUH M 3allOMMHAHMHM HOBBIX
JIEKCUYECKUX C€IMHMII, BBIIOJIHEHUU PA3JIUYHBIX JIEKCUYECKUX YIPAKHEHHUM, COCTaBICHUIO
MOHOJIOTHYECKUX /WM AUAJOTMUECKUX BbICKAa3bIBAHUI 110 U3YYEHHBIM TEMaM.

CopepxaHue 3aJjaHUl Ha MOHOJIOTMYECKOE BBICKa3bIBAHHE MOXKET OBITH CIIEAYIOLIUM:
BBICKQKUTECH I10 TEME, ONMUPAACh HA COACPKAHUE TEKCTA, BBICKAXKUTECH 110 TEME C OIOpPOHN Ha
KJIFOYEBBIE CII0BA, BHICKQ)KUTE CBOE MHEHUE 110 TEME, OJArOTOBBTE YCTHOE COOOILEHHUE IO TEME.

CopepxaHue 3aJaHMi Ha TNPEACTABICHUE IUAJIOTMUYECKUX BBICKA3bIBaHUI: COCTABUTH
Janor mo oOpasily, COCTaBUTb JUAJIOT, OMUPAsACh Ha CXEMY, COCTABUTH JHAJIOT IO PEYeBOU
CUTYALUH 110 3aJaHHOU TEME.

TeMbl yCTHON IIPAKTUKH:
VI cemectp

1. OcHOBHbIE dTanbl B pPa3BUTUM IHLIEBBIX IMPOU3BOACTB, MCTOPHUS IHIIEBOU
IIPOMBINUIEHHOCTH. [IpOM3BOACTBO NUILEBBIX TPOIYKTOB KaK OTPAC/Ib IPOMBIIUIEHHOCTH.

Jlexcuueckuit MuHUMyM: 0o8edeHUe IeKCU4ecKko2o MuHumyma 0o 3250 nexcuyeckux eouHuy
006We20 u MepMUHONO0SUECKO20 XapaKkmepa.

B PE3YIbTATC HU3YUCHUA TCMBIL Ne 1 CTYACHT HOJIKCH O3HAKOMUTBCA C I/ICTOpI/Ieﬁ HHIHCBOﬁ
MMPOMBIINIJICHHOCTH, OCHOBAMH PAIIMOHAJIBHOTO IMUTAHUA YCJIOBCKA, IMUIICBBIMU IMTPOAYKTAMHA U UX
KOMIIOHCHTaMH1 B KOHTCKCTC U3YyUYCHUA JUCHUIIIINHBI ((I[eHOBOﬁ HHOCTpaHHLIﬁ SA3BIK».

3a1[aHHe: IToaAroTOBUTHCS K MOHOJIOT NMYCCKOMY BbICKA3bIBAHUIO 10 TCMC.

Jluteparypa: 6 (c.6-16, 17-23), 5(5-18)



Bomnpoce! 1151 caMonpoBepKM:

. When was the food industry introduced in full?
. What methods of treating raw materials do modern enterprises use?

. Why were many operations of food industry mechanized?
. What location does the food industry tend to keep?

. What changes affected the food industry?
. What was the recession of the production caused by?
. What does the progress made by food industry induce?

What is the technologist responsible for?

1
2
3
4
5. Why do prices for foodstuffs grow faster under the inflation?
6
7
8
9.
1

0. What are the main duties of the technologist?

Exercise 1. Choose the word which fits best.

1 If you stop eating cakes and sweets, you will be able to ...

(check, examine, control, test)
2 My father had to ..
(reduce, weaken, shrink, shorten)
3 After eating, blood sugar levels ....
(rise, raise, arise, grow up)

your weight.

.his intake of meat, because he suffers from high cholesterol.

4 When | graduate from the University, | will have my goal to become a technologist ....

(managed, acquired, achieved, succeeded)

5 Before eating a banana you have to .... the skin.
(remove, delete, extract, take out)
6 They always.........ccccoveee.. food products trying to leave no wastes.

(process, cure, use, operate)

7 Due to their continuous training, students usually have .....

(perfect, high, stable, low)

knowledge in special field.

Exercise 2. Match the parts of the sentences from the text.

1. The basic method of preparing kvas is ...

A- of his own, often marked with his (her)
name or with some other sign.

2. Made of brown bread or malted rye flour,

B- tea consumers and importers in the world.

3. Mors is made of berry juice, mixed in
different proportions with water, slightly
fermented ...

C- exotic soups, cabbage schi and solyanka,
which is made of assorted meats.

4. Today Russia remains one of the biggest

D- that out of water, flour, and malt liquid,
dough is made which is subjected to
fermentation.

5. Every member of the family had a spoon ...

E- goes the Russian saying.

6. Wooden chopping boards are better..

F- it goes down best on a sultry summer day.

7. Every housewife of any experience has her
own ...

G- are eaten together with pirozhki.

8. Original and varied, Russian cuisine is
famous for ...

H- berry juice, mixed in different proportions
with water, slightly fermented

9. "No dinner without bread," ...

I- recipes for pies, pickles, and sauerkraut.

