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(1"15[ Onuc HaBYAJILHOI AUCHHUILIIHA
asBa)

["any3b 3HaHb, HAIIPSM MIATOTOBKH, CIIEL1aJIbHICTh, OCBITHbO-KBATI(hIKAIIHHUNA
PIBEHb

["any3b 3HaHb 0203 eymanimapHi HayKu
OCBITHBO-KBaII(PIKaLIMHUY P1BEHb [Macicmp

Harpsim miAroToBKU 5.02030304 «Dinonocia (nepexiad)»
CrienianbHICTh [l Ipogheciune cnpsamyeanus
Cremam3aaris

XapakTepuCTUKA HAaBUAJIbHOT TUCLMILIIHU

[TpakTiaHi 3aHATTS 3 auciuiuniad ““TexHika mepekinanay (apyra iHO3eMHA
MOBa)” IPOBOJAThCS 3rifiHo [Iporpamu Kypcy, 1o BianoBigae BuMoraMm bosoHCHKO]
CHCTEMH Ta CyYaCHHX NepeKalallbKuX TEXHOJOTiH. Y BHKIAJCHHI JUCHIUILTIHY
BpPaxOBaHO OCHOBHI Cy4yacHI TEHJEHIIl y BHBYEHHI Ta BHUKJIAJaHHI ITUCIUILTIHU. B
YMOBaX MDKHApPOJIHOI OpieHTAamii 1aHa AUCHUIUTIHA CIIPHE€ PO3BUTKY MPOQECiifHNX|
MO>KJIMBOCTEH MaricTpiB y Mi>KHAPOJHOMY IPOCTOPI.

Hanuii xypc mependadae KOMIUIEKCHY peajli3alliio MPaKTUYHOI, BHXOBHOI,
OCBITHBOI, po3BUBarouoi 1 mpodeciiinoi 1ineir. [Ipu 1pomy mnepepaxoBaHi i
OCATAIOTHCS B MPOLIECi MPAKTUYHOTO OBOJIOIHHS TEXHIKOIO TIEPEKIIaTy.

Jucuumuiiza OyayeThCsl 3a TEMAaTHUYHUM MPUHIMIIOM Ta PO3IJISJIA€ OCHOBHI
HANpsSIMKH  CLIIbCHKOTOCIOJAPChKOIO0 BUPOOHMIITBA, 3€MIJIEPOOCTBA, E€KOJIOTTUYHHUX|
npobiem Touo B Ykpainu, BenukoOpuranii, CHIA Ta iHmmx kpaiHax. Y Temartul
[ITUPOKO TIPEJICTABIICEHO KpaiHO3HABYMH acCIleKT, M0 JO03BOJISIE BIITBOPUTH 1CTOPIIO
PO3BUTKY CUIBCBKOTO T'OCIIOJIAPCTBA, MOro CTaHOBJIEHHS 1 cydacHu# craH. KoxxHa
TeMa MICTUTh MaTepiajid pPI3HOMAHITHOI CTUJIICTUYHOI 3a0apBJIEHOCTI, IO Ja€
MOJJIMBICTh HABUUTH CTYJICHTIB IpalloBaTH INepeKkiajayaMud pi3HUX THIIIB.
BpaxoByroun cy4acHi TEHJEHIIi, B Kypcl pOOUTbCA aKIEHT Ha MOJAJIbLIOMY
PO3BUTKY MOBJIEHHEBUX HAaBMUYOK CHHXPOHHOTO Ta TIOCHIJOBHOTO, YCHOIO Ta
MUCHbMOBOTO TNEPEeKJIaJy NpU CHUIKYBaHHI Ha MpoQeciiiHli TeMHu, IMpOBEJECHHS
Mpe3eHTalliif, ydJacTi y JuclyTax, KOH(pEpeHLisX, HayKoBHX (opyMmax, MepeKias
TIJTOBOT  IOKYMEHTaIlli, HayKOBO-TYOJIIMCTHYHO, HAyKOBO-TEXHIYHOI (haxoBoi
TiTepaTypu.

Bung BubipkoBa
3araipHa KijabKICTh TOAUH 180
KinbkicTsh kpeautiB ECTS 6
KibKicTh 3MICTOBUX MOJYTIB 4
Kypcoswuit mpoekT (pobota) (3a -
HAsSBHOCTI)

Dopma KOHTPOITIO Exzamen

[Toxa3HUKM HaBYAIBbHOI AUCLIUILIIHY JIJIS ICHHOT Ta 3a04HOI ()OpM HaBUAHHS

neHHa gopma ‘3aqua dopma




COJTMH JIJIsl ICHHOT ()OPMU HaBYAHHS

HABYaHHS HABYaHHS
Pik miarotoBku (Kypc) 1

Cemectp 1,2

Jlekiiitai 3aHITTS -

[IpakTuuHi, ceMiHapchki 3aHATTS (60 200.

JlabopaTopHi 3aHITTS -

CamocriitHa poboTa 120 200.

