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Po3snia 1. 3araanbHa XapaKTepHCTHKA HaBYaABHOI AHCIIHIAIHH

Tabaura 1. 3arasbHa XapakTepPUCTHKA HAaBYAABHOI JUCIIUIIAIHE «|[HO3eMHa MOBa 3a MpodeciiHIM
CpSIMYBaHHSIM»

1. Micue B CTpyKTypHO-JIOTi4HiH CXeMi MiATOTOBKH —

MiCIIsl BABYCHHSI HABYAIbHUX AUCLMILTIH!

— BHCXI1HA.

2. Kinbkicts kpeauti 3a EKTC - 5.

3. KinbkicTh MOIymiB - 2.

4. O00B’s3K0Ba y BIIMOBIIHOCTI /IO HABYAJILHOTO TJIAHY

5.Kypc- 1

6. Cemectp — 1, 2.

7. KinpKiCTh TOOUH:

— 3arajbHa KUTbKicTh: 150

— JIeKii: 2

— IpaKTHYHI 3aHATTS: 58

— camocrTiiiHa pobota: 90

— BUJI TIJICYMKOBOT'O KOHTPOJIIO - €K3aMeH — 2 CeMecTp




Po3zaia 2. [IlepeAik KOMIIETEHTHOCTEH Ta NPOrpaMHi pe3yAbTaTH HaBYaHHA 3
HaBYaABHOL AHCIIHIIAIHH

Meroro BHUBYEHHSI IUCHMIUIIHM € PO3BUTOK KOMYHIKATUBHHX IHIIOMOBHHMX KOMIIETEHIIH st

3aJ0BOJICHHSI MOTpeO MpodeciiHOro CHiIKYBaHHsS Ta MiArOTOBKAa CTYIEHTIB 10 e(peKTUBHOI YCHOI Ta
MUCBMOBOI KOMYHIKalii y ix akaaeMmiuHii Ta mnpodeciiiHiidi misnbHOCTI. Y pe3ynbTaTi BUBYCHHS
IUcUUILTiHA «]/HO3eMHa MOBa 3a IPOQeciiiHUM CIIPSMYBaHHIMY» CTYACHT Mae:
3HATH/PO3yMiTH: MOBHUH MaTepial MOBH, IO BUBYAETHCS (JICKCHKA, TpaMaTHKa, CTPYKTYpHI W MOBHIi
Mojeni) y mpodeciiiHoMy KOHTEKCTi (TpaMaTH4Hi CTPYKTYpH, THIIOBI Ui YCHOI W TNHMCHMOBOI
npodeciiiHo-OpieHTOBAaHOI KOMYHIKAllil, MDKHApOIHY JIEKCHKY; TEpMIHOJIOTIYHY JIEKCHKY) MOBHI
0COOJIMBOCTI MPOQeCciiHOro CINKYBAaHHS, 8 TAKOXK CIUIKYBaHHS y MepexXi [HTepHeT; 3aranbHOBXKHUBaHY,
3aralbHOCKOHOMIYHY ¥ MpodeciiHy JeKCHKY B aKTHBHOMY BOJIOJIIHHI Ta JJIsl TAaCHBHOTO CIPHUHSTTS
POJIb BOJIOJIIHHS 1HO3EMHOIO MOBOIO y CYYacCHOMY CBiTi, OCOOJIIMBOCTI CTHIIIO JKUTTS, MOOYTY, KyIbTYpH
MOBJICHHSI QaHTJIOMOBHHX KpaiH;
YMIiTH: KOpUCTYBaTHCS 1HO3EMHOIO MOBOIO y MpOQeciiHii isTbHOCTI Ta y OOYTOBOMY CHITKYBaHHI:
3MIACHIOBATH TOMIYK iH(GOpMAIIl 3a 3aBJaHHSIM, 30MpaHHS, aHATI3 JaHUX, HEOOXIAHUX JUIS BUPIIICHHS
npodeciiHiX 3aBAaHb; MpAIfOBATH 3 IHIIOMOBHUMH JpKepenaMu iH(opmarlii; po3yMmiTH 3MICT TEKCTiB
npodeciiHO-OpIEHTOBAHOTO ~ XapakTepy; MpPe3eHTYBaTH IHIIOMOBHY iHopmamio npodeciifHoro
XapakTepy; CHpUHAMATH 3MICT HaBUAJILHUX ayJio- Ta BijeoMaTepialliB MpogeciiHOro CrpsMyBaHHS;
OpaTH aKTHBHY Y4acTh Yy JHCKYCIsSIX 13 MpodeciiHO-3HAYyIUX MpoOiieM, OOTPYHTOBYBATH BIIACHY TOUKY
30py; B3IIMCHIOBATH e(QeKTHBHY NpodeciiiHy KOMYHIKaIifo 3 NpPEJACTABHHKAMHU IHIIUX KYIBTYD.;
3MIACHIOBATH MMCHMOBY KoMYyHIKallio (ckinagaru CV, 3asBH; MUCATH €ICKTPOHHI MMOBIJIOMIICHHS, JINCTH
npogeciitHOro xapakrepy).

