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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
¢ GepeHIIMPOBAHHO MO KAXKJA0MY BUIY OLICHOYHBIX CPE/CTB.

1.2. ®oHA OLEHOYHBIX CPEICTB Ompeae/sieT YPOBeHb (popMUpPOBaAHHSA Y 00yYAIOLINXCH
ycranoBjieHHoii Bo ®I'OC BO u ompenesieHHOi B OCHOBHOW 00pa3oBaTeIbHOW MpOrpaMme
BeIcIIero obpazoBanus no cnenuaigbHocTH 30.05.01 MeauuumHckas OMOXUMHS, HAIPABICHHOCTH
noarotoBku 02 3npaBooxpaHeHue (B cdepe KIMHUYECKON J1aOOpaTOpPHOW JTUArHOCTHKH,
HANpaBJICHHOW Ha CO3/IaHUE YCIIOBHI JAJIsi COXpaHEHHs 3/I0pOBBs, OOecredueHus: MpoQHIaKTHKH,

JUarHOCTHKH W JiedeHus 3aboneBanmii) yHuBepcambHOUW (YK-4) kommereHumuu — (cm.
https://tgmu.ru/sveden/files/vig/OOP_30.05.01 Medicinskaya_bioximiya_2026.pdf).

2. OCHOBHASA YACTD
2.1. BuIbl KOHTPOJISI U aTTECTALMH, (POPMBI OLIEHOYHBIX CPE/ICTB

Ne OueHovHble cpeacTBa™®
Buabl arrectranun
n/n dDopMma

1| Texymwii xonrpous Ouenounoe cpeacrBo 1 — TecTbl

Ounenoynoe cpeacreo 2 — Bompocsl s
codece10BaHUA

Ouenounoe cpeacrso 3 — CuryaurMoHHbIE 321244

2 | MpomexyTounasn Ouenovnoe cpeacrso 1 — TecrTol
arrecranus
Ounenouynoe cpeacreo 2 — Bompocsl s
codece10BaHUA

Ouenounoe cpeacto 3 — CuryaumoHHbIE 3a1a4H

**]Ipu MOEHTUYHOCTH OLIEHOYHBIX CPEACTB JJISl TEKYIIEro KOHTPOJIA M IPOMEXYTOUYHOU
aTTecTanuu — opopmieHue ogauM [punoxenuem.

3. Conep:kaHue OLICHOYHBIX CPEACTB TeKYyWIero KOHTPOJISI W IPOMEKYTOYHOM
arrecTauMu

Texkymmii KOHTPOJIb W TPOMEKYTOUYHAS aTTECTAIMs OCYIICCTBISIOTCS TpernoaBaTeieM
JTUCITUIUIMHBI IPU MPOBEACHUN 3aHATUN B (hopme:

orieHo4Hoe cpeAcTBo 1 (cM. [Ipumnoxenue 1)

olleHO4HOe cpeAcTBO 2 (cM. [Ipumoxkenue 2)

orieHouHOe cpeacTBo 3 (cM. [Ipmnoxenue 3).

4. Kputepuu oueHUBaHNUS Pe3y/JbTATOB 00y4eHHs

on15 3auema

«3auTeH0» BHICTABISETCS 00yYaroMeMycs, €CJIM OH MOKa3all I0CTATOYHO MPOYHbIE 3HAHUS
OCHOBHBIX TOJOXEHUH YUeOHON IUCHMIUIMHBI, YMEHHE CaMOCTOSTENBHO pelIaTh KOHKPETHbIE
MpPAKTUYECKHE 33/Jayd, NpPeIyCMOTpEHHble pabouell mporpaMMoil, OpPHEHTHPOBATbCS B
PEKOMEHIOBaHHO! CIIPABOYHOM JIMTEPATYPE, YMEET IMPABUIBHO OLEHUTH IIOJIy4YCHHBIE PE3YIIbTATHI.

«He 3a4TeHO0» BBICTABISETCA 00YyYaIOLUIEMYCsl, €CJIM IIPH OTBETE BBIIBUIINCH CYIIECTBEHHbBIE
npoOenbl B 3HAHUSAX OCHOBHBIX MOJIOKEHWH Y4eOHOH AMCUUIUIMHBI, HEYMEHHE C IOMOIIBIO
IIpenojaBareisl MOJYYUTh IPAaBUIBHOE PEIICHHWE KOHKPETHOM IPAKTUYECKOM 3aJaud M3 4YHcia
IPEIYyCMOTPEHHBIX paboueil mporpaMMoii yueOHOM TUCIUTUIUHEI.
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[Tpunoxenue 1
Ouenounoe cpeactso 1 — TecTsl

TekcT KoOMIeTeHUMH / HAa3BaHUS TPYAOBOH (PYHKUMH /

Ko .«
a HA3BaHHS TPY/JA0BOIO JeiicCTBHUS / TEKCT

30.05.01 MenunackKas OuoXuMus

[CriocobeH mpuMeHSTh COBpPEMEHHBIE KOMMYHHKATHBHBIE
YK-4 TEXHOJIOTHH, B TOM YHCJIC Ha HHOCTpaHHOM(BIX) SI3bIKe(ax), s
AKaJIEMUIECKOr0 U TPO(HEeCCHOHATLHOTO B3aUMOICHCTBUS

TpyaoBass pyHKUMsI: OCBOCHHE U BHEIPECHHE HOBBIX METOJIOB
KIIMHUYCCKUX Ha60paT0prIX I/ICCHGILOBaHI/If/’I U MCAUIIHUHCKOI'O
A/03.7 foGopynoBanus, MpeHA3HAYEHHOTO JUTSl KX BBITTOJIHCHHS
TpyaoBble AelCTBHSI: OPTaHU3ALMUSA U MPOBEICHUE KOHTPOJIS
KauecTBa HOBBIX METOJOB KJIMHHYECKHX JIA0OPATOPHBIX
HCCIICIOBAaHNI

JIAUTE 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
fprimary 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 OTBETHI HA BOITPOCHI TECTOBBIX
3AJIAHUM 2 YPOBHS (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

[IpaBriibHBIE OTBETHL: A, b

109 Numerous ___ have been advocated as
A) chemical substances

b) efficient chemical disinfectants

B) the virus of infectious jaundice

') other forms of bacteria

[IpaBunbsHbBIE 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

[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

[[paBuiibHBIC 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

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

[IpaBuiibHble oTBeTH: 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') nadexmms
[IpaBuibHbIe OTBeTH: | — A, B:2-b:3-T

Kpurepnu onieHuBaHUs

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

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

«Y IOBIETBOPUTEIIBHO» — 55-69% MpaBUIILHBIX OTBETOB HA TECTOBBIE 3a/1aHUS KAKJOTO YPOBHS
«HeynosnerBoputensHo» — MeHee 55% TNpaBWIBHBIX OTBETOB HAa TECTOBBIE 3aJaHHs KaXKIOTO

YPOBHS



[Tpunoxenue 2
OunenouHoe cpenctso 2 — Bonpocs! 17151 codece1oBaHust

Texkcr kommereHUUHM / Ha3BaHUSl TPYAOBOH (QyHKUHH /

Ko .
A HA3BaHUsI TPYAOBOIO JeCTBHS / TEKCT

30.05.01 MenunacKas OMOXUMUI

[CiocobeH  NmpUMEHATh COBPEMEHHbIE KOMMYHHKAaTHBHBIE
YK-4 TEXHOJIOTUH, B TOM YHCJIE HA UHOCTPAaHHOM(BIX) sI3bIKE(ax), IS
AKaJeMUYECKOT0 M TPO(heCCHOHAILHOIO B3aUMOACHCTBUS

