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Hean n 3a1a4u yueOHOM IMCUMILTHHBI

IenssMu ocBOECHMS TUCHHUILIMHBL «IHOCTpaHHBIN S3BIK» B paMKaX IEPBOM CTYIIEHU BBICILIETO
Ipo(eCCHOHATILHOIO 00pa30BaHUs SBISAIOTCS MOBBIIIEHHE HCXOJHOIO YPOBHS BJIAJCHHS HHO-
CTPaHHBIM S3bIKOM, 00yUYEHHE MPAKTHUECKOMY BIIAJICHHUIO SI3bIKOM CHEIMATBHOCTH JUISl €T0 aKTHB-
HOT'O IPUMEHEHUS B IPOPECCUOHATBHON 1€ TEIbHOCTH.

3anauamu acniekta «lIpodeccnoHanbHO OPUEHTHPOBAHHBIN S3BIK)» SBISIOTCS:
® pa3BUTUE YMEHUI YTEHUS JUTEPATYPHI MO CHELUATBLHOCTH C LENbI0 U3BJICYEHUS HUH(POP-
Maluy;
® pa3BUTHE HABBIKOB U YMEHUN aHHOTHUPOBAHHSA, peepUpOBaHMS U TEpPEBOJA CIEIHATb-
HOM JIUTEpaTypHl;
® pa3BUTUE OCHOBHBIX HABBIKOB IMChbMa JJIsl BEJICHHs NEPENUCKH U MOATOTOBKH MyOJInKa-
LU
® pa3BUTUE YMEHUI TOBOPEHMs B paMKaX 3HAKOMOM IpoQecCHOHaIbHO OpUEHTHPOBAHHOM
JIEKCUKH;
e pa3BuUTHE UH(OPMAIIMOHHOHN KYJIBTYPHI.

1. Mecto mucuunuHbl B cTpykType OIl mo HanpaB/ieHHIO NOATOTOBKH (CIEeNUAaTbHOCTH)

Hucuunnuna «MHOCTpaHHBINA S3bIK» BXOAUT B 6a30Bbiid 1ukia OIl. OOyueHue MHOCTpaHHOMY
SI3BIKY CTYJICHTOB PacCMAaTPUBACTCS KaK COCTABHAs YacTh BY30BCKOW MPOTPaMMBI T'yMaHUTAPH3AIHH
BhICIIIEr0 00pa30BaHUsl, KAK OpraHUYecKasi 4acTh MPOIECCa OCYIIECTBICHUS MOJATOTOBKH BBICOKOKBA-
TUQUIUPOBAHHBIX CICIIMATUCTOB, aKTUBHO BJIAJICIONIMX MHOCTPAHHBIM SI3BIKOM KaK CPEJACTBOM HWH-
TEPKYJIBTYPHOU M MEKHAIIMOHAILHOW KOMMYHUKAIUH, KaK B cepax MpodecCHOHATBHBIX HHTEPECOB,
TaK U B CUTYaIUAX COIUATBHOTO OOIICHHUS.

Haynmyre HE0OX0MMMOM KOMMYHHKATHBHON KOMIIETEHIIUH AT BO3MOXHOCTH BBIITYCKHUKY Be-
CTH TUIOZIOTBOPHYIO JEATEIBHOCTH M0 U3YUECHUIO H TBOPUECKOMY OCMBICIICHHIO 3apyOeKHOTO OTBITA B
NPOGWIMPYIOMIMX U CMEXHBIX 00JIACTAX HAYKH U TEXHHKH, a TaKkKe B cdepe JenoBoro mnpodeccuo-
HaJIBLHOI'O OOIIEHUS.

2. IlepeyeHb NJIAHUPYEMBIX Pe3yJILTATOB 00y4YeHHUSs MO THCHMILIMHE (MOIY.JII0), COOTHECEH-
HBIX C IVIAHNPYEMbIMH Pe3yIbTATAMH 0CBOCHHUsI 00Pa30BaTeIbHON NMPOTrPaMMBbI

[Iporuiecc n3yueHus: AUCIUILTAHBI HAMTPaBIIeH HAa (OPMHUPOBAHUE CIEAYIOIUX KOMITETECHITHI:

® C[I0OCOOHOCTh OCYIIECTBIIATH COIMAIbHOE B3aUMOJIEHCTBUE U PEaIU30BBIBATH CBOIO POJb B KO-

mane (YK-3);

® CITIOCOOHOCTH OCYILIECTBIIATH JIETOBYI0 KOMMYHUKAIIMIO B YCTHOW M MUCbMEHHOM (hopMax Ha Troc-

yaapcTBeHHOM si3bike Poccuiickoii Meneparun U nHOoCcTpaHHOM(BIX) si3bike(ax) (YK-4).

B pe3ynbpTare ocBOCHHS AUCIUIUIMHBI 00YJArOITUICS JOJIKEH:

3HATb: OCHOBHBIE IPUEMBI U HOPMBI COLUAIBHOIO B3aUMOJCHCTBUS; OCHOBHBIC NOHATHS U METOJbI
KOH(JIMKTOJIOTHH, TEXHOJIOTHH MEXJIMYHOCTHOM M TPYNIOBOM KOMMYHHKAIIMU B JIETIOBOM B3aMMO-
JEUCTBUY; NIPUHILIUIIBI IIOCTPOEHUSI YCTHOIO U NMMUCbMEHHOT'O BBICKA3bIBAaHUS HA PYCCKOM M MHOCTpPAH-
HOM $3bIKaX; MpaBUJjia U 3aKOHOMEPHOCTH JI€JIOBOM YCTHOM M MUCbMEHHOW KOMMYHUKAIIUH;
yMeThb: YCTaHaBIMBATh U MOJICPKUBATh KOHTAKTHI, 00ECIIEYNBAIOIINE YCICIIHYIO pad0Ty B KOJJIEK-
THBE; IPUMEHITh OCHOBHBIE METO/Ibl U HOPMBI COIIMAJILHOIO B3aUMOJICHCTBUS JIJISI pealIn3alli CBOEH
pOJIM ¥ B3aUMOJENCTBUS BHYTPU KOMAH/bl; IPUMEHATH HA IPAKTUKE JEJTOBYI0O KOMMYHHUKALUIO B YCT-
HOM ¥ MUChbMEHHOU (hOpMax, METOBI M HABBIKU JICTIOBOTO OOIIEHUS HA PYCCKOM M HHOCTPAHHOM SI3BI-
Kax;
BJIQ/IETh: TPOCTEUIIMMH METOJAMHU U TIPHEMaMH COITHATBHOTO B3aUMOJICHCTBUS M pabOTHl B KOMaHIE;
HABBIKAMHU YTEHHS U TEpPeBOJla TEKCTOB HAa MHOCTPAHHOM SI3BIKE B MPO(ECCHOHAIBHOM OOIIECHUY;
HaBBIKAMH JICJIOBBIX KOMMYHUKAIIMA B YCTHOM M MUCHbMEHHOW (opMe Ha PYCCKOM M MHOCTPAHHOM
SI3BIKaX; METOJIUKOW COCTaBIEHUS CYXJCHHUS B MEXKIMYHOCTHOM JIETIOBOM OOIIEHWUH HA PYCCKOM U
WHOCTPAHHOM SI3bIKaX.

4. O0beM AMCUUILIMHBI M BUABI y4e0HO0# padoThl. O0masi Tpy10eMKOCTh JUCHUILINHBI



4.1. O6beM TMCUMILUIUHBI M BU/bI Y4eOHO# padoThl 110 04HOM dopMe 00yUeHMsI

OO61mmas TpyI0eMKOCTh TUCHUILUTHHBI cocTaBisgeT 360 yacoB (10 3a4eTHBIX ¢IMHUII)

Bcero CemecTpnl

Bup yueOHoii padoThI 4acoB 1 2 3
KonTakTHbBIE Yachl (BCero) 153,85/4,2 | 51,25/1,4| 51,25/1,4 |51,35/1,4
B Tom uncne:
Jlexuuu (JI)
ITpaktuyeckue 3austus (I13) 153/4,2 51/1,4 51/1,4 51/1,4
Cemunapsi (C)
Jlaboparopusie pabots (JIP)
KonrakTtHas padora B nepuos arrectaruu (KPAT) 0,35/0,01 0,35/0,01
CamocrosTenbHast padoTa 1oJi pyKOBOJCTBOM IIPENO-
nasatens (CPIT) 0,5/0,014 |0,25/0,007 {0,25/0,007 -
CamocrositesabHas pa6ora (CP) (Bcero) 170,5/4,8 [56,75/1,6 |56,75/1,6 | 57/1,6
B Tom uncne:
KypcoBoii mpoekT (pabota)
PacuerHo-rpaduueckre paboThI
Pedepar
Upyeue euovt CPC (ecnu npedycmampusaiomcs, npu-
sooumcs nepeyerv 6uoog CPC)
1. TToaroToBKa YCTHOTO COOOIIEHHS IO TEME. 57/1,6 18/0,5 18/0,5 21/0,6
2. BeinosHeHue nepeBoios. 57/1,6 18/0,5 18/0,5 21/0,6
3. BayunBaHKe HOBBIX JICKCHYECKUX CANHHII. 56,5/1,6 |20,75/0,6 | 20,75/0,6 | 15/0,4
Kypcogoii mpoekt (pabota)
Kontpoas (Bcero) 35,65/1 - - 35,65/1
®opMa NPOMEKYTOUHOI ATTeCTANHM:
3a4eT, IK3aMeH 3a4er 3a4eT | JIK3aMeH
O01masi TPy10eMKOCTh 360/10 108/3 108/3 144/4

4.2. O6beM TUCHMILIMHBI M BUAbI y4e0HOii padoThI 10 3204HOI (popme 00yUeHUsI




OO01mas TpyI0eMKOCTh TUCIUILINHBI cocTaBiisgeT 360 yacoB (10 3a4eTHBIX SIUHUIY)

Bcero CemecTpnl

Buj yueoHoii padoThl yacoB/3.e. 1 2 3
KonTakTHbIE Yachl (BCero) 36,85/1,02|12,25/0,34|12,25/0,34| 12,35/0,34
B Tom uncne:
Jlexuuu (JI) -
ITpaktrueckue 3austus (I13) 36/1 12/0,33 12/0,33 12/0,33
Cemunaps! (C) -
Jlabopartopusie paboTs (JIP) -
KonrakrHas pabora B nepuos arrectanuu (KPAT) 0,85/0,02 |0,25/0,007(0,25/0,007| 0,35/0,01
CamocrosTenbHas paboTa 1Moj PYKOBOICTBOM IIPEIo-
nasarens (CPIT)
CamocTosiTeibHasi pa6ora (CP) (Bcero) 307/8,53 | 92/2,56 | 92/2,56 123/3,41
B Tom uucne:
Kypcogoii mpoekt (pabora) -
PacuerHo-rpaduueckre paboThI -
Pedepar -
lpyeue euovr CPC (ecnu npedycmampugaromest, npu-
gooumcs nepeuers udos CPC)
1. IToaroToBKa YCTHOTO COOOIICHHSI IO TEME. 108/3 36/1 36/1 36/1
2. BeimonHeHue nepeBoios. 108/3 36/1 36/1 36/1
3. 3ayynBaHKE HOBBIX JCKCHUCCKUX CIUHHUII. 91/2,53 20/0,56 20/0,56 51/1,41
KonTpoasb (Bcero) 16,15/0,45| 3,75/0,1 | 3,75/0,1 | 8,65/0,25
dopMa NPOMEKyTOUHOI aTTeCTANMM:
3a4eT, IK3aMeH 3ayer 3a4eT |IK3aMeH
OO01ast TPY/10€MKOCTh 360/10 108/3 108/3 144/4

5. CTpykTypa u coaep:kaHue TUCHUIIMHBI

5.1. CTpykTypa IMCHHUILINHBI 1JIs1 04HOH (pOopMBI 00yUeHH s




Buabl yueOHo# padoThbl, BKIIO-

DopMbI TEKYLIETO

Yyasi cCaMOCTOSITEJILHYIO U TPY- KOHTPOJIS
« JI0eMKOCTb (B Yacax) ycneBaeMoCTH
Ne Paznen E = = (no Hedensam cemecmpa)
(]
n/n JTUCHUILINHBI 5 E g : = a O dopma }
T3 82| o R B A NMPOMEKYTOYHOM
© = © 13 |° aTTecTa
S 10014
(no cemecmpam)
1 cemecTp
1. | Human Diet 1-3 7 9 | YcrHOE cooOlliieHue mo Teme
2. | Minerals and vitamins 4-6 7 8 YcTHOE COOOIIEHUE TI0 TEME
3. | History of catering 7-8 7 8 | YcrHoe coolieHue 1Mo Teme
4. | Catering 9-10 7 8 | YcrHoe cooluieHue mo reme
5. | Catering Equipment 11-12 7 8 | YcrHOe coolleHue 1Mo Teme
6. | Food hygiene 13-14 8 8 VY cTHOE COOOIIEHHUE TI0 TEME
7. | Fast food 15-16 8 7,75 | YerHOE coobuieHue mo TeMe
8. | IlpomexxyTouHas
aTTecTanus 16 - 0,25 - | 3ader B ycTHO# popme
2 cemecTp
1. | Keeping of food products | 1-3 7 9 | YcrHOE cooOIieHne o TeMe
2. | Cereals and cereal prod{ 4-6 7 8 VcTHOE COOOIIEHHE 10 TEME
ucts
3. | Breadmaking 7 8 VcTHOE cOOOIIEHHE 110 TEME
4. | Milk production 10,11 7 8 VcTHOE cOOOIIEHHE 110 TEME
5. | Cheese production 12,13 7 8 YcTHOE cOoOOLIEHUE 110 TEME
6. | Animal produce 14,15 8 8 | YcrHOe coolieHue 1o Teme
7. | Meat Processing Methods | 16,17 8 7,75 | YcTHOE COOOIIEHHE 110 TEME
8. | [IpomexyTouHas 3aueT B ycTHOM hopme
aTTecTanus 17 - 0,25 -
3 cemecTp
1. | Confectionery 1-3 7 9 | YcrHOE coobmienue mo Teme
2. [The manufacture of chocola 4-6 7 8 | YcrHOe coobuieHue 1o Teme
3. [Technology of macaroni 7-9 7 8
YCcTHOE COOOIIECHHE IO TEME
products
4. | Buttermaking 10,11 7 8 | YcrHoe coolmieHne o Teme
5. | Processing of vegetative | 12,13 7 8 | YcrHOe cooOlieHue o Teme
production
6. | Postharvest handling of 14,15 8 8 VYcTHOE COOOIIEHHUE TI0 TEME
fruit and vegetables
7. | Honey processing 16,17 8 8 | YcrHoe coolmieHne mo Teme
8. | IIpomexyTounas 17 - 10,35 35,65 - DK3amen B yeTHOH dopme
aTTecTalus
Hroro: 153 [0,35| 0,5 (35,65 170,5

5.2. CTpyKTYpa AMCUUILUINHBI 1JIs1 3204HOM (popMbI 00yUeHHs




Buabl yueOHoM padoThl, BKJIKOYAsA
Ne Pasznen CAMOCTOSITEJIbHYIO M TPYI0EMKOCTH (B 4acax)
n/n JUCHUILINHBI é O
o= E > = |8
@) > ©) =
=
1 cemecTp
1. Human Diet 1 13
2. Minerals and vitamins 1 13
3. History of catering 2 13
4, Catering 2 13
5. Catering Equipment 2 13
6. Food hygiene 2 13
7. Fast food 2 14
8. [IpomexyTouHas aTTecTalus: 3a4eT - 0,25 3,75 -
2 cemecTp
1. Keeping of food products 1 13
2. Cereals and cereal products 1 13
3. Breadmaking 2 13
4. Milk production 2 13
5. Cheese production 2 13
6. Animal produce 2 13
7. Meat Processing Methods 2 14
8. [TpomesxyTouHas arTecTanus: 3a4eT - 0,25 3,75 -
3 cemecTp
1. Confectionery 1 17
2. [The manufacture of chocolate 1 17
3. [Technology of macaroni products 2 17
4. Buttermaking 2 18
5. Processing of vegetative production 2 18
6. Postharvest handling of fruit and veg- 2 18
etables
7. Honey processing 2 18
8. [[IpomexyTouHas aTTecTalus: SK3aMeH - 0,35 8,65 -
Hroro: 36 0,85 16,15 307




