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1.IMACIIOPT PABOYEWM ITPOT'PAMMbBI YYEBHOM JUCIUILIUHBI
OI'C3.03 <MHOCTPAHHBIN SA3BIK B TIPO®ECCUOHAJILHON JTEATEJIBHOCTH»
1.1. Oo6aacTp NpUMeHEHHS IPOrPAMMBI

PaGouast mporpamma yue6HoM quctumnabl [I'CH.03 «MHOCTpaHHBIH S3BIK B TPO(ECCHOHATIBHON
ACATCIIBHOCTHY ABJIICTCA YAaCTbIO HNPOrpaMMbl IMOATOTOBKHU CIICHIUATIMCTOB CPECAHCTO 3BCHA B
cootBercTBUU ¢ ®I'OC 1o crnenmanbrocTr CI1O 35.02.11 «IIpoMbITiuIeHHOE PHIOOIOBCTBO

1.2. MecTro AUCHUILIMHBI B
CIENUATUCTOB CPETHEro 3BeHa:

CTPYKType MNpoOrpaMMbl  NOATOTOBKH

Ob6s3arenbHas 4acTh 00IEro ryMaHUTapHOTO U COIMAIbHO-3KOHOMUYeckoro 1ukia (CI7.02).
1.3. ean n 3a7a4n JMCHUIIMHBI — TPEOOBAHMSA K Pe3yJIbTATaM OCBOCHHMS JUCHHMIJIUHBI:

B pe3ynbrare OCBOECHUA JUCIHATIINHEI oOyyaromuics JOJDKEH YMETB:
- o0maThest (YCTHO ¥ TMCBMEHHO) Ha MHOCTPAHHOM $I3bIKE Ha MPO(PECCHOHATBHBIC W TTIOBCETHEBHBIC
TEMBI;
- TepeBOIUTH (CO cioBapéM) HMHOCTPAHHBIE TEKCTHI TPO(PECCHOHAIBHOW HAMPaBICHHOCTH;
- CaMOCTOATCIIbHO COBCPIICHCTBOBATH YCTHYIO U TUCbMCHHYIO PCUb, ITOIMMOJIHATH CJ'IOBapHBII\/'I 3ariac.

B pe3yJbTare OCBOCHHUSA MU CIMIIINHBI o0yuaronuics JOJIZKEeH 3HATD:
- nekcraeckuii (1200-1400 nexcu4ecKkux eIMHUI]) U TPaMMaTHIECKUH MUHUMYM, HEOOXOUMBIN JIJIs
YTEHUS U TIEPEBOJIA CO CIIOBAPEM MHOCTPAHHBIX TEKCTOB MPOQPECCHOHATBHON HANPABIECHHOCTH.

BocnurarensHbie e peanu3yloTcs B paMKax yueOHON JUCIUILTUHBL Yepe3 popMUpoBaHUE
00X KOMIIETEHITUN, HATPABJICHHBIX HA (POPMHUPOBAHNE METAIIPEAMETHBIX HABBIKOB 1 JIMYHOCTHBIX
Ka4yecTB.

1.4. PexkomeHayemMoe KOJHYECTBO YAaCOB Ha OCBOEHHE MPOrpaMMbl JAUCHUILIMHBI
«HOCTpaHHBIH A3BIK (AHTJIMHCKHIA)»:

MakcumanbHas yueOHast Harpy3ka oOy4daromierocs — 150 gac.,

B TOM uucie: oOs3arenbHas ayauTopHas yuyeOHas Harpy3ka oOyuatomerocs - 140 wac.,
caMoCTosTeNIbHas paboTa o0ydaromierocs — 4 Jaca.

2. PE3VJIBTATHI OCBOEHHMS YUYEFHOM JIUCIIUILJINHBL

W3ydenune nucHUImiIMHbl cOocOOCTBYET (POPMHUPOBAHMIO CIEAYIOIIUX OOIIUX U MPO(HEeCCHOHATBHBIX
KOMIIETECHIINH:

Koa koMmereHnmn

®opmupyeMBbIe
KOMIIeTeHIIUH

Pe3yabTaTt ocBOeHUs1
JUCIHUNITHHBI

pa60TaTL B KOJIJICKTUBC 1 KOMaHJC.

OK 4. 3¢ dhexTuBHO B3aUMOCHCTBOBATE U

YMenue nogodpars peueBble
IITaMITBI /111 KOHTaKTa C KOJUIEraMHu,
PYKOBOJACTBOM, OTPEOUTEISIMU Ha
AHIJIMIICKOM SI3bIKE B CiIydae
IPOU3BOACTBEHHON HEOOXOIMMOCTH.

Becena, nuanor B
npejenax U3BECTHOM
JIEKCUKH, IIa0JIOHOB
peun.

KOMMYHHUKAITHOHHBIE TEXHOJIOTHH B
poheCCHOHATBHOM AeSTeTFHOCTH.

OK 9. Hcnone3oBaTh HHGOPMAIIMOHHO-

OcyIecTBIeHHE TTONCKa
Heo0X0ouMoi HHGOPMALIUY TIPH
MTOMOIII HHOCTPAHHOTO S3bIKA.
YMeHune BeCTH IUaJIor Ha
po¢eCCHOHATBHYIO TEMY.

YMeHne noab30BaThCs
Pa3HBIMH THUTIAMHU
cJIoBapei s MoucKa
HEOOXOIUMOMN
HHPOpMAITHH.

becena, mnanor B
npeienax U3BECTHOM




JIEKCUKH, 1a0JIOHOB
peun.

