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1. Hesnu 1 3a1a4n y4eOHOM JUCHUINIMHBI

Pacmmpenue MexIyHapoAHOTO COTPYJIHHYECTBA B IKOHOMHYECKOW, MOJIUTHYECKOW, HAYYHO-
TEXHUYECKOH, KyJIbTYpHOH M 00pa3oBaTeNbHON 00acTAX TpeOyeT OT COBPEMEHHOIO BBIMYCKHUKA
BBICHIEH IIKOJIBI AKTUBHOTO BJIAJICHUSI HHOCTPAHHBIM SI3BIKOM.

Lenstmu ocBOEHUS TUCHUTUTUHBI «IHOCTpaHHBIH S3bIK» B paMKax MEpPBOM CTYMEHU BBICIIErO mpodec-
CHUOHAJIbHOTO 00pa30BaHUs SBIISIOTCS MOBBIIIEHNE UCXOAHOIO YPOBHS BIAJACHHUSI MHOCTPAHHBIM SI3bI-
KOM, 00yuYeHHe MPAKTHUECKOMY BIIAJICHHUIO SI3bIKOM CIIEUAIbHOCTH AJISl €0 aKTUBHOTO IPUMEHEHUS B
podecCHOHATEHOM JIeATEITBHOCTH.
3anagamu acrniekta «lIpodeccroHanbHO OpUEHTUPOBAHHBIN S3BIKY» SBISIOTCS:

® pa3BUTHE YMEHUH YTCHUS JIUTEPATYPHI IO CIEHUAIBHOCTH C LIENIbI0 N3BIICUEeHUS HH(popMaIumy;

® pa3BUTHE HABBIKOB aHHOTHPOBAHUS, peepupoBaHUs U TIEPEBOJIa CIICUATILHON JINTEPaTyPhI;

® pa3BUTHE OCHOBHBIX HAaBBIKOB MHCHhMa JUIsl BEIEHUS IEPENUCKU U IOJITOTOBKU Ty OJIMKaIUi;

® pa3BUTHE YMEHUI FOBOPEHUS B paMKax 3HAKOMOW PpOo(heCcCHOHATBHO OPUEHTUPOBAHHOM JIEKCHKH;

® pa3BUTHE UH(POPMALIMOHHOMN KYJIbTYPHI.

e BocniutaHue TOJEPaHTHOCTH U YBAKEHUE K TyXOBHBIM LIEHHOCTSIM Pa3HbIX CTPaH U HApOJOB

2. Mecto aucuuminnsl B ctpykrype OII no HanpaB/ieHHIO MOATOTOBKH

Huctunnuna «HOCTpaHHBINA S3bIK» BXOAMT B 0a30Bbiid Uk OIl. OO0yueHHe MHOCTpaHHOMY
SIBI)IKy CTyI[GHTOB paCCManI/IBaeTCH KaK COoCTaBHasA 4acCThb BYSOBCKOﬁ HpOl"paMMI)I FYMaHI/ITapI/I?;aIII/II/I
BBICIIIETO 00pa30BaHUsl, KaK OpraHUYecKasi 4acTh MPOIECCa OCYIISCTBICHUS MMOATOTOBKU BBICOKOKBA-
J'II/I(l)I/IIII/II)OBaHHI)IX CIICNUAJINCTOB, aKTHUBHO BJIAACHOIIINX I/IHOCTpaHHI)IM SA3BIKOM KakK CpC[[CTBOM HNH-
TEPKYJIBTYPHOU M MEKHAIIMOHAJTILHOW KOMMYHHUKAIIUH, KaK B cepax mpodecCHOHATBHBIX HHTEPECOB,
TaK U B CI/ITyaHI/Ile COILIUAJIBHOT O O6HICHI/I$I.

Hannure Heo0X0aMMOM KOMMYHUKATHBHON KOMITETCHIIMU JTA€T BO3MOXKHOCTh BBIITYCKHHUKY Be-
CTHU HJ'IOI[OTBOPHYIO HCATCIIBHOCTH 110 I/I3y‘-IeHI/IIO u TBOp‘-ICCKOMy OCMBICJIICHU IO BaPY6C)KHOFO OIIbITA B
NPOGWIMPYIONIMX U CMEXHBIX 00JIACTAX HAYKH U TEXHHUKH, a TaKKe B cdepe AeT0BOro npodeccuo-
HAJIBLHOT'O OOIIEHUS.

[IpenomaBaHre OCYIIECTBIISETCS BO B3aUMOCBS3H CO CICIHMAJIbHBIMH JUCIUTUTMHAMH, TIPEXK]IC
BCECTr0 B ACIICKTC I/I3y‘-IeHI/I$[ HpHHfITOfI B HpOCbeCCI/IOHaJ'[I)HOM MI/Ipe TepMI/IHOJ'IOFI/II/I, SA3BIKOBBIX KOH-
CTPYKIIMI XapaKTePHBIX IS TPOPECCHOHATHLHOTO OOIICHHUS.

3. Ilepeyens MJIaHMpPyeMbIX pe3yabTATOB O0y4YeHMsl U BOCHUTAHUA M0 AucuuiuinHe «UHo-
CTPAHHBINA A3BIK)» COOTHECEHHBIX C IJIAHMPYEMBIMH Pe3yJbTATAMHM OCBOCHHUSI 00pa30BaTe/IbHOI
MPOrpamMmmbl
[Ipouecc n3ydeHus: AUCUMILIMHBI HAIIPaBJIEH Ha (OPMUPOBAHUE CIEAYIOLIUX KOMITETEHIIUI:

e (CrnocoOeH OCyIIeCTBIATh J1€J0BYI0 KOMMYHHKAIMIO B YCTHOM U MUCbMEHHOM popmax Ha roc-

yaapcTBeHHOM si3bike Poccuiickoit @eneparuu 1 uHOCTpaHHOM(bIX) si3bIke (-ax) YK-4.

3HaTh: Kak BRIOMPATh HA TOCYIAPCTBEHHOM U MHOCTPAHHOM SI3bIKE KOMMYHUKATHBHO MPUEMIIEMbIE
CTHIIM JCTIOBOTO OOIIEeHUSs, BepOalbHbIE U HEBEpOATbHBIE CPE/ICTBA B3AaMMOJCHCTBHS C TAPTHEPAMU;
KaK IEMOHCTPUPOBATh YMEHHE BHIIOJIHATH MEPEBOJ IPO(EeCCHOHAIBHBIX TEKCTOB C HHOCTPAHHOTO
SI3pIKa Ha TOCYAAPCTBEHHBIN S3bIK U OOPATHO.
YMeTh: UCTIONB30BaTh HHYOPMAITMOHHO - KOMMYHUKAITHOHHBIE TEXHOJIOTHH NIPY TIOUCKE HEOOXOTH-
MOl MH(OpMaIMK B MIPOLIECCEe PEUICHHs CTaHIAPTHBIX KOMMYHHKATHUBHBIX 3a71a4 HA TOCYAapCTBEH-
HOM U MHOCTPAHHOM $I3BIKE; YBAKATh BBICKA3bIBAHUS JPYTHX, KaK B IUIAHE COACPKAHUS, TaK U B
wiaHe Gopmel;
Bnapers: ymMeHHEeM BECTH J1€J0BYIO IEPENHUCKY, YUUTHIBAasi 0COOEHHOCTH CTHJIMCTUKN OPHUIIMATBHBIX
1 Heo(pUIIMATBHBIX MHCEM, COLIMOKYIBTYPHBIE pa3nuyus B popMaTe KOPPECIOHACHIIMN Ha rocyaap-
CTBEHHOM Y MHOCTPAHHOM SI3bIKE



4.1 O0beM JMCUMILVINHBI M BUABI y4e0HOI padoThl 10 04HOI (popme 00yueHuUsI.
OO6mas Tpy10eMKOCTh TUCIUIUTMHBI cocTaBisieT 360 yaca (103a4eTHBIX eIUHHUIL)

. Bcero CemecTpbl

Bun yue6Hoii padoThbI qacoB/se. 1 ) 3
KoHTakTHEIE Yachl (Bcero) 153,85/4,2 51,25/1,4 | 51,25/1,4 |51,25/1,4
B ToMm uncne:
Jlexupn (JT) - - -
[pakruyeckue 3ausaTus (I13) 153/4,2 51,25/1,4 | 51,25/1,4 (51,25/1,4
Cemunapsl (C) - - - -
JlabopatopHsie pabots (JIP) - - -
KonTakrHas padora B nepuon arrecraiuu (KPAT) 0,35/0,01 - - 0,35/0,01
CamocrosTenpHass paboTa TOJ PYKOBOICTBOM IIPETOAABATEINS 0,/0,02 0,25/0,006 |0,25/0,006 -
(CPIT)
CamocrosiTensHasi padora cryneHToB (CP) (Bcero) 170,5/4,8 56,75/1,6 [56,75/1,6 |57/1,6
B ToMm uucne:
Kypcoroii npoekr (paboTta) - - - -
PacuerHo-Tpaduueckie paboThI - - - -
Pedepar - - -
KonTtpomnbsHas padora - - - -
llpyeue sudvr CPC (ecnu npedycmampueaiomces, npusooumcs ne-|57/1,6 18/0,5 18/0,5 21/0,6
peuenwb 6udos CPC) 57/1,6 18/0,5 18/0,5 21/0,6
1. [ToaroToBKa yCTHOT'O COOOIICHUS 110 TEME; 57/1,6 18/0,5 18/0,5 15/04
2. BrimosiHeHNE TIEpEeBOIOB;
3. 3ayunBaHME HOBBIX JIGKCHYECKUX CIMHUILI.
KoutpoJs (Bcero) 35,65/1 - - 35,61/1
dopma NpoOMeKYTOUHOM aTTeCTAIIMN: 3a4yer 3a4yer IK3aMeH
O0mas TpyA0eMKOCTh 360/10 108/3 108/3 144/4




4.2 O0beM JMCUMILVIMHBI M BUABI y4e0HOIl padoThI 10 3204HOl (opme 00yueHus.
OO6mas Tpy10€eMKOCTh TUCIUIUTMHBI cocTaBiseT 360 yaca (103a4eTHBIX eIUHHUIL)

. Bcero CemecTpbl

Bun yueOHoii padoThI 4aCoB/30. 1 5 3
KoHTakTHBIE Yachl (BCero) 36,85/1,02 12,25/0,34 | 12,25/0,34 (12,25/0,34
B tom uucre:
Jlexuuu (JI) - - -
IIpaktryeckue 3austus (113) 36,1 12,033 12,033 12,033
Cemunapsr (C) - - - -
JlabopatopHsie paboTsl (JIP) - - -
KonTtaktHas pabota B mepuon arrecrarun (KPAT) 0,35/0,01 - - 0,35/0,01
CamocrosTenpHas paboTa mToJ pykKoBoiacTBoM mnpemnogasarens| 0,85/0,02 0,25/0,006 |0,25/0,006 | 0,35/0,006
(CPIT)
CamocrosiTensHast padota cryneHToB (CP) (Bcero) 307/8,53 92/2,56 |92/2,56 123/3,41
B tom uncne:
Kypcorotii mpoekt (paboTta) - - - -
Pacuerno-rpaduueckue paboThl - - - -
Pedepar - - -
KonTtposnbHas pabora - - - -
pyeue 6uovt CPC (ecnu npedycmampusaiomcs, npugooumcsi ne-|108/3 36/1 36/1 36/1
peuens uoos CPC) 108/3 36/1 36/1 36/1
1. IToaroToBKa YCTHOTO COOOLICHUS 110 TEME; 91/2,53 20/0,56 20/0,56 51/1,41
2. BrinosiHeHUE NEPEBOIOB;
3. 3ay4nBaHHE HOBBIX JIEKCHUECKUX €IUHHII.
KoutpoJs (Bcero) 35,61/1 - - 35,61/1
®dopma NPOMEKYTOYHOM aTTecCTALMU: 3a4er 3a4er 3K3aMeH
OO0mas TPyA0eMKOCTh 360/10 108/3 108/3 144/4




5. CTpykTypa u coaep:kaHue yueOHOM M BOCIUTATEIbHOM 1eSITeJIbHOCTH NPH Peau3alui Juc-
HUIJIHHBI

5.1. CTpykTypa IMCHUNIMHBI VIl 04HOH (opMBbI 00ydeHust

1 cemecTp

Bunb! yueOHOM 1 BocUTaTeIbHOM pado-

®opMbI TEKYLIIETO

TBI, BKJTFOYAsl CAMOCTOSITEIIFHYIO U TPYJIO- | KOHTPOJISI
Heste- €MKOCTb (B yacax) ycneBaeMoOCTH
No (no nedensim ce-
Paznen nucuummuHbl |15 ce-
n/m ecTa Ko Mecmpa)
P4\ joms | kpaT [cPnn | " | CP | ®opwa npomeny-
P TOYHOI aTTeCTANMHU
(no cemecmpam)
Theoretical founda— Talk on the topic
1. |tions of commodity  [1-3 7 8
. Grammar tests
science
Examination of gran Talk on the topic
4-6 7 8
2. |goods Computer tests
T
Commodi y. serenee Talk on the topic
3. |and confectionery ex- |7-9 7 8
. Grammar tests
pertise
Commodity science Discussion
4. |and examination of 10-11 7 8 Writing formal let-
fats ters
Commodity science of .
. . Talk on the t
5. (food biologically ac- [12-13 7 8 a’c on e tople
. Control work
tive goods
Food packagi Role pl
ood packaging 14.15 g g ole play
6. Grammar tests
Equipment for trade 16.17 g 9 Talk on the topic
7. |enterprises Computer tests
2. [TIpomexxyTouHas 18 ] 0.25 ] 3auer B yCTvHOﬁ u
aTTecTanus NUCBMEHHOU (opme
2cemecTtp
Quality management Talk on the topic
1 1-3 7 8 Grammar tests
The basics technical Discussion
regulation 4-6 7 8
2. Computer tests
Th ics of -
) ¢ basics of produc Talk on the topic
tion technology
3. 7-9 7 8
Computer tests




. The basics of plan-
ning and managing

Discussion

10-11
Safety of goods and Talk on the topic
raw materials
12-13 Grammar tests
Presentation
Modern technologies Talk on the topic
14-15
Computer tests
For the production of Computer tests
oods
s 1617 Discussion: ad-
vantages and disad-
vantages
[IpomexxyTouHas at- 3auer B yCTHOU U
TecTaluus 18 0,25 MUChMEHHOU hopme
3cemecTp
The basics of stand- Talk on the topic
ardization 1-3 Grammar tests
The technology of the Talk on the topic
development of stand- |4_
ards Presentation
Food anatomy Talk on the topic
7-9
Computer tests
Commodity research Discussion
and examination of
fruits and vegetables 10-11 Grammar tests
Writing formal let-
ters
Commodity science Talk on the topic
and examination of 12-13
Commodity science Class survey and
and examination of class profiles
taste products 14-15 prott

Role-play




7 |Commodity science Talk on the topic
and examination of
meat products 16-17 8 9 Computer tests
Job interview
[IpomexxyTouHnas at- JK3aMeH B YCTHOU
8. |Tecramus: 18 - 0,35 - Y MMCEMEHHOM
35,65
dbopme
Hroro: 153 _ 0’5 35,65 170’5
5.1. CTpyKTYypa TUCHHUILVINHBI I 3204HOI (POPMBI 00y4eHH
1 cemecTp
Bunbl yueOHOM 1 BociUTaTenbHONW pabo- |@PopMbI TEKYIIET0
ThI, BKIIIOYAsi CAMOCTOSITENILHYIO ¥ TPYJIO- | KOHTPOJISI
Hee- €MKOCTb (B yacax) ycneBaeMoCTH
No (no nedensim ce-
Paznen nucounanHel |19 ce-
/11 ecTha Kon Mecmpa)
P om3 | kpaT [cpi | " | CP | @opma npomexy-
P TOYHOI aTTeCTANMHU
(no cemecmpam)
Theoretical founda— Talk on the topic
1. |tions of commodity  [1-3 1 13
s Grammar tests
science
Examination of gran Talk on the topic
4-6 1 13
2. |goods Computer tests
sl
Commodi y. serenee Talk on the topic
3. |and confectionery ex- |7-9 2 13
. Grammar tests
pertise
Commodity science Discussion
4. |and examination of 10-11 2 13 Writing formal let-
fats ters
Commodity science of .
. . Talk on the t
5. [food biologically ac- |12-13 2 13 atic on the Topie
. Control work
tive goods
Food packagi Role pl
ood packaging 14-15 ) 14 ole play
6. Grammar tests
Equiprr.lent for trade 16-17 ) 13 Talk on the topic
7. |enterprises Computer tests
[TpomexxyTouHas 3a4yeT B YCTHOU U
8. 18 - 0,25 -
arrecTamus 3,75 MMCbMEHHOU (hopme