5.3. Conep:xanue pa3ieoB IMCUUILIHHBI « UHOCTPaHHBII SA3BIK», 00pa3oBaTe/JbHbIe TEXHOJIOTHHI

Ne Haumeno- [TpyaoemkocThb Dopmu- Oopa3oBa-
n/m | BaHue Te- | (4achl/3a4. ei.) pyemble PesyabTarsl ocBOeHHs TeJIbHbIE
MBI JUCLH- Coaepxanue KOMIIe- (3HATB, yMeTb, BJIA/IeTh) TEXHOJIOTHH
LI HBI (00]0) 300 TeHUHH
1 cemecTp
I'pammaTuka: obopor there is / there are, 3HATh: IPUHIMIIBI TOCTPOCHHUS YCTHOTO M IHCh-
yucauTeabHbie. CTEereHr CPaBHEHUS TPH- MEHHOT'O BBICKA3bIBaHUS HA PYCCKOM M HWHOCTpaH-
JaraTesbHBIX. HOM $I3bIKaX; MPaBUjIa U 3aKOHOMEPHOCTH JICJIOBOM
Jlekcuka o teme “Human Diet”. YCTHOW U MUCbMEHHON KOMMYHHKAIIUH. Kommynu-
1. Human AynupoBanme: mnpociymuBaHue Tekcrta YK-4 | Ymerb: npuMeHsATh Ha NPAKTHKE JIEJIOBYIO KOMMY- | KaTHUBHOE
Diet 7/0,2 1/0,02 | no cnenumansHocTn “The Natural Human HHUKAIIMIO B YCTHOW M MHCbMEHHOW (hopMax, METO- | OOydeHHe
Diet”. bl U HABBIKH JCJIOBOTO OOIICHUS HAa PYCCKOM U
Yrenne tekcroB “Nutritional require- HHOCTPAaHHOM SI3bIKAX.
ments”, “Diet evolution”. BiiajgeTb: HaBbIKAMU YTCHHUS M NEPEBOJA TEKCTOB
I'oBopeHue: cooOlieHUe MO TEME MpaK- Ha WHOCTPaHHOM sI3bIKE B MPO(ECCHOHATBHOM 00-
THYECKOT'O 3aHSTHSI. IICHNH; HABBIKAMHU JICIOBBIX KOMMYHHKAIIUH B YCT-
IMncpMo: MHCEMEHHBIN MTEPEBOJ] TEKCTA. HOW M THChMEHHON (hopMe Ha PYCCKOM M HHO-
CTPAaHHOM SI3bIKaX; METOJMUKON COCTABJICHHUS CYXK-
JICHUST B MEXJIMYHOCTHOM JICJIOBOM OOIICHHM Ha
PYCCKOM U MHOCTPAHHOM SI3bIKAX.
I'pammaTuka: Yerbipe THIA BOMPOCH- 3HATh: TPUHIMIIBI MOCTPOCHHUSI YCTHOTO M IHCH-
TeNBHBIX MpeToxkenuit. Simple B ak- MEHHOTO BBICKA3bIBaHUSI HA PYCCKOM M WHOCTpaH-
THBHOM 3aJI0Te. HOM sI3bIKaX; MPaBUja U 3aKOHOMEPHOCTH JI€JIOBOM
Jlekcuka mo teme “Minerals and vita- YCTHOM M TUCbMEHHOW KOMMYHUKAIIHH. Huddepen-
Minerals mins”. YK-4 | YMeTh: IPUMCHSITHh Ha MPAKTUKE JCITOBYI0O KOMMY- | ITIPOBAHHOE
2. and 7/0,2 | 1/0,02 | AyaupoBaHme: TPOCTYIINBAaHHE TEKCTA HUKAIMIO B YCTHOW M MHCbMEHHOW (hopmax, MeTo- | oOydeHwue
vitamins “Food Sources for Vitamins and Miner- Il ¥ HAaBBIKM JIEJIOBOTO OOIICHHUS HA PYC. U UHO-
als”. CTPaHHOM SI3bIKaX.
Yrenune texcroB “‘Minerals and vitamins Binaners: HaBbIKAMH UYTCHHSI M MEPEBOJIa TEKCTOB
in food”, “Difference between minerals Ha WH. s3bIKe B TIpOo¢). OOMICHUH; HABBIKAMH JCII.
and vitamins”. KOMMYHHKAIIMH B YCTHOH M MUCBHM. (popme Ha pyc.
I'oBopeHue: KpaTkoe COOOIIEHHE I10 U WH. A3bIKaX; METOJUKOW COCTABJICHUS CYKICHHS
MPOMICHHOW TeMe. B MEXJIMYHOCTHOM JIeJl. OOLICHUM HA pPyC. M WH.
ITucbMoO: MUCEMEHHBIN IEPEBO] TEKCTA C SI3BIKAX.
Y4ETOM OCOOCHHOCTEH (PYHKIIMOHAIBHO-
r'0 HAYYHOTO CTHIIS.




I'pammaTuka: YnorpeGienue uHQUHU-
THUBA ISl BBIPQKECHUS LICIIH.

3HaTh: OpUHOUIIBI MMOCTPOCHUSA YCTHOI'O U IMMHUCH-
MCHHOI'0O BBICKa3bIBaHMSA Ha PYCCKOM M HMHOCTpPaH-

Jlexcuka o teme “History of catering”. HOM $3bIKax; PaBWJIa U 3aKOHOMEPHOCTHU JenoBou | Muausuny-

AynupoBaHue: yMmeHHe chHopMyITHpO- YCTHOW Y TMCbMEHHON KOMMYHUKAIIUH. ann3anus
History of | 7/0,2 | 2/0,05 | Bath OcHOBHYIO Uz, Kpatko nepenatb | YK-4 | YMeTb: NpuUMEHSTh HA NMPAKTUKE JICIOBYIO KOMMY- | OOydYeHHs
catering OCHOBHOE COJICpP)KaHHE YCIBIIIAHHOTO HUKAIMIO B YCTHOW W MHCbMEHHOW (hopmax, MeTo-

tekcra “History of catering service”. JIbl ¥ HaBBIKH JICJIOBOIO OOILICHUS HA PYC. U WHO-

YreHne TEKCTa 10 CHEIHATBLHOCTH CTPaHHOM SI3BbIKAX.

“Origin of Catering Industry”, mocranos- Biiaserb: HaBBIKAMH YTCHHS U IIEPEBOJA TEKCTOB

Ka BONPOCOB K TekcTy. I'oBopeHue: co- Ha WH. s3bIKe B Mpo@. OOIICHWHU; HABBIKAMHU CII.

CTaBlieHHE YyCTHOTro cooOrmieHus. I[uchb- KOMMYHHKAIIMI B YCTHOW M MUChM. (hopme Ha pyc.

MO: T[MCbMEHHOE COCTaBJCHHUE COO- U WH. S3bIKaX; METOJUKOW COCTABIICHUS CYXICHHS

CTBEHHOT'0 TEKCTA IO MPOHJICHHON TeMe. B MEXJIMYHOCTHOM JIeJl. OOLICHUM HA pPyC. M WH.

SI3BIKAX.

I'pammatuka: [Ipugatounsie mpemIo- 3HaTh: OCHOBHBIC NPHEMbI U HOPMBI COI[HAJIBHOTO

KCHUS yCIIOBUS ¥ BPEMCHH. B3aUMOJICHCTBHSI, OCHOBHBIC TOHSATHS U METOJIBI

Jlekcuka o teme “Catering”. KOH(JIMKTOJIOTUH, TEXHOJOTUN MEXIMYHOCTHON u |TexHomorus

AyaupoBaHHe: IMPOCIYIINBAHUE TEKCTa IPYIIOBONH KOMMYHHUKAIIUHU B JIGJIOBOM B3aUMOJICH- | TECTUPOBa-
Catering | 7/0,2 | 2/0,06 | “Catering trade”. YK-3 | cTBUH. HUS

Yrenue texctoB “Types of Dining”, YMerb: yCTaHABIMBATH M IOJAEPKUBATH KOHTAK-

“Mobile catering”. ThI, 00CCIIEYMBAIOIINE YCIEIIHYI0 paboOTy B KOJI-

T'oBopeHue: 00CYKIACHUE MPOYUTAHHBIX JICKTHBE; MPUMEHSITh OCHOBHBIC METOJIBI U HOPMBI

TEKCTOB, KpPaTKO€ BBICTYIUICHHE IO COIIMAJIBHOTO B3aUMOJICUCTBHS JJIsl pean3alluu

MPOMJICHHON TEME. CBOEH pOJIM ¥ B3aUMOJICUCTBUS BHYTPU KOMaH/IbI.

IMucbMoO: cocTaBlieHUE TUIaHA K MPOCITY- Baaaers: npocTeMMyu METOIAMU W TIPHUEMaMHU

[IAHHOMY TEKCTY. COII. B3aUMOJICHCTBHUS M pabOTHI B KOMaH/IE.

I'pammaTuka: Progressive B akTHBHOM 3HaTh: OCHOBHBIC MTPUEMBI U HOPMbI COIUAIBHOTO

3ajore. B3aUMOJICHCTBHS, OCHOBHBIC TOHSATHUS W METOJIbI

Jlekcuka o teme “Catering Equipment”. KOH()TMKTOJIOTHN, TEXHOJIOTHHA MEXJTMYHOCTHON |

AyIHpoOBaHHMe: OTBETHI Ha BOIPOCHI IO IPYII. KOMMYHUKAIIUHU B JIEJ. B3aUMOJICHCTBUU. [TpoekTHas
Catering | 7/0,2 | 2/0,06 | mpociyIaHHOMY TEKCTY. VYK-3 | YMerb: ycTaHaBIUBaTh W TOJIEPKUBATh KOHTAK- | TEXHOJIOTHS
Equipment Yrenne TekcroB “Kitchen equipment”, ThI, OOecleYnBaroOIIie YCHEIIHYI0 padoTy B KOJ-

“Restaurant equipment”.

I'oBopenue: Gecena mo mpoiiieHHON Te-
Me.

IIncbMoO: TITMCHEMEHHOE H3I0KEHHE Hay4-

HOM CTaTbhH.

JICKTHUBE, MPUMCHATE OCHOBHBIC MCTOALI U HOPMBI
COUaJIbHOI'O B3aI/IMO,HeI>'ICTBHH I peain3alu
cBOEH poJin 1 B3aHMOﬂeﬁCTBHﬂ BHYTPU KOMAaHBbI.
B.]]a}leTl): HpOCTGﬁIHPIMH METOAaMU H TIpUEeMaMU
Cco1I. B3aHMOHCﬁCTBHH n pa6OTBI B KOMaHZEC.




I'pammatuka: MoganpHble  TJ1aroJibl
can, may, must u uX 3KBUBAJICHTBHI.
Jlekcuka o teme “Food hygiene”.
AyaupoBaHMe. TPOCIylIaHWE TEKCTOB

3HaTh: NPUHLHUIBI TOCTPOCHUS YCTHOTO U THUCH-
MEHHOTO BBICKa3bIBaHUSI Ha PYCCKOM M HHOCTpaH-
HOM $I3bIKax; MPaBUJIa U 3aKOHOMEPHOCTH JIEJIOBOM
YCTHOW U MUCbMEHHON KOMMYHHKAIIUH.

“Food safety”. VYK-4 | YMeThb: NpUMEHATh Ha TPAKTHKE JICIOBYIO KOMMY- |  WrpoBas
Food 8/0,2 | 2/0,06 | YUrenue texctoB “Food hygiene regula- HUKAIMIO B YCTHOH M MHCbMEHHOU (hopMax, METO- | TEXHOJIOTHUs
hygiene tions”, “Food protection”. Ibl U HAaBBIKM JIENIOBOTO OOIIECHHMS HA PYC. M MHO-
I'oBopenme: kpaTkuil nepecka3 MpoyH- CTPaHHOM A3bIKaxX.
TAHHOTO TEKCTA, COCTABJICHHE THATOrOB Binaners: HaBbIKAMH UYTCHHS M MEPEBOJIa TEKCTOB
1o npoiiennoii teme. IHCHMO: mHCH- Ha HH. S3bIKC B npod. ?6HICHI/II/I; HaBBIKAMU JICTI.
MEHHOE W3J0KEHHE OHOTO W3 MPOUH- KOMMYHHKALWH B yCTHOH M MACHM. dbopme Ha pyc.
TAHHBIX TEKCTOB. U UH. S3bIKaX; METOJUKOW COCTABJICHUS CYXKICHHS
B MCKIUYHOCTHOM JeJl. OOIIEHWH Ha PYC. W WH.
SI3BIKAX.
I'pammaTuka: Perfect B aktuBHOM 3ai10- 3HATh: OCH. NMPUEMBI U HOPMBI COIl. B3aWMOJICH-
re. CTBHSI; OCH. MOHSTHS M METOJbl KOHQJIUKTOJIOTUH, | TeXHOIOTUs
Jlekcuka o teme “Fast food”. TEXHOJIOTUM MEXKJIMYHOCTHOH W TPYIMIOBOH KOM- | OOydeHHs B
Fast food 8/0,2 | 2/0,06 | AynupoBaHue. MpPOCIYIINBAHHE TEKCTA MYHHKAIIUU B JIEJIOB. B3aUMOJICHCTBUU, MPUHIIUIBI | COTPYIHU-
“Dangers of fast food”. Urenme tekcroB YK-3 | mocTpoeHMs yCTH. M MHCHM. BBICKa3bIBaHUS HA PYC. 4EeCTBE
“Fast food nutrition”, “Mcdonalds”. YK-4 | u uHOCTp. SI3BIKAX; MPaBUJa U 3aKOHOMEPHOCTH J1e-
I'oBopenne: o0CyXxaeHHE NPOUYNTAHHBIX JIOBOM YCTHOM Y MHUCbMEHHOW KOMMYHHKAIINH;
TekcToB. IIMcbMO: MUCHEMEHHBIN TEpeBO yMeTh: YCTaHaBIUBATh U MOACPKUBATH KOHTAKTHI,
OTJICBHBIX TPEIOKECHUH U3 TEKCTa s o0ecrieunBaroOIIne YCIENIHYI0 padoTy B KOJUICKTH-
YTEHHUS. BE€; MPUMEHSATH OCHOBHBIE METOJBI M HOPMBI COII.
B3aMIMOJICHCTBUS JUIS peaM3alliid CBOCH pPOIH M
B3aMMOJICHCTBHUS BHYTPU KOMAaHJbI, IPUMEHATh Ha
MPAKTUKE JICJIOBYF0 KOMMYHHKAIIMIO B YCTH. H
MUChM. (opMax, METOJBI U HABBIKH JIEJIOBOTO 00-
IICHHSI HA PYCCKOM M HMHOCTPAHHOM SI3BIKAX;
BJAJleTh: MPOCTEUITUMH METOJaMH U TMpHEMaMH
COII. B3aMMOJICHCTBHS B pabOTHI B KOMaH/IC; HABBI-
KaMH YTEHUsS U TepeBO/ia TEKCTOB Ha WH. SI3BIKE B
mpod. OOIIeHNH; HaBBIKAMU 1. KOMMYHHUKAITUN B
YCTHOM U MHUCBMEHHOH (hopMe Ha PyCCKOM M MHO-
CTPAHHOM SI3BIKAaX; METOJHMKOW COCTABJICHHS CYK-
JIEHUS B MEXJIMYHOCTHOM JIETIOBOM OOIIEHUU Ha
pyC. ¥ HH. S3BIKaX.
Hroro: 51/1,4 |12/0,33




2 cemecTp

I'paMmmaTuka: MNOBTOPEHUE AKTUBHOTO
sanora. Jlekcmka mo Teme “Keeping
quality of food products”. AyaupoBanue

3HATh: NPUHIUIB MOCTPOEHUS YCTHOTO M MHUCH-
MEHHOT'O BBICKA3bIBaHUSI HA PYCCKOM M MHOCTpaH-
HOM SI3bIKax; MpaBWJIa U 3aKOHOMEPHOCTH JI€JI0BOM

Keeping of tekcra “Drying of foods”. Urenmne Tek- YCTHOM ¥ MUCbMEHHON KOMMYHUKALIUH. Kommynu-
food CTOB, OIpEJeNIeHHEe HX OCHOBHOro co- | VYK-4 | ¥YmeTb: IpUMEHATh HA NPAKTUKE JAEJIOBYIO KOMMY- | KaTHBHOE
products | 7/0,2 | 1/0,02 | nep>kaHusi IO 3HAKOMBIM OIOPHBIM CJIO- HUKAIIMIO B YCTHOM M MHUCbMEHHOW (hopMax, METO- | 0oOydeHHe
BaM. ['oBopeHme: yCTHas I1OCTaHOBKa JIbl ¥ HaBBIKM JEJIOBOIO OOLIEHMsI HA pyC. U UHO-
BOIIPOCOB K TEKCTY, Pa3BEPHYThIE OTBETHI CTPAaHHOM SI3bIKaXx.
Ha Borpockl. IImcpMo: NMUCbMEHHOE BbI- BuiaseTb: HaBbIKAMU UYTEHMs U IEpeBOJA TEKCTOB
IIOJITHEHUE JIEKCUKO-TPaMMaTHYECKUX Ha MH. A3bIKe€ B Npo@. OOIIEHUH; HaBBIKAMU €Il
YIPa)KHEHUM. KOMMYHHKAIIM B YCTHOH M MUCHM. (hopme Ha pyc.
U UH. S3bIKaX; METOJUKONW COCTaBJICHUS CYKICHUS
B MEXJIMYHOCTHOM JIeNl. OOLICHWHM Ha pyC. W HH.
A3BIKAX.
I'pamMmaTuka: MIACCHUBHBIN 3aj0r 3HATh: OCH. IPUEMbl U HOPMBI COIl. B3aMMOJEH-
(Simple). CTBUS; OCH. TIOHSATHS W METOJbI KOH(MIUKTOJIOTHH,
Jlexcuka o teme “Cereals”. TEXHOJIOTMM MEXJIMYHOCTHOM M TPYNIOBOM KOM-
AyIMpoBaHMe TEKCTOB, BBIJCIICHUE B MYHUKAIlUU B JICJIOB. B3aMMOACUCTBUH; TpuHIHIE | Juddepen-
Cereals and HUX KJIFOYEBBIX CIIOB. VYK-3 | mocTtpoeHus YCTH. U MUChM. BBICKa3bIBaHUS Ha PyC. | LUPOBAaHHOE
cereal 7/0,2 1/0,02 | Yrennme TtexctoB “Rye”, “Wheat”| VK-4 | u uHOCTp. sA3bIKax; MpaBujia U 3aKOHOMEPHOCTH Jie- | O0y4eHHe
products “Maize”, MOCTaHOBKa BOIPOCOB K TEK- JIOBOM YCTHOHM ¥ IMMCbMEHHON KOMMYHUKALIVH,

CTaM.