JInyHOCTHBIE pe3y/IbTaThl peajnu3aluy NPorpaMMbl BOCIIUTAHUS

JInyHOCTHBIE PE3yNbTATHI PeAIU3aMU TPOTPAMMBbl BOCIIUTAHUS K ox nuuHOCTHBI X
pe3yiabTaTOB peaau3alun
(Oeckpunmopui) [IPOrpaMM bl BOCIIUTAHUS
JIeMOHCTpUPYIOIIHIT TPUBEPKEHHOCTH K POAHOUN KYJIbTYpE, JIP 5

HCTOPUYECKON MaMsTH Ha OCHOBE JTIF0OBH K PonnHe, ponHOMY
Hapoly, MaJIOM pOJMHE, IPUHATUIO TPAAUIIMOHHBIX [IEHHOCTEN
MHOTOHAallMOHAJIBHOTO Hapoaa Poccun

Oco3HamMi TPUOPUTETHYIO LIEHHOCTh JJUYHOCTH YEJIOBEKA; JIP 7
YBa)KAIOUIMH COOCTBEHHYIO M UY)KYIO0 YHUKAIBHOCTD B PA3IMYHBIX
CUTYalusiX, BO Bcex (popmax U BUAaxX AESITEIbHOCTH.

[IposiBnsOIINN yBaK€HUE K DCTETUYECKUM LICHHOCTSM, JIP 11
00J1a1ar0Mii OCHOBAMH ACTETUIECKOMN KYJIBTYPHI

3. CTPYKTYPA Y COJAEP)KAHUE YUYEBHOM JUCIUILINHBI THOCTPAHHBIN
A3bIK

3.1. O0béM yueOHOI IMCUMIIJIMHBI M BUABI Y4eOHO#l padoThl.

Bua yueoHoii pa6oThl Konuuecmeo uacos
MaxkcuMmajabHasi ydue0Hasi Harpy3ka (Bcero) 150
Oo0s13aTebHast ayIUTOPHAs yueOHasi Harpy3Kka (Bcero) 140
B TOM 4HcCJIe: JabopaTopHbIeeee 00203ansTHS 140
CamocTosiTe/ibHasi padoTa 00y4yaronierocs (Bcero) 4
Koncyabranus 2

Hrorosas arrecranus B hopme
3 cemecTp — KOHTpOJIbHAS paboTa
4 cemecTp— KOHTpOJbHAs paboTa
5 ceMecTp— KOHTPOJIbHAsl paboTa.
6 ceMecTp— PK3aMEH

7 ceMecTp — KOHTpOJIbHas paboTa

3.2. TemaTu4ecKHuii IJIaH U coJiep:KaHNe Y4eOHOH UCHMTLINHBI

HaumenoBanue Co;[epxcaHI/[e yqe6H0ro MaTtepuaia, J'Ia60paTOpHLI€ " MPAaKTUICCKUC

O0BeM yacoB
paszeNioB U TeM paboThI, cCaMOCTOSTENIbHAS PaboTa 00yJarOIIIXCS

3-uii cemectp

Paznen 1. BBeieHue B cCenuajJbHOCTb.

Tema 1.1. JlabopaTopHbIC 3aHATHSL. 2

I'pammatrka: Bpemena rpymmsr Simple Active.
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[paktuka urenust u nepesoaa. Texcr: Ocean and humankind.

Tema 1.2 JlabopaTopHbIe 3aHATHS.
I'pammatrka: Bpemena rpynmsr Simple Active.
Ipakrrka urenns u nepesoja. Tekcr: The variety of products of the ocean.
Tema 1.3. JlaGopartopHble 3aHATHS.
I'pammarunka: 4 THITa BOIIPOCOB.
Ipakrrka urenns u nepesona. Tekcr: The fishing industry in Russia.
Tema 1.4. JlaGopartopHble 3aHATHS.
I'pammatuka: YucnuTenbHble.
Ipaktuka urenust u nepesoaa. Texcr: Harvesting life from water.
Tema 1.5 JlaGopatopHble 3aHATHS.
I'pammaruka. [Tpuuactue HacTosero BpeMeHu. BpeMena rpymnmsl
Progressive. IIpakTtrka urenus u nepeona. Tekcr: Fisheries science.
Tema 1.6 JlabopaTopHBbIE 3aHATHS.
I'pammartuka. [Ipuyactue nporueaiiero BpemMern. Bpemena rpymmst Perfect.
Ipaxtuka urenust u nepesoaa. Texcr: History of fisheries.
Tema 1.7 JlabopaTopHbIE 3aHATHS.
I'pammaruka. CTpagaTenbHbIi 3a510T .
Ipaxtuka urenust u nepesoga. Texcr: World fishing. The Third World
Fisheries Congress.
Tema 1.8 JlabopaTopHBbIE 3aHATHS.
I'pammaruka. CtpafaTenbHbli 3a10T.
INpaktuka uyrenus u nepesoaa. Tekcer: Value of fish.
4-p1it cemecTp
Tema 1.9 JlabopaTopHbIE 3aHATHS.
I'pammaTrka: YnoTtpeOieHue apTHKIIS ¢ TeorpapuIecKuMH Ha3BaHUSIMU.
Ipakrrka urenns u nepesoaa Texctel: Environmental protection. Fisheries
and ecological problems.
Tema 1. 10. JlabopaTopHBIC 3aHATHSL.
I'pammatuka: MonanbHbI€ TJIAr0JIBL.
Ipakrrka ureHus u nepeBoja. Texctel: Conserving biodiversity in the
Bering Sea. Environmental impact on fisheries.
Tema 1. 11 JlaGopatopHble 3aHATHS.
I'pammatrka. [IpupaTodnsle MPEINIOKEHUSI BDEMEHH U YCIOBHSL.
Ipakrrka urenus U nepesoja. Tekcr: Fishing net materials and equipment for
their manufacturing.
Tema 1.12. JlabopaTopHBbIE 3aHATHS.
I'pammatuka: CoriacoBaHue BpEMEH.
IMpaktuka yteHus u nepesoaa. Tekcr.Surround nets.
Tema 1.13. JlaGopaTopHbIE 3aHATHS.
I'pammaruka. KocBeHnHas peds.
Ipakrrka urenns u nepesoja. Texcr. Otter trawl.
Tema 1.14 JlaGopartopHble 3aHATHS.
I'pammaruka. I'epyHauid.
Ipakrrka urenns u nepesoja. Texcr. Midwater trawl.
Tema 1.15 JlaGopartopHble 3aHATHS.
I'pammaTrka. Y CIOBHBIE MPEATIOKEHHS.
[paktuka urenust U nepesoaa. Tekct. Entangling nets.
5-p1ii cemecTp
Paznen 2. Cnennanyu3upoBaHHBINA aHIIMHCKUH A3BIK.
Tema 2.1. JlabopaTopHBbIE 3aHATHS.

