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1. Ilepeyennb

IJIAHMPYEeMBbIX

pe3yJbTaToOB

oﬁyqemm mo AUCHHUIIJINHE, COOTHECCCHHbIX C

INIAHMPYEMBIMH pPe3y/IbTaTaMH OCBOCHHS 00pa30BaTe/IbHOM MPOIPaMMBbI
[Ipouecc u3yyeHus: TUCHUILIMHBI HampaBieH Ha GopmupoBaHue cieayroumx xommereHuuii OII BO
U OBJIaJICHUE CIEIYIOIUMH pe3ybTaTaMu 00yUeHHs 110 TUCLUILIMHE:

Kox u HaumenoBanue Kox u [Tepeuens TUTAHUPYEMBIX PE3YIBTATOB O0YUEHUS IO
KOMIIETEHIINH HAalMEHOBAaHHE JUCLUIIIINHE

WHJUKATOpa

JIOCTH>KECHUS
VK-4 Crnoco6en | YK-4.2 3HaeT
OCYILECTBIISATh nenoByo | JleMorcTpupye | Haubosee ynorpedurtenbHbie (6a30Bbie) TpaMMaTHYECKHE
KOMMYHHUKAIIMIO B YCTHOH | T yMEHHE SIBJICHUSI, XapaKTEePHBIC I MPOGECCHOHATBHOU pedn
Y MHUCBMEHHOU ¢dopMax Ha|BecTu 0OMeH ymeeT
roCyJJapCTBCHHOM  sI3BIKE | ICJIOBOM HaXOJUTh, BOCIIPUHUMATh M UCIIOJIb30BaTh HH(POPMALIHIO HA
Poccuiickoit ®enepanuu u|uHGOpMAMEH | aprHiiCKOM SI3BIKE
WHOCTPAHHOM(BIX)  S3BIKE | B YCTHOU U BlIaKeeT HABBIKAMM
(ax) MCbMEHHOR TEXHOJIOTUSMHU MOCTPOEHUS MpodhecCHOHaTBHON

dbopmax He

MCHECC 4€M Ha
OJHOM
HHOCTPaHHOM
SA3BIKE

KOMMYHHKAIIUA Ha AHTJIMMCKOM SI3BIKE

2. IlepevyeHb OLIEHOYHBIX CPEACTB MO JMCHHUIIIHHE

o O1neHOoYHOE CPEeCTBO
3 Kon nrpmiatopos NIPOBEPKHU pe3yJIbTATOB
No HaumeHnoBanwue pasjeria/TeMbl g JIOCTUKECHHUSI
5 . JOCTH)KEHHS UHMKATOPOB
o KOMIIETEHIINT .
KOMIICTCHIIU
1. |1 pazmen. Food & Food Safety
1.1. | Animal Industries and Products 1 YK-4.2
1.2. |Organic Food 1 YK-4.2
1.3. |Nutrition 1 YK-4.2 KontposnpHas pabota
1.4. | Junk Food 1 YK-4.2
1.5. [Food Safety 1 VK-4.2
1.6. |Food Labels 1 YK-4.2 KontposnpHas pabota
[IpoMeskyTouHas aTTeCTALMS 3a
2. |2 pasnen. Food Industries & Processing
2.1. |Meat & Poultry Industry 2 YK-4.2 KonTtposnbras pabora
2.2. |Fish Industry 2 YK-4.2
2.3. | Dairy Industry 2 VK-4.2
2.4. | Baked Food 2 VK-4.2 Kontponbhas pabora




3. |3 pasgen. Catering
3.1. |Catering 2 YK-4.2 KontposnpHas pabota
3.2. |Types of Restaurants 2 VK-4.2
3.3. | Types of Service ) VK-4.2
3.4. | Types of Meals 2 VK-4.2
3.5. |Food Safety & Hygiene 2 YK-4.2
[TpoMexKyTOUHAS ATTECTALHSA Ok
3. OueHouHbIe cpeacTBA (OLEHOYHbIE MATEPHUAJIbI)
[IpuMmepHBIi NEpEeYEeHb OLICHOYHBIX CPEACTB JUISI  TEKYIIEr0 KOHTPOJS — yCIEBAEMOCTH

