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MOACHUTEJIBHAS 3AIIMCKA
MeTonuueckne pPEKOMEHJAMU W MaTepHalibl COCTABICHBI B COOTBETCTBUHU C
PEKOMEHIAIMSAMHA T10 TJIAHUPOBAHHWIO W OPTaHM3AIlMU CaMOCTOSITCIIBHONH PaOOThI
oOyvaromuxcsas mno gucuumuimHe OI'CHD.03  «MHOcTpaHHBIN — SI3BIK»  BCEX
CHCIMANBHOCTCH W HaNpaBJICHHUH arpapHoro  npoduis CpEeIHETO
po¢eCCUOHATILHOTO 00pa30BaHMUS.

['maBHas 3a71a9a METOIMYECKUX PEKOMEHIAIINN - TOMOYb O0YYAFOIIMMCS OBJIAJICTh
YMCHUSMH WM HaBBIKAMH CaMOCTOSTEIBLHOH pabOThl ¢ YYCOHOW JUTEpaTypOM,
OTBEUYAaTh HA IMOCTABJICHHBIC BOTIPOCHI, BBIJICIATH TJIABHOE, TBOPUYECKH MOJIXOJIUTH K
PEIICHHIO IPAKTUYCCKUX 3a/ad.

Ora caMocTosATelbHAs paboTa SBISICTCS BHEAYJIUTOPHOW, IO3TOMY BaKHO
MOJITOTOBUTH OOYYArONIUXCS K BBHITIOJHEHUIO 3aJlaHUH, OOBSCHUTH MM YETKYIO
CXEMY TOJITOTOBKY M BBITIOJTHEHUS CAMOCTOSITCIIbHON paOOTHI.

['padyik BBIOHEHUS CaMOCTOSTCIBHBIX PA0OT MO3BOJISICT ONMPEACIUTh 00BEM
u3ydaeMoro Marepuana, (OpMBI KOHTPOJS, BpEeMsS W CPOKU BBINOJHCHUS.
OcHOBHO¥M (hOpMOI KOHTPOJISI CAaMOCTOSATEIILHON paOOTHI SBIISIIOTCS TMPAKTHICCKUC
3aHITHS, KOHTPOJIbHBIC pa0OThl, MHAMBUAYAIbHBIC 3a/IaHHS, 3aIIUTa TBOPUYECKHUX
paboT Ha 3aHIATHUSX.

[Toka3aTeneM OIICHKM pe3yJIbTaTOB BHEAYAUTOPHON CaMOCTOATEIBHOW pabOThI
00y4aroIeTrocs SBISIFOTCS:

- YpOBEHBb OCBOCHUS y4EOHOTO MaTepuana;

- YMEHHUE UCIIOJIb30BaTh TCOPETUUCCKUC 3HAHUS Ha TIPAKTHKE;

- 000CHOBAaHHOCTb Y Y€TKOCTh M3JI0KEHHUS OTBETA;

- oopMIICHHE MaTepHasa B COOTBETCTBHH C TPEOOBAHUSIMHU.



1.  TPEBOBAHMS K VYPOBHIO OCBOEHUS COJEPXAHUS
JIACIHIUTUIMHBI

Conepxanne aucuuminasl OI'CD.03 «MHoCTpaHHbIi S3bIK» HAIPABICHO HA
JIOCTUIKEHUE CIIEYIOIINX Yeell:

- IIaJIBHeﬁH.Iee pPas3BUTHUC WHOS3bIYHOU KOMMYHHK&TI/IBHOﬁ KOMIICTCHIIMH,

- Pa3BUTHC CIIOCOOHOCTH ¥ TOTOBHOCTH K CaMOCTOATCIIBHOMY H3Y4YCHHIO
HHOCTPAHHOI'O A3bIKA4, I[EU'IBHCI\/JIIHCMY CaMOO6paSOBaHI/IIO Cc €ro ImnoMomkbHo,
HCITIOJIb30OBAHHUTIO HHOCTPAHHOI'O A3bIKAa B APYTUX 00J1aCTIX 3HAHUH.

WNHos3p1yHasi KOMMYHUKAaTUBHAs KOMIIETEHLMS MPEAYyCMATPUBAET pa3BUTHE
A3BIKOBBIX HAaBBIKOB (rpamMMaTuKa, JeKcuka, QoHetuka u opdorpadus) wu
KOMMYHUKATHUBHBIX YMEHUH B OCHOBHBIX BHJAaX pEUYEBON JAESATEIBHOCTHU:
rOBOPEHUH, ayJAMpPOBAaHWM, YTEHUH M mucbMme. [IpenmeTHoe conepkaHue pedu
COJIEPKUT JIEKCUYECKUE TEMbl JJii OOIIEHUS B Pa3IUYHBIX KOMMYHHUKATHBHBIX
CUTYalUsX.

OcBoenue ydeOHbIX npeamera "MHocTpaHHBIM s3bIK" Ha 0a30BOM YpOBHE
HaIpaBJIeHO Ha JIOCTHXKEHHE OO0YYalolMMHUCS IMOPOrOBOIO YPOBHS WHOSI3BIYHOU
KOMMYHUKATUBHOM KOMIIETEHIIMM B COOTBETCTBUM C TpeOOBaHUAMH K
npeametHeiM  pesyiabratam @I'OC COO, ngocTukKEeHHUEe KOTOPBIX IO3BOJIAET
BBIITYCKHUKAM CaMOCTOSITEJIbHO OOIIAaThCsl B YCTHOM M MUCbMEHHOU (hopmax Kak ¢
HOCUTEISIMHA U3Yy4a€MOr0 MHOCTPAHHOTO S3bIKA, TAK U C MPEICTABUTENAMHU APYTUX
CTpaH, HCIOJb3YIOIIMMHU [aHHBIA S3bIK KaK CpEICTBO KOMMYHHUKAllUH, U B
cooTBeTcTBUM ¢ "OOIIEeeBpONEHCKUMHU KOMIIETEHIIMSIMU BJIAICHUS] UHOCTPAHHBIM
A3BIKOM".

B pesynbraTe OCBOEHUS Y4YeOHOW MAMCHMIUIMHBI OOYyYalOUIUMHCS JOJDKEH
YMeThb:

KoMMyHuKaTHBHBIC YMEHHUS
I'oBopenue
Jlnamornyeckas pedb

YMmers 0€3 MOATOTOBKM HMHUIMUPOBATH, MOAJNEPKUBATH M  3aKaHUMBATH
Oeceny Ha TeMbl, BKJIIOUeHHBIE B pa3zaeln "lIpenmeTHoe conepxanue peun". YMeTh
BBIPA)KaTh U apryMEHTHPOBATH JUYHYIO TOYKY 3pEHHs, JaBaTh OLICHKY. YMETb
3ampamuBaTh MHGOPMALMIO B Mpefeiax MU3yYeHHOM TeMaTuKu. YMeTb
oOpamiarbcs 3a pa3bsICHEHUSAMH U YTOUHSATh HEOOXO0AUMYIO HHPOPMALIUIO.

MoHonoru4eckast peub

YMeth hopMyTUpOBaTh HECIOXKHBIE CBA3HBIE BBICKA3bIBAHUS B paMKax TEM,
BKJIIOUEHHBIX B pazzaen "lIpeamernoe conepxkanue peun". Mcnosib3oBaTh



OCHOBHbIE =~ KOMMYHUKATHBHBIE THUIBl peun (omHcaHWe, IIOBECTBOBAHUE,
paccyXJeHue, XapakTepUCTHKa). YMETb IIepelaBaTb OCHOBHOE COJEp)KaHUE
TEKCTOB. YMETh KpaTKO BBICKA3bIBAThCSI C ONOPOM HAa HEJIMHEHHBIM TEKCT
(Tabnuipl, qUarpaMMbl, paclucaHue U T.I.). YMETbh ONUCHIBaTh U300pakeHue 0e3
OIOpPbI M C ONOPOM Ha KIIOUEBBIE CJIOBA/ILIAH/BONPOCHL. YMETh IPEIOCTABIAThH
(bakTHUeCcKy0 HHPOPMALIUIO.

AynupoBaHue

YMeTh MOHMMAaTh Ha CIIyX OCHOBHOE COJIEp)KaHHME HECIIOKHBIX ayauo- U
BUJICOTEKCTOB Pa3IMYHBIX JKaHPOB (paguo- U TeJEeNporpamm, 3arucei,
KHHO(PUIBMOB) MOHOJIOTUYECKOTO U JTHAIOTHYECKOT0 XapaKTepa ¢ HOPMaTUBHBIM
MIPOU3HOIIECHUEM B paMKax M3y4YeHHOM TeMaTWKH. BrIOOpOYHO MOHMMAThH JETalH
HECJIOKHBIX ayJIMO- U BHJICOTEKCTOB Pa3IUYHBIX >KAaHPOB MOHOJIOTHUYECKOTO H
JMajJoruyeckoro xapakrepa. [lolHO M TOYHO BOCHpUHUMATH HHGOPMAIIUIO B
paclpoCTpaHEHHbIX ~ KOMMYHHKATHBHBIX  CHUTyalUsX. YMeTh  00001aTh
MPOCTYIIaHHYI0 HHPOPMALIUIO.

Yrenue

VYMeThr uuTaTh (BCJIYX n 1po CC6$I) N TIOHUMATb IPOCTBIC AYTCHTHUYHBLIC
TCKCTBI PA3JIMYHBbIX CTUJICH U JKaHPOB. Hcnonn3oBaTh Pa3INYHBbIC BUJAbI YTCHUA
(OSH&KOMI/ITCHBHOC, Hu3ydaroniee, nmoncKoBOC, HpOCMOTpOBOC) B 3aBUCHUMOCTH OT
KOMMYHI/IKaTHBHOﬁ 3a1a4H. YMeTh OTACATh B IPOYUTAHHBIX TCKCTAX TJIABHYIO
I/IH(l)OpMaI_II/IIO oT BTOpOCTeHeHHOﬁ, BBISIBIISITH HauOoJjiee 3HAYMMBIC q)aKTBI,
BBIpAXaThb CBOC OTHOMCHHUC K IIPOYNTAHHOMY. VYMeTh uuTaTth H J0CTaTOYHO
XOpomIo MOHUMATD ITPOCTHIC AYTCHTUYHBIC TCKCThI PA3JIMYHBIX CTUJICH N JKaHPOB.

IIucemo

YMeTh COCTaBIIATH HECJIOKHBIE CBS3HBIE TEKCThl B pPaMKaxX HW3yYEHHOU
TEMaTUKH. YMETh MHCaTh JUYHOE (DJIEKTPOHHOE) MHUCHMO, 3aMOJHATH AHKETY,
MUCbMEHHO U3JIaraTh CBEACHHUS O cebe. YMETh ONUCHIBATH SBJICHUS, COOBITHA.
YMmeTh u3narath (akThbl, BIpaXKaTh CBOU CYXKJICHHS U UyBCTBA. Y METh MUCbMEHHO
BBIPA)KaTh CBOIO TOYKY 3peHHs] B (OpME pacCyX AeHHs, MPUBOAS apryMEHTHI U
IpUMEpPbl. YMETh MUCBMEHHO COO0IIaTh CBOE MHEHHUE MO MOBOAY (PaKTUYECKOU
uH(pOpMaIMU B paMKaxX U3y4€HHON TEMaTHKH.

