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1 Iessn, nuianHnpyeMble pe3yabTaThl 00y4eHHUs 10 JUCHHUIIIMHE (MOIYJII0)

[lenbto ocBOeHUS y4eOHON NTUCHUIUIMHBI SBISETCS (POPMHUPOBAHUE y CTYAEHTOB KOMILIEKCA
0a30BBIX TEOPETUYECKUX 3HAHMA B OONACTH YIPaBJICHUA MPEANPHUATHEM  HHIYCTPUU
TOCTETIPUUMCTBA M IPHOOPETEHNE MMPAKTHUECKUX HABBIKOB, HEOOXOIUMBIX ISl BBEJICHUSI OM3HECA B
COBPEMEHHBIX YCJIOBHSX, C COBEPIICHCTBOBAHME YCTHOM M IHMCBMEHHOW peYM Ha AHIIMICKOM
A3BIKE.

B npouiecce nocTrKeHNs LENH peIIaoTcs CAeAyIONIIe 3a1a4u:

— (¢opMUpOBaHUS Y CTYIEHTOB 3HaHHM B O00JIACTH OpraHU3allid U yIpaBICHUS
MNpEeANPUITHEM UHAYCTPUU TOCTENPUUMCTBA Ha HHOCTPAHHOM SI3BIKE;

— OBJIQJICHUSI CTYACHTOM YMEHHMH HCIOIb30BaHUS COBPEMEHHBIX METOJMK YIPaBJICHUS B
paMKax JesTeIbHOCTH NPEANPUATUN UHIYCTPUU TOCTEIPUUMCTBA;

— (QopMHpOBaHUS y CTYACHTOB MPAKTUYECKHX HABBIKOB pa3pabOTKU KOHIIETIUI
OPEeNNpUsITH  HHIYCTPUU TOCTENPUUMCTBA, BKJIIOYash MPOU3BOACTBEHHYIO U  COBITOBYIO
JESATEIIBHOCTh HA NHOCTPAHHOM SI3BIKE.

[InanupyeMbIMu pe3ynbTaTaMyd OOy4YeHUsS MO AMCLUUIUIMHE (MOAYIIO), SIBISIOTCS 3HAHMS,
yMeHHS, HaBbIKK. [lepedeHb IUTAHUPYEMBIX PE3YJIBTaTOB OOyUYCHHUS MO JUCHHUIUIHHE (MOIYIIO),
COOTHECEHHBIX C IUIAHUPYEMBIMH pe3yJbTaTaMd OCBOCHHMsS 00pa3oBaTENbHOM IMPOrpaMMmBl,
npejacTaBieH B Tabmute 1.

Tabnuua 1 — Komnereniuu, popmMupyeMble B pe3yibTaTe U3y4eHUs AUCHUILTUHBI (MOJTYJIs)

Kon un PesynbTarhl 00yUeHHs 10 AUCITUTLTHHE
HazBanue Konn (hopMmynupoBKa
OIIOII BO, (opmynupoBKa WHAWKATOpa Kon
COKpAIUCHHOC | xommeTeHIMM AOCTIDKCHUA | hesyy, DopMyIMpPOBKA Pe3yNbTaTa
KOMIIETEHIINU
TaTa
43.03.02 [IKB-4 : IMKB-4.1x : Pa1 3Hanne | 3HaHHWE METOAOB U AITOPUTMOB
«Typuzm» Cnocoben Amnanmsupyer BEJICHUSI TIEPETOBOPOB C
(B-TVY) PUMEHSTD MIPOLIECCHI NOTPEOUTEISIMU TIPU OKa3aHUH
MEXKAyHapOIHbIE | 0OCITyKUBAHUS TYPHUCTCKHX yCIyT, B TOM YHCIIE Ha
Y HallMOHANIbHBIE | B MPEANPUATHU UHOCTPaHHOM SI3bIKE
CTaHAAPThI cepnr P/l VYMenne | YMeHHe cOoriiacoBarh yCIOBUS
IIPOIECCOB TYPHUCTCKOTO U JI0roBOpa I10 peanu3anuu
0OCITy’KMBaHHSA U | TOCTHHHYHOTO TYPHCTCKOTO MPOIYKTa U OKa3aHUIO
OPTaHHM30BATh 6usHeca TYPHCTCKHX yCIIyT, B TOM YHCIIE HA
o0CITy’kMBaHME B | TMOTpeOHTeNneH WHOCTPaHHOM SI3bIKE
NPCANPUATHAX Ha OCHOBEC PJI1 HaBbik | BezeHust meperoBopoB ¢
TYypUCTCKOI'O U CTaHAapTOB 1 MOTPEOUTESIMU TPU OKa3aHUH
FOCTHHUYIHOI'O aHajnsa TYPHUCTCKMX YCIyT, B TOM YHCJIE Ha
OusHeca PBIHOYHOT'O HHOCTPAHHOM SI3bIKE
crpoca u
noTpeOHOCTEH
3aKa39MKOB
yCcIyT

2 MecTo aucuumiaunsl (MoayJsi) B ctpykrype OINIOII

JucnuninuHa BXOAMT B 4YacTh IUIaHa, (OPMUPYEMYIO YYaCTHUKaMHU OO0pa30BaTeIbHBIX

OTHOIIIEHHU.

Oco0eHHOCTh HU3YUYCHUSA TCOPUHM W OCBOCHUA MNPAKTHUKU IIPOABIACTCA B HCIIOJIB30BaHUU

COBPEMCHHBIX TEXHOJIOTHH U HHOCTPAHHOI'O A3bIKA.

CoBepIlIeHCTBOBAaHUE 3HAHWN, YMEHWH, BIaJICHUH B OOIACTH MEHEIKMEHTAa, YCTHOH u
AHIVIMIICKOM

MH(POPMALIMOHHOM,
OOLIEKYJIbTYPHOI KOMIIETEHTHOCTU CTYJIEHTOB.

MUCbMEHHOU
KOMMYHHKAaTUBHOH,

peun  Ha

SA3BIKE

HaIPABJICHO
COLIMOKYJIETYPHOM,

Ha  KOMIUICKCHOE
npodeccuoHaNbHOMI

pa3BUTHE



3. O0beM AUCHUNIMHBI (MOIYJIA)

OO0beM JUCHUIIIMHBI (MOIY/Isl) B 3a4eTHBIX E€IWHUIIAX C YKa3aHUEM KOJIMYECTBa
aKaJeMHYeCKMX 4YacoB, BBIJEICHHBIX HAa KOHTAaKTHYIO paboTy ¢ oOydarommumucsa (1Mo BHUIAM
y4eOHBIX 3aHSATUI) U HA CAMOCTOSITEITFHYIO pa0oTy, IPUBE/ICH B TabIUIIE 2.

Ta6muma 2 — O0miast Tpy10eMKOCTh JUCITUTITUHBI

Tpyno- OO0BeM KOHTAKTHOH paboTHI (Jac)
Cemectp €MKOCTh
Ha3Banmue dopma q (0D0) B dopma
OIlOoII 00yue- acte HJIH KypC AynuropHas Heayau- CPC arTec-
BO HUS i (3P0 TopHas Taluu
> (3.E) Bcero
03d0)
JIeK. TIpakK. 11a0. [1A KCP
430302 1 650 | p1B 5 3 55 0 54 0 1 0 53 3
Typusm
4303020 690 | p1B 6 3 55 0 54 0 1 0 53 5
Typusm

4 CTpyKTypa U co/iepKaHue JMCUUILITHHBI (MOTYJIsA)

4.1 Ctpykrypa McuuIuidnbl (Moayas) aiasa O®O

Tematnueckuil 11aH, OTPAXKAIOIINUN COJEPIKAHUE AUCITUIUTHHBI (MIEpEeYeHb Pa3/IeJIOB U TEM),
CTPYKTYpPUPOBAHHOE MO BUIAM Yy4YeOHBIX 3aHATHUH C yKa3aHHEM HX OObEMOB B COOTBETCTBUH C
y4eOHBIM IIJIAaHOM, TTpHUBEIeH B Tabmuie 3.1

Tabmuma 3.1 — Pa3gensl nucuumuiHbl (MOIYNs), BHIBI YY€OHOW NEATEIBHOCTH U (DOPMBI
TeKymero Koutpois ainst OPO

Kon pe- Koi-Bo yacoB, 0TBeJIeHHOE Ha
Ne Ha3Banue Tembl 3yJabTara Popwma
Jlex Ipakr JIa6 CPC TEKYLIET0 KOHTPOJIS
00yueHus
1 cemecTp
1 | Introduction to hospiltality P/I1 0 9 0 9 oIpoc, Keic
2 | Hotel Business P/I1 0 9 0 9 0onpoc, Kenc
3 | Restaurant Business P/I1 0 9 0 9 onpoc, Kenc
4 | Control in Hospitality P1 0 9 0 9 orpoc, Kerc
5 | Planning in Hospitality PI1 0 9 0 9 onpoc, Kerc
6 | Organizing in Hospitality PI1 0 9 0 8 onpoc, Kelc
2 cemecTp
7 | Meetings, Conventions, PJII 0 14 0 22 onpoc, keiic
Expositions
Communication and
8 | Decision making in POl 0 14 0 22 ompoc, Keic
Hospitality
9 | Special events P/1 0 13 0 22 ompoc, Keic
Leadership and managment N
10 in Hospi tarii ty g Pa1 0 13 0 23 omnpoc, Keic
Hroro no Taéanue 0 108 0 142

4.2 CopaepsxaHue pa3iesioB U TeM TUCHUILIHHBI (MoayJs) niass ODO

1 cemectp

Tema I Introduction to hospiltality.

