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1. Ilepeyennb

IJIAHMPYEeMBbIX

pe3yJbTaToOB

Oﬁy‘{el{lflﬂ mo AUCHHUIIJINHE, COOTHECCCHHbIX

INIAHMPYEMBIMH pPe3y/IbTaTaMH OCBOCHHS 00pa30BaTe/IbHOM MPOIPaMMBbI
[Iponecc u3yyeHus: TUCHUILIMHBL HampaBieH Ha GopMmupoBaHue cieayromux komnerenuuin OII BO
U OBJIaJICHUE CICAYIOIIMMU pe3yabTaTaMi 00yUYeHUs 10 JUCLUIUINHE!

Kon n HaumeHnoBanue Kon n [lepedyeHs MIIaHUPYEMBIX PE3YIHTATOB OOYUCHHUS 110
KOMITETEHIIUU HalMEHOBAaHHE JUCLUIIIINHE
WHJUKATOpa
JIOCTHKEHHUS
VK-4 CrniocoOen | YK-4.2 3HaeT
OCYILECTBJIATH JeOBYIO | JIeMOHCTpUpYE |- OCHOBHBIE CITOCOOBI pabOTHI HAJ SI3BIKOBBIM U PEUEBBIM
KOMMYHUKAIIMIO B YCTHOW |T YMEHHUE MaTepHUajIoM;
Y MHUCBMEHHOW (opMax Ha|BeCTH OOMEH - OCHOBHBIEC I'PAMMATHYE€CKUE KOHCTPYKLHUM U JEKCUYECKUE
FOCYJJapCTBEHHOM  SI3BIKE | I€JIOBOM €JIMHUIIBI, CIIPABOYHOI0 pa3jielia, BKIOYAOIIEro KaK CIIPaBKy
Poccuiickoit ®@eneparnuu u|uHopmanueir | mo paboTe ¢ KOMIBIOTEPHBIMHU MPOrpaMMaMHU, TaK U
WHOCTPAHHOM(BIX)  SI3bIKE | B YCTHOU U pa3IMYHBIE CIOBAPU, U TPAMMATUYECKHUE CIIPABOYHHUKH.
(ax) MHCbMEHHOU ymeeT
opmax He -paboTaTh ¢ pa3nuYHBIMU UHGOPMAIIMOHHBIMUA PECYPCAMHU:

MCHECC 4UCM Ha
OHOM
HHOCTPAaHHOM
SA3BIKEC

AJIEKTPOH-HBIMH SHIUKIIONETUSMH, MYJIbTHME A
IporpaMMaMH, OMCKOBBIMH CHCTeMaMu ceTn MHTepHeT;

- paboTaTh C TEKCTOBBIMH H I'padUUEeCKHUMHU PEIaKTOPAMH JIJIs
BBITIOJI-HEHHUS OTYETOB O MPOAEIAHHON PaboTe C IIOMOIIBIO
npe3eHTanui, (oTo CIai10B WK BUIEOPOIUKOB.

BJIajleeT HABBIKAMU
-TIOMCKOM JIUTEPATyPhl U paOOTHI C HE, C TPUMEHEHUEM
Opaysepos tuna Internet Explorer, Mozilla Firefox u ap.,
Opera, pa3nmUYHBIX MOUCKOBBIX cucTeM (Yandex.ru,
Rambler.ru, Mail.ru, Google.ru, Yahoo.comu T.1.)
(pedbepupoBanme, KOHCIIEKTUPOBAHNUE, AHHOTUPOBAHHUE,
LUTUPOBAHUE U T.1.);

- paboTOl € TeKCTaMH, UCTIONB3YS TTAKET OCHOBHBIX
NPUKIAAHBIX Tpo-rpamm Microsoft Office:Microsoft Word
MO3BOJISIET CO3J1aBaTh M PEJIaKTUPOBATh TEKCTHI C
rpapudeckum opopmienuem, Microsoft Power Point
MO3BOJISIET CO3/IaBaTh CIIANIOBBIE TIPE3CHTAIIMH ISl OoJee
KPaco4YHOW JIEMOHCTPAIMH MaTepHaa; sl aBTOMaTHIECKOrO
MePEeBOa TEKCTOB C MIOMOIIBIO MPOrPaMM-TIEPEBOTYHUKOB
(PROMTXT) u anextpoHHbIX cnoBapeit (AbbyLingvo7.0)

