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1 Heau u 3axa4n y4yeOHOH AUCHHUIIIMHBI

Kypc «lIpodeccuonanbHplii aHTTUHACKUA SI3bIK» I HampaieHus mojarotoku 19.03.03
«IIpotyKThl MUTaHUS XUBOTHOTO IPOUCXOXKIEHUS», HAMPaBICHHOCTHh (Mpoduiib) «TexHomorus
pBHIOBI U PBIOHBIX MPOAYKTOB», CTaBUT CBOEH WeJbI0 OBJIAJCHHE OOYYaIOIIUMCS OCHOBAMHU
aHTJIOS3BIYHOTO IUCKYpCa B OyAaylIell MpaKTUYeCKOi AeITeIbHOCTH U COBEPIICHCTBOBAHUE YPOBHS
BJIaJICHUS TPO(ECCHOHATEHBIM HHOCTPAHHBIM S3BIKOM.

BnageHnue WHOCTpaHHBIM  S3BIKOM  IO3BOJIIET  OCYUIECTBIIATH  Mpo(eccrOoHANbHYIO
JeSITeIbHOCTh B TaKUX 00JIACTAX U cepax, Kak: mepepadoTKa U XpaHEHHE MPOIOBOIbCTBEHHOIO
CBIPbS KUBOTHOTO MPOMCXOXK/ICHUS Ha MUILIEBBIX MPEIMPHUITHSIX; SIKCIUTyaTalUsl TEXHOJIOTUYECKOTO
000py/IOBaHUSI MUINEBBIX MPEINPUATHI; pa3paboTka perentyp, TEXHOJOTMH M HOPMAaTHBHOMN
JIOKYMEHTAllMU [POW3BOJICTBA HOBBIX MPOJYKTOB NHUTAHMS; OpraHM3alisl MPOU3BOJCTBA U
oOCIIy>)KMBaHUSI Ha TMIIEBBIX NPEANPHUATHAXK; Yy4yacTHE€ B OpraHM3alldd W  [POBEACHUU
TEXHOJIOTMYECKUX  IPOIECCOB; IMPOBEIEHHUE BXOJHOIO KOHTPOJSI KadyecTBa ChIpbS U
BCIIOMOTATENbHBIX MAaTepHajoB, MPOU3BOJICTBEHHBI KOHTPOJIb MONy(haObpHKaTOB; ydacTHE B
pa3paboTKe TEXHHYECKON JOKYMEHTAllMd, OCYIIECTBIEHHE KOHTpPOJISI KadecTBa NPOAYKIHMH B
COOTBETCTBUH C TPEOOBAaHUSIMH CAaHUTAPHBIX, BETEPHUHAPHBIX HOPM U TPABUII U T.1.

OCHOBHBIE 3a1a4M Kypca:

- oJi7iep KaHue paHee NPUOOPETEHHBIX 3HAHUI, HABBIKOB M YMEHUI MHOS3BIYHOTO OOIIEHUS
M WX WCIOJB30BaHWE Kak 0a3bl JUIsl pPa3BUTHA KOMIIETCHIIMH B cdepe mpodeccrHoHaTbHOM
JIESITEIIBHOCTH;

- (opMHpOBaHME M PACUIMPEHHUE CIOBAPHOTO 3amaca, HEOOXOIMMOIO JJIsi OCYLIECTBIICHUS
oOyuaromuMucs npohecCHOHaIbHON AEATEIbHOCTH B COOTBETCTBHHM C MX CIIELUAIN3ALUCH;

- COBEpIICHCTBOBAHKNE HABBIKOB YTEHUS PO(ECCUOHATILHON JINTEpaTyphl (pa3inyHas MOJIHOTA
U TOYHOCTh TOHHUMaHMsA) C MLEeJbl0 JajlbHeHimed ycTHOW u (WIM) NUCHBMEHHOM Tepenadyu
nHbopMaIuy;

- pa3BuTHE NMPO(HECCHOHATBFHO 3HAYMMbIX YMEHUH M ONbITAa MHOS3BIYHOIO OOIIEHHUS BO BCEX
BUJAaX PEUYEBON JeATENbHOCTH (YTEHHE, TOBOPEHHE, ayJUpOBaHUE, IHCHbMO) B YCIOBHUAX
npo¢eCCHOHATHLHO OPUEHTUPOBAHHOTO OOIICHHMS;

- pacuupeHue 3HaHui B Oyaymiei nmpodeccruonanbHOi 00IacTH.

3HaHUS W YMEHHMs, IOJyd4eHHble B Tpolecce u3ydeHus kypca «IIpodeccruonanbublit
AHTJIMICKUH S3bIK», CIOCOOCTBYIOT OoJiee ITyOOKOMY OCBOEHUIO HESA3BIKOBBIX MPO(ECCHOHANIBHBIX
Y CHELMAIBHBIX JUCUUIUIMH JAaHHOTO HAIIPABJIEHUS OJATOTOBKH.

Bnagenne  WHOCTpaHHBIM  S3BIKOM  OO€clieYMBAeT  MOBBbIIIEHHE OOLIEro  YpPOBHS
npodecCHOHATBHON KOMIETEHIIUH.

2 TpeOoBaHus K pe3yJIbTATAM OCBOCHUS AUCHUIIIMHBI

[Iporecc n3ydeHust TUCIMIUIMHBI HATIPAaBJICH Ha JOPMUPOBAHUE:

- yHuBepcanbHOU KommeTeHImH YK-4 — cmocoOHOCTh OCYIIECTBISITH — JEIOBYIO
KOMMYHHMKAI[MI0O B YCTHOW M MHUCbMEHHOM (opMax Ha TOCYIapCTBEHHO s3bike Poccuiickoit
denepanyu 1 THOCTPAHHOM(BIX) sI3bIKE(aX).

