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          ʄʝʪʦʜʠʯʝʩʢʠʝ ʨʝʢʦʤʝʥʜʘʮʠʠ ʧʦ ʚʳʧʦʣʥʝʥʠʶ ʧʨʘʢʪʠʯʝʩʢʠʭ ʟʘʥʷʪʠʡ 

ʨʘʟʨʘʙʦʪʘʥʳ ʥʘ ʦʩʥʦʚʝ ʌʝʜʝʨʘʣʴʥʦʛʦ ʛʦʩʫʜʘʨʩʪʚʝʥʥʦʛʦ ʦʙʨʘʟʦʚʘʪʝʣʴʥʦʛʦ 

ʩʪʘʥʜʘʨʪʘ ʧʦ ʩʧʝʮʠʘʣʴʥʦʩʪʠ ʩʨʝʜʥʝʛʦ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʛʦ ʦʙʨʘʟʦʚʘʥʠʷ ʧʦ 

ʧʨʦʬʝʩʩʠʠ 19.01.18  ɸʧʧʘʨʘʪʯʠʢ-ʦʧʝʨʘʪʦʨ ʧʨʦʠʟʚʦʜʩʪʚʘ ʧʨʦʜʫʢʪʦʚ 
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ʈʘʟʨʘʙʦʪʯʠʢ: 

ʊʘʨʘʥʦʚʘ ɽ.ɻ., ʧʨʝʧʦʜʘʚʘʪʝʣʴ ʆɻɸʇʆʋ çʉʪʘʨʦʦʩʢʦʣʴʩʢʠʡ ʪʝʭʥʠʢʫʤ 

ʪʝʭʥʦʣʦʛʠʡ ʠ ʜʠʟʘʡʥʘè 

 

 

 

ʈɸʉʉʄʆʊʈɽʅʆ ʋʊɺɽʈɾɼɸʖ 

ʥʘ ʟʘʩʝʜʘʥʠʠ ʎʄʂ ɿʘʤʝʩʪʠʪʝʣʴ ʜʠʨʝʢʪʦʨʘ ʧʦ ʋʈ  

ʇʨʦʪʦʢʦʣ ˉ 01 ʦʪ  ç   è             2023ʛ. ___________ ɺ.ʇ.ʂʠʩʣʠʮʳʥʘ 

ʇʨʝʜʩʝʜʘʪʝʣʴ ʎʄʂ   

___________ ʅ.ʀ.ʃʦʧʪʝʚʘ  



1. ʇʦʷʩʥʠʪʝʣʴʥʘʷ ʟʘʧʠʩʢʘ 

        ʋʯʝʙʥʘʷ ʜʠʩʮʠʧʣʠʥʘ ʉɻ.02 ʀʥʦʩʪʨʘʥʥʳʡ ʷʟʳʢ ʚ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʡ ʜʝʷʪʝʣʴʥʦʩʪʠ 

ʷʚʣʷʝʪʩʷ  ʦʙʷʟʘʪʝʣʴʥʦʡ ʯʘʩʪʴʶ ʦʙʱʝʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʛʦ ʮʠʢʣʘ ʧʨʠʤʝʨʥʦʡ ʦʩʥʦʚʥʦʡ 

ʦʙʨʘʟʦʚʘʪʝʣʴʥʦʡ ʧʨʦʛʨʘʤʤʳ ʚ ʩʦʦʪʚʝʪʩʪʚʠʠ ʩ ʌɻʆʉ ʧʦ ʧʨʦʬʝʩʩʠʠ 19.01.18  ɸʧʧʘʨʘʪʯʠʢ 

ʦʧʝʨʘʪʦʨ ʧʨʦʠʟʚʦʜʩʪʚʘ ʧʨʦʜʫʢʪʦʚ ʧʠʪʘʥʠʷ ʠʟ ʨʘʩʪʠʪʝʣʴʥʦʛʦ ʩʳʨʴʷ 

.  ʎʝʣʴʶ ʧʨʘʢʪʠʯʝʩʢʠʭ ʨʘʙʦʪ ʧʦ ʜʠʩʮʠʧʣʠʥʝ ʉɻ.02 ʀʥʦʩʪʨʘʥʥʳʡ ʷʟʳʢ ʚ 

ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʡ ʜʝʷʪʝʣʴʥʦʩʪʠ ʷʚʣʷʝʪʩʷ ʧʨʦʚʝʜʝʥʠʝ ʧʨʘʢʪʠʯʝʩʢʠʭ ʟʘʥʷʪʠʡ ʠ 

ʦʚʣʘʜʝʥʠʝ ʬʫʥʜʘʤʝʥʪʘʣʴʥʳʤʠ ʟʥʘʥʠʷʤʠ, ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʳʤʠ ʫʤʝʥʠʷʤʠ ʠ ʥʘʚʳʢʘʤʠ ʧʦ 

ʧʨʦʬʠʣʶ ʠʟʫʯʘʝʤʦʡ ʜʠʩʮʠʧʣʠʥʳ, ʟʘʢʨʝʧʣʝʥʠʝ ʠ ʩʠʩʪʝʤʘʪʠʟʘʮʠʷ ʟʥʘʥʠʡ, ʬʦʨʤʠʨʦʚʘʥʠʝ 

ʫʤʝʥʠʡ ʠ ʥʘʚʳʢʦʚ ʠ ʦʚʣʘʜʝʥʠʝ ʦʧʳʪʦʤ ʪʚʦʨʯʝʩʢʦʡ, ʠʩʩʣʝʜʦʚʘʪʝʣʴʩʢʦʡ ʜʝʷʪʝʣʴʥʦʩʪʠ. 

