IIpuiioxenue k padoyeil mporpaMmme JUCUUIINHBI
HNHocTpaHHBIU A3BIK

Hanpasnenue noarorosku — 19.03.03 TIpogykTel mUTaHUS KUBOTHOTO MPOUCXOXKICHU S
[poduib — TexHonorust peIObI U PHIOHBIX TPOAYKTOB
YueOnsIit ran 2016 roma paspaboTku

®OH/J OHEHOYHbIX CPEJICTB

1. Haznauenue ¢onaa ouenounbix cpeacts (POC) no aucuuninHe

®OC mno y4eOHON MAWCHUIIMHE — COBOKYMHOCTh KOHTPOJBHBIX MAaTepHAaIOB,
MpeJHA3HAUYCHHBIX JJIi  HW3MEPEHHS YPOBHSA JOCTHXKCHHUS OOYyJalONMMCS  YCTaHOBJIEHHBIX
pe3ylibTaToB 00YyUEHUs], a TAlKe YPOBHS CPOPMHUPOBAHHOCTU BCEX KOMIIETEHIIUN (UM MX yacTei),
3aKperyieHHbIX 3a aucuumuinHod. POC wucnonp3yercs HpU NPOBEACHUM TEKYILIETO KOHTPOJIS
YCIIEBAEMOCTH UM MPOMEKYTOUHOM aTTecTalliy O0YyJarolXCsl.

Zamaun OC:

- yOpaBJeHHE TMPOLECCOM MPUOOpeTeHUs OOYJAOIMMMHUCI HEOOXOIUMBIX 3HAHUH,
YMEHU, HaBBIKOB M OPMUPOBaHUEM KoMIleTeHIINH, onpeaeneHHbix B PT'OC BO;

- OIIEHKa JOCTHKEHUH 00ydJaromMXcs B Mpoliecce N3y4eHU s IMCIUILIMHBI C BBIJICTIEHUEM
MOJIOKHUTEILHBIX/OTPUIIATEIFHBIX ~ PE3YJIBTaTOB U IIIAHUPOBAHUE  TPEIYNPEKIAFONIM X/
KOPPEKTUPYIOIMX MEPOMPUATHI;

- ofecrieyeHHe  COOTBETCTBHS ~ pe3ylbTaToB  oOydeHUs  3afayam  Oymymei
npodeccCoOHaTbHONW NIEATEIFHOCTH Yepe3 COBEPIICHCTBOBAHWE TPAIWIIMOHHBIX W BHEIPCHHE B
o0pa3oBaTeNnbHbII NPOLEeCcC YHUBEPCUTETAa MHHOBALMOHHBIX METO/1I0B O0Y4EHU .

2. Crpykrypa ®OC u npuMeHsieMble METObI O1l¢ HKH MOJIy4Ye HHbIX 3HAHUIA
2.1 Ooume cBegenus 0 DOC

@®OC no3BOJISET OILIEHUTHh OCBOEGHUE BCEX YKa3aHHBIX B paboueil mporpaMmMe JeCKpUITOPOB
KomriereHuuy, ycraHoBiaeHHbIX OIIOII. B kauectBe MeETONOB OLICHMBAHUS MPUMEHSIOTCS:
HaOmoeHne 3a palOoToil, HaOmoJIeHue 3a JCUCTBUSIMA B CMOJEIMPOBAHHBIX YCIOBHUSIX,
MPUMEHEHNE aKTUBHBIX METO/I0B 00y4EeHU S, SKCITPECC-TECTUPOBAHUE, TPOTPaMMHUPOBAHHBIE TECTHI.

Crpykrypabimu snemenTaMmu @OC no mucuumumbe sBistores: POC ansa npoBeneHUs
TEKYLIEr0 KOHTPOJIS, COCTOSAIIME U3 YCTHBIX, TMCbMEHHBIX 33JaHUI, TECTOB, IIKaJbl OLIECHUBAHMUS,
OOC myst mpoBeeHUs MPOMEKYTOUHOM aTTecTalMu (3K3aMEH M 3a4eT C OLEHKOI), COCTOSIIMN 13
BOIIPOCOB, TPEOYIOIIMX MUCbMEHHOTO OTBETA, U APYTUX KOHTPOJIBHO-U3MEPUTEIBHBIX MaTEPUAIIOB,
OMUCHIBAIOLMX IT0KA3aTENIN, KpUTEPUHU U ILIKATY OI[€HHUBaHUS.

le/IMeHHeMBIe METOAbI OUEHKH IMOJYYCHHBIX 3HAHHMH 110 pa3aejgaMm ITUCHUIIJIHHBI

Tekymas arrecranus (KOJINYECTBO 3aJaHUM, paboT)

Bxonnoit 3ananus s YV cTHBIiH Tectup oBaHue TBopueckue | IIpomexyTtouHas
Paznen TeCT CaMOTIOITOTOBKH orpoc (JIE) METOBI aTTeCTaIys

00y Jarommxcs KOHTD OIS,
ITp €3CHTALMH
BBoano-
KOPPEKTUBHBIN KypC.
Let me introduce + + + + + 3a4eT
myself Let me
introduce myself
Moii pabounii aeHb.
pay A + + + + 3a4eT

My working day




Ham ynuBepcurer.
Ouruniversity

3a4CT

Kepub-moii poanoii
ropox. Kerch is my
native city

3a4CT

Poccuiickas
denepanus.
The Russian
Federation

3a4€CT

CoenunenHoe
KOpOJICBCTBO. The
United Kingdom

3a4€CT

CoennHeHHbBIE
IITaThI.

The USA

3a4€T

U3 ucropun numeBoit
IMPOMBINIUICHHOCTHU
From the History of
the Food Industry

3a4CT

CocTaB munm
Composition of food

3a4€CT

benku, xxupsi u
YIIIEBOAbL
Proteins, fats and
carbohydrates

3a4€CT

Buramunsl,
MHHEPAJILI X BOJA
Vitamins, minerals
and water

3a4€T

XpaHeHue MU
Food preservation

3a4CT

XpaHeHue msca
Preservation of meat

9K3aMCH

XpaHeHue pblObl
Fish preservation

9K3aMCH

XpaHeHuE OBOLIEN U
¢pykroB

Preservation of
vegetables and fruits

9K3aMCH

XnebomneueHne u
XPaHCHHC
X1€000yTOYHBIX
U3aenui

Breadmaking and
preservation of bakery
products

9K3aMCH




1.
a)
b)
c)
a)
b)
C)
3.
a)
b)

2.2 OueHoYHbIe MaTepPHAJbI IJIS NIPOBe/Ie HUSI TeKYIero KOHTPOJIs

BxoaHoii KOHTPOJIb (TECTUPOBAHUE)
BxonHoW KOHTPOJIL MPOBOIUTCS C IIENBIO OMPEICIICHHUsS ypPOBHS 3HAHHWH OO0YyJaro M Xcs,
HEOOXOIMMBIX ISl YCTIEIHOTO OCBOCHHMS MaTepHalia AU CIHUILTHHBL.

TecTupoBanue.
Variant 1
1. Ynompebume nyscuyro gpopmy enazonos to be u to have:
1. My favourite subjects .... Physics, IT and Mathematics.
2. We .... anice library in the college.
3. The novel .... written many years ago.

BapuaHnTsl:

1.am 5. were
is 6. have
.are 7. has
was 8. had

ENFREN

. Onpeodenume, K Kakou 4acmu pedu OMHOCUMCS 8blOEIEHHOE CI0BO.
. My friend likes to make computer programs.
. This is the oldest building in our town.

. Lomonosov was an outstanding scientist.

. The sun is shining brightly in the sky.
APUAHTHI:

. CYICCTBUTECIILHOC

. TJ1aroJi

. IPUJIaraTejibHOC

. Hapeune

. HUCJINUTECIIBHOC

MWD WNERE N

. Bcmasvme myorcnuiil npeonoe:

. Now I’m a student .... Technical College.

