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1. OIMUC HABYAJIbHOI JUCLHUILJIIHHA

Po6oua mporpama HaByanbHOI nucuMIUiHA «[HO3eMHa MoBa 3a mpodeciitHum
COpSIMYBaHHSIM» PO3pO0JIeHa BIJAMOBIAHO JO OCBITHHO-NPOQECIHHOI Mporpamu
MIATOTOBKU OakayiaBpiB cremiagbHocTi 181 «XapdoBi TeXHOJOTII» Tramy3i 3HaHb 18
«BUpOOHUIITBO Ta TEXHOJIOTI1».

MeTo10 BUKIQJaHHS HABUYAJbHOI JUCHUILIIHK € (OpPMyBaHHS HEOOX1THOI
KOMYHIKaTUBHOI CHPOMOXXHOCTI y cdepax mnpodeciifHOro Ta CHUTYaTUBHOTO
CIUIKYBaHHS B YCHIM 1 MUCHbMOBIH (hopMax, pO3BUTOK HABYAIBHOI, COIIOKYJIBTYPHOT
Ta mnpodeciiiHOi KOMIETEHIIA, SKI CHpUsiOTh (OPMYBAHHIO MIDKKYJIBTYPHOL
CBIOMOCTI i PO3IIMPEHHIO Npo(eCIMHUX 3HaHb Ta HABUYOK y (axoBiil cdepi.

IIpenmeTomM BUBUEHHS HABUAJIBbHOI JUCHUIUIIHM € (POHETHKA, JIEKCUKa 1
rpamMaTUkKa 1HO3E€MHOI MOBU (QHIUIMCBKOI) B 00Cs31, IO J1a€ MOMJIMBICTD
3niicHIOBaTH TpodeciiiHe CMUIKyBaHHs, IpaioBaTd 3 (PaxoBOw JiTEepaTyporo Ta
oJIep>KyBaTh HeoOX11Hy npodeciiiHy 1HpopMalito 3 IHO3EMHUX BUIAHb.

MixkaucuMniiHapHi 3B’ I3KH BUBYECHHS HABYAJIbHOI  JAUCLUIUIIHHA
I'PYHTYIOTHCS Ha 3HAHHSIX HABUAJIbHOI AUCHUIUIIHK «[HO3eMHa MOBa», OTPUMAaHUX Ha
OCHOBI IIOBHOI 3arajbHOI CEpeaHbOI OCBITH, Ta € OCHOBOIO JUIS ITOAAJBIIOrO
3aCBOEHHA TNpO(deCifHNX HaBYANbHUX JUCIUIUNH, Takux sk «[Ipodeciiini
KOMYyHIKamii  1HO3eMHOIO  MOBOW0OY»,  «lIpeameTHO-OpieHTOBaHHMI  MPaKTUKYM
1HO3EMHOIO MOBOIOY.

HABHANBHUA BIAAIN
XAPK1BCbKA# TOPTOBEABHO -
EKOHOM I YHiAA THCTUTYT KHTEY




2. 3AIINTAHOBAHI PE3YJIbTATH HABUYAHHSA
HapuanbHa aucuumiiHa 3abe3nedye Ha0yTTs CTyAeHTaMu:
3arajJbHUX KOMIIETEHTHOCTEI:

3K 4. YMiHHS npaIffoBaTH y KOJICKTHUBI Ta KOMaH 11, B MI>)KHapOJHOMY CEPEIOBHIIIL.
3K 6. 31aTHICTh CIIJIKYBATUCS 1HO3EMHOIO MOBOIO.

3K 7. 3natHicTh BUKOHYBATH NMpodeciiHy AiSIbHICTh Y BIAMOBIIHOCTI O CTAHIAPTIB
SIKOCTI.

NPOrpaMHMX pe3y/bTaTiB HABYAHHS:
[IPH 11. CoinkyBaHHS 1HO3€MHOIO MOBOIO Ul 3a0e3Me4YeHHs pe3yJbTaTUBHOI
npodeciitHOT TIATBHOCTI.
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3. IPOT'PAMA HABYAJIbHOI JTUCHUILIIHU

Tema 1. OUR FOOD
Food and its sources. There are many kinds of food. Food around the world. Food of
the future.

GRAMMAR: Present forms: Present Simple, Present Continuous, Present Perfect,
Present Perfect Continuous.

Tema 2. NUTRIENTS IN FOOD
Constituents of food. Junk food. Dietary habits

GRAMMAR: Past forms: Past Simple, Past Continuous, Past Perfect, Past Perfect
Continuous.

