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1 MacnopT ¢poHAa OLEHOUYHBLIX CpeacTB

1.1 O6bnacTb NnpuMeHeHuUs1 hoHAa OLLEHOYHbIX CPeacTB

®PoHAO OUEHOYHBLIX CpeacTB MpefHasHayYeH Ans OUEHKM pe3ynbTaToB OCBOEHUS

ONCUUNNUHBbI ((MHOCTpaHHbIVI A3bIK B HpOd)eCCMOHaﬂbHOVI OeATEeSIbHOCTU».

1.2 Pe3ynbTaTbl OCBOEHUA AUCLUNIIUHbBI

B pe3ynbTaTte KOHTPOJIA U OLEHKN NO ANCUUNTIMHE OCYLLIECTBIIAETCA KOMMJ1eKCHanA

NpoBepKa OCBOEHUS crieayoLmx obLmx n npodeccroHanbHbIX KOMNETEHLUMIA

2 I'IepetleHb OLEeHO4YHbIX cpeaAcTB U Kputepun oueHnBaHuUA

Kon 3HaTb YmeTb

c¢opmMmupyembIx

KoMNneTeHuun

OK 01 aKkTyanbHbIN NpodpeccnoHanbHbIM U | pacnosHaBaTb 3agady wwnu  npobnemy B
couManbHbIA KOHTEKCT, B KOTOPOM | NPodeCcCMOHanbHOM n/vnn coumansHom
npuxogutca pabotatb W XKWUTb; | KOHTEKCTE;  aHanusuposaTb  3agadvy  w/unu
OCHOBHbIe UCTOYHUKM MHGOPpMaumM | Npobnemy u BbligeNsaTb €€ COoCTaBHble YacTu;
N pecypcbl ANa pelleHus 3adad M | onpefendtb 3Tanbl peleHus 3a4ayu; BbISBNATb
npobnem B npodeccMoHansHOM | 1 3 hekTNBHO nckatb nHdopmaumtio,
n/vnun coumanbHOM KOHTEKCTE; HeobxoauMmylo AONs  peweHus 3agadv  u/unu
anropuTMbl BbINONHEHUSS paboT B | Npobnems;
npodeccuoHanbHON W CMEXHbIX | COCTaBNATb  NnaH  AeNcTBus;  onpepenstb
obnactax; wmetodbl paboTbl B | HeOGXOAMMbIE PecypChl;
npodeccuoHanbHON W CMEXHbIX | BNageTb akTyanbHbiMM MeTogamu paboTbl B
chepax; CTpykTypa nnaHa pAns | npodeccMoHanbHOW M CMEXHbIX  cdepax;
pelweHnsa 3agay; NopsAaoK OLEHKWM | peanv3oBaTb COCTaBMEHHbIM MNNaH; OUEeHMBaTb
pesynbTaToB  pelleHns  3ajad | pe3ynbTat M MNOCNeacTBuMs CBOMX AEeNCTBUN
npodeccnoHansHon (camocTOATENBHO MMM C MOMOLLLIO HAaCTaBHUKA).
OeAaTenbHOCTY.

OK 04 ncmxonoruyeckme OCHOBbI | OpraHv3oBbIBaTb PaboTy KOMMeKTUBa U KoMaHAabl;
AesaTensHoCTH KOMMeKkTMBa, | B3anmoencTeoBaTb c komnneramm,
ncuxonormyeckue OCOBGEHHOCTUN | PYKOBOOCTBOM, KnueHTamm B xoge
NINYHOCTHN;  OCHOBBbI  MPOEKTHOW | NMpodeccrMoHanbHON AesaTernbHOCTH
AesaTensHoCTH

OK 09 npaBuna MOCTPOEHUs MNPOCTbIX W | NOHMMAaTb OOLUUIA CMbICIT YETKO NPOU3HECEHHbIX
CMOXHbIX npeanoXeHun Ha | BblCKa3blBaHUN Ha N3BECTHblE TeMbl
npodeccnoHarnbeHble Tembl; | (npodeccmoHanbHble 1 BbITOBbIE), MOHUMATb
OCHOBHble 06LleynoTpebuTenbHble | TeKCTbl Ha 6a3oBble NpodeccMoHanbHble TeMb;
rnaronbl (bbiTOBaAA M | yyacTBoBaTb B Auarniorax Ha 3Hakomble obLine u
npodeccuoHarnbHas nekcvka); | npodeccuoHasnbHble TeMbl; CTPOUTb NPOCTbIe
neKcn4ecknii MWHUMYM, | BbiCKa3blBaHns o cebe u 0  cBoew
OTHOCALWMIACA K onucaHuio | NnpodpeccmoHanbHOM  OeATENbHOCTHU;  KPaTKo
npeameToB, CPEACTB M MpoLeccoB | 060CHOBLIBAaTb M OOBACHATL CBOM  AENCTBUSA
npodeccuoHarnsHon (Tekywime wu nnaHupyemble); nucaTb NPOCTble
OeAaTenbHOCTY; OCOBEHHOCTU | CBA3HbIE  COOOLEHMS Ha  3HakoMble  MIu
MPOU3HOLLEHUS; MpaBuia YTEHUS | UHTepecyloLme NpodeCcCUoHarnbHbIE TEMbI.
TEKCTOB npogeccuoHarnbHON
HanpaBfEeHHOCTMW.