. Usually Igo .... the timetable which is .... the hall
BapuaHnTsl:

1. at 5.to

2. of 6. by

3. for 7. after

4.1in 8. from

[N R V¥

4. Choose the correct answer
There is too ... salt in the soup. (B cyme cnumkoM MHOTO COJH.)
much
many
a few
There are ... sky-scrapers in our city. (B Hariem ropoje ecTh HECKOJIBKO HEOOCKpeOOoB.)
much
a little
afew
I’ve got ... albums of this singer. (Y MeHs ecTh HECKOJIBKO aTb00OMOB 3TOTO MCIIOJHHUTEISL. )
much
afew



c) alittle

5. Match the pairs of words
1. builder a) yMHBIH
2. cheap b) yroTHbIi
3. appearance C) Hay4IHBIN
4. scientific d) crpoutens
5. cozy €) BHEIIHOCTh
6. clever f) nemeBbIit
6. Put the correct pronoun in the sentence.

1. .... am the first-year student.

a) |

b) He, she, it

c) We, you, they

2. Is .... n the room?
a) Somebody

b) Anybody

c) Everyone

3. .... are builders
a) |

b) He, she, it

c) We, you, they

7. Ynompebume HystcHvlll MOOANbHYLU 2NA2O0I

1. You .... take your umbrella, it’s raining

2. How .... I get to the museum?

3. After classes students .... go to the library or different hobby clubs.

BapuanTtsri:
1. can 4. could
2. may 5. must

3.ought (to) 6. need



Variant 2
1. Ynompebume nyscnyro gpopmy enazonos 10 be u to have:
1. The students .... in the library last week.
2. After a few classes I go to the canteen and .... breakfast.
3. My father .... alot of work to do last week.

BapuanTtsl:

1.am 5. were
is 6. have
.are 7. has
was 8. had

INFREN

. Onpedeﬂume, K Kaxotul yacmu pedu OmHoOCumcs 8blOeNEeHI0e CNOBO:

. Where do you study?

. Do you like your study?

. After classes students go to their favorite hobby groups.

. On the first floor of the college there is a hall, a gym and some classes.

A WDNE N

BapuanTtsr:

. CYIIECTBUTEIIBHOE
. TIaroJ

. IpAJIaraTeibHoe

. Hapeuue

. MECTOUMEHHE

DN BN WN -

3. Bcmasbme HyscHblU npedoe:
1. .... leaving the college I want to continue my study .... the University.
2. Our college trains specialists .... work .... different spheres.

BapuanTtsri:

1. at 5. to
2. of 6. by
3. for 7. after
4.1in 8. from

4. Ynompebume HysicHblll MOOAIbHBIU 21A20L.

1. The students .... come in time to all their lectures.
2.1.... speak English and don’t know German.

3. You .... take my dictionary.

BapuanTtsr:
1. can 4. could
2. may 5. must

3. ought (to) 6. need

5. Choose the correct answer

1. We’ve got ... free time. (Y mac mMano cBOOOJHOTO BPEMCHH. )

a) little

b) many

c) few

2. I have never seen so ... stars in the sky. (51 HuKorIa HEe BU/IEN TaK MHOTO 3BE3]1 B HEOE. )

a) much



b)
c)

a)
c)

a)
c)

a)
c)
a)
c)

little
many

Anna spent ... days in Rome. (AHHa IpoBenia HeCKOJbKO THEH B Pume.)

much
a few
a little

. Match the pairs of words
. handsome

. relatives

. technician

. kitchen

. the United Kingdom

. to build

OO WNEFE O

7. Put the correct pronoun in the sentence.

1.... am the first-year student.
I

He, she, it

We, you,t hey

Is ... n the room?
Somebody
Anybody
Everyone

3.... are builders
|

He, she, it

We, you, the

Keys:
Variantl.
. 1-are, 2-have, 3-was

. 1-of, 2-to, in
1-much, 2-afew, 3-a few
1-d, 2-f, 3-e, 4-c, 5-b, 6-a
1-a, 2-b, 3-c
1- 1, 3-4

a
3,

N o RwN R

2-
2-

Variant 2.
. 1-were, 2-have, 3-had

. 1-after, at 2- for, in
1-must, 2-can, 3-may
1-a,2-c, 3-b

. 1-d, 2-a, 3-f, 4-e, 5-c, 6-b
. 1-a, 2-b, 3-c

~NOoOUTh WN

. 1- rmaromn, 2-cymectBuT, 3-npuiarar, 4-Hapedue

. 1-tnaroun, 2-cymecTBuT, 3-MecTouM, 4-Hapeuune

@) POJICTBEHHUKHU

b) crpouth

¢) Coenunennoe KopoineBcTBo
d) kpacuBsIii (0 MyKUYHHE)

€) KyxHsI

) Texauk



Kpumepuu oyenusanus 6xo0Ho20 KoHmpoJis

OueHuBaHuE BXOJHOIO TECTHUPOBAHUS OCYIIECTBISECTCS IO HOMHHAJIBHOM IIKajlle — 3a
MPaBUJIBHBIA OTBET K KAKJIOMY 33/IaHUIO0 BBICTABIIIECTCA OAUH Oasul, 3a HE MPaBUJIbHBIA — HOJb.
OO01mas OlleHKa KaX/I0T0 TECTa OCYIIECTBISETCS B OTHOLIEHUH KOJMYECTBA MPABUIIBHBIX OTBETOB
K 00Il[eMy YHCITy BOTIPOCOB B TECTE (BBIPAXKAETCSI B MPOIIEHTAX).

YpoBeHb 3HAaHWH OOyJalONMXCS, HEOOXOJMMBIX JIIsl YCIICIIHOTO OCBOCHHS MaTrepuala
JUCHUILIMHBI, onpenenseTcs no HabpanHeiM OamuiaM. [Ipu ouenke 75 % u Ooree MpaBUIBHBIX
OTBETOB YPOBEHb 3HAHWMI OOYJalOUWMXCS CUMTACTCS docmamounbim (OIeHKa — 3a4TeHo). [lpu
OIICHKEe, MEHbIeH 75 % TNpPaBUIBHBIX OTBETOB YPOBEHb 3HAHWH OOYYAIONMXCS CUUTACTCS
HedocmamoyHbiM (OIEHKAa — He3aUTEHO).

Bpewms npoxoxnenus tecta — 10 MUHYT.

3.3apaHus IS CAMONOATOTOBKH 00y4ar0IMXCsl.

HanmMmenoBaHue TEMBI

Conepxanue paboTbI

Cemectp1

Tema 1. Let me introduce
myself

I'pammaTnuecknii MaTepuan: MOpsIOK CIOB B aHMIMKACKOM TPEIJI0KEHUH,
€IUHCTBEHHOE M MHOXXECTBEHHOE YHUCIO HMMEH CYIIECTBUTEIbHBIX,
MecToMMeHus, Tiaroiibl t0 be, to have, apTuriu

Jlexcuko-rpaMMaTHUYeCKu e YIIPaKHEHUS.

Tema 2. My working day

I'pamMMaTnueckuii MaTepruall: CTEIICHU CPAaBHEHUS UMEH IPUIIAraTelIbHbIX U
HApE4Yuii, TUIIBI BOIIPOCOB
JIekcHKO-TrpaMMaTH4ECKUE YIPaKHEHUS.

Tema 3. Our university

I'pamMaTHUecKuii MaTepualt: Oe3IMYHbIC/HEOTIPEICICHHO-INYHBIC
NPEUIOKEHUS, HEOHpPEACICHHbIE MECTOMMEHHsT Some/ay/n0 u  ux
TIPOU3BO/IHBIC.

Jlekcuko-rpaMmMaTH4eCKU e yIpakHEHHUS.

Tema 4. Kerch is my
native city

I'pamMMaTHUecKHii MaTepual. yImoTpeOJeHHE MECTOMMeHuit much, many,
few, little (a few, a little); oGoport there is/ there are.
JIexcuKo-rpaMMaTHYeCKU e YIIPAaKHECHUS.

