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1. EJIb OCBOEHMA JUCIIUITJIMHbI

JucturuimHa «HOCTpaHHBIM S3bIK B NMPO(ECCHOHANBHOM JEATENbHOCTH» BXOAWT B
IIPOrpaMMy MAarucTparypel «AyIHT M YIpaBICHHE KadeCTBOM IHIIEBOM NPOAYKLHHU» IIO
HanpasiieHuto 27.04.01 «Crangaptuszanust 1 METpoJIOTUs» U nu3ydaercd B 1, 2, 3 cemectpax 1, 2
KypcoB. Juctummuny peanusyer Kadeapa mHocTpaHHBIX s3bIKOB. JlucuumimnbHa cocrout w3 3
paznesnoB U 21 TemMa M HampaBi€Ha Ha W3Y4YEHHE HHOCTPAHHOTO $I3bIKA KaK HMHCTPYMEHTa
MEXJIMYHOCTHOTO U MEXKKYJIbTYPHOI'O B3aUMOJEHCTBUSA B IPO(PECCUOHATBHOM e TEIbHOCTH.

Llenpt0 OCBOGHUSI TUCHMIUIMHBI SBISETCS (POPMUPOBAHHE Yy YYAIIMXCS HPAKTUYECKUX
HABBIKOB Pa3JINYHBIX BUJOB PEUEBOM AEATEIBHOCTU: YCTHOM PEYH, BOCHPHUATHS 3BYyYaIEH pedH,
YTEHUS U MUCbMA; (POPMHUPOBAHUE YMEHHH pabOTHl ¢ WHOSI3BIYHON HAYYHOH JIMTEpaTypoil Mo
CIELUMAIBbHOCTH; a Takke (OpMHpPOBAaHHE OOIIENPOPECCHOHATBLHON KOMIIETEHIIMU C Y4YETOM
CIEUUANTBHOTO MPOGUISL B COOTBETCTBUH € TPEOOBAHUSAMH arpONPOMBIIUIEHHOTO KOMILJIEKCA.

2. TPEBOBAHMUS K PE3YJIBTATAM OCBOEHMUSA JUCHUIIJIMHbBI

OcBoenne aucuuIuMHbl «MHOCTpaHHBIA SI3BIK B MPO(ECCHOHANBHON AEATEIBHOCTH
HampaBlIeHO Ha (QopMUpOBaHME Yy OOYy4alOIIMXCS CIEAYIOIIMX KOMIIETEeHUMH (4acTu
KOMIICTCHITNH ):

Tabnuya 2.1. Ilepeuenv komnemenyutl, Gopmupyemvix y 00yYAOWUXC NPU O0CBOCHUU
OUCYUNTIUHBL (Pe3VTbmambvl 0C80EHUS OUCYUNTUHDL)

I/IHI[I/IKaT()pr JOCTHKCHUA KOMIICTCHIIUHN

Hudp Komnerenuus N
(B paMKax JaHHOW TUCHUTIIIUHBI)

3. MECTO JUCIIMIIJIMHBI B CTPYKTYPE OII BO

JucuuruimHa «MHOCTpaHHBIM S3bIK B NMPO(ECCHOHAIBHONW JEATENbHOCTHY» OTHOCUTCS K
oOs3arenpHON yacTu Onoka 1 «/lucrumnnmnsl (Monynn)» oOpa3oBaTeIbHOM MPOrpaMMBbl BBICILIETO
o0Opa3oBaHUs.

B pamkax oOpa3oBaresbHOM HporpaMMbl BbICHIET0 0Opa30BaHUS OOydarolIMecs TakKe
OCBaMBalOT JApyrue JUCHUIUIMHBI W/ MIM  TPAKTHKH, CHOCOOCTBYIOIIME  JIOCTHIKEHUIO
3alUIAaHUPOBAHHBIX ~ pPEe3yJbTaTOB  OCBOCHMSI  JUCHUIUIUHBI  «MHOCTpaHHBI  S3bIK B
npo¢eCcCHOHATILHOMN 1eATEIEHOCTI.