10. Soups, such as borscht made from beets
and shchi made from cabbage, ...

J- than plastic ones for fighting bacteria.
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2. TlpeumyrecTBa W HEIOCTAaTKUA MPOIIECCOB MHUIIEBBIX MPOU3BOJCTB. TEXHOJOTHUYECKHE
npotiecchl. [loHsTHE «TeXHONIOrnYecKast TUHUS». TeXHOJIOrMYeCKUEe CBOMCTBA MUIIEBBIX CPE/.

B pesynbrare u3yuenus Tembl Ne 2 CTyAEHT JOJDKEH YMETh paccka3arb 00 OCHOBHBIX
TEXHOJIOTUYECKUX Ipoleccax, 00 HuX MpeuMyLIecTBaX M HeIoCTaTKaX, 00 OCHOBHBIX
XapaKTEPUCTHKAX U paboTe TEXHOJOTHUECKUX JIMHHMA, O TEXHOJIOTUYECKUX CBOMCTBAX MHUILEBBIX

cpen.

Jlexcuueckuil MUuHUMym: 008e0eHue 1eKCuiecko20 MuHumyma 0o 3500 nexcuyeckux eOuHuy
00We20 u MePMUHONOSUEeCKO20 Xapakmepd.

3ananus: [1oaroToBUTHCA K MOHOJIOTMYECKOMY BBICKA3bIBAHHIO 10 TEME.
Jluteparypa: 5(c.11-18, 26-57)
Bomnpocsl 1u1st caMoONIpoBepKH:

1. Do engineers need a high level of competence? Why?

2. What can you say about the results of engineers’ work?

3. What are the reasons of using machines in food industry

4. What kinds of work are usually done by machines?

5. What problems can machines help to solve?

6. What are disadvantages of using machinery?

7. What factors influence the benefit of the machine?

8. Why is regular and thorough cleaning of machinery essential?

9. Why should the staff follow manufacturer’s advice on maintenance carefully?
10. Why should the spare parts be ordered in advance?

Exercise 1. Replace the words in brackets with the corresponding English words and
phrases.

1. Dirty machines make dirty (mpoayxtsi0

2. Regular and thorough (uuctka) of all machinery is essential in order to safeguard
products as articles of food.

3. Moreover, dirt in machinery can reduce output, for example by clogging delicate

measuring mechanisms, thus perhaps (mpuBos k) in damaged products or reduced yields.

Dirt or corrosion may (siByisithest mpuunHOM) @ machine break down.

Planned maintenance of machinery is essential in order to (u3bexartn) expensive

stoppages or poor production.

6.  Lubrication of moving parts, and the sharpening, (sactpoiika) and periodic replacement
of cutting tools should be routine.

7. Manufacturers’ advice on (o6ciyxxuanuto) and lubrication should be followed carefully.

ok~

Exercise 2. Fill in the gaps with the words given below:

A lot of ... jobs in food industry would be better done by machine.

Sometimes a ... labour force cannot ... with large amounts of product.
Machines are not always the ... to a production problem.

It often happens that ... of raw materials can ... greatly.

A steady but not very high food product ... may be more economic in practice.

skilled, yield, solution, manual, to fluctuate, supplies, to cope

agsrONE
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3. TexHonoruveckas TMHUS 06pabotku Msica [IpOM3BOICTBO BETUHHBI.

B pesynbrare nzyuenust Tembl Ne 3 CTYICHT J0JDKEH YMETh PAcCKa3aTh O MACHBIX MPOJIYKTAX, UX
IIUTATEJIbHBIX CBOMCTBAX, IPOU3BOACTBE U YCIOBUSIX XPaHEHUS.

Jlexcuueckuii MuHUMyM: 008edeHUe JIeKCUYecKo20 MuHuMyma 0o 3750 nexcuueckux eouHuy

06W€20 U mepmuroIocu4ecKoco xapakmepda.

3az[aH1/1;1: HOI[FOTOBI/ITBCSI K MOHOJIOTHYCCKOMY BbICKA3bIBAHUIO 1O TCMEC.

Jluteparypa: 5(c.59), 6 (c.30-34), 8(c.22-29)
Bonpochl /sl CAaMONPOBEPKH:

What is meat cooked for?

a s wDN e

method?
How is tendering process done?

© oo N

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

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?

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

Exercise 1. Match the parts of the sentences from the text:

1. Bacon is usually aired for a number of hours
in the warm air of the smoking chamber...

A - the type of curing process and the methods
of smoking used.

2. Neutral lard is manufactured mainly ..

B - nitrates in checking spoilage and also have
the colour fixing ability.

3. There are many kinds of hams depending
largely on ...

C - from back fat and leaf fat.

4. The nitrites are more effective than ...

D - white, but without definite flavour.

5. The function of the smoke is not merely to
impart the characteristic flavour, ...

E - to assist in the colouring of the tissues.

6. Lard obtained by this process is ...

F - before the actual smoking is started.

7. A small percentage of pepper may be added
to the salt ...

G - but it also serves to inhibit the
microorganisms which gain access to the
surface of the meat.

Exercise 2. Complete the following sentences using the necessary information.

Meat cooked to the well-done stage ...

When meat browns ...

IS R

The moist-heat method is applicable to ..

If meat is placed in cold water and then heated ...
The two general methods of cooking meat are ...
The water in which meat has been cooked ...
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With the use of lower cooking temperatures, it takes ...
If salt is present ...

