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1.MACIIOPT PABOYEN IPOT'PAMMBI YYEBHOM JUCHUILINHBI
Or'Cd.03 <MHOCTPAHHBIM SI3BIK B IPO®ECCHOHAJIBHOMN AEATEJIBHOCTH»
1.1. OO0aacTb NpUMeHeHHUsI MPOrPaAMMbI

Pabouast mporpamma yuebnoit agucuurummael OI'C3.03 «MHOCTpaHHBIH A3BIK B MPodheccHo-
HAJIbHOHN JIESITENIbBHOCTHY SIBISIETCS YaCThIO MPOrPaMMBI IIOATOTOBKH CIIELIUAINCTOB CPEIHETO 3BEHA
B cootBeTcTBUM ¢ @I'OC no cnermansroctu CITO 35.02.10 «O6paboTka BOIHBIX OHOPECYPCOBY.

1.2. MecTO0 AUCHUILIMHBI B CTPYKTYpPe NPOrpaMmMbl NOATrOTOBKH CNELHAJINCTOB
CpeHero 3BeHa:

O6ﬂ3aTeana$1 HJacTb O6H.I€FO T'YMaHUTAPHOI'O U CONUAJbHO-5KOHOMHUYCCKOI0 HUKJIA
(OI'CD.03).

1.3. ]_Ie.]'ll/l H 3aJa4Y1 JTUCUHHIIJIMHBI — TpCﬁOBaHI/IH K pe3yjbTartaM 0CBOCHUA JTUCHUIIJIHHbI

B pesynbrare uydeHus 00s3aTeNbHON YacTH y4eOHOTO IMKIIA O0YHarOIUHCS JOJDKEH:
yMemb:

— oOmaTecsi (yCTHO UM MHCbMEHHO) Ha WHOCTPAHHOM sI3bIK€ Ha MPO(eCcCHOHANBbHBIE U TOBCE-
ITHEBHBIE TEMBI,

— TepeBOIUTH (CO CIIOBApEM) HHOCTPAHHBIE TEKCTHI MPO(ECCHOHANIBLHON HAPABJICHHOCTH,

— CAMOCTOSITENIbHO COBEPLICHCTBOBATh YCTHYIO M NHUCBMEHHYIO PEUb, MOMOJHATH CJIOBAPHBIHA
3arac;

IHaAmMp:

— nexcuuecknii (1200 - 1400 nexcHMUeCKHUX €AMHUL) U TPAMMATHYECKHH MHHUMYM, HEOOXOIu-
MBIH U YTEHHs U TepeBosa (CO CJIOBapeM) MHOCTPAHHBIX TEKCTOB MPO(PECCHOHAIBHON Hamnpas-
JC€HHOCTH.

BocnuraTenbHbIe LeNN peatn3yiTCs B paMKax yueOHOH TUCIUILIHHBI Yyepe3 (OpMUpOBaHHE
O0IIMX KOMITETEHIMH, HANpPaBJISHHBIX Ha (OPMHPOBAHHE METANPEAMETHBIX HABBIKOB M JINYHOCT-
HBIX Ka4eCTB.

Tax >xe I TOCTIKEHHsI BOCIIUTATENIbHBIX LieNiel B peain3aiuuy y4eOHOH AUCIUTUTUHBI FC-
MOJIB3YIOTCS PO ECCHOHAIBHO OPUEHTUPOBAHHBIE MPUMEPBI, 3aiaHusl. Mcrnonb3yemble METOABl U
(bopMbI OOy4YeHHsI HAMPaBJICHbI HA PA3BUTHE JTMYHOCTHBIX KAU4eCTB O0yUAIOIIUXCS.

1.4. PexomeHnayeMoe KOJIHYECTBO YACOB HA OCBOCHHE NPOrPAMMbI A CIHUILIHHBI:
MaxkcumanpHast yaeOHast Harpy3ka obydatomerocs — 166 4acoB, B TOM YHCJIE:

oOs13aTesibHast ayIMTOpHAast yueOHas Harpyska oOydaromerocs - 166 yaca.

2. PE3YJIBTATHI OCBOEHUSI YYEFHOU JUCITAILINHBI.

N3yueHne quCUIUIHHBI CIOCOOCTBYET (POPMHUPOBAHUIO CICAYIONIEH O0IIeii KOMITETEHIUH:

Kox HanvenoBanue pe3ybTara 00y4eHust
OK 10  |Ilonp3oBarbes npodeccroHaIbHON JOKYMECHTALMEH HA TOCY AAPCTBCHHOM H HHOCTPAHHOM
SI3BIKAX




JIMYHOCTHBIE PE€3yabTaThI p€AJTH3ALNHA NIPOrpaMMbl BOCIIUTAHUA

JInuHOCTHBIE pe3ysbTaThl peaau3alii NporpaMMbl BOCIIMTAHUS Kon nuuHOCTHBIX pe-
(Oeckpunmopui) 3yJIbTaTOB pealn3alnuu
IIPOrpaMMbl BOCITUTAHMSI

JIeMOHCTpUPYIOLIUI MPUBEPKEHHOCTb K POJHON KYJBbType€, HCTO- JP 5

pUYecKol MaMsiTH Ha OCHOBe JI0OBH K PonuHe, pomHOMYy Hapony,

MaJioll poAMHe, NPUHATUIO TPAJULMOHHBIX LIEHHOCTEH MHOrOHALU-

OHaJBbHOTO Hapozaa Poccun

Oco3Harmuil MPUOPUTETHYIO LEHHOCTh JIMYHOCTH YEJIOBEKA, yBa- JIP 7

JKAIOIUH COOCTBEHHYIO U Yy)KYIO YHHKAJIBHOCTb B PAa3JINYHBIX CH-

Tyalusix, BO BcexX (hopMax M BUAAX JAESITEIbHOCTH.

[posiBrsitomuii yBaskKeHUE K 3CTETHYECKUM IIEHHOCTSIM, OOJanaro- JIP 11

1M OCHOBAMHU 3CTETUYECKOM KYJIbTYpPBI

3. CTPYKTYPA U COJAEP)KAHUE YYEBHOU JUCIUILITAHBI

3.1. O6bém yueOHOI JMCHHUNJIMHBI H BUABI YU4eOHOIl padoThI

Buj yueOHoii paGoTnI

Konuuecmeo uacos

MaxcnmaanHas yaeOHas HAarpy3Ka (Bcero) 166
O0s3aTeTbHASI AYIATOPHAS YIeOHAS HATPY3KA (BCEro) 166
B TOM YHUCJIC: MPAKTHYCCKUC 3AHATHA 166

Hrorosast arrecramus B fopMe 3 ceMCECTp — KOHTPOJIBbHAS paboTa

4 cemecTp— KOHTpOIbHAL paboTta

5 cemectp— mu(h(hCPCHIMPOBAHHOTO 3aUCTA.
6 ceMecTp— IK3aMEH

7 cemecTp — KOHTPOJIbHASA padoTa

8 cemectp— mu(h(h)CPCHIMPOBAHHOTO 3a4CTA.

