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Hanpasnenue noarorosku — 19.04.03 IlpoaykThl mUTaHUS )KUBOTHOTO
TIPOUCXOXKICHUS
Marwuctepckas nporpamma T €XHOJIOTHS TIPOAYKTOB U3 BOJHBIX OMOPECYPCOB
VYuebnsiii mian 2021 rona pa3paboTku

®OH/I OHEHOYHbIX CPEJICTB

1. Haznauenue ¢onaa oueHounbix cpeacts (POC) no nucuumiuHe

®OC mno yyeOHOM IUCHMIZIMHE — COBOKYNHOCTb KOHTPOJIBHBIX MAaTepHaoB,
NpeIHAa3HAYCHHBIX Ui HM3MEPEHHs YPOBHS JOCTHKEHHS OOYYaroIIMMCSl YCTaHOBJICHHBIX
pe3ysibTaToB OOy4YeHMs, a TaKkXKe YPOBHS C(HPOPMHUPOBAHHOCTH BCEX KOMIIETEHLHMH (WM UX
yacTel), 3aKkperuleHHbIX 3a aucuumimHoi. POC wucnonb3yercs NpU INPOBEACHUHM TEKYILIEro
KOHTPOJIS YCIIEBAEMOCTH M ITPOMEXYTOUHOM aTTecTalli 00y4YarouXCsl.

3agaun OOC:

- yIpaBJIeHUE MPOLECCOM MPUOOpPETeHUsI 00yJaroUIMMUCA HEOOXOIUMbIX 3HaHU,
YMEHUH, HaBBIKOB U ()OPMHPOBaHUEM KOMIETeHIUH, onpeneneHusix B PI'OC BO;

- OLIEHKa JOCTH)KEHHH OOy4aromuxcsi B IPOLECCe H3YyYEHHUs! JUCLMIUIMHBI C

BbIJIEJICHUEM TIOJIOKHUTEITHHBIX/OTPUIIATEIBHBIX pe3yJIbTaToB u IUTAHUPOBaHUE
MPeIyNPEeR AN/ KOPPEKTUPYIOIINX MEPOIPHUSITHIA,
- o0ecrieyeHHe COOTBETCTBUSI  PE3Y/IbTaTOB OOydeHHUs 3afadaMm  Oyaymiei

npoecCHOHANBFHOM AEesITeNFHOCTH Yepe3 COBEPIICHCTBOBAHWE TPAAMIIMOHHBIX M BHEJpPEHUE B
00pa3oBaTeNbHBIN MPOIIECC YHUBEPCUTETA MHHOBAIIMOHHBIX METOI0B O0yUYEHHUS.

2. Crpykrypa @OC u npuMeHsieMble METObI OIIEHKH MOJYYeHHBIX 3HAHU
2.1 O6mme ceegenns o ®OC

@®OC mno3BOJISET OLIEHUTh OCBOGHHME BCEX YKa3aHHbBIX B pabodeil mporpamme
JECKPUNTOPOB KoMmneTeHuuH, ycraHoBieHHBIX OIIOII. B kadecTBe METONOB OLIEHUBaHUSA
MPUMEHSIOTCS: HAONII0ICHHE 3a paboTol, HAONIOJEHHE 3a NEUCTBHSIMU B CMOJICIUPOBAHHBIX
YCIIOBUSX, DKCIIPECC-0MPOCA HA 3HAHUE JIEKCUUECKOT0 MUHUMYMa, TECTUPOBAaHKE, YCTHBIN ONpoc,
NMCbMEHHBIE 33aJJaHUs, TOKJIA-TIPE3EHTAlLlNs, TBOPUECKHE 3a/1aHuUs.

CrpykrypabiMu 35eMeHTaMu POC 10 JUCHUIUIMHE SABIISIFOTCSA: BXOJHOM KOHTPOJIb
(mpenHa3HAYACTCS AJIS ONpeAeTIeHUs YPOBHS BXOIHBIX 3HaHUiT ), DOC 111t mpoBeieHUs] BXOJHOTO
KOHTPOJISI, TEKYIIETO KOHTPOJIS, COCTOSIIIINE U3 YCTHBIX, MUCbMEHHBIX 3a/laHuM, TECTOB, U 1Ky
ounenuBanusi, ®OC i npoBeneHUs NPOMEKYTOUHOW AaTTECTAllMM, COCTOSAIIUN W3 YCTHBIX,
NUCHbMEHHBIX 33JaHMN, KPUTEpUU U IIKAJIy OLEHUBAHUS, METOAMYECKHE MaTepuasbl,
OIpEAEISAIONINE POLEAYPHI OLIEHUBAHUS.

IIpuMeHsieMble MeTObI OLIEHKH MOJYYEeHHBIX 3HAHUI N0 pa3ejaM IMCHUILINHBI

Tekymas aTrecrarys (KOIMYECTBO 3aJaHUN, padboT) IIpomexyTo
YHast
Paznen Oxcenpec | Yemuwiii | Jloxknao- Hucvmenunsvie | Teopueckue | Tecmupo- aTTecTanus
c onpoc | onpoc npeseHmayus | 3a0aHus 3a0aHus sanue
Tema 1. CiocoOs1 u
MPUHIMIIB OOMeHa
npodeccnoHaIbHON + 9K3aMEH
nHpopmarmeii B
YCTHOH U




MUCbMEHHON (opme
Ha aHTJIMACKOM
SI3BIKE

Tema 2. Legal
requirements for
producers selling
canned fish

Tema 3. General
food law

Tema 4. Hygiene
rules

Tema 5. Fish
quality: pollution
aspect

Temab. Fish
quality: spoilage +
factors

Tema 7.
Defrosting frozen
fish

Tewma 8. Fish
preparation

Tema 9. Chemical
indicators of
quality

2.2 OneHo4Hble MaTepHuaJibl 1Jisl MPOBCACHUA TEKYILICI0 KOHTPOJIsA

BxoaHoii KOHTPOJIb (peKOMeHayeMasi TEXHOJIOTHUS BXOITHOTO KOHTPOJISL — TECTUPOBAHUE)

Bxo/HO# KOHTPOJIE TIPOBOJUTCS C IENBIO ONMPEACTICHUS YPOBHSI 3HAHUI O0yJaroNIuXcs,
HEOOXOUMBIX JIJIsl YCIIEITHOTO OCBOGHUSI MaTeprania JUCIUTLINHEI.

TexHOoJIOTHS BXOTHOTO KOHTPOJIS IIPE/IIoJIaraeT MPOBeICHIE TeCTUPOBAHUS.

OneHnBaHNE BXOJHOTO TECTUPOBAHUS OCYIIECTBISETCS MO HOMHMHAIBHOW INKale — 3a
MIPABWIIBHBIN OTBET K KaXKJIOMY 3aJaHHIO BBICTABJISCTCS OJHMH Oalll, 32 HE MPABUILHBIA — HOJb.
OO01mas o11eHKa KaKJ0T0 TeCTa OCYIIECTBISIETCS B OTHOIICHUH KOJIMYECTBA MPAaBUIBLHBIX OTBETOB
K 00IIIEeMY YHCITY BOIIPOCOB B T€CTE (BBIPAXKAETCS B MPOIEHTAX ).

Tect cuntaercs mpoieHHBIM (OIIEHKA «3a4TeHOY) Mpu o011ei oneHke 75%.