ʇʨʘʢʪʠʯʝʩʢʠʝ ʟʘʥʷʪʠʷ ʩʦʜʝʨʞʘʪ  ʪʝʤʘʪʠʯʝʩʢʠʝ ʪʝʢʩʪʦʚʳʝ ʤʘʪʝʨʠʘʣʳ, ʫʧʨʘʞʥʝʥʠʷ 

ʥʘ ʨʘʩʰʠʨʝʥʠʝ ʩʣʦʚʘʨʥʦʛʦ ʟʘʧʘʩʘ ʠ ʦʙʨʘʟʦʚʘʥʠʝ ʧʦʪʝʥʮʠʘʣʴʥʦʛʦ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʛʦ 

ʩʣʦʚʘʨʷ, ʛʨʘʤʤʘʪʠʯʝʩʢʠʝ ʪʘʙʣʠʮʳ, ʪʨʝʥʠʨʦʚʦʯʥʳʝ ʟʘʜʘʥʠʷ ʜʣʷ ʘʢʪʠʚʠʟʘʮʠʠ ʟʥʘʥʠʡ 

ʛʨʘʤʤʘʪʠʯʝʩʢʠʭ ʬʦʨʤ ʠ ʩʠʥʪʘʢʩʠʯʝʩʢʠʭ ʦʙʦʨʦʪʦʚ. 

ɿʘʜʘʯʠ ʧʨʘʢʪʠʯʝʩʢʠʭ ʟʘʥʷʪʠʡ:  

- ʦʙʦʙʱʠʪʴ, ʩʠʩʪʝʤʘʪʠʟʠʨʦʚʘʪʴ, ʫʛʣʫʙʠʪʴ, ʟʘʢʨʝʧʠʪʴ ʧʦʣʫʯʝʥʥʳʝ ʟʥʘʥʠʷ ʧʦ 

ʠʟʫʯʘʝʤʳʤ ʪʝʤʘʤ; 

- ʬʦʨʤʠʨʦʚʘʪʴ ʫʤʝʥʠʷ ʧʨʠʤʝʥʷʪʴ ʧʦʣʫʯʝʥʥʳʝ ʟʥʘʥʠʷ ʥʘ ʧʨʘʢʪʠʢʝ; 

- ʚʳʨʘʙʦʪʘʪʴ ʧʨʠ ʨʝʰʝʥʠʠ ʧʦʩʪʘʚʣʝʥʥʳʭ ʟʘʜʘʯ ʪʘʢʠʭ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦ ʟʥʘʯʠʤʳʭ 
ʢʘʯʝʩʪʚ, ʢʘʢ ʩʘʤʦʩʪʦʷʪʝʣʴʥʦʩʪʴ, ʦʪʚʝʪʩʪʚʝʥʥʦʩʪʴ, ʪʦʯʥʦʩʪʴ, ʪʚʦʨʯʝʩʢʘʷ ʠʥʠʮʠʘʪʠʚʘ. 

ʎʝʣʴ ʧʨʘʢʪʠʯʝʩʢʠʭ ʟʘʥʷʪʠʡ: 

- ʬʦʨʤʠʨʦʚʘʪʴ ʫ ʦʙʫʯʘʶʱʠʭʩʷ ʥʘʚʳʢʠ ʫʩʪʥʦʡ ʨʝʯʠ ʧʦ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʡ ʪʝʤʘʪʠʢʝ;  

- ʨʘʟʚʠʚʘʪʴ ʧʦʪʨʝʙʥʦʩʪʴ ʠ ʫʤʝʥʠʝ ʧʦʣʴʟʦʚʘʪʴʩʷ ʩʧʨʘʚʦʯʥʦʡ ʣʠʪʝʨʘʪʫʨʦʡ; 

- ʨʘʟʚʠʚʘʪʴ ʫʤʝʥʠʝ ʚʳʩʢʘʟʳʚʘʪʴʩʷ ʮʝʣʦʩʪʥʦ, ʢʘʢ ʚ ʩʤʳʩʣʦʚʦʤ, ʪʘʢ ʠ ʚ ʩʪʨʫʢʪʫʨʥʦʤ 

ʦʪʥʦʰʝʥʠʠ; 

- ʨʘʟʚʠʚʘʪʴ ʥʘʚʳʢʠ ʯʪʝʥʠʷ ʩ ʧʦʣʥʳʤ ʧʦʥʠʤʘʥʠʝʤ ʦʩʥʦʚʥʦʛʦ ʩʦʜʝʨʞʘʥʠʷ ʪʝʢʩʪʘ;  

- ʘʢʪʠʚʠʟʠʨʦʚʘʪʴ ʟʥʘʥʠʝ ʛʨʘʤʤʘʪʠʯʝʩʢʠʭ ʬʦʨʤ ʠ ʩʠʥʪʘʢʩʠʯʝʩʢʠʭ ʦʙʦʨʦʪʦʚ, 

ʫʧʦʪʨʝʙʠʪʝʣʴʥʳʭ ʚ ʩʧʝʮʠʘʣʴʥʦʡ ʣʠʪʝʨʘʪʫʨʝ. 

