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1. OIIUC HABYAJBHOI JUCLHUMIJATHU

3rigHo 3 HaBYaJIbHUM I1aHOM Ha 2025-2026 HaB4aibHMI PiK, HA BUBYEHHS
aucuIuTiHg «[HO3eMHa MOBa: JUI0Ba KOMYHIKALs» ISl IEHHO1 (opMU HaBYaHHS
BuauieHo Bcboro 240 axagemiunux roaunHu (8 kpemgutie ECTS), y 1T .u.
aynutopaux — 104 romuuu (mpaktudHi 3aHATTS — 60, nekuii — 44), camocTiiiHa
poborta cryaeHTiB — 136 roauH.
Onuc HaBYaJIbHOI JUCHUIUIIHY 32 MOKa3HUKaMM Ta (popMaMu HaBYaHHS HABEICHO
B Ta0MMII:

Mudp Ta XapakTepucTUKa HaBYaJIbHO1
. HaliMEHyBaHHS JTUCIHUILTIHH
HaiimenyBaHHs .
. rajxy3i 3HaHb, 3a04YHa
IIOKa3HUKIB : . neHHa gpopma
CIIEL1aIbHOCTI, pIBEHb dbopma
. HABYaHHS
BHUILIOI OCBITH HABYaHHS
Faﬂy% 3HaHb BI/I6ipKOBa
KinbkicTs KpeauTis, G Imxenepis,
BianoBigaux ECTS — 8 BUPOOHUIITBO Ta Pix niocomosru:
OYIBHUIITBO
3MICTOBUX MOIVJIIIB — . .
Y 1-i 1-i
3
[HauBiTyaTBEHE CreriajabHICTb: Cemecmp
3aBIaHHSA G 13 Xapuosi 1-i ‘ 2-"
3arajgbHa KUIBKICTh TEeXHOJIOT11 Jlexyii
aKaJIEeMIYHUX TOAUH —
44 ron. 10- rog.
240 8 8
TwXHEBUX TOJAUH IS Ipaxmuuni
NeHHO1 hopmMu . 60 rog. ‘ 14 ron.
Hpyrun o
HaBYaHHS: (MaricTepebxuii) Camocmitina poooma
aynutopHux — 4, 3 : POBIIH, 136 rox ‘ 216 ron.
o PIBEHB BHIIIOT OCBITH . v
caMOCTIHHOI poOoTH [TincyMKOBUI KOHTPOJIb:
cTyaeHTa — 4 3aiK

MeTa BUBUEHHSI TUCUHUILUIIHU ,,JHO3eMHA MOBA: JIiJIOBa KOMYHIKAIlisl” TOJSTAE Y
dbopmyBaHHI B MaiOyTHIX (paxiBIiB MpodeciiiHO-KOMYHIKATUBHOI KOMIIETEHIII].
3m00yBadi OCBITH MarOTh OBOJIOJIITA MOBJIEHHSIM Ha PiBHI MPOTPaMHUX BUMOT (Ha
piBHI TpodeciitHOT KOMYHIKATHBHOI JOCTaTHOCTI), TOOTO OyTH 3MaTHUMH 1
FOTOBHMH peaji3yBaTu OJEpKaHy MIArOTOBKY B CBOiM MaillOyTHIN MpakTHUYHIN
IISUTBHOCTI.



2. IEPEAYMOBMU I BUBYEHHA JUCHUIIVITHU

BuBYEHHS JUCHUIUIIHM IPYHTYETHbCS Ha 3HAHHAX, HAOYTUX CTyIEHTaMHU B
paMKax MporpaMu 3arajbHOOCBITHIX IIKLT YCIX THUIIIB; MPU BUBUCHHI AUCIUILIIHUA
3a0e3neuyeThCsl B3a€EMO3B SI30K 3 NUCLHUILIIHAMYU TYMaHITApHOTO Ta NpodeciitHoro

[UKIIIB, Iepe10aueHUX HaBYAIbHUM IIJIAHOM.

