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1. TACIIOPT ITPOI'PAMMBbI YYEFHOM JJUCHUTIIMHBI
HWHOCTPAHHBIN S3BIK
1.1. O6saacTh NpUMeHeHHsI TPOTPAMMBI
[Iporpamma yueOHo# qucruruinHbl — siBisercs yactbio [IIICC3 B coorBercTBUN ¢ PI'OC
no crenranbHocTu CIIO 19.02.07 TexHog0russ MOJIOKa U MOJIOYHBIX MPOIYKTOB

PabGouas mporpamma y4eOHOM JAMCHUIUIMHBI MOXXET OBITh HCIOJNB30BaHA B
JIONOJHUTEIHOM TPO(GECCHOHATBHOM 00pa3oBaHUM M MPO(GECCHOHAIBHONH IOATOTOBKE
TEXHUKOB-TEXHOJIOTOB 10 OpPraHM3allil ¥  BEJCHHUIO TEXHOJOTMYECKHX IPOLIECCOB
IPOM3BOJACTBA MOJIOKA W MOJIOYHBIX IPOAYKTOB, B TIOBBIIICHHHM KBaTH(UKAMH U
npoecCHOHANBHOM MepenoaroToBke crnenuanuctoB: 10786 AmnmapaTduuk MpOW3BOJACTBA
KHCJIOMOJIOYHBIX M JETCKHX MOJIOYHBIX NpoAaykToB, 10857 AmnmapardyMk mpoM3BOJICTBA CyXHX
MOJIOYHBIX MPOAYKTOB, 12369 M3roToBUTEIH MOPOKEHOTO.

1.2. MecTo QMCUMIUIMHBI B CTPYKTYpPe OCHOBHOII mpodeccHOHAIbHOH 00pa3oBaTebHOM
nporpammbl: [III. IIpodeccuonanshas mnoxaroroBka. OI'C3. OOwmuit TymMaHUTapHBIA U
COLIMATIbHO-9KOHOMHUYECKUN Yy4eOHbIM 1ukiI. MHAEKC AMCHUIUIMHBI MO Y4eOHOMY IUIaHy —
orcn.os.

1.3. Hean m 3agaum y4eOHOHl JMCHMILIMHBI — TPeOOBAHUS K Pe3yJbTaTaM OCBOCHHA
yueOHOM TUCUMILINHBI

OcHOBHOW 1LIelbI0  Kypca SBJISETCS MOBBbIIIEHHME HCXOJHOI0 YPOBHS BJIAJCHUSA
MHOCTPaHHBIM SI3BIKOM, JTOCTUTHYTOTO Ha IpPEAbIAYIIEH CTYNEeHU 0Opa3oBaHUS, U OBJIAJEHUE
CTYAECHTaMH HEOOXOJMMBIM M JOCTATOYHBIM YPOBHEM KOMMYHUKATHUBHON KOMIIETEHLUH IS
pelIeHHs COLMaIbHO-KOMMYHUKAaTUBHBIX 33J1a4 B Pa3jIMUHbIX 00JacTsIX ObITOBOM, KyJIbTYypHOM,
npo¢eCCHOHATIBHON U HAayYHOW JEATEIbHOCTU NMpH OOIIEHUHU ¢ 3apyOeXHBIMHM IapTHEpamHu, a
TaK)Ke JJIs JaJIbHEHIIero caMooOpa3oBaHMs.

B xozne ocBoeHMs yueOHOMN TUCIMITIIMHBI CTYCHT JOJKEH:

yMeThb:
- obmarbcst (YCTHO M TNHMCbMEHHO) Ha HWHOCTPAHHOM sI3bIKE€ Ha NpPOQecCHOHATbHBIE U
MOBCE/IHEBHBIE TEMBI;
- IEPEBOJIUTH (CO CIIOBApEM) MHOCTPAHHbIE TEKCTHI MPO(ECCHOHATBHOM HAalIPaBIEHHOCTH;
- CaMOCTOSITEJIbHO COBEPUICHCTBOBATh YCTHYIO U NMHCbMEHHYIO pe€db, MOIOJIHATH CIOBapHBII
3arac;

3HATh:
- nexcuueckuit (1200-1400 nekcuyeckux eAUHUI]) U TPaMMaTHYECKUH MUHUMYM, HEOOXOTUMBII
JUIsL YTeHWsT M IepeBoja (CO clIoBapeM) HMHOCTPaHHBIX TEKCTOB Mpo¢ecCHOHaIbHON
HaIpPaBJIEHHOCTH.

1.4. PekomenyemMoe KOJIMYECTBO YACOB HA OCBOEHHE MPOrPaMMbl y4eOHOH TUCHUILINHBI:
Bcero — 168 gacos, B TOM uucie:
MaKCHUMalbHOU yueOHON Harpy3Kku oOyudatomerocs — 168 wacos, BkTtoyasi:
00s13aTeNTbHOM ayTUTOPHOH yaeOHOUM Harpy3ku oOyJaromierocst — 116 gacos;
CaMOCTOSITEIIEHOM pab0ThI 00YJArOIIErocs — 52 9acoB.
@dopmMa KOHTPOJISI TUCIUIUIAHBI — 3K3aMEH, 3a4eT.
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2. PE3YJIBTATBI OCBOEHMSI YYEFHOM JJUCIATLIIMHBI

Pesynbratrom ocBoeHHs Y4eOHOH AMCUMILIMHBI SBISETCS OBJIaJleHHE OOydaroIIUMUCS
BUJIOM TPOPECCHOHATBHOU JIEATEIHPHOCTH OpPTaHHW3als W BEICHUE TEXHOJIOTHYECKUX
IIPOLIECCOB MTPOU3BOJICTBA MOJIOKA U MOJOYHBIX MPOJYKTOB, B TOM YHCIIE MPOPECCUOHATBHBIMU
(ITK) u o6umumu (OK) koMIeTeHITUSAMMU:

Kon HaumeHnoBaHue pe3ysbTaTta 00yueHHust

[ToHnMaTh CyIIHOCTP W COLMAIBHYIO 3HAYMMOCTh CBOEW Oynymieil mpodeccuw,
OK'1 | nposBnsars k Heii ycToiumBblii nHTEpec

Opranu3oBbIBaTh COOCTBEHHYIO JESTEIBHOCTh, OMPENEISTh METOJBI U CHOCOOBI
OK 2 BBITIOJTHEHMSI PO ECCHOHAIBHBIX 3a]1a4, OIICHUBATh UX 3PPEKTUBHOCTH U KAYECTBO

Pemate HpO6JIeMI>I, OLCHMBATb PUCKH W NPUHUMATb PCHICHUA B HCCTAHAAPTHBIX
OK 3 CUTyalusiaX.

OcylecTBisATh TOWUCK, aHalW3 M OLIEHKY HHQOpMalUM, HEOOXOAUMON JuIs
OK 4 | OCTAHOBKH U  peIICHHs npoecCHOHANBHBIX 334ay, MPOPECCHOHAIBHOIO MU
JIMYHOCTHOTO Pa3BUTHUSA

Hcmons30BaTh HH(i)OpMaIII/IOHHO-KOMMYHI/IKaIII/IOHHBIG TCXHOJIOT'HMH JJIA
OK'5 COBCPUHICHCTBOBAHUS HpO(I)eCCHOHaHLHOﬁ JACATCIIbHOCTH.

Paborate B KOJUIEKTHMBE M KOMaHjae, OOecleyuBaTh €€ CIUIOYEeHHE, 3(PPEKTUBHO
OK 6 | o6marscs ¢ KomneramMu, pykoBOACTBOM, HOTPeOUTENAMY

CraBUTh 1LI€7TM, MOTHBHPOBATh JAESTEIbHOCTH IOAYMHEHHBIX, OpPraHU30BHIBATH U
OK 7 | KOHTPOIMPOBATH X paboTy ¢ MpUHATHEM Ha ce0s OTBETCTBEHHOCTH 3a PE3yJIbTaT
BBIIIOJIHEHM 3aJaHUM.

CaMOCTOATEIHFHO OMPECIIATH 331249 MPOPECCHOHATBHOTO U JIMYHOCTHOTO Pa3BUTHS,
OK & | 3aHMMaThCs camo0o0pazoBaHuEM, OCO3HAHHO TUTAHUPOBATh [IOBEIIIIEHNE
KB (DUKAITIH

OK 9 BEITh TOTOBBIM K CMEHE TEXHOJIOTHI B HpO(bCCCHOH&J'IBHOI’I JACATCIIBHOCTHU




3. CTPYKTYPA U IPUMEPHOE COJIEP)KAHUE YUYEEHOM JJUCIHUAILINHBI
3.1. TemaTnueckuii IJIaH Y4eOHOM JMCIUIIHHBI

OOBem BpeMeHH, OTBEICHHBIA Ha OCBOCHHE YUYEOHOM TUCIUIUTMHBI

Bcero
‘acos OO6si3arenbHas ayMTOpHas ydeOHas Harpyska CamoctosTenpHas
Komp! 00mux u 0 S10i (maxc. OGYHAMOIIEroCs, 4acoB pabota oOyuarorerocs,
AMMCHOBAHHMS Pa3/IeIOB y4eOHOM )
po¢eCCHOHATBHBIX A yuebHas 1acoB
KOMIIETEHIIUI Haz2py3Ka U B T.4. T1a0OpaTOpHBIC B T.4Y., B T.4Y.,
npakmuKu Bcero, paboThI 1 KypcoBast Beero KypcoBast
) 4acoB MPAaKTUYCCKHE pabota pabota
3aHATHS (TIpoeKT) (TIpoeKT)
1 2 3 5 5 6 4 8

OK 1,2,3,4,5,6,7,8,9 | Pa3zmean 1.