A3bIKOBbIC HABBIKH
Opdorpadus u nyHKTyarus

YMeTh paccTaBisATh B TEKCTE 3HAKU NMPENUHAHNS B COOTBETCTBUH C HOPMaMH,
MIPUHATBIMU B CTPAHE U3YYaEMOTO A3bIKA.

doHeTHYECKasi CTOPOHA peUun

YMeTh BBIPpAKATh MOAAJIBHBIC 3HAYCHUA, YYBCTBA U SMOLIMU C ITIOMOIIBIO
MHTOHAIIH, B TOM 4HUCJIC HUHTOHAIlUHU B O6H_II/IX, CIICHIUAJIbHBIX U PA3JACIINTCIIbHBIX



BOIIpOCax. YMeTh YCTKO IMPOHU3HOCHUTDH OTACIBbHBIC (I)OHeMBI, CJIOBA,
CJIOBOCOYCTAHUA, TIPCHJIOKCHUA W CBA3HBIC TCKCTHI. YMmeTh IMpaBUJIIBHOC
MMPOU3HOCUTL YAAPHBIC H 663YﬂapHBIe CJIOTH CJIOB B IPCHJIOKCHUAX. YMeTh
IMPOU3HOCUTD 3BYKH N3Yy4aCMOI'O MHOCTPAHHOI'O SA3bIKa oe3 BBIPAKCHHOI'O aKIICHTA.

I'pamMmmaTnyeckas CTOpoHa peuu

YMeTh paciio3HaBaTb M yrIOTpe6JISITB B p€un OCHOBHBIC CHHTAKCHUYCCKHUC
KOHCTPYKIIMH B COOTBCTCTBUU C KOMMYHHKaTHBHOﬁ 3az[aqel71. Pacno3naBaths u
y1'IOTp66JI$ITB B p€dn KOMMYHUKATHBHBIC THIIbI HpeHHO)KCHHﬁ, KaK CJIOXKXHBIX
(CJIO)I(HOCO‘{I/IHeHHBIX, CJIO)KHOHOJILII/IHCHHBIX), TaK H TIPOCTBIX. Pacno3naBath u
y1'IOTp66JI$ITB B YCTHOﬁ U THUCbMEHHOM KOMMYHHKAIIUU PA3JINYHBIC YaCTU PCUMH.
YHOTp€6JI$ITB B pcUH C-)M(l)aTI/I‘IeCKI/Ie KOHCTPYKIHH. VYMeTh UCHojb30BaTh B peun
NpCaJIOKCHUA C PA3JIMYHBIMU I'PAMMATHYCCKUMHU KOHCTPYKIIUAMMU.

Jlexcuueckasi CTOpoHa pedu

YMeTh pacnio3HaBaTh U YIOTPEOSATh B peUYH JEKCUYECKHUE €IMHULIBI B paMKaxX
TeM, BKJIIOYEHHBIX B pasnen "[lpeameTHoe conep:kaHue peuu', B TOM YHUCIE B
cuTyauusx ¢opmanbHoro u HedopmanabHoro oOmeHus. Pacno3HaBatb u
ynoTpedJATh B peun Haubojee paclpoCTpaHEHHbIE YCTOMUMBbBIE CIIOBOCOUETAHNUS,
OLICHOYHYIO JIEKCHKY, PEIUIMKHU-KIMILIE pPEeYeBOro »JTUKeTa. Pacmo3HaBath u
ynoTpeOnsATh B peud Haubosiee paclHpoCTpaHEHHblE (Pa3oBbIE  IJIAroOJIbl.
Omnpenensate yactu peun no adduxcy. PacmoznaBath M ynorpednarh B peyu

pa3lInuHbIE CPEACTBA CBSI3U JIJIsi 0OECIIeUEHHUs IEJIOCTHOCTH BhICKA3bIBAHUS.

B pesynbrare ocBoeHUsT y4eOHOM TUCIUIUITMHBI O0YyYatOUTUNACS TOKEH
3HATh:

— 3HAYCHHS HOBBIX JICKCUUECKUX €JIMHMII, CBI3aHHBIX C TEMATUKOU JAaHHOTO
JTara U ¢ COOTBETCTBYIOIIUMHU CUTYAlIMsIMU OOIICHUS;

— SI3IKOBOM MaTepuall: HINOMATHYECKUE BhIPAKEHUSI, OIICHOUYHYIO JIEKCHUKY,
€JMHUIIBI PEUEBOT0 ITUKETA B paMKaX N3y4aeMbIX TEM;

— HOBBIC 3HAYEHUS W3YUYCHHBIX TJArojibHeIX ¢GopM (BUIO-BPEMEHHBIX,
HEJTUYHBIX);

—JIMHTBOCTPAHOBEIUYECKYI0,  CTPAHOBETYECKYID W  COIHUOKYJIBTYPHYIO
nH(pOpMAaIIHIO, paCITUPEHHYIO 3a CYET HOBOM TEMATHKU U MPOOIEMATUKH PEUEBOTO
OOIICHUS,

— TEKCThI, TOCTPOCHHBIE Ha SI3BIKOBOM Marepuaje IOBCEIHEBHOTO U
npoeCCUOHAILHOTO OOIIEHUsI, B TOM 4YHCIE HWHCTPYKIIUU W HOPMATUBHBIC
JIOKYMEHTHI TI0 Mpodeccumu.

B pesynbrare ocBoeHUs y4eOHOM MUCHMIUIMHBI Y YUAIIErocs TOJKHBI OBITh
c(hopMHUPOBaAHBI CIIEAYIONINE KOMIIETEHIUM:

-pedeBas KOMIETEHIIUS — COBEPIIIEHCTBOBAHUE KOMMYHHKATUBHBIX YMEHUN
B YETHIPEX OCHOBHBIX BHAX PEUCBOU NESITEIBHOCTH (FTOBOPEHUH, ayJAHPOBAHUH,
YTEHUU U TIMChME); YMEHUN MIIAHUPOBATH CBOE PEUYEBOE U HEPEUEBOE ITOBEACHNUE;

-513bIKOBAsI KOMIIETEHILIMSI — OBJIQJICHUE HOBBIMU SI3BIKOBBIMU CPEJCTBAMHU B
COOTBETCTBHUM C OTOOPAHHBIMU TeMaMHU U c(hepamMu OOIIECHUS: YBeIUUEeHUE o0beMa
WCMOJIB3YEMBIX JICKCMUYECKMX €JWHHI]; pPa3BUTHUE HABBIKOB OMNEPUPOBAHUS
S3bIKOBBIMU €IMHUIIAMU B KOMMYHUKATUBHBIX LEJAX;



-COLMOKYIbTYpHasi KOMIIETEHLIUS — YBeJMYeHue oO0beMa 3HAaHUU O
COLIMOKYJIbTYPHOU cnenupuke CTpaHbl/CTpaH M3y4aeMoro A3bIKA,
COBEPIIECHCTBOBAHUE YMEHHUH CTPOUTH CBOE PEUYEBOEC U HEPEUYEBOE IIOBEICHUE
aZlekBaTHO AToM cnenuduke, (HOPMUPOBAHME YMEHHM BBLACNIATH OOLIEe U
cnenupuyeckoe B KyJIbType POJHOM CTpaHbl M CTPAaHbI U3y4aeMOro S3bIKa;

-KOMIICHCATOpHAsE KOMIIETEHUUS — JaJIbHEHIIee pa3BUTUE YMEHHIA
OOBSCHATBCS B YCIHOBHUAX JAe(PUIUTA S3BIKOBBIX CPEJCTB MpPH TMOJYYCHUH W
nepeaaye MHOSI3bIYHON HH(pOpMAaINY;

-y4eOHO-TI03HaBaTENbHAsI KOMIIETEHIIMS — Pa3BUTHE OOILIMX U CHEIHAIbHBIX
y4eOHBIX YMEHUM, MO3BOJSIOIIMX COBEPIICHCTBOBATh YUEOHYIO NEATEIbHOCTh IO
OBJIAJICHUI0O HMHOCTPAHHBIM  SI3BIKOM, YAOBJIETBOPSITH C €ro  IMOMOUIBIO
MO3HABATEIbHbIE HHTEPECHI B APYTUX 00JACTAX 3HAHUS;

B pe3ynbTaTte ocBoeHus yueOHON AUCIUIUIMHBI 00yYaronuiicss J0KeH
NPUOOPECTH NPAKTHYECKUH ONBIT JJIS:

— 0011IeHU C IPEACTABUTENISIMH IPYTUX CTPaH, OPUEHTALIUU B
COBPEMEHHOM MOJIUKYJIBTYPHOM MUPE;

— MOJIYYEeHHs CBEJICHUMN U3 MHOS3BIYHBIX UCTOUHUKOB HH(pOpMaLuu (B

TOM YHCJIC UCPC3 I/IHTCpHCT), HCO6XOI[I/IMBIX B 06p330BaTeHBHBIX u
CaMOO6paSOBaTCHBHBIX neJsx,;

— paciMpeHus: BO3MOXKHOCTeH B BbIOOpe Oyayuieit npodeccuoHanbHOM
JeSTeNbHOCTH;

— U3YYCHUS [IEHHOCTEH MUPOBOH KyIbTYpHI, KYJIbTYPHOTO HACIICIUS U
JTOCTH)KCHUN APYTUX CTPAH; O3HAKOMIICHUS MIPEICTaBUTENEH 3apyOe)KHBIX CTPAH C
KyJBTYpOl 1 JocTmxeHus MU Poccun.

2. ®OPMbBI KOHTPOJIA
B mpouecce wu3yueHHs JIUCUHUIUIMHBI MPEAYCMOTPEHBI cieayromue (Hopmbl
KOHTPOJISI:  TEKYIIMH  KOHTPOJb, IPOMEXKYTOUHBI  KOHTPOJb, KOHTPOJIb
CaMOCTOSITETILHOU PabOTHI.

TEKYIIMI KOHTPOJIb OCYUIECTBIIIETCS B TEYEHUE CEMECTPA B BUAE YCTHOTO
ompoca OOy4YalrIIMXCs Ha TMPAKTHUYECKUX 3aHATUSAX, B BHJC MNHUCbMEHHBIX
MPOBEPOUYHBIX PAOOT MO TEKYyIIeMy MaTepuaidy. YCTHBIE OTBEThl M MUCHMEHHBIC
paboThl olLieHHBalOTCA mpemnoaaBaTeneM. OIEHKA JTOBOASTCS JO CBEICHUS
00y4Jaromuxcs.

[IPOMEXYTOYHbIII KOHTPOJIb OCYIIECTBIISIETCS. B (opMe IK3aMeHa
ConepxaHue sK3aMeHa.

UteHne 1 MMCbMEHHBIN EPEBOJI CO CIIOBAPEM AYTEHTUYHOT'O TEKCTA MO TEME
HAy4YHOT'O UCCJIEe0BaHUS 00y4aloIIerocs.

