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YIK 372.881.111.1
Ilegarornyeckue HayKH

B cmamve paccmampusaiomcsi 603MOACHOCNU UCNONB308AHUSL «KbIOOUH2H-MEXHON02UU 6 00YUeHUU UHOCIPAHHOMY
A3BIKY, 8 MOM HUCIe NPOPECCUOHANLHO-OPUESHIMUPOBAHHOMY. ABMOPbLL aKyeHmupylom HUMaHue Ha NPeumMyuecmeax
npuUMeHenusi OAHHOU MEeXHON02UYU, NPUGOOSM NPUMEp ee UCHONb306AHUS HA 3AHAMUAX NO UHOCWPAHHOMY A3bIKY
co cmyoenmamu Hucmumyma npupoonsix pecypcog Tomcko2o noaumexHuieckozo yHugepcumend.

Knroueswvie cnosa u qbpaabz: HHOCTpaHHLIfI SA3BIK; <(KI>}06I/IHF»-TGXHOJ'IOFI/IH; METOAbI aKTHUBHOI'O OGy‘IeHI/IH; aKTUBU-
3anus BUIOB pequoﬁ JACATCIbHOCTH.

MaxkapoBcknx Anexcanapa Bukroposna

OctpoymoBa Anuna FOpreBHa

Hayuonanvuwiii ucciedosamenvcxuti Tomckuil nonumexnuyeckull ynugepcumem
alexandravml@rambler.ru; alinaostroumova@mail.ru

«KBIOBUHI» KAK TEXHOJIOI'SI AKTUBHOI'O OBYYEHHSA
HUHOCTPAHHOMY SI3bIKY CTYJIEHTOB TEXHUUYECKOI'O BY3A°

Kb100uHT (0T aHIIL. cubing) — 3T0 «pazorpeBaromas (warming-up) TEXHOJIOTHS, YaCTO UCIIONb3yeMasl Ha TI0-
TOTOBHUTEJIHFHOM 3Talle B Pa3HOTO PoJa YCTHOW M NMUCbMEHHOH pabote. KpIOOMHT mOMoOTraeT HMccienoBaTh pa3HbIC
CTOPOHBI 00BEKTa WIIM TEMBI, TEM CaMbIM 3aCTaBJIsis aBTOpa / YYacTHHUKA IIIy0Oke ee MpoayMaTh U HAWTH HYKHBIH
¢okyc. KptoOUHT ¢ ycriexoM MOXET MCIOJIb30BaThCS U B 00Jiee IIMPOKOM KOHTEKCTE — KaK METOJ JJIsl 3HAKOMCTBA
C HOBO TEMOI, YriyOJIeHUs TOHUMAaHUsI KaKOW-Tn00 Mpo0IeMbl, KaKk pa3orpeB Ha KPeaTuB-CECCHU H T.]I.

HasBaHue 3TOW TEXHOJOTUH OOBSCHSAETCS TEM, UTO JUIS TOTO, YTOOBI ONUcaTh Ky0, HY’)KHO MTOCMOTPETh Ha KaX-
JII0 €r0 CTOPOHY, TO €CTh IIECTh pa3 CMEHUTh TOUKY 3peHus. KbloOMHT CTaBUT Iepe] BaMM 3ajjady HCCIIEA0BaTh
MUHHMYM IIECTh Pa3HBIX TOUEK 3PEHUS Ha MIPeaMET WIH HJIEIO.

Jnst TOro 4TOOBI NEPEKITIOUAThC MEXKAY PA3THIHBIMU CTOPOHAMH OOBEKTa / TEMBI, HCHOIB3YIOTCS CIEAYIOIIHIE
BOTIPOCHI:

1. Omucanue: 9To coOOW IPEACTABISACT 3Ta TeMa, KAKIMHU CBOWCTBaMH 00amaet?

2. CpaBHeHHe: C U€M MOXXHO CPaBHHTH 3Ty T€MY, Ha KaKHe IPyrie TEMbI OHa IT0X0XKa ¥ 4YeM OTIHdaeTcs?

3. AcconmanuM: 4TO MPHUXOAUT B TOJOBY B CBSI3M ¢ Hel? [Iumure 0 MrOOBIX CBSI3SIX — acCOLMATUBHBIX, MPHU-
YMHHO-CJIEJICTBCHHBIX, CHMBOJIMYECKNX, HPPAIINOHAIBHBIX H T.1I.

