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1. Hesan 1 3a1a4u y4eOHOM TUCHUTIIHHBI

Llenp u3ydeHus qucuUIUIMHBl « THOCTpaHHBIN s3bIK B MPO(ECCHOHANIBHON NEATEIBHOCTHY —
chopMHpOBAaTh HHOA3BIYHBIE KOMMYHUKATHUBHBIE KOMIIETEHIIMM Ha IIOPOrOBOM YpOBHE U Ha
YPOBHE, MPEBBIMIAIONIEM MOPOTOBBI, JOCTATOYHOM JUIS JEJIOBOTO OOIICHUS B PaMKax BBIOPAHHOTO
npopuis B COBOKYIHOCTH €€ COCTABISIOUIMX - pe4eBOM (roBOpeHHe, ayJupoBaHHME, UTEHUE U
NUCbMEHHAs peyb), SA3bIKOBOM (opdorpadus, mnyHKTyanus, QoHeTHdecKas, JeKCHYecKas |
rpaMmaTuyeckas CTOPOHbI peun), COLMOKYJIbTYPHOH, KOMIIEHCATOPHOM, MeTanpeaMeTHO! (yueOHo-
M03HABATEJILHOM ).

3agauu pucuunInHbl K MHOCTPAHHBIN SA3BIK B PO eCCHOHAIbHOMN 1eATeJIbHOCTH:

1. roBOpeHHE: yMETh BECTH pPa3HbIC BBl Juaiora (B TOM 4YHciIe KOMOMHMPOBAHHBINA) B
CTaHJAPTHBIX CUTYaLMsIX HEOPHULIMAIBHOIO U OPULMAIBHOrO OOIIEHUs 00BEMOM 10 9 pemuK co
CTOPOHBI KaXJOro coOecelHWKa B paMKax OTOOPAHHOTO TEMaTHYECKOTO COJCpKAaHUS peud ¢
COOJIIOJICHMEM HOPM pPEYEBOI0 JTHUKETa, IPHHATBIX B CTpaHE/CTpaHax M3Yy4aeMoro s3bIKa;
CO3/1aBaTh YCTHBIC CBSI3HBIE MOHOJIOTHYECKHE BBICKAa3bIBaHUS (OMUCAHME/XapaKTEPUCTHKA,
IIOBECTBOBAHNE/COOOIICHNE) C U3JIOKEHUEM CBOEIO MHEHMS W KpaTKOM apryMeHTanuel oobemoMm
14-15 ¢pa3 B pamkax OTOOpaHHOTO TEMAaTHYECKOTO COJACP)KaHUS peud; INeperaBaTh OCHOBHOE
CoJiepKaHNuEe MPOYUTAHHOTO/TIPOCITYIIAHHOTO TEKCTAa C BBIPAXKEHHUEM CBOETO OTHOILICHMS; YCTHO
NpeaCTaBiATh B 00beme 14-15 dpa3 pe3ynbraTsl BHIIOTHEHHOW MTPOEKTHON paboThI;

ayJIMpoBaHMe: BOCIIPUHUMATh Ha CIyX M NOHUMAaTh 3Bydalue 10 2,5 MUHYT ayTeHTUYHbIE
TEKCTBI, COJEP)KaIllMe OTICIbHBICE HEM3YUYCHHBIC SI3BIKOBBIC SBJICHUS, HE MPEIMATCTBYIOIIHNE
pELICHUI0O KOMMYHUKAaTUBHOH 3a/1aui, ¢ pa3HOM IiyOMHOM MPOHUKHOBEHUS B COJIEpKaHUE TEKCTa:
C IOHMMaHHEM OCHOBHOTO COZEp)KaHUsl, C TOHUMaHUEM HY>KHOW/MHTEPECYIONIeH/ 3anpaninBaeMon
nHpopmanuu;

CMBICIIOBOE UYTEHHE: YHTaTh NMPO ceOs M MOHWMATh HECIIOKHBIE AyTCHTUYHBIE TEKCTHI
pa3Horo Buja, >kaHpa U cTwig oobemoMm 600-800 cioB, copepxkallive OTAEIbHbIE HEU3YUCHHbIE
S3BIKOBBIE SIBJICHUS, C pa3IMYHOM TTTyOMHOM MPOHUKHOBEHHUS B COJIEpKAHUE TEKCTA: C IOHUMaHUEM
OCHOBHOTO COJIEp’KaHusl, C IOHUMaHHEeM HYKHOW/MHTepecylollei/3anpamyBaeMoil nHdopmanuy, ¢
HOJHBIM TOHMMAHUEM MPOYUTAHHOIO; YUTAaTh HECIJIOUIHbIE TEKCThl (TaONMUIIBI, JUArpaMMBl,
rpaduku) ¥ TOHUMATh MIPEJICTABICHHYIO B HUX HH(OpMaINIo;

OUCbMEHHAs pPeyb: 3alOJHATh aHKETHl U (POPMYJIpHI, coo01Ias 0 cebe OCHOBHBIE CBEACHUS,
B COOTBETCTBHH C HOPMaMH, IPUHITHIME B CTpaHe/CTpaHaX N3y4aeMoro s3bIKa;

nHUcaTh JIEKTPOHHOE COOOIIECHHE JUYHOro xapakrepa oobemoMm a0 140 cnos, coOmromas
NPUHSTBI PEUeBOil ATHUKET;, CO3/1aBaTh NMHCbMEHHbIE BbICKa3biBaHUS oObeMoM 10 180 cioB ¢
OTIOpOi1 Ha IUIaH, KapTUHKY, TabauIly, rpaduKy, AMarpaMMBbl, IPOYUTAHHBIA/TIPOCITYIIAHHBIN TEKCT;
3aMoJIHATh TAOJUILy, KPaTKO (UKCUPYs CoJepX aHHWE MPOYUTAHHOTO/TPOCITYIIAHHOTO TEKCTa WX
JOTOJTHSIST MH(OPMAIMIo B TaOJIHIIE; IPEACTABIATh PE3YIIbTAThl BHIMTOJIHEHHON MPOEKTHOW PadOTHI
06vemMoMm 10 180 ci1oB;

2. oBnajieHne (POHETUYECKUMH HaBBIKAMH: Pa3lIM¥aTh Ha CIIyX M aJIeKBaTHO, 0e3 OmmoOoK,
BEAyIIUX K COOI0 KOMMYHHKALMU, IPOM3HOCUTH CJIOBA C IMPaBHJIBHBIM yAapeHHEM U (pasbl ¢
COOJTIOJIECHNEM WX PUTMHKO-WHTOHAIIMOHHBIX OCOOCHHOCTEH, B TOM YHCIIE NMPHUMEHSTH IPABHIIO
OTCYTCTBUSL (Ppa3oBOro yAapeHHs Ha CIIy>)KeOHBIX CIIOBAaxX; BIAJAETh IpaBUJIAaMH YTEHUS U
OCMBICJICHHO YUTATh BCIYX ayTEHTHYHBIE TEKCTHI 00eMOM 110 150 0B, TOCTPOCHHBIE B OCHOBHOM
Ha U3yYEHHOM S3BIKOBOM MaTepuaie, ¢ COOJIOJeHUEM NpPaBWIJI YTEHHsS M MHTOHAIMHU; OBJIAJICHUE
opdorpadpudeckuMr HaBHIKAMH B OTHOIICHWH W3YYE€HHOTO JICKCHYECKOTO MaTepHaia; OBJaJeHHE
INYHKTYallUOHHBIMM HaBBIKAMH: HCIOJb30BATh 3alATYI0 MpPU MEPEYUCICHUH, OOpaIleHuH U IpU
BBIJICIIEHUH BBOJHBIX CJIOB; ariocTpod, TOUKY, BOIPOCUTEIHHBIN W BOCKJINIATEIHHBIN 3HAKH,

HE CTaBUTh TOYKY MOCJE 3arojOBKa; MPaBUIBHO OQOPMIIATH MPSAMYIO Pedb, 3JIEKTPOHHOE
COOOIIeHNE JINYHOTO XapaKTepa;

3. 3HaHME M NOHMMAaHHE OCHOBHBIX 3HAUEHHUH M3Yy4EHHBIX JIEKCUYECKUX EIUHMII (CIIOB,
CJIOBOCOUYCTAHUH, PEUEBBIX KIHMIIE), OCHOBHBIX CIIOCOOOB clnoBooOpa3oBaHus (adukcarys,
CJIOBOCJIOKEHUE, KOHBEPCHUS]) U OCOOEHHOCTEH CTPYKTYpPBI NMPOCTBIX U CIOXKHBIX NMPENTI0KEHUN U
Pa3IMYHBIX KOMMYHHUKATUBHBIX THIIOB NPEII0KECHUH];
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BBISIBJICHHE IPU3HAKOB M3YYCHHBIX I'DAMMATHYECKMX M JICKCUYECKMX SBICHHHM IO 3aJaHHBIM
OCHOBAHUSIM;

4. oBiageHNe HaBbIKAaMH PACIIO3HABAHUS U YNIOTPEOJICHNS B YCTHON U MUCBbMEHHOM peun
He MeHee 1500 mekcu4ecKux eIuHuUIl (CJIOB, CIIOBOCOYETAHUM, PEUeBhIX KIHIIE), BKIo4Yas 1350
JICKCUYECKUX €JMHMII, OCBOCHHBIX HAa YpPOBHE OCHOBHOTO OOIIEro 0Opa30BaHMS; HABBIKAMH
YHOTpeOJIeHUs] POJICTBEHHBIX CJIOB, 00pa30BaHHbIX C MOMOIIbI0 appUKCAUU, CIOBOCIOKEHUS,
KOHBEPCHH;

5. oBlIaieHUE HaBBIKAMU PACIIO3HABAHUSA U YIOTPEOJIEHUS B YCTHOM M MUCbMEHHOHN pedu
M3YYEHHBIX MOPQOJOrHYecKnX (GOpM H CHHTAKCHYECKMX KOHCTPYKLUUH H3y4aeMoro
MHOCTPAHHOIO S3bIKa B paMKaxX TEMaTHYECKOI'O COACPIKAHMSI PEUU B COOTBETCTBUU C PEIIacMON
KOMMYHHKATUBHOM 3aJa4eil;

6. OBJIaJIEHHE COLIMOKYJIbTYPHBIMHM 3HAHMSIMU M YMEHMSMHU: 3HATh/TIOHMMAaTh PEUYEBbIE
pasnuyus B CUTyalusX opUIMAIBHOTO U HEO(PUIIHMATHLHOTO OOIIEHHUS B paMKaX TeMaTHYeCKOTO
COJEp)KaHUS pEeYd M HCIOJIb30BATh JIEKCUKO-TPAMMATUYECKUE CPENCTBA C YUYETOM IJTHUX
pa3nuuuii; 3HATH/TIOHMMATh M HCIOJIb30BaTh B YCTHOM W IHCHBMEHHOM peun Haunbolee
YIOTPEOUTENbHYI0 TEMAaTHYECKYI0 (DOHOBYIO JEKCHKY M peaJldd CTPaHbI/CTpaH H3y4aeMoro
s3plka (Hampumep, cucreMa oOpa3oBaHUS, CTPaHUIl HCTOPUH, OCHOBHbBIE TIPa3/IHUKH,
TUKETHbIE OCOOCHHOCTH OOILEHMs); UMETh 0a30BbIE€ 3HAHUS O COLUOKYJIbTYPHOM IOPTPETE U
KyJIbTYpHOM HAaCJIAMH POJHOW CTPaHBl W CTPAHBI/CTPAaH H3y4aeMOro S3bIKA; MPEICTABIATH
POIIHYIO CTpaHy U €€ KyJbTYpPY Ha HHOCTPAHHOM SI3bIKE; IIPOSIBIIATH YBAXCHUE K UHOU KYJBTYPE;
cO0JII0IaTh HOPMBI B&KIIMBOCTH B MEKKYJIBTYPHOM OOILICHUU;

7. OBJaJeHHE KOMIIEHCATOPHBIMM YMEHHUSMH, TO3BOJSIIOIIMMM B cilydyae c0os
KOMMYHUKAIMH, & TAKXKE B YCIOBUSIX NE(PUIHMTA S3BIKOBBIX CPEJICTB MCIOIB30BATH PA3NYHbIC
IpUeMsbl nepepaboTKu MHPOPMALIMU: TP TOBOPEHUH - MEPECHPOC; NPU TOBOPEHUU U MUCHME -
onucanue/nepudpas/ToIKOBaHNE; IPU YTCHUHU U ayAUPOBAHUH - SI3BIKOBYIO 1 KOHTEKCTYAIBHYIO
JIOTaJIKY;

8. pa3BUTHE YMEHHUS CpaBHUBATh, KJIacCU(PUIMPOBATh, CHCTEMATHU3UPOBATh U 00001IaTh
[0 CYHIIECTBEHHBIM IPU3HAKAM  HW3yYEHHBIC S3BIKOBbIE sBJICHMA (JIEKCHUYECKHE U
rpaMMaTu4ecKue);

9. mpuoOpeTeHue OMbITa MPAKTHUECKOW JEeATETbHOCTH B IOBCEIHEBHOM >KHU3HU:
y4acTBOBaTh B y4e€OHO-MCCIIENOBATENbCKOM, IPOEKTHOM JEeATENbHOCTH MPEIMETHOTO |
MEXIPEIMETHOIO XapaKTepa C MCIOIb30BAaHMEM MAaTEpHUaJIOB Ha HM3y4aeMOM HMHOCTPAaHHOM
S3pIKE W TNPUMEHEHHEM HH(OPMALNOHHO-KOMMYHHMKAIIMOHHBIX TEXHOJOTUH; CO0JII0/1aTh
npaBuia UH(GOPMAIIMOHHON 0€30IacHOCTH B CUTYyallMsAX IMOBCEIHEBHOW *KM3HU U MpHU paboTe B
MH(}OPMALIMOHHO-TEIEKOMMYHUKAaIMOHHON cetu "VHTepHer" (manee - cerb MHTepHer);
HCIOJIb30BaTh NPUOOPETEHHBIE YMEHUS M HaBBIKU B MIpOLecce OHJIAH-00yUeHHsI HHOCTPAaHHOMY
SI3BIKY; HCIIOJIb30BAaTh MHOSI3BIYHBIE CIOBApH U CIPAaBOYHUKH, B TOM 4YHCIE MHPOPMAIMOHHO-
CIpaBOYHBIE CUCTEMBI B 3JIEKTPOHHOM hopme.

2.MecTo yueOHOH JUCHUILIMHBI B cTPYKTYype OITIOIT

Jucuunnmza « AHOCTpaHHBIH A3BIK B PO(EeCCHOHAIBHOM AeATeJIbHOCTH» OTHOCHUTCS
k nukiny IIII. TIpodeccuonanshnas mnonaroroBka. CIIL[. ComnumanbHO-TyMaHUTAPHBIA ITUKI
®denepalibHOTO TOCYIapCTBEHHOTO0 00pa30BaTEIbLHOIO CTaHapTa CPEAHETO MPOPECCHOHATHHOTO
oOpazoBanust mo crenuanbHocTd 19.02.12 TexHonoruss NpPOAYKTOB MUTAHUS KUBOTHOTO
MPOUCXOXKACHUS. MIHIEKC TUCIMITIMHEI 110 yueOHoMy tutany — CIIL. 02.

