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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)

Koa n PesynbTaThl 00ydeHus 10 JUCIUTUTHHE
HazBanue Konn (hopMmynupoBKa
OIIOII BO, (opmynHpoBKa WHAWKATOpa Kon
COKpAIlICHHOE KOMIIETCHIINH AOCTHCHUA pe3yib DopMyIHpOBKa pe3yIbTaTa
KOMITCTCHIINU
Tara
43.03.02 IIKB-2 : Crnocoben | ITIKB-2.2k : PI1 3Hanne | 3HAHHWE METOAOB U AITOPHTMOB
«Typuzm» OpraHHU30BaTh OpraHu3oBbIBacT BE/ICHHS TIEPETOBOPOB C
(B-TVY) TUIaHUPOBAHUE U MIPOU3BOJICTBEHHYIO MOTPEOUTEISIMUA TIPU OKa3aHUHU
yIpaBJIcHUE U COBITOBYIO TYPHCTCKHX YCJIYT, B TOM YHCIIC
TPOW3BOJICTBEHHOM | NIESTEIFHOCTD Ha WHOCTPAHHOM SI3bIKE
1 cOBITOBOIT OpeAnpUsATUs, B PJI1 Ymenue | YMeHHe coriacoBarh yCIOBUS
JIESITETTbHOCTBIO B TOM YHCIIE C JTIOTOBOPA TIO peaTU3aIluu
TPEANPHUSITHSIX HCTIOJIh30BaHUEM TYPUCTCKOTO MPOAYKTA U
pecTopaHHOTO U COBPEMEHHBIX OKa3aHUIO0 TYPUCTCKUX YCIYT, B
TOCTHUHHYHOTO MIPOrPaMMHBIX TOM YHCJIe HA HHOCTPAHHOM
Ou3Heca MIPOAYKTOB SI3BIKE
Pa1 HaBbik | BezeHust meperoBopoB ¢
MOTPEOUTEISIMH [TPU OKA3aHUU
TYPHUCTCKHX YCJIYT, B TOM YHCIIC
Ha WHOCTPAHHOM SI3bIKE

2 Mecto qucuuniannbl (MoayJsi) B ctpykrype OINIOII

JluctiuinHa BXOJMT B 4YacTh IUIaHA, (OPMUPYEMYIO0 YYaCTHUKAMH OO0pa30BaTEIbHBIX
OTHONIEHHU.

Oco0eHHOCTh M3Y4YEHHUS TEOPHUH M OCBOCHUS MPAKTHUKU MPOSBISETCS B HCIIOJB30BAHUU
COBPEMEHHBIX TEXHOJIOTHIM U HHOCTPAHHOTO SI3bIKA.

CoBeplIlleHCTBOBaHUE 3HAHUW, YMEHHUH, BIaJiecHUH B 0OIacTH MEHEIKMEHTa, YCTHOH U
MMCbMEHHOW peYd Ha AaHNIMMCKOM  S3bIKE HAMpaBIEHO Ha KOMIUIEKCHOE pa3BUTHE
KOMMYHUKATHUBHO, “H(pOPMaIIMOHHOM, COIIMOKYJIBTYPHOM, npo¢eCCHOHATBHON u
OOIIEKyIbTYPHON KOMIIETEHTHOCTH CTY/ICHTOB.

3. O0beM AUCHUNIMHBI (MOIYJISA)



O6beM JuCHMIUIMHBL (MOXIYNA) B 3a4ETHBIX €IMHHUIIAX C YyKa3aHHEM KOJMYECTBA
aKaJeMHYeCKHX 4YacoB, BBIJEJICHHBIX Ha KOHTaKTHYIO paboTy c oOydarommmucs (1O BHIAM
y4eOHBIX 3aHATHI) U HAa CAMOCTOSITENIbHYIO PaboTy, IpUBEEeH B TabnuLe 2.

Tabnuna 2 — O6mas Tpy10eMKOCTh UCIATITTHBI

Tpyno- O6beM KOHTAKTHON paGoThI (Uac)
Cemectp €MKOCTh
HasBanue ®dopma y (0D0) B dopma
OI10IT o0yde- acrb WIH Kype AynuropHas Heaym- CPC aTTec-
BO HUs v (390 TopHad Tauuu
> B.E.) Bcero
0300)
JIeK. NpakK. nab. IIA KCP
43.03.02 0®0 b1.B 5 3 55 0 54 0 1 0 53 3
Typusm

4 CTpyKTypa U co/iepKaHue TMCUUILTHHBI (MOTYJIs)

4.1 Ctpykrypa qucuuiiansl (moayas) aiasa O®O

TemaTnueckuii TuIaH, OTPaXKAIOIINI COIEpKAHNE AUCIMIUIMHBI (TIEpEYCHb Pa3lesioB H TEM),
CTPYKTYPHPOBAHHOE IO BHUJAaM y4YEOHBIX 3aHATHH C yKa3aHHEM UX OOBEMOB B COOTBETCTBUH C
y4eOHBIM TIJIaHOM, MPUBEJICH B Tabmwuile 3.1

Tabmuua 3.1 — Paznmensl qucuuruiHel (MOAY/s), BUIBI y4eOHOM AEATENbHOCTH U (HOPMBI
Tekymero Koutpods aiast OPO

Kon pe- Kou1-Bo yacoB, 0TBEJICHHOE Ha
Ne Ha3Banue Tembl 3yJIbTaTa Popuma
Jlex Ipakr JIa6 CPC TEKYIIET0 KOHTPOJIS
00ydeHus
1 cemecTp
1 | Introduction to hospiltality P/I1 0 9 0 9 orpoc, Keic
2 | Hotel Business PI1 0 9 0 9 ompoc, Keic
3 | Restaurant Business PJI1 0 9 0 9 0onpoc, Kenc
4 | Control in Hospitality P/I1 0 9 0 9 0onpoc, Kenc
5 | Planning in Hospitality PI1 0 9 0 9 oIpoc, Keic
6 | Organizing in Hospitality P1 0 9 0 8 ornpoc, Kerc
2 cemMecTp
7 | Meetings, Conventions, P 0 14 0 22 | onpoc, xeiic
Expositions
Communication and
8 | Decision making in P11 0 14 0 22 onpoc, Kenc
Hospitality
9 | Special events PI1 0 13 0 22 onpoc, Kelc
Leadership and managment .
10 in Hospitariity & P/1 0 13 0 23 omnpoc, Keic
HToro no tadaune 0 108 0 142

4.2 CopepsxaHue pa3iesioB M TeM TUCHUILIHHBI (MoayJas) niast ODO

1 cemecTp

Tema 1 Introduction to hospiltality.

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

@opMBI M METOJBl TPOBEACHUS 3aHATHH IO TeMme, NpUMEHseMble 00pa3oBaTEIbHBIC
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYNTIOBBIC U HHIUBUIYabHBIC 33/ IaHUSI.