3. KOMOETEHTHOCTI BIAMMOBIIHO IO CTAHJIAPTY BHUILOi
OCBITH 31 CIIELIIAJILHOCTI 181 «XAPYOBI TEXHOJIOT Ti»

3K 01. 3gaTHicTh A0 MOUIYKYy, OOpOOJIEHHS Ta aHami3y iHdopMalli 3 pi3HUX
JDKEpelL.
CK 02. 3paTtHicTh mMmiaHyBaTH 1 BUKOHYBAaTH HAyKOBI JOCHIIXKEHHS 3

ypaxyBaHHSM CBITOBHUX TEH/CHIIII HAYKOBO-TEXHIYHOT'O PO3BUTKY raiys3i

4. OYIKYBAHI PE3YJIbTATU HABUYUAHHS
ITPH 9. BinbHO BOJOAITH JIEp>KaBHOIO Ta 1HO3EMHOK MOBaMU ISl OOTOBOPEHHS
npodeciiHOl TIsITPHOCTI, pe3yJIbTATIB JOCIIKEHB Ta IHHOBAIlIH y cepi XapuoBUX

TEXHOJIOT1H.

5. MPOI'PAMA HABYAJIBHOI JUCIHUILJITHU

3micmosuit modynv 1.\What makes food healthy?
1.1. Carbohydrates.

1.2. Fats and fatty acids. Pronouns.

1.3. Proteins. Plural Nouns.

1.4. Vitamins.

1.5. Cereal grains.

1.6. Vegetables. Articles.

1.7. Fruits.

3micmosuii moodynw 2. Technology of cooking and food



preservation

2.1. Cooking foods.

2.2. Beverages. Present Simple.

2.3. Vegetable cookery.

2.4. Eggs in human diet.

2.5. Batters and doughs.

2.6. Food preservations. Present Continuous.
2.7. Preservation of meat.

2.8. Meat cookery. Past Simple.

2.9. Preservation of fruit.

3micmosuit modyns 3. Eating out

3.1. Anplace to eat.

3.2. Eating out.

3.3. Meals and Mealtimes in Britain

3.4. National Cuisines.
3.5. Table Manners.
3.6. Food Idioms.

6. CTPYKTYPA HABYAJBHOI JUCHUILIIHU

Hassu KitekicTs roauu

3MICTOBUX | IcHHA (hopma 3a04Ha hopma

MOAYMTIB 1 y TOMY YHCT1 y TOMY YHCIi

TEM Besoro |JI  |n | JIG |iug | CP |Bevoro |n [m|n6 |Iux | CP
3micmosuii mooyaw 1.\What makes food healthy?

Tema 1.1 14 2 4 8

Temal2 |10 2 2 6

Tema 1.3. |14 2 4 8

Temald4d |10 2 2 6

Tema 1.5. |12 2 2 8

Tema 1.6. |12 2 4 6

Tema 1.7. |12 2 2 8




Pasom 3a
MoAayJb 1

84

14 |20

50

3micmosuit modyaw 2. Technology of cook

ing and food preservation

Tema 2.1 |14 2 4 8

Tema 2.2 |12 2 4 6

Tema 23 |14 2 4 8

Tema 24 |12 2 4 6

Tema 25 |14 2 4 8

Tema 2.6 |10 2 2 6

Tema 2.7 |12 2 2 8

Tema 2.8 |10 2 2 6

Tema 2.9 |12 2 2 8

Pazom 3a|110 18 |28 64 4 |4 72

MOAYJb 2

Haszsu KinpkicTs rogun

3MICTOBUX | IeHHA (hopma 3a04yHa ¢opma

MOJyYdIB 1 y TOMY 9HCITi y TOMY 4HCI1

TEM Beroro [JI |m | JI6 |iug |CP |Beworo |nm | m | a6 |img | CP
3micmosuii moodyns 3. Eating out

Tema3.l |8 2 2 4 4 |4

Tema3.2 |8 2 2 4

Tema 3.3. |8 2 2 4

Tema34 |6 2 2 2

Tema 3.5. |8 2 2 4

Tema 3.6. |8 2 2 4

Pazom 3a |46 12 |12 22 2 |4 72

MOIYh 3

Bceboro 240 44 |60 136 | 240 10 | 14 216

TOJINH

[TpumiTka: 1 — JeKIii, M — MPaKTUYHI 3aHIATTS, J0—J1a00paTOPHO-TIPAKTHYIHI
3aHATTS; 1HA — IHAUBIAyabHI 3aBaanHsa, CPC — camocTiitHa po6oTa CTyIeHTIB.




