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1 MacnopT ¢poHAa OLLEHOYHbIX CPeaAcTB

1.1 O6nacTb npuMeHeHNA POoHAA OLLEHOYHbIX CPeacTB

®PoHA OUEHOYHBbIX CpeAcTB npefHasHavyeH ANA OUEHKM pesynbTaToB OCBOEHUSA
Aancumnnuiel OIC3.03 «HOCTpaHHbIN A3bIK B NpodeCcCnoHanbHON eATeNbHOCTU Y.

1.2 Pe3ynbTaTbl 0CBOEHUS AUCLUMIUHDbI

B pesynbTaTe KOHTPONS U OLEHKM MO AUCUMUNIIMHE OCYLLECTBNAETCA KOMMSIEKCHas
npoBepka 4YaCTUYHOro OCBOEHMS creayrwmnx obLmMxX KOMNETEeHUUA cornacHo ydebHomy
nnaHy:

OK 01. BblbupaTtb cnocobbl pelleHus 3agad npodeccnoHanbHONn OesaTenbHOCTH
NPUMEHUTESNBHO K pas3fUYHbIM KOHTEKCTam

OK 02. Vcnonb3oBaTb COBpeMEHHbIE CpeAcTBa Moucka, aHanuaa n nHTepnpeTaumm
WHopMauun, ©n  MHMOPMALMOHHbIE  TexXHONorMM  Ans  BbINONIHEHMS  3ajad
npodeccnoHanbHoOW AeATenNbHOCTY;

OK 05. OcywectBnatb YCTHYIO W  MNUCbMEHHYHD  KOMMYHMKaUMO  Ha
rocygapCTBEHHOM $3blKe C y4ETOM OCOBEHHOCTEN COLMANbHOMO U KyNbTYPHOIO KOHTEKCTa;

2 I'Iepequb OLUEeHO4YHbIX cpeacTB U KputTepun oueHnBaHuA

Ko,
- MHpaukaTopbl
c¢opmupyem
X AOCTUXKEHUs Pe3synbTaT 00y4yeHus
. | KOMneTeHuun
KOMMNeTeHUun
OK 01 Bbibupatb cnocobbl YmMmeTb:
pelleHns 3agad
NPOhecCMoHanNbHOI pacnosHaBaTb 3agavy u/nnm npobnemy B
[eSTENbHOCTY, npodeccnoHanbHOM U/Mnn coumnanbHOM KOHTEKCTE; )
NPUMEHUTENBHO K aHanusnpoBaTb 3agady u/unv npobnemy n Bbl4eNsaTh €€
Pa3NYHBIM COCTaBHble YaCcTW; oNpeaenaTb 3Tanbl PELLeHNs 3a4auu;
KOHTEKCTaM BbISIBNIATL U 3hEKTUBHO UCKaTb MH(pOpMaLMIO,

HeobXxoanMyto Ons peweHna 3agadm n/nnmn npobnemei;

COCTaBNATL NMaH AeNCTBUS; onpeaensts HeobxoanMble
pecypchl;

BNageTb akTyanbHbIMK MeTogammn paboTbl B
npogeccnoHansHoOM U CMEXHbIX cpepax; peanusoBaTb
COCTaBJIEHHbIN MNaH; oLeHUBaThb pesynbTaT u
NnocrneacTsns CBOUX 4EUCTBUI (CaMOCTOATENBHO UK C
NMOMOLLbI0 HACTaBHMKA).