OcCHOBBI O0OIIICHUS HA

WHOCTPAHHOM sI3bIKE: (DOHETHKA,

JIEKCUKA, TPaMMaTHKa. 56 32 32 24
OK 1,2,3,4,5,6,7,8,9 | Pa3zmeax 2.

OcHOBBI TPO(HECCHOHATTEHOTO

OOIICHNS Ha MHOCTPAHHOM SI3BIKE:

npodeccuoHanbHas JEKCHKa,

dbpazeonoruyeckue 060pOTH U

TEPMHHOJIOTHSI. 112 84 84 28

Bcero: 168 116 116 52




3.2. Conep:xanue 00yueHHs M0 y4eOHOI AUCHUNIHHE

HaumeHoBaHue pa3jie/ioB Conep:kanue y4eOHOT0 MaTepHuaJia, JJadopaTopHble pad0ThI M MPAKTHYECKUE 3aAHATHS, O0bem | YpoBeHb
Y4eOHOI TUCIUITUHBI H CaMoCTOsITeIbHAs PadoTa 00y4YaommuXxcs YacoB | OCBOEHHA
TeM
1 2 3 4

Pazpmea 1.

OcHOBBI OOTIICHHSI HA

MHOCTPaHHOM SI3bIKE:

doHeTHKa, ICKCHKA,

rpaMMaTHKa.

Tema 1.1. Conep:xanue

Wms cymiecTBUTENBHOE, 1. | oOmue cBeneHwMsI 1

apTUKIIA 2 | KaTeropuu 4mciia CyleCTBUTEIbHBIX 2
3 | kareropuu najie’xa CymeCTBUTCIbHBIX 2
4 | ynorpebneHne HEONPEEICHHOTO apTUKIIS 2
S5 | ynoTtpeOaeHue onpeeIeHHOTO apTUKIIS 2
6 | OTCYTCTBHE apTUKJIS 2
7 | CIIO)XKHOE CYIIECTBUTEIHHOE 2

JlabopaTopHbie paboThI
1. | [IpumeHeHre OCHOBHBIX JIEKCUYECKHX U TPAMMATHUECKUX HABBIKOB IS PEIICHUS 4
COIMATTbHO-KOMMYHHKATHBHBIX 337124 B PA3JIMYHBIX 00JIACTAX OBITOBOH, KYJIBTYPHOM,
npodeccHoHaNBbHON U HAYYHOU JesITeNIbHOCTH

Tema 1.2. Conep:xanue

Wms npunararensHoe, 1. | oOmue cBeneHns 1

Hapeane 2. | cTereHu cpaBHEHHUS MPUIIAraTeIbHBIX 2
3. | crmoxHbIe npunaraTenbHbIe 2

JlabopaTopHbie padoThl

1. | [IpumMeHEeHHEe OCHOBHBIX JICKCUYECKUX U TPAMMATHUECKUX HABBIKOB JUISI PEIICHUS 4

COLIMATIbHO-KOMMYHHUKATHBHBIX 337124 B PA3IMYHBIX 00JIaCTAX OBITOBOM, KYyJIbTYPHOH,
poeCCUOHAIBPHON W HAYYHOU JCSTEIHHOCTH




Tema 1.3 Conep:kanue
I'maron (ocHOBHBIE (OPMBI, 1. | obmue cBenenus 1
BPEMEHA aKTHBHOIO 3aJ10ra) 2. | rmaroueito be, to have 2
3. | cuctema BU10-BpeMEeHHBIX ()OpM rinarojia 2
4. | cpaBHUTENIbHAS XapaKTEPUCTUKA ()OPM HACTOSIIETO BPEMEHHU 2
5. | cpaBHHTENBHAs XapaKTePUCTUKA ()OPM MPOIIESANIETO0 BPEMEHU 2
6. | cpaBHUTENBHAS XapaKTepUCTHKa GOpM OYIYyIIEro BpeMEeH! 2
JlaGoparopHble padoThI
1. | IlpumMeHEeHrEe OCHOBHBIX JIBKCHYECKUX U TPAMMATHYECKUX HABBIKOB JUIS PELICHUS
COIMAIbHO-KOMMYHHUKATHBHBIX 33]1au B Pa3JIMYHBIX 00JacTAX OBITOBOM, KYJIBTYPHOM!,
po(hecCHOHATLHON W HAYYHOU JNeSTCIIbHOCTH
Tema 1.4 Conep:kanue
I'maron (ocHOBHBIE (POPMBI, 1. | cucrema BUIO-BpeMEHHBIX (DOPM TI1aroja 1
BpEMEHA [MaCCUBHOTO 3aJI0Ta) 2 | mepeBo/I I11arojoB B CTPAATEIIbHOM 3aJI0Te 2
JlabopaTopHbie padoThl
1. | IlpuMeHEeHnEe OCHOBHBIX JIGKCHYECKUX M TPAMMAaTUYECKUX HABBIKOB JUIS PEIICHUS
COLIMaTIbHO-KOMMYHHUKATHBHBIX 3a71a4 B PA3JIMYHBIX 00IacTAX OBITOBOM, KYyJIbTYPHOH,
po¢eCCHOHAIIBHON W HAYYHOU JCSTEIHbHOCTH
Tema 1.5 Conep:xanue
MoanbHbI€ I1arobl U UX 1 |can
9KBUBAJICHTBI (be able to)
2 | must
to have/to be
3 | may
should
4 | need
ought to
JlabopaTopHbie padoThl
1 | [IpuMeHeHHEe OCHOBHBIX JIEKCHYECKHX M TPaMMATHUYECKUX HABBIKOB JUIS PEIICHHS

COLIMAJIbHO-KOMMYHHMKATHUBHBIX 3374 B Pa3JIMYHBIX O0NACTAX OBITOBOHM, KYJIbTYPHOM,
po¢eCCUOHAIBPHON W HAYYHOU JESTETHHOCTH




Tema 1.6

Nnpunntus (Gopmbl
nHpUHUTHBA U QYHKIIUH,
UHQUHATHBHBIC

KOHCTPYKITUH)

Con

ep:KaHHe

1.

@opMBI:

Indefinite Infinitive
Continuous Infinitive
Perfect Infinitive

Perfect Continuous Infinitive

DOyHKIUU:

- TIOJIJIeIKaIIee

- 4aCTh CKa3yeMoro

- IPSIMOE JIOTIOJTHEHNE
- OIIpe/ICIICHHE

- 00CTOATENLCTBO 1CIIH

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

J1a6

opaTopHbie padoThl

HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKUX U I'PAMMATUYCCKNX HABBIKOB JJId PCIICHUA
COLMAJIbHO-KOMMYHHUKATHBHBIX 33J1au B Pa3IMUHBIX 00JacTAX OBITOBOM, KYIbTYPHOM,
npoeccHnoHabHOM U HAyYHOU JeSITEIbHOCTH

Tema 1.7
[IpnyacTus, npudacTHbIE
000pOTHI

Con

ep:KaHmne

1.

@opMBI:

- Present Participle
- Perfect Participle
- Participle 11

OyHKIUHU:

- YaCTh CKa3yeMoro
- OIIpEIEIIEHNE

- 00CTOSITENIBCTBO

Koncrpykunn:
- Objective with-the Past-Participle
- Nominative-with-the-Participle




| - The Absolute Participle Construction

J1ao

opaTopHbie padoThl

1.

HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKHUX U I'PAaMMATUYCCKNX HABBIKOB IJIA PEIICHUA

npodeccnoHaNbHON U HAYYHOU JesITeIbHOCTH

COLIMAJIbHO-KOMMYHHMKATUBHBIX 33/a4 B PA3JINYHBIX 00J1acTsAX ObITOBOM, KYJIbTYpPHOH,

Tema 1.8
['epynanit

Con

CpPKAHUC

1

OyHKIHH:
- OJUIEKAILEee
- 4aCThb CKa3yeMOIo

OyHKIUU:

- JOTIOJIHCHHE

- OIIpE/ICIICHHE

- 00CTOSATENHLCTBO

3aueTr

J1a6

opaTopHbie padoThl

HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKUX U I'PAMMATUUYCCKUX HABBIKOB UL PCIICHUA

HpO(l)eCCHOHaHBHOﬁ )41 HaquOﬁ ACATCIIBHOCTHU

COLIMaJIbHO-KOMMYHHMKATUBHBIX 33/1a4 B Pa3JIMYHBIX 00JIaCTAX OBITOBOM, KYJIbTYpPHOH,

CamocrosiTe1bHAas padoTa Ipu U3y4YeHUM pasjea 1

IIpumepHas TeMaTHKAa BHEAYAUTOPHOH CAMOCTOATEJIbHON PadoThI
pelieHre BapuaTUBHBIX YIPA)KHEHUH, YTEHHE U IEPEBOJ] (CO CIOBApEeM) HHOCTPAHHBIX TEKCTOB MPO(ECCUOHATBHON

HAIlPpaBJICHHOCTHU

24

Paznean 2.

OcHOBBI TPO(HECCHOHATTEHOTO
OOIIeHNsS] HA UTHOCTPAHHOM
A3bIKe: MpodeccruoHaIbHas
JIeKCHKa, (pa3eoornIecKre
000pOTHI U TEPMHUHOJIOTHUSI.

Tema 2.1.
Milk and Its Composition

Coaep:xanue

1.