7. 3MICT HABUAJILHOI JUCHUILITHA
7.1. Jexkuii

No
m\It

KinekicTh
TOIUH

3Imicmosuii mooyav 1.What makes food healthy?

Carbohydrates.

Fats and fatty acids. Pronouns.

Proteins. Plural Nouns.

Vitamins.

Cereal grains.

Vegetables. Articles.

NSO~ Wi

Fruits.

Pa3zom 3a monyns 1

FRINININININININ

3micmosuit modynw 2. Technology of cooking and food preservation

Cooking foods.

Beverages. Present Simple.

Vegetable cookery.

Eggs in human diet.

Batters and doughs.

Food preservations. Present Continuous.

Preservation of meat.

Meat cookery. Past Simple.

© o N @ gk w e

Preservation of fruit.

N NN N NN DN NN

Pa3zom 3a monyns 2

[HEY

8

3micmosuit modyns 3. Eating out

A place to eat.

Eating out.

Meals and Mealtimes in Britain

National Cuisines.

Table Manners.

S I N

Food Idioms.

Pa3zom 3a momyns 3

Bcroro roquna

7.2. IlpakTHYHI 3aHATTH




No
m\it

3MicT 1200paTOPHO-NIPAKTUYHHUX 3aHATH

KinbkicTh
TOIUH

3micmosuit modyns 1 What makes food healthy?

Carbohydrates.

Fats and fatty acids. Pronouns.

Proteins. Plural Nouns.

B W e

Vitamins.

N B N D

o

Cereal grains.

N

Vegetables. Articles.

Fruits.

Pazom 3a monynp 1

3mi

cmosun modyas 2. Technology of cooking and food preservation

Cooking foods.

Beverages. Present Simple.

Vegetable cookery.

Eggs in human diet.

Batters and doughs.

Food preservations. Present Continuous.

Preservation of meat.

Meat cookery. Past Simple.

© o N o g kA w N

Preservation of fruit.

N N DN DN R BB A

Pazom 3a monysb 2

N
oo

3micmosuit modyns 3. Eating out

A place to eat.

Eating out.

Meals and Mealtimes in Britain

National Cuisines.

Table Manners.

SHRA S F I

Food Idioms.

Pa3zom 3a monyns 3

Bcroro roquna

DN NININININ

O

7.3. CamocrTiitHa podoTa




Ne | Temn K-1b
3/m Bun pobotu TOJIUH
3micToBuii moayJas 1
1 Healthy Eating Plate. Tect 4
2 Food Habits. Tecr 4
3 Test your Diet to see how healthy is it. Tecr 4
4 What can we get from plants and animals? yCHa JIoToBiAL | 4
5 Food from plant sources. Tect 4
6 Foods from animals. 4
7 Describing food. (Meat/Eggs/Poultry/Game) | mpe3enTartis 4
8 Describing food. (Fish and Sea-Food) Tect 4
9 Describing food. (Fruits/Vegetables) Tect 4
10 | Describing food. (Dairy Products) yCHa J0TOBiAL | 4
Describing food. (Beverages)
11 | Describing food.(Cereal Products) Tect 6
3MmicToBHi MOTYJIBb 2
12 | Food Technology. yCHa J0TOBiAL | 8
13 | Difference Between Food Scientist and yCHa J0TOBiAL | 8
14 Food Technologist yCHa J0TOBiAL | 8
15 | Optimization of Industrial Food Processing. | ycua momosins | 8
16 | When can you control physical and chemical | ycua nonosins | 8
changes in foods during cooking?
17 | What are major allies in cooking? yCHa J0TOBiAL | 8
18 | What do proteins help to do during cooking? | ycHa mgomnoBins | 8
19 | Food Preservation Ece 8
Preservation of milk and  dairy
products/meat/fish/vegetables and
fruits/bakery products.
3micToBmii MoayJab 3
20 | Eating out. Typical menu. ( Taking an |ychna monoBinp |6
order/Ordering)
21 | At restaurant.  Dialogues (Giving | ycna pgomoBinb | 8
advice/Ordering/Complaining/ Paying) (miaytor)
22 | Eating out in Britain. Establishments which | npesenraris 8