2. Hepeqeﬂb OLHCHOYHBIX CPEACTB IO TUCHUIIJINHE

OrneHoYHOE CPEICTBO
o | Kom ungukaropos
2 TIPOBEPKH PE3YIBTATOB
Ne HammenoBanwme pasmena/TeMbl > JOCTHXKEHUS
< . JOCTIKEHUS] HHANKATOPOB
KOMITETE HIIU I N
KOMIIETE HIIMI
1. |1 pa3nmen. Basic Course
1.1. | Animal Husbandry | YK-4.2




VK-4.2

1.2. | Animal Physiology |

1.3. | Animal Nutrition 1 YK-4.2 KonTtponsnas pabora
1.4. | Animal Feeds 1 YK-4.2

1.5. | Animal Breeding 1 VK-4.2

1.6. | Animal Ecology 1 VK-4.2

IIpomerxyTouHas aTTecTauus

3. OueHo4HbIe CpeACTBA (OLEHOYHbIE MATEPHAJIbI)

[IpuMepHBII TNepeYeHb OLICHOYHBIX CPEACTB Uil TEKYIIETO KOHTPOJIS — YCIIEBa€MOCTH U
IIPOMEKYTOUHOU aTTeCTaluu

Ne | HammenoBanue Kparkas xapakrepucruka IIpencraBieHne OLEHOYHOTO CPEICTBA B
/I | OLIEHOYHOI'O CPeCTBA OLIEHOYHOT0 CPE/ICTBA ¢donze (OneHOUHbIE MaTEpUAIIbI)

Tekymuii KOHTPOJIb

JIU1s1 o1leHKY 3HaHUH

JIJ1s1 OlIEHKU YMEHUM

1 Kontponbhas pabora CpencTBo npoBepKu KoMIIeKT KOHTPOJIBHBIX 3aJaHUil 110
YMEHHUH IPUMEHSTh BapHaHTaM

NOJYYEHHBIE 3HAHUS [
peleHus 3a1a4y
OIPEEIIEHHOr 0 TUIIA TI0
TEeMe WIN pasjerny

I[J'IH OICHKH HAaBBIKOB

HpOMe)KYTO‘lHaH aTTCCTalusAg

2 DK3aMeH CpencTBo KOHTPOIIA KoMmImiekT 3x3aMeHaIMOHHBIX OMJIETOB
YCBOCHHSI y4€OHOTO
MaTepuana u
(bopmupoBaHUs
KOMIICTCHITHH,
OpPraHNU30BaHHOE B BUJIE
Oece bl 110 OueTaM ¢
IEJIBbI0 IPOBEPKU CTETICHU U
KauyecTBa yCBOCHUS
M3y4yaeMOoro MaTepuania,
OIpeICIIUTh
HEOOXOIUMOCTDb BBEICHUS
W3MCHEHHH B COAICPIKAHHUE U
METO/BI 00yUeHUsI.

4. IlpuMepHbIi (POHT OLIEHOYHBIX CPEACTB /sl MPOBEIEHUS TEKYIIero KOHTPOJSI U NMPOMEKYTOYHOM
arrecTaluy 00y4arIMXcs N0 AucuumInHe (Moay/o) ""MuocTpaHHblil A3bIK"

Ilpumepnuoie oyenounvie mamepuanst 07151 MEKyu €20 KOHMPOJisa yCnesaemocmu

KontponpHas paboTa o JUCIUILIHE.

Bapmuanr 1

I. BctaBbTe apTukib, rae Heooxoaumo. [lepeBeante npeayioKeHUs:

1. This __ pencil is broken. Give me that _ pencil, please.

2.1 can see three  boys.  boys are playing.

3.Thave  car. carisblack. My  friend hasno  car




4. What __ strange man he is!

5. We wrote __ test yesterday.  test was long.

6. She has two __ sons and one __ daughter. Her _ daughter is __ student.

7. Is your dress made of __ silk or __ cotton?

8 .I decided to visit __ Smirnovs, but they were not at __ home.

9. Yesterday I saw __ new film, but __ film wasn't very interesting.

10.  London is situated on __ Thames.

11.  Volgais longestriverin _ Europe.

12.  History and __ Literature were __ my favourite subjects at __ school.

13.  butter and _ cheese are made of _ milk.