Meat is cooked to make it ...

0. With dry heat, the meat is cooked in ...

4. TexHOMOrMYeCcKas IUHHS IPOMU3BOACTBA IMACTEPHU3OBAHHOI'O MOJIOKA. HpOI/ISBOI[CTBO MOJIOYHBIX

MIPOIYKTOB..

B pesymbrate wu3yuenuss Tembl Ne 4 CTyAeHT [OKEH YMETh pacckazaTh O croco0ax
IIPOM3BOJCTBA MOJIOKA U MOJIOYHBIX IIPONYKTOB, HX COCTAaBE U CBOMCTBAX, YCIOBUAX XPAaHEHUS, O
TEXHOJIOTMYECKOW JIMHUY ITPOU3BOCTBA TACTEPU30OBAHHOIO MOJIOKA.

Jlexcuueckuil Munumym: 0ogedeHue Jekcuuecko2o munumyma 0o 4000 nexcuyeckux eouHuy
00We20 u MePMUHONOSULECKO20 Xapakmepd.

3a,I[aHI/I5[: HO,I[FOTOBI/ITBCH K MOHOJIOTHYE€CKOMY BBICKA3bIBAHUIO I10 TEME.

Jluteparypa: 5(c.77-88), 6 (c. 35-41) 8 (¢.68)

Bomnpocsl 1u1st caMONIpoOBepPKH:

©ooN A wWwNE

How do people consume milk and dairy products?

What is considered to be the main source of milk for human diet?
What is called raw milk?

Who and when invented pasteurization?

Why is fresh milk homogenized?

What is the difference between pasteurized and ultrapasteurized milk?
What product can be labeled as cream?

What are the basic steps in cheese making?

. How is ice-cream made?

10. What is fat content in butter?

Exercise 1. Replace the words in brackets with the corresponding English words and

phrases.

1.
2.

oA~

7.

Milk is highly (murtarensHsiit), versatile food.

People enjoy drinking milk in its natural form and also use it to make a wide range of
food products, including (cmBkw), butter, yogurt, (csip), and ice cream.

Most milk (motpebssiemoro) in the world is cow’s milk, but other countries favor that
of buffalo, goats, sheep, or other animals.

All milk (comzepsxut) varying proportions of the same nutrients.

Milk is (mpousBoaurcs) for uses other than human consumption.

The protein casein, for example, is used in the (mpouzBoxctre) of some glues, paints,
and plastics.

Most milk is (cocrout) of 80 to 90 percent water.

Exercise 2. Complete the following sentences using the necessary information.

1. Before being delivered to the plant the milk is ...

2. Milk from private farms is analyzed for ...

3. Special departments of technical control have been organized at ...
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The microbiology laboratory carries out ...

4
5. Each batch of milk is delivered together with ...
6. The figures are checked at ...

7

There is a wide network of ...
5. Knaccudukanuys MallyH ¥ amaparoB IMHIIEBLIX TPOU3BOICTB...

B pesynbraTe u3yueHuss tembl Ne 5 CTyIOeHT IOJKEH YMETh paccka3aThb O KIiacCH(pUKAIUU
MAIIMH U anmnapaToB MUIIEBBIX TPOU3BOJICTB, UX HA3HAYEHUH, OCOOCHHOCTSX U IMPEUMYIIECTBAX.

Jlexcuueckuii Munumym: 0ogederue ekcuuecko2o munumyma 0o 4000 nexcuyeckux eOunuy
00We20 u MePMUHONOSULECKO20 Xapakmepd.

3a,I[aHI/I5[: HO,I[FOTOBI/ITBCH K MOHOJIOTHYE€CKOMY BBICKA3bIBAHUIO I10 TEME.

Jluteparypa: 5(19-25), 6 (c. 67-75). 8 (c. 13-21)
Bonpochl /15l CaMONPOBEPKH:

11. How do people consume milk and dairy products?

12. What is considered to be the main source of milk for human diet?

13. What is called raw milk?

14. Who and when invented pasteurization?

15. Why is fresh milk homogenized?

16. What is the difference between pasteurized and ultrapasteurized milk?
17. What product can be labeled as cream?

18. What are the basic steps in cheese making?

19. How is ice-cream made?

20. What is fat content in butter?

Exercise 1. Name the machines given below that are used for:
Washers, wrapping machines, graders, air-sieve separators, autoclaves, dryers, defeatherers,
skinners, grinders

1. producing such products as flour and minced meat;

. obtaining clean food raw material and clean containers;

. getting fruits and vegetables of the same size;

. removal of feather from poultry;

. removal of extraneous materials such as dust and sand from grain;
. packaging the produced food items;

. heat processing;

. removal of excessive moisture;

. producing the fish fillets.

Exercise 2. Complete the following sentences using the words below:
fat, eyesight, protein, flavour, vitamin, carbohydrates, calories, hearing.

O© 00 N O O b W N

1. A potato has about 90 ... .

2. Lack of ... E can cause skin diseases and tiredness.

3. Foods such as rice, bread, potatoes are rich in ... .

4. The method was designed to estimate the intake of cholesterol and animal ... .
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5. Cream has a high ... content.

