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1. Hesn u 3axa4m y4eOHOH AU CUHUIIIMHBI

enssMu ocBOEHUS NUCUMIUIMHBI «ITHOCTpaHHBIN SA3bIK» B paMKax IIEPBOM CTYIIEHU BBICILETO
npodeccHoOHaNBbHOrO  00pa30BaHMsl  SIBISIOTCS TMOBBINICHHE MCXOJHOTO YPOBHS  BJIAJICHUSA
MHOCTPAHHBIM S3BIKOM, OOyU€HHE NMPAKTHUYECKOMY BJIAJCHHIO SI3IKOM CIEIHAIBHOCTH UL €ro
aKTHBHOTO IPUMEHEHUS B MPO(PECCHOHAIBHON JeITETbHOCTH.
3anayamu acrniekra «IIpodeccuoHanbHO OPUEHTUPOBAHHBIN S3bIKY» SIBISIFOTCSL:

® Da3BUTHE YMEHUH YTEHUs JIUTEPATyphl IO CHEHHUAIBHOCTH C LEJIbI0 HM3BICYEHUS

nHpOpMaINH;

® pa3BUTHME HABBIKOB M yMEHHH aHHOTHUPOBAaHWA, pedepupoBaHHS U IEpeBoja

CIELMAJIbHOM JINTEpPaATYpHI;

® Da3BUTHE OCHOBHBIX HAaBBIKOB IIMCbMa Ui BEIACHUSA NEPENUCKA M IMOATOTOBKH

yOIMKauii;

® Dpa3BUTHE YMEHUH TOBOPEHHUS B paMKax 3HAKOMOMN NMPOQecCHOHAIbHO OPUEHTHPOBAHHON

JIEKCHKHU;

® pa3BUTHE UHPOPMAIIMOHHOM KYJIbTYPHI.

2. Mecrto qpucuumiannbl B cTpykrype OIl no Hanpas/ieHHI0 MOATOTOBKHU (CIIEHATBLHOCTH)

Huctunnuna «MHOCTpaHHBIN sI3b1K» BXOMUT B 0azoBwid nukn OIl. OOydeHne WHOCTpaHHOMY
S3BIKY CTYJIEHTOB PacCMaTPUBAETCS KaK COCTaBHAsl 4acTh BY30BCKOW MPOTpaMMbl TYMaHUTapPU3AINH
BBICIIIETO 00pa30BaHWsA, KaK OpraHWyeckas dYacTh Mpollecca OCYIIECTBICHHUS] TOJTOTOBKH
BBICOKOKBAJTM(DUITUPOBAHHBIX CIEIUATUCTOB, AKTUBHO BIAJCIONINX WHOCTPAHHBIM S3BIKOM Kak
CpPEIICTBOM  HHTEPKYJIBTYPHOW W  MEKHAIMOHAILHOW  KOMMYHHMKAIlMM, Kak B  cdepax
npodeccroHaAbHBIX HHTEPECOB, TaK U B CUTYAIUSAX COLUAIBHOTO OOIICHHUS.

Hannune HeoOxoauMoN KOMMYHUKATUBHONW KOMIIETEHLIMHM JAa€T BO3MOYKHOCTH BBITYCKHHUKY
BECTH IJIOJJOTBOPHYIO JEATENBHOCTh MO U3YYEHHUIO U TBOPUYECKOMY OCMBICIICHHUIO 3apyOeKHOTO OTIbITa
B TpOQMIMPYIOIIMX M CMEKHBIX OOJACTAX HAyKH M TEXHUKH, a Takke B cdepe IeT0BOro
poheCCUOHAIBHOTO OOIICHHUS.

3. [lepevyeHb MIAHUPYEMBIX pPe3yJabTATOB O00y4eHHSI W BOCHHMTAHUSL 1O JMCUHUIJIHHE
(MOayJ/I10), COOTHECEHHBIX ¢ IUIAHUPYEMBIMHM Pe3yJbTATAMHM OCBOEHHsI 00pa3oBaTe/IbHOM
NPOrpaMmbl

[Ipouecc n3yueHus: AUCUUILTUHBI HAMIPaBlieH HAa GOPMUPOBAHUE CIACAYIOIINX KOMITETECHIIHI:

® C[I0COOHOCTh OCYILECTBJISATh COLMAIbHOE B3aMMOJICHCTBHE W PEAM30BbIBATH CBOIO pOJIb B

komanzae (YK-3);

® CII0COOHOCTh OCYIIECTBIIATH [JEJIOBYI0O KOMMYHHKAIIMIO B YCTHOM W MHChbMEHHOM (opMax Ha

rocynapcTBeHHOM s3bike Poccuiickoit @eaeparuu u nnoctpaHHOM(bIX) si3bike(ax) (YK-4).

B pe3ynbraTe 0cBOEHUS AUCUUIIIMHBI O0yJarOIIHIICS TOKEH:

3HATh: OCHOBHBIE MPHEMbl U HOPMBI COIMAIBHOTO B3aUMOJICHCTBUS; OCHOBHBIC MOHSATUS U METOIbI
KOH(DIUKTOIIOTUH, TEXHOJOTUH MEXJIUYHOCTHOM H TPYNINOBOM KOMMYHHKAIMM B JEJIOBOM
B3aMMOJICIICTBUN; NMPUHIUIIBI MMOCTPOCHUS YCTHOTO M MHUCbMEHHOIO BBICKA3bIBAHUS HA PYCCKOM M
WHOCTPaHHOM SI3bIKax; MPaBUiia U 3aKOHOMEPHOCTH JIEJIOBOM YCTHOW U MMCbMEHHOW KOMMYHUKALINH
yMeThb: YCTaHaBIUBaTh U TOJJICPKUBATh KOHTAKThl, OOECMEUYMBAIONIME YCIEIIHYI0 padoTy B
KOJUJIEKTHBE; IPUMEHSATh OCHOBHBIE METObl 1 HOPMBI COIIUAIIBHOTO B3aUMOJICUCTBUS ISl peaiu3aliui
CBOEH pOJIM M B3aUMOJCHCTBUSL BHYTPH KOMAaH/Ibl; IPUMEHATh HA MPAKTUKE JEIOBYI0 KOMMYHHUKAIUIO
B YCTHOW M MHCbMEHHOU (hopMax, METOAbI U HAaBBIKU JIEJIOBOTO OOIIEHUS HA PYCCKOM U MHOCTPAaHHOM
SI3bIKAX;
BJIA/IeTh: MPOCTEHIIIMMH METOIaMU U TIPUEMaMU COIIMATHLHOTO B3aUMOJICHCTBUS U pabOThI B KOMAH/IE
HaBBIKAMU UYTEHHUS U TMEPEBOJIa TEKCTOB HA WMHOCTPAHHOM sI3bIKE B MPOQECCHOHATHHOM OOIIECHUH;
HaBBIKaMU JIETIOBBIX KOMMYHHKAIIUH B YCTHOW M MUCBMEHHOUW (popmMe Ha PyCCKOM M HHOCTPaHHOM
SI3BIKaX; METOJUKOW COCTaBIIEHUS CYXJCHHS B MEKIMYHOCTHOM JENOBOM OOIIEHHWH HAa PYCCKOM U
WHOCTPAHHOM SI3bIKaX.



4. O0beM IMCUMILVIMHBI M BUABI y4eOHO# padoThl. O01mast Tpy10eMKOCTh THCHUIIIHHBI

4.1. O0beM JMCHUIIIMHBI M BU/IbI y4eOHOH padoThl 110 04HOI (hopme 00yueHuUst

OO0mas Tpy10€MKOCTh TUCIUTUIHNHBI cocTaBiseT 360 gacos (10 3a4eTHBIX ¢IMHMII)

Bcero CemecTpsl

Bup yueOHo# paboThl 4acoB 1 2 3
KoHTakTHBIE Yachl (BCero) 153,85/4,2 | 51,25/1,4| 51,25/1,4 |51,35/1,4
B Tom uncne:
Jlexuunu (JI)
[Ipaktuueckue 3ausarus (113) 153/4,2 51/1,4 51/1,4 51/1,4
Cemunaps! (C)
Jlaboparopusie pabotsl (JIP)
KonrakTtHas pabota B nepuosn arrectanuu (KPAT) 0,35/0,01 0,35/0,01
CamocrosarenbHass  paboTa 1MOJ  PYKOBOJICTBOM
npeniogaBatess (CPIT) 0,5/0,014 10,25/0,007(0,25/0,007 -
CamocrositesibHas padora (CP) (Bcero) 170,5/4,8 [56,75/1,6 | 56,75/1,6 | 57/1,6
B Tom uucne:
Kypcosoii mpoekt (pabota)
Pacuetno-rpaduueckne paboTsl
Pedepar
llpyeue euowvt CPC (ecnu npedycmampugaromesi,
npusooumcs nepeuens 6ud0os CPC)
1. TloaroroBka ycTHOTO COOOIIEHUS IO TEME. 57/1,6 18/0,5 18/0,5 21/0,6
2. BeImosiHeHre MepeBo/IOB. 57/1,6 18/0,5 18/0,5 21/0,6
3. 3ayuynBaHNE HOBBIX JICKCHYCCKUX €JIMHHII. 56,5/1,6 | 20,75/0,6 | 20,75/0,6 | 15/0,4
Kypcosoii mpoekt (pabota)
KonTpoas (Bcero) 35,65/1 - - 35,65/1
®opmMa NPOMEKYTOYHOM aTTecTaAlum:
3a4eT, IK3aMeH 3a4yer 3a4eT | IK3aMeH
O01mas Tpy10eMKOCTh 360/10 108/3 108/3 144/4




4.2. O0beM JTMCHUIIIMHBI M BH/IbI y4eOHOH padoThI 10 32049HOI (popme 00yueHust

OO0mas Tpy10eMKOCTh TUCIUTUIHHBI cocTaBiseT 360 gacos (10 3a4eTHBIX ¢MHMII)

Bcero CemecTpsl

Buja yue6Ho# padoThl yacos/3.e. 1 2 3
KoHTakTHbBIE Yachl (BCero) 36,85/1,02(12,25/0,34 | 12,25/0,34| 12,35/0,34
B Tom uncne:
Jlexuuu (JI) -
[Tpaktuueckue 3ansarus (113) 36/1 12/0,33 12/0,33 12/0,33
Cemunaps! (C) -
Jlaboparopublie paboTsl (JIP) -
KonraktHas pabora B nepuos arrecraruu (KPAT) 0,85/0,02 10,25/0,007{0,25/0,007| 0,35/0,01
CamocrosarenbHas  paboTa  MOoJ  PYKOBOJCTBOM
npenogasatens (CPII)
CamocrositesbHas padora (CP) (Bcero) 307/8,53 | 92/2,56 | 92/2,56 123/3,41
B Tom uucne:
Kypcosoit npoekr (pabota) -
Pacuetno-rpaduueckue paboTs -
Pedepar -
Jlpyeue euowvt CPC (ecnu npedycmampugaromesi,
npusooumcs nepeyens 6uoos CPC)
1. [ToaroToBKa yCTHOTO COOOIIEHUS TIO TEME. 108/3 36/1 36/1 36/1
2. BrinosiHeHue IepeBo/IOB. 108/3 36/1 36/1 36/1
3. 3ayuynBaHKE HOBBIX JICKCHYCCKUX €IMHHII. 91/2,53 20/0,56 20/0,56 51/1,41
KonTpous (Bcero) 16,15/0,45| 3,75/0,1 | 3,75/0,1 | 8,65/0,25
®opMa NPOMEKYTOYHOM aTTeCTALUM:
3a4eT, IK3aMeH 3a4yer 3a4eT |JIK3aMeH
O01mas Tpy10eMKOCTh 360/10 108/3 108/3 144/4




5. Ctpykrypa u coaepxkaHue yueOHOH M BOCIIUTATEILHON JeSITeJIbHOCTH NMPH pean3aunu
AUCHHILINHBI
5.1. CTpykTypa AHCHUNJIMHBI JJI51 04HOI (pOpMBbI 00yUeHUsI

Buasbl yueoHoii n

®opMBbI TEKY1LEr0

BOCHUTATEILHON PadoThl, KOHTPOJIS
BKJIIOYASI CAMOCTOSITEIbHYIO H yCIeBaeMOoCTH
Ne Paznen = g TPY10eMKOCTbh (B Yacax) (no neoenam cemecmpa)
n/n AUCHUTLTUHBI g § 2 ®opma
= = e | = S POMEKY TOYHOIH
= 8 = é E = 8 paTTenc(zaunn
@) > @) g @)
S (no cemecmpam)
1 cemecTtp
1. | Human Diet 1-3 7 9 | YcrHOE cooOrieHne o TeMe
2. | Minerals and vitamins 4-6 7 8 | YcrHOeE cooOrienue o teme
3. | History of catering 7-8 7 8 | YcrHOe cooOrienue o teme
4. | Catering 9-10 7 8 | YcrHOoe cooOrienue o teme
5. | Catering Equipment 11-12 7 8 | YcrHOE coolrienue o teme
6. | Food hygiene 13-14 8 8 | YcrHOE cooOrienue o teme
7. | Fast food 15-16 8 7,75 | YcTHOE COOOIIIEHNE 110 TEME
8. | IIpomexyrouHas
aTTecranus 16 - 0,25 - | 3auer B ycTHOH popme
2 cemecTp
1. | Keeping of food products | 1-3 7 9 | YcrHOE coobieHue o Teme
2. | Cereals and cereal prod- 4-6 7 8 YcTHOE COOOIIIEHNE TI0 TEME
ucts
3. | Breadmaking 7 8 | YcrHOe cooOlleHue no teme
4. | Milk production 10,11 7 8 YcTHOE COOOIIEHNE 110 TEME
5. | Cheese production 12,13 7 8 YcTHOE COOOIIEHHE 110 TEME
6. | Animal produce 14,15 8 8 YcTHOE COOOIIEHHE 110 TEME
7. | Meat Processing Methods | 16,17 8 7,75 | YcTHOE COOOIIEHHE 110 TEME
8. | IIlpomexyrouHas 3ader B yCTHO# dopme
aTTecTanusg 17 - 0,25 -
3 cemecTtp
1. | Confectionery 1-3 7 9 | Ycraoe coobuienue 1o Teme
2. [The manufacture of chocolal 4-6 7 8 | YcrHOe cooOlleHue mno reme
3. [Technology of macaroni 7-9 7 8
YcTHOE coobIeHre no Teme
products
4. | Buttermaking 10,11 7 8 | YcrHOE cooOrieHue no reme
5. | Processing of vegetative | 12,13 7 8 | YcrHOE cooOrieHue no reme
production
6. | Postharvest handling of 14,15 8 8 | YcrHOE cooOrieHue no reme
fruit and vegetables
7. | Honey processing 16,17 8 8 | YcrHOE cooOrieHue mno reme
8. | IIpomexyrounas 17 - 10,35 35,65 - DKsameH B yCTHOH (opMe
aTTecTanus
Hroro: 153 0,35, 0,5 |35,65 170,5




5.2. CTpyKTypa IMCHUIJIMHBI /151 3204HOM (popMbI 00yUeHUs

Buabl yueOHoii padoThl, BKIOYAS
Ne Pa3nen CAMOCTOSITEJIBLHYI0 M TPY10€MKOCTbD (B 4acax)
n/n MUCHUTLTUHBI 2 o
= | E < |[E] & |5
o > @) g
=
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. [IpomexxkyTouyHas arTecTanus: 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. [IpomexxkyTouyHas 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.  [IpomexyrouHas aTTecTalus: IK3aMEH - 0,35 8,65 -
Hroro: 36 0,85 16,15 307