O3HaKOMUTENIBHOE YTEHUE ayTEeHTUYHOI0 TEKCTa IO TEME Hay4YHOTO
uccienoBanus odyyaromierocs. Pe3iome TekcTa Ha ”HOCTPAaHHOM SI3bIKE.

becena Ha HHOCTPAHHOM 3BIKEC O HaquOﬁ pa60Te 06yqa10mer0c51

KOHTpOJIb CaMOCTOATENBHOI paboThl 00YYAIOMIMXCS OCYLIECTBISAETCS B TEUECHHE
Bcero cemectpa. llpenogaBaTens caMOCTOATENBHO onpenessieT GopMbl KOHTPOJIS



CaMOCTOSITCIIbHOMN pa6OTBI CTYACHTOB B 3aBUCUMOCTHU OT COACPKAHUA pPa3acyioB U
TEM, BBIHOCHUMBIX Ha CaMOCTOATCIIBHOC H3YYCHHC. Takumu q)OpMaMI/I MOT'YT
ABJIATBCA . TCCTUPOBAHHC, MMpC3CHTAlIN U u T.O. PCBYJIBTaTBI KOHTPOJIA
CaMOCTOSITCIIbHOM pa6OTBI 06yqa}oumxc;[ YUUTBIBAIOTCA IIPHU OCYHICCTBIICHUH
MMPOMCIKYTOYHOTO KOHTPOJIA IO AUCIHUILIIINHC.

3. PEKOMEH/JIALIMU 110 OPT AHU3ALIMU YUEBHOM JIESTEJILHOCTU
OBYYAIOIIMUXCS

OPI'AHU3ALIA PABOTBHI HA ITPAKTUYECKUX 3AHATUAX

[IpakTHYeckue 3aHATUS — TIIABHOE 3BEHO JTUIAKTHYECKOTO IHKIIa O0YICHHUS.

[lenp mpakTUYECKUX 3aHATHH — (QOpMHUpOBaHUE y OOYYAIOMIMXCS OCHOBBI MJIS
MOCJIEIYIOIET0 YCBOSHUSI MaTepualla METOJIOM CaMOCTOSATENbHOM paboThl. Jlis
TOr0, 4TOOBI JOOUTHCS yclexa B M3YUYEHWHW HWHOCTPAHHOTO S3bIKa, HEOOXOIUMO
3aHUMAThCS A3BIKOM CHCTEMATUYECKH. D(PEKTUBHOCTH MPAKTUYECKMX 3AHATHI B
3HAYUTEIFHOW CTETICHU OMpEeesieTCs MPaBUILHBIM BBIOOPOM OJHOW M3 y4eOHO-
00pa30BaTeIbHBIX TEXHOJIOTHHA, KOTOPBIE CIYXaT peaau3allii MMO3HABATEIHHON U
TBOPYECKOI aKTMBHOCTH oOydarommxcsi B yueOHoM mpouecce. Takum ob6paszom, B
nporecce  ocBoenus  aucuummael  OI'CD.03  «MHOCTpaHHBI  A3BIKY
NPUMEHSIOTCS ~ COBpEMEHHBbIE  OOpa3oBaTelNbHBICE  TEXHOJOTWH,  JAlOIIHe
BO3MOXHOCTh  MOBBIIATh  KAayecTBO  oOpa3oBaHus, Oosee  3PPeKTUBHO
UCTIOJIb30BaTh y4eOHOE BPEeMHL.

TexHoNOTMY, TPUMEHSIEMBIC B Y4eOHOM TIpoIIecce:

- JIMYHOCTHO-OPHCHTHPOBAHHAS TCXHOJOTHS, KOTOpas IMpEeAIojiaracT pPacKpbITHE
WHIUBUIYAIbHOCTH KaXJIOTO B Ipollecce OOYYCHHsS] WHOCTPAHHOMY SI3BIKY B
BBICIICH mmIkoje. llenmp Takoro oOydYeHHS COCTOMT B CO3JIaHMH CHCTEMBI
MICUXOJIOTO-TICIATOTHYECKUX ~ YCIIOBUM, TIO3BOJIAIONIMX pPabOTaTh C  KaXKIbIM
oOydJarImmMMCs C Y4YETOM WHAMBUAYAJIbHBIX ITO3HABATCIBHBIX BO3MOYXHOCTECH,
MOTPEOHOCTEH U UHTEPECOB;

- TEXHOJIOTUsI TTPOOJIEMHOr0 OOYUYEHUs MPEICTABISAET COOOM co3maHue B yueOHOMU
IETEILHOCTH POOIEMHBIX CUTYaIH u OpraHu3aIus AKTUBHOMU
CaMOCTOSITCIILHON JIEATEILHOCTH OOYYalONIUXCsl, B PE3YJIbTaTe YETO MPOUCXOIUT
TBOPYECKOE OBJIQ/ICHUC 3HAHUSAMH, YMCHUSMHU, HAaBBIKAMH;

- TEXHOJIOTHSI TPOSKTHBIX METOJOB OOYYECHHS TNpEICTaBiIseT co00i paboTy Mo
Pa3BUTHIO MHANBUIYAJIBHBIX TBOPUYCCKUX CTIOCOOHOCTEH 00yJarOIIuXCs;

- TEXHOJIOTHSl HMCCIICIOBATEIIBCKUX METOAOB JAeT BO3MOXKHOCTH OOYyYaromemycs
CaMOCTOSITCJILHO TIOMOJHATh CBOM 3HAHW, TJIyOOKO BHHUKATh B H3Yy4acMYIO
npo0eMy W TpeArnojararh NyTH €€ PEIICHHUS, YTO BaXKHO NpH (POPMHPOBAHUU
MHPOBO33PEHUS, B TOM YHCJIE HA HHOCTPAHHOM SI3BIKE;

- TEXHOJIOTHS HCIIOb30BaHUS WUTPOBBIX METOJOB (POJIEBBIE UTPHI) CIIOCOOCTBYET
PacCIIMpPECHUIO Kpyrosopa, pPa3BHUTHIO [I03HABATEILHON  JEATEIBLHOCTH,
(GOpPMHPOBAHUIO  OMNPEICICHHBIX YMEGHHH ¥  HAaBBIKOB, HEOOXOJMMBIX B
MPAKTUYCCKOHN JTCATCIBHOCTH;



- TEXHOJIOTHSl O0y4YeHUss B COTpyAHMYECTBE (KOMaHAHas, TrpymnmnoBas pabora)
paccMaTpUBaeT  COTPYJHHMYECTBO KaK HICK0 COBMECTHOW  pa3BHUBAIOLICH
NEATEIbHOCTH;

- MH(OPMAIMOHHO-KOMMYHHUKAIIMOHHBIE TEXHOJIOTMU TIO03BOJIsIET 00O0ramaTh
coJiepkaHre 00y4eHUs HIHOCTPAHHOMY $I3BIKY 4yepe3 nocTyn B UHTepHeT.

METOIMYECKHUE PEKOMEHIAIIMWX TI0  COCTABJIEHUIO
MOHOJIOTUYECKUX W JUAJOIMYECKUX BBICKA3ZBIBAHUM IIO
TEMAM

OOy4yeHHe TOBOPEHHIO KaK IMPOIECCY MPOAYKTHBHOMY, TO €CTh TpeOyroIemMy
OT OOy4YaroIMXCs TOCTPOCHUS BBICKA3BIBAHMS, OOYCJIOBICHHOTO CHUTYyallueu
OOIIICHHS, TIPEACTABISET COO0H CIOKHYI0O METOIMYECKYIO 3a7ady. JTO CBSI3aHO
C HauOONBIIUMH TPYIHOCTSAMH IS 00YUYaAIOIMIUXCS M TpeOyeT OOJBIIUX 3aTpat
BpEMEHH W YCHJIMH KaK €O CTOpPOHBI IMpEmNojiaBaTeiisi, TaKk W CTYIACHTOB.
['oBopeHHE MOXKET BBICTYHaTh B (OpPME MOHOJOTHYECKOTO (CBS3HOTO)
BBICKA3bIBaHUS M JUAJIOTHYECKOTO — Oecembl (XOTsS TaKoe pasrpaHudYCHHC
HECKOJIbKO HCKYCCTBEHHO). ['OBOpeHHMIO Kak Ilend OOy4YeHHs JOJDKHA
MPEAIIeCTBOBATh paboTa HaJa SA3BIKOBBIM M PEUYCBBIM MaTepuanioM. VHBIMH
CIIOBaMHM, YyYalIUMCS HYKHO OOCCICUYUTh JOCTATOYHYIO TPCHUPOBKY B
MPaBWIBHOCTH  (POHETHUECKOTO0, TPAaMMAaTHYECKOTO M JIGKCHYECKOTO
o opMIICHUS BBICKa3bIBAHHIA.
dopMUPOBAHHUIO TOBOPECHUS CITY)KAT JBE TPYIIIBI YIIPAKHCHUI: TPEHUPOBOYHBIC U
TBOpUYecKue. MOHOJIOTHYECKast peub MPeACTaBICHa TJIaBHBIM 00pa30M OIMCAHKEM,
COOOIIEHNEM, PAacCcKa3oM O TMPOCIyMIaHHOM, TpounTaHHOM. OngHako oOydeHwue
MOHOJIOTY HIET 0€3 CTPOroro pas3rpaHHUYCHHUS IO THIIAM BBICKa3bIBAHUS, TaK Kak
3/1eCh TIPOMCXOANUT YCUIICHHOE HAKOTUICHHE S3BIKOBOTO MaTepHaa.
PaGora Hay1 MOHOJIOTOM:
PaboTy 1o moaroToBke yCTHOTO MOHOJIOTHYECKOTO BBICKA3bIBAaHUS 110
OTIPEJICIICHHON TEME CJICAYET Ha4aTh ¢ U3yUYCHUs TEMAaTHYECKUX TEKCTOB-
oOpasmoB. B epByto odepear HECOOXOIUMO BBITIOJHUTE (DOHETHICCKUE U
JIEKCUYECKHUE U JICKCHUKO-TPAMMaTHYCCKUE YITPAKHEHUS 110 U3y9aeMOl TeMe,
YCBOHMTH HEOOXOUMBIH JICKCUYECKUH MaTepHall, MPOYNTATh U TIEPEBECTH TCKCTHI-
00pas3Iibl, BBIMOJTHUTE PEUYEBHIC YIIPAXKHEHUS IO TEME. 3aTeM Ha OCHOBE
M3YYCHHBIX TCKCTOB HY)KHO TTOJITOTOBUTH CBSI3HOE M3JIOKCHHE, BKITIOYAIOIICE
HanboJee BAKHYIO U HHTEPECHYIO HHpopmaluio. [Ipu 3ToM HEoOX01uMO
npousBecT 00pabOTKy MaTepuaa Ak yCTHOTO U3JI0KESHHS C YIeTOM
WHIUBUIYaJIbHBIX BO3MOKHOCTEH U NIPEAMOYTCHUH CTYACHTa, 2 UMCHHO:
1) 3aMeHUTH TPYAHBIC IS 3aIOMUHAHUS U BOCIIPOU3BEACHUS CJIOBA N3BECTHBIMU
JCKCUYECKUMH CTMHUTIAMH
All people are proud of their magnificent capital - All people are proud of their
great capital;
2) COKpPaTUTh IPOTHKECHHOCTHY TPEITI0KCHUIN:
Culture is a term used by social scientists for a people’s whole way of life. -
Culture is a term used for the whole people’s way of life.
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3) yIpOCTUTh TPAMMATHUYECKYO (CHHTAKCUYECKYIO) CTPYKTYPY NMPEIIOKCHUH: |
felt I was being watched I felt somebody was watching me.

