IIpunioxkenne k padoydeii nporpamMme JMCIUIITHHBI
IMpodeccuonanbHbIi HHOCTPAHHBIN A3bIK

Hanpasnenue noarorosku — 19.04.03 IIpoayKThl NUTaHUS )KMBOTHOTO MPOUCXOXKICHUS
[Tpoduns — TexHOIOTHS IPOYKTOB U3 BOJHBIX OUOJIOTHYECKUX PECYPCOB
VYueonsiii man 2021 roxa pa3padoTku

POHJ OHEHOYHBIX CPEJACTB

1. Haznauenue ¢ponaa ouenounbix cpeacts (POC) no nucuumnimHe

®OC mno yuyeOHOW IUCHMIUIMHE — COBOKYNHOCTh KOHTPOJBHBIX MaTepHAJIOB,
MpelHAa3HAYeHHBIX JJIi W3MEPEHHs] YPOBHS JOCTHXKEHHS OOyYarollMMCA YCTaHOBICHHBIX
pe3yabTaToB OOy4YeHMs, a TaKXKe YPOBHS CHOPMUPOBAHHOCTH BCEX KOMIIETCHIMHA (WM HMX
YacTei), 3aKkperyieHHbIX 3a aucuuiinHoi. POC ucnonb3yercs IpH IPOBEACHHH TEKYIIETO
KOHTPOJISl YCIIEBAEMOCTH M MMPOMEKYTOYHOM aTTeCTAIl[MH 00YYaIOIIMXCSL.

3agaun OOC:

- yIpaBlIeHUE MPOIIECCOM MPUOOPETCHUsT 00yJaAIOIUMUCT HEOOXOMMBIX
3HaHWUM, yMEHUi, HaBBIKOB U (pOpMUPOBaHUEM KoMIeTeHIHi, onpenenenHbix B PI'OC BO;

- OLIEHKA JIOCTHKEHUI 00y4arolmxcs B POoLecce N3y4YeHUs JUCLMITIIUHBI
C  BBLACTICHHEM  IOJOXHTENbHBIX/OTPULATEIBHBIX  pPe3yJlbTaToB M IJJAaHUPOBaHUE
MpeIynpexaA0nX/ KOPPEKTUPYIOLUINX MEPOIIPHUITHIA;

- o0ecrieyeHne COOTBETCTBUS Pe3yJIbTaTOB OOydeHHUs 3agadam Oyaymiei
poecCHOHaNBHOM AESITeIbHOCTH Yepe3 COBEPIICHCTBOBAHUE TPAJAULIMOHHBIX U BHEAPEHHUE B
00pa3zoBaTeIbHBIN MPOLIECC YHUBEPCUTETAa HHHOBAIIMOHHBIX METO/I0B O0YUYEHHUSI.

2. Crpykrypa ®OC u npuMeHsieMble MeTOAbI OLEHKH MOJTy4YeHHbIX 3HAHUH
2.1 O6mue ceenenusi 0 POC

@OC m1O03BONSIET OIECHUTH OCBOCHHE BCEX YKa3aHHBIX B paboyeil mporpamme
JECKPUNTOPOB KoMIleTeHIuK, ycTaHoBJIeHHbIX OIIOII. B kauectBe METOAOB OICHHWBaHUSA
MIPUMEHSIOTCS: HaOJIOICHHEe 3a pa0oToi, HAOIIOAEHUE 3a JCHCTBHSIMH B CMOJICITHPOBAHHBIX
YCIIOBHSX, JKCIPECC-OMpoca Ha 3HAHHE JIEKCHUYECKOI0 MHUHUMYyMa, TECTUPOBAHHUE, YCTHBIN
ONpoC, MUCbMEHHBIE 3aJjaHusl, JOKJIA I-[TPE3CHTALIUS, TBOPUECKUE 3a/IaHHUS.

CrpykrypabiMi 37eMeHTaMu POC 1o AUCHUIUIMHE SBISIOTCS: BXOAHOM KOHTPOJIb
(npenHa3Havaetcst JUisl OMpeNeieHUsT YpPOBHS BXOAHBIX 3HaHui), ®OC s mpoBeaeHHs
BXOJHOTO KOHTPOJS, TEKYIIETO KOHTPOJISA, COCTOSINUE W3 YCTHBIX, NMUCBMEHHBIX 3aJaHUMH,
TECTOB, U miKainy oneHuBanus, POC a1 npoBeeHUs MPOMEKYTOUYHOM aTTECTAI[UU, COCTOAIINN
W3 YCTHBIX, TUCBMEHHBIX 3aJlaHWui, KPUTEPUHU U IIKATY OLICHUBAHMS, METOJMYECCKUE MaTePUAIIbI,
ONpeIESIONINE MTPOLIETYPbl OIICHUBAHUS.