[HMBiyaTbHI 3aBIaHHS -

KibKiCTh THKHEBUX ayIUTOPHUX |2 200.
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Mera Ta 3aBAAHHA HABYAJILHOI AMCIMILIIHA

Meta HaB4yasibHOI quciuinIing «TexHika nepekianay (mepiia iHo3eMHa MOBa)» Ha
nepeKIagalbKoMy BIIJUJIEHHI € TIATOTOBKA BUCOKOKBaTi(ikoBaHMX (axiBIiB —
NepeKyIa/IaviB 3 aHTIIIHCHKOT MOBH YKPaiHCHKOIO Ta 3 YKPATHCHKOI aHTJIICHKOI HA OCHOBI
KYJIbTYpPOJIOTIYHOTO IMAXOMY, PO3UIUPEHHS CBITOTJSAAY CTYACHTIB, MOMIMOJIEHHS iX
HAYKOBO-TCOPCTUYHHUX 3HAHb Ta PO3BUTOK INPAKTUYHUX HABUYOK TEXHIKH MEPEKIIaIy.
Jucuurutina Mae Ha METi O3HAMOMHUTH CTYIEHTIB 3 OCHOBHMMH HAaIlPSIMKaMU TEXHIKH
NepeKIIaay, BPaxoByHOUM OCHOBHI TEPMIHOJIOTIYHI CHCTEMH aHTIIHCHKOI Ta YKpaiHCHKOT
MOB.

3aBaanHs HaByanbHO! mucruiuniad “TexHika mepeknamy (mepma iHO3EMHA
MOBa)””:

— TpOJOBXUTH (HOPMYBATH Yy CTYACHTIB HaBUYKK (PaxoBOi MisIIBHOCTI SIK
MaiOyTHIX MepeKyagadiB-pakTUKIB, a TAKO)K HABUYKH aKaJeMidHOi poOOTH B
raiy3i Hepeksa03HaBCTBa;

— TOrMMOWUTH 3HAHHS OCHOBHHX NMPUHOMIB MEPEKIIaTy aHTJIIOMOBHOTO Marepiany
YKpaiHChKOIO MOBOIO Ta YKPATHCBKHX TEKCTIB aHTIIHCHKOI0 MOBOIO.

— TPOJOBXKUTH OBOJIOJIHHA CTYACHTAMH OCHOBHHUMH TEXHIYHUMH HAaBUYKAMH
INUCbMOBOTO Ta YCHOT'O MEpeKIIay;

— TMoAaJbIIMH  PO3BUTOK BMiHb 1 HaBUYOK CTYAEHTIB Yy 3JilCHEHI
TpaHchopMalifHOTO Ta MEepeKIalalbKoOro aHaji3y OpHUIiHAlIy TEKCTYy Ta Horo
nepekyany 3 aHrJiHChKOI YKpaiHChKOK MOBOIO Ta 3 YKPaiHChKOI aHTJIIHCHKOIO
MOBOIO.

Yy pe3y.]'ILTaTi BHUBYCHHS HaBYaJbHOIL I[I/ICI_II/IHJ'IiHI/I CTYACHT IIOBUHCH

3Hamu: TpaMaTU4Hi, JEKCUYHI, BCl TUNM MEpeKIalalbKuX TpaHchopMmaliii y
MIOBHOMY 00Cs131, 0COOJIMBOCTI MEPEKIay pi3HUX MUCHbMOBUX CTHIIIB, PI3HUIIO MK
BapiaHTaMH AaHTJIIHCHKOI MOBM Ta TIEBHUMH JlaleKTamMu ii OpHUTaHCHKOTO,
aMEpUKAHChKOI0 1HIIMX BapiaHTIB, TEXHIKOK IX TMepeKkiaay; eTH4YHl Ta
TICUXOJIOT14HI, COIIOKYJIBTYPHI OCOOIMBOCTI MEPEKIAAANBKOT AISUTHHOCTI.

emimu:

— TIepeKyacTH 0e3 CIOBHHMKA 3 aHINIIMCBKOI YKPaiHChKOK MOBOKO TEKCT 00CSTOM Y
1200 gpykoBaHMX 3HAaKiB, SIKUA MICTUTh MOOJAMHOKI HE3HAWOMi CIIOBa: OCHOBHA
MeTa — MepeBipKa MPaBUIBHOCTI PO3YMIHHS 1HO3€MHOTO TEKCTYy Ta BMIHHS
aJIeKBaTHO BHUKJIACTH HOro PIiAHOI0O MOBOIO 3 3aCTOCYBaHHSIM IepeKafalbKux
MPUIOMIB Ta JIIHTBOKYJIBTYPOJIOTIYHUX 3HAHD;

— TEepeKJIaCTH YCHO Ta MHCbMOBO aHTJIINCHKOI0 MOBOIO TEKCT 3 YKPaiHChKOT 00CATOM
1000 npykoBaHMX 3HaKiB, SIKUH HE MICTUTh HE3HAWOMHX CIIIB Ta KOHCTPYKIIH 3
METOI0 TEpEeBipKH 3HAHb AKTUBHOTO CIIOBHHKA, IPaMaTHYHHUX Ta CTHIICTUYHUX
0COOJMBOCTEH BUXITHOTO TEKCTY, BOJOMAIHHS TEXHIKOIO MEpeKIIaay;

