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1. MACIIOPT TPOI'PAMMBI YUYEBHOM JJUCIUIIIUHBI
UHOCTPAHHBIN SA3BIK
1.1. O6saacTh NpUMeHeHNsI TPOTPAMMBbI
[TporpamMma yueOHOM quctuminHbl — siBaseTcst yacThbio [IIICC3 B cootBercTBUU ¢ PI'OC

no crienuanbHocTy CIIO 19.02.07 TexHOoa0rHs MOJIOKAa U MOJIOYHBIX ITPOJYKTOB

Pabouas mporpamma y4eOHOM JAMCHUIUIMHBI MOXXET OBITh HCIOJNB30BaHA B
JIONOJHUTEIPHOM TNPO(GECCHOHATBHOM 00pa3oBaHUM M MPO(GECCHOHAIBHON IOATOTOBKE
TEXHUKOB-TEXHOJIOTOB [0 OpPraHM3allil ¥  BEJCHHUIO TEXHOJOTMYECKHMX  IPOLIECCOB
IPOM3BOJACTBA MOJIOKA W MOJIOYHBIX IPOAYKTOB, B TIOBBIIICHHH KBAIM(DUKAMH U
npo(ecCHOHANFHOM  MepenoaroTopke crnenuanucto: 10786 AmnmapaTduk mpOW3BOJICTBA
KHCIIOMOJIOYHBIX M JETCKHX MOJOYHBIX MpoAyKToB, 10857 AnmapardyMk mpou3BOJICTBA CYyXHX
MOJIOYHBIX MTPOAYKTOB, 12369 M3roToBUTEIH MOPOKEHOTO.

1.2. MecTo QMCUMIUIMHBI B CTPYKTYpe OCHOBHOII mpodeccHOHAIbHOH 00pa3oBaTebHOM
NMporpaMmbl: OOIIMH TYMAHUTAPHBIA U COLMATBLHO-OKOHOMHUYECKUN yueOHBIH 1uki. MHIekc
JTUCHHUIUTMHEI 10 yueOHomy many — OI'C3.03.

1.3. Hesn m 3agaum y4eOHOH JMCUMILIMHBI — TPeOOBaHUS K PpPe3yJbTaTaM OCBOCHHS
y4eOHOM TMCHMILINHBI

OcHOBHOW 1LIelbI0  Kypca SBJISETCS MOBBILIEHHE HCXOJHOI0 YPOBHA BJIAJCHUSA
MHOCTPAHHBIM SI3BIKOM, JIOCTUTHYTOTO Ha MpEAbIAYIIEH CTyNeHUu 0oOpa3oBaHUs, U OBJaJICHUE
CTYAEHTaMH HEOOXOJMMBIM M JIOCTaTOYHBIM YPOBHEM KOMMYHHKAaTMBHON KOMIETEHIMH IS
pelIeHNs COIMaIbHO-KOMMYHHUKATUBHBIX 33]1a4 B Pa3jIMYHbIX 00JacTsIX OBITOBOW, KYJbTYpPHOI,
npo¢eCCHOHATBHON U HAy4YHOW AEATENbHOCTH MPHU OOLIEHUH C 3apyOEKHBIMU MapTHEPaMH, a
TaK)Ke JJIs JaJIbHEHIIero caMooOpa3oBaHMs.

B xoz1e ocBoeHMst yueOHOM TUCIMITIIMHBI CTYJEHT JOJKEH:

yMeThb:
- obmarbcst (YCTHO M TNHCbMEHHO) Ha HWHOCTPAaHHOM sI3bIKE Ha NPOQPEecCHOHATbHBIE U
MIOBCE/IHEBHBIE TEMBI;
- IEPEBOJIUTH (CO CIIOBApEM) MHOCTPAHHBIE TEKCTHI MPO(ECCHOHANTBHOM HAlIPaBIEHHOCTH;
- CaMOCTOSITEJIbHO COBEPLICHCTBOBATH YCTHYIO M NMHCHMEHHYIO peub, MOIMOJIHATH CIOBapHBIN
3arac;

3HATh:
- nexcuueckuit (1200-1400 nekcuyeckux eAUHUI]) U TPaMMaTHYECKUIl MUHUMYM, HEOOXOTUMBII
JUIsL YTeHWsT M TmepeBoja (Co cIoBapeM) HMHOCTPAHHBIX TEKCTOB MPOQEeCCHOHATbHON
HaIpaBJIEHHOCTH.