TpynoBasi pyHKIUsSI: OCBOCHUE M BHEIPEHHE HOBBIX METOJIOB
KIIMHUYECKUX Ja0OpaTOPHBIX MCCICAOBAHUN M MEIUIIMHCKOTO
A/03.7 060py11013aHI/1511 MpeAHA3HAYEHHOTO JJI UX BBITOJHEHUS
TpynoBble nelicTBUSI: OpraHu3alysl U MPOBEICHUE KOHTPOJISI
KauecTBa HOBBIX METOJOB KIMHMYECKUX JIA0OPAaTOPHBIX
cCcieOBaHUN

JIAUTE OTBETHI HA BOITPOCBHI

01 [daiiTte HeoOXoAMMYI0 MH(POPMALNIO, KAKasl CyLIEeCTBYeT
pasHULAa MeKay 0aKTepusAMHM M BUPYCaMH.
I[IpaBWJIbHBII 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 THNbI NANHJIJIOMABHPYCHOM
I/IH(l)eKI[I/II/I, N KaKOBbl METOAbl CHMIKCHHUSI BCEPOATHOCTH
3apaskeHus JaHHON 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
Imother to her baby during pregnancy. It does not spread via




lcommon 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 SiAbI U KX IPOTUBOSIIMSI.

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 Onummre Gosesnn, mnepexaromecss BO3XYIIHO-
KaleJlbHBIM 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 JTaiite onmmcamme TOMYy, KaK BAKIHMHBI IOMOTAKOT
I/IMMyHHOﬁ CUCTEME OpraHusMa NOoATOTOBUTLHCHA 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
[them) 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 OnumnTe, KaKHe CylIECTBYIOT 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 HWHPOPMAIUI0O 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
fregulation 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.

Kputepun onieHMBaHUS

«OTtnnuno» — 6osee 80% MpaBUIIbHBIX OTBETOB HA TECTOBBIE 3aJIaHUS KaXA0T0 YPOBHS

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

«Y I0BIETBOPUTENIBHO» — 55-69% MpaBUIBLHBIX OTBETOB HA TECTOBBIE 3a/1aHUS KAXKJOTO YPOBHS
«HeynosnerBoputenbHo» — MeHee 55% NpaBUWIIBHBIX OTBETOB HA TECTOBbIE 3a/laHUS KaXkJOTO

YPOBHS
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Ounenounoe cpenctBo 3 — CuTyanMoHHbIE 3212491

TumnoBble CUTyallMOHHBIC 33Ja4M U YEeK-TUCThl 10 aucuurinHe b1.B.13 MHocTpaHHbIN S3bIK B
po¢eCCHOHAIBHON JEATEHHOCTH

CutyarmonHas 3ajgada No 1.

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

MeauiHcKast OMOXUMHUS

[CocobeH  mpUMEHSTh  COBPEMEHHBIE  KOMMYHHKATHBHBIC
TEXHOJIOTHH, B TOM YHKCJIE Ha MHOCTPAHHOM(BIX) si3bIKe(ax), JUIst
AKaJIEMUYECKOT0 M MPOo(heCCHOHATBLHOTO B3aMMOICHCTBHS

TpynoBas ¢pyHKUMA: OCBOCHHE U BHEAPEHHUE HOBBIX METOIOB
KIMHNYCCKUX Ha60paT0pHI>IX I/ICCJICIIOBaHI/Iﬁ U MCIOUIIMHCKOTI'O
000pynoBaHus, MPEIHA3HAYSHHOTO JJIsl UX BBHIOJTHEHUS
TpynoBble aeiicTBHs: OpraHu3alys U TMPOBEICHUE KOHTPOJIS
KadyecTBa HOBBIX METOJOB  KIMHHYECKHX JIa0OpaTOPHBIX
CClICIOBaHNH

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 3aJadyu AHTIINICKUE OKBUBAJICHTHI
CJICAYIOIIUX CIIOBOCOYETAHHI: ‘60 MHO20M 3a68uUcum om 6uod U
Kouuecmed, co0epHcaumuxcs 8 Helli MUKPOOP2SAHUIMO8’;, ‘uacmo
CHUJCAEemCcs 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
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|Onpe;[enHTe U3 TEKCTa 3a7auM (HECKOJbKUMHU MPEATIOKECHHUSIMU),
YTO SIBJSIETCS PE3yJAbTaTOM MHUKPOOHOM aKTUBHOCTH, OT Yero
3aBUCUT MOJIE3HOCTh NHIIM, U H3-32 YEro 4YacTO CHUXKAETCS




Ka4ueCTBO ITHIIIH.

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 AHIVIMHUCKOrO s3bIKa HAa PYCCKUH S3BIK
ClIeAyIoIIero npeaaoxenus: ‘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 Pa3jIoKCHUs IMPOAYKTOB
[IUTaHUs W JPYIUX BEIIECTB IyTEM WX HAarpeBaHUsA TaKUM
o6pa30M, 4TOOBI BBI3BATh JaCTU4YHOC pa3pyuieHue
COACPIKAINXCA MHUKPOOPTaHHU3MOB, OCTaBJISAA B JKHUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaAUU CIIOPp U APYIr'UC, KOTOPBIC, XOTA
11 BBIZDKMBAIOT, BbI3BIBAIOT U3MCHCHH B BEIICCTBAX MCAJICHHO HUJIN
BOOOIIIE.

2. CerojHsi MBI IPU3HAEM TTACTEPU3ALNIO KaK MPOIECC MMPOBEPKU
NI 3aMCAJICHUA 6aKTepI/IaHLHOFO Pa3jIOKCHUA IMPOAYKTOB
[MUTaHUs W JPYTUX BEIIECTB IYTEM WX HArpeBaHUs TAaKUM
o6pa30M, YTOOBI BBI3BATh JaCTU4YHOC pa3spyuieHue
COZACPIKAINNUXCA MHUKPOOPTaHHU3MOB, OCTaBJISAA B JKHUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaAUU CIIOPp U APYI'UC, KOTOPBIC, XOTA
11 BBDKMBAIOT, BBIZBIBAIOT U3MCHCHUS B BEIICCTBAX BOO6HI€.

3. CeFO,I[HH MBI [IPU3HACM IMACTCPU3AIHUIO KaK MTPOLECC IMPOBEPKU
WM 3aMeIJIeHUs OaKTepUaIbHOTO PA3JIOKEHUSI IPOJYKTOB
IIUTaHUS W JOpYIrux BCHICCTB HYTéM HUX HarpeBaHUsl TaKHUM
o0pa3zom, YTOOBI BbI3BATh YaCTUYHOE paspyuieHue
COACPIKAIINUXCA MHUKPOOPTAaHHU3MOB, OCTABJISIA B JKHUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaAUU CIIOP U APYIrUc€, KOTOPLIC, XOTA
1 BEBDDKMBAIOT, BBI3BIBAKOT U3MCHCHUA B BEIICCTBAX MCAJICHHO.

