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1. MACHIOPT IPOT'PAMMBI YUEBHOM JIUCIUATLTAHBI
UHOCTPAHHBIN A3BIK
1.1. O0Jsi1acTh IPpUMEHEHUs IPOrPaAMMbI

[Iporpamma yueOHOM gucuuiuiMHbl — sBisgercss dactbto [IIICC3 B
coorBeTcTBUU ¢ PI'OC 1o cnermanbHocty CIIO 19.02.07 TexHOIOTHS MOJIOKA U
MOJIOYHBIX MPOTYKTOB

PabGouas mporpamMmma y4eOHOM JUCHUIUIMHBI MOKET OBITh MCIIOJIb30BaHA B
JOTIOJITHUTEIFHOM  MPO(ECCHOHAIBHOM 00pa30BaHMM W MNpodeccroHaIbHON
MIOJITOTOBKE TEXHUKOB-TEXHOJIOTOB 10 OopraHu3aluu u BEJCHUIO
TEXHOJOTUYECKHUX IPOIIECCOB MPOU3BOJCTBA MOJIOKAa M MOJIOYHBIX MPOJYKTOB, B
MOBBIINICHUA  KBAIM(HUKAIMA W TpOoPeCCHOHAIBHOW  MEPEroArOTOBKE
cnenuanuctoB: 10786 AnmapaTdyvk IPOHW3BOJICTBA KHUCIOMOJIOYHBIX M JETCKUX
MOJIOUHBIX MpoaykToB, 10857 Ammaparyuk NpPOW3BOACTBA CYXHX MOJOYHBIX
npoaykToB, 12369 M3rotoButens MOPOKEHOTO.

1.2. MecTro AMCHUIUIMHBI B CTPYKType OCHOBHOM mNpodecCHoHATIBLHOU
o0pa3oBaTeJIbHOM NPOrpaMMmbl: OOIMMM TyMaHUTAPHBIA W COIMATIBHO-
PKOHOMHUYECKUN y4eOHbIM HMKI. MHAEKC AUCHUIUIUHBI MO Y4EeOHOMY IUIaHy —

orca.os.

1.3. leau u 3aga4u y4eOHOH AUCUMILIMHBI — TPe0OBaHUSI K pe3yJabTaTaM
OCBOCHMS Y4eOHOI IUCIUIINHBI

OcHoBHOI LENBIO Kypca SBJIIETCS] MOBBILICHUE HCXOHOT0
YPOBHS BIIaJICHUSI HWHOCTPAHHBIM  SI3bIKOM, JOCTUTHYTOIO Ha MpeablayIen
CTYNEHH 00pa30BaHUs, U OBJIAJCHHE CTYJEHTAaMU HEOOXOJUMBIM U JOCTATOYHBIM
YPOBHEM  KOMMYHHMKAaTUBHOM  KOMIETEHUMM JJIs1  pEIICHUS  COLMAIbHO-
KOMMYHUKATHUBHBIX 3a/lad B pPa3IMYHbIX OOJAcTAX OBITOBOM, KYJbTYpHOH,
npo(EeCcCUOHANbLHON M HAay4YHOW [ESITEebHOCTU MpHU OOIIEHHWU C 3apyOeKHbIMU
napTHEpaMH, a TakxKe JJIs JaJbHEHIIero camoo0pa3oBaHusl.

B xone ocBoeHust yueOHOM NTUCIMIUIMHBI CTYIEHT JOJIKEH:

yMeTh:

- 00maThbes (YCTHO M MHMChbMEHHO) HA MHOCTPAHHOM SI3bIKE Ha TPO(eccCHOoHaTbHbIC
Y TIOBCE/IHEBHBIE TEMBI;

- TepeBOAUTHh (CO CIOBapeM) HWHOCTPaHHbIE TEKCTHl MpodeccroHATbHOM
HaIlPaBJIEHHOCTH;

- CaMOCTOSITEJIBHO COBEPIIEHCTBOBATh YCTHYIO M NMHUCHMEHHYIO pE€Yb, IOIOJHATH
CJIOBApHBIM 3arac;

3HATh:

- nexkcuueckuit (1200—-1400 nexcuyeckux €AMHUI]) U TPAMMATHUYECKUNH MUHUMYM,
HEOOXOAMMBIA Il YTEHUS W TepeBofa (Co CIIOBapeM) MHOCTPAHHBIX TEKCTOB
npodeccuoHaNbHON HAPABICHHOCTH.
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1.4. PekomenayeMoe KOJIHYECTBO YaCOB Ha OCBOCHHE NMPOrpPaMMbl y4eOHOM
AUCHUIIHHBI:

Bcero — 168 yacos, B TOM 4mcIIe:

MaKCHUMaJbHOU yueOHON Harpy3ku oOydatomerocs — 168 yacos, BKIogast:
00s13aTeNIbHON ayIUTOPHOM yueOHOM Harpy3ku oOydarorierocs — 116 4acos;
CaMOCTOSITeJIbHOM paboThl 00yUaromerocs — 52 4acos.

2. PE3YJIbTATBI OCBOEHUS YYEBHOM JUCIHATLIAHBI

PesynbraroMm oOcBOe€HMsSI Yy4eOHOW AUCIUIUIMHBI SIBJISIETCS OBJIAJICHHE
OoOy4JaronmmMMHUCss BUAOM MpOo(EeCcCUOHATBHOM JACSATENbHOCTA OpTraHu3alus Hu
BEJICHUE TEXHOJOTMYECKUX MPOIECCOB MPOU3BOJACTBA MOJOKA U MOJOYHBIX
npoayktoB, B ToM uuciie mnpodeccuonanbHbiMu (IIK) u  obmmmu (OK)
KOMIETEHIUSIMHU:

Kon

HaumeHoBaHue pe3ybTaTa 00y4yeHHus

[Tonumarsn CYITHOCTDb K CONNAJIbHYIO 3HAYNMOCTDb CcBOEH 6y,uymeﬁ

OKl npodeccun, MposIBISTh K Hel yCTOMYMBBIA HHTEPEC.
OpraHu3oBbIBaTh COOCTBEHHYIO JIEATEILHOCTh, BRIOUPATh TUIIOBBIC

OK 2 | meTompl 1 cIOCOOBI BBITIOJIHEHUSI TPO(GECCUOHANTBHBIX 33/1a4, OIEHUBATh
uX 9QPEeKTUBHOCTH U Ka4€CTBO.

OK 3 [IpuHUMAaTh pelIeHns B CTAHIAPTHBIX U HECTAHAAPTHBIX CUTYaIUsIX U
HECTH 32 HUX OTBETCTBEHHOCTb.
Ocy1iecTBIATh MOMCK U UCTIONh30BaHUE MH(OpMAIuK, HEOOXOIUMOMN

OK 4 | nng spdexTuBHOrO BBHIMOTHEHHS MPOdhEeCCUOHATBHBIX 33]1a4,
po(heCCHOHATTFHOTO U JJMYHOCTHOTO Pa3BUTHSL.

0K 5 Hcnonb3oBaTh HHOOPMAITMOHHO-KOMMYHHUKAITMOHHBIE TEXHOJIOTUHU B
npodhecCuOHATIbHOM JesTENbHOCTH.

OK 6 PaGoTtath B KOJUIEKTHBE ¥ KOMaHE, dPPEKTUBHO 00MIATHCS C
KOJUIETaMHU, PYKOBOJICTBOM, TOTPEOUTEIISIMH.

OK 7 bpaTh Ha ce0st OTBETCTBEHHOCTH 33 pPabOTy YJICHOB KOMAH/IbI
(MO TYMHEHHBIX ), pE3yJIbTaT BHIMIOJHEHUS 3aIaHUN.
CaMOCTOSATENBHO ONPEACTATH 3a7a9i PO(ECCUOHATFHOTO U

OK 8 | TMYHOCTHOTO pa3BUTHS, 3aHUMATHCS CaMOOOPa30BaHUEM, OCO3HAHHO
TJIAHUPOBATH MOBHITIICHUE KBATU(UKAITUH.

OK 9 OpUEeHTUPOBATHCS B YCIOBHUSIX YaCTON CMEHBI TEXHOJIOTUH B

poheCCUOHAIBHON EATEIIbHOCTH.