OI'C2.03 «MHOCTpaHHBIH SI3BIK B IPO(ecCHOHAIBLHOH AesITeJIbHOCTH

3.2. TemaTuyeckuii NJaH U coaepkaHHe YueOHOH AUCHHMIIIHHbI

HanmenoBanme Conepskanue yUeOHOTO MATCpPHAIA, Ta00PATOPHBIC U MPAKTHUCCKHC PadoThI, camo- | O0BeM
Pa3acIioB H TCM CTOATCTbHAS Pad0Ta 00YUAFOIIHXCSA JACOB
3-uit ceMecTp
Pa3nen 1. PeIG0JI0BCTBO
Tema 1.1. Puibo- | [Ipaktuueckoe 3ansaTHe: [1acCHBHBIH 3a710T (IOBTOPCHHC). 4
JIOBCTBO. Texcr: Harvesting life from water
Tema 1.2. Hcro- | Ilpaktudeckoe 3ansaTue: Ipomeamee mpoaoKEHHOE BpEMSL. 8
pus  peidonos- | Tekcr: Fishery science. History of fisheries. Russian marine fishing policies and
crBa. Pridomos- | world fishing practices
ctBo B Poccum u
BO BCEM MHPE.
Tema 1.3. Mop- | [Ipaktudueckoe 3ansarue: HeonpeneaeHHOE Oy ayimee BpeMsL. 6
ckme mrunbl W | Texcr: Seabirds no competitors to fishermen
peIda.
Tema 1.4. Peiba u | TIpaxtudeckoe 3ansatue:; [IpuaaTovnbic MpeaIoKeHHA YCIOBHA H BpeMCeHH. Bo3- 4
PBHIOHBIE TIPOAYK- | BPATHBIC MECTOMMCHILL.
THL Texcr: Value of fish
Tema 1.5. Amna- | IIpaxtuueckoe 3ansarue: [puaactue npormeamero speMeHn. CTpagaTeIbHBIA 3a7I0T. 6
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ToMuA U (PH3HO-
JIOTHSI PBIO

Texcr. Fins. The covering of fish body. Sensory Organs.

4-p1i1 cemecTp
Pa3nen 2. Aquaculture

Tema 2.1. Tpecka

[TpakTuyeckoe 3ansarue: Mecronmenue other. PacuieHeHHBIE BOTIPOCHL
Texkcrsr: Cod Family

Tema2.2.
I11eBpOHEKTHABI

INpakTIdeckoe 3aHATHE: HACTOAMICE COBCPIICHHOE BPCMSL
Texkcr: Family Pieuronectidae

Tema 2.2. JIococh

Ipaktuueckoe 3ansarue: [Ipeanpomeanriee BpemsL.
Texct. The Atlantic Salmon. The Pacific Salmon

Tema 2.3. Axsa-

IMpaxTuueckoe 3ansarue: Bpemena rpymmet Perfect B cTpagaTemsHOM 3a10T¢C.

KyJIbTypa Tekcr. Aquaculture
Tema 2.4. Peibo- | Ilpakrmieckoe 3amarue: MozxaneHsie raaroist should, ought
BOJICTBO. Tekcr. Fish Farming

5-p1it cemecTp
Paznen 3. Texnosnorun o6padoTKH U MPATOTOBJICHH BOTHBIX
Omopecypcos.

Tema 3.1. Cymre-
Has pbIoa

[MpakTHyucckoe 3aHATHS. IKBUBAICHTH MOJATBHBIX IJ1ar0J10B to have to, to be to , to
be able to.
Tekcr. Dried fish

Tema 3.2. Cone-
HHC

IMpakTrueckoe 3anaTue: COriacoBaHUE BPEMEH.
Tekcr. Salting

Tema 3.3. Mapu-
HOBaHHC PBHIObI

[Tpakruyeckoe 3ansarue: KocBeHHAs pedb.
Texcr. Fish Marinading

Tema 3.4. Kon- [TpakTudeckoe 3ansaTue: KOHCTPYKIMA OOBEKTHBIN NAACK C HHO)UHUTHBOM WA TIPH-
YCHHUC YACTHEM.

Texkcr. Smoking of fish
Tema 3.5. Kon- [TpakTuueckoe 3anaTue: KOHCTPYKIMA OOBEKTHBIN MAJACK C HH(O)HHUTHBOM I TIPH-
CEPBHPOBAHUE YACTHEM.

Texcr. Canned Fish

6-0l ceMecTp
Pa3nen 4. LeHHOCTH PBIO

Tema 4.1. Xumu-
YCCKHI COCTaB
psIO

IpakTH4ecKkoe 3aHATHE: Y CIOBHBIC IPEATOKCHHS.
Texkcr: Chemical composition of fish

Tema 4.2. Xumu-
YCCKHI COCTaB
MSACA PBIO

Texkcr. Chemical composition of fish flesh

Tewma 4.3. Peiba
U1 IOTPCOICHUA
YCTTOBEKOM

Texcrsr: Fish for human consumption

Tema 4.4. Xapaxk-
TEPUCTHKA PHIOBI
KaK CBIPbS I
TIPOMBIIUICHHO-
CTH

Texcrsr: Characteristics of fish as raw material for industry

7-0l ceMecTp
Paznen 5. KoncepBupoBanue

Tema 5.1. Ipo-
PbhIBHAS TEXHUKA
BosHukHOBEeHHE
KOHCEPBHUPOBA-
HUSA

Texcrsr: Breakthrough technique. How canning was developed




Tema 5.2. TMwra- | Tekcrer: Nutritional value of products. Pasteurization 8
TCIbHAA ICH-
HOCTh MPOAYKTA.
TTactepuzanus
Tema 5.3. Poi0- Texcrsr: Fish fillet. History of sushi. What is surimi? 6
HBIC ITPOIYKTHI
Tema 5.4. Mope Texkcrsr: Edible gifts of the sea. Types of seafood 4
TIPOAYKThI
8-oli cemecTp
Pasnen 6. PaszHoe

Tema 6.1. Ilo- Tekcrer: Some general information. Just in case. Fish body structure. 10
ne3Has wHOpOP-
ManuAa
Tema 6.2. Mop- | Tecrsr: Complex mixture. Chemical and physical properties of scawater 8
CKas BOAA
Tema 6.2. Iu- Texkcrsr: Improving the quality of food. Processing agents. Preservatives 6
IICBBIC TOOABKH

Bceero 166




3.3. Bonpocbl HTOroBOro KOHTPOJISI 3HAHMII 10 YueOHOI JHCIUIINHE.

Bonpocwer k koumponsnoii pabome Nel :
1. MopaneHbI€ rJarosl can, may, must.
. IlponomkeHHOe npoLIeaee Bpemsi.
. HeonpenenenHoe Oyayiiee Bpemsl.
. IlpunaTouHbie MPenIOKEHUs YCIOBHS U BPEMEHH.
. BozBparHbie MeCTOUMEHHS.
. Ilpudactue nporeamero BpeMeH!.
. CTpagmaTenbHbIH 3aJ10T.

