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1.MACIIOPT PABOYEN IPOT'PAMMBI YYEBHOM JUCHUILINHBI
Or'C2.03 «MHOCTpaHHBII SI3bIK B IPO(PeCCHOHAIBLHOH AesITeJIbHOCTH
1.1. OO0aacTb NpUMeHEeHHUsI MPOrPAMMbI

Pabouas nporpamma y4ebnoit muctmrmnabl OI'C3.03 «MHOCTpaHHbIH s3bIK B PO eccHo-
HAJIbHOU JESITEIbHOCTHI» SIBJISIETCS YaCThIO MPOTrPAMMBI IIOATOTOBKH CHEUATMCTOB CPEIHErO 3BEHA
B cootBeTcTBUU ¢ @I'OC no cnenmansaoctr CI1O 35.02.10 «O6paboTka BOIHBIX OHOPECYPCOBY.

1.2. MecTO0 AUCHUILIMHBI B CTPYKTYpPe NPOrpaMMbl NOATrOTOBKH CNELHAJIHCTOB
CpeHero 3BeHa:

O6ﬂ3aTeana$1 HJacCTb O6H.I€FO FYMAQHUTApPHOTO W COLIUAJBHO-3KOHOMUYCCKOrO LUKIIA
(OI'CD.03).

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

B pesynbrare nsydenus o0s3aTenbHON YacTH y4eOHOTO LMK O0YHarOIUHCS JOJDKEH:
yMemb:

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

— TEepPEeBOIUTH (CO CIOBAPEM) HHOCTPAHHBIE TEKCTHI MPO(ECCHOHAIBHON HAIPAaBJICHHOCTH,

— CaMOCTOSITENIbHO COBEPLICHCTBOBATH YCTHYIO M NMHCbMEHHYIO PE4b, MOMOJHSITH CIOBAPHBIN
3armac;

IHaAmMp:

— nexcudecknii (1200 - 1400 nexcHUYeCKUX €AMHUI)) U TPAMMATHYECKUH MHUHUMYM, HEOOXOIu-
MBIH U1 YTEHHsI U TepeBosia (CO CIOBapeM) MHOCTPAHHBIX TEKCTOB MPOPECCHOHAIBHON HaIpas-
JIEHHOCTH.

BocnurarenbHble 1eny peatu3yroTes B paMKax yueOHOH AUCHUILTHHBI uepe3 popMupoBaHue
O0IMX KOMIIETEHIINH, HAMPABICHHBIX Ha (POPMHPOBAHNE METANPEIMETHBIX HABBIKOB M JIMYHOCT-
HBIX Ka4eCTB.

Tax >xe 11 TOCTHIKEHHsI BOCIIUTATENbHBIX Lieiel B peain3aliy y4eOHOH AUCLUIUINHBI UC-
MOJIB3YIOTCS MTPOPECCHOHANIBHO OPHEHTHUPOBAHHBIC NMPUMEPHI, 3a1aHus. VCroiabp3yeMble METOAb! U
¢opmbl 00yUeHHSsT HATIPABJICHBI HA PA3BUTHE JIMYHOCTHBIX KAUECTB 00YUarOLITIXCS.

1.4. PexomeHnayeMoe KOJIHYECTBO YACOB HA OCBOCHHE NPOrPAMMbI A CIHUILIHHBI:
MaxkcumanpHas yaeOHast Harpy3ka odydaromerocs — 166 yacoB, B TOM YHCIIE:

oOsi3aTenpHas ayuTopHas yueOHas Harpyska oOydaromerocs - 166 yaca.

2. PE3YJIBTATHI OCBOEHUSI YYEFHOU JUCITUILINHBI.

Nzyuenne nuciuruinHbl criocoOCTBYeT GOPMHUPOBAHUIO CIEAYIONIEH 00IIel KOMITETeHIINH:

Kox HanvenoBanue pe3ybTara 00y4eHust
OK 04 AP dexTUBHO B3aUMOACHCTBOBATh U PA0OTATh B KOJUICKTUBE U KOMAH/IC,
OK 09  |Ilonp3oBarbes MpodieCCHOHATBPHONW AOKYMEHTALMEH Ha TOCYJAPCTBEHHOM W HHOCTPAHHOM
SI3BIKAX.
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JIMYHOCTHBIE PE3yJabTAThI PE€AJTHU3ALHHA NIPOrpaMMbl BOCIIUTAHUSA

