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1. Heau u 3aga4u y4eOHOM M CUMILIHHBI

[enssMu ocBOEHUS NTUCUMILIMHEBI «ITHOCTpaHHBIN SA3bIK» B paMKax IIEPBOM CTYIIEHU BBICILETO
npoeccHOHaNBbHOrO  00pa30BaHMsI  SBISIOTCS MOBBIIICHHE HMCXOJHOTO YPOBHS  BIIAJCHHUS
MHOCTPAaHHBIM SI3bIKOM, OOY4YE€HHE NPAKTUYECKOMY BIIAJICHUIO S3BIKOM CIIEHUAIBHOCTU I €ro
aKTHBHOTO IIPUMEHEHUS B TPO(PECCHOHANBHON eI TEeTbHOCTH.

3anayamu acrniekra «IIpodeccuoHanbHO OPUEHTUPOBAHHBIN S3bIK» SIBIISIFOTCSL:
® Da3BUTHE YMEHUH YTEHUS JIATEPaTypbl IO CHELUAJBbHOCTH C LEJIbI0 H3BJICYCHUS
nHpOpMaINH;
® pa3BUTHME HABBIKOB M yMEHHA aHHOTHPOBaHUSA, pedepupoBaHHS U IEpeBOJa
CIELMAaJIbHOM JINTEpaTypHl;
® Da3BUTHE OCHOBHBIX HAaBBIKOB IIMCbMa Ui BEACHUSA NEPENUCKA M IMOATOTOBKH
yOIMKaIuii;
® Dpa3BUTHE YMEHUU TOBOPEHHUS B paMKax 3HAKOMOM MpOo(ecCHnoHaIbHO OPUEHTUPOBAHHOM
JIEKCHKHU;
e pa3BUTHE UH(POPMALIMOHHON KYJIbTYPHI.

2. Mecto qucuuminnbl B crpykrype OIl mo HanpaBJ/ieHHIO MOATOTOBKH (CIIENHATbHOCTH)

Jucrunnuna «MHOCTpaHHBIN sI3b1K» BXOIUT B 0azoBwid nukn OIl. OOydeHne MHOCTpaHHOMY
SI3BIKY CTYJIEHTOB PAacCMaTPUBAETCS KaK COCTAaBHAsl YacTh BY30BCKOHW MPOTpaMMBbl TYMaHUTaPU3AINHI
BBICIIIETO O00pa30BaHWs, KaK OpraHWyeckas dYacTh IMIpollecca OCYIIECTBICHHS TOJATOTOBKH
BBICOKOKBAJTM(DUITMPOBAHHBIX CIEIUAIUCTOB, AKTUBHO BIAJCIONINX WHOCTPAHHBIM SI3BIKOM Kak
CPEICTBOM  HHTEPKYJIBTYPHOW W  MEKHAIMOHAJLHOW  KOMMYHHMKAIlMA, Kak B  cdepax
npodeccroHabHBIX HHTEPECOB, TaK U B CUTYAIUSIX COI[UAIIBHOTO OOIICHHUS.

Hannuue HeoOxoauMol KOMMYHUKATUBHONW KOMIIETEHLIMHM JAa€T BO3MOYKHOCTH BBITYCKHHUKY
BECTH IJIOJJOTBOPHYIO JEATEIBHOCTh MO U3YYEHHUIO U TBOPUYECKOMY OCMBICIICHHUIO 3apyOeKHOTO OTIbITa
B TpOoQMIMPYIOIKX M CMEKHBIX OOJACTAX HAyKH M TEXHHKH, a Takke B cdepe memoBoro
poheCcCUOHAIBHOTO OOIICHUSI.

3. IlepedyeHb IUIaHHPYeMBIX pe3yJabTATOB OOy4YeHUS] W BOCHUTAHUS MO JHCHUILINHE
(MOayJ/I10), COOTHECEHHBIX ¢ IUIAHUPYEMBIMH Ppe3yJbTATaMHM OCBOEHHsI 00pa3oBaTe/IbHOM
NPOrpaMmbl

[Tponecc n3yueHws TUCIMILIMHBI HAITPABJICH HA (OPMHUPOBAHUE CICTYIONIEH KOMITIETCHIIHH:

e CriocoOHOCTh OCYIIECTBIIATH JCIOBYI0 KOMMYHHKAIIMIO B YCTHOH M THCBMEHHOW (opmax Ha
rocy/apcTBeHHOM si3bike Poccuiickoit denepanuu u uHOCTpaHHOM(bIX) si3bike(ax) (YK-4):
YK-4.1. - oCyIIeCTBIIATh aKaJIEMUYECKOE U MPOPECCHOHATLHOE B3aUMO/ICHCTBUE, B TOM YHCIIC
Ha MHOCTPAHHOM SI3BIKE.

YK-4.2. - ucnosib30BaTh KOMMYHUKATHBHBIE TEXHOJIOTUU KaK CPEJCTBO JICIIOBOTO OOIICHHUS, B
TOM YHCJIE Ha UHOCTPAHHOM SI3bIKE.
VYK-4.3. - neMOHCTpUPOBATh HHTETPATUBHBIC YMECHHSI, HEOOXOIUMBIE JIJIsl HAITUCAHUS,
MUCHbMEHHOTO MEPEBOA M PEIAKTUPOBAHMS PA3INYHbIX aKaJIEMUUECKUX TEKCTOB (pedeparTos,
acce, 0030poB, cTaTei u T.1.).
VK-4.4. - neMOHCTpHPOBATh UHTEIPATHUBHBIE YMEHHUS, HEOOX0JUMBbIE JUTs 3 (HEKTUBHOTO
y4JacTHs B aKaJIeMUYECKUX U MPO(PECCHOHANBHBIX JUCKYCCHSIX.
VK-4.5. - npeacTaBisaTh pe3ylbTaThl aKaJIeMHUECKOW M Mpo(decCHOHATBHON NeATeNbHOCTH Ha
Pa3UYHBIX HAyYHBIX MEPONIPUATUAX, BKIIOUAsT MEX/IyHApOAHbIE, B TOM YHCJIE€ HA NHOCTPAaHHOM
S3BIKE.
B pesynbraTe 0CBOCHUS AUCIUILIMHBI 00YJalOMMics JOKEH:
3HaThb: COBpPEMEHHbBIE CpeiCcTBAa HMH(POPMAIIMOHHO- KOMMYHUKALIMOHHBIX TEXHOJOTHM; S3BIKOBON
MaTepuall (JIeKCHYeCKHUe €AMHUIBI UTPAaMMaTHYECKUE CTPYKTYpPbI), HEOOXOAUMBIM U JOCTATOUYHBIN IS
oOIIeHUsI B Pa3IMYHbIX CpeAax U cdepax pedeBOW AEATENbHOCTH; OCHOBHbIE MOHATHUS KYIbTYphl U
STUKHM peYd; HOPMATHUBHbIE, KOMMYHUKAaTUBHbIE, 3THYECKHUE ACIEKThl YCTHOM M MUCbMEHHOW peuH;
CTHJI JICJIOBOTO OOIIEHUs; BepOalbHbIEe U HEBEpOaTbHbIE CPEACTBA B3aUMOICHCTBHUS C MapTHEPAMHU.



YMeTh: BOCHpUHMMATh Ha CIyX M TIOHUMAaTh COJEpKAHUE ayTEHTUYHBIX OOIIECTBEHHO-
MOJIMTHYECKUX, MyOTUIMCTHYECKUX (MEOUMHBIX) M MPAarMaTUYeCKUX TEKCTOB, OTHOCAIIMXCA K
Pa3IMYHBIM TUIIAM PEYH, BBIICIATH B HUX 3HAUUMYIO MH(OPMAIUIO; MOHUMATh COAEp)KaHUEe HAYYHO-
MOMYJSIPHBIX M HAy4YHBIX TEKCTOB, OJOroB/Be0-CalTOB; BBINENATH 3HAUYMMYIO HH(POPMALUIO W3
MParMaTU4ecKuX TEKCTOB CIPABOYHO-MH(DOPMAIIMOHHOTO M PEKJIAMHOTO XapaKTepa; BECTHU JUAJIOT,
coOIr01ast HOPMBI PEUEBOTO 3TUKETA, UCTIONb3YS PA3JIMYHbIE CTPATErHH; BRICTPAUBATh MOHOJIOT; BECTH
3allUCh OCHOBHBIX MBICHEH M (DaKTOB (M3 ayAMOTEKCTOB M TEKCTOB Ul YTCHHs), 3alUCh TE3UCOB
YCTHOTO BBICTYIUICHUS/TTICBMEHHOTO JIOKJIaZa M0 HM3Y4aeMOU MpoOiieme; MOIIepKUBATh KOHTAKTHI
[P TOMOILM 3JIEKTPOHHOM IOYTHI, BECTU OOMEH /€JI0BON MH(OpMaLMed B yCTHON M NUCHbMEHHOU
dopmMax Ha TOCYIapCTBEHHOM SI3BIKE; HCIIOJNB30BaTh 3HAHHE S3BIKOBBIX HOPM, 3HaHHUS O
KOMMYHUKAaTHBHBIX Ka4eCTBaX pEYHM B MEXKIMYHOCTHOM OOIMIEHHH ©  TpodecCHOHATBHON
NEATeNbHOCTH; TIPEACTABIATh CBOIO TOYKY 3pEHHUS MpPH JEIOBOM OOIIEHHH M B IYOJHMYHBIX
BBICTYIUICHUSX.

Baagers: npakTHUeCKMMH HaBBIKAMU HCIOJIb30BaHUSICOBPEMEHHBIX KOMMYHUKAaTUBHBIX TEXHOJIOTH;
IrpaMMaTUYECKUMU U JIEKCHYECKUMU KaTEeTOPHUSIMUA M3y4aeMOro (bIX) MHOCTPAHHOTO (bIX) sI3bIKa (OB);
COBPEMEHHBIMH  MH(POPMAIIMOHHO-KOMMYHUKAaTUBHBIMH ~ CpPEICTBAaMH B Ipoliecce  OOILIEHMS;
HaBbIKaMHU KOMMYHUKAIIUU B MPOECCHOHANBHON 00JaCcTH; METOJaMU COBEPLIEHCTBOBAHMSI HaBBIKOB
rPaMOTHOTO MHCbMa U pPEYH; HaBbIKAMH MEXJIMYHOCTHOTO JEJOBOrO0 OOHIEHHS Ha PYCCKOM H
MHOCTPAaHHOM (bIX) $3bIKaX, C HPUMEHEHUEM MPOPECCUOHANBHBIX S3BIKOBBIX (OPM, CPEICTB U
COBPEMEHHBIX KOMMYHUKATUBHBIX TEXHOJIOTHI.

4. O0beM IMCUUIIMHBI M BUABI Y4e0HOH padoThl. O01as TPyA0eMKOCTb AUCHUILIMHBI
4.1. O0beM JMCHUIIMHBI M BU/IbI y4eOHOMH padoThl 10 04HOIi (hopme 00yueHUs:

Oo0rmiast Tpy10eMKOCTh JUCHHILIHHBI cocTaBisieT 360 gacoB (10 3a4eTHBIX €THUHHUII)

Bcero CemecTpnl

Bun yueoHoii pa6oThI 4yacoB 1 2 3
KonTakTHbBIE Yachl (Bcero) 153,85/4,2 | 51,25/1,4/51,25/1,4 (51,35/1,4
B ToMm umncie:
Jlexuun (JI)
ITpaktuyeckue 3austus (I13) 153/4,2 51/1,4 51/1,4 51/1,4
Cemunapsi (C)
JlabopaTtopHubie paboTs (JIP)
KonrakTtHas pabota B nepuo arrectanuu (KPAT) 0,35/0,01 0,35/0,01
CamocrosTenapbHas  paboTra  1OJ  PYKOBOJACTBOM
npemnoaasatens (CPIT) 0,5/0,014 |0,25/0,007(0,25/0,007 -
Camocrosteannasi padora (CP) (Bcero) 170,5/4,8 [56,75/1,6 [56,75/1,6 | 57/1,6
B ToMm uucie:
KypcoBoii mpoekT (pabora)
PacuetHo-rpaduueckne paboThl
Pedepar
Hpyaue suowvr CPC (eciu npedycmampusaromcs,
npugooumcs nepeyens 6uoos CPC)
1. [oaroToBKa yCTHOTO COOOIICHHUS TIO TEME. 57/1,6 18/0,5 18/0,5 21/0,6
2. BhITOJIHEHUE TTEPEBOJIOB. 57/1,6 18/0,5 18/0,5 21/0,6
3. 3ayurBaHHE HOBBIX JICKCHYCCKHUX €JIUHMII. 56,5/1,6 |20,75/0,6 | 20,75/0,6| 15/0,4
Kypcogoii npoekt (pabota)
KonTpous (Bcero) 35,65/1 - - 35,65/1
DopmMa NPOMEKYTOYHON aTTeCTALUM:
3a4eT, IK3aMeH 3a4er 3a4eT | IK3aMeH
O0wmas TPy10eMKOCTh 360/10 108/3 108/3 144/4




4.2. O6beM TUCHMIIMHBI U BU/ABI y4eOHOii padoThl 10 3204HOIi popme 00yUeHUsI

OOr11ast Tpy10eMKOCTh TUCHHMILTUHBI cocTaBisieT 360 yacos (10 3aueTHBIX €TUHUIL)

Bcero CemecTpsl

Buj yuyedHoii padoTsi yacos/3.e. 1 2 3
KoHnTakTHbBIE Yachl (BCero) 36,85/1,02|12,25/0,34 | 12,25/0,34| 12,35/0,34
B Tom uucne:
Jlexuuu (JI) -
ITpaktuyeckue 3austus (I13) 36/1 12/0,33 12/0,33 12/0,33
Cemunapsl (C) -
JlaGoparopusie paboTsl (JIP) -
KonTakrHas pabota B nepuo arrectarmu (KPAT) 0,85/0,02 |0,25/0,007|0,25/0,007| 0,35/0,01
CamocrosarenbHass  paboTa  MOJ  PYKOBOJCTBOM
npenoaasatens (CPII)
CamocrosiTe;sibHasi pabora (CP) (Bcero) 307/8,53 | 92/2,56 | 92/2,56 | 123/3,41
B Tom uucne:
Kypcosoit nmpoekr (pabota) -
Pacuetno-rpaduueckne paboTs -
Pedepar -
Jlpyeue euovt CPC (ecnu npedycmampugaromesi,
npusooumcs nepeuers 6u0os CPC)
1. IToAroTOoBKa YCTHOTO COOOIIECHHS MO TEME. 108/3 36/1 36/1 36/1
2. BhINosIHEHHE TTEPEBOIOB. 108/3 36/1 36/1 36/1
3. 3ayurBaHKME HOBBIX JIEKCHUCCKHX €TUHMII. 91/2,53 20/0,56 20/0,56 51/1,41
Kontpoas (Bcero) 16,15/0,45| 3,75/0,1 | 3,75/0,1 | 8,65/0,25
®opMa NPOMEKYTOUYHOM aTTeCTALUM:
3a4eT, IK3aMeH 3ayer 3a4eT |IK3aMeH
OO01ast TPY/10eMKOCTh 360/10 108/3 108/3 144/4




5. CTpykTypa u cojepkaHHue Y4eOHOH M BOCHUTATEIbHON 1eiTeJJbHOCTH NP pean3anun
AUCHHILINHBI
5.1. CTpykTypa JTUCHUNJIMHBI JAJ51 04HOI (pOpMBbI 00yUeHUsI

Buasbl yuebHoii n

®opMbI TEKyILLEr0

BOCIIMTATEIbHOI PadoThl, KOHTPOJISt
BKJIIOYAsi CAMOCTONATEIbHYIO ycrneBaeMoCTH
Ne Paznen = g TPY10eMKOCTbH (B Yacax) (no neodenam cemecmpa)
n/n JUCHUIIIINHBI o § A dopma
E =z E : = S | v NPOMeKYTOUHOT
© = | a A = | B aTTrecTalu
(@) M @) == @)
é (no cemecmpam)
1 cemecTp
1. | Human Diet 1-3 7 9 | YcrHOE coolmeHue 1mo Teme
2. | Minerals and vitamins 4-6 7 8 YcTHOE COOOIIEHHE IO TEME
3. | History of catering 7-8 7 8 | YcrHOE coobmieHue mo Teme
4. | Catering 9-10 7 8 YcTHOE cOOOIEHE IO TEME
5. | Catering Equipment 11-12 7 8 | YcrHOE cooOrieHue mo reme
6. | Food hygiene 13-14 8 8 | YcTHOE cooOmenne no teme
7. | Fast food 15-16 8 7,75 | YcTHOE coOoOIIeHre o TeMe
8. | IIpomexyrounas
aTTeCTaIus 16 - 0,25 - 3adeT B yCTHOH dopme
2 cemecTp
1. | Keeping of food products | 1-3 7 9 | YcrHOE cooOIiIeHune Mo TeMe
2. | Cereals and cereal prod- 4-6 7 8 | YcrHOE cooOreHue mo reme
ucts
3. | Breadmaking 7 8 | YcrHOe coobiieHue mo Teme
4. | Milk production 10,11 7 8 | YcTHOE cooOuienune no teme
5. | Cheese production 12,13 7 8 | YcTHOE cooOuienune no teme
6. | Animal produce 14,15 8 8 | YcTHOE cooOuienune no teme
7. | Meat Processing Methods | 16,17 8 7,75 | YcTHOE COOOIIEHHE TIO TEME
8. | IlpomexyrouHas 3aueT B ycTHOM opme
arTecTanus 17 - 0,25 -
3 cemecTtp
1. | Confectionery 1-3 7 9 | Yernoe coobuienue o teme
2. [The manufacture of chocola 4-6 7 8 | YcrHOE coolrieHne o TeMe
3. [Technology of macaroni 7-9 7 8
YcTHOE COOOIIIEHHE IO TEME
products
4. | Buttermaking 10,11 7 8 | YcrHOE cooOrieHue 1o Teme
5. | Processing of vegetative | 12,13 7 8 | YcrHOE cooOrieHue 1mo Teme
production
6. | Postharvest handling of | 14,15 8 8 | YcrHOE cooOrieHue 1o Teme
fruit and vegetables
7. | Honey processing 16,17 8 8 | YcrHOE coobmieHue o Teme
8. | IlpomexyrouHas 17 - 10,35 35,65 - DK3amen B ycTHOH (opMe
aTTecTanus
Hroro: 153 |0,35| 0,5 35,65/ 170,5




5.2. CTpyKTypa IMCUHUILTHHBI J1JIsl 32049HO# (PpopMBbI 00yUeHHs

Buabl yueOHoii padoThl, BKIOYAS
Ne Pa3nen CAMOCTOSITEJILHYI0 M TPY0E€MKOCTbD (B 4acax)
n/n JUCHMIIIMHBI é O
= | E < |[E] & |5
@) > o g
=
1 cemecTtp
1. Human Diet 1 13
2. Minerals and vitamins 1 13
3. History of catering 2 13
4. Catering 2 13
5. Catering Equipment 2 13
6. Food hygiene 2 13
7. Fast food 2 14
8. [TpomexxyTodHas aTTecTanus: 3a4eT - 0,25 3,75 -
2 cemecTp
1. Keeping of food products 1 13
2. Cereals and cereal products 1 13
3. Breadmaking 2 13
4. Milk production 2 13
5. Cheese production 2 13
6. Animal produce 2 13
7. Meat Processing Methods 2 14
8. [IpomexxyTodHast aTTeCTalys: 3a49€T - 0,25 3,75 -
3 cemecTp
1. Confectionery 1 17
2. [The manufacture of chocolate 1 17
3. [Technology of macaroni products 2 17
4. Buttermaking 2 18
5. Processing of vegetative production 2 18
6. Postharvest handling of fruit and veg- 2 18
etables
7. Honey processing 2 18
8. [[pomexyTrouHas aTTecTalus: K3aMeH - 0,35 8,65 -
Hroro: 36 0,85 16,15 307







