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1. BBOAHASA YACTDH

1.1. ®oHa oLleHOYHBIX CPEACTB PErIaMeHTHPYET (GOPMBI, COJIEpKaHUE, BUIbI OLEHOYHBIX
CPEICTB JJsi TEKYyLIEro KOHTPOJIA W TMPOMEKYTOYHOW aTTecTallud, KPUTEPUH OLEHUBAHUSI
i depeHIIMPOBAHHO MO KKIOMY BUAY OIICHOYHBIX CPEJICTB.

1.2. ®oHJ OLIEHOYHBIX CPEACTB ONpeessieT YpoBeHb (popMUpPOBaHNs Yy 00yYAKOIMXCH
ycranoBjeHHbIX B0 ®I'OC BO u ompenejieHHbIX B OCHOBHOM 00pa30BaTEIbHOW IporpamMme
BeICIIero oOpazoBanusi 1o crenuanbHocTH  32.05.01 Menuko-npodunakTHdeckoe Aeno,
HanpaBieHHOCTH moAroToBkd 02 3apaBooxpaneHue (B chepe obecredeHHss CaHUTAPHO-
AMUAEMUOJIOTMUECKOT O Onaromnoyryaus HaceJeHusl, 3aIUTHI rpas oTpeduTeNeH,

PO UITAKTHICCKOM METUITAHBI ) YHUBEPCAITBHBIX (YK-1, VK-4) KOMITETCHIIHNH, (CM.
https://tgmu.ru/sveden/files/aiy/OOP_32.05.01_Mediko-profilakticheskoe_delo_2026.pdf).

2. OCHOBHASA YACTD

2.1. Buabl KOHTPOJISI 1 aTTeCTaluu, (l)OprI OLHCHOYHBIX CPEACTB

Ne OueHovHble cpeacTBa™*
Bujabl atTecTanmuu
n/n dopma
1 Texkymmii KOHTPOJIb Ouenounoe cpeactBo 1 — TecTsl

OuenouHoe cpeactso 2 — Bonpocs! 1151 codece10BaHus

Ouenounoe cpeacTso 3 — CuryauMoHHbIE 321241

2 IIpome:kyTouHas Ouenounoe cpeactBo 1 — TecTsl
aTTecTaluA

OneHo4Hoe Cpeacreo 2 - BOl'[pOCI)I JJIsl co0eceI0BaAHUA

Ouenounoe cpeacrso 3 — CuryauMoHHbIE 321241

**[Ipy MIEHTUYHOCTH OLEHOYHBIX CPEJCTB AJS TEKYLIEro KOHTPOJIS M MPOMEXYTOUHOU
aTTectauuu — opopmieHue ogHuM [Ipunoxenuem.

3. Comep:kaHue OLIEHOYHBIX CPEACTB TeKYIIero KOHTPOJSI H TNPOMEKYTOUHOI
aTTecTaluu

Texkymuii KOHTPOJIb M MPOMEXKYTOUHAs aTTECTAIMsl OCYIIECTBISIOTCS MpernojaBaTeiaeM
JTUCIIUIUIMHBI IPU MPOBEICHNUHN 3aHATUH B (hopme:

orieHo4Hoe cpeAcTBo 1 (cM. [Ipumnoxenue 1)

olleHO4HOe cpeAcTBO 2 (cM. [Ipumnoxenue 2)

orieHouHOE cpecTBo 3 (cM. [Ipunoxenue 3).

4. Kputepuu ouleHHBaHUS pPe3yJbTATOB 00y4eHUs!

0711 3auema

«3a4TeHO0» BBICTABIIAETCS 00yUaIOIIEMYCsl, €CIIH OH MOKa3aJl IOCTaTOYHO NMPOYHbIE 3HAHUS
OCHOBHBIX TIOJIO)KEHUH Y4eOHOM IUCHUIUIMHBI, YMEHHE CaMOCTOSITENIbHO pellaTh KOHKPETHbIE
NpakTUYeCKHe 3aJaud, MpelyCMOTpeHHble pabodyeld mporpamMMoil, OpHUEHTHpPOBATHCS B
PEKOMEHI0BaHHOW CITPaBOYHOMU JIUTEpaAType, yMEET NMPaBUIIbHO OLIEHUTh MOJIyYEHHbIE PE3YIbTAThI.

«He 3a4TeH0» BBICTABISETCA 00YUaIOLIEMYCs, €CJIM ITPH OTBETE BBHIIBUIIUCH CYIIECTBEHHBIE
npoOesibl B 3HAHUSX OCHOBHBIX IMOJIOXKEHUH y4eOHOM IUCHMIUIUHBI, HEYMEHHE C IIOMOIIbIO
IpenoAaBaress IMOJIyYUTh IMPAaBUIIBHOE PEIIEHUE KOHKPETHOM NPAKTHUYECKOM 3aJauyd M3 4Yucia
MIPEAYCMOTPEHHBIX paboyveit mporpaMMoi yueOHOM TUCIUTUIUHBI.
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[Tpunoxenue 1
Ouenounoe cpeactso 1 — TecTsl

Ko TekcT KoOMIEeTeHIMH / HA3BAHUSA TPYAOBOH (QYHKIHHU /
a Ha3BAHUA TPY/AOBOIO /IeiicTBUSA / TEKCT
32.05.01 Meauko-npopUIakTUIECKOe JEJI0

Crioco0eH OCYIIECTBIATh KPUTHUECKUN aHAIN3 MPOOIECMHBIX
YK-1 CUTyalldii Ha OCHOBE CHCTEMHOIO IOAXO0/a, BbIpaOaThIBATh
CTPATEruI0 ICUCTBUI

[Criocober  mpumensTe  cOBpeMeHHBIE KOMMYHHKATHBHBIC
YK-4 TEXHOJIOTHH, B TOM YHCJIE HA THOCTPAaHHOM(BIX) SI3bIKE(aX), IS
AKaJeMUYECKOT0 M TPO(eCCHOHAILHOIO B3aUMOJICHCTBUS

TpynoBasi GpyHKUMs: OpraHu3alus U MPOBEJCHUE CAHUTAPHO-
[IPOTHBOAHUIEMHYECKUX (MPOPUIAKTUYECKUX) MEpPONPHUATHI
TpynoBble qelicTBusi: oneHka 3QGEKTUBHOCTH MPOBEICHHBIX
pOQUIAKTUYECKUX U IPOTHUBOIUIEMUUECKUX MEPOIPUITUIN

C/01.7

JTAUTE OTBETBI HA BOITPOCBI TECTOBbBIX
SAJAHUU 1 YPOBHS (OAH ITPABUJIBHbBIU 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

JIAUTE OTBETBI HA BOITIPOCBI TECTOBBIX
BAJIAHMI 2 YPOBHSI (HECKOJIBKO MTPABIJILHBIX
|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

[IpaBunbsHbIE 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

[IpaBuiibHBIE OTBETHL: 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

[IpaBunbHbIE OTBETHI: A, b

11 Food __ is commonest during
A) poisoning

b) the summer months

B) in summer




) bacterial poisoning
[IpaBunbHbIE 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

[[paBuiibHBIE OTBETHI: 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

[IpaBuiibHBIC 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

[[paBuiibHBIC 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

I IpaBriibHBIE OTBETHL: A, b

JTAUTE OTBETBI HA BOITPOCHI TECTOBBIX
3AJIAHUM 3 YPOBHA (3AJIAHUS HA ONIPEJAEJIEHUE

[COOTBETCTBUAA)
16
1) the bacillus A) manmouka
2) favourable b) GnaronpusTHBIN
3) environment B) 6anmmna
I') okpysxaromas cpena