KomdecTBo TOMBITOK MPOXOXKICHUST TeCTa — OfHA. Bpems mpoxokmeHus tecta — 15

MHUHYT.

Conepxanue Tecta

Mathematics.

BapuanTsr:
1.am

2.1s

3. are

4. was

riarojios to be u to have:
1. My favourite subjects

5. were
6. have
7. has
8. had

.... Physics, IT and

2. We .... anice library in the college.
3. The novel .... written many years ago.

Bonpocsl OTBeThI
Variant 1 Variantl.
1. Ynorpebute HYKHYIO bopmy 1. 1-are, 2-have, 3-was

2. 1- rmaron, 2-CymliecTBHT,
3-npuiarat, 4-Hapeune

3. 1-of, 2- to, in

4. 1-much, 2-a few, 3-a few

5. 1-d, 2-f, 3-¢, 4-c, 5-b, 6-a

6. 1-a, 2-b, 3-c

7.1-3,2-1, 34

Variant 2.

1. 1-were, 2-have, 3-had

2. l-rmaron, 2-CyIIeCTBHWT,
3-mectonM, 4-Hapeuune




2. OmnpenenuTte, K Kakoil 4aCcTH pedd OTHOCHUTCS
BBIICJICHHOEC CJIOBO.
1. My friend likes to make computer programs.
2. This is the oldest building in our town.
3. Lomonosov was an outstanding scientist.
4. The sun is shining brightly in the sky.
Bapuantsr:
. CYIIECTBUTCIILHOC
. IJ1aroJji
. [IpHJIaraTCJIbHOC
. Hapeuue
. HUCJIMTCJIIBHOC
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. BcTaBbTe HYXKHBIH IIpeAsIor:
1. Now I’m a student .... Technical College.
2. Usually I go .... the timetable which is .... the

hall.
BapuanTtsr:
1. at 5.to
2. of 6. by
3. for 7. after
4.1in 8. from
4. Choose the correct answer
1. There is too ... salt in the soup. (B cyne
CJIMIIIKOM MHOTO COJIH.)
a) much
b) many
c) afew
2. There are ... sky-scrapers in our city. (B
HallleM ropoJie €CTh HECKOJIbKO HEOOCKPeOOoB.)
a) much
b) alittle
c) afew
3. I’ve got ... albums of this singer. (Y mens
€CTh HECKOJIBKO aTbOOMOB 3TOTO UCTIOJTHUTETIS. )
a) much
b) afew
c) alittle
5. Match the pairs of words
1. 1. builder a) a) yMHBII
2. 2. cheap b) b) yroTHbII
3. 3. C) C)
appearance Hay4HBbII
4. 4. d) d)
scientific CTpOUTENb
5. 5. cozy e) e)
6. 6. clever BHEITHOCTh
) 0

IEIIEBBIN

3. 1-after, at 2- for, in

4. 1-must, 2-can, 3-may
5.1-a, 2-c, 3-b

6. 1-d, 2-a, 3-f, 4-e, 5-c, 6-b
7.1-a, 2-b, 3-c




(2]

. Put the correct pronoun in the sentence.
1. .... am the first-year student.
a) |
b) He,she,it
c) We,you,they
2. Is .... in the room?
a) Somebody
b) Anybody
c) Everyone
3. .... are builders
a) |
b) He, she, it
c) We, you, they

7. YrioTpedure Hy>KHBI MOJTQIbHBINA TJIAToJI:

1. You .... take your umbrella, it’s raining.

2. How .... I get to the museum?

3. After classes students .... go to the library or
different hobby clubs.

BapuanTsr:

1. can 4. could

2. may 5. must

3. ought (to) 6. need

Variant 2

1. Ynorpebure HYKHYIO bopmy

riarojios to be u to have:

1. The students .... in the library last week.

2. After a few classes I go to the canteen and ....
breakfast.

3. My father .... a lot of work to do last week.

BapuanTsr:

1.am 5. were
2.1s 6. have
3. are 7. has

4. was 8. had

2. OHpCIlCJ'II/ITC, K Kakol 4acTu peur OTHOCHUTCH
BBIZICJIICHHOC CJIOBO.

1. Where do you study?

2. Do you like your study?

3. After classes students go to their favorite
hobby groups.

4. On the first floor of the college there is a hall, a
gym and some classes.

BapuanTsr:

1. cymecTBUTENBHOE
2. ryarosa

3. npunararenbHOe




4. Hapeune
5. MeCTOMMECHHUE

3. BcTaBbTe HYKHBIH IpeyIor:

1. .... leaving the college I want to continue my
study .... the University.
2. Our college trains specialists .... work ....

different spheres.

BapuanTst:

1. at 5.to

2. of 6. by
3. for 7. after
4.in 8. from

4. YnorpeOuTe HyXHBII MO/IaTbHBII IJ1aroi:
1. The students .... come in time to all their
lectures.

[\

. I.... speak English and don’t know German.
3. You .... take my dictionary.

BapuanTsr:
1. can 4. could
2. may 5. must

3. ought (to) 6. need

5. Choose the correct answer

1. We’ve got ... free time. (Y nHac maino
CcBOOOIHOTO BPEMEHH. )
a) little
b) many
C) few
2. I have never seen so ... stars in the sky. (S
HUKOT/Ia HE BUJIeT TaK MHOTO 3Be3] B HEOE.)
a) much
b) little
C) many
3. Anna spent ... days in Rome. (AHHa
MPOBENIa HECKOJIbKO JTHEH B Pume.)
a) much
b) a few
C) a little

6. Match the pairs of words

1. 1 1. 9
handsome POACTBCHHUKH
2. 2. relatives 2. b) ctpouTsh
3. 3. 3. c)
technician _ CoeuHeHHOE
4. 4.kitchen  goponeperso
5 5. the 4 d)

United Kingdom KPacHUBblii (0 MyXUHHe)




6. 6. to build 5.
6.

1.... am the first-year student.

C) Everyone
3.... are builders

a) I

b) He, she, it

7. Put the correct pronoun in the sentence.

a) I

b) He,she, it

C) We,you,they
1. Is ... in the room?

a) Somebody

b) Anybody

C) We, you, the

€) KyxHs
f) Texuuk

Tema (1exknusi) Nel. Crioco0b1 M NpuHIUINIBI 00MeHA NpodeccHOHANBHOM MH(pOpManueil B
YCTHOM U NUCbMEHHOH (hopMe Ha AHTIHIICKOM f3bIKe

ITncoMenHoe 3a1aHue:
Kpurepuu onieHuBanus:

OueHuBaHuE NUCHBMEHHBIX 3aJaHUM OCYIIECTBISAETCS I10 HOMHMHAJIBHOW IIKajle — 3a
NPaBUIBHBIA OTBET K KaKJOMY 3aJ[aHUIO BHICTABIISIETCS OAMH 0ajll, 32 HE MPABHIBHBIA — HOJb.
OOmast OoneHKa KaKJOro 3aJjaHHs OCYILECTBIIETCS B OTHOLIEHWH KOJIMYECTBA MPABMIIBHBIX
OTBETOB K 0011IEMY YHCITy BOIIPOCOB B TECTE (BBIPAXKAETCSI B MIPOLIEHTAX).

