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1. CTPYKTYPA JUCIHUIIJITHHU TA PO3IIOALJ T'OAUH 3A

TEMAMM (TEMATUYHUWMH IIJIAH 1-2 CEMECTPY)

KinpkicTs roauu
Haszpa Temu Bceworo 3 HUX dopmu
rostuH/ [Mpaktnuni | Camocrtiiina | KOHTPOJIO
KpEeIuTiB 3aHsTTS / pobora
MK CTYIEHTIB
1 2 3 4 5
I kypc I cemectp
TemaTuunuii moayJs 1. Food Service Industry
Tema 1. Food Service Industry 18 6 12 @0, TA, T,
3IIYM,
31IIM
Tema 2. Menu Definition. Menu 18 6 12 <DO3,HT§A1\,/IT‘L
Types 3MIIM
Tema 3. Menu Planning and 18 6 12 q)%’rlTséﬁ/[Tq’
Estimating STV
Tema 4. Types of Service 18 6 12 @0, TA, TH,
3[IYM,
3MIIM
Tema 5. Restaurant 18 6 12 @O, TA, TY,
31V M,
3I11IM, MKP
TemaTuunuii moayan 2. Healthy Food
1 2 3 4 5
Tema 1. Cereal Grains 18 6 12 @O, TA, TY,
31YM,
3ITIM
Tema 2. Vegetables 18 6 12 ®O, TA, TY,
31V M,
3IIIM
Tema 3. Fruits 18 6 12 @O, TA, TY,
31V M,
3IIIM
Tema 4. Milk and Dairy Products 18 6 12 ©O, TA, TH,
3IIYM,
31IIM
Tema 5. Meat & Fish 18 6 12 ©O, TA, TY,
3[IYM,
3111IM, MKP
Pa3om 3a cemecTp 180/6 60 120
HincymMKxoBHMi KOHTPOJIb 3agik




| kypc II cemecTp

Temaruunnii moxyas 3. Technology of Cooking

1 2 3 4 5
Tema 1. Cooking Foods 18 6 12 @O, TA, TY,
3[YM,
3M1IM
Tema 2. Beverages 18 6 12 ®O, TA, TH,
3[IYM,
3M1IM
Tema 3. Vegetable Cookery 18 6 12 ©O, TA, TH,
3[YM,
3M1IM
Tema 4. Eggs in Human Diet 18 6 12 ©O,TA, TY,
3MTYM,
3M11M
Tema 5. Batters and Doughs 18 6 12 @O, TA, TY,
3[YM,
3I11IM,
MKP
TemaTuunuii moayan 4. Technology of Food Preservation
1 2 3 4 5
Tema 1. Food preservation 18 6 12 @O, TA, TY,
3[IYM,
3I1IM
Tema 2. Fruit Preservation 18 6 12 ©O, TA, TH,
3MYM,
3[11M
Tema 3. Meat Preservation 18 6 12 ®O, TA, TY,
3MTYM,
3M11M
Tema 4. Meat Cookery 18 6 12 ®O, TA, TY,
3MTYM,
3MIIM
Tema 5. Balanced Food in Human 18 6 12 @O, TA, TH,
Diet 3IYM,
3M1IIM, MKP
Pa3om 3a 2 cemecTp 180/6 60 120
HigcymxoBuii Ex3amen
KOHTPOJIb
Pa3om 3a 1 kypce 360/12 120 240

®O — dpponTanbHe onutyBaHHA T A — Tectn 3 ayairoBanHs 3[IYM — 3aBaHHs JUist iepeBipKH yCHOTO MOBJIeHHS T U—

tectr 3 yntanas 3I1TIM — 3aBnaHHs 11 IepeBipku muceMHoro MoBiIeHHS MKP — MogynmsHa KOHTpOIBEHA poOoTa




2. TEMATUKA TA 3MICT IPAKTUYHUX 3AHATH
TA CAMOCTIHHOIPOBOTH CTYJIEHTIB

Pe3y.111>TaTn HaBYaHHHA

HapuyaJjnHa gisjabHiCTL

Po6ounii yac crygenra
(roa.)

