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1 enu 1 3aa4u y4eOHOM JUCIMTIITHHBI

Kypc «[IpodeccrioHanbHbIi aHTIMMCKUI $3bIK» [/ HarpaBiaeHus mofrotoBkd 19.03.01
«buoTtexHonorusi», HarpaB/eHHOCTh (TIpodub) «I1uilleBass 6MOTEXHOJIOTHS», CTaBUT CBOEM Lie/IbI0
OBaJileHre OO0y4YaroIMMCsi OCHOBaMM aHTJIOSI3bIYHOTO [UCKypca B OyZAyImied mpakTU4YecKOu
JlesiITeIbHOCTU M COBEpLLIEHCTBOBAaHWE YPOBHSI BJaZieHWs TNpo¢eCcCUOHaIbHbIM HWHOCTPAHHBIM
SI3bIKOM.

BrageHre MHOCTpaHHBIM — SI3bIKOM  I03BOJIIET  OCYLIECTB/ATH  MPO(eCcCHOHANTbHYHO
JleaTeIbHOCTh B Cpepe TIHIIIEBOM MPOMBILIIEHHOCTH, BK/IFOUasi IIPOM3BO/CTBO HAaNMTKOB U Tabaka,
MIPOM3BO/ICTBO MUIIleBOro 0Oesika, (epMeHTHBIX TIperapaToB, IPeOMOTHUKOB, TIPOOHMOTHKOB,
CMHOMOTHKOB, (DYHKLIMOHA/IBHBIX MTHUIEBBIX TTPOJYKTOB (BK/IIOUast ieueOHbIe, MPOpUIaKTHUeCcKre 1
JIeTCKYe), TMILEBbIX WHITPeJUEeHTOB, B TOM YWC/Ie BUTaMHMHOB U (YHKLMOHAIbHBIX CMeceH,
riybokasi TiepepabOTKa THUILEBOTO ChIPbsl, MTPOM3BOZCTBO OMOTEXHOTOTHUECKOW TMPOAYKLWU AJIS
TMUILeBOM TTPOMBILLIIEHHOCTH.

3agauaMu 0CBOEHUS JUCLIMIUIMHBI SIBJISIFOTCS:

- 03HaKOMJIEHHe CO ClieLManbHOM pogecCcuoHaIbHOW TeEPMUHOIOTUENH;

- OBJIa/leHHre CTelaJTM3MPOBaHHOM JIEKCUKOM TI0 TeMaM AUCLUIIINHBI «[IpodeccrioHanbHbIi
aHTJIMMCKUM SI3bIK», COCTaB/IeHUe MPO(QeCcCUOHaIbHOI0 TEPMHUHOIOTUYECKOTO C/I0BApS;

- M3y4yeHue OCHOBHBIX IPAMMaTHUeCKUX SIBJIeHWM, XapaKTepHBIX /JIs1 YCTHOM U MUCbMEHHOU
peuy;

- o0yueHHe UTeHHIO Y TIepeBO/ly CTelMabHOM IMTepaTypbl HA UHOCTPAHHOM $I3bIKe;

- (opMupoBaHue ymeHHsi u3naraTb B 00001ieHHOM BuJe HH(GOPMAIMOHHBIN MaTepua
CrieL{Manr31pOBaHHbIX TEKCTOB;

- B/3JleHMe HaBbIKAMU [MAaJOTMYeCKOM M MOHOJIOTMYECKOM peuyd C HCI0/Ib30BaHUEM
HanOomee ymoTpeb/sieMbIX JTeKCUKO-TPAMMAaTUYeCKUX CPEe/ICTB B OCHOBHBIX KOMMYHHKATHBHBIX
cUTyaLusix obiieHus U BecTy bece/ly Ha IpodecCHOHabHbIE TeMBbI;

- pacmMpeHye 3HaHWH B OyAyIel mpodeccoHaIbHOM 00/1acTy.

3HaHMsI M yMeHMs, TOJlyueHHble B Tipolecce u3yuyeHUs Kypca «lIpodeccruoHanbHbIN
AHTJIMICKUH S13bIK», CIIOCOOCTBYIOT O0Js1ee r/Ty0OKOMY OCBOEHHIO Hes3bIKOBBIX MPO(eCCHOHATbHBIX
Y Crielia/IbHbIX AUCLMIUIMH JaHHOTO HallpaB/ieHus 0T OTOBKH.

BnageHve WHOCTpaHHBIM  sI3bIKOM  OOecrieyrBaeT  TIOBBIIIEHHWE  OOIEr0  YPOBHS
npo¢eCcCHOHaTbHOU KOMITeTEHLMH.

2 TpeOoBaHus K pe3y/IbTaTaM 0CBOEHUSI JUCLUTTHHBI

[Tpornecc u3yueHUs JUCLIMILIVHBI HallpaB/ieH Ha (POpMHpOBaHUe:

- yHUBepcasibHOW KomreTeHUuM YK-4 — CrocOGHOCTb  OCYIIEeCTBIATb  [IeJIOBYIO
KOMMYHMKAI[MI0O B YCTHOW M THCbMEHHOM (opMax Ha ToCy/JapCTBeHHO si3blke Poccuiickoit
desepaliu ¥ MHOCTPAaHHOM(BIX) s3bIKe(ax).

[Tnanupyemble pe3ysbTaThl 00yueHHS TIPM HW3yUeHWH [JUCLUIUIMHBL, COOTHECEHHBbIE C
TJIaHUPYeMbIMU pe3y/ibTaTaMu OCBOeHUs1 00pa30BaTe/IbHOM MPOrpaMMbl, Tpe/iCTaB/IeHbl B
Tabsmre 1.

