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

BO 1o mwnanpaBieHuto mnoAaroroBku HarmpaBieHne MNOATOTOBKU:

yTBEPKJACHHOTO MpukazoM MunoOpHayku Poccun ot 10.08.2021 Ne731

ComnacoBaHue U yTBEPKACHUE

19.04.01 buorexnonorus,

ITonpasnenenue
No WIN ) OTBeTCTBEHHOE PUO Busa Jlara, IpoTOKOI
KOJUIETUAJIBHBIN JIALIO (Ipu HaNMMYUN)
oprax
1 |buorexnonoruy, | PykoBonurens I'meym A.H. CormacoBano | 11.03.2024, Ne
OMOXUMHH U | 00pa30oBaTeIbHO 23
O6nopu3uKu 1 IporpaMMBel
2 ®DaKynbTeT [Ipencenarens [Ilep6akora E.B. CormacoBano |18.03.2024, No 7
MUIIEBBIX METOANYECKOM
MIPOU3BOJICTB U | KOMHUCCHH/COBET
OMOTEXHOIOTUI a
3 | UHocTpanHbiX | 3aBenyrOIIMi Henmekyesa T.C. CornmacoBano [22.04.2024, Ne 8
SI3BIKOB kadenpoii,
PYKOBOAUTEIH
Moapa3ieseHus,
peanu3yomero
OIl

TTonrorosneno B cucteme 1C:Yuusepcurer (000001876)

Crpanuta 3 u3 30




1. Heab 1 3a1a4um 0CBOEHMSI TUCUMUIIIMHBI (MOLYJIs1)

I_ICJII: OCBOCHHUA OJUCHUIIIIMHBI - OCHOBHBIMH neiIaMu OGy‘-ICHI/I}I HHOCTPAHHOMY S3bIKY B
MarucTparype sBJIACTCA COBCPIHICHCTBOBAHUC YCTHBIX WM IMUCBMCHHLIX HABBIKOB KOMMYHHKAIIUHW Ha
HHOCTPAHHOM  A3BIKC, HGOGXO,Z[I/IMBIX B HpO(beCCI/IOHaHI:HOI\/JI ACATCIIBHOCTH, W  HABBIKOB
HaTeHTHO-I/IH(bOpMaI_II/IOHHOI‘O IMOUCKA MO0 TECMC HAYYHOIO HMCCJICIOBAHUA B U3JAHUAX HA U3YyHaCMOM
SA3BIKC.

3anaun n3y4eHus: JUCLMILIIUHBI:
- BOCCTaHOBUTH 0a30BbIe 3HAHMSI, TOJIyY€HHbIE Ha 1-M Kypce 001eyHUBEPCUTETCKOTO 00yUeHus;;
- chopMupoBaTh HaBBIKM AHHOTHPOBAHUS, KOHCIIEKTUPOBAHUS, peeprupOBaHHs;;

- o0yuyuTh HaBbIKaM OErIOr0 4YTEHHs, OBICTPOro NPEABAPUTEIBHOIO IMPOCMOTpPA, H3BICUEHUS
OCHOBHON TeMbl, HUAeH, HHPOpPMALUM, BBICTPAWBAHUS OTIEIbHBIX (PAKTOB B JOTHYECKOM
MOCJIEIOBATENBHOCTH, UX OLIEHKH, KPATKOTO M3JIOKEHUS U JIp.; ;

- c(hopMupoBaTH YMEHUS MPABUIHHOTO MOCTPOCHHUS CBSI3HOTO MOHOJIOTHUECKOTO BHICKA3bIBAHHS HA
MHOCTPAHHOM SI3bIKE;;

- pa3BUBATh HABBIKKA CAMOCTOSITEILHOM paboThI B pexkruMe HHPOPMAIIMOHHOTO TTorcka B IHTepHETE.
OnTuMmanbHOE KOJMMYECTBO BpPEMEHH, 3aTpaunBaeMoe Ha paboty B HHTepHeTe, COCTaBIseT B
cpennem 1-1,5 gaca B Hezelno;;

- peanu30BBIBaTh HABBIKA YTCHHS O 3arojiOBKaM, MIPOCMOTPOBOTO U MOMCKOBOTO YTCHHS CTAaTeH
JUTSI 3aHATUNA U M3YYaloIero YTCHHS JI0Ma;;

- CTUMYJIUPOBaTh CAMOCTOSTEIbHYIO TBOPUYECKYI0 paboTy oOyd4arommxcsi Mpu MUHUMAIbHOM
KOHTPOJIE CO CTOPOHBI MPENoAaBaTess;;

- aKTMBU3UPOBATh BCE HABBIKM COOTBETCTBYIOIINX BUIOB PEYCBOU ACATEIBHOCTH; ;
- c1ocoOCTBOBATH (POPMHUPOBAHUIO KOMMYHHKATUBHON KOMIIETEHIIMH OyAyIINX CIIEIIHATUCTOB. .

2. IInanupyemble pe3yJbTaThbl 00y4eHHs 10 JUCHHUILINHE (MOIYJII0), COOTHECEHHBIE C
IUIAHMPYEMBIMH Pe3yJ1bTaTaMH 0CBOCHHS 00pa30BaTeIbHOM NMPOTrPaMMbl

Komnemenyuu, unouxamopul u pesynvmameol 00y4eHus.

YK-4 Crnoco0eH NpUMEHSATh COBPEMEHHBIE KOMMYHHMKATUBHBIC TEXHOJOTHH, B TOM YHCIE Ha
WHOCTPaHHOM(BIX) SI3bIKE(aX), VIS aKaJIEMUIECKOTO U MPO(eCCHOHATHLHOTO B3aUMOICHCTBUS

VYK-4.1 JlemoHCTpUpyeT WHTETpPAaTHUBHbIC yMEHHs, HEOOXOIWMBIE JUIsi  HAIHCaHWUS,
MUCHbMEHHOTO TIEPEeBO/Ia U PEAAKTHUPOBAHMS PA3IMUHbIX aKaJeMHUECKHX TEKCTOB (pedeparos,
acce, 0030pOoB, CTaTeH T.11.)

3name:

VK-4.1/311 coBpeMeHHble KOMMYHHMKAaTHBHBIE TEXHOJIIOTMH, B TOM 4HCJIE Ha
WHOCTpaHHOM(BIX)  s3bIKe(ax), JUIS  aKaJAeMHYecKoro ©  MpodeccCHOHATHHOTO
B3aUMOJECHCTBUSA

Ymems:

VYK-4.1/YM] npumMeHATh COBpeMEHHbIE KOMMYHHKATUBHBIE TEXHOJIOTHH, B TOM YHCJIEC HA
WHOCTpaHHOM(BIX)  s3bIKe(ax), JUIS  aKaJAeMHYecKoro u  MpodeccHoHATHHOTO
B3aUMOJICHCTBUS

Braoems:

YK-4.1/HBl wuHTErpupoBaHHBIMH HaBBIKAMU, HEOOXOMUMBIMU [UIsI  HAIMCAHUSA,
MUCbMEHHOTO TEpPEeBOIa M PEJAKTUPOBAHUS PA3JIMYHBIX aKaJIEeMHYECKUX TEKCTOB
(peteparos, 3cce, 0030poB, cTarei T.1.)

VYK-4.2 TlpencraBisieT pe3ynbTaThl aKaAeMHUYECKOM U MPOQEeCCHOHATBHON NEATeTbHOCTH Ha

Pa3IMYHBIX HAYYHBIX MEPOIPHUATHAX, BKIIOYAsk MEKIYHAPOIHBIC
3name:

TTonrorosneno B cucteme 1C:Yuusepcurer (000001876) Crpanutia 4 u3 30



YK-4.2/3u1 IpaBuia IIPEICTABIICHUS pe3yJIbTaTOB aKaJeMUYEeCKON u
npo¢eCCHOHANIBHONW JESITEIbHOCTH Ha Pa3IMYHBIX HAYYHBIX MEPONPUATHIX, BKIOUYAs
MEX1yHapO/IHbIE

Ymems:

VK-4.2/¥YM] mpenctaBusTh  pe3yibTaTbhl  aKaJeMHMUYECKOH M Mpo(eCcCHOHATBHOM
JESATEIIBHOCTH HA Pa3IMYHbIX HAyYHBIX MEPOIPHUATHIX, BKIIOYAs] MEXKAYHAPOAHbBIE

Braoems:

YK-4.2/HB1 HaBbIKaMH MpEeCaBICHUS pe3y/bTaToB aKaJIeMUYECKOU u
npodeccHOHANBbHON AESITENTbHOCTH Ha Pa3MYHBIX HAyYHBIX MEPOINPHUSATHIX, BKIIOYAs
MEXTyHapOIHbIE

VK-4.3 JleMOHCTpUpPYET UHTEIpaTUBHBIE YMEHUs, HeoOXonuMble 1 3()(HEKTUBHOTO YUaCTHUS
B aKa/IEMUYECKHX U MPO(ECCUOHATBHBIX AUCKYCCUAX

3namo:

VK-4.3/301 wuHTErparuBHbIE yMEHUS, HEOOXOAMMBIE i 3(PPEKTUBHOTO y4dacTHUsS B
aKaJeMUYeCKUX U MPOodeCCHOHABHBIX JUCKYCCHUIX

Ymemo:

VYK-4.3/Ym1l  nmeMOHCTpUpOBaTH  HWHTEIPATUBHBIC  YMEHHS, HEOOXOAUMBIC IS
3¢ PEeKTUBHOTO ydacTus B aKaJeMUICCKUX U TPO(PECCHOHATBHBIX JUCKYCCHUIX

Braoemy:

VYK-4.3/HB] HaBbIKaMu IEMOHCTpAIlMM HMHTETPATUBHBIX YMEHHH, HEOOXOIUMBIX IS
3 PEKTUBHOTO y4acTHs B aKaJIEMUYECKHX U MPO(PECCHOHANBHBIX TUCKYCCUSIX

OIIK-7 CrnocobeH mpeAcTaBisATh Pe3yJbTaThl MPOPECCHOHAIBHONW JEsTeIbHOCTH Ha PYCCKOM U
WHOCTPAaHHOM S3bIKaxX B BHUJE HAayYHBIX JOKJIAQJ0B, OTYETOB, OO30pOB W MyOnuKanuii ¢
UCTIOJIb30BAaHHEM COBPEMEHHBIX HH(POPMAITMOHHBIX TEXHOJIOTHA

OIIK-7.1 IlpencraBnsier pe3ynbTarbl NpPO(EeCcCCHOHATBHON AEATENbHOCTH Ha PYCCKOM H
WHOCTPAHHOM SI3bIKAaX B BUJEC HAYYHBIX JIOKJIAJI0B U MyOIUKAIIUi
3namo:
OIIK-7.1/311 pycckuii U HHOCTPaHHBIN SA3BIK, B TO YUCIIE OCOOCHHOCTH MPEICTABICHUS
pe3ynbTatoB MpodeccuoHaIbHOM NEATENIbHOCTH B BUJE HAay4HBIX IOKJIAIOB, OTUETOB,
0030pOB M MmyONMKAaLMH C HCIOJB30BAHUEM COBPEMEHHBIX HH(POPMAIIMOHHBIX
TEXHOJIOTUI
Ymemo:
OIIK-7.1/¥YM1 mpencraBiaTh pe3yiabTaThl MPOGEeCCHOHATBHON JCATEIHPHOCTH Ha
PYCCKOM M HMHOCTPAaHHOM $I3bIKax B BHJI€ HAy4YHBIX JOKJIAJ0B, OTYETOB, 0030pOB U
nmyOJIMKalUi ¢ UCTIONIb30BAHUEM COBPEMEHHBIX HH(OPMAIIMOHHBIX TEXHOJIOTUN
Braoemy:
OIIK-7.1/HB1 HaBBIKAMH  TIPEACTABJICHHUS  PE3YJIBTaTOB  MPOQeCCUOHATBLHOM
JESITEIbBHOCTH Ha PYCCKOM M MHOCTPAHHOM $I3bIKaX B BUJIE HAyYHBIX JJOKJIAJI0B, OTYETOB,
0030p0oB U MyOIHMKaIKi C UCTIOJIb30BAHMEM COBPEMEHHBIX WH()OPMAIIMOHHBIX

