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Ilepeuensv kKomnemeHnyuil ¢ yKazanuem yposHei ux popmuposanus
Komnerennus:
YK-4 - CriocoOeH oCyIIeCcTBISATh AeTOBYI0O KOMMYHHKAIIMIO B YCTHOH M MUCbMEHHOM (hOpMax Ha rocynapCTBEHHOM si3bike Poccuiickoit denepanuu u wHO-
cTpaHHOM(bIX) sI3bIKE(ax).
NHaukaTopbl A0CTHKEHUS] KOMIIETeHIIUI:
VK-4.1 - 3HaeT OCHOBBI JeTI0OBOM KOMMYHUKAIMH, TIPABUJIA M 3aKOHOMEPHOCTH YCTHOM U MUCbMEHHOH (POpMBI peun, TpeOOBaHUs K JeIOBOM KOMMYHHUKAIH
Ha PYCCKOM U MHOCTPAHHOM SI3bIKaX;
VYK-4.2 - YMeeT npuMeHsITh Ha IPAKTHKE JIEJTOBYI0 KOMMYHHUKALMIO B YCTHOM M MUCbMEHHON (hopMax, METO/Ibl U HABBIKH JIEJIOBOTO OOILIEHUS HA PYCCKOM U
WHOCTPAHHOM $I3bIKaX;
VK-4.3 - Bnaneer HaBbIKaMu YTEHUS U TIEPEBO/Ia TEKCTOB HA MHOCTPAHHOM S3bIKE B MPO(EecCHOHATFHOM OOIICHNUHU; HABBIKAMH JEJIOBBIX KOMMYHUKALUN B
YCTHOW U MUCbMEHHOM (hopMe Ha PyCCKOM M HHOCTPAHHOM SI3BIKAX.

Hunouxamoput Omanwt hopmuposanus é npoyecce 0c60eHUA OUCYUNTUHDBL
oocmudiceHus
KOMnemeHuyuu Jexyuu Ilpakmuueckue Jlabopamopuwie | Kypcoeoit npoekm (pa- Haumenosanue oyenounozo cpeo-
3anamus, 1adopamop- 3aHAmMuUA ooma) cmeéa
HbLIL RPAKMUKYM
YK-4.1 He npedy- | Tema 2, Tema 2, Tema | He npedycmompe- | He npedycmompenst | 1) KOMIUIEKT TEKCTOB /ISl IEPEBOJIA;
VK-4.2 cmompensl 3, Tema 4, Tema 5, Te- | nut 2) TeMBl I YCTHBIX COOOIICHHIA;
VK-4.3 ma 6, Tema 7, Tema 8, 3) mepeuyeHb TeM IS TPOBEICHHS
Tema 9, Tema 10, Te- KpPYTJIOTO CTOJIa.
ma ll, Tema 12, Tema
13, Tema 14, Tema 15.




Ilepeuens oyenounvix cpeocme no oucyunaune (Mooyji)

11, IVcemecTpnbl
Ouyenounvle cpeocmea Kon-¢60 Min, oannoe Max, oannos
(6azoevtii yposensv) | (noeviuieHHvlil
YPOGeHb)

[TepeBon  mpodeccruonanbHO- 3 30 60
OPHEHTUPOBAHHOTO TEKCTA

VY CTHEIC TICKCHYECKUE TEMBbI 2 15 20
Jlokmam y1st Kpyriioro croja 1 15 20
HUTOI'O 60 100

V cemectp (Mmax 60 6a/10B)

Ouenounvle cpeocmea . Max, 6annoe
Min, éannoe .
Kon-eo (6asoswiii yposens) (noevtuieHHbLIL
P Yposeny)

