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1. Ilesn 1 3axa4u y4eOHOM JMCIHHUIIIHHBI

Heapr wu3ydyenuss aucuumanMHbl «UHOCTpaHHBIH $3bIK B NpodeccHOHAIBLHOM
AeSTeJbHOCTH» — Cc(hOPMUPOBATh WHOS3BIYHBIE KOMMYHHKATUBHBIE KOMIICTCHIIMM Ha
MOPOTOBOM YpOBHE U Ha YPOBHE, MPEBBIIIAIONIEM MOPOTOBBIM, AOCTATOYHOM ISl JI€IOBOTO
oOIIeHus B paMKax BBIOpaHHOTO MPO(UIS B COBOKYHNHOCTH €€ COCTABIISIONIMX - PEUEBOM
(roBOpeHHE, ayIMpOBaHUEe, YTCHHE W TTUCHMEHHAs Peub), sI3bIKOBOM (opdorpadusi, MyHKTyaIus,
dboHeTHueCcKas, JIGKCHUECKas U TpaMMaTh4eckas CTOPOHBI peYH), COIHOKYJIbTYPHOH,
KOMITEHCAaTOPHOM, MeTanpeaMeTHOH (Y4eOHO-TTI03HABATEIbHON ).

3agauu aucuuInHbl «<MHOCTpPaHHBIN A3BIK B NPO(ecCHOHATBHOI 1esiITeIbHOCTHY!

1. roBopeHue: yMeTh BECTH pa3HbIC BHJBI JUANOra (B TOM YHCIE KOMOMHHUPOBAHHBIN) B
CTaHJAPTHBIX CUTYaLHUsAX HEO(PHUIHATHLHOTO U OPHUIMAIBHOTO OOIIEHUS 00BEMOM /10 9 peruk
CO CTOPOHBI KaKJ0r0 co0ecelHUKa B paMKaX OTOOPaHHOT'O TEMATUYECKOTO COJIEPKaHUS PEeUH C
COOJIIOJICHMEM HOPM pEYEBOr0 ATHKETa, HPUHATHIX B CTPaHE/CTpaHAX H3Y4aeMOro S3bIKa;
CO3/aBaTh YCTHbIE CBSI3HBIE MOHOJIOTMYECKHE BBICKa3bIBaHUS (OMUCaHHE/XapaKTEepUCTUKA,
IIOBECTBOBAHME/COOOIICHNE) C U3JI0KEHUEM CBOEr0 MHEHHS W KpaTKOH aprymeHTaruen
obbemoM 14-15 dpa3 B pamkax OTOOpPAaHHOTO TEMATHYECKOTO COJEP)KAHHUS Peuu; INepeaaBaTh
OCHOBHOE COJIep)KaHHE MPOYUTAHHOTO/IPOCITYIIAHHOTO TEKCTa C BBIPAKEHHEM CBOETO
OTHOIIICHHUS, YCTHO TPEJCTaBIATh B 00beme 14-15 (pa3 pe3ynbTaThl BHIMTOTHEHHON MPOSKTHOM
paboTshI;

ayIMpoBaHUE: BOCIPUHUMATh Ha CIyX M TOHMMAaTh 3BydYamque 10 2,5 MHUHYT
AyTEHTUYHBIE TEKCThI, COJIEPXKAINe OTACIbHbIC HEU3yYCHHBIC S3BIKOBHIC SIBICHUS, HE
MPEMSITCTBYIONINE PEIICHNI0O KOMMYHUKATUBHOMN 33/1a4H, C pa3HON IMTyOMHON MPOHUKHOBEHHS B
CoJepKaHWE TEKCTa: C TOHMMAaHHEM OCHOBHOTO  COJIEpXaHHUA, C  IOHUMaHUEM
HY>)KHOW/MHTEPECYIOIIEeH/ 3anpamnBacMoil HHGOPMAIIHH;

CMBICIIOBOE YTEHHE: YHUTATh MPO CceOs M MOHUMATh HECJOKHBIC AYTEHTHYHBIC TEKCTHI
pasHoro Buja, )kaHpa u cTwisi oobsemom 600-800 cioB, comeprkaiimue OTACIbHbIC HEU3y4eHHbIE
SI3BIKOBBIC SIBJICHUS, C PAa3IMYHONW TIYyOMHOW TPOHUKHOBEHHS B COJEp)KAHUE TEKCTa: C
MOHUMaHHWEM OCHOBHOTO COJICpKaHUs, C IOHMMaHUEM HY>KHON/WHTEpECYIoIIei/3anpaniBacMon
uH(pOpMAIIH, C TTOJIHBIM MOHUMAHUEM MPOYNUTAHHOTO; YUTATh HECIUIOIIHBIE TEKCTHI (TaOIUIIBI,
JIarpaMMbl, TpauKn) ¥ TOHUMATh IPEICTABIICHHYIO B HUX WH(OpMAIINIO;

IUCbMEHHAs pPEYb: 3aIOJHATH aHKEThl W (OpPMYJSIphl, cooldm@as o cede OCHOBHBIC
CBEZICHMSI, B COOTBETCTBUHU C HOPMaMH, MPUHATHIMU B CTPaHE/CTpaHaX U3yuyaeMoro SI3bIKa;

MUCaTh AIEKTPOHHOE COOOILEHHE JIMYHOrO Xapakrepa oobemoM 1o 140 cioB, cobmronas
MPUHATBIA PEUEeBON ATHUKET; CO3/1aBaTh NMUCHMEHHBIE BBICKa3bIBaHUS 00beMoM 10 180 cioB ¢
OMOpOW Ha IUIaH, KapTHHKY, TaOnuily, rpaduku, JuarpamMmbl, MPOYUTAHHBIA/TIPOCTYIIAaHHBIN
TEKCT; 3aloJIHATH TaONMUIly, KpaTko (UKCHpYs COAepKaHHE MPOYUTAHHOTO/TIPOCITYIIAHHOTO
TEeKCTa WJIH AOMOJHsA WHGOPMAIMI0O B TaONMIlE;, MPEACTABIATh PE3YyIbTAaThl BBITOJIHEHHON
MIPOEKTHOM paboThl 00beMoM 10 180 cioB;

2. oBnajieHue (POHETMUYECKUMH HAaBbIKAMM: Pa3InyaTh Ha CIyX M aJeKBaTHO, 0e3 OMMOOK,
BeylIMX K cO00 KOMMYHHUKAIlMU, MPOU3HOCUTH CJIOBA C MPAaBWJIBHBIM yAapeHUEM U (pasbl ¢
COOJIIOJICHHEM UX PUTMUKO-MHTOHAIIMOHHBIX OCOOCHHOCTEH, B TOM UYHUCIIE IPUMEHSTH MPABHUIIO
OTCYTCTBHSL ()pa3oBOro yJapeHUs Ha CIY>KeOHBIX CJIOBax; BJIaJETh MpaBWIAMHU UTEHUS U
OCMBICJICHHO YMTaTh BCIYX ayTEHTHYHbIE TEKCThI 00beMoM 10 150 cioB, mocTpoeHHBIE B
OCHOBHOM Ha M3y4YEHHOM SI3bIKOBOM MaTepHalle, ¢ COOJII0IEHNEM MPaBUI YTEHUS U WHTOHALIUU;
oBnaseHue opgdorpapuueckuMM HaBHIKAMH B  OTHOLICHHM HM3YyYEHHOTO JIEKCHUYECKOTO
MaTepuaina; OBJIaJeHUE IMYHKTYallHOHHBIMM HaBbIKAMH: HCIOJNb30BATh 3aMATyl0 IpU
MEPEYUCIICHNY, OOpallleHu W TPH BBIJACICHWHM BBOJHBIX CJIOB; amocTpod, TOUKY,
BOIIPOCHUTEIIbHBIN U BOCKJIMIATEIbHBIN 3HAKH;

HE CTaBUTh TOYKY IOCJIC 3ar0JI0BKA; MPABMIIBHO OPOPMIISIT MPSIMYIO PEUb, JIEKTPOHHOE
COO0O0IILIeHNE JINYHOTO XapaKTepa;

3. 3HAHUE W MOHUMaHHE OCHOBHBIX 3HAYCHUN M3YyYCHHBIX JIEKCUYECKUX E€IUHUIL (CIIOB,
CJIOBOCOYETaHUH, PEUYEBBIX KIMINE), OCHOBHBIX CIIOCOOOB cioBooOpa3oBanus (addukcamms,




CJIOBOCJIOKEHHUE, KOHBEPCHSI) U 0COOEHHOCTEH CTPYKTYPBI IPOCTHIX U CIOXKHBIX MPEIOKEHUH 1
Pa3IUYHBIX KOMMYHUKATUBHBIX THIIOB MTPEIJIOKEHUM;

BBISIBIICHHE TPU3HAKOB M3YYCHHBIX I'PAMMAaTUYECKMX U JIGKCHYECKHX SIBJICHUH IO
3aJaHHBIM OCHOBaHUSIM;

4. oBaJieHNe HaBbIKaMH PACIIO3HABAaHUS U yIOTPeOJICHUS B YCTHOM U MUCHbMEHHOM peun
He MeHee 1500 mekcu4ecKuX eIuHUIL (CIIOB, CIIOBOCOUYETAHUMN, peUeBhIX KiHIe), BKIovas 1350
JIEKCHYECKUX €JMHMIl, OCBOCHHBIX HA YPOBHE OCHOBHOI'O 0OIIero oOpa3oBaHWs; HaBbIKAMH
ynoTpeOIeHUsT POJICTBEHHBIX CJIOB, 00Pa30BaHHBIX C MOMOIBI0 ad(UKCAIUHU, CIOBOCIOKEHHUS,
KOHBEpCHH;

5. OBJIaJIeHHE HAaBbIKAMU pAco3HaBaHUS U yHoTpeOJIeHHs B YCTHONW U MHUCbMEHHOMN peun
U3Y4EHHBIX MOpQOJOrHYecknx (OopM H CHHTAKCHYECKUX KOHCTPYKLUUH H3y4aeMoro
MHOCTPAHHOTO SI3bIKa B paMKaxX TEMaTHYECKOTO COJAEPKaHMsI Peud B COOTBETCTBUU C pelIaeMoi
KOMMYHUKaTUBHOM 3aJ1auei;

6. OBNIaJeHHE COLMOKYIbTYPHBIMU 3HAHUSMU U YMEHUSMHU: 3HATH/IIOHMMATh pEUYEBbIC
pa3nuuus B CUTYyalUsX o(pUIMAIBHOTO U HEO(PUIIMATBLHOTO OOIIEHUS B paMKaX TeMaTHYeCKOTO
COJIep’KaHUsl peYM U HCIONb30BaTh JIEKCUKO-TPAMMATUYECKHUE CPEACTBA C YUYETOM JTHX
pa3nuumii; 3HATH/TIOHMMATh M KCIOJIB30BaTh B YCTHOM W IHCHBMEHHOM peun HauOolee
YIOTPEOUTEIBHYI0 TEMATHYECKYI0 (POHOBYIO JIEKCHMKY W pPEajiuid CTPAHBI/CTpaH H3y4aeMOTo
sa3blKa  (HampuMep, cucTeMa o0pa3oBaHMs, CTpPAHMIBI HCTOPHM, OCHOBHBIE IPa3/JIHUKH,
STUKETHBIE OCOOEHHOCTH OOIIECHMS); UMETh 0A30BbIC 3HAHUSA O COIIMOKYJIBTYPHOM IOPTPETE H
KyJbTYpHOM HacleJWHd POIHON CTpaHbl M CTPaAHBI/CTPAH HM3y4aeMoro S3bIKa; MPEACTaBIATH
POIIHYIO CTpaHy U €€ KyJIbTypy Ha HHOCTPAHHOM S3bIKE; MPOSBIATH YBaXKEHUE K UHOU KYJIbTYPE;
COO0JII0/IaTh HOPMBI BEXKIIUBOCTH B MEXKKYJIBTYPHOM OOILICHHH;

7. oOBIaJeHHE KOMIIEHCATOPHBIMU YMEHMSIMH, MO3BOJIAIOIIMMU B cliydae cOos
KOMMYHHKAIIMH, @ TaK)K€ B YCIOBHUSIX NE(PHUIMTA S3BIKOBBIX CPEJICTB MCIOJIb30BaTh Pa3UYHbIC
pueMbl epepaboTKu MH(POPMAIUH: MPU TOBOPEHUHU - MEPECIPOC; MPU TOBOPEHUU U MHUCHME -
onucaHue/nepudpas/ToIKoBaHNe; IPU YTCHUU U ayTUPOBAHHH - S3BIKOBYIO U KOHTEKCTYaJIbHYIO
JOTAJIKY;

8. pa3BuTHE yMEHHs CpaBHHUBATh, KJIacCU(UIUPOBATh, CUCTEMAaTH3UPOBATh U 0000IIATh
[0 CYHIECTBEHHBIM IMpH3HAKaM H3y4YCHHbIE  S3BIKOBBIE  SIBJICHUS  (JIEGKCMYECKHE U
IrpaMMaTHYECKUE);

9. mnpuoOpeTeHHe OIbITa MPAKTUYECKON JESATENTbHOCTH B IOBCEAHEBHOW >KU3HU:
y4acTBOBaTh B Y4EOHO-HCCIEIOBATENbCKOM, TMPOEKTHON JEATENIbHOCTH MPEIMETHOTO H
MEXIPEAMETHOIO XapakTepa C HCIIOJIb30BAHMEM MAaTepualioB Ha H3y4aeMOM HHOCTPAHHOM
S3bIKE W TNPUMEHEHHEM HH(OPMAIIMOHHO-KOMMYHHUKAIIMOHHBIX TEXHOJIOTUH; COOMI0NATh
npasuiia HGOPMAIIMOHHON OE30MaCHOCTH B CUTYallMsIX MMOBCEIHEBHOM KU3HU U MPHU paboTe B
UH(POPMALIMOHHO-TEIEKOMMYHUKaMoHHOW cetn "MHTepHer" (manmee - cetb HMHTepHeT);
UCIIOJIb30BaTh MPUOOPETEHHbIE YMEHHS 1 HABBIKH B MPOIECCE OHIAMH-00y4YeHNs HHOCTPAHHOMY
SI3BIKY; MCIIOJIb30BaTh WHOSA3BIYHBIC CIOBAapU M CIPABOYHUKH, B TOM 4YHCIEe WH(OPMAIMOHHO-
CIIPaBOYHbBIE CUCTEMBI B JIEKTPOHHOM (opMe.