JIMYHOCTHBIE PE3yAbTaThl peaIn3aluy NPOrpaMMbl BOCIIUTAHUS Kon
(Oeckpunmopsi)
JIeMOHCTPUPYIOIIHNI TPUBEPKEHHOCTh K POJHON KYJbTYype, UCTOpUUECKON nmamstu Ha | JIP 5
OCHOBe JI0OBU K PonuHe, pomHOMY HapoOAy, MaJION POIUHE, MPUHSATHIO TPATUITHOHHBIX
LICHHOCTE MHOTOHAIIMOHAJABHOro Hapoaa Poccun
Oco3Haromuii MPUOPUTETHYIO LIEHHOCTD JIMYHOCTU YeJIOBEKa, YBaXKaromuii coocreen- | JIP 7
HYIO U 9yKYI0 YHUKAJIBHOCTD B PA3JIMYHBIX CUTYAIUsX, BO BCeX (popMax U BUAAX Jes-
TEJBbHOCTH.
[posiBrsitoIMii yBaXKEHUE K S3CTETHYECKUM LIEHHOCTsIM, objanaromuii ocHoBamu 3cte- | JIP 11
THUYECKON KYJBTYPBI
3. CTPYKTYPA U COAEPKAHUE YYEBHOU JUCIIUTIJINHBI
3.1. O6bém yueOHOI JMCUHUNJIMHBI H BUABI YU4e0HOIl padoThI
Buj yueOHoii paGoTnI Konuuecmeo uacos
MaxcnmaabpHas yueOHas Harpyska (scero) 166
O0s3aTeTbHASI AYIATOPHAS YIeOHAS HATPY3KA (BCEro) 166
B TOM YHUCJIC: MPAKTHYCCKUC 3AHATHA 166
Hrorosast arrecramus B popme 3 ceMecTp — 3a4eT
4 cemecTp— 3aueT
5 cemecTp— 3aueT
6 ceMecTp— 3a4eT
7 cemectp — mu(HepeHIMPOBAHHOTO 3a4CTa
8 cemectp— mu(h(h)CPCHIMPOBAHHOTO 3a4CTA.
3.2. TemaTu4yeckui MJIAH U coAep:KaHUE YUeOHOH THCUHMILIHHBI
OI'C2.03 «MHOCTpaHHBIH SI3BIK B IPO(ecCHOHATBLHOH AesITeJIbHOCTH
HanmenoBanme Conepskanue yUeOHOTO MATCpPHAIA, TA00PATOPHBIC M MPAKTHICCKUS PadoThL, camo- | O0BeM
Pa3acIioB H TCM CTOATCTbHAS Pad0Ta 00YUAFOIIHXCSA JACOB
3-uit ceMecTp
Pazjen 1. Pr100J10BCTBO
Tema 1.1. Ps16o- | Ilpakruueckoe 3ansarue: [TaccHBHBIN 30T (IIOBTOPCHHE). 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- | [Ipaktuueckoe 3ansaTue: HeonpeneaeHHOE Oy AyImee BpeMsL. 6
ckme mrunbl W | Texcr: Seabirds no competitors to fishermen
peIda.
Tema 1.4. Poiba u | IIpakrudeckoe 3auarue: [IpunaTodnsie mpeanoXeHUs YCIOBUS U BpeMeHH. Bo3- 4
PHIOHBIE TIPOAYK- | BPATHBIC MECTOMMCHHUSL.
THL Texcr: Value of fish
Tema 1.5. Amna- | [Ipaxtuueckoe 3anrsarue: [Ipmaactre mpormeamero speMeHu. CTpaaaTeIbHBIA 3a7I0T. 6

ToMHA W (PH3HO-

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

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

IIpaktuueckoe 3ansarue: [Ipeanpomenriee Bpems.
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: Mozaneabie riaarois 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

IMpaxTrueckoe 3anaTue: COriacoOBaHUE BPEMEH.
Tekcr. Salting

Tema 3.3. Mapu-
HOBaHHC PBHIObI

IpakTmueckoe 3anaTue: KocBeHHAS peds.
Texcr. Fish Marinading

Tema 3.4. Kon- [TpakTudeckoe 3ansaTue: KOHCTPYKIMA OOBEKTHBIN NAACK C HH(OHHUTHBOM WIIH TIPH-
YCHHUC YACTHEM.

Texkcr. Smoking of fish
Tema 3.5. Kon- [TpakTudeckoe 3ansaTue: KOHCTPYKIMA OOBEKTHBIN MAACK C HHOUHATHBOM HITH TIPH-
CEPBHPOBAHUE YACTHEM.

Texcr. Canned Fish

6-0l ceMecTp
Pa3nen 4. LeHHOCTH PBIO

Tema 4.1. Xumu-
YCCKHI COCTaB
psIO

IpakTHdeckoe 3aHATHE: Y CIOBHBIC NPEATOKCHHA.
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
UYCIOBEKOM

Texcrsr: Fish for human consumption

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

Texkcrsr: 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. Ilurta-
TCIbHASA IICH-
HOCTh IPOJAYKTA.

Texcrsr: Nutritional value of products. Pasteurization




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
HICBbIC T00ABKH

Bceero 166

3.3. Bonpochl HTOrOBOr0 KOHTPOJISA 3HAHUI M0 Y4eOHOI ANCHUIIHHE,

Bonpocwer k koumponsnoii pabome Nel :

1.MopanbHble raroiel can, may, must.