[Inanupyempie pe3ynbTaThl OOYYCHHS TIPH WM3YUYCHUH JTUCIUIUIMHBI, COOTHECCHHBIC C
TUTAHUPYEMBIMU pe3yIbTaTaMi OCBOSHUSI 00pa30BaTeNbHON MPOTPAMMBI, IPEACTABICHBI B
Tabmuie 1.

Tabauya 1 — [1nanupyemMbie pe3ybTaThl OOYUCHUS TIPU U3YYCHHUH JTUCIMIUIMHBI, COOTHECEHHBIE C
TUTAHUPYEMBIMU pe3yIbTaTaMi OCBOCHHUSI 00pa30BaTEIbLHON MPOTrPAMMBbI



Kon HanmeHoBanHe Kon n HaumeHOBaHUe IInanupyemsblii pe3yabTat Kon
KOMIIeTe HHIUKATOPA o0y4eHust noKasareJis
KOMIeTeHIInH
HIMH JAOCTHKEHHS 10 IMCUMILIMHE OCBOCHUS
Hﬂ-lymﬂ 3HATB:
CHOCOOHOCTD 3Haer JUTEPATypHYIO | - 0OIIEyNIOTPEOUTENBHYIO 3(VK-4)1
OCYIIECTBIIATH (dbopMy TOCyAapCTBEHHOTO JIEKCHKY, CTIELUAIIbHYIO
JIETIOBYO SI3bIKA, OCHOBBI YCTHOH U npodeccroHaBHYIO
KOMMYHUKAIIHIO B MHCbMEHHON TE€PMHUHOJIOTHIO;
YCTHOH U KOMMYHHKAIUN Ha | - OCHOBHBIE IpaMMaTHYECKHe 3(YK-4)2
MTUCbMEHHON opMax | MHOCTPAHHOM A3BIKE, ABJICHUS, XapaKTEPHbIC AT
Ha rocyapCTBEHHO (YHKIIMOHATBHBIE  CTHIIN YCTHOH 1 MNCbMEHHOH pedH;
si3p1ke Poccuiickoit poIHOTO SI3BIKA, | - 0COOCHHOCTH HAYYHOTO H 3(YK-4)3
®Denepanuu u TpeOOBaHMS K JETIOBOU JIETIOBOTO CTHJISI, ITPaBUIIa
HHOCTPaHHOM(BIX) KOMMYHUKALHH. pe4eBOro 3THUKETA Mpu
sI3BIKe(ax). 0O0IIeHUH B MPOGECCUOHATBHOM
cpezne.
NA-2yk4: Ymern:
YMeer BeIpakaTh CBOH -y4acTBOBATh B oecene, | Y(YK-4)1
MBICJIN Ha oOMeHUBaTbCsl  MH(pOpMAIEH
roCyJJapCTBEHHOM, 10 M3BECTHBIM TEMaM B paMKax
POJIHOM M HHOCTPAHHOM IpodeCcCHOHANTBHBIX
YK-4 SI3BIKE B CUTyalluu WHTEPECOB, B  CHTYaIHix
JIeI0OBOM KOMMYHHKALIUH. JIETIOBOT'O OOLICHUS;
-OCTaBIISITh COOOIIIECHUS u
JTOKJTAJTBI, H3J1araTh B | Y(YK-4)2
MTMCHMEHHON ¢dopme
coJiepKaHne MIPOYUTAHHOTO
Marepuaa.
NA-3yk4: Baanern:
Bnaneer HaBbikamu -CBSI3aHHOM nuanornueckoit | B(YK-4)1
COCTaBJICHUS TEKCTOB Ha pedbto 1o 0OmEeOBITOBON U
TOCYAapCTBECHHOM H podeccroHaNbHO-1EI0BOH
POIHOM SI3BIKaX, OTIBIT TEMaTHKE;
MepeBOJIa TEKCTOB C MoHoJiornueckod peusto Ha | B(YK-4)2
WHOCTPAaHHOTO sI3bIKa Ha ypoBHE CaMOCTOSTEIHHO
POJHOMN, UMEET OMBIT MOJrOTOBIEHHOTO
TOBOpPEHUS Ha BBICKa3bIBaHMUS;
rOCyAapCTBEHHOM U HaBblkaMu mepeBosa TekcToB | B(YK-4)3
MHOCTPAHHOM SI3BIKaX podecCHOHANBHO-IEI0BOM
TEMAaTHKH C  HWHOCTPAHHOTO
SI3pIKA HA PYCCKHM.

3 MecTOo IUCUMIIIMHBI B CTPYKTYpe 00pa30BaTeIbHON NPOrpaMMbl

VYyeonas maucrumuimHa «lIpodeccroHanbHbIil aHTIMACKUAN SI3BIK» SBJISCTCS AUCITUTUTHHON
00s13aTeNFHOM YacTH B CTPYKTYype 00pa3oBaTelbHON MPOrpaMMbl OakaiaBpuaTa MO HAIMPaBICHUIO
noaroroBku  19.03.03  «IIpoaykTel NHUTaHUA >KUBOTHOTO MPOUCXOXKACHUS), HAMPABICHHOCTh
(mpouib) «TexHOMOTUs phIOBI M PHIOHBIX TPOLYKTOBY.

