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1. MACIIOPT ®OHZIA OHEHOYHbIX CPEACTB

1.1.061acTh npuMeHeHNns (POHIA OLICHOYHBIX CPE/ICTB.
@OHJ OLICHOYHBIX CPEACTB IPEIHA3HAYEH I OLEHKH Pe3yJbTaTOB OCBOCHHS IIPOIPaMMBI
yueOHOM quctuIuMHbl «IHOCTpaHHBIH A3BIK B IPO(PECCHOHATBHOMN IS TETLHOCTH.
dopMa aTTecTallUU —
I[I/IQXDEPEHLII/IPOBAHHBHZ 3AYET B I, II, 1ll, VI, V, VI cemectpax (B COOTBETCTBHH C
y4eOHBIM IUTAHOM IT0 crieruaabHocTH 35.02.10)
®opma npoBeeHUS ATTECTALUMA —
BelnosHeHNE NPAaKTUYECKUX 3aJaHUN Ha 3HAHUE TPAMMATHKH, JIEKCUKM M ITPOU3HOLICHHS
MHOCTPAHHOTIO S3bIKa.
KoHTpoJIb 1 O01eHKa pe3yJIbTaTOB OCBOCHUS TUCLUUIUIMHBI OCYLIECTBIIAETCS MPENOIaBaTeIeM B
IIpOLIECCE IPOBEJIEHUS MPAKTUYECKUX 3aHATUH, TECTUPOBAaHUS, a TAaKXKE BbINOJIHEHUS
00yYaroIMMUCs MHIUBUYAJIbHBIX U IPYNIOBBIX 334aHUH.

Pe3yabTaThl 00y4eHHs1 Kpurepuu oneHku MeToabl OLIEHKH

JoJzkeH ymeTh:

- oOmarbcst (YCTHO UM | - yHnoTpeOJeHHE pPa3rOBOPHBIX

IMCbMEHHO) Ha UHOCTPAaHHOM | (hopmy (xuuie) B | —  yCTHBI KOHTPOJIB;

S3bIKE HA IPOPECCHOHATIBHBIE | KOMMYHHMKATHBHBIX —  TeKymwii KOHTPOE;

¥ TIOBCEIHEBHBIE TEMBI, CHUTYaIHSIX; . NpAKTHYECKHE 3aTAHHS
- COCTABIICHME  CBA3AHHOTO | ;1 haGore c
TEKCTa € MCMOMNB3OBAHMEM | yyihonvarmei,
KJIFOUEBBIX CJIOB Ha OBITOBBIE U IOKYMEHTAMH,
npodeccCHOHaIbHbBIE TEMBL; THTEPATYPO;
- TPEACTABNCHME  YCTHOTO | _ oo scee,
COOOIIECHHS Ha 33JaHHYIO TEMY
© HpeBAPHTEbHOT TBOpUYECKHE 3aJaHus,
IOJITOTOBKOKA ), pegeparsI.

- BOCIPOM3BEJCHHE KPAaTKOTO
WIM TOAPOOHOrO Iepeckasa

— TIIEpEBOJUTH (co | MpOCITyIIaHHOTO WITH
CJIOBapeM) WHOCTpaHHbIC | MPOYMTAHHOIO TEKCTA.

TEKCThl NPOoQeCcCCHOHATBHON

HaIpPaBJIEHHOCTH; - HaxOXIEHHE cCJIoBa B

MHOCTPAHHO-PYCCKOM CIIOBapE,

- KOHTPOJIb nepeBojia
BBI6I/Ipa$I HYXHOC 3HA4YCHHUC

TCKCTOB 06IueHaquor0 u

CIJIOBA;
’ Mpo(UIBLHOTO XapaKTepa;
- aZIcKBaTHast nepenada .
- KOHTpOJIb YIPA)KHEHUM
— COlepXKaHUsl  MEPEBOJIUMOIO
CaMOCTOATCILHO s1ep PEBOII Ha  cIoBooOpasoBaHue,
TEKCTa B TBETCTBUU
COBEPIIEHCTBOBATL YCTHYIO H | TEKC COOTBETC Y CIIOBOCIIOKEHHE,
HOpMaMu KOT'
MHCBMEHHYIO PE'ib, IOTIONHATE opMa pycckoro KOHBEPCHH.
CJ'IOBapHBII/I 3amnac, J'II/ITepaTypHOFO SA3bIKA.
- CAMOCTOSITEJILHOE OBJIAJICHHE
JAEMOHCTPUPOBATh o —  NpaKTHYecKHue
CIIOCOOHOCTh  TOBOPHUTH  Ha | IPOAYKTHBHBIMU JICKCHKO- 3a/TAHNS;
IrPAMMaTH4YE€CKUMH HaBbIKAMH .
A3bIKE,  HCIOIB3yeMOM B | TP | _ rexymmii KOHTPOI,
JIEIIOBOM 00IIeHNH, W | pPa3rOBOpHBIMH (hopMyTaMH U KOHTpOITE
NOHUMAaTh €ro Ha Tpedyemom | KJIHIIC, OTpaXXarolNMH1 BBICKA3EIBAHIH o
pabouem yposHe; cnetpiicy ooutes " MIPEUIOKEHHOHN TEME;
HeoOXoauMoO#Wl i1 oOMeHa pen _ ’
undopMarmeit o | — YCTHBIH KOHTPOIIb.

panuoteneOHHOMN CBSI3M;




- pa3BUTHE YMEHHs ITyOIMYHO
BBICTYIATh C IIOATOTOBICHHBIM

COOOIIIEHUEM;

- COCTaBJIECHHE M 3aIHCh
KpaTKoro  IUlaHa  TEKCTa,
o3arjaBjMBaHHE €ro 4YacTw,
COCTaBJICHHE BOMPOCOB K
[IPOYUTAHHOMY

- HaITMCaHME JEIOBOI0 IUCHEMA,
3asIBJICHUS, 3aIl0JIHEHHE
AHKCTHI.

JlozkeH 3HATD:
- nexkcuueckuit (1200 -

1400 nexcuyecKux eIUHUIl) U
IrpaMMaTUYCCKH ~ MHUHUMYM,
HEOOXOJUMBIA JUISI YTCHHS H
nepeBoga  (co  cioBapeM)
WHOCTPaHHBIX TEKCTOB
npoeCCUOHATBLHON
HAIPABIICHHOCTH;

- OBJIQJICHUE JIEKCUYECKUMHU U
(bpazeonornyeckuMu
SIBJICHUSIMH,  XapaKTEePHBIMH
JUISl TEXHUYECKUX TEKCTOB;

- BBIOOp HYXHOTO 3HAYEHUS

CcJIOBa u3 cepuu,
MPEJCTaBICHHBIX B CIIOBApE;

- paciiipeHue
MOTEHIMAJIBFHOTO CJIOBapsi 3a
CUeT KOHBEPCHUH, a TaKKe
CHUCTEMaTHU3aIU croco0oB
CIIOBOOOPA30BaHMUS,

- paciimpenue obbema
PELEenTUBHOTO cIoBaps
o0ydJaronuxcsi.

- BKIIOYEHHE B aKTHUBHBIN
CIIOBaph yaanuxcs
o0111eHayYHOH,
TEPMHUHOJIOTUYECKOU 51
npo¢eccuoHabHO-

HaIlpaBJICHHOM JICKCUKH.

- pacHIMpeHHe TEeXHUYECKOIro
Kpyro3opa oOydJaromuxcs, ux
npodecCuoHaNIbHON
MH(GOPMHUPOBAHHOCTHU M 001IIEeH
APy NI,

- IOTPeOHOCTH MPAKTUUYECKOTO
WCTIOJIh30BaHUSI HHOCTPAHHOTO
sI3pIKa B OyayImiei
npodecCuoHATBHON
JeSITeIbHOCTH.

- KOHTPOJIbHO-
TPEHUPOBOYHBIE
YIOPaKHEHHUS]  OBJIAJICHUS
JIEKCUYECKUMU
CIUMHULIAMU.

- KOHTPOJIBHO-
TPEHUPOBOYHBIE
YIOPAKHEHUS  OBJIAJCHUSA
JIEKCHYECKUMHU
eAMHULAMU;

- TEeKyLIuH,
MHCbMEHHBI  KOHTPOJIb
BBICKA3bIBaThCS o
JTaHHOU cdepe oOIIeHus B
MOHOJIOTHYECKON 31
JAATIOTUYECKON PEYH.

YCTHBIM U

2. OLIEHKA OCBOEHHWS YMEHU U 3HAHUH 10 JUCLHUTIJIMHE
2.1. Matepuaisl TEKyIIero KOHTPOJIS

TCKYH_IHﬁ KOHTPOJIb TTPOBOAUTCA B TCUCHUC BCCTO IICpHOOA O6quHI/I${, B 3aBHUCHUMOCTU OT

n3ydaemMon  Tembl.  Tekymmil

KOHTPOJIb ~ NpeaycMaTpuBaeT

VHJMBUyaJIbHBIX U TPYIIIOBBIX 3aJaHUMN:
e  VCTHBIN ONPOC MO U3YUYEHHBIM JEKCUYECKUM €IMHULIAM (TeMa, pa3zien);
e BEINOJIHEHHE IPAMMATHYECKUX U JIEKCUKO-TPAMMATUYECKUX KOMIUIEKCHBIX 3a/1aHUM;

CIEIyIOIIME  BapUAHTHI



e TecrupoBanue (Tema, pazaen)

e VYCTHOE MOHOJIOTHYECKOE BBICTYIUIEHUE 00y4JaroUuxcs (Tema);

e VYCTHOE JUaOTMYECKOE BBICTYIICHHE 00yJaroImuxcs (TemMa);

e VYCTHBII TepeBOJ TEKCTa C HMHOCTPAHHOIO S3bIKA HA PYCCKHU/PycCKOro Ha
MHOCTPAHHBIN SA3bIK HA IIPAKTUUYECKOM 3aHATUH (TEMA);

e [IuChbMEHHBIN MEPEBOJ] TEKCTa C WHOCTPAHHOTO S3bIKA HA PYCCKUI/pycCKOro Ha
MHOCTPAHHBIN SI3bIK HA MPAKTHYCCKOM 3aHATHH/B KAY€CTBE CAMOCTOSITEILHOI paboThI
(Tema).

Ilo Temam npenoaaBarcjicM IMpEeaAYCMOTPCHbBI CBOU BapUAHTBI MNPOBCACHUA TCKYIICTO

KOHTPOJIS:
Homep n
Pe3yabTaThl 00y4ueHUs1 (0CBOEHHBIE
HAaMMEHOBaHHE MeToabl 1eMOHCTPAIMHI
TeMbI KOMITETEHI[HH)

Tema 1.1. 3BykoBoit
CTPOW aHIJIMICKOIO
A3bIKa

VYcTHOE YTeHUE TEKCTA Ha
MIPOU3BOJIBHYIO TEMATUKY IS
OILICHHUBAHUA HpOI/ISHOHICHI/Iﬂ

OK 02. Ocy1iecTBasTh MTOUCK, aHATU3
Y MHTEPIIPETALNI0 HHPOpMAIUH,
HEOOXOIUMOM TS BHITIOJTHEHUS 33124

Tema 2.1.
3HaKOMCTBO.
BrenrHocts u
XapaxTep.

KOMILIEKCHBIX 33JIaHUN;
VYcTHBIN onpoC IO U3yUYEHHBIM
JIEKCUYECKUM €MHULAM;
YCcTHOE MOHOJIOTHYECKOE
BBICTYIUUICHHE 00YJarOIIUXCS;
YcTHBIN EepeBo TEKCTA C
WHOCTPAHHOTO SI3bIKa Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN A3BIK Ha
MPaKTUYECKOM 3aHSITHU

Tema 2.2. CeMpbs.
Bospacr.
HammmonanbsHOCTE.

Jlom.

Brinonnenue
rpaMMaTHYECKUX U JIEKCUKO-
rpaMMaTHYECKUX
KOMIIIEKCHBIX 3aJaHHI;
YcTHOE MOHOJIOTHYECKOE
BBICTYTUICHHE 00YYaIOIINUXCS;
VY CTHBIN IEPEBOJI TEKCTA €
WHOCTPAHHOTO SI3bIKA Ha
pyccKuit/pycckoro Ha

00y4Jarmuxcs npodecCHOHANBHOM e TeNIbHOCTH
OK 03. IlnanupoBats u
pean30BbIBaTh COOCTBEHHOE
npodeccuoHanbHOE U TMYHOCTHOE
Brinosinenue DasBHine
Tema 1.2. OK 04. PaboTaTh B KOJUICKTUBE U
. rpaMMaTHYECKHUX U JIEGKCHKO-
['pammaTrueckuii KoMaH e, YP(HEeKTHBHO
. . rpaMMaTHYECKUX .
CTPOM aHTJIIHICKOTO . B3aUMO/ICMCTBOBATH C KOJJIETaMH,
KOMIUIEKCHBIX 3aJaHHIA;
A3BIKA. TecTHDOBAHNE PYKOBOJICTBOM, KIIHEHTaMHU
P ) OK 10. ITons30BatbCst
poeCCHOHAIBHON JJOKYMEHTAITUEH
Ha TOCYJapCTBEHHOM M MHOCTPAHHOM
SI3BIKAX
Brinosninenue
OK 02. OcyuiecTBasTh MOUCK, aHATU3
rpaMMaTHYECKHUX U JIEKCHKO-
Y MHTEpIpETaLHI0 HH(HOPMAIIIH,
rpaMMaTHYECKUX

HE0O0X0IMMOM /7151 BBIITOJTHEHUS 3a7a4
PO eCCHOHAIIBHON JeATETHHOCTH
OK 03. IImanupoBars n
pean30BbIBaTH COOCTBEHHOE
npodecCuOHaIbHOE U TMYHOCTHOE
pa3BUTHE

OK 04. PaboTaTh B KOJIJICKTUBE U
KoMaHjie, 3 (HEKTUBHO
B3aMMOJICHICTBOBATH C KOJIJIETaMH,
PYKOBOJICTBOM, KIIHEHTaMHU

OK 06. IIposBasTh rpaskJaHCKO-
MaTPUOTUIECKYIO TIO3UIIHIO,
JEMOHCTPUPOBATh OCO3HAHHOE
MIOBEJICHHE HA OCHOBE TPAJUITMOHHBIX
00111e4eTOBEYECKUX [IEHHOCTEH,
MPUMEHSTH CTAaHIAPTHI
AHTUKOPPYILIHOHHOTO MOBEICHUS
OK 10. ITons30BarbCs
npodecCHOHATBHON TOKyMEHTaluel




WHOCTPAHHBIN SA3BIK Ha
IIPAKTUYECKOM 3aHATUU

Ha roCyiapCTBCHHOM U HHOCTPAaHHOM
SA3bIKax

Tema 2.3.
IToBcenueBHBIE
0053aHHOCTH.
Pexxum nas. Xo00wu.

Brimonnenue
rpaMMaTHYEeCKUX U JIEKCUKO-
rpaMMaTUYECKUX
KOMIIIEKCHBIX 3aJjaHUIA;

Y CcTHOE MOHOJIOTHYECKOE
BBICTYTIJICHHE 00YYarOIInXCs;
Y CTHBIN epeBo TEKCTA C
MHOCTPAHHOTO SI3bIKA Ha
pyCCKuit/pyccKoro Ha
WHOCTPAHHBIN SA3BIK HA
MPAKTUYECKOM 3aHITUHU

OK 02. Ocy1iecTBasTh MOUCK, aHATU3
Y MHTEPIIPETAUI0 HHPOpMAIUH,
HEOOXOIMMOM 151 BBITOTHEHUS 3a7a4
poeCCUOHATIBHOM I TEITLHOCTH
OK 03. IlnanupoBars u
peanr30BbIBaTh COOCTBEHHOE
npodeCcCHOHATBPHOE U TMYHOCTHOE
pa3BUTHE

OK 04. PaboTaTh B KOJIJICKTUBE U
KoMaHie, 3 HEKTUBHO
B3aMMO/JICHICTBOBATH C KOJIJIETAMH,
PYKOBOJICTBOM, KJIMEHTAMHU

Tema 2.4.
Pocculickas
®denepanus.
I'opona Poccun.

Brinosninenue
rpaMMaTHYECKHUX U JIEKCUKO-
IrpaMMaTHYECKUX
KOMIIIEKCHBIX 3aJJaHHI;
YcTHOE MOHOJIOTHYECKOE
BBICTYIIJICHHE 00YYarOIINXCs;
VY cTHBIN IEpEeBOJT TEKCTA C
MHOCTPAHHOI'O f3bIKA Ha
PYCCKHIA/pycCcKOro Ha
WHOCTPAHHBIN SA3BIK HA
MPaKTUYECKOM 3aHSITHU;
IInceMeHHBIN ITEpEeBO/] TEKCTA
C MHOCTPAHHOTO S3bIKa Ha
pycckuit/pycckoro Ha
MHOCTPAHHBIN A3BIK Ha
NPaKTHYECKOM 3aHSATHH/B
KAaueCTBE CAMOCTOSTEIbHOU
paboThI

OK 02. Ocy1iecTBasiTh TOUCK, aHATU3
U MHTEpIIpeTalnto nHpopmanuu,
HEOOXOIUMOM s BHITIOJTHEHUS 337124
npodecCHOHANBHOM e TENIbHOCTH
OK 03. Ilnanuposats u
pean30BbIBaTh COOCTBEHHOE
npodeccuoHanbHOE U TMYHOCTHOE
pa3BuUTHE

OK 04. PaboTaTh B KOJIJICKTUBE U
KoMaH1ie, 3 (HEKTUBHO
B3aMMO/JICHICTBOBATH C KOJIJIETAMH,
PYKOBOJCTBOM, KITUEHTAMH

OK 06. ITposBAsTH rpaskJaHCKO-
MaTPUOTHYECKYIO MO3HUIIHIO,
JIEMOHCTPUPOBATH OCO3HAHHOE
MOBE/ICHNE Ha OCHOBE TPAJAUIIMOHHBIX
00IIeYeIIOBEYSCKUX IIEHHOCTEH,
MPUMEHSITh CTaHAAPTHI
AHTHKOPPYIIIHOHHOTO TIOBEICHUS
OK 10. ITons30BatbCst
npodeccuoHaNbHON TOKyMEHTaluen
Ha TOCYJapCTBEHHOM M MHOCTPAHHOM
SI3BIKAX

Tema 2.5. Ctpanbl
M3yYaeMOoro S3bIKa.
BenukoOpuranusi.
CHIA.

Brimonnenue
rpaMMaTHYECKUX U JICKCUKO-
rpaMMaTHYECKUX
KOMIIIEKCHBIX 3aJaHHI;
YCcTHOE MOHOJIOTHYECKOE
BBICTYIUUICHHE 00y4aroIIuXCs;
YCTHBIN NEPEBO TEKCTA C
WHOCTPAHHOTO SI3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN A3BIK Ha
MPaKTUYECKOM 3aHSITHH;
[TrucbMeHHBIN IEPEBO TEKCTA
C UHOCTPAHHOTIO f3bIKa Ha
pycCKuit/pycckoro Ha
WHOCTPAHHBIN SA3BIK HA

OK 02. OcyiecTBisTh MOUCK, aHATIN3
¥ MHTEPIIpEeTaluio HHpOpMaIu,
HEOOXOIMMOM JJIs1 BBITTOTHEHUS 33724
npodecCHOHATBHOMN 1 TETbHOCTH
OK 03. IlitannpoBats n
peann30BbIBaTh COOCTBEHHOE
npodeccuoHanbHOE U TMYHOCTHOE
pa3BuUTHE

OK 04. PaboTaTh B KOJIJICKTHUBE U
KoMaH[e, 3pHEKTUBHO
B3aWMOJICHCTBOBATH C KOJIJICTAMH,
PYKOBOJICTBOM, KIIMEHTaMHU

OK 10. ITonp30BaTecs
npodecCHOHATBHON TOKyMEHTaluen




NPaKTHYECKOM 3aHSATHU/B
Ka4eCTBE CAMOCTOATEIILHON
paboThI

Tema 2.6.
3HaKOMCTBO C
TOPOJIOM.

