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O01IMe moJI0KeHus

Llenp METONMYECKUX MaTepHalioB 1O OCBOCHUIO JUCHHUIUIMHBI - 00ECHeYnuTh
oOydJaronieMycsi ONTUMAJIbHYI0 OpPTaHH3alMIO IPOIecca HM3Y4YEeHUS IUCIUIUIMHBL, a TaKxke
BBITIOJIHEHUS Pa3IMYHBIX ()OPM CAMOCTOSTENLHON paOOTHI.

OcBoeHHE IUCHUIUIMHBI OCYIIECTBISIETCS HAa AYAWTOPHBIX 3aHATHUSAX M B IIpoIecce
CaMOCTOSITENIbHOW  PaboThl  oOyuaromuxcs. OCHOBHBIM BHIAOM ayIUTOPHOH paboOTHl IO
JTMCUUIUIMHE SIBISIIOTCSA TpakTHyeckue 3aHaATHs. KoHkpeTHble (opmbl aynuTopHOW padoThI
00yYaromuxcs MpeCTaBlIeHbl B yUeOHOM IIaHEe 00pa30BaTENbHOM MporpaMMbl U B pabOvHX
porpaMMax JUCLIUTLIHH.

W3yueHne pexkoMeHAyeTcs HayaTh C O3HAKOMJIGHHS C pabodeld mporpammoit
JMCLUILUINHBL, €€ CTPYKTYPOH U copepkaHneM, (POHJOM OIICHOYHBIX CPEJICTB.

Pabotast ¢ paboyeii mporpamMmoii, He0OX0AUMO 0OpPaTUTh BHUMAHUE HA CIICAYIOIIEE:

- Ha PEKOMEH/IyeMbIii IIepeueHb OCHOBHOM U JIOTIOJTHUTEILHOM JTUTEPATYPHI;

- YCBOGHHUE TPAMMATHYECKOTO H JIEKCHYECKOTO MaTepHaia He0OX0IMMO CaMOCTOSATEIBHO
KOHTPOJIUPOBATH C TIOMOIIIBIO BOITPOCOB JUISI CAMOKOHTPOJIS.

Kaxnmass pabowass mporpamMma IO IUCIHIUIMHE COIMPOBOXKIAIOTCS METOAHMYECKUMHU
MaTepualiaMH 10 €€ OCBOCHHUIO.

OtnenbHbIE y4eOHO-METOIUYECKHE Pa3padOTKU MO JUCHUIUIMHE: y4dyeOHBIE MocoOus,
METOJIMYECKHE PEKOMEHJAMN 110 TPAKTUYeCKUM paboTaM M CaMOCTOSTEIbHOW padoTe
pa3smeniensl B OUOC MAY.

OOyyaromumMcsi peKOMEHIyeTcsl MOyduTh B Onbnuoreke MAY y4eOHYyIO JHUTEpaTypy,
HEoOXO0aMMYIO ISl pabOThI Ha BCEX BUIAX ayAAUTOPHBIX 3aHATHH, a TAKXKe JJIsl CAMOCTOSTEIIbHON
paboTHI 110 U3YYEHUIO JUCIUTUINHBL.

Bunpl yueOHO# pabOThI, CPOKM MX BBINOJIHEHHUS, 3aINIAHUPOBAHHBIC 10 JUCIHUIUIMHE, a
TaKXKe CHCTeMa OIICHWBAaHUS pe3yJbTaTOB, 3a(UKCHPOBAHBI B TEXHOJIOTHYECKOH KapTe
JCIUTITNHBIL:

Tab6auua 2- TexHoJornyecKkasi KapTa TeKylero KOHTPOJIsi U MPOMeKYTOYHOM aTTecTaluu
no aucuumiauHe (moaynw) HHocTpaHHBI A3BIK (MPOMEXKYTOYHAsl AaTTeCTAlUA —

«IK3aMEeH)»)
Ne KonTpoabHble TOUKH 3adeTHOE KOJIMYECTBO
I'padux
0aJL10B
- MPOXOKIEHUS
min max
Texyuiuii KOHTPOJIb
1 IToaroToBKa MOHOJIOTHYECKOT O/ IHATOTHUECKOTO
15 25 2 - 17 Henenu
BBICKA3BIBaHUS 110 TeME (5 TeM)
2 BrinosnHeHne MucbMEHHBIX JOMAIITHUX 3amaduii (15
. ( 15 21 2 - 17 uenenu
3aJ1aHni)
3 CBOCBpeMeHHOCTI) Ccllauyu KOHTPOJIbHBIX TOYCK 6 9 2 - 17 wenenn
4 OT4eT Mo UHANBUAYATBHOMY UYTCHUIO 7 12 12 Henensa
5 Kontpoinp nexcuueckoro MuHUMyMa (TECT) 5 10 6 - 14 nenenu
6 BrimonmHeHe KOHTpOIBHOM padoTsl (1 K.p.) 7 15 17 nenens
7 [Mocerienne MpakTUIECKUX 3aHATHH 6onee 75% - 8
0amioB
75-50% - 5
5 8
GauioB
menee 50% - 0
OasuioB
HToro 3a paGory B cemecTpe: 60 100




HpOMe)KyTO‘lHafl arTrecranusa <«3K3aMeH)

HUTOI'OBBIE BAJUIBI IO JUCHUIIJIMHE 60 100 3aueTHas
HEJIEIs

Pabora mo W3y4eHHMIO IMCUUIUIMHBI JOJDKHA HOCHTH CHCTEeMaTHYecKHid xapakrep. Jlis
YCIICIIHOTO YCBOGHHUS MaTepuaja IO MpeqIaraeMol TUCHMILIMHE HEOOXOIMMO PeryisipHO
Hocemars MPaKTUYECKHE 3aHATHsS, AaKTUBHO paboTaTh Ha Y4YEOHBIX 3aHATHSX, BBIIOJHATH
NUCbMEHHBIE pPAa0OThl MO 3aJaHUIO0 MPENOJaBaTeNs, MEPEUNTHIBATh YUYEOHBIM MaTepua,
3HAYUTEIbHOEC BHUMAHHE YCISATh CAMOCTOATEIIEHOMY U3y4YEHHUIO TUCIUTUINHEIL.

BaxXHBIM YCIIOBHEM YCIEIIHOTO OCBOCHUS IUCIMIUIMHBI SIBJISETCS CO3AAHUE CAMUM
O0YyJalomIMMCsl CHCTEMbl NPABWIBHON OpraHW3alluk TPYyAd, IO3BOJIAIONICH paclpeIeInTh
y4eOHYIO Harpy3Ky paBHOMEPHO B COOTBETCTBUU C KaJICHIAPHBIM Y4EOHBIM IpauKoM.

1. MertoauyecKue peKOMeHAAlMHU 110 MOATOTOBKe M padoTe HA MPAKTHYECKHUX
3aHATHAX

BaxHoll cocraBHOW 4YacThi0 y4eOHOTO IIpolecca B  YHHBEPCHTETE  SIBISIFOTCS
OpakTU4yeckue 3aHiATusA. D(PPEKTUBHOCTh NPAKTUUYECKUX 3aHATHH BO MHOIOM 3aBUCHT OT
Ka4ueCTBa MPCAMCCTBYIOIUX ITPAKTUICCKHUX 3aHATAN U CaMOIIOArOTOBKHU o6yqa101111/1xc;[.

IIpakTnuyeckoe 3aHsiTHe - 5TO0 (dopmMa oOpraHM3auuu y4eOHOro  Ipolecca,
[IpEeJIIIoJIaratoiias BHIIOJHEHUE CTYI€HTaMU 10 3aJIaHUI0 U T0J PyKOBOJICTBOM IIPEIOJ1aBaTeNsI
OJTHOW MJIM HECKOJBbKUX MpaKTHUYECKuX paboT. VM ecnu Ha JEKIMM OCHOBHOE BHHMaHUE
CTYJEHTOB COCPEI0TOYMBACTCS HA Pa3bsiCHEHUU TEOPUU KOHKPETHOW Yy4eOHOM AMCUMILINHBI, TO
IPAaKTUYECKHE 3aHATHUS CIIyKaT JUlsl oOydeHHsl MeToJaM ee NMpHMEHEeHUs. ['JaBHOM MX Leibio
ABJIIETCS. YCBOEGHUE METOJa HCIOJIb30BAaHUS TEOPHUH, MPUOOPETEHHE NPAKTHUUECKUX YMEHUH,
HEOOXOUMBIX JUISl H3YYEHUS MOCIEAYIOIINX TUCIUILIMH.

1. Tembl yCTHOM NPAKTHKH

[enbto paboOThl IO OCBOEHUIO TEM YCTHOM MPAKTUKU SBJSIETCS PACIIUPEHUE CIIOBAPHOTO
3araca, COBEpIICHCTBOBAHNE HABBIKOB JUAJIOTMUECKON U MOHOJIOTUYECKON PEUHn.