Tabauya 1 — TlnaHvpyeMble pe3y/ibTaThl 00yUYeHUs TIPY U3YUeHUH AWCLUTUIMHBI, COOTHECEHHbIe C
TJIaHUPYEeMbIMU pe3y/ibTaTaMHi OCBOeHHsi 06pa30BaTebHOM MPOrpamMmbl

Kop Kop 1 HanMeHOBaHue IInaHupyeMbIii pe3y/abTaT Kop
HaumeHoBaHue
KoMmIierte HHAUKATOPA JOCTH)KEeHHUA 06y‘IEHl/ISI NnoKa3arTejas
KOMIIeTeHIIuHU

HIHH 110 AUCIUIIINHE OCBOEHHUs

YK-4 | criocoOHOCTB NA-1yk.a: 3HaTh:
OCYLL[eCTB/IATh 3HaeT  JMTepaTypHYIO | - 0bIIeynoTpebuTebHY0 3(YK-4)1
[leJIOBYIO bopmy JIEKCHKY, CITeLIMa/IbHYI0
KOMMYHUKALUIO B roCyjlapCTBEeHHOI' 0 rpodeccroHaNbHYI0
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Kop Kopa 1 HanMeHOBaHue IInaHupyeMsbIii pe3y/abTaT Kop
HaumeHoBaHue
KoMIieTe HHAUKATOPA JOCTH)KEeHUA Oﬁy‘IEHl/Iﬂ NnoKa3arTejas
KOMIIeTeHIIUHU
HIIMHU no JUCHHUIVIHHE 0CBOEHUA
. sI3bIKa, OCHOBBI YCTHOM TePMUHOJIOTHIO;
YCTHOU 1 5 MUCbMEHHOM | - OCHOBHBIE T K-4)2
. paMMaTHyecKre 3(YK-4)
MUCbMEeHHOMN
(bopmax Ha KOMMYHUKALIAX Ha | SIBJIEHUS], XapaKTepHbIe /ISt
p HMHOCTPAaHHOM S3bIKe, YCTHOM U MTUCbMEHHOM peun;
roCy/lapCTBeHHOM
. . | dyHKUMOHA/IbHBIE - 0cOOEeHHOCTH HayYHOTO U 3(YK-4)3
s13bIKe Poccuiickoit
CTWIN POJHOTO $3bIKQ, ZIeJIOBOTO CTHJISA, TIpaBU/Ia
Pegepauyu u o
TpebOBaHUS K [Ie/IOBOM peueBOro 3THUKeTa MpU
MHOCTPaHHOM(BIX)
KOMMYHHKaLIWH. o01eHny B
s13bIKe(ax) .
npodecCHOHaNBHOM cpejie.
I/IH-ZyK.M YMmeth:
YMeeT BbIpa)kaTb CBOU -yyacTBOBaTb B becene, | Y(YK-4)1
MBIC/T Ha 00MEeHUBATHCS
roCyZlapCTBEHHOM, vH(bopMarmei o
POAHOM M MHOCTPaHHOM W3BECTHBIM TeMaM B paMKax
SI3bIKe B CUTYaL[uU ripodecCcOHaNbHBIX
b (0):10) 7 WHTEPeCOB, B  CHUTYyal[UsX
KOMMYHHKALIWH. JIeJIOBOTO OOITIeHNS;
-ocTaBisATh  coobuienus u | Y(YK-4)2
JIOK/Iajpl, 13J1araTh B
MMCHhMEeHHOM dhopme
cojfiep)kaHre TIPOUMTaHHOTO
MaTepuarna.
N-3yk.a: Bnapers:
Bnazneet HaBbIKaMu -cBsizaHHOUW  auanorudeckor | B(YK-4)1
COCTaBJ/IEHHUSI TEKCTOB Ha peubio Mo OoOIeObITOBOM U
roCy/IapCTBEHHOM U ripo¢ecCOHaNbHO-/|eNI0BOU
POJHOM SI3bIKaX, UMeeT TeMaTHKe;
OTIBIT TI€PeBO/ia TEKCTOB | - MOHOOruuYeckoil peusto Ha | B(YK-4)2
C UHOCTPaHHOrO $3bIKa YPOBHE CaMOCTOSTeNbHO
Ha POJ/IHOM, OTIBIT TMO/ITOTOBJIEHHOT'O
TOBODEHHs Ha BbICKa3bIBaHUS;
rocy/lapCTBeHHOM U - HaBbIKaMU TiepeBo;ia TekcToB | B(YK-4)3
MHOCTPAHHOM SI3bIKax npodecCUOHaNIBHO-AeT0BON
TeMaTUKW C WHOCTPAHHOTO
sI3bIKa Ha PYCCKUM.

3 MecTo JUCIMII/IMHBI B CTPYKType 00pa3oBaTe/IbHOM MPOrpaMMbI

YuebHasi gucturuiiHa «IIpodeccoHanbHBIA AHT/IMACKANM SI3BIK» SIBJIETCS JUCIUTUIAHOM
00s13aTe/IbHOM YacTH B CTPYKTYpe oOpa3oBaTe/lbHOM MporpaMMbl OakajaBpviaTa To HarpaB/eHUIO
noarotroBku 19.03.01 «buoTexHoMOrUs», HaNpaB/IeHHOCTD (TPOodub) «IIuiijeBas OMOTEXHOMTOTHSI».



4 CopeprxaHue AUCLUIIUHBI

4.1 Temamuueckuti n/iaH oucyun/uHbl

TemaTuuecKuii T1aH JUCLIATIIMHEI TIPe/ICTaB/IeH B Tab/uile 2.