Language knowledge: to
know the lexical vocabulary,
grammar patterns, idioms &
phrases.

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3microBuii moayas 1.

Food Service Industry
3ansarra 1-3 (6 rox np., 12
roj c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: 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.

18

Language knowledge: to
know the lexical vocabulary,
grammar patterns, idioms &
phrases.

3ausarrsa 4-6 (6 rox mp., 12
roj c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: 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.

18

Language skills: usage the

lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3ansarra 7-9 (6 rox mp., 12

roj c.p.) Reading,
translation and listening,
writing and speaking

exercises with the usage of
proper grammar on the
topic: Menu Planning and
Estimating: The principles
of selection of menu items.
Menu engineering. The

18
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terms used in hospitality
operations.

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3ausarra 10-12 (6 rox mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: 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

18

Language knowledge: to
know the lexical vocabulary,
grammar patterns, idioms &
phrases.

3auarra 13-15 (6 roa mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic:  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.

18

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3microBuii MoayJIb 2.
Healthy Food
3ausarra 16-18 (6 roa mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the

topic:

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

18
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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.

Language knowledge: to
know the lexical vocabulary,
grammar patterns, idioms &
phrases.

3auarra 19-21 (6 rox mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic:  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.

18

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3ansarra 22-24 (6 rox up.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: Fruits: Classification
of the fruits grown in
northern countries: cultivated
fruits, stone-fruit, berries,
nuts. The divisions of the

18
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fruits grown in  warm,
temperate  and  tropical
climates: stone-fruit, berries
and berry-like fruit, nuts or
shell-fruit.

Language knowledge: to
know the lexical vocabulary,
grammar patterns, idioms &
phrases.

3ansarra 25-27 (6 rox mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: Milk and Dairy
Products: Composition of
milk. Milk products. The
cream of milk. Cream.
Cheese. Butter. Ice cream.
Yogurt. Milk Products and
Alternates.

18

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3ausarra 28-30 (6 roa mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: Meat & Fish: Meat.
The kinds of meat we find in
the market. Tallow. Lard.
Chief proteins in meat. The
flavor 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.

18

Yceboro 3a 1 cemectp
Ayoumopna poboma
Camocmitina poboma

180
60
120

Language knowledge: to
know the lexical vocabulary,
grammar patterns, idioms &
phrases.

3micToBuii Moay.ab 3.

Technology of Cooking
3ansarra 31-33 (6 rox mp.,
12 rox c.p.) Reading,
translation and listening,

18
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writing and speaking
exercises with the usage of
proper grammar on the
topic: 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.

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3auarra 34-36 (6 roa mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: 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 flavor 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.

18

Language knowledge: to
know the lexical vocabulary,
grammar patterns, idioms &
phrases.

3ausarra 37-39 (6 roa mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: Vegetable Cookery:
Composition of vegetables.
The function of the celluloses
of vegetables in nutrition.
The cooking process.
Methods of cooking
vegetables. Vitamin

18
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destruction in the presence of
heat and oxygen. The loss of
minerals in cooked
vegetables. The loss of the
color of cooked vegetables.
Changes taking place in
vegetables during storage.

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3ansarra 40-42 (6 rox mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: 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.

18

Language knowledge: to
know the lexical vocabulary,
grammar patterns, idioms &
phrases.

3ansarra 43-45 (6 ron mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: Batters and Doughs:
The main cooking value of
flour. Flour and gluten. Sugar
and its influence on the
flavor. Fat and its effects in
food preparation. The effects
of eggs on Dbatters and
doughs. The effect of milk on
a cooked product.

18

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3micToBHii MOaYJIb 4.
Technology of Food
Preservation

3ansarra 46-48 (6 ron mp.,
12 romx c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: Food preservation:
Microorganisms. Molds.
Bacteria. Drying. Chemical
preservation. Canning.
Storage of Canned Food.

18

Language knowledge: to
know the lexical vocabulary,

3ansarra 49-51 (6 rox mp.,
12 rox c.p.) Reading,

18
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grammar patterns, idioms &
phrases.

translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: 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.