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

17

1) the coccus A) KOKK

2) to destroy b) yaudroxarb

3) the skin B) mapoo6pa3Hslii

I') koxka

[IpaBuibHble oTBeTH: 1 — A, B:2-b5:3-T
18

1) to invade A) BrOprarscs

2) to keep b) xpaHuth




3) to prevent B) mopaxatp 6051€3HBIO
I') npenynpexnarb
[IpaBuibHbIC OTBETH: | — A, B:2—-b:3-T
19
1) the microorganism A) MEKPOO
2) the phagocyte b) darouur
3) the mucous B) Mukpoopranuzm
I') cnusp
[IpaBuibHble oTBeTH: 1 — A, B:2-b5:3-T
20
1) virulent A) BUpYJIETHBIH
2) to multiply b) pa3sMHOKaThCS
3) the infection B) 3apazHbrii
I') undexuus
[IpaBuibHbIe OTBeTH: | — A, B:2-b:3-T

Kpurepnu olieHuBaHUS

«Ot1nuuHo» — Oosiee 80% IMpaBUIIbHBIX OTBETOB HA TECTOBBIE 3a/1aHUS KaXKIOr0 YPOBHS

«Xopomuo» —70-79% npaBUIBHBIX OTBETOB HAa TECTOBBIE 33/1aHUS KAXKJJOI0 YPOBHS

«Y I0BIETBOPUTEIIBHO» — 55-69% MpaBUIILHBIX OTBETOB HA TECTOBBIEC 3a/1aHUS KaXKJOI0 YPOBHS
«HeynosnerBopurenbHo» — MeHee 55% TNpaBWIBHBIX OTBETOB HAa TECTOBBIC 3aJaHHs KaXKIOTO

YPOBHS



[Tpunoxenue 2
OunenouHoe cpenctso 2 — Bonpocs! 17151 codece1oBaHust

Ko Texkcr kommereHUUHM / Ha3BaHUSl TPYAOBOH (QyHKUHH /
A HAa3BaHMS TPYAOBOIO JeiicTBUS / TEKCT
32.05.01 Menuko-TIpoPHIIaKTHIECKOE J1ETI0

CriocoOeH OCyLIeCTBIATh KPUTHUECKUH aHain3 MpOOJEeMHBIX
YK-1 CUTyalluii Ha OCHOBE CHCTEMHOIO IIOJIXOZa, BbIpadaThIBATh
CTpATEruIo ACHCTBUI

[Crocoben mpuMmeHsATH COBpeMEHHBIE KOMMYHHKATHBHBIC
YK-4 TEXHOJIOTHH, B TOM YHCJIC Ha HHOCTPAaHHOM(BIX) sI3bIKe(ax), AJIs
AKaJEeMUYECKOT0 M MPO(EeCCHOHATLHOTO B3aUMOJICHCTBHUS

TpynoBas gyHkuIusi: OpraHu3anys 1 MpoBEJIEHUE CAHUTAPHO-
C/01.7 [IPOTUBOAMUIEMUUYECKUX (ITPOPUIAKTUYECKUX) MEpPONPUATHH
TpynoBble aelicTBHsA: ONeHKA Y(PPEKTUBHOCTH MPOBEIECHHBIX
NpoGMIAKTHYECKUX U IPOTUBOAUIEMUYECKHX MEPOIIPHUSITUI

JIAUTE OTBETHI HA BOITPOCBHI

01 [aiiTte HeoOXoAuMYyI0 MH(POPMALNNIO, KaKasi CylIeCTBYeT
Pa3HHIA MeKAY OAKTepUsIMHU 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
(died 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
l/lH(l)eKlll/ll/l, U KaKOBbI METOAbI CHHKCHHA BEPOATHOCTH
3apaskeHus1 JaHHON UHpexnuei.

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,
[recognized 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
foutcomes. Screening has reduced both the number and deaths
from cervical cancer in the developed world. Warts can be
fremoved by freezing. Methods of reducing the chances of
infection include sexual abstinence, condoms, vaccination, and
microbicides.




[03 OnummTe s7ABI M UX TPOTHBOS M.

IIpaBU/IBLHBIN 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
foe 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 Onmmmre Goaesnn, nepenamommecss BO3LYLIHO-
KalelbHBIM IyTEM.

I[IpaBWJIbHBII 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
foecoming 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
takes 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 JMaiite onmcamme TOMy, Kak BAKIHMHBI IOMOTAIOT
I/IMMyHHOﬁ CUCTEME OpraHusMa NOATOTOBUTHCHA 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 OnummMTe, KaKKe cymECTBYIOT THIIBI BAKIMH, H KAKOBA
BAKIUHONPOUIAKTHKA.

I[IpaBWJIbHBII 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 Onummure, Kakyw HHPOPMAIUI0O MOXHO [aTh O
Nnpo¢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
contaminated 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’KHOCTHh NPABUJILHOTO NIUTAHUS.
I[IpaBUJIbHBII 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
forder 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
lprocessed 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
MUIICBOTI0 IMPOMCXOKACHHUSA; KaAKHE TPOAYKTHI 00JIb1IIE
BCEro CBA3aHbI ¢ 00JIe3HAMH MUIICBOI0 IMPOUCXOKICHUSA.
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
fbody 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
over 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.

Kputepnn orieHMBaHUS

«OT1nnuno» — 6osee 80% MpaBUIIbHBIX OTBETOB HA TECTOBBIE 3aJaHUS KaXI0I0 YPOBHS

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

«Y IOBIETBOPUTENIBHO» — 55-69% MpaBUIBLHBIX OTBETOB HAa TECTOBBIE 3a/1aHUS KAXKJJOTO YPOBHS
«HeynosnerBopurenbHo» — MeHee 55% MNpaBWIBHBIX OTBETOB Ha TECTOBBIE 3aJaHMs KaXKIOIro

YPOBHS
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TumnoBble CUTyallMOHHBIC 33a4l U YEeK-TUCThl 10 aucuuiuinHe b1.B.04 MuocTpaHHbIN S3bIK B
po¢eCCHOHAIBHON JEATENHHOCTH

CutyarmonHas 3agada No 1.

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

Menuko-TpoPHIaKTHIECKOE 1EII0

[CriocoOeHn ocymecTBIATh KPUTHYECKUA aHAIMU3 MPOOJIEMHBIX
CUTyalluii Ha OCHOBE CHCTEMHOI'O IIOAXO0/a, BHIpa0aThHIBAThH
CTpaTEruto ICHUCTBUI

[Cnocoben  mpuMEHATh  COBpPEMEHHbIE  KOMMYHHMKAaTHBHBIC
TEXHOJIOTMH, B TOM YKCJE HAa MHOCTPAaHHOM(BIX) si3bIKe(ax), IUis
aKaJeMUYECKOro M Mpo(hecCHOHAILHOIO B3aUMOICHCTBUS

TpynoBass ¢gyHkumsi: opraHus3anus U IMPOBEJIECHUE CAHUTAPHO-
[IPOTHUBOAMHUIEMHUYECKUX  (MPOPHUIAKTUYECKUX) MEpPONPUATHH
TpynoBble aelicTBHs: oneHKa 3()()EKTHBHOCTH MPOBEICHHBIX
NpoUIAKTHYECKUX U IPOTUBOAUIEMUYECKHX MEPOIIPUSITUI

O3HAKOMBTECh C CHUTYAIMEM W JIAUTE
PASBEPHYTBIE OTBETHI HA BOITPOCHI

TexkcT 3a1auu:

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.

VKaxure nu3 TEKCTa 3aaa4yun AHTINIICKHE 3KBUBAJICHTHI
CJICAYIOIIUX CIIOBOCOYETAHHI: ‘60 MHO20M 3a68uUcum om 6uod u
Kouuecmed, coO0epHcaumuxcs 8 Hell MUKPOOP2SAHUIMO8’; ‘uacmo
CHUJICAem«cs U3-3d 4pesmMepHoco 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

Kon
C 32.05.01
K VK-1
K VK-4
o C/01.7
J4!
Y
B 1
B 2

[Onpenenute 3 Texcra 3a1aun (HECKONBKUMHU MPEIOKEHUAMH),
YTO SBISETCS PE3yJNbTaTOM MHUKPOOHOW AaKTMBHOCTH, OT YEro




3aBHUCUT IIOJIC3HOCTHh IIHIIM, W H3-3a YCro 4YaCTO CHHXKXACTCA
Ka4uECTBO IMUIIIHA.

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.