~NON kWD

NN R WD =

I'pammatuka:

. IlponomkeHHOe mpoLueaee Bpemsl.

. Heonpenenennoe Oyayiee Bpemsl.

. IlpunaTounble MPenIoKEHUS YCIOBHS M BPEMEHU.
. BozBparHbie MECTOMMEHMUS.

. IlpruacTre npomenmero BpeMeHH.

. CTpagmaTenbHbIi 3aJ10T.

Bonpocwr k koumponsnoii pabome No2:

Mectoumenue other.

PacuneHeHHbIE BONPOCHL.

Hacrosiee coBeplieHHOE BpeMs.

IIpennpoweniuee Bpemsi.

Bpemena rpymnmer Perfect B crpanarensHoM 3ajore.
YnorpeOnenue apTUKIIs ¢ reorpapuuecKuMU Ha3BaHUSMU.
Mopnanbhubie rnarojet should, ought.

Bonpocwr k oughghepenyuposannomy sauemy:

1. MopanbHble rarojsl.

hdlr ol

CornacoBaHue BpeMeH.

KocseHHas peusb.

Konctpykimst 00 beKTHBIN Mafex ¢ MHPUHATHBOM.
KoHcTpykIHst UMEHUTEBHBIHN MaieK ¢ UHPUHUTHBOM.

6. KoHcTpykums 0OBeKTHBIN Mafesk ¢ UHOUHUTUBOM WUJIH MIPHYACTHEM.

VY cTHBIE TEMBI.

1. Hcropus ppidonoBCTBa.
2. PbI0OOJIOBCTBO BO BCEM MUDE.




Bonpocur k sx3ameny:

1. YcnoBHbIE NPENIOKEHHUS.

2. LleHHOCTB PBIOBI.

3. PpIOHBIC TPOOYKTHL

4. Pa3HOBUIHOCTH PBIO.

5. Obpabotka n00cTepa u kpada.

6. KoHcepBupoBaHue pbIObI.

7. XONOOHOE U ropsiuee KOMYEHHE.

Bonpocer k konmponsnoii pabome No 3:
1. AkBakynbTypa.
2. VYmpaBlieHUE aKBaKyJbTYpPOil.
3. Kopwmnenue.
4. Tlapa3uTsl U OOJIE3HU.
Bonpocwr k oughghepenyuposannomy 3auemy:

1. Hepecr.

2. AKBaKyJbTypa.

3. Muauu ¥ TEXHOJIOTUU PUTOTOBJIECHHUS.

4. JlamuHapus 1 TEXHOJIOTUH €€ MPUTOTOBJICHUS.

Bapuanmur koumponsnsix pabom:
Bapuanr 1
3ananue 1. IIpounraiiTe u nepeseauTe 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 km2. 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 npoTuBononoxxuocts cyue 2.this phe-
nomenon is due to — 3To siBJI€HUE ecThb ciencTsue. .. 3.on the other hand — ¢ npyroii cropoHs!
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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 Ooee OMHOOOPA3HBIN, OKeaH — TMOABI)KHAS MOBEPX-
HocTh, Kapubckoe u CpenuzemMHoe MOpst; CpemHsisi MTyOMHa OKeaHa, camasi OoJibiasi TyOuHa, pas-
pyLIeHHs], BbI3BAaHHbIE MPOTEKAIOIIEH BOIOI; BETPOM U JIbJJOM, YCTAHABIMBATH YTO-TH0O0; CrIaXu-
BaTh penibedh; MHOTO MHIMH MOXHO TMOJYYUTh B OKEaHE, BEUHBbIE OTJOXKEHHUS, KUBbIE OPTaHU3MBbI,
HCIOJIb30BATh INIABHBIM 00Pa30oM JJisi TIEPEBO3OK.

3ananue 4. OTBETbTE Ha BOIPOCHL

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?

3ananue 5. [Ipourure cnenyromue U poL

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. [lepeBeauTe npeaoskeHUsI HA AHTJTMHCKUMN.

1.Oxean He OecruionHasi MyCThIHS, OH — KOJIBIOENb *KU3HU Ha 3emiie. 2. YYEeHbIMH TOKa3aHO,
YTO MepBbIE JKUBbIE OPraHU3Mbl BOHUKIIM B TJyOMHAX OkeaHa. 3. HaceneHue 3eMHOro mapa mosib-
3yeTCsl OKEAHOM KaK BEIMYalIIUM CKJIAJOM MHIIEeBbIX MPOAYKTOB. 4. OKkeaH HaceJeH JKUBOTHBIMH
pactenusimu. 5. I'myOuHBI MOpeii 3HAUNTEIPHO MeHbIIe TyOuH okeaHa. 6. [Inomane YepHoro mo-
psi MEHBIIIE , YeM IJIOIMAAb S MOHCKOTO MOPSI.