Brinonnenue
rpaMMaTHYEeCKUX U JIEKCUKO-
IrpaMMaTHYECKUX
KOMIIIEKCHBIX 3aJaHUIA;
YCTHBINM ONpOC 10 U3YYEHHBIM
JIEKCUYECKUM €IMHUIAM;
YcTHOE nHanoruyeckoe
BBICTYTIJICHHE 00YYarOIInXCs;
YcTHBIN epeBoj] TEKCTa C
MHOCTPAHHOTO SI3bIKA Ha
PYCCKHIA/pycCcKOro Ha
WHOCTPAHHBIN SA3BIK HA
MIPAKTUYECKOM 3aHSITHH;

Ha roCyiapCTBCHHOM U HHOCTPAaHHOM
A3bIKax

Tewma 2.7. Ilokynku.
Haspanus
Mara3uHoOB U UX
OTJIEJIOB.

Beinonnenue
IrPaMMaTHYECKUX U JIEKCHKO-
IrpaMMaTHYECKUX
KOMILIEKCHBIX 33JIaHUN;
VYcTHBIN onpoc TI0 U3yUYEHHBIM
JIEKCUYECKUM €IMHULAM;
YcTHOE nranornyeckoe
BBICTYIUICHHE 00YYarOIIUXCS;
VY CTHBIN IEPEBOJT TEKCTA €
MHOCTPAHHOTO SI3bIKA Ha
pycckuit/pycckoro Ha
MHOCTPAHHBIN A3BIK Ha
MPaKTUYECKOM 3aHSITHH;

Tema 2.8. Ena. B
pecropase.

Brinonnenue
rpaMMAaTHYECKHUX U JIEKCUKO-
IrpaMMaTHYECKUX
KOMIIIEKCHBIX 3aJaHHI;

VY CTHBIN ONPOC 1O U3YYEHHBIM
JIEKCUYECKUM SINHUIIAM;

Y CcTHOE Juanoruyeckoe
BBICTYIUUICHHE 00y4aroIInXCsl;
YCTHBIN NEPEBO TEKCTA C
WHOCTPAHHOTO SI3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN A3BIK Ha
MPaKTUYECKOM 3aHSITHH;

OK 02. OcyuiecTBasATh TOUCK, aHATIU3
Y MHTEpHIpETaLNio HHHOpMAIIIH,
HEOOXOIMMOH IS BEITIOJIHEHUS 33124
PO eCCHOHAIBHON e TETHHOCTH
OK 03. IInanuposars u
pean30BbIBaTH COOCTBEHHOE
npodeccuoHanbHOE U TMYHOCTHOE
pa3BUTHE

OK 04. PaboTath B KOJIJICKTHBE U
KoMaHie, 3p(HEeKTUBHO
B3aMMO/ICHCTBOBATh C KOJIJICTaMH,
PYKOBOJCTBOM, KIIHEHTaMHU

Tema 2.9. Ilorona.
Bpemena rona.

Brimonnenue
rpaMMaTHYECKHUX U JIEKCUKO-
rpaMMaTH4YECKUX
KOMIIIEKCHBIX 3aJaHHI;

Y CTHBIN nepeBO TEKCTA C
WHOCTPAHHOTO SI3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN SI3bIK HA
MPaKTUYECKOM 3aHSITHH;

OK 02. OcyiecTBisTh MOUCK, aHATIN3
U MHTEpIpeTanuo napopmanuu,
HEOOXOIMMOM JIJIS BEIITOJIHEHHUS 33134
poecCHOHANEHOM IS TENIbHOCTH
OK 03. IlitannpoBats n
pean30BbIBaTH COOCTBEHHOE

PO eCCHOHATBHOE Y JTMIHOCTHOE
pa3BuTHE

OK 04. PaboTtaTh B KOJIJIEKTUBE U
KoMaHje, 3P EKTUBHO




B3aMMOJICHICTBOBATH C KOJIJIETaMH,
PYKOBOJCTBOM, KIIMEHTaAMH

OK 07. ConelicTBOBaTh COXpaHEHUIO
OKpYXaroIlei cpepl,
pecypcocoepexeHuto, 3pPeKTUBHO
JICUCTBOBATh B UYPE3BbIUANHBIX
CUTYaIHSIX

OK 01. Beibupats criocoObI penieHus
3aja4 npodeccuoHaIbHON
JESITEIbHOCTH, IPUMEHUTEIBHO K
Pa3IMYHBIM KOHTEKCTaM;

OK 02. Ocy1ecTBIsTh MOUCK, aHATIN3
¥ MHTEpIIpeTanuto nHHopManuu,
HEO0OXOIUMOM sl BHITIOJTHEHUS 3a71a4
PO eCCUOHAIBHON JIeATETHHOCTH
OK 03. IlinanupoBats u

Boinonnenue peain30BbIBaTh COOCTBEHHOE
rpaMMaTHYECKUX U JEKCUKO- | MPO(EeCCHOHAIBbHOE U JIMYHOCTHOE
rpaMMaTHYECKHX pa3BuTHe
Tema 3.1. KOMILIEKCHBIX 3aJaHUii; OK 04. PaboTats B KOJUIEKTUBE U
IToaroToBka k Y CTHBIN IEpEBOJL TEKCTA C KoMaH[e, 3pHEKTUBHO
TPYZAOYCTPOMCTBY. | HHOCTPAHHOIO sI3bIKa Ha B3aMMOJEICTBOBATH C KOJIJIETaMH,
PYCCKHIA/pycCcKOro Ha PYKOBOJCTBOM, KJIMEHTaMH
MHOCTPAHHBIN A3BIK Ha OK 06. IIposiBIsATh rpaskJaHCKO-
IIPAKTUYECKOM 3aHATUH; MaTPUOTHYECKYIO MTO3ULHIO,
JIEMOHCTPUPOBATh OCO3HAHHOE
MOBE/IEHNE Ha OCHOBE TPaJAULIMOHHBIX
00111eYeI0BEYECKUX [IEHHOCTEH,
MPUMEHSTh CTaHAApThI
AHTUKOPPYILMOHHOIO IIOBEICHUS
OK 10. ITonp30oBatThcs
npodeccCHoHANBEHOM TOKYMEHTaIuel
Ha TOCYJJapCTBEHHOM M MHOCTPAaHHOM
A3BIKAX
Beinonnenue OK 01. BeiOupats criocoOsl penieHus
rpaMMaTHYECKUX M JEKCUKO- | 3aJia4 IpogecCHOHATbHON
rpaMMaTHYEeCKUX JeSITEIbHOCTH, TPUMEHUTEIBHO K
KOMIUIEKCHBIX 3aJaHM; pa3IMYHbIM KOHTEKCTaM;
Tema 3.2, Y CTHBIN epeBoJ] TEKCTA C OK 02. OcyiecTBisTh MOUCK, aHATIN3
Vinycrpus HHOCTPAHHOTO A3bIKa Ha 1 MHTEPIPETALHIO uHopMaLuy,
PYCCKHIi/pyccKOro Ha HE0OXOIUMOM sl BHITTOJIHEHUS 3a71a4
00pabOTKH PHIOBI U . .
MODETIPOIYKTOB WHOCTPaHHBIN SA3bIK HA npodecCHOHATBHOMN 1 TETbHOCTH
IIPAKTUYECKOM 3aHITUU; OK 03. IlitannpoBats n
VY CTHBIN 0npoC M0 N3YYEHHBIM | peau30BbIBaTh COOCTBEHHOE
JIEKCUYECKUM €TMHULIAM; npodeccuoHanbHOE U TMYHOCTHOE
VYcTHOE nuanornyeckoe pa3BuUTHE
BbIcTyIUIeHHE oOyuaromuxcs; | OK 04. PaboTaTh B KOJIJIEKTUBE U
BAIIO/HEHIe KOMaHse, ?(I)(I)@I(TI/IBHO
B3aMMOJECICTBOBATH C KOJUIETAMH
Tema 3.3. IrpaMMaTUYECKUX U JIEKCUKO- ’
PYKOBOJCTBOM, KJIIMEHTaMH
Buns! pei0 IrpaMMaTHYECKUX

KOMIIIEKCHBIX 3aJaHUiA;

OK 07. ConeiicTBOBaTh COXpAHEHHUIO
OKPYXaIOIIeH Cpeibl,




YCTHBIN IEpEBOJ TEKCTA C
WHOCTPAHHOIO s3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN S3bIK HA
NPaKTUYECKOM 3aHITUH;

Y CTHBINM ONpOC 10 U3YYEHHBIM
JICKCHYECKUM €IMHULIAM;
YcTHOE ANanoruyeckoe
BBICTYIIJICHHE 00YYarOIIUXCS;

pecypcocoepexeHuto, 3pPeKTUBHO
JICUCTBOBATH B UYPE3BbIUANHBIX
CUTYaIHSIX

OK 10. ITomp30BaThCs
po(hecCHOHATTLHOM TOKYMEHTaIueH
Ha TOCYyapCTBEHHOM M MHHOCTPAaHHOM
SI3BIKaX

Tema 3.4.
Monrockn

Brimonnenue
rpaMMAaTHYECKHUX U JIEKCUKO-
rpaMMaTUYECKUX
KOMIIIEKCHBIX 3aaHUIA;

Y CTHBIN IEPEBOJT TEKCTA C
MHOCTPAHHOIO SI3bIKA Ha
PYCCKHIA/pyCcCcKOro Ha
WHOCTPAHHBIN SA3BIK HA
MPAKTUYECKOM 3aHSITUH;

Y CTHBIN 0npoC MO U3yYEHHBIM
JIEKCUYECKUM CIMHUIIAM;
YcTHOE IHazoruieckoe
BBICTYIUICHHE 00YYaIOIINUXCS;

Tema 3.5.
PakooOpazHble

Brinosinenue
rpaMMaTHYECKHUX U JIEKCHKO-
IrpaMMaTHYECKUX
KOMIUIEKCHBIX 3aaHHIA;

Y CTHBIN epeBoj TEKCTA C
WHOCTPAHHOTO s3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPaHHBIN S3BIK HA
MIPAKTUIECKOM 3aHSATHH;

Y CTHBII 0NpoC MO N3yYEHHBIM
JIEKCUYECKUM €MHUIIAM;
VYcTHOE nranoruueckoe
BBICTYIUICHHE 00yYarOIIUXCsl;

Tema 3.6.
O6paboTka pbIO

Brmonnenue
rpaMMAaTHYECKHUX U JIEKCUKO-
rpaMMaTHYECKUX
KOMIIIEKCHBIX 3aJaHHI;

Y CTHBIN nepeBO TEKCTA C
WHOCTPAHHOTO SI3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN A3BIK Ha
MPaKTUYECKOM 3aHSITHU;

Y CTHBIN onpocC MO U3yYEHHBIM
JIEKCUYECKUM SIMHUIIAM;
YcTHOE mraornyeckoe
BBICTYIUJICHHE 00YYarOIIUXCS;

Tema 3.7.
O6paboTka
paxkooOpa3HbIX

Brimonaenue
rpaMMaTH4YEeCKUX U JIEKCUKO-
rpaMMaTHYECKHUX
KOMIIIEKCHBIX 3aJaHUii;

OK 01. Beibupatb ciocoObl penieHus
3aja4 rnpodeccruoHanbHON
JIESITEIIBHOCTH, TPUMCHHUTEITFHO K
pa3IMYHBIM KOHTEKCTaM;

OK 02. Ocy1iecTBasTh TOUCK, aHATU3
U MHTEpIIpeTalnto nupopmanuu,
HEOOXOIUMOM s BHITTOJTHEHUS 33124
npodecCHOHANBEHOM e TENbHOCTH
OK 03. Ilnanuposats u
pean30BbIBaTh COOCTBEHHOE
MPOPECCUOHAIBHOE U JTMYHOCTHOE
pa3BuUTHE

OK 04. PaboTaTh B KOJIJICKTUBE U
KoMaH[e, 3 HEKTUBHO
B3aMMOJICHCTBOBATH C KOJIJICTaMH,
PYKOBOJICTBOM, KITUEHTAMH

OK 07. ConelicTBOBaTh COXpaHEHUIO
OKpYXKaroIlei cpebl,
pecypcocoepexeHuto, 3PPeKTUBHO
JIEWCTBOBATH B YPE3BbIUANHBIX
CUTYaIHSIX

OK 10. ITons3oBatbCst
poeCCHOHAIBHON JJOKyMEHTAIUEeH
Ha TOCYJapCTBEHHOM M HHOCTPAaHHOM
SI3BIKAX




YCTHBIN IEpEBOJ TEKCTA C
WHOCTPAHHOIO s3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN S3bIK HA
NPaKTUYECKOM 3aHITUH;

Y CTHBINM ONpOC 10 U3YYEHHBIM
JICKCHYECKUM €IMHULIAM;
YcTHOE ANanoruyeckoe
BBICTYIIJICHHE 00YYarOIIUXCS;

Tema 3.8.
O6paboTtka
MOJUTIOCKOB

Brimonnenue
rpaMMAaTHYECKHUX U JIEKCUKO-
rpaMMaTUYECKUX
KOMIIIEKCHBIX 3aaHUIA;

Y CTHBIN IEPEBOJT TEKCTA C
MHOCTPAHHOIO SI3bIKA Ha
PYCCKHIA/pyCcCcKOro Ha
WHOCTPAHHBIN SA3BIK HA
MPAKTUYECKOM 3aHSITUH;

Y CTHBIN OnpoC MO U3yYEHHBIM
JIEKCUYECKUM CIMHUIIAM;
YcTHOE IHazoruieckoe
BBICTYIUICHHE 00YYaIOIINUXCS;

Tema 3.9.
IIpecHoBOIHBIE
PBIOBI

Brinosinenue
rpaMMaTHYECKHUX U JIEKCHKO-
IrpaMMaTHYECKUX
KOMIUIEKCHBIX 3aaHHIA;

Y CTHBIN epeBoj TEKCTA C
WHOCTPAHHOTO s3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPaHHBIN S3BIK HA
MPAKTUIECKOM 3aHSATHU;

Y CTHBII 0NpoC MO N3yYEHHBIM
JIEKCUYECKUM €MHUIIAM;
VYcTHOE nranoruueckoe
BBICTYIUICHHE 00YyYaroIIUXCsl;

Tema 3.10.
Cananus

Brmonnenue
rpaMMAaTHYECKHUX U JIEKCUKO-
rpaMMaTHYECKUX
KOMIIIEKCHBIX 3aJaHHI;

Y CTHBIN nepeBO TEKCTA C
WHOCTPAHHOTO SI3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN A3BIK Ha
MPaKTUYECKOM 3aHSITHU;

Y CTHBIN onpocC MO U3yYEHHBIM
JIEKCUYECKUM SIMHUIIAM;
YcTHOE mraornyeckoe
BBICTYIUJICHHE 00YYarOIIUXCS;

Tema 3.11.
CTOouHBIE BOOEI

Brimonaenue
rpaMMaTH4YEeCKUX U JIEKCUKO-
rpaMMaTHYECKHUX
KOMIIIEKCHBIX 3aJaHUii;

OK 01. Beibupatb ciocoObl penieHus
3aja4 rnpodeccruoHanbHON
JESITEIIbHOCTH, TPUMCHHUTEILHO K
pa3IMYHBIM KOHTEKCTaM;

OK 02. Ocy1iecTBasTh TOUCK, aHATU3
U MHTEpIIpeTalnto nupopmanuu,
HEO0OXOIUMOM s BHITIOJTHEHUS 33124
npodecCHOHANBEHOM e TENbHOCTH
OK 03. Ilnanuposats u
pean30BbIBaTh COOCTBEHHOE
MPOPECCUOHAIBHOE U JTMYHOCTHOE
pa3BuUTHE

OK 04. PaboTaTh B KOJIJICKTUBE U
KoMaH[e, 3 HEKTUBHO
B3aMMOJICHCTBOBATH C KOJIJICTaMH,
PYKOBOJICTBOM, KITUEHTAMH

OK 07. ConelicTBOBaTh COXpaHEHUIO
OKpYXKaroIlei cpebl,
pecypcocoepexeHuto, 3PPeKTUBHO
JIEWCTBOBATH B YPE3BbIUANHBIX
CUTYaIHSIX

OK 10. ITons3oBatbCst
poeCCHOHAIBHON JJOKyMEHTAIeH
Ha TOCYJapCTBEHHOM M HHOCTPAaHHOM
SI3BIKAX




YCTHBIN IEpEBOJ TEKCTA C
WHOCTPAHHOIO s3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN S3bIK HA
NPaKTUYECKOM 3aHITUH;

Y CTHBINM ONpOC 10 U3YYEHHBIM
JICKCHYECKUM €IMHULIAM;
YcTHOE ANanoruyeckoe
BBICTYIIJICHHE 00YYarOIIUXCS;

Tema 3.12.
Yrunnzanus
OTXOJIOB

Brimonnenue
rpaMMAaTHYECKHUX U JIEKCUKO-
rpaMMaTUYECKUX
KOMIIIEKCHBIX 3aaHUIA;

Y CTHBIN IEPEBOJT TEKCTA C
MHOCTPAHHOIO SI3bIKA Ha
PYCCKHIA/pyCcCcKOro Ha
WHOCTPAHHBIN SA3BIK HA
MPAKTUYECKOM 3aHSITUH;

Y CTHBIN OnpoC MO U3yYEHHBIM
JIEKCUYECKUM CIMHUIIAM;
YcTHOE IHazoruieckoe
BBICTYIUICHHE 00YYaIOIINUXCS;

Tema 3.13.
Pr16uii >xup u kopm

Brinosinenue
rpaMMaTHYECKHUX U JIEKCHKO-
IrpaMMaTHYECKUX
KOMIUIEKCHBIX 3aaHHIA;

Y CTHBIN epeBoj TEKCTA C
WHOCTPAHHOTO s3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPaHHBIN S3BIK HA
MIPAKTUIECKOM 3aHSATHH;

Y CTHBII 0NpoC MO N3yYEHHBIM
JIEKCUYECKUM €MHUIIAM;
VYcTHOE nranoruueckoe
BBICTYIUICHHE 00YyYaroIIUXCsl;

Brmonnenue
rpaMMAaTHYECKHUX U JIEKCUKO-
rpaMMaTHYECKHUX
KOMIIIEKCHBIX 3aJaHHI;

Y CTHBIN nepeBO TEKCTA C

Tewma 3.14. MHOCTPAHHOTO SI3bIKA Ha

IlepBuynas pycckuii/pycckoro Ha

00paboTka prIO WHOCTPAHHBIN S3BIK HA
IIPAKTUYECKOM 3aHATUH;
VYCTHBIN 0npocC M0 U3y4YEeHHBIM
JIEKCUYECKUM €IMHULIAM;
YcTHOE THaornyeckoe
BBICTYIIJICHHE O0YYaroIuXCs;
Beinonnenue

Tema 3.15. IrpaMMaTUYECKUX U JIEKCUKO-

YnakoBka rpaMMaTHYECKHUX

KOMIIIEKCHBIX 3aJaHUii;

OK 01. Beibupatb ciocoObl penieHus
3aja4 rnpodeccruoHanbHON
JIESITEIIBHOCTH, TPUMCHHUTEITFHO K
pa3IMYHBIM KOHTEKCTaM;

OK 02. Ocy1iecTBasTh TOUCK, aHATU3
U MHTEpIIpeTalnto nupopmanuu,
HEO0OXOIUMOM s BHITIOJTHEHUS 33124
npodecCHOHANBEHOM e TENbHOCTH
OK 03. Ilnanuposats u
pean30BbIBaTh COOCTBEHHOE
MPOPECCUOHAIBHOE U JTMYHOCTHOE
pa3BuUTHE

OK 04. PaboTaTh B KOJIJICKTUBE U
KoMaH[e, 3 HEKTUBHO
B3aMMOJICHCTBOBATH C KOJIJICTaMH,
PYKOBOJICTBOM, KITUEHTAMH

OK 07. ConelicTBOBaTh COXpaHEHUIO
OKpYXKaroIlei cpebl,
pecypcocoepexeHuto, 3PPeKTUBHO
JIEWCTBOBATH B YPE3BbIUANHBIX
CUTYaIHSIX

OK 10. ITons3oBatbCst
poeCCHOHAIBHON JJOKyMEHTAIUEeH
Ha TOCYJapCTBEHHOM M HHOCTPAaHHOM
SI3BIKAX




YCTHBIN IEpEBOJ TEKCTA C
WHOCTPAHHOIO s3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN S3bIK HA
NPaKTUYECKOM 3aHITUH;

Y CTHBINM ONpOC 10 U3YYEHHBIM
JICKCHYECKUM €IMHULIAM;
YcTHOE ANanoruyeckoe
BBICTYIIJICHHE 00YYarOIIUXCS;

Tema 3.16.
XpaHeHue u
3aMOpO3Ka

Brimonnenue
rpaMMAaTHYECKHUX U JIEKCUKO-
rpaMMaTUYECKUX
KOMIIIEKCHBIX 3aaHUIA;