3.1. TemaTu4yecKui NJIAH Y4eOHOM TMCHMILIMHBI

3. CTPYKTYPA U IPUMEPHOE COJIEPKAHUE YUEBHOM JJUCIHUTLIAHBI

O0bem BpeMeHH, OTBEJICHHBIN Ha OCBOEHHE y4eOHOMN

JTUCITUTITUHBI
Bcero
CamocTosTenpHas
9JacoB
(naxc OO6s3aTenpHas ayauTOpHas yaeOHas pabota
Konpt 061mmx u ' Harpy3ka o0y4Jaromierocs, 4acoB oOyyarorierocs,
HanmMenoBanwms pa3ienon yuebHas
npodeccruonanbH " 4acoB
. y4eOHOUN AUCIUTIITUHBI Hazpy3Ka
BIX KOMITETECHIIUM B T.4.
u B T.4., B T.4.,
nabopaTopHbIE
npakmux | Bcero, KypcoBa KypcoBasi
paboThI U Bcero
u) 4acoB g pabota pabora
IPAKTUICCKUC (poexT) (1IpoexT)
3aHATHS P p
1 2 3 5 5 6 4 8
OK Pasznen 1.
1,2,3,45,6,7,8,9 | OcHOBBI 001IIEHHS HA
WHOCTPAHHOM SI3bIKE:
(dboHeTHKa, JTEKCHUKA,
rpaMMaTHKa. 56 32 32 24
OK Paznean 2.
1,2,3,4,5,6,7,8,9 | OcHoBBI IpoheccCHoHaATHLHOTO
OOLIEHUSI HA THOCTPAHHOM
s3bIKE: TIpo(eccronanpHas
JIEKCHKa, (Ppa3eoIOTHIECKHEe
000pOTHI U TEPMUHOJIOTHSI. 112 84 84 28
Bcero: 168 116 116 52




3.2. Conep:xanue 00y4eHusi N0 y4eOHOH TUCHUILINHE

HaumeHnoBanue Conep:xkanue yueOHOr0 MaTepuasa, JadopaTopHbie padoTbl U O0bem | YpoBeH
pa3enoB yueOHOi NPaKTHYeCKUEe 3aHATHA, CAMOCTOATEIbHAS padoTa 00y4alonuxcs 4acoB b
AUCIHHUIJIMHBI U TeM OCBOEHU
s
1 2 3 4
Pa3pgean 1.
OcHOBBI O0IIICHHS HA
WHOCTPAHHOM SI3BIKE:
dboHeTHKa, JTEKCHUKA,
rpaMMaTHKa.
Tema 1.1. Copaep:kanue
Nwms cyiiecTBUTENBHOE, 1. | oOmue cBemeHus 1
apTUKIIN 2 | KaTeropuu Yucia CyIeCTBUTEIbHBIX 2
3 | KaTeropuM IMaJie’ka CyIMEeCTBUTEIbHBIX 2
4 | ynotpeOyieHre HEONPEAEIEHHOTO apTHKIIS 2
5 | ynoTpebJieHHne OnpeIeICHHOTO apTUKIIS 2
6 | oTCyTCTBHE apTUKIIA 2
7 | CTIO’KHOE CYIIIECTBUTEIILHOE 2
JlaGopaTopHblie padoThI
1. | [IpumeHeHre OCHOBHBIX JICKCUYECKUX H TPAMMATUYCCKUX HABBIKOB JIJIS 4
PEIICHUS COIMATEHO-KOMMYHUKATUBHBIX 3371a4 B PA3JIMYHBIX 00JIACTAX
OBITOBOM, KYJIbTYPHOU, TPO(ECCHOHATLHON M HAYYHOU JESATeIbHOCTH
Tema 1.2. Conep:xanue
Nwms nipusniaratensbHoe, 1. | oOmue cBeneHus 1
Hapeyune 2. | CTETICHH CpaBHEHUS MPUIIaraTeIbHbIX 2




3. | coxwble npunaratensHble

JlaGopaTopHbie padoThI

1. | [IpuMeHeHre OCHOBHBIX JIEKCUYECKUX M TPAMMATUYECKUX HABBIKOB IS
PEIICHUS COLIMAIbHO-KOMMYHUKATUBHBIX 33/1a4 B PA3JIMYHBIX 00JaCTAX
OBITOBOM, KYJIbTYPHOH, MpoecCHOHATLHON U HAYYHOM JIeSITEIbHOCTH
Tema 1.3 Conep:xanue
['maron (ocHOBHBIC 1. | oOmmme cBeneHus 1
(GopMEI, BpeMeHa 2. | rmarousIto be, to have 2
AKTHBHOTO 3aJ10Ta) 3. | cuctema BHI0-BpeMEHHBIX (popM Timarosa 2
4. | cpaBHUTENbHASI XapaKTEPUCTUKA (DOPM HACTOSIILIETO BPEMEHH 2
5. | cpaBHMTEIIbHAS XapaKTEPUCTHKA (DOPM MPOIIEIIET0 BpEMEHU 2
6. | cpaBHUTENBHAS XapakTepucTuka hopM OyIyIIero BpeMeHu 2
JlaGopaTopHbie padoThI
1. | IIlpumeHeHne OCHOBHBIX JICKCUUECKUX U TPaMMaTUYECKUX HABBIKOB JJIS
pelIeHus COMAIbHO-KOMMYHUKATUBHBIX 3aJ1a4 B PA3JIMYHBIX 00JaCTIX
OBITOBOM, KYJIBTYPHOU, TPOodecCHOHATbHON U HAYYHOU eI TEIbHOCTH
Tema 1.4 Copnep:xanue
['maron (ocHOBHbIE 1. | cucreMa BUIO-BpeMEHHBIX (hOpM riaroia 1
dbopMbI, BpeMeHa 2 | mepeBoJI IJ1arojoB B CTPAJaTEILHOM 3aJI0Te 2

MaCCUBHOTO 3aJI0Ta)

JlaGopaTopHblie padoThI

1. | [IpuMeHeHre OCHOBHBIX JIEKCUYECKUX U TPAMMATUYECKUX HABBIKOB IS
pELIeHUs COLIMATIbHO-KOMMYHUKATUBHBIX 33/1a4 B PA3JIMYHBIX 00JaCTAX
OBITOBOM, KYJIbTYPHOU, TPO(EeCcCHOHATBLHON 1 HAYYHOU JeATEeIbHOCTH
Tema 1.5 Copnep:xanue
MoaanbHble 11arojabl U 1 |can
UX DKBUBAJICHTBI (be able to)
2 | must




to have/to be

3 | may
should

4 | need
ought to

JlabGopaTopHbie padoThI

1 | IlpuMeHeHNE OCHOBHBIX JIEKCMYECKUX W TPaMMAaTHUUYECKUX HABBIKOB IS
pelIeHUs] COLUAIbHO-KOMMYHUKATUBHBIX 337a4 B Pa3IMYHBIX OOJACTAX
OBITOBOM, KyJIBTYPHOM, IPO(heCCHOHATLHON M HAYYHOH AEATEIIHbHOCTH

Tema 1.6 Copaep:kanue
Nuduantus (popMbl 1. | ®opmsr:
WHOUHUTHBA ¥ (YHKIINH, Indefinite Infinitive
WHOUHUTHBHBIC Continuous Infinitive
KOHCTPYKIIHH) Perfect Infinitive

Perfect Continuous Infinitive

2. | OyHKINH:
- To/ITIeKaIee

- 4aCTh CKa3yeMOro
- IPSIMOE JOTIOTHCHHE
- oTIpeeNicHue

- 00CTOSTENLCTBO LETIHN

3. | Koncrpykuuu:
- the Objective-with-the-Infinitive Construction
-the Nominative-with-the-Infinitive Construction

JlaGopaTopHblie padoThI

1. HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKHUX U I'PAMMATHUUYCCKHNX HABBIKOB JJIA
PEHICHUA COIMAIbHO-KOMMYHHUKATHBHBIX 3a/1a4 B PA3JIMYHBIX 001acTIX




| OBITOBOM, KYJIbTYPHOU, TPO(ECCHOHATLHON M HAYYHOU IEATeIbHOCTH

Tema 1.7
[IpnyacTus, nmpuyacTHBIE
000pOTHI

Copep:xanue

1. | ®opmsr:

- Present Participle
- Perfect Participle
- Participle 11

2. | OyHKIHH:

- 4aCTh CKa3yeMOTo
- OTpeJIeICHUE

- 00CTOSITEILCTBO

3. | Koncrpykuuu:

- Objective with-the Past-Participle

- Nominative-with-the-Participle

- The Absolute Participle Construction

JlaGopaTopHbie padoThI

1. | [IpumeHeHre OCHOBHBIX JIGKCUYECKUX U IPAMMATHYECKUX HABBIKOB JIJIS
pelIeHus COMAIbHO-KOMMYHHUKATUBHBIX 33J1a4 B Pa3JIMYHBIX 00JaCTIX
OBITOBOM, KYJIbTYPHOH, TpodecCHOHATbHON U HAYYHOU eI TEIbHOCTH

Tema 1.8
I'epynaun

Copnep:xanue

1 | ®yukium:
- IOJJIeKaIIEee
- YaCTh CKa3yeMOro

2 | Oynkuuu:

- JIOTIOJIHEHHE

- ompeIeIcHue

- 00CTOATEILCTBO

10




6 | 3auer

JlaGopaTopHbie padoThI

1. | [IpumeHeHre OCHOBHBIX JIEKCUYECKUX U TPAMMATUYECKUX HABBIKOB IS 4
PEIICHUS COLIMAIbHO-KOMMYHUKATUBHBIX 33/1a4 B PA3JIMYHBIX 00JaCTAX
OBITOBOM, KYJIbTYPHOH, MpoecCHOHATLHON U HAYYHOM JIeSITEIbHOCTH
CamocrosiTesibHasg pa0d0Ta Npu U3yYeHuu pasaena 1
IIpuMepHas TeMaTHKa BHEAYIUTOPHOI CAMOCTOATEIbHON PadoThI 24
pelieHrne BapuaTUBHBIX YIPAKHEHUHN, YTEHUE U TTEPEBO/I (CO CI0BapeM) HHOCTPAHHBIX TEKCTOB
po¢heCCUOHAIBHON HAMPABICHHOCTH
Pa3zpnea 2.
OCHOBBI
po(eCcCUOHATEHOTO
oO1eHus Ha
WHOCTPAHHOM SI3BIKE:
npodeccruoHaIbHAs
JIEKCUKA,
dpazeonorudeckue
000pOTHI U
TEPMUHOJIOTHSI.
Tema 2.1. Conep:kanue
Milk and Its Composition | 1. | BBeieHHE JEKCUKH K CIIEIL.TEKCTY, OTPabOTKa IPaMMATHYECKHX CTPYKTYD
2. | YTEHUE TEKCTa, IEPEBO/I, JICKCUKO-TPAMMATHUECKHUE YIIPAKHEHUS
JlabGopaTopHblie padoThI
1. | BeimosiHeHUE TPaMOTHOIO JIMTEPATYPHOTO MEPEBO/IA CIICIl. TEKCTA C 4
MHOCTPAHHOTO SI3bIKA HA PYCCKUI
2. | BeimonHeHue JEKCUKO-TPaMMaTHYECKUX YITPaKHEHUM
Tema 2.2. Conep:xanue

11




Tema: «Most ceMbsi» 1. | BBeJieHHE JIEKCUKH K TeMe, 0TpaboTKa IpaMMaTHUYECKUX CTPYKTYP 1
2. | UTeHHE TEKCTa, MEPEBO/I, JICKCUKO-TPAaMMAaTHYECKUE YITPAKHEHUS 2
3. | bpoHTaNBHBIN OMPOC: OTBETH HA BOIIPOCHI 3
JlaGopaTopHbie padoThI
1. | CocraBiieHIe MOHOIOTHYECKOTO BBICKA3bIBAHIS Ha TeMy «Mosi ceMbshy
Tema 2.3. Copep:xanue
Properties of Milk 1 | BBeieHHE JIGKCUKH K CICIL.TEKCTY, OTPa0OTKa rpaMMaTHYECKUX CTPYKTYP 1
2 | Utenne TeKcTa, MePEeBOI, JCKCUKO-TPAMMATHYECKUE YIIPAKHEHHUS 2
JlabopaTopHbie padoThI
1. | BeinoaHeHne rpaMOTHOTO JIMTEPATYPHOIO IEPEBOJIA CIIELl. TEKCTA C
MHOCTPAHHOTO 5I3bIKa Ha PYCCKUMU
2. | BoinongHeHune JIGKCUKO-TPAMMATUYECKUX YIIPAXKHEHUN
Tema 2.4, Conep:kanue
Bacteria of Milk 1 | BBeaeHHE JIEKCHKH K CIEIL.TEKCTY, 0Tpab0TKa rpaMMaTHYECKUX CTPYKTYP 1
2 | Urenne TekcTa, MepEeBOI, JCKCUKO-TPAMMATUYECKUE YIIPAKHECHHUS 2
JlaGopaTopHbie padoThI
1. | BeinoaHeHne rpaMOTHOTO JIMTEPATYPHOTO NIEPEBOJIA CIIELl. TEKCTA C
WHOCTPAHHOTO $I3bIKa Ha PYCCKUU
2. | BoinmoiaHeHne JIGKCUKO-TPAMMATUYECKUX YIPAKHEHUN
Tema 2.5. Conep:kanue
FermentationsofMilk 1 | BBeaeHME JIGKCHKH K CIEIL.TEKCTY, 0TPabOTKA IpaMMaTHYECKUX CTPYKTYP 2
2 | Utenne TekcTa, MepeBOJ, JICKCUKO-TPAMMATUYECKUE YIIPAXKHECHHUS 2

JlaGopaTopHblie padoThI

1. | BeinosiHeHUE TPaMOTHOIO JINTEPATYPHOTO MEPEBO/IA CIICIl. TEKCTA C
MHOCTPAHHOTO SI3bIKA HA PYCCKUM
2. | BrimoaHeHne JIGKCUKO-TPAMMATUYECKUX YIPAKHEHUN
Tema 2.6. Copnep:xanue

12




Treatment of Milk.
Cooling the Milk

1

BBeneHune IEKCUKH K CIEIL.TEKCTY, OTpab0OTKAa rPaMMaTHYECKUX CTPYKTYP

2

YrteHue TCKCTA, IICPCBOA, JICKCUKO-TPAMMATHYCCKUC YIIPA)KHCHHUA

JlaGopaTopHbie padoThI

1. | BelmosHeHHE TPaMOTHOTO JIMTEPATYPHOT'O IEPEBOJIA CITEI. TEKCTA C
HHOCTPAHHOTO SI3bIKA HA PYCCKHIA
2. | BolnosiHeHHE JTEKCHUKO-TPAMMATHYCCKUX YIPAXKHCHUN
Tema 2.7. Copep:xanue
Pasteurization 1 | BBeieHHE JIGKCUKH K CICIL.TEKCTY, OTPabOTKa rpaMMaTHYECKUX CTPYKTYP
2 | Yrenue TekcTa, MEPEBOJ, JIEKCHKO-TPAMMATHYECKHE YIIPAKHCHHSI

JlabopaTopHbie padoThI

1. | BeInoiHeHWE TPaMOTHOTO JIUTEPATYPHOTO MEPEBOJIA CIICI]. TEKCTa C
MHOCTPAHHOTO SI3bIKA HA PYCCKHIA
2. | BeImoyHeHHE JICKCUKO-TPAMMATHYCCKHUX YIPAKHCHUN
Tema 2.8. Conep:kanue
Cream 1 | BBe/eHue JIGKCHKH K CIIEIL.TEKCTY, 0TPabOTKa TPAMMATHIECKUX CTPYKTYP
2 | YUteHue TEKCTa, EPEBO, JICKCUKO-TPAMMATHYCCKHIE YITPAXKHCHHUSI
JlaGopaTopHbie padoThI
1. | BeimoiHeHHUE TPaMOTHOTO JIUTEPATYPHOT'O MEPEBOJIA CIICI]. TEKCTa C
MHOCTPAHHOTO SI3bIKA HA PYCCKHIA
2. | BoInosnHeHHe JIGKCHKO-TPAMMATHYCCKHUX YIPAKHCHUN
Tema 2.9. Copnep:xanue
Butter. Butter-making 1 | BBeaeHME JIGKCHKH K CIEIL.TEKCTY, 0TpabOTKA IpaMMaTHYECKUX CTPYKTYP
2 | YUteHue TEKCTa, IEPEBO, JICKCHKO-TPAMMATHUYCCKHIE YITPAKHEHHUSI