2. Mecto y4eOHOI qucuumiiuHbl B cTpykType OIIOIT

JucnuninnHa «MHOCTPaHHBbIN A3BIK B PO(eCCHOHATBHON AeATEeIbHOCTH» OTHOCUTCS
k mukay III1. IlpodeccuonanpHas moarotoka. CIIL. ConumanbHO-TYMaHHTApHBINA ITUKII
®denepanbHOTO TOCYAAPCTBEHHOTO 00pa30BaTEIbHOIO CTaHIApTa CPEAHEr0 MPO(hEeCCHOHATEHOTO
obpazoBanuss mo crnenuaabHOCTH 19.02.12 TexHomoruss MNPOAYKTOB THTAHHUS >KUBOTHOTO
npoucxoxaeHus. MHaekce qucuuIuIMHbl o yueonomy miany — CIILL. 02.

K dunciny BXOZHBIX 3HAHMM, HAaBBIKOB M KOMIIETEHUUH CTYACHTA, MPUCTYNAIOLIETO K
U3Y4YCHUI0 JUCUMUIUIMHBL <« HOCTpPaHHBIA $A3BIK B NPO(eCCHOHAIBHON JeATEJbHOCTHY,
JOJKHO OTHOCHUTCSI CIEAYIOIIEE:

- yMeTh 001aThes (YCTHO M MUCbMEHHO) Ha MHOCTPAHHOM SI3bIKE Ha PO ECCHOHATbHBIE
Y TIOBCETHEBHBIC TEMBI,



- yMeTb II€pPEBOAMUTH (CO CJIOBAapEeM) HWHOCTPAHHBIE TEKCThl MPOPECCHOHATHLHON
HAIPaBJIEHHOCTH;

- YMeTh CaMOCTOATENIbHO COBEPIICHCTBOBATh YCTHYIO U MHUCbMEHHYIO PEUb, MOIMOIHIThH
CJIOBapHBIN 3armac;

- 3HaTh Jekcuueckuit (1200-1400 nexcuuecKkux eAWHUI]) U TPaMMAaTHYeCKU MUHUMYM,
HEOOXOAMMBIM  JJII YTEHWs M TepeBoja (CO  clIoBapeM) HWHOCTPAHHBIX  TEKCTOB
npodecCHOHaTbLHON HANPaBIECHHOCTH.

OcBoenne y4eOHOW UCHMIUIMHBI «WHOCTpaHHBIH $s3bIK B NPo(ecCHOHATbLHOIM
AeSITeJIbHOCTH» 0a3upyeTcsl Ha 3HAHUSX M YMEHUSX, MOJYYCHHBIX CTYyICHTAaMU MPH U3yYCHUH
TaKuX AUCHUIUIMH Kak ""MHoOCTpaHHBIN A3BIK' Ha MpeIbIAyIIeH CTyneHn oO0ydueHus. 3HaHWUS,
YMEHHsI U HaBBIKU, POpMHUpYEeMbIe TaHHOW y4eOHON MUCIUIUIMHON, HEOOXOAUMBI JUTSl U3Y4eHUsI
MNOCNEAYIOIUX JTUCHUIUIMH «KOMMYHMKATHBHbIE TEeXHOJIOTUM B MNpodeccuoHATbHOM
AeSITeJIbHOCTID).

3. Komnerenunu ody4yarwmerocsi, gopmupyembie B pe3yJbTaTe OCBOCHHMS y4eOHOMH
AUCHUTITUHBI

[Ipouecc wu3yuenus pucuuIUiiHbl «HMHOCTPaHHBIM #A3BIK B NPodecCHOHAIbHON
AesITeJIbHOCTU» HarpasjeH Ha (JOPMUPOBAHUE CIETYIOIINX KOMIIETCHIIHIA:

a) oommme (OK):

OK 04. D dexTnBHO B3aUMOICHCTBOBATh U pabOTaTh B KOJIJIEKTUBE M KOMAH]IC;

OK 05. OcymiecTBiasaTh YCTHYIO U NMCbMEHHYI0O KOMMYHMKAIMIO HAa TOCYJapCTBEHHOM
s3pike  Poccuiickoir ®enepanii ¢ y4eTOM OCOOCHHOCTEH CONMAIBHOTO W KYJIBTYPHOTO
KOHTEKCTAa,

OK 09. ITonws3zoBarbcsi mpodecCHOHATBHON TOKyMEHTAIlMe Ha TOCYJapCTBEHHOM M
HHOCTPAaHHOM A3bIKaX.

Ilocne wu3ydenus gucuuiuHbl <«HMHOCTPaHHBIH HA3BIK B NPO(ecCHOHATbLHONI
AesITeJILHOCTHY CTYJICHT JOJDKCH:

3HaTh: I[ICUXOJIOTUYECKUE OCHOBBI JIEATEIILHOCTH KOJJICKTHBA, IICUXOJIOTUYECKHE
O0COOCHHOCTH JIMYHOCTH; OCHOBBI IPOCKTHOW IEATENFHOCTH; OCOOCHHOCTH COIMAIbHOTO M
KyJbTYpHOTO KOHTEKCTa; TpaBwia O(GOpPMICHHS JOKYMEHTOB M IIOCTPOCHHUS YCTHBIX
COOOIIEHHH; TpaBHJIa MMOCTPOCHUS MPOCTHIX M CIOKHBIX MPEAJIOKEHUH Ha MpOogecCHOHATBHBIC
TEMBI; OCHOBHBIE 00IIEYNOTpeOuTeNbHbIE Taroibl (ObITOBast U MpodeccHoHaNbHAas JICKCHKA);
JEKCUYECKU MHHUMYM, OTHOCSAIIMKCS K OIMCAHUIO IPEIMETOB, CPEACTB M IPOIECCOB
npo¢eCCHOHATBHON JeSITeIbHOCTH; OCOOEHHOCTH MPOM3HOIICHHUS; IpaBHia YTEHUS TEKCTOB
npodeccoHaIbHON HANIPABICHHOCTH

YMeTh: OpraHU30BbIBATh pPabOTy KOJUIGKTHBA M KOMAaHJbI, B3aHMOJICWCTBOBATh C
KOJUIETaMH, PYKOBOJCTBOM, KIHEHTAMHU B XOJ€ MPOPECCHOHATLHON ESTENbHOCTH; TPaMOTHO
u3jgaraTh CBOM MBICIH W OQOPMIISITH JOKYMEHTHI IO TPOPECCHOHATBHOW TEMaTHKE Ha
TOCY/IapCTBEHHOM SI3bIKE, MPOSIBJIATH TOJIEPAHTHOCTh B pab04YeM KOJUIEKTHUBE; TOHUMATh OOIIHIA
CMBICJI YETKO TPOU3HECEHHBIX BBICKA3bIBAHWN HA W3BECTHBIC TEeMBI (MPO(ECCHOHAIBHBIC H
OBITOBBIC), TOHUMATh TEKCTHI Ha 0a30BbIe MPOQPECCHOHATBHBIC TEMBI, Y4aCTBOBATh B UATIOraxX
Ha 3HaKOMbIE 00mIHe M MPOPECCHOHATBFHBIE TEMBI; CTPOUTH MPOCTHIC BBICKAa3bIBaHUS O ceOe U 0O
CBOCH TIPO(heCCHOHATBHON NEATeIbHOCTH; KPAaTKO OOOCHOBBIBATH M OOBSCHSATH CBOW JICHCTBUS
(Tekymue W TIUTAaHUpPYEMbIC); MHUCATh MPOCTBIE CBSI3HBIE COOOIICHWS HAa 3HAKOMBIC WIN
MHTEpECYyIoIIHe MPo(hecCHOHATBHBIE TEMBI

BJaJeTh: IICUXOJIOIMYECKMMHU OCHOBAaMHU JEATEIbHOCTH KOJUIEKTUBA, 3HAHUSAMU O
IICUXOJIOTUYECKUX OCOOEHHOCTSX JIMYHOCTH; OCHOBAMH IPOEKTHOW JIEATEIbHOCTH; MPaBUIaMU
oopMIIeHHs TOKYMEHTOB M IIOCTPOEHUS YCTHBIX COOOILICHUI; TPaBUIAMU MTOCTPOSHHSI TPOCTHIX
U CIOXHBIX TPEAJIOKECHUH Ha NpOoQecCHOHATIbHBIE TEMBbl; 3HAHUAMU OO0 OCHOBHBIX



o0IeynmoTpeONTEeNpbHBIX IUarojax (ObiToBass W mpodeccruoHallbHAS JIEKCHUKA); JIEKCUYECKUM
MUHHMYMOM, OTHOCSIIIIUMCSI K OTICAaHUIO TIPEIMETOB, CPEJICTB M IMPOIIECCOB MPO(HECCHOHAIEHOM
JESITEIIbHOCTH; 0COOCHHOCTSIMU MIPOU3HOIIICHHUS; paBHIaMU YTCHHUS TEKCTOB
poeCCHOHATBLHON HAIIPABICHHOCTH.

4. CTpyKTYpa M coJiepKaHue Y4eOHOM I CIUNINHbI

OOm1ast TPyA0EMKOCTh AUCIUILTNHBI cocTaBisieT 203 yaca, B TOM YHUCIIe:
MaKCUMaJIbHOU y4eOHoM Harpy3ku oOyuatomierocs — 203 yaca, BKIIO4ast:
00s13aTeIbHON ayJUTOPHON yueOHOM Harpy3ku o0ydaromerocsi — 78 4acos;
CaMOCTOSITENTLHOM paboThl 0Oy4Uaromerocs — 125 gacos.

4.1. CTpykTypa yueOHOM TMCUMIIHHBI:

Bup yueOHoit paboTbl Bcero CemecTtphbl
3 4

AynuTopHbI€ 3aHATHS (BCETO) 78 34 44
B ToM uncne
Jlexuuu (JI)
[TpakTnueckue 3anstus (I113) 78 34 44
CamocTosTenpHas paboTa (Bcero) 125 55 70
B Tom uncne
Bun npomexyTo4HOM aTTecTaluu 3a4eT JIK3aMeH
OO61mas TpyA0eMKOCTh AUCHUTIITNHBI 203 89 114
4achl




4.2. Pa3nenbl y4eOHOI AUCHUNJIMHBI U BU 3aHATHIA

No . Jlekuuun [Tpaktuueckue | JlabopaTopHbie CPC Bcero
HaumeHnoBanwust pa3ienoB yueOHON JUCIUILTAHBI
/1 3aHATHS 3aHATHS

Pa3nen 1. OcHOBBI 00IIIEHNSI HA THOCTPAHHOM sI3bIKe: (DOHETHKA, JIEKCHKA, TPAMMATHKA.
Tema 1.1.
VM3 cyniecTBUTENBHOE, APTUKIIN 2 2 4
Tema 1.2.
VM npunararenbHoe, Hapeuue 2 2 4
Tema 1.3
['naron (ocHOBHBIE (POPMBI, BpeMEHA aKTHBHOT'O 3aJ10Ta) 2 2 4
Tema 1.4

1 I'maros (ocHOBHBIE (hOPMBI, BpeMEHa MACCHBHOT'O 3aJI0Ta) 2 2 4
Tema 1.5
MopanbHbIe TIaroibl U UX 3KBUBAJIEHTHI 2 2 4
Tema 1.6
WNndunntus (popmsl nHGUHUTHBA U QYHKIINH,
MH(UHUTUBHBIE KOHCTPYKIINUHN) 2 2 4
Tema 1.7
[TpuuacTusi, npudyacTHbie 060POTHI 2 2 4
Tema 1.8
['epynanit 2 2 4
Paznen 2. OcHOBBI TPo(ecCHOHATBHOTO OOIIEHHS HA HHOCTPAHHOM S3bIKe: IpodeccnoHaIbHas JeKCHKa, (hpaseosornyeckre 000poThl U
TEPMHUHOJIOTHSI.
Tema 2.1.
Milk and Its Composition 2 4 6
Tema 2.2.

2 | Tema: «Mosi ceMbsi» 2 4 6
Tema 2.3.
Properties of Milk 2 4 6
Tema 2.4.
Bacteria of Milk 2 4 6
Tema 2.5. 2 4 6




Fermentations of Milk

Tema 2.6.
Treatment of Milk. Cooling the Milk

Tema 2.7.
Pasteurization

Tema 2.8.
Cream

Tema 2.9.
Butter. Butter-making

Tema 2.10.
Cheese

Tema 2.11.
Tema: «AxamemMusa»

Tema 2.12.
Cheese-making

Tema 2.13.
By-products of the Dairy

Tema 2.14.
Condensed Milk

Tema 2.15.
Fermented Milks

Tema 2.16.
Ice Cream

Tema 2.17.
Quality Control in Dairies

Tema 2.18.
Meat Grading

Tema 2.19.
Palatability of Meat

Tema 2.20.
Processed Meat Products

Tema 2.21.
Tewma: “Most Oyaymas cienuajIbHOCTD




Tema 2.22.

Newspaper Item 10 15 25

Tema 2.23.

Film watching 10 10 20
Hroro: 78 125 203
4.3. Conep:xanue o0y4eHHs MO YUeOHOI TUCIUIITTHHE

HaumeHoBaHue pa3ieioB Conep:xxanue y4e0HOro MaTepuaJia, JadopaTopHbie padoThl U MPAKTHYECKHE 3aHATHSA, O0bem | YpoBeHb
y4eOHO# TMCIUIIIUHBI H CaMoOCTOsITeIbHAs padoTa 00y4arommxcs 4acoB | OCBOCHUA
TeM
1 2 3 4

Pazpen 1.

OcHOBBI OOIICHUS HA

MHOCTPAHHOM SI3bIKE:

dboHeTHKA, TEKCUKA,

rpaMMaTHKa.