4. AHaJaM3: U3 KaKUX COCTABHBIX yacTel oHa cocTouT? M3 4ero u B KaKOM KOHTEKCTE BO3HHUKAET, K KaKUM JIpy-
UM TeMaM BeaeT?

5. HcnoJsib30BaHMe: KOMY U JUIS Yero ImoJjie3Ha 3Ta Tema? MOXHO JI IEPEHECTH ee B Apyrue obmactu?

6. OueHka: Kakue MOTYT OBITh JIOBOJIBI 32 U MPOTUB 3TON TeMbI? UeM oHa MHTepecHa JUYHO BaM? UeMm MOXKeET
OBITh HHTEPECHA APYTHM JIFOISIM?

B pesynbrare Takoil pabOThI CTAHOBUTCSI BO3MOKHBIM YIITyOUTh CBOE IIOHUMaHHE OOBEKTa / TEMBI U CIIeTIaTh YeT-
Ye CBOIO IO3UIIMIO 110 HEMY / HEH, OTKPBITH I ce0sl HOBYIO TOUKY 3pEHHUS, OOHAPYXHUTh HOBBIC HAIpPaBICHUS UL
auckyccud. KploOMHT Takke TOMOXKET MPOTECTHPOBaTh, HACKOJIIBKO OOBEKT / TeMa OOraThl COJep>KaHHEM, OIpee-
JUTh HanOoJiee WHTEPECHYI0 CTOPOHY OOBEKTa / TeMBI M BHIOpaTh Balll OCHOBHOH (OKyC (Hampumep, AJS CTaTbH,
MIpe3CHTAINH, NaTbHeHe TucKyccun u T.1.) [1].

B xoHTekcTe 00y4eHUs] MHOCTPAHHBIM SI3bIKaM JJaHHAsI TEXHOJIOTHS TO3BOJISIET aKTUBU3HPOBAThH IPOIIECC TOBO-
peHusi, MOTHBUPOBATh CTYACHTOB K BBIPaOOTKE HJeil U OQOPMIICHHIO MX B apryMEHTUPOBAHHOE BBICKa3bIBaHHME.
Kp100MHT CTUMYTHpPYET OpraHu3aIuio Oece bl MPaKTHUECKH Ha JII00YI0 U3 U3ydaeMBbIX TEM.

«Kbp1OOMHI» KaK TEeXHOJIOTHsI aKTHBHOI0 00y4YeHHUsl — TaKkas OpraHu3anus ydeOHOTo Ipolecca, Mpyu KOTOPoi
HEBO3MOXXHO HEYYAaCTHE B KOMMYHUKAMUBHO-KOZHUMUBHOU OesimenbHocmu, TN00 KaXIbIH yJauiuiics UMeeT omnpe-
JIeICHHOE POJIEBOE 3a/1aHKE, B KOTOPOM OH JOJDKEH ITyOJIMYHO OTYHUTAThCA, THMOO0 OT €ro AeATeNIbHOCTH 3aBUCHUT Ka-
YEeCTBO BBITIOTHEHHS TOCTABICHHON IIepe/1 TPYIION 03HABATEIFHON 3a/1a4H.

JlaHHast TEXHOJIOTHSI BIICUET 32 COOOM NMpUMEHEHHE METO/I0B, CTUMYIHPYIOIINX IT03HABATEIbHYIO ESTEIbHOCTD
00yUarOIIHXCS:

Memoo epynnosoui duckyccuu — 1) opraHu3aysi COBMECTHOW KOJUICKTUBHOHM NEeSTeIbHOCTH, 1IeJb KOTOPOi HH-
TEHCHBHOE U IPOYKTUBHOE PEIICHUE IPYNIOBOi 3a1auu; 2) IpyueM, MO3BOJSIONIUI B IPOIECCe HEMOCPEICTBEHHOTO
OOIIEHHMS ITyTEeM JIOTHYECKHUX JI0BOJIOB BO3IEHCTBOBATh HA MHEHHS, O3UIIMU U YCTAHOBKH YYaCTHUKOB JAUCKYCCHH.