~I N RN

Bonpocwr k koumponsnoii pabome No2:
Mectoumenue other.
PacuneneHHbIE BONIPOCHI.
Hacrosiinee coBepiieHHOE BpeMsl.
IIpenmpoineniuee Bpemsi.
Bpemena rpynmer Perfect B crpanaTensHOM 3aore.
YnorpebieHue apTUKIIS ¢ reorpapuuecKUMU Ha3BaHUSIMH.
MopanbeHabie rnarodsl should, ought.

NNk W =

Bonpocwr k oughghepenyuposannomy sauemy:

I'pammatuka:

1. MopanbHbl€ IIaroysl.
CornacoBaHue BpeMeH.
KocseHnHas peus.
Kouctpykims 00beKTHBIH nagex ¢ HHPUHATHBOM.
KoHCTpyKIHs MMEHUTENBHBIN MaAeK ¢ UHPHHATHBOM.

6. KoHcTpykums 0OBbeKTHBIN MaaeX ¢ UHPUHUTUBOM WJIH MTPUIACTHEM.
Y CTHBIE TEMBL:

1. Hcropus ppiOOIOBCTBA.

2. PbI0O0JIOBCTBO BO BCEM MUDE.

Al i

Bonpocur k sx3ameny:
Y C0BHBIE PEIOKEHUS.
LeHHOCTB PBIOBL
PrIOHBIE IPOTYKTHI.
PasHoBUnHOCTH PBHIO.
O6pabotka nodcrepa u kpada.
KoHcepBupoBaHue poiObI.
XOJIOAHOE U TOpsiuee KOMUEHHUE.

NN R WD =

Bonpocer k konmponsnoii pabome No 3:
AKBaKyJbTypa.
VYpasieHue akBakyJlIbTypO.
Kopmnenue.
[Tapasuter u 6oIE3HU.

halh e



Bonpocwr k oughghepenyuposannomy sauemy:
1. Hepecr.
2. AKBaKkyJbTypa.
3. Muauu ¥ TEXHOJIOTUH PUTOTOBJIEHHUS.
4. JlamuHapus U TEXHOJIOTUU €€ MTPUTOTOBJIEHUS.

Bapuanmui konmponsnvix pabom:
Bapmuanr 1
3ananue 1. IlpounraiiTe U nepeBeAUTE TEKCT.
THE OCEAN

As an antipode to the dry land1 the ocean is a mobile aquatic cover of the globe. The world
ocean is divided into four parts, namely: the Pacific Ocean, the Atlantic Ocean, the Indian Ocean
and the Arctic Ocean. The surface of the world ocean is equal to 361,600,000 km?2. Here are the fig-
ures illustrating the size of the oceans and seas (in million km2): the Pacific — 130, the Atlantic —
106, the Indian Ocean — 75, the Arctic Ocean — 12.8; the Mediterranean Sea — 3, the Bering Sea —
2.3, the Okhotsk Sea — 1.5, the Sea of Japan — 1.04, the Black Sea — 0.38. The average depth of the
ocean is about 4,000 metres. It was common opinion that the greatest depth of the ocean was 9,870
metres (the Filippine Abyss in the Pacific). Yet in 1953 the expedition of Institute of Oceanology of
the Academy of sciences of the USSR who explored the Kuril-Kamchatka Abyss ascertained that
the greatest depth there equalled 10,382 metres. The depth in the seas are less than those in the
ocean. For example, the greatest depth in the Caribbean Sea is 6,269 metres, in the Mediterranean —
4,400 metres, in the Bering Sea — 5,100 metres, in the Black Sea — 2,245 metres. The relief of the
ocean bottom is much plainer and more monotonous than that of the surface of the land. This phe-
nomenon is due to2 the absence of destruction made by such forces as running water, wind, ice...
On the other hand3 the bottom of the sea is a field of eternal depositions which still more smooth out
its relief. To a casual observer the ocean is a barren waste chiefly used for transportation. Actually it
is not so. The ocean is a cradle of life on the Earth. The first living organ isms, as scientists assert,
arouse in the ocean depths. The largest animals and the tallest plants grow in ocean and nowhere
else such a large quantity of food may be obtained. The ocean gives over eighty per cent of the
whole catch of fish from all the water reservoirs.

Notes on the Text. 1. as an antipode to the dry land — B mpoTuBonosoxHocTh cyie 2.this phe-
nomenon is due to — 3To siBJIEHUE ecThb ceacTsue. .. 3.on the other hand — ¢ npyroit cropoHsl

3ananue 2. [lepeBeauTe CIOBOCOYETAHMS.

As an antipode to the dry land; the surface of the world ocean; average depth of the ocean; the
relief of the ocean bottom; much plainer and more motonous; the absence of destruction; eternal
depositions; a barrel waste; to smooth out the relief; scientists assert; a cradle of life on the Earth.

3ananue 3. [lepeBeauTe CIOBOCOYETAHMS.

Penved nHa oxeana Oosee poBHBIA M Oosee OMHOOOPA3HBIN, OKEaH — MOABH)KHAS MOBEPX-
HocTh, KapuOckoe u CpenuszemMHoe MOpsi; cpemHsisi rTyOuHa OKeaHa, camasi OoJibliasi TyOuHa, pas-
PYLICHUsI, BbI3BAHHBIE MPOTEKAIOIIEH BOJOI, BETPOM H JIBIOM, YCTAHABIIMBATH YTO-JUOO; CTIIAXH-
BaATb penbe(b; MHOI'0 MUIIU MOKHO MOJYYUTE B OKC€AHE, BCUHBLIC OTJIOXKCHUA, KUBBIC OPTraHU3MBbI,
UCIOJIb30BaTh [NIABHBIM 00Pa30M IS IEPEeBO30K.

3ananue 4. OTBETbTE HA BONPOCHI.

1. How many oceans are there in the world? 2. What is the average depth of the ocean? 3. Is
the depth of the Caribbean Sea greater than that of the Mediterranean Sea? 4. Why is the relief of
the ocean bottom plainer than that of the surface of the land? 5. Where did the first living organ-
isms arise according to the scientists ' opinion? 6. Is the ocean a barren waste or is it populated by
any animals?



3ananwue 5. [Ipoutnre cnenyromue HUQPHL.

2,12, 21; 3,13, 30, 302; 4, 14, 48, 448; 501, 5267; 63, 450; 796, 123; 8, 750; 121, 000;
0.1; 1.25; 1/2; 1/3; 2/3; 1/24.

3ananue 6. IlepeBenuTe NpeaiOKeHNS HA AaHTTTUHCKUM.

1.Oxean He OecruioHasi MyCThIHS, OH — KOJBbIOEb KM3HU Ha 3emiie. 2. YUeHbIMU JOKa3aHo,
YTO TePBbIC JKUBbIE OPraHU3Mbl BO3HUKIIM B T1yOUHAax okeaHa. 3. HaceneHue 3eMHOro 1mapa moJib-
3yeTCsl OKEAHOM KaK BEJIMYANIINM CKJIaJOM MHIIEeBbIX MPOAYKTOB. 4. OKeaH HaceJieH JKMBOTHBIMH
pactenusimu. 5. [ yOuHBI MOpeii 3HAUUTEIPHO MeHbIIe TyOuH okeaHa. 6. [Inomanes YepHoro mo-
pst MEHbILIIE , YeM TUIOIaaAb S MOHCKOro MOPSL.