3) mpoOu3BECTH CMBICTIOBYIO (COMEPKATENBHYI0) KOMIIPECCUIO TEKCTA: COKPATHUTh
00BEM TEKCTa JI0 ONTUMATIBLHOTO YPOBHS (He MeHee 12-15 mpenoskeHuid).
OOpaboTaHHBIN AJI YCTHOTO M3JI0XKEHHSI TEKCT HEOOXOIMMO 3amucaTh B pabodyto
TETPaJib, MPOYNTATh HECKOJIBKO Pa3 BCIAYX, 3aIIOMUHAS JIOTHICCKYIO
MOCTIEIOBATEIHLHOCTh OCBEIICHHSI TEMBI, U TIEPECKa3aTh.

PaGora Hax nuanorom:

o CoCTaBIATh M OCYIIECTBIISATh MOHOJIOTHYCCKUE BHICKA3bIBAHMS 110
npodeccruoHanpHO# TeMaTHKe (TIPe3eHTAIUH, BBICTYIUICHHSI,
UHCTPYKTHPOBAHHUC);

e  CaMOCTOSITCIIBHO IMTPOYUTATh U OCMBICIUTH TEKCT;

o TIOTPCHHUPOBATH OTMECIBHBIC BBIPAKEHUS B KPATKUX PEUCBBIX CHUTYAIIHSX;

¢ BBIPA3UTEILHO MPOYHMTATH JTHAJIOT IO POJISM;

e BBIYYHUTH CBOIO POJIb M HHCIICHHPOBATH JIHAJIOT.

OPI'AHM3AIIS CAMOCTOSTEJIBHON PABOTEHI
Oco00EHHOCTBIO0 U3yUEHUS UHOCTPAHHOTO SI3bIKA SIBJISIETCS TO, YTO OOJIbIlIas YacTh
A3BIKOBOT0O MaTepHalla A0HKHA IPOpadaThIBaThCsl CAMOCTOATEIBHO.
CamocrosiTenbHass  paboTa  sBISETCSA  HEOTHEMJIEMOM  4YacTblo  OOydyeHUs
VHOCTPAaHHOMY SI3BIKY.
Ha camocrosTtenbHoe n3ydeHrne BbIHOCATCS 3aJaHUsl, HAIIPABJICHHBIE HA:
- 3aKpelUIeHWE TIPAMMATHUYECKUX UM JIEKCUYECKMX  SI3BIKOBBIX  CPEICTB,
HEO0OXOIUMBIX 117151 (GOPMUPOBAHUSI KOMMYHHUKATUBHON KOMIIETEHIINN;
- IIOHMMAaHUE YCTHOM U MHUCBbMEHHOMN PEYU B Pa3JIUYHbIX KOMMYHUKATUBHBIX
CUTYaLUsX;
- paboTy € 3IEKTPOHHBIMU CHEIUATBHBIMU CIIOBAPSIMU U SHIUKIONEIUIMHU, C
AIIEKTPOHHBIMU 00pa30BaTEIbHBIMU PECYPCAMU;
- OBJIaJICHHUE U 3aKPEIUICHUE OCHOBHON TEPMUHOJIOTUU 10 HAIIPABJICHUIO.
CamocrosiTenbHas paboTra MOXKET ObITh ayJIUTOPHOHM (BBINOJHEHHE OTIEIbHBIX
3a7laHnN Ha 3aHITHSIX) u BHEAYJIUTOPHOM.
J1J1s1 BBITIOJTHEHHSI CAMOCTOSTEIBHON pabOThl UCIIONB3YIOTCS:
VY4eOHUKHN U yuyeOHbIE TOCOOUS.
MynbTuMenuiiHbIe cpenicTBa: pabora B cetu MHTEpHET (UCTIOIb30BaHUE
oOy4aromux MporpaMm 1 y4eOHbIX CAaUTOB, 3JIEKTPOHHBIX 00Pa30BaTEIbHBIX

pECypCoB).

NMHTEPAKTHUBHBIE METO/IbI
WNuTepakTuBHBINA MeTOA (OT aHTJI. Inter — «MEXIY»; act — «IeCcTBUE») — 3TO
METOJI B3aUMOJECHCTBUSA, peXUM auanora, oecenpl. OH OpUEHTHpPOBAH Ha Ooliee
HIMPOKOE B3aMMOJEHCTBHE OOYyYaloOUUMXCsl HE TOJBKO C MpenojaBaresieM, HO U
Ipyr ¢ JOpyroM W Ha JOMUHUPOBAHME AKTHUBHOCTU YYaIllUXCS B MPOIECCe
oOydeHus. DTU METO/IbI MPENoJIaraloT co-o0ydeHue (KOUIeKTUBHOE, 00yUeHue B



COTPYIHHUYECTBE), MpUYEeM M OOYYarOIIMICS W Menaror SABISIOTCS CyObeKTaMu
y4eOHOro mpolecca.

[IpoBenenne muckyccui. Llenb - DOCTHIKEHHE IIPAKTUYECKOTO BIAJIEHHUS
CPEACTBAMH HWHOCTPAHHOI'O fA3bIKA, IO3BOJIIOIIETO HCIOIB30BaTh X s
ocymiecTBieHus: 3()PEKTUBHOW KOMMYHHKAllMM B JIEJIOBOM OOHICHUH U
KPOCCKYJIBTYPHOM CpeJie.

Hcnonb3oBanue  gaHHOro MeroAa Qopmupyer y  00ydaroluxcs

JIMHTBUCTUYECKUE KOMIIETCHIIMH, TO3BOJISIIOIIME CBOOOJHO KOMMEHTHUPOBATH,
CpPaBHMBaTh W HMHTEPIPETUPOBATh CTATHCTHUECKYIO0 3HAYUMYIO0 HWH(OpPMAIIHIO,
BECTU CUTYaTHBHYIO Oeceqly B paMKax TeMbl, COBEPILIEHCTBOBATh HABBIKU BEJCHUS
JTUCKYCCHUH MO MPOQPECCHOHAIBHBIM MTpo0IemMam.
IIpezenTtanus. KauecTBeHHas nmpe3eHTalUsl 3aBUCUT OT CIECAYIOIINX MapamMeTpoB:
IIOCTAHOBKM  TEMbI, LE€IM M  IUIaHA  BBICTYIUIEHUS;  ONpPEAECICHUs
MPOJIOJKUTENBHOCTU TPECTABICHUS MaTepuana; aJpeCOBAHHOCTH MaTepuana;
WHTEPAKTUBHBIX  JEHCTBUW  BBICTYMAIOUIErOo (BKJIIOYEHHWE B  OOCYXIEHHUE
clyliatesiei); MaHepbl MPeACTaBICHUs] MPE3EeHTAlUU: COONIOACHUE 3pUTEIBHOTO
KOHTaKTa C ayJuTOpHeH, BbIPA3UTEIbHOCTh, HAIMYUA WLIIOCTpauuid (He
Neperpy’karmlnx n300pakaeMoe Ha SKpaHe), KIIFOUEBbIX CIIOB.

METOIMYECKME PEKOMEHIAAIIMM II0 COCTABJIEHUIO
KOMITbIOTEPHBIX ITPE3SEHTAIINIA
KOMIIBIOTEPHYIO TIPESEHTALIMKO ynoOHee Bcero mOArOTOBUTH B
nporpamme MS Power Point. [Ipe3eHTanusi kak JOKYMEHT NpeJCTaBiseT cOOOM
MIOCJIEA0BATENBHOCTh CMEHSIOINUX IPYr JPyra CIANAOB - TO €CTh 3IEKTPOHHBIX
CTpaHHMYEK, 3aHUMAIOIIMX BECh JKpaH MOHHUTOpa (0e3 NpUCYTCTBHS MaHenen
nporpamMmbl). Yaige Bcero JAeMOHCTpanusi MPE3eHTAlUUd MPOeIUpyeTcs Ha
O6onpmioM  SkpaHe. KonudecTBO  cnaljoB  aJIeKBaTHO  COJEPKAHHUIO U
MPOJOJDKUTENBHOCTH BBICTYIUICHUS (Hampumep, JUisi S-MUHYTHOTO BBICTYILJICHUS
PEKOMEHyeTCsl HCTIOIb30BaTh HE 0oJiee 7 ClIaiiI0B).
[Ipe3enTanus co3naercs UHAUBUIYAIBHO WU B TPYIIIIE.
PaGoTa mMoxeT ObITh Ipe/icTaBlieHa JUO0 B 3JIEKTPOHHOM BapuaHTe, 00
HarneyaTaHa Ha Oymare gopmarta A4 (Ha OTHOM JIUCTE — OAMH CIIal[).
BrinosiHeHHY10 paboTy cAaTh K yKa3aHHOMY CPOKY.

[lepBoiii crmaitn 06s3aTenbHO q0JpKeH coaepxkaTth D.M.O. crynenTa, Ha3BaHUe
yuyeOHOU AucCHUIUIMHBI, Temy npe3eHTanuu, ©.1.0. npenogasatens. Cinenyromue
CIaiiIbl MOXHO TOJATOTOBUTH, WCHOJB3YsSd JBE pazlU4Hble CTPATETHU HX
MOJATOTOBKHU:

1 crparerusi: Ha claiJbl BBIHOCUTCS OMOPHBIA KOHCIEKT BBICTYIUICHUS U
KJIFOUEBBIE CJIOBA C T€M, YTOOBI MMOJIB30BATHCS UMHU KaK IJIAHOM JUIsl BHICTYIIJICHUS.
B sToMm ciiydae k cnaiiiam npeabsBisioTcs Ciaeayolue TpeOoBaHus:

+ 00bEM TEeKCTa Ha cliaiijie — He 0oJiblle 7 CTPOK;

¢ MAapKHPOBAaHHBII/HYMEPOBAHHBIN CITUCOK COACPKUT HE OoJiee 7 3IEMEHTOB;

¢ OTCYTCTBYIOT 3HaKH IIYHKTYallMU B KOHIIE CTPOK B MAPKUPOBAHHBIX U
HYMEpPOBAaHHBIX CIHCKAX;




o 3HauMMas HHQOpMAlLMA BBIAEIAETCA C TOMOIIbIO IIBETa, HAYEPTaAHUS,
3¢ PeKTOB aHUMAITUH.

Oco00 BHUMATEIBbHO HEOOXOIUMO IPOBEPUTH TEKCT HA OTCYTCTBUE OMIMOOK U
oneyaTok. OCHOBHas omKOKa MpU BHIOOpE AAHHOW CTPAaTErMu COCTOUT B TOM, UTO
BBICTYIIAIOIIHNE 3aMEHSIOT CBOIO peUYb YTEHHEM TEKCTa CO CIANIOB.