Tema 1.1. Conepxanue

Nms cymiecTBUTENBHOE, 1. | oOmue cBeneHus 1

apTUKIIN 2 | KaTeropuu Ymucia CymecTBUTEIbHBIX 2
3 | KaTeropuu rnajexa CynieCTBUTEIbHBIX 2
4 | ymotpebyieHre HEONIPEACIICHHOTO apTHKIIS 2
5 | ynotpeOieHue onpeaeieHHOr0 apTHKIIS 2
6 | oTcyTCTBHE apTHKIIS 2
7 | CIIOXHOE CYIIECTBUTEIHHOE 2

IIpakTnyeckune padboTnl
1. | IlpumeHeHUE OCHOBHBIX JICKCHYECKUX U TPAMMATUUECKUX HABBIKOB JIJIsl PEIICHUS 9
COLIMAJIbHO-KOMMYHHUKATUBHBIX 3aa4 B PA3JIMYHBIX 00J1acTAX ObITOBOM, KYIbTYPHOH,
poecCHOHALHON U HAYYHOU e TEIILHOCTH

Tema 1.2. Conep:xxanue

Wwms npunararenpHoE, 1. | oOmme cBeaeHUS 1

Hapciue 2. | creneHu CpaBHEHUs MPHUIIATaTEIbHBIX 2
3. | cIOXKHBIE pUJIaraTesIbHbIC 2




IIpakTnyeckune padboTnl

1.

[IpruMmeHeHre OCHOBHBIX JIEKCUYECKUX U TPAMMATUYECKUX HABBIKOB ISl PELLIEHUS
COLIMAJIbHO-KOMMYHHUKATUBHBIX 3a7a4 B Pa3JIMYHBIX 00J1acTAX ObITOBOM, KYIbTYPHOH,
poecCHOHATLHON U HAYYHOU e TEIILHOCTH

Tema 1.3
I'maron (ocHOBHBIE ()OPMBI,
BpeMEHa aKTHBHOTO 3aJI0Ta)

ep:KaHHe

o01Me cBeIcHUs

raaroisito be, to have

CHCTEeMa BUJI0-BpEMEHHBIX (OpM Tiarosia

CpaBHUTEIbHAs XapaKTEPUCTHKA (POPM HACTOSIIETO BPEMEHH

CpaBHMTEJIbHAS XapaKTepUCTUKa (POPM MpoIIeAnIero BpeMeH!

SISIENININITEe
=

CpaBHUTENbHAs XapaKTEPUCTHKA (POpM OYAyIIEero BpeMeH!

NININININ|EF-

IIpakTnyeckune padboTnl

1.

[IpruMmeHeHre OCHOBHBIX JIEKCUYECKUX U TPAMMATUYECKUX HABBIKOB ISl PELIEHUS
COLIMaJIbHO-KOMMYHHUKATUBHBIX 337a4 B Pa3JIMYHBIX 00J1acTAX ObITOBOM, KYIbTYPHOH,
poecCHOHALHON U HAYYHOU e TEIIbHOCTH

Tema 1.4
['maros (ocHOBHBIE (DOPMBI,
BpPEMEHA [TACCUBHOTO 3aJ10Ta)

Con

ep:kaHmne

1.

CHCTEeMa BUJI0-BpEeMEHHBIX (OpM Tiaroia

2

TMEPCBO/ TJ1arojioB B CTPpAAaTCIIbHOM 3aJI0I'C

IIpakTnyeckune padboTnl

1. HpI/IMeHeHI/IG OCHOBHBIX JICKCUUCCKHUX U I'PAMMATUYICCKHUX HABBIKOB IJId PCIICHUA
COLIMAJIbHO-KOMMYHHUKATUBHBIX 3a7a4 B PA3JIMYHBIX 00J1acTAX ObITOBOM, KYIbTYPHOH,
poecCHOHATLHON 1 HAYYHOU e TEIILHOCTH
Tema 1.5 Conep:xxanue
MopganbHbie rnaroasl U uxX 1 |can
9KBHUBAJICHTBI (be able to)
2 | must
to have/to be
3 | may
should
4 | need
ought to

IIpakTnyeckune padboTnl

1

|HpI/IM€H€HI/IG OCHOBHBIX JICKCHMYCCKUX W TPAMMATHUYCCKUX HABBIKOB JIA PCHICHUA




COLIMAJIbHO-KOMMYHHUKATUBHBIX 337a4 B Pa3JIMYHBIX 00JACTAX OBITOBOM, KYJIbTYpPHOM,
poecCHOHALHON U HAYYHOU e TEIIbHOCTH

Tema 1.6 Conep:xxanue
Nudunutus (popmer 1. | ®opmsr:
UHOUHATHBA U () YHKIIWH, Indefinite Infinitive
UH(QUHUTHBHBIC Continuous Infinitive
KOHCTPYKIIHH) Perfect Infinitive

Perfect Continuous Infinitive

2. | OyHKIIUU:
- IOJIeKAIIee

- 4acTh CKa3yeMOoro
- HpHMoe JOITOJIHCHUC
- ompeieieHne

- 00CTOATENLCTBO LIETH

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

IIpakTnyeckune padboTnl

1. | IlpumeHeHUE OCHOBHBIX JIEKCHYECKUX U TPAMMATUUECKUX HABBIKOB JIJIsl PEIICHUS
COLIMAJIbHO-KOMMYHHUKATUBHBIX 3a7a4 B Pa3JIMYHBIX 00J1acTAX ObITOBOM, KYIbTYPHOH,
poecCHOHALHON U HAYYHOU e TEIILHOCTH

Tema 1.7 Conep:xxanue

IIpnyacTus, npudacTHbIE 1. | ®opmser:

000pOTHI - Present Participle
- Perfect Participle
- Participle 11

2. | OyHKIIUU:

- 4aCTh CKa3yeMOT0
- OIIpEJICIICHHE

- 00CTOSTENBCTBO

3. | Koncrpyknun:
- Objective with-the Past-Participle




- Nominative-with-the-Participle
- The Absolute Participle Construction

IIpakTnyeckune padboTnl

1. | [IpumeHeHHE OCHOBHBIX JEKCHYECKUX U TPAMMATHYECKIX HABBIKOB JIJISI PEIICHHUS 9
COLIMAJIbHO-KOMMYHHUKATUBHBIX 33a4 B Pa3JINYHBIX 00J1acTAX ObITOBOM, KYIbTYPHOH,
poecCHOHALHON U HAYYHOU e TEIIbHOCTH
Tema 1.8 ConepxaHue
I'epynouit 1 | Oynkuuu:
- oJyIeXkKaree
- YaCTh CKa3yeMOro
2 | OyHKIMH:
- IOTIOJTHEHHE
- oTIpeieieHne
- 00CTOSITENILCTBO
6 | 3auer
IIpakTnyeckune padboTnl
1. | [IpumeHeHHE OCHOBHBIX JIEKCHYECKUX U TPAMMATHYECKUX HABBIKOB VISl PEIICHHUS 9
COLIMAJIbHO-KOMMYHHUKATUBHBIX 3a7a4 B Pa3JIMYHBIX 00J1acTAX ObITOBOM, KYIbTYPHOH,
poecCHOHALHON U HAYYHOU e TEIIBHOCTH
CamocTosiTesibHasi padoTa Npu U3y4eHuu pasaena 1
IIpumepHasi TeMaTHKa BHeaAyAUTOPHOI CaMOCTOSITeIbHON padoThl 16
pelleHre BapuaTUBHBIX YIIPaKHEHUH, YTEHUE U NTEPEeBO/I (CO CIOBapeM) MHOCTPAHHBIX TEKCTOB MPO(eCCHOHATbHOM
HanpaBJIEHHOCTH
Paznean 2.
OcHOBBI TPO(HECCHOHATTEHOTO
0O0IIeHUsI HA UHOCTPAaHHOM
S3bIKE: IPO(eCCHOHATIbHAS
JIEKCHKaA, GPa3eoIOrHIeCKre
000pOTHI U TEPMHUHOJIOTHSI.
Tema 2.1. Conepxanue
Milk and Its Composition 1. | BBeieHHUE JIEKCUKH K CIIEIL.TEKCTY, OTpabOTKa rpaMMaTHYCCKUX CTPYKTYP
2. | yTeHHWe TEeKCTa, MEPEBOJ, JEKCUKO-TPAMMATHUYECKUE YIIPAKHCHHUS
IIpakTHyeckune padorTsbl 2




BrInosHeHne rpaMOTHOTO JIMTEPATYPHOTO NEPEBOA CIIEL. TEKCTa ¢ MHOCTPAHHOIO
SI3bIKA HA PYCCKUI

2. | BeimosiHeHHE IEKCUKO-TPAaMMAaTHYECKUX YIPOKHEHHUI
Tema 2.2. Conepxanue
Tema: «Most ceMbs» 1. | BBeieHUE JIEKCUKHU K TEME, OTPAOOTKa IPAMMATHYECKUX CTPYKTYP 1
2. | uTeHue TeKcTa, MEePEBO, JIEKCUKO-TPAMMAaTHYECKUE YIIPAXKHEHUS 2
3. | dpoHTaNBHBIN OMPOC: OTBETHI HA BOIPOCHI 3
IIpakTnyeckune padboTnl
1. | CocraBneHne MOHOIOrMYECKOrO BEICKA3BIBAHMS HA TeMy «MOsI CeMbs»
Tema 2.3. Conepxanue
Properties of Milk 1 | BBeneHue JEKCUKH K CIEIL.TEKCTY, OTPaOd0TKa rPaMMaTHYECKUX CTPYKTYP 1
2 | UteHue TeKCTa, EPEBO/, JIEKCUKO-TPAMMATHYECKUE YIPaXKHEHUS 2
IIpakTnyeckune padboTnl
1. | BeinosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOA CIIEL. TEKCTA C MTHOCTPAHHOIO
sI3bIKa HA PYCCKUU
2. | BeimonHeHue JeKCUKO-TPaMMAaTHYECKUX YIPAKHEHUH
Tema 2.4. Conepxanue
Bacteria of Milk 1 | BBeneHue JEKCUKH K CIEILTEKCTY, OTPa00TKa PaMMAaTHYECKUX CTPYKTYP 1
2 | UteHue TeKCTa, EPEBO/, JIEKCUKO-TPAMMATHUECKUE YIPaXKHEHUS 2
IIpakTnyeckune padboTnl
1. | BeinosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOA CIIEL. TEKCTA C MTHOCTPAHHOIO
sI3bIKa HA PYCCKUU
2. | BeimonHeHue JeKCUKO-TPAaMMAaTHUECKUX YIPAKHEHUH
Tema 2.5. ConepxaHue
Fermentations of Milk 1 | BBeneHue JEKCUKH K CIEILTEKCTY, OTPa00TKa PaMMATHYECKUX CTPYKTYP 2
2 | UteHue TeKCTa, EPEBO/, JIEKCUKO-TPAMMATHYECKUE YIPaXKHEHUs 2
IIpakTHyeckue padoThl
1. | BeinosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOAA CIIEL. TEKCTA C MTHOCTPAHHOIO
sI3bIKa HA PYCCKUU
2. | BeimonHeHue JeKCUKO-TPaMMAaTHYECKUX YIPAKHEHUH
Tema 2.6. ConepxaHue
Treatment of Milk. Cooling 1 | BBenenue nNeKCHKH K CIIEIl. TEKCTY, OTPAGOTKA rPAMMATHUECKHX CTPYKTYP 2




the Milk

2

| Urenue TekcTa, mepeBol, IEKCHKO-TPAMMATHUECKHE YIIPAKHEHHs

IIpakTHyeckne padoThl

1. | BolmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIEl. TEKCTa C MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeimosiHeHHE IEKCUKO-TPaMMAaTHYECKUX YIPOKHEHHUI
Tema 2.7. Conepxanue
Pasteurization 1 | BBenenue JEKCUKH K CIIEI.TEKCTY, OTpab0TKa paMMaTUYECKHX CTPYKTYP
2 | YreHue TeKCTa, MEPEBO/I, IEKCUKO-TpPaMMaTHUYECKHE YIPaXKHEHHS

IIpakTHyeckne padoThl

1. | BolmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIEl. TEKCTa C MTHOCTPAHHOTO
SI3bIKA HA PYCCKUI
2. | BeimosiHeHHE IEKCUKO-TPAaMMAaTHYECKUX YIPKHCHHUI
Tema 2.8. Conepxanue
Cream 1 | BBenenue JEKCUKH K CIIEI.TEKCTY, OTpab0TKa paMMaTHYECKHX CTPYKTYP
2 | YreHue TeKCTa, MEPEeBO/I, IEKCUKO-TPaMMaTHUYECKHE YIPaXKHEHHS
IIpakTHuyeckne padoThl
1. | BolmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIEl. TEKCTa C MTHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeImosiHeHHE IEKCUKO-TPaMMAaTHYECKUX YIPOKHEHHUI
Tema 2.9. Conepxanue
Butter. Butter-making 1 | BBenenue JEKCUKH K CIIEI.TEKCTY, OTpab0TKa paMMaTUYECKHX CTPYKTYP
2 | UreHue TeKCTa, MEPEeBO/I, IEKCUKO-TPaMMaTHUYECKHE YIPaXKHEHHS

IIpakTHuyeckne padoThl

1. | BoimosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIEl. TEKCTa C MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeImosiHeHHE IEKCUKO-TPaMMAaTHYECKUX YIPOKHEHHUI
Tema 2.10. Conepxanue
Cheese 1 | Bregenue JEKCHUKH K CIEI.TEKCTY, OTPa00TKa TPAMMATUYECKUX CTPYKTYP
2 | YreHue TeKCTa, MEPEeBO/I, IEKCUKO-TPaMMaTHUYECKHE YIPaXKHEHHS

IIpakTnuyeckne padoThl

1.