2.1 K oL,eHOYHbIM cpeAcTBaM TeKyuwlero KOHTponda ycneBaeMoCTU OTHOCATCA:

- TeCTOBbl€ 3aaHNA 3aKpbITOIro U OTKPbLITOIo TUMOB;

2.2 K OL,eHOYHbIM cpeacTteBam Ans npomemyTquoﬁ aTTecTaummn OTHOCATCA:
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- TECTOBblE 3aaHNA 3aKPbITOrO U OTKPbITOro TUMNOB;

- YCTHbIN ONpoC (MOHOMNOMMYECKOE BbICKa3biBaHUE)

2.3 Kputepumn ouLeHKU pe3ynbTaToB OCBOEHUA AUCLIUMNIIUHDI
Kputepuu oLueHKM TeKyLwero KOHTpons:

[nsa TecToBOM YacTu -

«OTnn4Ho» - 100-85 % npaBubHbLIX OTBETOB;
«Xopowo» - 84-71 % npaBUnbHbLIX OTBETOB;
«YposrnieTsoputensHo» - 70-61% npaBusibHbIX OTBETOB;
«HeynosnetBoputenbHo» - 60-0 % npaBunbHbLIX OTBETOB.
Kputepuu oueHMBaHUA NPOMEXYTOYHOIO KOHTPONA:

[nsa TecToBON YacTu -

«OTnn4yHo» - 100-85 % npaBuUIibHLIX OTBETOB;

«Xopowo» - 84-71 % npaBuUrbHbIX OTBETOB;
«YpoBneTtsopuTenbHo» - 70-61% npaBusibHbIX OTBETOB;
«HeynosnetBoputenbHo» - 60-0 % npaBunbHbIX OTBETOB.

Insa ycTtHOro onpoca —

«OTNUYHOY» - CTaBUTCH, ecnn obyyaroLmics:

a) TOYHO hopMyNMpPYyeT OTBETHI HA NOCTaBIIEHHbLIE B 3a4aHNN BOMNPOCHI;

6) 4EMOHCTpUpyeT NMOHUMaHME FIEKCUYECKOro M rpamMmmaTu4eckoro matepmana,
YTO BblpaXkaeTcs B YMEHUW caenaTb YCTHOE BbiCKa3blBaHWE MO OAHOW M3 U3YYEHHbIX
Pa3roBOPHbIX TEM.

B) cBo604HO 0606LLaeT 1 Bo3paxaeT, cornawiaetcsa ¢ cobecegHMKom

r) NpaBUNbHO OTBEYaeT Ha AOMOMHUTENbHbIE BONPOCHI;

A) cBoboHO BNageeT peybto (4eMOHCTPUPYET CBA3HOCTb M NoCnefoBaTeNlbHOCTb
B U3NOXEHUN) 1 T.1N.

«Xopowo» - CTaB1UTCH, ecnn obyyaroLmnincs gaet oTBeT, YAOBNETBOPSAIOLNN TEM
Xe TpeboBaHMAM, YTO M AN OTMETKU «OTIMYHO», HO AOMyckaeT egUHUYHbIE OLINGKN,
KOTOpble CaM e ucnpaBnseT nocre 3amedyaHus npenogaBsartens.

«YOQOBNeTBOPUTENbLHO» - CTaBUTCHA, ecnv oby4vatolmica LOeMOHCTpupyeT
3HaHMEe N NOHUMaHME OCHOBHbIX MOMOXEHU AAaHHOW TeMbI, HO:

a) HETOYHO U HEeyBEPEHHO BOCMPOM3BOAMT OTBETbI Ha NOCTaBMNEHHbIE B 3a4aHUK
BOMPOCHI;

0) saTpyaHsieTcss 060CcHOBaTL CBOM OTBET;

B) 3aTpyAHsieTcst 06006WmnTb nnn BO3pasunTb.
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r) 3aTpygHsieTcs NpU OTBETaX Ha AOMOMHUTENbHbIE BOMPOCHI;

[) n3naraet matepuan He4oCTaTO4YHO CBA3aHHO WM MOCMeAoBaTENbHO C YacTbiMU
3aMMHKaMu 1 nepepbiBaMm U T.M.

«HeypoBneTBopuTenbHO» - CTaBWTCH, eCnv OOy4valoLWMACa AEeMOHCTpUpyeT
He3HaHWe UM HeMoHMMaHne Gornbluel YacTu COOTBETCTBYIOLLErO pasaena.

[nsa TecToBON YacTu -

«OTnn4Ho» - 100-85 % npaBubHbLIX OTBETOB;
«Xopowo» - 84-71 % npaBUnbHbLIX OTBETOB;
«YposrneTsoputensHo» - 70-61% npaBusibHbIX OTBETOB;

«HeynosnetBoputensHo» - 60-0 % npaBunbHbLIX OTBETOB.

