TEMATHUKA TA IUTAHHSA IO CAMOCTIMHOI IIITOTOBKHU TA THAUBIAYAJBHUX 3ABJAHD

Ne KinbkicTbh rogun
3/m Haszsa Temu EeHHA 3a049Ha
dopma dbopma
1 [Tema 1. Mineral Salts. Need For Natural Mineral Salts in a Human Body / Minepaibhi coi. [ToTpe6a B mpupoaHux 14 20
MIHEpaJIbHUX COJISIX B OpraHi3mi roauuau. Grammar: CTpykTypa pedeHHs. 3araibHi Ta CrelliadbHi 3aluTaHHS.
Po3xinosi 3anutanss. Haka3oswuii crioci6. [TutanpHO-3anepedHi peyeHHs.
2 [Tema 2. Transgenic or Genetically Modified Food / Tpancrenna a6o renernuno MoaudikoBana ixa. Grammar: 14 24
YTBOpEHHS CTBEPKYBAIBHUX, 3aIEPEUHUX Ta NUTAIBHUX (opM. [TpHuCTiBHUKH YaCTOTHOCTI.
3 [Tema 3. Nanotechnology in Food Industry / HanorexHosmorii B xap4oBiii mpomuciioBocti. Grammar: Y TBopeHHs 14 20
CTBEP/KYBAJIbHHX, 3aIIEPEUHUX Ta MUTATLHUX (OPM. YMOBHU BXKHMBAHHS TEIIEPIITHHOIO TPUBAJIOTO Yacy.
4 [Tema 4. Food Supplements / Xap4oBi 100aBKH / 1110Ch, 10 TOTIOBHIOE 200 TIOKPAIIYE IIOChH 1HIIIE, KOJIU 10 HbOT'O 12 26
nonaetbest. Grammar: Io3uiis npukMETHUKIB Y pedeHHi. Kiacudikariis NpuKMETHHKIB.
5 [Tema 5. Food Additives / XapuoBi 1006aBku / pedoBHHa, 10J[aHa J0 YOr0Ch Y HEBEIMKUX KUIBKOCTSIX, 1100 MOKPAIIUTH 12 20
a0 30epertu Horo. Grammar: O3HauanbHi 3aiiMeHHUKU. B3aeMH1 3aiMEHHUKH.
6 [Tema 6. Food Drying / Cymika ixi. Grammar: IndinitusHi koHcTpyKItii. Cknanauii gogatok. CKIa HUHN MiaMeT. 12 20
7 [Tewma 7. Sterilization / Crepunizaris. Grammar: YKkpaiHChKi €KBiBaJICHTH TIEMPUKMETHHKA, SIKI BAKOPHCTOBYIOTHCS SIK 12 40
T EMTPUCITIBHUKOBHIN MOJTU(DIKATOD.
8 [Tema 8. Vacuum Packing / BakyymHa ynakoBka. Grammar: JliecoBa, siki BXXHBAIOTBCS 3 TEPYHIIEM. 14 30
9 [Tema 9. Fermentation / ®epmentarist. Grammar: Tenepituniii npoctuii yac (Present Simple) Ta TenepimiHiii TpuBaHii 12 20
yac (Present Continuous) 3 MaltOyTHIM 3HAYEHHSIM.
10 [Tema 10. Food Irradiation / Ompominennst xi. Grammar: 3araibHi Ta CrelliagbHi 3anuTaHHsA. PO3/iIOBI 3amuTaHHS. 12 30
HakazoBuii crioci6. IluranpHo-3amepeuni pedeHHs. [lomartok (mpsiMuii Ta HempsiMuii). Miciie 10AaTKy B PEUCHHI.
[TigpsiaHi peueHHs! HAacaiaKy. BUKOHaHHS BIIpaB 3a TEMOIO.
11 Tema 11. Food Rheology / XapuoBa peosnoris. Grammar: Munynuii dac nmiecnoBa to be. 3Bopor used to mms| 12 20
MOB1IOMJICHHSI PO J1ii a0 cTaHM, K1 MOCTIHHO NOBTOPIOBAIMCS B MUHYJIOMY. BUKOHaHHS BIIpaB 3a TEMOIO.
12 Tema 12. Pasteurization / ITacrepusamis. Grammar: Ilo3wuiis npHCTiBHUKIB y pedeHHi. [IpucniBHuku crmocoOy mii| 14 10
[TpucniBaukH yacy i Mici. [IpucaiBHUKY MipH i cTyneHsl. BUKOHaHHS BIIpaB 3a TEMOIO.
13 [Tema 13. Pascalization / Tackamizaris. Grammar: OCHOBHI KOMIIOHEHTH pedeHHs. Cxema peueHHsl y macuBHOMY cTaHi.| 14 20
Hasgi1o B)KUBAIOTHCS CTPYKTYPH MACHBHOTO CTAHY.
14 [Tema 14. Grain Drying / Cymika 3epua. Grammar: ['epynniii Ta BigmieciiBauii imennuk. Adverbial clauses. Contrastf 12 20
clauses. BukoHaHHsI BIIpaB 3a TEMOIO.
Bceboro 180 320