I'oBopeHme: xpaTkoe U3II0KECHHUE IPOYH-
TaHHBIX TEKCTOB.

ITucbMO: TUCBEMEHHOE BBINIOJIHEHUE JICK-
CUKO-TPaMMATHYECKUX YIIPAKHEHUI.

yMeTh: YCTaHABIIUBATh U TIO/IJIEP)KUBATH KOHTAKTHI,
o0ecreunBaronfe yCIenHyw padoTy B KOJJIEKTH-
B€; TMPUMEHSATH OCHOBHBIE METOIbl M HOPMBI COII.
B3aUMOJICMCTBUS JIs peaju3aliu CBOEH PO U
B3aUMOJICHCTBUSI BHYTPU KOMaH/Ibl, IPUMEHSTH Ha
MPaKTUKE JEJIOBYI0O KOMMYHHUKAIIMIO B YCTH. U
MUChM. (opMax, METOJBI U HABBIKH JIEJIOBOTO 00-
IIEHUSI HA PYCCKOM U MHOCTPAHHOM SI3bIKAX;
BJIQ/IeTh: TMPOCTEHIIMMU METOAaMU U MpHUeMaMHu
COII. B3aUMOJICHCTBUSI U paOOTHl B KOMAaH/]IE; HABBI-
KaMH YTEHUsSl U MEpPEeBO/Ia TEKCTOB Ha WH. SI3BIKE B
pod. OOIIeHNH; HaBBIKAMHU JIeJ1. KOMMYHUKAITUN B
YCTHOW U MHUCBMEHHOU (hopMe Ha PyCCKOM M HHO-
CTPaHHOM SI3BIKaX; METOIMKOW COCTaBJICHUS CYK-
JIEHUST B MEXJIMYHOCTHOM JIETIOBOM OOIIEHUU Ha
pycC. ¥ UH. SI3bIKaX.




I'pammaTuka: naccuBHbIi 3a1or (Pro-
gressive).
Jlexcuka o Teme “Breadmaking”.

AyzmpOBaHne TEKCTAa 110 CIICHUAJIBHO-

3HaTh: MPUHLHUIBI TOCTPOEHUS YCTHOTO U MHUCH-
MEHHOTO BBICKa3bIBaHUSI Ha PYCCKOM M HHOCTpaH-
HOM $I3bIKax; MPaBUJIa U 3aKOHOMEPHOCTH JIEJIOBOM
YCTHOW U MUCbMEHHON KOMMYHHKAIIUH.

Breadmak- | 7/0,2 | 2/0,05 | cru “Bread ingredients”. YK-4 | YMeTh: NpUMCHATh Ha TIPAKTHKE JICIOBYIO KOMMY- | WHnuBumy-
ing Yrenne texkcroB “Staling of bread”, HUKAIMIO B YCTHOM W MMCbMEHHOH (hopMax, METO- |  aau3ar[us
“Making of bread with machines” ycruas Il ¥ HABBIKH JIEIOBOTO OOILIEHHS HA pyC. M MHO- | OOydeHUs
IIOCTaHOBKA BOIIPOCOB K TEKCTY. CTPaHHOM $I3bIKaX.
T'oBopeHne: 00CYKICHHE MPOYMTAHHBIX BiajieTh: HaBBIKAMH YTCHHUSI U MEPEBO/Ia TEKCTOB
TEKCTOB C HCIIOJIb30BAaHUEM ITOCTABJICH- Ha WH. s3bIKE B MPOQ. OOIICHUM; HABBIKAMH JIEll.
HBIX K HUM BOIIPOCOB. KOMMYHHKAIMH B YCTHOW M MHUCHM. GopMe Ha pyC.
IMucbMoO: MHUCHMEHHBIN MEPEBOJ TEKCTa, U HH. S3bIKaX; METOJMKOW COCTaBJICHHS CY)XICHUS
MOCTaHOBKA K HEMY BOIIPOCOB. B MCKJIMYHOCTHOM J€JI. OOIICHUU HA PYC. M HH.
SI3bIKAX.
I'pammarnka: MACCHBHBI  3aJI0T| 3HaTh: MPUHIHUIBI TOCTPOCHUSI YCTHOTO U IHCh-
(Perfect). MEHHOI'0 BBICKa3bIBaHHS Ha PYCCKOM M HHOCTPAaH-
Jlekcuka 1o TeMe 3aHSTHSL. HOM sI3bIKaX; MPaBUIa ¥ 3aKOHOMEPHOCTH EIOBOI
AyaupoBanue TekctoB “Composition of YCTHOW U MIUCbMEHHON KOMMYHUKALIUH.
milk”, “Processed milk”. YK-4 | YMeThb: IpUMEHSTh Ha NPAKTUKE AEIOBYI0 KOMMY- | TexHomorus
Milk 7/0,2 2/0,06 | Yrenme texcroB “Filtration and clarifica- HUKAIIMIO B YCTHOW M MHCbMEHHOW (hOpMax, METO- | TECTHPOBa-
production tion of milk”, “Value of skim milk pow- Il 1 HaBBIKM JIEJIOBOTO OOIIEHHS Ha PyC. U UHO- HUS

99

der”.
I'oBopeHue: KpaTkwii Mepecka3 TEKCTa,
COCTaBJICHHE IHAJIOTOB MO MPOIICHHOI
TeMeE.

IIucbMO: MUCHMEHHBIN MEPEBOJ OTACTb-
HBIX TIPEUIOKCHUH W3 TEKCTa JJIS 4Te-
HHA.

CTPAaHHOM SI3bIKaX.
Baaaerb: HaBbIKaMU YTEHHS W TMEPEBOJIA TEKCTOB
Ha WH. s3bIKe B Tpo¢. OOLIECHUH; HABBIKAMU eIl
KOMMYHUKAIIUH B YCTHOW U MUCHM. JOpMe Ha PYC.
U UH. S3bIKaX; METOJMKON COCTABJIEHUS CYXKIECHUS
B MEXJIMYHOCTHOM JieJl. OOIIEHWU Ha pPyC. U WH.
S3bIKAX.




I'pammaTtuka: coriacoBaHue BpeMEH.
Jlekcuka 1o TeMe 3aHATHA.
AyaupoBaHue: TMPOCIYUIMBAHUE TEKCTa

3HATh: OCH. IIPUEMBI U HOPMBI COLl. B3aUMOJCH-
CTBMSI; OCH. MOHATHS M METOAbI KOHQIUKTOJIOTUH,
TEXHOJIOTMM MEKJIUYHOCTHOM M TPYIIIOBOM KOM-

Cheese 7/0,2 2/0,06 | “Cheese cutting and packing technolo- MYHUKAIIMM B JICJIOB. B3aUMOJACHCTBUMN; NpUHIMINBI | [IpoekTHas
production gy”. VYK-3 | mocTpoeHHs YCTH. M IMCHM. BBICKa3bIBaHUS HA PYC. | TEXHOJIOTHUS
Yrenne TeKCTOB Mo cnenuanbHocTH |  YK-4 | M mHOCTp. sI3bIKax; MpaBUia U 3aKOHOMEPHOCTH Jie-
“Kinds of Cheese”, “Cheese dishes”. JIOBOW YCTHOM U MMCHbMEHHON KOMMYHHUKAIIHH;
I'oBopeHue: xpaTkoe coOOIEHHE 110 yMeTh: YCTaHABIMBATh U MOJI€PKUBATh KOHTAKTHI,
NPOIIGHHOW TeMe C UCIOJIb30BaHUEM o0ecreynBaroIIne YCIENHyI0 paboTy B KOJUICKTH-
W3YYEHHOHN JIEKCUKH, COCTaBJECHUE [ua- BE; MPUMEHATh OCHOBHBIE METOJbl U HOPMBI COLl.
JIOTOB. B3aUMOJICHCTBHS JUIsI peain3allid CBOCH POIH H
IIncbmo: nrcbMEHHBIH IEPEeBO TEKCTa C B3aUMOJICHCTBHS BHYTPU KOMaH/bI, IPUMEHATh Ha
y4eToM 0ocoOeHHOCTel (YHKIIMOHAIbHO- [IPAKTUKE JEJIOBYI0 KOMMYHHUKAIMI0 B YCTH. U
IO HAy4HOTO CTHJIS. nuchM. (opMmax, METOJIbl M HaBBIKH JI€JIOBOrO 00-
IICHHUS! Ha PYCCKOM M HHOCTPAHHOM SI3bIKaX;
BJa/leTh: NPOCTEHIIMMH METOJaMH M IpUeMaMu
COIl. B3aUMOJICHCTBUS M PabOTHI B KOMaH/IE, HAaBbI-
KaMU YTEHHUS U [IepPeBO/ia TEKCTOB HA MH. SI3bIKE B
pod. OOIICHNH; HABBIKAMHU JIeJI. KOMMYHUKAIIUN B
YCTHOM M MHUCbMEHHOH (opMe Ha PyCCKOM M MHO-
CTPAaHHOM SI3BIKaX; METOJWKON COCTaBIICHUS CYXK-
JICHUsS. B MEXJIMYHOCTHOM JIeJIOBOM OOILIEHMH Ha
PYC. ¥ UH. sI3bIKaX.
I'pamMmaTuka: mpsMas M KOCBEHHas 3HaTh: NPUHIMIBI TOCTPOEHHUS] YCTHOTO M IHUCh-
peus. MEHHOTO BBICKA3bIBAHUSI HA PYCCKOM M MHOCTpaH-
Jlexkcuka 1o Teme 3aHATHS. HOM $I3bIKaxX; MPaBUjIa U 3aKOHOMEPHOCTHU JI€JIOBOM
AynupoBaHnme: 0OOCYyXIEHHE  TEKCTa YCTHOM M MMCbMEHHON KOMMYHHMKALIAH. Hrposas
Animal “Food value of meet” mocne ero nBy- | VYK-4 | ¥YMerb: npuMeHsTh Ha NPAKTUKE ACTOBYIO KOMMY- | TEXHOJOTHUS
produce | 8/0,2 | 2/0,06 | kpaTHOTO MPOCTYIIMBAHUS. HUKAIMIO B YCTHOW W MHMCbMEHHOW (hopmax, METo-

Yrenne TtekcroB ““Structure of meat”,
“Means of meat preservation”, ux mepe-
BO, COCTaBJICHUEC K HUM IIJIaHOB.
FOBopeHne: MEpEeCKa3 TEKCTOB.
IIncemo: BOCIHIPpOU3BCIACHUC TCKCTAa B
IMUCBbMCHHOM BHJEC IIpU JABYKpPATHOM
MpOCIyHIMBaHUH.

JIbl ¥ HaBBIKM JEJIOBOTO OOILIEHMSI HA pyC. U UHO-
CTPaHHOM SI3bIKaX.

Bananers: HaBbIKaMM UYTEHMSI M NIEPEBOJIA TEKCTOB
Ha UH. f3bIKe B Ipo¢. OOLIEHNH; HABbIKAMH Jell.
KOMMYHHKAIIMH B YCTHOW M MUCBHM. (popme Ha pyc.
U HH. SI3bIKaX; METOJAUKOW COCTaBJICHMS CYXKICHHS
B MEXJIMYHOCTHOM JIeJl. OOLIEHHH Ha pycC. M HH.
A3BIKAX.




Meat
Pro-
cessing
Methods

8/0,2

2/0,06

I'pamMaTHKa. COCTaBHbBIE COHO3BI.
JlekcHKa 110 TeME 3aHATHS.
AyaupoBaHue: BBIJICJICHUE KIIFOUEBBIX
CJIOB MPHU JBYKPATHOM MPOCTYIIMBAHUHU
tekcra “Canned meat”.

Yrenne tekctoB “Chilled meat”, “Meat
Smoking”.

I'oBopenue: o0CyXIeHHE MPOYNTAHHBIX.
IIncbMO: MUCEMEHHBIN IEPEBOJ TEKCTA.

VK-3
YK-4

3HAThb: OCH. IPUEMBl U HOPMBI COLl. B3aUMOJEH-
CTBUS; OCH. MOHATUS M METOJbI KOH(MIMKTOJIOTHH,
TEXHOJIOTMM MEKJIUYHOCTHOM M TPYIIIOBOM KOM-
MYHHUKALIMU B JIEJIOB. B3aUMOJCHCTBUHN; TPUHIIUIIBI
IIOCTPOEHHUS YCTH. U NHCHM. BBICKAa3bIBAaHUS Ha PYC.
Y MHOCTP. SI3bIKax; MPaBHJIa U 3aKOHOMEPHOCTH Jie-
JIOBOM YCTHOM Y MHUCbMEHHOW KOMMYHUKALUH;
YMeTh: YCTAHABJIMBATh U MOAJIEPKUBATh KOHTAKTHI,
o0ecreynBaroIIne YCIENHyI0 paboTy B KOJUICKTH-
B€; IPUMEHATH OCHOBHBIE METOAbl U HOPMBI COLI.
B3aMMOJCHCTBUS Ul pealu3aluyd CBOEH poiIu M
B3aUMOJICHCTBUSL BHYTPU KOMaH/Ibl, IPUMEHSTh Ha
[IPAKTUKE JEJIOBYI0 KOMMYHHUKAIMI0 B YCTH. U
nuchbM. (opMax, METOJbl U HABBIKH JIEJIOBOTO 00-
IIIEHHSI Ha PYCCKOM U HHOCTPAHHOM $3bIKaXx;
BJIQ/IeTh: TMPOCTEHIIMMU METOAaMU U MpHUeMaMHu
COIl. B3aUMOJICHCTBUS M PabOTHI B KOMaH/IE, HAaBbI-
KaMH YTEHUS U NEepPEeBOJA TEKCTOB Ha WH. SI3BIKE B
pod. OOIICHNH; HABBIKAMHU JIeJI. KOMMYHUKAIIUN B
YCTHOM U MHUCbMEHHOH (hopMe Ha PYCCKOM M MHO-
CTPaHHOM $I3bIKAaX; METOAMKOW COCTaBJIEHMS CYXK-
JICHUsS. B MEXJIMYHOCTHOM JIeJIOBOM OOILIEHMH Ha
pYC. ¥ HH. S3bIKaX.

TexHomorus
oOy4eHHs B
COTpYAHU-

YeCTBE

Hroro:

51/1,4

12/0,33




3 cemecTp

I'pammatuka: ubuHuTHB, QYHKIMU HH-
(UHUTHBA B TIPEATIOKEHHH.
Jlekcuka 1o Teme 1o TeMe 3aHATHSI.

3HaTh: MNPUHIUIIBI ITOCTPOCHUA YCTHOI'O M ITHCh-
MCHHOI'O BBICKA3bIBAHUS HAa PYCCKOM M HMHOCTpPAH-
HOM 3bIKax; IMpaBUjla 1 3aKOHOMCPHOCTH ,HCHOBOP'I

AyampoBanme  Tekcta  “‘Sweetening YCTHOM M MUCbMEHHOW KOMMYHMKALIUH.

agents”. VYK-4 | YMeTh: NpUMEHATH Ha MPAKTHKE JCIOBYI0 KOMMY- | KomMmy-
Confec- 7/0,2 1/0,02 |Yrenme texcroB “Bakers' confectionery”, HUKAIIMIO B YCTHOM M NMHCbMEHHOW (hOpMax, METO- | HHKATHUB-
tionery “Sugar confections”, omnpeneneHue uX bl U HaBBIKM JICJIOBOTO OOIIEHUS HA PYyC. U MHO- HOE

OCHOBHOTO COZICPKAHHUS. CTPaHHOM SI3BbIKaX. oOyueHue

I'oBopenue: ycTHasi MOCTaHOBKa BOIIPO- Binagers: HaBbIKaMM UYTEHUS U MEPEBOJAA TEKCTOB

COB K TEKCTY IO CHEIHaIbHOCTH, pa3Bep- Ha WH. f3bIKe B Ipod. OOIICHHH, HaBBIKAMH eIl

HYTblE OTBETHI Ha Bomnpochl. Ilucpmo: KOMMYHHKAIIMA B YCTHOW M MHUCBHM. (popme Ha pyc.

MUCbMEHHOE  BBINIOJHEHUE  JIEKCHUKO- U UH. S3bIKaX; METOAMKOW COCTaBJICHHS CY>KICHHS

rPaMMaTHYECKUX YIPAKHEHUH M0 TeMe B MEXJIUYHOCTHOM JeJ. OOILEHUH Ha PYC. U UH.

MIPAKTUYECKOTO 3aHSATHUS. SI3BIKAX.