3 KoHTponbHO-0OLleHOYHbIe MaTepuarbl ANA TeKyLero KOHTPons

OundhepeHumpoBaHHbIN 3a4eT (3-Mn cemecTp):
BbinonHeHne TeCTOBbLIX 3afaHUN

MMAHNPYEMBIE PE3YJIbTATbI: OK 01. BbIBUPATb CNOCOBbI PELWLEHNA 3A0AY
MPO®ECCUOHAITBHOM OEATENLHOCTU MPUMEHUTENBHO K PA3JTUMYHbLIM
KOHTEKCTAM,;
Pa3den 1 ObweynompebumersnbHblie meMbl
Tema.1 Cucmema obpaszoeaHusi 8 Poccuu u 3a pyb6exom
1. What is the main difference between the education system in Russia and many
Western countries?
A) Russia has a longer school year
B) Western countries have a more centralized education system
C) Russia places a greater emphasis on standardized testing
D) Western countries have shorter school days
2. True or False: In Russia, students typically start school at the age of 7, while in many
Western countries, children start school at the age of 5 or 6. (True)
3. Which of the following is NOT a common feature of the Russian education system?
A) Unified State Exam (USE)
B) Matriculation exams
C) School vouchers
D) Vocational training programs
4. What is the term used to describe the process of selecting students for admission to
universities in Russia based on their results in standardized tests?
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A) Entrance exam

B) College admissions test

C) Unified State Exam (USE)

D) SAT

5. True or False: In Russia, higher education is free for all students, regardless of their
academic performance or financial situation.(False)

6. Which of the following is a famous university in Russia known for its strong emphasis
on science and technology education?

A) Moscow State University

B) St. Petersburg State University

C) Bauman Moscow State Technical University

D) Novosibirsk State University

7. What is the term used to describe the process of studying abroad at a foreign
university as part of an exchange program or for a full degree?

A) International education

B) Study abroad

C) Foreign exchange

D) Global learning

8. True or False: Studying abroad can provide students with valuable cultural
experiences, language sKkills, and international perspectives that can enhance their
education and career opportunities. (True)

9. Which of the following countries is NOT commonly chosen by Russian students for
studying abroad?

A) United States

B) United Kingdom

C) Germany

D) China

10. What is the term used to describe the practice of sending students to live with host
families in another country while attending school there?

A) Homestay program

B) Cultural exchange

C) Student exchange

D) International residency
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Pa3den 2. lMpogheccuoHanibHbIe meMbl

Tema 2.1 [Jo6bi4a pbibbi - OpesHuli sud npouzeodcmea.

1. What is the term used to describe the act of catching fish for sport or for food?
a) Angling

b) Hunting

c) Trapping

d) Foraging

2. What is the purpose of using a fishing reel?
a) To attract fish

b) To cast the fishing line

c) To store excess fishing line

d) To measure the size of the fish

3. Which of the following is NOT a common type of fishing lure?
a) Jig

b) Spinnerbait

c) Bobber

d) Spoon

4. What is the primary purpose of using a fishing net?
a) To attract fish

b) To catch multiple fish at once

c) To scare away predators

d) To create a visual barrier in the water

5. What does the term "catch and release" mean in fishing?
a) Keeping all the fish caught

b) Releasing all the fish caught

c) Catching fish only during specific seasons

d) Releasing fish after a certain size is reached

6. Which of the following is a common technique used in fly fishing?
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a) Trolling
b) Bottom fishing
c) Casting
d) Spearfishing

7. What is the purpose of using a fishing rod holder?
a) To prevent the fishing rod from breaking

b) To keep the fishing line taut

c) To hold multiple fishing rods at once

d) To free up your hands while waiting for a bite

8. What is the term used to describe the practice of using live bait to attract fish?
a) Luring

b) Baiting

c) Trolling

d) Chumming

9. Which of the following is NOT a common type of fishing knot?
a) Palomar knot

b) Double uni knot

c) Figure-eight knot

d) Albright knot

10. What is the purpose of using a fishing tackle box?
a) To store fishing equipment and accessories

b) To attract fish

c) To measure the size of the fish caught

d) To keep fish fresh while on the boat

MNAHUPYEMBIE PE3Y/IbTATbI: OK 04. 9®®GEKTVUBHO BSAVMOLENCTBOBATbL U
PABOTATb B KOJINEKTMBE N KOMAHJE;

Tema 2.2.Pbi6ba kak eda.