6. ... is the particular taste of a food or drink.
7. ... is the ability to see.

8. ... Is the sense you use to hear sounds.

TecTbl 17151 IPOBEPKH YCBOEHUS JIEKCHYECKOT0 MUHUMYM

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 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 Aalong B to C over D round

I'pamMaTnyeckuil maTepua.
lens caMocTOsITENHHOM pabOTHl HAJ TPaMMATHYECKUM MaTE€pUaIOM M CIoco0amMu
CJIOBOOOPA30BaHUs 3aKIIOYAETCS B M3YUYEHUM TPaMMaTHUECKOTO0 MaTepuana COOTBETCTBEHHO
paboueii mporpamme 1o «/lenoBoMy MHOCTpaHHOMY S3BIKY» B YHMBEPCUTETE IO MporpamMmam
OakanaBpuaTa; 3aKpeIUICHUH TpaMMaTHYEeCKHX HAaBBIKOB, OO0ECIIEUMBAIONINX KOMMYHHKAITHIO
oOmiero  xapakTepa;, HM3y4Y€HHE OCHOBHBIX TpaMMaTUYECKHX  SIBIIGHUU, C  IEJbIO
COBEPILEHCTBOBAHUS MHOS3BIYHONM KOMIIETEHTHOCTH CTYIEHTOB B Ipolecce (HOpMUPOBAHHS
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AJIEMEHTOB YHHBEPCAIbHBIX KOMIIETCHIIMH W JOCTH)KEHHE YPOBHS MPAKTUYECKOTO BIIAJCHUS
MHOCTPAHHBIM S3BIKOM, ITO3BOJISIIOIIETO UCIIOJIB30BATh €ro B Oyayiei padore.

CamocTtosTenpHas paboTa HAJ JaHHBIM acClEKTOM M3Y4YCHHS HMHOCTPAHHOTO SI3bIKA
3aKJIIOYAeTCs B TMOATOTOBKE K TPAKTHUYECKUM 3aHATUSAM, IOBTOPEHUU TEOPETHUECKOTO
MaTrepuaa, BHITOJIHEHUH MUChbMEHHBIX IOMAITHUX 3a/1aHHi.

VI cemectp
1. pammamuueckuti mamepuan: CodeTanus CylneCTBUTENBHBIX 0€3 TPEIIOTOB.

3a/1aHus: BBIMOJHATH MMCHMEHHO YIIPAKHEHHUS Ha 3aKPEIUICHHE N3YIEHHOTO MaTepHaa
Jluteparypa: 6(c. 31, 36), 5(c. 5,13)
KOHTPOJILHBIH TECT M0 H3yYEeHHOMY PAMMATHYECKOMY MaTepHaLy

Choose the correct translation for every collocation:

1 milk sugar a)TpyOOIPOBOJ U3 HEPIKABEIOIEH CTAIN
2 truck driver b) comepskanue xupa

3 farm tank C) COCTaBHBIC YaCTH MPOIYKTA

4 stainless steel pipelines d) Bkyc Macia

5 skim milk fraction €) BOJMTEINb I'PY30BHKA

6 discharge pipe f)iponsBocTBO X11€6a

7 fat content g)BBIXOJHAs TpyOa

8 butter-type flavour h)koHcepBaryst GpyKTOB

9 food constituents i) MOJIOYHBII caxap

10 bread production j)dpakius 06e3KMPEHHOIO MOJIOKA
11 fruit preservation K)conepsxanue Blaru

12 spoilage organisms l)pepmepckas nuctepHa

13 moisture content m)BoJIa KOMHATHOM TEMIIEPaTyphl
14 meat foods N)CHAJIOCTHBIC OPTaHU3MBbI

15 room temperature water O)MSICHBIE TIPOTYKTHI

16 food products P)IPOIYKTHI U3 JKUBOTHBIX KUPOB
17 energy requirements q)KHPHBIE KACIIOTHI

18 fatty acids r)OpraHUYECKHE PACTBOPHTENH

19 organic solvents S)IOTPEOHOCTH B SHEPTHU

20 animal fat product t)UIIEeBbIE TPOAYKTHI

2.1 pammamuyeckuil Mamepua: yCiosHvie NPeosioNCeHus
3aaHus: BBIMIOJIHUTH MUCHbMEHHO YIPAXHEHUS Ha 3aKPETUICHUE N3YUYEHHOTO MaTeprasa
Jluteparypa: 5 (c. 35--68), 1 (c. 29-40, 42)
KoHTpPOJbHBIN TeCT M0 N3yYeHHOMY FPAaMMATHYECKOMY MaTepHAJTy

Choose the correct alternative.
1) IfI hadn’t been told how skilled he was | would ... he was only a beginner.
a) think b) have thought
2)  If she had studied harder she would ... the final exam. But she is so lazy! She hadn’t read a
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line for the exams.

a) pass b) have passed

3) Wewould ... happy if you stayed with them at the weekend.
a) be b) have been

4) It would ... nice if they had produced this kind of ham. But they didn’t. What a pity!
a) be b) have been

5) They would ... milk from farms if they got it today.
a) sterilize b) have sterilized

6) If our technologist hadn’t gone on business trip he would ... the contract, I’'m sure.

a) sign b) have signed
7) What would you ... ifthey develop a new product from this local raw material?