— TIIpaloBaTH 3 CMHOHIMaMH, aHTOHIMaMH, iJioMaMH Ta pealisiMU Y BUXIIHOMY Ta
IIbOBOMY ~ TEKCTax JJIi  3aCTOCYBaHHS  €KBIBWJICHTHOIO, aHAJIOTOBOTO,



KOHTEKCTYaJbHOTO Ta 1HIIMX THITIB MEPEKIamy.

pobutH pedepaTHBHUI YCHUIN Tepekiiad YKPaiHChKOTO TEKCTY BHIIOI CKJIaTHOCTI
AHTJIHCHKOI0 MOBOKO, 3 BAKOPUCTAHHAM €JIEMEHTIB CHHXPOHHOTO Ta IMOCITiIOBHOTO
nepeKIany;

NEepeKIacTd aHIJIIMChKI peYeHHS 3 BHUKOPHUCTAaHHAM pPI3HUX BHIIB JIEKCHKO-
rpaMaTUYHUX TpaHchopMaliil YKpaiHCBKOIO MOBOIO Ta YKpAiHChKI peueHHs Ha
OKpeMi BUIM JEKCHUKO-TPAMaTUYHUX TpaHCopMalliii aHTIINHCBKOI0 MOBOIO, a
TaKOX BMITH BU3HAUUTH THUIT TpaHCHOpMAIIii.



3,

IIporpama ta cTpyKTypa HABYAIbHOI TUCIUILTIHM JIJIS:
MMOBHOT'O TEPMiHY JICHHOI (3a04HO1) (pOpMHU HAaBUAHHS,
CKOPOYEHOTO TEPMiHY JIEHHOT (3209HO1) (hOpMHU HABYAHHSI.

HasBu 3MicTOBUX
MOJTYJIIB 1 TeM

Kinexicte rogua

Jenna popma

3aouna popma

THKHI [yChOTO

yChOTOy TOMY YHCII

U1 |II

y TOMY YHCIII

m1ab [iHn

C.p.

m |jm 7ab [iHg [c.p.

1

2 3 4 5

6 [7 B

9 13 (14

10 J11 12

3micToBuit MoyIb 1.
nepexJIaay»

«TexHnika nepexkynagy

arpapHux TekcTiB. Jlekcukoaoriuni acnexkTu

Tema 1. Yuranns ta
MepeKIago3HaBuUil
aHaIIi3 arpapHoOro
TEKCTY

1-3 6 6

12

Tema 2. AynitoBaHHs
ABTCHTUYHUX
CYCIIJIbHO-TIOTITHYHUX
TEKCTIB aHTJIIHCHKOIO
MOBOIO Ta IX YCHHI
mepexsa

Y

12

Pa3om 3a 3MiCTOBUM
Moysem 1

12 12

24

3mictoBuit Moaynb 2. «Te
ACIeKTH NMepeKJaay»

XHiKa nepekjaay HayKOBHX arpap

HUX T

eKcTiB. Jlekcnko-rpaMaTu4Hi

Tema 1. UnTaHHS Ta
nepeKsal
OpPUTIHAIBHOTO
HAYKOBOTO TEKCTY

78 |4 4

8

Tema 2. AyairoBaHHs
ABTEHTHYHUX TEKCTIB
AHTJIIMCBKOI0 MOBOIO.
Texuoiorii
MepeKiay HayKOBUX
TEKCTIB

9-10

Tema 3. Kpeatusne
MUCHMO (JIOTTOBI/Ib,
Mpe3eHTallis) Ha
TeMy IHTepHpeTanii
QHTJIOMOBHOT'O
TEKCTY Ta HOTo
nepekany

11-12

Tema 4.
OrnpairoBaHHs
HAYKOBUX arpapHux

13-15

12




TEKCTIB 32 TEMOIO \

Pazom 3a 3mictoBum (30
MoOayJIeM 2

30

60

Bcroro B 1 cemectpi: 15 \30

30

60

nepeKJIaxy»

3micToBui Moayih 3. «TexHika mepekjaay rajy3eBUX arpapHux TekcTiB. CeMaHTHYHI acnekT

Tema 1. Unranns ta [1-2 4
MepeKITay
OpPUTIHAIBHOTO
XYI0KHBOTO TEKCTY

4

8

Tema 2. AyniroBanns 3-4 ¢
ABTCHTUYHHX TCKCTIB
QHTITIICEKOI0 MOBOIO

Tema 3. Kpeatusue [-6 @
MICHMO — TBIP

Tema 4. -8 4
OnpairoBaHHs
HAaYKOBUX arpapHux
TEKCTIB 32 TEMOIO.