3HaTb:

aKTyanbHbIN NPOgeCCUOHanbHbIN U COLManbHbIN

LHokymeHm ynpasnsemcs npogpammHbiMu cpedcmeamu 1C: Konnedx
[Mpoeepb akmyanbHOCMb 8epcuu Mo opuauHary, xpaHsauwemycs 8 1C: Konnedx
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KOHTEKCT, B KOTOPOM MpuxoanTcst paboTtaTb U XKUTb;
OCHOBHbIE UCTOYHMKM MHCpOPMALIMK 1 PECYPCbI ANs
pelleHus 3aga4 1 npobnem B NpodeccuoHansHOM
n/Mnn coumnanbHOM KOHTEKCTE;

anropuTMbl BbIMOSTHEHMST paboT B NpodeCcCcMoHanbHom n
CMEXHbIX obnacTtsax; metogbl paboTbl B
npogeccnoHansHOM U CMEXHbIX cpepax; CTPYKTypa
nnaHa ang peweHns 3agad; NopsiAoK OLEHKN
pe3ynbTaToB pelleHus 3agay NpodecCcnoHanbHom
AEeATeNbHOCTN.

OK 02. Mcnonb3oBaTb onpenenartb 3agayun ans noucka MHopmauumm
COBPEMEHHbIEe onpeaensaTb Heo6XoanUMbIE NCTOYHUKM MHCPOPMALIK;
cpencTBa novcka, nnaHMpoBaTh NPOLLECC NOUCKA; CTPYKTYPMPOBaTb
aHanM3a u nony4aemyo nHdopmaLuio;

BblAenaTb Hanbonee 3Ha4MMoe B NepeyHe
NHTEepnpeTaumm HbOpMAaLWK;
MHopMaLMK 1 OLIeHVBAaTb MPaKTUYECKY0 3HAYUMOCTb Pe3yrnbTaToB
VIH(*)OpMaLl,I/IOHHbIe noucka;
TEeXHONormm Ans odopMnATb pesynbTaThl NOMCKA, NPUMEHSTL CpeacTBa
BbIMNOSIHEHMS 3303y MHOPMAaLIMOHHBIX TEXHONOMMIN AN peLleHns
NPOcbeccHoHanbHOI npoeccmoHanbHbIX 3a4avy;
ncnonb3oBaTb COBPEMEHHOE NporpammMHoe
AEeATENbHOCTW. .
obecneyeHue;
MCNoNb30BaTb pPasfnnyHble LMGPOBLIE CpeacTsa Ang
peLleHnst NpodecCUoHasbHbIX 3agau.
HOMeEHKNaTypa MH(POPMALMOHHbIX NCTOYHUKOB,
NPUMeHsIeMbIX B NPodeCCMOoHarbHOM AeATENbHOCTY;
npuemMbl CTPYKTYpPUpOBaHUsS MHGOpMaLnu;
dopmat ohopmMmneHns pesynbTaToB nomcka
MHdOOpMaLMN, COBPEMEHHbIE CPEACTBA U YCTPONCTBA
WHpopMaTM3aLmK;
nopsaoK Nx NPUMEHEHNS 1 NporpaMmmHoe obecneveHne
B NpodeCcCrMOoHanbHON AeATENTbHOCTN B TOM YUCIIE C
NCNonb3oBaHMEM LMAPOBbLIX CPEACTB

OK 05. OcywectBnatb 0CODEeHHOCTU couuarnbHOro 1
YCTHYIO 1 KYyNbTYPHOIO KOHTEKCTA;

MNCHMEHHYIO npasuna O(bOpMJ'IeuHI/IFI AOKYMEHTOB 1 MOCTPOEHNS
KOMMYHMKALWMIO Ha YCTHbIX COOBLLEHNI
rocyfapcTBEHHOM

Aa3blke Poccuiickon
degepauum ¢ y4eTom
0cobeHHocTeNn
coumnanbHoro n
KynbTypPHOro
KOHTEeKcTa

2.1 K oueHOYHbIM cpeacTBaM TeKywero KOHTponsa ycneBaeMoCTU OTHOCATCA:

LHokymeHm ynpasnsemcs npogpammHbiMu cpedcmeamu 1C: Konnedx

lNposepb akmyarnbHOCMb 8epcuu Mo opuauHarsy, xpaHsuwemycs 8 1C: Konnedx
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- TECTOBbl€ 3aJaHNA OTKPbITOro U 3aKpbITOro Tuna.
2.2 K oueHOYHbIM cpeacTteam ansA npome)KyTquoﬁ aTTecTaunun OTHOCATCA:

- BOMpocChl Anga anddepeHUnpoBaHHOro 3a4eTa;
- YCTHbIN ONpoc (MOHOMNOrMYeckoe BbiCKa3blBaHUE)
2.3 Kputepum oueHKU pe3ynbTaToB OCBOEHUS AUCLUMIIUHDI

Kputepumn oueHMBaHUsA TeOpeTUYECKUX 3HAHUN:

«Omnu4yHo» - CTaBUTCA, ecnn obyyatroLmincs:

a) TOYHO hopmynMpyeT OTBEThI HA NOCTaBMNEHHbIE B 3a4aHNN BOMPOCHI;

0) paetT npaBunbHble (OOPMYSIMPOBKA MOHATUM W TEPMWUHOB MO MU3YYEHHOW
ANCLMNIINHE;

B) LEMOHCTPUPYET NOHUMaHWEe MaTepuana, YTo BblpaxaeTcs B yMeHun obocHoBaTb
CBOW OTBET;

r) ceoboaHo o6obuaeT n anddepeHumpyeT NPU3HaAKN U NOHATUS;

[) NpaBuUNbHO OTBEYAET Ha JONOSTHUTESbHbBIE BOMNPOCHI;

e) csBobogHo Bnageer peybto (aemoHcTpupyeT CBSI3aHHOCTb n
nocrnefoBaTeNibHOCTb B U3NTOXEHMM) U T.0.

«Xopowo» - CTaBUTCA, ecrniv obyyarLmnncs gaeT OTBET, YAOBNETBOPSIOWMNA TEM
Xe TpeboBaHUAM, YTO M ONss OTMETKU «OTIIMYHO», HO OOMycKaeT €AUHUYHbIE OLUMOKM,
KOTOpble caM Xe UcnpaBngaeT nocne samedaHvs npenogasartens.

«Y0osrnemeopumesibHO» - CTaBUTCS, eCrnv obyyalowmncs AeMOHCTPUPYET 3HaHue
N NMOHMMaHNE OCHOBHbIX MOMOXEHWUA AAaHHOW TeMbI, HO:

a) HETOYHO U HeyBEPEHHO BOCMPOM3BOAUT OTBETblI HA MOCTABMEHHbIE B 3aJaHun
BOMpPOCHI;

6) AaeT HeTOYHblE (POPMYITMPOBKM MOHATUN N TEPMUHOB;

B) 3aTpygHsieTca obocHOBaTbL CBOW OTBET;

r) 3aTpygHsieTca 0600WwmTe unn guddepeHuUMpoBaThb NPU3HAKK U MOHATUS;

[) 3aTpPYyAHSIETCS Npu OTBETax Ha AOMNONHUTENbHbIE BOMPOCHI;

€) usnaraet maTepuan HegOCTaTOYHO CBSI3aHHO M MOCNeaoBaTeNbHO C 4acTbiMU
3aMUHKaM1 1 nepepbiBaMn 1 T.0.

«HeydoenemeopumernbHO» - CTaBUTCA, €Cnu oO0yvalolWnncs LOEMOHCTPUpPyET
He3HaHue Unn HenoHMMaHue BornbLuen YacT COOTBETCTBYIOLLErO pa3gena.

KpMTepMI/I oueHnBaHUA NpPakKTU4eCKnx ymel-mﬁ:

LHokymeHm ynpasnsemcs npogpammHbiMu cpedcmeamu 1C: Konnedx
[Mpoeepb akmyanbHOCMb 8epcuu Mo opuauHary, xpaHsauwemycs 8 1C: Konnedx
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«Omnu4yHo» cTaBuUTCS, ecnu oby4varoLnncs:

a) ymeeT noaATBEPANUTb Ha MpMMepax CBOE YMEHME MO BbINOMIHEHNIO NOTYYEHHOro
NpaKTUYECKOro 3agaHus;