I'pammaTrka. DKBUBAJICHTHI MOAATBHBIX T1arosoB to have to, to be to , to be
able to.




[paktuka urenust u nepesoga. Texctel: Enjoy your fish. Essential source of
nutrients.
Tema 2.2 JlabopaTopHBIC 3aHATHSL. 6

I'pammatrka. CTpasaTenbHbIH 3aJ10T (IOBTOPEHHE).

Ipaxtuka urenust u nepesoaa. Texctsl: Briefly about fishing. From history
of fishing.

Tema 2.3 JlabopaTopHBbIE 3aHATHS. 6
I'pammaruka. CTpagatenbHbii 3a10T (IOBTOPCHUE. )
Texcter. Commercial fishing. Methods and gear.

Tema 2. 4. JlabopaTopHBIC 3aHATHSL. 4

I'pammarnka. CtpamarenbHblii 3aor (moBTopenue). [IpakTuka areHus u
nepesoza. Texctol: Importance of fish in diet and life. Some facts about fish.
Tema 2.5 JlabopaTopHBIC 3aHATHSL. 6
I'pammarnka. KoHCTpyKITHs 0OBEKTHBIN Mafek ¢ HHOUHUTHBOM HITH
MIPUYACTHEM.

Ipakruka urenus u nepesoaa. Texcrel. Handling the catch. Fish
preservation. General description of preservation techniques.

Tema 2.6 JlabopaTopHbIC 3aHATHSL. 4

I'pammatrika. KoHCTpyKIHs 0OBEKTHBIH MaaeK ¢ HHOHUHUTHBOM HITH

MPUYACTHEM.

Ipaxtuka urenust u nepesoga. Texctsr.Dried fish. Stockfish and Clipfish.
6-0if cemecTp

Tema 2.7. JlabopaTopHbIC 3aHATHSL. 8

[paxtuka urenust u nepesoga. Texcrsl: Salting. Fish marinading. Smoking
of fish. Canned fish.

Tema 2.8. JlaGopaTopHbIE 3aHATHS. 6

Ipakrrka urenus u nepeoja. Texcrsl. Breakthrough technique. Nutritional
value of products. Pasteurization.

Tema 2.9. JlabopaTopHbIC 3aHATHS. 4
Ipaxtuka urenust u nepesona. Texctsr: Fish fillet. History of sushi.

Tema 2.10. JlaGopaTopHbIE 3aHATHS. 4
Ipaxtuka urenust u nepesona. Texctel: Edible gifts of the sea. Types of
seafood.

Tema 2.11. JlabopaTopHbIC 3aHATHSL. 4

Ipakruka ureHus u nepeBoja. Texctol. Processing agents. Preservatives.

CamocrositenbHas padota (6-0ii ceMecTp): BBIIOIHEHUE YIIPAKHEHHHH,

COCTABJICHHE MOHOJIOTHYECKHMX BBICKA3bIBAHUIA, TIOJATOTOBKA COOOIICHHIA.
7-ott cemecTp

Tema 2.12. [paktuka urenust u nepesona. Texctol: Types of vessels. Types of fishing 4
vessels. Description of a vessel.

Tema 2.13. [paxtuka urenust U nepesoaa. Texctsl: Description of a vessel. Manning of 4
a ship.

Tema 2.14. Ipaxtuka urenust U nepesoaa. Texctsl: The development of the fishing 2
industry.

Tema 2.15. [paxtuka urenust U nepesoaa. Texctol: The ocean. Resources of the Pacific 4
ocean.

Tema 2.16. [pakrtrka ureHns u nepeoja. Texctsl: Fish as food. Sashimi. 4

Tema 2.17. [paxtuka urenust u nepesoga. Texcrsl: Classification of catching methods.
Fishing ships. Fishing systems in the future.
Bcero 144

Jisi  XapakTepUCTUKU YPOBHS OCBOCHMS Y4eOHOro Mmarepuaiga HCIONb3YIOTCS —CIEIYIOLIHe
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0003HaYCHHUS:

1. o3HakOMHUTENBHBIN (Y3HABaHHE PaHEEe H3YUYCHHBIX OOBEKTOB, CBOHCTB);

2. PENpOJNYKTUBHBIM  (BBIOJHEHHE [JEATEIBHOCTH 1O 00pasly, MHCTPYKIUH WJIH IO
PYKOBOJICTBOM);

3. HpO,Z[yKTHBHBIﬁ (HJIaHI/IpOBaHI/Ie U CaMOCTOATCIIbHOC BBIIIOJIHCHUC OCATCIBHOCTH, PCUHICHUC
mpoOJEeMHBIX 3a/1a4).

3.3. Bomnpochbl HTOroBOro KOHTPOJIA 3HAHUI M0 Y4eOHOI JUCHUNIMHE.

VYcTHBIE TEMBI:

HcTopust ppIO0IOBCTBA.