3anaHue cuMTaeTCA NPOHICHHBIM (OLIEHKA «3a4TEeHO0») MpH o0ieii ouenke 75%.
KonnuecTBO MONBITOK BBHIMOJIHEHHS] NMHUCbMEHHBIX 3aJaHUl HEOrPAaHUYEHHO, BPEMs Ha €ro

IIPOXOXKACHHUE — 15 MUHYT .

KoHTposbHBIN BOnpoC

OTBETHI

1. What are two forms of oral
communication?

2. What types of monologues do you
know?

3. What types of dialogues do you
know?

4. What are forms of written
communication?

5. What is the classification of
communication according to its
content?

6. What are the main principles of
successful professional communication?
7. What is implied by the term “Ethics of
professional communication”?

1. They are face to face communication and using
mechanical devices for oral communication.

2. They are greetings, delivery of information,
delivering report.

3. They are business conversation, negotiations,
interviews, discussions, talks, etc.

4. They are letters, reports, requests, instructions,
contracts, orders resolutions and other.

5. formal and informal.

6. They are punctuality, confidentiality, affability,
literacy, interlocutor attention.

7. This is a number of requirements, principles,
norms and rules which ensure mutual understanding
and mutual confidence between the parties of
business communication, increase the effectiveness
of both the contact and the results of communication.

8. Give a definition to business
communication.

9. What helps to achieve an effective
business communication?
10.  What types of

communication do you know?

business

8. Business communication is the transmission of
information among people within an organization for
the organization’s commercial benefit.

9. An effective communication can be achieved only
when the message is complete, correct, concise,
concrete, considerable, courteous and clear.




11. What is internal communication?
Give examples.

12. What is external communication?
13. Why is effective internal
communication important?

14. What is implied by the term “Ethics
of professional communication™?

15. What are the methods of business
communication?

16. What are the types of business
letters?

17. What parts does a business lettter
consist of?

10. They are internal and external business
communication.

11. The communication taking place within the
organization is called internal communication. For
an instance, the interaction between an employee and
the boss regarding the business strategies or product
development schemes etc.

12. External communication is all about the
interaction of a business with the outside world i.e.
other businesses, the buyers, public at large etc.

13. Effective internal business communication may
increase job satisfaction level, productivity, the

efficiency of employees.

14. This is a number of requirements, principles,
norms and rules which ensure mutual understanding
and mutual confidence between the parties of
business communication, increase the effectiveness
of both the contact and the results of communication.
15. They are face-to-face communication,
communication by e-mail system, web conferencing,
written communication and other.

16. They are letters of enquiry, letters of order,
explanatory letters / rejection of orders, letters of
offer, letters of claim.

17. There are 8 parts in a letter: 1. the letterhead; 2.
the return address; 3. the date; 4. the inside address
(i.e. the recipient's name and address); 5. the opening
salutation; 6. the body of the letter; 7. the closing
salutation; 8. the signature.

Tema 2. Legal requirements for producers selling canned fish

YcTHbIH onpoc.

Speak on the topic “Legal requirements for producers selling canned fish”

YcTHBbIl onpoc SBIISETCS OJTHUM U3 OCHOBHBIX CIIOCOOOB yuyeTa 3HaHUI 00yJarommxcs.

Pa3BepHyTBIIf OTBET CTyJAEHTa JOJDKEH MPEACTaBIATh COOOM CBSI3HOE, JOIMYECKH
MOCJIEI0BATEIbHOE COOOIIEHHE Ha ONpPENEIeHHYI0 TEMY, MOKa3bIBaTh €ro yMEHHE MPUMEHSTb
orpezeNieHus], MpaBuja B KOHKPETHBIX CIIydasix.

OcHoBHBIE KayecTBa YCTHOIO OTBETA, MOIEKAIIETO OLICHKE.

1. ITpaBUJILHOCTH OTBETA MO COJIEPKAHUIO (YUUTHIBAETCS KOJMYECTBO U XapaKTep OMIHNOOK
IIPU OTBETE).

2. TlonHoTa M rnyOMHa OTBeTa (YUYHUTHIBAETCS KOJIMYECTBO YCBOEHHBIX JIEKCHYECKUX
€/IMHUL], IPaMMaTUYEeCKUX MPaBWII U T. I1.).

3. Co3HaTenbHOCTh OTBETA (YUUTHIBAETCS] IOHUMAHUE M3J1araeMoro MaTepuarna).

4. Jloruka uW3NOXEHUS MaTepuaia (y4YUTBIBAETCSI YMEHHE CTPOUTH IIEJIOCTHBIH,
nocJieI0BaTeNbHBINA paccka3, IPaMOTHO IOJIb30BAThCS CIIEHUaIbHON TEPMUHOJIOTHEN).

Ormerka 5. KoMMyHHMKaTHBHas 3ajjada BBINOJIHEHA IIOJHOCTBIO: COJEP’KaHUE IIOJIHO,
TOYHO M pa3BépHyTO. ( 85 — 100%.) JlaHbl npaBuIbHBIE OTBETHI HAa BOIPOCHI IO COJEPKAHUIO.
BrIcka3biBaHME JIOTMYHO M MMEET 3aBEPLIEHHBIA XapakTep. BbICKaspiBaHUE INPENBSIBICHO B
HOPMAJIbHOM TEMIIE€ C NpPaBWJIBHBIM HHTOHALIMOHHBIM PHUCYHKOM M JIOTUYHOH pa3OMBKON Ha
CMBICJIOBBIE IPYMIIbL. MICIIOJIB30BaHHBIN CII0BapHBIN 3a11aC COOTBETCTBYIOT ITIOCTaBICHHOM 3a1a4e.

Otmerka 4. KoMMyHHKaTHBHAs 3ajadya BBIOJIHEHA HE TMoJHOCThIO (60 — 84%) [lanbl
IIPaBWIbHBIE OTBETHl Ha BOIPOCHI IO COJAEPKAHMIO. BbICKa3bIBaHME JIOTUYHO M HMEET



3aBepIIEHHBIA XapakTep. Bricka3zbiBaHHE TPEIBSIBICHO B HOPMAIBLHOM TEMII€ C MPABUIHHBIM
WHTOHAIIMOHHBIM PUCYHKOM U JIOTUYHOU Pa30MBKON Ha CMBICIIOBBIC TPYIIIIHL.

Otmetka 3. KommyHukaTuBHas 3a1a4a BeimosHeHa yacTiaHO ( 40- 59%) He maHb1 0TBETHI
Ha BONPOCHI 10 COJICp)KaHHI0. Bhicka3piBaHUE HE JIOTUYHO U MMEET HE3aBEPIIEHHBIN XapakTep.
BrickaspiBaHHE MPEABSBICHO B 3aMEIJICHHOM TEMIIE C HEMPaBWIBHBIM WHTOHAIMOHHBIM
PHCYHKOM M HEJIOTHYHOW pa30MBKOI HA CMBICIOBBIE TPYIIIIBI (CHHTArMBI).

OtmMmertka 2. KoMMmyHuKaTUBHAs 3aja4a BBITIOJIHEH MeHee, yeM Ha 40%. He nanbr oTBeThI
Ha BOIPOCHI 110 COJICp)KaHHI0. Bhicka3piBaHUE HE JIOTUYHO W MMEET HE3aBEPIIEHHBIN XapakTep.
BrickaspiBaHHE MPEABSBICHO B 3aMEIJICHHOM TEMIIE C HEMPaBWIBHBIM WHTOHAIIMOHHBIM
PHCYHKOM M HEJIOTMYHOW pa30MBKOI HA CMBICIOBBIE TPYIIIIBI (CHHTArMBbl).