Tabnuya 3.1. Ilepeuenv komnonenmos OII BO, cnocobcmeyrouux 00CmudiceHuro
3aNIGHUPOBAHHBIX PE3VIbMAMO8 0C80EHUS OUCYUNTUHDBL

IIpeamecrByromue Iocaenyromue
Mudp Haumenosanie }lﬂcfll/ll'l.]'ll/lﬂbl?,MOI[yJ[ﬂ le/lClll/ll'l.]'Il/lH)l,)l/MOI[y.]'lﬂ
9 9
KOMUETEHIIH NPaKTHKH* NPaKTHKH*

* - 3aMONHACTCS B COOTBETCTBHUH ¢ MaTpuiei komnerenuii u CYII OIT BO
** - 3JIEKTUBHBIC TUCIUIUINHBI /TIPAKTUKH




4. OFbEM JUCHUILIVNHBI U BUJIbI YYEBHOM PABOTHI

OOm1ast TPYA0EMKOCTh AUCHUILTUHBI «VTHOCTpaHHBIN SA3bIK B MPO(HECCHOHATEHON JICATEIBEHOCTI) COCTABIISICT «6) 3a4€THBIX CIMHHII.
Tabnuya 4.1. Buowl yuebHOU pabomvl nO nepuooam 0cC8OeHUs 0OPA308amMenbHOlU NPOSPAMMbL 8bICUE20 00paA308aHUst OJisi OYHOU (DOpMbl

0OyueHusl.
Bup yueOHoii padoThI BCETIO, ak.u. 1 CeMec2T pCED) 3
Koumaxmmnas paboma, ax.u. 96 34 28 34
Jlexrun (JIK) 0 0 0 0
Jlabopartopusie pabotsl (JIP) 0 0 0 0
IMpaktryeckue/cemunapckue 3ansatus (C3) 96 34 28 34
Camocmosmenvras paboma 00y4arOWuxcs, ax.u. 79 22 35 22
Koumponw (ax3amen/3auem c oyenkoil), ax.u. 41 16 9 16
Oo0mast TpyA0eMKOCTb M CHUIITHHBI aK.4. 216 72 72 12
3a4.el. 6 2 2 2

OO1m1ast TPYA0EMKOCTh AUCHUILTUHBI «ITHOCTpaHHBIN SA3bIK B MPO(HECCHOHALHON JICATEIEHOCTH) COCTABIISCT «6) 3a4EeTHBIX CTMHHII.
Tabauya 4.2. Buovl yuebnoii pabomul no nepuooam 0c8oeHust 00pa308amebHOl NPOSPAMMbL 8bLCULE20 0OPA3068aHUSL OJisl OUHO-3A0YHOU (hOpMbL

00yuenus.
Bupj y4eOHoit padoThI BCETO, ak.u. 1 CeMeczT p(er) 3
Koumakmmnas paboma, ax.u. 46 13 16 17
Jlexun (JIK) 0 0 0 0
Jlabopartopusie pabotsi (JIP) 0 0 0 0
IMpaktuyeckue/cemunapckue 3anstus (C3) 46 13 16 17
Camocmosmenvras paboma 00y4arOwuxcs, ax.u. 102 47 36 19
Koumponw (ax3amen/3auem c oyenkoil), ax.u. 68 12 20 36
Oo0mast TpyA0eMKOCTb M CHUIIIHHbI aK.4. 216 712 12 72
3a4.e. 6 2 2 2




OO01mmas TpyA0eMKOCTh TUCHUTUTHHBI «ITHOCTpaHHBIN S3bIK B TPO(ECCHOHATLHOM IEATEIBHOCTHY COCTABIISET «6) 3a4ETHBIX CTUHUIIL.
Tabauya 4.3. Buowl yuebHoti pabomvi no nepuodam 0c80eHus 00pa308amenvbHOU NPOSPAMMbL 8biCUe20 00pA308aHUsl Ol 3A0UHOU (BopMbl

00yuenus.

