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1. LIEJIM OCBOEHMSI JUCIUILTAHBI (MOAY.JIST)
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qDOpMPIpOBaHI/Ie CIIOCOOHOCTH HCITIOJIb30BaTh COBPEMEHHBIC KOMMYHHUKATUBHBIC TCXHOJIOI'MU KaK CPEACTBO
aKaJICMHUYCCKOTI'0, JICJI0BOIO, HpO(l)eCCI/IOHaJ'II)HOFO U JINYHOCTHOTO B3aUMOJICHCTBUS B yCTHOﬁ U IIUCBbMCHHBIX (bOpMaX Ha
HWHOCTPAHHOM A3BIKE

2. MECTO JUCHHUTIIUHBI (MOJYJISI) B CTPYKTYPE OBPA3OBATEJILHOM PO PAMMBI

Huxn (pazgen) OIL: |E1 .0

2.1

TpeGoBanus K NpeABapuTeIbHON MOATOTOBKE 00y4al0IIEerocs:

211

BJIaZieHHE OJHUM M3 HHOCTPAHHBIX S3bIKOB Ha yPOBHE HE HIDKE Pa3TOBOPHOTO; 3HAHHS, YMEHHS M HABBIKH, IPUOOPETEHHBIE
Ha MpeapaymeM stane oO0ydeHus; CHOCOOHOCTh JIOTMYECKH BEPHO, apryMEHTHPOBAHO M SICHO CTPOUTH YCTHYIO H
ITUCbMEHHYIO pPedb

2.1.2

yMEHHE B IUCbMEHHOW WU YCTHOIl peuu MpaBUIBHO (Joruueckd) O(GOpMHUTH pe3ylabTaThl MBIIUICHUS; yMEHUE
OpPraHU30BHIBATh CBOIO I103HABATENBHYIO JEATENbHOCTD; HHTEIUIEKTYaIbHAs 3PEJIOCTh; BIaJCHUE KYJIbTYPOR MBILUIEHUS U
CBOUMH I103HABATENbHBIMU IPOLIECCAMU: CIIOCOOHOCTh K 00OOIEHUIO, aHAIU3Y, BOCIIPUATHUIO UHGOPMALUY, IIOCTAHOBKE
I[eTI ¥ BBIOOPY ITyTel ee JOCTIKEHHS; CIOCOOHOCTh K CAMOPA3BHTHIO, MOBBIIICHHUIO CBOEH KBAH(HKAIINN M MacTepCTBa;
KPUTHYHOCTh MBIIIIEHUS; CIOCOOHOCTh MCIOJIB30BaTh JJIEKTPOHHBIE CpeiacTBa oOydeHHs A MOHCKa, 0OpaboTKU U
CHCTEMaTH3aIuH HHPOPMAITH

2.2

Jucuuniaunel (MOAYJI4) U IPAKTHKH, 1JI51 KOTOPBIX OCBOEHHE JaHHOW AUCUMIJIMHBI (MOAYJIsl) HEOOX0AMMO KaK
npeauIecTByonee:

221

HudopmanrioHHbIe TEXHOJIOTHH B HAYKEe U IIPOU3BOACTBE

2.2.2

HpaKTI/IKa I10 NOJIYYCHHIO NICPBUYHBIX HaBbIKOB HayLIHO-HCCHGZ[OBaTCHLCKOﬁ pa6OTI>I

2.2.3

Hay'{HO'I/ICCJ'ICZ[OBaTeJ'II)CKaﬂ pa60Ta

3. KOMIIETEHIIMHX OBYYAIOIIEI'OCA, ®OPMUPYEMBIE B PE3YJIbTATE OCBOEHUSA JUCITUIIJIMHBI

(MOJYJIS)

YK-4: Cnoco6eH npuMeHSATh COBpEMEHHbIe KOMMYHHMKATHBHBIE TEXHOJIOTHH, B TOM YHCJ/Ie HA HHOCTPAaHHOM(bIX) A3bIKe(ax),

VIS aKaJIeMU4eCKOro U Npo¢ecCHOHAIBLHOI0 B3aUMOAeliCTBUSA

3HaTb:

Yposens | |3HaHME IPaBUI U 3aKOHOMEPHOCTEH JINUHOM, TPOGECCUOHANBHOH U IeI0BOH YCTHOM M MUCEMEHHON KOMMYHHKAIIHY,

COBPEMEHHBIX KOMMYHHKATHUBHBIX TEXHOJNOTMH Ha pPYCCKOM M WHOCTPAHHOM S3BIKaX, CYIIECTBYIOIINX
NpOQECCHOHAIBHBIX  COOOLIECTB A NMPO(ECCHOHAIBHOTO B3aWMOJCHCTBUS HEAOCTaTOYHO TiyOokoe. I[lpu
BBIMIOJIHEHWW  NMPAaKTHYECKUX 3aJaHWil  JIONMYCKAIOTCsS 3HAYUTENbHBIE OLIMOKHM, HApYIICHUS TpaBWI U
3aKOHOMEPHOCTEH JeJI0BOM KOMMYHHUKALUK B YCTHOH U MUCBMEHHON opMax.

VYposens 2 |[loka3ano xopomiee 3HaHHE OOIIEYNOTPEOUTENHHON M TEPMHHOJIOTHYECKON JIEKCHKH, IPAMMAaTHYECKUX CTPYKTYp

pyCCKOFO u I/IHOCTpaHHOFO SA3BIKOB, IIO3BOJIAIOLICC CTpOI/ITb B LCJIOM FpaMOTHble yCTHble U TIUCBMCHHBIC
BBICKa3bIBaHHUs ITPOPECCHOHANTBHO-OPUEHTUPOBAHHOTO XapakTepa. OTMedaeTcs He3HAUNTEIbHOE HAPYIICHUE MPABHIT
U 3aKOHOMEPHOCTEH JeJ0BOW KOMMYHHKAIIMU B YCTHON M MUCBMEHHOW (hopMax MPH BBIMOTHCHHUH MPAKTHYCCKUX
3aIaHUM.

VYposenb 3  |[loka3aHo TyOoKoe 3HaHHE OOIIEYHOTPEOUTENFHON U TEPMHHOJIOTHUECKOH JIEKCHKH, TPAMMaTHIEeCKHX CTPYKTYD,

obecrieynBaroiee CaMOCTOATENILHOE W OCO3HAHHOE CO3J]aHWE TPAMOTHBIX JIOTMYECKH OOOCHOBAHHBIX YCTHBIX M
MMMCBMEHHBIX COOOIIEHNH MPOQecCHOHATEHO-OPHEHTUPOBAHHOTO Xapakrepa. [Ipw BBINOTHEHHH TPAKTHYECKUX
3aJJaHUi TIOJIHOCTBIO COOJIIOZAIOTCS TPABHJIA M 3aKOHOMEPHOCTH JICJIOBOM KOMMYHHUKAI[UH C Y4ETOM JKaHPOBBIX
ocoOeHHOCTEH

YMmeTnb:

VYposens | |YMeHHS NPaKTHYECKOTO MPUMEHEHHS METOJOB U HABBIKOB JIEIOBOH KOMMYHHKAIMY B yCTHOM U TUCEMEHHOH opmax

HEO0CTAaTOYHO C(l)OpMI/IpOBaHI)I. OTMeUaroTCs 3HAUNTEIbHBIC OIMHOKH B HCIIOJIb30BaHIH 0a30BbIX 3HAHUH Ha PYCCKOM
U MHOCTPAHHOM A3BbIKaX, MPEIATCTBYIOIINUC INMPUMEHATH Ha IMPAKTUKEC KOMMYHHUKATHBHBIC TEXHOJOTUH, METOABI U
CITOCOOBI JACI0BOI'O O6HIGHI/I$[ JJI aKaAEMHUYECKOIo U HpO(beCCI/IOHaJ'H)HOFO B3aHM0ﬂeI>IICTBI/I$I.

