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1. I]enu oceoenus oucyuniumnoi

ensiMu _ocBoeHMs guciuiivibl b1.0.08 «MHOCTpaHHBIH S3bIK B HOpO(ECCHOHATLHOW

cdepe» ABIAIOTCS:

a) QopmupoBaHue y CTYNEHTOB HHOS3BIYHOH KOMMYHHMKATHBHOH peuenesTelbHOCTHOI
KOMIIETCHIIHH,

0) ¢opmupoBanue y CTyJIE€HTOB HABBIKOB H YMEHHU 4YTeHHs U pedepHpPOBAHHS TEKCTOB IO
CIENUATIBHOCTH,

B) pa3BUTHE JIMYHOCTH OyIylIero CHEHHAINCTa, CIIOCOOHOrO M JKENIAIOMIEr0  OBJIAIETH
HWHOCTPAHHBLIM A3bIKOM KaK CPEJICTBO OOIICHHS B 00yUYeHus.

A& e

I.  Mechanical operations in food industry
2. Handling of materials

3. Mixing of materials

4.  Mechanical mixing operations

5. Size reduction in food industry

6.  Milling operations

7. Size enlargement in food industry

8. Mechanical separation

9.  Separation of solids

10. Classification of solid particles

11. Sedimentation

12. Gravitational and centrfugal sedimentation
13. Filtration

14. Filtration equipment

15. Drying in food industry

3. B pe3ynsmame 0ce0eHusn OUCUUNIUHDL 00YHAIOULUIICA OONHCEH:
3name:

a) TEPMHMHOJIOTHIO HA aHIVIMICKOM SI3bIKE B H3y4aeMOM M CMEXHBIX 00IACTIX 3HAHHIA;

0) rpaMmMaTH4eCKME KOHCTPYKIMH, XapaKTepHbIE Ui Mpo(eccHOHanbHO-OPHEHTHPOBAHHBIX,
TEXHUYECKUX M HAYYHBIX MaTEPHAJIOB;

B) OCHOBHBIE OCOOEHHOCTH HAY4YHOrO (YHKIMOHAILHOIO CTHIIS KaK B AHTJIMICKOM, TaK W B
PYCCKOM SI3BIKE;

) OCHOBHBIE NPUEMBI AHATUTUKO-CHHTETHYECKO NepepaboTku MH(OPMAIMH: CMBICIOBOM
aHaju3 Tekcra Mo ab3alaM, BBIWICHEHHE €OMHHWIl WHPOPMAlMH M COCTaBJE€HHE ILIaHa
pedeprpyeMoro J0KyMeHTa B CKaTol GopMe;

1) 0COOEHHOCTH PO(ECCHOHANBHOIO STUKETA 3aIIa/IHON U OTEYECTBEHHOM KyIbTYD.

Ymems:



a) YMTaTh B PEXKMME O3HAKOMHTEIBHOTO YTEHHsI, TOHUMas He menee 70 % comepkaHus TEKCTa,
- 500 neyaTHBIX 3HAKOB B MHHYTY;

0) uMTaTh B pEXKMME NPOCMOTPOBOTO YTeHHUs! - He MeHee 1000 mey. 3HaKOB B MUHYTY:;

B) Oerno yntath Beinyx 600 1mey. 3HaKOB B MUHYTY;

) MOATOTOBHMTH 3a 45 MHH YCTHBIM MEpeBOJ TEKCTa MO NPOQHIIO CBOCH CHELHAIFHOCTH
00beMoM He MeHee 4 - 4,5 ThIC. 3HAKOB;

J1) OCYWIECTBIISTH MHChMEHHBIA IEPEBOA PO(ECCHOHATLHO-OPHEHTHPOBAHHBIX AYTEHTHYHBIX

TekcToB 2000 ney. 3HaKkoB 3a 45 MuH.

€) pedepupoBaTh MpodheccHOHATbHO-OPUEHTUPOBAHHBIE TEKCThl M COCTABNIATH AHHOTALMH K
HUM;

X) oTOHparh, 00pabaThiBaTh M OQOPMISITH JIMTEPATYpy MO 3alaHHOH MPOodeCCHOHATBHOM
TeMaTHKe JUlsl Hanucanus pedepara;

3) COCTaBJIATh W NPEJACTABIATh TEXHUYECKYIO U HAYYHYIO MH(OPMALMIO, MCHOIB3YEMYIO B
npo(eccCHOHaNBHOM AeSTeIbHOCTH, B BHJIE IIPE3EHTAIIHH;

M) BOCHPHHMMATh Ha CIyX ayTeHTHYHbIC ayIuO- M BHIEO MaTepHalbl, CBS3aHHbBIE C
HaIpaBJICHUEM MOATOTOBKH

K) HMCIOJIB30BATh MHOCTPAHHBIH S3BIK B MEXIMYHOCTHOM OOINEHHMM M MPOdeCCHOHATHHOM
IeATEIbHOCTH,
Bnaoems:

a) OCHOBHBIMH HaBBIKAMH MHCHMEHHOM KOMMYHHKALUH, HEOOXOMUMBIMH JUIS BEICHHUS
IEPENHUCKH B MPO(PECCHOHATBHBIX U HAYYHBIX 11EJISAX;

0) HaBBIKAMM BBIPAXKEHHUSI CBOMX MBICJIEM ¥ MHEHHS B MEXIMYHOCTHOM H J€J0BOM OOIIEHHH HA
MHOCTPAHHOM SI3BIKE;

B) HABBIKAMM BBICTYILIEHHS C [OJATOTOBIEHHBIM MOHOJOTHYECKUM COOONIEHHEM 10 TPODHIIIO
CBOCH HAYYHOW CIELMAIbHOCTH, APryMEHTHPOBAHO H3Jarasi CBOKO MO3MIMIO M HCIOJIB3YS
BCIIOMOTaTeNIbHbBIE CPENCTBA (TabJIUIb], Tpad UK, THArPaMMEI H T.I1.)

I) YMEHHEM MPUMEHATH II0JyYeHHBIE 3HAHHS B CBOEH Oymaymel npodeccHOHATbHOM
JIeSTEIIbHOCTH.
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