OIIK-7.2 TlpencraBnser pe3ynbTarbl NpPO(EecCHOHATBHOM AEATENbHOCTH Ha PYCCKOM H
MHOCTPAaHHOM $SI3bIKaX B BHJE OTYETOB, OO30pOB C HCIIOJIB30BAHUEM COBPEMEHHBIX
MH(POPMALMOHHBIX TEXHOJIOTUI

3name:

OIIK-7.2/311 nmpaBuna mpencTaBieHUs Pe3yJIbTaToOB MPOhEeCCHOHATLHON JCSITEIIBHOCTH
Ha PYCCKOM W HHOCTPAHHOM S3bIKaX B BHUJE OTYETOB, 0030pPOB C HCIIOJIb30BAHHUEM
COBpPEMEHHBIX HH(POPMAIIMOHHBIX TEXHOJIOTUI

Ymems:
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OIIK-7.2/Yml

OpCaACTABIATE PE3YJILTAThL

npoecCHOHANIBHON  NIeATEeNhbHOCTH Ha

PYCCKOM M HHOCTPAaHHOM SI3bIKaXx B BHJIE OTYETOB, OO30pOB C HCIOJIb30BAHUEM
COBPEMEHHBIX HH()OPMAITMOHHBIX TEXHOIOTHI

Braoems:

OIIK-7.2/HB1

HaBBIKaMH

MNpCaACTaBJICHUA

pe3ynbTaToB

npodeccuoHaIbHOM

ACATCIIBHOCTH Ha PYCCKOM U HHOCTPAHHOM A3bIKaxX B BHUAC OTYCTOB, O630pOB C

UCIIOJIb30BaHHEM COBPEMEHHBIX HH()OPMAIIMOHHBIX TEXHOIOTHIA

OIIK-7.3 KommyHHIupyeT B paMkax Tpo(ecCHOHANbHOW IEATEIPHOCTH HAa PYCCKOM H

HHOCTPAHHOM A3BbIKaX

JCATCIIBHOCTHU

3nams:
OIIK-7.3/31] npaBuia KOMMYHHKAIIUH B paMKax NpodeccnoHaIbHOM JesITeIbHOCTH Ha

pyccKoM

Ymems:
OIIK-7.3/¥YM] KOMMYHHUIIMPOBaTh B paMKax Npo(ecCHOHATBHON NEATETbHOCTH Ha

pyccKoM

Bnaoemw:
OIIK-7.3/HB1 BnageeT KOMMyHHKalMel B paMKax MpodecCHOHANBHOMN NesITeIbHOCTH Ha

pyccKoM

u HWHOCTPAHHOM A3BIKAX
HaquO-HCCHGHOBaTeHBCKOﬁ JACATCIIBHOCTHU

u HWHOCTPAHHOM A3BIKaX
HaquO-HCCHGHOBaTeHBCKOﬁ JACATCIIBHOCTHU

u HWHOCTPAHHOM A3BIKAX
HaquO-HCCHGHOBaTeHBCKOﬁ JACATCIIBHOCTHU

3. Mecro aucuumimHbl B cTpykrype OII

TPaHCIUPYs

TPaHCIUPYs

TPaHCIUPYs

MOJTY4YCHHBIC

MMOJTY4YCHHBIC

MMOJTY4YCHHBIC

TpPaHCIUPYS TMONTYYEHHbIE PE3yJbTaThl HAyYHO-HCCIEN0BATEIbCKON

pe3yJIbTaThl

pe3yJIbTaThl

Ppe3yJIbTaThl

JucuumimHa (Monynb) «lIpodeccnoHanbHbIi MHOCTPAHHBIA S3BIK» OTHOCHUTCS K 00s3aTeNbHON

4acTu 00pa30BaTENIbHONM MPOTpaMMBbl U U3ydaeTcs B cemectpe(ax): 1, 2.

B mporecce u3y4eHuss AMCUUIUIMHBI CTYACHT 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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Pasnea 1. Field of science and 107 52| 55| YK-4.1
research. YK-4.2
Tema 1.1. About myself. My 10 4 6| YK-4.3
University. OIlIK-7.1
My Speciality: Biotechnology. OIlIK-7.2
Tema 1.2. Master's degree studies. 10 4 6| OIK-7.3
Field of science and research.
Tema 1.3. Biotechnology: A 12 6 6
science of many disciplines.
Products of Modern
Biotechnology.
Academic Writing.
Tema 1.4. Types of Biotechnology. | 15 8 7
Gathering data and writing
summary notes. Writing research
papers.
Tema 1.5. The Biotechnology 12 6 6
Century. Jobs in Biotechnology.
Types, structure and text of
academic articles.
Tema 1.6. Future of 12 6 6
Biotechnology.
Title, abstract and keywords in
academic article.
Tema 1.7. Modern Agricultural 12 6 6
Biotechnology.
Introduction of academic article.
Tema 1.8. Plant Biotechnology. 12 6 6
Biotech Crops.
Methods of academic article.
Tema 1.9. Controls for GM-free 12 6 6
crops. Results of academic article.
Pasnen 2. [Ipome:kyTouHas 1 1 YK-4.1
arrecramnusi YK-4.2
YK-4.3
Tema 2.1. 3auer 1 1 OIIK-7.1
OIIK-7.2
OIIK-7.3
Pa3nen 3. Academic Writing. 78 60| 18| YK-4.1
Tema 3.1. Biotechnology as a Tool | 13 10 3| YK-4.2
for the Production of Food. YK-4.3
Conclusion of academic article. OIlIK-7.1
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Tema 3.2. Genomics and
Bioinformatics.
Informative abstract/review.

Tema 3.3. Microbial
Biotechnology.

Microbial Enzymes.
References of academic article.

13

10

Tema 3.4. Microbial
Biotechnology.

Using Microbes for a Variety of
Everyday Applications.

Types of public speech.

10

Tema 3.5. Plant Biotechnology and
Animal Biotechnology. Practical
Application.

Academic report.

13

10

Tema 3.6. What is
Bioremediation? Cleanup
Strategies.

Writing letters. Types of Letters.

Tema 3.7. Plant Biotechnology and
Animal Biotechnology. Practical
Application.

Academic report.

13

10

OIIK-7.2
OIIK-7.3

Pasznea 4. [IpomesxxkyTounast
arrecTanus

Tema 4.1. Dx3ameHn

YK-4.1

YK-4.2

YK-4.3
OIIK-7.1
OIIK-7.2
OIIK-7.3

Hroro

189

112

73

5. Conep:xaHue pa3iesoB, TeM TUCHUIINH

Pa3zoen 1. Field of science and research.

(Ilpaxmuueckue 3anuamus - 52u.; Camocmoamenvnan paboma - 55u.)

Tema 1.1. About myself. My University.

My Speciality: Biotechnology.

(IIpakmuueckue 3auamus - 4u.; Camocmosmenvnas paboma - 64.)

OOyyaromuiicst TOKEH JEMOHCTPUPOBATh MHTEIPAaTUBHBIC YMEHHsI, HEOOXOIUMBIE ISl HAIMCAHUS,
MUCHMEHHOTO TEPEBOa M PEAaKTHPOBAHUS PA3IMUHBIX aKaJIeMUYECKUX TeKCTOB (pedeparos, 3cce,

0030pOoB, cTarei u T.11.)

Tema 1.2. Master's degree studies.
Field of science and research.

(IIpaxmuueckue 3anamus - 44.; Camocmosmenvras paboma - 64.)
OOyuaromuiics JOHKEH YMETh TPEICTaBIATh PE3yJbTaThl aKaJeMHU4YeCKON W MpodeCcCHOHATBLHON

ACATCIIBHOCTH HA Pa3JIMYHBIX HAYUYHBIX MEPOIIPHUATUAX, BKITFOYasd MEKIAYHAPOIHEBIC.
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Tema 1.3. Biotechnology: A science of many disciplines.
Products of Modern Biotechnology.
Academic Writing.

(IIpaxmuueckue 3auamusi - 6y.; CamocmosmenvHas paboma - 64.)

OOyuaromuiics JOMHKEH YMETh TPEICTaBIATh PE3yJbTaThl aKaJeMHUYeCKON W MpodeCcCHOHATBLHON
NEeSTeIbHOCTH Ha Pa3IMYHbIX HAyYHBIX MEPOIPHUATHIX, BKIIOUAs MEXIYHAPOIHBIE.

Tema 1.4. Types of Biotechnology.
Gathering data and writing summary notes. Writing research papers.

(IIpaxmuueckue 3anamus - 8u.; Camocmosmenvras paboma - 74.)

OO6yuaromuiicsi cnocoOeH MPeACTaBIATh PE3YAbTaThl MPOPECCHOHATBFHON IEATEIbHOCTH Ha PYCCKOM
U HHOCTPAHHOM S3bIKaX B BHJI€ Hay4yHBIX JOKJIAJ0B, OTYETOB, O030pOB M IMyOJUKAIUi C
HCIIOJIb30BaHUEM COBPEMEHHBIX HH()OPMALIMOHHBIX TEXHOIOTHA.

Tema 1.5. The Biotechnology Century. Jobs in Biotechnology.
Types, structure and text of academic articles.

(IIpaxmuueckue 3auamusi - 6y.; CamocmosmenvHas paboma - 64.)

OOyyaromuiicss JOJDKEH yMeTh MPEICTABIATh PE3YJAbTaThl aKaJeMHUYECKOH U MpodeccroHaIbHON
JESATEIbHOCTH Ha PA3JIMYHBIX HAYYHBIX MEPOIPUATHUAX, BKIIIOYasi MEXKAYHAPOIHBIC.

Tema 1.6. Future of Biotechnology.
Title, abstract and keywords in academic article.

(IIpaxmuueckue 3auamusi - 6y.; CamocmosmenvHas paboma - 64.)

OOyyaromuiicss JOJDKEH yMeTh MPEICTABIATh PE3yJAbTaThl aKaJeMHUYECKOH U MpodeccroHaIbHON
JEeSATEIbHOCTH Ha PA3JIMYHBIX HAYYHBIX MEPOIPUATHUAX, BKIIIOYask MEXKTYHAPOIHBIC.

Tema 1.7. Modern Agricultural Biotechnology.
Introduction of academic article.

(IIpaxmuueckue 3auamusi - 6y.; CamocmosmenvHas paboma - 64.)
OOyyaromuiicss JTOJDKEH JIEMOHCTPUPOBATh WHTETPATHUBHBIE YMEHHSA, HEOOXOOUMBIC UL
3 PEKTUBHOTO yUacTHs B aKaJIEMUYECKHX U MPO(HECCHOHATBHBIX JUCKYCCUIX

Tema 1.8. Plant Biotechnology. Biotech Crops.
Methods of academic article.

(IIpaxmuueckue 3auamusi - 6y.; CamocmosmenvHas paboma - 64.)

OOyyaromuiicst criocoOeH MPENCTaBIATh PE3YAbTaThl MPOPECCHOHAIBHON NEATEILHOCTH Ha PYyCCKOM
U UHOCTPAaHHOM f3bIKaX B BHJE HAyYHBIX JOKJIAJOB, OTYETOB, OO30pOB M IyOIMKaLui C
MCTIOJIb30BaHHEM COBPEMEHHBIX HH()OPMAIIHOHHBIX TEXHOJIOTHHA.

Tema 1.9. Controls for GM-free crops. Results of academic article.
(IIpaxmuueckue 3anamus - 6u.; Camocmosmenvras paboma - 64.)

OOyyaromuiicsi TOMHKEH 3HaTh HHTETPATUBHBIC YMEHUS, HEOOX0AUMBbIE ISl 9()(hEKTUBHOTO ydacTus B
aKaJIEeMUYECKHUX U TPOPECCHOHAIBHBIX TUCKYCCHUSIX

Pas3zoen 2. Ilpomesricymounan ammecmayus
(Bueayoumopnaa konmaxkmuasa paboma - 1u.)
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Tema 2.1. 3auem
(BreayoumopHas konmaxmuas paboma - 14.)

MPOBEPKA 3HAHMI

Paszoen 3. Academic Writing.
(Ilpakmuueckue 3anamus - 60u.; Camocmoamenvnaa paboma - 18u.)