Y CTHBIN IEPEBOJT TEKCTA C
MHOCTPAHHOTO SI3bIKa HA
PYCCKHIA/pyCcCcKOro Ha
WHOCTPAHHBIN SA3BIK HA
MPAKTUYECKOM 3aHSITUH;

Y CTHBIN OnpoC MO U3yYEHHBIM
JIEKCUYECKUM CIMHUIIAM;
YcTHOE IHazoruieckoe
BBICTYIUICHHE 00YYaIOIINUXCS;

Tema 3.17.
TpancnopTupoBka
U TUCTPUOYIIHS

Brinosinenue
rpaMMaTHYECKHUX U JIEKCHKO-
IrpaMMaTHYECKUX
KOMIUIEKCHBIX 3aaHHIA;

Y CTHBIN epeBoj TEKCTA C
WHOCTPAHHOTO s3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPaHHBIN S3BIK HA
MIPAKTUIECKOM 3aHSATHU;

Y CTHBII 0NpoC MO N3yYEHHBIM
JIEKCUYECKUM €MHUIIAM;
VYcTHOE nranoruueckoe
BBICTYIUICHHE 00YyYaroIIUXCsl;

Tema 3.18.
AKBaKyIbTypa

Brmonnenue
rpaMMAaTHYECKHUX U JIEKCUKO-
rpaMMaTHYECKUX
KOMIIIEKCHBIX 3aJaHHI;

Y CTHBIN nepeBO TEKCTA C
WHOCTPAHHOTO SI3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN A3BIK Ha
MPaKTUYECKOM 3aHSITHU;

Y CTHBIN onpocC MO U3yYEHHBIM
JIEKCUYECKUM SIMHUIIAM;
YcTHOE mraornyeckoe
BBICTYIUJICHHE 00YYarOIIUXCS;

Tema 3.19.
Komuenas u
cylleHas pbida

Brimonaenue
rpaMMaTH4YEeCKUX U JIEKCUKO-
rpaMMaTHYECKHUX
KOMILIEKCHBIX 3aJJaHMii;

OK 01. Beibupatb ciocoObl penieHus
3aja4 rnpodeccruoHanbHON
JIESITEIIBHOCTH, TPUMCHHUTEITFHO K
pa3IMYHBIM KOHTEKCTaM;

OK 02. Ocy1iecTBasTh TOUCK, aHATU3
U MHTEpIIpeTalnto nupopmanuu,
HEO0OXOIUMOM s BHITIOJTHEHUS 33124
npodecCHOHANBEHOM e TENbHOCTH
OK 03. Ilnanuposats u
pean30BbIBaTh COOCTBEHHOE
MPOPECCUOHAIBHOE U JTMYHOCTHOE
pa3BuUTHE

OK 04. PaboTaTh B KOJIJICKTHUBE U
KoMaH[e, 3 HEKTUBHO
B3aMMOJICHCTBOBATH C KOJIJICTaMH,
PYKOBOJICTBOM, KITUEHTAMH

OK 07. ConelicTBOBaTh COXpaHEHUIO
OKpYXKaroIlei cpebl,
pecypcocoepexeHuto, 3PPeKTUBHO
JIEWCTBOBATH B YPE3BbIUANHBIX
CUTYaIHSIX

OK 10. ITons3oBatbCst
poeCCHOHAIBHON JJOKyMEHTAIUEeH
Ha TOCYJapCTBEHHOM M HHOCTPAaHHOM
SI3BIKAX




YCTHBIN IEpEBOJ TEKCTA C
WHOCTPAHHOIO s3bIKA Ha
pycckuit/pycckoro Ha
WHOCTPAHHBIN S3bIK HA
NPaKTUYECKOM 3aHITUH;

Y CTHBINM ONpOC 10 U3YYEHHBIM
JICKCHYECKUM €IMHULIAM;
YcTHOE ANanoruyeckoe
BBICTYIIJICHHE 00YYarOIIUXCS;

Brimonnenue
rpaMMaTHYECKUX U JIEKCUKO-
rpaMMaTUYECKUX
KOMIIIEKCHBIX 3aJJaHHI;

Y CTHBIN IEPEBOJT TEKCTA C

OK 01. Beibupats criocoObI penieHus
3aja4 npodeccuoHaIbHON
JESTEIIbHOCTH, IPUMEHUTEIBHO K
Pa3IMYHBIM KOHTEKCTaM;

OK 02. OcyuiecTBasTh TOUCK, aHATIU3
W MHTEPIIPETANNI0 HH()OpMALIHH,
HEO0OXOIUMOM sl BHITIOJTHEHUS 3a71a4
PO ECCUOHAIBHON IEATETbHOCTH
OK 03. IlinanupoBats u
peann30BbIBaTH COOCTBEHHOE
npodeccuoHanbHOE U TMYHOCTHOE

Tema 3.20. MHOCTPAHHOI'O f3bIKA Ha pa3ButTHe
AJnnepressl 1 PYCCKHIA/pycCcKOro Ha OK 04. PaboTaTh B KOJIJICKTUBE U
TOKCHHBI WHOCTPAaHHBIN SI3BIK HA KoMaH[e, 3pHEKTUBHO
MPAKTUYECKOM 3aHATUU; B3aMMOJICIICTBOBATH C KOJIJIETaMH,
Y CTHBII ONpOC M0 N3YYEHHBIM | PYKOBOJICTBOM, KIIMEHTaMHU
JIEKCUYECKUM €IVHULAM; OK 07. ConelicTBOBaTh COXpPaHEHUIO
VYcTHOE AMaiornyeckoe OKpY’KAIOLIEHN Cpelbl,
BBICTYIUICHHE 00Y4YaIOIIUXCsl; | pecypcocOepexennto, 3hHeKTHBHO
JIEMCTBOBATh B UPE3BBIYANHBIX
CUTYaIUIX
OK 10. ITonp30oBatThcs
npodeccCHoHANBEHOM TOKYMEHTaIuel
Ha TOCYJJapCTBEHHOM M MHOCTPAaHHOM
A3BIKAX
Brinosninenue
OK 01. Beibupats cioco0sl perieHus
rpaMMaTHYECKHUX U JEKCHKO- o
3a/1a4 npodeccuoHambHOM
rpaMMaTHYeCKIX
. JEeSITeIbHOCTH, TPUMEHHUTEIBHO K
KOMIIJIEKCHBIX 3aJIaHUIA;
. Pa3IMYHbIM KOHTEKCTaM;
Tema 3.21. Y CTHBIN epeBoJ] TEKCTA C
OK 02. OcyuiecTBasiTh MOUCK, aHATU3
Pabots! o MHOCTPAHHOTI'O S3bIKa Ha
. ¥ MHTEPIIPETANI0 HHPOpMAIIH,
o0ecneveHuno PYCCKHIi/pyccKOro Ha -
. HEOOXOIMMOM 7151 BBITTOJTHEHUS 3a7a4
0€301acHOCTH WHOCTPaHHBIN S3BIK HA .
PO eCCHOHATBHON JeATETHHOCTH
MOJITFOCKOB NPaKTUYECKOM 3aHITHH;
. OK 03. IInanupoBars u
VY CTHBIHN onpoc Mo U3y4eHHBIM
pean30BbIBATH COOCTBEHHOE
JIEKCHUYECKUM €IMHHIIAM;
npodecCHoHaIbHOE U TMYHOCTHOE
VYcTHOE nuanornyeckoe
BBICTYIUICHHE 00YYaIOIINXCS; pasBHINe
Y Y >— OK 04. PaboTaTh B KOJUIEKTHBE U
Tema 3.22. Brinosnnenue
KoMaHze, 3p(HEeKTUBHO
Cxunagsl u rpaMMaTHYEeCKUX U JEKCUKO- o
B3aMMOJICHICTBOBATH C KOJIJIETaMH,
oOecrieueHue rpaMMaTUYeCcKUX

0€30I1aCHOCTH €5l

KOMIIJICKCHBIX 3aJJaHUM;

PYKOBOJACTBOM, KIIMCHTaAMHU




Y CTHBIN nepeBO TEKCTA C OK 06. ITIposiBIsATh rpaskJaHCKO-

WHOCTPAHHOTO SI3bIKa Ha MaTPUOTHYECKYIO TIO3UITHIO,
pycckuit/pycckoro Ha JIEMOHCTPUPOBATH OCO3HAHHOE
WHOCTPAHHBIN S3BIK Ha MOBEJICHUE HA OCHOBE TPATUITMOHHBIX
MPAKTUIECKOM 3aHSATHU; 00111€4€eI0BEUECKHUX LIEHHOCTEH,
Y CTHBIHN ONMPOC MO W3YYEHHBIM | TPUMEHSATH CTaHIAPTHI
JIEKCUYCCKUM CAUHUIIAM; AHTHKOPPYIIIUOHHOTO TIOBEICHUS
VYcTHOE quamornyeckoe OK 07. ConeiicTBOBaTh COXpAHEHHUIO
BBICTYIUICHHE OOYYAIOIIUXCS; | OKPYXKAIOIICH CPEJibl,
Brimonnenue pecypcocoepekeHuro, 3PpPEeKTHBHO
rpaMMaTUYeCKUX M JICKCHKO- | JI€HCTBOBATh B YPE3BbIYAHBIX
IrpaMMaTHYECKUX CUTYaIUsAX
KOMIIICKCHBIX 3aJIaHUH; OK 10. ITonp30BaThCH
Tema 3.23. Y CTHBIN IEpeBOJT TEKCTA C npodeccCuoHaNbHOM TOKYMEHTaIuen
ammra WHOCTPAHHOTO sI3bIKA Ha Ha TOCYJJaPCTBEHHOM M HHOCTPAaHHOM
. PYCCKHIA/pyCcCcKOro Ha SI3BIKaX
OKPYXKaroIIeH

WHOCTPAHHBIN SA3BIK HA
IIPAKTUYECKOM 3aHATUU;

Y CTHBIN 0npoC 10 U3yUYEHHBIM
JIEKCUYECKUM €IMHULAM;
YcTHOE AMaIorn4ecKoe
BBICTYIIJICHHE 00yYaroIuXcs;

CpCabl U SKOJIOI'usa

OK 01. Beibupatp cioco0bl penieHus
3a1a4 mpoQecCHOHATBLHOM
JEeSITeTLHOCTH, TPUMEHHUTEIBHO K
Pa3INYHBIM KOHTEKCTaM;

OK 02. Ocy1iecTBasiTh TIOUCK, aHATU3
U MHTEpPIIpeTaluio HHpopMaIum,
HEOOXOIMMOM 15l BBITTOTHEHUS 3a7a4
npodecCHOHAIBHOMN 1 TETbHOCTH
OK 03. ITnanuposats u
peaan30BbIBaTh COOCTBEHHOE

Brinonnenue npodeccuoHanbHOE U TMYHOCTHOE
IrpaMMaTHYECKHX U JIEKCUKO- | Pa3BUTHE

Tewma 3.24. rpaMMaTHYECKHX OK 04. PaboTaTh B KOJIJICKTUBE U

OdunuanbHble KOMIUIEKCHBIX 3aJaHH; KoMaH[e, 3 EKTUBHO

NUChbMa U 3alpochl | BeInosgHeHNe NChbMEHHBIX B3alMOJIEIICTBOBATH C KOJIJIETaMH,
3aJJaHu} Ha IPAKTUYECKOM PYKOBOJCTBOM, KIIMEHTaMH
3aHATHM. OK 06. IIposBIsATE rpa’kJaHCKO-

MaTPUOTHYECKYIO MO3HUIIHUIO,
JIEMOHCTPUPOBATH OCO3HAHHOE
MOBE/ICHNE Ha OCHOBE TPAJAUIIMOHHBIX
00IIIeYeIIOBEYECKUX IEHHOCTEH,
MPUMEHSITh CTaHIAAPTHI
AHTHKOPPYIIIHOHHOTO TIOBEICHUS
OK 10. ITons3oBatbCst
npodeccnoHanbHON TOKyMEeHTaluen
Ha TOCYJapCTBEHHOM M HHOCTPAaHHOM
A3BIKAX

Kpurtepun onenkn
A) Urenue u mepeBo BHIOPAHHOTO TEKCTA/OB MO TeMe 3aHATHS (OLICHMBACTCS HABBIK YTCHUS U
MepeBoJia C UHOCTPAHHOTO SI3bIKA 00YYAIOIIIXCS );




Kpurepuu onenku:

Onenka «OtauuHo» (5 OamwioB) BBICTABISIETCS, €CIM  OH MOJHOCTBIO  MOHSUI
OPUTMHAIBHBIA TEKCT (MyOJMLMCTUYECKUHM, HAyYHO-TIIOMYJISPHBIM, XyH0KECTBEHHBIN U
mnp.). On HCIIOJIb30Ba npu 3TOM BCE U3BECTHBIC MIPUEMBI,
HalpaBJICHHbIE HAa TOHUMAHUE YUTAEMOI0 TEKCTa (CMBICIOBYIO J0rajaky, aHamu3). OH
CYyMEJI IOJTHO ¥ TOYHO TIIOHSATh TEKCT HAa OCHOBE €ro CTPYKTYPHOH mepepaboTKu
(CMBICTIOBOTO M CTPYKTYPHOI'O aHAJIM3a OTAEIbHBIX MECT TEKCTa, BBIOOPOYHOIO IIEpEeBOIa
U T.1.), yCTAHOBUTh TNPHUYMHHO-CICACTBEHHYIO B3aMMOCBS3b ()AKTOB U  COOBITHIA,
U3JIOKEHHBIX B TEKCTE, 000OIUTh U KPUTUYECKH OLICHUTh IOJIyYEHHYIO U3 TEKCTa
nHpOpMaILNI0, KOMMEHTHPOBATh (DAKThI, COOBITUS C COOCTBEHHBIX IMO3MIIMNA, BBIpaXKast
cBoe MHeHue. OpHako oOpalleHHe K CloBapro, oOydvarolieMycs IpakTHYeCKH He
TpeboBasiock (1-2 paza).

Onenka «Xopomo» (4 Oamna) BBICTABIAETCS, €CIM OOYYAIOMIMHCS TMPAKTHUYECKU
MIOJTHOCTBIO TOHSAJ OPUTMHAJIBHBIN TEKCT (IyOIMLIUCTUYECKUM, Hay4HO-IOMYJISPHBIi,
XYHAOKECTBEHHBIH 1 1p.). OH HCIONB30BAT MPH 3TOM BCE W3BECTHBIC IPHEMBI,
HanpaBJICHHbIE HA TOHUMAHUE YUTAEMOI0 TEKCTa (CMBICIOBYIO J0rajiky, aHamu3). OH
CyMeJI IPAaKTUYECKH TIOJTHOCTBIO M TOYHO IMOHSTH TEKCT HAa OCHOBE €ro CTPYKTYpPHOMH
nepepaboTKU  (CMBICIOBOIO M CTPYKTYPHOI'O aHaju3a OTAEIbHBIX MECT TEKCTa,
BBIOOPOYHOTO nepeBoia " T.JI.), yCTAaHOBUTH MPUYHHHO-CJIECICTBEHHY IO
B3aUMOCBSI3b (JAKTOB U COOBITHH, H3JIOKEHHBIX B TEKCTE, 0000IIUTE M KPUTUYECKU
OLICHUTH TOJYYEHHYIO M3 TEeKCTa WH(POpPMAIHI0, KOMMEHTUPOBATh (PaKThl, COOBITHS C
COOCTBEHHBIX MO3MLMH, BbIpakas cBoe MHeHue. OHako oOydaroluiics NpU 3TOM
HEOJIHOKpaTHO o0palaics K cjoBaplo.

Onenka «YaoBieTBOopuTeNbHO» (3 0Oaisia) BBICTABISACTCSA, €CIM OOYYAIOIIUNUCS TTOHSII
TEKCT HE IOJIHOCTBIO, HE BIIAJEET IpPUEMaMM €ro CMbICIOBOH mepepaboTku. OH He
WCITIOJIH30BaJl MPHEMBI, HalpaBJICHHbIE HA MOHWMAaHHE YMTAEMOTO TEKCTa (CMBICIOBYIO
JOTaJKy, aHalu3), He BiaJes] NpuéMaMH YCTaHOBJIEHUS NPUYUHHO-CIIECTBEHHOM
B3aMMOCBSA3U (AKTOB M COOBITUH, H3JIOKEHHBIX B TEKCTE, HE cyMen OO0OOUIUTh U
KPUTHYECKH OLIEHUTH MTOJyYEHHYIO U3 TeKCTa MHPOPMAIUIO, IPOKOMMEHTUPOBATh (DaKThI,
COOBITHS C COOCTBEHHBIX MO3UIUI, HE CyMel BbIpa3UTh CBOE MHeHHE. VIMmeno mecto
MHOT'OKpaTHOE oOOpallleHHe K CIOBapl0, YYEHHMK HE CMOI 0e3 Hero oOXOAMThCA Ha
MIPOTSKEHUH BCEH pabOThI C TEKCTOM.

Ornenka «HeynoBneTBopuTenbHO» (2 Oaia) BBICTABIISETCS, €CITH TEKCT 00yJaronmuMcs He
noHaT. OH ¢ TPyJOM MOXeT HalTh He3HaKkoMble CiioBa B cioBape. Bce ocTambHbIE
napaMeTphl OTCYTCTBYIOT MOJIHOCTHI0. PaboTa 1Mo TeKCTY MOXKET OBITh IIPOBEIEHa TOJIBKO
C MOCTOPOHHEN TOMOIIBIO.

b) BeinonHeHne N1MCbMEHHBIX/YCTHBIX JIEKCUKO-TPAMMAaTHYECKUX YIPAKHEHUH 0 TeME 3aHATHUS
(orieHMBaeTCs yMeHHE 00yUarOMIUXCsl IPUMEHSTh MOJTy4YeHHBIE B XO/I€ 3aHATHS IpaMMaTHYECKHUe
1 JIEKCUYECKUE €AMHMIIBI 110 AUCLUIIINHE);

Kpurepun onenku:

Onenka «OtnuyHO» (5 0anioB) BBICTABISAETCS, €CIM OOYYAIOUIMIICS CMOT MOJIHOCTBIO
IMIPUMEHUTE CBOU I'PaMMATUYCCKHUE U JICKCHUYCCKUE 3HAHHWA JI YCIICUIHOTO BBIMTOJTHECHUA
ynpaxHeHus. [ paMMaTH4ecKue Uil JTIEKCUYECKUE OMTHOKH OTCYTCTBYIOT MOTHOCTBIO WITH
MIPUCYTCTBYET HE3HAUNTENbHbIE, HE BIMSIONINE Ha (PUHATIBHBIN UTOT (KOJIMYECTBO OLIMOOK
He JIOJDKHO mpeBbimath 10% oT cyMMapHOTO 00beMa yIpaKHEHHS ).

Onenka «Xopotoy (4 6aiia) BEICTaBISAETCA, €CIM 00YYArOIIUICS CMOT IPUMEHHUTH CBOU
rpaMMaTHYCCKUEC M JICKCUYCCKHUEC 3HAHUA [JIA YCICIIHOI'O BBIIIOJTHCHUA YITPAXKHCHUSA.
[IpuCyTCTBYIOT HEKOTOpBIC HE3HAUUTEIbHBIE TPAMMATUYECKUE U JIEKCHYECKUE OIMUOKU
(xonmmyecTBO OMIMOOK HE TOJKHO IpeBbimaTh 30% OT cyMMapHOTo 00beMa yIpasKkHEHus ).
Onenka «YaoBIeTBOPUTENbHO» (3 0ayma) BBICTABISETCS, €CIAU OOYYarOIIMICS CMOT
MNPUMCHUTHL CBOU I'PaMMATUYCCKUC U JICKCUYCCKNEC 3HAHUSA JJIS1 YCIICIITHOI'O BBIITOJIHCHU A



ynpaxkHeHus. [IpucyTcTBYIOT JeKCHYeCKHe U IpaMMaTHYecKHe OIIMOKH (KOJIHMYeCTBO
omurOO0K He JOJKHO mpeBbimath 50% 0T cyMMapHOro o0bemMa yrpakHEHHS).

