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ili:l Onuc HAaBYAJBHOI U CIUILTIHA
asBa)

ally3b 3HaHb, HAIIPSAM IIATOTOBKH, CIICIIalbHICTh, OCBITHbO-KBaJl(DiKaI[IHHUH
piBEHB

["anmy3b 3HaHBb 0203 cymanimapHi HayKu
OCBITHbO-KBaJ1(p1KAaUIMHUM PIBEHb [Mazicmp

Harmpsam nmiarotoBku 5.02030304 « Dinonozia (nepexnad)»
CIieianbpHICTh [l Ipogpeciune cnpamyeanus
Crelianisanis

XapaKkTepuCTUKa HABYAIBHOT TUCIUILITHH

[IpakTruni 3aHsaTTA 3 aucumiuiian “TexHika mnepekiamxy (aApyra iHo3eMHa
MOBa)” TIpoBOIATECS 3riHO [Iporpamm Kypcy, mo Biamnosigae BumoraMm BooHCHKO]
CUCTEMH Ta CyYaCHHMX HepeKyIaJallbKuX TEXHOJOTiH. Y BHUKIAJEHHI JUCLHUILIIHY
BpaxOBaHO OCHOBHI Cy4YacHI TEHJCHIIIl Y BHBYCHHI Ta BHKJIAJAHHI TUCIUILTIHA. B
YMOBaxX MDKHApOJHOI Opi€HTAIlli JaHa AMCLUILIIHA CIPUS€E PO3BUTKY MpodeciitHuX
MO>KJTUBOCTEH MaricTpiB y Mib>KHAPOIHOMY IPOCTOPI.

Januii kypc mnependauvae KOMIUIEKCHY peajli3allil0 MPaKTUYHOI, BHXOBHOI,
OCBiITHBOI, po3BHBarouoi i mpodeciiinoi mineir. [lpm mpoMy mnepepaxoBani I
NOCATAIOTHCSA B MPOLIECI MPAKTUYHOTO OBOJIOJIHHSA TEXHIKOIO MEepeKIay.

Jucuurutina OyayeThesl 32 TEMAaTHYHUM MPUHIUIIOM Ta PO3TIISAIAE OCHOBHI
HaNpsIMKHA  CLIIbCHKOIOCIOJAPCHKOTr0 BUPOOHUIITBA, 3€MJIEPOOCTBA, EKOJIOTTYHUX
npobnem tomo B Ykpainu, BenmukoOpuranii, CILIA ta inmmx kpainax. Y Temarui
MIMPOKO MPEICTABICHO KpaiHO3HABYMM ACHEKT, 110 J03BOJISE€ BIATBOPUTH 1CTOPIIO
PO3BUTKY CUIBCHKOT'O TOCTIOJIAPCTBA, MOTO CTAHOBJEHHS 1 cydacHuil ctad. KoxkHa)
TeMa MICTUTh MaTepiaid PI3HOMaHITHOI CTWJIICTMYHOI 3a0apBJIEHOCTI, IO Ja€
MOJKJIMBICTP HABYUTH CTY/AEHTIB TMpAIIOBATH MEpeKIaJadaMd pI3HUX THUIIIB.
BpaxoByrouM cyuyacHi TEHJAEHLIi, B Kypci pOOHMTbCS aKLEHT Ha IOAAJbIIOMY)|
PO3BUTKY MOBJICHHEBHX HABHYOK CHHXPOHHOTO Ta TIOCHIJOBHOTO, YCHOTO Ta
MUCbMOBOIO TIepeKiaay IpH CHUIKYBaHHI Ha mpodeciiiHi TemH, NpOBEIECHHS
Mpe3eHTallli, yJyacTi y JucnyTax, KoH(pepeHIisiX, HayKoBHX (opymax, Hepexiiaj
TUIOBOT  IOKYMEHTAllli, HayKOBO-IyOJILMCTUYHO, HAYKOBO-TEXHIYHOI (haxoBoi
TiTepaTypHu.

