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1 MacnopT cpoHAa OLLEHOYHbIX CpeacTB
1.1 O6bnacTb npumeHeHus1 hoHAA OLLEHOYHbIX CPeacTB

®PoHA OUEHOYHbIX CpeacTB npeAHasHayYeH ONs OLUEHKU pesynbTaToB OCBOEHUS
ancumnnunHel OFC3.03 «NHOCTpaHHbIN A3bIK B NPOGeCCUOHaNbHON AeATEeNbHOCTNY .
1.2 Pe3ynbTaTbl 0OCBOEHUS AUCLUNIIUHDI

B pesynbTate KOHTPONS W OUEHKM N0 AUCUMNIIMHE  OCYLLeCTBNAeTCH
KOMMeKcHasa NpoBepKa OCBOEHUS crnenyowmnx obwux kKomnemeHyud:

OK 01. BbibupaTb cnocobbl peleHns 3agay npodeccuoHanbHON AesTeNbHOCTU
NPUMEHUTESNBHO K Pa3fNYHbIM KOHTEKCTaM;

OK 02. Wcnonb3oBaTb COBPEMEHHbIE CpeAcTBa MOMCKa, aHanuM3a W
UHTepnpeTaumm WHgopMaumm n UHPOPMALMNOHHBLIE TEXHOMNOMMU ANA BbIMNOSHEHUA
3agad npodeccmnoHanbHOM OeaTenbHOCTH.

OK 05. OcywectBnsaTb YCTHYHO W MUCbMEHHYKD  KOMMYHMKaLMIO  Ha
rocygapctBeHHom sa3bike Poccunckon depepauum € y4eToM  OCOBEHHOCTEWN
coumarbHOro 1 KynbTYpPHOro KOHTEKCTa

2 I'Iepequb OLEeHOYHbIX cCpeacTB U Kputepun oueHnBaHusA

Kon

cdopmupyem | UHAMKaTOPDI

bIX AOCTUXeHus PesynbTat 06y4yeHus

KOMNeTeHUM | KoMNneTeHUun

]

OK 01 BbibupaTtb cnocobbl | YMeTb:
pelueHus 3agad
NPOMECCHOHANBHOI pacnosHaBaTb 3agady u/vnu npobnemy B
[EeSITENBbHOCTH, npodeccnoHanbHOM U/uUnu counanbHOM KOHTEKCTE;
[PUMEHIMTENBHO K aHaJ'Il/I3l/IpOB"aTb 3agavy u/unu npobnemy u
DA3MAYHBIM BblAENSATb €€ COCTaBHble YacTu; onpeaensTb aTanbl
KOHTEKCTaM pelueHns 3agadn; BbiSBASATb U 3PEEKTUBHO UCKaTb

nHpopmauuio, HeobxoaMMyo ANt peLleHNs 3aaa4n
n/wnun npobnemsl;

COCTaBNATb NfaH AENCTBUS; ONpPeaensTb
HeobxoaMMble pecypchbl;

BNageTb akTyanbHbIMWU MeToAamun paboTbl B
npodpeccnoHanbHOM 1 CMEeXHbIX cipepax;
peanu3oBaTb COCTaBIEHHbIN NNaH; OLEeHNBaTb

LHokymeHm ynpasnsemcs npoepammHbiMu cpedcmeamu 1C: Konnedx
lNposepsb akmyanbHOCMb 8epcuuU o opuauHany, xpaHauwemycs 8 1C: Konnedx
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pe3ynbTaT 1 NOCNeacTBUS CBOUX LENCTBUN
(camoCTOATENBHO UMM C NOMOLLIbIO HACTaBHUKA).

3HaThb:

aKTyanbHbI NPodeCCnoHanbHbIN U coLMarnbHbIN
KOHTEKCT, B KOTOPOM MpuxoanTcsa paboTaTb U XUTb;
OCHOBHbIE UCTOYHUKN MHpOPpMaLMK 1 pecypcbl Ans
pelueHns 3agad n npobnem B npodeccnoHansHoM
n/unun coumanbHOM KOHTEKCTE;

anropuTMbl BbINOMHEHUS paboT B
nNpodeCcCcCnoHanbHOM 1 CMEXHbIX 0BnacTsax; MeToabl
paboTbl B NpodeCcCnoHanbHOM 1 CMEXHbIX cpepax;
CTPYKTypa nnaHa gns pelleHns 3agad; nopsagok
OLIEHKM pe3yrnbTaToB pelleHns 3agay
npodgeccnoHanbHON AeATeNbHOCTU.

OK 02.

Mcnonb3oBaTb
COBpPEMEHHbIE
cpencTtBa novcka,
aHanmsa un
MHTepnpeTaumnm
nHdopmMauum n
NHOPMaLNOHHbIE
TEXHONorMm ans
BbIMNONHEHUs 3a4av
npodeccnoHanbLHoOn
AeaTenbHOCTU.

onpeaenaTb 3agayun gnga noncka nHgopmauum
onpeaensaTb Heo6Xo0aUMbIE NCTOYHUKN
NHopMauuu;

nyaHnMpoBaTb MPOLECC NoncKa; CTPYKTypMpoBaTb
nosly4aemyro MHopmaumio;

BblAENATb Hanbonee 3Ha4YNMOE B NepeyHe
MHopMauuu;

OLIeHMBaTb MPaKTUYECKY0 3HAYMMOCTb
pe3ynbTaToB MOUCKA;

ohopMnATL pe3ynbTaTbl NOUCKA, NPUMEHSATb
cpeacTBa MHPOPMaLMOHHbBIX TEXHONOIMMN Ans
peLleHna npodeccnoHarnbHbIX 3a4ay;
NCNonb30BaTb COBPEMEHHOE NPOrpaMmMHoe
obecneyeHue;

