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1. Ileau ocBoOeHMSI TUCIHUNJINHBI.

[lenpto y4eOHOW JUCIUIUIMHBI SBJISETCS OOyYCHHE TMPAKTHIECKOMY
BIIAJICHUIO PAa3TOBOPHO-OBITOBON PEYBIO M S3BIKOM CIICIIHAIIBHOCTH IS aKTUBHOTO
NPUMEHEHUSI HMHOCTPAHHOTO sI3blIKa Kak B IIOBCEJHEBHOM, TaK H B
npodecCHoHaTbHOM OOIIEHNH, 3aKPETUICHHE MPOTPAMMBI CPEIHEW IIKOJBI T10
aHTIIMHACKOMY SI3BIKY B paszfienax: (OHETHWKa, JICKCUKA M TpaMMaThKa, U3y4YCHHE
HOBOTO M PAaCIIUPEHUE M3BECTHOIO JIEKCUKO-TPaMMAaTHYECKOTO Marepuasia.
Kputepuem npakTH4eCKOro BIAJCHUST MHOCTPAHHBIM SI3BIKOM SIBJISIETCSI YMEHHUE
JIOCTATOYHO  YBEPEHHO  II0JIb30BaThCs  Haubojee  YMOTPEOUTEIbHBIMU U
OTHOCHUTEJIBHO MPOCTHIMH SI3BIKOBBIMU CPEICTBAMH B OCHOBHBIX BHJIaX pPEYEBOM
JeATEIIbHOCTH: TOBOPEHHUM, BOCHPHUATHHM Ha CIyX (ayJAupoBaHUM), YTCHUU U
MMCHhME.

[IpakTrueckoe BIAAEHUE SI3BIKOM CIEIUAIBHOCTH MPEIAIOIAracT TaKKe
YMEHHE CaMOCTOSITEIIbHO paboTaTh CO  CHEHHAIBHOM  JUTEpaTypol Ha
WHOCTPAHHOM SI3BIKE C 1IEJIbI0 TOJIyYeHUs MpodecCuoHaIbHON HH(GOpMAIIUH.
3ajayy Y4eOHOM JAMCIUILJIMHDI.

- TIOBBIIIEHUE YPOBHS y4€OHOM aBTOHOMUU, CHIOCOOHOCTH K
caM000Opa30BaHUIO;

- pa3BUTHE KOTHUTUBHBIX U UCCIICIOBATEIBCKUX YMEHUI;

- pa3BUTHE UHPOPMAITMOHHOMN KYIbTYPHI;

- pacHImpeHue Kpyro3opa M MOBBIIICHHUE O0Iel KYJIbTYPhl CTY/ICHTOB;

- BOCIIUTAHUE TOJICPAHTHOCTH U YBAKEHHUS K JYXOBHBIM IICHHOCTSIM pPa3HBIX

CTpaH U HapOJIOB.

2. Mecto nucununiannbl B cTpykrype QOOII 6akanaBpuara:

JucuuminHa «HOCTpaHHBIN SI3BIK» OTHOCHUTCS K 00s3aTENbHOM YacTu
brmoka 1. [Jucuummuma — (Momyned) — ¢enepalibHOrO0  roCyJapCTBEHHOTO
0o0pa30BaTeNbHOTO CTaHAApTa BBICIIETO O0pa3oBaHusi — OakajaBpuar IO
HANPaBJIEHUID  IMTOATOTOBKH 15.03.02  «TexHoyormueckue MaIIUHBEI |
obopynoBanuey. Muaexkc nucuumuineel no yueonomy miany: b1.0.03.

B kauecTBe BXOJHBIX TpeOOBaHMI BBICTYNAlOT C(HOPMUPOBAHHBIC paHEe
KOMIETEHIIUU  OOYYarIuXcsi, MPUOOpPETEHHbIE B  Tpollecce  HU3y4YeHUs
WHOCTPAHHOTO s3bIKa B 0OImIeoOpa3oBaTenbHOM mikoje. OcBoeHune y4eOHOM
TuCIUTUINHBL  «MIHOCTpaHHBIM  S3bIK» Oa3WpyeTcss Ha 3HAHUAX U YMEHHSX,
MOJYYEHHBIX CTYJICHTAMH MPU U3YUYECHHUH TaKUX TUCHMIUIMH Kak: «KynbTypa peun
U JICIIOBOE OOIIECHUE).

OcBoenne yueOHOW auUCHUIUIMHBI «VHOCTpaHHBIM  SI3BIK»  SBIACTCS
KOMIIETEHTHOCTHBIM ~ PECYypcOM  JJIsl  JTallbHEMINEr0 H3YyYEeHUS  CIIEIYIOIINX
aucuuiuinH - (moaynei):  «TexHomormdyeckoe oOopyaoBanue», «CepBHUCHOE
0o0CITy’KUBaHHE M PEMOHT IPOMBIILICHHOTO O00OpYJI0BaHUS», «ABTOMATH3AIIM
MIPOMBIIJICHHOTO 000PY/IOBAHUS» U JIP.

3. Komnerenuuu ody4aromerocsi, GopmMupyemMmblie B pe3yJibTaTe 0CBOCHHUS
AUCHUIITHHBI



[Ipouecc m3ydeHus mucuUIUIMHBL «IHOCTpaHHBIN S3BIK» HANPABICH Ha
dbopMupoBaHHE CIEAYIOMUX KoMmIieTeHIuHA B coorBeTcTBHM ¢ PI'OC BO mo
JTAHHOMY HaIlpaBJICHUIO MOJATOTOBKHU:

Yuusepcanvnvie komnemenyuu:

YK-4. Cnoco0OeH oCyIlIeCTBIATh ACIOBYI0 KOMMYHHKAIIUIO B YCTHOW U
MUCBMEHHOW (popMax Ha TocyJaapcTBEHHOM si3bike Poccuiickoit ®deneparuu u
HHOCTpaHHOM(BIX ) sI3bIKE(aX).

Koa u
Kox n HaumMeHOBaHMe HHANMKATOPA JOCTHXKEHUS
HAUMEHOBaHHE
KOMIIeTeHIIUH

KOMIIEeTEHIINH
YK-4 - ciocoben N 1yk4
OCYIIECTBIISITh 3HaTh
b1 (N (0):3% 0 - CHEIHUATbHYIO TEPMHHOJOTHUIO TIO IIUPOKOMY M Y3KOMY
KOMMYHUKAIIMIO B | MPO(UITIO CIIEUATBLHOCTH;
YCTHOM U - TpaBWJa  TOCTPOCHUSI  TOBECTBOBATEIBHBIX U
MUCbMEHHOU BOIIPOCUTEILHBIX MPEIIOKEHUN aHTTTUHCKOTO SI3bIKA;
dbopmax Ha - OCHOBBI ITyOJIMYHOM peun;
rOCyJapCTBEHHOM | - TIpaBujia o(hOpMIICHHS JIETTOBOM MEPEIUCKH;

s3bIKe Poccuiickoi
denepanuu u
WHOCTPaHHOM(BIX)
s3bIKe(ax)

- MpaBWJia aHHOTUPOBaHMS, pedepupoBaHus U TEpeBoAa
JUTEPATYPHI IO CIIEHUATIBHOCTH.

N/ 2yk-4

Ymerb

- MIOHUMAaTh YCTHYIO (MOHOJIOTHYECKYIO U AUATIOTHYECKYIO)
peub Ha OBITOBBIE U CIIELIUATIbHBIE TEMBI;

- YUTaTh M TIOHUMaTb CO CJOBAapeM CIELHUATIBHYIO
AUTEpaTypy MO IMIHPOKOMY M Y3KOMY  HIpoduiro
CHEHAIbHOCTH;

- y4acTBOBaTh B OOCYXJECHHHU TeM, CBS3aHHBIX CO
CHEIMAIbHOCThIO (33J]aBaTh BOIIPOCHI W OTBEYaTh Ha
BOIIPOCHI).

N/ 3yk-a

Baanern

- UAMOMATHYCCKH OTPAHWYCHHOW PEUYbI0, a TAKKE CTHUIIEM
HEHTPAIIBHOTO HAYYHOTO M3JI0KEHUS:

- HaBbIKAMH  Pa3rOBOPHO-OBITOBOM  peun  (BIIAJETh
HOPMATHUBHBIM TPOM3HOIICHHEM W PHTMOM pEYd H
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MPUMEHSTh UX JIJISl IOBCEHEBHOTO OOIIEHUS);

- OCHOBaMH MYOJIMYHON peur — COOOIIEHUs, TOKIaabl (C
MPEABAPUTEIBHON OJTOTOBKOM);

- OCHOBHBIMHM HaBBIKAMHU MHCbMa, HEOOXOAUMBIMH IS
MOJATOTOBKU MyOJIMKAIUil, TE3UCOB U BEACHUS MEPETHCKH;

- Hambosee ynorpeOuTenbHON (0a30BOM) TpPaMMATHKON U
OCHOBHBIMU rpaMMaTHYEeCKUMU SIBIICHUSIMH,
XapaKTEePHBIMU ISl PO eCCUOHANTBHON peyH;

- MpUeMaM aHHOTHPOBaHUs, pedepupoBaHus U MepeBoja
JUTEPATYPHI IO CTIEIIMATIBHOCTH.

4. CTpyKTYypa U cCoAepKaHUe Pa3aeI0B AU CIUTIIHUHbI
OO6m1ast Tpy10EMKOCTh JUCHUIUIMHBI COCTABIIACT & 3a4ETHBIX €UHUII.

4.1 CtpykTypa JUCUUILIMHBI

Bcero Cemectp Bcero | Cemect | Cemec

. p p

Bu yaeonoit padotet "o 7T [ 2 [ 3 | 4 |saoum | 1 2
0

KoHTakTHBIE Yachl 148 34 | 48 | 34 32 28 16 12
(Bcero)
B TOM YHCJIE:
Jlexuuu (JI) 4 4
JlaGopaTtopHbie
3ansiTus (JI3)
[TpakTrueckue 3austust | 148 34 | 48 | 34 32 24 12 12
d13)
CamocrosiTe/ibHAA 131 38 | 24 | 38 31 247 124 123
padora (Bcero)
Bua npoMexxyTouyHoOM | 3a4eT, | 3a4 |3a4 | 3a4 | dK3aMm 3a4eT | dK3aM
aTTeCTalluu 9K3aM | €T |eT |eT eH €H




eH
KoHTpob 9 9 13 4 9
Oomas 288 72 | 72 | 72 72 288 144 144
TPYA0EMKOCTb, YaChl
3a4EéTHBIEC € UHUIIEI 8 2 2 2 2 8 4 4
4.2. Conep:kaHue pa3iesioB y4eOHOM IUCIUTIIHHbBI
Ne Paznen Conep:xkanue
n/m TUCIHUNIIMHBI
1. | Uma - o01IMEe cBeneHUsA
CYIIIECTBUTEILHOE, - KQTETOPHUH YHCIIa CYIECTBUTEIBHBIX
aApPTUKITN - KaTETOPHH TaJIe’Ka CYIIEeCTBUTEIIBHBIX
- ynoTpeOeHre HeOPEACIICHHOTO apTUKIIS
- ynoTpeOIeHue ONpeIeIEHHOTO apTUKIIS
- OTCYTCTBHE apTUKIIS
2. | Umsa - 001I[1Ee CBEICHUS
npuiaraTeabHoe, - CTETICHU CPaBHEHUS MpUIaraTeIbHbIX
Hapeuue - KJ1accu(puKalus Hapeuuil Mo 3HAYCHUIO
3. |I'marom  (OCHOBHBIC | - OOIIUE CBEICHHS
bopMBI, BpeMeHa | - riarouiel to be, to have
aKTHBHOTO 3aJ10Ta) - CHCTEeMa BHJIO-BPEMEHHBIX (pOopM Tiarosa
- CpaBHUTEIbHAS XapaKTEPUCTHKA (DOPM HACTOSIIETO
BpEMEHU
- CpaBHUTEIbHAsS XapaKTEePUCTUKA bopm
MPOIIEAIIETO BPEMEHH
- CpaBHHTEIIbHAS XapaKTepUCTUKa (opM OyayIiero
BpEMEHU
4. | I'maros (OCHOBHBIE - CCTEMa BHUJI0-BPEMEHHBIX (pOopM rinarosia
¢dbopMEbI, BpeMeHa - IEpEBO/I TJIaT0JI0B B CTPAIATEIHHOM 3aJI0Te
MaCCUBHOTIO 3aJ10Ta)
5. | Mopanshnsie raaroisl | - can (be able to)
1 UX SKBUBAJICHTBI - must
- to have/to be
- may
- should
- need
- ought to
6. | Uudunutus (popmbr | DopMmbl:
MHOUHUTHBA U - Indefinite Infinitive
byHKIHIH, - Continuous Infinitive
MHOUHUTHBHBIC - Perfect Infinitive
KOHCTPYKIIMH) - Perfect Continuous Infinitive