Cemectp 2

Tema 5. The Russian
Federation

I'pammarnueckuii marepuai: Bpemena rpynmstr Simple, Continuous, Perfect;
COTIACOBAHUE BPEMEH.
JIeKCHKO-TPaMMaTHYECKUE YITPAKH CHHSI

Tema 6. The United
Kingdom

I'pammaruueckuii Matepuasl: MOJAJIbHbIE IVIarojibl U UX SKBUBAJICHTHI,
YU CIUTENbHbIE
Jlexkcuko-rpaMmMaTH4eCKue yIpaKHEHUS

Tema 7. The USA

I'pammMaTiyeckuil marepuan: MOJAJIbHbIE IVIArojibl M MX SKBUBAJICHTHI,
YU CIUTENbHbIE
Jlexcuko-rpaMMaTH4ECKUE yIpaKHEHUS

Tema 8. My plans for the
future

I'pamMmmarnuecknii Marepual: cTpagaTelabHbId 3ajor; mpuyactue |, I

repyH N
Jlexcuko-rpaMMaTHUYECKUE YIIPAXKHECHUS

Cemectp3

Tema 1. From the History
of the Food Industry

I'pamMaTHUecKHil MaTepHal: YacTH PE4H, CIOBOOOpa3OBaHUE, MOAAIbHbBIE
IJ1aroJibl
JIekcuKO-rpaMMaTHYECKUE YITPAKHEHHU S

Tema 2. Composition of
food

I'pamMaTHUecKkuii Marepuain: 4acTd pedd, ciIoBooOpa3oBaHue, GOpMBI U
(dbyHKIIMY WHOUHUTHBA
JIeKCHKO-TpaMMaTHYECKIE YITPAKHCHHUSI




Tema 3. Proteins, fats and

I'pamMaTHYeckuii MaTepuai: 4acTd pedd, ciaoBooOpasoBaHue, GOpMBI U
(GYHKIIUU PUYACTUS U TEPYH IS

carbohydrates
Jlexcuko-rpaMMaTHUYeCKue YIIPAKHEHUS
— I'pammaruueckuii ~ MaTepuan:  4acTH euu cnoBooOpa3oBaHue
Tema 4. Vitamins, p(p € KOHC . cTpajare Iz’;zan,o ’ ’
- HH(PUHUTUBHBI HCT nuu, CT TCIIbHBIN T
minerals and water PYKILiH, CTpal
Jlexcuko-rpaMMaTHUYECKUE YITPAXKHCHUS
Tena 5. Food I'pammaruueckuit  marepuan:  4YacTH  peud,  CIOBOOOpa3zoBaHUE,
" WHPUHHUTHUBHBIC KOHCTPYKIUHU, CT aﬂaTeHBHBIfI 3aJ10T
preservation ¢ P > 1P

Jlekcuko-rpaMmMaTHuecKie ynpasKkHeHUs

Cemectp 4

Tema 6. Preservation of
meat

['pammaruueckuii MaTepuall: 4acTu peuu, CIoBooOpa3oBaHue, OECCOI03HbIE
IPUIATOUYHbIE TPEUIOKEHUS
JIexcuko-rpaMMaTHUYECKUE YIIPaKHECHUS

Tema 7. Fish preservation

['paMMaTryecknii MaTepHall: YacTH pe4H, CIIOBOOOpa3oBaHUE
Jlexcuko-rpaMMaTHUYECKUE YITPAXKHECHUS

Tema 8. Preservation of
vegetables and fruits

I'paMmarnueckuii maTepuan: 4acTH pPedd, CIOBOOOpa3oBaHHUE, IMPOCTOE
nomeamree Bpems (Past Simple), mpudyacTHe mpomeamero BpeMEHH
(Participle 11)

Jlexcuko-rpaMMaTHUYECKU e YIIPAKHEHUS

Tema 9. Breadmaking
and preservation of
bakery products

I'pamMaTHyeckuii Marepuall: 4yacTH pedd, CIOBOOOpa3OBaHHUE, CIOCOOBI
nepesoja should, would, could, might
Jlekcuko-rpaMMaTHYECKU e YIPaXKHECHU S

Kpumepuu oyenusanus npu mexywem KoHmpoie (camocmosmenpbHoe 8blNOIHeHUe YNPA*CHEHU)

OueHnBaHue TEKyIIEro KOHTPOJIS MO CaMOCTOSITENIbHOM paboTe Ha MPaKTUYECKUX 3aHSATHSX
OCYILECTBIISICTCSA IO HOMMHAJIBHOM IIKajie — 3a4TeHo/He3auTeHo. OOmas oreHka KaXJoTo OTBETa
OCYHICCTBJIACTCA B OTHOMICHHMH ITOJIHOTBI OOBSICHEHNS BBINOJIHEHUS YOPAXKHCHUA K O6HI€My
COJIEP>KaHUIO YIIpaKeHUs (BbIpaKaeTcs B MPOLIEHTAX).

3a OTBET CTaBUTCS OIEHKA «3auTEHO» TpH O0IIel oreHke 75%.

KoanuecTBO TONEBITOK U BpEMA Ha 00BACHEHHS XoJa p€IICHUA 3a1a4 — HCOTPAaHUYCHHO.

Kpurepun
YIpaXKHEHUH )

OLICHHUBAaHUA

Inpu  TCKyLIEM KOHTPOJIC (C aAMOCTOATCIBHOC  BBIIIOJTHCHUC

— MIPAaBUJIBHOCTH BBITIOJIHCHUS YITPAYKHCHHU;
— 3HaeT W MOHWMAaEeT TPaMMaTHYEeCKUe MpaBuiia, CIOCOOEH MPABHIBHO UX HCIOJIB30BAaTh U
OOBSICHSITH CBOW BBIOOD;
— SI3BIKOBOE OPOPMIICHHE OTBETA.
ITokazaTenu ¥ mKajga OLICHHUBAHMUS:

Ixana oueHUBaHUS

IHoka3aTean

3auTeHo

- VIpaKHEHHE BBITIOIHEHO MPABUIIBHO, TPUCYTCTBYET HEKOTOPOE HATUYHE
OIIMOOK;

- O6Hapy>KI/IBaeT BJIAJICHUC HOHS[TI/If/iHO'TepMI/IHOJ'IOI'I/I'-IeCKI/IM annapaTOM
IIMCIIMTUIMHBI, OTCYTCTBYIOT OMOKH B YIOTPEOJICHUN TEPMUHOB

- JICMOHCTPHPYET YMEHHE apryMEHTHPOBAHO M3JIaraTb COOCTBEHHYIO TOUKY
BpCHHS,

- paboTa BBITIOJHECHA aKKypaTHO, 0€3 MOMapOK U UCTIPaBJICHU I

He 3auTeno

— VIIpaXHEHHUS HE BBITIOIHEHBI HJIH BBITTOJHEHBI C OIIMOKAMH;

— JIONYCKaeT OUMOKHU B MCIOJIB30BaHHUH TEPMUHOJIOTHH;

- MOSICHEHU e H3JIaraeTcsi 0eCropsiIOYHO U HEYBEPEHHO;

— OTCYTCTBYET apryMEHTAIIUs HU3JI0)KEHHOW TOUKU 3PECHUS, HET COOCTBEHHOM
MO3UIIUH;

- paboTa BBINOTHEHA HEAKKYPaTHO, ¢ OOMIIMEM MTOMapOK U UCIIPABJICHUM




4. YcTHBIH OImMpoC MOHOJIOTHYECCKOI0o 1 THAJOIrNY€CKOro BbICKa3blBaHUA 110 TEMaM.

4.1. Tembi:

1 cemectp:

1. About myself [1], c.6

2. My working day [1], ¢.26

3. Our university [1], c.42

4. Kerch is my native city [1], c.47

2 cemecTp:

1.The Russian Federation [1], c. 52

2.The United Kingdom [1], c.66

3.The USA [1], c.83

4. My plans for the future [1], c.98

3 cemecTp:

1.From the History of the Food Industry [1], c. 8

2. Composition of food [1], c.12

3. Proteins, fats and carbohydrates [1], c.17

4. Vitamins, minerals and water [1], ¢.20

5. Food preservation [1], c. 25

4.cemecTp:

1. Preservation of meat [1], ¢.29

2. Fish preservation [1], c.32

3. Preservation of vegetables and fruits [1], ¢.35

4. Breadmaking and preservation of bakery products [1], c.38
YCTHBIN OTBET OLIEHUBAIOTCSA 10 YETHIPEX OATITLHOM cHucTEME.
OI_IeHKa «OTJIMYHO>» CTaBUTCA.

