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1. BBOAHASA YACTDH

1.1. ®oHa OLleHOYHBIX CPEACTB PErIaMeHTHPYET (GOPMBI, COJIEpKaHue, BUAbI OLEHOYHBIX
CPEICTB JJsi TEKYyLIEro KOHTPOJIA W TMPOMEKYTOYHOW aTTecTallid, KPUTEPUU OLECHUBAHUS
muddepeHIMPOBAHHO MO KKOMY BUIY OLICHOYHBIX CPEJICTB.

1.2. ®oH OLIEHOYHBIX CPEACTB OMNpeiessieT YpoBeHb GopMUPOBAHNS Yy 00yYAKOIIMXCH
ycranoBjeHHbIX B0 ®I'OC BO u ompenejieHHbIX B OCHOBHOH 00pa30BaTeIbHONW IporpamMme
BBICHIET0 00Opa3oBaHusi mno crneruaibHocTh 33.05.01 dapmanusi, HarpaBIEHHOCTH MOATOTOBKU
02 3npaBooxpanenue (B cepe oOparieHust JeKapCTBEHHBIX CPEJCTB U APYTUX TOBAPOB AlTEYHOIO

accoptumenTa) yHuBepcaibhoit (YK-4) u obmenpodeccuonansroit (OINK-6) kommereH mii (cM.
https://tgmu.ru/sveden/files/eic/OOP_33.05.01_Farmaciya 2026.pdf).

2. OCHOBHA YACTD
2.1. Buabl KOHTPOJISI U aTTecTaAlNu, (POPMBI OLIEHOYHBIX CPEACTB

Ne OueHo4yHbIe cpeacTBa*™®
Buabl arrectranun
n/n dopma
1 Texkyumuii KOHTPOJIb Ouenounoe cpencrso 1 — Tectsl
OuenouHoe cpenctBo 2 — Bonpocsl 14151 codece10BaHus
Ouenounoe cpenctBo 3 — CuTyanMoHHbIe 3212491
2 IIpome:kyTouHas Ouenounoe cpencrso 1 — Tectsl
arrecrauus
OuenouHoe cpeactso 2 — Bonpocsl 1151 codece10BaHus
Ouenounoe cpencto 3 — CuTyanMoHHbIe 3212491

**]Ipu MOEHTUYHOCTH OLIEHOYHBIX CPEJACTB JJSl TEKYIIEro KOHTPOJIS M MPOMEXYTOUHOMN
aTTecTanuu — opopmieHue ogauM [punoxenuem.

3. Conep:kaHue OLICHOYHBIX CPEACTB TeKYIIero KOHTPOJISI W TPOMEXKYTOYHOM
arrecTauMu

Tekymmii KOHTPOJIb M TPOMEXKYTOUYHAS ATTECTAIMs OCYIICCTBISIOTCS NpenojaBaTeieM
JTUCITUIIMHBI IPU MPOBEACHUN 3aHATUN B (hopme:

orieHo4Hoe cpeAcTBo 1 (cM. [Ipunoxenue 1)

olileHO4HOe cpeAcTBO 2 (cM. [Ipumnoxenue 2)

orieHouHOoe cpeacTBo 3 (cM. [Ipmnoxenue 3).

4. Kputepuu oueHUBaHHS Pe3y/1bTATOB 00y4eHUsI

on15 3auema

«3auTeH0» BHICTABISETCS 00yYaroMIeMycs, €CJIM OH MOKa3all I0CTaTOYHO MPOYHbIE 3HAHUS
OCHOBHBIX TOJOXEHUH Y4eOHOH TUCHMIUIMHBI, YMEHHE CaMOCTOSTENIbHO pelIaTh KOHKPETHbIE
INpaKTUYECKHE 33/ayd, MPeJyCMOTpEHHble paboyeil mporpaMMoi, OpPHEHTUPOBATHCS B
PEKOMEHIOBaHHO! CIIPABOYHOM JIMTEPATYPE, YMEET IMPABUIBHO OLEHUTH IIOJIy4YCHHBIE PE3YIIbTATHI.

«He 3auTeH0» BbICTaBISAETCS O0YUaIOLUIEMYCSsl, €CIIH MPU OTBETE BBIBHINCH CYILIECTBEHHBIE
npo0enbl B 3HAHUAX OCHOBHBIX MOJIOKEHMH Y4eOHON AMCUUIUIMHBI, HEYMEHHE C IOMOIIbIO
IIpEenoiaBareiis MOJYyYNUTh NPABHIBHOE PEHICHHWE KOHKPETHOW IMPAKTUYECKOM 3aJayd W3 4YHCIIa
IPEIYyCMOTPEHHBIX paboyueil mporpaMMoii yueOHOM TUCIMITIIHBI.


https://tgmu.ru/sveden/files/eic/OOP_33.05.01_Farmaciya_2026.pdf

[Tpunoxenue 1
Ouenounoe cpeactso 1 — TecTsl

Kox TekcT KoOMIeTeHUMH / HAa3BaHUS TPYAOBOH (PYHKUMH /
Ha3BAHUA TPY/AOBOIO /IeiicTBUSA / TEKCT
33.05.01 dapmanus
CriocoOeH OCyIIECTBIATh KPUTHUECKUI aHanu3 MpOoOJIEMHBIX
YK-4 CUTyalldii Ha OCHOBE CHCTEMHOIO IOJXOJa, BbIpaOaTHIBAThH

CTPATEruI0 ICUCTBUI

[Criocober  mommmars npuHIEIBL  PAGOTHI  COBPEMEHHBIX
OIIK-6 WH()OPMAIIMOHHBIX TEXHOJOTUH W WCIOJb30BaTh HX IS
[peLieHys 33124 POPECCHOHAIBHOI ACATCIbHOCTH

TpynoBass ¢yHKkuusi: uHPOPMHUPOBAHHWE HACENCHUS M
MEIUIIUHCKIX PaOOTHHUKOB O JIEKAPCTBEHHBIX Npenaparax u
IPYT'MX TOBAapax alTeYHOro aCCOPTUMEHTA

TpyaoBble AeHCTBHA: OKa3aHHE KOHCYJbTATHBHOW IIOMOIIHU
[0 IpaBWIaM »JKCIUIyaTallUM MEAMLMHCKUX M3ICIUNd B
TOMAIIHUX YCIOBUAX; OKa3aHUE KOHCYJBTAaTHBHOW ITOMOIIH 10
BOIIPOCAM IIPUMEHEHUS U COBMECTHUMOCTH JIEKAPCTBEHHBIX
[pEapaToB, X B3aUMOJICHCTBUIO C MUILEH

A/04.7

JTAUTE OTBETBI HA BOITPOCBI TECTOBbBIX
SAJAHUU 1 YPOBHS (OAH ITPABUJIBHBIU OTBET)

01 Bacterial contamination of the air may be controlled by
some general methods:

A) mechanical ventilation; ultraviolet irradiation; disinfectant
vaporsall

b) measures for removing contaminants

B) the disinfectant action

[') mechanicals ventilation; ultraviolet irradiation; disinfectant
vapors

(02 Two important methods are used for determination of
the purity of water: .

A) supervision of the source of water supply; laboratory
analysis of the water

b) supervisions of the source of waters supply; laboratory
analysis of the water

B) supervision of the source of water supply; laboratory analys
fof the water

[') supervision of the source of water supply

03 Water is a vehicle for certain infections suchas
A) cholera, typhoid fever and other diseases having their
[primary seat in the digestive tract

b) cholera, typhoid fevers and other diseases

B) choleras, typhoid fevers and other diseases having their
(primary seat in the digestive tract

') cholera

04 The greatest danger in wateris ___.
A) pollution from human sources

b) pollutions from human sources

B) pollution from humans sources

) pollutions from humans sources




05 It is highly probable that the sewage of large
communities contains __ , because even when no overt
cases appear carriers and missed cases may be expected.

A) typhoid bacilli and other disease organisms in larger or
smaller numbers

b) typhoids bacilli and other disease organisms in larger or
smaller numbers

B) typhoid bacilli and other disease organisms in largers or
smallers numbers

) typhoid bacillis and other disease organisms in larger or
smaller numbers

[06 The water-carried discharges of the human body
together with the liquid wastes from household and factory
arecalled .

A) sewage

b) cholera

B) dysentery

') other diseases

07 The discharges themselves consist chiefly of feces and
urine, but they include also washings and secretions from

A) the skin, mouth, and nose
b) typhoid fever

B) the skins, mouths, and noses
') acute diarrhea

JTAUTE OTBETBI HA BOITPOCHI TECTOBBIX
3AJIAHUM 2 YPOBHSA (HECKOJIbKO IMTPABUJIbHBIX
[OTBETOB)

[08 A good scrubbing of the sick-room including the floor,
furniture, and woodwork, with __ and soap is a good
system of

A) hot water

b) technical disinfection

B) cool water

') disinfection

[IpaBuiibHBIE OTBETHL: A, b

{09 Numerous ____ have been advocated as
A) chemical substances

b) efficient chemical disinfectants

B) the virus of infectious jaundice

') other forms of bacteria

[[paBuiibHBIE OTBETHI: A, b

10 One of the most _____incurred in bathing establishments
is ringworm of the feet, or

A) common infections

b) epidermophytosis

B) the upper respiratory tract

) safe drinking water

[[paBuiibHBIE OTBETHI: A, b

11 Food is commonest during




A) poisoning

b) the summer months

B) in summer

[) bacterial poisoning
[[paBuiibHBIC OTBETHI: A, b

12 The articles of food which are most commonly _ are
A) incriminated

b) meat, milk, fish and eggs

B) a variety of fresh fruit

[') not incriminated

[IpaBunbHbIC OTBETHL: A, b

13 Industrial __ is concerned with all factors which
influence the

A) hygiene

b) health of people at work

B) healths of people at work

') health of peoples at work

[IpaBunbHbIC OTBETHI: A, b

14 hygiene is concerned with occupational diseases due
to all types of harmful chemical substances, such as
A) Industrial

b) lead, benzol, or silica
B) lead, benzol, or silicas
') Food

[IpaBunbHbIE OTBETHI: A, b

15 Industrial hygiene has not a preventive phase, but also a
| or constructive phase, i. e.

A) positive

b) the promotion of maximum health and well-being of people
at work

B) the promotion of people at work and well-being of
[maximum health

[') negative

[IpaBunbHbIE OTBETH: A, b

JTAUTE OTBETBI HA BOIIPOCBI TECTOBbBIX
3AJAHUMU 3 YPOBHSA BAJAHUSA HA OIIPEJAEJIEHUE

ICOOTBETCTBHSI)
16
1) the bacillus A) nanoyka
2) favourable b) GnaronpusTHbIN
3) environment B) Gammia
I') okpykaroias cpeia

[IpaBuneHble OTBEeTH: | — A, B: 2 -b:3-T

17
1) the coccus A) KOKK
2) to destroy b) yauuroxath
3) the skin B) mapoo6pa3Hblii
I') koxa

[IpaBmibHbIe OTBETHI: | — A, B:2-b:3-T




18

1) to invade A) BTOprarbcs

2) to keep b) xpanuts

3) to prevent B) mopakatb 60J1e3HBI0
I') npenynpexnarb

[IpaBuibHbIC OTBeTH: | — A, B:2-b:3-T

19
1) the microorganism A) MUKPOO
2) the phagocyte b) daromur
3) the mucous B) Mukpoopranusm
I') cnusp
[IpaBuibHbIC OTBeTH: | — A, B:2—-b:3-T
20
1) virulent A) BUpYJIETHBIN
2) to multiply b) pa3sMHOKaThCS
3) the infection B) 3apazHblii
I') uadexnus

[IpaBuiibHble oTBeTHl: 1 — A, B:2-b5:3-T

Kpurepnu olieHuBaHUs

«Ot1auuHo» — Oosiee 80% MpaBUIIbHBIX OTBETOB HA TECTOBBIE 3a/1aHUS KaXKIOTO YPOBHS

«Xopomo» —70-79% npaBUIBHBIX OTBETOB HAa TECTOBBIE 33/IaHUS KAKIOTO YPOBHS

«Y I0BJIETBOPUTEIIBHO» — 55-69% MpaBUIILHBIX OTBETOB HA TECTOBBIE 3a/1aHUS KAKJOTO YPOBHS
«HeynosnerBoputenbHo» — MeHee 55% mNpaBWIBHBIX OTBETOB Ha TECTOBBIE 3aJaHMs KaXKIOro

YPOBHS



[Tpunoxenue 2
OunenouHoe cpenctso 2 — Bonpocs! 17151 codece1oBaHust

Kox Texkcr kommereHUUHM / Ha3BaHUSl TPYAOBOH (QyHKUHH /
HAa3BaHMS TPYAOBOIO JeiicTBUS / TEKCT
33.05.01 dapmanus
CriocoOeH OCyLIECTBIATh KPUTHUECKUI aHanu3 MpOoOJEeMHBIX
YK-4 CUTyalluii Ha OCHOBE CHCTEMHOIO IIOJIXOZa, BbIpadaThIBATh

CTpaTEruIo ACHUCTBUI

[Criocober  mommmare npHHIEIBL  PaGOTBI  COBPEMEHHBIX
OIIK-6 WH()OPMAIMOHHBIX TEXHOJIOTMM ¥ HWCIIOJNB30BaTh WX IS
[pewieHus 3a1a4 po(heCcCHOHATLHON JIEATEIBHOCTH

TpynoBas ¢yHkuusi: HHQOPMHUPOBAHUE HACEJIECHUA U
MEIMIUHCKUX paOOTHUKOB O JIEKAPCTBEHHBIX NpenapaTax Hu
IPYrUX TOBApax aTEYHOI0 aCCOPTUMEHTA

TpynoBble neiicTBHA: OKa3aHUE KOHCYJIBTATHUBHOM ITOMOLIU
[0 MpaBWIaM OJKCIUIyaTalud MEJUUUHCKUX U3JeIud B
TIOMAIIHUX YCJIOBMSX; OKa3aHUE KOHCYJIbTaTUBHOW MOMOILH 10
BOIIPOCAM IIPUMEHEHHMS M COBMECTHUMOCTH JIEKAPCTBEHHBIX
[IPENapaToB, UX B3aUMOJEHCTBUIO C IUILEN

A/04.7

JIAUTE OTBETHI HA BOITPOCBHI

01 [aiiTe HeoOXoAuMYyI0 MH(POPMALNNIO, KAKasi CYIIEeCTBYeT
Pa3HHIA MeKAY OAKTepUsIMU U BUPYCAMM.