Tabauya 2 - TemaTuueCKui 11aH JUCLIATITAHEI

Ounas ¢opma o0yueHus
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Pa3pen 1 72 48 | - | 48 - 24 - 3auer
Tema 1. Biotechnology as a science: its
histor and current state
Y 18| 12]-]112] -6
(BuorexHosiorusi Kak Hayka: MCTOpUS Urenve,
11 COBpeMeHHOe COCTOsIHHE) TIepeBo,
Tema 2. Food biotechnology as a YCTHBIN OTIPOC,
sphere of my professional activity TTOKJIaz,
(ITummeBast 6uoTexHosoruss — cdepa | 18 12 - 12 - 6 | auckyccus,
Moeii rpodeccrioHabHON MOHOJIOTHYECKOe -
JlesITeTbHOCTH) BbICKa3bIBaHUe,
Tema 3. Product groups. Composition JIEKCHKO-
of food (I'pymrier mpoykToB muTanus. | 18 12 - 12 - 6 | rpaMmaThyecKue
CocTaB IPOAYKTOB ITUTAHUSI) yIIpaKHEeHUs,
Tema 4. Raw materials and branches of TeCTOBbIE 3a/laHNA
food industry (TTuimeBoe cobipre u | 18 12 - 12 - 6
OTPAC/IH MHIIEBOU MPOMBIIIIJIEHHOCTH)
3auer - - - - - - - 3auer
3
Pa3pen 2 72 48 - 48 - 24 - aer ¢
OLIEHK O
Tema 5. Food production
p 18| 12]-112] -6
(ITpou3BOACTBO NMPOAYKTOB MHUTAHKsI) Urenve,
Tema 6. Food preservation methods TepeBo/,
(Criocobel KOHCepBUpoBaHus | 18 12 - 12 - 6 | ycrHBI onpoc,
TIPOAYKTOB MUTAHMs) JOK/Iaf,
Tema 7. Functional foods as a new JHCKyCCHs,
field of food technology MOHOJIOTHYecKoe -
(DyHKIMOHATEHBIE NpoAyKThl | 18 12 - 12 - 6 | BBICKasbIBaHUe,
MUTaHUsT — HoBasi cdepa MHIEBOTO JIEKCHUKO-
TIPOU3BO/ICTBA) rpammaTrriJyecKue
Tema 8. Genetically modified foods ynpaxkHeHNs,
(Tenetnuecku  MopuduIMpoBaHHble | 18 12 - 12 - 6 | TECTOBBIE 3a/laHKA
TIPOAYKTHI)
o 3auet c
3aueT C OL|eHKOU - - - - - - - N
OLIeHKOM
Bcero 144 | 96 - 96 - 48 - -




3aounas ¢opma o00yueHus
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Tema 1. Food biotechnology as a
sphere of my professional activity
(TTvrierast  6uorexHosoruss — cdepa | 20 2 - 2 - 18
Moei ripodeccroHaIbHON
JlesITeTbHOCTH) Yrenwue,
Tema 2. Product groups. Composition 20 TIEpEBOL,
of food (I'pymmb! MPOAYKTOB MUTAHUS. 2 - 2 - 18 | YCTHBIX OIIPOC,
CocTaB MPOJYKTOB MUTaHHUsI) AoKam,
Tema 3. Raw materials and branches of 20 AHCKYCCHS,
food industry (TTuieBoe chipbe U 2 - 2 - 18 | MOHOJIOIMHECKOE
OTpPAC/IY MUIEBOY MPOMBIILIEHHOCTH BBICKA3BIBAHNE,
- JIeKCHKO-
Tema 4. Food production 20
2 - 2 - 18 | rpammaTuueckue -
(ITpon3BOACTBO NPOJYKTOB IIUTAHKS) yTIpaXHeHHs]
Tema 5. Food preservation methods 20 TeCTOBBIC 3a/IaHHs!
(Criocobwt KOHCepBUPOBAHUS 2 - 2 - 18
TIPOZIYKTOB MTUTaHMs)
Tema 6. Functional foods as a new
field of food technology
20
(DyHKIMOHATBEHBIE MPOJYKThI 2 - 2 - 18
MUTaHUsT — HOBas cdepa MUIEBOTO
TIPOM3BO/ICTBA)
Tema 7. Genetically modified foods 20
(TeHeTnuecku  MOAUGMUIIMPOBAHHBIE 2 - 2 - 18
TIPOJYKThI)
3aueT C OIleHKOU 4 - - - - - - 4
Bcero 144 14 - 14 - 126 - 4

4.2 OnucaHue codepicaHusi OUCYun/auHbl NO pazoenam U memam
Pa3oen 1

[TpakTrueckue 3ansitud 1, 2, 3, 4, 5, 6

Tema 1. Biotechnology as a science: its history and current state

Jlekcuka 1o Teme, cTp. 6, 12 [2]. BoinosiHeHUe JIeKCUKO-TPaMMaTHYeCKUX yIPa)KHEeHUMN:
ynp. 1-4 crp. 6-7 [2], ymp. 1-3 cTtp. 12 [2]. Urenne u obcyxzaeHne TekcToB “What is
biotechnology?”
ctp. 8-9 [2], “A long history of biotechnology” ctp. 13-14 [2], “Applications of biotechnology”
cTp. 6-7 [1]. BeimonHeHWe ynpa)KHEHU Ha OCHOBe TeKCTOB: ymip. 6-7 ctp. 9 [2], ynp. 5-7 cTp. 14-15
[2]. Auckyccusi mo TeMe Ha ocHoBe yrip. 9, 10 cTp.16 [2]. BeinosHeHre mucbMeHHOTO NiepeBo/a:
ynp. 9 ctp. 10 [2], ynp. 8 cTp. 15-16 [2]. HanrcaHue Te31uCOB Ha OCHOBE TEKCTOB.

