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1. Heau 1 3a1a4u JTUCHUILJIHHBI
[enbro nzyuenuss AUCHUIIUHBI «IIpopUIbHBIN aHTTTUUCKUN S3bIKY» SBIISETCS

dbyHIaMeHTaNbHAasg ~ TOJATOTOBKAa  CTYIACHTOB K  TBOpYECKOW pabore 1o
CHELMAIBHOCTH, BO3MOXXHOCTh HCIOJIb30BAaHHUS IMOJYYEHHBIX 3HAHUI B PEIICHUU
KOHKPETHBIX 3a/1a4, BOSHUKAIOUINX B IPAKTHUECKOHN eATEeIHLHOCTH.

1.1 OcHoBHoIt 1enbio Kypca «IIpodunbHBI HHOCTPAHHBIN SI3BIK» SIBIISAETCA
oOyueHue NPAKTUUYECKOMY BIIAJICHUIO $I3bIKOM CIIEHUAIBHOCTH JJIsi AKTUBHOI'O
OpUMEHEHHs B  MpodeccHoHAIbHOM  OOIIEHMHM W pa3BUTHE  SI3BIKOBOMU
KOMMYHHMKaTUBHOW KOMIIETEHIIMM CTYJEHTOB, COCTOSILIUE U3  CIEAYIOLINX
KOMIIOHEHTOB:

-TUH2BUCIUYECKO20 - ITO BIAJCHHWE 3HAHHEM O CHCTEME $3bIKa, O IpaBUIaX
(YHKIIMOHUPOBAHUS E€OUHMII SI3bIKAa B PEUYM M CIOCOOHOCTh C IMOMOILIBIO ITOM
CHCTEMBI TIOHUMATh YY)KUE MBICIH U BBIPAXXaTb COOCTBEHHBIC CYXJACHHS B YCTHOM
U TIMCbMEHHOH (hopme;

-COYUONUHSBUCUYECKO20, YTO O3HAa4aeT 3HAHME CIOCOOOB (QOPMHUPOBAaHUS U
(bopMyIMpPOBaHMS MBICIEH C TOMOLIBIO SI3bIKA, @ TAKKE CIOCOOHOCTH MOJIb30BATHCS
S3BIKOM B PEUH;

- COYUOKYIbMYPHO20, KOTOPBIN MOAPA3yMEBAET 3HAHUE yUYAIlIMMHUCS HALMOHAJIbHO-
KyJIbTYPHBIX OCOOEHHOCTEH COLMAIbHOTO M PEUYEBOr0 MOBEIECHUS HOCUTENEH
A3bIKa: UX OOBIYAEB, 3TUKETA, COLMAIBHBIX CTEPEOTHIIOB, UCTOPUU U KYJIBTYp, a
TaK)Ke CloCcO00B MOJIB30BATHCS ATUMH 3HAHUSIMU B IIpoLiecce OOIICHHUS;

- cmpame2uueckoeo - 3TO KOMIIETEHLHs, C TOMOIIbI0 KOTOPOH ydaluiics
MOJKET BOCIIOJIHUTBH MPOOENbl B 3HAHUU fA3bIKA, a TAKXKE PEUEBOM U COLUAIBHOM
OTIbITE OOIIEHUS B MHOS3BIYHON CpPE/IE;

- COYUATbHO20, KOTOPHIA TPOSIBIAETCS B JKEIAHWUM W YMEHHHU BCTYINAaTh B
KOMMYHHKAIIMIO C JPYTUMHU JIIOJbMH, B CIIOCOOHOCTH OpPUEHTHPOBATHCS B
CUTyallud  OOINEHWUS W  CTPOUTh  BBICKA3bIBAHHE B  COOTBETCTBUH  C
KOMMYHHMKATHUBHBIM HAMEPEHHUEM TOBOPSIILErO U CUTYyallUel;

- OUCKYPCUBHO20, ~ KOTOPBIA  TpeArnojaraeT  HaBBIKK WU yMCHHS

OpraHu30BbIBATL PC€Yb, JOIHYCCKH, IIoCJICa0BAaTCIIbHO H y6CIII/ITCJ'IBHO €c
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BBICTpanMBaTh, CTaBUTh 3aJa4yd M JIOOMBATHCS MOCTABJICHHOW LIE€NM, a TaKkKe
BJIQJICHUE PA3TUYHBIMU MPUEMaMH TMOJY4YEHUS W TnepeAadyr uHopMaluM, Kak B
YCTHOM, TaK U B MUCbMEHHOM OOIICHHH;

- MEXNCKYTbIYPHOZO, MO/IPa3yMEeBAlOIEro  JIEUCTBUS B pamKax
KyJIbTYPHBIX HOPM, MPHUHATHIX B KyJIbTYpE HM3y4a€MOIro MHOCTPAHHOTO Si3bIKa U
YMEHUM,  MO3BOJSIOMIMX  MPEACTaBIATh  KYJIbTYpPY  POJHOTO  fA3bIKa
CpEeICTBAMH HHOCTPAHHOTO.

OCHOBHBIMH 3aa4aMHu yueOHON quctuiiiHbl «IIpoduabHbIN aHTTHUICKII
SI3BIK» SIBIISTFOTCSI:

- MIOBBIIIIEHUE YPOBHS CIOCOOHOCTH K CaMO00pa30BaHUIO;

- pa3BUTHE KOTHUTHUBHBIX U UCCIIEIOBATEIbCKAX YMEHUN

2. MecTo nucuuiuiaabl B cTpykrype QOII

Hucrumnaa «IIpodunbHbIil aHMIMCKUN SI3BIK» OTHOCUTCA K OJOKy 1-
JUCUUIUIMHBI, BAapUaTUBHOM  YacTH, AUCIUIUIMHAM [0 BBIOOPY CTYJIEHTOB
OCHOBHOM  0Opa3oBaTeNpHOM NIporpaMMbl  HOJATOTOBKM  OakajlaBpoB IO
HarpaBieHuto 1moaAroToBku 36.03.02 «3o00TexHHs» U y4eOHOro IjIaHa, UHAEKC

B1.B.JIB.2.1

3. Komnerenuun odyuarouierocsi, gopMmupyemMbie B pe3yJbTaTe 0CBOEHUsI
AUCUMILIAHBI (MoayJisi) «[IpouabHBIN AHTTTMHCKHUI A3BIK).

[Ipouecc n3yudeHus: IUCUUILIMHBI HATPABJICH HA ()OPMUPOBAHKE JJIEMEHTOB
ciaenywmmux komnereHunii B coorserctBur ¢ ®I'OC BO u OOII no nanHomy
HANpPaBJICHUIO MOATOTOBKH:

Oo0wexyabTypHbIX KoMnereHuuii (OK):

- CIOCOOHOCTHIO K KOMMYHUKAIIMY B YCTHOM U MUChbMEHHON (DopMax Ha PyCCKOM U

MHOCTPAHHOM S3bIKaX JJIsSl pEIICHUS 3a/1a4 MEKJIMYHOCTHOTO U MEKKYJIBTYPHOTO

B3aumozeiicteus (OK — 5);

Ipogeccuonanbupie komnereHuuu (IIK) B HayuyHO-HMcciienoBaTe1bCKOM
AeATeILHOCTH:

TOTOBHOCTBHIO K M3YYCHHIO HAYyYHO-TEXHUYECKON WH(OpMAIUU, OTEYECTBEHHOTO

¥ 3apy0eXHOTOo OmbITa B )kUBOTHOBOICTBE (ITK-21).



B pesyabrare ocBoeHuss AUCUMIVIMHBI «IIpouabHBIN AHITIMUCKUH SA3BIK»
00y4aKOIIMICS T0JIKEH:
3HATh:
* nekcuyeckuit (1200-1400 nekCMYECKUX €IMHMI]) U TPaMMaTHYECKUM MUHHMYM,
HEOOXOMMMBIA [T YTEHUS W TepeBoja (CO CIIOBapeM) aHTJIMMUCKUX TEKCTOB
npohecCHOHaNBHOM HAMIPABIEHHOCTH;
o HAyYHO-TEXHUYECKYI0 WH(POPMAIMIO HA AHTJIMMCKOM SI3bIKe B 00JacTH
MIPOU3BOJICTBA MPOAYKIIUU )KUBOTHOBOJICTBA
YMeTh!
® IPUMEHSTH METOJIBI ¥ CPEJICTBA TIO3HAHUS TSI HHTEIIEKTYAIbHOTO Pa3BUTHA,
MOBBIIICHUS KYJITYPHOTO YPOBHSI, MPOGECCHOHATBHON KOMIIETCHTHOCTH;
® ICTIOJIb30BaTh  AHTJIMMCKUN  A3BIK B MEXJIMYHOCTHOM  OOLIEHUU U
npo¢eCCUOHATIBHON JIEATEIIbBHOCTH
8 OUANIO2UYECKOU peyll.
e oOMeHMBAThCcs UWH(MOpPMalMEl Ha AaHIVIMICKOM SI3bIKE, YTOUHSSA €€,
oOparasch 3a pa3bsiCHCHUSIMH;
® y4acTBOBAaTh B IMOJIWJIOTE, B TOM YHUCJE B (JOpME JUCKYCCUU C COOIIOJCHUEM
U3y4aeMoro s3blka, 3ampammBas W OOMEHMBAasCh HH(OpMaueH,
BBICKA3bIBasl M ApTYMEHTHUPYS CBOIO TOUKY 3PEHUS
o aHAJIM3UPOBATh HAYYHO-TEXHUYECKYIO MH(DOPMAIIIO HA aHTJIMMCKOM SI3bIKE
B 00J1aCTH MTPOU3BOJICTBA MPOIYKITUU KUBOTHOBOICTBA
8 MOHONO2UYECKOU pedu:
® BHICKA3bIBaTh W apPTyYMEHTHPOBATh CBOIO TOUYKY 3pEHUSA, ACIAaTh BBIBOIBI,
olleHMBaTh (akThl /COOBITHA B NPO(ECCHOHATBLHON NEATeTLHOCTH Ha
AHTJIMHACKOM SI3bIKE
8 ayouposaHuu:
e 000011aTh ONUCHIBaeMbIe (haKThl/ SBICHUS HA AaHTJIUHCKOM SI3BIKE;
® OLICHUBAaTh  BAXXHOCTb/ HOBU3HY/ JOCTOBEPHOCTh HMH(POpMALHUHU  HA
AHTJIMACKOM SI3BIKE;
® [IOHUMATh CMBICJ TEKCTa U €ro MpoOIeMaTHK, UCTIOIb3Ys AJIEMEHThI aHaIu3a
TEKCTa Ha aHTJIMHUCKOM SI3bIKE,
8 NUCbMEHHOU peyu:
® MMKCaTh JIEJTOBOE MUCHMO: COOOIIATh CBEJIEHUS O ce0e Ha aHTJIMIICKOM SI3bIKE
(opopmiieHme 1eT0BOTO MMCHhMa, MUChMa-3asBIICHUS, MTIChMa-yBEIOMIICHUS,
nmuchbMa-3amnpoca, odopmieHre SJIEeKTpOHHOrO  cooOmieHus,  (akca,
CITy’K€OHOM 3aIMCKU, TTOBECTKH JTHS);
® OIMCHIBATh COOBITUS, (PAKTHI, SIBIICHUS B MPOPECCUOHAIBHON NEATETLHOCTH Ha
AHTJIMMCKOM SI3BIKE.
6 nepegooe:



® IEMOHCTPUPOBATh YMEHUE HUCIOJIb30BaTh TOJKOBBIE M JIBYSA3BIUHBIE CIIOBAPU U
JIPYTYIO CHPAaBOYHYIO JIUTEpATypy JUIsl pelieHus 3aaad B MpodecCHOHATbHOU
NeSTEIbHOCTH Ha aHTJIMMCKOM SI3BIKE;

BJIA/IETh:

* HABBIKAMU BBIPAKEHUS CBOUX MBICIIE U MHEHHSI B MEKJIMYHOCTHOM OOILIEHUH HA
AHTJIMICKOM SI3BIKE JUISl pEIIeHH 3a/1a4 B MPOPECCHOHATBHON AEITENbHOCTH;

® HaBbIKAMU NYOJIMYHOM peuyd, AapryMEHTalud, BEACHUS JTUCKYCCHM Ha
aHTJIMIICKOM SI3bIKE B IPOQPECCUOHANBHOM 1€ATEIbHOCTH;

o BJAJE€Th METOJAMH AaHAIU3a HAyYHO-TEXHUYECKOM MHpopManuu Ha
AHTJIMHACKOM SI3bIKE B 00JIACTH IPOU3BOJICTBA MPOAYKIIMH KUBOTHOBOJCTBA

3.1. MaTpuia cooTHeceHHsI TeM/pa3/1eJioB y4eOHOH TUCHUILINHBI (MOAYJIs) U
(opMupyeMbIX B HUX TPO(eCcCHOHATBHBIX H 001EKYJIbTYPHbIX KOMIIETEHIIUIA.