['paMmaTuka:  MOJAambHBIE  TJIArOJIbI 3HATh: MPUHIUIBI TOCTPOEHHUS YCTHOTO U MHUCH-

(need, should, ought, dare). MCHHOTO BBICKa3bIBaHUS HA PYCCKOM M HMHOCTpaH-

Jlekcnka 1o Teme 3aHATHS. HOM SI3bIKax; MpaBWJIa U 3aKOHOMEPHOCTH JIEJIOBOM

AyIMpOBaHHE: Tekcra  “Processing YCTHOW M MUCbMEHHOW KOMMYHHKAIINH. Hudde-
The manu- Cocoa”. YK-4 | YMeTh: IpUMEHATH Ha MPAKTUKE JACTOBYI0O KOMMY- | PEHIHUPO-
facture  of | 7/0,2 1/0,02 UYrenme texctoB “Baking with chocolate”, HUKAIIMIO B YCTHOM M MHUCbMEHHOW ()OpMax, METO- | BaHHOE
chocolate “Fermentation of cacao”, mocraHoBka Il ¥ HaBBIKH JIEJIOBOTO OOIIEHHS HA PyC. U MHO- | oOyueHue

BOIIPOCOB K TEKCTaM, cooOlieHne (aKkToB
MO MPOYUTAHHBIM TEKCTaM.

I'oBOpeHMe: KpaTKOE M3JIOKEHHUE MPOYH-
TaHHBIX TEKCTOB, OOCYXXIEHHE MPOl/IeH-
HOW TEMBI.

IucbMO: THCEMEHHOE BBIMOJHEHUE JIeK-
CUKO-TPAMMATUUYECKUX YIPAKHEHUH 10

TEME 3aHATHS.

CTPaHHOM SI3bIKaXx.
Baagers: HaBbIKaMM UYTEHUS U NEPEBOJA TEKCTOB
Ha WH. fA3bIKE B Mpo@. OOLIEHUU; HABbIKAMHU [EJI.
KOMMYHUKAIIU{ B YCTHOM U MUCHM. OpME Ha PYC.
U HH. A3BbIKax; METOAMKOW COCTaBJICHMSI CYKICHMS
B MEXIWYHOCTHOM JieJl. OOIIEeHMH Ha pyc. U HH.
SI3BIKAX.




I'pamMmaTuka: npudactue. Jlekcnmka 1o
TEME 3aHATHS.

3HaTh: MNPpUHIUIBI MMOCTPOCHUA YCTHOTO M NHUCH-
MCHHOI'0O BBICKAa3bIBaHUs Ha PYCCKOM M HMHOCTpPaH-

AyIMpoBaHMe: OTBETHl Ha BOIPOCHl IO HOM sI3bIKax; MpaBWIa U 3aKOHOMEPHOCTU JenoBoi | Munusu-
Technology MPOCITYIIAaHHOMY TEKCTY “Enriched YCTHOM U MUCbMEHHOW KOMMYHHKAIIUH. Tyajn3a-
of macaroni | 7/0,2 2/0,06 |macaroni products with fortified protein”. | VYK-4 | ¥YMeTb: NIpUMEHSATh HA MPAKTHKE JCIOBYI0 KOMMY- | I[HsI 00y-
products Urenne TtekcToB ‘“Vegetable macaroni HUKAIMIO B YCTHOW M MUChbMEHHOH (hopmax, METo- YEHUS

products”, “Wheat macaroni products”, Il ¥ HaBBIKH JEJIOBOTO OOILICHHS HAa PyC. U MHO-

“Milk macaroni products”. CTPaHHOM SI3bIKaX.

['oBopenne: 00CYyXJIeHHUE NPOUYUTAHHBIX Baanerb: HaBbIKaMM UYTEHHUS U MEPEBOJA TEKCTOB

TEKCTOB C MCIOJIb30BAaHUEM IIOCTABIICH- Ha UH. f3bIKe B Npod. oOLIeHHH; HaBBIKAMH eIl

HbIX K HUM BoOmpocoB. Iluecbmo: mnuch- KOMMYHHKAIIUI B YCTHOW W MHUCHM. JOpME HA PYC.

MEHHBI TEepeBOJ TEKCTa, MOCTAaHOBKA K U UH. S3bIKaX; METOAMKOW COCTaBJICHHS CY>KICHHS

HEMY BOTIPOCOB. B MEXJIMYHOCTHOM JieJl. OOIICHWU Ha PyC. U HH.

SI3BIKAX.

['paMMaTuKa: repyHIuu. 3HATh: OCHOBHBIE NMPUEMBI U1 HOPMBI COLIMAIBHOTO

Jlekcuka 1o Teme 3aHATHS. B3aMMOJICHCTBHSI; OCHOBHBIE TOHSATHUS U METOJbI

AynupoBaHme Tekcta “Butter structure”. KOH()JIMKTOJIOTUH, TEXHOJIOTHH MEXIMYHOCTHON W

Yrenue TtekcroB “Buttermaking Ma- rpyIn. KOMMYHHUKALIUHU B €. B3aUMOJECHCTBUMU. Texnoino-

chines”, “Ownership of Land”, “Types of | YK-3 | Ymern: ycranaBiuBaTh M IOJANCPKHBATh KOHTAakK- | TS Te-
Butter- 7/0,2 2/0,06 |utter”. Thl, 00€CIeUYnBalOIINE YCIEIIHYyI0 paboTy B KOJI- | CTUPOBa-
making I'oBopeHHe: KpaTKMil ©IepecKka3 TEKCTa, JIEKTUBE; IIPUMEHATHE OCHOBHBIE METOABI U HOPMBI HUS

COCTABJICHUE JUAJOrOB II0 TNPONIAECHHON COLMAJIbHOTO B3aWMMOJEUCTBUS Ui peaM3aluu

TEME. CBOEH POJIM M B3aMMOJICHCTBUSI BHYTPU KOMaH/IbI.

IMucbMO: THCHMEHHBIA TEPEBOJI OTEIIb- Baaaers: npocTreMMMyA  METOAAMU U TIPUEMAMH

HBIX PEJIOKEHUN U3 TEKCTa JJIs1 YTCHUSI. COII. B3aUMOJICHCTBUS U PaOOTHI B KOMaH/IE.

I'paMmMaTHKa: yCIIOBHBIE IPEITIOKEHHUS. 3HaTh: OCHOBHBIE MPUEMBI U HOPMBI COLMATIBLHOTO

Jlekcuka 1o TeMe 3aHSATHS. B3aUMOJICHCTBHUS;, OCHOBHBIC TOHATUS U METOMbI

AynupoBanue Tekcra “Vegetative pro- KOH(JIMKTOJIOTUHU, TEXHOIOTUU MEXIMYHOCTHOU u | [IpoexT-
Processing duction”. IPYIIIOBO KOMMYHHKAIIMU B JICJIOBOM B3aUMOJICH- | Hasl TeX-
of 7/0,2 2/0,06 UreHme TEKCTOB 10 CIELUAIBLHOCTH. VK-3 CTBHUH. HOJIOTHS
vegetative ['oBopeHmne: KpaTkoe COOOIICHHWE TIO YMerh: yCTaHABIMBATh U MOJJAEPKUBATH KOHTAK-
production MpPOMIEHHOM TEeME C UCIOJIb30BAHUEM ThI, 00€CMEeYNBAIOIINE YCIENIHYI0 padoTy B KOJI-

M3y4ECHHOM JICKCUKH.
ITucbMO: TMCHbMEHHBIA NIEPEBOJ TEKCTA C
Y4E€TOM OCOOEHHOCTEH HAyYHOI'O CTHIISL.

JIEKTHBE; IPUMEHATh OCHOBHBIE METOABI U HOPMBI
COLIMAIIBHOIO B3aUMOJCUCTBUSA Ul pealn3aluu
CBOEH POJIM ¥ B3aMMOJICHCTBHS BHYTPU KOMaH/IbI.
Baagerb: mpocTedIIMMU METOAAMH U IIpUEMaMU
COII. B3aMMOJEMCTBHSI U pabOTHI B KOMaHJIE.




I'paMmmaTHKa: CJI0XKHOE JIOTIOJTHEHHE.
Jlekcuka 1o TemMe 3aHATHSA.
AynupoBanmne Ttekcra ‘“Storage Guide-

3HaTh: OCHOBHEIC MMpUEMbl 1 HOPMbI COLITMAJIBHOTO
BBaI/IMO,Z[CP'ICTBPIﬂ; OCHOBHBIC IIOHATHUA H METObI
KOH(i)JII/IKTOJIOFI/II/I, TEXHOJIOTHH MEXJIHYHOCTHON M

Postharvest lines For Fruits and Vegetables”. TPYIIIOBON KOMMYHHKAIIMK B JIEJIOBOM B3aumojeii- | Urposas
handling of Yrtenune Tekcta 1o crnenuansHocTH | YK-3 | cTBUHM. TEXHOJIO-
fruit and 8/0,2 2/0,06 | “Fresh fruit and vegetable storage”. YMerTh: ycTaHaBIUMBaTh W IOAEPKUBATH KOHTAK- Tus
vegetables I'oBopenue: nepeckas Tekcra. ThI, 00ECIICUMBAIOLINE YCIEHIHYI0 paboTy B KOJI-
IIucbMo: BocCHpousBeneHUE TEKCTa B JICKTUBE; MPUMEHATh OCHOBHBIE METOJBI U HOPMBbI
IIMCbMEHHOM BUJI€ NIPU JBYKPATHOM IIPO- COLIMAJILHOTO B3aUMOJIEHCTBUS Ul pealn3aliu
CJIyIIMBAHUU. CBOCH POJIU M B3aUMOJICHCTBUSI BHYTPH KOMAaH/IbI.
Baajgerb: npocTedIMMU METOAAMH U IIpUEMaMU
COII. B3aMMOJICHCTBHSI U pabOTHI B KOMaHJIE.
I'pammaTuKa: cloxHOE MojJIexKallee. 3HAThb: OCH. NPUEMbl U HOPMBI COLl. B3aUMOJCH-
Jlekcuka o teme “Honey processing”. CTBHUS;, OCH. TMOHATHSA M METOAbl KoH(paukTONMOTHH, | TexHoM0-
AynupoBanme tekcra  “Honey and Its TEXHOJOTMM MEXJINYHOCTHOM M TpPYyNIOBON KOM- | rus o0y-
Honey 8/0,2 2/0,06 | Uses”. MYHHUKALIMM B JI€JIOB. B3aUMOJCHCTBUU; IPUHLIUIBI | YEHHUS B
processing Yrtenue TexkctoB 1o cremuansHocTH  YK-3 IIOCTPOCHHUS YCTH. X IIMCHM. BBEICKA3BIBAHHUS HA PYC. COTpYya-
“Getting the Best Honey”, “Honey VK-4 | u uHOCTp. A3bIKax; IpaBuUia U 3aKOHOMEPHOCTHU Jie- | HUYECTBE
harvesting and processing”, H3BJICUCHUE] JIOBOM YCTHOW M MMUChMEHHOW KOMMYHHKAIIWH;
U3 HUX MPOQEeCCUOHANBHOMN JIEKCUKH. yMeTh: YCTaHABIUBATh U MOJJCPKUBATH KOHTAKTHI,
I'oBopenue: oOcyxaeHuE MPOYUTAHHOTO o0ecrneuynBaoIIie YCHEeHHylo padoTy B KOJIEKTH-
Tekcta. IIMCBbMO: NMUCHMEHHBINH IMEPEBOJ BE; IMPUMEHATh OCHOBHBIE METOJbl U HOPMBI COII.
TEKCTa. B3aUMOJICHCTBUS JUIsl pealu3aluy CBOCH poiau U
B3aUMO/ICHCTBUS BHYTPU KOMAaHJbl, MPUMEHATh Ha
MIPaKTUKE [EJIOBYI0 KOMMYHMKAIMI0O B YCTH. U
nuchbM. (opmax, METOJIbl M HaBBIKM JI€JIOBOrO 00-
LIEHHS] HA PYCCKOM M MHOCTPAaHHOM SI3bIKaXx;
BJaJeTh: MPOCTEHIIMMU METOJaMU U IpHUEeMaMH
COIl. B3aUMOJEHCTBUS U pabOThl B KOMaH/I€; HaBbl-
KaMU YTEHUsS U MEepeBOAa TEKCTOB Ha MH. SI3bIKE B
npod. OOIIEeHNHN; HaBBIKAMU JIeJ1. KOMMYHHUKAITUN B
YCTHOW M NMHUCBMEHHOH (opMe Ha pycCKOM M MHO-
CTPaHHOM $I3bIKaX; METOJUKOW COCTAaBJIICHUS CYXK-
JICHUS B MEXJIMYHOCTHOM JIEJIOBOM OOIIEHWH Ha
pyC. M UH. S3BIKaX.
HUTOI'O: 51/1,4 112/0,33
BCEI'O: 153/4,2 36/1




5.4. [IpakTHyeckue 3aHATHS, UX HAUMEHOBaHNe, colepKaHue U 00beM B Hacax

Ne pa3- Oo0beM B yacax /
aeJjaa o TPYAOEMKOCTD B
MCIH- HanmenoBanue MNPAKTHYICCKUX U CEMUHAPCKUX 3AHATUU 3.0
IJIMHBI 0P0 ‘ 300
1 cemecTp
1. Human Diet 7/0,2 1/0,02
2. Minerals and vitamins 7/0,2 1/0,02
3. History of catering 7/0,2 2/0,05
4, Catering 7/0,2 2/0,06
5. Catering Equipment 7/0,2 | 2/0,06
6. Food hygiene 8/0,2 2/0,06
7. Fast food 8/0,2 2/0,06
HUToro: 51/1,4 12/0,33
2 cemecTp
1. Keeping of food products 7/0,2 1/0,02
2. Cereals and cereal products 7/0,2 1/0,02
3. Breadmaking 7/0,2 2/0,05
4, Milk production 7/0,2 2/0,06
5. Cheese production 7/0,2 2/0,06
6. Animal produce 8/0,2 2/0,06
7. Meat Processing Methods 8/0,2 2/0,06
Hroro: 51/1,4 | 12/0,33
3 cemecTp
1. Confectionery 7/0,2 1/0,02
2. The manufacture of chocolate 7/0,2 1/0,02
3. Technology of macaroni products 7/0,2 2/0,05
4, Buttermaking 7/0,2 2/0,06
5. Processing of vegetative production 7/0,2 2/0,06
6. Postharvest handling of fruit and vegetables 8/0,2 2/0,06
7. Honey processing 8/0,2 2/0,06
Hroro: 51/1,4 | 12/0,33
Beero: 153/4,2 36/1

5.5. CeMmuHapckue 3aHATHS, UX HAMMEHOBaHHUe, coJep:KaHue U 00beM B yacax

CCMI/IHapCKI/IC 3aHATHA y‘~IC6HBIM IJIaHOM HC MPCAYCMOTPCHBI.

5.6. JJaGopaTopHbIe 3aHATHS, UX HAMMEHOBaHHe H 00beM B Yacax
JlabopatopHble 3aHATUS Y4€OHBIM IJIAHOM HE MTPEyCMOTPEHBI.

5.7. llpumepHasi TeMaTHKa KYpPCOBBIX IPOEKTOB (pador)
KypcoBoii npoekt (paboTa) yueOHBIM IUIAHOM HE MPETyCMOTPEHBI.




