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AyaupoBanHe KaK KOMIOHEHT nponecca oby4enns
HHOCTPAaHHOMY fI3bIKY B TEXHHYECKOM BY3e

Ko6ak O.H., ITnitko B.B., ®ypcosa H.I'.
Benopycckuif HAMOHANBHBIA TEXHUYECKAH YHHBEPCUTET

B HacTosilllee BpeMs CaMa XU3Hb M OOLIECTBO IPEXBABIAIOT
Gonbmye TpeOOBAaHUA K YPOBHIO BAAJCHUA MHOCTPAHHBIM A3BIKOM
MOJIOABIMH CMIEUMANTHCTAMH, B TOM YHC/IE MHXEHEPaMH, NMOCKOJBKY
CErofHs MHOCTPAHHBIH A3BIK 3TO HEe NPOCTO 00A3aTeNbHBIN npenMeT
yyeGHOM nNporpaMmbl, HO M CpEICTBO H3BICYCHHI W Mepenayut
uHpopMmaumy, cpeactso obumeHnd. Kak U3BECTHO, HeoTbeMJeMot
4acThiO mo6oro YCTHOIO obuienus, NOAYUHEHHOrO
NPOH3BOACTBEHHBIM, OOLIECTBEHHBIM HJH JIHYHBIM NOTPeOHOCTAM,
BLICTYMIAaeT ayAUpOBaHHe, KOTOpO€ Ha COBPEMEHHOM 3Tafe
TPaKTyeTcs Kak MpOUecc NOHHUMAaHMA BOCIPHHMMAEMOH Ha CiyX
pedH, OTIMYAIOMIKIACA aKTHBHBIM LIEN€HANPaBIEHHbIM XapaKTepOM,
CBSI3aHHBIM C  BHINOJIHEHUEM  CIOXKHOM  NepUenTHBHON
MBICITUTEIbHO-MHEMHYECKOH JIEATENTbHOCTH.

IlpeHeGpexxeHne aynupoBaHWeM BeAET K HapyIUGHHIO BCeX
NPUHUUITOB KOMMYHHKATUBHOM HanpaBJICHHOCTH 06yyeHus. B cBoro
ouepelb, OTCYTCTBHE pPEYEMBICIUTENBHON aKTMBHOCTH YHalllMXCS,
CUTYaTUBHOCTM M (YHKUMOHANBHOCTH BBINOJHAEMBIX 3aJaHui
MOJXET KpaliHe OTpHUATeNbHO CKa3aThCsid HA A3bIKOBOH MOArOTOBKE
cTyneHToB. TakuMm o0pa3oM, METOIMCTHl Ha COBPEMEHHOM 3Tare
€IVHOIACHO TPU3HAIOT 0043aTENbHOCTh BBEICHHUA ayAHPOBaHHA
KaKk BUAa pedyeBOd JEATENBHOCTH B TOJNHOM o0beMe UIa
sdpdexTuBM3AUMM M MHTeHCH}UKaLMM mpouecca  ofydyeHHs
HMHOCTPaHHOMY A3BIKY.

Hcxona M3 TOro, 4to B COBPEMEHHOH MeTommke oOyueHHs
MHOCTPAaHHBIM A3bIKaM TNIPEBAJMPYET KOMMYHMKATHBHBIH MNOAXON,
OCHOBHBIM CpPEICTBOM O0Y4eHUs HHOCTPAHHOMY A3BIKY JOJDKHA
ABNSTBCS  A3BIKOBAs Cpeia, HOCTYIHBIM CPEACTBOM CO3JaHMA
KOTOpOH BBICTYMaeT ayaupoBaHHe. ONHAKO CTOMT OTMETHMTh, YTO
MaTepual Uil OTpaboTKH ayJUpOBaHUs KaK pedyeBOi NeATeNbHOCTH
KpaiiHe CKyZOeH, B pe3yjbTare 4Yero meJaror BHIHYXIEH
CaMOCTOATEJIBHO HCKAaTh MaTepHall, 4TO OCIOXHAET [MpoLece
NpenoaBaHus.
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3aMeruM, 4YTO B TIpollecce NOATOTOBKM K ayAUPOBaHMIO
TIPEMOAABATENO HEOOXOOMMO HYETKO ONpPEeAeIMTh KOHKPETHBIE
3agaud: 1) dopMmupoBaHHe YMeHMH M HaBBIKOB BOCHPHATHA
MHOA3BIYHON  peun; 2) ofCyxJaeHHe MpoCHylliaHHoOro, 3)
opraHu3zauus cooOleHUi yUauxcs o0 aHaJIOTHH € MPOCTYIIaHHBIM
obpasuoM (auamoru, onucanus M T. n.). Cojepxanue TekcTa s
ayIupOBaHHs W BBIOOp ynpaKHeHMH M 3aJaHMH K HEMY AOJKHBI
ObITb aJeKBaTHBl TOCTABJACHHOM LENH, HEOOXOAMMO TaKXke
YYHUTHIBAThH UHGOPMATUBHOCTS, ayTeHTUYHOCTh 1’}
(YHKUMOHANBHOCTS MaTepHalia, MPeNbABIAEMOTO I ay IMPOBaHHUA.
OGbeM caMOro TeKCTa MOJDKEH COOTBETCTBOBATH MCHXMYECKUM
BO3MOJXHOCTAM ofyvalomerocs ¥ He JOODKeH NpeBblmats 2-2.5
MHHYT 3BY4YaHWsA, XOTd HE UCKIIOYEHO NOCTENEeHHOE YBEJHYEHHE
BPEMEHH 3BYyUaHMA,