Conepxanne TeMbl: characteristics of the hospitality industry. Corporate philosophy. Service
as an important facet of the hospitality industry. Ways to improve service.

dopMbl ¥ METOJBI TPOBEACHUS 3aHATUH IO TeMe, NPUMEHSIEMbIe 00pa30BaTEIIbHBIC
TEXHOJIOTHH: MMPAKTHUYCCKUE 3aHATHS: TPYIIIOBBIC U HHINBUIyalIbHbIC 3a1aHU.

Buapl caMOCTOSITEIbHON MOJMTOTOBKH CTYJACHTOB IO TEME: BBIMOJHEHUE 3aJaHUl 110
TEKyIIeMy KOHTPOJIIO, TOATOTOBKA K OTPOCY.



Tema 2 Hotel Business.

Conepxanue Tembl: Hotel ownership. Franchising. Types of hotels.

@opMBl M METOABI MPOBEICHMS 3aHATHH IO TeMe, IMPUMEHSEMbIe 00pa3oBaTeIbHbIC
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYNIIOBbIC U HHIUBUIyaIbHBIC 33/1aHUSI.

Bunbl camMocToATENB HON MNOATOTOBKM CTYAEHTOB IO TEME: BBINOJIHEHHE 3aJaHHN 110
TEKyIeMy KOHTPOJIIO, TOATOTOBKA K OIPOCY.

Tema 3 Restaurant Business.

Conepxxanne Tembl: Restaurant classifications. Characteristics of chain and independent
restaurants.

@opMbl M METOJbl NPOBENEHUS 3aHATUH IO Teme, NpUMEHseMble 00pa3oBaTelbHbIC
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYNIIOBbIC U HHIUBUIyalbHBIC 33/1aHUSI.

Buasl caMocTOSITENbHON MOATOTOBKM CTYJACHTOB IO TEME: BBINOJIHEHUE 3aJaHUil 110
TEKyIleMy KOHTPOJIIO, TOATOTOBKA K OIPOCY.

Tema 4 Control in Hospitality.

Copnepxanne tembl: Definition of control. Types of control. Qualities of effective control
system. Four-step control process. Financial controls.

@opMBl M METOABI TNPOBEICHUS 3aHATHH IO TeMe, IMPUMEHSEMbIe 00pa3oBaTeIbHBIC
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYNIIOBbIC U HHIUBUIyaIbHbIC 33/1aHUSI.

Bunbl camMocTOATENBPHON MHOATOTOBKH CTYAEHTOB IO TEME: BBINOJIHEHHE 3aJaHHU 110
TEKyIeMy KOHTPOJIIO, TOATOTOBKA K OIPOCY.

Tema 5 Planning in Hospitality.

Copnepxanne Tembl: Goals of planning. Strategies of planning. Merits of the different types
of planning.

@opMbl M METOJbl NPOBEAEHUS 3aHATUH IO Teme, NpUMEHseMble 00pa3oBaTelIbHbIC
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYNIIOBbIC U HHIUBUIyaIbHbIC 33/1aHUSI.

Buasl caMocTOSITENbHON MOATOTOBKM CTYJACHTOB IO TEME: BBINOJIHEHUE 3aJaHUil 110
TEKyIleMy KOHTPOJIIO, TOATOTOBKA K OIPOCY.

Tema 6 Organizing in Hospitality.

Copneprxanue Tembl: Organizational structure. Organisational design. Team-based structures.
Matrix structures. Project structures. Independent business units. Boundaryless organizations.

@opMBl M METOABI TNPOBEICHUS 3aHATHH MO TeMe, IMPUMEHsSEeMble 00pa3oBaTeIbHBIC
TEXHOJIOTUU: IPAKTUYCCKUE 3aHATHS: TPYIIIOBBIC U MHUBHIYJIbHBIC 33 JaHUSI.

Bunbl camMocTOATENBPHON MHOATOTOBKHM CTYAEHTOB IO TEME: BBINOJIHEHHE 3aJaHHN 110
TEKyIeMy KOHTPOJIIO, TOATOTOBKA K OIPOCY.

2 cemecTp

Tema 7 Meetings, Conventions, Expositions.

Conepxxkaane Tembl: Convention industry. Destinantion management companies. Meeting
planning. Types of contractors. Venues for meetings, conventions, expositions.

@opMBI M METOJBl TPOBEACHUS 3aHATUH 1O TeMme, NpUMEHseMble 00pa3oBaTeIbHbIC
TEXHOJIOTHH: MPAKTUYECKUE 3aHATHUS: TPYNIOBbIE U WHAUBUAYAIbHbBIE 3aJaHHUS.

Buapsl camMocTOSTENbHONH IMOATOTOBKM CTYIEHTOB IO TEME: BBINOJIHEHUE 3aJaHuil 1o
TEKyIIeMy KOHTPOJIIO, TOATOTOBKA K OTIPOCY.

Tema 8 Communication and Decision making in Hospitality.

Copnepxanune Ttembl: Barriers for effective interpersonal communication. Formal and
informal communication. Communication flows and networks. Decision-making process. Raional
decisions. Bounded rational decisions. Intuitive decisions.

@opMBl M METOABI NPOBEACHMS 3aHATHH IO TeMe, IMPHUMEHSEMbIe 00pa3oBaTeIbHBIC



TCXHOJIOTHHU: MMPAKTHUYCCKUC 3aHATUA: TPYHIIIOBBIC U UHAWBUAYAJILHBIC 3a/IaHUS.
BI/I}II)I CaMOCTOSITCILHOMN MMOATOTOBKHU CTYACHTOB II0 TCMC: BBIIIOJHCHUC Sa)IaHI/Iﬁ 1o
TEKYIIEMY KOHTPOJIO, IOATOTOBKA K OIIPOCY.

Tema 9 Special events.

Conepxanne temsbl: Definitions of a special event. Event planners. Classifications of special
events. Skills and abilities for event management. Organizations and associations involved with the
special event industry.

@opMbl M METOJBl NPOBEACHUS 3aHATUH IO Teme, NpUMEHseMble 00pa3oBaTelIbHbIC
TEXHOJIOTUH: MIPAKTHYECKUE 3aHATHUS: TPYITIOBBIC U HHIUBUIYaIbHBIC 33/ 1aHUS.

Buapl caMOCTOSITEIbHON MOJATOTOBKH CTYJACHTOB IO TEME: BBIMOJHEHUE 3aJaHUl 110
TEKyIIeMy KOHTPOJIIO, TOATOTOBKA K OTPOCY.

Tema 10 Leadership and managment in Hospitality.

Conepxanne TeMbl: Definitions of leadership and management. Characteristics and practices
of leaders and managers. Key management functions.

dopMbl ¥ METOJBI TPOBEACHUS 3aHATUH 10 TeMe, NPUMEHSIEMbIe 00pa30BaTEIIbHBIC
TEXHOJIOTUU: MPAKTUUCCKUE 3aHATHS: TPYIIOBBIC U MHIUBUyAJIbHbIC 33 JaHUI.

Buapl caMOCTOSITEIbHON MOJATOTOBKH CTYJACHTOB IO TEME: BBIMOJHECHUE 3aJaHUl 110
TEKyIIeMy KOHTPOJIIO, TOATOTOBKA K OTPOCY.

5 Metoanueckue yKazaHus 1Jis 00y4arOIIMXCH MO0 U3YYECHUI0 U PeaTu3alui JUCHUIIIMHBI
(Monay.Jis1)

5.1 Mertoauyeckne PEKOMEHIANMH OO0yYAINMMCH 10 H3YYCHH0 [IUCHUILIMHBI H 10
o0ecrneYyeHNI0 CAMOCTOATEILHOI padoThI

YenenrHoe OCBOEHUE AMCIMIUIMHBI MPEANOIaraeT akTUBHYIO paboOTy CTYIEHTOB Ha BCEX
3aHATUSAX ayAUTOPHOH (OPMBI C BBIIIOJIHEHHEM AaTTECTAMOHHBIX MEPONPHUSATUH, a TaKKke
3¢ (PEeKTUBHYIO CAaMOCTOSTENBHYIO PaboTYy.

B nmpormecce wu3yueHWs AMCHUIUIMHBI CTYICHTY HEOOXOIMMO OPHEHTHPOBATHCS HaA
CaMOCTOSITEIIEHYIO IPOPA0OTKY OCBAaMBAEMOT0 MaTepHalia, IOATOTOBKY K MPAKTHICCKUM 3aHATHSIM.

Jlns  mpoBeleHWs] 3aHATHH HCHOJB3YIOTCA Y4eOHO-HADIsAHBIE TMocoOus B Qopme
MPE3CHTAIMOHHBIX MaTepuanoB, TekcTel ['OCToB, yueOHbIE mocoOHUsS U Op., 00ECTeUHBAIOIINC
TEMaTUYECKHE WILTIOCTPAIIMH, COOTBETCTBYIOLIHE TEMAaM JUCIUTUINHBL.

5.2 OcobeHHocTH OpraHu3anuu oﬁyqe}mﬂ At JIMI € OrpaHHY€HHBIMH BO3MOYKHOCTSAMM
3A0POBbS U HHBAJIUI0B

[Tpu HEOOXOIMMOCTH 00YHAIOLIMMCS U3 YHCHIA JIUIL C OTPAaHMYEHHBIMH BO3MOKHOCTSIMH 3/10pOBbS U
MHBAIUIOB (T10 3asIBJICHUIO 00YYaIOMIET0Cs ) IPEAOCTaBIISIETCS yaeOHass HHPOPMALUS B TOCTYITHBIX
dopmMax ¢ y4eToM UX WHIMBUIYATBHBIX ICUXO()HU3NIECKUX OCOOCHHOCTEH:

- JJISL UL ¢ HapYUICHUSIMHU 3PEHUs: B NIEYaTHON (opMe yBEIHMUEHHBIM mpupTOoM; B Gpopme
AIIEKTPOHHOIO JIOKyMEHTA; WHJVBHTyaJIbHBIC KOHCYJIBTaIIU! c IIPUBJICYECHUEM
TU(IIOCYpIOTIEPEBOUNKA; UHIMBUAYAJIbHBIE 3aaHNs, KOHCYJIbTALUU U JP.

