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BBICIIIETO 00Pa30BaHMUS
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CremoBoii A.B.
(mpoToxoi ot 19.03.2024 Ne 7)

@ Ky6rAy J[loKyMeHT MoAnucaH NpocToi
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DeficTeuTenen ot 23-05-2021 no 22-05-2026
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Pa3padoruukmu:
JlouieHT, kadeapa MHOCTPAHHBIX SI3BIKOB Auenianosa M.B.

Pabouas mporpamMma ITUCHMILIMHBEI (MOIYJsI) COCTaBI€Ha B COOTBETCTBUH C TpeboBaHusmu OI'OC

BO no nampaBneHnuto noarotoBku HampasneHue moaroToBKH:

19.03.02 ITpoaykThl mUTaHUS W3

PaCTUTEIBHOTO CHIPhS, YTBEPKICHHOTO MpukazoM MunHoOpHayku Poccum ot 17.08.2020 Nel1041, c
"CrnenuaiucT MO0 TEXHOJIOTUMH

MPOAYKTOB THUTAHUS M3 PACTUTEIIBHOTO ChIpbA", yTBEpXkIeH MpukazoM Muntpyna Poccum ot
28.10.2019 Ne 694n.

Y4eTOM TPYAOBbIX (yHKIUN mNpodecCHOHANBHBIX CTaHAApPTOB:

CormnacoBaHue U yTBEPKACHUE

ITonpa3nenenue
No WIN ) OTBeTCTBEHHOE PUO Busa Jlata, mpOTOKOII
KOJUIETUAJIBHBIN JIALIO (Ipu HaNMMYUN)
oprax
1 daxynbreT IIpencenarens [Ilep6akoBa E.B. CornacoBano |18.03.2024, Ne 7
MUIIEBBIX METOANYECKOU
IPOM3BOJCTB U | KOMUCCHH/COBET
OMOTEXHOJIOTUI a
2 TexHonoruun PykoBonurens Xpanxko O.I1. CornacoBano |19.03.2024, Ne 7
XpaHeHus 1 | 00pa3oBaTeIbLHO
nepepadoTKu 1 IporpaMMBel
pacTeHHeBOIYEC
KOM MPOAYKIUHU
3 | UHocTpanHbIX | 3aBenyromui Henmexyesa T.C. CornacoBano |22.04.2024, Ne 8
S3BIKOB kagenpoi,
PYKOBOIIUTENH
NoApa3ACICHHS,
pealn3yoIero
OI1
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1. Heab 1 3a1a4um 0CBOEHMSI TUCUMUIIIMHBI (MOLYJIs1)

Lenp ocBoeHuss AucuuIUIMHBL - Llenbr0o OCBOCHMS MHCUUILIMHBL «HOCTpaHHBIA S3BIK
(aHrmuiickuil)y sgBruseTcs (HOpMHUpPOBaHHE KOMILUIEKCA 3HAHWKW 00 OpraHM3allMOHHBIX, HAYYHBIX,
METOJIMYECKUX M TPAKTUYECKUX OCHOBAX OBJAQJCHHUS AHIVIMHCKUM SI3BIKOM KaK CpeICTBOM
MEXKYIbTYpHOM  KOMMYHUKAallUM B  cdepe arpapHoro NPOU3BOACTBA  JUIS  CO3JAHUS
KOMMYHUKAaTHBHOW KoMIeTeHIUu ((popMHpoBaHHE W PAa3BUTHE YMEHHN W HABBIKOB Pa0OTHI CO
CHEIHMAIbHON JUTepaTypod, HeoOXomuMoil B TPOPEeCcCHOHANBHON IEATENBHOCTH), a TakKke
JIMHIBUCTUYECKOM, CONUOKYJIBTYPHOM Y COLMOJIMHTBUCTUYECKON KOMIIETCHIIUH.

3agayu N3y4eHUs TUCIUIUIAHBIL:

- - chopMUpOBaTh HAaBBIKM, HEOOXOJUMBIEC ISl OBIAJCHHS OCHOBHBIMH pecypcamul AJis
BOCIIOJTHEHUS] UMEIOLIUXCS MPOOEIIOB B SI3bIKOBOM 00pa30BaHUM (TUIIAaMU CIIOBapei, CIpaBOYHUKOB,
KOMITBIOTEPHBIX MPOrpamMM, WH(OPMAIMOHHBIX CAaWTOB ceTu VHTEepHET, TEeKCTOBBIX PEIAKTOPOB U
T.J.)3

- - copMUpOBaTh HABBIKM MOHMMAHHS OCHOBHOTO COJEP>KaHUS HECIOXKHBIX ayTEeHTUYHBIX
TEKCTOB;;

- - chopmupoBaTh yMEHHE BeCTH Oecelny, OOMEHUBAThCS MHEHUSMH U TPOXOIAUTH
co0ecenoBaHuE;;

- - O3HAaKOMUTH C 3apyO€KHBIM OMNBITOM B OOJACTU CEIHCKOTO XO3SIMCTBAa IyTEM MOMyUYEHUS
nHpopmaruu mpodecCuoHATBHOTO COepKaHUS U3 3apPyOEIKHBIX HCTOYHHUKOB. .

2. IInanupyemble pe3yJbTaThl 00y4eHHs 0 JUCHHUILINHE (MOIYJII0), COOTHECEHHBIE C
IUIAHMPYEeMBIMH pPe3yJ1bTaTaMH 0CBOCHHS 00pa30BaTeIbHOM MPOTrpPaMMbl

Komnemenyuu, unouxamopul u pesynvmameol 00y4eHus.

VYK-4 CnocobeH OCyIIECTBIATH JIEIOBYI0O KOMMYHHKAIIMIO B YCTHOM M NMHCbMEHHOW (opmax Ha
rocyaapcTBeHHOM si3bike Poccutickoit deneparnuu u ”HOCTpaHHOM(BIX) SI3bIKE(AX)

VYK-4.1 BpiOupaer Ha TOCyJapCTBEHHOM M WHOCTPAHHOM (-bIX) SI3BIKAX KOMMYHHKAaTHBHO
MpUEMJIEMBbIE CTHJIb JIEJIOBOTO  OOIICHHS, BepOalbHBIE W HEBepOaldbHBIE CpEACTBA
B3aUMOJICHCTBHUS C MaPTHEPAMHU.
3namo:
VK-4.1/311 3nHaer Meroauky BbIOOpa Ha TOCYJAapCTBEHHOM W HWHOCTPAHHOM (-bIX)
SI3bIKaX KOMMYHHKATUBHO TPHEMJIEMBIX CTHJICH JENOBOTrO OOIIEHUs, BepOaIbHBIX H
HeBepOATBHBIX CPEJCTB B3aMMOJICHCTBHS C TAPTHEPAMU
Ymemu:
VYK-4.1/¥Ym1 VYmeer BbIOMpaTh Ha TOCYIapCTBEHHOM M HMHOCTPAHHOM (-bIX) SI3bIKaxX
KOMMYHUKaTHUBHO  TpHUEMJIEMble CTHJIM  JIEIOBOrO  OOUIeHWs, BepOajbHBIE U
HeBepOabHbIE CPE/ICTBA B3aMMOJICHCTBHS C TTAPTHEPAMHU.
Braoemy:
VK-4.1/Hel Bnageer MeToaukol BBIOOpa HAa TOCYJApCTBEHHOM M MHOCTPAHHOM (-BIX)
SI3bIKaX KOMMYHHKATUBHO TPHEMJIEMBIX CTWJIEH JEOBOTrO OOIIEHUs, BepOAIbHBIX H
HeBepOATBHBIX CPEJCTB B3aMMOJICHCTBHS C TAPTHEPAMU

VYK-4.2 W cnonwszyeT HWHPOPMAIMOHHO- KOMMYHHMKAITMOHHBIC TEXHOJOTUU TIPH TIOWCKE
HeoOXouMoN MHpOpMAIMK B IPOLECCE PEHIeHHs] CTaHAAPTHBIX KOMMYHUKAaTHUBHBIX 3a/1a4 Ha
TOCYJIapCTBEHHOM Ml HHOCTPAHHOM (- BIX) SI3bIKaX.

3name:

VYK-4.2/311 3HaeT OCHOBBI HH(POPMAIMOHHO-KOMMYHUKAIIHOHHBIX TEXHOJOTHH IpH
NOMCKE  HEOOXOAMMON  HMH(OpPMAIMM B  MPOLECCE  PEHICHUS  CTaHJApTHBIX
KOMMYHHMKAaTUBHBIX 3a/1a4 HA TOCYIapCTBEHHOM M MHOCTPAHHOM (-bIX) SI3BIKaX

Ymems:
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YK-4.2/¥Ym1 Ymeer ucnonb3oBaTh HH()OPMAIMOHHO-KOMMYHHKAIIMOHHBIE TEXHOJIOTUU
OpyU TOHMCKE HEOOXOAMMON WHGPOpPMAaLMU B MpoLEcce peleHHs CTaHIapTHBIX
KOMMYHHMKAaTUBHBIX 3a/1a4 HA TOCYIapCTBEHHOM M MHOCTPAHHOM (-bIX) SI3BIKaX

Bnaoemw:

VK-4.2/Hel Bnaneer wuH(pOpPMAIMOHHO-KOMMYHUKAIIMOHHBIMH TEXHOJIOTUSIMH  TIPU
IOUCKE  HEOOXOAMMON  HMH(OpPMAIMM B  MPOLECCE  PEHICHUS  CTaHJapTHBIX
KOMMYHHMKAaTUBHBIX 3a/1a4 HA TOCYIapCTBEHHOM M MHOCTPAHHOM (-bIX) SI3BIKaX

VYK-4.3 Bener AenoByr0 NMEpPEnucKy, YUUTHIBas OCOOCHHOCTH CTHJIMCTHKH O(QUIIMAIBHBIX U
HEO(UIMAIBHBIX IHCEM, COLMOKYJIBTYpHBIE pa3nuuus B (Gopmare KOPPECHOHACHLMHU Ha
TOCYJIapCTBEHHOM M HHOCTPAHHOM (-bIX) SI3bIKAX
3namo:
VYK-4.3/311 3nHaer GopMbl eN0BON NEPENHUCKH, YYUTHIBas 0COOCHHOCTH CTHUIIMCTHKHU
opuIManbHBIX M HEO(UIMAIBHBIX IUCEM, COLUOKYIBTYpHBIE pa3iuyus B (opmare
KOPPECHOHICHIINY Ha TOCYIapCTBEHHOM U MHOCTPAHHOM (-bIX) A3BIKaX
Ymemu:
VYK-4.3/YM] YMeeT BeCTH IENOBYIO NMEPENUCKY, YUUTHIBask 0COOEHHOCTH CTUIMCTUKU
opuIManbHBIX M HEO(UIMAIBHBIX IUCEM, COLUOKYJIBTYpHBIE pa3iuyus B (opmare
KOPPECHOHICHIINY Ha TOCYIapCTBEHHOM U MHOCTPAHHOM (-bIX) S3BIKaX
Braoemy:
VK-4.3/HBl Bnanmeer crnocoOHOCTBIO BECTH JIEJOBYIO IEPENUCKY, yYUTHIBas
0COOEHHOCTH CTHJIMCTHKH O(UIIHAIBHBIX U HEO(DUITHAIBHBIX TIHCEM, COLIMOKYIIBTYPHBIE
pasnmuuus B (opMmare KOPPECHOHJCHIIMU Ha TOCYJApCTBEHHOM M HHOCTPAaHHOM (-bIX)
S3BIKAX

VK-4.4 JIeMOHCTpUpPYET UHTETPaTUBHBIC YMEHUS UCIIOJIB30BaTh TUAIOTHYECKOE OOIEHUE IS
COTPYAHUYECTBA B aKaIEMUYECKOW KOMMYHUKAIH OOIICHUS:
— BHMMATEJIBHO CIIyIIasi U IBITAsACh MOHATH CYTh UJEH IPYIHX, JaXKe €CJIM OHU MPOTHUBOpEYAT
COOCTBEHHBIM BO33PEHHUSM;
— yBa)kasl BRICKa3bIBaHUA JPYTUX KaK B IUIaHE COACPKAHMUSA, TaK U B TUIaHE (POPMBI;
— KPUTHUKYS] apryMEHTUPOBAaHHO U KOHCTPYKTHUBHO, HE 3a/1€Basi UYyBCTB JPYTHUX;
— alanTUPYsl peub U SI3bIK )KECTOB K CUTYyalUsIM B3aUMOJIEHCTBUS.
3nams:
VK-4.4/301 3nHaer uWHTErpaTUBHBICE YMEHHS JUIsl HCIONB30BAHUS JHAIOTHYECKOE
o011eHue U1l COTPYIHMUYECTBA B aKaJeMUYECKOI KOMMYHHKALIUU OOLCHUS
Ymemu:
VK-4.4/YmM]l VYMmeer [eMOHCTpPUPOBAaTh HWHTETPATUBHbIE YMEHHsS HCIOJb30BaTh
JMAIOTHYECKoe OOLICHHE JUIs COTPYAHMYECTBA B AaKaJEeMHUYECKOH KOMMYHHUKAIUH
oOmIeHus
Braoemy:
VK-4.4/HBl Bnageer CcHOCOOHOCTBIO HMHTETPATUBHOIO YMEHHS — HCIOJIb30BaTh
JMAIOTHYECKOoe OOLIECHHE JUIs COTPYAHMYECTBA B AaKaJEeMHUYECKOH KOMMYHHUKAIUH
oOmIeHus

VYK-4.5 JlemoHCTpUpYEeT YMEHHE BBIMOJHATh IEPEBOA NPO(HECCHOHAIBHBIX TEKCTOB C
WHOCTPAHHOTO (-bIX) Ha TOCYIapPCTBEHHBIN SI3bIK U 00paTHO

3name:

VK-4.5/311 3Haer ocHOBHI mepeBoja NMPOoPeCCHOHATBHBIX TEKCTOB C HMHOCTPAHHOTO
(-BIX) Ha TOCYAPCTBEHHBIH SI3BIK U 0OpaTHO

Ymems:

YK-4.5/YM1 YMmeer BBINOIHATH MEPEBOA MPO(ecCHOHATBHBIX TEKCTOB C HHOCTPAHHOTO
(-bIX) Ha TOCYJAPCTBEHHBIN S3BIK U 0OpATHO
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Braoems:

VYK-4.5/HB1 Bnageet yMEeHHUsIMU TI0 BBITIOJTHEHHUIO TIEPEBOJT TPO(PECCHOHATBHBIX TEKCTOB
C UHOCTPAHHOTO (-bIX) HA TOCYAAPCTBEHHBIN S3BIK U OOPaTHO

3. Mecto aucuumimabl B cTpykrype OII

JucuumnuHa (Monyib) « IHOCTpaHHBIN S3BIK» OTHOCHTCS K 00s3aTeNbHON YacTH 00pa30BaTEIbHON
IIpOrpaMMbl U U3ydaercs B ceMectpe(ax): 1, 2.