ɺ ʨʝʟʫʣʴʪʘʪʝ ʦʙʫʯʘʶʱʠʡʩʷ ʦʩʚʘʠʚʘʝʪ ʩʣʝʜʫʶʱʠʝ ʦʙʱʠʝ ʢʦʤʧʝʪʝʥʮʠʠ: 

ʆʂ 01 ɺʳʙʠʨʘʪʴ ʩʧʦʩʦʙʳ ʨʝʰʝʥʠʷ ʟʘʜʘʯ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʡ ʜʝʷʪʝʣʴʥʦʩʪʠ 

ʧʨʠʤʝʥʠʪʝʣʴʥʦ ʢ ʨʘʟʣʠʯʥʳʤ ʢʦʥʪʝʢʩʪʘʤ. 

ʆʂ 02 ʆʩʫʱʝʩʪʚʣʷʪʴ ʧʦʠʩʢ, ʘʥʘʣʠʟ ʠ ʠʥʪʝʨʧʨʝʪʘʮʠʶ ʠʥʬʦʨʤʘʮʠʠ, ʥʝʦʙʭʦʜʠʤʦʡ 

ʜʣʷ ʚʳʧʦʣʥʝʥʠʷ ʟʘʜʘʯ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʡ ʜʝʷʪʝʣʴʥʦʩʪʠ. 

ʆʂ 03 ʇʣʘʥʠʨʦʚʘʪʴ ʠ ʨʝʘʣʠʟʦʚʳʚʘʪʴ ʩʦʙʩʪʚʝʥʥʦʝ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʝ ʠ ʣʠʯʥʦʩʪʥʦʝ 

ʨʘʟʚʠʪʠʝ. 

ʆʂ 04 ʈʘʙʦʪʘʪʴ ʚ ʢʦʣʣʝʢʪʠʚʝ ʠ ʢʦʤʘʥʜʝ, ʵʬʬʝʢʪʠʚʥʦ ʚʟʘʠʤʦʜʝʡʩʪʚʦʚʘʪʴ ʩ 

ʢʦʣʣʝʛʘʤʠ, ʨʫʢʦʚʦʜʩʪʚʦʤ, ʢʣʠʝʥʪʘʤʠ. 

ʆʂ 10 ʇʦʣʴʟʦʚʘʪʴʩʷ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʡ ʜʦʢʫʤʝʥʪʘʮʠʝʡ ʥʘ ʛʦʩʫʜʘʨʩʪʚʝʥʥʦʤ ʠ 

ʠʥʦʩʪʨʘʥʥʦʤ ʷʟʳʢʘʭ. 

ɺ ʨʝʟʫʣʴʪʘʪʝ ʠʟʫʯʝʥʠʷ ʚ ʩʦʦʪʚʝʪʩʪʚʠʠ ʩ ʌɻʆʉ ʦʙʫʯʘʶʱʠʡʩʷ ʜʦʣʞʝʥ  

ʟʥʘʪʴ: 

ï ʣʝʢʩʠʯʝʩʢʠʡ (1200-1400 ʣʝʢʩʠʯʝʩʢʠʭ ʝʜʠʥʠʮ) ʠ ʛʨʘʤʤʘʪʠʯʝʩʢʠʡ ʤʠʥʠʤʫʤ, 

ʥʝʦʙʭʦʜʠʤʳʡ ʜʣʷ ʯʪʝʥʠʷ ʠ ʧʝʨʝʚʦʜʘ (ʩʦ ʩʣʦʚʘʨʸʤ) ʠʥʦʩʪʨʘʥʥʳʭ ʪʝʢʩʪʦʚ 

ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʡ ʥʘʧʨʘʚʣʝʥʥʦʩʪʠ. 

ʚʣʘʜʝʪʴ: 



- ʥʘʚʳʢʘʤʠ ʨʘʟʛʦʚʦʨʥʦ-ʙʳʪʦʚʦʡ ʨʝʯʠ (ʥʦʨʤʘʪʠʚʥʳʤ ʧʨʦʠʟʥʦʰʝʥʠʝʤ ʠ ʨʠʪʤʦʤ 

ʨʝʯʠ) ʠ ʧʨʠʤʝʥʷʪʴ ʠʭ ʜʣʷ ʧʦʚʩʝʜʥʝʚʥʦʛʦ ʦʙʱʝʥʠʷ; 

- ʧʦʥʠʤʘʪʴ ʫʩʪʥʫʶ (ʤʦʥʦʣʦʛʠʯʝʩʢʫʶ ʠ ʜʠʘʣʦʛʠʯʝʩʢʫʶ) ʨʝʯʴ ʥʘ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʫʶ 

ʪʝʤʫ; 

- ʘʢʪʠʚʥʦ ʚʣʘʜʝʪʴ ʥʘʠʙʦʣʝʝ ʫʧʦʪʨʝʙʠʪʝʣʴʥʦʡ ʛʨʘʤʤʘʪʠʢʦʡ ʠ ʦʩʥʦʚʥʳʤʠ 

ʛʨʘʤʤʘʪʠʯʝʩʢʠʤʠ ʷʚʣʝʥʠʷʤʠ, ʭʘʨʘʢʪʝʨʥʳʤʠ ʜʣʷ ʧʨʦʬʝʩʩʠʦʥʘʣʴʥʦʡ ʨʝʯʠ; 

- ʟʥʘʪʴ ʦʩʥʦʚʥʫʶ ʪʝʨʤʠʥʦʣʦʛʠʶ ʩʧʝʮʠʘʣʴʥʦʩʪʠ; 

