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UCTOPHSA 2
U DUNIOCODHS 2
WCKYCCTBA 3

OT AHTMYHOCTH K XIX BEKY =

TABJIULbI
CXEMbI
TE3WUCbI

1-€ MeCTO
HUcropua u ¢wiocopua muckyccrBa I3amaaHou EsBponsl ot
aaTnyHOCTH K XIX BeKy : TaOJuIIbl, CX€Mbl, TE3UCHI : ydYeOHOe
Hariaaaaoe nmocoove /| CI'M umenu /I. XBOpOCTOBCKOrO ; aBTOP-
cocTaBUTeJIb A, K. IITaaxmeToBAa. — KpacHoapck :
IHoaurpadpuueckuii cekrop CI'MA mmenu /I. XBOpPOCTOBCKOTO,
2021. — 96 c. — TekcT : HenmocpeACTBEHHbIH.

B yueOHOM HATJISAHOM IIOCOOMM pacCMaTPUBAIOTCS OCHOBHBIE MOHATHUA U UJIEU
¢dunocodpun uckyccrpa. Bech yuebHbIN MaTepuasl IMpeJicTaBjeH B BUJIE CXeM, TaOJIUI]
U TE3UCOB, UTO IIO3BOJIsIET OOy4yaromuMcs Jierko OcBauBaTh U 3allOMHHATh
cojiep;kaHue 06pa3oBaTeIbHOTO MIpoIlecca.

[Tocobue npeiHa3HAYEHO JIJIA ACCUCTEHTOB-CTAXKEPOB, N3YyJaIOIIUX JUCITUILIUHY
«Uctopuss u dumaocodusi HCKyccTBa», TakKe OyZeT MOJE3HO i 00ydaroIuxcs
JAIPYTUX HalpaBJIEHWW MOATOTOBKU U CIEIUaJIbHOCTEN, u3ydaronux ¢uaocodcekue
AUCHMIINHBI, UCTOPUI0 M (GmIocodri0 MCKycCTBA B KaudecTBe JIOTOJHUTEIHLHOU
JINTEPATYPHI.



P.P. BATYPUKA
A M. UUBUFDUHA
A A. TABUTOEA
C. U. UYPIRANOLA

OCHOB6t
AAHDUUAPTTIHOTO
CTIPOUTILEACTIBA

YHEBHOE TTOCOBUE

2-€ MeCTO
OcHOBBI JaHANIA(THOTO CTPOUTEJABCTBA : ydyeOHoe mocooue /
P. P. baurypuna, JI. M. Hmoupauna, A. A. TaOurosna,
C. 1. MydraxoBa. — Yda : bamkupckuii I'AY, 2023. — 164 c. —
ISBN 978-5-7456-0848-3. — TekceT : HEmocpeaACTBEHHBII.

B yuebHOM mocoOum IIpejcTaBjeHa BceoOImasi HCTOPHs JIaHAIIA(PTHON
apXUTEKTYpbl OT JIpeBHUX BpeMeH /0 Hadaja XX B., 0003HaueHbI (HaKTOPHI.
OKa3aBIllKe BJUSHUE Ha POPMUPOBaHME CTUJIEN B JIaHAIIA(PTHONU apXUTEKTYPE.

B 0CHOBY 1M0JI0’K€H METO/, KOMILJIEKCHOTO aHaIn3a JaH magTHIX 00bEKTOB BO
B3aUMOCBS3U C APXUTEKTYPOU, IPAJOCTPOUTETHCTBOM U IPYTUMM BUJAAMHU UCKYCCTB.
JlanmmadTHaA apXUTEKTypa pPacCMOTPEHA B INMHUPOKOM IIOHMMaHUH. B 0OBEKT
HCCJIeZIOBaHUSA BKJIIOUEHBI HE TOJILKO CaJlbl ¥ IIAPKH, HO TAKKE TOPOJICKME OTKPBITHIE
IIPOCTPAHCTBA, I'PaJIOCTPOUTEIIFHBIE O0BEKTHI U aHCAMOJIN, OKa3aBIlINEe BJIUSHUE Ha
pa3BUTHE JIAHAIIIADTHON apXUTEKTYPBHI.

[IpenHazHaueHO OOyYarOIMMCA IO HAIPaBJEHUIO ITOJTOTOBKH 35.03.10 —
JlagamadTHaA apXuTeKTypa — JIJIs CAaMOCTOSTEIbHOUN MOJATOTOBKH K JIEKITMOHHBIM
BaHATUAM MO AucHUIIMHE «OCHOBBI JIAHAIIA(PTHOTO CTPOUTENbCTBA» U « OCHOBBI
CaJI0BO-IIAPKOBOTO MCKYCCTBA».