BBEJICHHUE JIEKCUKH K CMEI.TEKCTY, 0TpabOTKa rPaMMaTHYECKUX CTPYKTYP

2.

YTCHUC TCKCTA, IICPCBOM, JICKCHUKO-TPAMMATUUYCCKHUEC YIIPAKHCHU A

10




J1ao

opaTopHbie padoThl

1.

BrinosnHeHne rpaMOTHOTO JIUTEPATYpPHOTrO NEPEBO/IA CIEL. TEKCTAa C MHOCTPAHHOTO
A3bIKa HA PYCCKUI

2. | BeimonHeHue TeKCUKO-TPaMMATHYECKUX YIPAKHEHUH
Tema 2.2. Conep:kanue
Tema: «Most cembsi» 1. | BBeeHUE JIGKCHKH K TEME, OTPAOOTKA PaMMaTHYECKUX CTPYKTYP 1
2. | ureHume TekcTa, MEPEBOJI, JIGKCUKO-TPAMMATHYECKUE YIIPAKHEHUS 2
3. | dbpoHTANBHBIN ONIPOC: OTBETHI HA BOIPOCHI 3
JlabopaTopHbie paboThI
1. | CocraBneHne MOHOIOrMYECKOrO BEICKA3bIBAHMS HA TeMy «MOsi CeMbsi»
Tema 2.3. Conep:xanue
Properties of Milk 1 | BBeneHue IEKCUKH K CIEI.TEKCTY, OTpabOTKa rpaMMaTHYECKUX CTPYKTYP 1
2 | UreHue TeKCTa, MEPEBO/I, IEKCUKO-TPaMMaTHUYECKHE YIPaXKHEHHS 2
JlabopaTopHbie paboThI
1. | BeimosHeHHEe rpaMOTHOTO JINTEPATYPHOT' O MEpeBoO/ia CIiell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeinmonHeHue JeKCUKO-TPaMMAaTHUYECKUX YIPaKHEHUH
Tema 2.4. Conep:xanue
Bacteria of Milk 1 | BBeneHue JEKCHKH K CIIEI.TEKCTY, OTpa0OTKA IpaMMAaTHYECKUX CTPYKTYP 1
2 | UteHue TeKcTa, epeBo/l, JEKCUKO-TpAMMAaTHYECKUe YIPaKHEHUs 2
JlabopaTopHbie padoThI
1. | BeimosHeHHE rpaMOTHOTO JINTEPATYPHOT'O MEpeBO/Ia CIiell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeinmonHeHue JeKCUKO-TPaMMAaTHYECKUX YIPaKHEHUH
Tema 2.5. Conep:xanue
FermentationsofMilk 1 | Benenue JEKCHKH K CIIEI.TEKCTY, OTpa0OTKA PaMMaTHYECKUX CTPYKTYP 2
2 | UTeHne TeKcTa, MepeBo, JIEKCHKO-TPAMMATHIECKUE YIPaKHEHUS 2
JlaGoparopHble padoThl
1. | BeimonHeHHe rpaMOTHOTO JIMTEPATYPHOT'O MIEPEBO/Ia CIIell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeimonHeHue JeKCUKO-TpaMMAaTHYECKUX YIPaKHEHUH

11




Tema 2.6.
Treatment of Milk. Cooling
the Milk

Con

ep:KaHHe

1

BBeneHne JTeKCUKH K CHEIL.TEKCTY, OTPa0OTKa TPaMMAaTHUYECKUX CTPYKTYP

2

Yrenne TEKCTA, NIEPCBO/J, JICKCUKO-ITPAMMAaTHYCCKUC YITPAXKHCHUS

J1ao

opaTopHbie padoThl

1. | BolnosiHeHUE rpaMOTHOTO JIMTEPATYPHOT'O MEPEBOAA CIIEL. TEKCTA C UHOCTPAHHOIO
A3bIKa Ha PYCCKUMU
2. | BeimonHeHue TeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.7. Conep:kanue
Pasteurization 1 | BBeaeHue JIGKCUKH K CIIEIL.TEKCTY, OTPaOOTKA PaMMaTHYECKUX CTPYKTYP
2 | UteHue TeKCTa, IepeBO/, JIEKCUKO-TPAMMAaTHYECKUE YIPaKHEHUs
JlabopaTopHbie padoThI
1. | BeinosHeHHe rpaMOTHOTO JIMTEPATYpPHOTO IEpeBO/a CIIel]. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKUI
2. | BeimonHeHue JeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.8. Conep:xanue
Cream 1 | BBeaeHue JIEKCUKH K CIEI.TEKCTY, OTPaOOTKA PaMMaTHYECKUX CTPYKTYP
2 | UteHue TeKcTa, epeBol, JEKCUKO-TpaMMaTHYECKUe YIPaXKHEHUs
JlabopaTopHbie paboThI
1. | BeimosHeHHE rpaMOTHOTO JINTEPATYPHOT' O MEpeBO/ia CIiell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BrimonHeHne TeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.9. Conep:xanue
Butter. Butter-making 1 | BBeaeHue JIEKCUKH K CIEI.TEKCTY, OTPaOOTKA PaMMaTHYECKUX CTPYKTYP
2 | UteHue TeKCTa, MepeBol, JEKCUKO-TPAMMATHYECKUE YIPaKHEHUS
JlaGoparopHble padoThl
1. | BeimonHeHre rpaMOTHOTO JIMTEPATYPHOT'O MIEPEBO/Ia CIIel]. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeinmonHeHue JeKCUKO-TPaMMAaTHYECKUX YIPaKHEHUH
Tema 2.10. Coaep:xanue
Cheese 1 | BBeneHue JIEKCUKH K CIIEI.TEKCTY, OTpabOTKA pPaMMaTHYECKUX CTPYKTYP
2 | UteHue TeKCTa, epeBOl, JEKCUKO-TPAMMATHYECKUE YIPaKHEHUS
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J1ao

opaTopHbie padoThl

1.

BrinosnHeHne rpaMOTHOTO JIUTEPATYpPHOTrO NEPEBO/IA CIEL. TEKCTAa C MHOCTPAHHOTO
A3bIKa HA PYCCKUI

2. | BeimonHeHue JeKCUKO-TPaMMAaTHYECKUX YIPAKHEHUH
Tema 2.11. Conep:xxaHue
Tema: «AkaneMus» 1 | BBeneHue JIGKCUKH K CIEIL.TEKCTY, OTpabOTKa rPAMMATUYECKUX CTPYKTYP 2
2 | UTeHue TeKCTa, MepeBo, JIEKCUKO-TPAMMATHIECKUE YIPaKHEHUS 2
JlaGoparopHble padoThI
1. | CocraBieHre MOHOJOTMYECKOIO BHICKA3bIBAHUS HA TEMY «AKaJIeMUsD»
2. | BpinmonHeHue JeKCUKO-TpaMMAaTHYECKUX YIPaKHEHUH
Tema 2.12. Conep:xanue
Cheese-making 1 | BBeneHue JEKCUKH K CIIEL.TEKCTY, OTpa0OTKA paMMaTHYECKUX CTPYKTYP 2
2 | UteHue TeKcTa, IepeBO/, JIEKCUKO-TPAMMAaTHYECKUe YIPaKHEHUs 2
JlabopaTopHbie paboThI
1. | BeimosHeHHe rpaMOTHOTO JIUTEPATYPHOT O MIEPEBO/Ia CIIel]. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeinmonHeHue JeKCUKO-TPaMMAaTHUYECKUX YIPaKHEHUH
Tema 2.13. Conep:xanue
By-products of the Dairy 1 | BBeneHue JEKCHKH K CIIEI.TEKCTY, OTpa0OTKA IpaMMAaTHYECKUX CTPYKTYP 2
2 | UteHue TeKcTa, epeBO/, JEKCUKO-TpAMMAaTHYECKUEe YIPaKHEHUs 2
JlaGopaTopHble paGoThl
1. | BeimosHeHHE rpaMOTHOTO JINTEPATYPHOT'O MEpeBO/Ia CIiell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeinmonHeHue JeKCUKO-TPaMMAaTHYECKUX YIPaKHEHUH
Tema 2.14. Conep:xanue
CondensedMilk 1 | Benenue JEKCHKH K CIIEI.TEKCTY, OTpa0OTKA PaMMaTHYECKUX CTPYKTYP 2
2 | UTeHne TeKcTa, MepeBo, JIEKCHKO-TPAMMATHIECKUE YIPaKHEHUS 2
JlaGoparopHble padoThl
1. | BeimonHeHHe rpaMOTHOTO JIMTEPATYPHOT'O MIEPEBO/Ia CIIell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeimonHeHue JeKCUKO-TpaMMAaTHYECKUX YIPaKHEHUH
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Tema 2.15.
FermentedMilks