Bun yueOHoii padoThI BCETIO, ax.u. 1 CeMeczT pCE) 3

Koumaxmmnas paboma, ax.u. 24 10 10 4
Jlekiuu (JIK) 0 0 0 0
Jla6opartopusie pabotsl (JIP) 0 0 0 0
IMpaktuueckue/cemunapckue 3austust (C3) 24 10 10 4
Camocmosmensras paboma oby4arowuxcs, ax.u. 171 54 58 59
Koumponw (sx3amen/3auem c oyenkou), ax.u. 21 8 4 9
OO6mas TPYA0EeMKOCTh THCIHILTAHBI aK.4. 216 72 72 72

3a4.el. 6 2 2 2




5. COAEPKAHUE JUCIUITVINHBI

Tabauya 5. 1. Cooepoicanue oucyuniunsvt (MOOYis) no 8udam y4ebHou pabomol

HaumeHnoBanmue
Homep .
pasaeaa Copep:xanue pa3aesia (TeMbl) Bupn yueOHoii paGoThI*
pasaeiia
JUCHUIIJINHBI
11 Optimization _of Industrial 3
Food Processing
1.2 Composition of Food C3
Proteins, Fats and
13 Carbohydrates €3
Vitamins, Minerals and
Pazpen 14 Water c3
1 15 Food Preservation 3
16 Preservation by Use of High 3
Temperatures
Preservation by Use of Low
1.7 Temperatures C3
2.1 The Cold Chain C3
2.2 The Canning Process C3
2.3 Dehydration C3
Pazpen 24 Using Ch_emlcal C3
2 Preservatives
Nonthermal Preservation
2:5 Methods €3
Dehydration Equipment.
26 Methods of Freezing €3
3.1 Hurdle Technolog C3
Preservation of Milk and
3.2 Dairy Products 3
3.3 Preservation of Meat C3
3.4 Fish Preservation C3
35 Preservgtlon of Vegetables 3
and Fruit
Breadmaking and
Paznen Preservation of Bakery
3 36 Products <3
3.7 Beer and Brewing C3
Heat treatment of milk and
dairy products. Principles
38 and application of hurdle 3
' technology. Breadmaking
technological processes.

* - 3anonuseTcs Tosbko o OUYHOU dopme oOyuenust: JIK — aexyuu; JIP — nabopamopusie pabomut;, C3 —
npaxmuyecKue/cemMunapcKue 3aHamusl.

6. MATEPUAJIBHO-TEXHUYECKOE OBECIIEYEHUE JUCHUIIJINHBI

Tabnuya 6.1. Mamepuaneno-mexnuueckoe obecneuerue OUCYUNIUHbL




CrnenuajJu3upoBaHHOe
yueOHOe/1a0opaTopHOe
odopynoBanmue, [10 u
MaTepuaIbl 1J1s1 0CBOECHHSA
AUCHUTLITUHBI
(mpu HeOOXOAUMOCTH)

Tun aynuropun OcHaleHue ayauTopun

Aynutopus sl IPOBEICHUS 3aHATUIA
CEMHUHAPCKOr0 TUIIA, TPYIIOBBIX U
WHIUBUYAIbHBIX KOHCYJIbTALUM, TEKYIIETO
KOHTPOJISI U POMEKYTOUHOU aTTeCTallUH,

CemuHapckas
OCHAIICHHAsI KOMILJIEKTOM
CHEIMATM3UPOBAHHON MeOeH 1
TEXHUYECKUMHU CPEJICTBAMU MYJIbTUMENA
IIPE3CHTALAMN.
Aynuropus Ui CaMOCTOSITEIbHON pabOThI
Tiis o0yJaromuxcst (MOXKeT UCTIONb30BATHCS IS
. | MpoBeeHUs] CEeMHUHAPCKUX 3aHATHI U

CaMOCTOSITENILHOM 9

KOHCYJIbTAIIHi{), OCHAIIICHHAS KOMIIEKTOM
paboTsl

CIIeMaIM3UPOBAHHON MeOenu 1
KoMnbroTepami ¢ gocrynom B JUOC.

* - ayAuTOPHs I CAMOCTOATEIILHON paboThl 00yuatoniuxcs ykasbisaetcss OBA3ATEJIBHO!