Tema 3. General food law

I[OKJIQI{ - Ipe€3€HTAllUA HA OAHY U3 TEM:
- The HACCP Principles
- Prerequisite programmes

- 1SO 22000
- the European Food Safety Authority (EFSA)
- National legislation regulating food safety in canned fish industry

Kpurepun onienrBanust:

Otmetka 5. KoMmmyHuKaTuBHAS 3a/1a4a BBIOJIHEHA OJTHOCTBIO: COAEP KaHUE TIOTHO, TOUYHO
u pazBépHyTo. (85 — 100%.) JlaHbl mpaBWIbHBIE OTBETHI HAa BOMIPOCHI IO  COJEPKAHMIO.
Bricka3blBaHHE JIOTUYHO M HMMEET 3aBEpIUEHHBIA XapakTep. BbICKa3blBaHUE MPEABABICHO B
HOPMaJIbHOM TEMIIE C TPABWJILHBIM HHTOHAITMOHHBIM PHUCYHKOM M JIOTUYHOW pa3OMBKOW Ha
CMBICIIOBBIE TpymIbl. VCrob30BaHHBIN CIOBAPHBIM 3amac COOTBETCTBYIOT MOCTaBICHHOM
3aja4e.

Otrmerka 4. KomMmMyHuKaTUBHAs 3a/a4da BBINIOJHEHAa He MONHOCTBIO (60 — 84%) JlaHbl
MpaBWJIbHBIE OTBETHI HAa BOIMPOCHI MO COACpPNKAHUIO. BBICKa3bIBaHUE JIOTHYHO W HMMEET
3aBEpIIEHHBIA XapakTep. Bricka3zpiBaHUE MPEIbABICHO B HOPMAJIBHOM TEMIIE C MPABUIbHBIM
WHTOHAIIMOHHBIM PUCYHKOM U JIOTUYHOU Pa30MBKOI HA CMBICIIOBBIE TPYIIIIHI.

Ormetka 3. KommyHukaTuBHas 3a7ada BeinonHeHa yacTudHo ( 40- 59%) He naHbl oTBETHI
Ha BOTPOCHI 110 COJIep’KaHnI0. Bricka3piBaHNE HE JIOTUYHO U UMEET HEe3aBEPIIEHHBINA XapaKTep.
Bricka3blBaHHE TPEBSIBICHO B 3aMEUICHHOM TEMIIE C HENPaBUIbHBIM WHTOHALMOHHBIM
PUCYHKOM U HEJIOTHYHOU Pa30MBKOI Ha CMBICIIOBBIE TPYIIIBI (CUHTArMbl).

Otmerka 2. KoMMmyHuKaTHBHAA 3a/1aya BBINOIHEH MeHee, yeM Ha 40%. He nanbl oTBETHI Ha
BONIPOCHI TIO CO/ep KaHMI0. BrICka3piBaHME HE JIOTUYHO M MMEET HE3aBEPIIEHHBIN XapakTep.
Bricka3bpiBaHMe TPEIbsIBICHO B 3aMEUIEHHOM TEMIIE€ C HENPaBUIBHBIM WHTOHALMOHHBIM
PUCYHKOM U HEJIOTHYHOW Pa30MBKOI Ha CMBICIIOBBIE TPYIIIBI (CHHTArMbl).

Tema 4. Hygiene rules
Write down an essay on the topic “The role of hygiene rules implementation in developing of food

safety management”
Kputepun onieHuBanus

Pemenne Opranusanus Tekcra Otmerka
KOMMYHUKATHBHOMI
3aja4m (coep:KaHue)
3amanue BEIIIOJTHEHO Bricka3pIiBaHne  JIOTUYHO. 5
IIOJIHOCTBIO. Jomnyctum Tekcr pazneneH Ha aG3aribl




Pemenne Opranuzanusi TekcTa OT1merka
KOMMYHUKATHBHOI
3aja4u (comeprkanmne)
OJIH HEJI0YET Crpykrypa TEKCTa
[TpaBuibHBII BBIOOD COOTBETCTBYET  3aJIaHUIO
CTHIICBOTO  O(OpMIICHUS Ucnone3yrotrest  cpencrna
peun JIOTHYECKOM CBSI3U
Bo3moxxen  Hemouer B
OJHOM U3 aCIEKTOB
3amaHue BBIIOJIHECHO HE Bricka3piBanue  JIOTUYHO. 4
nojHocTeio. Mmerorcst 2-3 Tekcr paznenen Ha aG3arbl
HenoueTa. EcTh HemoueThl B Crpykrypa TEKCTa
CTHJICBOM odopmieHIH COOTBETCTBYET  3aJIaHUIO
peun Ucnons3yrotres  cpenactsa
JIOTHYCCKOM CBSI3U
BosMmoxxeH  Hegouer B
OJHOM U3 aCIICKTOB
3anganue BBIIIOJIHEHO Bricka3piBaHue  JIOTHYHO. 3
yacTuyHO. ECTh cepbhe3HbIe TekcT pasaeneH Ha a03allbl
omuOKku B copepkanuu He Crpykrypa TEKCTa
coOroaeTcs CTHJIEBOE COOTBETCTBYET  3a/IaHUIO
odopmiieHHE Hcnone3ytorest  cpencrtna
JIOTHYECKOM CBSI3HU
Bo3mokeH  HemoueT B
OJHOM H3 aCIEKTOB
3agaHne HE BBIIOIHECHO. Bricka3biBanue 2
KoMmmyHnukaTtuBHas 3amaya HEJIOTHYHO. Texkct
HE pelieHa pazgeneH Ha ab3allbl,HO
OTCYTCTBYIOT cperncTBa
JIOTHYECKOM CBSI3H.

Tema 5. Fish quality: pollution aspect

TBopuyeckoe 3axaHue

I'pynnoBas quckyccus

Work in groups. Discuss the following questions and decide pollution aspect you think
presents most danger to food safety in canned fish industry.

What pollution aspects persist in the environment for years?

Which one presents most danger to food safety in canned fish industry?

What is being done about the problem?

Temab. Fish quality: spoilage factors

JKCIpecc-oNnpoc Ha 3HAHHe JIEKCMYeCKOI0 MUHHMYM 110 TeMe
OneHuBaHue SKCIPECC-0IPOCA OCYLIECTBIISETCS 10 HOMUHAIBHOM IIKaJIe — 3@ PAaBUJIbHBIN
OTBET K Ka)XXJIOMY 3a/IaHUIO BBICTABIIAETCS OMH Oall, 3a He MPaBUIIbHBIN — HOJIb. OOI1as OlleHKa
KaXJIOT0 BOIPOCA OCYIIECTBIISCTCS B OTHOIICHUM KOJIMYECTBA MPABHIBHBIX OTBETOB K 00LIEMY
YUCITY BOITPOCOB(BBIPAKACTCS B IPOLICHTAX ).
DKcIpecc-0npoc CYUTACTCS MPOUICHHBIM (OLIEHKA «3a4TE€HO») MpH 0o011ei oueHke 75%.



