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BHKJIA/Ia4a
Ha BuBueHHs aucuuiuiinu «lHO3eMHa MOBa: JiloBa KOMYHIKAIliss» Ui JIEHHOT
Onuc i
I — (¢hopmu HaBuaHHS BUALIEHO Behoro 240 akaaemiunux roaunu (8 kpenutis ECTS), y

T .4. ayautopaux — 104 rogunu (mpakTHU4Hi 3aHATTS — 60, nekiii — 44), camocTiliHa
poboTa cryneHTiB — 136 roauH.

IlepenymoBu nost
BHBYEHHSI
JUCIMILTIHA

BuBUYEHHS TUCHHUIUTIHU IPYHTYEThCS HA 3HAHHSX, HAOYTHUX CTYJICHTaMU B pPaMKax
MIPOrpamMH 3araJiHOOCBITHIX LIKLT YCIX THITIB; IPU BUBYEHHI AUCIUIUTIHU
3a0e3neuyeThCsl B3aEMO3B 30K 3 AUCHUILIIHAMU T'YMaHITapHOTO Ta MpodeciitHoro
LUKJIB, epej0aueHuX HaBYaJIbHUM IUJIAHOM.

Meta BUBYCHHSA
TUCHUILIIHYA

2

Meta BUBYEHHS AWUCLUIUIIHA ,, [HO3eMHa MOBa: JUIOBa KOMYHIKAITis
(aHrmiifickka) moJyisirae 'y QopmyBaHHI B MaiiOyTHix (¢axiBuiB mnpodeciiiHo-
KOMYHIKaTHBHOT KOMIIETeHIIii. 3100yBaui OCBITH MalOTh OBOJIOJITH MOBIIEHHSM Ha
piBHI IporpaMHHX BHUMOT (Ha piBHI Ipo¢eciiiHoi KOMYHIKaTUBHOI JOCTAaTHOCTI),
TOOTO OYTH 3JaTHHUMM 1 TOTOBMMHU peali3yBaTH OJIep>KaHy MIATOTOBKY B CBOil
MalOyTHIN NPaKTUYHIN NiSTIBHOCTI.




dopmar
JTUCIHUILIIHA

s nenHoi popmMu HaBUaHHS TUCIHILIIHA BHKJIAAEThCS B O9HOMY (popmari, i3
3aCTOCYBaHHSIM MYJIBTHUMEIIMHUX 3aco0iB. 3a HeoOXimHoCTi ( IHAMBIAyasbHI
rpadiku, ayanbHa ¢GopMa HaBUaHHS, UCTAHIIIHHA TOIIO) MOXYTh BUKOPHCTaHI
mwiarpopmu Moodle, ZOOM. ®opmar TpoOBEICHHS IUCIHILIIHK € 3MilIaHUM:
MOEAHAHHS SIK TPaJUMUIAHUX (OPM HaBYaHHS 3 €JIEMEHTaMU JUCTAHIIITHOTO
HaBYaHHS.

IIporpamui
KOMIIETEHTHOCTI

3K 01. 3garHicTh a0 mOmIyKy, OOpoOJeHHs Ta aHami3y iHdopmamii 3 pi3HHX
IKeped.

CK 02. 3patHicTh maHyBaTM 1 BUKOHYBAaTH HAyKOBI JOCHIIKEHHS 3
ypaxyBaHHSIM CBITOBUX TE€HJEHIII HAYKOBO-TEXHIYHOTO PO3BUTKY Tajlys3i

Iporpamui
pe3yabTaTu
HABYAHHA

[1PH 9. BinbHO BONOAITH JEpKABHOIO Ta IHO3EMHOIO MOBaMU ISl OOrOBOPEHHS
npodeciiiHO1 IISIBbHOCTI, pe3y/bTaTiB JOCIIKEHb Ta IHHOBAIIH y cepl XapuoBUX
TEXHOJIOTIH.

Ctpykrypa
Kypcy

3micmosuit modyns 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.

3micmosuit modyns 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. A place 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.

IToaiTnka

IMoaiTnka MO0 aKkageMivyHOI A0OPOUYECHOCTI: OUIKYETHCS, 110 MUCHMOBI pOOOTH
CTYAEHTIB OyayTb iX OpHUIIHAJBHUMH JIOCHI/DKEHHSAMH UM MIPKYBaHHSMHU.
BusiBneHHs 03HaK aka/jeMiuHOI HeA0OpPOUECHOCTI B pOOOTI CTy/eHTa (CIHMCYBaHHS,
BIZICYTHICTh NOCHJIaHb Ha BHUKOPHCTaHI Jokepena, ¢abpukanis, ¢anbcudikaris,
oOMaH) € MiJicTaBoo /Ui 1i HE 3apaxXyBaHHs BUKJIQIa4eM.

IosiTuKa MI0/10 BiABiAyBaHHS 3aHATH: OYIKY€ETHCS, IO CTYIEHTH BiIBIIAIOThH YCi
JeKUii 1 mpakTU4Hi 3aHATTSA Kypcy. CTyleHTH MaloTh iH(OpPMYBaTH BHKJIaJaya Ipo
HEMOXXJIUBICTh BIABIAATH 3aHATTSA. BiampaioBaHHS MPOMYIIEHUX 3aHITh 3TTHO
rpadiky KOHCYNbTalliil BHKJIaAada. 3a OO0’€KTMBHMX IPHUYMH HABYaHHS MOXeE
BigOyBaTHCh B ON-line pexxumi.




IoaiTuka moao AeJaiiHiB i mepeckiIagaHHA: CTYJCHTH MAIOTh JTOTPHUMYBATUCS
TEpMiHIB BUKOHAHHS YCiX BUAIB POOIT.

IMoaiTuka 1040 BUKOHAHHS 3aBJAHL: [TIO3UTHBHO OIIHIOETHECS BIAIOBIAAIBHICTS,
CTapaHHICTh, KPEATHBHICTb.

IMogiTnka oumiHOBaHHA: 3acO00M Ta KpuTepil OIIHIOBaHHSA MPONKCaHI B poOouiii
nporpami JUCIHUILTIHK, po3MimeHoi Ha miatdopmi E-HaBuanHs BitonepkiBcbKoro
HAY (Moodle) ta BimoOpaxarotbcs B ACY.
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