Tema, pa3aen IuCIUTLTAHBI Koi- Kommerenmus 2 oOmee
BO, U
OK IK KOJIUYECTBO
KOMIIETEHIINH
1. 51 B Moeii Oynymeit 12 OK-5 1
npodeccuu. O6s3aHHOCTH
300TEXHUKA.
2. Miexonuraromue 12 OK-5 1

’)kuBOTHBIE. KOpoBa.
Jlomrags. CeuHbs. OBIIa.
3. Kopmnenue 20 OK-5 [1K-21 2
CEJIbCKOXO03HCTBEHHBIX
YKUBOTHBIX

4. Cenexkuus U pa3BeceHHE 16 OK-5 ITK-21 2
YKUBOTHBIX
5. TexHomoruu 12 OK-5 ITK-21 2

IIPOU3BOJCTBA IPOIYKIINN

JKHBOTHOBOJCTBA.

BCEI'O 72 2

4, SI3bIk (M) npenogaBaHus

OGpazoBatenbHas  ACATEIBHOCTH IO  0O0pa3oBaTebHOM  Mporpamme
HampaBJieHUs ToArotoBku OakanaBpoB 36.03.02 «300TexHUsS» IUCHUIUIMHBI
«IIpoduabHBIN aHTTUHCKHM SI3BIK»  OCYIIECTBIISIETCS HA TOCYAAPCTBEHHOM SI3bIKE
Poccuiickon @enepanuum — pyccKoM.



5. CTpyKTypa M coaep:kaHue TMCUUILIUHBI (MoayJis) «[IpodunbHbIT
AHIVIMUCKUN A3BIK»

TpynoeMKoCTh JTUCHHMILTHHBI

Oo6mas Tpynoemkocts AucuuminHbl 2 3E (72 yaca)

dopma 00yueHUs Ounas 3aouHas
Kypc/cemectp 2/3 2
Bcero 72 72
JlaGopaTopHble 3aHATHS, U 36 -
[IpakTHueckue 3aHATHS, 9 - 10
CamocrosTenpHas padbora, u 36 58
KypcoBoii mpoekT, cemectp - -
KoHntpoub - 4
dopma IIPOMEKYTOYHOU 3a4eT 3a4eT
aTTeCTaluu

5.1HCKI_II/IOHHBIG 3aHATUA HE IPEAYCMOTPCHBI IIJIaHOM

5.2. JlabopaTopHble 3aHATHS

Ne i/t

Tema 3anaTus

O0BeM B yacax

Ounas popma

3aounas popma

1-3

Tewma 1.

I'pammaruka: Present Simple,
Continuous, Perfect, Past Simple,
Continuous (Active Voice), Past
and PresentSimple, Past and Pr.
Perfect (Passive Voice), Modal
Verbs (ymp. na ctp. 8-9, 14-15,
19-20, 25-26 C.K.BoiiHatoBckas
Yrenue: TekcThl «Veterinary
Service», «A veterinary school in
the USA», «Veterinary
technologists and technicians in
the USA», «Animal laws»
(C.K.BoiinatoBckas).

Jlekcuka no remam: S B Moeit
Oynmymieii mpodeccumu.
O0s3aHHOCTH 300TEXHUKA
KoHTposbHOE 3a/1aHuE:




PacckaxnTre, Kak BBI
npecTapisiere pabounii 1eHb
300TEXHUKA.

4-6

Tema 2.

I'pammaruka: Participle 1, 2.
Sequences of Tenses. Complex
Subject. Reported Speech.The
Gerund. The Infinitive. (ynp.na
ctp. 36-37,46,53-54,58,66,71,76
C.K.BoitnaroBckas).

Yrenue: TekcThl «Livestock,
«Cowy, «Horse», «Pig», «Sheepy,
«Dog» and
«Cat»(C.K.BoiinatoBckas).
l'oBopenue: Gecena Ha TEMY
«/loMalHue KUBOTHBIEY.
Jlekcuka 1mo Temam:
MJIEKOIIUTAOIINE KUBOTHEIC.
Kopoga. Jlomaas. CBunbs. OBiia.
KoHTposibHOE 33/1aHuE:
Pacckaxkure 0 JoMamHux
KUBOTHBIX: KOPOBA, JIOIIA]b,
CBHHbS, OBIIa, KOIIIKa, coOaka.

7-11

Tema 3.

I'pammaruka: Review of Tenses.
['oBopenue: Gecena Ha TEMy
«MHbeknnonHbie 00JIe3HI
YKUBOTHBIX ).

Urenue: «Classification of animal
diseases», «Infectious diseases»
(C.K.BoiinatoBckas).

Jlexcuka no remam: Kopmiienue
CEIbCKOX 035 CTBEHHBIX
’KUBOTHBIX

KoHTpollbHOE 3aaHue:
Oco0eHHOCTH KOpMJIEHUS
YKHBOTHBIX

10

12-15

Tema 4.

I'pammaruka: Review of Tenses.
UYrenne: «Noninfectious diseases
1» , «Noninfectious Diseases 2»
(C.K.BoiinatoBckas).

Jlekcuka o TemaM: CeneKius u
pa3BeI[eHI/Ie JKNBOTHBIX
KoHTpolIbHOE 3a7aHue:
[ToroBopuTe ¢ Apyrom o
crenuQuKe CeNeKINH KPYIMHOTO
poraToro cKora

16-18

Tema 5.

I'pammaruka: Review of Tenses.
Urenue: «Zoonotic diseasesy,
«Rabiesy (C.K.BoiinaroBckas)

9




Jlexcrka mo Temam: TexHoJIoruu
MIPOU3BOJICTBA MPOAYKIIMH
’KMBOTHOBOJICTBA

KonTpoasHEIC 3aJaHN:
OO6cynuTe ¢ APYroM TEXHOJIOTHIO
MIPOM3BOJICTBA MOJIOKA

UTOI'O

36

5.3. I[IpakTHyeckue 3aHATHS

Ne i/t

Tema 3anaTus

O0BeM B yacax

Ounas dopma

3aounas popma

1-3

Tewma 1.

I'pammaruka: Present Simple,
Continuous, Perfect, Past Simple,
Continuous (Active Voice), Past
and PresentSimple, Past and Pr.
Perfect (Passive Voice), Modal
Verbs (ymp. na ctp. 8-9, 14-15,
19-20, 25-26 C.K.Boiinarosckas
UreHue: TeKCTHI «Veterinary
Service», «A veterinary school in
the USA», «Veterinary
technologists and technicians in
the USA», «Animal lawsy
(C.K.BoiinatoBckas).

Jlekcuka no TemaMm: S B Moeit
Oymayuieit mpodeccuu.
O0s13aHHOCTH 300TEXHUKA
KonTponbHoe 3a1anue:
PacckaxunTre, Kak BBI
npecTapisere pabounii 1eHb
300TEXHHUKA.

46

Tema 2.

'pammaruka: Participle 1, 2.
Sequences of Tenses. Complex
Subject. Reported Speech.The
Gerund. The Infinitive. (ynp.na
cTp. 36-37,46,53-54,58,66,71,76
C.K.BoiinaToBckas).

Yrenne: TekcThl «Livestock»,
«Cowy», «Horse», «Pig», «Sheepy,
«Dog» and
«Cat»(C.K.BoiinatoBckas).
l'oBopenue: Gecena Ha TeMy
«JlomatrHue >KUBOTHBIEY.
Jlekcuka mo Temam:
MekonuTaromnue ;KUBOTHBIC.

10




Kopoga. Jlomans. CBunbs. OBiia.
KoHTpoabHOE 3a/1aHHueE:
PacckaxuTe 0 JOMAIIHUX
YKUBOTHBIX: KOPOBA, JIOIIA/Ib,
CBHHBS, OBIIA, KOIIIKa, cCOOaKa.

7-11

Tema 3.

I'pammaruka: Review of Tenses.
loBopeHnue: Oecena Ha TeMy
«Muadeknmnonnsie 00JIe3HI
YKUBOTHBIX ).

Yrenue: «Classification of animal
diseases», «Infectious diseases»
(C.K.BoiinatoBckasn).

Jlexcuka no remam: Kopmiienue
CEIBCKOX 035 CTBEHHBIX
YKUBOTHBIX

KoHTpoJILHOE 3aaHHE:
OcoOeHHOCTH KOPMIICHUS
’KUBOTHBIX

12-15

Tema 4.

I'pammaruka: Review of Tenses.
Yrenue: «Noninfectious diseases
1» , «Noninfectious Diseases 2»
(C.K.BoiinatoBckas).

Jlexcuka o TeMaMm: CeeKuus u
pa3BeJieHUE JKUBOTHBIX
KoHTposIbHOE 3a/1aHHE:
[ToroBopute ¢ Apyrom o
crieruguKe CeNeKInu KPYIMHOTO
poraToro cKota

16-18

Tema 5.

I'pammaruka: Review of Tenses.
Yrenue: «Zoonotic diseases»,
«Rabiesy (C.K.BoiinaroBckas)
Jlekcuka o TeMaM: TexHoJoruu
MPOU3BOACTBA MPOTYKIIMHI
’KMBOTHOBOJICTBA

KoHaTpoasHEIE 3aJaHH:
OO6cyaute ¢ APYroM TEXHOIOTHUIO
MPOU3BOJACTBA MOJIOKA

UTOI'O

10

5.4. KypcoBoe npoeKTHPOBaHHE He NMPEeAYCMOTPEHO MJIAHOM.

5.5 CamocTrosiTeJbHAasA padoTa CTY/IEHTOB

TCMa, pasacii AMCHUIUIAHBI.
HepequL paccMaTpruBaACMBbIX
BOIIPOCOB IJIA CAMOCTOATCIBHOT'O

Ounas popma

3aouHasn
¢dopma

dopMa KOHTPOJIA

11




U3y4YeHUs

1. I'pammaruka: Participle 1, 2.
Sequences of tenses. Complex
subject. Reported Speech.The
Gerund. The Infinitive.

Yrenwue: TekcThl «Livestock»,
«Cow», «Horse», «Pig», «Sheepy,
«Dog and cat».

JIeKCHKa 1o TeMaM:
MekonuTaronue XuBOTHEIE.
Kopoga. Jlomans. CBunbs. OBIia.
Komku u cobaku.
MinekonuTaronie. Kopona.
Jlomane. Ceusba. OBna. Komkn
u cobaku

10

NHnuBuayanpHOE 3a/1aHKE,
TECTUPOBAHUE, OTPOC

2. 'pammatuka: Review of
Tenses.

UYrenue: «Classification of animal
diseases», «Infectious diseases».
JIEKCHKa IO TeMaM:
Knaccudukanus *KHUBOTHBIX.
WnpexuronHele 3a0051€BaHus.

10

WuauBuayanbHOe 3a1aHKE,
TECTUPOBAHUE, OTPOC

3. 'pammatuka: Review of
Tenses.

Urenue: «Noninfectious diseases
1» , «Noninfectious diseases 2».
JIekcuka 1o Temam:
Heundexkunonusie 3a001eBaHusl.
Heundexuronnsie 3a001eBaHus

10

16

WNupuBunyansHOE 3a1aHueE,
TECTUPOBAHUE, OIIPOC

4. I'pammatuka: Review of
Tenses.

Yreuwue: «Zoonotic diseasesy,
«Rabiesy.

Jlexcuka mo TeMaM: 300HO3HEIE
3a0071€BaHus.

12

I/IHI[I/IBI/I,I[yaJ'ILHOC 3aJaHuc,
TECTUPOBAHHUC, OIIPOC

5. I'pammatuka: Review of
Tenses.

Yrenue: «Nutritional and
metabolic diseasesy, «Laminitis.
Jlexcuka mo TeMaM: 3a0oJieBaHus,
CBSI3aHHBIC C TUTAHHEM.

10

I/IHI[I/IBI/I,I[yaJ'ILHOC 3aJaHuc,
TECTUPOBAHUC, OIIPOC

BCETI'O B Il cemectpe

36

58

12




6. O0pa3oBaTesibHbIE TEXHOJIOTUH

Crnemudpuka  guctmmiauHbel  «IIpodunbHBI  aHTTMHACKUNA — A3BIK»  HE
IpeayCMaTpUBAEeT aKTUBHOTO HCIOJIB30BAHUS JIGKIIMOHHBIX M CEMUHAPCKHUX (hopm
o0yueHnus. B ocHOBe yueOHOro nporecca - IpakKTUUECKUE 3aHATHUS.