6) ymeeT aprymeHTMpoBaTb CBOM AEWCTBMS NPWU BbINOSIHEHUN MPAKTUYECKOro
3agjaHus;

B) uUenecoobpa3HO WUCMonb3yeT TeopeTMdecknin Martepuan Ans  BbINOfHEHUS
3agaHus;

) NpaBUSIbHO NUCNOMb3yeT HEOOBXoANMbIE NPUEMbI, METOAbI, MUHCTPYMEHTbLI N Apyrue
pecypcsl;

A4) LOEMOHCTpUpyeT YyMeHue [eWCcTBOBaTb B CTaHOAPTHbIX W HeCTaHOApPTHbIX
npodeccrnoHarnbHbIX CUTyaLMsX;

€) rpaMoTHOE COCTaBfeHME [LOKYMEHTOB, OTHOCSALLUMXCA K NpodheccMoHanbHON
AEeATEeNbHOCTM U T.N.

«Xopowo» - CTaBUTCS, ecnun obyyarLnnca 4eMOHCTPUPYET NpakTU4Yeckne yMeHus,
yOOBNETBOPSAOLLNE TEM Xe TpeboBaHUSAM, YTO U ANt OTMETKN «OTIMYHO», HO OnycKaeT
e0VHWYHble Herpybble owWwunbKkM, KOTOpble CaM e WCnpaBnsieT Mocfne 3amMedaHus
npenogasarens.

«YdosnemeopumernibHO» - CTaBUTCS, ecnu obyvawuwmica obHapyxmBaeT
npakTUyYeckne yMeHus, Ho:

a) 3aTpygHsieTca  nNpuBECTW  MpUMeEpPbl, MNOATBEPXAAlWwmMe €ero  ymeHus,
NCNoNb30BaHHbIE B MPOLIECCe BbIMOMHEHUS NPAKTUYECKOrO 3a4aHNS;

6) HenocnepoBaTenbHO aprymeHTUpyeT CBOM [OEeNCTBUS, NpeanpuHATble UM B
npouecce BbIMNOMHEHNST NPAKTUYECKOro 3afaHusl; aprymMeHTbl, OObsiCHsoWMe ero
AENCTBUSA, NPEAnpPUHATLIE UM B NPOLECCe BbINOSTHEHNSA NPAKTUYECKOro 3agaHus;

B) HeuenecoobpasHO MCMNOMb3yeT TeopeTU4ecKu matepuman Ons COCTaBreHus
nnaHa BbINOSIHEHUSA NPaKTUYECKOro 3aaHus;

r) uanaraeT maTepuan HegOCTAaTOYHO CBSI3aHO M C MOcnefoBaTeNlbHO C YacTbiMU
3aMMHKaMun 1 nepepbiBamMu;

A)  uMChbiTbiBaeT  3aTpyaHEeHus B AenctBmax  npwm HeCTaHOAaPTHbIX
npodeccrnoHarnbHbIX CUTyaLMax U T.0.

«HeydoenemeopumersnbHO» - CTaBUTCS, ecnv oby4varowmmncs ponyckaet rpybbie
HapyLleHns anropMTMa OEeWCTBMS Unu owubku, Bnekywme 3a cobo BO3HUKHOBEHUE

oTpuuaTenbHbIX MOCNeACTBUIA A1 000pya0BaHNS, OKPYKatoLWen cpefbl U 3Kkunaxa cyaHa,

LHokymeHm ynpasnsemcs npogpammHbiMu cpedcmeamu 1C: Konnedx
lNposepb akmyarnbHOCMb 8epcuu Mo opuauHarsy, xpaHsuwemycs 8 1C: Konnedx
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nnu (1) oTCcyTCTBME YMEHMSA OENCTBOBATb B CTaHAAPTHbIX NPOdECCUOHAaNbHbIX CUTYaUNSX,
nnu(n) 4EMOHCTPUPYET HE3HaHME UNN HEeNoHMMaHne Gonbllen YacTu COOTBETCTBYHOLLErO
pasgena.