BrInosHeHne rpaMOTHOTO JIMTEPATYPHOTO NEPEBOA CIIEL. TEKCTa ¢ THOCTPAHHOIO
SI3bIKA HA PYCCKHI




2.

| Bl THEHHE JTEKCHKO-TPAMMATHYECKHX YIIPAXKHEHHH

Tema 2.11.
Tema: «AxkageMusa»

Con

ep:kaHne

1

BBeneHnune NeKCHKHU K CHEI.TEKCTY, OTpabOTKa rpaMMaTHYECKUX CTPYKTYP

2

YUrenue TCKCTA, NICPCBOJ, JICKCUKO-TPAMMATUYCCKUC YITPAKHCHUS

IIpakTHuyeckne padoThl

1. | CocraBieHne MOHOJOTMUYECKOTO BBICKAa3bIBaHUS HA TEMY «AKaJeMHUsD»
2. | BeimonHeHue JeKCUKO-TPAaMMAaTHYECKUX YIPAKHEHUH
Tema 2.12. ConepxaHue
Cheese-making 1 | BBenenue JEKCUKH K CIIEI.TEKCTY, OTpab0TKa paMMaTUYECKHX CTPYKTYP
2 | UteHue TeKCTa, IEPEBO/, JIEKCUKO-TPAMMATHYECKUE YIPaXKHEHUS
IIpakTnuyeckne padoThl
1. | BeinosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOA CIIEL. TEKCTA C MTHOCTPAHHOIO
sI3bIKA HA PYCCKUU
2. | BeimonHeHue JeKCUKO-TPaMMAaTHYECKUX YIPAaKHEHUH
Tema 2.13. ConepxaHue
By-products of the Dairy 1 | BBeneHue JEKCUKH K CIEILTEKCTY, OTPa00TKa PaMMATHYECKUX CTPYKTYP
2 | UteHue TeKCTa, EPEBO/, JIEKCUKO-TPAMMATHYECKUE YIPaKHEHUS
IIpakTnyeckne padoThl
1. | BeinosHeHue rpaMOTHOTO JIUTEPATYPHOTO MEPEBOA CIIEL. TEKCTa C MTHOCTPAHHOIO
sI3bIKa HA PYCCKUU
2. | BeimonHeHue JeKCUKO-TPAaMMAaTHUECKUX YIPAKHEHUH
Tema 2.14. ConepxaHue
Condensed Milk 1 | BBeneHue JEKCUKH K CIEIL.TEKCTY, OTPa00TKa rPaMMATHYECKUX CTPYKTYP
2 | UteHue TeKCTa, EPEBO/, JIEKCUKO-TPAMMATHUECKUE YIPaXKHEHUS

IIpakTHuyeckne padoThl

1. | BeinosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOA CIIEL. TEKCTA C MTHOCTPAHHOIO
SI3bIKA HA PYCCKHI
2. | BeimonHeHue JeKCUKO-TPAaMMAaTHYECKUX YIPAKHEHUH
Tema 2.15. Conepxanue
Fermented Milks 1 | BBeneHue JEKCUKH K CIEILTEKCTY, OTPa00TKa paMMaTHYECKUX CTPYKTYP
2 | UteHue TeKCTa, IEPEBO/, JIEKCUKO-TPAMMATHYECKUE YIPaXKHEHUS

IIpakTnuyeckne padoThl




BrInosHeHnE rpaMOTHOTO JIMTEPATYPHOTO NEPEBOAA CIIEL. TEKCTa ¢ MHOCTPAHHOIO
SI3bIKA HA PYCCKUI

2. | BeimosiHeHHE IEKCUKO-TPAaMMAaTHYECKUX YIPOKHEHHUI

Tema 2.16. Conepxanue

Ice Cream 1 | Bregenue JEKCHKH K CIEI.TEKCTY, OTPA00TKa TPAMMATUYECKUX CTPYKTYP
2 | UreHue TeKCTa, MEPEeBO/I, IEKCUKO-TPaMMaTHUYECKHE YIPaXKHEHHS

IIpakTHuyeckne padoThl
1. | BoimosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIEl. TEKCTa C MHOCTPAHHOTO
SI3bIKA HA PYCCKHI

2. | BeimosiHeHHE IEKCUKO-TPaMMAaTHYECKUX YIPOKHEHHUI

Tema 2.17. Conepxanue

Quality Control in Dairies 1 | BBenenue JEKCHKH K CIIEI.TEKCTY, OTpabOTKa PaMMAaTHYECKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEBOJI, IEKCUKO-TPAMMATHYECKHE YITPAKHEHHS

IIpakTnuyeckne padoThl

1. | BolmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIEl. TEKCTa C MHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeimosiHeHHE TIEKCUKO-TPaMMAaTHYECKUX YIPOKHEHHUI
Tema 2.18. Conepxanue
Meat Grading 1 | Brenenue JEKCHKH K CIEI.TEKCTY, OTPA00TKa TPAMMAaTUUECKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEBO/I, IEKCUKO-TPAMMATHYECKHE YITPAXKHEHHS

IIpakTHuyeckne padoThl

1. | BolmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIE. TEKCTa C MTHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeimosiHeHHE IEKCUKO-TPaMMAaTHYECKUX YIPOKHCHHUI
Tema 2.19. Conepxanue
Palatability of Meat 1 | BBenenue JEKCHKH K CIIEI.TEKCTY, OTPabOTKa PaMMAaTHYCCKUX CTPYKTYP
2 | UreHue TEKCTa, MEPEBOJI, IEKCUKO-TPAMMATHYECKHE YIIPAKHEHHS

IIpakTnyeckune padboTnl

1. | BolmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIEll. TEKCTa C MTHOCTPAHHOTO
SI3bIKA HA PYCCKHI
2. | BeimosiHeHHE IEKCUKO-TPaMMAaTHYECKUX YIPOKHEHHUI
Tema 2.20. Conepxanue




Processed Meat Products

1

BBeneHune NeKCHKHU K CHEI.TEKCTY, OTpabOTKa rpaMMaTHYECKUX CTPYKTYP

2

YUrenue TCKCTA, NICPCBOJ, JICKCUKO-TPAMMATUYCCKUC YITPAKHCHUS

IIpakTnyeckune padboTnl

1. | BeinmosiHeHHE rPaMOTHOIO JTUTEPATYPHOTO IEPEBOIA CIIELl. TEKCTa C UHOCTPAHHOTO
sI3bIKa HA PYCCKUU
2. | BeImosiHeHHE IEKCUKO-TPaMMAaTHYECKUX YIPOKHEHHUI
Tema 2.21. Conepxanue
Tewma: “Mos Oymymas 1 | CocraBieHre MOHOJIOTHYECKOTO BBICKa3bIBaHUA Ha TeMy «Most Oymyras 3
CHEIHAIbHOCTE CIIEIUATIBHOCTEY
2 | YreHue TeKCTa, MEPEeBO/I, IEKCUKO-TPaMMaTHUYECKHE YIPaXKHEHHS 3
IIpakTnyeckne padoThl
1. | BolmosHeHue rpaMOTHOTO JIMTEPATYPHOTO MEPEBOIA CIEl. TEKCTa C MTHOCTPAHHOTO 5
SI3BIKA
2. | BeimosiHeHHE IEKCUKO-TPaMMAaTHYECKUX YIPOKHEHHUI
Tema 2.22. Conepxanue
Newspaper Item 1 | PedepupoBanue razeTHON CTaThU, OTPAOOTKA TPAMMATHUECKUX CTPYKTYP 3
2 | UreHue ra3eTHOM CTaTbU, IEPEBOJ, JEKCUKO-TPAMMATHUECKHE YIIPAKHEHUSI 3
IIpakTHyeckue padoThl
1. | AHHOTHpOBaHUE CTAThU MO IJIAHY:
The title of the article is...
The article was published in...
The author of the article is...
The article is about... 10
At the beginning the author writes about...
The author states that...
In the conclusion the author focuses on...
I find the article interesting.
2. | BeimonHeHue JeKCUKO-TPaMMAaTHYECKUX YIPAKHEHUH
Tema 2.22. ConepxaHue
Film watching 1 | BBeneHue JEKCHUKH 110 TEME 3
2 | Dx3ameH
IIpakTnyeckune padboTnl 10

1

| O6cyxenne GumbpMa, OTBETE HA BOIPOCH




CamocTosiTesibHas paboTa Npu U3yYeHUH paszjaena 2. 109

IIpumepHas TeMaTHKAa BHEAYAUTOPHOI CaMOCTOSTeIbHOI padoThl

Tema 2.1. Guess what it is:

Milk and Its Composition 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:

Quialities, furnishes, created, is, properties, maintaining, balanced, attributed, authorities,
calories, cow’s, finest, growing. 4
Translate the sentences from English into Russian:

Haylmbze uccneoosanus 8 001acmu NUMAaHUsl nokasaiu, 4mo Kopoeve MOJIOKO A6JIemcs
€OUHCNBEHHBIM COBEPUICHHBIM NPOOYKMOM H4el08eyecmad, CO30AHHbIM NPUPOOOLL.
Monoko- smo numamenvbHwlll U 1e2KO YCBOSAEMbLL NPOOVKI.

Monoxko codepoicum éce numamenvHble geujecmsd, Heooxooumvle 0Jis NOOOEPHCAHUS
HCUSHU U pa3eumust opcanusmda.

Monoxko codepaicum 600y, OenKu, sHcup, yeieso0bl, BUMAMUHbL, MUHEPATbHbIE
eewecmea.

Kucnomonounwvim I’lpOOmeaM npunucslearom ocobvle neyebnble ceolcmad.
Ilumamenvnasa yennocms monoka gvicoka. Ona cocmaensiem 680 kanopuui na 1 1ump.
Monoko pexomenoyemcst ynompe0o.isims eiceOHeHO.

Tema 2.3. Translate the word-combinations. Use them in your own sentences. 4
Properties of Milk Coodeporcarnue 600bl, NPUSMHBLLL 3aNaX, NIOMHOCHb MOJOKA, HCEIMO8aAmo-0evlil, nepeo
OOQHL[@M, 8 COCMOAHUU UOEAIbHO20 pacmeopa, modka 3amep3anus, nocnopoHHue
3anaxu, N0 OMHOWLeHUIO K meMnepamype, cpeoHull yOelbHblll 8ec.

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

Monoxo moorcem umems Kax 9iC€]Zm06(lm0-6€]ZblIZ, maxK u 20ﬂy606am0-6€ﬂbli2 yeem.
Hszmenenus 6 monoke mozym ObIMb 6bI36ANHBL MHOINCECTNEOM nPpUYUH.

Monoxko ne 001CHO codeparcams NOCMOPOHHUX NPUBK)COB.

Monoxo 6blcmp0 nozuowaem noCmopoHHUe 3anaxu.




Pa3znuunvie sewgecmea 6 kopmax mozym vizeams usMeHeHUue 8Kyca.

Takue memannsl, KaK AIOMUHUL, CMATb HE 8IUAIOM HA 8KYC MOJIOKd, NOIMOM) 6Ce
émKocmu cnedyem 0enams U3 9mux Memaiios.

Monoko necko modxcem noziowjams NOCMOPOHHUE 3aNAXU, NOIMOMY €20 He Cledyem
XPaHums 8 00HOU EMKOCIU C OpY2UMU 8eUieCMBAMU.

Tema 2.4.
Bacteria of Milk

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

Milk as secreted is a (cmepunvras scuokocmo)

After milk is drawn it begins to (nodsepeamuvcs usmenenusim).

These changes are due to the effect of (pazruunvix pacmumenvnoix muxpoopeanuszmos)
(Opoorcorcu u nnecenw) are found in milk.

The bacteria consist of (eduncmeennoii knemxu)

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

Choose the right statement:

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:

Baxmepuu cocmosam u3 oOHOU KiemKu.

Cywecmsyem 30cHo6HbIX (hopmbl bakmeputl.

Hexomopuvim baxmepusm HeobXo0um KUCiopoo (aspobHvle baxmepuu), HeKOmMopwie
MO2Ym Cyuwecmeosams U npu e20 OMcymcmeuu (aHaspoobHvle baxmepuu).
Hexomopuie 6akxmepuu mozym pazeusamucs npu memnepamype 60-70°C, opyaue- npu
0° C.

Cywecmeaytom euovl 6axmepuil, KOmopwvle MO2Yym 8blOePAHCAMb H00YI0 HUZKVIO
memnepamypy.

Monounoxucnvle baxmepuu 04eHb 8axcHbl 01 MONOYHOU NPOMBILULIEHHOCTIU.

Tema 2.5.
Fermentations of Milk

Make up sentences using the words. Write them down.
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.

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:

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.

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

CAHUMapHvle YClo8uUs; OX1axrcoams MOJI0KO, Oblcmpblll pocm bakmeputl,
HU3KA5/8bLCOKAsL memMnepamypa, yousams 6axmepuu; n0002pesanms MOJLOKO,
Nn000ePIAHCUBAMb ONPEOeNeHHYI0 MeMNepamypy,; 3auuyams om Haepesanus, pakxmopol
nopuu.

Tema 2.7.
Pasteurization

Translate the word combinations and use them in your own sentences:
Ilpumenenue 8vicoxkoll memnepamypsvi, npedomspawams nopyy, meniosas oopabomxa,
8bl3bl6ANb 36150.7166‘61111/!6, OCHOG6Hble cocmasjsiiouue, COkpaulanib 00 20%, MCHOBEHHOE




oXnadicOeHue, npedomepamums pazeumue MUuKpoo0s, COKpawiams 8pems,
onpeoenéntble npeumyuiecmsd, nepepabomea MoJIoKd, CpOK 200HOCMU, NPU HU3KOU
memnepamype, He3HavumeabHvle nomepu.

Make up Wh-questions to the following sentences:

Pasteurization is a heat treatment.

The word “pasteurization” derives its name from the French scientist Louis Pasteur.
Pasteurization of raw milk makes it safe.

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. Complete the sentences:
Cream 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.
Standardizing of the material is done by ... .
Translate the following sentences used in the Passive 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. Fill in the blanks:

Butter. Butter-making

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....

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.

Tema 2.10.
Cheese.

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

Cheese (svipabamuvisamscs) from milk.

Nutrients (coxpansmscs) in such a form that they can ( xpanums) for a long time.
Casein can (ceywamo, céepmuieams) by rennet.

Nowadays hard, semihard, soft cheeses (npoussooumscs) and can (noxynames).
Conditions the curd is kept under (0ororcrbr kKonmporuposamscs)

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?

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.

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.

Make 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:

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.

As soon as coagulation begins, milk should stand undisturbed until the process is
completed.

As soon as the curd is sufficiently firm, it should be cut into small pieces of uniform
size.