- 7S ML C HApYLICHUAMH CyXa: B Ime4aTtHoi Gopme; B (hopMe IMEKTPOHHOTO JTIOKYMEHTA,
WHIUBHyaJIbHbIE KOHCYIBTALUU C IIPUBJICYEHUEM CYPAONEPEBOYNKA; WHAUBUAYAJIbHbIC 3a1aHHUs,
KOHCYJIbTallu! U JIp.

- ISl UL C HapyUIECHUsIMHU OIIOPHO-/ABUTaTENIbHOIO ammnapara: B ne4atHoi opme; B popme
3JIEKTPOHHOIO JOKYMEHTA; UHAUBUyaJIbHbIC 3a1aHHs], KOHCYJIbTAlUU U JP.



6 ®oHA OLEHOYHBIX CPEACTB JISl MPOBEACHHS TEKYILIero KOHTPOJISA U NMPOMEKYTOYHOM
aTTecTAMU O0YYAKOIIMXCS 10 IMCHUIJINHE (MOMYJII0)

B cootBerctBun ¢ TpeboBanusmMu OI'OC BO pns arrectanmu  oOydarommxcsi Ha
COOTBETCTBUE UX TICPCOHAIBHBIX JOCTHKCHUN IIAHUPYEMBIM pe3ylibTaraM OOy4YeHHS I10
JUCIUTIINHE (MOIYIIO) CO37aHbl (DOHIBI OIIEHOYHBIX CPENCTB. THMOBBIE KOHTPOJILHBIC 3aaHUS,
METOJIUYECKUE MATEPUAIIbI, ONPEACIISAIOIINE MPOLUEAYPbl OLCHUBAHUS 3HAHWM, YMEHUN U HaBBIKOB,
a TaKkKe KPUTCPUU M IIOKA3aTed, HEOOXOAWMBIC JJIsi OLEHKH 3HAHWW, YMEHWH, HaBBIKOB W
XapaKTEPHU3YIOUIUe dTarbl (POPMUPOBAHUS KOMIIETEHIIUNA B MPOIECCE OCBOCHHUS 00pa30BaTeIbHOM
nporpammsl, rpezacTanieHsl B [Ipunoxenun 1.

7 YueOHO-MeToAuYeCKoe U MH(OPMAIMOHHOE o0ecnevyeHre JUCHMILTMHBI (MOTYJISA)

7.1  Ocnoenasa numepamypa

1. Kpynuna, H. H. Ctparerndeckuii MEHE)KMEHT B TOCTUHUYHO-PECTOPAHHOM CEPBUCE :
yueoHoe mocobue / H.H. Kpynmuna. — Mocksa : UHOPA-M, 2023. — 211 c¢. — (Bsicmee
obpasoBanue: bakamaspuar). — DOI 10.12737/1832108. - ISBN 978-5-16-017232-3. - Tekcr :
anekTpoHHbIH. - URL: https://znanium.com/catalog/product/1832108(nara o6pamenus: 30.09.2024)

2. Huxomammua, E. A. Anmmiickuii B cdepe TypusMa M TOCTUHHYHOTO JIeNa:
MHTETPUPOBAHHBINA MOJIX0/ K OOyYEHHUIO aHIIIMHCKOMY SI3BIKY CTYAEHTOB T'YMaHUTApHOTO MPOQUIIs
(English for Tourism and Hospitality: Integrated Approach in Teaching English to Students of
Humanitarian Faculties) : yae6HO-MeToanueckoe nocodue / E. A. Hukonammua. — Pszans : PI'Y
nmenn C.A.Ecennna, 2020. — 84 ¢. — ISBN 978-5-907266-28-5. — Tekcr : anexTpoHHbIi // JlaHb

ANEeKTpOHHO-OMOMMoTeunas cucreMa. — URL: https://e.lanbook.com/book/177009 (mata
obpamenust: 30.09.2024). — Pexum goctyna: i aBTOPHU3. MTOJTIH30BATENCH.

3. Iaceko, O. B. TexHomorusi u ymnpaBieHHE Ka4eCTBOM MPOIYKIUU OOIIECTBEHHOTO
nutanus : yueOonuk ans By3oB / O. B. Ilaceko, H. B. Bypaxosckas, O. B. AstioxoBa. — 2-¢ u31.,
nepepad. u mon. — MockBa : WM3marenbctBo FOpaiit, 2023. — 220 c¢. — (Bricuiee
oOpazoBanue). — ISBN 978-5-534-17356-7. — Tekct : snexTpoHHbIi // OOpa3oBaTenbHas
wiatdopma FOpaiit [caiit]. — URL: https://urait.ru/bcode/532924 (nara obpamenus: 10.11.2023).

4. CemenoBa, B. B., Ynpasnenue nepconaiom. OCHOBHbIE TEXHOJOTMHU yIpPaBICHUS :
yuebHoe nocobue / B. B. Cemenona, 0. B. JIscuuxoBa, B. B. Ma3yp. — Mocksa : Pycaiinc, 2023.
— 144 c¢. — ISBN 978-5-4365-9918-2. — URL.: https://book.ru/book/945232 (nmata oOpameHus:
14.11.2024). — TekcT : 2NEeKTPOHHBIH.

3. CemenoBa, B. B., Ynpaenenue 4enoBedeKMMM pecypcaMu: YIPaBJIEHUE JUYHOMN
s dexTuBHOCTHIO. (YTIpaBieHue ctpeccoM) : yueoHoe mocodue / B. B. Cemenona, U. C. Komes.
— MockBa : Pycaitnc, 2022. — 101 c. — ISBN 978-5-4365-9623-5. — URL:

https://book.ru/book/945116 (nara obpamenusi: 14.11.2024). — TekcT : 37EKTPOHHBIA.

7.2 [onoanumenvnas numepamypa

1. MWnbun, A. b., Opranuszanus npeInpuHUMaTeIbCKOW JesTenbHOCTH : yueOHuk / A. b.
Wnwun, JI. C. JleoutbeBa. — Mocksa : KuoPyc, 2023. — 340 c. — ISBN 978-5-406-11100-0. —
URL: https://book.ru/book/947531 (nara oopamenus: 14.11.2024). — TekcT : 3IEKTPOHHBIH.

2. Kocomnamnos, A. b., TexHonoruu npofax B MHAYCTPUU TypH3Ma U IOCTEIPUMMCTBA :
yueOHuk / A. b. KoconanoB. — Mocksa : KuoPyc, 2023. — 326 ¢. — ISBN 978-5-406-10723-2. —
URL: https://book.ru/book/947197 (nata obpamenus: 14.11.2024). — TekcT : 31€KTPOHHBIH.

3. Ceménora, M. 0., AHnmiickuii S3bIK: TYPU3M M CEpBUC. : yueOHoe mocodue / M. HO.
CeménoBa. — MockBa : KnoPyc, 2022. — 260 c. — ISBN 978-5-406-10046-2. — URL:
https://book.ru/book/944608 (nata obpamienusi: 14.11.2024). — TekcT : 37€KTPOHHBIMN.

7.3 Pecypcol unghopmayuonno-menekommynukauyuonnoi cemu ""Hnmepnem'’,



6KI0YAA npogheccuonanvHvle 03zl OAHHLIX U UHQOPMAUUOHHO-CHPABOYHDbLE
cucmemol (npu HeoOX00UMOCmMU):

O6pasosatenbHas miardopma "FOPAUT"
DnekTpoHHO-O0nbnmroreunas cucrema "BOOK.ru"
DnexTpoHHO-0nbnuoreyHas cucrema "ZNANIUM.COM"
DOnekTpoHHO-Onbnoreunas cucrema "JIAHB"
5. Open Academic Journals Index (OAJI). IIpodeccuonansHas 6a3a JaHHBIX - Pexxum
noctyna: http://oaji.net/

AW~

6. [Ipesunentckass Oubnmoreka wMm. b.H.Enpnmua (6a3a maHHBIX —pa3sTudHBIX
npodeccuoHaIbHbIX o0nacTeil) - Pexum noctyna: https://www.prlib.ru/
7. Nudopmanmonno-cripaBounas cucrema "Koncymsrant Ilmoc" - Pexum mocryma:

http://www.consultant.ru/

8 MarepuajbHO-TeXHHYECKOEe o0ecredyeHne JUCHMIUIMHBI (MOAYJ) W IepedYeHb
MHPOPMANMOHHBIX TEeXHOJIOTHii, HCIIOJIb3yeMbIX IPH OCYHIeCTBJEHHH 00pa30BaTeJbLHOI0
npouecca no JMCuMIvInHe (MOIYJII0), BKJIYasi lepevyeHb MPOrPaMMHOI0 odecredeHnst

OcHoBHOE 000pyIOBAHKE:
Monutop  obmaunbiii 23"  LG23CAV42K/mpims  Genius  Optical ~ Wheel
npoBoHas/kinaBuarypa Genius KB110 mpoBoaHas
- MynsTuMeauiinelii npoextop Casio XJ-V2

[IporpamMmmHOE 00ECIIEYEHHE:
- Microsoft Office Professional Plus 2010
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1 Ilepeyenb popMHEpyeMbIX KOMIIETEHIHIT

Hassanue OITOII BO, | Koxa n popmynuposka komnereHun | Ko u opMyIMpoBKa HHAMKATOPA JOCTIKEHUS
COKpaIeHHOe u KOMIETEHIINU

43.03.02 «Typuzm» [IKB-4 : CriocobeH npuMeHsTh Me [IKB-4.1x : AHaIM3UpyeT NpoLecchl 00CTyKUBa
(B-TY) XKIYHapOJHbIC U HALIMOHAIBHbIE CTa | HUS B IPEINPUATHH CHEepbl TyPUCTCKOTO U FOCTH

H/IapThI IPOLIECCOB 00CITYKUBaHUS HUYHOTO OM3HEca NOTpeOuTENeil Ha OCHOBE CTaH

1 OpraHU30BaTh OOCITY)XKMBAaHME BT | JApTOB M aHAJIM3a PRIHOYHOTO CIIPOCa M MOTPeOH

PEeIIPHUATHAX TYPHCTCKOTO U TOCTH | OCTEH 3aKa34MKOB YCIyT

HHYHOTO OM3HEca

Komnerenmus cunraercst cOpMUPOBAHHON HaA TaHHOM 3Tarle B ClIydae, €ClIU IOTy4YeHHBIC
pe3ynbTaThl  OOy4eHHMs 10 JAMCHUIUIMHE OLEHEHBbl MOJIOKUTEIbHO (AMana3oH KpUTEpUEB
OLICHUBAHMSI PE3yJILTaTOB O0YUYEHUS «3aUTEHO», «YIOBIECTBOPUTEIBHOY, «XOPOIIO», KOTIUYHOY). B
clly4ae OTCYTCTBHS IIOJIO)KMTEIbHOW OLIEHKM KOMIIETEHIMS Ha JaHHOM JTale CYHUTaeTcs
Hec(hOPMHUPOBAHHOM.