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3ansarra 52-54 (6 rox mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: Meat Preservation:
Methods of meat
preservation:  refrigeration,
canning, drying, and salting,
pickling, and curing. Pork
curing. Bacon and hams.
Lard.

18

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3auarra 55-57 (6 roa mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: Meat Cookery:
Methods of cooking meat.
Dry heating. Moist heating.
Hight cooking temperatures.
Low cooking temperatures.

18

Language skills: usage the
lexical vocabulary, grammar
patterns, the idioms, the
phrases.

3anarra 59-60 (6 rox mp.,
12 rox c.p.) Reading,
translation and listening,
writing and speaking
exercises with the usage of
proper grammar on the
topic: 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.

18

Ycboro 3a 2 cemecTp

180
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Ayoumopna poboma 60
Camocmitina poboma

120

Ycboro 3a pik 360
AyoumopHa poboma

Camocmitina poboma 120

240

3. KOHTPOJIb TA KPUTEPII OLIIHIOBAHHSI 3HAHb CTYJEHTIB

[Tpu BUBYEHHI JUCHMIUTIHU BHUKOPUCTOBYIOTHCSA HACTYHHI (POPMH KOHTPOJIIO 3HAHBb
CTYJCHTIB: BX1IHUMU, pyOI)KHUHN, MOTOUYHUHN, MOIYJIBHUI Ta MiACYMKOBUNA KOHTPOJIb.

BxigHuii KOHTpOJb (IlarHOCTMKA BXIJHOTO PIBHSA 3HaHb CTYJEHTIB) J03BOJISE
BU3HAUYUTH HASIBHUM PIBEHb 3HAHb CTYJEHTIB 1 CIYI'ye OpIEHTUPOM i peami3auli
IHIMBIAYaJIbHOTO TMIAXO0AYy B IPOIECl BUKIAJAHHS IUCHUIUIIHK Ta BH3HAYCHHI (OpM 1
METO/IIB OpraHizallii OCBITHBOTO MPOLECY. 3aBJaHHs BX1HOI'O KOHTPOJIIO MalOTh BUKOHATH
BC1 CTyJeHTU. banu, oTpuMaHi CTYJIEHTOM 3a BUKOHAHE 3aBJIaHHS BX1JTHOTO KOHTPOJIIO, HE
BXOJISITh 10 CYMH, SIKa HAKOIIMUYETHCS 32 CEMECTP.

PyOixHMil (MOIYNBbHUI) KOHTPOJIL JO3BOJISIE TIEPEBIPUTH 3HAHHS CTYJEHTIB SIK
y3arajpHeHl 3a BIANOBIAHUM MoAyjdeM. TecTyBaHHS 3[IHCHIOETBCS 3a TECTOBUMHU
3aBJAHHAMU yCIX TE€M, L0 BXOJASTH A0 MEBHOTO MOIYJS Ta OLIHIOWTHCS 3a 100-0amoBoro
CHCTEMOIO.

[TincymMKkoBHIA MOIYJIBHUI KOHTPOJIb MMPOBOJUTHCS 3 METOIO BU3HAYCHHS PE3yIbTaTiB
3a MepioJl TEOPETUYHOTO HAaBUAHHS CTYACHTIB. [IpoBefeHHS MiJCYMKOBOTO MOIYJIHHOTO
KOHTPOJIIO 3 JHUCLHMIUIIHA TependadeHe poOovOr0 MPOrpamMor0 JUCHUILUIIHU SK OKpeMe
3aHATTA, TiepeadayeHe poOOYMM HABUAJIbHUM IUIAHOM 1 MPOBOJUTHCS HAa OCTAaHHBOMY 3a
PO3KJIaIOM MPAKTUYHOMY 3aHATTI. OCHOBHOIO (POPMOIO MIJCYMKOBOIO MOAYJIBHOTO
KOHTPOJIIO € MiJICYMKOBa MOAYJIbHA KOHTposibHA poboTa (IIMK). ITimcymkoBa KOHTpOIBHA
poboTta npoBoaUTHCS y (HhopMi KOMOIHOBAHOTO TECTY JEKCHUKO-TPaMaTHUUHUX 3aBJlaHb, SIKUN
3aCTOCOBYETHCSI 3 METOI0 NEPEeBIpKH C(HOPMOBAHOCTI KOHKPETHHMX HABUYOK 1 BMIHb
MOBJICHHSI. Pe3ynbTaT BUKOHAHHS TECTY MOBHHHI MPOJAEMOHCTPYBATH SKICTh 1 TIOBHOTY
JOCSITHEHHS I11JIEH Ta 3aBAaHb, BU3HAYEHUX TIPOTPaAMOIO.

