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BCTYII

[Tporpama mucrumuiinu «lHO3eMHa MOBa 3a MPOQECITHUM CIPIMYBAHHIM
Mpu3HaueHa s 3700yBadiB BHUIOI OCBITH Y3 KTOPOJCHKOTO TOPTOBEIHHO-
exoHomiyHoro iHcTUTYTY ITEY oCBITHBOTO CTyneHs «0akanaBp» ramysi 3HaHb G
[mxenepis, BUpOOHUITBO Ta OyaiBHUIITBO crieriaabHocTi G13 XapdoBi TexHoor1i
ocBiTHROT Tporpamu  «PectopanHi TexHosorii». [Iporpamy miAroTOBIEHO
BIJIMOBITHO /10 OCBITHRO-TIpOdeciiiHoi mporpamu miarotoBku OakanaBpiB Y TEI
NTEY.

[Iporpama ckiagaeTbes 3 TAKUX PO3LITIB:

1. Meta, 3aBna"Hs Ta IpeAMET JUCIUTLUIIHH.

2. [lepenyMOoBH BWBUYCHHS AUCIUILUTIHK $SK OOOB’S3KOBOi KOMIIOHCHTH
OCBITHBOT IPOTPAMH.

3. Pe3ynbTaTy BUBYEHHS TUCIUILTIHU.

4. 3MICT AUCIUTLTIHU.

5. CHuCOK pEKOMEHI0BAHUX JIKEPEIL.

1. META, 3ABJIAHHS TA TIPEAMET JUCLUTLITHA

MeTo0 BHUBYEHHS TUCHUIUIIHU € (POPMYBaHHS y CTYAEHTIB HEOOX1ITHOT
KOMYHIKaTUBHOI CHPOMOXXHOCTI y cdepax mpodeciiiHOro Ta CUTyaTUBHOTO
CHIJIKYBaHHA B YCHIM 1 MUCHMOBIM (opMax, HABUYOK MPAKTUYHOTO BOJIOMIHHS
1HO3EMHOI0O MOBOIO y PI3HUX BHJAaX MOBJICHHEBOI NisUIBHOCTI B 00CS31 TEMAaTUKH,
3yMOBJICHOI Tipodeciinnmu  motpedamu. Ilg mera mnepenbadae 3acToCyBaHHS
po¢eCifHO-OPIEHTOBAHOTO IMIXOY JI0 HaBUYAaHHS, KU CTaB 3araJlbLHOBU3HAHUM
1 000B’S3KOBUM JIJI1 HEMOBHHUX 3aKJIaJliB BUIOI OCBITH 1 € OCHOBOIO OIaHyBaHHS
CTYJIEHTaMH 1HO3€MHOT MOBH, OPIEHTOBAHOI Ha MPo(eCiiHy AISIbHICTh MallOyTHIX
(axiBLiB.

3aBIaHHSIM BHBYEHHS JUCIUIUIIHM 1HO3€MHOI MOBHM 3a MpodeciiHUM
CpsIMyBaHHSM € (opMyBaHHA Ta TMOJANbIIe BJAOCKOHAJEHHS Yy CTYJICHTIB
IHITOMOBHMX MOBJICHHEBUX HAaBHUYOK (a caMe: HAaBHYOK YHWTAHHSI, TWHChMAa,
TOBOPIHHA Ta ayAilOBaHHS Yy MEXax CHUTyalld, TUMOBHUX I iX MallOyTHBOT
cnemianbHOCTI. [IpenMeToM BUBYEHHS JUCIUIUIIHM € 1HIIOMOBHI KOMYHIKaTHBHI
MOBJICHHEBI HaBHUYKHU Ta BMIHHS Ha 0a3i mpodeciiiHO-OpiEHTOBAHOTO JIGKCUYHOTO
Marepiany.

3aBIaHHAIMH BUBYCHHS JMCIHUILJIIHM €.