- CCJIM CTYHCHT I"J'Iy601<0 U TpPOYHO YCBOUII 3aJdHHYIO TCMY, HCUCPIIBIBANOMIC €C M3JIaracT, HC
JIOTTyCKasi OIMOOK;

OTtBeT OIICHHUBACTCA HAa «XOPOILO»:

- €CJIK CTYACHT TBCPIO 3HACT 3aJaHH YO TEMY, 'PAaMOTHO €€ U3JIaract, HC JOIMYCKACT CYIICCTBCHHLIX
HETOYHOCTEM IMPHU OTBETAX.

OTtBeT OIICHUBACTCA HAa KYAOBJCTBOPHUTECJIbHO)):

- €CJIK CTYACHT OCBOMJI TOJIBKO 4aCThb SaI[aHHOﬁ TCMBI,

OTtBer OIICHUBACTCA HA «KHEYAOBJIECTBOPUTECJIBHO):

-CCJIU CTYACHT HC YCBOUJI MaT€puajia SaHaHHOﬁ TCMBI,
-JIOICKAeT CYIIECTBEHHBIE OMMOKH, HE 3HAET ONpPEIeICHUI KITIOUEBbIX MOH ITUH 110 TEME;

Kpumepuu oyenusanus npu mexyuwem Konmpoie (TeKCUYeCKuii MUHHMYM I10 TeMaM)

OueHnBaHMEe TEKyIIEro KOHTPOJS Ha TMPAKTHYECKUX 3aHATUAX OCYINECTBISAETCA 10
HOMHUHAJBHOM IIKaJlie — 3a4TeHo/He3auTeHo. OOImasi olleHKa KakI0TO OTBETa OCYIIECTBIISIETCS B
OTHOIIICHUU TOJTHOTHI OOBSICHEHUS BBIMIOJHEHUS YIPAKHEHHUS K 00LIEMY COJIEPKAHUIO YIPaKCHUS
(BBIpayKaeTcs B MPOICHTAX).

3a OTBET CTaBUTCS OIEHKA «3auTEHO» MpH 00Ieil oreHke 75%.

KonuuecTBO MOMBITOK U BpeMsi — HEOTPaHUYCHHO.

Kputepuu orieHUBaHUsI TP TEKYIIIEM KOHTPOJIE (JICKCHUECKUH MHUHHMYM I10 TeMaM)

— IPaBUJIBHOCTD MEPEBO/IA CJIOB KaK C PYCCKOTO HA aHIJIMMCKUHM, TaK U C aHIJIMHCKOTO A3bIKa
Ha PYCCKHH.



IlokasaTenu w mKana OICHUBAHMUS:

I kana oueHuBaHuA Tloka3zareau

- 3HACT JICKCUYECKU EIMHULBI I10 TEME;
3auTeHo - CIOCOOEH MEePeBOUTH JIGKCHYECKUE €IUHUIIBI C PYCCKOTO SI3bIKa Ha
QHIJIMHACKUI, a TAKKE C aHINIMHACKOTO A3bIKA HA PYCCKHU.

- HE 3HAET JIGKCMYECKU €IUHUIIBI 10 TEME;
He 3auteno — HEeCNOCOOEeH MePEeBOIUTh JICKCHYECKUE SAUHUIIBI C PYCCKOTO SI3bIKA Ha
AHIJIMHCKUI, a TAKOKE C aHIJIMHCKOTO A3bIKa HA PYCCKHUH.

5.1 IluceMe HHOE 3agaHue.
I[IncsMeHHOE TeCTHPOBAHME 0 TPAMMATHYECKUM TeMaM.

. BeiOepure cooTBeTCTBYIOLIYIO (hOpMYy MecTOMMEHHs SOME, any, Nno.
We haven’t got ~ milk. We can’t make breakfast.

. There are ___ new words in this lesson.

. Did you buy _ stamps?

. There are ___ people in the park because it’s cold.

. Bob always like _ sugar in his coffee.

GAWNREE

a)some b)any c)no

2. BriGepuTe cooTBeTcTBYIOIYIO hopmy MecToumeHuii much, many, (a) little, (a) few.
1. The winter examination session will begin in __ days.
a)alittle b)afew c¢) much
2.She ate so ___ dessert that she is in bed today with a stomachache.
aymany b)much c)few
3.There are ___ new pictures in this room.
aymany b)much c) little
4.1drink __ coffee. 1don’t like it.
aymany b)few c¢) little
5.There are very ___ scholarships for students.
a)few b) much c¢) little

3. BoiGepuTe cooTBeTCTBYIOLIYIO )OPMY CTeNIeHU CPaBHEHHUSl NIPUJIAraTeJIbHbIX M HapeYunil.
1. The Trans-Siberian railway is __ in the world.
a)long  Db)longer c) the longest
2. The rivers in America are much __ than those in England.
a) biger  b) bigger  c) the biggest
3. My brother is ___ than I.
a) elder  b) the eldest  c) eldest
4. English is as ___ as German.
a) difficult b)) more difficult  c) the most difficult
5. What is the name of ___ port in USA?
a) big  b) the most big  c) the biggest

4. OTtkpoiiTe CKOOKH M MOCTaBbTE IJ1aroJibl Bo BpeMeHa Indefinitenaim Continuous.
1. My mother always (to take) a bus to get to work.
2. But yesterday she (not to take) a bus, she (to walk) to her office.



w

While she (to shop) this morning, she (to lose) her money.
4. Who (to speak) there? -1 (not to know).
5. Who (to take) care of the children in the future?

5. Omnpenesinte npaBwibHYI0 dopmyriaaroga: Present Indefinite/Present Continuous.
My son __ very well.

a) iIs swimming b)) swims  ¢) swim

2. My friend ___ his holiday in the Caucausus now.

a)spends b)spending  c) is spending

3. I watch how he __ the new words in his exercise book.

a)am writing  b) writs  ¢) is writing

4.We ___ to our classes at 8.30 every day.

a)comes b) come c) are coming

5. Is English a special subject at your college? — Yes, itis. We __ to master fit.
a)want b)are wanting c) wants

=

Kiaroun

I 1-b, 2-a, 3-b, 4-c, 5a
Il 1-b,2-b, 3-a, 4-c,5-a
I 1-c, 2-b, 3-a,4-3, 5-c
IV 1-b,2-a, 3-c, 4-a, 5-b
V 1-b,2-c, 3-c, 4-b, 5-a

5.2 Indefinite tenses
BriGepute npaBuibHbINA BApUAHT OTBETA.

1. His sister English every day.
a)study b)studis c) studies
2. You to the south next summer.

a)will go b) go c)went
3. They __this flat five years ago.
a) received b) receives c) did receive
4. Many English words __ from the French language.
a)came b) camed c) comed
5. Yesterday he _ very quickly.
a)don’t run b) doesn’t run c¢) didn’t run
5. They __ toour city many years ago.
a) came b) camed c) come
6. I’'m sure he hard next month.
a) will work b) worked c) works
7. He __ letters because he is going to return soon.
a) doesn’t write b) don’t write c) doesn’t writes
8. Ms. Roger is anurse in a hospital. She __ to look after people.
a) liked D) likes c) like
9. They __ from the library.
a) didn’t returned b) not returned c¢) didn’t return
10. Last year the scientists important work in geochemistry.
a)doed b)did c)do

11. The foreign delegation in Moscow last week.
a) arrive  b) arrives  ¢) arrived
12. You about your parents. It’s badly.

a) will not think b) don’t think c¢) didn’t think



13. 1'was very busy last summer and to voyage.
a)didn’t go b)don’t went c)didn’t went
14. The friends this novel last evening.
a) know b) knew c) knowed
15. After classes | usually to the canteen for lunch.
a) goes b)went c)go
16. Let’s cook. Children usually very hungry after school.
a)are b)be c) will be
17. She to wait for us at the University.
a) don’t want b) doesn’t wants c) doesn’t want
18. We to the park with our children last Sunday.
a)went b)will go c)go
19. He your article the next time.
a) read Db) will read c) readed
20. My friend and | often __ to the theatre to see a new performance.
a)goes b)go c) went
21. The other day I some good music on the radio.
a) listen b) listened c) will listen
22. He usually his free time with his relatives.
a) don’t pass b) doesn’t pass c¢)didn’t pass
23. My father me the bicycle for my next birthday.
a)will buy b) bought c¢) buys
24. He to study English two years ago.
a) begin  b) begun c) began