B nnane pa3BUTHS MHOSA3BIYHOW KOMMYHUKAaTHBHOM KOMIETEHIMY JaHHAS TEXHOJOIHS COBEPLIEHCTBYET SI3bIKO-
BbIC HaBBIKH, Pa3BUBAET PEUEBbIC YMEHUSI.

MeTox pa3BUTHSA KPUTHYECKOTO MBIIUICHHUS MIPENoaraeT pa3BUTHE TAKUX YMEHHHN KaK:

— YMEHHE JeNlaTh aHAJIN3 U BBIBOJIBI;

— YMEHHE BBIBUTaTh, GOPMYIHPOBATh, Pa3pabaTeIBaTh THIIOTE3HI;

— yMEHHE YCTaHaBIMBaTh, CO3/1aBaTh, NCKaTh aHAJIOTUH, MeTa(OpEI;

— yMEHHe aKTHBU3HUPOBATh paHee MPHOOPETCHHBIC 3HAHUS,
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— YMEHHE ONPEACIATh MPUIUHHO-CIICICTBCHHBIC CBS3H;

— YMEHHE aHATU3UPOBATh 3HAUUMOCTD TEMBI,

— YMEHHE CPaBHUBATh, COMOCTABIISATh, IPOTUBONOCTABJIATH;

— YMEHHE [IPUMEHSTh 3HAHHS B PEaJIbHBIX YCIOBHSX;

— YMEHHE BBIIBUTaTh KOHTPAPTyMEHTBI,

— ymeHue 0000m1aTe nuey;

— YMEHHE PacCMATPUBATh JIPYTUe TOUKH 3PCHUSL.

HnHOBauMM HOBOTO THICAYENCTHS — PE3yJIbTAT YEIOBEYSCKOro Tpy/ia U TBopuecTBa. KauecTBo 00ydeHHs omnpeens-
€TCsl He TOJBKO BHEIITHUMH MOKA3aTeIsIMH (MaTepHATbHO-TEXHUIECKON OCHALIICHHOCTBIO), HO TOpa3zio 0O0JIbIle BHYTPEH-
HHMH, TICHXOJIOTMYECKUMH U3MEHEHHSIMH JINYHOCTH, €¢ LESAMH, MOTHBaMH, ICHHOCTSIMH, MBICIAMH, uyBcTBamu. Criesio-
BATENBHO, Tlepe/i 00pa30BaHUEM B HALIW JHU BCTACT pealibHAas 3aj1a4a Pa3BUTHsI BIOXHOBEHHUS KaK TBOPYECKOW OCHOBBI
podecCHOHATBHO-TMYHOCTHOTO COBEPLICHCTBOBAHHS M CAMOCOBEPILICHCTBOBAHUS YYACTHUKOB 3TOTO TIPOIECCa.

Hcnonb3ys «KbIOOMHT»-TEXHOIOTHIO, BCE HICH, MBICIH CTPYKTYPHPYIOTCS M YKJIAQJABIBAIOTCS B TOJIOBE, B pe-
3yAbTaTe OPraHU3yeTCs CBOCOOPA3HbI MO3TOBOW IITYPM, MO3BONISIONIMN CTYICHTAM BBICKAa3bIBATH CAMbIC OPHTH-
HallbHbIC U KPEATHBHBIC HJICH, CBSI3aHHbIC C U3y4aeMOl TEMOH.

B kakux Obl YCIOBUSIX HM HAXOIMJICS YYAIUKUCS — WHIMBUIYAIBHO WM B TPYIIIE — YCBOCHUE HHPOPMAIMU TPO-
HCXOJIUT Yepe3 OCMBICIICHHE, aHHOTUPOBAHHUE, MPEACTABICHHUE B PEANbHOM JKU3HU. DTO HE MPOCTO repenaya UuHPop-
MaIliH, a Pa3BUTHE B TIOTOKE 3TOi HH(POPMAIIUHL.

