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OINOBA IPA Y ®OPMYBAHHI MPO®ECINMHO OPIEHTOBAHOI
AHIMINCbKOMOBHOI KOMIMETEHTHOCTI B MOHONOMNYHOMY
MOBJEHHI Y MAMBYTHIX ®AXIBLIB 13 XAPYOBUX TEXHONOrIN

Y cmammi oxapakmepu3ogaHo oHsmms “Oinoea epa’.
BudineHo emiHHs i sikocmi, chOpMy8aHHIO AKUX y MalbymHix ¢ha-
xigyjig i3 xap4osux mexHomoaili cripusitomb 0inosi iepu. Takox
ornucaHo emarnu, 3 SKUX ckradaembscsi posedeHHs1 0irnosoi epu.
3anpornoHo8aHo SKICHI i KirbKiCHI Kpumepii OUiHt08aHHSI MOBIeHHS
3006ysayie suwjoi oceimu 8 npoueci dinosoi epu. NpedcmasneHo
3ae0aHHs 0n1s 0inosux i2op, po3pobrieHi 3 Memor hopMy8aHHS
npoghbeciliHo opieHmMosaHoI aHailicbKOMOBHOI KOMIemeHMmMHOoCcmi
8 MOHOJ102i4HOMY MO8IeHHI MalbymHix ¢haxisuie i3 xap4osux mex-
Honoeiu. 3anpornoHosaHo 0ea npuknadu dirosux ieop: “Business
Trip” ma “International Food Technology Exhibition”. Y nepwit
dinositi epi onucaHo 00Hy peuenmueHO-pernpodyKmMueHy ernpasy
0nsi hopMyB8aHHSI HABUYOK CMeoprosamu CmpyKmypHi efnemeHmu
MOHOs02y 3 nodasbWuM 3arnucoM Ha erneKmpoHHUU HOCIU 3 oro-
POt Ha cmeopeHy suknadayem cumyaduito, sideoghpaemeHm ma
iHmenekm-kapmy ma 08i peuenmueHo-rNpoodyKmMueHi ernpasu Orsi
opmysaHHs HaBUYKU CcmMeopro8amu MiHi-MOHO/I02-0MucC 3 Or1o-
pOK Ha cmeopeHy sukadayeM cumyauito ma MastoHOK. Y Opyeil
dinositi epi npedcmaeneHo 00Hy PpeuenmueHO-pPernpooyKmMuUeHy
sripagy 011 chopMy8aHHs HaBUYOK 8i0MBOPEHHST CMPYKMYpPHO20
efieMeHmy MOHos02y 3i 3MiHamu ma nodanbWuM 3anucoMm Ha
erieKmpoHHUU HOCIU 3 OMOPOK Ha CMBOPEHY 8uKnadayeM cumya-
uito, sideogppaemeHm i mabnuyro 01 3arno8HeHHs, ma 08i peuer-
mueHo-rpPodykmueHi ernpasu 01151 hopMy8aHHS Ha8UYOK MPOOYKY-
8aHHS1 MiHI-MOHOII02Y 3 OMOPOK Ha CMEBOPEHY 8uKnadadem cumy-
auito ma kro4oei criosa abo masnoHoK. KoHmpors, nepedbadeHudi
00 KOXHOI erpasu: caMOKOHMpPO/b 8i0nosi0HO 00 Kpumepiis,
HalaHux guknadadyem, ma KOHmMposb 3 60Ky 8uknadaya.

Knroyosi cnosa: malibymHi ghaxigyji 3 xap4yosux mexHosoaid,
dinoea epa, npogheciliHo opieHMosaHa aHerilicbkoMosHa KoMrie-
MeHMHICMb, MOHOJI02[YHE MOBITEHHS.
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DEVELOPING PRE-SERVICE FOOD
TECHNOLOGISTS COMPETENCE IN MONOLOGUE
SPEECH THROUGH BUSINESS GAME