5.3. Coz[epmafme pa3aejioB TUCHHUIIIMHBI «HHOCTp&HHbIﬁ A3BIK», 06pa30BaTeJ’[LHBIe TEXHOJOI'MHA

Ne HaunmenoB [TpynoemkocThb Dopmup Oopa3zoBare
n/n | aHue Tembl | (4achbl/3a4. e.) yemble Pe3syabTatbl ocBOCHUs JIbHbIE
AU CHUIIIIMH Conepma}me KOMIIETE (3HaTb, YMETD, Bﬂa}IeTb) TEXHOJ0I'nn
bl 00 300 HUMHU
1 cemecTp
I'pammaruka: o6opot there is / there are| 3HaTh: [PUHUUIOBI [OCTPOEHUS YCTHOIO U
yucnutenbHble.  CTerneHu  CpaBHEHMS MMCbMEHHOTO  BBICKA3bIBAaHUS HA PYCCKOM U
MpUIaraTeabHbIX. MHOCTPAHHOM $I3bIKaX; IIPaBHJIa U 3aKOHOMEPHOCTH
Jlekcuka no teme “Human Diet”. JIEIIOBOM YCTHOM M MMCbMEHHON KOMMYHHKAIUH. KommyHnka
1. Human AynupoBanme: mnpociymuBaHue Tekcra YK-4 | Ymerb: npuMmeHATh Ha NpPaKTUKE  JIEJIOBYIO TUBHOE
Diet 7/0,2 1/0,02 | mo cneumanbHoctu “The Natural Human KOMMYHUKAIIMIO B YCTHOW M MUChbMEHHOU (opmax, | oOyueHue
Diet”. METOJIbl U HABBIKH JIEJIOBOTO OOIIEHHS Ha PYCCKOM
Yrtenune TtexkctoB “Nutritional require- Y NHOCTPAHHOM SI3BIKaX.
ments”, “Diet evolution”. Binaners: HaBbIKaMHM UYTEHUS U MEPEBOJIA TEKCTOB
I'oBopenue: cooOmieHne 1O  TeMe HAa HWHOCTPAHHOM SI3bIKE€ B MPOQPECCHOHAIBHOM
MPAKTUYECKOTO 3aHATHSL. 0OLIIeHNN; HaBBIKAMHU JEJOBBIX KOMMYHUKallUi B
IIucbMo0: MMCEMEHHBIN IEPEBO/] TEKCTA. YCTHOM M TIMCbMEHHOW (opMe Ha PYCCKOM U
MHOCTPAaHHOM  SI3bIKaX; METOJIMKOW COCTaBJICHUS
CYXKICHHUS B MEXKIUYHOCTHOM JEJIOBOM OOILIECHUH
Ha PYCCKOM M HHOCTPAHHOM SI3bIKaXx.
I'pammaTuka: Yersipe THUIIA 3HaTh: [PUHLUINBI TOCTPOEHUS YCTHOIO U
BOIPOCUTENILHBIX MpeIokeHui. Simple IIUCBMEHHOTO  BBICKA3bIBaHUS HA pPYCCKOM U
B aKTMBHOM 3aJI0T€. MHOCTPAHHOM $3bIKax; IIpaBuja U 3aKOHOMEPHOCTH
Jlekcuka no teme “Minerals and vita- JIEJIOBOM YCTHOM Y MUCbMEHHOM KOMMYHUKAIMU. Huddepenn
Minerals mins”. VK-4 | YMeTb: [OpuUMEHATh Ha MPAKTHKE JIEJOBYHO | MUPOBAHHOE
2. and 7/0,2 1/0,02 | AyaupoBaHme: NpPOCIYIIMBAHUE TEKCTa KOMMYHHKAIIMIO B YCTHOM U MUChbMEHHOU (popmax, | oOyueHue
vitamins “Food Sources for Vitamins and Miner- METO/IbI ¥ HAaBBIKU JEIOBOTO OOIICHHS] HAa PyC. U
als”. WHOCTPAHHOM SI3bIKaX.
Yrenune texcTtoB “‘Minerals and vitamins Baanerb: HaBbIKaMU UYTEHHS W MEPEBOJA TEKCTOB
in food”, “Difference between minerals Ha WH. s3bIKe B Tpo¢. OOILIEHWU; HABBIKAMU eIl
and vitamins™. KOMMYHHKaIMi B YCTHOH M MUCHM. (popme Ha pyc.
I'oBopeHue: kpaTrkoe cooOIIeHHE IO U UH. s3bIKax; METOJMKON COCTaBJIECHUS CYXICHUS
IPOMICHHOMN TEME. B MEXKIWYHOCTHOM JeNl. OOIIeHWH Ha PyC. M HH.
IIucbMoO: NMCHMEHHBIN NEPEBOJT TEKCTA C A3BIKAX.
y4ETOM ocobeHHoCTeH
(YHKIIMOHATTLHOTO HAYYHOTO CTHIIS.




I'pammartuka: Ynorpebienue
WHOUHUTHBA JJIS1 BBIPAKCHUS LEIH.

3HaTBh: [PUHLUIOBI TOCTPOEHUS
IIICBMEHHOTO  BBICKA3bIBaHUs Ha

YCTHOTO H
PYCCKOM U

Jlekcuka no teme “History of catering”. MHOCTPaHHOM s3bIKax; IIpaBuja U 3akoHOMepHocTH | MHauBuya

AyaupoBanmue: yMEHHUE JIEJIOBOM YCTHOM ¥ MMCbMEHHOM KOMMYHHKALMH. J3anus
History of | 7/0,2 | 2/0,05 | chopmymupoBaTh OCHOBHYHO  wuzacto, | YK-4 | YMmerh: TmpUMCHITP HA TNPAKTUKE JIEJIOBYIO | OOydeHUs
catering KpaTKo IepeaTb OCHOBHOE COJEpyKaHUE KOMMYHHUKAIIMIO B YCTHOM M NMUCBMEHHOM (opmax,

ycaslmianHoro tekcra “History of cater- METO/Ibl U HaBBIKU JIEIOBOTO OOIICHHS HA PYC. H

ing service”. WHOCTPAHHOM SI3bIKaX.

YteHne TekcTa MO CHEUHUATIBHOCTH Binagers: HaBbIKaMHM UYTEHUS M NEPEBOJIA TEKCTOB

“Origin of  Catering Industry”, Ha UH. A3bIKE B IpoQ. OOLIEHUU; HAaBbIKAaMH el

[IOCTAaHOBKA  BOIIPOCOB K  TEKCTY. KOMMYHHUKAIIMI B YCTHOW U IHCBbM. opMe Ha pyc.

I'oBopenue:  cocTaBieHHE  YCTHOTO U HH. SI3bIKaX; METOJAMKOMN COCTaBICHUS CYXICHUS

coobmenusa. IlmebMo:  mHCbMEHHOE B MEXJINYHOCTHOM JieJl. OOIIeHWH Ha PyC. M HH.

COCTaBJIEHHE COOCTBEHHOTO TEKCTa IIO A3BIKAX.

MIPOMICHHON TEME.

I'pammaruka: [Ipunatounsie 3HATh: OCHOBHbBIE MPUEMBI U HOPMBI COIIMAIBHOTO

MIPEJIOKEHUS YCIOBHS U BpEMEHH. B3alMO/JICICTBUS; OCHOBHBIE TMOHATUS U METOJbI

Jlexcuka no teme “Catering”. KOH(JIMKTOJIOTUH, TEXHOJIOTHH MEXKJIMYHOCTHOU U |TexHoyorus

AyaMpoBaHHMe: IPOCIYIINBAHHE TEKCTa IPyNIIOBON KOMMYHUKAIIUH B JICJIOBOM | TECTHPOBa-
Catering | 7/0,2 2/0,06 | “Catering trade”. VYK-3 B3aNMOIEHUCTBUN. HUS

Yrenue TtekcroB “Types of Dining”, YMerb: ycTaHAaBIUBATDH u MO/IEPKUBATh

“Mobile catering”. KOHTAKThI, 00ECIIEYMBAOIINE YCIENTHYIO paboTy B

I'oBopeHune: o0cyxeHNe MPOYUTAHHBIX KOJUIEKTUBE;, IPUMEHSITh OCHOBHBIE METOABI M

TEKCTOB, KpPaTKO€ BBICTYILUICHUE IO HOPMBI  COLMAJIBHOTO  B3aUMOJEHCTBUS UL

MPONICHHON TEME. peanu3anyu CBOEH POJIM M B3aUMOJICHCTBUS BHYTPHU

IImceMo:  cocraBineHue  IlaHa K KOMAaH/Ibl.

IIPOCIIYIIAHHOMY TEKCTY. BuaseTn: npocTeHIIMMU METOJAaMH U IpUEMaMU

COIl. B3aUMOJICHCTBUS U pabOThI B KOMaHJIE.

I'pammaruka: Progressive B aKTHBHOM 3HaTb: OCHOBHbBIE NPUEMBl U HOPMBI COLMAIIBHOTO

3aJI0re. B3alMOJICICTBUS; OCHOBHBIE IIOHATUS W METOJBI

Jlekcuka no teme “Catering Equipment”. KOH(MIMKTOJIOTUHU, TEXHOJIOTUN MEXIUYHOCTHOU H

AyaMpoBaHHMe: OTBETHl Ha BOIPOCHI IO IpymnI. KOMMYHUKAIUH B I€J1. B3aUMOIECHCTBHU. IIpoekTHas
Catering | 7/0,2 2/0,06 | mpocCIiyllIaHHOMY TEKCTY. YK-3 YMerb: ycTaHaBIMBATH u MOJIEPKUBATH | TEXHOJIOTUS
Equipment Yrenue texcroB “Kitchen equipment”, KOHTAKTbI, 00eCIeUnBaOIIUe YCIEIIHYI0 paboTy B

“Restaurant equipment”.
I'oBopenue: Oecenqa 1O MpOiJIEHHOM

TCMC.

KOJUICKTHUBEC;, INPHUMCHATH OCHOBHBIC MCTOJAbI U
HOPMBI couaJIbHOTO B3aHMOJICHCTBUS JJIA
pcaji3annun cBOeH POJIk 1 B3aUMOJEUCTBUS BHYTpHU




IMucbmo: MMHUCbMEHHOE U3JI0KEHUE
HAy4YHOU CTaThHU.

KOMAaH/JIbI.
Baaners: npocTediMMu METOAAMM U IIPUEMaMU
COII. B3aUMOJICHCTBUS U pabOTHI B KOMaH/IE.

I'pammaruka: MoganpHbele  TJIaroJisl
can, may, must ¥ uX dKBUBaAJICHTBHI.
Jlekcuka no reme “Food hygiene”.
AyaupoBaHHMe: TPOCIYIIAHHE TEKCTOB

3HATh: TMPUHLUINBI TOCTPOCHUS  YCTHOTO U
MMACbMEHHOTO  BBICKA3bIBAHHS HA PYCCKOM H
WHOCTPAHHOM SI3bIKaX; MpaBWiIa U 3aKOHOMEPHOCTH
JIETIOBOM YCTHOW Y MUCbMEHHOM KOMMYHUKAIWH.

“Food safety”. VK-4 | YMeTh: TmnpuMEHSTh Ha TpakTHKe Je’oByro | Mrposas
Food 8/0,2 | 2/0,06 | Yrenue tekcroB “Food hygiene regula- KOMMYHHUKAIIMIO B YCTHOM M NMUCBMEHHOU (popmax, | TEXHOJIOTHS
hygiene tions”, “Food protection”. METOJbI ¥ HABBIKM JEJIOBOTO OOIICHHWS HAa pyC. U
I'oBopeHnmue: KpaTKuil repeckas MHOCTPaHHOM A3bIKaX.
NMPOUNTAHHOTO ~ TeKCTa,  COCTABJICHHE Baanerb: HaBbIKAMM UYTEHUS U TEPEBOJA TEKCTOB
IMATOTOB MO  TpOIIeHHOH  TeMe. Ha WH. s3BIKE B pod. 96H1€HHH; HaBBIKAMM JIEII.
IHCbMO:  TIHCEMEHHOE  M3JIOMKCHME KOMMYHHUKalui B yCTHOH 1 MHCHM. dbopme Ha pyc.
OJIHOTO M3 IPOYHTAHHBIX TEKCTOB. U HH. SI3bIKaX; METOAMKOM COCTaBICHUS CYXICHUS
B MEXIWYHOCTHOM JieJl. OOIIeHWH Ha PyC. M HH.
A3BIKAX.
I'pammartuka: Perfect B  axTUBHOM 3HaTb: OCH. TpUeMbl W  HOPMBI  COI.
3aJore. B3aUMOJICHCTBUS; OCH. TMOHATUA M MeTonbl | TexHosorus
Jlekcuka o teme “Fast food”. KOH(JIMKTOJIOTUH, TEXHOJOTHH MEKJIMYHOCTHON W | 0Oy4YeHUs B
Fast food | 8/0,2 | 2/0,06 | AynupoBaHue: TIPOCIYIIUBAHHE TEKCTa rpyNmnoBon KOMMYHUKAIUU B JIETIOB. | COTPYAHUYE
“Dangers of fast food”. Urenue texcrop VYK-3 B3aUMOJICCTBUM; MPUHIIMIBI TOCTPOCHUS YCTH. U CTBE
“Fast food nutrition”, “Mcdonalds”. VK-4 MIMCHbM. BBICKA3bIBAHUSI HA PYC. U MHOCTP. S3BIKAX;

I'oBopenue: oOcyxaeHue MTPOYUTAHHBIX
TekcTOB. IIMCbMO: MHUCHMEHHBIM TEPEBOJ
OTJIENbHBIX MPEIJIOKEHUH W3 TeKcTa s
YTEHHUS.

OpaBUja M 3aKOHOMEPHOCTH JIEJIOBOM YCTHOM H
NUCbMEHHOM KOMMYHHKAIIUH;

yMeTh: YCTaHABJIMBATh U HOJIEPKUBATh KOHTAKTHI,
o0ecneunBaronue YCHEIIHYIO paboty B
KOJUIEKTUBE;, IPUMEHATh OCHOBHBIE METOABI M
HOPMBI COLl. B3aUMOJCWUCTBMS JUIsl pealu3aluu
CBOEH pOJIM M B3aUMOJICHCTBUS BHYTPU KOMAH/IBI;
NPUMEHSATh Ha MPaKTHKE JEOBYI0 KOMMYHUKALUIO
B YCTH. M HHUCbM. (opMax, METOAbl U HABBIKH
JIeIOBOrO OOIIEHHsT Ha PYCCKOM M HMHOCTPAHHOM
A3bIKAX;




BJIQ/IeTh: NPOCTEUIIUMU METOJaMU U TpUEMaMU
COIl. B3aUMOJICHCTBUS W pPabOTBI B KOMAaH/IC;
HAaBbIKAMHU UTEHHUS M TEepeBOJa TEKCTOB HA HH.

s3plke B 1mpod. OOUIeHWH; HABBIKAMH  JIEII.
KOMMYHHKAIIM B YCTHOW W MMCbMEHHOH (opme Ha
PYCCKOM U HMHOCTPAaHHOM  SI3bIKaxX; METOJAUKOU
COCTaBJIEHUS  CYXKJEHUS B  MEXIUYHOCTHOM
JICJIOBOM OOIIIEHHUHU Ha PYyC. U UH. SI3bIKaX.
Hroro: 51/1.4 |12/0,33
2 cemecTp
I'paMmmaTuka: NOBTOpEHUE aKTUBHOIO 3HaTh: [NPUHUUIOBI TMOCTPOEHUS  YCTHOTO U
3anmora. Jlekcuka 1o Tteme ‘“Keeping IIICBMEHHOTO  BBICKA3bIBaHUS HA pPYCCKOM U
quality of food products”. AynupoBaHnue WHOCTPAHHOM SI3bIKaX; MpaBujIa U 3aKOHOMEPHOCTH
Keeping of tekcta “Drying of foods”. YrteHme JIEJIOBOM YCTHOW M MUCbMEHHOM KOMMYHUKAIMH. KomMmyHnuka
food TEKCTOB, OIpeleNeHrue ux OCHOBHOro | YK-4 | Ymerb: @puMeHATh Ha NpakTUKE JEIOBYIO TUBHOE
products | 7/0,2 1/0,02 | cogepkaHusi 1O 3HAKOMBIM OIIOPHBIM KOMMYHHUKAIIMIO B YCTHOM M MUChbMEHHOU (hopmax, | oOyueHue
cinoBaM. 'oBopeHue: ycTHas mocTaHOBKa METO/Ibl ¥ HaBBIKU JEJIOBOTO OOIIEHHs] Ha pycC. U
BOIIPOCOB K TEKCTY, Pa3BEPHYTHIE OTBETHI MHOCTPAHHOM SI3bIKaX.
Ha Bompockl. IlMebMoO: mnHCBMEHHOE Baanerb: HaBbIKAMM UYTEHUs U MEPEBOJA TEKCTOB
BBITIOJTHEHUE JIEKCUKO-TPAMMATHYECKUX Ha UH. s3bIKe B Ipo¢. OOLIEHUHU; HABBIKAMU el
yIpaXHEHHM. KOMMYHHUKAIIMH B YCTHOW M MUCHM. (popMe Ha pyc.
U HUH. s3bIKaxX; METOJMKON COCTaBJICHUS CYXICHUS
B MEXKIMYHOCTHOM JieJl. OOIIeHWH Ha PYyC. M HH.
A3BIKAX.
I'pammaTuka: MIaCCUBHBIN 3aJ10T 3HATB: OCH. [pPUEMbl U  HOPMBI  COII.
(Simple). B3aUMOJICCTBHS, OCH. TIIOHATHA W  MCTOJBI
Jlekcuka no teme “Cereals”. KOH(JIMKTOJIOTUH, TEXHOJIOTUH MEXKJIUYHOCTHOU W
AyaupoBaHMe TEKCTOB, BBIJCICHUE B rpyNIoBoOn KOMMYHUKAaIUU B nenoB. | Juddepenn
Cereals and HUX KJIHOYEBBIX CIIOB. VK-3 B3aUMOJICMCTBUM; MPUHLIMIIBI TOCTPOEHUS YCTH. U | UPOBAHHOE
cereal 7/0,2 1/0,02 | YUrenne TekcroB “Rye”, “Wheat”| VK-4 | nucbM. BbICKa3bIBaHUSI HAa PyC. U MHOCTp. S3bIKaX; | OOy4deHHe
products “Maize”, T1OCTaHOBKa  BOIIPOCOB K IpaBuja U 3aKOHOMEPHOCTHU JI€JIOBOM YCTHOM H
TEKCTaM. MMCbMEHHOW KOMMYHUKAIUH;
I'oBopenue: KpaTKoe U3JI0KEHHE YMeTh: YCTAaHABJIMBATH U MOJIEPKUBATh KOHTAKTHI,
IPOYUTAHHBIX TEKCTOB. obecneunBaroye YCIIELIHYIO paboty B
IIucbMoO0:  NHCHbMEHHOE  BBIIIOJIHEHHE KOJUIEKTUBE; TMPUMEHSATh OCHOBHBIE METOAbl U
JIEKCUKO-TPAaMMAaTUYECKUX YITPAKHEHUH. HOPMBI COLl. B3aUMOJCMCTBUS [UIsl pealn3aluu

cBoeit poJin n B3aUMOJCUCTBUS BHYTPU KOMAH/EBI;
MPUMCHATH HA NPAKTUKC JCIIOBYH0O KOMMYHUKAIIUTO




B YCTH. M THUCbM. (PopMax, METOAbl U HABBIKH
JIETI0BOTO OOIIEHUs] HA PYCCKOM U HHOCTPAHHOM
A3bIKaX;

BJIA/IETh: IPOCTEHIIMMU METOJAaMU M IIpUEMaMU
COIl. B3auUMOJICHCTBUS U pPabOTBl B KOMAaHJE;
HaBbIKAMU YTEHHUS M IIEPEBOJA TEKCTOB HA HH.
s3plkeé B mpod. OOUIeHWH; HaBBIKAMH  JIEIL.
KOMMYHHKAIIMA B YCTHOW W MMMCbMEHHOH (opme Ha
PYCCKOM M HHOCTPAHHOM SI3bIKax; METOIUKON
COCTAaBJEHUS CYXKJIECHHSI B  MEKINYHOCTHOM
JIEIOBOM OOILEHUH Ha PyC. U MH. SI3bIKaX.