Tema 3.1. Biotechnology as a Tool for the Production of Food.
Conclusion of academic article.

(IIpaxmuueckue 3anamus - 10u.; Camocmosamenvrnasn paboma - 3u.)

OOyuaronuiicst 10JKeH TEMOHCTPUPOBATh UHTErpaTUBHbIE YMEHUs, HEOOXOAUMBIE ISl HallMCaHus,
MMCHbMEHHOTO TIEPEBO/Ia U PEAAKTHUPOBAHMS Pa3IMUHbIX aKaJeMHUeCKHX TeKCTOB (pedeparos, scce,
0030pOB, CTaTeu u T.11.)

Tema 3.2. Genomics and Bioinformatics.
Informative abstract/review.

(IIpaxmuueckue 3auamusi - 6y.; CamocmosmenvHas paboma - 24.)

OOyyaromuiicss JOJDKEH yMeTh MPECTABIATh PE3YJAbTaThl aKaJeMHUYECKOH U MpodeccroHaTbHON
JESATEIbHOCTH Ha PA3JIMYHBIX HAYYHBIX MEPOIPUATHUAX, BKIIIOYasi MEXKAYHAPOIHBIC.

Tema 3.3. Microbial Biotechnology.
Microbial Enzymes.
References of academic article.

(IIpaxmuueckue 3auamusi - 10u.; Camocmosmenvras paboma - 34.)

OOyuwaromuiicss JODKEH 3HaTh WHTETPATHBHBIC YMEHHS, HEOOXOMUMbIE Ui HAIUCAHHS,
MUCHMEHHOTO TIEPEBO/Ia M PEIAKTHPOBAHUS Pa3IMUHBIX aKaIeMUIECKUX TeKCcToB (pedeparos, 3cce,
0030pOB, CTaTei u T.11.)

Tema 3.4. Microbial Biotechnology.
Using Microbes for a Variety of Everyday Applications.
Types of public speech.

(IIpaxmuueckue 3auamusi - 8y.; Camocmosmenvnas paboma - 24.)

OOyuaromuiicss TOJDKEH JIEMOHCTPHPOBaTh WHTETPATHBHBIE YMEHHS, HEOOXOMUMBIE  JUIS
3¢ ()EKTUBHOTO yUacTrs B aKaJICMHUYECKUX U TTPO()ECCHOHAIBHBIX JTUCKYCCHIX

Tema 3.5. Plant Biotechnology and Animal Biotechnology. Practical Application.
Academic report.

(Ilpaxmuueckue 3ansamus - 10u.; Camocmosamenvrnasn paboma - 3u.)

OOyuaromuiicss JOHKEH YMETh TPEICTaBIATh PE3yJabTaThl aKaJeMHU4YeCKON W MpodeCcCHOHATBLHON
NEeSTeIbHOCTH Ha Pa3IMYHbIX HAyYHBIX MEPOIPHUATHIX, BKIIOUAs MEXIYHAPOIHBIE.

Tema 3.6. What is Bioremediation? Cleanup Strategies.
Writing letters. Types of Letters.

(IIpaxmuueckue 3anamus - 6u.; Camocmosmenvras paboma - 24.)

OOyyaronuiics TOKEH 3HaTh HMHTETPATUBHBIC YMEHUsI, HEOOX0auMbIe 7151 3((HEKTUBHOTO YUacCTHs B
aKaJIeMUYECKHUX M MPOPECCHOHANBHBIX TUCKYCCHUIX
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Tema 3.7. Plant Biotechnology and Animal Biotechnology. Practical Application.
Academic report.

(IIpaxmuueckue 3auamusi - 10u.; Camocmosmenvuas paboma - 34.)

OOyuJaromuiicst CmocoOeH MPEACTABIATh PE3YABTATHI MPOPECCUOHATBLHON IEATETHPHOCTH HA PYCCKOM
U WHOCTPAHHOM S3bIKaX B BHJIE Hay4YHBIX JOKIAJO0B, OTYETOB, OO030pOB M MyOIUKAIUH C
MCIIOJb30BAaHUEM COBPEMEHHBIX HH(DOPMAIIMOHHBIX TEXHOIOTHA.

Pazoen 4. Ilpomesrcymounan ammecmayus
(Brheayoumopnas konmaxkmuas paooma - 3u.)

Tema 4.1. Dx3amen
(BreayoumopHas konmaxmuas paboma - 34.)

Hrorosas mpoBepka 3HaHUIT

6. OnleHOYHbIE MaTePUAJIbl TEKYLIEr0 KOHTPOJIA
Pas3zoen 1. Field of science and research.
Dopma KOHMPOJIA/0OYeHOYHOe cpedcmeo. 3adaua
Bonpocul/3adanus:

1. Put the words in the right order:
Projects
vary
widely
in
size
and
type

2. Continue the following sentence making up a true statement: «Educational reforms have
affected countries...»
within and beyond Europe
within Europe
beyond Europe

3. Choose the features of a formal academic writing
Colloquial expressions (What’s up? Cheers!) are numerous.
Full words, not contractions, are used.
Words and phrases that connect sentences meaningfully are used.
The sentences are rather complex.

4. Find the appropriate concepts
Example of an asset=factory owned by the company
A loan is not=an asset
Example of a liability=an overdrawn balance on the firm’s bank account
Posting a transaction= transferring items from the journal to accounts in the ledger
To register a transaction= to enter items in a cash book

5. Analyzing paragraph structure. Decide which of the following is the best definition of a
paragraph.
A paragraph is defined as a unit of meaning of at least 100 words in length. It has to contain
background information about the topic and supporting evidence such as examples and reasons.
A paragraph is a list of ideas that are related to each other in some way, and usually contains
quotations. It normally has a topic sentence at the beginning, and it contains reasons and examples.
A paragraph can be defined as a unit of meaning which contains a statement about the content /
organization of the paragraph (a topic sentence), which may then be followed by supporting evidence
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using examples and reasons.
6. Define the main difference of academic writing from normal writing

academic writing uses longer words
academic writing tries to be precise
academic writing is harder to understand
academic writing seems to be simple

7. Choose the features of a formal academic writing

Full words, not contractions, are used.

Words and phrases that connect sentences meaningfully are used.
The sentences are rather complex.

Emotional words like great, superb, etc. are used.

8. Choose the features a good reference letter should not include

Reference to the applicant’s qualifications
The applicant’s weaknesses
The referee’s contact information
The applicant’s religion and nationality
9. Choose the features a summary should have
The author’s name and the title of the article
Detailed explanations
The author’s main idea
Details to support the idea
10. Which of the factors below should you consider while publishing a scientific paper?
The scope and aims of the journal are relevant to your paper.
The journal impact factor is reasonably high.
The page charges are low.
The time take to accept or reject a paper is quite short.

11. Choose the elements that do not refer to the traditional structure of a research article

Quotation
References
Abstract
Introduction
Pas3zoen 2. Ilpomesricymounan ammecmayus

Dopma KOHMPOJIA/OYEHOYHOe CPeOCmE0.

Bonpocul/3adanus:

Pazoen 3. Academic Writing.
Dopma KOHMPOAs/OYeHouHoe cpedcmso: 3adaua
Bonpocwi/3aoanus:
1. Choose the elements that do not refer to the traditional structure of a research article

Quotation
References
Abstract
Introduction
2. Which of the factors below should you include into your project summary for a grant
proposal?
a brief background of the project
significance of the proposed research
methods (action steps) to be used
all of the above
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3. Define the difference between a project and an essay

essays are longer

projects are longer

students choose projects’ topics
essays contains specific aims

4. When writing an essay what is the best time to write an introduction?

first
last
after writing the main body
no introduction
5. Understanding essay titles. Define the reference of the task expressed by the essay title
«Outline the main benefits of university education in the modern world»
the task refers to all the benefits of a university education
the task refers to the positive things about a university education
the task refers to the positive and negative things about a university education
the task refers to education in general
6. Understanding essay titles. Define the reference of the task expressed by the essay title
«Discuss the financial problems faced by unemployed older people»
the task is to examine and explain the idea in detail
the task is to communicate the main points
the task is to give full information about the problem
the task is to give only the main information
7. Understanding essay titles. Define the reference of the task expressed by the essay title
«Explore the different factors which influence young people’s choice of university»
the task is to prove an idea
the task is to look at information to sort factors
the task is to give full information on the issue
8. Which methods of generating ideas do not refer to essay writing?
Group discussion
Brainstorming
Using text-based sources
Key words and phrases
9. Analyzing paragraph structure. Decide which of the following is the best definition of a
paragraph
A paragraph is a unit of meaning of at least 100 words in length.
A paragraph is a list of ideas that are related to each other, and contains quotations.
A paragraph is a unit of meaning which contains a topic sentence
A paragraph has a lot of examples.
10. Analyzing paragraph structure. Decide which is a feature of a topic sentence.

It limits what the paragraph will discuss.

It is often the first sentence of the paragraph.

It contains evidence to support an idea.

It acts like a map instruction and helps to guide the writer.

11. Methods section of research paper describes

Research subjects and procedures
Research targets and results
Key words and phrases

Pazoen 4. Ilpomesxcymounas ammecmayus
Dopma KOHMPONA/OYeHOUHOe CPEOCMEBO.!
Bonpocwi/3aoanus:
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7. OueHoYHbIE MATEPHAJIbI IPOMEKYTOUHOM aTTeCTAlUMN

Ilepswiii cemecmp, 3auem
Koumponupyemvie H/[K: YK-4.1 YK-4.2 YK-4.3 OIIK-7.1 OIIK-7.2 OIIK-7.3
Bonpocsl/3ananus:
1. What is the subject of your research?
2. What are the main aspects of the problem that have been considered?
3. Have new areas of research appeared in recent years? Name them.
4. What are the features of academic writing?

5. What types of academic articles do you know?

6. The term IMRAD is generally used to describe the structure of a scientific journal article
of original research. What does this acronym stand for?

7. What is the general structure of a research article?
8. What should the title of a research paper fit?
9. What is a summary (abstract)?

10. What are the purposes research paper introductions serve? What functions do they
perform?

11. How are the major purposes of introductions achieved?

12. What constituent parts can be distinguished in the introductions?
13. What are the grammar trends in scientific publications today?

14. What are the information elements included in Methods Section?
15. How can the results of a research article be presented?

16. What types of visuals are used in academic papers?

17. What is biotechnology?

18. Why is biotechnology called a science of many disciplines?

19. What are the most widely used products of biotechnology?

20. What types of biotechnology do you know?
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21. What potential does biotechnology have to change the world?
22. What employment choices does biotechnology offer?
23. What sub-field of biotechnology is applied to agricultural processes?

24. Name the opportunities provided by biotechnology tools for achieving greater food
security.

25. How many practical applications of plant biotechnology do you know?

26. What does the term ‘biotech crops’ mean?

27. HenmuHble GOPMEI I1aroia — o0mmasi XapakTepUCTHKA, CITydau YHOTPEOICHHs, BUIBI.

28. Participle I — o6mras xapakrepuctuka, oopazoBanue, GOpPMbI, CHHTaKCHYECKUE (DYHKITHH.
29. Participle II — obmas xapakrepucTrka, oopazoBanue, OpMbl, CHHTAKCHUECKUE (QYHKITUH.
30. Perfect Participle — o6mias xapakrepuctuka, GOpMbl, CHHTAKCHUECKUE (QYHKITUU.

31. The Infinitive — oGrias xapakrepucTuka, GOpMbI, CHHTaKCHYECKHE (DyHKIIUH

32. VnduHutHB B (QYyHKIMH TOMJEKAIIET0O — OOIIas XapaKTePHUCTHKA, TPUMEPHI
yIoTpeOIeHHS.

33. VuduHuTtUB B (QYHKIOUM OINpenesieHHus — oOmas XapaKTepUCTHKA, TMPUMEPHI
YHOTpeOICHHS.

34. UnpuauTuB B QyHKIMH OOCTOSITEILCTBA IIEIM M CJIEACTBUS — 00IIas XapaKTepUCTHKA,
MpUMEPHI yIOTPEOICHHUS.

35. Complex Subject — obmias xapakTepucTHKa, 00pa3oBaHHE.

36. Complex Object — o011as xapakTepucTuka, 0opazoBaHue.

37. The Gerund — obm1ast xapaKTepuCTUKa, (POPMBI, CHHTaAKCUYECKUE (PYyHKITHH.
38. The Conjunction — o01ast XapakTepUCTHKA, TIPUMEPHI YIOTPEOICHHUS.