Pazom 3a 3microBum (16
MozysieM 3

16

32

3microBuil MOIYIb 4. «BapianTu aHrIilich

KO

MOBH i IT

epeKJaay rajgy3eBH

X arpapH

HX TEKCTIB

»

Tema 1. Bapiantn  [9-10 @
AHTJIIHICHKOI MOBH —
YUTAHHS Ta aHaIi3
OpPUTIHAIBHOTO
TEKCTY

8

Tema 2. AyniroBanns (11-12 @4
ABTEHTUYHUX TEKCTIB
AHTJIIHCHKOI0 MOBOIO,
YCHUH nepeKia

Tema 3. Kpearune [13-14 ¢
MUCHMO, TBIp,
HepeKIa

Tema 4. 15 2
OrnpairoBaHHs
TEKCTIB 3a TEMOIO 1
MepeKiiaj 3 apKyIna
Ha IIBUIKICTD

IPazoMm 3a 3micToBUM (14
Mojysiem 4

14

28

'Ycboro roaqvs 60

60

120




TTaHi)

KypcoBuii IpoeKT - -k - - F
(po6ota)3

(sIK1110 € B poOOYOMY
HABYAJILHOMY

'YchLoro rogud

4. Temmu ceMiHAPpCHKHX 3aHATH

Ne  |Ha3Ba Temu KinbkicTh
3/ TOIUH
1
2
5. TemMH NpakTHYHHUX 3aHATH
Ne HazBa temu Kinbkicth
3/m TOJMH
1. KomyHnikaTuBHI BHpaBu Ha BBeneHHs B Temy. OmpairoBanus | 1
arpapHoOro TEKCTY
2. Oco0nmMBOCTI TIEpPEeKIIay BIACHUX IMEH, IHTEpHAI[IOHAJII3MIB. 1
JlexcuuHi BIipaBw.
3. Jlexcuko-cTunicTiuHUN aHani3 Tekcry. [lepexnanoznaBuuii anamiz | 1
TEKCTY.
4. Jluckycist Ha TeMy NepeKiIalalbKUX TEXHOJIOTIH. 1
IIrucbMOBHIA TECT.
S, AynioBaHHS 3 TUCbMOBUMH HOTaTKaMU CTY/IEHTIB. 1
Ornsiz IeKCUKH Ta 11 IHTepIIpeTartii.
PedepaTuBHuii nepexnan.
6. AyniloBaHHS 3 MMCbMOBUMHU HOTAaTKaMH CTY/EHTIB. 1
Orusin TIeKCUKY Ta 11 IHTepIpeTarii.
PedepaTuBHuii nepeka.
1. AynitoBaHHS 3 TUCbMOBUMH HOTaTKaMU CTYZEHTIB. 1
Ornsiz TeKCUKH Ta 11 IHTepIIpeTartii.
PedeparuBHuii nepexna.
8. YuTaHHS Ta KOMEHTap JIeKCHKHM arpapHux TekcTiB. [lepekman | 1
rajly3eBUX TeKCTIB. PedepyBaHHs TEKCTIB BUX1THOIO MOBOIO.
9. YwuTaHH Ta KOMEHTAp JIEKCUKHU arpapHuxX TekcTiB. [lepexman Ha 1
IMIBUJIKICTh TaTy3€BUX TEKCTiB. PedhepyBaHHs TEKCTIB BUXITHOIO
MOBO10. PepepyBaHHS TEKCTIB 11JIbOBOIO MOBOIO.
10. KomynikatusHi BpaBu. OnpaltoBaHHs TEKCTy Ta ioro nepekian. | 1
BuBYCHHSI aKTHBHOI JICKCHKH Ta TEXHIKH MEPEKIIANy.
11. JlekcuuHi Ta CTWIIICTUYHI BrpaBu. JIekcuko-CTUIIiCTUYHMNA aHami3 | 1
TekcTy. [lepexnano3naBunii aHasi3 TEKCTY.
12. Juckycis Ha Temy: TexHOIOr{ nepeksiaay HayKOBHX TEKCTIB. 1




ITuceMOBU TECT HA 3aCBOEHHSI IEKCUIHOTO MaTepiany.

13. AynitoBaHHs Ta aHali3 TekcTy. OnUTyBaHHS 3 Mepekaago3HaBuuM | 1
KOMEHTapeM Ta aHajiizoMm. PedepaTtuBHuii mepexiam.

14, AynitoBaHHs Ta aHali3 TekcTy. OnUTyBaHHS 3 Mepekaago3HaBuuM | 1
KOMEHTapeM Ta aHajiizoMm. PedepaTtuBHuii mepekiam.

15. AynitoBaHHS Ta aHaji3 TekcTy. ONUTyBaHHS 3 MepeKiiago3HaBuuM | 1
KOMEHTapeM Ta aHasizoM. PedeparuBHuil nepexnas.

16. OcobmmBoCTi HamucaHHS JOMOBiNI Ha TeMmy iHTeprperamii | 1
AHIJIOMOBHOT'O TEKCTY Ta MOT0 MepeKiiaay.

17. [Tpe3enTariii JonoBiien. 1

18. UutaHHA HayKOBUX TEKCTIB 3a Temoro. [lepexnan naykoBux | 1
TEKCTIB 32 TEMOIO.

19. PedepyBanHs TekcTiB BHXITHOI MOBOIO. PedepyBanHs TekcTiB | 1
IIEOBOIO MOBOIO.

20. Jlexcuko-rpamMaTUUHUN aHaJI3 Ta MepeKaj TeKCTY. 1

21. KomyHikaTuBHI BIipaBu Ha BBEACHHS B TEMY. 1
BubipkoBe unTaHHs Ta NEpeKIIaj] YpUBKY TEKCTY 3 OPUTTHAIBHOIO
TBODY.

BuBuenns aKTUBHOI JICKCHKH, 0OroBOpEHHS BUJIIB
TpaHchopmartiu.