4 Copep:xkanue JUCHUNIMHBI

4.1 Temamuueckuii n1aH OUCUUNTUHDL

TemaTuueckuil MiIaH JUCHUIUIMHBI TPEICTABIICH B TabmuIe 2.

Tabauya 2 - TeMaTUYSCKHUH TUIaH JUCITUTLTMHBI

Ounasi popma o0yueHun
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Tema 3. Primary processing of fish
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4.2 Onucanue cooeprcanusn OUCUYUNTIUHBL NO PA30EIAM U MeMaM

[IpakTuueckue 3anstus 1-6

Tewma 1. Fish as food and industrial material

Pazoen 1

doneTHka: 0TpabOTKa MPOU3HOIICHUS JIEKCUKH 110 Teme, yrip. 1 ctp. 7 [1].
Jlekcuka: oOmeynoTpeOuTeNbHas U ClielMalIbHAs JIEKCUKA 110 TeMe, cTp. 7 [1].
I'pammaruka: Grammar Review. Passive Voice. BemonHenne ynpaxaenuii: yop. 1-3

ctp. 72-73 [2].

Urenue: pabota ¢ tekcramu “Everything about fish as a food product” ctp. 6-7 [1]: mepeBox,

BOIIPOCHO-OTBCTHAA pa60Ta, KpaTKI/Iﬁ IIEpeCKas. Brimonnenue ynpa>1<HeHI/H71 Ha OCHOBC TCKCTAa:

ynp. 2-7 ctp. 8-10 [1].

[Tucbmo: BeINIONIHEHHUE NiepeBoa, ynp. 8 ctp. 10-11 [1].

CamocrosTelbHas pa60Ta 1104 PYKOBOJACTBOM IIPECNOAABATCIA (CPH) Tewma 1

[Ipumepsl 3ananmii:

1. BoimucaTth u BBIy4dTH cioBa-mipodeccuonansueie TepmuHbl o teme “Fish as food and
industrial material” (tekct “Everything about fish as a food product” ctp. 6-7 [1]).

2. BeimoaHuTh MUCbMEHHBIN TTepeBo TekcTa “Russian fish dishes” ctp. 80-81 [1].

3. Hamucats 3cce Ha temy “Fish as a food product in different countries” Ha ocHOBe

yop. 10 ctp 11 [1].

[IpakTrnueckue 3ansatus 7-12

Tema 2. Nutritional value of fish

doneTHka: 0TpadOTKa MPOU3HOIICHHSI JIGKCUKH 110 Teme, yrip. 1 cTp. 13-14 [1].
Jlexcuka: obuieynorpeOuTeabHast U CrielualbHas JIEKCUKa 1o Teme, ctp. 13 [1].
I'pammaruka: Grammar Review. Passive Voice. Boimonaenne ynpaxaenuit: ymnp. 4-6

ctp. 73-75 [2].

Urenne: pabora ¢ tekctamu “Fish calories and nutrition facts” crp. 11-13 [1]: mepeBon,

BOIIPOCHO-OTBETHAs pa60Ta, KpaTKI/Iﬁ nepeCKas. Brinonnenue ynpamHeHHﬁ Ha OCHOBC TCKCTa.

yop. 2-7 ctp. 14-16 [1].




IIucemo: BbIONIHEHUE TniepeBoda, ymp. 8 crp. 16-17 [1]; nuceMo-npuriameHue Ha
MEXIyHapOJAHYIO BBICTaBKY MUILEBBIX TEXHOJIOTUN U 000pynoBaHus, cTp. 22-26 [4].

CamocTosTenbHas paboTa noj pykoBojcTBoM npenonasatesns (CPIT) Tema 2

[Ipumepsl 3ananuii:

1. BoimucaTh 1 BEIyYUTH ClIOBa-NpoQeccruoHanbHble TepMUHEI o TeMe “Nutritional value of
fish” (Texct “Fish calories and nutrition facts” ctp. 11-13 [1]).

2. BoInmonHUTE NUCHbMEHHBIN nepeBo TekcTa “Salmon: nutrition facts and health benefits” ctp.
72-73 [1].

3. Hamucats acce Ha TeMy “Nutritional characteristics of fish” Ha ocnose ynp. 10 ctp. 17 [1].

[IpakTnueckue 3ansaTust 13-18

Tema 3. Primary processing of fish

doHeTHKa: 0TpabOTKa MPOU3HOIICHUS JIEKCUKH 110 TeMme, yrip. 1 ctp. 20 [1], ymp. 1 ctp. 26 [1].

Jlexcuka: oOieynoTpeOduTeNnbHas U CrielMaibHas JIEKCUKa 1o teme, ctp. 19 [1], ctp. 25-26 [1].

I'pammaruka: Grammar Review. The Infinitive. The Complex Object. Bemonuenue: ymp. 1-4
ctp. 78-80 [2].

Urenue: pabora ¢ tekctamu “Primary processing of fish” crp. 17-18 [1], “Fish processing
equipment” ctp. 24-25 [1]: mepeBo1, BOMPOCHO-OTBETHASI pab0oTa, KpAaTKUM mepeckas. BrimonHeHue
YIPaXHEHUH HA OCHOBE TeKcTa: ymp. 2-7 ctp. 20-23 [1], ynp. 2-7 ctp 27-29 [1].

[Tucbmo: BhITIONTHEHHUE TIepeBoa, yp. 8 cTp. 23 [1], ymp. 8 ctp. 29 [1].