I'pammaruka:
gressive).
Jlekcuka no teme “Breadmaking”.
AyaupoBaHue TEKCTa o

naccuBHbIN 3anor (Pro-

3HATh: TPUHLUINBI TIOCTPOCHUS  YCTHOTO U
MMACbMEHHOTO  BBICKA3bIBAHHMS HA PYCCKOM H
WHOCTPAHHOM SI3bIKaX; MpaBWiIa U 3aKOHOMEPHOCTH
JIEJI0BOM YCTHOW Y MUCbMEHHOM KOMMYHUKAIMH.

Breadmak- | 7/0,2 | 2/0,05 | cnemmansHOcTH “Bread ingredients”. VK-4 | YMeTh: TmNpuMEHSTh Ha TpaKTHKE JeJoByw | MHauBumya
ing Yrenune TtexkctoB “‘Staling of bread”, KOMMYHHKAIIMIO B YCTHOM M MUCBMEHHOW (popmax, | Ju3amus
“Making of bread with machines” ycthas METO/Ibl ¥ HaBBIKU JIEJIOBOTO OOIIEHHs] Ha pyC. U | OOy4deHHs
MTOCTaHOBKA BOIIPOCOB K TEKCTY. WHOCTPAHHOM SI3bIKaX.
T'oBopeHne: oOCyxIeHNE MPOUYUTAHHBIX Bnagers: HaBbIKaMHM UYTEHUS U MEPEBOJA TEKCTOB
TEKCTOB c UCIIOJIb30BaHUEM Ha WH. f3bIKe B Ipo¢. OOLIEHUHU; HAaBbIKAMU el
MTOCTABJIEHHBIX K HUM BOIIPOCOB. KOMMYHHKAIIMI B YCTHOW W MHUCHM. opMe Ha pyc.
IIncbMoO: MUCHMEHHBINM TEPeBOJ TEKCTa, U HH. SI3bIKaX; METOAMKOM COCTaBICHUS CYXICHUS
MIOCTAaHOBKA K HEMY BOIIPOCOB. B MEXKIMYHOCTHOM JieJl. OOIIeHWH Ha PyC. M HH.
A3BIKAX.
I'pammaruka: MACCUBHBIA  3aJI0T| 3HaTh: [PUHIUIOBI TMOCTPOEHUS  YCTHOIO U
(Perfect). MUCbMEHHOTO  BBICKAa3bIBAaHUS HA PYCCKOM H
Jlekcuka no Teme 3aHATHS. WHOCTPAHHOM $I3bIKaX; MPaBHJia U 3aKOHOMEPHOCTH
AynupoBanue TekcToB “‘Composition of JIEJIOBOY YCTHOW M MMCbMEHHON KOMMYHHUKALUU.
milk”, “Processed milk”. VK-4 | YMerb: [OpuUMEHATh Ha MPAKTHKE JIEJIOBYIO | TE€XHOJOTHS
Milk 7/0,2 | 2/0,06 | Yrenme tekcroB “Filtration and clarifica- KOMMYHHKAIIMIO B YCTHOM M MUCBMEHHOM (opmax, | TeCTUPOBaH
production tion of milk”, “Value of skim milk pow- METO/IbI ¥ HAaBBIKU JEIOBOTO OOIICHHS] HA PyC. U s

der”.
I'oBopeHnue: kpaTkuil Iepecka3 TEKCTa,
COCTaBJICHUE IHAJIOTOB IO IPOWIECHHOU
TEME.
IMucemo: IIUCBbMEHHBIN IIEpEeBO
OTACIBHBIX NPEUIOKEHUN U3 TEKCTa s

WHOCTPAHHOM SI3bIKaX.
Bianers: HaBbIKAMHM UYTEHUS M MEPEBOJA TEKCTOB
Ha WH. s3bIK€ B Tpo¢. OOILIEHUU; HABBIKAMU eIl
KOMMYHHKAIIMI B YCTHOW W MHCHM. OopMe Ha pyC.
U UH. s3bIKax; METOJMKON COCTaBJIEHUS CYXKICHUS
B MEXKIWYHOCTHOM JieNl. OOIIeHWH Ha PyC. M HH.




YTCHUA.

A3bIKaX.

Cheese
production

7/0,2

2/0,06

I'pammaTHKa: corjacoBaHWE BPEMEH.
JlekcHMKa 10 TeME 3aHSATHSL.
AyaMpoBaHMe: TIPOCITYIINBAHUE TEKCTa
“Cheese cutting and packing technolo-
gy”.

Yr1enue TEKCTOB II0 CIICOUAJIBHOCTH
“Kinds of Cheese”, “Cheese dishes”.

I'oBopenme: xkpaTkoe COOOIICHHE TIO
NMPOUJIEHHOW TEME C HCIOJb30BAHUEM
W3YyYEeHHONW  JICKCHKH, COCTaBJICHHE
JIAAJIOTOB.

ITucbMo0: NMMCEMEHHBIN IEPEBO/] TEKCTA C
y4eTOM ocoOeHHOCTEeH

(bYHKHI/IOHaJ'IBHOFO Hay4YHOTI'O CTHJIA.

VK-3
VK-4

3HATh: OCH. TPUEMbl W  HOPMBI  COII.
BSaHMOﬂeﬁCTBHﬂ; OCH. TIOHATUA n METOAbI
KOH(i)J'II/IKTOIIOFI/II/I, TEXHOJIOTUH MEKJINYHOCTHON U
rpynIoBON KOMMYHHUKaLUU B JIENOB.
B3aUMOJICHCTBUY; NPUHIMIIBI ITOCTPOEHUS YCTH. H
IMUCbM. BBICKA3bIBAHUA HA PYC. U MHOCTP. A3BIKAX;
MpaBwjia W 3aKOHOMEPHOCTH JEIOBOM YCTHOM H
MHUCbMEHHOU KOMMYHUKaIIUH;

YMeTh: YCTaHABIMBATh U MOJIECPKUBATh KOHTAKTHI,
obecrieunBaronye YCIICTITHYIO paboty B
KOJUIEKTUBE; TPHUMEHSATh OCHOBHBIE METOAbl U
HOPMBI COLl. B3aUMOJCHUCTBUS [UISl pealn3aluu
CBO€H pOJM M B3aUMOJCUCTBUS BHYTPH KOMAaHJbI;
IIPUMEHATH HA MPAKTHUKE JEJIOBYI0 KOMMYHHKALIAIO
B YCTH. M NHUCBM. (popmMax, METOJbl M HaBBIKH
JIEIIOBOTO OOIIEHUSI HAa PYCCKOM M HHOCTPAHHOM
A3BIKAX;

BJIA/IeTh: NPOCTEUIIMMU METOJAaMU M IpUEMaMU
COIl. B3auUMOJICHCTBUS W pabOTBl B KOMAaH]E;
HaBbIKAMU YTEHHUsI M I[E€peBOJa TEKCTOB Ha HH.
a3plke B mpod. oOOUeHMH; HaBbIKAMHU  Jell.
KOMMYHHUKAIIMA B YCTHOW U MHUCbMEHHOHN (hopme Ha
PYCCKOM W HWHOCTPAaHHOM f3bIKax; METOJUKOU
COCTaBJIEHUS CYXKJIEHHUS B  MEKIMYHOCTHOM
JICIIOBOM OOIIIEHHUH Ha PYC. U WH. SI3bIKaX.

[IpoekTHas
TEXHOJIOTHS




I'pammaTuka: mnpsmas ¥ KOCBEHHas 3HaTBh: [PUHUUIOBI [OCTPOEHUS YCTHOIO U

peub. IIMCbMEHHOI'O  BBICKAa3bIBaHUS Ha PYCCKOM H

Jlekcuka 1o Teme 3aHATHS. MHOCTPAHHOM $I3bIKaX; IPaBUJIa U 3aKOHOMEPHOCTH

AyaupoBaHmMe: OOCYXKIECHHE  TEKCTa JIEJIOBOM YCTHOM Y MMCbMEHHOM KOMMYHHKALUU. Hrposas
Animal “Food value of meet” mnocie ero| VYK-4 | V¥Ymerb: mnpuUMeHATb Ha MpPaKTUKE JCJIOBYIO | TEXHOJIOTHS
produce | 8/0,2 | 2/0,06 | nByKpaTHOTO MPOCIYIIUBAHUSI. KOMMYHHKAIIMIO B YCTHOH W MUCBMEHHOU (hopMmax,

YUrenue TtexcTtoB “Structure of meat”, METOJIbI M HABBIKU JCJIOBOTO OOIICHHS HAa PyC. U

“Means of meat preservation”, ux MHOCTPAHHOM SI3bIKaX.

HEPEBO/I, COCTABJICHHUE K HUM IUIAHOB. Bananers: HaBbIKaMHM UYTEHUS U NEPEBOJIA TEKCTOB

I'oBopeHmue: nepeckas TEKCTOB. Ha HH. A3bIK€ B IpoQ. OOLIEHUH; HAaBbIKAMU JEll.

IIucbMoO: BOCHIPOM3BENICHUE TEKCTa B KOMMYHHUKAIIMH B YCTHOM U MUCHM. (popMe Ha pyc.

MUCPbMEHHOM BHJE TPH JBYKPaTHOM U HH. SI3bIKaX; METOJAMKOMN COCTaBICHUS CYXICHUS

MPOCITYIINBAaHUH. B MEXJINYHOCTHOM JieJl. OOIIeHWH Ha pyC. M HH.

A3BIKAX.
I'pammaTuka: cocTaBHbBIE COIO3BI. 3HaTb: OCH. TpUeMbl W  HOPMBI  COI.
Jlexcuka 1o teme 3aHATHS. B3aMMOJICICTBUS; OCH. TOHATUS M METOJbI
Meat AyaMpoBaHMe: BBIJICJICHUE KIIOUEBBIX KOH(IMKTOJIOTUHU, TEXHOJIOTUH MEXIMYHOCTHON u | TexHomorus
Pro- 8/0,2 | 2/0,06 | cmoB mpu ABYKPATHOM MPOCTYITHBAHUH TpYNIoOBOH KOMMYHUKAIUU B JienoB. | oOydeHus B

cessing tekcra “Canned meat”. YVK-3 B3aUMOJICCTBUH; MPUHIIMIBI TOCTPOCHUSI YCTH. W | COTPYAHUYE
Methods Yrenue tekctoB “Chilled meat”, “Meat | VK-4 | nmucbM. BBICKa3bIBaHUS HA PYC. U WHOCTP. SI3BIKAX; CTBE

Smoking”.
I'oBopenne: oOCyKeHUE MPOYUTAHHBIX.
ITucbMo0: MUCEMEHHBIN IEPEBO] TEKCTA.

npaBwjia W 3aKOHOMEPHOCTH JEJIOBOM YCTHOM H
MACbMEHHOW KOMMYHHUKAIUH;

YMeTh: YCTAHABIMBATH U MOJIEPKUBATh KOHTAKTHI,
obOecrieunBaronye YCIICTITHYIO paboty B
KOJUIEKTUBE; IMPUMEHSATh OCHOBHBIE METOAbl U
HOPMBI COLl. B3aUMOJCHMCTBUS [UIsl pean3aluu
CBOEW POJIM M B3aUMOJICUCTBUSL BHYTPU KOMaHJbI;
MPUMEHATh HA MPAKTUKE JEJTOBYH0 KOMMYHHKALIUIO
B YCTH. M THUCHM. (popmMax, METOJIbl M HaBBIKH
JIEIOBOTO OOIIEHUSI HAa PYCCKOM M HHOCTPAHHOM
A3BIKAX;

BJIAJIeTh: TPOCTEUIIMMU METOJaMU U IpUEMAMHU
COlLl. B3aUMOJEHMCTBUS U paboThl B KOMAaHJE;
HaBbIKAMU YTEHMSI M IIE€pPEeBOJa TEKCTOB Ha HH.
a3plke B mpod. OOLIeHWH; HaBBIKAMM  JIEII.
KOMMYHHKAIIMHA B YCTHOW U MUCBbMEHHOH (opme Ha
PYCCKOM UM HMHOCTPAHHOM SI3bIKaxX; METOJMKOU




COCTaBIICHUSI  CYXKJCHUS B  MEKIMYHOCTHOM
JICTIOBOM OOIIIEHUH Ha PyC. U MH. S3bIKaX.

Hroro:

51/1,4

12/0,33




3 cemecTp

I'pammaTuka:  uQUHUTHB,  QYHKIHH
WHOUHUTHBA B TPEAJIOKCHHH.

Jlekcuka 1o TeMe 110 TEME 3aHATHS.

3HaTBh: [PUHUUIOBI [OCTPOEHUS  YCTHOIO U
IIUCBMEHHOTO  BBICKA3bIBaHHUA HAa PYCCKOM U
MHOCTPaHHOM $I3bIKaXx; IIPaBUja U 3aKOHOMEPHOCTH

AynupoBanme  Tekcra  “‘Sweetening JIEJIOBOM YCTHOM ¥ MMCbMEHHOM KOMMYHHKALMH.

agents”. YK-4 | YMerb: mnpuMeHATh Ha mpakThke jenoByro | KommyHu
Confec- 7/0,2 1/0,02 |Yrenme TexctoB “Bakers' confectionery”, KOMMYHHKAIIMIO B YCTHOH M MHUCbMEHHON (opmax, | KaTHBHOE
tionery “Sugar confections”, omnpeneireHue HUx METOJbl U HAaBBIKH JIEJIOBOTO OOLICHHWS HAa pyC. M | OOydeHHe

OCHOBHOTO COJEP)KaHUSI. MHOCTPAHHOM SI3bIKaX.

FOBOpeHI/Ie: YCTHaA IIOCTaHOBKAa B.]'la[[eTl): HaBbIKaMU YTCHHA U IECPEBOJa TCKCTOB

BOITPOCOB K TEKCTY IO CICHUAIBHOCTH, Ha HH. SA3BIKE B HpO(l). O6HI€HI/II/I; HaBbIKaMH [CJI.

pa3sBepHyTBIE OTBETHI Ha  BOIIPOCHL KOMMYHHUKAIIMI B YCTHOW U NHUCBHM. OopMe Ha pyc.

IInceMmo: IINCBMEHHOC BBITIOJIHCHUEC U HH. A3bIKAX, MCTOHHKOﬁ COCTAaBJICHUA CYXXICHHA

JICKCUKO-TPAMMAaTUYCCKUX pra)KHeHI/Iﬁ B MCXIMYHOCTHOM JOCII. O6H1€HI/II/I Ha pyC. U HH.