- chopMyBaTH Yy CTYACHTIB 3arajbHi Ta (axoBl KOMIIETEHTHOCTI MJisi

3a0e3neyeHHs] e(pEeKTUBHOTO CHUIKYBaHHS 1HO3EMHOIO MOBOIO Yy MpodeciiiHoMy
CepeIOBHIII;
- cripusiTd (GOPMYBAHHIO Y CTYACHTIB 3JJaTHOCTI IO CAMOOCBITH, IO HAJIACTh IM
3MOTY MPOJIOBXKYBAaTH BUBUEHHSI MOBH 1 MICJIS 3aKIHYEHHS 3aKJIaay BHUIIOi OCBITH;
- 3aJly4aTH CTYJEHTIB JIO TaKUX aKaJeMIYHUX BUIIB AISUIbHOCTI, K1 aKTUBI3YIOTb 1
Jaal  poO3BHBAKOTh  yBECh  CHEKTp  IXHIX  Mi3HaBaJbHUX  3A10HOCTEH;
- JlorloMaratv CTylaeHTaMm Yy (OpMyBaHHI 3arajlbHUX KOMIIETEHTHOCTEH 3 METOIO
PO3BUTKY iX 0COOMCTOI MOTUBAIIIT (IIIHHOCTEH, 1/1€aTiB);



- 3MIIHIOBAaTU BIEBHEHICTh CTYACHTIB, K KOPHUCTYBadiB MOBHU, a TaKOX
MO3UTUBHE CTABIICHHS 10 BUBYCHHS MOBH.

3MicT mporpamMm CTBOPIOE yYMOBHU ISl JIOCSITHEHHSI CTYJE€HTaMH PIBHS
BOJIOAIHHS 1HO3eMHOIO MOBOIO B2 (BiamoBimHO A0 3araabHOEBPOMEHCHKUX
peKoMeHaIli 3 MOBHOI OcCBiTH). Takuii piBeHb BOJIOJIHHS MOBOIO 3a0e3meuye
akaJeMiuyHy 1 TmpodeciiiHy MOOUIBHICTh CTYACHTIB, JO3BOJISIE BUITYCKHHUKAM
3aKJIaJiB  BUINOiI OCBITH €(GeKTUBHO (YyHKIIOHYBaTH y mpodeciiHoMy Ta
aKaJieMIYHOMY KOHTEKCTax Ta 3a0esneuye iM 0a3y [Jsi HaBUYAHHS YIPOJOBXK
YCBhOTO JKUTTS.

IIpeamMerom BuBYeHHsS ucuuIUIiHM «lHO3eMHa MoBa 3a mpodeciitHum
CIIPSIMYBaHHSIM (QHTJIIMChKA)» € 1HIIOMOBHI KOMYHIKATUBHI MOBJICHHEBI HAaBUYKHU
Ta BMIHHS Ha 0a31 npo(eciiiHO-OpIEHTOBAHOTO JIEKCUYHOI0 MaTepiaiy:

- IEKCUYHUI MaTtepian Qaxy,

- rpamMaTu4Hi SBUIIA, (GOPMH i KOHCTPYKIi, IO € HEOOXITHUMHU IS
THYYKOIO BHPAXEHHS BIANOBIAHUX (YHKII Ta MOHATH MpodeciitHoro
CIpSMYBaHHS, a TAKOX JUISI PO3YMIHHS 1 MPOAYKYyBaHHS HIMPOKOTO KOJa TEKCTIiB B
akaJeMiuHIid Ta mpodeciitHiil cdepax;

- OCHOBHI ITpaBWJIa CJIOBOTBOPEHHS Ta CUHTAKCUCY 1HO3EMHOI MOBH;

- KpaiHO3HaBYa JIEKCMKa (MOBHI Ta MOBJICHHEBI OJIMHUIIl 3 HAIIOHAJIBHO-
KYJIbTYPHOIO CEMaHTHKOIO), 110 TIOB’sA3aHa 3 MPOQECIitHOI0 TEMaTHKOIO;

- HOpMHU BepOaJIbHOI Ta HEBEPOAIbHOI MOBEIIHKH, MPUUHSTI B 1HIIOMOBHIM
013HeC KyJbTYypl Ta COLIOKYIbTYpHI SIBUIIIA.

2. MEPEAYMOBHU BUBYEHHSA JUCHUIIJIIHU SAK
OBOB’S13KOBOI KOMIIOHEHTH OCBITHBOI ITIPOT'PAMU

PiBeHb BOJIOAIHHS MOBOIO CTY/IEHTa Ma€ BIJIMOBIIATH piBHIO B1.