I dexTUBHOCTH IPUMEHEHUS JAHHOMN TEXHOJIOTHUH 3aKIIIOYACTCS B TOM, YTO TOUKOM OMOPBI ISl 00y4YaronuX-
Csl CTAHOBHTCS KOJUIEKTHBHAS paboTa, a 3HAYUT — CTPEMIICHUE JOCTHYb OOIIEH HEeMH WIIM HECKOIBKUX OOIIUX Iie-
neﬁ, COIIOCTAaBUMBIX C UX JIMYHBIMU LICIISAMHU. Takum 06pa30M, 31€Ch IPUMCHUMO MMOHATUEC «CHIMBKaA ueﬂeﬁ».

«CumBKa nenei» — miargopma At YCIelHOro COTpY/IHUUECTBA: KOMaHIHOM pa0oThl, MapTHEPCTBA ABYX U 00-
Jiee CTYACHTOB. B ocHOBe 3T0il mIaT(hOpMBI JISKUT OCO3HAHHE KaXKbIM YYaCTHUKOM TPYIIbl CBOUX MHAWBUIYaIb-
HBIX BBITOJ OT JOCTIKECHHS COBMECTHO OTPEICIICHHBIX OOIINX MEeICH.

Kax mokasbIBaeT MpakTHKa, IPEMOAaBaTesl BUIAT CBOIO 3a/1ady B MOCTPOCHHH CHCTEMBI, B KOTOPO#l OpraHu3a-
1ust pabOThI KOMAH/IBI PACTET M PAa3BHBACTCS. PEIINTh TaKylo 3a1ady IIOMOXET He JeKIapupyeMoe, a peaibHo Ipei-
MPUHSTOE YCUJICHUE «CIIMBKI» JIMYHBIX IeJel CTYACHTOB C LEISIMH KOJJICKTHUBA, a OT HEe YK M He JaleKo 0 Mo-
CTpOeHHs Y4eOHO CTpaTerni, OCHOBAHHOU Ha YBAXKEHHU W JOBEPHU.

OmBIT JOKA3bIBACT, YTO MPEICTABISIEMAs TEXHOJIOTUS MOXKET CIYKHUTh KOMMYHHKATUBHOM cTpaTerueil B o0yde-
HHUH Pa3IUYHBIM MPEeaMeTaM, 0COOCHHO 3()(EKTUBHO MPUMEHUMA B 00YICHUH UHOCTPAHHBIM SI3bIKAM.

Hwke npuBesieH NpUMEp MPUMEHEHHS «KbIOOMHI»-TEXHOJIOTUH B O0YYCHHU MHOCTPAHHOMY SI3BIKY CTYICHTOB
HannoHansHOTro uccie0BaTenbckoro TOMCKOrO MOMUTEXHUUECKOTO YHUBEPCUTETA B BUIE YUCOHO-METOMUUECKIX
YKa3aHUH JUId IpenojaBaTelis.

Teacher s notes for «TO CHOCOLATE OR NOT TO CHOCOLATE» lesson

AIMS: — improvement of vocabulary when discussing healthy lifestyle, especially dealing with healthy food; —
speaking, exchanging information, discussing for and against.

LEVEL: pre-intermediate to advanced

MATERIAL: 2 cubes, worksheet with chocolate vocabulary, different images/pictures of chocolate, «Wonka‘s
Welcome Song» track as a background, worksheet with a spidergram, 2 sheets for posters, sheets of paper for mak-
ing any notes, stationery aids.

TIME: 60 min. +

PROCEDURE:

1. Warm-Up (5 min)

o Brainstorm ideas/opinions using visual prompts connected with chocolate to get an idea of topic content.

Note: Use «Wonka‘s Welcome» song from «Charlie and the Chocolate Factory» movie as a background.

o Ask your Ss (students) about which associations come to their mind when they hear the word CHOCOLATE?
When they hear the word Chocolate what images they see/think about. Elicit them to complete the spidergram below.