- ʯʠʪʘʪʴ ʠ ʧʦʥʠʤʘʪʴ ʩʦ ʩʣʦʚʘʨʝʤ ʩʧʝʮʠʘʣʴʥʫʶ ʣʠʪʝʨʘʪʫʨʫ ʧʦ ʧʨʦʬʠʣʶ ʧʨʦʬʝʩʩʠʠ 

(ʩʧʝʮʠʘʣʴʥʦʩʪʠ); ʚʣʘʜʝʪʴ ʚʩʝʤʠ ʚʠʜʘʤʠ ʯʪʝʥʠʷ ʣʠʪʝʨʘʪʫʨʳ ʨʘʟʥʳʭ ʬʫʥʢʮʠʦʥʘʣʴʥʳʭ 

ʩʪʠʣʝʡ; 

- ʚʣʘʜʝʪʴ ʦʩʥʦʚʘʤʠ ʧʫʙʣʠʯʥʦʡ ʨʝʯʠ, ʜʝʣʘʪʴ ʩʦʦʙʱʝʥʠʷ, ʜʦʢʣʘʜʳ ʠ ʧʨʝʟʝʥʪʘʮʠʠ (ʩ 

ʧʨʝʜʚʘʨʠʪʝʣʴʥʦʡ ʧʦʜʛʦʪʦʚʢʦʡ); 

- ʫʯʘʩʪʚʦʚʘʪʴ ʚ ʦʙʩʫʞʜʝʥʠʠ ʪʝʤ, ʩʚʷʟʘʥʥʳʭ ʩʦ ʩʧʝʮʠʘʣʴʥʦʩʪʴʶ (ʟʘʜʘʚʘʪʴ ʚʦʧʨʦʩʳ ʠ 

ʦʪʚʝʯʘʪʴ ʥʘ ʚʦʧʨʦʩʳ).  

- ʠʤʝʪʴ ʧʨʝʜʩʪʘʚʣʝʥʠʝ ʦʙ ʦʩʥʦʚʥʳʭ ʧʨʠʝʤʘʭ ʘʥʥʦʪʠʨʦʚʘʥʠʷ, ʨʝʬʝʨʠʨʦʚʘʥʠʷ ʠ 

ʧʝʨʝʚʦʜʘ ʣʠʪʝʨʘʪʫʨʳ ʧʦ ʩʧʝʮʠʘʣʴʥʦʩʪʠ. 

ʌʦʨʤʳ ʨʘʙʦʪʳ ʩʪʫʜʝʥʪʦʚ ʚʢʣʶʯʘʶʪ ʚ ʩʝʙʷ ʵʩʩʝ, ʧʨʝʟʝʥʪʘʮʠʠ, ʨʘʙʦʪʘ ʩ ʢʦʥʩʧʝʢʪʦʤ 

ʣʝʢʮʠʠ; ʩʦʩʪʘʚʣʝʥʠʝ ʪʘʙʣʠʮ ʜʣʷ ʩʠʩʪʝʤʘʪʠʟʘʮʠʠ ʫʯʝʙʥʦʛʦ ʤʘʪʝʨʠʘʣʘ; ʧʦʜʛʦʪʦʚʢʘ 

ʩʦʦʙʱʝʥʠʡ, ʩʦʩʪʘʚʣʝʥʠʝ ʪʝʤʘʪʠʯʝʩʢʦʛʦ ʩʣʦʚʘʨʷ ʠ ʢʨʦʩʩʚʦʨʜʦʚ ʠ ʜʨ.  

ʂʦʥʪʨʦʣʴ ʠ ʦʮʝʥʢʘ ʨʝʟʫʣʴʪʘʪʦʚ ʦʩʚʦʝʥʠʷ  ʫʯʝʙʥʦʡ ʜʠʩʮʠʧʣʠʥʳ 

ʂʦʥʪʨʦʣʴ ʠ ʦʮʝʥʢʘ ʨʝʟʫʣʴʪʘʪʦʚ ʦʩʚʦʝʥʠʷ ʫʯʝʙʥʦʡ ʜʠʩʮʠʧʣʠʥʳ ʦʩʫʱʝʩʪʚʣʷʝʪʩʷ 

ʧʨʝʧʦʜʘʚʘʪʝʣʝʤ ʚ ʧʨʦʮʝʩʩʝ ʧʨʦʚʝʜʝʥʠʷ ʪʝʩʪʠʨʦʚʘʥʠʷ ʠ ʜʠʬʬʝʨʝʥʮʠʨʦʚʘʥʥʦʛʦ ʟʘʯʝʪʘ, ʘ 

ʪʘʢʞʝ ʚʳʧʦʣʥʝʥʠʷ ʦʙʫʯʘʶʱʠʤʠʩʷ ʠʥʜʠʚʠʜʫʘʣʴʥʳʭ ʟʘʜʘʥʠʡ, ʧʨʦʝʢʪʦʚ, ʩʘʤʦʩʪʦʷʪʝʣʴʥʳʭ  

ʨʘʙʦʪ. ʂʨʠʪʝʨʠʷʤʠ ʦʮʝʥʢʠ ʨʝʟʫʣʴʪʘʪʦʚ ʨʘʙʦʪʳ ʩʪʫʜʝʥʪʘ ʷʚʣʷʶʪʩʷ: ʦʙʦʩʥʦʚʘʥʥʦʩʪʴ ʠ 

ʯʝʪʢʦʩʪʴ ʠʟʣʦʞʝʥʠʷ ʦʪʚʝʪʘ ʥʘ ʧʦʩʪʘʚʣʝʥʥʳʝ ʚʦʧʨʦʩʳ, ʦʬʦʨʤʣʝʥʠʝ ʫʯʝʙʥʦʛʦ ʤʘʪʝʨʠʘʣʘ ʚ 

ʪʝʪʨʘʜʠ ʜʣʷ ʧʨʘʢʪʠʯʝʩʢʠʭ ʨʘʙʦʪ. 