As soon as salt has been thoroughly incorporated, the curd should be placed in cheese
hoops.

As soon as the proper degree of acidity has been reached, the rennet extract should be
added.

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.

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 - 3T0 MpOIyKT, U3TOTOBIISIEMBI U3 MOJIOKA MTPH MIOMOIIM CKBAITUBAHUS.
2. JIns mzroToByieHus keupa UCTONB3YIOT IETHHOE WK 00€3KUPESHHOE MOJIOKO H
Ke(upHbIE TPUOKH.

3. Monoko ¢ keupHBIMH TPHOKaMHU Jiepkat rpu Temmneparype 16-25°C.

4. KyMBIC TOTOBSIT U3 KOOBUIBETO MOJIOKA.

5. CBexee KOOBIIThE MOJIOKO UMEET ToJTy00BaTO-0€IIbIN I[BET U CIaJKOBATHIM BKYC.
6. KynpTypa KymbICca COCTOUT U3 MOJIOYHO KUCIBIX OAKTEPHH U IPOACKEH.

7. KoObu1he MOJIOKO OJIMXKE TI0 COCTABY K KEHCKOMY MOJIOKY, YeM KOPOBbE. DTUM
00BsICHAETCSI 0co00e JieueOHOe IEHCTBHE 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.

Ice cream should (to keep) at the low temperature.




Translate the sentences:

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.

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:

Quialitycontrolmeans....

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

At the plant milk is examined for....

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

Tema 2.18.
Meat Grading

Translate the words and word combinations:

mpearnojaracMple  BKYCOBBIE KAauecTBa,; JKOHOMHYECKH BaXXKHbIE OCOOCHHOCTH;
OTIpe/ieNIeHUe COPTHOCTU MsCa; pa3[elieHHe MPOIYKTOB MO CTAaHIAPTHBIM TPYIIIaM;
(¢u3MYecCKue CBOWCTBA, OCOOBIE CBOWMCTBA, KOTOpPHIE OMpENEIsIT 00paboTKYy;
COPTUPOBAHUC TIO KAUCCTBY; BKYCOBLIC KauC€CTBAa U NPUTOAHOCTb MACHBIX IHPOAYKTOB,
COPTHPOBAHUE 10 MACCE; OJMHAKOBBIC 0 (PU3NIECKUM CBOHCTBAM

Tema 2.19.
Palatability of Meat

Translate the words and word combinations:

BHEIITHUI BU, BO BPEMs IPUTIOTOBJICHUA, HC)KHOCTb, COYHOCTH, BKYC, MNHUTATCIbHAA
OCHHOCTD, HO.HyLIaTI: 06mee BIICUYATJICHUC CBIpOC MACO, BJIMACT HaA BKYCOBBIC KadyccTBa
MPUTOTOBJIEHHOTO  MPOJYKTa, XPYCTAIIAas  KOpPOYKa, HEMOBTOPUMBIA  BKYC,
COCAUHUTCIIbHBIC TKAaHH, MBIIIICYHBIC BOJIOKHA, MCXaHHNYCCKAasa 06pa60TI<a, N3MCJIIBbYCHUC
Ha KyCKH/ KyOWKH, OIIyIIEHHE COYHOCTH, W3MEHEHHUs BKyca W 3amaxa, JJIATEIbHOE
XpaHEeHue, IPOrOPKIOCTD JKUPa

Tema 2.20.
Processed Meat Products

Translate the words and word combinations:
[lepepaboTanHble MSCHBIE TPOAYKTHI, CBOHCTBA CBEXKEro Msca, W3MEIbUCHUE,
no0aBlIcHHE TPUIPaB, U3MECHEHHE I[BETA, TepMUYEcKas oOpaboTka, cnernuduueckue




XapaKTePUCTHKH, W3MEIbUYCHHBIH/ HEW3MENbUYCHHBIH MPOAYKT, BETYMHA BCEX BHIIOB,
KOITYCHOCTH, OTJIHNYHUTCIbHAsA OCOGGHHOCTB, rOTOBUTb M3 MNCJIOT0 KyCKa MscCa,
MOJIBEPraTh TEPMHUECKOW 00pabOTKE, KONITUTH, MACHOE CHIPhE, KYCOUKH MsICa, CTETICHD
HU3MCJIBYCHHA, BA3Kasd MacCa, KOITYCHAsA CBHHAaA K0n6aca, THUII OGOJ’IO‘-IKI/I, HaTypaJibHad
0001109Ka, HCKYCCTBEHHAs1 000109Ka

Tema 2.22.
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.

15

JaxapakTeprucTUKUYPOBHIOCBOCHUAY4€0HOTOMAaTEpUAIanCIIONb3yIOTCACIEAYIONINEe 0003HAUEHUS:

1 — o3HaKOMUTENBHBIN (Y3HABAaHHE PaHEE U3YUEHHBIX 00BEKTOB, CBOMCTB);

2 — pEeTPOAYKTUBHBIH (BBIMTOJHEHUE AEATEIHHOCTH 110 00pa3ily, HHCTPYKIIUU WM TTOJ] PYKOBOJICTBOM);

3 — MPOJYKTUBHBIN (MJITAHUPOBAHUE M CAMOCTOSATEIILHOE BHIIIOJIHEHUE JESTEIBHOCTH, PELICHNE MTPOOIEMHBIX 3a/1a4).




5. O6pa3oBaTeibHbIEC TEXHOJIOTHH

O0beM ayTUTOPHBIX 3aHATUH BCero 78 4acoB, B T.Y. JIGKIIUU ___ - YacoB, JabopaTOpHBIE
paboThl -  4acoB, NPAaKTUYECKHE 3aHATHS /8 4acoB.
30 % — 3aHATHS B MHTEPAKTUBHBIX (hOpMax OT 0ObEeMa ayTUTOPHBIX 3aHITHHA.
Cemectp | Bua 3anstus | Mcnonb3yemble HHTEpaKTHBHBIE 0Opa3oBaTenbHbie | KomudecTBo
(JI, I13, JIP u TEXHOJIOTHU 4acoB
Jp.)
3 113 Ananu3  npoONieMHOM — CHTyallun Ha  TeMy 2
Fermentations of Milk
113 AHaJIn3 KOHKPETHBIX cuTyaruii (case-study) tuma 2
curyanus-npodaema Ha temy Treatment of Milk.
Cooling the Milk
4 I13 AHanmu3  mpoOJEeMHON  CUTyallud Ha  TEMY 2
Pasteurization
I13 AHaM3 KOHKPETHBIX CHUTyaluii (case-study) tuma 2
CUTYyalus - OlleHKa Ha Temy Cream
I13 AHaM3 KOHKPETHBIX CHTyaluii (case-study) tuma 4
cuTyauus-wutocTpauuss Ha temy Butter. Butter-
making
113 AHaJiM3 KOHKPETHBIX cUTyaruii (case-study) tuma 2
cuTyaiusl - orieHka Ha temy Cheese
I13 Amnanu3 npobiemMHol cutyanun Ha TemMy Cheese- 2
making
I13 AHaM3 KOHKPETHBIX CHTyaluii (case-study) tuma 2
cutyanus-npodiema Ha Temy By-products of the
Dairy
113 AHaJiM3 KOHKPETHBIX cUTyaruii (case-study) tuma 2
cutyanus-uitrocTpaius Ha remy Condensed Milk
113 Ananu3  mpoOJNieMHOW — CHTyallun Ha  TeMy 2
Fermented Milks
113 AHaJiM3 KOHKPETHBIX cUTyaruii (case-study) tuma 2
cutyarusa-nmpodiema Ha remy Ice Cream
113 AHayn3 KOHKPETHBIX cuTyaluii (case-study) tumna 2
cutyanus - orieHka Ha Temy Quality Control in
Dairies
Utoro: 26

[TpuMepbl HHTEPAKTUBHBIX ()OPM U METOJIOB MPOBEACHUS 3AHITHIA: POJICBBIC
U JICJIOBBIC WIPHI, TPCHUHT, WTPOBOE MPOCKTHPOBAHWE, KOMITBIOTEPHAS CUMYJISIIHS, JCKIIHS
(mpobnemHasi, BU3yalM3amusi W Jp.), AUCKycCHUs (C «MO3TOBBIM IITYpMOM» U 0€3 HEro),
IPOTPaMMHUPOBaHHOE O0YYCHHUE U .

6. Y4deOHO-MeTOaMYECKOEe o0ecledyeHre CAMOCTOSITEJbHOH PadoThl CTYIEHTOB.
OueHouHble cpeAcTBa I TeKYHIEr0o KOHTPOJISI YCHEeBAEMOCTH, TMPOMEKYTOUYHOM
aTTeCTAlMH 110 UTOraM OCBOECHHS THCIHUILINHLL.

Bonpocul 015 3auema_«zcpammamuyeckuii pazoen) .

1. HazoBuTe Kareropuu yucia CyluecTBUTEIbHbIX.

2. HazoBuTe KaTeropuu najexa CymecTBUTEIbHBIX.

3. HazoBure ciy4yan ynoTpeOieH!s] HEOPEAEICHHOTO apTUKIIS.
4. HazoBuTe ciydau yrmoTpeOJICHHs ONPECIICHHOTO apTUKIIA.

5. HazoBuTe ciiydau OTCYTCTBHS apTUKIIS (IIPUBEIUTE IPUMEPHI).




6. HazoBuTe cTeneHu cpaBHEHUS MPHIIAraTeNIbHBIX, KaK OHU 00pa3yroTcs.

7. JaiiTe xnaccuuKaIyio Hapeuui 1o 3HaYCHUIO (TPUBEIUTE TIPUMEPHI)

8. HazoBure ¢ynkumu rinaronos to be, to have, mpuseaurte npumepsi.

9. laiiTe CpaBHUTETBHYIO XapaKTEPUCTUKY (OPM HACTOSIIETO BPEMEHHU.

10. {aiiTe cpaBHUTENBbHYIO XapaKTEPUCTUKY (HOPM MPOIIEAIIETO BPEMEHH.

11. JlaiiTe CpaBHHUTEIbHYIO XapaKTEPUCTUKY (opMm Oyaymero BpeMeHHU (TPUBEIHTE
IPUMEPBHI).

12. JlaiiTe CpaBHUTEIBHYIO XapaKTEPUCTHUKY BUIOBPEMEHHBIX (JOpM TI1aroa.

13. TlpuBenuTte mpuMepbl MepeBoJa TIJArojioB B CTPafaTelbHOM 3ajore (MpHUBEIUTE
MIPUMEPHI).

14. JlaiiTe xnaccuuKauo MOIaTbHBIX T1aroJIOB aHTITHICKOTO SI3bIKA.

15. IlpuBeauTe mpuMepbl 5KBUBAIICHTOB MOJAIBHBIX TJIAr0JIOB (IPUBEAUTE MPUMEPHI).

16. [IpuBenute mpuMeps! GyHKIUH MHOUHUTHBA:

- oAiyIeXKaIiee

- 4aCTh CKa3yeMOro

- IPSIMOE JIOTIOJTHEHUE

- oTIpeieieHne

- 00CTOSTENLCTBO LIETHN

17. IlpuBeaure npuMepsl PYHKIUHA TPHUYACTHIA:

- YaCTh CKa3yeMoro

- oTIpeieieHne

- 00CTOSTENIBCTBO

18. IIpuBeauTe npuMepsl PYHKIUA TPHYACTHIA:

- oAIexaIiee

- 4aCTh CKa3yeMOro

- IOTIOJTHEHHE

- oTIpeieieHne

- 00CTOSITENIBCTBO

19. IlpuBeaute npuMepsbl QYHKIHHA TepyHIMS:

- oAyIeXKaIiee

- 4aCTh CKa3yeMOro

- IOTIOJTHEHHE

- oTIpeieieHne

- 00CTOSTENBCTBO

20. IIpuBeauTe mpUMepbl BAPHAHTOB IepeBoa GOpM repyHAUs.

Bonpocwl 0na 3auéma_«1ekcuueckuil pazoeny:

1. Utenue u mepeBoj OTPHIBKA 3HAKOMOTO TEKCTa, OTBETHI HA BOMPOCHI MO COJAEPIKAHUIO
TekcTa oobsemMoM 1500 meu. 3nakoB. Bpems — 20 MuH;

2. YcTHOE HU3I0XKCHHWE OJHOW M3 MPOWICHHBIX TeM: a) oOIe-mo3HaBaTeabHOU, D)
CIIeIUATHHOM.

IK3ameHayuoHHvle 60NPOCchl (0UHOe omoenenue):

1. ITuceMeHHBIN TIEPEBOJ] CO CIIOBAPEM C MHOCTPAHHOTO A3bIKA HA PYCCKHUH SI3BIK TEKCTa
O CIeIUanbHOCTH 00heMoM 750 med. 3HaKoB. Bpems — 25 MuH.;

2. YreHue M mepecka3 Ha MHOCTPAHHOM SI3bIKE M3YYEHHOTO TEKCTa IO CHEIHATIbHOCTH.
Bpewms —10 munyT;

3. becena o npoiineHHbIM TeMaM. Bpems — 2-3 muH.

IIpumepbl KOHTPOJIbHBIX PadoT



KonTtpoabnas padora Ne 1

00 paszfeny (TeMe): HMs CYIIECTBUTENBHOE, MMsS HpWIaratelibHOe, YHCIUTEIbHBIC,
mectouMmenusi, popma Bpemén rpynmsl Indefinite (Simple) neiictBurensHoro 3anmora, mpocroe
pacnpocTpaHEHHOE MPETI0KEHHIE

Bapuanrt 1

3ananue 1 [lepenuwume u nepesedume Ha pycckuil A3vlK npeonodicerus. Onpedenume
no cecpammamudecKum npusnHaxKam, KAKOU 4acmvlo pevu Aejisiomcest  Cloea, Od)OpMﬂeHHble
OKOHYAaHUem —S, u Kaxkyro qbyﬂm;u;o oMo OKOHYAaHUe 6blNOJIHAEN, m.e. CIYIHCUm i OHO.
a) mokaszaTeseM 3-To JIMia eIMHCTBEHHOT0 YKcia riiarona B Present Simple;
0) MprU3HAKOM MHOKECTBEHHOTO YHCJIa UMEHH CYIIECTBUTEIBHOTO;
B) MOKa3aTeJEeM MPUTHKATECIbHOT0 MAa/1eKa UMCHU CYIICCTBUTECIb-HOI'O.
1.1. The ascorbic acid secretion in cow’s milk varies with the season.
1.2. This mineral serves several purposes.
1.3. The microorganisms and enzymes present in foods.
1.4. Food spoils due to the action of microorganisms and ferments.