K 4ucny BXODHBIX 3HAHUI, HABBIKOB M KOMIIETEHIIMM CTYJEHTA, MPUCTYMHAOIIETo K
W3YYECHUIO JUCHUIUIMHBL «MHOCTPAaHHBIA $A3BIK B MNPO(ecCHOHAIBLHONH JAeATeIbHOCTH,
JOJKHO OTHOCHUTCS CIEAYIOIIEE:

- yMeTb 00mIaTbcs (yCTHO U MUCBMEHHO) HAa MHOCTPAHHOM $I3bIKE Ha MPO(heCcCHOHATBLHBIC
Y TTIOBCETHEBHBIE TEMBI;

- yMeTb TIE€pPEeBOAMTH (CO CJIOBApeM) WHOCTPAHHBIE TEKCThI MPOPECCHOHATHLHON
HaIIPABJIEHHOCTH;



- YMeTb CaMOCTOSITENIbHO COBEPILIEHCTBOBATh YCTHYIO U MUCHMEHHYIO pedb, MOIMOJHAThH
CJIOBapHbIH 3arac;

- 3HaTh Jekcudyeckuil (1200-1400 nekcuyeckux €JUHMIL) U IPaMMaTUYECKUIl MUHUMYM,
HEOOXOMUMBIM  JUIsi YTeHHsl M IepeBoja (Co  ClIOBapeM) HWHOCTPAaHHBIX TEKCTOB
npodeccnoHaLHON HAIPABICHHOCTH.

OcBoenue ydeOHOUW mucuMIUIMHBI «VIHOCTpPaHHBI SI3bIK B NpodeccuoHAIbLHOI
AeTeJBbHOCTH» 0a3UpyeTCsl Ha 3HAHUSAX U YMEHUSX, IMOJYYCHHBIX CTYJACHTAMU MPH H3yUYCHUU
TakuX AUCIUIUIMH Kak '"MHOCTpaHHBIH A3BIK" Ha MpeAbIayIIeld CTyNeHn oOydeHHs. 3HAHUS,
YMEHHSI U HaBBIKU, (popMHUpyeMbIe TaHHOW YU4EeOHON TUCITUILIMHON, HEOOXOAUMBI JUIsl U3YICHUS
MOCIEAYIOMUX IUCHUIUIMH «KOMMYHMKATHBHbIE TEeXHOJIOTUM B NPOo(ecCHOHAILHOM
AeATeIbHOCTHY.

1. Komnerenuuu ody4aromerocsi, opmMupyemMblie B pe3yJibTaTe 0CBOCHHUS Y4eOHOI
AUACHMILIHHBI

[Iponecc wu3yuenus paucuMiuIMHBL «MHOCTPaHHBIN #A3BIK B INpogeccHoHAIBHOM
AesATeJIbHOCTH HalpaBieH Ha (OpMUPOBaHHE CIIEAYIONMX KOMIIETEHIIUHI:

a) oomme (OK):

OK 04. DddexTrBHO B3aMOAEHCTBOBATH M Pa0OTaTh B KOJUICKTUBE U KOMAH/IE;

OK 05. OcyniecTBiATh YCTHYH0 U INMCbMEHHYIO KOMMYHHKAIMIO Ha TOCYJapCTBEHHOM
a3bike  Poccuiickoit depepannu ¢ yuyeToM OCOOCHHOCTEH COLMAIBHOTO M KYJIbTYpHOIO
KOHTEKCTa,;

OK 09. Ilonb3oBatbecsi NMpodecCHOHAIBHOM JOKYMEHTalMe Ha TOCyAapCTBEHHOM H
MHOCTPAHHOM SI3bIKAX.

Ilocne wu3ydyenus gucuuimimHbl «WHOCTpaHHBIH fA3BIK B NPO(ecCHOHAILHOI
AeATEeJIbHOCTH» CTYACHT JOJDKCH:

3HATh: I[ICUXOJOIMYECKHE OCHOBBI JESTEIbHOCTH KOJUJIEKTUBA, IICUXOJOTHYECKHE
0COOEHHOCTH JIMYHOCTH; OCHOBBI MPOEKTHOH JEATEIbHOCTH; OCOOCHHOCTH COLMAIBHOTO U
KyJIbTYPHOIO KOHTEKCTa; IMpaBwia O(OpMIEHUS JOKYMEHTOB M IIOCTPOEHHUS YCTHBIX
COOOIIeHNH; TpaBUiIa MOCTPOSHUS MPOCTHIX U CIIOKHBIX MPENTI0KEHUH Ha MpodeccHoHalbHbIE
TE€MbI; OCHOBHBIE OOIICYNOTPEOUTENbHBIC TJIaroibl (ObITOBast U MpodecCuoHaNbHAs JIEKCHKA),
JEKCUYECKU MMHHUMYM, OTHOCSALIMMCS K ONMCAHUIO IPEIMETOB, CPEICTB M IPOLECCOB
npodeccnoHalIbHOM JEsITeNbHOCTH; OCOOEHHOCTH IPOW3HOIICHMS; MpaBHJIa YTEHUS TEKCTOB
npo¢ecCHOHATLHON HANIPAaBIEHHOCTH

yMeTh: OpraHM30BBIBATH pPa0OTy KOJJIEKTMBA M KOMAaH[bl, B3aUMOJEICTBOBATH C
KOJIJIETaMH, PYKOBOJICTBOM, KJIMEHTaMHM B XOJi€ NMPO(ecCHOHAIBHOW NesITeIbHOCTH; IPaMOTHO
u3NaraTb CBOM MBICIH U O(OPMIIATH JOKYMEHTHI IO MNpPOPEcCHOHANbHOM TEeMaTHUKE Ha
TOCYJapCTBEHHOM $I3bIKE, IPOSBIIATH TOJIEPAHTHOCTh B pab04YeM KOJUIEKTHBE; IIOHUMATh OOLIHIA
CMBICI YETKO IPOU3HECEHHBIX BBICKA3bIBAaHMIM Ha M3BECTHBbIE TeMbl (IIpodeccroHallbHbIE U
OBITOBBIC), TOHUMATh TEKCTHI Ha 0a30BbIe MPO(pECCHOHATIbHBIE TEMbI; Y4aCTBOBATh B JTHAJIOTaX
Ha 3HaAKOMbIe 00IIMe U MpodeccuoHalbHbIe TEMBI; CTPOUTH MIPOCThIE BhICKA3bIBaHUS O ce0e U O
cBoel Mpo(hecCHOHATBHON NIeATebHOCTH; KPaTKO OOOCHOBBIBATh M OOBSCHATH CBOM JCHCTBHS
(Tekylue U IUIAaHUPYEMBbIE); MHUCaTh MPOCTHIE CBSI3HBIE COOOIIEHUS Ha 3HAKOMbIE WU
MHTepeCyIore NpopecCuOHaIbHbIE TEMBI

BJA/J1eTh: TICUXOJOTHYECKMMH OCHOBAMHU JESTENbHOCTH KOJUIGKTHBA, 3HAHUSAMU O
TICUXOJIOTHYECKHX OCOOCHHOCTSIX JINYHOCTH; OCHOBAMH IPOCKTHOW JIEATEIHHOCTH; TPaBHIAMH
oopMIIeHHS TOKYMEHTOB U TIOCTPOEHUSI YCTHBIX COOOIICHUI; MPaBUIAMH MTOCTPOEHUS MPOCTHIX
U CIOXHBIX TPEAIOKEHHH Ha MNPOPECCHOHATbHBIE TEMbI, 3HAaHUAMH OO0 OCHOBHBIX
o0IIeYTOTPEeOUTENBHBIX TJIarojax (ObITOBass W MPOQECCHOHANBbHAS JIEKCHKA); JIGKCHUECKUM
MUHHUMYMOM, OTHOCSIIIIUMCSI K OMTUCAHUIO TIPEIMETOB, CPEICTB U MIPOIIECCOB MPO(eCcCHOHATEHOM
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NeSITeTbHOCTH; 0COOEHHOCTSIMU MIPOU3HOLIECHHUS; MIpaBUIIAMH YTEHUS TEKCTOB
npodeccnoHaNbHOM HAIPaBIEHHOCTH.
3.CTpyKTypa H coaep:kaHue y4eOHOM TN CHUIIHMHBI
O61mas TpyA0eMKOCTh AUCHHUILINHBI cocTaBisieT 203 yaca, B TOM YHCIIE:
MaKCHUMaJIbHON y4eOHOM Harpy3ku oOyuatomierocs — 203 yaca, BKITIO4ast:
00s13aTeIbHON ayJUTOPHOHN YU4eOHOM HArpy3KH 00y4JaroIIerocs: — 78 4acos;
CaMOCTOSITENILHOM paboThl 0OyJaromerocs — 125 gacos.
3.1.CTpykTypa y4eOHOH JMCUMIIIIUHBI:
Bun yueOHoi# padoThl Bcero CemecTpbl
3 4
AyauTOpHBIE 3aHATHS (BCETO) 78 34 44
B Tom uuncne
Jlexuuu (JI)
[TpakTuueckue 3anarus (I113) 78 34 44
CamocTtosTtenbHas paboTa (Bcero) 125 55 70
B Tom uuncne
By npomexyTo4HOM aTTecTaluu 3a4yer IK3aMeH
OO0m1as TpyA0€MKOCTh TUCUUTITUHBI 203 89 114
Yachl




3.2.Pa3jesibl y4eOHOI AUCHUNIMHBI U BU/I 3aHATHI

No o . Jlexuuun [Tpaktuyeckue | JlabopaTopHbie CPC Bcero
aMEHOBAHHUS Pa3/ICJIOB YU€OHON TUCIUTUINHBI
n/m 3aHSATUS 3aHATUA

Pa3gen 1. OcHOBBI OOLICHNS HA HHOCTPAHHOM SI3bIKE: (POHETHKA, JIEKCHUKA, TPAMMAaTHKA.
Tema 1.1.
NMms cymiecTBUTENBHOE, apTUKIIN 2 2 4
Tema 1.2.
WM npunararensHoe, Hapeune 2 2 4
Tema 1.3
['maron (ocHOBHBIC (hOPMBI, BpeMEHa aKTUBHOTO 3aJ10Ta) 2 2 4
Tema 1.4

| I'naron (ocHOBHBIE (POPMBI, BpeMEHA TACCUBHOIO 3AJI0Ta) 2 2 4
Tema 1.5
MoianbHbI€ TJIaroabl U X SKBUBAJIEHTHI 2 2 4
Tema 1.6
NudpuanutuB (hopmbl UHGUHUTHBA U HYHKIINH,
MH(UHUTUBHBIE KOHCTPYKIIUN) 2 2 4
Tema 1.7
[Tpuyactus, mpuyacTHBIE 00OPOTHI 2 2 4
Tema 1.8
I'epynnuit 2 2 4
Pazgen 2. OcHOBBI TpohecCHOHATBFHOTO OOIIEHUS Ha MHOCTPAHHOM fA3bIKe: MpodeccuoHanbHas JIEKCHUKa, ppazeoornyeckue 000poTsl U
TEPMHUHOJIOTHSL.
Tema 2.1.
Milk and Its Composition 2 4 6
Tema 2.2.

2 | Tema: «Most ceMbs» 2 4 6
Tema 2.3.
Properties of Milk 2 4 6
Tema 2.4.
Bacteria of Milk 2 4 6
Tema 2.5. 2 4 6




Fermentations of Milk

Tema 2.6.
Treatment of Milk. Cooling the Milk

Tema 2.7.
Pasteurization

Tema 2.8.
Cream

Tema 2.9.
Butter. Butter-making

Tema 2.10.
Cheese

Tema 2.11.
Tema: «AxkanemMus»

Tema 2.12.
Cheese-making

Tema 2.13.
By-products of the Dairy

Tema 2.14.
Condensed Milk

Tema 2.15.
Fermented Milks

Tema 2.16.
Ice Cream

Tema 2.17.
Quality Control in Dairies

Tema 2.18.
Meat Grading

Tema 2.19.
Palatability of Meat

Tema 2.20.
Processed Meat Products

Tema 2.21.
Tewma: “Most Oyaymas CrieluaibHOCTh




Tema 2.22.
Newspaper Item 10 15 25
Tema 2.23.
Film watching 10 10 20
Hroro: 78 125 203
3.3.Conepxxanue o0yyeHus 1o y4eOHO JUCHUILINHE
HaunmenoBanue pasjeion Copaepxxanue yueOHOro MaTepuaJia, JabopaTopHbie padoThl U NPAKTHYECKHE 3AHATHSA, O0bem | YpoBeHb
Y4eOHOH I CUMIIIMHBI U caMOCTOsAITeIbHasi padoTa 00y4yaromuxcs 4acoB | OCBOEHHSA
TeM
1 2 3 4
Paznen 1.
OcHOBBI 001IIEHUS HA
MHOCTPaHHOM SI3BIKE:
dboHeTHKa, JTEKCHKA,
rpaMMaTuKa.
Tema 1.1. Conep:xanue
WM cylmiecTBUTENBHOE, 1. | oOmme cBeneHns 1
apTUKIIA 2 | KaTeropuu Yucia CyueCTBUTEIbHBIX 2
3 | xareropuu najexa CyneCTBUTEIbHBIX 2
4 | ynotpebiieHre HeONPEIeJICHHOTO apTUKIIS 2
5 | ynotpeGieHue onpeaeneHHOro apTUKIs 2
6 | OTCYTCTBHE apTUKIIS 2
7 | CIOYXKHOE CYIIECTBUTENBHOE 2
IIpakTHyeckue padoThl
1. | [IpuMeHEeHnEe OCHOBHBIX JIGKCHYECKUX M IPAMMAaTHYECKIX HABBIKOB IS PEIICHHS )
COLMAJIbHO-KOMMYHHUKATHBHBIX 33124 B PA3JIMYHBIX 00J1aCTSAX OBITOBOM, KYJIBTYPHOI,
npodecCHOHATbHON M HAYYHOM JAeSTeNbHOCTH
Tema 1.2. Coaepxxanue
Nwms npunaratenbHoE, 1. | oOmme cBeneHus 1
Hapciue 2. | CTeneHu CpaBHEHUS NPUIIAraTelbHbIX 2
3. | cioXHbIe MpuIaraTeibHbIe 2




IIpakTyeckue padoThl

1. | IIpumeHeHrEe OCHOBHBIX JIEKCUYECKHUX U IPAMMATUYECKUX HABBIKOB JUJIS PEILICHUS
COLMAJIbHO-KOMMYHHUKATHBHBIX 33124 B PA3JIMYHBIX 00J1aCTAX OBITOBOM, KYJIbTYPHO,
1poecCHOHAIbHON M HayYHOU AEATeNbHOCTU

Tema 1.3 Copep:xanue
I'maros (ocHOBHBIE (DOPMBI, 1. | oOuue cBenenus 1
BpPEMEHA AKTUBHOTO 3aJ10Ta) 2. | rmaromnsito be, to have 2
3. | cucrema BHI0-BpeMEHHBIX (hOpM Tiarona 2
4. | cpaBHUTENbHAS XapaKTEPUCTHKA (POPM HACTOSIILIETO BPEMEHU 2
5. | cpaBHUTeNbHAs XapakTepUCTUKa (HOPM MPOIIEIIEr0 BpEMEHU 2
6. | cpaBHUTEIbHAS XapaKTepUCcTUKa (HOpM OYIyIIETO BpEMEHH 2
IIpakTHyeckue padoThbl
1. | [IpumeHeHEe OCHOBHBIX JIGKCHUECKUX U IPaMMaTHYECKUX HABBIKOB ISl pEILICHUS
COIMAIbHO-KOMMYHHUKATHBHBIX 33/1a4 B PA3JIMYHBIX 00J1aCTSIX OBITOBOM, KYJIBTYPHOM,
poecCHOHATIbHON M HayYHOH 1€ TeIbHOCTH
Tema 1.4 Conep:xanue
I'maron (ocHOBHBIE (POPMBI, 1. | cucrema BUI0-BpeMEHHBIX ()OPM TI1arojia 1
BpEMEHa IaCCUBHOI'O 3aJI0Ta) 2 | mepeBoJ I11aroJoB B CTPaaTeIbHOM 3aJ10re 2