Tabaung 2. [lepeaik KOMIIeTeHTHOCTeH Ta IIPOrpaMHi
pe3yAbTaTH HaBYaHHM

Ne KoMIeTeHTHOCTi, AKHMH NOBHHEH .
. IIporpamHi pe3yAbTaTH HaBYaHHSA
3/m OBOAOZITH CTYAEHT
3acanvui komnemenmuocmi
1 3HaHHA 1 PO3yMiHHS TNpeaMETHOI 00JacTi Ta | 3HATH 1 PO3yMITH OCHOBHI KOHIEIIIi, TEOPETUYHI Ta
npodeciiinoi misuipHocTi (3K01); MpaKTHYHI TPOOJIeMH B Tally3i XapuoBUX TEXHOJOTIH
(I1PO1);
2 3JIATHICTH OLIIHIOBATH Ta 3a0e3MeuyBaTH SKIiCTh | BUSBJIATH TBOPYY IHII[IaTUBY Ta MiJBHIILYBATH CBIi
BUKOHYBaHHX poOiT (3K06); npodeciiiHiil piBeHb HUISIXOM IPOAOBKEHHS OCBITH
ta camoocgitH (I1P02);
3 3JIaTHICTB TpaitoBaty B komanai (3K07); miIBUINYBaTH  €()eKTHBHICTh  pOOOTH  LUISIXOM
MOETHAHHS ~ CaMOCTiiHOT Ta KOMaHAHOI po0OTH
(I1P14);
4 3ATHICTh CHIJIKyBAaTHCSl 1HO3EMHOIO MOBOKO | 3/IIHCHIOBATH JIOBI KOMYHIKAaIii y mpodeciiHiii
(3K12). cdepi ykpaiHChKOO Ta iHo3eMHOto MoBamu (I1P16).
Cneyianvhi (¢paxosi, npeomemni)
KOMNemeHmHOCmi
5 3/1aTHICTh dhopmyBaTH KOMYHIKaIifiHy 3JIaTHICTh YMPABIATH TEXHOJOTIYHHUMHU MPOIIECAMHU 3
CTpaTeriro B Tally3l XapuyoBHUX TEXHOJIOTIH, BUKOPUCTAHHSIM TEXHIYHOro, iH(pOpPMAaIiifHOrO Ta
BecTH mpodeciiiny auckycito (DK9). nporpamuoro 3abe3neueHns (OK?2).




Po3snia 3. [Iporpama HaBYaAbHOI AHCITHIIAIHH
[Iporpama HaBuanpHOI OUCUMIUTIHU «]HO3eMHa MOBa 3a MpodeciiHUM CHpSAMYBaHHIMY» YKIaJeHa
BIJMIOBIIHO 110 OCBiTHBO-IpO(eciiiHOi mporpaMu MiArOTOBKH 3700yBadiB MOYATKOBOIO PIiBHS BHILOI
OCBITH CIELIaTbHOCTI «Xap4oBi TEXHOJIOri(», OCBITHS mporpama «XapyoBi TEXHOJOLII Ta iHXKEHepis»,
3aTBepKEHOI Haka3oM 1o yHiBepcutery Big 01 Bepecus 2020 p., Ne 114-H.