Tema 3. FOOD PROCESSING
Food preparation, cooking and manufacture. Global pizza. Growing number of
Americans don“t have time or know how to cook.

GRAMMAR: Future forms: Future Simple, Future Continuous, Future Perfect,
Future Perfect Continuous.

Tema 4. MILK
Milk and its composition. Milk processing. The different dairy products.

GRAMMAR: Passive voice

Tema 5. MEAT
Types of meat. Meat composition and nutritional value. Pork. Cooking meat.

GRAMMAR: Modal verbs.

Tema 6. FISH

Fish: a nutritious family food. How to cook fish. Which fish are most nutritious?
Buying fish.

GRAMMAR: Infinitive

Tema 7. EGGS
Eggs as food. Eggs characteristics. Egg trivia.

GRAMMAR: Infinitive constructions



Tema 8. FRUIT AND VEGETABLES

Fruit and vegetables. Processing of fruit and vegetables. Soybeans. Vegetables in the
diet.

GRAMMAR: Gerund

Tema 9. CEREALS
Cereals. Flour. Bread. Pasta

GRAMMAR: Infinitive or gerund?

Tema 10. BEVERAGES
Alcoholic beverages. Types of alcoholic beverages. The story of Coca-Cola. Tea:
black, green or oolong. Fruit juices.

GRAMMAR: Participles

Tema 11. BRITISH FOOD
Eating in England. Meals and mealtimes in Britain. British food.

GRAMMAR: Participial constructions

Tema 12. UKRAINIAN CUISINE

Overview of the Ukrainian cuisine history. Ukrainian traditional food. Some
traditional dishes of the Ukrainian cuisine.

GRAMMAR: Reported speech

Tema 13. BALANCED DIET
Balanced diet. Quick steps to a balanced diet. Cooking horoscope

GRAMMAR: Conditional sentences.

Tema 14. FOOD INDUSTRY
Food industry. The UK food and drink industry. Overview of food sector in Ukraine

GRAMMAR: Revision.
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4. CTPYKTYPA HABYAJIbHOI JUCHUILJIIHHA

4.1. CTpyKTypa HABYAJBHOI IMCUMILIIHMA 32 )OPMAMM HABYAHHS

OO6csr y roguHax
neHHa Gopma 3a04Ha (hopma
Tema I[I/ICI_II/IHJ'IiHI/I IIOBHA CKOpPOYCHA IIOBHA CKOpPOYCHA
y TOMY 4HuCIi y TOMY 4ucCIi y TOMY 4YHuCIi y TOMY YHCII
YeROro rrTes 3 i3 cpc | Y " ° ] c3[m3 i3] cpc | Y *°"° (] c3[m3[ 3] cpc | “*°° ] c3[m3[ 13 [CcPC
Tema 1. OUR FOOD 50 26 24 76 8 68
Tema 2. NUTRIENTS IN
F00D 42 18 24 72 4 68
Tema 3. FOOD PROCESSING | 46 22 24 74 4 70
Tema 4. MILK 42 18 24 66 2 64
Tema 5. MEAT 48 24 24 37 4 33
Tewma 6. FISH 48 24 24 37 4 33
Tema 7. EGGS 36 12 24 35 2 33
Tema 8. FRUIT AND
VEGETABLES 48 18 30 35 2 33
Tema 9. CEREALS 56 16 40 44 2 42
Tema 10. BEVERAGES 62 22 40 46 4 42
Tema 11. BRITISH FOOD 62 18 44 54 6 48
Tema 12. UKRAINIAN
COISINE 72 28 44 52 2 50
Tema 13. BALANCED DIET | 52 24 28 46 2 44
Tema 14. FOOD INDUSTRY | 56 26 30 46 2 44
gg’T"S“’ TOMMH / KpeHTin 720/24 296| | 424 720124 48| | 672




4.2. O0csiry Ta CTPYKTYPA HABYAJIBHOI JUCHHUILIIHU 32 HABYAJIbHUMH POKAMH

OGOPMA HABYAHHA

BUJI HABYAJIBHUX 3AHATH

HABYAJIBHI POKUA

2017/2018

2018/2019

2019/2020

2020/2021

OCIHb | BECHA

OCIHb

BECHA

OCIHb | BECHA

OCIHb | BECHA

JEHHA TTOBHA

Jlexuiini 3aHATTA

CeMiHapChKi 3aHATTS

[MpakTuuHi 3aHATTS

84

78

56 78

JlaGopaTopHi 3aHATTS

KypcoBa poboTta (mmpoexT)