MoHos0rn4eckoe BbICKAa3bIBAHUE Ha MHOCTPAHHOM SI3bIKE - 3TO CBSI3HOE HENPEPBIBHOE
U3JI0KEHWEe MBbICIIel Ha MHOCTPAHHOM $I3bIKE€ OJHMM JIMIIOM, OOpallleHHOE K OJHOMY WIIH
HECKOJIBKHMM JIMIIaM, I10 onpeneaeHHon teme. 1lpu onpenenenny BUJ0B MOHOJIOTHUYECKON PEYH B
y4eOHBIX LEISIX MCXOIAT M3 COJEpXKaHWs pedyM: OIMCaHMe, COOOIIEHHEe, paccKas; CTEeleHU
CaMOCTOSATENIBHOCTU:  BOCIPOM3BEJICHUE  3ay4€HHOrO, IIEpecKa3 UM CaMOCTOSITEIbHOE
BBICKa3bIBAaHUE; CTEIEHU IOATOTOBIECHHOCTH: MOATOTOBIEHHAS, YACTUYHO IOJATrOTOBJICHHAS H
HENoJroToBieHHas pedb. CojiepkaHue 3aJaHUM Ha MOHOJOTHMYECKOE BBICKA3bIBAHHUE MOXKET
OBITH CIETYIOLIMM: BBICKQKUTECh 10 TEME, ONMUPAsACh Ha COJIEPKAHUE TEKCTa, BHICKAXKUTECH I10
TE€ME C OMOPOIl Ha KIIIOUEBBIE CJIOBA, BHICKAXKUTE CBOE MHEHHE IO TEME, MOJArOTOBHTE YCTHOE
COO0OILIeHNE TI0 TEME.

TpebGoBaHUs K TOATOTOBJIEHHOMY MOHOJIOTHYECKOMY BBICKA3bIBAHHIO (COOOIICHHIO):
- KaUeCTBEHHBIE [TOKA3aTEIN: COOTBETCTBHE TEME U MOJIHOTA €€ PACKPBITUS, YPOBEHb PEYEBOIO
TBOPYECTBA, XapaKTep MPABHUIBHOCTH MCIOJIb30BAaHUS SA3bIKOBOIO MaTepHala, T.€. COOTBETCTBUE
(MM HECOOTBETCTBHUE) TPaMMaTHYECKUM, (DOHETHUECKUM M JIEKCHUECKUM HOPMaM HM3y4aeMoro
A3bIKA; TEMI PEYH; CBA3HOCTb pPEYM (JOTMYHOE TIOCTPOEHUE COOOIICHHUS, HCIOJIb30BaHUE
JIOTUYECKHX CBSA30K, YMEHHE Pa3BUTh TEMY);
- KOJIMYECTBEHHbIE MOKa3aTean: O00BbEM BBICKA3bIBAHMS, T.€. KOJIWYECTBO PEUYEBBIX €IUHHIIL,
HCIOJIb3YEMBIX B PEUH.

TpeGoBanust K HEMOJATOTOBJICHHOMY BBICKA3bIBAHUIO (PEUHM): YMEHHE CaMOCTOSTEIBHO
0e3 mpenBapUTENIbHON TMOArOTOBKM C(HOPMYJIUPOBATh BBICKA3bIBAHHE B COOTBETCTBHH C
CUTyalluel, MCIIONb30BaTh pa3sHOOOpa3HbIE JIEKCUKO-CEMAaHTUYECKME U CHHTAaKCHYECKHe
CTPYKTYpHI, a TaK’Ke OIICHUBaTh YMEHHUE BbIpaXkaThb CBO€ MHEHHUE K BbICKa3bIBaHUI0. Kputepuu u




HOpMBI orleHHBaHUs (00beM 15-20 pa3BepHYTHIX NMPEATIOKEHUN) SBISIOTCS OOIIMMHU Ul BCEX
TEM.

Jlnanoruueckoe BBICKa3bIBAHUE COCTOMT B HEMOCPEICTBEHHOM OOMEHE PpEeIUIMKAMU MEXIY
JBYMSI MJTH HECKOJIBKUMU JTUIIaMu. OCOOEHHOCTH y4eOHOT0 1nanora: KpaTKOCTh BBICKA3bIBAHUIA;
IIMPOKOE HCIOJIb30BAHUE HEPEUEBBIX CPEICTB OOLICHHsS (MUMHKH, >KECTOB); BapbHpPOBAaHUE
MHTOHAIMM; HAJMYUE pPa3HOOOpa3HBIX MPEJIOKEHUH HEMOJHOrO COCTaBa; CBOOOAHOE OT
cTporux (opM KHHKHOM pedn CHUHTakcuyeckoe oQopmieHHe BbICKAa3bIBaHU, 3apaHee HE
HOATOTOBIICHHBIX; TPe00IaaHue MPOCTHIX MPEATI0KEHHUH, XapaKTEepPHOE ISl pa3rOBOPHOM peuH.
Copneprxanue 3a1aHUil HA MIPEJICTABICHUE TUATIOTUIECKUX BBICKA3bIBAHUNA: COCTAaBUTH JUAJIOT 110
o0pasily, COCTaBUTh JAHMAJIOT, OINHMPAsCh HA CXEMY, COCTAaBUTh JAMAJIOT II0 PEYEBOW CHTYaIHH IO
3alaHHOM TeMeE.

TpeOGoBaHMs K AMATOTHYECKOMY BBICKA3bIBAHUIO:

- KaueCTBEHHBIC MOKa3aTeJIH: yMEHHEe NpPUHUMATh ydyacTue B Oecene, couyeras OOMEH
KOPOTKMMH DpEIUIMKaMH ¢ 0OoJiee pa3BEepHYTHIMH BBICKA3bIBAHUSMH; YMEHHE 3alpalluBaTh
uHpOpPMALIMIO, a/IEKBATHO pearupoBaTh HA PEIUIMKY M COOECEOHMKA, YIOTPEOJSATh IITaMITbI
JMAJIOTUYECKOW pedr, KOMOMHUPOBATh PEIUINKY;

- KOJIMYECTBEHHBIC IIOKA3aTeNM: OO0BEM TPAMMATHYECKHd NPABWIBHO OQPOPMIICHHBIX
PEIUIMK KaXJ0ro coOeceHWKAa M HMX KOJHMYECTBO, BBICKA3bIBAaHHS COOECETHHKOB IOJKHBI
coJepKaTh HE MEHEe JIECSTH PEIUIHK, TPABUIBHO 0()OPMIIEHHBIX B SI3HIKOBOM OTHOIICHHU.

2.Ay1MTOpHOE YTeHHue

PaGotry c nureparypoil nerecooOpa3HO HauaTh C UTEHUS HAyYHO-TIONMYISPHOH U
CHenuanbHOM JauTeparypsl (y4eOHHKOB M y4eOHBIX MocoOwuit). PaboTy ¢ HUCTOYHHKAMU
HEO0OXOUMO HAYMHATh C O3HAKOMUTEIHHOTO YTEHUS, T.€. IPOCMOTPETh TEKCT, BBLACISS €ro
CTPYKTypHbI€ equHUIBL. [Ip1 03HaKOMUTEIBHOM UTEHUU 3aKJIaJKaMU OTMEYAIOTCs T€ CTPAHMIIbI,
KOTOphIe TpeOyroT Oojee BHUMATENBHOTO H3ydeHUs. B 3aBUCUMOCTH OT pe3yJbTaToOB
03HAKOMUTEJILHOTO YTEHUs BbIOMpaeTcs JajdbHEeHIunii crnocod paboTel ¢ HCTOYHUKOM. Eciu juis
paspelIeHnsl MOCTaBIeHHON 3a/aun TpeOyeTcs M3ydeHHe HEKOTOPBIX ()parMEeHTOB TEKCTa, TO
HCIIOJIb3YETCSI METO, BEIOOPOYHOTO M3YYAIOIIEro YTEHHMsI, YTO B CBOIO OYEpE/b BKIIIOUAET B ce0
clenyrliee:

- YTEHHE TEKCTa/CTaTbU BCIYX C MPAaBUJIbHBIM MPOU3HOUIEHHEM 3BYKOB M COOJIIOJIEHUEM
MHTOHALIMOHHOT'O PUCYHKA;

- IEPEeBO/JI TEKCTA/CTaThU C yUYETOM CTHJISI U @HAJIU3 HOBBIX CJIOB U BBIPAXKEHUM

- COCTaBJIEHUE TEMATHUYECKOTO CIIOBaps;

- COCTaBJICHHUE IIJIaHA U U3JI0KEHHUE COAEPKaHUsI IPOYUTAHHOTO;

- pedepupoBaHue ¢ aHTTTUHCKOTO Ha aHTJIMHCKHIA,

- BbIpa)KE€HUE COOCTBEHHOTO apryMEHTHPOBAHHOTO MHEHHUSI.

IIpu pabGote ¢ TekcTOM HEOOXOJMMO MOJB30BAThCS CIOBApSIMU Pa3IMYHOIO XapakTepa,
JIMHIBUCTUYECKOM MJIM KOHTEKCTYaIbHOM JOraJKOM, pa3JIMuHOTO poJia MOACKa3KaMH, OIIOpamMu B
TeKCcTe (KII0YEBbIE CII0BA, CTPYKTYypa TEeKCTa, peaBapsomas HHpopMarus u ap.).

[IpocMoTpoBO€E uTE€HHE TpeanoaraeT nojyuyeHue oOIIero MpeaCTaBIeHUs O YUTaeMOM
marepuaie. MTOroMm mpOCMOTPOBOTO UTEHUS MOXET CcTaTh O(OpMIIeHHE pe3yJIbTaToB
MPOYUTAHHOTO B BUJE KPAaTKOTr0 cO00IIeHus, pedepaTa UIH pe3toMe Ha MHOCTPAHHOM SI3bIKE.