VOCABULARY

as an antipode B MPOTHBOIOJIOKHOCTh

mobile  TOABUKHBIN

aquatic  BOIHBIH COVer  MOBEPXHOCTb

surface  MOBEPXHOCTH

the Arctic Ocean CesepHnbiii JlenoBuThIil OKeaH

average depth cpenusist riyOuna

It's a common opinion OOIENPUHATO

abiss  BmaawHa, MpoOMacTh, Oe3aHA

to ascertain  yCTaHaBJIUBATb

toequal  ObITH paBHBIM YeMY-JIHOO

plain  rmagkuit monotonous oxHOOOpa3HBIN

destruction yHHMYTOXEHHUE, pa3pylICHUE

deposition  OTJIOXKEHUS, 3aJIEIKU

eternal  BeuyHBIN

to smooth out crmakueate, IeNaTh POBHBIM

barren  GecruiogHbBIN

waste  IyCTBIHS

cradle of live  konbiOenb KU3HU

to assert  yTBEPXKOAThb

to obtain moNy4aTh

reservoir  BOIOXPAHIIUIIIE

Bapuant 2
3ananue 1. IIpouuraiite u nepeseauTe TEKCT.
CIRCUIT OF SUBSTANCESIN THE OCEAN

Seaweeds devour nutritious salts utterly fast. And if their reserves were not replaced, then all
the world ocean would turn into a vast desert devoid of any live. Yet the sea water gets renewed]1 all
the time, and so the life in the seas and oceans never expires. As it was said above the nutritious
salts are carried to sea mainly by rivers. Rains, streams and impetuous spring torrents wash down
the rivers. Rivers fall into seas and the currents carry the biogenetic substances, the so-called "living
salt" all over the ocean. However the ocean water is saturated with "living salt" irregularly. The "liv-
ing salt" accumulates, for the most part, in inshore water and in estuaries. And we must not forget
that the ocean itself produces nutritious salts: carcasses of living organisms in the oceans are the
source of nutritious salts. Bacteria decompose the bodies of dead animals and plants and return to
water the biogenetic substances which again enter the everlasting circuit of life.

The color of the sea water is the best sign of whether there is any life in it2 or there is not any.
The sea is blue because the molecules of water absorb red, orange and yellow rays of the sunlight
and disperse greatly azure and blue ones. The more the sun light passes through the mirror of the

10



ocean the blue the water becomes. Nothing influences the color of water so greatly as living organ-
isms do. The ocean meadows stretch not only on the bottom of the shallow seas. In the very thick-
ness of the ocean water and near the surface there inhabit millions of billions of microscopic plants
and animals which are invisible to the naked eye. This is the so-called plankton which is the basis of
food for all the sea population. The tiny cells of the plankton have the ability to disperse greatly
green rays and to reduce the limpidity of the ocean water.

Notes on the Text

1. gets renewed — oOHOBIIsIETCST

2. whether there is any life in it — ecTb 1 B HEM JKU3Hb

3ananue 2. [lepeBenuTe CIO0BOCOUETAHUS.

To devour nutritious salts; to get renewed all the time; impetuous spring torrents; to carry nu-
tritious salts to the sea; to accumulate biogenetic substances; carcasses of living organisms; bacteria
decompose the body of dead animals and plants; be invisible to the naked eye; limpidity of the
ocean water; to absorb rays; meadows and fields; to fall into seas.

3ananue 3. [lepeBeauTe CIOBOCOYETAHMS.

JKu3Hb HUKOTIAa HE YMUPAET B MOPSIX U OKEeaHaX, MUTATEJIbHbIE COJIM, MUTATENIbHbIE CONU I1e-
PEHOCSITCS peKaMH;, BbIMBIBATh MMOYBY C JIYTOB M MOJICH; MOXKHPATh MUTATENbHbIE COJIM, OrPOMHAst
MyCTbIHS, JIMIIEHHAS KU3HH, YMEHBIIATh MPO3PAaYHOCTh MOPCKOW BO- bI;, MOTOKH HECYT OHOTE€HHbIE
BEILLECTBA B OKEaH, NCTOYHHUK COJIei; OaKTepuH pasJara- IT;, HAKAIUIMBATb COJIH, PACCEUBATh JIYUH,
MHKPOCKOTTUYECKHE OPTaHU3MBI.

3ananue 4. OTBETbTE HA BONPOCHI.

1. Why does the life not expire in the seas and oceans? 2. How are the nutritious salts carried
to seas and oceans? 3. In what way does the ocean produce nutritious salts itself? 4. What is the ba-
sis of food for all the sea population?

3ananue 5. IlepeBenuTe npeanokeHNs: Ha aHTTTUMCKUI SI3bIK.

1. Mopckast Bona 0OHOBIIIETCSI BCE BpeMsl M )KM3Hb B MOPSIX M OK€aHaxX He Mpekpariaercs. 2.
[MuraTenpHbIe COMM MEPEHOCITCS B MOpe pekamu. 3. Pyubn, noskau u OypHbIE MOTOKH BBIMBIBAIOT
NIOYBY C JIYTOB U TIOJIEH U HECYT YaCTHULBI B peKH. Pexu HecyT OnoreHHble BemecTsa B Mopsi. 4. Liser
BOZBI — CaMbIil JIy4lIUH MOKAa3aTeIb HAINYUS J)KU3HU B HEH. 5. B MOpCKO BOAE€ OY€Hb MHOIO MUK-
POCKOIMUYECKHX OPTaHU3MOB, X Ha3bIBAIOT IJIAHKTOHAMH. 6. [IIaHKTOHBI HE BUIHBI HEBOOPY KEH-
HBIM [JIA30M.

3ananue 6. MI3MeHuTe NpeaoKeHNs, UCIIOJB3Ys CTpaAaTebHbIN 3aJ10T.

1. Rains and streams wash down the soil from meadows and fields. 2. Bacteria decompose the
bodies of dead animals. 3. Living organisms greatly influence the color of water.