14. Will you have _ cup of __ tea?

15. Doyousee  sunin __ sky today?

II. BcraBbTe muyHOe MecTonMeHus. [lepeBenure npeanoxeHus:

1. David Benson is here on business. What’s new job?

2. Mr. and Mrs. Miller are in Moscow but son’s in London.

3. We are Russian and friends are American.

4. The dog is very nice. name’s Terry.

5. Mary, spell the word «nationality», please. English is good.
6. Where is George? Show our garden.

7. My friend’s telegram isn’t for my father. It’s for

8. Here is the dog. Let’s take home.

9. Today is Emily’s birthday. Come and speak with

10. We aren’t busy. Phone today.

11. Is this an English stamp? How interesting! Show to me, please.




12. Where are the new students? Tell to come.

IIncbMeHHO NepeBeIUTE TEKCT:

Red and white meat

Meat is animal flesh that is used as food. Meat can be broadly classified as "red" or "white"
depending on the concentration of myoglobin in muscle fibre. When myoglobin is exposed to oxygen,
reddish oxymyoglobin develops, making myoglobin-rich meat appear red. The redness of meat depends on
species, animal age, and fibre type: Red meat contains more narrow muscle fibres that tend to operate over
long periods without rest, while white meat contains more broad fibres that tend to work in short fast bursts.

The meat of adult mammals such as cows, sheep, goats, and horses is generally considered red, while
domestic chicken and turkey breast meat is generally considered white.

Red meat, such as beef, pork, and lamb, contains many essential nutrients necessary for healthy
growth and development in children. Nutrients in red meat include iron, zinc, vitamin B12, and protein.
Most meats contain a full complement of the amino acids required for the human diet. Fruits and vegetables,
by contrast, are usually lacking several essential amino acids contained in meat. It is for this reason that
people who abstain from eating all meat need to plan their diet carefully to include sources of all the
necessary amino acids.

1. IlepeBenute Ha pPYCCKUH SI3bIK, oOpalias BHMMaHHE Ha BHUJIO-BPEMEHHYIO (opMy Tiarona. B
AHTTIUICKOM TMPEITIOKEHUN TTOAUYEPKHUTE TIIAro
1. The domestication of animals allowed the systematic production of meat.

2. Animals have been raised for their flesh.

3. Whales are still being hunted for their flesh.

4. Domestic pigs are known to have existed about 2500 BC.

2. Ilomuepkuute Participle I u Participle II u ycranoBuTe (QYHKLIHMIO KaKJOr0 M3 HUX, T.€. YKaXKHUTE,
ABISIETCSL JIM OHO OIpEeJeJIEHHEM, OOCTOATEIbCTBOM WM YacThlO IJarona-ckazyemoro. Ilepesenute
MIPEUI0KEHNS Ha PYCCKUN SI3BIK.

1. Sheep, originating from western Asia, were domesticated with the help of dogs.

2. Methods of genetic engineering aimed at improving the meat production qualities of animals are
now also becoming available.

3. The fat content of meat can vary depending on species and breed of animal.

4. Meat is produced by killing the animals.

3. IloguepkHUTE B KaXKIOM MPEITIOKEHUH MONAJBHBIM TJlarojl WM €ro SKBUBaleHT. llepeBenure
MPEeIOKEHNS Ha PYCCKUN S3BIK.
1. Sandwich meat may include ham, pork, salami.




2. Meat can also be molded or pressed.

3. A meat market should be studied.

4. Nutrients in red meat must include iron, zinc, Vitamin B12.

4. Ob6pa3yiiTe MHO)KECTBEHHOE YHCIIO CIEAYIOUINX CYIIeCTBUTEIILHBIX:

cow potato
sheep body
turkey foot

5.B crenyrommx NpeasoKeHUsSX NOAYEPKHUTE OIHOM YepTOH BpeMeHa CTpajaTesIbHOro 3ajora M
JIBYMsI YepTaMU COCTaBHOE ckazyemoe. [lepeBeure npeaioKeHus Ha PYCCKHIA S3bIK:

1. My watch is made of steel.

2. Chairs are generally made of wood

3. These feed supplements are sold everywhere

4. These supplements are sold out

5. As our dairy machines were broken, we had to buy new

6. The bread was cut with a sharp knife

7. When I came home, I saw my son's finger was cut to the bone

8. This field is harvested every year

9. The cows are milked quickly
10. When I arrived home, the milk was processed

11. The frankfurters were packed by skilled workers

12. The first studbook was written in ink

13. The farm is usually opened at 4 o'clock

14. The butcher's is closed as today is holiday

BAPUAHT 2
I. TlocraBbTe mpuiaratelbHOE B HEOOXONMMYIO CTeneHb cpaBHeHUs. [lepeBenute mpemiokeHus Ha
PYCCKUU SA3BIK:

1. Winter is (cold) season of the year.
2. Moscow is (large) than St. Petersburg.
3. Which is (long) day of the year?

4. The Alps are (high) mountains in Europe.




5. Even (long) day has an end.

6. It is one of (important) questions of our conference.

7. Your English is (good) now.

8. Who knows him (well) than you?

9. We have (little) interest in this work than you.
10. Health is (good) than wealth.

11. Your son worked (well) of all.

12. Today you are working (slowly) than usually

II. PackpotiTe ckOOKH, TIOCTAaBHB TJIarojl B MpaBWIbHYIO Gopmy. [lepeBeaute npeaiokeHus:

1. He (know) several foreign languages.

2.1 (learn) English at school.

3. Usually the train (leave) at 10 o'clock.
4. Our grandparents (live) now in Moscow.

5. He (visit) them regularly last year.

6. As arule I (go) to my Academy by bus.

7. She (work) abroad next year.

8. She (not like) poems.

9. Your children usually (ask) many questions.
10. At present he (work) at school.

11. My brother (like) music.

12. What you (do) yesterday?

13. His sister (go) to the seaside next July.

14. Soon we (leave) the school. 15. Who (take) his book yesterday?

IIncbMeHHO EpeBEIUTE TEKCT:

Kefir

Kefir is a fermented milk drink that originated with shepherds of the North Caucasus region, who
discovered that fresh milk carried in leather pouches would occasionally ferment into an effervescent
beverage. It is prepared by inoculating cow, goat, or sheep's milk with kefir grains. Traditional kefir was
made in skin bags that were hung near a doorway; the bag would be knocked by anyone passing through the
doorway to help keep the milk and kefir grains well mixed.

Marco Polo mentions kefir in recounting his travels.

Kefir grains are a combination of bacteria and yeasts in a matrix of proteins, lipids, and sugars. Many



different bacteria and yeasts are found in the kefir grains.

Kefir grains contain a water soluble polysaccharide known as kefiran. Kefir grains appear white to
yellow and are usually the size of a walnut, but may be as small as a grain of rice.

Traditional kefir is fermented at ambient temperatures, generally overnight. Fermentation of the
lactose yields a sour, carbonated, slightly alcoholic beverage, with a consistency similar to thin yoghurt.
Kefir could achieve alcohol levels between 1 and 2 percent, but kefir made commercially with modern
methods of production has less than 1% alcohol, possibly due to reduced fermentation time.

1. TToquepkHHUTE B KaXIOM MPEIUIOKCHHUU TIIAr0j-CKa3yeMoe U OMpEeeNIUTe BHIOBPEMEHHYIO (Gopmy
¥ 3aor. [lepeBeure NpeyioKeHHUS Ha PYyCCKHUM SI3BIK.
1. The Russian method permits production of kefir on a large scale.

2. The grains will enlarge in the process of kefir production.

3. Kefir is drunk the same way as milk.

4. Raw milk has been used.

2. Ilomuepkuute Participle I u Participle II u ycranoBuTe (QYHKIHMIO KaXJOr0 M3 HUX, T.€. YKaXKHUTE,
ABIISIETCSL JIM OHO OIpEeJeJIeHHeM, OOCTOATEIbCTBOM WM YacThlO IJjarona-ckazyemoro. Ilepesenute
MIPEUI0KEHUS HA PYCCKUN SI3BIK.

1. Kefir can be produced using lyophilized cultures.

2. A bag was filled with pasteurized milk.

3. After a period of fermentation lasting 24 hours, the grains are removed from the liquid.

4. When developed a layer it was removed.

3. IloguepkHUTE B KaXKIOM MPEIJIOKEHUU MONAJIBHBIM TIJlarojl WM €ro SKBuUBajieHT. llepeBenure
NIPEUI0KEHUS HA PYCCKUN SI3BIK.
1. One can change the nutrient content.