Kommepueckoe pri6osioBcTBO B Poccun.

Crioco6 10Ba ¥ opyus JIOBa.

Buasl MOpenpoayKToB.

XVUMUYECKUH COCTaB U MHILEBAst [EHHOCTH PHIOBL.
Cnioco0nI iepepaboTKH ¥ 3aTOTOBKH PHIOBI.

SourwbdE

Bapuanmuelr konmponvHuix pabom:

KontponbHas padora
3 cemectp

Bapuanr 1
3amanue 1. [IpounTaiiTe u mepeBeaUTE 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 utilized
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 m any 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, poultry gritlime and
fertilizer. The fresh water mussel industries produce pearl buttons and other useful ornaments.
Crustaceous. Lobsters, crabs and shrimps are now widely estimated as edible. A bout a hundred 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.

3aganue 2. [lepeBeaute cieayronme CI0BOCOYETAHUS HA PYCCKUM 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; pollack
and haddock; to utilize for glue manufacture; the scales of herring and shad; to a very great extent;
lobsters and shrimps are estimated as edible; nutritious food product.



3ananue 3. [lepeBeauTe clieayronIMe CIOBOCOUYETAHUS HA aHTJIMUCKUH S3bIK.

Kpaba nmoBst Ha KamuaTke; oMapbl W KpPEBETKH HM3BECTHBI KaK ChEJIOOHBIC, MOJUTFOCKH
MPUMEHSFOTCS; U3BECTh IS IOMAIIHUX MTHIl U YAOOPEHUS; YENIys CelIbU U My3aHKa; KOXa aKyJbl,
YCTPHIIBI 1 MHJIMH; 3aTBEPCBIINN PHIOHI KUP; ACTaTh )KEJIAaTHH U3 TUIABATEIILHOTO MY3BIPS; pPhIOy
COXPAHSIIOT CIIOCOOOM 3aMOPO3KH, KOHCEPBUPOBAHUEM, COJICHHEM, MAapUHOBAHUEM M KOITYCHHEM;
IIPOM3BOJICTBO NEPIAMYTPOBBIX MYTOBHUIL M YKPALICHHIA; BUABI PHIO, KOXKa U OTXOBI IPUMEHSIOTCSI.

3amanue 4. OTBEThTE HA BOIIPOCHI.

1. How m any distinct species of fish are there in the sea?

2. What products are made of nonedible 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 m eat preserved?

3amanue 5. IlepeBeauTe TpemIoOKEHUST HAa AHTIWMHACKUN s3BIK HCMONB3ys Passive Voice
(cTpanmaTenbHBI U 3aJ10T).

1. PpiOy B OCHOBHOM MIPUMEHSIOT (MCTIOJB3YIO T) KaK MPOIYKT MATAHMUS.

2. Pei0y coxpaHSIIOT ciocoOOM 3aMOpO3KH, KOHCEPBHPOBAHUS, COJCHHS, MAPHUHOBAHUS U
KOITYEHHUS.

3. Koxy 1 0TXOAbI HEKOTOPBIX PBIO MPUMEHSIOT JIJIsl U3TOTOBJICHUS KIIES.

4. V3 HecheqOOHBIX PBIO ENaroT yI0OpEHUE U MYKY.

5. VI3 nnaBaTenbHOTO My3bIpsl OTACTBHBIX PBIO JENAIOT JKEIaTHH.

6. MoJUTIOCKH - 3TO yCTpHIlbl, MUAMK. OHU ABISAIOTCA MPEKPACHBI MU IPOAYKTaMHU MUTAHUS,
a TaK’KC U3 HUX ACIAI0T KOPM I ,Z[OMaHIHGﬁ IITULBI 1 yz[06peHH${.

7. Cenpab TOBAT 1O BCEMY CBETY.

BapuanT 2
3ananue 1. [Ipounraiite u nepeBeIUTE TEKCT.
The ocean

As an antipode to the dry land 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?. Here are the figures
illustrating the size of the oceans and seas: 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 B lack 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 phenomenon is due to the absence of destruction
made by such forces as running water, wind, ice... On the other hand 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 organisms, as scientists assert, arouse in the ocean depths. The largest animals and the



tallest plants grow in ocean and now here 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.

3amanue 2. [lepeBeauTe ClI0BOCOUETAHMUS.

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.

3amanue 3. [lepeBeauTe cli0BOCOUETAHMUS.

Penved nHa okxeana Oonee poBHBIM W Oonee OMHOOOpPA3HBIM, OKEaH - TIOJBIOKHAS
noBepxHocTh; Kapubcekoe n CpenuzeMHoe MOpsi; cpeliHss INTyOnHa OKeaHa; camast OoJibliast ITyOnHa;
paspylieHusi, BBI3BAHHBIC IPOTEKAIOMICH BOJOW; BETPOM W JIBJIOM; YCTAHABJIHMBATh YTO-JHOO;
CTJIaKUBaTh penbed; MHOTO MUIIM MOXKHO MOJYYHTh B OKEaHE; BEUHBIC OTJIOXKEHUS; >KUBBIC
OpTaHU3MBbI; UCIIOJIH30BATh TJIABHBIM 00pa30M ISl IEPEBO30K.