Kiaroun.
1-c, 2-a, 3-3, 4-a, 5-3, 6-a, 7-3, 8-b, 9-c, 10-b, 11-c, 12-b, 13-3, 14-b, 15-c, 16-a, 17-c, 18-a, 19-b,
20-b, 21-c, 22-h, 23-3a, 24-c

5.3 Present Tenses.
BriGepuTe Bail BapuaHT OTBETa BMECTO IPOITYCKOB.

1. I am tired. We for more than an hour. Let's stop and rest for a while.
a) are walking  b) have been walking c)walk d)have walked

2. | have read this chapter in my chemistry text three times, and still | it.
a) understand  b) haven't understood c) don't understand d)have understood

3. How long a course of lectures on Medieval History?
a) has Professor Donaldson delivered b) does Professor Donaldson deliver
c) is Professor Donaldson delivering d) has Professor Donaldson been delivering

4. Anne is a fashion designer; she to the opening of every new fashion show in the city.
a)goes b)is going c¢) has been going  d) has gone

5. Sonia as a computer programmer this year, but she'd like to try something different in the
future.
a) works b) has been working c) has worked d) is working

6. A group of scientists are travelling around Africa. How many countries so far, | wonder?
a) have they been visiting b) have they visited c) they have visited d) do they visit



7. Their caris as good as new though they it for a number of years.
a) have been having b) have had c) have d) are having

8. Jake is a good footballer. Do you know since when football?

a) has he been playing b) he has been playing c¢) he plays d) is he playing

9. You may take this magazine. | through it already.
a) have looked b) am looking c) have been looking d) look

10. Jerry promised to come to work in time. He is not here, and he even .
a) hasn't been calling b) isn't calling c) hasn't called d) doesn't call

11. David is quite an athlete. He wants to be strong and healthy that's why he every
morning.
a)jogs b)has jogged c)is jogging d) has been jogging

12. - What are you looking for? — 1 my umbrella somewhere, and now | don't know where
it is.
a) have left Db) have been leaving c) leave d) has left

13. Today the world so rapidly; things never stay the same.
a) changes b) has changed c) has been changing d) is changing

14. My mother is a medical nurse; she takes care of sick and old people. What for a living?
a) has your mother been doing  b) does your mother do
c) is your mother doing d) has your mother done

15. Who my newspaper? It was on my desk a minute ago.
a)took b) has taken b) takes c¢) have taken

Kiaoun.
1-b, 2-c, 3-d, 4-a, 5-d, 6-b, 7-b, 8-b, 9-a, 10-c, 11-a, 12-a, 13-d, 14-b, 15-b

5.4 Past Tenses.
BriGepuTe Bail BapuaHT OTBETa BMECTO IPOITYCKOB.

1. He had been away for many years and when he visited his native town, he saw that it

greatly.
a) was changing Db) changed c) had been changing d) had changed

2) It wasn't raining when | looked out of the window; the sun was shining. But it earlier.
That's why the ground was wet.
a) had been raining b) had rained c) rained d) was raining

3) Margaret didn't wear her shoes; she was barefoot. She on a piece of broken glass and cut
her foot.

a) was stepping b) stepped c¢) had stepped d) had been stepping

4) Sam says he didn't enjoy the program because the TV set properly.
a) hadn't been working b) wasn't working c) didn't work d) hadn't worked

5) In 1912 the Titanic an iceberg on its first trip across the Atlantic, and it sank four hours
later.



a) had hit b) hit c¢)was hitting d) had been hitting

6) While 1 a burglar climbed into the room through the window.
a) had slept b) had been sleeping c) was sleeping  d) slept

7) He ill for three days, so his mother wanted to bring him to a doctor, but he didn't want to
go. a) had been feeling  b) had felt c) was feeling d) felt

8) Scarcely out of the window when | saw a flash of light.
a) was | looking Db) had I been looking c¢) I was looking d) had I looked

9) Rescue workers aman, a woman, and two children from cold rushing water.
a)pulled b) had pulled c) were pulling d) had been pulling

10) Our neighbours called the police when they found out that somebody into their house.
a) broke b) was breaking ) had been breaking d) had broken

11) Her face was stained with tears and her eyes were red. She
a) had cried b)was crying c)cried d)had been crying

12) He didn't see me as he was reading when | into the room.
a)was coming b) came c¢) had come d) had been coming

13) He was taken to the police station because he into a car in front of him.
a) had crashed Db) wasn't crashing ¢) didn't crash  d) crashed

14) | found the way to her house quite easily because Nora it to me very well.
a) had been describing b) was describing c) described d) had described

15) Who in this house before they pulled it down?
a)lived b)was living c)had lived d) had been living

Koaroun
1-d, 2-a, 3-b, 4-b, 5-b, 6-¢, 7-a, 8-d, 9-a, 10-d, 11-d, 12-b, 13-a, 14-d, 15-d

5.5 Passive Voice.
BriGepuTe Bail BapuaHT OTBETa BMECTO IPOITYCKOB.

1) A new book by that company next year.
a) will be published Db) is publishing c) will publish

2) Our plan by the members of the committee.
a)considers  b) is considered c¢) is being considered

3) A prize to whoever solves this equation.
a) gives  b) will be giving ) will be given

4) When the manager arrived, the problem .
a) had already solved b) had already been solved c) had solved

5) Battle Creek is a hard-working city, where businesses dedicated employees who want to
build a good life for their families.



a) have not found b) have found c) found

6) Four people in a train crash.
a) killed  b) have killed c) have been killed

7) The house by a pop star.
a) have bought b) was bought  c) bought

8) The room later.
a) has been cleaned b) will be cleaned c¢) will clean

9) Many accidents by dangerous driving.
a)are caused b) have been caused c) caused

10) People this road very often.
a) haven't used b) don't use c) aren't used

11) This situation is serious. Something must before it's too late.
a) have done b)do c) be done

12) Have you heard the news? The President !
a) shot Db) has shot c) has been shot

13) Two men tried to sell a painting that
a) had stolen b) was stolen ¢) had been stolen

14) This is a large hall. Many parties here.
a) are held b) has been held c) are being held

15) In more than 200 years the USA Constitution 26 times.
a)is amended b)is being amended c) has been amended

Kiaoun
1-a, 2-c, 3-c, 4-b, 5-c, 6-¢, 7-b, 8-b, 9-a, 10-b, 11-c, 12-c, 13-c, 14-a, 15-c

5.6 Modals
BriGepuTe Bail BapuaHT OTBETa BMECTO IPOITYCKOB.

1) Lisa get bored in her job. Her job is so boring.
a)must b)cant c¢)should d)would

2) Jack go to hospital yesterday.
a)should b) must c)hasto d)hadto

3) You look tired. You go to bed.
a)would b) must c¢)should d)could

4) It's a secret. You tell anyone.
a) needn't b) wouldn't ) shouldn't  d) mustn't

5) | was surprised that she say such rude words.
a)should b)must c¢)would d) will



6) My grandfather speak six languages many years ago.
a)need b)shall c¢)should d) could

7) What shall we do this evening? We go out.
a)could b)ought to c)should d) would

8) 1 to sleep recently.
a) haven't been able b) mustn't c¢)couldn't d)can't

9) You have just had lunch. You be hungry.
a) mustn't  b) shouldn't ¢) wouldn't  d) can't

10) you please be quiet?lI'm trying to read.
a) Would b) Should c¢)Can d) Shall

11.He be at home. He be out.
a) can, shouldn't  b) must, can't c¢) must, needn't d) should, mustn't

12) 1 leave the party early last night. | wasn't very well.
a)had to b)must c) have to d)was to

13) Are you going to read the report? No, | . | already know what it says.
a) shouldn't  b) needn't c) can't d) mustn't

14) She help you tomorrow.
a)will beable to b)is ableto )could d)will can

15) Jim gave me a letter to post. | remember to post it.
a)neednt b) must c)can d)may

Kiaroun
1-a, 2-d, 3-c, 4-d, 5-a, 6-d, 7-a, 8-3, 9-d, 10-a, 11-b, 12-a, 13-b, 14-a, 15-b.

