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KOPOTKA AHOTALISI HABYAABHOI JUCLIUIIAIHH

Hapwanpna gucouminina «lHozemHa MoBa 3a mpodeciiHMM cCHpsMyBaHHsIM»  0a3yeTbcs Ha
(¢opMyBaHHI KOMYHIKaTHBHOi, MOBHOI, JIIHTBOCOLIOKYJIFTYPHOI KOMIETEHTHOCTiI CTYIEHTIB B pPaMKax
KOMYHIKaTHBHOTO Ta KOMIIETEHTHICHO-OPi€HTOBAaHOrO TIiOXOMAiB 10 HAaBYaHHS, ¢dhopmyBaHHS
IHTEpaKTUBHUX HABMYOK 1 BMiHb YCHOTO Ta MHCEMHOTO AaHIIIHCBKOrO MOBJIEHHS 3 IIOCITiIOBHUM
YIOCKOHAJICHHSIM KOYXHOTO OKPEMOT'O BHJIy MOBJIEHHEBOI AISJILHOCTI 3TiAHO 3 3arajibHOEBPONEHCHKUMHE
PEKOMEHIAIIIMH 3 MOBHOI OCBITH; 3a0e3MEUeHHs MPAKTUYHOIO BOJIOMIHHS AHTJIIMCHKOI0 MOBOKO SIK
3ac000M YCHOTO i MHCBMOBOI'O CHIIKYBaHHS y Tally3i peCTOpPaHHUX MOCIYT; (OPMyBaHHS HAaBHYOK Ta
BMiHb CaMOCTiiHOI poOOTH 3 OpUTiHANBHUM IHIIOMOBHMM MaTepiaJoM 3a ¢(axoM Ta BMiHHA
KOPUCTYBAaTHCS 1HO3EMHOIO MOBOIO, SIK 3aCO00M CIUIKYBaHHS 3 HOCISIMUA MOBH.

OcHoBHA yBara TpH BUBYCHHI IAMCUUILUTIHA NPUALIAETbCS (HOPMYBAaHHIO y CTYJEHTIB HaBHYOK
MPAKTUYHOTO BOJIOMIHHS IHO3EMHOI0 MOBOIO B PI3HUX BHJIaX MOBJICHHEBOI AISTILHOCTI B 00CSA31 TEMAaTHKH,
3yMOBIIeHOI TipodeciiiHuMu moTpedbamu; oJep KyBaHHS HOBITHBOI (DaxoBoi iHQopMalii yepe3 iHO3eMHi
JoKepesna; KOPUCTYBaHHS YCHHUM MOHOJIOTTYHUM Ta JIaJIOTIYHMM MOBJICHHSM Yy MeEXaX IOOYTOBOI Ta
(haxoBOi TeMaTHKH; MEpeKiaj 3 IH0O3eMHOI MOBH Ha PiIHy TEKCTiB (DaxOBOTO XapakTepy; ONaHyBaHHS
HOBHM CIIOBHMKOBHM 3allacOM, 30Kpe€Ma TEpMIHOJIOTI€I0, crenu(iYHUMU TpaMaTHYHUMHU SBUIIAMH,
npuTaMaHHUMH (axoBii JiTepaTypi; HABYMTH CTYJACHTIB PAalliOHAJIbHO KOPUCTYBATHCh HEOOXiTHUMH
CIIOBHMKaMH; HABYUTH CTYJICHTIB KOPHCTYBATUCh PI3HUMHU BUJaMH YHTaHHS (O3HAMOMYHNM, YUTAHHSIM-
MeperisiioM, BUOIPKOBUM, TJIOOaJbHUM), HAaBUYMTH CTYJACHTIB BHOMpaTH Ta (QIKCYBaTH CYTTEBY
iHpoOpMaIito, ska MICTHUTBCA B ITyOJNKaIisiX; TpEeHyBaTH BMIiHHS BHUKOPHCTAaHHS 1HO3EMHOI MOBHU B
CHUTYaIlifX, 3 SKUMH CTYJICHTH MOXYTh 3yCTPITHCS B TIOOYTi Ta chepi pecTOpaHHUXK TIOCITYT.

VYyebHas aucuuiuinHa «HOCTpaHHBIM S3bIK B MPO(ECCHOHAIBHON JEATEIbHOCTHY 0a3upyercs Ha
(hopMHPOBAaHNH KOMMYHHUKATUBHOM, SI3BIKOBOMH, JINHTBO-COIMOKYJIBTYPHON KOMIIETEHTHOCTH CTY/ICHTOB B
pamMKax KOMMYHHKATHBHOTO M  KOMIIETEHTHO-ODHEHTHPOBAHHOTO  MOJXOJOB K 00y4eHuIo,
(hOpMHPOBAaHNH MHTEPAKTHBHBIX HABBIKOB M YMEHHUH YCTHOTO M TIMCHMEHHOI'O aHTIIOS3BIYHOTO OOIICHUS
C TIOCIIEAYIOIIUM COBEPIICHCTBOBAHMEM Ka)X/IOTO OTJIENLHOTO BHJIA PEYEBOU JEATEIHHOCTH COTJIacHO
OO11IeeBPONICHCKMM  PEKOMEHIAIMIM IO  S3BIKOBOMY OOpa30BaHHIO; OOCCIICUEHUH ITPAKTHYECKOIO
BIIAJICHUS aHTJIMICKUM SI3bIKOM KaK CPEACTBOM YCTHOTO M MUCHMEHHOTO OOIIeHs B cepe peCTOpaHHbBIX
ycnyr; (hOpMHUPOBAHWN HABBHIKOB W yMEHHI CaMOCTOSITENFHOW PabOTHl C OPUTHHAIBHBIM HHOSM3BIYHBIM
MaTepuajoM MO CIEUANTbHOCTH W YMEHWHW IIOb30BaThCS MHOCTPAHHBIM SI3BIKOM, KaK CPEICTBOM
OOIIeHNsI C HOCUTEISIMH SI3BIKA.