5.8. CamocTrosiTe/ibHas padoTa

Conep:kanue u 00beM CaMOCTOATENbHON PadoThI

Pa3nennl u Te- Cpoxn O0neM B yacax/
Ne ™Mbl padoyeii | [lepeyeHb JOMAIIHUX 32JaHUH M JPYTUX BONPOCOB /ISl | BHINOJIHE- | TPYA0EMKOCTD B 3.€.
H/H nporpaMmmal CaAMOCTOATEJIBbHOI'O I/I3y‘leHI/Iﬂ HUA
CaMOCTOSITEJ]Ib-
HOTO (01010} 390
H3y4yeHust
1 cemecTp
[TpopaboTka ydeOHOro MaTepuayia, HW3y4EHHOTO Ha
1. | Human Diet [3amsTusx. 3aydrBaHHE HOBBIX JCKCHYECKUX €IHHHII. 1-3 9/0,25 | 13/0,36
[ToaroToBka yCTHOIO paccKasa Mo TeMe 3aHATHSL. HEeJEIn
BeInonHeHne THCHMEHHBIX YIPAKHEHUH, 3aJIaHHBIX
2. | Minerals and |mpenogaBarenem. 3ay4MBaHHE HOBBIX JIEKCHYECKHUX 4-6 8/0,22 | 13/0,36
vitamins  |egunuil. IToAroToBKa yCTHOTO JOKJIaga MO TEME ypo-| HEIenu
Ka.
[TpopaboTka yd4eOHOro Martepuayia, W3Y4EHHOro Ha
3. History of |3ansaTusx. 3ayuyrMBaHHE HOBBIX JICKCHYECKHX CIMHHUII. 7-9 8/0,22 | 13/0,36
catering ITepeBoj Tekcra. Heaenn
[TuceMeHHBIN MepeBO/T TeKCTa. BhIOIHEHHE JICKCUKO-
4. Catering  |rpaMMaTH4ecKUX TECTOB. 3aydyMBaHUE HOBBIX Jekcu-| 10-11 8/0,22 | 13/0,36
4YecKUX eAuHUIl. [loIroToBKa YCTHOTO paccka3da Ha| HeIelu
MPONJEHHYIO TEMY.
BbimoiHeHNEe MHUCHMEHHBIX YIPKHEHHM, 3aJaHHBIX
5. npernojaBaTeseM. 3aydyMBaHHE HOBBIX JIeKcuueckux| 12-13 8/0,22 | 13/0,36
Catering  |emunuir. IToAroToBKa YCTHOIO pacckasa Ha MPOWICH-| HEICIH
Equipment |uHyro Temy.
[TpopaboTka yd4eOHOro MaTepuayia, W3Y4YEHHOTOo Ha
6. | Food hygiene [3ansTusix. 3ayurBaHHe HOBBIX JIEKCHYECKUX emuHwmi.| 14-15 8/0,22 | 13/0,36
[ToaroToBka ycTHOTO pacckasa Ha MPOUJICHHYIO TEMY. | HEIen
[[MCbMEHHBIM TIEPEBOJ TEKCTa. Y CBOECHHUE JIEKCHUYe-
CKOT0 MaTepuaia TeKCTa, CoCTaBlieHue auanora (pado-| 16-17 |7,75/0,22| 14/0,4
7. Fast food [ra B mapax) mo JaHHOW TeMe C MCIOJb30BAHHEM CIie-| HeIeln
[AAJTBHOW JIEKCUKH, KIIUIIUPOBAHHBIX BHIPAKECHHIA.
Hroro: 56,75/1,6| 92/2,56
2 cemecTp
BoirmoHeHHEe THUCHMEHHBIX YIPaKHEHHH, 3aJTaHHBIX
Keeping of |mpemonaBatenemM. 3ayuynBaHHE HOBBIX JICKCHUECKUX 1-3 9/0,25 | 13/0,36
1. | food products femunuim. IToaroToBka ycTHOrO pacckasza Ha MPOMAEH-| HEeH
HYIO TEMY.
[TpopaboTka y4eOHOro MaTepuaia, W3Y4YEHHOTO Ha
2. Cereals and pansTusx. 3ayd4nBaHHUE HOBBIX JIGKCHYECKHX CIHHHMIIL. 4-6 8/0,22 | 13/0,36
cereal products [[ToaroroBka ycTHOTo JOKJaJia HA MPOUICHHYIO TEMY.| HEICIH
UTeHne Hay4HOW CTaThU 10 JAHHOU TEME.




[IpopaboTka ydeOHOro Marepuanga, H3YYEeHHOTO Ha

Breadmaking pansTusx. 3ayunBaHHE HOBBIX JICKCHYCCKHUX CIMHHII. 7-9 8/0,22 | 13/0,36
[loaroToBKa yCTHOTO pacckasza Ha MPONJAEHHYIO TEMY. | HEIeIu
[[ncbMEHHBIN IIEPEBOJ, TEKCTa. Y CBOEHHUE JIEKCHYe-
CKOT'0 MaTepuajia TeKCTa, cocTaBieHue auanora (pabo-| 10-11 8/0,22 | 13/0,36
Milk Ta B IMapax) MO JaHHOW TeMe C MCIIOJIb30BAHUEM CIie-| HEeAeIH
production  [uMaNbHOM JICKCUKH, KITUITUPOBAHHBIX BBIPAKCHUI.
[[ncbMeHHBIN TTepeBO/ TEKCTA. BhINOIHEHUE JIEKCUKO-
Cheese rpaMMaTHYECKUX TECTOB. 3aydyMBaHHEC HOBBIX JIeKcH-| 12-13 8/0,22 | 13/0,36
production meckux eauHuil. [loAroTOBKa yCTHOTO pacckaza Ha| HEAeIH
MPONACHHYIO TEMY.
[lncbMeHHBIM NEpEeBOJ TEKCTAa. Y CBOEHHUE JIEKCHYe-
CKOT'O Marepualia TeKcTa, cocTaBieHue auanora (pado-| 14-15 8/0,22 | 13/0,36
Animal  [ra B mapax) 1o JaHHOH TeMe C UCIOJB30BAHUEM CIie-| HEIen
produce  [UMANBbHON JEKCHKH, KIUIIUPOBAHHBIX BHIPAKECHUH.
BEITIOTHEHNE MHUCHMEHHBIX YIPKHEHUN, 3aJaHHBIX
Meat npernogaBaTeseM. 3ayddMBaHHE HOBBIX Jiekcuueckux| 16-17 |7,75/0,22| 14/0,4
Processing |enunui. [ToAroroBka yCcTHOTO paccka3a Ha IMpOMIEH-| HeAenu
Methods  [ayro Temy.
Hroro: 56,75/1,6| 92/2,56
3 cemecTp
BEITIOTHEHNE MHUCHMEHHBIX YIPKHEHUH, 3aTaHHBIX
Confectionery [mpenogaBareneM. 3aydyWBaHUE HOBBIX JIEKCHYECKHX 1-3 9/0,25 | 17/0,5
enuHuIl. [1onroToBKa yCTHOTO pacckasa Ha NMPOHACH-| HEmelu
HYIO TEMY.
[TpopaboTka y4eOHOrO MaTepuana, H3y4eHHOTO Ha
The BAHATUAX. 3ayYMBAHHE HOBBIX JIEKCUUECKUX E€IUHHUII. 4-6 8/0,22 17/0,5
manufacture of [ToaroToBka yCcTHOTO MOKJIaja Ha MPOWICHHYIO TEMY.| HEICIH
chocolate  [UreHue Hay4HO# CTaThH MO JAHHOU TEME.
[TpopaboTka yueOHOTO MaTepuana, H3y4YEHHOTO Ha
Technology of BansTusx. 3ayunBaHHe HOBBIX JICKCHYCCKHUX €IMHHII. 7-9 8/0,22 | 17/0,4
macaroni  [[ToaroToBka ycTHOTO pacckasza Ha IPOWICHHYIO TEMY. | HeIeln
[[ucbEMEHHBIN IIEPEBOJ TEKCTa. Y CBOEHUE JIEKCHYE-
CKOT0 MaTepuaya TeKCTa, CocTaBieHue auanora (pado-| 10-11 8/0,22 | 18/0,5
Buttermaking fra B mapax) mo JaHHO# TeMe C HCIOJb30BAHUEM CIle-| HEICIH
[AAJTBHOM JIEKCUKH, KIIMIIAPOBAHHBIX BHIPAKCHUM.
[TucrMeHHBIN TIepeBO TEKCTa. BhIMoNHEHNEe JTEKCHKO-
Processing of [rpaMMaTHyYecKux TECTOB. 3aydyMBaHHWE HOBBIX Jekcu-| 12-13 8/0,22 | 18/0,5
vegetative [eckux emuHMIl. [IOArOTOBKA YCTHOTO pacckasa Ha| HeIeTH
production [IpoiiIcHHYIO TEMY.
[[ncbMEHHBIM IEPEBOJ, TEKCTa. Y CBOEHHUE JIEKCHYe-
CKOTO MaTepuaja TeKCTa, cocTaBleHue auanora (pado-| 14-15 8/0,22 18/0,5
Postharvest [ra B mapax) mo JaHHON TeMe C MCIIOJb30BAHHWEM CIie-| HEICITH
handling of [ManbEHOM JIEKCHKH, KIUIIMPOBAHHBIX BBIPAsKEHHIA.
BeiroiHeHHE THUCHMEHHBIX YIIPAKHEHHUH, 3aTaHHBIX
Honey npernojaBaTeseM. 3aydMBaHHE HOBBIX JieKCHueckux| 16-17 8/0,22 | 18/0,5
processing |enunui. [ToAroroBKka YCTHOTO paccka3a Ha TPOWIEH-| HEIeu
HYIO TEMY.
Hroro: 57/1,6 |123/3,41
Bcero: 170,5/4,8|307/8,53




6. [lepevyeHb y4eOHO-METOAMYECKOTO 00ecIeyeHusl JAJIsl CAaMOCTOSTEIbHOI padoThl 00yuaro-
IMXCS MO JUCHUTINHE (MOIYJII0)

6.1. MeToanueckne ykazanus (cOOCTBEHHbIE Pa3padoTKH)

6.2. JIlurepatypa 1Ji51 CAMOCTOATEJIbHON padoThI

1. Tanpuyk, JL.M. 5D English Grammar in Charts, Exercises, Film-based Tasks, Texts and Tests -
I'pamMmaTiKa aHTTIUICKOTO SI3bIKA: KOMMYHUKATHUBHEIN KypC [ DIIEKTPOHHBIN pecypc]: yueOHoe mo-
cobue / JI.M. T'anpuyk. - M.: ByzoBckuii yueonuk: MHOPA-M, 2017. - 439 c. - ObC «Znanium.
comy - Pexxum pocryna: http://znanium.com/catalog.php?bookinfo=559505

2. TroxanoBa, H.M. AHrnuiickuii s3b1K [ DJIEeKTPOHHBIN pecypc]: yuedbnoe nmocodue / H.M. JlrokaHo-
Ba. - M.: UHOPA-M, 2019. - 319 c. «Znanium.com» - Pexxum gocryma:
http://znanium.com/catalog/product/989393

3. HoBocenosa, 11.3. Y4eOHNK aHTIIMIACKOTO SI3BIKA I CENbLCKOXO03SHCTBEHHBIX H JIECOTEXHUYE-
CKHX BY30B [DnektpoHHbIi pecypc]/ HoBocenosa 1.3., Anexcanaposa E.C. - CII6.: Kanpo, 2016.
- 344 c. - DBC «IPRbooks» - Pexxum pocryma: http://www.iprbookshop.ru/57300

4. Hecreposa, H. b. Aurnuiickuii si3b1k. Food technology [Dnextponnsiit pecypc]: yaebHoe moco-
oue / H. b. Hecreposa. - Cankr-IletepOypr: Yuusepcurer UTMO, 2015. - 111 ¢. - OBC
«IPRbooksy - Pexxum nocryna: http://www.iprbookshop.ru/65784.html

5. Aurnutickuii s3b1K (ITummeBo# npodwuitb) [ DIeKTpoHHBIN pecype]: yuebHoe ocodue / A. A.
JproueHko u 1ip. - Boponex: BopoHexckuii Tocy1apcTBEHHbIN YHUBEPCUTET WHKEHEPHBIX TEXHO-
norui, 2018. - 261 c. - OBC «IPRbooks» - Pexxum nocryna: http://www.iprbookshop.ru/88451.html
6. PanoBens, B.A. AHMMICKIII SI3BIK 17151 TEXHUYECKHUX BY30B [ DIEKTPOHHBIN pecypc]: yueOHoe
nocooue / B.A. Pagoseins. - Mocksa: PUOP, MTHDPA-M, 2019. - 296 c.: - OBC «Znanium.comy -
Pexxum noctyna: https://new.znanium.com/catalog/document?id=327988
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7. ®OH] OLEHOYHBIX CPEICTB JIsl MPOBEACHHUS MIPOMEKYTOYHON aTTecTaluu 00y4alo-

IMHUXCHA MO0 JUCHUIIJIMHE

7.1. IlepeyeHb KOMIETEHIHII ¢ yKa3aHMeM 3TanoB UX (opmMupoBaHHsA B mHpolecce
OCBOEHUSI 00pPa30BaTeJIbHON MPOrpaMMbl

Jdranbl popMUPOBAHUS
KOMIIeTEeHI[UH
(HOMEp ceMecTpa corjaacHo
y4eOHOMY TIIIaHy)

HaumeHoBaHue y4eOHbBIX QM CIHUILINH, (POPMUPYIONIUX KOMIIETEH-
MM B NPoLiecce 0CBOeHMsI 00Pa30BaTeJIbHOM MPOrpaMMBblI

YK-3. Cnioco0eH ocymecTBJIATH COIUAIbHOE B3aUMOAEHCTBHE U PeAIU30BbIBATH CBOIO

POJb B KOMaH/I€

1-3 NHocTpaHHbIii A3BIK
2 [Tcuxomorus
2 Couuosnorust
3 Kynbryponorus
8 [ToaroToBka K caaye M cada rocyJapCTBEHHOTO K3aMeHa
8 Brinmonnenue u 3amuTa BeITYCKHOW KBATH()HUKAITMOHHON pabOThI

YK-4. Cnioco6eH ocyuiecTBJ

ATH 1€JI0BYI0 KOMMYHUKAIIUIO B yCTHOﬁ U NUCbMEHHOH (])opMax Ha

rocya1apcTBeHHOM si3bIke P® u nHOCTpaHHOM(BIX) sI3bIKE(AX)

1-3 HNHocTpaHHbBIii SA3BIK
1 ABITENCKUN S3BIK
1 Pycckuil s13bIK ¥ KyJbTYypa pedu
8 IToaroroBka K ciaye u caada rocyJapcTBEHHOTO IK3aMeHa
8 BrimonHenue u 3amuTa v BBITYCKHON KBaJTM(UKAIIMOHHONW PabOThI




7.2. Onucanue nokaszareje 1 KpuTepueB OLlEHUBAHNSI KOMIIEeTEHIMA HA Pa3JIMYHBIX 3Tanax ux GopMHUpPOBaHUs,

ONNHMCAaHuEC IKAJIbI ONCHUBAHUS

Kpurepun oueHuBanus pe3yJbTaToB 00yUYeHUs

HJIaHI/IpyeMbIe pe3yJbTaTbl
OCBOCHHUSA KOMIIETCHINH

Hey10BJIETBO-
PUTEJBHO

Y0BJIETBOPH-
TeJbHO

X0pOo1I0

OTJIMYHO

Haumenosna-
HUE OLICHOY-
HOTO Cpe/cTBa

YK-3. CniocodeH ocymecTBJIATH COUAIbHOE B3aUMO/IeCTBHE M PeaIN30BbIBATH CBOIO
POJib B KOMaH/1e

3HATb: OCHOBHBIC IIPUEMBI 1 HOPMBI coLMaiIbHOrO B3au-| @parmenrtap- | Henonnbsle |Cdopmuposannsie,| ChopmupoBan-

MOI[CI\/JICTBI/ISI; OCHOBHBIC TIOHATHUA U MCETOIbI KOH(bJ'II/IKTO- HBIC 3HAHUA 3HaHUA HO coacpikalue HBIC CUCTEMATU-

IOTHH, TEXHOJOTHH MEXKIMYHOCTHOW W TPYIIIOBOH KOM- OTJCIbHBIE TIPO0e- | YECKHE 3HAHUS

MYHUKAIIUA B JC€JIOBOM BBaHMOHGﬁCTBHH. JIbI 3HAHUA

'YMerhb: ycTaHaB/IMBaTh M IIOAJMEPKUBAaTh KOHTAKThL| YacTH4YHBIE Henonnsie CcdhopmupoBan-

00ecreurBamIUe YCHEIHYI0 paboTy B KOJUIGKTHBE;  yMEHHUS YMEHHUSI YMeHus NoJHbIe, | HbIe YMEHHS

MPUMCHATH OCHOBHBIC MCTOJIbI MU HOPMBI COLMUAJIBHOI'O JOITYCKArOTCs HC-

B3aMMOJICHCTBHS JUIS PEaTU3allii CBOCH POJIM M B3aHMO- OO0JIBIITNE OIIUOKH

NICHCTBHS BHYTPU KOMaH/IbI.

BuiaseTsb: NpoCTEHIIIMMU METOJIAMH U TIPUEMAMH COIL. Yactuynoe |Hecucremaru-| B cuctemarnue- |YcnemmHoe u cu-

B3aHMOII€I>'ICTBI/I$[ )51 pa6OTI)I B KOMaHC. BJIAICHUC YCCKOC IMPUMCE- | CKOM ITPUMCHCHHUH | CTEMATUUCCKOC
HABbIKAMU |[HCHUE HABBIKOB| HABBIKOB JIOMYCKa- | MPUMCHCHHE

FOTCSI IPOOEITBI HAaBHIKOB

KOHTPOJIbHASI
pabota, TecTsl,
3a4eThl

YK-4. Cnioco0eH ocymecTBJIATh JeJI0BYI0 KOMMYHUK

alMI0 B YCTHOM M NMCbMEHHOH (popmMax Ha rocyaa

PCTBEeHHOM si3bIKe PD u uHO-

cTpaHHOM(bIX) si3bIKe(ax)

3HATH: NPUHIIKIBI IOCTPOEHUS YCTHOTO U muchbMeHHoro | ®@parmentap- | Henomnsle |CdopmupoBannsie,| CHopMUpoBaH- | KOHTPOIbHAS
BBICKA3bIBAaHUS Ha PYCCKOM U MHOCTPAHHOM SI3bIKAX; IIpa- | HBIC 3HAHUS 3HAHUSA HO COJIep Kalllie |Hble CUCTEMATH- | paboTa, TECTHI,
BHJIa ¥ 3aKOHOMEPHOCTH JI€JIOBOM YCTHOM M TMCBMEHHOMN OTJIeNIbHbIE IPO0E- | YECKUE 3HAHUS JK3aMeH
KOMMYHHUKAIUU. JIbl 3HAHUSA
YMeThb: NMpUMEHATh Ha MPAaKTHKE JIEIOBYI0 KOMMYHHKa- YacTUuHbIE Henonnsre VMeHIS oML Cdopmuponan-
L[MI0 B YCTHOM M MUCBbMEHHOW (pOopMax, METO/bI U HAaBbIKH|  YMCHHS yMeHUs > | HBIE YMEHUSA
TIeT0BOT0 OOIEHHS HA PyCCKOM M HHOCTPAHHOM SI3bIKaX. AIOTYCRATOTCA e~

00JbIIME OMNOKH
Baanerb: HaBbIKAaMU YTEHUS U IIEPEBOJIa TEKCTOB Ha Yactuunoe | Hecucremaru- VYcenemnoe u cu-
MHOCTPAHHOM SI3bIKE B MPO(ecCHOHATIbHOM OOIIEHNH; BIIAJICHUE  |4YeCKoe IpuMe-| B cucremarnue- | CTEMaTHYECKOE
HaBbIKAMU JI€JIOBBIX KOMMYHHKAIUKA B YCTHOU U IHUCh- HaBBIKAMHU  |[HEHUE HAaBBIKOB| CKOM IIPUMEHEHUH | IIPUMEHEHUE
MEHHOM (popMe Ha pPyCCKOM M MHOCTPAHHOM SI3bIKaX; Me- HAaBBIKOB JIOITyCKa- HAaBbIKOB

TOAUKOM COCTAaBIICHUS CYXXACHUA B MCKIIMYHOCTHOM 1€~

VIOBOM 06IIIeHI/IH Ha PYCCKOM Y MHOCTPAHHOM S3bIKAX.