Bung BubipkoBa
3aranpHa KUIBKICTh TOJIMH 180
Kinbkicth kpeautiB ECTS 6
KiJIbKiCTh 3MICTOBUX MOJYJIIB 4
KypcoBuii npoexT (poboTta) (3a -
HasBHOCT1)

DopmMa KOHTPOITIO Exzamen

[Toxa3HUKKM HaBYaJIbHOL JII/ICI_II/IHJ'IiHI/I JUUISL A€HHOI Ta 3a04HO1L (I)OpM HaBYaHH

neHHa hopma 3aouyHa hopma
HABYAHHS HABYaHHS

Pik miaroroBku (Kypc) 1

CemecTtp 1,2

Jlex1iitai 3aHATTs -
[IpakTuuHi, ceMiHapchki 3aHATTS 60 200.
JlaGopaTopHi 3aHATTS -
CamocriitHa poboTa 120 200.
[HMBiNyalbHI 3aBIaHHS -




KiTbKiCTh TH)KHEBUX ayIUTOPHUX
TOJIMH /ISl ACHHOT ()OPMU HaBYAHHS

2 200.
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Meta Ta 3aBJaHHSA HABYAJILHOI JMCHUILTIHA

Mera HaByanpHOi aucHuiUiiHk «TexHika mnepekiany (mepma iHO3€MHAa MOBa)» Ha
nepeKyaabKoMy BiAIUICHH] € MiIroTOBKa BUCOKOKBai(hiKOBaHMX (haXiBIIB — MEPEKIIaiaviB 3
AHTJTIMCBKOI MOBM YKpaiHCBKOIO Ta 3 YKPaiHCHKOI aHIIIHCHKOI Ha OCHOBI KYJBTYPOJIOTIYHOTO
HiAXO0y, PO3LIMPEHHS CBITOTIISAY CTYACHTIB, MOTIMOJIIEHHS X HayKOBO-TECOPETUYHUX 3HAHb Ta
PO3BUTOK MPAKTUYHUX HABUYOK TEXHIKM Tepeknamy. JlucrururiHa mae Ha MeTi 03HAHOMHUTH
CTYJICHTIB 3 OCHOBHUMH HaIlpsSIMKaMHU TEXHIKH MEPEKIaay, BpPaXOBYIOUYH OCHOBHI TEPMIHOJIOTIUHI
CHUCTEMH aHTIICHKOI Ta YKPaiHCHKOI MOB.

3aBaaHHs HaBYaIbHOI AMCHUILTIHY ““TexHika nmepekiany (mepina iHo3eMHa MOBa)”:

— TMPOAOBXKUTH (HOPMYBATH Yy CTYJICHTIB HAaBUYKU (HaxoBOI MISUIBHOCTI SK MalOyTHIX
MepeKiIaaviB-NMPakTUKIB, a TaKoX HAaBUYKM aKaJeMiyHoi poOOoTH B ramysi
NIEPEKIIaI03HABCTBA;

— TMOrJMOWUTH 3HAaHHS OCHOBHHMX IPHUOMIB TMEpEKaay aHIJIOMOBHOTO Matepiary
YKpaiHChKOI MOBOKO Ta YKPATHCHKHX TEKCTIB aHTJIIHCHKOIO MOBOIO.

— TMPOJOBXKUTH  OBOJIOJIHHS CTYJIECHTAMH OCHOBHMMH TEXHIYHUMH HaBHYKAMHU
MUCHMOBOTO Ta YCHOTO TIEPEKIIATY;

— TOJaNbIINUN PO3BUTOK BMiHb 1 HAaBUYOK CTYAEHTIB Y 3/iliCHeH] TpaHChOpMAIiHHOTO Ta
MEPeKIIAallbKOTO aHaJI3y OpUTIHAIY TEKCTy Ta WOro MepeKiaay 3 aHTJIIHCHKOL
YKpaiHChKOIO MOBOIO Ta 3 YKPAiHCHKOI aHIITIHCHKOI0 MOBOIO.

VY pe3ynbTaTi BABYCHHS HAaBYAIBHOT JUCIUILIIHU CTYICHT TOBUHCH

3Hamu: TpaMaTH4Hi, JIEKCHYHI, BCl TUIH NEPEeKIAAalbKUX TpaHCPOpMaIlliii y MOBHOMY
00cs131, 0COOJMBOCTI TIEPEKIaay PI3HUX MUCBMOBHX CTHIIIB, PI3HMINIO MK BaplaHTaMU
aHTJIMAChKOI MOBM Ta INMEBHUMH JiajieKTaMHU ii OpUTAHCHKOIO, aMEPUKAHCHKOIO I1HIIHX
BapiaHTIB, TEXHIKOIO IX TMepeKiaay; €THYHI Ta IICUXOJOTI4HI, COLIOKYJIbTYpHI
0COOJIMBOCTI MEPEKIaIallbKOT AISUTHHOCTI.