OcHOBHOE BHHMaHHUE MPH W3YYEHUHU NUCIUILINHBI yaenseTcss (OPMUPOBAHUIO y CTYJEHTOB HABBIKOB
MPAKTUYECKOT0 BIAJICHNS WHOCTPAHHBIM SI3BIKOM B PAa3IMYHBIX BHUJAX PEUEBOM JEATEIbHOCTH B 00BEMeE
TEMAaTHKH, OOYCIIOBIEHHOW MpPO(ECCHOHANBHBIMI TMOTPEOHOCTAMH; YMEHHIO W3BJIEKATh HOBYIO
npodecCHOHANBHYI0  HMH()OpPMANWi0O W3 WHOCTPAHHBIX HMCTOYHUKOB; HCIOIB30BAHUIO  YCTHOM
MOHOJIOTUYECKOW pedr B Tperenax ObITOBOW ¥ MPOQPECCHOHAIBFHOW TEMaTHKH; IMEPEBOAY TEKCTOB
pohecCHOHATBHOTO XapaKkTepa ¢ HHOCTPAHHOT'O SI3bIKa Ha POTHOMN SA3BIK; OBJIAJICHUIO HOBBIM CIIOBAPHBIM
3amacoM, B  YACTHOCTH  TEPMHHOJIOTHEH, CHEUH(PHYECKUMH TPaAMMATHYECKHUMH  SIBICHUSMH,
XapaKTepHBIMH Ul MPOo(ecCHOHATbHONH  JIUTEpaTyphl; OOYYEHHWIO CTYIEHTOB  IPABHIEHOMY
WCIIONB30BAHUIO HEOOXOIMMBIX  CIOBapew; OOy4eHHIO CTYIEHTOB pa3HBIM BHUIaM YTEHUS
(03HAKOMHUTENBHOE, MPOCMOTPOBOE, BBIOOPOYHOE, TJI00aNbHOE); OOyYeHHIO CTYISHTOB BBIOMpATh H
(bMKCcHpOBaTh CYIIECTBEHHYIO WH()OPMAIHIO, KOTOPAs COJEPIKUTCS B ITyOTUKAIUAX;, TPEHUPOBKE YMEHUS
WCIIOTIB30BAHMS MHOCTPAHHOTO SI3bIKA B CUTYAIMAX, C KOTOPBIMH CTYACHTHI MOTYT BCTPETUTHCS B OBITY U
cdepe pecTopaHHBIX YCITYT.

Academic discipline "Foreign Language for Professional Communication” is based on the formation
of communicative, linguistic, linguosociocultural competence of students in the framework of the
communicative and competence-based approaches to learning; on the formation of interactive skills in
oral and written English-language communication with the subsequent improvement of each individual
type of speech activity in accordance with the Common European Framework of Reference for
Languages; providing practical knowledge of English as a means of verbal and written communication in
the field of restaurant service; the formation of skills of independent work with the original foreign-
language material on the specialty and the ability to use a foreign language as a means of communication
with native speakers.

The main attention in the study of the discipline is given to the formation of students' skills in practical
knowledge of a foreign language in various types of speech activity in the amount of topics determined by



professional needs; the ability to extract new professional information from foreign sources; the use of
oral monologue speech within everyday and professional subjects; translation of professional texts from a
foreign language into a native language; mastering new vocabulary, in particular terminology, specific
grammatical phenomena typical for professional literature; teaching students the proper use of the
necessary dictionaries; teaching students different types of reading (informative, viewing, selective,
global); teaching students to select and record relevant information that is contained in the publications;
training skills in using a foreign language in situations that students can meet in everyday life and in the
field of restaurant service.



BCTVYII

[Iporpama HaBuanpHOI AUCUUIUTIHU «[HO3eMHa MOBa 3a MPOQECiiHUM CHpSMYBaHHSIM)» YKJIaJeHa
BIJMIOBIIHO 10O OCBITHBO-NPOQECIHHOI MporpamMu MiArOTOBKU 3100yBadyiB Iepioro (0akamaBpCbKOro)
PiBHS BUIIOI OCBITH CIIELiaJbHOCTI «XapyoBi TEXHOJNOTII», OCBITHS Mporpama «PecTopaHHi TEXHOOTII»,
3aTBEpKEHOI HaKa3oM 1o yHiBepcutery Big 31 cepmus 2020 p., Ne 114-H.