ʅʦʨʤʳ ʦʮʝʥʦʢ ʨʝʯʝʚʦʡ ʜʝʷʪʝʣʴʥʦʩʪʠ ʦʙʫʯʘʶʱʠʭʩʷ 

ʌʦʨʤʘ ʦʮʝʥʠʚʘʥʠʷ ï ʪʨʘʜʠʮʠʦʥʥʘʷ. 

ʊʝʩʪʠʨʦʚʘʥʠʝ  

ʆʪʤʝʪʢʘ "5" ʩʪʘʚʠʪʩʷ ʚ ʪʦʤ ʩʣʫʯʘʝ, ʝʩʣʠ ʧʦʩʪʘʚʣʝʥʥʘʷ  ʟʘʜʘʯʘ ʨʝʰʝʥʘ, ʦʙʫʯʘʶʱʠʝʩʷ 

ʧʦʣʥʦʩʪʴʶ ʧʦʥʷʣʠ ʩʦʜʝʨʞʘʥʠʝ ʟʘʜʘʥʠʷ, ʩʦʦʪʚʝʪʩʪʚʫʶʱʝʝ ʧʨʦʛʨʘʤʤʥʳʤ ʪʨʝʙʦʚʘʥʠʷʤ ʧʦ 

ʦʧʨʝʜʝʣʸʥʥʦʡ ʪʝʤʝ. 

ʆʪʤʝʪʢʘ "4" ʩʪʘʚʠʪʩʷ ʚ ʪʦʤ ʩʣʫʯʘʝ, ʝʩʣʠ ʧʦʩʪʘʚʣʝʥʥʘʷ  ʟʘʜʘʯʘ ʨʝʰʝʥʘ, ʦʙʫʯʘʶʱʠʝʩʷ 

ʧʦʣʥʦʩʪʴʶ ʧʦʥʷʣʠ ʩʦʜʝʨʞʘʥʠʝ ʟʘʜʘʥʠʷ, ʩʦʦʪʚʝʪʩʪʚʫʶʱʝʝ ʧʨʦʛʨʘʤʤʥʳʤ ʪʨʝʙʦʚʘʥʠʷʤ ʧʦ 

ʦʧʨʝʜʝʣʸʥʥʦʡ ʪʝʤʝ ʟʘ ʠʩʢʣʶʯʝʥʠʝʤ ʦʪʜʝʣʴʥʳʭ ʧʦʜʨʦʙʥʦʩʪʝʡ, ʥʝ ʚʣʠʷʶʱʠʭ ʥʘ ʧʦʥʠʤʘʥʠʝ 

ʩʦʜʝʨʞʘʥʠʷ ʟʘʜʘʥʠʷ  ʚ ʮʝʣʦʤ. 

ʆʪʤʝʪʢʘ "3" ʩʪʘʚʠʪʩʷ ʚ ʪʦʤ ʩʣʫʯʘʝ, ʝʩʣʠ ʧʦʩʪʘʚʣʝʥʥʘʷ  ʟʘʜʘʯʘ ʨʝʰʝʥʘ, ʦʙʫʯʘʶʱʠʝʩʷ 

ʧʦʥʷʣʠ ʪʦʣʴʢʦ ʦʩʥʦʚʥʦʡ ʩʤʳʩʣ ʟʘʜʘʥʠʷ, ʩʦʦʪʚʝʪʩʪʚʫʶʱʝʛʦ ʧʨʦʛʨʘʤʤʥʳʤ ʪʨʝʙʦʚʘʥʠʷʤ. 

ʆʪʤʝʪʢʘ "2" ʩʪʘʚʠʪʩʷ ʚ ʪʦʤ ʩʣʫʯʘʝ, ʝʩʣʠ ʦʙʫʯʘʶʱʠʝʩʷ ʧʨʦʷʚʠʣʠ ʧʦʣʥʦʝ ʥʝʧʦʥʠʤʘʥʠʝ 

ʩʦʜʝʨʞʘʥʠʷ ʟʘʜʘʥʠʷ, ʩʦʦʪʚʝʪʩʪʚʫʶʱʝʛʦ ʧʨʦʛʨʘʤʤʥʳʤ ʪʨʝʙʦʚʘʥʠʷʤ. 



ɼʠʬʬʝʨʝʥʮʠʨʦʚʘʥʥʳʡ ʟʘʯʝʪ 

ʆʪʤʝʪʢʘ "5" ʩʪʘʚʠʪʩʷ ʚ ʪʦʤ ʩʣʫʯʘʝ, ʝʩʣʠ ʦʙʱʝʥʠʝ ʦʩʫʱʝʩʪʚʠʣʦʩʴ, ʚʳʩʢʘʟʳʚʘʥʠʷ 

ʦʙʫʯʘʶʱʠʭʩʷ ʩʦʦʪʚʝʪʩʪʚʦʚʘʣʠ ʧʦʩʪʘʚʣʝʥʥʦʡ ʢʦʤʤʫʥʠʢʘʪʠʚʥʦʡ ʟʘʜʘʯʝ, ʠʭ ʫʩʪʥʘʷ ʨʝʯʴ 

ʧʦʣʥʦʩʪʴʶ ʩʦʦʪʚʝʪʩʪʚʦʚʘʣʘ ʥʦʨʤʘʤ ʠʥʦʩʪʨʘʥʥʦʛʦ  ʷʟʳʢʘ ʚ ʧʨʝʜʝʣʘʭ ʧʨʦʛʨʘʤʤʥʳʭ 

ʪʨʝʙʦʚʘʥʠʡ ʜʣʷ ʜʘʥʥʦʛʦ ʢʫʨʩʘ. 