Mcnonb3oBaTh pasnunyHble UMpoBblie cpeacTea
AnNs pewenust NnpodeccmoHarnbHbIX 3aad.
HOMeHKNaTypa MHPOPMaLMOHHbBIX NCTOYHMKOB,
npUMeHsieMbIX B NpodyeccuoHanbHom
AEeATENbHOCTY;

npuemMbl CTPYKTYPUPOBAHNA MHpopMaLnu;
dopmaTt opopmMIieHNA pesyribTaToB Noucka
MHOpMaUUKN, COBpPEMEHHbIE CpeacTBa U
yCTponcTea MHgopmaTtmsaumm;

nopsaaoK UX NPUMEHEHUs U NPporpamMmMHoe
obecneyeHne B NpodeccnoHanbHON AeATENBHOCTH
B TOM 4uCIe C UCMNosib3oBaHNEM LMPOBbLIX
cpeacTs

OK 05.

OcywecTtBnaTb
YCTHYIO U

0CODOEHHOCTU coLmanbHOro u
KYNbTYPHOIO KOHTEKCTA;
npaeuna ooopMIIEHNS JOKYMEHTOB M NOCTPOEHUS

LHokymeHm ynpasnsemcs npoepammHbiMu cpedcmeamu 1C: Konnedx

lNposepsb akmyanbHOCMb 8epcuuU o opuauHany, xpaHauwemycs 8 1C: Konnedx
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MUCbMEHHyto YCTHbIX COOBLLEHWIA
KOMMYHMKaLMIO Ha
rocyaapCTBeHHOM

A3blke Poccumnckon
depepauum ¢
y4yeToMm
ocobeHHocTen
coumnanbHoOro u
KyNbTYypPHOro
KOHTEKCTa

2.1 K o4eHOYHbIM cpeaAcTBaM TeKyuwlero KOHTpons ycnesaeMoCT OTHOCATCA:

- BbinonHeHne TecToBbIX 3agaHni;
2.2 K oueHOYHbIM cpeacTBaM ANl NPOMEXYTOYHOM aTTecTaumm OTHOCATCS:
-BONpOCHbI Ana o gepeHUnpoBaHHOro 3a4eTa;

-BOMpPOCLI AJ14 3K3aMeHa.
2.3 KpMTepMVI OLUEeHKU pe3yrnbTaToOB OCBOEHUA OUCLUUMITIUHDI

KpuTepuu oueHMBaHUA TeopeTU4eCKUX 3HAHUI:

«OmuyHo» - cTaBUTCA, ecriv obyyaroLunncs:
a) TOYHO popmMynMpyeT OTBEThI HA NOCTaBMNEHHbIE B 3a4aHNN BOMPOCHI;

0) paeT npaBwusibHble (POPMYNUPOBKM MOHATUA N TEPMUHOB MO U3YyYEHHOW

AUNCLMNINHE;

B) MAEMOHCTpMpYeT TMOHMMaHWe MaTepuana, 4YTO BblpaXxaeTcs B YMEHUM

obocHoBaTb CBOWM OTBET;
r) ceoboaHo o6obwaeT n aguddepeHumpyeT NPU3HaKU U NOHATUS;
A) NpaBUNbHO OTBEYAET Ha LOMNOSTHUTENbHbIE BONPOCHI;

e) cBobogHO  Brnageetr  pedbld  (AEMOHCTpPUPYET  CBS3AHHOCTb U

nocnenoBaTesibHOCTL B I/I3J'IO)KeHI/II/I) nT.Mm

«Xopouwo» - cTaBuTCS, ecnu obyyarLwmninca gaet oTBET, YAOBNETBOPSAOLWMIA TEM
Xe TpeboBaHMSAM, YTO M ANt OTMETKU «OTIMYHO», HO OONYyCKaeT eguMHUYHbIE OLIMBKN,

KOTOpbIE CaM Xe ncnpaendeT nocre 3aMmedyaHnAa npenogaBartend.
LHokymeHm ynpasnsemcs npoepammHbiMu cpedcmeamu 1C: Konnedx
lNposepsb akmyanbHOCMb 8epcuuU o opuauHany, xpaHauwemycs 8 1C: Konnedx
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«Y0osrnnemeopumersibHO» - CTaBUTCH, eCnNn oby4valWwunncs AOeMOHCTpUpyeT

3HaHME U NOHMMAaHWE OCHOBHbIX MOSTIOXXEHUW JAHHOM TEMBbI, HO:

a) HETOYHO N HEYBEPEHHO BOCNPOMU3BOAUT OTBETblI HA NOCTaBJIEHHbIE B 3aaHUN

BOMpPOCHI;
0) faeT HeTOYHble (POPMYITMPOBKM MOHATUN N TEPMUHOB;
B) 3aTpyaHsieTca obocHoBaTb CBOW OTBET;
r) 3aTpygHsieTca 0600WwmTb unn guddepeHumnpoBaTb NPU3HAKKA U NOHATUS;
A) 3aTpyaHsieTca npu oTBeTax Ha AONOSTHUTENbHbIE BOMPOCHI;

e) nanaraeTt martepuman HeagoctaTto4yHoO CBA3aHHO M nocrneanoBaTtesibHO C YaCTbIMU

3aMHKaMn n nepepbiBamMmn U T.1.

«HeydosnemeopumernbHO» - CTaBUTCs, ecnu obyyarwmncs OEMOHCTPUpYeT
He3HaHue UM HernoHMMaHue 6ornbluen YacT COOTBETCTBYHOLLErO pa3aena.