emimu:

— mepexsiacTi 0e3 CIOBHHMKA 3 aHINIIMCBKOI YKpaiHCHKOIO MOBOIO TeKcT obcsrom y 1200
JPYKOBAaHUX 3HAKIB, SKUH MICTUTh IOOJMHOKI HE3HallOMi CJIOBAa: OCHOBHAa MeTa —
nepeBipKa MPpaBUIBHOCTI PO3YMIHHS 1HO3EMHOI'O TEKCTY Ta BMIHHS aJleKBaTHO BUKJIACTH
HOro pilHOIO MOBOIO 3  3aCTOCYBaHHSIM nepeKyiafalbkuX MpUHOMIB  Ta
JTIHTBOKYJIBTYPOJIOTYHUX 3HAHB;

— TMEpeKJIaCTH YCHO Ta MHUCbMOBO aHIUIIHCHKOI MOBOIO TEKCT 3 yKpaiHChKoi oocsirom 1000
JPYKOBAaHUX 3HAKIB, SIKMA He MICTHUTh HE3HAHOMHUX CIJIIB Ta KOHCTPYKIH 3 MeToro
NEepeBIPKU 3HAHb AKTHUBHOTO CJIOBHHUKA, TPAMAaTHYHUX Ta CTHJIICTUYHUX OCOOIMBOCTEH
BUXI1JTHOTO TEKCTY, BOJIOJIIHHS TEXHIKOIO MEpeKany;

— TIpaloBaTH 3 CHHOHIMAMHM, AaHTOHIMaMH, IJiOMaMH Ta pealissMd y BHUXIIHOMY Ta
IIJIbOBOMY TEKCTax JJIsl 3aCTOCYBaHHsI €KBIBaJEHTHOT'O, aHAJIIOTOBOT'0, KOHTEKCTYaJIbHOT'O
Ta IHITUX THIIB IEPEKIIaTy.

— pobutu pedepaTUBHUN YCHHN TMepeKyal yKpaiHChKOTO TEKCTY BHIOI CKJIQJIHOCTI
AHTIIIICHKOI0O MOBOIO, 3 BHUKOPHCTAaHHSM €JIIEMEHTIB CHHXPOHHOTO Ta TIOCIIIOBHOTO
nepexany;

— TEpeKJIaCTH aHTJINChKI PEUYEeHHS 3 BUKOPHCTAHHSAM PI3HUX BUIIB JEKCHUKO-TpaMaTUYHUX
TpaHchopmarllii yKpaiHCbKOI0 MOBOIO Ta YKpPaiHChKI pEYEHHS Ha OKpeMi BUIU JIEKCHUKO-
rpaMaTHYHUX TpaHCcPOpMalliii aHTIIMCHPKOI MOBOIO, a TaKOXX BMITH BH3HAYUTH THII
Tpanchopmarrii.



3.

IIporpama Ta cTPyKTYpa HABYAJbHOI JUCUMILIIHM IS
MOBHOTO TEPMiHY JI€HHOI (3204HO1) (hOopMU HaBUAHHS,
CKOPOUYEHOTO TEPMIHY JIEHHOI (3a04HO1) (hopMHU HAaBYAHHS.

IHa3Bu 3MicTOBUX
MOJIYJIIB 1 TEM

KinekicTs rogun

Jlenna ¢hopma

3aouHa opma

THKHI [YCHOTO [y TOM

yCBOTOy TOMY YHCITi

VI [T

y unci
a6 [iHx (c.p. m @ 7;ab i c.p.

1

2 3 4 5

6 |7 B 9 10 11 [12 13 14

3micToBHIA MOTYIH 1.
nmepexJagy»

«Texnika nepexaany

arpapHmx TeKcTiB. Jlekcnkoaorivyni acnexkTn

Tema 1. Yuranns ta
MepeKIa103HaBunn
AHaJIi3 arpapHoro
TEKCTY

1-3 6 6

12

Tema 2. AynitoBaHHs
ABTCHTUYIHUX
CYCIITFHO-TIONMITHYHUX
TEKCTIB aHITIHCHKOIO
MOBOIO Ta IX YCHUI
nepexsia