VOCABULARY

seaweeds Bomopociu

to devour moxxkupartb

nutritious  OHUTATEIBHBIN

utterly  coBepieHHO

devoid  numeHHBIN

to get renewed OOHOBIATLCS

to expire  ymMHpaTh

torrent  IOTOK

impetuous  CTPEMUTENbHBIN, OypHBIT

stream  pydeit meadow  syd

soil  mouBa

current  TE€YEHHE
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particle  wactuna

to saturate = HACBIIIATh, MPIIUTHIBATH
to accumulate  HaxkarTUBaThH
estuary  ycThbe

inshore water  mpubpexHas Boga
carcass  TYIUKA, TPy

bacteria  GakTepuu (MH. UHCIIO)
bacterium  Oakrepus (en. YUCIO)
circuit of live  KpyroBopoOT JKU3HU
sign  3HAaK, NPU3HAK

to absorb  morjomare

to disperse  pacceuBaThb

azure  JIA3ypHBIN

toinfluence  BiMATH

to stretch  mpocTuparbes, TAHYTH
shallow  menkwmii

invisible HeBHIUMBI

naked eye  HEBOOPYKEHHBIH IJ1a3
cell  knerka

tiny  KpOIIEYHBIH

ability  crocobHOCTB

toreduce  yMeHbIIATh, COKpALIATh
limpidity mpo3payHOCTB

to decompose pasnarath, THUTb

Bapmuant 3
3ananue 1. IlpounraiiTe U nepeBeAUTE TEKCT.
THE COMPOSITION OF SEA WATER

Sea water is a "water" only in the sense that water is dominant substance present. Actually it is
a solution of many salts and gases, not to mention a tremendous number of living organisms, most
of which are very minute. Throughout the ages there has been the steady movement of enormous
quantities of materials both in solution and suspension from the land into the ocean. According to
the estimation made by scien tists 451, 702 km2 of sea water evaporate and return to the ocean in
the from of rain or water from the rivers every year. The latter amounts to about 132, 297 cubic kil-
ometres of water annually, which brings 2, 735, 000, 000 metric tons of dissolved salts to the ocean.
In addition vast quantities of suspended mud and silt are carried into the ocean and deposited near
the mouths of rivers. The total quantity of soluble salts in the ocean is very great. Seawater is mainly
the solution of clorides and sulphates of sodium, magnesium and potassium; yet it contains the ap-
preciable amount of bromine, iodine, iron, silicon, carbonate and phosphate. Gold, silver and radium
have been found among the elements contained in sea water. Biological activity is undoubtedly of
great importance controlling the concentrations of many of the elements in the ocean. For example,
the growth of plants in the surface layers greatly reduces the quantity of nitrates and phosphates. Yet
these com- pounds tend to accumulate in the comparatively stagnant depths. Large portion of marine
animals use phosphate and carbonate of lime to construct their shells and bones and thus remove
quantities of carbon dioxide, phosphate and lime from seawa- ter. The calcium, carbonate and phos-
phate of their shells and bones are deposited on the ocean floor.

3ananue 2. IlepeBenute cneayrolye CIOBOCOUETAHUS HA PYCCKUH SI3bIK.
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A solution of salts and gases; a tremendous number of living organisms; to deposite near the
mouths of rivers; solution of clorides and sulphates of sodium; magnesium and potassium; to return
to the ocean in the from of rain; sea water evaporates; to contain bromine, iodine, silicon; to contain
iron and carbonate; to reduce the quantity of nitrates and phosphates; to use phosphate, carbonate
and lime.

3ananue 3. [lepeBenuTe cienyroUye CIOBOCOUETAHUS HA AHTJTUACKHUH SI3BIK.

[NaHUMpPb U KOCTH MOPCKHUX JKUBOTHBIX; UCIOJb30BaTh pocdat, kapOoHAT U M3BECTh, 3aCTOM-
Hbl€ TJIyOWHBI, YMEHBIIATh KOJUYECTBO HUTPATOB U (pocdaToB; ABYOKUCH YIiIepoa; Mo MOoACHeTaM
YUYEHBIX, PACTBOPUMBIE COJIH; 3JIEMEHTBI COAEpIKaIINecs B MOPCKO# BOE, MAHLMPb U KOCTH, OpOM U
Hox; KpeMHUI U KaJui; Cyiab(ar HATPUs, MarHUM U paguil; ocenaTh B YCThSIX PEK, MOPCKas BOAA
UCTIapsIeTCsl U BO3BPALLASTCS B OKEAaH; COCTaB MOPCKOIT BOIBL.

3ananue 4. OTBeTbTE Ha BONPOCHL

1. What is sea water? 2. What minerals does sea water contain? 3. What do marine animals use
to construct their bones and shells?

3ananue 5. IlepeBenuTe npeasoskeHUs HA PyCCKUH SI3BIK.

1. The salinity of the Azov Sea is a half of the common salinity of seas. 2. The Red Sea which
is located between the two torrid deserts — the Nubian and the Arabian ones is the saltiest sea in the
world. 3. It is a well-known fact that the water in the Caspian Sea is greatly freshened by the river
water. 4. Big rivers freshening sea water enrich it with "living salts". 5. In the slightly salt water life
develops much better than in salt or fresh water.

3ananue 6. IlepeBeauTe Ha AaHTTTUHUCKUI SI3bIK CAEAYIOIINUE MPEIJIOKEHUS.

1. Mopckasi Boia — 3TO pacTBOP MHOTHX COJICH W ra30B, a HE MPOCTO BOAA B OOBIMHOM IOHU-
MaHUU. 2. Y4eHble MOACYUTANIHN, YTO exerogHo ucnapsercs 451 702 km3 MOPCKON BOABI, KOTOpas
BO3BPALAETCsl B MOPE B BUAE JOXKIA U PeYHOU BOABL 3. Mopckue BOAOPOCIH, IPOU3PACTAKOLINE B
BEPXHHUX CJIOSIX MOPCKOM BOJIbI, IOTJIOLIAIOT U3 Hee OOJbIIOe KOJUUECTBO HUTPATOB U (ocdaros. 4.
[TaHIWIpU 1 KOCTH MOPCKHUX JKUBOTHBIX 00pa3ytorcs u3 pocdaTo, kapOOHATOB M M3BECTH, KOTOPHIE
SIBJISIFOTCSL COCTABHOM YaCTBhIO MOPCKOM BOJBIL.

VOCABULARY
dominant mpeobnagaro Mz
substance  BeIECTBO
solution  pactBop
throughout the ages Ha mpoTsKeHHE CTONETHIH
steady  cTaOMJIBHBINA, YCTOMIMBBIN

suspension  B3BELIEHHOE COCTOSIHUE

according to estimation o moxac4yeTam

to evaporate HCHapsATLCS

to amount nOXOOUTH

annually exeromHo

to dissolve pacTBOpsITHCS

mud Wi, TpsA3b

silt  ocamok, Wj, HAHOCHI

to deposit  ocenmaTh

soluble  pacTBOpHMBIit

alayer cnoii, mnmact

sodium  XJOPUCTBII HATPUIA

sodium sulphate cynbdar HaTpus

magnesium MarHui

potassium  Kayiui
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appreciable 3HAYNTENbHBIN

bromine Opom

iodine o

silicon  kpeMHHIA

carbonate kapOonat

phosphate docdar

radium  paguii

undoubtedly HecomHeHHO

compound coemuHEHHE

totend WMeTb CKIOHHOCTB

stagnant CTOSTUMH, 3aCTOMHBIN

lime  wu3BecTh

carbon dioxide HBYOKHCH yriiepona

to reduce ymeHbLIATH

touse  HCMOJIb30BATh, MOJIb3A

shell marumps

to remove yIaamaThb

mouth  ycTbe

torrid  BBDKXKEHHBIH COJIIIEM

Bapuant 4

3ananue 1. IlpounraiiTe U nepeBeAUTE TEKCT.