Con

ep:KaHHe

1

BBenieHne JIEKCUKH K CHEI.TEKCTY, OTpabOTKa rPaMMATUYECKUX CTPYKTYP

2

Yrenne TEKCTA, NIEPCBO/J, JICKCUKO-ITPAMMAaTHYCCKUC YITPAXKHCHUS

J1ao

opaTopHbie padoThl

1. | BolnosiHeHUE rpaMOTHOTO JIMTEPATYPHOT'O MEPEBOAA CIIEL. TEKCTA C UHOCTPAHHOIO
A3bIKa Ha PYCCKUMU
2. | BeimonHeHue JeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.16. Conep:kanue
IceCream 1 | BBeaeHue JIGKCUKH K CIIEIL.TEKCTY, OTPaOOTKA PaMMaTHYECKUX CTPYKTYP
2 | UteHue TeKCTa, IepeBO/, JIEKCUKO-TPAMMAaTHYECKUE YIPaKHEHUs
JlabopaTopHbie padoThI
1. | BeimosHeHHe rpaMOTHOIO JINTEPATYpPHOI'O MEpeBO/ia CIiell. TEKCTa ¢ MHOCTPAHHOIO
SI3bIKA HA PYCCKUI
2. | BeimonHeHue JeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.17. Conep:xanue
Quality Control in Dairies 1 | BBejeHue JEKCUKH K CIIEIL.TEKCTY, OTPa0OTKa rPaMMAaTHYECKUX CTPYKTYP
2 | UteHue TeKcTa, epeBo/l, JEKCUKO-TpAMMAaTHYECKUe YIPaKHEHUs
JlabopaTopHbie paboThI
1. | BeimosHeHHe rpaMOTHOTO JIMTEPATYPHOT'O MIEPEBO/Ia CIIell. TEKCTa ¢ MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BrimonHeHne TeKCUKO-TPaMMAaTHIECKUX YIPaKHEHUH
Tema 2.18. Conep:xanue
Tewma: “Mos Oyaymas 1 | CocraBiieHrie MOHOJIOTHYECKOTO BhICKa3bIBaHUs Ha TeMy «Most Oymytiast
CHEUAIBHOCTD CIELUATIbHOCTBY
2 | UTeHne TeKCTa, MepeBol, JeKCHKO-TPAMMATHIECKUE YIPaKHEHUS
JlabopaTopHbie padoThl
1. | BolmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOAA CIIEl. TEKCTa C UHOCTPAHHOTO
A3bIKA
2. | BeimonHeHne TeKCUKO-TPaMMATHIECKUX YIPaKHEHUH
Tema 2.19. Conep:xanue
Newspaper Item 1 | Pedepupoanue razeTHoit cTaThi, OTPaGOTKA FPAMMATHYECKHX CTPYKTYP
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2 ‘ YreHwne razeTHON CTaTbu, IEPEBOJ, JICKCUKO-TPAMMATUUYCCKHUE YIIPA)KHCHUA

JlabopaTopHbie padoThl

1.

AHHOTHPOBAHHE CTAThH 110 IUIAHY:

The title of the article is...

The article was published in...

The author of the article is...

The article is about...

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

In the conclusion the author focuses on...

| find the article interesting.

2.

BrlInonHeHne JIEKCUKO-TPaMMAaTHYECKUX YIPAKHEHUN

Tema 2.20.
Film watching

Conep:kanue

1

BBeneHue 1€KCUKH T10 TEME

2

DK3aMeH

JlabopaTopHblie padoThl

1 | O6cyxnenue huiibMa, OTBETHI Ha BOTIPOCHI

CamMocTosiTe1bHasi padoTa PHU M3YYeHUH pa3jeia 2.

28

IIpumepHas TeMaTHKAa BHEAyAUTOPHOI CaMOCTOSITeIbHOI padoThl

Tema 2.1.
Milk and Its Composition

Guess what it is:

1. It is fatty or oily part of milk, which rises to the surface and can be made into butter.
2. It is fatty food substance made from cream by churning, used on bread, in cooking,
etc.

3. It is cream or custard (various modern substitutes), sweetened and flavored and
frozen.

4. It is thick dressing of eggs, cream, oil, vinegar, etc. used on cold foods, esp. salads.
5. It is solid food made from milk curds.

Give the vocabulary form of the nouns:

Qualities, furnishes, created, is, properties, maintaining, balanced, attributed, authorities,
calories, cow’s, finest, growing.

Translate the sentences from English into Russian:
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6.

7

Hayunvle uccreoosanus 6 obracmu numanus nOKA3a1u, 4mo Koposbe MOJIOKO
A6 €OUHCMBEHHBIM COBEPUIEHHBIM NPOOYKIMOM Yelo8edecmad,
CO30AHHbLIM NPUPOOOIL.

Monoko- amo numamenvbHwlli U 1€2KO YC8OSEMbLL NPOOYKMI.

Monoko codepocum éce numamenvHble geujecmsd, Heobxooumvle OJisl
NO00EPHCAHUSA HCUZHU U PAZBUMUSL OPSAHUSMA.

Monoko codepaoicum 800y, benku, dcup, yenesoobl, BUMAMUHbL, MUHEPATIbHbIE
seujecmaa.

Kucnomonounvim npooykmam npunucvléarom ocoobwle euebHvle c8oUCmaa.
Ilumamenvuas yennocms monoka evicoka. Ona cocmaensem 680 kanopuii Ha 1
aump.

Monoko pexomendyemcst ynompeoisims exceOHe8HO.

Tema 2.3.
Properties of Milk

Translate the word-combinations. Use them in your own sentences.

Cooepatcanue 800bl, NPUAMHBLL 3aNaAX, NIOMHOCHb MONOKA, HCENMOBAMO-0eblll, nepeo
aO€Hu€M, 8 COCMOAHUU UOCAIbHO20 pacmeopa, modka 3amep3arusl, noOCmopoHHUe
3anaxu, N0 OMHOWEHUIO K memnepamype, CpeOHUll yOelbHblll 8eC.

Translate the sentences. Pay attention to the use of modal words.

1.

ok~ wN

7.

Monoko moocem umems Kaxk dceamosamo-oenvili, max u 201y0068amo-oenvlil
yeem.

Hsmenenus 6 monioke mo2ym Oblmbs 8bl36AHbL MHOHCECMBOM NPUYUH.

Monoxko ne 001cHO codeparcams NOCMOPOHHUX NPUBK)COB.

Monoko 6vicmpo noenowjaem nocmopouHue 3anaxu.

Paznuunvie sewyecmea 6 kopmax mozym 6v136ams UsMeHeHUue 8KYCd.

Taxue memannvl, Kax arOMUHUU, CMATb He GIUAIOM HA 8KYC MOJIOKA, NOIMOMY
6ce émKocmu ciedyem 0enams U3 SMux Memaiios.

Monoxko nezko modcem no2nowams NOCMOPOHHUE 3ANAXU, NOIMOM) €20 He
cnedyem XpaHums 8 0OHOU EMKOCMU € OpY2UMU 8eUeCmEaAMU.

Tema 2.4.
Bacteria of Milk

Make up the sentences using the word- combinations given in the brackets:

1. Milk as secreted is a (cmepunvras scuoxocms)

2. After milk is drawn it begins to (nodsepeamuvcs usmenenusm).

3. These changes are due to the effect of (pasruunvix pacmumenvruvix
MUKDOOP2AHUZMOB)
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4.
5.
6.
7.

(0poorcorcu u nnecens) are found in milk.

The bacteria consist of (eouncmeennoii knemku)

Nearly all forms of bacteria (vyecmeumenvuvr kK memnepamypHvim yciosusim,).
Bacteria cannot stand (memnepamypur kunsweti 600bi).

Choose the right statement:

&

5.

6.

A e B R o Al

Milk is a sterile fluid, that’s why it is so highly valued by people.
Some bacteria of milk cannot exist without oxygen.
There are four forms of milk bacteria: spherical, rod-like, curved and wavy.
All forms of bacteria are sensitive to the conditions of temperature.
Acids can make some germs inactive.
The bacteria of milk are beneficial.
anslate the sentences:
baxkmepuu cocmosim uz oonou kiemxu.
Cywecmayem 30CHO8HbIX hopmbl Oakmepuil.
Hexomopuvim bakxmepusm Heobdxooum Kuciopoo (aspoduvle bakmepuu), HeKoOmopbvie
MO2YM Cywecmeosamy u npu e20 Omcymcmeuu (AaHa3poobHvle bakmepuu).
Hexomopule 6axmepuu mo2ym pazeusamuvcs npu memnepamype 60-70°C, opyeue-
npu 0° C.
Cywecmsyrom auovl bakmeputi, Komopule Mo2ym 8blOepAHCAmMb TH00YI0 HUSKYIO
memnepamypy.
Monounoxucnvle 6a7<mepuu OUeHb ANCHBL 051 MOJIOYHOU NPOMBIUIEHHOCMU.

Tema 2.5.
Fermentations of Milk

Make up sentences using the words. Write them down.

ONoGaRwWNE

Bacteria, to divide, a group.

To cause, a constituent, a change.

A group, agerm, to change.

To cool, to avoid, milking.

Protein, to feed upon, poisonous.

Flavour, odour, putrefactive.

To attack, butyric fermentations, butyric acid.
Condition, rancidity, to find.

Translate the sentences. Define the function of the Infinitive.

1.

Only few forms of bacteria can cause changes in the constituents of milk.
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Lactic acid germs are known to change the milk sugar to the lactic acid.

The lactic acid serves to coagulate the casein.

Milk is to be cooled immediately after milking to avoid souring.

The putrefactive fermentations are known to result in the formation of unpleasant
flavours and disagreeable odours.

At the temperature of 50° F lactic acid germs are known to lose their activity.

arwn

Tema 2.6.
Treatment of Milk. Cooling
the Milk

|II in the blanks:

In handling the milk the most important factor is....

Milk contains a great number of ....

If the milk is allowed to remain warm bacteria....

To prevent the growth of bacteria it is necessary to....

The ... the temperature the ...the bacteria will develop and the... will be the quality

of the milk.

In order to insure the quality of the milk, ....

.. doesn’t kill the bacteria.