VY 3aranbHOoeBponelchbkuX PekomeHaalisx 3 MOBHOI OCBITH 1€l DPIBEHb
OMHCYETHCSA SIK «HE3aJICKHUN KOPUCTYyBau (pyOLKHMIA)», KOJH CTYIEHT JUIs
peanizanii KOMYHIKaTUBHUX HaMIpiB 3aCTOCOBYE 3arajbHI Ta CreliajibHi (axoBi
KOMIIETEHIII], a Y BUBYCHHI 1HO3EMHOI MOBU KOMYHIKaTHBHY KOMIIETEHIIIIO, sIKa
CKIIaJIaA€ThC 3  JIHTBICTHYHHMX, COIIOJIHIBICTHYHUX Ta  INparMaTHYHHUX
KOMITETEHI. 3100yBauy OCBITH MOXE PO3YMITH OCHOBHHMM 3MICT YITKOTO
HOPMATHBHOTO MOBJICHHSI Ha T€MH, OJHM3bKI 1 4acTO BXKMBaHI MpHU HaBYaHHI, Ha
po0oTi, mia Yac AO3BULIA TOIO. Moyke BHUPIIIMTH OLIBIIICTh NMUTaHb ITJ Yac
nepeOyBaHHS a00 MOJOPOXKI y KpaiHi, MOBa SIKOi BUBYA€TbCs. MoOke TpocTo 1
3B'SI3HO BHUCJIOBUTHUCH Ha 3HaiOMi TeMH a00 TeMH OCOOHMCTHX 1HTepeciB. Moxke
OmucaTH JOCBIJ, MO/I1, CIOIBaHHS, Mpli Ta aMOiIlii, HABECTU CTUCIII MOSCHEHHS 1
JIOKa3M I10J10 TOYOK 30pYy Ta IJIaHIB, pOOOYMX MUTAHb Ta MAaHOYTHRLOT CITIBIpAIli.

3. PE3YJIbTATHU BUBYEHHSA JUCIHUIIJITHU

Hucuumnina  «lHo3emMHa MoBa 32  mpodeciiHMM  COpSAMYBaHHSIM
(anrmiiiceka)», SK 00OB’SI3KOBa KOMIIOHEHTa OCBITHBOI Tporpamu, 3abe3mnedye



OBOJIOJIIHHSI CTYJACHTaMH 3arajJbHUMH Ta (PaXOBUMHU KOMIETEHTHOCTSIMH 1
JIOCATHEHHS] HUMH MPOTPAaMHUX Pe3yIbTaTiB HAaBYaHHS 32 BIMOBIIHUMHU OCBITHBO-
npodeciiHIMU IporpaMamMu:

«Pecmopanni mexnonoeziiy (OC baxanasp)

Howmep B
. . . Howmep temu, mo po3kpuBae
OCBITHiH 3MiCT KOMITETEHTHOCTI : :
: 3MICT KOMITETEHTHOCTI
nporpami
3azanvHi KOMREemMeHmHOCHMI 3a 0C6IMHbOI RPOZPAMOIO

K02 3natHiCT, BUMTHCS 1 OBoOJIOAiBaTH cydacHuMH | 1-20

3HAaHHSIMH
K04 HaBuukm Bukopucranas iHdopmamiiianx Ta| 1-20

KOMYHIKAI[IITHUX TEXHOJIOT 1
K12 3MaTHICTB CHIJIKYBAaTHCS iHO3eMHOIO MOBor0. | 1-20

CneuianvoHi KomnemeHmHuocmi 3a 0C6IMHBLOI RPOZPAMOIO

K26 3n1aTHICTh dbopmyBatu KomyHikartiiay| 1-20

CTpATerito B rajy3l XapyoBUX TEXHOJIOTIH, BECTH

npodeciiftHy JUCKYCITO.

Ilpozpammui pezynomamu HAUAHHA 3d OCEIMHBLOIO NPOZPAMOIO

I1P02 BusiBnatu TBOpuy iHimiaTHBY Ta miaunryBatu| 1-20
CBIii ipodeciitHuil piIBeHB IUIIXOM MPOJIOBKEHHS
OCBITH Ta CAMOOCBITH.

[1P22 3niiicHIOBaTH IUIOB1 KOMYyHiKalii y npodeciiniii| 1-20
cdepl YKpaiHCHKOIO Ta IHO3EMHOI0 MOBAaMHU.

4. 3MICT JMCLIATIJITHA

3micTroBuii moay.s 1. Food Service Industry

1. Food Service Industry. Catering industry and its sectors. ‘For profit’ sector.
The food service establishments of the profitmaking sector. The ‘for profit’
industry. The food service establishments of the welfare sector.