B mporecce u3y4eHuss AMCUUIUIMHBI CTYAEHT TOTOBUTCS K BUAaM MPO(PECCHOHAIBHON NesITeTbHOCTH
U PpEUICHUI0 TpodecCHOHANBHBIX 3aaad, npeaycMmoTpeHHbIx PI'OC BO u obpaszoBarenbHOIM
IIPOrpaMMON.

4. O0beM IMCHUIIMHBI M BH/ABI Y4e0HOI padoThI
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g 15 12 |2 g |5 |8 | 2
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72 1 2 |49 | 1 46 | 2 | 23 3auer
ceMecTp
. OK3ameH
Bropoii cemectp| 108 | 3 | 51 | 3 46 | 2 | 30 @7)
Bcero 180 [ 5 [100| 4 92 | 4 | 53 27

5. Conep:xaHue TMCUMILIAHBI
5.1. Pa3gennl, TeMbl AMCUUILIMHBI M BUABI 3aHATHH
(4acel MPOMEXKYTOYHOM aTTECTALIMU HE YKA3bIBAOTCSI)

§ s |Z o
g = 5 |8 2w
< = = O S an i
= ; = < =) e} 0:5
= o) & 2 (2823
Q = = ]
Sl 2|5 |2 |REE
HanmenoBanue pasnena, TeMbl §8 % il E ) S ;
SElE|Z|E2|282a
g S| E| 5 |8xEE
=~ = ] > 5 <8 S
o |> 2 = 2 |E o 8 a
m |M = |5 |0 E8&E
Paznen 1. 508 326| 16| 166| YK-4.1
Tema 1.1. 28 16| 12| YK-4.2
Tema 1.2. 68 48 20| YK-4.3
Tema 1.3, 72 48 24 ‘?f{'i‘;
Tema 1.4. 72 48 24 o
Tema 1.5. 80 56 24
Tema 1.6. 80 56 24
Tema 1.7. 88 56 32
Tema 1.8. 9 6 3
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Tema 1.9. 11 8 3
Pasnean 2. 8 8 YK-4.1
VK-4.2
Tema 2.1. 8| 8 ziji
YK-4.5
Pazaen 3. 594 350| 16| 228| YK-4.1
Tema 3.1. 24 16 8| YK-4.2
Tema 3.2. 52 32 20| YK-4.3
Tema 3.3, 64 40 24| YK-4.4
Tema 3.4. 64 40 2] YKAS
Tema 3.5. 64 40 24
Tema 3.6. 80 48 32
Tema 3.7. 80 48 32
Tema 3.8. 80 48 32
Tema 3.9. 76 48 28
Tema 3.10. 10 6 4
Pasaen 4. 24| 24 YK-4.1
YK-4.2
Tema 4.1. 24| 24 zijzi
YK-4.5
Hroro 116 32| 696| 32| 404
4

Pazoen 1. Foods and their constituents.

5. Conep:xanue pa3aesnoB, TeM JUCUUIIIIMH

Tema 1.1. Ilopsiooxk cnoeé 6 nosecmeogamenbHOM npednoxceHuu. Tunvl 60npocos. Apmurxib:

ynompeoneHue onpeoesieHHO20 U HeOnpeoeleHHo20 apmuKJis

MecTonMeHnue, HeonpeaeneHHble MecTouMeHusl. CTeTeHr CpaBHEHUS MpUIIaraTeilbHbIX U Hapeuuil.
I'maron. MonanpHbIC TIIAarofisl: 3HAYCHUE, YIIOTPeOIeHne, 0COOCHHOCTH. Bpemena NelicTBUTEIIBHOTO

3ajiora.

Tema 1.2. About myself.
My University.

06yqa10mm71051 JOJDKCH 3HaTb OCHOBHBIC OCOOCHHOCTH CTUJIUCTHKUA H Pa3JIMYHbIX TCKCTOBBIX

KaHPOB Ha TOCYJAPCTBEHHOM U HHOCTPAHHOM SI3BIKE.
Tema 1.3. Die Tomate
Die Tomate

Tema 1.4. Students of agriculture and forestry in Britain.
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OOyyaromuiicss JODKEH JIeMOHCTPHUPOBATH YMEHHE BBINOIHATH IEPEBOA NPOQPeCCHOHATBHBIX
TCKCTOB C I/IHOCTpaHHOFO SA3bIKA Ha FOCYI[apCTBeHHLIﬁ SA3BIK, 06J1a)1a51 I/IHTeraTI/IBHBIMI/I YMCHI/ISIMI/I
HCIIOJIB30BAaTh AHUAJIOTOYCCKOC OGH.[CHI/I}I JUUIA COTPYI[HI/ILICCTBa B aKaI[eMPI‘-IeCKOﬁ KOMMyHI/IKaI_[I/II/I
0OIIIEeHHSL.

Tema 1.5. Die Gurke
Die Gurke
Tema 1.6. Human diet. Meals.

OOyuaromuiicss JOJDKEH JIE€MOHCTPUPOBAaTh YMEHHE BBINOJHATH MEPEeBOJ MPOQPECCHOHATBHBIX
TEKCTOB C MHOCTPAHHOTO SI3bIKa Ha TOCYIaPCTBEHHBIN S3BIK.

Tema 1.7. Der Apfel
Der Apfel
Tema 1.8. Minerals. Vitamins.

OOyyaromuiicss JODKEH 3HaTh 0a30Bble NpaBWiIa TpaMMaTHKH (Ha YypoBHE MOpQoNoruu Hu
CHHTaKcuca), 6a30Bble HOPMbI YHOTPEOICHHS IEKCUKH U (POHETHKH.

Tema 1.9. Bread making. The technology of bread making.

OOyuaromuiicss JODKEH 3HATh TPEOOBAaHUS K PEUYEBOMY M SI3BIKOBOMY O(GOPMIICHHIO YCTHBIX WU
MUCHbMEHHBIX BBICKAa3bIBAHUN C YUETOM CTIEUU(DPUKN HHOS3BIYHOM KYJIBTYPBI.

Pazoen 2. Ilpomesrcymounan ammecmayus

Tema 2.1. 3auem
[IpoBepka 3HaHUM.

Pa3zoen 3. Manufacture of food products

Tema 3.1. Buoospemernnvle gpopmul  enazona.

BunoBpemennsie popmbl Tiarosia.
JleficTBUTENBHBIN U
CTpaJaTeNbHbIN 3aJI0TH.

Tema 3.2. Die Birne
Die Birne

Tema 3.3. Meat and meat products. Products of meat processing.
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OOyuJaromuiicss TOMHKEH BIAJCTh HABBIKAMH CaMOCTOSITENILHOW pa0OThI C S3BIKOBBIM MaTepUaIoM
(lekcukoi, TpaMMaTHUKOW, (HOHETHKON) C WCIONB30BAHUEM OCHOBHOW W JIOTIOJHHUTEIHHOM
JIATEPATYPBL.

Tema 3.4. Weinbau

Weinbau

Tema 3.5. Sugar processing.
Sugar crops.

OOyuaromuiicss IOJKEH JIE€MOHCTPUPOBAaTh YMEHHE BBINOJIHATH MEPEeBOJ MPOQPECCHOHATBHBIX
TEKCTOB C MHOCTPAHHOTO Ha TOCYAAPCTBEHHBIN S3bIK U OOPATHO.

Tema 3.6. Bedingungen fiir den Weinbau
Bedingungen fiir den Weinbau

Tema 3.7. Processing of fruit and vegetables. Methods of fruit and vegetables preservation. Canning.
Dried fruits.

OOyyaromuiicsi JOJDKCH BIAaJIETh HaBBIKAMU CaMOCTOSITENIbHOW pabOTHI C SI3BIKOBBIM MaTepHajoM
(mexcukoi, OHETUKOM, TPAMMATHUKOM) ¢ HMCIOJIb30BaHUEM OCHOBHOM WM JIOTIOJTHUTEIHHOU y4eOHOMH
JTUTEPATyPHI.

Tema 3.8. Anbau von Zierpflanzen
Stauden im Garten

Anbau von Zierpflanzen
Stauden im Garten

Tema 3.9. Vending machines. Soft ice-cream machines. Soft drink venders.
Vending machines. Soft ice-cream machines. Soft drink venders.

Tema 3.10. Ziergeholze im Garten

Ziergeholze im Garten

Pas3zoen 4. Ilpomesricymounan ammecmayus

Tema 4.1. Sxzamen

IIpoBepka 3HaHMI, yMEHUN, HABBIKOB.

6. OneHo4YHbBIC MaTepHAJIbl TEKYLET0 KOHTPOJIS
Pazoen 1. Foods and their constituents.
Dopma KOHMPOAs/OYeHouHoe cpedcmso: 3adada
Bonpocwi/3aoanus:
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1.1... adecision yet.
haven’t made
made
am making
will make

2. I expressed exactly ... same point of view.

an
the

3. People need ... oxygen for breathing.

no
nothing
some
Something

4. I understand ... now. Thank you for your explanations
nothing
everything
something
anything
5. What is the other name for Spreadsheet?
Excel
Word
Powerpoint
Photoshop
6. Work out what "LOL" means?

LIVE ON LARGE
LAUGH OUT LOUD
LILLY OUT LIKE
LIME ON LIPS
7. What does "WUU2" mean?
Why Up Up 2
What You Up 2
Were Upload Unlike 2
Was Up Untick 2

8. Match the words with their definitions

keyboard= a small device that is used to move the cursor and select items on a computer
mouse= a device that is used to transfer printed documents and pictures into a computer system
scanner= a device that is used to record sound

microphone= a screen that displays text, video, or images

monitor= a device that can be connected to a computer

peripheral= a device that broadcasts sound and video on the Net

webcam= a set of buttons that is used to enter information into a computer

9. Choose the appropriate grammar form to complete the conditional sentence:
«If the policy is not changed, the degradation of most rural areas will continue»
will change, continues
didn’t change, will continue
is not changed, will continue
is not changed, would continue

10. What is the Internet?
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An electronic device for printing documents.
A power backup source.

A worldwide collection of computer networks.
A software program installed on a computer.

11. I would rather not ... them about it.

to tell
tell
told
telling

12. It was difficult ... his request.

to refuse

to refused

to refusing
to be refused

Pazoen 2. Ilpomesrcymounan ammecmayus
Dopma KOHMPOAs/OYeHouHoe cpedcmso: 3adaua
Bonpocwi/3aoanus:

Pa3zoen 3. Manufacture of food products
Dopma KOHMPOA/0YeHOYHOe cpedcmeo. 3adaua
Bonpocul/3adanus:

1. You’ve been working all day. You ... be tired.

ought to
should
can
must
2. We ... our reports yet.
had written
haven’t written
wrote
write

3. Mr. Johnson ... in the same place for thirty years and he is not planning to retire yet.

worked

has worked
works

is working

4. What job ... ?
you applied for
did you apply for
were you applied
did you applied for

5. Match the words with the definitions:

operator= a computer program that organizes information and performs calculations
spreadsheet= a category in a database that holds a particular type of information
field= any mathematical calculation that you perform in a spreadsheet

formula= one unit of a spreadsheet that holds a piece of information

cell= a symbol in a formula that performs a specific calculation

6. Match the words with the definitions:

TTonrorosneno B cucteme 1C:Yuusepcurer (000002285)

Crpanuria 10 u3 35



query= a large group of data organized in a computer system

database= a single page of a spreadsheet

worksheet= a grid that organizes data into columns and rows

table= a mathematical instruction that performs a specific calculation in a spreadsheet
function= a search that locates all information of a specific type

7. Put the words in the right order
simplify
their
Students
can
use
studying
with
the
of
computers
8. Match the English word with its Russian equivalent:
education= 1enp
objective= BBINIOJIHEHHE
performance= oreHka
evaluation= OTBETCTBEHHOCTh
responsibility= oOpa3oBanue
9. Networking is a connection of two or more ...
businesses
places
computer systems
none
10. I don’t mind... him.
to phone
phoning
having phoned
phone
11. I want ... about the meeting.
to be informed
to be informing
do inform
to be inform
12. My computer ... by my colleague at the moment.
is being used
is used
was used
will be used
13. Our topic ... at the moment.
is discussing
is being discussed
discuss
are discussed
Pazoen 4. Ilpomesxcymounas ammecmayus
Dopma KOHMPOA/OYeHOUHOe CPEOCMEBO.!
Bonpocwi/3aoanus:
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7. OueHOYHbIC MATEPHAJIBI IPOMEKYTOYHOM aTTeCTALMHA

Ilepeuviii cemecmp, 3auem
Koumponupyemvie U/IK: VK-4.1 YK-4.2 VK-4.3 VK-4.4 VK-4.5
Bomnpocki/3ananus:

1. The Article — o0mmias xapakTepucTuka, BUJIbI, CTy4an YHOTPEOICHHS.

2. The Noun - o0mas XapakTepuCTUKa, 0Opa30BaHHE MHOXXECTBEHHOTO 4HCIIa,
MPUTSKATEIbHBIA MAJEK.

3. Countable and Uncountable Nouns — 0011ast xapakTepuCcTHKa, CIIy4au YIoTpeOIeHus

4. The Adjective — oOmas XxapaKTepUCTHKa, CTCIICHH CPAaBHEHHs, CPAaBHHUTEIbHBIC
KOHCTPYKITUH.

5. The Adverb — obm1ast xapakTepuUCTHUKa, CTETICHH CPABHEHUSI.
6. The Numeral — o0m1ast xapakTepuCcTHKa, PYHKIUS B IPEIOKCHHH.

7. The Ways of Expressing Fractions and Proportions — o0miast XxapakTepucTHKa, MpUMepbI
ynoTpebaeHus

8. The Pronoun — obmias xapakTepucTuka, PyHKIUS B IPEATTIOKEHUU.
9. Much/many — o011ast XxapakTepUCTHKa, CIIy4au YIoTpeOIeHUsI.

10. (a) few/(a) little — oOmas xapakTepucTKa, CIIy4an yrnoTpeOIeHus.
11. some/any/no — o011ast XapaKTepuCTHKa, CIydand yIoTpeOIeHHUs.

12. Tlpow3BomHBIE OT HEOMPEAEIECHHBIX MECTOMMEHHH — 00Imas XapakTepHUCTHKA,
oOpasoBaHue, CIydan yHnoTpeOICHHUS.

13. The Verb — o0mias xapakrepucTuka, popMsl, 3aJI0T.

14. Active Voice — o01mast XapakTepuCTHKA.

15. Present Simple Tense — o01mas xapakTepucTuka, cay4an yrnorpedienus, oopa3oBaHue.
16. Past Simple Tense — o01ast xapakTepuUCTHKA, CIy4au YIOTpeOIeHus, 00pa3oBaHueE.
17. Future Simple Tense — oOmiast xapakTepUCTHKa, CIyda yHIOTpeOaeHus, 00pa3oBaHHe.