Kputepum oueHnBaHmsa no gucumnnuHe B hopmMe TeCTUPOBAHUSA:
«OTnnyHo» - 81-100 % npaBurbHbIX OTBETOB,

«Xopowo» - 61-80 % npaBunbHbIX OTBETOB;
«YpoBneTBopuTenbHo» - 41-60% npaBuiibHbIX OTBETOB;

«HeynosnetBoputensHo» - 0-40% npaBuibHbIX OTBETOB.

3 OueHOYHbIe cpeaAcTBa TEKYLEro KOHTPOSA U NPOMEXYTOYHOM aTTecTauum
KOHTpONbHO-OLeHOYHbIe MaTepuanbl AN TEKYLero KOHTposns
OndcepeHumpoBaHHbIN 3a4eT (3-un cemecTp):
BbinonHeHne TeCTOBbLIX 3a4aHUN
MnaHnpyembie pesynbtaTtbl: OK 01, OK 02, OK 05.

Pasgen 1. NMpodcdeccnoHanbHbIe TEMbI

Tema 1. OCHOBHbIEe pPbIOONOBHbLIE PpaOHbl MUPOBOIro OKeaHa

1. Translate from English into Russian.

antipode aHTMnoA, NPOTUBOMNOSIOXHOCTb

dry land cywa

LHokymeHm ynpasnsemcs npoepammHbiMu cpedcmeamu 1C: Konnedx
lNposepsb akmyanbHOCMb 8epcuuU o opuauHany, xpaHauwemycs 8 1C: Konnedx
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aquatic cover BoaHas noBepxHOCTb
surface NOBEpPXHOCTb
average cpeaHun
tremendous OrpPOMHbBIN
transparence npo3pavyHoOCTb
ambient temperature TeMnepaTtypa oKpyxaroLien cpeabl
surrounding oKpyXatouias cpeaa
casual observer cnyyYauHbIn Habngatenb
barrel waste 6ecnnogHas NycTbIHA
abyss BrnaguHa

2. Answer the questions.

1. What territory does water cover?

Water covers 3/4 of the Earth's surface.

2. How many oceans are there in the world?

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?

LHokymeHm ynpasnsemcs npoepammHbiMu cpedcmeamu 1C: Konnedx
lNposepsb akmyanbHOCMb 8epcuuU o opuauHany, xpaHauwemycs 8 1C: Konnedx
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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.
3. Match the two parts of the sentences:
1. The ocean is a mobile ... a) ... the largest and the deepest one.
2. The world ocean is divided ... b) ... the smallest one.
3. The Pacific Ocean is .. c) ... fish in different parts of the world ocean.
4. The Indian Ocean is famous ... d) ... a barren waste.
5. The Arctic Ocean is.... e) ... aguatic cover of the globe.
6. The ocean is considered to be ... f) ... in the ocean depths.
7. The first living organisms arose...  h) ... for its water transparence.
8. 200 countries of the world g) ... into four parts.

OTtBeTbl: le, 29, 3a, 4h, 5b, 6d, 7f, 8c.

4. Give English equivalents to the following sentences:

1. OkeaH nokpbiBaeT 3/4 noBepxHOCTU 3emMnu.

The ocean covers % of the Earth ‘s surface.

2. NMoBepxHOCTb MMpoBOro okeaHa coctasngaeT 361 600 000 KB. KMm.
The surface of the world ocean is equal to 361,600,000 square kilometers.
3. Ha 3emne cywiecTtByeT YeTbIpe okeaHa.

There are 4 oceans on the Earth.

4. Tuxnn okeaH Ha3biBalOT Bennkum, T.K. OH camMmblili OONbLLOMN.

The Pacific Ocean is called the Great one as it is the largest.

5. Tuxuin okeaH - cambIn r1y6OKUI.

The Pacific Ocean is the deepest one.

6. MNnowagb ATNnaHTU4YecKoro okeaHa coctaBnsaeT 92 MIH. KB. KM.
The Atlantic Ocean has the surface of 92 min sq.km.

7. IHOnnckuin okeaH He Takon BonbLLON, Kak Tuxumn.

The Indian Ocean is not so big as the Pacific Ocean.

8. Boabl MHaunckoro okeaHa TeMHO-ronyboro LBeTa, HO Npo3payHbIe.
The waters of the Indian Ocean are dark-blue but transparent.
9. CeBepHbiN JlegoBuTbI OKeaH - CaMbiii ManeHbKUN.

The Arctic Ocean is the smallest one.

10. OkeaH - He BecnnogHasa NycTbiHS, a XXMBOW OpPraHnU3M.

The Ocean is not a barren waste but a living organism.

11. OkeaH - konbibenb Xxn3Hu Ha 3emne.

LHokymeHm ynpasnsemcs npoepammHbiMu cpedcmeamu 1C: Konnedx
lNposepsb akmyanbHOCMb 8epcuuU o opuauHany, xpaHauwemycs 8 1C: Konnedx
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The Ocean is the cradle of life.