QOyHKIMH:

- IoJIEXKaIee

- 4aCTb CKa3zyCMOIo

- IpsAMOC JOIIOJITHCHUC

- OIIPE/ICIICHUE

- 00CTOSTEIBCTBO 1IETH

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

Construction

[Ipnyacrtus,
MIPUYACTHBIE
000pOTHI

DopMmBI:
- Present Participle
- Perfect Participle
- Participle 11
OyHKINH:
- 4aCTb CKa3zyCMOIo
- OIIPE/ICIICHUE
- 00CTOSITEILCTBO
KoncTpykuuu:
- Objective with-the Past-Participle
- Nominative-with-the-Participle
- The Absolute Participle Construction

Iepynnui

- o01IMEe CBEICHUS
QOyHKINH:

- mojIeKaIee

- YaCTh CKa3yeMOro
- JIOTIOJTHEHHUE

- oTIpeieNicHue

- 00CTOSITEILCTBO

Milk and
Composition

Its

- BBEJICHHE JIEKCHMKH K CIHEI[.TEKCTy, OTpaboTKa
rpaMMaTUUYECKUX CTPYKTYP

- YTECHUE TEKCTa, IIepeBo, JIEKCUKO-
rpaMMaTUYECKUE YIIPAXKHEHHUS.

10.

Properties of Milk

- BBEJEHHE JIEKCMKH K CIHEIL.TEeKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP

- YTEHUE TEKCTa, IIEPEBO, JIEKCHUKO-
rpaMMaTHYECKUE YIPAKHEHUS.

11.

Bacteria of Milk

- BBEJICHHE JIEKCHMKM K CIEI.TEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYP

- YTEHUE TEKCTa, IIEPEBOL, JIEKCUKO-
rpaMMaTUYECKUE YIIPAXKHEHHUS.

12.

Fermentations
Milk

of

- BBEJEHHE JIEKCMKH K CIHEIL.TEKCTy, OTpaboTKa
IrPaMMAaTHYECKUX CTPYKTYP

- YTEHUE TEKCTa, IIEPEBOL, JIEKCUKO-
IPaAMMATHYECKUE YIPAKHEHUS.




13. | Treatment of Milk. |- BBemeHue JnEKCHKH K CIHEIL.TEKCTYy, OTpabOTKa
Cooling the Milk IrpaMMaTUYECKUX CTPYKTYD
- YTCHHC TEKCTa, IIepeBOI, JICKCHUKO-
IrpaMMaTHYCCKUE YITPAKHCHUSI.
14. | Pasteurization - BBEJCHHE JIEKCHKH K CIEI.TEKCTy, OTpaboTKa
rpaMMaTHYECKUX CTPYKTYD
- YTCHHE TEKCTAa, IepeBoI, JICKCUKO-
rpaMMaTHYECKUE YITPAKHEHHUSI.
15. | Cream - BBEJGHHE JIEKCUKM K CIEI.TeKCTy, OTpaboTKa
IrpaMMaTHYECKUX CTPYKTYD
- YTCHHC TEKCTa, IIEpeBOI, JICKCHUKO-
IrpaMMaTHYCCKUE YITPAKHCHUSI.
16. | Butter. Butter- | - BBeneHHe JEKCMKM K CHEI.TEKCTy, OTpaboTKa
making rpaMMaTHYECKUX CTPYKTYD
- YTCHHE TEKCTA, IIEpeBOI, JICKCHUKO-
IrpaMMaTHYCCKUE YITPAKHCHUS.
17. | Cheese - BBEJIGHHE JIEKCUKM K CIEI.TeKCTy, OTpaboTKa
IrpaMMaTHIECKUX CTPYKTYD
- YTCHHE TEKCTAa, IepeBoI, JICKCUKO-
rpaMMaTHYCCKUE YITPAKHEHHUSI.
18. | Cheese-making - BBCJCHHC JIEKCHKH K CIEI.TEKCTy, OTpaboTKa
IpaMMaTHYECKUX CTPYKTYP
- YTCHHE TEKCTAa, HIEpeBOI, JICKCHUKO-
IrpaMMaTHYCCKUE YITPAKHCHUS.
19. | By-products of the |- BBemeHue JCKCHKM K CICILTEKCTYy, OTpabOTKa
Dairy IrpaMMaTHIECKUX CTPYKTYP
- YTCHHE TEKCTAa, IepeBOI, JICKCUKO-
rpaMMaTHYCCKUE YITPAKHEHUSI.
20. | Condensed Milk - BBCJCHHE JICKCMKH K CIICI[.TCKCTy, OTpabOTKa
IrpaMMaTHICCKUX CTPYKTYD
- YTCHHE TEKCTAa, NIepeBoOI, JICKCUKO-
IrpaMMaTHYECKUE YITPAKHCHUS.
21. | Fermented Milks - BBCJCHHE JICKCHKH K CIEI.TEKCTy, OTpabOTKa
rpaMMaTHYECKUX CTPYKTYP
- YTCHHE TEKCTAa, IIEPEBOI, JICKCHUKO-
rpaMMaTHYECKUE YITPAKHEHUS.
22. | Ice Cream - BBEJCHHE JIEKCHKH K CIEI.TEKCTy, OTpaboTKa
IrpaMMaTHIECKUX CTPYKTYD
- YTCHHE TEKCTAa, IepeBoI, JICKCUKO-
IrpaMMaTHICCKUE YITPAKHEHUSI.
23. | Quality Control in - BBCJCHHE JICKCHKH K CICI.TEKCTy, OTpabOTKa
Dairies IrpaMMaTHYECKUX CTPYKTYD
- YTCHHE TEKCTAa, IepeBoI, JICKCHUKO-

rpaMMAaTHYECKUE YIPAKHEHUS.
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Newspaper Item Plan of the review:

NGOk~ E

The title of the article is...
The article was published in...
The author of the article is...
The article 1s about...
At the beginning the author writes about...
The author states that...

In the conclusion the author focuses on...

| find the article interesting.
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Film watching

- IPOCMOTp GUIbMa;

CXEM U OJHUAaJIOTOB.

- BBEJICHHE JICKCUKH, OTpabOTKa TpaMMaTUYECKHX
CTPYKTYD, KYJIbTYPOJOTUYECKUA KOMMEHTAPU;

- 00cyxeHue GpuiIbMa ¢ UCIOIb30BAaHUEM OIMOPHBIX

4.3. Pa3esibl y4eOHOU AMCHUIIMHBI M BUIAbI 3aHATHH
Ounas gopma o0ydeHus

No HaunMeHnoBaHue pazenoB yuyeOHOU CP | Kontpo | Beer
I1.10. TUCIHUTLINHBI 13| C b 0
1 | Ims cymiecTBUTENBHOE, APTUKIIN 5 4 0,5 9,5
2 | lms mpunaraTenbHOE, HAPEUHE 5| 4 0,5 9,5
3 |I'maromn  (ocHoBHBIe  (opmbl, BpemMeHa| 5 | 4 0,5 9,5
aKTHUBHOTO 3aJI0Ta)
4 | I'maron (ocHOBHBIE (POPMBI, BpEMEHA 51| 4 0,5 9,5
MaCCHUBHOTO 3aJI0Ta)
5 | MoganpHbIE I1arojsl U UX DKBUBAJIEHTHI 5 4 0,5 9,5
6 | Uapunutus (bopmsl nnpunuTHBa U PyHKIMHU, | S5 | 4 0,5 9,5
WHOUHUTUBHBIC KOHCTPYKIIUHN)
7 | [IpuuacTusi, mpuvacTHbIE 000POTHI 51 4 0,5 9,5
8 | l'epynmuii 5 4 0,5 9,5
9 | Milk and Its Composition 6 | 6 0,5 12,5
10 | Properties of Milk 6 | 6 0,5 12,5
11 | Bacteria of Milk 6 | 6 0,5 12,5
12 | Fermentations of Milk 6 | 6 0,5 12,5
13 | Treatment of Milk. Cooling the Milk 6 6 0,5 12,5
14 | Pasteurization 6 | 6 0,5 12,5
15 | Cream 6 | 6 0,5 12,5
16 | Butter. Butter-making 6 | 6 0,5 12,5
17 | Cheese 6 | 6 0,5 12,5
18 | Cheese-making 6 | 6 0,5 12,5
19 | By-products of the Dairy 6 | 6 12
20 | Condensed Milk 6 | 6 12
21 | Fermented Milks 6 | 6 12
22 | Ice Cream 6 | 6 12




23 | Quality Control in Dairies 6 | 6 12
24 | Newspaper Item 6 | 6 12
25 | Film watching 12 | 3 15
Bcero 14 | 131 9 288
8
3aounas hopma oOyueHus
Ne HaumenoBanue pazaenoB yuebnoi | Jlekmu CP | Kontpo | Beer
ILI1. JIMCHUTLIAHBI u I3 | C Jb 0
1 | ms cymiecTBUTENIbHOE, apTHKIIH 1 1 | 10 0,5 12,5
2 | Ums mpunaraTenbHOe, HApeune 1 | 10 0,5 11,5
3 | I'maron (ocHOBHBIE (hOPMBI, BpEMEHA 1 1 |10 0,5 12,5
AKTUBHOTO 3aJ10Ta)
4 | I'maron (ocHOBHBIE (POPMBI, BpeMEeHa 1 |10 0,5 11,5
ACCUBHOTO 3aJI0Ta)
5 | MopganpHBIE IJ1aroJibl U UX 1 | 10 0,5 11,5
SKBUBAJICHTBI
6 | Uadunutus (popmbl HHOUHUTHBA U 1 1 |10 0,5 12,5
($yHKUMU, UHOUHUTUBHBIE
KOHCTPYKIIMH)
7/ | [lpuyacTusi, npuyacTHbIE 00OPOTHI 1 1 |10 0,5 12,5
8 | I'epynnuii 1 | 10 0,5 115
9 | Milk and Its Composition 1 |10 0,5 11,5
10 | Properties of Milk 1 |10 0,5 115
11 | Bacteria of Milk 1 |10 0,5 115
12 | Fermentations of Milk 1 |10 0,5 115
13 | Treatment of Milk. Cooling the Milk 1 |10 0,5 115
14 | Pasteurization 1 ] 10 0,5 11,5
15 | Cream 1 |10 0,5 11,5
16 | Butter. Butter-making 1 ]10 0,5 115
17 | Cheese 1 |10 0,5 11,5
18 | Cheese-making 1 | 10 0,5 115
19 | By-products of the Dairy 1 |10 0,5 11,5
20 | Condensed Milk 1 |10 0,5 11,5
21 | Fermented Milks 1 |10 0,5 11,5
22 | lce Cream 1 |10 0,5 115
23 | Quality Control in Dairies 1 | 10 0,5 11,5
24 | Newspaper Item 1 |10 0,5 11,5
25 | Film watching 7 1 8
Bcero 4 24 | 247 13 288
S. Marpuna ¢popmupoBaHusi KOMIETEHIMA 1O TUCUMIIJINHE
Pa3nen nucuumInHbI YHuBepcajJbHbIe Oo01ee
KOMIIETeHIIUH KOJINY€eCTBO
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Paznea 1

1

Paznen 2.