JlaGopaTopHblie padoThI

1. | BelnonHeHWe rpaMOTHOTO JIUTEPATYPHOTO MEPEBOJA CIEL. TEKCTA C
MHOCTPAaHHOTO sI3bIKa HA PYCCKUM
2. | BrinonaHeHue JIGKCUKO-TPAMMATUYECKUX YIPAXKHEHUN
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Tema 2.10. Copep:xanue
Cheese 1 | BBeneHnue JEKCHUKH K CIEIL.TEKCTY, OTPab0TKa rpaMMaTHIECKUX CTPYKTYP
2 | YUreHue TeKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS
JlaGopaTopHbie padoThI
1. | BolnonHeHne rpaMOTHOTO JTUTEPATYPHOTO MEPEBOIA CIEI. TEKCTA C
MHOCTPAHHOTO SI3bIKa HA PYCCKHI
2. | BeimoaHeHNE JIGKCUKO-TPAMMATHYECKUX YIIPAKHEHUN
Tema 2.11. Copep:xanue
Tema: «AkagemMus» 1 | BBejeHue JEKCUKH K CIEIL.TEKCTY, OTpa0OTKa rpaMMaTUUYE€CKUX CTPYKTYP
2 | UreHue TeKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS

JlabopaTopHbie padoThI

1. | CocraBiieHHEe MOHOJIOTHYECKOTO BHICKA3bIBAHUS HAa TEMY «AKaJIEMUS»
2. | BeimoaHeHWE JIGKCUKO-TPAMMATHIECKUX YIPAKHEHUN

Tema 2.12. Conep:kanue

Cheese-making 1 | BBeneHune JEKCHUKH K CIEIL.TEKCTY, OTPab0TKa rpaMMaTHIYECKUX CTPYKTYP
2 | UreHue TeKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS

JlaGopaTopHbie padoThI

1. | BeimosHeHHE TPaMOTHOTO JIUTEPATYPHOT'O MEPEBOJIA CIICI]. TEKCTa C
MHOCTPAHHOTO SI3bIKA HA PYCCKHIA
2. | BoImosnHeHHE JIGKCUKO-TPAMMATHUYCSCKHUX YIIPAKHCHUN
Tema 2.13. Copnep:xanue
By-products of the Dairy | 1 | Beemenune JEKCHKH K CHEIL.TEKCTY, OTPadOTKAa IPAMMATHYECKUX CTPYKTYP
2 | UteHue TEKCTa, IEPEBO, JICKCUKO-TPAMMATHUYCCKHE YITPAKHCHHUSI
JlaGopaTopHbie padoThI
1. | BeimosHeHHE TPaMOTHOTO JIUTEPATYPHOTO MEPEBOJIA CIICI]. TEKCTa C
WHOCTPAHHOTO 5I3bIKA HA PYCCKHIA
2. | BoImosnHeHHe JIEKCHKO-TPAMMATHUYCSCKHUX YIIPAKHEHUN
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Tema 2.14.
CondensedMilk

Copep:xanue

1

BBeieHne JIGKCUKH K CTICIL.TEKCTY, OTPa0OTKa TPaMMATHIECKUX CTPYKTYP

2

YUrteHue TCKCTA, IICPCBOA, JICKCUKO-TPAMMATUYICCKUC YIIPA)KHCHUA

JlaGopaTopHbie padoThI

1. | BelmosHeHHE TPaMOTHOTO JIMTEPATYPHOT'O IEPEBOJIA CITEI. TEKCTA C
MHOCTPAHHOTO sI3bIKa HA PYCCKUM
2. | BolmonHeHre JEKCHKO-TPAMMATHYECKUX YIPAKHEHUI
Tema 2.15. Copep:xanue
FermentedMilks 1 | BBeieHHE JIGKCUKH K CIEIL.TEKCTY, OTPabOTKA TpaMMATHYECKHX CTPYKTYP
2 | Yrenue Tekcra, MEPEBO, JICKCHKO-TPAMMATHYCCKHUE YIIPAKHCHHSI

JlabopaTopHbie padoThI

1. | BeinoaHeHne rpaMOTHOTO JIUTEPATYPHOIO IEPEBOJIA CIIELl. TEKCTA C
MHOCTPAHHOTO 5I3bIKa HA PYCCKUHI
2. | BoimonHeH#e JeKCUKO-TPaMMaTHUECKUX YITPaKHEHUH
Tema 2.16. Conep:kanue
IceCream 1 | BBeneHue JEKCUKH K CIEL.TEKCTY, OTpab0TKa rpaMMaTHYECKUX CTPYKTYP
2 | UreHue TekcTa, MepeBO, JEKCUKO-TPAMMATUYECKUE YIIPAXKHEHUS
JlaGopaTopHbie padoThI
1. | BeinoaHeHne rpaMOTHOTO JIUTEPATYPHOTO NIEPEBOJIA CIIELl. TEKCTA C
MHOCTPAHHOTO sI3bIKa HA PYCCKUM
2. | BoimonHeH#e JeKCHKO-TPaMMaTHUECKUX YITPaKHEHUH
Tema 2.17. Copnep:xanue
Quality Control in Dairies | 1 | BBemeH#e JIEKCHKH K CITEILTEKCTY, OTPabOTKA IPAMMATHYECKUX CTPYKTYP
2 | UteHue TekcTa, MepeBO, JEKCUKO-TPAMMATUYECKUE YITPAKHEHUS

JlaGopaTopHbie padoThI

1.

BelnonHeHre rpaMOTHOTO JIUTEPATYPHOTO MEPEBOJA CIEL. TEKCTA C
MHOCTPAHHOTO 5I3bIKa HA PYCCKUM
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2. | BrinonHeHne JIEKCUKO-TPaMMaTUYECKUX YIIPAXKHEHUN

Tema 2.18. Copep:xanue
Tema: “Mos Oyaymas 1 | CocTaBieHre MOHOJIOTMYECKOTO BhICKa3bIBaHUs Ha TeMy «Most Oyayias
CIEIUATBLHOCTD CHEIUATBLHOCTHY
2 | UreHue TeKCTa, MEPEBOJI, JEKCUKO-TPAMMATHYECKUE YIIPAXKHEHUS
JlaGopaTopHbie padoThI
1. | BeimosiHeHHE TPAaMOTHOTO JINTEPATYPHOTO MEPEBO/IA CIICIl. TEKCTa C
WHOCTPAHHOTO SI3bIKA
2. | BeimoaHeHNE JIGKCUKO-TPAMMATHYECKUX YIIPAKHEHUN
Tema 2.19. Conep:kanue
Newspaper Item 1 | PedepupoBanue razeTHON CTaThU, OTPA0OTKA TPAMMATUYECKHUX CTPYKTYP
2 | UreHue ra3eTHOM CTaThH, MEPEBOJI, IEKCUKO-TPAMMATUYECKUE

YOPaKHEHUS

JlabopaTopHbie padoThI

1.

AHHOTHPOBAHUE CTATBU 10 IIJIAHY:

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.

BrinonHeHne JIEKCUKO-TPaMMaTUYECKUX YITPAKHEHUN

Tema 2.20.
Film watching

Conep:xanue

1

BBenenue jgekcuku 1o Teme

2

DK3aMeEH
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JlaGopaTopHbie padoThI

1 | O6cyxaenue huapMa, OTBETHI Ha BOITPOCHI

CamocTosiTe/ibHasi padoTa Npyu U3y4YeHUN pazaesia 2.

28

IIpumepHasi TeMaTHKAa BHEAYAUTOPHOI CAMOCTOATEILHOM Pa0d0ThI

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:

1. Haquble uccneoo6arus 6 obaacmu nUManusl nokasajiu, Ymo
KOpO6b€ MOJIOKO ABJIAEMCA eOUHCIMBEHHbIM COBEPUIEHHDbIM
NPOOYKMOM Yenoseiecmead, CO30aHHbIM NPUPOOOUL.

Monoxo- smo numamenvHblil U 1e2K0 YCBOseMbll NPOOYKMI.
3. Monoxko coodepotcum 6ce numameibHbie euecmeda, HeooxoouMble

O0J151 HOOOEPHCAHUS HCUSHU U PAZBUMUSL OP2AHUIMA.

4. Monoko codepaicum 600y, b6enku, Hcup, y2neeoovl, GUMAMUHDL

MUHEPAJIbHbIE 8eUiecmeada.

5. Kucnomonounvim npooykmam npunuculéaom ocoovle ievednvle

N
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ceolicmaa.