12. Camble 60MnbLlUME XUBOTHbIE XUBYT B OKEAHE.
The biggest animals live in the Ocean.

13. Camble Gonblune pacTeHNs pacTyT B OKeaHe.
The biggest plants grow in the Ocean.

5. Answer the questions.
1. What are the main areas of the commercial fishing?
The North, the Baltic, the Norwegian, the Barents and the White Seas the main
areas of the commercial fishing.
2. What sections of the Atlantic are widely used for commercial fishing?
The northwestern Atlantic and the central Atlantic are widely used for commercial
fishing
3. What part of the Atlantic Ocean do the North, Barents, Norwegian and Baltic Seas
belong to?
They belong to the northeastern section of the Atlantic.
4. What species are caught in the northeastern part of the Atlantic?
Cod, herring, red fish, haddock, silver and red hake, halibut and squids are
caught in the northeastern part of the are fished in the southern Atlantic Atlantic.
5. What species are fished in the southern Atlantic?
Tuna, swordfish, pilchard, anchovy are fished in the southern Atlantic.
6. Why are only 15 % of the Pacific Ocean used for fishing?
15% of the territory of the Pacific Ocean are shallow waters fit for fishing of the
pelagic species.
7. What countries engage in fishing in the northern Pacific?
Russia, Japan, the USA and Canada engage in fishing in the northern Pacific.
8. What do they catch?
They catch Pacific herring, some species of halibut, plaice.
9. Where are octopuses, crabs and sea-urchins taken?
They are taken in the western section of the Pacific.
10. Are these sea objects popular in Russia?
Yes, they are.
11. Where is the larger part of the Indian Ocean situated?
The larger part of the Indian Ocean is situated in the southern hemisphere.
12. Is the fauna of the Indian Ocean various?
Yes, it is.
13. What species are usually taken in the Indian Ocean?
Tuna, mackerel, sharks and some bottom species are taken in the Indian Ocean.

LHokymeHm ynpasnsemcs npoepammHbiMu cpedcmeamu 1C: Konnedx
lNposepsb akmyanbHOCMb 8epcuuU o opuauHany, xpaHauwemycs 8 1C: Konnedx
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2. YcTHbIN onpoc (MoOHonormyeckoe BbicKa3biBaHue).

MnaHnpyembie pesynbtathl: OK 01, OK 02, OK 05.
NoAaroToBUTHL MOHOMOrMYeCcKoe BbiCKa3blBaHME Ha OAHY U3 NPOMUAEHHbIX YCTHbIX
Tem.
1. OkeaH.
2. Pecypcbl ATnaHTU4eCcKoro okeaHa.
3. Pecypcobl Tnxoro OkeaHa.

4. Pecypcbl Mnguiickoro OkeaHa.

ATanoH BbINOSIHEHUA
OpueHTUPOBOYHAA OCHOBA AENCTBUN:
1. HayaTb MOHOMOr co BCTYynUTEnbHOM dopasbl, KOTopasi oTpaxaeT TeMy:
Let me give a talk about...
Now | would like to speak about ..
Today | am going to tell you about...
2. PackpblTb acnekTbl-MyHKTbl MNraHa cooblweHna (COOTBETCTBYIOLLAs JleKcuka,
rpaMmmaTuka)
3. 3aBepLUNTb BbICKa3blBaHUE 3aKSo4MTENBHOM (bpason.
That’s all | wanted to tell you.
[nsa cBA3M NYHKTOB NfaHa MCnonb3oBaTb BBOAHbIE CIOBa:
- ONs BblpaXeHus cBoero MHeHus: | think, | believe, in my view, in my opinion, to my
mind, | am absolutely sure... etc.
- ON9 NOCTPOEHUS NOMMKN BbicKadbiBaHUA: however, on the one hand... on the other
hand, at the same time, besides, finally.

[na 3aknodyeHus: in general, to sum up, in conclusion.

ATanoHHble OTBeThI K YCTHbIM TEMaM.

1. OkeaH / The Ocean

The ocean is a mobile aquatic cover of the globe. Water covers 3/4 of the Earth's
surface. The world ocean is divided into four parts, namely: the Pacific Ocean, the
Atlantic Ocean, the Indian Ocean and the Arctic Ocean.

LHokymeHm ynpasnsemcs npoepammHbiMu cpedcmeamu 1C: Konnedx
lNposepsb akmyanbHOCMb 8epcuuU o opuauHany, xpaHauwemycs 8 1C: Konnedx
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The Pacific Ocean is the largest and the oldest one. Sometimes it is called «the
Great Ocean», as it covers 1/3 of the earth's surface and 1/2 of the world ocean's
surface. The Pacific Ocean is the deepest one.

The average depth of the Atlantic Ocean is less than that of the Pacific and
Indian.

The Indian Ocean is not so tremendous as the Pacific one. Waters of the Pacific
Ocean are blue; waters of the Indian Ocean are famous for its transparence and dark-
blue colour.

The Arctic Ocean is the smallest in the world. It is situated in the Arctic where the
average ambient temperature is 30 C below zero. However, waters of the Arctic Ocean
are much warmer and they heat the surroundings, especially in summer.

To a casual observer the ocean is a barren waste chiefly used for transportation.
Actually it is not so. The ocean is the cradle of life on the Earth. The first living
organisms, as scientists assert, arose in the ocean depths. The largest animals and the
tallest plants grow in the ocean, and nowhere else such a large quantity of food may be
obtained. The ocean gives over 80% of the whole catch of fish from all water reservoirs.
200 countries of the world catch fish in different parts of the world ocean. Almost 30 min
tons of pelagic and 20 ml tons of bottom fish are caught every year by them.

2. The Resources of the Atlantic Ocean

The territory of the ocean is about 93 million square kilometers. The
northeastern section of the Atlantic is considered to be a traditional and very productive
fishing area. This part of the ocean includes the North, the Baltic, the Norwegian, the
Barents and the White Seas.

The North Sea is rather shallow; the average depth is only 96 metres. A lot of
herring, cod, haddock, and mackerel are taken here.

The Baltic Sea is smaller than the North Sea, and not so rich in fish as the North
Sea. Mostly sprat is caught in the Baltic Sea.

The Barents Sea is a part of the Arctic Ocean. On the banks of the world ocean
of the Barents Sea, there are large stocks of cod, haddock, and red fish. More than 120
species inhabit this sea.