IIpakTyeckue padoTel

1. | [IpuMeHeHnE OCHOBHBIX JIGKCHYECKUX M IPAMMAaTHYECKUX HABBIKOB JUISI PEIICHHS
COLMAJIbHO-KOMMYHHUKATHBHBIX 33124 B Pa3JIMYHBIX 001aCTAX OBITOBOM, KyJIbTYPHOIA,
npoeCCHOHATbHON M HAYYHOM JAeSTeNbHOCTH

Tema 1.5
MoanbpHbIe TIaroiabl U X
SKBUBAJICHTHI

Coaepixanue
1 | can
(be able to)
2 | must
to have/to be
3 | may
should
4 | need
ought to

IIpakTnyeckne padoThI

1 ‘HpI/IMeHeHI/IG OCHOBHBIX JICKCUYCCKHUX W TI'PAMMATHUYCCKUX HABBIKOB [JIsI PCHICHUA




COLIMAJIbHO-KOMMYHHUKATHBHBIX 337a4 B Pa3MUYHBIX 00JacTsAX OBITOBOHM, KyJIbTYpHOH,
npodeccnoHaTbHON U HAYYHOMU IS TeTbHOCTH

Tema 1.6 Conep:xanue
Nudunutus (popmer 1. | ®opmbr:
nHpUHUTHBA U QYHKITNH, Indefinite Infinitive
MHQUHUTHBHBIE Continuous Infinitive
KOHCTPYKIIHH ) Perfect Infinitive

Perfect Continuous Infinitive

2. | OyHKIMH:
- TOJyIeKAIIIee

- 4aCTh CKa3yeMOoro
- IPSAAMOE JIOTIOJTHCHHE
- ompeieTICHHe

- 00CTOSITENLCTBO LEH

3. | Koncrpykuuu:
- the Objective-with-the-Infinitive Construction
-the Nominative-with-the-Infinitive Construction

IIpakTyeckue padoTel

1. | [IpuMeHeHnE OCHOBHBIX JIGKCHYECKUX M IPAMMAaTHYECKUX HABBIKOB JUISI PEIICHHS
COLMAJIbHO-KOMMYHHUKATHBHBIX 33124 B Pa3JIMUHBIX 001acTAX OBITOBOM, KyJIbTYPHOI,
npodecCHOHAIbHON M HAY4YHOM JAeSTeNbHOCTH

Tema 1.7 Copep:xanue

IIpuyacTus, npu4acTHbIe 1. | ®opmsr:

000pOTHI - Present Participle
- Perfect Participle
- Participle II

2. | OyHKIMH:

- 9acTh CKa3yeMoro
- ompeJieNieHne

- 00CTOSTENBCTBO

3. | Koncrpykuuu:
- Objective with-the Past-Participle




- Nominative-with-the-Participle
- The Absolute Participle Construction

IIpakTyeckue padoThl

1.

HpI/IMeHeHI/Ie OCHOBHBIX JICKCUYCCKUX U I'PAMMATUUCCKHUX HABBIKOB IJI PCIICHUA

COLMAJIbHO-KOMMYHUKATHBHBIX 33124 B Pa3JIMUHBIX 001aCTAX OBITOBOM, KYJIbTYPHOI, 2
npoecCHOHATLHON U HAY4YHOM JeATeIbHOCTH
Tema 1.8 Conep:xanue
'epynnnii 1 | Oyskuuu:
- OJyIeXAaIlee
- 4aCTh CKa3yeMoro
2 | OyHKUHUU:
- IONIOJIHEHUE
- onpezeeHne
- 00CTOSTENbCTBO
6 | 3auer
IIpakTyeckue padoTel
1. | [IpuMeHeHNnEe OCHOBHBIX JIEKCUUECKUX U TPAMMaTHUECKUX HABBIKOB JUISl PELICHUS )
COIMAIbHO-KOMMYHHUKATHBHBIX 33/1a4 B PA3JIMYHBIX 00J1aCTSIX OBITOBOM, KYJIBTYPHOH,
poecCHOHAIbHON M HayYHOH 1€ TeIbHOCTH
CamocrosiTe/ibHasi padoTa Npu U3ydeHuu pasaesa 1
IIpumepHasi TeMaTHKA BHeAyIUTOPHOH CaMOCTOATEIbHOI padoThI 16
pellieHre BapuaTUBHBIX YIIPAXXKHEHUH, YTEHUE U TIEpeBOJ (CO CII0BapeM) HHOCTPAHHBIX TEKCTOB MPOQeCCHOHATbHON
HanpaBJI€HHOCTH
Pazneus 2.
OcHoBbI ITpoheccroHANIBHOTO
OOLIeHHS] HA UHOCTPAHHOM
SA3bIKE: IpOodeccCuoHaIbHas
JeKCcHKa, (pa3eoornuecKue
000pOTHI U TEPMHUHOJIOTHS.
Tema 2.1. Coaepxxanue
Milk and Its Composition 1. | BBeZCHHUE JICKCUKH K CIIEI.TEKCTY, OTPabOTKa IPaMMaTHUECKUX CTPYKTYP
2. | UTE€HUE TEeKCTa, NePEeBO/JI, JEKCUKO-TPaMMAaTH4YECKHE YIIPAXKHEHHS
IIpakTH4eckue padoThl 2




1. | BelmonHeHue rpaMOTHOIO JINTEPATYPHOTO IEPEBOJA CIELl. TEKCTa C HHOCTPAHHOI'O
SI3bIKA HA PYCCKUU

2. | BrinonHeHue JIEKCUKO-IpaMMaTHYECKUX YIIPaKHEHHM

Tema 2.2. Coaepxanue
Tema: «Most ceMbs» 1. | BBe#eHHUE JEKCHUKHU K TeME, OTPaOOTKa TpaMMaTH4YeCKUX CTPYKTYP 1
2. | UTEHUE TEKCTa, IePEBO/I, JEKCHKO-TPAaMMAaTHIYECKUE YIIPAKHEHHS 2
3. | dpoHTaTBHBIN OMPOC: OTBETHI HA BOTIPOCHI 3
IpakTn4yeckne padoThI
l. ‘ CocTaBiieHHE MOHOJIOTMYECKOTO BbICKa3bIBaHUsI HAa TeMy «Most ceMbsi»
Tema 2.3. Coaepxanue
Properties of Milk 1 | BBeneHue n1E€KCHUKH K CIIEI.TEKCTY, OTpaboTKa rpaMMaTHYECKUX CTPYKTYP 1
2 | UreHue TeKcTa, EPEeBOI, JIEKCUKO-TPaMMAaTHYECKHIE YIIPAKHEHUS 2
IpakTn4yeckne padoThI
1. | BeimonHeHne rpaMOTHOTO JIMTEPATYPHOT'O MEPEBO/a CIell. TEKCTa C HHOCTPAHHOTO
S3bIKA Ha PYCCKUI
2. | BrImonHeHUEe JTeKCUKO-TPAMMATHUECKUX YITPAKHEHUH
Tema 2.4. Copep:xanue
Bacteria of Milk 1 | BBeneHue n1€KCHUKH K CIIEL.TEKCTY, OTpabOTKa rpaMMaTHYECKUX CTPYKTYP 1
2 | YreHue TeKcTa, EPEBOJI, JIEKCUKO-TPaMMaTUYECKHE YIIPaKHEHUS 2
IIpakTHyeckue padoThl
1. | BeimonHeHue rpaMOTHOTO JIMTEPATYPHOT'O MEePEeBO/a CIell. TEKCTa C HHOCTPAHHOTO
S3bIKa Ha PYCCKUI
2. | BpinmonHeHue JTeKCUKO-TPaMMaTHUECKUX YITPAKHEHUIH
Tema 2.5. Conep:xanue
Fermentations of Milk 1 | BBeaeHue JEKCUKH K CIEIL.TEKCTY, OTPabOTKa rPaMMaTHYECKUX CTPYKTYP 2
2 | UreHne TeKcTa, MePeBOI, JIEKCUKO-TPaMMaTHYECKHIE YIIPAKHEHUS 2
IIpakTHyeckue padoThl
1. | BeimonHeHNE TPaMOTHOTO JINTEPATYPHOTO TEPEBOA CIEIl. TEKCTa C HHOCTPAHHOTO
A3bIKa HA PYCCKHI
2. | BeimonHeHue JEKCUKO-TPaMMaTHYECKUX YITPAXKHEHUIA
Tema 2.6. Copep:xanue
Treatment of Milk. Cooling 1 | BBesieHue NEKCHKHM K CIIEIL.TEKCTY, OTPABGOTKA FPAMMATHYECKUX CTPYKTYD 2




the Milk 2 | UreHue TeKCTa, IEPEBO/I, JIEKCUKO-IPaMMaTHUYECKHUE YIIPAKHEHUS
IIpakTnyeckne padoThI
1. | BrinosHeHHE rpaMOTHOTO JTUTEPATYPHOTO NEPEBOJIA CIIELl. TEKCTA C UHOCTPAHHOIO
SI3bIKA Ha PYCCKHUI
2. | BeinosiHeHUE JTEKCUKO-TPAaMMaTHYECKUX YITPAXKHECHUMA
Tema 2.7. Conep:xkanue
Pasteurization 1 | BBeneHue 1E€KCUKH K CIIEL.TEKCTY, OTpabOTKa rpaMMaTUYECKUX CTPYKTYP
2 | YreHue TeKCTa, NEPEBOJ, JEKCUKO-TPAMMATUYECKUE YIIPAKHEHUS
IIpakTHyeckue padoThI
1. | BrimonHeHue rpaMOTHOTO TUTEPATYPHOTO MEPEBO/IA CIIEll. TEKCTa C MHOCTPAHHOTO
SI3bIKa HA PYCCKUI
2. | BrimonHeHue JTeKCUKO-TPAMMATHUECKUX YIIPAKHEHHUH
Tema 2.8. Coaepxanue
Cream 1 | BBeneHue n1€KCHUKH K CIIEL.TEKCTY, OTpab0OTKa rpaMMaTHUYECKUX CTPYKTYP
2 | YreHue TeKCTa, NEPEBOJ, JEKCUKO-TPAMMATUYECKUE YITPAKHEHUS
IIpakTyeckune padoTsl
1. | BeimonHeHne rpaMOTHOTO JIMTEPATYPHOT'O MEPEeBO/a CIell. TEKCTa C HHOCTPAHHOTO
SI3bIKA HA PYCCKUI
2. | BrimonHeHue NEKCUKO-TpaMMaTHYECKUX YIIPaKHEHHH
Tema 2.9. Conep:xkanue

Butter. Butter-making

1 | BBeneHue JEKCUKH K CIEIL.TEKCTY, OTPabOTKa TpaMMaTHUECKUX CTPYKTYP

2 Yrenue TCKCTA, ICPEBOM, JICKCUKO-TPAMMATUYCCKHUC YIIPAKHCHU A

IIpakTyeckue padoThl

1. | BrimosnHeHnE rpaMOTHOTO JTUTEPATYPHOTO NEPEBOJIA CIIELl. TEKCTA C HHOCTPAHHOTO
A3bIKA HA PYCCKUUI

2. | BbllloNHEHNE TEKCUKO-TPAMMATUYECKUX YIIPAKHEHHUN

Tema 2.10.
Cheese

Coaepixanue

1 | BBeneHue n€KCUKH K CIIEL.TEKCTY, OTpabOTKa rpaMMaTHYECKUX CTPYKTYP

2 | YreHue TeKCTa, NEPEBOJ, JIEKCUKO-TPAMMATUYECKUE YITPAKHEHUS

IIpakTnyeckne padoThI

1. | BrinmosHeHHE rpaMOTHOTO JIUTEPATYPHOTO MEPEBOJIA CIIELl. TEKCTA C MHOCTPAHHOIO
SI3bIKA HA PYCCKUU




2. | BrInonHeHue 1eKCUKO-TpaMMaTHYECKUX YIIPAKHEHUN

Tema 2.11. Coaepxanue
Tema: «Axagemusn» 1 | BBegeHue JEKCHKH K CIEIL.TEKCTY, OTPadOTKa rpaMMaTHUECKUX CTPYKTYP 2
2 | YreHue TeKcTa, NEPEBOI, JIEKCUKO-TPaMMaTUYECKHIE YIIPaKHEHUS 2
IIpakTnyeckne padoThI
1. | CocraBieHHE MOHOJIOTHYECKOTO BHICKA3bIBAHHS HA TEMY «AKaJIEMUSD»
2. | BpInonHeHUE JTEKCUKO-TPAMMATHUECKUX YITPAKHCHUH
Tema 2.12. Copep:xanue
Cheese-making 1 | BBejeHuUE JIEKCHKH K CIIEIL.TEKCTY, OTPA0OTKA IPAMMATHUECKUX CTPYKTYP 2
2 | UreHue TeKcTa, EPEeBOI, JIEKCUKO-TPaMMaTHYECKIE YIIPAKHEHUS 2
IpakTn4yeckne padoThI
1. | BeimonHeHne rpaMOTHOTO JINTEPATYPHOTO TEPEBOA CIEIl. TEKCTa C HHOCTPAHHOTO
SI3bIKA Ha PYCCKHUI
2. | BrImonHeHUEe JTeKCUKO-TPAMMATHUECKUX YITPAKHEHHUH
Tema 2.13. Copep:xanue
By-products of the Dairy 1 | BBeneHue n1€KCHUKH K CIIEL.TEKCTY, OTpabOTKa rpaMMaTHYECKUX CTPYKTYP 2
2 | UreHue TeKcTa, EPEeBOI, JIEKCUKO-TpaMMaTUYECKHE YIIPaKHEHUS 2
IIpakTHyeckue padoThbl
1. | BeimonHeHne rpaMOTHOTO JIMTEPATYPHOT'O MEPEBO/Ia CIell. TEKCTa C HHOCTPAHHOTO
SI3bIKa HA PYCCKUIN
2. | BrinonHeHue JeKCUKO-TPAMMaTHYECKUX YITPAKHEHUI
Tema 2.14. Conep:xanue
Condensed Milk 1 | BBeseHUE TEKCHUKH K CIIEIL.TEKCTY, OTPadOTKa TPaMMaTHUECKUX CTPYKTYP 2
2 | UreHue TeKcTa, EPEBOI, JIEKCUKO-TpaMMaTUYECKHe YIIPaKHEHUS 2
IIpakTHyeckue padoThl
1. | BeimonHeHue rpaMOTHOTO JIMTEPATYPHOT'O MEPEBO/Ia CIell. TEKCTa C HHOCTPAHHOTO
sI3bIKa HA PYCCKUI
2. | BrinonHeHue JTeKCUKO-TPaMMaTHUECKUX YIPAXKHEHUH
Tema 2.15. Conep:xanue
Fermented Milks 1 | BBeneHue JIEKCHKH K CITCI. TEKCTY, OTPab0TKa TpaMMaTHUECKUX CTPYKTYP 2
2 | UreHue TekcTa, NEPEBOJ, JIEKCUKO-TPAMMAaTHYECKUE YIPAKHEHUS 2