JlaliTe mepeBOJ C AHIJMUCKOIO S3bIKa HAa PYCCKUH S3BIK
crenyromiero npeioxkenus: ‘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. Cel"OIlHSI MBI IIPU3HACM IMACTCPU3ALHUIO KaK IIPOHECC IIPOBCPKU
WM 3aMeNJIeHUs OaKTepUaJIbHOTO  Pa3sIOKEHHs IPOJYKTOB
IMUTAaHUS W JPYIrux BCHICCTB IIYT €M HuX Harp€BaHusi TaKHUM
oOpa3zom, 9TOOBI BBI3BATh 4acTHYHOE paspylenue
COACPIKAIUXCA MHUKPOOPraHM3MOB, OCTABJIASA B JKHUBBLIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTAJUU CIIOP U APYIrUcC, KOTOPLIC, XOTA
1 BBIDKMBAIOT, BBI3BIBAIOT U3MCHCHHA B BEIICCTBAX MCIJICHHO NN
BOOOIIIE.

2. CeFOI[HSI MBI [TPU3HACM IMACTCPU3AIHUIO KAK MTPOLECC IMTPOBEPKU
WM 3aMeIJIeHUs] OaKTepUaIbHOTO PA3JIOKEHUSI IPOJYKTOB
IMUTaHUA W JPYIrux BCHICCTB IIYT eM HUX HarpeBaHus TaKUM
o0Opa3zom, YTOOBI BbI3BATh YacCTUYHOE paspyuieHue
COZACPIKAINUXCA MHUKPOOPTAaHHU3MOB, OCTaBJIsIA B JKHBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTAJUU CIIOP U APYIruc, KOTOPLIC, XOTA
1 BBDKMBAIOT, BBI3BIBAIOT UI3MCHCHHU A B BCIICCTBAX BOO6H_IC.

3. CeroaHsi Mbl IpU3HAEM NACTEPU3ALINIO KAaK MPOLECC TPOBEPKU
NI 3aMCAJICHUA 6aKTCpI/IaHLHOF0 Pas3jIoKCHUsA IMPOAYKTOB
[MUTaHUs W JPYTUX BEIIECTB IYTEM WX HArpeBaHUsl TAaKUM
O6p3.30M, 4TOOBI BBI3BAThH HJaCTUYHOC pa3pyuicHuc
COZACPKAINUXCA MHUKPOOPTaHHU3MOB, OCTaBJISAA B XKHUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaJUU CIIOP U APYIrUC, KOTOPBIC, XOTA
11 BEBDKMBAIOT, BBI3BIBAOT H3MCEHCHUS B BEIICCTBAX MEAJICHHO.

4. CeI‘O,Z[H}I MBI IPHU3HACM MAaCTCPU3ALUI0 KAK MTPOLECC ITPOBCPKU
WIM 3aMeiTIeHHs] 0aKTepUaIbHOTO Pa3JIoKEeHUs TPOJYKTOB
MMHUTAaHUSA U JPYT'UX BCUICCTB l'IyTéM HUX HArp€BaHUs TaAKUM
00pa3oM, 4TOOBI BbI3BAaTh YACTUYHOE Pa3pyIlIECHUE
COACPIKAINNUXCA MUKPOOPIraHU3MOB, OCTABJIAS B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTAAWH CIIOP.

[Onmummre w3 Tekcra 3amauud (OAHUM TIPEIOKEHHEM), KTO
M300pEN TEPMUH ‘TIacTEpU3aALUs .

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 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 mMpuUMepe U3 TEKCTa 3aJa4yH, NMPU OOHAPYKECHHUU
Jlyu Ilactepom, kakas Temmeparypa B TEYEHHE HECKOJIbKUX
MUHYT J1aET OTJIMYHbIE 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.

UYek-1ucT K CUTyalluoHHOM 3aaaue Ne 1.

TexkeT koMmereHUMH / Ha3BaHUsi TPYAOBOH GyHkuuu /

Kon HA3BaHU TPYAOBOIO /1eiiCTBUSI / TEKCT
C 32.05.01 Menuko-npoduiaakTuyecKoe €10
CriocoOeH OCYIIECTBISATh KPUTHUYECKUN aHAIM3 MPOOJIEMHBIX
K YK-1 CUTyallull Ha OCHOBE CHCTEMHOIO IOJXOJa, BBIPAOATHIBAThH
CTPATETHIO IEHCTBUI
Crioco0eH NpUMEHSATh COBPEMEHHbIE KOMMYHUKATHBHBIE
K YK-4 TEXHOJIOTHH, B TOM YKCJIe HA MHOCTPAaHHOM(BIX) si3bIKe(ax), AJs
AKaJIEMUYIECKOTO B MPO(ECCHOHATFHOTO B3aUMOJICHCTBHUS
TpynoBasi pyHKIMsA: OpraHU3aIUsl U MPOBEICHUE CAaHUTAPHO-
o C/01.7 [IPOTUBOAIHIEMHUUECKUX (MTPOPUIAKTUIECKUX) MEPONpPUATUI

TpynoBble neiicTBus: OlleHKA 3(P(PEKTUBHOCTH MPOBEIEHHBIX
NpoUIAKTHYECKUX U TPOTUBOAUIEMUYECKHX MEPOTIPHUSITUI

O3HAKOMBTECh C CHUTYAIMEM MW JAWTE
PASBEPHYTBIE 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
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
fcontaminating 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.

VKakATe U3 TEKCTa 3aJadd aHTJIHNCKHE HSKBUBAJICHTHI
[cnenyromumx ciioBocoueTaHUM: ‘60 MHO2OM 3a8uUcuUm om 6uoa u
KOUYeCmed, Co0epHcauuxcs 6 Hell MUKPOOP2AHUIMOS’;
‘uacmo  cHudlcaemcsa  U3-3a  UPEIMEPHO20  KOIU4ecmeda
loaxmepuir’

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 ITOJIHOI'O OTBETA HA BOIIPOC:
[IPU BBIITOJIHCHUHU JAHHOI'O 3aJaHUA HE JOITYIHICHO OIIINOOK.
KonnuectBo IMpaBHUJIbHBIX OTBCTOB 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/IHTOpLI TMIOJIHOT'O OTBETA HAa BOIIPOC:
[pY BBINOJIHEHWN JIaHHOTO 3aJaHMs JOoNylieHo He Oonee 1
OIIHOKH.
KonnuectBo MPpaBHUJIBHBIX OTBETOB JI OLICHKU «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] xopoio/ynoBiaeTBOpUTenbHO JJleCKpUTITOPHI TOJIHOTO OTBETA HA BOMPOC:
I[IPU BBIITOJIHCHUN JAHHOI'O 3aJaHUA JOITYIICHO 2 OIINOKU.
KonnuectBo IMPpaBUJIbHBIX 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
|of bacteria
ﬂeCKpI/IHTOpLI MOJIHOT'O OTBETA HAa BOIIPOC:
I[IPU BBINTIOJIHCHUHN JAHHOTO 3aJJaHUsA OaH IMOJTHOCTBIO HeBepHLIﬁ
OTBECT.
PO HEYOBJICTBOPUTEIHHO 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
B 2 IOI‘IpeI[eJ'II/ITe U3 TEKCTa 3a71a49u (HECKOBKUMH

NPEUIOKEHUSIMH), UYTO SIBJISIETCS PE3yJbTaTOM MHKPOOHOU




AKTHBHOCTH, OT 4Y€T'0 3aBHCUT ITIOJIC3HOCTH IIWIIH, U HU3-3a YCI'O
HaCTO CHUXACTCS Ka4C€CTBO ITHUIIH.

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.

[[paBUIBHBINA 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.

P2

OTJIMYHO

/[eCKpUIITOPBI ITOJIHOI'O OTBETA HA BOIIPOC:

[IPU BBIITOJIHCHUHU JAHHOI'O 3aJaHUA HE JOITYIHICHO OIIINOOK.
KonnuectBo MMPpaBHUJIbHBIX OTBCTOB JJIS1 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.