The northwestern Atlantic is a very important fishing region of the world ocean.
The warm waters of the Gulf Stream meet the cold Labrador Current and this mixture of
water creates favourable conditions for fish. For centuries fishermen were catching cod
in the area of Newfoundland shores, and now herring, red fish, haddock, silver and red
hake, halibut and even squids are taken here.
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The central Atlantic is not so widely used for fishing as its northern and southern
parts. The southern Atlantic is employed for fishing such species as tuna, swordfish,
pilchard, anchovy which are not popular in our country.

3. Resources of the Pacific Ocean

15% of the territory of the Pacific Ocean are shallow waters fit for fishing of the
pelagic species.

In the northern part of the Pacific Ocean mostly fishing ships of Russia, Japan,
the USA and Canada operate. They fish for Pacific herring, some species of halibut,
plaice.

The western section of the Pacific is widely employed by the Japanese, Korean,
and Philippine fishermen. Their catches include large and small anchovy, mackerel,
tuna, pilchard, sharks, as well as squids, octopuses, shrimps, crabs and sea urchins.

The southern part of the Pacific is smaller than the central one and it is employed
by the fishermen of Australia and New Zealand. Large stocks of the Peruan anchovy,
pilchard, and tuna are found here. The resources of this area are being constantly
investigated and the commercial fishing here is constantly growing.

4. Resources of the Indian Ocean

The larger part of this ocean is situated in the southern hemisphere. The Indian
Ocean is one of the smallest oceans in the world, and the fauna of the ocean is very
poor.

The fishermen of all countries catch here less than 4 min tons of different sea
objects annually. Such commercial fishes as large and small tuna, mackerel, sharks and
some bottom species are taken here. There are many squids and spiny lobsters at the
African coasts, shrimps in the Percian Gulf.

KOoHTpOonbHO-OLeHO4YHbIEe MaTepuarbl ANA TEKYLWEro KOHTpons
OudpdbepeHumpoBaHHbIN 3a4eT (4-bI cemecTp):
BbinonHeHune TeCTOBLIX 3ag4aHUN

MnaHupyembie pesynbtaTtbl: OK 01, OK 02, OK 05.
Tema 1. PbIGHas npombiwneHHocTb Poccum.
Tema 2. NpombicnoBas pbiba.

1. Translate from English into Russian.

resources 3anachbl, 6oratcTBa
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expanding pacwupeHue

branch oTpacrb

inshore fishing npomMbicen BO BHYTPEHHUX BoAax

ground panoH

hunting 3BepOoO6OMHbIN NpoMbIcen

whale-fishing KATOOGOMHBLIN NpoMbIcen

purse fleet KOLeNbKOBbIN (ot

trawl fleet TpanoBbIn dnoT

unlimited range of operation HeorpaHuU4eHHbIM panoH NnoBa

research work Hay4Has paborta

prospecting nepcneKkTuBHas pasBeaka

life boat cnacartenibHoe CyAHO

auxiliary BCMomMoratenbHoe CyAHO

renewal obHoBneHue

2. Give answers to the questions.

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

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 Russiais involved in aquaculture.

7. What challenges does the fishing industry face?

The fishing industry faces challenges such as overfishing, illegal fishing, and
environmental concerns.

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

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

9. Does the industry export a significant portion of its catch to other countries?
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Yes, the industry exports a significant portion of its catch to other countries.

3. Translate from English into Russian

American plaice
Arctic cod
Arctic flounder
Atlantic salmon
Blue sea-cat
Broad whitefish
Capelin

Cod

Dab

Greenland halibut

Ground shark
Haddock

Lumpfish (henfish)

Mackerel

Mud Flounder
Navaga
Ocean perch
Plaice

Pollack (green cod)

Rainbow trout
Sand eel

Sea herring
Spotted wolffish
Starry ray
Vendace
Wolffish

Kambana, épw
caunka

nonsipHaa kambana
cémra, nococb
3ybaTka cuHAA
unp

MomnBa

Tpecka

nuMmaHAaa, epioBaTtka
YyepHbIA NanTyc
nonspHas akyna
nuKwa

nuHarop
CKymMOpwus

pe4yHasa kambana
HaBara

MOPCKOW OKYHb
Kambana

canpa

paayxHasa cgopenb
nec4yaHka

cenbAb aTinaHTN4YecKas

nATHUCTaA 3ybaTtka
cKaTt 3Be3ayaTbiv
psanyLwka, cur
nonocaras 3ybaTka

4. Answer the questions.
1. What commercial fishing of Russia focuses on?
Commercial fishing in Russia focuses both domestic consumption and export.

2. What fish species does the commercial fishing industry of Russia target?
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The commercial fishing industry in Russia targets a wide range of fish species,
including cod, herring, salmon, pollock, and others.

3. 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.

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

5. What related sectors does the commercial fishing support?

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

6. What is cod known for?

Cod is known for its mild flavor and versatility in cooking.

7. Where is cod commonly caught?

Cod is commonly caught in the waters of the Barents Sea and the White Sea.

2. YCTHbIN onpoc (MOHONormyeckoe Bbicka3sbiBaHUue).

MnaHnpyembie pesynbtaTthl: OK 01, OK 02, OK 05.
MoAroToBMTL MOHONOIM4YECKOE BbiCKa3blBaHME Ha OAHY U3 NPOMAEHHbIX YCTHbIX
TeM.
1. PbIbHasa npombiwneHHocTb Poccum.