2. Grains have to be dried at a room temperature.

3. The kefir grain may cease growing.

4. The first step should be the preparation of culture.

4, O6pa3y1>'ITC MHOKCCTBCHHOC YHCJIO CICAYIOMUX CYIICCTBUTCIbHBIX!



hour goose
day sheep
sugar study

5.B crnenyrommx NpeasoKeHUSX MOAYEPKHUTE OTHOM YepTOi BpeMeHa CTPaJaTebHOro 3ajora M
JIBYMsI YepTaMH COCTaBHOE ckazyemoe. [lepeBeure nmpeaioKeH s Ha PYCCKHIA S3bIK:

1. My watch is made of steel.

2. Chairs are generally made of wood

3. These feed supplements are sold everywhere

4. These supplements are sold out

5. As our dairy machines were broken, we had to buy new

6. The bread was cut with a sharp knife

7. When I came home, I saw my son's finger was cut to the bone

8. This field is harvested every year

9. The cows are milked quickly
10. When I arrived home, the milk was processed

11. The frankfurters were packed by skilled workers

12. The first studbook was written in ink

13. The farm is usually opened at 4 o'clock

14. The butcher's is closed as today is holiday

Ilpumepnvle oyenounvle mamepuansl
0J151 NPOBEOEHUS NPOMENHCYMOYHOU ammecmayuu (3auem, IK3aMeH)
nO UMO2am 0Ce0eHUs OUCUUNTIUHBL (MOOY/IA)

KoHTpomnpHbIE BOMPOCH K IK3aMEHY

1. ConeprkaHue SK3aMEHAIMOHHOTO OUJIETa IO MHOCTPAHHOMY SI3BIKY

1.O3HaKkOMUTENIBHOE YTEHHE MPOQECCHOHATBHO-OPUEHTUPOBAHHOTO TekcTta o0bemoM 2500-3000
NEeYaTHBIX 3HAKOB. [IMCHbMEHHBIN MEpeBOA Ha PYCCKHMH S3BIK yKa3zaHHOro ¢parmenra Tekcra (oovemom 800
TeYaTHBIX 3HAKOB). BpeMs Ha monroroBky- 40 MUHYT.

2.becena c mpenonaBaTesneM (IocCiie MPOBEPKU MPABHIBHOCTH U TOYHOCTH IEpPEBOJA) O TEME TEKCTa,
ee 0o0IIeM Colep)KaHUH M 3aTPOHYTHIX Mpobiemax. Bo Bpemst Oecepl CTyI€HT MOXKET 00pamiaThCsi K TEKCTY.
Bpewms Ha noarorosky- 20 MUHYT.

3.MoHonoru4eckoe BbICKa3bIBAaHUE 110 OJJHON M3 U3YUEHHBIX PA3TOBOPHBIX TeM (0€3 IMOATOTOBKH).

. [lepedeHb pa3roBOpHBIX TEM K IK3aMEHY
. Animal Husbandry

. Animal Physiology

. Animal Nutrition

. Animal Feeds

. Animal Breeding

. Animal Ecology

AN AW =D

KpI/ITepI/II/I 1 IIKaJIbI OICHUBAHHUA OTBETA HA 5K3aMCHC



MaxkcuMmanbHas cymma 0OajuioB MO MPOMEXKYTOYHOM arTecTanuu (dK3aMeHy) ycTaHaBiuBaetrcs B 20
0asioB:

Conepxanue Ouneta KonuyecTtBo Gamnnos

Teopetnueckuii Bonpoc Nel (orieHka 3HaHUN) 6

Teopetnueckuit Borpoc No2 (3amaHuss Ha TPOBEPKY yMEHUH (YCTAaHOBUTH IOCIIEIOBATEIBLHOCTD,
pacueTHbIE 3aJaHMsl, 3aJaHUS Ha COOTHECEHHS M T.I.), B COOTBETCTBMM C COJAEP)KaHHEM WHIUKATOPOB
KOMIIETCHITUI TUCIMIUIMHBI OLICHKA YMEHHU ) 6

VYerHas pasroBopHas TeMa (3aJaHus Ha IPOBEPKY HAaBBIKOB (IIPAaKTUKO-OPUEHTUPOBAHHBIE 3aJaHUs) B
COOTBETCTBHHU C COIEPKAHUEM UHIUKATOPOB KOMIIETCHIIMH JUCIUILTUHBI OLICHKA YMEHHI U HABBIKOB) 8

Uroro 20

Kpurepuu onieHKH OTBETA HA HK3aMEHE

[lepeBon peMTUHTOBBIX 0aJIOB B MATHOAIBHYIO CUCTEMY OLIEHKH 3HAHUM 00y4aroImuxcs:

JUI SK3aMEHa!