P

—

XOpOI110/yIOBJIETBOPUTEIHHO

ﬂeCKpI/IHTOpLI IIOJIHOT'O OTBETA HAa BOIIPOC:

[pY BBINOJIHEHWN J@HHOTO 33aJaHMs JonyleHo He Oonee 1
OIIHOKH.

KonnuectBo MPpaBHUJIBHBIX OTBETOB JJIA OLICHKHU «XOPOMIO»:

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.

/lecKpunTOpHI MOJHOTO OTBETA HA BOIPOC:

I[IPU BBIITOJIHCHUU JAaHHOI'O 3aJlaHUA JOITYIIICHO 2 OIINOKU.
KonnuectBo IMPpaBUJIbHBIX OTBETOB JJIA OLCHKU
KYAOBJICTBOPHUTCIIBHO»:

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

HEYJIOBJIETBOPUTEIHHO

ﬂeCKpI/IHTOpLI IOJIHOT'O OTBETA HAa BOIIPOC:

I[IPU BBINIOJIHCHUHN JAHHOT'O 3aJJaHUs OaH IMOJTHOCTBIO HCBCpHBIﬁ
OTBCT.

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




lof insufficient numbers of bacteria.

JlaliTe TIepeBOJl C AHTJMUCKOIO $S3bIKA HA PYCCKHUM SI3bIK
cileAyrolero  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. Cerognss ™Mbl mnOpuU3HAEM MACTEPU3ALMIO KaK IpoLece
[IPOBCPKHU WM 3aMCIJICHUSA 6aKTepHaHBHOFO Pa3JI0KCHHUA
[IPOJYKTOB IUTAHMS U JAPYTUX BEIIECTB IIYTEM UX HArpEeBaHMs
TaAKUM O6p8.30M, yTOOBl BBI3BATH YAaCTUYHOE paspyui€Huec
jcoacpiKalInXCsl MUKPOOPraHu3MOB, OCTABJIAA B JXUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTAaAUU CIOp U APYIue, KOTOPBIC,
XOTsA W BBDKHMBAIOT, BBI3BIBAIOT HN3MCHCHHUSA B BCUICCTBAX
MEIUIEHHO WJIXA BOOOLIIE.

2. CeromHsa Mbl TIPU3HAEM I[IACTEPU3AIMIO KaK IMPOIECC
[IPOBCPKU WK 3aMCIAJICHUA 6aKTepHaHLHOFO Pa3JI0KCHHUA
[IPOAYKTOB IUTAHUSA U JPYIUX BELIECTB IIyTEM UX HAarpeBaHUs
TaKUM O6p8.30M, yTOOBl BBI3BATH YAaCTUYHOE pa3spynicHue
jcoacpiKamuxcsst MUKPOOPraHu3MOB, OCTABJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTAAUU CIIOp U APYIUe, KOTOPBIC,
XOTsd KW BBDKHMBAIOT, BBI3BIBAIOT HN3MCHCHHUSA B BCUICCTBAX
BOOOLIIE.

3. Ceromns Mbl TpH3HAEM [ACTEPU3ALMIO KaK IPoLece
[IPOBCPKHU W 3aMCIJICHUA 6aKTepHaHLHOFO Pa3I0XKCHUA
[IPOAYKTOB IUTAHUSA U JPYIUX BEILIECTB IIYTEM HUX HArpeBaHUs
TaKUM O6p330M, yTOOBl BBI3BATH YACTUYHOE pa3spynicHue
jcoacpiKamnuxcss MUKPOOPraHu3MOB, OCTABJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTAaAUU CIIOp U APYIUe, KOTOPBIC,
XOTsd W BBDKHMBAIOT, BBI3BIBAIOT HW3MCHCHHUSA B BCUICCTBAX
MCIJICHHO.

4. CeromHsa Mbl TPU3HAEM MACTEPU3AIMIO KaK MPOIECC
[IPOBCPKHU W 3aMCIJICHUA 6aKTepHaHLHOFO Pa3I0XKCHUA
[IPOAYKTOB IUTAHUSA U JPYIUX BELIECTB IIyTEM UX HAarpeBaHUs
TaKUM O6p330M, yTOOBl BBI3BATH YACTUYHOE pa3spyuicHue
jcoacpiKamnuxcss MUKPOOPraHu3MOB, OCTABJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaAUUN CIIOP.

[ IpaBUIBHBIN OTBET HA BOIIPOC

1. Cerogns ™Mbl TpU3HAEM MACTEpU3ALMIO KakK IPOIECC
NPOBEPKH WM 3aMeIJIeHHUs OaKTepHaIbHOIO Ppa3JIOKEeHHUs
[POJYKTOB MUTAHUS U JIPYTMX BEUIECTB IMMYTEM MX HarpeBaHUs
TakuM 00pa3oM, 4YTOObI BBI3BATH YAaCTHYHOE pa3pylleHHE
[comeprkanuxcst MUKpOOPIaHU3MOB, OCTaBIIsIs B KHUBBIX TOJIBKO
T€, KOTOpblE HaXOAATCS B CTaJuHU CIOp W ApPYrue, KOTOpBHIE,
XOTS W BBDKHMBAIOT, BBI3BIBAIOT H3MEHEHHS B BEILIECTBaX
MEJIJICHHO MJTH BOOOIIE.

P2

OTJIIMYHO

/lecKpuIITOPHI TIOJTHOTO OTBETA Ha BOTIPOC:

[PY BBITMOJHEHUN JAHHOTO 33/1aHUs HE JOMYIICHO OIMINOOK.
KonruecTBO NMpaBUIIbHBIX OTBETOB ISl OLEHKU «OTIMYHOY:

1. Cerogns ™Mbl DpHU3HAEM [ACTEPU3ALMIO KaK IPOLECC
[POBEPKM WM 3aMelyIeHHs] OaKTepHalIbHOTO Pa3IoKEHUs
MPOAYKTOB MUTAHUS U JPYTHX BEIIECTB MyTEM MX HarpeBaHUs
TakuM 00pa3oM, YTOOBI BBI3BATH YACTUYHOE pa3pyIICHUE




lcomeprkammxcst MUKPOOPraHH3MOB, OCTABIISS B XKHBBIX TOIBKO
Te, KOTOPbIC HAXOIATCS B CTaJUU CIOp U JIPYTue, KOTOPHIC,
XOTS W BBDKMBAIOT, BBI3BIBAIOT H3MEHEHUsS B BEIIECTBAX
MeJIEHHO WM BOOOIIIE.

P

—

XOPOIIO/yJOBJIETBOPUTEIBHO

JleCKpHUIITOPHI TIOTHOTO OTBETA HA BOIPOC:

[pU BBITIOJIHEHUH JaHHOTO 3aJaHus JIONyIIeHO He Oojee 1
OIINOKY.

KoyindecTBO MpaBHIILHBIX OTBETOB JUISI OLICHKH «XOPOIIO»:

1. Cerognss Mbl mnOpuU3HAEM MACTEPU3ALMIO KaK IpoLece
MPOBEPKM WM 3aMeIUICHHs] OaKTepHaIbHOTO Pa3IOKEHUs
MPOJYKTOB MUTAHUS U JPYTHX BEIIECTB IMyTEM UX HArpeBaHUS
TakuM O00pa3oM, 4YTOOBI BBI3BATh YACTUYHOE pa3pyIICHHE
[conepxammuxcss MUKPOOPraHU3MOB, OCTABJISISE B )KUBBIX TOJBKO
T€, KOTOPhIE HAXOMSATCS B CTAaUU CIOp W ApPYrue, KOTOPEHIE,
XOTSI M BBDKMBAIOT, BBI3bIBAIOT W3MEHCHHS B BEIIECTBAX
MEJJICHHO WJIA BOOOIIIE.

