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1. Uenwu 1 3agaum yuebHoii aucumMnaAnHbI

PacwmpeHne mexayHapoAHOro COTPYAHUYECTBA B SKOHOMUYECKOM, NONUTUYECKOM, HAY4YHO-
TEXHUYECKOWN, KyNbTypHOM M obpasosaTenbHon obnactax TpebyeT OT COBPEMEHHOro BbIMYCKHWMKA
BbICLUEN WKONbl aKTUBHOTO BNAaAEHNA MHOCTPAHHbLIM A3bIKOM.

Llenamm ocBoeHUs AncUMNAMHBI «IHOCTPAHHbIN A3bIK» B paMKax NepBOi CTyNeHW BbiCLLEro
npodeccmoHanbHOro 06pasoBaHNA ABAAIOTCA MOBbIWEHWE MCXOAHOTO YPOBHA BNAAEHUSA MHOCTPAH-
HbIM A3bIKOM, OBy4YeHMEe NPAKTUYECKOMY BNALEHUIO A3bIKOM CMEuManbHOCTU AN ero akTUBHOIO
npUMeHeHns B NpodeCccMoHanbHOM AeATENbHOCTH.

3apavamum acnekTa «lMNpodpeccnoHanbHO OPUEHTUPOBAHHDBIN A3bIK» ABNAIOTCA:

® Pa3BUTUE YMEHUIM YTEHUA NUTEPATYPbI MO CNELNANBHOCTHU C Le/bto U3BNeYeHns nHbopmaumm;

® pa3BMUTUE HABbIKOB aHHOTUPOBAHWMA, pedepmnpoBaHMA N NepeBoSa CNeLnanbHOM ANTepaTypbl;

® pa3BMTUE OCHOBHbIX HAaBbIKOB NMUCbMa A5 BEAEHUA NePenucku n NOAroTOBKM Ny6AnKaunii;

® pa3BUTUE YMEHWUIN TOBOPEHUA B PaMKax 3HAKOMOM NpodeccMoHanbHO OPUEHTUPOBAHHOM JIEKCHU-
Ku;

® pa3BuUTUE MHOOPMALLMOHHOW KyNbTypbl.

e BocnuTaHMe TONepPaHTHOCTU U yBaXKeHME K AyXOBHbIM LLeHHOCTAM Pa3HbIX CTPaH M HapoA 0B

2. MecTto gucumnamHbl B cTpyKType OMN no HanpaBaeHUIo NOAroTOBKU

OncunnanHa «MHOCTPaHHbIA A3bIK» BXOAUT B 6a3oBbln uukn Of. ObyyeHne MHOCTpPaHHOMY
A3bIKY CTYAEHTOB PACcCCMATPMBAETCA KaK COCTaBHAA 4acCTb BY30BCKOWM MPOrpammbl r'yMaHUTapU3aumum
Bbicero obpa3oBaHMA, Kak OpraHNMYecKas 4acTb NPOLLECCa OCYLLECTBNEHMA NOATOTOBKM BbICOKOKBA-
NMMPUUMPOBAHHBIX CNELUANNCTOB, aKTUBHO BNALEIOLNX MHOCTPAHHBLIM A3bIKOM KaK CPeaCcTBOM MH-
TEPKY/IbTYPHON U MEXKHALMOHANbHON KOMMYHMKAUKUK, KaK B chepax NPopeccCnoHaIbHbIX MHTEPECOB,
TaK U B CUTYaLMAX COLNANBHOIO 06LLEHMA.

Hannune HeobxoaMMOI KOMMYHUKATUBHOM KOMMNETEHLUNN AAeT BO3MOXKHOCTb BbINMYCKHUKY Be-
CTV NNOAOTBOPHYIO AEATENbHOCTb MO U3YYEHMIO M TBOPYECKOMY OCMbIC/IEHMIO 3apyberKHOro onbITa B
NPOGUAMPYIOLLMX U CMEXKHDBIX 061aCTAX HAaYKM U TEXHUKMK, a TaKKe B chepe aenosoro npodeccuno-
Ha/NIbHOro 06LWEeHuA.

MpenogasaHMe OCyLWeCcTBAAETCA BO B3aMMOCBA3U CO CreLManbHbiIMU AUCUUNAMHAMMK, NpexXae
BCEro B aCMneKTe U3y4yeHUA MPUHATON B NPOPECCMOHANbHOM MUPE TEPMMUHOOTUU, A3bIKOBbLIX KOH-
CTPYKLMM XapaKTepHbIX ansA NpodeccMoHanbHOro obweHuns.

3. MepeueHb N1aHUPYEMbIX pe3ynbTaToB 0byuyeHusa no aucumnanHe (Moaynio), COOTHECEHHbIX
C NIaHMpyeMbIMM pe3yibTaTaMu 0CBOeHUA 06pa3oBaTeNbHOM Nporpammbl

Mpouecc n3yyeHna ANCUMNANHBI HanpasBaeH Ha GOPMUPOBAHUE CAEAYIOLMX KOMMNETEHLUN:



® CNOCOOHOCTBIO K KOMMYHMKaALMU B YCTHOM M MUCbMEHHON GOopmMax Ha PYCCKOM WM MHO-
CTPAHHOM A3blKaxX ANA pPeleHUA 3a4a4 MEX/NMYHOCTHOTO U MENKKY/NbTYPHOro B3auMoZel-

ctBua (OK-5);

B pe3ynbTate 0CBOEHUS AUCLUMNANHBI 06YYalOLWMNINCA AOMKEH:

3HaTb: OCHOBHbIE 3aKOHOMEPHOCTU B3aVIMO,CI,el7ICTBMF| yesioBeka un O6LLI,eCTBa,'

YMeTb: MCNob30BaTh pasnnyHble Gopmbl, BUAbI YCTHOM U NMUCbMEHHOW KOMMYHMKaLMK Ha

POAHOM M MHOCTPAHHOM A3blKax B y4ebHOMN 1 NpodecCcMoHaNbHON AeATeNbHOCTMY;

BnapgeTtb: HaBblkaMn KOMMYHMKaLMK B POAHON U MHOA3LIYHOW Cpeae, PasNIMYyHbIMK cnocobamm

Bepb6anbHOM M HeBepbaNbHOM KOMMYHUKALMW.

4. 06bem gucuMNANHDbI U BUAbl yuebHoil paboTbl. 06Wan TPyA0eMKOCTb AUCLUNINHDI

4.1 O6bem gucuUNAnHbI U BUADbI y4ebHOI paboTbl N0 oUHOU popme 0byueHus.

Bcero CemecTtpbl
Bup, yuebHoi paboTbl

yacos/3.e. 1 2 3
KoHTaKTHbIe Yacbl (Bcero) 153,95/4,2 51,25/1,4 | 51,35/1,4 | 51,35/1,4
B Tom uncne:
Nekuuum (1) - - - -
MpakTuyeckue 3aHatma (N3) 153/4,2 51/1,4 51/1,4 51/1,4
CemuHapsl (C) - - - -
NabopaTtopHble paboTbl (/1P) - - - -
KoHTaKTHas paboTa B nepuog atrectauum (KPAT) 0,70/0,02 - 0,35/0,01 | 0,35/0,01
CamocToatenbHaa paboTa noa pykosoacTBom npenogasatena| 0,25/0,006 0,25/0,006 - -
(cpn)
CamocTosaTenbHas pabora cryaeHTos (CP) (Bcero) 134,75/3,8 56,75/1,6 21/0,6 57/1,6
B Tom yuncne:
KypcoBoWi npoekT (paboTa) - - - -
PacueTHo-rpadmyeckmne paboTbl - - - -
Pedepar - - - -
Apyaue eudel CPC (ecnu npedycmampusaromcd, npusodumcsa| 44/1,2 18/0,5 7/0,2 18/0,5
nepeyeHs sudos CPC)

44/1,2 18/0,5 7/0,2 19/0,6
1. MoAroToBKa ycTHOro coobuieHuns no rTeme

46,75/1,4 20,75/0,6 7/0,2 20/0,5




2. BoinonHeHne nepesonos
3. 3ayuMBaHMe HOBbIX JIEKCUUYECKUX eAUHULY
KoHTponb (Bcero) 71,3/2 - 35,65/1 |35,65/1
dopma NPOMeKYTOUHOM aTTecTauum: 3auer 9K3aMeH | 3K3ameH
Ob6uwas TPyA0EMKOCTb 360/10 108/3 108/3 144/4
061an TPYA0EMKOCTb AMCLUMNANHBI cocTasnfeT 360 YAcOB (10 3aueTHbIX eanHMUL)
4.2 O6bem AUCLUNAUHBI U BUAbI y4ebHOoM paboTbl N0 3a04HoOi popme 06yueHnA360 Yacos
Ob6uas TpyA0eMKOCTb ANCLUNAUHbBI cocTaBaseT 360 yacos (103a4eTHbIX eanHuULL)
Bcero CemecTpbl
Bupg, yuebHoii paboTbl
yacos/3.e. 1 2 3

KoHTaKTHble Yachbl (Bcero) 36,95/1,02(12,25//0,34(12,35/0,3412,35/0,34
B Tom uncne:
Nekuyuu (N) - - - -
MpakTnyeckune 3aHatua (M3) 36/1 12/0,33 12/0,33 |12,033
CemuHapbl (C) - - - -
NabopaTtopHble paboTbi (/1P) - -
KoHTaKTHas paboTa B nepuog atrectauum (KPAT) 0,95/0,02 | 0,35/0,01 | 0,35/0,01 |0,25/0,006
CamocTonTenbHan paboTta nog pyKoBOACTBOM MpernoaaBa- - - - -
Tena (CPM)
CamocrosTenbHas pabora ctyaeHTos (CP) (scero) 302/8,4 92/2,56 |87/2,42 123/3,42
B Tom uncne:
KypcoBoit npoekT (paboTa) - - - -
PacueTHo-rpadmyeckmne paboTbl - - - -
Pedepar _ _ B




KoHTposibHasA paboTa

Apyaue eudel CPC (ecnu npedycmampusaromcs, npuso-|100/2,8 36/1 29/0,8 36/1
dumcs nepeveHb sudos CPC)

101/2,8 36/1 29/0,8 36/1
1. MoarotoBKa yCTHOro COOBLLEHUA MO TEME;

101/2,8 20/0,56 29/0,8 51/1,42
2. BbinosHeHMe NepeBOAOB;
3. 3ay4yMBaHME HOBbIX TEKCUYECKUX eAMHUL,.
KoHTponb (Bcero) 21/0,5 3,75/0,1 8,65/0,24 |8,65/0,24
dopma NPOMEKYTOUHOI aTTecTauuu: 3aver 3K3aMeH |3K3ameH
Ob6uwas TPyA0EMKOCTb 360/10 108/3 108/3 144/4




5. CTpyKTypa 1 coaeprKaHue UCLUNIUHDI

5.1. CTpyKTypa AUCLUNAUHDBI N8 O4HOU popmbl 06yueHua

1 cemectp

Bugbl yuebHoW paboTbl, BKAOYAA Camo-

®dopmbl TEKYLLETO

CTOATENbHYIO U TPYA0EMKOCTb (B Yacax) KOHTpOAA
ycneBaemocTu
Hepne-
Neo
N1 ce- (no Hedenam ce-
n/ |Pasgen ancumnanHbI
mecT- Kou- mecmpa)
n pa n C/NC | KPAT |CPN cP
Tpone dopma npomexKy-
TOYHOI aTTecTauum
(no cemecmpam)
Theoretical founda- Talk on the topic
tions of commodity |1-3 7 8
1. |science Grammar tests
Examination of gran Talk on the topic
goods 4-6 7 8
2. Computer tests
and confectionery ex- |7-8 7 8
3. pertise Grammar tests
Commodity science Discussion
and examination of
4. 9-10 7 8 Writing formal let-
fats
ters
Commodity science of Talk on the topic
food biologically ac- |11-12 7 8
> iive goods Control work
Food packaging Role play
13-14 8 8
6. Grammar tests
Equipment for trade Talk on the topic
enterprises 15-16 8 8,75
7. Computer tests
MpomesyTouHan 3ayer B YCTHOM U
8. 16 0,25 .
aTTecTaumsa: 3ayer nucbMeHHOW popme
WUroro: 51 - 10,25 - 56,75




2cemecTp

Bugbl yuebHoW paboTbl, BKAOYAA Camo-

dopmbl TeKyLLLErO

CTOATENbHYIO U TPYA0EMKOCTb (B Yacax) KOHTpoONA
ycrneBaemocTu
Hepen
Ne fl (mno Hepgenam ce-
Pasgen gucumnanHbl
n/n cemect KoH- MecTpa)
pa n C/N3 | KPAT | CPN CP
TpONb dopma npomesKyTou-
HOM aTTecTauum
(no cemecTpam)
Quality management Talk on the topic
1-3 7
1. Grammar tests
The basics technical Discussion
regulation 4-6 7
2. Computer tests
The basics of produc-
. P Talk on the topic
3 tion technology 7.8 7
Computer tests
. The basics of plan- Discussion
ning and managing  |9-10 7
Safety of goods and Talk on the topic
raw materials
5. 11-12 7 Grammar tests
Presentation
Modern technologies Talk on the topic
13-14 8
6. Computer tests
For the production of Computer tests
goods
7. 15-16 8 Discussion: ad-
vantages and disad-
vantages