4. CeroiHs Mbl IPU3HAEM MACTEPU3ALIUIO KaK MPOIECC TPOBEPKU
NJIN 3aMCIJICHUSA 6aKTepI/IaHBHOF0 Pa3JI0KCHUSA IPOAYKTOB
[MUTaHUS U IPYTUX BEIIECTB IIYTEM X HarpeBaHUs TAKUM
O6p8.30M, yTOOBI BBI3BATHh YACTHYHOE paspymicHuce
COZACPKAINNXCA MUKPOOPIraHU3MOB, OCTaBJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaAUU CIIOP.

[Onumnre n3 Tekcta 3aJaduu (OI[HI/IM HpCILJ'IO)KeHI/IeM), KTO
M300pEN TEPMUH ‘TIaCTEPH3AIUS .

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 mpuMepe U3 TEKCTa 33Ja4yH, NMPU OOHAPYKECHHU
Jlyn Ilacrepom, Kakasg TeMmIiepaTypa B TEYEHUE HECKOJIBKUX
MUHYT Ja€T OTJIMYHBIE PE3YIIbTATHI.

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-1H1CT K CUTyallMOHHOM 3a1aye Ne 1.

Texker koMmereHUMH / Ha3BaHUsl TPYyAOBOH GyHkuuum /
HA3BaHUSA TPYAOBOIO J1eiiCTBUS / TEKCT

MCI[I/IIII/IHCKEUI OMOXUMHUS

CriocobeH TNPUMEHSATh COBPEMEHHblE KOMMYHHKATHBHBIE
TE€XHOJIOTHH, B TOM YHCJI€ HA MHOCTPaHHOM(BIX) si3bIKe(ax), AJis
aKaJeMUYeCKOro M Mpo(ecCHOHAILHOTO B3auMOICHCTBUS

TpynoBasi pyHKUMsI: OCBOCHUE U BHEIPEHHUE HOBBIX METOI0B
KIIMHNYCCKUX na60paT0pme I/ICCJ'ICI[OBaHI/Iﬁ U MCIOUITUHCKOI'O
000pynOBaHUs, MPEJHA3HAYCHHOTO /ISl UX BBHITIOJTHEHUS
TpynoBbie AelCTBUSI: OpraHU3alvs U MPOBEICHUE KOHTPOJIS
KauecTBa HOBBIX METOJOB KJIMHUYECKUX J1a0OpaTOPHBIX
CcClIeIOBaHNH

[O3HAKOMBTECh C CHUTYALUMEN U JAHNTE
PA3BEPHYTBIE OTBETHI 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.
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VKaXUTE U3 TEKCTa 3aJaud aHTJIMHACKUE DKBUBAJIEHTHI




ICJ'ICI[y}OH_[I/IX CJIOBOCOYETAHHUI: ‘60 MHO20M 3A6UCUM OM 6UOA U
KoJjiuuecmea, coc)epofcamuxc;l 6 Hel MquOOpZGHuSMO@’;
‘yacmo CHUJcaemcs us-3a UpesmepHozo KoJjqudyecmea
|oaxmepuir’
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
3. frequently is lowered by the presence of excessive humbers
jof bacteria

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

[ [paBUIIBHBIN OTBET
1. depends largely wupon the kind and number of

C) microorganisms it contains
3. frequently is lowered by the presence of excessive numbers
jof bacteria
I[eCKpI/IHTOpr IIOJIHOI'O OTBETA Ha BOIIPOC:
[IPU BBIITOJHCHUHU JAHHOI'O 3aJaHHA HE JOITYIICHO OIINOOK.
KonnuectBo IpaBUJIbHBIX OTBCTOB JJII OHCHKHU «OTIIMYHO):
P2 OTJIMYHO 1. depends largely wupon the Kkind and number of
microorganisms it contains
3. frequently is lowered by the presence of excessive numbers
lof bacteria
I[eCKpI/IHTOpr IIOJIHOI'O OTBETA Ha BOIIPOC:
[pY BBINOJIHEHWN JIaHHOTO 33JaHMs JONyleHo He Oonee 1
OIIHOKH.
KonnuectBo IMPaBHUJIBHBIX OTBETOB JJIS1 OCHKHU «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 TTOJIHOTO OTBETA HA BOTPOC:
[IPU BBIITOJIHCHUU JAaHHOI'O 3aJaHUA JOITYIIICHO 2 OIINOKHU.
KonnuectBo IMpaBUJIBHBIX OTBCTOB 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
/leCKkpUIITOPBI ITOJIHOTO OTBETA HA BOIIPOC:
[IPU BBINTOJIHCHUHW JAHHOTO 3aJlaHUs IaH IMOJIHOCTBIO HCBCpHBIfI
OTBCT.
PO HEYJIOBIETBOPUTEIHHO 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
IOI‘IpeI[eJ'II/ITe u3 TEKCTa 3a/1a4u (HECKOTBPKUMH
MPEUIOKEHUSIMH), UYTO SIBJISIETCS PEe3yJbTaTOM MHKpPOOHOH
B 2

AKTHUBHOCTH, OT 4Y€T0 3aBHCHUT IIOJIC3HOCTH ITMIIH, U HU3-3a YCI'O
JaCTO CHMKACTCA Ka4CCTBO ITHMIIH.

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.

P2

OTJIMYHO

I[CCKpI/IHT OP&I ITOJHOI'O OTBCTA HA BOIIPOC:

[IPU BBIITOJHCHUHN JAHHOI'O 3aJaHHA HE JOITYIICHO OIINOOK.
KonnuectBo IIpaBUJIbHBIX OTBCTOB JJII OHUCHKHU «OTIIMYHO):

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

—

XOPOIIO/yJOBJIETBOPUTEIBHO

/[eCKpUIITOPBI ITOJIHOIO OTBETA HA BOIIPOC:

[P BBIIIOJIHCHUH OJAaHHOI'O 3aJdaHUs OOIYIICHO HC oomnee 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 ITOJIHOT'O OTBETA HA BOHpOCZ

IIPU BBIITOJHCHUHN JAaHHOI'O 3aJaHHA JOITYIICHO 2 OmunoOKu.
KonnuectBo IMMPpaBUJIBHBIX OTBCTOB 11 OLCHKU
«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

HEYOBJIETBOPUTEIIBHO

/leCKpUIITOPBI ITOJIHOTO OTBETA HA BOIIPOC:

[IPU BBINIOJIHCHUW JAHHOTO 3aJlaHUs IaH IMOJIHOCTBIO 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
jof insufficient numbers of bacteria.

/laliTe IepeBOJ C AHITIMHCKOrO s3bIKa HA PYCCKUH S3BIK
[cnienyromero  mpemioxkenusi:  ‘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. CCFOHHH MBI IIPHU3HACM IMAaCTCPU3AINIO KaK IIPOLCCC
[IPOBCPKHU WM 3aMCIJICHUA 6aKTepHaHBHOFO Pa3JI0KCHUA
[MPOJIYKTOB MUTAHUA U JPYTUX BEIIECTB MyTEM WX HATPEBaHUS
TakuM O00pa3oM, 4TOOBI BBI3BATh YACTUYHOE pa3pyIICHHE
jcoacpiKaluXxcsa MUKPOOPraHu3MoOB, OCTABJIASA B JKHMBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaJUU CIOP U APYTrUc, KOTOPLIC,
XOTA H BBDKHBAKOT, BBI3BIBAIOT HW3MCHCHHUSA B BCIICCTBaxX
MEJICHHO MJIM BOOOIIIE.