VARIETY OF PRODUCTS OF THE OCEAN

Fish, shellfish, crustaceous. Fish are marvelously abundant. There exit approximately nineteen
thousand distinct species, some of them are exceedingly numerous as, for example, herring; millions
of centners of them are caught yearly at herring fisheries scattered all over the world. Fish are uti-
lized principally as food for man. In addition to being eaten fresh they are preserved by freezing,
canning, salting, pickling, smoking and even fermenting. Nonedible fish are made into oil, fertilizer
and meal. Fish and fish liver oils find many commercial applications. Hydrogenated or hardened
fish oil is largely used for soap manufacture. Swim bladders of certain fish are made into isinglass.
Cod, hake, pollack and haddock skins and waste are utilized for glue manufacture. The skins of
shark and some other fishes are tamed into excellent leather. The scales of herring, shad and some
others are used in pearl essence manufacture. Shellfish are utilized to a very great extent. In some
countries the oyster industry is highly developed. Oysters are used as nutritious food product, poul-
try grit lime and fer- tilizer. The fresh water mussel industries produce pearl buttons and other useful
ornaments.

Crustaceous. Lobsters, crabs and shrimps are now widely estimated as edible. About a hun-
dred years ago crab was almost unknown as the article of food. Its rise to importance has been rapid.
Nowadays millions of centners of crab are caught every year.

3ananue 2. [lepeBeauTe crienyrOlIne CIOBOCOUETAHNS HA PYCCKUM S3BIK.

Shelfish and crustaceous; marvellously abundant; herring fisheries scattered all over the
world; fish are preserved by canning, freezing, salting, pickling, smoking; fish liver oil; nonedible
fish are made into oil, fertilizer and meal; swim bladders are made into isinglass; cod and hake; pol-
lack and haddock; to utilize for glue manufacture; the scales of herring and shad; to a very great ex-
tent; lobsters and shrimps are estimated as edible; nutritious food product.

3ananue 3. [lepeBeauTe crienyroInue CIOBOCOUETAHNS HA AaHTJTUHCKHM SI3BIK.

Kpaba nossit Ha Kamuatke; oMapbl U KPEBETKH; OMapbl U KPeBETKH M3BECTHBI KaK CheIOOHbIE;
MOJUTFOCKH MPUMEHSIIOTCSI, U3BECTh JIsl TOMAIIHUX NTUL U YAOOPEHUS, Yellysi CeNbAN U My3aHKa,
KO’Ka aKyJibl; IEJaTh BPYYHYIO OTJIMYHYIO KOXKY; YCTPULBI U MHIHH CUUTAIOTCS CheTOOHBIMH TOXKE;
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3aTBEPAEBLINI PHIOUI JKUP; [eNaTh KEJATHH U3 IJIABATENLHOIrO My3bIPs; PhIOY COXPAHSIOT CIOCO-
O0M 3aMOpO3KH, KOHCEPBUPOBAHUEM, COJICHHEM, MAPUHOBAHHEM U KOMYEHUEM; POU3BOICTBO Mep-
JIAMYTPOBBIX MYTOBUL M YKPAIIEHHUI; YIUBUTEIbHO MHOTO; MPUONU3UTEIBHO 19 ThICSY pa3HbIX BU-
TIOB PBIO; KOKA M OTXO/bI PUMEHSFOTCS.

3ananue 4. OTBETbTE HA BONPOCHI.

1. How many distinct species of fish are there in the sea? 2. What products are made of noned-
ible fish? 3. What commercial application do fish oil and fish liver find? 4. Is the crab industry
greatly developed in Russia? 5. Do you prefer fresh fish or salted one? 6. In what way is the fish
meat preserved?

3anmanue 5. IlepeBenure npenyioxKeHUsT Ha aHTJIMHACKUI S3bIK UCTIONB3ys Passive Voice (cTpa-
naTebHbI 3an0r). 1. Pei0y B OCHOBHOM NPUMEHSIIOT (MCTIONB3YIOT) KaK MPOAYKT nuTanus. 2. Peidy
COXPAHSIIOT CIOCOOOM 3aMOPO3KH, KOHCEPBUPOBAHHUS, COJICHUSI, MAPUHO- BaHUs U KomieHwus. 3. Ko-
’KY M OTXOJbl HEKOTOPBIX PbIO MPUMEHSIIOT AJisl U3roToBNeHUs Kies. 4. M3 HechbenoOHbIX phIO ferna-
10T ynoOpeHue U Myky. 5. M3 miaBaTenbHOro my3bIpsi OTAEbHBIX PBIO JenaroT skeaatud. 6. Mo-
JIOCKU — 3TO yCTpHLbL, MuaAuK. OHHU SIBJAIOTCS NMPEKPACHBIMH MPOAYKTAMH MHUTAHMS, a TAKKe U3
HHX JIeJIAI0T KOPM IS TOMAIIHel nTHLb U yrnoOpenust. 7. Cenbab JOBST MO BCEMY CBETY.

VOCABULARY

shellfish mommocku

crustaceous paxooOpa3HbIe

marvellously BocXuTHTENBHO, H3YMHUTEIHHO

abundant oOuIBHBIN, OOraThiii

to exist CyIIecTBOBaThb

distict 37 pa3HbIi, pa3HOOOPA3HBIN, OTIMYHBIH

exceedingly dpe3BbIYAHO

herring  cenbab

to scatter pas3OpachbIBaTh, paCIPOCTPAHATD

toutilize HWCMONB30BATH, IPUMEHSTD

to preserve COXpaHsTb

freezing 3amopo3ka, 3aMOpa’kUBaHUE

canning KOHCEPBHUPOBAHUE

salting  conHue

pickling

MapHHOBAaHHUE

smoking Kom4eHue

fermenting kBameHue

edible cpemoOHbII

fertilizer ynoOpenue

meal Myka

liver meueHs

fish oil  peIOwMiA xup

commercial application TpPOMBIIIIEHHOE MPENPUATHE

s0ap  MBLIO

manufacture MIPOU3BOACTBO

swim bladder mnnaBaTenbHBIN My3BIPH

isinglass skenmatwH

hardened 3aTBepaeBmnii xUp

cod Tpecka

hake xex
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pollack  muHTal

haddock  mwmkmra

skin/waste  Kkoa/0TXOABI

glue kel

shark  axyna

totame BbIpadaTHIBATH B PYUHYIO

leather koxa

scale dgemys

pearl mepmamyTp, skeMuyr

to a very great extent MUPOKO, B OONBIION CTENEHU

oyster  ycTpuna

yield noB (ynoB)

nutritious food product muTaTenbHBI TPOAYKT

poultry grit lime kopwm st toMatnHen

mussel  MuaMs, IBYCTBOPUYATHIN MOJUTFOCK

lobster  omap

shrimp  kpeBeTka

pearl essence KeMUy>KHBIH MaT

Bapuant 5

3ananue 1. IlpounraiiTe U nepeBeAUTE TEKCT.