The notion “business game” has been specified in the paper.
Students’ skills and qualities have been outlined that have been
trained through business games. The steps that make up a business
game have been distinguished. Quality and quantity evaluation

criteria of students’ monologue speech competence in the process
of business game have been proposed. English activities for
business games aimed at building pre-service food technologists’
monologue speech competence have been presented. Two
examples of business games have been offered:’Business Trip”
and “International Food Technology Exhibition”. In the first business
game one receptive and reproductive activity has been presented.
This activity has been designed for developing skills of creating
monologue structural elements based on the communicative
situation designed by the lecturer on the video and mind map with
following recording on an electronic medium. Two receptive and
productive activities designed for building skills of creating a micro
descriptive monologue based on the communicative situation
designed by the lecturer on the key words and illustration. In the
second business game one receptive and reproductive activity has
been presented. This activity has been designed for developing
Skills of creating monologue structural elements based on the
communicative situation designed by the lecturer on the video and
table to fill in with the following recording on an electronic medium.
Two receptive and productive activities designed for developing
Skills of creating a micro monologue based on the communicative
situation designed by the lecturer on the key words and illustration.
Control provided for each activity is self-control, based on the
criteria offered by the lecturer, and lecturer control.

Key words: pre-service food technologists, business game,
monologue speech competence.

IMocranoBka npodaemu. KoHKypeHTOCTIPOMOKHICTh
(axiBIsl HA PUHKY IpaIli 3aJICKUTh BiJ] SIKOCTI HOTO Mij-
TOTOBKH, 30KpeMa Bil BMIHHSI TBOPYO MHCIHTH 1 PO3B’s-
3yBaTy CKJIaJHI TipodeciitHi 3aBIaHHs, a TAKOX BiJ BOJIO-
JIHHS HIM 1HO36MHOIO MOBOTO. Y CIIIIITHOMY OTTaHYBaHHIO
1HO3eMHOI MOBH MPOQECIHHOTO CIIPSIMYBAHHS 1 PO3BUTKY
TBOPYOTO MUCJICHHS CTYACHTIB CIIPHUSIE MTijI0Ba Tpa.

AHami3 OCTaHHIX JOCHi/KeHb 1 TyOmiKarii.
[IpoGiema BUKOpHCTaHHS JiJOBOI TPH B OCBITHBOMY
nporieci nepedyBae B IEHTPl yBaru 0ararboxX y4YeHHX:
O. b. Taprononschkuii (2018) mocmimKye BUKOPUCTAH-
HSl JUIOBUX IrOp 3 METOK HaBYaHHS iHO3EMHHUX MOB Y
3axnmagax Buinoi ocsitu (2018). I'. O. I'opnienko (2014)
BUBYA€ BHKOPHUCTAHHS IrPOBUX METOMIB Yy HaBYaHHI
iHo3eMHux MoB. JI. O. Konomienko (2014) 3aiiMaeThbes
npo01eMor0 opraHizanii AiI0BOT Ipu I HABYAHHS YC-
HOI aHTTIIIICbKOMOBHOT KOMYHiKalii MailOyTHIX (axiBLiB
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3 inpopmariitHoi Oesmekn. ['. JI. IlIBens (2016) BuBUae
MUTAHHS BHUKOPUCTAHHS IrPOBHX TEXHOJIOTIM y HaB-
YaHHI yKpaiHChKOI MOBH SIK iHO3eMHO1.O. M. MakoBeii
(2018) po3pobisie MeTOOUKY OpraHizauii JUIOBHX irop
y HaBYaHHI 1HO3eMHUX MOB MaiOyTHiX (haxiBLiB TpaH-
cnoptHoi rany3i. Jocmimkenns JI. I'. Pycankinoi (2015)
MIPUCBSYCHO 3aCTOCYBAHHIO IIJIOBUX irop Uil HABYAHHS
CTYJICHTIB MEIUYHUX 3aKJIajiB BUIOI ocBiTH. OjHAK
METOMKa BUKOPUCTAHHS AUIOBUX irop At GopMyBaHHS
npoeciiHO OPiIEHTOBAHOT MOHOJIOTTYHOT KOMIIETCHTHO-
CTi B MOHOJIOTIYHOMY MOBJICHHI MaifOyTHIX (axiBIiB i3
XapUOBHX TEXHOJIOTiH PO3pO0ICHO HEJIOCTATHRO.