2. CbFOHHH MbI IIPpHU3HACM IACTCpU3ALUIO KaK IIPOLECC
[IPOBCPKHU WM 3aMCIJICHUA 6aKTepHaHLHOFO PAa3I0KCHUA
[IPOAYKTOB IINTAaHUA U APYI'UX BCHICCTB HyTéM HUX Harp€BaHUA
TakKuM O00pa3oM, 4YTOOBI BBI3BATH YAaCTUYHOE pa3pyIICHHE
jcoacpiKaliuXxcsa MUKPOOPraHu3MOB, OCTABJIASA B JKHMBBIX TOJIBKO
TC, KOTOPBIC HAXOIAATCA B CTaJuWU CIOP U APYTrU€, KOTOPLIC,
XO0Td MW BBDKHMBAKOT, BbI3BIBAIOT HM3MCHCHHA B BCIICCTBaAxX
BOOOIIIC.

3. CEFOﬂHH MbI IIPpHU3HACM IACTCPpU3ALUIO KaK IIPOLECC
[IPOBCPKHU WM 3aMCIJICHUA 6aKTepHaHLHOFO Pa3JI0KCHUA
[IPOAYKTOB IIMTAaHUA U APYI'UX BCHICCTB HyTéM HUX Harp€BaHUA
TakuM O00pa3oM, 4TOOBI BBI3BATH YAaCTUYHOE pa3pyIICHHE
jcOACPIKAIMNUXCS MUKPOOPIraHU3MOB, OCTABJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTaJWU CIIOPp U APYTUC, KOTOPLIC,
XOTd MW BBDKHMBAKOT, BbI3BIBAIOT HM3MCHCHHA B BCIICCTBaAxX
MCIJICHHO.

4, CbFOﬂHH Mbl TIIPpU3HACM [IACTCPU3AINUIO KaK IIPOHECC
[MPOBCPKHU WM 3aMCIJICHUA 6aKTepHaHLHOFO Pa3I0KCHUA
[IPOJYKTOB MUTAHUS U APYTUX BELIECTB IIYTEM UX HArpeBaHUs
TakKuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pylICHUE
jcOACPKAINUXCST MUKPOOPIraHU3MOB, OCTABJIAA B JKUBBIX TOJIBKO
TC, KOTOPBIC HAXOAATCA B CTAAWH CIIOP.

[ IpaBUIBHBIN OTBET HA BOIIPOC

1. Cerogns ™Mbl TpU3HAEM MACTEPU3ALMIO KakK MPOIECC
NPOBEPKH WM 3aMeIJIeHHUs OaKTepHaIbHOIO Pa3IOkKEeHUs
[IPOJYKTOB MUTAHUS U JIPYTMX BELIECTB IMMYTEM MX HarpeBaHUs
TakuM 00pa3oM, 4YTOObI BBI3BATH YAaCTHYHOE pa3pylIeHHE
[comeprkaiuxcst MUKpOOPraHU3MOB, OCTaBJISA B KHUBBIX TOJIBKO
T€, KOTOpblE HaXOAATCS B CTaJuH CIOp W ApPYTUe, KOTOpPHIE,
XOTS W BBDKHMBAIOT, BBI3BIBAIOT H3MEHEHHS B BEILIECTBaX
MEJIJICHHO MJTH BOOOIIE.

P2

OTJIMYHO

/leckpunTOpPHI MOJHOTO OTBETA Ha BOIPOC:

MPY BBITOJTHEHUH JTAHHOTO 33/IaHUS HE JIOMYIICHO OMIMOOK.
KosinyecTBO MpaBUIILHBIX OTBETOB JUISl OLIEHKH «OTJINYHO:

1. Ceromnsi MBI TIpH3HAEM IACTEPU3AIMIO KaK IIPOIECC
MPOBEPKH WM 3aMeIJIeHHUs OaKTepHaJbHOIO Pa3JIOKECHHUS
NPOJYKTOB MUTAHUS U JAPYTUX BEIIECTB MyTEM MX HAarpeBaHUS
TakuM 00pa3oM, 4YTOObI BBI3BATh YACTHYHOE pa3pyLICHHE
[coneprkammxcss MUKpOOPTaHU3MOB, OCTABIISISI B XKHUBBIX TOJIBKO
Te, KOTOpble HAaXOJIATCS B CTaJWU CIIOp U JIpyTrue, KOTOpHIE,
XOTSI W BBDKMBAIOT, BBI3BIBAIOT H3MEHEHHUS B BENIECTBAX




MEIUIEHHO WA BOOOIIIE.

P

—

XOPOIIO/yJOBIETBOPUTEIHHO

JlecKpUTIITOPHI TOJIHOTO OTBETA HA BOTIPOC:

[pU BBHIMOJIHEHWN JTaHHOTO 3aJaHus JOMyIieHo He Oonee 1
formOku.

KonruecTBO MpaBUIIBHBIX OTBETOB ISl OIIEHKU «XOPOIIION:

1. Ceromnss MBI TpH3HAEM IACTEPU3ALMUIO KaK IPOIECC
MPOBEPKM WM 3aMeIUICHHs] OaKTepHaIbHOTO —Pa3lIOKEHUs
MPOJYKTOB MUTAHUS U IPYTUX BEIIECTB MyTEM MX HArpeBaHUs
TakuM O00pa3oM, 4YTOOBI BBI3BATh YACTUYHOE pa3pyIICHHE
[comepkanuxcst MUKpOOPTaHU3MOB, OCTAaBIISISI B KHUBBIX TOJBKO
Te, KOTOPbIE HAaXOJATCS B CTaJWU CIOp U JIPyTUe, KOTOPHIE,
XOTS. W BBDKMBAIOT, BBI3BIBAIOT W3MEHEHHUS B BEIICCTBAX
MEJIJICHHO MJTH BOOOIIIE.

2. CeromHd Mbl TPU3HAEM MACTEPU3AIMI0 KakK MPOIIECC
MPOBEPKH WJIM 3aMEIJICHHUS OaKTePHAIbHOTO Pa3JIOKCHHUS
[POJYKTOB MUTAHUS M JIPYTHX BEHIECTB IYyTEM WX HArpeBaHUs
TakiM 00pa3oM, 4YTOOBI BBI3BATh YACTHYHOC pPa3pyLICHHUE
[comepkamuxcst MUKpOOPTaHU3MOB, OCTAaBIISISI B KHBBIX TOJBKO
Te, KOTOPbIE HAXOIATCS B CTaJHUU CIIOp U JIPYTHe, KOTOPBIE,
XOTS W BBDKHMBAIOT, BBI3BIBAIOT HW3MCHECHHUS B BEIIECTBAX
BOOOLIIE.

/lecKpUNITOPHI TOTHOTO OTBETA HA BOMPOC:

[IPY BBITIOJTHEHUH JTAHHOTO 33aHUs JIOMYIICHO 2 OMIMOKH.
KonnuecTBo MPaBUIIbHBIX OTBETOB TUISI OILICHKHU
«YIOBJIETBOPUTEIHHO:

1. Cerogs ™Mbl TpHU3HAEM MACTEPU3AIMIO KaK MPOIECC
MPOBEPKU WJIM 3aMeIJieHUs OaKTepUaTbHOTO Pa3IOKCHUS
MPOJIYKTOB MUTAHMS U JAPYTUX BEIIECTB MyTEM UX HArpeBaHMs
TakKuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pyIICHUE
|coneprkanuxcss MUKpOOPraHU3MOB, OCTaBJIsSl B AKUBBIX TOJBKO
T€, KOTOpbIE HAXOMSTCS B CTaIuU CIOpP U JPYTHE, KOTOpPHIE,
XOTSI W BBDKHMBAIOT, BBI3BIBAIOT H3MEHEHUs B BEHIECTBAX
MEJIEHHO UJTU BOOOIIIE.