SOME IMPORTANT COMMERSIAL FISHES

Fishes are cold-blooded, backboned animals adapted to live in water, breathing by means of
gills and having limbs represented by fins or rudiments of fins. The skin is usually covered with
scales, but these may be replaced by bony plates or rough tubercles and rarely the skin is entirely
naked. The scales vary greatly in size and structure among the species. Whatever the nature of fish's
diet it is essential that it should contain the following ingredients: water, minerals, fats or carbohy-
drates, proteins and vitamins; water makes up about 75 per cent of the body weight of fish. Nearly
all fishes are catholic in their choice of food, and many alter their habits as they age and with the
seasons. For convenience fishes are classified to their main methods of feeding in the adult age: 1)
plankton feeders, 2) weed eaters, 3) mud feeders, 4) feeders on insects, crusta- ceous, worms and
molluscs, 5) fish eaters, 6) parasites. All fishes have their definite spawning seasons. The majority of
fishes spawn in spring or at the beginning of summer, but there are also fishes which spawn in other
seasons. Approximately 12,000 distinct species have been ascertained by scientists, yet about 15 per
cent of these are regarded as fishes of commerce. And among the common commercial fishes the
following species may be mentioned as the most important commercial fishes, on account of their
abundance, high productiveness and high food qualities. The herring family. In productiveness none
exceed those of the herring family numbering more than 150 species distributed over the greater part
of the earth in both salt and fresh water. The cod family (cod, haddok, hake, and others) include
about 140 species. The family Salmonidae includes salmon, charr, trout (lake trout, brook trout,
rainbow trout) and others. Some of them are anadromous. The mackerels and mackerel fishes (in-
cluding tunas) numbering 60 species are widely distributed. They are highly praized for food in
fresh, salted and canned state.

3ananue 2. [lepeBeauTe crienyrOLINe CIOBOCOUYECTAHMS HA PYCCKUM S3BIK.

To breath by means of gills, the skin is entirely naked, bony plates; to contain the following
ingredients; carbohydrates and fats; to alter one's habits; spawning seasons; important commercial
fishes; herring distributed in both salt and fresh water, salmon and char; trout and mackerels includ-
ing tunas; rough tubercles; fins and rudiments of fins.
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3amanue 3. IlepeBeauTe creAyromue CIOBOCOYETAHUS Ha PYCCKHUH s3bIK. JIoCcOCEBBIE BKITO-
YalT JIOCOCS, rojbla, ¥ (openb, ckymMOpusi U TyHEL, TPEeCKOBble pacmpocTtpaneHbl Ha Cesepe;
TOJILKO 15% pBIOBI SIBISIFOTCS MPOMBICJIOBBIMH; PbIObI, KOTOPbIE €AAT BOAOPOCIN HA3bIBAOT ... HE-
KOTOpPbIE PBIObI €T MIAHKTOH — OHM €[JOKH IUIAHKTOHA, PBIObI — 3TO JKMBOTHBIE C XOJIOJHOM Kpo-
BbIO U MMO3BOHOYHHUKOM; Y HUX €CTh KOHEYHOCTH, MPEICTABJICHHBIE IIABHUKAMH; KOCTHbBIE [UIACTHU-
HbI, TBepable Oyropku (y3esiKH), COAep:KaTb MUHEPAJbL, KHPbI U YIJIEBObI, MEHSTh MPHUBBIYKH,
HEPECTOBBIN MEPHUOL.

3ananue 4. OtBeThTe Ha Bompock (ex. 3 p. 20-21). 1. By what means do fish breathe? 2.
What is the skin of fish covered with? 3. What ingredients should the fish's diet contain? 4. How are
fishes classified according to their main methods of feeding in the adult age? 5. In which season do
the majority of fishes spawn? 6. Can you name the species of the cod family? 7. What are the
mackerels highly praised for?

3amanue 5. IlepeBenure npeanoxkeHus1, UCMONB3ys Passive Voice (cTpamaTenbHblii 3am0r). 1.
Teno peiObI TOKPBITO MenKoi vemyeit. 2. Tpecka mupoko pacrnpoctpaHeHa B bepunrosom, bapen-
nieoM U CeBepHOM MOpsix. 3. POy MOJKHO pa3fenuTh Ha Ba OCHOBHBIX Buaa. 4. PeiOy knaccudu-
LMPYIOT 1O ux efe. 5. Boma, MUHepaibl, KUPbI, YIJIEBOADI, IPOTEHHbI U BUTAMHUHBI COACPIKATHCS B
paibe.

VOCABULARY

cold-blooded xmagHOKPOBHBIH

back boned mo3BOHOUHBIN

commercial  TIPOMBICIOBBIH

to breath  nmpnmate

gills  xabpsl

limb  koHe4yHOCTH

fin  maaBHUK

rudiment of fin  ocTaToOK OT MJIABHMUKA

to cover  MOKPBIBATH

to replace  3amMeHSITH

bony plates KOCTHBIE TUTACTUHBI

rough  TBepIBIH, IEPOXOBATHIH

tubercle  Oyropok, y3enok

naked  oOHa)XeHHBIH

entively  MOJHOCTBIO

fish's diet  muma peIOBI

to contain  comep:KaTh

fat  xwmp

carbohydrates yrieBombl

toaltev  M3MeHATH

habits  moBeneHue, xapakTep

adult  B3pocmbIi

insect  Hacekomoe

crustaceous  pakooOpa3HbIN

worm  4epBb

spawning season HEPECTOBBIN MEPUOL

majority of  GONBIIUHCTBO

approximately mpubau3uTenbHO

to ascertain  yCTaHaBJIUBATb

toregard paccMmaTpuBaTh
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commercial fish npombicioBas peida
to mention  yOMHHAThb

on account  M3-3a, IO NpPHUYHHE
toexceed mpeBBIIIATH

quality  kadecTBO

herring  cenbab

to distribute  pacnpocTpaHATh

cod Tpecka

haddock  mwmkmra

to include  BxirOYaTH

chiefly rmaBHBIM OOpazom

salmonide  nococeswie

salmon  ;ocock

charr  romerg

trout  ¢openp

anadromous  aHagpOWHBIE (PBIOBI, HEPECTYIOLINE B PEKax)
mackerel ckymOpust

to praise  XBaJHTb

tuna(s) TyHen

4.yYCJIOBHA PEAJIN3AIINA ITPOI'PAMMBI Y‘IE]SHOfI JANCIUIIJIMHBI UHO-
CTPAHHBIN (AHI'JIMUCKHUH) A3BIK
4.1. TpeGoBaHusI K MUHUMAJIBHOMY MaTepPHAJIbHO-TEXHHYECKOMY o0ecrnedeHHI0

Peanusarus nporpaMMbl AUCLUMIHHBL TpeOyeT Hanu4us y4eOHOro KaOMHeTa aHMIMHCKOTO SI3bIKA.
Ob6opynoBanne yueOHOro kKaOMHETA: TOCKa, yueOHas 1 JOTIOJIHUTENIbHAS INTEPATypa, Pa3aaTOUHbIH
MaTepHaJl, CIOBAPH, HATJISAHOCT.

