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1. leau u 32129y AUCHUILIMHBI

enbto nzyuenust AMCUUIIUHBL «[IpohUIbHBIA aHTTMICKHUM S3BIK» SIBISIETCS
¢dbyHIaMeHTabHas TOATOTOBKA CTYACHTOB K TBOPUECKON paboTe 1Mo HampaBlIeHUIO
IIOATOTOBKH, BO3MOXXHOCTb HCIIOJIb30BAHUS ITOJIYYEHHBIX 3HAHUW JUIS PELICHUs
3a1a4 MEXJIMYHOCTHOIO M MEXKYJIbTYPHOIO B3aWMOJEUCTBHUS, BO3ZHUKAIOIIMX B
poecCUOHATEHOM ESITCIIBHOCTH.

OcHOBHBIMH 3a1a4aMu yueOHON ucuuruInHbl «[Ipo@uIbHbIN aHTTHACKHIA
A3BIK» SIBIISIFOTCAL:

- IIOBBIINCHHUC YPOBHA CITOCOOHOCTH K CaMOO6p3.30BaHI/IIO;
- Pa3BUTHC KOTHUTHUBHBIX U UCCIICIOBATCIbCKUX YMCHI/Iﬁ

2. MecTo nucuuiuiaabl B cTpykrype OOIL.

Huctumnuaa «IIpodunbHbIil aHMIMICKUN A3BIK» OTHOCHUTCA K OJoKy 1-
JUCHMIUIMHBI, BapUaTUBHOM  4YacTH, JAMCLUUIUIMHAM IO BbIOOPY CTYAECHTOB
OCHOBHOM  0Opa3oBaTeIbHONM  TporpaMMbl  TMOATOTOBKM  OakaJlaBpoB IO
HarpasiaeHuto noarotoBku 35.03.07 «TexHonorus Mpou3BOACTBA U NEPEPAOOTKU

CEIBLCKOXO3SIICTBEHHOM NMPOAYKIIUM» U yueOHoro 1uiaHa, uaiaekc b1.B.J[B.4.1

3. Komnerennuu odyuyamwmerocsi, popMmupyemMbie B pe3yJibTaTe 0CBOCHHS
AucHUILTUHBI (MoaYyJis1) «[IpoduiabHbIN AHTIMHCKHN S3BIK).

[Ipouecc wu3ydeHUs MNUCUMILUIMHBI HalpaBjieH Ha (popMHUpPOBaHHE 3JIEMEHTOB
CJIeAYIOIIMX KOMIIEeTEeHIN I

Oo0wexyabTypHbIX KoMnerenuuii (OK):

- CIIOCOOHOCTBHIO K KOMMYHHUKAIMH B YCTHOM U IIMCHMEHHOU (pOpMax Ha PYyCCKOM H
WHOCTPAHHOM SI3bIKAX JUIS PEIICHHS 3aa4 MEXIUNYHOCTHOIO K MEKKYILTYPHOIO
B3aumozeiicTeust (OK — 5);

npogeccuonanbubie kKomnerenuuu (I1K):

B HAYYHO-HCCJIEI0BATEIbCKOM 1eITeJIbHOCTH:

- TOTOBHOCTBHIO K aHAJIM3y M KPUTUYECKOMY OCMBICICHHUIO OTEYECTBEHHOU H
3apyOeKHONW HAyYHO-TEXHUYECKOW WH(GOpMAIuu B 00JacTH TMPOU3BOJCTBA U
nepepaboTKU CeNTbCKOX03sicTBeHHOM mpoaykuuu ([TK-21)
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B pe3yabTarte ocBoeHUsi AMCUMIIMHBI «IIpOQUIBbHBIN aHTTHIICKHI SI3BIK
00y4aKOIIMICS T0JIKEH:
3HATh:
* nekcuyeckuit (1200-1400 nekCMYECKUX €IWHMI]) U TPaMMAaTHYECKUM MUHHMYM,
HEOOXOIUMBIA JUISI YTEHUS W TepeBoja (CO CJIOBapeM) AaHTIUICKUX TEKCTOB
npohecCHOHaNBHOM HAMIPABIEHHOCTH;
o Hay4YHO-TEXHUYECKYI0 HMH(POPMALHI0 HAa AHIJIMICKOM SI3bIKE B 00JacTH
MIPOU3BOJICTBA U MEPEpPabOTKH CEIbCKOXO03IUCTBEHHOU MPOTYKIIUH
YMeTh!
® IPUMEHATh METOJIBI M CPEJICTBA MO3HAHUS JJISI HHTEIJIEKTYaIbHOTO pPa3BUTHA,
NOBBIIIEHUS KYJbTYPHOT'O YPOBHS, MPOPECCUOHAIBHON KOMIIETEHTHOCTH;
® 1ICNIOJIb30BaTh ~ AHIVIMMCKUIM  SI3bIK B MEXJIMYHOCTHOM  OOUIEHMM U
npo¢eCCUOHATIBHON JIEATEIIbBHOCTH
8 OUANIO2UYECKOU peyll.
e oOMeHUBaTbCS HH(OpMaLMENd Ha AaHIJIMHACKOM S3bIKE, YTOUHAS €€,
oOpalasce 3a pa3bsICHEHUAMU;
® y4acTBOBATh B IOJWIJIOTE, B TOM YHCJIE B (JOpME IUCKYCCUU C COOIIOCHUEM
U3y4aemMoro s3blka, 3ampammBas M OOMEHHBAsCh  MH(pOpManuen,
BBICKA3bIBasl U apTyMEHTHUPYS CBOIO TOUKY 3PEHUS
®  AHAIU3UPOBATH HAYYHO-TEXHUYECKYIO MH(MOPMAIUIO HA aHTJIMICKOM SI3bIKE
B 00J1aCTH MPOU3BOJCTBA U NMEPEPAOOTKH CETBCKOX03IMCTBEHHOMN MPOLYKIUU
8 MOHONO2UYECKOU pedu:
® BHICKA3bIBATh U ApPryMEHTUPOBATh CBOK TOYKY 3pEHHUA, AENaTh BBIBOJBI,
olleHMBaTh (aKkThl /COOBITUA B TPO(ECCHOHATHLHOM NEATENTbHOCTH Ha

AHTJIMMCKOM SI3BIKE
8 AYOUPOBAHULL:

e 000011aTh ONUCHIBaeMbIe (haKThl/ SBICHUS HA AaHTJIUHCKOM SI3BIKE;
® OLICHUBATh  BAXXHOCTb/ HOBU3HY/ JOCTOBEPHOCTh HMH(POpMALHUHU  Ha
AHTJIMMCKOM SI3bIKE,
® TIOHUMATh CMBICII TEKCTa M €r0 MPOOJIEMaTHK, UCTIOJIb3Yys JIEMEHThHI aHAIM3a
TEKCTa Ha aHTJIMHACKOM SI3BIKE,
8 NUCLMEHHOU peyu.