Pa3nea 3.

Pa3nen 4.

Pa3nea S.

Pa3nea 6.

Pa3znen 7.

Pa3nen 8.

Pa3znen 9.

Pa3gea 10.

Pa3zgen 11.

Pa3znen 12.

Pa3znen 13.

Pa3nen 14.

Pa3nea 15.

Pa3nea 16.

Pa3znen 17.

Pa3nen 18.

Pa3znen 19.

Paznen 20.

Pa3znen 21.

Pa3znen 22.

Pa3znen 23.

Pasnen 24.

Paznen 25.
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6. O0pa3oBare/ibHbIE TEXHOJIOTHU

O0bem ayTuTOpHBIX 3aHsATHH Beero 148 yacos, mabopaTopHbie paboThI - 0
4acoB, IPAKTUYECKUE 3aHATHS - 148 dacoB.
34% — 3aHATHII B THTEPAKTUBHBIX (DopMax OT o0beMa ay TUTOPHBIX

3aHATHUU.
Cemectp Bun Hcnonb3yemble HHTEPAKTUBHBIE KomnuectBo
3aHATHUA 00pa3oBaTeNbHbIE TEXHOJIOTUU 4acoB
(JI, 113, JIP
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1 JIp.)

I13 OmnnaitH-TecTupoBaHue Ha Temy: Mms 2
CYIIECTBUTEIBHOE, APTUKIIN

I13 OmnnaitH-TecTupoBaHue Ha Temy: Mms 2
npuiaraTeabHOe, Hapeune

113 OnnaiiH-TecTupoBaHUE Ha TeMy: ['maron 2
(ocHOBHBIE (OPMBI, BpeMEHA aKTUBHOTO
3aJI0Ta)

I13 OmnnaitH-TecTUpoBaHuE Ha TeMy: [ naron 2
(ocHOBHBIE (hOPMBI, BpeMEHA TTACCUBHOTO
3aJ10ra)

I13 OHnaitH-TeCTUPOBAHUE HA TEMY: 2
MopanbHbI€ TJ1aroJibl U UX YKBUBAJICHTHI

113 AHanu3 npoOJIeMHOM CUTyalluu Ha TeMy 2
Fermentations of Milk

113 AHanmuM3 KOHKPETHBIX CcHUTyalui (case- 2
study) Tuma cutyanms-mpodieMa Ha TeMy
Treatment of Milk. Cooling the Milk

113 [TpoekT Ha TeMy MO BBIOOPY 4

113 Konkypc npeseHranmii Ha TeMy «CTpaHbl 4
M3yuyaeMoro si3plka — BYEpa, CETOJHS,
3aBTpay

113 AHanu3 npoOJIEeMHOW CHUTyalldd Ha TEeMy 2
Pasteurization

113 AHalM3 KOHKPETHBIX CcHUTyauuii (case- 2
study) Tuma cuTyarus - OIIEHKAa Ha TeMy
Cream

I13 AHalM3 KOHKPETHBIX cuUTyauuit (case- 2
study) Tuna cuTyanus-wUTIOCTpanMs Ha
temy Butter. Butter-making

I13 AHalM3 KOHKPETHBIX cuUTyauuit (case- 2
study) Tuma cuTyarus - OIIEHKAa Ha TeMy
Cheese

I13 AHanu3 npoOJIeMHOM CHUTyalli Ha TeMy 2
Cheese-making

113 AHaM3 KOHKPETHBIX cUTyauui (case- 2
study) tuma cuTyanus-mpo0OiieMa Ha TeMy
By-products of the Dairy

113 AHaM3 KOHKPETHBIX cuUTyauui (case- 2
study) Tuna cuTyauus-wUTIOCTpanMs Ha
temy Condensed Milk

I13 AHanu3 npoOJIeMHOM cHUTyalli Ha TeMy 2
Fermented Milks

113 AHanu3 KOHKPETHBIX cuTyarui (case- 2
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study) Tuma curyanms-mpobieMa Ha TeMy
Ice Cream

I13

AHanM3 KOHKPETHBIX CUTYyalHii (Case-
study) Tura cuTyarus - oreHKa Ha TeMy
Quality Control in Dairies

I13

HenoBast urpa Ha Temy «Mosi Oyaymas 4
CHEIUATBHOCTDY

I13

KoHKypC HPOEKTOB IO CO3JAaHHIO OHJIAWH- 4
nocku Ha mwiardopme Padlet mo Beroopy

Hroro:

50

7. Y4eOHO-MeTOAUYEeCKOe o0ecnedeHne CAMOCTOSATeIbHOM padoThl CTYAEHTOB.
OueHoyHble CpeacTBa IS TEKYLIEro KOHTPOJIS yCIIeBaeMOCTH,
MPOMEKYTOYHOM aTTeCTAUMHU 110 MTOraM OCBOCHHUS TUCHHILJIMHBI.

7.1 Buabl caMoCTOATENbHON PA00THI, NOPAIOK UX BBINOJHEHUS W KOHTPOJIA

Ne MMopsimox
n/ Pazpen (rema) Buanr CPC BbINOJTHEHHUSA Meron
. JAUCIUIIMHBI CPC KOHTPOJISt
1 | Umsa MTOATrOTOBKA K pabora ¢ IIACbMEHHBIN
CYLLIECTBUTEIIHOE, 113, moaroroBka | JEKIIMOHHBIM KOHTPOJIb
aApTUKIIN K MaTepuaoM,
TECTUPOBAHUIO | BHITIOJHEHUE
MPaAKTUYECKUX
3aJlaHui
2 | Umsa IMOJATOTOBKA K paboTa ¢ MMMCbMEHHBIN
npujaraTeyibHoe, I13, moaroroBka | JIEKIIMOHHBIM KOHTPOJIb
Hapeuue K MaTepHuajoMm,
TECTUPOBAHUIO | BHITIOJTHEHUE
MPaAKTUYECKUX
3aJJaHuM
3 |I'maronm  (OCHOBHBIC | TOATOTOBKA K paboTa c MMACHEMEHHBIN
dbopmbl, BpemeHa | [13, moarotoBka | JIEKIIMOHHBIM KOHTPOJIb
aKTUBHOTO 3aji0ra) | K MaTeprajioM,
TECTUPOBAHUIO | BHITIOJTHEHUE
MPAKTUYECKUX
3aJlaHuM
4 | I'maron (OCHOBHBIE | MOATOTOBKA K pabora ¢ MMUCbMEHHBIN
dbopmbI, BpeMeHa I13, moaroroBka | JIEKIIMOHHBIM KOHTPOJIb
MMacCCUBHOTO 3aj0Ta) | K MaTepHajoMm,
TECTUPOBAHUIO | BHITIOJTHEHUE
MPaAKTUYECKUX
3aJlaHuU
5 | MopanbsHbBIE IIOJITOTOBKA K paboTa C IMMChbMEHHBIHN
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TJIaroJIbl ¥ X 13, moaroroBka | JIEKITMOHHBIM KOHTPOJIh
AKBUBAJICHTHI K MaTepHaioM,
TECTUPOBAHUIO | BHIMIOJTHEHUE
MIPAKTUIECKUX
3aaHuN
6 | Uadunutus (hopmbl | TOATOTOBKA K paboTa ¢ MChbMEHHBIN
UH(UHUTHBA U [13, moaroroBka | JIEKIIMOHHBIM KOHTPOJIb
GyHKIHH, K MaTepuajoM,
MHOUHUTHBHBIC TECTUPOBAHUIO | BBITIOJHEHUE
KOHCTPYKITHH) MPAKTHYECKUX
3aJlaHuN
7 | llpuuacrus, ITOATrOTOBKA K pabora ¢ IICbMEHHBIN
MIPUYACTHBIE 13, moaroroBka | JIEKITMOHHBIM KOHTPOJIh
000pOTHI K MaTepHaloM,
TECTUPOBAHUIO | BHIMIOJTHEHUE
MPAKTUICCKUAX
3aaHui
8 | 'epynnnmii IOJITOTOBKA K paboTa c MMHUCbMEHHBIN
[13, moaroroBka | JIEKITMOHHBIM KOHTPOJIb
K MaTepHayoM,
TECTUPOBAHUIO | BHIMIOJHEHUE
MPAKTUYECKUX
3aaHui
9 | Milk and Its | moaroToBKa K BBITIOJTHCHUE y4acTHE B
Composition 13, moaroToBKa | MPaKTUYECKUX TBOPYECKOM
K 3aJaHui 3aJlaHUH B
co0eceI0BaHUIO rpyIre
00yJarIMXCs
10 | Properties of Milk TIOJITOTOBKA K BBITIOJTHCHHE cobecemoBaHne
I13, moAroToBKa | MPAKTUYECKUX
K 3aJlaHu
co0ece10BaHuI0
11 | Bacteria of Milk TIOJITOTOBKA K BBITIOJTHCHUE y4acTHE B
13, moaroTroBka | MpakTHYECKUX TBOPYECKOM
K 3aJlaHuU 3aJaHUU B
co0eceI0BaHUIO rpyIie
00yUarIIMXCsl
12 | Fermentations of | moaroToBka BBITIOJIHCHUE cobecenoBaHue
Milk 13, moaroToBKa | MPakKTHYECKUX
K 3aJlaHuM
co0ece10BaHuI0
13 | Treatment of Milk. | moaroroBka BBITIOJTHCHHE cobecemoBaHne
Cooling the Milk 13, moAroTOBKA | MPAKTUIECKIX
K 3aJlaHuM
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coOeceI0BaHNIO

14 | Pasteurization MOJITOTOBKA K BBIIIOJTHEHHE coOeceioBaHKe
[13, moaroToBka | MpakTUYECKUX
K 3aJlaHnui
cobece10BaHnIO
15 | Cream [IOJATOTOBKA K BBIIIOJIHEHUE cobecenoBaHme
I13, moAroToBKa | MPAKTUYECKUX
K 3aJlaHuN
coOeceI0BaHHIO
16 | Butter. Butter- | noaroroska k BBINIOJIHEHHE y4acTHE B
making 13, moaroToBKka | MPaKTHYECKUX TBOPYECKOM
K 3aJlaHui 3aJlaHUU B
co0eceI0BaHnIO rpyIie
00y4Jarommxcs
17 | Cheese IIOJITOTOBKA K BBITIOJIHEHHE coOeceIoBaHKe
I13, moaAroTOBKa | MPAKTUYECKUX
K 3aJlaHuN
cobeceI0BaHNIO
18 | Cheese-making TIOJITOTOBKA K BBITIOJTHCHHE ydacTue B
I13, moaAroTOBKa | MPAKTUYECKUX TBOPYECKOM
K 3aJaHui 3aJaHuH B
co0eceI0BaHUIO rpyIie
00yUarIMXCst
19 | By-products of the | mogroroska k BBIIIOJIHEHHE ydacTue B
Dairy I13, moaroToBKa | MPaKTUYECKUX TBOPYECKOM
K 3aJlaHui 3aJIaHUU B
co0eceI0BaHUIO rpyIime
00yJarIMXCs
20 | Condensed Milk ITOJATOTOBKA K BBITIOJIHEHUE cobeceoBaHme
I13, moAroTOBKa | MPAKTUYECKUX
K 3aJlaHuM
coOeceI0BaHHIO
21 | Fermented Milks TIOJITOTOBKA K BBITIOJTHCHUE y4acTHE B
13, moaroTroBka | MpakTHYECKUX TBOPYECKOM
K 3aJlaHuU 3aJaHUU B
co0eceI0BaHUIO rpyIie
00yJarOIMXCs
22 | Ice Cream ITOJITOTOBKA K BBITIOJTHEHUE coOeceioBaHKe
I13, moAroToBKa | MPAKTUYECKUX
K 3aJlaHuM
cobece0BaHnIO
23 | Quality Control in [IOATOTOBKA K BBITIOJTHEHHUE cobeceoBanne
Dairies 13, moAroTOBKA | MPAKTUIECKIX
K 3aJlaHuM
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cobece0BaHnIO
24 | Newspaper Item MOJTrOTOBKA K BBITIOJTHEHUE cobeceoBaHuE
[13, moaroToBka | MpakTUYECKUX
K 3aJlaHnui
cobece10BaHnIO
25 | Film watching [MOTOTOBKA K BBITIOJIHEHUE cobecenoBanue
13, moaroTroBka | MpakKTHYECKUX
K 3aJlaHuN
coOeceI0BaHHIO