1. What are the health benefits of including fish in your diet?
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a) High in omega-3 fatty acids
b) Good source of protein

c) Low in saturated fats

d) All of the above

2. Which type of fish is known for its high omega-3 content?
a) Salmon

b) Tuna

c) Cod

d) Catfish

3. What is the recommended serving size for fish per week according to dietary
guidelines?

a) 1-2 servings

b) 3-4 servings

c) 5-6 servings

d) 7-8 servings

4. What is the term used to describe the practice of sourcing fish from sustainable
fisheries?

a) Fish farming

b) Aquaculture

c) Wild-caught

d) Responsible sourcing

5. Which cooking method is recommended for preserving the nutritional content of fish?
a) Frying

b) Grilling

c) Deep-frying

d) Boiling

6. What is the main concern associated with consuming certain types of fish due to high
levels of mercury?

a) Heart disease
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b) Neurological damage
c) Allergies
d) Obesity

7. Which type of fish is commonly used in sushi and sashimi dishes?
a) Tuna

b) Trout

c) Tilapia

d) Catfish

8. What is the best way to determine if fish is cooked properly?
a) Color and texture

b) Smell

c) Taste

d) Sound

9. What is the term used to describe the process of soaking fish in a mixture of salt and
water to preserve it?

a) Brining

b) Curing

c) Marinating

d) Pickling

10. Which government agency is responsible for regulating the safety of seafood in the
United States?

a) FDA (Food and Drug Administration)

b) USDA (United States Department of Agriculture)

c) EPA (Environmental Protection Agency)

d) CDC (Centers for Disease Control and Prevention)

Tema 2.3. lMepepabomka pbi6bI.

1. What is the purpose of fish processing?
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a) To increase the shelf life of fish
b) To reduce the size of the fish
c) To attract more fish

d) To clean the fish before cooking

2. Which of the following methods is NOT commonly used in fish processing?
a) Freezing

b) Canning

c) Grilling

d) Smoking

3. What is the primary goal of salting fish during the processing?
a) To add flavor to the fish

b) To preserve the fish by reducing moisture content

c) To increase the weight of the fish

d) To speed up the cooking process

4. What is the term used to describe the process of removing scales from a fish?
a) Filleting

b) Gutting

c) Scaling

d) Skinning

5. Which of the following is a common method of preserving fish through dehydration?
a) Freezing

b) Canning

c) Drying

d) Pickling

6. What is the purpose of adding preservatives to fish during processing?
a) To enhance the color of the fish

b) To increase the nutritional value of the fish

c) To prevent spoilage and extend shelf life

d) To make the fish taste sweeter
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7. What is the primary benefit of vacuum sealing fish for storage?
a) It increases the risk of freezer burn

b) It reduces the risk of contamination and spoilage

c) It speeds up the thawing process

d) It makes the fish more difficult to cook

8. Which of the following is a common method of smoking fish for preservation?
a) Cold smoking

b) Boiling

c) Microwaving

d) Frying

9. What is the purpose of adding brine to fish during processing?
a) To increase the weight of the fish

b) To reduce moisture content and preserve the fish

c) To enhance the natural flavor of the fish

d) To speed up the cooking process

10. What is the term used to describe the process of cutting a fish into boneless pieces?
a) Filleting

b) Gutting

c) Scaling

d) Skinning

KOoHTpOnbHO-OLeHOYHbIe MaTepuanbl ANl TEKYLEero KOHTponsa
OnddhepeHumpoBaHHbIN 3a4eT (4-bI cemecTp):
BbinonHeHne TeCTOBbLIX 3afaHUN
MNAHUPYEMBIE PE3YNbTATbI: OK 09. MONb30OBATLCA NMPOPECCUOHANBHON
OOKYMEHTALMEWM HA TOCYOAPCTBEHHOM Y MHOCTPAHHOM A3LIKAX.
Tema 2.4. Mupoeol okeaH. Pecypcbl MUpPOB8020 OKeaHa
1. What territory does water cover?
Water covers 3/4 of the Earth's surface.

2. How many oceans are there in the world?
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There are 4 oceans in the world: the Pacific Ocean, the Atlantic Ocean, the Indian
Ocean and the Arctic Ocean.

3. What is the largest ocean in the world?

The Pacific Ocean is the largest ocean in the world.

4. What is the smallest ocean on the Earth?

The Arctic Ocean is the smallest in the world.

5. What is the Indian Ocean famous for?

The Indian Ocean is famous for its transparence and dark-blue colour.

6. Is the ocean a barren waste or is it populated by animals and plants?

It is populated by animals and plants.

7. Why is the ocean considered to be a cradle of life on the Earth?

The first living organisms, as scientists assert, arose in the ocean depths.
8. How much pelagic fish is caught yearly?

Almost 30 min tons of pelagic are caught every year.

9. How much bottom fish is taken from the ocean every year?

Almost 20 ml tons of bottom fish are caught every year.

Tema 2.5. Kommepuyeckue pbi60npodyKmail.