2. CeromHs Mbl TNpPU3HACM TACTEPHU3AIMI0 Kak MPOIECC
[POBEPKM WM 3aMEIUICHHS] OaKTepHAIbHOTO Pa3IOKEHUs
MPOJYKTOB MUTAHUS U JPYTHX BEIIECTB MyTEM MX HArpeBaHUs
TakuM 00pa3oM, dYTOOBI BBI3BATH YACTUYHOE pa3pyIICHHE
[conepxkammuxcss MUKPOOPTaHU3MOB, OCTaBJISISI B KHUBBIX TOJIBKO
T€, KOTOPhIC HAXOIATCS B CTAIUU CIIOp W APYrUe, KOTOPEIE,
XOTSI M BBDKMBAIOT, BBI3BIBAIOT HW3MEHCHHS B BEIIECTBAX
BOOOIIIE.

JlecKpUIITOPHI TTOJIHOTO OTBETA HA BOIIPOC:

[PY BBHITIOTTHEHUH TAHHOTO 33JaHUs TOMYIICHO 2 OMIMOKH.
KonnuectBo IMPpaBUJIBHBIX OTBCTOB JJIA OLCHKU
«(YZOBJIETBOPUTEILHOY:

1. Cerognss ™Mbl mpuU3HAEM TMACTEPU3AIMIO KaK TMPoIece
MPOBEPKH WM 3aMelJIeHHs] OaKTepHallbHOTO Pa3lioKEHUs
[IPOAYKTOB IUTaHUSA U JPYIUX BELIECTB IIyTEM UX HAarpeBaHUs
TakuM O00pa3oM, 4YTOOBI BBI3BATH YACTUYHOE pa3pylIeHHE
jcoacpiKamnuxcss MUKPOOPraHu3MOB, OCTABJIAA B JKUBBIX TOJIBKO
T€, KOTOpPbIE HAXOMAATCS B CTaAuU CIOpP U APYrHe, KOTOpbIE,
XOTsd W BBDKHMBAIOT, BBI3BIBAIOT HN3MCHCHHUSA B BCUICCTBAX
MEIJIEHHO WU BOOOIIIE.

2. CeromHsa Mbl TIPU3HAEM I[IaCTEPU3AIMIO KaK MPOIECC
MPOBEPKH WM 3aMelUIeHHs] OaKTepHallbHOTO Pa3lioKEHUs
[IPOAYKTOB IUTaHUSA U JAPYI'MX BELIECTB IYTEM UX HAarpeBaHUsA
TakuM O00pa3oM, 4YTOOBI BBI3BATH YAaCTUYHOE pa3pyIlICHHE
jcoacpiKanuxcss MUKPOOPraHu3MOB, OCTABJIAA B JKUBBIX TOJIBKO
T€, KOTOpbIE HAaXOMASTCS B CTaAuU CIOpP U APYrHe, KOTOpPbIE,
XOTsd W BBDKHMBAIOT, BBI3BIBAIOT HW3MCEHCHUSA B BCEUICCTBAX
BOOOIIIE.

3. CeromHs ™Mbl NpPU3HAEM MACTEPU3ALMI0 KaK IPOILECC
MPOBEPKH WM 3aMelUIeHHs] OaKTepHallbHOTO Pa3lIoKEHUs
[IPOAYKTOB IUTaHUSA U JIPYIUX BELIECTB IIyTEM UX HAarpeBaHUs
TakuM O00pa3oM, 4YTOOBI BBI3BATH YAaCTUYHOE pa3pyIlICHHE
|conepkammxcss MUKpOOPraHU3MOB, OCTaBJISAS B KUBBIX TOJBKO
TC, KOTOPBIC HAXOAATCA B CTaAUU CIIOPp U APYTUC, KOTOPLIC,
XOTSI W BBDKMBAIOT, BBI3BIBAIOT HW3MEHEHUs B BELIECTBAX
MEJJICHHO.

PO

HEYJIOBJIETBOPUTEIHHO

/leckpUnTOpHI IIOJTHOTO OTBETA HA BOMPOC:
[pY BBINOJIHEHUU JAHHOIO 3aJaHUs JaH NOJTHOCTbIO HEBEPHBIN




forer.

2. CeromHd Mbl TPU3HAEM TNACTEPU3ALMI0 KaK IpoIecc
[POBEPKU WM 3aMelJIeHHs] OaKTepHallbHOTO Pa3IoKEHUs
[IPOJYKTOB MUTAHUS U JIPYIMX BELIECTB IMMYTEM MX HarpeBaHUs
TakuM O00pa3oM, 4TOObI BBI3BATh YACTUYHOE pa3pylICHUE
[coneprkaiuxcsi MUKpOOPIaHU3MOB, OCTaBIIsAs B KHUBBIX TOJIBKO
T€, KOTOpble HAXOASATCS B CTaguU CIOp M Apyrue, KOTOpEHIE,
XOTS W BBDKHBAIOT, BBI3bIBAIOT HM3MEHEHUS B BELIECTBAX
BOOOIIIE.

3. Ceroguss Mbl NpHU3HAEM [ACTEPU3ALMIO KaK IpoLece
[POBEPKU WM 3aMelJIeHHs] OaKTepHalIbHOTO Pa3IoKEHUs
[IPOJYKTOB MUTAHUS U JIPYIMX BEUIECTB IYTEM MX HarpeBaHUs
TakuM O00pa3oM, 4YTOObI BBI3BaTh YAaCTUYHOE pa3pylICHHE
[coneprkaiuxcsi MUKpOOPIaHU3MOB, OCTaBIIsAs B XKHUBBIX TOJIBKO
T€, KOTOpble HAXOAATCS B CTaIUU CIOp W ApPYrue, KOTOpEHIE,
XOTS W BBDKMBAIOT, BBI3BIBAIOT H3MEHEHHS B BELIECTBAaX
MEIJICHHO.

4. CeromHsa Mbl TPU3HAEM [MACTEPU3AIMIO KaK IMPOIECC
[POBEPKU WM 3aMelJIeHHs] OaKTepHallbHOTO Pa3lIoKEHUs
[IPOJYKTOB MUTAHUS U JIPYIMX BEUIECTB IYTEM MX HarpeBaHUs
TakuM O00pa3oM, 4YTOOBI BBI3BATh YACTUYHOE pa3pylICHUE
[coneprkaluxcst MUKpOOPIaHU3MOB, OCTaBIIss B KHUBBIX TOJIBKO
Te, KOTOPbIE HAXOMASTCS B CTaJAUU CIIOP.

[Onumure u3 Tekcra 3agaun (OJHUM TPEIIOKEHHEM), KTO
M300pENT TEPMUH ‘TIacTepU3aIus .

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.

[ [paBUIBHBIN 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.

I[CCKpI/IHTOpLI IOJIHOT'O OTBETA HAa BOIIPOC:

[IPU BBIITOJHCHUHU JAHHOI'O 3aJaHHUA HE JOIMYIICHO OIINOOK.
KonuuectBo MpaBUJILHBIX OTBCTOB JJISI OLCHKU «OTJIUYHO»:

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..

—

XOpOI1I0/yJOBIIETBOPUTEIHHO

JlecKpHUIITOPBI TIOTHOTO OTBETA HA BOTIPOC:
[PY BBIMOJHCHUN JIAHHOTO 3ajJaHMsl JOMYIIeHO He Oomee 1
OLLINOKH.




KommdaecTBo IpaBHUJIBHBIX OTBETOB JJIS1 OLICHKHU «XOPOLIO»:

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.

]_ICCKpI/IHTOpH IIOJIHOI'O OTBCTA HA BOIIPOC:

I[IPU BBIIIOJIHCHUU JAHHOI'O 3aJaHHA JOITYIICHO 2 OH_II/I6KI/I.
KoimdaectBo IMpaBUJIbHBIX OTBETOB I OLICHKU
KYAOBJICTBOPHUTCILHO»:

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.

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

HCEYAOBJICTBOPUTCIBHO

ﬂeCKpI/IHTOpLI TMIOJIHOT'O OTBETA HAa BOIIPOC:

I[IPU BBIITIOJIHCHUN JAHHOT'O 3aJlaHUsA IaH IMOJTHOCTBIO 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.

|O6bsicHuTe HA MPHUMepe n3 TekcTa 3amaun, NP OOHAPYKEHHH
Jlyn Ilacrepom, kakas TemmepaTypa B TE€UEHHE HECKOJIBKHX
MUHYT JAET OTIUYHBIC PE3YITbTATHI.