Ha3Ba TeMH (AeKILii) Ta MHTaHHA
TEeMH (AeKILii)

Ha3Ba TeMH Ta MHTaHHA
IPAaKTHYHOTO 3aHATTA

3aBaaHHs caMOCTiiiHOI poGoTH
y po3pisi Tem

Indopmauiiini axepeasa
(mopaAkoBHH HOMep 3a

nepeaixomy)
Module 1. Food industry in 21st century
1.The main concepts of the food industry | Reading: Food industry developments in 1,2,3,7,6,12
development future
Reading and listening: At the
Supermarket, At the oriental Market,
Shopping in Britain
1.2 Speaking: Developing the product | Preparation for discussion. 1,5,6,8,11
concept
1.3. Language focus: Infinitive of the | Grammar exercise on the topic 3,4,8,9,10
verb, Countable and uncountable nous,
Present/Past Simple,  Present/Past
Continuous
1.4. Vocabulary Food, eating and | Words to describe food 1,2,3,7,6,12
catering
1.5. Writing. Menu Writing and analyzing: menu 1,5,6,8,11
2.The ways of the food industry | Readingand analyzing additional 1,2,3,7,6,12
development information on the topic.
2.1 Reading and listening: At the | Food industry developments in future
Restaurant (part 2)
2.2 Speaking “The ways of the food | Preparation for discussion. 1,5,6,8,9,11
industry development”
2.3 Language focus. Modal verbs Grammar exercise on the topic 3,4,8,1
2.4 Vocabulary. “Food preparation: Words to describe food preparation 1,2,3,7,6,12
2.5 Writing. E-mail Writing and analyzing: e-mail 1,5,6,8,11
Module 2. Technology of cooking and food preservation
3. . Cooking and service Reading and analyzing: Cooking Foods 1,2,3,7,6,12
3.1. Reading and listening “Preparing for
the party”, “What is Fondue?”
3.2 Speaking: Food and Cooking Preparation for discussion. 1,5,6,8,11
3.3 Language focus. Pronouns Grammar exercise on the topic 3,4,8,1
3.4 Vocabulary. Cooking food Collocations 1,2,3,7,6,12
3.5 Writing. Letter Writing and analyzing: letter 1,5,6,8,11
4. Food preservation Reading and analyzing: Food 1,2,3,7,6,12

4.1 Reading and listening "Food safety”,
How I Got into Cooking”.

preservation




4.2 Speaking. “Investigating food | Preparation for discussion. 1,5,6,8,11
spoilage”, “Food preservation techniques”

4.3 Language focus. Modal verbs (11) Grammar exercise on the topic 3,4,8,1
4.4 Vocabulary ‘“Preserving & storing | Words to describe food preservation 1,2,3,7,6,12
food”

4.5 Writing. Recipe Writing and analyzing: Recipe 1,5,6,8,11




Po3zia 5. CHcTeMa MOTOYHOTO Ta IMiZCYMKOBOI'O KOHTPOAIO 3HaHb

Crpykrypa nucuuiutinn «lHo3emMHa MoBa 3a mNpoQeciiHUM CHpSAMYBaHHSIM» IJisi  CTYACHTIB
CHEiaTbHOCTI «Xap4oBi TEXHOJOrI» BKIIOYAE ayJAWTOPHY, CAMOCTIHY Ta IHAWBIAyaldbHY pPOOOTY
CTy/IeHTIB. BoHa BUBUYAETHCS MPOTATOM JBOX CEMECTPIB 1 3aKiHUYETHCS €K3aMEHOM. Y KiHII BUBYCHHSI
JUCUUIUTIHA CTYACHTH MaroTh OBOJIOLITH piBHEM, SIKMI 3a0e3nedye MpaKTU4YHE BOJIOAIHHS 1HO3EMHOIO
MOBOIO Y Tipodeciiinux minsax. CTyA€HTH ONaHOBYIOTH aHTJIIHCBKY MOBY y cepi Xap4oBUX TEXHOJOTIH
Juisl epeKTUBHOI YCHOI Ta MUCHbMOBOI KOMYHIKallii B CBOil mpodeciliHiil isuIbHOCTI.