VOCABULARY

as an antipode B MPOTHBOIOJIOKHOCTh

mobile  MOIBUKHBIN

aquatic  BOIHBIN cOver MOBEPXHOCTb

surface  TTOBEPXHOCTb

the Arctic Ocean CeepHblii JlenoBUTBIN OKeaH

average depth cpenusisi rmyOuHa

It's a common opinion OOIIENPHHATO

abiss  BmaawHa, MpomacTh, Oe3aHa

to ascertain  yCTaHaBJIUBATb

toequal  ObITH paBHBIM YeMY-JHOO

plain  rmagkuii monotonous OXHOOOpa3HBIN

destruction yHMYTOXEHHE, pa3pylIEHUE

deposition  OTJIOKEHUS, 3aJIEKU

eternal  BeYHbIH

to smooth out crimakusare, ne1aTh POBHBIM

barren  OecruiogHbBIN

waste  IyCTBIHSA

cradle of live kosbiOenb ku3HH

to assert  yTBEpPXKOATh

to obtain moxydaTh

reservoir  BOIOXPAHIIUIIE



Bapuanrt 2

3ananue 1. IIpounraiite u nepeBeauTe 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
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 KU3HB

3ananue 2. [lepeBeauTe CIOBOCOUETAHMS.

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.

’Ku3Hb HUKOIZa He yMUPAET B MOPSIX U OKeaHaxX, MUTATENbHBIE COJIM; MUTATEbHbIC CONU I1e-
PEHOCATCS peKaMH, BbIMBbIBATh MOYBY C JIYTOB M TMOJICH; MOKUPATh MUTATENbHBIE COJIM, OFPOMHAsI
MyCTBIHS, JIUIIEHHAS )KU3HHU, YMEHBIIATh MPO3PAYHOCTh MOPCKOM BO- AbI, TIOTOKH HECYT OHOr€HHbIE
BEILLECTBA B OKEaH; MCTOYHHUK COJIeit; OaKTepuH pasjara- 10T, HAKAIUIMBATb COJIM, PACCEUBATh JIYUH;
MHKPOCKOIUYECKHE OPTaHU3MBbI.

3ananue 4. OTBETbTE Ha BOIPOCHL

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. IlepeBenure npeanoxeHNst Ha aHTTTUHACKUHN SI3bIK.

1. Mopckast Boga OOHOBJISIETCS BCE BPEMs U JKU3Hb B MOPSIX M OK€aHax He Ipekpamaercs. 2.
[MuTaTenbHbIE COMM MEPEHOCITCS B MOpe pekamu. 3. Pyubn, noxau u OypHbIE MOTOKH BbIMBIBAIOT
MIOYBY C JIYTOB U TIOJIEH U HECYT YaCTHULIBI B pekH. Pexu HecyT OnoreHHbIe BemecTsa B Mopsi. 4. L{ser
BOABI — CaMBbIil JTy4YLIUH MOKAa3aTe/b HAINYUA XKU3HU B HEH. 5. B MOpPCKO BOAiE OY€Hb MHOI'O MHUK-
POCKOIMUYECKUX OPraHM3MOB, UX HAa3bIBAIOT TUIAHKTOHAMH. 6. [IIaHKTOHBI HE BUIHBI HEBOOPY KEH-
HBIM [JIa30M.
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3ananue 6. MI3MeHuTe NpeasioKeHNsl, HCIONb3Ys CTpafaTesbHbIH 3a0T.

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 moxuparb

nutritious  MHUTATETBHBIN

utterly  coBepieHHO

devoid  numeHHBIN

to get renewed OOHOBIATHCS

to expire  yMHpaTh

torrent  IOTOK

impetuous  CTPEMHUTENIbHBIN, OypPHBIH

stream  pydeit meadow  syd

soil  mouBa

current = Te4eHHUE

particle  wactuna

to saturate  HACBIIIATh, MPIUTHIBATD

to accumulate  HaxkarTUBaThH

estuary  ycThbe

inshore water  mpubpexHast Boga

carcass  TYIUKA, TPYI

bacteria  OakTepuu (MH. UHCIIO)

bacterium  OakTepus (en. YUCIIO)

circuit of live ~ KpyroBopoOT >KM3HU

sign  3HAaK, MPU3HAK

to absorb  morjomare

to disperse  pacceuBaThb

azure  JIA3ypHBIN

toinfluence  BiMATH

to stretch  mpocTuparbcs, TSHYTH

shallow  menkwuii

invisible HeBHIUMBIIA

naked eye  HEBOOPY’KEHHBIH a3

cell  knerka

tiny  KpOIUEYHBIH

ability  crocobHOCTB

toreduce  yMeHbIIATh, COKpALIATh

limpidity mpo3pauHOCTB

to decompose pasmaraTh, THUTh

Bapuanrt 3
3ananue 1. IIpounraiiTe u nepeseauTe 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
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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. [lepeBeauTe cieayrome CIOBOCOYETAHUS HA PYCCKHUM SI3BIK.