are worth visiting.




Pa3zom 136

7.4. OpieHTOBHA TeMAaTHKA iIHAUBITYaJIbHUX
Ta PYNOBHUX 3aB/JaHb

1. The process of Fermentation. Why fermented foods are useful for our
health? Which other fermented foods do you know? What are enzymes? What is
your favourite fermented food?

2. s Sugar a Drug? Is it easy for people to quit foods that contains sugar?

3. Composition of food. The essential constituents of food.

4. Why a well-balanced diet is necessary for the maintenance of good health?
Malnutrition as a burning problem.

5. Proteins, fats and carbohydrates as the most essential nutrients in the diet.
The importance of Carbohydrates for human nutrition.

The role of Vitamins in our nutrition. Groups of Vitamins.

Minerals in human nutrition.

Beverages are drinks that can be used for the purpose of relieving thirst.

0 Non Alcoholic and Alcoholic Beverages. Why do many societies regulate
the use of alcohol? What is brewing? What is term alcohol ‘referred to? In what
way is the concentration of alcohol in alcoholic beverages specified? What is the
limit for the strength of fermented beverages?

11. Milk and milk products that can be available in many forms.

12. Methods of cooking meat/fish.

13. The major allies in cooking. What do proteins help to do during cooking?
What do fats give to foods? What are carbohydrates functions in foods?

14. Food Preparation and Manufacture. At the simplest level (washing, cutting,
trimming) involve mixing, heating or cooling, pressure cooking, fermentation, or
combination with other food.

15. What processes can food preparation include? What are the reasons of food
preparation? What determines the diversity of cooking in the world? Does cooking
require heat? What did early food processing techniques include?

16. What technologies did the industrialization era bring? 8.What technologies
are used in food processing nowadays?

17. Meals and Mealtimes in Britain.

18. Table d'hote and a la carte dinners.

19. Take away meals.

20. Fast food chains in Britain and Ukraine.

21. What meals do people in England have during the day? What is a Roast
Dinner? 22.What is a typical English breakfast nowadays? What does a traditional
English breakfast consist of? What do they call a “packed lunch”?

23. What is a traditional English dinner? When do they have the traditional
Sunday roast? What is Afternoon tea?

24.When did Afternoon tea become popular? What did the British people call
“high tea”?

'—‘©.°°.\'.C”




25. National Cuisines. British Cuisine. Why they used to eat.

8. METOJIN HABYAHHSA

[lin yac BUBYEHHS AUCHUILUIIHU «[HO3eMHa MOBa: AUIOBAa KOMYHIKAI[is»
BUKOPHUCTOBYIOTH TaKl METOJM HaBUAHHS:

- Memoou opeanizayii ma 30iUCHeHHs 0CBIMHbO-NI3HABANLHOI OIsLIbHOCMI.!
B aCHeKTI mepenayl 1 COpUIHATTS HaBYaAJIbHOI 1H(GOpMAIIli: cOBECHI (pO3IOBIi/b,
Oecifa); HaouHi (UTIOCTpallis, JEMOHCTpallis); B aCMeKTl JIOTTYHOCTI MMCIICHHS:
MOSICHIOBAJIBHO-LTIOCTPATUBHI; pPEeNpOAYKTUBHI; poOIEMHOrO BUKJIANY;
IHAYKTUBHI Ta JEAyKTUBHI; 4YaCTKOBO-TIOIIYKOBi; JOCHITHUIIBKI; B aCIMEKTI
KepyBaHHS HABYaHHSM: HaBYajlibHa po0OOTa MiJ KEepIBHUITBOM BHKIIAJaya;
caMocCTiliHa po0oTa;