5.3. Coz[epmafme pa3aejioB TUCHHUIIIMHBI «HHOCTp&HHLIﬁ A3BIK», 06p330B3Te.]II>HLIe TEXHOJOI'MHA

Ne Haumenos [TpynoemkocTb dopmup Oopa3oBare
n/n | aHue TemMbl | (4achl/3a4. ei.) yemble Pe3yabTatbl ocBOCHUS JIbHBbIE
JMCHMILIMH Conep:xkanue KoMIIeTe (3HaTh, yM€Thb, BJIA/IETH) TEeXHOJIOI MU
bl 0P0 300 HUMHU
1 cemecTp
I'pammatuka: obopoTt there is 3HaTh: COBPEMEHHBIE CpeacTBa HH(POPMAITOHHO-
there are, uncnurensusie. CTeneny KOMM YHUKAIIHOHHBIX TEXHOJIOTHif; SI3BIKOBOM MaTepual
CDABHEHMS DHIArATebHBIX (lekcnveckne  eAMHUIBI W IpaMMAaTHYeCKUE  CTPYKTYpHI),
p p . L HEOOXOMMBII M JI0CTaTOYHBIH JUIsi OOIIEHHS B Pa3IMYHBIX Cpelax U
Jlexcuka o teme “Human Diet”. VK-4 chepax peueBOM EATENLHOCTH; OCHOBHBLIE TMOHATHS KYJILTYPHI U KommyHnka
1. Human AyaupoBanmue: MPOCIIyIINBAaHUE 9THKU PEe4YH; HOPMATUBHBIE, KOMMYHHKATUBHBIE, STHYECKUE aCTIEKTHI TUBHOC
Diet 70,2 1/0,02 | tekcta 1o cneuuambHOCTH “The YCTHOH M NMCbMEHHOH Peun; CTHIIA AENOBOrO 00LeHNs; BepOabHble | 00ydeHHE
Natural Human Diet”. ; HeBepOalibHbIE CPE/ICTBA B3AUMOJICHCTBHS C MAPTHEPAMH.
« . . MeThb: BOCINPUHMMAaTh Ha CIyX U IIOHAMATh COAEp)KaHHe
qT:eHHe T’e’K‘C‘TO_B NUtrItIO’rJaI re AyTCHTUYHBIX OGLHCCTBCHHO-HOHI/ITI/I‘JGCKI/IX, l'ly6J'II/ILH/ICTI/I‘{eCKI/IX
quirements”, Diet evolution”. (MenuitHBPIX) W  NparMaTHYeCKHX TEKCTOB, OTHOCAIMIMXCS K
FOBope}me: COOOIIIEHNE TI0 TEME pa3IMYHBIM THIAM PEYH, BBIIENSATh B HUX 3HAYMMYIO WH()OPMAIIHIO;
MIPAKTUIECKOTO 3aHSITHS. MOHUMATh COZEPKAHUE HAYYHO-TOMY/SPHBIX M HAyYHBIX TEKCTOB,
IHcbMO:  IHCHMEHHBI  I1EPEBOJI 070roB/Be0-caliTOB;  BHIACNATH 3HAYMMYI0O HMHGOpMALHUIO U3
TeKcTa parMaTHYECKUX TEKCTOB  CIIPaBOYHO-MH()OPMALIOHHOTO U
: PEKIIaMHOr0 XapakTepa; BECTH AMAJOr, COOMII0Aas HOPMbI PEYEBOTO
I'pammaruka:  Yersipe  Tnma STMKETA, UCTIONB3YS PA3JIMYHbIE CTPATErHM; BBICTPAUBATH MOHOJIOT;
BOIIPOCUTEIIBHBIX HpCI[JIO)KCHHP’I. BECTH 3allUCh OCHOBHBIX MbICIEH U (PakTOB (M3 ayJHOTEKCTOB H
Simp|e B aKTUBHOM 3aJI0TE. TEKCTOB JUTSL YTEHU), 3aIUCh TE3UCOB YCTHOT'O
Jlexcnka no Teme “Minerals and BBICTYIUICHUS/TIACBMEHHOTO  JIOKJIaJa M0 H3y4aeMoi nvp06neMe; Juddepens
Minerals vitamins” MOAJEP)KUBATh KOHTAKTHl IPU IIOMOIIM 3JIEKTPOHHOW IIOUTBHI,
) ) BeCTH OOMEH JelloBOi WH(OpMalueil B YCTHOW U IHCHMEHHOM MpPOBAHHOC
2. and 7/0,2 1/0,02 | AynupoBanme:  1pOCIyNIMBaHHE (dopMax Ha TOCYJapCTBEHHOM fA3BIKE, MCIIONb30BATh 3HAHHE 00y4eHHe
A3BIKOBBIX HOPM, 3HAHUS O KOMMYHHMKAaTHBHBIX KauecTBax peud B
vitamins tekcra “Food Sources for Vitamins D yH p
and Minerals”. MEXIMYHOCTHOM OOIIEHUN U TMPOQPEeCCHOHATHHON AeATEIbHOCTH;
Yreume TekctoB “Minerals and Hpg,HCTaBHSITL CBOIO TOYKY 3pEHHS INpHU JEIOBOM OOIICHHH U B
. . e i . ITyOMYIHBIX BBICTYIUICHUSAX.
V|tam|ns_ in food™, I;)Iffe_rerlce be Baasers. MpakTHYECKUMH HaBBIKAMH HCIIONB30BAHUSI COBPEMEHHBIX
tween minerals and vitamins”. KOMMYHHKATHBHBIX TEXHONOTHL;
r OBOpPEHHE. KPATKOE COOOIICHNE TPaMMATHYECKUMU U JIEKCHYECKUMH KaTErOPHsIMHU H3ydaeMoro (bIX)
o NPOHIEHHOM TeMe C WHOCTPAHHOTO (BIX) sI3bIKa (OB); COBPEMEHHBIMH HWH(OPMAIMOHHO-
HCIIOJIb30BAHHEM M3YUCHHOI KOMMYHUKATHBHBIMH CPEJICTBAMH B TpOLIECCE OOIIEHNS; HaBBIKAMH
KOMMYHHKAlMd B  NPOQECCHOHATBHON  00NacTH; MeTOdaMH
JICKCHUKH. . COBEPIIECHCTBOBAHMSA HABBIKOB TI'PAMOTHOTO TIMCbMa W  pEUH;
IIncbMoO:  THCBMEHHBIH IIEPEBOJ HABBIKAMH MEKIIMYHOCTHOTO JIEJIOBOrO OONIEHUS HA PYCCKOM U
TCKCTa C Y4YCTOM 0CoOEHHOCTEH WHOCTPAaHHOM (BIX) $3BIKAX, C NPUMEHEHHEM IpodecCHOHATBHBIX




HAaY4YHOT'O CTHUJIA.

History of
catering

7/0,2

2/0,05

I'pammartuka:
WHOUHUTHBA
LEJIH.
Jlekcuka no teme “History of ca-
tering”.

AynupoBanmue: yYMEHUE
copMyIHPOBaTH OCHOBHYIO HJICIO,
KpaTKo nepenaTh OCHOBHOE
COJIep’)KaHUE YCIBIIIAHHOTO TEKCTa
“History of catering service”.
YrteHue TEKCTa MO CIELUATBHOCTH
“Origin of Catering Industry”,
MTOCTaHOBKA BOIIPOCOB K TEKCTY.
I'oBopeHnue: cocraBiieHHE YCTHOTO
COOOIIIEHHUS.

IMucbmo: TTMCbMEHHOE
COCTaBJIeHHE COOCTBEHHOTO TEKCTa
10 MPOUJEHHON TEME.

Ynorpebnenue

PINI: § BBIPpAXKCHUA

Catering

7/0,2

2/0,06

I'pammaruka: [IpunaToynsie
MIPEJIOKEHUS YCIOBHS U BpEMEHH.
Jlekcuka o teme “Catering”.
AyaMpoBaHHMe.  TPOCTYIIMBaHUE
tekcra “Catering trade”.

Yrenune texctoB “Types of Din-
ing”, “Mobile catering”.

I'oBopenne: 00CyXJIeHHE
MPOYUTAHHBIX TEKCTOB, KpaTKOE
BBICTYIUIEHHE [0  IPOWIEHHOMN
TEME.

IIucemo: cocraBlieHHE IIIaHA K

IIPOCIYIIaHHOMY TCKCTY.

VK-4

SI3BIKOBBIX  (DOPM, CPEICTB M COBPEMEHHBIX KOMMYHHKATHBHBIX
TEXHOJIOT UH.

3HaTh: COBPEMEHHBIE CpencTBa HHPOPMAITOHHO-
KOMM YHHKAITHOHHBIX TEXHOJIOT Uif; SI3BIKOBOM Marepuanl
(JlekcMueckrMe  CAMHUIBI W TPaMMAaTHYECKUE  CTPYKTYPHI),

HEOOXOIMMBII M IOCTaTOYHBIN JUIsl OOIIEHHS B Pa3IMYHBIX Cpelax U
cepax pedeBod NeATETHHOCTH; OCHOBHBIE TOHSATHS KYIBTYpPbl U
9THKU PEeYH; HOPMATUBHBIE, KOMMYHHKATUBHBIE, STHYECKUE ACTIEKTHI
YCTHO#H Y MMCBbMEHHOM PevH; CTIIIN JICIOBOTO OOIIEHHsT; BepOaIbHbIE
1 HeBepOaTbHBIE CPEACTBA B3aUMOJICHCTBUS C IIAPTHEPAMH.

YMeTh: BoclpyHMMaTh Ha CIyX W IIOHMMaTh CoOJep)KaHHe
AyTEHTHYHBIX  OOLIECTBEHHO-TIONIMTUYECKUX, IYOIHMIMCTUUECKHX
(MenuiAHBIX) M NparMaTH4ecKHX TEKCTOB, OTHOCSIIUXCH K
Pa3NMYHBIM THIAM PEYH, BBIIENATh B HUX 3HAYMMYIO WH()OpPMAIHIO;
MIOHMMATh COZIEPKaHUE HAYYHO-TIOMYJSPHBIX M HAayYHBIX TEKCTOB,
OnoroB/Be0-caiiToB;  BBIIENATh 3HAUMMYIO  WHpoOpMmalnuioo U3
MparMaTUIeCKux TEKCTOB  CIIPaBOYHO-MH(POPMAIIOHHOTO U
PEKIIaMHOr0 XapakTepa; BECTU AMAJOr, COONI0Aas HOPMbI PEYEBOT0O
9TUKETA, UCIIOJIB3Ysl PAa3JIMYHBIC CTPATErvu; BBICTpauBAaTb MOHOJIOT;
BECTH 3allUCh OCHOBHBIX MbICJAeH M (DaKkTOB (M3 ayJHOTEKCTOB M
TEKCTOB TS YTEHUs), 3aIucCh TE3UCOB YCTHOT'O
BBICTYIUICHUS/TIMCBMEHHOTO JOKJIaga IO H3ydaeMoil mpobieme;
MOAJECP)KUBATh KOHTAKThl IPU IIOMOLIM 3JIEKTPOHHOW IIOUTBHI,
BeCcTd OOMEH JelloBOi HH(OpMalueil B YCTHOW U NHCHMEHHOM
¢opMax Ha TOCYIApCTBEHHOM f3bIKE; HCIOJb30BATh 3HAHUE
A3BIKOBBIX HOpPM, 3HAHUSI O KOMMYHHUKAaTHBHBIX KauecTBaxX pedd B
MEXIMYHOCTHOM OOLIEHWH M MPO(PECCHOHAIBHON AESATENbHOCTH;
NPEICTaBIATh CBOK TOYKY 3PEHHS IIPH [JEJIOBOM OOLIEHHMH U B
MyOIUYIHBIX BBICTYIUIEHUSAX.

BaageTh: IpakTU4YeCKHMMHU HaBBIKAMH HCIOJIB30BAaHHS COBPEMEHHBIX
KOMMYHHKAaTUBHBIX TEXHOJIOTHH;

IrpaMMAaTHYECKUMH U JISKCHYECKUMH KaTETOPUSIMH HU3ydaeMoro (bIX)
WHOCTPAHHOTO (BIX) sI3bIKa (OB); COBPEMEHHBIMH HWH(OPMAIMOHHO-
KOMMYHHKATHBHBIMU CPEJCTBAMH B IIPOIECCE OOIICHHS; HaBbIKAMHU
KOMMYHHKAlHA B  NPO(QECCHOHANBHOW  00NacTH;  METOAaMu
COBEPIIECHCTBOBAHMSA HABBIKOB TI'PAMOTHOTO TIMCbMa W  pEUH;
HaBBIKAMHM MEKJIMYHOCTHOI'O IEIOBOTO OOMICHMS HAa PYCCKOM H
WHOCTPAaHHOM (BIX) $3BIKAX, C MpPUMEHEHHEeM NpodecCHOHATBHBIX
S3BIKOBBIX ()OPM, CPEACTB M COBPEMEHHBIX KOMMYHHKATHBHBIX
TEXHOIIOT Hil.

NunuBunya
JIM3alus
o0y4eHUs

Texnonorus
TECTUPOBA-
HUS




Catering
Equipment

7/0,2

2/0,06

I'pammaTuka: Progressive B
AKTUBHOM 3aJI0T€C.
Jlekcuka 1o
Equipment”.
AyaMpoBaHMe: OTBETHI Ha BOIIPOCHI
10 TIPOCIYIIIaHHOMY TeKCTy “Bever-
age machines”.

Yrenue TtekcroB “Kitchen equip-
ment”,

“Restaurant equipment”.
I'oBopenne: Gecena 1Mo MPOUIEHHOM
TeMe. IMucbmo: MUCHMEHHOE
U3JI0’KEHUE HAYYHOM CTAThHU.

teme  “Catering

Food
hygiene

8/0,2

2/0,06

I'pammaTuka: MonansHbIE
rjaroJjiel  can, must 1 wux
SKBUBAJICHTHI.

Jlekcuka o teme “Food hygiene”.
AyaupoBaHmue: MpOCITylIaHuE
tekcroB “Food safety”.

Yrtenne TtexcroB “Food hygiene
regulations”, “Food protection”.
I'oBopeHnme: KpaTkuil mepeckas

may,

MIPOYUTAHHOT'O TCKCTA.

YK-4

3HaTh: COBPEMEHHBIE CpeacTBa HHPOPMAITOHHO-
KOMM YHHKAIIHOHHBIX TEXHOJIOT Uif; SI3BIKOBOM MaTepual
(JlekcMueckue ~ CAMHUIBI W TPaMMAaTHYECKUE  CTPYKTYPHI),

HEOOXOMMBII ¥ JIOCTaTOYHBIH JUIsl OOIIEHHS B Pa3IMYHBIX Cpelax U
cepax pedeBod NeATETbHOCTH; OCHOBHBIE TOHSATHS KYIBTYpPbl U
9THKW PEYH; HOPMATUBHBIE, KOMMYHHKATUBHBIE, STHYECKUE aCTIEKTHI
YCTHOH 1 MMCHbMEHHOM PEeYH; CTHIIH JEIOBOT0 0OIIEeHHsT; BepOaIbHbIe
1 HeBepOaIbHBIE CPEACTBA B3aUMOJICHCTBUS C ITAPTHEPAMH.

YMeTh: BocpyHMMaTh Ha CIyX W IIOHHUMaTh CoOJep)KaHHe
AYyTEHTHYHBIX  OOLIECTBEHHO-TIONIMTUYECKUX, IYOIHMIMCTUUECKHX
(MenuiAHBIX) M NparMaTH4ecKHX TEKCTOB, OTHOCSIIUXCS K
Pa3NMYHBIM THIIAM PEYH, BBIIENATh B HUX 3HAYMMYIO MH()OpPMAIHIO;
IMOHMMAaTh COACPIKAHUEC HAYUYHO-TIOIMYJISIPHBIX W HAYYHBIX TEKCTOB,
OnoroB/Be0-caiiToB;  BBIIENATh  3HAUUMYIO  WH(poOpMalnuioo U3
MparMaTUIeCKux TEKCTOB  CIIPaBOYHO-MH(POPMAIIOHHOTO U
PEKIaMHOr0 XapakTepa; BECTU AMAJOr, COONI0Aas HOPMbI PEYEBOTO
9TUKETA, UCIIOJIB3Yysl PAa3JIMYHBIC CTPATErvu; BBICTpauBAaTb MOHOJIOT;
BECTH 3allUCh OCHOBHBIX MbICJIeH u (DaKkTOB (M3 ayJHOTEKCTOB M
TEKCTOB JuLst YTEHMUS), 3aMuch TE3UCOB YCTHOT'O
BBICTYIUICHUS/IACBMEHHOTO JOKJIaga IO H3ydaeMoil mpobieme;
MOAJECP)KUBATh KOHTAKTHl IPU IIOMOLIM 3JIEKTPOHHOW IIOUTBHI,
BeCTH OOMEH JelloBOi HH(OpMalueil B YCTHOW W NHCHMEHHOM
¢dopMax Ha TOCYIapCTBEHHOM f3bIKE; HCIOJb30BAaTh 3HAHUE
A3BIKOBBIX HOpPM, 3HAHUS O KOMMYHHKaTHBHBIX KauecTBaX peud B
MEXIMYHOCTHOM OOLIEHWH M MNPO(PECCHOHAIBHON AESATENbHOCTH;
NPEICTaBIATh CBOK TOYKY 3PEHUS NPH [EJOBOM OOLIEHHMH U B
MyOIUYIHBIX BBICTYIUICHUSAX.

BaageTb: IpakTU4YEeCKMMHU HaBBIKAMH HCIOJIB30BAaHHS COBPEMEHHBIX
KOMMYHHKAaTHUBHBIX TEXHOJIOTHH;

rpaMMAaTHYECKUMH U JICKCHYECKUMH KaTETOPUSIMH MU3y9aeMoro (bIX)
MHOCTPaHHOrO (bIX) 53bIKa (OB); COBPEMEHHBIMH HH(OPMAIMOHHO-
KOMMYHHKATHBHBIMU CPEJCTBAMH B NPOIECCE OOIICHHS; HaBbIKAMHU
KOMMYHHKAlHd B  NPO(QECCHOHANBHOW  00NacTH;  METOAaMu
COBEPIIECHCTBOBAHMSA HABBIKOB TI'PAMOTHOTO TIMCbMa W  pEUH;
HaBBIKAMHM MEKJIMYHOCTHOTO JETOBOTO OOMICHUS HAa PYCCKOM H
WHOCTPAaHHOM (BIX) $3BIKaX, C TMPHUMEHEHHEM MpodecCHOHaTHHBIX
S3BIKOBBIX ()OPM, CPEACTB M COBPEMEHHBIX KOMMYHHMKATHBHBIX
TEXHOIIOT Hil.