18. Present Continuous Tense — oOmas XapakTepuCTHKA, CIIy4aud YIOTpeOneHus,
oOpa3oBaHue.

19. Past Continuous Tense — 001mias xapakTepUCTHKA, CIIy4an YIIOTpeOneHus, oOpa3oBaHue.
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20. Future Continuous Tense — oOmas XapakTepUCTHKa, CIy4ad YHOTpeOsieHus,
oOpa3oBaHue.

21. Present Perfect Tense — o01as XxapakTepucTHKa, CiIydan yrnoTpeoieHus, 00pa3oBaHue.
22. Past Perfect Tense — o01mias xapakTepucTHKa, CIIy4an yIoTpeOneHus, oopa3oBaHue.
23. Future Perfect Tense — o01iast XxapakTepucTrKa, Cydan ynoTpeoieHus, 00pa3oBaHUE.

24. Present Perfect Continuous Tense — oOmasi xapakTepUCTHKA, CIydaul YIOTpeOIeHwUs,
oOpasoBaHue.

25. Past Perfect Continuous Tense — oOmas XapakTepucTHKa, CIy4dau YHOTpeOICHHS,
oOpa3oBaHue.

26. Future Perfect Continuous Tense — o0mias XapakTepuCTHKa, CIIydaul YMOTpeOJIeHUs,
oOpasoBaHue.

27. The Ways of Expressing the Future — o01mmas xapakrepuctuka, CiocoObl BBIpaKeHHUS.
28. Passive Voice — o0m1ast XapaKTepUCTHKA.

29. Present Simple Tense — o011as XxapakTepucTuKa, ciaydau yrnorpedienus, oopazoBaHme
30. Past Simple Tense — o01mas xapakTepucTHKa, CIydan yrnorpeOieHus, oOpa3oBaHue.
31. Future Simple Tense — o011as xapakTepucTuka, ciaydau ynoTpediaeHus, 0Opa3oBaHue.

32. Present Continuous Tense — oOmas XapakTepuCTHKA, CIy4aud YIOTpeOIeHus,
oOpa3oBaHue.

33. Past Continuous Tense — o01ias xapakTepuCTHKa, CIIy4an yIoTpeOneHus, oOpa3oBaHue.
34. Present Perfect Tense — o01mast xapakTepucTHKa, CIydan YInoTpeoaeHus, o0pa3oBaHue.
35. Past Perfect Tense — oOmast xapakTepucTUKa, CIyqdan yrnoTpeOneHus, oopa3oBaHue.

36. Future Perfect Tense — o0rmast xapakTepucTHKa, Ciaydan ynoTpeoieHus, 00pa3oBaHHeE.

37. Modal Verbs — 001miast xapakTepucTHKa, CIydau YIoTpeoaeHus1, (OpMBbI.

38. Henmmunbie popMel r1arona — o0IIast XapakTepucTUKa, ClIydan yIoTpeOICHUs, BUIBL.

39. Participle I — o6mas xapakrepucTika, oopazoBanue, (GOpMbl, CHHTAKCHUECKUE (QYHKITUU.
40. Participle II — obmas xapakTepucTrka, oopazoBanue, OpMbl, CHHTAKCHUECKUE (QYHKITUH.

41. Perfect Participle — oOmas xapakrepuctrka, pOpmMbl, CHHTaKCHYEeCKUE (DYHKITHH.
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42. The Infinitive — o01ast xapakTepucTHKa, (POPMbI, CHHTAKCUYECKUE (PYyHKITHH.

43. HVuduautuB B (QyHKIMM TOIeXamero — oomas XapaKTepUCTHKA, NPUMEPHI
YHOTpeOIeHHS.

44, WuapuauTHB B QYHKIUK ONpEISICHUsT — oOIas XapaKTepUCTHKA, MPUMEPHI
yIoTpeOIeHHS.

45. NuduHuTUB B QYHKIHH OOCTOSTENHCTBA LENH M CIEACTBHS — 00INas XapaKTepUCTHKA,
PUMEPHI YIOTPEOICHHS.

46. Complex Subject — oOmras XxapakrepucTruka, 00pa3oBaHHE.

47. Complex Object — o0Omias xapakTepucTuka, 00pa3oBaHUeE.

48. The Gerund — oGrmas XxapakTepucTrka, (GOpMbI, CHHTaKCHYECKHE (DyHKIIUH.
49. Modal Verbs — o61m1asi xapakTepuCTHKa, CITy4au yIoTpeoaeHus, OpMBbI.
50. The Conjunction — o611ast XapaKTepUCTUKA, TPUMEPHI YIIOTPEOICHHUS.
51. The Interjection — oGras XxapakTepuUCTHKA, TPUMEPHI YIOTPEOICHHUS.
52. Sequence of Tenses — OCHOBHBIE TIPUHITUIIBL.

53. Reported Speech — 0CHOBHBIE TTPUHITUTIBI.

54. Conditionals — o0mias xapakTepHuCcTHKA.

55. Zero Conditional — cirygaun ynotpebiaeHus

56. Conditional I — cmydan ynorpeGienus.

57. Conditional II — cxyuan ynorpe6ieHus.

58. Conditional III — cirygaun ynorpebiaeHusl.

59. Mixed Conditional — ciryuan ynorpebneHus.

60. The Ways of Expressing Contrast — o011ast XapakTeprucTHKa, IPUMEPHI YIIOTPEOICHHS.

Bmopoii cemecmp, Ixzamen
Koumponupyemvie H/[K: YK-4.1 YK-4.2 YK-4.3 YK-4.4 VK-4.5
Bonpocsl/3ananus:

1. What branches of the food industry were well developed in ancient times?

2. What influenced the development of the food industry in full?
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3. What can happen to people if their diet is not balanced?

4. What do we mean by a healthy diet?

5. What are proteins?

6. What are the richest sources of proteins?

7. What are carbohydrates?

8. What are the most important minerals?

9. Why are vitamins essential for people?

10. What are the best sources of vitamins?

11. What are fats?

12. Where can fats be found?

13. What are bread ingredients?

14. Enumerate basic steps of bread-making technology

15. What is the difference between the straight-dough method and sponge-dough process?
16. Does refrigeration really ruin bread?

17. How many periods are in the history of bread?

18. What is the last period characterized by?

19. What kind of product is baked from the fermented dough?
20. What is beef and veal?

21. What is stored and cured better, pork or beet?

22. What do cured and pickled meats contain?

23. How can manufactured meat products be grouped?

24. What meats can be canned?

25. What processes are used for the manufacture of meat products?
26. What kind of product is ice-cream?

27. Give the characteristics of cheese.
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28. What are the purposes of “pasteurization”?
29. What is the HTST method?
30. What is the batch method of pasteurization of milk?

31. What is the role of the bacteria which are used in the production of cultured milk
products?

32. What is one of the oldest fermented milks?

33. Enumerate sugar crops.

34. What kinds of sugar do you know?

35. What are the main steps in sugar production?

36. What was the first confectionary item in the world?

37. What are common sweeteners used in confections?

38. What processes are used for the manufacture of chocolate?
39. Enumerate the methods of preservation of foods.

40. What is one of the oldest methods in food preserving?
41. What agents cause the spoiling of food?

42. What is drying?

43. What is the difference between fats and oils?

44. What edible oils do you know?

45. What is the function of fats and oils in the diet?

46. How are oils produced?

47. How are fats produced?

48. What do you know about animal fats and vegetable oils?
49. When was margarine developed?

50. What was the purpose of margarine development?

51. Why do some people prefer margarine?
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52. What raw materials are used for butter making?

53. What is the fat content of cream for butter making?

54. What are the two processes of butter making?

55. What can you tell about vending machines?

56. What makes ice-cream soft?

57. Is it easy to make soft ice-cream?

58. What are the ingredients of the mix?

59. What are the main parts of the soft ice-cream machine?
60. How does the machine work?

61. Card 1
Food Science and Technology

Food science can be defined as the application of basic sciences and engineering to study the
physical, chemical, and biochemical nature of foods and the principles of food processing.

Food technology is a branch of food science that deals with production, preservation, processing,
quality control, research and development of food products as it affects consumption of safe,
nutritious and wholesome food. The food scientist can bring about desirable changes in food and
control or eliminate the undesirable changes with the right knowledge, understanding and application
of the science.

Food science brings together multiple scientific disciplines. It incorporates concepts from fields such
as chemistry, physiology, microbiology, biochemistry, chemical engineering. Some technical terms
are very important to understand food science and technology.

Food chemistry is the study of the basic composition, structure, properties and changes occurring
during processing and utilization of food. Food analysis deals with the principles, methods and
techniques necessary for qualitative and quantitative physical and chemical analysis of food products
and ingredients. Food microbiology involves study of the microorganisms that inhibit, create, or
contaminate food, the effect of environment on food spoilage, the physical, chemical and biological
destruction of microorganisms in food, the microbiological examination of food stuffs, public health
safety and sanitation microbiology.

62. Card 2

Food is any substance consumed to provide nutritional support for an organism. Food is usually of
plant, animal or fungall origin, and contains essential nutrients, such as carbohydrates, fats, proteins,
vitamins, or minerals. The substance is ingested by an organism and assimilated by the organism's
cells to provide energy, maintain life, or stimulate growth.

History of Food

Historically, humans secured food through two main methods: hunting and gathering and agriculture.
As agricultural technologies increased, humans settled into agriculture lifestyles with diets shaped by
the agriculture opportunities in their geography. Geographic and cultural differences have led to
creation of numerous cuisines and culinary arts, including a wide array of ingredients, herbs, spices,
techniques, and dishes. As cultures have mixed through forces like international trade and
globalization, ingredients have become more widely available beyond their geographic and cultural
origins, creating a cosmopolitan exchange of different food traditions and practices.
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Today, the majority of the food energy required by the ever-increasing population of the world is
supplied by the industrial food industry, which produces food with intensive agriculture and
distributes it through complex food processing and food distribution systems.
Food sources
Most food has its origin in plants. Some food is obtained directly from plants; but even animals that
are used as food sources are raised by feeding them food derived from plants. Cereal grain is a staple
food that provides more food energy worldwide than any other type of crop. Corn (maize)2, wheat,
and rice — in all of their varieties — account for 87% of all grain production worldwide. Most of the
grain that is produced worldwide is fed to livestock.
Some foods not from animal or plant sources include various edible fungi3, especially mushrooms.
Fungi and ambient bacteria are used in the preparation of fermented and pickled foods4 like leavened
bread5, alcoholic drinks, cheese, pickles, and yogurt. Another example is blue-green algae6 such as
Spirulina7. Inorganic substances such as salt, baking soda are used to preserve or chemically alter an
ingredient.

63. Card 3

Cuisine

Many scholars claim that the rhetorical function of food is to represent the culture of a country, and
that it can be used as a form of communication. Many cultures have a recognizable cuisine, a specific
set of cooking traditions using various spices or a combination of flavours unique to that culture.
Other differences include preferences (hot or cold, spicy, etc.) and practices, the study of which is
known as gastronomy. Many cultures have diversified their foods by means of preparation, cooking
methods, and manufacturing. This also includes a complex food trade which helps the cultures to
economically survive by way of food, not just by consumption.
Some popular types of ethnic foods include Italian, French, Japanese, Chinese, Indian and some
others. Various cultures throughout the world study the dietary analysis of food habits. While many
foods can be eaten raw, many also undergo some form of preparation for reasons of safety,
palatability, texture, or flavor.
Palatability, individual socio-cultural background, personal likes and dislikes and method of serving,
feelings, and environment decide acceptability of food. Palatability is the “pleasure” provided by
foods or fluids that are agreeable to the “palate”, which often varies relative to the homeostatic
satisfaction of nutritional, water, or energy needs. Food is eaten and typically enjoyed through the
sense of taste. Different types of tastes can be developed by addition of ingredients like sugar
(sweet), vinegar, lemon juice (sour), common salt (salty), caramel, coffee (bitter) in correct
proportion. Acceptability of food is highly influenced by temperature and use of natural and
synthetic colours or spices.
Contrasts in textures, such as something crunchy in an otherwise smooth dish, may increase the
appeal of eating it. Common examples include adding granola to yogurt, adding croutons to a salad
or soup, and toasting bread to enhance its crunchiness for a smooth topping, such as jam or butter.

64. Card 4

Foods and their Constituents

Food is vital for any human being and all living systems. Foods are composed of various nutrients
known as chemical components that supply energy, build, repair and maintain body tissues,
sustain growth and serve other multiple functions in the body. The main nutrients include
carbohydrates, proteins, fats, vitamins, minerals and water.

Nutrients can be classified into two main groups according to the amount required. Macronutrients
(carbohydrates, proteins, and fats) are required in relatively large amounts. Cereals, legumes, meat,
fish, roots and tubers, nuts, oilseeds are rich in macronutrients. Micronutrients include vitamins and
minerals, which are required in small amounts, because of the regulatory role they play in
metabolism. Mainly, fruits, vegetables, germinated food, fermented foods are rich in micronutrients.
Quantitatively, the most important of nutrients are the carbohydrates synthesized by plants in the
form of sugar, starch and fibre. Carbohydrates are probably the most abundant and widespread
organic substances in nature. They are chemical compounds made up of carbon, hydrogen and
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oxygen. Carbohydrates are primary energy sources. In addition, they are essential for proper
utilization of fat from the diet, supplying glucose to central nervous system, providing protein
sparing action. Foods rich in carbohydrates are fruit, honey, bread, cakes, potatoes, rice, macaroni.
Water is the largest constituent of the body. About 50 to 60 percent of the body is water. Water is a
universal solvent and performs many functions. It takes part in many chemical reactions, regulates
body temperature and assists in dissolving a variety of substances including all the products of
digestion. Water is taken into the body not only in foods and drinks, but it is formed also within the
body by chemical reactions.

65. Card 5

Vitamins and Minerals

Vitamins are defined as organic substances that are needed in small quantities to complete their
functions in human body. In general, these functions are of a catalytic or regulatory nature,
facilitatingl or controlling vital chemical reactions in the body’s cells. Most of the vitamins cannot
be synthesized in amounts sufficient2 to meet bodily needs and therefore must be obtained from the
diet or from some synthetic source. Biochemists traditionally separate vitamins into two groups on
the basis of their solubility into fat soluble3 vitamins (A, D, E, K) and water soluble (B complex and
C) vitamins.

All vitamins can be either synthesized or produced commercially from food sources and are available
for human consumption in pharmaceutical4 preparations. Commercial processing of food (e.g.,
milling of grains) frequently removes considerable amounts of vitamins. In most such instances,
however, the vitamins are replaced by chemical methods. Some foods are fortified with vitamins not
normally present in them (e.g., vitamin D is added to milk).