Ilpeomemom susuenHs HAGUANLHOI OUCYUNTIHY € CydacHa aHTJIiicbKa MOBa; JIEKCHKa Ta TpaMaTHKa
AHTJIHCHKOI MOBH, PUTaAMaHHA CUTYAI[isIM MPOPECIHHOrO CIUIKYBaHHSI.

Memoro Oucyuniinu € PO3BUTOK KOMYHIKATHBHHMX IHIIOMOBHHMX KOMIIETEHIIH Ui 3aJ0BOJIEHHS
notped mNpodeciiiHOro CIHIIKYBaHHsS Ta MIATOTOBKA CTYACHTIB 10 €(PEKTUBHOI YCHOI Ta MHUCHMOBOI
KOMYHIKalii y iX akajeMiuHiid Ta npodeciiiHiii AisIbHOCTI.

Ilpoepamui komnemenmuocmi 8i0N0GIOHO 00 OCEIMHLO-NPOGeECiiHOT npocpamu: 3AATHICTh BUUTHUCS 1
oBOJIOJIiBaTH cydacHUMH 3HaHHsIMU (3K02);
3IATHICTH 3acTOCOBYBaTH (haxoBi Ta pyHIaMEeHTaNbHI 3HaHHS y Tpodeciiiii aismbHOCTI (3K4);
3ATHICTH MpamntoBaTi B koMauai (3K07);
3MIATHICTh CHUIKYBAaTHCS 1HO3eMHOIO MOBOIO (3K 12).

Ipoepamui  pesyromamu  Haguanusi 6iON0GIOHO 00 0C8IMHbO-Npopecitinol npocpamu: 3HATH 1
PO3YMITH OCHOBHI KOHIICMIil, TEOPETUYHI Ta TPAKTHYHI MpPOOJIIEeMH B raixy3i XapuoBUX TEXHOJOTIH
(ITPO1);
BUSIBIISITH TBOPYY 1HILIATHBY Ta MiABUIIYBAaTH CBii mpodeciiHUil piBeHb IUISIXOM MPOJOBKEHHS OCBITH
ta camoocsitu ([1P02);
MiZIBHITYBaTH €(pEeKTHBHICTh POOOTH HUISXOM IOEJHAHHS CaMOCTiiiHOI Ta komaHjHOi pobotu (ITP19);
BMITH JIOHOCHUTH PE3YJIbTaTH JiSUILHOCTI IO MpodeciiHoi ayauTopii Ta IHUPOKOro 3araixy 3 METO
JIOHECEHHs ijiel, TIpo0JieM, PillieHb 1 BIaCHOTO JIOCBiY y cdepi xapuoBux Texnomnoriit (ITP21).

dopma MmiacyMKOBOro KoHTpoutto 3HaHb: 3amk (IIMK) — 1 cemectp, ex3amen — 2 cemectp.



IIPOI'PAMHHUM 3MICT HABYAABHOI JHUCIUIIATHH

Module 1. Food industry in 21st century
Topic 1. The main concepts of the food industry development

OsnaiiomsienHst 3 Temoro “The main concepts of the food industry development”. BupuenHs
JIGKCUYHOro Matepiany 3a Temamu “At the Supermarket”. “At the Oriental Market”, “Shopping in
Britain”. BuBueHHS iliOMaTHYHHUX CTAJINX BUpA3iB.

PoGora Han moBTOpeHHsSM TpamaThuHoro Martepiamy: Infinitive of the Verb, Countable and
Uncountable Nouns, Present/Past Simple, Present/Past Continuous. O6roBopennsi Temu “The Main
Concepts of the Food Industry”. CknanaHHsi MEHIO.

Topic 2. The ways of the food industry development

Osnaiiomsiennst 3 temoro “The ways of the food industry development”. BuBueHHs JE€KCHYHOTO
MaTepiany 3a Temoro “Food Preparation”.

PoGota Hax moBTOpeHHSIM TpaMaTudHoro marepiany: Modal verbs. O6rosopenns temu ““ The ways of
the food industry development”. HamucanHs eJeKTPOHHOIO JIHCTA.

Module 2. Technology of cooking and food preservation
Topic 3. Cooking and service

Osuaitomenns 3 Temoro “ Cooking and service. BusueHHs IeKCHYHOTO MaTepiany 3a Temoro “Food
Preparation”. BuBueHHS KOJOKAITii.

PobGora Hajx TOBTOpPEHHSM TpaMaTHYHOro Marepiamy: Pronouns. O6roeopennss temu «Food and
Cooking». Hammcanns nucra.

Topic 4. Food preservation

Osuaitomnenns 3 temamu “Food preservation”, “Food Safety”. BuBueHHs JeKCHYHOr0 MaTepiany 3a
temamu “Preservation”, “Storing Food”.

Po6oTa Ha moBTOpEeHHsIM TpaMaTtudHoro marepiany:Modal Verbs. O6rosopenns temu “Investigating
Food Spoilage”, “Food Preservation Techniques”.
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