2 cTparerusi: Ha cllaiipl noMemiaercs (akTuyeckuii matepuan (Tabauubl,
rpadukn, dortorpadum U mp.), KOTOPBIA SBISAETCS YMECTHBIM M JOCTATOYHBIM
CPEICTBOM  HArJSIAHOCTH, I[IOMOTAaeT B  PACKPBITUM  CTEPIKHEBOM 179) (831
BBICTYIJIeHUs. B 3ToM ciywae Kk crnaiigaM mOpeabaBISIOTCS — CIEAYIOLUe
TpeOOBaHUS:

o BBIOpPaHHbBIE CPEICTBA BU3yaH3aluu HHGOpMAUU (TaOIUIIbl, CXEMBI,
rpaduKu U T. JI.) COOTBETCTBYIOT CO/ICPKAHUIO;
¢ HCIOJB30BaHbI WIUTIOCTPAI[MU XOPOIIEro KauecTBa (BHICOKOTO Pa3peIleHus ),

C YETKUM H300pakeHneM (Kak MpaBuIio, HUKTO U3 MPUCYTCTBYIOIIUX HE

3aMHTEPECOBAH BUYUTHIBATHCS B TEKCT HA BAIIIMX CJIaiiJlax U BCMAaTPUBATHCS

B MEJIKHE WIUTIOCTPALIUN);

MakcumanbHOe KOJIU4ecTBO rpaduyeckoi nHPoOpMaluu Ha OAHOM cllaiije —
2 pucyHka (pororpadun, cXeMbl U T.J.) C TEKCTOBBIMU KOMMEHTapusiMu (He Ooiiee
2 cTpok K Kaxnaomy). Hambonee BaxkHas uHpoOpManus JOJKHA pacIoaraTtbCs B
LIEHTPE DKPaHa.

[locnennuit cnaiii AOMKEH OBITH MOBTOPEHHEM NEPBOr0o. IDTO JaeT
BO3MOXHOCTh €II[€ pa3 HAMOMHUTH CIyIIATeIsIM TEMY BBICTYIUIGHUS U UM
JOKJIaIuuKa, TM00 MepeiT K BompocaM, JIM00 3aBepUINTh BHICTYIIJICHUE.

Odopmrnenue npe3eHTauu

JUiss  Bcex  chnaidoB  NpE3EHTAlMd 1O  BO3MOXHOCTH  HEOOXOIUMO
MCIIOJIb30BaTh OJIMH M TOT K€ MAa0JIOoH 0pOpMIIEHHUS, pa3Mep — JUIsl 3aroJIOBKOB -
HEe MeHblIe 24 MyHKTOB, JJi1 uH(OpMaluu - He MeHee 18.

B npe3eHTanusix He MPUHATO CTABUTH MEPEHOCHI B CIIOBAX.

OdopmiieHne cnaiioB HE JOKHO OTBIEKaTb OT €ro COAep>KaHus.
HexenarenbHbl 3ByKOBbIe O3(PQPeKThl B XOA€ JAEMOHCTpPAllMU MPE3CHTALNH.
Haunyumumu sBIsIOTCS KOHTpacTHble IiBeta (oHa u Tekcra (Oenbit GoH —
YEpHbI TEKCT, TEMHO-CHHUA (OH — CBETIO-KENThIM TEKCT W T. J.).
HekoHTpacTHble cnaiiipl OyIyT CMOTPETbCS TYCKJIBIMU M HEBBIPA3UTEIbHBIMH,
O0COOEHHO B CBETJIBIX ayAUTOPHUSX.

Jlyumie He cMmemMBaTH pa3Hble TUIBI IPUGTOB B OJHOM MpPE3EHTALMH.
PekomennyeTcss He 3710ynoOTpeOsATh NPOMUCHBIMU OyKBamMH (OHM YHUTAIOTCSA
XyxKe).

JUist dydinei OpuUeHTaUuMU B TMPE3CHTALMHU IO XOJY BBICTYIUICHUS JIy4Ile
poHyMepoBaTh ciaijel. JKenatenbHo, 4TOOBI Ha cllaiilax OCTaBaJUCh MOJIsA, HE
MeHee | cM ¢ KaXJ0il CTOPOHBI.

Bcenomorarenbnas uH(opmanus  (YnpaBisiiOIlUe€ KHOIKH) HE JIOJDKHBI
npeobiiaiaTh HaJl OCHOBHOM MH(oOpMaIuen (TEKCTOM, HILTIOCTPALIUSIMUA ).

Tabnuynas wuHpOpManMs BCTaBISETCS B MaTepuaibl Kak Tabiuia
TekcToBoro mnpoieccopa MS Word mnu tabnmuunoro npoueccopa MS Excel. Tlpu
BCTaBKe TaOJIMIIbI KaK 00bEKTa U MPONOPLHOHATILHOM U3MEHEHUHU €€ pa3Mepa




peasbHBII 0TOOpaXKaeMbIid pazmep mpudra qoKeH ObITh He MeHee 18. Tabmuis
U AvarpaMMBbl pa3MenaloTcsl Ha CBETIIOM WK OesioM (oHe.
O0mme KpUTEPUHN OLIEHKH:

1. BBIpa3uTeNbHOCTH M OPUTHHAIBHOCTH CTHIISL.

2. SlcHocTh HammcaHus TEKCTOB. HeoOX0MMMO TIPaBUIBLHO OTPEICIIUTh
ONITUMANTBHBIN 00heM HH(POPMAIIHH — €€ TOKHO OBITh TOCTATOYHO AJIS
PaCKPBITHSI KAKOTO-TO BOTPOCA, HO HE JJOJKHO OBITh CIUIIIKOM MHOTO, YTO
MOBJICYET 32 COOOW yMEHBIIICHHE pa3Mepa mpu(Ta U HEraTUBHO CKa)KeTCS Ha
«IUTAEMOCTH» TEKCTA.

IIpogymaHHOCTB eTasei.

[lenecooOpa3HOe UCTIONB30BAHUE CTHUIICH U IPU(TOB.
[IpuBnekaTeaTbHOCTH OOIIETO AU3aifHA.

CooTBeTcTBUE pa3MeIIeHUs U cofepkanus nHpopmaru obI1ei uaee.
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4. YUYEBHBIE TEKCTbI

AGRICULTURE

Agriculture, also called farming or husbandry, is the cultivation of
animals, plants, fungi, and other life forms for food, fiber, biofuel,
medicinals and other products used to sustain and enhance human life.
Agriculture was the key development in the rise of sedentary human
civilization, whereby farming of domesticated species created food
surpluses that nurtured the development of civilization. The study of
agriculture is known as agricultural science. The history of agriculture
dates back thousands of years, and its development has been driven and
defined by greatly different climates, cultures, and technologies.
However, all farming generally relies on techniques to expand and
maintain the lands that are suitable for raising domesticated species. For
plants, this usually requires some form of irrigation, although there are
methods of dryland farming. Livestock are raised in a combination of
grassland-based and landless systems, in an industry that covers almost
one-third of the world's ice- and water-free area. In the developed world,
industrial agriculture based on large-scale monoculture has become the
dominant system of modern farming, although there is growing support



for sustainable agriculture, including permaculture and organic
agriculture.

Until the Industrial Revolution, the vast majority of the human
population labored in agriculture. Pre-industrial agriculture was typically
subsistence agriculture/self-sufficiency in which farmers raised most of
their crops for their own consumption instead of cash crops for trade. A
remarkable shift in agricultural practices has occurred over the past
century in response to new technologies, and the development of world
markets. This also has led to technological improvements in agricultural
techniques, such as the Haber-Bosch method for synthesizing
ammonium nitrate which made the traditional practice of recycling
nutrients with crop rotation and animal manure less important.

Modern agronomy, plant breeding, agrochemicals such as
pesticides and fertilizers, and technological improvements have sharply
increased yields from cultivation, but at the same time have caused
widespread ecological damage and negative human health ef-fects.
Selective breeding and modern practices in animal husbandry have
similarly increased the output of meat, but have raised concerns about
animal welfare and the health effects of the antibiotics, growth
hormones, and other chemicals commonly used in industrial meat
production. Genetically modified organisms are an increasing
component of agriculture, although they are banned in several coun-
tries. Agricultural food production and water management are
increasingly becoming global issues that are fostering debate on a
number of fronts. Significant degradation of land and water resources,
including the depletion of aquifers, has been observed in recent decades,
and the effects of global warming on agriculture and of agriculture on
global warming are still not fully understood.

The major agricultural products can be broadly grouped into foods,
fibers, fuels, and raw materials. Specific foods include cereals (grains),
vegetables, fruits, oils, meatsand spices. Fibers include cotton, wool,
hemp, silk and flax. Raw materials include lumber and bamboo. Other
useful materials are produced by plants, such as resins,dyes, drugs,



perfumes, biofuels and ornamental products such as cut flowers and
nursery plants. Over one third of the world's workers are employed in
agriculture, second only to the services sector, although the percentages
of agricultural workers in developed countries has decreased
significantly over the past several centuries.

BRITISH AGRICULTURE

Great Britain is a highly developed industrial country. In spite of
the mild climate favourable for agriculture only 20 per cent of the
population live in the country-side and only 7 per cent of the population
are engaged in farming.

British agriculture depends on climatic conditions and types of
soil. About a third of British agricultural land is arable and the rest are
pastures and meadows. The agricultural area is toward the English
Channel and the continent of Europe.

The climate of Great Britain is mild and damp. The temperature
seldom exceeds 30° C or falls below zero. Thus farmers work in the
fields all the year round. The cool and mild climate and sufficient
rainfalls are favourable for growing all kinds of crops and for animal
husbandry.

The soil in many parts of Highland Britain is thin and poor. Sheep-
farming and cattle breeding are typical of this zone. Lowland Britain is a
rich area with fertile soil. Dairy breeding and poultry farming,
horticulture and arable (crop) farming are wide spread here.

Wheat, oats and barley are the main grain crops, sugar beets and
potatoes are the chief root crops. The fruits grown are apples, pears,
plums, cherries and berries. The main agricultural products of Britain are
wheat, barley, oats, potatoes, milk and different kinds of meat.

The types of farms are different in different soil and climatic areas.
The greater part of the land in Great Britain belongs to landowners.



Small traditional farms are usually mixed farms on which farmers both
grow crops and keep farm animals. But now small farms are gradually
disappearing because they cannot compete with modern big industrial
farms.

Most of the British farms are highly mechanized. Farmers use
tractors, different planting machines and combine-harvesters. Mineral
fertilizers and chemical means of plant protection are applied on a large
scale. British farmers are very skilled and active in their work. They
produce enough food required by the vast industrial population. Only
some part of the Britain's food supply, such as tea, coffee and exotic
fruits, 1s imported.

USA AGRICULTURE

Nearly 400 years ago European colonists came to America. The
colonists began to settle. They cleared the land and transformed forests
into croplands and pastures. The settlers lived in a group of houses
around a central field. Here the village cattle was grazed.

In 1862 the government gave land away free. A settler had to clear
it, build a house and live there for at least five years. There appeared
family farms. Over time, farming methods improved and farming areas
increased. Today the average farm in the USA comprises 187 ha (462
acres). American farms became more efficient. Many farms adopted
new technologies. Computers helped them to improve productivity and
cut costs. In the 1990s American farmers invested more than $ 400
billion in land, livestock, buildings and equipment. American consumers
pay less for their food than the people of many other industrial countries.
By the mid-1970s a single farmer could grow enough food to feed
himself, 45 other Americans and 8 foreigners.