B mpornecce o0y4yeHrss H”HOCTPAHHOMY SI3BIKY HCIOJB3YIOTCS Pa3HOOOpa3HbIC
dbopMbl TIpOBENECHUS 3aHATUNA: WHAWBUAYyalbHas, TNapHas, TpynmnoBas u
KOMaHjHasi paboTa, poJIeBbIE WIrPbl, TBOPYECKHUE 3aJaHUS, KOMIIBIOTEPHbBIC
CUMYJISILIUU, ICCE, YCTHBIE U MUChMEHHBIC MPE3CHTAIUH 110 PA3JIMYHON TeMAaTUKE,
COpPEBHOBAaHUS, KOHKYpChl. [Ipy 3TOM MIMPOKO HCHOJB3YIOTCS Pa3HOOOpa3HbIe
MYJIBTUMEIUNHBIE CPEJICTBA OOYUCHHUS.

6.1 AKTHUBHBbIE U HHTEPAKTUBHBIE GOPMBI 00y4eHHSA

Ne TpynoemkocTs
/1 Ne pazpnena (Tembr) dopmMma u ee onrcaHue (dqacoB)
1. Knaccudukanms [Ipe3enranms 2

CEJILCKOXO03AMCTBEHHBIX
JKNUBOTHBIX

2. 51 B Moeii Oyaymeit mpodeccum. [TpesenTanus 2

7. OuneHo4YHbIe CpeacTBA JUIS TeKYyLIero KOHTPOJISI YyCIeBaeMOCTH,
NMPOMEKYTOYHOM aTTeCTAMH [0 UTOraM OCBOCHUS TUCHUILIMHBI

7.1 MaTtepuaJibl AJis1 TEKYIIETr0 KOHTPOJIs
KonTtpoabHas padora

Kontponbnas ~ pabora, BBIIIOJIHSIEMAsl ~ CTYJIEHTOM  BO  BpeMs
CaMOCTOSITEJILHOTO M3YyUYEHHS] MaTepualia Kypca, JaeT MPEICTABICHUE O CTENEHU
MOATOTOBJICHHOCTU CTYyJAE€HTa, O €ro YyMeHuu padboTarh C€O CHEIUATbHON
JUTEPATYPOU U U3JIaraTh MaTeprail B MUCbMEHHOM BUJE Y MO3BOJISAET CYAUTh O €r0
oO1el ApyIUPOBAHHOCTH U TpamMoTHOCTH. [lodToMy colepxkaHue U KadeCTBO
oOpMIICHUSI KOHTPOJIBHBIX pPa0OT YYHUTHIBAIOTCS MPU OMNPEACIICHUH OICHKH
3HAHUM  CTyJE€HTa B  TPOIECCE DK3aME€Ha MO0  HU3y4aeMoMy  KypcCy.
CTyneHT BBITIOJHSIET OJIHY KOHTPOJIbHYIO paboOTy OIpEACIICHHOTO BapHhaHTa.
Br160p BapuaHTa OCYIIECTBIISIETCS B COOTBETCTBHHM C TOCenHeN nudpoit Homepa
3a4E€THOM KHUXKKH CTYJCHTA:

0 - 1 Bapuanrt 5 - 6 BapuaHT

1 - 2 BapuauT 6 - 7 BapuaHT

2 - 3 BapuaHT 7 - 8 BapuaHT

3 - 4 Bapuanr § - 9 BapuaHT
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4 — 5 Bapuant 9 — 10 Bapuant

KoHntposnbHast paboTa COCTOUT U3 TPEX TEOPETUUECKUX BOIIPOCOB.

[Ipu BbIONIHEHUH PAaOOTHI CIEAYET HCIOJIb30BATh IpUIaraeMblii CIHCOK
auteparypbl. OTBETh Ha BOMNPOCHI JOJDKHBI OBITh KOHKPETHBIMU U OCBEILATH
UMEIOIIUICS TT0 JaHHOMY paszeny marepuai. OTBeuarh Ha BOIMPOCH HEOOXOIUMO
CBOMMHU clioBaMU. HemomycTumo mnepenuchiBaHUEe TeKcTa U3 yueOHuka. [lpu
IUTUPOBAHUM LIUTATHI CTABSTCS KABBIYKHU, B KOHIIE ITUTAThl B HAKJIOHHBIX CKOOKaxX
YKa3bIBa€TCs CCBUIKA Ha UCITOJIb30BAaHHBIN HCTOYHHK.
Bo BpeMs MOATOTOBKM KOHTPOJIBHOM pabOThI CieIyeT HCIOJIb30BaTh 3HAHUS,
NOJIYYEHHBIE MIPU U3YYECHHUH JIPYTUX NPEIMETOB U YUYUTHIBATH OINBIT COOCTBEHHOMN
paboTHI.

Crpanuupl TeTpaau  CileayeT I[POHYMEpPOBaTh, MPUBECTH  CIIHCOK
WCITOJIb30BAHHOM JUTEepaTyphl, odopmiieHHOH B cooTBeTcTBUH ¢ ['OCToM, paboty
NOJIKCATh, IOCTABUTH ATy €€ BBIITOJIHECHHS.

Jliig 3aMeuaHuil pelieH3eHTa He00X0JUMO OCTABUTD IOJISI U B KOHIIE TETPaIu
- JIUCT JJIA 3aKJIIOUYUTENBHON PELEH3HH.

Ha TuTynpHOM JHCTE KOHTPOJIbHOM padOTHI cleayeT yKa3aTb Ha3BaHUE
Kypca, HOMEp KOHTPOJbHOW paboThl, (aMuINio, HUMsS, OTYECTBO CTYyJEHTa
(MOMHOCTBIO), 00SA3aTENbHO YKa3aThb HOMEp BapHaHTa BBIIOJIHAEMOIO 3a/laHusl,
IIOJIHBIN aIpec CTYJICHTA.

PaGora pmomkHa OBITH BBINOJHEHAa B CTPOrOM  COOTBETCTBUH C
MOCJIEIOBATEIbHOCTBIO ~ BOIPOCOB,  M3J0KEHHBIX B  BapHaHTE  3aJaHUs.

KoHTtposbHble paboThl Ha Kadeapy MOKHBI OBITh MPEACTABICHBI HE
MO3JHEE TIEPBOTO JTHS CECCHH.

TekcTbl
How to Avoid Food Poisoning
TEXT 1

1. Preparing Food Properly

Shop with care. Food safety begins at the grocery store, so make sure to shop
wisely:

Check the use-by dates on all products and use your judgment to decide if
foods have been stored at the correct temperatures.

Pack meat and poultry products into separate bags and do not let the raw
flesh touch any other food products as you shop or bring them home.
Maintain the cold chain. Keep cold and frozen foods as cold as possible,
especially when transferring from the store to your home:

Wrap the goods in newspaper or buy a small cooler bag to transport
your cold and frozen foods home.

When possible, leave grabbing cold products to the end of your shopping.
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Store all foods properly and quickly when you get back home.

Always wash your hands before and after preparing foods. Wash your hands
thoroughly with hot water and antibacterial soap before and after preparing food,
especially after handling raw meat.

Keep dish cloths and hand towels regularly cleaned to prevent bacteria from
accumulating on the fabric.

Always wash your hands after handling pets (especially reptiles, turtles and
birds) and after using the bathroom or handling pet litter.

Keep your kitchen clean. It's very important to keep your kitchen counters and
other food preparation areas clean, especially when preparing high-risk food items
like meat, poultry and eggs.

It's not necessary to use a disinfectant, a mild solution of hot water
and soap will sufficiently clean your counters, cutting boards and utensils.

Also make sure to rinse down sinks after washing raw meat products -- you
don't want bacteria being transferred to any clean dishes.

Use separate chopping boards for preparing raw meat/poultry and
vegetables.Keep these boards separate to avoid any possibility of cross-
contamination of bacteria from meat to other food products.

If you cannot keep separate chopping boards, make sure to disinfect a multi-
purpose chopping board thoroughly after each use (see bleach recipe in "Tips").

Plastic chopping boards are recommended over wooden chopping boards, as
the wooden ones are harder to clean.

Defrost carefully. You should never defrost food (especially meat and poultry) at
room temperature just to speed up the process.

Food should always be thawed in the refrigerator, as thawing at room
temperature allows the surface of the food to warm up too quickly, promoting
bacteria growth.

Alternatively, you can defrost foods using the "defrost"” or "50 percent
power" setting on your microwave. You can also safely defrost food by holding
them under cold running water. Once foods have been completely thawed, they
should be used promptly -- they should never be refrozen without being cooked
first.

Cook foods thoroughly. This is especially important for red meat, poultry
and eggs, which are considered high-risk foods.

Cooking these foods all the way through will destroy harmful germs.
Consult acook-book for the correct cooking times (taking the weight of the food
and the temperature of your oven into account).

Use a meat thermometer if you have any doubts about how long to cook
something -- this can take a lot of the uncertainty out of cooking meats. Chicken
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and turkey are cooked when they reach a temperature of 165°F, steaks are cooked
at 145°F and hamburgers are coked at 160°F.

Keep hot foods hot and cold foods cold. Bacteria multiply fastest between 40°F
and 140°F, so it's important to keep foods either above or below these
temperatures.

You should make sure your fridge is set at a temperature of 4°C/ 40°F or
less and that cooked food reaches a temperature of at least 165°F
Reheat leftovers thoroughly before serving. Leftovers that have been reheated
poorly can still contain active food pathogens. Moreover, if leftovers have gone
bad, no amount of reheating will make them safe.

Do not keep leftovers for too long. Any signs of discoloration, sliminess,
growth of mold etc. are signals to discard or compost the leftovers.

Never reheat leftovers more than once and never refreeze food without
changing its state! (i.e. you can safely freeze raw food, defrost the raw food, cook
the food, refreeze the cooked food and defrost/reheat the cooked food. However, if
any of the reheated cooked food is left over, throw it away or there is a very high
chance of getting sick!

I.Answer the question : What should you do in order to prepare food properly?
Il. Translate the abstract in italics.
I11.Speak about defrosting.

TEXT 2

2. StoringFoodCorrectly

Store foods according to their needs. The type of storage is dependent on the
type of food.

Dry foods such as pasta, rice, lentils, beans, canned foods and cereals can all
be kept in a cool, dry place such as a pantry or cupboards.

Other foods can be trickier and care should be taken to store them in the
appropriate manner:
Freeze or refrigerate as necessary. Place frozen items in the freezer within 2 hours
of removing them from the freezer (though ideally this should be done sooner—put
them away as soon as you get home).

Meat, poultry, eggs, fish, pre-prepared meals, dairy products and leftovers
should always be refrigerated.
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Many foods should be kept refrigerated or in a cool, dark place, such as a
cellar or pantry, once opened. Read labels for storage details and instructions. If in
any doubt, always err on the side of providing a cooler environment.

Never store food in an open container. Food -- particularly raw meats and
leftovers should never be stored in open container.

Tightly cover all foods with cling wrap or tin foil, place in a container with
an airtight lid, or store in a sealable plastic bag.

Never store food in opened tin cans, as this forms a breeding ground for
bacteria. Transfer things like tomato paste and sweetcorn to a plastic container
instead.

Pay attention to use-by dates. All foods, regardless of their storage status, should
be eaten quickly and within their use-by dates.

Even spices and dried herbs lose their beneficial properties and flavors if
kept too long and many items can become harmful if stored beyond their use-by
date.

Never eat foods from dented or bulging tins or from packaging with a
broken seal, even if the food is within its use-by date.[*

Keep foods separated. At all times, keep raw meat, raw eggs and poultry away
from cooked food, fresh fruits, and vegetables.

Store raw meat covered, on the bottom shelf of your refrigerator. This will
prevent it from touching or dripping onto other foods.

Protect your food from insects and animals. Food can easily become
contaminated if it easily accessible to pets and pests.

Proper food storage -- keeping food in sealed containers in a closed fridge,
freezer or cupboard -- will help to keep insects and animals away.

However, food is more susceptible to contamination by four-legged beasts
during preparation and serving. Don't leave food unattended during the preparation
process and keep completed dishes covered with lids or cling wrap until they are
ready to be served.

Be extra careful during warmer weather. Food contamination
from bacteria occurs much faster in warmer weather.

If you are eating outdoors, ensure that everyone eats the food quickly and
that leftovers are brought back inside within an hour to be stored in the cool again.