CamocrodarenbHas paboTa noja pykoBoactsom npenogasarens (CPIT) Tema 3

[Ipumepsl 3anaHuii:

1. BeimucaTh ¥ BBIy4HTH CiIOBa-mipoheccHoHaibHble TepMuHBI 0 Teme “Fish processing”
(Texctrl “Primary processing of fish” ctp. 17-18 [1], “Fish processing equipment”
cTp. 24-25 [1]).

2. BeimonaHuTh MUCBMEHHBIN TTepeBo TekcTa “Hot smoking™ ctp. 80-81 [1].

3. Hamucatb acce Ha Temy “Fish processing equipment of the company where I had practical
training” Ha ocHoBe ymp. 10 cTp. 30 [1].

[Ipaktuueckue 3anstus 19-24
Tema 4. Methods of fish preservation
donetHka: 0TpabOTKa MPOU3HOIICHUSI JIGKCUKH 110 Teme, ymp. 1 ctp. 31 [1].
Jlexcuka: o01ieynoTpeOuTeNnpHas U crenuaibHas IeKcuka mno reme, crp. 33 [1].
I'pammatuka: Grammar Review. The Complex Subject. Bemmonuenue: ymp. 1-3 ctp. 83-84 [2].
UYrenue: pabdorta ¢ TekctoM “Ways of fish preservation” ctp. 30-31 [1]: nepeBoa, BonpocHo-
OTBEeTHAas paboTa, KpaTKUii epeckas3. BeimoiHeHne ynpa)KHEHH Ha OCHOBE TEKCTa: ymp. 2-7
ctp. 33-35 [1].
[Tucemo: BbIlONIHEHHE mepeBoaa, ymp. 8 crtp. 35-36 [1]; nmcemo-3aka3 CwIpbs [/
TEXHOJIOTHYECKOro 0bopynoBanus, ctp. 69-74 [4].
CamocrosTenbHas paboTa noj pykoojcTBoM npenonasatesns (CPIT) Tema 4
[Ipumepsl 3ananuii:
1. BeinucaTh U BBIyYUTh ClIOBa-podeccruoHanbHble TepMUHBbI 1o TeMe “Fish preservation
techniques” (Texct “Ways of fish preservation” ctp. 30-31 [1]).
2. BeimonuuTh MUcbMEeHHBIN TIepeBo TekcTa “Fish preserves” ctp. 74-75 [1].
3. IloarotoBuTh yCTHOE COOOIIEHHE C Mpe3eHTanueil Ha TeMy “Methods of fish preservation”
(omucaHue OAHOIO crocoba KOHCEPBUPOBAHUS PHIOBI Ha BHIOOP).

CPC no pazgeay 1
BbINnoJHUTS cileayiomme 3a1aHUsA U3 CAMOCTOSITeIbHOM padoThI:



. Bemonnuts ynp. 7 ctp. 74-75 [2], ynp. 7 ctp. 81-82 [2], ynp. 5-7 ctp. 80-82 [2].
. [ToAroTOBUTH yCTHBIC COOOIICHHS HA OCHOBE M3yUYEHHOTO MaTepHaa;

“Fish as a food product”

“Nutritional value of fish”

“Fish processing”

“Methods of fish preservation”.

N —

Pa3zoen 2

ITpakTnueckue 3ansaTus 1-6

Tema 5. Production of canned fish

donHeTHKa: 0TpabOTKa MPOU3ZHOILIECHUS JIEKCHKH 110 TeMme, yrp. 1 ctp. 47 [1].

Jlexcuka: obmeynoTpeOuTenpbHas U CHIeIMaIbHas JIEKCHUKa 1Mo TeMe, cTp. 46-47 [1].

I'pammaruka: Grammar Review. The Participle. Beimonnenue ynpaxsenuit: ynp. 4-6
ctp. 89-90 [2].

Yrenue: pabota ¢ rekcramu “Canned fish”, ctp. 46-47 [3], “Production of canned fish” ctp.
44-46 [1]: mepeBo/1, BOIPOCHO-OTBETHAsS paboTa, KpaTKUil mepeckas. BrinonHeHue ynpaxHeHUN Ha
OCHOBE TekcTa: ynp. 2-7 ctp. 47-50 [1].

[Tucemo: BeITIOTHEHUE TIepeBoa, yrp. 8 ctp. 50 [1].

[IpakTrnueckue 3anstus 7-12

Tema 6. Production of caviar

doneTnka: 0TpabOTKa MPOUZHOIICHUS JICKCUKH 110 Teme, ymp. 1 ctp. 53 [1].

Jlexcuka: obuieynorpeOuTenbHast U ClielMalibHas JIEKCUKaA 10 TeMe, ctp. 52 [1].

I'pammatuka: Grammar Review. The Participle. Beimonaenue ynpaxuenuii: yop. 1-3
ctp. 88-89 [2].

Urenue: paborta ¢ tekctamu “Types of salmon caviar” ctp. 75-76 [1], “Caviar production
technology” ctp. 50-52 [1]: nepeBoJ1, BOIIPOCHO-OTBETHAs paboTa, KpaTKUil epeckas. Brimonxnenue
yIpaXHEHUH Ha OCHOBE TeKcTa: ymp. 2-7 ctp. 53-55 [1].

IluceMo: BbIMONHEHWE niepeBofa, ymp. 8 crp 55-56 [1]; nuceMmo-pexnamanuss Ha
HEKayeCTBEHHbIN MPOAYKT MUTaHUs, cTp. 72-85 [4].