2 Tloka3aTe/ M OLlCHNBAHUS IVIAHUPYEMbIX Pe3yJIbTATOB 00y4YeHH s

Komnerennus IIKB-4 «CnocobeH MpuMeHITh MEKAYHApPOJHbIE U HALIMOHAIbHbBIE
CTaHJApPThI IPOLIECCOB 0OCTYKUBAHUS M OPTaHU30BaTh OOCITYKUBAaHUE B PEATIPUATUAX
TYPUCTCKOTO M TOCTHHUYHOTO OM3HECca»

Ta6mmma 2.1 — Kputepuu OlleHKH HHANKATOPOB TOCTHXKCHHS KOMITETEHIIUN

Pe3ynbraTel 00y4eHUs 110 JUCIUIUINHE
K T
Kox u popmynupoBka mHAMKAT - Kputepuu oneHnBanus pe3ysnbT
opa IOCTHKEHUSI KOMIIETEHIINN on - aToB 00yYeHUs
pe Pesynbrar
pe
3_
3_
Ta
Ta
[IKB-4.1k : AHanu3upyer npoix CaMOCTOSITEJILHO BBISIBIISIET MET
3HaHHE METO/IOB U aJTOPUTMOB
€CChl 00CITY)KHBaHHUS B IIPEAIIPU OJTBI M QJITOPUTMBI BEJICHUS TIEp
P 3H | BemeHHs MeperoBOPOB ¢ MOTPed
ATUH C(epbl TYPUCTCKOTO U TOC €rOBOPOB C MOTPEOUTEISIMHU TP
I aH | WTeNsIMH IPU OKa3aHUH TYPUCT
THHUYHOT'O OM3HEeca moTpeduTe | e | cKUX VCIVE. B TOM QHCIE HA HE Y OKa3aHUH TyPUCTCKUX YCIYT,
JIe Ha OCHOBE CTAaH/IAPTOB U aH OCTpa}IiIHOyM’H3I)IKe B TOM YHCIIC HA UHOCTPAHHOM ST
ann3a PEIHOYHOTO CIpOoca U MOT 3BIKE
pebHOCTEH 3aKa3TMKOB YCITyT NPaBHIIBHO ONpE/ENeT Heo0X0
YMeH#ue cornacoBaTh yCIOBUS
vy JIUMOCTH COTJIACOBAHUS YCIIOBH
P JIOTOBOpA T10 pealTu3aluy Typuc |
M i TIOTOBOpPA MO pean3aIuu Typ
I TCKOTO MPOIYKTA U OKa3aHUIO T
eH HCTCKOTO MPOJYKTa M OKa3aHH
1 YPUCTCKHX YCIIYT, B TOM YHCIIE
ue 10 TYPUCTCKHUX YCIIYT, B TOM YH
Ha UHOCTPAHHOM SI3bIKE
Clie HA HHOCTPAHHOM SI3BIKE
CaMOCTOSITEIEHO (POPMHPYET KO
H | BexeHus meperoBopoB ¢ moTped bopmupy
P HIIETIINIO TIEPETOBOPOB C TIOTPE
aB | wTeNsIMH IpU OKa3aHUM TYpPUCT
D OUTENSIMU TIPU OKA3aHUH TYPHC
Bl CKUX yCIIYT, B TOM YHUCIIC Ha UH
1 TCKUX yCIYT, B TOM YHUCIIE HA U
K OCTpPAHHOM SI3bIKE
HOCTPAHHOM SI3bIKE

Tabnuma 3anmomaHsSETCs] B COOTBETCTBUU C pasnenoM 1 Paboueit mporpammbl AMCIMITTUHBI
(Moyst).



3 IlepeyeHb OLICHOYHBIX CPEICTB

Ta6mmma 3 — [lepeueHb OIIEHOYHBIX CPEACTB MO IUCIUILIAHE (MOIYIIIO)

HanMeHoBaHHE OLIEHOYHOTO CPEACTBA U IIP
Kourponupyembie mianupyemsie pesy | KoHTpoimpyembie TeMbI encrasrnenue ero 8 ®OC
JBTATHl 00y IEeHHS JMCIUTUTHHBI TIpoMeskyTouHas at
Texymuii KOHTPOJIb
TecTarus
OuHas popma 00yUeHHUS
P/I1 3Hanue : 3HaHHUE METOJIOB Keit 0
1 aJITOPUTMOB BEACHUS TIe cHc-3ajiada fpoc
PETOBOPOB C MOTPEOUTESI
MM IIpH OKa3aHUH TYPUCT Keiic-3anaua Tect
CKHUX YCIIYT, B TOM YHCIIC .
YOIT, 1.2. Hotel Business
Ha UHOCTPAHHOM SI3bIKE
Pegepar Omnpoc
Pegepar Tecr
Ketic-3amaua Omnpoc
Keiic-3amaga Tect
1.3. Restaurant Business
Pedepar Ompoc
Pedepar Tecr
Keiic-3amaua Ompoc
2.8. Communication and Keiic-3anaya Teer
Decision making in Hospi
tality Pedepar Omnpoc
Pegepar Tecr
Ketic-3amaua Omnpoc
Keiic-3amaga Tect
2.9. Special events
Pedepar Ompoc
Pedepar Tecr
P/l YmMmenue : YMeHue cornac Keii 0
] ) eiic-3aaua npoc
OBaTh yCIIOBHA 10roBopa 1.1. Introduction to hospil
1O peanusaliitit TyPUCTCKO | ¢ py
TO IPOAYKTA M OKA3aHUIO Keiic-3anaua Tect
TYPHUCTCKUX YCIIYT, B TOM
YHCJIC HA HHOCTPAHHOM $13
BIKE o o Kelic-3anaua Omnpoc
1.5. Planning in Hospitalit
y y
Kelic-3anaua Tecr
Ketic-3amaua Omnpoc
1.6. Organizing in Hospit




ality

Kelic-3anaua Tecr
P11 HaBpik : BeeHMs Ieperon r . o
OpOB C TIOTPEOUTEIISIMH 1T PYTIOBOM MPOCKT 1poc
PH OKa3aHUM TYPUCTCKUX 1.4. Control in Hospitality
yCIyT, B TOM 9UCJIC HA MH I'pynnosoii npoext Tect
OCTPAHHOM SI3bIKE
I'pynnoBoii mpoekT Omnpoc

2.7. Meetings, Conventio
ns, Expositions

['pynmoBoii npoekT Tect

['pynmoBoii npoekT Ompoc

2.10. Leadership and man
agment in Hospitality

I'pynnoBoii mpoekT Tecr

4 Onucanme nmpoucaypbl O€cHUBaHUSA

KauectBO cpopMHUpPOBAaHHOCTH KOMIICTCHIIMH Ha JaHHOM JTale OICHUBAETCS 10
pe3yibpTaTaM TEeKYIIUX W MPOMEKYTOUYHBIX aTTECTAlMi MPHU MOMOIIU KOJWYECTBEHHOH OICHKH,
BBIpOKECHHOUW B Oamnax. MakcumanbpHash cymMma OaioB MO AMCHHUIUIMHE (MOAynmio) paBHa 100
Oammam.

OneHouHOe CpesICTBO
Bun y4eOHOIt nesaTensHOCTH =

Ormpoc Tect Keiic-3amaua Pedepar g)ynnoaon PO 1 y1roro
Jlexiun
[IpakTHueckue 3aHATUS 10 10 10 10 10 50
CamocrosiTenbHas paboTta 10 10 10 30
[Ipomexyrtounas atrectamust |10 10 20
HUtoro 20 20 20 20 20 100

CymmMma 6ansioB, HAOpaHHBIX CTYAEHTOM IO BCEM BUIAM y4eOHOW JESATENbHOCTH B pPaMKax
JTUCITUTIMHBL, IEPEBOUTCS B OIIEHKY B COOTBETCTBHH C TaOIHUIICH.