ITepeBon mpodeccroHaIbHO- 3 15 30

OPHEHTUPOBAHHOTO TEKCTA

VY CTHBIC TeKCHYECKUE TEMbI 2 10 20

Jloxmana nist Kpyriaoro croja 1 11 10

UTOI'O 36 60




HlIxana ouenusanus

IMudposoe | Boipaskenue B | CiaoBecHoe Kpurepum o1ieHkM HHIUKATOPOB JOCTHKEHUA NPU GopMe KOHTPOJIS:
BbIPa)KeHH e oaJjIax: BbIPa)KeHH e IK3aMeH / 3a4eT ¢ OLCHKOM 3aqyer
5 87 - 100 Otianuno | OnieHKa «OTIMYHOY» BBICTABISICTCSA CTYACHTY, €CIIU TEOPETHUECKOE COACp-
(3auTeHo) |XaHHE Kypca OCBOCHO MOJHOCTHIO, O3 mpo0esioB; ucuepbIBaloNie, Mocie-
JOBAaTEIbHO, YETKO W JIOTHYECKH CTPOWHO HM3IIAaraeT marepHuali; CBOOOIHO
CIpaBIsieTCs] C 3a/JladaMH, BOTPOCAMH W JPYTUMH BUIAMH TNPUMEHEHUS
3HaHWI; UCIOJIb3YET B OTBETE JOMOIHUTEIBHBIA MaTeprall BCe MPEAyCMOT-
pEeHHBIE TPOTPaMMON 3a/1aHUS BHITIOTHEHBI, KAY€CTBO MX BBHITTOJHEHHS OIe-
HEHO YMCIIOM 0allIoB, OJIM3KUM K MaKCHMaJIbHOMY; aHAJU3UPYET MOTydeH-
HBIC PE3YJIbTAThI; MPOABIACT CAMOCTOATCIBHOCTL IIPU BBIIIOJHCHUM 3ala-
HUH OneHka «3a4T€HO» BBICTABISIETCS CTY-
4 74 - 86 Xopomo |OrneHKa «XOpOIIO» BBICTABISIETCS CTYACHTY, €CIIH TEOPETUIECKOe COJIep-|IeHTY, €Cli OTBETHI Ha BOIIPOCHI IO Te-
(3auTeHO) |)KaHME Kypca OCBOEHO MOJHOCTHIO, HEOOXOAWMEBIE MPAKTUYECKHE KOMIIe-(MaM JIUCHUILUIMHBI  IOCIEIOBATENbHBL,
TEHIIMA B OCHOBHOM C(OPMHPOBAHBI, BCE MPEAYCMOTPEHHBIE MPOTPAMMON [JIOTHYECKH H3IJI0KEHBI, JOMYCKAIOTCS He-
O6y‘ICHI/IH y‘IC6HbIC 3alaHus BBIIIOJHEHBI, KAYE€CTBO MX BBINIOJHCHUA JOCTA-(3HAYUTCIIBHBIC HEAOYCTBI B OTBETC CTYy-
TOYHO BhICOKOe. CTyJIeHT TBepAO 3HAEeT MaTepwal, TPaMOTHO M MO CYIIe-|/JIeHTa, TaKhue KaKk OTCYTCTBHE CaMOCTOs-
CTBY HU3Jjlara€t €ro, HEe JOITyCKas CYIICCTBCHHBIX HETOYHOCTEH B OTBETE Ha|TECIHLHOTO BbIBOJIa, pCUCBBIC OHH/I6KI/I U 11p
BOIIPOC.
3 60 -73 YnoenetBo- |OneHKa «yAOBIETBOPUTEIHHO» BHICTABISETCS CTYACHTY, €CITU TEOpeTHUe-
PUTENBFHO |CKOE COJIepXKaHKe Kypca OCBOSHO YaCTHYHO, HO MPOOENbl HEe HOCAT CyIIe-
(3a4TeHO) |CTBEHHOTO XapakTepa, OONBIIMHCTBO MPEAYCMOTPEHHBIX MPOTrpaMMOH 3a-
ILaHI/Iﬁ BBITIOJTHEHO, HO B HUX UMCIOTCA O]_IH/I6KI/I, IIpU OTBETC HA NMMOCTABJICH-
HBII BOIIPOC CTYJEHT JOMYCKaeT HETOYHOCTH, HEIOCTATOYHO MPaBUIIbHBIC
(OopMyIUpOBKH, HAOMIOAAIOTCS HApYIISHHUS JIOTMYECKOH IMocie 0BaTelNb-
HOCTH B W3JI0)KEHUH ITPOTPAMMHOT0 MaTepraa.
2 Hwxe 60 HeynosnerBo- |Onenka «HEYJOBIETBOPUTENIBHO)» BBICTABIAETCS CTYIEHTY, eciu OoH He|OleHKa «HEe 3a4TE€HO)» BBICTABISIETCS
PUTENBHO |3HAET 3HAYMTEIHHOW YacTH MPOTPAMMHOrO Marepuaia, JOIMyCKAaeT CyIe-|CTYyAEHTY, €ClIi CTYIACHT He 3HAeT OCHOB-
(He3a'-ITeHO) CTBCHHBIC OIIH/I6KI/I, HCYBECPEHHO, C 6OJ'H)IHI/IMI/I 3aTPYAHCHUSAMU BBITNIOJIHACT | HBIX THOHSITUHA TEMBI JAUCIHUIIIIMHBI, HC OT-

MpaKTUYeCKue padoThl, HEOOXOJWMBbIE TPAKTHUECKHE KOMIIETECHIIMH He
chopMHPOBaHbI, OOJBIIMHCTBO NPEAYCMOTPEHHBIX NPOTrPaMMON 00ydeHHs
y4eOHBIX 331aHUIl HE BBIIOJIHEHO, KAYECTBO UX BBITIOJHEHHS OLICHEHO YHC-
JI0M 6aJIOB, OJIM3KUM K MUHUMAIEHOMY

BC€YaCT Ha JOIIOJHHUTCIIbHBIC 1 HABOAANIINEC
BOIIPOCHI IIpCrioaaBaTeIIA.




Kparkasi xapakTepuCTHKA OLEHOYHBIX CpecTBa

Ne | Haumenoeanue |Kpamkaa xapaxmepucmuka oyenounozo cpeocmea| Ilpeocmasnenue
n/n | oyeHouHo2o cpeo- OUEeHOUHO020 Cpeo-
cmea cmea 6 ghonoe
1. |IlepeBox TekctoB |CpencTBO MPOBEPKH YMEHHH MPUMEHSTH MOJydeH-|KoMIIeKT TekcToB
HbIE 3HAHUS JUIA PELICHUS 3a]1a4 ONpPEeSICHHOTO TH-|UI IepeBoia
a 1o TeMe Ui paszierny.
2. |YcrHoe cooOmie-|[IpogykT camocTosTensHOM paboThl cTyeHTa, npea-|TeMbl I yCTHBIX
HUE 110 TEME CTaBISIONIMKA €O000M MyOJMYHOE BBICTYIUICHHE I10|COOOIICHHIHA
MPEJICTABICHUIO MOTYYEHHBIX PE3yIbTaTOB PEIICHUs
OTpEeNeIeHHOW  y4eOHO-TIPaKTU4eCKol,  y4eOHO-
MCCJIEIOBATEIHCKOM HIIM HAYYHOW TEMbI
3. |Kpyrmsiii cton OueHouHble CcpencTBa, MO3BONIAIOIIME BKIOYUTH|[lepedenr Tem s
oOyyaroluxcsi B Mpouecc OOCYKIEHHUS CIIOPHOIO|IPOBEACHUS KPYIJIOTO
BOMpOCa, MPoOIEeMbl U OLIEHUTh UX YMEHHE apryMeH-|CToja
TUPOBATh COOCTBEHHYIO TOUKY 3PEHUSI.
4. |Ox3ameH HToroBasi popma OLIEHKH CTENEHH OCBOCHHS AHCLU-|[lepedeHp BOMpPOCOB K

IIJIMHBI

9K3aMCHY




MuHHCTEpCTBO HAyKH U BBICIIEro oOpa3oBaHus Poccuiickoit denepanun
HwxHekaMCKHil XUMHUKO-TEXHOJIOTHYECKUN HHCTUTYT ((dunnan) ¢peaepaabHOro rocyaapCTBEHHOTO
OIOJKETHOTO 00pa30BaTENbHOTO YUPEIKICHUS
BbICILIEr0 00pa3oBaHUs
«KazaHCkuil HalMOHAJIBHBIN UCCIIEIOBATEIILCKUI TEXHOJIOTHYECKUI YHUBEPCUTETY