Most of the farms in the USA are family farms. Only 3 percent of
them are led by corporations that are owned by families. People who



have small pieces of land cannot invest in the modern equipment. Often
they sell their land to other farmers. There are tenant farmers who rent
this land for cash or give the owner a part of the crops they grow.
Owners of large farms hire seasonal workers. Many of these seasonal
workers travel from farm to farm. They stay only for the period of
picking crops. They are known as migrant workers.

The Northeast region does not have large areas of good land. But
you can find dairy and poultry farms in several areas. Maine is famous
for potatoes.

The Great Lakes region is also an important area for farming.
Corn, wheat and dairy products are the most important agricultural
items. Farmers often rotate soybeans — that is, planting corn in a field
one year and soybeans the next. The region has enough rainfall, which is
very important for hay, grown to feed dairy cattle. Wisconsin is the most
important dairy state in the region.

The South is famous for tobacco. The moist, warm climate
contributes to the extensive growth of tobacco in Virginia, North
Carolina and South Carolina. Cotton 1s another important crop for
southern farmers, especially in Arkansas and Mississippi. Peanuts are
grown in Georgia, citrus fruits and vegetables in Florida, Soybeans is an
important crop in Arkansas.

The Great Plains region is considered the «American breadbasket».
It yields great quantities of crops, especially wheat. Wheat is important
in Kansas, Minnesota, Nebraska, and the Dakotas. Iowa receives more
rainfall than the states in the west, so corn is grown instead of wheat. It
is the leading state in the USA in corn production. Texas leads the
country in the number of cattle and sheep. Here vegetables and citrus
fruit, wheat and cotton are grown too.

The Rocky Mountains region lacks water. So many farmers raise
livestock. The cattle and sheep require a lot of land to graze. Many of
the ranches are very large. Their sizes can be over 900 hectares.



California leads the Pacific region in farming. It is the leading
grower of fruits and vegetables. The farms produce cattle, dairy
products, cotton, grapes, tomatoes, and citrus fruits. In Washington
cherries and apples are major fruits. Farms in Hawaii grow sugarcane
and pineapples.

Now the US agriculture is a big business and is a part of the
country’s economy.

Agrobusiness includes farmer cooperatives, rural banks, shippers
of farm products, firms that manufacture farm equipment, food-
processing industries and many other businesses. American agriculture
exports its crops to Europe, Asia, Africa and Latin America. The United
States produces half of the world’s soybeans and corn for grain, and
from 10 to 25 percent of the world’s cotton, wheat, tobacco and
vegetable oils.

INTRODUCTION TO VETERINARY

Veterinary was founded many thousand years ago in relation with
man’s requirements. The word “veterinarius” is a Latin word. It means
taking care of animals and treatment of livestock. The development of
veterinary is connected with domestication of wild animals.

Veterinary Science is also called veterinary medicine and includes
the prevention, diagnosis, and treatment of the diseases of domestic
animals and the management of other animal disorders. The field also
deals with those diseases that are intercommunicable between animals
and humans. Farm animals are susceptible to various infectious diseases
and may suffer from viruses and harmful bacteria, so animals should be
examined by veterinary surgeons regularly in order to notice disease
symptoms in time and take the necessary preventive and control
measures. Such common animal diseases as mastitis, brucellosis, swine
fever, anthrax, and leptospirosis can quickly spread and cause major



losses among stock animals, so they must be controlled or prevented by
veterinary surgeons.

Vaccination and immunization, sanitary measures, and the severe
segregation, or quarantine of sick animals should be used by farmers and
veterinary surgeons to prevent the spread of infectious diseases such as
anthrax, bovine tuberculosis, brucellosis, canine distemper, and rabies.
Sanitary control of animal housing and proper pasture management are
to eliminate any carriers of animal infectious diseases which can be
easily transmitted by water and soil.

The pathologic changes in the body which follow disturbances in
various organs or parts of organs disclose facts of great importance to
the veterinarians.

Veterinary surgeons also treat parasitical infections, unsanitary
conditions which may cause lower fertility in livestock, and nutritional
disorders.

A veterinary surgeon’s training must include the study of the basic
preclinical disciplines of anatomy, histology, physiology, pharmacology,
microbiology, bacteriology, virology, parasitology, and pathology. The
clinical subjects of study may be divided into internal medicine,
preventive medicine, surgery and clinical practice. Internal medicine
includes the diagnosis and treatment of diseases as they affect animals.
Preventive medicine should consider the aspects of disease prevention
and control, especially such diseases that can be transmitted between
animals and humans or diseases that may influence human health.
Surgery includes wound treatment, fracture repair, the excision of body
parts and the use of such techniques as radiology, anesthesiology,
obstetrics, treatment of lameness, etc.

Veterinary depends on several disciplines. Knowledge of Physics
is essential in understanding the function of the heart and blood vessels,
the mechanics of respiration, the formation of images in the eye, and the
transmission of sound waves in the ear.



Knowledge of Chemistry is indispensable in unraveling secrets of
digestion and metabolism and in understanding the way in which oxygen
and carbon dioxide are carried in the blood.

Physiology 1s the study of the phenomena presented by living
organism. It is primarily a study of the function in the organs and the
conditions which determine their function in the living animal.

To know the structure of the animal body veterinarians study
Anatomy.

Veterinarians must get deep knowledge of Biological chemistry
because it is the basis of clinical laboratory diagnostics and therapy.

Pharmacology is the scientific study of drugs and their use in the
treatment of animal diseases and injuries.

Hygiene is the practice of keeping animals and areas clean in order
to prevent illness and disease.

Veterinary and Animal husbandry are closely connected with each
other. Animal husbandry includes the breeding of farm animals and their
use. Farm animals are highly important sources of food for man. They
are known to produce highly important products such as milk, meat and
eggs. In addition, the skin of animals, down and feather of poultry and
wool of sheep are used as raw materials to produce clothing and for
many other purposes. The blood of animals is used in Pharmacology to
obtain different drugs.

THE ANATOMY OF THE CAT

Mouth. Cats have highly specialized teeth for the killing of prey
and the tearing of meat: the premolar and first molar teeth. They present
in canids, and are highly developed in felines. The cat's tongue has sharp
spines, or papillae, useful for retaining and ripping flesh from a carcass.
Cats use a variety of vocalizations for communication, including
meowing, purring, hissing, growling, squeaking, chirping, clicking, and



grunting. Their types of body language: position of ears and tail,
relaxation of whole body, kneading of paws, all are indicators of mood.

Ears. Thirty-two individual muscles in each ear allow for a manner
of directional hearing: a cat can move each ear independently of the
other. Because of this mobility, a cat can move its body in one direction
and point its ears in another direction. Most cats have straight ears
pointing upward. When angry or rightened, a cat will lay back its ears, to
accompany the growling or hissing sounds it makes. Cats also turn their
ears back when they are playing, or to listen to a sound coming from
behind them.

Legs. Cats, like dogs, are digitigrades. They walk directly on their
toes, with the bones of their feet making up the lower part of the visible
leg. Cats are capable of walking very precisely, because like all felines
they directly register; that is, they place each hind paw (almost) directly
in the print of the corresponding forepaw, minimizing noise and visible
tracks. This also provides sure footing for their hind paws when they
navigate rough terrain.

Claws. Cats have protractable claws. In their normal, relaxed
position the claws are sheathed with the skin and fur around the toe
pads. This keeps the claws sharp by preventing wear from contact with
the ground and allows the silent stalking of prey. The claws on the
forefeet are typically sharper than those on the hind feet.

Most cats have five claws on their front paws, and four or five on
their rear paws. However, domestic and feral are prone to
polydactylyism, and may have six or seven toes. The fifth front claw is
proximal to the other claws.

Skin. Cats possess rather loose skin; this allows them to turn and
confront a predator or another cat in a fight, even when it has a grip on
them. The particularly loose skin at the back of the neck is known as the
scruff, and is the area by which a mother cat grips her kittens to carry
them.



Skeleton. Cats have 7 cervical vertebrae, 13 thoracic vertebrae, 7
lumbar vertebrae, 3 sacral vertebrae, and 22 or 23 caudal vertebrae. The
extra lumbar and thoracic vertebrae account for the cat's enhanced spinal
mobility and flexibility, compared with humans. The caudal vertebrae
form the tail, used by the cat as a counterbalance to the body during
quick movements. Cats also have free-floating clavicle bones, which
allow them to pass their body through any space into which they can fit
their heads.

Head. The masseter is a great, powerful, and very thick muscle
covered by a tough, shining fascia lying ventral to the zygomatic arch,
which is its origin. It inserts into the posterior half of the lateral surface
of the mandible. Its action is the elevation of the mandible (closing of
the jaw).

The temporalis 1s a great mass of mandibular muscle, and is also
covered by a tough and shiny fascia. It lies dorsal to the zygomatic arch
and fills the temporal fossa of the skull. It arises from the side of the
skull and inserts into the coronoid process of the mandible. It too,
elevates the jaw.

The two main integumentary muscles of a cat are the platysma and
the cutaneous maximus. The cutaneous maximus covers the dorsal
region of the cat and allows it to shake its skin. The platysma covers the
neck and allows the cat to stretch the skin over the pectoralis major and
deltoid muscles.

Neck and Back. The rhomboideus is a thick, large muscle below
the trapezius muscles. It extends from the vertebral border of the scapula
to the mid-dorsal line. Origin, neural spines of the first four thoracic
vertebrae, insertion, vertebral border of the scapula, action, draws the
scapula to the dorsal.

Splenius is the most superficial of all the deep muscles. It is a thin,
broad sheet of muscle underneath the clavotrapezius and deflecting it. It
is crossedalso by the rhomboideus capitis. Its origin is the mid-dorsal



line of the neck and fasica. The insertion is the superior nuchal line and
atlas. It raises or turns the head.

Serratus ventralis is exposed by cutting the wing-like latissimus
dorsi. The origin is from the first nine or ten ribs, and from part of the
cervical vertebrae. The insertion 1s the vertebral border of the scapula. It
draws scapula forward, backward and against the body.

Serratus Dorsalis is medial to both the scapula and the Serratus
Ventralis. Origin, apoeurosis following the length of the mid-dorsal line,
insertion, dorsal portion of the last ribs, action, draws ribs cranial.

The intercostals are a set of muscles sandwiched between the ribs.
They interconnect ribs, and are therefore the primary respiratory skeletal
muscles. They are divided into the external and the internal
subscapularis. The origin and insertion are in the ribs. The intercostals
pull the ribs backwards or forwards.

Pectoantebrachialis muscle is just one-half inch wide, and is the
most superficial in the pectoral muscles. Origin, manubrium of the
sternum, insertion, in a flat tendon on the fascia of the proximal end of
the ulna, action, draws the arm towards the chest.

The pectoralis major, also called, pectoralis superficialis, is a broad
triangular portion of the pectoralis muscle which is immediately below
the pectoantebrachialis. It is actually smaller than the pectoralis minor
muscle. Origin,sternum and median ventral raphe, insertion, humerus,
action, draws the arm towards the chest.

The pectoralis minor muscle is larger than the pectoralis major.
However, most of its anterior border is covered by the pectoralis major.
Origin, ribs 3-5, insertion, coracoid process of scapula, Action, tipping
of the scapula, elevation of ribs 3-5.

The most posterior, flat, thin, and long strip of pectoral muscle is
the xiphi- humeralis. It is a band of parallel fibers that is not found in
humans, but in felines. Its origin is the xiphoid process of the sternum,
the insertion is the humerus.