® MMKCaTh JIEJIOBOE MUCHMO: COOOIIATh CBEJIEHUS O ce0e Ha aHTJIMICKOM SI3bIKE
(opopmiieHme 1eI0BOTO MMCHhMa, MMUChMa-3asBICHUS, TUChMa-yBEIOMIICHUS,
nuchbMa-3amnpoca, odopmieHue dJIEeKTpOHHOTrO  cooOmieHus,  (axca,
CITy’K€OHOM 3aIMCKU, TTOBECTKH JTHS);
® OIMCHIBATH COOBITUS, (PAKTHI, SBICHUS B MPOPECCUOHAIBHON JEATETLHOCTH Ha
AHTJIMMCKOM SI3BIKE.
6 nepegooe:



® IEMOHCTPUPOBATh YMEHUE HUCIOJIb30BaTh TOJKOBBIE M JIBYSI3bIYHBIE CIIOBapH U
JIPYTYIO CHPABOYHYIO JHUTEpATypy JUIsl pelieHus 3anad B MpodecCHuOoHATbHOU
NeSTEIbHOCTH Ha aHTJIMMCKOM SI3BIKE;

BJIA/IETh:
* HaBBIKaMU BBIPQXEHHS CBOUX MBICICH U MHEHUS B MEXJIMYHOCTHOM OOIIIEHUH HA
AHTJIMICKOM SI3BIKE JUISl pEIIeHH 3a/1a4 B MPOPECCHOHATBHON AEITENbHOCTH;

® HaBbIKAMU NYOJIMYHOM peuyd, apryMEHTalud, BEACHHUS JUCKYCCHU Ha
AHTJIMIICKOM $I3bIKE B IPO(PECCUOHAIBHOM 1€ATEIBHOCTH,

J BJAJE€Th METOJAMM aHaJlM3a HayYHO-TEXHUYECKOM uHpoOpManuu Ha
aHTTIMIICKOM  si3pIKE B OOJAcCTM  TPOM3BOJACTBA W MeEpepadOTKH
CEIBCKOXO3SIMCTBEHHOW NMPOAYKIIHH

3.1 MaTpuua coorHeceHHsI TeM/pPa3/1ejioB Y4eOHOH TUCHMILIHHBI (MOYJIs1) U
(¢GopmMupyemMbIX B HUX KOMIIETCHIIMH.

> obmiee
Tema, pa3aen JUCHUILIAHBL Kont-o | OMICTEHLIA KOIMHICCTBO
= KOMIICTEHIIU
OK I1K-21

IIpodeccnonanbHast 1 HAYYHO

TexHu4eckue cepbl 00LIEHHS.
1. New food technologies 4 OK-5 MK-21 2
(part 1)
2. . New food technologies 4 OK-5 MK-21 2
(part 2)
3. Modern food packaging 4 OK-5 1
technology
4. Ways of prevention spoiling: 4 OK-5 1
Temporary prevention ( Asepsis)
5.Ways of prevention spoiling: 4 OK-5 IK-21 2
Temporary prevention (Cold
storage).
6. Ways of prevention spoiling: 4 OK-5 IK-21 2
Temporary prevention ( Exclusion
of moisture)
7. Ways of prevention spoiling: 6 OK-5 [1K-21 2
Temporary spoiling( Use of mild
antiseptics, Exclusion of the air)




8. .Ways of prevention spoiling: 6 OK-5 1
Temporary spoiling( Pasteurization)

9. Preparing and processing 4 OK-5 [1K-21 2
vegetables (Carrots)
10. Preparing and processing 4 OK-5 1
vegetables (Cucumbers)
11.Preparing and processing 4 OK-5 I1K-21 2
vegetables (Potatoes)
12. 4 OK-5 IK-21 2
Preparingandprocessingvegetables
(Tomatoes)
13.Meat processing technology ( 4 OK-5 I1K-21 2
Mincing and chopping).
14. Meat processing technology 4 OK-5 1
(Salting).
15. Meat processing technology 6 I1K-21 2
(Smoking). OK-5
16.Milk processing. 6 [K-21 2
OK-5

Il xypc 3cemecTp uToro 72

Bceero 2

4, SI3bIk (M) npenogaBaHus

OOpazoBaTenbHasi  JEATEIBHOCTH MO  00pa3oBaTeNbHON  Mporpamme
HampaBjeHus: noarotoBku OakanaBpoB 37.03.07 «TexHomorus mpow3BOJCTBA U
nepepadoTKH C.-X. MPOAYKIIUN» AUCHUIUIMHBL « [IpodUIbHBIN aHTTIUACKUHN S3BIK»
OCYILECTBIISIETCS HAa TOCYTapCTBEHHOM s13bIke Poccniickon denepanum — pyccKOM.

5. CTpyKTypa 1 coaepkanue TucUMILIUHBI (MoayJis) «[IpodunbHbIi
AHTJIMACKUN SI3BIK)
TpyaoeMKoOCTb AMCHUIIIUHBI
Oo6mas Tpynoemkocts gucuuiinHbl 2 3E (72 yaca)

dopma 00yueHus Ounas 3aouHas

Kypc/cemectp 1-2/2-3 2




5.1

Bcero 12

72

JlaGopaTopHble 3aHATHS, U 44

[IpakTHyeCcKue 3aHATUA

10

CamocrosrenbHas paboTa, 4 28

58

KoHTtpoub

Dopma NPOMEKYTOYHON aTTECTALUN 3a4eT

3a4CT

JlabopaTopHbIe 3aHATHS

Ne o/mt

Tewma 3auaTusa

O0BeM B
qacax

OYH 3404

llcemectp

Pasznea 1. IlpodeccnonanbHas 1 y4eOHO —
NMO3HABATEIbHAA C(hepbl O0OIICHUS.

11-12

Tema 1.

['pamMmaruka: [ToBTOpeHHE BpEMEHHBIX (POPM IPYIIIBI
Simple ( metoa. mocooue Ne 1,2)

Jlekcuka o teme: «Newfoodtechnologiesy
Bomnpocsr mist koutpostst: What are the main points of
preparing food correctly?

[CoBopenue: 6ecena Ha Temy «Newfoodtechnologies(part 1)».

13-14

Tema 2.

['pammaruka: [ToBTOpeHnEe BpEeMEHHBIX (POPM TPYIIIBI
Perfect( metoa. ITocobue Ne 2;ymp. Ctp.157-159, 381-383
H.A.boHK)

[CoBopenue: Ha Temy «Newfoodtechnologiesy»

Jlexcuka o reme: «Newfoodtechnologies»

Bomnpock! st kouTpoisi: 1)How can be stored such fodd as
pasta, rice, lentils etc.? 2) What are the ways of meat,
eggs,poultry storing?




Tema 3.
['pammaTrika: Bpemennas popma «PassiveVoice» ( ymp.

225-227 H.A .BoHK)
["oBopeHnue: 6ecena Ha TeMy «Modern food packaging
technology ».

15-16 Jlexcuka o reme. Modern food packaging technology. 2
Bonpocs! muis koutposast:1) Is it necessary to look at use-by
dates? 2) When does food
contamination usually occur?

Tema 4.

['pammaruka: Bpemennas popma «PerfectPassive» ( mero.
[Tocobue Ne 2)

["oBopeHue: becenaHnareMy

13-16 «Modernfoodpackagingtechnology » 5
Jlexcuka o teme:Waysofpreventionspoiling:
TemporarypreventionAsepsis)

Bomnpocsr st kouTpostsi: 1)What can you say about
unpasteurized milk and juices?2) How should you eat sea
products?

i 36

ceMecTp
Tema 1.

[ pammatuka: HeorpenenenHnpie MeECTOMMEHUS SOME,
any(ymp. Ha ctp.135-136 H.A.bouk); ['pynmna Bpemen
Progressive (Continious)

(ymp.241-244 H.A.BboHK).

["oBopenue: 6ecena Ha TeMy «Preparing and processing
vegetables

1-4 (Carrots)». 9
Yrenue: TekcT oTpeiBok«Preparing and processing
vegetablesy
Jlexcuka o TeMaM: Preparing and processing vegetables(
Carrots)

Bompocsl 11t KouTposisi: How to avoid poisoning with
chemicals?

5-8 Tema 2. 9




['pammaTuka: KOHCTpYKHI/I}I «CJIOKHOC€ OJOIIOJJHCHHUEC) ITIOCIJIC

riiarosia Bocupustus (ynp. Ha ctp.341-343 H.A.boHK);
participlell ( yop.ctp.157-159)

["oBopeHue: 6ecena Ha TeMy «Preparing and processing
vegetables»

Jlexcukanoremam: :Preparing and processing vegetables(

Cucumber)
Bonpocs! 1t kouTposist:How to avoid poisoning with
bacteria?

9-12

Tema 3.
['pammatuka: Ilpumatounbie IpPEeAIOKEHUS CIICACTBUS

(ymp.Ha ctp.243-2248, H.A.bOHK); BOIIPOCUTEbHbIE-
oTpulaTeIbHBIC NpeIoxkeHus, ctp.170-172, H.A.boHk)
['oBopeHnue: 6ecena Ha TeMy «Ways of prevention spoiling:
Temporary prevention ».