Buasl camMoCTOSTENbHON TMOATOTOBKM CTYIEHTOB IO TEME: BBINOJIHEHUE 3aJaHuil IO
TEKyIIeMy KOHTPOJIIO, TOATOTOBKA K OTIPOCY.

Tema 2 Hotel Business.
Conepxanne Tembl: Hotel ownership. Franchising. Types of hotels.
@opMBl U METOABI TPOBEACHHS 3aHATHH 1O TeMe, NpPUMEHseMble 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 3 Restaurant Business.

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

@opMbl M METOJbl NPOBEAEHUS 3aHATUH IO Teme, NpUMEHseMble 00pa3oBaTElIbHbIC
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYIIIOBbIC U HHIUBUIyalbHbIC 33/1aHUSI.

Buasl caMoCTOSITETbHON MOATOTOBKH CTYACHTOB II0 TEME: BBHINOJIHEHUE 3aJaHUl 110
TeKyIeMy KOHTPOJIIO, TOATOTOBKA K OIPOCY.

Tema 4 Control in Hospitality.

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

@opMBl M METOABI MPOBEICHMS 3aHATHH IO TeMe, IMPHUMEHSEMBbIE 00pa3oBaTeIbHBIC
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYNIIOBbIC U HHIUBUIyalbHbIC 33/1aHUSI.

Buasl caMoCTOSITETbHON MOATOTOBKH CTYACHTOB II0 TEME: BBHINOJHEHUE 3aJaHUl 110
TEKyIIeMy KOHTPOJIIO, TOJITOTOBKA K OIPOCY.

Tema 5 Planning in Hospitality.

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

@opMBl M METOABI MPOBEICHMS 3aHATHH IO TeMe, IMPUMEHSEMbIE 00pa30BaTeIbHBIC
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYNIIOBbIC U HHIUBUIyalbHbIC 33/1aHUSI.

Buasl caMoCTOSITETbHON MOATOTOBKH CTYACHTOB II0 TEME: BBHINOJIHEHUE 3aJaHUl 110
TEKyIIeMy KOHTPOJIIO, TOJITOTOBKA K OMPOCY.

Tema 6 Organizing in Hospitality.

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

@opMBl M METOABI NPOBEICHMS 3aHATHH IO TeMe, MPUMEHSEMbIE 00pa3oBaTeIbHBIC
TEXHOJIOTUU: IPAKTUYECKUE 3aHATHS: TPYIIIOBBIC U MHUBHIYAJIbHBIC 33 JaHUSI.

Buasl caMOCTOSITETPHON MOATOTOBKH CTYACHTOB II0 TEME: BBHINOJIHEHUE 3aJaHUl 110
TEKyIIeMy KOHTPOJIIO, TOJITOTOBKA K OTPOCY.

2 cemecTp

Tema 7 Meetings, Conventions, Expositions.

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

@opMBI M METOABI TPOBEACHHS 3aHATHH 1O TeMe, NpPUMEHsSEeMble 00pa3oBaTeIbHBIC
TEXHOJIOTHH: MPAKTUICCKUE 3aHATHUS: TPYIIIOBLIC U WHIANBUIYIbHBIC 3aaHHS.

Bunel caMocCTOSTENbHON MOATOTOBKM CTYACHTOB IO TEME: BBIMOJIHEHHE 3aJaHHUi IO
TEKyIeMy KOHTPOJIIO, TOATOTOBKA K OTPOCY.

Tema 8 Communication and Decision making in Hospitality.

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

@opMBI W METOIBl TPOBEACHUS 3aHATHH 10 TeMme, NpUMEHseMble 00pa3oBaTeIbHBIC
TEXHOJIOTUH: MIPAKTHYECKUE 3aHATHUS: TPYITIOBBIC U MHIUBUIYAbHBIC 33/ IaHUSI.

Buasl camMoCTOSTENPHON TOATOTOBKM CTYIEHTOB IO TEME: BBINIOJIHEHHE 3aJaHHi 0
TEKyIeMy KOHTPOJIIO, TOATOTOBKA K OTPOCY.



Tema 9 Special events.

Conepxanue 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 ¥ METOABI NPOBEICHMS 3aHATHH IO TeMe, MPUMEHSEMble 00pa30BaTeIbHBIC
TEXHOJIOTUU: MTPAKTUYCCKUE 3aHATHS: TPYIIIOBBIC U MHIUBHIYAJIbHBIC 33 JaHNSI.

Buapl caMoCTOSITEIbHON MOJATOTOBKH CTYJACHTOB IO TEME: BBIMOJHEHUE 3aJaHUl 110
TEKyIeMy KOHTPOJIIO, TOATOTOBKA K OIPOCY.

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, NpPUMEHSIEMbIe 00pa30BaTEIIbHBIC
TEXHOJIOTUU: MPAKTUUCCKUE 3aHATHS: TPYIIIOBBIC U MHIUBHYJIbHBIC 33 JaHUSI.

Buapl caMoCTOSITEIbHON MOJATOTOBKH CTYJACHTOB [0 TEME: BBHIMOJHEHUE 3aJaHUl 110
TEKyIIIeMy KOHTPOIIIO, TOJITOTOBKA K OIPOCY.

5 MeToanueckne yKka3anus AJs 00y4alomuXcs M0 M3YYEHHI0 M Peau3alii TUCHUTLIUHBI
(MomxyJin)

5.1 MeToanueckue PpPeKOMEHJAANMU O0yYAKIIMMCS 10 H3YYEHMI0 [JUCUMINIMHBI M 10
o0ecrneYyeHNI0 CAMOCTOATEILHOI padoThI

VYenenHoe OCBOEHUE AMCLMIUIMHBI MPEANONIaraeT akTUBHYIO paboOTy CTYIEHTOB Ha BCEX
3aHATHSAX ayAUTOPHOH (OPMBI C BBINIOJHEHHEM AaTTECTAllMOHHBIX MEPOIPHUATHH, a TaKxKe
3¢ (PEeKTUBHYIO CAaMOCTOSTENBHYIO PaboOTYy.

B nmpomecce wu3yueHWS AMCHUIUIMHBI CTYACHTY HEOOXOJMMO OpPUEHTHPOBATHCS Ha
CaMOCTOSITEIIEHYIO IPOPAOOTKY OCBAMBAEMOT0 MaTepHalia, IOATOTOBKY K MPAKTUICCKUM 3aHATHSIM.

Jiss  mpoBeneHWs] 3aHATHH HCHOJB3YIOTCA Yy4eOHO-HADIsAHBIE TocoOus B Qopme
NPE3CHTAIlMOHHBIX MaTepuanoB, TekcTsl ['OCToB, yueOHble mocobus u jap., oOecreyuBaroline
TEMATUYCCKUEC WILTIOCTPALMH, COOTBETCTBYIOIUEC TEMaM JUCHUITIIINHEBIL.