a) say b) have said
8) If we had heard about the advantages of this technological line we wouldn’t ... from buying
it.

a) refuse b) have refused
9) If they used this equipment we would ... more varied assortment of items.

a) produce  b) have produced

10) If she had had any experience in food production technology she would ... this job. What a
pity!

a) get  Db) have got

3. I'pammamuueckuii mamepuan: OCHOBHBIE CIOCOOBI CII0BOOOPA30BaHHs
3aaHus: BBIIOJIHUTH MUCbMEHHO YIPaXHEHUS Ha 3aKpeIyIeHue U3y4YeHHOro MaTepuania

Jluteparypa: 5 (c. 76-99), 6( 5,30, 36, 48,55),1 (c. 64-72, 72-75, 79-82, 86-87)
KOHTpOJILHBIN TECT M0 H3YYE€HHOMY FPAMMATHYECKOMY MaTepHaJTy

Choose the correct answer paying attention to the suffixes:
A)
1. A human body ... a balanced diet.
1) requirements; 2) requires 3) reguiring
2. About 70% of the ... of the human body is water.
1) weigh; 2) weight; 3) weightless
3. Every ... person should drink milk every day.
1) grow; 2) growth; 3) growing
. A person needs ... amounts of energy for ... activities.
1) various; 2) variety; 3) vary
5. Foods ... us with energy, body-building material, mineral salts and
vitamins.
1) provide; 2) provision 3) providing
B)
1. ymyumats: 1) improver; 2) improvement; 3) improve
2. paborath: 1) operate; 2) operation; 3) operator
3. rasupoBartb: 1) carbon; 2) carbonate; 3) carbonation

S
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obopynosanue: I') equip; 2) equipment; 3) equipped
npoaykt: 1) proauct; 2) productive; 3) production
HeoOxoauMbIii: 1) necessity; 2) necessarily, 3) necessary
Biaaxnocts: 1) humid; 2) humidify, 3) humidity
notpebuTens: 1} consume; 2) consumer; 3) consumption

© © N o g &

BcTaBiATh: 1) inserted; 2) insertion; 3) insert

10. paznooOpasubIii: 1) vary; 2) various; 3) variety

11. motpebHoCTh: 1) requirement; 2) require; 3) required
12. mpousBoauTh: 1) produce; 2) production; 3) productive
13. 3gopossiii: 1) health; 2) healthy; 3) healthless

14. mepeBapuBath: 1) digestive; 2) digest; 3) digestion

15. ucnoas3oBanue: 1) utilize; 2) utilized; 3) utilization

3aganus 1J151 CAMONIPOBEPKH:
Tect AJIA CAMOIIPOBEPKH IO U3YIYCHHOMY I'PaMMAaTHIECCKOMY MaTepually
1.Heat treatment ... the fat from the fatty tissue.
a. separates b. is separated
2.Vendng machines can ... at railway stations, at airports, bus terminals.
a. beused b. use
3.Bultter ... from cream.
a. churns b. is churned
4.In very early times grain ... as a watery paste.
a. consumed b. was consumed
5.Vitamin D ... the body to absorb calcium.
a. is helped b. helps
6.Various types of candies may ... by varying the kind of sweetener.
a. prepare b. be prepared
7.The prune ... from a type of plum with solid flesh and much sugar.
a.ismade b. makes
8.Margerine ... from low-cast animal and vegetable fats.
a. was produced b. produced
9.Soft ice-cream ... 70 percent air and it makes it soft.
a. contains b. is contained
10.The truck drivers ... flavour, temperature and volume of milk in the farm tank.
a. check b. are checked
11.In bottling and canning the food ... to destroy spoilage organisms.
b. heats b. is heated
12.Sugars and starches, known as carbohydrates ... rather quickly and supply energy for the
body.
a. digest b. are digested
13.The invention of steam power engine by James Watt ... rise to the development of
confectionary machinery as well.
b. gave b. was given
14.The cocoa beans ... from the pods of the coca tree.
b. obtain b. are obtaind
15.When in the middle ages came sugar to Europe it was used for the production of sugar sweets.
a. brought  b. was brought
16.The products usually ... in the smokehouse to approximate internal temperature of 65,6 - 76,7
0C.
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b. heat b. are heated
17.Historically the people of the Middle East ... on yogurt as an important food item.
a. were relied D. relied
18.Heat treatment or rendering ... the fat from the fatty tissue on which it is found in the animal.
b. separates b. is separated
19.Fats and oils in the diet ... to increase palatability and enchance the flavour of foods.
b. areserved b.serve
20.Rendered beef or mutton fats
a.aretermed b.term

or oleo stocks.

AyauTOpHOE U HHAUBUAYAJIbHOE YTEHHUE

Llenb camoOCTOATENBHOM pPabOTHl C TEKCTaMM 3aKJIIOYaeTcs B Pa3BUTUU U 3aKpEIICHUU
YMEHMM pa3IMuYHBIX BHJIOB YTEHUS — M3ydalollero (C IOJHBIM OXBaTOM COJIEp)KaHusi),
03HAKOMUTEIILHOTO M IpOcMOTpoBOoro. B mporecce camocTosTenbHOW pabOThl HaJ Hay4dHO-
MOMMyJIApHBIMU TCKCTAMHU Ha AHTJIINNCKOM SI3BIKE CTYACHTHBI JOJIKHBI paCHIUPUTDH CcBOM CJIOBaprIﬁ
3anac, pa3BUTh HaBbIKA YTEHUS U IIEPEBOJIA.