YreHue: oTPBIBOK M3 TekcTa « Meatprocessing»
Jlexcukanoremam: \Ways of prevention spoiling: Temporary

prevention

Bomnpocs! st koutposst: 1) What are the risks of food
storage?

2) What are the symptoms of food poisoning?

13-16

['pammaTtrika: Revision (crp.397,415-416)

[‘oBopeHnue: 6ecena Ha Temy « Ways of prevention spoiling:
Temporary prevention ».

YreHue: OTPHIBOK U3 TekcTa « Meatprocessing»
Jlexcukanoremam: Ways of prevention spoiling: Temporary

prevention

Bomnpocs! mist koutposist: 1) What are the risks of food
storage?

2)How to avoid poisoning with chemicals?

toro

44

5.2 IlpakTHyecKue 3aHATHUS

No o/mt |

Tewma 3auatTusa

10

O0bBeEM B
yacax




O4YH

3404

llcemectp

Paznea 1. IlpodeccuonanbHass u yueoHo —
no3HaBaTe/ibHasA cepbl 001IeHNS.

11-12

Tema 1.
['pammatuka: [ToBropenue BpeMeHHBIX (hopM rpymmsl Simple

( metoa.nmocobue Ne 1,2)
["oBopenue: 6ecena Ha TeMy «Newfoodtechnologies(part 1)».
Jlekcuka mo Teme: «Newfoodtechnologies»

Bompocsr mist koutpossi: What are the main points of
preparing food correctly?

13-14

Tema 2.

['pammaruka: [ToBropenue BpeMeHHBIX GopM rpymmbl Perfect(

metoa. [Tocobue Ne 2;ymp. Ctp.157-159, 381-383 H.A.BoHK)
[oBopenue: Hatemy «Newfoodtechnologies»
Jlekcukamnoreme: «Newfoodtechnologies»

Bonpoceymsikortposst: 1)How can be stored such fodd as
pasta, rice, lentils etc.? 2) What are the ways of meat,
eggs,poultry storing?

15-16

Tewma 3.
['pammatuka: Bpemennas popma «PassiveVoicey» ( ymp. 225-

227 H.A.boHK)

[‘oBopenue: 6ecena Ha TeMy «Modern food packaging
technology ».

Jlekcuka o Teme: Modern food packaging technology.

Bompocsr muist kouTposs:1) Is it necessary to look at use-by
dates? 2) When does food
contamination usually occur?

13-16

Tema 4.
['pammatuka: Bpemennas popma «PerfectPassive» ( metos.

[TocoOue Ne 2)

[oBopenue: 6ecenanaremy «Modernfoodpackagingtechnology
»

JlekcukamoTteme:Waysofpreventionspoiling:

TemporarypreventionAsepsis)

BomnpocemsikonTtposst: 1)What can you say about

11




unpasteurized milk and juices?2) How should you eat sea
products?

ceMecTp
Tema 1.
[ 'pammatuka: Heonpenenennsie MectonMeHus: SOMe,
any(ymp. "Ha ctp.135-136 H.A.bouk); ['pynna BpemeH
Progressive (Continious)
( ynp.241-244 H.A.BoHK).
['oBopenue: 6ecenanaremy «Preparing and processing
14 vegetables
(Carrots)».
Utenue: TekcTOTpbIBOK«Preparing and processing vegetables»
Jlexcuka o TeMam: Preparing and processing vegetables(
Carrots)
Bomnpocs! st kouTposist: How to avoid poisoning with
chemicals?
Tema 2.
['pammatrka: KOHCTPYKITUS «CII0KHOE TOTIONTHEHUE) MOCTe
riiaroJyia Bocripustus (ymp. Ha ctp.341-343
H.A.Bonk);participlell ( ynp.ctp.157-159)
[‘oBopenue: 6ecenanaremy «Preparing and processing
5-8 vegetablesy
Jlexcukanoremam: :Preparing and processing vegetables(
Cucumber)
Bompocsr mutst kouTposs:How to avoid poisoning with
bacteria?
Tewma 3.
['pammaruka: [Ipumarounsie pesIOKEHUS CIIEICTBUSA
(ynp.Ha c1p.243-2248, H.A.BOHK); BOIIpOCUTEIbHBIE-
oTpulaTeNbHbIe Npeanoxenus, ctp.170-172, H.A.boHk)
9-12 ['oBopeHue: 6ecenanatemy « Ways of prevention spoiling:

Temporary prevention ».
UreHue: oTpIBOK U3 TekcTa « Meatprocessingy
Jlekcukamotemam: Ways of prevention spoiling: Temporary

prevention

12




2) What are the symptoms of food poisoning?

BomnpocemsikonTpoitst: 1) What are the risks of food storage?

['pammatuka: Revision (ctp.397,415-416)

Temporary prevention ».
13-16  |YreHue: oTpBIBOK U3 TekcTa « Meatprocessing»

prevention

2)How to avoid poisoning with chemicals?

["oBopenue: 6ecenanaremy « Ways of prevention spoiling:

Jlexcukanoremam: Ways of prevention spoiling: Temporary

Bonpoceymsikortpodst: 1) What are the risks of food storage?

Toro

10

5.3 CamocTosiTeIbHAsSI padoTa CTY/IEHTOB

TeMa, pa3acia JTUCHUIINHEBIL. HepequL pacCMaTpuBaCMbIX
BOIIPOCOB OJIsI CAaMOCTOATCIIBbHOI'O U3YUCHUA

Komn-B0o
Jac

3a04YH
O4YH

dopma
KOHTPOJIA

1.I'pammatuka: IToBTOpeHre BpeMeHHBIX ()OPM TPYIIIIbI

Simple.
Jlekcukamnoteme: Waysofpreventionspoiling:
Temporaryprevention

OITPOC

2. 'pammatuka: [loBropenne BpeMeHHBIX POPM TPYIIIBI
Perfect.
Jlekcukamnoreme: Waysofpreventionspoiling:

Temporaryprevention

OITPOC

3. 'pammatuka: Bpemennasdopma «PassiveVoice»
Jlekcukamnoreme: Ways of prevention spoiling: Temporary

prevention

OITPOC

4. [pammatuka: Bpemennas ¢popma «PerfectPassive»

HpI/ITH)KaTCJ'IBHBICMeCTOI/IMeHI/ISI.
Jlekcukamnoreme: Ways of prevention spoiling: Temporary

prevention

OITPOC

5. I'pammaruika: HeonpenenenusieMecTouMEHUs SOMe, any
Jlekcukamnoreme: Ways of prevention spoiling: Temporary

prevention

OITPOC

13




6. [pamMmmaruka: KOHCTPYKITHS «CIIOKHOE JOTIOJTHEHUE)

[IOCJIC IJ1aroJjia BOCIIPHUATHA
Jlexcukamoreme: Waysofpreventionspoiling:
Temporaryprevention

OITPOC

/. 'pammaruka: [TpunarounsienpeyioKeHUSCIAEICTBUS.
\Ways of prevention spoiling: Temporary prevention

OITPOC

8. I'pamMmatuka: I'pyrima BpemeH Progressive.

OITPOC

9. l'pammatuka: participle I1.
Jlekcukamoreme: Meat processing( Mincing and chopping).

OITPOC

10. 'pammatuka: Simple, Continuous, Perfect ( moBropenue)
UteHue: oTphIBOKU3TEKCTa « Meatprocessing (Salting)».
Jlexcukanoreme: Meat processing (Salting).