CawmocriiiHa poOoTa CTYICHTIB

96

102

124 102

YcnLoro ronuH

180

180

180 180

JEHHA CKOPOYEHA

Jlexiiui 3aHATTS

CeMiHapChKi 3aHATTS

ITpakTuuHi 3aHATTS

JlaGopartopHi 3aHATTS

Kypcosa po6oTa (1poekxT)

CamocriitHa po0oTa CTy/ICHTIB

Ycboro roquH

3AOYHA IIOBHA

Jlekwiiini 3aHATTA

CeMiHapChKi 3aHATTS

[TpakTuuHi 3aHATTS

18

12

12 6

JlaGopaTopHi 3aHATTS

KypcoBa poboTta (mpoexT)

CamocriifHa po0OTa CTy/ICHTIB

270

132

132 138

YcLoro ronuH

288

144

144 144

3AOUYHA CKOPOYEHA

Jlekwiiini 3aHATTA

CeMiHapChKi 3aHATTS

ITpakTuuHi 3aHATTS

JlaGopatopHi 3aHATTS

Kypcosa po6oTta (1IpoekT)

CamocriitHa po0oTa CTy/ICHTIB

Ycboro roqun
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5. TEMU JEKIIMHAX, CEMIHAPCBKHX (ITPAKTUYHHUX)
I JABOPATOPHUX 3AHATH

5.1. Temn JekuiiHUX 3aHATH

Tema quctuIuTiHA

OO0csr y ronuHax

Tema mexiui

neHHa gopma

3aouyHa hopma

ITOBHA

CKOpOYCHA

IIOBHA CKOpO4YCHa

Ycnoro

JlekmiiiHi 3aHATTS HE Tiepea0adeHl HaBYaIbHUM IUIAHOM.

5.2. TeMu ceMiHApCHKHUX 3aHATH

Tema qucnuIIiHA

Tema CeMiHapCBKOFO 3aHATTA

OO6csir y romuHax

JneHHa opma

3ao4yHa (hopma

ITOBHA

CKOpOYeHa

MOBHA | CKOpO4YeHa

Ycboro

CeMiHapChK1 3aHATTS HE Mepe10aueHi HaBYaTbHUM TIJIAHOM.

5.3. TeMu npakTHYHHUX 3aHATH

TeMa IUCHUAIUTIHA

Tema MPAKTUYHOT'O 3aHATTA

OO0csT y ToguHax

JeHHa dpopma

3aouHa opma

IIOBHA

CKOpOYCHA

IIOBHA CKOpOYCHA

Tema 1. OUR FOOD

Food and its sources

8

2

There are many kinds of
food

Food around the world

Food of the future

Tema 2. NUTRIENTS
IN FOOD

Constituents of food

Junk food

N N INDN DN

Dietary habits

Tema 3. FOOD
PROCESSING

Food preparation, cooking
and manufacture

Global pizza

| O OO O OO O

Growing number of
Americans don®t have
time or know how to cook

oo

Tema 4. MILK

Milk and its composition

Milk processing

The different dairy products

Tema 5. MEAT

Types of meat

Meat composition and
nutritional value

Pork

Cooking meat

DO O |OO|OO|O
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Tema 6. FISH

Fish: a nutritious family
food

How to cook fish

Which fish are most
nutritious?

Buying fish

Tema 7. EGGS

Eggs as food

Eqggs characteristics

Egqg trivia

Tema 8. FRUIT AND

VEGETABLES

Fruit and vegetables.

o || O OO O

Processing of fruit and
vegetables.

Soybeans

Vegetables in the diet.

Tema 9. CEREALS

Cereals

Flour

Bread

Pasta

Tema 10.
BEVERAGES

Alcoholic beverages

N N E - P S Y

Types of alcoholic
beverages

The story of Coca-Cola

Tea: black, green or oolong

Fruit juices

Tema 11. BRITISH
FOOD

Eating in England

o (A O

Meals and mealtimes in
Britain

(op}

British food

Tema 12.
UKRAINIAN
CUISINE

Overview of the Ukrainian
cuisine history

Ukrainian traditional food

10

Some traditional dishes of
the Ukrainian cuisine

10

Tema 13.
BALANCED DIET

Balanced diet

Quick steps to a balanced
diet

Cooking horoscope

Tema 14. FOOD
INDUSTRY

Food industry

The UK food and drink
industry

10

Overview of food sector in
Ukraine

Ycnoro

296

48




11

5.4. Temn J1a00paTOPHUX 3aHATH

Tema nUCHUAIUIIHA

Tema 1a00paTOPHOTO 3aHATTS

OO0csr y ronuHax

JeHHa popma

3a04Ha Gopma

IIOBHA

CKOpO4Y€HA | IIOBHA

CKOpOYeHa

Ycnoro

JlaGopatopHi 3aHATTA HE NependayeHi HaBYaIbHUM IIJIAHOM.
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6. SABIAHHSA 111 CAMOCTIMHOI POBOTH