5.3. Conep:xanue pa3enoB IucuUMILINHbI « AHOCTPAHHBIN A3BIK», 00pa30BaTe/JIbHbIC TEXHOJIOTHH.

1 cemecTp
Ne Haume- TpynoemkocTh ®opmu- Oopa3o-
n/n HOBaHUeE (uacwpl/3a4. ef.) pyemble Pe3yabTarsl ocBOeHMS BaTeJb-
TeMBbI AUCIH- 0O®0O | 390 Conep:xanue KOMIIe- (3HaTh, YMeThb, BJIA/I€Th) HbIE TeX-
IIJINHbI TCHIINH HOJIOTUH
Theoretical I'pammaTuka: o6opor there is / there YK-4 3HaTh: Kak BEIOMPATh HAa FOCYIaPCTBEHHOM M WHO-
foundations are, 4ucIuTeNbHbIe. MecTouMEeHuE. CTPaHHOM SI3bIKE€ KOMMYHUKATUBHO MPUEMIIEMbIE CTUITU
of commodi- MH. Yucino cyecTBUTEIbHBIX. JIeTIOBOT0 00IIeHHs, BepOalbHbIe U HeBepOaIbHbIE
ty science Jlekcuka no teme 3aHATHUS. CpEACTBA B3AaUMOJAECHCTBUS C TAPTHEPAMU; Kommy-
1. AyaupoBaHMe: MPOCITYIINBAHUE TEK- KaK IeMOHCTPUPOBATh YMEHHUE BBHITIOIHSITH EPEBOJT HUKATHB-
7/0,2 | 1/0,02 | cra mo cnenuanbHOCTH “My future POeCCHOHATBHBIX TEKCTOB C MHOCTPAHHOTO SI3bIKA Ha HOE
profession” rOCYJIapCTBEHHBIH S3BIK U OOPaTHO. oOyueHue
Yrenne texcra “Theoretical founda- YMeTh: UCTIOIB30BaTh HHPOPMAIIMOHHO - KOMMYHHKa-
tions of commodity”, cocTaBicHHE [MOHHBIE TEXHOJIOTUHU TPU TTOUCKE HEOOXOAMMOMN MH-
IUIaHa TepecKasa; TeXHHKAa YTEeHUS U ¢dbopMaruu B poliecce pelieHus: CTaHAapTHBIX KOMMY-
nepeBoa. HUKATHBHBIX 33J]a4 Ha TOCYJapCTBEHHOM M MHOCTpPaH-
I'oBopeHnmne: cooOuieHHe 1O TeMeE HOM $I3BIKE€; YBaXaTh BbICKAa3bIBAHUSA JAPYTHX, KaK B
NPaKTUYECKOTO 3aHATHS. TUTAHE COJIeP KAHUS, TaK U B TIaHE ()OPMBI,
IIncbMoO: MUCHEMEHHBINM TEPEBO TEKA Baaners: ymMeHueM BECTH JIEIOBYIO IEPEIUCKY, YUH-
cTa. TBHIBast 0COOCHHOCTH CTUJIMCTUKHU O(UITMATBHBIX U HE-
o(pUIHMATBHBIX TTHCEM, COLIMOKYIbTYPHBIE Pa3INYUs B
(dopmarte KOpPpECIIOHICHIIMN Ha TOCYIaPCTBEHHOM H
MHOCTPAHHOM SI3bIKE
Examination I'pammatuka: Yetsipe Tuma BOIpoO-
of gran goods CUTENIBHBIX NPEIoKeHui. Simple B 3HATH: KaK BLIOUPATH HA TOCYJAPCTBEHHOM U HHO-
AKTHBHOM 3aJI0Te. CTPaHHOM SI3bIKE€ KOMMYHUKATUBHO MPUEMIIEMbIE CTUIIU
JIekcHKa 110 TeME 3aHATHS. JIIIOBOTO O0IIIeHus, BepOaIbHbIe U HEBEpOATbHBIE Hude-
AynupoBanmue: IpOCTyIIHMBAaHNUC CpEICTBA B3AaMMOJACHCTBUS C TAPTHEPAMH; peHIHpO-
2. 7/0,2 | 1/0,02 | Tekcra KaK JEMOHCTPHUPOBATh YMEHHE BLINIOIHATH IIEPEBO BaHHOE
Yrenne: TexkcT «Examination of PO eCCHOHAIBHBIX TEKCTOB C HHOCTPAHHOTO sI3bIKa Ha | OOydeHHe
grain goods» rOCYJIapCTBEHHBIH SA3BIK U OOpaTHO.
I'oBopeHue: kpaTkoe cooOIIEHHE TIO YMeThb: UCT0Ib30BaTh UHPOPMAILIMOHHO - KOMMYHHKa-
IPOMJICHHONW TEME C HCIOJIb30BAHM- [[MOHHBIE TEXHOJIOTUH TIPU MMOUCKE HEOOXOMMON HH-
€M M3yYEHHOU JIEKCHUKH. ¢dbopMaluu B poliecce pelieHus: CTaHAapTHBIX KOMMY-




IIucbMO: THMCBMEHHBIA — MEPEBOL
TEKCTa C Y4YeTOM OCOOEHHOCTEMH
(GyHKIIMOHAJTFHOTO HAYYHOT'O CTHUJIS.

HUKAaTHUBHBIX 33J1a4 Ha TOCYJapCTBEHHOM M MHOCTpPaH-
HOM SI3BIKE;

Baagerb: yMeHMEM BECTH ACIIOBYIO NIEPENUCKY, YUH-
ThIBasi 0COOEHHOCTH CTUJIMCTUKHU O(UIMATIBHBIX U HE-
o(UIIMaBHBIX TTHCEM, COIIMOKYIIBTYPHBIEC PA3INYHs B
(bopmate KOpPpPECIIOHICHIIMN Ha FOCYIapCTBEHHOM U
MHOCTPAHHOM $I3bIKE

Commodity
science and

I'pammaruka: VYnorpebneHue HH-
(GUHUTHBA [ BBIPAKEHHS LIENH.

3HaTh: Kak BBI6I/IpaTL Ha roCy1apCTBEHHOM U UHO-

confectionery MHosxecTBeHHOE 4MciIo cyuiecTBU- | YK-4 CTPaHHOM SI3bIKE KOMMYHUKATHBHO TIPUEMIIEMBIE CTHIIH
expertise TEJIbHBIX. JIeJI0BOro 001IeH s, BepOabHble U HeBepOaIbHbIe
Jlekcuka 1o TeMe 3aHATHS. CpenCcTBa B3aUMOJICHCTBHS C IAPTHEPAMU; NunuBu-
7/0,2 | 2/0,05 | AynupoBanue: ymeHue chopMyiu- KaK JEMOHCTPUPOBATh YMEHHUE BBIMOJIHATH MIEPEBOJ yanusa-
pOBaTh OCHOBHYIO UJEH0, KPATKO Ie- pohecCHOHANBHBIX TEKCTOB C MHOCTPAHHOI'O s3bIKAa HA | 1Lus 00y-
peraTb ~ OCHOBHOE  COJEpKaHHe rOCyJIapCTBEHHBIH A3bIK U OOPATHO. YeHUs
YCIIBIIIAHHOTO TEKCTA. YMeTs: UCOIb30BaTh HHPOPMAIIMOHHO - KOMMYHHKa-
YTeHne TEKCTa MO CHEHMAIBHOCTH IIUOHHBIE TEXHOJIOIMU IPU TIOUCKE HEOOXOTUMOMN HH-
“Commodity science and confection- (dbopmanmu B mporecce pemeHus CTaHAapTHBIX KOMMY-
ery expertise”, MOCTaHOBKa BOIPO- HUKATHBHBIX 33J]ad Ha T'OCYJapCTBEHHOM M MHOCTpPaH-
COB K TEKCTY. HOM SI3BIKE;
I'oBopeHmne: cocTaBieHUE YCTHOTO Buasers: yMeHHEM BECTH JEJIOBYIO EPENUCKY, YUH-
COOOILIEHUS. THIBast 0COOCHHOCTH CTUJIMCTUKHU OQUIIMATBHBIX U HE-
IIncbMo: MUCHMEHHOE COCTaBJICHUE o(uImaBHBIX THCEM, COLIMOKYJIBTYPHbIE Pa3IndMs B
CcOOCTBEHHOTIO IJIaHa MOTE TEME. (bopmare KOppECIIOHICHIINY Ha TOCYTAPCTBEHHOM H
MHOCTPAHHOM SI3bIKE
Commodity I'pammaruka: Ilpunatounsie npen- ;
science and JIOKEHUsl ycloBUs M BpeeHu; Bpe- | YK-4 3HaTh: Kak BEIOMPATh HAa TOCYIaPCTBEHHOM M WHO-
examination MeHHbIe (POpMBI I1arona. CTPaHHOM SI3bIKE€ KOMMYHUKATHUBHO NpUeMJIeMble CTWIH | TexHomo-
of fats JlekcHka 110 TEME 3aHSITUS. JIEJIOBOTO OOIIeHMS, BepOabHbIE U HEBEPOAIbHbBIC rus
7/0,2 | 2/0,06 | AynupoBaHue: MPOCIIyIINBAaHUE CpelcTBa B3aUMOJICHCTBUS C TAPTHEPAMU; TECTUPOBA-
TekcTa “Metrological Museum” KaK JIEMOHCTPUPOBATh YMEHUE BHIIOJIHATH IEPEBOJL HUs

Yrenne texcra «Commodity science
and examination of fats», TpeHHpOB-
Ka TEXHUKHU YTCHUS U TIEPEBOJIA.

poecCHOHANBHBIX TEKCTOB ¢ MHOCTPAHHOTO S3bIKA HA
rOCyTapCTBEHHBIN S3BIK U OOPATHO.
YMeTh: HCTIOIh30BaTh HHPOPMAIIMOHHO - KOMMYHHKA-




I'oBopenue: o0cyXxaeHue mnpoYH-
TaHHBIX TEKCTOB, KPAaTKOE BBICTYII-
JIEHUE 10 MPOMACHHON TEME.
IIncbMo: cocTaBieHue MmiIaHa K Mpo-
CITyIIIaHHOMY TEKCTY.

[IMOHHBIC TEXHOJIOTUH TIPH TTOMCKE HEOOXOMMOH MH-
(dbopmarmu B mpoIecce peiieHus CTaHAapTHBIX KOMMY-
HUKATHUBHBIX 33]1a4 HA TOCYJIapCTBCHHOM M HHOCTpPAaH-
HOM SI3BIKC; YBa)KaTh BHICKA3bIBAHUS JAPYTHUX, KaK B
TUTAHE COJICP KAHMUS, TaK U B TUIaHE ()OPMBI,

Biamers: yMeHHEM BECTH JICJIOBYIO TIEPEIUCKY, YUH-
ThIBasi 0COOCHHOCTH CTHJIMCTUKH O(QHUITHAIBHBIX U He-
Oo(UIIMATEHBIX TTHCEM, COIIMOKYJIBTYPHBIC Pa3IndMs B
(dhopMaTe KOppPECTIOHACHIIMH Ha TOCYIapPCTBCHHOM U
WHOCTPAaHHOM $I3bIKE

Commodity
science of
food biologi-
cally active
goods

7/0,2

2/0,06

I'pammartuka: Progressive B akTHBA
HOM 3ajore. MoianbHbIE TI1aroJibl
Jlekcuka 1o teme 3aHATHS.
AyaMpoBaHMe: OTBEThl Ha BOIIPOCHI
10 MTPOCIYIIAHHOMY TEKCTY
Yrenue tekcra «Commodity science
of food biologically active goods»
I'oBopenue: Gecena mo npoiieHHON
teme; CocTaBlleHHE TUIaHa NIepecKasa.
IIucbMoO: TUCBMEHHOE  M3JI0KEHHE
Hay4YHOU CTaTbH.

3HaTh: KaKk JAEMOHCTPUPOBATH YMEHME BBINOIHATH II€-
peBoa TPOQecCHOHANBHBIX TEKCTOB C WHOCTPAHHOTO
A3bIKa Ha FOCYJIapCTBEHHBIN SI3bIK U OOpAaTHO

YMeThb: HCIONIB30BaTh WHGOPMAIIMOHHO - KOMMYHHKA-
LIUOHHBIE TEXHOJIOTUU MpPU TOUCKE HEOOXOAMMOW HH-
dbopmanmu B mporiecce pemeHns CTaHAaPTHBIX KOMMY-
HUKAaTHUBHBIX 3a/1a4 HAa TOCYJapCTBEHHOM M MHOCTpaH-
HOM SI3bIKE; yBa)kKaTh BbBICKA3bIBaHUS IPYIHX, KakK B
IUIaHE COZIEP)KaHUs, TaK U B IUIaHE (OPMBI;

Bnaners: ymeHHeM BeCTH [JI€IOBYIO MEpPENUCKY, Y4H-
ThIBasi OCOOCHHOCTU CTMJIMCTUKU O(PHUIHAIBHBIX U He-
o(pUIIMANBHBIX TIHCEM, COIMOKYJBTYPHBIE pa3iIHduus B
¢dopmare KOpPPECHOHJEHLIMHM Ha TOCYAAPCTBEHHOM U
MHOCTPAHHOM $I3bIKE

[Ipoext-
Has TeX-
HOJIOTUS




I'pammatuka: Mopanbnsie rinaroisl | YK-4 3HaTh: KaK BEIOMPATH HA TOCYJApPCTBEHHOM H WHO-
can, may, must ¥ UX SKBUBaJICHTHI. CTPaHHOM SI3bIKE€ KOMMYHUKAaTUBHO IPUEMIIEMbIE CTUIIH
Jlekcuka 1o TeMe 3aHATHS. JIEJIOBOT0 00I1IeHNs, BepOaIbHble U HEBEpOAIbHbIE
AyaupoBaHMe: TPOCIyIIaHUE TEK- CpeACTBa B3aUMOJICHCTBHUS C MAPTHEPAMHU;
Food packag- cra KaK JEMOHCTPHUPOBATh YMEHHUE BBINOJIHATD IIEPEBOJ
ing Yrenne tekcra «Food packaging» npo¢eCCUOHATIBLHBIX TEKCTOB C MHOCTPAHHOTO s13blka Ha | WrpoBas
8/0,2 | 2/0,06 | T'oBopeHue: KpaTKuii mepeckas mpo- rOCyapCTBEHHBIN S3BIK U OOPATHO. TEXHOJIO-
YUTAHHOTO TEKCTAa, COCTABJICHHE YMeTh: UCNOJIb30BaTh HH()OPMAIIMOHHO - KOMMYHHUKa- rus
JMAJIOTOB IO MPOIEHHOI TeMe. LIMOHHBIE TEXHOJIOTUHU IPU MOUCKE HEOOXOAUMOMN UH-
IIncpbMoO: TIMCHBMEHHOE M3JIOKECHHUE (hopmaruu B ponecce peIeH st CTaHAAPTHBIX KOMMY-
OJIHOTO U3 NPOYHTAHHBIX TEKCTOB. HUKAaTHUBHBIX 33J1a4 Ha TOCYJapCTBEHHOM M MHOCTpPaH-
HOM SI3BIKE;
Baaners: yMeHHEM BECTH JIEIOBYIO IEPENIUCKY, YUH-
ThIBast 0COOEHHOCTH CTUJIMCTUKHU O(UIIMATIBHBIX U HE-
o(UIIMaEHBIX THCEM, COIIMOKYIIBTYPHBIC PA3INIHs B
(bopmate KOpPpPECIIOHICHIIMN Ha FOCYIapCTBEHHOM U
MHOCTPAHHOM $I3bIKE
Equipment I'pammaruka: Perfect B axTuBHOM 3HaTh: Kak BEIOMPATh HAa TOCYIaPCTBEHHOM M WHO-
for trade en- 3ajore. CTeneHW CpaBHEHUs MNpuiia- CTPaHHOM sI3bIKE KOMMYHHUKATHBHO NpuemiiemMble cTuid | TexHouo-
terprises raTeNbHbIX U HApECUUHl. JIEJIOBOTO 00IIeHNs, BepOaibHble U HEBEpOAIbHbIE rust
8/0,2 | 2/0,06 | Jlekcuka 1o TeMe 3aHITHS. YK-4 CPEICTBa B3aUMOJEHUCTBHS C IAPTHEPAMU; o0yueHus
AyaMpoBaHMe: TPOCIyIIMBaHUE TEK- YMeTh: UCIOIb30BaTh HHPOPMAIIMOHHO - KOMMYHHKa- | B COTPYI-
cTa IIUOHHBIE TEXHOJIOI'MU IPU TIOUCKE HEOOXOUMOMN HH- HUYECTBE
YreHue TeKcTa (dbopmanmu B mporecce pemeHus CTaHAaPTHBIX KOMMY-
I'oBopenue: oOcCyxaeHUE MPOYUTAHA HUKATHBHBIX 33J]ad HA T'OCYJapCTBEHHOM M MHOCTpPaH-
HBIX TEKCTOB. HOM $I3BIKE; YBaXKaThb BbICKA3bIBaHUS APYTHX, KaK B
IIncbMoO: NUCHMEHHBIH INEPEBOA  OT- IUIaHE COZIEP)KaHUs, TaK U B IUIaHE (OPMBI;
JIENBbHBIX MPEAJIOKEHUN U3 TEKCTa IS Baanern: yMeHHEM BECTH JIEIOBYIO IEPENINUCKY, YUH-
YTEHUS. ThIBasi 0COOEHHOCTU CTUIIMCTUKHU O(UIMATIBHBIX U HE-
o(UIMaBHBIX THCEM, COLIMOKYIIBTYPHbIEC Pa3IndHs B
(bopmarte KOppPECIOHICHIIMN Ha FOCYIapCTBEHHOM U
MHOCTPAHHOM $I3bIKE
Hroro: 51/1,.4 (12/0,33




2 cemecTp

7/0,2 | I'pammaTuka: mnoBTOpeHHe akTuBHOTO | YK-4
3ajora. MoganbHble TJ1arobl. 3HaTh: Kak BEIOMpATh Ha rOCY1apCTBEHHOM M HHOCTPAHHOM
Jlekcuka 1o Teme 3aHATHSI. S3bIKe KOMMYHHKATHBHO MPHUEMIIEMBIE CTHIIN JI€TI0BOTO 00-
Quality man- AynupoBanme tekcta Measuring Units. LIeHUs1, BepOabHbIe U HeBepOallbHbIe cpeAcTBa B3aumoaeil- | KommyHu-
agement CocraBneHne KpaTKOrO  COAEp KaHUS CTBHSI C TApTHEPAMH; KaTUBHOE
TEKCTa; BbIIEJICHUE KITFOUEBbIX CIIOB. KaK IEMOHCTPUPOBATh YMEHHUE BBIOJIHATH EPEBOJI IIPO- oOyueHue
Yrenne tekcra «Quality management (heccHOHATBHBIX TEKCTOB C HHOCTPAHHOTO SI3bIKA HA TOCY-
» OIpeJIelIeHue OCHOBHOI'O COAEP)KaHUS JApCTBEHHBIN S3bIK U 0OpaTHO.
110 3HAKOMBIM OMOPHBIM CIIOBAM. YMeTh: UCTIONB30BaTh HHOOPMAITHOHHO - KOMMYHHUKAITH-
I'oBOopeHue: ycTHas MOCTaHOBKA BOIPO- OHHBIE TEXHOJIOTHH IIPU NOUCKE HEOOX0IUMON HH(pOpMaIUK
COB K TEKCTy MO CIENUAIbHOCTH, pas- B IIPOIIECCE PEIICHUS CTaHAAPTHHIX KOMMYHUKATHBHBIX 3a-
BEPHYTHIE OTBETHI HAa BONIPOCHI. Jlay Ha TOCYIApCTBEHHOM U MHOCTPAHHOM Sf3BIKE; yBaXKaTh
IIncbmMo: THICBMEHHOE  BBINIOJHEHHE BBICKa3bIBaHUS JIPYTHX, KaK B IJIAHE COJCPKAHMUS, TaK U B
JIEKCUKO-TPAMMAaTHYECKUX YIPAKHEHUI. 11ane GopMmbl;
Buagers: ymMeHHEeM BECTH JICJIOBYIO MIEPEITUCKY, YUUTHIBAS
0COOEHHOCTH CTHJIMCTUKH OQHUIMATIbHBIX U HEOPHUIIHATIb-
HBIX IHCEM, COLIMOKYJIbTYPHBIE pa3nuyus B (hopmaTe Koppe-
CIOH/ICHIIMH HA TOCYAAPCTBEHHOM U MHOCTPAHHOM SI3bIKE
The basics of | 7/0,2 | I'pammaTuka: naccuBHbI  3anor | YK-4 . 3HATB: KaK BEIOMpATh HAa TOCYAAPCTBEHHOM U HHOCTpaH-
production (Progressive). HOM $13bIK€ KOMMYHHKATHBHO MTPHEMJIEMbIEC CTHIIN JIEJIOBOTO
technology Jlekcuka o Teme 3aHATUS. o01ieHus1, BepOaibHble U HeBepOaIbHbIE CPEICTBA B3aUMO-
AyaUpoOBaHHe TEKCTa MO CIIEIUAIBHO- JICCTBUS C TAPTHEPAMHU;
CTH . KaK IEMOHCTPUPOBATh YMEHHUE BBIOIHATH EPEBOJI IPO- WNunuBuny-
Yrenne texcra “The basics of produc- (eccroHaNBHBIX TEKCTOB ¢ HHOCTPAHHOTO SI3bIKA Ha TOCY- anu3anus
tion technology ”, ycTHas mocraHOBKa JAPCTBEHHBIN SI3BIK U 0OPATHO. o0yueHus

BOIIPOCOB K TEKCTY.