MaTepI/IaJIOM A1 MHAUBUAYAJIBHOI'O YTCHHUA ABJIAIOTCA  CIICHUAJIBHBIC TCKCTBI 110
HAIpaBIIEHUIO MX TMOATOTOBKM, Ha 0a3e KOTOPBIX CTYACHTHI OOydYaroTCcsl MEpeBOAY,
AHHOTHPOBAHMIO M COCTaBJIeHUIO pe3tome. OO0beM TeKcToB coctaBisieT 30 ThIC. TEYaTHBIX
3HAKOB.

TeKcThI 17151 YTeHHUS CTYIEHTHI OTOMPAIOT M3 HHPOPMAITMOHHBIX PEeCypcoB ceTn MHTepHeT, a
TaK)Ke U3 YU4eOHHKOB M Y4€OHBIX MOCOOMI, METOIMYECKUX YKa3aHWUW MO YTEHUIO TEKCTOB IO
M3y4aeMOU TEMaTHUKE

WHnuBuayanbHOE 4YTEHHE SIBISETCA OJHHMM W3 CPEICTB PA3BUTHUS YMEHUM UTEHUA U
pacimmpeHus cJI0BapHOTO 3amnaca cryaeHTa. s 3Toro Heo0XoumMo:
1) BbIOpaTh MaTEepUAI JJIS YTEHUS, KOTOPBIA COOTBETCTBYET COACPIKAHHIO PaboUeii MPOrpaMMbl,
2) IPOYUTATh K OTMETUTh HOBBIC CIIOBA U CIIOBOCOYCTAHHMS,
3) 3anucarh B TEMaTHYECKHUI CIIOBAPh UX TPAHCKPHITIIUIO U TIEPEBO/I.

PexoMengaumnu mo padore ¢ aureparypoit
Paboty ¢ nmuTeparypoii ienecooOpa3HoO Ha4aTh C TEKCTOB YUEOHUKOB M YUYEOHBIX TTOCOOUH, 3aTeM
PEKOMEHIYETCS MEPENTH K OPUTMHAIBHBIM TEKCTaM, KacaroLIMMCsS M3y4aeMoro maTepuana, a
3aTeM K ayTeHTUYHBIM TEKCTaM M CTaThsIM HAayYHO-TIOMYJISPHOTO COJIEPKaHUS.

ITpu paboTe ¢ TEKCTOM HEOOXOAMMO MOJB30BATHCS CIOBAPSIMU PA3IMYHOIO XapakTepa,
JIMHTBUCTUYECKOM MM KOHTEKCTYAJIbHOM JOTAIKOM, Pa3JIMYHOTO pOJa MOJACKA3KaMH, OIIOpaMH B
TeKcTe (KJIIOYEeBBbIE CJIOBAa, CTPYKTYpa TEKcTa, IpeiBapsiouias MHpopMmanus u Jp.). BaxHbM
acrmeKTOM paboThl C MHAUBHUIYaJIbHBIM YTEHUEM SBIIIETCS BEACHHUE CIOBAPSI.

VI cemectp

Ay()umopHoe umeHue. ymerue HAYYHO-NONYJIAPHbIX U CNEYUAIbHBIX MEKCMOB.
3aI[aHI/I€I 3aI[aHI/ICI IpOYNUTaTh U MEPECBECTHU TCKCT, BBINIOJIHUTL 3aJlaHUSA 110 TCKCTY, OTBETHUTDH HA
BOIIPOCHI, IIE€PECKA3aTh €T0.
Jluteparypa: 3 (c. 27-33), 5(c.126), 8(c.30-36, 38-45)

Bonpocs! 111 cCaMONIPOBEPKU:

Read and translate the text about scientific progress, then check your variant with the
given one:

PRINCIPLES OF THERMAL PROCESSING

[TPUHIIUIIBI TETUIOBOM OBPABOTKU

The “canning” of foods has been practiced for
almost 200 years, but the science supporting
the canning process has been understood for
only about half of that time. In this section we

KoHncepBupoBanue MPOAYKTOB
ocymiecTBisiercs B Teuenure noutu 200 ser, HO
HaykKa, MOAAEPKUBAOLIAS IIpoLeCcC

KOHCCPBHUPOBAHMA, ObUla TOHATA B TEYEHUE
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will discuss the theory and science that forms
the basis for the development and application
of thermal processes to low-acid and acidified
foods packaged in hermetically sealed
containers. This section will identify and
review some of the major factors affecting
thermal processing of canned food products.
The objectives of this section are for you to be
able to:

1. define commercial sterility;

2. identify who can establish a thermal process;
3. identify the components in establishing a
thermal process;

4. identify factors that impact the thermal
process; and

5. recognize a process deviation.