Opranizanis caMOCTIHHOT pOOOTH CTYAEHTIB PErJaMEHTYETbCSl HACTYIHHUMHU
HOPMAaTHUBHUMHU JJOKYMECHTAMH:

- IlonoxxeHHSM TIPO CaMOCTIHHY poOOTy CTYACHTIB  XapKiBCHKOTO
TOproBenbHO-eKoHOMIYHOTO-1HCTUTYTY KHTEY;

- TlomokeHHsIM TMpPO OpraHi3aiilo OCBITHBOIO Tpolecy y XapKiBCbKOMY
TOProBeJIbHO-eKoHOMIYHOMY 1HCTUTYTI KHTEY.

OcHOBHI BUJIM CAMOCTIHHOT pOoOOTH, SIK1 3aITPOIIOHOBAH] CTYICHTAM:

1. BuBUEHHS TEOPETUYHOTO MaTepiaiy.

2. PoGoTa 3 Tekctamu..

3. BuBYEHHS OCHOBHUX TEPMIHIB Ta MOHSTb.

4, [TigroroBKa 10 NPaKTUYHUX 3aHATh, AUCKYCiH, poOOTH B Majux rpynax,
TECTyBaHHS

IIuTaHHsA HABYAJIBbHOI JUCUMILIIHM, AKi IPONMOHYKOTHCS AJIS CAMOCTIHHOTO
BUBYCHHSA

TpeHnyBaHHsS 37aTHOCTI OPIEHTYBATUCh y CHUTyaIlisIX HPOoQeciHHOro CHiIKyBaHHS,
3aCTOCOBYBATH KOMYHIKaTHUBHI BMiHHS Ta HABUYKH MPHU OOTOBOPECHHI ITUTAHb:

Tema 1. 1. Dinning traditions.
2. Basic food preparation principles.
3. Exotic food.

Tewma 2. 1. Seeds.
2. Plants.
3. Nuts.
Tema 3 1. Pastry.
2. Menu and its types.

3. Restaurants with Micheline stars.

Tema 4 1. Cheeses.
. Cottage cheese.
3. Sour cream and yogurts.

N

|

. Grilling.
. Roasting.
3. Smoking.

Tema 5

N

Tema 6. 1. Sea fish.
. River fish.
3. Seaweed.

N
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Tema 7. 1. Ways to cook eggs.
. Nutrition facts.
. Cold food displays.

w N

Tewma 8. 1. Seeds.
. Plants.
. Nuts.

w N

Tema 9. 1. Wheat.
. Ray.
3. Corn.

N

[EEN

Tema 10. . Pepsi-Cola and sweet drinks.
. Tea.

3. Coffee.

N

|_\

Tema 11. . Weekend cooking.
. Puddings and desserts.

3. Baking.

N

Tema 12.

l_\

. Cooking techniques.
. History of kitchen utensils.
3. Cooking up a feast.

N

[HEN

. Fast food.
. Junk food.
3. Diets.

Tema 13.

N

|_\

. Cooks societies.
. Culinary competitions.
. Culinary art exhibitions.

Tema 14.

w N

7. IHANBIAYAJIBHI 3ABJIAHHA, IIEPEIGAYEHI HABYAJIbBHUM
IIJTAHOM

InauBiMyanpHI 3aBJaHHS HE TIepea0adeHI HaBYaIbHUM IUIAHOM.
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8. CXEMA HAPAXYBAHHA BAJIIB

8.1. Cxema HapaxyBaHHs 0aJiiB Uil CTYJAEHTIB JIeHHOI ()OpMH HABYAHHS

Bunu

Temu mucuurutiay /

HaBuanbHi poku

) 2017/2018 2018/2019 2019/2020 2020/2021
KOHTPOJTIO BHM/IM aKTHBHOCTI : - - -
OCIHb | BECHA | OCiHb | BECHA | OCIHb | BECHA | OCiHb | BECHA

IToTouHui Tema 1. 15
KOHTPOJIb Tema 2. 15
(MakcuMyMm Tewma 3. 15
60 0aniB, | Tema 4. 15
MiHiMyM 34) | Tema 5. 15

Tema 6. 15

Tema 7. 15

Tewma 8. 15

Tema 9. 20

Tema 10. 20

Tema 11. 20

Tema 12. 20

Tema 13. 20

Tema 14. 20
[TincymkoBuii | [TuceMoBuii 40 40 40 40
KOHTPOJIb eK3aMeH
Pazom 100 100 100 100