Onenka «HeynoBneTBopuTenbHO» (2 Oaia) BBICTABISICTCS, €CITH O0YYArOIIHIACS HE CMOT
INPUMEHUTh CBOU IPaMMaTHUYECKHE M JIEKCHYECKUE 3HAHUS ISl YCIECITHOTO BBITTOTHEHUS
ynpaxkHeHusi. IIpucyTCTBYIOT JileKcHMYeCKWe M TIpaMMaTU4YecKue OIIMOKH, OO0
yIpakHEHHE HE BBIMOJIHEHO (KOJMYecTBO OmMOOK mpeBbimaer 50% oT cymMMapHOro
o0beMa yIpaKHEHHS ).

B) VYcTHBIM OoTBET mpemnojaaBatento JEKCUYECKUX €AUHMI] (AHaJIOr, MOHOJOT, MOMEHTaJIbHbBIN
MIEPEBO/] C PyCCKOT0 Ha HMHOCTPAHHBINA U 0OPAaTHO OTAENBHO B3ATHIX CJIOB, U CIOBOCOYETAHU) 110
TeMe 3aHATHUS (OIEHUBACTCS HABBIKH PA3rOBOPHOMN pedyr 00YYArOMIMXCS MO JUCIUILTHHE).
Kputepuu onienku (MoHojoruueckasi opma BbICKa3bIBAHUSA):

Onenka «OtiuyHO» (5 OamioB) cTaBUTCS OOydaroleMycs, €CIU OH CIpPaBUIICS C
IIOCTAaBJIEHHBIMU peueBbIMHM 3anadamu. CojepkaHUE €ro BbICKa3bIBAaHUS IOJIHOCTBIO
COOTBETCTBYET IOCTaBICHHOW KOMMYHUKATHBHON 3a/jaye, MOJIHOCTbIO PaCKpbIBaeT
3aTPOHYTYIO TeMy. BbICKa3blBaHUE BBICTPOEHO B ONPEIEICHHOMN JIOTUKE, COJAEPKUT HE
TOJIBKO (DaKThl, HO U KOMMEHTapuu Mo mpobiieMe, TUYHOE OTHOIICHHE K H3JaraeMbIM
¢akTam U 000CHOBaHHE 3TOTO OTHOLICHUA. BhICKa3biBaHNWE OBIJIO CBSI3HBIM U JIOTHYECKU
MOCNe0BaTeNbHBIM.  SI3BIKOBBIE  CpeAcTBa  ObUIM  MPAaBHIBHO  YIOTPEOJICHBI,
OTCYTCTBOBAJIM OIIMOKH, HAPYIIAOIINE KOMMYHHKAIUIO, WM OHHU OBLTH HE3HAYUTEIHHBI
(1-4 ommbku Ha BCe BbICKa3bIBaHUE). lcmonb3yemas JIEKCHKa COOTBETCTBOBAIA
IOCTABJICHHON KOMMYHUKAaTUBHOW 3ajaye. BpICKa3bplBaHHWE OTIMYAIOCh IIUPOKUM
JMara30HOM HUCIOJB3YEeMOUW JIEKCUKH M SI3BIKOBBIX CPEACTB, BKIIOYAIONIMX KIHUIIE H
YCTOHYMBBIE CIIOBOCOUETAHUS. JJeMOHCTPUPOBAIOCH YMEHHE IIPEOI0IEBATh JIEKCUUECKHE
TpyaHoctu. [lpu Hamuuuu ommMOKM OTBEYAIOMIMI caM ee UCIpaBisul. Mcnonp30Baiuch
IIPOCTBIE M CJIOKHBIE I'pPaMMaTHYECKHE SIBJICHUS B Pa3jIMYHbIX COYETAHUSAX, pa3HbIE
rpaMMaTH4ecKHe BpeMeHa, IPOCThIE U CIOXKHbBIE MpeAiokeHus. Habmroganace nerkoctsb
peud M TPaBUIBHOE, XOpolllee MPOU3HOUICHHE, YYalluics coOItofal NpaBUIbHYIO
WHTOHaINIO. Peub yueHnka Oblia YMOLIMOHAIBHO OKpAIlleHa U TOHSTHA HOCUTEIO S3bIKA.
Onenka «Xopomoy» (4 6amia) cTaBUTCA 00y4aroIeMycs, €CIM OH B LIE€JIOM CIIPABUIICS C
MOCTAaBJIEHHBIMU pPEUYEBBIMM 3aJayaMu.  Ero BbICKa3blBaHUE OBLIO CBSA3aHHBIM H
nocseoBaTenbHbIM. Vcronb3oBancs 00b110i 00beM S3BIKOBBIX CPEJICTB, KOTOPbIE ObUIN
ynotpebnensl npaBuwibHO. OpHako ObUIM cienaHbl OTAenbHble omuoOku (5-10 Ha
BBICKA3bIBaHUE), HE HAPYIIMBIIME KOMMYHHKAIIMIO M TMOHMMaHUEe. TemMn peuyd ObuI
HECKOJIbKO 3ameaieH. OTMeuanoch NMPOM3HOILIEHUE, CTPAAAIoIlee CUIIbHBIM BIIMSHHUEM
poaHoro s3bika. Peyb OblIa HEAOCTATOUHO SMOLMOHAIBHO OKpallleHa. DIEMEHThI OLICHKU
MMEIM MECTO, HO B OOJIbIIEH CTENEHU BBICKA3BIBAHUE COJEPKAI0 HHPOPMAIUI0 M
OTpa)kaJlo KOHKPETHBIE (DaKTHI.

Onenka «YnoBneTBopuTenbHO» (3 6amia) craBUTCs 00yyaromeMycs, eciii OH CyMeln B
OCHOBHOM DPEILIUTH ITOCTABJIEHHYIO PEUEBYIO 3a7a4y, HO AMAIa30H SI3bIKOBBIX CPEJCTB ObLIT
orpanudeH. OOyyvaromuiicss JOMyCKal  MHOTOYMCICHHBIE  $I3BIKOBbIE  OLIMOKH,
3HAYUTENIbHO HapylIalol[ie IOoHMMaHWe. B  HEeKoTopeIx MecTax Hapyllaiach
MOCJIeI0BATEIbHOCTh BBhICKa3bIBaHUsI. OTCYTCTBOBAIM AJIEMEHTHI OLICHKU W BBIPAKEHUS
COOCTBEHHOTO MHEHHs, H3JIarajluch TOJbKO OCHOBHBIE (akThl. Peur He Obuia
SMOILMOHAIBHO OKpAIIEHHOW, MPOM3HOIIEeHHe ObUI0 pycuduuupoBaHHBIM. Temr peun
ObLT 3HAUNUTEIHHO 3aMEJIEHHBIM.

Omnenka «HeynosnerBoputenpHO» (2 6aiia) CTaBUTCS 00yYarOIIEMyCsl, €CJTH OH TOJIBKO
YaCTUYHO CIpaBUJICS C pEIIeHHeM KOMMYHUKaTuBHOM 3amaun. ConeprkaHue
BBICKA3bIBaHUSl HE PACKPBIBAET WJIM PACKPBHIBACT JIMIIb YACTUYHO 3aTPOHYTYIO TEMY.
Habnronanoce Mcnonb30BaHME MUHUMAIIBHOTO KOJMYECTBA M3yYeHHOW Jekcuku. Ilpum
OTBETE MCIIOJIb30BAIMCH CJIOBA POJHOIO S3bIKa BMECTO HE3HAKOMBIX MHOCTPAHHBIX CJIOB.
OTcyTCTBOBAJIM 3JEMEHTHl COOCTBEHHON OIICHKH, BBIPDAKEHHE CBOETO OTHOIICHUS K
3aTparuBaeMoi mpobseme. OOydaronIuiicss TomycKan OObIIOe KOJUYECTBO S3BIKOBBIX



(JIeKCMYECKUX, TIpaMMaTH4YeCKuX, (OHETHYECKUX, CTUIMCTUYECKHUX)  OIIUOOK,
HApyIIUMBIIMX OOIIEHHE, B pe3yJbTaTe dYero BO3HHUKIO IIOJHOE HENOHUMAaHUE
MIPOU3HECEHHOTO BBICKA3bIBAHUSI.

Kpurepun onenku (nuanorndeckas opMa BbICKAa3bIBAaHHS):

Onenka «Otau4yHo» (5 0amioB) cTaBUTCA OOYYarOIIEMYCs, KOTOPBI CyMeJ MOJIHOCTBIO
MOHATH BBICKA3bIBAHUS COOCCEAHMKA HAa AHTIIMICKOM S3BIKE M PELIMTh PEUYEBYIO 3a/1ady,
IIPaBUJIBHO YHOTPEeOMB IpU 3TOM S3BIKOBbIE cpeiacTBa. B Xxonme nuanora oH ymeno
UCIOJb30BaJ PEIUIMKH, B PEYH OTCYTCTBOBAIM SI3BIKOBBIC OINMOKHM, HapyIIAIOIINEe
KOMMYHUKaIHIO (loryckaercs 1-4). O0yyaromuiicss MMeeT Xopolliee POU3HOIIEHHUE, U OH
co0uro1al MpaBWIIbHYI0 MHTOHAIMI0. OTBevaronuii B 6eceae 00ydyaromMncs MTOHMMAI
3aJjaBaeMble cOOECeTHUKOM BONPOCHI U MojjepkuBan oeceny. Mcnonbp3zoBanucs (passl,
cTuMmynupytomue ooOmenue. Vcnonp3dyeMasi JIGKCHKAa COOTBETCTBOBAJAa TOCTABICHHOM
KOMMYHUKAaTUBHOM 3ajaue. BpIcka3blBaHME OTIMYAIOCh I[IUPOKUM JMANIA30HOM
UCIOJIb3YEMOM JIEKCHKM M SI3bIKOBBIX CPEJCTB, BKJIIOYAIOMIMX KIIMUIIE U YCTOWYUBBIC
CJIOBOCOYETAHHUS. JJeMOHCTpUPOBAIOCH YMEHUE IPEOJ0IIeBATh JIEKCUYECKHE TPYAHOCTH.

Onenka «Xopouo» (4 Gamna) ctaBUTCA OOyyaromeMycs, KOTOPBIH peIIni pedyeByro
3aJaqy, HO TIPOU3HOCHMBIE B XOJI€ AMAJIOTra PEIUIMKU OBLIH HECKOJIBKO COMBUMBBIMH (1-2
peruku). [l BbIpaKeHUsI CBOMX MbICJIEH OTBEYAIOIMI HCIOJIb30Bal pa3HOOOpa3HyIo
JIEKCHKY B COOTBETCTBHH C ITOCTaBJICHHOW KOMMYHUKAaTHBHOH 3amadyeid. B peun Obum
naysbl, CBS3aHHbIE C IIOMCKOM CpPEJICTB BBIPAKEHHUS HY)XHOTO 3HaueHus. OpHako
HAOJIOAANNCh S3BIKOBBIE OMIMOKM, HE HApyIIUBIINE KOMMYHHMKAIIMIO W TIOHUMAaHUE
coziepakanus (omyckaercs 3-4). B 3T0 jxe 4nciio BXOAAT U rpaMMaTHYECKUe OMIMOKHU, HO
NPOCTHIE TPEAJIOKEHUS OBLIM TpaMMaTHYECKH MpaBUJIbHBL. JlomycTHB OmMOKY,
OTBEYAIOLIMI YacTo caM ee HUCHpaBsul. VIcrosb30Banuch NPOCThIE U CIOXKHbBIE
rpamMmarudeckue (OpMbl, COUYeTaromecss APYyr ¢ apyrom. OTBevaromuil 00yJaronuics
MOHKMaJ o0111ee Coiep >KaHue BOIIPOCOB COOECEHMKA, TPOSBIISI JKEIaHNue y4acTBOBATh B
Oecene, HO IPU ATOM 3IU30JUUYECKH UCHOIB30Bal (pa3bl, CTUMYJIHPYIOIINE OOIIECHHUE.
ConeprkaHue periuK MpakTUYECKH MOJIHOCTHIO PACKPBIBAJIO 3aTPOHYTYIO B Oecesie Temy.
OTBeThl coaepKanu He TOJNbKO (PaKThl, HO U KOMMEHTapHH IO MpoliieMe, BhIpaKeHHE
JIMYHOTO OTHOILIEHHS K U3JIaraeMbIM (pakTaM U 0OOCHOBAHUE 3TOTO OTHOILIEHHUS.

OmneHka «Y 1oBieTBOpUTENbHO» (3 Oana) cTaBUTCA OOYdaIOIIEMYCs, €CIM OH PEeIINI
pedeByr0 3a/adyy HE TMOJHOCTBIO. Peub comepxut QoHeTHuecKue OIIMOKH, 3aMeTHA
UHTEep(EPEHIsT POJTHOTO SA3bIKa, HO B OCHOBHOM OHAa MOHATHA MapTHEpPAM IO JUAJIOTYy.
HexkoTopsie peruinku napTHepa BbI3bIBalId y oOy4daromierocs 3atpyaHenus. Habmonanuce
nay3bl, MPEMITCTBYIONIME peueBoOMYy OO0IIeHuI0. B perunkax usnaranack nHpopMmanus Ha
3aJlaHHYI0 TEMY, HO OTCYTCTBOBAJIO BBIPQ)KEHHE CBOETO OTHOILIEHHUS K 3aTparuBaeMoin
npobieme.

Onenka «HeynosnerBopurenbHo» (2 Oama) cTaBUTCS OOydYaroLIeMycsi, €CIM OH He
CIPaBUJICS C pelieHreM peueBoi 3a1aun. OH 3aTpyaHSUICS OTBETUTH Ha MOOYKIaoIue K
TOBOPEHHMIO peIUIMKM naptHepa. KommyHukanuss He cocrosiachk. JlomymieHsl
MHOTOYHCJICHHBIE SI3BbIKOBBIE OIIMOKM, Hapyllalliue KoMMyHHKanuio. [lpu sToM
00JbIII0€ KOJIMYECTBO (POHETHYECKUX OIIMOOK 3aTPYJHSIO MOHUMAHHUE BBICKA3bIBAHUS.
Cepiie 50% mpocThiX cI0B W ()pa3 MPOM3HOCHIMCH HENMpaBWIbHO. OTBEYAOIINN
o0yyJaroImuiicsi MpakTUYECKH HE MOHMMAal 3ajJ[aBaeMble COOECETHHKOM BOIIPOCHI, OBLI
CHOCOOEH OTBETHTHh JIMIIbL HAa HEKOTOpble; HE YMOTpeOssan ¢pa3, CTUMYIHPYIOLIMX
napTHepa K OOIeHHIO.

Kputepun onenHku (MOMEHTANIBHBIN MEPEBO/ C PYCCKOTO Ha MHOCTPAHHBIM U 00paTHO OTAENIBHO
B3SITBIX CJIOB, U CJIOBOCOUYETAHMI):

Onenka «Otauuno» (5 OamnoB) cTaBuTCs OOyyaromeMycs, KOTOPBI HeE JOImycKam
(dhonetrnyeckux omuOoK. OTBET OBLT OBICTPHIM U YETKHM.



e Ormnenka «Xopomo» (4 O6amra) cTaBUTCA O0OydYalOLUIEMyCsl, €CIM OH JIONYyCKall
He3HauuTeNbHbIe (oHeTHueckue omubku (He Oonee 15% ot Bcero o0OBema
3aTparnBaeMbIX JISKCHYECKUX eAnHUIT). OTBET OBLI ciIerka 3aMeICHHBIM.

e Ouenka «YaoBneTBopuTenbHO» (3 Oamna) craBUTCS 00ydaromeMycs, eclid OH JOITyCKall
¢donernueckue ommbOku u omuOku mepeBoma (He Oonee 30% or Bcero obwvema
3aTparnBaeMbIX JIEKCHYECKUX eAUHUIT). OTBET ObUT MEAJICHHBIM.

¢ Ouenka «HeyznosnerBopurtensHo» (2 6amia) craBUTCs 00y4aronieMycs, €CIIM OH JTOITyCKall
¢donernueckue ommOkn U omuOKku mnepeBoga (6omee 30% or Bcero obOwvema
3aTparnBaeMbIX JIEKCHYECKUX eAnHUIT). OTBET ObLI MEAJICHHBIM HIIH €r0 He OBLIO BOBCE.

I') Kputepuu onieHrBaHus TECTa

Tect ouenuBaercs no crexyromei popmyie:

100 A
/@)
I'ne
A — MakcUMabHOE BO3MOKHOE KOJIMYECTBO OAJIOB 3a TECT
B — konuruecTBO 0amioB, HAOPAHHBIX 00YYAIOIIUMCS.
PesynbraToM SIBIISETCS MPOLEHT MPABHIBHBIX OTBETOB.
e Ornenka «OTinyaO» (5 0aIOB) CTAaBUTCA 0OY4YaIOLIEMYCsl, €CIH MPOLEHT NMPaBUIBHBIX
otBeToB coctaBuia 91% - 100%
e Ornenka «Xopowoy» (4 6amia) cTaBUTCA O00ydarOLIEMYyCsl, €CIM MPOLEHT NPaBUIbHBIX
OTBETOB cocTaBui /5% - 90%
e OueHka «YgoBierBopurenbHo» (3 Oamia) cTaBUTCS 00ydYaroIIeMycsl, €CJIM MPOLEHT
MPaBUIILHBIX OTBETOB cocTaBui 55% - 74%
e Onenka «HeynoBnerBoputenbHo» (2 6ajia) cTaBUTCA O0yYaroleMycs, €CIM MPOLEHT
MPaBWJIbHBIX OTBETOB COCTaBUI MeHee 55%
CoOTBETCTBEHHO, €CJIM B TECTE MAKCUMaIbHO MOKHO HaOpath 30 6amutoB (o 1 6amuty 3a Bompoc),
a oOyuatoniuiicst cMor HaOpath 18 6aIoB, 3HaYUT, B COOTBETCTBUU C (POPMYJIIOH,

100/
/g

[IporieHT npaBUIBHBIX OTBETOB 00YYAIOIIETOCs COCTaBMI 62,5, clieJoBaTeIbHO, MPEo1aBaTeib
BIIpaBE TIOCTAaBUTH 32 BHITIOJTHEHHBIN TECT OIICHKY « Y IOBJICTBOPUTEILHOY (3 Oairia).

2.1.1. Jlexcuueckue eOunuyvl

Heo0xonuMmele JieKcHYeCKHE €AMHUIBI S TEKYIIEro KOHTPOJS yKa3aHbl B METOJUYECKHUX
yKa3aHMSIX [0 OpraHu3aliyi CaMOCTOSTENIbHON paboThI 10 yueOHoM qucuumiuHe « MHocTpaHHBIH
A3BIK B IPOECCUOHATIBHOM JIEITETLHOCTI.

2.1.2. I pammamuueckue u 1eKCUKO-2PAMMAMUYECKUE KOMNIEKCHbIE 3A0AHUSL

Heo0xonuMble TpaMMaTH4YecKHe U JIEKCHMKO-TpaMMAaTHYeCKHe KOMIUIEKCHBbIC 3afaHus JUis
TEKYIIEro KOHTPOJISI yKa3aHbl B METOJUYECKMX YKa3aHUAX IO IPOBEIEHUIO MPAKTHUECKUX
3aHATUN 10 y4eOHoH nucnuruinae « M HOCTpaHHBIHN SA3bIK B TPO(ECCHOHATILHOM e TENbHOCTH U
B METOJMYECKUX YKA3aHUAX M0 OPraHU3aluU CAaMOCTOSATEIbHOM paboThI 0 y4eOHOM JUCIUIUINHE
«MHOCTpaHHBI S3BIK B TPOPECCUOHAIBHOMN EATEIHHOCTIY.

2.1.3.Texcmol no npogheccuoOHAIbLHBIM U NOBCEOHEBHBIM MEeMAMUKAM

HeoOxoaumblie TeKCThl 10 MPO(ecCHOHATBHBIM U MOBCEAHEBHBIM TEMAaTHKaM Ha YCTHBIA U
IIMCBMEHHBIA TEpEeBO] s TEKYLIEro KOHTPOJIA yKa3aHbl B METOAMYECKHX YKa3aHMSX IO
MIPOBEJECHUIO TMPAKTUYECKUX 3aHATUH M0 ydeOHOW naucuuruimHe <«VIHOCTpaHHBIN S3BIK B
npoeCCUOHATIbHON ~ JIEATENIBHOCTH» M B  METOJMYECKUX YKa3aHUSAX [0 OpraHu3aluu
CaMOCTOSITENIbHOM paboThI 10 yueOHoH nucuuiiie «THocTpaHHBIN S3bIK B TPO(decCHOHATBHOM
JESITEIEHOCTH.