39. Sequence of Tenses — OCHOBHBIE PUHIIMIIBI.

40. Reported Speech — 0CHOBHBIEC TPUHIIHITHI.

41. Conditionals — o0111as XxapakTepucTUKa.

42. Zero Conditional — cixy4yan ynorpeoneHusl.

43. Conditional I — ciryuan ynorpeOnenus.
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44. Conditional Il — comydan ynorpeGieHus.
45. Conditional III — cxyuan ynorpebieHus.

46. Mixed Conditional — crydan ynorpeGieHus.

Bmopoii cemecmp, Ixzamen
Koumponupyemvie H/[K: YK-4.1 YK-4.2 YK-4.3 OIIK-7.1 OIIK-7.2 OIIK-7.3
Bonpocsl/3ananus:
1. What is the subject of your research?
2. What are the main aspects of the problem that have been considered?
3. Have new areas of research appeared in recent years? Name them.
4. What text types are common for the academic writing?
5. What are the features of academic writing?
6. What types of academic articles do you know?
7. What is the general structure of a research article?
8. What should the title of a research paper fit?

9. What is an abstract?

10. The term IMRAD is generally used to describe the structure of a scientific journal article
of original research. What does this acronym stand for?

11. What are the purposes research paper introductions serve?

12. What constituent parts can be distinguished in the introductions?
How are the major purposes of introductions achieved?

13. What are the grammar trends in scientific publications today?

14. What are the information elements included in Methods Section?

15. How can the results of a research article be presented?

16. What types of visuals are used in academic papers?

17. What are the main information elements included in the conclusion of academic article?
18. What are the typical elements included in an abstract?

19. What do you know about compiling bibliographies and appendices?
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20. Why is the list of acknowledgements important for a scientific paper?
21. What would research papers based on experiments include?

22. What types of public speech do you know?

23. What can you say about the style of a scientific report?

24. Why can we not evaluate a paper only by the title?

25. What are some important parts in a typical standard letter?

26. Write a sample of a formal letter.

27. What are the main features of invitation letters?

28. What does a letter of request consist of?

29. How can you express an inquiry in a letter?

30. When should you send a letter of thanks?

31. What types of public speech do you know?

32. What is biotechnology?

33. Why is biotechnology called a science of many disciplines?

34. What are the most widely used products of biotechnology?

35. What types of biotechnology do you know?

36. What potential does biotechnology have to change the world?

37. What sub-field of biotechnology is applied to agricultural processes?

38. Name the opportunities provided by biotechnology tools for achieving greater food
security.

39. How many practical applications of plant biotechnology do you know?

40. How can agricultural biotechnology contribute in alleviation of poverty and hunger?
41. What does bioinformatics deal with?

42. How are various microorganisms now being employed in biotechnology?

43. What are enzymes? Where are enzymes technologies applied today?
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44. What is bioremediation?

45. What genetically engineered strains can be applied to clean up the environment?

46. Card 1

What is biotechnology?
Have you ever eaten a nonbruising apple or potato, been treated with a monoclonal antibody,
received tissue grown from embryonic stem cells, or seen a “knockout” mouse?
Have you ever eaten a corn chip, sour cream, yogurt, or cheese; had a flu shot; known a person with
diabetes who requires injections of insulin; used an antibiotic to treat a bacterial infection; sipped a
glass of wine or milk; or made bread? Although you may not have experienced any of the scenarios
on the first list, at least one of the items on the second list must be familiar to you. If so, you have
experienced the benefits of biotechnology firsthand.
Biotechnology is broadly defined as the science of using living organisms, or the products of living
organisms, for human benefit (or to benefit human surroundings)—that is, to make a product or
solve a problem. Remember this definition.

47. Card 2

BABY FOOD PRODUCTION
Nutricia, specializing in the production of baby food, was founded in 1896 in the Dutch town of
Zothermere. Its founder, Martinus van der Hagen, was the first in the world to receive special milk
for infants, sim—ilar in composition to mother's milk. In 2007, Nutricia became part of the Danone
Nutrition (Danone Nutricia Early Life Nutrition), and now the company's products are sold in more
than 100 countries. In Russia, Nutricia began operating in 1994, and in 1995 acquired a baby food
fac—tory in the city of Istra and completely modernized it. Now here, chil—dren's mixtures and
cereals are produced under the brand "Baby".
The milk base comes to Nutricia from Ireland. It is a dry powder obtained as a result of mixing milk,
whey and vegetable oils. The mix—ture is stirred and then sprayed with a nozzle. Under the influence
of hot air, water is evaporated from the formed particles and as a result a powder is formed. It is
packed in big bags, which are in parallel filled with nitrogen, displacing the air. This is done so that
the oxidation pro—cess does not occur inside the package. Big bag is hermetically sealed, and then a
second bag is put on it - for transportation.
In the same form, the plant receives other raw materials: vitamins and minerals, which are delivered
from plants in the Netherlands. All raw materials entering the plant are tested in a physical-chemical
and microbiological laboratory. The second is taken out of production, again to minimize risks.

48. Card 3

SCIENCE AND TECHNOLOGY OF WINE MAKING

The grape cluster consists of stem (2.5-8 % w/w), skin (6-10 % w/w), pulp, grape-stones (2-15 %
w/w) and liquid or must. It is possible to obtain 60-80 liters of must from 100 kg of grapes.

The stem is a lignified vegetable structure containing a high con—centration of polyphenols. During
winemaking the stem is generally separated from the grapes and discarded. Polyphenols
(anthocyanins and catechins) and the aroma compounds (terpenes) are present in the skin of aromatic
grapes such as Muscat. Acids (tartaric, malic and citric; about 0.5-1.5 % w/v), sugars (only fructose
and glucose as sucrose is absent; about 15-30 % w/v) and small quantities of aromatic com—pounds
and polyphenols are present in the pulp.

The first activity in winemaking is grape crushing and the produc—tion of must. During this activity
the stem is separated, the berry is crushed and the must is produced.

Grapes are crushed with a mechanical crusher/destemmer classified according to which action takes
place first. There are destem- mer/crushers in which the grapes are broken apart as the grape berries
are separated from the stems. Berries are then crushed by rollers and transferred to the fermentation
tank. The advantage of this sequence is that since the stems are not in contact with the must then
extraction of undesirable stem components does not occur.

Crusher/destemmers break the berries while they are attached to the stems and the destemming
action is conducted for the berry skin rather than the whole berries. Generally the destemmer/crusher
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has a higher capacity but the quality of the must is lower due to the possibility of ex—traction of stem
components.

49. Card 4

A Brief History of Biotechnology
For thousands of years, humans have used selective breeding as a biotechnology application to
improve production of crops and livestock used for food purposes. In selective breeding, organisms
with desirable features are purposely mated to produce offspring with the same desirable
characteristics. For example, cross-breeding plants that produce the largest, sweetest, and most
tender ears of corn is a good way for farmers to maximize their land to produce the most desirable
Crops.
Similar breeding techniques are used with farm animals, including turkeys (to breed birds producing
the largest and most tender breast meat), cows. Examples of Biotechnology are in Your Home (a)
Kitchen biotechnology includes breads, cheeses, yogurts, and many other foods and drinks. These are
common basic examples of biotechnology. (b) A much more sophisticated and less common example
includes smartphones that monitor vital signs and blood chemistry such as blood sugar levels.
Other examples include breeding wild species of plants, such as lettuces, strawberries, cabbage, and
bananas, over many generations to produce modern plants that are cultivated for human
consumption. Many of these approaches are really genetic applications of biotechnology.
Without expensive labs, sophisticated equipment, PhD-trained scientists, and well-planned
experiments, humans have
been manipulating genetics for hundreds of years. By selecting plants and animals with desirable
characteristics, humans are choosing organisms with useful genes and taking advantage of their
genetic potential for human benefit.

50. Card 5

SCIENCE AND TECHNOLOGY OF WINE MAKING
Alcoholic fermentation generally lasts for 8-10 days and during this period the yeast cells utilise the
sugars in the must and mul—tiply, producing carbon dioxide gas and alcohol. The temperature during
the fermentation affects both the taste of the end product, as well as the speed of the fermentation.
The temperature used for red wines is typi—cally 25° to 28 °C while for white wines it is 20° to 25
°C. For every 100 grams of sugars fermented about 60 ml of ethanol, 24 L of carbon dioxide and 24
Kcal are produced. This should result in an alcoholic fermentation yield of 60% v/w but lower value
(55-58 % v/w) can be obtained if fermentation is conducted erroneously.
During fermentation it is important to control the temperature and the oxygen concentration of the
must. During alcoholic fermentation other substances (minor products): glycerol, acetic acid, higher
alcohols, and acetaldehyde are also produced. Wine quality is also defined by the quantity of these
compounds and particularly by low concentrations of acetic acid, higher alcohols and acetaldehyde.
In the must used for red wine production, skins and seeds are pre—sent and during the alcoholic
fermentation the colour and tannin must be extracted. Seeds fall to the bottom of the tank while skins
are pushed to the top of the tank by carbon dioxide. These skins form a surface layer know as "cap of
pomace". Grape skins are richer in flavour and colour (anthocyanin pigments) compounds and
contact of the skin with the must allows flavour and colour extraction. To extract the colour and
tannin in the skins, this cap must be broken and the fermenting must is thoroughly mixed several
times a day. In small plants this can be done manually using a metal mixer and in large wineries by
drawing the must from the bottom and pumping it over the cap.

51.Card 6

CHEESE PRODUCTION

For most cheeses produced worldwide, cow's milk is used, however milk of other animals, especially
goat and sheep is also widely used. The quality of milk used in (semi-) industrial cheese making is
rigidly controlled in Europe. The majority of cheeses are made from heat- treated or pasteurised milk
(either whole, low-fat or non-fat). If non—pasteurised milk is used, the cheese must be ripened for at
least 60 days at a temperature of not less than 4 °C to ensure safety against pathogen—ic organisms.
Pasteurisation requirements for milk used to make specific cheese varieties are regulated differently
in each country.

Pasteurisation must be sufficient to kill bacteria capable of affecting the quality of the cheese, e.g.
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coliforms, which can cause early “blow—ing” and a disagreeable taste. Regular pasteurisation at
72-73 °C for 15-20 seconds is most commonly applied.
The starter culture is a very important factor in cheese making; it performs several duties.
If the milk is of poor quality for cheese making, the coagulum will be soft. This results in heavy
losses of fines (casein) and fat as well as poor syneresis during cheese making.
5-20 grams of calcium chloride per 100 kg of milk is normally enough to achieve a constant
coagulation time and result in sufficient firmness of the coagulum. Excessive addition of calcium
chloride may make the coagulum so hard that it is difficult to cut.
For production of low-fat cheese, and if legally permitted, disodium phosphate (Na2PO4), usually
10-20 g/kg, can sometimes be added to the milk before the calcium chloride is added.

52. Card 7

HOW ORANGE JUICE IS MADE?
Byproducts from orange juice production come from the rind and pulp that is created as waste.
Products made with these materials in—clude dehydrated feed for livestock, pectin for use in making
jellies, cit—ric acid, essential oils, molasses, and candied peel. Certain fractions of orange oil (known
as d-limonene), have excellent solvent properties and are sold for use in industrial cleaners.
Quality is checked throughout the production process. Inspectors grade the fruit before the juice is
extracted. After extraction and concen—tration, the product is checked to ensure it meets a number of
USDA quality control standards. The most important measurement in orange juice production is the
sugar level, which is measured in degrees Brix (percentages by weight of sugar in a solution). The
types of oranges used and the climate in which they were grown effect the sugar level. Manufacturers
blend juices with different sugar levels together to achieve a desired sugar balance. The final juice
product is evaluated for a number of key parameters include acidity, citrus oil level, pulp level, pulp
cell integrity, color, viscosity, microbiological contamination, mouth feel, and taste. A sensory panel
is used to evaluate subjective qualities like flavor and texture. Lastly during the filling process, units
are inspected to make sure they are filled and sealed appropriately.
Future processing improvements are likely to come from the use of computer controlled sizing and
grading of fruit. Orange juice formula—tions will see changes as the trend toward adding more
nutrition- oriented ingredients, such as antioxidants, continues. In addition, future formulas are likely
to be blends of orange juice with other, more exotic, fruit flavors, like kiwi, or even vegetable juices,
like carrot.