3ananue 2 [lepenuwume cnedyrowue npeorodceHusi u nepegeoume ux, Y4umol8as
ocobeHHOCmMU  nepesoda  HA  PYCCKULl  A3bIK  ONpeOeneHUll,  BGblPANCEHHLIX — UMeHeM
cyuiecmeumelbHblM.

2.1. Butter with a low salt content has a slightly higher water content.

2.2. The changes that occur in butter are the result of slow oxidation process.

2.3. Cheese manufacture has a long history.

2.4. Pasteurization is a heat treatment of milk.

3aganue 3 [lepenuwume cnedyiowue npediodceHus, cooepicawjue pasuvie Hopmbl
cpasHeHusl, nepegeoume ux Ha PyCCKUll s3viK.

3.1 Freezing makes the microorganisms more or less inactive.

3.2. Calcium is the most abundant mineral in the body.

3.3. Summer butter is much richer in vitamin A than winter butter.

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

3ananue 4 [lepenuwume u nucbMeHHO nepegeoume HA PYCCKUU S3bIK CAeOYIOUUE
npeonodxcenus, oopawas ocoboe GHUMAHUE HA NEPeBo0 HeONpedeléHHbIX U OMPUYAMenbHbIX
MeCmOoUMeHU.

4.1. No other single food in the world can compare with milk in its food value.

4.2. Milk contains some oxygen and nitrogen.

3ananue S [lepenuwume  credyrwowue npeonodiceHus,  onpeoeiume 8  HUX
8UO0BPEMEHHbIe POPMbL 21A201I08 U YKAXdCUmMe UX UHDUHUMUS, nepeseoume npeodiodHCeHus: Ha
PYCCKULL AA3bIK.

5.1. Clarification removes the leucocytes.

5.2. By-products are produced in all European countries.

3ananue 6 Illepenuwume caedyrouue npeonodtceHUus, NOOYEPKHUMeE 8 KANCOOM U3 HUX
MOOANBHBIU 271420 UTIU €20 IKeuedienm, npe()ﬂoofcenuﬂ nepeeeéume HA pyccmn? A3bIK.

6.1. One food may supply both energy and building material.

6.2. Inoculated milk is allowed to stand for 32 hours at the temperature of 100°F.

6.3. Cream should be pasteurized at a relatively high temperature.

6.4. Cream has to be pasteurized to remove undesirable bacteria.



3ananme 7 Ilepenumume u nucomeHHO nepeeeoume meKcm.
FILTRATION AND CLARIFICATION OF MILK

Milk should be produced under proper sanitary conditions but the natural conditions
surrounding the process of milking make it almost impossible that some particles of foreign
matter have not fallen into it.

In former years filtering was the more common method because the equipment was a
cotton or flanel filter available for treatment of either cold or hot milk. When properly used the
method removed all visible sediment and had little effect on creaming ability.

When homogenized milk was first marketed it was found that filtration does not remove
leucocytes, large bacterial cells and extremely fine dirt. These materials were accumulated at the
bottom of the container in the form of' a dirty grey sludge. In cream-line milk the substances
causing the sludge are carried upward by the rise of fat globules and are distributed through the
cream layer where they are not visible.

Clarification which does not remove the leucocytes, other large cells and fine dirt was
found to prevent the sludge formation in homogenized milk. Consequently the clarifier, although
gradually, replaced the filter in milk plants as homogenized milk replaced a substantial
proportion of the cream-line milk formerly sold.

Most plants today clarify all their milk whether cream-line or homogenized and most of
them carry out the process as the cold milk is drawn from the holding tanks. Clarification can be
accomplished successfully at almost any stage of the processing.

Omeembme RUCOLMEHHO HA 60RPOCBL K meKcmy:
1. What processes of milk treatment are there?
2. Does filtration remove leucocytes?

3. What does clarification remove?

Bapmuanr 2

3aganue 1 Ilepenuwume u nepesedoume Ha pycckuil 3wk npednodcenus. Onpedenume
no zcpammamudeckKkum npusHaxkam, KAaKoll 4acmouio pevu Aejsiiomces  Cloeda, O(ﬁOPMﬂeHHble
OKOHYaHuem —S, u Kaxkyro d)yHKL{MIO INoO OKOHYAaHUe 6blNOJIHAEm, m.e. CIYaHcum i OHO.:
a) mokasaTeseM 3-ro JIMIa ¢IMHCTBEHHOT0 YKcia riaroia B Present Simple;
6) MMPHU3HAKOM MHOXCCTBCHHOTO YHCJIda UMCHHU CYIICCTBUTCIIBLHOIO,
B) MmoKa3aTeJeM NMPUTHKATCIABHOI0 Majaeika UMECHHU CYIIECTBUTEIb-HOI'O.
1.1. Man’s diet should consist of proteins, fats, vitamins, minerals.
1.2. Man uses butter for different purposes.
1.3. The term butter means cow’s butter.
1.4. Food spoils because of the action of the enzymes, molds, yeasts or bacteria.

3ananue 2 [lepenuwume credyrouue npeoiodceHus u nepegeoume ux, Yuumoleds
ocobeHHOCmU — nepesodd  HA  PYCCKULl  A3bIK  ONpeOeneHUll,  GbIPANCEHHbIX — UMEHeM
cyujecmeumelbHblM.

2.1. The entire moisture content is evaporated.

2.2. No other single food in the world can compare with milk in its food value.

2.3. Milk fat, some of the milk proteins and lactose are characteristic products of the
mammary gland.

2.4. Water is important in regulating body processes.

3aganue 3 [lepenuwume cnedyiowue npediodceHus, cooepicawjue pasuvie @Hopmbl
CpasHeHUsl, nepeseoume ux Ha pyCcCKull s13viK.



3.1. Spores of bacteria are more resistant to heat than those of yeasts and molds.
3.2. The fat is the most valuable part of the milk.

3.3. It is freezing that is one of the best method of preserving perishable food.
3.4. Better keeping quality is one of the advantages of this method.

3ananue 4 [lepenuwume u nucbMeHHO nepegeoume HA PYCCKUU S3bIK CAeOYIOUUe
npeonodxcenus, oopawas ocoboe GHUMAHUE HA NEPesod HeoNnpedeléHHbIX U OMPUYAMmenbHbIX
MeCmOoUMeHU.

4.1. Milk proteins and lactose occur nowhere else in nature.

4.2. This milk product has many uses.

3ananue S [lepenuwume  credyrwowue npeonodiceHus,  onpeoeiume 8  HUX
8UO0BPEMEHHbIe POPMbL 21A20NI08 U YKAXdCUmMe UX UHDUHUMUS, nepeseoume npeoiodHCeHus: Ha
PYCCKULL AA3bIK.

5.1. The water is present in milk in the compound of hydrogen and oxygen.

5.2. Enzymes have the power to produce changes in other substances.

3ananue 6 Ilepenuwume caedyrouue npeonodtceHUus, NOOYEPKHUME 8 KANCOOM U3 HUX
MOOANBHYLL 2114207 U €20 IKBUBATIEHN, NPEON0NCeHUs nepegeoume Ha pyCcCKUll A3bIK.

6.1. Other parts of milk may also undergo changes.

6.2. You cannot keep milk without sterilizing it.

6.3. In order to kill spoilage agents the food should be heated to 160°F.

6.4. Milk is to be cooled at the temperature of 40 °F immediately after milking to avoid
souring.

3ananme 7 Ilepenuwiume u nucomenno nepeseoume meKcm.
MILK AND HEALTH

Milk and milk products play a particularly important role in nutrition.

The normal milk of cows contains the following compounds: water, fat, proteins, milk
sugar, salts, enzymes, gases, colouring matter.

The water is present in milk in the compound of hydrogen and oxygen. The water in milk
serves the purpose of holding in solution the soluble constituents of the milk. The amount of
water normally contained in milk varies, depending on such factors as individuality, breed, stage
of lactation, age, character of food, and amount of water drunk. The average percentage of water
is 87.

The most valuable part of the milk is the milk fat. It is present in milk in the form of very
small transparent globules. These minute globules are simply very small particles of fat floating
free in milk in the form of an emulsion. The value of milk depends on its fat content and the milk
solids. The milk solids consist of fat, casein, albumin, milk sugar and minerals. Casein and
albumin are principal milk proteins. Milk sugar is present in cow's milk in solution.

Enzymes are chemical ferments; they have the power to produce changes in other
substances without themselves undergoing changes. Enzymes are the products of living cells and
their presence serves to distinguish unheated milk from boiled milk, because the enzymes are all
destroyed by heat.

Milk contains some oxygen and nitrogen, these gases are carried into it mechanically
from the air in the process of milking. Milk contains two colouring substances, carotene and
lactochrome. Carotene is the principal natural yellow pigment of milk fat.

Omeemvme RUCLMEHHO HA 60npOCobL K meKcnty:
1. What does the amount of water in milk depend on?



2. What are enzymes?
3. Does milk contain any colouring substances?

KonTpoabHnast padora Ne 2

mo pasneny (teme): AxtuBHbIA 3amor Indefinite (Present, Past, Future),Continuous
(Present, Past, Future), Perfect (Present, Past, Future); maccuBnsiii 3amor Indefinite (Present,
Past, Future), mogansHble riaroisl: can (could), may- to be able, must , to have to u to be to,
npocteie HenuuHble (opmbl rmarona: Participle | (Present Participle), Participle Il (Past
Participle), cmoBooGpazoBanue — cyhdHKCH Tarojia ¥ OCHOBHBIE CI0BOOOpa3OBaTEIbHBIC
npeduKchl, cI10B00OpazoBaHue — Cy((UKCHI I1aroja, CymeCTBUTEIBHOTO U MPUIIAraTeIbHOTO, a
TaK)kKe OCHOBHBIE CIIOBOOOpA30BaTENIbHBIC MTPEPUKCHI.

Bapuanrt 1

3ananue 1 [lepenuwume credyrouwue npeonodiceHus, onpeoerume 8 KAHCOOM U3 HUX
8UO0BPEeMEHHYI0 hopMY U 3al02 2na2ona-ckasyemozo. Ilepesedume npednodicenus Ha pyccKuil
A3bIK.

1.1. New equipment for butter manufacture had been put into operation at the plant.

1.2. Lactose is broken up by lactic-acid bacteria.

1.3. Homogenized milk is more quickly affected by sunlight than regular milk.

1.4. New drying techniques and processing methods are being developed.

3ananue 2 [lepenuwume ciedyowue npeorodcerus u nepeseoume uUx Ha pyccKuil sA3vlk,
obpawas 6numanue Ha pasusie 3navenus ciog it, that, one.

2.1. It was found that younger growing leaves are higher in ascorbic acid than the older
ones.

2.2. One food may supply both energy and building material.

2.3. Further cheeses are classified as hard, semihard and soft ones.

3anaunue 3 [lepenuwume credyrowue npedsodcenus u nepegeoume uUx Ha pyccKull s3vix,
NOMH3L 0 pa3IuyHbIX 3Havenusx 2nazonos 10 be, to have, to do.

3.1. The water is present in milk in the compound of hydrogen and oxygen.

3.2. It was found that filtration does not remove leucocytes.

3.3. Dried milk is to be removed by a scrape knife.

3.4. Cheese manufacture has a long history.

3.5. There is a great variety of frozen milk products.

3ananue 4 [lepenuwume credyrowue npedsiodcenus u nepegeoume uUx Ha PyccKull s3vix,
obpawas sHUMaHue Ha 6eccor3Hoe NOOYUHEHUe.

4.1. Ancient people knew cheese possesses high food value.

4.2. We should say the profession of dairy engineer is very interesting.

3ananme S. Onpeodenrume no cyghgpuxcy kaxoii uacmovlo peuu AAAWMCA Clledyroujue

cuoea:
a) cyuiecmeumesibHoe 6) npuiazameilbHoe
0) 2nazon 2) Hapeuue
scientist widely
important centrifugal
generally absorption
utilize particularly

manufacture domestic



estimate condition
harmful

3ananme 6 Ilepenuwiume cnedyrwuiue npeonoryceHus u nepegeoume ux Ha pyccKuil
A3bIK, O00pawiana GHUMAHUE HA @YHKYUIO UHUHUMUBA, 2epyHOUA U RPUYACMUA 6
npeonoscenuu.

6.1. You cannot keep milk without sterilizing it.

6.2. To have nourishing diet means to consume proteins, carbohydrates and fats.

6.3. Milk carefully pasteurized will remain sweet at low temperatures.

3ananme 7 Ilepenumume u nucomeHHO nepeeeoume meKch.
KOUMISS

Made traditionally by fermenting mare’s milk with a special culture producing lactic acid
and alcohol, koumiss is an important product on horse farms in some areas of Central Asia.

Mare’s milk koumiss is an interesting product, with up to 2 per cent alcohol and highly
foaming. Mare’s milk differs substantially from cow’s milk in that it contains much less fat
(about 1,5 per cent), more lactose (about 6 per cent) and more whey protein and less casein.

Mare’s milk koumiss is used as a dietetic food and, above all, as a therapeutic agent in
cases of tuberculosis and diseases of the digestive tract, such as stomach and duodenal ulcers. As
mare’s milk is in very short supply, koumiss is now made from cow’s milk, for instance by a
method involving fermentation with lactobacilli and lactose-fermenting yeasts.

In a method recently developed in Switzerland, ultrafiltration is used to adjust the
composition of cow’s milk to approximate that of mare’s milk. The process involves
concentrating rennet whey by ultrafiltration to a 2:1 ratio, mixing it (8 parts with 5 parts cow’s
milk), homogenization, severe heating (at 95 °C for 15 minutes), cooling to 42°C.

A more conventional method for the production of koumiss from cow’s milk on a
commercial scale is used. Skim milk with the addition of 2,5 per cent sugar is added followed by
severe pasteurization, and cooling to 26-28 °C.