IIpaBWJIbHBII OTBET.

Since the beginning of the 20th century, vaccines have been
developed. Vaccines have drastically reduced the number of
new cases of viral diseases such as polio, measles, and
chickenpox. In addition, vaccines can prevent such infections
such as flu, hepatitis A, hepatitis B, human papillomavirus
(HPV), and others. But the treatment of viral infections has
proved more challenging, primarily because viruses are
relatively tiny and reproduce inside cells. For some viral
diseases, such as herpes simplex virus infections, HIV/AIDS,
and influenza, antiviral medications have become available. But
the use of antiviral medications has been associated with the
development of drug-resistant microbes. Most important,
bacterial and viral infections can cause mild, moderate, and
severe diseases. Throughout history, millions of people have
ldied of diseases such as bubonic plague or the Black Death,
which is caused by Yersinia pestis bacteria, and smallpox,
which is caused by the variola virus. In recent times, viral
infections have been responsible for two major pandemics: the
1918-1919 “Spanish flu” epidemic that killed 20-40 million
people, and the ongoing HIV/AIDS epidemic that killed an
estimated 1.5 million people worldwide in 2013 alone.

(02 Onumure, KaKoBbI THIbI NANHIIOMABHPYCHOI
I/IH(l)EKIII/II/I, U KaKOBbI METOAbI CHHKCHHHA BEPOATHOCTH
3apaskeHus J1aHHON UHpeKIuei.

I[IpaBWJIbHBII OTBET.

Human papillomavirus infection is an infection by human
papillomavirus (HPV), a DNA virus from the papillomavirus
family, of which over 170 types are known. More than 40 types




are transmitted through sexual contact and infect the anus and
|genitals. Risk factors for persistent HPV infections include
early age of first sexual intercourse, multiple partners, smoking,
and poor immune function. Occasionally, it can spread from a
mother to her baby during pregnancy. It does not spread via
common items like toilet seats. People can become infected
with more than one type of HPV. HPV only affects humans.
There are multiple types of HPV, sometimes called "low-risk"
and "high-risk" types. Low-risk types cause warts or
precancerous lesions and high-risk types can cause lesions or
cancer of the cervix, vulva, vagina, penis, anus, mouth, or
throat. Most HPV infections cause no symptoms and resolve
spontaneously. Health guidelines recommend HPV testing in
patients with specific indications including certain abnormal
Pap test results. Skin infection (“cutaneous” infection) with
HPV is very widespread. Skin infections with HPV can cause
|noncancerous skin growths called warts (verrucae). Warts are
caused by a rapid growth of cells on the outer layer of the skin.
Skin warts are most common in childhood and typically appear
and regress spontaneously over the course of weeks to months.
About 10% of adults also suffer from recurring skin warts. HPV
infection of the skin in the genital area is the most common
sexually transmitted infection worldwide. Such infections are
associated with genital or anal warts that are the most easily,
frecognized sign of genital HPV infection. In addition to genital
warts, infection by HPV types 6 and 11 can cause a rare
fcondition known as recurrent laryngeal papillomatosis, in
which warts form on the larynx or other areas of the respiratory,
tract. These warts can recur frequently, may interfere with
breathing, and in extremely rare cases can progress to cancer.
About a dozen HPV types (including types 16, 18, 31, and 45)
are called "high-risk" types because persistent infection has
[been linked to cancers such as cancer of the oropharynx, vulva,
vagina, cervix, penis, and anus. These cancers in common
involve sexually transmitted infection of HPV to the stratified
epithelial tissue. Individuals infected with both HPV and HIV
have an increased risk of developing cervical or anal cancer.
There is currently no specific treatment for HPV infection.
However, the viral infection, more often than not, clears to
fundetectable levels by itself. According to the Centers for
Disease Control and Prevention, the body's immune system
[clears HPV naturally within two years for 90% of cases.
However, experts do not agree on whether the virus is
[completely eliminated or reduced to undetectable levels, and it
is difficult to know when it is contagious. The HPV vaccines
can prevent the most common types of infection. To be
effective they must be used before an infection occurs and are
therefore recommended between the ages of nine and thirteen.
Cervical cancer screening, such as with the Papanicolaou test
(pap) or looking at the cervix after using acetic acid, can detect
early cancer or abnormal cells that may develop into cancer.
This allows for early treatment which results in better
outcomes. Screening has reduced both the number and deaths
from cervical cancer in the developed world. Warts can be
removed by freezing. Methods of reducing the chances of




infection include sexual abstinence, condoms, vaccination, and
[microbicides.

03 OnuiuTe 1AL ¥ UX TPOTHBOSITHUS.

I[IpaBWJIbHBII OTBET.

How poisons enter the system. Under the head of poisons, it is
intended to include all those substances which exercise
pernicious, as distinguished from medicinal, effects upon the
human body, tending to disturb its action or organization
injuriously, and if not remedied to possibly cause death. Such
substances may be swallowed, or taken in by the breath,
absorbed through the skin, or the thinner and more delicate
mucous membranes, or implanted by bites, stings, or other
|punctured wounds. Symptoms of poison. In many cases persons
are aware almost immediately after the act that they have
swallowed a poison; but in many others, also, no suspicion is
|entertained at first. In a general way, it may be stated that it is
reasonable to surmise a person has swallowed some poisonous
substance, if, shortly after taking food or drink, he is seized
with violent pain in the stomach, with vomiting and purging,
lespecially if convulsions or paralysis are present, or if the
individual suffer from marked giddiness or delirium, or should
[there be a great tendency to sleep. The first thing to do is to
send for the nearest reputable physician, and any neglect of this
involves a heavy responsibility if the illness prove mortal, as it
is certainly very possible that it will do. Never lose a moment.
In the meantime not a moment should be lost. There are three
rules which should always guide an effort to remedy the effects
of poison, no matter what it may be: First, to get rid of the
poison; second, to stop its effects; and, third, to remedy the evil
it has done. In carrying out the principles thus inculcated,
whatever is readiest is best; for the poorest remedy given at the
moment, is better than the most appropriate, and administered
an hour later. Effect of some poisons. A considerable number of
poisons are what might be called self-evacuating; that is, having
been swallowed, they set up vomiting and purging, and are
thereby eliminated. In such cases, all that is needful is to aid the
self-evacuating process, especially to assist the vomiting, and
so, perhaps, get rid of the poison altogether. If vomiting,
however, has not occurred, or has not been profuse, the first
thing is to bring it on immediately. Need of an antidote. In
some instances, the treatment is all that is required, but
frequently the simple plan of getting rid of the poison will not
suffice. Its effects must be neutralized or remedied, or, in other
words, some antidote is needed. No one antidote is suited to all
emergencies. The antidote is required to be adapted to the
poison, and therefore an effort should be made, instantly after
the emetic is given, to find out what kind of a noxious
substance has been swallowed, and the proper remedy should
be administered. Object of an antidote. The object of most
antidotes is to render the active poison an inert substance, after
which treatment may be instituted with a view to remedy the
mischief which it has previously done. Antidotes, therefore, are
generally chemical agents, which attack or combine with the
poison in such a way as to render it insoluble, and so inert. But




some are medicines, the virtues of which are apparently
opposed to the active qualities of the poison, constituting what
may be correctly called counter-poisons.

(04 Onumure GoJie3HU, TMepeAaOIIMecss BO3AYIIHO-
KaIllCeJIbHbBIM l'[yTéM.

I[IpaBUJIbHBII OTBET.

'You can catch some diseases simply by breathing. These are
[called airborne diseases. Airborne disease can spread when an
infected person coughs, sneezes, or talks, spewing nasal and
[throat secretions into the air. Certain viruses or bacteria take
flight and hang in the air or land on other people or surfaces.
\When you breathe airborne pathogenic organisms in, they take
up residence inside you. You can also pick up germs when you
touch an infected surface, and then touch your own eyes, nose,
or mouth.

Types of airborne diseases.

The common cold. Millions of cases of the common cold occur
each year. Most adults get two or three colds a year. Children
tend to get them more frequently. There are many viruses that
can cause a cold, but it is usually a rhinovirus.

Influenza. Most of us have some experience with the flu. It
spreads so easily because it is contagious about a day before
you notice the first symptoms. It remains contagious for another
five to seven days. If you have a weakened immune system for
any reason, you can spread it to others for longer than that.
There are many strains of the flu, and they are constantly
[changing. That makes it difficult for your body to develop
immunities.

[Chickenpox. Chickenpox is caused by the varicella-zoster virus.
If you have chickenpox, you can spread it for a day or two
before you get the telltale rash. It takes up to 21 days after
exposure for the disease to develop. Most people get
chickenpox only once, and then the virus goes dormant. Should
the virus reactivate later in life, you get a painful skin condition
called shingles. If you have not had chickenpox, you can get the
infection from someone with shingles.

Mumps. Mumps is another very contagious viral disease. You
fcan spread it before symptoms appear and for up to five days
after. Outbreaks tend to occur in densely populated
fenvironments.

Measles. Measles is a very contagious disease, particularly in
[crowded conditions. The virus can remain active in the air or on
surfaces for up to two hours. You are able to infect others up to
four days before and four days after the measles rash appears.
Most people get the measles only once.

Measles is a leading cause of death among children worldwide.

Tuberculosis (TB). TB, also known as consumption, is an
airborne disease, but this bacterial infection does not spread
leasily. You generally have to be in close contact with an
infected person for a long time. You can be infected without
[becoming ill or infecting others. People with a weakened
immune system have the greatest risk of developing the disease.
Symptoms can appear within days of exposure. For some, it
ftakes months or years to activate. When the disease is active,




bacterium rapidly multiply and attack the lungs. It can spread
through your bloodstream and lymph nodes to other organs,
bones, or skin.

(05 [laiiTe omucanue TOMY, KaK BaKIHHbI TOMOTalT
HMMyHHOﬁ CHUCTEME opranmsma MMOoArOTOBUTHCHA K
HHpeKunu.

IIpaBU/IBLHBIN OTBET.

Infections are the most common cause of human disease.
Disease-causing microbes (pathogens) attempting to get into the
[body must move past the body’s external armor, usually the
skin or cells lining the body’s internal passageways, and your
immune system if these microbes get inside. Your immune
system works because it is able to tell if an invader (virus,
[bacteria, parasite, or other another person's tissues) has entered
it — even if you aren't consciously aware that anything has
happened. Your body recognizes this invader and uses a
number of different tactics to destroy it. Vaccines help the
body’s immune system prepare for future attacks. When disease
germs enter your body, they start to reproduce. Your immune
system recognizes these germs as foreign invaders and responds
by making proteins called antibodies. These antibodies’ first job
is to help destroy the germs that are making you sick. They
can’t act fast enough to prevent you from becoming sick, but by
eliminating the attacking germs, antibodies help you to get well.
The antibodies’ second job is to protect you from future
infections. They remain in your bloodstream, and if the same
germs ever try to infect you again — even after many years —
they will come to your defense. Only now that they are
experienced at fighting these particular germs, they can destroy.
them before they have a chance to make you sick. This is
immunity. It is why most people get diseases like measles or
chickenpox only once, even though they might be exposed
many times during their lifetime. Vaccines offer a solution to
this problem. They help you develop immunity without getting
sick first. Vaccines are made from the same germs (or parts of
fthem) that cause disease; for example, polio vaccine is made
from polio virus. But the germs in vaccines are either killed or
weakened so they won’t make you sick. Vaccines containing
|these weakened or killed germs are introduced into your body,
usually by injection. Your immune system reacts to the vaccine
in a similar way that it would if it were being invaded by the
[disease — by making antibodies. The antibodies destroy the
\vaccine germs just as they would the disease germs — like a
[training exercise. Then they stay in your body, giving you
immunity. If you are ever exposed to the real disease, the
antibodies are there to protect you. Vaccines are the best
defense we have against serious, preventable, and sometimes
deadly contagious diseases. Vaccines are some of the safest
medical products available, but like any other medical product,
there may be risks. Accurate information about the value of
vaccines as well as their possible side-effects helps people to
make informed decisions about vaccination. A vaccine, like any
medicine, could cause a serious reaction. But the risk of a
vaccine causing serious harm, or death, is extremely small.




[Remember, vaccines are continually monitored for safety, and
like any medication, vaccines can cause side effects.

06 Ol'[I/IHII/ITe, KaKHue CYIIECTBYHOT TUINIBI BAKIIUH, I KaKOBa
BAKIIMHONPOQUIAKTHKA.

IIpaBU/IbLHBIN OTBET.