HpI/IMeHHeMLIe METOAbI OIICHKH INOJYICHHDBIX 3HAHUHM MO pasaejgaM JTHCHUILJIHHBI

Texymas arrecraiys (KOJIMYECTBO 3aaHuil, padboT) IIpomexy-
TOYHAas
Paznen =
Okcnpec | YCTHBIN Jloxmnan- ITucemennsr | TBOpuecku Tectupo- aTTecTarus
¢ omnpoc ornpoc Tpe3eHTaIus € 3a/1aHus € 3a/IaHHs BaHUE
Tema 1. + JK3aMEH
Crioco0sI 1
TNIPUHIUIIBI
oOMeHa
npodeccron
aTBHON
uHpopMarme
Y B YCTHOU U




MMCbMEHHOM
tdhopme Ha
AHTTIUHCKOM
SI3BIKE

Tema 2.
Legal
requirement
s for +
producers
selling
canned fish

Tewma 3. +
General
food law

Tema 4. +
Hygiene
rules

Tema 5. +
Fish
quality:
pollution
aspect

Temab.
Fish
quality: + +
spoilage
factors

Tema 7.
Defrosting +
frozen fish

Tema 8.
Fish +
preparation

Tema 9. +
Chemical
indicators
of quality

2.2 OueHoYHbIe MATEPHAJIBI VIS IPOBeeHNs] TEKYIero KOHTPOJIs
BxoaHOo# KOHTPOJIb (pEKOMEHIyEMasi TEXHOJIOTHSL BXOITHOTO KOHTPOJISI — TECTUPOBAHUE)

BxomHO# KOHTPOJIE MPOBOAMTCS C LEIBIO OMPEACIICHUS YPOBHS 3HAHUN 00ydYaromuXcs,
HEOOXOUMBIX JIJISl YCIICIIHOTO OCBOGHUSI MaTepraia JUCIUILTNHBL.

TexHonorusa BXOAHOTO KOHTPOJISI IPEATOJIAraeT MPOBEACHUE TECTUPOBAHUSL.

OueHrBaHME BXOJHOIO TECTHMPOBAHUSI OCYLIECTBISETCS 1O HOMHUHAJIBHOM LIKajle — 3a
MIPABWIIBHBIN OTBET K KKJIOMY 3aJaHHUIO BBICTABISICTCS OJUH 0ajul, 3a HE MPABWIBHBINA — HOJb.
OOmiasi oLeHKa KaXJO0ro TecTa OCYIIECTBISETCS B OTHOIICHHWU KOJIMYECTBA IPaBHIIbHBIX
OTBETOB K 00IIIEMY YHCITy BOIIPOCOB B TeCTE (BBIPAXKAETCS B MPOLIEHTAX).

TecT cuntaercst mpoiACHHBIM (OIIEHKA «3a4TEHOY) MpH o01Iel orneHke 75%.

KonuyecTBO mONBITOK MPOXOXKIAEHUSI TecTa — ofHa. Bpems mpoxoxiaeHust tecta — 15
MHUHYT.

Coneprxanue Tecta

Bonpocsl OTBeTHI

Variant 1 Variantl.

1. Ynotpebure Hy)HYI0 Gopmy rinaroyios to be u to have: 1. 1-are, 2-have, 3-was

1. My favourite subjects .... Physics, IT and Mathematics. 2. 1- rmaronm, 2-cymiectBur, 3-
2. We .... anice library in the college. npuiiarat, 4-Hapeuue




3. The novel .... written many years ago.

BapuanTsr:

1.am 5. were
2.1s 6. have
3. are 7. has
4. was 8. had

2. Omnpenenure, K KakOd dYacTH pedd OTHOCUTCS
BBIJICJICHHOE 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:

1. cymiecTBUTENIBHOE

2. rmaron

3. mpuiaratenbHoe

4. Hapeuue

5. YACIUTENBHOE

. BcraBpTe Hy>KHBII npensor:

. Now I’m a student .... Technical College.

. Usually I go .... the timetable which is .... the hall.
BapuanTsr:

1. at 5.to

2. of 6. by

3. for 7. after

4. in 8. from

N — W

4. Choose the correct answer
1. There is too ... salt in the soup. (B cyne cnurikom
MHOTO COJIH.)

a) much
b) many
c) a few
2. There are ... sky-scrapers in our city. (B Hamem
TOPOJIC eCTh HECKOIBKO HEOOCKPeOOB.)
a) much
b) a little
c) a few
3. I’ve got ... albums of this singer. (Y meHs ecTh
HECKOJIbKO aTbOOMOB 3TOT'0 UCIIOJHUTEIS. )
a) much
b) a few
c) a little

5. Match the pairs of words

1. 1. builder a) a) YMHBIHA
2. 2. cheap b) b) yroTHBIi
3. 3. c) C) HayYHBIH
appearance d) d) crpoutens
4. 4. scientific e) e)
5. 5. cozy BHEILLIHOCTD
6. 6. clever f) f) neweBbrit
6. 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?

3. 1-of, 2-to, in

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

Variant 2.

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

2. [l-rmaronm, 2-CyliecTBUT,

MecTonM, 4-Hapeune

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-¢, 5-c, 6-b
7. 1-a, 2-b, 3-c




a) Somebody
b) Anybody

c) Everyone

3. .... are builders
a) I

b) He, she, it

c) We, you, they

7. YroTpebuTe HyKHBI MOJAITBHBIHN II1aroi:

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. Yotpebure HyxHYI0 hopMy riaronos 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. OmpenenuTe, K KaKOH YacTHM peuyd OTHOCHUTCS
BBIJIENIEHHOE 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:

. CYIECTBUTEIILHOE
. TJIaroJn

. IpUJIaraTeIbHOE

. Hape4ue

. MECTOMMEHUE

DN bW -

3. BcTaBbTe HYXHBII IPEIOT:

1. .... leaving the college I want to continue my study ....
the University.

2. Our college trains specialists .... work .... different
spheres.

BapuanTsr:

1. at 5.to

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

. Ynorpebure HyXHbI MOJATBHBII IJ1aroi:

. The students .... come in time to all their lectures.
.I.... speak English and don’t know German.