A starter containing a mixture of Lactobacillus Bulgaricus and Lacto acidophilus and
yeast is added at a rate of 10 per cent and the milk is incubated to the formation of firm
coagulum which is then stirred.

After bottling the product is held to accumulate carbon dioxide and is then stored at
below 4°C to avoid further fermentation. The alcohol content may be varied between 0,1 per cent
and 1 per cent by regulating the ripening conditions. The finished product should have a clean
lactic and refreshing flavour with only a slight taste of yeast. Marked therapeutic properties are
claimed for the product.

Omeembvme NUCOMEHHO HA 60RPOCHL K meKcmy:

1. What is the difference between mare’s and cow’s milk?
2.  What diseases may be treated with mare’s milk?

3. Does mare’s milk contain alcohol?

Bapmuanr 2

3aganue 1 [lepenuwume cnedyrowue npeonodxicenus, onpeoeiume 8 KANCOOM U3 HUX
BUO0BPEMEHHYIO PopMYy U 3an0e 2nacona-ckasyemoeo. Ilepesedume npeonodiceHus Ha pyccKuil
A3bIK.

1.1. All bacteria are killed by sterilization.

1.2. Lactose has been found by the great German chemist Emil Fischer.

1.3. The process of pasteurization is followed by rapid cooling.



1.4. The holding method is now giving way to a flash method.

3agaunue 2 [lepenuwume credyrowue npedsiodcenus u nepegeoume ux Ha pyccKull s3vix,
obpawas eHumanue Ha pasuvie 3navenus cios it, that, one.

2.1 It was found that younger growing leaves are higher in ascorbic acid than the older
ones.

2.2. One of the methods of preserving milk is the common process of souring.

2.3. The changes that occur in butter are the result of slow oxidation process.

3ananue 3 [lepenuwume cnedyrowue npeorodcenus u nepeseoume uUx Ha pyccKuil sA3vlk,
NOMH3L 0 pa3IuyHbIX 3Hauenusx 2nazonos 10 be, to have, to do.

3.1. Microorganisms are present everywhere.

3.2. Dried milk has some advantages over liquid milk.

3.3. Freezing does not destroy the microorganisms and enzymes present in foods.

3.4. Dairy industry has to meet a tremendous demand for milk products.

3.5. By-products are produced in all European countries.

3ananue 4 [lepenuwume ciedyrowue npeorodcerus u nepeseoume uUx Ha pyccKuil sA3vlk,
obpawas sHUMaHue Ha beccor3noe NoOYUHeHUe.

4.1. Experiments have shown canned foods possessed the same nutritive value as fresh
foods had.

4.2. It is believed butter fat is unique in composition.

3ananme S Onpedenrume no cyghgpuxcy, Kakoii vacmovlo peuu AGAAWMCA Cledyroujue

cuoea:
a) cyuiecmeumesibHoe 6) npuaazameilbHoe
0) 2nazon 2) Hapeuue
destruction instantly
careful technical
rapidly container
evaporate carefully
temperature nutritive
automize nutrition
various

3ananme 6 Ilepenuwiume cnedyrwuiue npeonoryceHus u nepegeoume ux Ha pyccKuil
A3bIK, O00pawana GHUMAHUE HA QYHKYUIW UHUHUMUBA, 2epyHOUA U RPUYACMUA 6
npeonodceHuu.

6.1. Without heating the substance cannot be dissolved.

6.2. To preserve food means to destroy microorganisms, moulds and enzymes present in
food.

6.3. Milk processed by this method has a clean, fresh flavour.

3ananme 7 Ilepenuwiume u nucomenno nepeseoume meKcm.
KEFIR

Kefir is probably the most popular cultured milk product after yogurt, being consumed in
considerable quantities in Central and Eastern Europe.

The word “kefir” signifies a pleasant or agreeable taste.

Its manufacture involves fermentation of milk with lactic acid bacteria and yeasts
obtaining a product of creamy consistency, refreshing taste and pleasant lactic flavour.



Various methods are available for the production of kefir, some employing skim milk as
the raw material. The process may be as follows: skim milk is homogenized, pastereurised at
87°C with 5-10 minutes holding and cooled to about 22°C. It is then inoculated with 2-7 per cent
kefir starter and incubated until the acidity rises to 80°T which takes 5-6 hours. The coagulum is
then stirred, the product cooled to about 13°C, and bottled and ripened at 6-8°C for about 8
hours. The finished product has an acidity of about 100°T and its distribution is carried out at
refrigeration temperatures.

Kefir may be made plain or with different fruit juices, such as strawberry or cherry,
which is added at 10 per cent. Another flavoured type is lemon flavoured. It containes 3 per cent
butterfat, and the flavour is added in the form of a concentrate. In contrast to the traditional kefir,
modern kefir generally contains little alcohol.

Kefir contains considerable quantities of lactic acid, alcohol and gas. At higher
temperatures the percentage of alcohol is increased while as the temperature is lowered the
alcoholic fermentation diminishes and the quantity of lactic acid formed is greater. Kefir is
packaged in plastic cups and has a good storage life.

It is difficult to find concrete statistics on recent developments in the consumption of
kefir, but there is little doubt that with a total output amounting to some 1,2 million tones (full-
fat kefir only) per year.

Omeembme RUCOLMEHHO HA 60RPOCHL K meKcmy:

1. What does the word “kefir” signify?

2. What is the raw material for the production of kefir?
3. What fruit juices may be added into kefir?

IIpumepHBIe TeCTOBbIE 32 JAHUSA

Bomnpoc BapuanTe! oTBETOB
1 2
1.Nms Bribepute npaBUIIbHBIN OTBET:
CYIIIECTBUTEIBHOE, 1. A lot of people learn ... nowadays.
apTUKIIH a) the English b) the English language c) English language

2. ... person who writes novels and stories is called ... author.
a)the;a b)a;an c)the;the
3. ... mother is an English teacher.

a) Helen and Bob’s Db) Helen’s and Bob’s c¢) Helen’s and
Bob

4. ... British are very proud of their sense of humour.
a)- b)a c)the

5. His clothes ... rather shabby and his jeans ... baggy.
a)was; were  b)were; was  C) were; were

6. He was ... typical European who knew two foreign languages.
a)an b) a c) the

7. James wants to study ... History at ... University of Oxford.
a)-;- b)the; the c) -; the

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

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




a)an b)a ¢)-

10. George is ... son of a businessman, but he still goes to ... college.
a)the;- b)a;- c)the;a

11. ...Dutch speak Dutch, whereas ... Danes speak Danish.

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

12. They knew they could get ... good breakfast at that café.

a)- b)a c)the

13. William Shakespeare was ... English author and ... genius of
mankind.

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

14. The United States ... a powerful industrial country.

a)are b)is ¢)-

15. Leo Tolstoy, ... famous Russian writer, liked to play croquet.
a)a b)- c¢)the

2.IMs1 mpuiaratenbHoe,
Hapeuune

Packpoiite ckoOkH, ynoTpeOuB MpujarateibHOe B IPaBUILHOMN hopme
1. Prevention is (good) than cure.

2. Australia is (large) island of the world.

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

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

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

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

7. The Nile is (long) river in the world at 6. 741 kilometers — slightly
(long) than the Amazon, which the second (long) at 6. 40 kilometers.
8. The (much) snow you have in winter, the (good) crop you have in
summer.

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

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

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

12. The (much) you read, the (soon) you enlarge your vocabulary.
13. My English isn’t very good but I understand it (good) if people speak
(slowly) and (clearly).

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

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

16. It’s (late) than | thought.

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

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

19. Silver is (heavy) than copper.

20. This wall is (low) than that one.

3.I'maron  (ocHOBHBIC
hopmsl, BpeMeHa
AKTUBHOTO 3aJI0Ta)

Bribepure npaBuIIbHBIN OTBET:
1. Who answered the telephone? — Bob ... .

a) answered b) did c) was
2. Yesterday was Sunday, so | ... late, but I usually very early.
a) had got up; rise  b) got up; rise C) got up; raise

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




a) you have been b) were you ¢) have you been
4. He was very nervous. | saw that he ... somebody.

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

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

a) has ... been; hasbeen  b) has ... been; was c¢) had ... been; was
7. We ... each other since we ... at school together.

a) known; were b) have known; were ¢) had known; had been
8. Bab ... good progress in science lately.
a) has done b) has made ¢) had made
9. Somebody ... my pen! — Why ... at me?
a) broke; you are b) had broken, do c) has broken; you are
looking you look looking
10. When ... the train ....? — At 6.15. Hurry up!
a) does...leave b) is leaving c) has left

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

a) went; have seen b) have gone; saw ) went; saw
12. This time next summer, Peter ... for his university exams.
a) will read b) will be reading c) will have been reading
13. By the time my sister graduates, she ... German for five years.
a) will study  b) will have been studying ¢) will be sudying
14. Ann is tired: she ... all day and hasn’t finished ... .
a) had worked; still  b) worked; already  c¢) has been working; yet
15. Why ... your things? — | ... to San Francisco.
a) do you pack; will fly b) you pack; fly c) are you packing; am flying

4.I'maron
¢bopmsl,

(ocHOBHBIE
BpEMeHa

MacCUBHOTO 3aJ10Ta)

Br16epuTe nmpaBHIIbHBINA OTBET:
1. Every year London ... by many people from all over the world.

a) isvisited  b) is being visited  ¢) was being visited
2. The biggest museum ... by the Mayor next month, on May 24",
a) opens b) is opened c¢) will be opened
3. Nearly all English kings and queens ... in Westminster Abbey.
a) are being crowned  b) have been crowned c) had been crowned

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

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

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




a) has been repaired  b) is being repaired  ¢) was repaired
6. The patient ... by the doctor and ... to hospital.

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

7. Linda ... a lot of flowers on her birthday last month.
a) gave b) was given ¢) has been given
8. The chief said that the contract ... the next day.
a) will be signed b) would sign c¢) would be signed
9. New methods of technology ... in building houses now.
a) are using b) are being used c) have been used
10. The terrorists ... by the police.
a) want b) are wanted c) are wanting
11. The chairman said that such an important fact should ... on.
a) comment b) be commented c) being commented
12. They promise that the hotel ... by the end of the year.
a) will build b) will have been built ¢) had been built
13. The speakers didn’t want ... as they were pressed for time.
a) being interrupted  b) to be interrupted  c) to have been interrupted
14. Some people ... in international politics.
a) interest b) are interesting C) are interested
15. I ... that the question ... still ... in the State Duma.

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

5.MopanbHBIE TJIAroJjbl
U UX DKBUBAJICHTHI

Bribepure npaBUIIbHBIN OTBET:
It was raining and we ... wait until it stopped.

a) were to b) had to ) must
The time was fixed for the sailing. It ... take place almost immediately.
a) had to b) was to ) must
The meeting ... begin at 5 sharp. Don’t be late.
a)isto b) must c) has to
| ... tell you frankly that I think you were wrong.
a) amto b) have to C¢) must
Which of you ... bring the magazines and newspapers?
a)isto b) must c) has to
I ... help my friends with the work now. So I can’t go with you.
a) must b) have to c) amto
They didn’t answer my first knock so I ... knock twice.
a) must b) was to c) had to




One ... have a rest after a day of hard work.
a)isto b) has to c) must
Give him something to eat. He... be hungry.
a) must b) is to c) has to
. He lost all his money and I ... lend him five pounds.
a) was to b) had to ¢) must

6.apuHnTHB

Point out the Objective-with-the-Infinitive Constructions. Translate the
sentences into Russian.

1. We expect her to come tomorrow.

2. Everyone consider Bobby to be a clever man.

3. I'wish John to come to our place at the weekend.

4. We ordered a huge bunch of flowers to be brought by 7 o’clock.

5. I have never heard him play the piano.

6. Every spring we see the leaves on the trees come out again.

7. Usually English people don’t like strangers to ask personal questions.
8. I will let you use my car if necessary.

9. You could have heard the pin drop.

10. You mustn’t let it worry you.

11. What made you think so?

12. People know Jack to be an honest man.

13. I’ve never seen them talk together.

14. How can you let your son go there alone?

15. I know her working very hard.

7.11puuactus,
MpUYaCTHBIE 00OPOTHI

Hcnonb3ys npumep, o0pasyiiTe Npu4acTHbIN 000poT:
Model: He looked sleepy as if he were tired after his journey.
Tired after his journey he looked sleepy.
1. Though Sue was surprised by his arrival, she didn’t show it.
2. Though he was annoyed by his failure, he continued to work hard.
3. When he was asked for help, he refused.
4. If he was given an opportunity, he would make a good pianist.
5. When the boy was left to himself, he took the toys and began to play.
6. When she was questioned, Irene smiled tolerantly.
7. If he is given time he will make a good chess-player.
8. I can’t forget Tom’s face. When he was asked about the accident, he
began to cry.
9. She suddenly stopped as if she were struck by the news.
10. Though she was impressed by the movie, she didn’t show it.

8.I'epynauit

PackpoiiTe ckoOKH , yoTpeOuB Taroi B NpaBMIIbHON (opme:

. After a long time we succeeded ...a flat. (to find)

. I’ve been thinking ...for a new job. (to look).

. I wonder what prevented Clare... to the party. (to come)

. I’m getting hungry. I’m looking forward ...dinner. (to have)

. I don’t feel ...today. (to study)

. Excuse me ... you but I must ask you a question. (to interrupt)

. Have you ever thought ...married. (to get)

. I’ve always dreamed ... on a small island in the Pacific. (to live)
. The cold water didn’t stop Emmie ... a swim. (to have)

10. We have decided ... a new car. (to buy)

11. Concert- goes are asked to refrain ... in the auditorium. (to smoke)

OO ~NOoO Ul WN -

12. Kate apologized ... so rude to me. (to be)




OTBETHI HA BOITPOCHI
1o pazzeny (remMe) MMs cymecTBUTe1bHOE, APTHKJIN.