3amanne 4. OTBETHTE HA BOMIPOCHI.

How many oceans are there in the world?

What is the average depth of the ocean?

Is the depth of the Caribbean Sea greater than that of the Mediterranean Sea?
Why is the relief of the ocean bottom plainer than that of the surface of the land?
Where did the first living organisms arise according to the scientists ' opinion?

Is the ocean a barren waste or is it populated by any animals?

SourwNdE

3amanue 5. [lepeBeauTe npeniokeHUs Ha aHTITUHCKHI.
1. Okean He OecrioIHAs TYCTBIHS, OH - KOJIBIOETH )KU3HU Ha 3eMJIe.
2. YdeHbl MU JJOKA3aHO, YTO TIEPBBIC K UBBI € OPraHU3Mbl BO3HUKIIA B IITyOMHAX OKeaHa.
3. Hacenenue 3eMHOTO III apa MMOJIb3yeTCsl OKEAHOM KaK BEIMYANIIINM CKJIaJOM TTUIIEBBIX
MPOTYKTOB.
OxkeaH HaceJleH KUBOTHBIMHU PACTEHUSIMHU.
['myOuHBI MOpE#t 3HaYNTETHFHO MEHBIIIE TITyOUH OKeaHa.
[Imomaae YepHOro MOpsi MEHBIIIE, YEM IUIOAAL S TTOHCKOTrO MOPSI.

o ok

KonrtponsHas pabora
4 cemectp

BapuanT 1

3ananue 1. IIpounraiite U nepeBeaUTE TEKCT.

Some important commercial 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 carbohydrates,
proteins and vitamins; water makes up about 75 per cent of the body w eight of fish. N early all fishes
are catholic in their choice of food, and m any 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, crustaceous, worm s and molluscs, 5) fish eaters,
6) parasites. All fishes have their definite spawning seasons. The majority of fishes spawn in spring
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or at the beginning of summer, but there are also fishes which spawn in other seasons. A pproximately
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 com m on 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 (including tunas)
numbering 60 species are widely distributed. They are highly praized for food in fresh, salted and
canned state.

3ananue 2. IlepeBenuTe crneayromme cI0BOCOYETAHNS 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 including
tunas; rough tubercles; fins and rudiments of fins.

3ananue 3. IlepeBenute cieyronme CIOBOCOYETAHHS HA PYCCKUMN S3BIK.

JlococeBble BKIIOYAIOT JIOCOCS, Toyblia, M (openb; CKymMOpHS W TYyHEI; TPECKOBHIC
pacnipoctpanensl Ha CeBepe; TOIBKO 15% phIOBI SBISIOTCS MPOMBICIIOBBIMU; PHIOBI, KOTOPBIE €T
BOJIOPOCIIM HA3bIBAIOT ...; HEKOTOPBIC PHIOBI €AAT IUIAHKTOH - OHHM €IO0KH IUIAaHKTOHA; PHIOBI - 3TO
KUBOTHBIE C XOJIOIHOW KPOBBIO M TMO3BOHOYHHKOM; Yy HHMX €CTh KOHEYHOCTH, IMPEICTABICHHBIC
IUTABHUKAaMH; KOCTHBIC IUIACTHHBI; TBEpAbIC OYropku (y3eiKH), COAep)KaTh MHHEPAIbI, JKUPHI H
YTJIEBO/bI; MEHSThH MPUBBIYKH, HEPECTOBBII NMEPHOI.

3ananue 4. OTBEThTE Ha BOIIPOCHI.

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?

3amanwme 5. [lepeBeauTe npennoxkenus, ucmoib3ys Passive Voice (cTpagaTenbHbI i 3a510T).
Teno pbIObI MOKPHITO MENKO Yenryen.

Tpecka mmpoko pacnpoctpaneHa B bepunrosom, bapenniesom u CeBepHOM MOPSIX.
Pr10y MOXKHO pa3fenuTh Ha JIBa OCHOBHBIX BHJIA.

P10y kimaccuduiupyto T 1Mo ux enue.

Bona, MuHepasl, ®KUpHI, YTIIEBOIbBI, IPOTEUHBI K BUTAMUHBI COAECPKATHCS B PBIOE.

agrwNE

KontponbHas padora
5 cemectp
Bapuant 1

3aganue 1. [IpounTaiiTe n nepeBeAUTE TEKCT.

11



What is Fish?

Fishes are cold-blooded, backboned animals adapted to live in water breathing by means of
gills. Most fishes (except plaice and halibut) have a symmetrical shape, which may be divided into
three main parts: head, body and tail. The body of fish has several fins: the pectoral (or breast) fins,
the ventral (or pelvic) fins (paired), and the dorsal and anal fins. The surface of the body and the tail
is covered with skin. The skin is usually covered with scales. Sometimes the scales may be replaced
by bony plates. Very rarely the skin is entirely naked. The scales vary greatly in size and structure
among the species.

The shape of fishes is different, too. The main body shapes are: torpedo-(or spindle) shaped -
dogfish, tunny, salmon, cod, herring; arrow-shaped (or elongated) - pike; flat - skate; snakelike (or
undulating) - eels, lampreys.

The size of fish is determined either by length or by mass (or weight). In the fishing industry
and trade it is usual to measure length from the tip of the snout to the beginning of the median rays of
the tail fin. Sometimes fish are measured for overall (absolute) length.