CPEAHEE
NPO®ECCUOHAANBHOE
OBPA3OBAHUE

AHTAUNCKUI S13bIK
AN TEXHUHECKINX
CNELNAABHOCTEW:
NHTErPUPOBAHHbI

MPAKTUYECKUIA KYPC

A. B. AHHeHkoBa
1O. KO. KanbaHosa

lIAHh

3-€¢ MmeCTo
AnHeHkoBa, A. B. AHIVIMMCKHN A3BIK /A TEeXHHYECKHUX
CIeNUAJIbHOCTEN: HNHTErPUPOBAHHBIN MNPAKTUUYECKHH Kypc :
yueOHOoe mocooume aaa CIIO / A. B. AHHEHKOBa,
10. 10. Kiim6anoBa. — Caukr-IlerepOypr : J/lanb, 2023. — 112 ¢. —
ISBN 978-5-507-46408-1. — TeKcT : HemmocpeacTBEHHBI.

B 1mocobuu IIpeAcTaBieH WHTETPUPOBAHHBIN KypC aHIJIMMCKOTO sI3bIKA,
CUHXPOHU3UPOBAHHBIA € YyUEeOHBIM MaTepUaIOM (DU3UKO-TEXHUUECKHUX JUCITUILIMH.
Tako¥l 1oAXx0[ II03BOJIIET CHOPMHUPOBATH y OOYUAIOIIHXCA MPABHUJIBHYIO CHCTEMY
3HAHUM (PUBUKO-TEXHUYECKOM HAITPABJIEHHOCTHA HA N3y9aeMOM MHOCTPAHHOM SI3bIKE.

OcHOoBHadg meab — CcHOPMHUPOBATH KOMMYHHUKATUBHYI) KOMIIETEHIIUIO,
CITOCOOCTBYIOIIIYI0  yCHEIIHOW pabore ¢ ImpodeccHoHATbHOU  HWHOS3BITHOU
smteparypou. [locobme mpemHazHAUYEHO /IJIsi OCBOEHHS U 3aKpeIIeHUs Ha IIPaKTHKE
HaBbIKa BJIQZIEHUS Ha AaHIJIMHMCKOM fA3bIKE CHEMUaJbHOU (QU3UKO-TEXHUUECKOU
TEPMUHOJIOTHEN, KOMILJIEKCOM 0a30BBIX OITPeJIEIeHUN 1 3aKOHOB OCHOBHBIX HAyUHBIX
pasaesioB MUBUKH, a TaKKe MHHHMAaJIbHO HEOOXOAUMBIM HAOOpPOM CHelHaIbHbIX
3HAHUM, N3y4aeMbIX B 00J1aCTH SHEPTETUKH.

[IpegHasHaueHO /JIs CTYAEHTOB KOJUIE/KeH, TeXHHUKYMOB, VYWIHII, I/e
IIPEIOAeTCA UK AUCITUIINH, OTHOCAIINXCA K HHIKEHEPHOMY JIeJTy, TEXHOJIOTHUAM 1
TeXHUUYECKUM HayKaM.



[.p. TAPHIIOBA

THE ANATOMY OF CATERING

(BUSINESS ENGLISH FOR FOOD TECHNOLOGISTS)

3-€¢ MeCTO
T'apumnosa, I'. P. The Anatomy of Catering (Business English for
Food Technologists) : yueOHOE mocoOHe MO AHTTUHUCKOMY A3BIKY
/ T'. P. TapunoBa. — Yda : bamkupckui I'AY, 2023. — 92 c. —
ISBN 978-5-7456-0856-8. — Tekcr : HenmocpeaCcTBEHHbBIH.

YuebHnoe nmocobue «The Anatomy of Catering» mpegHazHaueHo /11 6aKaIaBpoB,
obyJarIuxcss II0 HampaBiieHHI0 «TexXHOJIOTHA NPOAYKIIUM U OpraHu3arus
OOIIeCTBEHHOTO MNHUTAHUS», a TaKXKe I MIAPOKOTO Kpyra JIHIl, HN3y4alollux
AHTJIUHCKUH SI3BIK CAMOCTOSATEIFHO U NHTEPECYIOINXCSA PECTOPAHHBIM OU3HECOM.

Ilenp mocoOuss — pa3BUTHE HABBIKOB JIEJIOBOM KOMMYHHKAIIMU, OOOTalleHHe
npodecCHOHAIBHOTO CJIOBAPHOTO 3araca yepes3 YTeHUe U aHaIn3 MpodeccuoHaIbHO-
OPUEHTHPOBAHHBIX TEKCTOB U BBIIIOTHEHNE TBOPUECKUX 3a/][aHUH.

[locobue cocrowT U3 3 uYacTel, Iyioccapus U TIpwiokeHui. OCHOBHOU
CTPYKTYPHOM €IMHUIEN MEPBBIX ABYX dyacTed sBiseTcs ypok (Unit). Kaxxapiii ypok
AenuTcsa Ha ceknmuum — Lessons. Ilocobme 3aBepinaercs IIPHJIOKEHUSIMHU,
co/iepKaluMi JIEKCHUYECKUH MHUHUMYM OCHOBHBIX TEPMHHOB, O0OpasIlOB MEHIO,
dpassl 11 00IIIeHNA B pECTOPAHE.

YuyebHOe mocoOue mpeaHaszHaueHO JUiA OaKajaBpOB, M3YyYalONIUX ITHINEBBIE
TEXHOJIOTUH B PAMKAaX JIUCIUILINHBI «JleJIOBOM MHOCTPAHHBIN S3BIK».