Bompoc OTtBeT BOIPOC OtBet
1 c 9 a
2 b 10 b
3 a 11 c
4 C 12 b
5 a 13 b
6 b 14 b
7 Cc 15 c
8 C
OTBETHI HA BOITPOCHI
no pazneny (treme) Ums npuiiaratejibHoOe, Hapevue.
Bomnpoc OtBer Bomnpoc OtBer
1 better 11 earlier/more
2 largest 12 more/sooner
3 most powerful 13 better/more
slowly/clearer
4 highest/higher 14 nearer
5 oldest/youngest 15 difficult
6 fewer 16 later
7 longest/longer/longest 17 wider/deeper
8 more/better 18 more useful
9 better 19 heavier
10 younger/easier 20 lower
OTBETHEI HA BOITPOCHI
no pazzaeny (treme) I'siaros (ocHoBHbIE GOPMBI, BpeMeHa AaKTHBHOIO 3aJ10Ta).
Bompoc OtBeT Bonpoc OtBeT
1 b 9 c
2 b 10 a
3 c 11 a
4 a 12 b
5 b 13 b
6 a 14 c
7 b 15 c
8 b
OTBETHI HA BOITPOCHI
no pazneny (teme) I'smaros (ocHoBHBIE (h)OPMBI, BpeMeHA MACCHBHOTIO 3aJ10Ta).
Bompoc OtBet Bonpoc OtBet
1 a 9 b
2 c 10 c
3 a 11 b
4 c 12 b
5 a 13 c
6 a 14 a
7 b 15 b
8 c




OTBETbI HA BOITPOCHI
o pazzaeiny (reme) MogajibHblIe IJ1aroJibl M UX 3KBUBAJIEHTHI.

Bomnpoc OTtBet
1 b
2 b
3 a
4 C
5 b
6 Cc
7 C
8 Cc
9 a
10 a
OTBETHI HA BOITPOCHI
no pazneny (teme) I'smaros (ocHoBHBIE (h)OPMBI, BpeMeHA MACCHBHOTO 3aJ10Ta).
Bompoc OtBet Bonpoc OtBet
1 + 9 -
2 + 10 -
3 + 11 -
4 + 12 +
5 - 13 -
6 - 14 -
7 + 15 -
8 -
OTBETHI HA BOITPOCHI
no pazzeny (teme) IlpuyacTus, npuyacTHbie 000POTHI.
Bomnpoc OtBer
1 Surprised by his arrival, she didn’t show it.
2 Annoyed by his failure, he continued to work hard.
3 Asked for help, he refused.
4 Given an opportunity, he would make a good pianist.
5 Left to himself, he took the toys and began to play.
6 Questioned, Irene smiled tolerantly.
7 Given time he will make a good chess-player.
8 Asked about the accident, Tom began to cry.
9 Suddenly stopped, she were struck by the news.
10 Impressed by the movie, she didn’t show it.
OTBETHI HA BOITPOCHI
no pazzaeny (teme) I'epynauii.
Bomnpoc OtBer
1 finding
2 to look
3 to come
4 to have
5 studying
6 to interrupt
7 to get




8 living
9 having
10 to buy
11 smoking
12 being

Kpurtepuu oueHku pe3yjbTaToB:
3a4YTEHO — JIOMYyILEeHb! 1-4 omunoKwy,
HE3a4TEeHO — JIONYIIEHHI 5 U 6oJiee ommnoOoK

7. YueOHO-MeTOAUYeCKOe U MH(OPMAIITUOHHOE O0ecTeuyeHue TUCIUITUHbI

a) OCHOBHas1 JIUTepaTrypa:

1. Mapkosa, TaTesiHa AHATOJIbEBHA. AHIIIMHACKUH SI3BIK : y4eO. mocoOue i ay JUTOPHOM
U camMoCTOAT. paboTel cTyaeHTOB | m 2 kypca mo cmer. 19.02.07 - TexHomorus MojoKa H
MoJIouHbIX mpoayktoB / T. A. MapkoBa ; M-Bo cenbckoro xo3-Ba Poc. ®enepanuu,
Bonoroackas 'MXA, Texnon. ¢ak., Kad. unoctp. a3. - Bomorna ; Monounoe : ®I'bOY BO
Bonoroackas IMXA, 2020. - 81 c. - bubnuorp.: c. 78-80 -15 sks.

2. bxunsuckas, I'. M. AHMIUNACKUNA A3BIK JUISl CTYJIGHTOB TEXHUKYMOB U TE€XHUYECKUX
Koyteker [Dnextponsslii pecypc] = English for Students at Technical Secondary Schools and
Technical Colleges : yue6HOe mocobue mis cro / I'. M. bxkunsnckas. - Onektpon.nad. - CaHKT-
[TerepOypr : Jlanw, 2022. - 316 c. - (Cpennee npodeccuoHanbHOe 00pazoBaHue). - BHemHss
cepuika: https://e.lanbook.com/book/261338

3. MroxanoBa, Huna MuxaiinoBHa. AHITIMICKUN A3BIK [ DIEKTPOHHBIN pecypc] : yueOHOoe
nocobue / H. M. [{rokaHoBa. - 2-¢ u3., nepepad. u a01. - DIeKTpoH.aaH. - Mocksa : UTHDOPA-
M, 2023. - 319 c¢. - (Cpemmee mpodeccuonanpHoe oOpa3zoBaHue). - BHemrHss
cepuika: https://znanium.com/catalog/document?id=424792

4. ®umman, JIro6oBs MapkosHa. Professional English [DnexTponnslii pecypce] : yueOHUK
/ JI. M. ®umman. - Onektpon.naH. - MockBa : UHOPA-M, 2022. - 120 c. - (Cpennee
npohecCuoHaTBHOE oOpa3oBaHue). - Buemusis
cepuika: http://znanium.com/catalog/document?id=393580

5. ManbkoBckas, 308 BukTopoBHA. AHTIIHICKUI S3bIK [ DIEKTPOHHBIN pecypce] : yueOHoe
nocobue / 3. B. ManbkoBckas. - DnekrpoH.naH. - Mocka : UHOPA-M, 2020. - 200 c. -
(Cpennee pohecCuOoHATBLHOE oOpa3oBaHmue). - Buemusis
cepuika: http://znanium.com/go.php?id=1063336

0) 10MOJTHUTEJIbHAS JIUTEepaTypa:

1. Ky3pmenkoBa, 0. b. AmnHmmiickuil s3bIk. OCHOBBI pPa3srOBOPHON IpPaKTUKU
[DnexTponnbiit pecypc] : yuebnuk mns cmo / FO. B. Ky3smenkoBa, A. Il. Ky3pMmeHkoB. -
Onextpon.naH. - Caukr-IlerepOypr : Jlanp, 2021. - 184 c. - (Cpennee npodeccroHanbHOe
obOpasoBanue). -

Buemnsist cepuika: https://e.lanbook.com/book/178059

2. Oumposa, B. H. English Grammar [9nexTponssiii pecypc] : yuebHoe mocodbue / B. H.
OumpoBa, M. I'. Kapnosa. - OnekrpoH.naH. - Ynan-Ya» : byparckas I'CXA wum. B.P.
®unaunmosa, 2021. - 85 ¢. -

Buemnsist cepuika: https://e.lanbook.com/book/226160

3. AHTTIO-pYCCKHIA CJIOBAph MO TEXHOJIOTHU MOJIOKA ¥ MOJIOYHBIX MPOAYKTOB : cBhIme 10
000 TepmuHOB: yueb. mMoc. s CTY. BY30B, oOy4arommxcs 1o Hampasi. 260300 "TexHomorus
CBIpbSl W TPOAYKTOB MKHUBOTHOTO mpoucxoxaenus", cmern. 260303 "TexHomnorus MoJjioka H
MosouHbIX npoaykToB" / E. C.AnromkuH [u ap.]; mox pen. I'. I'. Hlunepa. - M. : KomnocC, 2007.
- 224 c. -14 5k3.



https://e.lanbook.com/book/261338
https://znanium.com/catalog/document?id=424792
http://znanium.com/catalog/document?id=393580
http://znanium.com/go.php?id=1063336
https://e.lanbook.com/book/178059
https://e.lanbook.com/book/226160

B) mporpamMMHoe odecrieuenne 1 UHTepHeT-pecypcehl - yKa3aTh nepevyeHb

1. https://www.esl-lounge.com/student/grammar/2gl-article-gap-fill.php

2. https://www.esl-lounge.com/student/grammar/1g34-adjective-order.php

3. https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-
intermediate/present-perfect

4, https://learnenglish.britishcouncil.org/english-grammar-reference/active-and-
passive-voice

5. https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-
intermediate/modals-deductions-about-the-present

6. https://learnenglish.britishcouncil.org/vocabulary/beginner-to-pre-
intermediate/everyday-objects

7. https://www.themoscowtimes.com/

8. https://www.bbc.com/

9. https://www.euronews.com/

10. www.presentationgo.com, www.slidescarnival.com

8. MaTrepuajJibHO-TeXHHYeCKOe ofecnedeHue JUCHUTLINHBI

- Omneparmonnas cucrema Microsoft Windows

- TexcroBeiii penaktop Microsoft Office Word

— Penaxrop mpesenraruit Microsoft Office Power Point

- Wnrepuer-opaysep SAunnexc.bpaysep, Google Chrome, Mozilla Firefox, Internet

Explorer, Opera

— [TouroBast mporpamma Mozilla Thunderbird
— [Tporpammer mist tectupoBanust SunRav TestOfficePro 4.8, KoratponsHo-

TecTtoBag cucteMa KTC Net 3

— CpenctBa anTuBupycHoit 3aumtel Kaspersky Endpoint Security
— Cucrema ympasnenus ooyauenneM MOODLE (O6pa3oBatenbHbIid TOpTa) —

pexkum pocryma: https://moodle.molochnoe.ru/

— DnekTpoHHbIH Onbmmoteunslid karaaor Web MPBUC — pexum nocryna:

https://molochnoe.ru/cgi-
bin/irbis64r_14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC

— DJEeKTPOHHBIE OMOIMOTEYHBIC CUCTEMBI:

o] 3BC JIAHD - pexxum noctyna: https://e.lanbook.com/

(o] OBC Znanium.com — pexxum jnoctymna: http://znanium.com/
o] 3BC FOPAUT - pexum mocryma: https://biblio-online.ru/
0 ObC ®I'bOY BO Bonoroackas [MXA — pexum nocryna:

https://molochnoe.ru/ebs/

- Hayunble 6a3bl TaHHBIX:
o] Web of Science kommanuu Clarivate Analytics — pexum gocryma:

http://webofscience.com/

o] Scopus — pexxum pocrtyma: https://www.scopus.com/home.uri
ITouckoBsie cucremsl IHTEpHETA:

Sunexc — pexxum pocrymna: https://yandex.ru/

Pambnep — pexxum gocryma: https://www.rambler.ru/
Mouck@mail.ru — pexxum gocrymna: https://mail.ru/

Google — pexxum goctyma: https://www.google.ru/

O o0O0oo

9. Obecneuenue oopazoBanus s jun ¢ OB3
IL]IH OGGCHG‘-IGHI/I}I O6paBOBaHI/I$I HWHBAJINJO0B U JIUI] C OFpaHI/I‘-IeHHI:IMI/I BO3MOXHOCTAMNU

3I0POBBSI PeANH3alis AUCIHUIUIMHBI MOXKET OCYIIECTBISATHCS B aJallTHPOBAHHOM BHUIE, UCXOJIS

nu3

HWHAUBUIYAJIbHBIX HCI/IXO(I)I/ISI/I‘IGCKI/IX OCOOEHHOCTEH H MO JIMYHOMY  3a4BJICHHUIO

00ydJaromerocs, B 4acTH CO3/IaHUs CIICIIHAIbHBIX YCIOBHH.
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https://www.esl-lounge.com/student/grammar/1g34-adjective-order.php
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https://www.bbc.com/
https://www.euronews.com/
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https://www.google.ru/

B crmernuanpHble yCIOBHS MOTYT BXOJUThH: MPEIOCTABICHUE OTACIBHON ayIuTOpHH,
HEOOXOUMBIX TEXHUYECKHX CPEACTB, MPUCYTCTBUE aCCUCTEHTA, OKA3bIBAIOLIETO HEOOXOAUMYIO
TEXHHUYECKYIO TTOMOIIb, BBIOOpP (hOPMBI TIPEIOCTABICHUSI HHCTPYKIIUU 10 TMOPSAKY MPOBEICHUS
TEKYIIero KOHTPOJS M MPOMEXKYTOUHOM aTTeCTalid, HCIIOJIb30BAHUE  CHEIHAIbHBIX
TEXHUYECKUX CPECTB, MIPEIOCTABICHUE TIEpephIBa sl PUEMa ITHIIH, JIEKAPCTB U JIP.

Jlisg Ui ¢ OrpaHWYeHHBIMU BO3MOXHOCTSMHU 370POBbsSI IMIPEIyCMOTPEHA OpraHu3alus
KOHCYJIbTALIUM C UCIIOJIb30BAHUEM DJIIEKTPOHHOMU IMOYTHI.

Y4eOHO-METOANYECKUE MaTepuajbl I CaMOCTOATEILHONH pabOTHl 00Yy4aloIUXCs W3
YKCJla MHBAJIKUJIOB U JIML C OTPAaHUYEHHBIMU BO3MOXKHOCTSIMU 3710poBbsi (OB3) npenocrasnstorcs
B (hopMax, aJanTUPOBAHHBIX K OTPAHUUYEHUSIM HX 30POBbS U BOCIIPUATHS HHPOPMAIIH:

JUJis U1 ¢ HapYIICHUSIMH 3PEHUS:

— B IIeYaTHOM popMe yBETUUCHHBIM MIPUPTOM,

— B popMe IEKTPOHHOTO TIOKYMEHTA.

Jlnig U1l ¢ HapyILICHUSIMU CyXa:

— B I1e4aTHO (opme,

— B (popMe IIEKTPOHHOTO TIOKYMEHTA.

JUJist vI1 ¢ HapyIICHUSIMA ONIOPHO-JIBUTATEIILHOTO amnmapara:

— B IIe4aTHOU ¢opme,

— B popMe IEKTPOHHOTO TIOKYMEHTA.

JlaHHBIN TepedyeHb MOXET ObITh KOHKPETH3MpPOBAaH B 3aBUCUMOCTH OT KOHTHHIEHTA
00yJaromuxcs.
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