Nutritionists think there are 13 vitamins that humans need. Water soluble vitamins consists of a large
number of substances. These include B - complex vitamins (thiamine, riboflavin, niacin, etc.) and
vitamin C. When people have enough B vitamins, their appetite is good and their nerves are calm. B
vitamins are found in meat and vegetables, milk, cheese and whole grain. The B vitamins are a group
of 20 or more vitamins which are usually found together. Each B vitamin has special characteristics.
Vitamin C is also known as ascorbic acid. It is the most unstable vitamin as it is easily destroyed by
heat, oxygen, and high temperature. Vitamin C helps skin tissues to recover from cuts and burns. It is
supplied by tomatoes, citrus fruits, blackcurrants5, cabbage and green peppers.

66. Card 6
Human Diet

Nutrition is the process by which the body nourishes itself by transforming food into energy and
body tissues. The science of nutrition concerns everything the body does with food to carry on its
functions. The term nutrition can also refer to the quality of someone’s food choices, or diet. A
balanced diet is one in which foods eaten on a regular basis provide all the nutrients needed in the
right amounts. A balanced diet has many benefits. It can help people feel and look their best. It can
also help them stay energetic and healthy, both in the short term and later in life.

The energy in food is measured in units called kilocalories (commonly shortened to “calories”). One
kilocalorie (Kcal) is the amount of heat energy needed to raise the temperature of 1 kilogram (2.2
pounds) of water 1° C (1.8° F). The International Union of Nutritional Science (IUNS) have adapted
“Joule” as the unit of energy in place of Kcal. The international conversion factor is 1 Kcal = 4.184
Kilojoules (KJ). Three major types of nutrients supply the body with energy, or calories:
carbohydrates, proteins, and fats. One gram (0.035 ounce) of either carbohydrate or protein provides
four calories. Fat is a more-concentrated source of energy, with each gram providing nine calories.
Water, vitamins, and minerals supply no energy in and of themselves, though the body uses many of
them in energy-releasing processes.

The body needs the energy in food to perform such essential functions as breathing, maintaining
body temperature, growing new cells, and even digesting food. The total number of calories needed
each day depends on many factors, including a person’s age, sex, weight, and especially level of
activity. For example, a woman who weighs about 120 pounds (55 kilograms) might expend 1,850
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calories on a day when she is fairly sedentary but may use more than 3,000 calories on a very active
day.

67. Card 7
Flour

Flour, finely ground cereal grains or other starchy portions of plants is used in various food products
and as a basic ingredient of baked goods. Flours are also made from other starchy plant materials
including barley, buckwheat, oats, peanuts, potatoes, soybeans, rice, and rye. In modern usage, the
word ‘flour’ alone usually refers to wheat flour, the major type in Western countries.
Wheat flour is unique among cereal flours in that, when mixed with water in the correct proportions,
its protein component forms an elastic network capable of holding gas and developing a firm spongy
structure when baked. The proteinaceous substances contributing these properties are known
collectively as gluten. The suitability of a flour for a given purpose is determined by the type and
amount of its gluten content. Those characteristics are controlled by the genetic constitution and
growing conditions of the wheat from which the flour was milled, as well as the milling treatment
applied.
Low-protein, soft-wheat flour is appropriate for cakes, pie crusts, cookies (sweet biscuits), and other
products not requiring great expansion and elastic structure. High-protein, hard-wheat flour is
adapted to bread, hard rolls, soda crackers, all requiring elastic dough and often expanded to low
densities by the leavening action.
Pie doughs and similar products are usually unleavened, but most bakery products are leavened, or
aerated, by gas bubbles developed naturally or folded in. Leavening may result from yeast or
bacterial fermentation, from chemical reactions, or from the distribution in the batter of atmospheric
or injected gases.
All commercial breads, except salt-rising types, are leavened with bakers’ yeast. A typical yeast
addition level might be 2 percent of the dough weight. Bakeries receive yeast in the form of
compressed cakes or dry granules. Layer cakes, cookies, biscuits, and many other bakery products
are leavened by carbon dioxide from added sodium bicarbonate (baking soda). Most commercial
bakeries and domestic bakers use baking powder, a mixture of soda and acids in appropriate amounts
and with such added diluents as starch, simplifying measuring and improving stability.

68. Card 8

Bread Making Technology

Bread is a major food since prehistoric times, it has been made in various forms using a variety of
ingredients and methods throughout the world. The first bread was made in Neolithic times, nearly
12,000 years ago, probably of coarsely crushed grain mixed with water, with the resulting dough
probably laid on heated stones and baked by covering with hot ashes. The Egyptians apparently
discovered that allowing wheat doughs to ferment, thus forming gases, produced a light, expanded
loaf, and they also developed baking ovens.

Most of the bakery foods consumed throughout the world now are breads and rolls made from
yeast-leavened doughs. The yeast-fermentation process leads to the development of desirable flavour
and texture, and such products are nutritionally superior to products of the equivalent chemically
leavened doughs, since yeast cells themselves add a wide assortment of vitamins and good quality
protein.

Satisfactory bread can be made from flour, water, salt, and yeast. The fist basic step in the production
of bread is the mixing of the ingredients to form a dough. This process takes place in mixers. The
mixed dough undergoes the next main stage of bread production called fermentation. At this time
bakers’ yeast performs its leavening function by fermenting sugar. The principal products of
fermentation are carbon dioxide, the leavening agent, and ethanol, an important component of the
aroma of freshly baked bread.

After the mass of dough has completed fermentation, it is processed by a series of devices loosely
classified as makeup equipment. In the manufacture of pan bread, makeup equipment includes the
divider, the rounder, the intermediate proofer, the molder, and the panner. The fermented dough is
moved to the divider area or to the floor above the divider. The dough is dropped into the divider
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hopper, which cuts it into loaf-size pieces. Since the dough is of consistent density, the cut pieces are
of uniform weight.

69. Card 9
Methods of Dough Preparation

Bread has changed little since ancient times in its basic ingredients, processes and characteristics.
Improvements in the commercial production of bread include better temperature control, handling
methods, and refrigeration. Modern commercial bread making is highly mechanized. Mixing is
performed by the straight-doughl or sponge-dough2 methods.

The process most commonly employed in preparing dough for white bread and many specialty
breads is known as the sponge-and-dough method, in which the ingredients are mixed in two distinct
stages. In the first stage, the mixture, called the sponge, usually contains one-half to three-fourths of
the flour, all of the yeast, yeast foods, and malt, and enough water to make a stiff dough. Shortening
may be added at this stage, although it is usually added later, and one-half to three-fourths of the salt
may be added to control fermentation. The sponge is customarily mixed in a large, horizontal dough
mixer, usually constructed with heat-exchange jackets, allowing temperature control. A typical
mixing cycle would be about 12 minutes.

The mixed sponge is dumped into a trough3, a shallow rectangular metal tank on wheels, and placed
in an area of controlled temperature and humidity, where it is fermented until it begins to decline in
volume. The time required for this process, called the drop or break4, depends on such variables as
temperature, type of flour, amount of yeast, absorption, and amount of malt, which are frequently
adjusted to produce a drop in about three to five hours.

70. Card 10

Sugar is a broad term applied to any of numerous sweet, colourless, water-soluble compounds
present in the sap of seed plants and the milk of mammals and making up the simplest group of
carbohydrates. Based on solubility the sugars can be arranged in descending order as fructose,
sucrose, glucose, maltose and lactose.

As a chemical term, “sugar” usually refers to all carbohydrates of the general formula Cn (H20) n.
Sucrose is a disaccharide, or double sugar, being composed of one molecule of glucose linked to one
molecule of fructose. Because one molecule of water (H20) is lost in the condensation reaction
linking glucose to fructose, sucrose is represented by the formula C12H22011 (following the general
formula Cn [H20] n — 1). Fructose and glucose are simple sugars, or monosaccharides found in
fruits, honey, syrups. Glucose is the source of energy in cell function. Molecules of starch, the major
energy-reserve carbohydrate of plants, consist of thousands of linear glucose units. Another major
compound composed of glucose is cellulose.

Sugar cane and sugar beet

The most common sugar is sucrose, a crystalline tabletop and industrial sweetener used in foods and
beverages. Sucrose is found in almost all plants, but it occurs at concentrations high enough for
economic recovery only in sugar cane and sugar beets. The former is a giant grass growing in
tropical and subtropical areas; the latter is a root crop growing in temperate zones. Sugar cane ranges
from 7 to 18 percent sugar by weight, while sugar beets are from 8 to 22 percent sugar by weight.

71. Card 11
Sugar Manufacture

Sugar cane cannot be stored because of sucrose decomposition. Minimizing the time between cutting
and processing reduces the amount of cane deterioration and encourages a higher sugar yield.

Sugar cane is chipped and shredded, then the cane cells are crushed and juice extracted by milling or
diffusion. The extracted juice is purified by addition of heat and limel aids to kill enzymes in the
juice and increase pH from a natural acid level to a neutral pH. Heated to 99—104 °C (210-220 °F),
the neutralized juice is pumped to a large, enclosed, heated tank or a clarification vessel, in which
clear juice flows off the upper part while muds settle below. The clarified juice is boiled and
concentrated in multiple-effect evaporators2 to syrup, consisting of 55-59 percent sucrose.
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Syrup is further evaporated in vacuum pans to supersaturation3. Fine seed crystals are added, and
the sugar “mother liquor” known as molasses4 yields a solid precipitate5 of about 50 percent by
weight crystalline sugar. Crystals and mother liquor are separated in basket-type centrifuges. Mother
liquor is spun off the crystals, and a fine jet of water is sprayed on the sugar reducing the syrup
coating on each crystal. The washed sugar dries and cools on the belts as it moves to bulk storage. At
this point raw sugar is pale brown to golden yellow, with a sucrose content of 97-99 percent and a
moisture content of 0.5 percent.

Refined sugar is produced from remelted raw cane sugar. To produce familiar high-quality sugar the
raw sugar is washed, melted, dissolved, sent through processes of clarification and decolorization,
and crystallized.

72. Card 12

Types of Confections

In general, confectionery is divided into two broad and somewhat overlapping categories, sugar
confections and bakers' confections. On the basis of ingredients, methods of production, and final
product, confectioneries fall into two main groups: sugar confectionery and flour confectionery.
Sugar confections include caramels, candies (also called sweets in many English-speaking
countries), candied nuts and fruits, chocolates, and cocoa, fruit-marmalade sweets, halvah and other
Oriental sweets, toffee, chewing gum, pastillage, and other confections that are made primarily of
sugar. In some cases, chocolate confections are treated as a separate category. The words ‘candy’
(Canada, US), ‘sweets’ (UK, Ireland and others), and ‘lollies’ (Australia and New Zealand) are
common words for the most varieties of sugar confectionery.

Nonchocolate candy is roughly divided into two classes, hard and soft; the distinction is based on the
fact that sugar when boiled passes through definite stages during the process of crystallization.
Fondant, or sugar cooked to the soft stage, is the basis of most fancy candies, such as chocolate
creams. Candies can be divided into noncrystalline, and crystalline types. Noncrystalline candies,
such as hard candies, caramels, toffees, and some aerated confection as nougats, taffy, marshmallow
are chewy or hard, with homogeneous structure. Crystalline candies, such as fondant and fudge, are
smooth, creamy, and easily chewed, with a definite structure of small crystals.

Bakers' confectionery includes sweet baked goods, especially those that are served for the dessert
course. Bakers' confectionery, also called flour confections, includes principally sweet pastries,
cakes, doughnuts, scones, and similar baked goods as cookies, crackers, galettes, shortbread, wafers.
In the Middle East and Asia, flour-based confections predominate.

73. Card 13

Fruits and Vegetables

Fruits and vegetables have many similarities with respect to their compositions, methods of
cultivation and harvesting, storage properties and processing. Most fresh fruits and vegetables are
low in calories and have a water content in excess of 70 percent, with only about 3.5 percent protein
and less than 1 percent fat. The quality factors of fruits and vegetables are colour, texture, flavour,
aroma, and nutritive values.
The major nutrients contributed by fruits and vegetables to the human diet are dietary fibre, minerals
(calcium, phosphorus, iron, sodium, potassium), and vitamins, principally A and C. Certain
vegetables contribute lipids to the diet, mostly in the form of unsaturated oils. Roots and legumes can
be important sources of dietary proteins.
Fruits are a high-moisture, generally acidic food that is relatively easy to process. From the
consumer’s or food processor’s point of view, fruit is generally characterized as the edible product of
a plant or tree that includes the seed and its envelope and can typically be described as juicy, sweet,
and pulpy. Fruits can be classified on the basis of shape, cell structure, type of seed, or chemical
composition and climatic requirements. They may be grouped into soft fruits (strawberries, grapes
and all berries), segmented fruits (citrus fruits), stone fruits (peaches, plums, apricots), hard fruits
(apple and pears), tropical and subtropical (banana, papaya).

74. Card 14

Methods of Fruit and Vegetable Preservation
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The first stage in the fruit and vegetable processing consists of preparing the raw material for the
various food-processing methods. Cleaning usually involves passing the raw food through tanks of
water or under high-pressure water sprays. Fruit is prepared by removing unwanted parts. Vegetables
are cut, peeled, sliced, graded, pureed, and so on.

Almost all vegetables and some fruits require blanching by immersion in hot water or steam. This
process serves to reduce the number of microorganisms and inactivate enzymes that can cause
undesirable changes in the food. Blanching also serves as an additional or final cleansing operation.
After blanching the fruits and vegetables must go through rapid cooling in either cold water or cold
air for better quality retention.

Dehydration (drying) is among the oldest and most common forms of food preservation. Moisture in
the fruit and vegetables is driven off. Low moisture content in food prevents microorganisms from
growing. There are three basic systems for dehydration: sun drying, such as that used for raisins;
hot-air dehydration, and freeze-drying. A major advantage of removing water is a reduction in
volume and weight (by 75 to 90 percent), which aids in storage and transportation of the dried
products. Modern drying techniques are very sophisticated1. Many machines are available to perform
tunnel drying, vacuum drying, drum drying, spray drying. A small amount of sulfite may be used in
producing certain dried fruit and vegetables. The sulfite serves as an antimicrobial agent, aids in heat
transfer. Dehydrated food products have a virtually unlimited shelf life when held under proper
storage conditions. Drying does not significantly reduce the calories or minerals, and vitamin losses
are similar to other preservation methods.

75. Card 15
Vegetable Oils

Vegetable oils form an important part of the diet. Vegetable oils are derived from vegetables, nuts,
seeds, fruits, and cereal grains. Examples include (but are not limited to) coconut oil, cocoa butter,
corn oil, cottonseed oil, olive oil, palm oil, soybean oil, sunflower oil. Some vegetable oils are
edible; many have a wide range of uses, including as cattle feed, engine fuel, drying agents in paint.
They are also used in medicine and in beauty products.