12

IPa3zoM 3a 3MiCTOBUM
Moaynem 1

12 12

24

3microBuit Momynb 2. «Te
ACIEeKTH mepeKJIaay»

XHiKa MepeK/aly HayKOBHX arpap

HMX TeKcTiB. Jlekcnko-rpamaTu4Hi

Tema 1. UnTagHs Ta
repexsan
OpUTTHAJIILHOTO
HaYKOBOTO TEKCTY

7-8 4 4

Tema 2. AyaitoBaHHs
ABTEHTHYHHX TEKCTIB
AHTJIIMCEKOI0 MOBOIO.
TexHoorii
MepeKIIay HayKOBUX
TEKCTIB

9-10

Tewma 3. Kpeatusne
MUCHMO (JIOTIOBI/Ib,
[pe3eHTallis) Ha
TeMy iHTeprpeTanii
QHTJIOMOBHOTO
TEKCTY Ta HOro
nepexsIansy

11-12

Tema 4.
OnpairoBaHHA
HAayKOBUX arpapHux
TEKCTIB 34 TEMOIO

13-15

12

IPazoM 3a 3MiCTOBUM
MOJyJIEM 2

[o8)

0 30

60

Bceporo B 1 cemectpi:

15 30 30

60

3microBuii Moayib 3. «Te
nepexKaaay»

XHiKa nepexjaay rajy3eBHX arpapHux TekctiB. CeMaHTHYHI acmeKkT

Tema 1. Uurauasa ta
mepeKIia
OpUTIHAIEHOTO

1-2 4 4

3




XYJ0KHBOTO TEKCTY

Tema 2. AyairoBaHHS
ABTEHTUYHHUX TEKCTIB
AHTTHCHEKOI0 MOBOKO

Tewma 3. Kpeatusne
MACHMO — TBIp

Tema 4.
OnpairoBaHHA
HAYKOBHX arpapHUX
TEKCTIB 3a TEMOIO.

7-8

IPa3zoM 3a 3MiCTOBUM
Moxaysem 3

[==

6

16

32

3micToBuil MOIYNb 4. «BapianTu aHriiich

KO

MOBH i IT

epeKJaay rajy3eBux arpapH

HUX TEKCTIiB»

Tema 1. Bapiantu
AHTJIIHCBKOI MOBH —
YUTAHHS Ta aHalIi3
OPUTIHAJILHOTO
TEKCTY

9-10

4

3

Tema 2. AyairoBaHHs
ABTEHTHYHHUX TEKCTIB
AHTI1HCHKOI0 MOBOIO,
YCHHUI MIEpEKIIa

11-12

Tema 3. Kpeatusne
MUCHMO, TBIp,
nepexIaj

13-14

Tema 4.
OrnpairoBaHHs
TEKCTIB 3a TEMOIO 1
MepeKIiaj 3 apKyIia
Ha IBUIKICTH

15

Pa3om 3a 3MiCTOBUM
Moysiem 4

14

28

'Ycbporo rooud

60

120

KypcoBuii npoexT
(po6ota)3

(sIK1I0 € B pobodomy
HaBYAITHHOMY
TJ1aH1)

'Ycroro rogua

4. Temmu ceMiHAPpCHKHX 3aHATH

No HazBa Temu
3/

KiJIBKIiCTB

TOMH

1

2

5. Temu NpaAaKTHYHHMX 3aHATH

Ne Haszsa Temu

Kinekicte
TOIUH

1. KoMyHikaTuBHI BnpaBu Ha BBEICHHS B Temy. OrmpaltoBaHHs
arpapHoOro TeKCTy

1




Oco06MBOCTI MEepeKIIaay BIIACHUX IMEH, IHTEpHAI[IOHATI3MIB.
JlexcuyHi BpaBH.

Jlekcuko-CTHIIICTHYHUN aHalli3 TeKeTy. [lepeknano3HaBunii aHami3
TEKCTY.

Juckycis Ha TeMy TIepeKIaaabKIX TEXHOIOT 1.
IIceMOBUHN TECT.

AyniroBaHHS 3 TUCBMOBUMH HOTaTKAMU CTY/ICHTIB.
Orusix IeKCHKY Ta 1i iHTepIpeTarii.
PedeparuBuuii nepekian.

AynioBaHHS 3 TUCbMOBUMH HOTaTKaMU CTY/ICHTIB.
Ornsit TeKCUKH Ta 11 IHTepIpeTartii.
PedeparuBuuii nepexian.