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.

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

P2

OTJIIMYHO

/leckpunTOpHI OJHOTO OTBETA HA BONPOC:




MIPY BBITOJTHEHUN JAHHOTO 33/IaHUs HE JIOMYIICHO OIIHOOK.
KosinyecTBO MpaBUIBHBIX OTBETOB JUISI OLICHKH «OTJINYHO:

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

JleCKpHIITOPHI MOJHOTO OTBETa Ha BOIPOC:

NPy BBINOJHEHUH JAHHOTO 33/aHMs JOIyIIeHo He Oomee 1
OIINOKY.

KonruecTBO MPpaBUIIBHBIX OTBETOB JUISI OLIEHKH «XOPOIIIO»:

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/ynoBierBopuTenbHO JleCKPUITOPHI TOJIHOTO OTBETA HA BOTIPOC:
I[IPU BBIITOJIHCHUU JAHHOI'O 3aJaHUA JOITYIICHO 2 OIINOKU.
KonnuectBo IMpaBUJIbHBIX OTBCTOB JJIA OLCHKU
«KYAOBJICTBOPHUTCIIBHO»:
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.
I[CCKpI/IHTOpLI IIOJIHOI'O OTBCTA HA BOIIPOC:
I[IPU BBINTOJIHCHUHW JAHHOTO 3aJJjaHUs OaH IMOJIHOCTBIO HCBCpHBIfI
OTBCT.
2. He found that temperatures of 50° to 65° C, maintained for a
PO HEY/IOBJICTBOPUTEIHHO 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.

Curyanmonnas 3amaya Ne 2.

Texcr koMmereHuuM / Ha3BaHMA TPYAOBOH (yHknum /

Kon HA3BAHMS TPY/0BOIO 1eiCTBUSA / TEKCT
C 32.05.01 Menuko-npoduiakTuyecKoe €10
[CiocobGen ocymiecTBIATh KPUTHYECKHM aHaInM3 MpOOJIEMHBIX
K VK-1 CUTyalliii Ha OCHOBE CHCTEMHOTO TIOAXO0/a, BBhIpaOaTHIBaTh
CTPATEruI0 NEUCTBUI
[CocoGen  mpUMeEHSATh  COBpEMEHHbIE  KOMMYHHMKAaTHBHBIE
K YK-4 TEXHOJIOTHH, B TOM YHUCJIE€ Ha MHOCTPAHHOM(BIX) si3bIKe(ax), JUIst
aKaJIeMHYECKOro U MpoeCCHOHATBHOTO B3aUMOJICHCTBHS
TpynoBass ¢pyHKuMA: opraHu3anys U NPOBEJICHUE CAHUTAPHO-
® C/01.7 [POTUBOAMHUIEMHUECKUX  (MPOPHUIAKTUUECKUX) MEPONPHUATHIA

TpynoBble aeiicTBUsi: olleHKa 3()()EKTUBHOCTH MPOBEACHHBIX
NpOoUIAKTUYECKUX U TPOTUBOAUIEMUYECKIX MEPOIIPHUITUI

[O3BHAKOMBTECh C CHUTYAUMEH W JAWTE
PA3BEPHYTBIE OTBETHI HA BOITPOCHI

TekcT 3amaun:

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.

YKaKuTe nu3 TEKCTa 3aga4yu aHTIUiCcCKUe 3KBUBAJICHTbBI
CICNYIOIIUX  BBIPAKCHHUH:  ‘Oblmb  0mMEemcmeeHHbiM 34
onpeoenéHuvie HapyuleHuss numanus u ouemovl’; ‘Co8peMeHHble
6000NPOBOOHbBIE CUCEMbL OJisl YMUIUZAYUU 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

JlokaxuTe M3 TEKCTa 3a/a4d (HECKOJIbKUMH IPEIIOKEHUSIMU),
4TO BOAA — MEPECHOCUYHUK HECKOTOPBIX I/IH(1)CKI_II/II71, HCOPIraHNYCCKUX
(I 10B U HCKOTOPBIX BEIICCTB.

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 AaHIVIMHUCKOrO s3bIKa HAa PYCCKUH S3BIK
cnenyromiero npemanoxenus: ‘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 Bwimenenus w3 opranm3ma (Moya, Kall, MOKpOTa,
BbIJICJICHUA HW3 HOCA U CMBIBBI C KO)KI/I) paHO WKW II03OHO
MOMaJal0T B HAILIM PYYbU U JPyrue BOJOEMBI, OCOOCHHO TaM, I/ie
YCTAHOBJICHBEI COBPCMCHHBLIC BOIAOIPOBOJHBIC CUCTEMBI JIA
YTUJIIU3allu OTXOIOB.

2. Bce BblmeneHuss w3 opraHuzma (ModYa, Kaj, MOKpOTa,
BbIJICJIICHUA HW3 HOCA U CMBIBBI C KO)KI/I) paHO WKW II03OHO
[Iornagar0T B HaIlW PYYbH, 0COOEHHO TaM, A€ YCTAHOBJICHBI
COBPCMCHHBIC BOAOHNPOBOJHBIC CUCTCMbI [JIA  YTUJIW3allUH
OTXO/10B.

3. Bce Bbiaenenus u3 oprauusma (Moua, Kaj, MOKPOTa, CMBIBBI C
KOXKM) PAaHO WJIM TO3JHO TOTAJAa0T B HAIIM PYyYbH U JIPYTHE
BOJOEMBI, OCOOEGHHO TaM, TI/Ie YCTAHOBJIEHBI COBPEMEHHBIC
BOJIOIIPOBOJIHBIE CUCTEMBI JUISI YTUIN3ALUNA OTXOIOB.




4. Bce BbIZIeNIeHUS U3 OpraHu3Ma (BBIJCJIICHHS U3 HOCA U CMBIBBI C
KOKM) paHO WM TO3JHO TMOMaJaloT TaM, TIJI€ YCTAHOBJIECHBI
COBPEMEHHBIC BOJIOIIPOBOJHBIC CHCTEMBI ISl yTHIW3AIUU
OTXOJ0B.

[OnumuTe 13 Tekcra 3agaun (OJHUM IPEAJIOKEHUEM), MOUYEMY
HaI/I6OJ'IBH_IyIO OIMIAaCHOCTHh IJId BOJAbI HNPCACTABIIACT 3arpsA3HCHUC
OT 4YCJIOBCKA.

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 3aJa4yM, IOYeMy BCS BOJA,
3arp;13HéHHa51 CTOYHBIMHU BOJaMHU, OJOJDKHA paCCMATPUBATLCA KakK
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. It 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.

Yek-nucT K CUTyallMOHHOM 3a1a4e Ne 2.

Kox Texcr kommereHuuM / Ha3BaHusl TPYAOBOW (QyHKuum /

HA3BAHMS TPYJ0BOIO 1CHCTBHSA / TEKCT

C 32.05.01 Menuko-npoduiIakTuyecKoe €10
CriocobeH OCYIIECTBIISATh KPUTUYECKHI aHaNIW3 MPOOJIEMHBIX

K VK-1 CUTyalliii Ha OCHOBE CHCTEMHOTO TIOJIX0/a, BbIpaOaThIBaTh
CTpPATEruto ICUCTBUI

K VK-4 “Cnoco6eH IPUMEHATh  COBPEMEHHBIE KOMMYHHMKATHUBHBIE
TEXHOJIOTMH, B TOM YUCJIE HA MHOCTPAaHHOM(BIX) sI3bIKe(ax), JIs




AKaJIEeMUYECKOT0 B MPOo(eCCHOHATHHOTO B3aMMOICHCTBHS

C/01.7

TpynoBasi pyHKUMSI: OpraHU3alMs U MIPOBEJICHHE CAaHUTAPHO-
[IPOTHUBOAMHUIEMHYECKUX (MPOPUIAKTUIECKUX) MEPOIPHITHN
TpynoBble neiicTBUs: olleHKA dPPEKTUBHOCTH MPOBEIECHHBIX
NpOGUIAKTUYECKUX U TPOTUBOAHUIEMUYECKIX MEPOTIPHITUI

O03HAKOMBTECh C CHUTYAIIMEH W JAHUTE
PA3BEPHYTBIE OTBETHI HA BOITPOCHI

\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.