Cymma Gannos O1eHKa [0 TPOMEXY
. XapakTepucTrKa KauecTBa cHOPMUPOBAHHOCTH KOMIICTCHIIUH
0 TUCIUTUTHHE TOYHOM aTrTecTalun
CTyneHT AeMOHCTPHPYET CPOPMUPOBAHHOCTD JUCHUILTMHAPHBIX KOMIIETCHIINHA, 00
Hapy>kKHBaeT BCECTOPOHHEE, CUCTEMAaTHYeCKOe U NTyOOKoe 3HAaHHE Yy4eOHOro MaTep
o191 510 100 «3a4TCHO» / HaJia, yCBOUII OSHOBHon J'II/ITEEpaTypy Y 3HAKOM C JIOTIOJHUTEIILHOMN JINTEpaTypoid, pe
«OTIINYHOY KOMCHJIOBAaHHOM MPOrpaMMOid, yMeeT CBOOOTHO BBITIOHSATH MPAKTUUCCKHIE 3aIaHMs,
MIPeIyCMOTPEHHBIE IPOTPaMMOi, CBOOOIHO ONEpHPYyET NPHOOPETEHHBIMH 3HAHUSIM
U, YMEHUSMU, IPUMEHSET UX B CUTYaLUsAX TOBBILIEHHOMN CI0XHOCTH.
CTyneHT IeMOHCTPHPYET COPMUPOBAHHOCTD JUCHUILTHHAPHBIX KOMIIETCHIUA: OC
ot 76 10 90 «3auTeHO» / HOBHBIC 3HAHUsA, YMEHUSA OCBOCHBI, HO JOIYCKAIOTCSl HE3HAYUTEIbHBIC omvn61<n, HET
«XOPOILIO» OYHOCTH, 3aTPYIHEHHS IIPU aHATUTHYECKHUX OINEpalMsIX, IEPEHOCE 3HAHUHU U YMEHHU
1 Ha HOBBIE, HECTAHJAPTHHIC CUTYalllH.
CTyneHT 1eMOHCTpUpyeT chOPMUPOBAHHOCT AUCIUIUIMHAPHBIX KOMIIETCHIUH: B X
«3a4TeHO» / 0J1¢ KOHTPOJIEHBIX MEPOIIPUSITUI JOIYCKAIOTCS 3HAYMTENbHBIE OIIMOKH, IPOSIBIISIETC
ot 61 mo 75 «YJIOBJIETBOPUTENLH s1 OTCYTCTBHE OTJICJIbHBIX 3HAHUI, YMEHUN, HABBIKOB 110 HEKOTOPBIM JUCUUIUTMHAPH
o» BIM KOMIIETCHIIVSIM, CTYICHT HMCIIBITBIBACT 3HAYNUTEIBHBIC 3aTPYIHEHUS IIPU OLIEPHUP
OBaHMHU 3HAHUAMHU M YMEHUSAMHU IPU UX TIEPEHOCE HA HOBBIEC CUTYALIUH.
«HE 324TCHOY /
or 41 10 60 S — VY crynenra He cq)OIZMHpOBa}{LI JHCLUAIIIIMHAPHBIC KOMIICTCHIIUH, IIPOSBIICTCS HENO
o CTaTOYHOCTDH 3HAHWW, YMCHHUH, HABBIKOB.




ot 0 1o 40 «HEYIOBJIETBOPUTEIb

«HE 3a4TCHOY /
I[I/ICIII/IHIII/IHapHLIe KOMIICTCHIUHUU HC C(i)OpMI/IpOBaHI)I. HpOSIBJIS[eTCSI IIOJIHOC WIJIN

MIPAaKTUYECKH TIOJTHOE OTCYTCTBUE 3HAHUH, YMEHHIA, HABBIKOB.

HO»

5 IlpumepHbIe OlIeHOYHBbIE CPeCTBA

5.1 llpumepHbIe TeMbI U1 OIPOCa

. Name the main functions of infrastructure.

. Describe different types of hotels.

. Name the criteria for evaluating hotel enterprises.

. What are the requirements for accommodation facilities in Russia?

. List the forms of management of hotel enterprises.

. Give an example of the organizational structure of a hotel.

. List the types of catering establishments.

. Name the types of services and maintenance at catering establishments.

9. Describe special forms of catering.

10. List the characteristics of the classification of infrastructure.

11. Classification of infrastructure depending on the type of services provided.
12. Information infrastructure is a necessary component of modern business.
13. What is the importance of innovation infrastructure in the modern world?
14. Identify the components of general and specific infrastructure in tourism.
15. Determine the main indicators for the development of transport infrastructure,

0NN L bW~

accommodation facilities, catering establishments, cultural, art and sports organizations.

16. List the main factors influencing the development of tourism.

17. Give examples of natural and climatic factors affecting tourism.

18. What is the role of socio-demographic factors in tourism?

19. Assess the current state of international tourism.

20. Indicate indicators of tourism development by region of the world.

21. Indicate indicators of tourism development by country of the world.

22. Indicate Russia’s place in the world market in terms of international tourist arrivals,

income and expenses.

23. Characterize the current state of different segments of the tourism industry in Russia.

24. Name the priority areas for the development of tourism in Russia.

25. List the main international organizations of the tourism industry

26. Explain the difference between a tour operator and a travel agent.

27. List the main directions of tour operator activities.

28. Indicate the main functions of travel agencies.

29. Name the leaders of the tour operator and travel agency business in Russia and abroad.
Kpamxue memoouueckue yxazanus

Onpoc TPOBOAMUTCS TOCIE TMPOCTYIIMBAHUS JICKIUH, [O3BOJISIOT MPOBEPUTh 3HAHHS

CTYJICHTA T10 AUCIUTUIHHE.

HpI/I INOUCKE OTBCTOB Ha BONPOCBI PCKOMCHIAOBAHA OCHOBHAA HW JOIOJIHUTCIIbHAA

JUTEPATYPHI (CIIUCOK JTUTEPATYPHI MPEACTaBICH B pabodeil mporpaMMe JTUCHUTITAHBI).

LlIxana oyenxu

Ouenka

Bamner Ormucanue

CryneHt oOHapyxui1 ri1y0oKoe 3HaHHE y4eOHOro MaTepuaa 110 IPEAI0KEHHOH TeMAaTHKE, UCIIOIIb3
0BaJI OCHOBHYIO U JIONIOJHHUTEINIbHYIO JINTEPATYPY, PEKOMEHIOBaHHYIO IPOIPAMMO, IIPOBEII aHAJIN3
20 HH()OPMAIIMOHHBIX HCTOYHUKOB ceTH MHTepHeT, cBOOOAHO BiajieeT nH(popMarmeil, 1erko
OIEpHPYET NPUOOPETEHHBIMU 3HAHUAMH U yMEHUSIMU.

CtyzeHT oOHapy KU XOpOIIUE 3HAHUS y4eOHOT0 MaTepuaa 1o MpeIIoKeHHOH TeMaTHKe, UCTIOIb3
16 OBaJl OCHOBHYIO M JIOTIOJHUTENIBHYIO JINTEPATypy, PEKOMEHIOBAHHYIO IPOrpaMMOM, B LIEJIOM Baze
eT Ipo¢eCcCHOHANBLHON HHpOpManHel , OonepupyeT NpHOOPETCHHBIMU 3HAHUSIMU H YMEHUSIMH.




CTyzeHT B IIeIOM BIIaJIeeT 3HAHUSIMA YIeOHOTO MaTeprana 1o IpeyIoKeHHOH TeMaTHKe, HCIONb30

BaJI OCHOBHYIO ¥ HE HCIIOJIb30Ball JOMOIHUTENbHYIO TUTEPATYPY, PEKOMEHJOBAaHHYIO TPOTrPaMMOH,
HEJJOCTAaTOYHO BiajieeT HHpOpManuel, c1abo onepupyeT NpHOOPETEHHBIMH 3HAHUSIMH U YMEHUSIM

U

CryzeHT oOHapy KK yI0BIE€TBOPUTEIbHbIE 3HAHUAMHU Y4eOHOT0 MaTepHana 1o NpeyioxKeHHOH TeM
aTHKe, MCIO0JIb30BaJl OCHOBHYIO M HE MCIIOJIb30Ball JONOJHUTENBHYIO IUTEPATypy, HE MPOBEI
aHanM3 HHPOPMALOHHBIX HCTOUYHUKOB ceTH VIHTepHeT, He BiIaneeT Bcel MH(pOpManuei, Iioxo o
epupyeT NPHOOPETEHHBIMH 3HAHUSIMU U YMEHHUSIMH.

CryzeHT oOHapy KuiI ciadble 3HAaHUSIMU yaeOHOTo MaTepHaa o IpeyIo)kKeHHON TeMaTHKe, UCIIONb
30BaJl OCHOBHYIO U HE HUCIIONB30Ball AOMOTHUTENBHYIO IUTEPATypy, HE IIPOBEN aHAIN3 HHPOPMAITH
OHHBIX HCTOYHUKOB ceTH MIHTepHET He BianeeT MHPOpMALUEl HE ONepUpYeT NPHOOPETEHHBIMH 3

HaHUAMM U YMEHUSMU IpU coOeceJOBaHUH.

5.2 Ilepeuenn TeM pedepaToB

. Development of international franchise chains.
. Occupational health and safety in the workplace.
. Regulatory regulation of personnel management.
. Types and technologies for implementing animation programs.
. Methods for pricing a hotel product.
. Methods of stimulating contact zone personnel.
. Methods for researching the hotel market.
. TQM program in the hotel industry and its essence.
. Comparative analysis of Russian regulatory documents and international documents and
recommendations.