I.Answer the question: What should you do in order to store food correctly?
I1. Translate the abstract in italics.
I11.Speak about use-by dates.
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TEXT 3

3. Eating Safely
Always wash your hands before eating. Wash with hot water and
antibacterial soap and dry thoroughly using a clean hand towel.

Avoid milk and fruit juices that are unpasteurized. Pasteurized foods have been
through a process that kills germs.

If milk and fruit juices are pasteurized, it will usually say so on the label.
You should also avoid food products made with unpasteurized milk, such as
certain cheeses.

However, commercial juices and juice concentrates that are sold at room
temperature and have an extended shelf life are pasteurized, even if the label
doesn't say so.

Eat foods soon after they have been cooked. This will help to ensure that
harmful germs haven't had the time to grow.

Follow the "2-2-4" rule when it comes to leftovers -- don't leave food out for
more than two hours after cooking, refrigerate food in containers no deeper than
two inches and throw away leftovers that are more than four days old.

Rinse and scrub raw foods. Foods that are not cooked before they are eaten, such
as fresh fruits and vegetables, should be rinsed in water and even scrubbed or
peeled where necessary.

You should even wash raw produce if you plan on peeling it afterwards, as
contaminants from the skin can be transferred to the flesh during peeling.

However, you shouldn't wash pre-washed bags of lettuce and other greens,
as the extra washing risks introducing new contaminants to the already-clean
produce.

Be very careful with raw fish and meat. Sushi, steak tartare etc. are delicacies
that can delight if properly prepared. However, the highest level of hygiene must
be ensured for these items. Onlyeattheseitemsatreputableplaces!

Avoid sushi, raw clams and similar foods that are sitting in a buffet table if
you don't know how long they have been without proper refrigeration. If you make
them at home, use the best and freshest ingredients, follow all hygienic practices
outlined here and eat immediately upon creation.

Note that fresh doesn't necessarily mean "straight from the animal,” as deep
frozen sushi fish is substantially safer than fresh-killed fish, since the deep freezing
kills parasite spores.
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Raw flesh foods are extremely difficult to prepare properly and safely, so if
in doubt, don't make them yourself. Never keeprawfleshfoodsasleftovers.

Avoid raw eggs. Raw eggs are one of the most common culprits behind food
poisoning outbreaks.

This is due to the relatively high frequency of salmonella bacteria
developing in raw eggs.

Avoid using raw eggs in healthy smoothies or shakes to increase their
protein content -- use an egg substitute or protein powder instead.

Beware of eating foods that contain raw eggs, such as uncooked cookie
dough or cake batter -- even a small nibble could make you sick.!

Don't eat raw shellfish. Eating raw shellfish is an extraordinary risk, although raw
clams and oysters are considered a delicacy. There are several risk factors
particular to shellfish that make it much more dangerous than raw fish:

Red tide and other naturally occurring microbial outbreaks can contaminate
shellfish, which build up toxins in their flesh. Risk of hepatitis is high and
alcoholics and persons with liver damage are particularly at risk.

If you do eat raw shellfish, make sure they are alive when you purchase
them. This means that mussels, clams and oysters will have closed shells, or the
shells close when tapped. Iftheshellisopen, throwitaway.

I.Answer the question: How do you eat safely?
I1. Translate the abstract in italics.
I11.Speak about treating with raw meat and fish.

TEXT 4
4. Understanding Food Poisoning

. Food poisoning is caused by ingestingfood or drink that has been contaminated
with either:

Chemicals such as insecticides or food toxins including fungi (e.g.
poisonous mushrooms).

Or gastrointestinal infections of bacteria, viruses or parasites.

Most people refer to food poisoning as covering any of those possible
sources.
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Environmental factors and the food growing process can both play a role in the
transfer of potential food-contaminating bacteria.

The use of chemicals, fertilizers, manures etc. all have the potential to
contaminate food as it is being grown. Never hold an expectation that an item is
washed before it leaves the farm.

Bacteria, parasites etc. travel happily in the wind, float in the water, hitch
lifts with dust and reside snugly in the soil. They are a part of nature's web of life
and will always be a possible source of contamination if not dealt with
appropriately as part of a consistent and dedicated approach to food hygiene.
Understand the risk of food processing. Whether in a large factory or in your
ownkitchen, food processing can be a major source of contamination.

Areas used for processing need to be kept scrupulously clean or cross-
contamination can easily occur, especially with meat products.

Natural bacteria residing in the intestines of animals are a major source of
cross-contamination when mishandled).

Understand the risk of food storage. Incorrectly stored food can be the culprit
behind transferring contaminants from one food to another.

This is a very tricky area because often people don't think that certain foods
could be a source of contamination and are unaware that cross-contamination has
occurred.

For instance, if an uncooked chicken thigh was left resting next to a bunch
of grapes, this could be a possible cause of contamination and food poisoning.

Understand the risk of food preparation. A great deal of food contamination
occurs during the preparation stage.

A sick person can pass on germs, from 'flu to gastroenteritis.

A chopping board used for meat that is not washed and then used for
vegetables is another source of possible contamination.

Unwashed hands, dirty kitchen spaces, insects and rodents in the kitchen etc.
are all possible sources of food contamination.

Recognize the symptoms of food poisoning. If you'veever experienced food
poisoning, you'll know how unpleasant it is.

The symptoms may vary slightly depending on the severity of the poisoning,
but most people will experience some combination of the following: nausea and
vomiting, Watery diarrhea (potentially with bleeding), abdominal pain and cramps,
fever.
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The symptoms may start as soon as several hours after eating the
contaminated food, or as late as several weeks afterwards.
Foodpoisoninggenerallylastsbetweenoneandtendays.

See your doctor if you can't keep liquids down or become dehydrated, see
blood in your vomit, experience diarrhea for more than three days, experience
extreme abdominal pain, or have an oral temperature higher than 101.5 F.

Be extra careful if you are in a high-risk group. People in certain high-risk
groups, such as pregnant women, very young children, people with weakened
immune systems and the elderly should be extra careful to avoid food poisoning.

The results of food poisoning can be a lot more severe for people in these
groups and it can even cause fetal abnormalities in pregnant women.

People in these groups should take extra precautions, such as avoiding soft
cheeses (like feta, brie and Camembert), avoiding or thoroughly reheating deli
meats, and being extra vigilant about reheating foods until they are steaming hot.

« Know the possible symptoms that indicate food poisoning:

o Stomachcramps orpain

o Nausea

o Vomiting

o Diarrhea

o Increasedtemperature, fever
o Headaches, throataches

o Generalflu-likesymptoms

o Sudden tiredness, loss of energy and/or a desire to sleep

« Bleach recipe for chopping boards: Mix 1 teaspoon (5 ml) bleach per 34
floz (1 liter) of water. Wash the board in hot, soapy water first and then
disinfect the board in the bleach solution.

« It can help to mark your chopping boards "Meat Only", “Veggies Only",
"Bread Only" etc. It is not just for the benefit of the regular cook(s) but for
anyone else who happens to want to help out in the kitchen.

« If you do consume unpasteurized products, ensure that they come from a
reputable source, are properly stored and are consumed very quickly. For
instance, if you milk your own cow, maintain very high hygiene standards
during the entire milking process, from the method used for feeding and
lodging the cow to the method used for milking, as well as sterilization of
milking equipment and milk containers.

« Many restaurants have a minimal temperature for cooking meat and poultry.
For example, in the US, beef, pork, veal or lamb must have a minimum
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temperature of 145°F; turkey and chicken at 165°F; fish at 145°F and eggs at
165°F. In the UK, hot food is cooked to 72°C and above.
Warnings
At the company picnic, always avoid the mayo-based salads that have not
been refrigerated (i.e. potato salad, egg salad, pasta salad).

Just because an item is marked "organic"” or "naturally grown" doesn't
mean you should place it into your mouth without a home-wash first. These labels
don't mean "'clean™! They are just a method of growing or a marketing message
and you must still wash and scrub the items as per normal.

While clean salads are an excellent source of vitamins and fiber, salad bars
are one of the most common sources of food poisoning. Packing your own
carefully-washed salad is a safer alternative.

You can get severely sick from food poisoning. Seek medical assistance
immediately if you suspect that you have food poisoning.

Contrary to popular belief, wooden cutting boards are not more harmful
than plastic boards. While the wood may hold bacteria in the little cracks,
research has shown that bacteria does not multiply in wood, and are, in fact, more
prone to dying out than in plastic. Whatever type of board that you use, remember
to keep it clean.

« |L.Answer the question: How can you recognize food poisoning?
. Il. Translate the abstract in italics.
« 111.Speak about warnings.

TECTbI

TEST 1.
A2

GRAMMAR

1.1.1 __ comeif | had had time.

have
“ had

{
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“ would have

© did
2. What shop did you ___if you want to buy a cake?

went
gone

go
going

YYD

3. How can you __ your hands after preparing the meat ?

wash

washes

have been washed
had washed

4. She's _ working there since she left school.

™

had
done
have

Ty D

been

o1

He asked me what | __ doing there.

am
did
will be

YYD

was

6. If | get there early enough, I __ you a seat.
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did save
do save
am saving

YYD

shall save

7. She said she'd help him if she .

could

can

can't

have been able

8. He refused to go until he ___ seen all the paintings.

“ had
was
IS

has

9. It doesn't make sense. | can't understand why he __ at you last night.

had shouted
is shouting
has should

YYD

shouted

10. Come on tell me honestly what you _ to do now.

“ wanted

“ want

' .
are wanting

“ will want
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TECT 2
1. Complete the sentences.

Example: Are you an engineer?

1 We at the factory.

2 ‘What’s that?’ ‘It’s a meat chopper.’

3 you recognize food poisoning?

4 lusually  towork 5 days a week.

51 sing, but | can play the guitar.

6 This bag’s . Look! It’s got my name on it.
71s any milk in the fridge?

8 I'm taller my brother.

9 ‘Would you like to fly a plane?’“No, I J

10 | hardly watch TV at the weekend.
11 were a lot of people at the cinema last night.
12 It’s the interesting book I’ve ever read.

13 ‘How much coffee do you drink?’ ‘Quite a
14 ‘What’s the time?’ ‘It’s half three.’
15 They like the film — they left after 10 minutes.
16 | spoke to him on the phone ten minutes

2. Underline the correct form.

Example: My father work / works in a bank.

1 She’s my childrens’ / children’s teacher.
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2 | have always / | always have breakfast at home.

3 They’re beautiful flowers / flowers beautiful.

4 1 don’t like get up / getting up early.

5 We don’t have some / any money.

6 Please drive careful / carefully. The weather’s bad.

7 Can we meet on / in Monday evening?

8 My father’s doctor / a doctor.

9 | have a lot of / a lot brothers and sisters.

10 ‘Is that his umbrella?” ‘No, it’s ours / our.’

3. Complete the sentences with the correct form of the verb in brackets.

Example: John and Mary have (have) two children.

1 Simon (not be) at work yesterday.

21 (buy) a new car last week.

3 My sister (listen) to music at the moment.

4 We (not have) a holiday next year.

5 Where (be) he yesterday morning?

6 you ever (break) your leg?

71 (not be) to France. Is it nice?

8 They (not drive) to London — they got the train.
9 she (have) a party next week?

10 Who (be) the three greatest politicians of the twentieth century?
11 He has an exam tomorrow, so he (study) now.
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12 She (not like) writing postcards.

13 How often you (use) your mobile?
14 Emma (write) him a letter two days ago.
TECT 3

VOCABULARY

4. Complete the words in the sentences.

Example: We go to the supermarket every Saturday morning.

1 1 sometimes have an e for breakfast.

2 | must buy a new w . I’'m always late for work!

3 | gave my brother aw for his birthday last year. He often loses his
money.

4 | usually have s for lunch. I love bread.

5 I want to write something — can | borrow your p , please?
61haveac at home but I don’t use it very often. I check my emails at
work.

7 | was late for work because the b was late.

8 I read the n every day.

9 She’s listening to the news on the r
10 I read two b when | was on holiday last summer.
5. Tick () A, B, or C to complete the sentences.

Example: Can | use my credit , please?

27



Awallet Bcard C money

1 My sister works in an office. She’s a

A builder B musician  C receptionist

2 I work for a newspaper. ’'m a

A journalist B politician  C lawyer

3 My mother’s brother is my

A grandfather B nephew  C uncle

4 The opposite of expensive is

Asafe Bcheap Cempty

5 We eat in the

A bathroom B bedroom  C dining room
6 You can buy food at a

A pharmacy B market C post office

7 1 need some for this letter, please.
Akeys Bstamps C coins

8 My brother’s daughter is my

A granddaughter B sister  C niece

9 My father’s a . He flies all over the world.
Apilot B builder Cnurse

10 The opposite of safe is

A dangerous B difficult  C different

6. What is the next word?
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Example: one, two, three

1 ten, twenty,

2 Monday, Tuesday,

3 July, August,

4 third, fourth,

5 eight hundred, nine hundred,

6 spring, summer,

7. Complete the words in the sentences.

Example: She walks to work every day.