Mpome:KyTouHasa aT-

9K3aMeH B YCTHOW 1

16 -
TecTayma: s3K3ameH nUcbmeHHon dpopme
Utoro: 0,35 35,65
51 - 21
3cemecTp
Buabl yuebHOM paboThbl, BKAtOYAsA camo- | PopMbl TEKyLLErO
CTOATENbHYIO U TPYA0EMKOCTb (B Yacax) KOHTpONA
Hepe- ycrneBaemocTu
Ne
nAa ce-
n/ |Pasgen gucumnamHbl (no Hedenam ce-
n mecr KoH- mecmpa)
pa n C/N3 | KPAT | CPN CpP
TpPONb
dopma npomexy-
TOYHOM aTTecTa-
unu(no cemecmpam)
The basics of stand- Talk on the topic
ardization 1-3 7 9
1. Grammar tests
The technology of the Talk on the topic
development of 4-6 7 8
2. standards Presentation
Food anatomy Talk on the topic
7-8 7 8
3. Computer tests
Commodity research Discussion
and examination of
4, . Grammar tests
fruits and vegetables |9-10 7 8
Writing formal let-
ters
Commodity science Talk on the topic
and examination of 11-12 7 8
>. milk products Control work
Commodity science Class survey and class
and examination of .
6. 13-14 8 g |profiles
taste products
Role-play




Commodity science Talk on the topic
and examination of
7. }
Meat products 15-16 8 8 Computer tests
Job interview
8 MpomeKyTOUHbIN 17 dK3amMeH B YCTHOM U
" |KOHTpO/b NUCbMEHHOM popme
UTOro: 51 0,35 - 135,65 |57
BCErO: 0,25 |71,3 134,
153 10,70 25

5.2. CTpyKTypa AucuMnIuHbI gaa 3ao04Hou Gopmbl 06yueHus

1 cemectp
Buabl yuebHOM paboTbl, BKAOYAA CAMOCTOATENb-
No Henena |,yio u tpynoemkocts (8 yacax)
Pasgen gucumMnanHbl cemecT-
n/n 0 c/m3 CPM |Kom-
n KPAT CpP
TpONb
1. |Theoretical foundations of 1-3 2 13
commodity science
2. |Examination of gran
goods 4-6 2 13
3. |Commodity science and
. ) 7-8 2 13
confectionery expertise
4. |Commodity science and
. 9-10 2 13
examination of fats
5. |Commodity science of
food biologically active 11-12 2 13
goods
6. |Food packaging 13-14 1 13
7. |Equipment for trade en-
. 15-16 1 14
terprises
8. |MpomeKyTOUHbI KOH- 17
TPOAb: 3a4eT B YCTHOMN M




NUCbMEHHON popme

UTOro: 12 0,25 - 13,75 |92
2cemecTp
Buabl yuebHoOM paboTbl, BKAKOYAA CAMOCTOATENBHYIO U
No Hegens TPYyA0emMKoCTb (B Yacax)
 |Pasgen AMcuMnanHbI
n/n cemectpa KPAT [CPM KoH-
n c/n3 CP
TpPO/b
1. | Quality management
1-3 2 13
2. | The basics technical regula-
. 4-6 2 13
tion
3. | The basics of production
technology 7.8 2 13
4. |.The basics of planning and
. 9-10 2 12
managing technology
5. | Safety of goods and raw
. 11-12 2 12
materials
6. | Modern technologies 13-14 1 12
7. | For the production of goods
15-16 1 12
MpoOMeKYTOUHbIN KOHTPO/Ib:
9K3aMeH B YCTHOM 1 Nucb- |17
MeHHOoM popme
UTOro: 12 0,35 - 8,65 87
3cemecTp
No Hepena |Buabl yuebHOM paboTbl, BKAKOYAA CAMOCTOATENBHYIO U

= |Pasgen aMcumMnamHbI
n/ cemecTpa [TpyaoemKocTb (B Yacax)




cpPn KoH-
c/n3 KPAT CP
TPO/b
The basics of standardization |1-2 2 18
The technology of the devel-
3-4 2 18
opment of standards
Food anatomy 5-6 2 18
Commodity research and ex-
amination of fruits and vege- |7-8 2 18
tables
Commodity science and ex-
. . 9-10 2 17
amination of milk products
Commodity science and ex-
amination of 11-12 1 17
taste products
Commodity science and ex-
amination of 13-14 1 17
Meat products
MpoMeKYTOUHbIN KOHTPO/Ib:
9K3amMeH B YCTHOM U NUCb-
MEHHON popme
UTOro: 12 0,35 8,65 123
BCErO: 36 0,95 21,05 (302




5.3. Conep:xanne pa3enoB JUCHUILINHBI «MHOCTPaHHBIN A3BIK», 00pa3oBaTe/JbHbIC TEXHOJIOTHH

1 cemectp
Ne | Haume- Tpyaoem- dopmu- O6pasoBa-
n/n| HoBaHue KocTb (ua- pyembie Pe3ynbTatbl OCBOEHUA Te/NbHble
Tembl cbif3au. en.) CopeprkaHue Komne- (3HaTb, ymeTb, Bnagetb) TexHo.No-
Aucum- 00 | 300 TEeHUUn mu
NJINHDLI
Theoret- FpammaTtuka: oboport there is / there 3HaTb: OCHOBHblE 3aKOHOMEPHOCTU B3aMMOAENCTBUS YenloBeKa
ical are, yncnutenoHble. CTeneHn cpas- n obulecTsa;
founda- HEeHMA NpuUIaraTesibHbIX. YmeTb: MCnonb3oBaTb pa3nyHbie GopMbl, YCTHON U NMUCbMEH-
tions of JNleKcuKa no Teme 3aHATUS. HOM KOMMYHWKaLMKM Ha POAHOM M MHOCTPAHHbIX A3blKax B yueb- | Kommy-
1. | com- AyaupoBaHue: NpocnylinBaHne TeK- HOM M NPOPECCNOHANBbHOM AEeATENbHOCTY; HUKaTUB-
modity 7/0, (1/0,02| cTta no cneumanbHOCTU OK-5 | BnageTb: HaBblKaMW KOMMYHWKaLUM B POAHOM U MHOA3bIMHOM Hoe
science 2 YreHune TekcTtoB “Theoretical founda- cpeae, pasnuuHbiMKM cnocobamu BepbasbHON M HeBepbasnbHOM | 0bydeHne
tions of commodity” KOMMYHMKaLMn
foBopeHue: coobuieHWe Mo Teme
NPaKTUYECKOro 3aHATHA.
MucbmMo: NUCbMEHHbBIN NepeBos, TEK-
CcTa.
Examina- Fpammatuka: YeTolpe TMNa BOMpO-
tion of CUTENbHBIX NpeaoxeHnin. Simple 8 3HaTb: OCHOBHble 3aKOHOMEPHOCTU B3aMMOAENCTBUNA YenoBeKa
gran aKTUBHOM 3a/0re. n obLLecTBa;
g00ds JleKcuKa no Teme 3aHATHA. YMeTb: MCNonb30BaTbh pasnnyHbie GOPMbl, YCTHON M nucbMmeH- | Anbde-
AyaupoBaHue: npocnywunBaHue HOM KOMMYHMKAUUM Ha POAHOM W MHOCTPAHHbIX A3blKax B y4eb- | peHuMpo-
2. 7/0, |1/0,0 | Tekcra OK-5 | HolM M npodeccnoHanbHOM AeATeNbHOCTY; BaHHOE
2 2 YreHnme TekctoB Examination of Bnagetb: HaBblKaMi KOMMYHMKaLMM B POAHOM U MHOA3bIYHOW | 0BydeHme
grain goods “losopeHue: KpaTkoe cpene, pasnyHbiMKU cnocobamm BepbanbHOM U HeBepbanbHOM
cooblieHne no NpoiaeHHON Teme ¢ KOMMYHUKaLMW.
NCNO/Ib30BaHUEM U3YYEHHOMN SIEKCK-
KMU.
Mucbmo: NUCbMEHHbI  NepeBos,
TEeKCTa C y4yeTom o0cobeHHocTel
YHKUMOHAIbHOIO Hay4HOro CTUAs.
Com- Fpammatuka: YnotpebnerHne mHdpu-




modity

HUTWUBA ON1A Bblpa*KeHUA LLeNn.
JleKcuKa No Teme 3aHATUA.

science
and con- AypupoBaHue: ymeHue chopmynu- 3HaTb: OCHOBHblE 3aKOHOMEPHOCTM B3aMMOAENCTBUA YeI0BEKA
fection- poBaTb OCHOBHYIO MAEH, KPaTKO ne- n obuecTsa; NHavBeu-
7/0, |2/0,05| peaaTtb  ocHOBHOe coaepaHue | OK-5 | YmeTb: ncnonb3osaTb pasnuuyHblie GOpPMbl, YCTHOM M NMUCbMEH- | Ayanusa-
ery ex- 2 YCNbILWAHHOrO TeKcTa ”. HOM KOMMYHWKAUUM Ha POAHOM U MHOCTPAHHbIX A3blKax B y4eb- | uma oby-
pertise YreHMe TeKcTa no crneumanbHocTm “ HOM M NpodeccMoHaNbHOM AeATENbHOCTY; yeHun
”, NOCTaHOBKA BOMPOCOB K TEKCTY. Bnapetb: HaBblIKaMM KOMMYHUKALUMWN B POAHON N MHOA3bIYHOM
FoBopeHue: cocTaBieHne YCTHOro cpege, pa3nMyHbiMmn cnocobamm BepbanbHOM M HeBepbHanbHOM
coobueHunA. KOMMYHUKaLNK.
Mucbmo: NUCbMeHHOEe cocTaB/ieHWe
COOGCTBEHHOrO TEKCTa NO NponaeH-
HOM Teme.
Com- Fpammatuka: [lpugaToyHble npea- 3HaTb: OCHOBHblE 3aKOHOMEPHOCTU B3aMMOAENCTBUS YenloBeKa
modity NNOXKEHUA YCIOBUA U BPEMEHM. n obLLecTBa;
science JlekcuKa no Teme 3aHATHUA. YMmeTb: MCnonb30BaTb pa3inyHbie GopMbl, YCTHON U NUCbMEH- | TexHoo-
and ex- AypupoBaHue: npocnaywmBaHue HOM KOMMYHMKAUUM Ha POAHOM W MHOCTPAHHbBIX A3blKaxX B y4eb- rms
) 7/0, (2/0,06| TekcTa HOM N NPodeCcCnMOoHaANbHON AEATENbHOCTH; TecTuposa-
a.mlna— 2 “UreHue TekcTa FoBopeHue: obcyx- | OK-5 | BnapgeTb: HaBblkaMmy KOMMYHUKALWMKU B POAHON U MHOA3bIYHOM HUA
tion of [EeHWe MPOYUTAHHbIX TEKCTOB, KpaT- cpene, pasnyHbiMKU cnocobamm BepbanbHOM U HeBepbanbHOM
fats KOe BbICTYN/IEHNE MO NPONAEHHOM KOMMYHUKaLUK.
Teme.
Mucbmo: cocTaBneHMe nNaaHa K npo-
CNYLWAHHOMY TEKCTY.
Com- Fpammatuka: Progressive B aKTUB- 3HaTb: OCHOBHblE 3aKOHOMEPHOCTM B3aMMOAENCTBUS YeN0BEKA
modity HOM 3anore. M obulecTBa;
science JlekcuKa no Teme 3aHATUA. YmeTb: MCnonb3oBaTb pa3nyHbie GopMbl, YCTHON U NMUCbMEH-
of food AypupoBaHue: OTBeTbl Ha BOMPOCHI HOM KOMMYHMKAUUM Ha POAHOM M MHOCTPAHHbIX A3blKax B y4eb- | [poekT-
) ] 7/0, |2/0,06| no npocaywaHHOMY TEKCTY HOM M NpodeccUoHaNbHOM AeATeNbHOCTY; HasA Tex-
biologi- 2 YreHue TekcToB “ OK-5 | Bnapgetb: HaBblkaMM KOMMYHMKAUMN B POAHON U MHON3bIYHOM | HoAOrMA
cally ac- FosopeHue: 6ecena No NpPoaeHHON cpeae, pasnuyHbiMM cnocobamu BepbanbHOM 1 HeBepbanbHOM
tive Teme. KOMMYHUKaLUK
goods MUcbmo: NUCbMEHHOE W3N0XKeHWe

Hay4YHOM CTaTbM.




Fpammatuka: MoganbHble raarosl
can, may, must 1 X 3KBMBANEHTbI.
JlIeKCMKa No Teme 3aHATUA.

AyaupoBaHue: MpocaylaHue Tek-
Food crtoB “ 3HaTb: OCHOBHblE 3aKOHOMEPHOCTM B3aMMOAENCTBUA YeI0BEKA
packag- YreHue TekcToB”. n obiecTsa; Urposas
ing 8/0, |2/0,06| FoBopeHMe: KpaTKMii nepeckas npo- | OK-5 | YmeTb: Mcnonb3oBaTb pas/iMyHble GOpMbl, YCTHOM U MUCbMEH- | TEXHONO-

2 UMTAHHOrO  TEeKCTa, CcOoCTaB/neHune HO KOMMYHUKaUMN Ha pOAHOM N MHOCTPAHHbIX A3blKaX B yqe6— A

AManoros no NponAeHHOM! Teme. HOW 1 NpodeccMOoHaNbHON AeATEeNbHOCTH;

MUCbMO: NUCbMEHHOEe U3NOMKEeHne Bnapetb: HaBblKaMWU KOMMYHUKALMN B POLHOM U MHOA3BIYHOM

OZHOrO U3 NPOYUTAHHbIX TEKCTOB. cpeae, pasnyHbiMn cnocobamm BepbanbHOM U HeBepbanbHOM

KOMMYHUKaLNK.
Equip- Fpammartuka: Perfect B aKTMBHOM 3HaTb: OCHOBHblE 3aKOHOMEPHOCTU B3aMMOAENCTBUS YenloBeKa
ment for 3asnore. n obiecTsa; TexHono-
trade JlekcuKa no Teme 3aHATUA. YmeTb: MCcNonb30BaTb Pas/inyHble GOpPMbl, YCTHON U NUCbMEH- rma
enter- 8/0, |2/0,06| AygupoBsaHue: npocnylimsaHue tek-{ OK-5 HOM KOMMYHWKaLMKN Ha POAHOM U MHOCTPAHHbIX A3blKax B yueb- | obyyeHus
) 2 cta” HOM M NPOdEeCcCUOHaNbHOM AeATENbHOCTY; B COTPYA-

prises YteHue TeKcToB BnapeTtb: HaBblIKAMW KOMMYHWKALMKU B POAHOM U MHOA3bIYHOW | HMYecTBe

FoBopeHue: obcyXaeHue npPoYnTaH- cpene, pasndHbiMKU cnocobamm BepbanbHOM U HeBepbanbHOM

HbIX TEKCTOB. KOMMYHUKaLUK.