1. What is the term used to describe the practice of catching or harvesting seafood for
commercial purposes?

a) Aquaculture

b) Fishing

c) Seafarming

d) Seafood processing

2. Which of the following is NOT a common method of catching seafood for commercial
purposes?

a) Trawling

b) Diving

c) Longlining

d) Seining

3. What is the primary goal of seafood processing in the commercial industry?
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a) To increase the size of the seafood
b) To reduce the nutritional value of the seafood
c) To extend the shelf life of the seafood

d) To decrease the availability of the seafood

4. Which of the following is a common type of shellfish harvested for commercial
purposes?

a) Tuna

b) Salmon

c) Shrimp

d) Cod

5. What is the term used to describe the process of removing shells from shellfish?
a) Filleting

b) Shucking

c) Skinning

d) Scaling

6. Which of the following is a common method of preserving seafood in the commercial
industry?

a) Pickling

b) Grilling

c) Microwaving

d) Steaming

7. What is the primary benefit of flash freezing seafood for commercial distribution?
a) It reduces the nutritional value of the seafood

b) It extends the shelf life of the seafood

c) It makes the seafood taste sweeter

d) It increases the risk of contamination

8. Which of the following is a common type of fish processed for commercial sale?
a) Goldfish
b) Trout
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c) Tuna
d) Catfish

9. What is the purpose of adding ice to seafood during transportation in the commercial
industry?

a) To increase the weight of the seafood

b) To preserve freshness and prevent spoilage

c) To speed up the cooking process

d) To enhance the color of the seafood

10. What is the term used to describe the process of cutting a fish into boneless pieces
for commercial sale?

a) Filleting

b) Gutting

c) Scaling

d) Skinning

Tema 2.6 BHympeHHuUll u Mupoeol pbIHOK pbi6onpodyKkmos.

1. What is the primary factor that drives the demand for fish products in the global
market?

a) Health benefits associated with consuming fish

b) Environmental concerns related to fishing practices

c) Economic stability of fish-producing countries

d) Cultural traditions and preferences

2. Which of the following countries is one of the largest exporters of fish products in the
global market?

a) Japan

b) China

c) Brazil

d) Russia

3. What is the term used to describe the practice of catching fish in the wild for

commercial purposes?
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a) Fish farming
b) Aquaculture
c) Fishing
d) Seining

4. What is the main challenge faced by the fish product market in terms of sustainability
and conservation?

a) Overfishing and depletion of fish stocks

b) Lack of consumer demand for fish products

c) Inadequate regulations on fishing practices

d) High production costs

5. How does aquaculture contribute to the domestic and global fish product market?
a) By promoting sustainable fishing practices

b) By reducing the pressure on wild fish stocks

c) By increasing the price of fish products

d) By decreasing the availability of fresh fish

6. What is the impact of climate change on the fish product market?

a) Increased demand for fish products due to changing dietary preferences
b) Decreased availability of certain fish species due to habitat loss

c) Lower production costs for fish farming operations

d) Improved quality of fish products due to warmer waters

7. Which of the following factors influences consumer preferences in the domestic and
global fish product market?

a) Price and affordability

b) Packaging and branding

c) Nutritional content and health benefits

d) All of the above

8. How do trade agreements and tariffs affect the domestic and global fish product
market?

a) They promote fair competition among fish producers
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b) They create barriers to entry for foreign fish products
c) They encourage sustainable fishing practices

d) They have no impact on the market

9. What role does technology play in the domestic and global fish product market?
a) Improving fishing techniques and efficiency

b) Enhancing food safety and quality control

c) Expanding distribution channels and market reach

d) All of the above

10. How does consumer awareness and education impact the domestic and global fish
product market?

a) It promotes sustainable fishing practices and responsible consumption

b) It decreases demand for fish products overall

c) It increases competition among fish producers

d) It has no significant impact on the market

KoHTponbHO-OLeHOYHbIe MaTepuanbl Asl TEKYLero KOHTponsa
OundhepeHumpoBaHHbIN 3a4eT (5-bI cemecTp):
BbinonHeHne TeCTOBbLIX 3afaHUN

MNAHVWPYEMBIE PE3YNbTATbI: OK 09. MONb30BATLCA NPO®ECCUOHANBHOW
OOKYMEHTALMEWN HA TOCYOAPCTBEHHOM N MIHOCTPAHHOM A3LIKAX.
Tema 2.7. [fpou3zeodcmeo pbibonpodyKkmoe 8 cO8pPEeMEeHHOM MUpe
1. What is the purpose of brining fish before smoking?
Answer: Brining fish before smoking helps to enhance flavor, retain moisture,
and improve texture by infusing the fish with salt and other seasonings.
2. Name two common methods for preserving fish.
Answer: Two common methods for preserving fish are smoking and canning.
3. What is the ideal temperature range for cold smoking fish?
Answer: The ideal temperature range for cold smoking fish is typically between
70°F to 90°F (21°C to 32°C).

4. Why is it important to remove bones from fish before processing?
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Answer: Removing bones from fish before processing ensures a better eating
experience, reduces the risk of choking hazards, and improves the overall quality
of the final product.

5. Describe the process of making fish jerky.

Answer: Making fish jerky involves marinating fish strips in a flavorful mixture,

then drying them at a low temperature until they become firm and chewy.