Vegetable oils are typically liquid at room temperature. They contain a greater variety of fatty acids.
Some vegetable oils are high in saturated fat, including coconut oil, cottonseed oil, palm oil, and
palm kernel oil. These are often more viscous or even semisolid at room temperature. Vegetable oils
are widely used in food and food preparation. They are commonly used to sautél or fry vegetables
and meats and are a key ingredient in a wide variety of sauces and baked goods. Unprocessed oils are
more suitable for non-heat uses, such as in salad dressings.

Depending on their intended use, vegetable oils can be processed by cracking or breaking the source
material, pressing it, and sometimes applying heat. In some cases, refining, bleaching2, and
additional processing are used to remove odours3 and flavours associated with the source material.
Oil is extracted by three general methods: rendering4, used with oleaginous5 fruits; mechanical
pressing, for oil-bearing seeds and nuts; and extracting with volatile6 solvents, employed in
large-scale operations for a more complete extraction than is possible with pressing.

Rendering originally implied the application of heat; in its most primitive form, it is practiced by
heaping fruits such as olives in piles exposed to the sun and collecting the oil that exudes. A similar,
somewhat more advanced process is used to extract oil from palm fruits by boiling in water, then
skimming?7 the oil from the surface.

76. Card 1
Food Processing
Food processing covers general characteristics of raw food material, principles and methods of food
preservation, factors which influence quality, packaging, good manufacturing practices, sanitation
procedures, etc. Food engineering is a scientific and professional field that interprets and applies
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principles of engineering, science, and mathematics to food manufacturing and operations, including
processing, production, handling, storage, conservation, control, packaging and distribution of food
products.

Food additive is defined as a substance added intentionally to food, generally in small quantities to
improve its functional, physical and sensory properties such as appearance, colour, flavour, texture,
acceptability, taste and storage behaviour. Food fortification is defined as the process whereby
nutrients are added to enrich foods in relatively small quantities to maintain or improve the
nutritional quality of the diet. Food fermentation is a biological process that breakdown organic
materials, which is carried out by microorganisms such as bacteria, yeast and mold to desirable end
products.

Consequently, food technologists must have a broad knowledge of scientific and engineering
principles. They must be acquainted with the composition of food, its chemical nature, physical,
chemical and biological changes, occurring in food, and also with basic equipment, operations and
processes involved in the manufacture of any particular processed food.

77. Card 2

Classification of food
Different types of foods are classified into four food groups on the basis of the nutrients present in
them.
The four basic food groups are as follows:
1) cereals, millets8, pulses9 and legumes. Cereals and millets are rich in carbohydrates. Pulses and
legumes are rich source of proteins. Cereals, millets, and pulses also provide B-complex vitamin,
minerals and fibre.
2) vegetables and fruits include leafy vegetables, roots and tubers, beta carotene rich fruits, vitamin C
rich fruits. This group is rich in various vitamins and minerals like calcium, iron and fibre.
3) milk and milk products, egg, meat, fish, poultry and their products. Milk products are good source
of proteins, vitamins like B-complex, vitamin A and minerals like calcium. Meat is good source of
iron, zinc and B12 vitamin. Fish and sea-foods are good source of vitamins, minerals, proteins and
omega 3 fatty acids.
4) fats and oils, nuts and oilseeds10, sugar. These are rich source of proteins and minerals.
These food groups help in wise selection of food products to plan a balanced diet.

78. Card 3

Food is any substance consumed to provide nutritional support for an organism. Food is usually of
plant, animal or fungall origin, and contains essential nutrients, such as carbohydrates, fats, proteins,
vitamins, or minerals. The substance is ingested by an organism and assimilated by the organism's
cells to provide energy, maintain life, or stimulate growth.

Food is very important socially as well as scientifically. It includes solids, semisolids and liquids,
which can be consumed to keep body healthy. Important functions like maintaining the heartbeat,
water balance, temperature are performed by food rich in proteins, vitamins, minerals and water.
Food is much more than a substance supplying for health. It is sum of man’s culture and tradition, a
means of communication, pleasure and relief from stress.

Food is used as a symbol of hospitality and friendship throughout the world. It becomes an integral
part of the celebrations to mark events such as births, weddings and holidays. Food is also an outlet
for feelings and emotion. Preparing favourite dishes at home creates atmosphere of love and
affection. Anxiety in some situations leads people to overeating or very less intake of food.

79. Card 4

Food Constituents

Protein is the main structural component of all living cells. Proteins consist of carbon, hydrogen,
oxygen, nitrogen and other elements such as sulphur, iron, phosphorus, iodine and copper. Proteins
are made up of smaller building blocks known as amino acids. When foods are consumed protein is
broken down and absorbed in blood stream as amino acids. The amino acids are used in the synthesis
of new proteins needed for energy, growth, maintenance and replacement of body cells. Besides,
proteins are important for the formation of enzymes and some hormones, making antibodies for
defense against infections, providing energy to body if carbohydrates are less. The richest sources of
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proteins are such animal food as meat, fish, cheese, eggs, milk and vegetable foods as soya beans,
bread, peas.

Lipids (fats and oils) also contain carbon, hydrogen and oxygen. The simplest form of fat is fatty
acids. Fatty foods are considered to be more concentrated form of energy. Fat is a complex molecule
consisting a mixture of three fatty acids and an alcohol generally glycerol. Fats are rich sources of
energy and 1gm of fats provide 9.3 Kilocalories. Fat serves numerous functions. It is a solvent for the
fat-soluble vitamins A, D, E, K in the body and helps in their absorption. Fats provide insulating
barrier against cold and thus help to conserve body heat. Fats and oils also supply omega fatty acids.
Fats are found in butter, cream, milk, oily fish, meat, olive oil, sunflower seed oil.

80. Card 5

Minerals
Minerals are another group of essential nutrients, needed to regulate body processes and fluid
balance. There are more than 20 different minerals present in all body fluids and tissues. Minerals
can be divided into two categories - major and trace - depending on how much the body needs.
Major minerals, which are needed in larger amounts, include calcium, phosphorus, sulfur, sodium,
magnesium, chloride, and potassium. Trace minerals9 include chromium, copper, fluoride, iodine,
iron, manganese, molybdenum, selenium, zinc, and cobalt. Almost all foods contribute to a varied
intake of essential minerals. Two distinct characteristics of minerals include their high importance
for metabolic and physiological activities and resistance to food preparation.
Three of the most important minerals are calcium, phosphorus and iron. The bones and teeth have 99
per cent of calcium in the form of calcium phosphate. Milk and hard cheeses are the best sources of
calcium. Calcium compounds are present in fruits, vegetables and fish, phosphates in eggs, meat and
fish.
Iron is a very important nutrient. In the body most of the iron is found in blood and rest of it is stored
in organs like liver and kidney. The red colour of the blood is the colour of the hemoglobin, which
contains one atom of iron among its ten thousand atoms. Hemoglobin carries oxygen to various parts
of the body. Iron is found in kidney, liver, other meat products, some vegetables, dried fruits.

81. Card 6

Dieticians in many countries often emphasize the problems of eating too many “empty calories.”
These are foods that are high in calories (often from unhealthful fats and added sugars) but that
provide few nutrients in return. Soft drinks, salty snacks, sweets often provide one-fourth or more of
the calorie requirements. In developed countries fast foods are major parts of many people’s diets. It
is possible to make healthy choices from among such foods, but it requires thought about nutrients
and calories.
Malnutrition is an imbalance between the body’s demand for nutrients and its available supply of
nutrients. Malnutrition can result from an unsatisfactory diet or from a disorder that interferes with
the body’s use of food. If a person takes in more food than is required to meet the body’s needs, the
excess calories are eventually converted to fat. That causes weight gain. Obesity, the state of being
excessively fat, is a form of malnutrition that can contribute to many health problems. Eating too
little causes weight loss over time, because the body must use stored fat for energy.
Maintaining a healthy weight is a balancing act. If weight loss is advisable, experts recommend both
reducing one’s daily calorie intake and getting more exercise. Requirements for water intake can be
met in many ways, such as drinking plain water, fruit juices, milk, and soups. Many fruits are about
90 percent water.

82. Card 7

Essential Ingredients in Bakery Products

Fats and oils are essential ingredients in nearly all bakery products. Shortenings have a tenderizing
effect in the finished product and often aid in the manipulation of doughs. In addition to modifying
the texture, they often add flavour of their own and tend to round off harsh notes in some of the spice
flavours. The common fats used in bakery products are lard, beef fats, and hydrogenated vegetable
oils (cottonseed oil and soybean oil). Butter is used in some premium and specialty products as a
texturizer and to add flavour, but its high cost precludes extensive use. Fats occurring in other
ingredients, such as egg yolks, chocolate, and nut butters, can have a shortening effect if the
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ingredients are present in sufficient quantity.
Water is the liquid most commonly added to doughs. Milk is usually added to commercial
preparations in dried form, and any moisture added in the form of eggs and butter is usually minimal.
Water affects every aspect of the finished product, and careful adjustment of the amount of liquid is
essential to make the dough adaptable to the processing method. It hydrates gluten, permitting it to
aggregate in the form of a spongy cellular network, the structural basis of most bakery products. If
dough is too wet, it will stick to equipment and have poor response to shaping and transfer
operations; if too dry, it will not shape or leaven properly.
Normal wheat flour contains about 1 percent sugars. Glucose and sucrose are the sugars most
frequently added to doughs. Sugars constitute the bulk of dissolved materials in most doughs. For
this reason, sweet yeast-leavened goods develop gas and expand more slowly than bread doughs.

83. Card 8

Bread Making Technology

After the mass of dough has completed fermentation, it is processed by a series of devices loosely
classified as makeup equipment. In the manufacture of pan bread, makeup equipment includes the
divider, the rounder, the intermediate proofer, the molder, and the panner. The fermented dough is
moved to the divider area or to the floor above the divider. The dough is dropped into the divider
hopper, which cuts it into loaf-size pieces. Since the dough is of consistent density, the cut pieces are
of uniform weight.

Dough pieces leaving the divider are irregular in shape. The machine called a dough rounder shapes
the dough into a ball for easier handling in subsequent steps. It performs these functions by rolling
the well-floured dough piece around the surface of a drum or cone, moving it upward or downward
along this surface by means of a spiral track. As a result of this action, the dough piece assumes an
approximately spherical shape.

Dough leaving the rounder tears easily, has rubbery consistency and poor molding properties. To
restore a flexible structure, the dough piece must be allowed to rest while fermentation proceeds.
This is accomplished by letting the dough ball travel through the intermediate proofer for several
minutes. Upon leaving the intermediate proofer, the dough is more elastic, its volume is increased by
gas accumulation, and its skin is firmer and drier.

84. Card 9
Methods of Dough Preparation

Advantages of the sponge-and-dough method include: a saving in the amount of yeast (about 20
percent less is required than for a straight dough); greater volume and more-desirable texture and
grain; and greater flexibility allowed in operations because, in contrast to straight doughs (which
must be taken up when ready), sponges can be held for later processing without marked
deterioration6 of the final product.

Another conventional dough-preparation procedure, used commonly in preparing sweet doughs but
rarely regular bread doughs, is the straight-dough method, in which all the ingredients are mixed in
one step before fermentation. The fermentation period for a straight dough is approximately 2-3 hr.
In a less conventional method, known as the “no-time” method, the fermentation step is eliminated
entirely. This process generally requires an extremely energy-intensive mixing step, sometimes
performed in a partially vacuumized chamber7. Rather high additions of chemical oxidants, reducing
agents, and other dough modifiers are almost always required in order to produce the desired
physical properties. Even then, the flavour of the bread cannot be expected to match that of a
traditionally processed loaf.

85. Card 10

Sugar Crops

Other sugar crops are sugar maple tree, the sugar palm, sweet sorghum, honey, and corn sugar.

Sugar maple

Sweet maple syrup is made by concentrating the sap of certain species of North American maple
trees. European settlers learned the method of making maple sugar from indigenous peoples of the
Great Lakes and St. Lawrence River regions. The traditional method of syrup production has been
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used for more than 300 years and involves tapping a maple tree in early spring, draining the sap, and
boiling it to transform the sap into a thick sugary syrup with high sugar content.
Corn sugar and syrup
Some varieties of corn (maize) have a sweet juice in the stalks. Corn syrup is produced by breaking
down (hydrolyzing) cornstarch. Corn syrup is used in baked goods, jams and jellies, and many other
food products. Because it does not crystallize when heated, it is particularly valued as an ingredient
in candies.
Sugar palm
Palm sugar is obtained from the sap of sugar, coconut and date palms in tropical regions of the
world. In eastern Asia and Malaysia these species are the major source of sap. The sap containing 50
percent sucrose is collected by tapping the trunk of the palm. Then the sap is condensed by heating
until it becomes a thick syrup of crystallized sucrose.

86. Card 11

Manufacture of Sugar

Sugar beet, being a root, has a much higher nitrogen content than sugar cane, and these nitrogen
compounds can affect certain processing steps. Sugar beets can be stored and therefore are generally
processed in one stage into white sugar. Brown sugars are made with the use of cane molasses or as a
crystal coating.
At the factory sugar beets are washed to remove dirt and then fed by gravity through a hopper to the
slicing machine. There the roots are cut into strips in order to offer maximum surface area for
extraction. Sugar extraction takes place in a multicell countercurrent diffuser6. Some 98 percent of
the sugar is extracted to form raw juice. Remaining beet pulp, discharged at over 90 percent moisture
content, is pressed and dried.
Raw juice is purified in a series of liming and carbonatation steps. After purification, the clear or
thin juice is pumped to multiple-effect evaporators. In the evaporators it is concentrated to thick juice
(60—65 percent dissolved solids), which is mixed with remelted lower grades of sugar to form
standard liquor. From this liquor, sugar is crystallized, usually in three stages. In all boiling systems,
sugar obtained from the first stage is processed as a final product, while sugar from the second and
third stages is remelted and recycled into another batch of thick juice.
Sugar is separated from mother liquor in basket centrifuges, and dried in dryer-coolers. In order to
increase production at the beet sugar factory, molasses desugarization?7 is practiced.

87. Card 12

Confections

Confectionery is the art of making confections, which are food items generally containing a large
amount of sugar and carbohydrates. There are a lot of varieties of confections but the fundamental
processes in confectionary industry have much in common because the chief ingredient is sugar,
mainly sucrose from sugar beets or sugarcane. Besides sugar, ingredients include corn syrup, corn
sugar, honey, molasses, maple sugar, and noncaloric sweeteners, fruits and berries, wheat flour
(sometimes oat, soy, corn, or rye flour), milk and butter, fats, starch, cocoa, nuts, eggs, acids, and
gelatinizing agents and flavorings which are processed by heat and various mechanical means. The
high nutritive value of confectioneries is due to the considerable carbohydrate, fat, and protein
content. Many confections are enriched with vitamins.