10 TEMC IMMPAKTUYCCKOT'O 3aHATHA. A3BIKAX.

FpaMM aTHUKA: MOOAaJIbHBbIC TJ1aroJibl 3HATE: MMPUHIUIIBI IMOCTPOCHUA YCTHOT'O u

(need, should, ought, dare). MACbMEHHOTO  BBICKA3bIBAaHUS HA PYCCKOM U

Jlexcnka 1o Teme 3aHATHS. MHOCTPAHHOM $I3bIKaX; MPaBHJia U 3aKOHOMEPHOCTH

AyaupoBaHue: Tekcta  “Processing JIETIOBOM YCTHOM M MUChbMEHHON KOMMYHHKAITUH. Huddepen
The manu- Cocoa”. VK-4 | YMerb: TmNpUMEHATh Ha TNPAKTHUKE JCJIOBYIO | IIUPOBAHH
facture  of | 7/0,2 1/0,02 [rtenme TekctoB “Baking with chocolate”, KOMMYHHUKAITMIO B YCTHOW M MUChbMEHHOU (hopmax, oe
chocolate “Fermentation of cacao”, 1OCTaHOBKa METOJbI ¥ HaBBIKHM JEJIOBOTO OOIICHUS HAa PyC. U | oOyueHue

BOIIPOCOB K TCKCTaM, COO6IHCHI/IC (baKTOB
10 IIPOYUTAHHBIM TCKCTaM.

["oBopeHmue: KpaTKoe U3JI0KEHUE
[POYUTAHHBIX  TEKCTOB,  OOCYKIEHHUE
MPONJCHHON TEMBI.

IMucbMo0:  TNHCHbMEHHOE  BBINOJHEHUE
JIEKCUKO-TPAaMMaTHUYECKUX  YIPaKHEHUMN

110 TCMC 3aHATHA.

WHOCTPAHHOM $I3bIKaX.
Biagers: HaBbIKAMHM UYTEHUS U MEPEBOJIA TEKCTOB
Ha WH. f3bIKe B Ipo¢. OOLIEHUH; HABBIKAMU el
KOMMYHHKAIIMI B YCTHOW W MUCHM. opMe Ha pyc.
U HH. SI3bIKaX; METOJIUKOM COCTaBICHUS CYXICHHS
B MEXIHWYHOCTHOM JieNl. OOIIeHWH Ha pyC. M HH.
A3BIKAX.




I'pammaruka: npuyacrtue. Jlekcuka 1o
TEME 3aHATU.

3HaTBh: [PUHLUOBI TOCTPOEHUS
IIICBMEHHOTO  BBICKA3bIBaHUA Ha

YCTHOTO H
pPYCCKOM U

AyaMpoBaHMe: OTBETbl Ha BOIPOCHI IO MHOCTPAHHOM $I3bIKaX; IIPaBWJIa U 3aKOHOMEpHOCTH | MHauBuny
Technology MPOCIYIIAHHOMY  TEKCTY “Enriched JICJIOBOM YCTHOM M MMChbMEHHON KOMMYHHMKAIIUH. anu3anus
of macaroni | 7/0,2 2/0,06 |macaroni products with fortified protein”. | VYK-4 | ¥YMerb: mnpuMEHSATHP Ha TIPAKTHUKE JICJIOBYIO | OOy4YeHHS
products Urtenne TekcToB ‘“Vegetable macaroni KOMMYHHKAIIMIO B YCTHOM M MHCBMEHHOH (opmax,

products”, “Wheat macaroni products”, METO/bl U HaBBIKH JIEIOBOTO OOIICHUS HA PYC. H

“Milk macaroni products”. MHOCTPAHHOM SI3bIKaX.

I'oBopenue: o00cCyXJIeHHE NPOYUTAHHBIX Banagersb: HaBbIKaMHM UYTEHUS U MEPEBOJIA TEKCTOB

TEKCTOB c UCIOJIb30BaHUEM Ha UH. A3bIKe B IpoQ. OOLIEHUH; HAaBbIKaMH el

IMOCTABJIEHHBIX K HUM BONpPocoB. [Iucbmo: KOMMYHUKAIIUH B YCTHOM U MUCHM. OpMe Ha pyc.

MMCbMEHHBIN MePeBO/]I TEKCTa, TOCTAaHOBKA U MH. SI3bIKaX; METOJUKOM COCTaBICHUS CYXICHUS

K HEMY BOIIPOCOB. B MEXJINYHOCTHOM JieJl. OOIIEeHWH Ha pyc. U HH.

A3BIKAX.

I'pammaTuka: repyHuil. 3HATh: OCHOBHbBIE NMPUEMBl U HOPMBI COIMAIBLHOTO

Jlexcuka o Teme 3aHATHS. B3aWMOJICHCTBYSI; OCHOBHBIC IOHATHS W METOJBI

AyaupoBaHue Tekcta “Butter structure”. KOH(MIMKTOJOTUHU, TEXHOJIOTUN MEXIUYHOCTHOU U

YUrenue TekcroB “Buttermaking Ma- rpyII. KOMMYHHKAIIMHU B JI€]. B3aUMOJICUCTBUU. TexHosor

chines”, “Ownership of Land”, “Types of | VYK-3 | ¥YMern: ycranaBnuBarh u MOJ/IEPKUBATH us
Butter- 7/0,2 2/0,06 |butter”. KOHTAaKThl, 00ECIeUnBaIOIINE YCIEUIHYI0 padoTy B | TECTHpPOBA
making FOBopeHne: KpaTKI/Iﬁ IEepecKa3 TEKCTa, KOJUICKTUBE, IPHUMCHATHL OCHOBHBIC MCETOJAbI U HUA

COCTaBJICHUE JHAJIOTOB IO TMPOIAEHHOM HOPMBI  COLIMAJIBHOTO  B3aUMOJICHCTBUS  JUIS

TeMeE. peanu3anuu CBOEH pOJIM M B3aUMOJICUCTBUS BHYTPH

I[Mucsmo: MMCbMEHHBIN epeBol KOMaH/Ibl.

OTIIEIbHBIX MPEAJIOKEHUI W3 TeKcTa JUisl Baapers: npocTefiiuMu METOJaMH U NIPUEMaMHU

YTEHMUS. COII. B3aMOJICICTBUS U pabOTHl B KOMaHJE.

['paMMaTHKa: yCIOBHbBIE MPEIOKECHHUS. 3HaTh: OCHOBHbBIE NMPUEMbl U HOPMBI COIMAIBLHOTO

Jlexkcuka 1o Teme 3aHATHS. B3aMMO/ICIICTBUS; OCHOBHBIC TOHSATUS U METOJBI

AynupoBaHMe TeKcTa “Vegetative pro- KOH(MIMKTOJIOTHUHU, TEXHOJIOTUM MeXIUYHOCTHOUM u | IIpoekTHa
Processing duction”. rpyNIoBoOn KOMMYHUKALIUH B JIEJIOBOM A
of 7/0,2 2/0,06 [UTeHHe TEKCTOB IO CIEIUAIILHOCTH. VYK-3 B3aUMOJEUCTBUH. TEXHOJOT'U
vegetative ['oBopeHue: kpaTkoe COOOIIEHUE IO YMeTh: yCTaHABINUBATD u MO ITIEPKUBATH o
production [pOI/IEHHON TeMe C MCMOJIb30BaHUEM KOHTAKTbI, 00€CIeunBaIOIINe YCIEUIHYI0 paboTy B

M3Y4YEHHOM JIEKCUKH.
IIncbMoO: MUCBMEHHBIN NIEPEBOJ] TEKCTA C
y4eToM 0COOEHHOCTEH HayYHOTO CTHJIS.

KOJUICKTHUBEC;, TNPHUMCHATL OCHOBHBIC MCTOJABI U
HOPMBI COIIMAJIBHOTO B3aUMOJCUCTBHUS JJISA
peajmm3anuun cBOEH poJin 1 B3aHMOJICHCTBHUS BHYTpU
KOMaH/BbI.




Baajgers: npocTediMMu METOAAMM U IIPUEMaMU
COII. B3aUMOJICHCTBUSI U pabOTHI B KOMaHJIE.

I'pammaTuka: CI0XXHOE JAOTOJIHEHHE.
Jlekcuka 1o TeMe 3aHATUS.
AynupoBanme Ttekcra ‘“Storage Guide-

3HaTbh: OCHOBHBIC MIPpHUEMbI U HOPMbI COLHUAJIBHOT'O
B3aHMOI[eI>'ICTBI/I$I; OCHOBHBIC IIOHATHA W MCTOAbIL
KOH(l)JII/IKTOJIOFI/II/I, TEXHOJIOTHM MEKJIMYHOCTHON M

Postharvest lines For Fruits and Vegetables”. TpyIIOBON KOMMYHHKAIIUU B nenoBoMm | Hrposas
handling of Yrenune Tekcra 1o crneuuanbHoctd | YK-3 B3aUMOJICYCTBUMU. TEXHOJIOTH
fruit and 8/0,2 2/0,06 | “Fresh fruit and vegetable storage”. YMeTh: yCTaHABIUBATH 51 IO IICPIKUBATH P’
vegetables I'oBopenue: nepeckas Tekcra. KOHTaKThl, 00ECIIEUNBAIOLIUE YCIEUIHYI0 padoTy B
IIucemo: BoCTpOW3BENEHHE TEKCTa B KOJUICKTHBE, MTPUMEHSITh OCHOBHBIE METOJBI H
MUCPMEHHOM BHJIE TIPU JABYKPATHOM HOPMBI  COIIMAJIBHOTO  B3aUMOJICHCTBHA  JUIA
NPOCIYIIUBAHUM. peanu3anuy CBOE POJIM U B3aUMOJICUCTBHS BHYTPH
KOMAaH/IBI.
Buiasers: NpoCTEHIIMMU METOJIAMH W TIpUEMaMH
COII. B3aUMO/ICHCTBHSI ¥ paOOTHI B KOMaH/IE.
I'pammaTuKka: coXHOE MoAsexariee. 3HaTh: OCH. TpUeMBl H  HOPMBI  COII.
Jlekcuka no reme “Honey processing”. B3aUMOJICVCTBHS; OCH. TMOHATHS MW MeTonbl | TexHomor
AynupoBanme tekcra  “Honey and Its KOH(MIMKTOJOTUH, TEXHOJIOTUM MEXIUYHOCTHOU U us
Honey 8/0,2 | 2/0,06 | Uses”. TPYIIIOBOMH KOMMYHUKAITH B JIeNIoB. | o0yueHus
processing Yrenne TekcToB 10 crnenuanbHocTH  YK-3 B3aUMOJICCTBUH; MPUHIIMIIBI TOCTPOEHUS YCTH. U B
“Getting the Best Honey”, “Honeyl VK-4 MHACHM. BBICKa3bIBaHUSI HA PYC. U MHOCTP. S3bIKAX; | COTPYIHH
harvesting and processing”, HW3BJICUYCHHE npaBujia U 3aKOHOMEPHOCTH JIEJIOBOM YCTHOW U YEeCTBE

U3 HUX MPOPECCHOHAIBHON JICKCHUKH.
I'oBopeHnne: 0OCYXICHHE MPOYUTAHHOTO
tekcta. IIMCbMO: MHUCHMEHHBIN MEPEBO
TEKCTA.

IIMCbMEHHOW KOMMYHHUKAIINH;

yYMeThb: YCTaHABIUBATh U NOAECPKUBATh KOHTAKTHI,
obOecrieunBaronye YCIICTITHYIO paboty B
KOJUIEKTUBE;, IPUMEHITh OCHOBHBIE METOABI MU
HOPMBI COLl. B3aUMOJCWUCTBMs Ul peaau3alnuu
CBOEH pOJIM M B3aMMOJIECHCTBUS BHYTPH KOMAaHJBI;
IIPUMEHSTh Ha IIPAKTUKE JIEJIOBYI0 KOMMYHUKALIHIO
B YCTH. M HUCbM. (opMax, METOJAbl U HABBIKH
JIeIOBOrO OOIIEHUsT Ha PYCCKOM M HMHOCTPaHHOM
A3BIKAX;

BJIAJIeTh: TPOCTEUIIMMU METOJAaMU U IpUEMAMHU
COILl. B3aUMOJEHCTBHUS U paboOThl B KOMAaH/E;
HaBbIKAMU UTEHMS W IEepeBOJia TEKCTOB Ha HH.
a3plke B mpod. OOLIeHMH; HaBBIKAMM  JIEI.
KOMMYHHKaIIMH B YCTHON M NMHUCBMEHHOH (opme Ha




PYCCKOM U HWHOCTPAaHHOM SI3BIKAX; METOJUKON
COCTaBIICHUSI  CYXKICHUS B  MEXIMYHOCTHOM
JICIOBOM OOIIEHUH Ha PyC. U MH. S3bIKaX.

HUTOI'O:

51/1,4

12/0,33

BCEI'O:

153/4,2

36/1




54. HpaKTuqecmde 3aHATUSA, HX HAUMCHOBAHHE, COACPKAHUC U 00beM B yacax

Ne O0beM B yacax /
PAINCIA | o iMenoBanme NPaKTHYECKUX U CEMHHAPCKUX 3aHATHI TPYOCMEOCTE B
AU CIUIT 3.e.

JINHBI 1010]0) ‘ 300
1 cemecTp

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

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

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

4. Catering 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
HUroro: 51/1,.4 | 12/0,33
Bcero: 153/4,2 36/1

5.5. Cemunapckue 3aHATHS, HX HANMEHOBAHME, COJCPKaHUE H 00beM B 4acax

CeMI/IHapCKI/Ie 3aHATUA y‘le6HHM IJIaHOM HC MTPEAYCMOTPCHBI.

5.6. JIabopaTopHbIe 3aHATHA, UX HAUMEHOBaHHe  00bEM B 4acax
JIaGopaTopHbIe 3aHATUS YU€OHBIM IJITAHOM HE MPEIYCMOTPEHBI.

5.7. IlpuMepHasi TeMaTHKA KypCOBBIX IPOEKTOB (pador)
KypcoBoii mpoekt (paboTa) yueOHBIM IJIAHOM HE MPETyCMOTPEHBI.




5.8. CamocTrosiTenbHass padoTa

Coaepikanue 1 00beM CaMOCTOSATEIbHOI PadoThI

Pa3nennl u Cpoxn O0BeM B yacax/
Ne TEMbI paﬁoqeifl Hepeqeﬂb JOMaAIIHUX 33HaHHﬁHprFHX BOIIPOCOB /VIfl | BBINIOJIHECH | TPYAOCMKOCTD B 3.€.
n/n nmporpaMmmabl CAMOCTOATEC/IBHOIO U3YUYCHUSA nus
CaMOCTOSATEIbH
oro o®0 300
HU3YYCHUSA
1 cemecTtp
[IpopaboTka yueOHOTO MaTepuayia, M3y4€HHOTO Ha
1. | Human Diet |3aHsTHsAX. 3ay4rBaHUWE HOBBIX JIEKCUYECKUX €IIMHUII. 1-3 9/0,25 | 13/0,36
[ToaroroBka ycTHOTO pacckasa 1o TeMe 3aHsITHSI. 13 (S ()74
BrinonHeHne NMHUCHMEHHBIX YIPAXHEHUM, 3aIaHHBIX
2. | Minerals and |mpenogaBaTeneM. 3aydydBaHHE HOBBIX JIEKCHUECKHX 4-6 8/0,22 | 13/0,36
vitamins equuull. [loaroroBka ycTHOTO JAOKiajga IO TeME| HEAeNH
ypoKa.
[IpopaboTka ydeOHOTO MaTepuwayia, M3y4EHHOTO Ha
3. History of  [3aHsTHsAX. 3aydrBaHWE HOBBIX JICKCUYECKUX €IMHUII. 7-9 8/0,22 | 13/0,36
catering ITepeBon Tekcra. HEIeNnu
[IncemenHBI IepeBo TEKCTA. BBINMOIHEHNE JTEKCHKO-
4. Catering |rpaMMmaTHuYecKMx  TecToB.  3ayunBaHue  HOBbIX| 10-11 8/0,22 | 13/0,36
nekcudeckux eauHuIl. [loaroToBka yCTHOTO pacckasza| HeAenu
Ha MPOUJICHHYIO TEMY.
BrinmonHeHne NMHCHBMEHHBIX YNPAXHEHWUU, 3aJaHHBIX
5. npenojaBaTeieM. 3ayddBaHUE HOBBIX Jekcwueckux| 12-13 8/0,22 | 13/0,36
Catering emquuuil.  IlogroroBka  yCTHOTO ~ paccka3a  Ha| HeAeNH
Equipment |mpoliaeHHYIO TEMY.
[IpopaboTka ydeOHOTO MaTepHalia, M3y4CHHOTO Ha
6. | Food hygiene |3ansTtusx. 3ayunBaHHe HOBBIX JIEKCHYECKUX eauHuIll.| 14-15 8/0,22 | 13/0,36
[ToaroroBka ycTHOTO pacckasza Ha MPOUIACHHYIO TEMY. | HeAeIu
[TucLMeHHbBIN MepeBo TEKCTA. VYcBoenue
JIEKCUYECKOro  Marepuana Tekcra, cocraBienme| 16-17 |7,75/0,22| 14/0,4
7. Fast food |mmanora (paGora B mapax) MO JaHHOW TeMe C| HeIeau
HCII0JIb30BaHHEM CIeaIbHOM JIEKCHKH,
Hroro: 56,75/1,6| 92/2,56
2 cemecTp
BrinoiHeHHE MHCHMEHHBIX YIPaKHEHUH, 3aJaHHBIX
Keeping of [mpenogaBaTenem. 3ayuyuBaHHME HOBBIX JIEKCHUECKHX 1-3 9/0,25 | 13/0,36
1. | food products |enuuaun.  IloaroroBka  ycTHOrO — pacckasa  Ha| HEAEIU
[POMJEHHYIO TEMY.
[IpopaboTka yueOHOro Marepuala, W3y4Y€HHOTO Ha
2. | Cereals and pBaHATHAX. 3aydMBAaHHE HOBBIX JIEKCUYECKUX €IMHMII. 4-6 8/0,22 | 13/0,36
cereal products|[loaroToBka ycTHOTO AOKJIaJa Ha MPOMACHHYIO TEMY.| HeAeIu
UTeHre HayYHOU CTAaThH IO JAHHOM TEME.