Cucrema MOTOYHOTO 1 MiJICYMKOBOI'O KOHTPOJIO Ma€ 3a MeTy OLIHIOBAaHHS PIBHS BOJOIIHHS
KOMYHIKATHBHHUMH KOMITCTCHIIISIMU BIIIIOBITHO 10 BUMOT HAaBYaJbHOI MPOrpaMu Ta pobo4yoi HaBYaIbHOL
MpOrpaMu Ta JOCATHEHHS MPOrpaMHUX Pe3yabTaTiB HABUAHHS 32 HABYAJIBHOKIO JUCIUILTIHOKW «[HO3eMHa
MOBa 3a Ipo(eciitHUM CTIPSIMYBaHHIM.

KommeTeHTHICTh sIK iHTErpoBaHHWH pe3yNbTaT iHIAMBiIyadbHOI HABUAIBGHOI MISJIBHOCTI CTYJCHTIB,
(dopMyeTbCSI Ha OCHOBI OBOJIOJIIHHS HHMH 3MICTOBUMH (3HaHHS), MpolecyalbHUMU (YMIiHHA) 1
MOTHUBAI[IHHUMHI KOMITOHEHTaMH, HOTro piBEHb BUSIBISIETHCS B MPOIIECi OIiHIOBaHHs. Bu3HaueHHs piBHS
cOpMOBaHOCTI TUCIMILTIHAPHUX KOMIIETEHTHOCTEH (pe3y/bTaTiB HaBYaHHS) 3MIIHCHIOETHCS 3a: TIEBHUM
pozaiioM (Temoro) poOovoi mporpamMu HaBYAIbHOI AUCIUILTIHK; TPAKTHYHUMHE 3aHSATTAMHU (KOHTPOJIbHA
poboTa, nepeBipka iHIUBITYaTbHOTO 3aBIaHHS, TECTYBaHHS TOLIO).

3aBAaHHSMU IOTOYHOI'O OI[IHIOBAHHS € BUSBJIICHHS PIBHS BOJIOJIHHS:

1) HaBUYKaMHU TIepeKIIaay;

2) HaBUYKaMH MMHChMa;

3) HaBUYKaMH YU TAHHS;

4) HaBMYKaMK PO3yMIHHS Ha CITyX IHIIOMOBHOTO TEKCTY;

5) rpaMaTHYHUM MaTepiaaoM;

6) HaBHYKaMH TIPE3EHTAIlil;

7) aKTHBHUM CJIOBHHUKOM 3MICTOBHUX MOJYJIIB.

[IpotsroM BUBYEHHS JUCIUILIIHA CTYJCHT [TOBHHEH BHKOHATH 3aBJaHHS JUIS MPAKTUYHUX 3aHSITH Ta
CaMOCTIHHOT poOOTH 3a TpPhOMa 3MICTOBUMH MOJYJISIMH, KOHTPOJIBHI TECTH 32 3MICTOBHMHU MOJYJISIMH Ta
MICYMKOBHUH TECT Ta MPAKTUKHU HAIMMCAHHS Pi3HUX BHUIIIB KOPECIIOHICHIII].

OO0’ €eKTH TIOTOYHOTO KOHTPOJTIO:

— BUKOHAHHS 3aBJIaHb JJI IPAaKTUYHUX 3aHAThH Ta CAMOCTIHHOI poboTH;

— BUKOHAHHS JOMAITHIX 3aBJIaHHS ISl CAMOCTIHHOT po0OTH;

— BUKOHAHHS MOJYJIbHUX KOHTPOJIbHUX TECTIB;

— BUKOHAaHHS MIJICYMKOBOI'O TECTY.

[lincyMKOBe OIIHIOBaHHSA 3HAHb CTYACHTIB 3 HaBYaJbHOI AMCUHUIUIIHMA 3IIHCHIOETBCS y (dopMi
exzameny B Il cemecTpi.

[lincymkoBa oOImiHKa 3 HaBYaJNbHOI IUCHHUIDIIHE TpH ¢GopMi KOHTPOIIO y (opMi eK3aMeHy
BH3HAYAETHCA SIK CyMa OaiiB 3a MOTOYHY YCHIINIHICTB, ITIOTOYHWUN MOMYIBHUN KOHTpPONb (He Oinbmre 60
0aiB) Ta KiTBKIiCTH 0aJiB, OTPUMaHUX 3a 3/1a4y ek3ameHy (He Oinpine 40 Oaiis).