7.2 KoHTpoOJIbHBIE BONIPOCHI AJIsl CAMOIIPOBEPKHU

Hanmenosanue

pas3aenos

. TeMbl yueOHOTO Kypca JiJisi CaMOCTOSTEIIBHOTO U3YUEHUS
y4eOHOMI
JTACIHUATUIAHBI
- HA30BUTE KaTETOPUHU YUCJIA CYIIECTBUTEIBHBIX

Nms - HA30BUTE KATETOPHUU Majieka CyIIECTBUTEIbHBIX
CYIIECTBUTEIIbH | - HA30BUTE CIIy4au YIOTPEOICHUS HEONIPEACICHHOTO apTUKIIS

0C, apTHUKJIA

- Ha30BUTE CJIy4au YIOTPeOICHUS ONPEEICHHOTO apTUKIIS
- HA30BUTE CJIy4au OTCYTCTBUS apTUKIIS
(TpuBEIUTE IPUMEPHI)

- o01IMe cBeAeHUS

Nwms
- HA30BUTE CTENEHW CPABHEHUs MNPUJIAraTeNIbHbIX, KaK OHH
pujiaraTebHOe
oOpazyroTcs
, Hapeuune . .
- JaiTe Kiaccu(UKaluio Hapeunii o 3HaYE€HU0
(mpuBenUTE IPUMEPHI)
- HaszoBuTe (QyHKIMM TiarosoB to be, to have, mpuBenute
MIPUMEPHI.
[naron pI[afITI; CPaBHUTEJIbHYIO XapaKTEPUCTHKY (OPM HACTOSLIETO
(OCHOBHBIE P Y P P y @op
BPEMEHHU
dbopmsI, .
BpeMeHd - JaiiTe CPaBHUTEJBHYIO XapaKTEPUCTUKY (OPM MPOLIEAIIErO
P BpEMEHU
AKTUBHOT'O .
sanora) - JlaiiTe CpaBHUTEIbHYIO XapaKTepUCTUKY (opMm Oyayiiero
BpEMEHU
(mpuBenUTE MPUMEPHI)
[narox JaiTe CPABHUTEIbHYIO XapaKTePUCTUKY BHJI0-BPEMEHHBIX
(OCHOBHBIE P y P P Y p
dbopm ritarona
dbop™msI,
- MpUBEIUTE MPUMEPHI MEPEBOJA TJIaroJioB B CTPaJaTEIbHOM
BpEMEHa
3aJore
MTaCCUBHOIO
3aJi0ra)
MopanbHble [IpuBeauTe npuMepsl yroTpeOaeHus T1aroos:
rmarojasl M ux | - can (be able to)
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SDKBUBAJICHTHI - must
- to have/to be
- may
- should
- need
- ought to
[IpuBenute npumepsl GyHKINNA HHOUHUTHBA:
Nudunutn - MOJITIEXKAIIEE
(bopmel - 4aCTh CKa3yeMoro
WHOUHUTHUBA U | - IPSIMOE TOTIOJTHEHUE
byHKINH, - OIIpEJEIICHUE
WH(QUHUTUBHBIEC | - 0OCTOSATENHCTBO LENU
koHcTpykuuu) | [aiite nepeBon Koncrpykuuid:
- the Objective-with-the-Infinitive Construction
- the Nominative-with-the-Infinitive Construction
[IpuBenuTe npuMepbl PyHKIUNA TPUIACTHIA:
- 4aCTh CKa3yeMOro
Tpuuactys, - OIIpeieIICHUE
— - 0§CTOHTGHBCTBO N
0GOpOTE! I[am_e NepeBO/l KOHCTPYKIMH:
- Objective with-the Past-Participle
- Nominative-with-the-Participle
- The Absolute Participle Construction
[IpuBeauTe npuMepbl PyHKUUNA TPUIACTHIA:
- IIOJIIeXkKaIIee
. - 4aCTh CKa3yeMOro
Iepynaui
- IOTIOJTHEHUE
- ONIpEeNETIEHUE
- 00CTOSITENILCTBO
Milk and Its I. Find the synonyms to the given Russian words.
Composition BaxHbIH, cofepikaTh, MHOXKECTBO.

to have, to improve, important, different, to contain, a lot of, a
few, a number of, essential, to surpass.
I1. Find antonyms to the following words.
Soluble, volatile, frequently, raw milk, to increase, pleasant, to
find.
I11. Translate the words in the brackets.
1) Milk is a (mutatenbHas) food.
2) Eggs, fresh fruits, meat may equal or (IIpeBOCXOIUTH)
milk in certain respects.
3) Milk contains all nutrients necessary for (mogaepxanus)
life.
4) Milk is a viscous, opaque (KUIKOCTB).
5) Milk consists of (MHO€ecTBO) substances.
6) Milk fat is (merue) than water.
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7) Fat globules can rise to form a layer of (cimmBok).

8) After homogenization fat globules don't form (cnoii) of
cream.

9) It is from the group of fatty acids that (MomounsbIe)
products derive their odours.

10) (PepmenTsl) play an important role in dairy technology.

Properties  of
Milk

Make up the sentences using the given words.

Casein, unique.

Enzymes, simple.

Freshly secreted milk, enzymes.

Serum, ash.

Acids, divide.

. Substances, occur.

nswer the following questions.

Does milk contain all nutrients necessary for maintaining
life?

Has milk homogenous structure?

What is the reaction of cow's milk?

What substances play a key role in nutrition?

Why is milk homogenized?

Does milk contain only insoluble and nonvolatile acids?
In what substances can we find casein?

>0 acwbdh e -

Bacteria of Milk

Translate the words in the brackets.

Lactose, milk sugar, is the (yrineBoabr) of milk.

An important characteristic of lactose is (yckopsith) the

growth of (MosiouHO-KHCIast) bacteria.

3. Milk (comepxwur) salts of potassium and sodium and
(MHKPOZJIEMEHTHI).

4. Milk is (Tsoxenee) than water, its average (yIelbHbBIN BeC)
is about 1.032.

5. An increase in fat (cumxkaer) the specific gravity of milk
and its removal (monaumaer) the specific gravity.

6. The natural yellow color of milk is (00ycnaBiauBaercs) to
the pigments of milk fat.

7. Bacteria serve (nmpeBpamats) dead organic matter into its
original condition. In the frozen milk the centre is a
(ssapo) of cream.

8. It is known that bacteria (momyuats goctyn) to milk from
the atmosphere, from the bodies, from the (Bbims).

9. Thermoduric bacteria can (BblaepkKUBaTh) a temperature
of boiling water.

10. Bacteria are (mose3nsie) and (BpeaHbIC).

I1. Change the following sentences into Active Voice.

Translate them.
1. Milk sugars are termed as lactose by people.

NP TN~ WN
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Lactose is broken up by lactic acid bacteria.
3. Odours from the atmosphere and from the feeds eaten are
absorbed by milk.

Fermentations
of Milk

I. Translate the following sentences into Russian.
1. Milk is to be cooled at the temperature of 400 F
immediately after milking to avoid souring.
2. This group includes fermentations resulting in the
formation of poisonous products.
3. Lactic acid fermentations are important in the process of
both butter and cheese manufacture.
4. Milk should be produced under proper sanitary
conditions.
5. A greater or a less number of bacteria will multiply with
astonishing rapidity in milk.
6. To prevent the rapid growth of bacteria, the milk should
be cooled as quickly as possible.
7. The lower the temperature is, the better will be the quality
of the milk.
8. Pasteurization is a heat treatment far less severe than that
used during cooking.
Il. Define the sentences with the Passive Voice. Translate
them.
1. Milk being pasteurized is held at the temperature from
1400 F to 18501 F.
2. The process of pasteurization is followed by rapid
cooling.
3. Loss of nutrients through pasteurization is insignificant
compared to the safety it provides.
Ascorbic acid is reduced to 20 per cent.
The time of holding may be shortened.
The batch method is now giving the way to a flash
method.
7. The aim is to prevent the development of those
organisms, which have survived.

B

o o

Treatment of
Milk.  Cooling
the Milk

I. Translate the following word combinations into
Russian.

To wundergo changes, conventional HTST plant,
multifilling mashine, single service of outer containers,
corrugated fibre-board, nutritive value, pleasure-giving
properties, first of all, marked effect, finished product,
incorporation of air into the product, because of the action of the
enzymes, to slow the action of the enzymes, tightly wrapped,
exposure to sunlight, rancid flavour, to undergo deterioration,
disease-producing organisms, to correspond to the established
standard, quality control.
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I1. Translate the words in the brackets.

1. (3amep3anwue) does not destroy spoilage agents.

2. Frozen foods, when held at the proper temperature
(moxBeprarotcs) change slowly.

3. Frozen milk keeps for up to three months when
(xpanutcs) at 1007 F or under.

4. Ice cream is a very (Bkycuas) food and has high
(muraTenbHyio0) Value.

5. Different (cocraBubie amemenThl) are added: sugar, nuts,
fruits, vanilla extract, chocolate etc.

6. The volume of mixture put into the freezer increases
(6maromaps) the incorporation of air into product.

7. Fresh dairy products should be kept cold and (mmotHO
3aBepHyTHIe) OF covered so that they do not absorb odours
or flavours of other foods.

8. (Hexxupnoe) dry milk is somewhat more stable than
whole dry milk (u3-3a HemocTaTka xupa).

9. The flavour of cottage cheese (mopturcs).

10.(TTogepkenue) to warmth or light hastens the
development of (mporopkiocTs).

11.(Tepasie cwipe) should be wrapped tightly before
refrigerating.

12.A product of poor bacteriological quality can undergo
(mopue) before it reaches the consumer.

13.(Hammure u otcyrcrBue) Of certain types of bacteria
determine the wholesomeness of dairy products for the
consumer.

Pasteurization I. Translate the words in the brackets.

1. The process of homogenization (mpuBoauT k) breaking up
of the large fat globules into (rmapukwu) of smaller size.

2. It is a homogenization that (yBenuuuBaer) the (uucio) of
fat globules.

3. Homogenized milk is (ogropomano) in fat content.

4. Homogenized milk (momBepraercst merictBuio) by
sunlight more quickly than (nopmansroe) milk.

5. Cream (otmensercs) from milk to be used in the
(mpouzBoacTBo) Of butter.

6. Cream as well as milk (Hopmanusyrorcs) before sale.

7. Standardizing (coctout B ToMm) in raising or lowering the
fat-content to a (ycranosiennom) standard.

8. More than 5 million tones of butter (Beimyckaercs) in the
whole world every year.

9. In the process of (couBanus) the particles of butter fat
(oOBenuHstOTCS) INtO MAsses.

10.When the temperature is below (rouku mmaBienus) of
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butter-fat, the particles of fat (ckiienBarotcst) themselves.
11.(Cnagko-cimuBounoe Macio) Mmay be churned from
(cBesxme) cream.
12.(Kucno-cnmuBounoe macio) is known to be churned from
ripened cream.

I1. Translate the following sentences into Russian.

1. New continuously operating, butter-making plants are
much spoken about.

2. They must have finished the plan for production of sweet-
cream butter.

3. Butter received from ripened cream is known to be called
ripened-cream bultter.

4. Cream has to be pasteurized before inoculation to remove
the undesirable bacteria.

5. When pasteurized the harmful bacteria in cream are
destroyed.

6. Butter should be carefully worked.

Being received in summer butter is much richer in

vitamin A.