1.4. PexomeHayeMoe KOJIMY€CTBO YACOB HA OCBOEHHE MPOrpaMMbl y4eOHOi THCUMIIIMHBI:
Bcero — 168 vacos, B TOM uucie:
MaKCHUMaJIbHON y4eOHOI Harpy3ku oOyuatomerocst — 168 yacos, Bkirouas:
00s3aTeNIbHOM  ayAUTOpPHOW  y4eOHOW Harpy3ku oOydaromerocs (IpakTUKA |
naboparopHbie padboThl) — 116 Jacos;
CaMOCTOSITEIIEHOM padO0ThI 00YJarOIIerocs — 52 9acoB.
dopma KOHTPOJIS TUCIIMIUTHHEI — 9K3aMEH,3a4eT.
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2. PE3YJIBTATBI OCBOEHMSI YYEFHOM JUCIHUTLIIMHBI

Pesynbratrom ocBoeHHs Y4eOHOM AMCUMILIMHBI SBISETCS OBJIaJleHHE OOYyYaroIIUMUCS
BUJIOM TIPO(QECCHOHATBHOW JIEATEIHHOCTH OpPTaHW3alsi W BEICHUE TEXHOJIOTHYCCKHX
MIPOLIECCOB MTPOU3BOJICTBA MOJIOKA U MOJIOYHBIX MPOAYKTOB, B TOM YHCIIE MPOPECCHOHATbHBIMU
(ITK) u o6umumu (OK) koMIeTeHITUSAMMU:

Kon HaumeHnoBaHue pe3ysbTaTta 00yueHHust

OK 1 | IloHumarp CymHOCTh M COLMAIBHYIO 3HAUYMMOCTh CBOEH Oyaymied mpodeccun,
HPOSIBIIATH K HEM yCTOMUYUBBINA MHTEpEC

OK 2 | Opranu3oBbIBaTh COOCTBEHHYIO JEATEIbHOCTb, ONPEIENSATh METOAbl M CIOCOObI
BBINOJIHEHUS TPO(ECCHOHANIBHBIX 3a/1a4, OLIEHUBATh UX 3 (PEKTUBHOCTh U Ka4ECTBO

OK 3 | Pemate mpo0isieMbl, OLEHMBAaTh PUCKM U IMPUHUMATh PEIICHHS B HECTaHIApTHBIX
CUTYyalusX.

OK4 | OcymiecTBisaTh IOUCK, aHajdU3 M OLEHKY HH(}OpMaluu, HEeoOXoauMon ams
IOCTAaHOBKM M pEUIeHUus MNpo(ecCHOHAIBHBIX 3aJady, HpO(PECCHOHAIBHOIO U
JUYHOCTHOTO Pa3BUTHUS

OK 5 Hcnons3oBaTh I/IH(I)OpMaI_II/IOHHO'KOMMYHI/IKE[L[I/IOHHBIC TCXHOJIOT'MH JJIA
COBCPHICHCTBOBAHUSA HpO(l)eCCHOHaHLHOﬁ ACATCIIBHOCTH.

OK 6 | PaGoTtath B KONJIEKTHBE M KOMaHje, oOecreunBaTh ee ciuioueHue, 3¢pGEeKTUBHO
001IaThCsl ¢ KOJIEraMH, PYKOBOACTBOM, MOTPEOUTEISIMH

OK 7 | OcymiecTBiATh MOMCK, aHAIW3 M OLEHKY HWH(pOpMalMU, HEOOXOIUMOH Juis
NOCTAaHOBKM M pEUIeHUs MNpo(ecCHOHAIBHBIX 3aJady, MNOpOo(pEeCCHOHATBLHOIO U
JUYHOCTHOTO Pa3BUTHUS

OK 8 | CamocTOsTENBHO ONPeAeaTh 3a7a4u MPo(heCCHOHATFHOTO W TUYHOCTHOTO Pa3BUTHS,
3aHUMAThCS camMo00pazoBaHUEM, OCO3HAHHO TJTAHUPOBATH [MOBBIIIEHHE
KBaJTU(DUKAITIH

OK 9 | BbITh TOTOBBIM K CMEHE TEXHOJIOTHH B MPOPECCHOHATILHOMN JIeATEIbHOCTH







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

OOBem BpeMeHH, OTBEICHHBIA Ha OCBOCHHE YUYEOHOM TUCIUIUTMHBI

Bcero
acos O6s3aTenbHas ayAuTOpHas ydeOHas Harpys3Ka . 6Co 2}[1:0005 OH;;HH;?(’)ICH
Kozpt 0bmmx HanmMenoBaHus pa3aenos yueOHoOM (maxc. 00y4aroImerocs, 4acoB P e ’
po¢eCCHOHATBHBIX A yuebHas Hacos
KOMIIETEHIIU 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 | Pa3neu 1.
OcCHOBBI O0OIIICHUS HA
MHOCTPAaHHOM SI3bIKe: (POHETHKA,
JIEKCUKA, TPaMMaTHKa. 56 56 32 22
OK 1,2,3,4,5,6,7,8,9 | Pa3zmeax 2.
OcHOBBI TPO(HECCHOHATTEHOTO
0O0IIeHNsT HA MTHOCTPAHHOM SI3bIKE:
npodeccuoHaabHas JEKCHUKa,
dbpazeonoruyeckue 060pOTH U
TEPMHHOJIOTHSI. 112 112 84 30
Bcero: 168 168 116 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 | ynorpebieHne 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 00J1ACTIX OBITOBOM, KYyJIbTYpHOM,
npodeccHoHaNBbHON U HAYYHOU JesITeNIbHOCTH