- Memoou akmusizayii ma Momusayii 0c8imHbO-Ni3HABANLHOL OIS/IbHOCMI:
B ACMEKTI IISNIbHOCTI B KOJIEKTHBI: METOJIM CTUMYJIIOBaHHS 1 MOTHBAaLlli 000B’A3KY
1 BIAMOBINAJILHOCTI B HaBYaHHI (PO3’SICHEHHS METH HABYAJIBHOTO TIPEIMETa;
BUMOT'Aa IO BUBYEHHS IpEAMETA); METOAM AaKTUBI3AIll: PO3IrpyBaHHA pojied (4u
poJIbOBa TIpa) HaBuUajlbHAa JUCKYCis (0OMIH JyMKamu); aHajidl3 KOHKPETHUX
CUTYalliif; MO3KOBa aTaka; TUCKYCid Ta IUCHYT; B ACMEKTI CAMOCTIMHOI JiSIIbHOCTI:
HaBYaJbHUU MOJYJIb, TECTH.

- Memoou KOHMPOAO MA CAMOKOHMPOIIO. METOIU YCHOTO KOHTPOIIIO;
METOJId THCHMOBOIO KOHTPOJIO Ta CaMOKOHTPOJIO; METOAW MPaKTUYHOTO
KOHTpOJt0. BuknamanHs HaBYaJIbHOI JUCHHUIUIIHK Tiependayae aKTUBI3AIlIO
Mi3HABAJIBHOI TISNIBHOCTI CTYEHTIB 32 paxXyHOK BUKOPUCTAHHS TaKUX HABYAIBHUX
TEXHOJOTIH sK: poboTa B MalMX Tpynax, MO3KOBI aTakH, KeHC-MEeTOMH,
IPE3eHTAaIlii TOIIO.

Jlns opranizamii OCBITHBOI'O TMpOIlECY 3 JIUCHMIUIIHM «IHO3eMHa MoOBa:
JIJIOBa KOMYHIKAIlisl» 3aCTOCOBYETHCS 1HHOBAIIMHI METOAM: poOOTa B mapax Ta
rpynax 3 €JIeMEHTaMH TpH, «MO3KOBUH IITYpM», «MEPEKHBHA IHIKAY,
IHTEpaKTHBHI KOMIT'FOTEPHI TEXHOJIOT1T (MyJIbTUMEIIHA Bi3yasri3alilisi HABYaJIbHOTO
Marepianay, KOMIT'IOTEpHE TECTyBaHHsI ), BAKOHAHHS MIH1-TIPOEKTIB TOIIIO.

9. ®OPMMU IMOTOYHOI'O TA NIJCYMKOBOI'O KOHTPOJIIO

[ToTouHMiT KOHTPOJIH 3 AUCHHUILTIHK «[HO3eMHA MOBa: JIIJIOBAa KOMYHIKAI[is»
BKJIFOYA€ TEMATUYHE OIIHIOBAHHS T4 MOAYJIbHUN KOHTPOJIb.

TemaTuune OIIHIOBaHHS ayJUTOPHOI Ta CaMOCTIMHOI POOOTH CTYACHTIB
3MIIACHIOETHCS HA OCHOB1 OTPUMAHUX HUMHU MOTOYHHX OIIHOK 3a YCHI Ta MUChMOBI1
BIZIMTOBIII 3 IPEAMETY, CAMOCTIITHI, TPAKTUYHI Ta KOHTPOJIbHI pOOOTH.

MonaynpHUIT KOHTPOJIb TPOBOJUTHCS B YCHIM, TMUCHMOBIA Ta y (opmi
KOMIT’ FOTEPHOTO TECTYBaHHSI.

dopMU  KOHTPOJIIO CaMOCTIHOT poOOTH: OOTOBOPEHHS pPE3yIbTaTiB
BUKOHAHOI pOOOTH Ha 3aHSTTI; TECTYBaHHS, MUCbMOBE a00 YCHE OMUTYBaHHSA MiA
yac MOJYJIBbHOTO KOHTPOJIIO; TPEACTaBICHHS Ta OOrOBOPEHHS B Tpymil
MYJIBTUMEIIMHUX Ipe3eHTalIliit abo pedepartis.