I'oBopenme: o0CyXIeHHE MPOYUTAHHO-
ro TEKCTa C HCIIOJIb30BAHUEM IIOCTaB-
JIEHHBIX K HUM BOIIPOCOB, KPaTKOE BBI-
CTYIUICHHE I10 IIPOUICHHOU TEME.
IIucbMO: THCHMEHHBIM MEPEBOM TEK-
CTa, MOCTAaHOBKA K HEMY BOIIPOCOB.

YMeTh: UCTIONIb30BaTh MH()OPMAIIHOHHO - KOMMYHHUKAIH-
OHHBIC TEXHOJIOTUH TPH MTOMCKE HEOOXOIMMOHN HH(POPMAITUH
B IIPOLIECCE PEIICHUS CTAHAAPTHBIX KOMMYHUKATUBHBIX 3a-
Jad Ha TOCYJapCTBEHHOM M MHOCTPAHHOM SI3BIKE; YBaXKaTh
BBICKA3bIBAHUS ,Z[IJYFI/IX, KaK B IIJIAHC COIICp)KaHI/IH, TaK U B
maHe GOpMBI;

Baagerb: yMeHHEM BECTH ACIIOBYIO NIEPEIUCKY, YUUTHIBAS
0COOEHHOCTH CTHJIMCTUKHU O(PUITMATBHBIX U HEO(DHUITHATTb-




HBIX ITUCEM, COLIMOKYJIbTYPHBIE PAa3INUus B opMaTe Koppe-
CIIOHJCHILIMY HAa I'OCYIapCTBEHHOM U UHOCTPAHHOM SI3BIKE

. The basics | 7/0,2 |I'pammatuka: mnaccuBHbIA 3anor (Per- 3HaTh: Kak BbIOMpPATh HA TOCYJaPCTBEHHOM U HHOCTPAHHOM
of planning fect). YK-4 A3bIKE KOMMYHHKATUBHO NPHEMJIEMbIE CTHIIN JAEJI0BOTO 00-
and manag- Jlekcuka 1o Teme 3aHATHS. IICHUs1, BepOabHbIE H HEBEpOAIbHBIC CPEACTBA B3aUMO/ICH-
ing technolo- AyaupoBanmne Ttekcra The Develop- CTBHSI C IApTHEPaMH; TexHomnorus
ment of Metrology ; dopmynupoBka KaK IEMOHCTPUPOBATh YMEHHUE BBITIOJIHSITH MIEPEBOJI TIPO- TECTHPOBA-
gy IJIABHOW MBICITH; BBIJICJIEHUE KITFOUEBBIX (eccroHaNBHBIX TEKCTOB C HHOCTPAHHOTO SI3bIKA Ha rOCy- HUS
CJIOB. TApCTBEHHBIN SI3BIK M 00PaTHO.
Yrenne Texcra «The basics of planning YMeTh: UCNONIb30BaTh UH()OPMAIIMOHHO - KOMMYHUKAIH-
and managing technology» OHHBIE TEXHOJIOTUH TIPU TTOMCKE HEOOXOIMMON HHPOPMAITUH
I'oBopeHue: kpaTKuil mepecka3 TEKCTa, B IIPOIIECCE PEIICHUs CTaHAAPTHBIX KOMMYHUKAaTHUBHBIX 3a-
COCTaBJICHUE UAJIOTOB O MPOMIEHHON 71ad Ha TOCYIApCTBEHHOM M MHOCTPAHHOM SI3BIKE; YBaXKaTh
TEMe. BBICKa3bIBaHUS JIPYTHX, KaK B IJIAHE COJACPKAHUSA, TaK U B
IIucbMO: NHUCBMEHHBIM NEPEBOJA  OT- wiaHe Gpopmsl;
JIeNbHBIX TPEeNIOKEHUH U3 TeKCTa JUis Buasers: yMeHHEeM BECTH JIEJIOBYIO NIEPEMUCKY, YUUTHIBAS
YTEHUSI. 0COOEHHOCTH CTHIIMCTHKH O(QHUIIMATBHBIX U HEOPHUIIAAITb-
HBIX MHCEM, COLIMOKYJIbTYPHBIE pa3nndus B (hopmaTe Koppe-
CTIOHICHITUH HA TOCYAAPCTBEHHOM U HHOCTPAHHOM SI3BIKE
Safety of 7/0,2 | I'pammaTuka: cormacoBanue BpemeH. | YK-4 3HaTh: Kak BbIOMpPATh HA TOCYJAPCTBEHHOM U HHOCTPAHHOM
goods and Jlekcuka 1o Teme 3aHATHUS. A3bIKE KOMMYHHKATUBHO NPHEMJIEMbIE CTHIIN JAEJI0BOTO 00-
raw materials AyaupoBaHue: NPOCITYUIMBAHUE TEK- IIEHUs, BepOaJIbHbIC U HEBEpOATbHBIC CPEACTBA B3aUMOICH-
cTa. CTBHSI C TApTHEPaMH; ITpoekTHas
Yrtenne texcra "Safety of goods and KaK JIEMOHCTPUPOBATh YMEHHE BHIIOJIHATH MIEPEBOJ IIPO- TEXHOJIOT U

raw materials» . [Inan nmepeckasa.
I'oBopeHue: kpaTkoe COOOIICHHE TIO
NPOI/IEHHOH TeMe ¢ MCIOJIb30BaHHEM
W3YyYEeHHOU JIGKCUKH, COCTAaBIICHUE THa-
JIOTOB.

IIucbMO: MUCHMEHHBIN MEPEBOJ TEKCTA
C yd4eToM o0coOeHHOCTeH (yHKIIHO-
HAJILHOTO HAYYHOTO CTHJISL.

(eccroHaNBHBIX TEKCTOB C HHOCTPAHHOTO SI3bIKA Ha rOCy-
JTApPCTBEHHBIN S3bIK U 00paTHO.

YMeTh: UCNONIb30BaTh UH(OPMAIIMOHHO - KOMMYHUKAIH-
OHHBIE TEXHOJIOTHH MIPH TIOUCKE HEOOX0IUMON HH(POpMAITUT
B IIPOIIECCE PEIICHUs CTaHAAPTHBIX KOMMYHUKAaTHBHBIX 3a-
Jlad Ha TOCYJapCTBEHHOM M MHOCTPAHHOM SI3bIKE; yBaXaTb
BBICKa3bIBaHUS JIPYTHX, KaK B IJIAaHE COJACPKAHUSA, TaK U B
wiaHe Gpopmsl;

BiiaseTh: yMeHHEM BECTH JICJIOBYIO IEPEMUCKY, YUUTHIBAS




0COOEHHOCTH CTHIIMCTHKH O(QHUIMATBHBIX U HEOPHUIINAITb-
HBIX MIFCEM, COLIMOKYJIBTYPHBIC pa3Indus B popMaTe Koppe-
CTIOHICHITMH HA TOCYAAPCTBEHHOM U HHOCTPAHHOM SI3BIKE

Modern I'pammaruka: mnpsmas u kocBeHHas | YK-4 3HaTh: KaK BEIOMPATh HA TOCYJAPCTBEHHOM M HHOCTPAHHOM
technologies | 8/0,2 | peus. SI3bIKE KOMMYHUKATUBHO TIPUEMIIEMbIE CTHIIH JIEJTIOBOTO 00-
Jlekcuka mo Teme 3aHATHsI. IeHusl, BepOalibHbIe U HeBepOaIbHbIe CPENICTBA B3AUMOJCH-
AynupoBaHme: 00OCYyXJIEHUE TEKCTa CTBHUS C TAPTHEPAMH; Hrposas
MoClie €ro JIBYKPAaTHOTO MpPOCITyIINBa- KaK IEMOHCTPUPOBATh YMEHHE BHITIOTHATH MIEPEBOJI IIPO- TEXHOJIOTHUS
HUSL. (hecCUOHATBHBIX TEKCTOB C MHOCTPAHHOTO S3BIKA HA TOCY-
Yrenue TtekctoB « Modern technolo- JTApPCTBEHHBIH S3BIK U 0OpATHO.
giesy», MepeBo/I, COCTABICHUE TUIAHA. YMeTh: UCTIONB30BaTh HHPOPMAIIMOHHO - KOMMYHHKAITH-
I'oBopenue: nepecka3s TeKCTa. OHHBIE TEXHOJIOTUH MPU MOUCKE HEOOXOAUMOI HHPOPMAITIH
IMucemo: BOCTpoM3BEIEHUE TEKCTa B B IIPOIIECCE PEIICHHMSI CTAaHIAPTHBIX KOMMYHHUKATHBHBIX 3a-
MUCbMEHHOM BHJE TMpPH JABYKPaTHOM Jlad Ha TOCYJapCTBEHHOM M MHOCTPAHHOM SI3BIKE; yBAXKaTh
MIPOCITYITUBAHUH. BBICKa3bIBaHUS JAPYTHX, KaK B TUTAHE COJICPIKAHUS, TaK U B
wiaHe Gopmel;
Bnaners: yMeHHEM BECTH JICJIOBYIO TIEPEIHUCKY, YUUTHIBAS
0COOCHHOCTH CTUJIMCTUKH O(UIIHUATBHBIX U HEOPHUIIHAIb-
HBIX TTUCEM, COIIMOKYJIBTYPHBIC pa3Indus B hopMaTe Koppe-
CHOHJICHITMH Ha TOCYIaPCTBEHHOM U MHOCTPAHHOM SI3bIKE
For the pro- | 8/0,2 | I'pammatuka:  Bpemennsie dopmbl 3HaTh: Kak BBIOMpaTh Ha TOCYAAPCTBEHHOM U MHOCTPAHHOM
duction of rinarona. Active/Passive. YK-4 SI3IKE KOMMYHHUKATUBHO MPUEMIIEMbIE CTHIIU IETI0BOTO 00-
goods Jlekcuka 1o TeMe 3aHSTHS. IICHMSI, BepOaIbHBIC U HeBEepOaIbHBIC CPEICTBA B3aUMOICH- | TEeXHOIOTHS
AyaMpoBaHMe: BBIJICICHHE KIIIOUEBBIX CTBUS C MTAPTHEPAMU; o0Oy4deHus B
CJIOB TIPH IBYKPATHOM MPOCITYIIIMBAHUN YMeTh: UCTIONB30BaTh HHPOPMAIIMOHHO - KOMMYHHKAITH- COTpYIHU-
TeKcTa OHHBIE TEXHOJIOTUH MPU MOUCKE HEOOXOAUMOI HHPOpPMAITIH YecTBe
Yrenue tekcra “For the production of B MPOLIECCE PEIICHUS CTAHAAPTHBIX KOMMYHUKATHUBHBIX 3a-
goods”. CocraBieHue IUlaHa Mepeckasa Jlad Ha TOCYJapCTBEHHOM M MHOCTPAHHOM SI3BIKE; yBaXKaTh
; BBICKa3bIBaHUS APYTHX, KaK B TUTAHE COJICPIKAHUS, TaK U B
I'oBopenue: o6CcyxaeHEe TPOYUTAHHO- wiaHe Gopmel;
ro TeKCTa IO TJIaHy. Bnaners: yMeHHEM BECTH JICJIOBYIO MIEPEIHCKY, YUUTHIBAS
IIucbMoO: THCHMEHHBINM TEpPEeBOA TEK- 0COOCHHOCTH CTUJIMCTUKH O(QUIIUATBHBIX U HEOPHUIIHAIb-
cTa. HBIX TTUCEM, COITMOKYJIbTYPHBIC pa3Indus B hopMaTe Koppe-
CHOHJICHITMH Ha TOCYIapCTBEHHOM U MHOCTPAHHOM SI3bIKE
Hroro: 51/1,4
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The basics
of standard-
ization

7/0,2

I'pammartuka: U(UHUTHB,
GyHKIMM WHQUHUTHBA B Tpea-
JIOKEHHUU.

Jlekcuka 1o TeMe 3aHATHS.
AynupoBanme Ttekcra. OOcyx-
JICHHE: BOTIPOC - OTBET.

Urenune texcra «The basics of
standardization»,  omnpezneneHue
ocHOBHOro conepxanusa. Co-
CTaBJICHHE TUIAHA.

I'oBOopeHme: ycTHas MOCTaHOBKA
BOIIPOCOB K TEKCTY MO CIICI[HAITb-
HOCTH, pa3BEpHYyTbIE OTBETHl Ha
BOTIPOCHI.

IIncbMo: MCbMEHHOE BBINOJIHE-
HUE  JICKCHKO-TPAaMMAaTHYECKHUX
yIpaXHEHUH MO TeMe NpakThuye-
CKOTO 3aHATHSI.

VK-4

. 3HaTh: KakK BbI-
Oupartp Ha rocy-
JApCTBEHHOM U
WHOCTPAHHOM SI3bI-
K& KOMMYHHKATHB-
HO MPUEMIIEMBIE
CTHJIU JETIOBOTO
o01eHus, Bep-
OanbHBIC U HEBEP-
OaJbHBIE CPENCTBA
B3aMMOJICHCTBUS C
apTHEpaMu;

KaK IeMOHCTPHUPO-
BaTh YMCHHE BHI-
MIOJTHSATH TIEPEBOJT
npodeccroHab-
HBIX TEKCTOB C
WHOCTPAHHOTO
s3bIKa Ha TOCyAap-
CTBCHHBIM SI3BIK U
o0OpatHo.

YmMerh: ucnonas30-
BaTh HHGOpMaIH-
OHHO - KOMMYHH-
KallMOHHBIE TEXHO-
JIOTUU TIPU TIOUCKE
Heo0XO0aUMOU UH-
dbopmanmu B mpo-
[[ECCE PeIICHHUS
CTaHJIAPTHBIX KOM-
MYHHUKATUBHBIX
3a/1a4 Ha ToCyap-
CTBEHHOM U MHO-
CTPaHHOM SI3BIKE;
yBa)kaTb BBICKA3bI-
BaHUS JPYTHX, KaK
B IUTaHE CO/IepKa-
HUS, TaK U B IJIaHE
(hopMBEI;

Baaaers: ymeHu-
€M BECTH JICJIOBYIO
MIEPETHCKY, YUU-
ThIBasi 0COOCHHO-
CTH CTHJITUCTUKH
opUIHATBEHBIX U
HEOPHUIHATEHBIX
MIUCEM, COITHO-
KyJIbTYPHBIE pa3-
nuaus B popmare
KOPPECTIOHICHITUT
Ha TOCYJIapCTBEH-
HOM M WHOCTpPaH-

Hrposas texHo-
JIOTHs




HOM A3BIKE

The tech-
nology of
the devel-
opment of
standards

7/0,2

FpaMMaTI/IKaI MOJAJBHBIC TJia-

roisl (need, should, ought, dare).
MPUYACTHUE.

UlekcHKa 110 TeMe 3aHSITHS.
AyIMpoBaHMe: TEKCTa

UYrenue texcta  THE TECHNOLO-
GY OF THE DEVELOPMENT OF

STANDARDS »

MOCTAaHOBKA BOTIPOCOB K TEKCTY,
coobmieHrne (akToB MO MPOYH-
TaHHBIM TEKCTaM.

I'oBOpeHue: KpaTKoe U3JI0KEHUE
MPOYUTAHHBIX TEKCTOB, OOCYX-
NIEHHUE MPOWICHHOU TEMBI.
IIucbMO: MUCBMEHHOE BBIIIOJIHE-
HUE  JIEKCUKO-IPaMMAaTHYECKHX
YTIpasKHEHHUH 10 TEME 3aHATHSI.

VK-4

3HaTh: Kak BLIOH-
paTh Ha rocyaap-
CTBEHHOM U HHO-
CTPaHHOM SI3bIKE
KOMMYHHKATHBHO
pHeMIIEMbIE CTH-
JIU IGJIOBOTO 00-
IIeHHUsI, BepOalb-
HBIC U HeBepOab-
HBIE CpPEJICTBA B3a-
MMOJCHCTBHSA C
napTHEpamu;

KaK JISMOHCTPUPO-
BaTh YMEHHE BhI-
TIOJTHSATH TIEPEBOJT
npodeccroHanb-
HBIX TEKCTOB C
WHOCTPaHHOTO
sI3bIKA HA TOCYAap-
CTBEHHBIH S3BIK U
oOpaTHO.

YMeTh: UCOIB30-
BaTh UHpOpMaIU-
OHHO - KOMMYHH-
KaI[MOHHBIC TEXHO-
JIOTUU TPU TIOUCKE
HEeO0OXO0IMMOM HUH-
dbopMmaruu B mpo-
[[ECCe PEIICHHUS
CTaHJIaPTHBIX KOM-
MYHHUKATHBHBIX
3aja4 Ha Tocylap-
CTBEHHOM U HHO-
CTPaHHOM SI3BIKE;
yBaXaTh BHICKA3BI-
BaHMS IPYTHX, KaK
B IUTAHE CO/IepKa-
HUS, TaK U B IUIaHE
(hopMBI;

Baanernb: ymeHu-
€M BECTH JICJIOBYIO
TIePENUCKY, YUHU-

Texnonorus
o0Oy4eHus B Co-
TPYAHUYECTBE




TBIBasi 0COOCHHO-
CTH CTHJINCTHKH
opUIHATEHBIX U
HEOPHUIHATBEHBIX
IMHCEM, COIHO-
KYJIbTypHBIC pa3-
maus B popmare
KOPPECTIOHICHITHH
Ha TOCYJIapCTBEH-
HOM U MHOCTpPaH-
HOM SI3BIKE

Food anat-
omy

['pammaTuka: yCJIOBHBIE Mpe-
ITOKEHHSL.