@Daxynemem [loocomosumenvhwiii
Kageopa unocmparnnuix s3vikos

Hanpasnenue noarorosku 19.03.02 [IpoaykTsl NUTaHUS U3 PACTUTEIBHOTO CHIPHSI
[Tpodwis noaroroBku «TexHonorus xiaeda, KOHAUTEPCKUX U MAaKapPOHHBIX U3ICIHI»

KoMIJIeKT TeKCTOB
AJId MUCBMEHHOTI'0 TepeBoaa

1. The Logistics of Making Pizza for a Party

The best way to eat pizza is with others, which is one of the reasons pizza parties are univer-
sally beloved. Making pizza for a crowd, however, can present some logistical challenges, especially
if you are only able to make one pizza at a time. These tips and tricks (the results of our team’s ex-
tensive experiments), along with a bit of planning, will help you to keep the pizzas coming and ulti-
mately keep the crowd happy.

Choosing the Right Pizza Style

Serving at a party comes with some risks, depending on the type of pizza that you choose to
serve. It can be a very fun occasion, but the key is to plan it correctly and choose the right pizzas.
Your guests want to see you (presumably!), so it’s not ideal to be stuck in the kitchen the whole time.
If you have an outdoor wood-fired or propane-fueled oven, you can bake pizzas while your guests
hang out around you or even help. Indoors, the spaces are tighter, the ovens are generally smaller,
and you can bake only so many pizzas at a time.

If you go with a Neapolitan or artisan pizza, you’ll be able to serve only one guest at a time,
you’ll need a special oven to do the job right, and it’ll require someone with a high level of expertise
to make the pizza. And this assumes that you are making the pizzas a la minute in front of the guests
because these styles of pizzas won’t hold for longer than a few minutes. You could opt to make larger
New York pizzas that will feed multiple people and reheat well (this is, after all, the business model
for countless slice shops across the United States). But we don’t think that it’s the absolute best solu-
tion.

Our recommended solution is to choose to make pizzas that reheat very well and can be made
well in advance: Detroit-Style Pizza, New York Square Pizza, or Al Taglio Pizza. You can make the
pizza crusts ahead of time, cool them down, wrap them in plastic wrap, and freeze them for up to 6
months. In the case of catering, you can bake them offsite, freeze them (if you’d like), and transport
them to the event. You don’t even need to defrost them. You can reheat whole pans or slices. You
can slice ahead of time too.

Consider having a toppings station as well. Your guests can either tell the event staff what
they want on their pizzas or, if you are entertaining at home, they can build their own pizzas using the
naked prebaked pizzas. This will let you spend less time alone in the kitchen and more time with your
guests.

2. Prebaking Pizza

The term “parbaking” is used a lot in the baking industry. It’s a process that involves baking
bread until it’s about 90% done, allowing it to cool, then finishing the baking later. The initial baking
period is enough to deactivate the yeasts and enzymes and set the structure of the crust and crumb (so
the loaf can maintain its shape as it cools), but not enough to fully brown the crust.



But what about parbaking pizza? Does it deliver the same glorious results that you get when
you bake your pizza normally? In some cases, it does work well. For example, if you are selling fro-
zen pizza or if you are a caterer and you have an off-site event, you can parbake your pizzas two-
thirds to three-quarters of the way, freeze them, and then finish baking them later. We also found that
parbaking works well for thin-crust pizzas and medium-crust pizzas (especially if you’re freezing
them).

We decided to test another technique that lets you do part of the work in advance: prebaking.
In prebaking, the pizza is cooked all the way through and can be reheated later. If you’re in the pizza
business—or if you’re throwing a pizza party at home—the ability to prebake can help organize the
workflow because you do most of the baking ahead of time.

Prebaking is part of the standard process when you’re making a New York square pizza. This
pizza is baked and cooled, then sauced and topped later if you are using it as the foundation of a piz-
za. Prebaking is how we make the pizza gourmet style. Al taglio pizzas are also prebaked, sometimes
with sauce and sometimes just the dough alone. Then they’re cooled, and additional toppings can be
added later and the pizza can be heated again in the oven. The same can be done for Detroit-style
pizzas.

3. Food Science: It is a distinct field involving the application of basic sciences such as chemistry
and physics, culinary arts, agronomics and microbiology. It is a broad discipline concerned with all the
technical aspects of food, beginning with harvesting or slaughtering and ending with cooking and con-
sumption. Food Scientists have to use the knowledge of biology, physical sciences and engineering to
study the composition of foods, changes that occur at various stages from harvest through different pro-
cesses and storage, causes of their spoilage and the principles underlying food processing. Food scientists
deal with physico-chemical aspects of food, thus helping us to understand the nature and properties of
food.

Food Processing: It is the set of methods and techniques used to transform raw ingredients into
finished and semi-finished products. Food processing requires good quality raw materials from either
plant and/or animal source to be converted into attractive, marketable and often long shelf-life food prod-
ucts.

Food Technology: Technology is the science and application of scientific, as well as socio-
economic knowledge and legal rules for production. Food technology uses and exploits knowledge of
Food Science and Food Engineering to produce varied foods. Study of Food Technology gives in-depth
knowledge of science and technology, and develops skills for selection, storage, preservation, processing,
packaging, distribution of safe, nutritious, wholesome, desirable as well as affordable, convenient foods.

Another significant aspect of food technology is to promote sustainability to avoid waste and save
and utilise all the food produced and ensure safe and sustainable processing practices.

4. Importance of Food Processing and Preservation

It has already been mentioned that food processing is a branch of manufacturing wherein raw ma-
terials are transformed into intermediate foodstuffs or edible products through the application of scientific
knowledge and technology. Various processes are used to convert bulky, perishable and sometimes inedi-
ble food materials into more useful, concentrated, shelf-stable and palatable foods or potable beverages.
Changes in the products often reduce preparation time for the cook. Most of the time, processing of foods
adds value to the resultant product by increasing storability, portability, palatability and convenience. Pro-
fessionals in the food processing need to be knowledgeable about general characteristics of raw food ma-
terials, principles of food preservation, processing factors which influence quality, packaging, water and
waste management, good manufacturing processes and sanitation procedures. Let us briefly examine the
need, principles, methods and modernisation of food processing.