22. JlexcuuHi Ta cTriicTHYHI BpaBu. [lepekiago3HaBunii aHami3 1
TEKCTY.

23. Huckycis Ha TeMmMy TepeKiIaJalbKuX TEXHOJIOTiM TexHiku | 1
nepeknany. [luceMOBHI TeCcT Ha 3acCBO€HHS JIEKCUYHOTO
Marepiay.

24. CamocTiiiHe ayiroBaHHS. 1

25. MixmoBHa komyHikauis Ta [HrepHer. Kynbrypa cninkyBanHs B | 1
InTepHerTi.

26. Ponb InTepHeTy B npodeciiiniil isapHOCTI NepeKagaya. 1

217. Jlexcuko-CTUIIICTUYHMI aHami3 TekcTy. [lepeknana3naBunii anami3z | 1
TEKCTY.

28. Jlexcuko-CTUITIICTUYHMNA aHaui3 Tekcty. [lepexnanaznaBunii ananiz | 1
TEKCTY.

29. Hanucanuss TBOpy — mepekiiaay Ha OCHOBI yKpaiHOMoOBHOro | 1
HAYKOBO-TIOMYJISIPHOTO TEKCTY.

30. Mo tyibHa KOHTpOJIBHA poboTa No 1. 1

31. [Ipe3enTariist TBOPIB. 1

32. AHaJi3 nepexyiajalbKux TeXHOJIOTIH. 1

33. YuTaHHs (parMeHTiB rajy3eBuX TEKCTiB 3a Temoro. [lepexnan Ha | 1
MIBUKICTH TEKCTIB 32 TEMOIO.

34. PedepyBanns TekcTiB BUXIZHOIO MoBow0. PedepyBanHs TekcTiB | 1

JIBOBOIO MOBOIO.




35. JIEKCHKO-CTUITICTUYHHIN aHAJI3 TEKCTY. 1

36. KoMyHikaTHBHI BipaBy Ha BBEACHHS B TEMY. 1
AyniroBaHHSI TEKCTIB Ta TEXHOJIOTII iX MepeKIany.

37. AypitoBaHHSI TEKCTIB Ta TEXHOJIOTII ix mepeknany. PedeparuBuuii | 1
nepeKas.

38. PedeparuBnuii nepekas. PedepatuBuuii nepexan. 1

39. PedeparuBauii nepekas. PedeparuBauii nepexnan. 1

40. AynitoBaHHSI TEKCTIB Ta aHaJi3 MepeKIal03HaBUMX TEXHOJOTIH. | 1
PedeparuBauii mepexkas Ta oOroBopeHHs. PedeparuBHuit
nepexyal.

41. AyniloBaHHSl TEKCTIB Ta aHali3 MEpEeKIaJ03HaBUYUX TeXHoiorii. | 1
PedeparuBuuii  mepexkas Ta oOroBopeHHs. PedepaTuBHMI
nepexya.

42. AynitoBaHHSI TEKCTIB Ta aHaJi3 MEepeKiIal03HaBUMX TEXHOJOTIH. | 1
PedeparuBauii mepexkas Ta  oOroBopeHHs. PedeparuBHuUit
nepexyal.

43. [Topsimok HamKMcaHHs OMOBIJAHHS 1 IOT0 MepeKIay. 1

44, Opranizailisi HAMCaHHS OMOBITAHHS 1 HOTO TepeKIIaay. 1

45, [Ipe3enTanii onoBianb iX iHTEpIpETALis. 1

46. YuTtaHHA Ta epekiiaj TeKCTiB 3a TEMOIO. 1
PedepyBaHHs TEKCTIB BUX1JJHOIO MOBOIO.

47. YuTaHHs Ta Mepexiaj] TEKCTiB 3a TEMOIO. 1
PedepyBaHHs TEKCTIB IIILOBOIO MOBOIO.

48. [lepexiiao3HaBUMii aHaATI3 TEKCTY. 1

49, KomyHnikaTuBHI BIpaBu Ha BBeJIEeHHS B TeMy. Bubipkose untanus | 1
Ta MepeKJIaj] TEKCTY.

50. BuOipkoBe umTaHHs Ta mnepeknan Tekcry. IlepexmanosnaBumii | 1
aHaJli3 TeKCTY.

ol. Jluckycist Ha 3aNpONOHOBAaHY TEMY. 1

52. AyniloBaHHSI TEKCTIB Ta aHali3 NEepeKJafo3HaBUMX TeXHoJorii. | 1
PedeparuBHuii nepekas Ta 0OroBOpEeHHsI.

53. AynitoBaHHSI TEKCTIB Ta aHAJI3 TMEPEKIAJI03HABYMX TEXHOJOTIH. | 1
PedeparuBHuii nepekas Ta 0OroBOpeHHsI.

54, AynioBaHHSI TEKCTIB Ta aHali3 MepeKJafo3HaBUMX TeXHoJorii. | 1
PedeparuBnuii mepexkas Ta oOroBopeHHs. PedepaTuBHMit
nepeKal.