OITPOC

11. ['pammatuka: BOIIPOCUTCIIBHBIC-OTPHULATCIIbHEBIC

MPEIUIOKECHHUS.
Yrenue: oTpriBOK u3 TekcTraMeatprocessing (Smoking) .
Jlekcukamoreme: Meat processing (Smoking)

OITPOC

12. I'pammatuka: Grammarreview.
Yrenue: otpriBok u3 Tekcta «Milkprocessingy.
Jlexcuka o teme:Milkprocessing.

OITPOC

Nroro:

28

58

6. O0pa3oBaTe/ibHbIE€ TEXHOJIOTHH

Crneuuduka  gucturmuabl  «[IpodunbHbIN

AHTJIMUCKUU

A3BIK»HC

npeayCcMaTpuBacT akKTUBHOI'O HCIIOJIb30BaHUS JICKIHMOHHBIX 1 CCMHUHAPCKHUX (bOpM

oOydenusi. B ocHOBe yueOHOTO Tpoliecca - MPaKTUYECKUE 3aHTHS.

B nporiecce 00yueHrs HHOCTPAHHOMY SI3bIKY MCIOJIB3YIOTCSI pa3HOOOpa3HbIe

q)OpMBI IMPOBCACHUA 3aHSITUU: WHAWBUAYyaAJIbHAad, IIapHas, rpylnrioBasd 1 KOMaHIHas

paboTa, poJyieBble UTPhI, TBOPUECKHUE 3aJIaHUsI, KOMIBIOTEPHBIE CUMYIISIIUHU, JCCE,

YCTHBIC W IMTHCBMCHHBIC ITPC3CHTAIINUN 110 pa3J1Hquﬁ TCMATHUKC, COPCBHOBAHMA,

KOHKYpPCHI. [Ipr 3TOM MIMPOKO KCMIONB3YIOTCA Pa3HOOOpa3HbIE MYJIbTHMEINITHBIC

CpeacTBa 00yuyeHusl.
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6.1 AKTUBHBbIE M HHTEePAKTHBHbIE ()OPMBI 00y4YeHH

Ne TpyIoeMKOCTh
Ne paznena (TeMbl) dopma U ee onrcaHue
/11 (4acoB)

Kiaccuduxanus 3a6ojieBaHuM
[IpezenTanus 2
YKUBOTHBIX.

51 B Moeii O en
yAym [Ipe3enTanus 2
npodeccun.

7. OuneHo4yHble CpeacTBa Ui TeKYylIero KOHTPOJIsi YyCIeBaeMOCTH,
NMPOMEKYTOUYHOM aTTeCTAMHU M0 UTOTaM OCBOEHUSI TUCHUILTHHBI

7.1 MarepuaJibl 1/ TEKyLIEro KOHTPOJIsI

MarepuaJbl 1J151 NPOBeeHUs TeKYIero KOHTPOJIst

Lenp Tekymiero KOHTPOJIsI — TMpOBEpKAa YCBOGHHsS 3HaHUNH U (OPMUPOBAHUA
KOMIIETEHIIMM, MPEeIyCMOTPEHHBIX IporpaMmoi. [IpoMeXKyTO4YHBII KOHTPOJb MPEAUIECTBYET
3au€Ty/PK3aMeHy B YCTHOM U NHCbMEHHON (opMe ¢ 1enpl0 TPOBEPKU  YPOBHS
c(hOpMUPOBAHHOCTH PEUYEBHIX YMEHUN U HABBIKOB (YCTHOM peuu, MUCbMa, YTCHUS, ayIMPOBAHUA,
nepeBojia) Ha 6a3e M3YUYEHHOTO SA3BIKOBOrO Marepuana. Tekymuii KOHTPOJb MpelycMaTpuBaeT
BBITIOJIHEHHE CAa4y KOJUIOKBUYMOB Pa3JIMYHOTO COJACP/KAHUS.

Tema : Technology of production and processing of agricultural products.
1. What is Food Technology?

2. What did Nicolas Appert develop in 18107

3. What did Pasteur research?

4. What did he develop?

5. What have the developments in food technology contributed to?

Tema: Technology of production and processing of agricultural products.
1. Why should we keep products in a careful and cleanly way?

2. What has become an enormous industry?

3. How is meat exported from South America, Australia, and the United
States?

4. Why do housewives and farmers use cold storage?

Tema: Modern food packaging technology.

1. What makes spoiling organism grow rapidly and active?

2. What is the principle involved in the preventing of spoiling process?

3. What does the lowering of temperature slow up?

Tema: Modern food packaging technology.

1. What does sterilization mean?

2. What does the temperature necessary for sterilization depend

on?

3.What kind of foods are very easily sterilized?

4.Why do some products become relatively easy to sterilize?

5.Under what conditions is sterilization in boiling water at 212° F. made more
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effective?

6.What is the effective method to kill the spores of bacteria, in or on products
difficult to sterilize?

1.What are the earliest methods of preserving the food?

2. What have happened when the improved techniques of food preservation have
been introduced?

3. What products have been produced by the method of extrusion?

4.What is the process of extrusion?

5.What are the potential benefits of extrusion?

1.What are the earliest methods of preserving the food?

2. What have happened when the improved techniques of food preservation have
been introduced?

3. What products have been produced by the method of extrusion?

4.What is the process of extrusion?

5.What are the potential benefits of extrusion?

Tema: Modern food packaging technology.

1. What are the two ways in which pasteurization is possible?

2. Describe a vat pasteurizer.

3. How does a vat pasteurizer work?

4. Is vat pasteurizer used at most plants?

5. Where and how is the milk heated when pasteurization process is continuous?
6. Is there a single temperature at which continuous pasteurization is done?
7. Why don‘t they normally use temperatures above 200 °F?

Tema: Preparing and processing carrot.

1. What is a carrot?

2. What texture does a fresh carrot have?

3. What is a carrot rich in?

4. Why is it necessary to blanch a carrot before freezing?

5. What are the blanching times for carrots?

Tema: Preparing and processing cucumber.

1. What is a cucumber?

2. What texture does a fresh cucumber have?

3. What is a cucumber rich in?

4. Why is it necessary to blanch a cucumber before freezing?

5. What are the blanching times for cucumber?

Tema: Preparing and processing a tomato.

1. What is a tomato?

2. What texture does a fresh tomato have?

3. What is a tomato rich in?

4. Why is it necessary to blanch a tomato before freezing?

5. What are the blanching times for tomato?

Tema: Preparing and processing a potato.

1. What is a potato?

2. What texture does a fresh potato have?

3. What is a potato rich in?

4. Why is it necessary to blanch a potato before freezing?

5. What are the blanching times for potato?

Tema: Ways of prevention spoiling: Temporary prevention. Meat processing.
1. Where are raw materials for the manufacture of processed meat products derived
from?

2. Enumerate domesticated animal species. Are they equally important in meat
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production?

3. Are fat, intestines and animal internal organs used in further processing?
4. What are the two ways in which the intestines are used?

5. Can all the casings be eaten?

1.Why is choosing appropriate raw materials important for meat processing ?
2.Are valuable meat cuts used for further processing?

3. What are the choice cattle meat parts?

4. How are the remaining parts and trimmings left after the preparation of choice
parts used?

5. What determines the functional properties of beef?

6. Does meat derived from the carcasses of older animals have a higher water
capacity than meat from younger animals?

Tema: Ways of prevention spoiling: Temporary prevention. Milk processing.
1.1s milk production a part of agriculture?

2.How many people consume milk and milk products world wide?

3.Is milk consumption growing or decreasing?

4.What makes milk sucha valuable product?

5.What animals are milk producers?

6.What are the three advantages (nmpeumyiectso) of processed milk product?

MaTepnaJn,l JAJIA MIPOBEACHHUS TEKYIIECI0 KOHTPOJIA HA 3a04YHOM OTAC/JICHUH.

KonTponbras paboTa, BBIIOJHIEMAas CTYJICHTOM BO BpeMs M3Y4YCHHS Marepualia Kypca,

JacT MpCACTAaBJICHHC O CTCICHHU IIOATOTOBJICHHOCTHU CTYACHTA, O €ro yMCHHH pa6OTaTB CO
CHGHH&HBHOﬁ HHTepaTyDOfI U y3jaratb Marcpral B IMCBMCHHOM BHUAC U CYJUTH O CTCIICHU €TI0
MMOArOTOBJICHHOCTH K IIPOMCKYTOYHOMY KOHTPOJIIO. CTy,HeHT BBIITOJIHSET 1 KOHTPOJIbHYIO

paboTy B COOTBETCTBUU C MOCHEIHEN UPPON HOMEpa 3a4€THOM KHMXKKH CTYI€HTA!