Foods are subject to physical, chemical and biological deterioration. Food deterioration is associ-
ated with spoilage, development of off-flavors, deterioration of textures, discoloration and loss of nutri-
tional value in varying degrees, reducing aesthetic appeal and rendering it unfit/unsafe for consumption.
A number of factors can lead to food deterioration or spoilage e.g. pests, infestation by insects, inappro-
priate temperatures used for processing and/or storage, excessive exposure to light and other radiations,



oxygen, moisture. Food is also contaminated by microorganisms [bacteria, fungus and moulds) or chemi-
cals such as pesticides.

Food can also be spoiled due to degradation by naturally present enzymes (a specific class of pro-
tein molecules that act as biological catalysts to accelerate chemical reactions). In addition, physical and
chemical changes in certain constituents of food from plant and animal sources occur soon after harvest-
ing or slaughtering, altering the food quality.

Therefore food processing and preservation are required to preserve food in edible and safe form.
Methods by which food is preserved from spoiling after harvesting or slaughtering date back to prehistor-
ic times. The oldest methods were sun drying, controlled fermentation, salting/pickling, candying, roast-
ing, smoking, baking and using spices as preservatives.

These tried and tested techniques are still used although, with the advent of industrial revolution,
new methods have been developed. Food processing incorporates and unifies the general characteristics
of different classes of foods and principles of food science, chemistry, food microbiology, nutrition, sen-
sory analysis and statistics including good manufacturing practices as per regulations.

5. Food Safety and Control (part 1)

The highest priority of the food industry is to ensure that the foods which are processed are safe to
consume. In recent times, there has been much publicity concerning major issues such as BSE in beef,
genetically modified crops, nitrates in water, dioxins in livestock, listeria in blue cheese, E. coli 0157 in
cooked meats and melamine in infants’ milk to name but a few. A major cause of illness in humans is due
to foods contaminated due to poor processing conditions, sanitation, working practices and packaging.

Storing food to prevent spoilage often involves destroying or inactivating contaminating pests
such as insects, rodents and microorganisms. When these are capable of producing disease in humans
(that is, they are pathogenic) this becomes even more important. The cooking of meat, for example, de-
stroys both spoilage and pathogenic organisms. If care is taken by the provision of a suitable barrier, as in
canning, to ensure that they are not reintroduced, the storage life of the product may be extended from a
few to hundreds of days.

Once a contaminated food is ingested, the organism continues to multiply inside the body, reach-
ing a population size sufficient to cause noticeable symptoms. Depending on the organism and food, con-
trol is either by ensuring that the contaminating organism is unable to infect the food in the first place or
by destroying it during a cooking process. As examples, the harmful bacterium Staphylococcus aureus, is
readily destroyed by the normal cooking process. Its toxin, however, is very resistant to boiling. Botulism
is a very serious type of poisoning caused by eating food containing the toxin produced by the bacterium
Clostridium botulinum for which the spores are very resistant to many cooking processes.

It is not always necessary to eliminate all contaminating organisms. It may often be necessary to
ensure a satisfactory level of safety under given storage conditions. Commercial sterilisation is designed
to destroy all micro-organisms and spores, which if present, could multiply in the food while pasteurisa-
tion is designed to destroy only those microorganisms which are pathogenic. It makes no attempt at de-
stroying all the microorganisms that may be present.

6. Food Safety and Control (part 2)

The growth and viability of micro-organisms in foods is influenced by the availability of water.
The presence of high concentrations of osmotically active substances such as salt or sugar also influences
growth and viability as well as the presence of acids. Preserved foods vary from neutral pH to acidic. On-
ly fungi are likely to grow below pH 3.7 although a mild heat treatment is often desirable for foods in this
category to stop fungal spoilage and inactivate enzymes. Acidic foods, such as fruit, require pasteurisation
to destroy vegetative organisms. It is not always necessary for spores to be destroyed in this pH range, as
any spores present are unable to germinate below pH 4.5. Low acidic foods such meat, fish and milk re-
quire sterilisation to ensure that resistant spores are destroyed.

Since heat treatment often affects the quality, appearance, texture and taste of food as well as mi-
cro-organism content, the choice of heat treatment conditions is important. Heat is an effective way of
eliminating microbial hazards when combined with adequate hygienic practices, such as the hygiene of
personnel and sterilisation of equipment. This also helps to minimise the chance of infection with the
larger human parasites such as tapeworms and roundworms. Heat treatment is a requirement by law for
many products. UK and European regulations require that food consisting of meat, fish, milk and egg



must be stored below 100C or above 620C unless displayed for sale or intended for immediate consump-
tion. This is because the pathogenic bacteria, Salmonellae, Staphylococci, Streptococci and Clostridia are
unable to reproduce outside this temperature range.