\Vaccines work by presenting a foreign antigen to the immune
system to evoke an immune response, but there are several
ways to do this. Four main types are currently in clinical use:
An inactivated (killed) vaccine consists of virus or bacteria that
are grown in culture and then killed using a method such as
fheat or formaldehyde. Although the virus or bacteria particles
are destroyed and cannot replicate, the virus capsid proteins or
bacterial wall are intact enough to be recognized and
remembered by the immune system and evoke a response.
\When manufactured correctly, the vaccine is not infectious, but
improper inactivation can result in intact and infectious
particles. Since the properly produced vaccine does not
reproduce, booster shots are required periodically to reinforce
the immune response. In an attenuated (live) vaccine, live virus
or bacteria with very low virulence are administered. They will
replicate, but locally or very slowly. Since they do reproduce
and continue to present antigen to the immune system beyond
fthe initial vaccination, boosters may be required less often.
These vaccines may be produced by passaging, for example,
adapting a virus into different host cell cultures, such as in
animals, or at suboptimal temperatures, allowing selection of
less virulent strains or by mutagenesis or targeted deletions in
genes required for virulence. There is a small risk of reversion
to virulence, which is smaller in vaccines with deletions.
Attenuated  vaccines also cannot be used by
immunocompromised individuals. Reversions of virulence were
described for a few attenuated viruses of chickens (infectious
bursal disease virus, avian infectious bronchitis virus, avian
infectious laryngotracheitis virus, and avian metapneumovirus.
\Virus-like particle vaccines consist of viral protein(s) derived
from the structural proteins of a virus. These proteins can self-
assemble into particles that resemble the virus from which they,
were derived but lack viral nucleic acid, meaning that they are
[not infectious. Because of their highly repetitive, multivalent
structure, virus-like particles are typically more immunogenic
[than subunit vaccines. The human papillomavirus and Hepatitis
B virus vaccines are two virus-like particle-based vaccines
currently in clinical use. A subunit vaccine presents an antigen
to the immune system without introducing viral particles, whole
or otherwise. One method of production involves isolation of a
specific protein from a virus or bacterium (such as a bacterial
toxin) and administering this by itself. A weakness of this
technique is that isolated proteins may have a different three-
dimensional structure than the protein in its normal context, and
will induce antibodies that may not recognize the infectious
forganism. In addition, subunit vaccines often elicit weaker
antibody responses than the other classes of vaccines. A
(number of other vaccine strategies are under experimental
investigation. These include DNA vaccination and recombinant




viral vectors.

(07 Onumure, kakyww HHPOPMALMI MOKHO JAaTh O
npo¢ecCHOHATBHBIX 3200/1€BAHUAX.

I[IpaBWJIbHBII OTBET.

[Occupational illnesses have significantly worse human and
financial impacts than acute-harm incidents. Occupational
health impacts arise from a broad range of poorly managed
hazards in the workplace. These result in gradual impairment or
chronic harm conditions such as cancers and musculoskeletal
disorders, and acute harms related to hazardous substance
exposures such as poisoning from solvents and pesticides. The
majority of premature deaths are from work-related diseases
due to occupational cancer (in particular lung cancer) from
exposure to hazardous substances such as asbestos and arsenic,
and diseases of the respiratory system and ischemic heart
disease. Psychological and nervous system disorders, diseases
of the digestive and genital-urinary system, and toxic poisoning
are also prevalent. In the European Union emerging priorities
are  work-related diseases, musculoskeletal  disorders,
[psychosocial risks, the potential risks of new technologies such
as nanotechnology, and making working life sustainable,
[particularly for growing numbers of at-risk older workers.
\Work-related injury claims, occupational disease data and
fatality figures show that: men are more likely to be injured or
killed at work than women; older workers are more vulnerable
than other age groups; self-employed workers are more likely to
be injured at work than employees; many occupational diseases
are known to affect particular populations disproportionately,
such as men and older workers; employees new to positions or;
engaged in temporary, casual or seasonal work may be
particularly at risk. Several high-risk industries account for the
bulk of serious injuries and fatalities. These are manufacturing,
construction, agriculture, forestry and fishing. Together, these
industries account for half (53 percent) of all entitlement claims
for work-related injury and occupational illness. Further, these
industries have the highest entitlement claim rates, ranging
from 24 (manufacturing and construction) to 32 (agriculture,
forestry and fishing) per 1,000 full-time-equivalent employees.

(08 IInma - 310 pyHaIaMeHTAIbHASA MOTPEOHOCTH, OCHOBHOE
MPaBo U NPEANOCHIIKA XOPOLIero 310poBbs. [okaxure 3T0.
IIpaBU/IBLHBIN OTBET.

[Food consists of edible materials such as meat, bread and
vegetables; it may be raw (like fresh fruit) or cooked, processed
or semi-processed. Food is a nutritious substance eaten by us to
maintain our vital life processes. It is a fundamental need, a
basic right and a prerequisite to good health. Food can be
described in a number of different ways: 1. Perishable food:
food items that have a short storage life and will become
spoiled or contaminated if not preserved and handled properly,
e.g. meat, eggs, milk, fruits, vegetables and the like. 2. Non-
perishable food: foods, which are not easily spoiled or
contaminated, e.g. sugar and cereals. 3. Wholesome food: food
that is sound, clean and free from harmful ingredients — it is




suitable for human consumption. 4. Food hazard: food that is
fcontaminated with biological, chemical or physical agents and,
if eaten, will cause ill health. Food is essential for the existence
of all living things. Our bodies need food for energy
production, to survive and to remain strong. For good health,
you need a balanced diet; this means that you do not just eat
|one foodstuff, but you eat a range of foods so that you can get
everything your body needs. The health of children will be
improved and they will grow taller if they are given a healthy,
[balanced diet rich in protein, energy and vitamins. Foodstuffs
are of two main kinds: organic (carbohydrate, proteins, fats)
and inorganic (water, various mineral elements and vitamins).
The organic components are sources of energy for growth, cell
multiplication, tissue repair, work and maintaining the vital
processes of life. The inorganic components are believed to
facilitate the physiological functions of the body, such as the
[regulation of blood circulation and the nervous system. As well
as being nutritious and balanced, to fulfill our needs food
should also be palatable (which means tasty and good to eat)
and culturally and psychologically acceptable. Importantly,
food should not contain harmful substances that are a risk to the
health and wellbeing of the consumer. Food is needed to
provide energy for movement, work and maintaining vital
functions of the body, e.g. the heart needs energy to circulate
blood in our body. Food is needed to repair and replace our
body cells. Whatever the occasion or purpose for serving and
eating food, special attention must be paid to its handling at all
stages to attain a good sanitary quality; otherwise, it could turn
fout to be a source of illness and dissatisfaction.

09 O0BsicHUTe, B 4éM Ba’KHOCTh MPABUJILHOTO NIUTAHUS.
IIpaBUJIbHBII OTBET.

|G00d nutrition is essential for a healthy body that’s able to fight
off infections and function properly, but many individuals
forego healthy eating for a variety of reasons, including lack of
[knowledge, hectic schedules and exhaustion. After all, it’s
faster to microwave a meal or stop at a fast food joint than it is
to prepare a healthy meal. Unfortunately, bad nutrition can lead
to a whole host of problems, including high blood pressure,
obesity, diabetes, poor sleep and lack of energy. The start of a
healthy diet and better health starts with nutrition basics. It’s
important to note that good nutrition doesn’t start with counting
[calories. It starts with knowing which foods are healthy,
learning how to swap bad foods for good foods and knowing
your body’s specific nutrient requirements for your activity
level. Our chiropractor offers personalized nutrition guidance
along with chiropractic care so that everyone who walks
through our doors can not only reduce their pain but experience
natural healing and improved health. Swapping unhealthy foods
for healthy foods can improve your health and wellness by
increasing the strength of your bones and teeth, improving your
lenergy levels and mental clarity, decreasing your weight,
improving your sleep and reducing your risk for high blood
pressure and diabetes. Calcium and Vitamin D are needed to
maintain healthy bones and teeth. Calcium is what helps build




and regenerate bones and teeth, while Vitamin D is needed in
order to help the body absorb the calcium. Both of these
nutrients can be gotten by consuming low-fat milk and dairy
products and consuming dark green leafy vegetables, including
mustard greens, kale, okra, spinach and collard greens. One of
the first benefits of a healthy diet is increased energy and
mental clarity. This is because the body is finally getting all the
macro and micronutrients it needs to function properly and
rejuvenate itself on a cellular level. Individuals who are
overweight will notice a decrease in their weight over time.
This is because fatty, non-nutritious foods with empty calories
have been replaced with lower calorie, healthy foods with lots
of vitamins and minerals, which leaves the individual feeling
more satisfied. Individuals often report better sleep once
they’ve improved their diets. This is due to consuming higher-
quality foods that require less filtering by the body to remove
toxins. Diets that are high in saturated fats and processed foods
can lead to being overweight, which increases a person’s risk
for getting type Il diabetes and heart disease. By increasing the
amount of healthy fats and decreasing unhealthy fats and
[processed foods, the body is better able to regulate its blood
sugar levels and weight is reduced, which decreases the risk
factors for developing certain obesity related diseases.

10 JlaiiTe mocjaed0BaTeJIbHO HAa3BaHHS 3a00JIeBaHUIi
MUIICBOT0 IMPOMCXOKACHHUSA; KaAKHE TIPOAYKTHI 00JIb1IIE
BCEro CBA3aHbI ¢ 00JIe3HAMH MHIIEBOT0 MPOUCXOKTCHUS.
IIpaBWJIbHBII OTBET.

Foodborne illness (sometimes called “foodborne disease,”
“foodborne infection,” or “food poisoning) is a common, costly
yet preventable public health problem. Each year, 1 in 6
Americans gets sick by consuming contaminated foods or
beverages. Many different disease-causing microbes, or
pathogens, can contaminate foods, so there are many different
foodborne infections. In addition, poisonous chemicals, or other
harmful substances can cause foodborne diseases if they are
present in food. More than 250 different foodborne diseases
have been described. Most of these diseases are infections,
caused by a variety of bacteria, viruses, and parasites that can
be foodborne. Other diseases are poisonings, caused by harmful
toxins or chemicals that have contaminated the food, for
example, poisonous mushrooms. These different diseases have
many different symptoms, so there is no one “syndrome” that is
foodborne illness. However, the microbe or toxin enters the
[body through the gastrointestinal tract, and often causes the first
symptoms there, so nausea, vomiting, abdominal cramps and
[diarrhea are common symptoms in many foodborne diseases.
The most common foodborne illnesses are caused by norovirus
and by the bacteria Salmonella, Clostridium perfringens, and
[Campylobacter. What foods are most associated with foodborne
illnesses? Foods from animals. Raw foods of animal origin are
the most likely to be contaminated; that is, raw meat and
poultry, raw eggs, unpasteurized milk, and raw shellfish.
Because filter-feeding shellfish strain microbes from the sea
fover many months, they are particularly likely to be




contaminated if there are any pathogens in the seawater. Foods
that mingle the products of many individual animals, such as
bulk raw milk, pooled raw eggs, or ground beef, are particularly
hazardous because a pathogen present in any one of the animals
may contaminate the whole batch. A single hamburger may
contain meat from hundreds of animals, a single restaurant
omelet may contain eggs from hundreds of chicken, and a glass
of raw milk may contain milk from hundreds of cows. A broiler
chicken carcass can be exposed to the drippings and juices of
many thousands of other birds that went through the same cold-
water tank after slaughter. Fruits and Vegetables. Fruits and
\vegetables consumed raw are a particular concern. Washing can
decrease but not eliminate contamination, so the consumers can
do little to protect themselves. Recently, a number of outbreaks
have been traced to fresh fruits and vegetables that were
processed under less than sanitary conditions. These outbreaks
show that the quality of the water used for washing and chilling
the produce after it is harvested is critical. Using water that is
not clean can contaminate many boxes of produce. Fresh
manure used to fertilize vegetables can also contaminate them.
Alfalfa sprouts and other raw sprouts pose a particular
challenge, as the conditions under which they are sprouted are
ideal for growing microbes as well as sprouts, and because they
are eaten without further cooking. That means that a few
bacteria present on the seeds can grow to high numbers of
pathogens on the sprouts. Unpasteurized fruit juice can also be
contaminated if there are pathogens in or on the fruit that is
used to make it.

Kputepun onieHMBaHUS

«OT1nnuno» — 6onee 80% NMpaBUIIbHBIX OTBETOB HA TECTOBBIE 3aJaHUS KaXI0I0 YPOBHS

«Xopomo» —70-79% npaBUIBHBIX OTBETOB Ha TECTOBBIE 3a/IaHUS KAXKIOTO YPOBHS

«Y I0BIETBOPUTENBHO» — 55-69% MpaBUIIBLHBIX OTBETOB HAa TECTOBBIE 3a/1aHUS KXKJJOTO YPOBHS
«HeynosnerBoputenbHo» — MeHee 55% MNpaBWIBHBIX OTBETOB Ha TECTOBBIE 3aJaHMs KaXKIOro

YPOBHS



[Tpunoxenue 3

Ounenounoe cpenctBo 3 — CuTyanMoHHbIE 3212491

TumnoBble CUTyallMOHHBIC 3aa4l U YeK-TUCThl 1o gauciuiuinHe b1.0.39 NMHocTpaHHbIl s3bIK B
po¢eCCHOHAIBHON JEATEHHOCTH

CutyarmonHas 3agada No 1.

Texkcr koMmereHUuM / Ha3BaHUsA TPYAOBOH QyHKHuUM /
HA3BaHUSA TPYAOBOIO J1eiiCTBUS / TEKCT

Dapmanus

[CriocoOeH ocymecTBIATh KPUTHYECKUA aHAIM3 MPOOJIEMHBIX
CUTyalluii Ha OCHOBE CHCTEMHOIO IIOAXO0/a, BHIpa0aThHIBAThH
CTpaTEruto JICHUCTBUI

[Crocoben IIOHUMAaThb IMPUHIUIIBI pa6OTBI COBPCMCHHBIX
I/IH(bOpMaIII/IOHHBIX TEXHOJIOTHI M UCIIOJIb30BaTh UX AJI pCHICHU A
3aJa4 HpO(l)eCCHOHaHBHOﬁ ACATCIIbHOCTH

TpynoBas  ¢ynkuusi: uHOOPMUPOBAHHE  HACEJICHUS U
MEIULMHCKUX pPa0OTHUKOB O JIEKapCTBEHHBIX IIpernaparax H
NIPYIUX TOBApax alTeYHOr0 aCCOPTUMEHTA

TpynoBbie AeficTBHSA: OKa3aHHWE KOHCYJIBTaTUBHOM IOMOIIM IO
[paBWjIaM AKCIUTyaTalluM MEIULUHCKUX H3AEIUil B JIOMAalllHUX
YCIOBUAX; OKAa3aHUE KOHCYJIBTATHBHOM IIOMOIIM II0 BOIPOCAM
[IPUMEHEHUSI U COBMECTUMOCTHU JIEKAPCTBEHHBIX MPENaparoB, UX
B3aMOJEHCTBHUIO C ITUIIEH

O3HAKOMBTECh C CHUTYAIIMEM W JIAUTE
PASBEPHYTBIE OTBETHI HA BOITPOCHI

TekcT 3amaun:

Food spoilage is usually the result of microbal activity, and the
wholesomeness of a food depends largely upon the kind and
[number of microorganisms it contains. The quality of a food
frequently is lowered by the presence of excessive numbers of
[bacteria. This is especially true of milk and milk products. The
term “pasteurization” takes its name from Louis Pasteur who first
employed moderate heating as a method of controlling the
contaminating wild yeasts and bacteria responsible for the
spoilage of wine. He found that temperatures of 50° to 60° C,
fmaintained for a few minutes, gave excellent results. Today, we
recognize pasteurization as a process of checking or delaying
bacterial decomposition of food and other substances, by
exposing them to heat in such a manner as to effect a partial
destruction of the contained microorganisms, leaving alive only
those that are in the spore stage and others that, though they
survive, bring about changes in the substances slowly or at all.