Chocolate



ISSN 1997-2911 dunonornyeckue Haykn. Bonpockl Teopun n npaktukun, Ne 3 (33) 2014, yactb 2 139

Suggested answers: taste, sugar, sweet, dark, white, nuts, romantic story, present, bar, overweight, diabetes,
friendship, hot chocolate, Willy Wonka, Kylie Minogue («Chocolate» song), etc.

2. Lead-in (20 min)

o Invite Ss to express their ideas and opinions about chocolate by answering the following questions.

Note: For each appropriate answer a mini-present is gifted. It may be either a dark or white chocolate.

Which country do you think makes the most delicious chocolate? Why?
Do you know how is chocolate made? Give details.

Is chocolate part of any celebrations in your country? Give details.

Do you think chocolate is healthy? Give details.

Who do you think are the world‘s biggest chocolate eaters? Give details.
Why is chocolate so often associated with romance?

What would the world be like without chocolate?

What do you know about the history of chocolate?

9. Why do you think so many people are addicted to chocolate?

10. What is your favourite brand/bar/kind of chocolate? Why?

11. Do you have a favourite TV chocolate commercial? Why?

12. How can the word chocolate be a countable and an uncountable noun?

13. Have you watched the movie —Chrlie and the Chocolate factory”?

14. Does eating chocolate change our feelings?

Suggested answers:

1. Germany, France, Spain, Switzerland, Belgium, the USA, Russia

2. Chocolate is made from the seeds of a tree found in the tropical regions known as cacao tree. It is produced
from fermentation of those seeds which yields its flavour. The plant's seeds are enclosed in pods. Chocolate is pro-
duced in two forms: pure unsweetened and sweet chocolate. It can also be dark or white depending on whether milk
is used or not.

3. St. Valentine‘s Day, Birthday, etc.

Individual Ss* answers.
Individual Ss‘ answers.
Individual Ss‘ answers.
Individual Ss* answers.

8. The tasty secret of the cacao (kah KOW) tree was discovered 2,000 years ago in the tropical rainforests of the
Americas. The pods of this tree contain seeds that can be processed into chocolate. The story of how chocolate grew
from a local Mesoamerican beverage into a global sweet encompasses many cultures and continents.

The first people known to have made chocolate were the ancient cultures of Mexico and Central America. These
people, including the Maya and Aztec, mixed ground cacao seeds with various seasonings to make a spicy, frothy drink.

Later, the Spanish conquistadors brought the seeds back home to Spain, where new recipes were created. Even-
tually, the drink‘s popularity spread throughout Europe. Since then, new technologies and innovations have changed
the texture and taste of chocolate, but it still remains one of the world‘s favorite flavors.

9. Because it produces the release of endorphines in your brain (a natural enhancer of pleasurable feelings) and
therefore you get addicted to the resulting feelings.

Because of the SENSATIONS you get when you let it melt in your mouth.. Chocolate is a prime example of love
at first site.

10. Individual Ss* answers.

11.Individual Ss* answers.

12.In a box of chocolates, the chocolates are countable and you can take one. When you have a bar of chocolate
the chocolate is uncountable and you can take some.

13. Individual Ss* answers.

14. Individual Ss* answers.

o After Ss have answered the T*s questions, ask them to answer the question about the topic of the discussion.

Answer: TO CHOCOLATE OR NOT TO CHOCOLATE?

3. Discussion: the Cube (15 min)

o After Ss have been gifted a chocolate present, split them into two teams according to dark or white chocolate
and explain that for the next task they will need a «magic» cube and what it is.

Note: A cube is a six-sided object (Appendix 1). There is an assignment on each side of the cube (apply it,
describe it, analyze it, compare it, associate it, argue for or against it) to consider chocolate from six sides.

o Introduce a cube to each team. Let Ss examine it carefully. Ask if they have got any questions about it. With-
in each team elicit Ss throw the cube like a dice and talk about chocolate in accordance with a cube side assignment
there. Allow Ss to make any notes during a cubing activity.

o Ask Ss to come to an agreement on pros and cons of eating chocolate using notes made during a cubing ac-
tivity. Prompt them to make a conclusion to chocolate or not to chocolate.