10. History of the development of the hotel industry in the Asia-Pacific and Southeast Asian
countries.

11. The role of the human factor in the hotel industry.

12. Qualification requirements for employees at all levels of service production.

13. Types of foreign hotel management systems.

14. Types of Russian hotel management systems.

15.Factors for the growth of the catering services market for hotel enterprises;

16. Factors slowing down the market for catering services of hotel enterprises;

17. Key indicators of the public catering market: volume, growth rates, consumer spending.

18. The impact of the crisis on the state of the market for food services in hotels and other
accommodation facilities.

19. The concept of “quality”, types of quality.

20. Quality control systems in a hotel enterprise.

21. Structure of the guest’s perception of the service.

22. Quality criteria for hotel services.

23. Types of strategic management of a hotel enterprise.

24. Financial strategy of a public catering enterprise.

25. Forms of payment for hotel services.

Kpamxue memoouueckue yxazanus

Oo6mwem pedepara 12-15 ctp. Pabora BeimonHsiercs Ha nuctax Gopmar A4, mpudt Times
New Roman, pasmep mpudrta Nel2. OdopmiieHHe TODKHO COOTBETCTBOBATh TPEOOBaHUSIM
crangapra CK-CTO-TP-04-1.005-2015 «TpebGoBanuss k 0GOpPMIEHHIO TEKCTOBOH 4YacTu
BBIITYCKHBIX KBaJTH(PHUKAIMOHHBIX paboT, KypCOBBIX paboT (MPOEKTOB), pedepaToB, KOHTPOIHHBIX
paboT, OTYETOB IO TPAKTUKAM, JIAOOPaTOpHBIM pabotam». CTpyKTypa pedepaTa: TUTYIBHBIN JTUCT,
coJiepKaHue, BBEICHUE, OCHOBHAS YacTb, 3aKJIIOYCHUE, CIIUCOK HMCIIOJIb30BaHHBIX UCTOYHUKOB (HE
meHee 10 mcTouHUKOB). VICTOUHMKHM pacroyiaraloTcsi B TOPSIKE IMOSBICHUS B TEKcTe (a He 1O
angasuty). [Ipu 3Tom He MeHee 80% HMCTOYHHMKOB JIOJDKHBI OBITh HE cTapiie 5 neT. O0s3aTebHbIM
TpeOOBaHMEM TIPU BBINIOJHEHUU pedepaTa SBISIETCS OPUTHHAIBHOCTH TeKcTa - He MeHee 50%.
3ammra pedepara B BUIE MyOJUIHOTO AOKIAa HA 5-7 MUHYT C PE3CHTAIUCH.

IlIkana oyenku
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Onuenka Banbt Omnucanue

5 20 IIpo6iema packpeita nonHOCTEIO. [IpoBeieH ananmu3 npoOaeMbl C IPUBICYEHHEM JOTIOIHUTEIBHON
auTepatypsl. BeiBobI 060CHOBaHbBI

4 16 IIpoGnema packpeita. [IpoBenen ananu3 npobiaemMsl 63 NPUBICYESHHS TOTOTHUTEIBLHOM JINTEpaTyp
bI. He Bce BBIBOJIBI C/ieNaHbl U/MIIH 000CHOBAHBI

3 12 IIpobaema packpbiTa He MOJTHOCTHIO. BBIBOIBI HE ClIENaHbl M/ BBIBOJIBI HE 000CHOBAHBI

) ] PaboTa mpezncraBisieT MOTHOCTHIO MEPEMUCAHHBII HCXOTHBIN TEKCT 06€3 KakuX Obl TO HH OBUTIO KOMM
CHTapucCB. BbIBOIlbI HC CICJIaHbI I/I/I/IJ'II/I BBIBOJIBI HE OGOCHOBaHbI

1 4 IIpobaema He packpbita. OTCYTCTBYIOT BBIBOJBI

5.3 llpumepsbl TECTOBBIX 3aAaHUIH

A property complex (building, part of a building, equipment and other property) intended
for the provision of hotel services -

1) hotel

2) a set of hotel enterprises

3) any establishments (except hotels) that provide places to stay overnight

4) specialized establishments

Which accommodation facilities are considered individual in Russia?

1) boarding house

2)furnished rooms

3) cottage for rent

4) clubs with accommodation

National hotel classification is based on the system

1) crowns

2) stars

3) digits

4) system

Which of the following does not define the concept of a hotel according to the WTO?

1) a certain number of rooms

2) mandatory provision of food services

3) unified leadership

The ratio of the number of hotel rooms sold to the total number of available rooms is

1) room stock indicator

2) one-time capacity indicator

3)hotel occupancy rate

4) indicator of the amount of beds

This type of public catering establishments is not established by GOST

1)snack

2) pizzeria

3) cafe

4) dining room

Procurement shops of public catering enterprises perform the following function

1)heat treatment

2) production of semi-finished products

3) decoration of dishes

4) sales of culinary products

Preparation of culinary products for a banquet, carried out on the customer’s premises and
under his control, is

1)buffet

2) catering

3)dispensing plant

4)social nutrition

Continental breakfast includes (multiple correct answers)



1) hot drinks

2) jam, butter, honey

3) scrambled eggs and bacon

4) meat dishes

5) porridge

6) vegetable dishes

7) sliced cheese and sausages

8) bread, toast

Enterprises intended for the production of culinary products, flour, confectionery and bakery
products, their sale and (or) organization of consumption are classified as

1.food industry

2.trade

3.catering

4. services

The main goal of the restaurant business

1.organization of rational nutrition of the population

2. making a profit

3.meeting the population’s need for a varied diet

4.satisfying the need for tasty, varied and healthy food and obtaining

S5.profit

The complex of qualitative characteristics of restaurant services, including food services,
consumption and consumer services, is combined into the concept

1 .restaurant business

2.restaurant service

3.restaurant market

4.catering

The food services market is

1.sphere of business activity

2.economic environment for business formation

3.system of relations of its subjects

4. a set of food establishments of various types

The system of relations in the restaurant business, in which one company transfers to another
the right to use its trademark and technologies under certain conditions, is called

l.catering

2.franchising

3.outsourcing

4 .cleaning

A form of catering in which customer service occurs not in the hall of the enterprise, but on
the road is called

1.franchising

2.outsourcing

3.cleaning

4.catering

The function of the restaurant business in creating a culture of consumption, nurturing good
taste, consumer habits and preferences, preserving the best traditions of feasting refers to

1.economic

2.consumer

3.social

4.managerial

The type of food establishment with the characteristic features of service, the range of
products sold and the range of services provided by the consumer determines it

1.type
2nd class



3.specialization

4.independence

The set of distinctive features of an enterprise of a certain type, characterizing the quality of
the services provided, the level and conditions of service determine it

1.type

2nd class

3.specialization

4. network affiliation

The fundamental factor when determining the type of food establishment is

1. range of culinary products sold and complexity of production

2.technical equipment of the enterprise

3forms and methods of service

4.level of personnel qualifications

A set (complex) of interconnected structures and tourism resources aimed at creating general
conditions for the implementation of tourism and serving (providing) tourism activities.

1 )tourism system

2)tourist destination

3)tourism infrastructure

4) tourist area

When assessing the transport infrastructure of a destination, the indicators are

1) length of roads

2)room utilization rate

3) the number of passengers transported by various modes of transport

4) one-time capacity of accommodation facilities

5) road status

6) the cost of tour packages sold to the population

The country is the leader in terms of “international tourism income”

1)France

2)Japan

3) USA

4) China

Factors hindering the development of international tourism in Russia (several correct
answers)

1) undeveloped tourist infrastructure

2) discrepancy between the price and quality of the tourist product

3)developed transport infrastructure

4)high level of service

5) application of new marketing strategies

6)highly qualified personnel

In the economics of international tourism, passive tourism is called the departure of tourists
from the country and the export of currency

Answer: true or false

In this situation, China will be characterized by tourist exports, and Japan will be
characterized by tourist imports

1) from China to Japan - departure of tourists and export of currency, and from Japan to
China - export of tourist goods and impressions

2) China exports tourism products to incoming tourists from Japan, and the Japanese export
tourism products and experiences from China

3) to Japan - the entry of tourists from China, and to China - the export of tourist souvenirs

The predominance of which reflects the contribution of tourism in Russia’s balance of
payments

1)tourist exports prevail over tourist imports

2)tourist exports are equal to tourist imports



3)tourist imports are greater than tourist exports

4) the balance for this item is positive

The main international organization regulating air transport activities is

DIATA

2)IHA

3) PCT

4)WTO

The legal date of creation of the World Tourism Organization is

(specify year)

WTO participants are

1) countries are leaders in the field of tourism

2) all countries of the world

3) more than 150 countries

According to the WTO, security in tourism is

1) personal integrity of tourists

2) safety of tourism industry workers

3) safety of tourists’ property

4)protection of the integrity of tourists, employees of tourism enterprises, host states and
local populations

IATA members are

1) countries - leaders

2) countries, as well as enterprises - leaders in international tourism

3) tour operators

Air transport service depends on

1) prices

2)flight duration

3) class of service

4) type of flight

Transfer is

1) travel of tourists from one country to another through intermediate countries

2)providing a vehicle to meet/see off tourists or tourist groups

3) individual travel by car

4)providing a bus to meet tourists at the airport

What elements does the concept of a cruise vacation include?

1)transportation of tourists

2)transportation and time on shore

3)transportation and food

4) transportation, food, entertainment and time ashore

Charter air transportation is:

1) one way air trip

2) transportation for shop tourists

3) transportation “out of schedule”

4)regular transportation

Which country in the world does not have a railway network?

1) Afghanistan

2) Libya

3) Seychelles

4)all of the above

Kpamxue memoouueckue yxazanus

TecToBbIe BOMTPOCH! TIO3BOJISIFOT MTPOBEPUTH 3HAHUS CTYACHTA 110 TUCIHITIHHE.

[lpy moOMCKE OTBETOB Ha BOMPOCHI PEKOMEHJOBAaHA OCHOBHAs ¥ JONOJHHTEIbHAS
auTeparypa (CIUCOK JIUTEpaTyphl IPEACTaBICH B paboyel mporpaMme AUCUUTUINHBI).

