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CamocTtosaTenbHasn padota Ne1 CoctaBuTb TEMaATMYECKUIA CIIOBapb NO TeMe

KOXITAKOEHUE PBIOBIM. ...eeeeieeeeiteee e e e e e e e ettt e e e e e e e e e e e e e e e e e e e e eeeessaa e e eeeeeeeeessaaaseaeeaes 4

CamocTtosaTenbHasa pabdota Ne2 CoctaBuTb TEMaATMYECKUIA CrIOBapb No TeMe
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LHokymeHm ynpasnsemcs ipogpaMmmHbiMu cpedcmeamu 1C Konnedx
lposepb akmyanbHOCMb 8epcuu o opuauHany, xpaHauwemycs 1C Konnedx
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MeTogunyeckoe nocobue LN BbINOSIHEHUS CAMOCTOATESNIbHOW BHEayaUTOPHOM
paboTbl COCTaBNeHO B COOTBETCTBMM C paboyen nporpamMmon LUCLUNSNHBI
«MHOCTpaHHbIN  4a3blKk B npodeccuoHanbHoOM AeATenbHOCTU» N0 crneumnanbHOCTU
35.02.10 O6paboTka BOAHbLIX BMOpPECYpPCOB.

CamocTosaTenbHaa pabota — 3TO OeATenbHOCTb Oby4valrwmxcs B npouecce
00y4yeHunsa 1 BO BHeayaAUTOPHOE BPEMs, BbINOMHAEMasn No 3agaHuio npenogaBaTens, Ho
6e3 ero HeNoCpeaCTBEHHOIO y4acTus.

Ha camocTtosTenbHyto BHeayanTOPHY0 paboTy no gucumnnmHe «MHOCTpaHHbIn
A3blK B MPpOecCcrMoHarnbHoOn OeATeNbHOCTU» OTBEAEHO 2 akaeMNYeCcKuxX vaca.

Llenb BHeayaANTOPHOW CaMOCTOATESNTIbHOW paboThl; - 3aKpenuUTb 3HaHUS U YMEHUSA
no TemMam M pasgenam OUCUUMNIIMHBI, - PpacWMpUTb 3HaAHUA MO OTAENbHbIM TemaMm; -
dopmupoBaTb YMEHUS CaMOCTOSTENIbHOMO WU3YYEHUS JNIEMEHTOB  OUCLMUNIIUHGI,
Nnofb30oBaTbCA AOMOMHUTENBHOM U Yy4eOHOW NUTepaTypon, UHTEPHETOM; - pa3BuUTUE
CaMOCTOATENbHOCTM, OpPraHNM30BaHHOCTW, OTBETCTBEHHOCTW; - paboTaTb Hag
dopmMmpoBaHMEM 0OLWMX U NPOMECCUOHAnNbHbIX KOMMETEHUUN, HeobxoaumblX Ans
paboTbl B [AaHHOW crneumanbHOCTU. Takke OCBOEHME nporpaMmmbl  AUCLUMNINHDI
npegycmatpusaeTt hopMmnpoBaHMe KOMMNETEHLMN:

OK 01 BblbupaTtb cnocobbl pelieHns 3agad npogeccrnoHanbHom AesaTeNbHOCTH
NPUMEHMUTESIbHO K pa3fiMyHbIM KOHTEKCTaMm

OK 02 MWcnonb3oBaTb COBPEMEHHbIE CpeacTBa MNOUCKA, aHanu3a MU
MHTepnpeTaumm uHdopmaumMm, U MHGPOPMALMOHHBIE TEXHOMOrMM AOnsi BbIMNONHEHUS
3a4ay npoheccrnoHanbHOW AeAaTenbHOCTY;

OK 05 OcywectBnatb YCTHYHO UM MNUCbMEHHYID  KOMMYHMKAUMIO  Ha
rocygapCTBEHHOM £3blke C Y4eTOM OCOBEHHOCTEM COuManbHOrO WU KynbTypHOro
KOHTEKCTa:

BHeayautopHas camocTtositTenbHas paboTa BbINOMHAETCS B OTAENbHbIX
TeTpagsax B Buae KoHcnekta (pedpepata, npeseHTauuun). Kputepussmm OLEHKM
pe3ynbTatoB CaMOCTOATESNIbHON paboThl ABNSAKTCA: - YPOBEHb YCBOEHUS yy4ebHOoro
Matepuana; - YMEHMEe WCNonb30BaTb TeOopeTUYeCcKne 3HaHUSA MpPU  BbIMOSIHEHUN
NpaKkTU4YeCcKMXx 3agad B MNOBCEAHEBHOW >KM3HWU; - OOOCHOBAHHOCTb W YETKOCTb
N3NOXEHNA OTBeTa; - OhopMieHne martepuana B COOTBETCTBUMM C TpeboBaHusMU.
MToroBas oueHka no ANCUMNINHE BbICTaBASETCA C YYETOM pe3ynbTaToB BbIMOSHEHUSA

CaMOCTOATENbHON BHEAYAMTOPHON paboThl.