[IpaxkTnueckue 3ansatus 13-18

Tema 7. Fish culinary and semi-finished products

doneTnka: 0TpabOTKa MPOUZHOIICHUS JICKCUKH 110 Teme, ymp. 1 ctp. 40 [1].

Jlexcuka: obuieynorpeOuTenbHast U clielMabHas JIEKCUKa 1o Teme, ctp. 50, 52-54 [1].

I'pammaTuka: Grammar Review. The Gerund. Beimonnenue ynpaxuenuii: ynp. 1-4
ctp. 94-96 [2].

Urenwue: pabora ¢ Tekctamu “Fish products” ctp. 36-39 [1], “Fish fillet” ctp. 59-60 [3], “How
crab sticks are made” ctp. 76-77 [1]: mepeBoa, BOIPOCHO-OTBETHAsI paboTa, KpaTKUi Mepeckas.
BrinonHeHue ynpaxxHEeHUH HAa OCHOBE TeKCTa: ymp. 2-7 ctp. 40-43 [1].

ITuceMo: BbINIOJIHEHUE TIEPEBOAA, yIIp. & cTp. 43-44 [1].

IIpakTnueckue 3ansatus 19-24

Tema 8. Non-fish species of commercial importance

doHeTHKa: 0TpabOTKa MPOU3HOILIECHUS JIEKCUKH 110 TeMme, yrp. 1 ctp. 61 [1].

Jlexcuka: obmeynorpeduTenpHas U CHeIMaibHas JEKCHKa 1mo Teme, ctp. 60 [1].

I'pammatuka: Grammar Review. Modal verbs and Constructions. BeimonHeHne yrnpakHeHUH:
ymp. 1-7 ctp. 60-64 [1].

Urenue: pabora ¢ TekctoM “Non-fish seafood of commercial importance” ctp. 56-60 [1]:
NepEeBOJ], BOMPOCHO-OTBETHAsI paboTa, KpaTKui nepecka3. BolmonHeHne ynpaXHEHH Ha OCHOBE
TekcTa: ymp. 2-7 ctp. 61-64 [1].




[TucbMmo: BbITIONTHEHHUE NiepeBoIa, yrp 8§ cTp. 64 [1].

CPC no pazneny 2
BeinotHUTSE caenyromme 3a1aHusl U3 CAMOCTOATEIbHON padoThI:
1. Bemoanuts ymp. 7, 8 ctp. 90-91 [2], ynp. 5, 6 ctp. 96 [2], ynp. 11-14 cTp. 119-124 [2].
2. TloaroTOBUTH YCTHBIE COOOIIECHNS HA OCHOBE M3YUYEHHOTO MaTepHaia:
“Production of canned fish”
“Production of caviar”
“Fish culinary and semi-finished products” (description of one product)
“Non-fish seafood of commercial importance” (description of one representative).

S YuyeOHO-MeTOANYeCKOE 00ecTieyeHre I CAMOCTOSATeIbHOM PadoThl 00y4a0IINXCH

5.1 Bueayoumopnas camocmosamenvnas paboma

BueaynutopHas camocrosiTenbHas pabota oOydarolmuxcs MpU W3YyYeHMHM Kypca BKIIIOYAeT B
ce0st creayrole BUIbI padoT:

- mpopaboTKa (M3yueHue) MaTepraIoB JaOOPaTOPHBIX 3aHITHIA;

- YTeHUE U NepepadoTKa PeKOMEHIOBAHHON OCHOBHOMW M JIOTIOJIHUTEIBHOMN JINTEpaTyphl;

- TOJITOTOBKA K JJa0OPaTOPHBIM 3aHSTHSIM;

- IOUCK U MpopaboTKa MaTepuanoB U3 MIHTEpHET-pecypcoB, EPUOANIECKOM IeYaTu;

- BBITIOJTHEHUE JIOMAITHUX 3aJ[aHuid B ()OpMe TBOPUCCKUX 3a/IaHUH, TOKIIA/IOB;

- TIOATrOTOBKA K TEKYIIEMY U UTOTOBOMY (TIPOMEXYTOUYHAsl aTTECTalllsl) KOHTPOJIIO 3HAHUH 1O
JVICTIATUTAHE.

5.2 Konmponw

KonTponb ocBoenus quctumuinibl «IIpodeccnoHanbHblii aHTTUACKUAN S3BIK» TOPa3AesSeTCs
Ha TEKYITUH KOHTPOJb YCTIEBAEMOCTH M HTOTOBYIO aTTECTAIMIO 00YJAIOMUXCs (3a4ET C OIEHKOM).

Texymuid KOHTPOJb TO3BOJSET OIIEHMBATH CTEMEHb BOCHPUATHSA Y4eOHOTO MaTepuana H
MIPOBOJMTCS JUTSI OIEHKH PE3yJIbTATOB M3yUEHUS Pa3/IeiioB/TeM IUCIUIUIMHEL. TeKyIuid KOHTPOIh
MIPOBOAMUTCS KaK KOHTPOJb TEMATHUECKH (T10 UTOTAM W3YYCHHSI OTIPEACTCHHBIX TEM JUCIUILITUHBI) U
pYOSKHBI (KOHTPOJIb OIPEACICHHOTO pa3lielia WM HECKOJBKUX pa3JelioB TMepel TeM, Kak
MPUCTYIUTH K H3yUYEHUIO OUYEPETHOM YacTH yueOHOro MaTepuaa).