IIpakTH4eckue padoThl




BrinosneHue rpaMoOTHOTO JIUTEPATYPHOTO NEPEBOJIA CIIEL. TEKCTA C HHOCTPAHHOIO
SI3bIKA HA PYCCKUU

2. | BrinonHeHue JIEKCUKO-IpaMMaTHYECKUX YIIPaKHEHHM
Tema 2.16. Coaepxanue
Ice Cream 1 | BBeneHue JIGKCUKH K CICIL.TEKCTY, OTPa00OTKa TPaMMAaTHUECKUX CTPYKTYP 2
2 | YreHue TeKCTa, NEPEBOJ, JEKCUKO-TPAMMATUYECKUE YIIPAKHEHUS 2
IIpakTHyeckue padoThl
1. | BeimonHeHue rpaMOTHOIO JINTEPATYPHOI'O MEPEBOA CIell. TEKCTa C HHOCTPAHHOTO
S3bIKa Ha PYCCKUI
2. | BoinonHeHue JeKCUKO-TpaMMaTHYECKUX YITPAKHEHUI
Tema 2.17. Conep:xkanue
Quality Control in Dairies 1 | BBeneHue JEKCHKH K CIIEI. TEKCTY, OTPa0OTKa TPAMMAaTHUECKUX CTPYKTYP 2
2 | UreHue TeKcTa, IEPEBOJ, JIEKCUKO-TPaMMaTUYECKHE YIIPaKHEHUS 2
IIpakTHyeckue padoThl
1. | BrinmosHeHne rpaMOTHOTO JTUTEPATYPHOTO MEPEBO/IA CIIEll. TEKCTa C MHOCTPAHHOTO
sI3pIKa Ha PYCCKUI
2. | BrinmonHeHue IEKCUKO-IpaMMaTHUYECKUX YITPaKHEHHUH
Tema 2.18. Copep:xanue
Meat Grading 1 | BBeneHue n1€KCUKH K CIIEL.TEKCTY, OTpabOTKa rpaMMaTHYECKUX CTPYKTYP
2 | YreHue TeKCTa, NEPEBOJ, JEKCUKO-TPAMMATUYECKUE YITPAKHEHUS
IIpakTyeckue padoThl
1. | BrinosHEeHNE rpaMOTHOTO JIUTEPATYPHOTO MEPEBO/IA CIELl. TEKCTA C UHOCTPAHHOTO )
sI3pIKa HAa PYCCKUI
2. | BrinonHeHue JIEKCUKO-IpaMMaTHUECKUX YIIPaKHEHHM 2
Tema 2.19. Conep:xanue
Palatability of Meat 1 | BBeneHue JEKCUKH K CIEIL.TEKCTY, OTPabOTKa rPaMMaTHYECKUX CTPYKTYP
2 | YreHue TeKCTa, NEPEBOJ, JEKCUKO-TPAMMATUYECKUE YITPAKHEHUS
IIpakTHyeckue padoThl
1. | BeimonHeHue rpaMOTHOIO JINTEPATYPHOI'O NMEPEBOA CIELl. TEKCTa C HHOCTPAHHOTO
A3bIKa HA PYCCKHI
2. | BeimonHeHue JEKCUKO-TPaMMaTHYECKUX YITPAXKHEHUIA
Tema 2.20. Conep:xanue




Processed Meat Products

1

BBeneHune 1IeKCHUKH K CIIEI.TEKCTY, 0Tpab0TKa IPaMMaTHUECKUX CTPYKTYP

2

Yrenune TEKCTa, IIEPEBOM, JICKCUKO-I'PAMMATHUUYCCKUE YIIPAXKHCHUA

IIpakTyeckue padoThl

1.

BrInoneHue rpaMoOTHOTO JIMTEPATYPHOTO NEPEBOJA CIIEL. TEKCTa ¢ KHOCTPAHHOIO
SI3bIKA HA PYCCKUU

2.

BrInonHeHune 1eKCUKO-rpaMMaTHYECKUX YIIPAKHEHUH

Tema 2.21.
Tema: “Most Oy mymast
CHEUAIbHOCTD

Conep:xanue

1

CocraBiieHHE MOHOJIOTHYECKOT'O BEICKA3bIBaHHUS Ha TEMY «Mos 6yI[yLua>1
CIICOHAJIBHOCTB»

2

YrteHue TCKCTA, [ICPCBOM, JICKCUKO-I'PAMMATUYCCKHUC YIIPAKHCHU

IIpakTnyeckue padoTbl

BeInonHeHue rpaMOTHOTO JINTEPATYPHOIO MIEPEBOJA CIELl. TEKCTa C HHOCTPAHHOTO
SI3bIKA

2.

BrInonHeHne 1eKCUKO-rpaMMaTHYECKUX YIIPAKHEHHUN

Tema 2.22.
Newspaper Item

Coaepxanue

1

PecdepupoBanue ra3eTHoil cTaTbu, 0OTpaObOTKa rPaMMAaTHYECKUX CTPYKTYP

2

YreHue razeTHoOMl CTaTbH, NMEPCBO/J, JICKCUKO-TPAaMMATUYICCKUC YIIPAKHCHUA

IIpakTHyeckue padoThl

1.

AHHOTHUPOBAHHE CTAThH I10 TUIAHY:

The title of the article is...

The article was published in...

The author of the article is...

The article is about...

At the beginning the author writes about...
The author states that...

In the conclusion the author focuses on...
I find the article interesting.

2.

BrInonHeHne 1eKCUKOo-rpaMMaTHYECKUX YIIPAKHEHUN

10

Tema 2.22.
Film watching

Conep:xanue

1

BBenenue jJeKCUKH IO TEME

2

DK3aMeH

IIpakTnyeckne padoThI

1 | O6cysnenue GpuibMa, OTBETBI HA BOMPOCH

10




CamocTtosiTeibHast padoTa NpyM M3yYeHHH pasaena 2. 109

IIpumepHasi TeMATHKA BHEAYIUTOPHOI CAMOCTOSITEIbHOM PadoThI

Tema 2.1. Guess what it is:

Milk and Its Composition 1. It is fatty or oily part of milk, which rises to the surface and can be made into butter.
2. It is fatty food substance made from cream by churning, used on bread, in cooking,
etc.

3. It is cream or custard (various modern substitutes), sweetened and flavored and
frozen.

4. Tt is thick dressing of eggs, cream, oil, vinegar, etc. used on cold foods, esp. salads.

5. It is solid food made from milk curds.

Give the vocabulary form of the nouns:

Qualities, furnishes, created, is, properties, maintaining, balanced, attributed, authorities,
calories, cow’s, finest, growing. 4
Translate the sentences from English into Russian:

Hayunvle uccredosanus 6 obnacmu numanusi NOKA3a1u, 4mo KOpo8be MOIOKO S6IAEMC sl
€OUHCMBEHHBIM COBEPULEHHBIM NPOOYKMOM Yell08edeCmad, CO30aHHbIM NPUPOOOIL.
Monoko- 3mo numamenvhwlil u 1€2K0 YCE0eMblil NPOOYKM.

Monoko cooepacum ece numamenvbHvle dewecmaa, Heooxooumble OJist NOOOEPHCAHUSL
JHCUBHU U PAZCUMUSL OP2AHUZMA.

Monoko cooepacum 800y, benku, rHcup, yeneo0vl, GUMAMUHbL, MUHEPATbHbLE
seujecmaa.

Kucnomonounvim npooykmam npunuceiéaiom ocoobwie ievebHvle c8OUCMEA.
Iumamenvuas yennocms monoka evicoxa. Ona cocmasnsem 680 kanoputi na 1 1ump.
Monoko pexomendyemcsi ynompeosims exceoOHe8HO.

Tema 2.3. Translate the word-combinations. Use them in your own sentences. 4
Properties of Milk Cooeporcanue 600vl, NPUAMHDBLI 3aNAX, NIOMHOCMb MOJIOKA, HCENMOo8amo-oebvli, nepeo
00eHUeM, 8 COCMOSHUU UOealbHO20 PACMEOPA, MOYKA 3aMEP3AHUSL, NOCMOPOHHUE
3anaxu, no OMHOUIEHUIO K memMnepamype, cpeonuti yOeibHblll 8ec.

Translate the sentences. Pay attention to the use of modal words.

Monoko mooicem umems Kax sHenmosamo-oensviil, max u 201y008amo-oenviii ysem.
H3menenus 6 monoke mo2ym 6blms 6bl36aHbL MHONCECTNEOM NPUUUH.

Monoko He 001121cHO coOeparcamsb NOCMOPOHHUX NPUBKYCOS.

Monoko 6vicmpo noznowjaem nocCmMopoHHUe 3anaxu.




Paznuunvie gewgecmea 6 kopmax mo2ym 6vi36amo UsMeHeHUe BKYCA.

Taxue memannwvl, KAk aMOMUHUL, CMAbL He 8IUAIOM HA 8KYC MOIOKA, NOIMOM) 8Ce
émKocmu cnedyem 0enams u3 SMmux Memaiios.

Monoko necko modxcem no2noujams NOCMOPOHHUE 3aNaxu, NOIMOMY e20 He clledyem
XPauumo 8 00HOU EMKOCIU C OPY2UMU e eCBAMU.

Tema 2.4.
Bacteria of Milk

Make up the sentences using the word- combinations given in the brackets:

Milk as secreted is a (cmepunvras socuoxocms)

After milk is drawn it begins to (noosepeamuvcs usmenenusm).

These changes are due to the effect of (paziuunvix pacmumenvrvix muxpoopeanuzmog)
(Opoorcarcu u niecenw) are found in milk.

The bacteria consist of (edurncmeennoit kiemxu)

Nearly all forms of bacteria (yyscmeumenvrvl kK memnepamypHuim YCI08UAM,).
Bacteria cannot stand (memnepamypuot kunsiweti 600bi).

Choose the right statement:

Milk is a sterile fluid, that’s why it is so highly valued by people.

Some bacteria of milk cannot exist without oxygen.

There are four forms of milk bacteria: spherical, rod-like, curved and wavy.

All forms of bacteria are sensitive to the conditions of temperature.

Acids can make some germs inactive.

The bacteria of milk are beneficial.

Translate the sentences:

baxkmepuu cocmosm uz oonou kiemxu.

Cywecmsyem 30CHO8HBIX (hopMmbl Dakmepuil.

Hexomopuvim 6axmepusim Heobxo0um Kuciopoo (azpobHvie bakmepuu), HeKomopbwie
MO2Yym Cywecmeosamn u npu e2o0 omcymcmeuu (aHa’3pobHvle bakmepuu,).
Hexomopuie 6axmepuu mozym pazeusamscs npu memnepamype 60-70°C, opyaue- npu
0° C.

Cywecmayrom 6uovi bakmeputi, KOmopwvie MO2Yym 8bl0ePHCaAMb AH00YVI0 HUZKVIO
memnepamypy.

Monounoxucnvie 6akmepuu ouensb 8adx*CHbL OJisl MOIOYHOU NPOMBIULIEHHOCTIIL.

Tema 2.5.
Fermentations of Milk

Make up sentences using the words. Write them down.
Bacteria, to divide, a group.
To cause, a constituent, a change.




A group, a germ, to change.

To cool, to avoid, milking.

Protein, to feed upon, poisonous.

Flavour, odour, putrefactive.

To attack, butyric fermentations, butyric acid.

Condition, rancidity, to find.

Translate the sentences. Define the function of the Infinitive.

Only few forms of bacteria can cause changes in the constituents of milk.
Lactic acid germs are known fo change the milk sugar to the lactic acid.

The lactic acid serves to coagulate the casein.

Milk is to be cooled immediately after milking to avoid souring.

The putrefactive fermentations are known to result in the formation of unpleasant
flavours and disagreeable odours.

At the temperature of 50° F lactic acid germs are known to lose their activity.

Tema 2.6.
Treatment of Milk. Cooling
the Milk

Fill in the blanks:

In handling the milk the most important factor is....

Milk contains a great number of ....

If the milk is allowed to remain warm bacteria....

To prevent the growth of bacteria it is necessary to....

The ... the temperature the ...the bacteria will develop and the... will be the quality of
the milk.

In order to insure the quality of the milk, ....

... doesn’t kill the bacteria.

On farms milk is cooled by ....

In the milk plant ... are used.

Translate the word combinations. Use them in your own sentences:

CaHUMapHbwle Ycio8us, OXaaxcoams MOJIOKO, ObICMPbIl pocm 6aKmeputl,
HU3KAs/8bICOKAS meMnepamypa, yousams 6axmepuu, n0002pesams MOI0KO,
N000epAHCUBAMb ONPEOEIeHHYIO MEeMNEPamypy; 3auuams om Hacpesanus,; hakmopul
nopuu.

Tema 2.7.
Pasteurization

Translate the word combinations and use them in your own sentences:
IIpumenenue blcoKoll memnepamypul, NPeOOMEpPaAu,ams Nopyy, meniosas 0opabomxa,
8b13b16AMb 3a00.1e6aHIUe, OCHO8Hble cocmasisaowue, cokpauwjams 00 20%, meHoseHHoe




oxaadcoeHue, npedomepamums passumue MUKpobos, COKpaujams 6pems,
onpeoenénuvie npeumyuwecmsd, nepepabomrka MoJIoKa, CPOK 200HOCMU, NPU HUZKOLL
memnepamype, He3HaYUmenIbHble NOMePHU.

Make up Wh-questions to the following sentences:

Pasteurization is a heat treatment.

The word “pasteurization” derives its name from the French scientist Louis Pasteur.
Pasteurization of raw milk makes it safe.

Pasteurization destroys the bacteria that cause different diseases.

The “holding” system and the “flash” system are known to be methods of
pasteurization.

The ideal means for the processing of fluid milk is the ultra-high temperature
processing.

Increased shelf-life of the product, better keeping quality and improved flavour are the
advantages of the use of UHT processing.

Tema 2.8.
Cream

Complete the sentences:
Cream is the part of milk consisting of....
Cream is separated from milk tobe ... and ....
... has been the only means used for... .
Nowadays ... are used for the separation of... .
The conditions which most commonly affect the completeness of separation are... .
... 1s obligatory before sale.
Standardizing of the material is done by ... .
Translate the following sentences used in the Passive Voice:
Cream is the layer of fat globules and adhering particles.
Nowadays special machines are used for separating cream from milk.
The amount of cream and skim-milk can be affected by certain conditions.
Milk is separated at the temperature between 85°— 95° C.
Cream is standardized before sale.
The fat content of sweet cream and sour cream can be of 10%, 20% and 30%.

Tema 2.9.
Butter. Butter-making

Fill in the blanks:

There are 2 classes of cream used in the manufacture of butter. They are....
“Sweet-cream” butter is manufactured from ....

Butter from ripened cream is called ....




Churning of sweet or ripened cream results in....

The churn is stopped when....

Butter should be ...after it has been washed.

The purpose of working the butter is....

A new method of butter-making is called....

This new method is based on....

Translate the sentences. Pay attention to different grammar phenomena:
Butter manufactured from sweet cream is called “sweet-cream butter.”
Butter from ripened cream is called “ripened-cream-butter”.

The bacteria called “starter” are added to the raw cream.

Undesirable bacteria present in raw cream should be removed.
Ripened cream is churned by a violent agitation.

Worked butter has a compact, close texture.

Another recently developed method of butter-making is preferred now.

Tema 2.10.
Cheese.

Make up the sentences in the Passive Voice. Translate them:

Cheese (svipabamsieamscs) from milk.

Nutrients (coxpansamucs) in such a form that they can (xpanums) for a long time.
Casein can (ceywams, céepmuvieams) by rennet.

Nowadays hard, semihard, soft cheeses (npouzgeooumscs) and can (nokynamo).
Conditions the curd is kept under (0onorcnvr konmponuposamuocs)

Write down the three forms of the verbs:

To make, to keep, to bring, can, to be, to vary, to employ, to find, to add, to use, to
separate, to classify.