Kpumepuu ouenku nucomennozo nepesooa mexkcma oovémom 1600 3naxkoe — max 20 6anoB

(111, 1V cemectpni) / 10 6asos (V cemecmp).
Kommynuxamuenoie u nepe- Eawiot Eawiot
600uecKue A3zvikoevle cpeocmea 1, v V ce-
3”0””" cemecmpol mecmp
Peanuzosanvt  6ce  xommy- | Cesazuviii mexcm, aoekeamunoe npumenenue aex- | 19-20 9-10
Hukamuguvie 3a0auu. Cosep- | CUKO-CPAMMAMUYECKUX CpedCcms, Uux OUanda3ow
WweHbl 8ce HeobXooumvle ne- | WUPOK. A3bIKo8ble OUUOKU He CYUeCMBeHHbL.
pesoouecKue mpancgop- | Aoexeamuo nepedanvl HyHKYUOHANbHO-CMUIUC-
mayuu.  Ilepesoo  38yuum | muueckue ocobennHocmu mekcma. IlpasunbHo
eCmecmeeHHo. Ilepesoo- | nepedana cmpykmypa npeonodceHusi ¢ MouKu
yecKue HABbIKU NPOSGNEHbl 6 | 3peHUs  OUHAMUYECKo20 — CUHmaxcuca(mema-
00CmMamouHoll mepe. pema). Couemaemocms c108, XapakmepHas 05
nepegoosiueco szvika (I14), ne napywaemcs.
3nauenusi cnoe 6 KoHmekcme NpaGUILHO NOHSI-
Mol U OJ1s1 HUX HALIOEeHbl YOauHble IKEUBANEHMbL.
Kommynuxamusnvle 3adauu | [Jocmamouno cesasuviti mexcm, 6ocnpusamue | 15-18 7-8
peanu3oeamsi, HO  MEKCH | KOMopoeo Modcem Oblmb 3ampyOHEeHO 6 Om-
npou3so0Um  eneuamiieHue | OelbHbIX CAVUASX U3-3d HeNPAUIbHO 6blOPAHHO-
HeecmecmeeHHo20 Ol nepe- | 20 IKBUBANEHMA, HAPYULEHUs 3AKOHO8 coyemae-
s00siyezo sazvika. He ece ne- | mocmu cnog 1A unu owub6ounoco nomumanust
pesooueckue mpauncgopma- | OMOenIbHbIX dNEMEHMO8 UCXOOHO20 MeKCmda
yuu cosepuienvl npasuivho. | (UT). @YyHKYUOHATLHO-CIMUIUCIUYECKUE OCO-
Ilepesooueckue Hasviku He | OEHHOCMU MEKCMA 6 OCHOBHOM NepeOaHbl.
NPOsGIeHbl 8 OOCMAMOYHOU
Mepe.
Peanuzosanvr ne 6ce xommy- | B mexcme ecmo epyovie epammamuueckue unu | 11-14 5-6
HUKAMUBHble — 3a0ayu  UIU | IeKCUYecKue OwudKy, UCKAXICarowue Ccmbulcl
yacmev U3 HUX peanu3osama | npeonodcenuti (ne donee 3). CmpykmypHwli u
HeaoeKk8amHo. Ilepe6oo- | nexcuyeckull OUANA30Hbl 3AMEMHO 0CPAHUYEHDI,
yeckue HABLIKU  HEYCMmOoU- | Cés3HOCmb meKkcma Hapywena. Omcymcemeyem
YU nonvlmka nepeoams (YYHKYUOHANbHO-CIUTUC-
muyeckue 0CoOeHHOCMU MeKcmd.
Kommynuxamusnvie 3adauu 6 | Ucxoownwviti mexcm cmyoenmom ue nouam. He- | 0-10 0-4

yenom He peanusosamsvi. Ile-
pesoo npedcmasisem cobotl
beccmuicnennviti mekcm. Om-
CYymcmeyom Hasvlku pabomol
co cnosapém (HeymeHue 6bi-
bpamo HyJHCHOE NO KOHMEK-
cmy cnoso). Illepesooueckue
HABbIKU — NPAKMUYECKU  Om-
cymcmeyom.

NpasuibHO nepeoana CmpyKmypa npeonodice-
Hutl. bonvwoe konuuecmeo epybvix neKkcuxo-
2pamMmamuieckux ouubOK, HapyweHus coiema-
emocmu 8 1A DYHKYUOHATILHO-
cmuaucmuyeckue 0coOeHHOCmuU MeKCma cmy-
OeHMOM He 0CO3HAIOMCs U 2pYyOO HaAPYULAIOMCSL.
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Tembl 1)1l YCTHBIX COOOIIEH Ui

1. Mechanical operations in food industry

2. Handling of materials. Mixing of materials.
3. Size reduction in food industry. Size enlargement in food industry

4. Mechanical separation. Separation of solids. Classification of solid particles
5. Filtration. Filtration equipment

6. Drying in food industry

KpuTepuu oueHuBaHusi
CeMeCTPBHI).

MOHOJIOTHYECKOTro BbIcKa3biBanusi — max 10 6amuaos (111, 1V, V

Pemenue KOMMYHUKATUB-
HOH 3aga4u

JlekcuKkoO-rpaMMaTHYecKoe
odopmiienue peun

HpOHSHOCHTeJ’[LHaH
CTOpPOHA peuu

bannw
I, 1v, v
cemecmpul

3amaHue BBINOJHEHO MM0JI-
HOCTLIO: 1[€JTb OOIIEHHS J0C-
TUTHYTA; TEMa PacKphITa B
ITOJTHOM 00BbeMe (TTOJTHOCTBIO
PACKpBITHI BCE aCTEKTHI, yKa-
3aHHBIC B 3aJIaHUH, JaHbI pa3-
BEPHYTHIC OTBETHI HA 2 JOTOJ-
HUTEJBHBIX BOITPOCA); COIHO-
KYJIBTYPHBIC 3HAHUS UCTIOJIb-
30BaHbl B COOTBETCTBUH C CH-
Tyanuei o0IIeHusl.

9-10

3asanue BBINOJIHEHO: 11E]Ib
OOIICHHS JOCTUTHYTA, HO TeMa
packpsiTa He B MIOJIHOM 00be-
Me (aCTeKThl, yKa3aHHbIC B 3a-
JAHWH, PACKPBITEI HE TTOJTHOC-
TBIO; IAHBI KPATKHE OTBETHI HA
2 OTIOTHUTENBHBIX BOPOCA);
COITHO-KYJIBTYPHBIE 3HAHUS B
OCHOBHOM HCIIOJIb30BaHbI B
COOTBETCTBHU C CUTyaIuei
001IICHMS.

Hcnons3yemblii IEKCUKO-TpaM-
MaTU4EeCKHI MaTepuail COOTBET-
CTBYET MOCTaBJICHHON KOMMY-
HUKATUBHOMH 3agade. JIEMOHCT-
pHUpyeTcsi pa3HOOOpa3HEbIi CII0-
BapHBIN 3arac v BIIaJICHUE MPOC-
THIMH U CIIO)KHBIMH T'paMMaTH-
YECKUMH CTPYKTYPaMH, HCITIOJIb-
3YIOTCSI pa3IMIHBIC TUITBI IPE-
noxxeHu. Jlekcuko-rpaMmaru-
YECKHUE OIIMOKY PAKTHYCCKU

5-8




OTCYTCTBYIOT (JIOITyCKaeTCs HE
Ooree 4 HErpyOBIX S3BIKOBBIX
OIUOOK, HE 3aTPYTHSIIOIIIX
MIOHUMAaHUE).