2. NpomebicrioBas pbiba

ATanoH BbINOJIHEHUA
OpueHTUpPOBOYHAA OCHOBA AEUNCTBUN:
1. HayaTb MOHORMOr CO BCTyNUTENbHOM bpasbl, KOTOpas OTpaXKaeT TeMy:
Let me give a talk about...
Now | would like to speak about ..
Today | am going to tell you about...
2. PackpblTb acnekTbl-MyHKTbl MfaHa coolbueHnss (COOTBETCTBYOWAS JEeKCKKa,
rpaMmmaTuka)
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3. 3aBepLUnTb BbICKa3blBaHNE 3aKMOYUTENBHOW (hpason.

That’s all | wanted to tell you.

[1na cBA3M NyHKTOB MraHa Ucrnonb3oBaTh BBOAHbLIE CrOBA:

- ONS BblpaXeHus cBoero MHeHus: | think, | believe, in my view, in my opinion, to my
mind, | am absolutely sure... etc.

- 4N NOCTPOEHUS NOMMKN BbiCKasbiBaHUA: however, on the one hand... on the other
hand, at the same time, besides, finally.

Ana 3aknoyeHus: in general, to sum up, in conclusion.

ATanoHHble OTBeThI K YCTHbIM TEMaM.

1. 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.

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.
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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.

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.

KOHTpONbHO-OLEeHO4YHbIEe MaTepuarbl ANA TEKYLWEero KOHTpPons
OudbhepeHumpoBaHHbIN 3a4eT (5-bI cemecTp):

1. BbinonHeHUe TecToBbIX 3adaHUN

Mnanupyembie pesynbtaTtbl: OK 01, OK 02, OK 05..
Tema 1. NnweBas LEHHOCTb PbIOLI.

Tema 1.1. Pbi6a kak npoayKT NUTaHus.

Tema 2. LIeHHOCTHO-NULLEBON COCTaB PbIObI.

1. Answer the questions.

1. What acids is fish rich in?

Fish is rich in omega-3 fatty acids.

2. What acids are important for heart health and brain function?

Omega-3 fatty acids are important for heart health and brain function.
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3. What are the ways of cooking fish?

Grilling, baking, frying and steaming are the ways of cooking fish.

4. Why is fish considered to be a healthier alternative to red meat?

Fish is considered a healthier alternative to red meat due to its lower levels of
saturated fats.

5. What makes fish an important part of a balanced diet?

Numerous health benefits make fish an important part of a balanced diet.

6. What chemicals does the body of fish contain?

The body of fish contains many different chemicals, mainly proteins, fat, water
and certain minerals.

7. What does the chemical composition of fish depend on?

The chemical composition of fish depends on the species and the environment in
which they live.

8. What is fish rich in?

I general, fish is rich in protein, healthy fats, vitamins and minerals.

9. What healthy fats is fish rich in?

Fish is rich in healthy fats such as omega-3 fatty acids.

10. What vitamins id fish rich in?

Fish is rich in such vitamins as vitamin D and B vitamins.

11. What minerals is fish rich in?

Fish is rich in such minerals as iodine, selenium, and zinc.

12. What is the exact composition of fish depend on?

The exact composition of fish depends on the age of the fish, its diet, and how it
is prepared.

13. What are the three groups fish is divided according to the criteria of fat?

According to the criteria of fat fish is divided into three groups: lean, medium
fatty, and fatty.

14. What kinds of fish are considered to be lean?

Cod, pike-perch, and pike are considered to be lean.

15. What kinds of fish are considered to be medium fatty?

Carp, sheatfish, perch and whitefish are considered to be medium fatty.

16. What kinds of fish are considered to be fatty?

Sturgeon, salmon, herring are considered to be fatty.

17. What is the content of fat in lean fish?

In lean fish the content of fat does not exceed 4 per cent.
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18. What is the content of fat in medium fatty fish?

In medium fatty fish the content of fat is between 4 and 8 per cent.

19. What is the content of fat in fatty fish?

In fatty fish the content of fat exceeds 8 per cent.

20. Why is the knowledge of molecular composition so essential?

Knowledge of molecular composition is essential for estimating the fish value.

2. Translate the words from English into Russian.

Abundant oOGUNbHLIN, 6GoraTbin

Distinct OTAEeNbHbIW, Pa3fIUYHbIN

To market nocTynaTtb Ha PbIHOK
Anadromous aHaapOMHbIN (MOpCKue pbIbHbI,

HepecTALWMeCH B peKax)

MCTOUYHMK
Source

o6enok
Albumen

nocTtynneHue
Intake

3. Fill in the gaps with the prepositions.

1. The seas and rivers ... Russia are populated ... huge stocks ... fish. (of, with, of)

2. None exceed the herring family ... productiveness. (in)

3. The species ... the herring family are distributed ... the greater part ... the world. (of,
across, of)

4. Herring and cod are marketed ... the fresh and salted state. (in)

5. Mackerels are highly praised ...food ...fresh, salted and canned state. (in, in)

6. Vitamins are vital ... development ... the brain and nervous system. (for, of)

7. The animal albumen is very necessary ... the whole mankind (for)

2. YCTHbIN onpoc (MOHOJNIorM4eckoe BbiCKasbiBaHue).

MnaHnpyembie pesynbtaTthl: OK 01, OK 02, OK 09.
MoAroToBMTL MOHONMOIM4YECKOE BbiCKa3bliBaHMe Ha OAHY U3 NPOMAEHHbIX YCTHbIX
TeM.
1. Pbiba Kak NpoayKT nuTaHus.

2. LIeHHOCTHbIE KOMNOHEHTbI PbIObI.
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3. LleHHOCTHO-NnLLeBOM cocTaB pbibbl.