OueHnBaHue NMUCHbMEHHOTO TECTHUPOBAHUS IO rPaMMaTHYECKUM TeMaM OCYILIECTBJISIETCS IO
HOMMHAJIBHOM IIKajie — 3a MpaBUJIbHBIN OTBET K KaXIOMY 33JJaHUIO0 BBICTABJIAETCS OAMH Oalli, 3a
HE MpaBWIbHBIA — HOJb. OOmAs OLEHKAa KaXIOro TecTa OCYIIECTBISAETCS B OTHOIUCHUHU
KOJIMYECTBA MPaBUJIBHBIX OTBETOB K OOILIEMY YHCIYy BOIPOCOB B TeCTe (BbIpaXkaeTcs B

IIPOLICHTAX).

YpoBeHb 3HaHWI OO0ydJalONMXCS, HEOOXOJAMMBIX JJIsi YCIICIIHOTO OCBOCHHS MaTepuala
JTUCHUILIMHBI, ompenenseTcs no HabpaHHbIM OamutaM. [Ipu ouenke 75 % u Ooree MpaBUIBHBIX
OTBETOB YPOBEHb 3HAHMI OOYJaIOUWMXCS CUHTAeTCa docmamounbim (OIeHKa — 3a4TeHo). [lpu
OIleHKe, MEHbIeH 75 % TNpPaBUIBHBIX OTBETOB YPOBEHb 3HAHUN OOYYAIONMXCS CUUTACTCS

HedocmamoyHbiM (OIEHKAa — HE3aUTEHO).
Bpewms npoxoxnenus tecta — 30 MUHYT.



2.2 OueHoYHbIe MaTepuaJibl ISl MPOBe/Ie HUSl TeKYIero KOHTPOJIs

Buja npoMe:KyTO4HOI aTTeCTAIIUM: 3a4eT

VYcrnoBueMm Jomycka K MPOMEXKYTOYHOM aTTecTallid M BBICTaBJICHUE OIEHKH «3auTEHO)
SBIIICTCSl BBITIOJIHEHHE U 3allMTa (MOJy4eHUE OTMETKH «3aUTEHO») BCEX MPAKTUUYECKHX pPaboT
(mepecka3 TEKCTOB W 3HAHUE JIGKCHUECKMX IO TeMaM) W CaMOCTOSITETBHBIX paldoT, a Takke
MIPOXOKJAEHNE BCEX TECTOB TEKYIIEH aTTECTAI[MU C PE3yJIbTaTOM He MeHee 75% I10 KaKI0oMY.

3aueTr MMPpOBOJUTCA B IICPBOM, BTOPOM U TPETHEM CEMCCTPAX U3YUCHHUA JUCHUIIINHBI.

Bun npomeskyToUHOM aTTEe CTALMU: IK3aMeH

YcaoBuem A0IIYCKa K HpOMe)KYTO‘{HOfI arTeCraiuu sBJIICTC BBIIIOJHCHUE HW  3allldTa
(mosydeHne OTMETKH «3auTE€HO») MO BCEM IMPAKTUUYECKUM paboTam (mepecka3 TEKCTOB M 3HAHUE
JIEKCUYECKUX IO TeMaM) W CaMOCTOSITENIbHBIM padoTaM, MPOXOXKIACHHE BCEX TECTOB TEKYyIIeH
aTTECTAIlMHU C PE3yJIbTaTOM He MeHee 75% 1o Kaxaomy.

DK3aMeH MMPOBOJAUTCA B UCTBEPTOM CEMECTPE U3YUCHUSA AUCHUIIIINHBL.

TexHonorus MNpOBCACHUSA SK3aMCHA — yCTHBIfI OTBCT HA 3aJaHHYIO TEMY U M CHbMEHHBIN
MEepEBOA TEKCTA.

JK3aMeHAIMOHHBIN OWJIeT COCTOUT U3 IByX BOIPOCOB:
1.Monomnorru4eckoe BbICKa3blBaHUE HA 33JJaHHYIO TEMY;

2.IlucpMeHHBIH epeBo TeKCTa NMpoQecCHOHATBPHON HAIPABIEHHOCTHU CO CIIOBAPEM.

Hepe YE€Hb IK3aMECHAIIMOHHbBIX TEM

KoHTpoabHbIE TEMBI

Preservation of meat.

Fish preservation.

Preservation of vegetables and fruits.

Breadmaking and preservation of bakery products.

TekcThl VISl MUICbMEHHOTO MepeBoaa

FISH PRESRVATION
Ancient methods of preserving fish
included drying, salting, pickling and smoking. All of these techniques are still used today hut the
more modem techniques of freezing and canning have taken on a large importance.

Fish curing includes: 1)curing fish by drying, salting, smoking, and pickling, or 2)by
combinations of these processes have been employed since ancient times. On sailing vessels fish
were usually salted down immediately to prevent spoilage; the swifter boats of today commonly
bring in unsalted fish.

Modem freezing and canning methods have largely supplanted older methods of preservation.
Fish to be cured are usually first cleaned, scaled, and eviscerated.

Fish are salted by packing them between layers of salt or by immersion in brine. The fish most
extensively salted are cod, herring, mackerel, and haddock.

Smoking preserves fish by drying, by deposition of creosote ingredients, and, when the fish
are near the source of heat, by heat penetration. Herring and haddock are commonly smoked.
Kippers are split herring, and bloaters are whole herring, salted and smoked. Sardines, pilchards, ana
anchovies are small fish of the herring family, often salted and smoked and then preserved in oil.




Fishare dried under controlled conditions of temperature, humidity, and air velocity. Since the
dried product is relatively unappetizing and rehydrating slow, other preservation methods are
common.

CANNING PROCESS

Tuna canning process divides into several distinct steps: dressing, pre-cooking and cooling;
preparations of loins; can filling; salting, oiling and closing; sterilizing, can washing and cooling;
warehousing and labeling.

Tuna enter the cannery on a moving conveyor, each fish on the same side and headed the
same way. As they move past die butchers, the body of the fish is opened with a knife, the viscera
and gills are removed, and the interior of the fish is washed with a hose.

At the end of the conveyor the fish are graded according to size and placed in baskets for
pre-cooking. Only fish of uniform size are placed in the same basket, and each pre-cooker is filled
with fish of this size.

This segregation of the sizes is because of fish of different body thickness require special
pre-cooking times. Fillet baskets are put in pre-cookers or retorts, where steam is introduced under
slight pressure to give a cooking temperature of 216°F. Purpose of the pre-cook is to expel the
natural oil of the tuna to make it possible quickly to remove the skin and dark meat of the tuna, to
separate to entire fish into four boneless loins of light meat.

Freed of all skin, bones and dark meat the four long pieces of solid tuna-now known as
“loins” - are put on the conveyor either individually or in groups on trays, and carried to the can-
filling section on the production line. The filled and seamed cans are placed in baskets for
sterilization in horizontal retorts. The product is sterilized at a temperature of either 240° or 250°.

CANNING
The canning process is a sterilization technique that kills microorganisms already present
on the fish, prevents further microbial contamination, and inactivates degradative enzymes. In
this process fish are hermetically sealed in containers and then heated to high temperatures for a
given amount of time.

Canned fish can be stored for several years. However, sterilization does not kill all
microorganisms, and bacterial growth and gas production may occur if the products are stored at
very high temperatures.

Because the severe thermal conditions of canning cause the disintegration and
discoloration of the flesh of many species of fish, only a few types of fish are available as canned
products. The most common types are tuna, salmon, herring, sardines, and shrimp.

The thermal processing does not have a detrimental effect on the high-quality protein of
the fish. In addition, these species are often canned with their bones left intact. The bones become
soft and edible, significantly increasing the level of calcium present in the fish product.) Tuna is
an exception; because of special handling considerations, the bones of tuna are removed prior to
canning. Tuna is normally caught far offshore and must be frozen and held for some period of
time prior to canning. |During this freezing and holding period unsaturated fatty acids are
oxidized, causing the tuna to become rancid. The rancidity is removed by precooking, and the
bones are removed at this time in order to facilitate the cutting and preparation of the meat for
canning.



SPOILED FISH
Even spoiled fish can be used although it cannot be eaten by human beings. Spoiled fish
can be cut up and boiled, then dried in the sun or cooked in an oven until it is very flaky. Once
this is done, grind the fish into a powder and mix it with powders of plants: this makes a very
nutritious food for fish in ponds.