Tema 1.2. Conep:xanue

Wms npunararensHoe, 1. | oOmue cBeneHns 1

Hapeane 2. | cTereHu cpaBHEHHUS MPUIIAraTeIbHBIX 2
3. | crmoxkHbIe npuaraTenbHbIe 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 (POPMBI, 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. | cpaBHHTENBbHAS XapaKTepUCTUKA (JOPM MPOIIEIIIICTO BPEMEHH 2
6. | cpaBHUTENBHAS XapaKTepuCTUKa GOpPM 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. | IlpumMeHEeHnEe OCHOBHBIX JIGKCHYECKUX M TPAMMAaTUYECKUX HABBIKOB JUISI 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¢eCCUOHAIBHON W HAYYHOU JCSTEIHhHOCTH




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'PAMMATUYCCKUX HABBIKOB JI 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

10




| - The Absolute Participle Construction

J1ao

opaTopHbie padoThl

1.

HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKHUX U I'PAMMAaTHYCCKHNX HAaBBIKOB JJId PCIICHUA

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 ACATCIIBHOCTH

COLIMAJIbHO-KOMMYHHMKATUBHBIX 337a4 B PA3JINYHBIX 001acTAX ObITOBOM, KYJIbTYpHOH,

CamocrosiTe1bHAas padoTa Ipu U3y4YeHUM pasjea 1

IIpumepHas TeMaTHKAa BHEAYAUTOPHOH CAMOCTOATEJIbHON PadoThI
pelieHre BapuaTUBHbBIX YIPAKHEHUH, YTEHHE U IEPEBOJ] (CO CIOBAapEeM) HHOCTPAHHBIX TEKCTOB PO ECCHOHATbHON

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.

BBEJICHUE JIKCUKH K CIEIl.TeKCTY, 0TpabOTKa rPaMMaTHYECKUX CTPYKTYD

2.

YTCHUC TCKCTA, IICPCBOM, JICKCHUKO-TPAMMATUUYCCKHUEC YIIPAKHCHU A

11




J1ao

opaTopHbie padoThl

1.

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

2. | BeimonHeHue JeKCUKO-TPaMMAaTHYECKUX 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-TPaMMaTHYECKHE YIPaKHEHHS 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 JEKCUKH K CIIEI.TEKCTY, 0TpaboTKa rpaMMaTUYeCKHX 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. | BeimonHeHue 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

12




Tema 2.6.
Treatment of Milk. Cooling
the Milk

Con

ep:KaHHe

1

BBenieHne JIeKCUKH K CHEI.TEKCTY, 0TpabOTKa rpaMMaTHYECKUX 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. | BpimonHeHne JeKCHKO-TPaMMAaTHYECKUX 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. | BeinosiHeHHe rpaMOTHOTO JIMTEPATYPHOIO IIEpeBO/JIa CIIell. TEKCTa ¢ HHOCTPAHHOIO
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-TpAMMAaTHYECKUe YIPaKHEHUs
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 PaMMaTHYECKUX 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. | BeimosHeHHEe rpaMOTHOTO JINTEPATYPHOT' O MEpeBoO/ia CIiell. 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-TPAMMAaTHYECKUE 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 | BBenenue JEKCUKH K CIIEI.TEKCTY, OTpabOTKa rpaMMaTUYECKHX 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 TPaMOTHOTO JIMTEPATYPHOT'O IIEPEBOAA CIIEL. TEKCTa ¢ 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/l, JEKCUKO-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 MIEpEeBO/Ia CIIel]. 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.MapkoBa, TarbsHa AHaroyibeBHA. AHIVIMACKUM SI3bIK : yuyeb. mocoOue Mo cher.
19.02.07 - Texnomorus MosioKa ¥ MOJIOYHBIX poaykToB / T. A. MapkoBa ; M-Bo celIbCKOro X03-
Ba Poc. ®enepamuu, Bomoronckas 'MXA, Texnon. ¢ak., Kad. mrOCTp. 53. - Bonorma ;
Monounoe : ®I'bOY BO Bonoroackas [MXA, 2020. - 81 c. - bubauorp.: c. 78-80

2. bxunstackas, I'. M. Aurnuiickuii s3b1k [DekTponHbIin pecype] = English for Students
at Technical Secondary Schools and Technical Colleges : yue6HOe mocobue ans cno / I'. M.
bxunsuckas. - Onekrpon.nan. - Caskt-lletepOypr : Jlans, 2022. - 316 c. - (Cpennee
npodeccuoHaibHOE 00pa3oBaHME). -