5.3 IHucomennvle 00K1a0bl (NUCBMEHHDBLE COOOULCHUSL)

[TucbMeHHBIN JOKIIA] — 3TO COOOIIEHHUE Ha ONPEICTICHHYIO TEMY B BUJIE KPATKOTO U3JI0KEHUS B
MUCbMEHHOM BHJIE COJIEp’KaHUSI W PE3YyJIbTAaTOB WHIUBUAYaIbHON yueOHO-UCCIIE0BATEIbCKOM
JIESATEIIBHOCTH.

Ogpopmnenue ookraoa

Jlokma ciaeTcs B e4aTHOM BHUJIE M 0(OPMIISETCS CIIELyIOIUM 00pa3oM:
mpudt — Times New Roman, Hauepranue o0srdHOE, pazmep (kerib) — 14 nr;
macmTad mpudra — 100%, naTepBaN MPUPTA — OOBIYHBIN;

BBIPaBHUBAHME — 110 INPUHE;
MEXKCTPOUYHBIN nHTEpBaI — 1,5;
pa3mepsl noJiei: mpasoe — 10 mm, neBoe — 30 MM, BepxHee U HUxKHEE — 20 MM

Jloknan BBIMIOJNHSETCS Ha OJHOM CTpaHule Jucta. lIpy HanmWcaHMM TEKCTa, COCTABICHHUH
TaOIHI U TPaHKOB, UCTIOIF30BAHUE MTOTICPKUBAHIN U BBIJICTICHUIA TEKCTA HE JIOITYCKACTCS.

Crpanuibl A0KIaga HyMepyroTcs apabckumu nudpaMud W BHU3Y mnocepeanHe. Hymepanus
CTpaHHUIl JOJKHA OBbITh CKBO3HOHM. [lepBoil cTpaHuuel sBiS€TCS TUTYJIbHBIA JIUCT, BTOPOM —
coaepxanue. Ha TUTYJIbHOM JIMCTE U COAEP)KaHUM HOMEP CTPAHMIIBI HE CTABUTCA.



Jlokya/i, BBIMOJHEHHBI HEOPEXXHO WM HE MOJHOCTHIO, BO3BpallaeTcss oOydaromiemycs: 6e3
npoBepku. PaboTa HaJl 3aMedaHUSIMU BBITIOJHSAETCS Ha JTUCTAX JOKIAaa.

Jloknaz 1oyKeH ObITh MOAMKUCAH 00yYaIOIIUMCS C YKa3aHHEM JaThl BBITIOTHEHHUS.

Jloknaz caaetcs MpernojaBaTeio Ha MPOBEPKY B YCTAaHOBJIEHHBIE CPOKU U 3aIIMIIACTCS 10
WUTOTOBOTO KOHTPOJISI 3HaHMM mo aucuuiuivHe. [locne mpoBepKH M 3alllUThl JOKJIAA BU3UPYETCS
npenoaaBaTesieM.

Tembl 10K12/10B:

Chemical composition of fish
Nutritional value of fish

Fish: to eat or not to eat?

Popular fish products

Kamchatka’s seafood

Fish preservation

Processing of fish

Canned fish

. Food additives used in fish canning industry
0 New technologies in fishing industry

SO RN LA WN

6 DOoHJ OLEHOYHBIX CPEACTB JJIA NMPOMEKYTOYHOH AaTTECTAUM O0y4AaKIIMXCH IO
AMCUMILIMHE

@oH/1 OIICHOYHBIX CPEICTB JUIsl MPOMEXYTOUHOM aTTeCcTalMy 00y4JaroIMXCs 0 JUCIUIUIMHE
«IIpodeccronanbHbIl aHTIMICKUM SI3BIK» TMPEACTaBIeH B MPUIOKEHUH K paboueil mporpamme
JUCLUIUIMHBI U BKJIIOYAET B ceO:

- OIIMCaHWE NOKAa3aTesIed U KPUTEPHUEB OLICHUBAHUS KOMIIETCHIIMM HA Pa3IUYHBIX JTalax UX
(dbopMHpOBaHUs, ONMUCAHUS UX IIIKAJ OLCHUBAHUS;

-MaTepHualibl, HeOOXOAUMbIE ISl OLIEHKH 3HAaHUN, YMEHHH, HaBBIKOB, XapaKTepU3YIOILIUE
sTarsl HOPMUPOBAHHS KOMIIETEHIIMH B pOIlecce OCBOCHUS 00pa3oBaTeIbHOM MPOrpaMMBbl;

-METOJINYECKHE MaTEPHUAIIbI, ONPEICISIOIME MPOLEeAypbl OLICHWBAHUS 3HAHUM, yYMEHHH,
HaBBIKOB, XapaKTEPU3YIOIIHNX 3Talbl (POPMUPOBAHUS KOMITETCHIIUH.

Bonpochl H”TOroBOro KOHTPOJIsi 3HAHUH 10 AUCHMILIMHE pa3aena 1 (3ader, S cemecTp)
I. Ilepevyenb 001MX TeM, BBIHOCUMbIX HA 3a4eT:

1. Fish as food and industrial material

2. Nutritional value of fish

3. Primary processing of fish

4. Methods of fish preservation
I1. Beimosinenue TectupoBanus. [Ipumepsl TectoB npeacrasieHsl B POC.

Bonpockl H”TOroBOro KOHTPOJIS 3HAHUI N0 IUCHUILIHHE pa3aesia 2 (3a4eT ¢ OLeHKOM,
6 cemecTp)

I. Ilepevyenb 001MX TeM, BBIHOCUMBIX Ha (1H( ¢ epeHIINPOBAHHDbIN) 3a4eT:
1. Production of canned fish
2. Production of caviar
3. Fish culinary and semi-finished products
4. Non-fish species of commercial importance
I1. Beinosinenne TrectupoBanus. [Ipumeps! TectoB npeacrasiensl B POC.