6. Ilumamenvuasn yennocmo monoka evicoka. Ouna cocmasnsiem 680
Kanoputi Ha 1 aump.

7. Monoko pexomenoyemcs ynompeOisimob exnceoOHesHO.

Tema 2.3.
Properties of Milk

Translate the word-combinations. Use them in your own sentences.
Cooeporcarnue 800bl, NPUAMHBILU 3aNAX, NJIOMHOCHb MOJIOKA, HCENAMOBAMO-
benvlil, neped 0oeHuem, 8 COCIMOAHUU UOeaTbHO20 PACMEOPd, MOYKA
3amep3aHusi, NOCMOPOHHUE 3aNaxu, N0 OMHOWEHUIO K meMnepamype,
CpeOHuUll YOebHbIIL 8eC.
Translate the sentences. Pay attention to the use of modal words.

1. Monoko modxcem umems Kax dHcenmosamo-oenviil, max u
201y608amo-oenviii yeem.
Uszmenenus 6 Mosioke Mocym Oblms 8bl36AHbI MHONCECHBOM NPUUUH.
Monoxo ne 00n2cHO codeparcamsb NOCMOPOHHUX NPUBKYCOS.
Monoxo 6vicmpo noenowaem nocmoponHue 3anaxu.
Pa3znuunvie sewgecmea 6 kopmax mozym 8viz6ams usmMeHeHue 6Kyca.
Takue memannsl, KaK anOMUHUL, CMAalb He 8IUAIOM HA 8KYC MOIOKA,
HOBMOMY 8Ce EMKOCMU clledyem 0elamb U3 SMux Memaiios.
7. Monoko necko moodicem noenowams NOCMOPOHHUE 3ANAXU, NOITNOMY

S

€20 He ciedyem Xpanumbv 8 00HOU EMKOCIU C OPYUMU BeleCmEamu.

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 srcuoxocmo)

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

3. These changes are due to the effect of (paziuunvix pacmumenvvix
MUKPOOP2AHUIMORB)

4. (Opoowcorcu u nnecens) are found in milk.
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5. The bacteria consist of (eourcmesennoii knemxu)
6. Nearly all forms of bacteria (vyecmeumenvuwr kK memnepamypmvim

VCI08UAM).

7. Bacteria cannot stand (memnepamypul kunsueii 600wi).
Choose the right statement:

1.
2.
3.

oo~

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.

Translate the sentences:

1. hakmepuu cocmosm u3 00HOU KIemKU.
2.
3.

4.

5.

6.

Cywecmeyem 30CHOBHbBIX (hopmbl bakmepuli.

Hekxomopwiv 6bakmepusim Heoboxooum Kuciopoo (aspobHvie baxmepuu),
HeKomopbvle MO2Ym Cyujecmeo8ams u npu e2o0 Omcymcmeuu
(anaspobHvle bakmepuur).

Hexomopule 6axmepuu mo2ym pazeusamucs npu memnepamype 60-
70°C, opyeue- npu 0° C.

Cywecmsyrom 6uovl bakmepuii, KOmopwvle MOZYM 8bl0EPHCAMb AH00VI0
HU3KYI0 memMnepamypy.

Monounokucnvie bakmepuu o4eHsb 8aiCHbl Ol MOJOYHOU
NPOMBIULIEHHOCHIU.

Tema 2.5.
Fermentations of Milk

Make up sentences using the words. Write them down.
1. Bacteria, to divide, a group.
2. To cause, aconstituent, a change.
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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.

ranslate the sentences. Define the function of the Infinitive.

Only few forms of bacteria can cause changes in the constituents of
milk.

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.

Tema 2.6.

Treatment of Milk.

Cooling the Milk

Fill in the blanks:

arwNpE

©ooNOo

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 ....
In the milk plant ... are used.
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Translate the word combinations. Use them in your own sentences:
canumapmwvle YCi08usl, 0Xaaxncoams MoaoKo, Oblcmpulil pocm bakmepuil,
HU3KAs/8blCcOKAs memnepamypa, yousams baxmepuu,; no0ocpesams
MOIOKO, NOOOEPAHCUBANML ONPEOETCHHYI0 MeMNepanmypy,; 3auuuams om
Hazpesauus;, haxmopvl NOPUl.

Tema 2.7.
Pasteurization

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

lIpumenenue svicoxoil memnepamypol, npedoOmspauiams nopyy, Meniosas

06pa60m7<a, 6bl3bl6ANb 36160]16861Hu€, OCHOG6Hble cocmaesjiArouue,

coxpawamsv 00 20%, meHo8eHHoe 0XaadxcoeHue, NPpeoomepamumy

pazeumue MUKpob08, COKpaujams 8pems, onpeodeiérHHvle npeumyulecmasa,

nepepabomka MOa0Kd, CPOK 200HOCMU, NPU HUZKOU memnepamype,

He3HA4YumeJjlbHble 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.

4. Pasteurization destroys the bacteria that cause different diseases.

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

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

7. 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:
1. Cream is the part of milk consisting of....
2. Cream is separated from milk to be ... and ....
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3.
4,
5. The conditions which most commonly affect the completeness of

6.

7.

.. has been the only means used for... .
Nowadays ... are used for the separation of... .

separation are... .
. 1s obligatory before sale.
Standardlzlng of the material is done by ..

Translate the following sentences used in the Passive Voice:

1.
2.
3.

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.

4. Milk is separated at the temperature between 85°— 95° C.
5.
6. The fat content of sweet cream and sour cream can be of 10%, 20% and

Cream is standardized before sale.

30%.

Tema 2.9.
Butter. Butter-making

Fill in the blanks:

1.

There are 2 classes of cream used in the manufacture of butter. They
arc. ...

2. “Sweet-cream” butter is manufactured from ....
3. Butter from ripened cream is called ....

4. Churning of sweet or ripened cream results in....
5. The churn is stopped when....

6.
7
8
9.
T

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 1s based on..

ranslate the sentences. Pay attentlon to different grammar phenomena:
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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.

Tema 2.10.
Cheese.

ake up the sentences in the Passive Voice. Translate them:
Cheese (svipabameisamscs) from milk.
Nutrients (coxpansimscs) in such a form that they can ( xpanumu) for a
long time.
3. Casein can (ceywamo, ceepmoisams) by rennet.
4. Nowadays hard, semihard, soft cheeses (npouzsooumscs) and can
(noxynamsy).
5. Conditions the curd is kept under (oonicnbl Konmporuposamuocs)
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.

NEZIINoOa R E

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.
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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.

Tema 2.13.
By-products of the Dairy

M
1.
2
3

grONEZNOOOR

6.

ake 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

Translate the sentences:

1.

Cream as well as milk are standardized before sale.
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2. Whey is less valuable than skimmed milk since it contains less casein as
well as fat.

3. 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:

It is possible to keep condensed milk for a considerable length of time.

It is always expensive to transport fluid milk.

To reduce the cost of transportation the water is removed.

It is necessary to cool condensed milk before filling tin cans.

Vacuum pans are used to condense milk.

. Sugar is used to manufacture sweetened condensed milk.

ok wdE

Tema 2.15.
Fermented Milks

Deflne 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.
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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 NIpoayKT, U3rOTOBJISIEMBIN U3 MOJIOKA MPU TTOMOIIU
CKBAIIMBAHMUSI.

2. JIns m3rotoBieHus Kepupa UCTIOIB3YIOT LETbHOE WIIH 00€3KUPEHHOE
MOJIOKO U Ke(pUpHbIE TPUOKH.

3. Mosnoko ¢ kepupHbIMU TpUOKaMu iepxaT npu temrepatype 16-25°C.
4. KymbIC TOTOBAT U3 KOOBLIBETO MOJIOKA.

5. CBexee KOOBUIBE MOJIOKO UMEET TOTy0OBaTO-0€IbIN 1IBET U
CIaJKOBATHIN BKYC.

6. KynbTypa Kymbica COCTOUT U3 MOJIOYHO KUCIIBIX OaKTEPUI U APOKKEH.

7. KoOBbLIIbE MOJIOKO OJIMKE 110 COCTaBY K )KEHCKOMY MOJIOKY, 4YeM KOPOBBE.

O1uM 00BICHSIETCS 0c000€ JieueOHOE ACHCTBUE KyMbIca.

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:

1. Itis in the freezer where the mixture is whipped.

2. Itis nuts, fruits, vanilla extract that bring about a specific taste to ice-

ok wnE
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cream.

3. Itis cream that is considered to be the main constituent in ice-cream
making.

4. Itis ice-cream that was considered to be a luxury formerly.

5. Itis ice-cream that is often eaten because of its pleasure- giving
properties.

6. Itis stabilizers and emulsifying agents that make whipping easier.

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.