0-1 BapuanT 5-6 BapraHT
1-2 BapuanT 6-7 BapuaHT
2-3 BapuaHT 7-8 BapuaHT
3-4 BapuanT 8-9 BapuaHT
4-5 papuanrt 9-10 BapuaHt

KOHTpOJ’IBHaﬂ pa60Ta COCTOUT M3 TPEX TCOPCTHUUCCKHUX BOIIPOCOB. HpI/I BBITTIOJTHCHHUHA

paboThl cenyeT MCIONb30BaTh PEKOMEHAYEMBIH CIUCOK JuTeparypbl. CTpaHHIBI TETpaau

clieflyeT IPOHyMepoBaTh, paboTy MOANUCATh, IOCTABUTH ATy €€ BHIOJHEHHUS.
Ha tutrynbHOM nucTe cienyer ykaszaTh Ha3BaHUE Kypca, HOMEpP KOHTPOJIbHON paboThl,
bamMuIuIo, UMs, OTYECTBO CTYAEHTA (IIOJHOCTHIO), HOMEP BapHaHTa U APEC CTYIEHTA.
KonTposibHable paboThl Ha Kadenpy HOJKHBI ObITh MPEACTABIECHBl HE MO3HEE MEPBOIrO
JTHS CECCHH.

TecroBble 3aaHus JUIsI TEKYIIEr0 KOHTPOJIsi Ha 2 Kypce (1 cemectp)

1. Milk processing.
1.What is the normal acidity of kefir (°T)?

2)85 to 100°T
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b)70 to 110°T
¢)70...120°T
d)85...120°T

2.What is the acidity of drinking milk (°T)?

a) 15..30°T
b)20...25°T
€)25...303T
d)20...353T

3. What is the temperature of pasteurized normalized cream?

a) from 85to 0°C

b) from 75 to 95 °C
c)from 8510 95°C
d) from 75 to 100°C

4. Calcium chloride is added to milk during cheese receipt to:

a) improving the structural mechanical properties of cheese
b) improvement of organoleptic properties of cheese

c) to increase the content in milk of calcium ions

g) for preserving milk

5. The physical ripening of cream is used for:

a) transferring of part of the fat in the solid state
b) obtaining a homogeneous structure cream

c) facilitating the homogenization of cream

g) stabilizing emulsion

6. What purpose is pasteurized cream?

a) to improve their organoleptic properties

b) for the destruction of the microflora

c) the destruction of enzymes

d) for the destruction of microflora and destruction of enzymes

7. Cheese is:

a) the oil which has passed thermal processing (paratope)
b) butter, which is made from baked milk

¢) oil which was obtained by the process of dehydration
d) oil that was sterilized

8. About the freshness of milk testifies:

a) the contents of dry substances
b) the fat content

c) acidity

d) smell
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9. Diet dairy products are different from others:

a) a high content of lactic acid and the presence of beneficial lactic acid bacteria
b) the presence of bacterial groups E. Coli

c) the presence of antibiotic substances

d) decreased lactic acid content and the presence of beneficial lactic acid bakery

10. Select a specific operation in the manufacture of ice cream:

a) homogenization
b) filtering
C) mixing

11 by ripening of cream get:

a) yogurt

b) milk

C) sour cream
d)fermented baked milk

12. By-product in the production of dairy and curd cheese is

a) buttermilk

b) whey

c¢) skimmed milk
d) sour cream

13. By-product obtained during the production of butter:
a) whey

b) buttermilk

c) fat-free milk

d) cream

14. The process of deboning of meat is:

a) removing the rest of the hair, horns and hooves

b) separating the muscle, fat and connective tissue from the bones
c) removal of lard, horns and hooves

d) separating of horns and hooves.

TeMbl KOJUIOKBUYMOB

KosutokBuyMm (B mepeBojie ¢ JIATUHCKOTO “Oecena, pa3rosop”) — ¢gopma yuedHOro
3aHATHS, IOHMMaeMasl Kak 0ece/la MpenojaBaTeisi ¢ y4allUMUCS € HeJIbI0
AKTUBU3ALMH 3HAHUIA.
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KOJIVIOKBUYM Hna temy: Ways of prevention spoiling: Temporary
prevention.

1. What makes spoiling organism grow rapidly and active?

2. What is the principle involved in the preventing of spoiling process?

3. What does the lowering of temperature slow up?

4. What does sterilization mean?

5. What does the temperature necessary for sterilization depend

on?

6.What kind of foods are very easily sterilized?

7.Why do some products become relatively easy to sterilize?

8.Under what conditions is sterilization in boiling water at 212° F. made more
effective?

9.What is the effective method to kill the spores of bacteria, in or on products
difficult to sterilize?

10.What are the earliest methods of preserving the food?

11. What have happened when the improved techniques of food preservation have
been introduced?

12. What products have been produced by the method of extrusion?

13.What is the process of extrusion?

14.What are the potential benefits of extrusion?

KOJIVIOKBUYM na Ttemy: Meat processing.

1. Where are raw materials for the manufacture of processed meat products derived
from?

2. Enumerate domesticated animal species. Are they equally important in meat
production?

3. Are fat, intestines and animal internal organs used in further processing?

4. What are the two ways in which the intestines are used?

5. Can all the casings be eaten?

6.Why is choosing appropriate raw materials important for meat processing ?
7.Are valuable meat cuts used for further processing?

8. What are the choice cattle meat parts?

9. How are the remaining parts and trimmings left after the preparation of choice

parts used?
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10. What determines the functional properties of beef?

11. Does meat derived from the carcasses of older animals have a higher water
capacity than meat from younger animals?

KOJUIOKBUYM Ha temy: Milk processing.

1.1s milk production a part of agriculture?

2.How many people consume milk and milk products world wide?

3.Is milk consumption growing or decreasing?

4.What makes milk sucha valuable product?

5.What animals are milk producers?

6.What are the three advantages (nmpeumymiectBo) of processed milk product?

7.2 IIpoMexyTOYHAsI ATTECTALMSA: 3a4€T.
Bomnpocsl k 3auery:

1. Food Technology

2. Ways of preventing Spoiling

3. Permanent prevention of spoiling

4. Modern food packaging technology

5. New food technologies - processing food for safety, convenience and taste.
6. Preparing& Processing Vegetables for Health
7. Milk processing

8. Meat processing

9. How to avoid food poisoning.

10. Preparing Food Properly

11. Storing Food Correctly

12. Eating Safely

13.Understanding Food Poisoning

14. Temporary prevention of spoiling

8. YueOHO-MeTOAMUYEeCKOEe U MH(OPMAIUOHHOE OOecniedeHue JUCIUTLTUHbI
«IIpopuabHBIN AHTIUIACKUAN A3BIK»

8.1 OcHoBHas JquTEpaTypa
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[Tpu uzyyennn qucUIInHbl « [IpoduabHbIN aHTTTUICKUH SI3bIK» B KAUECTBE

OCHOBHBbIX UCTOYHHUKOB I/IHq)OpMaHI/II/I PCKOMEHAYCTCA UCIIOJIB30BATh CIICAYIOIIYIO

JUTEPATYPY:

OCHOBHBIEC ICTOUHUKH HHPOPMAITUT

Kon-Bo 3k3.

1. boux,H.A.,Kotuii,I'.'A. Y4eOHUK  aHIJIHICKOTO
s3pika.B 2-x w.Yacte 2-M:Jlexkont+-I'MIC, 1999,(6) 511 c.