Merta cTaTTi mojsTae B po3poOlli 3aBAaHb IS Op-
rasizarii JiJIOBUX irop, 100 copmyBatu mpodeciiiHo
OpIEHTOBaHY aHTJIIMICBKOMOBHY KOMIIETEHTHICTh y MO-
HOJIOTIYHOMY MOBJICHHI CTYACHTIB, SKi HaBUAIOTHCS 3a
crierianpHicTIO “181 Xap4uoBi TexHONOTII”.

Buknax ocHOBHOTO MaTepially JDOCTIKEHHS. Y Me-
TOJMII HaBUYAHHS iIHO3EMHUX MOB PO3PI3HAIOTH MOBHI Ta
moniteHHeBi irpu. C. FO. HikonaeBa noinse MOBJIeHHEBI
iTpy Ha CUTYyaIliliHi Ta POJIbOBI, a POJIBOBI irpH, 31 CBOTO
00Ky, — Ha COLiaTbHO-TIO0YTOBI Ta A1IOBi a00 mpodeciii-
HO opienToBaHi (Hikomaesa, 2013, c. 125-126).

H. J. lanbckoBa posrisiiae IUIOBY Ipy sSIK OPUIOM
HaBYaHHS 1HO3EMHIM MOBI, TOJOBHAa METa SIKOTO IOJIS-
rae y ¢opMyBaHHI BMiHb Npo()eciiHOrO CHiKyBaHHS
(TambepkoBa, 2006, c. 220). 3a O. B. TapHOMIOIBCHKUM,
JUJIOBI irpy MOJIETIOIOTH Pi3HI (axoBi cuTyamii, MakcH-
MaJIbHO HaOJIMKeH1 710 peanbHUX. [lo ninoBux irop jo-
CJIIJTHUK TaKOX BIJIHOCHUTh CTYJCHTCBHKI TpE3eHTAIll Ha
(haxoBy TeMaTHKy, OOTPYHTOBYIOUH IXHIil JITOBUI Xapak-
TEp TUM, IO MPEAMETHUHN 3MICT MOB’SI3aHUM 13 BUBYCH-
HSIM 1HO3EMHOT MOBH JIMIIIE OTIOCEPEIKOBAHO, a (PaKTUIHO
€ MOJICTIFOBaHHSIM TI03aMOBHO1, TIepeayciM mpodeciiiHol,
peanbHOCTI (TapHOBONMBCHKHH, 2018, . 18).

[Toromxyemocs 3 gymroro O. M. Makosei, sika po3-
TIIAA€ IJI0OBY TPY SK MOJeNb MaltOyTHROI mpodeciitHol
TSTTEHOCT] CTYACHTIB 1 BBaXKae, IO TMEpeBard IijJ0oBOL
TpH TOJIATAIOTh Y TIOEAHAHHI Teopii 1 MpakTuku, y dhop-
MyBaHHI TIpoeCifHIX 3HAHb 1 BMiHb, y ITiIBHINCHHI
3aIliKaBIIEHOCTI 1O TpenMeTa, M0 BHUBYAETHCSA. BoHa
CIIyTy€ 1HCTPYMEHTOM PO3BUTKY TEOPETHYHOTO 1 Mpak-
TUYHOI'O MHCJCHHS, 3[JaTHOCTI aHaji3yBaTH CKIJIAAHI
BUPOOHMYI YMOBH, BUKOHYBAaTH HEMPOCTi mpodeciiiHi
3aBaanHs (Makoseit, 2018, c. 119-120).

I1. M. llep6anp (2005) BuaLTMIa BMIHHS 1 SIKOCTI
B MaiiOyTHIX y4uTemniB icTOpii 1 mpaBa, PO3BUTKY SKUX
cnpusie ainoBa rpa. EkcrpamontoeMo iX BiAMOBIAHO 10
TEMH HamIoro JnociiukeHHs. OTke, AiJ0Ba Tpa CHpUse
(dopMyBaHHIO B MallOyTHIX (axiBLiB i3 XapuOBHX TeX-
HOJIOT1H TaKMX YMIiHb 1 SIKOCTEH, SIK:

1) camocriiina po6oTa 3 aBTEHTHYHHMHU Tpodeciii-
HUMH JKepenamMu iHdopmarii;