Traditional confectionery goes back to ancient times and continued to be eaten through the Middle
Ages into the modern era. Early confectioners, not having sugar, used honey as a sweetener and
mixed it with various fruits, nuts, herbs, and spices. During the Middle Ages the Persians spread
sugarcane cultivation, and began to make a sugar-based candy. A small amount of sugar was
available in Europe during that period. The Venetians brought about a major change in candy
manufacture during the 14th century, when they began to import sugar from Arabia. The
development of candy-manufacturing machinery began in the late 18th century.

88. Card 13

Fruits and Vegetables
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Fruits are composed of nutrients such as water, carbohydrates, fibre, pigments, certain vitamins, and
minerals. Fruits contain good amount of carbohydrates including sugar, starch, cellulose and pectic
substances. Sugar namely fructose, glucose and sucrose give sweetness to the fruit. Cellulose
contributes to the textural qualities of the fruits.
Vegetables consist of a large group of plants consumed as food. These plants are either eaten fresh or
prepared in a number of ways, usually as a savory, rather than sweet, dish. Vegetables are usually
classified on the basis of the part of the plant that is used for food into root vegetables, tubers and
bulbs (potatoes, carrots, onions), stem vegetables (asparagus and celery), the leaf and leafstalk
vegetables (lettuce, cabbage, and spinach), immature flower bud (broccoli and brussels sprouts), fruit
(tomatoes and cucumbers), and seed vegetables (legumes, such as peas and beans).
Fresh fruits and vegetables are subject to spoilage, quality and vitamin losses during transportation
and storage. Processing can transform fruits and vegetables from perishable produce into stable
foods with long shelf lives. The goal of processing is to deter microbial spoilage and natural
physiological deterioration of the plant cells. Generally, the techniques used to preserve fruits and
vegetables include cold storage, blanching, dehydrating, canning, freezing, salting, fermenting and
pickling.

89. Card 14
Methods of Fruit and Vegetable Preservation
Putting foods into metal cans or glass jars is the major food-processing method of the world.
Canning preserves most of the nutrients in foods. Some vitamins and minerals may dissolve into the
brine or syrup in a can during processing, but they retain their nutritive value if those liquids are
consumed. Canneries are usually located close to the growing areas of the product to be packed,
since it is desirable to can foods as quickly as possible after harvesting. The canning process consists
of several stages: cleaning and further preparing the raw food material; blanching it; filling the
containers, usually under a vacuum; closing and sealing the containers; sterilizing the canned
products; and labeling and warehousing the finished goods.
Freezing of fruits and vegetables is a common consumer practice. Frozen foods have outstanding
quality and nutritive value. The high quality of frozen foods is mainly due to the development of a
technology known as the individually quick-frozen (IQF) method that does not allow large ice
crystals to form in plant cells. Various freezing techniques are commonly used in the preservation of
fruits and vegetables. The choice of method depends on the quality of end product desired, and the
kind of food to be frozen.
Chemicals also can be used as a preservative, either through artificial addition or through the action
of microorganisms. An example of the latter method is yeast fermentation. Pickling is another
example of chemical preservation. In the case of pickling, the product may be preserved by the
addition of salt, sugar, and vinegar. High sugar content also acts as a fruit preservative. Pickled
vegetables include cucumbers, green tomatoes, onions, radishes, and cabbages. Owing to the acid
environment, fermented or pickled vegetables need less heat treatment before being placed in
containers.

90. Card 15

Vegetable Oils

Many oil-bearing seeds and nuts are broken up by grinding, flaking8, or rolling, then subjected to
mechanical pressing to liberate the oil. In modern press extraction, oilseeds or nuts are cleaned, and
the shells or hulls removed; the kernels or meats are ground to a coarse meal that is pressed with or
without preliminary heating. Cold-pressed oil, also called virgin 0il9, is purer and has a better
flavour than oil expressed with the aid of heat.

Olive oil has an excellent natural flavour and is used largely for culinary purposes and in the
preservation of foods.

Sunflower seeds oil is used in cooking, salad dressing, margarinel0 and soap. The sweet yellow oil
obtained by compression of the seeds is considered equal to olive or almond oil for table use. It is
high in vitamin E and contains a lot of omega-6 fatty acids.

Soybean oil is processed into margarine, shortening, and vegetarian and vegan cheeses. The soybean
is one of the richest and cheapest sources of protein and is a staple in the diets of people and animals
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in numerous parts of the world. The bean is extensively consumed in the forms of soy milk, a whitish
liquid suspension, and tofu, a curd somewhat resembling cottage cheese.

Coconut oil is used as a cooking oil. It is extracted from the kernel or meat of the fruit of the coconut
palm. Its many industrial uses include the manufacture of soaps and detergents, shampoos, and
glycerin.

Corn oil is an edible oil obtainable from the seeds of corn (maize), valued for its bland flavour and
light colour. Corn oil is used primarily for food. It is favoured as a salad oil and frying oil because it
contains little cholesterol; large quantities of it are converted into margarine.
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s By3oB / benoycosa A. P., Menwuuna O. I1.. - 8-e usn., crep. - Cankr-IlerepOypr: Jlans, 2022. -
352 c¢. - 978-5-507-45345-0. - Tekctr: onektpoHHbid. // RuSpLAN: [caiit]. - URL:
https://e.lanbook.com/img/cover/book/265169.jpg (mara oOpamenus: 21.02.2024). - Pexum
JOCTYTIA: TI0 TIOAMTUCKE

3. Umwxosa O. II. TlepepaboTka CeNbCKOXO3SHCTBEHHOTO CHIPhs (B Kypce aHIIIMHCKOTO SI3bIKA):
yueOHoe mocobue / Umxosa O. II., Kapmenko WM. B.. - Kpacnomap: Ky6I'AY, 2019. - 92 c. -
978-5-0097-830-6. -  Texkct:  osnektpoHHbiid. //  RuSpLAN: [caiiT]. -  URL:
https://e.lanbook.com/img/cover/book/302882.jpg (mara oOpamenus: 21.02.2024). - Pexum
JOCTYTIA: TIO TIOMTUCKE

Jlononnumenvuas rumepamypa

1. ®enopoBa M. A. IlpodeccroHaNbHBIA AaHIIMUCKUAN SI3BIK JUIS CICHHUAIUCTOB B cdepe
TEXHOJIOTHH MPOJYKTOB MUTAHUS U3 PACTUTEIBHOTO CHIPhs: yueOHoe nmocobue / @emoposa M. A.. -
Kpacnonap: KyoI'TVY, 2019. - 187 c. - 978-5-8333-0874-5. - Tekct: anekrponHsiif. / RuSpLAN:
[caiiT]. - URL: https://e.lanbook.com/img/cover/book/151183.jpg (nara obpamenus: 21.02.2024). -
PexxuM noctymna: 1o noanucke

2. Hosocemosa,, M. 3. VY4eOHMK aHDIMHACKOrO S3BIKA [ CEJIBCKOXO3AMCTBEHHBIX U
necorexanuecknx By30B / . 3. HoBocenoga,, E. C. Anekcanaposa,. - Y4eOHUK aHITTHICKOTO sI3bIKA
JUTSL CEJIbCKOXO3SIICTBEHHBIX M JIECOTEXHUYECKUX By30B - Cankt-IletepOypr: KBamgpo, 2021. - 344 c.
- 978-5-07312-158-6. - Tekct: oanekrponnbii. // IPR  SMART: [caiir]. - URL:
https://www.iprbookshop.ru/103146.html (mara obpamenus: 20.02.2024). - Pexum nocrtyna: mo
MOJIUCKE

8.2. IIpodeccuonasibHbie 0a3bl JaHHBIX U pecypcbl «AHTepHET», K KOTOPBIM 00ecne4nBaeTcst
AOCTYI 00y4aKOIIUXCS

IIpogpeccuonanvuvie 6azvl OaHHbBIX
He ucnonb3yrores.

Pecypcol « Unmeprem»
1. http://e.lanbook.com/ - DneKTpOHHBIN OMOTUOTEUHBIN PKCYPC
2. http://elibrary.rsl.ru/ - DnexTponnas oubnuoreka Poccuiickoit rocynapcTBeHHON OUOINOTEKN
3. http://www.iprbookshop.ru/ - DnekTpoHHbII OMOTHOTEUHBIN pecypc
4. https://edu.kubsau.ru/ - OGpa3zoBarenbHbIil mopran Kyol'AY
5. https://www.multitran.ru/ - CioBapb « MynbTUTpaH
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8.3. [IporpammHoe obecnieyeHre U HHPOPMAITMOHHO-CIIPABOYHbIE CHCTEMbI, HCIOJIb3yeMble
NPH OCylIeCTBJIEHUH 00pPa30BaTeIbHOIO NpoLecca no JUCIUIIUHE
WNudopmaiimoHHble TEXHOJIOTHH, UCIIONIb3yEMbIE MPHU OCYIIECTBICHUH 00pa30BaTeIbHOTO IMpoliecca

M0 TUCIUIUIMHE MO3BOJISIOT:

— o0ecreunTh B3aUMOJICICTBHE MEX]y YYaCTHHMKaMH OOpa30BaTENbHOIrO Mpolecca, B TOM YHUCIE
CUHXPOHHOE U (MJIM) aCHHXPOHHOE B3aUMOJIEHCTBUE MOCPEACTBOM ceTU «VIHTepHET»;

— (uKcHpoBaTh X0 OOPa30BATENBHOIO IMpollecca, Pe3ylbTaTOB MPOMEXKYTOUHON aTTeCTaluu I10
TUCLUILTMHE U PE3yIbTaTOB OCBOEHUS 00pa30BaTeIbHOM MPOrpaMMBbl;

— OpraHM30BaTh Iporecc 00pa3zoBaHMsl MMyTEM BU3yaIU3allMU U3ydaeMoi HH(GOPMAIUH OCPEACTBOM
WCIIOJIB30BaHUS MTPE3CHTAIH, YICOHBIX (DHUITBMOB;

— KOHTPOJIMPOBATh PE3YyNbTaThl 00yUYEHHsI HA OCHOBE KOMITbIOTEPHOTO TECTUPOBAHUSI.

[lepeueHb TUIIEH3MOHHOTO POTPAMMHOTO 00€CIICUEeHNUS:

1 Microsoft Windows - onepariionHas cuctema.

2 Microsoft Office (Bkmowaer Word, Excel, Power Point) - makeT ouCHBIX PUIOKEHUH.

[lepeuens npodeccuoHanbHbIX 6a3 TaHHBIX U HHPOPMALIMOHHBIX CIPABOYHBIX CUCTEM:

1 Tapant - mpaBoBas, https://www.garant.ru/

2 KoHcynbTaHT - mpaBoBas, https://www.consultant.ru/

3 Hayunast snextponHas 6ubnroreka eLibrary - yauBepcanbHasi, https://elibrary.ru/

Hoctyn k cetu MHTepHeT, NOCTYNm B 3JEKTPOHHYIO HH(DOPMALMOHHO-00pa30BaTENbHYIO Cpery
YHUBEPCUTETA.

Ilepeuenv npoepammnozo obecneueHus

(0obHo8NEHUE NPOU3BOOUMCS NO Mepe NOSBLEHUS. HOBbIX 8ePCULL NPO2PAMMDbL)
1. AHTHIIIArKar;

2. Bebunap;

3. 1O "1C:Ilpennpustue 8 [TIPO®. 1C:Yuusepcurer [IPOD";

4. Microsoft Windows 7 Professional 64 bit;

Iepeuenb uHGOPMAYUOHHO-CRPABOUHBIX CUCTEM
(0OHOGIEHUE BBINOTHAEHCS eXHCEHEOCTbHO)

He ucnonb3zyercs.
8.4. CnenuajbHbIe NOMEILIEHUS, 1A00PATOPHH U J1a00paTOpHOe 000py10BaHUe

VYHuBepcuTeT pacmoiaraeT Ha IpaBe COOCTBEHHOCTH WJIM HMHOM 3aKOHHOM OCHOBAaHUU
MaTepualbHO-TEXHUYECKUM oOecreueHneM o0pa3oBaTelbHON AESITeNbHOCTH (IIOMELIEHUSIMU U
o0opyaoBaHMEM) [UIsl pealu3ald MporpaMMbl OakanaBpuaTa, CHELMINTETa, MarucTpaTypbl IO
brmoxy 1 "Huctmmuaslr (Momynu)' w brmoky 3 "locymapcTBeHHas wurToroBas arrectamus’ B
COOTBETCTBUH C YUEOHBIM IIJIAHOM.

Kaxnapiii oOydaromuiics B TeuyeHHE BCero mnepuoia oOydeHHs oOecledeH WHAWBUYaIbHBIM
HEOTpaHUYEHHBIM  JOCTYIOM K  DJEKTPOHHOM  HMH(OpPMalMOHHO-00pa30BaTENbHON  cpese
YHHUBEPCUTETA u3 mo0oi TOYKHU, B KOTOPOi1 HMeeTCA JIOCTYII K
WH(}pOpPMAITMOHHO-TEJICKOMMYHHUKAITMOHHON ceTH "MHTepHeT", Kak Ha TEPPUTOPUHM YHHBEPCHUTETA,
TaK U BHE ero. YciuoBus il QyHKIIMOHUPOBAHUS 3JIEKTPOHHON MH(OPMAIIMOHHO-00pa30BaTeIbHOM
Cpebl MOTYT OBITH CO3/IaHBI C UCIIOJIb30BAaHUEM PECYPCOB MHBIX OpPraHU3aLUM.

VYuebHas ayquTopus

350300
Jlocka kimaccHas - 1 mr.
nocka Mapk. PREMIUM LEGAMASTER 100x150 - 1 .
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OO6ygarenb-perupKyasTop Bo3ayxa 600 - 1 mr.
[TapTel - 15 mT.

CTyJI TBEPJBIH - 2 IIT.

[[Ixad kHWKHBIN - 1 TIT.

mkad KOMOMHUPOBAHHBIH - 1 TIT.

mKkad MmIoTSHOH - 1 mT.

405300
Bemanka misg ogexxas! - 1 mT.
Jocka knaccHas - 1 mr.
nocka mapk. PREMIUM LEGAMASTER 100x150 - 1 mt.
NutepakTruBHas ma”ens Samsung - O mIT.
[TapTel - 16 mT.
CTOJI OTHOTYMOOBBIH - | IIT.
CTYJI TTOYMSITKUM - 2 TIT.
mkad KHWOKHBIN - 1 mT.