[IpopaboTka yueOHOro Marepualia, W3y4eHHOTO Ha

Breadmaking Banarusix. 3ayurBaHHE HOBBIX JEKCUYECKUX EIMHUILL. 7-9 8/0,22 | 13/0,36
[ToaroToBKa yCTHOTO pacckasza Ha MPOUIACHHYIO TEMY. | HEIeIn
[IMCbMEHHBIM  MEpEeBOJ  TEKCTA. YcBoenue
JIEKCUYECKOro  Marepuana Tekcra, cocrasienue| 10-11 8/0,22 | 13/0,36
Milk muanora (paboTa B mapax) MO JaHHOM TeMe C| HeIeIu
production  [MCIIOB30BAHUEM CrelUaIbHON JIEKCUKH,
[IMcbMEHHBIN MEPEBOJ] TEKCTA. BBINIOJIHEHHE JIEKCUKO-
Cheese FpaMMaTHYECKUX  TECTOB. 3ayuynBaHue HOBBIX| 12-13 8/0,22 | 13/0,36
production [1excuyeckux eauHUIl. [loAroTOBKAa YCTHOrO pacckaza| HEIEeIH
Ha IPOMJICHHYIO TEMY.
[IMCbMEHHBI  MEpEeBOJ  TEKCTA. VYcBoenune
JICKCUYECKOr0  Marepuaia TekcTa, cocraBieHue| 14-15 8/0,22 | 13/0,36
Animal nmuanora (paboTa B mapax) MO JaHHOWM TeMe c¢| Heaenu
produce  |[MCTIOJIb30BAaHUEM CIIEIUAIbHOM JICKCHKH,
BrinmomHeHne THUCHPMEHHBIX YIPAKHEHHUH, 3aJaHHBIX
Meat MpenojaBaTeieM. 3aydyMBaHME HOBBIX Jekcuueckux| 16-17 |7,75/0,22| 14/0,4
Processing |emuanin.  [loarotoBka  yCTHOrO — pacckaza — Ha| HeAeIu
Methods  [mpoiineHHYIO TeMy.
Hroro: 56,75/1,6| 92/2,56
3 cemecTp
BrimomHeHne THUCHMEHHBIX YIPAKHEHUH, 3aJaHHBIX
Confectionery [npemnogaBareneM. 3ayduBaHUE HOBBIX JIEKCHYECKUX 1-3 9/0,25 17/0,5
equauIl.  [logroToBka  yCTHOTO  paccka3a  Ha| HEICNH
MPONJEHHYIO TEMY.
[IpopaboTka ydeOHOro MaTepuana, H3YYEHHOTO Ha
The BAHATHAX. 3ay4MBAaHHE HOBBIX JICKCUYECKUX E€IIMHUII. 4-6 8/0,22 17/0,5
manufacture of |[lonroToBka ycTHOTO J0OKJIaga Ha MPOWACHHYIO TeMy.| HeAEIH
chocolate  [UTeHue Hay4yHOM CTATHM MO JAHHOU TEME.
[IpopaboTka ydeOHOro MmaTepuaiga, H3YYEHHOTO Ha
Technology of Banarusax. 3ayunBaHNe HOBBIX JIGKCUYECKUX EAMHUII. 7-9 8/0,22 17/0,4
macaroni  [[ToaroroBka ycTHOTO paccka3a Ha MPOMACHHYIO TEMY. | HEICIH
[lucbMEeHHBIM  TepeBOJ  TEKCTa. VYcBoenune
JIEKCMYECKOr0  Marepuana  Tekcrta, cocraBieHue| 10-11 8/0,22 18/0,5
Buttermaking |[qmamora (pabota B mapax) MO JaHHOM TeMmMe c| HeIelnu
HCII0JIb30BaHUEM CIIelUaIbHOM JIEKCHKH,
[TcbMEHHBIN MepeBOJ TEKCTa. BBINOIIHEHHE JTEKCHKO-
Processing of [rpaMMmaTH4ecKux  TECTOB. 3ay4yrBaHue HOBBIX| 12-13 8/0,22 18/0,5
vegetative [1ekcuueckux eauHull. [loAroToBKa yCTHOTO pacckasza| Heenu
production [Ha IPONHJAEHHYIO TEMY.
[IMCbMEHHBI ~ MEPEBOJ  TEKCTA. YcBoenue
JIEKCUYECKOI0 ~ MaTepuayla  Tekcra, cocrasieHue| 14-15 8/0,22 | 18/0,5
Postharvest [mmamora (pabota B mapax) MO JJaHHOM TeMmMe C| Heenu
handling of [cnons30BaHKEM cIenuanbHOI JIGKCUKH,
BrimoHeHne MHCHMEHHBIX YIPaKHEHUH, 3aJaHHBIX
Honey [IPETOJaBaTeNIEM. 3aydyMBaHUE HOBBIX JIeKcHueckux| 16-17 8/0,22 | 18/0,5
processing |eaunuil.  I[loaroToBka  ycTHOro  pacckaza  Ha| HeAenu
[POMJEHHYIO TEMY.
Hroro: 57/1,6 |123/3,41
Bcero: 170,5/4,8| 307/8,53




5.9. KasennapHslii rpa¢guk BOCIIMTATEIbHOH Pa0d0THI 110 JMCHHILJIMHE

Monyuib 3. YueOHO-HCCIIeIoBaTENIbCKAs U HAYYHO-MCCIICA0BATEIbCKAs IS TEIBHOCTh

®dopma
Hara, mecto HasBanue IIPOBEICHUS OTBeTCTBEHHBIN HocTmwxenus
IIPOBE/ICHUS MEPOTIPUATHS MEPOTIPUATHS 00yyaromuxcs
OKTs16pb - HOsiOpp | «COBPEMEHHbIC
2021 TEXHOJIOTHH _ CdopMupoBaHHOCTD
®I'OY BO AJTATCIIBHOTO Huckycens: Hlouent KOMIICTCHITHH
MITY XpaHeHHs rpynnoBas Yeyuena T.M. VK-4
CEJIBCKOXO35MCTBEH-
HOW MPOYKIUN»

Moayas 6. JlocyroBas, TBOpUECKass U COLMAIBHO-KYJIBTYpHasl AESATENBHOCTh MO OPraHU3aluu U
MIPOBEJICHUIO 3HAYMMBIX COOBITUI 1 MEPOTIPUSATHI

dopma
ara, MmecTo HazBanue MPOBEICHUS OTBETCTBEHHBIN JlocTrmxkeHus
MIPOBEACHUS MEpOTIPHUATHS MEPOTIPUSTHS 00ydJaronuxcs
Mapr - anpenp
2022 lpon3oxcTBenHas | Jlenopas urpa: Jloment CpopMHPOBaHHOCTH
OI'bOY BO NpaKTHKa Ha COVIIIOBAS Yevaesa T.M KOMIIETEHIIN U
MITY 24 yaesa &A% VK-3

MOJIOKO3aBOAC»




6. IlepedyeHb Yy4eOHO-METOAMYECKOT0 o0ecrmeYeHUsl VIS CAMOCTOSITEIbHOH PadOThI
00y4JaroImuxcs Mo JUCHUIIHHE (MOTYTI0)

6.1. Meronnueckue yka3aHnus (cOOCTBeHHbIe pa3padoOTKM)

6.2. JIlutepatypa 1Jis1 CaMOCTOATEJILHON padoThI

1. Tanmpuyk, JI.M. 5D English Grammar in Charts, Exercises, Film-based Tasks,Texts and Tests -
['pammaTika aHTIIMICKOTO SI3bIKa: KOMMYHUKATHUBHBIH Kypc [DJIEKTpOHHBIN pecypc]: ydeOHoe
nocobue / JL.M. Tampuyk. - M.: Bysosckuii yueObnuk: MHDOPA-M, 2020. - 439 c. - ObC
«Znanium.com» - Pexxum goctyna: http://znanium.com/catalog/product/1067408

2. JlrokanoBa, H.M. Aurnumiickuii s3Ik [ D7IEKTpOHHBIN pecypc]: yueoHoe mocooue / H.M.
Miokanosa. - M.: UHOPA-M, 2019. - 319 c¢. «Znanium.com» - Pexxum gocryna:
http://znanium.com/catalog/product/989393

3. HoBocemnoBa, 1.3. YueOHUK aHTIUICKOTO S3bIKA IS CEJILCKOXO3IMCTBEHHBIX U
JIECOTEXHUYECKHNX BY30B [DnexTponHbiit pecypc]/ Hoocenora W1.3., Anekcanaposa E.C. - CII6.:
Ksanpo, 2016. - 344 c. - OBC «IPRbooks» - Pexxum gocryna: http://www.iprbookshop.ru/57300
4. Hecteposa, H. b. Aurnmiickuii si3eik. Food technology [DnexTponHbIi pecypc]: yaeoHoe
nocobue / H. b. Hectrepona. - Cankr-IlerepOypr: Yausepcuter UTMO, 2015. - 111 c. - OBC
«IPRbooks» - Pexxum nocryma: http://www.iprbookshop.ru/65784.html

5. Aurnmiickuii s3iK ([TumeBoit mpoduis) [DneKkTpoHHBIN pecypc]: yaebnoe mocobue / A. A.
Jprodenko u ap. - Boponex: BopoHeKCKUI roCy1apCTBEHHBIN YHUBEPCUTET HHKEHEPHBIX
texHosiorui, 2018. - 261 c. - OBC «IPRbooks» - Pexxum mpoctyma:
http://www.iprbookshop.ru/88451.html

6. PagoBenb, B.A. AHMIHICKUIN S3BIK 11 TEXHUYECKUX BY30B [ DIIEKTPOHHBIN pecypc]: yueOHoe
nocooue / B.A. Pagosens. - Mockba: PUOP, MHDOPA-M, 2019. - 296 c.: - OBC «Znanium.comy -
Pexxum moctyma: https://new.znanium.com/catalog/document?id=327988



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

7. ®OHA OIEHOYHBIX CpeacTs IJjd IMPOBEACHUS l'lpOMe)KyTO‘lHOﬁ arTreCcTranuu

oﬁyqammnxca no JTMCHMIIJINHE
7.1. Hepeqeﬂb KOMIIETEHIIMH C YKazaHueM I3TanoB HUX (l)OpMHpOBaHI/IH B Ipouecce

OCBOEHHS 00pa30BaTEJIbHOIM MPOrPaMMBbI

Jrtansl GopMUPOBAHUSA
KOMIETeHI[UH
(HOMeEp cemMecTpa COTIacHO
y4ueOHOMY IIaHY)

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

YK-3. Cnioco0en ocylecTBIATh CONHATLHOE B3aMMO/IeliCTBHE H PeaIN30BbIBATH CBOIO

PoJib B KOMaH/I€e

1-3

HNHocTpaHHBIH A3BIK

Tlcuxomorusa

Cormonorus

KynbsTyponorus

OO |W (N N

HO)IFOTOBKa K caaduc U caadya rocyaapCTBCHHOI'O DK3aMCHa

8

BrinosHeHue ¥ 3a11uTa BhIITYCKHOM KBaTU(PUKAITMOHHON paboThI

YK-4. Crioco0eH ocymiecTBJIATH AeJ0BYI0 KOMMYHUKALMIO B YCTHON U IUCbMEHHO# (popMax Ha
rocy1apcTBeHHOM si3bike P® u uHocTpaHHOM(BIX) A3bIKE(AX)

1-3 HNHocTpaHHbIii A3BIK
1 ANLITEHCKUHN A3BIK
1 Pycckuil 361K M KyJIbTypa peuu
8 [ToaroToBka Kk cave v caavya rocyAapCTBEHHOTO SK3aMeHa
8 BrimonHeHue u 3anmmTa 1 BBIMYCKHOW KBaTU()UKAITMOHHOW pabOThI




7.2. Onucanue nmoka3saresjaed u KPpUTEPUEB OLICHUBAHUSA KOMIIeTEeHIINii Ha PA3JIUYHBIX 3Tallax ux (bopan()BaHml,

OIMUCAHUuEC IKAJIbI ONCHUBAHUA

Kpurepun oneHuBanus pe3yibTaToB 00y4eHuUs! HaumeHnoBaHu
Il1aHupyemble pe3y/IbTaThl HEY/I0BJIETBOP |yIOBJIETBOPHUT Xopo1o OTJIMYHO € OLIEHOYHOI'0
OCBOCHHS KOMIICTCHIINH UTEJIBHO eJIbHO cpeacraa
YK-3. Cnoco0eH ocynmiecTBJIsAITh CONHAIBHOE B3aHMO/ICHCTBHE H PeaTn30BbIBAThH CBOIO
POJIb B KOMaH/1e
3HATBL: OCHOBHBIE IIpMEMBI M HOpMBI  couuanbHoro®parmenrapusl| Henmomnnsle |Cdopmuposannsie, | CHOPMUPOBAHH | KOHTPOJIbHAS
B3aUMOJICHICTBUS; OCHOBHBIE IOHSATHUS W METOJAbI € 3HAHUS 3HAHUSA HO cojiepKallye BIE paborta, TecThl,
KOH(DJIUKTOJIIOTUH, TEXHOJOTUH  MEKINYHOCTHOW U OT/ICTIbHBIC CHUCTEMaTHYECKU 3a4eThl
rpyNIOBOM KOMMYHHUKALIUU B I€JI0BOM B3aHMO/ICHCTBHH. poOeIIbl 3HAaHUS ¢ 3HAHUS
YMeTh: yCTaHaBIMBaTh M MOJJIEPKUBATH KOHTAaKThl,| YacTuuHbIe Henonneie VMEHIS [TOMHbLE CdopmupoBanH
00ecTeunBaroIe YCIEMHYI0 paboTy B KOJUICKTHBE, YMEHUS yMEHUS JONyCKAIOTCS ’ bI€ YMEHHUSI
MPUMEHSITh OCHOBHBIE METOIbl M HOPMBI COLMAIBHOIO
B3aMMOJEHCTBUS JUId pealu3aluy CBOCH poiau WU He6ongnme
B3aMO/ICHCTBUSI BHYTPH KOMAaH/IbI. OHIHOKH
Baanerb: npocTelIMMU METOAAMH U IPUEMAMH COLL. Yactuunoe |Hecucrematnu B VYcenemnoe n
B3aMMO/ICHCTBUS U pabOTHI B KOMAHJIE. BIIA/ICHHE ecKoe CHUCTEMATHYECKOM |CHCTEMAaTUYECKO
HaBBbIKaMU IIPUMEHEHHE IIPUMCHEHHUH € IPUMEHEHHE
HaBBIKOB HaBBIKOB HaBBIKOB
JOITYCKaOTCS
poOeIbI

YK-4. Cnioco0eH ocynecTBJATH J1€J10BYI0 KOMMYH

HKAIUIO B YCTHOM U MUCbMEHHO# opMax HA rocyIapcTBeHHOM si3bike PD u
HHOCTPAHHOM(BIX) si3bIKe(ax)

3HATB: IPUHIIMIIEI IIOCTPOEHUS YCTHOTO M uchMenHoro (@parmenrtapusl| Henonnsie |CdopmupoBannsie, | ChopmupoBanu
BBICKA3bIBAHUS HA PYCCKOM M HHOCTPAHHOM SI3BIKAX; € 3HaHUA 3HAHUA HO CojIep Kallue 130
MpaBHJIa U 3aKOHOMEPHOCTH JICJIOBOM YCTHOM U OTJEIbHBIE CHCTEMATHUYECKH
MUCHMEHHOW KOMMYHHKAIIHH. poOeIIbl 3HAHHUS ¢ 3HaHUA
YMmeTh: MIPUMCHSTH Ha IIPaKTUKE nenosyro| YacTtuuHble Hemnomnnslie VMOHIS TIONHELS ChopmupoBanu
KOMMYHHKAI[MI0O B YCTHOM M NHCbMEHHOH (opmax, YMEHHUS YMEHHUS ’ bIC YMEHUS
METO/Jbl U HAaBBIKH JEIOBOTO OOIIECHUS Ha PYCCKOM U JIOTIYCKAIOTCA
MHOCTPAaHHOM SI3BIKAX. Hebosmme

OIITNOKHU
BuiageTh: HaBbIKaMU YTSHUS U TIEPEBOIA TCKCTOB HA Yactuunoe |Hecucremarnu B VYcnemHoe u
MHOCTPaHHOM SI3bIKE B MPOPECCUOHAITBHOM OOIICHUN; BIIaJICHUE €CcKoe CHCTEMATUYECKOM |CHCTEMATHUYECKO
HaBBbIKAMU JICJIOBBIX KOMMYHUKAIIMI B YCTHOU U HaBBIKAMH PUMEHCHHE MPUMEHEHUH € MpUMEHEHHE
MMCEMEHHOU (popMe Ha PYCCKOM M MHOCTPAHHOM SI3BIKAX; HAaBBIKOB HaBBIKOB HaBBIKOB

KOHTPOJIbHAS
paboTa, TecCTHl,
SK3aMeH




MCTOHHKOﬁ COCTaBJICHHUA CYXXACHHA B MCKIIMYHOCTHOM
JICIIOBOM O6H_ICHI/II/I Ha PYCCKOM M MHOCTPAHHOM S3bIKaX.