YpoBeHb 2 |YMeHHS IPAaKTHUECKOTO MPUMEHEHHS METOJOB 1 HABBIKOB JIEIOBOH KOMMYHMKAIMX B yCTHOM U IMCbMEHHOM (hopMax

B OCHOBHOM c(hopMupoBaHbl. OTMEUArOTCS HE3HAUUTENIbHbIE OLIMOKY B UCIIOIb30BaHUY 0a30BbIX 3HAHUH HA PYCCKOM
U MHOCTPAHHOM SI3bIKaX, HE NPENATCTBYIOIUE IPUMEHSTh Ha IPAKTHKE KOMMYHHKATHBHBIE TEXHOJIOTUH, METObI U
CTIOCOOBI IETOBOTO OOIIEHNS IS aKaIeMUIECKOT0 U MPodecCHOHATBHOTO B3aUMOAEHCTBHUS

ypOBCHB 3 Ha IMPaKTUKE IMPOACMOHCTPHUPOBAHO YBCPEHHOC IMPUMCECHCHHUE 0a30BBIX 3HaHPII>1, METOJOB M HABBIKOB ICJIOBOI'O

OO0IIEeHNs Ha PYCCKOM 1 MHOCTPAHHOM SI3bIKaX B YCTHOH M MUCHMEHHON (hopMax; XOpoLIo MPOAyMaHO, TPAaMOTHO H
JIOTMYECKH BEpHO 0(hopMIIEHHOE co/iepKaHKe nepeaaBaeMoi nHpopMaiuy odecreunBacT NpUMEHEHUE Ha TPAKTHKE
KOMMYHHUKATHBHBIX ~ TEXHOJOTWI, METOZOB H CHOCOOOB OOMIEHHS OO aKaJeMHYEcKOro, JeJIOBOTO,
po¢eCCHOHAILHOTO ¥ IMYHOCTHOTO B3aUMOICHCTBHS

Baaners:

VYposens 1  |Unuraer u nepeBoAUT NpodecCHOHANTEHO-OPUEHTHPOBAHHBIE TEKCTHI CO 3HAYMTENIBHBIMU OLIMOKAMU; HCHBITHIBAET

TPYAHOCTH B BepOaiu3aluy COOCTBEHHBIX CY)KICHHH; BIa/leeT HE BCEMU HEOOXOIMMBIMH METO/aMH U CPEeACTBa
MIOCTPOCHUS I0Ka3aTEIbHBIX BEICKA3bIBAHHUH B AEIOBO KOMMYHHUKALUK B YCTHOM M MUCBMEHHON (hOpMax Ha PyCCKOM
Y MHOCTPAHHOM $I3bIKaX Ha MEXIJIMYHOCTHOM U MEXKYJIBTYPHOM YPOBHSX ISl IOCTH)KEHUSI TOCTABJICHHBIX Lieel




ypOBeHbz Yuraer u NEpeBOAUT l'[pO(l)eCCI/IOHaJ'H)HO-OpI/IeHTI/IpoBaHHLIe TCKCTbI C HE3HAYUTCIbHBIMHU OHII/I6K3.MI/I; HC

UCTIBITHIBAET OONBIINX TPYAHOCTEH B BepOanu3aiy COOCTBEHHBIX CYXKICHHUI; B OCHOBHOM BlIaZieeT HEOOXOIMMBIMHU
METOZaMU U CPEICTBAMHU ITOCTPOSHHS JIOKA3aTENbHBIX BHICKA3bIBAHUHA B JIEJIOBOM KOMMYHHKALIMH B YCTHOH W
MIICEMEHHOH (opMax Ha PyCCKOM M MHOCTPAHHOM SI3BIKAX Ha MEXJIMYHOCTHOM M MEKKYJIbTYPHOM YPOBHSX IUIS
JOCTHKEHHS TIOCTABJICHHBIX LIeJIel

ypOBeHL 3 TTonHoCTBIO BJIaJICCT 3HAHUSAMU, HCO6X0)II/IMI>IMI/I JJIA paGOTLI C HpO(l)eCCI/IOHaJ'ILHO-OpI/IeHTI/IpoBaHHLIMI/I TEKCTaMH,

METOAaMH M CPEACTBAMHU ITOCTPOCHHA DOKa3aTCIIbHBIX BBICKA3BIBAHUIA B JIEJIOBOM KOMMYHUKallUu B yCTHOﬁ u
MUCbMECHHOM Q)opMax Ha PYCCKOM U MHOCTPAHHOM S3bIKaX Ha MCEKIMYHOCTHOM M MEXKKYJIbTYPHOM YPOBHAX UIA
JIOCTY>KCHHS TIOCTABIICHHBIX IIEJICH

B pe3yabTaTe 0cBOCHMS AMCHMIIMHBI (MOAYJIS1) 00y4YalOIIUICH 10KEH

31

3HaTb:

311

MpaBUJIa ¥ 3aKOHOMEPHOCTH JINYHOM U JIeJIOBOM YCTHOM U MMUCbMEHHOW KOMMYHHUKAIMH; COBPEMEHHbIE KOMMYHHKATUBHbBIE
TEXHOJIOTHH Ha HHOCTPAHHOM SI3BIKE; CYLIECTBYIOIIME MpPOQecCHOHANBHbIE coo0mecTBa Uil IMpodecCHOHATBHOTO
B3aUMOJICHCTBUS; OCHOBHBIE JIEKCUYECKHE EIMHHUIBI TTIOBCEIHEBHOM, akaJeMHYecKod, MpodecCHOHAIbHOM U JeNIOBOM
KOMMYHMKAIlUM, peYeBble KJIUIIE, OCHOBHbIE I'PaMMAaTHYECKHE CTPYKTYpbI, MCIIOJIb3yeMble B IHCHMEHHBIM M YCTHOM
00IIeHHH, HOPMBI COLIMAIEHOTO TIOBEACHUS U PEYEBOM ATHKET, (popMaT JeOBBIX TOKYMEHTOB

3.2

YMerTh:

3.2.1

NPUMEHSTh Ha IPaKTUKe KOMMYHUKATUBHBIE TEXHOJIOTUH, METOIBI M CITIOCOOBI IEIOBOTO OOLICHUS ISl aKaIeMHIECKOTO
Mpo¢)eCCHOHANILHOTO B3aMMOJICHCTBHUS; HCIOJIb30BaTh aJCKBATHBIC S3BIKOBBIE CPEJACTBA B THUIIMYHBIX CHUTYAIHSIX
MIOBCEJHEBHOTO, aKaJIEMHUYECKOTO, MPO(GECCHOHANFHOTO W JEJOBOrO OOIIEHHS C COOJIOJEHHEM peueBOTO JTHKETa,
MOHUMATh TPO(eCcCHOHATLHO-OPUEHTHPOBAHHbIE WH(OPMAIIMOHHBIE COOOLICHUS! YCTHOTO W IHCBMEHHOTO XapakTepa,
CTPOUTH IPAaMMATHYECKH KOPPEKTHBIE 3aBEpIIEHHBIE 110 CMBICTY YCTHBIE U IIChbMEHHBIE COOOIIEHNS PAa3InIHOTO 00beMa
npodeccnoHaIbHON M aKaIeMHYECKOW TeMaTHKH JUISl pealn3allii KOMMYHHKATHBHBIX HaMepeHUH, 0(OpPMIIATh IPOCTYIO
JIETIOBYIO IOKYMEHTAIUIO