424300
Bemanka mig ogexxas! - 1 mT.
nocka mapk. PREMIUM LEGAMASTER 100x150 - 1 mt.
Marnautona CD/MP3,neka, FM Tronep - 1 mT.
MapThel - 9 WT.
CTOJI OTHOTYMOOBBIH - | IIT.
Cryn MATKU 4YepHbIA - | mIT.
CTyJI TBEPABIH - 1 T
mkad KHWOKHBIN - 1 mT.
mkad KOMOMHUPOBAHHBIH - 1 TIT.

431300
Bemanka misg ogexxas! - 1 mT.
KpECJI0 pyKOBOIUTEIIS - 1 IT.
napThel - 6 WIT.
CTOJI OTHOTYMOOBBIH - | IIT.
Cryn Markuii yepHbId - 12 mT.
TyMOOCKa Ha KaJeCHKax - | mrT.
[[Ixad kHWKHBIN - 1 TIT.
mkad KOMOMHUPOBAaHHBIH - 1 TIT.

9. Metoanuyeckue yKa3aHus 10 OCBOCHUIO JUCUMILIMHBI (MOLYJIs1)

VYyebHas paboTa MO HAMPABICHUIO MOATOTOBKUA OCYIIECTBISICTCS B ()OpME KOHTAKTHOW PabOTHI C
MpenojaBaTeieM, CaMOCTOATEIbHOH paboThl OOydaromierocsi, TEKyIIe W IPOMEKYyTOYHOU
arTecTtaluid, WHBIX (Qopmax, MpengaraéMblX YHUBEPCUTETOM. YYeOHbI MaTepuan AUCLHUILIIMHBI
CTPYKTYPHUPOBAaH U €r0 H3y4YeHHE TMPOU3BOJUTCS B TEMaTHYECKON MOCIIEI0BaTEIbHOCTH.
ConepkaHue METOIUYECKUX YKa3aHHUM JOJDKHO COOTBETCTBOBaTh TpeOoBaHUsM DenepanbHOro
rOCyIapCTBEHHOTO 00pa30BaTEIbHOTO CTaHAApTa M YYEOHBIX MporpaMM IO JTUCIUILIMHE.
CamocrosiTenbHasi paboTa CTYIEHTOB MOXET OBITh BBHINOJHEHa C TIOMOINBIO MaTepualoB,
pa3MeIeHHBIX Ha mopTae noaaepxku Moodl.

Memoouueckue ykazanus no gpopmam padombot

JlabopamopHnuie 3anamus
IIpakTHueckoe OCBOEHUE CTYJEHTaMHU HAyYHO-TEOPETUUECKUX MTOJIOKEHUI U3ydaeMOro npeamera,
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OBNIQJICHME WMHM TEXHUKOM OKCHEPUMEHTUPOBAHHS B COOTBETCTBYIOUIEH OTpaciu HayKH.
JlaboparopHble 3aHITHS IPOBOAATCS C UCIOIH30BaHUEM METOIUYECKUX YKAa3aHUN, pa3MEILIEHHBIX Ha
o0pa3oBaTeIbHOM MOPTaJie YHUBEPCUTETA.

Onucanue 603modxcrnocmeit uzyuenusn oucyuniaunsl auyamu ¢ OB3 u unsanuoamu

Hns unaBanuaoB u nui, ¢ OB3 MoxkeT u3MeHAThCA O0BEM AWCHMILTUHBI (MOMYNs) B dacax,
BBIJICJICHHBIX HA KOHTAaKTHYIO pPaboTy oOyuaromierocs ¢ mpemnogaBaTteneM (MO BHIAM Y4eOHBIX
3aHATHI) U Ha CAaMOCTOSTEIbHYIO paboTy o0ydaromerocs (Mpy 3TOM HE YBEJIUYHBAETCS KOJIHMUYECTBO
3a4€THBIX €MHULI, BBIICJICHHBIX HA OCBOCHUE TUCIIUILIHHBI).

@®OoH/1bI OLICHOYHBIX CPEACTB AAANTHPYIOTCSA K OTPAaHUYCHUSAM 3[J0POBbS U BOCIPUATHS UH(OpMALIUN
00yYaroIMHCS.

OcHoBHBbIE (OPMBI TPEACTABICHHUS OLIEHOYHBIX CPEACTB — B TIe4yarHoW ¢opme wiu B Qopme
ANIEKTPOHHOTO TOKYMEHTA.

@opMBbI KOHTPOJISI W OLEHKU pe3yibTaToB oOydeHus uHBaiIunoB U jymi ¢ OB3 ¢ HapyeHuem
3pEHHUS:

— yCTHasl MPOBEPKa: AUCKYCCHUHU, TPEHUHTHU, KPYIJIbIE CTOJbI, COOECEeIOBaHUS, YCTHBIE KOJUIOKBUYMBbI
u 1p.;

— C HCIONb30BaHHMEM KommbloTepa U cnenuansHoro IIO: pabora ¢ 3eKTpOHHBIMHU
00pa3oBaTelbHBIMH pecypcaMH, TeCTHpOBaHHE, pedeparbl, KypcOBbIE MPOEKTHI, AMCTAHIIMOHHBIC
(bopMBI, eciH MO3BOJISIET OCTPOTA 3PEHUS - FpaduuecKkre padoThl U 1Ip.;

— IpPU BO3MOXXHOCTH THUCHMEHHAs IMPOBEPKAa C HCIOJIB30BAHUEM pPelbe(hHO-TOUEUHON CHCTEMBI
Bpaiins, yBenuueHHOro IwIpU(Ta, HCHONH30BAHUE CIEUUAIBHBIX TEXHHYECKHUX  CpEACTB
(TH(hIOTEXHUYECKUX CPENCTB): KOHTPOJbHBIC, Tpaduueckue padoThl, TECTUPOBAHHE, IOMAIIHUE
3aJjaHus, 3¢Ce, OTUETHI U Ip.

@®opMbI KOHTPOJIS U OLEHKHU PE3yIbTaToB 00yueHust nHBanu0B U nuil ¢ OB3 ¢ HapymieHueM ciyxa:
— MUCbMEHHAs IPOBEpPKa: KOHTPOJIbHbIE, rpaduyeckue paboThl, TECTUPOBAHUE, TOMAILTHHUE 3a/laHUs,
3cce, NTUCbMEHHbBIE KOJJIOKBHYMBI, OTYETHI U JP.;

— C HCIIONBb30BAHUEM KOMIIbIOTEpa: paboTa ¢ SIEKTPOHHBIMH 00pa3oBaTENIbHBIMU pPecypcami,
TECTHUpPOBaHUE, pedepaTsl, KypcoBble MPOEKTHI, rpadudeckue padoThbl, JUCTAaHIIMOHHBIE (OPMBI U
Ap-;

— IpHU BO3MOXKHOCTU YCTHas MPOBEpPKA C HCIIOIb30BAHUEM CIECIHMATIBHBIX TEXHHUUYECKUX CPEACTB
(aynmmocpencTB, CpeicTB KOMMYHHUKAIMM, 3BYKOYCHJIMBAIOIIEH ammaparypsl M Jp.): JUCKYCCHH,
TPEHUHTH, KPYTJIbIE CTOJIBI, COOECEeI0OBaHNUS, YCTHbIE KOJUIOKBUYMBI U JIP.

@opMBbI KOHTPOJISL W OLEHKU pe3yibTaToB oOydeHus uHBaIuaoB U jui ¢ OB3 ¢ HapyieHuem
OIIOPHO-ABHUraTEIbHOTO amrapara:

— IMCbMEHHAsl POBEPKa C MCIIOIB30BAHUEM CIEUATbHBIX TEXHUUYECKUX CPEACTB (aJIbTEePHATUBHBIX
CpEACTB BBOJA, YIpPaBICHHS KOMIBIOTEPOM M Jp.): KOHTPOJIbHBIE, Tpadudeckue padoThl,
TECTHUPOBAHUE, TOMAIIIHUE 3a/1aHUs, ICCE, MUCbMEHHBIE KOJJIOKBUYMBI, OTYETHI H JIp.;

— YCTHasg TIPOBEpKa, C HCIOJIb30BAHMUEM CIICIUAIBHBIX TEXHUYECKHX CpPEACTB (CpencTB
KOMMYHUKAIMI): AUCKYCCUH, TPEHUHTH, KPYIJIbIE CTOJBI, COOECEJOBAHUS, YCTHbIE KOJUIOKBUYMBI U
Ap-;

— C HCHOJb30BaHUEM KoMIlbloTepa M crenuanbHoro I1O (anbTepHAaTHBHBIX CpPEACTB BBOJAA H
yIpaBlIeHUs] KOMIBIOTEPOM M Jp.): paboTa C 3JIEKTPOHHBIMU 00pa3oBaTeNbHBIMU pPECypcami,
TECTHUpOBaHUE, pedeparbl, KypcoBbIe MPOEKTHI, rpaduyeckue paboThl, TUCTAHIUOHHBIE (POPMBI
IPEANOUTUTEIbHEE 00YYaIONMMCS, OTPAaHUYEHHBIM B TIEPEIBUKEHUH U JP.

Ananraiys npoueaypsl MpoBeACHUS MPOMEXKYTOUHOM aTTeCTaIllK U1l MHBaIUA0B 1 jui ¢ OB3.

B xone npoBeaeHust MpOMEXYTOUHOM aTTeCTAIlH MTPEIYyCMOTPEHO:

— TpeabsBICHHE OOydYalONIMMCS TE€YaTHBIX M (MJIM) DSJIEKTPOHHBIX MaTepHalioB B (opmax,
alanTHPOBAHHBIX K OTPAaHUYCHUSM UX 37I0POBbSI;

— BO3MOXHOCTh IOJIb30BATHCSl WHAMBHUIYaIbHBIMH YCTPOUCTBAMU M CPEJCTBAMH, MO3BOJISIOIIUMHU
aJlanTHpPOBaTh MaTepHallbl, OCYIIECTBIATh NpUéM U TMepenady HHPOpPMAIMM C yYeTOM HX
WH/IMBUIYaIbHBIX 0COOEHHOCTEH;

— YBEJIIMYCHUE TPOJIODKUTEILHOCTH MPOBEICHHUS aTTECTAIUN;

— BO3MOXXHOCTB MPUCYTCTBHSI aCCUCTEHTA U OKa3aHUs UM HEOOXOAMMOM MOMOIIH (3aHATH pabouee
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MECTO, IEPEIBUTATLCS, TPOYUTATh U O(DOPMHUTH 3aJjaHNE, OOIIATHCS C TIPETOoAaBaTesieM).

@opMbl MPOMEKYTOUYHOM aTTecTalMu sl WMHBAIMAOB W jaul ¢ OB3 10mKHBI y4YHUTHIBATH
WHIWBHyaIbHBICE W TICUXOpU3NYEeCKue 0coOeHHOCTH oOydaromerocs/ooydatonuxes mo AOITOIT
BO (yctHO, mrchMeHHO Ha Oymare, MUCbMEHHO Ha KOMITbIOTEpE, B (popMe TECTUPOBAHUS U T.11.).
CreumanbHble yciioBuUs, oOeclieurBaeMble B IMPOIIECCe MPENoJaBaHusl TUCIUIUIMHBI CTYJEHTaM C
HapyILICHUSMHU 3pEHUS:

— MpeAocTaBiIeHre 00pa30BaTeIbHOTO KOHTEHTA B TEKCTOBOM 3JIEKTPOHHOM (hopMarte, MO3BOJISIOIIEM
MEPEBOAUTD IJIOCKONIEUATHYIO HH(OPMAIUIO B ayIUAIbHYIO WIH TAKTUIBHYIO OPMY;

— BO3MOXXHOCTh HCIIOJIb30BaTh HMHJUBUIYyajJbHbIE YCTPOWCTBA M CPEICTBA, IO3BOJIAIONINE
aJanTUpOBaTh MaTepuajbl, OCYIIECTBIATh, MNpuUEM U mepenadyy HUHGOpPMAUU C  y4eToM
MHANBUAYAIbHBIX 0COOEHHOCTEH U COCTOSIHUS 310POBbsS CTY/ICHTA;

— TMPeIOCTaBICHUE BO3MOXXHOCTU TMPEAKYPCOBOIO O3HAKOMJIEHHMSI C COJEp)KaHHeM y4eOHOM
JUCHMIUTMHBL MU MaTepHalioM IO Kypcy 3a c4€T pasMenieHus MHbopMaly Ha KOPHOPaTHUBHOM
o0pa3oBaTeIbHOM MOPTAJIE;

— HUCIOJb30BaHHE YETKOTO M YBEIMYEHHOTo MO pazMmepy mipudra U rpaguueckux OOBEKTOB B
MYJIBTUMEIUMHBIX TPE3EHTALUX;

— UCTIOJIb30BAHNE HHCTPYMEHTOB «JIyTIa», KIIPOXKEKTOP» MpHU paboTe C HHTEPAKTUBHOM TOCKOM;

— 03By4HMBaHHE BU3YyaIbHON MHGOpPMAIINH, ITPEICTABICHHON 00yJaroMMCs B XO/1€ 3aHATUH;

— obecrnieueHue pa3gaTouHbIM MaTepraoM, AyOIupyoUM HH(OPMALKIO, BEIBOAUMYIO Ha DKpaH;

— HaJIMYMe MOANUCEN U OMHMCAHUA Yy BCEX HCIOIB3YEMbIX B Mpolecce 00y4eHHs] PUCYHKOB M MHBIX
rpaduyeckux 0ObEKTOB, UTO JAET BOBMOXKHOCTh MIEPEBECTH MUCHbMEHHBIN TEKCT B ayIUaIbHBIN;

— obecreyeHre 0co00ro peyeBoro pexxnuma MpernoiaBaHus: JIEKIIMH YUTAIOTCSI TPOMKO, pa3dopuuBo,
OTYETAMBO, C Tay3aMHd MEXIy CMBICIOBBIMH OllokamMu HHpopMmaluu, obecrneunBaeTcs
MHTOHHPOBaHKE, TOBTOPEHHUE, aKIIECHTUPOBAHUE, TPOPUITAKTHKA pACCEUBAHUS BHUMAHMS;

— MUHUMM3AIUS BHEIITHETO IITyMa U 00€CIIEUeHNE CIIOKOMHON ayTnalbHOW 00CTaHOBKH;

— BO3MOXXHOCTh BECTH 3alUCh y4eOHON WHMOpMAIMU CTYICHTaMH B yIOOHOW sl HUX Qopme
(aynnanpHO, ayTMOBHU3YyaJbHO, HA HOYTOYKE, B BIJI€ TIOMETOK B 3apaHee MOJATOTOBICHHOM TEKCTE);

— yBEJIMYEHHUE JOJIM METOJOB COLMAIBLHOM CTUMYIALUU (oOpalieHre BHUMaHUS, ameJUIsaius K
OTpaHUYEHUSIM IO BPEMEHH, KOHTAKTHbIE BUABI Pa0OT, IPYMNIOBbIE 3aJaHUs U JIp.) Ha MPaAKTUUYECKUX
1 1a00OpaTOPHBIX 3aHITHSIX;

— MUHUMHU3HUPOBAHME 3aJaHHM, TPeOYIONIMX AaKTHMBHOTO HCIIOJIb30BaHUSl 3PUTEIBHON MaMATH U
3pUTEILHOTO BHUMAHUS;

— NMPUMEHEHHE MOATAMHON CUCTEMBI KOHTPOJIs, O0jiee YacThlii KOHTPOJIb BHIMOIHEHUS 3aJaHUM JUIs
CaMOCTOSITEIBHONU PaOOTHI.