2) camocrTiiiHa 00poOKa oTpuMaHoi iHpopMaIIii aHr-
JIHCHKOIO MOBOIO;

3) camocTiiiHe po3B’si3aHHS CKJIAJHUX (HaxOBHUX
3aBJIaHb;

4) nparHeHHs 10 CaMOOCBITH;

5) po3BUTOK (haXxOBOTO MUCIICHHS;

6) KyJbTYypH aHIIIHCBKOMOBHOI'O MPOQECiiHOro
CIIKYBaHHS;

7) dhaxoBoi eTukw;

8) BIIMOBITATHHOTO CTABJICHHS 1 TTOBAry 10 MaiOyT-
HBOI CITEI[1aJbHOCTI;

9) ymiHHS TIpaIfoBaTH B KOMaHII 3 METOIO PO3B’s-
3aHHS CIIJIbHUX 3aBJaHb;

10) iHiIliaTHBHICTH 1 TBOPYE CTABICHHS 10 CBOIX MPO-
¢eciitHux 000B’s3KiB.

JlinoBa rpa ckiaJaeThes 3 TAKUX €TalliB: MiArOTOBKA,
peamizaris i 3BopoTHHH 3B’s130k (Konomnernko, 2014).
3BOPOTHUH 3B’SI30K — 1€ OLIHIOBAHHS, SIKE IPOIOHY-
€MO 3IIHCHIOBATH BIJNOBIAHO A0 PO3POOJICHUX HAMHU
KPHUTEPIiB.

L. SkicHi kpuTepii:

1) agexBaTHICTh BUCIIOBIIOBAHHS KOMYHIKATUBHOMY
HaMipy;

2) BiIHOCHA MPaBUJIbHICTH MOBJICHHST;

3) mocraTHICTH 1 KOPEKTHICTh BKMBaHHA (HaxoBoi
JICKCHKH;

4) 3B’SI3HICTD;

5) AOTpUMAaHHS JIOTIKO-KOMIIO3UIIITHOTO 0(OpMIICH-
HS BUCJIOBJIFOBaHHSI.

II. KinmpkicHi kpHuTepii:

6) TEMIT MOBJICHHSI;

7) obcsr BucnosmoBanus (boitko, 2018).

Hmxde momaemo mpuKIIagy AiTOBHUX iTop, po3podiie-
Hi U1t GOopMyBaHHS MPOQECIiHHO OpPiEHTOBAHOI MOHO-
JIOTIYHOT KOMIIETEHTHOCTI B MOHOJIOTIYHOMY MOBJICHHI
MaiOyTHIX (paxiBIliB i3 Xap4OBUX TEXHOJIOTIH, 110 MO-
JKyTb OyTH peajizoBaHi SK y TpoIeci OHJalH-, TaK i B
nporieci odhaifH- HaB4aHHS.

OinoBa rpa “Business Trip”

Mpuknag 1.

Meta: dopmyBaHHS HAaBHYOK CTBOPIOBATH CTPYK-
TYpHI €JIEMEHTH MOHOJIOTY (TIOBiIOMIISITH, 3 SIKHX 1HIpe-
JUEHTIB CKIIATIAE€THCS TPOIYKT).

Omopa: Bigeopparment Where Does Chocolate
Come and How is it Made, inTenexr-kapra.

Tun BOpaBu: YMOBHO-KOMYHIKATHBHA, PELICNTHBHO-
PETIPOAYKTUBHA.

Buja BnpaBu: neperuisiz BigeodparMenTa, 3aHOTOBY-
BaHHsI iHQOpPMAIIiT 3 OMOPOIO Ha IHTENIEKT-KapTy, BIATBO-
PEHHSI CTPYKTYPHOTO eJIEMEHTY MOHOJIOTY 31 3MiHAMH Ta
3 MOJATBIITUM 3aITUCOM Ha CJICKTPOHHUIN HOCIMH.

®opMa BUKOHAHHSI: IHIWBiIyaTbHA Ha TIaTGOpMIi
Moodle.