ATanoH BbINOSIHEHUA
OpueHTUpPOBOYHAsA OCHOBA AEUCTBUN:
1. HayaTb MOHOMOr co BCTYynUTENbHOM opasbl, KOTOpas oTpaxkaeT TeMmy:
Let me give a talk about...
Now | would like to speak about ..
Today | am going to tell you about...
2. PackpblTb acnekTbl-MyHKTbl MraHa cooblweHna (COOTBETCTBYIOLLAs JleKcuka,
rpaMmmaTuka)
3. 3aBepLUnTb BbICKa3blBaHUE 3aKSouMTENBHOM (bpason.
That’s all | wanted to tell you.
[nsa cBA3M NYHKTOB NfiaHa MCNofnb30BaTb BBOAHbIE CIOBa:
- ONs BblpaXeHus cBoero MHeHus: | think, | believe, in my view, in my opinion, to my
mind, | am absolutely sure... etc.
- ON9 NOCTPOEHUNA NOMMKN BbiCcKa3biBaHUA: however, on the one hand... on the other
hand, at the same time, besides, finally.

[na 3akno4yeHus: in general, to sum up, in conclusion.

OTanoHHble 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.
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2. Chemical Composition of Fish

The body of fish contains many different chemicals, mainly proteins, fat, water
and certain minerals. The chemical composition of fish can vary depending on the
species and the environment in which they live. However, in general, fish are rich in
protein, healthy fats (such as omega-3 fatty acids), vitamins (such as vitamin D and B
vitamins), and minerals (such as iodine, selenium, and zinc). The exact composition of
fish can also vary based on factors such as the age of the fish, its diet, and how it is
prepared.

Fat content is one of the criteria for judging the value of any fish species. On this
basis fish are usually divided into three groups: lean, with fat content not exceeding 4
per cent (cod, pike-perch, and pike, for example); medium fatty, with fat content
averaging between 4 per cent and 8 per cent (carp, sheatfish, perch and whitefish); and
fatty, with fat content exceeding 8 per cent (sturgeon, salmon, herring, etc.). It often
happens that fish of the same species but caught in different seasons or in different
waters, and therefore varying in fatness, are regarded in different groups.

The molecular chemical composition gives the content of the different
compounds that are of commercial value or may help to gauge the freshness of fish.
Knowledge of molecular composition is absolutely essential for estimating the and for
planning how they may be used and processed to the best advantage.

3. The Food Value of Fish

The food value of fish depends on whether it contains a large proportion of high
grade proteins essential for health. The other nutrients in fish such as fat, vitamins, and
minerals are likewise important. When proteins are digested, they break up giving
amino acids, which eventually serve to build up the specific protein substances,
enzymes, and hormones peculiar to a human.

Proteins play the dual role of building and heat generating material. The end
products of their breakdown in the body are urea, creatine, ammonia, carbon dioxide
and water.

The small amount of non-protein (extractive) nitrogenous substances in fish plays
an important part in the digestive process, stimulating gastric juices and appetite.

The role of fat is mainly to produce heat. Being transformed into carbon dioxide
and water, fat becomes the main source of the body heat essential for physical and
mental work.

The vitamins in fish are assimilated by people and serve to regulate metabolism.
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Vitamins A and D are particularly valuable.

Minerals help to build up the bones, brain, nervous system, muscles, and
covering tissues of people. If a person is deprived of an adequate supply of vitamins
and minerals, his metabolism suffers considerably, and it causes serious illnesses.

The whole fish is not usually used for food, but only such edible parts as the body
muscles. To make a proper assessment of fish as food it is necessary to know its
relative content of edible material, as well as proportion and quality of the nitrogenous
compounds, fat, vitamins and mineral salts.

KOHTpOnbHO-OLEeHOYHbIe MaTepuanbl ANnsi UTOroBOM aTTecTauumn
Jk3ameH (6-om cemecTp):

1. BbinonHeHue TecToBbIX 3agaHUN

Mnannpyembie pesynbtatbl: OK 01, OK 02, OK 05.
Tema 1. CnocoObl XpaHeHUA PbIObI.

Tema 1.1. OxnaxaeHue pbIObI.

Tema 1.2. 3amMopo3ka pbIObI.

Tema 1.3. lNocon pbIGHI.

1. Answer the questions.

1. What is chilling of fish? Give the definition.

The chilling of fish is a process by which the temperature of fish is reduced close
to freezing point.

2. What gives the chilling process of fish?

It delays the biochemical and bacteriological processes in fish and consequently
prolongs the storage life of fish products.

3. What is called “chilled fish®?

Fresh fish or fish products that have been exposed to cold until they are near
freezing point are called chilled.

4. Are the biochemical and bacteriological processes in fish delayed, or stopped during
chilling?

The biochemical and bacteriological processes in fish are delayed during chilling.
5. Can the chilling prolong the storage life of fish?

The chilling of fish can prolong its storage life.

6. What does the storage life of chilled product depend on?
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The storage life of a chilled product depends mainly on the quality of the raw
fish, on the method and duration of chilling, and the conditions of storage.
7. What equipment is used in the freezing process?

The fish is frozen using specialized equipment such as blast freezers or spiral
freezers.

8. What is a traditional method of preserving fish that has been used for centuries?

It is salting.

9. What does the process of salting involves?

The process involves coating the fish with salt.

10. What are the most common methods of salting fish?

They are dry salting, wet salting, brining, curing and smoking.

2. YcTHbIN onpoc (MOHomnorm4yeckoe BbiCKa3bliBaHue).

MnaHnpyembie pesynbtathl: OK 01, OK 02, OK 05.
MoAaroToBUTbL MOHOMOrMYeCcKoe BbiCKa3biBaHMe Ha OAHY U3 NPOUAEHHbIX YCTHbIX
TeM.
1. OxnaxageHue pbIObI.
2. 3amopo3ka pbiObl.