Tema 2.12.
Cheese-making

Translate the word combinations. Use them in your own sentences.

Undesirable bacteria, ripeness of milk, the degree of lactic acid development, important
factor, the degree of acidity, to stand undisturbed, pieces of uniform size, the expulsion
of whey, original size, rubber- like texture, to improve the flavour, cheese hoops, to
bring into close contact, curing rooms.

Are the statements true?

As for cheese making milk should be pasteurized and then the rennet extract is added.
After the rennet extract is added milk should stand undisturbed for some time.

As soon as the curd is firm enough, it should be cut into small pieces.

The small pieces of curd are salted and placed in cheese hoops.




The ripening process of cheese takes several hours.
Temperature is the most important factor in the process of cheese ripening. It is strictly
controlled.

Tema 2.13.
By-products of the Dairy

Make up Wh-questions to the sentences:

Whey contains mineral salts, lactose and different vitamins.

The casein is made of skimmed milk.

Lactose is often used in the preparation of modified milk for infant feeding.
Whey cheese is manufactured from whey.

Skimmed milk contains different valuable constituents.

Skimmed whey is pasteurized at 80° to 90° C and cooled to 45°C.

Whey is less valuable than skimmed milk.

Make up the sentences in the Passive Voice:

By-products of the dairy (to use) for many purposes.

Proteins, lactose, salts, traces of fat can (to find) in skimmed milk.

Whey (to know) to be less valuable than skimmed milk.

Milk sugar (to manufacture) preferably from whey.

By-products of the dairy (to consider) to contain many important constituents.
Skimmed milk, buttermilk and whey (to use) often in the feeding of animals.

Tema 2.14.
Condensed Milk

Translate the sentences:

Cream as well as milk are standardized before sale.

Whey is less valuable than skimmed milk since it contains less casein as well as fat.
As soon as butter-fat in the form of butter granules appear in the buttermilk, the churn is
stopped.

As soon as coagulation begins, milk should stand undisturbed until the process is
completed.

As soon as the curd is sufficiently firm, it should be cut into small pieces of uniform
size.

As soon as salt has been thoroughly incorporated, the curd should be placed in cheese
hoops.

As soon as the proper degree of acidity has been reached, the rennet extract should be
added.

Whey contains different vitamins as well as some proteins and fat.

Define the function of the Infinitive:




It is possible to keep condensed milk for a considerable length of time.
It is always expensive to transport fluid milk.

To reduce the cost of transportation the water is removed.

It is necessary to cool condensed milk before filling tin cans.

Vacuum pans are used to condense milk.

Sugar is used to manufacture sweetened condensed milk.

Tema 2.15.
Fermented Milks

Define the type of the Infinitive constructions. Translate the sentences:

1. Fermented milks are said to help in treating gastric and intestinal troubles.

2. Koumiss is known to be a therapeutic agent in the treatment of tuberculosis.

3. Kefir proved to be one of the first fermented milks in Europe.

4. Yougurt is believed to contribute much to the longlivity of people.

5. Buttermilk is supposed to have the same composition as the skim milk.

6. Mare’s milk appears to have a bluish-white colour and a sweetish taste.

7. Yougurt seems to be very popular in European countries.
Translatethesentences:

1. Kedup - 3T0 NPOAYKT, U3rOTOBIIAEMBII U3 MOJIOKA IIPH MTOMOIIY CKBAITMBAHHSI.
2. JInst M3rOTOBJICHUS Kerpa NCTIOIB3YIOT IeTbHOE HITH 00€3KUPEHHOE MOJIOKO U
KkeupHbIe TPUOKH.

3. Momnoko ¢ kepupHBIMU TPUOKaMH JiepkaT npu Temmneparype 16-25°C.

4. KyMBbIC TOTOBAT M3 KOOBLIHETO MOJIOKA.

5. CBexee KOOBUThE MOJIOKO UMEET IroJIy0OBaTO-O€IIBIN 1[BET U CJIAIKOBATHINA BKYC.
6. Kynprypa KymbIca COCTOMT M3 MOJIOYHO KUCIBIX OaKTEPHid M JPOXKIKEH.

7. KoObLThE MOJIOKO OJIMKE TT0 COCTABY K KEHCKOMY MOJIOKY, YeM KOPOBBE. DTHM
00BsICHAETCs] 0co00e JieueOHOe IeHCTBHE KyMbICa.

Tema 2.16.
Ice Cream

Make up the sentences in the Passive Voice:

Cream (to consider) to be the main constituent in ice-cream making.

The cream should (to allow) to ripen during 24 hours.

Sugar, nuts, fruits, etc. can (to add) into the mix.

Gelatin, eggs, rennet (to call) binders.

At the milk plants freezers (to use) in ice cream making.

The finished product (to pack) into small containers and (to harden) at the low
temperature.

Ice cream should (to keep) at the low temperature.




Translate the sentences:

It is in the freezer where the mixture is whipped.

It is nuts, fruits, vanilla extract that bring about a specific taste to ice-cream.
It is cream that is considered to be the main constituent in ice-cream making.
It is ice-cream that was considered to be a luxury formerly.

It is ice-cream that is often eaten because of its pleasure- giving properties.
It is stabilizers and emulsifying agents that make whipping easier.

Tema 2.17.
Quality Control in Dairies

Translate the word combinations:

Quality control, the properties of milk, tne plant's laboratory, high/ poor bacteriological
quality, to undergo deterioration, to reach the consumer, unadulterated product, to
guarantee the quality, to examine for the fat content, the measure of undesirable
bacterial contamination, disease-producing organisms, to corresspond to the standard.
Complete the sentences:

Qualitycontrolmeans....

The plant's laboratory is to insure....

At the plant milk is examined for....

The wholesomeness of dairy product is determined by....

Tema 2.18. Translate the words and word combinations:

Meat Grading MpeArnojiaraeMble  BKYCOBBIE KaueCTBa, HSKOHOMHUYECKM BaXXHBIE OCOOCHHOCTH;
OTpesieNieHue COPTHOCTU Msca; pas3felieHne MPOIYKTOB MO CTaHAAPTHBIM TPYyIIaMm;
(¢u3uyecKkue CBOWCTBAa;, OCOOBIE CBOWCTBA, KOTOpbIE oOmpenensT o0paboTKy;
COPTUpPOBaHHUE MO KAa4eCTBY; BKYCOBBIE KaueCTBA U MPUTOJHOCTh MSCHBIX MPOJIYyKTOB;
COPTUPOBAHUE TI0 MACCE; OJMHAKOBBIC TT0 (PH3UIECKHM CBOHCTBAM

Tema 2.19. Translate the words and word combinations:

Palatability of Meat BHEIIHUM BHJ, BO BpPEMsl MPUTOTOBJIEHUS, HEKHOCTb, COYHOCTh, BKYC, NMUTATEIbHAs
IIEHHOCTh, TOJTyYaTh 00Iee BIICUATIICHHE ChIPOE MSICO, BIMSCT Ha BKYCOBBIC KadyeCTBa
MPUTOTOBIIEHHOTO  TPOAYKTa,  XPYCTAIIass  KOPOYKa, HEMOBTOPUMBIA  BKYC,
COCTMHUTEIIbHBIC TKAHU, MBIIIICUHBIC BOJIOKHA, MEXaHHYeCKass 00paboTKa, H3MeIbYCHUE
Ha KyCcKW/ KyOWKH, OIIYIIEHHWE COYHOCTH, MU3MEHEHHUs BKycCa W 3amaxa, JUIUTEIhHOe
XpaHEHUE, MPOTOPKIIOCTh KUPA

Tema 2.20. Translate the words and word combinations:

Processed Meat Products

[lepepaboTanHble MSCHBIE TIPOMYKTHI, CBOWMCTBA CBEXKEro Msca, HU3MEJIbUCHHE,
no0aBJICHHE TMPUIIPAB, U3MEHEHHUE I[BETA, TepMHUYecKas 00paboTka, crenuduyueckue




XapaKTEPUCTHKH, M3MEIbYCHHBIN/ HEU3MEIbUCHHBIH MPOMYKT, BETYMHA BCEX BHUJIOB,
KOIYEHOCTH, OTJIMYHUTEIbHAS OCOOCHHOCTh, TOTOBHTH U3 IEJIOT0 KycKa Msica,
MOJIBEpraTh TEPMUIECKON 00pabOTKE, KOMTHUTh, MICHOE ChIPhE, KyCOUKH Msica, CTEIICHb
M3MeJbUCHHMSI, BSI3Kash Macca, KOIMYeHas CBUHasI Kosibaca, THII 000JI0YKH, HATypaabHast
000J109Ka, NCKYCCTBEHHAs 000I0YKA

Tema 2.22.
Newspaper Item

Plan of the review:

The title of the article is...

The article was published in...

The author of the article is...

The article is about. ..

At the beginning the author writes about...
The author states that...

In the conclusion the author focuses on...
I find the article interesting.
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JnsxapakTepuCTUKNYPOBHAOCBOCHUy4eOHOrOMaTepHAIauCIIONb3YIOTCACIEAYIOMNEe 0003HAYEHHS:

3.3.1. — 03HaKOMUTEINbHBIH (y3HABaHUE paHEE N3YUEHHBIX 0OBbEKTOB, CBOMCTB);

3.3.2. — penpolyKTUBHBIH (BBIOJHEHHE AEATEIBHOCTH 110 00pa31ly, MHCTPYKIUH WIH 0] PYKOBOACTBOM);

3.3.3. — IpOAyKTUBHBIN (TUTAHUPOBAHKE U CAMOCTOSITEIILHOE BBIMIOJTHEHUE ICSITEIILHOCTH, pellieHrne TPOOIEMHBIX 3a7a4).




4. Oo0pa3oBare/ibHbIE TEXHOJIOTHH

OObeM ayTMTOPHBIX 3aHATUI BCEro 78 4acoB, B T.4. JICKIIUU _ -___ 4acoB, JAOOpaTOpHBIC
paboThl _-__ 4acoB, IPaKTUUYECKUE 3aHATUS 78 4acoB.
30 % — 3aHATHS B MHTEPAKTUBHBIX (POpPMax OT 00beMa Ay JUTOPHBIX 3aHSTHIA.
Cemectp | Bun3zanarus | Vcnonb3yeMblie HHTEpaKTUBHBIC 0Opa3oBatenbHble | KommyecTBo
(JI, 113, JIP u TEXHOJIOTHHI JacoB
J1p.)
3 I13 Ananmu3  mpoOJeMHOW — CHTyalluM Ha  TeMy 2
Fermentations of Milk
113 AHanmM3 KOHKPETHBIX cHTyanui (case-study) Ttuma 2
cutyanus-npodiema Ha temy Treatment of Milk.
Cooling the Milk
4 113 AHamu3  mpoOJeMHOM  CUTyallii Ha  TeMy 2
Pasteurization
113 AHann3 KOHKPETHBIX cuTyauui (case-study) tuma 2
cUTyalus - olieHka Ha Temy Cream
I13 AHaM3 KOHKpPETHBIX cuTyanui (case-study) tuma 4
CUTyalMs-WUIKOCTpauuss Ha TeMy Butter. Butter-
making
113 AHanu3 KOHKPETHbIX cUTyauuil (case-study) tuma 2
cuTyanus - orjeHka Ha remy Cheese
113 AHamu3 npoOsieMHo# cutyaruu Ha Temy Cheese- 2
making
113 AHanu3 KOHKpPETHBIX cuTyanuil (case-study) Tuma 2
cutyauus-npobiema Ha Temy By-products of the
Dairy
I13 AHan3 KOHKpPETHBIX cuTyanuii (case-study) Tuma 2
cutyanus-mwuttoctpaius Ha Temy Condensed Milk
I13 AHanmu3  mpoOJeMHOW — CHTyalluM Ha  TeMy 2
Fermented Milks
I13 AHanu3 KOHKpETHBIX cuTyanuii (case-study) tuna 2
cutyanus-npobiaema Ha Temy Ice Cream
113 AHanm3 KOHKPETHBIX cuTyanui (case-study) Tuma 2
cuTyanus - oreHka Ha Temy Quality Control in
Dairies
Uroro: 26

[IpumMepbl MHTEPAKTUBHBIX (OPM U METOJOB MPOBEACHUS 3aHATHI: pOJICBbIE
U JICNIOBBIE WIPbl, TPEHUHT, UTPOBOE IMPOEKTHUPOBAHHE, KOMIIBIOTEpHAs CUMYJISALUSA, JEKIUS
(mpobsieMHast, BH3yanu3alus W Jp.), JUCKyccusi (C «MO3TOBBIM LITYpMOM» U 0€3 Hero),
IPOrpaMMHUPOBAHHOE O0yUYEHHUE U Jp.

5. VYueOHo-MeToau4yeckoe obecrneyeHHe CAMOCTOSITEIbHON PadoOThI CTYJAEHTOB.
OuneHo4yHble CpeACTBA JUIA TEKYyWIero KOHTPOJISI YCIeBAeMOCTH, IPOMEKYTOYHOH
aTTeCTallui 110 U TOraM OCBOCHUA TUCIHUIIJIMHDI.

Bonpocut ona 3auema_«zpammamuyeckuil pazoeny:

1. HazoBuTe KaTeropruu 4uciia CylmecTBUTENbHBIX.

2. HazoBuTe KaTeropuu najie’ka CyleCTBUTEIbHBIX.

3. HazoBuTe cnyuyaun ynotpeOieHus HEONPEAeICHHOTO apTHKIISL.
4. HazoBuTe citydan yrnoTpeOaeHus ONpeIeICHHOTO apTHKIIS.

5. HazoBuTe ciydyan OTCYTCTBUS apTUKIIS (IPUBEIUTE IPUMEPHI).
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6. Ha3oBuTe cTeneHn cpaBHEHUs pUilaraTeabHbIX, KaK OHU 00pa3yroTcs.

7. HaniTe k1accupUKaIUIO HAPEUYHH 110 3HAYEHHUIO (ITPUBEIUTE TIPUMEPHI)

8. HazoBute hyHKIMM TT1aT0IIOB f0 be, to have, MpUBEIUTE IPUMEPHI.

9. JlaiiTe CpaBHUTEIIbHYIO XapaKTEePUCTUKY (POPM HACTOSIILIETO BPEMEHH.

10. [laiiTe cpaBHUTEIBHYIO XapaKTEPUCTUKY (OPM MPOIIEIIEIO BPEMEHHU.

11. [MaiiTe cpaBHHUTENbHYIO XapaKTepPUCTUKY (opM Oynyliero BpeMeHU (IIpUBEIUTE
IIPUMEPBI).

12. JlaiiTe cpaBHUTEIbHYIO XapaKTEPUCTUKY BUIOBPEMEHHBIX (hOpM Ii1arosa.

13. IlpuBeaute nmpuMepsl NEpeBOja IJIarojoB B CTpaJaTelIbHOM 3ajore (IIpUBEAUTE
MIPUMEPBHI).

14. JlaiiTe kiaccu(pUKAINIO MOJAIBHBIX IJIar0J0B aHIJIMHCKOTO S3bIKA.

15. IlpuBenuTe npUMepbl SKBUBAJIEHTOB MOJIAJIbHBIX IJ1arojioB (IIPUBEIUTE IPUMEPHI).

16. [IpuBenute mpuMepsl GpyHKINI HHPHUHUTHBA:

- OJUIeXaIlee

- 4acTbh CKa3yeMOro

- IPSIMOE JIOTIOJIHEHUE

- ompezeeHne

- 00CTOATENBCTBO LEH

17. IlpuBenute npumepbl PYHKIUN IPUYACTUM:

- 4aCTh CKa3yeMOro

- ompezieeHne

- 00CTOSATENBCTBO

18. IlpuBenuTe npumepsbl PYHKIMN MPUYACTU:

- OJyIeXKaIee

- 4acTbh CKa3yeMOro

- IOTIOJIHEHHE

- ompesieTieHne

- 00CTOSITENbCTBO

19. IlpuBenuTe npumepsbl PYHKIUHN FrepyHIUS:

- IoJUIeKaIlee

- 4acTbh CKa3yeMoro

- JIOTIOJIHEHHE

- ompezieTieHne

- 00CTOSITENBCTBO

20. [IpuBenuTe MprUMEpPHI BAPUAHTOB TIEpeBo1a (HOPM repyHIUS.