Mucbmo: NUCbMEHHbIA MepeBos, OT-

OeNbHbIX NPeafioXKeHUM U3 TeKcTa ANA

yTeHuA.
WUtoro: |51/1,412/0,3

3
cemectp
FpammaTtuKa: nOBTOpPEHWE aKTUB- 3HaTb: OCHOBHblE 3aKOHOMEPHOCTM B3aMMOAENCTBUA YeI0BEKA

HOro 3anora.
JIeKcUKa no Teme 3aHATHA.

n obulecTsa;

YmeTb: MCnonb3oBaTb pa3nyHbie GopMbl, YCTHON U NMUCbMEH-




Quality AyaupoBaHue TeKCTa HOM KOMMYHMKAUMM Ha POAHOM M MHOCTPaAHHbIX A3blKaX B y4eb- | KommyHu-
manage- | 7/0, |1/0,02(YteHune TekctoB ”, onpeaeneHne ux | OK-5 | HOW M NpodeccMoHaNbHOWN AeATeNbHOCTH; KaTUBHOE
ment | 2 OCHOBHOMO COAEpP!KaHWA MO 3HaKo- Bnapetb: HaBblkaMM KOMMYHWKaLMM B POAHOW M MHOA3bIYHOM | Oby4yeHune
MbIM OMOPHbIM C/I0BaM. cpeae, pasnyHbiMn cnocobamm BepbanbHOM U HeBepbanbHOM
FoBopeHMe: ycTHasA MOCTAHOBKa BO- KOMMYHUKaLMW.
NPOCOB K TEKCTy MO ChneLmanbHOCTH,
pa3BepHyTblie OTBETbI HAa BONPOCHI.
Mucbmo: NUCbMEHHOE BbIMOJIHEHME
NEeKCUKO-TPaMMaTUYECKUX ynpaXKHe-
HUN.
The ba- FpammaTtuMKa: NaccuMBHbLIA  3anor 3HaTb: OCHOBHblE 3aKOHOMEPHOCTU B3aMMOAENCTBUS YenloBeKa
sics (Simple). n obecTsa;
technical JlekcuKa no Teme 3aHATUA. YmeTb: MCNonb30BaTb Pas/inyHble GOpPMbl, YCTHON U NMUCbMEH-
regula- AypupoBaHue Tekctos “ ”, Bblaene- HOM KOMMYHWMKAUUM Ha POAHOM U MHOCTPAHHbIX A3blKax B y4eb-
] HMUE B HUX KNOYEBbLIX CNOB. HOM N NpodeCcCnMOoHaANbHOMN AEATENbHOCTH; Anode-
tion 7/0, |1/0,02| YreHmne TekctoB “ ”, noctaHoBKa Bo{ OK-5 | BnageTb: HaBblkaMy KOMMYHMKaLUW B POAHON U MHOA3BIYHON | PEHLMPO-

2 MPOCOB K TeKcTam, coobuieHne dak- cpeae, pas3nnMyHbIMKM cnocobamm BepbanbHOM M HeBepbanbHOM | BaHHOE

TOB MO NPOYUTAHHbIM TEKCTaM. KOMMYHUKaLUUN. obyyeHne

foBOopeHMe: KpaTKoe WU3N0XKeHue

NMPOYMUTAHHbIX TEKCTOB, 06CYyXAeHWE

NPONAEHHO! TeMbI.

MnUcbmo: NUCbMEHHOE BbINOJIHEHWNE

NNEeKCMKO-TPaMMaTUYECKMX  YNparKHe-

HUN.
The ba- FpammartuKa: NMaccuBHbIN 3anor 3HaTb: OCHOBHblE 3aKOHOMEPHOCTU B3aMMOAENCTBUS YenloBeKa
sics of (Progressive). n obuiecTsa;
produc- JleKcuKa no Teme 3aHATHUA. YmeTb: MCcNonb30BaTb Pas/inyHble GOpPMbl, YCTHON U NUCbMEH-
tion AyaupoBaHue TeKCTa No cneumasnb- HOM KOMMYHWKaLMKM Ha POAHOM U MHOCTPAHHbIX A3blKax B y4eb-

7/0, (2/0,05| Hoctu “ OK-5 HOM N NpodeCcCnMOoHaANbHOMN AEATENbHOCTH; NHausn-
technol- 2 YreHme TeKkctoB “ ”, ycTHaA nocTa- Bnapetb: HaBblkaMW KOMMYHWUKaLUMN B POAHON M MHOA3LIYHOM | Ayanusa-
ogy HOBKa BOMPOCOB K TEKCTY. cpese, pasNnuHbiMmu cnocobamu BepbasbHON M HesepbanbHOM | LMA 0by-

FoBopeHue: ob6Cy)KAeHMe npoyu- KOMMYHWKaLMW. HeHuA

TAaHHbIX TEKCTOB C UCNO/Nb30BaHNEM




NMOCTaBNEHHbIX K HMM BOMPOCOB,
KpaTKoe BbICTYN/IeHWe Mo NponAaeH-
HOM Teme.

Mucbmo: NUCbMEHHbI  NepeBos,
TEKCTa, NOCTAHOBKA K Hemy BOMpo-
COB.

. The ba- FpammaTtmka: naccmeHbIl 3anor (Per- 3HaTb: OCHOBHblE 3aKOHOMEPHOCTU B3aMMOAENCTBUS YenloBeKa

sics of fect). n obecTsa;

planning JlekcuKa no Teme 3aHATUA. YmeTb: NCNoNb30BaTb pa3nyHbie GopMbl, YCTHON U NMUCbMEH-

and AypupoBaHue TeKCToB “YTeHue Tek- HOM KOMMYHWMKAUUM Ha POAHOM W MHOCTPAHHbIX A3blKax B y4eb- | TexHono-
ctoB FoBOpeHMe: KpaTKuii nepeckas HOM M NPOPECCNOHANBbHOM AEeATENbHOCTY; rma TecTm-

Manag- | 7/0, | 2/0,0| tekcra, cocrasneHne amanoros no | OK-5 Bnapetb: HaBblKaMy KOMMYHUKaLMN B POAHOM M MHOA3bIYHOM | POBaHMA

ing tech- | 5 6 | npoinaeHHON Teme. cpefe, pasnuuHbiMKM cnocobamu BepbasbHON M HeBepbabHOWM

nology Mucbmo: NMcbMeHHbIN NepesBos, OT- KOMMYHUKaLMW.
AeNbHbIX NPeanoXeHUM M3 TeKcTa
ANA YyTeHuA.

Safety of FpammaTtuMka: cornacosaHue Bpe- 3HaTb: OCHOBHble 3aKOHOMEPHOCTM B3aMMOAENCTBUA YeNoBeKa

goods MEeH. n obuecTsa;

and raw JlekcuKa no Teme 3aHATHA. YMmeTb: NCNoNb30BaTb pasnyHbie GOPMbl, YCTHON U NMUCbMEH-

materials 7/0, (2/0,06| AygupoBaHue: npocnywwusaHue | OK-5 HOM KOMMYHWKaLMKU Ha POAHOM M MHOCTPAHHbIX A3blKax B y4eb- | [poekT-

2 Tekcta ”. HOM 1 NpodecCMoHaNbHOM AeATEeNIbHOCTY; HaA Tex-

YreHne TEKCTOB MO CneunanbHOCTU Bnapetb: HaBblkaMM KOMMYHMKaLUM B POAHOM U MHOA3bIYHOM | HOOMUA

FoBopeHue: KpaTkoe coobuieHure no
NPONAEHHON TemMe C UCNO/Ib30BaHU-
€M M3y4YeHHOM NEeKCUMKWU, cocTas/e-
HUe ANaNoros.

Mucbmo: NUCbMEHHbIM  NepeBos,
TEeKCTa C y4yeTom o0cobeHHocTel
YHKUMOHAIbHOIrO Hay4HOro CTUAS.

cpeae, pasnnMyHbiMu cnocobamu BepbanbHOM M HeBepbHanbHOM
KOMMYHMKaL UK.




Modern

FpammatuKa: npamas M KOCBEHHaA

3HaTb: OCHOBHbIE 3aKOHOMEPHOCTU B3aMMO,CI,el7ICTBVIﬂ 4Ye/10BEKa

technol- peyb. n obLLecTBa;
ogies JNleKcuKa no Teme 3aHATUA. YMeTb: UCN0/Ib30BaTb Pas/inyHble GOpPMbl, YCTHOM U NUCbMEH-
AypupoBaHue: obcyKaeHWe TeKCTa HOW KOMMYHMKaLMM Ha POAHOM M MHOCTPAHHBIX A3blKax B y4eb- | Urposasn
nocne ero ABYKPATHOro MpOCAyLIu- HOM M NPOPECCNOHANBbHOM AEeATENbHOCTY; TexHoso-
8/0, |2/0,06| BaHus. OK-5 Bnagetb: HaBblKaMW KOMMYHWUKaLUUM B POAHOM U MHOA3bIYHOWN rma
2 YteHune TekctoB ”, Ux nepesos, Co- cpeae, pas3nuyHbiMu cnocobamm BepbanbHoM M HeBepbanbHOM
CTaBneHne K HMM nnaHos. FoBope- KOMMYHMKaLMW.
HUe: Nepeckas TEKCTOB.
Mucbmo: BocnpounsseaeHne TEKCTA B
NMMCbMEHHOM BMAE NPU ABYKPATHOM
NPOCAYLIMBAHUN.
For the FpammaTuKa: cocTaBHble COO3bl.
produc- JNleKcuKa no Teme 3aHATUA. 3HaTb: OCHOBHbIE 3aKOHOMEPHOCTU B3aMMOAENCTBUA YeN0BEKA
tion of AyauvpoBaHue: BblAeNleHne Kawoue- n obuecTsa; TexHono-
g00ds BbIX CNI0B MpPW ABYKPAaTHOM NpPOCAY- YMeTb: UCN0/Ib30BaTb Pas/inyHbie GOPMbl, YCTHOM U NUCbMEH- | TUA 0by-
WMBAHUM TeKkcTa YTeHMe TeKcTa HOW KOMMYHMKaLMK Ha POAHOM WU MHOCTPAHHbIX A3bIKax B y4eb- | 4yeHuA B
8/0, [2/0,06| “Mutant farm animals”. OK-5 | HOM 1 npodeccuoHanbHOM AeATeNbHOCTY; coTpya-
2 foBopeHue: ob6cyaeHWe npoyn- Bnapetb: HaBblkaMW KOMMYHUKALUUKW B POAHOM U MHOA3bIYHOM | HUYecTse
TaHHbIX. cpeae, pasnnyHbiMu cnocobamm BepbanbHoOM M HeBepbHanbHOM
Mucbmo: NUCbMEHHbBIM  NepeBof, KOMMYHUKaLMMN.
TEeKcTa.
Utoro: 51/1,4 12/0,33




3 cemecTp

The ba- Fpammatuka: UOUHUTMB, OYHKUUMK 3HaTb: OCHOBHblE 3aKOHOMEPHOCTY E
sics of MHOUMHUTMBA B NPEL/IOKEHUN. obuwecTBa;
stand- JlekcuKa nNo Teme No Teme 3aHATUA. YMmeTb: MCMN0b30BaTh pPasinyHble ¢C
ardiza- AypaupoBaHue Tekcta “”. KOMMYHUKaLMM HAa POAHOM M WHOCT]
) UYreHue TekcToB ”, onpeaeneHve ux NPodeccnMoHaNbHOM AeATEeNbHOCTY;
tion 7/0, |1/0,0 |ocHOBHOrO coaep’KaHus. Bnagetb: HaBblKaMM KOMMYHUKaLML
2 2 |lfoBopeHue: ycTtHaA noctaHoBka BO- | OK-5 | cpeme, pasnnyHbimM cnocobamu Be
NPOCOB K TEKCTy MO ChneLmanbHOCTH, KOMMYHMKaLMMW.
pa3BepHyTble OTBETbI HA BOMNPOChHI.
Mucbmo: NUCbMeHHOEe BbIMOJIHEHWE
NEKCUKO-TPAaMMATUYECKMX YNparkHe-
HWI NO TeMe NPaKTUYECKOro 3aHATHUA.
The FpammatmMka: MopanbHble [Aarobl 3HaTb: OCHOBHblE 3aKOHOMEPHOCTU E
tech- (need, should, ought, dare). obuwecTBa;
nology JIeKCUKa No TeMe 3aHATUA. YMmeTb: Mcnonb3oBaTb pasnyHble ¢a
of the AyaupoBaHMe: TeKkcTa YteHme Tek- KOMMYHMKaLMMU Ha POAHOM U UHOCT]
ctoB Production”, noctaHoBKa Bonpo- npodeccnoHanbHOM AeATEeNbHOCTY;
devel- 7/0, |1/0,02|coB K TekcTam, coobuieHne GpakToB no Bnapetb: HaBblKaMM KOMMYHUKaLMV
opment | > NPOYUTAHHbLIM TEKCTAM. OK-5 | cpepe, pas3nnuHbimmn cnocobamu Be
of FoBopeHue: KpaTKoe UM3N0XKeHue KOMMYHMKaL UK.
stand- NPOYMTAHHbIX TEKCToB, 0bcyKaeHue
ards NPONAEHHOW TeMbl.
Mucbmo: nNMCbMeHHOe BbINONHEHWE
NEKCMKO-TPAMMATUYECKMX  YNpParKHe-
HWI NO Teme 3aHATUA.
Food FpammaTtuKa: npuyacrume. 3HaTb: OCHOBHblEe 3aKOHOMEPHOCTU E
anato- JIeKCuKa no Teme 3aHATUA. obuwecTBa;
my AyaupoBaHMe: NPOC/yLWMBAHNE TeK- YMmeTb: MCN0b30BaTh pas/inyHble ¢C
cToB “YteHme Tekcta ”. KOMMYHUKaLMM HAa POAHOM M WHOCT]
7/0, |2/0,06[foBOopeHue: obCyKAEHME NPOYUTAH- npodeccMoHanbHON AeATeNbHOCTY;
2 HbIX TEKCTOB C ucnosb3oBaHMem no- | OK-5 | BnageTb: HaBblkaMM KOMMYHMUKaLUL
CTAB/IEHHbIX K HUM BOMNPOCOB. cpene, pasnnyHbiMM cnocobamn Be
MUcbMmo: NMCbMeEHHbIM NepeBos, Tek- KOMMYHMKaL UK.
CTa, NOCTAHOBKA K HEMY BOMNPOCOB.
Com- pammartuka: repyHanin.
modity JIeKcHKa 110 TeMe 3aHATHS.
re- AyAnpoBaHue: OTBETbI Ha BONPOCHI NO 3HaTb: OCHOBHblE 3aKOHOMEPHOCTY E
search NPOCNYLWAHHOMY TeKCTy YTeHue Tek- 06LecTBa;
and 7/0, |2/0,06[cToB YMeTb: MCMO/b30BaTb pasnnuHble $c
) 2 FoBopeHue: obcyxaeHWe NpoYUTaH- KOMMYHUKaLMM HAa POAHOM U WHOCT]
eéxami- HbIX TEKCTOB C MCMO/b30BaHMEM Mo OK-5 | npodeccnoHanbHOM AeATeNbHOCTH;
nation CTaB/IEHHbIX K HUM BONPOCOB. BnageTb: HaBbIKAMM KOMMYHMKaLM
of fruits Mucbmo: NUCbMeEHHbIN nNepeBos, TeK- cpesie, pasAMUHBIMM CrocoBamu ge
and CTa, NOCTAHOBKA K HEMY BOMPOCOB. KOMMYHUKaLMMU.
vege-
tables
Com- [FpaMMaTmca: YCJIOBHBIE IIPEIIIOKE- 3HaTb: OCHOBHble 3aKOHOMEPHOCTY E