ʆʪʤʝʪʢʘ "4" ʩʪʘʚʠʪʩʷ ʚ ʪʦʤ ʩʣʫʯʘʝ, ʝʩʣʠ ʦʙʱʝʥʠʝ ʦʩʫʱʝʩʪʚʠʣʦʩʴ, ʚʳʩʢʘʟʳʚʘʥʠʷ 

ʦʙʫʯʘʶʱʠʭʩʷ ʩʦʦʪʚʝʪʩʪʚʦʚʘʣʠ ʧʦʩʪʘʚʣʝʥʥʦʡ ʢʦʤʤʫʥʠʢʘʪʠʚʥʦʡ ʟʘʜʘʯʝ, ʦʙʫʯʘʶʱʠʝʩʷ 

ʚʳʨʘʟʠʣʠ ʩʚʦʠ ʤʳʩʣʠ ʥʘ ʠʥʦʩʪʨʘʥʥʦʤ   ʷʟʳʢʝ   ʩ   ʥʝʟʥʘʯʠʪʝʣʴʥʳʤʠ   ʦʪʢʣʦʥʝʥʠʷʤʠ ʦʪ 

ʷʟʳʢʦʚʳʭ ʥʦʨʤ (ʦʰʠʙʢʠ ʚ ʫʧʦʪʨʝʙʣʝʥʠʠ ʘʨʪʠʢʣʝʡ, ʧʨʝʜʣʦʛʦʚ ʥʝʧʨʘʚʠʣʴʥʦʝ   

ʫʧʦʪʨʝʙʣʝʥʠʝ   ʧʘʜʝʞʥʳʭ   ʬʦʨʤ   ʠ   ʪ.ʜ.), ʘ ʚ ʦʩʪʘʣʴʥʦʤ ʠʭ ʫʩʪʥʘʷ ʨʝʯʴ ʩʦʦʪʚʝʪʩʪʚʦʚʘʣʘ 

ʥʦʨʤʘʤ ʠʥʦʩʪʨʘʥʥʦʛʦ ʷʟʳʢʘ ʚ ʧʨʝʜʝʣʘʭ ʧʨʦʛʨʘʤʤʥʳʭ ʪʨʝʙʦʚʘʥʠʡ ʜʣʷ ʜʘʥʥʦʛʦ ʢʫʨʩʘ. 

ʆʪʤʝʪʢʘ "3" ʩʪʘʚʠʪʩʷ ʚ ʪʦʤ ʩʣʫʯʘʝ, ʝʩʣʠ ʦʙʱʝʥʠʝ ʦʩʫʱʝʩʪʚʠʣʦʩʴ, ʚʳʩʢʘʟʳʚʘʥʠʷ 

ʦʙʫʯʘʶʱʠʭʩʷ ʩʦʦʪʚʝʪʩʪʚʦʚʘʣʠ ʧʦʩʪʘʚʣʝʥʥʦʡ ʢʦʤʤʫʥʠʢʘʪʠʚʥʦʡ ʟʘʜʘʯʝ, ʦʙʫʯʘʶʱʠʝʩʷ 

ʚʳʨʘʟʠʣʠ ʩʚʦʠ ʤʳʩʣʠ ʥʘ ʠʥʦʩʪʨʘʥʥʦʤ ʷʟʳʢʝ ʩ ʦʪʢʣʦʥʝʥʠʷʤʠ ʦʪ ʷʟʳʢʦʚʳʭ ʥʦʨʤ, ʥʝ 

ʤʝʰʘʶʱʠʤʠ, ʦʜʥʘʢʦ, ʧʦʥʷʪʴ ʩʦʜʝʨʞʘʥʠʝ ʩʢʘʟʘʥʥʦʛʦ. 

ʆʪʤʝʪʢʘ "2" ʩʪʘʚʠʪʩʷ ʚ ʪʦʤ ʩʣʫʯʘʝ, ʝʩʣʠ ʦʙʱʝʥʠʝ ʥʝ ʦʩʫʱʝʩʪʚʠʣʦʩʴ ʠʣʠ ʚʳʩʢʘʟʳʚʘʥʠʷ 