The Scheduled Process

As mentioned in the Introduction Section,
“canned” products are treated with heat to
make them commercially sterile. The condition
of commercial sterility (or shelf-stability as it
is characterized in the FSIS Canning
Regulations -9 CFR 318.300 and 9 CFR
381.300) is recognized as follows:
Commercial Sterility — The condition
achieved by application of heat, sufficient
alone or in combination with other ingredients
and/or treatments, to render the product free of
microorganism capable of growing in the
product at nonrefrigerated condition (over 50°F
or 10°C) at which the product is intended to be
held during distribution and storage.

A condition of commercial sterility will result
in products that are safe to eat because the
pathogens of concern are destroyed or
inactivated. The product will remain shelf-
stable as long as the container is intact because

any spoilage organism that favors the
environmental conditions within the container
(i.e., anaerobic) and normal storage

temperatures (i.e., mesophilic bacteria) are also
destroyed with the thermal process. The
current FSIS Canning Regulations (9 CFR
318.300 and 9 CFR 381.300) refer to this
condition as shelf-stability, but in this course
we will refer to “canned” products as being
commercially sterile to avoid confusion with
the dry and semi-dry meat and poultry products
that are also shelf-stable.

TOJIBKO HpI/I6J'II/I?>I/ITeJ'IBHO IIOJIOBHHBI 3TOI'O

BpeMeHH. B 3TOM pasnene Ml 00cyauM
TEOPUI0O M HAyKy, KOTOpble (HOPMUPYIOT
OCHOBY IS Pa3BUTHUS UM  [PUMEHEHUS

TEIUIOBBIX MPOLECCOB K HU3KOKUCIOTHBIM U
KHCIIBIM  TPOJYKTaM,  yIaKOBaHHBIM B
repMETHYHO 3areyaTaHHble KOHTEHHEPbl. DTOT
pa3ziesl ONpENEIUT U PacCMOTPUT HEKOTOPHIE
U3 OCHOBHBIX (PaKTOpPOB, 3aTparuBarOLIUX
TEIUIOBYIO 00pPa0OTKY MPOIYKTOB KOHCEPBOB.
Ilenn »TOoro pasaena HYXKHBI, 4YTOOBI BBI
CMOTJIH:

1. ONpeACIISITh
CTEpUIIbHOCTB;

2. ompenenatb, KTO MOXET
TEIUIOBYIO 00paboTKYy;

3. OTIpeIeIATh COCTaBIISIOLIUE
YCTaHOBJIEHUH TEIJIOBOTO IIPOLECCa;
4. BBISIBIIAATH (daxTopsl, KOTOpBIE
BO3/ICIICTBYIOT Ha TETJIOBOM MPOILIECC; U
5. y3HaBaTh OTKJIOHEHHUSI [TpoOLIecca.
3anuianupoBannbiii [Iponecc

Kak  ymoMsHyro B BBOAHOWU
KOHCEPBHPOBAaHHbBIC
00pabaThIBalOTCA  BBICOKOU
4TOOBI cienaTh ux IPOMBIIIUIEHHO
CTepUJIbHBIMU.  YCIIOBUE  IPOMBIIUICHHOMN
CTEpUJIIbHOCTU (MM CTOWKOCTH B XpaHEHUH,
KoTopasi Xxapakrtepuszyercss B MHcTpykuuu 1o
koucepsupoBanuto FSIS (CFR 318.300 u 9

MPOMBIIIJICHHYIO
YTBEPKAATh

npu

4acTy,

IPOAYKTHI
TEMIIEpaTypoH,

CFR  381.300) npu3HaHO  CIIEIYIOIIAM
obpazom:
IpoMbllIeHHasE  CTEPUIBHOCTL —  3TO

yCIIOBHE, IOCTUTHYTOE IIPUMEHEHUEM BBICOKOM
TEMIIepaTypbl, KOTOPOW JIOCTaTOYHO OJHOU
WIN B KOMOUHaIMU c JIPYTUMH
KOMIIOHEHTaMM, W/UiIM 00padoTKa, KOTopas
IPUBOAUT MPOJIYKT B COCTOSIHHE, CBOOOAHOE
OT MHKPOOPTaHU3MOB, CIIOCOOHBIX K POCTY B
IPOAYKTe MpPHU MOBBIIIEHHBIX TEMIepaTypax
(6onmee wem 50° F mmm 10° C), mpu KOTOPBIX

OPOAYKT TMpeAHa3HaueH MJigi TOro, YTOObI
XPaHUTBCHL.

VYciaoBue  TMPOMBIINIICHHOW — CTEPUIIBHOCTH
JefaeT TPOIYKT O€30MacHBIM JJIsi  €IIbI,
OTOMY 4TO 00JIe3HETBOPHBIE
MUKPOOPraHU3MBI pa3pyleHsl 158105
WHAKTUBUPOBAHBI. [TpoxykT OCTaHEeTCs