JOITyCKAIOTCs
1po0eIIbI




7.3. TunoBbie KOHTPOJbHbIE 3aJaHUS U MHbIE MaTePHAJIbl, HEOOX0AMMBbIE 1JIsl OLEHKHU
3HAHUI, YMeHHUH, HaBBLIKOB M (MJH) ONBITA JAeATEJbHOCTH, XAPAKTEPHU3YIOIIHX JTAMNbI
(opMupoBaHNs KOMIIETEHIIUI B NIpoLiecce 0CBOeHHs 00pa30BaTeIbHOI MPOrpPaMMbl

Tunosas KOHTPOJIbHadA paﬁoTa
Disadvantages of Fast Food

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

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

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

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

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

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

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

JKapeHOEC MICO, He6J'IaFOHpI/I$ITHOC BO3I[CI‘/’ICTBI/IC, HCKYCCTBCHHbBIC XUMHUYCCKUEC BCIICCTBA,

OCHOBHAA YaCTb IMUTATCIBHBIX BCHICCTB, 3JO0POBLC KIICTOK H TKaHefI, BayKHBIN (baKTop OKUpCHU,
npsaMas  CBA3b, CUASUNI o6pa3 JKU3HH, IJKUPOBBIC OTIIOXKCHUSA, HCAABHEC HUCCIICAOBAHUC,
aoporocrodmee aelo, ceMeiiHas Tpariesa, 0COOEHHO 3TO KacacTcCA, I/I306pCTeHI/IC COBpPCMECHHOCTH,
CBOMU IUIFOCBI 1 MUHYCBI, BBI3bIBACT O6CCHOKOCHHOCTB, HCOOCTAaTKU (I)aCT(l)YI[a

II1. 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.
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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
VI. 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 ...

AR

.. 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.

VIIL. Translate the sentences into English.

1. TlomydaOpukarel, HIIMPOKO HCHOJb3yeMble B ceTeBbIX ¢acTdynax, MOryT cojepxkarb
pas3uyHbIe MUIIEBbIC T00aBKU.

2. bonbmas yacTh HeIHEIIHEro (GacTdya HAHOCUT 3A0POBBIO YEIIOBEKa CePbE3HbIH yIepo.

3. ACCOPTHMEHT PECTOPAaHOB OBICTPOr0 MHUTAHUS TPAJUIMOHHO COCTOMT U3 BHICOKOKAIOPUHHBIX
0111071, B KOTOPBIX CIMIIKOM MHOTO JKUPa, caxapa U COJIH.

4. Buensix  SKOHOMMHM B pecTOpaHax  OBICTPOTO  MUTaHUA  OOBIYHO  MCIIOJIB3YIOT
JIellIeBbl€ 3aMEHHUTENN HAaTYpPAJIbHBIX )KUPOB — MAPTrapyuHbl U KYJTHMHAPHbIE KUPBI.

5. Ena u3 pectopaHoB ObICTPOrO MUTAHUS JTa€T YyBCTBO HACHIIIECHUS, HO MUTATebHAsI LIEHHOCTh
€€ OUEHb HU3KA.


https://en.wikipedia.org/wiki/Fish_and_chip
https://en.wikipedia.org/wiki/Fast_food_restaurants
https://en.wikipedia.org/wiki/Drive-through
https://ru.wikipedia.org/wiki/%D0%9F%D0%BE%D0%BB%D1%83%D1%84%D0%B0%D0%B1%D1%80%D0%B8%D0%BA%D0%B0%D1%82%D1%8B

Tecr 1

Bri0epuTte npaBuJIbHBIH BAPHAHT.
1. He ... at the theatre yesterday.
a) 1is; 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. ... 1had supper with my friends at the canteen.
a) today; b) in two days; c) yesterday
8. She wrote this exercise ... .
a) tomorrow; b) next week; c) yesterday
9. Your brother doesn’t play football, ...?
a) doesn’t he; b) does he; c¢) has he
10. ... there many pictures in this magazine?
a)is; b)are;c) was
11. Ann ... school last year.
a) finish; b) finishes; c¢) finished
12. We ... on a tramp last Sunday.
a) go; b) goes; c) went
13. All the students of the group ... the last seminar.
a) attended; b) attends; c) attend
14. The teacher explains a new material ....
a) tomorrow; b) at the last lesson; c) at every lesson
15. The children ... in the school now.
a) were; b) are; c) is
16. ... your brother play the guitar every evening?
a) do; b) does; ¢) 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; ¢) then

Kniwou k mecmy

17

19

20




Tecr 2

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

Kniou k mecmy
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Tecer 3

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

B. 15 degrees or lower

C. -18 degrees or lower

D. 20 degrees or lower

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

A. At the top.

B.  Inthe middle.

C. At the 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.  Aring that is a symbol of religious faith.

4. What is the ideal temperature for Pathogens to flourish?
A. 10 degrees

B. 37 degrees

C. 55 degrees

D. 90 degrees

5. How many times can you reheat leftovers?

A.  As many times as you like.

B. Twice.

C.  Four times.

D.  You should only reheat leftovers once.

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

B. Pork.

C. Minced meat.

D. Lamb.

7. What are the basic steps for washing hands?

A. Wash thoroughly with water and dry.

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

C. Apply soap, wash thoroughly.

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

B 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.

9. Which of the following is true about bacteria;

C.

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

C. Every type of bacteria can give people food poisoning.

D. By freezing food you can kill bacteria.

10. The ideal temperature in your fridge should be?

4 — 10 degrees

1 and 4 degrees.
0 to 4 degrees.
-2 to 0 degrees.

oCawp



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. It will 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?
Authority to close down premises.

The power of arrest.

Authority to enter premises without appointment.

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.

oSawp»
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IIpumepHoe coaep:kanue 3a4eTa mo gucuunanue « MHocrpanubii A3bIk» (1,2 cemecTpbl)

1. IIpocnymarh TEKCT MOHOJOTHMYECKOTO XapakTepa 2 pa3a UIMTEIbHOCTBIO 10 4 MHHYT
3By4aHHs M MepeAaTh €ro cojepkaHue (MMCbMEHHO WM YCTHO) MAaKCHUMaJbHO OJM3KO K

opurunainy. (O6wvem ayauorekcra 800 nedyaTHbIX 3HAKOB).

2. IIpouutaTth 6€3 crnoBaps U Mepecka3aTh HA AHTIUIICKOM f3BbIKE TEKCT MO CHEHHaTbHOCTU
o6wemom 1500 neyarnbix 3HaKoB. CHOpMyIUpOBATH MUCEMEHHO 4 BOIIPOCA K TEKCTY.

3. YCTHO U3NOKUTH OJIHY U3 MPOWUJIECHHBIX TeM (BbIOOp 1O OuieTam).

Tembl Mo cIeNAJLHOCTH

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

IIpumepHoe cogepxaHue IK3aMeHa Mo JucuuIuInHe «MHOCTpaHHBINH A3BIK» (3 cemecTp)



1. IlucbMeHHBIN TMEepeBOJ] TEKCTa MO CIEUUATBHOCTH C AHTJIMUCKOTO Ha PYCCKUU S3BIK CO
cioBapeM oobeMoM 1800 nmeuaTHbIX 3HaKOB. Bpems BoimonHenust — 60 MUHYT.

2. IlpounTaTh M mepecka3aTb Ha aHIVIMHCKOM SI3BIKE TEKCT IO crenuaibHocTH o0bemom 1500
II€YaTHBIX 3HAKOB.

3. YCTHO U3J0XHUTH OJTHY U3 MPOUICHHBIX TEM IO CHENHUATBHOCTH (BBIOOD IO OMiieTam).

TeMblI O CHENHAJIBLHOCTH

Confectionery

The manufacture of chocolate

Technology of macaroni products
Buttermaking

Processing of vegetative production
Postharvest handling of fruit and vegetables
Honey processing
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IIpuMepHBIe TEKCTHI VIS NIepeBoaa
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.

HpHMeprle TEKCTHI IJId YTCHUA U IIEPpECKa3a

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:

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

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

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

Catering

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

When most people refer to a "caterer", they are referring to an event caterer who serves food
with waiting staff at dining tables or sets up a self-serve buffet. The food may be prepared on site, i.e.,


http://en.wikipedia.org/wiki/Foodservice
http://en.wikipedia.org/wiki/Dining_table
http://en.wikipedia.org/wiki/Buffet

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. MeToan4yecKue MaTepHaJibl, ONpee/sonue nNpoue1ypbl OHCeHUBAHUS 3HAHUH, YMEHHU I
U HaBBIKOB, M ONBITA JeATEIbHOCTH, XapaKTepU3YIOIIUX JTanbl (OpMHUPOBAHUS
KOMIIEeTeHI M i

Kputepun oueHku c()OpMHUPOBAHHOCTH HABLIKOB U YMEHUI TOBOpeHMsI

MomnoJsioruveckas popma

Onenka XapaKkTepucTHKA OTBETA CTYIeHTA
JIorM4HO TMOCTPOEHHOE MOHOJIOTHUYECKOE BBICKa3bIBaHHE (OIKCAHUE,
pacckas) B COOTBETCTBUHU c KOMMYHUKATHUBHOMN 3a1ayen,
chopMynUpPOBaHHOMN B 3aJJaHUH.
OTJIUIHO Jlekcuyeckne €IUMHMIBI U TPAMMATHUYECKHUE CTPYKTYpPbl HCIOJIB3YIOTCS
YMECTHO.

Peur  moHsiTHA: 3BYyKM B MOTOKE pPEYU MPOUZHOCATCS MPABUIIBHO,
coOiroaaeTcs: MpaBWIIbHBII HHTOHAIIMOHHBIN PUCYHOK.
O6beM BbICKa3bIBaHUs — HE MeHee 12-15 dpa3-npeanoxeHuii.

Jloruuno IIOCTPOCHHOC MOHOJIOTHYCCKOC BBICKA3bIBAHHEC (OHI/IcaHI/IC,

pacckas) B COOTBETCTBHUHU c KOMMYHUKATUBHON 3a/1aueit,
chopMynupPOBaHHOHN B 3aJJaHHH.
X0pO1IOo Jlexcuueckue €IMHHULIBI M TPAaMMAaTUYECKUE CTPYKTYPhI HUCIOJIb3YHOTCA

yMmecTHO. JlomyckaroTcs JIeKCMYeCKHMe W TIpaMMaTH4ecKkue OLIMOKH,
KOTOpBIE HE NIPENATCTBYIOT IOHUMAHUIO PEYH.

Peup moHsATHA, ecTh Hain4yue (POHEMATHUECKUX OIIHOOK. O6beM
BbICKa3bIBaHUs — He MeHee 10 ¢paz-mpeiosKeHui.

MoHoJioru4ecKkoe BBICKAa3bIBaHHE (ONMMCAaHHE, paccKas3) MOCTPOEHO He
YAOBJIETBOPUTEIbHO | BCErJa JOTUYHO.

JlommyckaroTcsi JIEKCMYECKHe M TI'paMMaTHYECKHe OIIMOKH, KOTOpbIE
3aTpyJHSIOT HIOHUMAaHHUE PEYN.
OO0beM BBICKa3bIBaHUs — HE MeHee 6 (pa3-npeayioKeHuH.

CopnepxaHue OTBETa HE COOTBETCTBYET MOCTABIEHHON KOMMYHUKAaTHBHOM
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HEYAOBJIETBOPUTEC/IBLHO

3ajadqe.

JlomyCKaroTCsl MHOTOYHCIICHHBIE JIEKCUYECKHE U TPAMMaTHIECKHe
omunOku. Peub HEe BoCpUHUMAETCS HA CIIyX M3-3a OOJIBIIOTO KOJINYECTBa
(hoHEMaTHYECKUX OIITHOOK.

KpnTeplm OLICHKH CQJOPMHpOBaHHOCTI/I HaBBIKOB II€peBOAA

HHOA3SBIYHOI'O TEKCTA HA pyCCKI/Iﬁ A3BIK

Ounenka XapakTepucTHKA lepeBoJa TEKCTa
[lepeBon mnpexncraBisier coOOil aAeKBaTHYIO IMepefadyy HHOS3BIYHOTO
OranvHo TEKCTa CPEACTBAMU PYCCKOTO s3bIKa B HEPa3pbIBHOM E€IUHCTBE
coJiepKaHus U POPMBL.
[lepeBon mpexacraBisier coOOM aJeKBaTHYIO IepeAayy HHOS3BIYHOTO
Xopomio TEKCTa CPEACTBAMU PYCCKOTO s3bIKa B HEPa3pbIBHOM EIUHCTBE
cogepxanuss W  ¢Gopmbel. JlomymieHo 30% rpamMMaTH4YeCKUX W
CTHJIMCTHYCCKUX OIHI/I6OK, MPUBOAAIINX K HCTOYHOCTH IEPCBOJA.
YI0BJI€TBOPHUTEIbLHO B nepeBone gonymieno 50 % rpaMMaTHyecKUX U CTUIIMCTUYECKUX

omnOok. TekcT nepeBeieH He MOJTHOCTBIO.

HeynoBiierBopuTeJIbHO

CMBICJT TEKCTA UCKAXKEH.

Kpurepun oueHku c()OpMHPOBAHHOCTH HABBIKOB U YMEHHI 03HAKOMHMTEIbHOI0 YTEHHS C

U3BJIeYeHHEM HH(POpMALHNHU

Ouenka XapakTepucTHKA 0TBETa CTY/AEHTA
OT1aM4YHO Ilepeckas aieKBaTHO OTpa)XKaeT COJIEP)KAHUE TEKCTa.
Xopomuio B nepeckaze gomnyiieHsl J1eKCUKO-IpaMMaTHYeCKie OMMOKU, HEe
HCKa)KaIOI1e CMBICI TEKCTA.
Y10BJIETBOPUTETBHO CoJepkaHue TEKCTa NEPEIaHO HE TOJHOCTBIO.
HeynoBiieTBopurteabHo JlonynieHpl MHOTOYHCIIEHHBIE JIEKCUYECKUE, TPAMMATHYECKHE,
ctiinctuyeckue omuoOku. ConepxaHue TEKCTa HEMOHSATHO.

Kpurtepuu onieHku 3HaAHUI CTYJeHTa B pe3yJibTaTe TeCTHPOBAHUSA

- OI€HKAa «OTJIMYHO» BBICTABJIACTCA IIPU YCIIOBHUU IIPABUIBHOI'O OTBETA CTYACHTA HE MCHEC YEM

85% TecTOBBIX 3aJaHMI;

- OCHKA «XOpOLIO» BBICTABJIACTCA IPU YCJIIOBUHU IIPABHUIIBHOTO OTBETA CTYACHTA HEC MCHECC UCM

70% TecTOBBIX 3aJJaHUH;

- OCHKA «YHOBJICTBOPHUTCIILHO» - HC MCHCC 50%;
- OICHKAa «HCYAOBJICTBOPUTECIIBHO» - €CJIM CTYACHT IIPABUJIbBHO OTBCTUJI MCHCC UCM Ha 50%

TECTOBBIX 3aJaHUM.