Tema 2.8. Pbi6bI u Opya2ue no0eo00HbIe o6umamenu.
Hanuwwute nepeBog Ha3BaHWi pbib

1.American plaice

2. Arctic cod

. Arctic flounder

. Atlantic salmon

. Blue sea-cat

. Broad whitefish

. Capelin

0o N OO O AW

. Greenland halibut

9. Ground shark

10. Haddock

11. Lumpfish (henfish)

12. Mackerel

13. Mud Flounder

14. Navaga

15. Ocean perch

OTBeTbl:

1.kambana, épLu; 2. apkTnyeckasa Tpecka; 3. nonsapHasa kambana; 4.cémra, nococeb; 5.
3ybaTka cuHsas; 6. ymp; 7.MoMnBa; 8. YepHbIn NnanTyc; 9.nondpHasa akyna;
10.nmkwa;11.nuHarop; 12.ckymbpus; 13. pevHas kambana;14.HaBara;15.mopckon

OKYHb.

Tema 2.9. BogHble UCTOYHUKM.

1. What is the primary source of freshwater on Earth?

a) Lakes
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b) Rivers

c) Groundwater

d) Oceans

2. Which of the following is not a natural source of water?
a) Rain

b) Snow

c) lcebergs

d) Desalinated water

3. What percentage of Earth's water is found in oceans and seas?
a) 50%
b) 75%
c) 90%
d) 97%

4. Which of the following is an example of a point source of water pollution?
a) Agricultural runoff

b) Oil spills

c) Urban stormwater runoff

d) Acid rain

5. Which type of water source is most vulnerable to contamination from surface
pollutants?

a) Groundwater

b) Lakes

c) Rivers

d) Oceans

6. What is the process of removing salt and other impurities from seawater to make it
suitable for human consumption called?

a) Desalination

b) Filtration

c) Purification
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d) Distillation

7. What is the main factor that determines the quality of groundwater as a drinking water
source?

a) Depth of the groundwater table

b) Presence of contaminants in the soil

c) Proximity to surface water sources

d) Temperature of the groundwater

8. Which of the following is a non-renewable source of water?
a) Groundwater

b) Surface water

c) Rainwater

d) Glacial meltwater

9. How does deforestation impact water sources?

a) Increases erosion and sedimentation in rivers and lakes
b) Improves water quality by reducing pollutants

c) Enhances groundwater recharge rates

d) Has no effect on water sources

10. What role do wetlands play in maintaining healthy water sources?
a) They act as natural filters for pollutants

b) They reduce flooding and erosion

c) They provide habitat for aquatic species

d) All of the above

KOHTpONbHO-OLEHOYHbIe MaTepuarnbl ANns NPOMEXYyTO4YHOW aTTecTauum
Jk3ameH (6-om cemecTp):
| BbinonHeHMe TeCcToBbIX 3a4aHUN
MNAHUPYEMBIE PE3YIbTATbI: OK 09. MONb30BATLCA NMPOPECCUOHANBHOW
OOKYMEHTALMEWM HA TOCYOAPCTBEHHOM Y MHOCTPAHHOM A3LIKAX.
Tema 2.10. BoOHble ucmo4Huku Poccuu.

1. What industry plays a significant role in Russian economy?
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Fishing industry plays a significant role in Russian economy.

2. Does fishing industry provide employment for many people?

Yes, fishing industry provides employment for many people.

3. What is Russia’s fishing industry known for?

Russia’s fishing industry is known for its production of various fish species.
4. What kind of fish is Russian fishing industry famous for?

Russian fishing industry is famous for cod, haddock, pollock, salmon, and
herring.

5. What crustaceans are harvested in the Russian industry?

Crustaceans such as crab and shrimp are harvested in the Russian industry.
6. What is the fishing industry of Russia involved in?

The fishing industry of Russia is involved in aquaculture.

7. What challenges does the fishing industry face?

The fishing industry faces challenges such as overfishing, illegal fishing, and

environmental concerns.

Tema 2.11. Pbi6HbIe ¢hepMbil.

1. Who plays the key role in regulating the fishing industry?

The Russian government plays a key role in regulating the fishing industry.

2. Does the industry export a significant portion of its catch to other countries?

Yes, the industry exports a significant portion of its catch to other countries.

3. What commercial fishing of Russia focuses on?

Commercial fishing in Russia focuses both domestic consumption and export.
4. What fish species does the commercial fishing industry of Russia target?

The commercial fishing industry in Russia targets a wide range of fish species,

including cod, herring, salmon, pollock, and others.

Tema 2.13. Poibopa3eedeHue.

1. What fishing methods are used in Russian commercial fishing to harvest fish from the
country's vast oceanic waters?

Trawling, longlining, and netting are used in Russian commercial fishing to
harvest fish from the country's vast oceanic waters.

2. In what ways does the Russian government regulate the commercial fishing industry?
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The Russian government regulates the commercial fishing industry through
quotas on fish catches, licensing requirements, and monitoring of fishing
activities.

3. What related sectors does the commercial fishing support?

Commercial fishing supports related sectors such as processing and distribution
of seafood products.

4. What is the main cause of water scarcity in many regions around the world?

Overconsumption and mismanagement of water resources.

Tema 2.14. BoOHbIe npobnemsbil.

1. How does pollution affect water quality and availability?

Pollution from industrial waste, agricultural runoff, and sewage contaminates
water sources.

2. What is a common consequence of water pollution on human health?
Waterborne diseases such as cholera, typhoid, and dysentery can spread
through contaminated water sources, leading to iliness and even death.