If we had all necessary conditions for the completeness of

separation we should have cream of high quality.

~

=

9. Having being standardized cream is sent for the sale.
Cream I. Make up the sentences using the following words.

1. Lactose, carbohydrates.

2. Milk, source.

3. Trace elements, require.

4. Specific gravity, milk.

5. Germs, gain access.

6. Yeasts and moulds, find.

7. Bacteria, harmful, beneficial.

I1. Answer the following questions.
1. Is lactose unique to milk?
2. Does lactose promote the growth of beneficial lactic acid
bacteria?

3. What constituents are present in the milk?

4. How does fat influence the milk’s specific gravity?

5. What does specific gravity depend on?

6. How do bacteria gain access to the milk?

7. What medium do the bacteria require?

8. Are bacteria sensitive to conditions of temperature?
Butter. Butter- I. Make up your own sentences using the following words.
making 1. Is, complex, a, process, butter-making.

2.

Called, butter, from, is, ripened, cream, ripened-cream
butter.
Starter, be to, added, should, the, raw, cream.

w
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4.

5.

The particles, agglutinate, of, themselves, fat, and, a
solid, form, butter, of, mass.
Cream, standardized, are, as well as, milk, sale, before.

I1. Translate the following sentences into English.

1.

2.

3.

o b

Kucno-cnmBouyHoe Macio BeIpadaThIBAETCS U3 CO3PEBIINX
CIIUBOK.

Crnaako-clIMBOYHOE MACIIO BBIPA0ATHIBACTCS M3 CBEKHUX
CJIMBOK.

["oMoreHn3upoBaHHOE MOJIOKO OJTHOPOJTHO o
OJIEP KaHUIO KUPA.

CnuBKY OTIENSAIOTCS OT MOJIOKA B CerapaTope.

Psn ¢dakTopoB BIMSIOT Ha MpoOIECC CEMapupOBaHMUS:
TEeMIEpaTypa MOJIOKa, MPOIEHTHOE COACpKAHHUE KHpa B
IIETbHOM MOJIOKE, (PH3UYECKHI COCTaB MOJIOKA U T.J.

Cheese

Answer the questions using the words in the brackets.
What are the main solids of cheese? (the whey, the fats,
the casein, the ash).

What are the main requirements for producing a good
starter? (through pasteurization, control of ripening
temperatures, violent agitation, extreme cleanliness).
What is the purpose of salting? (to coagulate the casein,
to improve the flavour, to assist in the removal of whey).
How long does the ripening process go on? (for several
hours, days, weeks, months, years).

Cheese-making

5.

6.

Translate the following sentences into Russian.

Cottage cheese is known to be a soft, uncured cheese
prepared from a high moisture curd that is not allowed to
ripen.

Different starters are used according to the type of
product to which they are to be added.

The curd is cut into small pieces for any excess of whey
to escape.

The milk should be stirred for several minutes to
distribute the rennet.

Milk fats exist as minute globules, the individual
globules being held in the form of an emulsion.

The curd should be placed in cheese hoops and put in the
press in order to bring small pieces into close contact.

I1. Translate the words in the brackets.

1.

2.

w

Fermentation (mpuBogutr k) the development of the
characteristic flavours.

The lactose of milk is fermented to produce (MonouHyrO
KHUCIIOTY).

The whey begins to (oTaensiTbes).

The curd is placed in draining (cremraxmu).
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5. (Kak Ttospko) the proper degree of acidity has been
reached, the rennet extract should be added.
. (1lomamnruuii ceip) can be manufactured of two types.

By-products of
the Dairy

6

I. Make up the sentences using the following words.

1. In, is, very, yogurt, popular, European countries.

2. Are, by-products, the, of, skim milk, casein, dairy, milk
sugar, whey, cheese.

3. Used, is, many, for, purposes, milk, condensed.

4. In, cold, instant, milk, water, powder, dissolves, easily.

I1. Translate the following sentences into Russian.

1. By-products are known to be produced in all European
countries.

2. Kefir is certain to be used from ancient times.

3. Skimmed milk contains only traces of fat for they are by-

products.

4. Lactose is said to be used both in medicine and in
technology.

5. In order to avoid spoilage bottles should be tightly
stopped.

6. The method of manufacturing unsweetened condensed
milk is similar to that of sweetened condensed milk.

7. Recently new dried milk products of the instant type were
developed.

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

9. Itis freezing that is one of the best methods of preserving
perishable food.

10.The frozen milk can be stored and used for up to 3
months.

11.Much has been spoken about the health-giving properties
of yoghurt.

12.Was | given a choice to prefer a cottage cheese?

Condensed Milk

I. Define the proper pairs of synonyms to the given words.
To add, chief, almost, delicious, to use, to cure, essential,
to vary, to produce, amount.
Palatable, to inoculate, to ripen, to employ, important, to
range, main, to manufacture, quantity, to incorporate.
I1. Give the antonyms to the given words.
Hard, high, sour, whole milk, sufficient, to bring together,
whey, to separate, low, soft, sweet, insufficient.
I11. Translate the following word combinations.
Sour skimmed milk, a high moisture curd, plain cottage
cheese, to undergo fermentation, mother culture, bulk
starters, thorough pasteurization of milk.

Fermented

. Define the sentences with the Passive.
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Milks 1. Whey is used for milk sugar manufacture.

2. Kefir grains are washed, dried and may be used again.

3. The students will be shown the last achievements of the
dairy industry.

4. New equipment for manufacturing butter had been put
into operation at the plant.

5. Frozen milk is preserving good qualities for a long time.

6. New method of drying milk is being applied in the dairy
industry.

I1. Translate the sentences from Russian into English.

1. KedupHnsie 3epHa COXpaHSIIOT CBOIO KHU3HECITOCOOHOCTH B
TEUCHHUE HECKOJIBKUX JICT.

2. IlpurotoBneHHbIN U3 KOOBUIBETO MOJIOKA, KyMbIC UMEET
crienupuyYecKuil BKycC.

3. CymiecTByer ABa cnocoba Npou3BOICTBA CYXOT0 MOJIOKA.

4. llepen pacmbpuieHMEM B CYIIWJIBHOW KaMepe MOJOKO
CI'YIIIAa€TCS B BAKyyM ariapare.

5. 3akBalIcHHOE MOJIOKO — MMATATEILHBIN )41 JIETKO
YCBOSIEMBIN MPOAYKT.

Ice Cream I. Translate the following words.

To freeze, to preserve, perishable food, spoilage agents,
ice cream, popular, to dispense, to transfer to, to maintain,
luxury, palatable, off-flavour, ageing, viscosity, ingredients,
binders, starch, agar-agar, incorporation, to constitute, the
“swell”, brittle, to cease, to harden, to spoil, molds, yeasts, to
retard, to protect, harmful, nonfat, to refrigerate, reconstitution,
to deteriorate, to hasten, rancidity, pollution, wholesomeness,
ability.

I1. Translate the following word combinations into Russian.

To undergo changes, conventional HTST plant,
multifilling mashine, single service of outer containers,
corrugated fibre-board, nutritive value, pleasure-giving
properties, first of all, marked effect, finished product,
incorporation of air into the product, because of the action of the
enzymes, to slow the action of the enzymes, tightly wrapped,
exposure to sunlight, rancid flavour, to undergo deterioration,
disease-producing organisms, to correspond to the established
standard, quality control.

Quality Control
in Dairies

Translate the words in the brackets.
1. (3amepsanue) does not destroy spoilage agents.
2. Frozen foods, when held at the proper temperature
(momBepratorcs) change slowly.
3. Frozen milk keeps for up to three months when
(xpanuTtcs) at 1001 F or under.
4. lce cream is a very (Bkycuas) food and has high
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(muTarensHyt0) Value.

5. Different (cocraBusie smementhi) are added: sugar, nuts,
fruits, vanilla extract, chocolate etc.

6. The volume of mixture put into the freezer increases
(6maromaps) the incorporation of air into product.

7. Fresh dairy products should be kept cold and (miorHO
3aBepHyTHIc) OF covered so that they do not absorb odours
or flavours of other foods.

8. (Hexxupuoe) dry milk is somewhat more stable than
whole dry milk (u3-3a HemocTaTka xupa).

9. The flavour of cottage cheese (mopturcs).

10.(TTogepkenne) to warmth or light hastens the
development of (mporopkiocTs).

11.(TBepapie coipbr) should be wrapped tightly before
refrigerating.

12.A product of poor bacteriological quality can undergo
(mopue) before it reaches the consumer.

13.(Hamuume u otcyrctBue) Of certain types of bacteria
determine the wholesomeness of dairy products for the
consumer.

. Translate the following sentences into Russian.

There is a great variety of frozen milk products, ice-cream

and frozen milk being the most popular.

The chamber is thermostatically controlled to operate at

0[] F which is achieved 20 minutes after starting it.

Ice cream was considered formerly as a luxury to be used

only on special occasions.

Ice cream is often eaten because of its pleasure-giving

properties.

Cream being the main constituent, its quality has a marked

effect upon the finished product.

Cream should be free from off-flavours, clean and sweet.

The cream is held at a low temperature for 24 hours to

ripen.

Food spoils because of the action of the enzymes, molds,

yeasts or bacteria in it.

. The long periods of exposure to warmth or light should be

avoided.

10. This process, called ageing, is known to increase the

viscosity of the cream and to give the better body to the
product.

11. One of the most important roles of the laboratory in the

dairy industry is to ensure that the final product is of the
highest bacteriological quality.

12. The laboratory assistants examine milk and its products
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carefully to guarantee the quality of all products.
13. To protect its flavour butter should be stored tightly
wrapped.

Newspaper Item | Plan of the review:

The title of the article is...

The article was published in...

The author of the article is...

The article 1s about...

At the beginning the author writes about...
The author states that...

In the conclusion the author focuses on...

| find the article interesting.

ONOoOhWNE

Film watching |- BBeaeHue yekcuku, OoTpabOTKa TpaMMAaTHYECKUX CTPYKTYP,
KYJIBTYPOJIOTHYECKH KOMMEHTAPH;

- MPOCMOTp (HUITBEMA;

- o0cyxaeHue ¢uibMa C HUCMHOJb30BAHUEM OIOPHBIX CXEM U
JTMAJIOTOB.

7.3. IlpumepHbIe TeCTHI AJsl CAMONPOBEPKH

Tect
o pazaeny (reme) UMs cylecTBUTEIbHOE, APTHKIIH.

Bri0epure npaBUIbHBIN OTBET:
1. A lot of people learn ... nowadays.

a) the English b) the English language  c¢) English language
2. ... person who writes novels and stories is called ... author.

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

3. ... mother is an English teacher.

a) Helen and Bob’s b) Helen’s and Bob'’s c) Helen’s and Bob
4. ... British are very proud of their sense of humour.

a) - b) a c) the

5. His clothes ... rather shabby and his jeans ... baggy.

a) was; were b) were; was C) were; were

6. He was ... typical European who knew two foreign languages.

a) an b) a c) the

7. James wants to study ... History at ... University of Oxford.

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

8. ... tiger is a dangerous wild animal.
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a)a b) the c) -

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

a) an b) a C) -
10. George is ... son of a businessman, but he still goes to ... college.
a) the;- b) a; - c) the; a
11. ...Dutch speak Dutch, whereas ... Danes speak Danish.
a) the; - b) -; - c) the; the
12. They knew they could get ... good breakfast at that café.
a) - b) a c) the
13. William Shakespeare was ... English author and ... genius of mankind.
a)a;a b) an; a c) an; the
14. The United States ... a powerful industrial country.
a) are b) is
15. Leo Tolstoy, ... famous Russian writer, liked to play croquet.
a)a b) - c) the
Tect

1o paszeiny (reme) Mms npuiiararejibHoe, Hape4yue.
PackpoiiTe ckOOKH , yIOTpeOMB 1J1aroJ1 B IPaBWIbHOM (popme:

. Prevention is (good) than cure.

