KVJIBTYPA ITMTAHUA 1 KYXHU HAPOIOB MIPA

HaumeHnoBaunue
JTACIUATUIVHEI

Kyierypa nuranust 1 KyxHu HapoZi0B MUpa

ConepxaHue TUCITUTUTHHBI

Kynerypa muranus HapoaoB Amepuku, Adpukw,
ABctpasiun u  Okeanuun. KynbTypa nuTaHud
HaponoB Asun. Tpaguuuu nDUTaHUS W KyXHU
HaponoB EBpornbl

dopmupyemMble Biagers TpamuumMsaMu M KyJIbTypOM NMTaHUSA

KOMIIETCHIIUU HapoJ0OB MHUpa JJI1 OpraHU3aluu CEpBUCA MUTAHUSA
TYPHUCTOB

Pe3ynbraTel 00yueHus 3namo:

(3HaTh, yMETh, UMETH
HaBBIK)

METOJIOJIOTHYECKAE  TMOAXOAbl K  HM3YUYCHHIO
MUPOBBIX TPAJAULINN U KYJIbTYp MATAHWS,

UCTOPHIO, TPAAULIUU U KYJIBTYPY MUTAHUS HAPOIOB
MHUpa; OCHOBHBIE (DAKTOPBI, POPMUPYIOIIHE OCHOBY
HAIIMOHAIBHON KyXHU; TPaTUIOHHBIC CIIOCOOBI
MPUTOTOBJICHUSI TUIIH;, OCHOBHBIE IOJIOKEHUS
TPaIUIMOHHBIX CIIOCOOOB MOJa4U M YIOTPEOIeHUS
ONI0/; HAIMOHAIbHBIE OENOPYCCKHE TPAOUINUA H
KyJbTypy IUTaHMs; OCOOCHHOCTH HAIMOHAIbHOMN
KyXHH HapoJ0B CTpaH OJM)KHETO U JAJIBHErO
3apyOeXbs; COBPEMEHHBIC TEHACHIUU Pa3BUTHS
KyJbTYpbI TINTAHHS,

ymemp:

OpraHu30BaTh BCTpEYH, LHEPEMOHUHU B
COOTBETCTBUM C HAIMOHAIBHBIMHU TPAIUIHSIMA
HaponoB wmupa (OEIOPYyCCKUMHU, CIIaBSTHCKHMH,
€BPONECHCKUMH,  a3MaTCKUMH,  a(pUKAHCKUMH,
aMEPUKAHCKUMH);

OpraHu30BaTh CEPBUPOBKY, Tojady Omrox u
HallUTKOB B COOTBETCTBUM C COBPEMEHHBIMU
TpeOOBaHMSMU K OOCIY)XMBAaHUIO B WHAYCTPUHU
TOCTETIPUUMCTBA; no0upaTh aCCOPTUMEHT
KyJIMHapHOH MNpOAYKIMM B  COOTBETCTBUU C
OCHOBaMM DALMOHAJIBHOIO IHUTAHUS; COCTaBJIATH
pa3nuyHBIE  BHIBl  PAllMOHOB C  Y4YETOM
ocobeHHocTen HAI[MOHAJILHOM KyXHH,
PEMTHO3HBIX TpaJuLUi; MOAOUPATh aCCOPTUMEHT
OJII0]] ¥ HAITUTKOB JUIsI TYPUCTOB PA3IMYHBIX CTPaH
MUDPA;

uMems HAGLIK:

HaBBIKAMHM  TMOAAYud  OJIOJ W  HANHWTKOB B
HAIIMOHAIBHBIX TPAIUIHUIX MUPOBBIX KYJIbTYD;
IpUEMaMHU TPAJULMOHHBIX TEXHOJOTUH KyJbTYpBI
MUTAHUSA; OCOOCHHOCTSIMHU 3aCTOJIBHOIO 3THKETa y
pa3HBIX HAPOJOB MUPA




Cemectp 00yueHus,
CTEHATHHOCTD

7 n 9, cnenquansHOCTh 6-05-1013-01 «Typusm u
TOCTENPUUMCTBOY

[IpepexBU3UTHI

JlJiss OCBOCHMSI TaHHOM MUCUUIIIUHBI HEOOXOIUMBI
3HAHUS, YMEHUS U HaBBIKH, MPHOOPETEHHBIE TPU
W3y4YeHUU cheayrommux aucuuminH  «Hcropusd
IIyTEHIECTBUN U TYpPU3Ma»

TpyroeMKOCTb B 3a4ETHBIX
eAMHULIAX

3

KomnuectBo AYAUTOPHBIX
qaCcoB

OOmiee  KONMMYECTBO  YacoB, OTBEJACHHOE Ha
u3ydeHue yueOHoM qucuurinasl, — 90.
Pacnipenenenue ayautopHoro Bpemenu (34 daca)
Ul CTYAIGHTOB JHEBHOM (QOpPMBI  MOTYy4YEHUS
oOpa3oBanus: tekuuu — 10 9acoB, MpaKTUYECKHE
3aHATHS — 12 4YacoB, ceMHUHapckue 3aHsATus — 12
4acoB.