ONoOkwWNE
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JlsixapakTepuCTUKIY pOBHAOCBOEHHSTy 4eOHOrOMaTepHaIauCioNb3yI0TCACIE Y OLEe 0003HAYEHUS:

1 — o3HaKOMUTENBHBIN (Y3HABAHHUE PAHEE U3YUEHHBIX OOBEKTOB, CBOMCTB);

2 — penpoAyKTUBHBIHN (BBITIOJIHEHUE IEATEIBHOCTH MO 00pa3ily, MHCTPYKLIUHU WX TOJT PYKOBOJICTBOM);

3 — IPOTyKTUBHBIN (TUTAHUPOBAHUE U CAMOCTOSITENIFHOE BBHITIOJTHEHUE JIEATEIHHOCTH, PEIICHNE POOIEMHBIX 3a71a4).
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4. YCJIOBUSA PEAJIN3AIIMU YYEBHOM JUCLUILIUHBI

4.1. TpeGoBaHUSI K MUHUMAJILHOMY MaTepPHAIbHO-TEXHUYECKOMY
o0ecrneyeHnIo

Peanuzauuss y4eOHOM JAMCUMIUIMHBI MPEANOJIaraeT HAJIWYUE YYEOHBIX
KaOMHETOB HHOCTPAHHOTO SI3bIKA.

O6opynoBanne yaeOHOTO KaOMHETa U pabOYnX MECT KaOMHETA: HaTJIsTHbIC
1ocoOus (CXeMbI, TAOJIUIIBI), CIOBAPH, AyAUTOPHAS JOCKA.

Texuuyeckue cpeacTBa 0oOydeHHs: TeIEBH30p, BUaeomarnutopon, DVD-
ieep, yueOHble (pUIbMbl, KOMIOBIOTEP, MYJIbTUMEIUITHAS anaparypa.

4.2. MupopmanuonHoe odecredenne 00y4eHust
Ilepeyenbp pexoMeHAyeMbIX Yy4eOHbIX H3aaHuii, UHTEpHeT-pecypcoB,
JTOTMOJHUTEJIbHOM JIUTEPATYPbI

a) OCHOBHAs JIMTepaTypa:

1. IlleBuoBa, I'.B. AHriaudcKuii S3bIK JJII TEXHUYECKUX BY30B [DJIEKTPOHHBIN
pecype] : yuebHoe mocobme / I'. B. IlleBmoBa, JI. E. Mockanen. - 6-¢ 3.,
cTep. - DnekTpoH.aaH. - M. : ®@nunra, 2021. - 392 c. - BHemHss ccbUIKa:
http://znanium.com/go.php?id=1035440

0) 10MOJIHUTEIbHAS JIUTepaTypa:

1. AHrIo-pycckuit cioBaph MO TEXHOJIOTMU MOJIOKA U MOJIOYHBIX MPOAYKTOB :
ceeimie 10 000 TepmMuHOB: y4eO. Moc. IS CTYI. By30B, OOYUYaIOIIUXCS TIO
HanpaBi. 260300 "TexHosorusi ChIpbsi MW MPOAYKTOB KUBOTHOTO
npoucxoxaenus", cner. 260303 "TexHoaoruss MOJOKAa W MOJOYHBIX
npoaykToB" / E. C.Antomkun [u np.]; mox pea. I'. I'. Ilunepa. - M.
KomocC, 2020. - 224 c.

2. Awnrno- pycckuii cinoBaps B. K. Mromnepa. - M. : PUTIOJI knaccuk, 2020. -
733, [1] c.

3. AdanaceeB, A.B. Kypc addexkTuBHON TrpaMMaTUKH aHTIUHCKOTO S3bIKa
[DneKkTpoHHBIN pecypc] : yueOHoe mocooue / A. B. AdanacweB. -
Onektpon.gad. - M. : @opym : UHDOPA-M, 2021. - 88 c. - Bxemnsas
ceputka: http://znanium.com/go.php?id=498984

4. KapaBanoB, A.A. Bpemena aunriumiickoro riaroia. Cucrema, mnpaBuia,
yIpaxXHEHUsI, TECThI [DJIEKTPOHHBIN pecypc] : yueOHoe mocodue / A. A.
KapaBanoB. - Dnektpon.nan. - M. : Undpa-M, 2021. - 212 c. - (Beicuiee
oOpa3oBaHue - bakanaBpuar). - Bremnss CCBLJIKA:
http://znanium.com/go.php?id=1005673

5. ManbkoBckas, 3.B. AHMIMHACKUI $3BIK B CHTyalUUsAX IIOBCEIHEBHOIO
JIeJIOBOTO OO0mIeHus [DJIEKTpOHHBIA pecypc] : ydueOHoe mocobue / 3. B.
ManbkoBcKas. - DnekTpoH.aad. - M. : Uadpa-M, 2021. - 223 c. - Buenuss
cepuka: http://znanium.com/go.php?id=752506
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6. Conogymkuna, K.A. AHIIO-pycCcKuil cioBapp HAMOM M yCTONYMBBIX
CJIOBOCOUETAHMM B SI3BIKE COBPEMEHHOW Mpecchl (MO  COLMaIbHO-
SKOHOMHUYECKUM U MEXKIyHApOJHBIM IpodiieMaM) [DNEKTPOHHBIN pecypc] :
cioBapb / K. A. CononymikuHa. - DnekTpoH. gaH. - M. : Uudpa-M, 2021. -
243 c¢. - (bubmmoreka cnoBapeii "MH®PA-M"). - BxemHss ccblika:
http://znanium.com/catalog/product/1022269

7. AHIIMACKUN S3BIK : MPAKTUKYM : JUJIS CTY[. TeXHOI. ¢ak. / M-BO ceIbCKOro
x03-Ba Poc. ®@eneparuu, ®I'bOY BIIO "Bosoroackas roc. MOJI0O4YHOXO3.
akan. uMm. H. B. Bepemaruna", Kad. unoctp. s13. ; [coct. B. JI. Ilonoga]. -
Bonoraa ; Monounoe : BTMXA, 2021. - 58, [1] c.

B) MaTepI/IaJIbHO-TeXHI/I‘leCKOG o0ecrneyeHue ANCIHUIIJINHBI

— OmnepaunonHnas cucreMa Microsoft Windows

— Texcrosslii pegakTop Microsoft Office Word

— Penakrop mpesenranuii Microsoft Office Power Point

— MWutepner-opaysep Aunexc.bpaysep, Google Chrome, Mozilla Firefox,
Internet Explorer, Opera

— TIloutoBas nporpamma Mozilla Thunderbird

— TIlporpammsl miia tectupoBanust SunRav TestOfficePro 4.8, KonTpoabsHo-
tecroBas cucrema KTC Net 3

— CpencrtBa antuBupycHoi 3amuthl Kaspersky Endpoint Security

— Cucrema ynpasnenus o0yuenueM MOODLE (O6pa3oBaTenbHblid OpTa) —
pexum poctyna: https://moodle.molochnoe.ru/

— DnekTpoHHbI Oubnnotreunsiii katanor Web MPBUC — pexxum nocrtyna:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21D
BN=STATIC

— DJEeKTpPOHHbIE OMOTNOTEUHBIE CUCTEMBI:

o OBC JIAHb — pexxum noctyma: https://e.lanbook.com/

o OBbC Znanium.com — pexuM gocrtyna: http://znanium.com/

o DBC IOPAUT — pexum noctymna: https://biblio-online.ru/

o ObC ®I'bOY BO Bomnoroackas [MXA — pexum nocryna:
https://molochnoe.ru/ebs/

— Hayunbie 6a3bl JaHHBIX:

o Web of Science komnanuu Clarivate Analytics — pexwum gocryma:
http://webofscience.com/
o Scopus — pexxum goctyma: https://www.scopus.com/home.uri
— Ilouckossie cuctemsl IHTEpHETA:!
o Sluaexc — pexxuMm goctyma: https://yandex.ru/
o Pambnep — pexxum noctyna: https://www.rambler.ru/
o IMouck@mail.ru — pexxum nocryma: https://mail.ru/
o Google — pexum mocryna: https://www.google.ru/
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4.3. O0mue TpeOOBaAHMSA K OPraHU3aALMU 00Pa30BaTeJIbLHOIO Npoecca

OO0pa3zoBaTenbHbIN MPOLECC OPTaHU3YETCS CTPOTO M0 PACHUCAHUIO 3aHATUM,
YTBEPXKICHHOMY TMPOPEKTOpOoM 1Mo y4eOHoil pabore. ['papuk ocBoeHus
IpEeIoJiaraeT MocCIe0BaTeIbHOE OCBOCHHME IUCUUIUIMHBI, BKJIIOYaroliee B cels
71a00paTOPHBIE 3aHATHSL.