53. Card 8

YOGURT PRODUCTION
The milk mixture is pasteurized at 185 °F (85 °C) for 30 minutes or at 203 °F (95 °C) for 10
minutes. A high heat treatment is used to dena—ture the whey (serum) proteins. This allows the
proteins to form a more stable gel, which prevents separation of the water during storage. The high
heat treatment also further reduces the number of spoilage organ—isms in the milk to provide a better
environment for the starter cultures to grow. Yogurt is pasteurized before the starter cultures are
added to ensure that the cultures remain active in the yogurt after fermentation to act as probiotics; if
the yogurt is pasteurized after fermentation the cul—tures will be inactivated.
The blend is homogenized (2000 to 2500 psi) to mix all ingredients thoroughly and improve yogurt
consistency.
The milk is cooled to 108 °F (42 °C) to bring the yogurt to the ideal growth temperature for the
starter culture.
The starter cultures are mixed into the cooled milk.
The milk is held at 108 °F (42 °C) until a pH 4.5 is reached. This allows the fermentation to progress
to form a soft gel and the character—istic flavor of yogurt. This process can take several hours.
The yogurt is cooled to 7 °C to stop the fermentation process.
Fruit and flavors are added at different steps depending on the type of yogurt. For set style yogurt the
fruit is added in the bottom of the cup and then the inoculated yogurt is poured on top and the yogurt
is fer—mented in the cup. For swiss style yogurt the fruit is blended with the fermented, cooled yogurt
prior to packaging
The yogurt is pumped from the fermentation vat and packaged as desired.

54. Card 9
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Method for heat treating a bread baking wheat flour and resulting

flour and dough

It has been recognized for many years that the oxidation of a wheat flour can improve the rheological
and baking performance of the flour in a yeast leavened dough system. Freshly milled flours tend to
produce doughs which are excessively pliable and lack the elasticity to produce optimum finished
bread characteristics. When flour is stored with free access to the air, a slow oxidation process takes
place which is referred to as aging or maturing of the flour. Properly matured flour produces a more
lively, more elastic dough characteristic as compared to freshly milled flour. Many factors such as
the degree of exposure of the flour to the air and the temperature of the air can affect the rate of
oxidation of the flour. It has been suggested that pneumatic transfer of flour at the mill and the
bakery accelerate the oxidation process due to the increased exposure of the flour particles to air.

The level of chemical oxidation required in bread baking is heavily dependent on the type of process
being utilized. Processes where bulk fermentation has been eliminated or reduced to a short time are
often heavily dependent on chemical oxidizing agents. Straight dough pro—cesses where bulk
fermentation is essentially eliminated are referred to as "no-time" straight doughs. Straight dough
processes where bulk fer—mentation is relatively short (less than 1 hour) are referred to as
"short—time" straight doughs. Both no-time and short-time straight dough pro-cesses traditionally
have relied on relatively high levels of potassium bromate.

55. Card 10

YOGURT PRODUCTION
Yogurt is a fermented milk product that contains the characteristic bacterial cultures Lactobacillus
bulgaricus and Streptococcus thermoph—ilus. All yogurt must contain at least 8.25 % solids not fat.
Full fat yo—gurt must contain not less than 3.25 % milk fat, lowfat yogurt not more than 2 % milk
fat, and nonfat yogurt less than 0.5 % milk.
The two styles of yogurt commonly found in the grocery store are set type yogurt and swiss style
yogurt. Set type yogurt is when the yo—gurt is packaged with the fruit on the bottom of the cup and
the yogurt on top. Swiss style yogurt is when the fruit is blended into the yogurt prior to packaging.
The main ingredient in yogurt is milk. The type of milk used de—pends on the type of yogurt - whole
milk for full fat yogurt, lowfat milk for lowfat yogurt, and skim milk for nonfat yogurt. Other dairy
ingredi—ents are allowed in yogurt to adjust the composition, such as cream to adjust the fat content,
and nonfat dry milk to adjust the solids content. The solids content of yogurt is often adjusted above
the 8.25 % mini—mum to provide a better body and texture to the finished yogurt. The CFR contains
a list of the permissible dairy ingredients for yogurt.
Stabilizers may also be used in yogurt to improve the body and tex—ture by increasing firmness,
preventing separation of the whey (synere—sis), and helping to keep the fruit uniformly mixed in the
yogurt. Stabi—lizers used in yogurt are alginates (carageenan), gelatins, gums (locust bean, guar),
pectins, and starch.
Sweeteners, flavors and fruit preparations are used in yogurt to pro—vide variety to the consumer. A
list of permissible sweeteners for yogurt is found in the CFR.

56. Card 11

THE PROCESS OF PRODUCTION OF JUICES

AND CONCENTRATES

The production process of fruit juice and concentrates begins with raw material purchasing. Fruit is
verified in terms of quality before un—loading. It should look healthy and be ripe. There are two
unloading methods: wet (known as hydro-unloading) and dry. Both methods are used for unloading
and transporting apples to silos of pre-production warehouse.

Hydro-unloading system consists of:

- automatically controlled water cannon used for rinsing fruit from a car;

- operator's rooms with control and pneumatic cabinet for system operation;

- bucket conveyor for vertical transport of raw material and sepa—rating water;

- floatable chute with draining devices which accepts raw material from bucket conveyor and the
flap system directs it to respective silos

The delivery scope of dry unloading system includes:

- hydraulic tipper for vehicles. Raw material is unloaded from a car through lifting the front part of
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the platform and emptying fruit to the hopper;
- operator's cabin;
- spiral sorter - separates impurities such as: leaves, branches, sand and stones;
- diagonal belt conveyor - takes raw material from the hopper;
- unloading belt conveyor - located above silos, directs the accept—ed raw material to respective
storage chambers;
Apples should be stored in small prisms. The producer aims at the fastest processing of the raw
material received in order to prevent putre—factive processes and quality deterioration.
Fruits are washed depending on the unloading method applied: in two or in three stages:
- during hydro-transport from silos;
- through water spraying in front of the vertical elevator which transports fruits to the inspection
belt;
- at the end of the inspection belt of tables through the system of spray nozzles.
57. Card 12

SOLUBLE DIETARY FIBER FORTIFIED

BEVERAGE

In a preferred embodiment of the invention, there are provided fruit and vegetable beverages
comprising high methoxyl pectin and gum ara—bic blended into fruit and vegetable juices or drinks.
More particularly, the present invention provides liquid composi—tions comprising a liquid carrier,
fruit juices or concentrates, vegetable juices or concentrates, or fruit flavors and a soluble dietary
fiber sup—plement consisting essentially of gum arabic and a pectin having a de—gree of
esterification of at least 50 %, wherein the amount of gum arabic is in the range from 1 to 4 weight
percent and the amount of pectin is in the range from 0.2 to 1.2 weight percent, said weight percents
being based on total weight of product, and wherein the amount of fiber sup—plement is sufficient to
provide a fiber level of at least 2 grams per 8 fluid ounce product.

Pectin is a general term which refers to a variety of polymers com—posed mainly of (1-4)
alpha-D-galacturonic acid units that are found in the lamella of plant cells. One difference between
varieties of pectins is their degree of methyl esterification, which decreases somewhat as plant
ripening takes place. Protopectin is the form of pectinfound in the flesh of immature fruits and
vegetables. It is highly esterified with methanol, is insoluble in water, and produces the hard texture
of unripe fruits and vegetables. Pectinic acids are less highly methylated forms of pectin and are
derived from protopectin by the action of pectic enzymes. Depend—ing on the degree of esterification
and degree of methylation, pectinic acids may be colloidal or water soluble.

58. Card 13

Historical features

The first English cookbook which reached us, was written at the end of the 14th century by order of
the king Richard III. Exactly there the main products of a habitual diet of British are designated.
Bread was the main food as among the people, and the nobility in the 14th century.

Only aristocrats as wheat for it was grown up on very fertile earth were able to afford themselves
fresh white loaf. Bread under the name "surzhik" which was baked from mix of a winter wheat with
a rye was the most widespread. Dark rough bread was done of rye flour, and the poorest as a basis
for bread took bean or acorns.

Bread on a table carried out also a ware role - pastries was cooked the day before, later cut chunks in
which deepenings put soup or snack. Such piece of bread was called a trencher. Simple families had
dinner in couple of such dishes, at the end eating up also the improvised plate. Rich aristocrats
received more than ten similar chunks of bread to a ta—ble, and after a lunch distributed it to the
poor.

On statistical data, about a half of all bread in the world is used in the form of sandwiches, and in
Britain sandwich with stuffing of cheese or a cu—cumber and by all means triangular shape enjoys
the greatest popularity.

One of ancient recipes of classical English cuisine - the flat cakes from oatmeal filled with bacon.
This type of bread appeared thanks to Charles I's decree in the 17th century who forbade ordinary
people to use wheat and to bake bread only from oats or barley. White bread intended only to
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grandees.
Today the English bread still remains a prosperity indicator, as be—fore. Either very wealthy people,
or those who consciously go against public traditions can afford bread of dark grades. As well as the
French, most of British consider such grade of bread too rough therefore to find dark bread rather
difficult and it costs expensive. At the same time now bread from a meal and with addition of bran
enjoys wide popularity.

59. Card 14
One of the most commonly known applications of biotechnology is the use of antibiotics, substances
produced by microorganisms that will inhibit the growth of other microorganisms. In the 1940s,
penicillin became widely available for medicinal use to treat bacterial infections in humans. In the
1950s and 1960s, advances in biochemistry and cell biology made it possible to purify large amounts
of antibiotics from many different strains of bacteria.
Batch (large-scale) processes—in which scientists can grow bacteria andother cells in large amounts
and harvest useful products in large batches—were developed to isolate commercially important
molecules from microorganisms. Since the 1960s, rapid development of our understanding of
genetics and molecular biology has led to exciting innovations and applications in biotechnology.
As scientists unravelled the secrets of DNA structure and function, different laboratory technologies
led to gene cloning, the ability to identify and reproduce a gene of interest, and genetic engineering,
manipulating the DNA of an organism. Through genetic engineering, scientists are able to combine
DNA from different sources. This process, called recombinant DNA (rDNA) technology, is used to
produce hundreds of recombinant proteins of medical importance, including insulin, human growth
hormone, and blood-clotting factors.
From its inception, rDNA technology has dominated many areas of biotechnology and, as you will
soon learn,many credit rDNA technology with starting modern biotechnology as an industry. rDNA
technology has led to hundreds of applications, including the development of disease-resistant plants,
food crops that produce greater yields, crops engineered to be more nutritious, and genetically
engineered bacteria capable of degrading environmental pollutants.

60. Card 15

CHEESE PRODUCTION

The colour of cheese is to a great extent determined by the colour of the milk fat, and undergoes
seasonal variations. Colours such as caro—tene and orleana, a natural anatto dye, are used to correct
these seasonal variations in countries where colouring is permitted.

Coagulation of casein is the fundamental process in cheese making. It is generally done with rennet,
but other proteolytic enzymes can also be used, as well as acidification of the casein to the
iso-electric point (pH 4.6-4.7).

The renneting or coagulation time is typically about 30 minutes. Before the coagulum is cut, a simple
test is normally carried out to es—tablish its whey eliminating quality.

Immediately after cutting, the curd grains are very sensitive to me—chanical treatment, for which
reason the stirring has to be gentle. It must however be fast enough to keep the grains suspended in
the whey. Pre—drainage of whey

For some types of cheese, such as Gouda and Edam, it is desirable to rid the grains of relatively large
quantities of whey so that heat can be supplied by direct addition of hot water to the mixture of curd
and whey, which also lowers the lactose content. The sensitivity of the curd grains decreases as
heating and stirring proceed. More whey is exuded from the grains during the final stirring period,
primarily due to the con—tinuous development of lactic acid but also by the mechanical effect of
stirring.

After curdling all cheese, apart from fresh cheese, goes through a whole series of processes of a
microbiological, biochemical and physi—cal nature.