3.3

Baanerts:

3.3.1

METOJMKON MEKJIMYHOCTHOTO JIJIOBOTO 06H.IEHI/I$I Ha MHOCTPAHHOM A3BIKE C IPUMCHCHUEM HpOCI)eCCI/IOHaJ'ILHBIX S3BIKOBBIX
(1)OpM, Cp€ACTB U COBPEMCHHBIX KOMMYHUKATUBHBIX TeXHOJ’IOFHﬁ; HaBbIKaMH IIOCTPOCHUSA M IOHMMAaHUSA YCTHBIX H
IMMCbMCHHBIX CHUTYAaTUBHO O6yCHOBJ’IEHHBIX KOMMYHUKATUBHBIX COOGH.[GHI/Iﬁ aKaICMHU4YCCKOro, HpO(I)eCCI/IOHaHLHOI‘O,
JACJIOBOI'0 U IOBCEJHEBHOI'O XapaKTepa Ha MHOCTPAHHOM SA3BIKE JI IMIHOTO U HpO(l)CCCI/IOHaJ]I)HOFO B3aMMOJICHCTBUS

4. CTPYKTYPA U COJAEPKAHUE JTUCITUIIJIMHBI (MOAYJIS)

Kon

3aHATHS 3aHATHS/

HanmeHnoBanue pa3nenos u tem /Bug | Cemectp | Yacos | Komnerenuuu | Jlutepatypa IIpumeyanune

Paznen 1.
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Tema: TTocneBy30Bckoe 00Opa3oBaHue B 1 4 YK-4 m. 6
cTpane(ax) H3y4aeMoro s3bIKa.
Ilepemens! B )KHU3HHU.
HHdopManroHHbIE TEXHOIOTHH B
aKaJleMHU4ecKoil U mpodeccHoHaIbHOM
JeSITeTbLHOCTH

OCHOBHBIC JIEKCUKO-TPaMMaTHYECKUE
€IMHUIIBI IT0 TEME aKaJIEMHIECKOTO,
Mpo¢eCCHOHATBLHOTO M JIMYHOCTHOTO
B3anMojercTrs. Onpoc.

Mp/

1.2

Tema: IlocneBy3oBckoe oOpa3oBaHue B 1 6 YK-4 m 6
CTpaHe(ax) U3y4aeMoro s3bIKa.
TlepemeHbI B )KU3HH.

HHdopMannoHHbIe TEXHOIOTHH B
aKaJIleMUYeCcKOil U MpodecCHOHAIBHOM
JCATEIBHOCTH

3akperuieHne OCHOBHBIX JIEKCHKO-
rpaMMaTHYECKUX SIUHHUI] ITO0 TEME
aKaJIEeMHIECKOro, IPO(peCCHOHATEHOTO H
JIMYHOCTHOTO B3aUMO/ICHCTBHSI.
IloaroroBka k ompocy.

/Cp/

Paznen 2.




2.1

Tema «ITuranue. Ena u ee pasnooOpazue»:
KusotHast u pacrurensHas numa. Kagectso
CBIPBSL.

OCHOBHBIC JIEKCUKO-TpaMMaTHYECKHE
€IMHUIIBI 110 TeMe MPOPECCHOHANBHOTO 1
JIenoBoro B3aumoeiicteus.  Ompoc.

Mp/

YK-4

2.2

Tema «ITuranue. Ena u ee pasHooOpazue»:
JKusortHast u pacrurensHas numa. Kagectso
CBIPBSL.

3aKpeIuIeHUEe OCHOBHBIX JIEKCUKO-
rpaMMaTHYECKUX €AWHHMII IT0 TeMe
podecCuoHaIbHOTO U AEN0BOTO
B3anmozpeiictBus. [lonroroska k onpocy
/Cp/

10

YK-4

Paznen 3.

3.1

Tema «[Iumesas MUKPOOHOJIOT S U IHIIEBAs
XUMHS»:

benku. XXupsl. Yrinesoasl. @epMeHTHI.
Buramunel. MuHepaipHBIE BEIeCTBa.
OCHOBHBIE JIEKCUKO-TPaMMAaTHYECKUE
€IUHHUIIBI 110 TEME IIPO(ECCUOHAIBLHOTO U
JenoBoro B3aumozneiicteus. KonrponpHas
pabora.

Mp/

YK-4

3.2

Tema «[Iumesass MUKPOOHOJIOT S U IUIIEBAs
XUMHUSD»:

benxku. XKupsl. Yrinesoasl. @epMeHTHI.
Buramunel. MuHepaipHbIE BElIecTBa.
3aKperuIeHUe OCHOBHBIX JIEKCUKO-
rpaMMaTHYECKUX €IMHUIL IO TEME
npodeccnoHanbHOTO U AETOBOTO
B3aumMozeiicteusa. [loaroroska k
KOHTPOJIbHOW paboTe

/Cp/

10

YK-4

Paznean 4.

4.1

Tema «Crioco0bI KyITHHapHOH 00pabOTKH
CBIPbSI ’KUBOTHOTO MPOUCXOMKICHHS»:
Bapka (0ynbo#sl, cymsi). TymieHue.
XKapenwne. 3anekanne. [ 'puis.
OCHOBHBIE JIEKCUKO-TPAMMaTHYECKHE
€IMHALIBI IT0 TeMe MPO(ECCHOHATBEHOTO
B3auMopeicTBus. Tect.

Mp/

YK-4

4.2

Tema «Crioco0b!I KynuHapHOH 00pabOTKH
CBIPBS JXHBOTHOTO ITPOHCXOMKICHHUS»
Bapka (Oynbonsl, cynsl). Tymenue.
Kapenne. 3anexanue. ['puib.
3akpernsieHre OCHOBHBIX JIEKCHKO-
rpaMMaTHYECKHX €AWHHMII IT0 TeMe
Mpo¢eCCHOHANTBLHOTO B3aMMO/ICHCTBHSI.
IoaroroBka K TECTHPOBAHUIO.

/Cp/

12

YK-4

m 6

Pazpgen 5.

5.1

Tema «MscHOe ChIpbE U MUTATEIbHAS
HCHHOCTH MSACHBIX MPOAYKTOB):
T'oBsauHa, cBUHMHA, OapaHHUHA, ITUIIA.
[Ipon3BOACTBO MSICHBIX M3/AETHIL.
X¥UMO3HH.

OCHOBHBIC JIEKCUKO-TPaMMaTHYECKHE
€IMHUIIBI 110 TeMe MPOPECCHOHANBHOTO
B3anmozaeiicTusa. Omnpoc.

Mp/

YK-4

m 6




5.2

Tema «MsicHOE ChIpbE U UTATEIbHAS
LEHHOCTb MSACHBIX IPOTYKTOBY»

l'oBsauHa, cBUHMHA, OapaHKUHA, NITHIIA.
[Ipon3BOACTBO MSCHBIX M3AETUI.