[TouckoBoe YTeHHE OPHEHTUPOBAHO HAa YTEHHE OOIIECTBEHHO-TOJUTUYECKHX TEKCTOB U
JUTEpaTypsl MO crenuasbHocTU. Ero 1enp - ObICTpoe HAaXOXKJIEeHHE B TEKCTe WJIM B MacCHBE
TEKCTOB BIIOJHE ONpPEAETCHHBIX JaHHBIX ((aKTOB, XapaKTEPUCTUK, IIU(PPOBBIX IMOKa3aTesei,
ykazaHuii). OHO HampaBlIeHO Ha HAaXOXKJEHHE B TEKCTe KOHKpPEeTHON nHpopmanuu. Uuraromemy
U3BECTHO U3 JPYTUX UCTOYHHUKOB, YTO Takas MH(GOpMAIUS CONEPKUTCS B JaHHON KHUTE, CTaThe.
[ToaTomMy, HCXOAs W3 TUIOBOW CTPYKTYphl JaHHBIX TEKCTOB, OH Cpa3y ke oOpamaercs K
OTpeNIeIEHHBIM YacTsAM WM pasjiesiaM, KOTOpble M TIOJABEpPraeT IMOMCKOBOMY YTEHHUIO 0€3
JIeTalbHOTO aHaiu3a. [Ipy MOMCKOBOM YTEHMM H3BJIEYEHHE CMBICIOBON HMH(OpMalUu He
TpeOyeT NUCKYPCUBHBIX INPOLIECCOB U MPOMCXOAMT aBTOMATHU3UpOBaHO. Takoe uTeHHE, KaK U
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MPOCMOTPOBOE, TPEANOoNaraeT HAJIMYUE YMEHHUS OPHEHTUPOBATHCS B JIOTUKO-CMBICIOBOMH
CTPYKTYpE TEeKCTa, BEIOPATh U3 HETO HEOOXOAUMYI0 HH(POPMAIIUIO TT0 ONIPEICTICHHOM TTpobieme,
BEIOpaTh ¥ 00BbETUHUTH HH(POPMAIIHIO HECKOIBKUX TEKCTOB IO OTACIBHBIM BOTIPOCAM.

B y4eOHBIX yCIIOBUSIX MOMCKOBOE UYTEHHE BBICTYMACT CKOpee Kak YIpakHEHHUE, TaK Kak
MOWCK TOH wWiIuW WHOH wWHQPOpPMAIMKM, KaK TMPaBWIO, OCYIIECTBISICTCS M0 YKa3aHUIO
npenogasaress. [103ToMy 0HO OOBIYHO SBJISETCS COMYTCTBYIOIIUM KOMIIOHEHTOM MPH Pa3BUTHH
JIPYTHX BUJOB YTCHHUS.

OBnazeHue TEXHOJOTHEH YTEHHs] OCYIIECTBISETCS B pe3yJbTaTe BHIIOJHEHUS
MPEITEKCTOBBIX, TEKCTOBBIX U MOCIETEKCTOBBIX 3a/JaHUM.

NuauBuayanbHOe YTEHHE MPEIOoNaraeT CaMOCTOATEIbHYI0 paboTy oO0ydarommxcs U
PEryISpHBIA KOHTPOJIb CO CTOPOHBI TpemojaBaTelii B XOAC NPAKTHUYECKUX 3aHITUU.
WuauBuayaibHOE YTEHUE CHAeTCsl MpernojaBaTeNio JBa pa3a B cemectp. OOwmwuit oobem
npoYnTaHHbIX TeKcTOB coctapisieT 20 000 med. 3HaKOB B ceMecTp. BaxkKHBIM aclieKTOM padOTHI C
WHAMBUAYaAIbHBIM YTEHHUEM SBIII€TCS BeleHue cioBaps. OOydaromuiics IOJDKEH NPeIbsSBUTh
[IpenojaBaTesll0 CBOM ClIOBapb Uil IPOBEPKH, a TaKKe I[POJAEMOHCTPUPOBATH 3HAHUE
COJIep>KaIINXCS B HEM JIGKCHUECKUX €TUHUII.

3. AyaupoBaHue

Lenpto ayauTopHOW pabOTHl B JaHHOM BHJE JESITCIBHOCTU SIBJISIETCS OBJIAJICHHE
HABbIKAMHU BOCIIPUSITUS HA CIyX WHOS3BIYHON peun. AyautopHas paboTa Mo ayJupOBaAHHIO
MOPa3yMeBaeT MPOCTYIIMBAHUE TEKCTOB U IUAJIOTOB MPOPECCUOHAIBHOM HAIIPABIEHHOCTH.

4. IIncemo

Llenpto ayauTopHONM pabOThl B JAHHOM BUJE JEATEIHHOCTH SIBISIETCS DPAa3BUTHE HAaBBIKOB
MPOJYKTUBHOTO TIMChMA Ha aHIJIMHCKOM S3bIKE, KaK CpEJACTBAa AKTHUBU3AIMM YCBOCHMS
A3BIKOBOTO Marepuana. OOyyaromuiicss JAOKEH BIIAJETh HABBIKOM HAaBBIKAMU W YMEHHUSIMHU
MMCbMEHHOW HAy4YHOM peyH, JIOTHYHO M apryMEHTHPOBAHO H3Jararb CBOM MBICIH B BHUJE
COUMHEHUS, COOI0/1asi CTHIIMCTUYECKHE OCOOEHHOCTH; AEMOHCTPUPOBATh HABBHIKA COCTABICHUS
JIETIOBBIX M YaCTHBIX MHUCEM, dJIEKTPOHHBIX COOOIIECHUH.

Ilepeyenb npakTHyeckux pador

Ne
TeMbl MpakTU4eCKUX padoT
o\t
6 cemecTp
1 OCHOBHBIE 3Talbl B Pa3BUTUH MHUIIECBBIX TPOU3BOICTB, HCTOPHS MUILEBOI MPOMBIIIIIEHHOCTH.

IIpou3BOACTBO MNUIIEBBIX NPOAYKTOB KakK OTpacib HpoMbIIUIeHHOCTH. CoueTaHus
CYLIECTBUTEIBHBIX 0e3 npeasoroB (aTpuOyTHBHBIE TIpyMIbl). AYIWTOPHOE YTEHHE.
AynupoBaHue. BrInonHEeHHE THCHMEHHBIX YIPAKHEHHM, COCTaBIEHHWE aHHOTAlMH K
IIPOYUTAHHBIM TEKCTaM.

2 IIpeuMymiectTBa W HEJOCTAaTKM  IMPOLECCOB  IHINEBBIX  MPOW3BOACTB.  [loHsTHE
«TE€XHOJIOTHYECKass JHMHHS». YCIOBHBIE MNpeMIoKeHUs lu 2 Tuma. AyauTOpHOE YTEHHE.
AynupoBaHve. BrIomHEHHE THCHMEHHBIX YIPAKHEHHH, COCTaBICHWE aHHOTAlMH K
IIPOYUTAHHBIM TEKCTaM.

3 TexHonornyeckass JnuHUSA 00pabOTKM  Msica. IIpOM3BOACTBO  BETUMHBL. Y CIIOBHBIE
MpeUIOKEeHNS 3 M CMEIIAHHOTO THIa. AYJUTOpPHOE uYTeHHe. AynupoBaHue. Brimonnenue
MMMCHhMEHHBIX YIPA)KHEHUH, COCTaBIIeHNE ped)epaToB K MPOYUTAHHBIM TEKCTaM.

4 TexHomornyeckass JWHUS TPOM3BOJICTBA MACTEPHU30BAHHOIO MoJioka. [Ipon3BoacTBO
MOJIOYHBIX TPOAYKTOB. Kiaccupukanus MamuMH W anmnapaTtoB NHUIIEBBIX MTPOU3BOJICTB.
OcCHOBHBIE CIIOCOOBI CIIOBOOOpa3oBaHus. AyIUTOpHOE uTeHHe. KOHTpOIh MHIMBHYaTBHOTO
YTeHUs. BBIMOTHEHNE MUCEMEHHBIX YIPaXHEHHH, COCTaBlicHHE pedeparoB K MPOYHTAHHBIM
TEKCTaM..




2. MeroanuyecKkue peKOMeHAAIUN 10 OPraHU3aAlMU CAMOCTOATEIbHONH PadoThl

VYcnenHoe ocBoeHHe KOMIETeHLuH, GopMUpyeMbIX ydeOHOW AMCLUIUIMHON (MOAyJis),
IpEeAIonaracT ONTUMAIbHOE UCIIOJIB30BAHUE BPEMEHU JIsl CAMOCTOSITEIbHON PaOOTHI.

CamocrodrenbHas padota 00ydarolerocs - AeATeIbHOCTb, KOTOPYIO OH BBIIOJHSET 0€3
HEIIOCPEICTBEHHOI0 Y4YacTusl INPEnoAaBaTelis, HO IO €ro 3aJaHuio, M0J €ro pyKOBOICTBOM H
HaOmoneHueM. O0yyaronuiics, o0nagaronii HABBIKAMH CaMOCTOSITEIbHON paOOThl, aKTUBHEE U
riry0xe ycBauBaeT y4eOHBI MaTepuall, OKa3bIBACTCA JIYYIE IMOATOTOBIEHHBIM K TBOPYECKOMY
TPYAY, K cCaMO0Opa30BaHUIO U MPOJIOJDKEHUIO O0yUYEHHUS.

CamocrosrenbHas paboTa MOXKET ObITh ayIMTOPHON U BHEAYAUTOPHOU. [ paHuIIbI MeX Ty
STUMHU BUJAMHU PaOOT OTHOCUTEIbHBI, @ CAMU BUJBI CAMOCTOSITEIbHON pabOThI IEPECEKAIOTCS.