2.1.4. Cocmasnenue ouanoza unu MOHON02a



PexoMeHmanuu mo coOCTaBICHUIO JUATOTMYSCKOI0 UM MOHOJIOTHYECKOTO COOOIIECHHS TaHbI B
METOJIMYCCKUX YKa3aHUIX 110 OpraHU3aIlui CaMOCTOSITEILHOM paOOThI IO YYEOHOUW AUCIUTIIIIHE
«HOCTpaHHBIH SA3BIK B MPO(ECCUOHATBHOMN NI TEILHOCTI.

2.1.5. Tecmol

Tectbl o Teme: «['paMMaTHYECKHIl CTPOM aHTJIMICKOTO SI3bIKAa» BBIKJIABIBAIOTCS HA OHJIAMH
wiaTdopme Juis TectrupoBanusi: https://onlinetestpad.com
Homep n

Ha3sBanue Tecra CcblIka
HANMEHOBAHHUE TEMBbI
KoMmmiekcHBIN TeCT Mo
Tema 1.2. IPaAaMMATHYECKOM
I'pammatrueckuit ctpon p . y https://onlinetestpad.com/bk4lkluoyq6gs
o CTPOI0 AHTJIMICKOIO0
AHTJIMICKOrO SI3BIKA.
13bIKA

2.1.6. Koumpoavhsie pabomoi

PaGoueli mporpammoii yueOHO# auciuIuinHbl «MHOCTpaHHBIN S3bIK B MPO(ECCHOHAILHON
NESATCILHOCTH» TPEAYCMOTPEHO BBIMOJIHCHHE TpPeX O00s3aTeNbHBIX KOHTPOJBHBIX paboT:
«KonTponsHas pabora no pazzaeny |», «KonrponbHast padora mo paszumeny Il», «KonTposbhas
pabota mo pazgemny H1».

JlaHHBIE KOHTPOJIbHBIC PA0OTHI SBJISIFOTCS Pa3aTOYHBIM MATEPUAIOM H JTA0TCS 00YYaIOIIHMMCS
BO BPEMsI 3aHSTHSI.

l. KonTponbnas pabora no pazzaeny |

. KonTponbhas padora no pazzaeny |l

1. KonTponbnas pabora no pazaeny |

2.2. MaTtepuaJjbl TeKylero KOHTPOJIsi

Tekymmii KOHTPOJIb TPOBOAMTCSA €XKeMecs4HO. [Ipu MpOBEACHMH TEKYIIEro KOHTPOJIS
YCIIEBAEMOCTH YYHTHIBAIOTCS CIEAYIOMUE PE3YJbTAaThl TEKYIUX (HOPM KOHTPOJS H3ydeHUS
JUCIUTLTAHBL:

1. Pe3ynbTaThl BBIMOJHEHUS IPAMMATHYECCKUX U JICKCHKO-TPAMMATHIECKIX KOMIUICKCHBIX

3aJaHuM;

2. Pe3ynbTaThl yCTHBIX OMPOCOB IO H3yUYEHHBIM JICKCUICCKUM €THHUIIAM;

3. Pe3ynbraThl yCTHOTO NIEpeBOa TEKCTa C MHOCTPAHHOTO SI3bIKA HA PYCCKUI/PYCCKOTO Ha

WHOCTPAHHBIN SA3BIK HA TIPAKTUYECKOM 3aHITHH,

4. Pe3ynbTaThl MUCHBMEHHOTO MEPEBO/Ia TEKCTA C MHOCTPAHHOTO SI3bIKa Ha
PYCCKHI/pyCCKOTO HA MHOCTPAHHBIN S3bIK HA TIPAKTHYECKOM 3aHSATHH/B KaYeCTBE
CaMOCTOSITENTbHOM pabOTHI.

Pe3ynbpTaThl MOHOJIOTHYECKOTO BBICTYTUICHUS;
Pe3ynpTaThl AMaIOoru4eckoro BHICTYIUICHHUS,
7. Pe3ynbTaThl TECTHPOBAHUS.

oo

3. ®OH/] OHEHOYHbIX CPEACTB AJIAd IPOBEAEHUA
MPOMEXYTOYHOH ATTECTALIUUA

3.1. 3apanus nJid nposenenust AMPpPepeHMPOBAHHOIO 3aUeTa.
[Ipomexxytounas arrectauus nposoautcs B konue I, I, 1, 1V, V, VI cemectpoB B opme
b depeHIIMPOBAHHOTO 3a4eTa.

Kype Cemectph1 dopma npoBeJeHUs IPOMEKYTOYHOM
aTTecTanuu
| un muddepenmpoBanHsbIii 3aueT /
b depeHIMpPOBaHHbBIN 3a4eT
I e muddepenipoBanHbIii 3aueT /
Qg epeHIIMPOBAHHBIN 3a4eT
i VIVI muddepenipoBanHbIii 3aueT /
Qg epeHIIMPOBAHHBIN 3a4eT



https://onlinetestpad.com/
https://onlinetestpad.com/bk4lkluoyq6qs

CnucoK TeM, BBIHOCMMbBIX Ha KOHTPOJIb U OlleHKY s | cemecTpa (nuddepennupoBanHblii
3a4er)

1. 3BykoBOIi CTPOM aHIIIMICKOTO A3bIKA
2. I'paMMaTHyecKkuii CTpOi aHTJIMHCKOTO S3bIKa
3a mpenojaBaTesieM OCTAeTCsl IPaBO BBICTABUTH OLIEHKY 3@ 3a4€T, OCHOBBIBASACH HA MaTepHalax
TEKylIeH aTTecTaluH.
Ecnu y oOyuaromierocss UMEIOTCS MPOOJIEMBI C YCIIEBAEMOCTh M IOCEHIAEMOCTbIO, a TAKXKE JOJITH
10 MPOWICHHBIM TEMaM 3a CEMECTp, IPEIoaBaTeb MOXKET BHIOPATh U3 MPUBEICHHBIX BBILIE TEM
3aJ1aHus AJIs BBICTABJIEHUS IIPOMEKYTOUYHOM aTTECTALIUH.

KouTtpoJbHbie 3a1anus k 1uddepeHniupoBanHomy 3auety 3a | cemectp

Bapuanur |
1.1.Complete the sentences using the correct form of the verb in brackets.

1 If the research (be) right, we (be able) to use DNA to detect
certain illnesses.

2 Imagine how much (save) if your car (run) on air.

3 She (not meet) the deadline for the science project unless she
(start) working now.

4 If the planet (get) hotter in the future, more countries (suffer)
droughts.

5 Where you (go) if you (travel) to another planet?

1.2.Read and choose the correct alternative.
1 If I had known / knew you were ill, I would have visited you.
2 He wouldn’t have failed / fail the exam if he had worked harder.
3 1 would talk to a teacher about it if | were /would be you.
4 1f I lost my mobile phone, | wouldn’t / won’t know my friends’ phone numbers.
5 Unless you hurry/hurried up, we’ll be late for class
1.3.Complete the sentences with a compound noun.
1 What if we could travel to another century in a ?
2 Alot of predictions in books are now a reality.
3 NASA’s official is really easy to navigate.
4 You can subscribe to my to read my ideas.
5 A is a great way to carry your files around.
1.4.Choose the correct alternative.
1 T’ll buy that phone from you provided that /unless it’s cheaper than the others.
2 You shouldn’t buy anything from a street seller as long as / unless they give you a
guarantee.
3 Some supermarkets throw away lots of food every day, provided that / even if it can still
be eaten.
4 Aslong as/ Even if people are prepared to pay high prices, shops will charge them.
5 I wouldn’t have bought that brand of computer provided that / even if it was the
cheapest.
1.5.Write a synonym from the unit for the words below.
1 Dbuyers
2 avery good price
3 argue about the price of something
4 purchase
5 stores
1.6.Complete the sentences using the correct form of the word in brackets.
1 The old man was well known for his and always gave us sweets. (generous)
2 What’s the right for making a complaint? (proceed)
3 It’s difficult to see how we can escape from in today’s society. (consumer)



4 Some shop assistants are under a lot of to meet their targets. (press)

5 I still don’t understand some girls’ to shoes with six-inch heels! (attract)
1.7.Complete the sentences using the correct passive form of the verb in brackets.
1 The new Tate Modern gallery (locate) in a former power station on the
banks of the River Thames.
2 1t (design) by the same architect who built Battersea power station.
3 Since it opened in 2000, the gallery (visit) by millions of tourists and art
lovers.
4 Some of the greatest works of British modern art can (see) on permanent
display.
5 The next exhibition (hold) in the spring.
1.8.Read and complete with the words below.
| Foreground Landscape Portrait Marble Frame
1 This ancient sculpture is made of .
2 Important people often have their painted.
3 | bought a new for my favourite photo.
4 | like the dog in the of this painting.

5 A painting of an area of land is a
1.9.Read the paragraphs and reorder them to make a short biography.

1 Her dissertation examined contemporary Russian art as a social phenomenon.

2 During her career, Sviblova has directed a number of documentaries, including Black
Square and Dina Verni which won prestigious prizes in 1988 and 1996 respectively.

3 Olga Sviblova was born in 1953 in Moscow, Russia.

4 In 2001, the Moscow House of Photography was converted into the Multimedia Art
Museum. Sviblova spearheaded the museum’s expansion beyond photography to
preserve all forms of art technology.

5 Sviblova has curated international exhibitions and festivals since 1988, when she
organised the first 'Festival of Soviet Underground Art' in Finland.

6 She studied psychology at Moscow State University.

7 In 1999, Olga Sviblova founded the Moscow House of Photography.

1.10. Rewrite the sentences beginning as shown.

1 We know that people in this country traditionally use herbal medicines. It

2 They say that sunshine is very important for our health. Sunshine

3 They think the tablets work much better if they are taken with food. The tablets

4 People think that very cold weather kills off a lot of nasty viruses. It
1.11. Complete the sentences using the correct form of the word in brackets.

1 The effects of the new drug are so they can’t use it without more testing.
(predict)

2 A doctor’s job is to make the right . (diagnose)

3 After many years of research some diseases are still . (cure)

4 The doctor is that he will recover. (hope)

5 What would you recommend for this skin problem, Doctor? (treat)

1.12. Choose the correct alternative.

1 However / Although genetic research will cure many diseases I’m worried about the moral
issues.

2 The hospital will soon have more facilities. However / In addition, they will employ 20 more
doctors.

3 A good diet is important to make you feel good. What’s more / However, it keeps you
healthy

1.13. Rewrite the dialogue in reported speech.

Karl Have you heard the news about Mark and Sheila? (ask)



Jane No, I haven’t. I hope they’re OK. (say)
Karl Well, | heard that they split up last night. (tell)
Jane I don’t believe it! They were really happy. (exclaim, think)
Karl Don’t tell anyone, nobody knows yet. (tell)
1.14. Correct any errors. One sentence is correct.
Gary decided to ask Judy up for a date.
He may be lucky, she has just fallen for with her boyfriend.
I don’t think that Judy will make up with him soon.
Gary will be pleased if they split out.
He has wanted to go in with her for a long time.
Rewrite the sentences using the verbs given.
My brother said he would help me write a new profile. (offer)
He says | should be careful not to write a lot of personal details. (warn)
| asked her to go out with me and she said yes! (agree)
They asked me if I’d like to go on holiday with them. (invite)
Zoe said she was sorry she didn’t come to my party. (apologise for)
Bapuanr ||
2.1. Complete the sentences using if or unless.
1 Hewon't go to the museum she goes too.
2 I met an alien, I'd invite it to my home.
3 1 would phone her | were you.
4
5

=
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You won't pass the exam you study.
Your English would improve you concentrated more in class.
2.2. Write a unit word for each definition.
1 design or create something that did not exist before
2 the science that studies energy and how it affects objects
3 give money to a business or project
4 adetailed study to discover something new
5 the science that studies the stars, planets and the universe
2.3. Read and complete with the words below.

on the other
hand

on the one hand however nevertheless

besides

1 I’m against nuclear power because it’s expensive, and , 1t’s dangerous.
2 On the one hand, nuclear fuel is expensive, but , it produces fewer carbon

emissions.

3 He doesn’t think his invention will work. , he’s going to try it out!
4 Job prospects for women in science have improved. , equal pay is still an

issue.

5 , he wanted to carry out the research, but on the other hand, he didn’t really

expect his experiments to work
2.4. Complete the sentences using the correct form of the verb in brackets.
1 If the black coat is in the sale next week, I (definitely buy) it.

21 (not use) my credit card on that website if [ were you. It doesn’t look secure.
3 The cafe will cut its prices if everyone (decide) to go somewhere else.
4 It would be much better for the environment if we (throw) away less glass.

5 I’d never have bought the car if he (not give) me a huge discount.
2.5. Complete the sentences.

1 Thaven’t studied for the exam tomorrow.

| wish

2 We didn’t realise the music festival was this weekend so we’re not going.

If only

3 The website keeps sending me spam.




I wish

4 Thaven’t got a motorbike.

I wish

2.6. Match the sentence halves to make statements.
1 When I buy new clothes | pass

2 The new cybercafe really rips

3 The computer has a problem so I’ll take

4 My mum often gives

5 | need some new blank CDs because I’ve used

old clothes away to charity shops.

the old ones on to my sister.

up all the ones you gave me.

it back to the shop tomorrow.

off its customers with its prices
.7. Transform the sentences from active to passive. Omit the agent where possible.

Critics accused the artist of damaging public property.

Many people consider the painting to be a masterpiece.

The gallery has held more than 1000 exhibitions since it opened.

This month, Tate Modern is exhibiting sculptures by contemporary artists.

Visitors can see paintings by some of Britain’s greatest living artists.
.8. Choose the correct alternative.

That’s the last time I do / make him a favour.

When you’ve made / done a decision, we can leave.

Next summer I’'m going to make / do an intensive English course in Ireland.

I have to make / do some money this year to pay for the course.

Il try to make / do my best in the exam.
2.9. Read the paragraphs and reorder them to make a short biography.
1 Her dissertation examined contemporary Russian art as a social phenomenon.
2 During her career, Sviblova has directed a number of documentaries, including Black Square
and Dina Verni which won prestigious prizes in 1988 and 1996 respectively.
3 Olga Sviblova was born in 1953 in Moscow, Russia.
4 In 2001, the Moscow House of Photography was converted into the Multimedia Art Museum.
Sviblova spearheaded the museum’s expansion beyond photography to preserve all forms of art
technology.
5 Sviblova has curated international exhibitions and festivals since 1988, when she organised
the first 'Festival of Soviet Underground Art' in Finland.
6 She studied psychology at Moscow State University.
7 1In 1999, Olga Sviblova founded the Moscow House of Photography.
2.10. Rewrite the sentences using the passive. Omit the agent where possible.
1 They have just built a new hospital on the edge of town.
2 This medicine is safe because the Medical Council approved it.
3 Has the nurse given the patients their medicine yet?
4 A doctor must look at that broken arm.
5 A surgeon is operating on my brother at the moment.
2.11. Complete the sentences using have/get something done and the words in brackets.
1 I’'m here to . Which way do I go? (a blood test, do)
2 Jack for years. I think he’s got a few problems! (not teeth check)
3 That cut on your head looks dirty. You must soon. (it clean)
4 Amanda at the moment. She’ll be out soon. (temperature, take)
5 They wanted to take an X-ray of my leg but the hospital . (the X-ray machine,
repair).
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2.12. Complete the sentences using the correct form of the phrasal verbs in the box.

| Fight off Pass out Get over Come round Pick up
1 My sister every time she has an injection.
2 1 this flu bug when I was on the plane.

after an anaesthetic.
the illness.
illnesses.

3 It doesn’t take very long to
4 It’s going to take a month to
5 Ifyou eat well it’s easier to
2.13. Choose the correct alternative.
1A ‘I saw Paula yesterday.’
B She said she had seen Paula the day before / the following day.
2A ‘I’'m going to the party tomorrow.’
B He told me he was going to the party the day after / the next day.
3A ‘I’ll see you tonight.’
B She promised she would see me at night/ that night.
4A ‘I went to Sochi two weeks ago.
B Mikhail told me he had been to Sochi the previous two weeks / two weeks before.
2.14. Choose the correct alternative.
1 Alba’s very assertive / manipulative and good at expressing her opinions.
2 | enjoy going out and meeting new people. I’'m chatty / sociable.
3 Ifyou want to know all the latest news about everyone at school, you should ask Dave. He’s
gossipy / communicative.
2.15. Read and complete with these prepositions.

| Of About By With In
1 My mum’s worried the amount of time | spend on the Internet.
2 Janeis scared walking alone after dark.
3 She gets intimidated the sound of anyone walking behind her.
4 | wasangry my best friend when she told the class my secrets.
5 I heard a rumour that Tony was involved a fight at school.
Kaoun.
| Bapuanrt Il Bapuanrt
Homep Homep
OTtBeT OTBeT
3aJaHuA 3aJaHusA
1 is, will be able 1 unless
2 would save, ran 2 if
1.1. 3 won't meet, starts 2.1. 3if
4 gets, will suffer 4 unless
5 would, go, could travel 5if
1 had known 1 invent
2 have failed 2 physics
1.2. 3 were 2.2. 3 invest
4 wouldn’t 4 research
5 hurry 5 astronomy
1 time machine 1 besides
2 science fiction 2 on the other hand
1.3. 3 website 2.3. 3 nevertheless
4 weblog 4 however
5 computer programm 5 on the one hand
1 provided that 1 will definitely buy
2 unless 2 would not use
14. 3evenif 24 3 decides
4 as long as 4 threw




5 even if

5 hadn't given

1 customer
2 discount CaMOCTOSITENEHO HallICaHHbBIE
LS. 2 E:?g;?n 2.:5. MPEeAJIOKEHUS
5 shop
1 generosity la
2 procedure 2e
1.6. 3 consumerism 2.6. 3d
4 pressure 4b
5 attraction 5¢
1 The artist was accused of
damaging public property
2 The painting is considered to be
1is located a masterpiece
5 was desianed 3 More than 1000 exhibitions
17 3 has beengvisited 57 have been held since the gallery
4 be seen open_ed
5 will be held 4 This month, scglptures be_
contemporary artists are being
exhibited by Tate Modern
5 Painitngs by some of Britain's
greatest living artists can be seen
1 marble 1do
2 portrait 2 made
1.8. 3 frame 2.8. 3do
4 foreground 4 make
5 landscape 5do
1.9. 3-6-1-5-2-7-4 2.9. 3-6-1-5-2-7-4
. o 1 a new hospital has just been
1 is known that people in this .
country traditionally use herbal bu.'lt on the edge dog town dt_)y ':hem
medicines 21t was approved by !\/I_e Ica
2 is very important for our health Council that this medicine is safe
110 as they)s/ay P 510 3 Were the patients given the
10. .10. - .
3 work much better if they are medicine by nurse?
i : 4 broken arm had to be looked by
taken with food as they think q
. octor
4 is known that very cold weather L :
. . 5 my brother is being operating
Kills off a lot of nasty viruses
by surgeon at the moment
1 predicted 1 have a blood test done
5 Ic[i)ia nosis 2 hasn't had a teeth check done
g 3 get it cleaned
1.11. | 3 curable 2.11. : . K
4 hopeful 4 is getting temperature taken
5 treatment 5 has had the X-ray machine
repaired
1 passes out
1 although 2 picked up
1.12. | 2 in addition 2.12. | 3 come round
3 what’s more 4 get over
5 fight off
113 1 Karl asked Jane if she had heard 513 1 the day before

the news about Mark and Shella

2 the next day




2 Jane said she hadn't and that she
hoped they were OK

3 Karl told Jane that he had heard
that they had split up the night
before

4 Jane exclaimed that she didn't
believe it. She said she thought
they were really happy

5 Karl told Jane not to tell anyone
because nobody knew yet

3 that night
4 two weeks before

1 Gary decided to ask Judy out for
a date
2 He may be lucky, she has just

5 Zoe apologised for not coming to
my party

fallen out with her boyfriend 1 assertive
1.14. | 3 correct 2.14. | 2 sociable
4 Gary will be pleased if they split 3 gossipy
up
5 He was wanted to go out with her
for a long time
1 My brother offered to help me
write a new profile
2 He warned me not to write a lot 1 about
of personal details 2 of
1.15. | 3 She agreed to go out with me 2.15. | 3by
4 They invited me to go on holiday 4 With
with them 5in
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Cnucok TeM, BBIHOCHMBIX HA KOHTPOJIb U olleHKY 1Js || cemecTpa
(1 pepeHIUpPOBaHHBIN 324€T)

3HaKOMCTBO. BHENIHOCTB U XapakTep
Cewmbs. Bospact. HattmonaneHocts. Jlom.
IToBcenuesuble 00s13aHHOCTH. PexxnM mHA. X000u.
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Nice to meet you.