CTOMKMM B XpaHEHHMM, IIOKa KOHTEHHEp HeE
MOBPEX/JEH, MOTOMY YTO JHOOOH OpraHusm
op4H, KOTOpBIi ~ 0/100psieT  YCJOBHUS
OKpY’KaIoIlleW cpefbl B IIpefeiiax KOHTEHHepa
(To ectb, aHa’pOOHBIE) M HOPMAIbHYIO
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TeMIepaTypy XpaHCHHS (To €CTb,
Me30(hUIbHBIE OaKTepHH), TakKe pa3pyllcH
TETUIOBBIM TIporieccoM. Tekymue MHCTpyKIuu
koHcepBupoBanusi FSIS (9 CFR 318.300 u 9
CFR 381.300) Ha3bpIBalOT 3TO YCIOBHE Kak
CTOWKOCTh B XPAaHEHUHU, HO B 3TOM Kypce MbI
00paTuMCsi K KOHCEPBHUPOBAHHBIM MPOAYKTaM,
SIBIISTFOIIIMMUCS. TIPOMBIIINIEHHO CTEPUIHHBIMH,
9TOOBIl HM30€XKaTh IYTAHUIBI C CYXHM H
MOJYCYXHM MSICOM M TIPOAYKTaMHU JOMAalTHEH
OTHIBI, KOTOPBIE TaKXe YCTOWYHMBBI B
XpaHEHUH.

AyaupoBanue

[lenpro caMoCTOSTENHLHOM pabOTHI B IAHHOM BHJIE JESATEIHLHOCTH SIBJISICTCS OBJIA/ICHUE HABBIKAMU
BOCIPUATHSA HA CIyX HWHOSM3bIUHOM peun. CamocTosATenbHas paboTa AacnmupaHTOB IO
ayJIMpOBaHUIO MOJIpa3yMeBaeT MPOCIYIIMBAaHUE TEKCTOB U JMAJIOTOB KakK OOIIEs3bIKOBOTO
CoJIepKaHus, TaK ¥ MPOPecCUOHAIBHON HAPABICHHOCTH.

VI cemectp

Ayouposanue: npociywiueanue mekcmos u OuUai0208 NPOPECCUOHANLHO20 COOEPHCAHUSL, NPOCMOMP
8UOCOPUTLMOS.
3ajanue: MpoCIylIaTh JUAAJIOT WM TEKCT BBINOJHUTH 3aJaHusl, OTBETUTh Ha BOMIPOCHI, KPATKO
nepeckasarh €ro.

HudopmalinoHHbIe pecypchl s ayJUpOBaHUS:
. www.english.ru

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

. www.englishclub.com

. www.eslcafe.com

. www.study.ru

. www.mbaconsult.ru

- wwwe.efl.ru

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

~NOoO ok wWN -

KoHTposabHbIe BONPOCHI

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

What are our major allies in cooking?

What do proteins help during cooking?

What do fats give to foods?

What are carbohydrates functions in foods?

What temperature is recommended in cooking when milk is a main ingredient of
recipe?

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?

ook owndE

~



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/
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9. What are fruit and vegetables made up chiefly of?

10. What changes take place when a fruit or vegetable is cooked?

11. How should one cook all vegetables for the best in colour, texture, and flavor?
12. What are the new ways of vegetables cooking?

13. Why do frozen vegetables require a shorter cooking time?

14. How many meals a day do you have? What are your favorite dishes?

15. What cafeteria do you like best. And why?

16. What is typically English food?

17. What do you know about English pubs and their peculiarities?

18. Is healthy food. really important? Why?

IIucemo

HGHBIO CaMOCTOHTeHBHOﬁ pa6OTBI B JAHHOM BHJIEC HICATCIIBHOCTU SABJIACTCA pa3BI/ITI/IC
HaBBIKOB MMPOJIYKTHUBHOTO MUChMa Ha aHTIMHACKOM SI3BIKE, KaK CPEACTBA aKTHMBU3AIUHA YCBOCHUS
S3BIKOBOTO  MaTepuana. OOydarommiics 1Mo mporpamme OakanaBpuara JOJDKCH BIAICTh
HaBBIKAMH W YMEHUSMH TMHUCHBMEHHON HAay4YHOW pEeYM, JIOTUMHO M apryMEHTHPOBAHO H3JIaraTh
CBOM MBICIIH, COOJIO/Iasi CTUIUCTUYECKHE OCOOEHHOCTH; JAEMOHCTPUPOBATh yYMEHHE H3Jararb
coJiepXKaHWe MPOYUTAHHOTO B (opme aHHOTamuMu, pedepara; COCTaBIATH TE3UCHI JTOKJIana,
COOOIIEHUS TI0 TEME CBOETO HAIPaBJICHUS. .

CamocrtosTenbHass paboTa CTyIEHTOB B JaHHOM BHUJE ACSITEIBHOCTU MOJIpPa3yMeBaeT
BBITIOJTHCHHE MMCbMEHHBIX YITPOXKHEHUH, COCTAaBICHHE aHHOTAIHM, pedepaToB, TE3UCOB.

VI cemectp

Ilucomo:. 6vinoinenue NUCbMEHHbIX ynpanCHEHuﬁ, cocmaejieHue aHHomaL;uﬁ K npo4YumarnHbIM
meKkcmam

3ajaHue: BBINOJHUTh TUCbMEHHBIE YIIPAXKHEHUS, COCTABUTh MUCbMEHHYI0 aHHOTAIUIO K TEKCTY
0 CHEIMATBHOCTH, COCTABUTH TE3UCHl K JOKJIAAy Ha HAYYHOU KOH(MEPEHIIH.

Jluteparypa: Jluteparypa:5(c.17, 20,25,29, 38), 8 (c.14, c. 22-28,34)