Kon
C 33.05.01
K VK-4
K OIIK-6
o A/04.7
J4|
Y
B 1

VKaxure nu3 TEKCTa 3agadyu AHTIINICKUE OKBUBAJICHTHI
CJICAYIOIIUX CIIOBOCOYETAHHI: ‘60 MHO20M 3a68uUcum om 6uod u
Kouuecmed, co0epHcauuxcs 8 Hell MUKPOOP2SAHUIMO8’; ‘uacmo
CHUJCAEem«cs U3-3d 4pesmepHoco Kojaudecmea 6aKmepuzZ’

1. depends largely upon the kind and number of microorganisms
it contains

2. depends a little upon the kind and number of microorganisms it
fcontains
3. frequently is lowered by the presence of excessive numbers of
[bacteria




4. frequently is lowered by the presence of insufficient numbers
jof bacteria

IOHpGI[GJII/ITe U3 TEKCTa 3a7a4¥ (HECKOJbKUMU MPEATIOKECHHUSIMU),
UTO ABJIACTCA PE3YJIbTaTOM MHKpO6HOﬁ AKTUBHOCTH, OT 4Y€ro
3aBUCUT IIOJIC3HOCTh IIMIIIM, WM H3-3a 4YCro 4YaCTO CHHIKACTCA
Ka4YCCTBO IIHUIIIN.

1. Food spoilage is usually the result of microbal activity, and the
wholesomeness of a food depends a little upon the kind and
(number of microorganisms it contains.

2. Food spoilage is usually the result of microbal activity, and the
wholesomeness of a food depends largely upon the kind and
(number of microorganisms it contains.

3. The quality of a food frequently is lowered by the presence of
insufficient numbers of bacteria.

4. The quality of a food frequently is lowered by the presence of
lexcessive numbers of bacteria.

JlaiiTe mepeBOJ C AaHIVIMHUCKOrO s3bIKa HAa PYCCKUH S3BIK
crenyromiero npempiokenus: ‘Today, we recognize pasteurization
as a process of checking or delaying bacterial decomposition of
food and other substances, by exposing them to heat in such a
manner as to effect a partial destruction of the contained
microorganisms, leaving alive only those that are in the spore
stage and others that, though they survive, bring about changes in
the substances slowly or at all.’

1. CeronHs Mbl IpU3HAEM MACTEPU3ALUIO KAK MPOILECC MPOBEPKU
NI 3aMCAJICHUA 6aKTepI/IaHLHOFO Pas3jIoKEHUsA IMPOAYKTOB
[MUTaHUs W JPYTUX BEIIECTB IYTEM WX HArpeBaHUs TAaKUM
06pa30M, YTOOBI BBI3BATh JaCTUYHOC pa3spyuiceHue
COACPIKAINNXCA MHUKPOOPTaHHU3MOB, OCTaBJISAA B JKHUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaAUU CIIOPp U APYI'UC, KOTOPBIC, XOTA
11 BBIDKMBAIOT, BBI3BIBAIOT U3MCHCHHA B BEIICCTBAX MCAJICHHO HUJIN
BOOOIIIE.

2. CeroHsi Mbl IPU3HAEM MACTEPU3ALIMIO KaK MPOLIECC MPOBEPKU
NI 3aMCAJICHUA 6aKTepI/IaHLHOFO Pa3jIoKCHUA IMPOAYKTOB
[MUTaHUs W JPYTUX BEIIECTB IyTEM MX HarpeBaHUsA TaKUM
06pa30M, YTOOBI BBI3BATh JaCTUYHOC pa3spyuieHue
COACPIKAINNXCA MHUKPOOPTAaHHU3MOB, OCTABJISAA B JKHUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaAUU CIIOPp U APYIrUC, KOTOPBIC, XOTA
11 BEDKHMBAIOT, BBIZBIBAIOT N3MCHCHUS B BEIICCTBAX BOO6IHC.

3. CCFOI[HH MBI ITPU3HACM MMACTCPU3ANNI0 KaK IIPOUCCC MPOBCPKU
WM 3aMeaJieHUs OaKTepUAIbHOTO  PA3JIOKEHUsI IPOJYKTOB
IMUTaHUA W JOPpYIrux BCHICCTB HyTéM HUX HarpCBaHus TaKUM
o0Opa3zom, YTOOBI BbI3BATh YaCTUYHOE paspyuieHue
COACPIKAIINUXCA MHUKPOOPTAaHHU3MOB, OCTABJISIA B JKHUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaAUU CIIOPp U APYIru€, KOTOPBIC, XOTA
1 BBDDKMBAIOT, BBI3BIBAKOT U3MCHCHHUA B BEIICCTBAX MCAJICHHO.

4. CeroiHs Mbl IPU3HAEM NACTEPU3ALINIO KaK MPOIECC TPOBEPKU
NJIN 3aMCIJICHUSA 6aKTepI/IaJ'IBHOF0 PAa3JI0KCHUSA NTPOAYKTOB
[MUTaHUSA U IPYTUX BEIIECTB IIYTEM UX HarpeBaHUs TAKUM
00pa3oM, YTOOBI BBI3BATH YACTHYHOE Pa3pyLICHUE
COACPKAIMUXCA MUKPOOPIraHU3MOB, OCTaBJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTAAWHN CIIOP.

[Onmummre w3 Tekcra 3agauu  (OAHUM TIPEIIOKEHHEM), KTO
M300pEN TEPMUH ‘TIacTEpU3aALIUs .
1. The term “pasteurization” takes its name from Louis Pasteur




who first employed moderate heating as a method of controlling
the contaminating wild yeasts and bacteria responsible for the
spoilage of wine.

2. The term “pasteurization” takes its name from Louls Pasteur
who first employed moderate heating as a method of controlling
the contaminating wild yeasts responsible for the spoilage of
wine.

3. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of controlling
the contaminating bacteria responsible for the spoilage of wine.

4. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of controlling
the contaminating some bacteria.

[O0bscHuTe Ha mMpuMepe M3 TEKCTa 3afayd, Mpu OOHAPYKEHUH
Jlyn Ilactepom, kakas Temrmeparypa B TEUCHHE HECKOJIbKUX
MUHYT €T OTJIMYHBIC PE3YIbTATHI.

1. He found that temperatures of 50° to 60° C, maintained for a
few minutes, gave excellent results.

2. He found that temperatures of 50° to 65° C, maintained for a
few minutes, gave excellent results.

3. He found that temperatures of 50° to 66° C, maintained for a
few minutes, gave excellent results.

4. He found that temperatures of 50° to 56° C, maintained for
some minutes, gave excellent results.

Yek-1uCT K CUTyallMOHHOM 3aaye Ne .

Kon

Texker koMmnereHUMH / Ha3BaHUsi TPYAOBOW GyHkuuu /
HA3BaHUS TPYAOBOIO 1eiiCTBUSI / TEKCT

C 33.05.01

Dapmanus

K YK-4

CriocoOeH OCYIIECTBIATh KPUTHYECKUN aHAIM3 MPOOJEMHBIX
CUTyalluii Ha OCHOBE CHCTEMHOTO TMOJXOJa, BHIpAOATHIBAThH
CTpPATErUI0 ICHUCTBUI

K OIIK-6

CriocoOeH MOHUMaTh MPUHIMIBI  pabOThl  COBPEMEHHBIX
MH(POPMAIIMOHHBIX TEXHOJOTHUM M MCIONB30BaTh HX IS
[peLieHys 37124 MPOPECCHOHAIBHOM IS TEIbHOCTH

o A/04.7

TpynoBass ¢yHkuusi: uHGOPMUPOBAHME HACEIEHUS U
MEIUIMHCKUX Pa0OTHUKOB O JIEKAPCTBEHHBIX IIpernaparax u
IPYTUX TOBApax alTEYHOI'0 aCCOPTUMEHTA

TpyaoBble 1eficTBUSA: OKa3aHUE KOHCYJIbTaTUBHON IIOMOIIHU 110
[IpaBUJIaM JKCIUTyaTallld MEAULUHCKHX U3JEIHA B JTOMAIIHUX
YCJIOBHSIX; OKa3aHUE KOHCYJIbTATUBHOW IIOMOILIHU IO BOIIPOCAM
[IPUMEHEHHUsT U COBMECTHMOCTHU JIEKAPCTBEHHBIX IpPENaparos,
X B3aNMOJICHCTBHIO C IMUIIEH

O3HAKOMBTECh C CHUTYAIIMEM MW JAWTE

1 PA3SBEPHYTBIE OTBETbI HA BOITPOCHI
[Food spoilage is usually the result of microbal activity, and the
wholesomeness of a food depends largely upon the kind and
[number of microorganisms it contains. The quality of a food
Y frequently is lowered by the presence of excessive numbers of

[bacteria. This is especially true of milk and milk products. The
term “pasteurization” takes its name from Louis Pasteur who
first employed moderate heating as a method of controlling the




contaminating wild yeasts and bacteria responsible for the
spoilage of wine. He found that temperatures of 50° to 60° C,
maintained for a few minutes, gave excellent results. Today, we
recognize pasteurization as a process of checking or delaying
bacterial decomposition of food and other substances, by
exposing them to heat in such a manner as to effect a partial
destruction of the contained microorganisms, leaving alive only
those that are in the spore stage and others that, though they
survive, bring about changes in the substances slowly or at all.

YKa)KUTE H3 TEKCTa 3aa4u AHTJIMUCKUE DKBHUBAJICHTHI
[CICOYIOIUX CIIOBOCOYETAHUN: ‘60 MHO20M 3A6UCUM OM 6UOA U
KoJjluuecmea, coc)epofcamuxc;z 6 Hel MquOOpZGHub’MO@,;
‘yacmo CHUJcaemcs us-3a UpesmepHo2o Kojaudyecmea
|oaxmepui’
1. depends largely wupon the kind and number of

B 1 [microorganisms it contains
2. depends a little upon the kind and number of microorganisms
it contains
3. frequently is lowered by the presence of excessive humbers
jof bacteria
4. frequently is lowered by the presence of insufficient numbers
jof bacteria
[IpaBUIBHBIN OTBET
1. depends largely wupon the kind and number of
3 microorganisms it contains
3. frequently is lowered by the presence of excessive humbers
jof bacteria
/[eCKpUIITOPBI ITOJIHOIO OTBETA HA BOIIPOC:
[IPU BBIITOJIHCHUHN JAHHOI'O 3alaHUA HE JOITYHICHO OIIINOOK.
KonnuectBo MPpaBHUJIBHBIX OTBECTOB JJIS1 OLCHKU «OTJIUYHO»:
P2 OTJIMYHO 1. depends largely wupon the kind and number of
microorganisms it contains
3. frequently is lowered by the presence of excessive humbers
Jof bacteria
ﬂeCKpI/IHTOpH IMOJIHOT'O OTBETA HAa BOIIPOC:
[pY BBINOJIHEHWN JIT@HHOTO 33aJaHMs JOoNylieHo He Oonee 1
OIIHOKH.
KonnuectBo IMPaBHUJIBHBIX OTBETOB JJIS1 OLCHKHU «XOPOLIO»:
1. depends largely wupon the kind and number of
microorganisms it contains
2. depends a little upon the kind and number of microorganisms
it contains
P1] xopomo/ynoBieTBopuTenbHO JJleCKpUNITOPHI OJHOTO OTBETA HA BOTPOC:
I[IPU BBIITOJIHCHUU JAHHOI'O 3aJlaHUA JOITYIICHO 2 OIINOKU.
KonnuectBo IMpaBUJIBHBIX OTBETOB JJIA OLCHKU
KYAOBJICTBOPHUTCIIBHO»:
2. depends a little upon the kind and number of microorganisms
it contains
3. frequently is lowered by the presence of excessive numbers
jof bacteria
4. frequently is lowered by the presence of insufficient numbers
jof bacteria
PO HEYHIOBIIETBOPHTEIHO /[eCKpUIITOPBI ITOJIHOI'O OTBETA HA BOIIPOC:

I[IPY BBINTOJIHCHUN JAHHOT'O 3aJJaHUsA OaH IMOJTHOCTBIO HCBepHBIﬁ




IOTBCT.
2. depends a little upon the kind and number of microorganisms
it contains
4. frequently is lowered by the presence of insufficient numbers
jof bacteria

IOHpCI{eJ’II/IT (¥ nu3 TEKCTa 3aJa4yu (HGCKOJ’ILKI/IMI/I
[IPEJUIOKEHUSAMHI), YTO SBISETCS PE3yJlbTaTOM MHKPOOHOMH
AKTHUBHOCTH, OT 4€rO 3aBHCHT ITOJIC3HOCTDH IIUINU, M H3-3a YCTO
HaCTO CHUXACTCS Ka4C€CTBO ITHUIIIN.
1. Food spoilage is usually the result of microbal activity, and
the wholesomeness of a food depends a little upon the kind and
|number of microorganisms it contains.