Brermnss cepuika: https://e.lanbook.com/book/261338

3. HrokanoBa, Huna MuxaitnoBHa. AHTTUICKUHN A3BIK [ DNEKTPOHHBIN pecypc] : yuebHoe
nocooue / H. M. JlrokanoBa. - 2-¢ u3f., nepepad. u 101 - DJIeKTpoH.1aH. - Mocksa : MTHD®PA-
M, 2023. - 319 c. - (Cpennee mpodeccuoHanbHOoe oOpa3oBaHuE). - BHemHsAs ccbuIKa:
https://znanium.com/catalog/document?id=424792

4. ®umman, JIro6oBs MapkosHa. Professional English [DnexTponHslii pecypce] : yueOHUK
/ JI. M. ®umman. - OnektpoH.naH. - Mocksa : UH®PA-M, 2022. - 120 c. - (Cpexanee
npodeccuoHansHOe 00pazoBaHue). -

Buemnss cepika: http://znanium.com/catalog/document?1d=393580

5. ManbkoBckas, 305 BuktopoBHa. AHIIMHACKHA S3BIK [ DIEKTPOHHBIN pecypc] : yuebHoe
nocobue / 3. B. ManbkoBckas. - OnekTpoH.1aH. - Mocksa : UH®PA-M, 2020. - 200 c. -
(Cpennee npodeccronanbHOe 00pa3oBaHue). -

Buemnstis cepika: http://znanium.com/go.php?id=1063336

0) 10MOJIHUTEIbHAS JINTepaTypa:

1. AHTTIO-PYCCKHIA CIIOBAaph IO TEXHOJIOTUH MOJIOKA U MOJIOYHBIX MPOIYKTOB : CBBIIIE 10
000 TepmuHOB: yueb. moc. s CTYJ. By30B, oOydarommxcs mo Hampasi. 260300 "TexHomorus
CBIpbsl U IPOAYKTOB MBOTHOTO mpoucxoxiaeHuda', cmen. 260303 "TexHomnoruss mMosioka u
MosnouHbIX npoaykToB" / E. C.AnromkuH [u np.]; mox pen. I'. I'. Illunepa. - M. : KonocC, 2007.
-224 c.

2. AHruo- pycckuii cinoBaps B. K. Mromnepa. - M. : PUIIOJI knaccuk, 2008. - 733, [1] c.

3. AdanacweB, A. B. Kypc a¢pdexTuBHON rpaMMaTUKU aHTJIMHCKOTrO si3bIKa : ydeOHOe
nocobue / A.B. Adanacwes. - Mocksa : ®opym : UHOPA-M, 2022. - 88 c. - ISBN 978-5-00091-
030-6. - Tekcr : snextponnsii. - URL: https://znanium.com/catalog/product/1840451 (nara
obpamienus: 26.04.2023). — Pexxum qocTyma: mo momucKe.

4. KapaBanosn, A. A. Bpemena anrnuiickoro riaroia. Cucrema, npaBuia, yrpakKHEHUS,
TecThl : yuebHoe mocobue / A.A. KapaBanoB. — Mocksa : UHOPA-M, 2022. — 212 ¢. —
(Breiciee obpaszoBanme: bakamaBpuar). - ISBN 978-5-16-011442-2. - TekcT : 3JIEKTPOHHBIN. -



URL: https://znanium.com/catalog/product/1841679 (nmara oGpamenus: 26.04.2023). — Pexxum
JIOCTYTIA: TI0 TOATIHCKE.

5. ManbkoBckas, 3. B. AHINIMICKHI $3BIK B CHUTYyalUsAX IMOBCEAHEBHOIO JEJIOBOTO
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. Cononymikuna, K. A. AHrmo-pycckuii ciioBapb UAMOM U YCTOMUMBBIX CIIOBOCOYETAHUM
B S3bIKE COBPEMEHHOW Tmpecchl (IO COLUAIbHO-D)KOHOMUYECKUM U  MEXAYHapOIHBIM
npobnemam) / K.A. Conogymkuna. — Mocksa : UHOPA-M, 2023. — VI, 243 c. —
(bubnuoteka ciaoBapeit « MHDOPA-My). - ISBN 978-5-16-005173-4. - TekcT : 3JICKTPOHHBIH. -
URL: https://znanium.com/catalog/product/1915318 (mara obpamenwus: 26.04.2023). — Pexum
JOCTyMA: 1O HOJIUCKE.

7. Ky3bpmenkoBa, 0. b. Awnrmumiickuil s3plk. OCHOBBI pPa3rOBOPHON IPAKTHKHU
[OnexTpoHHblii pecypc] : yueOnuk s cno / HO. b. Kysemenkosa, A. Il. Ky3bmeHkos. -
Onektpon.gad. - Cankr-lIletepOypr : Jlans, 2021. - 184 c. - (Cpennee mnpodeccuoHaibHOE
obOpasoBaHmue). -

Bremmsis cepiika: https://e.lanbook.com/book/178059

8. AHIMMHACKHUHA S3bIK : MPAKTHKYM : Ui CTyA. TexHOI. (ak. / M-BO cenbcKoro xo3-Ba
Poc. ®enpepanuu, DPI'BOY BIIO "Bonoroackas roc. Molo4HOX03. akan. um. H. B.
Bepemaruna", Kad. unoctp. 3. ; [coct. B. JI. [lonoBa]. - Bomorna ; Mosnouynoe : BTMXA,
2014. - 58, [1] c.