Pacnpenenenue ayauropHoro Bpemenu (12 yacos)
JUIE  CTYIEHTOB 3a04YHOH (OPMBI  IONYy4EHUS
00pa30BaHus: JIEKIUH — 6 9aCOB, MPAKTUYECKUE
3aHTHs — 6 4acoB

TpeboBanus k TeKyuei u
IIPOMEKYTOYHOMN
aTTecTaluu

JIng Tekymeun U NpOMEXKYTOYHOW aTTeCTaluU
CTYJICHTOB 10 Y4€OHOU AUCIUTIIIMHE UCIIOIb3YIOTCS
cienyromue  (GopMbI:  OMpoC;  MPAKTUYECKOE
3aJIaHuE;

TECTOBBIC 3aJIaHUSI; 3a4YET.

[Ipu o1eHKE 3HAHUM CTYJAEHTOB OTMETKaMHU B
Oayyax Mo AeCATHOAUIBHOW IITKaje YYHUTHIBAIOTCS
KpUTEPUU OLICHKH pe3yJIbTaTOB yaeOHOI
NEATEIIbHOCTH CTYJEHTOB.

Pe3ynbTatsl MPOMEKYTOYHOM aTTecTaluu
CTyIGHTOB B (opMe 3adera  OIICHHBAIOTCS
OTMETKaMU «3a4TCHOY, «HE 3a4TCHOY.
ITomoXuTeapbHOM SBISICTCA OTMETKA «3auTCHO,
OTMETKaA «HE 3a4TCHO» SIBIISICTCS
HEYJOBJIETBOPUTEIILHOM.

@opMBI TPOMEKYTOYHOM AaTTECTAlMU CTYACHTOB:
3auet (7- u 9-i ceMecTphl)




FOOD CULTURE AND CUISINE OF THE WORLD'S PEOPLES

p—

Name of the discipline

Food culture and cuisine of the world's peoples

Contents of the discipline

Food culture of the peoples of America, Africa,
Australia and Oceania. Food culture of the peoples
of Asia. Traditions of food and cuisine of the
peoples of Europe

Formed competencies

Know the traditions and food culture of the peoples
of the world to organize food services for tourists

Learning outcomes (know,
be able, have a skill)

Know:

methodological approaches to the study of world
food traditions and cultures;

history, traditions and food culture of the peoples of
the world; the main factors that form the basis of
national cuisine; traditional cooking methods; basic
principles of traditional ways of serving and eating
dishes; national Belarusian traditions and food
culture; features of the national cuisine of the
peoples of near and far abroad countries; modern
trends in the development of food culture;

be able to:

organize meetings and ceremonies in accordance
with the national traditions of the peoples of the
world (Belarusian, Slavic, FEuropean, Asian,
African, American);

organize the serving of food and drinks in
accordance with modern service requirements in the
hospitality industry; select an assortment of culinary
products in accordance with the basics of balanced
nutrition; compose different types of diets, taking
into account the characteristics of national cuisine
and religious traditions; select an assortment of
dishes and drinks for tourists from different
countries of the world;

have the skill:

skills in serving dishes and drinks in the national
traditions of world cultures;

techniques of traditional food culture technologies;
features of table etiquette among different peoples
of the world

Semester of study,
speciality

7 and 9, specialty 6-05-1013-01 “Tourism and
Hospitality”

Prerequisites

To master this discipline, you need knowledge,
skills and abilities acquired by studying the
following disciplines: "History of Travel and
Tourism"

Labor intensity in credit

3




units

Number of classroom hours

The total number of hours allocated for studying the
academic discipline is 90.

Distribution of classroom time (34 hours) for full-
time students: lectures - 10 hours, practical

classes — 12 hours, seminar classes — 12 hours.
Distribution of classroom time (12 hours) for part-
time students: lectures - 6 hours, practical

classes — 6 hours

Requirements for current
and intermediate
certification

For current and intermediate certification of
students in an academic discipline, the following
forms are used: survey; practical task;

test tasks; test.

When assessing students' knowledge with marks on
a ten-point scale, the criteria for assessing the
results of students' educational activities are taken
into account.

The results of the intermediate certification of
students in the form of a test are assessed with the
marks “passed” and “fail”. The mark “passed” is
positive; the mark “failed” is unsatisfactory.

Forms of intermediate certification of students: test
(7th and 9th semesters)