2. Food spoilage is usually the result of microbal activity, and
the wholesomeness of a food depends largely upon the kind and
|number of microorganisms it contains.

3. The quality of a food frequently is lowered by the presence
jof insufficient numbers of bacteria.
4. The quality of a food frequently is lowered by the presence
jof excessive numbers of bacteria.

[[paBUIBHBIN OTBET HA BOIIPOC
2. Food spoilage is usually the result of microbal activity, and
the wholesomeness of a food depends largely upon the kind and
number of microorganisms it contains.
4. The quality of a food frequently is lowered by the presence
jof excessive numbers of bacteria.

/[eCKpUIITOPBI ITOJIHOIO OTBETA HA BOIIPOC:

[IPU BBIITOJIHCHUHN JAHHOI'O 3aJlaHUA HE JOITYHICHO OIIINOOK.
KonnuectBo MPpaBHUJIBHBIX OTBECTOB JJI1 OLCHKU «OTJIUYHO»:

2. Food spoilage is usually the result of microbal activity, and
the wholesomeness of a food depends largely upon the kind and
number of microorganisms it contains.
4. The quality of a food frequently is lowered by the presence
jof excessive numbers of bacteria.

—

XOpO1110/yJOBIETBOPUTEITHHO

/[eCKpUIITOPBI ITOJIHOIO OTBETA HA BOIIPOC:

[P BBIIIOJIHCHUHU OJAHHOI'O 3aJJdaHUs HOOIYIICHO HC bonee 1
OIITOKH.

KonnuectBo MPpaBHUJILHBIX OTBETOB JJISI OLICHKU «XOPOLIO»:

1. Food spoilage is usually the result of microbal activity, and
the wholesomeness of a food depends a little upon the kind and
|number of microorganisms it contains.

2. Food spoilage is usually the result of microbal activity, and
the wholesomeness of a food depends largely upon the kind and
|number of microorganisms it contains.

ﬂeCKpI/IHT OPbI TOJIHOT'O OTBETA HA BOHpOCZ

IIPU BBIITOJHCHUHN JAHHOI'O 3aJaHHA JOITYIICHO 2 OmmnOKH.
KonuuectBo IMPpaBUJIbHBIX OTBCTOB 151 OLCHKHU
«YOOBJICTBOPUTCIIBHO»:

1. Food spoilage is usually the result of microbal activity, and
the wholesomeness of a food depends a little upon the kind and
number of microorganisms it contains.

3. The quality of a food frequently is lowered by the presence
jof insufficient numbers of bacteria.

4. The quality of a food frequently is lowered by the presence
jof excessive numbers of bacteria.




PO

HEYAOBJICTBOPUTECIBHO

/leckpunTOpsI MOJHOTO OTBETA HA BOIIPOC:
[IPU BBINTOJIHCHUW JAHHOTO 3aJdaHUs OaH IMOJIHOCTBIO HeBeprlf/'I
JOTBET.
1. Food spoilage is usually the result of microbal activity, and
the wholesomeness of a food depends a little upon the kind and
number of microorganisms it contains.
3. The quality of a food frequently is lowered by the presence
jof insufficient numbers of bacteria.

/laliTe IepeBOJ C AaHITIMHCKOrO s3bIKa HA PYCCKUH S3BIK
cieAyronero  mpeayoxkeHus:  ‘Today, we  recognize
pasteurization as a process of checking or delaying bacterial
decomposition of food and other substances, by exposing them
to heat in such a manner as to effect a partial destruction of the
contained microorganisms, leaving alive only those that are in
the spore stage and others that, though they survive, bring
about changes in the substances slowly or at all.’
1. CGFOI[HH MbI IIPpHU3HACM IACTCpU3ALUIO KaK IIPOLECC
[IPOBCPKHU WM 3aMCIJICHUA 6aKTepI/IaJH)HOFO Pa3JI0KCHUA
[MPOAYKTOB IINUTAaHUA U APYI'UX BCIICCTB HYTéM HUX Harp€BaHUsAg
TakuM O00pa3oM, 4YTOOBI BBI3BATH YAaCTUYHOE pa3pyIICHHE
jcoacpiKaliuXxcsa MUKPOOPraHu3MoOB, OCTABJIASA B JKHMBBIX TOJIBKO
TC, KOTOPBIC HAXOIAATCA B CTaJUU CIIOP U APYTUC, KOTOPLIC,
XOTd MW BBDKHMBAKOT, BbI3BIBAIOT M3MCHCHHA B BCIICCTBaAxX
MEJICHHO HITH BOOOIIIE.

2. CGFOI[HSI MbI IIPpHU3HACM IACTCpU3ALIUIO KaK IIPOLECC
[IPOBCPKHU WM 3aMCIJICHUA 6aKTepI/IaJH)HOFO Pa3JI0KCHUA
[IPOJYKTOB MUTAHKUS U APYTUX BELIECTB IIYTEM UX HArpeBaHUs
TakKuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pyIICHUE
jcOACPpKAIMNUXCST MUKPOOPIraHU3MOB, OCTABJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaJWU CIIOPp U APYTUC, KOTOPLIC,
XOTd MW BBDKHMBAKOT, BbI3BIBAIOT HM3MCHCHHA B BCIICCTBaAxX
BOOOIIIE.

3. CeFO,Z[H}I Mbl TIMPU3HACM [IACTCPU3ANUIO KaK IIPOLHCCC
[MPOBCPKHU WM 3aMCIJICHUA 6aKTepI/IaJ'II)HOFO Pa3I0KCHUA
[IPOJYKTOB MUTAHUS U APYTUX BELIECTB MyTEM UX HATPEBAHMS
TakKuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pylICHUE
jcOACPpIKAIMNUXCST MUKPOOPIraHNU3MOB, OCTABJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOIAATCA B CTaJWU CIIOPp U APYTrU€, KOTOPLIC,
XOTd MW BBDKHMBAKOT, BbI3BIBAIOT HM3MCHCHHSA B BCIICCTBAxX
MEJICHHO.

4, CeI‘O,I[H}I Mbl IMPU3HACM [IACTCPU3AUIO KaK IIPOLeCcC
[MPOBCPKHU WM 3aMCIJICHUA 6aKTepI/IaJ'IBHOFO Pa3I0KCHUA
[IPOJYKTOB IUTAHUS U JPYTUX BELIECTB IIYTEM UX HArpEeBaHUs
TakKuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pyIICHUE
jcOACPpKAINNUXCS MUKPOOPIraHU3MOB, OCTABJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaAWH CIIOP.

[ [paBUIBHBIN OTBET HA BOIIPOC

1. Cerogas ™Mbl TpHU3HAEM TMACTEPU3AIMIO KaK MPOIECC
MPOBEPKH WM 3aMEJICHHs OaKTepPHaTbHOTO Pa3JIOKCHHUS
[POJIYKTOB MUTAHUS M JIPYTHX BEUIECTB MYTEM MX HArpeBaHUS
TakuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pyIICHUE
[comepkanuxcsi MUKpOOPTaHU3MOB, OCTaBIISISI B KHUBBIX TOJIBKO
T€, KOTOpble HaXOAATCS B CTaauU CIOp U ApPYyrue, KOTOphIe,
XOTS. W BBDKHBAIOT, BBI3BIBAIOT W3MEHEHHUS B BEIIECTBAX
MEIUIEHHO WA BOOOIIIE.




/leckpUnITOPHI TOJTHOTO OTBETA Ha BOMPOC:

[MIPU BBIITOJIHCHUU JAaHHOI'O 3alaHHUA HEC JOIMYIICHO OIlII/I60K.
KonruecTBO MpaBUIIbHBIX OTBETOB ISl OLEHKU «OTIIMYHOY:

1. Cerognss Mbl mnOpuU3HAEM MACTEPU3ALMIO KaK IpoLece
[POBEPKU WM 3aMelJIeHHs] OaKTepHalIbHOTO Pa3lIoKEHUs
[IPOJYKTOB IUTAHMS U JPYTUX BEIIECTB IIYTEM UX HArpEeBaHUs
TakuM O00pa3oM, 4YTOObI BBI3BaTh YAaCTUYHOE pa3pylLICHHE
jcoacpiKalinXCss MUKPOOPIraHu3MOB, OCTABJIAA B JXUBBIX TOJIBKO
T€, KOTOpblEe HAXOISATCS B CTaauU CIOp M ApPYyrue, KOTOphIe,
XOTd MW BBDKHMBAKOT, BbI3BIBAIOT HM3MCHCHHSA B BCIICCTBaAX
MEIJIEHHO MJTU BOOOIIIE.

—

XOPOIIO/yJOBJIETBOPUTEIBHO

JlecKpUIITOPHI MTOJIHOTO OTBETA HA BOIIPOC:

[pU BBHIMOJIHEHWN JI@HHOTO 3aJaHus JomylieHo He Oonee 1
OIINOKHY.

KonruecTBO MpaBUIIbHBIX OTBETOB ISl OLEHKHU «XOPOILIOM:

1. Cerognss ™Mbl mnpuU3HAEM TMACTEPU3ALMIO KaK IPoLece
[POBEPKM WM 3aMelJIeHHs] OaKTepHallbHOTO Pa3lIoKEHUs
[IPOAYKTOB IUTAHUA U JAPYIUX BELIECTB IIyTEM UX HAarpeBaHus
TakuM O00pa3oM, 4YTOObI BBI3BATh YACTUYHOE pa3pylICHHE
jcoacpiKamnuxcss MUKPOOPraHu3MOB, OCTABJIAA B JXUBBIX TOJIBKO
T€, KOTOpble HAXOIATCS B CTaauU CIOp M ApPYyrue, KOTOpEHIE,
XOTsA MW BBDKHMBAIOT, BBI3BIBAIOT HW3MCHCHUSA B BCUICCTBAX
MEIJIEHHO UITU BOOOIIIE.

2. CeromHsa Mbl TPU3HAEM [ACTEPU3AIMIO KaK MPOIECC
[POBEPKM WM 3aMelJIeHHs] OaKTepHallbHOTO Pa3lIoKEHUs
[IPOAYKTOB IUTAHUSA U JPYIUX BELIECTB IIyTEM UX HAarpeBaHUs
TakuM O00pa3oM, 4YTOOBI BBI3BATh YACTUYHOE pa3pyllIeHHE
jcoacpiKamuxcss MUKPOOPraHu3MOB, OCTABJIAA B JKUBBIX TOJIBKO
T€, KOTOpPbIE HAXOMAATCS B CTAaQUU CHOpP U APYrHE, KOTOpPbIE,
XOTsd MW BBDKHMBAIOT, BBI3BIBAIOT HW3MCHCHUSA B BCUICCTBAX
BOOOIIE.

/lecKpUIITOPHI IOJHOTO OTBETA HA BOIIPOC:

[IPY BBIOJHEHUH JTAHHOTO 33JJaHUs TOMYHIEHO 2 OMIMOKH.
KonuyecTtBo MPaBUIIbHBIX OTBETOB JUTSt OIICHKH
«yIOBJIETBOPUTEIILHO»:

1. Cerogs ™Mbl TpHU3HAEM MACTEPU3AIMIO KaK MPOIECC
[POBEPKHM WJIM 3aMelJIeHHs] OaKTepHalIbHOTO Pa3IoKEHUs
MPOJYKTOB MUTAHUS U JAPYTUX BEIIECTB MYyTEM UX HArpeBaHMs
TakKuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pyIICHUE
[coneprkamuxcss MUKpOOPraHU3MOB, OCTaBJIsSl B AKUBBIX TOJBKO
T€, KOTOpble HaXOASATCS B CTaJuHU CIOp W ApPYyrue, KOTOphIe,
XOTSI M BBDKHMBAIOT, BBI3BIBAIOT H3MEHEHUs B BEHIECTBAX
MEIJIEHHO WIIH BOOOIIIE.

2. CeromHd Mbl IPU3HAEM MACTEPU3ALUI0 KaK IpOIECC
[POBEPKH WJIM 3aMelJIeHHs] OaKTepHalIbHOTO Pa3IoKEHUs
[POJIYKTOB MUTAHUS U JIPYTUX BELIECTB MYTEM UX HArpeBaHMs
TakuM 00pa3oM, YTOOBI BBI3BATH YACTUYHOE pa3pyIICHUE
[coneprkamuxcss MUKpOOPraHU3MOB, OCTaBJIsSl B KUBBIX TOJBKO
T€, KOTOpble HaXOAATCS B CTaauU CIOp U ApPYyrue, KOTOphIe,
XOTSI M BBDKHMBAIOT, BBI3BIBAIOT H3MEHEHUS B BEHIECTBAX
BOOOIIIE.

3. CeromHs Mbl MpHU3HAEM MACTEPU3ALUI0 KaK IpOLECC
[POBEPKU WM 3aMelJIeHHs] OaKTepHalIbHOTO Pa3IoKEHUs
MPOJIYKTOB MUTAHUS M JPYTUX BEIIECTB MyTEM UX HArpeBaHUs




TakKuM 00pa30oM, YTOOBI BBI3BATh YACTUYHOE pa3pyIICHUE
jcoaCpKAIINXC MUKPOOPIraHU3MOB, OCTABJIAA B JKUBBIX TOJIBKO
Te, KOTOPbIE HAaXOJATCS B CTaJHWU CIIOp U JIPYTHe, KOTOPBIE,
XOTd MW BBDKHMBAKT, BbI3BIBAIOT HM3MCHCHHSA B BCIICCTBaAX
MEJIJICHHO.

PO

HCYOOBJICTBOPUTCIBHO

/leckpUNITOPHI OJTHOTO OTBETA Ha BOMPOC:

[IPU BBIMOJHEHUH JTAHHOTO 33JaHUs JIaH TOJHOCTHIO HEBEPHBIM
loTBer.