55. [Topsiiok HanMCcaHHS OMOBiIaHHSA 1 HOTO MepeKIany. 1

56. Opranizallisi HaMCaHHS OMOBIJaHH 1 HOTO MepeKIany. 1

S57. [Ipe3eHTarist OnoBiiaHb iX IHTEpHpeTalis. 1

58. YuTaHHS Ta Hepekiaj TeKCTiB 3a Temor. PedepyBanHs TekcTiB | 1
BHX1JHOIO MOBOIO.

59. [lepexnano3HaBumii aHaI3 TEKCTY. 1




| 60. ‘ MonynbHa KOHTpOJIbHA poOoTa 2 | 1

6. Temu 1a00paTOPHUX 3aAHATH

No Ha3sa Temu Kinpkicts
3/ COIUH
1

2




7. KoHTpoJbHI MUTAHHS, KOMILUIEKTH TECTIiB ISl BU3HAYEHHSI PiBHS 3aCBOCHHSI 3HAHD

CTYACHTaMHU.

Tumnose 3aBAaHHA 10 MOAYJILHOI KOHTPOJILHOI podoTu Ne 1
Read, translate the text and define the translation technique:
Food

Maize and cornmeal (ground dried maize) constitutes a staple food in many regions of the
world. Maize meal is made into a thick porridge in many cultures: from the polenta of Italy, the
angu of Brazil, the mamaliga of Romania, to mush in the U.S. or the food called sadza, nshima,
ugali, and mealie pap in Africa. Maize meal is also used as a replacement for wheat flour, to make
cornbread and other baked products. Masa (cornmeal treated with lime water) is the main
ingredient for tortillas, atole and many other dishes of Mexican food.

Popcorn is kernels of certain varieties that explode when heated, forming fluffy pieces that are
eaten as a snack. Roasted dried maize cobs with semi-hardened kernels, coated with a seasoning
mixture of fried chopped spring onions with salt added to the oil, is a popular snack food in
Vietnam.

Chicha and "chicha morada" (purple chicha) are drinks made usually from particular types of
maize. The first one is fermented and alcoholic, the second is a soft drink commonly drunk in
Peru.

Corn flakes are a common breakfast cereal in North America and the United Kingdom, and
found in many other countries all over the world.

Maize can also be prepared as hominy, in which the kernels are soaked with lye in a process
called nixtamalization; or grits which are coarsely ground hominy. These are commonly eaten in
the Southeastern United States, foods handed down from Native Americans, who called the dish
sagamite.

The Brazilian dessert canjica is made by boiling maize kernels in sweetened milk.

Maize can also be harvested and consumed in the unripe state, when the kernels are fully grown
but still soft. Unripe maize must usually be cooked to become palatable; this may be done by
simply boiling or roasting the whole ears and eating the kernels right off the cob. Such corn on the
cob is a common dish in the United States, United Kingdom and some parts of South America, but
virtually unheard of in some European countries. The cooked unripe kernels may also be shaved
off the cob and served as a vegetable in side dishes, salads, garnishes, etc. Alternatively, the raw
unripe kernels may also be grated off the cobs and processed into a variety of cooked dishes, such
as maize purée, tamales, pamonhas, curau, cakes, ice creams, etc. Sweetcorn, a genetic variety that
is high in sugars and low in starch, is usually consumed in the unripe state.

Kykypynza

Kykypyaza onHa 3 HalJaBHIIIMX POCJIWH, SIKy BUpoulye monuHa. Kykypynsa Oyma ams
MEILIKaHIIB AMEPHUKH, TUM YUM puc — ais A3ii. [li3HaiiTech cekpeTu 1€l KOPUCHOI POCINHH, a
TaKOX IiKaBi (pakTH mpo Hef.

Kykypya3 mictuTh 0arato BYTJIEBOJIB, KIITKOBHUHY, OLIOK, BEIHMKY KUIBKICTh BITaMiHIB
rpynu B, Bitamin E, kani#i, docdop, maruiii, 3amizo, IUHK.

Kykypynza — e enikcup monogocti. MarHiii, mo y BelM4e3Hid KiTbKOCTI MICTUTBCS B
KYKypy/A3i, BiIMIHHO TIONOBHIOE HecTady, sika CYNPOBOJDKYE Oarato XBOpoO, MOB’s3aHHUX 3i
cTapiHHAM opraHizmy. 150 r kykypyn3u 3abe3neuye 0au3bpKko 25% HeoOXigHOT KiIIBKOCTI BiTaMiHy
Bl mns popocnmmux. MICTUTh TakoX TOJIOBHUM aHTHOKCHAAHT — BiTamiH E, mo 3amo0irae
arepockiiepo3dy. BKIIIOYEHHS KyKypyA3d B IWIOJICHHE MEHI0O 3MEHIIYE PHU3UK CEpPUEBUX
3aXBOPIOBaHb 1 3aXWINAE BiJ paky. ByrneBoau, mo MICTATbCS B KyKypyaAsi, 3a0e3meuyroTh
opr: aHI3M eHeprieIo, HE CTBOPIOIOYH JKUPOBUX Bi,Z[KJ'Ia)IeHB.
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KykypyassHi npuilMOYKH MarOTh KOBUOTIHHI BIIACTHBOCTI Ta 3MEHIIYIOTh PiBeHb ITyKpY,
yepe3 [e iX HacTii BUKOPHCTOBYIOTH MiJ 4Yac 3aXBOPIOBaHb Ha LYKPOBHH Aia0eT, TinepToHilo,
rematut Ta iH. Kpim Toro, y pasi morpebu BimBap 3 KyKypyIO3SHHX MPHAMOYOK MOXKHA
3aCTOCOBYBATH K KPOBOCTIMHHUI 3aci0.