modity HUSL. obuwecTBa;

science Jlekcuka no Teme 3aHATUA. YMmeTb: UCnonb3oBaTb pasnnyHble ¢a
and 7/0, |2/0,06|AyaupoBaHue Tekcta “Aquaculture”. OK-5 | KOMMYHWKaLUMK HAa POAHOM U UHOCT]
exami- 2 YreHue TekcToB FOBOpEHME: KPATKNM NPodecCcnMoHaNbHOM AeATEeNbHOCTY;

. Nepeckas TEKCTa, COCTaBNEHUE AUa- BnapeTtb: HaBblKaMM KOMMYHUKaALML
nation n0ros no npoiiaeHHo Teme. cpede, pasnMuHbIMKM CMocobamu Be
of milk Mucbmo: nNUCbMEHHbI nepeBos OT- KOMMYHUKaLMW.
prod- NeNbHbIX MPeaNOKEeHUN U3 TeKcTa
ucts ANA YTEHUA.

Com- I'pamMmaTuka: CJI0XXHOE JIOTIOJTHE-
modity HHE.
science JlIeKcMKa No Teme 3aHATUA.
and AyAHpOBaHHe TeKCTa 'ITeHHMe TeK- 3HaTb: OCHOBHble 3aKOHOMEPHOCTM E
exami- 8/0, |2/0,06 CTOB FOBOpveHI/IeZ praTKOG cooorre- OK-5 06LecTsa;
nation |2 HHC TIO TPOHCHHON TEME € HCTIOJL- YMmeTb: 1CN01b30BaTh pasinyHble ¢C
of SOBAHIEM H3YHCHHON JICKCHIH. KOMMYHMKaLMN Ha POAHOM U MHOCT]
IMucbMoO: MHCHMEHHBIM  TIEPEBOJ .
taste TEKCTA C  y4eTOM OCOGEHHOCTE nNpodeccnMoHaNbHOM AeATeNIbHOCTY;
orod- HAYYHOTO CTHJIS. Bnapetb: HaBblKaMU KOMMYHUKaLML
ucts cpeae, pasnuMyHbiMM cnocobamu Be
KOMMYHUKaLMW.
Com- FpammaTtuMKa: CNOXKHOEe nogea- 3HaTb: OCHOBHblE 3aKOHOMEPHOCTU E
modity wee. obuwecTBa;
science JlekcuKa no Teme 3aHATUA. YMeTb: 1CN01b30BaTh pasinyHble ¢C
and AypupoBaHue TekcTa “YTeHue TekK- KOMMYHMKaLMN Ha POAHOM U MHOCT]
exami- | 8/0, |2/0,06| ctoB ”, “Honey harvesting andl OK-5 | npodeccnoHanbHOi AeATeNbHOCTY;
nation 2 processing”, uW3BNeYEeHWE U3 HUX Bnapetb: HaBblKaMW KOMMYHUKaLWNY
of NPodeccnoHaNbHOM NEKCUKN. cpeae, pasnuMyHbiMM cnocobamu Be
FoBopeHue: obcykKaeHMEe MPOYUTAH- KOMMYHUKaLMW.
Meat HOTO TeKcTa.
prod- MUCbMO: MUCbMEHHDBIN MepeBos, TeK-
ucts cTa.
WUroro: |51/1,412/0,3
4
Bcero: [53/4,2 36/1

5.4. MpaKTUuecKkue 3aHATUA, UX HAMUMEHOBaHMe, cogep)KaHue U ob6bem B yacax

Ne pas-
Ne | pena - O6bem B yacax /
HanmeHoBaHMe NPaKTUYECKUX U CEMUHAPCKUX 3aHATUIA
n/n| gucum- TPYAOEMKOCTb B
NAUHDI 3.e.
1 cemectp 00 \ 390




1. 1. Theoretical foundations of commodity science 7/0,2 | 1/0,02
2. 5 Examination of gran goods 7/0,2 | 1/0,02
3. 3, Commodity science and confectionery expertise 7/0,2 | 2/0,05
4. 4 Commodity science and examination of fats 7/0,2 | 2/0,06
5. 5 Commodity science of food biologically active goods 7/0,2 | 2/0,06
6. 6. Food packaging 8/0,2 | 2/0,06
7. 7 Equipment for trade enterprises 8/0,2 | 2/0,06
2 cemecTp
8. 1 Quality management 7/0,2 | 1/0,02
9. 5 The basics technical regulation 7/0,2 | 1/0,02
10. 3 The basics of production technology 7/0,2 | 2/0,05
11. 4. . The basics of planning and managing technology 7/0,2 | 2/0,06
12. 5 Safety of goods and raw materials 7/0,2 | 2/0,06
13. 6. Modern technologies 8/0,2 | 2/0,06
14. 7 For the production of goods 8/0,2 | 2/0,06
3 cemecTp
15. 1 The basics of standardization 7/0,2 | 1/0,02
16. 5 The technology of the development of standards 7/0,2 | 1/0,02
17. 3 Food anatomy 7/0,2 | 2/0,05
18. 4 Commodity research and examination of fruits and vegetables 7/0,2 | 2/0,06
19. 5 Commodity science and examination of milk products 7/0,2 | 2/0,06
20. Commodity science and examination of 8/0,2 | 2/0,06
6. taste products
21. Commodity science and examination of 8/0,2 | 2/0,06
/- Meat products
Utoro 153;/4, 36/1

5.5. CemunHapcKue 3aHATUA, UX HAUMEHOBaHUe, coaeprKaHue n obbvem B Yacax
CemMMHapcKuMe 3aHATUA y4ebHbIM N1aHOM He NpeayCMOTPEHbI.




5.6. MpumepHasa TemaTUKa KypcoBbiX NpoeKTos (paboT)
KypcoBo# npoekT (paboTa) yuebHbIM NN1aHOM He NpeayCMOTPEHbI.

5.7. CamocTtoaTtenbHasa pabora

CopeprKaHue n 06bem camocToATeIbHOM PaboTbl CTYAEeHTOB

1 cemecTtp
Pasgenbi u O6bem B va-
Ne Tembl MNepeueHb AOMALLUHUX 3af4aHWNIT U APYrUX BONPOCOB AaA CaMo- CpoKku |cax/Tpypoem-KocTb
I1/l1 pa6oueﬁ npo- CTOATENIbHOIo Usy4yeHuA Bbinona- B 3.e.
rpammbl Camo- HeHuA 00 300
Theoretical MNpopaboTka y4ebHOro matepuana, U3y4eHHOro Ha 3aHATU-
1. |foundations of [ax. 3ayuMBaHMe HOBbIX NeKCUMYECKUX eamHuu,. MoarotosBka| 1-3 He- | 13/0,36 [13/0,36
commodity YCTHOrO pPaccKasa no Teme 3aHATUA. aenv
Examination of |BbinosHeHWE NUCbMEHHbIX YNPaXKHEHWUM, 3a4aHHbIX Npeno-
2. gran goods JasaTenem. 3ayumBaHue HOBbIX IeKCMYeckux eguHu. MNoa-| 4-6 13/0,36 |13/0,36
rOTOBKa YCTHOIO A0KA34a NO TEME YPOKa. Heaenu
3. |Commodity MNpopaboTka y4ebHOro matepuana, M3ydeHHOro Ha 3aHATU-| 7-9
science and AX. 3ayunmBaHMe HOBbIX NEKCMYECKUX eanHuL. Nepesoa Tek-| Hegenum | 13/0,37 |13/0,36
confactinnar, |CTA.
Commodity MUCbMeHHbIM nepeBofd TeKCTa. BbinonHeHWe neKcuKo-
4. |science and rpammaTMyecKux TecToB. 3ayumBaHuWe HOBbIX nekcuveckmx| 10,11 | 13/0,37 (13/0,36
Avarmination of|€OMHNUL. [1OArOTOBKA PAacCKa3a Ha NPONAEHHVIO TEMY. Heaenu
Commodity BbinonHeHWEe NUCbMEHHbIX YNParKHEeHUN, 3a4aHHbIX Npeno-
5. |science of food |AaBaTenem. 3ayumBaHmne HOBbIX NeKcUYECKUX eamnuuu,. Noa-| 12,13 | 13/0,37 (13/0,36
hinlacicall, FOTOBKA YCTHOrO PAacCKa3a Ha NMPONAEHHYIO TEMY. HeAenu
Food packag- |MpopaboTka yuebHOro matepmana, U3y4eHHOro Ha 3aHATU-
6. ling AX. 3ayuMmBaHMe HOBbIX JieKcnyeckmx eamHuu,. lMNoarotoska| 14, 15 14/0,39 |13/0,37
YCTHOIO paccKkasa Ha NPONAEHHYIO Temy. Heaenu
Equipment for [TncbmeHHbIN nepeBos TeKcTa. YCBOEHME NEKCMYECKOro
7. ltrade enter- |MaTepumana TeKCTa, cocTaBneHne guanora (paborta B napax)| 16,17
prises No JaHHOM Teme C UCNONb30BaHMEM CneLunanbHOM nekecukn,| Heaenm [13,75/0,38/14/0,39
KIMWNPOBAHHbIX BbIPAXKEHUN.
Uroro: 92,75/2,6/92/2,5
2 cemecTp
Ne |Pasgenbi u Tembl Cpokn | O6bem B yacax/
n/n | paboueii npo- | MNepeyeHb AOMALUHUX 3a4aHUI U APYIMX BONPOCOB A1 CAMO- | BbiNOA- | TPYA0EeMKOCTb B
rpammbli CTOATE/IbHOIO nU3y4yeHua HeHuA 00 300
Quality man-  BbinonHEHME MUCbMEHHbIX YNpPaXKHEHUW, 3a4aHHbIX npe-
agement nofasatenem. 3ay4ymBaHUE HOBbIX NEKCUYECKUX eanHWUL. 1-3 3/0,08 [13/0,36
1. NoAroToBKa YCTHOro pacckasa Ha MPOUAEHHYIO TEMY. Hegenm