AyIuTopHas caMocTosTeabHas paboTa OCYIIECTBIISICTCS BO BpeMs IPOBEACHUS YUEOHBIX
3aHATHH 110 JUCLHUIUIMHE (MOJYJII0) IO 3aJaHMIO IpernojaBaTens. BkitouaeT B ceds:

- BBIIIOJIHEHUE CAMOCTOSATENbHBIX pabOT, ydacTUe B TECTUPOBAHUH,
- BBIIIOJIHEHUE MPAKTUYECKUX padoT;

- BBIIOJIHCHUE YIPAXHEHWH, COCTaBJICHHE Trpaduueckux U300paKeHHd (CXeM,
JIyarpaMm, TaOIuIl 1 T.11.);

- paboTy CO CIIPaBOYHOM, METOIMYECKOM, CIIEIIMAIbHOM INTEPaTypOii;
- oopMIIEHHE OTUETA O BHIMOJIHEHHBIX paboTax;

- MOATOTOBKA K IMCKYCCHUH, BHITIOTHEHUS 3aJaHUI B IEJIOBOM UTPE U T.1I.

BueaynutopHas caMocTosaTenbHas padora (B Oubiuoreke MAY, B JOMalIHUX YCIOBUSX,
B CIEIMAIBHBIX MOMEIICHUSIX IJIsi CAMOCTOSATEIbHON paboThl B MAY U T.11.) sIBISETCS TEKYIIEH
00s3aTenpHOM paboToll Hal y4eOHBIM MaTepHalIoM (B COOTBETCTBUU ¢ pabouell mporpamMmoii),
KOTOpasi HE MpEeIrojaraeT HEMOCPEJACTBEHHOIO M HENPEPBIBHOIO PYKOBOJCTBA CO CTOPOHBI
IpernoaaBaress.

BueayauropHas camocTosiTenbHast paboTa MOXKET BKJIKOYATh B ce0sl:

- MOJTrOTOBKY K ayAMTOPHBIM 3aHATHAM (MPAaKTUYECKUM 3aHSATUAM) M BBIOJIHEHHE
HEOOXOUMBIX JIOMAIIIHUX 33aHUM;

- paboTy HaJ OTAEIbHBIMH TEMaMHU JUCLHIUIMHBI, BHIHECEHHBIMH HA CaMOCTOSATEIbHOE
U3YyYEHHE B COOTBETCTBUU C paboyell mporpaMmoit;

- IpopaboTKy Marepuaia U3 MepeyHs OCHOBHOM W JIOTIOJIHUTENBHON JUTEpaTyphl IO
JTUCIUIUINHE;

- HalMCaHWE COYMHEHMM, MOATrOTOBKAa MYJIbTUMEAMMHBIX NPE3CHTALNN, COCTABICHUE
rioccapus u Jip.;

- IOJArOTOBKY KO BCEM BHJAM MPAKTUKHU U BBIIOJHEHUE 3aJaHUM, IPEIYCMOTPEHHBIX UX
paboyrMu porpaMMamy;

- TIOArOTOBKY KO BCEM BHJaM TEKYLIETO KOHTPOJIS, NMPOMEXKYTOYHOW M HMTOrOBOH
aTTecTaluu;

- y4acTHE€ B HCCIEIOBATEIIbCKOW, NMPOEKTHOW M TBOPUYECKOM NEATENBHOCTH B paMKax
M3y4aeMOU TUCIUILIAHBI;

- TOJArOTOBKA K YYaCTHIO B KOHKypcaX, OJIMMIMagaX, KOH(pepeHIHsx, pabdora B
CTYJIEHUYECKHX HAayYHBIX OOIIECTBAX U KPYXKKaX;

- JpyrHue BUJbl CAMOCTOSITEIEHONU PaOOTHI.

Copep:xaHue  camMOCTOSITENIbHON — paboThl  ompexenseTcss pabodeil  mporpaMMoit
JTUCHMIUTMHBL (Moayins), nporpammoit 'MA. 3anmanus s camMOCTOSTENBbHOW pabOThl MMEIOT
YETKUE KaJIeHIapHbIE CPOKHU BBIMOIHEHHUS.

BrimonHenue m000ro BUAa CaMOCTOATENBHOM paOOTHI MpEAroyiaraeT MpOXOXKICHHE
00y4arouMCcs CIIETYIOINX 3TaIOB!

1. Onpenenenue 1eau CaMOCTOSITEIbHON pabOTHI.

2. Konkperu3zanus no3HaBaTeabHOM (MPoOIEeMHON WIH MPaKTHYECKOMN ) 3a1a4H.




3. CaMooOIIeHKa TOTOBHOCTH K CaMOCTOSITENILHON paboTe MO PEeHICHHIO MOCTaBICHHOMN
WJIU BEIOpAHHOM 3a1a4M.

4. Be10op aZieKBaTHOTO Croco0a JeWCTBUM, BEIYIIEro K PEIICHUI0 3a7a9u (BEIOOp myTei
U CPEJICTB JIJISl €€ PEILCHNUs).

5. [InanupoBanue (CaMOCTOSITENILHO WM C TIOMOIIBIO MIPETOJaBaTENs1) CAaMOCTOSITEIbHOM
paboThI MO PEIICHUIO 3a/Ia4H.

6. Peanu3amus mporpaMMbl BEITIOTHEHUS CAMOCTOSTEIBLHOU PabOTHI.

7. CaMOKOHTpOJIb BBINOJIHEHUSI CAMOCTOSITEILHOM pPa0OThI, OIICHMBAHHE MOIYYECHHBIX
pE3yJIbTaTOB.

8. Peduiekcust cobcTBEHHOM YUEOHOU EATETLHOCTH.

Pa0ora ¢ HAYYHOM ¥ Y4eOHOM JINTEPATYPOil

Pabora ¢ y4eOHOW M HAy4HOH JUTEpaTypoil SABISETCS OJHOM W3 OCHOBHBIX (HOpM
CaMOCTOSITENIbHOM pabOTHl U HEOOXO0MMa MPHU MOATOTOBKE K YCTHOMY OIPOCY HA MPAKTHUECKUX
3aHSTHUSIX, TECTUPOBAHHUIO, 3aUETY.

Br16paB HYKHBII ICTOYHHK, CIIEAYeT HANTH UHTEPECYIOUINI pa3/ien MO OTJIaBICHUIO WU
anaBUTHOMY yKa3aTeio, a TaKXKe OJHOMMEHHBIH pas3ien ydeOHoro mocobws. B ciydae
BO3HUKILIUX 3aTPyJHEHUI B MOHMMAHUM y4eOHOrO MaTepuana CielyeT OOpaTHUThCS K IPYrHM
HCTOYHHKAM, TJIe U3JI0KECHUE MOXKET OKa3aTbcs OoJiee HoCTymHbIM. Heo0XxoumMo OTMETHTb, 9TO
paboTa ¢ nuTepaTypoil He TOJBKO MOJe3Ha KaK CPeICTBO Oojee MIyOOKOro M3ydeHus Jiro0oit
JUCLUIUIMHBI, HO U SIBISETCd HEOTHEMJIEMOM YacThi0 NpO(EeCCHOHATBHONW JEATEIbHOCTH
OyIyIIEero BHITYCKHUKA.

I1oAroTOBKA K TECTUPOBAHUIO

lenp TecTupoBaHUs MO AUCUUILUIMHE «J/[€TOBOM MHOCTpPAHHBIA S3BIK» 3aKIKOYAETCA B
MIPOBEPKE YCBOCHUS S3bIKOBOTO MaTepHalia, a TAKKe Pa3BUTHUS yUYEOHBIX YMEHHI U HABBIKOB.

BrinosiHeHUE TECTOBBIX 33JaHUN MPEIOCTABISIET M CAMUM CTYAEHTaM BO3MOYHOCTH
KOHTPOJIMPOBATh yYPOBEHb CBOMX 3HAaHWH, OOHAPYXUBATh MPOOENbl B 3HAHUAX U TMPUHUMATh
MEpHI M0 UX JUKBUALMHU. Te€CTOBBIE 3alaHUsI OXBATHIBAIOT Y3JIOBBIE BOIPOCH TEOPETUUECKUX U
MPaKTUYECKUX OCHOB MO JUCLHUIIIIUHE.

[Tpu moAroTOBKE K TECTUPOBAHUIO HEOOXOUMO:

- mpopaboTaTh HHPOPMAIIMOHHBIN MaTepHal MO JUCIHUILTHHE,

- YeTKO BBIICHUTH BCE YCIOBUS TECTHPOBAHUS 3apaHee: CKOJIbKO TECTOB OyeT
MPEUIOKEHO, CKOJIBKO BPEMEHHM OTBOAMTCS Ha TECTHUPOBAHUE, KAKOBA CHUCTEMA OLEHKHU
pe3yJIbTaToB U T.1.

[Tpu mpox0kIeHUN TECTUPOBAHUS HEOOXOTUMO:

- BHUMATEJIbHO W JO0 KOHIIA MPOYUTATh BOINPOC M MpEaracéMble BapUaHTHl OTBETOB,
BBIOpaTh MpaBUIIbHBIE (MX MOXKET OBITh HECKOJBKO);

- B MPOLIECCE PEIIEHUS >KEIATeJIbHO MPUMEHSITh HECKOJBKO MOAXOJOB B PEIICHUU
3aaHus (9TO TO3BOJSET MaKCHUMajJbHO THOKO OMNEepUpOBaTh METOAAMH DEILIEHUS, HaXOIsd
KaXKIBIHA pa3 ONTUMAIbHBIN BapUaHT);

- HE TPATUTb MHOTO BPEMEHU Ha «TPYIHBI BOMPOC», MEPEXOAUTH K JIPYTUM TECTaM,
BEPHYBIIUCH K HEMY B KOHIIE;

- OCTaBUTH BpeMs I IPOBEPKHU OTBETOB, YTOOBI N30€KAaTh MEXaHUUECKUX OLTHOOK.