. Australia is (large) island of the world.

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

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

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

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

7. The Nile is (long) river in the world at 6. 741 kilometers — slightly (long) than
the Amazon, which the second (long) at 6. 40 kilometers.

8. The (much) snow you have in winter, the (good) crop you have in summer.

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

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

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

12. The (much) you read, the (soon) you enlarge your vocabulary.

13. My English isn’t very good but I understand it (good) if people speak (slowly)
and (clearly).

14. It’s a pity you live so far away. I wish you lived (near).

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

16. It’s (late) than | thought.

17. The Thames is (wide) and (deep) than the Avon.

18. Iron is (useful) than any other metal.

OOk WNPRE
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19. Silver is (heavy) than copper.
20. This wall is (low) than that one.

Tect

no pazaeny (treme) I'maros (ocHoBHbIe GOpMBI, BpeMeHa AKTHBHOIO

3aJiora).
Bbi0epuTe npaBMWJIbHbBIN OTBET:

1. Who answered the telephone? — Bob ... .

a) answered b) did C) was

2. Yesterday was Sunday, so I ... late, but I usually very early.

a) had got up; rise b) got up; rise C) got up; raise

3. How long ... looking for me? — For about two hours.

a) you have been b) were you ¢) have you been

4. He was very nervous. I saw that he ... somebody.

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

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

a) has ... been; has been  b) has ... been,; was c) had ... been; was

7. We ... each other since we ... at school together.

a) known; were b) have known; were ¢) had known; had been

8. Bob ... good progress in science lately.

a) has done b) has made ¢) had made

9. Somebody ... my pen! — Why ... at me?

a) broke; you are b) had broken, do you ¢) has broken; you are

looking look looking

10. When ... the train ....? — At 6.15. Hurry up!

a) does...leave b) is leaving C) has left

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

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

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

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

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

28



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

studying
14. Ann is tired: she ... all day and hasn’t finished ... .
a) had worked; still b) worked; already c) has been working; yet
15. Why ... your things? — I ... to San Francisco.
a) do you pack; will fly  b) you pack; fly c) are you packing; am
flying
Tect

no paszaeny (teme) I'1aros (ocHoBHbIE (popMBI, BpeMeHAa NMACCHUBHOIO
3aJ10ra).

Bri0epure npaBUIbHBIN OTBET:

1. Every year London ... by many people from all over the world.

a) is visited b) is being visited ¢) was being visited
2. The biggest museum ... by the Mayor next month, on May 24",

a) opens b) is opened c¢) will be opened

3. Nearly all English kings and queens ... in Westminster Abbey.

a) are being crowned b) have been crowned ¢) had been crowned

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

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

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

a) has been repaired b) is being repaired ) was repaired

6. The patient ... by the doctor and ... to hospital.

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

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

a) gave b) was given ¢) has been given
8. The chief said that the contract ... the next day.
a) will be signed b) would sign c) would be signed

9. New methods of technology ... in building houses now.
a) are using b) are being used ¢) have been used
10. The terrorists ... by the police.
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a) want b) are wanted C) are wanting

11. The chairman said that such an important fact should ... on.

a) comment b) be commented ¢) being commented

12. They promise that the hotel ... by the end of the year.

a) will build b) will have been built ¢) had been built

13. The speakers didn’t want ... as they were pressed for time.

a) being interrupted b) to be interrupted c) to have been
interrupted

14. Some people ... in international politics.
a) interest b) are interesting C) are interested
15.1 ... that the question ... still ... in the State Duma.

a) told; had...been b) was told; was...being  c) was said; is...debated
debated debated

Tect
1o pazaeny (reme) MoaajibHbIe IJ1arojibl  MX 3KBUBAJIEHTHI.

Bri0epure npaBuIIbHBIN OTBET:

1. It was raining and we ... wait until it stopped.

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

a) had to b) was to ) must
3. The meeting ... begin at 5 sharp. Don’t be late.

a)isto b) must c) has to
4. 1... tell you frankly that I think you were wrong.

a) amto b) have to C) must
5. Which of you ... bring the magazines and newspapers?

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

a) must b) have to C) am to
7. They didn’t answer my first knock so I ... knock twice.

a) must b) was to c) had to
8. One ... have a rest after a day of hard work.

a)isto b) has to C) must
9. Give him something to eat. He... be hungry.



a) must b) is to C) has to
10.He lost all his money and I ... lend him five pounds.
a) was to b) had to C) must

Tect
o pazaeny (reme) UH(PpUHUTHB.

Beigeniure WHPUHUTHBHBIA 000pOT, NepeBeaMTe IPEATOKEHUEe HaA
PYCCKHMH A3BIK:
Point out the Objective-with-the-Infinitive Constructions. Translate the
sentences into Russian.
1. We expect her to come tomorrow.
2. Everyone consider Bobby to be a clever man.
3. I wish John to come to our place at the weekend.
4. We ordered a huge bunch of flowers to be brought by 7 o’clock.
5. I have never heard him play the piano.
6. Every spring we see the leaves on the trees come out again.
7. Usually English people don’t like strangers to ask personal questions.
8. I will let you use my car if necessary.
9. You could have heard the pin drop.
10. You mustn’t let it worry you.
11. What made you think so?
12. People know Jack to be an honest man.
13. I’ve never seen them talk together.
14. How can you let your son go there alone?
15. I know her working very hard.

Tect
no pasneny (teme) IlpuyacTusi, npuyacTHbie 000POTHI.

Hcnonb3ysi npuMep, o0pasyiiTe NpUYACTHBIA 000POT:

Model: He looked sleepy as if he were tired after his journey.

Tired after his journey he looked sleepy.
. Though Sue was surprised by his arrival, she didn’t show it.
. Though he was annoyed by his failure, he continued to work hard.
. When he was asked for help, he refused.
. If he was given an opportunity, he would make a good pianist.
. When the boy was left to himself, he took the toys and began to play.
. When she was questioned, Irene smiled tolerantly.
. If he is given time he will make a good chess-player.
. I can’t forget Tom’s face. When he was asked about the accident, he began to
cry.
9. She suddenly stopped as if she were struck by the news.

O NO Ok~ WN —
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10. Though she was impressed by the movie, she didn’t show it.

Tect
o pazaeny (reme) I'epynamii.

Packpoiite cko0KH , ymoTpeOMB r1aroJ B npaBuiIbHOM opme:

. After a long time we succeeded ...a flat. (to find)
. I’ve been thinking ...for a new job. (to look).
. I wonder what prevented Clare... to the party. (to come)
. ’'m getting hungry. I’m looking forward ...dinner. (to have)
. I don’t feel ...today. (to study)
. Excuse me ... you but I must ask you a question. (to interrupt)
. Have you ever thought ...married. (to get)
. I’ve always dreamed ... on a small island in the Pacific. (to live)

. The cold water didn’t stop Emmie ... a swim. (to have)
10. We have decided ... a new car. (to buy)
11. Concert- goes are asked to refrain ... in the auditorium. (to Smoke)
12. Kate apologized ... so rude to me. (to be)

O 0NN W -

7.4. Boripochl /14 3a4eTa U IK3aMeHa

Bonpocul 015 3auema_«2pammamuueckuil pazoeny (0uHoe, 3a04H0e OMOeneHUs1)
1. HazoBuTE KaTeropuu 4uciia CynieCTBUTEIHHBIX.

2. HazoBuTe Kateropuu najexa CynecTBUTCIbHBIX.

3. HazoBure ciyyau ynorpeOaeHUs HEONPEISTSHHOTO apTUKIIS.

4. HazoBuTe ciydau yrnoTpeOJICHHS ONPeIeICHHOTO apTHKIIS.

5. Ha3zoBute cityyan OTCYTCTBUS apTUKIIS (IPUBEIUTE IPUMEPHI).

6

7

8

. HazoBuTe crenenn cpaBHEHUsI pUilaraTeabHbIX, KAK OHH 00pa3yroTCs.
. Jaiite knaccudukanuo Hapedui 1o 3Ha4YeHUIO (TPUBEIUTE PUMEDPHI).
. Hazoswure ¢yHkumu riaroios to be, to have, npusenure npumepsr.
9. JlaiiTe cpaBHUTENBHYIO XapaKTEPUCTUKY (POPM HACTOSILIETO BPEMEHH.
10. JlaiiTe cpaBHUTEIBHYIO XapaKTEPUCTUKY (POPM IMPOLIEAIIETO BPEMEHH.
11. JlaiiTe cpaBHUTEIBHYIO XapaKTEPUCTUKY (POopM OyayIIero BpeMeHH
(IpuBeaUTE MPUMEPHI).
12. JlaiiTe cpaBHUTENIBbHYIO XapaKTEPUCTUKY BUJOBPEMEHHBIX (hOpM TJlaroJia.
13. IIpuBeauTe npuMepsl epeBoa riaarojioB B CTPAJaTEIbHOM 3aJI0T€.
14. TlpuBeaute npuMepsl PyHKITNI MTHOUHUTHBA:
- TIOJIEKAILEE;
- 4aCTh CKa3yeMOro;
- IpSIMOE JOTIOTHEHHUE;
- OIpE/ICIICHHUE;
- 00CTOSITENBLCTBO LIEJIH.
15. IlpuBeaute npuMepsl PyHKIUI TPUYACTHH:
- 4aCTh CKa3yeMoro;
- OIIPE/ICIICHHUE;
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- 00CTOSITENILCTBO.

16. IlpuBeauTe npumMepbl PYHKIMIA TPHUYACTHI:
- OJIJIeXKAaIIee;

- 4aCTh CKa3yeMoro;

- IONIOJIHEHUE;

- OIIPEJETICHNUE;

- 00CTOSTENBCTRO.

Bonpocwt ona 3auéma_«nekcuueckuii pazoen» (ounoe omoesienue):

1. Urenue u miepeBOJ OTPBIBKA 3HAKOMOI'O TEKCTa, OTBETHI HAa BOIPOCHI IO
cojiepkannio Tekcta oobemoMm 1500 meu. 3HakoB. Bpemst — 20 MuH;

2. YcTHOE M3JI0KEHHE OJHOM M3 MPOMIECHHBIX TeM: a) 0OIe-M03HaBaTeIbHOM, D)
CIEeIMaIbHOM;

Bonpocwt 015 3auéma (3aounoe omoenenue):

1.3ammTa KOHTpOIBHOU paboThl No 1.

2.KoHTpoJib Jiekcuyeckoro MuHuMyma (60 JIEKCHUUeCKUX eIUHUIT).
3.becena mo mpotineHHBIM TeMaM. Bpems — 2-3 mMuH.

Bonpocwt 0na 3x3amena (ounoe omoenenue):

1. ITucbMeHHBIN TIEPEBOJ CO CIOBAPEM C MHOCTPAHHOTO SI3bIKA HA PYCCKUM SI3BIK
TEKCTa Mo crenuaibHoCcTH 00beMoM 750 med. 3HakoB. Bpemst — 25 MuH.;

2. UreHne U Tmepecka3 Ha MHOCTPAHHOM S3bIKE HW3YYEHHOrO TEKCTa [0
cnennanbHoCcTH. Bpems —10 MunyT;

3. becena o npoiaeHHbiM TeMaMm. Bpemst — 2-3 MuH.

Bonpocwt 0na 3k3amena (3a0unoe omoenenue):

1.3ammTa KOHTPOIBbHOU PadboThl No 2.

2.]IucbMeHHBIN MEPEBOM CO CIOBAPEM C MHOCTPAHHOIO SI3bIKA HA PYCCKUU S3BIK
TEKCTa Mo crnenuaibHocTH o0beMoM 750 mey. 3HakoB. Bpemst — 30 MuH.;

3.becena no npoiiaenHpM TeMaM. Bpems — 2-3 muH.