Bonpocut ona 3auéma «iexkcuueckuil pazoeny:

1. YUreHue u nepeBoj OTPhIBKA 3HAKOMOT'O TEKCTA, OTBETHI HAa BOIIPOCHI IO COAEPKAHUIO0
tekcta o0bemMoM 1500 ney. 3HakoB. Bpems — 20 MuH;

2. VYcTHOE W3II0KEHHE OJHOW W3 TPOMACHHBIX TeM: a) oOIlle-mo3HaBaTeabHOU, b)
CIEIHAJILHOM.

IK3aMEHAUUOHHbIE 60nPOChl (OUHOe omdeneHue):

1. ITuceMeHHBIN IEPEBOJ] CO CIIOBAPEM C MHOCTPAHHOTO SI3bIKA HA PYCCKUHN S3BIK TEKCTA
1o creruanbHocTH 00beMoM 750 med. 3HakoB. Bpemst — 25 muH.;

2. Utenwne u nepecka3 Ha UHOCTPAHHOM SI3bIKE M3YYEHHOT'O TEKCTA MO CHEIHaTbHOCTH.
Bpemst —10 munyT;

3. becena no npoiiieHHbIM TeMaM. Bpems — 2-3 MuH.

IIpuMepbl KOHTPOJILHBIX PadoT
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KonTtpoabnas padora Ne 1

[0 pasfeny (TeMe): HMs CYyNIECTBUTEIbHOE, MMS IPHIIAraTelbHOE, YHCIUTEIbHBIC,
MectouMmeHnus, Gopma BpemEH rpynnsl Indefinite (Simple) meicTBUTENBHOTO 3a10ra, MPOCTOE
pacrpocTpaHéHHOE MPEI0KEHUE

BapuanT 1

3ananue 1 [lepenuwume u nepesedume Ha pycckutl a3vlk npeonodxcenus. Onpeodenume
no  2paMMAamuyecKkum NPU3HAKam, KaKol Yacmvlo peyu AGNAIOMCA C106d, O0QopMieHHbie
OKOHYAHUEM —S, U KAKYIO (PYHKYUIO MO OKOHYAHUE GbINOTIHAEN, M.e. CLYICUM U OHO.
a) rMmokasareseM 3-To JIMIa eANHCTBEHHOTO Yrciia riarona B Present Simple;
0) NpU3HAKOM MHO>KECTBEHHOTO YKCIIa IMEHH CYIIECTBUTEIHHOTO;
B) MOKAa3aTeJleM NPUTSKATEIBLHOI0 Majie’ka HMEHH CYleCTBUTEIb-HOT0.
1.1. The ascorbic acid secretion in cow’s milk varies with the season.
1.2. This mineral serves several purposes.
1.3. The microorganisms and enzymes present in foods.
1.4. Food spoils due to the action of microorganisms and ferments.

3apanue 2 [lepenuwume credyowue npeonodceHus u nepegeoume ux, y4umvleds
ocobenHocmu  nepeeooa  HA  PYCCKUll  A3bIK — ONpeoeleHull,  BbIPANCEHHbIX — UMEHeM
CYUecmeumenbHbIM.

2.1. Butter with a low salt content has a slightly higher water content.

2.2. The changes that occur in butter are the result of slow oxidation process.

2.3. Cheese manufacture has a long history.

2.4. Pasteurization is a heat treatment of milk.

3ananme 3 [lepenuwume cnedyrowue npeonodxicenus, cooepicaujue pasmvie Gopmul
CpasHeHusl, nepegeoume ux Ha pyccKull A3viK.

3.1 Freezing makes the microorganisms more or less inactive.

3.2. Calcium is the most abundant mineral in the body.

3.3. Summer butter is much richer in vitamin A than winter butter.

3.4. The quicker the milk is frozen, the better keeping quality it has.

3ananue 4 [lepenuwume u NUCbMeHHO nepegeoume HA PYCCKULL SA3bIK CAedyroujue
npeonoxcenus, obpaujas ocoboe GHUMAHUE HA NEPeBo0 HeONpPeOeléHHbIX U OMPUYAMETbHbIX
MecmoumeHul.

4.1. No other single food in the world can compare with milk in its food value.

4.2. Milk contains some oxygen and nitrogen.

3aganme S [lepenuwume  cnedyrowue  npeonodicenus, —onpedeiume 6  HUX
sUO0OBpeMeHHble (POPMbL 21A20N08 U YKANCUMe UX UHQDUHUMUS, nepeseoume NpeodlodceHUs Ha
PYCCKUU A3IK.

5.1. Clarification removes the leucocytes.

5.2. By-products are produced in all European countries.

3ananue 6 [lepenuwume creoyrowue npeonoxcenus, NOOYEePKHUME 8 KAHCOOM U3 HUX
MOOANBHYIU 2714207 UNU €20 IKBUBANIEHM,; NPEOONCEHUs nepeseoume Ha pyCCKUll sA3biK.

5.1.0ne food may supply both energy and building material.

5.2. Inoculated milk is allowed to stand for 32 hours at the temperature of 100°F.

5.3.Cream should be pasteurized at a relatively high temperature.

5.4.Cream has to be pasteurized to remove undesirable bacteria.
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3ananme 7 Ilepenuwiume u nucbMenno nepegeoume meKcm.
FILTRATION AND CLARIFICATION OF MILK

Milk should be produced under proper sanitary conditions but the natural conditions
surrounding the process of milking make it almost impossible that some particles of foreign
matter have not fallen into it.

In former years filtering was the more common method because the equipment was a
cotton or flanel filter available for treatment of either cold or hot milk. When properly used the
method removed all visible sediment and had little effect on creaming ability.

When homogenized milk was first marketed it was found that filtration does not remove
leucocytes, large bacterial cells and extremely fine dirt. These materials were accumulated at the
bottom of the container in the form of' a dirty grey sludge. In cream-line milk the substances
causing the sludge are carried upward by the rise of fat globules and are distributed through the
cream layer where they are not visible.

Clarification which does not remove the leucocytes, other large cells and fine dirt was
found to prevent the sludge formation in homogenized milk. Consequently the clarifier, although
gradually, replaced the filter in milk plants as homogenized milk replaced a substantial
proportion of the cream-line milk formerly sold.

Most plants today clarify all their milk whether cream-line or homogenized and most of
them carry out the process as the cold milk is drawn from the holding tanks. Clarification can be
accomplished successfully at almost any stage of the processing.

Omeembme nUCbMEHHO HA 80NPOCHL K MEKCHLY:
1. What processes of milk treatment are there?
2. Does filtration remove leucocytes?

3. What does clarification remove?

Bapuant 2

3ananue 1 llepenuwume u nepesedume Ha pycckuli a3wvik npeodnodxcenus. Onpeodenume
no  2paMMAamuyecKkum HNPUHAKAaM, KaKoU YACMbl0 peyu ABIAIMCA Cl08d, O@OopMieHHble
OKOHYAHUEM —S, U KAKYIO (PYHKYUIO MO OKOHYAHUE GbINOTIHAECN, M.e. CLYICUM JU OHO:
a) rokasaresueM 3-ro JIMlia eAMHCTBEHHOr 0 yKcia riarona B Present Simple;
0) MpU3HAKOM MHOXXECTBEHHOT'O YHCIIa UMEHH CYIIECTBUTEIHHOTO;
B) MOKAa3aTeJieM MPUTSKATEIHLHOI0 NMaieKa UMEHH CYyIeCTBUTEIb-HOTO0.
1.1. Man’s diet should consist of proteins, fats, vitamins, minerals.
1.2. Man uses butter for different purposes.
1.3. The term butter means cow’s butter.
1.4. Food spoils because of the action of the enzymes, molds, yeasts or bacteria.

3apanmne 2 [lepenuwume credyrowue npeonodceHusi U nepegeoume ux, yuumoléas
ocobeHHocmu  nepesooa  HA  PYCCKUU  A3bIK  ONpeOeleHUll,  BbIPAMCEHHLIX — UMEHeM
CyuecmeumenbHuiM.

2.1. The entire moisture content is evaporated.

2.2. No other single food in the world can compare with milk in its food value.

2.3. Milk fat, some of the milk proteins and lactose are characteristic products of the
mammary gland.

2.4. Water is important in regulating body processes.

3ananme 3 [lepenuwume cnedyrowue npeonodceHus, cooepicawjue pasHvle Hopmol
cpasHenus, nepeseoume ux Ha pyCCKuil A3viK.
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3.1. Spores of bacteria are more resistant to heat than those of yeasts and molds.
3.2. The fat is the most valuable part of the milk.

3.3. It is freezing that is one of the best method of preserving perishable food.
3.4. Better keeping quality is one of the advantages of this method.

3ananue 4 [lepenuwiume u nucbMeHHO nepeseoume HA PYCCKULl SA3bIK Caedyroujue
npeonodicenus, oopawas ocoboe SHUMAHUE HA NEPeBO0 HEONPeOeNEéHHbIX U OMPUYAMETbHbIX
MecmoumeHUll.

4.1. Milk proteins and lactose occur nowhere else in nature.

4.2. This milk product has many uses.

Bapanue S [lepenuwume  credyrowue  npeonodceHus, — onpeoeiume 8  HUX
6UO0BpeMeHHble POPMbL 21a201108 U YKANCUME UX UHDUHUMUS, nepegeoume NpedsodCeHUs Ha
PYCCKULL SI3bIK.

5.1. The water is present in milk in the compound of hydrogen and oxygen.

5.2. Enzymes have the power to produce changes in other substances.

3aganue 6 Ilepenuwiume cuedyiowujue npedrodceHus, NOOUepKHUmME 8 KANCOOM U3 HUX
MOOANbHBIL 211A20J UNU €20 IKGUBATICHN, NPEONONCEHUS nepeeeoume Ha PYyCCKULL A3bIK.

6.1. Other parts of milk may also undergo changes.

6.2. You cannot keep milk without sterilizing it.

6.3. In order to kill spoilage agents the food should be heated to 160°F.

6.4. Milk is to be cooled at the temperature of 40 °F immediately after milking to avoid
souring.

3ananme 7 Ilepenuwume u nucbmenno nepegeoume meKcm.
MILK AND HEALTH

Milk and milk products play a particularly important role in nutrition.

The normal milk of cows contains the following compounds: water, fat, proteins, milk
sugar, salts, enzymes, gases, colouring matter.

The water is present in milk in the compound of hydrogen and oxygen. The water in milk
serves the purpose of holding in solution the soluble constituents of the milk. The amount of
water normally contained in milk varies, depending on such factors as individuality, breed, stage
of lactation, age, character of food, and amount of water drunk. The average percentage of water
is 87.

The most valuable part of the milk is the milk fat. It is present in milk in the form of very
small transparent globules. These minute globules are simply very small particles of fat floating
free in milk in the form of an emulsion. The value of milk depends on its fat content and the milk
solids. The milk solids consist of fat, casein, albumin, milk sugar and minerals. Casein and
albumin are principal milk proteins. Milk sugar is present in cow's milk in solution.

Enzymes are chemical ferments; they have the power to produce changes in other
substances without themselves undergoing changes. Enzymes are the products of living cells and
their presence serves to distinguish unheated milk from boiled milk, because the enzymes are all
destroyed by heat.

Milk contains some oxygen and nitrogen, these gases are carried into it mechanically
from the air in the process of milking. Milk contains two colouring substances, carotene and
lactochrome. Carotene is the principal natural yellow pigment of milk fat.

Omeempme nUCbMEHHO HA 8ORPOCHL K MEKCMY:
1. What does the amount of water in milk depend on?
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2. What are enzymes?
3. Does milk contain any colouring substances?

KonTpoabHas padora Ne 2

no pazgeny (teme): AxtuBHBIA 3aior Indefinite (Present, Past, Future),Continuous
(Present, Past, Future), Perfect (Present, Past, Future); maccuBnbIii 3anor Indefinite (Present,
Past, Future), monmansHbie riaroisl: can (could), may— to be able, must , to have to u to be to,
npoctble HenuuHble (opmbl rmarona: Participle 1 (Present Participle), Participle II (Past
Participle), cmoBooOpa3zoBanue — cypdUKCHI Tiaroja U OCHOBHBIC CIIOBOOOpa30BaTEIbHBIC
npeduKchl, c1oBooOpazoBanue — cy(ukchl raarona, CymecTBUTEILHOTO U MPUIIaraTeIbHoro, a
TaKe OCHOBHBIE CIIOBOOOPa30BaTEIIbHbIC TPE(HUKCHI.

Bapuant 1

3aganue 1 [lepenuwume cneoyrouue npeodnodxiceHus, onpeoeiume 6 KaiCOOM U3 HUX
BUO0BPEMEHHYIO OPMY U 3AJ102 2Na20aa-cKkazyemozo. Ilepeeedume npeonodicenus Ha pyccKuil
A3BIK.

1.1. New equipment for butter manufacture had been put into operation at the plant.

1.2. Lactose is broken up by lactic-acid bacteria.

1.3. Homogenized milk is more quickly affected by sunlight than regular milk.

1.4. New drying techniques and processing methods are being developed.

3anaunue 2 [lepenuwume crnedyroujue npeonodtceHus U nepeseoume ux Ha pyCccKull A3vix,
obpawas eHuManue Ha pasHsle 3Ha4eHus cos it, that, one.

2.1. It was found that younger growing leaves are higher in ascorbic acid than the older
ones.

2.2. One food may supply both energy and building material.

2.3. Further cheeses are classified as hard, semihard and soft ones.

3ananue 3 [lepenuwume cnedyroujue npeoiodiceHus u nepeseoume ux Ha pyccKull s3vik,
HOMH3L O PA3IUYHBIX 3HAYEeHUAX 21a2o08 to be, to have, to do.

3.1. The water is present in milk in the compound of hydrogen and oxygen.

3.2. It was found that filtration does not remove leucocytes.

3.3. Dried milk is to be removed by a scrape knife.

3.4. Cheese manufacture has a long history.

3.5. There is a great variety of frozen milk products.

3ananmue 4 [lepenuwume credyowjue npedyiodceHus: u nepeseoume ux Ha pyCcKutl s3vix,
obpawas sHUMAaHue Ha beccor3noe NoOYUHeHUe.

4.1. Ancient people knew cheese possesses high food value.

4.2. We should say the profession of dairy engineer is very interesting.

3ananue 5. Onpedenume no cygppukcy Kaxkoii uacmolo peuu AAANOMCA Cleoyoujue
cnosa:

a) cywiecmeumenvhoe 8) npunazamenshnoe
0) enazon 2) Hapeuue

scientist widely

important centrifugal

generally absorption

utilize particularly
manufacture domestic
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estimate condition
harmful

3ananme 6 Ilepenuwiume cnedyrwuiue npeonoryceHus u nepeeeoume ux Ha pyccKuil
A3bIK, 00pawana 6GHUMAHUE HA QYHKYUI UHUHUmMUBA, 2ePYHOUA U NPUUACMUA 6
npeoiodceHuu.