TumnoBbsie TeCcTOBBIE 3aMaHUs coAepkarcs B (OHAEC OIEHOYHBIX CPEICTB Yy4eOHOU
JTUCITUTLIAHB (MOJTYIIS).

Hanucanue coYMHEHUH

CounHeHHe - 3TO BHJI BHEAYTUTOPHOM CaMOCTOSITENIbHOM pabOThI 10 HAMUCAHUIO TEKCTa
HeOoJbIIoro 00bEMa CBOOOIHOM KOMITO3UIIMK HA YAaCTHYIO TeMy. TeMaTHKa COUMHEHHs JT0JKHA
OBITh aKTyaJIbHOM, 3aTparuBarolleil COBpeMEHHbIE MPOOIeMbl 00JaCTH U3YUEHHS TUCUUTIIHHBL.
Ortor BUA paboThl TpedyeT OT oOyyaromierocs yMEHHMs 4YETKO BBIpaXKaTb MBICIM Kak B
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NUCbMEHHOU (hopMe, TaKk U MOCPEICTBOM JIOTUYECKHX PACCYKIECHUH, ICHO U3JIaraTh CBOIO TOUKY
3peHus. Ilpu packpbITMM TeMbl OH JOJDKEH HPOSBUTh OPUTMHAIBHOCTh MOAXOAA K PEIICHUI0
3a/la4, pPEaJTUCTHUYHOCTb, IOJE3HOCTb M 3HAYUMOCTb MPEUIOKEHHBIX UAEH, SPKOCTb,
00pa3HOCTb, Xy10’)KECTBEHHYI OPUTHHAILHOCTD U3JI0KEHHS.
3arpaThl BpEMEHM Ha IOJArOTOBKY MaTepuajla 3aBHCIT OT CJIOKHOCTH MaTepuaina I10
TeMe, UHAUBUYaJIbHBIX OCOOCHHOCTEN 00yYaroIerocsi U ONpeiesitoTcs IpernoiaBaTeeM.
[Ipu HanMcaHUU COYMHEHUS] PEKOMEHAYETCS:
- 1oao0paTh U U3yYUTh UCTOYHUKHU IO TEME, COAEPKALIYIOCS B HUX MH(OpMaIHIo;
- BBIOpATh INIABHOE U BTOPOCTEIIEHHOE;
- COCTaBUTH IIJIAH;
- JIJAKOHWYHO, HO €MKO PaCKpBITh COJIEp)KaHHE NPOOJIEeMbl U CBOU MOJXOMABI K €&
PELICHHUIO.
IIpu onieHKE COUMHEHUS YYUTBHIBAIOTCS:
- HOBU3HA, OPUTMHAIBHOCTb UJIEH, IT0IX0Ia;
- PCATUCTUYHOCTH OLIEHKH CYLIECTBYIOIIETO OJIO0XKEHUS Jel;
- S3BIKOBAsi IPAMOTHOCTb U3JI0XKEHUS;

[Tpu caMoOCTOSATENHHO MOATOTOBKE K KaKAOMY 3aHSTHIO HEOOXOAUMO OOpaTHUTHCS K
MaTepuagaM y4eOHOro IMOCOOHS MO JaHHOW TeMe M JOIOJHUTEIbHBIM YYEOHBIM IMOCOOUSIM,
4TOOBl YTOUHUTH HOBYIO JICKCHKY, TEPMUHOJIOTHIO, TpaMMaTH4YecKue cTpykTypsl. [Ipu pabore ¢
JICKCUKO-TPAMMAaTHUYCCKUM MaTCpraJIoM H€06X0[[I/IMO CTPECMUTLCA HC TOJIBKO K Y3HABAHHWIO
CIIOBA WJTM IPaMMAaTHUYECKOTO 000pOTa, HO M K MOHUMAHUIO LIEJIM €r0 YHOTPeOJIeHUs B JaHHOM
KOHTEKCTe, (YHKIMOHAJIBLHOW Harpy3Kd, KOTOpOH J[JaHHas S3BIKOBas eIWHUIA OO0Jajaer.
N3ydeHue aHMIMHACKOTO sI3bIKA MPEIYCMAaTPUBACT CHCTEMATHUECKYI0 CAMOCTOSATENBHYIO padoTy
Haa MarcpuajlaMu i1 AOHNOJHHUTCIBHOIO 4YTCHUSA TCEKCTOB HpO(l)CCCI/IOHaJII)HOfI n HaquOﬁ
HalpaBJIEHHOCTH; PAa3BUTHE HABBIKOB CAaMOKOHTPOJIS, CHOCOOCTBYIOIIMX WHTEHCU(PUKALUU
yuebHoro nporecca. OCHOBHOM LI€IbI0 OPraHU3aIMKM CAMOCTOSTEIbHONW paboThl 00yUaroerocs
SABIICTCA CUCTEMAaTHU3aluAa U1 aKTUBU3allusA 3HaHPII>i, MOJIYUYCHHBIX UMHU B IPOLECCE MOATOTOBKHA K
NPAaKTUYECKUM 3aHSATHIM.

CamocrosTenbHas paboTa 1o U3y4eHHIO Kypca IpeJioyiaraeT BHeayJMTOPHYIO paldoTy,
KOTOpasi BKJIIOYAeT IMOJrOTOBKY K IPAKTUYECKHM 3aHATHSAM, a UMEHHO: 4YTeHHEe U paboTy ¢
TEKCTaMH, BCIACHUC CJIOBAapsA, HAIMMCAHUC IMHMCbMCHHBIX pa60T o MNpCAJIOKCHHBIM TEMaMm,
HOJArOTOBKY YCTHOT'O BBICTYIIJICHHS, BBINOJHEHUE YNPaKHEHHH, HAlpaBIE€HHBIX Ha pa3BUTHE
JICKCUKO-TPAMMAaTUYCCKUX HABBIKOB, HNPOCIYHIMBAHWC ayJnO0 MAaTCPUAJIOB KW BBIIIOJHCHHEC
COOTBETCTBYIOLIUX 33aJJaHUM, IOATOTOBKY K TEKYIIUM TE€CTaM M KOHTPOJIbHBIM paboTaMm.

1. IloaroToBKa K COO0IIEHUSIM 110 TeMaM YCTHOI nNpakTuKH. OcBoeHHE JIeKCHYeCKOro
MHHUMYMa.

Ienbto caMmocTOATENbHOM pabOTHI IO OCBOECHUIO JIEKCUYECKOT'0 MaTepralia U TeM YCTHOM
MMPAKTUKH ABJIACTCA PaCIUPCHUC JICKCUYCCKOrO MHHHUMYMA, COBCPHICHCTBOBAHHME HABBLIKOB
JUAJIOTMYECKON 1 MOHOJIOTUYECKON PEUHn.

CamocrosiTenbHast pabora oOOydyarolUXCsl IO M3YYEHHI0O TEeM YCTHOM MPAaKTUKHU
3aKJII0YAeTCs TMOBTOPEHUHM U 3allOMUHAHMKM HOBBIX JIEKCHMYECKHUX €/IMHUI], BBIIOJIHEHUH
Pa3IUYHBIX JICKCUYCCKUX ynpamHeHm‘/'I, COCTABJIEHUN MOHOJIOTHYECKHAX H/WIN AUAJIOTUYCCKUX
BBICKa3bIBaHUI 110 U3YYEHHBIM TEMaM.

Jlisg pacimiupeHusi U 3aKperieHHs] CJIOBapHOro 3amaca HEoOXOJMMO MHCbMEHHO (TIpU
XOPOIIEM BJIAJICHUU S3bIKOM — YCTHO) BBINOJHATH YINPAXKHEHUS, MpeIHa3HAueHHbIE JUIS 3TOU
1enu (yrnpaxHeHHsl, BKIIOYaloIIie OTBEThl Ha BOIIPOCH K TEKCTY, NepeppasupoBKY BbIpaKEHH,
no00p CHHOHUMOB, aHTOHUMOB H T. [1.).



Jnsi  pa3BUTUSL JIEKCMYECKUX HABBIKOB PEKOMEHJyeTcss mpopaboTaTth Marepuad,
NPEJCTAaBICHHBIM B METOJUUYECKUX pa3padOTKax M y4yeOHBIX MOCOOUSAX, yKa3aHHBIX B CIIMCKE
OCHOBHOMW M JIOIIOJIHUTEIbHOM JINTEPATYPHI.

ConepkaHue 3alaHUl Ha MOHOJIOTMYECKOE BBICKa3bIBAHUE MOXKET OBITh CIEAYIOLIMM:
BBICKQ)XUTECH 110 TEME, ONIUPAACh HA COAEPIKAHUE TEKCTa, BBICKAXKUTECH 110 TEME C ONOPOM Ha
KJIOYEBBIE CII0BA, BHICKQ)KUTE CBOE MHEHUE 10 TEME, ITOANOTOBBTE YCTHOE COOOIIEHHUE 110 TEME.

CopepxaHue 3aJaHuil Ha NPEICTaBICHHUE IUAJIOTMYECKUX BBICKA3bIBAHUM: COCTABHUTH
Janor no o0pasily, COCTaBUTh JAMANIOL, ONUPAACh HA CXEMY, COCTABUTh IMAJIOr 1O PE4eBOM
CUTYALUH 110 3aJJaHHOU TEME.