CrenmanbHble yclloBuUs, oOeclieurBaeMble B IMPOIIECCe MPENoJaBaHusl TUCIUIUIMHBI CTYJEHTaM C
HapyLICHUSMH OMOPHO-/IBUTaTENILHOTO anmapara (MaJoOMOOWIbHbBIE CTYE€HThI, CTYyACHTbI, UMEIOIIHE
TPYAHOCTH MEPEABIKEHUS U MATOJIOTHIO BEPXHUX KOHEUHOCTEHN):

— BO3MOXXHOCTh HCIONIBb30BaTh CHEIHAIbHOE MPOrpaMMHOE OOecledeHrne | CHEelUalIbHOe
o0opyaOBaHME U TMO3BOJISIONIEE KOMIIEHCUPOBATH JBHUraTelIbHOE HapylleHHE (KOJSICKH, XOIyHKH,
TPOCTH U JIp.);

— TMPeIOCTaBICHUE BO3MOXXHOCTU TMPEAKYPCOBOIO O3HAKOMJICHHMSI C COJEp)KaHHeM y4eOHOi
TUCHMIUTMHBL M MaTepHalioM MO Kypcy 3a cy€T pasMenieHus MHbopMaly Ha KOPHOPaTHUBHOM
o0pa3oBaTeIbHOM MOPTAJIE;

— MPUMEHEHUE JTOTIOTHUTEIBHBIX CPEACTB aKTUBU3AIUH IPOIIECCOB 3alIOMUHAHUS U TOBTOPEHUS;

— OIlOpa Ha OIpe/IeJIeHHbIE U TOYHbIEC TOHSATHS;

— UCTIOJIb30BAHUE I WUTIOCTPAIIUN KOHKPETHBIX IPUMEPOB;

— MPUMEHEHHUE BOMIPOCOB JUIsi MOHUTOPUHTA TIOHUMAaHUS;

— pasaeNneHye u3y4aeMoro MaTepurasa Ha HeOOIbIlKe JOrHYecKe OJIOKH;

— YBEJIMYEHHE JI0JIM KOHKPETHOTO MarepHalia U COOJII0IeHUEe MPUHIIUIA OT MPOCTOTO K CIOKHOMY
pu 0OBSICHEHUH MaTepHaa;

— Hanmuyue 4€TKOM CHCTEMbl M allTOPUTMa OpPraHU3allMU CaMOCTOSITENIbHBIX paboT M MPOBEPKHU
3aJIaHAK ¢ 00SI3aTEIIHPHON KOPPEKTUPOBKOM 1 KOMMEHTAPHUSIMH,

— yBEJMYEHHE JO0JM METOAOB COLUANbHONW CTUMYISLUHM (OOpallleHHe BHHUMAaHUS, ammessius K
OTpaHUYEHUSM 110 BPEMEHH, KOHTAKTHbBIE BUbI pa0OT, TPYMIIOBbIE 3a1aHus Ap.);

— obecreueHne OECIPENATCTBEHHOTO JOCTYIIA B TIOMEIICHHS, a TAKXKE MPEObIBAaHUS HUX;
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— HaJM4Yue BO3MOXKHOCTH UCIOJIb30BaTh MHIMBUIYyaJbHbIE YCTPOWCTBA U CPENCTBA, MO3BOJISIONINE
00ecreunTh peaan3aluio 3pPrOHOMUYECKUX MPUHILUIOB U KOMGOpPTHOE MpeObIBaHWE HA MECTE B
TEUCHHUE BCETO Mepuoa yuéonl (ITOACTaBKH, CIICUAIbHBIE TIOYIIIKH U JIp.).

CreunanbHble yclloBuUs, oOecleurBaeMble B IMPOIIECCe MPENoJaBaHusl TUCIUIUIMHBI CTYJEHTaM C
HapyIIEHUIMH cliyXa (Tiyxue, c1abocCbIaniie, o3 IHOOTIOXIINE):

— MpeAocTaBiIeHre 00pa30BaTeIbHOTO KOHTEHTA B TEKCTOBOM 3JIEKTPOHHOM (hopMare, MO3BOJISIOIIEM
MEePEeBOAUTD ayIuaIbHYI0 (POPMY JIEKIIHH B IJIOCKONEUaTHYIO0 HH(OPMALIHUIO;

— HajJu4ue BO3MOXKHOCTH HCIIONb30BaTh HMHIWBUIYaJbHbIE 3BYKOYCHJIMBAIOIIHME YCTPOWCTBA H
CYPIOTEXHHUYECKUE CPEICTBA, IMO3BOJISIONIME OCYIIECTBIATh MpUEM M THepedady HH(opMauuu;
OCYIIIECTBIIATh B3aMMOOOpATHBIM IMEPEBOA TEKCTOBBIX M aynno(daitsioB (OJOKHOT JIsi PEYEBOTO
BBOJIa), a TAK)KE 3alIUCh M BOCIIPOU3BEICHUE 3pUTENbHON HH(pOpMaLIUK;

— HaJM4Yue CUCTEMbl 3a/laHui, 00eCNeuMBaIOIIMX CHUCTEMAaTH3alUI0 BepOalbHOIO Marepuania, ero
cXeMaTH3alluIo, epeBo]] B TAOIUIIbI, CXEMbI, OIOPHBIE TEKCTHI, TIIOCCAPHIA;

— HaJU4Me HaIJHOTO COMPOBOXKIEHUS M3y4aeMOro marepuajna (CTpyKTYpPHO-JIOTHUECKHE CXEMBI,
TaOnuIpl, Tpaduku, KOHIEHTpHpYIomMe W o00oOmaronme WHGOPMAIMIO, OMOPHBIC KOHCIEKTHI,
pa3naToYHBIA MaTepHa);

— Hanmuyue 4€TKOM CHCTEMbl M alTOPUTMa OpraHU3allMud CaMOCTOSITENIbHBIX PaboT M MPOBEPKHU
3aJIaHAK ¢ 00SI3aTEIPHON KOPPEKTUPOBKON 1 KOMMEHTAPHUSIMH,

— o0ecrevyeHrue MPaKTUKU OMNEpPeXarollero YTEHHUs, KOrja CTYAEHThl 3apaHee 3HaKOMSTCS C
MaTepHuajIoM U BBIJCNIAIOT HE3HAKOMbIE U HETIOHSTHBIE CJI0BA M (PparMeHThI;

— 0COOBIN pedeBol pexuM padboThI (0TKa3 OT IJIUHHBIX (Ppa3 M CIOKHBIX MPEIIOKECHHM, XOpoITast
apTUKYJSIUS; YETKOCTh M3JIOKEHUS, OTCYTCTBUE JIMIIHUX CIIOB; MOBTOpeHHE (Ppa3 O6e3 M3MeHEHUus
CJIOB U TMOPSIIKA UX CJIeI0BaHUs; 0OecrieueHre 3pUTEIbHOIO KOHTAKTa BO BpeMsi TOBOPEHUS U UYyTh
Oosiee MEAJIEHHOTO TEMIIA PE4H, UCTIOIb30BAHHE €CTECTBEHHBIX KECTOB U MUMUKN);

— 4y€TKoe COOMIOIEHNE aJNroOpyUTMa 3aHIATHUS M 3alaHuM JUIsl CaMOCTOSITeNIbHON padoThl (Ha3bIBaHUE
TEMbI, TIOCTAHOBKA I1€JIM, COOOIIEHNE U 3alKCh IJIaHa, BbIJEIIEHUE OCHOBHBIX MOHITHH U METOJOB
UX U3y4YEHHUs, YKa3aHHE BUAOB JAEITEIBHOCTH CTYIEHTOB M CIOCOOOB TMPOBEPKH YCBOEHUS
Marepuasa, cJoBapHas padora);

— coOmofieHue TpeOOBaHUI K TPENBABIIEMBbIM YyU4eOHBIM TeKcTaM (pa30WBKa TEKCTa HAa YacTH;
BbIJIEJICHUE OMOPHBIX CMBICIOBBIX IyHKTOB; UCIIOJIb30BaHUE HATISTHBIX CPEACTB);

— MUHUMM3AIUS BHEIIHUX IIyMOB;

— MpeA0CTaBIECHNE BO3MOXKHOCTH COOTHOCUTH BepOaIbHbIN U rpaduuecKuii MaTepual; KOMIUIEKCHOE
UCIOJIb30BaHUE MUCbMEHHBIX U YCTHBIX CPEJCTB KOMMYHUKAIIMU MIPU paboTe B TPYIIIIE;

— COUETaHWE Ha 3aHATUAX BCEX BHUJIOB PEUEBON [EATEIBHOCTHU (TOBOPEHMS, CIIyIIAHUS, YTEHUS,
MUChMa, 3pUTEIHLHOTO BOCIIPUATHUS C JIULIA TOBOPSIIETO).

CrenmanbHble yclioBUs, oOeclieurBaeMble B IMPOIIECCe MPENoJaBaHusl TUCIUIUIMHBI CTYJEHTaM C
npounmMu Bugamu Hapymenud (JLII ¢ wapymeHusmMu peuu, 3a0o0jeBaHUS SHIOKPUHHOM,
[IEHTPaJIbHON HEPBHOU U CEPACUYHO-COCYIUCTON CUCTEM, OHKOJIOTHYECKUE 3a001eBaHu ):

— HaJM4Yue BO3MOXKHOCTH UCIOJIb30BaTh MHIWBUIYyaJbHbIE YCTPOWCTBA U CPENCTBA, MO3BOJISIONINE
OCYUIECTBIIATh MPUEM U TIepesady nHGopMauy;

— HaJM4Yue CUCTEMbl 3a/laHui, 00eCNeuMBaIOIIMX CHUCTEMAaTH3alUI0 BepOalbHOIO Marepuania, ero
CXeMaTH3alluIo, epeBo]] B TAOIHUIIbI, CXEMBbI, OIOPHBIE TEKCTHI, TIIOCCAPHIA;

— HaJINYMe HaIVISIAHOTO COMPOBOXKICHUSI M3y4aeMOro MaTepuaia;

— Hanmuyue 4€TKOM CHCTEMbl M alTOPUTMa OpraHU3allMU CaMOCTOSITENIbHBIX PaboT M MPOBEPKHU
3aJIaHAK ¢ 00SI3aTEIIPHON KOPPEKTUPOBKON 1 KOMMEHTAPHUSIMH,

— o0ecreuyeHrue MPaKTUKU OMNEpPeXarollero YTEHHUs, KOrja CTYAEHTBbl 3apaHee 3HaKOMSTCS C
MaTepuajioM U BBIJCIAIOT HE3HAKOMbIE U HETIOHSTHBIE CJI0BA M (DparMeHThI;

— MpeA0CTaBIECHNE BO3MOXKHOCTH COOTHOCUTH BepOaIbHbIN U rpaduuecKuii MaTepual; KOMIUIEKCHOE
UCIOJIb30BaHUE MUCbMEHHBIX U YCTHBIX CPEJCTB KOMMYHUKAIIUU IIPH paboTe B TPYIIIIE;

— COUETaHWE Ha 3aHATUSAX BCEX BHJIOB PEUEBON [EATEIBHOCTHU (TOBOPEHMS, CIyIIAHUS, YTEHUS,
MUChMa, 3pUTEIHHOTO BOCIPUATHUS C JIULIA TOBOPSIIETO);

— MpeAocTaBiIeHre 00pa30BaTeIbHOTO KOHTEHTA B TEKCTOBOM 3JIEKTPOHHOM (opMmare;

— TMPeIOCTaBICHUE BO3MOXXHOCTU TMPEAKYPCOBOIO O3HAKOMJIGHHMSI C COJEp)KaHHeM y4eOHOi
JUCHMIUIMHBL M MaTepHalioM MO Kypcy 3a cy€T pasMenieHus MHbopMaly Ha KOPHOPaTHUBHOM
o0pa3oBaTeIbHOM MOPTAJIE;
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— BO3MOXXHOCTh BECTH 3alUCh y4eOHON WH(MOpPMAIMU CTYICHTaMH B yAOOHOW sl HUX (opme
(aymmanbHO, ayMOBU3YyabHO, B BUJIE IOMETOK B 3apaHee MOATOTOBICHHOM TEKCTE),

— MPUMEHEHHE TIOATAITHON CUCTEMBI KOHTPOJIS, 00JIee YacThlii KOHTPOJIb BBIMOIHEHHS 3aaHUN IS
CaMOCTOSITEIIbHON PaboTHI;

— CTUMYJIMPOBAHKE BBHIPAOOTKH Y CTYJICHTOB HABBIKOB CAMOOPTAaHH3AIUN i CAMOKOHTPOJIS,

— HaJIMYUE Tay3 U151 OT/AbIXa U CMEHBI BHJIOB JESTEILHOCTH 10 X0y 3aHSATHSI.

10. MeTonn4yeckue peKOMEeHIAMUM 110 OCBOCHUIO TUCUMIIJIMHBI (MOLYJIs1)

VYyebHas paboTa MO HAMPaBICHUIO MOATOTOBKU OCYIIECTBISICTCS B ()OpME KOHTAKTHOW PabOTHI C
MpenojaBaTeieM, CaMOCTOATEIbHOH paboThl OOydaromierocsi, TEKyIIeH W IPOMEKYyTOYHOM
arTectalldid, WHBIX (QopMmax, MperIaraéMblX YHUBEPCUTETOM. YYeOHbI MaTepuan AUCLUILIMHBI
CTPYKTYPUPOBAaH U €r0 H3y4Y€HHE TMPOU3BOJUTCS B TEMaTHYECKON MOCIIEI0BaTEIbHOCTH.
ConepxaHne METOOUYECKUX YKa3aHHUM JOJKHO COOTBETCTBOBaTh TpeOoBaHUsM DenepanbHOro
rOCyIapCTBEHHOTO 00pa30BaTENIbHOTO CTaHAApTa M YYEOHBIX MporpaMM IO JTUCIUILIUHE.
CamocrosiTenbHasi paboTa CTYIEHTOB MOXET OBITh BBHINOJHEHa C IIOMOINBIO MaTepualioB,
pa3MeIeHHBIX Ha mopTaie noaaepxku Moodl.
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