19 5k3. B Oubimoreke Kazaackoit
'ABM +103k3. Ha kadenape
Kazanckoii TABM

2. Jlepsouna, H.B. Aurnuiickuii sS3bIK: MpoQecCHOHATBHOE
oOlieHre  CIeUMaTUucToB B cdepe  TEXHOJIOTUU
MPOJOBOJIBCTBCHHBIX ~ MPOAYKTOB U  MOTPEOUTEITHCKUX
ToBapoB. [DnektponHbii pecypc] / H.B. Jlepsouna, T.M.
JlazapeBa. — Omnektpon.nan. — KemepoBo :KemTUIIII,
2009. — 140 ¢

B HeorpanndeHHom gocTymne. —
Pexxum pgocryna:
http://e.lanbook.com/book/4594

8.2 lonosiHMTE/ILHAS JIUTEPATypa

JlonoHUTEIbHBIE HCTOYHUKH WH(OpMAIHN

Koma-Bo 3k3.

1. )XnanoBa, I''A. AHrIuickuil s3bIK: TpodeccHoHaTIbHOE
OOIIeHNE CHENUAINCTOB B cdepe TEXHOJOTHH CHIPbS U
MPOJYKTOB KUBOTHOTO npoucxoxaeHus (Texnonorus msaca u
MSICHBIX ~TIPOAYKTOB). [DnektpoHHbIi pecypc] / T.A.
Knanosa, JLJI. Osuepyk, H.M. KpaBuenko. —
Onektpon.gan. — Kemeposo :KemTUIIII, 2012. — 148 c.

B Heorpann4eHHOM JOCTyIIE.—
Pexum nocryna:
http://e.lanbook.com/book/4595

2. HoBocenosa 1.3. YueOHUK aHTIIMHACKOTO SI3bIKA JIIS
CEIbCKOXO035UCTBEHHBIX U JIECOTEXHUYECKUX BY30B
[DnexTponnslil pecypc]/ HoBocenosa 1.3., Anekcanapona

E.C.— DnekrpoH. TekcroBbie manHbie.— CI16.: KBampo,
2016.— 344 c.—

Pexxum nocrymna:
http://www.bibliocomplectator.ru/
book/?id=57300.—
«BUBJINMOKOMIIJIEKTATOP»

3.Boitnarosckasg, C.K. AHIIMICKAN S3BIK IS
300BETEPUHAPHBIX BY30B [ DIEKTPOHHBIN pecypce] : yueO.
noco6ue / C.K. BolinaToBckasi. — DnekTpoH. 1aH. — CaHKT-
[TerepOypr : Jlanp, 2018. — 240 c.

Pexxum nocrymna:
https://e.lanbook.com/book/10726
6. — 3aru. ¢ 3kpaHa.

4.benoycoBa, A.P. AHTTIMIICKUH S3BIK 7151 CTYJICHTOB
CEJIbCKOXO035MCTBEHHBIX BY30B [ DJIEKTPOHHBIN pecypc] :
yaeOnoe nocobue / A.P. benoycosa, O.I1. Menpunna. —
OnexTpoH. naH. — Cankr-IlerepOypr : Jlans, 2016. — 352 c.

Pexxum nocryma:
https://e.lanbook.com/book/71743
. — 3ari. ¢ 3KpaHa.

8.3 Meroanyeckne yKa3aHusl, peKOMEHIAIMHU U IPyTrHe MaTepPHAIbI K 3aHATHAM
1. daiizuea, I'.11. I'opOynosa, T.C. Mymokosa, I".A. Foodprocessingtechnology: yue6.-meros.
nocobue/KI'ABM-Kazanb: U3a-B0 OOO «lleuatnsrit xBop», 2016 r.-75

8.4 IIporpamMHoe obecrnieyeHre 1 HHTEPHET-Pecypchl

1.Onexrponnbsie kuuru Kaszanckoit TABM - http://e-books.ksavm.senet/ru/www Polpred.com

0630p CMU - ApxuB BaXHBIX MyOJIMKALUi, CTaTel IO OTPACIISIM

2. OBC WznarensctBa "Jlawp" -

pecypc, MpeAoCTaBISIONIMN online JOCTYnm K HayYHBIM

JKypHaJIaM U TIOJIHOTEKCTOBBIM KOJIICKIIMSAM KHUT U3/aTesibeTBa «Jlanby.-https://e.lanbook.com/
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http://e.lanbook.com/book/4594
http://192.168.1.1:82/
http://192.168.1.1:82/
https://e.lanbook.com/

3. Hayunas snexrponnas 6ubnmoreka eLIBRARY.RU - 310 kpynmHEHmmii pocCHiCKuiA

UH(OPMALIMOHHBIA MOPTaJ B 00J1aCTH HAYKH, TEXHOJIOTUH, MEUIIMHBI U 00pa30BaHUs Ha
mwiatopme eLIBRARY.RU.-https://elibrary.ru/

4. DnexkTpoHHO-0ubimoTeuHas cucremMa [PRbooks - mmardpopma DBC IPRbooks o0benunsier

HOBEHIME HMH(POPMAIMOHHBIE TEXHOJNOIMH M YYeOHYIO JIMIIEH3WOHHYIO JIATEPaTypy.-
http://www.iprbookshop.ru/
5. 9BC IOpaiit- DnekrponHbie yueOHUKH u3aaTenbeTBa "FOpatim™- https://biblio-online.ru/

6. wikipedia.org/wiki - Bukuneaus — cB000JHast TIOMCKOBAs CHCTEMA

9. Kputepum onileHKM 3HAHNH, YMEeHHUIi, HABBIKOB U
3asiBJICHHBIX KOMIIETeHIUil

Buabl Tekymero KOHTpOJIs:

- YCTHBIN o1poc (rpynnoBOi WM MHAUBUTYAJIbHBIN );

- IPOBEPKY BBIMOJIHEHUS JOMAIIHUX 33JJaHUl;

- IPOBEJIEHUE KOHTPOJIBHBIX paboT;

- TECTUPOBaHUE (MMMUCbMEHHOE UM KOMITbIOTEPHOE);

- MPOBEICHUE KOJUIOKBUYMOB (B MMCHMEHHOM WJIK YCTHOU (popme);

- KOHTPOJIb CAMOCTOSTEIbHON paOOThI CTYJICHTOB (B MUCbMEHHOM WJIM YCTHOM

dbopme).

Kpurtepuu oueHKH 3HAHMH O0Yy4arOIIMXCS 0 YCTHOMY ONpPOCY H
MHIAMBUIYAJTbHOI0 NPAKTHYECKOI0 3a/1aHUSs

Ouenka «OmMau4yHo» CTAaBUTCA, €CIM OOYYaIOLIMKCS: TOJHOCTBIO OCBOWMJ
y4eOHbII MaTepuaj, yMEET H3JIOKUTh €ro CBOUMH CJIOBaMH, CaMOCTOSITEIBHO
HOJITBEPXKIAET OTBET KOHKPETHBIMU IMPUMEpPaMU U MPAaBUIBHO U OOCTOSITENIBHO
OTBEYAET Ha JOMOJIHUTEIbHBIE BOITPOCHI.

Ouyenka «xopouio» CTaBUTCS, €CIIU OOYYArOIIUICSA: B OCHOBHOM YCBOWJI
yueOHBI MaTepual, JIOMYyCKaeT HE3HAYMTEJIbHbIE OLIMOKH IMPHU €ro H3JI0KEHUU
CBOMMH CJIOBAMHM, MOATBEPKIAET OTBET KOHKPETHBIMU MPUMEPAMH, MPABUIBHO
OTBEYAET Ha JONOJIHUTEIBHBIE BOIIPOCHI.

Ouenka «yooenemeopumenvno) CTABUTCA, €CII OOyYaIOIIMICI: HE YCBOUI
CYUIECTBEHHYIO 4YacTh yueOHOTO Marepuaia, JOIYCKaeT 3HAUMTENbHbIE OIIMOKU
IPU €ro H3J0KEHUU CBOMMM CJIOBAMHM, 3aTPYIHSAETCS MOATBEPAUTH OTBET
KOHKPETHBIMU IPUMEpPaMH, c1a00 OTBEYAET Ha JOTOJHUTEIbHBIE BOIIPOCHI.