[IpoekTHas
TEXHOJIOT U

Hrposas
TEXHOJIOT U




IIucbMo: IIHCHEMEHHOE H3JI0XKCHHE
OJIHOT'O M3 MPOYUTAHHBIX TCKCTOB.

I'pammaruka: Perfect B aktuBHOM

3aJI0TE. Texunonorus
Jlexcuka o teme “Fast food”. 00y4eHuUs B
Fast food | 8/0,2 | 2/0,06 | AyaupoBanue: POCITYIITHBAHKE COTpYIHHUYE
tekcra “Dangers of fast food”. CTBE
Yrenne TtexcroB “Fast food nutri-
tion”, “Mcdonalds”.
ToBopenue: 00CykKIeHNE
MMPOYUTAHHBIX TEKCTOB.
IIncbMO:  TMUCBMEHHBI  TIEPEBOJ
OTJEIBHBIX NPEIJIOKEHUIA U3 TEKCTA.
Hroro: 51/1,4 |112/0,33
2 cemecTp
FpaMMaTI/IKaZ MTOBTOPCHHE 3HaTh: COBPEMEHHBIE CpeacTBa UH()OPMAIIMOHHO-
aKTUBHOTO 3aJjiora. .]IEKCI/IKa o yK_4 KOMMyHI/IKaHHOHH])IX TCXHOJIOT'HHU, SA3BIKOBOU MaTepI/IaH
. Teme “Keeping qua”ty of food ;1?6240({;1:1\1/(11;?1‘& " ;ng};ﬁzlﬂmﬁHma?gzZ;g Lllae}c)le(ll;;nqul? }CIEEZEZI)I/’I
Keeping of products”. AyaupoBanue TekcTa cepax pedcBoil ASATENLHOCTH; OCHOBHBIC MOHATHA KylbTypel u | KOMMYHHKa
food “Drying of foods”. Yrenme STHKH PEYH; HOPMATHBHBIE, KOMMYHUKATUBHEIE, STUYECKUE ACTIEKTHI THUBHOE
products 7/0,2 1/0,02 | tekcToB, ompeeeHne HX YCTHOM ¥ MMUCHbMEHHOM Pe4H; CTHIIN JICIOBOTO OOIeHHsT; BepOaIbHbIe oOyueHwne
OCHOBHOT'O colepKaHHs o ¥ HeBepOalbHbIE CPEICTBA B3aUMOJEHCTBYS C NapTHEPAMHU.
JHAKOMEIM  ONODHEIM  CIIOBAM. VMeTb: BOCOPMHMMATh Ha CIYX M IIOHUMATh COJEp/KAHHE
AyTEHTUYHBIX  OOLIECTBEHHO-IIOJUTHYECKUX, MyONUIMCTHYECKUX
TI'oBopenme: ycTHas IOCTAaHOBKA (MeIMHHBIX) ¥  IIParMaTHYeCKUX TEKCTOB, OTHOCSAIIHXCS K

BOIIPOCOB K TEKCTY, Pa3BEpHYTHIC
orBeThl Ha Bompocsl. Ilucemo:
IIMCbMEHHOE BBITIOJTHEHHE
JIEKCUKO-TPaMMaTHYECKUX
yIpaXHEHUM.

Pa3IMYHBIM THIIAM PEYH, BBIACIATH B HUX 3HAUUMYIO HH(OPMAIHIO;
NOHUMATh COIEP)KaHWE HAYYHO-TIOMYNIAPHBIX M HAYYHBIX TEKCTOB,
OnoroB/Be0-caiiToB;  BBIIENATH 3HAUMMYIO  UH(poOpMaluo U3
IparMaTHYecKux TEKCTOB  CIIPaBOYHO-MH(POPMALMOHHOTO U
PEKIIaMHOrO XapakTepa; BECTH JHAJIOT, COONI0Nas HOPMBI PEYeBOro




I'pamMaTuKa: IacCHBHBIA  3aJI0T
(Simple).

Jlexcuka o Teme “Cereals”.
AyaupoBaHmMe TekcToB “Soybean

9TUKETA, UCIIONB3YSl Pa3jNuHble CTPATEru; BBHICTPAUBATH MOHOJIOT;
BECTH 3allCh OCHOBHBIX MBICICH U (hakTOB (M3 ayIUOTEKCTOB U
TEKCTOB JUTSt YTCHUA), 3amuch TE3UCOB YCTHOTO
BEICTYIUICHHUS/TACBMEHHOTO  JTOKITIaJa 10 H3ydaeMoH mpolieme;
MOJJIEPKUBATh KOHTAKTbl MPHU IOMOLIM 3JIEKTPOHHOM TIOYTHI,

HMuddepenn

Cereals and products”, “Barley”, Bwiaenenue B BeCTH OOMeH JelnoBol uH(opMaunueil B yCTHOM M IMChbMEHHOH | MPOBAHHOC
cereal 7/0,2 1/0,02 |HUX KIIOYEBLIX CIIOB. (opmax Ha TOCYIapCTBEHHOM s3BIKC; HCIIONB30BaTh 3HAHHE | OOyYCHHE
products Yrenne Ttexcros “Rye”, “Wheat”, A3BIKOBBIX HOPM, 3HAHWS O KOMMYHWKATHBHBIX KauecTBAaX pedr B

N 3 MEXITHYHOCTHOM OOLICHHH M TMPOGECCHOHANBHON AeSTEIbHOCTH;
Maize”, TOCTaHOBKA BOIPOCOB K NPEJCTABISATh CBOKO TOYKY 3PEHHUS MPH [JEJIOBOM OOUICHHH U B
TEKCTaM, COOOIICHHE (AKTOB IIO MYGJHYHBIX BBICTYTIICHHAX.
IIPOYUTAHHBIM TEKCTaM. Baajgerh: MpaKkTUYECKMMH HABBIKAMH HCIOJIB30BAHHS COBPEMEHHBIX
T'oBopeHue: KpaTKoe H3JI0KECHHUE KOMMYHHUKATHBHBIX TCXHOJIOTHil;
IIPOYHTAHHBIX TEKCTOB, 0OCYKICHHE rpaMMaTHYECKUMH M JIEKCHUECKHUMHU KaTErOpHsIMU M3ydaeMoro (bIX)
NOiIeHHOH TeMBI MHOCTPAaHHOrO (bIX) s3bIKa (OB); COBPEMEHHBIMH HH(OPMAIMOHHO-
’ KOMM YHHUKATHBHBIMU CPEJICTBAMH B MPOIIECCE OOIIEHHS;, HaBbIKAMHU
IInceMo: MICEMEHHOE BBITIOJIHEHHE KOMMYHUKalliM B NPO(ECCUOHANbHONW  06IacTH;  METoaMu
JICKCUKO-TPAMMATHYECCKUX COBEPIICHCTBOBAHMUS HABBIKOB TI'PaMOTHOIO IIMCbMa M PEYH;
YIIPaKHEHHIA. HABBIKAMH MEXIHYHOCTHOTO JETIOBOTO OOIICHHS Ha PYCCKOM H
MHOCTpaHHOM (BIX) $3BIKaX, C MPUMEHEHUEM MpodecCHOHATBHBIX
SI3BIKOBBIX d)OpM, Cp€ACTB U COBPEMCHHBIX KOMMYHUKATHUBHBIX
TEXHOJIOT Hil.
rpaMMaTI/IKaZ MMACCUBHBIN 3aJI0T 3HaTth: COBpPEMEHHBIE cpencraa nH(pOpMaIOHHO-
(Progressive). VK-4 z(OMMyHI/IKaI_II/IOHHLIX TEXHOJIOTHif; SI3BIKOBOM MaTepI/Ia)n
JEKCHYECKHE  CAWHHIBI W TPaMMATHYECKHE  CTPYKTYPHI),
‘:]IeKc“Ka . 1o Teme HEOOXOAMMBII U JOCTATOUHBIH TS OOIICHHS B Pa3IMYHBIX Cpelax u
Breadmaking”. chepax peueBOil MEATENBHOCTH,; OCHOBHBIC TMOHSTHS KYIBTYPHI H
Breadmak- | 7/0,2 2/0,05 | AyaupoBanue TEKCTa no STHKH Peun; HOPMaTHUBHbIE, KOMMYHHKAaTHBHBIE, STHYecKue acniektsl | HAMBUIYa
ing CIIEUAIBHOCTH “Bread YCTHO# ¥ MMCbMEHHOH PedH; CTUIIN JICIOBOTO OOIEHHs; BepOaIbHbIE JIN3aIHs
ingredients”. 1 HeBepOabHBIe CPEACTBA B3AaMMOICHCTBHS C MApTHEPAMH. 0GyHueH s

Yrenne tekcro “Staling of
bread”, “Making of bread with ma-

chines” yCTHast IOCTaHOBKA
BOIPOCOB K TEKCTY.

I'oBopenmue: obcyxaeHue
MPOYHUTAHHBIX TEKCTOB c
MCIIOJIb30BAHHEM TIOCTaBIICHHBIX K
HUM BOIIPOCOB, KpaTKoe

BBICTYIUIEHHE II0  MPOUIECHHOMU
TEeME.

IIncbMO: THMCHbMEHHBIM  TEPEBOJ

YMeTh: BOCHpHHMMATh Ha CIyX M IIOHUMAaTh COAEpKaHHE
AYTEHTUYHBIX  OOMIECTBEHHO-TIONUTHYECKUX, ITyOIHIMCTHICCKHX
(MemMifHPIX) W  MpParMaTHYecKHX TEKCTOB, OTHOCSIIMXCS K
Pa3IMYHBIM THIIAM PEYH, BBIACIATH B HAX 3HAYUMYIO HH()OPMALIHIO;
NOHHUMATh CONEpP)KaHUE HAYYHO-TIOMYNIAPHBIX M HAYYHBIX TEKCTOB,
OnoroB/Be0-caiiToB;  BBIIENATH  3HAUMMYIO  HH(poOpMmalumo U3
IparMaTHYecKux TEKCTOB  CIIPaBOYHO-MH(POPMALIOHHOTO U
PEKIaMHOrO XapakTepa; BECTH JHAJIOT, COONI0Zas HOPMBI PeyeBOro
9THKETA, HCIIOJIBb3Ysl PAa3IMYHBIE CTPATETHH; BBHICTPAMBATh MOHOJOT;
BECTH 3allUCh OCHOBHBIX MBbICTICH W (akTOB (M3 ayJHOTEKCTOB H
TEKCTOB piiv} YTEHUS), 3aIHCh TE3HCOB YCTHOTO
BBICTYIUICHUS/TIACBMEHHOTO JIOKJIaga M0 U3y4aeMoil mpobieme;
MO/JICP)KUBATh  KOHTAKTHl IPU  ITOMOLIM 3JIEKTPOHHOW TIOYTEHI,




TEKCTa, IIOCTAHOBKA K HEMY
BOIIPOCOB.
I'pammaTuka:  macCUBHBIN 3aJI0T]
(Perfect).

Jlekcuka 1o teme 3aHATHS.
AyaupoBanue TekcToB “Composi-

BEeCTH OOMEH JeloBOi WHQopManueil B YCTHOW W NHChMEHHOH
¢opMax Ha TOCYJapCTBEHHOM SI3BIKE; HCIOJIB30BATh 3HAHUE
SI3BIKOBBIX HOpPM, 3HaHUS O KOMMYHMKAaTHBHBIX KauecTBaxX pedyd B
MEKJIMYHOCTHOM OOIIEHHH W TPO(eCcCHOHANBHON AeSTEIHHOCTH;
NIPE/ICTABISTE CBOIO TOYKY 3pEHHUs] NpPH JEOBOM OOLICHUH U B
MyOJIMYHBIX BBICTYIUICHHSX.

BaageTh: pakTHYeCKHMMHU HaBBIKAMH HCIOJIB30BAHHS COBPEMEHHBIX
KOMM YHHKAaTUBHBIX TEXHOJIOTHH;

rpaMMAaTHYECKUMH U JISKCHYECKUMH KaTETOPUSIMH U3y9aeMoro (bIX)
WHOCTPaHHOT0 (BIX) s3bIKa (OB); COBPEMEHHBIMH HH(OpPMaIMOHHO-
KOMMYHHKAaTUBHBIMU CPEJICTBAMH B IIPOIIECCE OOLICHUS; HaBBIKAMU
KOMMYHHKAallMM B  npodeccHoHalbHOM  o0iacTH;  MeTojaMu
COBEpIICHCTBOBAHMS HABHIKOB TIPAaMOTHOTO TIMCbMa W peuw;
HaBBIKAMH MEXKJIMYHOCTHOT'O JIEIOBOTO OOIIEHUS Ha PYCCKOM H
MHOCTpaHHOM (BIX) $3BIKAX, C NPUMEHEHHEM IpodecCHOHATBHBIX
SI3BIKOBBIX  ()OPM, CPEACTB M COBPEMEHHBIX KOMMYHHKAaTHUBHBIX
TEXHOJIOT M.

tion of milk”, “Processed milk”. Texnomorus
Milk 70,2 2/0,06 | Yrenue texcroB “Filtration and TECTUPOBAH
production clarification of milk”, “Value of us
skim milk powder”.
I'oBopenme: Kkparkuili mepeckas
TEKCTa, COCTABJIEHUE NUAJIOTOB IO
MPOMJIEHHOU TEME.
IIucbMo0: TMCBMEHHBIM MEPEBO
OTACIBHBIX  TPEIOKECHUH U3
TEKCTa JUIsl YTCHUS.
I'pammaTuka: COTJIaCOBAHHE 3HaTh: COBpEMEHHBIE cpencTaa UH(POPMAITIOHHO-
e s Wl
AyAupoBanue: Hp OCHyILMBAHNC YK-4 HEOOXOMUMBIH U 1OCTaTOYHBINA [UIs (?6H.[€HI/I$I B paSJII/I‘IHbITf dez(]gx I/’I
Cheese 70,2 | 2/0,06 | Tekcra “Cheese cutting and pack- chepax peucBoil JCATETBHOCTH; OCHOBHBIC TOHATHA KylbTypel i | LIPOCKTHAs
production ing technology”. STHKU PEeYH; HOPMATHUBHbBIC, KOMMYHHUKATUBHbIE, 3THYECKUE acrieKThl | TCXHOJIOIHA
I—ITeH]/]e TEKCTOB 110 YCTHOfI M IINCHMEHHOM peun; CTUIIN ACIIOBOIO O6H.ICHI/I}I; Bep6aanbIe

cnenuansaoct “Kinds of Cheese”,
“Cheese dishes”.

I'oBopenue: xpaTtkoe cooOleHUE
10 IIPOMJCHHOM TEME.

IIncbMO: THMCBMEHHBIM  TIEPEBOJ
TEKCTa C YYETOM OCOOEHHOCTEeH

HAaYYHOT'O CTUJIA.

U HeBepOaIbHbBIe CPEACTBA B3AaUMOICIHCTBHS € TApTHEPaMH.

YMeTh: BOCHpHHMMATh Ha CIyX H IIOHAMAaTh COZAEpKaHHE
AYTEHTUYHBIX  OOLIECTBEHHO-TIONUTHYECKUX, ITyOIHIMCTHICCKHX
(MemmifHPIX) W MpParMaTHYecKHX TEKCTOB, OTHOCSIIMXCS K
Pa3IMYHBIM THIIAM PEYH, BBIACIATH B HAX 3HAYUMYIO WH()OPMALHIO;
NOHUMATh COJIEpP)KaHWE HAYYHO-TIOMYNIAPHBIX M HAYYHBIX TEKCTOB,
Omoroe/Be0-caliTOB;  BBINCHATH 3HAUMMYI0 HHPOpPMANUIO U3
parMaTHYECKIX TEKCTOB  CIIPaBOYHO-MH(OPMAILIOHHOTO U




I'pammaruka:
KOCBEHHAas peyb.
Jlekcuka 1o TeMe 3aHATUS.

npsimas u

PEKIAMHOI0 XapakTepa, BCCTU AUAJIOr, co6mozxa91 HOPMBI pEY€BOro
OTHUKCTA, UCMOJIb3Yd PA3JIUYHBIC CTPATCIHU; BLICTPpAUBATL MOHOJIOI,
BECTH 3alHCh OCHOBHBIX MEICICH H (baKTOB (I/I3 AYOAUOTCKCTOB H
TCKCTOB JJIsL qTeHI/Iﬂ), 3aIlluCh TE3UCOB YCTHOT'O

) AyaupoBanue: obcyKaeHUe BBICTYIUICHHS/MCEMEHHOTO  [OKNAZa MO M3ydaeMoil mpobneme; | VATPOBast
Animal texcra “Food value of meet” mocne HOJJEPKMBATH KOHTAKThl MPHM IOMOIIM 3JIEKTPOHHOM Im0YThl, | TEXHOJIOTHS
produce 8/0,2 2/0,06 | ero ABYKpaTHOTO MPOCYIINBAHUS. BECTH OOMEH JenoBOi HMH(OpManued B YCTHOH W MUCBMEHHOU

Yrenme TekcToB “Structure  of dopMax Ha TOCYJapCTBEHHOM A3BIKE; HCIIONB30BaTh 3HAHME
v e ) A3BIKOBBIX HOPM, 3HaHUS O KOMMYHHKATUBHBIX KaueCTBaX pEYM B
mea,, , “Means of meat preserva MEKJINYHOCTHOM OOIIEHMH ¥ TPO(ECCHOHANBHON JEATENBHOCTH;
tion”, ux nepeBox. IPEJCTABNIATh CBOK TOYKY 3PEHHS NpU JIENOBOM OOIICHHM W B
FOBOpeHI/Ie: EpECKa3 TEKCTOB. MyOJIMYHBIX BBICTYIUICHHSX.
IMucbMo: BOCIIPOU3BEICHHE TEKCTA BiiaieTh. NPaKTMYECKMMH HABBIKAMH HCIIONB30BAHHS COBPEMEHHBIX
B IIMCHMCHHOM BIJIE KOMM YHUKATHBHBIX TEXHOJIOTHIA;
ToavvaTKa: IPAMMATHYECKMMHU U JIEKCHIECKMMHU KAaTETOPUSAMH U3y4aeMoro (bIX)
paMMaTHKa. COCTABHBIC COIO3BL. MHOCTPaHHOTrO (bIX) A3bIKA (OB); COBPEMEHHBIMH MH()OPMAIMOHHO-
JIeKkcHKa 10 TeMeE 3aHATHS. KOMMYHHMKATHBHBIMHU CPEICTBAMH B TIPOLECCE OOIIEHUS; HABLIKAMH
Meat AyaupoBaHmue: BBIJICJICHHE KOMMYyHMKaluu B npodeccHoHanbHOl  obmacth;  Merogamu | | €XHOJIOTHS

Pro- 8/0,2 | 2/0,06 | kirOUYEBBIX CJIOB IMPH JABYKPATHOM COBEPIICHCTBOBAHHsA ~HABBIKOB ~TPAMOTHOTO IHCbMA M  PedH; | 0Oy4EeHUS B
cessing MIPOCIIyIINBAaHUU TEKCTA. HaBBIKAMH MEXKJIMYHOCTHOIO JIEIOBOTO OOIIEHUS Ha PYCCKOM H COTpYRHMYE
Methods g “Chilled - MHOCTPaHHOM (bIX) S3BIKAX, C IIPMMEHEHHEM IPO(ECCHOHATIBHBIX

. TeHue TeK,CT?,B 1iled meat-, A3BIKOBBIX (DOPM, CPEJICTB M COBPEMEHHBIX KOMMYHHKATHBHBIX cTBe
Meat Smoking”. TEXHOJIOTHHA.
I'oBopenmne: 00CyXJIeHHE
IPOYUTAaHHBIX TEKCTOB.
IIucbMoO: TMCBMEHHBIM MEPEBOJ
TEKCTa.
Hroro: 51/1,4 |112/0,33

3 cemecTp




Confec-
tionery

7/0,2

1/0,02

I'pammaTtuka: U(UHUTHB,
GbyHKIIIN MH(UHUTHBA B
HPEATIOKECHUH.