LHokymeHm ynpasnsemcs ipogpaMmmHbiMu cpedcmeamu 1C Konnedx
lposepb akmyanbHOCMb 8epcuu o opuauHany, xpaHauwemycs 1C Konnedx
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MHOCTPAHHbIN A3bIK B MPO®ECCHOHANBHOW

LEATENLHOCTU C.alr
lMepe4vyeHb NpPakKTUYECKUX 3aHATUN
. TemaTuka npakTU4eCcKux sagaHumn MENDEETEE
n/n P A Yacos
1 CamocTosTenbHas padota Ne1 CoctaBuTb TeMaTU4ECKUIA 5
cnosapb No Teme «OxnaxgeHune pblbbly.
2 CamocTtosTensHasn pabota Ne2 CoctaBuTb TEMaATUYECKUN
cnosapb No TeMe «3aMmopo3ska pblbbly
Utoro 4

LHokymeHm ynpasnsemcs ipogpaMmmHbiMu cpedcmeamu 1C Konnedx

lposepb akmyanbHOCMb 8epcuu o opuauHany, xpaHauwemycs 1C Konnedx
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Tema 1.1. O606LLEeHME NponaeHHOro no Teme «OxnaxaeHue pbIOobI».

CamocTtosaTenbHas pabota Ne1 CoctaBMTb TeMaTU4ECKUM CriOBapb NO TeMme.
OTBeTUTb Ha BONpPOChI NO TEMe.

Llenb paboTbi:

1. 3akpenuTb nekcuyecknn matepman no teme 1.1.

2. YMeTb oTBeYaTb Ha BOMNPOCHI MO NpongeHHoOMY MaTepuany no teme 1.1.
Pabota HanpaBneHa Ha OpMUpOBaHWE crnefylwmnx anemeHToB kKomneteHumn: OK
01,02, 05.

Mopsaaok BbINONMHEHUA paboThbl:
1. BbinonHuTb 3aganusa 1-2 Ha NOBTOPEHWE NpongeHHoro matepmana no teme 1.1.

«OxnaxgeHune pbiObi»

Buabl KOHTpons:

1. 3agaHuns BbINOMAHAKTCA NMMCbMEHHO B OTAENbHOM TeTpaan ans
CaMOCTOATESIbHbIX pa60T.

3apaHue 1. Bbinuwunte cnoBa, oTHocsilueca K Teme «OxnaxaeHue pbiobI» (He
MeHee 25 cnoB) U BblyuuTe UX.

Hanpumep:

Storage life MpoJoMmKNTENBHOCTL XPaHEHUS
Heat transfer TennoobmeH

Weight transfer MaccoobmeH

3apaHue 2. OTBeTbTE NUCbMEHHO Ha BOMNPOCHI:

1. What changes occur just after the death of fish?

2. What is the result of the bacterial action on fish?

3. What measures should be taken to retain the freshness of fish after they have
been captured?

4. What can be noted on fish after onset of rigor mortis?

5. Which are the principal filds of infection in fish?

6. What is to be done if we want to keep fish in edible conditions for a long
time?

7. Can you describe the process of chilling?

LHokymeHm ynpasnsemcs ipogpaMmmHbiMu cpedcmeamu 1C Konnedx
lposepb akmyanbHOCMb 8epcuu o opuauHany, xpaHauwemycs 1C Konnedx
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Tema 1.2. O606WEeHMe NPONAEHHOIO NO TeMe «3aMOpo3Ka PbIObI».
CamocTosiTenbHas paborta Ne1: CoctaBMTb TeMaTU4eCKUM CrioBapb No Teme.

OTBeTUTbL Ha BOMpPOCHLI N0 TeMme.

Llenb paboTbi:

3. 3akpenuTb nekcuyeckun matepuan no teme 1.2.

4. YMmeTb oTBeYaTb Ha BOMPOCHLI MO NpongeHHOMY maTepuany no teme 1.2.
PaboTta HanpaBneHa Ha opmupoBaHME CneaylLwwmx anemMeHToB komneTteHuunn: OK
01,02,06.

Mopsaaok BbINONMHEHUA paboThbl:
1. BbINnONHUTL 3agaHusa 1-2 Ha NOBTOpPeHMe NpoaeHHOro matepuarna no teme 1.2.

«OxnaxgeHue pbiObI»

Buabl KOHTpO-NA:

2. 3agaHuns BbINONHAKTCA NMMCbMEHHO B OTAENbHON TeTpaaun Ans
CaMOCTOATENbHbIX paboT.

3apaHue 1. BbinuwunTte crnoBa, oTHocsWMecA K TeMe «3aMopo3Ka pbiObI» (He
MeHee 25 CNnoB) U Bbly4uTe UX.

Hanpumep:

Power consumption Pacxopg aHeprum

Ice-and-salt freezing Jlbpoo-conesoe 3amopaxnsaHue
Layer by layer NOCMOWNHO

3apaHue 2. OTBeTbTE NMCbMEHHO Ha BONPOChI:

8. What is to be done to hold fish in good edible conditions for a long time?

9. Is it advisable to freeze the stale fish?

10.What is meant by the term “freezing”?

11.What changes occur to protein during refrigeration?

12.Is the freezing by natural frost considered the industrial method of
refrigerating?

13.Do you think freezing on tubular racks to be the modern method of freezing?

MCMNOJIb3YEMbIE NICTOYHUKU JINTEPATYPbI

LHokymeHm ynpasnsemcs ipogpaMmmHbiMu cpedcmeamu 1C Konnedx
lposepb akmyanbHOCMb 8epcuu o opuauHany, xpaHauwemycs 1C Konnedx
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YyebHO-MeTOAMYECKOE OGecneyeHue
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