7 PexomeHayemasi Jiuteparypa

7.1 Ocnoenaa numepamypa



1. Iosapnuyvina, T. C. llpodeccuoHaNbHbIM aHTIUHCKUNA S3bIK : COOPHUK TEKCTOB M
yOpaXHEeHU [uisi oOydaromuxcsi mo HampaBieHHio noArotoBku 19.03.03 «IIpoaykTel nutaHus
xuBoTHOro npoucxoxaenus» / T. C. IloBapHuisina. — [TerponasnoBck-Kamuatckuii : Kamuatl TV,
2025. - 87 c.

7.2. /lonoanumenvnasn aumepamypa

2. Kosanux, JI. /1. English Grammar. Reference and Practice : yue6. moco6ue / JI. JI. KoBanuk. —
Marnuropropek : Mal'K umenn M. U. I'munku, 2019. — 132 c. — Tekcr : anexktponHslii // Jlaus :
aNeKTpOHHO-O0ubMHoTeunas cucrema. — URL: https://e.lanbook.com/book/164896 (naTta oOpamienus:
30.04.2026). — Pexum goctyna: uist aBTOPHU3. MOJTH30BaTEICH.

3. Cuvimkuna, JI. M. AHrnuickuil ans texHosoros : yue6. mocobue / JI. M. CHbITKHHA. —
[TerponasnoBck-Kamuarckuit: Kamuatl TV, 2014. — 141 c. (20 7k3.)

4. Tyapmenckas, A. B. JlenoBoe mUCbMO Ha aHTTUHCKOM s3bIKe : ydeOHoe mocodue / A. B.
Tyapmenckas. — Pa3ans : PI'Y umenu C. A. Ecennna, 2019. — 92 c. — ISBN 978-5-906987-86-0. —
Texkct:  snekTpoHHb /  JlaHb  :  2neKTpoHHO-OmOmMoTeunas  cucrema. —  URL:
https://e.lanbook.com/book/164561 (nata oOpamenus: 30.04.2026). — Pexxum nocTyma: s aBTOpU3.
I0JIB30BATENIEH.

7.3. Memoouueckue ykazanus no oucyuniune

4. llvaxoesa, H.I1. IIpodeccnoHaIbHBIN aHTTTUHCKUN S3BIK: METOINYECKUE YKA3aHUS U 3aJaHuUs
K BBITIOTHEHUIO KOHTPOJBHBIX paboT mo auciuruinie «[IpodeccrnonanbHbIi aHTTHICKHHA S3BIK» AJIs
CTYJAEHTOB  HampaBiieHHss  noarotoBku  260200.62  «IIpomykTel  OUTaHWS  KUBOTHOTO
npoucxXoXaeHus» 3aouHoit (opmel oOyuyenus / H.IL. [IpskoBa. — IlerponaBnoBck-KamuaTckmii:
KamuarI'TV, 2014. — 34 c. — (On. Bepcus)

8 llepeyens pecypcoB HHGPOPMALIMOHHO-TEJIEKOMMYHUKAUMOHHOM ceTH « AHTEepHET»

1. DnexkrponHo-6MOMMOTEUHAs cucTeMa «eLibrary: [DnexTponHslii pecypc]. Pexum goctyna:
http://www.elibrary.ru

2. DnekTpoHHO-0MOMMoTeyHast cucteMa «Jlauby»: [DnexTpoHHsbIH pecypc]. Pexum goctyna:
http://e.lanbook.com/

3. DnextponHas Oubnnoreka  GrebennikOn:  [OnexTponHblii  pecypc].  Pexum
noctyra:http://grebennikon.ru/

9 MeToauvecKue YKa3aHUs Il 00y4al0IMXCH 110 OCBOCHUIO JUCUMILIIHHbI

MeTtonuka npenogaBaHusl JaHHOW AMCHMIUIMHBI IPEIIOoJaraeT MpoOBeIeHNEe NMPAKTUYECKUX
3aHSATUH, TPYNIOBBIX U WHAMBHIYaTbHBIX KOHCYJBTAIM MO OTIAEIBbHBIM (HaubOosiee CIO0XHBIM)
cienupuIecKuM  TpodJeMaM JUCHUIUTHHBL  [IpemycMoTpeHa caMmocTosiTelbHas  paboTa
00yUaronMxcs, a TaKXKe MPOX0XKIEHUE aTTECTALMOHHBIX UCTIBITAHUNA IPOMEKYTOUHOM aTTeCTalnu.

Llenpto mpoBeAeHMS] NPAKTUUYECKUX 3aHSATUN SBISETCS Pa3BUTHE S3BIKOBBIX HABBIKOB
00y4aronIMXCcs, MOJyYeHHBIX UMU KaK B X0/ U3YUYCHHUS JUCHUIUIMHBI, TAaK U CAMOCTOSTENIBHO.

BueayautopHas camoctosiTenbHas paboTa o0yuaronierocs npu M3y4eHUH Kypca BKIIOYaeT B
ce0s BUIBI paboT, MpecTaBIeHHbIE B I1. 5.1 naHHOI pabouel mporpamMmsl.