B) MarepuajibHO-TeXHHYECKOe o0ecnevyeHue TUCIHIIINHBI

- OneparmonHas cuctema Microsoft Windows

- TekcroBbiii penaktop Microsoft Office Word

- Penakrop mpesentaruiit Microsoft Office Power Point

- Unrepuer-Opaysep Sunekc.bpaysep, Google Chrome, Mozilla Firefox, Internet
Explorer, Opera

- [TouroBas mporpamma Mozilla Thunderbird

- [Tporpammbl  anst TectupoBanust SunRav  TestOfficePro 4.8, KontpoabsHo-
tectoBas cucreMa KTC Net 3

— CpenctBa antuBupycHoit 3amuthl Kaspersky Endpoint Security

— Cuctema ympasieHusi ooydennem MOODLE (O6pa3oBaTenbHBIN TMOpTaN) —
pexxum nocryma: https://moodle.molochnoe.ru/

- OnexkTpoHHbIH OubanoTeunslii katamor Web HMPBUC — pexum goctyna:
https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

- DJeKTpOHHbIE OMOINOTEYHBIE CUCTEMBI:

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

o OBbC Znanium.com — pexxuM goctymna: http://znanium.com/

¢ BC FOPAUT — pexum noctyna: https://biblio-online.ru/

o ObC ®I'bOY BO  Bomoroackas IMXA —  pexuMm  JocTymna:

https://molochnoe.ru/ebs/
- Hayunpie 6a3bl TaHHBIX:

¢ Web of Science xommanmm Clarivate Analytics — pexum nocryna:
http://webofscience.com/

o Scopus — pexxum nocryma: https://www.scopus.com/home.uri

- ITonckoBblie cuctemsl MTHTEpHETA:

o Sunexc — pexxum goctyma: https://yandex.ru/

¢ Pambnep — pexxum nocryma: https://www.rambler.ru/
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o [Mouck@mail.ru — pesxum gocryma: https://mail.ru/
o Google — pexum nocryna: https://www.google.ru/
O

4.3. O0mme TpeOOBaAHUA K OPraHU3aANUM 00Pa30BaTEIBLHOIO Mpolecca

OOpa3oBaTeNbHBI TPOLECC OPraHU3YyeTCs CTPOro MO PACHHCAHUIO 3aHATUH, YTBEp-
KJIEHHOMY IIPOPEKTOpOM 10 y4yeOHOH pabote. I'paduk ocBoeHMs mpearnosaraer Imo-
CJIEZIOBATENIbHOE OCBOCHHE AUCIUILIMHBI, BKIIOYAIOIee B ce0s1 1abopaTOpHbIC 3aHATHSL.

OCBOEHMIO TUCIUIIIIMHBI IPEIIECTBYET 0053aTEIbHOE N3yUEHHUE YUEOHBIX TUCIUILINH:
BBEJICHUE B MPO(UIIH HAIIPABICHUS U JIP.

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

B npouecce ocBoeHus: yueOHOM AMCLMILIMHBI IPEANIOIAraeTcsl NpoBeieHue pyOexKHOro
KOHTpOJSl 3HaHUM, yMeHUHl y oOywaromuxca. Cmada pyoexnoro koutposs (PK) sBmsercs
o0s3aTesbHON U1 Beex oOydaromuxcs. Pe3ynpTaTroM ocBoeHus AucuuiuidHel BoicTynaoot 1K,
OLICHKA KOTOPBIX MIPEICTABISET COOOM IK3aMEH.

C wmenblo OKa3aHUs MOMOINM OOyYarOIIMMCS IpPU OCBOCHUM TEOPETHYECKOro MU
NPaKTUYECKOr0 MaTepHajia, BBIIOJHEHHS CaMOCTOATENBbHON paboThl pa3paboTaHbl ydeOHO-
METOANYECKHE MaTepHabl:

1. AHTIIMHACKUIN S3BIK : MPAKTUKYM : JUIS CTyI. TexHol. ¢ak. / M-Bo cenbckoro xo3-Ba Poc.
®enepanuu, PI'BOY BIIO "Bonoroackas roc. MoiaoyHoxo3. akaa. uM. H. B. Bepemaruna",
Kad. unoctp. s13. ; [coct. B. JI. [lonosa]. - Bosoraa ; Monounoe : BTMXA, 2021. - 58, [1] c.