I0TCS TPOOEITBI




7.3. TunoBble KOHTPOJIbHBIE 32/IaHUSI U WHbIE MaTepPHAJIbl, HEOOXOAUMBIE JJs OIEeHKH
3HAHUI, YMEHUI, HABBIKOB U (MJIH) ONbITA AeSITEJIbHOCTH, XaPAKTEPU3YIOIIUX 3Tanbl GopMuUpo-
BaHMs KOMIIETEHIINI B MpoLecce 0CBOeHHUs 00pa30BaTeIbHOM MPOrpaMMbl

Tunosas KOHTPOJIbHas paﬁoTa
Disadvantages of Fast Food

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

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

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

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

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

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

I. Read and translate the text.
I1. Find in the text equivalents of the following expressions.

XKapeHoe MsICO, HeOIaronprusaTHOE BO3/ICHCTBHE, HICKYCCTBEHHBIC XUMUYECKHUE BEIISCTRA,

OCHOBHAsl 4acCTh MUTATENbHBIX BEIIECTB, 3J0POBbE KJIETOK M TKAaHEW, BAKHBIN (HaKTOp OKUPEHHS,
npsiMasi CBS3b, CHJASYUN 00pa3 JKU3HHU, KUPOBBIC OTJIOXKEHUS, HETaBHEE HMCCIICIOBAaHUE, JOPOTOCTOS-
1iee J1e10, ceMeiHas Tpanes3a, 0cOOEHHO 3TO KacaeTcs, M300peTeHHe COBPEMEHHOCTH, CBOM ILTIOCHI U
MUHYCHI, BBI3BIBAET 00ECITOKOEHHOCTh, HEOCTATKH (acTdyna

I11. Translate the sentences.

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

3. The fast food health risks are shocking.

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



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

IV. Put questions to the italicized words.

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

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

Over 25 percent of Americans consume fast food every day.

orwbpPE

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

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

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

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

Fast food refers to food ...

It’s helpful to remember ...

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

ko

.. that with fast food moderation is important.

.. to include healthier options.

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

... that can be prepared and served quickly.

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

VII. Translate the sentences into English.

1. Tlomydabpukarsl, NIMPOKO UCHOIb3yeMbIE B CETEBBIX (pacTdymax, MOTYT colepKaTh pa3iand-

HBIE THILEBbIE T00AaBKH.

Bonwmmas gacte HeiHENTHETO (DacTdya HAHOCUT 3J0OPOBBIO YETTOBEKA CEPhE3HBIN YIIEepO.

3. ACCOPTHMEHT PeCTOpaHOB OBICTPOrO MHUTAHUS TPAJAULIMOHHO COCTOMT U3 BBHICOKOKAIOPUHHBIX
0JI10]1, B KOTOPBIX CIUIIKOM MHOTO JKHpa, caxapa U COJH.

4. Buensix OSKOHOMHHM B pPECTOpaHax OBICTPOrO MUTaHHUA OOBIYHO HCIOJNB3YIOT Jelle-
BbI€ 3aMEHHUTENU HaTYPaJbHBIX )KMPOB — MaprapuHbl U KyJIUHAPHBIE KUPBHI.

5. Ena u3 pectopaHoB ObICTPOro MUTaHMS JaeT YyBCTBO HACHIIIEHHs, HO MUTATEIbHAsS [EHHOCTD
€€ O4YEeHb HHU3Ka.

N
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Tect 1

Bbi0epuTe npaBuJIbLHBIH 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. ... I had supper with my friends at the canteen.
a) today; b) intwo days; c) yesterday
8. She wrote this exercise ... .
a) tomorrow; Db) next week; c) yesterday
9. Your brother doesn’t play football, ...?
a) doesn’t he; b) does he; c) has he
10. ... there many pictures in this magazine?
a) is; b)are; c) was
11. Ann ... school last year.
a) finish; b) finishes; c) finished
12. We ... on a tramp last Sunday.
a) go; b) goes; c) went
13. All the students of the group ... the last seminar.
a) attended; b) attends; c) attend
14. The teacher explains a new material ....
a) tomorrow; b) at the last lesson; c) at every lesson
15. The children ... in the school now.
a) were; b) are; c)is
16. ... your brother play the guitar every evening?
a) do; b) does; c) is
17. His parents ... in the country-house yesterday.
a) were; b) was; c) are
18. This is the ... way to the station.
a) shorter ; b) shortest; ¢) much shorter
19. My room is ... than yours.
a) large; b) the largest; c) larger
20. The bicycle is not ... fast as the car.
a) as; b) so; c) then

Knrou k mecmy

17

19




Tect 2

Bbi0epuTe npaBu/IbHBIH BAPHAHT.
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)isgiven
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. T will have written the letter ...
a) by tomorrow; b) tomorrow; c¢) tomorrow in the evening
18. We ... in the river when the rain began.
a) were swimming; b) swam; c) are swimming
19.1... never been to England.
a) was; b) have; c) has
20. This foreign firm ... new types of computers.
a) was demonstrated; b) has demonstrated; c¢) demonstrated

Knrou k mecmy
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Tect 3

1. What is the correct temperature that frozen food should be kept at?
A.  0Odegrees
B. 15 degrees or lower

C.  -18degrees or lower

D. 20 degrees or lower

2. Where should raw meat be stored in a refrigerator?

A.  Atthe top.

B.  Inthe middle.

C.  Atthe bottom, below all other food.

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

B. Armring.

C. Bracelet.

D. Arring that is a symbol of religious faith.

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

A. 10 degrees

B. 37 degrees

C. 55degrees

D. 90 degrees

5. How many times can you reheat leftovers?

A.  As many times as you like.

Twice.

Four times.

You should only reheat leftovers once.

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

Pork.

Minced meat.

Lamb.

. What are the basic steps for washing hands?

Wash thoroughly with water and dry.

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

. What is the reason for drying your hands after washing them?
So that you don’t drip water everywhere.

Because germs and bacteria are more easily spread with

wet hands.

Your hands are slippery when wet, and you will not be

able to hold kitchen utensils properly.

. Which of the following is true about bacteria;

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

Every type of bacteria can give people food poisoning.

By freezing food you can kill bacteria.

0. The ideal temperature in your fridge should be?

4 — 10 degrees

1 and 4 degrees.

0 to 4 degrees.

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

B. Recently cooked chicken.

C. A opened fizzy drink.

D. Bottled mayonnaise.

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

A.  Using paper towels.

B.  Damp towels.

C.  Just let then dry naturally.

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

A.  ltwill smell.

B.  Youcan’t, it will appear normal.

C. It will have a different colour.

D. It will taste different.

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

B. The power of arrest.

C. Authority to enter premises without appointment.

D. The power to seize foods.

15. It is important to prepare food safely because

A . It helps to prevent food poisoning.

B. Prepared food looks better.

C Prepared food tastes better.

Knwu k mecmy
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IIpumepHoe copepxanune 3a4era no aucuumInie « Mnocrpannblii a3b1k» (1,2 cemecTpor)

1. Ilpocaymare TEKCT MOHOJIOTMYECKOTO XapakTepa 2 pa3a JJIMTEIbHOCTBIO 10 4 MUHYT 3By4a-
HUS U TepeaaTh ero cojiepkaHue (MMCbMEHHO WM YCTHO) MaKCUMaIbHO OJIM3KO K OPUTHMHAIY.
(O6wem aynmorekcta 800 meyaTHBIX 3HAKOB).

2. IlpounTath Oe3 cioBaps M Mepecka3aTh Ha AaHTIIMHCKOM SI3BIKE TEKCT MO CIIEIUAIBHOCTH 00h-
emoM 1500 nevatHbix 3HaKoB. C(hopMyaMpOBaTh NUCBMEHHO 4 BONPOCa K TEKCTY.

3. YCTHO M3TIOKUTH OJIHY U3 IPOIIEHHBIX TEM (BBIOOp IO OMiteTam).

Tembl Mo cienMaJLHOCTH

1. Human Diet 8. Keeping of food products

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

4. Catering 11. Milk production

5. Catering Equipment 12. Cheese production

6. Food hygiene 13. Animal produce

7. Fast food 14. Meat Processing Methods

IIpuMmepHoOe coaep:kaHue IK3aMeHa M0 AucuuIInHe « MHOCTpaHHbIH A3bIK» (3 ceMecTp)



1. [TucpbMeHHBIN EPEBO/T TEKCTA MO CIICIIHATBPHOCTH C aHTIIMHCKOTO Ha PYCCKHUH S3BIK CO CIIOBA-
pem oobemomM 1800 nmevaTHbIX 3HaKOB. BpeMmst BeimosnHeHust — 60 MUHYT.

2. TlpounTath W mepecka3aTh Ha AHTJIIMICKOM SI3bIKE TEKCT IO CHeHabHOCTH oO0beMoMm 1500
MEeYaTHBIX 3HAKOB.

3. YCTHO U3JI0KHUTh OJJHY U3 TIPOHJICHHBIX TEM IO CTICIIHATBHOCTH (BBIOOD 1O OmiteTam).

TeMBI 10 ClIEHAJILHOCTH

Confectionery

The manufacture of chocolate

Technology of macaroni products
Buttermaking

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

NookrwnpE

IIpuMepHBIE TEKCTHI IJIS1 IEPEeBO/Ia
Candy Making for Beginners

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

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

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

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

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

Basic types of catering establishments

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

The reputation of a widely famed restaurants can only be maintained by offering a considerably
high quality of all dishes and drinks. They have a ritualized service from the reception at front door



and to the ceremonial itself where the service from a trolley or the preparation of famed dishes plays
an important role.

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

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

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

HpI/IMeprle TEKCTHBI 1JI YTCHUS U IEpeCKa3a

Food hygiene

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

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

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

There are three fundamental requirements captured in this standard:

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

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

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

Catering

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

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

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

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

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

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

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

As many others in the food service industry, caterers and their staff work long hours. It is not
uncommon for them to work on holidays or 7 days a week during holiday event seasons.

7.4. MeToanuecKue MaTepualibl, onpeaeasionue npoueaypbl OHeHUBAHUS 3HAHUNA, YMeHUit
U HABBIKOB, U OIbITA [IEATEJbHOCTH, XaPAKTEPHU3YIOIIUX 3TANbl (POPMUPOBAHUA KOMIIETEH-
1107071

Kputepun onenkn ¢c)opMHpPOBAHHOCTH HABBIKOB 1 YMEHHUI1 TOBOPEHHU

MonoJioruueckasi popma

Onenka XapaKTepncTnKa 0TBETA CTYJICHTA

JIorMYyHO TOCTPOEHHOE MOHOJOIMYECKOe BbICKa3bIBaHUE (OIMHUCAHME,
pacckas) B COOTBETCTBUM C KOMMYHUKaTUBHOH 3amauel, copMyInpoBaH-
HOM B 3aJaHUU.

OTJIMTHO Jlexcnueckue €QUHUIBI U IpaMMaTHYECKHE CTPYKTYPbI HMCIOJB3YIOTCS
YMECTHO.

Peur moHsITHA: 3ByKM B OTOKE PEYU NMPOU3HOCATCS MPABUIBHO, COOIIO-
JIaeTCs NIPaBUIbHBII UHTOHALIMOHHBIN PUCYHOK.

O6beM BbIcKa3zbiBaHUs — He MeHee 12-15 ¢dpaz-npennoxeHuil.

JIorMYyHO TOCTPOEHHOE MOHOJOIMYECKOe BbICKa3blBaHUE (OIMHUCAHME,
pacckas) B COOTBETCTBUM C KOMMYHUKAaTUBHOH 3ajauei, chopMylnpoBaH-
HOU B 3aJlaHUH.

X0po1Io Jlexcuyeckue eIUHUIBI M TPAMMATUYECKUE CTPYKTYPbl HCIOIb3YIOTCS
yMecTHO. J{OomyCKaroTCsl JIEKCUUECKUEe M IpaMMaTH4YecKHe OIIMOKH, KOTO-
pbl€ HE MPENSATCTBYIOT IOHUMAHUIO PEYH.

Peub moHATHA, ecTh Hain4yue poHEMATHYECKUX OMMOOK.  OOBEM BBI-
cka3bpIBaHUs — HE MeHee 10 dpa3-npeayioKeHu .

MoHnosiorndeckoe BBICKa3bIBaHUE (OMUCAaHWE, pPacCKa3) IMOCTPOCHO HE
YIOBJIETBOPUTEJIBHO | BCEIr/1a JOTMYHO.

JlomyckaroTcsl JIeKCHYeCKue W rpaMMaTHYecKHe OIIMOKH, KOTOphIE 3a-
TPYIAHSIOT TOHUMAaHUE PEUH.
OO0BeM BBICKA3BIBaHUSI — HE MEHee 6 dhpa3-TpeayIOKEHUH.

CopepxaHue OTBETa HE COOTBETCTBYET MTOCTABIEHHON KOMMYHHKATHBHOMN
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HEy10BJICTBOPHUTEJIBLHO

3agaue.

JlomycKaroTCsi MHOTOYHCIICHHBIE JIEKCHYECKUE U TPaMMaTHIECKHe OITHO-
Kd. Pedb He BOCTIPUHUMAETCS Ha CIIyX M3-3a OOJBIIOTO KOJHuecTBa (ho-
HEMATUYECKUX OHIMOOK.

KpnTepnn OICHKH C(l)OpMI/Ip()BaHHOCTI/I HaBBIKOB II€pe€BOaA

HHOSI3bIYHOT0 TEKCTA HA PYCCKHUIl A3BIK

Ounenka XapaKTepHCTHKA NePeBo/a TEKCTa
[TepeBon mpencrapisieT COOOH aJCKBATHYIO Tiepeiady WHOS3BIYHOTO
OtaunyHo TEKCTa CPEACTBAMH PYCCKOTO SI3bIKa B HEPa3phIBHOM E€JIMHCTBE COJICpIKa-
HUS U HOPMBI.
[lepeBon mpencraBisieT COOOW aIEKBAaTHYIO TepeAadyy HHOS3BIYHOTO
Xopoio TEKCTa CPEACTBAMH PYCCKOTO sI3bIKa B HEPa3phIBHOM E€JIMHCTBE COJEpiKa-
Hus U popmel. JJonymeno 30% rpaMMaTHYeCKUX M CTHIIMCTUYECKUX OIIH-
OOK, MPUBOJSINX K HETOYHOCTH MIEPEBOJIA.
Y/10BJIETBOPHUTEILHO B nepeBojie monymeno 50 % rpaMMaTHYecKUX U CTHIIMCTUYCCKUX OIIIU-

ook. TekcT ICPCBCACH HC ITOJTHOCTBIO.

HeynoBiieTBopuTebHO

CMBICII TEKCTA UCKAXKEH.

Kputepuu onenku ¢cp)opMiupOBAHHOCTH HABBIKOB U YMEHH i 03HAKOMHMTEJILHOI0 YTEHUS € U3-

BJIeYeHreM MH(popManun

Ounenka XapakTepucTHKa OTBETA CTYJIEeHTa
OTan4Ho [lepecka3s aieKBaTHO OTPAXKAET COJIEPKAHUE TEKCTA.
Xopowo B nepeckasze gomyiieHsl JIEKCUKO-TPAMMAaTUUECKHUE OLTUOKU, HE
MCKa)KAIOUINe CMBICI TEKCTA.
Y10BJIETBOPUTEIBHO CopepxaHue TeKCTa NePeJaHO HE TOJHOCTHIO.
HeynoBierBopureabHo JlonyuieHbl MHOTOUHCIIEHHBIE JIEKCUYECKUE, TPAMMATUYECKHE,
CTHJIUCTUYECKHE OIINOKH. Coz[epncaHI/Ie TEKCTa HEIIOHATHO.