- «Otmmaro» - oT 89 1o 100 GamnoB - TeoOpeTHUECKOe COAEP)KaHHE Kypca OCBOEHO IMOJHOCTHIO, Oe3
po6esioB; chopMUpPOBaHBI HEOOXOMUMBIC MPAKTUYECKHE yMEHHUS M HAaBBIKM pPa0OTBI B COOTBETCTBHH C
coliep’)KaHWEeM HWHAMKATOPOB KOMIIETEHLUHA AMCLUMIUIMHBL, BCE MpeAyCMOTpeHHbIe pabdouell mporpammon
JTUCIUIUIMHBL OOYYCHUS 3a/laHus BBIIIOJHEHBI, KA4YeCTBO WX BBHINIONHCHHS TPH TPOBEACHUHM TEKYIIEro
KOHTPOJISI OLIEHEHO YHCIIOM 0aJlJIOB, OJIM3KUM K MaKCUMAIbHOMY.

- «Xopomo» - or 77 mo 88 OalIOB - TEOPETUYECKOE COAEpIKaHME Kypca OCBOCHO IOJHOCTBIO, 0€3
npoOesioB; HEKOTOpPhIE MPAKTUYECKUE YMEHHUS U HABBIKM B COOTBETCTBUU C COIEPKAHMEM HWHAMKATOPOB
KOMIETEHIIUH CPOpPMHUPOBAaHBI HE B TMOJHOM O0BEME; BCE NPEIYCMOTPEHHBIE pabodyell mporpammon
JUCHUIUIMHBL 33JaHUsI BBIMOJIHEHbI, Ka4eCTBO BBIIIOJHEHUS HU OJHOTO M3 HUX HE OLEHEHO MUHUMAJIbHBIM
YHUCIIOM 0aJIJIOB, HEKOTOPHIE BUIBI 33 JaHUI BBHIITOTHEHBI C OITHOKAMH.

- «YIOBIETBOPUTEIBHO» - OT 65 g0 76 OamioB - TEOPETHUYECKOE COAEp)KaHHE Kypca OCBOSHO
YaCTHYHO, C HAJTMYHUEM MPOOEIIOB MO OTJCIBHBIM pa3jesiaM; HeOOXOIUMbIe MPAKTUYECKUE YMEHUS M HaBBIKU
paboThl B COOTBETCTBUM C COJAEpPXKAHUEM HWHIMKATOPOB KOMIETEHUUN TUCIUIUIMHBI C(HOPMUPOBAHBI
YaCTHYHO; HEKOTOpPbhIE BUIBI 33/IaHUN, MPEAYCMOTPEHHBIX pabodeil mporpaMmoil JUCHUTUTHHBI BBHITIONTHEHBI,
C OIIMOKaMHU.

- «HeynoBnetBopurenbHo» - or 0 g0 64 OamioB - TEOPETUUYECKOE COAEpPKaHUE Kypca HE OCBOEHO,
HEOOXOIMMBIC TMPAKTHUYECKHE HABBIKM pabOThl HE CGHOPMUPOBAHBI, BBIMOJTHEHHBIC YYCOHBIC 3aJaHUsA
coJiepkaT rpyOble OMIMOKH, JOMOTHUTENbHAS CaMOCTOsTEIbHAs paboTa HajJ MaTrepuaioM Kypca He MpUBENET
K CyIIECTBEHHOMY IMOBBIIICHUIO KaYECTBA BBIMOIHEHUS yUeOHBIX 3aJaHHi.

5. ConmepxkaHue Kypca

[IepedeHnb TEM IPAKTUYECKUX 3AHATUI
1. Animal Husbandry

2. Animal Physiology

3. Animal Nutrition

4. Animal Feeds

5. Animal Breeding

6. Animal Ecology

Tembt nucomennvix pavom (Icce, pepepamut, Kypcogvie padomot u op.)
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