7. YYAEBHO-METO/UMYECKOE 1 TH®OPMAIIMOHHOE OBECIIEYEHHUE JUCHUITJIMHbBI

Ocnoenas numepamypa:
1. Hotuna E.A., beikoBa U.A., Ymommxkuesa B.3., I'puropsin H.H. Aurnumiickuii si3p1k
st Hanpasienus Ctangaptuzanus u Mmerposiorus. — M.: U3n-so PY /TH, 2020. - 56 c.
2. HecrepoBa H.b. Aurnuiickuii si3bik: Food technology: Yue6. moco6ue. CIIOG.:
VYuusepcurer U'TMO, 2015. 111 c.
Jononnumenvnas numepamypa:
1. Hotuna E.A., beikoBa .A., Ymommxkuesa B.O., Meep T.I1., IOpseBa E.A., I'puropsin
H.H. Yuebnuk ans cTyaeHTOB HanpasieHul «JlanamadTHas apXuTekTypa», « IKOHOMUKA
AIIK», «Crannaptusanus u Merponorus». - M.: Uzn-so PY/IH, 2017-160 c.
Pecypcul ungpopmayuonno-menekommynuxkayuonnou cemu « dnmepnemy:
1. ObC PY1H u croponnne ObC, Kk KOTOPBIM CTYIE€HThl YHUBEPCUTETA UMEIOT JOCTYII
Ha OCHOBaHUH 3aKJIIOYEHHBIX JOTOBOPOB
- DnexkTpoHHO-6ubmoTeunas cuctema PY/IH — ObC PYIH
http://lib.rudn.ru/MegaPro/Web
- OBC «YHuBepcurerckas Oubauorexa oninan» http://www.biblioclub.ru
- OBC IOpaiit http://www.biblio-online.ru
- OBC «KoncynbTaHT cTyfeHTa» www.studentlibrary.ru
- OBC «Tpounkuii MOCT»
2. ba3pl JaHHBIX U TOMCKOBBIE CUCTEMBI
- OJIEKTPOHHBIN (POH]T TPABOBOW M HOPMATUBHO-TEXHUYECKOUN TOKYMEHTAIIUH
http://docs.cntd.ru/
- mouckoBas cuctema Sunekc https://www.yandex.ru/
- mouckoBas cucreMa Google https://www.google.ru/
- pedepatuBHas 6a3a nanapix SCOPUS
http://www.elsevierscience.ru/products/scopus/
Yuebno-memoouueckue mamepuanvt 05 camocmosamenbHou pabomol 0OYUAOWUXC NPU
0CB80EHUU OUCYUNTUHBL/MOOYIA*:
1. Kypc nexnuii mo aucuuruimae « THOCTpaHHBIN S3BIK B TPOQPECCHOHATBHON




ACATCIIBHOCTH .

* - Bce y4eOHO-METOIUYECKUE MATePUANIBl JJII CAMOCTOSATEIBHONW PaboThl 00yJatOIUXCst
pa3MeIarTCs B COOTBETCTBUU C ICUCTBYIOIIMM MOPsAAKOM Ha cTpaHulle quciuruimasl B TYUC!

8. OLIEHOYHBIE MATEPUAJIbI M BAJUILHO-PEUTUHTOBASI CHCTEMA
OLEHUBAHMSI YPOBHSI C®OPMHUPOBAHHOCTH KOMIETEHIWI TIO
TACIHATIIAHE

OneHouHble MaTepuanbl U OaUIbHO-pEHTHHIOBas cUCTeMa® OLEHUBAHUSA YPOBHS
c(OPMHPOBAHHOCTH KOMIIETEHIMH (YacTH KOMIIETEHIM) MO0 MTOTaM OCBOCHMS UCIUILIHHBI
«VlHOCTpaHHBINA fA3bIK B MPO(ECCUOHANBHON NeATEIbHOCTH» MpeacTaBieHbl B [Ipunoxkenun k
HacTosweil Paboueli mporpaMMe AUCHUIIINHBL.

* - OM u BPC ¢popmupyroTcs Ha OCHOBaHHM TPeOOBaHUI COOTBETCTBYIOIIETO
JIOKaJIbHOTO HOpMaTuBHOro akra PY J1H.
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