3 MeTOI0 MOTHBAIIIi CTY/IEHTIB 10 aKTHBHOTO Ta SKICHOT'O BUKOHAHHS yCiX BH[IB HaBYAIBHOI POOOTH
MIPOTATOM CEMECTPY [0 3arajibHOI MiICYMKOBOI OLIHKM MOXYTb OyTH nofaHi 6anu y po3mipi 10 10 % Bixn
3araipbHOl MiICYMKOBOI OmiHKH, KoedimieHT MoTtuBatii (0,1). MoTuBaIisl CTyAEHTIB 3aCTOCOBYETHCS 3a
YMOBH BUKOHaHHS HUMH BCiX BHJIIB HABYAIBLHOI pOOOTH, SIKi mepeadavyeHi poOoYrMM HaBYAIBHUM ILIAHOM
MIATOTOBKK CTYIEHTIB 1 poOOYOI0 MPOrpaMor0 3 HABYAIHHOI JUICIHIUIIHA HE3aJIeKHO BiJl PE3yNbTaTiB
BHUKOHAHHSI.

3acTocyBaHHA Ta KOHKpETHE 3Ha4eHHS Koe(illieHTy MOTHBAIlii Mi3HABAaJIBHOI MiISTIHOCTI CTYAEHTIB
BH3HAYAETHCA HAYKOBO-TIEAArOTiYHUM TIPAI[iBHUKOM Kadeapu BpPaxOBYIOUM aKTHBHICTH CTYAEHTAa IPH
BHBYCHHI HAaBYAIBHOI JWCIUILTIHM (BiIBiTyBaHHS HAaBYAJbHWUX 3aHSATh, BUKOHAHHS BHUIIB HAaBYAIBHOI
TUSUTBHOCTI, BUKOHAHHS MIOTOYHUX MOAYIBHUX POOIT, y9acTh y HAYKOBO-IOCIITHIN poOOTi TOIIO).
3arajnbHa MiICyMKOBa OIIHKA 32 BUBYCHHS HABYAJIbHOI JUCLHMILIIHU He MOXKe nepesuiysaru 100

oaJiB.



Tabauig 5. Posnomia 6aaiB, 1110 OTPUMYIOTE CTYAEHTH 32 Pe3yAbTATAMHU BUBUYEHHS HABYAABHOI JUCIIUIIAIHY «|[HO3eMHa MoOBa 3a mpodecifiHuMm

CIIpAMyBaHHAM»

Buna HaB4YaABHOL poGoTH
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Module 1.
Topic 1. The main concepts of the food industry 5 5 5 5 5 5 S
development 35
Topic 2. The ways of the food industry 5 5 5 5 5 5 S 35
development
IloTounnit KOHTPOIH 30
[TizcymKoBHi KOHTPOJIb 100
Module2.
Topic 3. Cooking and service 3 3 3 2 3 3 3 20
Topic 4. Food preservation 3 3 3 2 3 3 3 20
IoTouHuit KOHTPOIH 10
ITizcymKoBa KOHTpPOJIbHA poOOTa 10
[TizcymKoBHi KOHTPOIIb Ex3amen 40
Pa3om 100




Tabaurg 6. [[Ikasa olliHIOBAHHS 3HAHE CTYAEHTIB 3a pe3yAbTaTaMU IIifICYMKOBOTO KOHTPOAIO 3
HaBYaAbHOI AUCHUIIAIHY «|[HO3eMHa MoBa 3a IpoeciiHUM cIPpIMYyBaHHIM»

Cyma GaaiB 3a Bci BHAH Ouinka 3a . .
. . . O1uiHKa 3a HalliOHAABHOIO IIKAAOKO
HaB4YaABHOI AigAbHOCTi | mKaaor €EKTC
90-100 A BiJIMIHHO
82-89 B
74-81 C Aobpe
64-73 D .
60-63 E 3aJI0BLIBHO
35-59 FX HE3aJIOBUIHHO 3 MOXKIIMBICTIO TOBTOPHOTO CKJIA/IaHHS
0-34 F HE3aJI0BIIBHO 3 06OB’H3KOBI/IM. MOBTOPHUM BHUBYEHHSIM
JACIIUILTIHA