2. CeromHd Mbl MpPU3HAEM [ACTEPU3AIMIO KaK MpPOIECC
MPOBEPKU WJIM 3aMeIJieHUs OaKTepUaTbHOTO Pa3lIOKECHUS
MPOJYKTOB MUTAHUS U JAPYTUX BEUIECTB MYTEM MX HArpeBaHMS
TakKuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pyIICHUE
[coneprkamuxcss MUKpOOPraHU3MOB, OCTaBJIsSl B AKUBBIX TOJBKO
T€, KOTOpbhIE HAXOMSTCS B CTaIuU CIOp M JPYTHE, KOTOpPHIE,
XOTsI M BBDKHMBAIOT, BBI3BIBAIOT H3MEHEHUsT B BEHIECTBAX
BOOOIIIE.

3. CerogHss Mbl NpPHU3HAEM [ACTEPU3ALMIO KaK MpPOILecC
MPOBEPKH WM 3aMEIJIeHUs OaKTepUaTbHOTO Pa3IOKCHUS
[POJIYKTOB MUTAHUS U JAPYTUX BEIIECTB MyTEM UX HArpeBaHMs
TakKuM 00pa3oM, YTOOBI BBI3BATh YACTUYHOE pa3pyIICHUE
[coneprkamuxcss MUKpOOPraHU3MOB, OCTaBJISSl B AKUBBIX TOJIBKO
T€, KOTOpbIE HAXOMSTCS B CTAaUU CIOp W JIPYTHE, KOTOpPHIE,
XOTSI M BBDKHMBAIOT, BBI3BIBAIOT H3MEHEHUs B BEHIECTBAX
MeIJIEHHO.

PO

HEYJIOBJIETBOPUTEIHHO

/lecKpunTOPHI MOJHOTO OTBETA HA BOIPOC:

[IPY BBIMOJIHEHUN JIaHHOTO 3aJaHMsl JaH MOJHOCTbIO HEBEPHBIN
loTBeT.

2. CeromHs Mbl IpPU3HAaEM [ACTEPU3ALUIO KaK Ipolece
NPOBEPKM WM 3aMeIIeHUs OaKTEpHAIbHOIO Pa3IOkKEeHHUs




MPOJYKTOB MUTAHUS W JAPYTHX BEIIECTB MyTEM MX HArpeBaHUs
TakuM 00pa3oM, 4YTOObI BBI3BATh YACTHYHOE pa3pylLICHHE
[conepxamuxcss MUKPOOPTaHU3MOB, OCTABJISISL B )KUBBIX TOJIBKO
T€, KOTOpbIe HAaXOIATCS B CTaJWU CIOp U JOpyrue, KOTOpHIE,
XOTSi W BBDKMBAIOT, BBI3BIBAIOT HW3MEHEHHS B BEIIECTBAX
BOOOIIIE.

3. CeromHss Mbl TpH3HAEM IACTEPU3ALMUIO KaK IPOIECC
NPOBEPKH WM 3aMeIJICHUs OaKTePHaJIbHOTO Pa3JIOKECHHUS
MPOJYKTOB MUTAHUS U JPYTHX BEIIECTB MyTEM MX HArpeBaHUs
TakuM O00pa3oM, 4TOOBI BBI3BATh YACTHYHOE pa3pylICHHE
[conepxammuxcss MUKPOOPraHU3MOB, OCTABJISISL B )KUBBIX TOJIBKO
T€, KOTOpble HAXOJIATCS B CTaJWU CIIOp U JIpyTue, KOTOpHIE,
XOTSi W BBDKMBAIOT, BBI3BIBAIOT HW3MEHEHHS B BEIIECTBAaX
MEIJICHHO.

4. CeromHs Mbl TpPU3HACM TACTEPH3AIMIO Kak MPOIECC
MPOBEPKH WM 3aMeIUICHHS OaKTepPHaIbHOTO Pa3JI0KECHUS
MPOJYKTOB MUTAHUS U JPYTHX BEIIECTB IMyTEM MX HArpeBaHUs
TakiM 00pa3oM, 4YTOOBI BBI3BATh YACTHYHOE pa3pyLICHHUE
[conepxamuxcss MUKPOOPraHU3MOB, OCTaBJISIS B )KUBBIX TOJIBKO
T€, KOTOPBIE HAXOATCS B CTaIUH CIIOP.

[Onumure u3 Tekcrta 3aJavyu (OI[HI/IM HpeI[J'IO)KCHI/IeM), KTO
M300pEN 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
4 [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.

[ 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.

I[CCKpI/IHTopBI IMOJIHOT'O OTBETA HAa BOIIPOC:

[IPU BBIITOJIHCHUHN JAaHHOI'O 3aJlaHUA HE JOITYIHICHO OIIIHOOK.
KommdaecTBo IMPaBHUJIBHBIX OTBETOB JJIS1 OLCHKU «OTJIUYHO»!
OTJINYHO 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..

—

/lecKpUIITOPHI MIOJTHOTO OTBETA Ha BOIPOC:

[P BBIIIOJIHCHUHU OJAHHOI'O 3aJaHusd AOONYIICHO HC GOHCG 1
ook y.

KonuuectBo MpaBHUIILHBIX OTBCTOB JJISI OLICHKU «XOPOILIO»:

1. The term “pasteurization” takes its name from Louis Pasteur
who first employed moderate heating as a method of

XOpOI1I0/yOBIETBOPUTEITHHO




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[IPX BBIIIOJHCHUHU JAHHOI'O 3aJaHus JOIIYIICHO 2 OLINOKH.
KonnuectBo IMpaBUJIbHBIX OTBCTOB JJIA OLCHKU
«KYAOBJICTBOPHUTCIBHO»!

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.

/[eCKpUIITOPBI ITOJIHOI'O OTBETA HA BOIIPOC:

I[P BBIIIOJJHCHUHW OAHHOI'O 3aJaHus JaH ITOJIHOCTBIO HeBepHLIﬁ
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.

PO HEY/IOBICTBOPHTEILHO 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
fcontrolling the contaminating some bacteria.
|O6BscHuTE HA IpUMepe U3 TEeKCTa 3a/aud, Ipu OOHApY>KEHHH
JIyn IlacTepoM, kakas Temmeparypa B TEUEHHE HECKOJIBKHX
MHUHYT ILaéT OTJIMYHLIC PC3YJIbTATHI.
1. He found that temperatures of 50° to 60° C, maintained for a
few minutes, gave excellent results.

B 5 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.
[ [paBUIBHBIN OTBET HA BOIIPOC

C) 1. He found that temperatures of 50° to 60° C, maintained for a
few minutes, gave excellent results.
/lecKkpunTOpHI MOJHOTO OTBETA HA BOIIPOC:

P2 J— [PY BBITIOJTHEHUH TAHHOTO 33JJaHUs HE JOIYIIEHO OITHOOK.

KommgectBo IMpaBHUJIBHBIX OTBETOB JJIs1 OLCHKU «OTJIUYHO»!

1. He found that temperatures of 50° to 60° C, maintained for a




few minutes, gave excellent results.