The basics MNpopaboTka y4yebHOro martepuana, U3y4eHHOro Ha 3aHA-
technical regu- [TMAX. 3ay4nBaHMWE HOBbIX NeKCUYECKUX eanHuL,. MNoaroTos-|  4-6 3/0,08 [13/0,36
2. ||ation Ka YCTHOro AOKNada Ha NpoiaeHHylo Temy. YTeHue Hayy-| Hegenu
QN CTAThIA OO0 NAHHON TeMe
The basics of  [[IpopaboTka y4yebHOro matepuana, U3y4eHHOro Ha 3aHs-
3. production TUAX. 3aydnMBaHNe HOBbIX JIEKCMYECKUX eanHuL,. MNoaroTos-|  7-9 3/0,09 |13/0,36
technology Ka YCTHOrO paccKa3a Ha NPONAEHHYIO TEMY. Heaenu
. The basics of [[MMcbMeHHbIN NepeBos TEKCTa. YCBOEHME /IEKCUYECKOro
planning and MaTepunana TeKCTa, cocTaBneHne ananora (pabota B napax)
4, managing tech- [10 A3HHOM Teme c MCI‘IOJ1b3OBaHUVIeM cneumanbHoun nekcun-| 10, 11 3/0,09 |13/0,36
KW, KTULIMPOBAHHbIX BbIpaXKeHUN. Heaenu
nology
Safety of goods [[lMcbMeHHbI nepeBos, TeKCTa. BblINOAHEHME NEKCUMKOo-
5. |and raw materi- FPaMmaTyecKknx TeCToB. 3ayumBaHue HOBbIX nekcudeckux| 12,13 | 3/0,09 [13/0,36
als eanHuL. MoAroToBKa YCTHOrO paccKkasa Ha NpPonAeHHyo| Heaenm
Temy.
Modern tech- [IMCbmeHHbI NepeBoA TEKCTa. YCBOEHME NIeKCUYECKOro
nologies MaTepuana TeKCTa, cocTaBneHne anasnora (pabota B napax)
6. No AaHHOM Teme C UCNo/Jib30BaHMEM cneunanbHon neken-| 14,15 3/0,09 |13/0,37
KW, KANLWINPOBAHHbIX BbIDAXKEHUN. Heaenu
For the produc- BbinoNHEHNE NMUCbMEHHbIX YNPAXKHEHWIN, 3a[aHHbIX Npe-
7. |tion of goods  [noAaBaTesiem. 3ay4YMBaHWE HOBbIX JIEKCUYECKMX eaunHuL.| 16, 17 2,75/0,08(14/0,39
MoAroToBKa YCTHOrO pacckasa Ha NPOMAEHHYIO TeMy. Heaenu
Wroro: 20,75/0,6|92/2,56
3 cemecTp
Ne | Pasaenbl M Tembl Cpoku O6bem B
n/n paboueii npo- MNepeyeHb AOMALLUHUX 3a4aHWNIT U APYrMX BONPOCOB A4/ Ca- | BbiNoA- yacax/
rpammbl CaAMoOCTO- MOCTOATENIbHOIO NU3y4yeHuA HeHuA (0] ]0) 300
ATenNbHOro nlvye-
The basics of Bbino/sHEHWE NMUCbMEHHbIX YNpaXKHEHWUM, 3a4aHHbIX npe-
standardization [noAasaTenem. 3ay4ymMBaHME HOBbIX JIEKCUYECKUX eaUHULL. 1-3 8/0,22 | 17/0,47
1. [MoAroToBKa YCTHOrO paccKkasa Ha NPONAEHHYIO Temy. Heaenn
The technology of [lpopaboTka yuebHOro matepumana, U3y4eHHOro Ha 3aHsa-
the development [TWAX. 3ayunMBaHMe HOBbIX NEKCMYECKUX eduHuu,. lMoaro-|  4-6 8/0,22 | 17/0,47
2. |of standards TOBKA YCTHOrO O0KN3Ja Ha NPOMAEHHYK Temy. YTeHue| Hepenm
HaVYHOI CTaTbUW N0 AAHHOWN TEME
Food anatomy  [[MpopaboTka yyebHOro matepuana, M3y4eHHOro Ha 3aHsA-
3. TUAX. 3ay4yMBaHME HOBbIX JIEKCUYECKMX eauHuu. lMoaro- 7-9 8/0,22 |17/0,48
TOBKA VCTHOIO DACCKA3a HA NDOWAEHHVIO TEMV Henenm
Commodity re-  [[IuCbMeHHbIN nepeBoA TeKcTa. YCBOEHME NeKCUYECKOro
search and exam- MaTepunana TeKCTa, COCTaB/ieHNUe Ananora (pa6OTa B Na-
4. lination of fruits [P@X) MO AaHHO/ Teme c Ucnonb3oBaHuem cneunanbHon| 10,11 | 8/0,23 | 18/0,5
NEKCUKM, KNNLWNPOBAHHbIX BblpaXKeHUN. Heaenu
and vegetables ! P P A
Commodity sci- [[IucbmeHHbIN nepeBof TeKCTa. BbinonHeHWe nekcuKo-
5. |lence and exami- [PaMMaTMYeCKMX TeCcTOB. 3ayuMmBaHWe HOBbIX nekcuye-| 12,13 | 8/0,23 | 18/0,5
nation of milk CKnX eguHuL,. MoarotoBKa YCTHOrMO pacckasa Ha MNpoK-| Hepenu
EHHYIO TEMY.
products AeHAY y




Commodity sci- [[TMCbMeHHbIN nepeBoA TEKCTa. YCBOEHWE NIeKCUYECKoro
ence and exami- jMaTepuana TeKCTa, cOocTaB/ieHMe auanora (pabota B na-
nation of pax) No gaHHOW Teme C UCNo/sib3oBaHMeM cneuuanbHoi| 14,15 | 8/0,23 | 18/0,5

NEKCUKM, KNNLWNPOBAHHbIX BblpaXKeHUN. Heaenu
taste products

BbinonHeHWe NMUCbMEHHbIX YNPaXKHEHWUM, 3a4aHHbIX npe-
Commodity sci- |nogaBaTtenem. 3ayynmBaHMe HOBbIX NeKCUYeckux eanuuu.| 16,17 | 9/0,25 | 18/0,5
ence and exami- [[1o4roTOBKa YCTHOrO paccKasa Ha NPOMAEHHYIO Temy. Heaenu
nation of

Meat products

WUtoro: 57/1,6 (123/3,42

Bcero: 170,5/4,/307/8,54

6. NMepeueHb yuebHO-MmeTOogUUECKOro obecneueHuns ana CamocToAaTeNIbHOM paboTbl obyuarowmxca no
aucumnavHe (mogynio)

6.1. MeToauueckune ykasaHua (co6cTBeHHble pa3paboTku)

6.2. Jlutepatypa AN CAMOCTOATENIbHOI PaboTbl

1. [ioxanosa, H.M. Aurnumiickuii 361K [DNeKTpOHHBIH pecypc]: yuebHoe nocodue / H.M. [lrokaHosa. -
M.: HNH®PA-M, 2019. - 319 C. «Znanium.com» - Pexum JocTyma:
http://znanium.com/catalog/product/989393

2. PanoBens, B.A. AHTTIUHCKHI SI3BIK JJIs1 TEXHHUYECKUX BY30B [ DJNEKTPOHHBIN pecypc|: yaeOHOoe moco-
oue / B.A. PagoBens. - MockBa: PUOP, MHOPA-M, 2019. - 296 c.: - OBC «Znanium.com» - Pexxum
noctyna: https://new.znanium.com/catalog/document?id=327988

3.  AHIIMNACKUHN SA3BIK: CTAaHIAPTH3ALUS U METPOJIOTHS [DIEKTPOHHBIN pecypc]: yueOHoe mocobue / JI.
1O. Butpyk, u np.; nox pen. E. A. Hurupuna. - Boponex: BopoHeKCKHi TOCYapCTBEHHBIN YHUBEP-
CUTET WHXXEHepHbIX TexHomoruii, 2015. - 88 c. - OBC «IPRbooks» - Pexum nocryma:
http://www.iprbookshop.ru/50627.html

4. Adanacees, A.B. Kypc s¢ddexTuBHON IpaMMaTUKH aHTIUICKOTO si3bIKa [DIEKTPOHHBIN pecypcl:
yuebHoe ocobue / A.B. Adanacees. - M.: ®opym: THDOPA-M, 2015. - 88 c. - OBC «Znanium.com»
- Pexxum noctyma: http://znanium.com/catalog.php?bookinfo=498984

7. DOHA, OLEHOUYHbIX CPEACTB A8 NPoBeAeHUA NPOMEXXYTOYHOM aTTecTauumn obyyatowmxca no
AUCUUNNNHE

7.1. NepeyeHb KOMNETEeHUMI C YKa3aHMeM 3TanoB UX ¢OpPMUPOBAHUA B NPOLLECCE OCBOEHUSA
obpasoBaTtenbHOMU Nporpammbl

dtanbl popMmupoBaHUA KOM- HaumeHoBaHMe yuebHbIX AUCUMNAKH, GOPMUPYIOUX KOMNETEHLUN
neTeHuum B Npouecce ocBOeHUA 06pa3oBaTeNnbHOMU NPOrpammbl
(Homep cemecTpa cornacHo
y4yebHOMYy nnaHy)

OK-5: Cnoco6HOCTb K KOMMYHUKALMU B YCTHOM M NUCbMEHHO ¢pOpMax Ha PyCCKOM U MHOCTPAH-
HOM f3blKaxX ANA pelleHUnA 3a4a4 MeX/IMYHOCTHOIO U MeXKKY/IbTYPHOro B3aMMoAenuCcTBUA.

1 PycCkuit S13bIK M KyNbTypa peuu



http://znanium.com/catalog/product/989393
https://new.znanium.com/catalog/document?id=327988
http://www.iprbookshop.ru/50627.html
http://znanium.com/catalog.php?bookinfo=498984

IALILIFEACKUIA A3bIK

HOCTpaHHBbIN A3bIK

MoaroToBka K caye M caada rocyfapCTBEHHOMO 3K3aMeHa

Pycckuii Si3bIK U Ky/bTypa peun
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Hay4Ho-uccnegoBaTenbckas pa60Ta




7.2. OnucaHue NoKasatenei n Kputepues oueHnBaHuA KOMI'IeTeHLI,VIVI Ha Pa3/InYHbIX 3Tanax ux dJOpMMpOBaHMﬂ, onucaHue WkKanbl oueHnBaHuA

MnaHupyemble pe3ynbTathbl
0CBOEHMA KOMMETEeHL MU

Kputepuu oueHnBaHuA pe3ynbTaToB 06yyeHuUn

HeyA0BNeTBOPU-
TeNbHO

yAO0BNeTBOpU-
TeNbHO

Xopowo

OT/INYHO

HaunmeHoBa-
HUe OLEeHOUYHO-
ro cpepcrea

OK- 5: CnocobHOCTbI0 K KOMMYHMKALLMW B YCTHOM U NUCbMEHHOM GOpMax Ha PYCCKOM M MHOCTPaHHOM A3blKax A/1A PelleHns 3a4a4 MeXANYHOCTHOro

M MEXKKY/IbTYPHOro B3aMMOAEencTBUA

3HATb: OCHOBHbIE 3aKOHOMEPHOCTU B3aUMOAEN- dparmeHTapHble HenonHuble | CoopmunpoBaHHble, | CbopmnpoBaHHble
CTBMA YeNI0OBEKA U OBLLECTBa; 3HaHKA 3HaHMA HO coepXKalliue oT- | cucTemaTuyeckune

AeNbHble r|po6enb| 3HaHUA

3HaHUA

YMeTb: MUCMOb30BaTb Pa3inyHble GOpmbl, BUAbI|HacTU4HbIe ymeHnA|  HenosHble CopmuposaHHble
YCTHOM M MUCbMEHHON KOMMYHUKaL MU Ha POa- YMEHWA —\ymenus nonHble, go- ymeHuna
HOM M MHOCTPAHHbIX A3blKax B yuebHOM M npo- nycKatoTcsa Hebosb-
becCMOHaNbHOW AEeATENbHOCTY; lme oWmnBKM
BNAAETb: HaBblKaMW KOMMYHMKAUNKM B pogHoOKM | HacTuyHoe Braje- | Hecuctematu- | B cuctematnyeckom | YcnewHoe v cu-
n VlHOﬂ3b|'~‘|HOﬁ Cpep,e, pa3f|V|'“|Hb|MV| CHOCO6aN\V| HUWUe HaBblKaMi yecKoe npmnme-| npumeHeHnm HaBbl- cTematTunyeckoe
Bepb6anbHOM U HeBepbaNbHOWM KOMMYHUKaLMMN. He“”:o:a%" KOB ﬂ;g;g;i:‘m” ”p:;‘:‘ai:*:o*;”e

KOHTPO/IbHanA
paboTa, TecTsl,
3a4eThbl




7.3 TunoBble KOHTPO/IbHbIE 3a4aHUA U UHble MaTepuasbl, Heo6XoauMble ANA OL,EHKU 3HAHUN,
YMEeHU, HaBbIKOB U (MIN) onbiTa AEATENbHOCTU, XapaKTepuU3yoLWmUX 3Tanbl POpMUPOBAHMUA KOMNe-
TeHLMI B Npouecce ocBOeHUa obpasoBaTenibHOI Nporpammbl

TunoBsas KOHTpoabHaA pabota
Module: Product.
Tema npakTnyeckoro 3aHATMA: «MpoayKT»
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 forefront of all modern marketing strategies, some intangibility has become essential part of mar-
keting 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 Product) 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 quali-
ty 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:
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 Il. 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. Aservice 7 is useful to managers
8. Replacement 8 specialists

9. Gross 9 strategies

10. The term 10 the details

Task lll. Answer the following questions.



What is the product?

What product was at the forefront of all marketing strategies?
What is Tangible and Intangible product?

How are goods classified and valued?

vk e

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. HekoTopaa HemaTepmanbHOCTb CTaNa HEOTLEM/IEMOM YACTbiO MAPKETUHIOBbIX NPEANOKEHWNA.

2. B 6yxrantepckom yyeTte ToBap —3TO PU3MYECKMIN OOBEKT, KOTOPbIN AOCTYMNEH HA PbIHKE.

3. MpoAayKTOBbIN MEeHeaKMEHT BKAOYAET Pa3paboTKy cTpaTernii U TakTUK, KOTOpPbIe NOBbICAT CPOC.
4.Ycnyra aTo He MaTepuasbHbI NPOAYKT, HANPUMEP B C/lydae NPOPECCUMOHAIbHOM KOHCYIbTAL UK.
5. TepMUH «NPOAYKT» B OCHOBHOM MCNONb3YETCA TEMM, KTO XOUET U3Y4nTb AeTanun u 6oraTtcTBo KOH-
KPETHOro PbIHOYHOTO NOAb30BaTENA.

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 @ non-material or intangible product.

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

© N U A WN

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

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

VIII. Translate these sentences into Russian in writing.
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

vk wN e



Module: Types of products.
Tema npakTUYEeCcKoro 3aHATUA: « TUNbl NPOAYKTOBY
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.

Tema npakTuueckoro 3aHATUA: « 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 in-
dustry, 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 mois-
ture 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
negligible.