UlekcHKa 110 TeMe 3aHSITH.
AyaMpoBaHHe: IPOCITYLINBAHUE
TEeKCTa; 00CYXICHUE COACPIKAHUS
YCIBIIIAHHOTO TEKCTA;

Urtenue texcra «Food anatomy»
['oBopeHmne: oOCyXIeHUE TIPO-
YUTAHHBIX TEKCTOB C HMCIIOJIbL30-
BAHMEM ITOCTABJIICHHBIX K HHUM
BOIIPOCOB.

IMuCcbMO: TMCBMEHHBIN IEPEBOJ
TEKCTa, MOCTAaHOBKA K HEMY BO-
IPOCOB.

YK-4

3HaTh: Kak BEIOU-
paTh Ha rocyaap-
CTBECHHOM U MHO-
CTPaHHOM SI3BIKE
KOMMYHHUKATHBHO
MpHEMIIEMbIC CTH-
JIA JIEJIOBOTO 00-
IIeHHUsI, BepOalb-
HBIC U HeBepOab-
HBIE CpPEJICTBA B3a-
MMOJCHCTBHSA C
napTHEpamu;

KaK JISMOHCTPUPO-
BaTh YMEHHE BhI-
TIOJTHSATH TIEPEBOJT
npodeccroHanb-
HBIX TEKCTOB C
WHOCTPaHHOTO
sI3bIKA HA TOCYAap-
CTBEHHBIH SA3BIK U
oOpaTHO.

YMeThb: UCIIOJIB30-
BaTh UHpOpMaIU-
OHHO - KOMMYHH-
KaI[MOHHBIE TEXHO-
JIOTUU TPU TIOUCKE
HEeO00XOIMMOH HUH-
dbopmaruu B mpo-
[[ECCE PEIICHHUS
CTaHJIaPTHBIX KOM-
MYHHUKATHBHBIX
3aja4 Ha Tocylap-
CTBEHHOM U UHO-
CTpPaHHOM SI3BIKE;
YBaXaTh BHICKA3BI-
BaHUs JAPYTHX, KaK
B IUTAHE COJIepKa-
HMS, TaK U B IIJIaHE
(hopMsr;

Baanerns: ymenu-
€M BECTH JICJIOBYIO

TexHoorus te-
CTHPOBaHUA




MIEPENUCKY, YIH-
ThIBasi 0COOCHHO-
CTH CTHJTHCTUKH
opUIHATBEHBIX U
HEOPHUIHATTEHBIX
MTUCEM, COLIHO-
KyJIbTYPHBIE pa3-
nuaus B popmare
KOPPECTIOHICHIHH
Ha roCy/1apCTBEH-
HOM M WHOCTpaH-
HOM $I3BIKE

Commodity
research
and exami-
nation of
fruits and
vegetables

I'paMMaTHKa: repyHIUN.

JIekcuka no teMe 3aHATUS.
AyAHpOBaHMeE: OTBETHI HA BOIPO-
CBI 10 MPOCTYIIAHHOMY TEKCTY.
Urtenue Texcra «Commodity re-
search and examination of fruits
and vegetables., cocraBnenue mia-
Ha TIepecKasa.
['oBopeHmne: 0OCY>XICHHE MPOYU-
TaHHBIX TEKCTOB C HCIIOJIH30BaHU-
€M TIOCTaBJICHHBIX K HUM BOIIPO-
COB.
IMuCcbMO: TMCBMEHHBIN IIEPEBOJ
TEKCTa, TOCTAaHOBKA K HEMY BO-
MPOCOB.

YK-4

3HAaTh: KaK BLIOH-
paTh Ha Tocyaap-
CTBEHHOM U UHO-
CTPaHHOM SI3bIKE
KOMMYHHUKATUBHO
MpUEMJIEMBIC CTH-
JIM JIEJI0BOT0 00-
IIeHUs1, BepOasb-
HBIE U HEBepOab-
HBIC CPEJICTBA B3a-
HUMOJEHUCTBUS C
apTHEpaMu;

KaK IeMOHCTPHUPO-
BaTh YMCHHE BHI-
MIOJTHATH TIEPEBOJT
npodeccroHab-
HBIX TEKCTOB C
WHOCTPAHHOTO
s3bIKa Ha TOCyAap-
CTBEHHBIN S3BIK U
o0OpatHo.

YMeThb: UCIIOIB30-
BaTh HHGOpMaIH-
OHHO - KOMMYHH-
KallMOHHBIE TEXHO-
JIOTUH TIPY TIOUCKE
Heo0XO0aUMOU UH-
dbopmanmu B mpo-
[[ECCE PeIICHHUS
CTaHJIAPTHBIX KOM-
MYHHUKATUBHBIX
3aJ1a4 Ha TOCyJap-
CTBEHHOM U MHO-
CTPaHHOM SI3BIKE;
yBa)kaTb BBICKA3bI-
BaHUS JPYTHX, KaK
B IJTaHE CO/IepKa-
HHUSI, TaK U B TUTAHE
(hopMBEI;

Baaaers: ymenu-

KommyHuKka-
THUBHOE
oOydeHue




€M BECTH JICJIOBYIO
MIEPENUCKY, YUH-
TBIBasi 0COOEHHO-
CTH CTHJINCTHKH
opUIHATEHBIX U
HEOPHUIHATBEHBIX
IMHCEM, COIHO-
KYJIbTypHBIC pa3-
maus B popmare
KOPPECTIOHICHITHH
Ha TOCYJIapCTBEH-
HOM U MHOCTpPaH-
HOM SI3BIKE

Commodity
science and
examination
of milk
products

['pammaTuka: ycIOBHbIC Mpe-
ITOKEHUS.

JIekcuka no TeMe 3aHATUS.
AyaupoBanme Tekcta ‘“Modern
Metrology .

Yrenne Ttexcta «Commodity
science and examination of milk
products». I'oBopeHue: kpaTkwuii
[EepecKa3 TEKCTa, COCTABJIECHUE
ITMaJIOTOB 10 MPOWJICHHON TeMeE.
IMucbMO: MHUCHMEHHBIA MEPEBOJ
OTAEIbHBIX  NPEAJOKEHUH U3
TEeKCTa JIJIsl YTCHHUS.

YK-4

3HaTh: Kak BEIOU-
paTh Ha rocyaap-
CTBECHHOM U MHO-
CTPaHHOM SI3BIKE
KOMMYHHKATHBHO
pHeMIIEMbIE CTH-
JIA IEJIOBOTO 00-
IIeHHUsI, BepOalb-
HBIC U HeBepOab-
HBIE CpPEJICTBA B3a-
MMOJCHCTBHA C
napTHEpamu;

KaK JISMOHCTPUPO-
BaTh YMEHHE BhI-
MIOJTHSATH TIEPEBOJT
npodeccroHanb-
HBIX TEKCTOB C
WHOCTPaHHOTO
sI3bIKA HA TOCYIap-
CTBEHHBIH SA3BIK U
oOpaTHO.

YMeThb: UCIIOJIB30-
BaTh UHpOpMaIU-
OHHO - KOMMYHH-
KaI[MOHHBIE TEXHO-
JIOTUU TPU TIOUCKE
HEeO0OXOIMMOH HH-
dbopmaruu B mpo-
[ECCE PEIICHHUS
CTaHJIaPTHBIX KOM-
MYHUKATHBHBIX
3aja4y Ha TocyJap-
CTBEHHOM U UHO-
CTpPaHHOM SI3BIKE;
YBaXaTh BHICKA3BI-
BaHUs JPYTHX, KaK
B IUTAHE COJIepKa-
HMS, TaK U B IIJIaHE

bopmsr;

Juddepennm-
poBaHHOE 00Yy-
YeHUE




Baanernb: ymeHu-
€M BECTH JICJIOBYIO
MIEPETHCKY, YUU-
ThIBasi 0COOCHHO-
CTH CTHJTUCTUKH
opUIHATBEHBIX U
HEOPHUIHATEHBIX
MTUCEM, COLIHO-
KyJIbTYPHBIE pa3-
nuaus B popmare
KOPPECTIOHICHITUT
Ha roCy/1apCTBEH-
HOM M MHOCTpaH-
HOM $I3BIKE

Commodity
science and
examination
oftaste
products

I'pamMaTHKa: CII0KHOE JOIOJ-
HEHHE.

JIeKkCHKa 110 TeMe 3aHATHA.
AynupoBanme tekcra “What is
a meter?”

Yrtenne texkcra Commodity sci-
ence and examination of taste
products

I'oBopenmne: xpatkoe coooiie-
HUE 10 NMPONIECHHON TEME C HC-
MOJIb30BAaHUEM M3YyUYEHHOU JIEK-
CHKH.

IIncbMoO: MMCBEMEHHBIN MEPEBOJ
TEKCTa C Y4ETOM OCOOCHHOCTEH
Hay4YHOT'O CTHJIA.

VK-4

3HAaTh: KaK BLIOH-
paTh Ha Tocyaap-
CTBEHHOM U UHO-
CTPaHHOM SI3BIKE
KOMMYHHKATUBHO
MPUEMJIIEMBIC CTH-
JIM JIEJI0BOTO 00-
IICHUs1, BepOasb-
HBIE U HEBepOasb-
HBIC CPEJICTBA B3a-
UMOJEHUCTBUS C
napTHEpaMu;

KaK JIEMOHCTPHUPO-
BaTh YMCHHE BHI-
MIOJTHATH TIEPEBOJT
npodeccroHab-
HBIX TEKCTOB C
WHOCTPAHHOTO
s3bIKa Ha TOCyAap-
CTBEHHBIN S3BIK U
o0OpartHo.

YMeThb: UCIIOIB30-
BaTh HHGOpMAIH-
OHHO - KOMMYHH-
KallMOHHBIE TEXHO-
JIOTUH TIPY TIOUCKE
Heo0XO0aUMOU UH-
dbopmanmu B mpo-
[[ECCE PeIICHHUS
CTaHJIAPTHBIX KOM-
MYHHUKATUBHBIX
3aJ1a4 Ha TOCyJap-
CTBEHHOM U MHO-
CTPaHHOM SI3BIKE;
yBa)kaTb BBICKA3bI-
BaHUS JPYTHX, KaK
B IUTaHE CO/IepKa-
HHUSI, TaK U B TUTAHE

Hrposas TexHo-
Jorust




(hopMEI;

Baaaers: ymenu-
€M BECTH JICJIOBYIO
MEPETUCKY, YUu-
TBIBasi 0COOEHHO-
CTH CTUJIHUCTHKH
opUIHATEHBIX U
HEOPHUIHATBEHBIX
IMHCEM, COIHO-
KyJbTYpHBIE pa3-
s B popmare
KOPPECIOHICHIIUU
Ha TOCYJIapCTBEH-
HOM U UHOCTpaH-
HOM SI3BIKE

Commodity
science and
examination
of meat
products

I'pammaTuka: CJIOXHOE TOJIE-
xkauiee. [IoBropeHue BpeMEHHBIX
¢dbopM riarosna.

JIeKCHKAa 110 TEME 3aHATHS.
AyaupoBanmue Tekcta “Modern|
Standards” - BbIfEIEHUE KITIOYE-
BBIX CJIOB; OOCYXIEHHE COJep-
JKaHMS TEKCTA.
Yrenne texcra “Commodity sci
ence and examination of meat
products ”, W3BIICUCHHE W3 HUX|
npoeCCHOHATLHOMN JIEKCHUKH.
I'oBopeHue: cocraBiieHHE IJIaHA
;00CYKJICHHE TTPOYUTAHHOTO TEK-
cTa.
IIncbMoO: NMHCBMEHHBIN IEPEBOJ
TEKCTa; COCTABJICHUE BOIIPOCOB K
TEKCTY.

VK-4

3HaTh: Kak BEIOU-
paTh Ha rocyaap-
CTBEHHOM U UHO-
CTPaHHOM SI3bIKE
KOMMYHHKATHBHO
pHeMIIEMbIE CTH-
JIA JIEJIOBOTO 00-
IIeHHUsI, BepOalb-
HBIC U HEBepOab-
HBIE CpPEJICTBA B3a-
MMOJCHCTBHSA C
napTHEpamu;

KaK JISMOHCTPHPO-
BaTh YMEHHE BhI-
MOJTHATH TIEPEBOJT
npodeccroHanb-
HBIX TEKCTOB C
WHOCTPaHHOTO
sI3bIKA HA TOCYAap-
CTBEHHBIH SA3BIK U
oOpaTHO.

YMeThb: UCIIOJIB30-
BaTh UHpOpMaIH-
OHHO - KOMMYHH-
KaI[MOHHBIE TEXHO-
JIOTUU TPU TIOUCKE
HEeO0OXOIMMOH HH-
dbopMmaruu B mpo-
[[ECCe PEIICHHUS
CTaHJIaPTHBIX KOM-
MYHUKATHBHBIX
3aja4y Ha TocyJap-
CTBEHHOM U UHO-
CTpPaHHOM SI3BIKE;
YBaXaTh BHICKA3BI-
BaHUs JAPYTHX, KaK
B IUTAHE COJIepKa-

[IpoekTHas Tex-
HOJIOTHUA




HUS, TaK U B IJIaHE
(hopMBEI;

Baaaers: ymenu-
€M BECTH JICIOBYIO
MIEPETHCKY, YUU-
ThIBasi 0COOCHHO-
CTH CTHJTHCTUKH
opUIHATBEHBIX U
HEOPHUIHATEHBIX
ITHUCEM, COITHO-
KyJIbTYPHBIE pa3-
nuaus B popmare
KOPPECTIOHICHITUT
Ha roCy/1apCTBEH-
HOM M UHOCTpaH-

HOM SI3BIKE
Hroro: 51/1,4| 12/0,33

Bceero: 153/4,2 36/1

153/4,2

5.4. IlpakTnyecKue 3aHATHS, UX HAMMEHOBAHHE, CO/IepPKaHNe U 00beM B Yacax

Ne pas-
No nejia H . O0bem B yacax /
By alMeHOBAaHHE NMPAKTHYECKUX H CEMHUHAPCKUX 3aHATHIA TPYI0eMKOCT B
MJIMHBI 3.e.
1 cemecTp 00
1. 1 Theoretical foundations of commodity science 7,02
2. ) Examination of gran goods 7,02
3. 3 Commodity science and confectionery expertise 7,02
4. 4 Commodity science and examination of fats 7,02
5. 5 Commodity science of food biologically active goods 7,02
6. 6 Food packaging 8,02
7. 7 Equipment for trade enterprises 8,02
Hroro:
2 cemecTp
8. 1 Quality management 7,02
9. 2 The basics technical regulation 7,02
10. The basics of production technology 7,02




11. 4 . The basics of planning and managing technology 7,02
12. 5 Safety of goods and raw materials 7,02
13. 6. Modern technologies 8,02
14. 7 For the production of goods 8,02
Hroro:
3 cemecTp

15. 1. The basics of standardization 7,02
16. 7 The technology of the development of standards 7,02
17. 3 Food anatomy 7,02
18. 4. Commodity research and examination of fruits and vegetables 7,02
19. 5 Commodity science and examination of milk products 7,02
20. 6 Commodity science and examination of taste products 8,02
21. 7 Commodity science and examination of Meat products 8,02

Hroro:

Bcero: 153/4,2

5.5. Cemunapckue 3aHSITHSI, X HANMEHOBaHMe, COlepP:KaHNe U 00beM B Yacax

CeMuHapckue 3aHATUS] YYEOHBIM IJIAHOM HE IIPEyCMOTPEHBI.

5.6. JlaGopaTopHbIe 3aHATHS, X HAUMECHOBAHNE U 00bEeM B Yacax
JIaGopaTopHbIe 3aHATUS YU€OHBIM IJIAHOM HE MIPEYyCMOTPEHBI.

5.7. IllpumepHasi TeMaTHKa KYPCOBBIX IPOEKTOB (pador)
KypcoBoii npoekT (paboTa) yueOHbIM IJIaHOM HE MPEIYyCMOTPEHBI.




5.8. CamocrosiTeqbHast pabora

Coaeprxanue 1 00beM CAaMOCTOSATEJIbHOI PadOTHI CTYACHTOB

1 cemecTp
Paszngensi n O0bem B ya-
Ne TeMbl Ilepeyens noMaIHKUX 3aJaHUH U APYTHX BONPOCOB sl ca- | Cpokm cax/Tpyaoem-
n/n paboueii npo- MOCTOSITEJIbHOTO U3yYeHUsl BbITIOJI- KOCTH B 3.€.
rpaMmmabl CaMo- HCHUA 0D®0 300
Theoretical foun- |IIpopaboTka y4eOHOTO MaTepuaia, W3y4eHHOTO Ha 3aHs- 8,0/22  [13/0,36
1. |dations of com- |Tusax. 3ayunBaHHE HOBBIX Jiekcuueckux eaunull. [loaro-| 1-3 ne-
modity science  |TOBKa yCTHOTO pacckasa Mo TeMe 3aHATHSI. nenu
Examination of |BpinosiHeHre TMCbMEHHBIX YNPaKHEHHUH, 3aaHHBIX TIpe- 8,022  [13/0,36
2. |gran goods Mo/IaBaTesieM. 3ayYMBaHUE HOBBIX JIGKCHYECKUX €AUHUIL.| 4-6
[ToaroroBka yCTHOTO AOKJaa IO TEME YpoKa. HeAenu
3. |Commodity sci- |IIpopaboTka ydeOHOrOo MaTepuana, u3ydeHHoro Ha 3ang-| 7-9  [8,0/23  |13/0,36
ence and confec- |THIX. 3ay‘II/IBaHI/Ie HOBBIX JICKCUYCCKUX COAUHUIIL. HepeBOI[ HEaCIIU
tionerv exnertige | TEKCTA.
Commodity sci- |[luceMeHHBIN TepeBOj] TekcTa. BhimonHeHHe JEeKCUKO- 8,0/23 13/0,36
4. lence and exami- |TPaMMaTHUYECKMX TECTOB. 3ayuMBaHHE HOBBIX Jjekcuye-| 10, 11
nation af fate ckux equHul. IlonroroBka pacckasa Ha NPOWIECHHYIO Te-| HEIENH
Commodity sci- |BbimomHeHHe MUCbMEHHBIX YIPAKHEHUH, 3a/JaHHBIX TIpe- 8,0/23  [13/0,36
5. lence of food bio- |MmoaaBaTeneM. 3ay4MBaHUE HOBBIX JEKCUYECKHX €AWHUIL.| 12,13
lacically active  |I1OATOTOBKA YCTHOIO PacCcKasa Ha MPOUJICHHYIO TEMY. HEJEeIu
Food packaging |IIpopaboTka y4eOHOTO Marepuaia, W3y4eHHOrO Ha 3aHs- 8,0/23  [13/0,37
6. THUSIX. 3ay4YMBaHUE HOBBIX JeKcuueckux eauuuil. I[loaro-| 14, 15
TOBKa YCTHOI'O pacckasa Ha MPONACHHYIO TEMY. HEeJeIn
Equipment for  [[IucbMeHHBII nepeBoa TEKCTAa. YCBOEHHUE JIEKCHUECKOTO 8,024  |13/0,78
7. |trade enterprises |Marepuaiia TeKCTa, COCTaBjieHUe jauanora (padora B ma-| 16, 17
pax) Mo MaHHOW TeME C HWCIIOJIb30BAaHUEM CIEIUAIbHOW| Hemenu
ITEKCUKH, KITMITUPOBAHHBIX BBIPAKCHHIM.
Hroro:
2 cemecTp
Ne | Pazgesibl U TeMBbI Cpoxku |O06beM B yacax/
n/n paﬁoqeﬁ nmpo- Hepeqeﬂb JAOMAILITHUX 3a}]aHHﬁ U IPYTruXx BOIIPOCOB 1JIA Ca- | BbIIOJI- TPYAOEMKOCTDL B
rpaMMBbl MOCTOSATEIBHOI0 H3y4eHH HEHHS | QPO 3P0
Quality man- BrInoHEHNE MMCbMEHHBIX YIPAKHEHUH, 3aJaHHbIX IIpe- 8/0,22  [13/0,36
agement MmojaBaTesieM. 3ay4YMBAHUE HOBBIX JIEKCUYECKHX €IMHHIIL. 1-3
1. [TonroTroBKa yCTHOTO pacckas3a Ha MPOUICHHYIO TEMY. HeAenu
The basics tech- [[IpopaGoTka yueOHOr0 MaTepuana, H3y4eHHOTO Ha 3aHs- 8/0,22 |13/0,36
nical regulation ~ [THSIX. 3ay4MBaHMC HOBBIX JIeKCH4eCKUX eaunui. Iloxro-|  4-6
2. TOBKa YCTHOIO JOKJaJa Ha MpOHAeHHYI0O TeMy. UTeHue| Hemenu

HayYHOM CTaThHU IO TAHHOU TEeME.