[TpakTrueckue 3ansitud 7, 8, 9, 10, 11, 12
Tema 2. Food biotechnology as a sphere of my professional activity
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Jlekcuka mo Teme. Pabora c¢ Tekcramu “Food biotechnology” crp. 18-20 [1], “Food
engineering” ctp. 90-91 [6]: uTeHue, repeBo/, BOMPOCHO-0TBeTHasi paboTa, cocTaB/ieHUe ClI0Baps
TI0 TeMe, KpaTKUi repeckas TeKCTOB. JJUCKyccusi TIo TeMe Ha ocHoBe ymip. 3 cTp. 20-21 [1]. Poneas
urpa Ha Temy “Applying for a job”. IloaroroBka W HamucaHue pe3lOMe, COTPOBOJUTETbHOTO
NMCbMa Ha OCHOBe yIip. 6 cTp. 56-57 [6], ynip. 5 cTp. 62-63 [6].

[IpakTnueckue 3auatus 13, 14, 15, 16, 17, 18

Tema 3. Product groups. Composition of food

Jlekcuka 1o teme, ctp. 37-38 [3], cTp. 41-42 [3]. BbinosiHeHUe JIeKCUKO-TpaMMaTUUeCKUX
ynpaxkHeHuit: ynp. 1-4 ctp. 38-39 [3], ymip. 1-4 ctp. 42-43 [3]. UteHue u ob6CyX[eHHEe TEKCTOB
“Variety of food” ctp. 36-37 [3], “What does our food consist of?” ctp. 39-41 [3]. BoirosiHeHue
ynpa)KHeHW Ha OCHOBe TeKCToB: yrp. 5, 6 ctp. 39 [3], ynp. 5, 6 cTp. 43 [3]. BrinosHeHue
MMCbMEHHOTr o repeBoza: ynp.7 ctp. 39 [3], ynp. 4 ctp. 43 [3]. Hanucanue 3cce Ha Temy “The food
we eat everyday”.

[TpakTrueckue 3auatus 19, 20, 21, 22, 23, 24

Tema 4. Raw materials and branches of food industry

Jlekcuka mo Teme, cTtp. 68 [3], ctp. 6 [4]. BbinosiHeHHe JIEKCMKO-TPaMMaTUUeCKUX
ynpaxseHui: ymp. 1, 2 crp. 68 [3], ynp. 1-5 ctp. 6-7 [4], ynp. 14-16 cTp. 9-10 [4]. UTeHue u
obcyxenue TekctoB “What is raw material?” ctp. 67 [3], “From the history of food technology”
ctp. 7 [4], “The present day food industry” ctp. 8-9 [4]. BbinonHeHue ynpakHeHUd Ha OCHOBe
TeKCcTOB: ymp. 3 crp. 69 [3]. Juckyccusi mo Teme Ha ocHoBe ynp. 9 crtp. 8 [4]. BemosHeHue
MMCbMEHHOr0 TiepeBogia: ymp. 4 ctp. 69 [3].

CPC no paspeny 1
BbINO/JHUTE C/IeAyIOLIHe 3aJaHUA U3 CAMOCTOATE/TLHOU PadoThI:
1. CocTaBUTh U BBIyUUTb CI0Bapb NpodeCcCOHaIbHbIX TEPMUHOB IO TeMaM 1-4
(c/10BO, TPAHCKPUIILIVSL, TIEPEBO/)
2. IloAroTroBUTH NEepeBO/, TEKCTOB:
“Understanding biotechnology” ctp. 5 [1]
“How did the process of cheese-making start?” ctp. 18-19 [2]
“Did people first make bread by accident? ctp. 21-22 [2]
3. IoaroroBuTk ycTHBIE cooOIeHnst Ha TeMbl: “Biotechnology as a new science”, “I am a
specialist in food biotechnology”, “Foods and their constituents”, “Raw materials”

Pa3zoden 2

[IpakTrueckue 3anstusd 1, 2, 3, 4, 5, 6

Tema 5. Food production

Jlekcuka mo Teme, CcTp. 5 [2]. BeinonHeHue 1eKCHKO-rpaMMaTUUeCKUX yTpaKHeHUH: ymp. 1-
7 ctp. 7-9 [2]. Pabora ¢ Tekcramu “Optimization of industrial food processing” ctp. 5-7 [2], “Food
manufacturing” ctp. 94-95 [2], “History of food” ctp. 81-82 [4]: uTeHue, nepeBO/, BOMPOCHO-
oTBeTHast paboTa, cocTaB/ieHUe CJIOBapsi 110 TeMe, KpaTKWi repecka3 TeKCToB. [IUCKyCCcUs TI0 TeMe.
Hanmcanue 3cce Ha Temy “Problems of food production”.

[IpakTnueckue 3anstus 7, 8, 9, 10, 11, 12

Tema 6. Food preservation methods

Jlekcuka 1o Teme, ctp. 23-24 [5], cTp. 28 [5]. BrinonHeHue eKCUKO-IrPaMMaTHYeCKUX
ynpaxkHeHuit: ynp.1-8 crp. 25-27 [5], ynp. 1-6 ctp. 30-31 [5], ynp. 1-7 ctp. 35-36 [5]. Pabora c
Tekctamu “Food preservation” ctp. 24-25 [5], “Preservation by use of high temperatures” ctp. 28-
29 [5], “Preservation by use of low temperatures” ctp. 33-35 [5]: uTeHue, repeBO/i, BOITPOCHO-
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oTBeTHast paboTa, cocTaB/ieHHe CJIOBapsi TI0 TeMe, KPaTKUH repecka3 TeKCTOB. [IMCKyCCHs TI0 TeMe.
Harmrcanue 3cce Ha Temy “New food preservation methods™.