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

Produce, pasteurize, pulverizing, transport, producers, industry, production, element, medi-
cal, agricultural, minimum, maximum, problem, microbiological, optimal, commercial, reac-
tion, result, physical, product, vitamin, protein, sanitary, transit.

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

right.
1. Cyxoe monokKo 1. Shelf life
2. O6e3KnUpeHHoe cyxoe MONOKO 2. Extended storage
3. Cyxoe uenbHOe MONOKO 3. Slight off-flavours
4. O6oralleHHOe Cyx0e MOIOKO 4. Skim milk powder
5. XneboneKkapHaa NpOMbILINIEHHOCTb 5. Bakery industry
6. CpOK rogHocTh 6. Fortified dried milk
7. BnaskHble aTmocdepbl 7. Nutritional benefits
8. Hebo/ibllioe KONMYECTBO apOMaTOB 8. Milk powder
9. MpoAoMKNUTENBbHOCTb XPaHEHUA 9. Humid atmospheres
10. MutaTenbHasA LEHHOCTb 10. Dried whole milk

lll. Translate the following sentences into English

1. MNocne ANUTENbHOIO XpaHeHMA CyXxoe MOIOKO MOXKeT NOTepATb 3anax.

2. Cyxue MON04Hble MPOAYKTbl MMEIOT BbICOKYIO MULLLEBYIO LEHHOCTb.

3. Cyxoe MONOKO XpPaHUTCA HAMHOTO fiyyLue.

4. Cyxoe MOJIOKO MOYHO XPaHUTb NPU COOTBETCTBYHOLMX YCNOBUAX 40 8 MeCALLEB CO AHA BbIpaboT-
KMW.

5. Cyxue mono4Hble NpoayKTbl YNAaKOBbIBAIOTCA B repMeTUYHbIe NAACTUKOBbIE MaKeTbl.

6. Cyxoe MOMIOKO XpaHUTCA AONbLUE XKUAKOTO.

7. YT06bl COXPAHUTbL KAYECTBO MOJIOKA, HEOBXOAMMO NPEeaoXPaHATL €ro OT BAAXKHOCTU, KUCN0POAa,
CBETa, W BbICOKOM TemnepaTypbl.

8. Cyxoe 06e3*KMPEHHOE MOJIOKO YaCTO UCMOJIb3YETCA B KaYeCcTBe NULLLEBOIO UHIPeaMeHTa.

9. Cyxoe MOJIOKO NPaKTUYECKN HE OTIMYAETCA NO CBOMM CBOMCTBAM OT HAaTypa/ibHOrO MOJIOKa.

10. Cyxoe 06e3*KMpeHHOE MOIOKO M3rOTaB/IMBAETCA M3 CBEXKEro NacTepM3oBaHHOIO KOPOBbLEro MO-
JIOKa NyTeM BbICYLUMBAHUA Ha PACNbI/INTENIbHbIX 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?

A

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.
Ob6pasey: It is desirable that he be there at two o ‘clock.
It is necessary ...

It is requested ...

It is recommended ...
It is advisable ...

It is possible ...

o Uk wnN e

It is impossible ...
VI. Give a summary of the text.

Tect 1

Bbibepute NnpaBUAbHbLIN BapUaHT.
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. ...l1had supper with my friends at the canteen.
a) today; b) in two days; c) yesterday
8. She wrote this exercise ... .
a) tomorrow; b) next week; c) yesterday
9. Your brother doesn’t play football, ...?
a) doesn’t he; b) does he; c) has he
10. ... there many pictures in this magazine?
a)is; b)are; c) was
11. Ann ... school last year.
a) finish; b) finishes; c) finished
12. We ... on a tramp last Sunday.
a) go; b) goes; c) went
13. All the students of the group ... the last seminar.
a) attended; b) attends; c) attend
14. The teacher explains a new material ....
a) tomorrow; b) at the last lesson; c) at every lesson
15. The children ... in the school now.
a) were; b)are; c)is



16. ... your brother play the guitar every evening?
a) do; b) does; c)is
17. His parents ... in the country-house yesterday.
a) were; b) was; c) are
18. This is the ... way to the station.
a) shorter ; b) shortest; c) much shorter
19. My room is ... than yours.
a) large; b) the largest; c) larger
20. The bicycle is not ... fast as the car.
a) as; b) so; c) then

Kntou Kk mecmy

2 4 6 9 10 11 12 13 14 15 16 17 18 19 20
b b c b b b o c a c b b a b o b
Tect 2

Bbibepute NpaBUAbHbLIN BapUaHT.
1. At the last competition the first prize ... by our team.
a) win; b) was won; c) has won
2. The articles will have been typed ....
a) by 2 o’clock; b) tomorrow; c) tomorrow at 6 o’clock
3. He ... me this book next week.
a) gives; b) will give; c)is given
4. The book ... at the next conference.
a) was discussed; b) will be discussed; c) discussed
5. New metro lines are built in Moscow ....
a) now; b) every year; c) last year
6. We ... on a tramp last Sunday.
a) go; b) will go; c) went
7. My brother ... the guitar every evening.
a) played; b) play; c) plays
8. The letters were sent ...
a) yesterday; b) tomorrow; c) by last week
9. This time tomorrow | ... 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. | will have written the letter ...
a) by tomorrow; b) tomorrow; c) tomorrow in the evening
18. We ... in the river when the rain began.
a) were swimming; b) swam; c) are swimming
19. | ... never been to England.
a) was; b) have; c) has
20. This foreign firm ... new types of computers.
a) was demonstrated; b) has demonstrated; c) demonstrated

Kntou Kk mecmy

1 3 4 5 10 | 11 | 12 | 13 | 14 | 15 | 16 | 17 | 18 | 19 | 20
b b b b a c o a c a a a b b
Tect 3

Bbibepute NnpaBUAbHbIN BapUaHT.
1. Sables ... diurnal, mostly terrestrial carnivores.
a) was; b) has been; c) are
2. Food ...he most important contribution of agricultural animal.
a) were; b)is; c)are

3. Most dairy calves ... from their dams within a few hours of birth.

a) was separated; b) separates; c) are separated

4. A cow ... large amounts of milk next year.
a) will produce; b) produce; c) are produced

5. Cows ... twice per day on most farms.
a) has been milked; b) milked; c) are milked

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.

13.

14.

15.

16.

17.

18.

19.

20.

Farmers believe that there ... an increase in yields of crops next year.

a) was; b) were; c) will be

People ... farm animals for different purposes.

a) breed; b) were bred; c) breeds

Last week the farmers ...swine on pastures.

a) was kept; b) kept; c) keep

Scientific conferences on the problems of animal physiology regularly ... by physiologists.
a) holds; b) are held; c) hold

There ... only few domesticated animals in ancient times.

a) was; b) were; c) are

Animal scientists hope that the results of their research ... by farmers in practice.

a) uses; b) were used; c) will be used

The new textbook on animal husbandry ... by the professors of our University last year.
a) was written; b) were written; c) are written

A plan for reproduction of the beef cattle on the farm ... next week.

a) was suggested; b) will be suggested ; c) are suggested

Some manure ... on this field recently.

a) was spread; b) will be spread; c) has been spread

Kntou Kk mecmy

10.CuHTaKcnyeckme GyHKLMM repyHauA B NPeaOKeHUN.
11.MpAmasa n KOCBEHHAsA peyb.

12.CornacoBaHune BpemeH.

13. YcnosHble npeanoxKeHus.

14.CnoxKHoOe aononHeHue.

15.CnhoxHoe nognexatiee.

1 2 6 8 10 | 11 | 12 | 13 | 14 | 15 | 16 | 17 | 18 | 19 | 20
a | b a b b c | a c | a b|b|b|c|a b | c
KoHTpoJibHBbIE BONPOCHI 110 TPAMMATHKE
1. CTpyKTypa NpoCTOro npeasoxKeHus.
2. O6opor there is / there are.
3. O6pasoBaHue u ynotpebneHme Bnao-spemeHHbIXx GOpm B aKTUBHOM U CTPASATE/IbHOM 3a/10rax.
4. [NpuaaToyHble NPeanoXKeHUa YCI0BUA N BPEMEHMU.
5. CreneHu cpaBHeEHWA NpuaaraTe/ibHbIX U HAPEUYUHA.
6. WHPUHUTKB.
7. YeTbipe TMNa BONpocoB (06Wmii, cneumanbHbii, pasaenmTenbHbli, anbTepPHATUBHbIN).
8. MoganbHble rnaronbl U NX SKBMBANEHTDI.
9. MpuyacTue.

MpumepHoe coaepKaHue 3a4eta No gucumunanHe «MHocTpaHHbIN A3bIK» (1,2 cemecTpbl)




1. MNMpocnywaTb TEKCT MOHOIOIMYECKOro XapakTepa 2 pasa A/ITeNbHOCTbIO A0 4 MUHYT 3BYy4YaHUA
W Nepepatb ero cogeprkaHne (MMCbMEHHO UK YCTHO) MaKCMMabHO 6113KO0 K opuriHany. (O6bem
ayaumoTekcTa 800 nevyaTHbIX 3HAKOB).

2. MpounTtatb 6€3 cnoBapa M NepeckasaTb Ha aHMIMMCKOM A3blKe TEKCT MO cneumanbHOCTU obbe-
Mmom 1500 neyaTHbIx 3HaKoB. ChopmynnpoBaTb MMCbMEHHO 4 BOMPOCA K TEKCTY.

3. YCTHO M3N10XUTb OZHY U3 NPOMAEHHbIX TeM (BbIbOp No Bunetam).

MpumepHoe cogepKaHue 3K3ameHa no aucumnanHe «MHOCTpaHHbIN A3bIK» (3 cemecTp)

1. MncbMeHHbIM NepeBog, TEKCTA NO CNELNANbHOCTU C AHTIMIMCKOrO Ha PYCCKUM A3bIK CO CN0Bapem
o6bemom 1800 neyaTHbIX 3HAKOB. Bpems BbinosHeHMA — 60 MUHYT.

2. MpouynTaTb M NepeckasaTb HA AHIIMMNCKOM A3blKe TEKCT NOo crneumanbHocTM obvemom 1500 ne-
YaTHbIX 3HAKOB.

3. YCTHO U3N0XKUTb OAHY U3 NPONAEHHbIX TEM MO CMEeLManbHOCTU (BbIGOP No bunetam).

Module: What is metrology?
Tema NpaKkTUYeCKOro 3aHATUA: «4TO Takoe MeTponorua?»
Pre-reading task: Think and answer
Why you make up your mind to become a metrology engineer?

2. Did anybody advise you to choose a career in this field?
3. What can you say about the role of a metrology engineer in the civilized society?
4. What do you think the word metrology means?

Task I. Read and translate the text:
Metrology
1. Metrology is the science of measurement. Metrology includes all theoretical and practical

aspects of measurement. The word comes from Greek metron+logos, amongst others mean-
ing “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 interna-
tional vocabulary of metrology is maintained by the International Organisation for Standardi-

sation.
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.

5.

6.

Traceability, accuracy, precision, systematic bias, evaluation of measurement uncertainly, re-
liability are critical parts of a quality management system.

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 compari-
sons, all having stated uncertainties.” The level of traceability establishes the level of compa-
rability 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.

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
and Technology, National Physical Laboratory.

Task Il. Match English word-combinations on the left with the correct equivalents on the right:

12. The International Bureau of
13. Evaluation of

14. Protection of

15. The ontology and international

© N H W

Ensuring the suitability 1 aspects of measurement
Unit of 2 traceability

Regulatory 3 standards

Metrology is 4 Weights and Measures

The transfer of
Unbroken chain of
National or international
Theoretical or practical
Metrological

10. The level of

11. Applied or industrial

5 requirements
6 measurement
7 metrology
8 measurement uncertainly
9 of measurement instrument
10 consumers
11 vocabulary
12 comparability
13 comparison
14 the science of measurement
15 traceability

Task lll. Are these statements

a) True

b) False ¢) no information

1) Metrology is a purely applied branch of science.

2) The result of a measurement must be compared to the standard one.

3) Almost all branches of industry depend on the achievements of metrology.

4) There are many standardization systems exiting in the world.

5) Scientific fundamental metrology concerns the realization of measurement standards.
6) Applied metrology concerns regulatory requirements.

7) Calibration is the process where metrology is used to measurement equipment.

Task IV. Choose the answer to the question: What does metrology ensure?

a) That there are no mistakes
b) The protection of public safety

¢) The correctness of specific measurements situations



d) The quality control of measurement instruments

Task V. Translate the following into English:
1. MeTtponorua —3To HayKa 06 usmepeHumaAx.

2. 3aKoHoAaTenbHana MeTPoJiorua 3aTparnsaeT HOPMaTMBHbIE TPebOBaHUS K U3MEPEHUAM.
3. BO3MOXHOCTb OTCNEXKMBATb, TOYHOCTb, aKKYPATHOCTb, ABAAKTCA BAXKHbIMUW YaCTAMMU CUCTEMbI
MeHe KMeHTa KayecTsa.
4. OTcnerunBaHWe Yalle BCero NponcxoamT C MOMOLLbIO KannbpoBKN.
5. YpoBeHb BO3MOXKHOCTU OTCAEXKMBAHUA YCTAaHABAMBAET YPOBEHb CPABHUMOCTM U3MEPEHMUA.
Task VI. Match the criterion with its definition:

Criterion Definition
1. Precision a. is the degree of exactness which the final product
corresponds to the measurements standard.
2. Traceability b. refers to the ability of a measurement to consist-
ently
reproduced.
3. Accuracy c. refers to the consistency of accurate results over

consecutive measurements over time.
4. Reliability d. refers to the ongoing validations that the
measurement of the final product conforms to the original
standard measurement.
VI. Complete the sentences according to the text:
1. A core concept in metrology is (metrological) traceability, defined as “the property of a result

of measurement

chain of comparisons, all having stated uncertainties.”
2. These standards are usually coordinated by national

3. Traceability _ most often calibration.

4. These standards by national metrological institutes: National Insti-
tute of Standards and Technology, National Physical Laboratory.