2. CeromHsa Mbl TMpPU3HAEM MACTEPU3AIMI0 KaK MPOIECC
[POBEPKU WM 3aMeJieHUs OaKTepUabHOTO Pa3IOKEHUS
[POJYKTOB MUTAHUS U JIPYTHX BEUIECTB MYTEM MX HarpeBaHUs
TakuM O00pa3oM, 4YTOOBI BBI3BATh YACTUYHOE pa3pyIICHHE
[comeprkanuxcsi MUKpOOPIaHU3MOB, OCTaBIIsi B KHUBBIX TOJIBKO
T€, KOTOpbIE HAXOMAATCS B CTaJUU CIIOP U JPYrHe, KOTOpPbIE,
XOTS W BBDKMBAIOT, BBI3BIBAIOT H3MEHEHHUS B BEIIECTBAaX
BOOOIIIE.

3. Ceromns Mbl TpHU3HAEM MAacTEPHU3AUI0 Kak MPOLecC
[POBEPKM WJIM 3aMeIJieHUs OaKTepUabHOTO Pa3IOKCHUS
[POJYKTOB MUTAHUS M JIPYTHX BEUIECTB MYTEM MX HArpeBaHUs
TakuM O00pa3oM, 4YTOOBI BBI3BATh YACTHYHOE pa3pylICHHE
[comeprkanuxcsi MUKpOOPTaHU3MOB, OCTaBIIsIs B KHUBBIX TOJIBKO
T€, KOTOpbhIE HAXOMASTCS B CTaIuU CIOpP U APYTHE, KOTOpPHIE,
XOTS W BBDKMBAIOT, BBI3BIBAIOT H3MEHEHHUS B BEIIECTBAaX
MEJIEHHO.

4. CeromHsa Mbl TpU3HAEM MAacTEPU3ALMUI0 KaK MpoIecc
MPOBEPKU WM 3aMEIJICHUs OaKTepUaJbHOTO Pa3IOKECHHS
MPOJIYKTOB MUTAHUS M JIPYTHX BEUIECTB MYTEM MX HArpeBaHUs
TakKuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pyIICHUE
[comeprkanuxcst MUKpOOPTaHU3MOB, OCTaBIISIsl B KHUBBIX TOJBKO
Te, KOTOPhIE HAXO/SATCS B CTAJIUU CIIOP.

[Onmumure w3 Tekcra 3agaun (OJHUM TPEIIOKEHHEM), KTO
M300pEN TEPMUH ‘TIacTepU3aIvs .

1. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
controlling the contaminating wild yeasts and bacteria
responsible for the spoilage of wine.

2. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
[controlling the contaminating wild yeasts responsible for the
spoilage of wine.

3. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
fcontrolling the contaminating bacteria responsible for the
spoilage of wine.

4. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
fcontrolling the contaminating some bacteria.

[ IpaBUIBHBIN OTBET HA BOIIPOC

1. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
controlling the contaminating wild yeasts and bacteria
responsible for the spoilage of wine.

P2

OTJIMYHO

/leckpUnTOpHI IOJTHOTO OTBETA HA BOIPOC:
[IPY BBIIOJIHEHUH AAHHOTO 33/1aHUS HE JIOMYLIEHO OIIMOOK.
Ko11uecTBO NpaBUIIbHBIX OTBETOB JUISI OUEHKU «OTJIIMYHOY!




1. The term “pasteurization” takes its name from Louis Pasteur|
who first employed moderate heating as a method of
controlling the contaminating wild yeasts and bacteria
responsible for the spoilage of wine..

P

—

XOpOI_HO/y,I[OBJ'IeTBOpI/ITCHBHO

/eCKpUIITOPBI ITOJIHOIO OTBETA HA BOIIPOC:

[P BBIIIOJITHCHUHW OJAaHHOI'O 3aJaHus OOIYIICHO HE oomnee 1
OIIHOKH.

KonmuaecTBo IMpaBUJIbHBIX OTBCTOB I OLCHKH «XOPOIIO»:

1. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
controlling the contaminating wild yeasts and bacteria
responsible for the spoilage of wine.

2. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
fcontrolling the contaminating wild yeasts responsible for the
spoilage of wine.

/[eCKpUIITOPBI ITOJIHOIO OTBETA HA BOIIPOC:

I[IPU BBIITOJIHCHUH JAaHHOI'O 3aJaHU OJOITYIICHO 2 OLINOKH.
KonnuectBo IMpaBUJIbHBIX OTBCTOB JJIA OLCHKU
KYAOBJICTBOPHUTCIIBHO»:

1. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
controlling the contaminating wild yeasts and bacteria
responsible for the spoilage of wine.

2. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
[controlling the contaminating wild yeasts responsible for the
spoilage of wine.

3. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
fcontrolling the contaminating bacteria responsible for the
spoilage of wine.

PO

HCYAOBJICTBOPUTCIBHO

ﬂeCKpI/IHT OPBbI ITOJIHOT'O OTBETA HAa BOIIPOC:

I[IPU BBINTOJIHCHUHW JAHHOT'O 3alaHUA JaH IMOJIHOCTBIO HeBepHBIfI
OTBCT.

2. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
[controlling the contaminating wild yeasts responsible for the
spoilage of wine.

3. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
fcontrolling the contaminating bacteria responsible for the
spoilage of wine.

4. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of
fcontrolling the contaminating some bacteria.

[O6bscHuTe Ha pUMepe 3 TekcTa 3amaun, mpU OOGHAPYKEHUH
JIyn IlacTepom, kakas Temmeparypa B TEUEHHE HECKOJIBKHX
MUHYT 1a€T OTJIMYHBIE PE3YyJIbTATHI.
1. He found that temperatures of 50° to 60° C, maintained for a
few minutes, gave excellent results.
2. He found that temperatures of 50° to 65° C, maintained for a
few minutes, gave excellent results.
3. He found that temperatures of 50° to 66° C, maintained for a




few minutes, gave excellent results.
4. He found that temperatures of 50° to 56° C, maintained for
some minutes, gave excellent results.
[[paBUIBHBINA OTBET HA BOIIPOC
C) 1. He found that temperatures of 50° to 60° C, maintained for a
few minutes, gave excellent results.
/lecKpUITOPHI MOJIHOTO OTBETA Ha BOIPOC:
[IPY BBITOJIHEHUU JAHHOTO 33/I1aHUs HE JIOMYIICHO OIIHOOK.
P2 OTJINYHO KonnuectBo MMPpaBHUJILHBIX OTBCTOB JJIS1 OLCHKU «OTJIUYHO»:
1. He found that temperatures of 50° to 60° C, maintained for a
few minutes, gave excellent results.
/lecKpuITOPHI MOJIHOTO OTBETA Ha BOIPOC:
[pU BBITIOJIHEHUH JaHHOTO 3aJaHus JIONyIIeHO He Oojee 1
OIITNOKH.
KoJyin4ecTBO MpaBHILHBIX OTBETOB JUISI OLICHKH «XOPOIIO»:
1. He found that temperatures of 50° to 60° C, maintained for a
few minutes, gave excellent results.
2. He found that temperatures of 50° to 65° C, maintained for a
few minutes, gave excellent results.
P1| xopomo/ynoBieTBopuTeNbHO |JlecCKpUITOPHI MOJHOTO OTBETA HA BOMPOC:
I[IPU BBIITOJHCHUHU JAHHOI'O 3aJaHHA JOITYIICHO 2 OIHI/I6KI/I.
KosmdectBo PaBUIIBHBIX OTBETOB L OLICHKHU
«yIIOBJIETBOPUTEIHHOY:
31. He found that temperatures of 50° to 60° C, maintained for
a few minutes, gave excellent results.
2. He found that temperatures of 50° to 65° C, maintained for a
few minutes, gave excellent results.
3. He found that temperatures of 50° to 66° C, maintained for a
few minutes, gave excellent results.
/leckpunTOpPHI MOJHOTO OTBETA Ha BOIPOC:
I[IPU BBINTOJIHCHUHW JAHHOTO 3aJJaHUs OaH IMOJTHOCTBIO HeBepHI)Iﬁ
OTBET.
2. He found that temperatures of 50° to 65° C, maintained for a
PO HEY/IOBIICTBOPUTEIHHO few minutes, gave excellent results.
3. He found that temperatures of 50° to 66° C, maintained for a
few minutes, gave excellent results.
4. He found that temperatures of 50° to 56° C, maintained for
some minutes, gave excellent results.

CuryanuonHas 3anaya Ne 2.

Ko Texker koMmereHUUH /u HA3BaHMsA TPyAOBoil (QyHknmum /

HA3BAHMS TPY/0BOIO 1eiCTBUSA / TEKCT

C 33.05.01 Dapmarus
[CiocobGen ocymiecTBIATh KPUTHUYECKHH aHaNW3 MpOoOJIEMHBIX

K YK-4 CUTyalluii Ha OCHOBE CHCTEMHOIO IIOAX0/a, BbIpabaThIBATh
CTpPATEruI0 ICUCTBUI
[Cocoben  moHMMaTh OPUHIUNBI  PabOTBI  COBPEMEHHBIX

K OIIK-6 MH(POPMAITMOHHBIX TEXHOJOTHIA M UCIIOJIb30BaTh UX JJIsl PEIICHUS
3a1a4 NpoQecCHOHATBHOMN NeSITeTbHOCTH

@ AJOAT TpynoBas  ¢ynknusi: uHQOpMUpPOBaHWE  HACCJICHHS |
MEIMIMHCKUX pPaOOTHUKOB O JIGKAPCTBEHHBIX IMpernaparax Hu




NIPYTUX TOBapax alTEe4YHOI0 aCCOPTHUMEHTA

TpyaoBble nelCTBHA: OKa3aHUE KOHCYJIbTATUBHOM IOMOIIY I10
[IpaBWIaM DKCIUTyaTalluM MEIULUHCKAX H3AEIUN B JIOMAallHUX
YCIIOBUSIX; OKa3aHHWE KOHCYJIbTAaTUBHOW IIOMOIIM II0 BOIIPOCam
[IPMMEHEHHS] U1 COBMECTUMOCTH JIEKAPCTBEHHBIX MPENaparoB, UX
B3aUMOJCUCTBUIO C NMUILEH

[O3BHAKOMBTECh C CHUTYAIMEH W JAWTE
PA3BEPHYTBHIE OTBETHI HA BOITPOCHI

TekcT 3a1auu:

\Water is a vehicle for certain infections such as cholera, typhoid
fever, dysentery and other diseases having their primary seat in
the digestive tract. It may carry inorganic poisons such as lead, or
substances such as nitrate. It may be responsible for certain
{nutritional and dietic disorders, and occasionally for conveying
animal parasites, amoebae, worms, etc. The greatest danger in
water is pollution from human sources. All the discharges from
the body (urine, feces, expectoration, secretions from the nose,
and washings from the skin) find their way sooner or later into
four streams and other bodies of water, especially where modern
water-carrying systems are installed for the disposal of wastes.
All sewage-polluted water must be regarded as dangerous. It is
fhighly probable that the sewage of large communities contains
typhoid bacilli and other disease organisms in larger or smaller
numbers, because even when no overt cases appear carriers and
missed cases may be expected.

VKaxure nu3 TEKCTa 3a1a4yu AHTIINICKUE OKBUBAJICHTHI
CIICTYIOLINX BBIPAKCHUI: ‘Obimb OMBEMCMEBEHHbIM  3a
onpeodenénuvle HApyweHus NUmanus u ouemovl’; ‘Co8peMeHHble
6000NP0OBOOHbBIE CcuCeMbl OJi VIMUIUZAYUU OMX0008’

1. be responsible for certain nutritional and dietic disorders

2. be responsible for certain nutritional disorders

3. modern water-carrying systems for the disposal of wastes

4. water-carrying systems for the wastes of disposal

I[OKa)KI/ITe N3 TEKCTa 3aaaydyu (HeCKOJ'ILKI/IMI/I Hpe,Z[JIO)KeHI/IHMI/I),
YTO BOJA — NEPEHOCUYUK HEKOTOPBIX MH(EKINI, HEOPraHNYECKUX
(SITOB U HCKOTOPBIX BCIICCTB.

1. Water is a vehicle for certain infections such as cholera,
typhoid fever and other diseases having their primary seat in the
{digestive tract.

2. Water is a vehicle for certain infections such as cholera,
typhoid fever, dysentery and other diseases having their primary
seat in the digestive tract.

3. It may carry inorganic poisons such as lead, or substances such
as sodium.

4. It may carry inorganic poisons such as lead, or substances such
as nitrate.

JlaiiTe mepeBOJ C AaHIVIMHCKOIO s3bIKa HAa PYCCKUH SI3BIK
cienytomiero npemioxkenus: ‘All the discharges from the body
(urine, feces, expectoration, secretions from the nose, and
washings from the skin) find their way sooner or later into our
streams and other bodies of water, especially where modern
water-carrying systems are installed for the disposal of wastes.’

1. Bce BwimeneHus w3 opraHu3ma (Moya, Kall, MOKpOTa,
BbIJICJIICHUA W3 HOCA U CMbBIBBI C KO)KI/I) paHO WX TIO31HO




MonajaloT B HAIIK PYYbH U JPYTHE BOAOEMBI, OCOOCHHO TaM, T
YCTAaHOBJICHBl COBPEMEHHBIE BOJOIMPOBOJHBIE CHUCTEMBI IS
YTHJIM3AIAHA OTXO/IOB.

2. Bce BblmeneHuss w3 opraHuzma (Modya, Kaj, MOKpOTa,
BBIZICIICHUSI M3 HOCA M CMBIBBI C KOXKH) pPaHO WM IIO3JIHO
[MonajaloT B HAIKM PYy4YbH, OCOOEHHO Tam, TIJ€ YCTAHOBJICHBI
COBPEMEHHBIC BOJIOIIPOBOJHBIE CHCTEMBI ISl yTHIW3AIUU
OTXOJ[0B.

3. Bce BoIeneHus u3 opraiu3Ma (Moua, Kaj, MOKPOTa, CMBIBHI C
KOKM) paHO WM TO3/JHO TOMaJal0T B HAIIM PyYbU U APYTrUe
BOJOEMBI, OCOOEHHO TaMm, TIJ€ YCTAHOBJEHBI COBPEMEHHBIE
BOJIOTIPOBOIHBIE CUCTEMBI JJI1 YTUJIM3ALUUA OTXOOB.