[TpakTrueckue 3ansitug 13, 14, 15, 16, 17, 18

Tema 7. Functional foods as a new field of food biotechnology

Jlekcuka 1o Teme. Pabora ¢ Tekcramu “Functional foods” ctp. 70 [6], “Sports nutrition” cTp.
75-76 [6], “Nutrition for kids” ctp. 80-81 [6]: uTeHue, mepeBoj, BOIPOCHO-OTBeTHAst paboTa,
COCTaB/ieHWe CJIoBapsi M0 TeMe, KpaTKuil repecka3 TekcToB. CocTaBjieHHWe JUaJioroB IO TeMe.
Hanmcanue 3cce Ha Temy “The role of functional foods in our life”.

[IpakTrueckue 3anstud 19, 20, 21, 22, 23, 24

Tema 8. Genetically modified foods

Jlekcuka 1o Teme. Pabora c¢ Tekcramm “Shelf life of food products” ctp. 48-49
[6],“Genetically modified foods” ctp. 104-105 [6]: uTreHue, mepeBO/, BOMPOCHO-O0TBeTHas1 paboTa,
COCTaB/IeHWe C/I0Bapsi 10 TeMe, KPaTKWM Iepeckas TeKCTOB. UTeHWe W BOCHPOU3Be/leHue [uasora
“A new job at food-products corporation Danone based in Russia” ctp. 82-83 [6]. Haricanue 3cce
Ha TeMy “Genetically modified foods: pros and cons”.

CPC no paspeny 2

BbINO/JHUTB C/IeAyIOLIHe 3aJaHUA U3 CAMOCTOATE/TLHOU PadoThI:

1. CocTaBUTh M BBIYUMTH CI0Bapb NpOoQ)ecCHOHaIbHbIX TEPMUHOB T10 TeMaM 5-8
(c/10BO, TPAHCKPUIILIVSL, TIEPEBO/T)

2. IloAroToBUTH NepeBOj, TEKCTOB:
“Food engineering” ctp. 90-91 [6]
“Some aspects of food production and sale” ctp. 99-100 [6]

3. TloproroButhb ycTHble coobiieHusi Ha Tembl: “Description of a functional food”,
“Description of a genetically modified food”, “Preservation of fish / meat / bakery
products”

5 YueGHO-MeTOAHUeCKOe o0ecrieueHue A/Is1 CaMOCTOSITeTbHOM PadoThI 00yJaroIUXCs

5.1 BHeayoumopHas camocmosime/bHas paboma

BHeayuTopHasi caMOCTosITe/IbHasi paboTa 00yJarouXcsi TIPH U3y4YeHUH Kypca BKJIFOUAaeT B
cebs ciefyroye BU/bI paborT:

- TpopaboTKa (U3yuyeHre) MaTepHasioB J1TabOpaTOPHBIX 3aHSTHIA;

- yTeHHe U repepaboTka PeKOMEHIOBaHHOW OCHOBHOM U JOTIO/IHUTE/TbHOM JINTePaTyphl;

- TIO/ITOTOBKA K J1aDOPAaTOPHBIM 3aHSTHSIM;

- TIOWCK U TIpopaboTKa MaTeprasioB U3 VIHTepHeT-pecypCoB, MePUOJUUECKON IevaTH;

- BBITIOJIHEHUE JIOMAIlIHUX 3a/laHui B (hopMe TBOPUECKUX 3a/JaHUM, [OK/Ia/0B;

- TIO/ITOTOBKA K TEKYILEMY U UTOTOBOMY (TIPOMEXKYTOUHasi aTTeCTalysl) KOHTPOJIF0 3HAHUH 110
JVICLIUTITIVIHE.

5.2 Konmpob

KonTponb ocBoenus gucuumiivHbl «IIpodeccroHanbHbli aHITIMACKAN S3bIK» TOJpa3e/seTcs
Ha TeKYIi KOHTPOJ/Ib yCIIeBaeMOCTH M UTOTOBYHO aTTeCTALMI0 00yUaromuxcs (3a4eT C OL{eHKOH).

TekylMii KOHTPOJIb TIO3BOJIsieT OLIeHHWBaTh CTereHb BOCIPUATHS yyeOHOro MaTepuana U
TIPOBOAMTCS [/Is1 OLIeHKW pe3yJ/IbTaTOB M3yuYeHMs pa3/ie/ioB/TeM JUCLMIUIMHBL. TeKylmi KOHTPOJ/Ib
MIPOBOJUTCS KaK KOHTPOJ/Ib TeMaTUUeCKri (110 UTOraM U3yuyeHusl orpesie/IeHHbIX TeM JAUCLIMIIIUHBI)
U pyOexHbIN (KOHTPOJIb OTpeZiesIeHHOTO pasfiesia WM HEeCKONbKUX pa3fielioB Tepef; TeM, Kak
TIPUCTYTIUTH K U3yUYeHHUI0 ouepeIHOM YacTy yueOHOrO MaTepuara).