On farms milk is cooled by ..
9. Inthe milk plant ... are used
Translate the word combinations. Use them in your own sentences:
CcaHumapHule yCcio8us,; oXaaxcoams MOJLOKO, OblIcmpblil pocm bakxmeputl,
HU3KAsA/8blcoKas memnepamypa, yousamos baxmepuu,; no00cpesams MOa0KO,
n000epAHCUBAMb ONPEOeNeHHYI0 MeMNepamypy,; 3auuams om Hazpesanuss, haxmopbvl
nopuu.

agrwdNETo

o N

Tema 2.7.
Pasteurization

Translate the word combinations and use them in your own sentences:

IIpumenenue svicoxoii memnepamypsi, npedomspaujams Hopyy, meniosas 0opadbomxa,

6bl3bl6ANb 3G6OJZ€GCZHL£€, OCHOGBHble cocmaseisuiue, CoKkpamantb 00 20%, MCHOBEHHOE
oxnaxMcoenue, nPedomepamums pazeumue MUKpoooe8, CoKpauams pems,
onpeoenéHuble npeumyuwecmaad, nepepadomka MoioKd, CpoK 200HOCMU, NPU HUZKOU
memnepamype, HeaHavumeabHvle nomepu.

Make up Wh-questions to the following sentences:

1. Pasteurization is a heat treatment.

2. The word “pasteurization” derives its name from the French scientist Louis Pasteur.
3. Pasteurization of raw milk makes it safe.
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Pasteurization destroys the bacteria that cause different diseases.

The “holding” system and the “flash” system are known to be methods of
pasteurization.

The ideal means for the processing of fluid milk is the ultra-high temperature
processing.

Increased shelf-life of the product, better keeping quality and improved flavour are
the advantages of the use of UHT processing.

Tema 2.8.
Cream

Complete the sentences:

Noogok~whPE

Cream is the part of milk consisting of....

Cream is separated from milk to be ... and ....
.. has been the only means used for... .

Nowadays ... are used for the separation of... .

The conditions which most commonly affect the completeness of separation are... .

. is obligatory before sale.
Standardlzmg of the material is done by ..

ranslate the following sentences used in the Passwe Voice:

Cream is the layer of fat globules and adhering particles.

Nowadays special machines are used for separating cream from milk.

The amount of cream and skim-milk can be affected by certain conditions.
Milk is separated at the temperature between 85°— 95° C.

Cream is standardized before sale.

The fat content of sweet cream and sour cream can be of 10%, 20% and 30%.

Tema 2.9.
Butter. Butter-making

©COoONORWNETOO O~ WNE_

II in the blanks:
There are 2 classes of cream used in the manufacture of butter. They are....
“Sweet-cream” butter is manufactured from ....
Butter from ripened cream is called ....
Churning of sweet or ripened cream results in....
The churn is stopped when....
Butter should be ...after it has been washed.
The purpose of working the butter is....
A new method of butter-making is called....
This new method is based on....
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Translate the sentences. Pay attention to different grammar phenomena:
Butter manufactured from sweet cream is called “sweet-cream butter.”
Butter from ripened cream is called “ripened-cream-butter”.

The bacteria called “starter” are added to the raw cream.

Undesirable bacteria present in raw cream should be removed.
Ripened cream is churned by a violent agitation.

Worked butter has a compact, close texture.

Another recently developed method of butter-making is preferred now.

NoookrwnpE

Tema 2.10.
Cheese.

Make up the sentences in the Passive Voice. Translate them:

1. Cheese (sbipabamsisamocs) from milk.

2. Nutrients (coxpansmwcs) in such a form that they can (xpanums) for a long time.
3. Casein can (ceywams, ceepmuisams) by rennet.

4. Nowadays hard, semihard, soft cheeses (npouzsooumscs) and can (noxynams).
5. Conditions the curd is kept under (oot kKonmponuposamocs)

Write down the three forms of the verbs:

To make, to keep, to bring, can, to be, to vary, to employ, to find, to add, to use, to
separate, to classify.

Tema 2.12.
Cheese-making

Translate the word combinations. Use them in your own sentences.

Undesirable bacteria, ripeness of milk, the degree of lactic acid development, important
factor, the degree of acidity, to stand undisturbed, pieces of uniform size, the expulsion
of whey, original size, rubber- like texture, to improve the flavour, cheese hoops, to
bring into close contact, curing rooms.

Are the statements true?

1. As for cheese making milk should be pasteurized and then the rennet extract is
added.

After the rennet extract is added milk should stand undisturbed for some time.

As soon as the curd is firm enough, it should be cut into small pieces.

The small pieces of curd are salted and placed in cheese hoops.

The ripening process of cheese takes several hours.

Temperature is the most important factor in the process of cheese ripening. It is
strictly controlled.

ok~ wnN
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Tema 2.13.
By-products of the Dairy

Make up Wh-questions to the sentences:
Whey contains mineral salts, lactose and different vitamins.
The casein is made of skimmed milk.
Lactose is often used in the preparation of modified milk for infant feeding.
Whey cheese is manufactured from whey.
Skimmed milk contains different valuable constituents.
Skimmed whey is pasteurized at 80° to 90° C and cooled to 45°C.
. Whey is less valuable than skimmed milk.
ake up the sentences in the Passive Voice:
By-products of the dairy (to use) for many purposes.
Proteins, lactose, salts, traces of fat can (to find) in skimmed milk.
Whey (to know) to be less valuable than skimmed milk.
Milk sugar (to manufacture) preferably from whey.
By-products of the dairy (to consider) to contain many important constituents.
Skimmed milk, buttermilk and whey (to use) often in the feeding of animals.

Tema 2.14.
Condensed Milk

anslate the sentences:
Cream as well as milk are standardized before sale.
Whey is less valuable than skimmed milk since it contains less casein as well as fat.
As soon as butter-fat in the form of butter granules appear in the buttermilk, the
churn is stopped.
4. As soon as coagulation begins, milk should stand undisturbed until the process is
completed.
5. As soon as the curd is sufficiently firm, it should be cut into small pieces of uniform
size.
6. As soon as salt has been thoroughly incorporated, the curd should be placed in
cheese hoops.
7. As soon as the proper degree of acidity has been reached, the rennet extract should
be added.
8. Whey contains different vitamins as well as some proteins and fat.
Define the function of the Infinitive:
1. Itis possible to keep condensed milk for a considerable length of time.
2. Itis always expensive to transport fluid milk.

WP doOAONMNEI N ORLNE
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3. To reduce the cost of transportation the water is removed.

4. 1tis necessary to cool condensed milk before filling tin cans.
5. Vacuum pans are used to condense milk.

6. Sugar is used to manufacture sweetened condensed milk.

Tema 2.15.
Fermented Milks

Define the type of the Infinitive constructions. Translate the sentences:

1. Fermented milks are said to help in treating gastric and intestinal troubles.

2. Koumiss is known to be a therapeutic agent in the treatment of tuberculosis.

3. Kefir proved to be one of the first fermented milks in Europe.

4. Yougurt is believed to contribute much to the longlivity of people.

5. Buttermilk is supposed to have the same composition as the skim milk.

6. Mare’s milk appears to have a bluish-white colour and a sweetish taste.

7. Yougurt seems to be very popular in European countries.
Translatethesentences:

1. Kedup- 310 IpOIyKT, M3rOTOBISEMBINA U3 MOJIOKA IIPH MIOMOIIM CKBAILIMBAHMSL.
2. Z[J'ISI HU3roTOBJICHUSA Ke(i)I/Ipa HCITOJIB3YIOT LECJIBHOC NUJIN 0663>KI/Ip€HHOC MOJIOKO U
KeQupHbIe TPUOKHU.

3. Momnoko ¢ kepupHbIMU T'pUOKaMu AepikaT npu temneparype 16-25°C.

4. KyMbIC TOTOBST U3 KOOBUIBETO MOJIOKA.

5. Cexxee KOOBIIbE MOJIOKO UMEET IoTy00BaTO-0€IbIi BET U CIaIKOBATHIN BKYC.
6. KynbTypa KympIca COCTOUT U3 MOJIOYHO KHCIIBIX OaKTEpUM U JPOKKEH.

7. KoObl1be MOJIOKO OJIMKE MO COCTaBY K AKEHCKOMY MOJIOKY, YeM KOPOBbE. DTHUM
00BsACHsIETCS 0c000€ JeueOHOe AeiCTBHE KyMBbICa.

Tema 2.16.
Ice Cream

Make up the sentences in the Passive Voice:

Cream (to consider) to be the main constituent in ice-cream making.

The cream should (to allow) to ripen during 24 hours.

Sugar, nuts, fruits, etc. can (to add) into the mix.

Gelatin, eggs, rennet (to call) binders.

At the milk plants freezers (to use) in ice cream making.

The finished product (to pack) into small containers and (to harden) at the low
temperature.

7. lce cream should (to keep) at the low temperature.

Translate the sentences:

o E
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It is in the freezer where the mixture is whipped.

It is nuts, fruits, vanilla extract that bring about a specific taste to ice-cream.
It is cream that is considered to be the main constituent in ice-cream making.
It is ice-cream that was considered to be a luxury formerly.

It is ice-cream that is often eaten because of its pleasure- giving properties.
It is stabilizers and emulsifying agents that make whipping easier.

ogakrwdE

Tema 2.17.
Quality Control in Dairies

Translate the word combinations:

Quality control, the properties of milk, tne plant's laboratory, high/ poor bacteriological
quality, to undergo deterioration, to reach the consumer, unadulterated product, to
guarantee the quality, to examine for the fat content, the measure of undesirable
bacterial contamination, disease-producing organisms, to corresspond to the standard.
Complete the sentences:

1. Qualitycontrolmeans....

2. The plant's laboratory is to insure....

3. At the plant milk is examined for....

4. The wholesomeness of dairy product is determined by....

Tema 2.19.
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 is about...