2. Menu Definition. Menu Types. From the history of the bill of fare. The ways
of menu presentation. The menu of modern food service operation. Eating out
service. A la carte menu. Table d’haute menu. Du jour menu. Limited menu.
Cyclical menu. Children’s menu. Menu variety.

3. Menu Planning and Estimating. The principles of selection of menu items.
Menu engineering. The terms used in hospitality operations.

4. Types of Service. Seated Service: American service. English service. French
service. Russian service. Banquet service. Counter service. Tray service. Self-
Service. Self-service: Buffet service, Cafeteria service, Drive-in or take-out
service, Vending service, Convenience service.



9.

Restaurant. The evolution of public eating places. The origin of the restaurant
concept. The basic elements of sound catering. Luxury restaurants. Eating and
Establishing Staff. Restaurant Staff.

3micToBuii moayan 2. Healthy Food

Cereal Grains. The natural advantages of cereals as foods. Groups of food
prepared from the cereal grains. The products prepared from the cereal grains.
Products the beverages are made from. The general characteristic for all cereal
grains. The food value of cereal. Popcorn graduation. Barley classes. Oats
classification. The parboiled milled rice. General meanings of grain quality. The
classes of white flour. The use of bread flour. The strength of bread flour. The
use of pastry flour. Pastry flours characteristics. The strength of soft wheat
flours. Pastry flour dough. Semolina. The quality of rice. The quality
characteristics of grain. Rye flour. Tests of the flour evaluation.

Vegetables. Food value of vegetables. The importance of vegetables in the
human diet. Vegetables rich in proteins. Vegetables as a source of carbohydrates
and mineral elements and vitamins. Methods of vegetables classification. A
botanical classification. Classification based on hardiness. Classification based
on parts used as food. Classification based on methods of culture. Pot-herbs.
Salad crops. Bulb crops.

Fruits. Classification of the fruits grown in northern countries: cultivated fruits,
stone-fruit, berries, nuts. The divisions of the fruits grown in warm, temperate
and tropical climates: stone-fruit, berries and berry-like fruit, nuts or shell-fruit.
Milk and Dairy Products. Composition of milk. Milk products. The cream of
milk. Cream. Cheese. Butter. Ice cream. Yogurt. Milk Products and Alternates.

10. Meat & Fish. Meat. The kinds of meat we find in the market. Tallow. Lard.

Chief proteins in meat. The flavour of meat. The essential extractives in meat.
The measurement of the satiety value. Factors determining the quality and
palatability of meat. The preservation of meat for future. Fish. The protein
content of fish. Fish as a source of calcium and phosphorus. Species of fish/
Groups of fish. do you know. How to tell good fish. Vitamin and mineral
content of fish.

3microBuii moayJn 3. Technology of Cooking

11. Cooking Foods. The control of physical and chemical changes in foods during

cooking. Major allies in cooking. The help of proteins during cooking. The role
of fats in foods. Carbohydrates functions in foods. Milk and milk products
preparation. Methods of cooking vegetables. Frozen and canned vegetables
preparation. The changes in fruit and vegetable while cooked.

12. Beverages. The most popular beverages of the world. Constituents of coffee.

Coffee making: methods of preparing coffee. Kinds of tea. The treatment of tea
after picking and its influence on the grade and flavour of tea. Constituents of



cocoa and chocolate. The manufacture of cocoa and chocolate products. The
role of roasting in the manufacture of cocoa and chocolate products.

13. Vegetable Cookery. Composition of vegetables. The function of the celluloses
of vegetables in nutrition. The cooking process. Methods of cooking vegetables.
Vitamin destruction in the presence of heat and oxygen. The loss of minerals in
cooked vegetables. The loss of the colour of cooked vegetables. Changes taking
place in vegetables during storage.

14. Eggs in Human Diet. Changes in eggs on keeping. Composition of eggs.
Coagulation of egg protein. Leavening power of eggs. Baking of egg-leavened
products. The role of eggs in the average diet.

15. Batters and Doughs. The main cooking value of flour. Flour and gluten. Sugar
and its influence on the flavour. Fat and its effects in food preparation. The
effects of eggs on batters and doughs. The effect of milk on a cooked product.

3microBuii moayJan 4. Technology of Food Preservation

16. Food preservation. Microorganisms. Molds. Bacteria. Drying. Chemical
preservation. Canning. Storage of Canned Food.

17 Fruit Preservation. Methods of preserving fruits: by desiccation (drying); by
utilization of cold air; by the use of chemicals; and by the exclusion of air.
Crystallized fruits.