5.2 OcoOenHocTH opraHu3anuu oOy4YeHUs JIS1 JIUI € OTPAHHYEHHBIMM BO3MOKHOCTSIMU
310POBbSI 1 HHBAJIN/I0B

[Tpu HEOOXOIMMOCTH OOYYAIOLIMMCS U3 YHCJIA JIUII C OTPAaHHYECHHBIMH BO3MOKHOCTSIMU 3/I0POBBS H
MHBAJIUAOB (T10 3asIBJICHUIO 00YYaIOIIET0Cs) IPEAOCTaBIsAETCS yueOHass HHPOPMALUS B TOCTYITHBIX
dbopmax ¢ y4eToM UX HHAUBUAYATBHBIX ICUXO(PU3UIECKUX OCOOCHHOCTEH:

- JJIs L] C HapYUICHUSIMU 3PEHUs: B Ne4aTHON (GopMe yBEIHMUEHHBIM mpudTOoM; B Gpopme
AIIEKTPOHHOIO JIOKyMEHTA,; WHAUBHU1yaJIbHbIE KOHCYJBTallH c IPUBJICYCHUEM
TU(IIOCYpIOTIEPEBOUNKA; UHIMBUAYAJIbHBIE 3aaHNs, KOHCYJIbTALUU U JP.

- 17151 JIMII C HApYLICHUAMH CyXa: B Ie4aTtHoi Gopme; B (hopMe IEKTPOHHOTO TIOKYMEHTA,
MHAWBUAyalIbHbIE KOHCYIBTAIIMM C MPUBJICYEHUEM CYypIOTIepEeBOAUNKA; UHIMBUYaJIbHbIE 3a/1aHNUS,
KOHCYJIbTAllUM U JP.

- U1 JIAL ¢ HApYIICHUSIMH OMTOPHO-ABUTaTEeIBLHOTO anmnapaTa: B medaTHoi (opme; B popme
AIIEKTPOHHOIO JOKYMEHTA; MHIANBHyaJIbHBIE 3a1aHUs, KOHCYJIBTALMN U JIP.

6 ®oHA OLEHOYHBIX CPEACTB JISl MPOBEACHHS TEKYILIero KOHTPOJISA W NMPOMEKYTOYHOM
arTecTalMu 00y4aroIMXCH MO JMCUMILIHHE (MOTYJIIO0)



B coorBerctBun ¢ tpeboBanusmMu PI'OC BO pns arrecranuu  oOydaromuxcs Ha
COOTBETCTBUE UX TEPCOHAIBHBIX JOCTHKEHUM IJIaHUPYEeMbIM pe3ylbraraM oOOy4eHHUs II0
JUCLUIUIMHE (MOJYI0) co3/laHbl (DOHIIBI OLEHOYHBIX CPEJICTB. THIOBBIE KOHTPOJBHBIC 33JaHUS,
METOJIMYECKUE MaTepHalIbl, ONPEACIAIOIUE MPOLETYPhl OLICHUBaHUs 3HAHUM, YMEHUH M HaBBIKOB,
a TaKXkKe KPUTEPUM U I0Ka3aTesld, HEOOXOOUMbIC Ul OLIEHKU 3HAHWN, YMEHMH, HABBIKOB U
XapaKTepU3yoIlue 3Tarbl (OPMUPOBAHUS KOMIETEHLUI B MpoIlecce OCBOEHUS 00pa30BaTebHON
MpOTrpaMMmBbl, nipecTaBieHbl B [Ipunoxenun 1.

7 YueOHO-MeToau4YecKoe U MH(OpMAIMOHHOE o0ecnievyeHne JUCHUIIHHBI (MOTYJIsA)

7.1  Ocnoenaa numepamypa

1. Kpynuna, H. H. CtpaTernueckuii MEHe)KMEHT B TOCTUHUYHO-PECTOPAHHOM CEPBHCE :
yueoHoe mocobue / H.H. Kpymuaa. — Mocksa : UHOPA-M, 2023. — 211 ¢. — (Bsicmee
obpazopanue: bakanaspuar). — DOI 10.12737/1832108. - ISBN 978-5-16-017232-3. - Tekcr :
anektpoHHbId. - URL: https://znanium.com/catalog/product/1832108(mxara o6pamenus: 30.09.2024)

2. Hukonammnua, E. A. Aunmmmiickuii B cdepe TypusmMa U TOCTHHHYHOTO JeJa:
MHTETPUPOBAHHBIN MOJIX0] K OOYYCHUIO aHTIIMHCKOMY SI3BIKY CTYACHTOB T'YMaHUTAPHOTO MPOQUIIS
(English for Tourism and Hospitality: Integrated Approach in Teaching English to Students of
Humanitarian Faculties) : yueOno-meTonuueckoe nmocooue / E. A. Hukonammna. — Ps3ans : PT'Y
umenu C.A.Ecenuna, 2020. — 84 ¢. — ISBN 978-5-907266-28-5. — TekcT : anekTpoHHbIH // JIaHb

NeKTpOHHO-OMOMoTewnass cucreMa. — URL:  https://e.lanbook.com/book/177009 (nmata
obpamenus: 30.09.2024). — Pexum goctyna: it aBTOPHU3. MTOJIH30BATEICH.

3. TIlaceko, O. B. TexHonorus u ymnpaBiieHHE Kaue€CTBOM IPOIYKLIHUU OOLIECTBEHHOTO
nutanus : yaeOHuk s By30B / O. B. Ilaceko, H. B. Bypaxosckas, O. B. ABtioxoBa. — 2-¢ u3I.,
nepepab. u gon. — MockBa : MzparensctBo IOpaiit, 2023. — 220 c. — (Boicmee
obpazoBanme). — ISBN 978-5-534-17356-7. — Tekct : anekrponubii // OOpa3oBaTenbHas
miatdopma FOpaiit [caiit]. — URL: https://urait.ru/bcode/532924 (narta oo6pamenus: 10.11.2023).

4.  CemenoBa, B. B., Ynpasnenue nepconasoM. OCHOBHbIE TE€XHOJIOTUU YIPABJICHHUS :
yaebHoe nocobue / B. B. Cemenona, 0. B. JIscauxosa, B. B. Ma3yp. — Mocksa : Pycaiinc, 2023.
— 144 c¢. — ISBN 978-5-4365-9918-2. — URL.: https://book.ru/book/945232 (nmata oOpamieHus:
14.11.2024). — TeKcT : IEeKTPOHHBIH.

5. CemenoBa, B. B., YnpaBnenue denoBedeKMMH pecypcaMu: YIpaBJIEHUE JHUYHOMN
3 pexTUBHOCTHIO. (YIpaBieHue ctpeccoM) : yueOHoe nocobue / B. B. Cemenona, 1. C. Komens.
— MockBa : Pycaitne, 2022. — 101 c¢. — ISBN 978-5-4365-9623-5. — URL:

https://book.ru/book/945116 (nata obpamenus: 14.11.2024). — TeKcCT : 3MEKTPOHHBIA.