KoHTpoJbHBIH Bopoc OT1BeTbI
1. rancidity - IPOTOPKJIOCTH
2. susceptible to - CKJIOHHBI, MOABEP KeHHbII
3. deterioration - pa3pyuieHue
4. to absorb - IOTJIOIIATH, BIMTHLIBATH
5. unacceptable - HempHueMJIEMbIi
6. rigor mortis - IOCMEPTHOE OKOYEeHEHHE
7. contraction, shortening - COKpalleHne
8. to exceed - IPeBBIIATH
9. toensure - 00ecneYHBaTh, FAPAHTHPOBATH
10. hold - TPIOM
11. to discharge - BBITPY:KaTh
12. barcode - IITPHUX-KOJ

ITuceMeHHOE 3a7aHueE.

Write a business letter of adjustment for delivering of rancid frozen fish. Explain the
reason, ensure that it will not happen again and propose the solution of the situation occurred.

Kputepuu onienuBanus

JlenoBoe NMCbMO OLIEHUBAETCA 110 TPEM KPUTEPHUSAM: COJCpKAHUE U OpraHu3alus TeKcTa
U sA3bIKOBOE oO(opmiieHHe TekcTa nucbMma. CopepikaHue JOJKHO COJep)KaTh BCE AaCIEKTHI,
yKa3aHHbBIE B 33JJaHAH, OTBEYATh TPEOOBAHUAM K CTUIICBOMY O(OPMIICHHIO U SI3bIKOBBIM HOPMaM.
IIpy oueHMBaHMM JEIOBOTO MHCbMA [0 KPUTEPUIO OPraHU3allMMd TEKCTAa PacCMAaTPUBAET
JIOTUYHOCTH BBICKa3bIBaHUM, pa3/ielieHue TEKCTa Ha a03allbl, COOTBETCTBUE HOpMaM o(opMIIeHuUs
TekcTa. OuneHuBas pabOTy MO TpPeTbeMY KPHUTEPHUIO, MBI JOJKHBI OLIEHHUTh: COOTBETCTBHE
UCIOJIB3YyEMOrO CIIOBAPHOIO 3amaca M TIpaMMAaTHYECKUX CTPYKTYp IIOCTaBICHHOH 3ajade.
[TogBons MTOr MO KPUTEPUIO COAEPIKAHUS: MaKCHUMaJbHO 3a coJepKaHue naercs 2 Oana.
MakcumManbHbI O6ajl M0 BTOPOMY KpuTepHio — 2 6anna. MakcuManbHBIM Oalll MO TpeTheMy
KkputepHio — 1 6ami. Mitoro MakcumalibHOE KOJIMYECTBO OalIoB 5.

Tema 7. Defrosting frozen fish
IIncemennoe 3aJaHHUC:
1. Translate the text from English into Russian

AIR THAWING

Thawing in still air may be considered the simplest of the thawing methods for frozen blocks
of whole fish and whilst for small quantities it is an inexpensive method, it is not without its
drawbacks.

The temperature of the air should be between 15 and 20-C. Lower temperatures result in
extremely slow thawing rates resulting in softening of the flesh and reduced yield in further
processing. Higher temperatures also result in product deterioration and at temperatures greater
than 30°C some fish from colder waters may cook resulting in break-up of the flesh.

Thawing in still air is feasible for small quantities. It has the disadvantages of requiring a
considerable amount of space, handling and the time taken to defrost is often very long (normally
10-24 hours depending on the size of the fish block). It does however have the advantage that little
equipment is required.



2. Translate the text from Russian into English

B coBpeMEeHHBIX yCIIOBUSIX PBIHOYHBIX OTHOLIEHUM CO CBOMCTBEHHOW MM KOHKYPEHILIMEHN
IIPOM3BOUTENEH NTOKA3aTeN KauecTBa U ce0eCTOMMOCTH MPOAYKLIMU IPUOOPETAIOT pelarolee
3HAYECHUE.

bosbliass 4acTh MOpPENpPOAYKTOB, B YacTHOCTU pbIOBI, MOCTyNaeT B INepepaboTKy B
MOpPOXXEHOM BHJIE M €€ pa3MOpakKMBaHHE BCEMHU M3BECTHBIMU CIOCOOaMH B KaKOH-TO Mepe
CHIJKAeT KayecTBO KOHEYHOIO MPOJYKTa. OTO BBI3BAHO OTHOCUTENIBHO OOJIBLIMM BpEMEHEM
HAXO0XKJICHUS 3aMOPOKEHHBIX OJIOKOB B BOJIE MJIM HA BO3/AYXE€ U COMPOBOKAAIOLUIMMHUCS MIPU ITOM
npoleccaM IOTepU KJIETOYHOI'O COKa, Ha0yXaHHs BEPXHHUX CIIOEB pbIOBI U €€ 0OceMeHEeHUeM
MUKPOOpPraHU3MaMHu.

B mnumeBoil mpoMblluIeHHOCTH PbIOY 1e(pOCTUPYIOT Ha BO3JyXe, BO JIbAy, B BOJE
METOJOM OpOULICHUS M IOIPYXKEHUs, B PACTBOPE XJIOPUCTOIO HATpPUs WIM MOPCKOM BOJE,
JIEKTPUUYECKUM TOKOM IPOMBIIUICHHON M BBICOKOW YacTOThbl, HMH(QPAKPACHBIMU JIy4aMH,
YIBTPa3BYKOM.

Haubonee pacipocTpaHeHHBIM ClIOCOO0OM J1e(hpOCTALIUU PHIOBI ABIISIETCS Pa3MOpPAKUBAHUE
B JKMJIKOH cpejie, T1e Mpoliecc NPOTEKaeT 3HAUUTENIbHO ObICTpee, YeM B Bo3ayxe. Temmeparypy
BOJBI NOAJEPKUBAIOT HarpeBaHueM 10 15-20 °C, npu 3TOM NPOAOIKUTENBHOCTh pa3JeiICHUs
OpuKeTOB PHIOBI HA TYIIKM JOCTUTAaeT 2-3 dacoB. Vcronb30BaHME COJEBBIX PACTBOPOB WIIH
HEINOCPEACTBEHHO MOPCKOM BOJBI 3HAYMTEJIBHO CHWXKAET 3aTpaTbl HA HArpeB >KUIKOCTH, HO
npouecc eme Oonee 3araruBaerca. Tpedyercs pa3BUTas CETh OUYUCTUTENIBHBIX COOPY)KEHHH M
YCTPOMCTB PErYJIMPOBAHUS TEMIIEPATYPhI BOJBI.

Kputepuu onieHrBaHus IEPEBOJIOB
[xana
OLICHUBAHUS

Iloka3arenn

IlepeBon momHbBIN, 0€3 MPOMYCKOB M IMPOU3BOJIBHBIX COKpAllleHHi
TEKCTa OpUTMHAjda, HE COACPXKUT  (PAKTUUYECKHX  OLIMOOK.
TepmuHONOIYs UCTIONB30BaHa MIPABUIIBHO U €TUHOOOPA3HO.

[lepeBon oTBeuaeT CUCTEMHO-S3BIKOBBIM HOpPMaM M CTUJIIO s3bIKa
OTiIn4yHO IepeBoa.