3aganue BBINOJHEHO Yac-
THYHO: II€Jb OOIIEHHUS J0C-
TUTHYTa HE MOJHOCTBIO; TEMa
packppiTa B OrPaHUYCHHOM
o0BeMe (He BCe acmeKTHI, yKa-
3aHHbIC B 3aJaHHU, PACKPHITHL;
JaH OTBET HA OJUH IOMOJHHU-
TEJIbHBIA BONPOC HIIM JIaHBI
HETOYHEIE OTBETHI Ha 2 JIOIOJI-
HUTEIIEHBIX BOMPOCA); COIUO-
KyJBTYPHBIC 3HAaHUS Majlo UC-
IOJIB30BaHbl B COOTBETCTBUH C
CUTYyaIei OOmCHMSI.

Hcnonb3yemsplil 1€KCUKO-TpaM-
MaTHYECKHH MaTepua B IeJIOM
COOTBETCTBYET ITOCTABJIEHHON
KOMMYHHKATHBHOM 3a/aye.
Habmronaetcs Hekoropoe 3a-
TPyZHEHHE IPH TOAO0PE CIIOB U
HETOYHOCTH B UX ymoTpebie-
HuU. MICnoNib3yroTCs NpOCThIE
IrpaMMaTH4YECKUE CTPYKTYPBI.
JomyckatoTcs IeKCUKO-TpaMMa-
TUYECKHE OIMOKY (He Ooee 6
SI3BIKOBBIX OIMHOOK).

Peub moHsiTHA: TIpak-
TUYECKH BCE 3BYKH B
IIOTOKE PEYH MPOU3-
HOCSIT-CSl TIPaBUJIBHO:
HE Jomyc-KaroTcs ¢o-
HEMaTHYeCKHe OmInb-
KU (MEHSIOIIME 3Haue-
HHE BBICKA3bIBA-HUA);
cobroaeTcst Tpa-
BHJILHBIN WHTOHA-
LIMOHHBIN PUCYHOK.

3amanme He BBINOJHEHO:
1IeJTh OOIIEHNS HEe JOCTUTHYTA.

Henocrarounslii cnoBapHbli 3a-
Tac, HeMPaBMIILHOE UCTIOIh30Ba-
HUE TPAMMAaTHYECKUX CTPYKTYD,
MHOTOYHUCJICHHBIE SI3BIKOBEIE
OIIMOKYU HE MO3BOJISIOT BBIMOJI-
HUTH TIOCTABICHHYI0 KOMMYHH-
KaTHBHYIO 33/1a4y.

Peunb mouTu He BoC-
NPUHUMAETCS HA
CJIYX M3-3a Hempa-
BUJILHOTO TIPOM3HO-
[ICHUS] MHOTHX 3BYKOB
¥ MHOTOYHMCIICHHBIX
(hoHEMaTHYECKIX
OIITHOOK.
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Hepeqenb TEM IJIA IIPOBECACHUA KPYIJIOIro CTOJ1a
1. Food safety. Food quality. Constituents of food. Water. Carbohydrates. Fats and oils. Proteins.
Vitamins and minerals. Flavours and aromas. Additives and antioxidants.
2. Food processing operations. Mechanical processes. Heating. Mixtures and emulsions. Novel food
processing.

Kpurtepuu ouneHHBaHHsSI MOHOJIOTHYECKOro Bbicka3biBanuss — max 20 6amios (111, 1V ce-
mectpsl) / 10 6asioB (V cemecmp).
2> 5[z 8
Pemmenne KOMMYHHKATHB- JlekcHKoO-rpaMMaTHYeCcKOe Ipousnocurenpnas | 5= S| 5 g
HOM 3a1a4u o(opMmieHHE peun CTOPOHA pe4yH [§ = § § §
Q >
3ajganue BBINOJHEHO MOJ- 19-20 | 9-
HOCTBIO: LIeJb OOIIEHHS A0C- 10
TUTHYTA; TEMa PacKphITa B
ITOJTHOM 00BeMe (TTOJTHOCTHIO
PacKpBITHI BCE aCTEKThI, yKa-
3aHHBIC B 3aJ1aHUH, JaHbI pa3-
BEPHYTHIC OTBETHI HA 2 JOTOJ-
HUTEIBHBIX BOIIPOCA); COIHO-
KYJBbTYPHBIC 3HAHUSA UCIIOJIb-
30BaHbI B COOTBETCTBUU C CH-
Tyanuei o0IIeHusl.
3agaHue BBINOJHEHO: LIETb Hcnonp3yemblit IEKCUKO-Tpam- 15-18 | 7-8
O6IIICHI/IH OOCTUTHYTA, HO TCMa MaTHYECKUN Marepuall COOTBET-
packphiTa He B MOJIHOM 00be- | CTBYET MOCTABICHHONW KOMMY-
Me (acmeKThl, yKa3aHHBIC B 3a- | HUKAaTHBHOM 3amade. JleMoHCT-
JIAHUH, PACKPBITHI HE MOJIHOC- | PUPYETCsl Pa3HOOOPA3HBIi CII0-
TBIO; IAHBI KPATKUE OTBETHI HA | BAPHBIN 3aMac W BIIAJICHUE IPOC-
2 OTIOJTHUTENILHBIX BOTIPOCA); | THIMHU U CIIOKHBIMH IPaMMATH-
COIIMO-KYJIbTYPHBIC 3HAHUSA B YCCKUMU CTPYKTypaMH, UCIIOJIb-
OCHOBHOM HCIIOJIb30BaHbI B 3YIOTCS PA3JTUYHBIC THUITBI TIPEJT-
COOTBETCTBHU C CUTyaIuei noxeHui. JIekcuko-rpaMmaru-
oO1eHus. YECKHE OMMOKY MPAKTHIECKH
OTCYTCTBYIOT (JIOITyCKaeTCs HE
Oonee 4 HErpyOBIX S3BIKOBBIX
OImMOOK, HE 3aTPyTHAIOLIIX
TIOHUMAaHUe).
3ajganue BbINOJHEHO 4ac- | Vcmonb3yemslii tekcuko-rpaM- | Peus monsitHa: npak- | 11-14 | 5-6
THYHO: LENTb OOWICHUS J0C- | MATUYECKHI MaTepHal B IIEJIOM | THYECKH BCE 3BYKH B
TUTHYTa HE€ IOJHOCTBIO;, TE€Ma | COOTBETCTBYCT MOCTaBJICHHON IIOTOKE pe€un IIpou3-
packppiTa B OIPaHUYEHHOM | KOMMYHUKATHUBHOM 3a1aye. HOCAT-CA  IPABUJIBHO:
o0beMe (He Bce acnekThl, yka- | Habmonaercs HekoTopoe 3a- He jomyc-KarTces (o-