OcHoBHasi 7071l CaMOCTOSITENIbHOM PadOThl 00yYaroUUXCsl MPUXOAUTCS HAa TMOJATOTOBKY K
IIPAKTUYECKUM 3aHSTHSIM, TEMaTHKa KOTOPBIX IIOJHOCTBIO OXBAaThIBAET COJEp)KAaHUE Kypca.
CamocTodaTenpHass paboTa IO MOATOTOBKE K MPAKTHUYECKUM 3aHATUSAM 1O JUCHUIUIMHE
«IIpodeccuoHanbHbI  aHTIAMMCKUIA S3BIK» TMpeArnoyiaraeT yMeHHe paboTaTh C MEPBHUYHOU
uH(popManme.

10 KypcoBoii npoexT (padora)


http://grebennikon.ru/
http://e.lanbook.com/

BrimonHeHne KypcoBoro mpoekTa (paboThl) He IPEeIyCMOTPEHO YUYEOHBIM TIIAHOM.

11 IlepeyeHr MHGPOPMALMOHHBIX TEXHOJOTHH, MCIOJBb3YyeMbIX MNPH OCYLIECTBJICHHHU
o0pa3oBaTe/IbHOIO0 mpouecca MO JAUCHMILIMHE, BKJIOYasi IMepedyeHb IPOrpaMMHOIO
olecrieyeHnst 1 HHPOPMALMOHHO-CIIPABOYHBIX CHCTEM

11.1 Ilepeuenv UHBOPMAUUOHHBIX MEXHOO02UIL, UCHOJIB3YEMbIX HNPU OCYULECHIGICHUU
obpazoeamenvHo20 npoyecca
- JJIGKTPOHHBIE 00pa3oBaTebHbIE PECYpChl, MpEACTaBIEHHBbIE B M. § JaHHOW paboueit
IPOrpaMMBl;
- HHTepaKTUBHOE OOlIeHHe C OOydyalolMMHUCS U  KOHCYJIBTHPOBAHUE IOCPEACTBOM
3JIEKTPOHHOM MOYTHI;
- pabora c obyuarouumucs B SUOC ®I'BOY BO «Kamuatl TY».

11.2 Ilepeuenv npocpammunozo obecneuenus, UCNOIb3YEMO20 NPU OCYULECHIETICHUU

obpazoeamenvnozo npoyecca

HpI/I OCBOCHHU OUCHUILIMHBI UCITOJIB3YCTCA JIMICH3MOHHOC ITPOrpaMMHOC o0OecrieyeHue:

- ormepanuoHHble cucteMbl Astra Linux (Win uHas onepalyioHHas CUCTeMa, BKJIIOUYEHHAs B
peecTp OTEYECTBEHHOI'O ITPOrpaMMHOT0 00eCTIeueHNUs );

- KOMIUIEKT o¢ucHbIX nporpamm P-7 Ocduc (B cocTaBe TEKCTOBOIO MPOLIECCOPa, MPOTrpaMMbl
paboTBl C DIEKTPOHHBIMH TaOJIMIAMH, TMPOTPAMMHBIE CpPEACTBAa PENAKTUPOBAHHS U
JEMOHCTpPALIUU MTPE3CHTALIHI);

- IporpaMMa IIPOBEPKHU TEKCTOB Ha IIPEAMET 3aUMCTBOBAHUS «AHTUILIATHATY.

11.3 Ilepeuens unghopmayuoHHO-CRPABOYHBIX CUCHIEM
- cripaBOYHO-TIpaBoBas cucreMa ['apanT http://www.garant.ru/online

12 MaTepuajibHO-TeXHUYeCKOe o0ecnedeHne JUCHUIIHUHBI

- 7Sl IPOBEJICHUS TPAKTUUYECKUX 3aHSATUH, TPYIIOBBIX U WHANBUAYAIbHBIX KOHCYJBTAIIUH,
TEKYIIEro KOHTPOJIS ¥ MPOMEXYTOYHOM aTTEeCTAIllMU IpeTycMOTpeHa yaeOHas ayautopus Ne 7-202 ¢
KOMILIEKTOM Yy4eOHOH Mebenu Ha 18 MOCaJouHBIX MECT; B ayAUTOPUU HMEETCS CIPaBOYHO-
MHGOPMALMOHHBIA W JUAAKTHYECKUN pa3JaTOUYHBbIA Marepual (TeKCThl, JEKCHYEeCKHEe KapTOYKH,
rpaMMaTHUYECKHE 3a/1aHus, TIAKATHI);

- JUIsl CAMOCTOSATEIbHON pabOThI 00YUaIOUINXCS TPELyCMOTPEHBI Ay TUTOPUH:

1) Ne 6-214, o6opynoBaHHasi 2 KOMIBIOTEPAMH C IOCTYIIOM K ceTH «MIHTEpHET», 3JIeKTPOHHBIM
OubIMoTeKaM, IEKTPOHHOU MH(GOPMAIIMOHHO-00pa30BaTEILHOMN Cpeie OpraHUu3aINK, KOMIUIEKTOM
yueOHOoIl Mebenu Ha 8 OCaT0YHbIX MECT;

2) Ne 6-314, o6opynoBanHas 1 KOMIBIOTEPOM C JIOCTYTIOM K ceTH «VIHTepHET, FJIeKTPOHHBIM
O6ubsmoTeKaM, EKTPOHHON MHPOPMALMOHHO-00pa30BaTEILHON CpeJie OpraHu3aH, KOMIUIEKTOM
y4eOHOM MeOen Ha 8 TTOCaIOYHBIX MECT.