AJNeKBaTHO NepeaHbl KyJIbTypHbIE U (PYHKIMOHAIbHBIE MAapaMeTphl
HCXOJHOTO TEKCTa.

JlomyckaroTcsi HEKOTOpble MOTPEIIHOCTH B (OopMe MNpeabsBIICHUS
nepeBoJia.

ITepeBon moinHBIN, 0€3 MPOMYCKOB W TMPOHU3BOJBHBIX COKpAIICHUM
TEeKCTa OpPUTMHANA, JOIMycKaeTcss ofHa (aKkTHUecKas OIMOKa, MpH
YCIIOBUU OTCYTCTBUS TOTEeph HH(OpPMALMU M CTUIMCTUYECKUX
MOTPEUIHOCTEN Ha IPYruX (pparMeHTax Tekcra.

Nmerorcs  HecyllecTBEHHbIE TMOTPEHIHOCTH B HCIIOJIB30BAHUU
TEPMHUHOJIOTHH.

[lepeBoa B 1OCTaTOYHOM CTENEHU OTBEYAET CUCTEMHO-S3BIKOBBIM

Xopomo

HOpMaM U CTHJIIO sI3bIKA [IEPEBOJA.
KynbrypHble u (yHKIMOHANIBHBIE MMapaMeTphl UCXOJHOTO TEKCTa B
OCHOBHOM aJIEKBATHO MEpPEAaHBbI.
KoMMyHMKaTHBHOE 3ajaHMe pealu30BaHO, HO HEJAOCTAaTOYHO
ONTUMAJIBHO.
JlomyckaroTcsi HEKOTOpble HapylIeHHs B (QopMe NpeabsBICHUS
IepeBoIa.
[TepeBon monHBIN, 0€3 MPOMYCKOB W TMPOM3BOJBHBIX COKpAaIICHUN

V JI0BICTBOpHTEITEHO TEKCTa OpPUTMHANA, JOIMycKaeTcss ofHa (aKTHUecKas OIMOKa, MpH

YCIOBUU OTCYTCTBUSL TMOTEpPh HHGOPMAlMU M CTHIMCTHYECKHX
MOTPENTHOCTEN Ha IpYrux (parMeHTax Tekcra.




HMmeroTcst  HecyleCTBEHHBbIE  IOTIPEIIHOCTH B HCIOJIb30BaHUU

TEPMHUHOJIOTHH.

IlepeBox B JOCTAaTOYHOH CTENEHU OTBEYACT CHCTEMHO-S3bIKOBBIM

HOpMaM U CTHJIIO sI3bIKA [IEPEBOJIA.

KynbTypHble M (YyHKUIMOHAIbHbBIE MapaMeTPbl MCXOJHOI'O TEKCTA B

OCHOBHOM aJIEKBAaTHO ME€peaaHbl.

KomMMyHMKaTHUBHOE 3aJjaHME pealu30BaHO, HO HEJOCTaTOYHO

ONTUMAJIBHO.

JlonmycKaroTCsi HEKOTOpble HapylLIeHHs B (GopMe NpebsBICHUS

IIepeBoJIa.

IlepeBon coaepKUT MHOTO (PaKTUUYECKUX OIINOOK.

Hapymiena nonHoTta nepeBosa, €ro 3KBUBaJIEHTHOCTb U aJIEKBATHOCTb.

B nepeBose rpy00 HapylIeHbl CHCTEMHO-S3bIKOBbIE HOPMBI U CTUJIb
He SI3bIKA IEPEBOJIA.

yIOBIETBOPUTENbHO | KOMMYyHHKAaTHBHOE 3a/jaHNE HE BBIIOJIHEHO.

['pyOble HapyieHus B GopMe IPEabsIBICHUS [1EPEBOJIA.

Tema 8. Fish preparation
IIncsmenHoe 3axaHue

Make a summary of any scientific or technical manuscript relating to the topic of your
research paper.

Tema 9. Chemical indicators of quality
Joxkiag - npe3eHTaUMs HA OJHY U3 TEM:
- the analysis of TVBN (total volatile basic nitrogen) and TMA-N (tri-methylamine

nitrogen).
- the analysis for histamine
- the analysis for heavy metals

2.3 OueHovHbIe MaTePHUAJIbI /I IPOBEAeHHUS MPOMEKYTOUYHOT0 KOHTPOJIS
KommiiekcHrbIl dK3aMeH

VYcnoBueM Jomycka K KOMIIEKCHOMY 9K3aMEHY SIBJISIETCSI BBIMOJHEHHWE HE MeHee 75 %
3a/laHuil TeKyIIeW aTTecTaluu C Pe3yJbTaToM 3adTeHo, 5,4 wiu 3 (B 3aBHUCHUMOTCH OT BHUJAA
3a/1aHus).

3K3aMCHaI_II/IOHHOC 3alaHuC COCTOUT U3 ABYX gacTel

1. [IncebmMeHHBINM epeBO TEKCTA IO CHEUAIBHOCTH C aHTJIMMCKOTO S3bIKa HA PYCCKUN

2. CobOeceoBaHme MO TEME HAyYHO-UCCIICIOBATEIILCKONW PabOTHI

TekcToI IO CIICHUAJIBHOCTHU AJId MMCBMEHHOTO IEPEBOJIA C AHTJIMICKOrO SI3bIKa Ha pYCCKPIfI

Ne 1

Within the past 20 years or so there have been noticeable changes within the canned fish
industry. The increased emphasis on food safety has given rise to better understanding of the
process of heat sterilisation, together with ever-sophisticated equipment providing the means to
measure that sterilisation; the introduction of the ISO 9000 Standard has led to the better



organisation of Quality Management Systems in which responsibilities are better defined and
understood; modern processing equipment with microprocessor control has provided the better
regulation of temperatures and pressures during thermal processing; and the widespread adoption
of HACCP systems has allowed companies to identify and concentrate their efforts on those
matters contributing to product safety. The changes that have occurred within the industry have
also been due to long-term pressure from the retail and trading companies who provide audit of,
and technical help to, their suppliers in order to ensure that food provided to their customers is
safe. In recent years we have seen the introduction of numerous industry-led standards such as the
International Food Standard or the British Retail Consortium Standard the requirements of which
manufacturing companies are required to meet if they wish to supply to the major purchasing
organisations in Europe or North America. The introduction of new legislation has also taken place
particularly within Europe.

No 2
In deciding whether or not food is ‘unsafe’, it is necessary to take into account:

- The normal conditions of use of the food by the consumer and at each stage of production,
processing and distribution; and

- The information provided to the consumer, including information on the label or other
information generally available to the consumer concerning the avoidance of specific adverse
health effects from a particular food or category of foods.

In determining whether a food is ‘injurious to health’, the Regulation goes on to say that it
IS necessary to consider:

- Not only the probable immediate and/or short-term and/or long-term effects of that food on the
health of the person consuming it, but also on subsequent generations;

- The probable cumulative toxic effects; and

- The particular health sensitivities of a specific category of consumers where the food is intended
for that category of consumers.

Furthermore, food business operators at all stages of production, processing and distribution
must ensure that foods satisfy the requirements of food law which are relevant to their activities
and must verify that such requirements are met.