Trapezius covers the back, and the neck. They pull the scapula
toward the mid dorsal line, anteriorly, and posteriorly.

Clavotrapezius, the most anterior of the trapezius muscles, is also
the largest. Its fibers run obliquely to the ventral surface. Origin,
superior nuchal line and median dorsal line, insertion, clavicle, action,
draws the clavicle dor sal and towards the head.

Acromiotrapezius is the middle trapezius muscle. It covers the
dorsal and lateral surfaces of the scapula. Origin, neural spines of the
cervical vertebrae, insertion, in the metacromion process and fascia of
clavotrapezius, action, draws the scapula to the dorsal, and holds the two
scapulas together.

Spinotrapezius, also called thoracic trapezius, 1s the most posterior
of the three. It is triangular shaped. Origin, neural spines of the thoracic
vertebra, inser tion, scapular fascia, action, draws the scapula to the
dorsal and caudal regions.

THE ANATOMY OF THE DOG

External anatomy is concerned with the study of such organs as
muzzle, dewlap (throat, neck skin), shoulder, elbow, forefeet, croup, leg
(thigh and hip), hock, hind feet, withers, stifle, paws, tail.

Physical characteristics. Like most predatory mammals, the dog
has powerful muscles, a cardiovascular system that supports both
sprinting and endurance, and teeth for catching, holding, and tearing.

The dog's ancestral skeleton provides the ability to run and leap.
Their legs are designed to propel them forward rapidly, leaping as
necessary, to chase and overcome prey. Consequently, they have small,
tight feet, walking on theirtoes; their rear legs are fairly rigid and sturdy;
the front legs are loose and flexible, with only muscle attaching them to
the torso.



Dogs have disconnected shoulder bones that allow a greater stride
length for running and leaping. They walk on four toes, front and back,
and have vestigial dewclaws (dog thumbs) on their front legs and
sometimes on their rear legs.

Sight. Like most mammals, dogs are dichromats and have color
vision equivalent to red-green color blindness in humans. Different
breeds of dogs have different eye shapes and dimensions, and they also
have different retina configurations. Dogs with long noses have a “visual
streak” which runs across the width of the retina and gives them a very
wide field of excellent vision, while those with short noses have an “area
centralis” — a central patch with up to three times the density of nerve
endings as the visual streak — giving them detailed sight much more like
a human's.

Some breeds have a field of vision up to 270°, although broad-
headed breeds with short noses have a much narrower field of vision, as
low as 180°.

Hearing. The frequency range of dog hearing is approximately 40
Hz to 60,000 Hz. Dogs detect sounds as low as the 16 to 20 Hz
frequency range and above 45 kHz, and in addition have a degree of ear
mobility that helps them to rapidly pinpoint the exact location of a
sound. Fighteen or more muscles can tilt, rotate and raise or lower a
dog's ear. Additionally, a dog can identify a sound's location much faster
than a human can, as well as hear sounds up to four times the distance
that humans are able to.

Smell. Dogs have nearly 220 million smell-sensitive cells over an
area about the size of a pocket handkerchief. Dogs can sense odours at
concentrations nearly 100 million times lower than humans can. The
percentage of the dog's brain that is devoted to analyzing smells is
actually 40 times larger than that of a human. Some dog breeds have
been selectively bred for excellence in detecting scents, even compared
to their canine brethren.



Modern dog breeds exhibit a diverse array of fur coats, including
dogs without fur. Dog coats vary in texture, color, and markings, and a
specialized vocabulary has evolved to describe each characteristic.

Tail. There are many different shapes for dog tails: straight,
straight up, sickle, curled, cork-screw. In some breeds, the tail is
traditionally docked to avoid injuries. It can happen that some puppies
are born with a short tail or no tail in some breeds.

THE ANATOMY OF THE CATTLE

Cattle are raised as livestock for meat (beef and veal), as dairy
animals for milk and other dairy products, and as draft animals (pulling
carts, plows and the like). Other products include leather and dung for
manure or fuel. In some countries such, as India, cattle are sacred. It 1s
estimated that there are 1.3 billion cattle in the world today.

Cattle have one stomach with four compartments. They are rumen,
reticulum, omasum, and abomasum, with the rumen being the largest
compartment. The reticulum, the smallest compartment, is known as the
“honey comb”. Cattle sometimes consume metal objects which are
deposited in the reticulum and irrigation from the metal objects causing
hardware disease. The omasum’s main function is to absorb water and
nutrients from the digestible feed. The omasum is known as the “many
plies”. The abomasums is like the human stomach; this i1s why it is
known as the “true stomach™.

Cattle are ruminants. They have a digestive system that allows use
of otherwise indigestible foods by repeatedly regurgitating and
rechewing them as “cud”. The cud is then reswallowed and further
digested by specialized microorganismus in the rumen. These microbes
are primarily responsible for decomposing cellulose and other
carbohydrates into volatile fatty acids that cattle use astheir primary
metabolic fuel. The microbes inside the rumen are also able to
synthesize amino acids from nonprotein nitrogenous sources, such as
urea and ammonia. As these microbes reproduce in the rumen, older
generations die and their carcasses continue on through the digestive



tract. These carcasses are then partially digested by the cattle, allowing
them to gain a high quality protein source. These features allow cattle to
thrive on grasses and other vegetation. The gestationperiod for a cow is
nine months. A newborn calf weighs 25-45 kg (55 to 99 Ib).Breeding
stock usually lives to about 15 years (occasionally as much as 25 years).

CHOCOLATE

Chocolate comprises a number of raw and processed foods that are
produced from the seed of the tropical cacao tree. Native to lowland,
tropical South America, cacao has been cultivated for at least three
millennia in Central America and Mexico, with its earliest documented
use around 1100 BC/ the majority of the Mesoamerican peoples made
chocolate beverages, including the Maya and Aztecs, who made it into a
beverage known as xocolatl, a Nahuatl word meaning «bitter water».
The seeds of the cacao tree have an intense bitter taste, and must be
fermented to develop the flavor.

After fermentation, the beans are dried, cleaned, roasted and the
shell is removed to produce cacao nibs. The nibs are then ground and
liguified, resulting in pure chocolate in fluid form: chocolate liquor. The
liquor can be further processed into two components: cocoa solids and
cocoa butter. Pure, unsweetened chocolate contains primarily cocoa
solids and cocoa butter in varying proportions. Much of the chocolate
consumed today is in the form of sweet chocolate, combining chocolate
with sugar. Milk chocolate is sweet chocolate that additionally contains
milk powder or condensed milk. «White chocolate» contains cocoa
butter, sugar and milk, but no cocoa solids (and thus does not quality to
be considered true chocolate).

Chocolate contains alkaloids such as theobromine and
phenethylamine, which have physiological effects on the body. It has
been linked to serotonin levels in the brain. Scientists claim that



chocolate, eaten in moderation, can lower blood pressure. Dark
chocolate has recently been promoted for its health benefits, including a
substantial amount of antioxidants that re-duce the formation of free
radicals, though the presence of theobromine renders it toxic to some
animals, such as dogs and cats.

Chocolate has become one of the most popular flavors in the
world. Gifts of chocolate molded into different shapes have become
traditional on certain holidays: chocolate bunnies and eggs are popular
on Easter, chocolate coins on Hanukkah, Santa Claus and other holiday
symbols on Christmas, and hearts on Valentine’s Day. Chocolate is also
used in cold and hot beverages, to produce chocolate milk and hot
chocolate.

HISTORY OF YOGURT

There is evidence of cultured milk products being produced as
food for at least 4,500 years. The earliest yoghurts were probably
spontaneously fermented by wild bacteria living on the goat skin bags
carried by nomadic people. Today, many different countries claim
yoghurt as their own invention, yet there is no clear evidence as to where
it was first discovered, and it may have been independently discovered
several times.

The use of yoghurt by mediaeval Turks is recorded in the books
Diwan Lughat al-Turk by Mahmud Kashgari and Kutadgu Bilig by
Yusuf Has Hajib written in the eleventh century. In both texts the word
"yoghurt" is mentioned in different sections and its use by nomadic
Turks is de-scribed. The first account of a European encounter with
yoghurt occurs in French clinical history: Francis I suffered from a
severe diarrhea which no French doctor could cure. His ally Suleiman
the Magnificent sent a doctor, who allegedly cured the patient with
yoghurt.



Tarator 1s a soup made of yoghurt popular in the Balkans. Until the
1900s, yoghurt was a staple in diets of the South Asian, Central Asian,
Western Asian, South Eastern European and Central European regions.
The Russian biologist Ilya Ilyich Mechnikov had an unproven
hypothesis that regular consumption of yoghurt was responsible for the
unusually long lifespans of Bulgarian peasants. Believing Lactobacillus
to be essential for good health, Mechnikov worked to popularise yoghurt
as a foodstuff throughout Europe. A Sephardic Jewish entrepreneur
named Isaac Carasso industrialized the production of yoghurt. In 1919,
Carasso, who was from Salonika, started a small yoghurt business in
Barcelona and named the business Danone ("little Daniel") after his son.
The brand later expanded to the United States under an Americanized
version of the name: Dannon. Yoghurt with added fruit jam was in-
vented to protect yoghurt from decay. It was patented in 1933 by the
Radlicka Mlekarna dairy in Prague, and introduced to the United States
in 1947, by Dannon.

Yoghurt was first introduced to the United States by Armenian
immigrants Sarkis and Rose Colombosian, who started "Colombo and
Sons Creamery" in Andover, Massachusetts in 1929. Colombo Yogurt
was originally delivered around New England in a horse-drawn wagon
inscribed with the Armenian word "madzoon" which was later changed
to "yogurt", the Turkish name of the product, as Turkish was the lingua
franca between immigrants of the various Near Eastern ethnicities who
were the main consumers at that time. Yoghurt's popularity in the United
States was enhanced in the 1950s and 60's when it was presented as a
health food. By the late 20th century yoghurt had become a common
American food item and Colombo Yogurt was sold to General Mills in
1993.

FOOD PRESERVATION (I)

Food spoilage is due to the growth of microorganisms in the food.
In the course of their development these produce, in some cases,



harmless products, such as lactic acid in sour milk or carbon dioxide and
alcohol in bread dough made with yeast; in others harmless but
undesirable products, such as the flavour which mold imparts to bread;
while, in still other cases, harmful toxins are produced. Food
preservation has both hygienic and economic aspects. From the point of
view hygiene, food is preserved in order to prevent the formation of
products which are harmful to the body.

Many essential foods are preserved for the purpose of prolonging
the period of availability. Green vegetables as well as the more stable
root vegetables can be fresh or kept in cans at any time. Due to
improved methods of food preservation, it is now possible for everyone
at all times to have clean, wholesome food a well-balanced diet. Thus
any food is subject to either decay or spoilage by the growth of
microorganisms. There are three classes molds, yeasts, and bacteria. All
are characterized by their extremely minute size and their wide
distribution.

Molds. The conditions for the growth of mold are less rigid than
for any other class of microorganisms. For this reason we may find well-
established settlements of molds on almost any substances: they are
found on acid foods, such as lemons, oranges or tomatoes; on neutral
foods, such as bread and meats; on sweets such as jellies and jams; and
on salty food such as bacon or ham.