B pamkax wn3ydaemblx TeM O0Oydaroluiics IOJDKEH BIaJeTh CBSI3HOW peubl0 U JeNaTh
COOOIICHHUS 110 TeMaM YCTHOM MpakTUKH B o0beme 15-20 ¢pa3, mpuHUMATh ydacTHe B JUAJIOTe,
00beM BbIcka3biBaHus - 10-15 penimk ¢ Kaka0i CTOPOHBI.

Bomnpoce! 11 camonpoBepku

1. OcHOBHBIE 3Tanbl B PpPa3BUTUM MUUIEBBIX MPOU3BOJACTB, MCTOPUS NHUUIEBOI
MMPOMBIIIJICHHOCTH. HpOI/IBBOIICTBO IMUIICBBIX ITPOAYKTOB KaK OTPAaCiib MPOMBIIIJICHHOCTH.
Bomnpocsl 1u1st caMONIpoOBepKH:

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?

Why do prices for foodstuffs grow faster under the inflation?

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?
What are the main duties of the technologist?

CoNoOA~WNE

[EEN
©

2. IlpenmyIiecTBa W HEIOCTAaTKH IPOIECCOB IMUIIEBBIX NPOHU3BOJCTB. TEXHOJIOTHUYECKHE
npoueccsl. [lonsTne «rexHonornyeckas IMHUA». TEXHOIOTHYECKHUE CBOMCTBA MUILEBBIX CPEL.
Bomnpocsl 111 caMONIPOBEPKHU:

Do engineers need a high level of competence? Why?

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

What are the reasons of using machines in food industry

What kinds of work are usually done by machines?

What problems can machines help to solve?

What are disadvantages of using machinery?

What factors influence the benefit of the machine?

Why is regular and thorough cleaning of machinery essential?

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

LCoNo~WDNE

3. TexHomornveckast JJUHUS 06paboTku Msica [I[pOM3BOICTBO BETUNHBI.
.Bonpocel 11 CaMONIPOBEPKH

1. What is meat cooked for?
2. What are the main methods of cooking meat?
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3. What happens to the carbohydrate, proteins and fat during browning meat?
What is important cooking by the dry-heat method?

5. 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?
10. What do we mean saying “the well done meat”?

&

© oo N

4. Texnonormueckast JIMHUS IIPOU3BOACTBA IMAaCTCPU30BAHHOI'O MOJIOKA. HpOI/ISBO,I[CTBO MOJIOYHBIX
IIPOLYKTOB..
Bomnpoce! 1151 camonpoBepKM:

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?

©WooNORrwWNE

5. KHaCCI/I(i)I/IKaHI/IH MalllvH U almapaToB MUIICBBIX MIPOU3BOACTB...
Bonpocs! 1J151 caMOnpoOBepKH:

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?

TecT nas MPOBEPKHU JEKCHYECCKOI0 MUHUMYMA MO JUCHUIIJIMHE ((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
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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 D on

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

Kiroun: 1A 2A 3C 4A 5D 6B 7C 8C 9A 10D 11D 12D 13A 14D 15C

2. PexoMeHIa1M¥ 10 PadoTe ¢ TEKCTAMH MO CHENHATLHOCTH M HAYYHOM JIUTEPaTypoid

B mporiecce BHeaynIuTOpHON pabOThl MHIWBUIYalbHOE YTEHHE SIBIISETCS MPEOOSIaJarolInuM
BUJIOM caMocToATenbHOM paboTrel. Ilpum Takoil ¢opme pabOTBl UYTEHHUE UMEET CBOIO
crnenupuIeckyro KOMMYHHKAaTHBHYIO 3ajadyy — H3BJIeueHHe HH(OpMalMu ¥ MapajuiedbHYo
GyHKIMIO — epepaboTKy U JajbHeHIyio nepeaady HHpOopMaIum.

[Ipouiecc opraHu3alMd CaMOCTOSTENBHOTO M3yUEHUS JUTEpaTypbl BKJIIOYAaeT B ce0s
CJICYIOIINE ATAIBI:

1) moAroTOBHUTENBHBIN (ONpEae/iCHUE 1eel, COCTABICHHE TUIaHa, MOJTOTOBKA MCTOYHHKOB
JUTEPaTypHl);

2) OCHOBHOI (peanu3alys TIaHa, UCIIOIb30BAaHUE MTPUEMOB MOMCKAa HHPOPMAIINH, YCBOSHHE,
nepepaboTka, mpuMeHeHue, PUKCUpPOBaHUE Pe3yIbTaTOB, CAMOOPTaHU3aIUs TIpolecca paboThl);

3) 3aKITIOYUTENIBHBIN (OIICHKA 3HAYUMOCTH W aHAJIU3 Pe3yJIbTaToB, MX CHCTEMAaTH3aIlHs,
oreHKa 3(PPEeKTUBHOCTH CaMOCTOSITENNLHOM paboThI, COOOIIEHNE, COOECeTI0BaHNE, BBIBOIBI).

[lenb caMoCTOATENBHOW PAOOTHI C TEKCTaMH 3aKJIFOYaeTCS B COBEPIICHCTBOBAHHH W

3aKpeIUICHUH YMEHUH pa3Nu4HbIX BHUAOB YTCHHS — UW3Y4Yalomero (C TMOJHBIM OXBAaTOM
COJIepKaHMs ), 03HAKOMUTEIFHOTO M IIPOCMOTPOBOTO. B mporiecce camocrosTensHOM paboThl HaT
XYI0KECTBEHHBIMHU, HAYYHO-TIOMYISIPHBIMA U TEXHUYECKUMU TEKCTaMU Ha AHTIUHCKOM SI3bIKE
oOyJaromnuecss JO/DKHBI PacIIMPUTh CBOM CIIOBApHBIN 3alac, pa3BUTh HABBIKM YTCHUS, H

12



HepeBoza.

MaTepHan JJI YTCHUSA

Hcrounuk u3
CIHCKa
JUTEPATYPHI U
WHPOPMAaIMOHH
BIX PECYpCoB

CTpaHUILIbI

1.Kauru g 9TeHWs Ha AHTIUICKOM S3bIKE I CTYIEHTOB 3 c. 19, 30, 42, 62,
MJIAJUIUX KYpCOB HESA3BIKOBBIX BY30B, IIyONHIHMCTHYECKHE, 76, 88, 113
00ILECTBEHHO-TIOJINTHYECKHE, HAy4YHO-TIOIYJISPHBIE u

crieluaabHble TEKCTHI. 7 c.40

2.y1{e6HLIe, HY6J'II/IHI/ICTI/IIIGCKI/IG, O6HleCTBeHHO-HOJ'II/ITI/IIIeCKI/Ie, HAay4YHO-TIOIIYJIAPHBIC U CIICHUAIIBHBIC

TCKCTHI.

Bomnpocsl 11si CaMONIPOBEPKH
Read and translate the text about technological processing, 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
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
iIs 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

KoncepsupoBanue MIPOJYKTOB
ocymecTBisiercs B Teuenue nouru 200 jet, HO
HayKa, MOIICP>KUBAIOIIAS porecc

KOHCEPBUPOBAHMSA, ObUIa IMOHATA B TEUYCHUE
TOJIbKO TMPUOTU3UTEIBHO TMOJIOBUHBI 3TOTO
BpeMeHH. B 3TOoM pasgene Mbl  oOCyaMM
TEOPUI0 U HayKy, KOTOpble (OpMHUPYIOT
OCHOBY UIi DPa3BUTHS H  NPUMEHEHHUS
TEIUIOBBIX MPOIECCOB K HU3KOKUCIOTHBIM U
KHCITBIM ~ TIPOAYKTaM,  YNAaKOBaHHBIM B
TepMETHYHO 3arneyaTaHHble KOHTeHHEPhl. DTOT
paszien ONpeNeNuT U PacCMOTPHT HEKOTOPHIE
U3 OCHOBHBIX (DaKTOpPOB, 3aTParvBaOIINX
TETJIOBYIO 00pabOTKY MPOAYKTOB KOHCEPBOB.
Ilenn »TOrOo pasaena HYXKHBI, 4YTOOBI BBI
CMOTJIH:

1. OIPENEATh
CTEpHIIBHOCTB;

2. ompenenatb, KTO MOXKET
TETJIOBYIO 00paboTKYy;

3. ONpeENsATh COCTAaBJISIOLINE
YCTaHOBJICHHH TETUIOBOTO TPOIIECCa;
4. BEISIBIISITH daxTopsl, KOTOpBbIE
BO3/ICHCTBYIOT Ha TEIUIOBOW MPOIIECC; U
5. y3HaBaTh OTKJIOHEHHMS IIpoliecca.
3anuianuposanubiii [Iponece

Kak  ymomsHyTo B BBOAHOU
KOHCEPBUPOBAHHEIC
o0OpabatbIBaroTCs
qTOOBI caelaTh

MIPOMBIIIJIEHHYO
YTBEPXKJIaTh

npu

4acTH,
MPOYKTHI
TEMIIEPaTypOX,
IIPOMBIIUIEHHO

BBICOKOU
ux
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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.