5.3 MucbmeHHbIE 00K/1a0bI (NUCbMeHHbIe CO00WeHus1)

[TucbMeHHbBIN IOK/Ia/] — 3TO COOO0IIeHre Ha OTIpe/ie/IeHHYI0 TeMY B BH/le KPAaTKOTO U3/I0’KeHUsI
B TNMCbMEHHOM BHJe COJep>KaHWs U Pe3y/IbTaTOB WHAWBHAYATbHON y4eOHO-HCC/Ie/[0BaTe/TbCKOM
JesITeIbHOCTH.

OdgopmneHue doknada

[loknaz caaeTcs B rleyaTHOM BHJe U 0 opMIIsieTCsl CieyIoIiyM obpasom:
mpudT — Times New Roman, HauepTaHue o0buHOE, pa3mep (Kersb) — 14 mr;
MaciuTab mpudta — 100%, uHTepBa mpUdTa — 0OBIUHBIN;
BbIpaBHMBaHNeE — I10 LINPHUHE;
MEXXCTPOUHBIA uHTepBas — 1,5;
pasMmepsl nojiei: npasoe — 10 mm, seBoe — 30 MM, BepxHee U HIKHee — 20 MM

[oknaj BbINONHSAETCS Ha OAHOM CTpaHuLe JucTa. [Ipy HamvcaHuM TeKCTa, COCTaBIeHUU
Tabmmi| 1 TpadUKOB, UCTIO/IE30BaHME TTOJUePKUBAaHHN 1 BbI/|e/IeHUH TeKCTa He 0Ty CKaeTcsl.

CrpaHullbl J0K/Ia/la HyMepyroTcs apabckumu 1udpamMu U BHU3Y nocepeiuHe. Hywmeparus
CTpaHUI] /I0/DKHA ObITb CKBO3HOW. IlepBoii CTpaHWIel SIB/ISIETCS THTYJ/BHBIN JIUCT, BTOPON —
cofepkanue. Ha TUTY/IbHOM JIMCTe Y COJZiepPyKaHUM HOMep CTPaHULIbl He CTaBUTCSI.

[oksnaz, BBITIOJTHEHHBIM HeOPeXXHO WM He TIO0JTHOCThIO, BO3BpaljaeTcs oOyudaromemycs 6e3
nipoBepku. PaboTa Ha/i 3aMeuaHusIMU BBITIOTHSIETCS Ha JIUCTaX J0K/a/a.

Iokmnaz nomkeH ObITb TIOATMCAH 00YYAOIIUMCS C YKa3aHWeM /J]aThl BLITO/THEHHSI.

[oknaj cpaetcs mperozaBaTesit0 Ha POBEPKY B YCTaHOBJ/IEHHble CPOKM U 3allUILAeTcsl [0
WUTOTOBOTO KOHTPOJIS 3HaHWM Mo AucuuriMHe. [Tocse MpoBepKM U 3alUThl J0K/aJ BU3KUPYETCS
TnperoiaBaTesieM.

TembI JOK/1a/10B:

Biotechnology as a multidisciplinary science
Pioneers of biotechnology

The development of food biotechnology in Russia
Industrial microbiological processes

. The use of microorganisms in sausage production
. The use of microorganisms in cheese-making

. The use of lactic bacteria in the production of fermented milk products
. Food protein

. Prebiotics, probiotics, synbiotics

10. Deep processing of food raw materials

©CENDUTAWN R

6 @DoHJ OLEHOYHBIX CPEJCTB /JIsi MPOMEXYTOYHON aTTeCTAldd O0ydJaroI[UXCs I0
JUCIIATL/THHE

®oH[, OL[eHOUHBIX CPeJCTB /ISl TPOMEXXYTOUHOW aTTeCTal[ii 00yUaroIuXcs 10 AUCHUTIIAHE
«[TpodeccroHanbHBIN aHTJIMHACKUM sI3bIK» TIPE/ICTaB/leH B TPUJIOKeHUM K paboueil mporpamme
JVICLIUTIJTMHBI ¥ BK/TFOYAeT B cebsi:

- OMMCaHUe TI0Ka3aTeseld U KpUTepUeB OLeHMBaHMSI KOMITeTeHL[MH Ha Pa3/IMUHbIX 3Tanax ux
(hopMHpOBaHKS, ONTMCAHKUS UX ILIKa/1 OL|eHUBaHKS;

-Marepuanbl, HeoOXoAuMble [AJisi OLIeHKA 3HaHWM, YMeHWM, HaBBbIKOB, XapaKTepu3ylollue
3Tarnbl HOpMUPOBaHUS KOMITETEHIHI B TIPOL{eCCe OCBOeHHsI 00pa30BaTe/IbHOM ITPOTrpaMMBbl;

-MeTOiMuecKre MaTepuasbl, OMpeJessolie TpoLeAypbl OLIeHWBaHWS 3HaHWM, YMEHUH,
HaBBIKOB, XapaKTepU3YIOIIUX 3Tambl (JOPMUPOBAHKUS KOMITeTEHLIWH.



Bonpockl HTOr0BOro KOHTPO/IsI 3HAHUH 10 AUCHHMIUIMHEe pa3jesna 1 (3auer, 5 cemecTp)
1. ITepeyeHs 001MX TeM, BBIHOCUMBIX Ha 3a4eT:

1. Biotechnology as a science: its history and current state

2. Food biotechnology as a sphere of my professional activity

3. Product groups

4. Composition of food

5. Raw materials and branches of food industry
2. BeimosiHeHue TecTupoBaHus. [IpriMepsl TecToB ripecTaiieHbl B POC.

Bonpockl HTOroBOro KOHTPOJIsi 3HaHUMH M0 AUCLUIUIMHE pa3jesa 2 (3a4eT C OL[eHKOH,
6 cemecTp)
1. ITepeyeHs 001MX TeM, BHIHOCUMBIX Ha (JucdepeHLIIPOBAHHBIN) 3aUeT:
1. Food production
2. Food preservation methods
3. Functional foods as a new field of food technology
4. Genetically modified foods
2. BeinmosiHenue TectupoBaHus. IIpumeps! TecToB npescrasiieHsl B POC.

