AHHOTauus padoyeil NPOrpaMMbl THUCUUILIHHBI
«AkaeMuyeckue KOMMYHHUKAIIUY HA THOCTPAHHOM SI3BIKE»

Heab0 o0OCBOCHHMS AUCHUIUIMHBI «AKaJeMUUYECKHME KOMMYHHUKAIlUM Ha
WHOCTPAHHOM  SI3bIKE» SBJISIETCSI AKTHBHU3allMsl HABBIKOB PAa3JIMYHBIX BHUJOB
KOMITETEHIIUM, HEOOXOAUMBIX B MPOGECCUOHANBHONU NESITEIbHOCTH, U TOJATOTOBKA
CTYJIEHTOB K CJlay€ aClHUPAHTCKOIO M KaHAMJIATCKOTO AK3aMeHa M0 MHOCTPaAaHHOMY
S3BIKY.

3agaum M CUUILTHHBI

- O0ecneunTh TOTOBHOCTH CTYICHTa K KOMMYHUKAILIMK B YCTHOM U TUCBMEHHON
dbopMax Ha PyCCKOM U MHOCTPAaHHOM SI3bIKaX Ui peUICHHs 3a71a4 Mpo(hecCHOHATBbHOM
NEATEIIBHOCTH

COAEPXAHHUE JUCHUII/IMHbI

PROCESS FOR PRODUCING A MILLED WHOLE-GRAIN WHEAT FLOUR AND PRODUCTS.
Preparation of bread-like bakery products. Method for heat treating a bread baking wheat flour and
resulting. flour and dough..

SCIENCE AND TECHNOLOGY OF WINE MAKING.

Production of must. Alcoholic fermentation. From wine to bottle. Storage of wine in barrels. White wine
technology

WHAT IS PECTIN?

Food sources of pectin. Side effects. Alternatives. Other sources of soluble fiber

WHAT IS PECTIN?

Apple Pectin Benefits . Supplies Soluble Fiber . Protects Against Metabolic Syndrome.Improves
Intestinal Environment. Supplies Soluble Fiber

WHAT IS PECTIN? Protects Against Metabolic Syndrome. What Are the Health Benefits of Modified
Citrus Pectin? Intestinal Health. Cancer Prevention. Toxic Metal Removal. Things To Consider ..

THE ENGLISH BREAD - HISTORY AND THE MODERN RELATION

Historical features. Culinary traditions Modern relation to bread. Short history of bread. First bread.
Ancient Egypt. Greece and Rome. Ancient Russia.

YOGURT PRODUCTION

Yogurt Definitions . Ingredients . Bacterial Cultures .General Yogurt Processing Steps

OBBEM /IMCIITUAIIJIMHBI —72 yaca, 2 3a4CTHBIC CAUHUIIEL.
D®OPMA ITPOMEKYTOYHOI'O KOHTPOJISA —3auer.