CTepUJIBHBIMU.  YCIIOBUE  IPOMBIIUICHHOMN
CTEPUIIBHOCTU (MM CTOWKOCTHM B XpaHEHUH,
KOTopasi Xapakrtepuzyercss B MHCTpykuuu 1o
koncepsupoBanuto FSIS (CFR 318.300 u 9

CFR  381.300) npu3HaHoO  CIEIYIOUIUM
obpa3om:
[IpoMblInVIEHHAsi  CTEPUIBHOCTH —  3TO

YCIIOBHUE, IOCTUTHYTOE TPUMEHEHUEM BBICOKOM
TEMIIepaTypbl, KOTOPOH JIOCTaTOYHO OJHOMN
WA B KOMOUWHAIHH c IPYTHMH
KOMITOHCHTaMH, W/WIu 00paboTka, KoTopas
MPUBOJUT TPOAYKT B COCTOSHHE, CBOOOIHOE
OT MHKPOOPTaHHU3MOB, CIIOCOOHBIX K POCTY B
MPOJYKTEe TMPH TMOBBIMICHHBIX TEMIepaTypax
(6onee wem 50° F wimm 10° C), mpu KOTOPBIX

OPOAYKT TMpeaHa3HadeH Ui TOro, YTOObI
XPaHUTHCSL.

YcinoBue  MPOMBIIUICHHOW — CTEPHIBHOCTH
JeIaeT MPOAYKT Oe30MacHbIM JUIS  €JIbl,
OTOMY qTO 00JIe3HETBOPHbIC
MUKPOOPraHU3MbI pa3pyLIEHbI W
WHAKTHBUPOBAHBI. [MpoaykT OCTaHEeTCs

CTOMKMM B XpAaHEHHMM, IIOKa KOHTEHHEp HE
HOBPEX/JEH, MOTOMY YTO JIHOOOH OpraHusm
opYd,  KOTOPBIH  ONOOpsSieT  YCIIOBHS
OKpY’Karollel cpeibl B Ipezenax KOHTelHepa
(ro ectb, aHa’poOHBIE) W HOPMAIBHYIO
Temreparypy XpaHEHHUS (To €CTb,
Me30(puIbHbIE OaKTepUH), TaKXKe pa3pylleH
TEIUI0BbIM mponeccoM. Texymme MHCTpyKIMn
koncepBupoBanus FSIS (9 CFR 318.300 u 9
CFR 381.300) Ha3bIBalOT 3TO YCJIOBUE Kak
CTOWKOCTh B XpaHEHHUHU, HO B 3TOM KypCe€ Mbl
00paTuMCsl K KOHCEPBHUPOBAHHBIM MPOAYKTaM,
SBIISTIOIIMMUCST TTPOMBIIIIEHHO CTEPUIIbHBIMH,
4yToObl M30€XaThb MYTaHHULBI C CYXUM H
MOJIYCYXUM MSICOM U NPOAYKTaMHU JOMAalIHEH
OTHLBI, KOTOpble TaKXXe YCTOWYMBBI B
XPaHEHUHU.

Current Applications of Refrigeration

COBpeMeHH])Ie NMPUMECHECHHUSA OXJIAKITCHUA

Probably the most widely used current
applications of refrigeration are forair
conditioning of private homes and public
buildings, and refrigerating foodstuffs in
homes, restaurants and large storage
warehouses. The use of refrigerators in
kitchens for storing fruits and vegetables has

BeposiTHO, Hauboee MHMPOKO HCIONIb3yeMble
B HACTOSIIEE BPEMS XOJOIUIIbHBIE YCTAHOBKHU
UCIIONIB3YIOTCA Ul KOHJMLIMOHUPOBAHUS
BO3[lyXa B YAaCTHBIX JOMax M OOIIECTBEHHBIX
3aHMSX, A TAKXKE I OXJIAXKJICHUs IMULIEBBIX
MPOJAYKTOB B JIOMax, pecTopaHax U OOJBIINX
ckiagax. Mcnosb3oBaHue XOJIOAWIBHUKOB HA
KyXHEe s XpaHeHHs (PYKTOB U OBOILIEH
MO3BOJIMJIO  J00aBISITh CBEXHE cajaTbl B
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https://en.wikipedia.org/wiki/Air_conditioning
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allowed adding fresh salads to the modern diet
year round, and storing fish and meats safely
for long periods. Optimum temperature range
for perishable food storage is 3 to 5 °C (37 to
41 °F).

In commerce and manufacturing, there are
many uses for refrigeration. Refrigeration is
used to liquify gases -
oxygen, nitrogen, propane and methane,  for
example. In compressed air purification, it is
used to condense water vapor from compressed
air to reduce its moisture content. In oil
refineries, chemical plants, and
petrochemical plants, refrigeration is used to
maintain certain processes at their needed low
temperatures (for example,
in alkylation of butenes and butane to produce
a high octane gasoline component). Metal
workers use refrigeration to temper steel and
cutlery. In transporting temperature-sensitive
foodstuffs and other materials by trucks, trains,
airplanes and seagoing vessels, refrigeration is
a necessity.

Dairy products are constantly in need of
refrigeration, and it was only discovered in the
past few decades that eggs needed to be
refrigerated during shipment rather than
waiting to be refrigerated after arrival at the
grocery store. Meats, poultry and fish all must
be kept in climate-controlled environments
before being sold. Refrigeration also helps
keep fruits and vegetables edible longer.

One of the most influential uses of
refrigeration was in the development of
the sushi/sashimi industry in Japan. Before the
discovery of refrigeration, many sushi
connoisseurs were at risk of contracting
diseases. The dangers of unrefrigerated sashimi
were not brought to light for decades due to the
lack of research and healthcare distribution
across rural Japan. Around mid-century,

COBPEMECHHYIO  JHMETy KpYIJbli Toa |
0e30macHO XpaHUTh PHIOY M MACO B TEUCHHE
JUITNTETIBHOTO ~ BPEMCHH. OnrumanbHbIH

TEMIEpPaTypHbIM JHANa3oH [JId XPaHEHHUS
CKOPOIOPTSAIIUXCS TPOJTYKTOB COCTABJISIET OT
3105°C(or37 no4l °F).

B Toproeiie 1 Ha MPOM3BOJACTBE CYIIECCTBYET
MHOT'O HpI/IMeHeHI/If/'I JJIA OXJIAXKACHUA.
OxJaxIeHUe UCIOJIB3YEeTCS I Pa3KMKCHUS
ra3oB, HampuMep, KUCIOPOa, a30Ta, MPOIMaHa
1 MeTaHa. Ilpu oYMCTKE CXKATOro BO3JayXa OH
HCIOJIB3YCTCA JIsI KOHACHCAIlMKM BOASAHOI'O
rapa M3 C)KaToro BO3JyXa C IENbI0 CHYDKCHUS

ero BJIarOCOJEPKaHUS. Ha HedTe-
nepepadaThIBAONIMX ~ 3aBOAAX, XHMHUYECKHX
3aBOogax u He(bTeXI/IMI/I‘I€CKI/IX 3aBoJgax

OXJIAXKJIEHUE UCIIOIB3YETCs AJIs MOAJNEPIKaHUs
OIPEENIEHHBIX MPOLECCOB MPU HEOOXOIUMBIX
HU3KUX  TemIepaTypax (Hampumep, IHpu
aIKWIMpOoBaHUM OyTeHOB W OyraHa ¢
IIOJIyYUEHUEM BBICOKOOKTAHOBOTO KOMIIOHEHTA
OeH3MHA). Mertannypru  HCIHOJIB3YIOT
OXJIQXKJIEHUE /ISl 3aKaJIKU CTaJll M CTOJIOBBIX
npuOOpOB. [Tpu TPaHCIIOPTUPOBKE
YYBCTBUTEJIbHBIX K TEMIIEpaType MHUILIEBBIX
IIPOJYKTOB u OPYTHUX MaTEpUaJIOB
rpy30BUKaMu, IO€3JaMM, caMoOJIETaMUd U
MOPCKUMH CyJIaMH HEOOXOJJMMO OXJIAXKICHHE.
MoJouHble TPOAYKTHI IOCTOSTHHO HYX/al0TCA
B OXJ@XKIEHUH, U TOJIBKO 3a IIOCIEIHUE
HECKOJIBKO JIECSTUJIETHI OBblI0 OOHapy»KeHO,
4yro  sifma = HeoOXOAMMO  XpaHUTh B
XOJIONWIBHUKE BO BpEMsSl OTIPY3KH, a HE B
OKUJIAHUU UX OXJIQXKJEHHS TOCie MPUOBITUS B
MPOJYKTOBBIM MarazuH. Msco, nTuua u peida
JOJDKHBI ~ XPaHUTbCA B KIMMaTHYECKH
KOHTPOJINPYEMOW Cpelie Tepes MpOJaKeu.
OxnaxaeHne TakkKe IOMOTaeT  JOJbIIe
COXpaHATh (PPYKTHI U OBOIIU CHEAOOHBIMHU.
OnHuM w3 Haumbosee BIMATENbHBIX
HAIpaBJIEHUN HCIOJIB30BAaHUS XOJIOIUIBHOIO
o0opynoBaHusl OBIJIO Ppa3BUTHE WHAYCTPHH
cymu / camumu B SAnonmu. Jlo OTKpBITHS
XOJIOJUJIBHOTO 000pya0BaHUS MHOTHE
LHEHUTENIN CYymHU ObUIM MOABEPKEHBI PHUCKY
3200J1eTh. OnacHocTH  HEOXJIAXJAEHHBIX
callUMU He ObUIM BBISBICHBI B TEYEHUE
JECATHIETUN U3-32 OTCYTCTBUS UCCIIEIOBaHUM
U pacupeleNieHus 3paBOOXpaHEeHHs MO Bce
cenbCKoM MecTHOCTH fnoHmu. IlpumepHo B
cepeauHe CToJeTHsl Kopropauus Zojirushi,
6azupyromtascs B Kuoro, chnenana mpopsiB B
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the Zojirushi corporation, based in Kyoto, | nu3aiine XOJIOAMILHUKOB, cresaB
made breakthroughs in refrigerator designs, | XOTOAHIBHUKI JICIICBIC M AOCTYIHCS UL
making refrigerators cheaper and more BJIAJICNIBIICB PECTOPAHOB U IIMPOKOM MyOJIUKH. .
accessible for restaurant proprietors and the
general public.