. You .... take my dictionary.

W N = K




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 Hac mano cB0OOIHOTO
BpPEMEHU.)
a) little
b) many
c) few
2. I have never seen so ... stars in the sky. (S
HUKOT'Ia HE BHJIEJ TaK MHOTO 3Be3]l B HeOe.)
a) much
b) little
c) many
3. Anna spent ... days in Rome. (AHHa mpoBena
HECKOJIbKO JHEH B Prme.)
a) much
b) a few

c) a little

6. Match the pairs of words

1. 1. handsome 1. a)
2. 2. relatlYe§ POJCTBEHHUKH
3. 3. technician 2
4. 4. kitchen b) crpouts
5. 5. the United 3. c)
Kingdom Coemunennoe KopomescTo
6. 6. to build 4. d) xpacusblit
(0 Mmyx4nHe)
5. €) KyXHs
6. f) TexHHUK

7. Put the correct pronoun in the sentence.
1.... am the first-year student.

a) I

b) He,she,it

c) We,you,they

1. Is ... in the room?
a) Somebody

b) Anybody

c) Everyone

3.... are builders

a) 1

b) He, she, it
c) We, you, the

Tema (nexums) Nel. Crioco0bl M NPUHIMIIBI 00MeHA NMPodeccHOHAIBLHOH MHpOopManueil B
YCTHOI U MUCbMEHHOM (popMe HA AHTJIHIICKOM fI3bIKe

ITuceMeHHoOe 3a1aHueE:

Kputepuu onenruBanus:

OneHuBaHME NUCHMEHHBIX 3aJaHUM OCYIIECTBISETCS 110 HOMMHAJIBHOW ILIKale — 3a
MPABWJIbHBIN OTBET K KaKJIOMY 33JaHHIO BBICTABISIETCS OJUH 0ajul, 3a HE MPaBUWIbHBINA — HOJb.
OOmast oleHKa KaXIOro 3aJaHusl OCYIIECTBISCTCS B OTHOIICHWH KOJMYECTBA IPABHIBHBIX
OTBETOB K 00IIEMY YHCITy BOIIPOCOB B TeCTE (BBIPAXKAETCs B MPOLIEHTAX).

3anaHue cUMTAETCH NPOHIEHHBIM (OIIEHKA «3a4TEeHO0») NpH o01eii ouenke 75%.



KonnyecTBO MOMBITOK BBITOIHCHUS MHCHBMCHHBIX 3aJlaHui HCOTPpAaHUYCHHO, BpPEMs Ha Cro

MIPOXOXKJIECHHE — 15 MUHYT.

KonTposabsHbIil 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 business communication do
you know?
11. What is
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
communication?

16. What are the types of business letters?

17. What parts does a business lettter consist of?

internal communication? Give

of 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.

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”

YcTHBII 0Npoc SBISETCS OJHUM U3 OCHOBHBIX CIIOCOOOB y4eTa 3HAaHUK 00yYaroIInuXcsl.

Pa3BepHyThIlf OTBET CTyIEHTa JAOJDKEH IPEACTaBIATh CO00H CBSI3HOE, JIOTHUECKU
MOCJIEIOBATEIbHOE COOOIIEHNE Ha ONpPEENICHHYI0 TeMy, MOKa3blBaTh €r0 yMEHHE IPHMEHSThH
OIIpeJIeJIeHUs], TPABUIIa B KOHKPETHBIX CIyYasX.

OcHOBHBIE Ka4eCTBA YCTHOIO OTBETA, IMOAJIEKAIIETO OLIEHKE.




1. IlpaBunpHOCT OTBETa MO COACPNKAHHUIO (YUUTBIBAETCA KOJMYECTBO M XapakTep
OLIMOOK MPHU OTBETE).

2. NonmHota m rnyOuMHAa OTBeTa (YUMUTHIBAETCS KOJMUYECTBO YCBOEHHBIX JIEKCHUECKUX
€IMHULl, TPaMMaTHYECKUX MPaBUI U T. I1.).

3. Co3HarenbHOCTh OTBETA (YUUTHIBACTCSA MOHUMAaHKE U3JIaraeMoro MaTtepuana).

4. Jloruka wu3noXxeHHs Marepuana (YYUTBHIBAETCS YMEHHE CTPOUTH LIEJIOCTHBIMU,
MOCJIeI0BAaTENNbHBIN pacckas, FPaMOTHO MOJIb30BATHCS CIIEHUATbHOW TEPMUHOIOTHEH ).

Otmetka 5. KoMMyHHMKaThBHas 3ajaya BBINOJHEHA MOJHOCTBIO: COJIEpP’KaHHE IOJIHO,
TOYHO U pa3BEpHYTO. (85 — 100%.) aHbl npaBUIIbHBIE OTBETHI Ha BOIMPOCHI MO COJCPKAHUIO.
BrickasbiBaHue JIOTMYHO M UMEET 3aBepILIEHHBIM XapakTep. Bbicka3biBaHuE MpenbsSBICHO B
HOpPMAaJIbHOM TEMIIE C NMPaBWJIBHBIM MHTOHAIMOHHBIM PUCYHKOM U JIOTUYHOW pPa3OMBKOHM Ha
CMBICJIOBBIE TpyINnbl. VICHONB30BaHHBIA CIOBAPHBIM 3amac COOTBETCTBYIOT ITOCTaBICHHOU
3ajaye.