8. MarepuajibHO-TeXHHYECKOE U Y4eOHO-MeTOAuYecKoe odecneyeHue U CIUTIIUHbI
8.1. IlepeyeHb OCHOBHOM M JONOJHHUTEILHON Y4eOHOH JTUTEPaTypPbI

Ocnoenas numepamypa

TTonrorosneno B cucteme 1C:Yuusepcurer (000001876) Crpanuria 23 u3 30



1. benoycoBa A. P. AHIMHMHACKUHN S3BIK IS CTYAEHTOB CEIbCKOXO3SHCTBEHHBIX BY30B: YUEOHHUK
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

2. BonkoBa C. A. AHmuiickuii 361K A5 arpapHbIX By30B / Bonkoa C. A.. - Cankr-IlerepOypr:
Jlansb, 2022. - 256 c. - 978-5-8114-2059-9. - Tekcrt: snexrponusbiid. / RuSpLAN: [caiiT]. - URL:
https://e.lanbook.com/img/cover/book/212336.jpg (mara oOpamenus: 21.02.2024). - Pexum
JOCTYTIA: TI0 TIOMTUCKE

3. Coxonosa,, A. I. English for professional communication / AHIMHMICKUN S3BIK B
npodeCCHOHAILHOW KOMMYHUKAIMK: yueOHo-MeToanyeckoe mocobue / A. I. Coxomona,, O. H.
ConysinoBa,. - English for professional communication / AHruiickuii s36IK B podeccnoHaIbHOR
koMMyHuKauu - Mocksa: MUCH-MI'CY, OBC ACB, 2023. - 45 c. - 978-5-7264-3285-4. - Tekcr:
snektpoHHbiil. // IPR SMART: [caiit]. - URL: https://www.iprbookshop.ru/134600.html (nara
obpamienus: 20.02.2024). - Pexxum qoctymna: o HOANUCKE

4. XUTAPOBA T. A. JlenoBoii mHOCTpaHHBIN s3bIK: yueO. mocodue / XUTAPOBA T. A.,
3nanoBckas JI. b.. - Kpacmomap: Ky6I'AY, 2019. - 114 c. - 978-5-00097-938-9. - Tekcr:
anekTpoHHbidd. // : [caiit]. - URL: https://edu.kubsau.ru/mod/resource/view.php?id=5965 (nara
obpamenust: 21.06.2024). - PexxuMm nocTyrma: 1mo mornmcKe

Jlononnumenvuas numepamypa

1. lprankoBa A. C. Hay4dnast cTaThsi Ha aHITIMHCKOM SI3BIKE: COBETHI HauMHArONMM = Research
Paper in English: Tips for Beginners: yueobnoe nmocoowue / [lpirankoBa A. C.. - Xa6aposck: JIBI'VIIC,
2018. - 94 c¢. - Tekcr: omekrponnsii. //  RuSpLAN: [caiit]. - URL:
https://e.lanbook.com/img/cover/book/179351.jpg (mara obpamenus: 21.02.2024). - Pexum
JOCTyTa: 1O TMOAMKICKE

2. HosocemoBa,, M. 3. VY4eOHHMK aHDIMHCKOrO S3BIKA JJIi CEJILCKOXO3AMCTBEHHBIX U
necorexanueckux By30B / 1. 3. HoBocenosa,, E. C. AnekcannpoBa,. - Y4eOHUK aHTTIMHCKOTO SI3bIKA
JUTSI CeTTbCKOXO3STMCTBEHHBIX U JIECOTEXHUYECKUX BY30B - CaHkT-IleTepOypr: KBaapo, 2021. - 344 c.
- 978-5-07312-158-6. - Tekct: oanekrponnsii. // IPR  SMART: [caiir]. - URL:
https://www.iprbookshop.ru/103146.html (mara o6pamenus: 20.02.2024). - Pexxum moctymna: 1o
MOJIITUCKE

3. XUTAPOBA T. A. [enoBoil HWHOCTpaHHBIA S3BIK (AHIIMICKWI): METOA. yKazaHus /
XUTAPOBA T. A.. - Kpacnoumap: Kyol'AY, 2019. - 21 c. - Tekcr: snexkTpoHHsIil. // : [caiit]. - URL:
https://edu.kubsau.ru/mod/resource/view.php?id=6603 (mara oOpamenus: 21.06.2024). - Pexum
JOCTYyTA: TI0 TOATHICKE

8.2. [IpodeccuonanbHbie 6a3bl JAHHBIX U pecypcbl «UHTEepHET», K KOTOPBIM 00ecneuynBaeTcs
AOCTYN 00YYAKOIIMXCS

IIpogheccuonanvruvie 6azvi Oanuvix
He ucnonb3yrores.

Pecypcor « Unmeprnem»
. https://edu.kubsau.ru/ - O6pa3oBarensublii nopran Kyol'AY
. http://www. iqlib.ru - Dnekrponnas 6udnuorexa [Qlib

—

. http://www.iprbookshop.ru/ - DnekTpoHHBIN OUOIITMOTEUHBIN pecypc

2

3

4. http://'www.wdl.org/ru/ - Muposas mudpoas 6ubdnroreka

5. http://elibrary.rsl.ru/ - Dnekrponnast oubmuoreka Poccuiickoii rocyapcTBeHHOM OMOTUOTEKH
6

. http://www.lingvo-online.ru/ru - ABBYY Lingvo Live

7. https://znanium.com/
- Znanium.com
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8. https://www.multitran.ru/ - CiioBaps « MynbTUTpaH»
9. https://lingualeo.com/ru - Lingualeo nHOCTpaHHBIC SA3BIKK OHJIAWH

8.3. [IporpammHoe oGecnieyeHre U HHPOPMAITMOHHO-CIIPABOYHbIE CHCTEMbI, HCIOJIb3yeMble
NPH OCylIeCTBJIEHUH 00pPa30BaTeIbHOIO NpoLecca no JUCIUNIUHE
NudopmalimoHHble TEXHOJIOTHH, UCIIONIb3yEMbIE MTPHU OCYIIECTBICHUH 00pa30BaTeIbHOTO IMpoliecca

M0 TUCIUIUINHE MO3BOJISIOT:

— o0ecreunTh B3aUMOJICICTBHE MEXIy YYaCTHHKaMH OOpa30BaTENbHOIrO MpoIecca, B TOM YHUCIE
CUHXPOHHOE U (MJIM) aCHHXPOHHOE B3aUMOJICHCTBUE MOCPEAICTBOM ceTU «VIHTepHET»;

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

— OpraHM30BaTh Iponecc 00pa3zoBaHMsl MyTEM BU3yaIU3allMU U3ydaeMoi HH(GOPMAIMU OCPEACTBOM
WCIIOJIB30BAHUS MTPE3CHTAINH, YICOHBIX (DHUITBMOB;

— KOHTPOJIMPOBATh PE3YyNbTaThl 00YUYEHHsI HA OCHOBE KOMITbIOTEPHOTO TECTUPOBAHUSI.

[lepeueHb TUIIEH3MOHHOTO IPOTPAMMHOTO 00ECIICUEeHNUS:

1 Microsoft Windows - oneparimonsas cuctema.

2 Microsoft Office (Bkmouaer 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 HMH(DOPMALMOHHO-00pa30BaTENbHYIO CpeLy
YHUBEPCUTETA.

Ilepeuenv npoepammnozo obecneueHus

(0obHo6GREHUE 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 ucnonb3yercsi.
8.4. CnenuajbHbIe IOMELEHUS, 1A00PaTOPHH U J1a00paTOpHOe 000py10BaHUe

VYHuBepcuTeT pacmoiaraeT Ha IpaBe COOCTBEHHOCTH WJIM HHOM 3aKOHHOM OCHOBAaHUU
MaTepualbHO-TEXHUYECKUM oOecrieueHneM o0pa3oBaTelbHON AESITeNbHOCTH (ITOMELIEHUSIMU U
o0opyaoBaHMEM) [UIsl pealu3alld MporpaMMbl OakanaBpuaTa, CHELMINTETa, MarucTpaTypbl IO
brmoxy 1 "Huctumnuasl (Momymu)' u brmoky 3 "locymapcTBeHHas wurToroBas arrectamus’ B
COOTBETCTBUH C YU€OHBIM IIJIAHOM.

Kaxnapiii oOydaromuiics B TeuyeHHE BCero mnepuoga oOydeHHs oOecledeH WHAWBUYaTbHBIM
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 UCIIOJIb30BAHUEM PECYPCOB MHBIX OpPraHU3aLUM.

VYuebHas ayquTopus

350300
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Jocka knaccHas - 1 mr.

nocka mapk. PREMIUM LEGAMASTER 100x150 - 1 mt.
OO6irygarenb-perupKyasaTop Bo3ayxa 600 - 1 mr.

[TapTel - 15 mT.

CTYJI TBEPJBIH - 2 IIT.

[[Ixad kHWKHBIN - 1 TIT.

mkad KOMOMHUPOBAHHBIH - 1 TIT.

mKkad MIoTSHOH - 1 mT.

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

431300
Bemanka mig 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.
mKkad KOMOMHUPOBAHHBIH - 1 TIT.

9. Metoanuyeckue yKa3aHus 10 OCBOCHUIO JUCUMILIMHBI (MOLYJIs1)

VYyebHas paboTa MO HAMPABICHUIO MOATOTOBKUA OCYIIECTBISICTCS B ()OpME KOHTAKTHOW PabOTHI C
MpenojaBaTeieM, CaMOCTOATEIbHOH paboThl OOydaromierocsi, TEKyIIed W IPOMEKYyTOYHOU
arTecTtaldid, WHBIX (QopMmax, MpergaraéMblX YHUBEPCUTETOM. YYeOHbI MaTepuan AUCLUILIIMHBI
CTPYKTYPUPOBAaH U €r0 H3y4Y€HHE TMPOU3BOJUTCS B TEMaTHYECKON MOCIIEI0BaTEIbHOCTH.
ConepkaHue METOOUYECKUX YKa3aHHUM JOJDKHO COOTBETCTBOBaTh TpeOoBaHUsM DenepanbHOro
rOCyIapCTBEHHOTO 00pa30BaTEIbHOTO CTaHAApTa M YYEOHBIX MporpaMM MO JTUCIUIUIUHE.
CamocrosiTenbHasi paboTa CTYIEHTOB MOXET OBITh BBHINOJHEHa C TIOMOINBIO MaTepualoB,
pa3MeIeHHBIX Ha mopTae nmoaaepxku Moodl.

Memoouueckue ykazanus no gpopmam padomot

Jlexyuonnvle 3anamus

[lepenaua 3HauuTENbHOTO OOBEMAa CHUCTEMATU3MPOBAHHON WH(MOpMaMu B YCTHOH Qopme
J0CTaTOYHO OombInoi ayauropuu. Jlaer BO3MOXKXHOCTH 3KOHOMHO M CHUCTEMATUYHO W3JIararb
yueOHbIii MaTepuan. OOydarommecss U3y4aroT JEKIUOHHBIA Marepuall, pa3MelleHHBbIH Ha TopTale
noziep>kku odyuenust Moodl.

lIpakxmuueckue 3anamus

®opma opranuzany 00yueHHsI, TPOBOJUMAS O]l PYKOBOJCTBOM IPETONABATENsl M CIyXKamas Jjs
JeTaau3aliy, aHajln3a, PacIlupeHus], yrTyOneHus, 3aKperuieHus, MpUMEHEHUs (WM BBITOJHEHUS
pa3HOOOpa3HBIX MPAKTUYECKHX padoT, yNpaKHEHW) M KOHTPOJIS YCBOCHHS IOJYYEHHOM Ha
JeKusIx yueOHoi unpopmarun. [IpakTndyeckue 3aHATHS POBOISATCS C UCTIOIb30BaHUEM
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y4eOHO-METOJMUECKUX U3aHul, pa3MEIIeHHbIX Ha 00pa30BaTEIbHOM MOPTaJie YHUBEPCUTETA.