1 Do you have a lighter or some m ?

2 What’s your m phone number?

3 Thisismy i card.

4 Do you want to ¢ a taxi?

5 After work she g to the gym.

6AC is a place where you can buy medicine.
7 Hes for eight hours a night.

8 The opposite of tall is s

9 If you break your leg you have to goto h
101d a Volkswagen.

11 I always w up early.

12 Your son’s daughter is your g

13 She often t by plane.
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14 1 usually c dinner at 8.00.

TECT 3
PRONUNCIATION

8. Match the words with the same sounds.

beautiful leave friend see juice
breakfast satd slow phone thought water wet

Example: red friend said

wall 1 2
shoe 3 4
home 5 6
tree 7 8
red 9 10

9. Underline the stressed syllable.
Example: coffee

1 healthy

2 tomatoes

3 beautiful

4 aggressive

5 summer

6 completely

7 vegetables

8 engineer

30




9 behind

10 politician

WRITING

Answer the questions. Write 25-35 words for each question.

1 What’s your favourite day of the week? Why?

2 Describe a good friend of yours.

3 Describe your best holiday

Bl

GRAMMAR

1. Complete the sentences. Use the correct form of the verb in brackets.

Example: | usually get up (get up) at seven o’clock.

1He  (look for) a job when he leaves university.
21 (be)to Italy three times.

3Mike  (live) in France, but now he lives in London.

4 Our office _ (not clean) every day.

5She  (not go) to the party, she went home.

6 She left the cinema because she _ (see) the film before.
7 Happy anniversary! Howlong _ you  (marry)?
8 Sarah _ (cook) lunch at the moment.

9They  (watch) TV when we arrived.
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10 you ever (see) a crocodile?

111 (see) David last week.

12 don’tthinkit ~ (rain) tomorrow. There aren’t any clouds.

13 Paella__ (make) with rice.

14 They _ (not listen) to the teacher right now.

15 What you (see) when you opened the door?

16 When | arrived, Jack _~ already _ (leave) — the house was empty.

2. Complete the sentences with one word.

Example: Where does Ben live?

1 Put your coat. It’s cold outside.
21 do my homework now, I’ll do it later.
3 | went to France learn French.

4 A Have you read the newspaper?

B No,not

5How _ doyou do exercise? Every day?

6 What  you do if he doesn’t ring?
7 itwas acold day, she didn’t have a coat.
8 A post officeisaplace _ you buy stamps.
9Sheran _ of the house.

10 A I don’t like fish.

B do I.

3. Underline the correct word(s) in each sentence.

32



Example: Have you finished your homework yet / just?

1 I’'m bored. I don’t have anything / nothing to do.

2 This is the best / better pizza I’ve ever tasted.

3 They asked us what we wanted / we did want.

4 My brother’s most / more intelligent than me.

5 | mustn’t / don’t have to work today. It’s a holiday!

6 If she didn’t love him, she wouldn’t / won’t marry him.
7 A tortoise moves more quickly / quicker than a snail.

8 You can / should get a new job. Your boss is horrible.
9Swimming / Swim in the sea makes me feel great.

10 You must / mustn’t study hard. You’ve got an exam.
11 You smoke too many / too much cigarettes.

12 She said / told him she didn’t want to marry him.

13 They might / must visit us tomorrow. It depends whether they fix the car.

14 I don’t do enough / too exercise.

VOCABULARY

Bomnpoc 1

Keep frozen food as as possible.

hot

=) cold
correct
2] seperate

33



clean

Bomnpoc 2

Our company is a small organization with only a few

employments
) employers
employees
2] employs

employerers
Bomnpoc 3

Check the dates on all products.

/AW date itme

=8 Runacross
Bomnpoc 4

I"Il be with you in

a quarter of one hour
) one quarter of an hour
a quarter of an hour
2] 2 quaterofhour

a quarter and a half
Bompoc 5

experience of working in an office environment is essential for this job.

Earlier
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Bomnpoc 6

The company has had a bad year and will therefore not be ___any new workers.
Takingto

IE) Takingup

Takingafter

2] Takingoff

Takingon
Bomnpoc 7

The estate agent spent a deal of time trying to persuade me to buy the house.

The girl woke up crying because she had a nightmare.
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= learned
Bomnpoc 10

tonotice = 3aMeuarhb, 0OpaIIaTh BHUMaHHE.

=N inorder
Bomnpoc 11

When 1 learned to ski, I practiced on a slope that was not too :

Bomnpoc 12
The plane crashed into a bridge because it was flying too

N slow
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) deep
high
) low
B= fast

Bomnpoc 13
He kept his job

inspite
Bomnpoc 14

In order to
Catchup

IE) Takeup

Catchon

E Takeon
Takecareof
Bompoc 15

the manager had threatened to dismiss him.

with his studies he worked through the summer.

If you keep trying, you might to do it.

understand

B2} manage
discover
B2} succeed
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catch

Bomnpoc 16

She has to work hard to keep the house

neat
=) ordered
smooth
2] plain
well

Bomnpoc 17

He is a little bit
you say.

E disabled
bad

Bomnpoc 18

I"'m not sure

whom
=) whose
who

B} who's
which

Bomnpoc 19

and tidy with three small children.

in his left ear, but if you speak clearly he will hear what

the green coat is.

We expected him at eight, but he finally
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Turnedoff

E Turnedon
Foundout
Bomnpoc 20

If you have any concerning this report, please phone the Office.

4. Underline the odd word out.

Example: funny friendly kind crowded

1 fingers legs eyes arms

2 trousers socks shoes trainers

3 sheep chicken camel pig

4 husband wife uncle brother

5 fly mosquito dolphin wasp

5. Complete the sentences with the correct word.
Example: My mum’s brother is my uncle.

aunt uncle cousin

39



1Canyouturn __ the TV? | want to watch the film.
on in off

2 They  areally good time on holiday.

spent did had

3 Ann’sreally . She always gives me presents.
mean lazy generous

4 Theydrove _ the tunnel.

through under across

5Mike  me he had finished his homework.
said told replied

6 My sister is my uncle’s

niece granddaughter nephew

7 The opposite of noisy is

safe quiet clean

8 Are you looking _ to your holiday?

for after forward

91 _ onreally well with my parents.

do get make

10 My friend’s birthday is _ 5th September.
in at on

11 He came firstand _ agreat prize.

earned did won
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12’'mnot ~ good at maths.

very incredibly bit

13 That skirt looks nice. Would you liketo _iton?
take wear try

14 The plane made an emergency landing, but _ no one was hurt.
immediately luckily suddenly

6. Write the opposite.

Example: pass fail

1find

2 near

3 dangerous

4 patient

5 borrow

6push

7. Complete the sentences with the correct preposition.

Example: What music do you listen to?

1 How long did you wait _ a bus today?

2 My birthday’s ~ July.

3Theballwent _ the wall.

4 I’ll meet you tomorrow _ work —we’ll go for a pizza.
5 The boy jumped _ the river.

6 Shall I'tellyou _ the film?
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7 | often argue my brother.
8 I’'m going to the cinema Friday.
8. Complete the sentences with one word.

Example: Write down the words.

1 You'll havetogo  the road, the cinema’s on the other side.
2 the channel. This programme’s boring.

3Work _ pairs.

4 your bed and tidy your room before you go out.

SLet’s  John to dinner.

6 Shallwe  sightseeing tomorrow?

7Canyou _ thedog for a walk?

B2

GRAMMAR

1. Complete the sentences. Use the correct form of the verb in brackets.

Example: Are you going (go) on holiday this year?

1 “Where’s Lynne?’ ‘She (go) to Cuba. She’ll be back next week.’
2 Mike (work) in his study. Shall I call him for you?

3 If | had the chance to live abroad, | (go).

4 'msorry. [think I ~~ (break) your camera when I dropped it!

5 IT'would have said ‘hello’ if I (see) you!

6l (have) lunch every day with Clare in the canteen — I really enjoy

talking to her.
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7 ‘Didn’t you hear the phone ring?’‘No, sorry.I (listen) to music.’

8 She told me she (want) to meet me the next day.

9 Between 1984 and 1986 Patricia Cornwell (write) three novels.
101 (eat) less chocolate at the moment because | am on a diet.

11 We can’t go to that restaurant again! | (go) there twice last week.
12 You will get your results in a month — a letter (send) to your house.
13 He (work) at the company for years, and he still loves it.

14 When | got home, | saw that somebody (break) one of my windows.
15 I’11 wait until she (get) here and then we’ll come over together.
2. Complete the sentences.

Example: That’s the house where my father was born.

1 How much money did you take of the cash machine?

2 You’re Joel’s cousin, you?

3 I wouldn’t have missed his party if I (not / have) a bad headache.
4 We can’t have dinner all the guests are here.

5 The police me whether | had witnessed the crime.

6 If1 you, I’d make a complaint to the manager.

7 Do you know where the nearest taxi rank ?

8 Will you be to look after the children next Thursday evening?

9 Are you responsible the sales figures?

10 Can you tell me the main entrance is, please?

11 My brother and | want to set our own online business.
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3. Underline the correct word(s).

Example: There’s no / not enough time to get the project finished today.
1 You wouldn’t / won’t get the job if you don’t apply for it!

2 You mustn’t / shouldn’t ride without your helmet. It is illegal.

3 Please talk more quieter / quietly. You might wake up the baby.

4 She’s the woman who’s / whose brother won the national lottery.

5 I think banning / ban cars from the city centre is a good idea.

6 The boss said / told me not to tell anyone about the promotion.

7 Very few / little people turned up at the meeting last week.

8 I’ll see you the next / next Friday.

9 There aren’t any / no big parks in this town.

10 I'm so tired. I won’t be able to drive unless / if | have a break and some coffee.
11 1 usually / used to watch TV in the evenings, but now I go to the sports centre.
12 Will / Shall you tell me if you hear any news?

13 If you went to visit her, she’ll / she’d be so happy.

14 1 must / might work harder if | want to get a better job.
VOCABULARY

4. Underline the odd one out.

Example: composer teacher employee violinist

1 retire get sacked apply for a job resign

2 extras thriller horror film comedy

3 fork menu knife spoon
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4 straight curly beard wavy

5 take off travel check in trip

5. Write the noun.

Example: organize organization
1 mad

2 possible

3 similar

4 survive

5 react

6 move

6. Complete the sentences with the correct preposition.

Example: What are you going to do next weekend?

1 1 could understand the film because it was dubbed German.

2 I spent €1,600 a holiday to Japan.

3 I’m thinking applying for a job with Microsoft.

4 She’s been charge of the accounts department for two years.

5 I’m so tired. I am really looking forward my holiday next week.
6 Excuse me, may | try these trousers ?

7 Let me pay the cake — you bought the coffees!

7. Complete the sentences with the correct word.
Example: | inherited a lot of money a few years ago from my grandfather.

inherited earned invested
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1 1 think should be banned from children’s TV because they make them
want material things.

channels adverts presenters

2 The teachers give us extra homework when some students badly.
cheat behave revise

3I'm my third year of university, studying chemistry.

in at through

4 My sister’s a . She’s having an exhibition in London next month.
guitarist conductor sculptor

5 Antonia’s so . She’s always trying to get people to do what she wants.
extrovert mean manipulative

6 We often have dinner outside on our

terrace roof path

7 Go away and don’t come !

back here away

8 It’s easy to buy things on . You just pay a little every month.
credit online tax

9 When I was in Greece, I couldn’t understand anything anyone was saying. It was
SO

exciting terrifying frustrating

10 I’ve finally thrown my old leather jacket.
inaway up
11 You’re not allowed to drive in a area.
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residential pedestrian suburb

12 Could you give me a 20% on this bag? It has a dirty mark on it.
refund bargain discount

13 I haven’t eaten anything for hours. I'm !

starving furious freezing

14 She’s so . Her feelings are easily hurt.

reliable honest sensitive

8. Complete the sentences with one word.

Example: My sister and | get on well with each other.

1 When I got playing football, the doctor said I couldn’t play again for
four weeks.

2 The film The Beach is on the novel by Alex Garland.

3 Jeff yoga for an hour every day- it helps him to relax.

4 1 tried to phone Mike, but the line’s engaged. I’1l call him later.

5 It was lovely seeing you again after so long. Let’s in touch.

6 Shall we meet lunch on Tuesday? There’s a new Italian restaurant in

the High Street.
7 Tickets for U2 concerts always sell really quickly.