Jlekcuka 10 TEME IO TEMeE
3aHATHS.
AyaupoBaHue
“Sweetening agents”.
Yrenue tekcToB “Bakers' con-
fectionery”, “Sugar confections”,
ONIIPENIETICHNE HUX  OCHOBHOIO
COJICpKAHUS.

TI'oBopenme: ycTHas MOCTaHOBKA
BOIIPOCOB K TEKCTY no
CIELUAaIbHOCTH,  Pa3BEpHYTHIE
oTBeThl Ha Bompockl. Ilucbmo:
MHUCbMEHHOE BBITOJIHEHHUE
JIEKCUKO-TPAMMaTHYECKHUX
YIPA)KHEHU N 1o
MPAKTUYECKOTO 3aHATHSL.

TCKCTa

TEMEC

The manu-

facture
chocolate

of

7/0,2

1/0,02

I'pammaTuka: MOJIaJIbHEIE
rimaronel  (need, should, ought,
dare).

JIekCHKa 110 TeME 3aHATHS.
AyaupoBaHMe. TEKCTa
cessing Cocoa”.

Yrenne TtekcroB “Baking with
chocolate”, “Fermentation of
cacao”, MocTaHOBKa BOIPOCOB K
TeKcTaMm, cooOmieHrne (GakToB IO
MPOYUTAHHBIM TEKCTAM.
I'oBOpeHHMe: KpaTKoe U3JIOKCHHUE

“Pro-

[POYUTAHHBIX TEKCTOB,
00CYKJIeHHE MPOMUICHHOM TEMBI.

IMucemo: MUCHMEHHOE
BBITIOJTHCHHEC JICKCHKO-
rpaMMaTHYECKUX  YIIPaKHEHUI

MO TEMC 3aHATHA.

YK-4

3HaTh: COBPEMEHHBIE cpencTBa nH(pOpMaIOHHO-
KOMMYHHUKAIIMOHHBIX TEXHOJIOTHH; SI3BIKOBOW MaTeprall (JIEKCHUECKHe
eIMHMIBI W TpaMMaTHYeCKHe CTPYKTYpHI), HEOOXOOUMBIH |
JIOCTATOYHBIN ISl OOIIEHUSI B Pa3MUYHBIX cpeaax M cdepax peueBoid
JIeATEIHOCTH; OCHOBHBIE TMOHSTHS KYIBTYPBl M OTHKH DPEUH;
HOpPMaTHBHBIE, KOMMYHHKATHBHBIC, JTHYECKHE AaCIeKThl YCTHOH U
MICBMEHHON peul; CTWIH JeOBOro oOIeHHs; BepOajbHblE W
HeBepOalIbHbIE CPENICTBA B3AUMOJICHCTBHS C ITApPTHEPAMHU.

YMeTh: BOCIpHHHMATh Ha CIyX W IOHHUMAaTh COJIEpXKaHHUE
AyTEHTHYHBIX  OOIIECTBEHHO-ITOJUTUYECKHX,  ITyOIUIMCTHIECKUX
(MenUiHBIX) W MparMaTHYeCKUX TEKCTOB, OTHOCSIIUXCS K Pa3IHIHBIM
TUMAM pEYH, BBIICIATh B HHUX 3HAUYMMYI0 HH(OpMAIWIO; MOHHUMATh
COZIep)KaHWE HAayYHO-TIOMYJSIPHBIX W HAy4HBIX TEKCTOB, OJOroB/BeO-
CaliTOB; BBIIENATh 3HAYMMYIO HMH(MOPMALMIO W3 MParMaTHYECKHX
TEKCTOB CIPaBOYHO-MH(OPMALMOHHOTO W PEKIAMHOTO XapakTepa;
BECTH [IMAJIOT, COOJIO/asi HOPMBI PEUEBOTO ITHKETA, HCIIONb3Ys
Pa3JINYHBIC  CTPATEruu; BBICTpanBaTb MOHOJOI; BCCTHU 3aI11MCh
OCHOBHBIX MbICied W (pakToB (M3 ayIMOTEKCTOB M TEKCTOB JUIs
‘ITCHI/ISI), 3aI1uCh TC3UCOB YCTHOI'O BI)ICTyHHeHI/IH/HI/ICI)MCHHOFO
JIOKJIaza Mo M3y4aeMoil mpoOsieme; MOIIEPKHUBATh KOHTAKThl IPH
MOMOIIM 3JICKTPOHHOM MOYTHI, BECTH OOMEH JEIOBOW HH(pOpMaIHei B
YCTHOM W THMCBbMEHHOH (opMax Ha TOCYIapCTBEHHOM  SI3BIKE;
UCIIOJIb30BaTh 3HAHHE S3BIKOBBIX HOPM, 3HAaHMSA O KOMMYHUKATUBHBIX
Ka4yecTBaXx peYd B MEXKIMYHOCTHOM OOIIEHHMH M MPOQECCHOHATbHON
JeATENbHOCTH; TIPEACTABIATh CBOKO TOUKY 3pPCHUSI ITIPH  JIEIOBOM
OOIIEHNH U B IYOJTHMYHBIX BBICTYIUICHHUAX.

BiageTb. NpakTUYECKMMH HaBBIKAMM HCIIOJIb30BAHUSI COBPEMEHHBIX
KOMMYHHKATUBHBIX TEXHOJIOTHUH;

IrpaMMAaTHYECKUMH M JICKCHYECKHMMHU KaTETOPUSAMH H3ydaeMoro (bIX)
MHOCTpaHHOro (bIX) s3bIKa (OB); COBPEMEHHBIMH HH()OPMAIMOHHO-
KOMMYHHKATHBHBIMH CPEICTBAMH B Ipolecce OOIICHHUS; HAaBBIKAMH
KOMMYHHKALlMK B  NPO(QECCHOHANbHOW  00JIacTH;  METOJaMHu
COBEPILIEHCTBOBAHMS HABBIKOB I'PAMOTHOTO MHUCbMa U PEYH; HaBBIKAMHU
MEKIMYHOCTHOTO JIETIOBOTO OOIIEHUS HAa PYCCKOM W HHOCTPAHHOM
(bIX) s3BIKAX, C MPUMEHEHHEM MPOGECCHOHANBHBIX SI3BIKOBBIX (HOpM,
CPEICTB ¥ COBPEMEHHBIX KOMMYHUKATHBHBIX TEXHOJIOTHH.

KommyHuka
THUBHOE
oOyueHue

Huddepenn
UPOBaHHOE
oOy4eHune




I'pammarTuka: npuyacrue.
Jlekcuka 1o teme 3aHATHUS.
AynMpoBaHHe: OTBETHl HA BOMPOCHI

Technology no  mpocTyImaHHOMY TEKCTY
of macaroni | 7/0,2 2/0.06 “Enpphed macaroni products with
products fortified protein”.
YUrenne TekctoB “Vegetable maca-
roni products”, “Wheat macaroni
products”, “Milk macaroni prod-
ucts”.
l'oBopeHmue: o0cyxeHue
MMPOYUTAaHHBIX TEKCTOB C
MCIIOJIb30BAHUEM IIOCTABJICHHBIX K
HUM BOIIPOCOB.
IucbMO:  NHUCHbMEHHBIA  TIEPEBOJ
TEeKCTa, TMOCTAHOBKA K  HEMy
BOITPOCOB.
I'pammaTuka: repyHauil.
Jlekcuka 1o TeMe 3aHsTHSI.
AyaupoBaHue Tekcra “Butter struc-
ture”.
Urenue TekcToB “Buttermaking
Butter- 7/0.2 2/0.06 Machines”, “Ownership of Land”,
. ! ' “Types of butter”.
making r . .
OBOpeHMe:  KpaTKWii  Tepeckas
TEKCTa, COCTABIIEHHE HAJOTOB IIQ
MpOIEHHOMN TeMe.
TMucbMoO:  NHMCHbMEHHBIH  TIEPEBOJ
OTIENBHBIX TPEIIOKEHUN M3 TEKCTa|
TS 9TEHUSI.
I'pammarTuka: YCIIOBHBIE
MPEUTOKEHUS.
Jlekcuka o TeMe 3aHsTHSI.
Processing Ay;mp(_)BaHne Tekcra “Vegetative
of 7/0,2 | 2/0,06 [Production”.
vegetative Urenue TeK.CTOB IO CITEIAITBHOCTH.
. [CoBopeHme: kpaTkoe COOOIIEHUE 110
productlon PO IEHHOM TeEME C
MCIIOTb30BaHUEM M3Yy49EeHHOU
MEKCHUKHU.
IMucpMo0: MUCBMEHHBIN  TNEepeBoN

YK-4

3HaTh: COBPEMEHHBIE cpencTBa nH(pOpMaIOHHO-
KOMMYHHUKAIIMOHHBIX TEXHOJIOTHH; SI3BIKOBOW MaTeprall (JIEKCHUECKHe
eIMHMIBI W TpaMMaTHYeCKHe CTPYKTYpHI), HEOOXOOUMBIH |
JIOCTATOYHBIN ISl OOIIEHUSI B Pa3MUYHBIX cpeaax M cdepax peueBoid
JIeATENIbHOCTH; OCHOBHBIE TMOHSTHS KYIBTYPBl M OTHKH DPEUH;
HOpPMaTHBHBIE, KOMMYHHKAaTHBHBIC, JTHYECKHE AaCHEKThl YCTHOH U
MICBMEHHON peul; CTWIH JeOBOro oOIeHHs; BepOajbHblE W
HeBepOalIbHbIE CPENICTBA B3AUMOJICHCTBHS C ITApPTHEPAMHU.

YMeTh: BOCIpHHHMATh Ha CIyX W IOHUMAaTh COJIEp)KaHHUE
AyTCHTHYHBIX  OOIIECTBEHHO-ITOJUTUYECKHX,  ITyOIUIMCTHIECKUX
(MenUiHBIX) W MparMaTHYeCKUX TEKCTOB, OTHOCSIIUXCS K Pa3IHIHBIM
TUMAM pEYH, BBIICIATh B HHUX 3HAUYMMYI0 HH(OpMAIWIO; MOHHUMATh
COZIep)KaHWE HAayYHO-TIOMYJSIPHBIX W HAy4HBIX TEKCTOB, OJOroB/BeO-
CaliTOB; BBIIENATh 3HAYMMYIO HMH(GOPMALMIO M3 MpParMaTHYECKHX
TEKCTOB CIPaBOYHO-MH(OPMALMOHHOTO W PEKIAMHOTO XapakTepa;
BECTH [IMAJIOT, COOJIO/asi HOPMBI PEUEBOTO ITHKETA, HCIIONb3Ys
Pa3JINYHBIC  CTPATEruu; BBICTpanBaTb MOHOJOI; BCCTHU 3aI11MCh
OCHOBHBIX MbICied W (pakToB (M3 ayIMOTEKCTOB M TEKCTOB JUIs
‘ITGHI/ISI), 3aI1uCh TC3UCOB YCTHOI'O BI)ICTyHHeHI/IH/HI/ICI)MeHHOFO
JIOKJIaza Mo M3y4aeMoil mpoOsieme; MOIIEPKHUBATh KOHTAKThl IPH
MOMOIIM 3JICKTPOHHOM MOYTHI, BECTH OOMEH JEIOBOW HH(pOpMaIHei B
YCTHOM W THMCBbMEHHOH (opMax Ha TOCYIapCTBEHHOM  SI3BIKE;
UCIIOJIb30BaTh 3HAHHE S3bIKOBBIX HOPM, 3HAHUS O KOMMYHHUKATHUBHBIX
KauecTBaX peYd B MEXKIMYHOCTHOM OOLICHMH M HPOQecCHOHATbHOM
JeATENbHOCTH; TIPEACTABIATh CBOKO TOUKY 3pPCHUSI ITIPH  JIEIOBOM
OOIIEHNH U B IYOJTHMYHBIX BBICTYIUICHHUAX.

BiageTb. NpakTUYECKMMH HaBBIKAMM HCIIOJIb30BAHUSI COBPEMEHHBIX
KOMMYHHKAaTHUBHBIX TEXHOJIOTHH;

IrpaMMAaTHYECKUMH M JICKCHYECKHMMHU KaTeTOPUAMH H3ydaeMoro (bIX)
MHOCTpaHHOro (bIX) s3bIKa (OB); COBPEMEHHBIMH HH()OPMAIMOHHO-
KOMMYHHKATHBHBIMH CPEICTBAMH B Ipolecce OOIICHHUS; HAaBBIKAMH
KOMMYHHKALlMK B  NPO(QECCHOHANbHOW  00JIacTH;  METOJaMHu
COBEPILIEHCTBOBAHHS HABBIKOB IT'PAMOTHOI'O IHCbMa U PEYH; HaBBIKAMH
MEKIMYHOCTHOTO JIEJIOBOTO OOIIEHUS Ha PYCCKOM W HHOCTPAHHOM
(bIX) s3BIKAX, C MPUMEHEHHEM MPOGECCHOHANBHBIX SI3BIKOBBIX (HOpM,
CPEICTB ¥ COBPEMEHHBIX KOMMYHUKATHBHBIX TEXHOJIOTHH.

NunuBunya
JIM3aLMs
o0yueHus

Texnonorus
TECTUPOBAH
s

[IpoextHas
TEXHOJIOT U




TCKCTa C YUYCTOM ocobeHHocTel
[HAYYHOI'O CTUJIA.

I'pammartuka: CII0KHOE
JOTIOTHEHHUE.

Jlekcuka 1o teMe 3aHIATUS.

VK-4

3HaTh: COBPEMEHHBIE CpeAcTBa nH(pOpMaIOHHO-
KOMMYHHUKAIIMOHHBIX TEXHOJIOTHH; SI3BIKOBOM MaTepuall (JIEKCHUECKHe
eIMHMIBI W TpaMMaTHYeCKWe CTPYKTYpHl), HEOOXOOUMBIH |
JIOCTaTOYHBIN ISl OOIIEHUS] B Pa3iU4YHBIX cpeaax M cdepax peueBoit

Postharvest AyaupoBanmne Ttekcra “Storage NEATENBHOCTH; OCHOBHBIE TOHATHS KYIbTYphl M OTUKH DEYH; Urposast
handling of Guidelines For Fruits and Vege- HOpPMATHBHBIE, KOMMYHHUKATHBHBIE, 3THYECKHUE aCHeKThl YCTHOW M | TEXHOJOTHA
fruit and 8/0,2 2/0,06 | tables”. MUCBMEHHOW pEYM; CTIIM JICJIOBOrO OONICHWS; BepOaJbHBIC U
vegetables Yrenne TeKCTa o HeBepOalIbHbIE CPENICTBA B3AUMOJICHCTBHS C ITAPTHEPAMHU.
crienmansroctd “Fresh fruit and YMeTh: BOCIpHHHMAaTh Ha CIyX W IOHUMAaTh COJEP)KaHHUE
AYyTEHTHYHBIX  OOIIECTBEHHO-TTOJUTUYECKHX,  ITyOIUIIMCTHIECKUX
vegetable storage”. (MeMIHBIX) M IParMaTHYecKhX TEKCTOB, OTHOCSIMXCA K PasIHYHBIM
FOBOpeHI/Ie: IEpeCKa3 TCKCTA. TUIIAM PEYH, BBIACIATh B HUX 3HAYMMYIO HH(POPMAIHIO; MOHHUMAThH
IIucebmo: BOCIIPOU3BEICHHE COZIep)KaHNWE HAaYYHO-TIOMYJSIPHBIX W HAy4HBIX TEKCTOB, OJOroB/BEO-
TEKCTa B [IHCHMEHHOM BHIE IIPHU CaliTOB; BBIIENATh 3HAYMMYIO HMH(POPMALMIO W3 IParMaTHYECKUX
TEKCTOB CIPaBOYHO-MH(OPMALMOHHOTO W PEKIAMHOIO XapakTepa;
JBYKPAaTHOM ITPOCIIYIIIUBAHUH.
BECTH [IMAJIOT, COOJIONasi HOPMBI PEUEBOrO OITHKETA, HCIIOIb3Ys
I'pammarnka: CJIOKHOE pasIMuHBIE CTpATErMH; BBHICTPAMBATh MOHOJIOT; BECTH 3aIHCh
IO JICKAIICE. OCHOBHBIX MbIcied W (pakToB (M3 ayIMOTEKCTOB M TEKCTOB JUIs Texunonorus
Jlekcuka o teme “Honey pro- YTEHWs), 3alliUCh TE3MCOB YCTHOTO  BBICTYIUICHHS/TTHCbEMEHHOTO 00yueHus B
Honey 8/0,2 2/0,06 | cessing”. JloKIa%a 1O M3y4aeMott npobiieme; MOJICPHKHBATE  KOHTAKTEI  TIPH COTPYRHMYE
. « HOMOLIM 3JIEKTPOHHOM MOYTHI, BECTH OOMEH JeI0BOM NH(pOpMaLHei B
processing AYIHpOBaHHe TEKCTa Honey YCTHOM W THCHbMEHHOH (opMax Ha TOCYIapCTBEHHOM  SI3bIKE; CTBC
and Its Uses”. HCIIOJb30BATh 3HAHUE A3BIKOBBIX HOPM, 3HAHMSA O KOMMYHUKATHBHBIX
Yrenue TEKCTOB 10 Ka4yecTBax peYd B MEXKIMYHOCTHOM OOIIEHHMU M MPOQECcCHOHATbHON
CIEIMAILHOCTH “Getting the Best ,I[gHTeHLHOCTI/I; NPEACTABJIATE CBOIO TOYKY 3pEHHS INpU JIEJIOBOM
» : OOIIECHNH U B ITyOJIMYHBIX BBICTYIUICHUSX.
Honey ; ,I,_I oney harvesting and Baangets: npal}:fnquKHMH Ha]};IbIIKaMI/I UCIIONb30BAHUS COBPEMEHHBIX
processing -, HgBH?quHe 13 HUX KOMMYHHKAaTHUBHBIX TEXHOJIOTHH;
IPO(eCCHOHATIBHOM JICKCUKH. IPaMMATHYECKUMHU M JIEKCHYECKAMH KATETOPUAMH H3y4aeMOro (bIX)
I'oBopenue: 00CyXJIeHHE MHOCTpaHHOrO (bIX) s3bIKa (OB); COBPEMEHHBIMH HH()OPMALMOHHO-
HpO‘II/ITaHHOFO TEeKCTa. KOMMYHHUKATUBHBIMH CPEACTBAMH B IIPOLIECCE O6H.I€HI/I}I; HaBBIKAMHU
THCHMO: MUCHMEHHBIH TIEpEBO KOMMYHHKalld B  TpodeccHOHaNbHOW  00JacTh;  MeTomaMu
COBEPIIEHCTBOBAHMS HABBIKOB T'PAMOTHOI'O IIMChbMA M PEUH; HABBIKAMH
Texeta. MEKIMYHOCTHOTO JIETIOBOTO OOIIEHUS Ha PYCCKOM W HHOCTPAHHOM
(bIX) s3BIKAX, C MPUMEHEHHUEM MPOGECCHOHANBHBIX SI3BIKOBBIX (HOpM,
CPEICTB ¥ COBPEMEHHBIX KOMMYHUKATHBHBIX TEXHOJIOTHH.
UTOIO: 51/1,4 |12/0,33
BCEI'O: 153/4,2 36/1




5.4. HpaKTuqecmde 3aHATHUS, HX HAUMCHOBAHHE, COACPKAHUEC U 00beM B yacax

Ne O0bem B yacax /
pazjeia HaunMeHoBaHHe MNPAKTUHICCKUX U CEMUHAPCKUX 3aHATHI TPYOEMKOCTE B
JUCIMIT 3.e.