Otmetka 4. KoMMyHHKaTHBHAs 3ajaya BBINOJIHEHA He MOJHOCThIO (60 — 84%) JlaHbl
IIPaBWJIbHBIE OTBETHI HA BONIPOCHl IO COJAEP)KAHUIO. BrpIcKa3plBaHME JIOTMYHO U HMMEET
3aBepUIEHHBIN XapakTep. Bricka3piBaHHe NMpEeAbsSBICHO B HOPMaJIbHOM TEMIIE C MPABHIBHBIM
MHTOHALIMOHHBIM PUCYHKOM U JIOTUYHOM pa30MBKOM HAa CMBICIOBBIE TPYIIIIHL.

Otrmerka 3. KommyHukaTuBHas 3ajgada BblnojHeHa vacTuuHO (40- 59%) He manbl
OTBETHI HAa BOIIPOCHI N0 COAEpPXaHUIO. BpIcka3plBaHME HE JIOTMYHO M MMEET HE3aBEPILIEHHBIN
xapakTtep. Brpicka3piBaHMe TMpeaBsSBICHO B 3aMEIJICHHOM TEMIE€ C  HEelNpaBHWIbHBIM
MHTOHAIIMOHHBIM PUCYHKOM U HEJIOTHYHOU Pa30MBKOI Ha CMBICIIOBBIE TPYIIIBI (CUHTArMbl).

OtMmetka 2. KoMMyHuKaTHBHAs 3a7a4a BBITIOJHEH MeHee, yeM Ha 40%. He nanbl oTBETHI
Ha BOIIPOCHI 110 COAEpPKaHUI0. BrIcka3plBaHWE HE JIOTHYHO M MMEET HE3aBEPILIEHHBIM XapakTep.
BrickasbiBaHue MpenbsSBICHO B 3aMEUIGHHOM TEMII€ C HEMpaBUIbHBIM HHTOHAIIMOHHBIM
PUCYHKOM U HEJIOTMYHON pa30MBKOM HA CMBICIOBBIE TPYIIIbI (CHHTAIMBI).

Tema 3. General food law

JlokJ1a]1 - Ipe3eHTAlUs Ha O/IHY U3 TeM:
- The HACCP Principles
- Prerequisite programmes

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

Kpurepun onenrBanust:

Ormetka 5. KoMMyHUKaTHUBHAsI 3a/1a4a BBIIIOJIHEHA IIOJHOCTBIO: COAEP)KaHUE TOJIHO, TOUHO
n pa3BépHyTo. (85 — 100%.) JlaHbl mpaBUIbHBIE OTBETHI HAa BOMNPOCHI IO  COJIEPIKAHUIO.
Bricka3plBaHuE JIOTMYHO M MMEET 3aBEPIUEHHBIN XapakTep. BbICka3plBaHUE IMPENBSIBICHO B
HOpPMaJIbHOM TEMII€ C NPaBUIbHBIM MHTOHALMOHHBIM PUCYHKOM U JIOTMYHOM pa3OMBKOM Ha
CMBICJIOBBIE Tpynmnbl. lcronb30BaHHBINA CIOBapHbBIM 3amac COOTBETCTBYIOT IIOCTAaBJICHHOMN
3ajave.

Otrmerka 4. KomMyHuKaTuBHas 3a/adya BBINIOJHEHA HEe MONHOCTBIO (60 — 849%) JlaHbl
MIPaBUJIbHBIE OTBETHl HAa BOMNPOCHI IO COJAEP)KaHUIO. BbiCcKkasbiBaHME JOIMYHO M HMMEET
3aBEpIIEHHBIN XapakTep. BbICka3plBaHUE MPENBSBICHO B HOPMAJIBLHOM TEMIIE C IPABUIIbHBIM
MHTOHALIMOHHBIM PUCYHKOM U JIOTUYHOM pa30MBKOW HA CMBICJIOBBIE TPYIIIIbI.

Ormetka 3. KommyHukaTiBHas 331a4a BbinmonHeHa 9acTuaHo ( 40- 59%) He manbl oTBETHI
Ha BOIIPOCHI 110 COZIEp>KaHuI0. BpIcka3blBaHUE HE JIOTUYHO M UMEET HE3aBEPILIEHHBIN XapaKTep.
Bricka3plBaHuE MPEIBSIBIECHO B 3aMENJICHHOM TEMIIE C HENPaBUIbHBIM HHTOHALIMOHHBIM
PUCYHKOM U HEJIOTMUHOW Pa30MBKOM Ha CMBICIIOBBIE I'PYIIIIbI (CHHTArMbl).



Otmertka 2. KoMMyHUKaTHBHAs 3a/1a4a BBIOJIHEH MeHee, ueM Ha 40%. He nansl oTBeTHI Ha
BONPOCHI TIO CO/EPKaHNIO. BhICKa3pIBaHWE HE JIOTUYHO M MMEET HE3aBEPIIEHHBIM XapakTep.
Bricka3blBaHue NPEIbSIBICHO B 3aMEUICHHOM TEMIIE C HENPaBWIbHBIM HHTOHAIIMOHHBIM
PUCYHKOM U HEJIOTMUHOW Pa30MBKOM HAa CMBICIIOBBIE IPYIIITLI (CHHTArMbl).