Kputepuu oueHmBaHus no aucumniHe B hopme TeCTUPOBAHUA:

«OTnmyHo» - 81-100 % npaBuIbHbLIX OTBETOB;

«Xopowo» - 61-80 % npaBurbHbIX OTBETOB;

«YposnetsoputenbHo» - 41- 60% npaBuIibHbIX OTBETOB;

«HeynosneTtBoputenbHo» - 0 - 40% npaBunbHbIX OTBETOB.

3 OueHOYHbIe cpeaAcTBa TEKYLEero KOHTPOSAA U MPOMEXYTOYHOM aTTecTauum
BbinonHeHne TeCTOBbLIX 3afaHUN
Mnanupyembie pesynbtaTthl: OK 01, OK 02, OK 05.
Pazpen 1. lNpoceccnoHanbHble TeMbl
Tema 1. OcCHOBHbIe pbIGONOBHbLIE PaOHbI MUPOBOrO OKeaHa

1. Translate from English into Russian.

antipode

dry land

aquatic cover
surface

average
tremendous
transparence
ambient temperature
surrounding
casual observer
barrel waste

abyss

cover?

aHTUnoA, NPOTUBOMNOJSIOXHOCTb
cywa

BoagHas noBepxHOCTb
NOBEpPXHOCTb

cpeaHun

OrpOMHbIN

Npo3pavyHOCTb

TeMnepartypa okpyxaroLuien cpeabl
OoKpyXarwas cpeaa

cny4YauHbIn HabnwgaTenb

2. Answer the
questions.

1. What territory
does water

6ecnnogHas NycTbIHA

BrnagunHa

Water covers 3/4 of the Earth's surface.
2. How many oceans are there in the world?

LHokymeHm ynpasnsemcs npogpammHbiMu cpedcmeamu 1C: Konnedx
[Mpoeepb akmyanbHOCMb 8epcuu Mo opuauHary, xpaHsauwemycs 8 1C: Konnedx
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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.

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) ... aquatic 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.

OTtBeThbI: 1€, 29, 3a, 4h, 5b, 6d, 7f, 8c.

4. Give English equivalents to the following sentences:

1. OkeaH nokpbiBaeT 3/4 NnoBEPXHOCTU 3eMn.

The ocean covers % of the Earth ‘s surface.

2. MoBepxHOCTb MMpoBOro okeaHa coctasnsaeT 361 600 000 kB. Km.

The surface of the world ocean is equal to 361,600,000 square kilometers.
3. Ha 3emne cyuiecTByeT YeThbipe OkeaHa.

There are 4 oceans on the Earth.

4. Tuxmn okeaH HasblBalOT Benuknm, T.K. OH cambiii 6OMbLLON.

LHokymeHm ynpasnsemcs npogpammHbiMu cpedcmeamu 1C: Konnedx
[Mpoeepb akmyanbHOCMb 8epcuu Mo opuauHary, xpaHsauwemycs 8 1C: Konnedx
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The Pacific Ocean is called the Great one as it is the largest.
5. Tuxnin okeaH - camblii rnyOoKnI.

The Pacific Ocean is the deepest one.

6. Mnowagb ATNaHTUYECKOro okeaHa cocTaBnsAeT 92 MIIH. KB. KM.
The Atlantic Ocean has the surface of 92 min sq.km.

7. IHOncKUM okeaH He Takon DonbLUOW, Kak TUxXmi.

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

8. Boabl lHaounckoro okeaHa TeMHO-ronyboro uBeTa, HO Npo3payHbIe.
The waters of the Indian Ocean are dark-blue but transparent.
9. CeBepHbIN JleqoBuTbIN OKeaH - CaMblii ManeHbKUN.

The Arctic Ocean is the smallest one.