OCBOEHHIO TUCHUIUIMHBI IPEAIIECTBYET 00s13aTEIbHOE U3yUEHUE YUEOHBIX
JUCLMIUIMH: BBEJCHUE B MPOQUIIb HAIIPABICHUS U JIp.

IIpu npoBeneHun 1aOOPATOPHBIX 3aHATHI MPOBOJIUTCS AEJICHHUE TIPYIIIbI
CTYZEHTOB Ha MOJTPYIIIbI, YUCICHHOCTBIO HE Oosiee 15 uen.

B npouecce ocBoeHus: yueOHON AMCHMILIMHBI IIPEAIIOIAraeTcs MPOBEICHUE
pyOeXHOTO KOHTPOJNSl 3HAHUM, yMmMeHuid y oOyuarommxca. Caada pyOexHOTro
kouTtpotisi (PK) sBisieTcss oOs3aTenbHON M1 Bcex oOywaromuxcs. Pesympratom
OCBOEHUS JUCHHUILTUHBI BBICTYMalOT [IK, olleHKa KOTOPBIX MpeACTaBiIsIeT COOOU
HK3aMEH.

C nenbro oKa3zaHus NOMOUIM 00YYaIOIUMCS IIPU OCBOEHHH TEOPETUUECKOTO
U TPaKTUYECKOTO  MaTepuaja, BBHIMOJIHEHHUS  CaMOCTOSITENIBHONH  paboTh
pa3paboTaHbl yueOHO- METOANYECKHE MaTEepPHAIIbL:

1. AHIMICKUHN SI3BIK : IPAKTUKYM : JUJISL CTY/. TEXHOI. ¢ak. / M-BO CEelbCKOTro
x03-Ba Poc. ®eneparuu, ®I'BOY BIIO "Bosoroackas roc. MOJIOYHOX03. aKajl. UM.
H. B. Bepemaruna", Kad. unoctp. s3. ; [coct. B. JI. Ilomoa]. - Bomorna ;
Monounoe : BITMXA, 2021. - 58, [1] c.

2. AHITIMHACKUN SI3bIK [DJEKTPOHHBIA pecypc]| : MPaKTUKYM IS CTYH. Hamp.
noarot. 15.03.02 TexHonoruueckue wmamuHbl U obopyaoBanue, 19.03.03
[IpoyKThl MUTAaHMS KUBOTHOTO MpoUCXOXxAeHUs / M-Bo ceibckoro xo3-Ba Poc.
®enepanuu, Bonoronckas I'MXA, Kad. unoctp. s3. ; [cocT. B. JI. Ilomogsa]. -
OnekTpoH. aaH. - Bomorma ; Momounoe : BI'MXA, 2021. - 62 c. - Cucrewm.

TpeOOBaHMUS: Adobe Reader Buemnsis CCBUIKA:
https://molochnoe.ru/ebs/notes/779/download
3. [Tonoa, B.JI. AHrnmiickuii s3pIK : y4ed. MOcCOOME MO TpaMMATHUKE JIs

ayIuT. W caMoCT. paboTel crya. Hampari: 15.03.02 TexHOnOr. MallUHBI H
obopynoBanue, 19.03.03 IlpoaykTsl nmuTaHuUs >KUBOTH. MPOUCX0xkA., 35.03.01
Jlecnoe geno, 35.03.02 TexHosorusi jeco3aroToB. U JepeBoriepepad. TMp-B,
35.03.04 Arponomus, 35.03.05 CanoBoactBo, 35.03.06 Arpounkenepus, 35.03.02
3oorexuunst, 38.03.01 Dxonomuka, 38.03.02 Menemxment / B. JI. Ilonosa, A. K.
JIsmuna ; M-Bo cenbckoro xo3-Ba Poc. denepannu, Bonoronckas I'MXA, Kad.
HWHOCTp. 3. - Bonorna ; Momnounoe : BITMXA, 2021. - 98, [1] ¢. - bubauorp.: ¢. 97

[Ipu ocCBOEHMM HAUCUUIUIMHBI MPENOAABATENIEM YCTAaHABJIMBAKOTCS 4Yachl
JIOTIOJTHUTEINIBHBIX 3aHSITUM, B paMKaX KOTOPBIX IJII BCEX KEJIAIOLIUX MPOBOASATCA
KOHCYJIbTallNH.

Tekymmii yd4eT pe3yiabTaToB OCBOCHMS AUCHMIUIMHBI TPOU3BOAUTCS B
KypHane ycneBaemoctu. Hammume omenok mo JIIIP u pyGexHOMYy KOHTpPOIIO
SABJISIETCS] JUUIS KaXJA0ro oOydvaromierocs oOsi3aTelnbHBIM. B ciydae oTCyTCTBUSA
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TIOJIOKUTENBHBIX (yAOBIETBOPUTENBHBIX) O1leHOK 3a JI[IP u TPK oOywaromuiics
HE JIOIYCKAaeTCsl 10 CAAYM IK3aMEHA 110 JUCLHIUINHE.

4.4. KaapoBoe obecnieuenne 00pa3oBaTeiLHOI0 nmpoiecca

Peanuzanus [IICC3 nomkHa oOecreynBaThCs MeIarorndyeCKUMU KaJpamu,
MMEIOIUMH BBICIIEE 00pa3oBaHUE, COOTBETCTBYIOIIEE MPO(uIto mpenogaBaeMoin
JTVCHUTUTHHBI (MOTYJIS).

[IpenonaBatenu  MOJy4yarOT  JIOMOJHUTEIHHOE npodeccruoHaabHOe
oOpa3oBaHu€ MO MporpaMMaM MOBBIINICHUS KBATHU(PUKALIMKU, B TOM 4Yucie B Gopme
CTXXHPOBKH B MPO(UIBHBIX OpraHu3aiusax He pexe 1 pasa B 3 roza.
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5. KOHTPOJIb Y OLIEHKA PE3YJBTATOB OCBOEHHMS YUEBHOM

5.1 IlpoBepka ¢

JUCHMUILIAHBI

DOPMHUPOBAHHOCTH ¥ PA3BUTHS 00IIUX KOMIIETEHIUH

Pe3yabTaThl DopMbI M METO/bI
OcHOBHBIE MIOKA3aTeJIH OLEHKH
(ocBoeHHBIC KOHTPOJISA H
pe3yJbTara

001IMeKOMIIETEHIIMH) OLIEHKH
OK 1.
[ToHuMAaTh CYyIIHOCTh | - IEMOHCTPAIIUS TOHUMAHUS Tecmuposanue;
1 COLIMAIBHYIO 1esie v 3a1a4 VCMHbLU ONPOC;
3HAYUMOCTb CBOEH npodeccruoHanbHOM npesesmayuu,
Oymymieit mpodeccun, | IesITEILHOCTH; 00KIa0bl

IIPOSIBJISATH K HEU
YCTOWYHBBIN UHTEPEC.

- OCO3HAHHE CIIOCOOOB
JEeSITEIbHOCTH, BEIOODP CPENICTB,
aJICKBATHBIX €€ LIEeJISIM U 3a/1a4aM;
- OCYILIECTBIICHUE KOHTPOJI,
OLICHKU U KOPPEKIUU
JEeSATEIBHOCTH 0 POLECCY U
pe3yJbTaTam.

Tecmoesoe 3a0anue.

OK 2.

OpraHu30BBIBATH - MpOEKTUpOBaHUE COOCTBEHHOU | MoHonocuueckoe
COOCTBEHHYIO NeSITeTbHOCTH; 8bICKA3bIBAHUE;
NEeSATEIHbHOCTD, - 000CHOBaHUE BHIOOPA METOJIOB U | HUCbMEHHDILL
BBHIOMpATh  THUIIOBBIE | CTOCOOOB BBITIOJIHEHUS | nepesoo;
METOJbI M CHOCOOBI | MpodeCcCHOHATBHBIX 3a]1a4; npe3eHmayusi,
BBITIOJIHCHUS - onpeneneHue 3PPEKTUBHOCTU U | poresds uepa
npoecCHOHANIBHBIX | KauecTBa METOJIOB U  CIOCOOOB

3a/a4y, OICHUBATh HX | MPO(PECCHOHABLHOM NeITeNbHOCTH | Tecmosoe 3adarue.
3 PeKTUBHOCTH u

Ka4eCcTBO.