[lincymkoBa MOJyJlbHAa KOHTpOJbHA pobOoTa oOImiHTECA 3a 100-6amoBoro
CHCTEMOIO.

[lincymMKOBI 3aBJaHHS CEMECTPY CKJIaIaloThCs 3 IM'STM YacTHUH: ayAilOBaHHS,
TOBOPIHHS, YATAHHS, MMCEMHE MOBJICHHS. 3aJIe)KHO BiJ IIJIeH 1 3aBaHb MOIYJIsI, 3aBJIaHHS
JUTSL T1ICYMKOBOTO KOHTPOJIIO (TECTH TOILO) MOXKYTh 3 PI3HOI CTPYKTYpH (TEKCTH, J11aJI0TH).

[ToTouHMii KOHTPOIH MPOBOJUTHCS HAa KOXHOMY MPAKTHUYHOMY 3aHATTI Ta 3a
pe3yibTaTaMud BHUKOHAHHS  3aBJaHb CcaMoOCTiiHOI poOotu. [loTouHMi  KOHTPOJIb
peanizyeTbcs TiJ dYac TPOBEACHHS YCHOTO (pPOHTAIbHOTO ab0 1HAMBITYaJIBHOTO
OTHUTYBAaHHS, BUKOHAHHS MIOTOYHUX TECTIB, MMCHbMOBHUX POOIT, HAMMCAHHS Ta OOTOBOPECHHS
MOBIZIOMJIEHB, €CE€ TOINO, Tependadyae MEepeBipKy Ta OI[IHIOBAHHS TEOPETUYHUX TMHTAHb,
CaMOCTINHOT POOOTH, MPAKTUYHUX POOIT Ta HAOYTUX MPAKTUYHUX HABUYOK IIiJT Yac
BUKOHAHHS 3aBJlaHb. BUTBIIICTH MPUIOMIB TOTOYHOTO OITIHIOBAHHS CIIPSIMOBAHO HA JIETATBHY
MEPEBIPKY OKPEMUX IMapaMeTpiB MOBH a00 BMiHb MOBJICHHSI, IKUX IIIOWHO HABYHIIM.
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Cyma OaniB, HAKONMWYEHUX CTYJACHTOM 3a BHKOHAaHHS YCiX BHJIIB TOTOYHHUX
HaBYaJIbHUX 3aBJaHb (POOIT) HA MPAKTUYHUX 3AHATTAX Ta HA MIJICYMKOBOMY MOJAYJIHHOMY
KOHTPOJIi, CBITYUTH MPO CTYMiHb OBOJIOIHHS HUM MPOTPaMOI0 HaBYAJIBLHOI TUCIIUTIIIHU Ha
KOHKPETHOMY €Tarli ii BUBUEHHSI.

3aranbpHa cyMa MOTOYHUX OaliB, Ky CTyACHT HaOpaB 3a CEMecTp, a TAKOXK 3arajibHa
KUTBKICTh BiJIBITAHWX HUM 3aHATH (2 0av 32 KOKHE 3aHATTS) € CYMOIO HAaKOMMMYEHUX 0aiB
3a CEMECTp, J0 SIKUX MOKE BXOJUTH 1HIUBITyaIbHE 3aBIaHHs (ITPE3EHTAaIlis, TOIO), YIacTh
y HayKOBOMY T'YPTKY, KOH(PEpEeHIisX, KPYIJIMX CTONaX, TOIIO; MATOTOBKA JOMOBIACH, Te3,
craTeil, 1oaaTkoBo goaarTh 10-20 Gamis.