JINHBI 1010]0) ‘ 300
1 cemectp

1. Human Diet 7/0,2 1/0,02

2. Minerals and vitamins 7/0,2 1/0,02

3. History of catering 7/0,2 2/0,05

4, Catering 710,2 2/0,06

5. Catering Equipment 7/0,2 | 2/0,06

6. Food hygiene 8/0,2 2/0,06

7. Fast food 8/0,2 2/0,06
HUToro: 51/1,4 12/0,33

2 cemecTp

1. Keeping of food products 7/0,2 1/0,02

2. Cereals and cereal products 7/0,2 1/0,02

3. Breadmaking 7/0,2 2/0,05

4, Milk production 7/0,2 2/0,06

5. Cheese production 7/0,2 2/0,06

6. Animal produce 8/0,2 2/0,06

7. Meat Processing Methods 8/0,2 2/0,06
Hroro: 51/1,4 | 12/0,33

3 cemecTp

1. Confectionery 7/0,2 1/0,02

2. The manufacture of chocolate 7/0,2 1/0,02

3. Technology of macaroni products 7/0,2 2/0,05

4. Buttermaking 7/0,2 2/0,06

5. Processing of vegetative production 7/0,2 2/0,06

6. Postharvest handling of fruit and vegetables 8/0,2 2/0,06

7. Honey processing 8/0,2 2/0,06
Hroro: 51/1,4 | 12/0,33
Bcero: 153/4,2 | 36/1

5.5. CemuHapckue 3aHATHS, MX HAMMEHOBAHMe, CO/Iep:kaHue H 00beM B Yacax

CeMI/IHapCKI/Ie 3aHATHUA y‘Ie6HHM IJIAaHOM HEC MPEAYCMOTPCHBI.

5.6. JJaGopaTopHbIe 3aHATHS, MX HAMMEHOBaHHe U 00beM B Yacax
JIaGopaTopHble 3aHATUS y4€OHBIM MJIAHOM HE IPEYyCMOTPEHBI.

5.7. IlpuMepHasi TeMaTHKAa KYPCOBBIX NPOEKTOB (pador)
KypcoBoii npoekt (paboTa) yd4eOHBIM IIIAHOM HE MPeTyCMOTPEHBI.




5.8. CamocTosiTe/IbHAs1 padoTa

Coaepikanue 1 00beM CaMOCTOSATEIbHOI PadOThI

Pa3nennl u Cpoxn O0BeM B yacax/
N‘.’ TEMbI paﬁoqeifl Hepeqeﬂb JOMAIIHUX 3ajlaﬂniz'ln)1pyrnx BOIIPOCOB /VIfl | BBIINIOJIHEH | TPYAOE€EMKOCTD B 3.€.
H/H nmporpaMmmabl CAMOCTOATEC/IBHOIO U3YUYCHUSA ns
CaMOCTOSITEJILH
oro (01010) 390
HU3YyYCHUSA
1 cemectp
[IpopabGoTka yueOHOTO MaTepHwayia, M3Y4€HHOTO Ha
1. | Human Diet |3ansTusx. 3ayduBaHHWE HOBBIX JEKCHUYCCKHX C€IMHUIIL. 1-3 9/0,25 | 13/0,36
[ToaroToBKa yCTHOTO pacckasza 1Mo TeMe 3aHSATHSL. HeJenu
BeInonHeHne MHCHMEHHBIX YIIPaKHEHHH, 3aJIaHHBIX
2. | Minerals and |npenomaBatenem. 3aydrMBaHHE HOBBIX JIEKCHUCCKHX 4-6 8/0,22 | 13/0,36
vitamins enuauIl. [loAroTOBKAa YCTHOTO JIOKJIaJa IO TEeMe| HeIeln
ypoKa.
[IpopaGoTka ydeOHOTO MaTepHwayia, M3y4CHHOTO Ha
3. History of |3ansaTusx. 3ayuynBaHMe HOBBIX JIEKCHUYECKHUX €IUHHUII. 7-9 8/0,22 | 13/0,36
catering IlepeBos TekcTa. HEIeNnu
[IncemMenHBI IEpeBOL TEKCTA. BBINMOIHEHNE JTEKCUKO-
4. Catering  |rpammaThueckux  TecToB.  3ayuumBanue  HOBbiX| 10-11 8/0,22 | 13/0,36
JeKcuIecknX enuHuIl. [ToAroToBKa YCTHOTO pacckasa| HeIelu
Ha MPOUJICHHYIO TEMY.
BrImoyTHeHHE TUCHBMEHHBIX YIPAXXKHEHUH, 3aJaHHBIX
5. [peroaaBaTe/ieM. 3aydWBaHHE HOBBIX JIEKCHUeCKux| 12-13 8/0,22 | 13/0,36
Catering enuHuI.  [loaroToBKa  yCTHOTO — pacckasa  Ha| HeEIeNn
Equipment |npoiineHHYIO TEMY.
[IpopaboTka y4eOHOro Marepuayia, HM3y4CHHOTO Ha
6. | Food hygiene (3ansTusx. 3aydrBaHHE HOBBIX JEKCHUYCCKHX eauHmil.| 14-15 8/0,22 | 13/0,36
[ToaroToBka yCTHOTO paccka3a Ha MPOMJICHHYIO TeMY. | HeAeIu
[lucbMEeHHBI  TIepeBOJ  TEKCTa. VYcBoenune
JIEKCHYECKOr0  MaTepuana Tekcra, cocraBienme| 16-17 |7,75/0,22| 14/0,4
7. Fast food |mmamora (pabora B mapax) IO JaHHOW TeMe C| HEIEIH
ICII0JIE30BAHUEM CIIeHAIbHOM JIEKCHKH,
HUroro: 56,75/1,6| 92/2,56
2 cemecTp
BbINOIHEHNE MUCHMEHHBIX YIPAXKHEHUH, 3aJaHHBIX
Keeping of |mpemomaBarenem. 3aydyMBaHHE HOBBIX JIEKCHYECKUX 1-3 9/0,25 | 13/0,36
1. | food products feauaun.  IloaroroBka  yCTHOTO — paccka3a — Ha| HeIeNld
[POMJEHHYIO TEMY.
[IpopaboTka yueOHOro Marepuana, W3y4YE€HHOTO Ha
2. BaHATUSAX. 3ayYMBAHHE HOBBIX JIEKCHUECKUX EIUHHII. 4-6 8/0,22 | 13/0,36
Cereals and ([[ToaroroBka yCTHOTO JOKJIaAa HA MPOWICHHYIO TEMY.| HEIEIH
cereal products|{Utenue HaydHO# CTAThU IO TaHHOM TeMe.




[IpopaboTka yueOHOro Marepualia, W3y4eHHOTO Ha

Breadmaking Bansitusx. 3ayurBaHHE HOBBIX JICKCHUCCKUX CIUHUIIL. 7-9 8/0,22 | 13/0,36
[ToAroToBKa yCTHOTO pacckasa Ha MPOUICHHYIO TEMY. | HEICIH
[IMCbMEHHBIM  MEpEeBOJ  TEKCTA. VYcBoenue
JICKCMYECKOro ~ MaTepuayia  Tekcra, coctaBienume| 10-11 8/0,22 | 13/0,36
Milk muamora (pabota B mapax) TO JaHHOW TeMe C| Henelu
production  [acroabp30BaHUEM CreHaTbHON JICKCHKH,
[InCcbMEHHBIN NEPEBOJ] TEKCTA. BBINIOJIHEHHE JIEKCUKO-
Cheese FpaMMaTHYECKMX  TECTOB.  3aydyuBaHHEe  HOBbIX| 12-13 8/0,22 | 13/0,36
production [rekcuyeckux emunui. [10AroTOBKAa YCTHOTO pacckasa| HEICTH
Ha IPOMJICHHYIO TEMY.
[[MCbMEHHBI  MEpEeBOJ  TEKCTA. VYcBoenune
JIEKCMYECKOro ~ MaTepuaiia  Tekcra, cocrtaBienume| 14-15 8/0,22 | 13/0,36
Animal muanora (paboTa B mapax) MO JaHHOW TeMe C¢| HeAenu
produce  [UCTOIB30BAHUEM CrienagIbLHOM JIEKCHKH,
BhInoHeHHE MHCHMEHHBIX YIPaKHEHUH, 3aJaHHBIX
Meat [perojaBaresieM. 3ayuydMBaHME HOBBIX Jekcuueckux| 16-17 |7,75/0,22| 14/0,4
Processing [eauHui. [TonrotoBka  yCTHOro  pacckasa  Ha| HeIenu
Methods  [mpoiigeHHyro Temy.
Hroro: 56,75/1,6| 92/2,56
3 cemecTp
BoImoHeHHE MUCHhMEHHBIX YIIPaKHEHHUH, 3aJaHHbBIX
Confectionery [npenomaBaTteneMm. 3ayyrBaHHE HOBBIX JIEKCHYECKHUX 1-3 9/0,25 | 17/0,5
equHAIl.  [loATOTOBKAa  yCTHOTO  pacckasa  Ha| HeAeTu
MPONJEHHYIO TEMY.
[IpopaboTka ydeOHOro MaTepuana, H3YYEHHOTO Ha
The BaHATHAX. 3aydMBaHUE HOBBIX JEKCHUYCCKMX EIUHUIIL. 4-6 8/0,22 | 17/0,5
manufacture of|[ToaroroBka ycTHOro JOKIaga Ha MPONACHHYIO TEMY.| HEIEIH
chocolate  [UrteHue HaydHOI CTAThU 10 JaHHOM TEME.
[IpopaboTka yd4eOHOro Marepuajia, W3ydeHHOTO Ha
Technology of BansTusx. 3aydnBaHHE HOBBIX JIGKCHYECKUX €IMHHMII. 7-9 8/0,22 | 17/0,4
macaroni  |[[ToAroToBka yCTHOTO paccKasa Ha IPONJAECHHYIO TEMY. | HEIEIH
[lucbMEeHHBI  TIepeBOJ  TEKCTa. VYcBoenune
JIEKCUYECKOro  Marepuana Tekcra, cocraeienue| 10-11 8/0,22 18/0,5
Buttermaking |[qmamora (pabota B mapax) IO J[JaHHOH TeME C| HEIenu
HCII0JIb30BAHUEM cIIelMaIbHOMI JIEKCHKH,
[TrcbMEHHBIN MTepeBOT TEKCTAa. BBINOIHEHHE JICKCHKO-
Processing of [rpaMmmarudeckux  TecToB.  3aydmBaHue  HOBbIX| 12-13 8/0,22 | 18/0,5
vegetative  [rekcuueckux eauHuUIl. [0aroToBKa yCTHOTO pacckasa| Hemesln
production [Ha mpoiIcHHYIO TEMY.
[IMCbMEHHBI ~ MEPEeBOJ  TEKCTA. YcBoenue
JIEeKCMYEeCKOr0 ~ Marepualiia  Tekcra, cocraBienwe| 14-15 8/0,22 18/0,5
Postharvest |mmamora (pabota B mapax) MO JaHHOHW TeMe C| HeAeH
handling of |ucmoms3oBaHKeM CIIENUAILHOMN JIEKCHKH,
BbINOIHEHNE MUCHMEHHBIX YIPAKHEHUH, 3aJaHHBIX
Honey MpernojaBaTesieM. 3aydyMBaHUE HOBBIX Jekcuueckux| 16-17 8/0,22 18/0,5
processing |emuuun.  I[logroToBka  yCTHOTO — pacckasa  Ha| HEACH
[POMJEHHYIO TEMY.
Hroro: 57/1,6 |123/3,41
Bcero: 170,5/4,8| 307/8,53




5.9. Kasiengapuplii rpadpuk BocnuTaTeIbHON padoThI 10 JUCHHUIIJIMHE

Monyuib 3. YueOHO-HCClIeIoBaTENIbCKas U HAYYHO-MCCIICA0BATEIbCKAsS IS TEIBHOCTh

dopma
Hara, MmecTo HazBanne MIPOBEJICHUS OTBETCTBEHHBIN JlocTrxeHus
MIPOBEICHUS MEPOTIPHUATHS MEPOTIPHUATHS 00yJaroIUXCsI
OxTa0pb -HOSIODb
P P «KauectBO 1
2021 CdopmupoBaHHOCTH
0e30MacHOCTh Huckyccus: JlotieHT
®IB0Y BO 0OIIIECTBEHHOTO IpyIIIOBas Yeyuera T.M KOMICTCHIMH
MI'TY Py yaesa 1A% VK-4
MUATAHUSI»

Moayas 6. JlocyroBas, TBOpUeCKasi M COLMAIBHO-KYJIBTYpHasl AEATEIBHOCTh MO OPraHU3aluu U
MIPOBEJICHUIO 3HAYMMBIX COOBITUI 1 MEPOTIPUSATHI

dopma
Hara, mecto Ha3Banue MIPOBEACHUS OTBETCTBEHHBIN HocTtmxenus
MIPOBEICHUS MEpOTIPUATHS MEpPOTIPUATHS oOyJaromuxcs
Mapr - anpenb
2022 Konkypc: CdopMHpOBaHHOCTH
dI'BOY BO «KyxHu HapoJ0B WHIUBHTyaJIbHO- q HOHCI}TM KOMIICTEHITNH
MITY MHpa» rpyTmoBas cydena 1.WL VK-4




6. IlepeyeHb Y4eOHO-METOAMYECKOr0 o0ecneyeHHs] ISl CAMOCTOSITEJIbHOH PadoThI
o0yyaIuxcs Mo JUCHUILINHE (MOIYJIIO)

6.1. Meronnueckue yka3aHnus (coOOCTBeHHbIe pa3padoTKM)

6.2. JIlutepatypa 1Jis1 CaMOCTOSATEIbHOMH PadoThI

1. I'anpuyk, JI.M. 5D English Grammar in Charts, Exercises, Film-based Tasks, Texts and Tests -

['pammaTika aHTJIMICKOTO SI3bIKa: KOMMYHUKATHUBHBIH Kypc [DIEKTpOHHBIN pecypc]: ydeOHoe
nocodbue / JL.M. Tlampuyk. - M.: By3oBckuii yueOHuk: MHDPA-M, 2020. - 439 c. - ObC
«Znanium.com» - Pexxum noctyna: http://znanium.com/catalog/product/1067408

2. TrokanoBa, H.M. AHTIUHCKUH S3bIK [ DNEKTPOHHBIN pecypce]: yueoHoe mocobue / H.M.
HMrokanoBa. - M.: UHOPA-M, 2019. - 319 c¢. «Znanium.com» - Pexxum gocryna:
http://znanium.com/catalog/product/989393

3. HoBocemnoBa, 1.3. YueOHUK aHTIUICKOTO S3bIKA JIS CEJILCKOXO3IMCTBEHHBIX U
JIECOTEXHUUECKHUX BY30B [DnexTpoHHbii pecypc]/ HoBocenosa U.3., Anexcannposa E.C. - CIIO.:
KBampo, 2016. - 344 c. - ObC «IPRbooksy - Pexxum noctyma: http://www.iprbookshop.ru/57300

4. Hecteposa, H. b. Aurnumiickuii si3eik. Food technology [DnexTponnslii pecypc]: yuebHOE
nocoobue / H. b. Hectrepona. - Cankr-IlerepOypr: Yausepcuter UTMO, 2015. - 111 c. - ObC
«IPRbooks» - Pexxum noctyma: http://www.iprbookshop.ru/65784.html

5. Aurnmiickuii s3Ik ([TumeBoit mpoduis) [DneKkTpoHHBIN pecypc]: yuebHoe mocodbue / A. A.
JprodeHko u ap. - Boponex: BopoHeKCKHil roCy1TapCTBEHHBIN YHUBEPCUTET HHKEHEPHBIX
texnojorui, 2018. - 261 c. - OBC «IPRbooks» - Pexxum mpoctyna:
http://www.iprbookshop.ru/88451.html

6. PagoBenb, B.A. AHTIHIICKUIN S3BIK 1711 TEXHUYECKUX BY30B [ DJIEKTPOHHBIN pecypc]: ydeOHoe
nocooue / B.A. Pagosens. - Mockba: PUOP, MHDOPA-M, 2019. - 296 c.: - OBC «Znanium.comy -
Pexxum noctyma: https://new.znanium.com/catalog/document?id=327988



http://znanium.com/catalog/product/1067408
http://znanium.com/catalog/product/989393
http://www.iprbookshop.ru/57300
http://www.iprbookshop.ru/65784.html
http://www.iprbookshop.ru/88451.html
https://new.znanium.com/catalog/document?id=327988

7. ®OHA OIEHOYHBIX Cpeacre Jid IPOBEIACHUNA l'lpOMe)KyTO‘lHOﬁ arTreCcTanmu

o0y4aromuxcs 1o JMCIHHUILIMHE
7.1. IlepeyeHbp KOMIeTeHUMH ¢ yKa3aHHeM 3TanoB HUX (OPMHPOBAHHS B Ipolecce
OCBOCHHS 00pa30BaTEJbHOM NPOrPaMMBbI

dTanbl GopMUPOBAHNS
KOMIETEeHHH
(HOMep cemecTpa COracHo
y4eOHOMY TUTaHy)

HaunmeHnoBaHue yuyeOHBIX 1M CHMILIMH, (POPMHUPYIOIIHX
KOMIIETEeHIIUH B Mpolecce 0CBOeHUsI 00pa30BaTeIbHOI NPOrpaMMbl

(YK-4):Cnoco0HOCTDH 0CYLIECTBJISITD /1eJIOBYI0 KOMMYHUKAIMIO B YCTHOW M MIMCbMEHHOM
¢opmax Ha rocynapcrBeHHOM si3biKe Poccuiickoii @egepanuu ¥ HHOCTPAHHOM(BIX) sA3bIKe(ax)

1,2,3 HNHocTpaHHbIN A3BIK
1 Pycckuii s13b1K U KynbTypa pedn
1 AJBITECKUN A3BIK
10 [ToaroToBKa K MpoIieIype 3aliiThl ¥ MPOIIeypa 3aIUThl BBITYCKHON

KBaTM(UKAITMOHHONW PaOOThHI




7.2. Onucanue mokasaTejied M KPUTEPUEB OLCHUBAHUSA KOMIIETEHIIMH Ha PA3JIUYHBIX J3Tanmax HX (l)OpMHpOBaHI/IH, OIIHCaHHuEC IIKAJIbI
OICHUBaAHUSA

HJ'IaHI/IpyeMLIe pe3yJbTaThbl

Kpurepun onieHuBaHus pe3y1bTaTOB 00y4eHUs!