PHRAINE LD =

Nowv s
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Suggested answers:

For

v" Scientists have revealed that eating chocolate - in reasonable amounts - makes you feel emotionally better
and so improves the smooth running of your body's endorphins. It even protects against heart disease. So here we
tell you all you need to know and reveal why we should all, occasionally, indulge in a sweet treat.

v Chocolate makes you live longer Researchers at Harvard University in the U.S. studied 8,000 men for
65 years and found that those who ate modest amounts of chocolate up to three times a month, lived almost a year
longer than those who didn't eat any. They concluded that this is likely to be due to the fact that cocoa contains anti-
oxidants called polyphenols, also found in red wine, which prevent the oxidation of harmful cholesterol. Antioxi-
dants are also known to protect against cancer.

v" Chocolate is good for stress. This is thought to be because it contains valeric acid, which is a relaxant and
tranquilliser. Also, the sugar in chocolate may reduce stress - sugar has been shown to have a calming and pain-
relieving effect on babies and animals because sweet tastes activate the opiate-like substances in our brain.

v" We all know that chocolate makes us feel better. The smell of chocolate has been found to slow down brain
waves, making us feel calm. Most of the time our brains are dominated by beta waves - normal waking frequency.
When our brain activity slows to alpha waves, we experience a pleasant feeling of calm but alert relaxation.

v Because most of us find eating chocolate so pleasurable, we release endorphins (also released during sex)
in the brain. These have similar pharmacological actions as morphine, acting as pain-relievers and giving us a sense
of wellbeing.

v" Chocolate does not give you spots. Although many teenagers blame chocolate for their acne, there's no scien-
tific data to confirm this link. Scientists at Missouri University even gave spot-prone subjects chocolate to eat and
observed their skin for the next week - with no effect.

v Nutritionists say that chocolate does not make you put on weight. You can't blame any single food on weight
gain. So long as you don't eat more calories than you burn off, you won't get fat.

v Chocolate could boost concentration. This can occur, for example, if you eat it mid-afternoon, when blood sugar
levels get a bit low. Chocolate has a reasonably low glycaemic index (GI), which means it gives long-lasting energy
because it doesn't raise blood sugar too quickly. For example, a typical bar of chocolate has a GI of 70 compared with
73 for a bowl of cornflakes. This means a chocolate bar will keep you going for longer. Also, chocolate is a good
source of chromium, which helps control blood sugar because it is involved in making glucose available in the body.

v" Chocolate helps us digest milk. This means it is good for those who are lactose-intolerant. Researchers at
Rhode Island University have shown that cocoa stimulates activity of the enzyme lactase in the intestine. We need
this to digest lactose, the sugar found in milk. Lactose-intolerant patients showed a reduction in bloating, cramping
and diarrhoea when one-and-a-half teaspoons of cocoa were added to a cup of milk.

v Chocolate boosts the appetite. This could be because it contains cannabinoid-like substances that are known to
affect the hypothalamus, the part of the brain that controls hunger. This isn't ideal if you're on a diet but, for those who
need to put on weight or who are convalescing, chocolate could be just what you need to help get your appetite back.

v Chocolate can make you more alert. It contains a stimulant called theobromine, a caffeine-like substance that
is thought to make us more alert. But theobromine doesn't have the side-effect of giving us the jitters, like caffeine,
and chocolate contains only minute amounts of caffeine - a mug of coffee has about 85mg compared with just 1mg
in three squares of chocolate.

v" Chocolate is nutritious. A 50g bar of plain chocolate contains 1.2mg of iron, and 45mg of magnesium. And
milk chocolate is a reasonable source of calcium - a 50g bar contains 110mg. However, we'd need to eat about seven
bars to get the recommended daily allowances of these minerals.