Ne 3

Frozen fish can be thawed much more rapidly under controlled conditions using air blast
thawing, typically saving 70% of the thawing time. Thawing in still air requires long periods of
time because the rate of heat transfer between air and fish is very low. This rate of heat transfer
may be increased by using high-velocity air passing across the frozen fish. Velocities of 8-10 m/s
are used in industrial units, above this speed little increase in heat transfer rate is achieved.
Thawing using moving air may be continuous or batch operated. Continuous thawing systems
utilise a conveyor belt on which the frozen blocks of fish are placed and carried through a blast
thawer where air at temperatures maintained between 15 and 20°C is blown across the conveyor
belt. In batch thawers, frozen blocks are loaded on to special racks or trolleys. The trays are
designed for maximum airflow, resulting in a minimum processing time. The air flowing through
the chamber is driven by reversible fans which result in more uniform thawing of the material.

Because of the moving air over the surface of the product, the avoidance of dehydration is
essential to achieve high yields with no deterioration in the quality of the product. This is achieved
by using air which is as nearly saturated as possible.

Ne 4



Traditionally, the objective of smoking fish was to increase the shelf-life of the raw material.
With modern smoking, procedures are designed to impart the desired sensory characteristics to the
fish uniformly and with consistency from one batch to another. The smoking of fish may be divided
into two types, cold smoking at temperatures below 30°C and hot smoking where temperatures
greater than 80°C are achieved. Cold smoked fish are usually non-fatty fish such as haddock and
cod. Here, the process imparts a smoke flavour, which satisfies the demands of the consumer.

The hot smoking process is used mainly for fatty fish such as herring and mackerel and with
shellfish it is generally limited to oysters and mussels.

Poly aromatic hydrocarbons (PAH) are some of the hundreds of constituents of wood smoke.
They are of particular interest because they are carcinogenic, the most important one being 3,4-
benzpyrene. Concentrations of PAH are influenced by the method of smoke generation,
temperature of combustion, the available air supply, type of wood, length of time of smoking and
smoke temperature. High-temperature smoking is best to limit the PAH concentration in the smoke
and ultimately in the product.

Ne 5

Quality of fish and shellfish may be checked using chemical analysis in three separate
groupings, outlined below.

Firstly, the analysis of TVBN (total volatile basic nitrogen) and TMA-N (tri-methylamine
nitrogen).

These tests are carried out in order to obtain guidance regarding the freshness of the sample
and may form a useful back-up to sensory analysis.

Secondly, the analysis for histamine. Canned fish have been implicated in several outbreaks
of histamine poisoning. The histamine accumulates in the fish before thermal processing,
especially during long periods of un-refrigerated storage or transport. The EC 1991 fish hygiene
directives lays down limits for histamine content of not more than 200 ppm in any sample with
not more than two samples containing between 100 and 200 ppm and a mean value of less than
100 ppm, for nine samples taken from one batch of fish.

The same regulations cover the third group which is the analysis for heavy metals, in
particular mercury, lead and tin. In the case of lead, the advent of the welded seam has reduced the
danger from the can itself, but it should be remembered that the fish chain does have a great ability
to assimilate heavy metals from contaminated waters and so produce contaminated products.

Ne 6

The process of removing the complete musculature from each side of the fish is known as
filleting. This may be achieved manually or by using machines.

Filleting machines are available commercially for many species of fish but the canning
industry is mainly concerned with herring, mackerel and pilchards.

With mechanised filleting the species such as herring, pilchards and small mackerel may all
be filleted using the same machine. The fish are conveyed into the machine orientated relative to
the filleting blades. Automatic orientation of the fish is now the norm although some machines
still utilise manual orientation. Headed and gutted fish are conveyed into the machine held in a
guide which presents the fish to the circular filleting blades.

These machines, whilst not removing as much flesh as a skilled filleter, do process greater
quantities of fish in a given time. The capacity of such machines may be up to 300 fish a minute
where machines are fed by up to four operators. This greatly reduces the labour cost of the filleting
operation. Against this increased efficiency, water consumption must be considered, which may



be up to 40 L/min. The water must be of potable quality and an adequate supply is essential for
the operation of such automatic machines.

Ne 7

Large quantities of fish are frozen as a means of preservation and storage prior to use in the
canning process. The defrosting of this fish is of considerable interest to the processor. Careful
thawing is essential if product quality is to be retained. Generally, rapid thawing is more
advantageous as it limits the exposure of the product to high temperatures, which cause
deterioration in quality.

When frozen fish is thawed in air or water, the surface ice melts to form a layer of water.
Because water has a lower thermal conductivity as well as a lower thermal diffusivity than ice, the
rate at which heat is conducted to the frozen part of the fish is reduced as the thickness of the water
layer increases. Effectively, as the fish defrosts so the thawed outer surface acts as an insulator to
heat transfer. During the freezing process, as the layer of ice builds up, so the heat transfer rate
increases, consequently it takes longer to defrost material by simple heat transfer than it does to
freeze the same material over the same temperature range, using similar parameters.

There are two main groups of thawing methods used today. The first group includes those
methods whereby heat is conducted into the fish from the surface whilst the second group is
concerned with methods where heat is generated uniformly throughout the fish.

Neo 8

Fresh fish and shellfish are very susceptible to spoilage and as a consequence may be
expected to undergo some degree of deterioration between catching and delivery to the cannery
reception area.

The deterioration is caused mainly by enzymic reactions in the fish tissues due to autolysis,
which begins as soon as the fish dies, and also due to an increase in the number of bacteria present
in or on the surface of the fish if they are allowed to multiply. Physical damage due to mishandling
the catch, both during netting operations and also after depositing on the deck or on dry land, may
also affect quality. Mishandling may result in bruising and temperature abuse, and the rise in
temperature or holding at warmer temperatures will increase the rate of spoilage. In the case of
fatty fish, the availability of oxygen over prolonged periods will result in the development of
rancidity to a point where the fish becomes unacceptable for further processing.

Higher rates of oxidation occur with increased:

- Concentration of unsaturated fatty acids present;
- Access of oxygen to the fish flesh;

- Temperature of storage;

- Exposure to light.

Ne 9

ISO 22000 aims to harmonise, on a global level, the requirements for food safety
management for operations from all parts of the food chain (ISO, 2005a). It has been developed
as an auditable standard for the food industry and combines the need for interactive
communication, system management, PRPs and HACCP principles. It has been aligned with ISO
9001 and integrates application steps and the principles of HACCP as defined by Codex
Alimentarius. Food operations working to the requirements of 1ISO 22000 will need to determine
how identified hazards will be managed by PRPs, operational prerequisites or CCPs. ISO have
prepared a Technical Specification 22004 (ISO, 2005b) that gives guidance on the application of
ISO 22000 to assist individual food operations with the implementation of the Standard. A further
guide document has been prepared by ISO/ITC (2007) to aid small and medium enterprises in both



developed and developing countries. This guide takes the form of a checklist and could be useful
during a gap analysis exercise.

Ne 10

Under Regulation (EC) No. 852/2004, food business operators must, as appropriate, adopt
the following specific hygiene measures:

- Compliance with microbiological criteria for foodstuffs: since developed as Commission
Regulation (EC) No. 2073/2005 (European Union, 2005c);

- Procedures necessary to meet targets set to achieve the objectives of the Regulation;

- Compliance with temperature control requirements;

- Maintenance of the cold chain; and

- Sampling and analysis.