18 Meat Preservation. Methods of meat preservation: refrigeration, canning,
drying, and salting, pickling, and curing. Pork curing. Bacon and hams. Lard.
19. Meat Cookery. Methods of cooking meat. Dry heating. Moist heating. Hight

cooking temperatures. Low cooking temperatures.

20. Balanced Food in Human Diet. The main principles of menu making.
Composition of fuel foods. The function of proteins as animal foods. The
reason of the common diseases. The iron sources. The role of cellulose in
human diet. The cause of intestinal disorders.

CIIUCOK PEKOMEHJIOBAHUX /IZKEPEJI
PexomennoBana 6a3oBa Jiteparypa

1 S K
yxapcbka B.b. Anrmmilicbka MOBa 7Sl CTYIEHTIB XapyOBHX CIIELIaJbHOCTEM.
Hagu.-meton. nocionuk. K.: ®ipma «IHOKCy», 2012. 352 c.

2 C
emigornpka B.A. AmnHDIiickka MOBa MEHEIKMEHTY TOTEIbHO-PECTOPAHHOTO
613necy. Hasu. nocionuk. K.: KHTEY, 2007. 114 c.

K C
MmipuoBa €.C., FOpuyk JI.B. Anrmiiickka MOBa JUisl CTYIECHTIB TE€XHOJOTIYHUX
crieriagpHOCTeH Ta cdepr 0OCIYyroByBaHHS XapuoBOl MpPOMHCIOBOCTI: Hapu.-
meton. noci6. K.: HYXT, 2012. 232 c.

. et et e et aae et etae e raaanns IT



pakTUYHA rpaMaTHKa aHDIIMChKOI MOBH 3 BHpaBamu: bazosuii kypc: [lociOHuK
JUIS CTYICHTIB BHIIMX 3aKJaJiB OCBITH Ta CEpPEIHIX HaBYaJIbHUX 3aKIaaiB 3
morMOJICHNM BUBYCHHSIM aHTIiichkoi MoBU / JI.M. UepHosatuii, B.1. Kapa6an,
LIL Jlinko, LIO. Habokoma, B.O.Camoxina, O.B. Pe0piii, [.€. ®pomnora,
H.M. KoBanbuyk, M.B. Psgoux, C.JI. ITuemina, T.M. lllokina, O.l. IleTyxoBa,
C.M. Pomanrok, A.l. IBanuenko, I.B. Mammna. Binawigs: Hosa kaura. 2007. 248
C.

5. Guidelines and Tasks for Extracurricular and Individual Work of ESP Students:
HaB4. 11oci6. / Ymanens A. B. ta iH. Kam’saeup-Iloninscskuit: TOB “/Ipykaphs
“Pyta”, 2019. 254 c.

6. Test Your Grammar. Part II: Ymanenp A.B., Kpyk A.A., [lomaguaens O.O. Hapy.
noci6. Kam’suens-Ilominseekuii : I1IT Momak M. 1., 2017. 112 c.

7. Test Your Grammar. Part I: maB4. moci6. / Ymanenr A.B., Kpyk A.A.,
[Monmaguuenr 0O.0., Tpodpumenko A. O. Kam’suenp-Iloginscekuit DOIL
I'ymentoxk C. O., 2016. 180 c.

8. Theoretical Grammar 4 U: Syntax: HaBd 10Ci0. I CTY/I. BUII. HABY. 3aKJI. OCB.
/ Ymaneup A.B. Kam’saens-Iloginscekuit: [T Byiiauneskuit, 2010. 140 c.

9. Training Tests for IELTS Exams. Hapu. moci0. / Ymaneup A.B., Kpyk A.A.
[Monagunens O.0. Kam’sueup-Iloginscekuii TOB “Ipykapus “Pyrta”, 2016.
110 c.

PexoMeH10BaHa 10NIOMIXKHA JIiTepaTypa

1. boryupkuit K.I. VYkpaiHCbKO-aHIMiMChKMIA TeMaTMYHUN clIOBHUK. K.:
KPUHULIA, 2001. 484 c.

2. Cullen P., French A. The Official Cambridge Guide to IELTS for Academic and
General Training. Cambridge: Cambridge University Press, 2014. 400 p.

3. Cullen P. French A., Jakeman V. The Official Cambridge Guide to IELTS with
DVD-ROM and MULTI-MEDIA APP. New Yor: Cambridge university Press and
UCLES, 2014. 402 p.