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. [lepeBeauTe creayroume CIOBOCOYETAHUS HA AHTJIMACKUH SI3BIK.

[MaHUMpPb ¥ KOCTH MOPCKHX JKMBOTHBIX; MCIOJB30BaTh (Gocdar, kapOOHAT U U3BECTb; 3aCTOM-
HbIe INIyOHHBI, YMEHBIIATh KOJUYECTBO HUTPATOB U (HOCchaToOB, IBYOKUCH YIIIepPoaa; MO MOACHETaM
YUYEHBIX, PACTBOPHUMBIE COJIH;, SJIEMEHTBI COAEPIKALINECS B MOPCKOI BOZE, MAHLUPb U KOCTH, OpOM 1
HoJ;, KpeMHUH U Kajwif; Cyab(aT HATpUSA, MarHUi U paguil, ocenaTh B YCThSIX PEK, MOpCKas BOAA
UCMapsIeTCs U BO3BPALIAETCS B OKEAaH; COCTaB MOPCKOI BOIBL

3ananue 4. OTBETbTE HA BOIPOCHI.

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

3amanue 5. [lepeBenuTe npeaokeHUst HA PYCCKUMN S3BIK.

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. [lepeBeauTe HA AHTTTUNUCKU SI3BIK CIEAYIOIINE MPEITOKEHUS.

1. Mopckasi Boaga — 3TO pacTBOP MHOTHX COJICH M ra3oB, a HE MPOCTO BOAA B OOBIYHOM ITOHH-
MaHUU. 2. Y4eHble NOACUYUTANIH, YTO exerogHo ucnapsercs 451 702 km3 MOPCKOH BOABI, KOTOpas
BO3BPAILAETCS B MOPE B BUAE NOXKIA U pe4HOU BoAbl. 3. Mopckue BOOOPOCIH, MPOU3PACTAKOIIUE B
BEPXHHUX CJIOSIX MOPCKOU BOJIBI, TOTJIOMIAIOT U3 Hee OOJIbIIIOe KOJMYECTBO HUTPATOB U docdaTos. 4.
[TaHIIpU ¥ KOCTH MOPCKHX YKHUBOTHBIX 00pa3yrorcs u3 gocdaTtos, kapOOHATOB M H3BECTH, KOTOPBIE
SIBJISIFOTCS COCTABHOM 4aCThE0 MOPCKOU BOJIBIL.

VOCABULARY

dominant mpeobnagarommii

substance  BelECTBO

solution  pactBop

throughout the ages Ha mpoTsKeHHe cTONETHH

steady  cTaOuIBHBIN, yCTONUUBBIN
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suspension  B3BELIEHHOE COCTOSIHUE

according to estimation mo moacyeTam

to evaporate HCHapATHCS

to amount nOXOOUTH

annually exeromHo

to dissolve pacTBOpsITHCS

mud Wi, Tps3b

silt  ocamoK, WJI, HAHOCHI

to deposit  ocenmaTh

soluble  pacTBOpHMBIit

alayer cnoii, mmact

sodium  XJOPUCTBIN HATPUI

sodium sulphate cynbdar HaTpus

magnesium MarHui

potassium  Kayiui

appreciable 3HaYMTENbHBIN

bromine Opom

iodine o

silicon  kpeMHHit

carbonate kapOoHaT

phosphate docdar

radium  pagwmii

undoubtedly HecomHEeHHO

compound coequHEHHE

totend WMeTb CKIIOHHOCTB

stagnant CTOSIYMI, 3aCTOMHBIN

lime  wu3BecTh

carbon dioxide nByokuCH yriepona

to reduce ymeHbLIATH

touse  HCMOJIb30BATH, MOJIb3A

shell manumps

to remove  yOaJsITh

mouth  ycTbe

torrid  BBDKKEHHBIN COJIIIEM

Bapuant 4
3ananue 1. IIpounraiiTe u nepeseauTe 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-
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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. IlepeBenure cienyrolye cIOBOCOYETaHNS HA PYCCKUH SI3bIK.

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 cienyroIne CIOBOCOUYECTAHUS HA AaHTJIUHCKHUM SI3BIK.