8.2. Cxema HapaxyBaHHs 0asiB /sl CTYJAEHTIB 3204HOI ()OPMHU HABYAHHS
3AOYHA ITOBHA

HapuanbHi poku

Buu | Temu qucutuinn /50155018 T 5018/2019 | 2019/2020 | 2020/2021
KOHTPOJTIO BHJIA aKTHBHOCTI : - - -
OCIHb | BECHA | OCIHb | BECHA | OCIHb | BECHA | OCiHb | BECHA
IToTounwnii Tema 1. 15
KOHTPOIIb Tewma 2. 15
(MakcuMyM Tewma 3. 15
60 OaniB, | Tema 4. 15
MiHiMyM 34) | Tema 5. 15
Tema 6. 15
Tema 7. 15
Tewma 8. 15
Tema 9. 20
Tema 10. 20
Tema 11. 20
Tema 12. 20
Tema 13. 20
Tema 14. 20
[TincymkoBuii | [TuceMoBuii 40 40 40 40
KOHTPOJIb eK3aMeH
Pazom 100 100 100 100
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9. METOAHU KOHTPOJITO

JUisi BU3HAUEHHsI PIBHS 3aCBOIOBAHHS CTYJEHTaMHM HaBYaJIbHOTO MaTepiairy
BUKOPHUCTOBYIOTHCA TaKi (POPMHU Ta METOIU OL[IHIOBAHHS:

IloToyHM KOHTPOJIb: OIIHIOBAHHS pPOOOTH HA MPAKTUYHUX 3aHATTIX,
MOTOYHE TECTYBAaHHs, OI[IHIOBaHHS BIJBIIyBaHHSA ayJAUTOPHUX 3aHSATh, BUKOHAHHS
ayJIUTOPHOI KOHTPOJIBHOT pOOOTH.

YMOBOIO JOMYyCKY 10 MiJICYMKOBOTO KOHTPOJIO € BUKOHAHHS IpOTrpamMu
nucuuIuliH «IHO3eMHa MoBa 3a TMpodeciiHUM CHpsIMyBaHHIMY» (BIINpalFOBaHHS
BCIX MPAKTUYHUX 3aHATH) 1 OTPMMAHHS OIIHKU 32 BHUKOHAHHS 3aBJaHb MOTOYHOTO
KOHTPOJTIO HEe MeHIe 34 OariB

IHigcymKkoBHMiA KOHTPOJIb: MUCbMOBHH €K3aMeH.

Opranizaniss Ta NPOBEIEHHA KOHTPOJBHUX 3aXOJIB  PErJIaMEHTYEThCS
HAaCTYITHUMHU HOPMAaTUBHUMH TOKYMEHTAMH:

- [TonoeHHAM PO OLIHIOBAHHA PE3yJIbTaTiB HABYAHHS CTY/ICHTIB;

- IlonmokeHHSIM TPO OpraHizalilo OCBITHHOTO mpouecy y XapKiBCbKOMY
TOproBeinbHO-eKoHOMIYHOMY 1HCTUTYTI KHTEY.
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10. PEKOMEHIOBAHA JITEPATYPA (OCHOBHA, TOIIOMIZ’KHA)

10.1. OcHoBHa JiTepaTypa
1. Kyxapceka B. b. Amnrmiicbka MoOBa [ CTYACHTIB XapyOBUX
cnemianbHOCcTeH : HaB4Y.-meToA. [locionuk / B. b. Kyxapceka. — K. : ®ipma "Iakoc",
2012. -352 c.
2. Murphy R. English Grammar in Use / R. Murphy. — second edition. —
Cambridge : University press, 2003. — 350 c.

10.2. IonomizkHa JiiTepaTypa

3. AHIIIO-YKpaiHCBKUN, YKpaiHChKO-aHIMINWChKUN cioBHUK = English-
Ukrainian, Ukrainian-English Dictionary. — K., 2008. — 752 c.

4. Bepba I'. B. I'pamaruka cyvacHoi anrmiicekoi moBu = Modern English
Grammar (reference book) : nosignuk / I'. B. Bep6a, JI. I'. Bep6a. — K. : BII Jloroc-
M, 2011. -352 c.

5. I'ycak T. M. Modern English Grammar in Practice. Cuide Book and
Workbook : naBy. mocionuk. k.1 / T. M. I'ycak. — 3-re Buz., nomos. — K. : Iakoc,
2015. - 321 c.



	1(іноз.мова за проф.спрямуванням ХТ-18)
	2 іноз.мова за проф. спрямуванням ХТ-18)
	+РП ТХ-18