MPOMEKYTOYHOM aTTeCTalluu

Ne |HaumenoBanue

Kpatkas xapakrepucTtuka

Hpe,Z[CTaBJ'IeHI/IC OLCHOYHOI'O CpCACTBA B

I/TT | OIIEHOYHOTO CPEJICTBA OLIEHOYHOTO CPEACTBA ¢donzae (OieHOYHBIE MaTEpUATIBI)
Tekymuii KOHTPOJIb
JIJ1st o1ieHKY 3HaHUHI
JIJ1s1 OLIEHKH YMEHUM
1 KontponbHas padota CpencTBo mpoBEpKU KoMIu1eKT KOHTPOJIBbHBIX 3aIaHUH 10
YMEHUU IPUMEHSTH BapuaHTaM
MOJTyYEHHBIC 3HAHUS TSI
peuieHus 3aaa4
OTIpeIeIEHHOTO THIIA 110
TEME WJIU pa3zeiy
JIJ1s1 O1IEHKH HaBBIKOB
IIpomexxyTouHas aTTecTarus
2 3auer CpencTBo KOHTPOJIS [TepeyeHnr BOMpPOCOB K 3a4eTy

YCBOEHHSI y4eOHOTO
MaTepuaia MpakTHYECKUX U
CEMUHApPCKUX 3aHATHH,
YCHEIIHOTO MPOXO0KICHUS
IIPAKTUK U BBIIIOJHEHMS B
IPOLIECCE ITUX MPAKTUK
BCEX y4eOHBIX MOPYUYEHUH B
COOTBETCTBUHU C
YTBEPKICHHON
IIPOTPaMMOH ¢
BBICTABJICHUEM OLIEHKHU B
BUJIC «3aUTCHO,
«HE3a4YTEHOY.




OK3aMeH Cpe,Z[CTBO KOHTPOJIA Kommiekr OK3aMCHAIITMOHHBIX OMIeTOB

YCBOEHHUS y4eOHOTO
MaTepuana u
dbopMupoBaHus
KOMIETECHIINH,
OpPTraHW30BaHHOE B BHJIC
Oecenpl 10 OUIeTaM ¢
IEJTBIO TIPOBEPKH CTETICHU H
Ka4yecTBa YCBOCHUS
M3y4aeMOro MaTepHaa,
OTIpEIeNIUTh
HEOOXOIMMOCTE BBEICHUS
W3MEHEHUH B COJEp)KAaHUE U
METO/bI 00Y4EHHUSI.

4. HpI/IMeprlﬁ (l)OH}I OLHCHOYHBIX CPEACTB AJd NMPOBECACHHUS TEKYIHIECIro KOHTPOJIA U l'[pOMC)KyTO‘IHOﬁ

arrecTaluy 00y4arIuXxcs Mo Aucuumniante (Moay/r) "MuocTpaHHbliil A3bIK"

Ilpumepnuie oyenounvie mamepuanvl 011 MEeKyuLe20 KOHMPOJia YCneeaemocmu
IIpumepHBIe OLIEHOYHBIE MAaTEPUAbI U1 TEKYIIEr0 KOHTPOJIS yCIIEBAEMOCTH

I cemectp

KontponpHas Touka Ne 1

Bapwuant 0

1. ITocTaBbTe MpuaraTeiabHble B CKOOKaX B HY)KHYIO CTEIICHb CPAaBHEHUS:

1. This summer is (hot) than the previous one.

2. December 22 is (short) day of the year.

3. Mathematics is (difficult) for him than physics.

4. Vitamin is one of (useful) substances for our body.

Otsetnl: 1. hotter, 2. the shortest, 3. more difficult, 4. the most useful.

2. HCpCBCIII/ITC CICAYIOUC TPCATIOKCHUS. BBI6epI/ITC U3 HUX MNPCHIIOKCHUA CO CKa3yCMbIM BO

BpeMeHax:

SA3BIK.

a) rpynnsl Simple, b) rpynmnsr Progressive, c) rpymnmsl Perfect.

1. Proteins are found in foods of both animal and plant origin.

2. The research on new recipe formulation is being carried out.

3. The process of making new food is referred to as products development.
4. Several versions of the product have been recently made.