ʦʙʫʯʘʶʱʠʭʩʷ  ʥʝ ʩʦʦʪʚʝʪʩʪʚʦʚʘʣʠ ʧʦʩʪʘʚʣʝʥʥʦʡ ʢʦʤʤʫʥʠʢʘʪʠʚʥʦʡ ʟʘʜʘʯʝ, ʦʙʫʯʘʶʱʠʝʩʷ 

ʩʣʘʙʦ ʫʩʚʦʠʣʠ ʧʨʦʡʜʝʥʥʳʡ ʷʟʳʢʦʚʦʡ ʤʘʪʝʨʠʘʣ ʠ ʚʳʨʘʟʠʣʠ ʩʚʦʠ ʤʳʩʣʠ ʥʘ ʠʥʦʩʪʨʘʥʥʦʤ 

ʷʟʳʢʝ ʩ ʪʘʢʠʤʠ ʦʪʢʣʦʥʝʥʠʷʤʠ ʦʪ ʷʟʳʢʦʚʳʭ ʥʦʨʤ, ʢʦʪʦʨʳʝ ʥʝ ʧʦʟʚʦʣʷʶʪ ʧʦʥʷʪʴ 

ʩʦʜʝʨʞʘʥʠʝ ʙʦʣʴʰʝʡ ʯʘʩʪʠ ʩʢʘʟʘʥʥʦʛʦ. 
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ʊʝʤʘ: ʀʩʪʦʨʠʷ ʨʘʟʚʠʪʠʷ ʧʠʱʝʚʦʡ ʧʨʦʤʳʰʣʝʥʥʦʩʪʠ. 

ʎʝʣʴ ʨʘʙʦʪʳ: ʘʢʪʠʚʠʟʘʮʠʷ ʣʝʢʩʠʢʠ ʧʦ ʪʝʤʝ ʚ ʨʘʟʥʳʭ ʚʠʜʘʭ ʜʝʷʪʝʣʴʥʦʩʪʠ: ʯʪʝʥʠʝ, 

ʘʫʜʠʨʦʚʘʥʠʝ, ʛʦʚʦʨʝʥʠʝ. 

ʆʙʦʨʫʜʦʚʘʥʠʝ: ʪʝʪʨʘʜʴ, ʧʠʩʴʤʝʥʥʳʝ ʧʨʠʥʘʜʣʝʞʥʦʩʪʠ, ʩʣʦʚʘʨʴ. 

ʀʥʬʦʨʤʘʮʠʦʥʥʦʝ ʦʙʝʩʧʝʯʝʥʠʝ: 

ʆʩʥʦʚʥʳʝ ʠʩʪʦʯʥʠʢʠ: 

ɸʛʘʙʝʢʷʥ ʀ.ʇ. ɸʥʛʣʠʡʩʢʠʡ ʷʟʳʢ: ʫʯʝʙʥʦʝ ʧʦʩʦʙʠʝ ʜʣʷ ʉʇʆ. ʈʦʩʪʦʚ ʥʘ/ɼ.: ʌʝʥʠʢʩ, 2015  

ɼʦʧʦʣʥʠʪʝʣʴʥʳʝ ʠʩʪʦʯʥʠʢʠ: 

ʄʶʣʣʝʨ ɺ.ʂ. ɸʥʛʣʦ-ʨʫʩʩʢʠʡ ʠ ʨʫʩʩʢʦ-ʘʥʛʣʠʡʩʢʠʡ ʩʣʦʚʘʨʴ / ɺ.ʂ. ʄʶʣʣʝʨ. ï ʄ.: ʕʢʩʤʦ, 

2016.  

ɺʨʝʤʷ ʚʳʧʦʣʥʝʥʠʷ: 2 ʯʘʩʘ. 

ʍʦʜ ʨʘʙʦʪʳ: 

1. ɿʘʧʦʤʥʠʪʝ ʧʨʦʠʟʥʦʰʝʥʠʝ ʠ ʟʥʘʯʝʥʠʝ ʩʣʝʜʫʶʱʠʭ ʩʣʦʚ ʠ ʩʣʦʚʦʩʦʯʝʪʘʥʠʡ (ʘʢʪʠʚʥʘʷ 

ʣʝʢʩʠʢʘ): 

foodï ʧʠʱʘ 

grain ï ʟʝʨʥʦ 

milling ï ʤʫʢʦʤʦʣʴʝ, ʧʦʤʦʣ 

baking ï ʭʣʝʙʦʧʝʯʝʥʠʝ 

oven ï ʭʣʝʙʦʧʝʢʘʨʥʘʷ ʧʝʯʴ 

olive oil ï ʦʣʠʚʢʦʚʦʝ ʤʘʩʣʦ 

honey ï ʤʝʜ 

starch ï ʢʨʘʭʤʘʣ 

cane ï ʩʘʭʘʨʥʳʡ ʪʨʦʩʪʥʠʢ 

beet ï ʩʚʝʢʣʘ 

winemaking ï ʚʠʥʦʜʝʣʠʝ 

beer brewing ï ʧʠʚʦʚʘʨʝʥʠʝ 

vinegar ï ʫʢʩʫʩ 

essential oil ï ʵʬʠʨʥʦʝʤʘʩʣʦ 

commercial ï ʧʨʦʤʳʰʣʝʥʥʳʡ 

storage ï ʭʨʘʥʝʥʠʝ 

packaging ï ʫʧʘʢʦʚʢʘ 

processing industry ï ʧʝʨʝʨʘʙʘʪʳʚʘʶʱʘʷ ʧʨʦʤʳʰʣʝʥʥʦʩʪʴ 

 

2. ʇʨʦʚʝʨʴʪʝ, ʧʦʤʥʠʪʝ ʣʠ ʚʳ ʩʣʝʜʫʶʱʠʝ ʩʣʦʚʘ. ɽʩʣʠ ʥʝʪ, ʧʨʦʚʝʨʴʪʝ ʠʭ ʟʥʘʯʝʥʠʝ ʧʦ 

ʩʣʦʚʘʨʶ: 

bread, meat, fish, cheese, butter, sugar, to sell (sold, sold), to buy (bought, bought), to develop, to 

manufacture, ancient, to consider, thus, to discover. 