The basics of [TpopaboTka y4eOHOTO MaTepuaia, U3y4YeHHOTO Ha 3aHs- 8/0,22 |13/0,36
3. production tech- [THsX. 3ayurBaHHe HOBBIX Jiekcuueckux eauuuil. Ilomro-| 7-9
nology TOBKAa YCTHOT'O paccKas3a Ha IPOHICHHYIO TEMY. Heaenu
. The basics of  [[IluceMeHHBIN MEepeBOJl TEKCTA. YCBOECHHUE JEKCUYECKOTO 8/0,22 [13/0,36
planning and MaTepuaia TeKCTa, COCTaBJICHHE auanora (pabora B ma-
4. managing tech- pax) MO MaHHOUW Teme C I/ICHOJ‘IL3OBaIEI/IeM cnenmanpHon| 10, 11
ITCKCUKH, KITMITUPOBAHHBIX BBIPAKCHHM. HeJeIn
nology
Safety of goods [[IncbMeHHBIN TepeBOJ TeKcTa. BpIoIHEHHE JEKCHKO- 8/0,22 (13/0,36
5. |and raw materials [pAMMaTHYECKUX TECTOB. 3aydyMBaHUE HOBBIX Jekcuue-| 12,13
ckux enuuuil. [loaroTroBka ycTHOTO pacckaza Ha HpoOW-| HeAean
CHHYIO TEMY.
Modern technol- [[IucbMeHHBII TIEPEBOA TEKCTA. Y CBOCHUE JIEGKCUYECKOTO 8/0,22 (13/0,37
ogies MaTepuaja TeKCTa, COCTaBlieHHe auanora (padora B ma-
6. pax) MO JaHHOW TEeME C HUCIOJIb30BAaHWEM creruanpHou| 14, 15
ITEKCUKH, KITUIITUPOBAHHBIX BBIPAKCHHIA. HeJenu
For the produc- [BeinonHeHne MUCbMEHHBIX YHpPa)XHEHHH, 3aJaHHBIX IIpe- 9/0,25 [13/0,78
7. |tion of goods mojaBaTesieM. 3ay4YMBAaHUE HOBBIX JEKCUYECKHX eAuHuIl.| 16,17
[ToaroToBka yCTHOTO pacckas3a Ha MPONIAECHHYIO TEMY. 13 (S (S0
Hroro:
3 cemecTp
Ne | Pa3genbl u TeMBbI Cpoxku Oo0neM B
n/m | pabdoueii mpo- | IlepedyeHs noMaIIHKUX 3aJaHUI H APYTHX BONPOCOB ISl Ca- | BBINOJI- yacax/
rpaMMBbl CamMo- MOCTOATEILHOI0 H3y4YEeHH HEHUMSl | OPO 300
CTOSITEJILHOTO
The basics of BrInoTHEHNE MMCBbMEHHBIX YIPAKHEHUH, 3aJaHHbIX IIpe- 8/0,22 17/0,47
standardization [10/aBaTelieM. 3ay4YMBaHUE HOBBIX JICKCHYECKUX enuHuIl.| 1-3
1. [TonroTroBka yCTHOTO pacckas3a Ha MPOUICHHYIO TEMY. HeAenu
The technology of[[IpopaboTka yuebHOTO Marepuana, U3y4eHHOTO Ha 3aH- 8/0,22 17/0,47
the development [[MsX. 3ay4MBaHHE HOBBIX JeKCHYeCKux exmHui. [Toxgro-|  4-6
2. |of standards TOBKA YCTHOTO JIOKJIAZa Ha MPOHICHHYIO TeMY. UreHue| Hemenu
HAY4YHOM CTaThH 1O JAHHOI TeMe.
Food anatomy  [[IpopaboTka yyeGHOro MaTepuasia, H3y4yeHHOTO Ha 3aHsi- 8/0,22 17/0,47
3. TUSIX. 3aydMBaHUE HOBBIX JIGKCMUECKUX enuHull. [loaro- 7-9
TOBKA YCTHOTO paccKas3a Ha MPOUICHHYIO TEMY. HeJenu
Commodity re-  [[IucbMeHHBIN TepeBOJ TEKCTAa. YCBOEHHUE JIEKCUYECKOTO 8/0,22 | 18/0,5
search and exam- MaTepuaia TEKCTa, COCTaBJIeHHE nuajiora (pabora B ma-
4. ination of fruits pax) MO JMaHHOUW Teme C I/ICHOJ‘IL3OBaIEI/IeM cnenmanpHon| 10, 11
ITCKCUKH, KITMITUPOBAHHBIX BBIPAKCHHUM. HeJeIn
and vegetables ’ p p 8
Commodity sci- [[IluCbEMEHHBIH TMEepeBOa TeKCcTa. BEBINOTHEHUE IJIEKCHKO- 8/0,22 | 18/0,5
5. lence and exami- [[PAMMaTHYECKUX TECTOB. 3ayuyMBaHUE HOBBIX Jekcuue-| 12,13
nation of milk Cknx enuHuil. [ToAroTOoBKa YCTHOTO pacckaza Ha Mpoi-| Hemenu
CHHYIO TEMY.
products FICHHY y
Commodity sci- [[IucbMeHHBIN TepeBOJ TEKCTa. YCBOEHHUE JIEKCUYECKOTO 8/0,22 | 18/0,5
ence and exami- [MaTrepmaia TEKCTa, COCTaBJICHHE auanora (pabora B ma-
6. |nation of pax) MO NaHHOW TeMe C HCMOJb30BaHUEM crenuanbHou| 14, 15
ITCKCUKH, KITMITUPOBAHHBIX BBIPAKCHHM. HEeJeIn
taste products




BrinosHeHNE MUCHbMEHHBIX YIPAXXHEHUH, 3aJJaHHBIX TIpe- 9/0,25 | 18/0,5
7. |Commodity sci- [momaBaTeneM. 3ay4yMBaHUE HOBBIX JIEKCUYECKUX eauHHUIL.| 16, 17
ence and exami- [[ToAroToBKa yCTHOTO paccKka3a Ha MPOUICHHYIO TEMY. HEJIENH
nation of
Meat products
Hroro: 57/1,6 |123,3.41
Bcero: 170,5/4,8|307/8,53

5.8 KAJJEHJIAPHBIY T'PA®UK BOCIIMTATEJILHOM PABOTHI

Monayab 3. YyeOHO-UCCIe10BaTeIbCKasi U HAyYHO-HCCIIEI0BATENbCKAS A TEIbHOCTD

®dopma nposee-
[Hara, mecto npo- | Ha3anue mepo- Hus mepornpusi- | OtBercTBeHHBIN | JlocTmkeHus ooy-
BCACHUA MMpUATHA THA Jaromuxcs

Hos6ps 2020 «ITpumenenue

®I'BOY BO 00opyToBaHUs HA Occe JIOIIEHT CdopmupoBaHHOCTH
MITY COBPEMEHHBIX [Toaroroska te- Tnesuexena KOMIIETEHIIUU
TOPIOBBIX MPEN- 3U30B M.A. OK-5
MMPUATHAX)

Mopayasb 6. [locyroasi, TBOpUecKasi U COLUAIbHO-KYJIbTypHas AESITEIbHOCTh [0 OPraHu3alliy U MpoBe-

JICHUIO 3HAYMMBIX COOBITHH U MEPOIIPUATUI

®dopma nposese-
Hara, mecto npo- | Ha3anue mepo- Hus meponpusi- | OtrBeTcTBeHHBIN | JlocTmkeHus 00y-
BEJICHUS IIPUSITHS TUs Yaromuxcs
Maii 2021 «3HaueHue  co-
OI'bOY BO XPaHHOCTH TOBA- Pedepartsr JOLEHT CdopmupoBaHHOCTH
MI'TY POB H CBIPBSD» HHAVBHUIYaIbHAs Tnesuexena KOMITETCHIIMH
M.A. OK-5

6. Hepeqem, y‘leﬁHO-MeTOIIH‘leCKOFO o0ecnevyeHUs AJIsl CAMOCTOSITEIbLHOM paﬁoTI)I Oﬁy‘laIOIIII/IXCH

10 AUCHUIIMHE (MOAYJII0)
6.1. Metonnueckue yka3anusi (cOOCTBeHHbIe pa3padoTKu)

6.2. JIlutepatypa 1Jis1 CaMOCTOATEIbHOH PadoThI

1. [dioxanosa, H.M. AHrnuiickuii 361k [DIeKTPOHHBIN pecypc]: yuebHoe nocodue / H.M. JlrokaHoBa. -

M.: NHOPA-M, 2019. - 319 C. «Znanium.com» - Pexum
http://znanium.com/catalog/product/989393

JocTyna:



2.

Panosens, B.A. AHrnmuiickuii S3bIK 1711 TEXHUYECKHUX BY30B [ DJIEKTPOHHBIN pecypc]: yueOHOe TT0Cco-
oue / B.A. PagoBens. - MockBa: PUOP, MHOPA-M, 2019. - 296 c.: - ObC «Znanium.com» - Pexxum
noctyna: https://new.znanium.com/catalog/document?id=327988

AdanacbeB, A.B. Kypc 3¢ dexTuBHOI rpaMMaTuKy aHTIIUHACKOTO sI3bIKa [DJIEKTPOHHBIA pecypc]:
yueOHoe nmocobue / A.B. Adanacees. - M.: ®opym: MHDPA-M, 2019. - 88 c. - OBC «Znanium.com»
- Pexxum poctyna: https://znanium.com/catalog/product/1015196

AHTIIMHACKHN S3BIK: CTAHIAPTH3AIUS U METPOJIOTHS [ DJICKTPOHHBINA pecypc]: yuedbnoe mocodue / JI.
1O. Butpyk, u ap.; nox pen. E. A. HUurupuna. - Boponex: BopoHekckuii rocyJapCTBEHHBIN YHUBEP-
CUTET HWHXEHepHBIX TexHosoruii, 2015. - 88 c¢. - DOBC «IPRbooks» - Pexum mocryma:
http://www.iprbookshop.ru/50627.html

7. ®OHJ OLEHOYHbIX CpeacTB IJd NMPOBECIACHUSA l'[pOMe)KyTO‘-IHOﬁ aTrTreCTalum oﬁyqalomnxm

no JTMCIHMIIJIMHE

7.1. IlepeyeHb KOMIETEHIIMI ¢ YKa3aHUEM 3TanoB uxX GopMUpPOBaHMs B Mpolecce 0CBOEHMS

o0pa3oBaTe/IbHOI NPOrPaMMBblI

Jransl popmupoBanusi | HammeHoBaHue y4eOHBIX I CHMIIIMH, (POPMHPYIOIINX KOMIIETEH-

(HOMep CceMECTpa COTIIaCHO

KOMIICTCHIMHA UM B IIPpOIECCEe OCBOCHUA 06pa30BaTeJ’le0]7] NnmporpaMmmbl

yueOHOMY TUIaHy)

YK-4 CriocoOHOCT OCYIIECTBIISATH JI€TOBYI0 KOMMYHHUKALIUIO B YCTHOM M MUCBbMEHHON (hopMax Ha
rocyaapcTBeHHOM s3bike Poccuiickoit denepaninu 1 MHOCTPaHHOM(BIX) SI3bIKE (-aX)

1 Pycckuii sI3bIK M KyJIbTypa peun
1 IAIBITECKUHN S3BIK
1,2,3 HOCTPaHHBIN A3BIK
8 [loAroToBKa K ciaue M caayda rocyJapCTBEHHOIO 3K3aMeHa
2 HayuHo-uccnenoBarenbckas paboTa
8 [TpenauruioMHas mpakTHKa
8 [TonroroBka K Mpoueaype 3aliiThl U 3alUThI BHITYCKHOM KB. pabOTHI




7.2. OnucaHue nokasareseil 1 KpUTepHeB OLCHUBAHUS KOMIIETEHIMI HA Pa3IMYHBIX 3Tanax uX (popMHPOBaHNS, ONMCAHME LIKAJIbI OLlEHH-

BaHHUA

IInanupyemsle pe3yJibTaThbl
OCBOCHMS KOMIIETEHMHU

Kpurtepun oueHuBaHus pe3yabTaTOB 00y4eHHs

Hey/10BJIETBOPH-
TeJbHO

Y10BJIETBOPH-
TeJbHO

X0pOoI1I10

OTJIHYHO

HaunmeHnosBa-
HHE OIIeHOY-
HOT'0 Cpe/CTBA

YK-4 CriocoOHOCTH OCYIIECTBIISATH JI€IOBYI0 KOMMYHHUKALIMIO B YCTHOM M MUCBbMEHHOW (hopMax Ha rocyJapCTBEHHOM s3bike Poccuiickoii @enepanun u
WHOCTPAaHHOM(BIX) SI3BIKE (-ax)

®parmeHTapHbIe Henosnnbie CdopmupoBaHHbIe

3HATB: KaKk BHIOMpPATh HA TOCYJAPCTBEHHOM U WHO- 3HaHUSA 3HaHUSA CHUCTEMATHYECKHUE
CTPAHHOM SI3bIKE KOMMYHUKATUBHO MPUEMIIEMbIE CTUIIU 3HAHUS
IIeI0BOT0 OOIIeHMS, BepOabHbIE M HEBEPOAIbHBIE CPE/I-
CTBa B3aUMOJICICTBUS C APTHEPAMH;
YMeTh: UCNOIb30BaTh HHPOPMAIIMOHHO - KOMMYHHKa-
[IMOHHBIE TEXHOJIOTUU TIPU MTOUCKE HEOOXOAMMOMN MH-
(hopMaliiu B polecce pelieHns CTaHAAPTHBIX KOMMY- CbopMUpOBAHHBIE,
HUKATUBHBIX 33/1a4 Ha TOCYJAapCTBEHHOM M MHOCTpaH- HO COEPIKAIIHE OT-
HOM SI3BIKE€; YBA)KAaTh BBICKa3bIBaHU IPYTUX, KaK B JTeTbHbIE TIPOBEITHI
[JIaHE COCP KAHUS, TaK U B TIaHE ()OPMBI, SHAHWS
Baagerb: yMEHHEM BECTH JCJIOBYIO IIEPENUCKY, YUUTHI-
Basi 0COOEHHOCTH CTHJIMCTHKH O(pUIMATIBHBIX U HEO(PH-
LMATbHBIX MTHCEM, COLIMOKYJIbTYpHBIE pa3inuus B (hop-
MaTe KOPPECHIOHICHIIMM Ha TOCYJAPCTBEHHOM U MHO-
CTPAHHOM SI3bIKE

Yactuunsie ymenust| Henonnsle |YMeHus nonusie, 10-| ChopMupoBaHHBIC

yMEHUS Ty CKAIOTCsl HEOOJTb- yMEHUS
1€ OMIMOKH
YactuuHoe Biane- | Hecucrematu- | B cucremarndeckoMm | Y cCIlenHoe U cH-

HHC HaBbIKaMHU

YCCKOC IIpHUME-
HCHHEC HAaBBIKOB

NPUMEHEHHUN HaBbI-
KOB JIOITYCKaIOTCS
POoOEIIbI

CTEMATHYCCKOC
MPUMCHCHUC HABbI-
KOB

KOHTPOJIbHAS
paboTa, TeCTHlI,
3a4YCThI




7.3 TunoBbie KOHTPOJbHBbIC 32JaHUSA M WHBIE MaTepHAJIbl, HCOOXOAUMBIE JJIsl OLECHKHU 3HA-
HMIi, YMeHHUI, HABBIKOB M (WJIN) ONBITA AeATeJbHOCTH, XapaKTePU3YIOIIUX Tanbl (JOpMUPOBAHUS
KOMIIeTEHI[Hl B Ipouecce 0CBOCHUsI 00pPa30BaTeJIbHOM MPOrpaMMbl

TunoBbie KOHTPOJIbHBIE PA0OTHI
Module: Product.
Tema npaktudeckoro 3austus: «[Ipoxykr»
Task I. Read and translate the text.
Product

In marketing, a product is anything that can be offered to a market that might satisfy a want or need.
It is of two types: Tangible (physical) and Intangible (non- physical). Since services have been at the fore-
front of all modern marketing strategies, some intangibility has become essential part of marketing offers.
It is therefore the complete bundle of benefits of satisfactions that buyers perceive they will obtain if they
purchase the product. It is the sum of all physical, psychological, symbolic, and service attributes, not just
the physical merchandise. All products offered in a market can be placed between Tangible (Pure Prod-
uct) and Intangible (Pure Service) spectrum.