8. YueOHO-MeTOAMYecKOe U HH(POPMAITUOHHOE 00ecTieyeHHne JUCHMIIMHBI.

8.1. OcHoBHas JuTEpaTypa:

1. bxwisaackas, I'. M. AHIIMACKUI A3BIK IS CTYAEHTOB TEXHUYECKUX BY30B.
English for Students at Higher Technical Schools / I'. M. Bxunsackas. — 2-e u3f.,
crep. — Cankt-Ilerepoypr : Jlans, 2023. — 316 ¢. — ISBN 978-5-507-48496-
6. — Texcr : snextponHHsiii / Jlab : 3MEKTPOHHO-OMONIMOTEYHAsT cUCTEMa. —
URL.: https://e.lanbook.com/book/353933

2. ITonora, B.JI. AHrnuiickuii s3Ik : y4ed. mocobue mo rpaMMaTuke JiJisl ayJIuT. U
caMocCT. paboThl ctya. Hampasi.: 15.03.02 TexHosor. MamyHbl U 000py10BaHUE,
19.03.03 IIpomykTsl nWTaHHWS >KUBOTH. mnpoucxoxna., 35.03.01 Jlecnoe nerno,
35.03.02 TexHosorus Jjieco3aroToB. u AepeBonepepad. np-B, 35.03.04 Arponomusi,
35.03.05 CanoBoactBo, 35.03.06 Arpounxenepusi, 35.03.02 3oorexnus, 38.03.01
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https://e.lanbook.com/book/353933

Okonomuka, 38.03.02 Menemxment / B. JI. IlonoBa, A. K. Jlamuua ; M-Bo
cenbckoTo X03-Ba Poc. ®epepanmm, Bonoroackas 'MXA, Kad. wnOCTp. 3. -
Bonorga ; Monounoe : BTMXA, 2021. - 98, [1] c. - bubauorp.: c. 97

3. Ilonora, Banentuna JleoHmnaoBHa. AHIIMNCKHNA S3BIK : y4ueO. mocobwe s
ayIUTOPHOM W CaMOCTOAT. padOThl CTYAEHTOB MO HampaBieHusim: 15.03.02 -
TexHonornyeckue MamuHel U obopyaoBanue, 19.03.03 - IlpogykTel nuTaHus
KUBOTHOTO mpoucxoxaeHus, 27.03.01 - Crangaptuzanus u metposorus / B. JI.
IToroBa, A. JI. I'opeBa ; M-Bo cenbckoro xo3-Ba CCCP, Bomoroackas 'MXA,
Texnon. c¢ak., Kad. umnoctp. a3. - Bomorma ; Moinounoe : ®I'BOY BO
Bomoroackas I'MXA, 2020. - 95 c. - bubauorp.: c. 94

4. Yepuoa, H. U. Metrology, Standardization and Certification : yueGHO-

Metoaudyeckoe mocodue / H. M. YUepnora, H. B. KaraxoBa. — Mocksa : PTY
MUPDA, 2023. — 78 ¢. — ISBN 978-5-7339-1704-7. — TekcT : 3neKTpOHHBI# //
Jlanb ; 3JIEKTPOHHO-OMOIMOTEUHAS cucrema. — URL:

https://e.lanbook.com/book/331664

8.2. lonmosiHUTE/IBLHAS JIUTEpaTypa:

1. A6pamoBa, WM. E. AHIIMHACKMI $3bIK: OCHOBBl HAayYHOW KOMMYHHKaLUU
(npe3enTanus, crtaths, qucceprauus) / . E. Adpamosa, E. I1. [ummonuna, A. B.
Ananpuna. — Cankr-IlerepOypr : Jlanp, 2022. — 124 c¢. — ISBN 978-5-8114-
9730-0. — Texcr : anekTpoHHbIH // JlaHb : 3JIEKTPOHHO-OUOIMOTEYHAsI CUCTEMA.
— URL: https://e.lanbook.com/book/230369

2. Kypasckas, E. A. AHMIHMICKUN S3BIK: CYIIECTBUTENbHBIC U MpUIaraTeabHbie /
E. A. Kypasckas. — Canxkt-Ilerepoypr : Jlans, 2023. — 348 ¢c. — ISBN 978-5-
507-45935-3. — Tekcr : anekTpoHHbil // JlaHb : 3JIEKTPOHHO-OUOIMOTEUYHAsS
cucrema. — URL: https://e.lanbook.com/book/327431

3. KameeBa, A. B. English Stylistics: theory and practice : yae6HO-MeTOoIMUYECKOE
rmocoomne / A. B. Kameea. — Ps3ann : PI'Y nmenu C.A.Ecennna, 2023. — 103 c.
— ISBN 978-5-907635-07-4. — TekcT : 31eKkTpoHHBIN // JIaHb : 3IEKTPOHHO-
onbmmoreunas cucrema. — URL: https://e.lanbook.com/book/324338

4. Hukonaesa, H. T. BBenenue B MEXKKyJIbTypHOE OOLIEHUE (AaHTIMICKUN S3BIK) :
yuebHoe nocobue / H. T. HukonaeBa, . B. TypernkoBa. — OpenOypr : OI'TLY,
2023. — 111 c.— Texkct : snekTpoHHbIH // JlaHb : 37MEeKTpOHHO-OMONIHMOTEUHAs
cucrema. — URL: https://e.lanbook.com/book/345227

5. Ponbraiizep, A. A. English: Practice of Business Communication = AHrIuickuii
A3BIK: TPAaKTHKa JE0BOro o0IIeHus : yueOnoe nocooue / A. A. Pomnbraiizep, O. B.
Kuponkuna, . B. TlesneBa. — Kemepono : KemI['VY, 2023. — 202 c. — ISBN
978-5-8353-3037-9. — Tekcr : anekTpoHHbIH // JIaHb : 2IeKTPOHHO-OMOIHOTeYHAS
cucrema. — URL: https://e.lanbook.com/book/332315

8.3 Ilepeuenb MH(POPMANMOHHBIX TE€XHOJOIMi, UCIMOJIb3yeMbIX B 00yUYEeHUH,
BKJIIOYAsl IepeYeHb IMPOrPaMMHOI0 olecreYeHusi M HMHQOPMANUOHHBIX
CIIPABOYHBIX CUCTEM

JInueH3uoHHOE MPOrpaMMHoOe odecrevyeHue:
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Microsoft Windows XP / Microsoft Windows 7 Professional , Microsoft
Office Professional 2003 / Microsoft Office Professional 2007 / Microsoft Office
Professional 2010

STATISTICA Advanced + QC 10 for Windows

B T.4. OTCYCCTBCHHOC

Astra Linux Special Edition PYCB 10015-01 Bepcuu 1.6.

1C:IIpennpusitue 8. Kondurypamus, 1C: bByxrantepus 8 (yueOHast Bepcusi)

Project Expert 7 (Tutorial) for Windows

CIIC KoncynbranTlIntoc

Kaspersky Endpoint Security qis 6usneca CtaHnapTHbIH

CB0001HO pacnpocTpaHsieMoe JMIEH3HOHHOE POrpaMMHOe o0ecneYeHue:
OpenOffice

LibreOffice

7-Zip

Adobe Acrobat Reader

Google Chrome

B T.4. OT€4eCTBEHHOE

SAunexc.bpayzep

NudopmanuoHHbie CIPABOYHBIE CUCTEMBI

— Eannoe okHO jiocTyna K 00pa3oBaTeIbHBIM pecypcam — PexKUM JI0CTyTa:
http://window.edu.ru/
— UTIC «Koncynprantl Imrocy — pexxum moctyma: http://www.consultant.ru/
— UuTtepdakc - LleHTp packpsITHs KOpopaTUBHON HHpOpMaInu (cepBep
packpbIThs HHGOPMAIUH) — pexxuM poctymna: https://www.e-disclosure.ru/
— Mndopmanmonno-npasosoid noptai TAPAHT.RU — pexxum nocryna:
http://www.garant.ru/

— ABTOMaTH3MPOBaHHAs cripaBoyHast cuctema «CelbX0o3TeXHuKay (Web-
BEpCHs) - PeXKUM JocTyIr: hitp://gtnexam.ru/

IIpogeccuonaibubie 0a3bl JAHHBIX

— Hayunas snextponnas oubnumoreka eLIBRARY.RU — pexum nocryna:
http://elibrary.ru

— Haykxomerpuyeckas 6a3a JaHHBIX SCOPUS: 6a3a TaHHBIX pedepaToB u
LUTUPOBAHUS — PEXKUM JI0CTYyTA:
https://www.scopus.com/customer/profile/display.uri

— OdurmansHbiii cait @eaepanbHON CITyKObI TOCY1apCTBEHHOW CTATUCTUKH —
pesxkum noctyna: https://rosstat.gov.ru/ (OTKpBITBINA AOCTYIT)

— Poccniickasa Axagemust Hayk, OTKpBITBIN JOCTYII K HAYYHBIM KypHAJIAM —
pexum goctyna: http://www.ras.ru (OTKpBITBINA OCTYI)

— OdunmansHbIil cailt MuHHCTEpPCTBA CENBCKOro X034icTBa Poccuiickoit
deneparnun — pesxkuM goctyna: http://mex.ru/ (OTKphITHI 10CTYIT)

JJIeKTPOHHBIE OUOJIMOTEYHbIEe CUCTEMbI:

35


http://window.edu.ru/
http://window.edu.ru/
http://www.consultant.ru/
https://www.e-disclosure.ru/
http://www.garant.ru/
http://gtnexam.ru/
http://elibrary.ru/
https://www.scopus.com/customer/profile/display.uri
https://rosstat.gov.ru/
http://www.ras.ru/
http://mcx.ru/

— OnexTpoHHbI O0nbmmoteunsii karamor Web UPBUC — pexum mocryma:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cqiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=S
TATIC

— DBC JIAHb — pexxum goctyna: https://e.lanbook.com/

— OBC Znanium.com — pexxum gocrymna: https://new.znanium.com/

— DBC FOPAUT — pexum poctyna: https://urait.ru/

— OBC POLPRED.COM: http://www.polpred.com/

- BJIGKTpOHHaSI onoIMoTeKa n34aTrciIbCKOIo LHCHTpa «AK&,ZIGMHH»:
https://www.academia-moscow.ru/elibrary/ (xkomnekius CIT1O)

— OBC ®I'BOY BO Bomoroackas I'MXA — pexum [gocTyma:
https://molochnoe.ru/ebs/

9 MarepuajabHO-TEXHU4YECKOe o0ecreyeHne JMCIMIINHBI

VYyeonas ayautopus 1233. KaOuHET HHOCTPAHHBIX A3BIKOB, JIJISl IPOBEICHUS
MPAKTUYECKUX  3aHATHH,  CAMOCTOSATEIBHOW  pabOThI,  TPYIIOBBIX |
WHIUBUYAIbHBIX KOHCYJIbTAIlMH, TEKYIIEr0 KOHTPOJISI U MPOMEXKYTOUHOMN
artectanu. OcHoBHOe obopynoBanue: DVD-nipourpsiBarens, TeneBuszop LG GF-
21D79; mpuBog DVD-RW, Buneomneep LGBL-112 W.

VYyebnas aynuropus 1231 KaOuHeT HHOCTpaHHBIX S3BIKOB, JJISI IPOBEICHUS
MPAKTUYECKUX  3aHATHUH,  CAaMOCTOSATEIBHOM  paboOThl,  TPYIIOBBIX U
WHIUBUYAIbHBIX ~KOHCYJIbTAIlMH, TEKYIIEr0 KOHTPOJISI U MPOMEXKYTOUHOMN
arrectaiui. OCHOBHOE 000pyI0OBaHUE: 3KpaH AJid npoekropa 1 mrT., mpoektop - 1
IIT. KOMIIBIOTEP B KOMILICKTE - 1 IIT.