Ouyenka «neyooenemeopumenbHo) CTaBUTCA, €CIU 00yJalOIUNCs: TOUYTH HE
YCBOWJI YYEOHBI MaTepuall, He MOXKET U3JI0KUTh €r0 CBOMMH CIIOBAMHU, HE MOKET
NOATBEPJIUTh OTBET KOHKPETHBIMHU MPUMEPAMH, HE OTBEYAET Ha OOJBIIYIO YaCTh
JOTIOJTHUTENBHBIX BOIPOCOB.

Kpurepun oumeHku 3HaHUM OOy4YalOIUMXCsl NPHM  NPOBEJACHUH
TeCTUPOBAHUS
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OneHka «OTJIMYHO» BBICTABISAECTCA NPHU YCIOBUU MPABWIBHOTO OTBETA
oOy4aromierocst He MeHee 4eM 85 % TECTOBBIX 3aJJaHuM;

OneHka «XOpOIIO» BBICTABIAECTCS MPH YCIOBUU MPABHIBHOIO OTBETa
oOy4arorierocst He MmeHee 4eM 70 % TeCTOBBIX 3aJlaHuM;

OneHka «yIOBJIETBOPUTEIBHO» BBICTABISICTCS NP YCIOBUHU MPABUIHHOIO
OTBeTa 00yuarolerocsi B Maructparype ne menee 51 %;.

OreHka «HEyIOBIETBOPUTEIHHOY» BBICTABIISIETCS MPU YCIOBUHU MTPABHIIBHOTO
oTBeTa oOyuatoiierocst MeHee ueM Ha 50 % TecTOBBIX 3aaHUi
Kpurepuu ouenuBanus pegeparon

OneHKa «OTJMYHO» BBICTABISIETCS, €clii padoTa CTyJeHTa HamucaHa
TPAMOTHBIM HAYYHBIM SI3BIKOM, UMEET YETKYIO CTPYKTYpPY W JIOTUKY H3JI0KEHUS,
TOYKAa 3pEHHUs CTyleHTa OOOCHOBaHHa, B paboOTe MNPUCYTCTBYIOT CCHUIKM Ha
HOPMATHBHO-TIPABOBBIE aKThl, TPUMEpPhl W3 CyACOHOHW MPAKTHUKHA, MHCHUS
M3BECTHBIX YUEHBIX B JaHHOU o0nacTu. CTylIeHT paboTe BBIIBUTAET HOBBIC UICH U
TPaKTOBKH, IEMOHCTPUPYET CIIOCOOHOCTh aHAJTM3UPOBATH MaTEPHAIL.

OrneHKa «XOpOILIO» BBICTABIIACTCS, €ClAM paboTa CTyJeHTa HamucaHa
I'PaMOTHBIM HAay4YHBIM SI3BIKOM, UMEET YETKYIO CTPYKTYPY U JIOTHKY H3JIOXKEHUS,
TOYKA 3pEHHs] CTyJeHTa OOOCHOBAaHHA, B pPabOTE MNPUCYTCTBYIOT CCBHUIKH Ha
HOPMATHBHO-TIPABOBBIE aKThI, TPUMEpPhl W3 CyACOHOHW MPAKTHUKHA, MHCHHS
W3BECTHBIX YUEHBIX B JAHHON 00IacTy.

OreHKa «y10BJE€TBOPUTEIbHO» BBICTABIISIECTCS, €CIM CTYIACHT BBITOJHUI
3aJjaHue, OJHAKO HE MPOJEMOHCTPUPOBAI CIIOCOOHOCTh K HAYYHOMY aHaJIU3y, He
BBICKA3bIBaJI B paboOTe€ CBOEr0 MHEHHWS, JOMYCTUJ OIIMOKA B JIOTUYECKOM
00OCHOBaHUU CBOETO OTBETA.

OneHKa «Hey/I0BJIETBOPUTEJIbHO»  BBICTABISIETCS, €CIM  CTYJIEHT He
BBINIOJIHWJT 3a/laHU€, WJIM BBIIOJHWI €ro (OpMallbHO, OTBETHJI Ha 3aJaHHBIM
BOTIPOC, TIPX ATOM HE CCBHUIAJICS Ha MHEHHUS YUEHBIX, HE TPAKTOBaJl HOPMATHUBHO-
IIPaBOBBIE AKThI, HE BBICKA3bIBAJ CBOETO MHEHMs, HE MPOSBUJI CIHOCOOHOCTH K
aHaJIM3y, TO €CTh B IIEJIOM 11eJIb pedepara He JOCTUTHYTA.

[Ipouenypa olLeHHBaHUS PE3YJIBTATOB OCBOEHHUS MPOTPAMMBbl AUCIUIUIMHBI
BKJIFOYAeT B ce0si OIEHKY YpOBHS C(HOPMHUPOBAHHOCTH OOIICKYJIbTYPHBIX U
npo(ecCUOHANBbHBIX KOMIIETEHLUUNW CTYJEHTa, YPOBHEH OOYYEHHOCTH: «3HATbHY,
«YMETbY», «BIAJIETHY.

IIpoMeXyTOYHBIA KOHTPOJIb: 3a4eT

3auver. [IpodeccruonanbHble CMOCOOHOCTH, 3HAHUS, HABBIKM W YMEHUS
yIeHUBaIOTCS B cooTBeTcTBUM ¢ TpedoBanusiMu DOI'OC BO mnoarotoBku

OakanaBpa.
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Kpurepuu onenuBanus 3auera