3amanne 2. OTBETHTE HA BOMIPOCHI.
1. What are the main parts of fish?
2. What fins has fish?
3. How do the fishes breathe?
4. What is the skin of fish covered with?
5. What shapes may fish be?
6. How is the size of fish determined?

3aganue 3. [lepeBeaute npeayiOKEHUS Ha AaHTTIMACKUN SI3bIK.
1. Po1ObI — BOJIHBIC TO3BOHOYHBIC KHUBOTHEIE.
2. PbIOBI - 3TO )KUBOTHBIE, KOTOPBIE MOT'YT KUTh TOJILKO B BOJIE U JbILIAT KaOpaMmu.
3. PoIObI yame Bcero MOKphITH YelyEid, IMEIOT XBOCT U TUIABHUKH.
4. BonpmMHCTBO PHIO UMEIOT 00TeKaeMyto (popMy Telia, OHM XOPOIITHE TIIOBIIBI.
5. YuéHble, KOTOPbIE 3aHUMAIOTCSI U3yYEHUEM PbIO, HA3BIBAIOTCS UXTHOJIOTAMH.

BapuanT 2

3ananue 1. [IpounTaiiTe u nepeBeAUTE TEKCT.
Fish as Food

Fish are marvelously abundant. There exist approximately 35,000 distinct species, but only 15
per cent of these are regarded as fishes of commerce. Among the common commercial fishes the
following species may be mentioned as the most important, 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, haddock, hake, and others) include about 140 species. They are
distributed chiefly in the north zone. These fishes are marketed largely in the fresh state and preserved
by salting .
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The family Salmonidae includes salmon, charr, trout (lake trout, brook trout, rainbow trout)
and others. Some of them are anadromous. In Russia the salmon is a valuable commercial fish of the
basins of the Barents, White and Baltic Seas where it goes under names "losos" and "semga”. Salmon
attain the length of 150 cm and the weight of 39 kg.

The mackerels and mackerel-like fishes ( including tunas) numbering 60 species are widely
distributed. They are highly praised for food in fresh, salted and canned state.

There is no longer any doubt about direct links between diet and health. In this respect fish is
very important. Fish is a magnificent source of vitamins. They are vital to development of the brain
and nervous system. Fish provide a high percentage of the animal albumen so necessary for the whole
mankind. The human body needs vitamins. Fish has a high content of vitamin B12. Fat fish are the
only natural source of vitamin D in our food. Besides fish gives a well-balanced intake of a number
of minerals.

3aganue 2. OTBEThTE HA BOMPOCHI.
1. What fish families do you know?

2. What anadromous fish do you know?

3.How many species are there in the herring family? (in the cod family)
4.How many species of fish inhabit our inland waters and seas?

5. What is the percentage of the commercial fish?

6. How is the importance of fish determined?

7.Where is semga caught?

8. Why is fish important for the human's health?

3ananue 3. IlepeBenuTe npeasiokeHNs Ha aHTIIMICKUN S3bIK.

1. CymectByet 6onee 32 000 BUIOB pBIO, HO JIOAW YHNOTPEONISIOT JHIIL HEOOJBIIOE
KOJINYECTBO BHJIOB.

2. Ha Kamuarke n00BIBaIOT celbab, TPECKY, KallbMapa, Kpada, 10cocs.

3. Poiba u MoOpenmpoayKThl — O4YeHb BaXHBI HCTOYHUK O€lika, BUTAMHHOB U
AMHHOKUCIIOT.

4. Misco pei0sl 6orato Butamuaamu A, D, E, K.

5. benku — BaykHasi COCTaBHAs YaCTh MsCa PHIOKI.

KonrtponsHas pabora
7 cemecTp

Bapuanrt 1
3ananue 1. IIpounraiite U nepeBeUTE TEKCT.
Classification of Catching Methods

It may seem impossible to review all fishing gears operated anywhere in the world, now or in
earlier times (many of which may now be found only in the museums) but when different gears are
compared it is surprising to find that the methods of catching are limited to a relatively small number
of basic techniques. There are not so many ways in which fish may be caught; perhaps a dozen and a
half, maybe less.
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A classification of catching methods varies according to the purpose for which the
classification is needed. There are three main principles for classification of fishing gear. They are:

- material which fishing gear are made of. Many fishing gears have been made originally of
wood. In contrast to these wooden gears are those made of fibres, natural or synthetic, sometimes also
wire. Moreover, there are some fishing gears made completely of iron or steel, or moulded out of
plastic.

-construction. Any principal of catching can be realized by different constructions.
Constructional differences include also items like the size of gear.

-method of operation. This principle is considered to be the most important. According to
this principle there are some main groups of catching methods:

- _piercing gear like harpoons

- lines like handlines and longlines

- traps like pots, weirs, pound net
trawls like bottom and mid-water trawls
seine net like beach seines, boat seines, Danish seines
surrounding nets like lampara nets, purse seines
gillnets and drifting
Trammelnets

These generally-accepted main groups cover most of the catching methods used in different
parts of the world. In our country trawls and lines are mostly used.

3amanne 2. OTBETHTE HA BOMIPOCHI.
1. Are there many or few methods of catching in the world?

2.How many principles of classification are there?

3.What are the main principles for classification of fishing gear?

4.What can fishing gear be made of?

5. What do the constructional differences of fishing gear include?

6. What is the most important principle of the fishing gear classification?
7.What main groups of catching methods do you know?