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

In the conclusion the author focuses on...

| find the article interesting.

ONoa~wNE

11

JUxapakTepUCTUKIYPOBHSOCBOCHUAyU€OHOTOMATEPUATAUCIIONB3YIOTCACIEIYIONE 0003HAUYEHUS:

1 — o3HakOMUTENBHBIN (y3HABaHHUE paHEe U3YUYEHHBIX 0OBEKTOB, CBOWCTB);

2 — PenpOIYKTUBHBIN (BBITTOIHEHHE JCATEIBHOCTH 110 00pasily, MHCTPYKIIUU WITH TI0/I PYKOBOJICTBOM);

3 — MPOJYKTUBHBIN (MJITAHUPOBAHUE U CAMOCTOSTENILHOE BBIITOJHEHHUE JACATEIbHOCTH, pEIlIeHUe TPOOIEMHBIX 3a/1a4).
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4. YCJIOBUS PEAJIM3AIIAM YYEFHOM JUCHUILJIAHBI

4.1. TpeGoBaHusi K MUHHUMAJIbLHOMY MATePHAJIBLHO-TEXHHYECKOMY 00ecredeHHIo

Peanmzanus y4eOHOW AWCHMILIMHBI TMPEANONaraeT HalWudue YYeOHBIX KaOMHETOB
UHOCTPAHHOTO SI3bIKA.

O6opynoBanue ydeOHOro KaOWHETa W pabouyumX MECT KaOWHEeTa: HArJISIHBIC MOCOOWS
(cxempl, TaOIUIIBI), CJIOBAPH, ayAUTOPHAS JTOCKA.

TexHu4yeckue CpeacTBa OOydeHus: TeneBu3op, Bupeomarnutopon, DVD-mieep,
yueOHbIe (PUITBMBI, KOMIIBIOTEP, MYJIbTUMEIUITHAS amlliaparypa.

4.2. UaopmannonHoe odecnevyeHne 00ydeHunst
Ilepeuennb peKoOMeHIyeMbIX yueOHBbIX H3/1AHUI, HNurtepHeT-pecypcos,
JAOTOJIHUTEIbHOM JIUTEPaTyphI

a) OCHOBHasl JIUTepaTypa:

1.MapxkoBa, TarbsiHa AHAaTOJIbEBHA. AHIIIMUCKHM SI3bIK : y4e0. ocodue Jisi ayJUuTOPHOU
U CaMOCTOAT. paboThl cTyaeHToB 1 u 2 kypca mo cmen. 19.02.07 - Texnomorus mojoka u
MoJIOUHBIX TpoayktoB / T. A. MapkoBa ; M-Bo cenbckoro xo3-Ba Poc. ®Denepammw,
Bonoroackas I'MXA, Texnon. ¢ak., Kad. unoctp. s13. - Bonoraa ; Monounoe : ®T'BOY BO
Bonoronckas IMXA, 2020. - 81 c. - bubauorp.: c. 78-80

2. bxunsHackas, . M. AHrIuiiCKuil S3bIK JUIS CTYJACHTOB TEXHUKYMOB U TEXHUYECKHX
KoJute ket [Dnekrponnsiii pecype] = English for Students at Technical Secondary Schools and
Technical Colleges : yuebnoe nmocobue mis crno / I'. M. bxkunsHckas. - Onektpon.naH. - CaHkT-
[TerepOypr : Jlanb, 2022. - 316 c. - (Cpeanee npodeccuonaabHoe 00pa3oBaHue). -

Bremnss cesuika: https://e.lanbook.com/book/261338

3. JroxkanoBa, Huna MuxaitnioBHa. AHIIIMICKUH s3bIK [DJIEKTPOHHBIN pecypc] : yueOHoe
nocobue / H. M. [ltokaHoBa. - 2-e u3., nepepad. u aom. - JneKkTpoH.AaH. - Mocksa : UHOPA-
M, 2023. - 319 c. - (Cpeanee mnpodeccronanbHoe 0Opa3oBaHue). - BHemHsAs cchUIKa:
https://znanium.com/catalog/document?id=424792

4. ®umman, JIro6oBb MapkoBHa. Professional English [DnexTponHslii pecypc] : yueOHUK
/ JI. M. ®ummMan. - OnektpoH.naH. - MockBa : UHOPA-M, 2022. - 120 c. - (Cpennee
npodeccuoHanbHOEe 00pa3oBaHue). -

Bremnss cebuika: http://znanium.com/catalog/document?id=393580

5. ManbkoBckas, 305 BukropoBHa. AHTTIUHCKUI S3bIK [ DIEKTPOHHBIN pecypc] : yueOHoe
nocobue / 3. B. ManbkoBckas. - Onekrpon.gaH. - Mocksa : UHOPA-M, 2020. - 200 c. -
(Cpennee npodeccuonaabHoe 00pa3oBaHue). -

Bremnsas cepuika: http://znanium.com/go.php?id=1063336

0) 10MOJIHUTEJIbHAS JINTepaTypa:

1. Aurno-pycckuii ci10Baphb 10 TEXHOJIOTMH MOJIOKA M MOJIOYHBIX MPOAYKTOB : cBbImIe 10
000 TepmuHOB: y4eO. 1moc. AJIA CTYA. BY30B, oOyuatomuxcs mo Hampasi. 260300 "Texnomorus
CBIpbsI U TPOAYKTOB KHUBOTHOTO mpoucxoxiaeHusa', cmer. 260303 "TexHomnoruss mMoiioka u
MostouHbIX poaykToB" / E. C.AnromkuH [u np.]; mox pen. I'. I'. lllunepa. - M. : KonocC, 2007.
-224 c.

2. Anrno- pycckuit cnoBaps B. K. Mromnepa. - M. : PUITOJI kinaceuk, 2008. - 733, [1] c.

3. AdanacweB, A. B. Kypc a¢dexkTuBHOM rpaMMaTUKK aHTIIMHACKOTO s3bIKa : yueOHOe
nocooue / A.B. Adanacres. - Mocksa : @opym : UTHDOPA-M, 2022. - 88 c. - ISBN 978-5-00091-
030-6. - Tekcr : snektponnbiii. - URL: https://znanium.com/catalog/product/1840451 (nmara
obparmenust: 26.04.2023). — Pexxum mocTyrma: 1mo moamnucke.

4. KapaBanoB, A. A. Bpemena anrnuiickoro rnarona. Cucrema, mpaBuiia, yIpakKHEHUS,
TecThl : yuyebHoe mocobue / A.A. KapaBanoB. — Mocksa : UH®PA-M, 2022. — 212 c. —
(Beicmiee obpazoBanue: bakanaBpuart). - ISBN 978-5-16-011442-2. - TekcT : 31€KTPOHHBIN. -



URL: https://znanium.com/catalog/product/1841679 (nmara oGpamenus: 26.04.2023). — Pexxum
JOCTYTIA: IO TIOJIITUCKE.

5. ManbpkoBckas, 3. B. AHIIMHCKHMIA SI3bIK B CHUTYaIlUSX ITOBCEAHEBHOTO JCIIOBOTO
obmenus : yaeOHoe nmocobue / 3.B. ManbkoBckas. — Mocksa : UTHOPA-M, 2023. — 223 ¢. —
(Cpennee mnpodeccuonanpbHoe oOpazoBanue). - ISBN 978-5-16-014149-7. - Tekcr
anektpoHHbldi. - URL: https://znanium.com/catalog/product/1902093 (mata oOpameHus:
26.04.2023). — PexxuM 0CTYyIA: 11O MOAIHKCKE.

6. CononymkuHa, K. A. AHIIO-pyCCKUH CIIOBaph HIIMOM U YCTOHYHMBBIX CIIOBOCOYETAHUHN
B S3BIKE COBPEMEHHOM TIpecchl (M0 COIMAIbHO-DPKOHOMHYECKUM W MEXKIYHAPOIHBIM
npobnemam) / K.A. Conogymkuna. — Mocksa : UHOPA-M, 2023. — VI, 243 c. —
(bubmmoreka cnoBapeii «<MH®PA-M»y). - ISBN 978-5-16-005173-4. - TekcT : 3JIEKTPOHHBIN. -
URL: https://znanium.com/catalog/product/1915318 (mara obpamenwus: 26.04.2023). — Pexum
JIOCTYTIA: 110 TTOIHCKE.

7. KysbmeHkoBa, 1O. bB. AHMAMKACKUIA A3blK. OCHOBbI Pa3roBOPHOM MPAKTUKMK
[OnekTpoHHbIN pecypc] : yyebHuk ana cno / HO. B. KysbmeHKkoBa, A. . Ky3bmeHKOB. -
dneKkTpoH.aaH. - CaHKT-MNeTepbypr : JlaHb, 2021. - 184 c. - (CpegHee npodeccroHanbHoe
obpasoBaHue). -

BHewHsns ccbinka: https://e.lanbook.com/book/178059

8. AHTTMIICKHIA SI3BIK : IPAKTUKYM : Ui CTYH. TeXHOJI. ¢ak. / M-BO CelbCKOTO X03-Ba
Poc. ®enepauun, PI'BOY BIIO "Bosoroackas roc. Mojo4yHOX03. akaia. uM. H. B.
Bepemaruna", Kad. unoctp. s3. ; [coct. B. JI. ITonosa]. - Bonorma ; Momounoe : BIMXA,
2014. - 58, [1] c.