Kpurtepun oneHky 3HAaHUH CTyJAeHTa HA 3a4eTe

Ml xana IToxa3zarenn
OLlCHUBAaHWA
«3aYTEHO» PaGota cooTBeTCTBYET MOKA3aTENSIM M KPUTEPHSIM OLIEHUBAHUS 110

MKAJIC «KYAOBJIICTBOPUTCIILHO» U BBIIIC

«HEC 3a4YTCHO»

PabGora COOTBCTCTBYCT MMOKA3aTCIIsIM U KPUTCPUAM OLICHUBAHUSA 110
IKaJIC «HCYIOBJICTBOPHUTCIIBLHO»




8. YueOHOo-MeTOoaUYecKkOe U MHPOPMALTMOHHOE O0ecTiedeHne TN CHUIITHHbI
8.1 OcHoBHas iuTEpaTypa

1. Hecreposa, H. b. Aarnwmiickwii si3eik. Food technology [Dnekrponnslii pecypc]: yaebHnoe
noco6ue / H. b. Hectepoga. - Cankr-IletepOypr: Yuusepcurer U'TMO, 2015. - 111 c. - ObC
«IPRbooks» - Pexxum noctyma: http://www.iprbookshop.ru/65784.html

2. Anrmmiickuii si3bIK ([TumeBoit mpoduis) [ DIeKTpOHHBIN pecype]: yueOHoe mocodue / A. A.
JIprodyeHKo u ap. - Boponex: BOpoHEKCKUM roCy1apCTBEHHBIN YHUBEPCUTET HHKEHEPHBIX
texnosoruh, 2018. - 261 c. - OBC «IPRbooks» - Pexxum moctyna:
http://www.iprbookshop.ru/88451.html

8.2 lonoinuTeIbHAS JIMTEPATypa

1. lNanpuyk, JI.M. 5D English Grammar in Charts, Exercises, Film-based Tasks,Texts and Tests -
['pammaTika aHTIUHCKOTO S3bIKa: KOMMYHHMKATHUBHBIA Kypc [DIEKTpOHHBIA pecypc|: ydeOHoe
nocobue / JLM. Tampuyk. - M.: BysoBckuii yuebnuk: UHOPA-M, 2020. - 439 c. - ObC
«Znanium.com» - Pexxum moctyna: http://znanium.com/catalog/product/1067408

2. JlroxanoBa, H.M. Anrnuiickuii s3Ik [DNEKTpOHHBIN pecypc]: ydeObHoe mocobue / H.M.
HiokanoBa. - M.: HMHOPA-M, 2019. - 319 c. «Znanium.com» - Pexum pocryna:
http://znanium.com/catalog/product/989393

3. HoBocenoBa, M.3. VYueOHHMK aHIIHMHCKOrO S3bIKA I CEIbCKOXO3SIMCTBEHHBIX U
JIECOTEXHUUECKHNX BY30B [DnekTpoHHbI pecypc]/ HoBocenosa 1.3., Anekcanaposa E.C. - CII6.:
Ksanpo, 2016. - 344 c. - OBC «IPRbooks» - Pexxum gocryna: http://www.iprbookshop.ru/57300
4. PanoBenb, B.A. AHTTUACKHN SI3bIK U1 TEXHUYECKUX BY30B [ DJIEKTPOHHBIN pecypc]: yueOHOe
nocooue / B.A. Pagosens. - Mockba: PUOP, MHDOPA-M, 2019. - 296 c.: - OBC «Znanium.comy -
Pexxum moctyma: https://new.znanium.com/catalog/document?id=327988

8.3. UnopmManmoHHO-TeJIeKOMMYHUKALIMOHHBbIE pecypchbl ceTu « AHTEepHET»

—

. - O6pazoBarenphbiii Toptast ®I'BOY BO «MI'TY» [DnekrponHbIii pecype]: Pexxum moctyna:
https://mkgtu.ru/
2. - Odunmaneueiii cait [IpaBurensctBa Poccuiickoit @expepanuu. [DIeKTpOHHBINH pecypc]:
Pexxum noctyna: http://www.government.ru
3. - HuadopmanuonHo-npaBoBoil mopran «['apant» [DaexTpoHHBIA pecypc|: Pexum pocryna:
http://www.garant.ru/

4. - Hayunas osnextponHas Oubnuoreka www.eLIBRARY.RU — Pexum gocryma:
http://elibrary.ru/

5. - ONEKTPOHHBIN KaTajor OoubnmoTexn - Pexxum JocTymna: %
http://lib.mkgtu.ru:8004/catalog/fol2;

6. - Enmunoe oxHO Jgoctyma Kk oOpa3oBaTenbHBIM — pecypcam:  Pexxum  jmocrtyna:

http://window.edu.ru/
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9. MeToanuyeckue YKazanus 1Jist Oﬁy‘lalOIIII/IXCH MO0 OCBOCHMIO JUCIUITJINHBI (MO)Iy.]'Iﬂ)
Y'leﬁﬂo-MeToxmqeche MaTepHuaJibl M0 MPAKTUYCCKHUM 3aHATHAM IUCHUINIIAHBI

®opmu
Metoabsl | Cnoco0bl CpencrBa pyemMbl
Paznen/Tema ¢ ykazaHneM OCHOBHBIX Y4eOHBIX 3JIeMEHTOB (IUIAKTHYECKUX eIMHHUIL) odyuenusi | (popmbi) o0yueHHs e
o0y4eHuUs KOMIIEe
TeHI U
|
Tema 1: Human Diet OO6bsacuen | ['pynnosast, | 1. YueOHUK.
I'pammaruka: o60port there is / there are, yncnutenbHble. CTENIEHN CpaBHEHUSI TPHIIaraTebHbIX. ue, ¢poHnTanbHa | 2. YueOHO-
Jlekcnka o teme “Human Diet”. JIEKCUKO- | o METOINYECKOE
AyaMpoBaHMe: NpociayinBaHue Tekcta no cneunaibHocty “The Natural Human Diet”. rpaMMaru nocooue.
Yrenue TekcToB “Nutritional requirements”, “Diet evolution”. YeCKUi 3. Uadpopmanu | YK-4
TI'oBopeHue: cooOmIeHNE IO TeMe MPAKTHIECKOTO 3aHSATHS. OHHO-
ITncbMO: MUCEMEHHBIN MTEPEBO]T TEKCTA. KOMMYHUKAIA
Tema 2: Minerals and vitamins I'pammatu | ['pynmoBasi, | OHHBIE
I'pammartuka: YeTsipe THIIA BOIPOCUTEIBHBIX MIPEIOKEHUN. Simple B akTUBHOM 3aJiore. KO- WHIUBHya | TEXHOJIOI'HHU.
Jlekcuka no teme “Minerals and vitamins”. NEepeBOJIH | JbHa, 4. MynpTmen
AyaupoBanmue: npociaymubanue Tekcra “Food Sources for Vitamins and Minerals”. oM, (bpoHTabHA | HIHBIE
Yrenune TekcToB “Minerals and vitamins in food”, “Difference between minerals and vitamins™. METO/I i MPOTrPaMMBI. VK-4
I'oBopenme: kpaTkoe cOOOIIEHUE IO TPOHUICHHON TEME C HCIIOJIb30BAHNEM M3y4E€HHOMN JICKCUKH. YTEHUS 5. CnoBapn.
IIucbMo: MHCHbMEHHBIN MEPEeBO TEKCTA C YI€TOM 0COOCHHOCTEH (PYHKIIMOHAIBHOTO HAYYHOTO CTHIIA. 6. CripaBOYHBI
W MaTepua.
Tema 3: History of catering Kommynn | ManuBuaya
I'pamMmaTuka: YnoTtpebiaeHre HHPUHUTUBA JUTSL BRIPQXKEHUS LIETIH. KaTUBHBIH, | JTHHO-
Jlekcuka o teme “History of catering”. JIEKCUKO- | TpyMIoBas,
AynupoBaHue: yMeHHE cOPMYIUPOBATh OCHOBHYIO UJEI0, KPATKO MEpeaTh OCHOBHOE COJIEpKaHUE | rpaMMatu | (poHTalbHA
ycnbimanHoro Tekcra “History of catering service”. YECKUU A YK-4

Yrenne tekcra no cnenuanbHocTH “Origin of Catering Industry”.
I'oBopeHue: cocTaBlieHHE YCTHOTO COOOIIEHHUS.
IIncbmo: ncbMEHHOE COCTaBJIeHHEe COOCTBEHHOTO TEKCTA MO MPONAEHHON TeMe.
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Tema 4: Catering WNurepakr | ['pynmosas,

I'pammartuka: [Ipunarouynsie NpeayioKeHus yCI0BUsS U BPEMEHH. VBHBIN, MHIABUYya

Jlekcuka o reme “Catering”. KOMMYHUK | JIbHas

AyaupoBaHme: ipociyiinBanue tekcra “Catering trade”. ATUBHBIN

Yrenne texctoB “Types of Dining”, “Mobile catering”. YK-3
TI'oBopeHue: 00CyKeHHE TPOYNTAHHBIX TEKCTOB, KPATKOE BBICTYILICHHE TIO MTPOIICHHON TeMe.

IIncbMo: cocraBiieHe MIaHA K IPOCIIYIIAHHOMY TEKCTY.

Tema S: Catering Equipment Meron I'pynnosas, | 1. YueOHuk.
I'pammaTtuka: Progressive B akTHBHOM 3aJIOT€. TPEHUPOBK | HHAUBUAYa | 2. YueOHO-

Jlekcuka no teme “Catering Equipment”. u, JIbHA, METO/INYECKOE
AyaMpoBaHMe: OTBEThI Ha BOIIPOCHI MO MPOCIyIlIaHHOMY TeKCTy “Beverage machines”. JEKCUKO- | (ppoHTaNBHA | MOcoOue.

Yrenne texctoB “Kitchen equipment”, rpamMMartu | 4 3. YK-3
“Restaurant equipment”. YeCcKui Nudopmanrion
I'oBopenmue: OGecena 1Mo MPOIEHHOMN TEMeE. HO-

IIucbMo: MCbMEHHOE M3JI0KEHNE HayYHOU CTaThy. KOMMYHHUKAIH

Tema 6: Food hygiene Meton NunuBunya | OHHBIE

I'pammaTuka: MoanbHbIe TIaroisl can, may, must ¥ UX S5KBUBAJICHTHI. YTEeHHUS, JbHAS, TEXHOJIOTUH.

Jlekcuka o Teme “Food hygiene”. rpaMmatu | ppoHTambHA | 4.

AyaupoBanue: npociymanue TekctoB “Food safety”. KO- Ly MyneTumennit

Yrenue TexctoB “Food hygiene regulations”, “Food protection”. TIepeBOJH HbIC VK-4
T'oBOpeHne: KpaTKHil ITlepeckas MPOUYNTAHHOTO TEKCTA, COCTABIICHHE JNANIOTOB TI0 MpoiiieHHoM Teme. | OY TIpOrpaMMBbI.

IIucbMoO: NHCHbMEHHOE M3JI0KEHHE OJTHOTO U3 TPOUYUTAHHBIX TEKCTOB. 5. Cnosapu.

Tema 7: Fast food OO6bsacuen | ['pynmnosas, 6. .
I'pammaruka: Perfect B akTuBHOM 3ajore. ue, UHIUBUIYA CnpaBomHbIii
Jekcuka o teme “Fast food”. JIEKCUKO- | JIbHA, Marepua. VK-3
AynupoBanmue: npocinymuBanue Tekcra “Dangers of fast food”. rpamMmatd | (ppoHTaJbHA YK-4
Yrenne texctoB “Fast food nutrition”, “Mcdonalds™. YEeCKUU s

I'oBopenue: oOcyXaeHE IPOUYUTAHHBIX TEKCTOB.

IIucbMo: MUCHbMEHHBIN MEPEBO/I OTACIBHBIX MPEATIOKEHUN U3 TEKCTA ISl YTCHUSI.

Tema 8: Keeping of food products Wnrepaxr | ['pynnosas, | 1. YueOHUK.
I'pamMaTHKa: MOBTOpPEHHE aKTMBHOTO 3aJI0Ta. UBHBIH, uHAuBUaYya | 2. Y4eOHO-

Jlekcuka 1o teme “Keeping quality of food products”. Aynuposanue tekcra “Drying of foods”. KOMMYHUK | JIbHas, MEeTOnYe-
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YreHune TEKCTOB, ONPEAEICHUE UX OCHOBHOTO COAEPKAHUS 10 3HAKOMBIM OTIOPHBIM CJIOBaM. aTUBHBIN | ()pOHTANIBHA | CKOE TT0CO-0me.
I'oBopeHnue: ycTHast HOCTaHOBKA BOIIPOCOB K TEKCTY, pa3BEPHYThIE OTBETHI HA BOIPOCHL. Ilucbmo: s 3. Uadopma- YK-4
[IMCbMEHHOE BBIIIOJHEHUE JIEKCUKO-TPAMMATHUYECKUX YIPaXXHEHUI. LIUOHHO-
Tema 9: Cereals and cereal products OObscuen | ['pymnmoBasi, | KOMMyHUKA-
I'pammaTtuka: naccuBHbIl 3anor (Simple). ue, WHIWBUOya | LIMOHHBIC
Jekcuka mmo teme “Cereals”. JICKCUKO- | JIbHA,
AynupoBanue TekcToB “Soybean products”, “Barley”, BoifenieHre B HUX KITIOUYEBBIX CIIOB. rpaMMary | (ppoHTasbHA
Yrenne texctoB “Rye”, “Wheat”, “Maize”, mocTaHOBKa BOIIPOCOB K TEKCTaM, COOOIIeHUE (HAaKTOB IO | YSCKHH, s VK-3
IIPOYUTAHHBIM TEKCTaM. KOMMYHUK YK-4
I'oBopeHnue: kpaTkoe U3JI0KEHUE MPOUYUTAHHBIX TEKCTOB, 00OCYKJEHHE MPOIIEHHON TEMBI. ATUBHBIN
IIncbMoO: MHCHbMEHHOE BBINOJIHEHNE JIEKCUKO-TPAMMATUYECKUX YIIPAKHEHUH.
Tema 10: Breadmaking nekcuko- | MupuBuaya | 1. YueOHuUK.
I'pammaruka: naccuBHbIN 3aj0r (Progressive). rpamMMmaTry | JIbHO- 2. YyeOHo-
Jlekcuka 1o teme “Breadmaking”. YECKUH, TpyImnoBas, | METOJIUYECKOe
AyaMpoBaHMe TEKCTa 10 crnennaibHocTu “Bread ingredients”. KOMMYHUK | (ppoHTanbpHa | mocoOwue.
Yrenue TexcToB “Staling of bread”, “Making of bread with machines” ycTHast mocTaHOBKa BOIIPOCOB | aTUBHBIM | 4 3. YK-4
K TEKCTY. Nudopmanrion
I'oBopenue: oOCyX/aeHHE MPOYUTAHHBIX TEKCTOB C HCIIOJIH30BAaHUEM IIOCTABJICHHBIX K HUM HO-
BOIIPOCOB, KPAaTKOE BBICTYILJICHUE 110 MPOIACHHOI TeMe. KOMMYHHUKAIH
IIncbMoO: MMCHbMEHHBIN MepeBO TEKCTa, TOCTAHOBKA K HEMY BOIIPOCOB. OHHbIE
Tema 11: Milk production nekcuko- | ['pynmoBasi, | TEXHOJIOTHH.
I'pammartuka: naccuBHbIi 3anor (Perfect). rpaMMatd | MHaUBUaya | 4.
Jlekcuka 1o Teme 3aHATHs. AyaupoBanue TekctoB “‘Composition of milk”, “Processed milk”. YECKUU JIbHAs, MyneTumenuit
Yrenne tekctoB “Filtration and clarification of milk”, “Value of skim milk powder”. KOMMYHUK | (ppoHTanIbHA | HBIE
I'oBopenue: kpaTkuii mepeckas TEKCTa, COCTABJIEHUE AUAJIOTOB 10 IPOHACHHOMN TeMe. aTUBHBIA | 4 IIPOrPaMMBI. YK-4
IIucbMoO: NMCHbMEHHBIN NEPEBOT OTAEIbHBIX NPEAJIOKEHUN U3 TEKCTA JUIsl YTECHUSI. 5. CnoBapu.
Tema 12: Cheese production Wnrepakr | ['pynmosas, | 6.
Jlekcuka 1o TeMe 3aHATUS. AyTHPOBaHHe: IPOCTYIINBAHHE TEKCTA. WBHBI, uaauBuaya | CrpaBovHbBIA
Yrenmne tekcToB 10 cnenuanbHocTH “Kinds of Cheese”, “Cheese dishes”. KOMMYHUK | JIbHas, MaTepuail. VK-3
I'oBopenue: kpaTtkoe cooOleHHe MO MPONACHHON TeMe C HCIOJb30BAHHEM H3yYEHHOW JIEKCHKH, | aTUBHBIM | (poHTaIbHA YK-4
coctaBineHue auanoroB. IIMCbMO: THMCHMEHHBIH MEPEBOJ TEKCTa C YYETOM OCOOEHHOCTEM a
(YHKIMOHATIBHOTO HAYYHOTO CTHJISL.
Tema 13: Animal produce KOMMYHUK | ['pynmnosas,
I'pammaTuka: npsiMasi 1 KOCBeHHas peub. JIeKCHKa 1o TemMe 3aHsTHS. aTUBHBINA, | (pOHTaTBHA
AyaupoBanue: oOcyxenue Tekcta “Food value of meet” mocie ero JByKpaTHOTo MPOCIYIIMBAHUS. | TpaMMaTd | st
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FOBOpeHI/Ie: KpaTKOC U3JIOKCHUC IIPOYNTAHHBIX TCKCTOB, O6C}’)KI[€HI/IG HpOﬁI{GHHOﬁ TCMBI.
IucbMO0: THUCHEMEHHOE BBINIOJIHEHUE JICKCUKO-TPaMMAaTHYCCKUX yr[pa)KHCHI/Iﬁ IO TEMC 3aHATHA.