5. Legal Metrology regulatory requirements of measurements and measuring in-
strument for , enabling taxation, protection of consumers

and fair trade.



Module: What is Metrology?
3agaHue |. Read and translate the text. Mpouutaiite n nepeBeguTe TEKCT.

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 measure-
ment uncertainly. Among the few exact measurements are:

- The absence of the quantity being measured, such as a voltmeter with its leads shorted

together: 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. Me-
trology 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.
Repeatability 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
measurements are beneficial to manufacturing, but other methods are available and sometimes are
more appropriate.

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
recording all setups and observations for possible future reference are opposed to the general business
practice of minimizing recordkeeping to limit litigation effects.

3aganue Il. Match English word — combinations on the left with the correct Russian equivalents on the
right. NMoabepuTte K aHINMIACKMM CNOBOCOYETAHUAM PYCCKUE.
Science of measurement

=

2. Qualifying conditions
3. Qualified equipment
4. Self-checking ratio metric measurements

7.4. MeToguueckme matepuansl, onpegensaiowme npoueaypbl oOLeHMBaAHUA 3HAHUIK, YMEHUI U
HaBbIKOB, M ONbITa AEATE/IbHOCTU, XapaKTepu3yloLWmX 3Tanbl GOPMUPOBaAHMA KOMNETEHL U

KpMTepMM OUEHKHU C(bOpMMpOBaHHOCTM HaBblIKOB U yMeHMVI rosopeHua



MoHonorunueckaa ¢popma

OueHKa

XapaKTepucTuKa oTeeTa CTyAeHTa

OT/INYHO

JIorMyHO NOCTPOEHHOE MOHO/IOrMYEeCcKoe BbiCKasblBaHME (onucaHue,
pacckas) B COOTBETCTBMM C KOMMYHMKATUBHOM 3aga4en, chopmyanpoBaH-
HOM B 3aZ1aHNMN.

Jlekcuyeckme eamHMUBl M rPaMMaTUYEeCKMe CTPYKTYPbl MCMONb3YHOTCA
YMEeCTHO.

Peyb NOHATHA: 3BYKM B NOTOKE PeYM MPOU3HOCATCA NPaBUIbHO, COBAtO-
[3eTcA NPaBUAbHbIN MHTOHALMOHHbIA PUCYHOK.

O6bem BbiCKa3biBaHUA — He meHee 12-15 ¢pas-npeanoxeHun.

XopoLwo

JTorMyHO NOCTPOEHHOEe MOHOJIOFMYecKoe BblCKa3biBaHWe (onucaHue,
paccKas) B COOTBETCTBMU C KOMMYHUKATUBHOM 3aaayen, cdopmMynnpoBaH-
HOM B 3aZ.@aHUN.

Jlekcnyeckme eamHULbl M FPpamMMaTUYEeCKMe CTPYKTYpbl MCMO/b3YyHTCA
YMeCTHO. [JonyCKaloTcsa NIeKCMYECKMe M rpaMmmaTUyeckme OWKnbKM, KoTo-
pble He NPenATCTBYOT MOHUMAHUIO peyn.

Peyb noHATHa, eCcTb Hannume poHemaTUyeckmx owmnbok. Ob6bem Bbl-
CKa3biBaHMA — He MmeHee 10 ¢pas-npeanorKeHUNn.

yaosneTsopuTesZibHO

MoHonormyeckoe BbICKa3blBaHWE (OMMCaHWe, pacckas) NOCTPOEHO He
BCEerga JIornyHo.

[onycKaloTcA NeKcMyYeckne u rpammaTnyeckme owKnbBKM, KOTopble 3a-
TPYAHAOT NOHMMAHUE peyn.
O6bem BbICKa3blBaHMA — He MeHee 6 dpas-NpeanoKeHnN.

HeyaoB/1eTBoOpUTENIbHO

CopeprkaHue oTBETA HE COOTBETCTBYET NOCTAaB/NIEHHOM KOMMYHUKATUBHOM
3agave.

[onycKarTcA MHOTOYMUCNEHHbIE NEKCMYECKUE U TPaMMaTUYecKme owmnb-
K. Peyb He BOCNPUHMMAETCA Ha CAyx M3-3a 6oablworo Koanvecrsa ¢o-
HeMaTU4eCcKnx oWwnboK.

KpuTtepuu oueHKku chopmmUpoOBaHHOCTU HABbIKOB NepeBoaa

MUHOA3bIYHOIO TEKCTa Ha pyccxm‘il A3bIK

OueHKa

XapakTepucTuKa nepeBoga TeKkcTa

OTAnyHO

MepeBos npeacTaBnsetr cobol apeKkBaTHyH nepenayvy MHOA3bIYHOIO
TEKCTa CpeacTBaMM PYCCKOroO A3blKka B HEPA3PbIBHOM €4MHCTBE CoAeprKa-
HUA 1 Gopmbl.

Xopouwio

MNepeBoa npeacraBnser cobolt ageKBaTHYKO nepedadvyy WMHOA3bIYHOTO
TEKCTa CpeacTBaMMU PYCCKOro A3blKka B HEPA3pPbIBHOM eAUHCTBE coepKa-
HMA N dopmbl. JonyweHo 30% rpammaTUyecKuX U CTUANCTUYECKUX OLLIN-
60K, NPUBOAALLMX K HETOYHOCTU NepeBoaa.

YO,0BNETBOPUTENIbBHO

B nepeBoge aonyuweHo 50 % rpammaTUUYECKUX U CTUAUCTUYECKMX OLLU-
60K. TeKCT nepeBeaeH He NOJIHOCTbIO.

HeyposnetsoputenbHo

CMbICA TEKCTA MCKAXKEH.




Kputepuu oueHKkn chopmmMpoBaHHOCTU HAaBbIKOB U YMEHWiIA 03HAKOMMUTE/IbHOIO YTEHUA C U3B/IEYEHU-
em nHdopmauumm

OueHKa XapaKTepucTUMKa oTBeTa CTyAeHTa
OTAnuHo MepecKas aAeKBaTHO OTPAXKaeT CoAEpPIKaHNe TeKCTa.
Xopowo B nepeckase gonyLieHbl N1EKCUKO-TPaMMaTUUYECKME OLLIMBKM, He
MCKaKatolme CMbICA TEKCTa.
Y[0BNeTBOPUTENLHO CoaeprKaHue TeKCTa nepeaaHo He NOMHOCTbIO.
HeyaosnetrsoputenbHo [lonylieHbl MHOFOYMC/IEHHbIE NEKCUYECKUE, TPaMMaTUYECKME,
CTUANCTUYECKME OWNBKK. CoaepiKaHUe TeKCTa HEMOHATHO.

KpMTepMM OUEeHKHU 3HaHUMU CTyAeHTa B pe3y/ibTaTe TeCTUpoBaHUA

- OLLEHKA «OT/IMYHO» BbICTABAAETCA NPU YCNOBUU NPABUIbHOIO OTBETA CTYAEHTA HE MEHEee Yem
85% TecToBbIX 3a4aHWUN;

- OLLEHKA «XOPOLUO» BbICTAaBAAETCA NPU YC/IOBUM NMPaBUIbHOIO OTBETA CTYAEHTA HE MEHEE YeM
70% TecToBbIX 334aHWIA;

- OLLeHKa «y[0BAeTBOpUTENbHOY» - He MeHee 50%;

- OUEeHKa «HEeyA0BNETBOPUTENIbHOY - €CAM CTYAEHT NPABU/IbHO OTBETUA MeHee Yem Ha 50%
TECTOBbIX 3a4aHWN.

KpuTepumn oueHKM 3HaHUI CTyAEeHTaA Ha 3ayeTe

LLIkana oueHnBaHMA lMoKka3satenun
«3a4YTEHO» PaboTa cooTBETCTBYET NOKA3aTeENAM U KPUTEPUAM OLLEHMBAHUA MO
LWKaNe «yaoBAeTBOPUTENIbHO» U Bbllle

«HEe 3a4YTeHO» PaboTa cooTBeTCTBYET NOKa3aTeNAM U KPUTEPUAM OLLEHMBAHMA NO
WKaNe KHeyA0BNETBOPUTEIbHOY
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8. YueOHO-MeTOAHUYECKOE U UHPOPMaLMOHHOe obecneyeHne AUCLUNIUHDI
8.1 OcHoBHasa nuTtepartypa

PamoBens, B.A. AHTTUHCKU S3BIK 11 TEXHUYECKUX BY30B [ DJIEKTPOHHBIN pecypc]: yueOHOe T0Cco-
oue / B.A. PagoBens. - MockBa: PUOP, MHOPA-M, 2019. - 296 c.: - OBC «Znanium.com» - Pexxum
noctyna: https://new.znanium.com/catalog/document?id=327988

AHTTIMACKHAN S3BIK: CTAaHAAPTU3AIUS U METPOJIOTHS [ DIEKTPOHHBIN pecypc]: yueObnoe mocodue / JI.

1O. Butpyxk, u ap.; nox pen. E. A. Uurupuna. - Boponex: Boponexxckuil rocy1apcTBEHHBII yHUBEp-
CUTET WHXXEHepHbIX TexHomoruii, 2015. - 88 c. - OBC «IPRbooks» - Pexum nocryma:
http://www.iprbookshop.ru/50627.html

8.2 lonosHUTeNbHAA anTepaTypa

Mroxanosa, H.M. Anrnuiickuii s3Ik [ DIEKTPOHHBIN pecypc]: yueoHoe mocooue / H.M. Jlrokanosa. -
M.: NH®DPA-M, 2019. - 319 C. «Znanium.com» - Pexum JIoCTyma:
http://znanium.com/catalog/product/989393

Adanacwes, A.B. Kypc 3¢ dexTuBHON rpaMMaTHKH aHTIUHCKOTO SI3bIKAa [DIEKTPOHHBIN pecypc]:
yaeOHoe mocobue / A.B. Adanackes. - M.: ®opym: THDPA-M, 2015. - 88 c. - OBC «Znanium.com»
- Pexxum mocryna: http://znanium.com/catalog.php?bookinfo=498984
1.

8.3. UHPopMaLMOHHO-TeNIeKOMMYHUKALMOHHDbIE pecypcbl ceTn «MHTepHeT»

[EY

- ObpasoBaTtenbHbii noptan ®reOY BO «MITY» [dneKTpoHHbIN pecypc]: Pexxmm poctyna:

https://mkgtu.ru/

2. - OdunumanbHbii canT MNpasutenbctea Poccuiickol Pepepaumnmn. [INEKTPOHHbLIN pecypc]: Pexkum
poctyna: http://www.government.ru

3. - WHPopmaumoHHo-npasoBoi noptan «lapaHT» [INEeKTPOHHbIM pecypc]: Pexum poctyna:
http://www.garant.ru/

4. - HayyHas anekTpoHHaa bubnmoteka www.eLIBRARY.RU — Pexum goctyna: http://elibrary.ru/

5. - INEKTPOHHbIN KaTanor oMb MOTEKM - Pexum AocTyna: //
http://lib.mkgtu.ru:8004/catalog/fol2;

6. - EAnHOe OKHO focTyna K obpasoBaTenbHbIM pecypcam: Pexkmum goctyna: http://window.edu.ru/



https://new.znanium.com/catalog/document?id=327988
http://www.iprbookshop.ru/50627.html
http://znanium.com/catalog/product/989393
http://znanium.com/catalog.php?bookinfo=498984
https://mkgtu.ru/
http://www.government.ru/
http://www.garant.ru/
http://www.elibrary.ru/
http://elibrary.ru/
http://lib.mkgtu.ru:8004/catalog/fol2
http://window.edu.ru/

9. MeTtoguueckue yKasaHuAa ana obyyalowmxca no 0CBOEHUIO AUcumMnanHbl (mogyna)
YuebHo-meTogUuecKne matepuasbl N0 NPAKTUUECKUM 3aHATUAM OUCLUNAUHDI

Pa3aen/Tema c yKa- dopmu-
3aHMEeM OCHOBHbIX MeToabl Cnocob6bi (popmbi) CpepgcTBa pyembie
yuyebHbIX 31eMeHTOB obyyeHus obyuyeHus obyuyeHus Komne-
(AmMpaKTMuecknx TeHUUHn
eAuHunL)
Animal Husbandry ObbAcHeHwe, lpynnosas, 1. YuyebHuUK. OK-5
(TekcT, Tabnunua) JIEKCUKO- dpoHTaNbHasA 2. YuyebHo-
rpaMmaTUyecKmi MeTogMyecKkoe no-
Animal Nutrition lpammaTunko- lpynnosas, cobue. OK-7
(TekcT, ynpa*kHeHus) | nepeBoAHOMN, nHgmsmnayanbHasa, | 3. MHPopmaumoHHo-
MeToA, YTeHuA dpoHTaNbHas KOMMYHUKaLNOH-
Physiology of ani- KoMMYyHWKaTUBHbIN, NHomnBnayanbHo- Hbl€ TEXHOJIOTUN. OK-5
mals (TecT, yuebHOEe | NeKCUKo- rpynnosas, 4. MynbTumeauiiHble
3afiaHue) rPammaTUYecKni ¢dpoHTanbHan nporpammbl.
Animal Ecology (Tab- | MHTepaKTUBHbIN, Fpynnosas, 5. Cnosapw.
INUQA, KapTOYKM) KOMMYHUKATUBHbIM UHOMBUAYaNbHAA 6. CNpaBoOYHbIN  Ma- OK-5
Tepuan.
Hygiene of animals MeTtoa TPEHUPOBKMU, lpynnoBas, OK-5
(KapTOYKK, NEKCUKO- | IEKCUKO- UHOMBUAYAJIbHAA, 1. YyebHuK. OK-7
rpam. ynpaxKHeHus) rpammaTuyecKui dpoHTaNbHas 2. YyebHo-
Farm Veterinary MeTop YTeHus, rpam- NHavemnayanbHas, meToaunyecKkoe rno-
(TekcT, nekcuko- MaTMKO-NepeBOLHOM dpoHTaNbHaA cobue. OK-7
rpam. ynparkHeHusa) 3. UHpopmaumMoHHO-
Animals heredity Ob6bAcHeHMe, lpynnosas, KOMMYHMKaLMOHHble OK-5
(tabnunua, Tekcr) JIEKCUKO- MHAMBUAYaNbHAA, | TEXHOJIOTUN.
rpaMmaTUyecKui dpoHTaNbHaA 4. MynbTuMmeauiiHble
Farm animals (Kap- NHTEepPaKTUBHbLIN, lpynnosas, nporpammei. OK-5
TOYKM, Tabnuua) KOMMYHUKATUBHbIN UMHAMBUAYANbHAA, 5. Cnosapw. OK-7
dpoHTaNnbHas 6. CnpaBoOYHbIN Ma-
Livestock farms Ob6bAacHeHue, lpynnoBas, Tepnan. OK-1
(TekcT, nekcuko- NeKCUKo- UHOMBUAYAJIbHAA, OK-2
rpam. ynparkKHeHus) rPammaTU4ecKmi, ¢dpoHTanbHan