Kykypya3sHe Maciio BHTOTOBISIOTH i3 3apOAKIB CTUTJIIOTO HACIHHA KyKypyas3w. SIKimio
NpUAMAaTH CTOJIOBY JIOKKY KYKYPYA3SHOTO Maciia JBidui Ha JeHb NPOTATOM MICSIs, Le JOMOMOXKE
YHUKHYTH aCTMH, MITPeHi Ta pisHOMaHITHUX IIKIPHUX 3aXBOPIOBAHb.

Tunose 3aBAaHHSA MOIYJIbHOI KOHTPOJIBHOI podoTH Ne 2
Summarize in Ukrainian the following text: Translate it into Ukrainian:

Life at High Altitudes

One may wonder why people choose to live in the hostile environment of mountain
heights. Life on the mountains is made rigorous not only by hypoxia but also by cold. Even in the
Equatorial Andes the air temperature decreases by 1°C with each 640 feet of altitude. In the
mountains the winters are long, snowy and windy, summers are short and cool. At the 12500 foot
station on the White Mountain in California temperature records over a period of 10 years showed
that in California temperature is below freezing during 8 months of the year and even in some of
the summer months the nighttime minimum averages below freezing. Plant life at high altitudes
has an extremely short growing season and few animals can breed successfully at these altitudes.
The relatively strong ultraviolet radiation, ionization of air and other harsh factors, no doubt, effect
life there. The heavy winter snowfall lays down a greater store of moisture than may be available
in the surrounding lowlands. For a few months the highlands offer grazing for herdsmen's flocks
(which are brought down to lower altitudes when the summer season ends).

Most of the people in the highlands live on herding or agriculture, raising short-season
crops such as potatoes or some grains. In the Andes mining is also an important factor in the
economy. The highest inhabited settlement in the world is a mining camp at 17500 feet in Peru.
The residents work at 19000 feet. The miners daily climb 1500 feet from their camp to the mine.
Significantly they rebelled against living in a camp that was built for them at 18500 feet
complaining that they had no appetite, lost weight and could not sleep.

Notwithstanding the rigours of life on the heights, the Peruvian Incas of the
"altiplano” have thrived in their environment. The Incas are said to have had two separate
armies: one for the lowlands and the other for a high mountain duty. Some scientists believe
the high altitude natives to have become a distinctive breed of men superbly fitted for life on
the heights, but probably incapable of surviving long on the lowlands. This is open to doubt.
It may be that at the sea level the highlanders would succumb to diseases to which they have
not been exposed in. the mountains, but it has not yet been demonstrated that they would not
be able to adjust physiologically to the conditions at low altitudes.

Nevertheless it is uncontestable that high altitude man in the Andes and Himalayas
does, indeed, possess unusual physiological capabilities. They are evidenced to his responses
to hypoxia. (a deficient supply of oxygen).

Tumnose 3aBAaHHA MOAYJIBbHOI KOHTPOJIBLHOI podoTu 3
Read and translate the following text into Ukrainian. Analyze the translation technique:
Issues with poultry farming



Animal welfare groups have frequently criticized the poultry industry for engaging in practices
which they believe to be inhumane. Many animal rights advocates object to killing chickens for
food, the "factory farm conditions” under which they are raised, methods of ransport, and
slaughter. Compassion Over Killing and other groups have repeatedly conducted undercover
investigations at chicken farms and slaughterhouses which they allege confirm their claims of
cruelty.

Antibiotics have been used on poultry in large quantities since the 1940s, when it was found
that the byproducts of antibiotic production, fed because the antibiotic-producing mold had a high
level of vitamin B12 after the antibiotics were removed, produced higher growth than could be
accounted for by the vitamin B12 alone. Eventually it was discovered that the trace amounts of
antibiotics remaining in the byproducts accounted for this growth.

The mechanism is apparently the adjustment of intestinal flora, favoring "good" bacteria while
suppressing "bad" bacteria, and thus the goal of antibiotics as a growth promoter is the same as for
probiotics. Because the antibiotics used are not absorbed by the gut, they do not put antibiotics into
the meat or eggs.

Antibiotics are used routinely in poultry for this reason, and also to prevent and treat disease.
Many contend that this puts humans at risk as bacterial strains develop stronger and stronger
resistances. Critics point out that, after six decades of heavy agricultural use of antibiotics,
opponents of antibiotics must still make arguments about theoretical risks, since actual examples
are hard to come by. Those antibiotic-resistant strains of human diseases whose origin is known
originated in hospitals rather than farms.

A proposed bill in the United States Congress would make the use of antibiotics in animal feed
legal only for therapeutic (rather than preventative) use, but it has not been passed. However, this
may present the risk of slaughtered chickens harboring pathogenic bacteria and passing them on to
humans that consume them.