Most molds are spore bearing. Spores are clearly visible as the
coloured specks which fringe the thread-like mold growth. The colour
will vary with the kind of mold. The more common mold has bluish-
green spores, but others with black or red spores are seen fairly often.
Molds multiply most rapidly at temperatures varying from 20 to 35°C,
and in damp, dark places in which there is little circulation of air. Molds
may be destroyed or their growth checked by unfavourable conditions.

Low temperatures retard the growth of mold, but temperatures
below that of an ordinary ice chest (10tol5°C) are necessary. Molds must



have some moisture. A dry food will not mold unless it is kept in a damp
place.

Molds will form in darkness or light, but many species cease to
grow if exposed to bright sunlight. Circulating air is destructive to mold
growth.

Yeasts. - Yeasts, unlike molds, will grow only on foods containing
sugars. The reaction called fermentation changes the sugar to alcohol
and carbon dioxide with minute quantities of other products. Although
yeasts will grow only in the presence of sugar, they may be found
widely distributed.

The mixture of various kinds of yeasts present everywhere in the
air is called wild yeast. Yeasts multiply either by spores or by cell
division. Among the essentials for the growth of yeasts are sugar,
oxygen, water and certain inorganic salts such as those of calcium,
nitrogen, and sulphur. They are easily destroyed, by high temperatures
(100°C). The alcohol which they produce in their life processes slows
down and, finally, completely checks further growth. For this reason
beverages of high alcoholic content can be obtained only by distillation.

All fruit juices are subject to fermentation, unless the yeasts which
they naturally contain are destroyed, which may easily be done by
bringing the juices to boiling temperatures and sealing in clean
containers while hot.

Bacteria. Although there are many properties which are characte-
ristic of all bacteria, the differences in the behavior of the different kinds
of bacteria are greater than those of the different kinds of yeasts and
molds. Bacteria are widely distributed. Like yeasts and molds, they may
be found anywhere in the air, water, soil, and in all foods. In a less acid
medium they multiply most rapidly, and, therefore, it is the less acid
foods which are most subject to bacterial decomposition. The products
of decomposition vary with the kind of food and the kind of bacteria.
While 1in most cases we wish to decrease the bacteria content, certain
foods are made desirable by products of bacteria growth. Sauerkraut



owes its flavour arid physiological effects to the lactic acid which is
produced by the microorganisms in the course of its preparation. The
flavours of cheeses, butter, and butter substitutes are also products of
bacterial activity. On the other hand, the spoilage of canned foods ,
meats, milks and vegetables is also due to the products of bacterial
growth.

Bacteria require moisture for growth. Exposure to sunlight for
sufficient length of time destroys bacteria but not their spores. The
temperature for optimum growth will vary (20 to 55°C) with the kind of
bacteria. Bacteria are more difficult to destroy than the other
microorganisms.

FOOD PRESERVATION (II)

The methods of food preservation may give temporary
preservation by checking the growth of microorganisms or permanent
preservation by destroying them.

Refrigeration or cold storage is the most common method of
temporarily preserving food. Indeed, it is one of the most satisfactory of
all methods of food preservation, as it does not markedly alter either the
taste, appearance, or nutritive value of the food. Refrigeration is
practised in the home and commercially. It is most successful with the
foods which are least subject to bacterial decomposition, but other foods
may be preserved a long time if freezing temperatures are used. Fish and
animal products can be kept only by refrigeration at very low
temperature. Considerable success i1s now being experienced in the
preserving of fish and meat and of many fruits and vegetables by
freezing. New methods of freezing and better storage facilities for frozen
products have improved the flavour and texture of the food so treated.

The electric refrigerators are somewhat colder and contain drier air
and are, therefore, more successful for the preservation of foods which
are subject to bacterial growth.



Other methods of food preservation are effective over a long
period of time. By these methods either the microorganisms are
destroyed, or the conditions are made unsuitable for their growth. There
is a variety of methods for this more permanent type of food
preservation.

Drying. Drying has been a means of food preservation for
centuries and is still used for many foods. It promotes preservation by
re-moving the water essential for the growth of all microorganisms. We
find in the market dried fruits, milks, meats, and vegetables, but the
varieties of each are few.

The method of drying varies greatly with the food. Foods
containing sugar require less drying than others.

Dried foods occupy less storage space and may be stored without
consideration of temperature. Most dried foods require soaking before
cooking in order to restore the water lost by drying. The dried foods
most commonly used are prunes, raisins, currants, apples, apricots,
peaches, figs, dates, beans, fish, beef, and mushrooms.

Canning. Canning is the most common form of food preservation.
Preservation is insured by the use of sufficient heat to destroy all
microorganisms which might develop in the canned product during
storage. The temperature in the canning of food depends upon several
factors. It has already been stated that bacteria and their spores become
less resistant to heat as the hydrogen-ion concentration of the media
increases. In canning, boiling temperature 100°C 1s considered low, 115
to 119°C high. It may be noted that foods of high acid concentration
require either less time, or lower temperature, or both, than the less acid
foods.

Experiments have shown that the rate of heat penetration is
governed by a number of factors, some of which are more predictable
than others. It goes without saying that the food in the centre of a glass
jar will take longer to reach sterilization temperature than that in a tin,
can, that large-size containers require a longer time than small, that food



which is processed at 115°C reaches 100°C sooner than that processed at
100°C, and that a jar of cold food requires a longer period than one of
preheated food.

Storage of Canned Food. While every effort is made to destroy the
microorganisms of the food during the processing, it should be re-
membered that if any spores resist the temperature of the cooker, then
development will be hindered by storing the canned food at low
temperatures. Low temperatures are also unfavourable to the reactions
which take place between the food and the tin or iron. It has been shown
that the natural colour of fruits is preserved much better by storing fruits
in a warehouse at 0°C, than at higher temperatures, no discolouration
being observable after two and a half years of storage. It is
recommended, therefore, that canned food which is not to be used within
a very short time should be stored at temperatures as near 0°C as
possible.

Many labels on canned foods do show a grade for the product.
Definitions of these grades are given as follows: the fancy grades use
uniformly perfect fruit in the best state of ripeness and of the largest
size. Cans of choice grade fruit contain nearly perfect fruit of average
size in a medium syrup.

In addition to these, there are two lower grades which are used
largely for cooking.

DRIED AND PRESERVED FRUITS

Preserved fruits are now numerous, but not every kind of fruit is
suitable for preservation. Some fruits, of course, are preferred in their
natural state, while others are preferable and sometimes only procurable,
in a preserved condition.



As most fruits are seasonable, it follows that those demanding
them out of season must accept them in a preserved form. There are at
least three different methods of preserving fruits: (1) by desiccation
(drying); (2) by utilization of cold air; (3) by the use of chemicals. Some
fruits, of course, are preferred in their natural state, while others are
preferable and in a preserved condition 1.

Currants are the most common of all dried fruits consumed by the
human family. They are the products of the vine, just as raisins, as every
school boy knows, are grapes in a dried condition. Not all varieties of
grapes, however, are suitable for drying. The grapes destined to be
converted into raisins are invariably dried on the vines, after semi-
cutting, or on the ground after the manner of currant-drying. The drying
process takes some days to complete, after which the fruit is put into
boxes holding about 150 1b. to be transported to the packing houses.

Machines, called "stemmers" are brought into use for removing the
stems. Again the fruit is graded and passed to a "seeder", which flattens
raisins and brings the seeds to the surface, while another piece of
mechanism, a teeth-like roller, removes the seeds.

Plums destined for the leading grades of prunes are gathered by
hand, laid in shallow utensils, and then placed in a cool and dry building
to soften. Afterwards they are put into spent ovens for about twenty-four
hours, a procedure which is repeated until the fruit is of the requisite
dryness. Later comes the cooling process and the final packing into cans,
jars, boxes, or whatever receptacle is considered most suitable for the
various markets. The drying process naturally calls for the exercise of
care and skill, so that the fruit may not be deprived of its original flavour
and fruity consistency.

Citron peel and lemon peel are consumed in large quantities by the
people of Europe and America. There is difference in colour and
thickness between the two commodities. The lemon peel is candied;
otherwise the process of preserving is similar to that applied to the
citron.



Crystallized fruits are now a very popular dessert, or confectionary,
and they are made in many European countries. The fruits are made
extracting the juice from the raw product and replacing it with sugar
syrup. The hardening of the syrup preserves the fruit, and as the latter is
solidified its natural form is retained.

Several methods of crystallizing are in vogue, but that in general
practice is the boiling of the fruit for a certain length of time, after which
it 1s suspended in syrup until saturated.

In due course it is removed from the syrup process and placed in
drying ovens, or drying rooms, at a high temperature until crystallized.
In some countries the drying is done in the open air upon trays.

EGGS AND EGG COOKERY

Eggs are indispensable in the average diet. They contain in
colloidal form many of the more important but less abundant food
materials, vitamins and minerals, along with fat and protein, and are an
easily digestible, easily prepared, nutritious, and concentrated food in
themselves, as well as being most important in the preparation of many
other foods because of their colloidal nature.

There are great differences in eggs which may be attributed to
many causes: the feeding and care of the hens, the kind of hen, and the
care of the eggs after they are laid.

The consumer has little or no way to judge the quality of an egg
from its external appearance. Difference in size does not indicate
difference in quality. The colour of the shell is of little significance. A
clean-shelled egg indicates a clean hennery and, therefore, an egg of
better keeping qualities and flavour than those with dirty shells. An egg
shell with a chalky appearance is usually fairly fresh. A shiny smooth
shell indicates an old egg.



Changes in eggs on keeping. The shell of freshly laid egg is
completely filled, the yolk spherical in shape, and the white thick and
gelatinous. The new-laid egg contains no bacteria which promote
spoilage. It may contain drops of blood or bits of extraneous matter. This
occurs very seldom, but even when the hens have the best care it is not
entirely eliminated. Soon after the egg is laid, evaporation of the water
with the dissolved carbon dioxide takes place through the porous shell.
As these gases leave the shell, air containing microorganisms enters. At
the same time, some of the water passes from the white to the yolk, and
the whites begin to lose their gelatinous consistency and become thinner.
The exact cause of this liquefaction of gelatinous egg white is not
known.

The change may be physical or chemical. It has been proved that
thin whites may be used satisfactorily in cakes, omelets, and souffles. In
other words, the whipping qualities of the egg whites has not been
appreciably impaired by the physical change of gelatinous to watery egg
whites.

Other changes in the egg occur as the egg ages. The membrane
which surrounds the yolk becomes stretched and weakened by
increasing amount of water. The yolk no longer appears spherical but
flattens out when the egg is broken into a dish; sometimes the stretched
membrane around the yolk will be broken on cracking the egg. It is
always difficult to separate the yolk and white of an old egg without
breaking the yolk.

The change in the location of the water appears to be due to the
changing hydrogention concentration of the egg through loss of carbon
dioxide.

Freshly laid eggs put in storage in an atmosphere of carbon dioxide
in a concentration sufficient to prevent this change in the carbon dioxide
content of the egg do not show these changes so markedly.

The enlargement of the air space is due to the evaporation of
moisture from the egg, but as the loss of water depends on the relative



humidity of the storage space the size of the air space is not positive
indication of either the age of the egg or its quality.
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