LlIxana oyenku



Onenka |bammst Onucanne

5 20 13 O0ILEro YKciia BOIPOCOB TECTUPYEMOro MOYJIs IIpaBUIIbHbBIE OTBETHI JaHbl Ha 96-100% BonpocoB
4 16 13 00IIero Yucia BONPOCOB TECTUPYEMOTO MOIYIIS JaHO 75-95% MpaBUIIBHBIX OTBETOB

3 12 13 00IIero Yncia BOIPOCOB TECTHPYEMOTro MOy faHo 50-74% MpaBUIIbHEIX OTBETOB

2 13 00LIEro Yyuciia BOIPOCOB TECTUPYEMOTro MOAYJIA 1aHo MeHee 50 % ImpaBUIIbHBIX OTBETOB

1 13 00IIero 4ucia BOIPOCOB TECTUPYEMOTO MOy faHO MeHee 20 % MpaBHIBHBIX OTBETOB

5.4 3ananus 1Js pelieHus Keiic-3ag1a4u

I

In recent years, several new lodging brands have been introduced by leading hotel chains to
the market. Among the names of these brands are DoubleTree, Candlewood Suites, Homewood
Suites, Mainstay, Spring Hill Suites, and so on. In addition, there is Hyatt, which recently purchased
AmeriSuites, which it has renovated and now calls Hyatt Place. A hot trend in lodging development
is condo hotels, called condotels. With condotels, a developer can more quickly raise the funds
necessary from investors than from other traditional sources such as banks and finance houses. As a
result, it makes sense for developers to encourage investors by offering an arrangement for owners
to have exclusive use of the unit for a fixed number of days a year (typically 30-60 days) and for
the hotel company to rent out the units/rooms for the remainder of the year. The cost of
development is high and ranges from an average of $800 to $900 per square foot up to a high of
$1,400. Projects such as the Residences at MGM Grand Las Vegas, which sold more than $1
billion, or the Hard Rock Hotel and Casino, also in Las Vegas, which launched 1,300 units in less
than ten weeks, are amazing. Other areas of the United States are good existing or potential markets
for condotel development. Despite the rave reviews on Wall Street for condotels, there are some
unresolved issues.

With time, who will develop and pay for the replacement of furniture fixtures and
equipment (FF&E)?

What are the association dues and what form will the relationship take between owners, the
developer, and the hotel company?

There are the additional complexities for the hotel operator—such as space for meetings,
restaurants, and recreation—and how many rooms will be available on any given night. Yet, the
payoffs for both individual investors—owners and hotel operating companies—are good to great.
With 78 million baby boomers ready to retire, the prospects look very good to all concerned.

1. So what is in a name? Is Hyatt right to use the name Hyatt Place?

2. Is InterContinental or Hilton wrong not to include their name, as in Hilton Hampton Inn or
Hampton Inn by Hilton? What is your opinion?

3. Which other areas of the United States are good potential locations for condotels and
why?

4. Will condotels split into various segments like other lodging properties have?

II

It is 9:30 Friday morning at The Pub. Product is scheduled to be delivered at 10:00. Sally
specifically ordered an exceptional amount of food for the upcoming weekend because she is
projecting it to be a busy holiday weekend. Sally receives a phone call at 10:30 from J&G
Groceries, stating that they cannot deliver the product until 10:00 A.M. on Saturday morning. She
explains to the driver that it is crucial that she receives the product as soon as possible. He
apologizes; however, it is impossible to have delivery made until Saturday morning. By 1:00 p.M.,
they are beginning to run out of product, including absolute necessities such as steaks, chicken, fish,
and produce. The guests are getting frustrated because the staff are beginning to eighty-six a great
deal of product. In addition, if they do not begin production for the p.M. shift soon, they will be in
deep trouble. On Friday nights, The Pub does in excess of $12,000 in sales. However, if the
problem is not immediately alleviated, the restaurant will lose many guests and a great amount of
profits.

1. What immediate measures would you take to resolve the problem?



2. How would you produce the appropriate product as soon as possible?

3. Who should you call first, if anyone, to alleviate the problem?

4. What can you do to always have enough product on hand? 5. Is it important to have a
backup plan for a situation like this? If so, what would it be?

11

Overbooking is an accepted hotel and airline practice. Many question the practice from
various standpoints, including ethical and moral. Industry executives argue that there is nothing
more perishable than a vacant room. If it is not used, there is no chance to regain lost revenue.
Hotels need to protect themselves because potential guests frequently make reservations at more
than one hotel or are delayed and, therefore, do not show up. The percentage of no-shows varies by
hotel and location but is often around 5 percent. In a 400-room hotel, that is 20 rooms, or an average
loss of approximately $2,600 per night. Considering these figures, it is not surprising that hotels try
to protect themselves by overbooking. Hotels look carefully at bookings: Whom they are for, what
rates they are paying, when they were made, whether they are for regular guests or from a major
account (a corporation that uses the hotel frequently), and so on. Jill Reynolds, the front-office
manager at the Regency La Jolla, had known for some time that the 400-room hotel would be
overbooked for this one night in October. She prepared to talk with the front-desk associates as they
came on duty at 7:30 in the morning, knowing it would be a challenge to sell out without “walking”
guests. Seldom does a hotel sell out before having to walk a few guests. The hotel’s policy and
procedure on walking guests enables the front desk associates to call nearby hotels of a similar
category to find out if they have rooms available to sell. If it is necessary to walk a guest, the
associate explains to the guest that, regrettably, no rooms are available because of fewer departures
than expected. The associate must explain that suitable accommodations have been reserved at a
nearby hotel and that the hotel will pay for the room and transportation to and from the hotel.
Usually, guests are understanding, especially when they realize that they are receiving a free room
and free transportation. On this particular day, the house count indicates that the hotel is
overbooked by thirty rooms. Three or four nearby, comparable hotels had rooms available to sell in
the morning. Besides walking guests, Jill considers other options—in particular “splitting” the
fifteen suites with connecting parlors. If the guests in the suites do not need the parlor, it is then
possible to gain a few more “rooms” to sell separately; however, rollaway beds must be placed in
the rooms. Fortunately, eight parlors were available to sell.

1. If you were in the same situation, what would you do?

v

It is no secret that in all hotels the director of housekeeping must be able to react quickly and
efficiently to any unexpected circumstances that arise. Stephen Rodondi, executive housekeeper at
the Regency in La Jolla, California, usually starts his workday at 8:00 a.m. with a department
meeting. These morning meetings help him and the employees to visualize their goals for the day.
On this particularly busy day, Rodondi arrives at work and is told that three housekeepers have
called in sick. This is a serious challenge for the hotel because it is overbooked and has all its 400
rooms to service. discussion

1. What should Stephen do to maintain standards and ensure that all the guest rooms are
serviced?

A%

Jessica is the event planner for a large convention center. A client has requested an
exhibition that would not only bring excellent revenue but that is an annual event that several other
convention centers would like to host. Exhibitions typically take one or two days to set up, three or
four days of exhibition, and one day to break down. Professional organizations handle each part of
the setup and breakdown. When Jessica checks the space available on the days requested for the
exhibition, she notices that another exhibition is blocking part of the space needed by her client.

1. What can Jessica do to get this exhibition to use the conventon center without



inconveniencing either exhibition too much?
VI
You have just been appointed assistant manager at an old, established, but busy, New York
restaurant. Your employees respond to your suggested changes with “We have always done it this
way.” The employees really do not know any other way of doing things.

1. How should you handle this situation?

VII

The Ritz-Carlton is an outstanding hotel providing luxury service to its guests. In contrast
with the standard goals of typical business hotels—to provide a home away from home—the Ritz-
Carlton decided to take it a step further and provide luxury accommodation to industry executives,
meeting and corporate travel planners, and other affluent travelers. The chain is based in Atlanta
and runs twenty-five luxury hotels that pursue excellence in each market. Recently, the hotel
company was awarded the U.S. government’s Malcolm Baldrige National Quality Award. The
award praised Ritz-Carlton for its participatory leadership, thorough information gathering,
coordinated planning and execution, and trained workforce that was ready “to move heaven and
earth” to satisfy its customers. Thinking about control, what types of control mechanisms did Ritz-
Carlton need to achieve excellence? Ritz-Carlton’s corporate motto is “Ladies and gentlemen
serving ladies and gentlemen.” All employees are expected to practice the company’s “Gold
Standards.” These standards are made up of a service credo and the basics of premium service,
including processes for solving any problem guests may have. The difference between this luxury
chain and other hotel companies is that its employees are “certified” after the common basic
orientation followed by an on-the-job training. This certification to work for Ritz-Carlton is
reinforced daily by frequent recognition for achievement, performance appraisal, and daily
“lineups.” Annual surveys are given to make sure the employees know the quality standards the
hotel company expects of them as well as to determine their level of satisfaction with the company.
One year, 96 percent of the employees surveyed ranked excellence in guest services as their primary
duty. Workers are empowered by the company to do whatever it takes to solve any sort of problem
a customer may encounter. Employees are required to assist their coworkers in dealing with a guest
satisfaction issue, leaving no room for any excuse as to why a customer problem was not solved on
the spot. In this way, the guest is truly treated as a king; guest satisfaction comes first—always.

1. In what ways does Ritz-Carlton use control to ensure high-quality service?

2. How does the company maintain and foster its employees’ high level of commitment?

Kpamxue memoouueckue yxazanus

3amaHne MO3BOJISIET IPOBEPUTH YMEHUSI IPUMEHEHUST TEOPETUICCKUX 3HAHUH Ha TIPAKTHKE.

[lpy BBIMOSHEHMM 3aJaHUSl CIEAYET ONUPATHCS HAa OCHOBHYIO H JONOJHHTEIBHYIO
auTeparypy (CIHMCOK JIMTepaTyphl MPEACTaBIEeH B pabodeill mporpaMMe TUCIUILIHHEI).

IIxana oyenku

Ouenka |bamisr Omnucanne

CryzmeHT 1pH 3aIuTe paboThl AEMOHCTPHPYET CHOPMUPOBAHHOCTD JUCIUIUIMHAPHBIX KOMIIETEHINI Ha yp
OBHE, 0003HAaYEHHOM TEeMOH KOHTPOJILHOTO 3aJJaHusl; 0OHAapyKUBAET BCECTOPOHHEE, CHCTEMATHIECKOE H TIT
5 20 y0OoKoOe 3HaHHEe MaTepuaa, HCIOIb30Ball COBPEMEHHYIO OCHOBHYIO, IOMOIHUTENIBHYIO IUTEPATYPY U APYTH
¢ nH(pOPMAaIIOHHbIE HCTOYHUKH B JOCTATOYHOM 00beMe, CBOOOJHO BiIajieeT NPodhecCHOHATbHON TEPMHUHOI
orueil B 00;1aCTH NPEACTABICHHBIX UCCIICIOBAHNI; OTIIMYHO OTBEYAET HA BCE ITOCTABICHHBIC BOIIPOCHL.