B) MarepunanbHO-TeXHHYeCKOe o0ecriedeHre JUCIUIITHHbI

- OnepannonHas cuctema Microsoft Windows

- TexctoBblit penaktop Microsoft Office Word

- Penaktop npesenraruii Microsoft Office Power Point

- UnrepHer-Opayszep  Sunmexc.bpaysep, Google Chrome, Mozilla Firefox, Internet
Explorer, Opera

- [MTourosas mporpamma Mozilla Thunderbird

- IIporpammer st TectupoBanusi SunRav TestOfficePro 4.8, KonrpombHo-TecToBas
cuctema KTC Net 3

- Cpenctsa anTuBUpycHoi 3ammtel Kaspersky Endpoint Security

- Cuctema ynpasinenust o0ydyenneM MOODLE (O0pa3oBarenbHbIi MOpTall) — PEKUM
nocryma: https://moodle.molochnoe.ru/

- OnekTpoHHBIH  OuOmMoTeunblii  katamor Web HWPBUC — pexum  gocryna:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

- DJeKTpOHHBIE OMOIHMOTEYHBIE CUCTEMBI:

OBC JIAHb — pexxum noctyna: https://e.lanbook.com/

OBC Znanium.com — pexuM aocTyma: http://znanium.com/

SBC FOPAUT — pexum nocryna: https:/biblio-online.ru/

3bC ®I'bOY BO Bomnoroackas 'MXA — pexxum nocryna: https://molochnoe.ru/ebs/

- Hayunble 6a3bl JaHHBIX:

o Web of Science xomnammm  Clarivate  Analytics — pexum  mocryna:
http://webofscience.com/

o Scopus — pexum noctyna: https://www.scopus.com/home.uri
[louckossie cuctembl UHTEpHETA!

Sunexc — pexxum gocryna: https://yandex.ru/
Pambiiep — pexxum goctyma: https://www.rambler.ru/
[Mouck@mail.ru — pexum gocrymna: https://mail.ru/
Google — pexxum moctyna: https://www.google.ru/

O O O O

O O O O
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4.3. O0mme TpeOGOBaAHUA K OPraHU3aANUM 00Pa30BaTEILHOIO Mpolecca

OOpa3oBaTeNbHBI TPOLECC OPraHU3YyeTCs CTPOTO MO PACHUCAHUIO 3aHATHUH, YTBEp-
KJIEHHOMY IIPOPEKTOpOM I0 y4yeOHOH pabote. I'paduk ocBoeHMs mpeanojaraer Io-
CJIEZIOBATENIbHOE OCBOCHHE AUCIUILIMHBI, BKIIOYAIoIee B ce0s1 1abopaToOpHbIE 3aHATHSL.

OCBOEHMIO TUCIUIIIMHBI IPEIIIECTBYET 00513aTe/IbHOE U3yUEHHE YUEOHBIX IUCIUILINH!
BBEJICHUE B MPO(UIIH HAIIPABICHUS U JIP.

IIpu npoBeneHnM 1aOOPATOPHBIX 3aHATUH NPOBOAUTCS AEJICHUE I'PYIIbl CTYJEHTOB Ha
HOJTPYIIIBI, YUCIEHHOCTBIO He Oosee 15 uen.

B npouecce ocBoeHust yueOHOM AMCLMILIMHBI IPEANOIAraeTcsl NpoBeieHue pyOexKHOro
KOHTpOJISI 3HaHMW, yMeHu#M y oOyuwarouxca. Cnada pyoexkHoro kontpons (PK) sBusercs
o0s13aTesIbHON U1 Beex oOydaromuxcs. PedynpraroM ocBoeHus aucuumuinHbl BeictynaroT I1K,
OLIEHKA KOTOPBIX MPEACTABISAET COO0H SK3aMEH.

C wnenblo OKa3aHUs IOMOINM OOYy4YaroOIIMMCS IIPU OCBOEHUHM TEOPETHYECKOro MU
NPaKTUYECKOr0 MaTepHalia, BBIIOJHEHUS CaMOCTOATENbHON paboThl pa3paboTaHbl y4deOHO-
METOANYECKHE MaTepHabl:

1. AHTIIMHACKUIN SA3BIK @ MPAKTUKYM : JUIS CTyI. TexHol. ¢ak. / M-Bo cenbckoro xo3-Ba Poc.
®enepanuu, PI'BOY BIIO "Bonoroackas roc. moiaoyHoxo3. akaj. uMm. H. B. Bepemaruna",
Kad. unoctp. s13. ; [coct. B. JI. [lonosa]. - Bosoraa ; Monounoe : BTMXA, 2021. - 58, [1] c.

2. AHrnniickuil a3pIK [DJIEKTPOHHBIN pecypc| : NPaKTHUKYM JUIsl CTyA. Hamp. IMOATOT.
15.03.02 TexHonoruueckue MamuHbsl u obopynoanue, 19.03.03 IlpoaykTbl mnUTaHUS
YKUBOTHOT'O TIPOUCXOXkIeHUs / M-Bo cenbckoro xo3-Ba Poc. ®@enepanmu, Bonoronckas TMXA,
Kad. unoctp. s3. ; [coct. B. JI. [lonosa]. - DnextpoH. naH. - Bonoraa ; Monouynoe : BIMXA,

2021. - 62 c¢. - Cucrem. TpeboBanms: Adobe Reader BnemmHss ccpuika:
https://molochnoe.ru/ebs/notes/779/download
3. [Tomosa, B.JI. AHrmiicKuit S3bIK : y4e0. mocoOue 1mo rpaMMaTuKe JJIs ayJUT. U CaMOCT.

pabotsl ctyn. Hampasi.: 15.03.02 Texnosor. mammubl U obopynoBanue, 19.03.03 IIpoaykTel
MUATAHUS KUBOTH. MPOUCX0XI., 35.03.01 Jlecnoe meno, 35.03.02 TexHomorusi 1eco3aroToB. U
nepeBonepepad. mp-B, 35.03.04 Arponomus, 35.03.05 CagoBoactBo, 35.03.06 Arpounskenepus,
35.03.02 3oorexuns, 38.03.01 Dxonommuka, 38.03.02 Menemxment / B. JI. Ilonmosa, A. K.
JIamuHa ; M-Bo cenbckoro xo3-Ba Poc. ®enepanun, Bonoroackas 'MXA, Kag. unoctp. 513. -
Bonorna ; Monounoe : BTMXA, 2021. - 98, [1] c. - bubauorp.: c. 97

[Ipu ocBOEHMY TUCHUIIIIMHBI TPEMOAABATENIEM YCTAHABIMBAIOTCS YaChl JOMOJIHUTEIbHBIX
3aHATUH, B paMKax KOTOPBIX JIJISl BCEX JKEJIAIOIINX MPOBOJIATCA KOHCYIbTAIlUU.

Tekymuii y4der pe3yJbTaTOB OCBOEHHUS JUCUUIUIMHBI TPOU3BOAUTCA B JKypHale
ycrneBaemocTu. Hanmune onenok mo JIIIP u pyGexxHOMY KOHTPOJIIO SIBISETCA AN Ka)XIOTO
oOyuaronerocsi o0s3aTeabHbIM. B cilydae OTCYTCTBHS MONOXKUTENbHBIX (YAOBIETBOPUTEIbHBIX )
orienok 3a JITTP u TPK oGyuatomiuiicst He qomycKaeTcs 10 clayu dK3aMeHa 10 JUCIUTLIHE.

4.4. Kanposoe o0ecnieueHue 00pa3oBaTe/ibHOIO Mpoiuecca
Peanmuzarus [MIICC3 gomxHa oOecrieynBaThCs MEAArOrMUYECKUMHU KaipaMu, UMEIOIIIMHU
BhICIIIEE 00OPa30BaHKE, COOTBETCTBYIOIIEE MPOMUITIO TPETOAaBAeMON JUCIUILITUHBI (MOTYIs).
[IpenomaBaTenn MONY4arOT JOMOJHHUTEIbHOE MpodeccuoHaIbHOe 00pa3oBaHUE 10
mporpaMMaM MOBBINIEHUST KBATH(PHUKAIIUN, B TOM YHCIe B (JOpMe CTAXUPOBKH B MPOQHUILHBIX
opraHusanusax He pexe 1 pa3a B 3 roza.
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5. KOHTPOJIb U OLIEHKA PE3YJbTATOB OCBOEHMS YYEBHOM

JUCLMUIIINHBI

5.1 llpoBepka chOpMHUPOBAHHOCTH M PA3BUTHS 00IIMX KOMIIETECHIIHI

Pe3yabTaTsl
(ocBOEHHBIE
001MEeKOMIIETEH N H)

OcHOBHbBIE NMOKA3aTeJIN OIlEeHKH
pe3yJibTaTa

D®opMbI U METOABI
KOHTPOJISI M OLEHKHU

OK 1.

IToHnMaTh CyIHOCTh U
COLIMAJIbHYIO 3HAYUMOCTh
cBoei Oynymiei
npodeccuu, NposSBIATh K
HEl yCTOWYMBBIN UHTEPEC.

- IEMOHCTpaIMs TOHUMaHUS 1eJel U
3aJa4 NpoQeccuoHaNbHOM
NeSITeNIbHOCTH;

- OCO3HaHHE CIOCO0O0B JIEeATENBHOCTH,
BBIOOD CPE/ICTB, aJIEKBAaTHBIX €€ LIEIsIM U
3a/1a4aM;

- OCYILECTBIIEHUE KOHTPOJIS, OLIEHKH U
KOPPEKLMH JEATEIBHOCTH 10 IPOLIECCY
U pe3yibTaTaM.