/lecKpUIITOPHI TMIOJIHOTO OTBETA Ha BOIPOC:

NPy BBITIOJHEHUH JaHHOTO 3aJaHus JIONMyIIeHO He Ooiee 1
formOku.

Kosn4ecTBO MpaBUIBHBIX 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/ymoBieTBopuTebHO |JlecKpUITOpPHI MOJHOTO OTBETA HA BOMIPOC:
[PY BBITOJHEHUH JAHHOTO 33/1aHUS JIOMYIIEHO 2 OIINOKH.
KosmdecTBo NPaBUIIBHBIX OTBETOB L OLICHKH
«(YIOBJIETBOPUTEILHOY:
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.
/lecKpuITOPHI MOJIHOTO OTBETA Ha BOIPOC:
[PU BBHINIOJHCHUU JAHHOTO 3a/IaHUs JaH TIOJTHOCTHEO HEBEPHBIN
OTBET.
2. He found that temperatures of 50° to 65° C, maintained for a
PO HEY/IOBJICTBOPUTEIHLHO 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.

CuryanunonHas 3anaya Ne 2.

Kon

Texker koMmereHuuu / Ha3BaHUs TPYAOBOH QyHKUMUH /
HA3BaHUS TPYAOBOIO 1eiiCTBUSI / TEKCT

30.05.01

MCI[I/IIII/IHCKEUI OMOXUMHUS

YK-4

[Cnocoben  mpuMeHSTP  COBpPEMEHHbIE  KOMMYHUKATHBHBIE
TEXHOJIOTUH, B TOM YHCJI€ Ha MHOCTPAHHOM(BIX) S3bIKe(ax), s
aKaJIeMUIEeCKOT0 B MPO(ECCHOHATFHOTO B3aUMOICHCTBHUS

A/03.7

TpynoBass ¢pyHKUMA: OCBOCHHE M BHEAPEHHE HOBBIX METOIOB
KIMHUYECKUX J1aObOpaTOPHBIX HCCIEIOBAHUN M MEIUIIMHCKOTO
000pyI0BaHUs, IPEAHA3HAYEHHOTO ISl X BBITIOJIHCHHS
TpynoBble aeiicTBHs: OpraHu3alys U IMPOBEICHUE KOHTPOJIS
KauecTBa HOBBIX METOJOB  KIMHUYECKHX  JaOOPaTOPHBIX
HCCIIEIOBAaHNN

O3HAKOMBTECh C CHUTYAIOMEH HM JAWTE
PASBEPHYTBIE OTBETBI HA BOITPOCHI

TekcT 3aaun:

\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.

Vkaxxure nu3 TEKCTa 3aJadyu aHTJINHCKUE O3KBHBAJICHTHI
CICIYIOIIUX  BBIPAKCHUI:  ‘Oblmb  OMEEMCMEEHHbIM  3d
onpeodenénuvle HaApyuwieHus NUmarus u ouemovl’; ‘CO8PEeMeHHbLE
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/1adyd (HECKOJIbKUMH IPEII0KEHUSIMU),
4TO BOAA — MEPECHOCUYHUK HCKOTOPBIX I/IH(I)GKI_II/II‘/‘I, HCOPraHNYCCKUX
(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 BwimeneHus w3 opraHu3ma (Moya, Kaj, MOKpOTa,
BbIJICJIICHUA HW3 HOCA U CMBIBBI C KO)KI/I) paHO WKW II03OHO
[OMa/laloT B HAIIM PYy4YbU U JIpyrHe BOJOEMBI, OCOOEHHO TaM, TJe
YCTAHOBJICHBI COBPEMCHHBIC BOAOIPOBOAHBIC CUCTCMBI JJIA
YTUJIIN3alUU OTXO0B.

2. Bce Bolgenenus u3 opraHuzMa (Modya, Kall, MOKpOTa,
BbIJICJIICHUA HW3 HOCA U CMBIBBI C KO)KI/I) paHO WKW II03OHO
[ornagar0T B HaAIIW PYYbH, 0COOEHHO TaM, A€ YCTAaHOBJICHBI
COBPCMCHHBIC BOAOIPOBOAHBIC CUCTCMBI I  YTUJIW3allUU
OTXOJOB.

3. Bece BBIJACJICHUA U3 OpraHu3Ma (MO‘{a, KaJl, MOKpOTa, CMBIBBI C
KOXH) paHO WJIM TO3JHO TMONAJal0T B HAIIM Py4YbH U JpyTue
BO/JOEMBI, OCOOEGHHO TaM, TI/Ie YCTAaHOBJIEHBI COBPEMEHHBIC
BOJIOIIPOBOJIHBIE CUCTEMBI IS YTUIN3ALUNA OTXOI0B.

4. Bce BBIJACJIICHUA U3 OpraHu3mMa (BBII[GJICHI/ISI 13 HOCAa U CMBIBHBI C
KO)KI/I) paHO WM IIO3JHO IIomagaroT TaM, I'J€ YCTAaHOBJICHBI
COBPCMCHHBIC BOAOHNPOBOAHBIC CUCTCMbBI [JIs1  YTUJIW3allUH
OTXO/10B.




[Onuumre n3 Texcra 3amaun (OIHUM TIpEIOKEHUEM), TIOYEMY
HaHGOJIBLHyIO OIMMAaCHOCTL IJId BOJbI MPCACTABJIACT 3arpsA3SHCHUC
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,
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 npumMepe Mn3 TEKCTa 3aJadu, IIOYCMYy BCA BO/JaA,
3arpﬂ3HéHHa$I CTOYHBIMH BOJIAMH, NOJIKHA paCCMaTpHUBATHCA KaK
OITacCHas.

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.

Yek-nucT K CUTyallMOHHOM 3a1aye Ne 2.

Kon

Texker koMmnereHUMH / Ha3BaHusi TPYAoBOH GyHkuuu /
HA3BaHUS TPYAOBOIO J1eiiCTBUSI / TEKCT

C 30.05.01

MenumacKas OMOXUMUS

K YK-4

Crioco0eH TNpUMEHSATh COBPEMEHHbIE KOMMYHUKATHBHBIE
TEXHOJOTHH, B TOM YKCJIe HA MHOCTPAaHHOM(BIX) si3bIKe(ax), AJs
AKaJIeMHYECKOro U Npo(eCCHOHaIbHOTO B3aUMOICHCTBHS

o A/03.7

TpynoBasi pyHKIHUsSI: OCBOEHNE U BHEAPEHHE HOBBIX METOJIOB
KITMHUYECKUX J1a00OpaTOPHBIX HCCIEIOBAHUNA M METUIIMHCKOTO
000py0BaHUs, IPEIHA3HAYEHHOTO JJIS1 MX BBIITOJHEHHUS
TpyaoBble neiicTBUA: OpraHU3alvs U IPOBEICHUE KOHTPOJIA
KayecTBa HOBBIX METOJOB KJIMHMYECKMX J1a0OpaTOpHBIX
CCIIEIOBAHNUI




O03HAKOMBTECh C CHUTYAIIMEH W JAHUTE
PASBEPHYTBIE OTBETBI 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 AHTIIMICKUE DSKBUBAJICHTEI
CIEAYIOLUX  BBIPAKCHUM: ‘Oblmb  OMBEMCMEEHHbIM — 3d
onpeodenénuvie Hapyulenuss NUManus U ouemol’; ‘CO8peMeHHble,
8000NP0OBOOHDBIE CUCTeMbL 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

OTJIIMYHO

/leCKpUIITOPBI TOJIHOIO OTBETA HA BOIIPOC:

IIPH BBIITIOJIHCHUH JAaHHOTI'O 3aJaHW HE JOITYIICHO OIINOOK.
KoiamuecTBO MMPaBUJIbHBIX OTBCTOB JJI OLICHKU «OTJIUYHO»:
1. be responsible for certain nutritional and dietic disorders

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

P1

XOPOIIO/yJOBIETBOPUTEIHHO

/leCKpUIITOPBI TOJIHOIO OTBETA HA BOIIPOC:

IIPHU BBIIIOJIHCHUU JAHHOT'O 3aJdHUd JOIYHICHO HE 6onee 1
OIITOKH.