VKaxkuTe U3 TEKCTa 3agadyu AHTIIMIICKUE DSKBUBAJICHTEI
CIEAYIOLIUX  BBIPAKCHUM: ‘Oblmb  OMBEMCMEEHHbIM — 3d
onpeodenénuvle Hapyulenuss NUManus U ouemol’; ‘CoO8peMeHHble,
6000NP0OBOOHbBIE CUCTEeMbL 01 YMUIUZAYUU 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

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

IIPH BBIITOJTHCHHUHU JAHHOI'O 3aJaHuA HE JOIMYIICHO OIIHNOOK.
KonuuecTtBo MMPaBUJIBHBIX OTBCTOB AJII OICHKU «OTIUYHO»:
1. be responsible for certain nutritional and dietic disorders

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

P1

XOpOI110/yOBIETBOPUTEITHHO

J/leCKpUIITOPHI TOJIHOTO OTBETA HA BOIPOC:

IIPHU BBIIIOJIHCHUU JAHHOT'O 3aJaHUd JOIMYHICHO HE 6onee 1
OIITOKH.

KomuuecTBo MMPaBUJIbHBIX OTBCTOB AJI OLICHKHU «XOPOMIO»:

1. be responsible for certain nutritional and dietic disorders

2. be responsible for certain nutritional disorders

HCCKpI/IHTOpBI IMMOJIHOT'O OTBCTA Ha BOIIPOC:

[PY BHITIOJHEHWW JAHHOTO 3aaHUs JOMYIICHO 2 OMNOKH.
KomuuecTBo MMpaBUJIbHBIX OTBECTOB I OLCHKHU
«KYAOBJICTBOPUTCIBHO:

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

HEYIOBJIETBOPUTEIBHO

JleCcKpUIITOPHI NOJTHOI'O OTBETA HA BOIPOC:




IIPH BBINIOJTHCHHUHW AAHHOI'O 3aJaHus JaH IMOJTHOCTBIO HeBepHBII\/'I
OTBCT.

2. be responsible for certain nutritional disorders

4. water-carrying systems for the wastes of disposal

JlokaxuTe M3 TEKCTa 3a7aud (HECKOJIbKUMH IPEIOKEHUSIMMU),
4TO BOJa —  TEPEHOCYUMK  HEKOTOPhIX  HMH(EKIIHH,
HCOPTraHNYCCKUX A0B 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.

[ [paBrIIBHBINA 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

OTJIIMYHO

JleCKpUIITOPHI ITOJIHOIO OTBETA HA BOIPOC:

IIPH BBIITOJIHCHUU JaHHOI'O 3alaHUA HE JOIIYIICHO OIIINOOK.
KoanmuecTBO MMPaBUJIbHBIX OTBCTOB AJIA OLICHKHU «OTJIUYHOM»:

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.

P1

XOPOIIO/yJOBJIETBOPUTEIBHO

/leCKpUIITOPHI TOJIHOTO OTBETA HA BOIPOC:

IIPHU BBIIIOJIHCHUU JAHHOT'O 3aJdHUd JOIYHICHO HE Oomee 1
OIITOKU.

KonuuecTtBo MPaBUJIbHBIX OTBCTOB AJISI OLICHKHU «XOPOMIO»:

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.

HCCKpI/IHTOpBI IMMOJIHOT'O OTBCTA Ha BOIIPOC:

[PY BHITIOJHEHNUU JAHHOTO 3aaHUs JOMYIICHO 2 OMUOKH.
KonuuecTBO MMpaBUJIbHBIX OTBECTOB I 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

HEYJIOBJIETBOPUTEIHLHO

JleCKpUTIITOPHI MOJIHOTO OTBETA HA BOTIPOC:




IIPH BBINIOJTHCHHUHW AAHHOI'O 3aJaHus JaH IMOJTHOCTBIO HeBepHBII\/'I
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 TepeBOJl C AaHIVIMHCKOrO S3blKa HA PYCCKUH S3BIK
cienyromiero 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 BwimeneHuss w3 opranusma (Moda, Kaji, MOKpOTa,
BbIJCJICHUA HW3 HOCa U CMbBIBbBI C KO)KI/I) paHO WK IIO3JHO
[oMnasjaT B HALM PyYybU U JPYTHe BOJOEMBI, OCOOEHHO TaM,
A€ YCTAaHOBJICHBI COBPEMCHHBIC BOAOIIPOBOJAHBIC CUCTEMBI UJISA
YTUJIU3allu OTXOI0B.

2. Bce BbifCNeHHMS W3 opraHu3Mma (Moua, Kall, MOKpOTa,
BBIJICJICHUSA HW3 HOCAa U CMBIBBI C KO)KI/I) paHO WX TO3AHO
[OINAaJa0T B HAIllM PYYbHU, 0COOEHHO TaM, I'’I€e YCTaHOBJICHbI
COBPCMCHHBIC BOJOIIPOBOAHLIC CHUCTEMbI [JIA YTUIIHW3allUA
OTXOOAO0B.

3. Bce BbizeneHust U3 opranusma (Mova, Kaji, MOKPOTa, CMBIBBI
C KO)KI/I) paHO WJIKA IMO3JHO IOMAaAAat0T B HAIIW Py4YbU U APYTUC
BOJAOEMBI, OCOOEHHO TaM, TIJI€ YCTAHOBJIEHbl COBpPEMEHHbBIE
BOAOIIPOBOAHBIC CUCTCMBI UIA YTUIIU3allUU OTXOA0B.

4. Bce BpIeneHNs U3 opranu3Ma (BBIICIECHUS U3 HOCA U CMBIBBI
C KO)KI/I) paHO MJIKM MO3AHO HNOIMaAar0T TaM, I'I€ YCTaHOBJICHbBI
COBPCMCHHBIC BOAOIMPOBOAHBIC CHUCTECMbI I YTUIHW3AlUA
OTXOIO0B.

[IpaBUIIBHBIN OTBET HA BOIIPOC

1. Bce Bbgenenuss w3 opraHu3ma (Moua, Kaj, MOKpOTa,
BBIJICJIEHUST M3 HOCAa U CMBIBBI C KOXKM) PaHO MJIM IO3/IHO
[oMasjaloT B HAIM PyYbU M IPYTHe BOJOEMBI, OCOOCHHO TaM,
[/1€ YCTaHOBJIEHBI COBPEMEHHBIE BOJIONPOBOIHBIE CUCTEMBI AJIS
[yTHIIM3aL1H OTXOIOB.

P2

OTJIIMYHO

JlecKpUIITOPHI TTOJIHOTO OTBETA HA BOTIPOC:

[IpY BBITOJIHEHUH TAHHOTO 33JIJaHUs HE TOMYIIEHO OLTHOOK.
KonnyecTBO MpaBMIIBHBIX OTBETOB JIJISl OIICHKU «OTIUIHOY:

1. Bce BbmeneHuss w3 opranmsma (Moda, Kaj, MOKpOTa,
BBIZICICHUSI M3 HOCA M CMBIBBI C KOXH) PaHO WM TIO3IHO
[MOMaaloT B HAIIM PYyYbU M OPYTHe BOJOEMBI, OCOOCHHO TaM,
/i€ YCTaHOBJIEHBI COBPEMEHHBIE BOJIOIIPOBOHBIE CUCTEMBI IS
[y THIIM3ALIHH OTXOJIOB.

Pl

XOpOI1I0/yJOBIIETBOPUTEIHHO

JlecKpUTITOPHI TTOJIHOTO OTBETA HA BOTIPOC:

[Py BBINIOTHEHUH MJAHHOTO 3a/laHus JOmylieHo He Oomee 1
OITOKH.