4. Bce BbIZIeICHHS U3 OpraHu3Ma (BBIJCJIICHHS U3 HOCA U CMBIBBI C
KOKM) paHO WM TO3JHO TMOMNaJalT TaM, TJI€ YCTaHOBJICHBI
COBpPEMEHHBIE BOJOMPOBOAHBIE CHCTEMBbI [UISl  YTHIIM3AIUH
OTXOJ0OB.

[Onummre M3 Tekcra 3amayv (OJHUM TPEIJIOKCHHEM), MOYEMY|
HaI/I60JIBIHyIO OINAaCHOCTb IJid BOJbI MPCACTABIACT 3arpsA3HCHUC
OT 4CJIOBCKaA.

1. All the discharges from the body (urine, feces, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water,
lespecially where modern water-carrying systems are installed for
the disposal of wastes.

2. All the discharges from the body (urine, feces, expectoration
and washings from the skin) find their way sooner or later into
four streams and other bodies of water, especially where modern
water-carrying systems are installed for the disposal of wastes.

3. All the discharges from the body (urine, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water,
lespecially where modern water-carrying systems are installed for
the disposal of wastes.

4. All the discharges from the body (feces, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water.

[O0BsicHuTe Ha mpumepe M3 TEKCTa 3ajlayM, MOo4YeMy BCS BOJA,
3aPpH3HéHHaH CTOYHBIMH BOJIAaMH, NOJDKHA paCCMATPUBATHCA KaK
OITaCHasl.

1. It is highly probable that the sewage of large communities
fcontains typhoid bacilli and other disease organisms in larger or
smaller numbers, because even when no overt cases appear
[carriers and missed cases may be expected.

2. It is highly probable that the sewage of large communities
contains typhoid bacilli in larger or smaller numbers, because
even when no overt cases appear carriers and missed cases may
be expected.

3. It is highly probable that the sewage of large communities
contains other disease organisms in larger or smaller numbers,
because even when no overt cases appear carriers and missed
cases may be expected.

4. 1t is highly probable that the sewage of large communities
contains disease organisms, because even when no overt cases
appear carriers and missed cases may be expected.




Uek-nucT K CUTyallmoHHOM 3a7ade Ne 2.

Kon

TekcT KoMmeTeHUMH / Ha3BaHUSA TPYAOBOH (yHkuuum /
HA3BaHUSA TPYAOBOIO J1eiiCTBUS / TEKCT

33.05.01

[Dapmarms

YK-4

CUTyallMii Ha OCHOBE CHCTEMHOTO TIIOJIX0/1a, BbIpaOaThIBATh

CriocoOeH OCYIIECTBIATh KPUTHYCCKUN aHAIM3 MPOOJEMHBIX
CTpaTEruto ACHUCTBUI

OIIK-6

CriocoOeH ITOHMMATh IMPUHLIMUIIbI pa6OTBI COBPCMCHHBIX
I/IH(bOpMaI_H/IOHHBIX TEXHOJIOTUM W HCIOJb30BaTh HX JUIA
IlPCH_IeHI/IH 3aJa4 HpO(bCCCPIOH&J'IBHOfI JACATCIIBHOCTH

A/04.7

TpynoBas ¢yHkuusi: uHOOPMHUPOBAHME HACEICHUS U
METUIIMHCKUX PAaOOTHUKOB O JIEKAPCTBEHHBIX MperapaTax H
IPYTUX TOBApPAX allTEYHOr0 aCCOPTUMEHTA

TpynoBble neiicTBUsI: OKa3aHUE KOHCYJIbTaTUBHOW MOMOIIIH 11O
[paBujIaM 3KCIUTyaTallud MEIMIIMHCKUX HU3IEIUN B JOMAIIHHUX
YCIIOBUSIX; OKAa3aHUE KOHCYJIbTATUBHOW MOMOILHK IO BOIIPOCaM
[PUMEHEHUSI U COBMECTHUMOCTHM JICKAPCTBEHHBIX IPENapaToB,
X B3aMOJIEMCTBHIO C ITUIIEH

O3HAKOMBTECh C CHUTYALUMEA M JAWTE
PA3BEPHYTBIE OTBETHI HA BOITPOCKHI

\Water is a vehicle for certain infections such as cholera, typhoid
fever, dysentery and other diseases having their primary seat in
the digestive tract. It may carry inorganic poisons such as lead,
or substances such as nitrate. It may be responsible for certain
nutritional and dietic disorders, and occasionally for conveying
animal parasites, amoebae, worms, etc. The greatest danger in
water is pollution from human sources. All the discharges from
the body (urine, feces, expectoration, secretions from the nose,
and washings from the skin) find their way sooner or later into
our streams and other bodies of water, especially where modern
water-carrying systems are installed for the disposal of wastes.
All sewage-polluted water must be regarded as dangerous. It is
highly probable that the sewage of large communities contains
typhoid bacilli and other disease organisms in larger or smaller
numbers, because even when no overt cases appear carriers and
missed cases may be expected.

VKaKUTE U3 TEKCTa 3agauu AHTJIMICKUE DKBUBAJICHTEI
CJICAYIOIIUX BLIpa)KeHI/Iﬁ . ‘Obimb omeemcmeerHHbiM 3a
onpeodenénuvle HapyuleHuss NUManus U ouemovl’; ‘CoO8peMeHHble,
6000NPOBOOHbBIE CUCTeMbL 01 YIMUIUZAYUU OMX0008’

1. be responsible for certain nutritional and dietic disorders

2. be responsible for certain nutritional disorders

3. modern water-carrying systems for the disposal of wastes

4. water-carrying systems for the wastes of disposal

[IpaBUIIBHBIN OTBET
1. be responsible for certain nutritional and dietic disorders
3. modern water-carrying systems for the disposal of wastes

P2

OTJIMYHO

/leckpunTOphI MOJTHOTO OTBETA HA BOIIPOC:

IIPH BBIITOJIHCHUU JAHHOIO 3aJaHWA HEC JOIMYIICHO OH_II/I60K.
KommuecTtBo IMMPAaBUJIBHBIX OTBETOB JJI OLICHKU «KOTJIUYHOM»:
1. be responsible for certain nutritional and dietic disorders

3. modern water-carrying systems for the disposal of wastes

Pl

XOpOI1110/yJIOBIETBOPUTEIHHO

JleCKpUIITOPHI TOJIHOTO OTBETA HA BOTIPOC:




[pY BBHITIOJTHEHWU JaHHOTO 3aJaHus JOIyIIeHo He Oosee |
OIIIHOKH.

KonnuecTtBo IMPAaBUJIBHBIX OTBETOB JJIS OLICHKHU «XOPOLIO»:

1. be responsible for certain nutritional and dietic disorders

2. be responsible for certain nutritional disorders

Z[GCKpI/IHTopr IIOJIHOI'O OTBETA Ha BOIIPOC:

IIPH BBIITOJIHCHHUU JAHHOI'O 3aJaHus JOIYIICHO 2 OIINOKHU.
KonnuecTtBo IIpaBUJIbHBIX OTBETOB JJIA OLCHKHU
«yIOBJIETBOPUTEILHO!

2. be responsible for certain nutritional disorders

3. modern water-carrying systems for the disposal of wastes

4. water-carrying systems for the wastes of disposal

PO

HCYAOBJICTBOPUTECIILHO

/leCKpUIITOPBI IIOJIHOI'O OTBETA HA BOIIPOC:

IIPU BBIIIOJIHCHHUH JAaHHOI'O 3aJaHusl AaH ITOJIHOCTBIO HeBepHBIfI
OTBCT.

2. be responsible for certain nutritional disorders

4. water-carrying systems for the wastes of disposal

JlokakuTe U3 TEKCTa 3a7aud (HECKOJIbKUMU IPEJIOKEHUSIMHM),
qTO BOa — ICPCHOCYHK HCKOTOPBIX PIH(i)GKLII/IfI,
HCOPTraHNYCCKUX AJ0B U HCKOTOPLIX BCIICCTB.

1. Water is a vehicle for certain infections such as cholera,
typhoid fever and other diseases having their primary seat in the
digestive tract.

2. Water is a vehicle for certain infections such as cholera,
typhoid fever, dysentery and other diseases having their primary
seat in the digestive tract.

3. It may carry inorganic poisons such as lead, or substances
such as sodium.

4. It may carry inorganic poisons such as lead, or substances
such as nitrate.

[IpaBUIIBHBIN OTBET HAa BOIPOC

2. Water is a vehicle for certain infections such as cholera,
typhoid fever, dysentery and other diseases having their primary
seat in the digestive tract.

4. It may carry inorganic poisons such as lead, or substances
such as nitrate.

P2

OTJIMYHO

/leCKpUIITOPBI TOJIHOI'O OTBETA HA BOIIPOC:

IIPH BBIITOJIHCHUU JAaHHOI'O 3aJaHW HE JOIMYIICHO OIINOOK.
KonmuecTBO IMMPAaBUJIBHBIX OTBETOB JJI OLICHKU «KOTJIUYHOM»:

2. Water is a vehicle for certain infections such as cholera,
typhoid fever, dysentery and other diseases having their primary
seat in the digestive tract.

4. It may carry inorganic poisons such as lead, or substances
such as nitrate.

Pl

XOpOI1I0/yOBIETBOPUTEITHHO

I[CCKpI/IHTOpBI IMMOJIHOI'O OTBCTA Ha BOIIPOC:

[pU BBITIOJTHEHUW JTAHHOTO 3aJlaHus JOMyIieHo He Oomee 1
OIIINOKH.

KomamuecTBO MMPaBUJIBHBIX OTBETOB JJIA OLICHKU «XOPOLIO»:

1. Water is a vehicle for certain infections such as cholera,
typhoid fever and other diseases having their primary seat in the
digestive tract.

2. Water is a vehicle for certain infections such as cholera,
typhoid fever, dysentery and other diseases having their primary
seat in the digestive tract.




JleCKpUIITOPBI IIOJIHOI'O OTBETA HA BOIIPOC:

IIPH BBIIIOJJHCHHUU JAaHHOI'O 3aJaHus JOIIYIICHO 2 OLINOKH.
KoamuecTBO IMpaBUJIbHBIX OTBCTOB JJISL OLCHKHU
«KYAOBJICTBOPUTCIBHO:

1. Water is a vehicle for certain infections such as cholera,
typhoid fever and other diseases having their primary seat in the
digestive tract.

2. Water is a vehicle for certain infections such as cholera,
typhoid fever, dysentery and other diseases having their primary
seat in the digestive tract.

3. It may carry inorganic poisons such as lead, or substances
such as sodium.

PO

HCYHOBJICTBOPUTCIIBHO

/leCKpUIITOPBI IIOJIHOI'O OTBETA HA BOIIPOC:

IIPU BBIIIOJIHCHHUH JAaHHOI'O 3aJaHusl AaH ITOJIHOCTBIO HeBepHBIfI
OTBCT.

1. Water is a vehicle for certain infections such as cholera,
typhoid fever and other diseases having their primary seat in the
digestive tract.

3. It may carry inorganic poisons such as lead, or substances
such as sodium.

/laliTe 1epeBOJ C AHIVIMHCKOIO $3blKa HA PYCCKUU S3BIK
cienyromtero npemiokenus: ‘All the discharges from the body
(urine, feces, expectoration, secretions from the nose, and
washings from the skin) find their way sooner or later into our
streams and other bodies of water, especially where modern
water-carrying systems are installed for the disposal of wastes.’
1. Bce BbimeneHus W3 opraHuzMa (Moya, Kall, MOKpOTa,
BBIJICJICHUSA HW3 HOCA U CMBIBBI C KO}KI/I) paHO WX TIO3AHO
[OMajaoT B HAlIM PyYbU U JAPYrHe BOJOEMBI, OCOOEHHO TaM,
A€ YCTAHOBJICHBI COBPEMCHHBIC BOAOIIPOBOJAHBIC CUCTEMBI IJIA
YTUJIIU3allu OTXOIOB.

2. Bce BbifeneHuss u3 opranu3Ma (Moua, Kall, MOKpPOTa,
BbIACJICHUA HW3 HOCAa WU CMBIBBI C KO)KI/I) paHO WJIHW TO3OHO
[ornagar0T B HallM PYYbH, 0CO0OEHHO TaM, € YCTaHOBJICHBI
COBPCMCHHBIC BOIOIPOBOAHLIC CHUCTEMbI [JISI YTUIIHW3AllUA
OTXOJOB.

3. Bce BBIACJIICHUA U3 OpraHu3smMa (MO‘-Ia, KaJI, MOKpOTa, CMbIBbI
C KOXKM) PaHO WJIM MO3JAHO INOMAJal0T B HAIIM Py4YbU U APYTUE
BOI[OéMBI, 0CO0€EHHO TaM, TJ€ YCTAaHOBJICHbBI COBPCMCHHBIC
BOAOIIPOBOJHBIC CUCTEMBI IJIA YTUIIU3AallUU OTXOJ0B.

4. Bce BBIJACJICHUA U3 OpraHu3Ma (BLIIICJ'ICHI/IH U3 HOCAa U CMBIBHI
C KO)KI/I) PaHO HJIM MMO3AHO IMOIaJar0T TaM, I'’I€ YCTaHOBJICHBI
COBPCMCHHBIC BOIOIIPOBOAHLIC CHUCTCMbI [JIA YTUIW3AlUU
OTXOJOB.

[IpaBUIIBHBIN OTBET HA BOIIPOC

1. Bce Bbgenenuss w3 opraHu3ma (Moya, Kaj, MOKpOTa,
BBIJICJICHUSI M3 HOCAa M CMBIBBI C KOXKM) PaHO MJIM IO3/HO
[omasaloT B HAIlM PYyYbU M JPYrHe BOAOEMBI, OCOOCHHO TaM,
[71€ YCTAaHOBJICHBI COBPEMEHHBIE BOJOIIPOBOJHBIE CUCTEMBI IS
[yTHIIM3ALIMH OTXOJIOB.