OCBOCHHUA KOMIICTCHIIUH

HEYAOBJIETBOPUTE
JIBHO

YIOBJIETBOPHUT
€JIbHO

X0po1Io

OTJIHUYHO

HaumenoBanu
€ OLIEHOYHOTI0
cpeacTBa

®denepalii U THOCTPAHHOM(BIX) SI3BIKE(AX)

(VK-4):CriocobHOCTh OCYIIECTBIISATH JIEOBYI0O KOMMYHHUKAIMIO B YCTHOM U MMCbMEHHOM (hopMax Ha rocyJdapCTBEHHOM si3bike Poccuiickoit

3HATh: COBPEMEHHBIE CpelCTBa|
MH(POPMAITMOHHO- KOMMYHUKAIIMOHHBIX|
TEXHOJIOTUH; S3bIKOBOM MaTepuasl (JIEKCHUECKUE
CIMHUIBI W TpPaMMaTHYeCKHE  CTPYKTYPHI),
HEOOXOIMMBIN W IOCTAaTOYHBINA I OOIIEHUSI B
pa3IMYHbIX  cperax M cdepax  peueBo
NesITeNIbHOCTH; OCHOBHBIE MOHATUS KYJIbTYPBI H
STUKU PEYH; HOpPMATUBHBbIE, KOMMYHHUKATHBHBIE,
ATUYECKUE ACTIEKThl YCTHON M MUCbMEHHOUN peyu;
CTHJIM JIIOBOTO OOIIEHHUs;, BepOadbHBIE W
HeBepOaJbHBIE CPEICTBA B3aUMOJEUCTBUS (|
napTHEpamu.

®parmMeHTapHbIE
3HaHUSA

Henomnnrie
3HAHUA

CdopmupoBaHHbIe,
HO cojiep Kalne
OT/ICJIbHBIC TIPOOEITHI
3HAHUS

CdopmupoBaHHbie
CHCTEMaTHUYECKHUE
3HaHUS

YMeTh: BOCHPUHUMATh Ha CIyX W IOHHMATH
CONlCp)KaHWE  AyTEHTHYHBIX  OOIIECTBEHHO-
MOJUTHYCCKUX, TyOTHITUCTHICCKUX (MEIUINHBIX)
M T[parMaTHYeCKUX TEKCTOB, OTHOCSIIUXCS K
pA3IMYHBIM THIIAM PEYH, BBIICIATh B HUX
BHAYHMYIO UHPOPMAIIHIO; MIOHUMATh
COJICpKaHUE HAYYHO-TIONYJISIPHBIX M Hay4YHbBIX
TEKCTOB, 0J10rOB/BE0-CANTOB; BBIAENATE
BHAYUMYI0 HMH(QOpPMAIMIO M3 MParMaTUYecKuX
TEKCTOB CIPaBOYHO-UH(GOPMAITIOHHOTO u
[PEKIIAMHOTO XapaKTepa; BECTH JUaor, cOOI0/1as
HOPMBI PEYEBOTO ITUKETA, UCTIONB3YS Pa3IUYHbIE
CTpaTernu; BHICTPAUBATh MOHOJIOT; BECTH 3aIlHCh

OCHOBHBIX MEICIIEH 1 (baKTOB (I/I3 AyOINOTCKCTOB U

YacTuanelie YMECHUA

Henonurie
yMEHUS

YMeHus MOoJIHbIC,
JIOTIyCKarOTCs
HeOO0IbIINE OIITHOKH

CdopmupoBaHHbIC
YMEHUS

KOHTPOJIbHAsA
paboTa, TecTHl,
3a4YCThI




TEKCTOB JJIl YTEHUs), 3allUCh TE3UCOB YCTHOTIO
BBICTYIIJICHUS/TTMCHMEHHOTO JOKJ1aza 1o
n3y4aeMoi npoOieme; MoAIepKUBATh KOHTAKTBH]
MpU TIOMOIIH SJICKTPOHHOH MMOYTHI, BECTH 0OMEH|
nenoBoit nHpopmanyeld B YCTHOW U MUCBMEHHOM]
(bopmax Ha rocyJapCTBEHHOM A3BIKE;
MCII0JIb30BATh 3HAHUE S3bIKOBBIX HOPM, 3HAHUS O
KOMMYHHKaTHUBHBIX KayecTBax  peuu B
MEXJIMYHOCTHOM oOLIeHNH y
podeccuoHaIbHOM JIeSTeTbHOCTH;
[PE/ICTaBIATh CBOIO TOUKY 3pEHUS IIPU JIEIOBOM|
OOLIEHUH U B TyOJIMYHBIX BBICTYIJICHUSIX.

Baagers: MPaKTUYECKUMHU HaBbIKaMUy|
VCTIOJIb30BaHUS COBPEMEHHBIX
KOMMYHHKaTHBHBIX TEXHOJIOTHIA;
rpaMMaTHYECKUMU u JIEKCUYECKUMH|
KATEropusMU HM3y4yaemMoro (bIX) HMHOCTPAHHOTO
(BIX) A3BIKA (oB); COBPEMEHHBIMH|

MHGOPMAIIMOHHO-KOMMYHUKATHBHBIMHU
CpeACTBaMHU B TIpollecce OOIICHWs; HaBbIKAMH
KOMMYHUKAIIUU B TPO(ECCHOHATLHON 001acTH;
METOJaMH COBEPIIICHCTBOBAHHSI HaBBIKOB
rPaMOTHOTO TUChbMAa W  PEYH; HABBIKAMY
MEXKIUYHOCTHOTO  JEJIOBOTO  OOUICHHS  HA|
PYCCKOM H WHOCTpaHHOM (BIX) s3BIKaX, (|
MpPUMEHEHHEM TPO(ECCHOHANBHBIX — SI3BIKOBBIX|
bopwm, Cpe/ACTB " COBPEMECHHBIX|
KOMMYHUKATHBHBIX TEXHOJIOTH.

YactuyHoe
BJIaJICHHE
HaBbIKaAaMHU

Hecucremarnu
eCcKoe
NIPUMEHEHNE
HaABBIKOB

B cucrematuueckoM
MIPUMEHECHUH
HaBBIKOB
JTIOTTYCKAIOTCS
poOebI

YcnemHoe n
CHCTEMaTHUECKOE
[IpUMEHEHNE
HABBIKOB




7.3. TunoBble KOHTPOJIbHBbIE 33J]aHUSI U MHbIE MATEPHAJIbI, HEOOXOAUMBIE JJIs OLEHKH
3HAHUI, YMeHHUIH, HaBBLIKOB M (MJH) ONBITA JAeATEJHHOCTH, XAPAKTEPHU3YIOIIHX JTAMNbI
(popMupoBaHNs KOMIIETEHIIUI B NIpoLecce 0CBOeHHS 00pPa30BaTe/bHOI NPOrpPaMMbl

Tunosas KOHTPOJIbHadA paﬁoTa
Disadvantages of Fast Food

Usually, fast food is higher in soya, fat, sugar, oil, fried meat, salt, cheese, mayonnaise and obvi-
ously calories. The greatest disadvantage of fast food is the adverse effect that it has on one's health. It
is a fact that fast food is more unhealthy than home-cooked meals, as it contains higher amounts of
unwanted nutrients like salt, fat and various types of additives (artificial chemicals). It may contain
harmful bacteria too. Frying destroys most of the essential nutrients from the food.

Very small amounts of vegetables and fruits are normally present in fast food. Moreover, 'serv-
ing larger portions' when most people don't need extra portions has led to several health problems. We
require a small amount of salt to maintain the health of the cells and tissues. Fast food being rich in
salt, adversely affects the heart health and the overall health of an individual. Such type of food is an
important contributor to obesity in the American population. Obesity is on the rise, and a direct link is
being cited between fast food and obesity in children.

Given the sedentary lifestyle that we lead today, the excess fats and calories that we take in with
fast food is not used up completely. The result is that these accumulate in our body as fat deposits that
cause complications like cardiovascular diseases and other related diseases of the heart. With obesity
come other problems like high blood pressure and diseases of the joints. It is like a chain reaction set
off by fast food and carried forward by our unhealthy lifestyle. In fact, a recent study has shown that
people who live within walking distance of a fast food restaurant are at 13% higher risk of suffering
from strokes than those who live a considerable distance away.

The greater the number of people at a meal in a fast food restaurant, the larger is the bill. Eating
at fast food outlets is economical only for a single person. Going out to a fast food eating joint with
family once in a while won't matter much. However, frequent visits to such restaurants with one's fam-
ily can become quite an expensive affair, besides being unhealthy.

Fast food joints are also being seen as a factor that is making a number of families spend less and
less time together. Family meal time is something that is considered as an opportunity for all the mem-
bers to come together and share their experiences. However, the fast food centers are quickly eating
into this quality time. This is especially true about youngsters for whom a fast food center is a good
place to hangout with friends and peers.

Fast food is an invention of the modern times. Ready-made food being served fast and right in
front of us is like a blessing after a hard day's work. However, like everything, it has its own pros and
cons. It is a fact that high amounts of fats and salt in fast food are raising concerns about their adverse
effect on health. However, by making some smart choices while placing the order and also resorting to
an active lifestyle, we can definitely minimize the drawbacks of fast food.

I. Read and translate the text.
Il. Find in the text equivalents of the following expressions.

JKapeHOC MsICO, He6J'IaFOHpI/I$ITHOC BO3JICHCTBUE, HCKYCCTBCHHBIC XUMHUYCCKUEC BCIICCTBA,

OCHOBHAA YaCThb IMUTATCIBHBIX BCHICCTB, 3J0POBLC KIICTOK H TKaHefI, BayKHBIN (baKTOp OKUPCHHUH,
npsaMas  CBA3b, CUASYNI 0613213 JKU3HH, IJKUPOBBIC OTIIOXKCHUSA, HCIAABHEC HUCCIICAOBAHUC,
aoporocrodmee Ael1o, ceMeiiHas Tparies3a, 0COOEHHO 3TO KacacTcCA, I/I306peTeHI/IC COBpPEMCHHOCTHU,
CBOMU IUIFOCBI 1 MUHYCBI, BBI3bIBACT O6CCHOKOCHHOCTB, HCOOCTAaTKHU (I)aCT(l)YI[a

I11. Translate the sentences.

1. There are more than 200,000 fast food restaurants in the United States.
2. Fast food is very popular and saves time for busy working people.

3. The fast food health risks are shocking.

4. Fast food is digested fast and absorbed into the bloodstream quickly.



5. Much fast food offers up large, high-calorie portions without a lot of nutrient density.
6. Many fast-food chains offer healthful sides such as salads, fruit, yogurt and milk.

IV. Put questions to the italicized words.

Fast food began with the first fish and chip shops in Britain in the 1860s.

Drive-through restaurants were first popularized in the 1950s in the United States.
Children who eat fast food at least three times a week are more likely to develop asthma.
Fast food is popular because the food is inexpensive, convenient, and tastes good.

Over 25 percent of Americans consume fast food every day.

SR

V. Fill in the gaps with the words given below. Translate the text.

Not all fast food is .... There are ways you can customize your order to be ... for you. Don't order
the ... sizes. The largest sizes have the most fat, ..., sugar and sodium, and you will probably be just as
satisfied with a ... portion. Sugar soda is ... of sugar and calories, but it does not fill you up. It is im-
portant to stay hydrated, but make a smarter choice and select skim or ... milk, fruit juice, diet soda or
water. Sauces such as..., tartar sauce, some spreads or salad dressing can add loads of extra fat and
calories where you might not need them, as can cheese, sour cream, guacamole, gravy and "special”
sauces. Order a sandwich without the ..., or ask for them on the side so you can add your own. Most
places give you more salad dressing than you ..., so add it yourself and don't use the whole packet.
Chose low-fat or reduced fat options when.... Generally, fried foods are not the ... choice. Choose
items that are labeled as ... or baked. Choose from the items labeled as "healthy" or "light."”

calories, bad, smaller, biggest, low-fat, grilled, mayonnaise, need, possible, healthy, full, best, condiments
V1. Match up the sentence-halves. Translate the sentences.

Fast food is also high in sodium (aka salt) ...

Fast food refers to food ...

It’s helpful to remember ...

Fast food restaurants are traditionally distinguished ...
Many fast food chains have updated their menus ...

orwdE

.. that with fast food moderation is important.

.. to include healthier options.

... by their ability to serve food via a drive-through.

... that can be prepared and served quickly.

.. which is used as a preservative and makes food more flavorful and satisfying.

VII. Translate the sentences into English.

1. TlonmydabpukaTbl, IIMPOKO HCIOJB3yeMble B CeTeBBIX (QacTdyaax, MOTIYT COAEPKaTh

pa3uyHbIe MUIIEBbIE T00aBKU.

Bbonbmas yacts HeIHEIIHEro GacTdyaa HAHOCUT 310POBBIO YEJIOBEKA Cephe3HbIN yIepo.

3. AccCOpTHMEHT PecTOpPaHOB OBICTPOTO MUTAHUS TPAJUIMOHHO COCTOUT M3 BBICOKOKATOPUITHBIX
OJFO]T, B KOTOPBIX CIHMIIKOM MHOTO JKHpa, caxapa M COJIH.

4. Buensx  OKOHOMHM B pEeCTOpaHax  OBICTPOTO  MHUTAHUS  OOBIYHO  HCIHOJB3YIOT
JeIeBbIe 3aMEHUTENN HAaTypaIbHBIX )KUPOB — MaprapyuHbl U KyJTHHAPHBIE KUPBI.

5. Ena u3 pectopaHoB ObICTPOro MUTAaHUS JTa€T YyBCTBO HACHIIIEHUS, HO MUTATEIbHAsI LIEHHOCTh
ee OUYeHb HM3Ka.

no


https://en.wikipedia.org/wiki/Fish_and_chip
https://en.wikipedia.org/wiki/Fast_food_restaurants
https://en.wikipedia.org/wiki/Drive-through
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Tecr 1

Bri0epuTte npaBuJIbHBIH BAPHAHT.
1. He ... at the theatre yesterday.
a) Iis; b)was; c) were
2. My friend studies ... the University.
a) in; b)at; c)on
3. They usually have dinner at 3 o’clock, ...?
a) don’t we; b) didn’t we; c) aren’t we
4. Everyevening he ... his dog for a walk.
a) take; b) takes; c)took
5. Where ... you usually go after the lessons?
a) does; Db) did; c) do
6. You went to the library with him, ...?
a) don’t you; b) didn’t you; c) weren’t you
7. ... I had supper with my friends at the canteen.
a) today; b) intwo days; c) yesterday
8. She wrote this exercise ... .
a) tomorrow; b) next week; c) yesterday
9. Your brother doesn’t play football, ...?
a) doesn’t he; b) does he; c¢) has he
10. ... there many pictures in this magazine?
a) is; b) are; c) was
11. Ann ... school last year.
a) finish; b) finishes; c) finished
12. We ... on a tramp last Sunday.
a) go; b) goes; c) went
13. All the students of the group ... the last seminar.
a) attended; b) attends; c) attend
14. The teacher explains a new material ....
a) tomorrow; b) at the last lesson; c) at every lesson
15. The children ... in the school now.
a) were; b) are; c)is
16. ... your brother play the guitar every evening?
a) do; b) does; c) is
17. His parents ... in the country-house yesterday.
a) were; b) was; c) are
18. This is the ... way to the station.
a) shorter ; b) shortest; ¢) much shorter
19. My room is ... than yours.
a) large; b) the largest; c) larger
20. The bicycle is not ... fast as the car.
a) as; b) so; c) then
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Tecr 2

Bri0epuTte npaBuJIbLHBIN BAPUAHT.
1. At the last competition the first prize ... by our team.
a) win; b) was won; c) has won
2. The articles will have been typed ....
a) by 2 o’clock; b) tomorrow; c) tomorrow at 6 o’clock
3. He ... me this book next week.
a) gives; b) will give; c) is given
4. The book ... at the next conference.
a) was discussed; b) will be discussed; c) discussed
5. New metro lines are built in Moscow ....
a) now; b) every year; c) last year
6. We ... on a tramp last Sunday.
a) go; b) will go; c) went
7. My brother ... the guitar every evening.
a) played; b) play; c) plays
8. The letters were sent ...
a) yesterday; b) tomorrow; c) by last week
9. This time tomorrow I ... a talk on modern mass media.
a) will be giving; b) will give; c) give
10. By September he ... the expedition.
a) has joined; b) had joined; c) joined
11. Milk ... for making butter and cheese.
a) is used; b) used; c) uses
12. They have carried out a series of new experiments ...
a) last month; b) by last month; c) this month
13. The seminar ... by all the students of the group.
a) attended; b) has attended; c) was attended
14. Arthur Haley ... a popular author for many years.
a) has been; b) was; c) is
15. New material ... by the teacher at every lesson.
a) explained; b) was explained; c) is explained
16. The exam ... here at this time yesterday.
a) was being taken; b) was taken; c) took
17. I will have written the letter ...
a) by tomorrow; b) tomorrow; c) tomorrow in the evening
18. We ... in the river when the rain began.
a) were swimming; b) swam; c) are swimming
19.1... never been to England.
a) was; b) have; c) has
20. This foreign firm ... new types of computers.
a) was demonstrated; b) has demonstrated; c¢) demonstrated
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Tecer 3

1. What is the correct temperature that frozen food should be kept at?
A.  0Odegrees

B. 15 degrees or lower
C.  -18 degrees or lower
D. 20 degrees or lower
2. Where should raw meat be stored in a refrigerator?

A.  Atthe top.

B.  Inthe middle.

C.  Atthe bottom, below all other food.

3. Which one of the following jewellery is acceptable for a food handler to wear?
A.  Plain wedding band.

B. Armring.

C. Bracelet.

D. Arring that is a symbol of religious faith.

4. What is the ideal temperature for Pathogens to flourish?

A. 10 degrees

B. 37 degrees

C. 55 degrees

D. 90 degrees

5. How many times can you reheat leftovers?

A. As many times as you like.

Twice.

Four times.

You should only reheat leftovers once.

. Which of the following meats are safe to eat when they are pink or raw?
Chicken.

Pork.

Minced meat.

Lamb.

. What are the basic steps for washing hands?

Wash thoroughly with water and dry.

Apply soap, wash thoroughly, rinse and use paper towels.

Apply soap, wash thoroughly.

. What is the reason for drying your hands after washing them?

So that you don’t drip water everywhere.

Because germs and bacteria are more easily spread with
wet hands.

Your hands are slippery when wet, and you will not be
able to hold kitchen utensils properly.

. Which of the following is true about bacteria;

Bacteria multiplies and grows faster in warm environments.
Bacteria needs air to survive.

Every type of bacteria can give people food poisoning.
By freezing food you can kill bacteria.

0. The ideal temperature in your fridge should be?

4 — 10 degrees

1 and 4 degrees.

0 to 4 degrees.

-2 to 0 degrees.
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11. Which one of the following foods is likely to contain the MOST bacteria?
A Frozen raw chicken.