The food business operators must also put in place, implement and maintain a permanent
procedure based on HACCP principles. This applies to food business operators carrying out any
stage of production, processing and distribution of food after primary production and associated
operations.

The Regulation also puts in place requirements for food premises, food preparation rooms,
movable and/or temporary premises, transport, equipment, food waste, water supply, personal
hygiene, foodstuffs, wrapping and packing of foodstuffs, heat treatment and training.

KpI/ITepI/II/I OLCHHWBAHUSA IICPCBOJOB

IIkama
OLICHUBaHUA

Iloka3arenn

[TepeBoa mosnHBIN, 0€3 MPOMYCKOB U TMPOHU3BOJBHBIX COKpAIICHUN
TEeKCTa OpUTMHAJA, HE  COJACPXKHUT  (aKTUUECKUX  OLIMOOK.
TepMuHoOIIOTHS UCITIOJIB30BaHA IPABUIIBHO M €JUHOOOPA3HO.

IlepeBon OTBEUaeT CUCTEMHO-SA3BIKOBBIM HOPMAaM M CTHIIIO SA3BIKA
OTan4HO MepeBoa.

AZeKBaTHO nepeiaHbl KylIbTypHble U (DYHKIIMOHAJIbHBIE MapaMeTphbI
HCXOJHOTO TEKCTA.

JlonmycKaroTcsi HEKOTOpble MOTPEIIHOCTH B (OpMe HpPeabsBICHUS
nepeBoia.

IlepeBon momHbBIN, 0€3 MPOMYCKOB M IMPOU3BOJIBHBIX COKpAIllEHHi
TEeKCTa OpUTMHaja, JOIMycKaeTcss oAHa (akTuueckas omunoOKa, mpu
YCIOBUH OTCYTCTBUSL MOTeph HHGOpPMAIMM M CTUIMCTHYECKUX
MOTPEIIHOCTEN Ha APYTUX (PparMeHTax TeKCTa.

HNMmerorcss  HECyHIECTBEHHBIE TOIPEHIHOCTH B HCIIOJIB30BAHUHU
TE€PMHUHOJIOTHH.

IlepeBon B 1OCTaTOYHON CTENEHU OTBEYAET CUCTEMHO-S3BIKOBBIM

Xopo1o

HOpPMaM M CTHJIIO SI3bIKA ITEPEBOJA.
KynbTypHble M (yHKIHMOHAJIbHBIE MapaMeTpbl UCXOJHOTO TEKCTa B
OCHOBHOM 3aJI€KBATHO TE€PEAAHBI.
KoMMyHHMKaTHBHOE 3ajaHME€ pPEATU30BaHO, HO HEAOCTATOYHO
ONTUMAJIBHO.
JlonmycKkaloTcsi HEKOTOpble HapyIIeHHs B ¢GopMe NpeabsIBICHUS
epeBoJIa.
IlepeBon momHBIN, 0€3 MPOMYCKOB M IMPOU3BOJIBHBIX COKpAIllEHH

T TEKCTa OpPUTMHAJA, JOMycKaeTcs ofHa (akTH4eckas OIMOKa, MpH

YCIIOBUU OTCYTCTBUSL TOTEPh HWH(GOPMALMKU H CTHIMCTUYECKUX
MOTPEIIHOCTEH Ha APYTUX (parMeHTax TeKCTa.




HMmeroTcst  HecyleCTBEHHBbIE  IOTPEIIHOCTH B UCIOJIB30BAHUM

TEPMHUHOJIOTHH.

IlepeBox B JOCTAaTOYHOH CTENEHU OTBEYACT CHCTEMHO-S3bIKOBBIM

HOpMaM U CTHJIIO sI3bIKA [IEPEBOJIA.

KynbTypHble M (YyHKUIMOHAIbHbBIE MapaMeTPbl MCXOJHOI'O TEKCTA B

OCHOBHOM aJIEKBAaTHO ME€peaaHbl.

KomMMyHUKaTHUBHOE 3aJjaHME pEeau30BaHO, HO HEJOCTaTOYHO

ONTUMAJIBHO.

JlonmycKaroTCsi HEKOTOpble HapylLIeHHs B (GopMe NpebsBICHUS

IIepeBoJIa.

IlepeBon coaepKUT MHOTO (PaKTUUYECKUX OIINOOK.

Hapymiena nonHoTta nepeBosa, €ro 3KBUBaJIEHTHOCTb U aJIEKBATHOCTb.

B nepeBose rpy0o0 HapylleHbl CUCTEMHO-S3bIKOBbIE HOPMBI U CTUJIb
He SI3bIKA IEPEBOJIA.

yIOBIETBOPUTENbHO | KOMMYyHHKAaTHBHOE 3a/jaHNE HE BBIIOJIHEHO.

['pyOble HapyieHus B GopMe IPEabsIBICHUS [1EPEBOJIA.

Kpurepuu onieHnBanus cobece10BaHus M0 TEME HAyYHO-HUCCIIEA0BATEIbCKON pabOoThI

Ne Kpurtepun 0 6as10B 1 Gamn

1 | AxryanbHOCTh OOyuaromuiics He cymen MoKasath, yeM | O6ocHoBaHa
00YyCIJIOBIIEH €ro BEIOOp KpoMe HEO0OXOIMMOCTD
CyOBbEKTUBHOI'O UHTEpECA, CBSI3HOTO C BBINOJIHEHUS TaHHOH
pelIeHrnEeM JIMYHBIX IPoOIeM Hin paboThl, J0Ka3aHa
JHOOO0IBITCTBOM. 3HaYMMOCTb

MOCTaBJIECHHBIX MTPoOIEM

2 | IlpoGnema, He chopmynupoBanbl ChopmynrpoBaHsl
Leab, 3a1a4H,
TUIIOTE3EI

3 | Meroast He na3Banbl Hasanbl, COOTBETCTBYIOT
HCCIIEeN0BaHUs e U aleKBATHBI

peaMeTy

4 | KauectBO OO0yyaromuiicss He MOKET OTBETUTH Ha Oobyuarommuiics

BBICKA3bIBAHUN BOIIPOCHI yOenuTeNbHO OTBEYAET HA

OOJBIIMHCTBO BOIIPOCOB.
Nmeet cobcTBEHHYTO
MO3UITUIO ¥ TOTOB €€
OTCTAanBaTh.

5 | Pednexcusnocts | He BbickazaHo BnedatiaeHue o pabore VYka3aHbl IPUYNHBI
YCIIEXOB U HEy1a4y

[Tpu oOmieit cymme 6amioB 5- cobeceoBaHre IO TEME HAYYHO-HCCIIEI0BATEIBCKON PaObOThI
OIICHUBAETCS HA OTIMYHO, 4 — HA XOPOIIO, 3 — YAOBIETBOPUTENBHO, 2-1- -
HEYIOBJICTBOPUTEIBHO.

OO0mias oTMETKa 3a SK3aMEH SIBJISIETCS] CPEAHEH OTMETKOM 3a MMChbMEHHBIN MEPEBO] TEKCTA
M0 CHEIUAIBLHOCTH C aHTJIMHACKOTO S3bIKa HA PYCCKMM M coOeceoBaHWE IO TeME Hay4HO-
HCCJIEIOBATEILCKOM paOOTHI.



Bpems evinonnenus nepegodog u no02omosKu K yCmHomy omeemy cocmasisem 60 munym.