8. What catching methods are widely used in our country?

3amanwue 3. [lepeBeauTe NpeIoKeHNs HA AaHTITUHCKHM SI3BIK.
1. Opynus JioBa MOTYT MOAPA3ALNIATHCS 10 MaTepUAITy, U3 KOTOPOTO OHU U3TOTOBJICHBI.
2.Opyaust 10Ba MOT'YT OBITh Pa3IMYHON KOHCTPYKIIUH.
3.'maBHBIN PUHITUTT KJIACCU(DHUKAITIH - CTIOCO0 JIOBA.
4, Haubonee pacpocTpaH€HHBIN CIIOCOO JIOBA -TPAJIOBHIH JIOB.
5. Tpaunbl nensTcs Ha [Ba BUJA: TOHHBIC U MEarMuecKue.
6. Tpecky JIOBST JOHHBIM TPAJIOM.

BapuanT 2
3aganue 1. [IpounTaiiTe U nepeBeAUTE TEKCT.
Nets and ropes
Fishing gear depends on several factors, such as the fishing techniques to be employed,
the fish to be caught, the material for nets and ropes, and so on. There are requirements which

14



largely influence characteristics and efficiency of the gear. They are: the thickness or diameter of the
netting twine; the weight of the twine in air and in water; sinking speed; strength and extension
up to the breaking point; strength and extension knotted; friction resistance; resistance to sunlight
and sea water; knot fastness; resistance to factors such as shock, heat, chemicals and fatigue;
susceptibility to dye and dye fastness; stiffness or handiness; plying and fabricating capacity. In
evaluating these properties different methods and means would give different values. Therefore when
selecting one kind of material out of a group each attribute must be evaluated with a uniform method.
It is sufficient to mention two main types of yarns: continuous filament yarns and staple yarns.
Basically the manufacture of twines from single yarns consists of two twisting operations, first
twisting together two or more single yarns to form a strand, and then twisting two or more strands
together to form a twine. Nearly all fish-net twines are made of 2 strands, 3 strands or 4 strands.

The suitability of a twine for a particular use is influenced by the amount of twist inserted into
the strand and twine.

However, mass production requires that one standard be adopted for all netting twines
manufactured in a factory.

3ananue 2. OTBEThTE HA BOIPOCHI.
I. What factor is fishing gear dependent on?
2. What are the requirements that influence characteristics and efficiency of the gear?
3. What are two main types of yarns?
4. How many operations does the manufacture of twines consist of?
5. How many strands are fish-net twines made of?
6. What is the suitability of a twine influenced by?

3ananue 3. IlepeBenuTe npenokKEeHNs HA AaHTTTUHCKHUN S3bIK.
1.Pa3HbIe METOIBI IPUMEHSIOTCS C PA3HBIMU OPYIUSMU JIOBA.
2. CriocoOHOCTh HUTH K MIPSIICHHUIO B ITPOIECCE U3TOTOBIICHHS BIHSIET HA KAYECTBO CETH.
3. Bri6op HOMepa BOJIOKHA 3aBUCHT OT BHJA CETH.
4. CKOpOCTb MOTPYXKEHUS CETU 3aBUCUT OT XapakTepa HUTH.
5. Ilpu U3roTOBJICHUHU CETEl MPUMEHSIOTCS CHHTETHUECKUE U XJIOMYaTOOyMaXKHbIE HUTH.
6. be3zy3noBas ceTh Jierue OKpamnBaeTCs.
7. JIOTIOTHATENIEHOE CKPYYHUBaHUE BIUSET HA IIPOYHOCTH HUTH.

4.yCJIOBUS PEAJTU3AINA TIPOI'PAMMBI YYEBHOU JUCIHUATLTAHBI
NHOCTPAHHBIA (AHTI'VIMUCKHN) A3BIK

4.1. Tpe6oBaHHMSA K MUHUMAJIBHOMY MAaTE€PHAJbHO-TEXHHYECKOMY O0ecrnedeHHI0

Peanusanus mporpaMMbl AUCHUIUIMHBI TpeOyeT HANNYKS y4eOHOT0 KaOMHETa aHTJINHCKOTO SI3bIKA.
Ob6opynoBanue yueOHOro kabMHeTa: J0CKa, yueOHas U JOTOJIHUTENIbHAS JINTepaTypa, pa3aaTOYHbIHI
Marepuall, cIoBapH, HarJIIHOCTb.

TexHuueckue cpecTBa 00y4eHus: MarHuTo(hoH
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4.2. UudopmanuoHHoe odecrevyeHne 00ydeHus:
IlepeyeHb pekOMeHyeMbIX Y4eOHbIX U3IAHUIA,

HNHTepHET-pecypcoB, A0NOJHUTENbHOM JTUTEPATYPHI

OcHOBHas JuTeparypa:

1.

2.

3.

HpsixoBa H. I1. Aurnuiickuii si3p1k. COOpPHHUK TEKCTOB U yIIpaXXHEHUN: YuebHoe nocodue. —
ITerponaBnosck-Kamuarckuii: Kamuatl TV, 2014. — 103 c.

Kouapsin 1O.I'., Boapsaruna JI. U. IlpodeccrnoHanbHBIN SI3BIK B CYHOBOXKICHHUHU: y4eO.
nocobwue. - [lerponaBnoBckKamuarckuii: Kamuatl TV, 2010

CupitkuHa  JLW.  Aurnuiickuid  s3bIK JUIsE  TEXHOJIOTOB:  y4eb. mocobme. -
[TerpomaBnoBckKamuarckuii: Kamuar[ TV, 2014.