3aHHEIC B 3aJ]aHUU, PACKPBITHL;
JlaH OTBET Ha OJIVH JOTIOJHH-
TEIbHBIA BOMPOC WM JIaHBI
HETOYHBIC OTBETHI Ha 2 JIOMOJ-
HUTEJIBHBIX BOIPOCA); COIHO-
KYJIETYpPHBIC 3HaHHS Majo HC-
MOJIb30BaHbI B COOTBETCTBUU C
CUTYyaIMel oOIeHMsI.

TPYAHEHHE TPU TOAOOPE CIIOB U
HETOYHOCTH B UX ynoTpedie-
Hun. Mcnone3yroTes npocThie
rpaMMaTHYECKUE CTPYKTYPHI.
JomycKkaroTcs TeKCUKO-TpaMMa-
THYeCKHe omuokm (He 6omee 6
SI3BIKOBBIX OIIMOOK).

HEMaTHYECKUE OIINO-
KU (MEHSIONINE 3HAYe-
HUE BBICKa3bIBa-HUA);
coOJromaercs pa-
BWJIBHBIN HWHTOHA-
LIAOHHBIA PUCYHOK.

3amanMe He BBINOJHEHO:
1eJTb OOIIEHHS HE JOCTHTHYTA.

Henocrarounslii ciioBapHbii 3a-
T1ac, HeMPaBMIIbHOE UCTIOTh30Ba-
HUE IPaMMaTHYECKUX CTPYKTYD,
MHOTOYHCIICHHBIE S3BIKOBBIC
OIIMOKY HE TO3BOJISOT BBIMIOJ-
HUTD MTOCTABJICHHYIO KOMMYHHU-
KaTHBHYIO 33/1a4y.

Peub mouTHu He BOC-
NPUHUMAETCS HA
CJIyX U3-3a Hempa-
BHJIBHOTO TIPOH3HO-
[IeHHSI MHOTHX 3BYKOB
1 MHOTOYHCJIEHHBIX
(hoHEMaTHYECKIX
OIINOOK.

0-10

0-4
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Cemectp 5

IMo mucuuniune 51.0.08 UHocTpaHHbIii si3bIK B MpodeccHOHAIBLHOI cdepe

3aB.xadeapoit

« »

VTBEPXIAIO
T'.P. I'anuena

20

IK3aMeHAIMOHHBIN OMjIeT

1. YreHnue v nepeBO TEKCTA MO CIEIUATBHOCTH C aHTJIMHCKOTO SI3bIKA HA PYCCKHUH SI3BIK.
2. [TonroroBka aHHOTAIMH K TEKCTY Ha aHTIIUICKOM S3BIKE.

Kpumepuu ouenxku nepesooa mexcma oovémom 1600 3naxoe — max 20 6a,1710B.

KOMMyHI/IKaTI/IBHLIe H 1me-

S3bIKOBBIC CpeacTBa Basubl
peBoYeCKHUe 321241

PeanuzoBanbl Bce KomMMy- | CBSI3HBIN TEKCT, a/leKBaTHOE NPUMEHEHUE JIEK- 18-20
HUKaTHBHbIE 3a1aud. CoBep- | CHKO-TpAMMAaTHUECKUX CPEICTB, WX JHANa30H
LIEHbl BCE HEOOXOAMMBIE I€- | IIMPOK. S3bIKOBbIE OMIUOKU HE CYIIECTBEHHBI.
peBoaUeECKUe TpaHcop- | AJeKBaTHO MNepefaHbl (yHKIHOHAIBHO-CTUIINC-
Maiuu. [lepeBon  3ByuuT | THUECKHE OCOOEHHOCTH TekcTa. [IpaBuibHO Tie-
€CTECTBEHHO. IlepeBon- | penana CTpyKTypa NpeUIOKEHHSI C TOUKH 3PEHUS
YECKHUE HABBIKU TPOSIBJICHBI B | JMHAMUYECKOTO CHHTaKcuca(tema-pema). Coue-
JOCTaTOYHOM Mepe. TaeMOCTb CJIOB, XapaKTepHas JUIsl IEPEBOJALIETO

a3bika (I151), He Hapymaercd. 3HayeHHUs CJIOB B

KOHTEKCTE TMPaBWJIBHO TMOHATHI W JJIs HUX

HalJIeHbl yJauHbIe SKBUBAJICHTBHI.
KommyHnukaTuBHble — 331a4M | JlocTaTOYHO CBSI3HBIM TEKCT, BOCHPUSATHE KOTO- 15-17
pealin30BaHbl, HO TEKCT MPO- | pOT0 MOXKET OBITh 3aTPYJHEHO B OTAEIbHBIX
U3BOAMT BIEUYATIIEHHE He- | caydasx M3-3a HEeNpaBHJIBHO BBIOPAHHOTI'O SKBH-
€CTECTBEHHOI'O I MEepeBO- | BaJIEHTa, HapyUIEHUS 3aKOHOB COYETaeMOCTH
nsero si3bika. He Bce mepe- | cinoB IS unm ommGoYHOro NOHUMaHMS OTHENb-
BOJUECKHE TpaHC(hOpMallUU | HBIX JeMeHTOB ucxoaHoro Tekcta (UT). OdyHk-
COBEpILIEHBI MpaBUIbHO. Ile- | IMOHATBHO-CTUIIMCTHYECKHE OCOOCHHOCTH TEK-
pEBOIUECKUE HABBIKM HE MPO- | CTa B OCHOBHOM II€PE/IAHBI.
SIBJIEHBI B TOCTaTOYHOI Mepe.
PeanuzoBanbl He Bce KomMMy- | B TekcTe ectb TpyOble rpamMmaTuyecKue WU 10-14

HUKATUBHBIE  33Jaud  WIU
4acTh W3 HHUX pEaTU30BaHA
HEAJIEKBATHO. IIepeBon-
YECKHE HAaBBIKM  HEYCTOM-

JIEKCUYECKUE OMIMOKH, HUCKAXKAIOUINE CMBICIT
npemioxkenuii (He Oonee 3). CTpyKTypHbII H
JIEKCUYECKUI JMana3oHbl 3aMETHO OrpaHHYEHBHI,
CBSI3HOCTh TeKcTa HapymeHa. OTCYTCTByeT moO-




YHBBI.