Onucanue 603modxcrnocmeit uzyuenus oucyuniaunsl auyamu ¢ OB3 u unsanuoamu

Hns uaBanuaoB u nui, ¢ OB3 MoxkeT u3MEHAThCA OO0BEM AWCHMILTUHBI (MOMYMs) B dacax,
BBIJICJICHHBIX HA KOHTAaKTHYIO pPaboTy oOydaromierocs ¢ mpemnogaBaTeneM (MO BHIAM Y4eOHBIX
3aHATHI) U Ha CAaMOCTOSTEIbHYIO paboTy 00ydaromerocs (Mpy 3TOM HE YBEJIUYHBAETCS KOJIHMUYECTBO
3a4€THBIX €MHULI, BBIICJICHHBIX HA OCBOCHUE TUCIIMILIIMHBI).

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

OcHoBHBIE (OPMBI TPEACTABICHHUS OLIEHOYHBIX CPEACTB — B IeyaTHoW ¢opme mwiu B Qopme
AIIEKTPOHHOTO TOKYMEHTA.

@opMBbI KOHTPOJISI U OLEHKU pe3yibTaToB oOydeHus uHBaiunoB U jui ¢ OB3 ¢ Hapyenuem
3pEHHUS:

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

— C HCIONb30BaHHMEM KommbloTepa U cnenuanbHoro IIO: pabora ¢ 3eKTpOHHBIMHU
00pa3oBaTelbHBIMH PecypcaMH, TeCTHpOBaHHeE, pedeparbl, KypcOBbIE MPOEKTHI, AMCTAHIIMOHHBIC
(bopMBI, eciH MO3BOJISIET OCTPOTA 3PEHUS - rpaduuecKre padoThl U JIp.;

— IpPU BO3MOXXHOCTH THUCHMEHHAs IMPOBEPKAa C HCIOJIB30BAHUEM pPelbe(hHO-TOUEUHON CHCTEMBI
Bpaiins, yBenumueHHOro IwIpu(Ta, HCHONH30BAHUE CIEUUAIBHBIX TEXHHYECKHUX  CpEACTB
(TH(hIOTEXHUYECKUX CPENICTB): KOHTPOJBHBIC, Ipaduueckue padoThl, TECTUPOBAHHE, TOMAIIHUE
3aJjaHus, 3¢Ce, OTUETHI U Jp.

@®opMBI KOHTPOJIS U OLEHKHU PE3yIbTaToB 00yueHust nHBanu0B U uil ¢ OB3 ¢ HapymieHneM ciryxa:
— MUCbMEHHAs MIPOBEPKa: KOHTPOJIbHbIE, rpaduyeckue paboThl, TECTUPOBAHUE, TOMALTHUE 3a/1aHUs,
3cce, MUCbMEHHBIE KOJJIOKBHYMBI, OTYETHI U JP.;

— C MHCIIONBb30BAHUEM KOMIIbIOTEpa: paboTa ¢ SIEKTPOHHBIMH 00pa3oBaTENIbHBIMU pPecypcami,
TECTHUpPOBaHUE, pedepaTsl, KypcoBble MPOEKTHI, rpadudeckue paboThbl, JUCTAaHIIMOHHBIC (OPMBI U
Aap-;

— IpHU BO3MOXKHOCTU YCTHas MPOBEpPKA C MCIIOJIb30BAHUEM CIEIHMAIBHBIX TEXHHUUYECKUX CPEACTB
(aynmmocpencTB, CpeicTB KOMMYHHUKAIMM, 3BYKOYCHJIMBAIOIIEH ammaparypbsl M Jp.): JUCKYCCHH,
TPEHUHTH, KPYTJIbIE CTOJIBI, COOECEeIOBAHNUS, YCTHBIE KOJUIOKBUYMBI U JIP.

@opMBbI KOHTPOJISL U OLEHKU pe3yibTaToB oOydeHUs uHBaiuaoB U jui ¢ OB3 ¢ HapyeHuem
OIIOPHO-ABUraTEIbHOTO amrapara:

— MMCbMEHHAsl POBEPKa C MCIIOIB30BAHUEM CIEMATbHBIX TEXHUUYECKUX CPEACTB (aJIbTEePHATUBHBIX
CpeACTB BBOJA, YIpPaBICHHS KOMIBIOTEPOM M Jp.): KOHTPOJIbHBIE, Tpadudeckue padoThI,
TECTHUPOBAHUE, TOMAIIIHUE 3a/1aHUs, ICCE, MTUCbMEHHBIE KOJJIOKBUYMBI, OTYETHI H JIP.;

— YCTHasg TIPOBEPKa, C HCIOJIb30BAHMUEM CICIHUAIBHBIX TEXHUYECKHX CpPEACTB (CpencTB
KOMMYHUKAIMI): AUCKYCCUH, TPEHUHTH, KPYIJIbIE CTOJBI, COOECEOBAHUS, YCTHbIE KOJUIOKBUYMBI U
Ap-;

— C HCHOJb30BaHUEM KoMIbloTepa M crenuanbHoro I1O (anbTepHAaTHBHBIX CpPEACTB BBOAA H
yIpaBlIeHUs] KOMIIBIOTEPOM M Jp.): paboTa C 3JIEKTPOHHBIMU 00pa3oBaTeNbHBIMU pPECypcaMi,
TECTHUpOBaHUE, pedeparbl, KypcoBbIe MPOEKTHI, rpaduyeckue pabOThl, TUCTAHIUOHHBIE (POPMBI
IPEANOUTUTEIbHEE 00YYaIONUMCS, OTPAaHUYEHHBIM B IIEPEIBUKEHUH U JP.

Ananraiys npoueaypsl MpoBeACHUS MPOMEXYTOUHOM aTTeCTalllK U1 MHBaIUA0B 1 jui ¢ OB3.

B xone npoBeaeHust MpOMEXYTOUHOM aTTeCTAIlH MTPEIYCMOTPEHO:

— TpeabsBICHHE OOydYalONIMMCS TE€YaTHBIX M (MJIM) DSJIEKTPOHHBIX MaTepHalioB B (Qopmax,
aJlanTUPOBAHHBIX K OTPAaHUYCHUSM UX 37I0POBbS;

— BO3MOXHOCTh IOJIb30BATHCSl WHAMBHUIYaIbHBIMH YCTPOUCTBAMU M CPEJCTBAMH, MO3BOJISIOIIUMHU
aJlanTHpPOBaTh MaTepHalbl, OCYIIECTBIATh NpuUéM U TMepegady HHPOpPMAIMM C yYeTOM HX
WH/IMBUIYaIbHBIX 0COOEHHOCTEH;

— YBEJIIMYCHUE TPOJIODKUTEILHOCTH MPOBEICHHUS aTTECTAIUN;

— BO3MOYKHOCTh IIPUCYTCTBUSI ACCUCTEHTA W OKa3aHMS UM HEOOXOTUMOM MOMOUIM (3aHATh pabouee
MECTO, MEPEBUTATHCS, IPOYUTATH K OPOPMHUTH 33/1aHUE, OOIIATHCS C MPEOABATEIIEM ).

@DopMBI TPOMEKYTOYHOHN aTTeCTaluu A7l MHBAIHIO0B U il ¢ OB3 10mKHBI yUUTHIBATH
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WHIWBHIyaIbHBICE W TICUXOpU3NYEeCKUe 0COoOeHHOCTH oOydaromierocs/ooydatonuxes mo AOITOIT
BO (yctHO, mrchMeHnHO Ha Oymare, MUCbMEHHO Ha KOMITbIOTEpE, B (popMe TECTUPOBAHUS U T.11.).
CriennanbHble yclIoBUs, oOeclieurBaeMble B IMPOIIECCe MPENoJaBaHusl TUCIUIUIMHBI CTYJEHTaM C
HapyILICHUSIMHU 3pEHUS:

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

— BO3MOXXHOCTh HCIIOJIb30BaTh HMHJWBUIYyaJbHbIE YCTPOWCTBA M CPENCTBA, IO3BOJIAIOIINE
aJanTUpOBaTh MaTepuajbl, OCYIIECTBIATh, MNpuUEM M mepenadyy HUHGOpMAUU C  y4eToM
MHAUBUAYAIbHBIX 0COOEHHOCTEH U COCTOSIHUS 310POBbS CTY/ICHTA;

— TMPeNOCTaBICHUE BO3MOXXHOCTU TMPEAKYPCOBOIO O3HAKOMJICHHMSI C COJEp)KaHHeM Yy4eOHO
TUCHMIUTMHBL M MaTepHalioM MO Kypcy 3a cyé€T pa3MenieHus MHbopMaluy Ha KOPHOPaTHUBHOM
o0pa3oBaTeIbHOM MOPTAJIE;

— HUCIOJb30BaHME YETKOTO M YBEJIMYEHHOTo MO pazMmepy mipudra U rpaguueckux OOBEKTOB B
MYJIBTUMEIUMHBIX TPE3EHTAUSX;

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

— 03ByYHMBaHHE BU3YyaIbHON MH(POpPMAIIIH, ITPEICTABICHHON 00yJaroMMCs B XO/1€ 3aHATUH;

— obecrnieueHue pa3gaTouHbIM MaTeprasIoM, AyOIupyomuM HH(OPMaLKIO, BEIBOAUMYIO Ha DKpaH;

— HaJIMYMe MOANUCEN U ONMHCAHUA Yy BCEX HCIOIB3YEMbIX B Mpolecce O0yYeHHs] PUCYHKOB M MHBIX
rpaduyeckux 0ObEKTOB, UTO JAET BOBMOXKHOCTh MIEPEBECTH MUCbMEHHBIN TEKCT B ayIUaIbHBIN;

— obecreyeHre 0co00ro peyeBoro pexxuma MpernoiaBaHus: JIEKIMH YUTAIOTCSI TPOMKO, pa3dopuuBo,
OTYETAMBO, C Tay3aMHd MEXIy CMBICIOBBIMH OllokamMu HHpopMmamuu, obecrneunBaeTcs
WHTOHHPOBAHKE, TOBTOPEHHUE, aKIIECHTUPOBAHNE, TPOPUITAKTHKA PACCEUBAHUS BHUMAHMUS;

— MUHUMM3AIUS BHEIITHETO IITyMa U 00€CIIeUeHNE CTIOKOMHON ayTnalbHOW 00CTaHOBKH;

— BO3MOXXHOCTh BECTH 3alUCh y4eOHON WHOOpMAIIMU CTYICHTaMH B yAOOHOW sl HUX (opme
(aynnanpHO, ayTMOBU3yaJbHO, HA HOYTOYKE, B BIJI€ TIOMETOK B 3apaHee MOJATOTOBICHHOM TEKCTE);

— YBEJIMYEHHUE JOJIM METOJOB COLMAIBLHOM CTUMYIALMU (oOpalieHre BHUMAaHHS, ameJUIsaius K
OTpaHUYEHUSIM IO BPEMEHH, KOHTAKTHbIE BUbI Pa0OT, IPYNIOBbIE 3aJaHUs U JIp.) Ha MPaAKTUUYECKUX
1 1a00paTOPHBIX 3aHITHSIX;

— MUHUMHU3HUPOBAHME 3aJaHUM, TPeOYIONIMX AaKTHMBHOTO HCIIOJIb30BAaHUSl 3PUTEIBHON MaMATH U
3pUTEIILHOTO BHUMAHUS;

— NMPUMEHEHHE MOATAMHOM CUCTEMBI KOHTPOJIs, O0jiee YacThlii KOHTPOJIb BHIMOIHEHUS 3aJaHUM IS
CaMOCTOSITEIBHONU PabOTHI.