Incrpykuisi. You are a student in food technology.
Your specialization is confectionery. You are undergoing
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training in France. You have visited a chocolate factory
and you should prepare a chocolate production. Watch
the video “Where Does Chocolate Come and How is it
Made” (https://www.youtube.com/watch?v=4vXb8Tt
VCU). Use this mind map:

main
ingredient

chocolate
ingredients

additional
ingredients

KoHTpoJIb: CaMOKOHTPOJIb 1 KOHTPOJIb 3 00Ky BUKJIa-
nada (botiko, 2020, c. 132) .

Mpuknag 2.

Mera: (hopmyBaHHS
MiHIMOHOJIOT-OTIHC.

Omnopa: MaIOHOK.

Tun BIIPABH:
PEIENTUBHO-TIPOTyKTHBHA.

Bujx BnpaBu: npojiyKyBaHHS MiHIMOHOJIOI'Y Ha OC-
HOBI CTBOPEHOI BUKJIaJJadeM CHUTYAIlli Ta MATIOHKY.

®opMa BUKOHAHHA: IHAMBiAyasbHA Ha TaThopmi
Moodle

Incrpykuisi.You are a student undertaking an
internship in the UK. You have visited a chocolate
factory and should prepare a speech for your colleagues
about the chocolate production process. Use the picture
(https://www.lovechock.com/about/our-chocolate).

BMiHb CTBOPIOBATHU

YMOBHO-KOMYHIKaTHBHa,

The chocolate making process

® ®

Pulp/beans
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ped §§ o a
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Drying Roasting

Cacao pods Winnowing

Conching Walzing Sterilisation Grinding
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KoHTpoab: caMOKOHTPOJbL 3a KPHUTEPISIMH OIliHIO-
BaHHS, HAJIAHUMU BUKJIAJaueM Ta KOHTPOIb 13 OOKY
Bukianada (boiiko, 2020, ¢. 139-140).

Mpuknag 3.

Merta: ¢opMmyBaHHSA YMiHb CTBOPIOBATH MiHi-
MOHOJIOT-OTIHC.

Omnopa: MaIOHOK.

Tun BIIPaBH:
PELEeNTHBHO-IIPOYKTHBHA.

Bua BnpaBu: mpoayKyBaHHs MiHIi-MOHOJIOTY Ha OC-
HOBI CTBOPEHOI BHKJIaJauyeM CHUTYAIlii Ta MaJIOHKY.

®opMa BUKOHAHHSA: IHAMBiIyanbHa Ha MIaTGOpMi
Moodle.

Incrpykuisi. You are a technologist at the ice-cream
factory. Yourtaskis to conduct an excursion foran oversea
delegation. Prepare to talk about the ice-cream production
process and equipment used. Use the picture (https://
www.pinterest.com/pin/800585271236589693/).

YMOBHO—KOMYHiKaTPIBHa,

Ice Cream Process

Milk
Cream

Milk Powder
Whey Protein

Liquid Sugar
Stabilizers

Raw milk

Mix Tank

==
=y — .
CEM SMART Turbo and ORACLE

(analysis of solids & fat)

Heat Exchanger Homogenizer

i
H
i A :
i Continuous Freezing or

Aging & Storing Vat Batch Freezing/Mhipping

CEM SMART Turbo and SMART Trac
(analysis of solids & fat)

ol |

o
Storage/Distribution

Hardening Packaging

KoHTpoJib: CaMOKOHTPOIL 332 KPUTEPISIMH OIIHIO-
BaHHS, HA/IAHUMU BUKJIAJa4eM ia KOHTPOJIb i3 OOKY BH-
kimanava (botiko, 2020, c. 141-142).

HinoBa rpa
“International Food Technology Exhibition”

Mpuknag 1.

Omnopa: Bimeopparmerr How Chocolate is Made,
TaOMUIIS 471 3aIIOBHEHHSL.

Tun BOpaBH: yMOBHO-KOMYHIKaTHBHA, PELEITHBHO-
PENpOIyKTUBHA.

Bua BnpaBH: npoCITyXOBYBaHHS MOHOJIOTY-3pa3Ka,
3alOBHEHHS TaOJHIl, BIATBOPEHHS CTPYKTYpPHOTO eJe-
MEHTY MOHOJIOTY 31 3MiHaMH Ta 3 ITOJAJIBIIUM 3aITUCOM
Ha eJIEKTPOHHUI HOCIH.