AyniroBaHHS 3 TUCBMOBUMH HOTaTKaMH CTY/CHTIB.
Orusix TIEKCHKY Ta 11 iHTepIpeTarii.
PedepaTuBHuii nepexnan.

YuTaHHS Ta KOMEHTap JIEKCUKM arpapHuxX TekcTiB. llepekman
rajry3eBHX TEKCTiB. PedepyBaHHS TEKCTIB BHXITHOI MOBOIO.

YuTaHHs Ta KOMEHTAp JIEKCUKHU arpapHux TeKcTiB. [lepeknan Ha
HIBHJIKICTh TATy3€BUX TEKCTiB. PedhepyBaHHs TEKCTiB BUXiTHOIO
MoBOI0. PepepyBaHHs TEKCTIB IJIbOBOIO MOBOIO.

10.

KomynikarusHi BripaBu. OnpaitoBaHHs! TEKCTY Ta HOTO MepeKIal.
BuBueHHs aKkTHBHOI JIEKCUKHU Ta TEXHIKM TIEPEKIIay.

11.

JlekcuuHi Ta CTHIIICTHYHI BrpaBu. JICKCHKO-CTHIIICTHYHHNA aHAIi3
TekcTy. [lepexiano3HaBumii aHalli3 TEKCTY.

12.

Huckycist Ha Temy: TexHOJOriT Iepekyiaay HayKOBUX TEKCTIB.
[TrucpbMOBH TECT Ha 3aCBOEHHS JIGKCUYHOTO MaTepialy.

13.

AyniroBaHHS Ta aHami3 TekcTy. ONMUTyBaHHS 3 NMEPEeKIaJ03HABUUM
KOMEHTapeM Ta aHaii3oM. PedepaTtuBHumil mepexia.

14.

AyniroBaHHS Ta aHami3 TekcTy. ONMUTYyBaHHS 3 MEPEKIIaJ03HABUUM
KOMEHTapeM Ta aHaii3oM. PedepaTuBHumiil mepexia.

15.

AyniroBaHHS Ta aHami3 TekcTy. ONMUTyBaHHS 3 MEPEeKIaJ03HABUUM
KOMEHTapeM Ta aHaii3oM. PedepaTtuBHuii nepexia.

16.

Oco06muBoOCTI HamucaHHS JOMOBiAI HAa TeMy IHTepIpeTamii
QHIJIOMOBHOTO TEKCTY Ta HOT0 NepeKJIaay.

17.

[TpesenTarii 1onoBiaeH.

18.

YuTaHHA HayKOBUX TEKCTIB 3a Temoro. [lepeknan HaykoBUX
TEKCTIB 32 TEMOIO.

19.

PedepyBanHs TeKCTiB BUXIJHOIO MOBOIO. PedepyBaHHS TEKCTiB
H1IEOBOIO MOBOIO.

20.

HCKCI/IKO-FpaMaTI/I‘{HI/II‘;I aHali3 Ta MEPCKIIaa TCKCTY.

21.

KomyHikaTHBH1 BIIpaBU Ha BBEJICHHS B TEMY.

BubipkoBe unTaHHs Ta MepeKiaj ypUBKY TEKCTY 3 OPUTTHAIBHOTO
TBODY.

BuBueHHs aKTUBHOI JIEKCUKH, 0OTrOBOpEHHS BUJIIB
TpaHchopmartiu.

22.

JlexcuuHi Ta cTuiticTuyHi BripaBu. [lepekiano3HaBunii aHami3
TEKCTY.

23.

Juckycis Ha TeMmy THepeKiIajalbKUX TEXHOJOTH TEeXHIKU
nepekinanay. IlMcbMOBHII TeCT Ha 3aCBOEHHS  JIEKCUYHOTO
marepiainy.

24.

CamocrTiifHe ayitoBaHHSI.