P2

OTJIIMYHO

JleCKpUTITOPHI TTOJTHOTO OTBETA HA BOIIPOC:

[IpY BBITOJIHEHUH TAHHOTO 33JJaHUs HE TOMYIICHO OLTHOOK.
KonnyecTBO MpaBMIIBHBIX OTBETOB JIJISl OIICHKU «OTIUIHON:

1. Bce BbgeneHuss w3 opraHu3ma (Moua, Kaj, MOKpOTa,




BBIICJICHUSI M3 HOCA M CMBIBBI C KOXXM) pPaHO WM IO3IAHO
[OTa7al0T B HAIIM PYYbU M JAPYrHe BOJOEMBI, OCOOCHHO TaM,
[1€ YCTaHOBJICHBI COBPEMEHHBIE BOJOIIPOBOJHBIE CUCTEMBI IS
[yTHIIM3aIMH OTXOJIOB.

Pl

XOpOI_HO/y,I[OBJ'IeTBOpI/ITCHBHO

JleCKpUIITOPHI TOJIHOT'O OTBETA HA BOIPOC:

[pY BBIMIOJHEHUW JAHHOTO 3aJlaHMs JIONyIIeHO He Oosee |
OIITHOKH.

KosnyecTBO MpaBMIIBHBIX OTBETOB JIJISl OIICHKU «XOPOIIIOY:

1. Bce BbimeneHuss W3 opranuzma (Moda, Kajid, MOKpOTa,
BBIACJIICHUS HWN3 HOCA U CMBIBBI C KO)KI/I) paHo UJINn I1034HO
[onajaroT B HAIIM PyYbH W APYTHE BOJOEMBI, OCOOECHHO TaM,
1y YCTaHOBHeHBI COBpCMCHHbIG BOI[OHpOBO,Z[HBIe CUCTCMBbI OJId
YTHJIM3AIUHA OTXO/IOB.

2. Bce BbigeneHuss u3 opranusmMa (Moua, Kall, MOKpOTa,
BBIZICIICHUSI M3 HOCA M CMBIBBI C KOXXH) PaHO WM TIO3HO
I[IOIIAJAaK0T B HAIIIU pyLII)I/I, OCO6€HHO TaM, I'I€ yCTaHOBHCHI)I
COBPEMEHHBIE BOJONPOBOAHBIC CHUCTEMbl IS yTUIU3ALUU
OTXOJ[0B.

JleCKpUIITOPHI TTOJIHOTO OTBETA HA BOIIPOC:

[IpH BBITOJHEHUH TAHHOTO 33JaHUsl JOMYIIEHO 2 OMIHMOKH.
KonauuecTBo MPaBUIILHBIX OTBETOB TS OIICHKH
«(YZIOBIIETBOPUTEIILHOY:

1. Bce BwimeneHuss w3 opranuzma (Moda, Kaj, MOKpOTa,
BBIZICIICHUS M3 HOCA M CMBIBBI C KOXKH) PAaHO WM IO3HO
[onajaroT B HAIIM PYyYbU W APYTU€ BOJOEMBI, OCOOEHHO TaM,
[71e YCTaHOBJIEHBI COBPEMEHHBIE BOJIOIIPOBOJHBIE CUCTEMBI JJIS
YTHJIH3AIUA OTXO/I0B.

2. Bce BbaeneHuss u3 opraHmsma (Moua, Kajd, MOKpOTa,
BBIZICJICHUSI M3 HOCA M CMBIBBI C KOXH) PaHO WM TIO3IHO
[OMajaloT B HAIIM Py4YbH, OCOOEHHO TaM, TJ€ YCTaHOBIIECHBI
COBPEMEHHBIE BOJIOMIPOBOJIHBIE CHUCTEMBI I  YTHJIM3AIUU
OTXOJ0B.

3. Bce BoimeneHust u3 opranusma (Mo4a, Kaji, MOKPOTa, CMBIBBI
C KOXH) PaHO WM TO3JHO TOMAJAl0T B HAIIU PYYbH U JIPYTHE
BOJOEMBI, OCOOCHHO Tam, TJI€ YCTAHOBJIEHBI COBPEMEHHBIE
BOJONPOBOAHBIE CUCTEMBI JJI1 YTUJIM3ALUNA OTXOOB.

PO

HCYHAOBJICTBOPUTCIIBHO

/leckpunTOpsI MOJHOTO OTBETA HA BOIIPOC:

IIPH BBIMTOJTHCHHUU AAHHOI'O 3aJJaHus JaH IMOJTHOCTBIO HeBepHBII\/'I
OTBET.

2. Bce BpigeneHus u3 opranm3Ma (Moua, Kall, MOKpPOTa,
BBIJICTICHUSI M3 HOCA W CMBIBBI C KOXH) PaHO WM IO3THO
[Ioragar0T B HAIlM PYYbH, OCO6€HHO TaM, 1€ YCTaHOBJICHEBI
COBPEMEHHBIE BOJOINPOBOAHBIE CUCTEMBI JUI yTHIM3ALUU
OTXOJI0B.

3. Bce BbIIeneHHs U3 opraHu3Ma (Modva, Kaj, MOKPOTa, CMBIBBI
C KOXKM) PaHO WJIM MO3JHO MOMAJaloT B HAIIU PY4YbH U JIpYTHe
BOAOEMBI, OCOOEHHO TaM, TJ€ YCTAaHOBIIEHBI COBPEMEHHBIC
BOAOIIPOBOJHBIC CUCTEMBI IJIA YTUIIU3AIllUU OTXOJ0B.

4. Bce BBIACJICHUA U3 OpraHu3mMa (BBIIICJIGHI/IH 13 HOCA U CMBIBEI
C KOXXH) PaHO WJIM TO3HO TOMANal0T Tam, TJIe YCTaHOBJICHBI
COBPCMCHHBIC BOJOMPOBOAHLIC CHUCTCMbI [JIsI YTUIHW3AllUU
OTXOJ0B.

OnuiuTe U3 TeKCTa 3a7adu (OJHUM MPEJIOKEHUEM), TOUEMY
HanOOJIBIIYIO0 OMACHOCTD ISl BOJBI MIPE/ICTABIISET 3arpsi3HEHHE




OT YCJIOBCKA.

1. All the discharges from the body (urine, feces, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water,
especially where modern water-carrying systems are installed
for the disposal of wastes.

2. All the discharges from the body (urine, feces, expectoration
and washings from the skin) find their way sooner or later into
our streams and other bodies of water, especially where modern
water-carrying systems are installed for the disposal of wastes.
3. All the discharges from the body (urine, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water,
especially where modern water-carrying systems are installed
for the disposal of wastes.

4. All the discharges from the body (feces, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water.

[ [paBHIIBHBINA OTBET HAa BOIPOC

1. All the discharges from the body (urine, feces, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water,
especially where modern water-carrying systems are installed
for the disposal of wastes.

P2

OTJIIMYHO

/leCKpUIITOPBI ITOJIHOI'O OTBETA HA BOIIPOC:

IIPH BBIITOJIHCHUHU JAaHHOTI'O 3aJaHW HE JOITYIICHO OIIINOOK.
KoiamuecTBO MMPaBUJIbHBIX OTBCTOB JJI OLICHKU «OTJIUYHO»:

1. All the discharges from the body (urine, feces, expectoration,
secretions from the nose, and washings from the skin) find their

way sooner or later into our streams and other bodies of water,
especially where modern water-carrying systems are installed
for the disposal of wastes.

P1

XOPOIIO/yJOBIETBOPUTEIHHO

I[eCKpI/IHTOpBI IMMOJIHOI'O OTBETA Ha BOIIPOC:

[Py BBIOJHEHUM JaHHOTO 3a/JaHus JOomNylieHo He Ooinee 1
OIITHOKH.

KoiamuecTBO IMMPaBUJIbHBIX OTBECTOB JJII OLICHKU «XOPOLIO»:

1. All the discharges from the body (urine, feces, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water,
especially where modern water-carrying systems are installed
for the disposal of wastes.

2. All the discharges from the body (urine, feces, expectoration
and washings from the skin) find their way sooner or later into
our streams and other bodies of water, especially where modern
water-carrying systems are installed for the disposal of wastes.
I[CCKpI/IHTOpBI IMMOJIHOI'O OTBCTA Ha BOIIPOC:

[PY BHITIOJHEHWW JAHHOTO 3aJaHUs JOMYIICHO 2 OMUOKH.
KomuuecTtBo MpaBUJIIbHBIX OTBECTOB JJIs1 OLCHKHU
«KYAOBJICTBOPUTCIBHO:

1. All the discharges from the body (urine, feces, expectoration,
secretions from the nose, and washings from the skin) find their

way sooner or later into our streams and other bodies of water,
especially where modern water-carrying systems are installed
for the disposal of wastes.

2. All the discharges from the body (urine, feces, expectoration




and washings from the skin) find their way sooner or later into
our streams and other bodies of water, especially where modern
water-carrying systems are installed for the disposal of wastes.
3. All the discharges from the body (urine, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water,
especially where modern water-carrying systems are installed
for the disposal of wastes.

PO

HCYAOBJICTBOPUTECIILHO

/leCKpUIITOPBI IIOJIHOI'O OTBETA HA BOIIPOC:

TP BBIMIOJIHCHHWU OAHHOI'O 3aJJaHUs JaH IMOJIHOCTBIO HeBepHBIfI
OTBCT.

2. All the discharges from the body (urine, feces, expectoration
and washings from the skin) find their way sooner or later into
our streams and other bodies of water, especially where modern
water-carrying systems are installed for the disposal of wastes.
3. All the discharges from the body (urine, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water,

especially where modern water-carrying systems are installed
for the disposal of wastes.

4. All the discharges from the body (feces, expectoration,
secretions from the nose, and washings from the skin) find their
way sooner or later into our streams and other bodies of water.

OO0bACHATE Ha IMpuMeEpe M3 TCKCTa 3aJavu, IMOUEMY BCA BOJA4,
3anﬂ3HéHHa$I CTOYHBIMH BOJaMH, JOJDKHA pPaCCMATpHUBATLCA
[KaK OITaCHasdl.

1. It is highly probable that the sewage of large communities
contains typhoid bacilli and other disease organisms in larger or
smaller numbers, because even when no overt cases appear
carriers and missed cases may be expected.

2. It is highly probable that the sewage of large communities

contains typhoid bacilli in larger or smaller numbers, because
even when no overt cases appear carriers and missed cases may
be expected.

3. It is highly probable that the sewage of large communities

contains other disease organisms in larger or smaller numbers,
because even when no overt cases appear carriers and missed
cases may be expected.

4. 1t is highly probable that the sewage of large communities
contains disease organisms, because even when no overt cases
appear carriers and missed cases may be expected.

[IpaBUIIBHBIN OTBET HAa BOIPOC

1. It is highly probable that the sewage of large communities
contains typhoid bacilli and other disease organisms in larger or
smaller numbers, because even when no overt cases appear
carriers and missed cases may be expected.

P2

OTJIMYHO

HCCKpI/IHTOpBI IMMOJIHOI'O OTBCTA Ha BOIIPOC:

IIPH BBIITOJJTHCHHUHU JAHHOI'O 3aJaHus HE JOIMYIICHO omrnooK.
KomuuecTBo MMPpaBUJIbHBIX OTBCTOB AJId OLICHKHU «OTJIUYHO»:

1. It is highly probable that the sewage of large communities
contains typhoid bacilli and other disease organisms in larger or
smaller numbers, because even when no overt cases appear
carriers and missed cases may be expected.

Pl

XOpOI1I0/yOBIETBOPUTEITHHO

JlecKpUIITOPHI TOJIHOI'O OTBETA HA BONPOC:

[pY BBITIOJTHEHUW JAHHOTO 3aJlaHus JOMyIieHo He Oomee 1




OIITNOKH.

KomuuecTBo MMPpaBUJIbHBIX OTBCTOB JJISI OLICHKU «XOPOIMIO»:

1. It is highly probable that the sewage of large communities
contains typhoid bacilli and other disease organisms in larger or
smaller numbers, because even when no overt cases appear
carriers and missed cases may be expected.

2. It is highly probable that the sewage of large communities

contains typhoid bacilli in larger or smaller numbers, because
even when no overt cases appear carriers and missed cases may
be expected.

Z[GCKpI/IHTopBI IIOJIHOI'O OTBETA Ha BOIIPOC:

IIPH BBIIIOJIHCHHUU JAHHOI'O 3aJaHus JOIYIICHO 2 OIIHNOKHU.
KonnuecTtBo IIpaBUJIbHBIX OTBETOB JJIA OLCHKHU
«(yIOBJIETBOPUTEILHO:

1. It is highly probable that the sewage of large communities
contains typhoid bacilli and other disease organisms in larger or
smaller numbers, because even when no overt cases appear
carriers and missed cases may be expected.

2. It is highly probable that the sewage of large communities

contains typhoid bacilli in larger or smaller numbers, because
even when no overt cases appear carriers and missed cases may
be expected.

3. It is highly probable that the sewage of large communities
contains other disease organisms in larger or smaller numbers,
because even when no overt cases appear carriers and missed
cases may be expected.

PO

HCYHAOBJICTBOPUTCIIBHO

I[eCKpI/IHTOpBI IMMOJIHOT'O OTBETAa Ha BOIIPOC:

IIPH BBIMIOJTHCHHUU OAAHHOI'O 3aJJaHUs JaH IMOJTHOCTBIO HeBepHBIfI
OTBCT.

2. It is highly probable that the sewage of large communities

contains typhoid bacilli in larger or smaller numbers, because
even when no overt cases appear carriers and missed cases may
be expected.

3. It is highly probable that the sewage of large communities
contains other disease organisms in larger or smaller numbers,
because even when no overt cases appear carriers and missed
cases may be expected.

4. 1t is highly probable that the sewage of large communities
contains disease organisms, because even when no overt cases
appear carriers and missed cases may be expected.