Kpaba nossit Ha Kamuartke; oMapbl 1 KpeBETKH;, OMapbl U KPEBETKH M3BECTHBI KaK CheJOOHbIE,
MOJUTFOCKH MPUMEHSIFOTCSI, U3BECTh JIsl TOMAIIHUX NTHL U YAOOPEHHUs; Yellysi CeNbAN U My3aHKa,
KO’Ka aKyJIbl; AeNaTh BPYYHYIO OTJIHUHYIO KOXKY; YCTPULBI U MHIUH CUUTAIOTCS CheJOOHBIMHU TOKE;
3aTBEPAEBLINI PHIOHIA JKUP; [eaTh KEJATHH U3 IUIABATENILHOTO My3bIPs; PhIOY COXPAHSIIOT CHOCO-
O0M 3aMOpO3KH, KOHCEPBUPOBAHHEM, COJICHHEM, MAPUHOBAHUEM U KOIMMYEHUEM; POU3BOICTBO Mep-
JIAMYTPOBBIX MYTOBUL] M YKPAIIEHHUI; YAUBUTEIbHO MHOTO, MPUOIN3UTENBHO 19 ThICAY pa3HbIX BU-
TIOB PBIO; KOXKa M OTXObI IPUMEHSIOTCSL.

3ananue 4. OTBETbTE Ha BOIPOCHL

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?

3ananue 5. IlepeBenure npeaoKeHUs HA AHTIIMHACKUIN SI3BIK HCIIONB3Ys Passive Voice (ctpa-
narebHbIi 3a50T). 1. Pei0y B OCHOBHOM MPUMEHSIIOT (MCIIONB3YIOT) KaK MPOAYKT nuTtanus. 2. Peidy
COXPAHSIIOT CIOCOOOM 3aMOPO3KH, KOHCEPBUPOBAHMSI, COJICHHSI, MAPUHO- BaHUs U Komienus. 3. Ko-
’KY M OTXOJbI HEKOTOPBIX PbIO MPUMEHSIOT AJis1 U3roTOBNIeHHs Kies. 4. U3 HecbenoOHBIX prIO nena-
10T ynoOpeHue U Myky. 5. M3 miaBareabHOro my3bips OTAEIbHBIX PBIO AenatoT kejaaTuH. 6. Mo-
JIOCKU — 3TO yCTpHUbL, Muaud. OHU SBJISIOTCS MPEKPACHBIMH MPOAYKTAMHU MHUTAHHSA, a TAKKE U3
HUX JIeJIAI0T KOPM TS AOMAIHEel nTHLbI U ynoOpenust. 7. CeNbab JIOBSIT MO BCEMY CBETY.

VOCABULARY

shellfish mommrocku

crustaceous pakooOpasHbie

marvellously BoCXuUTHTENBHO, H3YMHTEIBHO

abundant oOubHBIH, OOraThIi

to exist CyIIecTBOBaTb

distict 31 pa3HbIH, pa3HOOOPA3HBINA, OTJIMYHBIHI

exceedingly upe3BbMAHO

herring  cenbab

to scatter pa3OpachIBaTh, paCIPOCTPAHATD

toutilize wWCrIONB30BaTh, MPUMEHSTH

to preserve COXpaHsTb

freezing 3amopo3ka, 3aMOpa’kUBaHUE

canning KOHCEPBHUPOBAHUE

salting  comHIE

pickling

MapHHOBaHHUE
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smoking KomueHue

fermenting kBameHue

edible cpenoOHBIN

fertilizer ynoOpenue

meal Myka

liver me4eHsb

fish oil  peIOUit >xHUp

commercial application mpOMBIILIEHHOE PENNPUATHE

s0ap  MBLIO

manufacture NIPOU3BOACTBO

swim bladder mnnaBaTenbHBIN My3bIPH

isinglass skenmatuH

hardened 3aTBepaeBIInii KUP

cod Tpecka

hake xex

pollack  mwuHTaiA

haddock  mnwmkia

skin/waste Kkoka/0TXOABI

glue kel

shark  axyna

totame BbIpabaTHIBATH B PYUHYIO

leather koxa

scale dgemys

pearl mepmamyTtp, skemMuyr

to a very great extent MUPOKO, B OONBINON CTENEHN

oyster  ycTpuna

yield noB (ynoB)

nutritious food product muTaTeTBHBII TPOAYKT

poultry grit lime kopwm st nomMaiHen

mussel  MuAMS, IBYCTBOPYATBIA MOJITFOCK

lobster  omap

shrimp  kpeBeTka

pearl essence KeMUy>KHBIH MmaT

Bapuant 5
3ananue 1. IIpounraiiTe u nepeseauTe 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
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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 cieayrome CIOBOCOYETAHUS HA PYCCKHUM SI3BIK.

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.