OpITKa  T1epeaath  (PYHKIHOHAIBHO-CTHIIHC-
TUYECKUE OCOOEHHOCTH TEKCTA.

KoMMyHHKaTHBHBIE 3a7]aud B
LeJIOM He peanu3oBanbl. [le-
pEeBOJ MpEACTaBIsET COOOMU
OeccMbICIieHHBIH TekeT. OT-
CYTCTBYIOT HaBBIKM DPaOOTHI
co cioBapéM (HEyMEHHE BbI-
OpaTh HYXXHOE MO0 KOHTEKCTY

Ncxonupiit TEKCT CTyleHTOM He moHsT. Hempa-
BWIBHO TMepeJaHa CTPYKTypa MpeaJIoKEHUH.
Bonpmoe  komuuyecTBO  TPYyOBIX  JIGKCHKO-
rpaMMaTHYECKUX OMIMOOK, HAPYIICHUS coveTae-
Moctd B IS, OyHKIMOHATBHO-CTUIIMCTUYECKHE
OCOOEHHOCTH TEKCTa CTYJIEHTOM HE OCO3HAIOTCS
¥ Tpy00 HapyIIalOTCs.

CIJIOBO). IlepeBomueckue
HaBBIKM MPAKTHYECKH OTCYT-

CTBYIOT.

0-9

Kpumepuu oyenxu annomayuu Kk mexkcmy — max 20 6a,1J10B.

[{enb aHHOTALIMK JOCTUTHYTA MOJIHOCTHIO.

OO0beM aHHOTALMM JIOTUYECKHU pacIlpeliesieH MEXIY 00sS3aTeNbHBIMU HIIEMEHTaMHU
AQHHOTALMU U COOTBETCTBYET UX 3HAUUMOCTHU

['paMOTHO HamMcaHHasi, JOIMYECKH BBICTPOEHHAs aHHOTaUWsA. SI3bIK aHHOTAlUH B
[EJIOM HE MMEEeT KOMMYHHMKATHBHBIX OIIMOOK, a TaKKe IpyObIX IpaMMaTHUECKHUX,
JIEKCUYECKUX U MPOYUX OIIHUOOK.

Jlexcuueckoe oopmileHHE COOTBETCTBYET CTHJIMCTUKE U HOPMAaM HAay4yHOTO TEKCTa
B IIEJIOM U JKaHDPY.

18-20

Henp aHHOTALMK JTOCTUTHYTa C HEKOTOPBIMH OTOBOPKaMH.

HeonpasganHoe Bbijenenne 1 uinm 2 37€MEHTOB aHHOTALMH, WIM HEONpPaBAaAHHOE
yMeHbIIIEHHUEe OnHrcaHus | Wiu 2 3IeMEeHTOB aHHOTAIIMH.

B 1iemom aHHOTAIMsI HammKMcaHa TPaMOTHO, HET TPyObIX HapyImIeHUH JIOTUKH. MIMeroT-
Csl He3HAYUTENIbHbIC OMMOKH. Kon4ecTBo KOMMYHUKAaTHBHO 3HAYUMBIX OIMOOK HE
MPEBBIIIAET OTHOM.

B anHOTaImm npuCcyTCTBYIOT OT/JEIbHBIC CIOBA U BBIPAXKEHHUS, KOTOPhIE HE COOTBET-
CTBYIOT XaHpY.

15-17

Ilenp aHHOTALMM JOCTUTHYTA B OOIIMX YepTax.

HeonpasnanHoe pacnpeeneHue 00beMOB aHHOTAIUU MEXY €€ 2JIEMEHTaMH.

B annoTamumu npucyTcTBYIOT 3aMeTHble omnOku. EcTh oTaenbHble (He Oosee 2)
KOMMYHHUKATHUBHBIE OIIHOKH, KOTOPBIE HE CHIIHO HAPYIIAIOT JIOTHUKY H3JI0KEHUSL.
TexcT aHHOTAIMK BKJIIOYAET 3aMETHOE KOJIMYECTBO CTHIMCTHYECKU HEPEIEeBaHTHOM
JIEKCUKH, UCITIOJIb30BaHbl 00OPOTHI U 'PpaMMaTH4YECKUE KOHCTPYKIIMHU, HE HCIOIb3Y-
I0IKeCs B HAYYHOM CTHJIE.

10-14

Lenb HE MOCTUTHYTA, AaHHOTALMS HOCUT (hparMEeHTapHBINA XapaKTep.

UpesmepHasi 1o 00beMy WM CIIMIITKOM KOPOTKAasi aHHOTAIIHSI.

B aHHOTanmm mpuCyTCTBYIOT KOMMYHUKATHBHBIE OMIMOKH, KOTOPBIE MPETATCTBYIOT
MTOHUMAaHUIO JIOTHUKHU H3JI0KCHHS.

AHHOTaIMsI UMEET BBIPAKCHHYIO CMEIIAHHYIO0 CTHIMCTHKY. CTHIMCTUYECKH aHHO-
Talys HE COOTBETCTBYeT HOpMaM. B aHHOTamum npeobiagaeT pa3roBOpHas WIN
MHAasl HEpEeJIeBaHTHAsl JICKCHKA B 3HAUYUTEIILHBIX KOJIMYECTBAX.
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