25. MixMoBHa komyHikamis Ta [aTepHer. KynpTypa crminkyBanHsa B | 1
IaTepHeri.

206. Pons [HTEepHETY B mpodeciitHiil AIsUTBHOCTI MepeKiiaaayva. 1

27. JlexcuKO-CTHITICTHYHMI aHami3 TekcTy. [lepeknanasnaBunii anamis | 1
TEKCTY.

28. Jlexcuko-cTrinicTuuHui aHaiiz Tekcry. [lepeknanasnaBumii anamiz | 1
TEKCTY.

29. Hamucannst TBOpy — mTepekiaay Ha OCHOBI yKpaiHOMOBHOTO | 1
HAYKOBO-TIOIYJISIPHOTO TEKCTY.

30. MoaynpHa KOHTpoJIbHA podoTa No 1. 1

31. IIpe3enrariist TBOPIB. 1

32. AHaJi3 mepeKIaiabKuX TEXHOJIOTIH. 1

33. UwuranHs (pparMeHTiB rary3eBUX TEKCTiB 3a Temoro. [lepexnan nHa | 1
HIBUJIKICTh TEKCTIB 32 TEMOIO.

34. PedepyBannst TekcTiB BUXigHOO MOBOIO. PedepyBanHs TekctiB | 1
1JIBOBOIO MOBOIO.

35. JleKCUKO-CTUITICTUYHUIN aHAalli3 TEKCTY. 1

36. KomyHikaTuBHI BlipaBu Ha BBEACHHS B TEMY. 1
AynitoBaHHS TEKCTIB Ta TEXHOJIOTI] iX MepeKiany.

37. AynitoBaHHSI TEKCTIB Ta TEXHOJOTII iX mepeknany. Pepepatusunuii | 1
nepeKas.

38. Pedeparusnuii nepekas. PedeparnBamii nepeka. 1

39. PedeparuBauii nepekas. PedeparuBauii nepexnan. 1

40. AyniloBaHHSI TEKCTIB Ta aHaII3 MEpPeKIaJ03HaBUMX TexHojorii. | 1
PedepatuBuuii mnepexkaz Ta oOroBopeHHs. PedeparuBHuit
nepexyal.

41. AynioBaHHSI TEKCTIB Ta aHali3 MepeKIaJ03HaBUYUX TeXHoiorii. | 1
PedepatuBnuii mepexka3 Ta oOroBopeHHs. PedeparuHuii
nepexya.

42. AyniloBaHHS TEKCTIB Ta aHaJi3 MepeKiIaJ03HaBUMX TeXHOJoriH. | 1
PedepatuBnuii mepexka3 Ta oOroBopeHHs. PedeparuHuii
nepexya.

43. [Topsiiok HanMcaHHs ONOB1/IaHHS 1 HOTO MepeKay. 1

44, Opranizallisi HaMCaHHS OMOBIJAHHS 1 HOTO MepeKIaay. 1

45, ITpesenTaii onoBiganHp ixX IHTEpHIpeTaLis. 1

46. YuTaHHs Ta MepeKIiaj] TEKCTiB 3a TEMOIO. 1
PedepyBaHHs TEKCTIB BUX1JHOIO MOBOIO.

47. YuTaHHs Ta MepeKiaj] TEKCTiB 3a TEMOIO. 1
PedepyBaHHs TEKCTIB LIIJILOBOIO MOBOIO.

48. [lepekiamo3HaBunii aHAI3 TEKCTY. 1

49. KomyHikaTuBHI BpaBu Ha BBEACHHS B TeMy. BubipkoBe untanus | 1
Ta MEePeKIIa]] TEKCTY.

50. BubipkoBe umTaHHs Ta nepekian Tekcty. IlepeknamosnaBumii | 1
aHaJi3 TeKCTY.

51, JlMcKycist Ha 3aPONOHOBAHY TEMY. 1

52. AypitoBaHHSI TEKCTIB Ta aHaJi3 MEPEKIaI03HABYMX TEXHOJOTIH. | 1
PedeparuBHuii nepekas Ta 0OrOBOPEHHSI.

53. AypitoBaHHSI TEKCTIB Ta aHAJI3 MEPEKIaI03HABYMX TEXHOJOTIH. | 1
PedeparuBHuii nepekas Ta 0OrOBOPEHHSI.

54, AypitoBaHHSI TEKCTIB Ta aHaJi3 MEPEKIaI03HABYMX TEXHOJOTIH. | 1

PedeparuBnuii  mepexkas Ta oOroBopeHHs. PedepaTuBHuii




nepeKal.
95. [Topsimok HanMcaHHs ONOBITAHHS 1 HOTO mepeKyIay. 1
56. Oprani3aliisi Han¥CaHHs OMOBIIAHHS 1 HOTO MEepPeKIIay. 1
57. IIpe3eHTalris OMoOBiIaHp IX IHTEPIPETAILiS. 1
58. UuraHHs Ta mepekiaa TeKCTiB 3a TeMorw. PedepyBanHs TekctiB | 1
BUX1IHOK MOBOIO.
59. [lepexnano3HaBumii aHami3 TEKCTY. 1
60. MonynbHa KOHTPOJIbHA poOoTa 2 1
6. Temu 1a00paTOPHUX 3aAHATH
Ne  |Ha3Ba Temu KinbkicTb
3/ TOIUH
1