6.1. You cannot keep milk without sterilizing it.

6.2. To have nourishing diet means to consume proteins, carbohydrates and fats.

6.3. Milk carefully pasteurized will remain sweet at low temperatures.

3ananme 7 Ilepenuwiume u nucbMenHo nepegeoume mekcm.
KOUMISS

Made traditionally by fermenting mare’s milk with a special culture producing lactic acid
and alcohol, koumiss is an important product on horse farms in some areas of Central Asia.

Mare’s milk koumiss is an interesting product, with up to 2 per cent alcohol and highly
foaming. Mare’s milk differs substantially from cow’s milk in that it contains much less fat
(about 1,5 per cent), more lactose (about 6 per cent) and more whey protein and less casein.

Mare’s milk koumiss is used as a dietetic food and, above all, as a therapeutic agent in
cases of tuberculosis and diseases of the digestive tract, such as stomach and duodenal ulcers. As
mare’s milk is in very short supply, koumiss is now made from cow’s milk, for instance by a
method involving fermentation with lactobacilli and lactose-fermenting yeasts.

In a method recently developed in Switzerland, ultrafiltration is used to adjust the
composition of cow’s milk to approximate that of mare’s milk. The process involves
concentrating rennet whey by ultrafiltration to a 2:1 ratio, mixing it (8 parts with 5 parts cow’s
milk), homogenization, severe heating (at 95 °C for 15 minutes), cooling to 42°C.

A more conventional method for the production of koumiss from cow’s milk on a
commercial scale is used. Skim milk with the addition of 2,5 per cent sugar is added followed by
severe pasteurization, and cooling to 26-28 °C.

A starter containing a mixture of Lactobacillus Bulgaricus and Lacto acidophilus and
yeast is added at a rate of 10 per cent and the milk is incubated to the formation of firm
coagulum which is then stirred.

After bottling the product is held to accumulate carbon dioxide and is then stored at
below 4°C to avoid further fermentation. The alcohol content may be varied between 0,1 per cent
and 1 per cent by regulating the ripening conditions. The finished product should have a clean
lactic and refreshing flavour with only a slight taste of yeast. Marked therapeutic properties are
claimed for the product.

Omeembme NUCbMEHHO HA 60NPOCHL K MEKCMY:

1.  What is the difference between mare’s and cow’s milk?
2. What diseases may be treated with mare’s milk?

3. Does mare’s milk contain alcohol?

Bapuanr 2

3aganue 1 [lepenuwume creoyrwouue npeodioxiceHus, onpeoeiume 8 KaiCcooM U3 HUX
BUOOBPEMEHHYI0 POopMYy U 3al02 2lazona-ckazyemoeo. Ilepesedume npednodicenuss Ha pyccKull
A3BIK.

1.1. All bacteria are killed by sterilization.

1.2. Lactose has been found by the great German chemist Emil Fischer.

1.3. The process of pasteurization is followed by rapid cooling.
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1.4. The holding method is now giving way to a flash method.

3anaunue 2 [lepenuwume credyrouue npeoniodiceHus U nepeseoume ux Ha pyCccKuil s3vix,
obpawas sHUMAaHUe HA pasHble 3Ha4eHus cloe it, that, one.

2.1 It was found that younger growing leaves are higher in ascorbic acid than the older
ones.

2.2. One of the methods of preserving milk is the common process of souring.

2.3. The changes that occur in butter are the result of slow oxidation process.

3ananue 3 [lepenuwume credyroujue npeoiodiceHus u nepeseoume ux Ha pyccKull s3vik,
NOMH3L 0 PA3IUYHBIX 3HAYEHUAX 27120108 to be, to have, to do.

3.1. Microorganisms are present everywhere.

3.2. Dried milk has some advantages over liquid milk.

3.3. Freezing does not destroy the microorganisms and enzymes present in foods.

3.4. Dairy industry has to meet a tremendous demand for milk products.

3.5. By-products are produced in all European countries.

3ananme 4 [lepenuwume credyowue npedsiodceHus: u nepeseoume ux Ha pyCCKull si3vix,
0bpawas eHUManue Ha 6eccor3Hoe NoOYUHEeHUe.

4.1. Experiments have shown canned foods possessed the same nutritive value as fresh
foods had.

4.2. It is believed butter fat is unique in composition.

3ananue 5 Onpedenume no cygpgpukcy, Kakoii uacmvio peuu A61a10McA creoyroujue
cnoea:

a) cywjecmeumenvHoe 6) npunazamenvHoe
0) cnazon 2) Hapeuue
destruction instantly

careful technical

rapidly container

evaporate carefully
temperature nutritive

automize nutrition

various

3ananue 6 Ilepenuwiume cnedywujue npeonoriceHus u nepegeoume ux Ha pyccKuil
A3bIK, O0Opawiaa eHuUMaHue HA @yuKyulo unguHumuea, 2epyHoOUs U NPUUACHUA 6
npeonoxcenuu.

6.1. Without heating the substance cannot be dissolved.

6.2. To preserve food means to destroy microorganisms, moulds and enzymes present in
food.

6.3. Milk processed by this method has a clean, fresh flavour.

3ananme 7 Ilepenuwiume u nucbmenno nepegeoume meKcm.
KEFIR

Kefir is probably the most popular cultured milk product after yogurt, being consumed in
considerable quantities in Central and Eastern Europe.

The word “kefir” signifies a pleasant or agreeable taste.

Its manufacture involves fermentation of milk with lactic acid bacteria and yeasts
obtaining a product of creamy consistency, refreshing taste and pleasant lactic flavour.
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Various methods are available for the production of kefir, some employing skim milk as
the raw material. The process may be as follows: skim milk is homogenized, pastereurised at
87°C with 5-10 minutes holding and cooled to about 22°C. It is then inoculated with 2-7 per cent
kefir starter and incubated until the acidity rises to 80°T which takes 5-6 hours. The coagulum is
then stirred, the product cooled to about 13°C, and bottled and ripened at 6-8°C for about 8
hours. The finished product has an acidity of about 100°T and its distribution is carried out at
refrigeration temperatures.

Kefir may be made plain or with different fruit juices, such as strawberry or cherry,
which is added at 10 per cent. Another flavoured type is lemon flavoured. It containes 3 per cent
butterfat, and the flavour is added in the form of a concentrate. In contrast to the traditional kefir,
modern kefir generally contains little alcohol.

Kefir contains considerable quantities of lactic acid, alcohol and gas. At higher
temperatures the percentage of alcohol is increased while as the temperature is lowered the
alcoholic fermentation diminishes and the quantity of lactic acid formed is greater. Kefir is
packaged in plastic cups and has a good storage life.

It is difficult to find concrete statistics on recent developments in the consumption of
kefir, but there is little doubt that with a total output amounting to some 1,2 million tones (full-
fat kefir only) per year.

Omeemvme RUCbMEHHO HA 80RPOCHL K MEKCMY:

1. What does the word “kefir” signify?

2. What is the raw material for the production of kefir?
3. What fruit juices may be added into kefir?

IIpumepHbIe TecTOBbIE 32/1aHUSA

Bormpoc Bapuants!l oTBETOB
1 2
1.Nms Bribepure npaBuIIbHBIN OTBET:
CYLIECTBUTEIILHOE, 1. A lot of people learn ... nowadays.
apTUKIH a) the English b) the English language c) English language

2. ... person who writes novels and stories is called ... author.
a)the; a b)a; an c) the, the
3. ... mother is an English teacher.

a) Helen and Bob’s b) Helen’s and Bob’s c) Helen’s and
Bob

4. ... British are very proud of their sense of humour.
a)- b)a c) the
5. His clothes ... rather shabby and his jeans ... baggy.

a) was, were  b) were; was c) were; were

6. He was ... typical European who knew two foreign languages.

a) an b)a c) the

7. James wants to study ... History at ... University of Oxford.
a)-; -  b)the; the c) -; the

8. ... tiger is a dangerous wild animal.
a)a b)the c¢)-

9. People receive ... information thanks to different mass media.
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a)an b)a c)-

10. George is ... son of a businessman, but he still goes to ... college.
a) the;- b)a; - c¢)the; a

11. ...Dutch speak Dutch, whereas ... Danes speak Danish.

a)the; - b)-; - c)the; the

12. They knew they could get ... good breakfast at that café.

a)- b)a c¢)the

13. William Shakespeare was ... English author and ... genius of
mankind.

a)a; a b) an; a c) an, the

14. The United States ... a powerful industrial country.

a)are b)is c)-

15. Leo Tolstoy, ... famous Russian writer, liked to play croquet.
a)a b)- c)the

2.Mmst mpunaratenbHoe,
Hapeuue

PackpoiiTe ckoOkH, ynoTpeOHB MpHiIaraTeibHOE B IPaBHILHON GopMme
1. Prevention is (good) than cure.

2. Australia is (large) island of the world.

3. The Times is one of the (powerful) newspapers in England.

4. Everest is (high) mountain in the world. It is (high) than any other
mountain.

5. —Are you (old) in your family? - No, I'm (young) in our family.

6. There are (few) people at this match than at the last one.

7. The Nile is (long) river in the world at 6. 741 kilometers — slightly
(long) than the Amazon, which the second (long) at 6. 40 kilometers.
8. The (much) snow you have in winter, the (good) crop you have in
summer.

9. It is good to be clever, but it is (good) to be industrious.

10. The (young) you are, the (easy) it is to learn.

11. The (early) you start, the (much) you reach.

12. The (much) you read, the (soon) you enlarge your vocabulary.
13. My English isn’t very good but I understand it (good) if people speak
(slowly) and (clearly).

14. 1t’s a pity you live so far away. I wish you lived (near).

15. This task is not so (difficult) as the rest.

16. It’s (late) than I thought.

17. The Thames is (wide) and (deep) than the Avon.

18. Iron is (useful) than any other metal.

19. Silver is (heavy) than copper.

20. This wall is (low) than that one.

3.I'maron  (ocHOBHBIE
(hopmsl, BpeMeHa
AKTUBHOTO 3aJI0Ta)

Bri6epuTe npaBuiIbHBINA OTBET:
1. Who answered the telephone? — Bob ... .

a) answered b) did c) was
2. Yesterday was Sunday, so I ... late, but I usually very early.
a) had got up; rise  b) got up, rise ¢) got up; raise

3. How long ... looking for me? — For about two hours.
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a) you have been b) were you ¢) have you been
4. He was very nervous. I saw that he ... somebody.

a) was waiting for b) waited for ¢) had been waiting
5. Look! It ... again. — It seldom ... here in May.

a) Snows, Snows b) is snowing; snows c) Snows; is snowing
6.....Helen ever ... to Spain? — She ... there not long ago.

a) has ... been; has been  b) has ... been; was  c¢) had ... been; was
7. We ... each other since we ... at school together.

a) known; were b) have known; were ¢) had known, had been
8. Bob ... good progress in science lately.

a) has done b) has made ¢) had made
9. Somebody ... my pen! — Why ... at me?

a) broke; you are b) had broken, do ¢) has broken; you are
looking you look looking

10. When ... the train ....? — At 6.15. Hurry up!
a) does...leave b) is leaving ¢) has left

11. I'last ... to the movies a year ago, but I ... this film twice on TV this
month.

a) went; have seen b) have gone; saw c) went,; saw

12. This time next summer, Peter ... for his university exams.

a) will read b) will be reading c) will have been reading

13. By the time my sister graduates, she ... German for five years.

a) will study  b) will have been studying ¢) will be sudying
14. Ann is tired: she ... all day and hasn’t finished ... .

a) had worked; still ~ b) worked; already ¢) has been working; yet
15. Why ... your things? —I ... to San Francisco.

a) do you pack; will fly  b) you pack; fly c) are you packing, am flying

4 I'maron
¢bopmbl,

(ocHOBHBIE
BpeMeHa

IIaCCUBHOI'O 3anora)

Bri6epuTe npaBuiIbHBINA OTBET:
1. Every year London ... by many people from all over the world.

a) is visited ~ b) is being visited c) was being visited
2. The biggest museum ... by the Mayor next month, on May 24
a) opens b) is opened c) will be opened
3. Nearly all English kings and queens ... in Westminster Abbey.
a) are being crowned  b) have been crowned  c¢) had been crowned

4. The Tower of London ... as a fortress, a royal palace and a prison
before it became a museum.

a) was used b) has been used ¢) had been used

5. My computer ... repaired since last month, so I can’t help you find the
information you ask for.
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a) has been repaired  b) is being repaired  c) was repaired

6. The patient ... by the doctor and ... to hospital.

a) was examined, was b) was examined; ¢) examined, was taken
taken took

7. Linda ... a lot of flowers on her birthday last month.

a) gave b) was given ¢) has been given
8. The chief said that the contract ... the next day.

a) will be signed b) would sign ¢) would be signed
9. New methods of technology ... in building houses now.

a) are using b) are being used ¢) have been used
10. The terrorists ... by the police.

a) want b) are wanted ¢) are wanting
11. The chairman said that such an important fact should ... on.

a) comment b) be commented ¢) being commented
12. They promise that the hotel ... by the end of the year.

a) will build b) will have been built ¢) had been built
13. The speakers didn’t want ... as they were pressed for time.

a) being interrupted  b) to be interrupted  c) to have been interrupted
14. Some people ... in international politics.

a) interest b) are interesting ¢) are interested
15.1... that the question ... still ... in the State Duma.

a) told; had...been b) was told; was...being c)was said; is...debated|
debated debated

5.MoganbHbIE TJIAroJjbl
U UX DKBUBAJICHTHI

Bribepure npaBUIIbHBIN OTBET:
It was raining and we ... wait until it stopped.

a) were to b) had to ¢) must
The time was fixed for the sailing. It ... take place almost immediately.
a) had to b) was to c) must
The meeting ... begin at 5 sharp. Don’t be late.
a) is to b) must ¢) has to
I ... tell you frankly that I think you were wrong.
a) am to b) have to c) must
Which of you ... bring the magazines and newspapers?
a) is to b) must ¢) has to
I ... help my friends with the work now. So I can’t go with you.

a) must b) have to c) am to

They didn’t answer my first knock so I ... knock twice.

a) must b) was to ¢) had to
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One ... have a rest after a day of hard work.
a) is to b) has to c) must
Give him something to eat. He... be hungry.
a) must b) is to ¢) has to
. He lost all his money and I ... lend him five pounds.

a) was to b) had to c) must

6.MupunuTHB Point out the Objective-with-the-Infinitive Constructions. Translate the
sentences into Russian.

. We expect her to come tomorrow.

. Everyone consider Bobby to be a clever man.

. I wish John to come to our place at the weekend.

. We ordered a huge bunch of flowers to be brought by 7 o’clock.

. I have never heard him play the piano.

. Every spring we see the leaves on the trees come out again.

. Usually English people don’t like strangers to ask personal questions.
. I'will let you use my car if necessary.

. You could have heard the pin drop.

10. You mustn’t let it worry you.

11. What made you think so?

12. People know Jack to be an honest man.

13. I’ve never seen them talk together.

14. How can you let your son go there alone?

15. I know her working very hard.

O 0 IO DN K~ W —

7.1lpnuacrus, Hcnonb3ys npumep, 00pa3yiiTe npu4acTHbINA 000pPOT:
MIPUYACTHBIE 000POTHI Model: He looked sleepy as if he were tired after his journey.
Tired after his journey he looked sleepy.
. Though Sue was surprised by his arrival, she didn’t show it.
. Though he was annoyed by his failure, he continued to work hard.
. When he was asked for help, he refused.
. If he was given an opportunity, he would make a good pianist.
. When the boy was left to himself, he took the toys and began to play.
. When she was questioned, Irene smiled tolerantly.
. If he is given time he will make a good chess-player.
. I can’t forget Tom’s face. When he was asked about the accident, he
began to cry.
9. She suddenly stopped as if she were struck by the news.
10. Though she was impressed by the movie, she didn’t show it.