10. OkeaH - He BecnnogHasi NyCTbIHS, a XXMBOW OpraHn3m.

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

11. OkeaH - Konbibenb XU3HN Ha 3emre.

The Ocean is the cradle of life.

12. Camble BonbLUME XNBOTHbBIE XUBYT B OKEAHE.

The biggest animals live in the Ocean.

13. Camble BonbluMe pacTeHUs 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?

LHokymeHm ynpasnsemcs npogpammHbiMu cpedcmeamu 1C: Konnedx
[Mpoeepb akmyanbHOCMb 8epcuu Mo opuauHary, xpaHsauwemycs 8 1C: Konnedx
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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

2. YCcTHbIY onpoc (MOHOJIorM4yeckoe BbickasbiBaHue).

MnaHnpyembie pesynbTtatbl: OK 01, OK 02, OK 05.
NMoaroToBMTH MOHOMOIM4YECKOe BbiCKa3biBaHME Ha OAHY U3 NPOUAEHHbIX YCTHbIX
TeM.
1. OkeaH.
2. Pecypcbl ATNaHTU4eCKOro okeaHa.
3. Pecypcbl Tuxoro OkeaHa.

4. Pecypcbl MHannckoro OkeaHa.

ATanoH BbINOSIHEHUA
OpuneHTpoOBOYHasA OCHOBa JEUCTBUMN:
1. HayaTb MOHOMOr co BCTYNUTENbHOW dopasbl, KOTOpas oTpaxaeT TeMy:
Let me give a talk about...
Now | would like to speak about ..

Today | am going to tell you about...

2. PackpblTb acneKkTbl-NyHKTbl MflaHa coobuwleHns (COOTBETCTBYOLWAA NEKCUKa,
rpammMartuka)

3. 3aBepwnTb BbICKa3blBaHWE 3aKIOUYUTENBHOW (bpa3on.
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That’s all | wanted to tell you.

[na cBA3M NYHKTOB NnaHa UCcnosnb30BaTh BBOAHbIE CIOBa:

- An§a BbIpaxeHnsa ceoero MHeHus: | think, | believe, in my view, in my opinion, to my mind,
| am absolutely sure... etc.

- ONSA NOCTPOEHUSA NOrMKN BbicKasbiBaHUS: however, on the one hand... on the other hand,
at the same time, besides, finally.

Ana 3akno4veHus: in general, to sum up, in conclusion.

OTanoHHblIe OTBETbI 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.

The Pacific Ocean is the largest and the oldest one. Sometimes it is called «the
Great Oceanv, 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
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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.

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.
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KoHTponbHO-OLeHO4YHbIe MaTepuarnbl AN TeKyLero KOHTpons

OundphepeHumpoBaHHbIN 3a4eT (4-bI cemecTp):

BbinonHeHue TecTOBbLIX 3aA4aHUN

MnaHnpyembie pesynbTtatbl: OK 01, OK 02, OK 05.
Tema 1. PbiOHasA npomMbiluneHHOCTb Poccuum.

Tema 2. lNpombicnoBas pbiba.

1. Translate from English into Russian.

resources
expanding

branch

inshore fishing

ground

hunting

whale-fishing

purse fleet

trawl fleet

unlimited range of operation
research work

prospecting

life boat

auxiliary

renewal

2. Give answers to the questions.

3anachbl, borarcTBa
pacwupeHue

oTpacnb

npombicesnl BO BHYTPEHHUX Boaax
panoH

3BepOoO6OMNHbIN NpoMbICEN
KUTOOOMNHbIN NpOMbICen
KowernbKoBbIN ¢noT
TpanoBbin dnoT
HeorpaHM4YeHHbIN panoH noBa
Hay4yHas pabota
nepcneKkTMBHaA pa3Beaka
cnacaTtenbHoe CygHo
BCMoMoratesnibHoe CyaHO
oGHoOBeHue

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.
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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.

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?