7 PekomeHjyemas iMTeparypa

7.1 OcHo8Has Mumepamypa

1. Boakoe B.C. TlpodeccruoHa/ibHbId aHTIMHUCKUA 513bIK. [IpakTUKyM [Jii CTYyJeHTOB
HarpaBieHusi noArorosku 19.03.01 «buoTexHonorus», HampaBaeHHOCTb (mpoduib) «IluieBas
buotexHonorus» (ypoBeHb OakanaBpuara) / B.C. BonkoB. — IlerponarnioBck-KamuaTckuii:
KamuatI'TY, 2022. - 37 c.

2. Psbkosa I'.B. Biotechnology (BuortexHosorus): yue6.-meto[. mocobue / I'.B. PsbkoBa. —
Kaszanp: KHUTY, 2012. — 152 c. — ISBN 978-5-7882-1327-9. — TekcT: 3/1eKTpOHHBIM // JlaHb:
3/1eKTpOHHO-60ubmoTeuHas cuctema. — URL: https://e.lanbook.com/book/73192

7.2. /lonoaHumenbHas aumepamypa

3. HosapHuybiHa T.C. AHrMMHACKUNA s13bIK. YueOHOe mocobue il CTYZeHTOB HarpaB/IeHUs
noarotoBku 6akanmaBpoB 19.03.02 «IIpoAyKTbl TMTaHUS W3 pacTUTeNbHOTO Chipbsi» / T.C.
[ToBapHurbHa. — [TeTponasnoBck-Kamuarckuit: Kamuatl' TV, 2016. — 179 c.

4. IlywHoea I1.M. AHTIMIACKUN s3bIK [/ TIMILEBBIX BY30B U KoJule/pKeii: yueb. nmocobue /
[1.M. IlymHoBa, B.A. CropoxkeHko, A.C. TsankuHa, [u Ap.]. — 2-e u3f., ucnp. — M.: Beiciias
mKosna, 2005. — 94 c.

5. Hecmepoega H.b. Anrmmiickuii si3eik: Food technology: yue6. mocobue / H.b. Hecreposa. —
Cankr-ITetepbypr: HUY UTMO, 2015. — 111 c. — TeKcT: 371eKTPOHHBIM // JIaHb: 371€eKTPOHHO-
6ubmoTeunas cucrema. — URL: https://e.lanbook.com/book/91435

6. Shimanovskaya L.A. Professional Career in Food Industry: yue6. mocobue / L.A.
Shimanovskaya. — Kasane: KHUTY, 2017. — 116 c. — ISBN 978-5-7882-2264-6. — Tekcr:
3/1eKTPOHHBIN /l JlaHb: 3/IeKTPOHHO-0MOMoTeuHast cucTeMa. - URL:
https://e.lanbook.com/book/138389

8 Ilepeuenn pecypcoB HH()OPMAIHOHHO-TeIeKOMMYHUKAIMOHHOM ceTH «IHTepHeT»

1. DnekrpoHHO-6MbMMOTeuHast cuctema «eLibrary: [OnekTponnsiii pecypc]. Pexxum gocryma:
http://www.elibrary.ru

2. OneKTpoHHO-O0MO/MMOTeUHast cucteMa «JlaHb»: [ 3eKTpoHHbIN pecypc]. Pexkum goctyma:
http://e.lanbook.com/

3. OmnekrtponHas Oubmioreka GrebennikOn: [OnekTponnbiii  pecypc]l. Pexxum
pocrtyna:http://grebennikon.ru/
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9 MeToanueckue yKa3aHus A1 00y4arOUUXCSA 10 0CBOEHHIO JUCLUIIMHBI

MeTouKa TIpemniofiaBaHusi JaHHOW AMCLIUIUIMHBI TIpe/rosaraeT MMpoBe/ieHHe MPaKTUYeCKUX
3aHSTUM, TPYNIOBBIX U WHAWBUAYATbHBIX KOHCY/IbTALMH MO OT/eNbHbIM (Haubosiee C/I0XKHBIM)
ciequdrueckuM  mipobsieMaM  AWCLMITIMHBEL.  [IpegycMoTpeHa camocTosiTesibHass — paboTta
00yyYarolMxcsl, a TaKKe TIPOXOXK/JEHWe aTTeCTAlMOHHBIX WCIBbITAaHUNA TPOMEXYTOUYHOM
aTTeCTaliH.

Llesbto TIpOBeJieHUsI TIPAKTUUECKUX 3aHSITHH SIB/ISIETCS pPa3BUTHeE SI3bIKOBBIX HABBIKOB
00yyJaroIMxcsl, TOMy4YeHHbIX UMU KaK B X0/ U3yUeHUs! JUCLIMTUIMHBI, TaK ¥ CAMOCTOSITE/THHO.

BHeayzuTopHast camocTosiTesbHast paboTta obyyaroliierocsi Ipy U3y4eHuM Kypca BK/IHOUaeT B
ceOst BUBI paboT, TIpeZicTaB/ieHHbIe B 1. 5.1 aHHOM paboyeii MpOrpaMmBl.