7.2 /lononanumenvnas numepamypa

1. MWnbun, A. b., Opranuszanus npeInpuHAMaTEIbCKOW JAesITeIbHOCTH : yueOHuk / A. b.
Wnbun, JI. C. JleontbeBa. — Mocksa : KnoPyc, 2023. — 340 c. — ISBN 978-5-406-11100-0. —
URL: https://book.ru/book/947531 (nara oOpamenus: 14.11.2024). — TeKCT : 3MEKTPOHHBIH.

2. Kocomamnos, A. b., TexHomoruu npoiax B WHAYCTPUH TypU3Ma U TOCTEIPUUMCTBA :
yueonuk / A. b. Kocomamos. — Mocksa : KnoPyc, 2023. — 326 c. — ISBN 978-5-406-10723-2. —
URL: https://book.ru/book/947197 (nara oopamenus: 14.11.2024). — TeKCT : 3NEKTPOHHBIA.

3. CeménoBa, M. 10., AHIMUHCKHI S3BIK: TYPU3M U CEPBUC. : yueOHoe mocobue / M. FO.
CeménoBa. — Mocksa : KnoPyc, 2022. — 260 c¢. — ISBN 978-5-406-10046-2. — URL:
https://book.ru/book/944608 (nata oopamenus: 14.11.2024). — TekcT : 37EKTPOHHBIN.

7.3 Pecypcovt ungpopmayuonno-menekommynuxkayuonnou cemu "Hnmepuem',
6KI0YaAA npogheccuonanvHvle 0azl OAHHLIX U UHQOPMAUUOHHO-CHPABOYHDbBLE
cucmembsl (npu HeobX00UMOCmuU):

1. OG6pasoBarenbhas miathopma "FOPANT"



2. DnexTpoHHO-OMOHOTeuHas cuctema "BOOK.ru"

3. DOnexrpoHHo-6mbimoTeyHas cuctema "ZNANIUM.COM"

4. DnexTpoHHO-OMbOMMOTeuHas cucrema "JIAHB"

5. Open Academic Journals Index (OAIJI). [Ipodeccuonanbras 6a3a qaHHBIX - Pexxum
noctyma: http://oaji.net/

6. [Ipesunentckast Oubnmoreka uMm. b.H.Enpumua (06a3a [JaHHBIX pa3iHMYHBIX
npodeccHoHANBHBIX o0macteit) - Pexxum moctyna: https://www.prlib.ru/
7. HNudopmanmonno-cnpapounas cucrema "KoncymeranT Ilmroc" - Pexxum pocryna:

http://www.consultant.ru/

8 MarepuajbHO-TeXHHYECKOe o0ecneyeHHe AUCUMIUIMHBI (MOAYJsl)) H IepevyeHb
HHPOPMAIMOHHBIX TEXHOJOI'MH, HCIO0JIb3yeMbIX NPH OCYIIECTBJIEHHH 00Pa30BaTeIbHOIO
npouecca 1o JUCHMILINHe (MOAYJII0), BKJIKOYAas NepevyeHb NPOrpaMMHOr0 odecrevyeHust

OcHOBHOE 000PYI0BAHUE:

Mounutop  obmauneiii 23" LG23CAV42K/mbime  Genius  Optical ~ Wheel
npoBoHas/knaBuatypa Genius KB110 mpoBoaHas
- MynbsTumMeauiineiii npoextop Casio XJ-V2

[IporpaMMHoe obecrieyeHue:
- 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» IIKB-2 : Criocoben oprannzoBatb 1 | ITKB-2.2k : OpraHu3oBbIBaeT NPOU3BOJCTBEHHY

(B-TY) JaHWPOBAHME U YIPABJICHUE IIPOU3B | 10 M COBITOBYIO JESITEIBHOCTD MPEANPUSTHS, B TO

OJICTBEHHOMW ¥ COBITOBOM JIEATEILHO | M YHCIIC ¢ MCIOJIb30BAHHEM COBPEMEHHBIX IPOTP
CTBIO B MIPEANPUATHIX PECTOPAHHOT | aMMHBIX IPOIYKTOB
0 ¥ TOCTHHHYHOT'O OM3HECa

Komnerenus cunrtaercst cOpMUpOBAaHHONW Ha JTaHHOM ATale B CIy4yae, €CIH MOJIyYEHHbIE
pe3ynsraThl OOyueHHMs] 10 JUCLMIUIMHE OLEHEHbl IOJIOKUTENbHO (AMama3oH KpHUTEpHUEB
OLICHUBAHMSI PE3YJILTaTOB O0YUYEHUS «3a4TECHO», «YIOBIECTBOPUTEIHHOY, «XOPOIIO», KOTIUIHOY). B
cllydae OTCYTCTBHSI IIOJIO)KMTEIbHOW OLIEHKM KOMIIETEHI[MS Ha JaHHOM »JTale CYHUTaeTcs
Hec(pOPMHUPOBAHHOM.

2 Tloka3aTe/M OLlCHNBAHUS IVIAHUPYEMbIX Pe3yJIbTATOB 00y4YeHHus

Komnerennusi [IKB-2 «Criocoben opraHn30BaTh IUIAHUPOBAHUE U YIIPABJICHHE
MIPOU3BOJICTBEHHON U COBITOBOM EATEIHHOCTHIO B MPEANPHUATHIX PECTOPAHHOTO M TOCTUHUYHOTO
OouzHeca»

Ta6mmma 2.1 — Kpurepuu OolleHKH WHIUKATOPOB TOCTHKEHUS KOMITCTCHIIHH

PesynbpraTel 00y4eHHUS [0 AUCIUILTIHE
K T
Kon u popmynmupoBka HHAUKAT " Kpurepuu orieHHBaHUS pe3ynbT
Opa IOCTIKEeHMs KomMneTeHuun | O | aToB 00yUeHUS
pe Pesynbrar
pe
3_
3_
Ta
Ta
[TKB-2.2x : Opranu3oBbIBa€T II CaMOCTOSITENIFHO BBISBIISIET MET
3HaHUe METOJIOB U aJIrOPUTMOB
POM3BOJICTBEHHYIO 1 COBITOBYIO P 3 | BescHus neperoBopos ¢ noTped OJIbl ¥ JITOPUTMBI BEJCHUS TIEp
ACATENBHOCTb NPEANPHATHA, BT | 7 | o | o [Pl OKA3AHEH TYpECT €roBOPOB C MOTPEOUTEIAMH TP
OM YHCIIE C HCTIOTb30BAHMEM CO | me | cxux yenyr, B Tom wmene Ha mH 1 OKa3aHUH TYPUCTCKUX YCIYT,
BPEMEHHBIX IIPOTPAMMHEIX TIPO OCTpaHHOM’HSLIKe B TOM YHCJIC HA HHOCTPAHHOM
JTyKTOB 3BIKE
HPaBUIIBHO OIIpeielsieT Heo0Xo
YMeHHne cornacoBarh yCJIOBUS
vy JMMOCTB COTJIACOBAHUS YCIIOBH
P JIOTOBOpA TI0 pealn3alyy Typuc | °,
M f TOTOBOpA TI0 pean3aliii Typ
Dl TCKOTO MPOIYKTA W OKA3aHHIO T
eH HCTCKOTO MPOIYKTa M OKa3aHH
1 YPHUCTCKHX YCIIYT, B TOM YHCIE
ue 10 TYPUCTCKHX yCIyT, B TOM YH
Ha WHOCTPAHHOM S3bIKE
CJIe Ha HHOCTPAHHOM S3bIKE
CaMOCTOATEIBHO (OpMHUPYET KO
H | Bemenus meperoBopoB ¢ moTped bopmupy
P HIICTIIHIO TIEPETOBOPOB C ITOTPE
aB | WTEISAMH IIPU OKA3aHUHU TYPHCT
i OWTEeNsIMHU IPH OKa3aHWUH TyPHC
Bl | CKHX YCIIyT, B TOM 9HCJIC HA HH
1 TCKHX YCIIyT, B TOM YHCIE Ha U
K OCTPaHHOM SI3BIKE
HOCTPAHHOM S3bIKE