Tema 4. Hygiene rules

Write down an essay on the topic “The role of hygiene rules implementation in developing of
food safety management”
Kpurepun ornieHnBanus

Pemenue Opranuszanus TeKcTa OTtmeTka
KOMMYHHMKATHUBHOM 3aja4mn
(conepxaHue)
3amanue BBITIOJIHEHO Bricka3siBanne noruyHo. Tekct 5
noysHocThio.  [lomyctum  oauH paszaeneH Ha ab3anel CTpyKTypa
Hemouer [IpaBWIIBHBIA  BEIOOP TEKCTa COOTBETCTBYET 3aJaHUIO
CTHJICBOTO O(YOPMIICHUS PEUU Hcnonb3yrotes cpencTBa

JIOTHYECKOil cBsI3n Bosmosken
HEIOYET B OJHOM 3 aCIIEKTOB

3anmanue BBITIOJIHEHO HE BeickaspiBanue J1orugHo. Tekct 4
momHOCTRIO.  Mmerotess  2-3 paznmereH Ha ab3arel CTpyKTypa
Henouera. EcTte HemoueTsl B TEKCTa COOTBETCTBYET 33/IaHUIO
CTUIJICBOM O()OPMIICHUH PEUr Hcnons3yrorest cpeJcTBa

JIorM4eckord cBsI3u  Bo3MmokeH
HEJI0YeT B OJJHOM U3 acIIeKTOB

3agaHue BBINOJIHEHO YaCTHUYHO. BeickasbiBanue j0ruuHo. Tekcr 3
Ecte cepbe3nple ommoOKu B pazneneH Ha ab3ansl CTpykTypa
comepkann  He coOmomaercs TEKCTa COOTBETCTBYET 33/IaHUIO
cruiieBoe ohopMireHne Hcnonesyrores CpeAcTBa

JIOTHYECKOil cBsI3n BosmoskeH
HEIOYET B OHOM U3 aCIIEKTOB

3amanue HE BBITIOJTHEHO. Bricka3piBaHNE HEIOTWYHO. 2
KomMmyHukatuBHas 3amada He Tekcr pasmeneH Ha a03arbLHO
pemieHa OTCYTCTBYIOT CpencTBa

JIOTHYECKOM CBSI3H.

Tema 5. Fish quality: pollution aspect

TBopueckoe 3a1anue

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?

Tema6. Fish quality: spoilage factors

IKCIpecc-oNnpoc HA 3HAHME JIEKCHYECKOT0 MHHUMYM 110 TeMe



OneHuBaHME HBKCIPECC-ONPOca OCYLIECTBIAETCS 10 HOMUHAIBHOM HIKaje — 3a
MPABWJIbHBIN OTBET K Ka)KJOMY 3aJaHMIO BBICTABIISIETCS OJMH 0ajul, 3a HE MPaBWJIbHBIN — HOJb.
OOmiast OIEHKa KaXJ0TO BOIIPOCA OCYUIECTBISIETCS B OTHOLICHWH KOJIMYECTBA MPaBHIIBHBIX
OTBETOB K 00IIEMY YHCITy BOIIPOCOB (BBIpa)KaeTCs B MPOLIEHTAX).

DKCIpecc-0Mpoc CYUTACTCS MPONAEHHBIM (OLIEHKA «3a4TeHO») MpH o01ei oteHke 75%.

KonTposbpHbIi Bompoc OtBeTbl
1. rancidity - IPOTOPKJIOCTh
2. susceptible to - CKJIOHHBI, O/IBEPIKEHHBII
3. deterioration - pazpyluieHue
4. to absorb - IIOTJIOIIATh, BIUTHIBATE
5. unacceptable - HETIPUEMJIEMBIi
6. rigor mortis - IOCMEPTHOE OKOYCHEHHE
7. contraction, shortening - COKpaIIeHHE
8. toexceed - PEBBILIAT
9. toensure - obecrieunBarTh, TapaHTHPOBATh
10. hold - TPIOM
11. to discharge - BBITPYKaTh
12. barcode - IITPUX-KOJ

IIuceMenHoe 3a1aHue.

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.

Kpurepun onennBanus

JlesioBoe MMCbMO OLIEHUBAETCS 110 TPEM KPUTEPUAM: COAEPKAHUE U OpraHU3als TEKCTa
U A3bIKOBOE OQopMileHHE TeKcTa mucbMa. CopepikaHHe AOJKHO COAEp)KaThb BCE ACIHEKTHI,
yKa3aHHble B 3aJJaHUM, OTBEYaTh TPEOOBAHUAM K CTUIEBOMY OGOPMIIEHUIO U S3BIKOBBIM
HopMaM. [Ipu onieHHBaHMH JIEI0BOTO MHUCHhMA [0 KPUTEPHIO OPTaHU3AlUK TEKCTa pacCMaTpUBaeT
JIOTMYHOCTh BBICKA3bIBAaHUM, pazielieHHe TeKCTa Ha ab3alibl, COOTBETCTBUE HOpMaM o(opMiIeHus
Tekcta. OneHuBass pabOTy MO TPEThEMY KPUTEPHUIO, MBI JOJDKHBI OIICHUTH: COOTBETCTBHUE
UCIIOJIBb3YEMOrO CIOBApPHOIO 3amaca M TIpPaMMAaTUYECKUX CTPYKTYp IIOCTaBJIEHHOM 3ajade.
[TogBonas MTOr MO KPUTEPUIO COJAEPKAHMS: MAaKCHUMAaJIbHO 3a COAEp)KaHUE naeTcs 2 Oaia.
MaxkcumanbHbIil 6ajll o BTOPOMY KpUTepHio — 2 Oamna. MakcuManbHbIM 0ail o TpeTbeMy
kputeputo — 1 6amin. Utoro MakcumanbHOE KOJTUYECTBO 0alIoB 5.