Tabaurrg 7. CucremMa HapaxyBaHHS JOOATKOBUX 0aAiB 3a BUOaMu pobiT 3 BUBYEHHS
HaBYaAbHOI TUCHUIIAIHY «|[HO3eMHa MOBa 3a IPodeCciiHUM COpIMYBaHHIM»

dopma poboTH Bun poboru Baau
1. HaBuansHa 1. YyacTth B KOHKYpcax Ha Kpalloro 3HaBI AUCHUILIIHA: YHIBEPCUTETCHKUX,
M1)KBY31BCbKHX, BCEYKPaiHChKHX, MIYKHAPOJHUX
2. BUKOHaHHS 1HIUMBiTyallbHUX HABYaJIBHO-JOCITIJHUX 3aBJaHb IiJIBUIIEHOI 6
CKJIaTHOCTI
6
2. HaykoBo-zmocnigna | 1. YuacTh B HAYKOBHX I'ypTKax 6

2.Y4acTb B KOHKypcaX CTYAEHTCBKHX pOOIT:  YHIBEpPCHUTETCHKHX,
MDKBY31BCBKHUX, BCEYKPAaiHCbKIX, MDKHAPOIHHUX

3.Y4acTh B HAyKOBHX CTYJACHTCHKHX KOH(EPEHILIAX: YHIBEPCHUTETCHKHX, 6
MDKBY31BCBKHUX, BCEYKPAaiHCHKIX, MDKHAPOIHHUX

Pazom* 30

*3a DOAAaTKOBI BUIW HABUAIBHHUX POOIT CTYACHT MOXKE oTpuMaTH He Outbire 30 Gais.
JomaTkoBi 6au J0ar0ThCs A0 3arajibHOI MTICYMKOBOT OITIHKH 32 BUBYCHHS HaBYAIBHOI TUCIIUATUIIHHY,
aJjie 3arajibHa IIiICYMKOBa OIliHKa He Moxe nepeBuiryBatd 100 Oais.



Po3xia 6. IIporpamHe 3a0e3lme4YeHHsT KOMIT'IOTEPHOI MiATPHMKH OCBiTHBOTrO
npoiecy

1. 3arampHe mporpamHe 3a0e3MeUeHHs, A0 SKOro BXOAWTH MaKeT MPOrpaMHUX MpoAyKTiB Microsoft
Office.

2. CoerianizoBaHe TporpaMHe 3a0€3MCUeHHs KOMIT FOTEPHOI MIiNTPUMKHM OCBITHBOTO IIPOIECY 3
HaBYaJIbHOI IMCIMILTIHH, K€ BKIIFOUAE MEpPelliKk KOHKPETHUX MPOrPaMHHUX NPOIYKTIB — BiICYTHE.
JHucranuiiiauii Kypc «[Ho3eMHa MOBa 3a MpodecitHUM CIpsSIMYBaHHSIM, SKUI PO3MILIEHO Y IPOrpaMHin
o6osonii Moodle Ha margopmi Llerrpy mucraniiitnoro Hapuanus [TYET (https://el.puet.edu.ua/).



Po3snia 7. PekomeHaoBaHi Axkepeaa indpopmanii

OcHoBHi

1. epbakoBa H. WM. AHrmmiickuii sS3bIK Ui CHENUAIHCTOB cdepbl obmectBenHoro nuranus/ English for
cooking and catering: Y4eOHOe mocoOue st CTyAeHTOB cpen. mpod. yued. 3aBenmenuit/ H. U. 1llepbakora, H. C.
3BeHuropoackasd. — M.: M3natensckuil neHTp «Akagemus», 2005. — 320 c.

2. Cotton David. Market Leader: Pre-Intermediate Business English Course Book / D. Cotton, D. Falvey, S.
Kent. — London: Longman, 2012. — 175 p.

3. Mascull Bill. Market Leader: Pre-Intermediate Business English Teacher’s Resource Book/ B. Mascull.
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