2. AHrnniickuii g3bIK [DJIEKTPOHHBIN pecypc| : NPaKTHUKYM JUIsl CTyA. Hamp. IMOATOT.
15.03.02 TexHonorunueckue MammHbl u obopynoBanue, 19.03.03 IlpoaykTel mnuTaHUSA
YKUBOTHOT'O TIPOUCXOXkIeHUs / M-Bo cenbckoro xo3-Ba Poc. ®@enepanmu, Bonoronckas TMXA,
Kag. unoctp. s13. ; [coct. B. JI. ITonosa]. - DnexTpoH. naH. - Bonoraa ; Monounoe : BIMXA,

2021. - 62 c¢. - Cucrem. TpeboBanmsi: Adobe Reader BnemHss ccpUika:
https://molochnoe.ru/ebs/notes/779/download
3. [Torora, B.JI. Aurnuiickuii sS3bIK : y4eb. mocoOue Mo rpaMMaTHKe JJIsl ayJIUT. ¥ CaMOCT.

pabotsl ctyn. Hampasi.: 15.03.02 Texnosor. mammubl U obopynoBanue, 19.03.03 ITpoxykTs
MUATAHUS KUBOTH. MPOUCX0kI., 35.03.01 Jlecnoe meno, 35.03.02 TexHomorusi 1eco3aroToB. U
nepeBorepepad. mp-B, 35.03.04 Arponomus, 35.03.05 CamoBoactso, 35.03.06 Arpounkenepus,
35.03.02 3oorexuns, 38.03.01 Dxonomuka, 38.03.02 Menemxment / B. JI. IlomoBa, A. K.
Jlsmuna ; M-Bo cenbckoro xo3-Ba Poc. @enepanuu, Bomoroackas TMXA, Kad. unoctp. 3. -
Bosorma ; Momounoe : BTMXA, 2021. - 98, [1] ¢. - bubauorp.: c. 97

[Ipu ocBOEHMY TUCHUIIIIMHBI TPEMOAABATENIEM YCTAHABIMBAIOTCS YaChl JOMOJIHUTEIbHBIX
3aHATUH, B paMKax KOTOPBIX JUJIsl BCEX JKEJAIIIUX MTPOBOIATCSA KOHCYIbTAIUH.

Tekymuii y4der pe3yJbTaTOB OCBOEHHUS JUCHUIUIMHBI TMPOU3BOAUTCA B JKypHaje
ycreBaemocTu. Hanmune onenok mo JIIIP u pyGexxHOMY KOHTPOJIO SIBISIETCS IS Ka)XIOTO
oOyuatorierocsi o0s3aTeabHbIM. B cllydae OTCYTCTBHS MOJOKHUTENbHBIX (yIOBIETBOPUTEIbHBIX)
orieHok 3a JITTP u TPK oGyuaroruiicss He qomyckaeTcs 10 clayu dK3aMeHa 10 UCIUTIIIHE.

4.4. Kanposoe o0ecnieueHue 00pa3oBaTejibHOIO Mpoiuecca
Peanmuzarus [MIICC3 gomxHa oOecrieunBaThCs MEAArOTHYECKUMHU KaipaMu, UMEIOIIIMHI
BhICIIIEE 0OPa30BaHKE, COOTBETCTBYIOIIEE TPODUITIO TIPETOAaBaACMOMN TUCIUTIIIMHBI (MOYJIS).
[IpenomaBaTenn MONY4arOT JOMOJHHUTENIbHOE MpodeccuoHaIbHOe 00pa3oBaHUE 10
mporpaMMaM MOBBINIEHUST KBATH(PHUKAIIUN, B TOM YHUCle B (hOpME CTaKUPOBKH B MPOQPIILHBIX
opraHusanusax He pexe 1 pa3a B 3 roza.
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5. KOHTPOJIb U OIIEHKA PE3YJIbTATOB OCBOEHHS YYEFHOI

JAUCHHUIIJIMHBI

5.1 llpoBepka choOpMUPOBAHHOCTH W PA3BUTHUS O0IIIUX KOMIIETECHIIHI

Pe3yabTaThl
(ocBoeHHBIE
001MEeKOMIIEeTEHIIMH)

OcHOBHBIE IOKA3aTeJIU OLEHKH
pe3yJibTarta

®opMbI U METOABI
KOHTpOJIﬂ " OILICHKHU
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OK 1.

IToHuMaTh CyIHOCTD U
COLIMATIbHYIO 3HAYUMOCTb
cBOeH Oyymien
npodeccuu, NposBIATh K
HEH yCTOWYUBBIN UHTEPEC.

- IEMOHCTpaIusl MOHUMaHUs LeJiel U
3a/1a4 npoQeccuoHanbHON
JeSATEeIbHOCTH;

- OCO3HaHHE CIIOCOOOB JIEATEIBHOCTH,
BBIOOD CPEJ/ICTB, aJICKBATHBIX €€ MEIsIM U
3a/1a4am;

- OCYIIECTBIICHHE KOHTPOJISI, OLEHKH 1
KOPPEKLHHU JEATEIbHOCTH MO MPOLIECCY
U pe3yJIbTaTaM.