XuMO3HH. 3aKperieHHe OCHOBHBIX JIEKCHKO-
rpaMMaTHYECKHUX EANHHII IT0 TEMe
po¢eCCHOHANBHOTO B3aUMOICHCTBHSI.
[ToaroroBka k ompocy.

/Cp/

10

VK-4

m6

Paznen 6.

6.1

Tema: «BoaHble OMopecypchl Kak MHUIEBOES
CBIPBE»:

Pri6a 1 MOPETIPOAYKTHI.

ITpoMbINIIeHHAs TepepaboTKa PHIObL:
KOITYeHHe, coJieHue, BsieHne. OCHOBHEIE
JIEKCUKO-TPaMMaTHYECKUE EANHHIIBI TT0 TEME
podeccroHaIbHOTO U JAEI0BOr0
B3auMozercTus. [IpesenTanus.

Mp/

VK-4

6.2

Tema: «BoaHble Oropecypchl Kak MHUIIEBOES
CBHIpBbEN:

Pr16a 1 MOpenpoayKTHI.

[IpowmblneHHas nepepadoTKa pHIOHL:
KOITYEHHE, COJICHHE, BSJICHUE. 3aKperyIeHue
OCHOBHBIX JIEKCHKO-TPAMMaTHUECKUX €IMHHUL]
10 TeMe MPO(eCCUOHAIBHOTO U AEI0BOr0
B3auMozeicTrs. [lonroroska x
[Ipe3eHTalUN.

/Cp/

12

VK-4

Pa3znen 7.

7.1

Tema «MoJI0KO U MOJIOUHBIE TIPOAYKTHD»:
TwunBI MOTOYHBIX TIPOTYKTOB.
Hcnonp3oBaHne MUKPOOPTaHU3MOB ISl
TIOJIy4EHUS] KUCIIOMOJIOYHBIX MPOJYKTOB U
CEHIPOB.

OCHOBHBIE JIEKCUKO-TPAaMMaTHYECKHE
€/IMHUIIBI [T0 TeME MPOPECCHOHATLHOTO
B3aUMO/JICHCTBUS. AHHOTAIUS
CIIEIIATM3UPOBAHHOTO TEKCTA.

Mp/

YK-4

m 6

7.2

Tema «MoJI0KO U MOJIOUHBIE IPOAYKTHD»:
TwumBl MOTOYHBIX TIPOIYKTOB.
Hcnonp3oBaHne MUKPOOPTaHU3MOB ISt
TIOJTy4EHHUST KHUCIIOMOJIOUYHBIX TIPOTYKTOB H
CBIPOB.

3akperuieHre OCHOBHBIX JIGKCHKO-
rpaMMaTHYECKUX €IUHUI] 10 TEME
po¢eCCHOHANTBHOTO B3aUMO/ICHCTBHS.
IToaroToBka aHHOTAIIMM TEKCTA.

/Cp/

10

YK-4

Pa3nen 8.

8.1

Tema «KadyecTBO MUILEBBIX TPOAYKTOB U UX
0e30MacHOe XpaHEHUEN:

KauecTBeHHas olieHKa rOTOBOM MPOAYKIIMH.
[Topua npoyKTOB U €€ NPUUUHBI.
TpebGoBaHMs K XpaHEHHIO IIPOJYKTOB U
KyJMHApHBIX U3JEJIUHA U3 ChIPbS 3 KUBOTHOTO
IIPOUCXOXKIEHHUA.

OCHOBHBIE JIEKCHKO-TPAMMATHYECKUE
€IUHUIIBI [I0 TeME IPO(ECCUOHAIBHOTO
B3aumozeicTeus. Ompoc.

Mp/

YK-4




8.2 Tema «KadecTBo MUIIEBBIX IPOAYKTOB U UX 1 8 VK-4
0e30macHoe XpaHEeHHue»:

KauecTBeHHas OIEHKA TOTOBOI MPOTYKIVH.
[Topua MPOAYKTOB U €€ HPUYHHBI.
TpeOoBaHMS K XPAaHEHUIO IPOAYKTOB H
KYJIMHAPHBIX U3JCIUH U3 CHIPbS JKUBOTHOTO
HPOUCXOMKICHHS.

3akperuieHne OCHOBHBIX JIEKCHUKO-
rpaMMaTHYECKUX SIUHHUI IO TeMe
podecCHOHAIBHOTO B3aUMOJICHCTBUSL.
[Monroroska x onpocy. /Cp/

m 6

Paznen 9.

9.1 Tema «CoBpeMEHHBIC TEXHOJIOTHUH B 1 6 YK-4
MHUIIEBOW MPOMBIIUICHHOCTHY. YYacTHE B
MEXIyHApOIHOH KOH(EPEHIHH.
OCHOBHBIE JICKCHKO-TPAMMATHYECKUE
€IMHHUIIBI [T0 TEME aKaJeMHYECCKOT0,
Hpo(heCCHOHANBHOTO, JIETTOBOTO U
JMYHOCTHOTO B3aUMOICHCTBHSI.

Occe. /Mp/

m 6

9.2 Tema «CoBpeMEHHBIC TEXHOJIOTHUH B 1 12 YK-4
MHUIIEBON MPOMBIIUICHHOCTIY. Y4acTHE B
MEXIyHAPOIHOH KOH(EPEHIHH.
3akpereHne OCHOBHBIX JIEKCHKO-
rpaMMaTHYECKUX SIUHHUI IO TeMe
aKaJIeMHYECcKOro, Npo(heCCHOHAIBEHOTO,
JICTIOBOTO U JIMIHOCTHOT'O B3aWMOJICHCTBHS.
TTonroroska scce. /Cp/

DK3aMeH 1 36 VK-4

m 6

5. ®OHJ OHEHOYHBIX CPEJICTB

5.1. KoHTpoJibHbIe BOMPOCHI U 3aaHUS

KOHTDOHLHLIe BOITPOCHI.

Tema PTINe 1 (VK 4.1 - YK-4.2)

1) What is the main reason for considering postgraduate education?

2) How many types of Master’s degree programmes do the universities offer?

3)What are the academic degrees of post-graduate education in universities of Europe and the USA?
4) Which universities are the best ones to undertake the postgraduate work?

5) What requirements should an individual meet to be registered for the Master's programmme?
6)Who helps a student in undertaking the writing a Master's thesis (dissertation)?

7) What kind of requirements should a foreign applicant for a Master’s degree programme meet?
8) Are there any additional requirements for international students?

9) Which type of Master’s degree may be considered an initial step to PhD? Why?

Tema PIINe 2 VK 4.1 - VK-4.2)

1) What is food?

2) What nutrients does human's food consist of?

3) How do people get their food?

4) What food is called agricultural?

5) What food is considered of animal origin?

6) Why does meat provide a lot of energy?

7) What is genetically-modified food?

8) Can genetically- modified food be consumed safely? What is your opinion?
9) What types of vegetables do you know?

10) Give some examples of indirect products taken from animals.
11) What are the main characteristics of vegetarians and vegans?

Tema PII Ne 5 (YK 4.1 - VK-4.2)

1) What kind of food is meat?

2) How many types of meat are known?

3) What is the chemical composition of meat?

4) How can the nutritional value of meat be estimated?
5) What are the main methods of cooking meat?




6) Which methods of meat processing are used in food industry?
7) What are the main requirements for storing meat products?
8) Which substitutes of meat are used in diets?

Tema PIT Ne 8 (YK 4.1 - VK-4.2)

1) What is the definition of food quality?

2) How is food safety understood?

3) What are the main causes of food spoilage?

4) How can food spoilage be prevented?