3. How does climate change impact water resources?

Climate change can alter precipitation patterns, leading to droughts in some
regions and increased flooding in others, disrupting water availability and quality.
4. What role do government policies play in addressing water problems?
Government regulations and policies can help regulate water usage, enforce
pollution control measures, and promote sustainable water resource
management practices.

5. How does population growth contribute to water problems?

The increasing global population puts pressure on water resources, leading to
over-extraction of groundwater, contamination of water sources, and competition
for limited supplies.

6. What are the potential consequences of failing to address water problems?
Increased conflicts over water resources, environmental degradation, public
health crises, and economic losses due to water shortages and pollution.

7. How can individuals contribute to solving water problems in their communities?
By reducing water waste, avoiding the use of harmful chemicals that can
contaminate water sources, supporting local conservation efforts, and

advocating for sustainable water management practices.
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Tema 2.15. Akeakynbmypa e Poccuu.

1. What is fish farming?

Fish farming, also known as aquaculture, is the practice of cultivating fish in
controlled environments such as ponds, tanks, or cages for commercial
purposes.

2. Why is fish farming important?

Fish farming helps meet the growing demand for seafood, reduces pressure on
wild fish populations, and provides economic opportunities for communities
involved in aquaculture.

3. What are some common species of fish raised in fish farms?

Common species raised in fish farms include salmon, tilapia, trout, catfish, carp,
and shrimp.

4. How does fish farming contribute to food security?

Fish farming increases the availability of protein-rich seafood, helping to address
food shortages and malnutrition in many regions around the world.

5. What are some environmental concerns associated with fish farming?
Environmental concerns related to fish farming include pollution from fish waste,
disease transmission to wild fish populations, and habitat degradation from
aquaculture operations.

6. How can sustainable practices be implemented in fish farming?

Sustainable fish farming practices include using environmentally friendly feed,
reducing water usage, implementing waste management systems, and avoiding
the use of antibiotics and chemicals.

7. How does fish farming contribute to the economy?

Fish farming creates job opportunities in rural communities, generates income
for farmers and businesses involved in aquaculture, and contributes to local and
global seafood markets.

8. What role does technology play in modern fish farming practices?

Technology such as automated feeding systems, water quality monitoring
sensors, genetic improvement programs, and disease management tools help

improve efficiency and productivity in fish farming operations.

Tema 2.17 KomnbromepHbie mexHos102uu 8 Hawel )XU3HU
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1. What is the function of an operating system in a computer?

An operating system manages computer hardware and software resources,
provides a user interface, and facilitates communication between software
applications and hardware components.

2. Define the term "cloud computing."

Cloud computing refers to the delivery of computing services such as storage,
servers, databases, networking, software, and analytics over the internet (the
cloud) to offer faster innovation, flexible resources, and economies of scale.

3. Name three common types of malware.

Three common types of malware are viruses, worms, and ransomware.

4. What is the purpose of a firewall in computer security?

A firewall acts as a barrier between a trusted internal network and untrusted
external networks, controlling incoming and outgoing network traffic based on
predetermined security rules.

5. Explain the concept of artificial intelligence (Al) in computer technology.

Artificial intelligence involves the development of computer systems capable of
performing tasks that typically require human intelligence, such as speech

recognition, decision-making, visual perception, and language translation.

NoaroToBUTL MOHOMOrMYecKoe BbiCKa3biBaHMe Ha OAHY U3 NPONAEHHbLIX YCTHbIX
TeMm.

MITAHUPYEMBIE PE3YNIbTATHI: OK 09. MOJIb3OBATLCA MPO®ECCUOHANBHOW
OOKYMEHTALMEW HA TOCYOAPCTBEHHOM Y1 MHOCTPAHHOM A3bIKAX.

1. Fish as food product.
2. Commercial fish.
3. Fishing Industry of Russia.
ATanoH BbINOSIHEHUA
OpueHTUpPOBOYHAs OCHOBA AEUCTBUMN:
1. HayaTb MOHORMOr CcO BCTyNUTENbHOM (bpasbl, KOTOpas oTpaxaeT TeMy:
Let me give a talk about...
Now | would like to speak about ..

Today | am going to tell you about...
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2. PackpblTb acnekTbl-MyHKTbl MnaHa coobweHna (COOTBETCTBYOLIASA JieKcuka,
rpammaTuka)

3. 3aBepLUnTb BbICKa3blBaHWE 3aKIOYMTENBHOM (bpa3on.

That’s all | wanted to tell you.

[1na cBA3M NYHKTOB MiaHa Ucrnonb30BaTh BBOAHbLIE CMOBA:

- ANs BblpaxeHus ceoero mHeHus: | think, | believe, in my view, in my opinion, to my mind,
| am absolutely sure... etc.

- Ans NOCTPOEHNSA NOrMKK BbickasbiBaHnA: however, on the one hand... on the other
hand, at the same time, besides, finally.

[ns 3aknoyeHns: in general, to sum up, in conclusion.