3amanue 3. IlepeBenuTe creAyromue CIOBOCOUYETAHUSI HA PYCCKHH s3bIK. JlocOCEBbIE BKJIO-
YalT JIOCOCS, rojiblia, U (openb;, ckyMOpusi U TyHEL, TPeCKOBble pacmpoctpaneHbl Ha Cesepe;
TOJIBKO 15% pBIOBI SIBISIFOTCSI TPOMBICJIOBBIMU;, PBIOBI, KOTOpPbIE €ASIT BOXOPOCIIN HA3bIBAIOT ... He-
KOTOpBIE PHIObI €T MJIAHKTOH — OHM €JOKH IJIAHKTOHA, PhIOBI — 3TO YKMBOTHBIE C XOJIOJHOH KPO-
BbIO U NMO3BOHOYHHMKOM; Y HUX €CTh KOHEYHOCTH, MPENCTABICHHbBIE IIJIABHUKAMH;, KOCTHBIE IACTHU-
HBI, TBep/bie Oyropku (y3eliku), COAEp:KaTh MHUHEPAJbI, KUPbl U YIJIEBOAbI, MEHSTb MPHUBBIUKH,
HEPECTOBBIN MEPUON.

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 mpeanoxkeHus:, HCMONb3ys Passive Voice (cTpanarenbHbiii 3am0r). 1.
Teno pbiObI OKpBITO MenKoi venyeil. 2. Tpecka mmupoko pacnpoctpaHeHa B bepunrosom, bapen-
neBoM U CeBepHOM MOpsiX. 3. POy MOXKHO pa3nenuTh Ha Ba OCHOBHBIX Buaa. 4. PeiOy knaccudu-
LUPYIOT 1O uX exe. 5. Boma, MUHepabl, KUPbI, YIJIEBOADI, IPOTEHHBI U BUTAMHUHbBI CONEPIKATHCS B
prIOe.

VOCABULARY

cold-blooded xmagHOKPOBHBII

back boned mno3BOHOUHBIN

commercial  TIPOMBICITOBBII

to breath  mpnmate

gills  xabpsl

limb  koHe4yHOCTH

fin  nmaBHHK

rudiment of fin ocTaTok OT MIaBHHUKA

to cover  MOKPBIBATH

to replace  3amMeHsIThb

bony plates  KOCTHBIE MJIACTUHBI

rough  TBepIbIiA, IEPOXOBATHIN

tubercle  Oyropok, y3enok

naked  oOHakeHHBIN

entively  MONHOCTBIO

fish's diet  muma peIOkI
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to contain  comeprKartb

fat  xwmp

carbohydrates  yryieBozbl
toaltev  M3MeHATH

habits  moBeneHue, xapaxkTep
adult  B3pocbIii

insect  Hacekomoe
crustaceous  pakooOpa3HbIi
worm  4epBb

spawning season HEPeCTOBbIN MEePHOA
majority of  GONBIIUHCTBO
approximately mpubmusurenpHO
to ascertain  yCTaHaBJIUBATb
toregard paccmaTpuBaTh
commercial fish npombicioBas peida
to mention  yIOMHHATh

on account  u3-3a, IO NpUYHHE
toexceed mpeBBIIATH
quality  kadecTBO

herring  cenbab

to distribute  pacrpocTpaHsITh
cod Tpecka

haddock  mnwmkia

to include  BxirOuaThH

chiefly rmaBHBIM OOpazom
salmonide  nococeseie

salmon  ;mocock

charr  romerg

trout  ¢openp

anadromous  aHagpOUHBIE (PBIOBI, HEPECTYIOLINE B PEKax)
mackerel ckymOpust

to praise  XBaJHTh

tuna(s) TyHen

4. YCJIOBHA PEATTA3ALINY TPOI'PAMMBI Y‘IE]}HOfI JANCIUIIJIMHBI UHO-
CTPAHHBIN (AHI'JIMUCKHUH) A3BIK
4.1. TpeGoBaHusI K MUHUMAJIBHOMY MaTepPHAJIbHO-TEXHHYECKOMY o0ecrnedeHHI0

Peanusarus nporpaMMbl AUCLUILTHHBI TpeOyeT Haau4us y4eOHOro KaOuHeTa aHTJIMHCKOTO SI3bIKA.
Ob6opynoBanne yaeOHOro kKabuHeTa: 10CKa, yueOHas U JOMOIHUTENbHAS IUTEPaTypa, Pa3aaTOuHbIH
MaTepHal, CJIOBaPH, HATJIAHOCT.

Texunueckue cpencrsa 00yueHUs:: MArHUTO(OH
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4.2. NHopMaLnoHHOe obecrieveHne 00yUYeHunS:

MepeyeHb PEKOMEHAYEMbIX YUeOHbIX U3faHWNA,
VHTepHeT-pecypcoB, AOMOMHUTENbHOW NUTepaTypbl

OcHoBHaAa NnTepaTypa

1 ArabeksaH W.M. AHrnuiicknin a3bik:/ V.M. ArabeksH.- M3a. 27-e, cTepeoTun.- PoCTOB-Ha-

2.

JoHy: ®deHuke, 2015.
CHbITKMHA J1.. AHINACKUIA A3bIK A5 TEXHOMOroB: y4yeb. nocobue. - MeTponasnoBCK-
Kamuatckuii: Kamuatl'TY, 2014.