KomrdecTBo MpaBUIBHBIX OTBETOB JIJISI OLEHKH «XOPOIIIO):

1. Bce BwimeneHuss w3 opraduzma (Modva, Kaj, MOKpOTa,
BBIJICTICHUST M3 HOCA M CMBIBBI C KOXH) PaHO WJIA TO3IHO
MonajaloT B HAIIM PyYbH W APYTHE BOJOEMBI, OCOOCHHO Tam,
[/ YCTaHOBJICHBI COBPEMEHHBIE BOJIOTIPOBOIHBIC CUCTEMBI JIJISI
YTHIIM3AIAHA OTXOJIOB.

2. Bce Bbigenenuss u3 opranu3Ma (Moua, Kall, MOKpOTa,




BBIACIICHHUA H3 HOCA M CMBIBbI C KO)KI/I) paHO WX TIO3AHO
MOrNagar0T B HAIllM PYYbH, 0COOEHHO TaM, I'ZI€ YCTaHOBJICHBI
COBPCMECHHBIC BOJOIPOBOAHBIC CHCTEMbI [JIA YTHUIHW3AlUU
OTXOJ0B.

JlecKpUIITOPHI OJIHOTO OTBETA HA BOMPOC:

[IPY BHITIOJHEHNUU JAHHOTO 3aaHUs AOIMYIICHO 2 OMUOKH.
KoauuecTBo MPaBUIILHBIX OTBCTOB NI OIICHKH
«YZIOBJICTBOPUTEIHHO:

1. Bce BbimeneHuss w3 opranuzma (Moda, Kaji, MOKpOTa,
BBIZICIICHUSI M3 HOCA M CMBIBBI C KOXH) PAaHO WU TIO3HO
[OTaIal0T B HAIIK PYyYbU M JIPYTHE BOJOEMBI, OCOOCHHO TaM,
r7Ic YCTAaHOBJICHBI COBPEMEHHBIC BOJIOIIPOBOIHBIC CUCTEMBI JJIS
YTHJIM3ALUKA OTXO/I0B.

2. Bce BblgeneHus u3 opraHm3Ma (Moua, Kall, MOKpOTa,
BBIJICJICHUSI M3 HOCA M CMBIBBI C KOXH) PAaHO WU TO3HO
[omajaloT B HAIIM PY4YbH, OCOOEHHO TaM, Ti€ YCTaHOBJIECHBI
COBPEMEHHBIE BOJIONIPOBOJHBIE CHUCTEMBI JJIsl  YTHIIM3AIUU
OTXOJIOB.

3. Bce BoizeneHust U3 opranusma (Mova, Kaji, MOKPOTa, CMBIBBI
C KOXKM) PaHO WJIM MO3JHO MOMAJaloT B HAIIU PYYbH U JIPYTHE
BOJOEMBI, OCOOCHHO Tam, TJI€ YCTAHOBJIEHBI COBPEMEHHBIE
BOZOIIPOBOIHBIEC CUCTEMBI JIJIsl YTUJIM3AIUH OTXOOB.

PO

HCYHAOBJICTBOPUTECIIBHO

JleCKpUIITOPHI TTOJIHOTO OTBETA HA BOPOC:

[PY BBITIOJHEHUW JAHHOTO 3a/IaHMS JIaH MOJIHOCThIO HEBEPHBIN
OTBET.

2. Bce Bbigenenuss u3 opraHm3ma (Moua, Kajd, MOKpOTa,
BBIZICJICHUSI M3 HOCA M CMBIBBI C KOXH) PaHO WM TIO3IHO
MomajaloT B HAIIM PY4YbH, OCOOEHHO TaM, T€ YCTaHOBJIECHBI
COBPEMEHHBIE BOJIOMIPOBOJHBIE CHUCTEMBI JIJIsl  YTHIIM3AIUU
OTXOJ0B.

3. Bce BoieneHust u3 opranusma (Mova, Kaji, MOKPOTa, CMBIBBI
C KOKM) PaHO WJIM MO3JAHO TOMAJAI0OT B HAIIM PYy4YbU U APYTUE
BOJOEMBI, OCOOCHHO TaMm, TJI€ YCTAHOBJIEHBI COBPEMEHHBIC
BOJONPOBOAHBIE CUCTEMBI AJI1 YTUIM3ALUNA OTXOOB.

4. Bce BbIZIeTIeHUS U3 OpraHu3Ma (BBIJIEICHUS U3 HOCA i CMBIBBI

C KO)KI/I) paHO WJIKM MO3AHO HNOIMaAar0T TaM, I'I€ YCTaHOBJICHbBI
COBPCMCHHBIC BOJOIIPOBOAHBIC CHUCTEMbI [JIA YTUIHW3AlUA
OTXOd0B.

Onuimre U3 TEKCTa 3aa4u (OIIHI/IM HpeI[JIO)KCHI/IeM), noucmy
HaI/I6OJ'IBHIyIO OIMMaCHOCTb AJId BOABI NPEACTABIIACT 3arpA3HCHUC
OT YCJIOBCKaA.

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.

[IpaBUIIBHBIN OTBET HA BOIIPOC

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

OTJIMYHO

JleCKpUIITOPBI ITOJIHOIO OTBETA Ha BOIIPOC:

IIPH BBHIIIOJITHCHHUU JAaHHOI'O 3aJaHus HE JOITYIICHO OIINOOK.
KoamuecTBO MMPpaBUJIbHBIX OTBCTOB AJId OLCHKHU «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.

Pl

XOpOII0/yIOBJIETBOPUTEIHHO

[[eCKpI/IHTOpBI ITIOJIHOI'O OTBCTA HA BOIIPOC:

[IpY BBIIIOJHEHUM JaHHOIO 3aJaHus JonylieHo He Oosee 1
OIITNOKH.

KoiamuecTBO IMMPaBUJIbHBIX OTBCTOB JJI OLICHKHU «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.
J/leCKpUIITOPHI TOJIHOTO OTBETA HA BOIPOC:

IIPH BBIITOJIHCHHUHU JAHHOTO 3aaHWs JOIYILICHO 2 OLINOKH.
KoiamuecTBO IMpaBUJIbHBIX OTBCTOB JJISL OLCHKU
«KYHAOBJICTBOPUTCIIBHO»:

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

HEYJIOBJIETBOPUTEIHHO

/leckpunTOpHI MOJTHOTO OTBETA HA BOIPOC:

[IPH BBIMOJIHCHHUU OAHHOTO 3aJJdaHUs JaH IMOJIHOCTBIO HeBepHHﬁ
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.

OOBsiICHUTE HA TpUMEpe U3 TEKCTa 3aJauu, MOoYeMy BCsS BOJA,
3arp${3HéHHa;1 CTOYHBIMHU BOJaMH, HOJDKHA PpacCMaTpuBaATbHCA
[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. It 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 Ha BOIIPOC

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

OTJIIMYHO

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

IIPH BBIITOJIHCHHUU JAHHOI'O 3aJaHuA HE JOIMYIICHO oIIn0OoK.
KonuuecTtBo MMPaBUJIBHBIX OTBETOB JJISI OLICHKU «OTJIUMYHO»:

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.

P1

XOPOIIO/yJOBJIETBOPUTEIBHO

J/leCKpUIITOPHI TOJIHOTO OTBETA HA BOIPOC:

IIPHU BBIIIOJIHCHUU JAHHOT'O 3aJJaHUsd JOIMYHICHO HE 6onee 1
OITOKH.

KomuuecTBo MMPaBUJIbHBIX OTBCTOB AJI OLICHKHU «XOPOMIO»:

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.

/leckpunTOpHI MOJTHOTO OTBETA HA BOIPOC:

IIPH BBIITOJIHCHHUU JAHHOTIO 3aaHWs JOMYIICHO 2 OH_II/I6KI/I.
KommuecTtBo IMpaBUJIbHBIX OTBETOB JJIA OILICHKU
«yHOBJIETBOPUTEILHO:




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

HCYHOBJICTBOPUTCIIBHO

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

[P BBIMIOJIHCHHUU OAHHOI'O 3aJJaHUus JaH IMOJIHOCTBIO 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.