5) Which standards for food preparation are set?

6) What are the key principles of food hygiene?

7) What are the requirements for storage of perishable raw foods?

8) How must processed foods made from raw materials of animal origin be stored?

KonrponsHas padora o teme PIT Ne 3 (VK 4.1-YK-4.3)
Task 1. Translate the text in written form into Russian. Use a dictionary.
BACTERIA IN THE FOOD INDUSTRY

Bacteria are of major importance in the food industry. On the one hand, they cause food spoilage and so must be controlled.
On the other hand, they improve food flavor and nutrition.

The dairy industry shows some examples of bacteria’s harmful and helpful roles. Before the introduction of pasteurization in
the late 1800s, dairy products were major carriers for bacteria that caused such illnesses as tuberculosis and heart disease. Since that
time regulation of the dairy industry has greatly reduced the risks of infection from dairy products.

On the helpful side, bacteria take part in fermentation (chemical breakdown) of many dairy products people eat every day.
Yogurt, a healthful food, is produced by bacterial fermentation of milk. The bacteria produced lactic acid, which turns the milk sour,
prevents the growth of disease-causing bacteria, and gives a desirable flavor to the yogurt. Cheese also is produced by fermentation.
First, bacteria ferment milk sugar to lactic acid. Then, cheese makers can introduce various microorganisms to produce the flavours
they desire. The process is complicated and may take months or even years to complete, but it gives cheeses their characteristic
flavours.

The variety of fermented foods we eat rangers from pickles, olives, and sauerkraut to sausages and other cured meats and
fish, chocolate, soy sauce, and other products. In most of these fermentations, bacteria that produce lactic acid play major roles.
Alcohol-producing yeasts are the primary fermentors in the manufacture of beer and wine, but lactic-acid bacteria also are involved,
especially in making wine. Bacteria that produce acetic acid can convert wine or other alcoholic beverages to vinegar.

Task 2. Write answers to the following questions:

1. Why must bacteria be controlled in food industry?

2. What products are produced by fermentation?

3. How is cheese produced?

4. What are primary fermentors in producing beer and wine?

5. What can convert alcoholic beverages to vinegar?

Task 3. Translate into English in written form:

1. bakTepun UrparoT BaXKHYyI0 pOjb B IIMIIEBON IPOMBIIIIEHHOCTH.

2. BakTepun yny4miaroT BKYC IMHUIIEBBIX IPOIYKTOB.

3. [Tactepu3zanus yMeHbUINIA PUCK IOAXBATUTH UHGEKINIO OT MOJIOYHBIX IIPOYKTOB.

4. PIOI‘ypT " CBIP MMPOU3BOIATCA IMOCPEACTBOM 6p0)KeHI/ISI MOJIOKaA.

5. IIpousBoanTENb ChIpa BBOJAT B CHIP PA3IMUHbIC OaKTEPUH IS MOTYUSHHUS KeIaeMoro BKyca.

6.C IIOMOIIIBIO 6p0)KeHI/ISI MOJIy4arOoT TaKU€ MPOAYKThI IMTAHUA KaK: KOHCEPBUPOBAHHBIC MACO U pLI6a, IoxoJiand, COEBBIN
COYyC, COJIEHBSI, BUHO, ITUBO.

7. .HaI(TO6aKTepI/II/I HUCIIOJIB3YIOTCA IJI1 IPOU3BOICTBA BUHA.

Ipumepnsriii Tect 1o Teme PIT Ne 4 (VK 4.1 - YK-4.2)

Task 1. Choose the correct alternative:
1. Roasting is suitable for ... cooking of meat.
a) quick; b) slow
2. Dry roasting can be done in ... with adding various herbs.
a)anoven; b)afrying pan
3. In braising the ... sauce is often the braising liquid.
a) French; b) soy
4. Frying requires ... oil which is solid at room temperature/
a) coconut oil;  b) olive ail
5. Steaming works by ... water continuously, causing it to vaporize.
a) boiling; b) heating

Task 2. Fill in the gap with the appropriate missing word. Review your professional knowledge.
1. The main ingredients are usually ... into small pieces.
2. Foods suitable for .... Include vegetables, starchy foods such as rice, noodles and potatoes, eggs, meat, etc.
3. Cakes are made by such method as
4. There are many methods of ... , most of which have been known since ancient times.
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3ananue 1o reme PIT Ne 6: (YK-4.1-YK-4.3)
IToArOTOBUTEL MPE3EHTALIMIO OHOTO U3 CIIOCOOOB MPOMBILIJIEHHON MEPepabOTKH PHIObI KM MOPENPOIAYKTOB.

Ipomesxyrounast arrecramms- sk3amer. (YK-4.1-VK-4.3)

TunoBele 3a1aHUs JUIS IPOBEICHHUS TPOMEKYTOYHON aTTeCTallMy 0 JUCHUILINHE (9K3aMeH — 1 ceMecTp)

3amanue 1. [TUCBEMEHHO MEPEBECTH, MCIIOIB3Ys CIOBAPb, YKa3aHHBIA O0TPBIBOK (00beM 200-250 c1oB) Ha IPEUTOKEHHOH CTPaHHIE
MHOA3BIYHOTO TekcTa (00beM 750 — 800 ciioB) 1Mo HanpaBJIeHUIO 00YUEHHS; BPeMs BBIITOJIHEHHUS pabOTHI co cioBapeM: 15-20 MUHYT.
3auuTaTh NepeBo] HIK3AMEHAIIOHHOH KOMHUCCHH.
3ananue 2. [IpoaHamM3MUpOBATh MPEIOKEHHBIN HHOS3BIUHBIA TEKCT 10 KOHIIA U MIPECTaBUTh B (hopMe KpaTKOH MUCbMEHHON
anHoTarmy (066em 100-150 coB) KItoYeByI0 HHPOPMAIUIO TEKCTA. 3a4UTATh AHHOTALMIO SK3aMEHAI[OHHOH KoMHCCHH. Bpems
MOATOTOBKH Bompoca: 15-20 MumyT.
3amanue 3. becena ¢ 9K3aMeHATOpaMH Ha HHOCTPAHHOM SI3bIKE IT0 IIPEITI0KEHHON TeMe.
CHHCOK K3aMEHAIMOHHBIX TEM.

1. Turanue. Ena u ee pasnooOpasue.

2. TlumeBast MUKPOOHOJIOTHS U TTHIIEBAST XUMHSL.

3. Cnoco0Obl KyTHMHApHOW 00PaOOTKH CHIPhSI IKHBOTHOTO MMPOUCXOKIACHHSL.

4. Cnoco0bl IPOMBIIIIEHHOH 00pab0TKU ChIPbs Y)KUBOTHOT'O IIPOUCXOXKICHUSL.

5. CoBpeMeHHBIE TEXHOJIOTHU B MUIIEBOH MPOMBIIIIIEHHOCTH.
6. MsicHOe ChIpbe M MUTATENBHAS LIEHHOCTh MACHBIX IIPOIYKTOB.
7
8
9.
1

[NumeBast HEeHHOCTH PBIOBI X MOPETPOTYKTOB.
TexHomnorus nepepabOTKU PHIOBL.
THIBI MOOYHBIX MPOTYKTOB M CIIOCOOBI HX ITOTYYCHUS.
0. KauecTBo nuIneBbIX IPOAYKTOB U UX 0€3011aCHOE XpaHEHHE.