Tabnuua 3amonHAeTcss B COOTBETCTBUU ¢ pasznenoMm 1 PabGoueil mporpamMmbl TUCHMILUIMHBI
(Momyst).

3 IlepeyeHb OLIEHOYHBIX CPEICTB



Tabnuua 3 — [lepedeHpb OLIEHOYHBIX CPEICTB MO TUCIUIUTMHE (MOIYIIIO)

Kontponupyemslie miaHupyeMsle pe3y

Kontponupyemslie TeMbl

HaumeHOBaHHE OIICHOYHOTO CPEACTBA U TP
encrasienue ero B ®OC

JBTATHI 00yYCHUS JCIUTLTHHBI TpomesxKyToUHas ar
Texyuuii KOHTPOJIb
TeCTaIus
Ounas popma oOydeHHUs
P11 3nanue : 3HaHUE METOOB Keii 0
U aJITOPUTMOB BEACHHUS TIC CHC-33/1a4a fpoc
PEroBOPOB C MOTPEOUTES
MH IpY OKa3aHUH TYpUCT Keiic-3amaua Tecr
CKHUX YCIIYT, B TOM YHCIIC 1.2, Hotel Business
HAa UHOCTPAHHOM SI3bIKE o
Pedepar Ompoc
Pedepar Tect
Keiic-3amaua Ompoc
Kelic-3anaua Tecr
1.3. Restaurant Business
Pedepar Omnpoc
Pegepar Tecr
Keiic-3amaua Ompoc
2.8. Communication and Keiic-3anaya Teer
Decision making in Hospi
tality Pedepar Ormpoc
Pedepar Tect
Keiic-3amaua Ompoc
Kelic-3anaua Tecr
2.9. Special events
Pedepar Omnpoc
Pegepar Tecr
P11 YMeHnue : YMeHue cornac Kei 0
) ) efic-3a1aua mpoc
OBAThb yCJIOBHA J0roBopa 1.1. Introduction to hospil
110 pealmn3allitit TyPUCTCKO | 4, py
O MPOIYKTA M OKa3aHHIO Keiic-3anaua Tect
TYPHCTCKHX YCIIYT, B TOM
YUCIIC HA HHOCTPAHHOM 513 Keii
IKE o o eiic-3aaua Onpoc
1.5. Planning in Hospitalit
y N
Keiic-3amaua Tect
Keiic-3amaua Ompoc
1.6. Organizing in Hospit
alit .
Y Kelic-3anaua Tecr




P11 HaBbik : BegeHus neperos
OpOB C IOTPEOUTEISIMH TI
PH OKa3aHHHU TYPUCTCKHX 1.4. Control in Hospitality
yCIIyT, B TOM YHCIIC Ha UH
OCTPaHHOM SI3bIKE

I'pynnoBoii mpoexT Onpoc

I'pynnoBoii mpoexT Tecr

I'pynnoBoii mpoexT Ompoc
2.7. Meetings, Conventio

ns, Expositions

I'pynnosoii npoexT Tect

['pynmoBoii npoekT Ompoc
2.10. Leadership and man

agment in Hospitality

['pynmoBoii npoekT Tect

4 Onucanue nmpouecaypbl O€HUBAaHUA

KauectBO cpOopMHUPOBAaHHOCTH KOMIICTCHIIMH Ha JIaHHOM JTale OICHUBAETCS IO
pe3yibpTaTaM TEeKYIIUX W MPOMEKYTOYHBIX aTTECTAlMH MPHU IMOMOIIU KOJUYCCTBCHHON OICHKH,
BBIp@KCHHOW B Oamax. MakcumanbpHasi cymma OaJloB MO AMCHHMIUIMHE (MOmynmio) paBHa 100
Oammnam.

OneHouHOe CpesICTBO
Bun yueOHOIt nesaTenbHOCTH =

Ormpoc Tect Keiic-3anaua Pedepar gsyHHOBOH PO | piroro
Jlexun
[IpakTuueckue 3aHATUA 10 10 10 10 10 50
CamocrosiTenbHas paboTa 10 10 10 30
[Ipomexyrounas atrectamust |10 10 20
Hroro 20 20 20 20 20 100

Cymma GansioB, HaOpaHHBIX CTYJEHTOM IO BCEM BHAaM yUeOHOM NeATeNTbHOCTH B PaMKax
JUCLIUTUTMHBL, IEPEBOIUTCS B OLIEHKY B COOTBETCTBUU C TAOIUIICH.

Cymma 6amioB | Ouenka 110 mpoMexy

M XapaKkTeprCcTHKa KadecTBa C(HOPMUPOBAHHOCTH KOMITCTCHITUH
[0 AMCHUIUIMHe | TOUYHOH aTTecTanun

CTyneHT IeMOHCTPHPYET CPOPMUPOBAHHOCTD JUCHUILTHHAPHBIX KOMIIETCHIUHA, 00
Hapy>KHBaeT BCECTOPOHHEE, CHCTEMATHYECKOe U NTyOOKOe 3HAaHHE Yy4eOHOrO MaTep
o191 110 100 «3a4TEHO» / yaja, yCBOUII O(jHOBHle nuTspaTypy ¥ 3HAKOM C JIOIIOJIHUTENILHOH JIUTepaTypoid, pe
«OTIINYHOY KOMCHJIOBAaHHOM MPOrPaMMOii, yMeeT CBOOOTHO BBITIOHATH MPAKTUUCCKHUE 3aIaHMs,
MIPEIyCMOTPEHHBIE IPOTPaMMOi, CBOOOIHO ONEpHPYET NPHUOOPETEHHBIMH 3HAHUSIM
U, YMEHUSIMH, IPUMEHSET UX B CUTYaLUsAX TOBBILIEHHOHN CIOXHOCTH.