5. New foods are being tested by a professional chef at our laboratory now.
6. The beginning of life is associated with the formation of protein.
OtBethi: ) 1,3,6 b)2,5 c)4

3. Ompenenute ¢yHkiuu riaroja to have B mpemnoxenun. [lepeBeaute NnpeasiokeHUss Ha PYCCKHMA

1. They have a big house in the country. They had to go there last Tuesday. Somebody had broken

one of the windows.

2. She has a good map of London. So when she went to Britain she didn’t have to take a guide.

4, HpO‘-IPITElﬁTC apsbIl HpeﬂHO)KCHHﬁ. BBI6epI/ITC, KaKo€ CJIOBO JIy4IIC BCETO MNOAXOOUT K KaXKIOMY

npobeny.

meat / poultry
1) Vegetarians do not eat

2)  is meat that comes from birds such as chickens and turkeys.
beef / lamb

1) The special was roasted with red potatoes.

2) The restaurant only uses  from cows that are grass-fed.

ham / veal




1) Meat from a calf'is called
2) The customer didn't choose because she didn't like meat from a pig.

KontponbHas Touka No 2

BapwuanTt 0

1. 3aBepmmTe NpeayoKEHUs, UCTIONB3Ysl MOJANBHBIA TJIAroj can WM can’t U OJMH M3 CMBICIOBBIX
rnarojoB: find, hear, see, speak

ex.:I’m sorry, but we can’t come to your party next Saturday. — V3BuHHTE, HO MBI HE MOXEM MPUUTH
Ha Ballly BEUEPUHKY B CIEAYIOLIYIO CyOOOTY.

1. She got the job because she ... five languages.

2. You are speaking very quietly. I ... you.

3. Have you seen my bag? I ... it.

4. I like this hotel room. You ... the mountains from the window.
Otsertnl: 1. can speak; 2. can’t hear; 3. can’t find; 4. can see.

2. IlepeBeuTe HA AHTIMICKUN SI3BIK CJIOBA, JAHHBIC B CKOOKaX
1. (3BecTHBIC) Organic components.

2. (Yka3aHHbIE) measurements.

3. (3amep3mias) Boja.

4. ([lo6aBieHHas ) )KUJIKOCTb.

5. The research (mposenennoe) in the laboratory.

6. The film (moka3zanusIii) to the students.

(to know, to indicate, to freeze, to add, to conduct, to show)
OtBethl: known, indicated, frozen, added, conducted, shown

3. ComocraBbte cnoBa (1-8) ¢ ux onpenenenusamu (A-G).

1 bun

2 pastry

3 pasta

4 pita

5 toast

6 tortilla

7 buttermilk biscuit

A a dense, moist baked product that often serves as a side dish

B one or two pieces of light bread that are used to hold meat or another type of patty
C a thick type of flatbread for holding ingredients

D a food that is made with flour and comes in small pieces or strips
E a very thin type of flatbread in a circular shape

F a small cake that is usually very sweet

G bread that is heated briefly to make it crisp and brown

Ortsertrl: 1-F; 2-A; 3-D; 4-C; 5-G ; 6-E;7-B

4. IlepeBenuTe HA AHTIIMUCKUH SI3BIK:

1. Hapsimy ¢ msicoM, pbi6a 1 MOPENIPOIYKThI SBISIOTCS OTIUYHBIM UCTOYHUKOM OEJIKOB U JKHUPOB.

2. U3BectHO, uTO XJIeO M X1€00OYIOYHBIE W3METHS SBISIOTCS CKOPOMOPTAIIUMUCS H3-32 TOTO, YTO
OHM YEPCTBEIOT WJIU U3-3a POCTA IIECEHHU.

Kontposbnast Touka Ne 3
Bapuant 0

1. Onpenenute 3HaueHus cioB it, that, one B ciemyrommx npeaioxkeHusx. IlepeBeaure npeanoxeHus
Ha PYCCKHUH S3BIK.

1. That was the distance that they covered in an hour.
2. The properties of calcium are different from those of iron.



3. It takes me 10 minutes to get to the bus station.
4. The problems of water supply in this region are as important as those of lighting and heating.

2. IlepeBeaure mapsl CIOB.

to use — to reuse — to misuse; to write — to rewrite; to appear — to disappear; to aerate — to deaerate; to

tell — to retell; to understand — to misunderstand; to cook — to precook — to overcook.