KomuuecTBo MMPaBUJIbHBIX OTBCTOB AJI OLICHKU «XOPOMIO»:

1. be responsible for certain nutritional and dietic disorders

2. be responsible for certain nutritional disorders

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

[PY BHITIOJHEHNUW JAHHOTO 3aJaHUs JOMYIICHO 2 OMNOKH.
KomuuecTBO MpaBUJIbHBIX OTBECTOB JJIs1 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

HEYJIOBJIIETBOPUTEIHHO

/leckpunTOphI MOJTHOTO OTBETA HA BOIIPOC:

[P BBIMIOJIHCHUU OAHHOTO 3aJaHUs JaH IMOJIHOCTBIO HeBepHHﬁ
OTBCT.

2. be responsible for certain nutritional disorders

4. water-carrying systems for the wastes of disposal

JlokakuTe U3 TeKCTa 3a7aud (HECKOJBKUMU MPEIJIOKEHUSIMH),




YTO  BOJa —  TIEPEHOCYMK  HEKOTOPHIX  HWH(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.

[IpaBuiIbHBIN OTBET Ha BOIIPOC

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 ITOJIHOI'O OTBETA HA BOIIPOC:

IIPH BBIITOJIHCHUH JAaHHOI'O 3aJaHWs HE JOIMYHICHO OIINOOK.
KoiamuecTBO MMPpaBUJIbHBIX OTBCTOB AJId OLICHKU «OTJIUYHO»:

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

XOpOI1110/yOBIETBOPUTETHHO

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

[Py BHINOJHEHUM JaHHOTO 3a/JaHus JOmNylieHo He Ooinee 1
OIITHOKH.

KoiamuecTBO MMPaBUJIbHBIX OTBECTOB JJI 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.

J/leCKpUIITOPBI TOJIHOI'O OTBETA HA BOIIPOC:

IIPH BBIITOJIHCHHUU JAHHOTO 3aJaHWs JOIYILICHO 2 OLINOKH.
KonmuecTBO IMpaBUJIBHBIX OTBECTOB JJISL OLCHKU
«KYAOBJICTBOPUTCIIBHOY:

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

HEYJIOBJIETBOPUTEIHHO

JleCKpUTITOPHI TTOJIHOTO OTBETA HAa BOTIPOC:
[IPH BBIMOJIHCHHUU OAHHOTO 3aJJaHUs JaH IMOJIHOCTBIO HeBepHBII‘/JI
OTBET.

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.

JlaiiTe 1mepeBOJ C AHIVIMMCKOTO sI3bIKa HA PYCCKUU S3BIK
crienyromtero 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 BbimeneHuss W3 opranuzma (Moda, Kajid, MOKpOTa,
BbIICJIICHUSA HW3 HOCAa U CMBIBbBI C KO)KI/I) paHO WX TO3OHO
[Ioragar0T B HAIIM PY4YbHW M JPYTUC BOHOéMBL 0co0EHHO Tam,
A€ YCTAHOBJICHBI COBPEMCHHBIC BOAOIIPOBOJAHBIC CUCTEMbI IJIA
YTUJIN3allMUu OTXOJ0B.

2. Bce BbigeneHuss u3 opranusmMa (Moua, Kall, MOKpOTa,
BbIJCJICHUA HW3 HOCa U CMbBIBbBI C KOHGQ paHO WK IIO3JHO
[ornagar0T B HAllM PY4YbH, OCO6€HHO TaM, II€ YCTaHOBJICHBI
COBPCMCHHBIC BOIOIPOBOAHLIC CHUCTEMbI [JISI YTUIIHW3AllUA
OTXOOOB.

3. Bce BBIACJICHUA W3 OpraHu3Ma (MO‘la, KaJl, MOKpOTa, CMbIBbI
C KO’KM) PaHO WJIM MO3JHO INONAJal0T B HAIU PY4YbH U JIpYTrHe
BOHOéMBL 0CO0€EHHO TaM, A€ YCTAHOBJICHbBI COBPCEMCHHBLIC
BOOOIIPOBOAHBIC CUCTCMBI IJIA YTUIIU3allUU OTXOJ0B.

4. Bce BBIACJICHUS U3 OpraHu3Ma (BLII[@J'IGHI/I}I U3 HOCA U CMBIBBI
C KOXﬂﬂ PaHO WJIM IMO3AHO IMOIaJar0T TaM, II€ YCTaHOBJICHBI
COBPCMCHHBIC BOIOIPOBOAHLIC CHUCTEMbI [JISI YTUIIHW3AllUA
OTXOOAOB.

[IpaBUIBHBIN OTBET HA BOIIPOC

1. Bce BblmeneHuss U3 opraHu3ma (Moda, Kajl, MOKpOTa,
BBIJICJICHUSI M3 HOCAa M CMBIBBI C KOXHM) PaHO MWJIM MO3JHO
[OMajaoT B HAlIM PyYbU U JAPYrHe BOJOEMBI, OCOOEHHO TaM,
[71€ YCTAaHOBJIEHBI COBPEMEHHBIE BOJOIPOBOJHBIE CHCTEMBI IS
YTWJIM3ALUHA OTXO0B.

P2

OTJIMYHO

JlecKpUIITOpBI OJIHOT'O OTBETA HA BOIIPOC:

[PY BHITIOJHEHWUU JAHHOTO 3aJaHus HE JOIYIIEHO OMHMOOK.
KonnuecTBO NpaBUIIBHBIX OTBETOB JJIs1 OLIEHKU «OTIUYHOM:

1. Bce Bbgenenuss w3 opraHu3ma (Moua, Kaj, MOKpOTa,
BBIITICHUST M3 HOCAa M CMBIBBI C KOXH) PaHO HIA TO3IAHO
MonajaloT B HAIIM PYyYbH W APYTHUE BOJOEMBI, OCOOEHHO TaM,
[7le YCTAaHOBJIEHBI COBPEMEHHBIE BOJIOIIPOBOHBIE CUCTEMBI IS
[yTHIIM3ALIMH OTXOIOB.

P1

XOpO1110/yIOBIETBOPUTEITHHO

JlecKpUIITOpHI MOJIHOTO OTBETA HA BOIIPOC:

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

KonnyecTBO MpaBMIIBHBIX OTBETOB JIJISI OTICHKU «XOPOIIIOY:

1. Bce BwimeneHus U3 opraHuzMa (Moda, Kall, MOKpOTa,
BBIZICIICHUSI M3 HOCA M CMBIBBI C KOXXH) PaHO WM TIO3THO
[MOMaaloT B HAIIM PYYbU U JIPYTHE BOAOEMBI, OCOOCHHO TaM,
r7Ie YCTAaHOBJICHBI COBPEMEHHBIE BOJIOTIPOBOIHBIC CUCTEMBI JJIS
YTHJIM3ALUKA OTXO/I0B.