CTyneHT IeMOHCTPHPYET CPOPMUPOBAHHOCTD IUCIHHUILTHHAPHBIX KOMIIETCHIUIA: OC
ot 76 10 90 «3auTeHO» / HOBHBIC 3HAHUs, YMEHUSA OCBOCHBI, HO JOITYCKAIOTCS HE3HAYNTEIIbHBIC omvn61<1/1, HET
«XOPOIIIO» OYHOCTH, 3aTPyAHEHUS PU aHAIUTUYECKUX OINEPALUAX, IEPEHOCE 3HAHUI U YMEHU
1l Ha HOBBIE, HECTAHJAPTHBIC CUTYaLlUH.

CryzmeHT 1eMOHCTpupyeT chOPMUPOBAHHOCTD AUCHUILIMHAPHBIX KOMIIETEHIHUI: B X

«3a4TeHo» / 0/1¢ KOHTPOJIBHBIX MEPOIPUSITHI JOMYCKAIOTCS 3HAYMTENbHBIE OIIMOKH, IPOSIBIISIETC
or 61 10 75 «YJIOBJIETBOPUTEIbH s1 OTCYTCTBHE OT/ICJIbHBIX 3HAHUH, YMEHUI, HABBIKOB 110 HEKOTOPBIM JAUCLUIUINHAPH
o» bIM KOMIIETEHIUSAM, CTYACHT HCIBITBIBAECT 3HAYUTEIbHBIE 3aTPYIAHEHHS IIPU OIIEPUP

OBAHUU 3HAHUAMHU U YMEHUAMU IIPU UX NIEPEHOCE HA HOBBIC CUTYALIUH.

«HE 3a4TCHOY /
or 41 10 60 vy CTyA€HTa HE C(bOpMI/IpOBaHLI JUCHUITTIMHAPHBIC KOMIIETCHIIUH, ITPOSABIIACTCA HEAO

«HCYOBJICTBOPHTCIID CTaTO4YHOCTh 3HaHPII>i, yMeHHﬁ, HaBBbIKOB.
HO»

«HE 3a4TEHOY /
o1 0 10 40 JIMCUMIUTHHAPHBIC KOMIIETCHIMH He Cc(OPMUPOBAHBI. [IpOSIBISETCS MOJHOE WIIH

«HCYNOBJICTBOPHUTEIIL MPaKTUYCCKU MTOJIHOC OTCYTCTBUE 3HaHHﬁ, yMeHI/Iﬁ, HAaBBIKOB.
HO»




S IlpumepHbIe OLICHOYHBIE CPeACTBA

5.1 IlpumepHBIe TeMbI VIS 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,

03N DN AW~

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 ykazauus

Onpoc TPOBOAMTCS TMOCIE MPOCITYIIUBAHHS JICKIIUH, TIO3BOJISIIOT TPOBEPHUTH 3HAHHUS

CTyACHTA MO JUCLHUIIJINHC.

HpI/I IIOMCKE OTBCTOB HaA BOIPOChBI PEKOMCHAOBAHA OCHOBHAasA HW JOIIOJIHUTCIIbHAA

JUTEPATYpHl (CIIUCOK JIUTEPATypPhI IPEJICTaBIIEH B pabouell mporpaMme TUCIUITINHBI).

IlIxana oyenku

Orenka

Bamnel Omnucanue

CryneHT oOHapyXui riTyOoKoe 3HaHHE y4eOHOTO MaTepraia Mo MPeI0KEHHOH TeMaTHKE, CIIOIb3
OBaJl OCHOBHYIO U JIOTIOJIHUTENBHYIO JIUTEPATyPy, PEKOMEHIOBAaHHYIO IIPOrPaMMON, IPOBEJT aHAIN3
MH(OPMAIMOHHBIX HCTOYHUKOB ceTH MHTepHeT, cB0O0IHO BiajeeT HH(OPMALUeH, JIETKO
OIIepHpPYET NPHOOPETCHHBIMH 3HAHUSMH ¥ YMCHUSIMU.

20

CryneHT 00Hapy X UJI XOpOoIlUe 3HaHU y4eOHOro MaTepHaa 1o NpeUIoKeHHOH TeMaTHKe, UCII0Jb3
16 0BaJIl OCHOBHYIO U JIOTIOJHUTEJIbHYIO JINTEPATYPy, PEKOMEHJOBaHHYIO IIPOrpaMMOM, B LIEJIOM BIIajie
eT Ipo¢eCcCHOHANBHON HH(pOpMAaLHUel , ONepupyeT MPpHOOPETCHHBIMU 3HAHUSIMU H YMEHUSMI.

CTyIeHT B 11eJIOM BJIaJieeT 3HaHUSIMH y4eOHOro MaTepuaila 1o IpeioKeHHOH TeMaTruKe, UCHOJIb30
BaJ OCHOBHYIO U HE HCIIOIb30BaJl JONOIHUTENIBHYIO JIMTEPATYPY, PEKOMEHIOBAHHYIO IPOrpaMMOii,
HEI0CTAaTOYHO BIajeeT HHpopManuel, crabo onepupyeT NpHOOPETCHHBIMU 3HAHUSIMU W YMEHHAM
u.

12




CryzneHT 0OHapy KU yIOBICTBOPUTEIbHBIC 3HAHUAMH YI€OHOTO MaTepHana 1o IpeyI0KEeHHON TeM
aTUKe, FCHONIB30BaJl OCHOBHYIO M HE HCIIONIB30Ball JONOIHUTENBHYIO IUTEPATypy, HE MPOBEI

2 8 " o
aHaJIu3 I/IH(I)OpMaLlHOHHbIX HCTOYHHUKOB CCTH I/IHTepHeT, HEC BJIAICET BCCHU PIH(bOpMaLlI/IePI, IJIOXO OIT
epupyeT NPHOOPETEHHBIMH 3HAHUSIMU U YMEHUSIMH.
CryneHT oOHapyX Ui c1a0ble 3HaHHSIMHU Y4eOHOTo MaTepuaa 1o MpeayioKeHHON TeMaTuKe, HCTIOJb
| 4 30BaJl OCHOBHYIO M HE UCIIOJIb30BAJI JIONOIHUTENIBHYIO JINTEPATypy, HE IIPOBEI aHaIIU3 HHpOpManu

OHHBIX UCTOYHUKOB CCTU HHTepHeT HE BJIaAACCT HH(i)OpMaHHeﬁ HE onepupyer HpHO6peTeHHBIMI/I 3
HaHUAMU U YMECHUAMU NTIPU COGeCCHOBaHI/II/I.