A product is similar to goods. In accounting, goods are physical objects that are available in the mar-
ketplace. This differentiates them from a service, which is a non-material product. The term goods are
used primarily by those that wish to abstract from the details of a given product. As such it is useful in
accounting and economic models. The term product is used primarily by those that wish to examine the
details and richness of a specific market offering. As such it is useful to marketers, managers, and quality
control specialists.

A service is a non-material or intangible product — such as professional consultancy, waitressing, or
an entertainment experience.

Product management involves developing strategies and tactics that will increase product demand
(referred to as primary demand) over the product’s life cycle. One useful technique in understanding a
product is the Aspinwall Classification System. It classifies and rates products based on five variables:

e Replacement rate (how frequently is the product repurchased?)

Gross margin (how much profit is obtained from each product?)
Buyer goal adjustment (how to flexible are buyers’ purchasing habits with regard to this prod-
uct?)

Duration of product satisfaction (how long will the product produce benefits for the user?)

Duration of buyer search behavior (how long will they shop for the product)

Task II. Match English word-combinations on the left with the correct Russian equivalents on the

right.
1. Marketing 1 offering
2. The complete bundle 2 intangible product
3. Goods are 3 rate
4. Abstract from 4 of benefits
5. Specific market 5 physical objects
6. Quality control 6 margin
7. A service 7 is useful to managers
8. Replacement 8 specialists
9. Gross 9 strategies
10. The term 10 the details

Task III. Answer the following questions.
1. What is the product?

2. What product was at the forefront of all marketing strategies?



3. What is Tangible and Intangible product?
4. How are goods classified and valued?
5. What is a product according to accounting?

IV. Find in the text international words and translate them into Russian

V. Translate the following sentences into English in writing.

1. HexoTopass HEMaTepHaJbHOCTh CTala HEOTHEMJIEMON YaCThIO MAPKETUHIOBBIX MTPEAIOKEHUN.

2. B Oyxranrepckom ydere ToBap — 3T0 (PHU3HMUECKUI 00BEKT, KOTOPBIN TOCTYIICH Ha PHIHKE.

3. [IpoayKTOBBIN MEHEKMEHT BKJIFOYAET pa3pabOTKy CTpATeTUH U TAKTUK, KOTOPBIEC MOBBICAT CITPOC.
4. Ycmyra 3T0 HE MaTepUaIbHbIA MPOAYKT, HATPUMED B CiIydae NpoPecCHOHATBHON KOHCYIbTALIUH.

5. TepMuH «IIPOAYKT» B OCHOBHOM MCIIOJIb3YETCSA TEMH, KTO XO4ET U3YyUUTh J€TaIu U OOraTCTBO KOH-
KPETHOTO PHIHOYHOT'O MOJIb30BATEIS.

VI. Complete these sentences according to the text.
1. All products offered in a market between Tangible and Intangible spectrum.

A product is similar .
The term goods is used by those that wish to abstract from
Product management involves developing
This system classifies and rates products
is a non-material or intangible product.

As such it is useful to marketers, , and quality control
Product is of two types:

X N kW

VII. Find out from your fiend:
- What is a product;

- How many types of product are there and how can be they classified.

VIII. Translate these sentences into Russian in writing.
1. Since services have been at the forefront of all modern marketing strategies.

It is a sum of all physical, psychological, symbolic, and service attributes.

In accounting, goods are physical objects that are available in the marketplace.

It classifies and rates products based on five variables.

It is therefore the complete bundle of benefits of satisfactions that buyers perceive

Nk

Module: Types of products.
TeMa npakTH4ecKOro 3aHsATus: « THUIILI NPOAYKTOB»

Types of products

Task I. Read and translate the text.
There are several types of products:
e Specialty goods: extensive comparisons with other goods and a lengthy information
Search. Specialty goods are generally items that would fall into another category,
but the seller of the goods has chosen a specific niche market and is extremely narrowly focused.
An example would be a cigarette and tobacco shop, or a shop that only sold items with owl pic-
tures on, or a shop that only sells books and magazines.
e Unsought goods: e.g., cemetery plots, insurance. These are products that we need but which we
do not actively seek out to buy. They usually require a hard sell approach by the seller. Example
“what will happen to your family if you die and not have life insurance?”. The fair of leaving the



family destitute makes us buy almost against our will, even though we know that it is the intelli-
gent thing to do. Certain legal services as drawing up a will, will also fall into this category.

e Perishable goods: goods that will deteriorate quickly even without use.

e Durable goods: goods that survive multiple use occasions, often further subdivided into
“white goods”

e (refrigerators and cookers, for example) and “brown goods” (such as furniture, as well as
Electrical/electronic devices)

e Non-durable/consumption/consumable goods: goods that are used up in one occasion

e Capital goods: installations, equipment, and buildings

e Parts and materials: goods that go into a finished product

e Supplies and services: goods that facilitate production

e Commodities: undifferentiated goods ((e.g., wheat, gold, sugar)

e By-products: a product that results from the manufacture of another product.

Task II Put all types of questions to the highlighted sentences

Task III Write out 5 irregular verbs and write their 3 basic forms

Task IV Translate into English:

1. OHn 06b19HO TPEeOYIOT OT MPOAABIIA KECTKOTO TOAX0a K IPOJakKe.

2. ToBaps! HEUTUTEIBHOTO MOIB30BAHHSA/TIOTPEOUTEIILCKIE TOBAPHI/PACXOAHBIE MATEPHAIIBI: TOBAPHI.
KoTtopsie HCIOIb3YIOTCS OTHOKPATHO.

3.IlocTaBKH M yCIYTH: TOBAphl, KOTOPBIE 00JIErYaroT MPOU3BOACTBO.

4. CkoponopTsuecs MpoOAYKThL: MIPOAYKThI, KOTOPbIE MOPTATCSA OBICTPO 70 UCTIOIBb30BAHUSL.
V. Give a summary of the text.

Tema npakTnueckoro 3ausatus: « SKIM MILK POWDER»
MILK POWDER

Skimmed milk powder is produced from pasteurized skimmed cow milk by drying in pulverizing
siccative utilities. The power can be easily transported and stored, a then reconstituted adding water. The
most common varieties of powdered milk are dried whole milk, dried skim milk, and fortified dried skim
milk.

The first-rate consumers of skimmed milk powder are dairy, confectionery, bakery industries and
also producers of dried mixtures. It is adopted in production of baby food, medical drinks and meat indus-
try, is important element of fast food production. From dried skim milk producers make substitutes of
whole milk and food for agricultural animals.

Skim milk powder has low moisture and fat contents and, when stored in dry, cool conditions, has a
shelf life in excess of two years. Specifically, when stored at 15 ¢ C and a relative humidity of 75%, skim
milk powder has a minimum shelf life of two years, an average shelf life of three years and a maximum
shelf life of four years.

Milk powders are hygroscopic: they tend to attract water readily from humid atmospheres. When
moisture levels are excessive, milk powders may become sticky, caked or lumpy, and exhibit reduced
flowability and solubility. These changes affect the ease of use of the product, requiring grinding for ex-
ample and may affect the flavor, but do not represent a health or safety problem. If the powder’s moisture
content exceeds 15%, it then becomes susceptible to microbiological growth and should not be used.

Skim milk powder should have a mild flavor and aroma. After extended storage, some milk powder
may develop slight off-flavors. These may be noticed in rehydrated or “recombined” milk products.
However milk powders for use as f in manufactured foods and dry blends generally do not need to meet
as high standards of palatability and redispersibility.

Dried skim milk products stored in optimal conditions in proper packaging show essentially no
change in color, even during two years of storage at 35°C. In commercial situations, most dried milk



products are susceptible to reactions that can result in small changes in the physical properties of the
product, its palatability and nutritive value.

These changes, however, do not significantly impact the nutritional benefits of milk powders. Vit-
amin and protein quality losses during storage of milk powders, when stored in good conditions, are neg-
ligible.

Skim milk powder should be stored in sanitary, cool, dry conditions, away from strong odors.
Milk powders from bags that have been opened or damaged during transit or storage, that appear spoiled;
to have been contaminated or tampered with in any fashion should never be used.

1. Read these international words and try to guess their meaning:

Produce, pasteurize, pulverizing, transport, producers, industry, production, element, medical,
agricultural, minimum, maximum, problem, microbiological, optimal, commercial, reaction,
result, physical, product, vitamin, protein, sanitary, transit.

11. Match the Russian word-combinations on the left with the correct English equivalents on the

right.
1. Cyxoe MOJIOKO 1. Shelf life
2. O6e3KUPEHHOE CYyX0e MOJIOKO 2. Extended storage
3. Cyxoe 1eTbHOE MOJIOKO 3. Slight oftf-flavours
4. OboramieHHOe CyX0€e MOJIOKO 4. Skim milk powder
5. XnebormekapHasi IPOMBITIIUICHHOCTh 5. Bakery industry
6. Cpok rogHoCTH 6. Fortified dried milk
7. Bnaxxupie atMocdepsl 7. Nutritional benefits
8. HeGombI10€e KOMMYECTBO apOMaTOB 8. Milk powder
9. IIpoAOmKUTENBPHOCTD XPaHEHUS 9. Humid atmospheres
10. [IuraTenpHas LEHHOCTh 10. Dried whole milk

II1. Translate the following sentences into English
1. Tlocne AMUTENHFHOTO XPAHEHUS CYyX0€ MOJIOKO MOKET IMOTEPSATH 3arax.

2. Cyxue MOJIOYHbIE TPOAYKTHI UMEIOT BHICOKYIO IMUIIEBYIO [IEHHOCTb.
3. Cyxoe MOJIOKO XpaHHUTCSl HAMHOTO JIy4lI€.
4. Cyxoe MOJIOKO MOXHO XPaHUTh MPU COOTBETCTBYIOIINX YCIOBUAX 10 8 MECSIIEB CO JHS BBIPAOOT-

KH.
5. Cyxue MOJIOUHBIE MPOTYKThI YITAKOBBIBAIOTCS B TEPMETUYHBIC TUIACTUKOBBIC MTAKETHI.
6. Cyxoe MOJIOKO XpaHUTCS JIOJIbILIE KHUIKOTO.

7. UToObI COXpaHUTh KAYECTBO MOJIOKA, HEOOXOIUMO MPEIOXPAHAT €ro OT BIAXKHOCTH, KHCIOPO/a,
CBE€Ta, U BBICOKOM TEMIIEPATYPHI.

8. Cyxoe 00e3:KHpPEeHHOE MOJIOKO YaCTO MCTIOIB3YETCs B KAUYECTBE MUIIEBOTO WHTPEINEHTA.

9. Cyxoe MOJIOKO MPaKTUYECKH HE OTINYAETCS MO0 CBOMM CBOMCTBAM OT HATYpPaJbHOI'O MOJIOKA.

10. Cyxoe 00e3KupeHHOE MOJIOKO M3TOTABIIMBAETCS M3 CBEXKETO MacTEPU30BAHHOIO KOPOBBETO MO-
JIOKa MyTeM BBICYIIMBAHUS HA PACTIBUIUTEIBHBIX YCTAHOBKAX.

iV. Answer the following questions:
What advantages does skim milk powder have?

What are the most varieties of powdered milk?
What the first-rate consumers of skimmed milk powder?
What conditions should be stored skimmed milk powder in?

=

5. How many years can store skim milk powder?

V. Complete the following sentences using the subjunctive mood.
Obpaszey: It is desirable that he be there at two o ‘clock.
1. TItis necessary ...

2. Ttisrequested ...
3. Itis recommended ...



4. Ttis advisable ...

5. Itispossible ...

6. It is impossible ...

VI. Give a summary of the text.

Tect 1

Bbi0epuTte npaBu/IbLHBIH BAPHAHT.
1. He ... at the theatre yesterday.
a) is; 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. Every evening he ... his dog for a walk.
a) take; b) takes; c) took
5. Where ... you usually go after the lessons?
a) does; b)did; c)do
6. You went to the library with him, ...?
a) don’t you; b) didn’t you; c) weren’t you
7. ... Thad 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; ¢) 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; ¢) then

Kniou k mecmy
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Tect 2

Bri0epuTe npaBUIIbHBIM 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. Specialty goods ... generally items that would fall into another category
a)is b) are c) be
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. The ontology and international vocabulary of metrology ... by the International Organisation for
Standardisation
a) is maintained b) is maintaine c¢) have maintained
19. Metrology ... all theoretical and practical aspects of measurement.
a) include; b) includes ; ¢) including
20. This foreign firm ... new types of computers.
a) was demonstrated; b) has demonstrated; c) demonstrated

Knwu k mecmy

2 3 4 5 6 7 8 9 10 | 11 | 12 | 13 | 14 | 15 |16 | 17 | 18 | 19 | 20

b|b|b|lc|c|ala|b|al|lc|lc|al|lc|la|al|]al|b]|b




Tect 3

BriOepruTe npaBUIIbHBIM BAPHAHT.
1 Metrology is abroad field and ... into three subfields
a) may be divided; b) may divided; ; c) have be divided;
2. Food ...he most important contribution of agricultural animal.
a) were; b)is; c)are
3. The level of traceability ... the level of comparability of the measurement.
a) establishes b) establishe c) establishing
4. In large organizations, the work ... into three groups.
a) is further divided c¢) are further divided d) is further divide
5. In large organizations, the work is further divided into three groups: Metrology ... at the interface be-
tween science and manufacturing.
a) had thrived c¢) has thrived d) has thrive
6. There ... more varieties of wild plants in this region a century ago.
a) was; b) were; c) are
7. In early times people ... to domesticate wild animals.
a) will begin; b) begin; c) began
8. This farmer ... new dairy cattle this year.
a) buy; b) bought; c) buys
9. People ... domesticated animals either in special houses or on pastures.
a) was kept; b) kept; c) keep
10. There ... two horses and a cow on a farm now.
a) was; b) were; c) are
11. Experimental physiology ... by anatomist W. Harvey in the 17th century.
a) was developed; b) develop; c) will develop
12. Farmers believe that there ... an increase in yields of crops next year.
a) was; b) were; c) will be
13. Traceability, accuracy, precision critical ... parts of a quality management system.
a) are; b) were; c) is
14. Last week the farmers ...swine on pastures.
a) was kept; b) kept; c) keep
15. Scientific conferences on the problems of animal physiology regularly ... by physiologists.
a) holds; b) are held; c) hold
16. There ... only few domesticated animals in ancient times.
a) was; b) were; c) are
17. Animal scientists hope that the results of their research ... by farmers in practice.
a) uses; b) were used; c¢) will be used
18. The new textbook on animal husbandry ... by the professors of our University last year.
a) was written; b) were written; c) are written
19. A plan for reproduction of the beef cattle on the farm ... next week.
a) was suggested; b) will be suggested ; c) are suggested
20. Some manure ... on this field recently.
a) was spread; b) will be spread; c) has been spread

Knwu k mecmy

1 2 3 4 5 6 7 8 9 10 | 11 | 12 | 13 | 14 | 15 | 16 | 17 | 18 | 19 | 20

a b c a C b C b C C a C a b b b C a b c




KOHTpOJ’IbHLIe BOIIPOCHI 10 r'PaMMaTHKE

. CTpykTypa npoCTOro npeaaoKeHus.

. O6opor there is / there are.

. Obpa3zoBaHue 1 ynotpedieHne BUI0-BpEMEHHbBIX ()OpPM B AKTUBHOM U CTPAAaTEIIbHOM 3aJI0Tax.
[Ipunarounble NpeaoKEeHUs YCIOBUS U BPEMEHHU.

Crenenu cpaBHEHUS IPUJIAraTeabHbIX U HAPEUN.

Nudpunnurtus.

Yetbipe TUNa BOMPOCOB (00N, CHICIIMANBHBIN, Pa3AeTUTENbHbIN, aTbTePHATUBHBIN).
. MonanbHble TIaroibl ¥ UX 3KBUBAJICHTHI.

. [Ipuuactue.

10. CunTakcuyeckue QyHKIUN FepyHIUs B PEIJI0KEHNN.

11.IIpsiMas u KOCBEHHAas peyb.

12.CornacoBaHue BpeMeH.

13. VYcnoBHble NpeAsIOKEHUS.

14.CnoxxHO€E JOMOJIHEHHE.

15. CitosxHOE HoJIeKaIlee.

DO NG AW~

IIpumepHoe coaep:kaHue 3a4eTa 10 AUcHUIIMHe «MHOCTpaHHBIN A3bIK» (1 cemecTp)
1. IIpocaymaTh TEKCT MOHOJIOTUYECKOTO XapakTepa 2 pa3a JUIMTEIbHOCTHIO 10 4 MUHYT 3ByYaHUs
U IepeiaTh ero coiep)kaHue (MMCbMEHHO WIM YCTHO) MaKCUMaJIbHO OJM3KO K opuruHainy. (O0bem
aynuotekcTa 800 meyaTHbIX 3HAKOB).
2. IlpounTath Ge3 cioBaps M Mepecka3aTh Ha aHTIUICKOM S3bIKE TEKCT MO CIELUAIbHOCTUH 00be-
MoM 1500 neuyaTtHbIx 3HaK0B. CHOpMyIHPOBATH MUCEMEHHO 4 BOIIPOCA K TEKCTY.
3. YCTHO U310KUTh OJHY U3 IPOMIEHHBIX TEM (BBIOOp MO Ouieram).

IIpumepHoe coaep:xaHue IK3aMeHa Mo AucnuuinHe «MMHOCcTpaHHbIN A3BIK» (2,3 ceMecTp)
1. I[IuchbMeHHBIN MEPEBOJT TEKCTA MO CIEIHAIBHOCTH C aHTJIMHCKOTO Ha PYCCKUMN SI3BIK CO CIIOBapeM
o6vemom 1800 meyatHbIX 3HaKOB. BpeMs BbImoaHeHHs — 60 MUHYT.
2. IlpounTath 1 nepecka3aTh Ha aHIVIMHCKOM SI3bIKE TEKCT MO cHenuanbHocTh oobemMoM 1500 me-
YaTHBIX 3HAKOB.

3. VYCTHO M3JI0KUTH OJHY U3 IPOHICHHBIX TEM IO CIICIUAITBHOCTH (BBIOOD 10 OmieTam).
TexcThl A1 YTeHHs, IEPEBO/Aa U NepecKasa

Metrology

1. Metrology is the science of measurement. Metrology includes all theoretical and practical as-
pects of measurement. The word comes from Greek metron+logos, amongst others meaning
“speech, oration, discourse, quote, study, calculation, reason”. In ancient Greek the term
metrologia meant “theory of ratios”.