OCHOBHasi JI0/isI CaMOCTOSITe/IbHON pabOThl 00YyYarOLMXCSl MPUXOJUTCS Ha TOATOTOBKY K
NPAaKTHUeCKUM 3aHSTHSIM, TeMaTHKa KOTODBIX IIOJTHOCTBIO OXBaTbIBaeT COZep)kaHWe Kypca.
CamocTosiTenibHast paboTa M0 TOJATOTOBKE K TIPAaKTHUECKUM 3aHSATHSM T10  AMCLUTUTHHE
«[TpodheccroHaNbHBIM aHTIMACKAN  SI3BIK»  TIPe/To/iaraeT yMmeHWe paboTaTh C TIepPBUYHOMN
vH(popMaLuei.

10 KypcogBoii npoekT (pabora)
BhbinonHeHne KypcoBoro rmpoekTa (paboThl) He TTPeyCMOTPEHO YUeOHBIM MJITAaHOM.

11 IlepeueHb HMH(}OPMAIMOHHBIX TEXHOJIOTUH, HMCMOJb3yeMbIX NPH OCYILIeCTB/IEHHU
oOpa3oBaTe/IbHOTO mpomecca MO JAWCHUIUIAHE, BK/IIOYas MepedyeHb NPOrpaMMHOIO
o0ecrnieyeHusi ¥ MHGOPMALIOHHO-CIIPABOYHBIX CHCTEM

11.1 ITepeuenbp uHpopmayuoHHBIX MexHOA02Ull, UCNO/Ab3yeMbIX Npu ocyujecmesneHuu
obpazoeamenbHO20 npoyecca
- 3JIEKTPOHHBIE 00pa30oBaTe/ibHble pecypchbl, Ipe/CTaBleHHble B 1. 8 [aHHOW paboueii
MPOTPaMMBbl;
- UHTEepPAaKTUBHOEe O00IjeHre ¢ O00ydyaroU[UMUCS U  KOHCYJbTUPOBaHWE TOCPEJCTBOM
371eKTPOHHOM TIOYTHI;
- pabora c obyuaroiumucs B SUOC ®T'BOY BO «Kamuat[ ' TY ».

11.2 IlepeueHb npozpammHo20 obecneueHusl, UCNO/Ab3yeM020 Npu ocywjecmeneHuUuU

obpazoeamenbHO20 npoyecca

[Tpu ocBOEHUU AUCLIUTIMHBI UCII0/Ib3YEeTCs TMLIEH3MOHHOEe TTPOrpaMMHOe obecrieueHue:

- omnepaluoHHbIe cucTeMbl Astra Linux (win vHas orepaljiOHHasi CUCTeMa, BK/IFOUeHHasi B
peecTp 0TeueCTBEHHOTO TIPOrpaMMHOT0 obecrieueHus);

- KOMIUIeKT oHrCcHBIX Tiporpamm P-7 Oduc (B cocTaBe TeKCTOBOIO MPOLIeCCOpa, MPOTrpamMMbl
paboTbl C 37eKTPOHHBIMU TabJ/MIlAMU, TIPOTPAMMHBIE Cpe/CTBa peJaKTUPOBAaHUS U
JIeMOHCTpALUM Mpe3eHTaluh);

- IporpamMma IpOBepKY TeKCTOB Ha IpeiMeT 3aMMCTBOBaHUS « AHTUIIaruaT.

11.3 IIepeueHb uHPOPMAYUOHHO-CNPABOUHDBIX CUCMEM
- CIIpaBOYHO-TIpaBoBasi cucteMa I'apaHT http://www.garant.ru/online

12 MaTepMaﬂbHO-TEXHI/I‘lECKOE obecrnieueHue AUCIHHUII/IMHBI

- JJ1 TIpOBeJleHUs] NIPaKTUYeCKUX 3aHATUM, TPYIIIOBLIX M MHAVBUAYAIbHBIX KOHCYJ/IbTALUH,
TEKYIL[eT0 KOHTPOJ/IS U TIPOME)KYTOUHOU aTTecTal[uy MpelycMoTpeHa yuebHasi ayqutopust Ne 7-210
C KOMIUIEKTOM yueOHOM MebGermu Ha 14 moca/louHbIX MeCT; B ayJUTOPUM MMeeTCsl CIpaBOYHO-
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MHGOPMAaLIMOHHBIA U JUAAKTUUeCKUN pa3fiaTOuHbId Marepuas (TeKCTbl, JeKCUUueCKre KapTOUKH,
rpaMMaTHyecKue 3a/laHusl, T1aKkaThl);

- [JIs1 CaMOCTOSITe/TbHOU PaboThI 00yUaroIMXCsl TPeyCMOTPEHbI ay JUTOPUH:

1) Ne 6-214, obGopyzoBaHHas 2 KOMITbIOTepaMH C JOCTyIioM K ceTH «VIHTepHeT»,
3JIEKTPOHHBIM ~ OMO/MOTeKaM,  3/IeKTPOHHOW  WH(OPMAalMOHHO-00pa30BaTe/IbHOM  Cpefe
opraHu3aluu, KOMILIeKToM yueOHo Mebernu Ha 8 Moca/louHbIX MeCT;

2) Ne 6-314, obopynoBaHHas 1 KOMIBIOTEDOM C [JOCTYIIOM K cetu «VIHTepHeT»,
3MIeKTPOHHBIM  OuO/MOTEeKaM,  37eKTPOHHOM  MH(OPMaIMOHHO-00pa3oBaTe/IbHON  cpejie
OpraHu3aLiy, KOMIUIEKTOM yueOHOoU Mebesiu Ha 8 mocaZjouHbIX MeCT.
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