Texuuueckue cpencTsa 00yueHUs:: MarHUTO(POH
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4.2. NHopMaLnoHHOe obecrieveHne 00yUYeHunS:

MepeyeHb PEKOMEHAYEMbIX YUeOHbIX U3faHWNA,
VHTepHeT-pecypcoB, AOMOMHUTENbHOW NUTepaTypbl

OcHoBHaa nuTepaTypa

1. Ara6eksn W.M. AHraminckunii aseik:/ N.M. ArabekaH.- M3g. 27-e, cTepeoTun.- PoCTOB-Ha-

2.

JoHy: ®eHukc, 2015.
CHbITKMHa .M. AHIIMACKMA A3bIK AN TEXHONOroB: yyeb6. nocobue. - MeTponasB/ioOBCK-
KamuaTtckuii: Kamuatlr'TY, 2014.

JononHuTensHasa nnTepaTypa

3.

ConosbeBa T.C. AHIAMACKMIA A3blK. OKonorna 6uopecypcos: yueb. nocobue. — T1-
Kamuatckuii: ®r60Y BMO «Kamuyatl TY », 2009.

ronmubliHcknitto .6. COOPHUK ynpaKHeHU no rpammatuke. - CMb: KAPO, 2002.

Obakosa H.M. AHIANACKNI A3blK. COOPHUK TEKCTOB W ynpaxXHeHui: ydeb. nocobue/
®reoy BMO "Kamuatl TY".- MeTponaBnoBck-KamuaTtckuii: KamuatlFTY, 2014.

6. Kauanosa K.H. [lpakTuyeckas rpaMMaTuKa aHIMUACKOTO A3blKa C YNPaXHEHUAMUN U KNoYa-
mu:/ K.H. Kauanosa, E.E. 3pannesuu.- dnucrta: Jom Ycnex, 2 004.

7. NMony6uuenko, 1. B. AHIANACKNI A3bIK Ana konnepxeh (a2-b2) : yuebHoe nocobue ans
cpegHero npodeccmoHanbHoro o6pasosanus / A. C. N3BoneHckas, E. 3. Koxapckas ; nog
pepakuueid J1. B. NMonybnyeHko. — MockBa : spgatenbctBo HOpait, 2019. — 184 c. —
(MpotheccuoHanbHoe ob6pasoBaHue). — ISBN 978-5-534-09287-5. https://www.biblio-
online.ru/book/angliyskiy-yazyk-dlya-kolledzhey-a2-b2-427572

8. Menuna N.M. AHTAMACKNIA S3bIK ANA MOPCKUX yumnuu,: yuye6. nocobue/ N.M. MeHuHa, N.C.
EvmenbaHoBa:/ MeHnHa N.M.- 4-e n3g., ucnp..- M.: Beicwasa wkona, 2007.

9. Conoebesa T.C. AHIUACKNA A3bIK. PaKTUKYM MO Pa3BMTUI0 HaBbIKOB YCTHOW peun: yueb.
nocobue AnA KypcaHTOB U CTYAeHTOB Konnejax/ ®roy BIMO KamuatrlTY, Konnegx.-
MeTponaBnoBck-Kamuatckuii: Kamuyatl TY, 2010.

Cnosapu

10. AHT10-pPYCCKNIN PyCCKO-aHTNMACKNA cnoBapb U rpammatuka: 20 000 cnoB. — M.: IpaHa:
®owup-lMpecc, 200r.

11. OkchopacKuii pyccko-aHrnniicknii cnosapb: 70 000 cnos/ coct. M. Ywunep. — M.: Jlokng-
Mpecc, 2005.

12. Ay6poBuH M.N. AHI0- pPYCCKWI PyCCKO- aHTniAcKnii cnoeapb. — M.: OHukc, 2011.

Miwonnep B.K. AHIN0-PYCCKNI, PyCCKO-aHTINACKWIA CNOBapb C rpaMMaTUUYeCKUM MPUIOKEHUNEM.
90000 cnos:/ B.K. Mtonnep.- M.: CtaHgapT, 2016.
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5. KOHTPOJIb 1 OIIEHKA PE3VYJIBTATOB OCBOEHUA JUCHUTIJINHBI

KoHTponp U OLEHKA pe3yJbTaTOB OCBOEHHs JUCLIMILIMHBI OCYLIECTBJISETCS MpenojaBaTe-
JeM B TpoLecce MPOBEISHHS NMPAKTUYECKUX 3aHITHH M JJaDOpaTOPHBIX padOT, TECTHPOBAHMS, A
TaKKe BBITIOJHEHUS OOYYaI0IUMHCS WHANBUAYAIbHBIX 3aJaHUH, TPOEKTOB, UCCIEIOBAHHMN.

Pesynbrars! 00yueHHA DOpMBI B METOABI KOHTPOJIL H
OIICHKH PC3YAbTATOB O0YUCHHSA
B pesyabTare ocBoOeHHs JUCIMILTHHBI 00 y9aI0mniics A0JLKeH 3auér
YMeTh: JK3aMeH
- 00maTECs (YCTHO M IMMCHbMEHHO) HA HHOCTPAHHOM SI3bIKE HA IPOQeccHo- KonrposmHas padora
HAJIBbHBIC H MOBCCAHCBHBIC TCMBI, TIncpMeHHBIH nePeBOa
- ICPECBOIUTH (CO CIOBAPEM) HMHOCTPAHHBIC TCKCTHI MPO(PECCHOHATEHON

HAMpaBJICHHOCTH,
- CAMOCTOSTEIILHO COBEPIICHCTBOBAT YCTHYIO M MMUCHMEHHYIO PEyb, TIOTIOI-
HATH CIOBAPHBIN 3amac.

3HATH: 3auér

- nexcuyeckui (1200-1400 nekCHUYECKHX €AUHUL) U TPaMMaTUYCCKUI MH- DK3aMCeH

HAMYM, HCOOXOHMBIH JJIS YTCHHUA H IICPESBOAA CO CIOBAPEM HHOCTPAHHBIX KontpomsHag pabota
TEKCTOB MPO()CCCHOHABHOM HATPABICHHOCTH. ITucpMeHHBIH EpeBO

6. JONMOJHEHUS U U3MEHEHUSA B PABOUEN NPOI'PAMME
JlonoiHeHHsI ¥ H3MEHeHHUs1 B padoyeii mporpamme 3a / y4eOHbIil rog
B pabouyro nporpammy 1o aucturuiiHe «MHOCTpaHHBIN S3bIK B TIPO(GECCHOHATIBHOM Nes TEIbHO-
ctiy mist cnenpanbHocTH 35.02.10 «O6paboTka BOAHBIX OUOPECYypCOB» BHOCATCS CIEIYIOIINE TI0-
MOJIHEHNS] U U3MEHEHHUS

I[OHOJ'IHGHI/ISI 1 U3BMCHCHUSA BHEC

(momwxHOCTH, ®.H.O., moamHCH)
Pabouast mporpamma paccMOTpeHa Ha 3aCEAaHUN TeJarornieckoro COBeTa KOoJuleaKa
IIpoTtoxoun Ne oT«__ » 20 T.

3am. nupektopa o YMP

(o AIrCH) (®.N.0)
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