In October 2000, the U.S. Food and Drug Administration (FDA) discovered that two antibiotics
were no longer effective in treating diseases found in factory-farmed chickens; one antibiotic was
swiftly pulled from the market, but the other, Baytril, was not. Bayer, the company which
produced it, contested the claim and as a result, Baytril remained in use until July 2005.

Arsenic

Chicken feed can also include Roxarsone, an antimicrobial drug that also promotes growth. The
drug has generated controversy because it contains the element arsenic, which can cause cancer,
dementia, and neurological problems in humans. A Consumer Reports study in 2004 reported
finding "no detectable arsenic in our samples of muscle” but found "A few of our chicken-liver
samples has an amount that according to EPA standards could cause neurological problems in a
child who ate 2 ounces of cooked liver per week or in an adult who ate 5.5 ounces per week."
However, the Food and Drug Administration (FDA) is the organization responsible for the
regulation of foods in America, and all samples tested were "far less than the... amount allowed in
a food product.”

Tumnose 3aBAaHHsA MOAYJIbHOI KOHTPOJIBHOI podoTu Ne 4
Translate the following text into Ukrainian. Analyze the translation technique
Flock management styles

There are four general styles of sheep husbandry to serve the varied aspects of the sheep
industry and the needs of a particular shepherd. Commercial sheep operations supplying meat and
wool are usually either "range band flocks" or "farm flocks". Range band flocks are those with
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large numbers of sheep (often 1,000 to 1,500 ewes) cared for by a few full-time shepherds. The
pasture-which must be of large acreage to accommodate the greater number of sheep-can either be
fenced or open. Range flocks sometimes requires the shepherds to live with the sheep as they
move throughout the pasture, as well as the use of sheepdogs and means of transport such as
horses or motor vehicles. As range band flocks move within a large area in which it would be
difficult to supply a steady source of grain, almost all subsist on pasture alone. This style of sheep
raising accounts for most of the sheep operations in the U.S., South America, and Australia.

Farm flocks are those that are slightly smaller than range bands, and are kept on a more
confined, fenced pasture land. Farm flocks may also be a secondary priority on a larger farm, such
as by farmers who raise a surplus of crops to finish market lambs on, or those with untillable land
they wish to exploit. However, farm flocks account for many farms focused on sheep as primary
income in the U.K. and New Zealand (due to the more limited land available in comparison to
other sheep-producing nations). The farm flock is a common style of flock management for those
who wish to supplement grain feed for meat animals.

An important corollary form of flock management to the aforementioned styles are specialized
flocks raising purebred sheep. Many commercial flocks, especially those producing sheep meat,
utilize cross-bred animals. Breeders raising purebred flocks provide stud stock to these operations,
and often simultaneously work to improve the breed and participate in showing. Excess lambs are
often sold to 4-H groups. The last type of sheep keeping is that of the hobbyist. This type of flock
is usually very small compared to commercial operations, and may be considered pets. Those
hobby flocks which are raised with production in mind may be for subsistence purposes or to
provide a very specialized product, such as wool for handspinners. Quite a few people, especially
those who emigrated to rural areas from urban or suburban enclaves, begin with hobby flocks or a
4-H lamb before eventually expanding to farm or range flocks.

A sheep farmer is concerned with keeping the correct ratio of male to female sheep, selecting
traits for breeding, and controlling under-/over-breeding based on the size and genetic diversity of
the flock. Other tasks include sheep shearing, crutching and lambing the sheep.

Sheep breeders look for such traits in their flocks as high wool quality, consistent muscle
development, quick conception rate (for females), multiple births and quick physical development.

Another concern of a sheep farmer is the protection of livestock. Sheep have many natural
enemies, such as coyotes (North America), foxes (Europe), dingoes (Australia), and dogs.
Newborn lambs in pasture are particularly vulnerable, also falling prey to crows, eagles and
ravens. In addition, they are susceptible in some areas to flystrike which in itself has led to
invention of practices such as mulesing.
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Ex3amenaniiinuii oier Ne 1

1. Speak on Combined Types of Interpretation (Sight translation and Sight Translation
with the help of Dictaphone).
2. Make sight translation of the text Protection of your Household Environment.
3. Make sight translation of the texts I'pyum ons xeimie i osouis. I pynm 0ns nocigy ma
nikipogxu (c. 16).

3ameepooicero Ha 3acioanni kagedpu 1HO3EeMHOT QLITOIIOTII i epekIaay

Ilpomoxon Ne 11 6i0 18 mpasus 2015 p.

3aB. kadenpu npod. Amenina C.M.
Ex3amenartop not. Cugopyk I'.1.
8. MeToau HAaBYAHHS.

[TpakTH4HI 3aHATTSA, €IEMEHTH JIEKII11, BIPaBU, TOSICHEHHS.

9. DopmMu KOHTPOJIIO. )
OnurtyBaHHs, MUCbMOBI TECTH, 1CTIHUT.

10. Po3noain 6aaiB, AKi 0oTpUMYIOTH cTyAeHTH. OUiHIOBAHHS CTYJeHTa Bil0yBaeThCs
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Bix 20.02.2015 p. nmpotokosa Ne 6 3 Tad. 1.

Ominka OriHka Busnauenns orinku CKTC PeiiTHHT CTyneHTa,
HaI[lOHaTbHA CKTC
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