3. Nocon pbIBbI.

OTanoH BbINOIHEHUA
OpuveHTUPOBOYHAA OCHOBA AEUCTBUN:
1. HayaTb MOHORMNOr CO BCTYNUTENBHOM (ppasbl, KOTOpAa OTpaXKaeT TeEMY:
Let me give a talk about...
Now | would like to speak about ..
Today | am going to tell you about...
2. PackpblTb acnekTbl-MyHKTbl MfaHa coolbueHnss (COOTBETCTBYOWAS JEeKCKKa,
rpammaruka)
3. 3aBepLnTb BbiCKa3blBaHWE 3aKIMOMUTENBHOM (bpas3on.
That’s all | wanted to tell you.

[na ceBasun NYHKTOB MNJ1aHa NUCMNoJib30BaTb BBOAHbIE CIlOBa:
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- ONs BblpaXeHus cBoero MHeHus: | think, | believe, in my view, in my opinion, to my
mind, | am absolutely sure... etc.

- ONs NOCTPOEeHMs NOMMKU BbicKadbiBaHMA: however, on the one hand... on the other
hand, at the same time, besides, finally.

[nsa 3aknoyeHus: in general, to sum up, in conclusion.

ATanoHHble OTBEThI K YCTHbIM TEMaM.

1. Chilled Fish

The chilling of fish is a process by which the temperature of fish is reduced close
to freezing point. It delays the biochemical and bacteriological processes in fish and
prolongs the storage life of fish products.

The freezing point for fish is between -0.6°C and -2°C. It is usually taken as -1°C.
The important considerations in preparing good quality chilled fish products are the
biochemical and physical changes in the fish during chilling time, the temperature
conditions, the chilling time, and the equipment and technology used.

Before chilling the fish is graded for species and size, their quality must conform
to the technical requirements and is determined both by organoleptic signs and by
physical and chemical information derived from laboratory analysis of specimens or by
other means. Fish to be processed into frozen fillets or to be delivered in ice to the
consumer may be live or dead, but must be absolutely fresh.

2. Production of Frozen Fish
The production of frozen fish involves several steps:

1. Catching or farming the fish: Fish can be caught in the wild or farmed in aquaculture
facilities.

2. Processing: Once the fish is caught or harvested, it is immediately processed to
preserve its freshness. This may involve cleaning, gutting, and filleting the fish.

3. Freezing: The fish is frozen using specialized equipment such as blast freezers or
spiral freezers. Freezing helps to preserve the fish for an extended period of time
without compromising its quality.

4. Packaging: The frozen fish is packaged in appropriate packaging materials to protect
it from freezer burn and contamination.

5. Storage and distribution: The frozen fish is stored in cold storage facilities until they
are ready to be distributed to retailers or consumers.
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6. Thawing and cooking: When ready to eat, the frozen fish can be thawed and cooked
according to the desired recipe.

Overall, the production of frozen fish requires careful handling and processing to ensure
the quality and safety of the final product.

3. Salting
Salting fish is a traditional method of preserving fish that has been used for centuries.

The process involves coating the fish with salt, which helps to draw out moisture, inhibit
bacterial growth, and preserve the fish. Here are some common methods of salting fish:
1. Dry Salting: In this method, the fish is coated with a layer of salt, both inside and
outside, and then stacked in layers with salt in between. The fish is left to cure for a
period of time, typically several days to a few weeks, depending on the size and type of
fish.

2. Wet Salting: Wet salting involves submerging the fish in a brine solution made of
water and salt. The fish is left to soak in the brine for a certain amount of time to allow
the salt to penetrate the flesh and preserve the fish.

3. Brining: Brining is a similar method to wet salting but involves soaking the fish in a
solution that may also contain sugar, herbs, spices, and other flavorings in addition to
salt. This can add extra flavor to the preserved fish.

Salting is both a method of preserving fish and a preliminary operation to curing,
smoking, drying, and marinating.
4. Curing: Curing is a more controlled method of salting fish that involves using a

precise mixture of salt, sugar, and sometimes other ingredients to preserve the fish. The
fish is coated with the curing mixture and left to cure for a specific amount of time before
being rinsed and dried.

5. Smoking: Smoking is often combined with salting to preserve fish. The fish is first
salted or brined, then smoked over low heat to further preserve and flavor the fish.
When salting fish, it's important to use high-quality salt, follow proper hygiene practices,
and store the preserved fish in a cool, dry place. Additionally, be sure to follow specific
recipes and guidelines for salting different types of fish to ensure safe and effective

preservation.
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4 CBepgeHus o choHAe OLIEHOYHbIX CpeaAcTB U ero corrilacoBaHue

®oHA OUEHOYHbIX CpeacTB Anga aTrectauum no yvyebHon gucumnnmHe OMC3.03
«MHOCTpaHHbIN 4a3bIK B MNpodbecCuoHanbHOM AeAaTenbHOCTUY npeacTaBndetr cobou
KOMMOHEHT OCHOBHOW ObGpasoBaTerflbHOW MporpamMmbl cpefHero npodeccMoHanbLHOro
obpasoBaHua no cneumansHoctn 35.02.10 OBPABOTKA BOOHbLIX BUOPECYPCOB.
®PoHA OLEHOYHbIX CPeACTB pacCMOTPEH U ogobpeH Ha 3acefaHu MEeTOANYECKON
Komucceum « IHOCTpaHHOro A3bikay
MpoTtokon Ne 9 ot «21» mas 2025 .

Mpencenatenb MeETOLMYECKOM KOMUCCUN /C.A.JIbiceHkKo/.
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