3. BriOepure W3 mpaBoW KOJOHKM SKBHUBAJICHTHI CJIOBOCOYECTAHMH M3 JIEBOH KOJIOHKH, oOparmas

BHUMAHHC Ha IICPEBOJ onpez[eneHHﬁ.

1. fat-soluble vitamins a) pectopaH OBICTPOTO MUTAHHS
2. food-safety problem b) Omro/1a U3 Msica MTHUITBI H TAYH
3. fast-food restaurant C) HU3KOE COZIep)KaHUe BIIaTU
4. poultry and game dishes d) BBICOKOE KPOBSIHOE JIaBJICHUE
5. standard production process €) KHPOPACTBOPUMBIEC BUTAMHHBI,
6. low moisture content f) mpobGiema 6€30MacHOCTH TTUIITU
7. high-protein diet g) CTaH/apTHBIA IPOU3BOJCTBEHHBIN IIPOLECC
8. high blood pressure h) nutarenpHas HEHHOCTh MMHIIN
9. nutritive food value 1) MPOM3BOACTBO MUMIEBBIX MPOIYKTOB
10. maximum nutrient J) IpoOJIEMBI, CBSI3aHHBIC C
retention notpebinenuem Ca
11. on a factory scale k)mMakcumanbHOE yAep)KUBaHKUE MUTATEILHOTO BEIIECTBA
12. calcium related problems 1) B Macmrabe mpeanpusTHs
13. food products manufacture m) OeskoBas JueTa

4. 3aroHUTe MPOoOEITBI CISAYIOMUMH CIIOBAMH:
Blunt barn code strong

Class B eggs are removed from their shells and pasteurised. Manufacturers use liquid, frozen or spray

dried Class b eggs to reduce the risk of food poisoning.
a) All eggs sold in Britain must be marked with a
b) Eggs may be free range, or battery.
c) Eggs should be stored end upwards.
d) They should be kept away from  smelling foods.
OtBeTtsl: a) code; b) barn; c) blunt; d) strong

IT cemectp
KontponbpHas Touka Ne 1
Bapwuant 0

1. Onpenenute 3HaueHHs cioB it, that, one B ciemyrommx npeaioxkeHusx. IlepeBeanurte npeanoxeHus

Ha PYCCKHH SI3BIK.
1. It is a fine day today, isn’t it?
2. The density of the liquid air is only a little less than that of water.
3. This dictionary is very large, show me a smaller one.
4. One should be very attentive when making notes at the lecture.

2. IlepeBenuTe napsel CJIOB.

to determine — to predetermine; to agree — to disagree; large — to en-large; to lead — to mislead; to
pronounce — to mispronounce; case — to encase; to dose — to overdose — to underdose; to load — to overload —

to underload;

3. BBIGCpI/ITe n3 HpaBOﬁ KOJIOHKH COOTBCTCTBYIOIJ_II/Iﬁ MepeBoOJ CIIOBOCOYETAaHMI U3 JICBON KOJIOHKU:

1. soya beans a) MPOJLYKThI )KUBOTHOTO
POMCXOXKACHUS

2. food industry b) NpOIyKTHl PACTUTEIHHOTO
POMCXOXKACHUS

3. animal foods C) TOBSIKbSI TIEUEHb

4. hemoglobin formation d) TeroBast 06paboTka



5. plant foods €) OIICHKa KauecTBa

6. beef liver f) yenoBek ¢ U3OBITOYHBIM BECOM
7. heat treatment g) NuIIeBasi IPOMBIIUIEHHOCTb

8. land animals h) obpazoBanue remoriaoonHa

9. quality assurance 1) HA3eMHBIC KUBOTHBIC

10. food intake J) IMYHAS CKOpITyTIa

11. overweight person k) MUKpO37IEMEHTHI

12. egg shell 1) coeBbie 000BI

13. food plant m) TUIIEBOE MPEINPUATHE

14. trace elements n) NpUEM MHIIN

Otsertsrl: 1-1, 2-g, 3-a, 4-h, 5-b, 6-¢c, 7-d, 8-1, 9-¢, 10-n, 11-f, 12-j, 13-m,

4. 3armoyHUTE MPOOEIBI CICAYIONIMMHU CIIOBAMH:

Some, fat, ingredients, taste, contains, low, heart, butter, blended, milk, contain

What's the difference between margarine and butter?