CryneHT npu 3amure paboThl B LEIOM AEMOHCTPUPYET CPOPMUPOBAHHOCTD JUCLUIIMHAPHBIX KOMIIETEHI
Uil Ha ypoBHE, 0003HaUCHHOM TE€MOI KOHTPOJIBHOTO 3a1aHNUs;00HapyKUBAET CUCTEMaTHYECKOE U TITyOoKoe
4 15 3HAHHE MaTepHaia, HCIIOIb30BaT COBPEMEHHYIO OCHOBHYIO, JIOHOIHHUTEIBHYIO JIUTEPATYPy U APyTrUe HHPO
PMaIMOHHbIE HCTOYHUKN B JOCTAaTOYHOM 00BEME, XOPOILO BIAJeET MPOo(EeCcCCHOHANBHOM TEPMUHONIOTHEH B
00J1acTH NPEACTABICHHBIX UCCIEI0BaHNI; XOPOIIIO OTBEYAET HAa BCE MOCTABIEHHbBIE BOIPOCHI.

CTyzmeHT mIpH 3aIuTe paboThl AEMOHCTPHPYET YAOBICTBOPUTENBHBIH YPOBEHD AUCIUILIMHAPHBIX KOMITETE
HIuil, 0003HAYEHHBIX TEMOW KOHTPOIBHOTO ; OOHApYKMBAET OMpPECIEHHOE 3HAHUE MATEpHaa, UCIIOIb30
3 6 BaJ OCHOBHYIO, JIONOJHUTENIBHYIO JINTEPATYPY U Apyriue HHPOPMALUOHHBIE HCTOYHUKH B HEAOCTATOYHOM
o0BeMme, citabo BiasieeT MpodeccnoHaIbHOI TEPMUHOJIOTHEH B 00JIaCTH MPE/ICTABICHHBIX HCCIEI0BaHUN; H
€TBEpIO OTBEUAET Ha BCE OCTaBJICHHBIE BOIPOCHL.




CryzmeHT m1pH 3amure paboThl AEMOHCTPHPYET YAOBISTBOPUTEIBHbIN YPOBEHD AUCIUILIMHAPHBIX KOMIIETE
HIUi, 0003HAYEHHBIX TEMOW KOHTPOJILHOTO 3aJaHUsI, HE UCIOJIb30BaJ JOMOIHUTEIBHYIO JIUTEPATYPY H 1
pyrue uHbpOpMaNOHHbBIE HCTOYHUKY; cl1abo BiageeT npodhecCHOHANIBbHOM TEPMUHOJIOTHEH B 00JIaCTH Mpej
CTaBJICHHBIX UCCIICIOBAHMIA; TNIOXO OTBEYACT HA BCE MOCTABICHHBIC BOMPOCHL.

CryneHT npu 3amure paboThl AEMOHCTPUPYET HEYJOBIETBOPUTENILHBIN YPOBEHD TUCHUIUTMHAPHBIX KOMIIE
1 0 TEHIIUH, 0003HAYCHHBIX TEMOM KOHTPOJBHOTO ; IMJI0XO BIaJeeT MPOPEeCCHOHATHHON TEPMUHOIOTHEH B 00
aCTH IPEeJICTaBICHHBIX UCCIIEIOBAaHUN; HE OTBEYAET Ha BCE NTOCTABJICHHBIE BOIPOCHI.

5.5 3aganue 1J1s1 BHINOJIHEHUS NMPOEKTA

I

Present a news article on one of the businesses in hospitality industry which succeeds in
achieving one of the principles: warmth and friendliness; attention to details; personalization;
prompt and efficient service; professionalism and ethics.

Teams of up to 5 people. Each person presents one trend, gives a 3 minute oral presentation

II

Choose one local restaurant. Analyze their reviews on local websites for 2022-2023. Divide
them into positive and negative and into following categories: interior appearance; food; prices;
services. Teams of up to 4 people. Each person presents one category, gives a 3 minute oral
presentation

111

Research the following hospitality trends:

1 Mobile technologies

2 Energy efficiency

3. WiFi availability and high internet speed

4. Big data

5. Best-in-class software for service management

6. Esports

1 Find the data to showcase each of the following trends in the hospitality industry

2 Find the data to explain why these trends are being adopted so actively

3 Share your ideas on what trends can be applied (or are already being applied) in the
Primorsky Territory?

Teams up to 6 people
Not less then four total figures or tables for each presenter
At least 2 specific examples for p.3 for each presenter
Report duration — 3 minutes for each presenter
List of references for the group presentation

Kpamxue memoouueckue yxazanus

BeimonnHeHe TpoeKTa MperoiaraeT IMPOBEPKY KauyecTBa OCBOCHHS TEOPETUUECKOTO
MaTepHala, yMEHHUs M HaBBbIKM €ro MPUMEHEHUs. 3aJaHue MpeaycMaTpuBaeT pa3paboTKy NMPOEKTOB
OaHKETHBIX MEPOIPUATHI, TPOBOAUMBIX OaHKETHOM CIIy>)KOOH pecTopaHa TOCTHHHUIBI 10
MPEJIOKEHHOW TeMaTHKe C LEIbI0 MPOJIEMOHCTPUPOBATH CBOU JOCTHIKEHHUSI B CaAMOCTOSTEIbHOM
OCBOCHHMHM COJIepKaHMs U30paHHBIX 0o0NacTeil 3HAaHUN W/WIIKM BUIOB JESATEIBHOCTH U CIIOCOOHOCTH
NPOCKTHPOBATh M OCYIIECTBISITH LEIECOOOpPA3HYI0 W PE3yIBTaTUBHYIO JAEATENbHOCTh. [lpm
BBITIOJTHEHUH TPOEKTa pPEKOMEHJI0OBaHAa OCHOBHAS W JOMOJHUTEIbHAs JuTeparypa (CIHCOK
JUTEpaTyphl IPEICTABIICH B paboyeil mporpaMme JUCHUTUINHBI).
IlIxana oyenku

Ounenka |bamisr Onucanue

IR

Cryzent npu 3amuTte paboThl JEMOHCTPUPYET CHOPMHUPOBAHHOCTH AUCIUILIMHAPHBIX KOMIIETCHIIUH Ha YPoO
BHE, 0003HAUCHHOM TeMOH NPOEKTa; 0OHAPYKHUBAET BCECTOPOHHEE, CHCTEMATHUECKOE U TTyOOKOE 3HAHHE M
arepualia, HCIOJIb30BaJ COBPEMEHHYIO OCHOBHYIO, IOMOJIHUTEIbHYIO JINTEPATYPY U Jpyrue HHGOpMaLHOHH
b€ HCTOYHUKH B JIOCTATOYHOM 00bEMe, OTIINYHO OTBEYACT Ha BCE ITOCTABICHHBIE BOIIPOCHL.
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CryzeHt npu 3amuTe paboTHI B IIEIOM AEMOHCTPHPYET c(HOPMUPOBAHHOCTD JUCIUIUINHAPHBIX KOMITCTEHIIN
il Ha ypoBHE, 0003HAYEHHOM TEMOH MPOEKTa; 0OHAPYKUBAET CHCTEMATHYECKOE M ITyOOKOe 3HaHHE MaTepua
J1a, MCIIOJIb30BaJl COBPEMEHHYIO OCHOBHYIO, JIOTIOJTHUTEIBHYIO JIUTEPATypy U Apyrue HHGOPMAIMOHHBIE UCT
OYHUKY B IOCTaTOYHOM 00BbEME, XOPOIIIO OTBEYAET Ha BCE IIOCTaBJICHHbIE BOIPOCHL.

10

CTyzeHT npu 3amuTe paboThl JEMOHCTPUPYET YIOBICTBOPUTEIbHBIN yPOBEHb JUCIMILIHHAPHBIX KOMIIETEH
MH, 0003HAYEHHBIX TEMOH IIPOEKTa; 0OHAPY)KUBACT ONpPEJIEICHHOE 3HAHUE MaTepHala, UCII0Ib30Ball OCHOB
HYIO, IOTIOJTHUTEIBHYIO JINTEPaTypy U Jpyrue HHPOPMALOHHBIC HCTOYHUKH B HEOCTATOYHOM 00beMe, CII
abo0 oTBeYaeT Ha BCE MOCTABICHHBIE BOIPOCH.

CryzeHT npu 3amuTe paboThl JEMOHCTPUPYET YIOBICTBOPUTEIBHBIN yPOBEHD TUCIMIUIMHAPHBIX KOMIIETCH
i, 0003HaYCHHBIX TEMOH MIPOEKTA; HEe UCIIONB30BAN AOMOIHUTENBHYIO TUTEPATYpy U Apyrue nH(opMau
OHHBIE HCTOYHHKH; IIJIOXO OTBEYAET HA BCE MOCTABICHHBIE BOIIPOCHI.

CryzeHT npu 3amuTte paboThl JEMOHCTPUPYET HEYJOBICTBOPUTEIBHBIN YPOBCHD TUCIUIUIMHAPHBIX KOMIIET
eHIMi, 0003HaYeHHBIX TEMOH MPOEKTA; IUI0XO0 BIageeT MPo(eCCHOHANFHON TEPMUHOJIOTHEH B 00J1aCTH TIpe
JICTaBJIEHHBIX HCCIIEOBAHUI; HE OTBEYAET HA BCE NMTOCTABIEHHbIE BOIIPOCHI.
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