Tecmuposanue;
YCMHBLU ONpOC;
npesenmayuu;
00K1a0bl

Tecmosoe 3a0anue.

OK 2.

Opranu3oBbIBaTh - TNPOSKTHPOBaHME  COOCTBEHHOH | Mowonoeuueckoe
COOCTBEHHYIO NS TeIbHOCTH; 8bICKA3bIBAHUE,
JIeATEIILHOCTb, - o0ocHOBaHME BBIOOpPa METOJOB W | NUCbMEHHBII NEPEOO;
OTpeNeNiaTh METOJAbl | | CIOCOOOB BBITIOJIHEHUS | npe3enmayusi;
CIIOCOOBI BBITIOJIHEHUS | MPO(ECCHOHABHBIX 33/1a4; ponesas uepa
npodeccuoHaIbHbIX - onpeneneHue APPEKTUBHOCTH H

3a7a4, OIIGHMBATh WX | KAYeCTBa  METOAOB M crmocoboB | Tecmogoe 3adanue.
3 PEKTUBHOCTD U | TpopecCHOHATBHON NeSTETbHOCTH

Ka4eCTBO

OK 3.

Pemarp poOJIeMBl, | - pAllMOHAIBHOCTD PELICHUS Teopueckue  3a0anus,
OIICHUBAaTb  PUCKH U | CTAHJAPTHBIX MPO(EeCCHOHATBHBIX UHOUBUOYATIbHBLE

INpUHHUMAaTb PCIICHUA B

3a1a4 ;

3a0anus u paboma 6

HECTaH/IAPTHBIX - IEMOHCTpAIUsi CIOCOOHOCTH napax / Mavlx epynnax.
CUTYallUsX. a/ICKBATHO OIICHUTh CUTYALIUIO U

BO3MOXXHBIH PHUCK IPHU PEIICHUH Ilpakmuueckas paboma

npodeccroHaNbHBIX 33/1a4 KaK B

CTaH/IAPTHBIX, TAK U HECTAHIAPTHBIX

CUTYaIUsX;

- BHIMATEJIHHOE, BIYMYHBOC

OTHOIIICHUE K BHIIOJIHEHUIO CBOUX

neficTBri, 00sI3aHHOCTEN U

CIOCOOHOCTH HECTU JTMYHOCTHYIO

OTBETCTBEHHOCTH 32 MPUHATHE H

pealu3aluio perieHHit;

- apryMEHTHPOBAHHOCTh CaMOaHaJIH3a

BBIIOJIHEHHS poheCcCUOHATBEHBIX

3aJa4.
OK 4.
OCyIecTBISATh MOWCK, | - TOYHOCTHh H CKOPOCTh TIOUCKA Tucvmennwiii nepegoo;
aHaIu3 u OIICHKY | HEOOXOIUMOM JIJIs pelieH sl 3a1a9u npe3eHmayusl;
uH(popMaluuy, nHpopmManuu; ponesas uepa
HEO0O0XO0IUMOM JUI | - aHaNKM3 UH(OPMAIIUU, BBIJICTICHHUE B
MMOCTAHOBKH W PEHICHHS | HeH IIaBHOTO, CTPYKTYPHPOBAHHUE; Tecmosoe 3a0anue.
npodeccuoHaTbHBIX - o(ddexTuBHOCTH W  TMOJHOTA
3aj]a4, HCIIOJIE30BAHMS Pa3TUIHBIX
npodeccHoHaTBEHOTO U | ICTOYHUKOB, BKJIIOYasl JJICKTPOHHBIC

JIMYHOCTHOT'O pa3BUTHUA.

IpU  BBIMOJIHEHUH MPOPECCHOHATBHON
3aJ1a4H.
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OK'5.

Hcnonp30Bath -CO3/IaHKHE CaliTOB HOPMATHBHO- Teopueckue  3a0anus,
uH(OpPMAIIMOHHO- TEXHHUYCCKOI HAIPABICHHOCTH IS UHOUBUOY ATIbHbIE
KOMMYHHKAITHOHHBIC WCIOJIb30BaHUs B TPO(HECCUOHATTLHOM 3a0anusi u paboma 6
TEXHOJIOTUH B | IEATEIBHOCTH napax / Maivlx 2pynnax.
npodeccruoHaNbHON -IEMOHCTpALIHSI HaBBIKOB
JIeSTEIbHOCTH. 3P PEeKTUBHOTO ucnonn3oBanust | [Ipaxmuueckas paboma
UH(POPMAIIMOHHO-KOMMYHHUKAITHOHHBIX
TEXHOJIOTHt TSt pelieHus
podeCCHOHATBHBIX 3a]1a4
OK 6.
PaboTaTh B KOJUIGKTUBE M | - IOJHOTA COOJIIOJICHUS STHYCCKUX Teopueckue  3a0anus,
KOMaHje, oOecrednBaTh | HOPM U MPABUII B3aUMOICHCTBHUS C UHOUBUOY ATIbHbIE
ee CIUIOYCHUE, | PENOAaBaTeISIMU, KOJUICTaMHU; 3a0anusi u paboma 6

3 pexTuBHO 00IATHCS C
KOJIJIETaMH,
PYKOBOJCTBOM,
MOTPEOUTEIISIMHU.