5.2 Ilepeuens 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 ykazauusi

O6nem pedepara 12-15 crp. Pabora BeimonHsieTcs Ha auctax Gopmatr A4, mpudt Times
New Roman, pasmep mpudra Nel2. OdopmieHue H0IKHO COOTBETCTBOBATh TpPeOOBaHUAM
craugapra CK-CTO-TP-04-1.005-2015 «TpeGoBanusi K OQOpPMIICHHIO TEKCTOBOH 4YacTh
BBIMTYCKHBIX KBaJTM(UKAIIMOHHBIX padO0T, KypCOBBIX paboT (IIPOEKTOB), pedepaToB, KOHTPOJIBHBIX
paboT, OTYETOB IO MPAKTUKAM, JIAOOpaTOpHBIM padotam». CTpyKTypa pedepaTa: TUTYIbHBINA JTUCT,
CoJIepKaHNe, BBEJICHUE, OCHOBHAS YacTh, 3aKIIOYCHHE, CIIUCOK HMCITOJIb30BAaHHBIX MCTOYHUKOB (HE
meHee 10 wcTOYHUKOB). MICTOUHWKHM pacroyiaraloTcsi B TMOPSIKE IMOSBJICHUS B TeKcTe (a HEe 10
andasury). [Ipu s3Trom He MeHee 80% HMCTOYHUKOB JOJKHBI OBITH He cTapiie 5 yeT. O0s3aTenbHbIM
TpeOOBaHUEM IPH BHINOJHEHUHN pedepara SIBISETCS OPUTMHAIBHOCTh TeKCTa - He MeHee 50%.
3amura pedepara B BUJIE MyOJIUYHOTO JJOKIAAa Ha 5-7 MUHYT C Mpe3eHTaLueH.

IlIxana oyenku

OreHka Bamner Ornucanue

O 00 1 N U K~ W —

Hp06neMa PpacKpbITa NOJTHOCTBIO. HpOBeHeH aHaJIu3 Hp06H€MLI C IPUBJICUCHUEM JIOIIOTHUTEILHOM

5 20
IuTeparypsl. BeiBoasl 060CHOBaHEI




4 16 IIpo6nema packperta. [IpoBenen aHanu3 npobiaeMsl 63 NPUBICYCHHS AOMOTHUTEIBFHON JIUTEPaTyp
bl. He Bce BBIBOJIBI cieaHbl /MK 000CHOBAHBI

3 12 IIpoGiema packpbiTa He OJHOCTIO. BEIBOIBI HE CETIaHbI M/MIIH BBIBOIBI HE 0OOCHOBAHEI

5 g Pabora npeacTaBiseT MOMHOCTHIO NEPEHCAHHBII MCXOAHBIH TEKCT 6€3 KakuX Obl TO HU OBUIO KOMM
eHTapHeB. BEIBO/IBI HE C/ieNTaHbl M/MIIN BEIBOJIBI HE 000CHOBAHBI

1 4 [Ipob6aema He packpbita. OTCYTCTBYIOT BBIBOJIBI

5.3 IIlpumepbl TeCTOBBIX 3aJaHUI

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

S.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

l.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

4.1evel 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



IATA

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

TecToBble BOMPOCH! TTO3BOJISIFOT MTPOBEPUTH 3HAHUS CTYACHTA 110 TUCIUITIHHE.

[lpy moOWCKE OTBETOB Ha BOMPOCHI PEKOMEHJOBAaHA OCHOBHAs ¥ JONOJHHTEIbHAS
auTepaTypa (CHHCOK JTUTEPaTyphl MPECTaBICH B padoveil mporpaMMe TUCIUTUIAHEI).

IlIxana oyenku

Ouenka |bambt Onucanne

5 20 13 00IIero Yucia BOIPOCOB TECTHPYEMOT0 MOYJIS IPaBIIIbHBIE OTBETHI HaHbI Ha 96-100% Bompocos

4 16 13 00LIEro Yyucia BONPOCOB TECTUPYEMOT0 MOAYJIS NaHO 75-95% npaBUIIBHBIX OTBETOB




12 13 00IIero Yncia BONPOCOB TECTHPYEMOTo MOy faHO 50-74% MpaBUIIBHEIX OTBETOB

2 8 13 00LIEro Yrcia BOIPOCOB TECTHPYEMOro MOAYJIst IaHO MeHee 50 % MpaBHIIbHBIX OTBETOB

1 4 13 00IIero Yucia BONPOCOB 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?

111

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 NO3BOJISIET IPOBEPUTH YMEHHUSI IPUMEHEHUS TEOPETUICCKUX 3HAHUH Ha TIPAKTHKE.

[lpr BBIOMHEHWM 3aJaHUSI CIEAYEeT ONUPATHCS Ha OCHOBHYIO H JONOJHHTEIBHYIO
auTepaTypy (CIUCOK JIUTEpaTyphl IPEACTABICH B pabouei mporpaMMe AUCIUILTHHBI).

IlIxana oyenku

Ounenka |bamisr Onucanue

CryzmeHT mpH 3aIuTe paboThl AEMOHCTPHPYET c(HOPMUPOBAHHOCTD JUCIUIUIMHAPHBIX KOMIIETEHINIT Ha yp
OBHE, 0003HAYEHHOM TE€MOW KOHTPOIILHOTO 3aJaHusl; 0OHapyKUBAET BCECTOPOHHEE, CHCTEMATHIECKOE H TIT
5 20 y0OoKoe 3HaHHEe MaTepuaa, UCIOJIb30Ball COBPEMEHHYIO OCHOBHYIO, JOMOIHUTENBHYIO IUTEPATypy U APYTH
¢ nH(pOpPMaIMOHHbIE HCTOYHUKH B JOCTATOYHOM 00BbeMe, CBOOOHO BiIaaeeT NPodhecCHOHATLHOW TEPMUHOI
orueil B 00;1aCTH NPEACTABICHHBIX UCCIICIOBAHN; OTIIMYHO OTBEYAET HA BCE ITOCTABICHHBIC BOIIPOCHL.

CryzeHT mHpH 3aiuTe paboThl B LIEJIOM AEMOHCTPHPYET CHOPMUPOBAHHOCTD AUCHUILIMHAPHBIX KOMIIETEHII
Wi Ha ypoBHE, 0003HaYEHHOM TEMOH KOHTPOJILHOTO 3aJJaHus;00Hapy>KHBAeT CHCTEMAaTHIECKOe U ITyOoKoe
4 15 3HAHHE MaTepHaia, HCTIOIb30BaT COBPEMEHHYIO OCHOBHYIO, JOMOIHHUTEIBHYIO JIUTEPATYPy U APYyTUe HHPO
pMaIMOHHbBIE HICTOYHHKU B JOCTAaTOYHOM 00BEME, XOPOILO BIAJEET MPO(ECCHOHANBHOMN TEPMUHOIOTHEH B
00J1aCTH NIPE/ICTaBICHHBIX MCCIIEIOBAHUI; XOPOLIO OTBEYAET Ha BCE OCTABJICHHBIC BOIIPOCHI.

CTyzmeHT mIpH 3aIuTe paboThl AEMOHCTPHPYET YAOBIECTBOPUTENBHBIN YPOBEHD AUCIUILIMHAPHBIX KOMITETE
HIuil, 0003HAaUEHHBIX TEMOW KOHTPOIBHOTO ; OOHApYKUBAET ONpPE/EIEHHOE 3HAHUE MAaTepHana, UCIOIb30
3 6 BaJI OCHOBHYIO, JOTIOJHUTENBHYIO JIUTEPATYpPy U Apyrue HHGOPMaIMOHHbIE HCTOYHHKY B HEJJOCTaTOYHOM
o0beMme, ci1abo BiasieeT MpodeccnoHaIbHOI TEPMUHOJIOTHEH B 00JIaCTH MPEICTABICHHBIX HCCIEIOBAHIN; H
€TBEPIO OTBEUAET Ha BCE OCTABICHHBIE BOMPOCHL.