O0pa3selr SK3aMEHAIMOHHOI'0 TEKCTA

Benefits and drawbacks of food processing

Benefits of food processing include toxin removal, preservation, easing marketing and distribution tasks, and increasing food
consistency. In addition, it increases seasonal availability of many foods, enables transportation of delicate perishable foods across
long distances and makes many kinds of foods safe to eat by de-activating spoilage and pathogenic micro-organisms. Modern
supermarkets would not be feasible without modern food processing techniques, long voyages would not be possible and military
campaigns would be significantly more difficult and costly to execute.

Processed foods are usually less susceptible to early spoilage than fresh foods and are better suited for long distance
transportation from the source to the consumer. When they were first introduced, some processed foods helped to alleviate food
shortages and improved the overall nutrition of populations as it made many new foods available to the masses. Processing can also
reduce the incidence of food borne disease. Fresh materials, such as fresh produce and raw meats, are more likely to harbour pathogenic
micro-organisms (e.g. Salmonella) capable of causing serious illnesses.

The extremely varied modern diet is only truly possible on a wide scale because of food processing. Transportation of more
exotic foods, as well as the elimination of much hard labour gives the modern eater easy access to a wide variety of food unimaginable
to their ancestors. Besides, the act of processing can often improve the taste of food significantly. Mass production of food is much
cheaper overall than individual production of meals from raw ingredients. Therefore, a large profit potential exists for the
manufacturers and suppliers of processed food products. Individuals may see a benefit in convenience, but rarely see any direct
financial cost benefit in using processed food as compared to home preparation.

Processed food freed people from the large amount of time involved in preparing and cooking "natural” unprocessed foods.
The increase in free time allows people much more choice in life style than previously allowed. In many families the adults are working
away from home and therefore there is little time for the preparation of food based on fresh ingredients. The food industry offers
products that fulfill many different needs: from peeled potatoes that only have to be boiled at home to fully prepared ready meals that
can be heated up in the microwave oven within a few minutes.

Modern food processing also improves the quality of life for people with allergies, diabetics, and other people who
cannot consume some common food elements. Food processing can also add extra nutrients such as vitamins. Any processing
of food can have slight effects on its nutritional density. Vitamin C, for example, is destroyed by heat and therefore canned
fruits have a lower content of vitamin C than fresh ones. The USDA conducted a study in 2004, creating a nutrient retention
table for several foods. A cursory glance of the table indicates that, in the majority of foods, processing reduces nutrients by a
minimal amount. On average any given nutrient may be reduced by as little as 5%-20%, which could be offset easily by the
use of a Multivitamin.

Another safety concern in food processing is the use of food additives. The health risks of any additives will vary
greatly from person to person, in example sugar as an additive would be detrimental to those with diabetes. In the European
Union, only food additives (e.g., sweeteners, preservatives, stabilizers) that have been approved as safe for human consumption
by the European Food Safety Authority (EFSA) are allowed, at specified levels, for use in food products. Approved additives
receive an E number (E for Europe), which at the same time simplifies communication about food additives in the list of
ingredients across the different languages of the EU.

Food processing is typically a mechanical process that utilizes large mixing, grinding, chopping and emulsifying equipment in the
production process. These processes inherently introduce a number of contaminate risks. As a mixing bowl or grinder is used over
time the food contact parts will tend to fail and fracture. This type of failure will introduce in to the product stream small to large metal
contaminates. Further processing of these metal fragments will result in downstream equipment failure and the risk of ingestion by the
consumer. Food manufactures utilize industrial metal detectors to detect and reject automatically any metal fragment. Large food
processors will utilize many metal detectors within the processing stream to both ensure reduced damage to processing machinery as
well risk to the consumer.




5.2. Tembl NUCbMEHHBIX PadoT

1. AHHOTaIMs NPEAJIOKEHHOTO CIEHUAM3UPOBAHHOTO HHOS3BIYHOTO TekeTa 1o Teme PIT Ne 7
3. Dcce mo reme PIT Ne 9. «CoBpeMeHHBIE TEXHOJOTHH B MAIIEBON TPOMBIIIIEHHOCTI.

5.3. ®oHJ OLIEHOYHBIX CPEACTB

®DOoH/T OLICHOYHBIX CPEJICTB IO JAHHOW JAUCIMILIMHE (MOJYJIIO0) MPEACTABICH THIIOBBIMH TECTAMH
OCHOBHEBIE BOIIPOCHI, BBIHOCUMBIC IJII OLCHKH C(l)OpMPIpOBaHHOCTI/I KOMIICTCHIIU
YK-4:
Good morning, this ... Bob Smith.  a) is b) are c) were d) was
Bribepure npaBUIbHBII OTBET.
I ... a message from Sarah South.  a) have receive b) receives c) received d) has received
Bri6epure npaBuibHblid oTBeT. He ...to the office every day.
a) go b) to go c) went d) goes

5.4. IlepeyeHb BHI0OB OLCHOYHBIX CPeJCTB

Ornpoc (Borpocs! it YpOHTAIBHOTO U HHAMBUAYaIbHOTO omnpoca). (YK 4.1 - VK-4.2)
IpesenTanus. (YK 4.1-VK-4.3)

KonTponsHas padora (miucemenHas). (YK 4.1-YK-4.3)

TecT (3amanus 3aKpeITOTO M OTKphITOro THMa). (YK 4.1 - VK-4.2)

Ansoranus. (YK 4.1-YK-4.3)

Occe. (YK 4.1-YK-4.3)

Ok3ameH. (YK 4.1-YK-4.3)

6. YHAEBHO-METO/JMYECKOE H HTHOOPMAIIMOHHOE OBECIIEYEHUWE JTUCHUIIJIMHBI (MOAY JIST)

6.1. Pexomennyemasi 1urepatypa

BorateipeBa, O. A. MHocTpanHblil s13bIK (aHrmiickuii): ydyeOHoe nocodue / O. A. borareipesa, E. B. fkymko. — HoBocubupck:
HI'TY,2021.— 168 c.— ISBN 978-5-7782-4559-4. — Tekcr : anekTpoHHbI# // JlaHb: 37eKTpOHHO-O0nbMHOTeuHast cuctema. — URL:
https://e.lanbook.com/book/306479

MHocTpaHHbBIi A3BIK IS aKaJeMUYECKOTO OOILIeHHs: 0a30BbIid ypOBEHb: yueOHoe mocobue / coctaBurenu E. A. 3axapuyk, U. I1.
Kpusko. — Kypck: K'Y, 2021. — 45 c¢.— Tekcr: snektponHsiii / Jlanp : 3ynekTpoHHO-OMONMoTeyHas cucrema. — URL:
https://e.lanbook.com/book/219452

WHocTpaHHbIN S3bIK. AHIIMHCKUE SI3BIK B cepe KONOTHH U IIPUPOJIONONb30BaHus. ['pamMmaruka : yye6Hoe nocobue. — CaHKT-
TTerepOypr: CIIOI'YT um. M.A. Bonu-bpyesuua, 2018 — Hactb 2 — 2018. — 76 ¢. — Tekcrt : anekTpoHHbIH // JIaHb: 371€KTpOHHO-
oubnmoreynas cucrtema. — URL: https://e.lanbook.com/book/180030

Aumos, B. @. Aurnuiickuii s3pik (A1—B1+) : yueOHoe nocobue ans By3oB / B. @. Auros, B. M. Aurosa, C. B. Kagu. — 13-e u3zn.,
ucrp. u gon. — Mocksa : MznatensctBo FOpaiit, 2024. — 234 ¢. — (Bricmiee oopasosanue). — ISBN 978-5-534-07022-4. — Tekcr
: aneKTpoHHbIH // ObpaszoBatenbhast miatdopma FOpaiit [caiit]. — URL: https://urait.ru/bcode/538485