[lizcymMKoBa oOIliHKa 3 JUCHMILUTIHM € CyMOI0 HaKONMWYEHUX OajliB 3a CEeMecCTp
(motouHi Oanu, MOJYJBHI KOHTPOJIbHI poOoTH). IliZicyMKOoBa OIlIHKA € pPe3yJbTaToM
cepeaHboro apupMeTuyHoro OaylB ABOX MOAYJIbHHMX KOHTpOJiB (pyOixkHoro ta IIMK) Ta
noToyHUX OamiB. Pe3ynbrar miCYMKOBOTO MOJYJBHOTO KOHTPOJIO BHUCTABISETHCA Y
BIJIOMICTb IT1JICYMKOBOT'O MOJYJILHOTO KOHTPOJIIO (J104. 2, Tpadu 4)i € BU3HAYCHUM Yy Oayiax
3a 100-6anoBoro mkanow JTEY.3a BIACYTHOCTI MOAYJIBHOTO KOHTPOJIIO MiJICYMKOBa
OI[IHKa BU3HAYA€TbCA SK CyMa IOTOYHHUX OLIHOK y 0Oamax 1 3aHOCHTBCS y BI1JOMICTb
BCTAHOBJIEHOT ()OPMHU.

[TimcymMKOBHII KOHTPOJIb MMPOBOJIUTHCS 3 METOKO OIIHIOBAHHS PE3Y/IbTATIB HaBUAHHS
CTYJICHTIB Ha MEBHOMY OCBITHBOMY CTyINe€HI a00 Ha OKpEMHX HOro 3aBEpIICHHX eTanax.
[TincymMKOBHIA KOHTPOJIb — 1€ M1ACYMKOBE OLIIHIOBAHHS PE3YJIbTaTiB HABUaHHS CTYACHTIB 32
HaBYAJILHUH TIepioJ1 (CeMeCTp) Ta 3A1MCHIOETHCS y OpMi €K3aMEHY.

dopMoOI0 TIJICYMKOBOTO KOHTPOJIIO € ek3aMeH. Ek3ameHariifHa oOIliHKa €
pe3ynbTaToM BUKOHAHHS 3 nuTadb (2 X 30 6aniB + 40 6anis = 100 6aniB). [lepiie 3aBgaHHs
(TeopeTHUHE — uyumauHs, nepeknad ma nepexas mekcmy) — 30 0amiB, Apyre 3aBIaHHSI
(cutyariiitne — nepexasz mekcmy abo cumyayitinoeo oianozy) — 30 0aiiB, TpETeE 3aBIaHHS
(TecToBe -rexcuxo-cpamamuyni mecmu) — 40 0anis.

MeToro MiACYMKOBOTO KOHTPOJIIO € BHM3HAYCHHSI PIBHS BOJIOAIHHS aHTIIHCHKOIO
MOBOIO HAINpPHUKIHIII HAaBYAJBHOTO CEMECTPY KypCy BIAMOBIAHO A0 MOCTABJICHHUX I[IEH
HaBYaHHS a00 KJIacu(iKOBAHUX 3a CKJIAJIHICTIO PIBHIB HAaBYAIbHUX JIOCATHEHbD.

besnocepennbo, KpuTepli OIIHIOBAaHHS 3HAaHb, YMiIHb Ta HAaBUYOK MalOTh TaKUM
BUTJISA;

90-100 6anie  craBUTHCA TIPU PETYIIPHOMY MAKCUMAIbHO BHCOKOMY piBHI
H1ATOTOBKY JI0 3aHSTh, aKTUBHINA y4acTi y MPaKTUYHHUX 3aHIATTIX, BYACHOMY BUKOHAHHI BCIX
BHJIIB pOOOTH 3 HABUAJBbHOI JUCHUILIIHU. SIKiCHE BHUKOHAHHS 3aBJIaHb 3a BCIMa PIBHSMH
ckaaanocTi. (90-100%) Mae Ha yBa31 HACTYIIHE.