OO\ DN B~ W=

8.I'epynnii Packpoiite ckoOku , ynoTpeOuB raro B NpaBUIbHOM (popme:

1. After a long time we succeeded ...a flat. (to find)

. I’ve been thinking ...for a new job. (to look).

. I'wonder what prevented Clare... to the party. (to come)

. ’'m getting hungry. I’m looking forward ...dinner. (to have)

. Idon’t feel ...today. (to study)

. Excuse me ... you but I must ask you a question. (fo interrupt)

. Have you ever thought ...married. (7o get)

. I’ve always dreamed ... on a small island in the Pacific. (7o live)
. The cold water didn’t stop Emmie ... a swim. (7o have)

10. We have decided ... a new car. (to buy)

11. Concert- goes are asked to refrain ... in the auditorium. (o smoke)
12. Kate apologized ... so rude to me. (7o be)

O 03N DN = W
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OTBETBI HA BOITPOCHI
110 pazaeiny (teme) ms cynmecTBUTeIbHOE, APTHKJIH.

Bonpoc Ortser BOIIPOC Otser
1 c 9 a
2 b 10 b
3 a 11 c
4 c 12 b
5 a 13 b
6 b 14 b
7 c 15 c
8 c
OTBETBI HA BOITPOCHI
no pazzeny (teme) Mms npuiarareibHoe, Hapeyue.
Bomnpoc OtBer Bomnpoc OtBer
1 better 11 earlier/more
2 largest 12 more/sooner
3 most powerful 13 better/more
slowly/clearer
4 highest/higher 14 nearer
5 oldest/youngest 15 difficult
6 fewer 16 later
7 longest/longer/longest 17 wider/deeper
8 more/better 18 more useful
9 better 19 heavier
10 younger/easier 20 lower
OTBETBI HA BOITPOCHI
no pazzaeiny (teme) I'1aroJ (ocHoBHbIe (pOpPMBI, BpeMeHa AKTHBHOIO 32J10Ta).
Bonpoc OtBer Bomnpoc Otser
1 b 9 c
2 b 10 a
3 c 11 a
4 a 12 b
5 b 13 b
6 a 14 c
7 b 15 c
8 b
OTBETBI HA BOITPOCHI
1o paszgeiny (teme) I'maroJ (ocHoBHBIE (hOpMBI, BpeMeHa IACCHBHOTIO 327101).
Bormpoc Otser Bormpoc Otser
1 a 9 b
2 c 10 c
3 a 11 b
4 c 12 b
5 a 13 c
6 a 14 a
7 b 15 b
8 c

40



OTBETbI HA BOITPOCBI
1o pazzeny (reme) MoaaJbHblIe IJ1aroJbl M MX JKBUBAJICHTHI.

Bormpoc Ortser
1 b
2 b
3 a
4 c
5 b
6 c
7 c
8 c
9 a
10 a
OTBETBI HA BOITPOCHI
1o pazzaeny (teme) I'1aroJ (ocHoBHbIe (hOpMBI, BpeMeHa IaCCHBHOTIO 32710a).
Bonpoc OtBer Bonpoc Otser
1 + 9 -
2 + 10 -
3 + 11 -
4 + 12 +
5 - 13 -
6 - 14 -
7 + 15 -
8 -
OTBETBI HA BOITPOCHI
o pazzeny (teme) IlpuyacTusi, npUYaACTHBIE 000POTHI.
Bompoc Otser
1 Surprised by his arrival, she didn’t show it.
2 Annoyed by his failure, he continued to work hard.
3 Asked for help, he refused.
4 Given an opportunity, he would make a good pianist.
5 Left to himself, he took the toys and began to play.
6 Questioned, Irene smiled tolerantly.
7 Given time he will make a good chess-player.
8 Asked about the accident, Tom began to cry.
9 Suddenly stopped, she were struck by the news.
10 Impressed by the movie, she didn’t show it.
OTBETBI HA BOITPOCHI
1o paszzeny (teme) I'epynamii.
Bormpoc Otser
1 finding
2 to look
3 to come
4 to have
5 studying
6 to interrupt
7 to get




8 living
9 having
10 to buy
11 smoking
12 being

Kpurtepun oneHKH pe3yibTaToOB:
3a4TEHO — JIONYIIEHbI 1-4 omuoKkH,
HE3aYTeHO — JIONMYIIEHBI 5 U OoJiee ommbdok

6. YueOHO-MeTOAMYeCcKOEe M MH(POPMAIIMOHHOE 00ecniedeHue JUCHMIITTHHbI

a) OCHOBHAsI JIMTepaTypa:

1. MapkoBa, TatbsiHa AHAaTOJIbeBHA. AHTIIMACKUIN S3BIK : y4e0. mocodue i ay IUTOPHOMN
U camMocToAT. paboTel cTtyAeHToB 1 u 2 kypca mo cmer. 19.02.07 - TexHoioruss Mojoka U
MonouHbiX mnpoaykroB / T. A. MapkoBa ; M-Bo cenbckoro xo3-Ba Poc. ®@enepanum,
Bonoronckas TMXA, Texnon. ¢ak., Kad. unoctp. s3. - Bonorma ; Monounoe : ®I'bOY BO
Bonoroackas IMXA, 2020. - 81 c. - bubnuorp.: c. 78-80 -15 3x3.

2. bxwnanckas, I'. M. AHrIuiCKui sI3bIK JUIsl CTY/I€HTOB TEXHUKYMOB M TEXHMUYECKUX
koyemken [Dnekrponnslil pecype] = English for Students at Technical Secondary Schools and
Technical Colleges : yuebnoe mocobue mis crio / I'. M. Bxunsackas. - Onekrpon.aad. - CaHKT-
[TetepOypr : Jlanp, 2022. - 316 c. - (Cpennee npodeccuoHanbHoe 00pazoBaHue). - BHemHss
ccplika: https://e.lanbook.com/book/261338

3. HrokanoBa, Huna MuxaitioBHa. AHTTIMACKUN SI3BIK [ DJIEKTPOHHBINA pecypc] : yueOHoe
nocobue / H. M. JlrokanoBa. - 2-¢ u3n., nepepad. u 1oir. - DnekTpoH.aaH. - Mocksa : UHDPA-
M, 2023. - 319 c. - (Cpemnee mnpodeccuoHaibHoe o00Opa3oBaHue). - BHemHss
cchlIKa: https://znanium.com/catalog/document?1d=424792

4. ®umman, JIro6oBb MapkoBHa. Professional English [DnexTponnslii pecypce] : yueOHuK
/ JI. M. ®umman. - OnekTtpoH.naH. - MockBa : UH®OPA-M, 2022. - 120 c. - (Cpennee
npodeccuoHaIbHOe oOpa3zoBaHmue). - Bremnss
cchlIKa: http://znanium.com/catalog/document?1d=393580

5. ManbkoBckas, 30 BuktopoBHa. AHMIHICKH S3bIK [DNEKTPOHHBIN pecypc] : yueOHoe
nocobue / 3. B. ManbkoBckas. - DnekTpoH.gaH. - Mocksa : UHOPA-M, 2020. - 200 c. -
(Cpennee npodecCHOHAEHOE oOpa3zoBaHmue). - Bremnss
cchlIKa: http://znanium.com/go.php?id=1063336

0) 1onmoTHUTE/IbHAS JIUTepaTypa:

1. Ky3bmenkoBa, lO. Bb. AHrmiickuii s3bIK. OCHOBBI Pa3rOBOPHOM IPAKTHKHU
[DnexTpoHHBI pecype] : yueOHuk mias cno / FO. b. KyssmenkoBa, A. II. Ky3pMeHKOB. -
Onektpon.gad. - Cankr-lIlerepOypr : Jlans, 2021. - 184 c. - (Cpennee mpodeccrnoHambpHOE
oOpa3oBaHmue). -

Buemnsis cepuika: https://e.lanbook.com/book/178059

2. Oumposa, B. H. English Grammar [Dnekrponsnsiit pecypc] : yue6Hoe mocobue / B. H.
OunpoBa, U. T'. Kaprnoma. - Onektpon.nan. - Ynan-Yim3 : bypsarckas I'CXA um. B.P.
®ununmona, 2021. - 85 ¢. -

Buemnsis cepuika: https://e.lanbook.com/book/226160

3. AHIJIO-pYCCKUH CIOBaph MO TEXHOJIOTUH MOJIOKA M MOJIOYHBIX MPOIYKTOB : cBbIIe 10
000 TepmuHOB: y4eb. moc. st CTyI. By30B, oOydarommxcs mo Hampai. 260300 "Texnonorus
CBIpbsi M TPOAYKTOB >KMBOTHOTrO mpoucxoxnaeHus", cmer. 260303 "TexHonorus Moyoka u
MostouHbIX npoaykToB" / E. C.AnromkuH [u ap.]; mox pexa. I'. I'. lunepa. - M. : KonocC, 2007.
-224 c. -14 3k3.
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B) IporpaMMHoe oGecnieueHue U UHTepHET-pecypchl - yKa3aTh nepevyeHb

1. https://www.esl-lounge.com/student/grammar/2g 1 -article-gap-fill.php

2. https://www.esl-lounge.com/student/grammar/1g34-adjective-order.php

3. https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-
intermediate/present-perfect

4, https://learnenglish.britishcouncil.org/english-grammar-reference/active-and-
passive-voice

5. https://learnenglish.britishcouncil.org/grammar/intermediate-to-upper-
intermediate/modals-deductions-about-the-present

6. https://learnenglish.britishcouncil.org/vocabulary/beginner-to-pre-
intermediate/everyday-objects

7. https://www.themoscowtimes.com/

8. https://www.bbc.com/

9. https://www.euronews.com/

10. www.presentationgo.com, www.slidescarnival.com

7. MarepuajibHO-TeXHUYeCKOe o0ecrneyeHue JUCIUIINHBI

- Onepanmonnas cucrema Microsoft Windows

- TexcroBeiii pegakrop Microsoft Office Word

- Penakrop npesenranuii Microsoft Office Power Point

- Hnrepuer-6paysep Annexc.bpaysep, Google Chrome, Mozilla Firefox, Internet
Explorer, Opera

- [TouroBast mporpamma Mozilla Thunderbird

- [Tporpammer 1uis TectupoBanusi SunRav TestOfficePro 4.8, KontponbHo-
tectoBas cucreMa KTC Net 3

- CpenctBa anTuBHpycHOM 3ammThl Kaspersky Endpoint Security

- Cucrema ympasnenus ooydenueM MOODLE (O6pa3oBarenbHblii mopTa) —
pexum noctyna: https://moodle.molochnoe.ru/

- DOnekTpoHHbIH Oubnuoteunslii karagor Web UPBUC — pexum noctymna:
https://molochnoe.ru/cgi-
bin/irbis64r 14/cgiirbis_64.exe?C21COM=F&I21DBNAM=STATIC&I21DBN=STATIC
DNeKTPOHHbIE OMOTNOTEYHBIE CUCTEMBI:

o OBC JIAHbD — pexxum noctyma: https://e.lanbook.com/

o 9BC Znanium.com — pexum goctyna: http://znanium.com/

o 9BC FOPAUT — pexum noctyma: https:/biblio-online.ru/

o OBC ®I'BOY BO Bonoroackas [MXA — pexxum octymna:
https://molochnoe.ru/ebs/

— Hayunble 6a3bl TaHHBIX:

¢ Web of Science komnanuu Clarivate Analytics — pexxum octymna:
http://webofscience.com/
o Scopus — pexxum goctyna: https://www.scopus.com/home.uri

[MTouckoBbie cuctembr MHTEpHETA:

SAnpexc — pexum nocryna: https://yandex.ru/
Pamb6niep — pexxum nocryna: https:// www.rambler.ru/
[Touck@mail.ru — pexxum nocryna: https://mail.ru/
Google — pexxum noctyna: https:// www.google.ru/

0 O O O

8. Obecneuenue odopazoBanus 1 aul ¢ OB3
I[HH OGGCHG‘-IGHI/ISI 06p330BaHI/IH HWHBAJIMJ0OB U JIUI] ¢ OrPaHUYCHHBIMU BO3MOXKHOCTSIMU
3JI0OPOBbSI peaTu3aIysl AUCIUILTHHBI MOXET OCYIIECTBIATHCS B aIallTUPOBAHHOM BHUJE, UCXOJS
u3 HHAWBHUYAJIbHBIX HCI/IXO(I)I/IBI/I‘-IGCKI/IX OCO6CHHOCT€fI )41 o JIMYHOMY  3asIBJICHUIO

00ydJaromerocs, B 4acTH CO3JIaHUs CIICIIMAILHBIX YCIOBHA.
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B cneuunanbHble yCIOBHSL MOTYT BXOJUTBH: MNPENOCTaBICHHE OTACIBHOM ayIUTOpHH,
HEOOXOUMBIX TEXHUYECKHX CPEACTB, IPUCYTCTBUE aCCUCTEHTA, OKA3bIBAIOIIETO HEOOXOIUMYIO
TEXHUYECKYIO MTOMOIIb, BBIOOP (hOPMBI TPEOCTABICHUSI UHCTPYKIIUU TIO MOPSIIKY MPOBEICHUS
TEKYIIer0 KOHTPOJS M MPOMEKYTOYHOM AaTrTeCTallid, HCIIOJIb30BaHUE CHEIHaTbHBIX
TEXHUYECKUX CPEJICTB, MIPEAOCTABIICHUE MIEpEPHIBA JIJIsl TpUeMa MUIIH, JIEKAPCTB U Jp.

Jlia Ui ¢ OrpaHUYeHHBIMU BO3MOXHOCTSIMHU 370POBbsI MPEIyCMOTPEHA OpTraHU3allMs
KOHCYJIbTAIIU} C UCIOJIB30BAHUEM JIEKTPOHHOM MOYTHI.

Y4eOHO-MeTOAUYECKUE MaTepHalbl JJIsi CaMOCTOSTENbHONW paboThl OOYyYaromIMXCS W3
YKCJIa UHBAIKMJIOB U JIUI] C OTPAaHUYCHHBIMH BO3MOXKHOCTSIMU 3710poBbs (OB3) npenocTrasisitoTcst
B (hopMax, aTanTHPOBAHHBIX K OTPAHUYEHUSIM HX 3[JOPOBBS U BOCIIPUATHS UH(DOpMALIUU:

JIist L ¢ HapyIEHUSIMU 3PEHUS:

— B 1e4aTHOU (hopMe yBETMYEHHBIM IIPUPTOM,

— B (hopMe IEKTPOHHOTO JOKYMEHTA.

Jjig U1 ¢ HapyIIeHUSIMU CTyXa:

— B eyaTHOU (opme,

— B popMe IEKTPOHHOTO IOKYMEHTA.

J11st U1 ¢ HapyIIEHUSIMU OTIOPHO-JIBUTATEIHLHOTO arllapara:

— B IeyaTHou (opme,

— B (hopMe 3IEKTPOHHOTO TOKYMEHTA.

JlaHHBIN TepedeHb MOXKET ObITh KOHKPETU3MPOBAH B 3aBUCHMOCTH OT KOHTHHICHTA
00yJaroImXxCsl.
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