PesynpTaTi oOIiHIOBaHHS 3HAHB CTYJEHTIB 3 KOXKHOTO BHJYy HaBYAIBHHUX



poOIT 3a pi3HMUMH (OpMaMH MOTOYHOTO KOHTPOJIIO BUCTABISIOTHCS Y KypHal
aKaJeMIYHOI IPYIH MICIsl KOXKHOTO KOHTPOJIBHOTO 3aX01y.

[lincymkoBUil KOHTpOJb y (opMi eK3aMeHy MPOBOJUTHCA MLUISIXOM
KOMIT FOTEPHOTO TECTYBAHHS Ta 3a pe3yJbTaTaMU YCHOI BIIMOBIJI 3100yBaya Ha
MUTaHHS €K3aMeHalIiHUX OUIeTIB.

10. 3ACOBM OHIHIOBAHHA PE3YJIBTATIB HABYAHHSA

OuiHIoBaHHS JIEKIIMHUX 3aHATh He mependadeHo. Ha nexkuiiHuX 3aHATTAX
BeJIETbCSI OOJIIK MPUCYTHOCTI 37400yBauiB JJisl KOHTPOJIO BIBIYBAHOCTI 3aHSITh.
OnuiHKa 32 IPAKTUYHE 3aHATTS 3aJIEKUTH BiJl aKTUBHICTh CTYJIEHTa B JJUCKYCII.

OuiHKky Ha MPaKkTUYHOMY 3aHSATTI CTYJEHT OTPUMYE 3a JIONOBIL,
npe3eHTallli, ece, akTUBHICTD 1] Yac TUCKYCIH.

[Tin yac MOAYNBHOrO Ta MiJACYMKOBOI'O KOHTPOJIO 3aCO0aMU OLIHIOBaHHS
pE3yNbTATIB HABYAHHS 3 JUCHUIUIIHYU € CTaHIapPTU30BaH1 KOMIT FOTEPHI TECTH.

11. KPUTEPIi OLIIHIOBAHHS PE3YJIbTATIB HABUAHHS

OmuinroBaHHS 3700yBauiB OCBITH 3JIIMCHIOETHCS 32 Pe3yJbTaTaMH MMOTOYHOTO
(TpakTUYHI 3aHATTS, CAMOCTIHHA poOoTa) Ta pyODKHOTO (MOIYJIBHOTO) KOHTPOJIIB
3a JIeCcITHOAIBHOIO KAJIOK — «1», «2», «3», «4» ... «10».

1 Gan omiHIOBaHHS (3 3a0KPYIJICHHSM 10 ITijloro uucia) Biamnosimae 10 %
MPaBUIBHUX TBEPKEHBb y pasi YCHOI BIIIOBii, BIAMOBIACH y TECTi, BUKOHAHUX
3aB/IaHb TOMIO.

banu 3 MOAyIBHOTO KOHTPOJIO HAPaXOBYIOTHCS 32 BUKOHAHHS MOJYJIBHOI
KOHTPOJIBHOT pOOOTH.

BincytricTts cTymeHTa Ha 3aHATTI («HO») Yy PO3PaxyHKY CEpeIHBOTO
apumernunoro 3HaueHHs (CA3) npuitMaeThest K «0».