B nenom, Marepuan, npenbABIAeMbIi LI ayIMpOBaHHA HOKEH
COOTBETCTBOBATh CIEAYIOIIMM TpeOGOBaHUAM: COOTBETCTBOBATH
BO3pPAaCTHBIM OCOOEHHOCTAM YHalIMXCA M HX PEeYeBOMY OINBITY B
POAHOM ¥ MHOCTPAHHOM sA3bIKaX; CONEPXaThb HOBYIO M MHTEPECHYIO
Uil y9allMXCsl MHOOPMALMIO; NPEACTaBIATE pa3Hbie GopMbl peuuy;
Co/iepXaTh W3OHITOYHBIE NE€MEHTHl HHOPMaLUMH; NpeACTaBIEHHbIE
B HEM CHTyalUuH, TMEpPCOHAXH U OOCTOATENBCTBA JOJDKHEI
XapaKTepH30BaThCA €CTECTBEHHOCTBIO MOAA4M; BLI3BATH OTBETHBIM
SMOLMOHANBHBIA  OTKIMK; o6nagate HAeHHO-BOCIIUTATEILHOM
LEHHOCTHIO; coaepxatb onpeneneHHy npoGiaemy,
NpEACTAaB/AIOWYI0O MHTEpeC Ul CHYIIAOIUMX; HMETh SCHOE,
NPOCTOE H3JI0XKEHHE, CO CTPOroi JIOTMKOH W NPHYNHHOCTHIO,
OpPEeNCTABNATE pasHele (QOpPMBI  peuyd —  MOHOJOTMYECKYIO,
IMAJIOTHYECKYI0, AMATOTO - MOHOJIOTHUECKYIO (B NOCHEHEM Cllyuae
¢ MHHHMYMOM JMAJIOTa).

B nenom, crouTt oTMETHTB, 4TO OTOOP MaTepuaia M BeIGOp BUIa
aynupoBaHUs B 6a30BOM Kypce aHTIMHCKOro A3kIKa WA CTYIASHTOB
RTOPOro Kypca 3aBHCUT OT KOMMYHHKATHBHO! CHTYalUH, B KOTOPO
NPOMCXOMT BOCTIPUATHE Ha CIyX, Yy4yeTra TPYIOHOCTEH mpH
AYAMpOBAHMM AayYTEHTUYHHIX MAaTEpPHAIOB, YydeTa BO3PacTHOM
IICHXOJIOTHH 00yYaeMBbiX.

B wHacrosameli pafore Ha npumepe Tekcta «History of
Refrigeration» (cneumansHocTh «HH3KOTEeMIiepaTypHas TEXHHKAY)
[PACCMOTPHM THUIIOBOE 3aHATHE M0 aYAUPOBAHUIO.
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Ha mpearekcToBoM 3Tane BBOJSATCH HOBBIE HE3HAKOMbIE CIIOBa
(to harvest, agent, to stick, to rotate, cork, etc.), orpabarbiBaeTcs
TEXHHKA YTEHUS Ha MaTepHaie - Haubosiee TPYAHHIX B 3BYKOBOM
NpeapsABISHAY  TpeIoOKEeHMH U3 ayaHoTekcra,  jAaercs
OPUEHTHPOBKa Ha BOCHPHATHE peud Ha cnyx (Imagine that you are
on a deserted island. What would you do to keep your food and
drinks cool?):

TekcTOBBIN 3Tam BKIIOYAET MPOCITYyIIMBaHME BCEro TEKCTa M
NOOYEpEeHO OTHAENBHBIX a03aLeB, CMbICAOBEIX 6nokoB. Ha nanHoM
3Tane NpeliaraloTcA Cledyomye BUAb paboThl: 1) pacmosoxuTh
abzaupl B mopsgxe ux cienopanns B Tekcte (Keeping food in
wooden ice boxes. The consequences of refrigeration. The ways of
storing food used by Romans and Greeks. Time-tested methods of
food preservation. Cooling drinks.), 2) wugenTHduULUpOBaTH
BBICKa3bIBaHHs KaK UCTHHHble wd aoxHble (Refrigeration separated
distant production centers and population. Greeks and Romans
covered storage pits with branches of trees. Cooling drinks was
particularly popular in northern climates especially in Sweden and
Norway. People’s diet in ancient times consisted mainly of fresh
meat, frozen vegetables and berries.), 3) 3amoMHUTE NpOIYCKHM B
npennoxenusx (Thanks to the invention of a refrigerator we can ...
and ... food. Refrigeration ... the barriers of climates and seasons.
The ancient Egyptians ... earthen jars with water and ... them to
the night’s cool air.), 4) 3aKOHYHTH HNPEIUIOKEHUA, HCTIONB3YA
nHdopmarmio u3 Texcra (It is difficult to imaging our life without ...
People used such methods as ....  to keep their food fresh. There
was little use for refrigeration since ...).

Iens mocneTeKCTOBOTO 3TaIa — HCTIONb30BaTh HCXOIHBIH TEKCT B
KaueCcTBE OCHOBBEI M OMOPBI I Pa3sBUTHUs MPOAYKTUBHBIX YMEHUH B
YCTHOM M nuchbMeHHOU peun. OH BKIMOYaeT B cels CleAylOmue
BUABI paGoTeL: 1) OTBETH Ha BONPOCH! IO copepxanmio Tekcta (How
did ancient Greeks and Romans manage to keep their food and
drinks cool? What do you know about the method of cooling drinks
used by Egyptians? What is a springhouse? etc.), 2) cocraBieHue
MHUHU-IHAJIOTOB €  KCMOJB30BAHMEM  aKTUBHOM  JIEKCHKM
(refrigeration, storage pits, springhouse, to prevent rapid spoilage,
cellars, wells, etc.), 3) o6cyxaeHne METOIOB XpaHEHUS IPOXYKTOB b
pa3HEBIX cTpaHax (B YCTHOM M NUCHEMEHHOM dopme).
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