4. Dummett P., Lansford L., Stephenson H. Keynote proficient: Student's Book.
Long Beach: National Geographic Learning, 2017. 192 p.17. Empower upper
intermediate student's book C1 / Doff A., Thaine C., Puchta H., Stranks J. New
York: Cambridge university Press, 2015. 192 p.

5. Geyte E. Reading For IELTS. London: Harper Collins Publishers, 2013. 145 p.
6. Hadkins H., Lewis S., Budden J. Interactive: Student's book 4 with Web Zone
access. New York: Cambridge University Press, 2012. 128 c.

7. Foley M., Hall D. My Grammar Lab. Intermediate B1/B2. New York: Pearson
Education Limited, 2012. 396 p.

8. Lansford L., Dummett P., Stephenson H. Keynote advanced: Student's Book.
Long Beach: National Geographic Learning, 2016. 183 p.

9. Levy M. Interactive: Workbook 4 with Downloadable Audio. New York:
Cambridge University Press, 2012. 103 p.

10. Mitchell N. Q., Malkogianni M. Pioneer level C1/C1+ : Workbook. EU: MM



Publications, 2017. 94 p.

11. Mitchell N. Q., Malkogianni M. Pioneer level C1/C1+ : Student's Book. EU:
MM Publications, 2017. 239 p.

12. Project Management Process Groups. Project Management Skill. New York:
Team FME, 2013. 46 p.

13. Sahanaya W., Lindeck J., Stewart R. IELTS Preparation and Practice. Reading
and Writing. Oxford: Oxford University Press, 2012. 179 p.

14. Swan M., Baker D. Grammar Scan. Diagnostic tests for Practical English
Usage. Oxford: Oxford University Press, 2012. 191 p.

15. Stephenson H., Lansford L., Dummett P. Keynote upper intermediate:
Student's Book. Long Beach: National Geographic Learning, 2016. 183 p.

Indgopmauiiini pecypcu
Vocabulary
1. www.m-w.com/netdict
2. www.vocabulary.co.il
3. www.britanica.com
4. www.eslcafe.com
5. www.urbandictionary.com
6. www.wordwizard.com
7. www.woldsmith.org/awad/index
Grammar
1. www.cambridge.org/ua/elt
2. www.cambridgeenglishschool.com.ua
3. www.mmpublications.com
4. www.deltapublishing.co.uk
5. www.ngl.angage.com/worldenglish
6. www.collinselt.com
Testing
1. www.xanlee.org
2. www.toefl
3. www.sat.org
News &Current Events
. www.ft.com/home/europe
. http://news.bbc.co.uk
. WWw.cnn.com
. Wwww.nytimes.com/learning/articl es
. Www.washingtonpost.com

Ok wpNE

Bukopucrasni q:xepesia 1uisi CKJIaJaHHA NPOrpamMmu

1.3aranpHO€EBpONENCHKI  peKOMeHarii 3 MOBHOiI OCBITH: BHUBYCHHS,
BUKJIQJIaHHs, OIiHIOBaHHS // Hayk. pen. ykp. Bum. C.HO. Hikonaena.
K.: JIenusit, 2003.

2. Hixonaesa C.I1O. IIporpama 3 aHrniicbKOi MOBU ISl YHIBEPCUTETIB/ IHCTUTYTIB


http://www.washingtonpost.com/

/ C.IO. Hixonaesa, M.1. Conogeit, FO.B I'onoBau. K.: KuiB. gepx. JTiHTHB.
y-HT., 2001.

. Poboua mporpama 3 aHrmiicekoi MOBH Uis Mpo(deciiHOTO crhpsMyBaHHS /
B.B. benosa Ta iH. K.: IleHTp miArOTOBKM HaBYaJbHO-METOJWYHUX BHUIAHB
KHTEY, 2020. -168 c.

. [Iporpama 3 iHO3eMHHMX MOB Uil MPOGECIHHOrO CIpPSMYBaHHS JJisi CTY/ICHTIB
yCIX CHEIIaIbHOCTEH OCBITHBO-KBaTi(hiKalIiHOTO PiBHS «OakamaBpy /

A.I'. Jlaturina, JI.I. bepGeneupr Ta iH. K.: lleHTp MiAroTOBKM HaBYaJbHO-
Mmetognunux Bugans KHTEY, 2020. 19 c.
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