Mausiikuna, E. A. HOcTpaHHBIH 361K (aHMIMiiCKHiA): yueOHOe mocobue / E. A. Maneiukuna, H. T'. Tpudonoa. — Camapa :
CamI'VIIC, 2019. — 176 c.— TekcT: onexTpoHHbIH // Jlanb : dyeKTpoHHO-OMONMoTeuHass cucrema. — URL:
https://e.lanbook.com/book/161300

Monoapix, E. A. UHOCTpaHHBI# 361K (aHrHiickuii): yueOHoe nocobue / E. A. Monoasix, C. B. ITaBnoBa. — Boponex : BTYUT,
2019. — 111 c. — ISBN 978-5-00032-441-7. — Texct: 35eKTpOHHEIH // JlaHb : 3NeKTpoHHO-OnONHoTeuHas cucrema. — URL:
https://e.lanbook.com/book/143262

Psb6koBa, E. C. YueOHOe nocoOue 1o aHMIMICKOMY S3bIKY JJIS CTYICHTOB 1 ¥ 2 KypCOB THEBHOTO OTJIEJICHHS BCEX CIEUAIBHOCTEH,
M3yJalolNX HHOCTPAHHBIH I3bIK B Hesi3bikoBoM BY 3e: yueonoe nmocobue / E. C. Psiokosa, 1. H. TadyeBa. — Camapa : III'YTH, 2020.
— 129 ¢. — Texkcr: anekTpoHHbI# // JlaHb : 37eKTpoHHO-0nbmHoTeyHas cucrema. — URL: https://e.lanbook.com/book/255581

6.2. ITepeuyeHb pecypcoB HHGOPMALIMOHHO-TeJIeKOMMYHHKaMOHHO ceTn "UHTepHeT"

6.2.1 |http://lingvopro.abbyyonline.com/ -omnaiiH-ciioBaphb

6.2.2 |http://researchgate.net/ -GecrmatHast akageMuUecKas HHTEPHET-CETh

6.2.3 |http://www.greatachievements.org/ - uHbOpMAaIOHHbIE aHTIIOA3BIYHBIC TEKCTHI O KPYIHEHIINX JOCTIKEHUSIX B 001acTH
HayKU ¥ TEXHUKH XX BEKa

6.3 Ilepeuyens MHPOPMALIMOHHBIX TEXHOJIOTHIA

6.3.1 Ilepeyenb nporpaMMHOro obecrnevyeHust

6.3.1.1 |[Adobe Reader - TIporpamMma y1st MPOCMOTPA HIEKTPOHHBIX JOKYMEHTOB

6.3.1.2 |ESET Endpoint Antivirus + ESET Server Security - CpeacTBoO aHTHBHPYCHOM 3aIUThI

6.3.1.3 |Google Chrome - Bpaysep

6.3.1.4 [Moodle - O6pazoBarenbusiit moptan Oumnan PI'BOY BO «AT'TY» B TamkenTckoit obmacti Pecryomuku Y36ekucTan

6.3.1.5 [Mozilla FireFox - Bpaysep

6.3.1.6 |Microsoft 365 - IIporpamMHoe obecriedeHue ist paboTh € ANEKTPOHHBIME JOKYMEHTaMU

6.3.1.7 |7-zip - ApxuBarop



https://e.lanbook.com/book/306479
https://e.lanbook.com/book/219452
https://e.lanbook.com/book/180030
https://urait.ru/bcode/538485
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https://e.lanbook.com/book/143262
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http://researchgate.net/
http://www.greatachievements.org/

6.3.2 IlepeveHs HHGOPMANUOHHBIX CIPABOYHBIX CHCTEM H MPO(ecCHOHATBHBIX 623 TaHHBIX

6.3.2.1 |DnexkrponHo — 6ubIMOTEYHAs cucTeMa «JlaHby

6.3.2.2 |Oo6pa3oBarenbHas miatdopma «FOpaiT»

6.3.2.3 |L{udposoii obpazoBatenbusbiii pecypc «IPR SMART

7. MATEPUAJIBHO-TEXHUYECKOE OBECIIEYHEHUME JUCIUIIJINHBI (MOY JIS)

7.1

YueOHast ayauropust Ui NpOBEICHUS 3aHATHH CEMUHAPCKOTO THIIA (IIPAKTUYECKUX 3aHATHH): pabouue MecTa CTY/IEHTOB:
CTOJIBI, CTYINBs. Pabodee MecTo mpemnonaBatess: CTOM, CTYN. AyIUTOpHAsI MEIOBast 10CKA; W/MIN KOMIIBIOTEPHBIH Kiacc,
OCHAIIIEHHBII KOMITBIOTEPaMH B KOMILIEKTE C CUCTEMHBIM OJIOKOM, MOHUTOPOM, KJIaBUATYPOI, MBIIIKOH.

7.2

YueOHast ayiuTOpHs TSl TEKYIIEro KOHTPOJISI M MPOMEKYTOYHOM aTTeCTAIUH, IS TIPOBEICHHUS TPYIIOBBIX U
MHIMBUIYaJIbHBIX KOHCYJIbTALUM, 000pya0BaHHAs HAOOPOM MeOeIH (CTOJBI, CTYJIbS) U pabOYUM MECTOM JIJISt
[peroaBatens, J10CKOi MEIOBOH.

7.3

HOMemeHHe JJIA XpaHCHUS y‘{€6HOF0 060py}10BaHI/I$IZ pa60tme MeCTa COTPYAHUKOB (CTOJ'H)I u CTyJ'H)SI), CTCIUIaXH

7.4

[Tomerienue st MpoQUITAKTHYECKOTO 00CITYKHBaHUS Y4eOHOTO 000pyI0BaHus: paboure MeCTa COTPYTHUKOB (CTOJIBI U
CTYIIBsT), CTEIIIAKA

7.5

TTomerenus s CPC, ocHallleHHbIE KOMITBIOTEPAMHE C BBIXOJIOM B ceTh IHTEpHET, KOTOpPhIe 00ECIICUHBAIOT TOCTYI K
HIIEKTPOHHO-OMOIMOTEYHBIM CHCTEMaM U3aTeNbCTB, JOCTYI K SJIEKTPOHHOMY KaTajory KHHT, y4eOHO-METOJMYECKHM
[pa3paboTkam, HeprHoArMYeCKUM H3aHusM, B O6pa3zoBarenbHbiid nopran puimana ®I'BOY BO «AI'TY» B TamikeHTCKO#
oOnactu PeciyOnuku Y30ekucras.