B. Recently cooked chicken.
C. A opened fizzy drink.
D. Bottled mayonnaise.

12. Whilst in a food preparation or serving environment, what is the best way to dry your hands
after washing them?

A.  Using paper towels.

B.  Damp towels.

C.  Just let then dry naturally.

13. How can you tell if food has enough bacteria to cause food poisoning?

A. 1t will smell.

B.  Youcant, it will appear normal.

C. Itwill have a different colour.

D. It will taste different.

14. Which of the following powers do Environmental Health Officers NOT have?
A. Authority to close down premises.

B. The power of arrest.

C. Authority to enter premises without appointment.

D.  The power to seize foods.

15. It is important to prepare food safely because

A . It helps to prevent food poisoning.

B.  Prepared food looks better.

C.  Prepared food tastes better.

Knwu k mecmy
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KoHTpoJibHbIE BONPOCHI 10 TPAMMAaTHKe

. CTpyKTypa NpoCTOro MpeagoKeHusl.

. O6opor there is / there are.

. Ob6pazoBanue u ynorpediieHue BUI0-BPEMEHHBIX (POPM B aKTUBHOM U CTPagaTeIbHOM 3a10rax.
[IpunaTouHble NpeANOKeHUs YCIOBHUSI U BPEMEHHU.

CreneHu cpaBHEHUSA MPUIIATaTeIbHBIX U HAPEUUN.

NuduaUTHB.

Yerpipe THIA BOTPOCOB (OOIIHIA, ClICIMATbHBIN, pa3IeIUTEIbHbINH, aTbTEPHATHBHBIN ).
. MonanbHbIe TTIaroisl ¥ UX SKBUBAJICHTHI.

. IIpnyactue.

10. CunTakcuveckue pyHKIUU TEPYHIUS B TIPEITIOKEHUH.

11.TIpsimast 1 KOCBEHHAas peyb.

12.CornacoBanue BpeMeH.

13. VYcrnoBHbIE TPEIIOKEHHSL.

14.CnoxHoe JOoTOoJHEeHNE.

15. CnoxHoe moanexaiiee.
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IIpumepHoe conep:xanue 3a4era mo AucuunanHe «MHocTpanublii a3bik» (1,2 cemecTpbl)

1. Ilpociymate TEKCT MOHOJIOTMYECKOTO XapakTepa 2 pas3a MJIUTEIbHOCTBIO 10 4 MUHYT
3By4aHHMsl M IEpeAaTh €ro cojepkaHue (MMCbMEHHO WJIM YCTHO) MAaKCHUMaJbHO OJIM3KO K
opurunaiy. (O6bpem ayauorekcra 800 meyaTHBIX 3HAKOB).

2. IlpounTaTp Oe3 cioBapsi M Mepecka3aTb Ha AHIIMKACKOM SI3bIKE TEKCT IO CHEIHaIbHOCTU
o0bemomM 1500 neuaTHbIX 3HaKOB. CHOPMYINPOBATH MUCEMEHHO 4 BOIIPOCA K TEKCTY.

3. YCTHO M3NOXKHUTH OJIHY U3 IPOIIEHHBIX TeM (BBIOOD 1O Omieram).

TeMblI IO CHIENHAJIBLHOCTH

1. Human Diet 8. Keeping of food products

2. Minerals and vitamins 9. Cereals and cereal products
3. History of catering 10. Breadmaking

4. Catering 11. Milk production

5. Catering Equipment 12. Cheese production

6. Food hygiene 13. Animal produce

7. Fast food 14. Meat Processing Methods

IIpuMmepHoOe coxepxkaHue IK3aMeHA N0 AUcHUIIHHe «MHOCTpaHHBbIH A3BIK» (3 cemecTp)

1. [lucbMeHHBIN TIepeBO TEKCTAa MO CIENUAIbHOCTH C AQHTJIUHCKOTO Ha PYCCKUH S3BIK CO
cioBapeM o0bemMoM 1800 nedaTHbIX 3HaKOB. Bpemst BrinosiHeHns — 60 MUHYT.

2. IlpounTaTh M mepecka3aTh Ha AHTJIMHCKOM S3bIKE TEKCT IO CIEIHAIBHOCTH 00BheMoMm 1500
MEeYaTHBIX 3HAKOB.

3. YCTHO U3JIOKHUTH OJHY U3 MPONJICHHBIX TEM IO CIICIIMATIBHOCTH (BBIOOP MO Ouieram).

TeMBI 10 CIEITHAJBLHOCTH

Confectionery

The manufacture of chocolate

Technology of macaroni products
Buttermaking

Processing of vegetative production
Postharvest handling of fruit and vegetables
Honey processing

NooogkrwbdE

IIpuMepHBIe TEKCTHI AJIM NEPeBoa
Candy Making for Beginners

There are two main factors that affect the taste of your candy: the ingredients you use and the
procedure you follow. By educating yourself about common candy ingredients such as chocolate and
sugar, and by selecting the best ingredients you can find, you will go a long way toward ensuring suc-
cessful, delicious candy.

There is nothing terribly mysterious or complicated about making candy, but if you are new to
the world of confectionery, you might find some of the recipe instructions confusing. Candies that are
based on a sugar syrup — sugar and water boiled together—often give instructions to boil the syrup to a
specific temperature. To make these recipes, you will either need a candy thermometer, or will need to
be familiar with the “cold-water method” of temperature checking. The chart and pictorial guide below
will explain how to use this old-fashioned method to determine candy temperature.



Additionally, some traditional recipes call for the candy to be “pulled,” as in taffy or ribbon
candy. Pulling candy takes a little practice, and the photo guide below will help you understand each
step of the process.

After sugar, chocolate is probably the most common candy ingredient, so it is important to
know how to successfully work with chocolate. These pages will explain how to properly perform the
most common chocolate tasks, from chopping to melting to tempering. If you make a mistake while
working with chocolate — and who hasn’t? — there are also solutions and suggestions for salvaging
your chocolate.

In general, candy making does not require much in the way of specialized equipment. Many
candies can be made using basic kitchen tools that most people already possess. But there are a few
tools that reappear in recipes over and over again, like a candy thermometer, and if you anticipate
making candy on a regular basis, it will be helpful to familiarize yourself with the most commonly
used candy and chocolate equipment.

Basic types of catering establishments

Numerically, the largest group of catering establishments is still represented by the restaurants.
A restaurant is an establishment that serves the customers with prepared food and beverages to order,
to be consumed on the premises. Restaurants are sometimes also a feature of a larger complex, typical-
ly a hotel, where the dining amenities are provided for the convenience of the residents and for the ho-
tel to maximize their potential revenue. Such restaurants are often open to non-residents also.

The reputation of a widely famed restaurants can only be maintained by offering a considerably
high quality of all dishes and drinks. They have a ritualized service from the reception at front door
and to the ceremonial itself where the service from a trolley or the preparation of famed dishes plays
an important role.

Another category of catering establishments is represented by the quickservice restaurants — the
coffee shops, quick-lunch restaurants and snack bars with the service counter placed along a quick
production kitchen. They are characterized by a high number of customers from early morning to the
end of office hours, with a marked peak at lunch time.

Now some words about self-service catering establishments which you may see in city streets,
some department stores, as canteens at industrial enterprises and educational establishments. Self ser-
vice gives the visitor a feeling of independence, especially because the unpleasant waiting time after
ordering and before paying are eliminated. The service counter is so equipped and designed that it can
also be used as a kind of conveyer belt for serving meals.

As a variant of “cafeteria”, restaurants with automatic vending machines can be operated with a
minimum labour force. The customer can obtain the dishes, which have been prepared and suitably
packaged at central kitchens, from the vending machines by inserting a coin. Among the types of cater-
ing establishments working few staff are mainly the coffee-rooms, wine taverns and “hot dog” shops.
The bar represents the catering unit with the lowest labour requirement and the highest profit.

HpnMeprle TEKCThI JIfl YTCHUSA U IIepeCKa3a

Food hygiene

All catering management, food handlers and HPSS High (Point Software Services) premises
from which food is sourced, stored, prepared or served, complies with the current food safety legisla-
tion.

Good hygiene and food safety practices and informed staff are vital in the preparation, storage,
distribution and service of food. These matters are of particular importance in hospital catering be-
cause patients may have less resistance to infection from contaminated food. Good safety and hygiene
practices apply to all food services whether awarded under contract to in-house or external contractors.
HPSS organisations should ensure that contracts with third parties include specific reference to achiev-
ing compliance with the mandatory requirements as documented in this standard.



The HPSS has had a legal obligation to comply with the provisions and requirements of food
hygiene legislation. The Food Safety (Northern Ireland) Order 1991 introduced, in particular, in-
creased penalties for non-compliance and a defence of 'due diligence'. The Food Safety (General Food
Hygiene) Regulations (Northern Ireland) 1995 introduced the requirement to assess hazards arising
from catering operations and to apply effective control and monitoring procedures. The Food Safety
(Temperature Control) Regulations 1995 introduced new temperature control requirements. The Regu-
lations allow for voluntary Industry Guides to Good Hygiene Practice to provide practical guidance on
compliance. Due to the vulnerability of patients and service users, good practice advice found in the
approved Catering Industry Guide should be considered in appropriate circumstances. The DHSSPS
has recognised the Industry Guide to Good Hygiene Practice: Catering, which gives useful guidance,
and to which enforcers and service providers must give due consideration when assessing compliance.

There are three fundamental requirements captured in this standard:

e HPSS management must ensure that food production and service complies with the re-
quirements of current food safety legislation.

e Health Boards must ensure that contracts with provider units lay down the required
standards of food provision including hygiene.

e Providers must ensure they adopt standards of good hygiene practice to conform to cur-
rent food safety legislation and that such standards are monitored.

Catering

Events range from box-lunch drop-off to full-service catering. Caterers and their staff are part
of the foodservice industry.

When most people refer to a "caterer”, they are referring to an event caterer who serves food
with waiting staff at dining tables or sets up a self-serve buffet. The food may be prepared on site, i.e.,
made completely at the event, or the caterer may choose to bring prepared food and put the finishing
touches on once it arrives.

The event caterer staff are not responsible for preparing the food but often help set up the din-
ing area. This service is typically provided at banquets, conventions, and weddings. Any event where
all who attend are provided with food and drinks or sometimes only hors d'oeuvres is often called a
catered event.

Many events require working with an entire theme or color scheme. A catering company or
specialist is expected to know how to prepare food and to make it attractive. As such, certain catering
companies have moved toward a full-service business model commonly associated with event plan-
ners. They take charge of not only food preparation but also decorations, such as table settings and
lighting.

The trend is towards satisfying all the clients senses with food as a focal point. With the correct
atmosphere, professional event caterers with experience can make an event special and memorable.

Beautifully prepared food alone can appeal to the senses of taste, smell, and sight - perhaps
even touch, but the decorations and ambiance can play a significant part in a successfully catered
event.

Catering is often sold on a per-person basis, meaning that there is a flat price for each addition-
al person. However, things like lighting and fire permits are not scaled with the guest count, so per-
person pricing is not always appropriate. It is necessary to keep the cost of the food and supplies below
a price margin in order to make a profit on the catering.

As many others in the food service industry, caterers and their staff work long hours. It is not
uncommon for them to work on holidays or 7 days a week during holiday event seasons.
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http://en.wikipedia.org/wiki/Business_model
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http://en.wikipedia.org/wiki/Profit_margin

7.4. MeToan4uecKkue MaTepHaJibl, ONpeaeasonue npoueaypbl OLeHUBAHUS 3HAHUN, yMeHH
U HABBIKOB, H ONbITAa [JeATEJbHOCTH, XAPAKTePHU3YKOLIMX IJTanbl (OPMHPOBAHUA
KOMIIeTeHI M

Kpurtepun onenkn c()OpMHpPOBAHHOCTH HABBIKOB M1 YMEHHUI TOBOPEHHU

MomnoJjoruyeckas: popma

Ounenka XapaKTepuCcTHKA OTBETA CTYACHTA
JlornyHO TOCTPOEHHOE MOHOJIOTUYECKOE BBICKA3bIBaHHE (OTMHMCAHUE,
pacckag) B COOTBETCTBUH c KOMMYHUKATUBHOU 3a7a4ei,
chOpMyITUPOBAHHON B 3aJaHHH.
OT/IMYHO Jlexcnueckne €AMHMIBI U IPaMMaTUYECKUE CTPYKTYpPBI HCIIOJB3YIOTCA
YMECTHO.

Peur  moHsATHA: 3ByKM B IOTOKE pPEUYM MPOUZHOCATCS MPaBUIIBHO,
coOirofaeTcss MpaBUWIIbHBIN HHTOHAIIMOHHBIM PUCYHOK.
O6beM BbICKa3zbIiBaHUs — He MeHee 12-15 dpaz-npeyioxenuil.

JIornyHO TOCTPOEHHOE MOHOJIOTUYECKOE BBICKA3bIBaHHE (OTHCAHUE,

pacckas) B COOTBETCTBUH c KOMMYHUKATUBHOU 3a7a4ei,
chopMyIUPOBAaHHOM B 3aJJaHUH.
X0po1Io Jlexcnueckne €IMHULBI M TPAMMAaTUYECKHE CTPYKTYPBI HCIIOJb3YHOTCA

ymecTHO. JlomycKaroTcsi JIGKCHYECKHe ¢ TpaMMaTHYeCKHE OIIMOKH,
KOTOpbIE HE MPEMSITCTBYIOT IOHUMAaHUIO PEYH.

Peur monsTHA, ecTh Hanuuue (HOHEMATUYECKUX OLIMOOK. Ob6bveMm
BbICKa3bIBaHUs — He MeHee 10 ¢paz-npeanoxxeHuil.

MoHoJIoTHYeCKOe BBICKAa3bIBaHHME (OMHMCAaHUE, paccKa3) MOCTPOCHO He
YIOBJIETBOPUTEIbHO | BCErJa JIOTUYHO.

JlomycKaloTcsi JIEKCUYECKHe H TI'paMMaTHYECKHE OIIUOKH, KOTOpHIC
3aTPYAHSIOT TOHUMAHHUE PEUH.
O0beM BhICKa3bIBaHUS — HE MEHee 6 (pa3-TpeayiosKeHH.

ConeprxaHue 0OTBETa HE COOTBETCTBYET IMOCTABICHHONH KOMMYHUKATHBHOM
3ajayve.

JlomyCKaroTCsl MHOTOYHCIICHHBIC JICKCHYECKHE U TPAMMAaTHYECKUE
omuOku. Pedb HEe BOCIpUHUMAETCS HA CITyX M3-3a OOJIBIIOTO KOJINYECTBA
(hoHeMaTHYECKNX OMIMOOK.

Hey/10BJIeTBOPHUTEILHO

Kpurepuu oneHku ¢(h)opMUPOBAHHOCTH HABBIKOB NEePeBO/Ia
HHOSI3BIYHOT0 TEKCTA HA PYCCKHUH S3bIK

Ounenka XapaKkTepuCcTHKA epeBoJa TEKCTa
IlepeBon mpencraBiseT cOOOM aJEKBATHYIO Ieperadyy HHOS3BIYHOTO
Otim4yHo TEKCTa CPEACTBAMHU PYCCKOTO sA3bIKA B  HEPa3pblBHOM €IMHCTBE

coJiepKaHus U POPMBI.

HepeBozL peaACTaBJIACT co0oii AACKBATHYIO TIIEpcaady HWHOA3SBIYHOTO

Xopomio TEKCTa CpPEACTBAMU PYCCKOTO sI3bIka B  HEPA3PbIBHOM  €IUHCTBE
comepxkanus u  Gopmel.  JlomymieHo 30% rpamMmMaTH4YeCKUX U
CTHJIMCTUYECKUX OIMHOOK, MPUBOAIINX K HETOUHOCTH MEPEBOJIA.
YAOBJIETBOPHUTEIbHO B nepeBone nonymeno 50 % rpaMMaTHueCcKUX U CTUIMCTHYECKUX

omunook. TekcT IEPEBEJICH HE ITOJTHOCTHIO.

HeyJIOB.]'IeTBOI)I/ITe.TIbHO CMBEICII TEKCTA UCKAXKCH.




Kpurtepun oneHkn ¢()OpMHPOBAHHOCTH HABBIKOB M YMEHHIl 03HAKOMHUTEIbHOI0 YTEHHSA C
u3BJIeYeHneM HHpopManun

Onenka XapakTepucTHKA 0TBeTa CTY/AEHTa
OtanvHo Ilepeckas aieKBaTHO OTPaXKAET COACPIKAHUE TEKCTA.
Xopowo B nepeckase gomyImieHsl JeKCHKO-TpaMMaTHYeCKHe OLTUOKH, He

HCKaXXaroniuec CMBICJI TCKCTA.

YaosiaersoputeabHo | Conep)kaHue TEKCTa MEPEeJaHO HE MOJHOCTHIO.

HeynoiieTBopuTtenabHo | JlonmyieHsl MHOTOUHCIEHHbIE JIEKCUYECKUE, TPaMMaTUYECKUE,
criumctudeckre omuoku. ConepaHue TEKCTa HEMOHSATHO.

Kpurtepuu oneHky 3HaHUH CTy/JeHTa B pe3yJibTaTe TeCTUPOBAHUS

- OIICHKA «OTJMYHO» BBICTABJISICTCS TIPH YCJIOBUH MPABUILHOTO OTBETA CTY/ICHTA HE MEHEE YeM
85% TeCTOBBIX 3aJaHUIA;

- OILIEHKA «XOPOIII0» BBICTABIISIETCS MPH YCIOBUHU NPABUIILHOTO OTBETA CTY/ICHTA HE MEHEE YeM
70% TeCTOBBIX 3aJJaHUH;

- OLIEHKA «Y/I0BJIETBOPUTENIHHO» - HE MeHee 50%;

- OIICHKA «HEYIOBJIETBOPUTEIHLHOY - €CJIH CTYACHT MPABUIHLHO OTBETHII MeHee ueM Ha 50%
TECTOBBIX 3aJIaHHUI.