®opmMa BUKOHAHHS: IHAMBiAyanbHA Ha MIaTGopmi
Moodle.

Incrpykuisi. You are preparing for the international
food exhibition. Your task is to inform your colleges
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about your enterprise. Watch the video https:/www.
youtube.com/watch?v=xPe1jMuX32s pay attention to
how the speaker talks about his company. Fill in this
table:

Introducing yourself (name, position)

Introducing a company

Production capacity

KoHTpoJib: caMOKOHTPOIIb 1 KOHTPOJb i3 OOKY BH-
xirangada (boiiko, 2020, c. 129).

Mpuknag 2.

Merta: dhopMyBaHHS BMiHb CTBOPIOBATH MIHIMOHOJIOT-
OBIIOMJICHHS.

Omopa: repeik 3aruTaHb.

Tun BOpaBu: YMOBHO-KOMYHIKaTHBHA, PELENTHBHO-
MIPO/TyKTHBHA.

Bua BmpaBuM: npoayKyBaHHS MiHi-MOHOJIOTY Ha
OCHOBI CTBOPEHOT BUKJIa1ayeM CUTYalii Ta KIYOBUX
CIiB.

®opma BUKOHAHHS: iHAMBIgyanbHa Ha TUIATHOPMI
Moodle.

Incrpykuisi. You are a technologist. You are partic-
ipating at the International food technology exhibition.
Your overseas partners are interested in your new line
of cookies. Tell them about the quality standards of your
enterprise.

Key words: Quality standards, at every stage of
production, priority, hygiene, safety, quality certificate,
certified, quality management system

KoHTpoJib: caMOKOHTPOJIb 32 KPUTEPISMHU OIIHIO-
BaHHs, HAJaHUMH BHUKJIAJaueM Ta KOHTPOIb i3 OOKY
Bukianava (boiiko, 2020, c. 138).

Mpuknag 3.

Mera: (hopmyBaHHS
MiHi-MOHOJIOT-OIIHC.

Omnopa: MamOHOK.

Tun BOpaBu: YMOBHO-KOMYHIKaTHBHA, PEIENTHBHO-
HPOIYKTHBHA.

Bua BnpaBu: mpoyKyBaHHS MiHI-MOHOJIOTY Ha OC-
HOBI CTBOPEHOI BHKJIa/laueM CHTYAIlii Ta MaJIFOHKY.

®opma BUKOHAHHS: IHAMBigyanbHa HA TUIATHOPMI
Moodle.

Incrpykuisi.You are a technologist at the meat
processing plant. You are preparing a video presentation
about sausage production at your plant for sending to the
international food processing exhibition. Use the picture
(https://www.meat-machinery.com/meat-processing-
insight/sausage-processing-production-insight.html).

BMiHb CTBOPIOBATH

Sausage Production Processing Major Steps and Equipments

rd
Meat

* grinder

o
High speed

Stuffing  Sausage|making
slicer i

mixer machine  machine

Smoked
Oven

Vacuum package
machine

Sausage
truck

Sausage binding
wire machine

KoHTpoJb: caMOKOHTpPOJIb 332 KPUTEPISIMH OLIHIO-
BaHHs, HAJaHMMHU BHUKJIaJadyeM Ta KOHTPOJb 13 OOKy
Bukanaya (boiiko, 2020, c. 138-139).

Pesynabratu nocaimkenHsi. OrnuvcaHi BHINE JiTOBI
irpH CIPUSIOTH GOPMYBaHHIO MPO(ECIHHO OPiEHTOBAHOT
AHTJIIHChKOMOBHOI KOMIIETEHTHOCTI B MOHOJIOTIYHOMY
MOBJICHHI MaifOyTHIX (axiBLiB i3 XapYOBUX TEXHOJIOTIH
1 MOXKYTh OyTH peaii3oBaHi K y mporeci odiaiiH-, TaK i
B TIPOILIECi OHJIAIH-HaBUAHHSI.

[epcniekTHBY MOJANBIINX HAYKOBHX PO3BiZOK BOa-
YaEMO B OpraHi3zallii i MpoBeCHHI EKCIIEPUMEHTAILHOTO
HaBYAHHS 3 BUKOPUCTAHHSIM PO3pOOJICHUX BIIPaB.
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