8 It was great to see you. | hope we bump each other again!

7.2 Bonpochbl (TEKCTOBBIE 3a1aHNs) K 3a4YeTY:

Ne 1 IIpouTHTe M NMCLMEHHO NEPeBeINTe TEKCT CO CJI0BapeM:

A vitamin is an organic compound required by an organism as a vital nutrient in
limited amounts. An organic chemical compound is called a vitamin when it cannot
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be synthesized in sufficient quantities by an organism, and must be obtained from
the diet.

Much was reported and written concerning the vitamins. One of the main
functions of the vitamin is the promotion of optimal calcium and phosphorus use,
particularly to form the skeletal and dental structures. The requirement of the
vitamin D is most important during the early years of life when the deficiency of
this vitamin results in the development of such diseases as rickets and tetany
sometimes in spite of an intake of one quart ( 1.14 litres) of milk daily. The
amount of vitamin D necessary for optimal health decreases somewhat as the age
of the animal increases. It is well known that young animals require the vitamin D
equivalent to three drachms® of common cod liver oil® daily, while a smaller
amount is sufficient to cover the requirements in mature animals.

During the periods of pregnancy and lactation special attention is paid to the
calcium and phosphorus metabolism of the maternal organism. So, at these periods
the food must be adequate. Recent experimental work has shown that dental caries
can be produced experimentally in animals by the food inadequate in phosphorus
and vitamin D. There are at least thirty seven elements in the diet necessary for
normal metabolism. If any one of these elements is lack in the food, health suffers.
1.Tetany —tetanus, CTONOHSK.

2. One drachm — npaxma.
3. Cod liver oil — pei0Ouii sxup.
1. What is a vitamin?
2. What is one of the functions of vitamins?
3. How is dental caries produced by?
IIpoyTHuTe TEKCT U MepeaanTe ero Kparkoe coaepKaHue:

Proteins are important for growth, reproduction, lactation and optimum health.
Protein is the main component of the soft tissues of the body; it's a structural
constituent of the soft tissues of the body and vitally important in many
biochemical substances, such as hormones, enzymes, immune bodies and blood.
Proteins are also of considerable importance in the resistance to the recovery from
various diseases. Hormones are proteins that regulate body organs and their
functions, enzymes digest food for further use in the body; hemoglobin carries the
oxygen to the cells so that they have energy; leukocytes and lymphocytes kill and
digest bacteria and other foreign substances in the blood.

Ne 2 [IpouTHTe 1 MMCLMEHHO NMepPeBeINTe TEKCT CO CJI0BapeM:

PROTEINS AND MINERALS
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There are seven main classes of nutrients that the body needs. These are
carbohydrates, proteins, fats, vitamins, minerals, fiber and water. It is important to
consume these seven nutrients on a daily basis to build and maintain health.
Deficiencies, excesses and imbalances in diet can

produce negative impacts on health, which may lead to diseases such as
cardiovascular disease, diabetes, scurvy, or osteoporosis as well as psychological
and behavioral problems.

Proteins are important for growth, reproduction, lactation and optimum health.
Protein is the main component of the soft tissues of the body; it's a structural
constituent of the soft tissues of the body and vitally important in many
biochemical substances, such as hormones, enzymes, immune bodies and blood.
Proteins are also of considerable importance in the resistance to the recovery from
various diseases. Hormones are proteins that regulate body organs and their
functions, enzymes digest food for further use in the body; hemoglobin carries the
oxygen to the cells so that they have energy; leukocytes and lymphocytes kill and
digest bacteria and other foreign substances in the blood.

Minerals are inorganic elements. Minerals become a part of skeletal structure, but
also play essential role in digestion and metabolism inside body cells. Calcium,
phosphorus, magnesium, fluorine, and certain other mineral elements are integral
parts of the bone structure and of the teeth. Approximately 99 per cent of the
calcium and 80 per cent of the phosphorus present in the animal body are contained
in the skeleton. When the need arises, calcium and other minerals can be mobilized
from the skeleton and used for other body functions.

1. What nutrients are necessary for the maintaining the health?
2. What is the result of diet deficiencies?
3. What are the proteins important for? [
4. \What are hormones?
5. What are the essential roles of minerals?

IIpouTHTe TEKCT M NMepeaaiTe ero KpaTrkoe cCoAep:KaHue:

It is quite certain that the largest gland in the body must have some other
function than secreting a fluid of comparatively unimportant digestive power and
really: the liver manufactures and stores up in its cells a peculiar substance known
as a glycogen or animal starch. Glycogen is known as a starch, though it differs
from vegetable starch in many important characteristics; thus, it is soluble instead
of insoluble in cold water, and it is stained reddish-brown instead of blue by
iodine. Though glycogen can be detected in the liver substance by the iodine test, it
iIs now believed that glycogen is not actually deposited in the cells, but is present
there in weak chemical combination; for it cannot readily be extracted from the
liver by means of cold water, whereas, outside the body it is readily soluble in
water.

Ne 3 IIpouTHnTe M MMCHLMEHHO MEPEeBEUTE TEKCT CO CJI0BaApeM:

49



ON THE CASE OF A KANGAROO'S TUBERCULOSIS IN THE KAZAN
Z00

Tuberculosis is a common, and in many cases lethal, infectious disease caused by
various strains of mycobacteria, usually Mycobacterium tuberculosis.®
Tuberculosis typically attacks the lungs, but can also affect other parts of the body.
It is spread through the air when people who have an active TB infection cough,
sneeze, or otherwise transmit respiratory fluids through the air. Tuberculosis is a
serious infectious disease causing a great damage to the livestock. The animals are
infected by means of direct contact with sick animals, contaminated feeds and
equipment. The kangaroo, a male, 3 years old, was brought from the Moscow Zoo.
After arriving the animal was in quarantine. He was healthy within 6 months and
had a good appetite. In summer the kangaroo was in a separate cage but in winter
he was placed in a poultry-yard, where pheasants had lived before his admitting.
Some pheasants were affected by tuberculosis. The cage was carefully disinfected
and since there was no other cage, the kangaroo was placed into the particular
room. Half a year later the kangaroo's activity markedly changed and the fatness
reduced. So the affected animal suffered for three months and died with the real
phenomena of cachexia' and anemia. Post-mortem examination revealed numerous
signs of the disease. Many grey-yellow hearths with the coagulated centers were
observed in the lungs, in the liver and lymph nodes. In microscopic investigations
the organ lesions proved to be tubercular nature. The examination of the capsule
zone has shown the presence of multinuclear gigantic cells, characteristic of
tuberculosis. 1 .cachexia-ucromenwue.

What is tuberculosis?

What are the ways of transmission?

How was a kangaroo infected by tuberculosis?
What was the cause the disease?

What were the results of post-mortem examination of the kangaroo?

arowpdE

IIpouTHTe TEKCT M NMepeaaiiTe ero KpaTrkoe cCoAep:KaHue:

Digestion is the breakdown of food into smaller components that can be more
easily absorbed and assimilated by the body. In certain organisms, these smaller
substances are absorbed through the small intestine into the blood stream.
Digestion is a form of catabolism that is often divided into two processes based on
how food is broken down: mechanical and chemical digestion. The term
mechanical digestion refers to the physical breakdown of large pieces of food into
smaller pieces which can subsequently be accessed by digestive enzymes. In
chemical digestion, enzymes break down food into the small molecules the body
can use.

Ne 4 TIpouTHnTe M NUCBLMEHHO NEpPeBeINTe TEKCT CO CJI0BapeM:

THE DIGESTION OF THE FOOD

50



Digestion is the breakdown of food into smaller components that can be
more easily absorbed and assimilated by the body. In certain organisms, these
smaller substances are absorbed through the small intestine into the blood stream.
Digestion is a form of catabolism that is often divided into two processes based on
how food is broken down: mechanical and chemical digestion. The term
mechanical digestion refers to the physical breakdown of large pieces of food into
smaller pieces which can subsequently be accessed by digestive enzymes. In
chemical digestion, enzymes break down food into the small molecules the body
can use. The chief processes in nutrition are digestion, absorption and assimilation.
The organs through which food travels within the body include the mouth, gullet,
stomach and intestines. When the food is taken into the mouth, if s chewed and
moistened with saliva. The amount of saliva varies with the food the animals eat.
After that the food is swallowed and in non-ruminants passes down the gullet into
the simple stomach. Digestion continues in the small intestine by action of
digestive fluids from the pancreas, the liver and the intestine. The liver secretes the
bile, which plays an important part in the digestion of the fat. Bile also causes an
increased muscular contraction of the walls of the intestine, which is essential in
passing the food through the intestine. Practically all digestion is completed in the
small intestine. The undigested portion of the food passes from the small intestine
into the large one where the absorption of digested nutrients is completed. Those
parts of the food which are not digested are excreted in the feces.

1. What does a term digestion mean?
2. What types of digestion are defined?
3. How is the process of digestion originated?

IIpoyTHuTe TEKCT U MepeaanTe ero Kparkoe coaepKaHue:

There are seven main classes of nutrients that the body needs. These are
carbohydrates, proteins, fats, vitamins, minerals, fiber and water. It is important to
consume these seven nutrients on a daily basis to build and maintain health.
Deficiencies, excesses and imbalances in di Minerals are inorganic elements.
Minerals become a part of skeletal structure, but also play essential role in
digestion and metabolism inside body cells, et can produce negative impacts on
health, which may lead to diseases such as cardiovascular disease, diabetes, scurvy,
or osteoporosis as well as psychological and behavioral problems.

Ne 5 IIpourHTe U MUCHbMEHHO MEePeBeIUTEe TEKCT CO CJI0BapeM:
GLYCOGEN

Glycogen was discovered by Claude Bernard. His experiments showed that the
liver contained a substance that could give rise to reducing sugar by the action of a
"ferment™ in the liver. By 1857 he described the isolation of a substance that he
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called "sugar-forming substance". Soon after the discovery of glycogen in the liver,
A. Sanson found that muscular tissue also contains glycogen. The empirical
formula for glycogen was established by Kekule in 1858.

It is quite certain that the largest gland in the body must have some other function
than secreting a fluid of comparatively unimportant digestive power and really: the
liver manufactures and stores up in its cells a peculiar substance known as a
glycogen or animal starch. Glycogen is known as a starch, though it differs from
vegetable starch in many important characteristics; thus, it is soluble instead of
insoluble in cold water, and it is stained reddish-brown instead of blue by iodine.
Though glycogen can be detected in the liver substance by the iodine test, it is now
believed that glycogen is not actually deposited in the cells, but is present there in
weak chemical combination; for it cannot readily be extracted from the liver by
means of cold water, whereas, outside the body it is readily soluble in water. The
liver regulates the amount of sugar that should pass into the blood. When the liver
fails to regulate the amount of sugar in the blood diabetes is produced, and this
occurs when the amount of sugar rises to more than 0.2 per cent.

1. Who discovered the glycogen?

2. What did his experiments show?

3. What is the largest gland in the body?

4. What are the differences in animal and vegetable starch?
5. How can be glycogen detected?

6. What is the function of the liver?

IIpouTHTe TEKCT M NMepeAaiiTe ero KpaTrkoe CoAepKaHue:

Chronic blood loss is one of the most frequent causes of anemia in a number of
animals. Most of these cases are caused by blood-sucking parasites in dogs and in
horses and by those in the stomach and intestine of ruminants. Parasitic worms are
spread to animals through contaminated food and water. The occurrence of blood-
sucking parasites in sheep is so great that in many parts of the country the
incidence is 100 per cent. Not all sheep, however, have symptoms of clinical
anemia and parasitism. An untreated worm infestation can even result in the host's
death.

Ne 6 IIpouTHnTe U MUCHbMEHHO MEPEBENTE TEKCT CO CJI0BapeM:

ANEMIA FROM CHRONIC BLOOD LOSS
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Chronic blood loss is one of the most frequent causes of anemia in a number of
animals. Most of these cases are caused by blood-sucking parasites in dogs and in
horses and by those in the stomach and intestine of ruminants. Parasitic worms are
spread to animals through contaminated food and water. The occurrence of blood-
sucking parasites in sheep is so great that in many parts of the country the
incidence is 100 per cent. Not all sheep, however, have symptoms of clinical
anemia and parasitism. An untreated worm infestation can even result in the host's
death.