Kpurtepun ouneHky 3HAHUI CTY/ICHTA HA 3a4eTe

IIxkana IToxa3zarenn
OLICHUBAHMNSA
«3a4TEHO» PabGoTa cooTBETCTBYET OKA3aTENISIM M KPUTEPUSIM OLICHUBAHUS TI0
HIKaJIe «YJOBJICTBOPUTEIHHO» U BBITIE
«HE 3aYTECHOY PaboTa cooTBETCTBYET MOKa3aTENISIM M KPUTEPHSIM OLICHUBAHUS T10
HIKaJIe «HEYTOBICTBOPHUTEIIHHOY




8. YueOHo-MeToaMYecKOe H MHPOPMALMOHHOE O0ecnedeHUe TUCIUTIMHbI
8.1 OcHoBHas uTEpaTypa

1. Hecreposa, H. b. Aurnuiickuii si3pik. Food technology [DnexTponHbIi pecypc]: yaebHoe
noco6ue / H. b. Hectepoga. - Cankt-IletepOypr: Yuusepcurer U'TMO, 2015. - 111 c. - OBC
«IPRbooks» - Pexxum nocryma: http://www.iprbookshop.ru/65784.html

2. Anrimiickuii s3biK ([TumeBoit mpoduis) [DIeKTpOHHEIH pecypc]: yaeOHoe mocodue / A. A.
JprodeHko u ap. - Boponex: BOpoHEKCKUM rOCy1apCTBEHHBIN YHUBEPCUTET HHKEHEPHBIX
texnosorui, 2018. - 261 c. - OBC «IPRbooks» - Pexxum mpoctyna:
http://www.iprbookshop.ru/88451.html

8.2 lonoinuTeIbHAS JIMTEPATypa

1. Tanpuyk, J.LM. 5D English Grammar in Charts, Exercises, Film-based Tasks, Texts and Tests -
['pammaTika aHTIUHCKOTO S3bIKA: KOMMYHHMKATHUBHBIA Kypc [DIEKTpOHHBIA pecypc|: ydeOHoe
nocobue / JLM. Tambuyk. - M.: BysoBckuii yueOnuk: MHOPA-M, 2020. - 439 c. - ObC
«Znanium.com» - Pesxum goctyma: http://znanium.com/catalog/product/1067408

2. wokanoBa, H.M. AHrmiAcKuii s3bIK [DJIEKTPOHHBIN pecype]: yueOHOe mocobme / H.M.
HMiokanoBa. — M.: HMHOPA-M, 2019. — 319 c¢. «Znanium.com» - Pexum pgocryma:
http://znanium.com/catalog/product/989393

3. Hosocenosa, M.3. VYueOHHK aHIJIMHACKOrO s3bIKA JJIS  CEILCKOXO3SMCTBEHHBIX U
JIECOTEXHUUECKHNX BY30B [DnekTpoHHbIi pecypc]/ HoBocenosa N.3., Anekcanaposa E.C. - CII6.:
KBaapo, 2016. - 344 c. - ObC «IPRbooks» - Pexxum nocrtyna: http://www.iprbookshop.ru/57300
4. PanoBenb, B.A. AHTTUACKHI SI3bIK UTs1 TEXHUYECKHUX BY30B [ DJIEKTPOHHBIHN pecypc]: yaeOHoe
nocooue / B.A. Pagosens. - MockBa: PUOP, MHDOPA-M, 2019. - 296 c.: - OBC «Znanium.comy -
Pexxum noctyna: https://new.znanium.com/catalog/document?id=327988

8.3. UnopmManmoHHO-TeJIeKOMMYHUKALIMOHHBbIE pecypchbl ceTu « AHTEepHET»

1. - O6pazoBarenpubiii moptan ®I'BOY BO «MI'TY» [DnekrponHsblii pecypc]: Pexxum noctyna:
https://mkgtu.ru/

2. - Odunmanpapiii cadt IlpaBurensctBa Poccuiickoii deneparnuu. [DIEKTpOHHBINA pecypc]:
Pexxum moctyma: http://www.government.ru

3. - Nudopmarnmonno-npaBoBoii mopran «['apant» [DnekTpoHHBIH pecypc]: Pexxum pocryma:
http://www.garant.ru/

4. - Hayunas onextpoHHas Oubmuoteka WWW.eLIBRARY.RU — Pexum pocryma:
http://elibrary.ru/

5. - DIIEKTPOHHBIN KaTaJjior OuOINOTEKH - Pexum JOCTyTa: //
http://lib.mkgtu.ru:8004/catalog/fol2;

6. - EnmuHoe oxHO goctyma K  oOpa3oBarenbHBIM  pecypcam: Pexum  gocryma:

http://window.edu.ru/
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9. MeTtoauyeckue yKa3aHus AJs 00y4AIOIIUXCH MO OCBOEHUIO TUCIIUTIHHBI (MOIYJIs1)
Y4eOHO-MeTOoAMYECKHEe MATEPHAJBI 10 MPAKTHYECKUM 3aHATHAM JUCHUUILINHBI

Pa3nen/Tema ¢ ®opmu-
yKa3aHueM Metoasbl Cnocoombl CpeacrBa pyemble
OCHOBHBIX Y4eOHBIX o0yueHust (popmmbi) 00yueHus KOMIIe-
3J1€eMeHTOB o0y4eHnust TeHIHHU
(IMAAKTHYECKHUX
eTMHUIL)
Human Diet (tekct, | OObsicHeHue, I'pymmonas, 1. YuyeOnuk. YK-4
TabuIa) JICKCUKO- bpoHTaNBHAS 2. YueOHo-
IrpaMMaTUYECKUN METOIUYECKOE
Minerals and vita- I'pammaruko- I'pymmosas, nocooue. YK-4
mins (Tekcr, MIEPEBOIHOM, uHIuBHIyanbHas, | 3. IHopmannoHHO-
yIpasKHEHUS ) METOJ] YTCHUS dpoHTaTBHAS KOMMYHHKAIIHOHHBIE
History of catering KoMMyHUKaTHBHBIH, WNnauBuyansHO- TEXHOJIOTHH. YK-4
(Tecr, yueOnoe JIEKCHKO- rpyIIoBasi, 4. MynbTUMEUAHbIE
3aj1aHue) rpaMMaTHYECKHH bpoHTaTBHAS IIPOrPaMMBlI.
Catering (Tabnuua, VHTEpaKTHBHBIH, ['pynmoBsas, 5. Crosapw. VK-4
KapTOYKH) KOMMYHUKaTUBHBIN MHAWBUIyaJIbHAs 6. CripaBounbIii
MaTepHall.
Catering Equipment | Meto TpeHUPOBKH, ['pynmoBas, YK-4
(KapTOYKH, JIEKCUKO- | JIEKCHKO- WH/IMBUIyallbHAas, 1. YueOHUK.
rpaM. YOpa>KHEHUs) rpaMMaTHYECKAN (bpoHTaNbHAS 2. YyeOHo-
Food hygiene (tekct, | Meron urenus, WuauBuayansHasi, METOIMYECKOE YK-4
JIEKCHKO-TPaM. rpaMMaTHKO- bpoHTATBHAS nocobue.
YIPOKHCHHS) TIePEBOTHOM 3. UndopmannonHo-
Fast food (Tabmnuma, OOBbscHEHME, ['pymmoBast, KOMMYHHKAIIHOHHBIC VK-4
TEKCT) JIEKCUKO- UHAUBUAyaJIbHAS, TEXHOJIOTHH.
rpaMMaTHYeCKUIl bpoHTaNbHAS 4. MynpTuMeIUHbIE
Keeping of food HHTepakTHBHBIH, ['pymnmoBast, IpOTpaMMBl. YK-4
products (kapTouku, KOMMYHUKATUBHBIN HUHIUBUIyaJIbHAs, 5. CioBapu.
TabaMIa) ppoHTanbHast 6. CipaBOYHBIH
Cereals and cereal OObscHeHuE, ['pynmosas, MaTepuall. YK-4
products (tekcr, JIEKCHUKO- UHIUBUIyallbHAas,
JIEKCUKO-TpaM. rpaMMaTUYECKUH, bpoHTanbHAs
YIPaKHEHUS) KOMMYHHUKATUBHBIN
Breadmaking (tekcr, | nekcuko- WuauBuyansHo- 1. YueOHuk. VK-4
KapTOYKH) rpaMMaTUYECKUH, rpymnmnoBas, 2. YyeOHo-
KOMMYHHUKATUBHBIN dbpoHTanbHAS METOIUYECKOE
Milk production JIEKCHKO- ['pynmoBast, nocoowue. YK-4
(Tekcr, TecT) rpaMMaTUYeCKUil WHIUBUAyaJIbHAS, 3. UndopmannonHo-
KOMMYHUKATUBHBIN dbpoHTanbHAS KOMMYHUKAIIMOHHBIE
Cheese production WHTepaKTUBHBIH, I'pymnnoBas, TEXHOJIOTHH. YK-4
(Tabmuna, yqe6HHe KOMMYHUKATUBHBIN MHAWBUyaJlbHAas, 4. MynsTumeuiiHbIe
3a/1aHus) dbpoHTanbHAS pOTrpaMMBl.
Animal produce KOMMYHHUKATHBHBIH, ['pynmoBast, 5. CnoBapu. YK-4
(TeKcT, JIEKCUKO- rpaMMaTHKO- bpoHTaTBHAS 6. CripaBouHbIH
rpaM. yIpaKHEHHsl) NIEPEBOAHOU MaTcpHall.
Meat Processing O0bscHEHHE, NunuBuayansHO- VK-4
Methods (Tabmura, JIEKCUKO- rpymmnoBas,
KapTOYKH, TECT) rpaMMAaTUYECKUH, WHAUBUAyalIbHAS,
KOMMYHHUKATHUBHBIH bpoHTaNbHAS



http://www.elective.ru/arts/lan10-k0317-p17863.phtml
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Confectionery OObsicHeHHE, I'pynmosas,
(kapTouku, TabNMIA) | JTEKCHKO- WH/MBU/yalIbHasl,
rpaMMaTHYECKUI (GpoHTATBHAS
The manufacture of | I'pammaTrKo- WnauButyansHO-
chocolate (rexcr, NEPEBOTHOM, rpynmoBasi,
JICKCHKO-TPaM. METO]T YTCHHS (GpoHTATBHAS
YIPaKHEHMSI)
Technology of maca- | KoMMyHHKaTHBHBIH, I'pymmonas,
roni products JIEKCUKO- VHIUBH Iy aJIbHASI
(TekcT, KapTOYKH) rpaMMaTHYEeCKHH
Buttermaking WuTepakTHBHBIN, I'pymmonas,
(Tekcr, Tecr) KOMMYHHUKATHBHBIH WHIMBU/TyaIbHasl,
dbpoHTAIbHAS
Processing of vegeta- | Mero TpeHUPOBKH, WunuBunyansHasi,
tive production JIEKCUKO- (dpoHTaNTBHAS
(Tabnuua, yueOHbIC rpaMMaTUYeCKUil
3a1aHusl)
Postharvest handling | Meron utenus, I'pynmosas,
of fruit and vegeta- rpaMMaTHKO- WHIMBUyalIbHAas,
bles (Tekct, JIeKCHKO- | IEPEBOIHOM (bpoHTaTBHAS
rpam. yIpaKHEHHs)
Honey processing OOmbsicHeHuE, ['pymnmoBast,
(TaGuira, KAPTOUKH, | JTEKCHKO- WH/MBU/TyaIbHasl,
TeCT) rpaMMaTHYECKUi (GpoHTATBHAS

1. YyeOHuk.

2. Y4eOHo-
METOJMYECKOE

nocooue.

3. NudopmanmonHo-
KOMMYHHUKAIIHOHHBI
€ TeXHOJIOTHH.

4. MynbTUMeIuiiHbIE
IPOTPaMMBI.

5. Cnosapu.

6. CrpaBoYHBI
MaTepuall.

YK-4

YK-4

YK-4

YK-4

VK-4

VK-4

YK-4
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10. Hepeqeﬂb I/IH(])OpMaIII/IOHHI:IX TeXH().]'[()l"HfI, HCII0Jb3YEMBIX MNMPHU OCYHIECTBJICHUH
06Pa30BaTeJIbHOF0 npoumecca mo AUCHHUILIMHE (MOI[y.]'IIO), BRJIIOYas MEPEYCHb NPOorpaMMHOro
o0ecrneyeHus1 H I/IH(i)OpMaIII/IOHHLIX CIIPaBOYHBIX CUCTEM (l'lpI/I H606XOL[I/IMOCTI/I)

WudpopmaiioHHbIE TEXHOJOTHH, HCIOJb3yeMble IPH OCYIIECTBICHUH 00pa30BaTEIbHOTO
Ipolecca N0 AUCHUIUINHE, TI03BOJISIOT:

- OpraHu3oBaTh Tporecc o0pa3oBaHUS TYTEM BH3yaJIM3allMd HM3ydaeMoil HH(OpPMAIIH
MIOCPE/ICTBOM MCTIOJIB30BAHUS MPE3EHTALNH, Y4€OHBIX (PHIIBMOB;

- KOHTPOJIMPOBATDb PE3YJIbTAThI O6y‘-IeHI/I$I Ha OCHOBC KOMIIBIOTCPHOI'O TCCTHPOBAHUS,

- aBTOMAaTU3HPOBATh PACUYEThl AHAIIMTUYECKUX IIOKA3aTelIel, NPeayCMOTPEHHBIE IPOrpaMMOn
HAay4HO-UCCIIEIOBATENILCKON pabOTHI;

- ABTOMAaTU3UPOBATL IOUCK I/IHq)OpMaLII/II/I IMOCPCACTBOM HCIIOJIb30BAHHUA

CIIPaBOYHBIX CUCTEM.

10.1. ITepeyeHb HeOOX0AMMOI0 MPOTPAMMHOIO0 O0ecredeHHs

OneparnronHas cuctema Ha 6ase Linux;
OducHbrit maker Open Office;
I'paduueckuii maker Gimp;
Bexropusriit pegakrop Inkscape;
TectoBas cucrema Ha 6aze Moodle
6. TecToBas cucreMa COOCTBeHHOW pa3paboTku, npaBooOmamarens ®I'BOY BO «MITVYy,
ceuaetenscTBO No2013617338.

agrwnpE

10.2. IlepeyeHb HeOOXOAUMBIX HH(OPMANUOHHBIX CIIPABOYHBIX CUCTEM.

Kaxpiii oOyuaronuiicss B Te4eHUE BCEro nepuona oOydeHHs oOecreueH WHIUBHUIYaTIbHBIM
HEOTPaHUYEHHBIM JIOCTYIIOM K 3JICKTPOHHO-OMOIMOTEYHBIM CUCTEMAM:

1. Dnexrponnas o6udaroreunas cuctema «IPRbooks» (http://www.iprbookshop.ru)

2. DnexrponHas oubmuoreynas cucrema «ZNANIUM.COM» (www.znanium.com).

Jnst oOyuarommxcsi o0ecrnedeH AOCTyN (YAAICHHBIH JOCTYI) K CIEAYIOIIMM COBPEMEHHBIM
npoheccHOHATFHBIM 0a3aM JaHHBIX, WHPOPMAIIMOHHBIM CIIPABOYHBIM M TIOMCKOBBIM CUCTEMaM:

1. Koncynerant [Lmtoc — cipaBouHast mpaBoBasi cucrema (http://consultant.ru)

2. Web of Science (WoS) (http://apps.webofknowledge.com)

3. Hayunas snexrponnas ounbauorexa (HOB) (http://www.elibrary.ru)

4. DnexrponHas bubmuoreka uccepranmii (https://dvs.rsl.ru)

5. KubepJlenunka (http://cyberleninka.ru)

6. HarmonansHas siekrponnas oudmuoreka (http:/u36.pd)



http://нэб.рф/

11. Onucanne MaTepHaJbHO-TEXHHYECKONl 0a3bl He0OXOAMMOM /ISl OCYLIeCTBJICHHS
00pa30BaTeIbHOIO IPOLECCa 110 JUCHUILIMHE (MOAYJII0)

HanmenoBanus crenuaibHBIX
OOMEIIEHNI U ITIOMEIIEHUN
JUIS CAaMOCTOSITEIBHON PabOThHI

OcCHaILIEHHOCTH CHEUAIbLHBIX
MOMEIICHUIT W NOMENICHUN IS
CaMOCTOATEIBHOM PabOThI

IlepeyeHb JIMIIEH3MOHHOTO
MPOrPaMMHOTO OOeCTIeueHUSI.
PexBu3uTHI NOATBEPKAAKOLIETO
JIOKYMEHTa

CoenuanbHble TIOMEILEHU

MynbTHMeIUIHAS S3BIKOBAs
mabopaToprsi HHHOBAITMOHHBIX
TEXHOJIOTUH Kadeaphl
MHOCTPAHHBIX SI3bIKOB JIJIsI
MPOBEJICHUS IPAKTHUUECKUX
3aHsaTui: yiu. llepBomalickas,
191, 3 stax, ayn. 316

Criennanu3upoBaHHas MeOeIb,
mKad-ceiid, CToIbI, CTYIbs HA
25 mocamgo4HBIX MECT,
MarHuTHas JOCKa JiIs
npesenranuii, DVD —
[IPOUTPBIBATEINb, TEIEBU30D,
KOMIIBIOTEP, KOMITBIOTEPHBIE
MpPOrpaMMbl, yueOHbIE
KUHO(HMIEMBI, CTAllMOHAPHBIC
yaeOHBbIE HarJIsIHbIe TOCOOUS,
TabJIMLbI IO TPaMMaTHKeE,
CIIpaBOYHas JIUTEpaTypa

CB00OOHO pacmpocTpaHsIeMoe
(becrmaTHOE HE TpedyroIIee
ITUTICH3WPOBAHUS ) TIPOTPAMMHOE
obecrieueHue:

1.OnepanrionHas cucrema Ha 0ase
Linux;

2.0¢ucHsiii maker Open Office;
3.I'padmueckuit maker Gimp;
4.Bexropuslil penaktop Inkscape;
AHTUBHPYCHBIC TPOTPAMMBEI:
Kaspersky Endpoint Security - Ne
mmensun 17E0160128131746407-
72. KommaectBo: 400 pabouux MecT.
Cpoxk aeiictBus 1 rog.

Ilo

MEIIEHHUS ISl CAMOCTOSTEIbHON pabOThI

Yuranessiii 3a1 ®I'BOY BO
«MI'TY»: yn. [leppomarickasi,
191, 3 sTax.

YuransHslii 3211 umeet 150
MOCaI0YHBIX MECT,
KOMITbIOTEPHOE OCHAIL[EHUE C
BbIX0JI0M B MHTEpHET Ha 30
MOCa/I0YHBIX MECT; OCHAIIIEH
CIIeIMaTN3UPOBAHHO N
MeOebIo (CTOJIBI, CTYJIbS,
mkadpl, mrkadb
BBICTaBOYHBIE), CTAllHOHAPHOE
MYJIbTUMEAUNHOE
000py/0BaHKe, OPITEXHUKA
(IpUHTEpPBI, CKAaHEPHI,
KCEPOKCHI)

CB00OIHO pacpocTpaHseMoe
(6becrmaTHOE HE TpedyroIIee
JUIEH3UPOBaHUs) IPOTPAMMHOE
obecrieyeHue:

1.0OnepannonHas cucteMa Ha O6asze
Linux;

2.0ducHsrit maket Open Office;
3.I'padmueckuii maket Gimp;
4.BektopHblil penaktop Inkscape;
AHTUBUPYCHBIE TPOTPAMMBI:
Kaspersky Endpoint Security - Ne
JTUIECH3UN
17E0-160128-131746-407-72.
KomunuectBo: 400 pabounx mMecT.
Cpoxk geiictBus 1 rog.




12. JlonoiHeHHs1 U U3MeHEeHHs1 B padoueii mporpamMmme
3a / y4eOHblIii rojg

B paGouyto nmporpammy

(HaMMEHOBaHUE IMCLUIUINHBI)

JUTsl HAIPABJICHUS (CIIEIIMAIbHOCTH)
(HOMep HarpaBieHus (CEUaIbHOCTH)

BHOCATCHA CIICAYIOIIHUE JOTIOJTHCHNUA U U3MCHCHH

Z[OHOJ'IHCHI/ISI 1 NUSMCHCHHA BHEC

(momxkHOCTh, ©.1.0., moamnuce)

PaGouas nporpamMmma nepeCMoTpeHa u 0;[06peHa Ha 3aCCIaHnu Ka(l)erLI

(HanMeHoOBaHUe Kadeapsl)

« » 20_T.

3aBenyrouuii kadeapoit

(moammce) (®.1.0.)
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