JononHuTenbHaa nnTepaTypa

3.

ConosbeBa T.C. AHrNMnckuii f3biKk. konorms o6uopecypcos: y4yeb. nocobue. — I1-
Kamuatckuii: @reOyY BIMNO «Kamuatl ' TY », 2009.

4. TonuublHCKMAKO.B. C60pHUMK ynpaxKHeHWd no rpammaTuke. - CMB: KAPO, 2002.

5 [ObskoBa H.M. AHrnnincknin a3blk. COOPHUK TEKCTOB W YMpaXHeHui: y4eb. nocobue/
®reOyY BIMO "Kamuatl TY".- MeTponaenosck-KamyaTckuin: Kamuatl' TY, 2014.

6. Kauanosa K.H. lNMpakTuyeckas rpammaTtuKa aHrIMACKOro sA3biKa C YNPaXXHEHUSMU U KtoYa-
mun:/ K.H. Kauanosa, E.E. N3pannesny.- nucta: Jom Ycnex, 2 004.

7. MMonybuyeHko, J1. B. AHrAuickunii a3blk ans konnemxen (a2-b2) : yuyebHoe mocobue gns
cpeaHero npodeccnoHanbHoro obpasosaHusa / A. C. /3BoneHckas, E. 3. Koxapckas ; nog
pepakuuneii /1. B. Mony6bnueHko. — MockBa : M3gatenbcTBo HOpalit, 2019. — 184 ¢. —
(MpodeccnoHanbHoe o06pasoBaHue). — ISBN 978-5-534-09287-5. https://www.biblio-
online.ru/book/angliyskiy-yazyk-dlya-kolledzhey-a2-b2-427572

8. lMeHuHa WN.INM. AHrIMIACKUIA A3bIK 418 MOPCKUX yuunuu: yye6. nocobue/ V.M. MeHuHa, L.C.
EmenbsiHoBa:/ MeHnHa W.M.- 4-e n3g., ucnp..- M.: Bbiclias wkona, 2007.

9. Conosbesa T.C. AHINIACKMIA A3bIK. MpakTUKyM N0 pa3BUTUIO HaBbIKOB YCTHOMN peun: yueo.
nocobue AN KypcaHTOB WM CTyAeHTOB Konnegax/ ®roy BIMO Kamuatl' TY, Konnegx.-
MeTponasnosck-Kamuatckuii: Kamuatl' TY, 2010.

Cnosapu
10. AHI10-PYCCKUIN PYCCKO-aHTMNICKKMIA cnoBapb U rpammaTtuka: 20 000 cnos. — M.: paHa:

®oup-Mpecc, 200r.

11. OKcthopaCKuMiA pyccKo-aHrnninckuii cnosapb: 70 000 cnos/ cocT. M. Yunep. — M.: Jlokna-

Mpecc, 2005.

12. Ay6poBuH M.N. AHINO- PyCCKWIA PYyCCKO- aHTANIACKMiA cnoBapb. — M.: OHukce, 2011.
Mtonnep B.K. AHrno-pycckuid, pyccko-aHrIMACKNIA cnoBapb C rpaMMaTnUyecKuM NpUIoXKeHNeM.
90000 cnos:/ B.K. Mwnnep.- M.: CtaHgapT, 2016.
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5. KOHTPOJIb 1 OIIEHKA PE3VYJIBTATOB OCBOEHUA JUCHUTIJINHBI

KoHTponb U oOlieHKa pe3ynbTaTOB OCBOEHUs JUCLUIUIMHBI OCYIECTBIISIETCS MpenoiaBaTe-
JeM B TpoLecce MPOBEASHHs MPAKTUYECKUX 3aHITHH M JJaDOPaTOPHBIX padOT, TECTHPOBAHMSA, A
TaKKe BBITIOJHEHUS OOYYaI0IUMICS HHANBUAYAIbHBIX 3aJaHUH, TPOEKTOB, UCCIEIOBAHHA.

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 mporpammy no aucturuinae «IHOCTpaHHBINA SI3bIK B MPO(ECCHOHANBHON NesATeTbHO-
ctiy anst cnenuanbHocT 35.02.10 «O6paboTka BOAHBIX OHOPECYpCOBY» BHOCATCS CIEIYIOLINE TI0-
MOJIHEHHS] U U3MEHEHHUST:

I[OHOJ'IHGHI/UI U U3MCHCHUA BHEC

(momwxHOCTH, ®.H.O., moamHCH)
Pabouast mporpamma paccMOTpeHa Ha 3aC€IaHUH NIeNarornieckoro COBETa KOJUIEIKa
IIpoTtoxon Ne oT« __ » 20 T.

3am. gupexropa no YMP

(o AIrCH) (®.H1N.0)
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