Margarine is a solid emulsion of water in a single oil, or [J(1) oils, usually of vegetable origin, it
also may (2) a percentage of milk. It has a [ (3) content of not less than 80 and not more than 90 per cent.

Butter is made from [ (4) and contains about the same amount of fat. Spreads contain less fat and
more water some are specifically marketed as [ (5) fat, while others are made from specific (6), such as
Olivio made from olive oil, or Utterly Butterl made from "pure buttermilk".

The main advantage of _ (7) is that it is essentially natural. The main disadvantage is that it [] (8)
a high proportion of saturated fat that can cause _ (9) disease.

Many butters also have (10) salt. But if you like the ~ (11) of butter, there is no need to feel
guilty.

KontponbHas Touka No 2
Bapwuant 0
1. [IpouTHTE TEKCT W 3aMOJHUTE TPOOEIBI MPOU3BOIHBIMY OT JIAHHBIX CJIOB

Research in the field now known as food (0)  has been conducted for decades. Nicolas Appert’s
development in 1810 of the canning process was a decisive event. The process wasn’t called canning then
and Appert did not really know the principle on which his process worked, but canning has had a major
impact on food (1) techniques.

Louis Pasteur's research on the (2)  of wine and his description of how to avoid spoilage in 1864
was an early attempt to put food technology on a scientific basis. Besides research into wine spoilage,
Pasteur did research on the production of alcohol, (3)  , wines and beer, and the souring of milk. He
developed pasteurization—the process of heating milk and milk products to destroy food spoilage and
disease- (4)  organisms. In his research into food technology, Pasteur became the pioneer into (5)
and of modern preventive medicine.

. a) technique; b) technical; ¢) technology d) techno

. a) preserve; b) preservation; c¢) to preserve; d) serve

. a) to spoil; b) spoiling; c) spoil; d) spoilage

. a) vinegar ; b) wine; ¢) vine; d) vinegars

. a) to produce; b) product; ¢) production; d) producing
. a) bacteria; b) bacterial; c¢) bacteriology; d) bacterium

DNk W —= O
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. Mind the functions of the word that and translate the following sentences into Russian:
Quick freezing is defined as that one which doesn’t destruct the cell walls.
The need to avoid surface freezing of any product limits the lowest air temperature that can be

N —

used.

The main disadvantage of these processes is that products undergo some changes in quality.
Preservation methods used for meat differ from those of applicable for vegetables.

It is sterilization of foods that means the complete destruction of all microorganisms.

That deterioration of foods results in loss of their nutritive value is a well-known fact

The optimum temperature for cotton is higher than that for small grains.

NownkEwWw



8. We know that rice belongs to the grass family.
0. The variety of corn that is grown on our farm is highly productive.

KontponbHas Touka Ne 3
Bapuant 0

1. Onpenenute 3HaueHHs cioB it, that, one B ciemyronmx npeaioxkeHusx. [lepeBeanure npeanoxeHus
Ha PYCCKUH SI3BIK.

5. It is important not to miss classes at the Institute.

6. The trouble is that they haven’t calculated the exact speed of the chemical reaction.

7. It is the shortest month of the year.

8. One must be very careful while crossing the street.

2. IlepeBeauTe mapsl CJIOB.
case — to encase; to dose — to overdose — to underdose; to load — to overload — to underload; to use —
to reuse — to misuse; to write — to rewrite; to appear — to disappear;

3.3aMeHUTE CIIOBOCOYETAHUS C TMPeIoroM -of CyIIeCTBUTEIbHBIMA B (DYHKIIMH ONpEIeIICHHs II0
oOpa3siy:

ex.: functions of the body = body functions (pyHKIIHE Oprann3Ma)

the source of protein, the level of cholesterol, the regulation of weight, the loss of weight, the yolk of
the egg , the laboratory of the plant, the life of the plants, the problems of nutrition, the intake of food.

OtBetsl: protein source, cholesterol level, weight regulation, weight loss, egg yolk, plant laboratory,
plants life, nutrition problem, food in-take.