- y4acTHe B KOJUIEKTUBHOM IIPUHATUHU
pemenuii 0 Hauboee 3PpPEeKTUBHBIX
IyTSAX BBIIOJIHEHUS paboTHl,
apryMEHTHPOBAaHHOE, 10Ka3aTEIbHOE
IIPEJCTAaBICHUE U OTCTauBAaHHE CBOETO
MHEHHS Ha OCHOBE YBaXXHUTEIHHOTO
OTHOILICHUS K OKPYKAIOIINM;
- TOJTHOTA BIJIAZICHUS IPUEMAaMU BEICHUS
JMCKYCCHM, AUCITyTa, 1Uajora,
MOHOJIOTa;

- Pe3yNbTaTUBHOCTh B3aMMOACUCTBUS
C ydyacTHHUKaMu IpodeccrnoHalbHOI
NesITeIbHOCTH.

napax / Manvlx epynnax.

Ilpaxmuueckas paboma

OK 7.

Ocy1iecTBISITh OUCK,
aHaJIU3 U OIICHKY
uHpopManuy,
HEOOXOINMOM ISt
MOCTaHOBKH U PELICHUS
PO eCCHOHATBHBIX
3a/ad,

PO ECCUOHAIBHOTO U
JUYHOCTHOTO Pa3BUTHUS

- IEMOHCTpAITUsl CIOCOOHOCTH B TTOJIHOM
00beMe B COOTBETCTBYIOLINE CPOKU
BBITIIOJIHATH CBOU 065[33HHOCTI/I,
MOTHBHUPOBATh, apTyMEHTHPOBAHO
o0y J1aTh APYTUX K BBINOJIHEHUIO
00s13aHHOCTEH B COOTBETCTBUU C HX
pacrpeneneHnem, HeCTH
OTBETCTBEHHOCTh HE TOJBKO 32 CBOU
HeﬁCTBHﬂ M MMOCTYIIKH, HO U 3a
MOCTYIKH, Pe3yJbTaT AeSTEIbHOCTH
YJICHOB KOMaHIbI;

- 00OCHOBaHHBIH caMOaHaIN3 U
KOPPEKIUS pPe3yJbTaTOB COOCTBEHHOM
paboThl U aHANIM3 MPOILIECCOB B TPYIIIE
IIpHU BBIIIOJTHCHHUHU HpO(l)eCCI/IOHaJ'II)HBIX
3amad .

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

Tecmosoe 3a0anue

OK 8.

CamocTrosiTenbHO
OTIPE/ICIIATh 3aJ1aun
npodecCHOHALHOTO U
JMYHOCTHOTO  Pa3BHTHA,
3aHUMAThCS
caMo00pa3oBaHHEM,

OCO3HAHHO TIIJIaHUPOBATH
IOBBIIICHHUEC

- ompezeneHne MpohecCuoOHaATbHBIX
3aTpyaHEHUN u CpencTB 170'¢
MIPEOIOJICHUS Ha OCHOBE
npodeccnoHaIbHOTO CaMOPa3BUTHS;

- IPOEKTUPOBAHHUE CaMOOOPa30BaHUS;

-0CO3HAaHHOE TUTAHUPOBAHHE
ITIOBBIIIICHUA KBaJ'II/I(bI/IKaHI/II/I

Mownonozuueckoe
8bICKA3bIBAHUE,
NUCbMEHHDILL NEPeBoo;
npe3eHmayusl;
ponesas uepa

Tecmosoe 3a0anue.
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KBATH(UKAIIAH.

OK 9.

BEITE TOTOBBIM K CMEHE
TEXHOJIOTHI B
npohecCHOHATBLHOM
JIeTECILHOCTH

- PeryJISIpHbIA aHAIH3 HOPMATHBHBIX
AKTOB B 00JIACTH IHUILEBBIX TEXHOJIOTHIH;
- IPOSIBJICHUE MHTEPECa K MHHOBAIUSIM
B obnacTu npodeccruoHaIbHON

JACATCIIBHOCTH,
- TOTOBHOCTH HCIIOJIB30BaTb HOBBIC
OTpacCJICBLIC TE€XHOJIOTHNH B

podecCHOHABHOM IeSATEIbHOCTH

Tecmuposanue;
VCMHbLU ONpOC;

npesenmayuu;
OOKIAObL

Oxzamen
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