Kpurtepun oneHky 3HaHMH CTy/IeHTA B pe3yJbTaTe TeCTHPOBAHUS

- OLICHKAa «OTJIMYHO» BBICTABJIACTCA IPHU YCIIOBUU IIPABUIIBHOI'O OTBETA CTYACHTA HC MCHCC YEM

85% TecTOBBIX 3aJaHHI;

- OIICHKA «XOPOUIO» BBICTABJISCTCS ITPU YCIIOBUH MTPABUIJIBHOTO OTBETA CTYACHTA HC MCHEC UCM

70% TeCTOBBLIX 3aJaHUM;

- OLIEHKA «yJOBJIETBOPUTEIBLHO» - HE MeHee 50%;
- OLICHKA «HEY/I0BJIETBOPUTEIILHO» - €CJIU CTYACHT NMPaBUIbHO OTBETUI MeHee 4eM Ha 50%

TECTOBBIX 3aJIaHUM.

Kpurepun oneHky 3HAHMH CTYy/IeHTA HA 3a4eTe

HIxana IToxa3zaTenn
OlICHUBaAHUA
«324TEHO» PaGota cooTBeTCTBYET MOKa3aTeNsIM U KPUTEPUSIM OIICHUBAHHUS 110

IIKaJIC «YAOBJICTBOPUTCIIBHO)» U BBIIIC

«HEC 3a4TCHO»

PabGora COOTBCTCTBYCT IIOKA3ATCIAM U KPUTCPHUAM OLICHUBAHUA 110
IIKaJIC «HCYAOBJIICTBOPUTCIIBHO»




8. YueOHO-MeTOAMYecKOEe M HHPOPMALMOHHOE 00ecnedeHne TUCIUTITUHBI
8.1 OcHoBHas 1MTEpPaTYypa

1. Hecrepona, H. b. Aurnuiickuii si3p1k. Food technology [DnekrponHnslit pecypc]: yaebHoe moco-
oue / H. b. Hectepoga. - Cankr-IleTepOypr: Yuusepcurer UTMO, 2015. - 111 c. - ObC
«IPRbooksy - Pexxum nocrymna: http://www.iprbookshop.ru/65784.html

2. Anarmuiickuit 361k (ITumeBoit mpoduiie) [ DnekTpoHHBIN pecypc]: yaeOHoe mocodue / A. A.
JproyeHko u ap. - Boponex: BOpoHEKCKUI rOCy1apCTBEHHbBIN YHUBEPCUTET UHKCHEPHBIX TEX-
Honorui, 2018. - 261 ¢. - OBC «IPRbooksy - Pexxum nocryma:
http://www.iprbookshop.ru/88451.html

8.2 JlonosiHuTeEIbHAS JINTEPATYypa

1. lanpuyk, J.M. 5D English Grammar in Charts, Exercises, Film-based Tasks, Texts and Tests -
I'pamMmaTiKa aHTTIUHCKOTO S3bIKa: KOMMYHHKATUBHBIN Kypc [ DNeKTpoHHBIN pecypc]: yuebHoe mo-
cobue / JL.LM. Tlaspuyk. - M.: By3zoBckuii yueonuk: MHOPA-M, 2017. - 439 c. - ObC «Znanium.
comy - Pexxum noctyna: http://znanium.com/catalog.php?bookinfo=559505

2. JlroxanoBa, H.M. AHrmiicKuii 361K [ DIEKTPOHHBIN pecypce]: yaeoHoe mocodue / H.M. [lroka-
HoBa. - M.: HH®PA-M, 2019. - 319 c. «Znanium.com» - Pexum nocryna:
http://znanium.com/catalog/product/989393

3. HoBocenosa, 1.3. YueOHUK aHTIHIICKOTO S3bIKA JJI CEIbCKOXO3UCTBEHHBIX M JIECOTEXHUYE-
CKUX BY30B [DnekrpoHHbIi pecypce]/ HoBocemoBa W.3., Anmekcannposa E.C. - CII6.: Ksaapo,
2016. - 344 c. - OBC «IPRbooksy - Pexxum nocryna: http://www.iprbookshop.ru/57300

4. PamoBenb, B.A. AHMIIHIICKUH S3bIK JJIs1 TEXHUYECKUX BY30B [ DJIEKTPOHHBIN pecypc]: yueOHoe
nocooue / B.A. PamoBensb. - MockBa: PUOP, MIHDPA-M, 2019. - 296 c.: - OBC «Znanium.comy -
Pexxum noctyna: https://new.znanium.com/catalog/document?id=327988

8.3. UnpopManMoHHO-Te1eKOMMYHUKAIIMOHHBIE pecypchl ceTH « AHTepHeT»

1. - O6pazoarenbubiii mopran ®I'BOY BO «MI'TY» [Dnektponnslii pecype]: Pexxum moctyma:
https://mkgtu.ru/

2. - Odpummanererii cait [IpaButenscTBa Poccuiickoit denepamnuu. [DnekTpoHHBIH pecypc]: Pe-
UM Jtoctyna: http://www.government.ru

3. - Nudopmannonno-npaBoBoii mopran «['apant» [DnexTpoHHBI pecypc]: Pexxum nmocryma:
http://www.garant.ru/

4. - Hayunas onextponHas OubOimmorexka WwWW.eLIBRARY.RU — Pexum pocryna:
http://elibrary.ru/

5 - DNeKTPOHHBIN KaTaJyior OnoIMOTEKHU - Pexum JOCTYyTIA: //
http://lib.mkgtu.ru:8004/catalog/fol2;

6. - EnmmHoe oOKHO JocTyma K  oOpa3oBarelbHBIM  pecypcam: Pexum  gocTyma:

http://window.edu.ru/
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9. Meroanueckue yKa3aHusi 1J1s1 00y4ar0mMXCcs M0 OCBOCHUIO U CIUNIHHBI (MOIYJIA)
Y4eb6HO-MeTOAMYECKHE MATEPHAJBI 0 NPAKTHYECKUM 3aHATHAM JUCHUILINHBI

®Dop-
MeToabl Cnoco0bl CpencrBa MUPY-
Pa3nes/Tema ¢ ykazaHuneM OCHOBHBIX Y4eOHBIX 3J1eMEHTOB (AUAAKTHYECKUX eIMHHUII) o0y4yenusi | (¢popmbIl) o0y4eHHUs eMble
o0yueHust KOM-
neTeH-
M
Tema 1: Human Diet O0mwscue- | I'pynmnosas, | 1. YyeOHuk.
I'pammaruka: o6oport there is / there are, uncnurenbubie. CTerneHn CpaBHEHUS IPUIIATaTEIbHbBIX. HHE, bpoHTaIB- 2. YyeOHo-
Jekcuka 1o teme “Human Diet”. JIEKCUKO- | Has METOIUYECKOE
AyaupoBaHme: POCITyIIMBaHUE TEKCTa 1o crenmanbHocTH “The Natural Human Diet”. rpamma- nocooue.
Yrenue Texcro “Nutritional requirements”, “Diet evolution”. TUYECKUH 3. Nudopma- YK-4
I'oBopeHue: cool1eHue 110 TeMe MPAKTUYECKOTO 3aHATHSL. IIUOHHO-
ITucbMO: MMCEMEHHBIN EPEBOJ TEKCTA. KOMMYHHKa-
Tema 2: Minerals and vitamins I'pamma- | ['pynmoBasi, | LIMOHHBIE
I'pammatuka: YeTsipe THIIA BOIPOCUTEIBHBIX MPEIOKEHUI. SiImple B akTHBHOM 3aJiore. THUKO- VHIUBU]Y- TEXHOJIOTHUH.
Jlekcuka o teme “Minerals and vitamins”. IepeBOA- | albHasd, 4. MynbTume-
AynupoBanmue: npocinymmuBanue Tekcra “Food Sources for Vitamins and Minerals™. HOH, bpoHTaTH- TUWHBIE TIPO-
Yrenue Tekctos “Minerals and vitamins in food”, “Difference between minerals and vitamins”. METOJ Hast IpaMMBbl. YK-4
I'oBopenue: kpaTkoe cooOIIEHHE MO MPOWIEHHONW TEME C UCIIO0JIb30BAHUEM U3YUYEHHOM JIEKCHUKH. YTCHHUS 5. Crnosapu.
IIncpmo: MCEMEHHBIH TEPEBO TEKCTA C YyUYETOM OCOOCHHOCTEN (PYHKIIMOHAIBHOIO HAYYHOTO CTHJIS. 6. CnipaBou-
HbI Marepu-
al.
Tema 3: History of catering Kommy- WumuBuy-
I'pammaTuka: YrnorpebiaeHne HHQUHUTHBA [T BEIPAXKEHUS LIETH. HUKaTUB- | aJIbHO-
Jlekcuka o treme “History of catering”. HBIH, JeK- | rpynmnoBasd,
AyaupoBaHue: yMeHue c(hopMyIHpoBaTh OCHOBHYIO UJIEI0, KPATKO MepeiaTh OCHOBHOE COEPKaHUE | CHKO- bpoHTaTB-
ycnsianaoro tekcra “History of catering service”. rpamma- Hast YK-4
Yrenne Tekcra no cnenuaibaocty “Origin of Catering Industry™. TUYECKUN

FOBOpe}me: COCTaBJICHHUEC YCTHOI'O COO6HICHI/I$I.
IIucbMO: MUCEMEHHOE COCTaBICHHE COOCTBEHHOI'O TEKCTA I10 HpOfI,Z[CHHOfI TEMCE.
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Tema 4: Catering Wntepak- | ['pymmosas,

I'pammartuka: [Ipunarounsie IpeayIoKeHUs yCIOBUAS U BPEMEHH. TUBHBIN, VHJIUBULY-

Jlekcuka o teme “Catering”. KOMMYHH- | ajlbHast

AyaupoBanmue: pociyiimBanue Tekcra “Catering trade”. KaTUBHBIN

Yrenne tekcro “Types of Dining”, “Mobile catering”. YK-3
I'oBopeHue: 00CyXIeHNE TPOUYNTAHHBIX TEKCTOB, KPATKOE BBICTYIJICHHE IO IPOIIEHHON TeMe.

IMucpmo: cocrariieHue MIaHa K MPOCIYIIAHHOMY TEKCTY.

Tema 5: Catering Equipment Meton I'pymmoBast, | 1. YueOHUK.
I'pammaTuka: Progressive B akTHBHOM 3aJiore. TPEHUPOB- | UHAUBHUIY- 2. YuebHo-

Jlekcuka o teme “Catering Equipment”. KM, JICKCU- | aJIbHas, METOINYECKOE
AyampoBaHHe: OTBETHI Ha BOIIPOCHI 110 MPOCIIyIIAHHOMY TeKcTy “Beverage machines”. KO- ¢bpoHTaNb- nocobue.
Yrenne texcro “Kitchen equipment”, rpamma- Hast 3. Uadopma- YK-3

“Restaurant equipment”. THYECKHIA IIMOHHO-

I'oBopenmue: Gecena 1Mo MPoOKICHHON TEMeE. KOMMYHHKa-
IncbMoO: THCEMEHHOE M3JI0KCHNUE HAYYHOM CTAaThU. IIHOHHBIC TEX-

Tema 6: Food hygiene Meron WHauBuy- | HOJOTHUH.
I'pammaTuka: MojanbpHbIe TaroJsl can, may, must u ux SKBUBAJICHTHI. YTCHHS, aybHasl, 4. MynbTuMme-
Jlekcuka o teme “Food hygiene”. rpamma- (GpoHTalL- | JUIHBIE IPO-
AyaupoBanue: npociymanue TekctoB “Food safety”. THKO- Has IpaMMBbl.

Yrenne TexctoB “Food hygiene regulations”, “Food protection”. TepeBoJI- 5. Cnosapu. YK-4
I'oBopenme: KpaTKHii Iepeckas MPOYNTAHHOTO TEKCTA, COCTaBJICHHE JIUAIOTOB TI0 POHAEHHOH TeMe. HOH 6. CvaaBOII-

I1chbMO: THCEMEHHOE M3JI0KEHHE OHOTO M3 MPOYUTAHHBIX TEKCTOB. HBI MaTephalt.

Tema 7: Fast food OObsicue- | ['pymmoBas,
I'pammaTtuka: Perfect B aktuBHOM 3asore. HHE, WUHIUBHUTY-
Jlexcuka o reme “Fast food”. JEKCHKO- | ajibHas, VK-3
AynmupoBanmue: npocnyimBanue Tekcra “Dangers of fast food”. rpamma- bpoHTaB- YK-4
Yreune tekctoB “Fast food nutrition”, “Mcdonalds”. TUYECKUN | Has

I'oBopeHue: 00CyK1eHNE TPOUYUTAHHBIX TEKCTOB.

IucbMoO: THCEMEHHBIN TIEPEBOJT OTACIBHBIX MPEJIOKECHUI U3 TEKCTa IS YTCHUS.

Tema 8: Keeping of food products Wntepak- | I'pynmnosas, | 1. YueOnuk.

I'pamMaTuka: NOBTOpEHHE aKTHBHOTO 3aJ10Ta. THUBHBIN, UHAUBUAY- | 2. YueOHo-

Jlexcuka o teme “Keeping quality of food products”. AyaupoBanme texcra “Drying of foods”. KOMMYHH- | ajlbHasl, METOIuYe-

YreHHe TEKCTOB, OIMPECICHUE UX OCHOBHOTO COICPIKAHMUS 110 3HAKOMBIM OTOPHBIM ciioBaM. I'oBo- KaTHBHBIA | (POHTANB- | CKOE MOCO-Oue.

peHHe: YCTHAs MOCTAaHOBKA BOIPOCOB K TEKCTY, pa3BEPHYTHIE OTBETHI Ha BOMPOckL. [IucbmMo: much- Hast 3. Uudopma- YK-4
MEHHOE BBITIOJIHEHHUE JIEKCUKO-TPAMMATHIECKUX YITPAKHECHHIH. IIHOHHO-
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Tema 9: Cereals and cereal products OOwsacHe- | I'pymmoBasi, | KOMMyHHKa-
I'pammaTuka: naccuBHbI 3aor (Simple). HUE, WHIWBUAY- | IIMOHHBIC
Jlexcuka o reme “Cereals”. JICKCUKO- | allbHasd,
AynupoBanue TekcToB “Soybean products”, “Barley”, BoiaenieHre B HUX KITIOUEBBIX CIIOB. rpaMma- bpoHTaTB-
Yrenne texcToB “Rye”, “Wheat”, “Maize”, mocTaHOBKa BOIIPOCOB K TEKCTaM, COOOIICHUE (PAKTOB MO | TAYECKUH, | Has VK-3
[IPOYUTAHHBIM TEKCTaM. KOMMYHU- YK-4
I'oBopeHue: KpaTkoe U3I0KEHUE MPOUYUTAHHBIX TEKCTOB, 00CYKEHUE MPOMIEHHON TEMBI. KaTHUBHBIN
IIncpMo: MCbMEHHOE BBINOJHEHHE JIGKCUKO-TPAMMATHYECKUX YITPAKHEHHH.
Tema 10: Breadmaking nekcuko- | MapuBumgy- | 1. YueOHHK.
I'pammaTuka: maccuBHbIN 3asor (Progressive). rpaMma- aJIbHO- 2. YuebHo-
Jlekcuka o teme “Breadmaking”. THYCCKHH, | TPYIIMOBas, | METOAMYECKOES
AynupoBaHme TeKcTa 110 criennanbHocTH “Bread ingredients”. KOMMYHHU- | ()pOHTaNb- nocobue.
Yrenue texcro “Staling of bread”, “Making of bread with machines” yctHas moctaHoBKa BOIIPOCOB | KATUBHBIN | Has 3. Uadopma- YK-4
K TEKCTY. IIUOHHO-
I'oBopenue: obcyxeHUE MPOYNTAHHBIX TEKCTOB C UCIOJIH30BAHUEM IOCTABIEHHBIX K HUM BOIPO- KOMMYHHKa-
COB, KPaTKOE BBICTYIUICHHUE IO MTPOHICHHON TEME. IIUOHHBIC TEX-
IIncbMoO: MHCHMEHHBIN MEPEBOJI TEKCTA, TOCTAHOBKA K HEMY BOIPOCOB. HOJIOTHUH.
Tema 11: Milk production nekcuko- | ['pynmosas, | 4. MynbTime-
I'pammaTuka: maccuBHbI 3amor (Perfect). rpaMma- WHAUBUAY- | JUMHBIE IIPO-
Jlekcuka o Teme 3aHATHSA. AyaupoBaHue TekctoB “Composition of milk”, “Processed milk”. TUYECKUH | albHasl, IpaMMBbI.
Yrenue Tekcros “Filtration and clarification of milk”, “Value of skim milk powder”. KOMMYHHU- | ¢ppoHTans- | 5. Cnosapu.
I'oBopenme: kpaTkHil mepecka3 TEKCTa, COCTABICHUE JUAJIOTOB MO MPONUJIEHHOU TEME. KaTUBHBIN | Has 6. CnipaBou- YK-4
IIncbMO: MHCHMEHHBIN ePeBOJT OTJCNBHBIX MPEAT0KEHUN U3 TEKCTA JIJIs YTCHUSI. HBII MaTepua.
Tema 12: Cheese production Wnrepak- | ['pynmoBas,
Jlekcuka 1o TeMe 3aHATUS. AyAUPOBaHuUe: IPOCTYIINBaHNE TEKCTA. TUBHBIH, WHIUBUIY-
Yrenue TexctoB no crermansaoctd “Kinds of Cheese”, “Cheese dishes”. KOMMYHH- | aJbHas, YK-3
I'oBopeHue: kpaTkoe cOOOIIEHNE 110 MPOIIEHHON TeMe ¢ UCIOIb30BAHUEM U3YUYEHHOM JIEKCHKH, CO- | KATUBHBIN | (pOHTAIB- YK-4
ctaBiieHue auanoron. IlmcbMo: MUCbMEHHBIN MEPEBOJ TEKCTa C YYETOM OCOOEHHOCTEM (PYHKIIMO- Has
HAJIHHOT'O HAYYHOTO CTHUJISL.
Tema 13: Animal produce KOMMYyHHU- | ['pymmoBas,
I'pammaTuka: npsiMasi 1 KOCBEHHasi peub. JIeKCHKa 110 TeMe 3aHsITHSI. KaTUBHBIH, | PpOHTATB-
AyaupoBanme: oocyxaenue tekcra “Food value of meet” mocie ero AByKpaTHOTO MPOCIYIIHBAHUS. | TpaMMa- Hast
Yrenne TekcToB “Structure of meat”, “Means of meat preservation”, ux nepeBoji, COCTaBJICHUE K HUIM | THKO-
m1aHoB. I'oBopeHue: nepeckas TEKCTOB. MepeBoO/I- YK-4
IIncpMo: BOCIIpON3BECHNE TEKCTA B MTUCbMEHHOM BHJIE. HOI
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Tema 14: Meat Processing Methods OOwsicHe- | UaauBumy-

I'pamMaTHKa: COCTaBHBIE COIO3BI. HUE, aJIbHO-

Jlekcuka 1o TemMe 3aHsATHSI. JIEKCHKO- | TPYIIIOBas,

AyaupoBaHMe: BBIJCIICHHE KIIOYEBBIX CJIOB IPH JIBYKpAaTHOM mpociymuBaHuu Tekcra “Canned | rpamma- WH/IUBUY-

meat”. TUYECKHUH, | albHasd, VK-3

Yrenue tekctoB “Chilled meat”, “Meat Smoking”. KOMMYHH- | (DpOHTAIIb- YK-4

T'oBopeHue: 00CyXIeHHE TPOYNTAHHBIX. KaTUBHBIA | Has

ITncbMO: MMCEMEHHBIN NIEPEBOJ] TEKCTA.