CrennanbHble yclIoBUs, oOecleurBaeMble B IMPOIIECCe MPENoJaBaHusl TUCIUIUIMHBI CTYJEHTaM C
HapyILICHUSMH OMOPHO-/IBUTaTEILHOTO arnmnapara (MaJoOMOOWIbHbIE CTY€HThI, CTYyACHTbI, UMEIOIIHE
TPYAHOCTH MEPEABIKEHUS U MAaTOJIOTHIO0 BEPXHUX KOHEUHOCTEH):

— BO3MOXXHOCTh HCIONIb30BaTh CHEIHAIbHOE MPOrpaMMHOE OOecledeHre | CHEeUalIbHOe
0o0opyaOBaHME U TO3BOJISAIONIEE KOMIIEHCUPOBATH JBHUraTelIbHOE HapylleHHE (KOJSICKH, XOIyHKH,
TPOCTH | JIp.);

— TMPeNOCTaBICHUE BO3MOXXHOCTU TMPEAKYPCOBOIO O3HAKOMJIEHHMSI C COJEp)KaHHeM y4eOHOi
TUCHMIUIMHBL MU MaTepHalioM MO Kypcy 3a cy€T pasMenieHus MHbopMaly Ha KOPHOPaTHUBHOM
o0pa3oBaTeIbHOM MOPTAJIE;

— MPUMEHEHHUE TOTIOTHUTEIBHBIX CPEACTB aKTUBU3AIUH MPOIIECCOB 3alIOMUHAHUS U TIOBTOPEHUS;

— OIIOpa Ha OIpe/IeJIeHHbIE U TOYHbIE TOHSATHS;

— UCTIOJIb30BAHUE I WILTIOCTPAIIUN KOHKPETHBIX IPUMEPOB;

— MPUMEHEHHUE BOMPOCOB JUIsi MOHUTOPUHTA TIOHUMAaHUS;

— pasaeneHye u3y4aeMoro MaTepurasa Ha HeOOJIbIlKe JOrHUecKe OJIOKH;

— YBEJIMYEHHE JI0JIM KOHKPETHOTO MarepHalia U COOJII0IeHUEe MPUHIIUIA OT MPOCTOTO K CIOKHOMY
Mpu OOBSICHEHUH MaTepHaa;

— Hanmuyue 4€TKOM CHCTEMbl M alTOPUTMa OpPraHU3allMU CaMOCTOSITENIbHBIX paboT M MPOBEPKHU
3aJIaHAK ¢ 00sI3aTEIIPHON KOPPEKTUPOBKOM 1 KOMMEHTAPHUSIMH,

— yBEJMYEHHE JO0JM METOAOB COLHUAIbHONW CTUMYISUUM (oOpallleHHe BHHUMAaHUS, ammessiuus K
OTpaHUYEHUSM 110 BPEMEHH, KOHTAKTHBIE BUBI pa0OT, TPYMIIOBbIE 3a1aHus Ap.);

— obecreueHne OECIPENATCTBEHHOTO JOCTYIIA B TIOMEIICHHS, a TAKXKE MPEObIBAaHUS HUX;

— HaJM4Yue BO3MOXKHOCTH UCIOJIb30BaTh MHIMBUIYaJbHbIE YCTPOWCTBA U CPENCTBA, MO3BOJISIONINE
o0ecreunTh peann3alnio SProHOMHUYECKUX MTPUHIIUIIOB U KOM(GOPTHOE MpeObIBaHNE Ha MECTE B
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TEUCHHUE BCETO Mepuoa yuéonl (IMOACTaBKH, CIICUAbHBIE TIOYIIKH U JIp.).

CrenmanbHble yclioBUs, oOeclieurBaeMble B IMPOIIECCe MPENoJaBaHusl TUCIUIUIMHBI CTYJEHTaM C
HapyIIEHUAMH cliyXa (Tiyxue, c1aboCbIaniie, o3 IHOOTIIOXIINE):

— MpeAocTaBiIeHre 00pa30BaTeIbHOTO KOHTEHTA B TEKCTOBOM 3JIEKTPOHHOM (hopMarte, MO3BOJISIOIIEM
MEePEBOAUTD ayIuaIbHYI0 (POPMY JIEKIIHH B IJIOCKONEUaTHYI0 HH(OPMALIUIO;

— HajJu4ue BO3MOXKHOCTH HCIIOJNb30BaTh HMHIWBUIYaJbHbIE 3BYKOYCHJIMBAIOIIHME YCTPOWCTBA H
CYPIOTEXHHUYECKUE CPEICTBA, MO3BOJISIONIME OCYIIECTBIATh MpUEM M TMepeaady HH(opMauuu;
OCYIIIECTBIIATh B3aMMOOOpATHBIM IMEPEBOA TEKCTOBBIX M aynuo(daityioB (OJOKHOT [JIsi PEYEBOTO
BBOJIa), a TAK)KE 3allUCh M BOCIIPOU3BEICHUE 3pUTENIbHOM HH(pOpMaLInK;

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

— HaJU4Me HArISJHOTO COMPOBOXKIEHUS M3y4aeMOro marepuajna (CTpyKTYpPHO-JIOTHUECKHE CXEMBI,
TaOnuIpl, Tpaduku, KOHICHTpHpYIOmMe W o00oOmIaromnme WHGOPMAIMIO, OMOPHBIC KOHCIEKTHI,
pa3IaToOYHBIA MaTepHa);

— Hanmuyue 4€TKOM CHCTEMbl M alfTOPUTMa OpPraHU3allMUd CaMOCTOSITENIbHBIX paboT M MPOBEPKHU
3aJIaHAK ¢ 00SI3aTEIIPHON KOPPEKTUPOBKOM 1 KOMMEHTAPHUSIMH,

— o0ecredyeHrue MPaKTUKU OMNEpPeXarollero YTeHHUs, KOrja CTYyAEHTBl 3apaHee 3HaKOMSTCS C
MaTepHuajioM U BBIJCIAIOT HE3HAKOMbIE U HETIOHSTHBIE CJI0BA M (DparMeHThI;

— 0COOBIN pedeBoOl pexuM padoOTHI (0TKa3 OT IJIUHHBIX (Ppa3 M CIOKHBIX MPEIIOKECHHM, XOpoITast
apTUKYJSIUS; YETKOCTh M3JIOKEHUS, OTCYTCTBUE JIMIIHUX CIIOB; MOBTOpeHHE (Ppa3 O6e3 M3MeHEeHus
CJIOB U TOPSIIKA UX CJIeI0BaHUs; 0OecrieueHre 3pUTEIbHOIO KOHTAKTa BO BpeMsi TOBOPEHUS U UYyTh
Oosiee MEAJIEHHOTO TEMIIA PEYH, UCTIOIb30BAHHE €CTECTBEHHBIX KECTOB U MUMUKN);

— 4y€TKoe COOMIOIEHNE aJNroOpyUTMa 3aHIATHS M 3aJlaHui JUIsl CaMOCTOSITeNIbHON padoThl (Ha3bIBaHUE
TEMbI, IOCTAHOBKA I1€JIM, COOOIIEHNE U 3alKCh IJIaHa, BbIJEIIEHUE OCHOBHBIX MOHITHI U METOJOB
UX U3y4YEHHUs, YKa3aHHE BUJAOB JAEITEIbHOCTH CTYIEHTOB M CIOCOOOB TPOBEPKH YCBOEHUS
Marepuasa, cJoBapHas padora);

— coOmofieHue TpeOOBaHUI K TIPENBABIIEMBbIM YU4eOHBIM TeKCcTaM (pa30MBKa TEKCTa HAa YacTH;
BbIJIEJICHHE OMOPHBIX CMBICIOBBIX MyHKTOB; UCIIOJIb30BaHUE HAIISTHBIX CPEACTB);

— MUHHMM3AIUS BHEIIHUX IIIyMOB;

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

— COUETaHHE Ha 3aHATUAX BCEX BHJIOB PEUYEBON [EATEIBHOCTH (TOBOPEHMS, CIIyIIAHUS, YTEHUS,
MUChMa, 3pUTEIHLHOTO BOCIPUATHUS C JIULIA TOBOPSIIETO).

CrennanbHble yclioBuUs, oOeclieurBaeMble B IMPOIIECCE MPENoJaBaHUsl TUCIUIUIMHBI CTYIEHTaM C
npounmMu Bugamu Hapymenud (JLII ¢ wapymeHusmMu peuu, 3a0o0jieBaHUS SHIOKPUHHOM,
[IEHTPaJIbHON HEPBHOU U CEPACUYHO-COCYIUCTON CUCTEM, OHKOJIOTHYECKUE 3a00IeBaHu ):

— HaJM4Yue BO3MOXKHOCTH UCIOJIb30BaTh MHIMBUIYyaJbHBIE YCTPOWCTBA U CPENCTBA, MO3BOJISIONINE
OCYUIECTBIIATh MPUEM U TIepeaady nHGOopMauy;

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

— HaJINYKMe HAIVISIAHOTO COMPOBOXKICHUSI M3y4aeMOro MaTepuaia;

— Hanmuyue 4€TKOM CHCTEMbl M alTOPUTMa OpraHU3allMUd CaMOCTOSITENIbHBIX PaboT M MPOBEPKHU
3aJIaHAK ¢ 00sI3aTEIIPHON KOPPEKTUPOBKON 1 KOMMEHTAPHUSIMH,

— o0ecrevyeHrue MPaKTUKU OMNEpeXarollero YTEHHUs, KOrja CTYAEHTBbl 3apaHee 3HaKOMSTCS C
MaTepuajioM M BBIJCIAIOT HE3HAKOMbIE U HETIOHSTHBIE CJI0OBA M (DParMeHThI;

— MpeA0CTaBIeHNE BO3MOXKHOCTH COOTHOCUTH BepOaIbHbIN U rpaduuecKkuii MaTepual; KOMIUIEKCHOE
MCIOJIb30BaHUE MUCbMEHHBIX U YCTHBIX CPEJCTB KOMMYHUKAIIMU MIPU paboTe B TPYIIIIE;

— COUETaHWE Ha 3aHATUAX BCEX BHUJIOB PEUYEBON NEATEIBHOCTH (TOBOPEHMS, CIIyIIAHUS, YTEHUS,
MUChMa, 3pUTEIHHOTO BOCIPUATHUS C JIULIA TOBOPSIIETO);

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

— TMPeNOCTaBICHHE BO3MOXXHOCTU TMPEAKYPCOBOIO O3HAKOMJICHHMSI C COJEp)KaHHeM Yy4eOHOM
TUCHMIUTMHBL M MaTepHalioM MO Kypcy 3a c4€T pasMenieHus MHbopMaly Ha KOPHOPaTHUBHOM
o0pa3oBaTeIbHOM MOPTAJIE;

— BO3MOXXHOCTh BECTH 3alUCh y4eOHON WHOOpMAIMU CTYICHTaMH B yAOOHOW sl HUX (opme
(aynnanpHO, ayTMOBU3YyaJbHO, B BUJIE IIOMETOK B 3apaHee MOATOTOBIEHHOM TEKCTE);
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— MPUMEHEHHE TIOATAITHON CUCTEMBI KOHTPOJIS, 00JIee YacThlii KOHTPOJIb BBIMOIHEHHS 3aaHUN JUTS
CaMOCTOSITEIIbHON PabOTHI;

— CTUMYJIMPOBAHKE BBHIPAOOTKH Y CTYJICHTOB HABBIKOB CAMOOPTAaHH3AIUN M CAMOKOHTPOJIS,

— HaJIMYUE Tay3 IJIs1 OT/AbIXa U CMEHBI BHJIOB JESTEILHOCTH 110 X0y 3aHSATHSI.

10. MeTonnuyeckue peKOMeH/IalUM M0 OCBOCHUIO M CUMILTUHBI (MOIYJIA)

VYuebHas paboTa M0 HANpPaBJICHUIO TMOATOTOBKU OCYIIECTBISAETCS B (hOpME KOHTAKTHOU pabOTHI C
NperoJaBaresieM, CaMOCTOSTEIbHOH paboThl 00yyaromierocsi, TEKyIIeH W MpPOMEXYTOUYHOM
arTecTalMidi, WHBIX (OpMax, MpeagaracMblX YHUBEPCHUTETOM. YUeOHBIH Marepuan JAUCHUIUINHBI
CTPYKTypUPOBaH M €ro M3y4YeHHE MPOU3BOJUTCS B TEMAaTHYECKOM IOCIEeI0BaTEIbHOCTH.
ConepxaHue METONMYECKHX YyKa3aHWH JOJKHO COOTBETCTBOBaTh TpeOoBaHusM DenepaibHOTO
rOCY/IJapCTBEHHOTO 00pa30BaTelIbHOTO CTaHAapTa M Y4YeOHBIX MpOrpaMM IO JUCLUIUIMHE.
CamocrosarenbHass paboTa CTYIECHTOB MOXKET OBITh BBINOJIHEHA C TIOMOIIbI0 MaTepHAaJIOB,
pa3MeleHHbIX Ha ropTaiie noaaepxku Moodl.
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