Against (controversial)

v’ Eating large quantities of any chocolate increases risk of obesity. There is concern of mild lead poisoning for
some types of chocolate. Chocolate is toxic to many animals because of insufficient capacity to metabolize theobromine.

v Acne-There is a popular belief that the consumption of chocolate can cause acne. Various studies seem
to show that this is the case for high glycemic index foods in general, though the question is still being studied. Milk
is known to cause acne, including any which is mixed with chocolate.

v' Lead-Chocolate has one of the higher concentrations of lead among products that constitute a typical Western-
er's diet, with a potential to cause mild lead poisoning. Recent studies have shown that although the beans themselves
absorb little lead, it tends to bind to cocoa shells and contamination may occur during the manufacturing process.

4. Poster presentations (15 min)

o Elicit Ss to make two poster presentations as a feedback of their discussion. One hand-made poster presenta-
tion from each team using a sheet of paper and such aids as scissors, pictures, images, glue, markers, pens, pencils,
crayons, etc. Inform Ss that, besides, informative and smart presentations should be colourful and creative.
Ask Ss not to be too serious.

o Let Ss know that they must be ready to give comments on their posters.

o Invite Ss to poster presentations demonstration, asking questions and final discussion.

5. Follow-up (5 min)

Ask Ss in their teams to make a slogan as a compromise: to eat or not to eat chocolate.
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Appendix 1

DESCRIBE IT ANALYZE IT COMPARE IT

ASSOCIATE IT

ARGUE FOR OR

AGAINST IT
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«CUBING» AS TECHNOLOGY OF ACTIVE FOREIGN LANGUAGE
TEACHING FOR TECHNICAL UNIVERSITY STUDENTS

Makarovskikh Aleksandra Viktorovna
Ostroumova Alina Yur'evna
National Research Tomsk Polytechnic University
alexandravml@rambler.ru; alinaostroumova@mail.ru

The article deals with the opportunities to use —eubing”-technologies in foreign language teaching including vocationally-
oriented one. The authors pay attention to advantages of using the technology stated and give the example of its usage in foreign
language classes with students of Natural Resources Institute in Tomsk Polytechnic University.

Key words and phrases: foreign language; «cubing»-technology; active teaching methods; activation of speech activity types.

YK 82.0
dunonornyeckne HayKu

B cmamve npedcmasnen onvim ananumuueckoii IKCHAUKAYUU UMEHHOU napaduemsl npouzeedenus B. I1. Acmaguve-
6a «36e30onad». B kauecmse ocnosanuii ananusa paccmampugaemcs cemanmuka goennol nogecmu. Cemanmuye-
cKutl cmpotl acma@vbe6ckozo0 mekcma Op2anu306an HA OCHOBE ONNO3UYUU CUMBOIO08 «C6emay» U «O2HA», Ymo
Ha ypoBHe XapaKkmepucmux 4ei08e4ecKo20 npucymcmeus 6 Mupe coomeemcmeyem onno3uyul CO3HaHUs 1 60u.

Kniouegvle crnosa u ¢hopaszvl: OHUMAINOAITHKA; TIEPCOHALHOE MMSI; ATTMUECKasi CUTyalus ¥ KOH(PJIUKT; CHCTEMa TIEPCo-
Ha)Kel; UIMEHHas apajiurMa npou3BeICHHUs.

Maxkcumos Bragumup BiragumupoBud, K. uiiosn. H., JOIEHT

Hayuonanenuiii uccnedosamenvcxutl Tomckutl noaumexHu¥ecKull yHugepcumen
v_v_maksimov@rambler.ru

OHUMAIIO3TUKA BOEHHOM ITOBECTH B. I1. ACTA®bEBA «3BE3JJOMA I»°

ITosTHKa pycckoil BOGHHON MOBECTU OTIMYAETCS PSIOM MapaOKCOB, OJUH U3 KOTOPBIX BBIABIISETCS 3a CUET COOT-
HOIIEHHUS CIIOCOOOB OPraHM3aIiy 3MUYECKON CHTYAIlMH M MPHUHIUIIOB ITOCTPOEHHS CHUCTEMBI epcoHaxkeil. C omHOI
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