Tema 15: Confectionery OOwsicHe- | 'pynmosasi, | 1. YueOHUK.
I'pammaTuka: uGUHUTUB, QYHKIUU MHOUHUTHBA B IPEIJIOKECHHH. HUE, UHAUBUAY- | 2. YuebHo-
Jlekcuka 1o TeMe o TeMe 3aHATHA. AyaupoBaHue TeKcTa “Sweetening agents”. JIEKCUKO- | aJibHas, MEeTOIuYe-
Yrenne texctoB “Bakers' confectionery”, “Sugar confections”, onpeeienne nx OCHOBHOTO CO/IepKa- | rpaMma- bpoHTaTb- CKOE
HUSL. TUYECKUI | Has nocooue. YK-4
I'oBopeHue: yCTHast MOCTAHOBKA BOMIPOCOB K TEKCTY IO CIIEIUAIBHOCTH, Pa3BEPHYTHIE OTBETH HA BO- 3. Nudopma-
MIPOCHL. IIUOHHO-
IIncpMo: MMCEMEHHOE BBIMOJIHEHHUE JIKCUKO-TPAMMATHYECKUX YIPAKHEHUH MO0 TeMe MPaKTHIECKOTO KOMMYHHKa-
3aHATHS. IIUOHHBIC

Tema 16: The manufacture of chocolate I'pamma- | UaauBuy- TCXHOJIOTHH.
CpammaTuka: moganeubie raaronsl (need, should, ought, dare). THKO- abHO- 4. ME’JH’THMe‘
JIeKCHKa 110 TeME 3aHSTHSL. NepeBOJ- | TPYMIOBas, AUUHBIC TIPO-
AyaupoBanme: Tekcra “Processing Cocoa”. HOI, bpoHTATb- TPaMMBI.
Yrenue Texcro “Baking with chocolate”, “Fermentation of cacao”, mocraHoBKa BOIIPOCOB K TEKCTaM, | METOJ Has 5. Croapu. VK-4
cooOIeHre (GaKToOB MO MPOUYUTAHHBIM TEKCTAM. YTCHHUSI 6. ClquaBoq—
H;OBOPQHI/IG: KPaTKOE U3JI0KEHNE IPOYUTAHHBIX TEKCTOB, 00CYKICHHE POHIEHHOMN TEMBI. HbIH MaTepu-

HCbMO: TUCHMEHHOE BBIMTOJIHEHHUE JIEKCHKO-TPAMMATHIECKUX YIIPAKHEHHH 110 TEMe 3aHSTHSI. al.

Tema 17: Technology of macaroni products Kommy- ['pynmoBas,
Cpammaruka: npuyactue. Jlekcuka 1o reme 3aHATHS. HUKATUB- | UHIUBUIY-
AyaupoBaHHe. OTBETHI Ha BOINPOCHI 1O MpociymaHHoMy TekeTy “Enriched macaroni products with | Hblif, nek- | anbHas
fortified protein”. Urenue TexcToB “Vegetable macaroni products”, “Wheat macaroni products”, “Milk | cuko-
macaroni products”. rpaMma- YK-4

TI'oBopeHue: 00CyXIeHUE MPOYNTAHHBIX TEKCTOB C MCIIOJIb30BAaHHEM MTOCTABICHHBIX K HUM BOITPO- TUYECKUH

COB.

ITucbMO: MUCEMEHHBIN NEPEBO TEKCTA, IOCTAHOBKA K HEMY BOIIPOCOB.

Tema 18: Buttermaking Wntepak- | I'pynmnosas,

I'pammartuka: repynauii. JIekcuka no reme 3aHsITHSA. TUBHBIN, AHIUBUY-
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W3BJICUCHHE U3 HUX NMPOPECCHOHATHHOM JIEKCHKH.
I'oBopenue: o0CyxaeHNE TPOYNTAHHOTO TEKCTA.
IIucbMO: MUCEMEHHBIN IEPEBOJ] TEKCTA.

b

AynupoBanmne Tekcta “Butter structure”. KOMMYHH- | ajlbHas,

Yrenne TexcroB “Buttermaking Machines”, “Ownership of Land”, “Types of butter”. KaTUBHBIA | ()pOHTAIIB-
I'oBopeHme: KpaTKuil nepecKka3 TEKCTa, COCTABICHUE JUAJTIOTOB M0 MPOHUJIECHHON TEME. Hast
IIncbMoO: MHCHMEHHBIN EPEBOJT OTIENbHBIX NMPEJIOKEHUN U3 TEKCTa JJIsl YTEHUS.

Tema 19: Processing of vegetative production Meton WuauBuy-
‘pamMaTHKa: yCIIOBHBIC ITpeaioKeHus. JIekcHKa 1o TemMe 3aHsTHs. TPEHUPOB- | ajlbHas,
AynupoBanue TexcTa “Vegetative production”. KH, JIGKCU- | (hpOHTAIIb-
YTeHue TEKCTOB MO CHEIHATBbHOCTH. KO- Hast
CoBOpeHme: KpaTKoe COOOIEHUE TI0 TPOHICHHON TeME C UCTIOJIb30BAHUEM U3YUYEHHOU JICKCUKH. rpamma-

IIncbMoO: MHCHMEHHBIN MEPEBOJI TEKCTA C YY€TOM 0COOCHHOCTEHM Hay4YHOTO CTHJIS. TUYECKUN

Tema 20: Postharvest handling of fruit and vegetables Meron ['pynmoBasi,
I'pammaTuKa: CI0XHOE JOMOJIHEHUE. YTEeHHUS, WHIUBUIY-
Jlekcuka 1o Teme 3aHATHSI. rpamma- anpHasl,
AynupoBanmue Tekcra “Storage Guidelines For Fruits and Vegetables”. TUKO- dbpoHTaNb-
UYrenue Tekcra o crienumanbHocTd “Fresh fruit and vegetable storage”. NepeBoa- | Has
I'oBopenue: nepeckas TeKcTa. HOM
IIncpMo: BOCIIPON3BEACHNE TEKCTA B MUCHbMEHHOM BHJIE TIPH JIBYKPATHOM HPOCITYITHBAHHH.

Tema 21: Honey processing OO0wbsacue- | ['pymnmoBas,
I'pamMmaTHKa: CIIOKHOE MOJUIeXkKAIIEe. HUE, WH/IUBUY-
Jlekcuka o teme “Honey processing”. JIEKCUKO- | aJIbHaf,
AynupoBanme tekcta “Honey and Its Uses”. rpaMma- ¢bpoHTaNb-
Yrenune TekcToB 1o crenuanbHocTH “Getting the Best Honey”, “Honey harvesting and processing”,| THueckuil | Has

1. YueOHUK.
2. YuebHo-
METOAUYE-

CKOE€ I10CO-0ue.

3. Uudopma-
[IUOHHO-
KOMMYHUKa-
IUOHHBIC

YK-3

VYK-3

VYK-3

YK-3
YK-4
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10. IlepeyeHb HH(POPMALMOHHBIX TEXHOJIOTHH, UCIOJb3yeMBbIX NIPH OCYLIECTBJICHUH 00-
Pa30BaTeJbHOIO Npouecca 1Mo AUCHMILINHE, BKJI0Yasi llepeyeHb NPOrPaMMHOI0 odecniedeHUus: M
HH(OPMALMOHHBIX CIIPABOYHBIX CHCTEeM (IPH HE0OXOAMMOCTH)

HMHpopMannoHHbIE TEXHOJIOIMH, UCIIOIb3yEMbIE TIPU OCYIIECTBICHUN 00pa30BaTEIBHOIO MPO-
1ecca o AMCLHUILUINHE [103BOJISIOT:

- OpraHu3oBaTh IIpolecc OO0pa3oBaHUS MyTEM BH3YyaJIM3allUU HM3y4aeMoi MHpOpMauuu Io-
CPEACTBOM HCIOJIB30BAHUS MPE3CHTANN, YIeOHBIX (PUIBMOB;

- KOHTPOJUPOBATh PE3yJbTaThl OOy4YeHHs Ha OCHOBE KOMIIBIOTEPHOI'O TECTHPOBAHMS;

- aBTOMAaTU3UPOBATh PACUETHl AHAIUTHUYECKUX II0Ka3aTeNIed, MPENyCMOTPEHHBIE MPOrpam-
MO Hay4HO-HMCCIIE0BATENbCKON pabOThI;

- ABTOMATHU3UPOBATH IIOMCK HH(bOpMaHPIPI MMOCPCACTBOM HCIIOJIb30BAHUA

CIPABOYHBIX CUCTEM.

10.1. IlepeyeHb HEOOXOAUMOT0 IPOTPAMMHOI0 O0eceYeHu st

OneparrionHas cuctema Ha 6ase Linux;

Oducuerii maker Open Office;

I'paduueckuii maker Gimp;

Bexkropusrii pegakrop Inkscape;

TecroBas cucreMa Ha 6aze Moodle

TectoBast cucrema coOCTBEeHHOUN pa3zpaboTku, npaBoobnagarens GI'BOY BO «MI'TVY»,
cBunerenbcTBO Ne2013617338.

ok wdE

10.2. Ilepeyenb HEOOXOAUMBIX MH(POPMAIUOHHBIX CIIPABOYHBIX CHCTEM.

Kaxnpiii oOydaronuiicss B TeUEHUE BCEro Mepuojia 00ydeHHs 0OeCreueH WHIMBHUIYaTIbHBIM
HEOTPaHUYEHHBIM JIOCTYIIOM K 3JIEKTPOHHO-OMOIMOTEYHBIM CUCTEMAM:

1. DnextponHas 6ubnuoreunas cucrema «IPRbooksy» (http://www.iprbookshop.ru)

2. DnekrponHas oubmmoreynas cucreMa «ZNANIUM.COM» (www.znanium.com).

Jlns oOyuarommxcsi o0ecredeH I0ocTyn (YAajdeHHBIH JOCTYN) K CICAYIOUIMM COBPEMEHHBIM
npodeccHOHATBHBIM 0a3aM TaHHBIX, MHPOPMAIIMOHHBIM CIIPABOYHBIM U TIOMCKOBBIM CHCTEMaM:

1. Koncynbranr [Tmroc — cripaBounas mpaBoBast cuctema (http://consultant.ru)

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

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

4. DnextponHas bubnuorexa uccepranuii (https://dvs.rsl.ru)

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

6. HarmonanbsHas snextponnas ouoimoreka (http:/m36.pb)
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11. Onucanne MaTepUAJIbHO-TEXHNYECKOH 0a3bl HEOOXOAMMOI VIS OCYyLIeCTBJIEHUsI 00pa30-

BaTEJLHOIO Mpolecca Mo AUCUUIJIMHE (MOAYJII0)

HauMenoBaHus crieuaibHBIX
OOMEIIEHUN U ITIOMENIEHUN
JUISL CAMOCTOSITEIILHON PabOTHI

OCHAIIEHHOCTE CIIEIIAAILHBIX
NOMEIIEHNI W IIOMEIIEHUHN UL
CaMOCTOSITEIbBHOU paObOThI

[lepeueHb TUIIEH3MOHHOTO TIPO-

rpaMMHOTO obecrieuenusi. Pek-

BU3UTHI IOATBEPKIAIOIIETO J10-
KyMEHTa

CrieninaibHbIE TOMEIIIEHUS

Kabunet kadeapsl TeXHOIO-
TUH POU3BOJICTBA CEIIBCKO-
XO3SIUCTBEHHON MPOAYKIIUU:
yi. [lepBomaiickas, 210, 3
aTax, ayn. 2-32

OcHalleHa: crerraln3upoBaH-
Has MeOelb, 26 MocagoYHbIX
MECT, KOMITBIOTEPHOE U MYJIb-
TUMEIUIHOE 000pYyI0BaHUE

(mIpoeKTop, HOYTOYK)

CB0OOOHO pacmpocTpaHsieMoe
(becrutatHOE HE TpeOyromIee
ITUIIEH3UPOBAHNS) IPOTPAMMHOE
oOecrieyeHue:

1.OnepanuonHas cucrema Ha
0a3e Linux;

2.0duchHbrit naker Open Office;
3.I'padmueckuit maker Gimp;
4.BeKTOpHBIN peaaKkTop
Inkscape;

AHTUBHUPYCHBIE TPOTPAMMBI:
Kaspersky Endpoint Security -
Ne yimiensuu 17E0160128-
13174640772. Konuaectso: 400
pabounx mect. Cpok AecTBUs

1 rox.

[TomenieHus A1 CaMOCTOSITENILHOM pabOThI

Yuranshueii 3a1 ®PIT'BOY BO
«MI'TY»: yn. IlepBomaiickas,
191, 3 srax.

YuranbHbli 3ai1 umeeT 150
[M0Ca0YHBIX MECT, KOMITbIO-
TEPHOE OCHAIIICHUE C BBIXO-
nom B MnTepuer Ha 30 noca-
JIOYHBIX MECT; OCHAIICH CITE-
UATTU3UPOBAHHON MEOEIbIO
(cTombl, cTynbs, MIKaQHI,
Kagbl BBICTAaBOYHBIE), CTa-
[IMOHAPHOE MYJIbTUMEIUITHOE
o0opy0BaHNE, OPTTEXHUKA
(TpUHTEPHI, CKaHEePHI, KCEPOK-
CBI)

CB00O0HO pacnpocTpaHseMoe
(becrutatHOE HE TpeOyromIce
JMLIEH3UPOBAHUS ) IPOTPaMM-
HOE oDOecIieueHue:
1.OneparnuioHHas cuctemMa Ha
6a3e Linux;

2.0¢ucHsrit maker Open
Office;

3.I'padpuueckuii maker Gimp;
4.BeKTOpHBIN perakTop
Inkscape;

AHTHBHPYCHBIE TIPOTPAMMBI:
Kaspersky Endpoint Security -
Ne nmuuenszun
17E0-160128-131746-407-72.
Konnuecto: 400 pabounx
mecT. Cpok aevictsus 1 roa.




12. lono/iHeHus1 M ©I3MeHeHHsI B padoueil mporpamMmme
3a / yueOHbIi rog

B pabouyto mporpamMmmy

(HaMMEHOBaHUE IUCLUUIUIMHBI)

JUTsl HAIIPaBJICHUS (CTICIIMAIBHOCTH)

(HOMEp HarpaBjeHUs (CIEIUATBHOCTH)

BHOCATCA CIEAYOINNUE JOITOJIHCHUA U U3MCHCHUS:

I[OHOJ'IHGHI/IH 1 U3MCHCHUSA BHEC

(momxnoctb, ©.N.0O., nognuce)

PabGouas nporpamMmma nepeCMoOTpCHa 1 01106peHa Ha 3aCCJaHHuH Ka(beﬂpbl

(HaumeHOBaHME Kadeapsl)

« » 20_r.

3aBeyroumii kadenpoit

(moamuck) (®.1.0.)