About myself.

My daily routine.
Moscow/Saint-Petersburg
London/New-York city
Around the city

In the shop

In the restaurant

Talking about the weather




Tonuku roTOBsITCS 3apaHee OOYYAIONIMMHUCS MO M3YYCHHBIM paHee MarepuajaM W Ha
Qg epeHIIMPOBAHHOM 3a4€Te BBITATHBAIOTCS CIIyYaifHBIM 00pa30M KaXKABIM 00y4atOLTHMCS.

3a mpemonaBaTeneM OCTaeTCs IMPaBO BHICTABUTH OLEHKY 3a uddepeHIMpOBaHHbINA 3ayerT,
OCHOBBIBASICh Ha MaTepHajiax TeKyIIeH aTTeCTalHH.

Ecnu y oOyuaromerocst UMEroTCst IpoOJIEMBI C yCIIEBAEMOCTh M ITOCEIIAEMOCTBIO, @ TAKXKE JOJTH
10 TIPOIIEHHBIM TEMaM 3a CEMECT], IPEnoJaBaTeb MOXKET BHIOPATh U3 PUBEACHHBIX BBIIIE TEM
3a7aHus Ul BBICTABJICHUS IPOMEKYTOYHOM aTTECTAIHH.

Cnucok TeM, BBIHOCMMBIX HA KOHTPOJIb U onleHKY 14 |11 cemecTpa
(au¢depeHIPOBAHHDBIN 3a4eT)

[ToaroroBka K Tpy10yCTPOMCTBY.
Wupyctpust 06paboTKH ppIOBI 1 MOPENPOIYKTOB
Buapl pio
. Momntockun
HuddepenumpoBannbiii 3a4eT B |11 cemectpe nmpoBoauTes B popmMaTe KOMILUIEKCHOTO 3ajaHuUs Ha
BBITTOJIHEHHUE JICKCHKO-TPAMMATHYECKUX YIPAXKHEHUH 10 N3YYEHHBIM TEMaM, YCTHOTO OIpoca 110
M3YYCHHBIM JICKCHUECKUM €IMHUIIAM U COCTABJICHHSI TUAJIOra M0 3aJaHHON CUTYaIlUH.
3a mpermonaBaTeNeM OCTAeTCsl MPaBO BBICTABUTH OIECHKY 3a MU(QEpEeHIIMPOBAHHBIA 3a4er,
OCHOBBIBasICh Ha MaTepHagax TeKyIlel aTTeCTalllu.
Ecnu y oOyuaroiierocss UMEIOTCsl IpoOJIEMBI C YCIIEBAEMOCTb U MOCEIIAEMOCTbIO, a TAKXKE JA0JITU
10 MPOWICHHBIM TEMaM 3a CEMECTP, MPEIOoIaBaTeIb MOKET BHIOPATh U3 MPUBEICHHBIX BBIIIEC TEM
3aJJaHMs 11 BBICTABJICHUS IIPOMEKYTOYHON aTTEeCTalllH.

PopnE

KonTpoJbHblie 3aganns k AuddepenunpoanHomy 3auery 3a Il cemectp
Bapuanr |
1.1.Fill in the blanks with the correct words from the word bank.
| Ocean Handle Transport Package Fishing Catch Freshwater seafood |

1. is the act of catching or harvesting seafood.

2. To seafood is to move it from one place to another.
3. is edible fish or shellfish.

4. is inland water that is not salty.

5 To a fish is to touch or hold it.

6. A(n) is a large body of salt water.

7. To is to trap or snare a fish.

8. To a fish is to wrap it or place it in a container.

1.2.Answer the questions:
1 What is the process of taking fish from harvest to retail sales?
2 Where are most of the fresh fish in your area caught?
3 What are some types of pelagic fish?
4 What are the most commonly consumed pelagic fish in your area?
1.3.Read the sentence pairs. Choose which word best fits each blank.
1
A) A goosefish/ hake has a special fin.
B) A goosefish/ hake has flaky, white meat.
2
A) A pollock/bottomfish is a fish on the ocean floor.
B) A pollock/bottomfish has a line on its body.
1.4.Match the words with the definitions (A-D).
A a large predatory fish recognizable by its long, flat
bill
B a small pelagic fish which moves in large schools 2 Herring
C a common, ray-finned pelagic fish 3  Pelagic fish

1 Mahi-mahi



D ?a{(lgg which lives near the surface of oceans and 4 Swordfish
1.5.Read the sentence pairs. Choose the sentence that uses the underlined part correctly.
1
A) A mollusk is a marine invertebrate with a soft body and a shell.
B) A conch has a hinged shell and is often blue-black in color.
2
A) A geoduck is a very small mollusk with a hinged shell.
B) Oysters and clams are types of shellfish.
Bapuanr ||

2.1.Read the sentence pairs. Choose the sentence that uses the underlined part correctly.
1
A) Spring is the best season to harvest some types of fish.
B) We catch freshwater fish in the ocean.
2
A) We process the fish after they arrive at our facility.
B) We package fish before we harvest them.

2.2.Match the words with the definitions (A-G).

A a groundfish with a special fin 1 Haddock

B a flat shaped groundfish 2 Sole

C a groundfish with white meat 3 Halibut

D the largest flat-shaped groundfish 4 Flounder

E a type of fish found on the ocean floor 5 Cod

F a groundfish with a line across its body 6 Sea bass

G a groundfish with a black spot on its body 7 Groundfish

2.3.Answer the questions:
1 What are some characteristics of groundfish?
2 How can you identify some types of groundfish?
3 What are mollusks?
4 What is an example of a mollusk?
2.4.Write a word that is similar in meaning to the underlined part.
1 Small, oily fish are often added to meals. (s _r__n_5s)
2 The ship pulled a large harvest of small, common saltwater fish. (_ nc_o_ )
3 We're fishing for a species of pelagic fish which typically live along the coasts. (m __k_r_ )
4 The common saltwater fin-fish within the mackerel family will be processed and sold in cans.
C_nJ)
5 How are the carnivorous, pelagic fish sales? (c _b )
6 The man ordered a large, colorful, carnivorous pelagic fish for lunch. (_p _ )
2.5.Match the words with the definitions (A-H).

A a type of mollusk that burrows in the sand or mud and has a 1 Geoduck
hinged shell

B ?i rr]r;arme animal with an elongated body, ten arms, and a pair of 2 Oyster

C ?n ?lirrllne animal with a soft body, eight arms, and a beak-like 3 Octopus

D a mollusk with a rough, irregularly shaped hinged shell 4 Squid
a hinged-shell mollusk that attaches itself to rocks or the sides

E > 5 Conch
of ships

F a type of mollusk with a large, spiral shell 6 Mussel

G a very large clam found on the Pacific coast of North America |7 Abalone
a mollusk with an ear-shaped shell that contains several

H . 8 Clam
breathing holes



Karoun

| BapuanT Il BapnanT
Ne | OTBeT Ne OTBeT
1 Fishing
2 transport
3 Seafood
4 Freshwater 1A
1L 5 handle 2.1 2A
6 ocean
7 catch
8 package
1 After a commercial fishing company harvests
fish, the fish are transported to a factory or
facility. There, workers process and handle the
fish, making them ready for sale. The fish are
packaged, and then transported to stores.
Finally, the fish are purchased by customers.
2 Where | live, most of the fresh fish come
from freshwater. We have a few lakes and A6
rivers where people fish. But that amount is B4
pretty small, and we are far from an ocean. So Cc2
1.2. | we import seafood. 22.|D3
3 There are many types of pelagic fish. Some E7
are quiet large, but others are small. The F5
swordfish is a type of large pelagic fish. But G1
anchovies and sardines are also pelagic fish.
They are much, much smaller than a swordfish
4 The most commonly consumed pelagic fish
in my area is most likely tuna. Herring and
sardines are popular, but they are included with
other products. However, tuna is sold in many
forms and types of packaging all by itself.
1 Groundfish live on or near the
floor of the ocean. Another name
for groundfish is bottomfish.
Groundfish have distinct markings
on their bodies, which make them
easy to identify. They are popular
1 food, and can be found in waters
A) goosefish all over the Worl_d.
B) hake 2 Some groundflsh_ have body
markings such as lines or spots.
1.3. 12 2.3. i
A) bottomfish Other groundflsh have a flat shape,
such as halibut and flounder. A
B) pollock

special fin identifies the goosefish
and sea bass. The cooked meat of
many groundfish is white and
flaky.

3 Mollusks are marine
invertebrates that have a shell and
a soft body. They also have a
muscular foot that is used for




locomotion. Some common types
of mollusks are clams, oysters,
mussels, abalone, conch, squid,
octopus, and geoduck. Mollusks
are popular foods around the
world.

4 Examples of mollusks include
clams, oysters, mussels, abalone,
conch, squid, octopus, and
geoduck. Clams, oysters, mussels,
and geoducks have hinged bi-valve
shells. An abalone has an
earshaped shell that contains
several breathing holes. A conch
has a large, spiral shell. A squid
has an elongated body, ten arms,
and a pair of fins. An octopus has a
soft, rounded body, eight arms, and
a beak-like mouth.

1.4.

A4
B?2
Cl
D3

2.4.

1 sardines

2 anchovy
3 mackerel
4 tuna

5 cobia

6 opah

1.5.

1A
2B

2.5.

A8
B4
C3
D2
EG6
F5
G1
H7

Cnucok JIeKCH4eCKHX C¢AUHMUI, BBIHOCUMBIX HaA I[H(l)(l)epeHHHpOBaHHblﬁ 3a4ueT

Seafood
Fishing
Freshwater
Ocean
Transport
Process
Handle
Package
Catch
Groundfish
Bottomfish
Pollock
Caod

Haddock
Halibut
Flounder
Goosefish
Sea bass
Sole
Hake
Pelagic fish
Herring
Sardine
Anchovy
Mackerel
Tuna

BapuaHThI cuTyanui AJ1s1 COCTABJICHHUS 1MAJI0ra
You are a manager. Talk to teacher about: news about a harvest, a problem with the harvest,

possible solutions to the problem

e Mahi-mahi
Swordfish
Cobia
Opah
Clams
Oysters
Mussels
Abalone
Conch
Squid
Octopus
Geoducks
shellfish




e You are a manager. Talk to teacher about the latest harvest.

e You are a manager in a fish company. Talk to teacher about: what he or she needs, harvest
reports this month, information about different fish

e You are a salesperson for a fish company. Talk to teacher about the harvest this month.

e You are a manager in a fish company. Talk to teacher about: business trends, fish sales by
type, changes in sales over time

e You are a manager for a fish company. Talk to teacher about sales.

e You are a customer service employee. Talk to teacher about: an order, the order number,
adding an item to the order

e You are a customer. Talk to teacher about an order you placed.

Cnucok TeM, BHIHOCMMBIX HA KOHTPOJIb U olleHKY 14 |V cemecTpa
(au¢depeHPOBAHHDBIN 3a4eT)
PakooGpa3Hbie
O6paboTka psIO
O6paboTka pakooOpa3HBIX
O6paboTka MOJTFOCKOB
[IpecHOBOAHBIE PBHIOBI
Cananus
CTOYHBIE BOJIBI
Yruin3zanuus 0TX010B
. PpI10wmii sxup u xopm
HuddepennmpoBannblii 3auet B IV cemectpe mpoBoauTcs B popMaTe KOMIICKCHOTO 3a/1aHUS Ha
BBITIOJTHEHHUE JIEKCUKO-TPAMMATHYECKUX YIPAKHEHUH 110 N3yYEeHHBIM T€MaM, YCTHOTO OIpoca Mo
W3YYCHHBIM JICKCHUECKUM €IMHUIIAM U COCTaBJICHHSI TUAJIOra MO 33JaHHON CUTYyaIlUH.
3a mpemojaBaTeieM OCTAeTCsS TPABO BBICTABHTH OIEHKY 3a audQepeHIMpOoBaHHBIA 3aderT,
OCHOBBIBasICh Ha MaTepHanax TeKyIIel aTTeCTallUu.
Ecmu y oOydaromierocst UMEIOTCS MPOOJIEMBI C YCIIEBAEMOCTh M ITOCEIIAEMOCTBIO, a TAK)KE JOJITH
0 MPOWIEHHBIM TEMaM 3a CEMECTp, IPETo1aBaTeb MOKET BHIOPATh U3 MPUBEIECHHBIX BBIIIE TEM
3aJIaHus JIJTS BEICTABIICHUS TIPOMEKYTOYHOM aTTECTAIIHH.

CoNoO~wWNE

KonTtpoabnblie 3aganus k 1uddepenunposanHomy 3auery 3a |V cemectp
Bapuanr |
1.1.Write a word that is similar in meaning to the underlined part.
1 The crab will soon shed its shell. (_ 0 _ )
2 A lobster has a(n) hard, protective covering. (_h__ )
3 The boat is harvesting a type of Northern-Pacific crab that is prized for its meat. (_i _g) (c _
J)
1.2. Answer the questions:
1 What are some characteristics of crustaceans?
2 How are fish usually prepared for cooking and eating?
3 How do you prepare a crab for eating?
4 What tools do you need to harvest a mollusk?
5 What are some differences between recreational and commercial fishing?
6 Why is sanitization important in fish processing?
7 What are some reasons for the importance of wastewater management in fish processing?
8 What are some ways to increase waste utilization?
9 What are some uses of fish oil?
1.3.Match the words with the definitions (A-H).

A a protective covering of a fish 1 Fin
B the process of cleaning fish meat 2 gut
C a piece of fish prepared without a bone 3 Mince



D to prepare a fish to cook with a liquid mixture 4 Washing
E to grind down to small flakes 5 Batter

F a body part of a fish that enables swimming 6 Bread

G to remove the intestines of a fish 7  Fillet

H to cover a fish with crumbs 8 scale

1.4.Read the sentence pairs. Choose which word or phrase best fits each blank.
1
A) A container used for heating crab is a retort/meat bone separator.
B) A retort/meat bone separator processes harvested animals.
2
A) A tool that removes meat from crab claws is a claw cracker/market form.
B) Fish meat that is prepared to eat is in claw cracker/market form.
1.5. Match the words and phrases with the definitions (A-F).

A the space between the top and bottom shell 1 Half shell market
B a system for seafood storage 2  Meats per gallon
C a process that cleans a mollusk by pumping air 3 Shuck

D a measurement tool for a harvest of mollusks 4 Wet storage

E opening the shell of an oyster 5 Bill

F a part of the seafood industry 6 Blowing

1.6. Read the sentence pairs. Choose which word or phrase best fits each blank.

1 A) The isopod, which is a type of parasite/off-flavor, will benefit by attacking a host.
B) The taste of fish is damaged by parasite/off-flavor.

2 A) The recreational/commercial fishing company produced higher profits this year.
B) At our family reunion, we always do some recreational/commercial fishing.

3 A) That spotted fish is most likely a carp/perch.
B) While traveling in Asia, fisherman enjoy caching carp/perch.

1.7. Match the words with the definitions (A-H).

A a metal used in steel which can rust 1 Microorganism

B the measurement of the hydrogen ion in a solution 2 Foam

C a deposit of minerals 3 CIP

D a very small organism such as bacteria or a fungus 4 lron

E a method of cleaning without removing or disassembling 5 Salt

components
F the amount of calcium and magnesium in water 6 Soail
G a white substance found in sea water used for seasoning and 7 pH
preservation

H a sanitizer that stays on contact longer than a liquid 8 hardness

1.8. Place the words from the word bank under the correct headings.
Measurement techniques Used water Pollutants

Concentration, discharge, viscera, FOG, effluent, offal, TSS, BOD
1.9. Match the words and phrases with the definitions (A-F).

A material that is decaying or decayed 1 Compost

B a substance that aids plant growth 2 Roe

. Carotenoid

C fish eggs 3 pigments

D mixture of fish materials 4 Mince

E a fuel made from animal or plant by-products 5 Biodiesel

F colorants found in certain fish 6 fertilizer
1.10. Read the sentence pairs. Choose which word or phrase best fits each blank.



1

A) evaporation / carbon treatment is a final step in the fish oil production process.

B) The evaporation / carbon treatment of water from stickwater causes the solid-based parts
of the stickwater to become more concentrated.
2

A) crude fish oils / antioxidants undergo additional processing before they are ready for
consumption.

B) crude fish oils / antioxidants are added to fish meal before packaging.
3

A) pressliquor / presscake eventually becomes fish oil.

B) Processed pressliquor / presscake becomes fish meal.

Bapuanr |1

2.1. Fill in the blanks with the correct words and phrases:

American Blue Pandalid Penaeid Cancer Spiny

. Crustacean .
lobster crab shrimp shrimp crabs lobster

1 A(n) is a marine animal with a segmented body, an exoskeleton, and paired limbs.
2 A(n) is an edible crab that is bluish in color and is common on the Atlantic and
Gulf coasts of North America.
3A(n) is a small, edible crustacean usually found in cold waters.
4 The has large, meaty claws and lives off the coast of North America.
5A(n) is a small crustacean usually found in warm waters near coastal areas.
6 A(n) is a crustacean that has a very rough, spiny shell.
7 There are many types of , which have short claws and oval-shaped bodies.

2.2. Answer the questions:
1 What are some examples of crustaceans?
2 What devices are used to process fish?
3 What tools are used to process crabs?
4 How do you harvest the meat of a mollusk?
5 What are some of the differences between different types of freshwater fish?
6 What are some different methods of sanitizing fish processing facilities?
7 How might wastewater management affect the environment?
8 Why should fishing companies be concerned with waste utilization?
9 What are some uses of fish meal?
2.3. Read the sentence pairs. Choose which word or phrase best fits each blank.
1
A) A fish fillet containing meat only is mechanical separation/boneless.
B) A process of separating meat from bone is mechanical separation/boneless.
2
A) A fillet without covering on the flesh is bone-in/skinless.
B) A fillet with its skeleton is called bone-in/skinless.
2.4. Match the words with the definitions (A-G).

A the outside covering of a crab 1 Flake

B to heat a liquid 2 Topshell

C a small piece of crab meat 3 Claw

D a word describing food which is heated and then cooled 4  Lump

E a container to store cold items 5 Cooler

F a body part of a crab removed in a whole piece 6 Boil

G meat from the middle of a crab's body 7  Pasteurized

2.5. Read the sentence pairs. Choose which word or phrase best fits each blank.
1
A) The tool used to open an oyster shell is a shucking knife/live.



B) Mollusks that are harvested from water are shucking knife/live.
2

A) Sea animals with a shell are called bivalves/beard.

B) A tough, stringy material on a mussel is a bivalves/beard.

2.6. Match the words with the definitions (A-H).

A a synthetic organic compound used as insecticide 1  Shelf life

B a substance that pollutes or corrupts something 2 DDT

C a type of large, long-bodied freshwater fish 3 Trout

D a type of oily freshwater fish closely related to salmon 4 Contaminant

E a type of freshwater fish often fished recreationally 5 Bass

F the length of time for which a fish can remain fresh 6 Pike

G a type of freshwater fish with barbels that resemble a cat's 7 Catfish

whiskers

H a freshwater fish in the salmon family 8  Whitefish
2.7. Read the sentence pairs. Choose the sentence that uses the underlined part
correctly.

1

A) High pressure hoses use strong force to wash away soils.

B) If a workstation is clean, it may contaminate the food.

2

A) COP cleaning requires no disassembling of parts.

B) In order to remove bacteria you must sanitize your machinery.
3

A) Foam is useful because it does not require cleaning.

B) Sanitizers remove microorganisms from surfaces.