Parasitic anemia in sheep may occur in the adult at any time of the year. Anemia
is often found in lambs soon after it is turned out to pasture. The anemia occurring
from hookworm (memarona) in puppies is particularly severe and they often die of
it. Dogs pick up a hookworm infestation from infectious larvae (immuunkn) in their
environment. Larvae may penetrate the dog's skin and may be swallowed when the
animal washes itself. Female dogs nursing puppies may pass hookworm
infestations through their milk. Stressed and malnourished dogs are more likely to
develop symptoms of anemia, or iron deficiency, than are happy and healthy dogs.
Hookworms may live for up to two years in a dog's intestine. The infestation may
occur in its severest form in very young puppies is more difficult than the
treatment of hookworm anemia in adult dogs because of the acuteness of
infestation. An effort should be made to avoid parasitic anemia by prophylactic
administration of anthelmintic (rucroronnoe) medicine.

1. What is anemia in animals caused by in most cases?

What is the incidence of parasitic anemia in sheep?
Is anemia a seasonal disease?

What are the ways of infestation?

What is the cause of the disease?

What are the ways of treatment?

ok wn

IIpouTHTe TEKCT M NMepeAaiiTe ero KpaTrkoe CoAepKaHue:

Glycogen is known as a starch, though it differs from vegetable starch in many
important characteristics; thus, it is soluble instead of insoluble in cold water, and
it is stained reddish-brown instead of blue by iodine. Though glycogen can be
detected in the liver substance by the iodine test, it is now believed that glycogen is
not actually deposited in the cells, but is present there in weak chemical
combination; for it cannot readily be extracted from the liver by means of cold
water, whereas, outside the body it is readily soluble in water. The liver regulates
the amount of sugar that should pass into the blood. When the liver fails to regulate
the amount of sugar in the blood diabetes is produced, and this occurs when the
amount of sugar rises to more than 0.2 per cent.
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8. YueOHO-MeTOAMUYEeCKOEe U MH(OPMAIITHOHHOE O0ecTiedeHne JUCIMILTUHbI

«IIpopuabHBIA AHTTIMACKUHA A3BIK»
8.1 OcHoBHas JquTepaTypa

[Tpu uzydennn qucUIUIMHbL « [IpoduabHBIN aHTTHICKUH SI3bIK» B KAUECTBE

OCHOBHbIX UCTOYHHUKOB PIHCIJOpMaI_[I/II/I PEKOMCHAYCTCA UCIIOJIb30BATh CIICAYIOIITYTO

JUTEPATYPY:

OcCHOBHbBIEC UICTOYHUKU MHPOPMAITUU

Komn-Bo 3xk3.

1. bouk,H.A. Koruit,['A. Y4eGHMK  aHIIMHCKOIrO
s3pika.B 2-x w.Yacte 2-M:Jlexkont+-I'MIC, 1999,(6) 511 c.

19 k3. B Oubnnoreke Kasanckoii
'TABM +103k3. Ha kadeape
Kazauckoii 'ABM

2. llepsiouna, H.B. Anrnuiickuii si3bIK: podeccroHanbHOe
oOIIeHne  CIeMUATMCTOB B cdepe  TEXHOJOTHU
MPOJOBOJILCTBEHHBIX ~ MPOAYKTOB U  MOTPEOUTENHCKUX
TOBapoB. [DnexrpoHHblii pecype] / H.B. Hepsouna, T.M.
JlazapeBa. — Dnekrpon.nan. — KemepoBo :KemTHUIIII,
2009. — 140 ¢

B HeorpanndeHHOM focTyne. —
Pexxum pocryna:
http://e.lanbook.com/book/4594

8.2 lonosiHuTE/ILHAS JIUTEPATypa

JlonomHUTEbHBIE HCTOYHUKH WH(OpMAIHN

Koma-Bo 3k3.

1. XnanoBa, I''A. AHrIuicKkuil s3bIK: TpodeccHoHaTbHOE
oOIIeHNE CHEeNUAINCTOB B cdepe TEXHOJOTHH CHIpbS U
MPOJYKTOB KUBOTHOTO npoucxoxaeHus (Texnonorus msaca u
MSICHBIX TPOAYKTOB). [DnekrponHbii pecypc] / T.A.
Knanosa, JLJI. Osuepyk, H.M. KpaBuenko.

Onektpon.gad. — Kemeposo :KemTUIIII, 2012. — 148 c.

B Heorpanm4eHHOM J0CTyIIE.—
Pexxum nocryma:
http://e.lanbook.com/book/4595

2. HoBocenosa 1.3. YueOHUK aHTIIMIICKOTO SI3BIKA IS
CEJIbCKOXO3SHCTBEHHBIX M JIECCOTEXHIUYCCKHUX BY30B
[DnexTponnsIit pecypc]/ HoBocenosa W1.3., AnekcanapoBa
E.C.— DnextpoHn. TekcroBbie nanusie.— CII6.: KBaapo,
2016.— 344 c.—

Pexxum nocrymna:
http://www.bibliocomplectator.ru/
book/?i1d=57300.—
«BUBJINMOKOMIIJIEKTATOP»

3.Boitnarosckas, C. K. AHIIMICKUH S3BIK IS
300BETEPUHAPHBIX BY30B [DJIEKTpOHHBIHN pecypce] : yueb.
nocobue / C.K. BoitHaroBckast. — DnekTpoH. 1aH. — CaHKT-
[TerepOypr : Jlanp, 2018. — 240 c.

Pexum nocryna:
https://e.lanbook.com/book/10726
6. — 3aru. ¢ aKkpaHa.

4.benoycoBa, A.P. AHTTIUHCKHIA SI3BIK JISI CTYIEHTOB
CeNIbCKOXO035HCTBEHHBIX BY30B [ DNEKTpOHHBIH pecypc] :
yuebHoe nocobue / A.P. benoycosa, O.I1. Menpunna. —
OnexTpoH. naH. — Cankr-IlerepOypr : Jlans, 2016. — 352 c.

Pexum nocryna:
https://e.lanbook.com/book/71743
. — 3ari. ¢ 3KpaHa.

8.3 MeToanyeckne yKa3zaHusl, pEKOMEHIAIMU U IPyTrHe MaTepHAIbI K 3aHATHAM
1. ®aiisuena, I'.1. I'opoynosa, T.C. Mymokosa, I'.A. Foodprocessingtechnology: y4e6.-meto.
nocobue/KI'’ABM-Kazans: U3a-80 OOO «lleuatHsiit 18op», 2016 r.-75
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8.4 IlporpamMHoe o0ecrnieyeHre 1 HHTEPHET-pPecypchl

1.OnexTponnsie kuuru Kaszanckoiri TABM - http://e-books.ksavm.senet/ru/www Polpred.com
0630p CMU - ApxuB BaXXKHBIX ITYOJUKAIMHA, CTaTEH 10 OTpaciIsaM

2. DbC WznarensctBa "Jlamp" - pecypc, NpemoCTaBIAIOMMNA online JOCTym K HayYHBIM
JKypHaJIaM U MOJHOTEKCTOBBIM KOJUIEKIIMSIM KHUT U3aaTeabcTBa «Jlanby.-https://e.lanbook.com/
3. Hayunas snekrponnas 6ubnamoreka eLIBRARY.RU - 3710 kpynHEHImmii pocCHCKUA
nH(}OPMaLMOHHBIN MOPTaJ B 001aCTH HAYKH, TEXHOJIOTHH, MEIUIIMHBI U 00pa30BaHUs Ha
mwiatopme eLIBRARY.RU.-https://elibrary.ru/

4, DnekTpoHHO-0MbaMoTeunas cucrema IPRbooks - mmargopma DBC IPRbooks oObenunser
HOBeWIMEe HMH(POPMAIMOHHBIE TEXHOJIOTMM M Y4eOHYIO JIMIEH3UOHHYIO JIUTEPATypy.-
http://www.iprbookshop.ru/

5. 9BC KOpaiiT- DnekTpoHHbIie YueOHUKHU u3aaTenbcTBa "FOpaum'- https://biblio-online.ru/

6. wikipedia.org/wiki - Bukurneaus — cBOOOIHas TOMCKOBAsI CHCTEMA

9. Kputepum o1ieHKH 3HAHU I, YMEeHUIi, HABBIKOB U

3asiBJICHHbIX KOMIIETCHIUM

Buabl Tekyuiero KOHTpoJIs:

- YCTHBIN orpoc (TpynnoBOM WM UHIUBUTYJIbHBIN );

- IPOBEPKY BBINOJIHEHHUSI JOMAIHNUX 33JaHUM;

- MPOBEAEHUE KOHTPOIBHBIX paldoT;

- TECTUpPOBaHUE (MMCbMEHHOE WJIM KOMITBIOTEPHOE);

- IPOBEAEHUE KOJUTIOKBUYMOB (B MMCbMEHHOW MJIM YCTHOUM (opme);

- KOHTPOJIb CAMOCTOSITEIbHON PaOOTHI CTYJICHTOB (B MUCHbMEHHOM WM YCTHOU
dbopme).

Kpurtepuu oumeHku 3HAHMH 00Yy4aAKOIIMXCS 0 YCTHOMY OIIPOCY H
MHIMBUIYAJIbHOI0 NPAKTHYECKOT0 3a/IaHUSs

Ouenka «Omau4yno» CTAaBUTCA, €CIM OOYYaIOIIUKCS: TMOJHOCTBIO OCBOWJ
y4eOHBbI MaTepual, yMEEeT H3JI0KUTh €ro CBOMMH CJIOBaMH, CaMOCTOSITEIBHO
HOJITBEPXKJIAET OTBET KOHKPETHBIMU NMPUMEPAMU M MPABHIBHO U OOCTOSTEIHHO
OTBEYAET Ha JONOJIHUTEIBHBIE BOITPOCHI.

Ouenka «xopowio» CTaBUTCS, €CIM OOYYaIOIIMUKCA: B OCHOBHOM YCBOMII
y4eOHbI MaTepual, JOMYCKaeT HEe3HAUMTEJbHbIE OIIMOKU MpU €ro HM3J10KEHUU
CBOMMH CJIOBAMHM, TMOATBEP)KIAET OTBET KOHKPETHBIMU NPUMEPAMH, MPABUIBHO
OTBEYAET Ha JOMOJHUTEIbHBIE BOITPOCHI.

Ouenka «yooenemeopumenbno» CTABUTCS, €CIM OOYYAIOUIUIICSA: HE YCBOMII
CYLIECTBEHHYIO 4YacTh yuye€OHOro marepualia, JOMYCKaeT 3HAYUTENbHbIE OLIMOKH
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Py €ro W3J0KEHWHW CBOWMH CJIOBAMH, 3aTPYIHSETCS TOATBEPIUTH OTBET
KOHKPETHBIMU TIPUMEpaMH, C1a00 OTBEYAET Ha JOMOJHUTEIBHBIC BOIIPOCHI.

Ouyenka «Heyo061emeopumenbHoy) CTaBUTCS, €M 00yJaIOIIUICS: TOYTH HE
YCBOMJI yUeOHBIN MaTepHall, He MOXKET M3JI0)KHUTh €T0 CBOMMH CIIOBAaMH, HE MOKET
MOATBEPIUTh OTBET KOHKPETHBIMH MPUMEPAMH, HE OTBEYAET Ha OOJBIIYIO YacTh
JOTIOTHUTEIHHBIX BOTIPOCOB.

Kputepun ouneHku 3HaHMi O00y4YyalIIUXCS TNPH  NPOBeIEHUH

TEeCTHPOBAHUS

OreHKa «OTIMYHO» BBICTABISIETCS TPH YCJIOBHH TPAaBHILHOTO OTBETA
oOyuaroierocst He MeHee 4eM 85 % TeCTOBBIX 3a/IaHU;

OrneHka «XOpOIIO» BBICTABISAETCS MPH YCIOBHH TIPAaBUIBLHOTO OTBETa
oOyuatoiierocsi He MeHee yeM 70 % TeCTOBBIX 3aaHuM;

OreHKa «yJIOBIETBOPUTEIHHO» BBICTABIISACTCS TP YCIOBUU TPABUIHLHOTO
OTBEeTa 00yUarolierocs B Maructparype ne mesee 51 %;.

OreHKa «HEYIOBICTBOPUTEIHHOY» BBHICTABIISICTCS MPH YCIOBUH TMPABIIIBHOTO
oTBeTa oOyuatromierocst MeHee ueM Ha 50 % TecTOBBIX 3aJjaHUM
Kputepun onennBanus pedeparon

OrneHKa «OTJMYHO» BBICTABIISIETCS, €clM padoTa CTyJeHTa HamucaHa
TPAMOTHBIM HAYYHBIM SI3BIKOM, UMEET YETKYIO CTPYKTYPY M JIOTUKY H3JI0KEHUS,
TOYKA 3pPCHHUS CTyJAeHTa OOOCHOBaHHAa, B pPabOTe MPUCYTCTBYIOT CCBUIKH Ha
HOPMATHBHO-TIPABOBBIE aKThl, TPHUMEPHl W3 CYACOHOW TPAKTUKH, MHEHUS
W3BECTHBIX YUEHBIX B JaHHOU 00jacTu. CTyIeHT paboTe BBIIBUTAaeT HOBBIC UCH U
TPaKTOBKH, IEMOHCTPUPYET CIIOCOOHOCTh aHAJTM3UPOBATH MaTEPHAIL.