V kinni cemectpy oduuciroetsesi CA3 BCiX OTpUMaHUX 3100yBayeM BHILOT
OCBITH OITIHOK 3 HACTYITHUM TMEPEBEACHHAM Horo y 60anu 3a GopMysioro:

BIIK = CA3xk,
ne BIIK — 6anu 3 MOTOYHOT0 KOHTPOJIIO;
CA3 — cepenne apudmeTruHe 3HAUCHHS YCIX OTPUMAHUX CTYJACHTOM OIIHOK:
K — xoedimieHT UIsI TIEBHOTO BHy KOHTPOJO (NMIPAKTHYHI 3aHATTSA, CaMOCTiiHA
poboTa — «3», MOIYJIbHHUI KOHTPOJIh — «1» s popMHU MiICYyMKOBOTO KOHTPOJIO
«eK3aMeH» Ta «4» 17151 GOPMH MiICYMKOBOTO KOHTPOITIO «3AJTIK»).
PesynpTaTH MOTOYHOTO OIIHIOBaHHA 3/100yBaua (3a 10-0anmpHOIO IIKAJIOKO)
BUCTaBIAIOTBCS B enekTpoHHuM xkypHan ACY BHAY 1 aBromaruuno
nepeBoaaThest y 100-0anpHy KAy BiAMOBIAHO M0 PO3MOALTY OajiB 3a OKpeMmi
BUJIU POOIT.

Po3monais 6a1iB NpoOBOAMTHCA 32 HACTYITHOK CXEMOI0:

[TpakTtuuni | Camocrtiii- | Moayne- | IH3 | [lincymkoBuii | 3arais-
Buau po6it 3aHATTS Ha poOoTa | HUM KOHTPOJIb HUU




KOHTPOJIb oai
MaxkcuMaibHO
MO>KJIMBA 30 10 20 10 30 100
KUIBKICTH
OaJiB

IIIkaJ1a OUiHIOBAHHA YCHIIIHOCTI 3100yBaYiB BHIIOI OCBITH

3a 100-6anmpHOr0 | 3a mkanoto ECTS 3a HaIlIOHAJLHOIO IIKAJIOI0
IIKAJIOIO ICIIUT 3aJTiK
90-100 A BingmiaHO
82-89 B Hobpe
75-81 C
64-74 D 3a10BUIBHO 3apaxoBaHoO
60-63 E
35-59 FX He3anoBuibHO (HE3apaxoBaHO) 3 MOMKIIMBICTIO
MTOBTOPHOTO CKJIAJaHHS
1-34 F HesanoBinbHO (He3apaxoBaHO) 3 000B’I3KOBUM
MOBTOPHUM BHBYEHHSM

12. IEPEJIIK HAOYHUX TA TEXHIYHUX 3ACOBIB HABUAHHS

Haouni 3acobu:
1. CnatimoBi mpe3enrarlii y nporpami Microsoft Office Power Point;
2. IndopmariitHi cTeHIM Ta MJIaKaTH y HABYAIBHUX ayIUTOPIAX;

Texniuni 3acoou:
1. MynbTUMeTiHUN TTPOSKTOP.

PEKOMEH/IOBAHI JI)KEPEJIA IH®GOPMAIIIT
OcHoBHa JiTepaTypa

1. Buno-uacoBi opmu aHTIICHKOTO fAiecioBa: HaBd. - metos. mociOHUK /
B. O. Byxkonona, H. JI. 3amkoBa, H. b. IBanunpka Ta in. — K: KHTEY, 2015. —
152c.

2. Tomimuacekuii FO. 'pamatuka: 36ipuuk Bopas / 0. [ominuachkuii, H.
lNominuHCHKA. — 7-Me BUI., BAMNp. Ta gonos. — K.: Apiit, 2016. — 544 c.

3. 3omenko JI. A. Amrmiiickka MoBa Jisi ToBapo3HaBIiB = English for
Commodity Experts : naBu. mocionuk / JI. A. 3omenko. — K. : KHTEY, 2015. —
332c.

4. 3omenko JI. A. Anriiickka MoBa Jiuist ToBapo3HaBitiB. English for Experts
in Commodity Science: HaBu. nociouuk / JI. A. 3omenko, JI. C. Yxanona, O. JI.
XKeponkina. — K : KHTEY, 2017. — 173c.

5. Kyxapckka B. b. Amnxrmiiicbka MoOBa [JIsl CTYJIEHTIB Xap4yOBUX

cneuianbHocte / B. b. Kyxapcbka; HaBu. -meTo. nociOHuk. — K.: ®@ipma "[ukoc",
2017. -352 c.