>

OBECIHIEYEHUE OBPA30OBAHUSA AJ1S1 JIML C OB3

Jist obecnieueHusi 0Opa3oBaHUsT MHBAJIUAOB U JIMI[ C OTPAaHUYEHHBIMU
BO3MOXKHOCTSIMU 3JIOPOBBSI peaIU3alysl AUCHUIUIMHBI MOXET OCYIIEeCTBISTHCS B
aJaliTAPOBAaHHOM ~ BUJE, HCXOAS W3 WHIUBUAYAJIbHBIX TCUXOPU3UUYECKUX
OCOOCHHOCTEM W MO JMYHOMY 3asBJICHUIO OOYyYarolerocs, B YacTH CO3IaHMS
CHELMAJIbHBIX YCIOBHIA.

B cneumanpHbple yCIOBHS MOTYT BXOAMTH: NPEJOCTABICHUE OTIEIbHON
ayJUTOPUHM, HEOOXOJUMBIX TEXHHUUYECKHUX CpEACTB, NPUCYTCTBHE aCCHCTEHTA,
OKa3bIBAIOIIETO HEOOXOAMMYIO TEXHHUYECKYI0 TOMOIb, BBIOOp  (QOpPMEI
IPEIOCTABICHUS! MHCTPYKIUU 1O MOPSAIKY MHPOBEACHUSI TEKYILIEro KOHTPOJS U
MPOMEXKYTOUYHOM aTTeCTallid, WCIOJIb30BaHUE CIEIUANBHBIX TEXHUYECKHUX
CPEICTB, MPEAOCTABICHHE TIEpPEPhIBA IS MPUEMa THIIH, JIEKAPCTB H .

Jlis Ui ¢ OrpaHMYEHHBIMH BO3MOXKHOCTSIMH 3JIOPOBBSI MPEAYCMOTpPEHA
OpraHu3aIys KOHCYJIbTAIlU| C HCTIOIh30BAHUEM DJICKTPOHHON TOYTHI.

Y4eOHO-MEeTOANYECKNE MaTepuanbl JUIi  CaMOCTOATENIbHOW  paboThI
oOydaromuxcs U3 YMcia WHBAIWIOB M JIUI] C OTPaHUYCHHBIMU BO3MOKHOCTSIMH
3nopoBbs (OB3) npenocrasisitores B (hopmax, aIanTUPOBAHHBIX K OTPaHUYECHUSIM
UX 310pOBbs U BOCIIPUATHUS HHPOPMALIUU:

JUi U1l ¢ HapyIIeHUSMU 3pEHUsI:
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— B I€YaTHOM (hopMe YBEIMUCHHBIM MIPU(TOM,

— B (popMe AIIEKTPOHHOTO JTOKYMEHTA.

JIJIs M1 ¢ HApYIICHUSIMH CITyXa:

— B IeyaTHoOu (hopme,

— B (popMe AIIEKTPOHHOTO JTOKYMEHTA.

JIJIst W11 ¢ HApyIICHUSIMHA OTIOPHO-IBUTATEILHOTO aIlapara:

— B IeyaTHoOu hopme,

— B (hopMe DIIEKTPOHHOTO JTOKYMEHTA.

JIaHHBII TIEpEUYEHb MOXKET OBITh KOHKPETH3MPOBAH B 3aBHCUMOCTH OT
KOHTHHTCHTA 00yYaroIIMUXCsl.
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10. Kapra koMneTeHIni TUCITUTITMHBI

NuocTpannblii 361K (HanpajaeHue noaAroroBku 15.03.02 TexHosiornyeckue MalMHbl 1 000PyJ10BaHHUE)

Llenp quCUNIMHBI

- 00y4YeHHE MPAKTHIECKOMY BJIAJICHUIO Pa3rOBOPHO-OBITOBOM PEUbIO U SI3BIKOM CIICIIUATBHOCTH TS
aKTUBHOTO MPUMEHEHUSI HHOCTPAHHOTO SI3bIKA B MIOBCETHEBHOM U TTPO(ECCHOHATEHOM OOIICHUH.
-3aKpEIJIEHUE MPOrPaMMbl CPEJHEN IIKOJIbI [0 aHTJIMHUCKOMY SI3BIKY B pazjienax: (JOHETHKa, IEKCHKA U
rpaMMaTHKa.

- U3YYEHUE HOBOT'O U PACIIMPEHNE U3BECTHOTO JIEKCUKO-TPAMMATHYECKOI0 MaTEpPHUaIA.

3agaun - IOBBICUTH YPOBEHb YUEOHON aBTOHOMHHM, CIOCOOHOCTH K CaMO0Opa30BaHUIO;
TV CHUTUIAHBI - pa3BUTh KOTHUTUBHBIE U UCCIIEIOBATEIIbCKUE YMEHHS;
- pa3BUTh UHGOPMAIIMOHHYIO KYJIBTYPY;
- PaCHIMPUTH KPYTO30p U MOBBIIIEHNE 001EH KyIbTYphl CTYJCHTOB;
- BOCIIUTATh TOJEPAHTHOCTh U YBAXKEHHUE K AYXOBHBIM LICHHOCTSIM Pa3HbIX CTPaH U HAPOJIOB.
B nponecce 0cBO€HHUsI TaHHOW AMCLMILIMHBI CTYJEHT (DOPMHUPYET U IEMOHCTPUPYET CIEAYIOLINE
Komnerenunu [ImaHnpyemMblie pe3yapTaThl dopma .
TexHonoruu Crynenu ypoBHEH
Nune 00yueHUs! (MHAUKATOPHI OLIEHOYHOTO
®opMyIMpOBKa dbopMupoBaHus OCBOEHUSI KOMITETEHIINU
KC JIOCTUKEHUS KOMIIETECHIINH ) CpEACTBA
YK-4 | cnocoben ocymectBiATh | UJT 1yk-4 Jlabopatopusie | TectupoBaHue Ioporospiu
JIEJIOBYIO 3HATH 3aHATHUS (y1oBJI€TBOPUTEIBHBIN)
KOMMYHHKAIMIO B - ClELHATBHYIO c VYcTHBINM OTBET | 3HaeT
YCTHOHM U MMUCbMEHHOMN TEPMHHOJIOTHIO 110 aMOCTOSTEIb 5 CIICIHABHY O
dbopmax Ha Has paboTa Keiic-3amaun

rOCYJapCTBEHHOM SI3bIKE
Poccuiickon ®enepanuu
Y UHOCTPAHHOM(BIX)
A3bIKe(ax)

LIUPOKOMY U Y3KOMY
poUIII0 CEIUATBLHOCTH;
- IpaBuUJIa NOCTPOCHUS
MTOBECTBOBATEIIbHBIX U
BOIIPOCUTEIBHBIX
IPEUI0KEHUN aHTIJIMHCKOTO

['pynmnossie /
WHINBHUTyJTbH
bIC TBOPUYECKHUE
3a/IaHUS1/TIPOEK
TBI

TEPMUHOJIOTHIO 10
IUPOKOMY U Y3KOMY
IPOUITIO CIICIIUATBLHOCTH;
IIpaBUJIa IOCTPOCHUS
ITOBECTBOBATEIILHBIX U
BOITPOCUTEIBHBIX
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A3BIKQ,;

- OCHOBBI MMyOJIMYHOU peuu;
- IpaBUiIa 0POPMIICHUS
JIETIOBOM NIEPENUCKU;

- IpaBUJIa aHHOTUPOBAHU,
pedepupoBaHus U EpeBoa
JUTEPaATYpPHI IO
CHELMAIBHOCTH.

U 2yk4

Ymern

- IOHUMATh YCTHYIO
(MOHOJIOTHYECKYIO U
JIMAJIOTMYECKYI0) peyb Ha
OBITOBBIE U CIIELIMAJIbHBIE
TEMBI,

- YUTaTh U TOHUMATH CO
CJIOBAPEM CIIELUATIbHYIO
JUTEpaTypy IO MUPOKOMY U
y3KOMY TTPOQHITIO
CHELUATBHOCTH;

- y4acTBOBaTh B 00CYKIECHUH
TEM, CBA3aHHBIX CO
CHENHUABHOCTBIO (3a/1aBaTh
BOIPOCHI M OTBEYATh HA
BOIIPOCHI).

MU 3yk4

KouokBuym

[Ipe3enTanuu

MPEIJI0KEHUN
AHTJIMHACKOTO SI3BIKA;
OCHOBBI ITyOJIMYHON peyH;
npaBuiIa 0hOPMIICHHS
JIEI0BOM TIEPENUCKY;
IpaBuiia aHHOTUPOBAHUS,
pedepupoBanus 1
NepeBOJia IUTEPATYPHI 1O
CIELUAJIBbHOCTH.

IpoaBuHyTHIH
(xopoo)

Ymeer
MOHUMATh YCTHYIO
(MOHOJIOTUYECKYIO U
JIMAJIOTMYECKYI0) peyub Ha
OBITOBBIEC U CIIELIMAJIbHBIE
TEMBI;
YUTATh U IOHUMATh CO
CJIOBapeM CIELHAIBHYIO
JUTEpaATypy MO MHUPOKOMY
U Y3KOMY TIpOdUIIIo
CIIELIMAIbHOCTH;
y4acTBOBaTh B
00CYXICHUH TEM,
CBS3aHHBIX CO
CIELUATbHOCTBIO
(3agaBaTh BOIIPOCHI U
OTBEYATh HA BOMPOCHI).
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Baagern

- UIMOMAaTUYECKH
OTPaHUYEHHOU PEYbIO, a
TAKKE€ CTUJIEM HEUTPAIBHOIO
HAyYHOT'O U3JI0KECHUS:

- HAaBBIKAMH Pa3roBOPHO-
OBITOBOI peuu (BiIaIETh
HOPMATUBHBIM
MPOU3HOLIEHUEM U PUTMOM
peuH U MPUMEHSATD UX JIJIS
MOBCETHEBHOTO OOIIEHNUS);

- OCHOBaMHU ITyOJIMYHOU peun
— COOOIIIeHHS, JOKIAIHI (C
MIpEABAPUTEIBHON
MOATOTOBKOM);

- OCHOBHBIMH HaBBIKAMU
nMchbMa, HEOOXOAUMBIMU TSI
MTOATOTOBKH MyOJIMKAIIHH,
TE3UCOB U BEICHUS
MEPEIUCKY;

- HauOoJee
ynotpeouTenbHou (6a30B0iN)
IrpaMMaTUKON 1 OCHOBHBIMU
rpaMMaTHYECKUMU
SIBJICHUSIMH, XapaKTEPHBIMHU
J1s1 TpoheCCUOHATIBHOM
peun;

- MpUEeMaMH aHHOTUPOBAHMUS,

Bbicokuii (0TJIMYHO)
Baageer uiuoMatuyecku
OTPaHMYECHHOU PEYbIo, a
TaK)Xe CTUJIEM
HEUTPAJIBHOIO HAYYHOT'O
U3II0KECHHUSL:

HABBIKAMH Pa3rOBOPHO-
OBITOBOM peuu (BIaACTh
HOPMAaTUBHBIM
MPOU3HOUIEHUEM H
PUTMOM pE€YU U
OPUMEHSTh UX IS
IIOBCEHEBHOTO
o01IIeHMS);

OCHOBaMH MMyOJIMYHON
peuu — cooOIIeHu,
JOKJIabI (C
IIPEABAPUTEIBHON
MOJATOTOBKOW);
OCHOBHBIMU HaBBIKAMHU
nrMchbma, He0OXOUMBIMU
JUIS1 TIOATOTOBKU
myOJuKaIuii, Te3UCOB U
BEJICHUS TIEPEITUCKH;
Hauboee
yHOTPEOUTENBHON
(6a30B0If) TPaMMAaTHKOM U
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pedepupoBaHus U epeBoa
JUTEPATYPHI TIO
CHEUATbHOCTH.

OCHOBHBIMH
IrpaMMaTHICCKUMHU
SIBIICHUSIMU,
XapaKTePHBIMU IS
poeCCUOHATILHON peyH;
pueMaMu
AHHOTHPOBAHUS,
pedepupoBanus U
IIepeBo/ia JIUTEPATYPHI 1O
CHCIHATHHOCTH.
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