PentenTuBHI BUAM MOBJICHHEBOI JISTTLHOCTI (ayAilOBaHHS 1 YHWTaHHS). PiBEHb
po3yminHs MoBieHHs 90-100%.

[TpogykTBHUMI BUJ MOBJIEHHEBOI MAISUIBHOCTI (ITMUCEMHE MOBJICHHS): IOBHA
BIJIMOBITHICTh BUKJIAJECHOTO TEMi; JIOTiYHA IMOOY/I0Ba MOBJIEHHS Ta PO3KPUTTS TEMU;
BXKHUBAHICTh PI3HOMAHITHUX MOBHHMX 3ac001B, BIIMOBIIHICTh OOCSTY BHCJIOBIIFOBAHHS
BHMOTaM TpOTPaMH.

BonoaiHHA JeKCUYHUM 1 TPaMaTUYHUM MaTepiajioM Kypcy B IOBHOMY 00Cs31 HE MEHII
90%); HasBHICTh HE3HAYHUX MOBHUX OMUIIOK (1-2).

82—89 6anie craBuThCA y pa3l HAIBHOCTI HE3HAYHUX MPOTAJIUH Y 3aHATTSX, IO HE
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BIJIOMJIMCS CYTTEBO Ha PiBHI BMiHb Ta HABMYOK CJIyXaua; MPU He3HAYHUX MOMUJIKAX 1] 9ac
BUKOHAHHS HAaBYaJbHUX TMEpeKiaaiB abo MpU HE3HAYHMX HEJO0JIKaX/ HETOYHOCTAX Y
BIJIMOBIIX HA 3alUTaHHS; MPH LBOMY CTYAEHT JEMOHCTPYE BHUCOKHUH DIBEHb Ta BUIbHE
BOJIOZ[IHHST MaTepiaioM.

HenocTaTHbO sIKiCHE BUKOHAHHS 3aBJIaHb 3a BciMa piBHAMU cKiagHocTi (80-90%).

PenienTvBHI BHIM MOBJIEHHEBOI MISJIBHOCTI (ay/AilOBaHHS 1 YHMTaHHS): PIBEHb
po3yminHs MoBieHHS - 80-90%.

[IpomykTuBHUN BHJI MOBJCHHEBOI IsIIBHOCTI (MMMCEMHE MOBJICHHS): TIOBHA
BIAMOBIHICTh BUKJIAJICHOTO TEeMi; JIOTIYHA MOOyJ0Ba MOBJICHHS Ta PO3KPUTTS TEMHU;
B)KMBAHICTh PI3HOMaHITHMX MOBHHX 3ac00iB; JEII0 MEHIIUN o0csar TekcTy. BomomiHus
JIEKCUYHHUM 1 TPaMaTUYHUM MaTepianaMm Kypcy B o0cs31 He MeHII 80%; HasBHICTh MOBHHUX
noMuiiok (3-5).

75-81 6anie craBUTHCS y TOMY BHUITQJIKY, SKIO, OKPIM 3a3HAUYCHUX BHIIEC HEIOJIKIB,
CTYJICHT HE3HAYHOIO MIPOIO JIOMYCKA€ CTWJIICTUYHI, FPAMATUYHI Ta 1HIII MOMUWJIKH MiJ Yac
HAIMCaHHS TBOPIB 200 B YCHUX BIAMOBIISIX.

PeuentuBHI BUAM MOBIICHHEBOI MJISUIBHOCTI (Qy/ilOBaHHS 1 YHWTaHHS): pIBEHb
pO3yMiHHS MOBJICHHS - 75-81%.

[IpoayKTUBHUI BHJ MOBJIEHHEBOI MISUIBHOCTI: HEAOCTATHRO KOPEKTHA (POHETHUYHA,
rpaMaTidHa W JIGKCHYHA TMIPE3CHTAIlis YCHOTO YHM IIMCEMHOTO MOBJIIEHHSA. YacTkoBe
MOPYILIEHHS JIOT1YHOI TOOY/I0BU MOBJICHHSI.

BosnoainHs TeKCHYHUM 1 FpaMaTUYHUM MaTepianiam Kypcy B o0csi3i He meHIT 75%.