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

Kambana, épw
caumka

nonsipHaa kambana
CEémMra, y1ococChb
3ybaTka cuHsAsA

ymp

MounBa

Tpecka

nMmaHaa, epwioBaTka
YepHbIN NanTyc
nonsipHasa akyna
nuKwa

nuHarop

CKyMbGpus

peyHas kambana
HaBara

MOPCKOM OKYHb
Kambana

canpa

paayxHas ¢gopenb
nec4yaHka

cenbAb aTnaHTU4YeckKas
nATHUCTanA 3ybaTka
cKaT 3Be3fyvaTbin
psanyLwka, cur
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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?

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 quotas
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 (MoOHonorn4yeckoe BbiCKa3biBaHue).

MnaHnpyembie pesynbTtatbhl: OK 01, OK 02, OK 05.
MoAroToBMTHL MOHOMOrMYeCcKoe BbiCKa3biBaHMe Ha OAHY U3 NPOUAEHHbIX YCTHbIX
TeM.
1. PbiBHas npombliwneHHocTb Poccun.

2. NMpombicnoBas pbiba

OTanoH BbINONIHEHUA
OpuneHTpoBOYHasA OCHOBAa JENUCTBUMN:

1. HayaTtb MoOHOMor co BCTyHMTeﬂbHOIZ Cbpa3bl, KOTOpad OoTpaxaeT TemMy:
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Let me give a talk about...

Now | would like to speak about ..

Today | am going to tell you about...

2. PackpbiTb acnekTbl-MyHKTbl MnaHa cooblieHnst (COOTBETCTBYIOLLAs NeKcuka,
rpaMmmaTuka)

3. 3aBepLUnNTb BbICKa3blBaHNE 3aKIMOYMTENBHOW (hpason.

That'’s all | wanted to tell you.

[nsa cBA3M NYHKTOB NnaHa MCcnosib3oBaTb BBOAHbIE CIOBA:

- NS BblpaxeHna ceoero MHeHus: | think, | believe, in my view, in my opinion, to my mind,
| am absolutely sure... etc.

- ANs NOCTPOEHMUs NOMMKN BbickasbiBaHna: however, on the one hand... on the other hand,
at the same time, besides, finally.

[nsa 3akno4veHuns: 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
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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.

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-OLEeHOYHbIE MaTepuanbl AMNA TEKYLEero KOHTpons
OudphepeHumpoBaHHbIN 3a4eT (5-bI cemecTp):

1. BbinonHeHne TecTOBbIX 3agaHUN

Mnanupyembie pesynbtaTthl: OK 01, OK 02, OK 05.
Tema 1. NunweBas LEHHOCTb PbIOLI.

Tema 1.1. Pbi6a kak npoAyKT NUTaHuS.

Tema 2. LIeHHOCTHO-NNLLEBOW 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?
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Omega-3 fatty acids are important for heart health and brain function.

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?
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In lean fish the content of fat does not exceed 4 per cent.

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 0OGUNbHLIN, GoraTbIn

Distinct OTAenNbHbIW, Pa3fIUYHbIN

To market noctynarb Ha PbIHOK
Anadromous aHaApOMHbIN (MOpPCKUe pbiObI,

HepecTsALWMecs B peKax)

MCTOYHUK
Source

6enok
Albumen

nocrtynneHue
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. YCTHbIY onpoc (MOHOJNIOrM4Yeckoe BbicKasbiBaHue).

MnaHnpyemble pesynbTtatbl: OK 01, OK 02, OK 05.
NoaroToBUTL MOHONOrMYeCcKoe BbiCKa3biBaHME Ha OAHY U3 NPOMAEHHbIX YCTHbIX
TeM.
1. Pbiba Kak npoayKT nuTaHus.