Tema 7. Defrosting frozen fish
IIuceMenHOE 3aaHue:
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 coBpeMeHHBIX YCIOBHUSIX PHIHOYHBIX OTHOILIEHUH CO CBOMCTBEHHOW MM KOHKYPEHLIHMEH
MIPOM3BOIUTENCH MOKa3aTeN KauecTBa U ce0ECTOMMOCTH MPOAYKIUHN IPUOOPETAIOT pelIarolee
3HaYEHUe.

Bonbmast 9acte MOpPENpOAYKTOB, B YAaCTHOCTU pPBIOBI, MOCTyHaeT B IepepaboTKy B
MOpPOXKEHOM BHJIE U €€ pasMOpPaKUBaHHE BCEMH H3BECTHBIMH CIOCOOAMHU B KAaKOH-TO Mepe
CHIDKAeT Ka4eCTBO KOHEYHOTO MPOAYKTa. DTO BBI3BAHO OTHOCHUTENBHO OOJBIIMM BpEeMEHEM
HaXO0KJIEHUs 3aMOPOKEHHBIX OJIOKOB B BOJIE MJIM HAa BO3JyXe M COMPOBOXKIAIOIIMMUCS IIPU 3TOM
npoleccaMi MOTepU KIETOYHOTO COKa, Ha0yXaHUs BEPXHHUX CIIOEB PBHIOBI U €e 0OCceMEeHEHHnEeM
MHUKPOOpPIraHU3MaMH.

B mnumieBoil mpoMbIIIEHHOCTH PBIOY AehpOCTHPYIOT Ha BO3AyXe, BO JIbAy, B BOJE
METOZOM OpOILEHHsI M IOTPY>KEHUs, B PacTBOpE XJOPHCTOrO HATpHUs WIM MOPCKOH BoOzE,
AJIEKTPUYECKHMM TOKOM TPOMBIIIJICHHOW M BBICOKOW 4YacTOThI, HH(paKpacHbIMU Jy4aMHu,
YJIBTPa3BYKOM.

Haubonee  pacmpocTpaHeHHBIM  crmocoOoM  Aedpocrammu  pbIOBI  SIBJISETCS
pasMOpakuBaHHE B JKUAKOH cpefie, Iie IMpolecc NMPOTEKaeT 3HAYUTEIbHO ObICTpee, 4eM B
Bo3ayxe. Temmeparypy BOJbl NOIIEpXKUBAIOT HarpeBanuem no 15-20 °C, npu 3TOM
IPOJOJDKUTENBHOCTh  Pa3/ielieHUus] OpUKETOB pHIOBI Ha TYIIKM JOCTUraeT 2-3 4acos.
Hcnonb30BaHuE CONEBBIX PACTBOPOB WM HEMOCPEACTBEHHO MOPCKON BOJBI 3HAYUTEIHHO
CHM)KAeT 3aTpaThl Ha HAarpeB J>KUIKOCTH, HO Tpoliecc eme Oosiee 3aTsaruBaercsa. Tpedyercs
pa3BUTAas CETh OUUCTUTEIBHBIX COOPYKEHHI U YCTPOMCTB PErYIMPOBAHUS TEMIIEPATYPHI BOJIBI.

KpI/ITepI/II/I OIICHUBAHUS IIEPESBOJOB
[Mkana
OLICHUBAHHUSA

IToxazaTemn

[lepeBon momHEIHM, 0€3 MPOITYCKOB M MMPOU3BOJIBHBIX COKPAILICHUI TEKCTa OpUTHHAIA,
HE COJEPXHUT (aKTUUEeCKUX OMMOOK. TepMUHOJIOTHS HCIIOJIb30BaHA MPAaBUIBHO U
€AMHO00pa3HO.

OT1maHO [lepeBo 0TBEUAET CUCTEMHO-A3BIKOBBIM HOPMaM U CTUIIIO SI3bIKa IIEPEBOJA.
AJIEKBaTHO TepefaHbl KyJIbTYpHBIE M (YHKIHOHAIBHBIC IMapaMeTphl HCXOIHOTO
TEKCTA.

JlonyckaroTcsi HEKOTOpble MOTPENIHOCTH B (hopMe TpeIbsIBICHUS ITEPEBO/IA.
[epeBox momnHbIH, 6€3 TPOITYCKOB M MPOU3BOJIBHBIX COKPAIIEHHH TEKCTa OpUTHHANA,
JormycKaeTcsi ofgHa (pakTmdeckas ommOKa, TPH  YCIOBHH OTCYTCTBHS IIOTEPh
“H(OPMAIINY U CTHIIUCTHYECKHUX TIOTPENTHOCTEH Ha IPYTruX (hparMeHTax TeKcra.
NmMerotes HecyleCTBEHHBIE MTOTPELIHOCTH B UCIIOJIb30BaHUU TEPMUHOJIOTUH.
[lepeBon B JOCTaTOYHOM CTENEHH OTBEYAET CHCTEMHO-S3BIKOBBIM HOPMaM M CTHIIIO
sI3bIKA TIEPEBOA.

KynbTypHble ¥ (yHKIMOHAJIBHBIE IapaMeTpbl HCXOAHOTO TEKCTa B OCHOBHOM
a7IeKBaTHO NepeIaHbl.