8. METOANWYECKHUE YKA3ZAHUSA JJIS1 OBYYAIOIIIUXCSA IO OCBOEHHUIO JUCHUTIVIMHBI (MOZAY JIS)
8.1 [larocynoBa H.B. MeToau4ecKue yka3aHus MO BBIMOJIHEHUIO MPAKTHYECKUX paboT /i 00yUYaroNMXCs IO HANPABJICHHIO
19.04.03. «IIpoayKThl MUTAHUS KHUBOTHOTO MPOUCXOXACHHS», TamkeHT, pumman ®T'BOY BO "AT'TY" B TamrkeHTCKO#t
o6nactu Pecriybnuku Y30ekucran. — Pexxum noctyma  https://portal.astutr.uz/
8.2 [TarocynoBa H.b. Meromuueckue yka3aHus 10 BBITIOJHEHHIO CAMOCTOSATEIILHON pabOThI I 00YYAOIIUXCS 10

HanpasieHuio 19.04.03. «[IpoyKTsl NUTaHNS )KUBOTHOTO MPOUCXOXACHUs», TamkenT, dumuan ®I'EOY BO "AI'TY" B
TamkenTckoit o6mact Pecmyomukn Y36ekucTan. — Pexxum moctyma  https://portal.astutr.uz/




[Tpunoxenue k paboueii mporpamme

JUCUHUILITUHBI (MOYJIs1)

«HOCTPAHHBIN #A3BbIK B NPodecCHOHATBLHON
AeATeIbHOCTHY

OcobenHocTH peajim3anuu PHI[ NpH HAJINYIUHA B KOHTUHTECHTE oﬁyqamumxca C OrpaHNYCHHBIMU
BO3MOKHOCTSIMHA 3/10POBbSA 110 3PCHUIO

B ¢unmane B pamkax coszmaHus 0Oe30apbepHON 00pa3oBaTEeNIbHOW Cpeabl Uil O0YyJarouuxcs C
OTPaHUYEHHBIMUA BO3MOXHOCTSIMH 3JIOPOBbS 110 3PCHHUIO OPraHW30BaHbl MH()OPMAIIMOHHBIC YKA3aTEIH C
WCIIOJIb30BaHUEM TaKTWiIbHOro mipudTa mo cucreme bpaitna. Cailt ¢unmuana uMeeT BepCcHIO Ui
CITA0OBUISAIIUX.

1. Peamuszanums PIIJ] MOXeET OCYIIECTBIATHCS C UCTIOJIB30BAHUEM JTMCTAHIIMOHHBIX TEXHOJOTHA.

2. Meroanueckre yKa3zaHus sl 00y4JaronIuXcs 10 OCBOCHHIO TUCITUTUTHHEI (MOJIYJISI) TIPEICTABICHBI
Ha obpazosamenbHOM nopma.le.

3. dopma mpoBeneHUS MPOMEKYTOUYHOW AaTTECTAllMM [0 JAUCHUIUIMHE YCTAHABIMBACTCS IS
oOyuatomuxcst ¢ OB3 ¢ y4eToM WHAMBUAYAIBbHBIX MCUXO(PHU3NYECKHX OCOOCHHOCTEH (YCTHO,
MUCbMEHHO Ha Oymare, MMCbMEHHO Ha KOMITbIOTEPE, B (pOpME TECTUPOBAHUS U T.I1.).

4. Tlpu nmpoBeneHWH MPOMEXKYTOUHOTO KOHTpPOJS oOOydaromemycs MpH  HEOOXOAUMOCTH
MPEAOCTABIIACTCS ACCUCTEHT.

5. Ilpu mpoBeaeHUM NPOMEKYTOYHOTO M TEKYIIETO KOHTPOJS C HCHOJIB30BAaHHMEM aCCHCTUBHBIX
CPEIICTB 00yUYarIIEMyCs MPEOCTABIISIETCS OTIOTHUTEIBHOE BpEeMs ISl TOJATOTOBKK  OTBETA.

Ocodennoctu peanuzauuu PITJ] npu Haau4YuM B KOHTHHI€HTE 00Yy4aIOIIUXCH C OTPAHNYEHHBIMHU
BO3MOKHOCTSIMM 310POBbS MO CIYXY

Peanuzanms PIT[ MokeT OCymecTBISITECA C HCTIOJIb30BAHUEM TUCTAHIIMOHHBIX TEXHOJIOTHH.

2. Ilpu mpoBeneHUU 3aHATHI MPOU3ZBOIUTCS AyONHMpOBaHHE 3BYKOBOHM CHPAaBOYHON HH(OpPMAIUH
BU3YaJIbHOM.

3. dopma mpoBeneHUS MTPOMEXKYTOUHOM aTTecTaly MO AUCUUIUIMHE YCTaHABIMBAETCS IS
oOyuatomuxcst ¢ OB3 ¢ y4eToM WHAMBUAYAIbHBIX INCUXO(PU3NUYECKHX OCOOEHHOCTEHN (YCTHO,
MMCbMEHHO Ha Oymare, MUCbMEHHO Ha KOMIbIOTEpE, B (hOpMe TECTHPOBAHUS U T.I1.).

4. Ilpu mpoBeAeHUH TMPOMEKYTOYHOTO KOHTPOJs oOOydalmeMmycs TpH  HEO0OXOAUMOCTH
MPEAOCTABIIAETCS ACCUCTEHT.

5. Ilpm mpoBeneHHH TPOMEKYTOYHOTO W TEKYIIEro KOHTPOJSI C HCIMOJIb30BAHUEM aCCUCTUBHBIX
CpEeICTB 00yJaroeMycs PeI0CTaBISIETCS JOMOJIHUTEIBHOE BpeMsl IS OJATOTOBKU  OTBETA.

=

Oco0ennoctu peanu3anuu PII/{ npu HATHYMM B KOHTHHI€HTE 00y4aIOIMXCS ¢ OTPAHMYeHHBIMH
BO3MOKHOCTSIMH 3/10POBbSI, MMEIOIIMX HAPYIIEHHs OMOPHO-IBUIaTeJIbHOI0 anmapara
B ¢unmane B pamkax co3manus 6e30apbepHOM 00pa3zoBaTeIbHON Cpeibl JUIs OOydaromMXCs ¢
OTpaHUYEHHBIMH BO3MOKHOCTSIMHU 3JI0POBBS, UMEIOIINX HAPYIICHHUS OIOPHO-IBUTATEIILHOTO arapara,
KOpIlyca, B KOTOPBIX peau3yercss oOpazoBaTeNbHasl JEATEIbHOCTh, YKOMIUIEKTOBAHBI HEOOXOIUMBIM
000pynoBaHuEM A7l 00JIETYeHHS JOCTYTIA B Ay IUTOPUH U 00CITY)KHBAIOIINE TOMEIICHHS.

1. Peanuzanus PIIJ] MoXkeT oCylIeCTBIASATHLCS € UCTIONIb30BAHUEM TUCTAHIIMOHHBIX TEXHOJIOTHH.

2. Tlpm mpoBeneHnm 3aHATHI OOECIIEYMBACTCS BO3MOXHOCTh OCBOCHHUS IMPAKTHYECKHX HABBIKOB
obyuaromumcst ¢ OB3 ¢ ydeTom ero HHAMBUAYAIBHBIX (PU3MUECKUX BO3ZMOKHOCTEH.

3. dopma TpOBEACHUS TPOMEKYTOYHOW AaTTEeCTallMd 10 JUCIHUILIMHE YCTaHABIWBACTCS IS
obyuaromuxcs ¢ OB3 ¢ ydyeroM WHAMBHIYyalbHBIX NCHUXO(U3MYECKHX OCOOEHHOCTEH (YCTHO,
MMCbMEHHO Ha OyMmare, MUCbMEHHO Ha KOMIIbIOTEpPE, B GOpMe TECTUPOBAHUS U T.I1.).

4. Tlpm TmTpoBENEHUHM MPOMEKYTOUYHOTO KOHTPOJS OOydaromemycss Tpu  HEOOXOIUMOCTH
IIPEJOCTABIIAETCS] ACCUCTEHT.