The powder can be used as a powder, or it can be mixed with something to make it stick
together so that the powder can be pressed into pellets for fish.

Spoiled fish, and even the guts of fish that have been used in some other way, are called
"trash” fish. The powder is called “fish meal.” Fish meal is used to feed fingerlings or even brood
stock. Fish meal is one of the best fish foods for pond fish.

Fish meal was used mainly as a fertilizer and utilized in animal feeding. The demand in the
UK for fish as fish meal is far greater than the demand for fish for direct human consumption;
therefore imports of fish meal to the UK are high.

Other uses of fish meal include the feeding of mink, farmed fish, dogs, cats and cattle.
Very small amounts of specially processed meals have been used in prepared foods for humans,
and fish meal is also used in the preparation of certain antibiotics for the pharmaceutical industry.

FOOD MICROBIOLOGY

Food microbiology is the study of the microorganisms that inhabit, create, or
contaminate food, including the study of microorganisms causing food spoilage. "Good"
bacteria, however, such as probiotics, are becoming increasingly important in food
science. In addition, microorganisms are essential for the production of foods such as
cheese, yogurt, bread, beer, wine and, other fermented foods.

Food safety is a major focus of food microbiology. Pathogenic bacteria, viruses
and toxins produced by microorganisms are all possible contaminants of food. However,
microorganisms and their products can also be used to combat these pathogenic
microbes. Probiotic bacteria, including those that produce bacteriocins, can kill and
inhibit pathogens. Alternatively, purified bacteriocins such as nisin can be added directly
to food products. Finally, bacteriophages, viruses that only infect bacteria, can be used to
kill bacterial pathogens. Thorough preparation of food, including proper cooking,
eliminates most bacteria and viruses. However, toxins produced by contaminants may not
be liable to change to non-toxic forms by heating or cooking the contaminated food.

Fermentation is one of the methods to preserve food and alter its quality-Yeast,
especially Saccharomyces cerevisiae, is used to leaven bread, brew beer and make wine.
Certain bacteria, including lactic acid bacteria, are used to make yogurt, cheese, hot
sauce, pickles, fermented sausages and dishes such as kimchi. A common effect of these
fermentations is that the food product is less hospitable to other microorganisms,
including pathogens and spoilage-causing microorganisms, thus extending the food's
shelf life. Some cheese varieties also require molds to ripen and develop their
characteristic favors.



THE FOOD VALUE OF FISH

The food value of fish depends first and foremost on whether it contains a large proportion
of highgrade proteins with all the (nonconvertible) amino acids essential for health. The other
nutrients in fish - fat, vitamins and minerals are likewise important. When proteins are
digested, they break up living amino acids which eventually serve to build up the specific
protein substances, enzymes, and hormones peculiar to man. At the same time the amino acids
taking part in metabolism, go through a series of changes which are accompanied by the
evolution on energy as vital heat. Hence proteins play the dual role of building and heat
generating material.

The small amount of non-protein (extractive) nitrogenous substances in fish plays an
important part in the digestive process, stimulating gastric juices and appetite.

The role of fat is mainly to produce heat. Being transformed into carbon dioxide and
water as a result of hydrolysis and oxidation, fat becomes the main source of the body heat
essential for physical and mental work

The vitamins in fish are assimilated by man and serve to regular metabolism. Vitamins A

and D are particularly valuable. Minerals help to build up the bones, brain, nervous system,
muscles and covering tissues of man. If man is deprived of an adequate supply of vitamins
and minerals, his metabolism is upset, and serious illness result. «

The whole fish is not usually used for food but only such edible parts as the body
muscles (and sometimes meats, roes, liver and head muscle) To make a proper assessment of
fish as food it is necessary to know its relative content of edible material as well as proportion
and quality of the nitrogenous compounds, fat, vitamins and mineral salts.

CHARACTERISTICS OF FISH AS RAW MATERIAL FOR INDUSTRY

Fishas a food is ore of our main sources of protein. But fish not only give a wide range of foodstuffs,
they are also used as a source of valuable medicinal, feeding and technical products. That such full use can
be made of fish is explained by various structure and chemical composition of their different parts . The size,
chemical composition and food value of fish depend on their species, age, sex, physiological stale and on
conditions n which they Ive (the hydrology of water and the nourishment they are abke to obtan from ).

To be able to use fish properly and process them efficiently it is necessary to know their properties, i.e.
their body structure, the size-to-weight ratio of their different parts and organs; their physical properties and
chemical composition and the properties of protein, fat, vitamins and other substances they contain. Since
fish is highly perishable products, it is also important to know the nature and causes of the changes that take
pbce n fsh after death.

In addition to the scientific, biological classification of fish into families and species, they are also
determened for practical purposes according to their size (whether large, medium or small); sex (male or
female); season of catch; physiological state (whether hunting for food, laying down fat, in pick condition,
filling or spent); according to fat content (fatty, medium, lean); according to matter of feeding (whether
predatory on other fish or feeding on plankton or vegetable manner); according to the region where they are
found and caught (for example, Caspian bream, Aral bream. Azov bream) and according to the method of
capture (trawled, netted or seined). All these classifications help to characterize the food value of fish, in
some measure, and to show whether they can be preserved or are suitable for processing into \various
products.

FISH HEALTHY DIET



Fish has a valuable role in a healthy diet. Eating fish high in omega-3 fatty acids one to two
times weekly can protect you from developing heart disease, depression and Alzheimer's disease and
reduce inflammation caused by painful conditions like rheumatoid arthritis. Fish high in omega-3
fatty acids include trout, herring, sardines, tuna, halibut, salmon and mackerel.

A Healthy Diet

Fish is low in fat and chock-full of nutrients like calcium, phosphorus, iron, zinc, potassium,
vitamin D, riboflavin — vitamin B2 — iodine and magnesium. These nutrients have various roles in
your body including preventing osteoporosis and maintaining fluid balance. However, fish is highly
promoted for being rich in unsaturated fats called omega-3 fatty acids which help to lower LDL,
"bad"” cholesterol.

Heart Health Value

Eating fish can help lower blood pressure, decrease triglycerides and reduce blood clotting.
Omega-3 fatty acids work to reduce inflammation in the body that can damage your blood vessels
and lead to heart disease. A diet high in fish can reduce your risk of a heart attack by a third,
according to MayoClinic.com. However, some fish, such as tilapia and catfish, do not provide heart
health benefits because they are high in unhealthy fats.

SPOILAGE OF SALTED FISH
Although salt prevents the growth of spoilage bacteria, other micro-organisms are not so affected by
the presence of salt. Micro-organisms can be conveniently divided into three groups by their
sensitivity to salt:

() Low tolerance - growth is stopped, or the organism is killed, by the presence of low

concentrations of salt. Most of the normal spoilage organisms fall within this group and a salt
content of a few per cent will pre vent growth.

(i) High tolerance - organisms which can tolerate high concentrations of salt although the rate of
growth is usually reduced, or stopped, at very high salt concentrations.

(iii) Halophiles - those organisms which cannot grow without salt.

With dry salted fish, the salt-tolerant and halophilic organisms can continue to grow but they cannot
do so in pickle-cured products: most of them are aerobic organisms and the fish and brine of pickle-
cured fish contains very little, or no, oxygen.

Most enzymic activity is stopped in heavily salted fish but, with lighter cures, the fish may develop
characteristic flavours as a result of enzymic activity and the growth of certain salt- tolerant
organisms. If the salt levels and fermentations are not carefully controlled, putrefactive spoilage may
occur.

FOOD PRESERVATION

Food preservation involves preventing the growth of bacteria, fungi (such as yeasts),
or other micro-organisms (although some methods work by introducing benign bacteria or
lungi to the food), as well as slowing the oxidation of fats that cause rancidity. Food
preservation may also include processes that inhibit visual deterioration, such as the
enzymatic browning reaction in apples after they are cut during food preparation.