3. AynupoBanue

Llenbto aymuTOpHOI pabOTHl B JAHHOM BHJIE JCSATEIBHOCTHU SIBJISICTCS OBJIAJICHUE HABBIKAMHU
BOCHPUSTHS Ha CIIyX WHOS3BIYHON pedn. AyauTopHas paborTa 1o ayJIupOBaHUIO MOApa3yMeBacT
OPOCIyIIMBAHME TEKCTOB M JMAJIOTOB KAk  OOINES3bIKOBOTO  COJACP)KaHUs, Tak |
npo(hecCHOHATLHOM HAMTPABICHHOCTH.

AymupoBaHHE€ — 3TO aKTUBHBIA MPOIECC, KOTOPBIM TPEANoJiaraeT pa3Hyl CTEleHb
NOHUMAHKsI  TPOCIYIIAHHOTO: [OHMMaHWE OOIIero CMBICHA, JCTAIbHOE MOHUMAHUE,
BHIOOPOYHOE IMOHMMAaHUE. OTO 3aBUCHT, IPEXJAE BCEro, OT IOCTABJICHHOW 3aJa4yd WU
HAMEPEHHIA CITYIIAIONIET0, a TAKIKE OT THIIA TEKCTA.

[esnpr0 caMOCTOSATENIBHOM Pa0OThI B JAHHOM BHUJC JCSTEIBHOCTH SIBJISICTCS OBJIAJICHUC
HaBBIKAMH BOCIIPUSATHSI Ha CIYX MHOS3BIYHOM peun. CaMocTosTeIbHAs paboTa 00yJYaroIiXCs 110
ayJMPOBAHUIO TOAPA3yMEBaeT NPOCIYIIMBAHUE TEKCTOB M JHAJIOTOB KakK OOIIEsS3bIKOBOTO
COZICpIKaHMs, TaK M MPOPECCHOHATBHOM HAPABICHHOCTH.

ConeprkaHue 3aJJaHHI 110 ayIUPOBAHUIO MOTYT OBITh CJICIYIOIIUMHU: TPOCTYIIATh JHAJIOT
WM TEKCT, BBIIOJHUTH 3aJIlaHKs, OTBETHTh HAa BOIPOCHI, [IEPEIaTh COACPIKAHUE TPOCITYILIAHHOTO
Ha MHOCTPAHHOM SI3bIKE.

Jlureparypa, HHPOPMAIIOHHBIE PECYpPCHI CTPaHHUIIBI
ManaeBa A.B. AHMMACKUI S3BIK Ui CTYAEHTOB OakalaBpOB : ayAMPOBaHHE c. 24,
[Dnextponnsiii  pecypc] = English for Bachelor's Degree Students: Listening

METO/JI.yKa3aH!s K Pa3BUTHIO HABBHIKOB ayTUPOBaHUS MO AUcCUUILUIMHE "HOCTpaHHBIN
sI3BIK" UL CTYJEHTOB-OakallaBpOB MII. KypCOB BCEX HampaBlieHHH moarot. / M-Bo
obpazoBanus u Hayku, ®I'BOY BIIO "Mypwmasn. roc. TexH. yH-T", Kad. unoctp. 3. ;
cocT. A. B. Manaesa, U. B. CmupHOBa. - DnekTpoH.TekcToBble fAaH. (1 daiin : 422
K®0). - Mypmanck : Hzg-Bo MI'TY, 2018. - un. - JlocTynm W3 JOKaJIBHOU CETH
MypMaH. roc. TEXH. yH-Ta. - 3aril. ¢ 3KpaHa.
http://www.bbc.co.uk/worldservice/learningenglish/general/sixminute/2010/02
/100218 6min_plastic_page.shtml

ManaeBa A.B. AHMIMHACKAN S3BIK IJIS CTYICHTOB OakandaBpOB : ayJUpOBaHUE c.25
[DnekTpoHHBIHN pecypc]
https://mail.esl-lab.com/world/worldrd1.htm
WNHupopmaninonHbie pecypebl 7S ayJUpOBaHUS:

. 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/
11. www.usingenglish.com/

~NoO ok, wWwN -
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KOHTpOJ’[LHLIe BOIIPOCHI

Why do we use technological equipment in food production?

What processes are involved?

What methods of food processing do you know?

What technological lines are usually used nowadays?

What classes of machins for food production exist?

What do technological lines consist of?

What measures are effective in food production?

Where technological lines are used?

10 What impact is made on environment by using technological machines?

CoNoORAWN

4. IlTucemo

Lenpto camMocTOsITENHHOM pabOTBI B JIAaHHOM BHUJIE JICSITCIBHOCTU  SIBJISETCA
O3HAKOMJICHHE C OCHOBHBIMU BHJAMH pEYEBBIX TMPOU3BEICHUI:, a TaKXKe MpaBUIaMH
COCTABJICHUS JIEKTPOHHBIX COOOIIEHUM, IETOBBIX M YaCTHBIX IMHUCEM, TIOKIIA0B, pE3IOME.

B kauecTBe TPEHUPOBOUHBIX YMNPAKHEHUNW OOYYAIOIIMMCS MPEIaracTcsl BBIMOIHATH
3a/IaHMs TI0 IUChbMY C HUCIIOJIB30BAHUEM 00Pa31loB U 11abs0HOB. J[J1s1 BRIpaOOTKH YMEHU MUchMa
OPUMEHSIOTCSl  pEYeBble  YIpPaXXHEHHs, XapaKTepHble I  KOHKPETHBIX  CHUTYyallHid
KOMMYHUKATUBHOTO OOIIEHUS (HAlKMCaHUE pPa3IUYHBIX BUJIOB COYMHEHHM, COCTaBICHUE
9JIEKTPOHHBIX COOOIICHHIA, HATMCAHME YACTHBIX U JICTIOBBIX ITHCEM)

N3zyuaemas tema Jlureparypa, nHbOpMAITMOHHBIE CTPaHUIIBI
pecypchl
OcCHOBHBIE JTambl B Pa3BUTHH | 5 5
MUIIEBHIX TPOU3BOJICTB, UCTOPHS
MMHILEBOH MTPOMBIIIUIEHHOCTH.
[IpousBoacTBo MHIIEBLIX
MPOAYKTOB KakK oTpacib
MIPOMBITIUICHHOCTH. .
[IpeumyiectBa M HEIOCTATKH | 5 11
MPOIIECCOB MHIIEBBIX
MIPOU3BOJICTB. ITonsitue
«TEXHOJIOTHYECKas JIMHUS.
TexHomorunueckas uHus | 5 69
obpabotku wmsica. [IpousBomcTBo
BETUMHBI
TexHomornaeckas vHus | 5 77
MIPOU3BOJICTBA
MacTEPU30BAHHOTO MOJIOKa.
IIpousBoacTBO MOJIOUYHBIX
MIPOJTYKTOB.
Knaccudukarus MAILIUH ulb 19
anmnapaTroB NUIIEBBIX | § 12,20,27
MIPOM3BOJICTB.

Complete the following sentences writing down the necessary information.
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Before being delivered to the plant the milk is ...

Milk from private farms is analyzed for ...

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

Each batch of milk is delivered together with ...

The figures are checked at ...

N o o~ w DR

There is a wide network of ...

3. MeToanueckune peKOMEHIAHH M0 MOAr0TOBKE 00y4aK0IIerocsi
K IIPOMEKYTOYHOM aTTecTaunu

V4yeOHbIM IJIAHOM TI0 TUCHUIUIMHE J[elMOBOM HMHOCTPAHHBIA S3bIK MPEAyCMOTPEHA
creayromas hopmMa IPOMEXYTOYHON aTTECTAIMH:
1) 3ader C OIEHKOM.

[IpomexyTouHas arTecTalusi HampaBlieHa Ha MPOBEPKY KOHEUHBIX pE3yJIbTaTOB
OCBOCHUS AUCITUIUTHHBI (MOIYIIS).

dopMa MPOMEKYTOUHOM AaTTECTAIMHM <«OK3aMEH» IPEIOoaracT YCTaHOBJICHUE (aKTa
c(OPMHUPOBAHHOCTH  KOMIIETEHIIM Ha OCHOBAaHUM OLIEHKM OCBOEHHMsSI OO0YyYarolUMCs
IPOrpaMMHOr0 Marepuaja Mo pe3yibTaTaM TEKYIIEro KOHTPOJIS JUCLMIUIMHBL (MOXyJis) B
COOTBETCTBUU C TEXHOJOTMYECKON KapTOH.

Ecnmu obOyuarommiicss HaOpan 3a4eTHOE KOJUYECTBO OasIOB COTJIACHO YCTaHOBJIIEHHOMY
JUana3oHy M0 JUCLUIUIMHE, TO OH CYATAETCS aTTECTOBAaHHBIM.

Takum 00pa3oM, MOArOTOBKAa K 3K3aMEHY MpeArnojaraeT MOATOTOBKY K ayJWTOPHBIM
3aHATUSAM U BHEAYAUTOPHOMY TEKYILEMY KOHTPOJIIO BCEX (POPM.
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