KomMMyHHKaTUBHOE 33aJaHHE PEANTN30BaHO, HO HEJJOCTATOUYHO ONTUMAJIBHO.
JlommyckaroTcss HEeKOTOpBIEe HAPYIICHHUS B pOpMe IpeabSBICHUS IEPEBOA.

Y 10BNETBOPUTENHHO [lepeBon momHEIH, 0€3 MPOITYCKOB M MMPOU3BOJIFHBIX COKPALICHNI TEKCTa OpUTHHATIA,
norryckaercss ofgHa (akThdeckas ommOKa, TPU  YCIOBHH OTCYTCTBHS TIOTEPh
WHPOPMALINHU U CTIITUCTUICCKHUX MTOTPEITHOCTEH Ha JPYTUX (hparMeHTaxX TEKCTa.
VmeroTcs HecyIeCcTBEeHHbIE OTPEIIHOCTH B HCIIOJIb30BAaHUU TEPMHUHOJIOTHH.
IlepeBox B AOCTaTOYHOM CTENEHH OTBEYAET CHCTEMHO-SI3BIKOBBIM HOPMAM U CTUIIIO

Xopouio




A3bIKa IIePeBOJIa.

KynbTypHble ¥ (yHKIMOHAJIbHBIE TMapaMeTpbl HCXOJAHOTO TEKCTa B OCHOBHOM
aJICKBATHO MepEIaHbl.

KoMMyHHKaTHBHOE 3aJJaHHE pean30BaHO, HO HEAOCTATOYHO ONTUMAIIBHO.
JlonyckaroTcsi HeKOTOpbIe HapyIIeHHs B JopMe MPeAbsIBICHHS IIEPEBOIA.

[epeBox conep>kKUT MHOTO (PaKTHUIECKUX OMINOOK.

Hapyiena nosiHoTa nepeBojia, ero 3KBUBaJICHTHOCTh U aJJIeKBaTHOCTb.

B nepeBoze rpy06o HapyIlIeHbI CHCTEMHO-S3bIKOBBIE HOPMBI U CTHJIb S3bIKa MEPEBO/A.
He ynosnerBoputensHo | KoMMyHHKaTHBHOE 3aJaHKe HE BBIIIOIHEHO.

I'pyOrie HapymIeHns B popMe IpeabIBICHUS IIEPEBOA.

Tewma 8. Fish preparation
ITucbMeHHoOe 3a1aHKe

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

Tema 9. Chemical indicators of quality
JlokJ1a]1 - Ipe3eHTalisl Ha O/IHY 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 OneHovHble MaTepHuaJIbl 1JIA IPOBECACHUS MMPOMEKYTOYHOI0 KOHTPOJIA
KomriekcHbIN 3k3aMeH

YcaoBueM A0IMycKa K KOMIUIEKCHOMY 3K3aMEHY SIBIIICTCS BBIMOJIHEHUE HE MeHee 75 %
3aJJaHUil TEKyIlled aTTecTallMd C Pe3yJabTaToM 3auTeHo, 5,4 wnu 3 (B 3aBHCHUMOTCH OT BHA
3aJIaHus).

DK3aMeHaIMOHHOE 3a/IaHUe COCTOMT U3 JABYX 4YacTei

1. IluceMeHHBIN NIEPEBOJ] TEKCTA 10 CNIELUATBHOCTH C AHIVIMKHCKOTO S3bIKAa HA PYCCKUI

2. CobecenoBaHue MO TEME HAYYHO-HCCIIEI0BATEIBCKOM paboThI

TekcThl 10 CeUaIbHOCTH JUIsl IMCBbMEHHOTO IIEPEBO/IA C aHIVIMMCKOTO S3bIKa HA PYCCKUN

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 §-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 ISO 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.

No 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, 2005¢);

- 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 OLCHMBAHUMA IICPCBOAOB
Mxana
OIICHUBAHUS

Iloxazarenmu

IlepeBox monHEIA, ©0€3 NPOIMYCKOB W TPOM3BOJFHBIX COKpAIICHUH TEKCTa
OpHUTHHANIA, HE COJIEPXKUT (PaKTHIECKUX OINMOOK. TepMHHOJIOIUS HCIIOJNb30BaHA
MPaBHJIBHO U €JMHO00PA3HO.

OT1nuyHO HepeBoa OTBCYACT CUCTCMHO-A3BIKOBBIM HOPMaM U CTUJIIO A3bIKA IEPEBOIA.
AZeKBaTHO mepeNaHbl KyJIbTypHbIE M (DYHKIMOHAIBHBIC MapaMeTpbl MCXOIHOTO
TEKCTa.

JlomycKarTCsi HEKOTOPBIE MOTPEHTHOCTH B (hOpMe MPEIbSIBICHHS TEPEBOIA.
IlepeBox moONHBINA, ©€3 MPOIYCKOB M IPOM3BOJIBHBIX COKpAICHWH TeKcTa
OpHTHHAJIA, NOMYyCKaeTcsl ofHa (akTHUecKas OIIMOKa, MPU YCIOBHH OTCYTCTBHSA
noTepb MHPOPMALUK U CTHIMCTHYECKHX MOTPEIIHOCTE Ha Jpyrux (parMeHrax
TEKCTA.