CryzmeHT HpH 3aIuTe paboThl AEMOHCTPHPYET YAOBICTBOPUTENBHBIH YPOBEHb AUCIUILIMHAPHBIX KOMITETE
HIU#, 0003Ha4YCHHBIX TEMOIl KOHTPOJBHOTO 3aIaHHUs; HE HCIIOIb30BANl JOMOIHUTENBHYIO IUTEPATypy U 1
pyrue nHGOpMaLMOHHBIE HCTOYHHKH; CJ1a00 BiaaeeT NpodhecCHOHANBHON TEPMUHOIOTHEH B 001aCTH TIpeX
CTaBJICHHBIX HCCHeHOBaHHﬁ; IUI0OXO OTBEYACT HA BCE IMOCTABJICHHBIC BOIIPOCHI.




CTyneHT npw 3aiute paboThl AEMOHCTPHPYET HEYIOBICTBOPUTENIBHBIN YPOBEHb JUCIUIUIMHAPHBIX KOMIIE
1 0 TEHIUH, 0003HAYEHHBIX TEMOH KOHTPOJIBHOTO ; IMJI0XO0 BiajeeT NpoQecCHOHaIbHON TEPMUHOIOTHEH B 00
ACTH NPEACTABJICHHBIX PICCJ'Ie)lOBaHI/II\/'I; HE€ OTBCYACT HA BCEC IOCTABJICHHBIC BOIIPOCHI.

5.5 3apanue 15 BLINOJHEHHUS MPOEKTAa

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

I

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

M1

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

Kpamkue memoouueckue ykazanus

BeinmonHenne mnpoekTa NpernonaraeT MPOBEPKY KauecTBa OCBOCHMS TEOPETUYECKOIro
MaTepHalia, YMEHHs M HaBBIKH €T0 MPUMEHEHUs. 3aaHue MpeaycMaTpuBaeT pa3paboTKy MPOEKTOB
OaHKETHBIX MEPOIPUATUI, NPOBOAUMBIX OaHKETHOM CIIy’)KOOH pecTopaHa TOCTHHHUIBI 10
NPEUIOKEHHON TeMaTHKE C IeJIbI0 MPOJEMOHCTPUPOBATh CBOU JOCTH)KEHHUS B CAMOCTOSITEILHOM
OCBOCHHH COJIepKaHMsI M30paHHBIX 00acTell 3HAHWW W/WIIM BUIOB JESITEIHLHOCTH M CIIOCOOHOCTH
INPOEKTHPOBATh M OCYIIECTBIIATh LEIECOOOpa3HYI0 U pe3ylbTaTUBHYIO JeATesbHOCTh. [lpu
BBIIIOJIHEHUH TPOEKTAa PEKOMEH/J0BaHa OCHOBHAs M JIOTIOJIHUTENbHAs JuTepaTypa (CHHCOK
JUTEpaTyphl MIpeICTaBIeH B paboyeil mporpaMme JTUCIUILINHEI).
IHlxana oyenuxu

Onenka |bamisr Onucanne

MRS

CryzeHT mpu 3amuTe paboThl JeMOHCTPUPYET CPOPMHUPOBAHHOCTD AMCUUILTMHAPHBIX KOMIICTESHIIMI Ha YPO
BHE, 0003HAUCHHOM TeMOH NPOeKTa; 0OHApYKMBAET BCECTOPOHHEE, CHCTEMAaTHUECKOE U TITyOOKOe 3HaHHE M

5 20
aTepuaa, UCIOIb30Ball COBPEMEHHYIO OCHOBHYIO, JOIIOJIHUTEIBHYIO JINTEPATypy U IpyrHe HHPOPMAIHOHH
b€ HCTOYHUKH B IOCTATOYHOM 00BEME, OTIIMYHO OTBEYAET HA BCE TOCTABICHHBIE BOIIPOCHL.
CryzeHT npu 3amuTe paboTHI B IIEIOM IEMOHCTPHPYET c(HOPMUPOBAHHOCTD JUCIUIUINHAPHBIX KOMITCTEHIIN
4 15 1 Ha ypoBHE, 0003HAUCHHOM TEeMOH NPOEKTa; 0OHAPYKHUBAECT CUCTEMAaTHIECKOE U ITyOOKOe 3HAaHNE MaTepHa

J1a, CTIOIb30BaJl COBPEMEHHYIO OCHOBHYIO, IOTIOTHUTEIbHYIO JINTEPATYPY U APYrHe HHPOPMAIIMOHHBIE UCT
OYHHUKY B IOCTaTOYHOM 00BbEME, XOPOIIIO OTBEYAET Ha BCE IIOCTABJICHHbIE BOIIPOCH.




10

CryzeHt npu 3amuTe paboThl JEMOHCTPUPYET YIOBICTBOPUTEIBHBIN yPOBEHD JUCIUIUIMHAPHBIX KOMIIETCH
Ui, 0003HAYEHHBIX TEMOU MPOEKTa; OOHAPYKHUBAET ONPEICICHHOE 3HAHNE MaTepHaa, UCTIOIb30Bal OCHOB
HYI0, JIOTIOJHUTENBHYIO JUTEPATYPy U Apyrue nHPpOPMAOHHbIE HCTOYHUKH B HEIOCTATOYHOM 00beMe, CIl
a0 OTBEYaeT Ha BCE OCTABJICHHBIEC BOIIPOCHI.

CTyzeHT npu 3amuTe paboThl JEMOHCTPUPYET YIOBICTBOPUTEIbHBIN yPOBEHb JUCIMILIHHAPHBIX KOMIIETEH
11, 0003HaYEHHBIX TEMOM MPOEKTa; HEe UCIIOIB30Ball JIOMIOJIHUTEIILHYIO JIUTEPaTypy U Apyrue nHdopmaiu
OHHBIC UCTOYHUKY; IIJI0XO OTBEYAET HA BCE IIOCTABJICHHBIC BOIIPOCHL.

CTyIeHT IpH 3aIuTe paboThl JEMOHCTPUPYET HEYIOBICTBOPUTEIbHBINH YPOBEHD AUCLUIUIMHAPHBIX KOMIIET
SHIMH, 0003HaYeHHBIX TEMOH MPOEKTa; IUIOXO0 BiajeeT NIPodheCCHOHATLHOW TEPMUHOJIOTHEH B 00J1acTH IIpe
JICTaBJICHHBIX UCCIIECOBAaHUI; HE OTBEUAET HA BCE IIOCTaBJICHHBIEC BOIIPOCHL.
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