CTYI[CHT ACMOHCTPHUPYET XOPOINHME 3HAHUA HU3YUYCHHOIO
yT-I€6H0FO Mmarepuaa, CaMOCTOSTCIIbHO, JIOTUYHO MU
IIOCJIICOAOBATCIIPHO HM3JIaracT M HMHTCPIIPECTHPYET MaTCpHUaIbl
qu6HOI‘O Kypca, IOHNMACT U YCIICOIHO PACKPbIBACT CMBICII
IIOCTABJIICHHOI'O0 BOIIpOCa; BJIIaACCT OCHOBHBIMH TCPMHUHaAMU 3auTeHo
o o o UTCH
U TIOHATUAMH Kypca «HpO(bI/IJILHLIH AHTJIMUCKHUUN A3BIK),
CHOCO6€H IMPUMCHUTb TCOPCTHYCCKUC 3HAHHA K HU3YYCHHUIO
KOHKPETHBIX CHTyalMd W TNPAaKTUYECKUX  BOIPOCOB.
Tpe6yeMble O6H1€KYJ]I>TypHLIe nu HpO(i)eCCHOHaJIBHBIG
KOMIICTCHIIU N C(l)OpMHpOBaHI)I
HOHYCK&IOTC}I CCPBC3HEBIC YOYIICHHUA B H3JI0KCHHUH
yUI€6H0FO Mmarcepuala, OTCYTCTBYIOT 3HaHHA OCHOBHBIX
TCPMHHOB; JOITYCKACTCA 0O0JIBIIIOE KOJIMYECTBO OIIMOOK Ipu He 3aureno
HHTCPIIPETAOINH OCHOBHBIX OHpCI[CJ'I@HHﬁ; OTCYTCTBYIOT
OTBCTHI HA OCHOBHEIC U JJOIIOJTHUTCIIBHBIC BOIIPOCHI
10. MaTepl/IaJILHO-TeXHI/I‘IeCKOC obdecreyeHue JUCIHUILIUHDI
HaumenoBanue HaumenoBanue OCHAIIEHHOCTH CIEeIHATIbHBIX Ilepeuensn
AUCHUIITHHBI cImenuaIbHbIX* noMelleHHil 1 ToMeIeHnii 1Jist JINI€H3HOHHOT 0
(monyJist), NOMelleHU i U CaMOCTOAITEJbHOMH padoThI NPOrpPaMMHOI0
NPaKTHK B noMeleHuH 1JIs o0ecneyeHus.
COOTBETCTBHH CaMOCTOSATEJbHOM PexBu3urbi
c Y4eOHbIM padoThI NMOATBEPKAA0LIEr0
TUIAHOM JOKYMEHTA
Yueonan ayauropuss Ne | Ctonbl ydyeHuueckue, cryinbs it | 1. Microsoft Windows 7
229 jns npoBexaeHHs | oOydaroluxcs, cron | Home Basic, KOJ
3aHSATHH ~ CEMHHApCKOTO | MPEroNaBaTelIbCKHi, cryn | mpoaykra:  00346-OEM-
THUIIA, JUIS TPYNNOBBIX M | NPEIONABATEIbCKUIA; 8992752-50013
WH/IUBHTYATbHBIX uHTepakThBHas qocka Newline, | 2. Microsoft Office
KOHCYJIbTAIIHH, JUI | MarHUTHO-MapKepHas jocka, jocka | Professional Plus 2007,
TEKYIIET0 KOHTPOJII W | ayaWTopHas, pabouue creHnbl mmo | Jlmmensus Ne 42558275 ot
MIPOMEKYTOYHON TIPEIMETY. kag, tymba | 07.08.2007, 6eccpounas;
aTTECTALUU. BBIJIBIKHAS, cJ0Bapu u| 3. CIIC
CIIPAaBOYHUKHU. KoncynprantIlntoc.
MyneTumennitHoe obopynosanue: | JJorosop Ne 00010963 ot
IIpodunbHbIi KOMIIBIOTEP nopTatuBHBIN | 29.12.2017 r.
AHIIUICKUI LenovoB5030, mpoekrop UnicUC
SI3BIK 68H,  nuaradgoHHBIi  KaOWHET
Huanor M (16+1).
YyeoHas ayauTopus Ne | Croner YUEHUYECKHUE, CTYINb JJIs 1. Microsoft Windows 7
257 s mpoBemeHUs 00y4aroImmxcs, cron | Home Basic, KOJI
3aHATHH CEMUHAPCKOTO | IIpenojaBaTeibCKuid, CTyn | MPOJYKTA: 00346-OEM-
THMIA, [UI TIPYIIOBBIX U | IpenogaBaTelbCKHid. mocka | 8992752-50013
WHIUBHTYaTbHBIX ayAUTOPHASL. Ikad, Tymba | 2. Microsoft Office
KOHCYJIbTallUH, JUISL | BBIABHDKHAS, cJoBapu u | Professional Plus 2007,
TCKYIIETO0  KOHTPOJIS M | cripaBOYHMKU.MyJbTUMeIniiHOE Jlunensusa Ne 42558275 ot
l'IpOMG)KYTO‘IHOﬁ 060pyz1013aH1/Ie: mobmwibabnl | 07.08.2007, Geccpquaﬂ;
aTTECTAlMH. TpeHaXepHblil  KoMmieke s | 3. CIIC
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YuyeOnas ayguropus Ne
259 s mpoBemeHUs
3aHATAA  CEMUHApPCKOIO
TUMNA, Ui TPYMNMIOBBIX M
WHIUBUAYATbHBIX
KOHCYJIbTaIlU, JUTSt
TEeKYIIero KOHTPOJISA |
MIPOMEXYTOUHOM
aTTeCcTalluu.

YueOHasi ayauropus Ne

W3y4EeHUs] HMHOCTPAHHOI'O  sI3bIKA
“Iwamor”, kommeiorep DELL,
KOMILICKT (mpoexrtop PT-
LW25HE .3xpan HACTEHHBIN
Ciassik).

Cronbl YYCHUYECKUC, CTYJbA JI

oOyuaromuxcs, CTON
IpernoaBaTeIbCKUi, CTYN
MpernojaBaTeIbCKHA;

MHTEepaKTHBHAs Jocka Panasonic,

MarHMuTHO-MapKe€pHas JOCKa, JOCKa

ayautopHas. Cremax, CTEHA IO
HpeAMETY, CIIOBapH "
CIIPAaBOYHUKU. MynbTuMenuitHoe

obopynoBaHue: HOYTOyK Samsung,
MIPOEKTOP SANYOPLS-WL-
2500A, moOABECHOIl IMOTOJIOYHBIM
Kabeb VGA., KOJIOHKH
YakimaAN-808.

Croubl YUYCHUYCCKHUEC, CTYJbs A

Koncynprantllntoc.
Horosop Ne 00010963 or
29.12.2017 1.

1. Microsoft Windows 7
Home Basic, KOJI
npoxykra:  00346-OEM-
8992752-50013

2. Microsoft Office
Professional Plus 2007,
JInensus Ne 42558275 ot
07.08.2007, 6eccpounas;
3. CIIC
KoncynpranTllntoc.
Horosop Ne 00010963 ot
29.12.2017 r.

1. Microsoft Windows 7

259A s npoBeAeHHUA 00yUaroIuXCs; cton | Home Basic, KO
3aHATHH  CEMHMHApCKOTO | mpenojaBaTelbCKUid, cryn | npoxykra:  00346-OEM-
TUIA, i1 TPYNIOBBIX H HpeHOHaBaTeHBCKHﬁ. Margurt>o- 8992752-50013
WHOIWBUYaJIbHBIX MapKepHasl JocKa. I/IHTepaKTI/IBHaﬂ 2. Microsoft Office
KOHCYJIbTAIIHH, UL | mocka MimioBoard, nocka | Professional Plus 2007,
TEKYLIETO  KOHTPOJA W | ayguropHas. lllkad, cmosapu u | Jlumensusa Ne 42558275 or
MIPOMEKYTOYHON cnpaBounuku. Mynstumenuitnoe | 07.08.2007, 6eccpounas;
aTTeCTallH. 000pynoBaHuE: Kommsrorep | 3. CIIC
TIOPTaTUBHBIH LenovoB5030, | Koncymbrantllmoc.
MPOEKTOP HitachiCP-EX251Ns Jorosop Ne 00010963
KOMIUICKTE c TIOTOJIOYHBIM | or 29 12.2017 T.
KpeIUICHHEM U KabelreM.
YuTanbHbIN 3an | Crynbs, cronsl (Ha 120 1. Microsoft Windows
OMOTUOTEKH TOMEIICHHE | IMOCAJ0YHBIX MECT), JTOCKa XPProfessional, JIuuensus
JUTST CaMOCTOSITEIHbHON | ayAuTOpHAas, TpUOyHa, No 42558275 oT
paboThI BUJICOTIPOEKTOP, SKPaH, HOYTOYK, 07.08.2007, 6eccpounas;

Ha0op y4eOHO-HATIISTHBIX
nocobuii, GoHx HAyIHOU 1
y4eOHOIl TuTepaTypsl,
KOMITBIOTEPHI C BBIXO/IOM B
WnrepHer.

- Microsoft Windows 7
Professional,
konnpozaykra: 00371-868-
0000007-85151

2. - Microsoft Office
Professional Plus 2007,
JInnensus Ne 42558275 ot
07.08.2007, 6eccpounast;

- MicrosoftOffice 2003,
JInensus Ne 19265901 ot
21.06.2005, 6eccpounast

3. 000
«Kouncynsrantllntoc.
HNudopmanmoHHbIe
TEXHOJIOTHI.
JononuurensHoe
cornamieHue Ne 1

k  Jorosopy Ne HU-
00010567 ot 26.12.2016r.
OKa3aHus
WH(POPMAIMOHHBIX YCIYT C
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HCIOJIb30BaHUEM
IK3eMILIIpa(0B)
CnenunanbHOro(bix)
Brimycka(oB) Cucremsl(m)
Koncynprantllintoc oT
01.01.2020r.

MPOTOKOJ  W3MEHEHWUI  PABOYEN  TTPOTPAMMEI
JTUCLHUTIJIMHBI

Jlara Paznen W3MeHeHns KomMmenTapuu

IIporpammy pa3padorau:
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