HNmerorcs HECYHICCTBCHHBIC NOI'PCHTHOCTU B UCIIOJIb30BAHUU TEPMUHOJIOTHH.
Xopoio [TepeBon B 1OCTaTOUHOM CTEMEHU OTBEYAET CUCTEMHO-A3bIKOBBIM HOPMaM U CTHIIIO
A3bIKa EPEBO/IA.

KyneTypHble M (yHKIHOHAJIBHBIE MapaMETPhl HCXOJHOTO TEKCTa B OCHOBHOM
a/IeKBaTHO TIepeIaHbl.

KomMyHHKaTHBHOE 3a/1aHNE PEATN30BaHO, HO HEOCTATOYHO ONTUMAIBHO.
JlonyckaroTcsi HeKOTOpbIe HapylieHus B popMe MpeAbsBICHUS IepeBOIa.

IlepeBox moONHBINA, ©€3 MPOIYCKOB W IPOM3BOJIBHBIX COKpAIEHWH TeKcTa
OpHUTHHAJA, JOIyCKaeTcs onxHa (akTH4yecKas OMMOKa, MPH YCIOBHH OTCYTCTBHUS
noTepb MHPOPMALMK U CTHIMCTHYECKHX MOTPENIHOCTE Ha Apyrux (parMeHrax
TEKCTa.

VmeroTcst HecymeCTBEHHBIE OTPEIIHOCTH B HCIOIB30BAHUH TEPMHUHOIOTHH.

Y 10BIETBOPUTEITBHO IIepeBon B 1OCTATOUHON CTENEHU OTBEYAET CUCTEMHO-A3BIKOBBIM HOPMaM U CTHIIIO
A3bIKa epeBo/a.

KynbrypHble ¥ (YHKIMOHAIbHBIE MapaMeTpbl HCXOJHOTO TEKCTa B OCHOBHOM
aJIeKBaTHO NEpPEIaHbI.

KomMmyHHKaTHBHOE 3aJaHNE PEAIN30BaHO, HO HEAOCTATOYHO ONTUMAIIBHO.
JlonyckaroTcsi HeKOTOpbIe HapylieHus B popMe MpeabsBISHHUS IEPEeBOIa.

IlepeBox conep>XUT MHOTO (PaKTHIECKUX OLIMOOK.

Hapymiena nmoiaHoTa epeBoja, €ro 3KBHBAIEHTHOCTH 1 aJIEKBATHOCTb.

B mnepeBozme rpy6o HapylIeHbl CHCTEMHO-SI3BIKOBBHIE HOPMBI M CTHIJIb SI3BIKA
HepeBoa.

KomMmyHHKaTHBHOE 3aJaHHE HE BHINOJIHEHO.

I'pyObie HapylieHus B popMe nperbsiBICHUS MTEPEBOA.

He ynosnerBoputensHo

KpI/ITepI/II/I OLICHHUBAHUA CO6€CCI[OBaHI/I5I 10 TEMEC Hay‘IHO-I/ICCHe,I[OBaTeHBCKOﬁ pa6OTBI

Ne Kpurepuu 0 6amoB 1 G6amn




1 AKTyaJbHOCTb

OOGyuaronuiicst He CyMen ToKa3aTh, YeM
00yCTIOBJICH €ro BEIOOP KpOMe CYOBEKTHBHOTO
MHTEpeca, CBSI3HOTO C PEUICHHEM JIHYHbBIX
MPOOIIEM WITH JTFOOOTIBITCTBOM.

O6ocHoBaHa HEOOXOAMMOCTE
BBITIOJTHEHHS TAHHOM paboTHl,
J0Ka3aHa 3HaYUMOCTh
MOCTABJICHHBIX TPOOIIEM

2 IIpoGnema, 1ienp,
3a7a4M, TUIIOTE3EI

He chopmynrpoBaHb

ChopMynrpoBaHEI

3 MeTtoabl
HCCIICAOBAHMS

He naszBanb!

HaSBaHH, COOTBETCTBYIOT LCJIN
" aACKBATHBI IPEAMCETY

4 KauectBo
BBICKA3bIBaHHI

OO0y4atontuiicss He MOJKET OTBETHUTH Ha BOIIPOCHI

Ooby4arommiicss yoOeTuTeapHO
OTBEYaeT Ha OOJIBLIIHHCTBO
BOTIPOCOB. MIMeeT cOOCTBEHHYTO
MTO3UIUIO U TOTOB €€
OTCTAuBaTh.

5 PednexcuBHOCTH

He BrIcKa3zaHO BrieyaTsieHHe 0 pabore

Yka3aHbl IPUYUHBI YCIIEXOB U
Heyzaad

[Tpu o6mmeli cymme 6alIoB 5- cobeceioBaHMe 10 TeMe HAyYHO-HCCIIeI0OBATEIICKON PabOThI
OLICHMBAETCS HA OTJINYHO, 4 — Ha XOPOIIO, 3 — yIOBJIETBOPUTEINBHO, 2-1- -

HCYAOBJICTBOPHUTECIIBHO.

OOm1ast OTMETKa 3a 9K3aMEH SBIISIETCS CpeIHE OTMETKOM 3a MMCbMEHHBIH IepeBO]] TEKCTa
[0 CHENMATbHOCTH C AHIVIMHCKOrO s3bIKa Ha PYCCKUH M cobOeceloBaHHE MO TEME Hay4yHO-

UCCIIEI0BATEILCKONW PabOTHI.
BpeMst BBITIOTHEHHSI TIEPEBOIOB M TIOATOTOBKU K YCTHOMY OTBETY COCTaBisieT 60 MUHYT.