Tecmuposanue;
YCMHbLU ONpoc;
npesenmayuu;,
00K1a0bl

Tecmosoe 3a0anue.

OK 2.

OpraHu30BbIBaTh
COOCTBEHHYIO
NeSITeITbHOCTD,
ONpENeNiATh METOAbl |
CIIoco0bI BBITIOJTHEHUS
PO eCCHOHATBHBIX
3a1a4, OICHMBAaTh  HUX
3¢ (HEeKTUBHOCTH u
Ka4eCTBO

- MPOEKTUPOBAHHE COOCTBEHHOM
JIEATENbHOCTH;

- o00ocHOBaHHWE BBIOOpPa METOJOB U
crmoco0oB BBIIIOJTHEHUS
npodeccHoHaNbHBIX 3a1a4;

- omnpeneneHue APGHEKTUBHOCTH U
KayecTBa  METOAOB M  CIIOCOOOB

poeCCHOHATBHON IeATETLHOCTH

Momnonozuueckoe
8bICKA3bIBAHUE,
RUCbMEHHbIL Nepedoo;
npezenmayusi;
ponesas uepa

Tecmosoe 3a0anue.
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OK 3.

Pematp npoOJIeMbl, | - pallHOHAILHOCTh PEIICHUS Teopueckue  3a0anus,
OLIEHUBaTb  PUCKU U | CTAHJAPTHBIX NPO(HECCHOHAIBHBIX UHOUBUOYATIbHBIE
OpUHUMATh pelIeHHsl B | 337124 ; 3a0anuss u paboma 6
HECTaHJAAPTHBIX - IEMOHCTpaIMsl COCOOHOCTH napax / Manlx 2pynnax.
CUTYalHsX.. aJIeKBaTHO OIICHUTh CUTYaLUIO U

BO3MO’KHBIN PUCK IIPU PEIIEHUU Ipakmuueckasa paboma

npodeccroHaNBHBIX 33/1a4 KaK B

CTaHJApTHBIX, TAK U HECTaHJAPTHBIX

CUTYalHsAX;

- BHUMATEIbHOE, BIlyMUHBOE

OTHOIIICHHE K BBIMOJIHEHHIO CBOMX

JIEMCTBUI, 00I3aHHOCTEHN U

CIOCOOHOCTH HECTH JIMYHOCTHYIO

OTBETCTBEHHOCTb 32 IIPUHATHE U

peanu3annio peleHNN;

- apryMEHTHPOBAHHOCTh CaMOAHaIM3a

BBITIOJTHEHUS npodecCHOHaIbHBIX

3ajau.
OK 4.
OcymiecTBiATh IIOUCK, | - TOYHOCTh U CKOPOCTb IIOMCKA Tucomennviii nepegoo;
aHan3 " OLIEHKY | HEOOXOAMMOM [T peIIeHNs 3a]a9u npeseHmayusi;
uHpopmanuu, nH(popManu, ponesas uepa
HE00X0 MO IS | - aHAJIM3 WH(POPMAIINH, BBIICTICHHE B
IOCTAaHOBKM M peIleHMs | Hel II1aBHOTO, CTPYKTYPUPOBAHUE; Tecmogoe 3a0anue.
npodeccuoHaIbHbIX - 30QpeKTUBHOCT, W TOJHOTA
3ajad, UCIOJIb30BAHUSA pa3INYHbIX
npoEeCCHOHATBPHOTO ¥ | HICTOYHUKOB, BKJIIOYAsl AJIEKTPOHHBIC

JIMYHOCTHOT'O pa3BUTHUA

IpPU BBINOJIHEHUH NPOQecCHOHaTbHON
3ajauu.

OK 5.
Hcnonp30Bath -CO3/IaHHE€ CAiTOB HOPMaTHBHO- Teopueckue  3a0amus,
UH(POPMAaLMOHHO- TEXHUYECKOI HalpaBJIeHHOCTHU JJIs UHOUBUOYATIbHBIE
KOMMYHHUKAI[MOHHBIE WCIIOIb30BaHUsI B PO(deCcCUOHATBHOM 3a0anus u paboma 6
TEXHOJIOTUH B | A€ATENbHOCTH napax / Manlx 2pynnax.
npodeccuoHaTbHON -IEMOHCTpAIIHSI HaBBIKOB
JESATEIIBHOCTH. 3¢ (EeKTUBHOTO UCTONb30BaHus | [lpakmuueckas paboma
WH(POPMAIIMOHHO-KOMMYHUKAITMOHHBIX
TEXHOJIOTH IS peleHus
npodeccnoHaNbHBIX 3a7a4
OK 6.
PaboTaTh B KOJJIEKTHBE H | - TIOJTHOTA COOFOICHHS STHUECKUX Teopueckue  3a0awus,
KoMaHJe, oOecreynBaTh | HOPM M MPaBHUJI B3aUMOJICHCTBUS C UHOUBUOYATIbHBIE
ee CIUTOUEHHE, | IPENoIaBaTeIIIMH, KOJIJICTaMH; 3adanus u paboma 6

3¢ heKkTUBHO 00IIaThCs C
KOJIJIETaMH,
PYKOBOJICTBOM,
MOTpeOUTEIIMU

- y4acTue B KOJUIEKTUBHOM IPUHATUU
peuieHuit o Hanbosnee 3 PeKTUBHBIX
MyTSAX BBIOJIHEHUS pabOTHI,
apryMEHTHPOBAaHHOE, 10Ka3aTelIbHOE
IIPE/ICTABICHUE U OTCTaNBAHUE CBOETO
MHEHUS Ha OCHOBE YBaXXUTEJIbHOTO
OTHOIIEHHUS K OKPYKaIOLIUM;

- IOJIHOTA BJIAJICHUS IPUEMAMHU BEICHUS

napax / Manlx epynnax.

Ilpakmuueckas paboma

29




IHMCKYCCHH, UCIYTa, TUAJIoTa,
MOHOJIOTa;

- Pe3yabTaTUBHOCTH B3aMMOJICHCTBUS
C YYacTHHUKaMH TpodeccCHOHAIbHOM
JEATEILHOCTH.

OK 7.

CraBuTh 1eH,
MOTHBHPOBATh
IeITEIbHOCTD
MOIYNHEHHBIX,
OpraHU30BBIBATH U
KOHTPOJIMPOBATH UX
paboTy C MPUHATHEM Ha
ce0sT OTBETCTBEHHOCTH 3a
pe3yNbTaT BHINOTHEHUS
3aJaHH.

- JIEMOHCTpaIsi CIOCOOHOCTH B MOJIHOM
00beMe B COOTBETCTBYIOIINE CPOKHU
BBIIOJIHATH CBOH O0S3aHHOCTH,
MOTHUBUPOBATh, APryMEHTUPOBAHO
MOOYX1aTh APYTUX K BBIMOJTHCHUIO
0053aHHOCTEH B COOTBETCTBUHU C HX
pacrpeesieHueM, HeCTH
OTBETCTBEHHOCTh HE TOJBKO 332 CBOM
JICACTBUS U MOCTYIIKH, HO U 32
MOCTYIIKH, PE3YyJIbTaT AEATEIbHOCTH
YJICHOB KOMAaH/IbI,

- 00OCHOBaHHBIH caMoaHaIW3 U
KOPPEKLHUsI PE3yJIbTaTOB COOCTBEHHOM
paboThl U aHANIM3 MPOLIECCOB B TpYIIIe
MPU  BBIMOJHEHUU TPO(HECCUOHATBHBIX
3ajay .

Teopueckue  3a0anus,
UHOUBUOYATIbHBLE
3a0anus u paboma 8
napax / Manvlx epynnax.

Tecmosoe 3a0anue

OK 8.

CaMocTosATeNbHO
OTIpeNIeNsTh 3a/1aun
npopECCUOHATBHOTO |
JUYHOCTHOTO  Pa3BHUTHA,
3aHUMATHCA
caMmoo0Opa3oBaHHEM,

OCO3HAHHO TIIIaHUPOBATH
IIOBBIIICHHUEC

- ompenerneHne TMPodheCCHOHATHHBIX
3aTpyaHEeHU u CpEnCTB ux
MPEOI0ICHUSI Ha OCHOBE
podeCcCHOHATBHOTO CaMOPA3BUTHS;

- IPOCKTUPOBAHUE CaMOOOPa30BaHUS;

-0CO3HaHHOE TUTAHUPOBAHKE
ITIOBBIIIICHUA KBaJ'II/I(bI/IKaHI/II/I

Mononoeuueckoe
8bICKA3bIBAHUE,
NUCbMEHHDIL NEPeBoo;
npezenmayusi;
ponesas uepa

Tecmosoe 3a0anue.

KBaJTM(DUKAIIHH.
OK 9. - peryJIsIpHbII aHAJIN3 HOPMATHUBHBIX Tecmupoeanue,
BbITh TOTOBBIM K CMEHE | aKTOB B 00JIaCTH MUILEBBIX TEXHOJIOTUH; | YCmHbILL Onpoc,
TEXHOJIOTUI B | - IPOSIBJIEHHE UHTEPECa K NHHOBALUAM | npe3seHmayuu;
npodeccuoHaIbHON B 00acT npodeccuoHaNIbHOM 00KNIA0bL
JeSITeIbBHOCTH NeSITeNIbHOCTH;

- TOTOBHOCTb MCIIOJIb30BaTh HOBBIE | DK3aMmeH

oTpaclieBble TEXHOJIOTHH B
npoeccCHoHABbHOI 1eATENbHOCTH
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