Many processes designed to preserve food will involve a number of food
preservation methods. Preserving fruit by turning it into jam, for example, involves
boiling (to reduce the fruit’s moisture content and to kill bacteria, etc.), sugaring (to
prevent their re-growth) and sealing within an airtight jar (to prevent recontamination).
Some traditional methods of preserving food have been shown to have a lower energy
input and carbon footprint, when compared to modern methods. However, some methods
of food preservation are known to create carcinogens, and in 2015, the International
Agency for Research on Cancer of the World Health Organization classified processed
meat, i.e. meat that has undergone salting, curing, fermenting, and smoking, as
"carcinogenic to humans™.

Maintaining or creating nutritional value, texture and flavor is an important aspect
of food preservation, although, historically, some methods drastically altered the
character of the food being preserved. In many cases, these changes have come to be seen
as desirable qualities - cheese, yogurt and pickled onions being common examples.

SOME INDUSTRIAL/MODERN TECHNIQUES OF FOOD
PRESERVATION

Techniques of food preservation were developed in research laboratories for commercial
applications.

Pasteurization

Pasteurization is a process for preservation of liquid food. It was originally applied to
combat the souring of young local wines. Today, the process is mainly applied to dairy
products. In this method, milk is heated at about 70 C for 15 to 30 seconds to kill the
bacteria present in it and cooling it quickly to 10C to prevent the remaining bacteria
from growing. The milk is then stored in sterilized bottles or pouches in cold places.
This method was invented by Louis Pasteur, a French chemist, in 1 862.

Vacuum packing

Vacuum-packing stores food in a vacuum environment, usually in an air-tight bag or
bottle. The vacuum environment strips bacteria of oxygen needed for survival. Vacuum-
packing is commonly used for storing nuts to reduce loss of flavor from oxidization. A
major drawback to vacuum packaging, at the consumer level, is that vacuum sealing can
deform contents and rob certain foods, such as cheese, of its flavor.

Artificial food additives

Preservative food additives can be antimicrobial, which inhibit the growth of bacteria or
fungi, including mold, or antioxidant, such as oxygen absorbers, which inhibit the
oxidation of food constituents®Common antimicrobial preservatives include calcium
propionate, sodium nitrate, sodium nitrite, sulfites (sulfur dioxide, sodium bisulfite,
potassium hydrogen sulfite, etc.) and disodium EDTA.

Kpurtepuu oneHnBaHus NPOMeKYTOYHOTO KOHTPOJISA — IK3aMeH

Ha »sk3ameHe pe3yinbTHpYIOIas OLIEHKA BBICTABJISIETCS [0 YEThIpEX OalUIbHOHM cucreme
(HeyIOBIETBOPUTEIBHO, YIOBJIETBOPUTEIBLHO, XOPOIIO, OTIUYHO).
Kpurepuu onenuBanusi:



— [MOJIHOTA U MTPABHIILHOCTh OTBETA;
— CTETNeHb OCO3HAHHOCTH, TOHMMAaHHUSI U3y4CHHOTO;
— SI3BIKOBOE O(POPMIICHHE OTBETA.

IlokazaTenu M IIKajga OLEHUBAHUS:

I xana one HUBaHUSA IHoka3aTeaun

CTaBUTCS MPU TIOJIHOM YCTHOM OTBETE U MEPEBOE TEKCTA MPH ITOM:

- o0ydaronmiics MOJHO U3JIaraeT MaTepua, JacT MPaBUIIbHOE
ompe/ieJIeHHE OCHOBHBIX TTOHATHI;

- oOHapyKuBaeT MOHUMaHKNE MaTepuana, MoXeT 000CHOBaTh CBOU
CYXJICHUS1, IPUMEHUTH 3HAaHUS HA TTPAKTUKE, IPUBECTU HEOOXOMMBIE

OT1angHo MIPUMEPHI HE TOJIBKO M3 y4eOHHMKa, HO U CAMOCTOSITEIIEHO
COCTaBIIEHHBIE, B TOM YHCIIe U3 Oyayieil mpodeccrnoHanbHOM
JIeITCILHOCTH,

- H3J1araeT Marepua Mmocie0BaTEIbHO U TPABUIIBHO C TOYKH 3P CHHS
HOPM JIUTEPATYPHOTO S3bIKA;

- TIepPEeBOJI TEKCTA BBITIOJIHEH IMPABHIIBHO, 0€3 CYIIECTBEHHBIX OIMMOOK.

BBICTABJISCTCS ITPU HEMTOJTHOM OTBETE 110 33JJaHHOW TeMe U BEPHOM

MepeBO/IE IPHU ITOM:

Xopowo - oOydJarommiicsi 1aeT OTBET, YIOBJIETBOPSAIOUMN TEM ke TPeOOBaHUSIM,
YTO U JJIs1 OTMETKH «5», HO omyckaeT 1-2 oumbku u 1-2 Hemouera B
MOCJICZIOBATEITLHOCTH | SI3BIKOBOM O(hOPMIICHUU U3JIaraeMoro.

MoJydaeT oOyJaronmiicst mpu: 1) HEMmOJIHOM OTBETE 10 3aJaHHON TeMe U

HETOJHOM (HETOYHOM) IIEPEBO/IE; 2) HEMOJIHOM HJIK HEBEPHOM

MOHOJIOTHYECKOM OTBETE M HETOJHOM (HEBEPHOM) TIEPEBOIE MIPH ATOM:

- oOydaronmiics oOHapyKMBaeT 3HAaHWE U TOHUMaHNE OCHOBHBIX
MMOJIOKEHU M JJaHHOM TEMBI, HO:
- H3JaraeT Marepuai HEMOJHO U JOITYCKaeT HETOYHOCTHU B OTIPEICIICHU N

Y10BJI€ TBOPUTEJIBLHO MOHSTUH NI POPMYITUPOBKE;

- HE yMeeT JIOCTaTOYHO TITyOOKO U JIOKa3aTeIbHO 000CHOBATh CBOU
CYXJICHUSI ¥ IPUBECTH CBOU TTPUMEPHI;

- UW3JaraeT MaTepual HeMmoCIeI0BaTENbHO U JOMYCKAeT OIMOKU B
SI3BIKOBOM O(POPMIIEHUH H3]1araeMoro;

- TEPEeBOJI TEKCTA BBHITIOJIHEH HETOYHO UJTU COACPIKUT OO0JIBIIOE
KOJIMYECTBO OLIMOOK.

BBICTABJISIETCS [P HEBEPHOM OTBETE MO TEME U HEBEPHOM IIEPEBOJIC MPH

9TOM:

- oOyJaronmiics oOHapyKHBaeT He3HaHHE OONbIICH YacTH
COOTBETCTBYIOIIIETO BOIPOCA, JIOMYCKAEeT OMIMOKA B OPMYITUPOBKE
ONpeNCICHU I U TOHATHI;

- OecropsiIouHO ¥ HEYBEPEHHO M3JIaraeT MaTepHal,

- IIuceMeHHBIH TEPEeBO/I BHIMOJIHEH HE B TIOJIHOM 00BEME U COACPKUT
00JIBIIOE KOJUYECTBO OLIMOOK.

HeynosieTBopuTeIbHO

O1eHkH, KOTOPBIE BBICTABJISIOTCS HAa HK3aMEHEe, KOpMe 3HaHHWM, YMEHUI U HaBBIKOB 0OYJaro [ XCS
YUUTBIBAIOT CTENEHb CHOPMUPOBAHHOCTH Y MOCIEAHUX OOIMIEKYIbTypHOU KommereHuuu OK-5 -
CHOCOOHOCTh K KOMMYHHUKAIlMM B YCTHOW M IHCbMEHHOM (popMax Ha PyCCKOM M HMHOCTPAHHOM
S3pIKaX JUIS pELICHUS 3aJad MEXKIMYHOCTHOTO M MEXKYIbTYpHOTo B3ammoxeictBus, OK-7 —
CIIOCOOHOCTh K CAMOOPTaHU3AIlMH U CaMOOOPa30BaHUIO U ITpodeccrnoHanbHoi komneTeHmu [1K-3 —
BJIQJICHUEM  TEXHUKAMU  YCTAaHOBJIEHUS  NPOQPECCHOHANBHBIX  KOHTAKTOB M Pa3BUTHUSA
pOo(eCCHOHANIBHOTO OOIIEHUSI, B TOM YHCJIe Ha MHOCTPAHHBIX S3bIKaX.