2




7. KoHTpoJbHiI NUTAHHS, KOMIIEKTH TECTIB I BU3HAYEHHS PiBHS 3aCBOCHHS 3HAHb

CTYACHTaMH.

Tunose 3aB1aHHA 10 MOAYJIBHOI KOHTPOJbLHOI podoTn 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.

Kyxypynsa

Kykypynza oaHa 3 HaWJaBHINIMX POCIMH, SKy BHpolnye joauHa. Kykypymza Oyna st
MEIIKaHIIB AMEpPHKH, TUM YuUM puc — aist Asii. JlisHaliTech cekpeTH 11i€i KOPUCHOT POCIMHH, a TaKOXK
ikaBi pakTu mpo Hed.

Kykypya3z MicTuth 6arato ByTieBOAiB, KIITKOBHHY, OUJIOK, BETUKY KiBbKICTh BiTaMiHIiB rpymnu B,
BitamiH E, kaniii, pocdop, marHiii, 3ami3o, IUHK.

Kykypynza — 1ie enikcup Mojoaocti. MarHii, mo y Beln4e3Hil KiJbKOCTI MiCTUTBCS B KYKYPY/I3i,
BiIMIHHO TOINOBHIOE HECTady, sIKa CYNPOBOIXKY€E OaraTo XBOpoO, MOB’S3aHMX 31 CTapiHHAM OpraHi3My.
150 r xykypya3u 3abesneuye 0au3bk0 25% HeoOXimHol KinbkocTi Bitaminy Bl mms gopocnux. MictuTh
TaKoX TOJIOBHUH aHTHOKCUAAHT — BitamiH E, mo 3amobirae atepockiepo3y. BkitodeHHS KyKypyI3u B
IIOACHHE MCHIO 3MCHIIYE PU3UK CCPIICBUX 3dXBOPHOBAHDb i 3axyiiae Bi}_I paKy. ByFJ’IeBO,Z[I/I, 1o MICTATBECS B
KYKypy/A3i, 3a0€31eUy0Th OpPraHi3M €Hepri€lo, He CTBOPIOIOYH KHPOBUX BIKIIAJICHb.

Kykypy/a3siHi npuiiMOYKH MalOTh )KOBUOTIHHI BJIACTHBOCTI Ta 3MEHIIYIOTh PIBEHB I[YKPY, Uepes Ie
X HacTili BUKOPUCTOBYIOTH IIif] 4ac 3aXBOPIOBAHb HA IIYKPOBHI 1iabeT, TiMepToHilo, rematur ta iH. Kpim
TOTO, Y pa3i HoTpeOH BiJiBap 3 KYKypyI3SHUX MPUIMOYOK MOXKHA 3aCTOCOBYBATH SIK KPOBOCITMHHHH 3aci0.

Kykypya3siHe Macio BUTOTOBJISIOTH 13 3apOJIKIB CTHIVIONO HACiHHA KyKypymas3w. SIKio mpuiimMaTtu
CTOJIOBY JIOXKKY KYKYpYyA34HOI'O Macjia ,Z[Bi‘li Ha JCHb NPOTATOM MiCHLIﬂ, ¢ JOIMOMOKEC YHUKHYTHU aCTMU,
MITpeHi Ta Pi3HOMaHITHUX IIKIPHUX 3aXBOPIOBAHb.

Tunose 3aB1aHHA MOAYJILHOI KOHTPOJIBLHOI podoTn 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
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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 3aBJaHHS MOYJIbHOI KOHTPOJILHOI po6oTu 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.
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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."

Tunose 3aBraHHA MOAYJILHOI KOHTPOJIBLHOI 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 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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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 onsn keimie i osouis. I pynm ons nociey ma nikiposxu (c.
16).
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8. MeTtoau HABYAHHS.
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9. @DopMH KOHTPOJIIO.
OnuTyBaHHS, MUCbMOBI TECTH, 1CTIHT.
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