2.8. Match the words or phrases with the definitions (A-H).

A anything that provides protection against unwanted substances |1 Offal
B a device that removes sediment from wastewater by allowing it 5> Filter
to settle to the bottom of a chamber
the amount of pollutants in wastewater expressed as pound of .
C 3 Viscera
pollutant per 1000 pounds of water
D a practice that treats water and utilizes waste for profit or for 4 Pollutant
least-cost operation
E a porous _material that prevents solids from passing through 5 Settling basin
with liquids
F the refuse or internal organs of an animal 6 Concentration
G any material that contaminates the water 7  Waste treatment
H the organs inside an animal abdomen such as the intestines 8 Screen
2.9. Fill in the blanks with the correct words and phrases from the word bank.
Maximize Consumption Yield Pharmaceutical \_/\_/ast_e By-
utilization product
1 VitaminCis a :
2 Roe is a fish material ready for
3 Fishoil isa :
4 Business owners seek to profits.
5 Recycling is a form of .
6 The from last year's harvest was high.
2.10. Match the words or phrases with the definitions (A-H).
A a solid, protein-rich product made by processing fish parts 1 Fish meal
a treatment of crude fish oil to make it safer for consumption by Carbon

people or animals treatment



C the water removed from the pressliquor during the oil-water 3 Stickwater
separation process
D scraps of fish from commercial fish-processing operations 4  Cuttings
E the process of crushing or pulverizing fish into smaller pieces 5 Grinding
F a type of fish that is caught unintentionally by a fishery 6 Fish olil
G the mixture of oil and water that is pressed out of the fish 7 Bycatch
H the fatty oil that is extracted from the fish 8 Pressliquor
Kiroun
| BapuanT Il Bapuanrt
Ne | OTBet Ne OTBeT
1 crustacean
2 blue crab
1 molt 3 pandalid shrimp
1.1. | 2 shell 2.1. | 4 American lobster
3 king crab 5 penaeid shrimp
6 spiny lobster
7 cancer crabs
1 A crustacean is a marine animal with a 1 Crustaceans include crabs,
segmented body, an exoskeleton, and paired, lobsters, and shrimp. Types of
jointed limbs. Many crustaceans molt, or shed crabs include king crabs, blue
their exoskeleton or shell. A new exoskeleton crabs, and cancer crabs. The
or shell grows in the old one's place. American lobster is an edible
2 Fish are prepared for cooking by removing crustacean with large claws that
the fins, scales and head. The next step is to lives off the north Atlantic coast in
gut the fish, or remove the stomach or North America. A spiny lobster is
intestines by slicing under the mouth. Then similar but does not have large
fish are sliced into fillets with or without the front claws. Pandalid shrimp are
bone. The fillets are covered with bread or usually found in cold waters, and
batter before cooking. penaeid shrimp are usually found
3 When crabs are harvested they are placed in warmer waters.
inside coolers. Crabs are washed and cleaned, 2 Fish are prepared by machine or
and then boiled. The topshells are removed by hand. A powered machine
and meat is taken from the crab’s body. The completes the process of
12 legs and claws are also removed in whole 29 mechanical separation.

pieces. Different kinds of meat including
lump, flake, and backfin are prepared to sell.
4 There are a few tools used to harvest
mollusks. A container keeps the mollusks in
wet storage before removing the shells. Also,
it is important to have a shucking knife to
remove the shells of oysters. Paper or towels
in the work area absorb the free liquor from
inside the shells.

5 There are many differences between
recreational and commercial fishing.
Individuals or small groups practice
recreational fishing. These people enjoy
fishing as a hobby. Companies working to
earn profits on the fish, however, practice
commercial fishing. They can catch thousands
of fish at a time using technology.

Mechanical separation minces the
fish, which means the meat is
chopped into small pieces and
separated from the skin and bone.
Non-mechanical separators are
tools that help workers mince and
prepare fish.

3 Several tools are used to process
crabs. A retort is a glass container
used to boil crabs. A claw picker
is a tool used to remove meat from
crab claws and a meat bone
separator is a machine that
separates meat from the crab
bones and shells.

4 To harvest the meat of an oyster,
a shucking knife is used to open




6 Sanitization is important in fish processing
because people consume fish. It is necessary
to sanitize fish processing facilities in order to
remove harmful microorganisms. This keeps
the consumer safe from diseases.

7 Wastewater management during the fish
processing is important because it cleans the
water free of pollutants. These pollutants can
adversely affect the quality of the fish and
their environment.

8 There are a number of ways to increase
waste utilization. Companies should look for
ways to maximize their utilization of by-
products. Edible fish yield can be sold as
mince or roe. Waste products can serve other
uses. They can be repackaged and sold as
fertilizer or compost. Fish oil can be sold to
fuel companies to be converted into biodiesel.
Carotenoid pigments can be sold back to fish
farmers who will in turn feed it to their fish.

9 Fish oil is a common ingredient in
aquaculture feed. Many commercially-farmed
fish are fed food containing fish oil. It is also
a common ingredient in nutritional
supplements for humans. It is beneficial to
human health, and may be helpful in treating a
variety of health conditions.

the shells. The beard of a mussel
is removed before cooking, but the
shell is not. Blowing air into the
shells of an oyster removes excess
liquid and other materials.

5 There are many differences
between the different types of
freshwater fish. For example,
perch are spotted while trout are
oily. Catfish have a unique
appearance with barbels that
resemble a cat's whiskers. Pike are
very large while carp are deep-
bodied.

6 There are several different
methods of sanitizing. First, there
is foam. Foam is useful because it
stays on the surface longer. High
pressure hoses use physical force
to clean surfaces. Sanitizers
disinfect surfaces. Finally, there
are the CIP and COP cleaning
methods.

7 It is important that wastewater
discharge is free from
contaminants as it often flows
directly in to natural bodies of
water. This could have a negative
effect on the surrounding
environment; therefore, effluent is
monitored and tested to assure that
it complies with safety standards.
8 Fishing companies should be
concerned with waste utilization
for a few reasons. Readjusting
fishing practices now will help
sustain the practice into the future;
as it stands now, the global fish
stock is being rapidly depleted.
Maximizing waste utilization can
also increase profit for a company.
Furthermore, it cuts down on the
amount of fish material that is
thrown away. It also decreases the
number of fish which are annually
caught and sold; this means the
fish population isn't unnecessarily
depleted.

9 Fish meal is nutrient-rich and
high in protein. It is a common
ingredient in animal feed. It is also
used in organic fertilizer. Also, it




IS incorporated in the diets of
aquatic animals that are being
farmed for commercial purposes.

A8
B4 1
Ccr7 A) boneless
D5 B) mechanical separation
1.3. E3 2.3. 5
F1 A) skinless
G2 B) bone-in
H6
: ¥
A) retort
B) meat bone separator o
1.4. 5 24. |D7
A) claw cracker ES
B) market form F3
G4
A5 1
B4 A) shucking knife
Cé6 B) live
1.5. D2 2.5. 5
E3 A) bivalves
F1 B) beard
1
A) parasite A2
B) off-flavor B4
C6
2 D3
1.6. | A) commercial 2.6. ES
B) recreational
F1
3 G7
A) perch H8
B) carp
A4
B7
ce s
1.7. 27. |2B
ES 3B
F8
G5
H2
A8
B5
Measurement techniques: concentration, TSS, C6
18 BOD 58 D7
" | Used water: discharge, effluent, T E2
Pollutants: viscera, FOG, offal, F1
G4
H3
Al 1 pharmaceutical
19. |B6 2.9. | 2 consumption
C?2 3 by-product




D4 4 maximize
ES5 5 waste utilization
F3 6 yield
1
A) carbon treatment ';‘%
B) evaporation
C3
2 D4
1.10 | A) crude fish oils 2.10.
o E5S
B) antioxidants
F7
3
A) pressliquor G8
H6

B) presscake

CnHcok JIeKCHYeCKUX eJUHUIL, BLIHOCUMBIX Ha Tu¢depeHINPOBAHHBII 3aUeT

Crustaceans
Blue crabs
Cancer crabs
King crabs
Shells

Spiny lobster
American lobsters
Molted
Penaeid
Shrimp
Pandalid shrimp
Fins

Scales
Heading
Gutting
Fillets
Bone-in
Debone
Skinless
Boneless
Mincing
Non-mechanical
separator
Mechanical
separator
Washing
Breading
battering
cooler

boil

steam
pasterurized
topshell
market forms
lump

backfin

flake

claws
cocktail claws
claw cracker
meat
separator
bivalve

live

half shell market
meats per gallon
blowing

shell liquor
wet storage
shucking knife
bill

shuck

pop the hinge
beard
recreational
catfish
commercial
trout

whitefish

shelf lives
off-flavor
perch

parasites
contaminants
DDT

Pike

Bass

Clean
Sanitized

CIP

COP

Hardness

bone

° pH

iron

salt

high pressure
foam sanitizers
microorganisms
waste treatment
pollutants
offal

viscera

filters

screens

FOG

Settling basin
Effluent
Discharge
BOD

TSS

Waste utilization
Consumption
Maximize
By-products
Yield

Mince

Roe

Fertilizer
Compost
Pharmaceutical
Carotenoid
pigments
Biodiesel
Bycatches
Cuttings
Presscake
Pressliquor
Fish meal




Fish oil e Crude fish oil e antioxidants
Stickwater e Carbon treatment
Evaporation e Grinding

BapI/IaHTbI chyaunifl JJIsA COCTAaBJICHUSA qHAJIora
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You are a manager. Talk to teacher about: the company's crabbing operations, the location
of ships, the harvesting of crustaceans

You are a manager. Talk to teacher about the company's operations.

You are a manager. Talk to teacher about: the employee's experience, the steps to clean
the fish, how to gut the fish

You are an employee at a fish company. Talk to teacher about preparing fish.

You are a manager. Talk to teacher about: what he or she is working on, the cooked crabs,
the steps of the process

You are worker at a processing plant. Talk to teacher about how to prepare crabs.

You are an employee. Talk to teacher about: how to use the shucking knife, how to remove
the shell, the steps of the process

You are employee at a seafood restaurant. Talk to teacher about how to shuck an oyster.
You are a young fisher. Talk to teacher about: types of fish in the lake, the occurrence of
off-flavor, contaminants

You are an older fisher. Talk to teacher about possible reasons for off-flavor.

You are an employee. Talk to teacher about: sanitizing your workstation, soil types, water-
soluble and water-insoluble soils

You are a manager. Talk to teacher about how to sanitize different soils.

You are a student. Talk to teacher about: different kinds of pollutants, removing pollutants
from wastewater, measuring pollutants in wastewater

You are a professor. Talk to teacher about the reasons for removing pollutants from
wastewater.

You are a manager. Talk to teacher about: waste utilization, new processing technology,
inedible fish yield

You are a CEO. Talk to teacher about waste utilization.

You are a manager in a fish oil production facility. Talk to teacher about: producing fish
oil, steps in the production process, important terms used in production

You are a new employee. Talk to teacher about fish oil production.

Cnucok TeM, BBIHOCMMbIX HAa KOHTPOJIb U OLIeHKY A5 V cemecTpa
(1 pepeHIUpPOBaHHBIN 324€T)

[lepuunas oO6paboTka pbIO

YmnakoBka

XpaHeHue U 3aMOpO3Ka

TpaHcopTUpOBKa U TUCTPUOYIIHS

AKBaKyJIbTypa

Komnyenast u cymienas poioa

AnnepreHbl U TOKCUHBI

. PabGoTsl mo obecneueHuto 6€30MacHOCTH MOJIITIOCKOB

HuddepenurpoBanubiii 3a4eT B V cemecTpe NpoBOAUTCS B (popMaTe KOMITJIEKCHOTO 3aJ[aHus Ha
BBIITOJTHCHHE JICKCUKO-TPAMMATUUYCCKHUX ynpancHeHI/Iﬁ 110 U3Yy4YCHHBIM TEMaM, YCTHOT'O OIIpoca 1o
M3Y4YEHHBIM JIEKCHUECKHUM €MHMIIAM U COCTaBJIEHM AMajora 10 3aJJaHHON CUTYalluu.

3a mpemnojaBaTelieM OCTAETCs IPAaBO BHICTABUTH OLEHKY 3a IudQepeHIMpOoBaHHBIA 3auer,
OCHOBLIBAsIChb HA MaTcpHraiax TeKymeﬁ aTTeCTaluu.

Ecnu y oOyuaromierocss UMEIOTCs Mpo0JIeMBbl ¢ YCIIEBAEMOCTh U ITOCELIAEMOCTBIO, A TAKXKE JOJITU
110 HpOfII[GHHBIM TEMaM 3a CCMCCTP, NPCIOAaBaTC/Ib MOXKCT BbIGpaTB U3 IMPUBCACHHBIX BbIIIC TCM
3aJjaHus JJ1s1 BBICTaBJICHUS IPOMEXYTOYHOM aTTeCTallUH.



KonTpoJubHblie 3agannus k AuddepeHunpoBanHoMy 3a4eTy 3a V cemecTp
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1.1.Answer the questions:
1 How can you prevent bacterial contamination in fish?
2 Why is packaging important?
3 What is intrinsic value?
4 What are some special considerations when shipping live animals?
5 What are some of the benefits and risks of aquaculture?
6 What are some common methods for preserving fish?

7 What are some of the dangers that seafood vendors should be aware of?

8 What are some of the risks of handling and eating shellfish?
1.2.Fill in the blanks with the correct words and phrases from the word bank.

Contamination Sl?gf Bruise Chill Fresh  Handle Spoilage Teme;;feer;ture
1 Keep the fish by placing it in the refrigerator.
2 the fish on ice to lower their internal temperature.
3 The states that bacterial growth, enzyme activity, and oxidation processes slowd
own in lower temperatures.
4 That product has a of two weeks.
5 Handle the product carefully so you don't it.
6 Bacterial occurs when a fish is placed on a dirty table.
7 Wear gloves when you the fish, please.

8 Storing fish at low temperatures prevents
1.3.Read the sentence pairs. Choose which word best fits each blank.

1

A) Chill the food to protect/ preserve it longer.

B) One of the functions of packaging is to protect/ preserve the product.

2

A) Prevent rancidity / packaging by storing the product in a cold place.
B) rancidity / packaging protects a product and communicates ideas to the consumer.

3

A) Keep the product chilled / perishable to maximize its shelf life.

B) A chilled / perishable product eventually becomes unfit for consumption.

4

A) Our products for retail / convenience include tuna and salmon.
B) Our packaging is resealable for the customer’s retail / convenience.
1.4.Match the words and phrases with the definitions (A-1).
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1.5.Read the sentence pairs. Choose which word best fits each blank.

1

the condition where a fish becomes rigid after death
describes a fish with low fat content

the slow freezing of a fish

a condition where fish muscles separate, forming gaps
freezing that occurs with the aid of liquid nitrogen or liquid
carbon dioxide

the speed at which a fish is frozen

the amount of time a fish can remain in storage before freezing
describes a fish with high fat content

the action of solidifying or preserving something by exposure to
cold temperatures

g B~ OWOWN P
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Freezing rate
Lean

Storage life
Sharp freezing

Fatty

Ultrarapid
freezing
Rigor mortis
Gaping

Freeze




A) A carrier / railcar operates its own delivery equipment and storage facilities.
B) Load the product onto the carrier / railcar.
2
A) Our distribution / shipper will initiate the shipment of our goods.
B) distribution / shipper is the movement and allocation of products from their source to
customers or users.
3
A) Pack the shipment with controls / insulation to help keep it cold.
B) Use controls / insulation to guide the operation of equipment or the performance of a
service.
1.6.Match the words or phrases with the definitions (A-G).

A a technique that involves cleaning water 1 Recirculating
system

B a technique that uses inland pools of water 2 Wild

C located away from the coastline 3 Interbreed

D not cultivated or bred by human beings 4  Pen

E an enclosed system of nets 5 Pond system

F to cross the genes of distinct organisms 6 Flow-through
system

G a technique that sends water through long tanks 7  Offshore

1.7.Read the sentence pairs. Choose which word best fits each blank.
1

A) Some companies salt/rinse fish using a high-powered water spray.
B) Flavor is now one of the primary reasons people salt/rinse fish.
2
A) When you brine/cure fish, you must carefully mix the salt and water solution.
B) Some people brine/cure fish using sugar and other spices in addition to salt.
3
A) Smoke-flavored liquids are one modern alternative to traditional drying/smoking.
B) Ancient techniques included drying/smoking fish by hanging them in the sun.
1.8. Read the sentence pairs. Choose which word or phrase best fits each blank.
1
A) parvalbumins / tropomyosins are allergens found in invertebrates, such as shellfish.
B) parvalbumins / tropomyosins are allergens found in fish and can vary widely between
species.
2
A) decomposition / scombroid poisoning is often caused by ingesting tuna or mackerel.
B) The process of decomposition / scombroid poisoning releases toxins that are dangerous to
eat.
3
A) Seafood manufacturers must avoid selling products containing toxins / enzymes.
B) Certain toxins / enzymes are helpful in digestion and other bodily processes.
1.9. Match the words and phrases with the definitions (A-H).

A a type of bacteria dangerous to infants and the elderly 1 High hydrostatlc_
pressure processing

B related to living things 2 Biological

C not heated or otherwise cooked 3 Listeria

D a compression treatment that makes food safer 4 Pasteurization

E contracted from something eaten 5 Raw

F a microorganism that causes illness 6 Irradiation

G exposure to radioactive treatment 7 Food-borne

H to heat a food product and kill microorganisms 8 virus
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2.1. Answer the questions:

1 Why is storing fish at low temperatures important?
2 What are some characteristics of good packaging?
3 What is a freezing rate?
4 Why is adequate insulation important when shipping products?
5 What are some common types of aquaculture?
6 Why is preservation an important part of the seafood industry?
7 What causes some people to have allergic reactions to different types of seafood?
8 What are some techniques for making shellfish safer?
2.2. Read the sentence pairs. Choose which word best fits each blank.
1
A) Discolored areas and soft spots on a fish may indicate a contamination of oxidation /
bacteria.
B) oxidation / bacteria is a process that can affect the taste of the fish.
2
A) A(n) cut / enzyme in the skin of the fish allows bacteria to enter.
B) A(n) cut / enzyme causes a biochemical reaction.
3
A) handle / chill the fish with clean, sterile equipment.
B) handle / chill fish as soon as possible after harvesting.
2.3. Place the words and phrases under the correct headings.

Functions of packaging Packaging methods

Protection, convenience, containment, MAP, communication, vacuum
2.4. Read the sentence pairs. Choose which word or phrase best fits each blank.
1
A) Remove the fish from prefreezing treatment / storage and prepare them to be frozen.
B) prefreezing treatment / storage is how the fish are handled and treated between harvesting
and freezing.
2
A) Use liquid nitrogen to ensure a fast freezing rate / intrinsic value.
B) Fish size at the time of harvest is a(n) freezing rate / intrinsic value .
3
A) fast freezing / rigor mortis reduces the chance of ice crystals forming on fish tissue.
B) A fish’s muscles become rigid when it is in fast freezing / rigor mortis.
2.5. Fill in the blanks with the correct words and phrases.

Transportation Adequate Seal Dry ice Refrigerant Inspect
1 the containers to make sure no air enters.
2 changes rapidly from solid form to gas form.
3 Use different types of during shipment to keep the product cold.
4 Carefully the truck to make sure it's free of vermin.
5 As a(n) company, we move products from one place to another.
6 The safety precautions are . The product will be transported safely and effectively.

2.6.Read the sentence pairs. Choose which word or phrase best fits each blank.
1
A) A(n) enclosure system / cage system uses the coastline or other natural barriers.
B) A(n) enclosure system / cage system uses nets or other synthetic materials on all sides.



2

A) Some open-ocean / submersible cages sink all the way to the floor of the ocean.

B) Storms sometimes make open-ocean / submersible aquaculture difficult.

3

A) One problem with breeding fish in close quarters is the possibility of aquaculture / disease.

B) aquaculture / disease provides a significant percentage of the seafood eaten worldwide.
2.7.Fill in the blanks with the correct words and phrases from the word bank.

Cold- Hot- Water

Bacteria smoking smoking Halophile Spoilage activity
1 If the is too high, dangerous microorganisms are more likely to grow.
2 Smoking, curing, and drying all help to prevent the of food.
3 cooks the fish in addition to adding a smoky flavor.
4 can grow in improperly cured fish, causing illness and even death.
5 You must remove enough moisture so that even organisms can't survive.
6 often involves piping in indirect heat to keep temperatures low.
2.8.Match the words or phrases with the definitions (A-G).
A a naturally toxic organism 1 CID
B a group of harmful sea plants 2 Odor
C a scent, fragrance, or stench 3 Rot
D to decay or deteriorate 4 Toxic bloom
E causing illness or death 5 Toxic
F a chemical that causes hypersensitivity 6 Pufferfish
G a chemical that indicates decomposition 7 Allergen
2.9.Read the sentence pairs. Choose which word or phrase best fits each blank.
1
A) illnesses / microorganisms can only be viewed using a microscope.
B) Many illnesses / microorganisms are contracted by eating spoiled food.
2
A) E. coli / hepatitis A is a dangerous disease that affects the liver.
B) E. coli / hepatitis A is a bacterium that causes digestion problems.
3
A) gastroenteritis / salmonella can refer to a wide variety of digestive problems.
B) gastroenteritis / salmonella causes food-poisoning.
Kiaoun
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1 There are several ways to prevent bacterial 1 Storing fish at low temperatures
contamination in commercial fishing. Make IS very important. Low
sure to process fish on clean surfaces. temperatures decrease the rate of
Workers should wear the appropriate gear, bacterial growth, as well as
which may include clean gloves. Make sure to enzyme activity and oxidation
get fish on ice as soon as possible. Avoid processes. Therefore, it's
cutting and bruising fish. Damaging the fish in important to get fish on ice as
11 this way can allow bacteria to enter. 51 |SOONas possible.
" | 2 Packaging contains and protects the product. | =" | 2 Good packaging protects and
It helps prevent spoilage. It also makes using contains the product inside. Good
the product convenient for customers. Finally, packaging plays a role in making
it also communicates ideas about the product the product's shelf life as long as
to the customer. Packaging can be an possible. It makes using the
important marketing tool for companies. product convenient for customers.
3 Intrinsic value is the value of fish at the time Good packaging may also be eye-
of harvesting. Some aspects of intrinsic value catching. This makes customers




are fish size, maturity, species, and health.
These qualities can't be changed. Freezing
attempts to keep fish at their intrinsic value.