2. Metrology is defined by the International Bureau of Weights and Measures (BIPM) as “the
science of measurement, embracing both experimental and theoretical determinations at any
level of uncertainly in any field of science and technology”. The ontology and international
vocabulary of metrology is maintained by the International Organisation for Standardisation.

3. Metrology is abroad field and may be divided into three subfields:

Subfield Definition

Scientific or concerns the establishment of quantity systems, unit systems, units of
Fundamental measurement, the development of new measurement methods,



Metrology realization of measurement standards and the transfer of traceability from these
standards to users in society.

Applied or concerns the application of measurement science to manufacturing and other
Industrial processes and their use in society, ensuring the suitability of measurement
Metrology instruments, their calibration and quality control of measurements.

Legal concerns regulatory requirements of measurements and measuring instrument for
Metrology the protection of health, public safety, the environment, enabling taxation,

protection of consumers and fair trade.

4. Traceability, accuracy, precision, systematic bias, evaluation of measurement uncertainly, reli-
ability are critical parts of a quality management system.

5. A core concept in metrology is (metrological) traceability, defined as “the property of the re-
sult of a measurement or the value of as standard whereby it can be related to stated refer-
ences, usually national or international standards, through an unbroken chain of comparisons,
all having stated uncertainties.” The level of traceability establishes the level of comparability
of the measurement: whether the result of a measurement can be compared to be previous one,
a measurement result a year ago, or to the result of measurement performed anywhere else in
the world.

6. Traceability is most often obtained by calibration. Calibration is the process where metrology
is applied to measurement equipment and process to ensure conformity with a known standard
of measurement, usually traceable to a national standards board. These standards are usually
coordinated by national metrological institutes: National Institute of Standards

a) situations
b) The quality control of measurement instruments

What is Metrology?

Metrology is the science of measurement that includes all theoretical and practical aspects.
Traceability, accuracy, precision, systematic bias, evaluation of measurement uncertainly, reliability are
critical parts of a quality management system.

Mistakes can make measurements and counts incorrect. Even if there are no mistakes, nearly all
measurements are still inexact. The term “error” is reserved for that inexactness, also called measurement
uncertainly. Among the few exact measurements are:

- The absence of the quantity being measured, such as a voltmeter with its leads shorted to-
gether: the meter should read zero exactly.

- Measurement of an accepted constant under qualifying conditions, such as the triple point
of pure water: the thermometer read 273.16 kelvin when qualified equipment is used correctly.

- Self-checking ratio metric measurements, such as potentiometer: the ratio in between steps
in independently adjusted and verified to be beyond influential inexactness.

All other measurements either have to be checked to be sufficiently correct or left to chance. Metrol-
ogy is the science that establishes of the correctness of specific measurement situations. This is done by
anticipating and allowing for both mistakes error and mistakes is not settled and varies by country. Re-
peatability and reproducibility studies help quantify the precision: one common method is an ANOVA
gauge R&R study.

Sufficiently correct measurements are essential to commerce. About nine out of every ten people
working in metrology specialize in commercial measurement, most of the technician level. Correct meas-
urements are beneficial to manufacturing, but other methods are available and sometimes are more appro-
priate.



Metrology has thrived at the interface between science and manufacturing. Aerospace, commercial
nuclear power, medicine, medical devices and semiconductors rely on metrology to translate theoretical
science into mass produced reality.

The basic concepts of metrology appear simple on the surface, and metrology is rarely taught in a
systematic manner above the technician level. Within most businesses, metrology core beliefs such as re-
cording all setups and observations for possible future reference are opposed to the general business prac-
tice of minimizing recordkeeping to limit litigation effects.

Honey preservation

Due to its unique composition and the complex processing of nectar by the bees which changes its chemi-
cal properties, honey is suitable for long term preservation. History knows examples of honey preserva-
tion for decades, and even centuries. Small residues of edible honey have even been found in the phar-
aoh’s tombs.

A number of special prerequisites is, however, necessary to achieve the conversation periods of this order.
These might include sealing the product in vessels of chosen material, kept in a favorable environment of
specific humidity, temperature etc. an example of natural sealing of the honey with wax by the bees in
little separated honey comb cells could be taken for reference.

When conventional preservation methods are applied, it is not recommended to preserve the honey for
longer than 2 (maximum 3) years. As the honey has a strong tendency to absorb outside smells, it is ad-
visable to keep it in clean, hermitically sealed vessels. It is also advisable to keep it in darkened (not lu-
cid) vessels, or in dark store-places. When the honey remains in direct sunlight for about one day its lyso-
zyme (antibacterial albuminous enzyme) is being destroyed. Honey should also be protected from oxygen
inflow — the accelerated crystallization is brought about by it. Optimal preservation temperature is + 4-10
degrees C. The store-place should be dark and dry, preventing the honey from absorbing the moisture.
When excessive moisture is soaked up by the honey, it might start fermenting. Bee honey can absorb the
moisture from the air, therefore it might ferment in a damp place.

Exposure to fresh air brings about the soaking up of external smells, oxygen and moisture, which funda-
mental chemical change of the product — decay of valuable amino asids, vitamins, enzymes and “antibiot-
ics”. The light has a similar influence.

The acacia honey is known to be more resistant against crystallization. The acacia honey would not crys-
tallize (as quick as other types).

Due to the above reasons (high tendency to absorb outside smells and moisture) it is not advisable to pre-
serve the money in a fridge, especially together with other foods and products.

Honey must not be preserved in metal containers, because the asids contained in its structure may cause
oxidation. This leads to increased content of heavy metals in honey and decreases the amount of valuable
healthy ingredients. Such a honey may cause obnoxious in the stomach and even bring about a poisoning.
It used be preserved in ceramic and wooden containers in ancient times. Glass bottles are recommended
nowadays. The wooden vessels of coniferous wood are not suitable for honey preservation (honey soaks
up the coniferous smell in such vessels). In the oak wood vessels honey grows black.

Traditionally honey was preserved in deep cellars, but not together with wine or other products. It is con-
sidered even more sensitive to the store-place conditions than the best wines.

The best honey is in the uncut honey combs. After being pumped out from there it is very vulnerable, and
the main loses of quality take place during preservation and distribution.

Honey should not be heated above 40 degrees C. heating up to37 degrees causes loss of nearly 200 com-
ponents, part of which are antibacterial. Heating up to 40 degrees C destroys the main bee enzyme, thanks
to which the nectar becomes honey; heating up to 50 degrees C turns the honey into caramel (the most
valuable honey sugars become analogous to synthetic sugar). Generally any larger temperature fluctuation
(10 degrees C is ideal for preservation of ripe honey) causes decay.



Applied Metrology

Metrology laboratories are places where both metrology and calibration work are performed. Cali-
bration laboratories generally specialize in calibration work only.

Both metrology and calibration laboratories must isolate the work performed from influences that
might affect the work. Temperature, humidity, vibration, electrical power supply, radiated energy and
other influences are often controlled. Generally, it is the rate of change in instability that is more detri-
mental than whatever value prevails.

Calibration technicians execute calibration work.
a) Set-up people arrange the equipment needed for calibration an verify that it works correctly
b) Operators execute the calibration procedures and collect data.
c) tear-down people dismantle set-ups, check the components for damage and then the components into a
stored state. This is the entry-level position for people who didn’t start in the equipment warehouse or
transportation functions.

Alternatively, the technicians can be divided by major discipline arears: physical, dimensional, elec-
trical, microwave and so on. But the principles are the same regardless of the equipment.
Metrology technicians perform investigations work in addition to calibrations. They also apply proven
principles to known situations and evaluate unexpected or contradictory results.

Large industrial organizations also develop people who demonstrate aptitude in testing functions.
When this is combined with an engineering degree it qualifies the person as a metrology engineer who
performs metrology work at and above the technician levels.

The metrology and calibration work described above is always accompanied by documentation. The
documentation can be divided into two types; one related to the task and the other related the administra-
tive program. Task documentation includes calibration procedures and the data collected. Administrative
program documentation includes equipment identification data, ‘calibration certificates’, calibration time
interval information and ‘as-found’ or ‘out-of-tolerance; notifications.

Administrative programs provide standardization of the metrology and calibration work and make it
possible to independently verify that the work was performed. Generally, the administrative program is
specific to the organization performing the work and addresses customer requirements. An administrative
program that has insufficient actual metrology or calibration capability is derisively referred to as a “lick
and stick” program.

7.4. MeToauveckue MaTepuaJibl, onpeesiloliye nNpoueaypbl OeHMBAHUS 3HAHUN, YMEHUI H
HABBIKOB, H ONBITA /IeSITEJIbHOCTH, XaPAKTEePU3YIOIIMX 3TaNbl (OPMUPOBAHUSI KOMIIETEHIUIH

Kpurtepnu onenku ¢popMMpOBAHHOCTH HABBIKOB M YMEHHIl TOBOpPEHHA

MomnoJiornyeckas popma

Onenka XapakTepucTHKA 0TBETa CTYAeHTA

JIorMyHO TMOCTPOEHHOE MOHOJOIMUYECKOE BBICKA3bIBaHHE (OMMCaHUE,
paccka3) B COOTBETCTBUM ¢ KOMMYHHUKAaTUBHOM 3amaueil, chopMyIHpOBaH-
HOU B 3aJaHUH.

OT/IN'IHO Jlexcuueckue €QUHUIBI U IPaMMaTHYECKHE CTPYKTYPbl HMCIOJB3YHOTCS
YMECTHO.

Peur moHsTHA: 3BYKHM B NOTOKE PEYU MPOU3HOCATCSA MPABHIBHO, COOIIO-
JlaeTCs MPaBUIbHBII MHTOHALIMOHHBIN PUCYHOK.

O0mwem BhICcKa3bIBaHus — HE MeHee 12-15 dpa3-mpemiokeHuii.

JlormuHo IMOCTPOCHHOC MOHOJIOTHYCCKOC BBICKA3BIBAHUC (OHI/ICB.HI/IG,




paccka3) B COOTBETCTBMM ¢ KOMMYHUKAaTHUBHOM 3anaueil, chopMyIupoBaH-
HOU B 3aJaHUH.
X0pOoIlIo Jlexcuueckue eIUHUIBI M IPAMMATUYECKUE CTPYKTYPhl HCHOJIb3YIOTCS
yMecTHO. JlomycCKaroTcsl JIEKCHYEeCKUe M rpaMMaTHYECKUe OIIMOKHU, KOTO-
pbI€ HE MPENATCTBYIOT IOHUMAHUIO PEYH.

Peub moHsATHA, ecTb Hanuuue GpoHeMaTnyeckux ommobok.  OObEM BbI-
cKa3blBaHUs — HEe MeHee 10 gpa3-npeanoxeHui.

MoHomnornueckoe BBICKA3bIBaHHE (OMHCAHHME, PAacCKa3) MOCTPOCHO HE
YIOBJIETBOPUTEJIBHO | BCETJa JOTHYHO.

JlomycKaroTcsl JEKCHUECKUE M TpaMMaTHYeCKHEe OIIMOKH, KOTOphIE 3a-
TPYAHAIOT IOHUMAHUE PEYH.
OO0BeM BBICKa3bIBaHUSI — HE MEHee 6 (dhpa3-TpeayioKeHUH.

Copnep:xaHue OTBETa HE COOTBETCTBYET IIOCTABIEHHOM KOMMYHHUKAaTUBHOM
3ajaye.

JlomycKaroTcss MHOTOYHCIICHHBIE JIGKCUYECKHE U TPAMMAaTHUECKUE OIIN0-
Kd. Peub He BOCTIpMHMMAETCS Ha CIIyX U3-3a 0OJIBIIOrO KoJIu4yecTBa (ho-
HEMAaTUYECKHX OIMIMOOK.

HEYAOBJIETBOPUTEC/IILHO

Kputepun oneHkn c(p)opMHPOBAHHOCTH HABBLIKOB IEePeBO1a
HHOSI3BIYHOI'0 TEKCTA HA PYCCKMIl A3BIK

Ouenka XapaKTepHCTHKA NePeBo/ia TEKCTa
[lepeBon mnpexacraBnsier co0Oil aAeKBaTHYIO Nepenady HHOS3BIYHOTO
OT1au4HO TEKCTa CPEACTBAMHM PYCCKOIO SI3bIKAa B HEPA3pPbIBHOM E€IUHCTBE COJEpKa-

HUSL 1 QOPMBL.

[lepeBon mpenacraBiasieT coOOM alEeKBATHYIO IMeperady HHOSA3BIYHOTO
Xopoo TEKCTa CPEICTBAMU PYCCKOTO S3bIKa B HEPA3pBIBHOM €IUHCTBE COAEpIKa-
HUs 1 popmbl. JonymeHo 30% rpaMMaTH4ecKUX M CTHIIMCTHYECKUX OIIHU-
OOK, MPUBOJSALINX K HETOUHOCTH NIEPEBOJIA.

YAOBJIETBOPUTEJIbLHO B nepeBojae gonyuieno 50 % rpaMMaTHueCKUX U CTUITUCTUYECKUX OILIHU-
60k. TekcT nepeBeieH He MOJTHOCTBIO.

HeynoBierBopurtenbHo | CMBICT TEKCTa HCKAKEH.

Kpurtepun onenku c(p)opMHPOBAHHOCTH HABBIKOB U YMEHH I 03HAKOMUTEILHOI0 YTEHHS ¢ U3BJIe-
YyeHueM UHGpopMannu

Ouenka XapakTepucTHKa 0TBeTa CTY/AEHTA
O1an4HO Ilepeckas afekBaTHO OTPAXKAET CONCPIKAHUE TEKCTA.
Xopowo B nepeckase gonymieHsl JEKCUKO-TpaMMaTHYeCKHe OTMOKH, He
MCKa)KaIOUI1e CMBICI TEKCTA.
Y10BJIE€TBOPUTEIHHO CopepxaHue TEKCTa IEPEJAHO HE OJHOCTHIO.
HeynosiieTBopuTeIbHO Jlomy1eHbl MHOTOYHCIIEHHBIE JIEKCUYECKHE, TPAMMaTHYECKUE,
CTHJIMCTUYECKHE OIIHOKH. ConepxcaHHe TCKCTA HCIIOHATHO.

Kpurepun oneHk# 3HAHUH CTY/IeHTA B pe3yJbTaTe TeCTHPOBAHUS

- OIICHKAa «OTJIMYHO» BBICTABJIACTCS IIPHU YCIOBHUHU IMMPABUIBLHOI'O OTBETA CTYJACHTA HC MCHEC UCM




85% TeCTOBBIX 3aJaHU;

- OIICHKA «XOPOIII0» BBICTABISETCS MPH YCIOBUHU MPABUIIBHOTO OTBETA CTYACHTA HE MEHEE YeM
70% TecTOBBIX 3aJaHUM;

- OIIEHKA «YJOBIETBOPUTEIHHO» - HE MeHee 50%);

- OIICHKA «HEYAOBIECTBOPUTEIIBHOY - €CITU CTYACHT MPABWIBHO OTBETHII MeHee 4eM Ha 50%
TECTOBBIX 3aJaHUH.

1.

KpuTtepun oneHKH 3HAHUI CTY/IEHTa Ha 3a4eTe

[IIkana orteHUBaHUA IToka3arenu
«3aYTEHOY PaboTta cOOTBETCTBYET MOKA3aTENSIM U KPUTEPHUSIM OIICHUBAHUS TI0
IIKaJIe «YJOBJICTBOPUTEIHLHOY U BBITIE

«HE 3a4TCHO» Pa6ota COOTBCTCTBYCT IOKA3aTCIAM U KPUTCPUAM OLICHUBAaHUA 110
IIKAJIC «HCYOOBJICTBOPUTCIIBHO»

8. YueOHO-MeTOoaMYeCcKOe M HH(POPMALMOHHOE O0ecneyeHue TUCHUIIINHBI
8.1 OcHoBHas quTeparypa

Panosens, B.A. AHrnmuiickuil sS3bIK A1 TEXHUYECKHUX BY30B [ DJIEKTPOHHBIN pecypc]: yueOHoe oco-
oue / B.A. PagoBens. - MockBa: PUOP, MTHOPA-M, 2019. - 296 c.: - OBC «Znanium.comy - Pexxum
nmoctyma: https://new.znanium.com/catalog/document?id=327988

AHTIIMHACKUIN S3BIK: CTAaHAAPTH3AIUSA U METPOJIOTHS [ DJIEKTPOHHBINA pecypc]: yuebnoe nmocodue / JI.
1O. Butpyxk, u ap.; nox pen. E. A. Uurupuna. - Boponex: BopoHeXckuil rocy1apcTBEHHBIN YHUBEP-
CUTET HHXXEHepHbIX TexHosoruii, 2015. - 88 c. - DBC «IPRbooks» - Pexum npocryna:
http://www.iprbookshop.ru/50627.html

8.2 /lonmosiHuTe/IbHAS JIUTEPATypPa

HroxanoBa, H.M. AHrnmuiickuii si3b1K [ DNEKTPOHHBIN pecypc]: yueOHoe mocobue / H.M. JlrokaHoBa. -
M.: NHOPA-M, 2019. - 319 C. «Znanium.com» - Pexxum JIOCTyTa:
http://znanium.com/catalog/product/989393

Adanacres, A.B. Kypc 3¢ hekTuBHON IpaMMaTHKH aHTJIIMHCKOTO s3bIKa [DJIEKTPOHHBIN pecypc:
yuebHoe nocodue / A.B. Apanacoes. - M.: ®opym: UHOPA-M, 2019. - 88 c. - 9bC «Znanium.com»
- Pexxum poctyma: https://znanium.com/catalog/product/1015196
1.