2. Bce BbigeneHWs u3 opraHm3Ma (Moua, Kall, MOKpPOTa,
BBIZICJICHUSI M3 HOCA M CMBIBBI C KOXH) PaHO WM TMO3HO
[omnajaloT B HAIIM PY4YbH, OCOOEHHO TaM, TIJ€ YCTaHOBJICHBI
COBPEMEHHBIE BOJIONIPOBOJHBIE CHUCTEMBI JJisi YTHIM3ALUU
OTXOJIOB.




JleCKpUTITOPHI TTOJTHOTO OTBETA HA BOIIPOC:

HpI/I BBIITOJIHCHHUU JAHHOTO 3aaHUs IIOHyII_[eHO 2 OH_II/I6KI/I.
KomauuecTBo MPaBUIILHBIX OTBETOB IS OLIEHKH
«YZIOBJICTBOPUTEIBLHO»:

1. Bce BwimeneHuss w3 opranuzma (Modva, Kaj, MOKpOTa,
BBIACJIICHUS W3 HOCA U CMBIBBI C KO)KI/I) paHo UJIn I1034HO
[onajaroT B HAIIM PyYbH W APYTHE BOJOEMBI, OCOOEHHO TaM,
1y YCTaHOBHeHBI COBpeMeHHLIe BOI[OHpOBO,HHBIC CUCTEMBI I
YTHJIM3AIAHA OTXOIOB.

2. Bce Bbigenenus u3 opraHu3dMa (Moua, Kall, MOKpOTa,
BBIZICIICHUSI M3 HOCA M CMBIBBI C KOXH) pPaHO WM TIO3HO
I[IOIIaJaK0T B HAIIIU py‘-IBI/I, OCOGGHHO TaM, T'AC yCTaHOBHeHLI
COBPEMEHHBIC BOJIONIPOBOJHBIC CHUCTEMBI Ui YTHIIM3AIlUU
OTXOJ[0B.

3. Bce BhIzienieHUs U3 opranu3ma (Moda, Kaji, MOKPOTa, CMBIBBI
C KO’KM) PaHO WJIM MO3AHO IONAJAa0T B HAIIKU PY4YbH U JIPYrHe
BOAOEMBI, OCOOEHHO TaM, TIJIe YCTAHOBJIEHBI COBpPEMEHHBIC
BOIIOHpOBOIIHI)IC CUCTEMBI IJIs1 YTI/IJII/I3aIII/II/I OTXOJ0B.

PO

HEYAOBJICTBOPUTCIILHO

JleCKpUIITOPHI TTOJIHOT'O OTBETA Ha BOIIPOC:

[pY BBITIOJHEHUU JAHHOTO 33/IaHMS JIaH MOJHOCTHIO HEBEPHBII
OTBET.

2. Bce BbigeneHuss u3 opranusMa (Moua, Kall, MOKpPOTa,
BBIZICIICHUS M3 HOCA M CMBIBBI C KOXH) PaHO WM TIO31HO
[OTaIal0T B HAIIM PY4YbH, OCOOCHHO TaM, TIe YCTAHOBJICHBI
COBPEMEHHBIE BOJOIPOBOAHBIC CHUCTEMBI JJsl yTUIH3AIUU
OTXOJ[0B.

3. Bce BbIeneHus U3 opraHuszMa (Moda, Kajl, MOKPOTa, CMBIBBI
C KOXH) paHO WJIM TO3JHO IMOMAaJal0T B HAIIM PYyYbU U JIPyTHE
BOAOEMBI, OCOOEHHO TaM, TJie YCTAaHOBJIEHBI COBpPEMEHHBIC
BOJIOTIPOBOIHBIE CUCTEMBI JJISI YTHIIM3AIUUA OTXOIOB.

4. Bce BoIeneHns U3 opraHu3Ma (BBIIEICHUS U3 HOCA U CMBIBBI
C KOXXH) PaHO WJIM TO3JHO TOMAJal0T Tam, TJIe YCTaHOBJICHBI
COBPEMEHHBIE BOJIOIIPOBOJHBIE CHUCTEMBI IJIsl YTHIM3ALUU
OTXOJ0B.

OnuiuTe U3 TeKCTa 3a7a4u (OJTHUM TPEIIOKEHUEM), TTOUEMY
HaI/I6OJ'IBH_Iy'IO OIMAaCHOCTH IJId BOABI NPEACTABIIACT 3arpA3HCHUC
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.

[IpaBuIbHBIN 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

OTIIMYHO

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

IIPH BBIITOJIHCHHUH JAaHHOI'O 3aJaHuA HEC JOIMYIICHO OLHI/I6OK.
KonmuecTtBo IMPAaBUJIbHBIX OTBETOB 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.

Pl

XOpO110/yJIOBIETBOPUTEIHHO

Z[CCKpI/IHTopr IIOJIHOI'O OTBETA HAa BOIIPOC:

[IpY BBIIOJHEHUM JaHHOIO 3a/JaHus JonylieHo He Oosee 1
OIITMOKH.

KoiamuecTBO IMPaBUJIbHBIX OTBCTOB JJIA 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.
/leCKpUIITOPBI TOJIHOIO OTBETA HA BOIIPOC:

IIPH BBIITOJIHCHHUU JAaHHOTO 3aaHWs JOIYILICHO 2 OLINOKH.
KoiamuecTBO IMpaBUJIbHBIX OTBCTOB JJIA OLCHKU
«KYAOBJICTBOPUTCIIBHO»:

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

HEYIOBJIETBOPUTEIBHO

J/leCKpUIITOPBI TOJIHOI'O OTBETA HA BOIIPOC:

TP BBIMIOJIHCHUU NAHHOTO 3aJdHUs JaH IMOJIHOCTBIO HCBCpHBIﬁ
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.

OOBsicCHUTE HAa TpUMEpe U3 TEKCTa 3aJadu, MoYeMy BCsS BOJA,
SanHSHéHHaﬂ CTOYHBbIMHU BOJaMH, HOJIDKHA pacCMaTpuBaTbCA
[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 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

OTJIMYHO

/leCKpUIITOPBI TOJIHOI'O OTBETA HA BOIIPOC:

IIPH BBIITIOJIHCHUH JAaHHOTO 3aJaHH HE JOITYIICHO OIINOOK.
KoiamuecTBO MMPaBUJIbHBIX OTBCTOB JJI OLICHKU «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.

P1

XOPOIIO/yJOBIETBOPUTEIHHO

I[eCKpI/IHTopBI MOJIHOI'O OTBETAa Ha BOIIPOC:

[pY BHINOJHEHUM JaHHOTO 3a/JaHus JOmNylieHo He Ooinee 1
OIITHOKH.

KomamuecTBO MMPAaBUJIBHBIX OTBETOB JJIA OLICHKU «XOPOLIO»:

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.

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

[PY BHITIOJHEHWW JAHHOTO 3aaHUs JOMYIICHO 2 OMNOKH.
KomuuecTBo MpaBUJIbHBIX OTBECTOB JJIs1 OLCHKHU
«KYAOBJICTBOPUTCIBHO:

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




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

contains typhoid bacilli in larger or smaller numbers, because
cases may be expected.

PO

HCYAOBJICTBOPUTECIILHO

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

TP BBIMIOJIHCHHWU OAHHOI'O 3aJJaHus 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. 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.