69-74 6anie¢ ctaBUTHCS TPHU TOCEPEIHHOMY BOJIOAIHHI CTYJIEHTOM HaBYaJIbHUM
MmatepiaioM (He MeHie 60%), MOXJIMBUX MPOMYyCKaX HaBYaJIbHUX 3aHSATh, BUKOHAHHI
MOTOYHMX Ta IMiJICYMKOBUX KOHTPOJBHUX POOIT HEe MeHIe, HiXK Ha 60%; mpu HE3HAYHUX
IrpaMaTHYHUX Ta CTHIIICTUYHUX IMOMUJIIKAX, HEYBOXKHOCTI, 0OMEKEHOCTI 0COOMCTOT MOBH Ta
MOBJICHHS, TACUBHOCT1 Ha 3aHATTIX;

PerienTuBHI BUAM MOBJIGHHEBOI [ISUIBHOCTI (@y/ifOBaHHS 1 YHWTaHHA). PiBEHb
pO3yMiHHS MOBJICHHS - 69-74%.

[IpoayKTUBHUI BHJ MOBJIEHHEBOI MISUIBHOCTI: HEAOCTATHRO KOPEKTHA (POHETHUYHA,
rpaMaThiyHa ¥ JIGKCMYHA TMPE3CHTAIllsl YCHOTO YW MHCEMHOro MOBJIeHHS. [lopymieHHs
JIOT14HO1 TOOY/TOBM MOBJICHHSI.

BosnoainHs TeKCUYHUM 1 FpaMaTUYHUM MaTepianiam Kypcy B o0cs3i He MeHIT 69%.

60-68 6anie cTaBUTHCA y pasi BOJIOAIHHS HAaBYAJLHUM MaTepiajloM HE MEHIIE, HiXK
Ha 60%, HeperyIsIpHOro BIJIBIIYBaHHS 3aHATh CTYJAECHTAMH, MTACUBHIN y4acTi B ayAUTOPHIN
po0OTi, HEBUKOHAHHI MEBHUX (BTOPUHHMX) BUJIB POOOTH; MPU YACTOMY MPHUITyCKaHHI
rpaMaTUYHUX Ta CTWIICTUYHUX MOMMJIOK, HEYBaXKHOCTI, O1IHOCTI Ta YHNOBUIbBHEHOCTI
ocobncToi MOBM Ta MOBJCHHS  (SK pe3yiapTar ClIa0KUX 3HAHH Ta HEJOCTaTHHOI
c(hopMOBaHOCTI HABUYOK);

HesikicHe BUKOHAHHSI 3aB/IaHb 3a BCiMa piBHAMHE cKiaaHoCTi (60-68%).

PertenTuBHI BUAM MOBJIGHHEBOI [ISUIBHOCTI (ay[ifOBaHHS 1 YHWTAHHA). PiBEHb
po3yMiHHSI MOBJIeHHsI - 60-68%.

[IponyKTUBHUIN BUJ MOBJICHHEBOI JISJILHOCTI (MMMCHbMOBE MOBJICHHS): BIAMOBIAHICTH
BUKJIQJICHOTO TeMi; JioriyHa TOOy/J0Ba MOBJIICHHS; HEMOBHE PO3KPUTTS  TEMH;
OJIHOMAaHITHICTh MOBHHX 3aCc001B; 00cCsT BUCIIOBIOBaHHS 14—19 (pasz/peyeHs.

BosnoninHs JeKCMYHMM 1 TpaMaTUYHUM MaTepiaiam Kypcy B o0csa3i 60-68%;
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HasBHICTh MOBHHMX TOMHUJIOK (7-9).

60 6anie - cTaBUTHCS, SKIIO CTYJIEHT ONAHYBaB HaBYAJIbHUN MaTepiajl MEHIIE, Hik

Ha 60%, nomyckae rpy0i MOMWIKH y MOBI; Ma€ 3Ha4HY KUIBKICTh MPOMYCKIB, HE MOXE
BYACHO 1 SIKICHO BUKOHATH 3allpOMIOHOBAaHI BUKJIaJaueM 3aBJaHHS.
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