8.3. UHpopManMOHHO-TE1eKOMMYHUKAIMOHHBIE pecypchl ceTH « AHTepHEeT?

—_

- O6pazoBatensublii opran ®I'BOY BO «MITY» [DnexkrpoHHslilt pecypc]: Pexxum nocryma:

https://mkgtu.ru/

2. - Odunuanbuelil caiit [lpaButensctBa Poccuiickoit @enepanun. [DnekTpoHHBIH pecype]: Pexum
nocrtyrma: http:// www.government.ru

3. - HudopmaunonHo-npaBoBoil moptan «['apant» [OnekrpoHHblli pecypc]: Pexum nocryma:
http://www.garant.ru/

4. - Hayunas snexrponnas 6ubnmoreka www.eLIBRARY.RU — Pexum noctyna: http://elibrary.ru/

- DIEKTPOHHBIN KaTajor oubmmorekn — Pexxum gocryna: // http://lib.mkgtu.ru:8004/catalog/fol2;

6. - EnuHoe oKHO JocTymna K 00pa3oBaTenbHBIM pecypcam: Pesxxum gocryma: http://window.edu.ru/

e




9. MeToauveckne yKa3aHus A 00yYAKIIMXCH 10 OCBOCHUI0 TMCHMILINHBI (MOLYJIs1)
Y4eOHO-MeTOoqHYeCKIEe MATEPHAJIBI 10 MPAKTHYECKUM 3aHSATUAM JUCHUNIMHBI

Pasznen/Tema ¢ yka- dopmu-
3aHUEM OCHOBHBIX Metoasl Crnoco0s1 (¢op- CpencrBa pyemMbie

yueOHBIX 3J1eMEHTOB o0yueHust MbI) 00y4YeHuUs 00yueHust KOMIIe-

(ITMaaKTHYeCKUX TeHIHH
eIMHUIL)

Theoretical founda- OO0ObscHeHue, ['pynmosas, 1. YueOHuk. YK-4

tions of commodity JIEKCUKO- (dbpoHTaNBHAS 2. Y4ebHo-

science ( TEeKCT; Ta0- | rpaMMaTHYECKUI METOIUYECKOE  T0-

TUIA) cobwue.

— 3. UudopmanmonHo-
Examination of gran | I'pammaTuko- I'pynnosas, KOMMYHUKALHOHHBIC VYK-4
goods (TekcT, ekcu- | MePeBOIHOM, MHIUBHUNyalIbHAs, TEXHOJIOTHUH.

KO-TPaM. yIpaxKHe- METON 9TCHUA ponTanbHas 4. MybTUMEUIAHBIE
HHs) MIPOrPaMMBEI.
5. CnoBapu.
Commodity science | KOMMyHHUKaTHBHBIH, WnmusuayansHo- | 6. CnpaBounslii  Ma- | VK-4
and confectionery JICKCHKO- rpynmosas, TepHaL.
expertise (TeKCT; rpaMMaTHICCKUIT (dbpoHTaNBHAS
Ta0JInIa, KAPTOUKH)
Commodity science WNHTepakTUBHBIM, ['pynmosas, YK-4
and examination of KOMMyHHKaTHBHBIﬁ WHAUWBHYyaJIbHAA
fats(Texcr; Tabauna,
KapTOYKH)
Commodity science | MeToa TpeHUPOBKH, I'pynnosas, YK-4
of food blologlcally JICKCHKO- WHAWBUIYaJIbHAsA, 1. YueOHHK.
active goods (Tekcr, | TPAMMaTHYIeCKuii (dbpoHTanbHAS 2. YyebHo-
METOJINYECKOE I0-
TecT, TabyuIa)
coOwue.
Food packaging Merop urenus, rpam- | MHaquBuyanbHas, 3. Mudpopmannonto- VK-4
(TeKCT' Ta6HI/IHa MaTHKO-HepeBOI[HOﬁ (prHTaHBHaﬂ KOMMYHHUKalMOHHbIC
’ ’ TEXHOJIOTHH.
KapTOUKH) 4. MynbTUMeEIUIHbIE
- MIPOTrpaMMBI.
Equipment for trade | O0bsicHeHuUE, I'pynnosasi, SPCnIz) - YK-4
enterprlses (TeKCT, JICKCHUKO- 5 WHAUBHUYyaJibHad, 6. CHpaBOqHBIﬁ Ma-
TaGua Tect) rpaMMaTHICCKUIN (dbpoHTaNBHAS TepHa.
Quality manage- WHTepakTUBHBIN, I'pynnosasi, YK-4
ment(TeKCT’ TECT, KOMMYHHKaTHBHBIﬁ HWHAUBHUYyaJibHasd,
TabuIa) (bpoHTaTBHAS
The basics technical | O6bsacuenue, ['pynmosas, YK-4
regulation (TeKCT, JICKCHUKO- HWHAUBHUYyaJibHasd,




TECT, KAPTOUKH) rpaMMaTH4ecKuil, (dbpoHTanbHAS
KOMMYHHUKATUBHBIH
The basics of pro- JIEKCUKO- NunuBunyansHo- 1. YueOHuk. YK-4
duction technology FpaMMaTH‘ICCKHﬁ, TpynroBasd, 2. YuebOHo-
(kapTouKH, TabHMIA) KOMMYHHUKaTUBHBIH (dbpoHTaNnbHAS METOJINYECKOE TO-
cobwue.
. The basics of plan- | nekcuko- I'pynmosas, 3. UndopmanmonHo- YK-4
ning and managing rpaMMaTH4eCKUN uHAuBHyanbHas, | KOMMYHHKAlHOHHBIC
technology(Teker, KOMMYHHKaTHBHBIN (bpoHTaNEHAS ZGXHOHOFHH- 5
. MynsTuMequiiHbIC
KapTOYKH, TabIUIIa TPOTPAMMBL
= 5. Cnosapu.
Safety of goods and | HTepakTUBHBIH, } I'pynnosasi, 6. CnpaBE QHBLH Ma- YK-4
raw materials Texct, | KOMMYHMKaTUBHBIM WHAUBUAYaTbHAS, Tepua.
JIEKCUKO-TPaM. bponTanbHas
yIpaKHEHUS )
Modern technologies | KOMMyHUKATHUBHBIH, ['pynmosas, VK-4
(KapTO‘IKI/I, Ta6fH/IHa) rpaMMaTHK?- (ppOHTaHBHaﬂ
MIEPEBOTHOM
For the production of | O0bsicHeHue, NnauBunyanbHO-
goods Tekcr, JIEKCUKO- rpynmnoBas,
TEKCHKO-TPaM. rpaMMaTHecKui, WH/IMBUy aJIbHAS,
yIIpaHerHT) KOMMYHUKATUBHBIH (dbpoHTanbHAS
The basics of stand- | OObsicHeHuUE, ['pynmosas, YK-4
ardization(KapTquH, JICKCHUKO- WHAUWBHUYyaJibHasd, 1. YueOHuK.
TabmHIa, TecT) rpaMMaTHYECKUN (dbpoHTANTBHAS 2. YuebHO-
METOMYECKOE
The technology of the | I'pammaruko- NHauBuayanbHO- nocobue. VK-4
development of MIEPEBOIHOM, rpyIIoBasi, 3. HdopmanoHHo-
standards (Tekcr, METOJ] YTCHUS (dbpoHTANTBHAS KOMMYHHKallHOH-
HbIE TEXHOJIOTHH.
JICKCHKO-IPaM. 4. MynpTUMeIUlHbIE
VYnpaxHeHus, TecT) TIPOrPaMMBbL.
5. CnoBapmu.
Food anatomy KoMMyHUKaTUBHBIN, I'pymnmosas, 6. CrpaBounblii Ma- YK-4
(TGKCT, TECT, TaOJIn- JICKCHUKO- 3 HUHIUBUIYaJIbHASA TepHa.
1a) rpaMMaTU4YeCcKuit
Commodity research | HTepakTHBHBIH, I'pynnosasi, YK-4
and examination of KOMM}’HI/IKaTI/IBHI:Jﬁ HMHIMBHUAYaJlbHas,
fruits and vegetable bponTanbHas
s(TeKcT, TeCT, Kap-
TOYKH, TaOJINIIA)
Commodity science | MeToJ TpeHUPOBKH, WnnuBunyanbHas, YK-4
and examination of JICKCUKO- (ponTanbHas

milk products (Tekcr,
TecT, Tabnuua, Kap-

rpaMMaTHYECKHI




TOYKH)

Commodity science | Metox urenusi, rpam- | ['pynmoBas, YK-4
and examination of- MaTUKO-TIEPEBOTHOM WHAUBUAYaTbHAS,

taste products (Tekcr, (dbpoHTaNBHAS

JICKCHKO-TPaM.

YrupaxHeHus, Ta0u-

1a)

Commodity science | OObsicHeHUE, I'pynmoBas, YK-4
and examination of- JIEKCUKO- WHIWBHIyaJbHAas,

Meat products (TEKCT, | rpaMMaTHYECKHI ¢bpoHTaTBHAS

TecT, TabyuIa)

10. IlepeyeHb MH(OPMALMOHHBIX TEXHOJOIHii, MCIOJb3yeMbIX NPH OCYLIECTBJICHUH 00pa3oBa-
TEeJbHOI'0 Mpomecca Nno AMCHMIIMHE, BKJIKYas NepevyeHb NPOrpaMMHOro odecrneyeHusi M mHGop-
MAIMOHHBIX CIIPABOYHBIX CHCTEM (MPH HEOOXO0AMMOCTH)

1. IlepeyeHb NpOrpaMMHOro odecrnev4eHust

WNudopmaninoHHbIe TEXHOIOTHH, UCIIOJIb3YEeMbIe TIPU OCYIIECTBICHUN 00pa30BaTEIBHOTO Mpoliec-
ca 1o JUCIHIUTHHE, TO3BOJISIOT:

- OpraHu3oBaTh MpoIlecc 0Opa3oBaHWs MyTeM BU3yalH3alUU H3ydaeMoil HH(OpMALUU MOCpe-
CTBOM HCITI0JIb30BAHUS MTPE3EHTALNH, yUeOHBIX (PUIbMOB;

- KOHTPOJIMPOBATh PE3yNbTaThl OOY4YEHHS HAa OCHOBE KOMITBIOTEPHOT'O TECTHPOBAHMUS;

- aBTOMAaTHU3MPOBaTh pacueThl AHATUTHYECKHX TIOKa3aTelel, MpeayCMOTPEHHBIE POTrPaMMO
HAy4YHO-UCCIIEI0BATENbCKON PabOTHI;

- aBTOMaTU3UPOBATh MOUCK MH(POPMALUHU IOCPEACTBOM HCIIOIB30BAHUS

CIPAaBOYHBIX CHCTEM.

Jl5is ocyliecTBIIeHUsT Y4eOHOTO TPOIEcca UCIIONIb3YeTcsi CBOOOIHO pacmpocTpaHnseMoe (Oecruiar-
HOE, He TpeOyrolee JINIEH3UPOBaHMs ) POrPaMMHOE 00ECTICUCHHE:

1 .Onepanuonnas cucrema « Windowsy,
2. Oducnsrii maket « WPS officer;
3. [Iporpamma 115t BOocipon3BeAeHus ayiuo U Buaeo daitnoB « VLC media playery;
4. [Iporpamma Juist BOCIIpOU3BeIeHUs ayiuo u Bujeo (daiinos «K-lite codecy;
5. [Iporpamma jy1st paboTHI ¢ apXUBaMu «7Zipy;
6. IIporpamma st paboTsl ¢ nokymeHTamu gopmara pdf «Adobe reader»

2. Ilepeyenb MHPOPMAIMOHHBIX CIIPABOYHBIX CHCTEM
1. DOnextponHas Oubnuoteunas cuctema «ZNANIUM» (www.znanium.com)

2. DnextponHas 6ubmmoreuyHas cucrema «IPR books (http//www/iprbookshop.ru/)

Jlnst oOyyvaroruxcst odecrieueH JocTy (yAaleHHbIN A0CTYN) K CIASAYIOIMIMM COBPEMEHHBIM MPO-
(beccruoHaTEHBIM 0a3aM JIaHHBIX, HHPOPMAIIMOHHBIM CITPABOYHBIM U TIOUCKOBBIM CHCTEMAaM:

1. Koncynprant [Tnroc — cipaBounast npaBoBas cucteMa (http://consultant.ru)

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

3. Hayunas snextponnas 6ubmuoreka (HOb) (http://www.elibrary.ru)

4. DnextponHas bubnuoreka uccepramwmii (https://dvs.rsl.ru)

5. Ku6epJlennnka (http://cyberleninka.ru)

6. HarmmonanpHas snektponHas 6udimoteka (http://H36.pd)



11. Onucanue MaTepHAJIbHO-TEXHUYECKON 0a3bl HE00X0AMMOM /Il OCYLIeCTBJIeHHs 00pa3o-
BaTeJIbHOI0 MpoLecca Mo AUCHUIInHEe (MOAYJII0)

HaunMeHnoBanus cnenuaibHBIX
HOMEIIEHUN U MOMEIIEHUI
JUTSL CAMOCTOSITEIbHON pabOThI

OcHaIIeHHOCTh CIIeIIUaIBLHBIX
MMOMEIICHUH ¥ MOMEIICHUM 15
CaMOCTOSITENILHOM pabOTHI

IlepeyeHb MMLIEH3UOHHOTO MTPO-

rpaMMHOro obecrnieueHusi. Pex-

BU3UTHI OJATBEPKAAIOLIETO J0-
KyMEHTa

CHCI_II/IEU'IBHBIG IIOMCIICHUA

Y4eOHble ayAUTOPUU IS
MPOBEACHUS 3aHITHI JIEKIIHU-
OHHOT'O THIIA:

3 srax, ayn. 311, 313

yi1. [TepBomaiickas, 210,
KoMIproTepHbIi Ki1acc:

Y. [lepBomaiickas, 191, 35T.

OcHaleHa:
-CTIeIIHaIN3UPOBaHHAast MeOeIb,
40 mocaJIo9HBIX MECT;

- MyJIbTHMEIUHHOE 000pyI0-
BaHUE;

-KOMIIBIOTEPHBIN Kilacc Ha 15
[OCaI0YHbIX MECT, OCHAIIIECH-
HBI KOMITbIOTepaMu Pentium ¢
BbIXOZ0M B UIHTEpHET;
-Ha0OPBI IEMOHCTPAIIMOHHEIE,
y4eOHO-HaTJISITHBIE TTOCOONS;
CIIpaBOYHAs TUTEpATYpa.

1.OnepanrionHasi cucrema
«Windows», moroBop
037600002715000045-
0018439-01 Ot 19.06.2015;
CBOOOHO pacIpoCTpaHsIeMOe
(becrutatHOE HE TpeOyrolIee
JUIICH3UPOBAHUS ) IPOTPAMM-
HOE oOecreucHue:

1. Tporpamma uisi BOCHPO-

U3BCJICHUS ayJH0 WU BU-
neo ¢aiinoB «VLC medial

player»;

2. Tlporpamma anst BOCIpO-
U3BENICHUSI ayJU0 U BH-
neo  daitmo  «K-lite
codecy;

3. Odwucnprit maker « WPS
officen;

4. Tlporpamma st paboThI

C apXuBaMu «7Zip»;

5. Tlporpamma mis paGoThl
c

Hoxymentamu (opmata pdf
«Adobe reader»

[TomernieHus A1 CAaMOCTOSITETILHON paboThI

Yuransssiii 3a1 PI'BOY BO
«MI'TY»: yu. IlepBomatickas,
191, 3 srax, ayn. 311,313 u
KOMITBIOTEPHBIN KJIacC.

Yuranbusiii 321 umeet 150
MOCAIOYHBIX MECT, KOMITBIO-
TEPHOE OCHAIICHHUE C BBIXO-
nom B UuTepuet Ha 30 noca-
JIOYHBIX MECT; OCHAIICH CIIe-
[UATH3UPOBAHHON MEOEIbIO
(CTOMBI, CTYJIBsI, IIKAQBI,
mKagbl BHICTABOYHBIE), CTa-
[IUOHAPHOE MYJIBTHMEIUITHOE
00opyaoBaHue, OPTTEXHHUKA
(TIpUHTEPBI, CKAaHEPHI, KCEPOK-
ChI)

1.OnepanrionHasi cucrema
«Windows», moroBop
037600002715000045-
0018439-01 Ot 19.06.2015;
CBOOOHO pacIpOCTpaHsIeMOe
(becrutatHOE HE TpeOyrolIee
JUIICH3UPOBAHUS ) IPOTPAMM-
HOE o0ecreucHue:

6. IIporpamma mist Boctpo-

U3BEJICHUS ay/IHO U BH-
neo (aiinos «K-lite
codecy;




Oducuslii naker « WPS
officey;

[Tporpamma jy1st paGoThI
C apXuBaMu «7Zip»;

[Tporpamma jy1st paGoThI
c

Hokymentamu popmara pdf
«Adobe reader»




12. /lono/iHeHnsI 1 MI3MEeHeHHs B padoueil mporpamMmme
3a 2020/2021y4e0Hblii rox

B pabouyto nporpammy UHOCTpAHHBIN SI3BIK

(HaMMEHOBaHUE TUCLHUILINHBI)

JUTst HanpaBsieHus (cnenuanbHocTh) « ToBapoBenenue» 38.03.07
(HOMep HarpaBieHUs (CIEeIHaTbHOCTH)

BHOCATCS CJICAYIOINUC JOTIOJTHCHUS U MU3MCHCHUS:
5.8 KAJIJEHJAPHBI T'PA®UK BOCIIUTATEJILHOM PABOTBI

Mopayas 3. YueOHo-Hccnea0BaTeNbCKask 1 HAyYHO-UCCIIE0BATENbCKAs ACSITEIbHOCTD

®dopma nposee-
Hara, mecto npo- | Hassanue mepo- Hus meporipus- | OtBercTBeHHBINH | JlocTrxkeHus o0y-
BEJICHUS IIPUATHS THSA YarOMIMUXCs

Hos6ps 2020 «ITpumenenue

®I'BOY BO 000pyIOBaHKS HA Occe JOLCHT CopMHPOBAHHOCTE
MITY COBPEMEHHBIX ITogroroska te- Tnesuexena KOMIIETEHIIUU
TOPIOBBIX MPEN- 3U30B M.A. OK-5
IPUATHAX

Mopayasb 6. [Jocyropas, TBOpuecKasi U COLUAIbHO-KYJIbTypHas AESITEIbHOCTh [0 OPraHu3alliy U MpoBe-

JICHUIO 3HAYMMBIX COOBITHH U MEPOIIPUATUI

®dopma nposee-
Hara, mecto npo- | Hassanue mepo- Hust Meporipusi- | OtBercTBeHHBIN | JlocTuxkeHus o0y-
BEJICHUS IPUATUSL THUS YAIOLUXCs
Maii 2021 «3HaueHue  co-
OI'bOY BO XPAaHHOCTH TOBa- Pedepartsr JOLEHT CdopmupoBaHHOCTH
MITY DOB H CBIPBSI» WHUBHy aJIbHAs TieBuexena KOMIIETEHIIUH
M.A. OK-5

JlonotHEHUS 1 U3MEHEHUS BHEC: I01leHT TieBnexeBa M.A.
(momxnoCcTh, @.N.0., moanuce)

Pabouvas nmporpamma nepecMoTpeHa U 0JJ00peHa Ha 3aceTaHuH KadeIpbl
_ MHOCTPAHHBLIX A3BIKOB

(HammeHoBaHue Kadeaphl)

« » 20 T.

3aBenyronuii kadenpoit 3.M.IIlaoke
(monmucsk) (®.1.0.)