2. LleHHOCTHbIe KOMMNOHEHTDI pbl6bl.
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3. LleHHOCTHO-NunLLEeBOM cocTaB pbiObl.
ATanoH BbINOSIHEHUA
OpueHTUpOBOYHasi OCHOBA AEUCTBUMN:
1. Hayatb MOHOMOr CO BCTyNUTENBbHOM (opasbl, KOTOpas 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 MnaHa cooblieHnst (COOTBETCTBYOLLAs NeKcuka,
rpaMmmaTuka)
3. 3aBepLUnNTb BbICKa3blBaHNE 3aKIMOYMTENBHOW (hpason.
That’s all | wanted to tell you.
[nsa cBA3M NYHKTOB NnaHa MCnosnib3oBaTb BBOAHbIE CIOBa:
- NS BblpaxeHna cesoero MHeHus: | think, | believe, in my view, in my opinion, to my mind,
| am absolutely sure... etc.
- ANs NOCTPOEHUs NOTMKN BbickasbiBaHna: however, on the one hand... on the other hand,
at the same time, besides, finally.

[nsa 3akno4veHuns: in general, to sum up, in conclusion.

OTanoHHbIe 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.
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,
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his metabolism suffers considerably, and it causes serious ilinesses.

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 ANns UTOroBon aTrectauum
Jk3ameH (6-o1n cemecTp):

1. BbinonHeHne TecToBbIX 3agaHUN

MNMnanupyembie pesynbtaTthl: OK 01, OK 02, OK 05.

Tema 1. CnocoObl XxpaHeHUs pbIObI.

Tema 1.1. OxnaxpeHue pbIObI.

Tema 1.2. 3aMmopoO3Ka pbIObLI.

Tema 1.3. MNocon 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?

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.
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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 (MoHonorn4yeckoe BbicKa3biBaHue).

MnaHnpyembie pesynbTtatbl: OK 01, OK 02, OK 05.
MoaroToBMTL MOHONOIM4YECKOe BbiCKa3biBaHME Ha OAHY U3 NPONAEHHbIX YCTHbIX
TeM.

1. OxnaxageHue pbIobI.

2. 3amopo3ka pbibbl.

3. Nocon pbI6bI.

ATanoH BbINOSIHEHUA

OpuneHTMpOBOYHasA OCHOBa [ENUCTBUMN:
1. HayaTb MOHOMOr co BCTYNUTENbHOW dopasbl, KOTOpas oTpaxaeT TeMyY:
Let me give a talk about...
Now | would like to speak about ..
Today | am going to tell you about...
2. PackpblTb acnekTbl-MyHKTbl MfaHa coobueHns (COOTBETCTBYOWAA  FEeKCUKa,
rpammartuka)
3. 3aBepLUnNTb BbICKa3blBaHWE 3aKIMOYMTENBHON (hpason.
That’s all | wanted to tell you.
[nsa cBA3M NYHKTOB NnaHa UCnosib3oBaTb BBOAHbIE CIOBA:
- ONa BblpaxeHus ceoero MHeHus: | think, | believe, in my view, in my opinion, to my mind,
| am absolutely sure... etc.
- NS NOCTPOEHUA NOMMKN BbiCKasbiBaHUS: however, on the one hand... on the other hand,
at the same time, besides, finally.

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

OTanoHHbIe OTBeThbI 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.
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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.

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.
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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.

4 CBepeHusA o hoHAe OLLEHOYHbIX CPeACTB M ero cornacoBaHve

doHO oueHO4YHbIX cpeacTtB ana  atrectauMm no  gucumnnuHe OFC3. 03
«MIHOCTpaHHbIM  A3bIK B MpodheccnoHanbHON OesaTenbHOCTU» npeacTaBnseTr cobon
KOMMOHEHT obpasoBaTtenbHon nporpammbl no cneuyunanbHoctn 35.02.10 «O6paboTka
BOOHbIX BropecypcoB».

®oHA OLEHOYHBIX CPeACcTB pacCMOTpPeH M ofobpeH Ha 3acedaHun MeToAnYeCKOn
Komucenm «IHOCTpaHHOro s3bikay

MpoTtokon Ne 9 ot 20.05.2026 r.

lNpencepatens MeTOAMYECKON KOMUCCUMN /KO.A. ExoBal.
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