OK 3.

IIpuauMare perieHus
B CTaHIAPTHBIX U
HECTaHIapTHBIX

CUTyallUsAIX U HECTHU 3a
HUX OTBETCTBEHHOCTb.

- PaIMOHABHOCTD PEIICHHS
CTaHAAPTHBIX MPOPECCUOHATBHBIX
3a/1ad ;

- ICMOHCTpAIIMS CITIOCOOHOCTH
aJICKBATHO OIICHHUTH CUTYAIIHIO U
BO3MOXHBIW PUCK IPU PELICHUU
npo¢eCCHOHATIBHBIX 3aJ1a4 KaK B

CTaHJAaPTHBIX, TAK U

Teopueckue
3a0anusl,
UHOUBUOYANbHBLE
3a0anus u paboma 8

napax /  Mauvix
2pYNnax.
llpakmuueckasn
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HECTAHJIAPTHBIX CUTYalUsX;
- BHUMATEIIbHOE, BIYMYHUBOE
OTHOIIICHHE K BBITTOJIHCHUIO CBOUX
neficTBUI, 00s13aHHOCTEH U
CITIOCOOHOCTH HECTH JTMYHOCTHYIO
OTBETCTBEHHOCTH 32 IIPUHSITHE U
peAIN3aLMIO PEIICHUN;

paboma

- apryMEHTUPOBAHHOCTb
caMoaHaJm3a BBITIOJIHEHUS
po)eCCHOHANTBHBIX 3a/1a4.
OK 4.
OcCynIecTBIATh TOUCK | - TOYHOCTh U CKOPOCTh MTOUCKA Tucvmennviu
u UCIIOJIb30BaHUE | HEOOXOMMOM JIJIsl PEIICHUs nepesoo;
uH(pOopMaIuy, 3amauu HHGOPMAITIH; npe3eHmayusl;
HE00X0IUMOM JUTs | - aHau3 uHpopmanuu, ponesas uepa
3¢h(HEKTUBHOTO BbIJICJICHUE B HEW TJIaBHOTO,
BBITIOJIHCHUS CTPYKTYPHUPOBAHUE; Tecmoegoe 3a0anue.
podeccuoHaNbHbIX - 3(dexTuBHOCT U TMOJHOTA
3a/ady, UCIIOJIb30BAHUS Pa3ITUYHBIX
po(eCcCUOHANBHOTO U | UCTOYHHUKOB, BKJTIOYAS
JUIHOCTHOTO ANIEKTPOHHBIE TIPU BBHITIOJIHCHUN
Pa3BUTHSL. npodeccuoHaIbHOM 3a1a9H.
OK 5.
Hcmonp3oBaTh -CO3/IaHUE CaiTOB HOPMATUBHO- Teopueckue
MH(OPMAIMOHHO- TEXHUYECKON HAIIPaBJIECHHOCTH 3a0aHusl,
KOMMYHUKAIIMOHHBIE | JJIsI UCIIOJIb30BAHUS B UHOUBUOYAIbHDLE
TEXHOJIOTHH B | mpopeCCHOHANILHOM NESITENILHOCTH | 3a0anus u paboma 8
npodeccuoHaNTbHON -JIEMOHCTpAIHs HABBIKOB | napax /  Mauvix
e TeTLHOCTH. 3 (PEKTUBHOTO  HCIOJIB30BAHUS | 2PYNNAX.
uH(OPMAIMOHHO-
KOMMYHHUKAIIMOHHBIX TEXHOJOTUM | [Ipakmuueckas
JUTSL petieHust TpoecCUOHANBHBIX | paboma
3a/1a4y
OK 6.
PaGoTtath B | - IOJTHOTA COOJTFOACHMS dTHUSCKUX | 18opuecKue
KOJUICKTHBE ¥ | HOPM Y TIPaBWJI B3aUMOJICHCTBUS C | 3a0anus,
KOMaH/ie, 3(pPEeKTUBHO | Mpeno1aBaTes MU, KOJUIETaMU; UHOUBUOYATIbHBLE
oO1aTecs C | - ydacTue B KOJJIEKTUBHOM 3a0anus u paboma 8
KOJUIETaMH, NPUHATUH PeIIeHU 0 Hanbosee napax /  Manwlx
PYKOBOJICTBOM, 3¢ (PEKTUBHBIX MYTSAX BHITIOTHEHUS | 2PYNNAX.
NOTPEOUTEISIMHU. paboThI, apTyMEHTHPOBAHHOE,
JI0Ka3aTeNbHOE MpecTaBienue u | [lpakmuueckas
OTCTaMBaHUE CBOETO MHEHUS Ha paboma

OCHOBC YBAXKXUTCJIBLHOT'O
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OTHOLUEHUS K OKPYKAIOLIUM;
- IOJIHOTA BJIAJEHUS IpHEMaMu
BEJICHUS JUCKYCCUH, TUCITYTa,
Jmanora, MOHOJIOra;

- pPE3yIbTAaTUBHOCTh
B3aMMOJICUCTBHUS C YYaCTHHUKAMU
npodeccruoHanbHOM
JeSITEIBHOCTH.

OK 7.

Bbpate Ha ce0s
OTBETCTBEHHOCTb 32
paboTy YJICHOB
KOMAaH bl
(MOTYMHEHHBIX ),
pe3yabpTar
BBITIOJTHEHUA 3aJaHUN.

- JIEMOHCTpAIIUS CIIOCOOHOCTH B
ITOJITHOM 00BEME B
COOTBETCTBYIOIIHE CPOKHU
BBIIIOJIHATE CBOH 00SI3aHHOCTH,
MOTHUBHPOBATH,
apryMEHTHUPOBAHO MOOYXIATh
JTPYTUX K BBIMOJHEHUIO
0053aHHOCTEH B COOTBETCTBHUU C
UX pacnpeieIcHueM, HECTH
OTBETCTBEHHOCTH HE TOJIBKO 3a
CBOU JIEHCTBUS U MTOCTYIIKH, HO U
3a TIOCTYIIKH, PE3yIbTaT
JESITCILHOCTH WICHOB KOMaH/IbI;

- 000CHOBAHHBIM CaMOaHAIU3 U
KOPPEKITUS pPE3yNbTaTOB
COOCTBEHHOUW pPabOTHI W aHaIN3
IpoIeccoB B Tpymmne  MpH
BBITIOJTHEHUH TIPO(EeCCHOHATBEHBIX
3a1ad .

Teopueckue
3a0aHusl,

UHOUBUOY AIbHYLE
3a0anusi u paboma 8
napax /  Mauvix
2pynnax.

Tecmoesoe 3a0anue

OK 8. - onpenenenue | Mononoeuueckoe
CaMoCTOSITENBHO poeCCUOHANILHBIX 3aTPYIHCHUH | 8biCKA3bl8aAHUe;
OmMpeneNaTh  3a7a4d | M CPEJACTB WX IIPCOJIOJICHUS Ha | NUCbMEHHbIU
poheCCHOHAIILHOTO M | OCHOBE poeCCHOHAIILHOTO | 1epesoo;
JUIHOCTHOTO caMOpa3BUTHS, npe3eHmayusi;
pa3BUTHS, 3aHUMATHCS | - IPOCKTUPOBAHKE | poJiesas uepa
caM0o00pa30BaHUEM, caM000pa30BaHMUS;

OCO3HAHHO -0CO3HaHHOE IaHupoBaHue | Tecmogoe 3adanue.
TJIaHUPOBATH TOBBIIICHUS KBaTU(DUKAINH

TIOBEIIIICHUE

KBaJTU(DUKALIUH.

OK 9. - PETYJSIPHBINA aHAIU3 Tecmuposanue;
OpueHTHpPOBAaThCS B | HOPMATUBHBIX aKTOB B 00J1aCTH YCMHbLIL ONpoc;
YCIIOBUSIX YacTOM | MUIIEBBIX TEXHOJOTH; npe3eHmayuu;
CMEHBI TEXHOJIOTHH B | - IPOSBIICHUE HHTEPECa K O00KIA0bL
npodecCHOHATILHON WHHOBAIUSAM B 00J1aCTH

JESTEIIbHOCTH. npodeCcCHOHATLHON Ox3amen
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NEATEIIbHOCTH;

- TOTOBHOCTh  KCIIOJIb30BAaTh
HOBBIE OTpACJIEBbIE TEXHOJOTUU B
npodeccuoHaNbHOM IESITEIbBHOCTH
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