OTanoHHblIe OTBETbI K YCTHbIM TeMaM.
1. Fish as a Food Product
Fish is a highly nutritious food product that is consumed worldwide. It is a good source of
high-quality protein, essential vitamins, and minerals. Fish is also rich in omega-3 fatty
acids, which are important for heart health and brain function.
Fish can be prepared in a variety of ways, including grilling, baking, frying, steaming, or
even eaten raw in dishes like sushi and sashimi. Different cultures have their own unique
ways of preparing and consuming fish, leading to a diverse range of culinary traditions.
Fish is often considered a healthier alternative to red meat due to its lower levels of
saturated fats. It is also a versatile ingredient that can be used in a wide range of dishes,
from simple grilled fillets to elaborate seafood stews and curries.
Overall, fish is not only delicious but also provides numerous health benefits, making it
an important part of a balanced diet.
2. Commercial Fish
There are various kinds of commercial fish that are targeted by the fishing industry in
Russia. Some of the most common species are cod, herring, salmon, pollock, halibut and
flounder.
Cod is a popular commercial fish in Russia, known for its mild flavor and versatility in
cooking. It is commonly caught in the waters of the Barents Sea and the White Sea.
Herring is another important commercial fish in Russia, valued for its rich flavor and high
omega-3 fatty acid content. It is caught in the Baltic Sea, the Barents Sea, and other

coastal waters.
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Salmon is a prized commercial fish in Russia, particularly the wild Pacific salmon species
such as sockeye, coho, and chinook. These fish is caught in the waters of the Russian
Far East, including the Kamchatka Peninsula.
Pollock is a widely harvested commercial fish in Russia, known for its mild taste and flaky
texture. It is caught in the Bering Sea and the Sea of Okhotsk.
Halibut is a valuable commercial fish in Russia, prized for its firm white flesh. It is caught
in the waters of the Bering Sea and the Sea of Okhotsk.
Flounder is another commercially important fish species in Russia, known for its delicate
flavor and flat shape. It is caught in various coastal areas, including the Black Sea and
the Sea of Azov.
These are just a few examples of the many kinds of commercial fish targeted by the
fishing industry in Russia. The country's vast coastline and rich marine resources support
a diverse range of fish species that contribute to both domestic consumption and export
markets.

3. Fishing Industry of Russia

The fishing industry in Russia is one of the largest in the world, due to the country's
extensive coastline and numerous rivers and lakes. It plays a significant role in the
country's economy and provides employment for many people.

Russia's fishing industry is known for its production of various fish species,
including cod, haddock, pollock, salmon, and herring. The industry also includes the
harvesting of crustaceans such as crab and shrimp. The fishing industry is also involved
in aquaculture, with the farming of fish and other aquatic organisms becoming
increasingly important.

The industry faces challenges such as overfishing, illegal fishing, and
environmental concerns, but efforts are being made to address these issues through
sustainable fishing practices and conservation measures.

The Russian government plays a key role in regulating the fishing industry, setting
quotas and regulations to ensure the sustainability of fish stocks and protect the marine
environment. The industry also exports a significant portion of its catch to other countries,

making it an important player in the global seafood market.

OGpaseL 3K3aMeHaUuMOHHOro bmunera

CDe,lJ,epaanoe areHTcTBO Mo pb|6OJ'IOBCTBy
«BrAP®» ®I'bOY BINO «KIMTY»
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KanuHuHrpaackmm mopckon pbioonpoMbILSIEHHbIW KONnemx
OK3AMEHALMNOHHbIA BUJIET Ne 1

OrC3.03 «MHoCcTpaHHbIN A3bIK B NpodeCccMoHanbHON AeaTenbHOCTUY

BbINONHUTL NEKCUMKO-rpammaTUYeCKNn TecT

MoaroToBUTbL MOHOMOIMYECKOE BbiCKa3biBaHMe No Teme « PbibHas NPOMBbILLUNIEHHOCTb

B Poccumn»

Mpencenatenb MeTognyecKomn /KO.A. ExxoBa/
Komuccum

lMpenogaBaTenb /| N.b. Hectepos/

4. CBegeHusA o choHAe OLEHOYHbIX CPeaAcTB U ero corrnacoBaHue

doHO OLEHOYHbLIX CpeacTB Ans aTtrectaumm no yyebHomy npeamety CI.02
MHOCTpaHHbIN s3blK B NpodyeccuoHanbHon cdepe npeactaBnsieT cobonM KOMMOHEHT
OCHOBHOW obpasoBaTenbHOM NporpamMmMbl cpegHero npodeccnoHanbHoro obpasosaHus
no cneunansHocTn 35.02.09 BoagHble Buopecypchl 1 akBakynbTypa.
®oHA OLIEHOYHbIX CPEACTB pacCMOTPEH M 0AobpeH Ha 3acefaHUN METOANYECKON
koMmucenm «NHoCTpaHHbIX A3bIkOB GeperoBbIX cneumansHOCTEN»
MpoTtokon Ne 9 ot «20» mas 2026 r

MpeacepaTtenb METOAMYECKON KOMUCCUN /KO.A. ExxoBa/
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