JlononHuTenpHas IUTEPATypa:

1.
2.

hw

INomuupeckwmii F0.b., Coopuuk ynpaxuenuii mo rpammaruke - CI1b: KAPO,2022.

lony6eB A.Il., Kopxaseiii A.Il., CmuproBa W.b. AHrIMIACKUIA SI3BIK AT TEXHHYECKUX
cnenmansHocTeil = English for Technical Colleges: yaeOHUK 1t CTya. yUpexAeHUN Cpe.
npod. obpazoBanusa. — M., 2014.

l'ony6es A.Il., bamok H.B., CmupnoBa WN.b. AHrnuickwii s3bIK: Y4EOHHK ISl CTY/.
yupexaeHuit cpea. npod. odbpasosanus. — M., 2014.

HesixoBa H. I1. Aarnuiickuii si3pik. COOPHUK TEKCTOB U YIPaKHEHU: YdeOHoe mocooue. —
Ilerponasnosck-Kamuarckuii: Kamuatl' TV, 2014. - 103 c.

[Tormosa N./I., [IpodeccnonanbHBIN aHTTMHCKUN S3BIK: yaeOHOE mocooue. — [leTpomaBinoBck-
Kamyarckuii: Kamyarl TV, 2013. - 103 c.

Miriomnep B.K «CoBpeMeHHBI aHTJIO-PYCCKHUUA PYCCKO-aHTIIUUCKUNA CcloBapb» - MockBa
«JIOM.21 Bek», 2010. - 959c.

HNuTepHeT-pecypcenbl
www.lingvo-online.ru (6omee 30 aHII0-pyCCKHX, PYCCKO-aHTITMHCKHX M TOJKOBBIX CJIOBapei
o0IIel 1 0TpaciIeBO JIEKCUKH).
www.macmillandictionary.com/dictionary/british/enjoy (Macmillan Dictionary ¢ Bo3mo»xHO-
CTBIO IIPOCITYIIATh IPOU3HOLIEHHUE CIIOB).
Www. britannica. com (aurukIoneaus «bpuranuukay).
www.ldoceonline.com (Longman Dictionary of Contemporary English)

4.3. O0pa3oBaTe/ibHbIE TEXHOJIOTUHN
JlenoBeie U posieBbI€ UTPBI, MOIYJIBHOE 00yUeHHUE, TUYHOCTHO-OPUEHTUPOBAHHBIH
VHIUBUAYAJIbHBIN IOAXO/, UCIIOIb30BaHue MIHTEpHET-PECYPCOB.

5. KOHTPOJIb 1 OHEHKA PE3YJIBTATOB OCBOEHMUSA JTUCIIUITJIMHBI

KoHTposib ¥ oOIleHKa pe3ylnbTaTOB OCBOCHMS AUCITUIUIMHBI OCYIIIECTBIISETCS MPEIOaBaTeeM B
MpoIecce MPOBEICHUS MPAKTUYSCKUX 3aHATHH W Ta0OpaTOpHBIX paboT, TECTUPOBAHMS, a TAKKe
BBITIOJTHEHHS 00 YYAIOIIMMUCS WHIUBUTYAIBHBIX 3aJJaHUM, TPOCKTOB, UCCIICIOBAaHUH.

PesynbraTel 00y4yeHus @DOpMBI ¥ METO/IBI KOHTPOJISL M OLIEHKH PE3YJIbTATOB
00yueHUs
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http://www.lingvo-online.ru/
http://www.macmillandictionary.com/dictionary/british/enjoy
http://www.ldoceonline.com/

B pe3yabTate ocBOeHHSI AMCHUILIMHBI 00ydaroluiics
JD0JIKEeH

yMeThb:

- 00maThecs (YCTHO M MICEMEHHO) Ha MHOCTPAaHHOM
SI3BIKE Ha PO eCCHOHATIbHEBIE W TIOBCEHEBHBIC TEME,

- IEPEBOIUTH (CO CIOBApPEM) WHOCTPAHHBIE TEKCTHI
po¢eCCHOHATIPHOI HANPaBICHHOCTH;

- CaMOCTOSTENILHO COBEPIICHCTBOBATh YCTHYIO U
MIICBMEHHYIO peyb, ONOJIHATH CJIOBapHEIH 3amnac.

3auéT

DK3aMeH
KonTponbHast paboTa
ITucemenHbIN IepeBo

3HATh:

- nexcuaeckuit (1200-1400 jiekCHYeCKUX eUHHUIT) U
rpaMMaTHIeCKUi MHHAMYM, HEOOXOUMBIH IS YTeHUS
1 TIEpeBO/Ia CO CIIOBApPEM MHOCTPAHHBIX TEKCTOB
npodeccHoHaTLHOM HANPaBICHHOCTH.

3auéT

DK3aMeH
KonTponpHast paboTa
[TucemenHbIN IepeBo
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6. IOMOJHEHHUA U U3SMEHEHUW S B PABOUYEW ITPOTPAMME

JlonotHeHNsl ¥ U3MEHEHHUs1 B padoyeil mporpamme 3a / y4eOHblIii rog
B pa6ouyto mporpammy mo aucturmuHe «THOCTpaHHBIH S3bIK B MPOdeCcCHOHATBLHON
JesTebHOCTHY crenuanbHOCTH 35.02.11 «IIpompbliieHHOE PHIOOTIOBCTBO» BHOCATCS CIEIYIOIIHE
JIOTIOJIHEHUS. U U3MEHEHUS:
JlononHeHus 1 N3MEHEHUs BHEC

(momxHocTh, ®.M.0., moanuck)
PaGouast mporpamMmma repecMoTpeHa u o00peHa Ha 3aceJaHuu Kadeapbl
«_» 20 T.

Jupekrop koyemxa

(moamucek) (©.1.0.)
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