OreHKa «XOpOILIO» BBICTABIIACTCS, €CiAM paboTa CTyJeHTa HamucaHa
I'PaMOTHBIM HayYHBIM SI3BIKOM, HMEET YETKYIO CTPYKTYPY M JIOTHKY H3JIOKCHUS,
TOYKa 3pEHHUsS] CTyJeHTa OOOCHOBaHHa, B pPabOTe MPUCYTCTBYIOT CCBUIKH Ha
HOPMATHBHO-TIPABOBBIE aKThl, TPHUMEpPbl W3 CYACOHOW TIPAKTUKH, MHEHUS
W3BECTHBIX YUEHBIX B TAHHON 00JIaCTH.

OreHKa «y10BJIE€TBOPUTEIBHO» BBICTABJISETCS, €CIIM CTYIACHT BBITIOIHUI
3aJlaHue, OJHAKO HE MPOJEMOHCTPUPOBAT CIIOCOOHOCTh K HAYYHOMY aHAIU3y, HE
BBICKa3bIBAJI B paboOTe€ CBOEro MHEHHUSA, JOMYCTHUJI OIIMOKM B JIOTHYECKOM
000CHOBaHUM CBOETO OTBETA.

OreHKa «HEY/I0BJIETBOPUTEILHO» BBICTABISICTCS, €CIM  CTYJICGHT HE
BBITIOJTHUAJT 3aJIaHWE, WM BBITOJHWI €ro (OpMallbHO, OTBETHJI Ha 3aJIaHHBIN
BOIIPOC, MPU 3TOM HE CChUIAJICS HAa MHCHHUS YYEHBIX, HE TPAKTOBAJ HOPMAaTHBHO-
IIPaBOBBIC AKTHI, HEC BBICKA3bIBAJ CBOETO MHCHHS, HE IMPOSBUI CIOCOOHOCTH K
aHaJIM3y, TO €CTh B IIEJIOM 11eJTh pedepara He JOCTUTHYTA.

[Iponienypa olieHMBaHUSI PE3YJIBTATOB OCBOCHUS MPOTPAMMBI JTUCITUTITMHBI
BKJIFOYAeT B Ce0sl OIEHKY YpOBHS C(HOPMHUPOBAHHOCTH OOIIEKYJIbTYPHBIX U
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npo(heCCHOHANBHBIX KOMIIETEHIIUI CTyJIeHTa, YpOBHEW OOYyUEHHOCTH: «3HATbHY,
«YMETbY», «BIIAJIETH).

IIpomMe:KyTOUYHBIH KOHTPOJIb: 3a4eT
3ader. IIpodeccronanpHbIe CMOCOOHOCTH, 3HAHUS, HABBIKM W YMEHUSA

yIIeHUBalOTCsT B cooTBeTcTBUU ¢ TpeboBanusimu PI'OC BO mnoaroroBku
OakasnaBpa.

Kpurepun onennBanus 3auera

CTyneHT JEeMOHCTPUPYET XOpOIIME 3HAHUS H3YYECHHOTO
qu6HOI‘O Marcpualia, CaMOCTOATCIIBHO, JJOTUYHO u
MOCJIEZIOBATEIPHO M3JIaraeT U WHTEPIPETHPYET MaTepuabl
y4e0HOTO Kypca; MOHUMAET M YCIEIIHO PACKPHIBAET CMBICI
IMOCTAaBJICHHOI'O BOIIpOCa; BJIAACCT OCHOBHBIMH TCPMHWHAMU 3
. . a4TEHO
U NOHATUAMH Kypca «IIpoQuibHBIA AHTIUACKHANA SI3BIKY,
crocobeH IIPUMCHUTDb TCOPCTUYCCKUC 3HAHUSA K HM3YUCHHIO
KOHKPCTHBIX CI/ITya]_II/Iﬁ )41 IMPAKTUHICCKHUX BOIIPOCOB.
Tpebyemple  OOIIEKYJNBTYpHBIE W  IpOodeccHOHATbHBIE
KOMITETEHIIMU C(HOPMHUPOBAHBI
HOHYCK&IOTCH CCPBC3HLIC YIOymcHuA B H3JIOKCHHUHA
y‘l€6HOFO mMmarcpualjia; OTCYTCTBYIOT 3HAHHA OCHOBHBIX
TEPMUHOB; JOMYCKaeTCA OOJIbIIOE KOIMYECTBO OMIMOOK MPHU He 3aureno
HHTCPIIPETAONH OCHOBHBIX OHp@I[CJ'ICHHfI; OTCYTCTBYIOT
OTBCTHI HA OCHOBHBIC U JOIIOJHHUTCIILHBIC BOIIPOCHI
10. MaTepuaibHO-TeXHHYECKOe O0ecredeHne JUCIMILTUHbI
HaunmenoBanmue HaunmenoBanmue OcHaIEHHOCTD CHeNaJbHBIX Iepeuens
JAMCHUIIMHBI crenuaJbHbIX* TOMeIleHHil M oMeIeHMii JJIst JIMIIEH3MOHHOT 0
(mony.Jst), TIOMeIeHni 1 CaMOCTOSITEJILHOI PadoThI NMPOrpaMMHOI0
MPaKTHK B NoMeIeHmii As obecneueHus.
COOTBETCTBHH €CaMOCTOSATENbHOMN PexBH3HTHI
c YueOHbIM padoTsl MOATBEPKAAIOMIET 0
MJIAHOM JOKYMeHTa
Yueonasa ayguropusi Ne | Crousl yueHuueckue, crynbs mis | 1. Microsoft Windows 7
229 s mpoBepeHHs | oOydaromuxcs, cron | Home Basic, KOZ
3aHATHH  CEMMHApCKOIo | MPErnoAaBaTeNIbCKUM, cryn | mpoaykra:  00346-OEM-
TUNA, JUId TPYNNOBBIX U | NPENOAABaTENIbCKUN; 8992752-50013
IpodunbHbIiI HH/IMBU Ty JTBHBIX uHTepakTHBHas jocka Newline, | 2. Microsoft ~ Office
AHTITHICKUI KOHCYJIbTAIIHH, JUIA | MarHWTHO-MapKepHas jocka, jpocka | Professional Plus 2007,
SI3BIK TEKyIIETO KOHTPOJII W | ayaWTopHas, paboume creHapl mmo | Jlmmensus Ne 42558275 ot
MPOMEKYTOYHOM npejIMeTy. Hlkad, tymb6a | 07.08.2007, 6eccpounas;
aTTeCTAIHH. BBIJIBIKHAS, cioBapu u| 3. CIIC
CIIPABOYHUKHU. Koncynsrantllntoc.
MynsTuMennitnoe obopynosanue: | loroop Ne 00010963 or
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YuyeOnas ayguropus Ne
257 nmma  mpoBemeHUs
3aHATAA ~ CEMUHAPCKOIO
TUNa, JUIs TPYNIOBBIX U
WHIUBUAYATbHBIX
KOHCYJIbTallUH, TUTSt
TEKyIIET0 KOHTpOJIA U
IIPOMEXYTOUHOMI
aTTeCcTalluu.

YueOHasi ayauropus Ne
259 s mpoBemeHUs
3aHATUA  CEMUHApCKOIo
TUINA, JUIS TPYNHOBBIX H
WHMBHIYaIbHBIX
KOHCYJIbTaIlHH, JUIs
TEKYyIIEro KOHTPOJIL H
MIPOMEXYTOUHOM
aTTeCTalHu.

YueOnas ayguropus Ne

KOMITBIOTEP MOPTaTHBHBIH
LenovoB5030, mpoekrop UnicUC
68H, nmaradoHHBII  KabwWHET

Juanor M (16+1).

Cronbl YYCHUYECCKHUC, CTYJIbA I

o0yyarormuxcs, cTOJ
NPernoiaBaTelbCKUM, CTYN
NPerno/iaBaTeNbCKUil. JI0CKa
ayIUTOpHasl. Ikad, Tymba
BBIJIBIDKHAS, CJIOBapH u
CIIPAaBOYHUKU.MynbTUMEIUHOE
obopynoBaHue: MOOMITEHBIN
TPEHAXEPHBIH  KOMIUIEKC U
U3YYCHUS HMHOCTPAHHOTO  sI3bIKa
“Nuamnor”, xommetorep DELL,
KOMIUIEKT (mpoekTop PT-
LW25HE .5kpan HACTEHHBII
Ciassik).

CTONBl  YYCHUYECKUE, CTYNbS I
00yJaroLuXcs, CTON
NPETo/IaBaTeIbCKHI, CTYN
NPETo/IaBaTeIbCKHI;
MHTEpPaKTHBHAas Jocka Panasonic,

MarouTHO-MapKepHas AOCKa, JOCKa

aynutopHasi. Crenax, CTeHI TO
MpeaMery, cloBapu i
CIIPaBOYHUKU.  MynbTUMEIUIHOE

00opyaoBaHKe: HOYTOYK Samsung,
MIPOEKTOP SANYOPLS-WL-
2500A, 10IBECHOH ITOTOJIOYHBIN
Kabemnn VGA,, KOJIOHKH
YakimaAN-808.

Crounbl YYCHUYECKUC, CTYJIbA JIA

29.12.2017 r.

1. Microsoft Windows 7
Home Basic, KOJ
mpoaykra:  00346-OEM-
8992752-50013

2. Microsoft Office
Professional Plus 2007,
JInnensus Ne 42558275 ot
07.08.2007, beccpounas;
3. CIIC
KoncynprantlIntoc.
Horosop Ne 00010963 ot
29.12.2017 1.

1. Microsoft Windows 7
Home Basic, KO
mpoaykra:  00346-OEM-
8992752-50013

2. Microsoft Office
Professional Plus 2007,
Junensus Ne 42558275 ot
07.08.2007, beccpounas;
3. CIIC
Koncynprantlloc.
Horosop Ne 00010963 or
29.12.2017 r.

1. Microsoft Windows 7

259A s mpoBejeHus OB yuaIOmIXCS; cron Home Basic, KOJl
3AHATHI  CEMMHapCKOTO | rero maparensekuii, cryn | TPOAYKTA: 00346-OEM-
Thma, i TpYHHOBBIX W | npenonapaTensckuil.  MardutHO- 8992752-50013 i
WHIUBUAYATBHBIX MapkepHas 10cKka. MHTepakTHBHAs 2. I\_/Ilcrosoft Office
KOHCYJIbTALIHIA, AT | jocka MimioBoard, ocka Professional Plus 2007,
TEKYIEro  KOHTPONS M | aunyroppas. Illkad, ciosapn JIunen3us Ne 42558275 ot
TPOMEKYTOUHOH CNPaBOYHUKH.  MybTuMeauiiHoe 07.08.2007, Geccpouna,
arrecTaluu. 06opyaoBaHue: KowmmsroTep 3. CIIC
MOPTATHBHBIN LenovoB5030, | Koncynsrantllmoc.
IPOEKTOP HitachiCP-EX251Ns | Horosop Ne 00010963
KOMILIEKTE c norono4nbM | OT 29.12.2017 .
KpeIyIeHHeM U KabeeM.
YuransHbIH 3an | Crysss, CTOJIBI (Ha 120 | 1. Microsoft Windows
OMONMMOTEKH MOMEIICHUE | MOCATOYHBIX  MECT), nmocka | XPProfessional, JInnensus
JUTs CaMOCTOSATENBHOW | ayJUTOpHA, TpuOyHa, | No 42558275 oT
paboTsI BHUJICOIIPOEKTOP, 3KpaH, HOYTOyK, | 07.08.2007, Geccpounas;

Habop y4eOHO-HATIISTHBIX
nocobudd, GoHxg  HaydHOH W
yueOHOH JUTEpaTypHI,
KOMITBIOTEPEI C BBIXOJOM B
Wnurepuer.

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

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

- MicrosoftOffice 2003,
JInensusa Ne 19265901 ot
21.06.2005, 6eccpounas

3. 000
«Kouncynprantllntoc.
Wudopmannonnsie
TEXHOJIOTHH».

IMMPOTOKO.JI U3MEHEHUN PABOYEN IIPOI'PAMMBI
JTUCHUIIJINHBI

JaTa Paznen MsMeHenus KommenTtapun

IIporpammy pa3zpabdoraJ:
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