 

3. ʇʨʦʯʪʠʪʝ ʠ ʧʝʨʝʚʝʜʠʪʝ ʩʣʝʜʫʶʱʠʝ ʩʣʦʚʦʩʦʯʝʪʘʥʠʷ: 

an ancient industry, branches dealing with grain, a well defined trade guild, experience of 

generations, both private and public ovens, a history extending as far as the history of mankind, 

developed in full. 

 

4. ʇʨʦʯʪʠʪʝ ʠ ʧʝʨʝʚʝʜʠʪʝ ʪʝʢʩʪ:  

From the History of the Food Industry 

The food industry is a very ancient industry. Almost every branch of the food industry 

and particularly those dealing with grain and bread, meat and meat products, fish and fish 

products, was a well defined trade guild. 

The food industry developed from the experience of generations. 



Milling and baking were well developed in ancient times. There were both private and 

public ovens for baking bread. Olive oil and honey were widely sold and bought. Cheese was 

manufactured thousands of years ago. Butter is also an ancient food. 

The production of food, as an industry, actually has a history extending as far as the 

history of modern chemistry because it was considered a part of chemical technology. Thus the 

book óChemical Technologyô published in 1870 contained the following sections: starch, sugar 

manufacture, cane sugar, beet sugar, fermentation, wine making, beer brewing, bread making,  

manufacture of vinegar, and essential oils. 

Letôs take some examples. In 1747 Marggraf discovered crystals of sugar in the red beet 

and suggested that it might be possible to extract it on a commercial basis. Kirchhoff suggested 

the use of starch for sugar production in 1811. 

The food industry developed in full with the growth of the processing industries and with 

improvement in food machines, transportation, refrigeration, storage and packaging. 

 

5. ɺʩʪʘʚʴʪʝ ʧʨʦʧʫʱʝʥʥʳʝ ʩʣʦʚʘ, ʜʘʥʥʳʝ ʥʠʞʝ: 

1. Even in ancient time é é were well developed. 

2. The bread was baked in private and public é .  

3. The ancient people widely used é é . 

4. The food production was considered é . 

5. Manufacture of é and é was included in the book óChemical Technologyô.  

______________________________________ 

1) the processing industry; 2) milling and baking; 3) a part of chemical technology; 4) vinegar, 

essential oils; 5) ovens; 6) honey and olive oil 

 

6. ʈʘʩʩʢʘʞʠʪʝ, ʢʘʢʦʝ ʟʥʘʯʝʥʠʝ ʜʣʷ ʨʘʟʚʠʪʠʷ ʧʠʱʝʚʦʡ ʧʨʦʤʳʰʣʝʥʥʦʩʪʠ ʠʤʝʶʪ 1747, 

1811 ʠ 1870 ʛʦʜʳ. 

 

7. ʅʘʡʜʠʪʝ ʚ ʪʝʢʩʪʝ ʵʢʚʠʚʘʣʝʥʪʳ ʩʣʝʜʫʶʱʠʭ ʩʣʦʚ ʠ ʩʣʦʚʦʩʦʯʝʪʘʥʠʡ: 

ʜʨʝʚʥʠʝ ʚʨʝʤʝʥʘ; ʧʠʱʝʚʘʷ ʧʨʦʤʳʰʣʝʥʥʦʩʪʴ; ʧʨʦʤʳʰʣʝʥʥʦʩʪʴ, ʠʤʝʶʱʘʷ ʜʝʣʦ ʩ ʟʝʨʥʦʤ, 

ʭʣʝʙʦʤ, ʤʷʩʦʤ ʠ ʨʳʙʦʡ; ʭʣʝʙ ʚʳʧʝʢʘʣʠ ʚ ʦʙʱʝʩʪʚʝʥʥʳʭ ʧʝʯʘʭ; ʠʩʪʦʨʠʷ ʧʠʱʝʚʦʡ 

ʧʨʦʤʳʰʣʝʥʥʦʩʪʠ ʥʘʯʠʥʘʝʪʩʷ ʩ ʠʩʪʦʨʠʠ ʩʦʚʨʝʤʝʥʥʦʡ ʭʠʤʠʠ. 

 

8. ɺʳʙʝʨʠʪʝ ʥʫʞʥʫʶ ʬʦʨʤʫ ʛʣʘʛʦʣʘ: 

1. Milling and baking (developed/ were developed) in ancient times.  

2. The food industry (developed/ was developed) from the experience of generations. 

3. The production of food (considered/ was considered) a part of chemical technology. 

4. The book published in 1870 (contained/ was contained) many sections of food production. 

5. Marggraf (discovered/ was discovered) crystals of sugar in the red beet. 

6. Crystals of sugar (discovered/ were discovered) in the red beet. 

7. Kirchhoff (suggested/ was suggested) the use of starch for sugar production. 

8. Starch (suggested/ was suggested) for sugar production by Kirchhoff. 

 

9. ʆʪʚʝʪʴʪʝ ʥʘ ʚʦʧʨʦʩʳ ʧʦ ʪʝʢʩʪʫ: 

1. What branches of the food industry were well defined trade guilds?   

2. How did the food industry develop? 

3. What branches of the food industry were well developed in ancient times? 

4. Was food technology considered as a part of chemical technology? 

5. Who discovered crystals of sugar in beets? 

6. When did he discover it? 

7. Who suggested the use of starch for sugar production? 

8. What influenced the development of the food industry in full?  
 