4. 3anonHuTe MPOOEIBI CICAYIOUIMMHU CIOBAMH:
Hydrogen healthier shelf life hydrogenated cholesterol Saturated health armful
Saturated and Hydrogenated Fats

___ fats raise the level. This can lead to problems, so foods containing saturated fats
should be eaten sparingly, or replaced with options. is bubbled through some oils to improve
flavour and . This type of fat is known as

fat. It's used by manufacturers to make margarine, spreads, pastry, cakes, biscuits and fast foods.
Hydrogenated fat is as

as saturated fats.

Functions of Fat in the Body

Protect provide soluble warm

a) To energy.

b) To internal organs

c¢) To keep us

d) To provide fat  vitamins A and D.

Ilpumepnuie oyenounvie mamepuanl
0J151 NPOBEOCHUA NPOMENHCYMOUHOU ammecmauuu (3auem, IK3ameH)
nO UMO2am 0C60eHUsA OUCUUNIUHBL (MOOYI)

[TpumepHoe 3aaHKe Ui IPOBEACHUS IPOMEKYTOYHOM aTTeCcTaluu (3a4eT)
1. Beibepute yrBepkaenue u3 myHkToB A, B, C, D, KoTopoe 0THOCHTCS K COACPKUMOMY.

People are eating more and more fish. To meet rising demand, fish are increasingly being cultivated
in fish farms. Aquaculture is the fastest-developing branch of the global food industry, with annual growth
of nine per cent. This rapid rise is also pushing up demand for fish feed, producers of which are facing a
formidable challenge, because the supply of fishmeal and fish oil — important ingredients in feed — is
dwindling. They are set to be replaced by crops such as soya, maize and rape, but the trouble with these is
that feed pellets made from them might contain pesticides. To protect consumers, there has to be a way to
test fish bred in captivity for pesticide residues, but this has not been possible up to now. While techniques



known as metabolism studies are already used to test how the active ingredients in pesticides accumulate
and break down in ruminants, poultry and pigs, these techniques are not suitable for use with fish.
Germany’s Federal Office of Consumer Protection and Food Safety has let it be known that urgent action is
required. Now scientists at the Fraunhofer Institute for Molecular Biology and Applied Ecology IME in
Schmallenberg have developed a system to test whether chemical substances accumulate in fish that are fed
contaminated feed.

a. A fish is tested to be safe food.

b. Fish feed is an important factor.

c. New ingredients of fish food.

d. Metabolism is a well-known technique.

2. ComnocraBbTe CHOCOO KOHCEPBUPOBAHUS IMMILEBBIX MPOAYKTOB C €ro COOTBETCTBYIOIIMM
OITMCAaHUEM

. Benzoates, nitrites, or sulphites either stop bacterial activity or kill bacteria.
. salting

. pasteurization

. fermentation

. chemical preservation

00 C o =

. Yeast produces alcohol, which kills bacteria.
. refrigeration & freezing

. canning & sealing

. fermentation

. chemical preservation

o0 o N

3. Sodium chloride draws out the moisture and creates conditions which are not favourable for
bacteria.

a. refrigeration & freezing

b. dehydration

c. salting

d. canning & sealing

[TpumepHOe 3a1aHue AJIs TPOBEICHUS] IPOMEKYTOUHOM aTTeCTaluu (IK3aMEH)
[lepedyeHb pa3rOBOPHBIX TEM K IK3aMEHY

1. Science of Biotechnology

2. My Specialty is Food Technologist

3. Food Industry

4. Basics of Food Processing

5. Agriculture and Environment

[Tepeuens npohecCuOHATEHO-OPUEHTUPOBAHHBIX TEKCTOB K IK3aMEHY
. Meat: food value and means of preservation
. A brief history of cheese

. Manufacture of cocoa

. Treacle and glucose manufacture

Honey

. Pasta goods

. Bread ingredients

. Meat in the diet

9. Milk processing and milk products

10. Meal and health

11. Milk products

12. Meat and meat production

13. Before man there was yeast

14. General notes on wheat



15. Grain spoilage organisms

16. Bread in our diet

17. Kinds of sugar

18. water and its influence

19. Food processing technologies
20. Food processing

Tembt nucemennvix pabom (Icce, pepepamut, Kypcogvle padomot u op.)
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