6. Hixomaesa C.}O. Iluri HaBuyaHHS I1HO3EMHHX MOB B  aCIEKTI
komrereHTHicHoro minxony / C.}O. Hikonaea // Inozemui moBu. — 2010. — Ne 2. —
C. 11-18.

7. HosixoBa K. O. English for catering technologies and engineering.
MetoauyHi BKa3IiBKM JI0 MPAaKTUYHUX 3aHATh 3 JUCHUIUTIHM «]HO3eMHa
(aHrmiiicbkka) MOBa» Ui CTYACHTIB HampsMmy minrotoBku 6.051701 «Xapuosi
TEXHOJIOT1i Ta 1HXKEHepis». cremiamizaimis «TexHoyiories B PecTOPAaHHOMY
rocniogapctsi» / K. O. Hosikosa. — Kpuswii Pir: JJonHYET, 2016. — 135 c.

8. HomikoBa K. O. 306ipHMK TecTOBUX 3aBAaHb 3 JUCHUIUIIHU «IHO3eMHa
MOBa (aHTJaidcbKa)» JUIsl CTYJAEHTIB HampsaMKy miarotoBku 6.051701 «Xapuosi
TEXHOJIOTi Ta 1HXeHepis»: chemiamizauii «TexHoJoriss B pPecTOpaHHOMY
rocriogapctsi» / K. O. HoBikoBa. — Kpusuii Pir : JJonHYET, 2016. — 33 c.

9. «IHo3emMHa MoBa 3a mNpodecCitHUM CHpSIMyBaHHSIM» JJig 3100yBadiB
nepuioro Kypcy Oionoro-texHosorignoro ¢axynerery. ykia. O.A. Peiinma, K.C.
IBneBa. - bima IlepkBa: BHAY, 2021. - 172 c. Ilpotokon Ne 01-12/232 Bin
25.03.2021

JonaTkoBa Jitepatrypa

1. 3ainukoBcbkuit A. O., CuueBcbkuit M. I1. CtaH 1 nepcrneKTUBU PO3BUTKY
OIAMPUEMCTB  XapyoBOi Ta MepepoOHOI MPOMHUCIOBOCTI YkKpainu. BicHuk
COLIAJIbHO-€KOHOMIYHUX mociimkersb. 2018. Ne 2. C. 22-26.

2. Kpucanos J[. ®@., Typ O. B. Antukpuszose ympaniinas B AIIK B ymoBax
rio6amizarii. Exonomict. 2018. Ne 7. C. 30-35.

3. MiHicTepcTBO arpapHoi MOJITHKH Ta MPOAoBOJibcTBAa Ykpainu. URL:
http://minagro.gov.ua/. (nara 3Bepuenns: 05.08.2018).

4. Mockaimtok M. M. 3 icTopii po3BUTKY IIyKPOBOT TPOMHCIIOBOCTI B Y KpaiHi
y npyriit mojgoBuHi XIX — Ha movyarky XX cT. YKpaiHCbKUH ICTOPUYHHIA XKypHAI.
2008. Ne 2. C. 75-85.

5. Mocrenceka T. JI., Kynmee I'. O. XapuyBaHHA SK CKJIaJ0Ba
mpo1oBoJIbu0i Oe3reku. HaykoBi mpari HaimioHanbHOro yHIBEPCHUTETY XapuyOBHUX
texHosorii. 2016. T. 22. Ne 3. C. 113-122.

6. [Mammiok JI. O. Xap4yoBa mpoMHUCIOBICTh YKpaiHU: CTaH, TCHICHIII Ta
nepcrekTuBU po3BUTKY. ExonoMiunmii yacormmc — XXI. 2012. Ne 9-10. C. 60-63.

Indopmaniiini pecypen INTERNET

1. https://dorobok.edu.vn.ua/article/pdf/1435
2. https://www.narodnaosvita.kiev.ua/Narodna osvita/vupysku/10/statti/vinarc

hyk_t.htm
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