4 One special consideration when shipping
live animals is temperature. The temperature
of the animals' container must be controlled.
The animals must also have enough oxygen.
5 Aquaculture has many benefits and risks.
The benefits of aquaculture are largely
economic. Demand for seafood is rising
around the world, and aquaculture provides
fish and water plants to meet those needs.
Many local economies depend on aquaculture.
However, there are many risks associated with
aquaculture as well. Most of the risks of
aquaculture are environmental. These include
the risk of spreading disease through
interbreeding of farmed fish with wild fish.
Another risk is the introduction of pesticides
and other toxins into the oceanic atmosphere
and the reduction of biodiversity.

6 There are many available methods for
preserving fish. In fact, the preservation of
fish was once an entirely manual process, and
manual techniques, like curing and smoking,
are still in use today. Curing is a means of
preserving fish by packing it in salt or
submerging it in brine. This removes moisture
from the fish. Smoking is a means of
preserving fish by drying it over a fire. Like
curing, this reduces the moisture level in the
fish and adds flavor.

7 Though seafood is often a lucrative
business, there are many dangers particular to
seafood of which vendors should be aware.
First, some types of fish, such as puffer fish,
are naturally toxic. Anyone who sells puffer
fish should provide consumers with accurate
information about the dangers of eating them.
Second, decomposed fish can cause illnesses
such as scombroid poisoning. The toxins
created in the decomposition process can even
be life threatening. Seafood vendors should be
careful to test for CIDs and to avoid fish
harvested from areas that are prone to toxic
bloom.

8 Though shellfish is a popular food and an
important part of local and global economies,
there are some serious risks to handling and
eating shellfish. These include allergic
reactions and food-borne illnesses. Food-
borne illnesses are often caused by

more likely to buy the product,
increasing retail sales for the
company.

3 A freezing rate is the speed at
which a fish is frozen. In sharp
freezing, the rate of freezing is
slow. In fast freezing, fish are
frozen at a much faster rate.
Ultrarapid freezing is when fish
are frozen very quickly using
liquid nitrogen or liquid carbon
dioxide.

4 Adequate insulation is
important, because many products
need to be kept at low
temperatures. If the temperature is
too high, the product might spoil,
or become rancid. Bacteria grow
faster at higher temperatures.
Insulation plays an important role
in regulating temperature.

5 There are several different types
of aquaculture in use today. One
of the most common is pond
systems, in which fish and other
organisms are bred in manmade
inland ponds. Other types of
aquaculture take place at sea.
These include enclosure systems
and cage systems. Enclosure
systems use the coastline as part
of their means of containing fish.
Cage systems are generally
offshore or open-ocean. All sides
of the net or pen are synthetic, as
opposed to using natural barriers.
6 Preservation is an important part
of the seafood business for several
reasons. Fresh fish spoils quickly.
In order to ship and sell fish far
from shore, preservation is key.
Despite the availability of modern
preservation using refrigeration,
traditional methods are also
important. Smoked and dried fish
are popular products because they
are central to many types of
traditional cuisines and regional
food cultures. Preservation is not
only important for maintaining the
safety of seafood products, it also
contributes distinctive flavors.




microorganisms that are naturally contained
within shellfish. In addition, shellfish can be
infected by other viruses or bacteria at a
variety of contact points. They can become
contaminated in farm ponds, at processing
plants, storage facilities, or even in a

consumer's home.

7 There are a variety of possible
allergic reactions to seafood,
including fish and shellfish. These
range in severity from mild
irritation to fatal symptoms.
Allergic reactions to fish are
generally caused by parvalbumins.
Parvalbumins vary widely among
fish species, so a fish allergy may
be limited to only one or two
types of fish. Allergies to shellfish
are generally caused by
tropomyosins. Since tropomyosins
are similar in all shellfish, a
person is generally allergic to all
types of shellfish instead of just
one or two types.

8 There are a variety of techniques
for making shellfish safer. One
important technique is to capture
wild shellfish, such as shrimp,
mussels, or oysters, from clean
waters that are not polluted or
otherwise dangerous. There are
also processing techniques that
can make shellfish safer. These
techniques use a variety of
methods for destroying dangerous
microorganisms. Some common
methods are irradiation, which
subjects the product to radiation,
pasteurization, which heats the
product to kill dangerous
biological agents, and high
hydrostatic pressure processing,
which uses pressure to eliminate

dangers.
1
! fregh A) bacteria
2 Chill B) Oxidation
3 temperature effect
4 shelf life 2
1.2. . 2.2. | A)cut
5 bruise
N B) enzyme
6 contamination
7 handle 3
8 spoilage A) handle
poriag B) Chill
1 . .
A) preserve Functlon_s of_ packaglng.
B) protect communication, containment,
13. 2 2.3. | convenience, protection
A) rancidity Packaging methods: MAP,

B) packaging

vacuum
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A) chilled
B) perishable
4
A) retail
B) convenience
1
AT A) storage
B2 .
C4 B) prefreezing treatment
2
1.4, Eg 2.4. | A) freezing rate
B) intrinsic value
F1
G3 3
A) fast freezing
H5 . .
B) rigor mortis
1
A) carrier 1 Seal
B) railcar .
5 2 Dry ice
1.5. | A) shipper 2.5. 3 _refrlgerant
AR 4 inspect
B) distribution .
3 5 transportation
A) insulation 6 adequate
B) controls
1
Al A) enclosure system
B5 B) cage system
C7 2
16. | D2 2.6. | A) submersible
E4 B) open-ocean
F3 3
G6 A) disease
B) aquaculture
1
A) rinse 1 water activity
B) salt .
b 2 spoilage _
1.7. | A) brine 2.7, | 3 Hot-smoking
B) cure 4 Bacterl_a
3 5 halophile
A) smoking 6 Cold-smoking
B) drying
1
A) Tropomyosins A6
B) parvalbumins B4
2 C2
1.8. | A) scombroid poisoning 28. |D3
B) decomposition E5
3 F7
A) toxins Gl
B) enzymes
19. |A3 29. |1




B2
C5
D1
E7
F8
G6
H4

A) microorganisms

B) illnesses

2

A) hepatitis A

B) E. coli
3

A) gastroenteritis
B) salmonella

CHuCoK JIeKCMYeCKHMX eIMHUIl, BBIHOCUMBIX Ha JU((PepeHunpOBaHHbIN 3a4eT

Fresh

Chill

Bacteria

Shelf life
Bruises

Cuts

Spoilage
Contamination
Handle
Enzymes
Oxidation
Temperature effect
Packaging
Retail perishable
Vacuum packaging
Chilled

MAP techniques
Preserves
Rancidity
Containment
Protection
Convenience
Communication
Intrinsic value
Freezing
Prefreezing
treatment
Storage life
Storage

Fatty

Lean

Rigor mortis
Gaping

Freezing rate
Fast freezing

Sharp freezing
Ultrarapid freezing
Shipper

Carrier
Transportation
Distribution
Adequate controls
Refrigerant
Insulation
Inspect
Railcars
Seal

Dry ice
Aquaculture
Offshore
Open-ocean
systems
Enclosure systems
Interbreed

wild

Disease
Submersible pens
Pond system
Recirculating
systems
Flow-through
systems
Cold-smoking
Hot-smoking
Preservation
Rinsing

Drying

Curing

Salting

Brining

cage

BapuaHThl cuTyanmii 1J1s1 COCTABJICHHUS 1MAJI0ra
You are an assistant manager in a commercial fishing company. Talk to teacher about:
problem with the fish quality, possible causes of the problem, ways to resolve the problem
You are a manager. Talk to teacher about a problem with the fish.

Smoking
Spoilage
Water activity
Bacteria
Threshold
Halophiles
Parvalbumins
Tropomyosin
Allergens
Toxic bloom
CIDs

Enzymes
Scombroid
poisoning

Rot
Decomposition
Odor

Toxins

Puffer fish
Toxic
Food-borne
illnesses

Raw
Microorganisms
E. coli
Salmonella
Listeria
Gastroenteritis
Viruses
Hepatitis A
Pasteurization
Irradiation
High  hydrostatic
pressure processing
Biological




e You are the owner of a commercial fishery. Talk to teacher about: product packaging,
concerns about shelf life, different packaging methods

e You are a salesperson. Talk to teacher about the packaging services you offer.

e You are an instructor. Talk to teacher about: prefreezing treatment, freezing techniques,
proper storage

e You are a student. Talk to teacher about fish storage and freezing.

e You are a shipper. Talk to teacher about: a shipping order, the product being shipped,
special instructions

e You are a manager. Talk to teacher about a shipping order.

e Youare an owner. Talk to teacher about: the company's needs, new options for aquaculture,
risks and benefits of those options

e You are a manager. Talk to teacher about options for aquaculture.

e You are an employee. Talk to teacher about: processes for preserving fish, clarifying those
processes, the purpose of the processes

e You are a manager. Talk to teacher about clarifying fish preservation processes.

e Youare anemployee. Talk to teacher about: a problem at a fish processing facility, possible
consequences, what action should be taken

e You are a manager. Talk to teacher about a problem at a fish processing facility.

e You are a manager. Talk to teacher about: a problem at another company, what caused the
problem, how your company can avoid similar difficulties

e You are a manager. Talk to teacher about a problem at another company.

CnucoK TeM, BHIHOCHMBIX HA KOHTPOJb U olleHKY 1Jia VI cemecTpa
(nnddepennupoBaHHBbINA 324eT)

1. Ckunaznpl u obecrneueHne 0€30MaCHOCTH €Ibl
2. 3ammra OKpyXaromie cpeibl U SKOIOTH
3. Od¢wummanpHbe THCEMA U 3aITPOCHI
HuddepennupoBannblii 3auet B VI cemectpe npoBoauTcs B popMaTe KOMIIJIEKCHOTO 33/1aHUS Ha
BBITIOJTHEHHUE JICKCUKO-TPAMMATHYECKUAX YITPAKHEHUH 110 N3yYEHHBIM TEMaM, YCTHOTO OIpoca o
W3YYCHHBIM JIGKCHUECKUM €IMHUIIAM U COCTABJICHHSI TUAJIOra MO 33JaHHON CUTYaIlUH.
3a mpemnojaBaTeieM OCTAETCS MPAaBO BBICTABUTH OIEHKY 3a Ju(QepeHIIUpPOBAHHBIA 3auer,
OCHOBBIBasICh Ha MaTepHaax TeKyIIel aTTeCTalllu.
Ecnn y oGydarornierocst UMEIOTCsI TpOOJIEMBI C YCIIEBAEMOCTh M TTOCEIIAEMOCThIO, a TaK¥Ke JTOJITH
IO MPOWICHHBIM TEMaM 3a CEMECTP, IPETo1aBaTeb MOXKET BHIOPATh U3 MPUBEIECHHBIX BBIIIE TEM
3aJIaHus JJIs BEICTABIICHUS TIPOMEKYTOUYHOM aTTECTAIIHH.

KonTtpoabnblie 3aganus k guddepenunposanHomy 3audery 3a VI cemectp
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1.1. Answer the questions:
1 What are some common threats to food safety when food is in storage?
2 What are some environmental concerns related to commercial fishing?
1.2.Fill in the blanks with the correct words and phrases.

No-
Pest control vegetation Pallet  Warehouse Inventory Vermin
strip
1 It is important to use a(n) around the entire building to discourage rodents from
nesting.
2 Traps and poisons are two common methods used in
3 Different types of are native to different regions.

4 Seafood products are often stored in a(n) before they are shipped to consumers.



5 Carefully logging all new is one way to prevent food from spoiling while in

storage.

6 Storing food on a(n) will allow easy access to inspectors.
1.3.Read the sentence pairs. Choose which word best fits each blank.

1

A) Overfishing can cause ecosystems to deplete/collapse.

B) If fishermen deplete/collapse the fish stock, they may take steps to help it recover.

2

A) The local government declared a moratorium/resource on tuna fishing in these waters.

B) Fish are an important moratorium/resource for many local and national economies.

3

A) If a species becomes endangered/extinct, it is gone entirely.

B) An endangered/extinct species is often protected by government regulations.
Bapuanr |1

2.1. Answer the questions:

1 What are some ways to assure food safety when food is in storage?

2 Why is it important for commercial fishing operations to use sustainable practices?

2.2. Read the sentence pairs. Choose which word or phrase best fits each blank.

1

A) Ants and flies are two common insects/rodents that contaminate food.

B) Exterminators often use traps for small mammals like rats and other insects/rodents.

2

A) Placing food on a high rack/slip sheet can keep it away from vermin on the ground.

B) A rack/slip sheet or a pallet can be used to store and organize food for inspection.

3

A) Food should be stored so that inspectors have easy access/tampering.

B) Warehouse managers should be aware of the possibility of criminal access/tampering.

2.3. Fill in the blanks with the correct words and phrases.

Recruitment Fish Ecosystem

Growth overfishing overfishing stock  overfishing

Sustainable  Overfishing

1 Harvesting fish that haven't fully matured can cause

2 There are many kinds of , such as harvesting juvenile fish or disturbing reproduction.
3 Commercial fishing operations should be careful not to deplete the in areas they
fish.
4 fishing practices can help prevent negative environmental effects of fishing.
5 can disturb surrounding areas by removing certain predators or prey from the water.
6 can damage a fish population by interfering with reproduction levels.
Kiaroun
| Bapuanrt Il Bapuant
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1 There are a variety of ways that food safety 1 There are several ways to assure
can be threatened while food is in storage. food safety when food is in
Food, such as seafood, is often stored in storage. One important part of
warehouses after it has been processed and keeping food safe is pest control.
before it is delivered to consumers. If it is not To keep insects and rodents away
11 properly stored, it may be contaminated 21 from stored food, it is important to
" | through contact with vermin, such as rodents " | keep the grounds and the
and insects. It may also become too warm. It warehouse clean. This means
may even be subject to malicious tampering. keeping vegetation away from the
Any of these problems can make food building as well as keeping the
products dangerous or even deadly to building neat and organized. Traps
consume. and poisons are also common




2 Commercial fishing is an important part of
many economies at many different levels.
However, it is sometimes a controversial
practice because of the environmental risks
that come along with it. One of the most
important risks is overfishing. There are many
different types of overfishing. Harvesting too
many of a particular kind of fish can deplete
populations that are crucial to the functioning
of an ecosystem and the promotion of
biodiversity. In addition, commercial fishing
can harm endangered fish and other sea
creatures.

means of controlling vermin. It is
also important to keep food away
from walls and keep temperatures
carefully controlled.

2 It is important for commercial
fishing operations to use
sustainable practices for a variety
of reasons. Sustainable practices
allow fish populations to recover.
This has environmental benefits,
including keeping aquatic
ecosystems healthy. But it also
means that the fish will continue
to be available for harvesting.
Using sustainable harvesting
practices is also a good way to
create a positive public image.
Many consumers are concerned
about the environmental impact of
commercial fishing. These
consumers may be more likely to
purchase fish and other seafood
that was sustainably harvested.

1

1 no-vegetation strip A) Insects
B) rodents
2 pest control 5
1.2, | 3 vermin 2.2. | A) rack
4 warehouse :
5 i B) slip sheet
inventory 3
6 pallet A) access
B) tampering
1
A) collapse 1 growth overfishing
B) deplete -
2 overfishing
2 . 3 fish stock
1.3. | A) moratorium 2.3.

B) resource

3

A) extinct

B) endangered

4 Sustainable
5 Ecosystem overfishing
6 Recruitment overfishing

Crnncok JIeKCHYeCKHMX eIMHMIL, BBIHOCUMBIX HA AU depeHIMPOBaHHBIH 3a4eT

Food security e Pallets
Grounds e Slip sheets
Rodents e Access
Insects e Inventory
No-vegetation strip e Tampering
Pest control e Resource
Vermin e Overfishing
Warehouse o

Racks

Growth overfishing

e Recruitment
overfishing
e Ecosystem
overfishing
Depletes
Fish stock
Collapse
Endangered
Extinct




Moratorium e Sustainable

BapI/IaHTLI chyaunifl JJIsA COCTAaBJICHUSA JHAJIora

You are a manager. Talk to teacher about: food safety in a warehouse, what has been going
well, what needs improvement

You are a manager. Talk to teacher about food safety in a warehouse.

You are a manager. Talk to teacher about: changes in a fishing operation, why changes are
necessary, what action should be taken

You are a captain. Talk to teacher about changes in a fishing operation.

3.2. Kputepuu oneHuBaHus 1 depeHIIUPOBAHHOIO 3a4eTa.

Onenka «OTiMuHOY (5 60aIOB) BRICTABIISACTCS, €CJIM O0YYAIOIIMICS TPUCYTCTBOBAII O0JIee
gem Ha 50% 3aHATHI, HE UMEET JOJTOB MO MPOUJICHHBIM 32 CEMECTP TeMaM, CAall BCe
JICKCHYECKUE EIMHUIBI Ha OIEHKY «OTIMYHO», BEPHO HCIIOJIB3YET M3y4YCHHBIC paHee
JIEKCUYECKUE STUHUIIBI TSI COCTABIICHUS JIUAJIOTA.

Onenka «Xopotioy» (4 6aia) BEICTaBISETCS, €CIU 00yUYaroIuiics MPUCYTCTBOBAJ OoJiee
geMm Ha 50% 3aHATHI, HE UMEET JOJTOB IO MPOWICHHBIM 32 CEMECTpP TeMaM, CIall BCe
JIEKCUYEeCKUE eIUWHUIBI Ha OIeHKH «OTandHo» U «XOpouIio», BEPHO HUCHOIB3YET
W3YYCHHBIC paHee JICKCUYECKHE CIAWHMIBI JUISI COCTABIICHUS JHAajora, WMEIOTCS
HE3HAYUTEIIbHBIC OLTHOKH.

Onenka «YIOBIECTBOPUTEIbHO» (3 0Oayuta) BBICTABISACTCS, €CIM  OOyYaIONIHIACS
npucytcTBoBal Ha 50% 3aHATHIA, HE UMEET OJTOB IO MPOHJIEHHBIM 32 CEMECTP TeMaM,
Clal BCE JIEKCMYECKHE EAMHMIIBI Ha OHEHKU «XOpouio» U «YIOBICTBOPUTEIHLHOM,
HEBEPHO HCITOJIb3YeT U3YUCHHBIE PAHEE JIEKCUICCKUE SAMHHMIIBI IS COCTABJICHUS TUAJIora,
UMEIOTCS TPaMMaTHYCCKHE WIIH JICKCUYECKHE OIMMOKH TIPU Pa3roBoOpe.

Onenka «HeynoBnerBopurenbHO» (2 0ajia) BBICTABIISETCS, €CIM OOydYaroIIUHCS He
MPUCYTCTBOBAJT HA 3aHATHUSAX WIH TIPUCYTCTBOBAT Ha MeHee 50% 3aHATHI, UMEeT JIOITH TI0
MPOMJICHHBIM 3a CEMECTp TeMaM, CAall YacTUYHO JIEKCHYEeCKUE EIUHUIBI Ha OLIEHKH
«Y IOBJIETBOPUTEIEHOY» WJIM HE C/Iajl BOBCE, HE MOXET COCTABHUTH JHUAJIOT WM HE MOXKET
BEPHO HCIIOJIb30BAaTh paHEe M3yYEHHBIE JIEKCUUECKUE EAMHUIIBI, UIMEIOTCS KPUTHUECKHE
rpaMMaTHYECKHUE OIMOKH B PEUH.
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