Yrenue texctoB “Structure of meat”, “Means of meat preservation”, ux nepeBoJi, COCTaBJIICHUE K HUM | KO-

wiaHoB. I'oBopeHue: nepecka3 TEKCTOB. MEPEBOIH YK-4
ITucbMO0: BOCIPOU3BEACHUE TEKCTA B IMCbMEHHOM BUJIE. on

Tema 14: Meat Processing Methods OO6bsacuen | UnouBunaya

I'pamMmaTHKa: COCTaBHBIE COIO3BI ue, JTHHO-

Jlekcuka 1o TeMe 3aHATHS. JICKCUKO- | TPYNIOBas,

AyaMpoBaHMe: BBIICIICHHC KIIOYEBBIX CIIOB IPH JABYKPATHOM MpociHymuBaHuu Tekcra “Canned | rpaMmard | HHIUBHIYa

meat”. YECKHH, JIbHAS, VK-3
Yrenne texctoB “Chilled meat”, “Meat Smoking”. KOMMYHUK | (hpOHTaJIbHA YK-4

TI'oBopenue: 00CyX/IeHHE TPOYNTAHHBIX. AQTUBHBIA | o

IIncbMO: MUCEMEHHBIN NTEPEBOT TEKCTA.

Tema 15: Confectionery OO6bsacuen | I'pynnosas, | 1. YueOHuK.
I'pammaruka: nuaUTUB, QYHKIMK UHPUHUTHBA B IPEAJIOKEHUH. ue, uHauBUAYya | 2. YueOHo-
Jlekcuka 1o TeMe 1o TeMe 3aHATHSA. AyIMpoBaHHe TeKCTa “Sweetening agents”. JICKCUKO- | JIbHAs, METOJUYECKO
UYrenne TtexctoB “Bakers' confectionery”, ‘“Sugar confections”, ompeneneHne uX OCHOBHOIO | TpaMMaTu | (poHTajbHA | €
COJICpKAHUS. YECKUU s nocoowue. YK-4
I'oBopeHue: ycTHas TOCTAaHOBKA BOIPOCOB K TEKCTY IO CIEIUAIBHOCTH, Pa3BEPHYTHIE OTBETHI Ha 3. Uadopmaru
BOIIPOCHI. OHHO-
IIncbMoO: MUCHMEHHOE BBIMIOJHEHHE JIEKCUKO-TPAMMATUYECKUX YIPaKHEHUN 0 TeME MPAKTHYECKOTO KOMMYHHKAI]
3aHSTHUS. MOHHbIE

Tema 16: The manufacture of chocolate I'pammaru | UaauBuaya | TEXHOJOTAM.
I'paMmmaTunka: MojaibHbIe Tiaroisl (need, should, ought, dare). KO- JIBHO- 4. I\ZIYHBTHMCH
VIeKCHKA 110 TEME 3aHSTHSL. IIEPEBOJIH | TPYIIIOBas, VHHBIC
AynupoBanme: Texcra “Processing Cocoa”. Of, ¢GponTanpha | TPOTPAMMBIL.
Yrenune TexcroB “Baking with chocolate”, “Fermentation of cacao”, mocraHoBKa BOITPOCOB K TEKCTaM, | METOJ Pl 5. Cnosapn. VK-4
cooOIeHue (paKToB IO MIPOUYNTAHHBIM TEKCTAM. YTEHHS 6-v CnpaBoHbl

it MmaTepua.
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YK-4

VK-3

VK-3

VK-3

HU3BJICUYCHUC U3 HUX HpO(i)eCCI/IOHaJ'IBHOI\/'I JCKCHUKU.
rOBOpEHHe: O6CY)KI[CHI/IC MMPOYUTAHHOI'O TCKCTA.
IIucpbMo: THCHbMEHHBIN TMEpeBOJ TCKCTA.

Tema 17: Technology of macaroni products Kommynu | I'pynnosas,
I['pamMaTuka: npuyactue. JIGKCHKa 110 TeMeE 3aHATHUS. KAaTUBHBIM, | HHIUBUya
AyaupoBaHHMe: OTBETHl Ha BOMIPOCH! N0 npociymanHoMy Tekery “Enriched macaroni products with | nekcuko- | JbHas
fortified protein”. UreHue TekcToB “Vegetable macaroni products”, “Wheat macaroni products”, “Milk | rpammaTi
macaroni products”. YECKUI

TI'oBopeHue: oOCyXx/1eHNE MPOYNUTAHHBIX TEKCTOB C MCIIOJIb30BAaHHEM TIOCTABJICHHBIX K HUM

BOIIPOCOB.

IIncpmo: THCEMEHHBIN IEPEBO/] TEKCTA, TIOCTAHOBKA K HEMY BOTIPOCOB.

Tema 18: Buttermaking Untepakr | ['pynnosas,
I'pammartuka: repynauil. Jlekcuka no reMe 3aHsTHS. VBHBIN, VHJHABUya
AynupoBanme Tekcta “Butter structure”. KOMMYHUK | JIbHa,
Yrenne TexctoB “Buttermaking Machines”, “Ownership of Land”, “Types of butter”. aTUBHBIA | (PpOHTATBHA
I'oBopeHme: KpaTkuil nepeckas TEKCTa, COCTABIEHUE JUAIIOTOB 10 TPOMICHHON TEME. A
IncpMo: THCEMEHHBIN TIEPEBOT OT/ACTBHBIX MPEITIOKEHIA U3 TEKCTA JJIST YTCHHUSL.

Tema 19: Processing of vegetative production Meton UnauBuaya
['pamMMaTHKAa: YCIOBHBIE MpeIIoKeHNs. JIeKCHUKa 110 TeMe 3aHATHS. TPEHUPOBK | JbHAS,
AyaupoBaHme Tekcta “Vegetative production”. ", dbpoHTaNBHA
UTeHune TEKCTOB IO CHEHATBHOCTH. JEKCUKO- | 4
["oBopeHme: KpaTKoe COOOIEHHE 110 TPOUIEHHON TEME C HCIOJIb30BaHUEM U3YUCHHOM JIEKCHKH. rpaMMmaTu

ITucbMoO: MICEMEHHBIN TIEPEBOJT TEKCTA C YI€TOM 0COOCHHOCTEH HAyYHOTO CTHJIS. YECKUU

Tema 20: Postharvest handling of fruit and vegetables Meton I'pynnosas,

I'pamMaTHKAa: CIIOKHOE JOMOHEHUE. YTEHUH, UH/UBU]ya

Jlekcuka 1o Teme 3aHATUS. rpaMMmaTy | JbHasd,

AynupoBanme Tekcta “Storage Guidelines For Fruits and Vegetables”. KO- dbpoHTaNIBHA

Yrenue Tekcra no crenuanbHocTH “Fresh fruit and vegetable storage”. MEePEBOTH | o

I'oBopeHnme: nepeckas TeKCTA. ou

IIncpmo: BocIipon3BeieHHEe TEKCTa B MUCbMEHHOM BHJIE P IBYKPATHOM IPOCITYHIMBAHHH.

Tema 21: Honey processing O6bsacuen | ['pynmosas,
I'pamMmaTHKa: ClI0KHOE MOJIIeKallee. ue, UH/IMBU]ya
Jlekcuka no teme “Honey processing”. JEKCUKO- | JIbHAS,
AyaupoBanme Tekcta “Honey and Its Uses”. rpamMmmaT | (ppoHTanbHa
YrteHne TekcToB Mo crenuanbHocTH “Getting the Best Honey”, “Honey harvesting and processing”,| yeckuit A

VK-3
VK-4
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10. IlepeyeHb HMH(OPMALHOHHBIX TEXHOJIOTHil, HCIOJb3YeMbIX MPH OCYLIeCTBJIEHHH
00pa3oBaTeIbHOIO Mpouecca Mo JUCHHUILIMHE, BKIWYAs NepevyeHb NPOrpaMMHOro odecneyeHust
U UHGOPMAIMOHHBIX CIIPABOYHBIX cHCTeM (IPH HEOOX0IUMOCTH)

WubopmalioHHbIE TEXHOJOTHH, HCIOJb3yeMble IPH OCYIIECTBICHUU 00pa30BaTEIbHOTO
Ipolecca N0 AUCLUIUINHE MTO03BOJISIOT:

- OpraHu3oBaTh Hpolecc OOpa3oBaHUS IIyTeM BU3YAJIH3AlMH H3Yy4aeMOW HH(pOpMaIn
MOCPEICTBOM MCIOJIB30BAHUS MPE3EHTALNH, Y4eOHBIX (PHIIBMOB;

- KOHTPOJIMPOBATh PE3YJIbTaThl OOY4EHHS Ha OCHOBE KOMITBIOTEPHOTO TECTHPOBAHMS,

- aBTOMATH3MPOBATh  pacyeThl  AHAIMTUYECKUX  TOKa3areiel,  MperyCMOTpPEHHBIC
IPOrpaMMOil Hay4HO-HUCCIIEI0BATENBCKON pabOTHI;

- aBTOMATU3HUPOBATh MOMCK MH(POPMALUHU MOCPEACTBOM HCIOIB30BAHHS

CIIPAaBOYHBIX CUCTEM.

10.1. IlepeyeHb HEOOXOAMMOT0 MPOTPAMMHOI0 00ecreyeHust

OmneparmonHas cucteMa Ha 6aze Linux;

OducHerii maketr Open Office;

I'padmueckuit maker Gimp;

BexropHnslii penakrop Inkscape;

TecroBas cuctema Ha 6aze Moodle

TectoBasi cuctema coOCTBEeHHOU pa3zpaborku, mpaBoobmamatens GI'BOY BO «MI'TVy,
ceuaeTenbcTBO No2013617338.

SAIAIE e e

10.2. IlepeyeHb HEOOXOAMMBIX HH(POPMALIMOHHBIX CIIPABOYHBIX CHCTEM.

Kaxnpiii oOyuaronuiicss B TeYEHUE BCEro INepuoja oOydeHHs: 0OecreueH WHIUBHIYaTIbHBIM
HEOTPaHUYCHHBIM JIOCTYIIOM K 3JICKTPOHHO-OMOIMOTEYHBIM CUCTEMAM:

1. Dnexrponnas oubauoreunas cucrema «IPRbooks» (http://www.iprbookshop.ru)

2. DOnexrponHas oubaunoreunas cucrema «ZNANIUM.COM» (www.znanium.com).

Jnst oOywaronuxcst obecriedeH AOCTyN (yOaJICHHBIM JOCTYM) K CIEAYIOIIUM COBPEMEHHBIM
npodeccHOHATFHBIM 0a3aM JaHHBIX, WHPOPMAIMOHHBIM CIIPABOYHBIM M TIOMCKOBBIM CHCTEMaM:

1. KoncynwranT [lmroc — cipaBounas mpaBoBas cuctema (http://consultant.ru)

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

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

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

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

6. HanimonanpHast snexktponHas omoauoteka (http://H36.pd)
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11.

Onucanue MarepuaJlbHO-TEXHHYECKOH 0a3bl

00pa3oBaTeILHOTO MPOIlecca MO AUCHHUILINHE (MOTYJII0)

HEOOXOAMMOM /ISl  OCyUIeCTBJICHUSI

HaunmenoBanus cenmaibHBIX
OOMEIIEHNI U ITIOMEIIEHUN
JUISE CAaMOCTOSITEIBHON PabOThHI

OCHAIIIEHHOCTh CIEIUaIbHBIX
MOMEIICHUIT W NOMENICHUN IS
CaMOCTOATEIBHOM PabOThI

IlepeyeHb JIMIIEH3UMOHHOTO
MPOrPaMMHOTO O0eCTIeueHUSI.
PexBu3uTHI NOATBEPKAAFOLIETO
JIOKYMEHTa

CoenuanbHbie TIOMEILEHUS

Kabuner xadenpsl
TEXHOJIOTHUH TIPOU3BOICTBA
CEJIbCKOXO3SMCTBEHHOM
MIPOTYKIIHH: YII.
[TepBomaiickasi, 210, 3 sTax,
ayn. 2-32

OcHarueHa:
CrielMaTu3upOBaHHAs MEOEIb,
26 mocaJgo4YHbBIX MECT,
KOMITBIOTEPHOE U
MYJIbTUMEAUIHOE
060opynoBanue (IPOEKTOp,

HOYTOYK)

CB0OOHO pacrpocTpaHsIeMoe
(OecrmaTHOE HE TpedyroIIee
ITHIIEH3UPOBAHUS ) TPOTPAMMHOE]
obOecrieyeHue:

1.OnepanyionHas cucrema Ha
0aze Linux;

2.0¢ucnsbiit maket Open Office;
3.I'papuueckuii maker Gimp;
4.BexTopHbIi penakTop
Inkscape;

AHTHBHPYCHBIE TIPOTPAMMBI:
Kaspersky Endpoint Security -
Ne nmunensuu 17E0160128-
13174640772. KonuuectBo: 400
pabounx mect. Cpok AelcTBUS

1 rox.

[Tomenenus st CaMOCTOATEILHOM pabOThI

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

YuransHsiil 3251 nmMeet 150
MOCa/I0YHBIX MECT,
KOMITbIOTEPHOE OCHAIL[EHUE C
BbIX0J0M B HTEpHET Ha 30
MOCaI0YHBIX MECT; OCHAIIICH
CHeIHaIN3UPOBAHHON
MeOeINbIO (CTOJIBI, CTYJIbS,
mkadpl, mrkadb
BBICTaBOYHBIE), CTALlHOHAPHOE
MYJIbTUMEAUINHOE
000pynoBaHue, OPITEXHUKA
(IpUHTEpPBI, CKAaHEPHI,
KCEPOKCHI)

CB00OIHO pacpocTpaHsIeMoe
(6ecrmaTHOE HE TpedyroIIee
JUTIEH3UPOBAHHS )
porpaMMHOE oOecrieueHue:
1.OnepannonHas cucrema Ha
6a3e Linux;

2.0dwucHsbrit naker Open
Office;

3.I'padmueckuii maker Gimp;
4.BekTopHBIN peaakTop
Inkscape;

AHTUBUPYCHBIE TPOTPAMMBI:
Kaspersky Endpoint Security -
Ne nuiiensun
17E0-160128-131746-407-72.
KomunuectBo: 400 pabounx
Mect. Cpok nerictBus 1 rog.




12. lonosiHeHHs1 M N3MeHeHNs B pado4eil nporpamme
3a / yueOHbIii rojg

B paGouyto nporpammy

(HaMMEHOBaHUE MCLUIUINHBI)

JUTsI HAIIPABJICHUS (CIIEIIMAIbHOCTH)

(HOMep HampaBieHus (CeUaIbHOCTH )

BHOCATCHA CIICAYIOIIHUEC JOIIOJIHCHNUA U U3MCHCHHA:

HOHOJ’IHCHI/IH 1 NU3MCHCHHA BHCC

(momxHOCTH, @.M.0., moamuch)

PaGouas mporpamMmma nepeCMoTpeHa u 0):[06peHa Ha 3aCCIaHnu Ka(bezlpm

(HanMeHOBaHUE Kadeapsl)

« » 20 1.

3aBenyrouuii kadenpoit

(moamuce) (®.1.0.)
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