KOMMYHUKaTUBHbIM



http://www.elective.ru/arts/lan10-k0317-p17863.phtml
http://www.elective.ru/arts/lan10-k0317-p17902.phtml
http://www.elective.ru/arts/lan10-k0317-p17863.phtml
http://www.elective.ru/arts/lan10-k0317-p17892.phtml
http://www.elective.ru/arts/lan10-k0317-p17892.phtml

Animal welfare NIEeKCUKO- NHomnBnayanbHo- 1. YyebHuK. OK-5
(TEKcT, KapTOUKM) rPammaTUYecKui, rpynnosas, 2. YyebHo-
KOMMYHUKaTUBHbIM ¢dpoHTaNbHan meToamyecKoe no-
Animal feeds (TeKcT, | nekcuko- lpynnosas, cobue. OK-5
TecT) rpaMmmaTuyecKui nHgmsmnayanbHasa, | 3. MHbopmaumoHHO- OK-7
KOMMYHMKaTUBHbI ¢dpoHTanbHan KOMMYHMKaLMOHHbIE
Animal housing (Tab- | UHTepaKTUBHbIN, lpynnosas, TEXHOJIOTUU. OK-5
nmua, yyebHble 3a- KOMMYHMKaTUBHbIM uHauemayanbHas, | 4. MynbTumeauiiHbie
AaHunA) PpOHTaNbHas NPOrpaMmbi.
Selection of animals | KOMMYHMKaTUBHbIN, lpynno.as, 5. Cnosapw. OK-7
(TekcT, Nnekcuko- rpammaTmuKo- $ppoHTaNbHaA 6. CnpaBoYHbIN Ma-
rpam. ynparKHeHus) nepeBoaHoOM Tepuan.
Mutation of animals | ObbsacHeHuMe, NHuaueuayanbHo- OK-7
(tabnuua, KAapPTOYKK, | NEKCUKO- rpynnosas,
TecT) rPammaTUYeCcKni, UHAMBMAYaANbHaSA,
KOMMYHUKATUBHbIN $ppoHTaNbHaA
Dairy animals (kap- ObbAacHeHue, lpynnosas, OK-5
TOYKM, Tabanua) NeKCUKo- MHAMBMAYANbHAA, 1. YyebHuK.
rPammaTUYeCcKni ¢dpoHTanbHan 2. YyebHo-
Poultry breeding pammaTunKo- NHuaneuayansHo- meToauyeckoe
(TeKkcT, nekcmko- nepeBoAHOM, rpynnosas, nocobue. OK-5
rpam. ynparKHeHus) MEeTOA YTEHUA ¢dpoHTanbHan 3. UHPopMmaLMOHHO-
Pig breading (Tekcr, KoMMYHWKaTUBHbIN, lpynnosas, KOMMYHUKALUMOH- OK-5
KapTOYKM) NeKCuKo- MHAMBMAYaANbHAA Hble TEXHO/I0TUM. OK-7
rpaMmaTmUyecKkuin 4. MynbTumeauiiHble
Horse breeding NHTEpPaKTUBHbLIN, lpynnosas, nporpammbl.
(TekcT, TecT) KOMMYHUKATUBHbIN UHOMBUAYANIbHAA, 5. Cnosapu. OK-7
dpoHTanbHaA 6. CnpaBoYHbIA Ma-
Fish breading (ta6- MeTopa, TPeHNPOBKM, NHuausuayanbHas, Tepuan. OK-5
nmua, yyebHble 3a- NeKCuKo- ¢dpoHTaNbHan
AaHuA) rPammaTUYecKni
Beekeeping (Tekcr, MeTopa uTeHusn, rpam- lpynnoBsas, OK-5
NIeKCUKOo-rpam. MaTUKO-NepeBoAHOM MHAMBMAYasibHaA, OK-7
yrpa*KHeHus) ¢dpoHTanbHan
Transportation of ObbAacHeHue, lpynnosas, OK-5
animals (tTabnuua, NIEeKCUKO- MHOMBUAYANbHASA,
KapTO4KM, TecT) rPammaTUYeCcKni ¢dpoHTanbHan



http://www.elective.ru/arts/lan10-k0317-p17892.phtml
http://www.elective.ru/arts/lan10-k0317-p17863.phtml
http://www.elective.ru/arts/lan10-k0317-p17902.phtml
http://www.elective.ru/arts/lan10-k0317-p17863.phtml
http://www.elective.ru/arts/lan10-k0317-p17892.phtml

10. MepeyeHb MHGOPMALMOHHDBIX TEXHONOIUA, UCNONb3yeMbIX NPU OcylLecTBAeHUn o6paso-
BaTe/IbHOro npouecca No AUCLUNINHE, BKAOYaA nepevyeHb NporpammHoro obecneyeHna u uHoop-
MaLMOHHDIX CMIPABOYHbIX cuctem (npu HeobxoamumocTtu)

NHbOpMaLMOHHbIE TEXHONOTUKM, UCMONb3yeMble NMPU OCyLLeCcTBNeHMM obpa3oBaTeNbHOro Npo-
Lecca no ANCUMNAMHE, NO3BONAIOT:

- OpraHusoBaTb npouecc o06pasoBaHMA MNyTem BM3yanMsauuMm ulyyaemon MHPopmaumu no-
CpencTBOM MCNONb30BaHMA Npe3eHTaumn, y4ebHbIXx GUAbMOB;

- KOHTPO/IMPOBATL Pe3y/bTaTbl 0OYYEHUss Ha OCHOBE KOMMbIOTEPHOrO TECTUPOBAHUSA;

- aBTOMATU3MPOBATb PacyeTbl aHA/NIUTUYECKMX MOKasaTenei, npeayCMOTPEHHble MPOrpamMmoin
Hay4yHO-UccnenoBaTeNbCKOM paboTbl;

- aBTOMATU3NPOBATb MOUCK MHPOPMALMM NOCPEACTBOM MCNOb30BAHUA

CMPaBOYHbIX CUCTEM.

[na ocywecTsneHns y4ebHOro npouecca Mcnonbsyertca cBO60AHO pacnpocTpaHAaemoe (becnnat-
HOe, He TpebyloLlee NMLEH3MPOBAHMA) NporpaMmmHoe obecneyeHue:

1 .OnepauymoHHasa cuctema « Windowsy,

2. OducHbi nakeT « WPS office»;

3. Mporpamma ana socnpomnsBeaeHuns ayamo v sngeo dpannos «VLC media player»;
4. MNporpamma gns BocnpomsseneHma ayano u suaeo ¢amnos «K-lite codec»;

5. Mporpamma ana paboTbl C apxmBamm «7zip»;

6. Mporpamma ana pabotbl ¢ AokymeHTamun popmata pdf «Adobe reader»

MNepeyeHb MHPOPMALMOHHDBIX CNPABOYHbIX CUCTEM

1. dnekTpoHHaa bubnnoteyHas cuctema «ZNANIUM» (www.znanium.com)

2. DNeKTpoHHasa bubamoTeyHan cuctema «IPR books (http//www/iprbookshop.ru/)

st oOy4aroruxcst odecrieueH A0cTyn (yIaaeHHbBIH AOCTYM) K CIEAYIOIMINM COBPEMEHHBIM IPO-
q)eCCI/IOHaJ'H:HBIM 6a3aM JaHHBbIX, I/IHq)OpMaLII/IOHHBIM CIIPpaBOYHBIM U MTOMCKOBBIM CUCTEMAM:


http://www.znanium.com/

1. KoncynwranT [lnroc — cipaBounast mpaBoBas cuctema (http://consultant.ru)

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

3. Hayunas snextponnas ouonuoreka (HOB) (http://www.elibrary.ru)
4. DnextponHas bubnmoreka [{uccepramuii (https://dvs.rsl.ru)

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

6. HartmonaneHas anekrponnas 6ubnuoreka (http://H36.pd)

11. OnucaHmMe matepuanbHO-TeXHUUYECKON 6a3bl Heobxogumoit gna ocywiecTsneHua obpaso-
BaTe/IbHOro npouecca no gucuunauHe (moaynio)

HanmeHoBaHMA cneunanbHbIX
NOMELLEHUNA M NOMELLEHWUI
ONA CaMOCTOATENbHOMN paboTbl

OcCHalLEeHHOCTb cneumanbHbiX
NOMELLEHUNA M NOMELLEHWUI
ONA CaMOCTOATENbHOMN paboTbl

MNepeyeHb AMLEH3NOHHOrO NpPo-

rpammHoro obecneyenus. Pek-

BM3UTbI NOATBEPKAAOLLETO A0
KYMeHTa

Cneu,maanble nomeweHnA

Y4yebHble ayguTopum ana
NpoBeAeHNA 3aHATUIN NEKUU-
OHHOTrO TUNa:

3 aTax, aya. 311, 313

yn. NepBomaicKkas, 210,
KomnbloTepHbIl Knacc:

Yn. NepBomaiickasn, 191, 3ar.

OcHalleHa:
-CNneunanmsnpoBaHHaa me-
6enb, 40 Nnocago4YHbIX MeCT;

- MyNbTUMeANnMHoe obopyao-
BaHWe;

-KOMMNbIOTEPHbIN Knacc Ha 15
NOCaA0YHbIX MECT, OCHALLEH-
HbI KOMMbloTEpamu Pentium c
BbIX040M B NHTEpHeET;
-Habopbl AEMOHCTPALLMOHHbDIE;
y4ebHo-HarnaaHble nocobus;
CrpaBOYHaA AuTepaTypa.

1.0nepaunoHHasa cuctema
«Windows», gorosop
037600002715000045-
0018439-01 071 19.06.2015;
cB06OAHO pacnpocTpaHaemoe
(becnnaTHoe He Tpebytoulee
JIMLLEH3NPOBAHMA) NPOrpamm-
Hoe obecneyeHue:

1. Mporpamma ana BoCnpo-

N3BEAEHUA ayaMo U BU-
neo ¢darinos «VLC media
player»;

Mporpamma ana Bocnpo-
u3BeaeHunA ayamo U BU-
«K-lite

neo  ¢dannos

codecy;

OducHbIn naket « WPS
office;

Mporpamma gna pabotbl
C apxmBamm «7zip»;

Mporpamma ansa paboTsbl
C

JokymeHTamu popmata pdf
«Adobe reader»

MomeLlleHUsa ANA CaMOCTOATENIbHOM P

aboThl

YutanbHbiii 3an GITEOY BO
«MITY»: yn. NepBomaickas,

YutanbHbIM 3an umeeT 150

Nnocago4yHbIX MECT, KOMMNbIO-

1.0nepaunoHHas cmctema

«Windows», norosop




191, 3 ataxK, aya. 311,313 um
KOMMNbIOTEPHbIM Knacc.

TEPHOE OCHaLLLeHME C BbIXO-
aom B MHTepHeT Ha 30 noca-
ZOYHbIX MECT; OCHALLEH cne-
LUMANN3NPOBaAHHOM Mmebenbto
(cTonbl, cTynbA, WKadbl, WKa-
bl BbICTAaBOYHbIE), CTaLMO-
HapHOe MynbTUMeaUIHOe
obopypoBaHue, oprrexHuka
(npuHTEpbI, CKaHepbl, Kce-
POKCbl)

037600002715000045-
0018439-01 0T 19.06.2015;
cBO6OAHO pacnpocTpaHaemoe
(6ecnnaTHoe He Tpebytollee
JIMLLEH3UPOBAHUSA) NPOrpamm-
Hoe obecneyeHue:

6. Mporpamma gns Bocnpo-

n3BeLeHMA ayamo u Bu-
aeo dannos «K-lite
codecy;

7. OducHbI naket « WPS
office»;

8. Mporpamma ana pabotbl
C apxumBamu «7zip»;

9. Mporpamma ana pabotbl
C

JokymeHTamun popmarta pdf
«Adobe reader»




12. lononHeHnA n usmeHeHnA B paboueit nporpamme
3a / yuebHbIN rog,

B pabouyto nporpammy

(HaumeHoBaHMe AUCUUNAUHDI)

ONs HanpaB/ieHua (cneuyanbHOCTH)

(Homep HanpaBneHus (cneymanbHOCTK)

BHOCATCA chnegyrouwme gonoaHeHNA U USMEHEHUA:

JononHeHnA n nsmeHeHMA BHeC

(monxHocTtb, ©.1.0., noanuco)

Pabouan nporpamma nepecmoTpeHa 1 ogobpeHa Ha 3acegaHun Kapeapbl

(HanmeHoBaHMe Kadpeapbi)

« » 20 .




3aBeaytowmii Kadeapon

(noanuce) (¢.1.0.)
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