HeiipoceTu Kak MHCTPyYMeHT (opMupoBaHusi PyHKI[HOHA/IbHOU I'PAaMOTHOCTH Ha YPOKax
aHIVIMMCKOrO S13bIKa

IIJepbakoea TambsHa CepzeesHa,
Yyumenb aHenutlickoe2o A3bIKa,
MBOY TI'umHasuu Nel33 2.0. Camapa

«Yero He MOr'y BOCCO34dTh, TOT'O HE TOHUMAIO».

Puuapy ®elinmaH, (GU3MK-TEOPETHK

Ompoc, NMpoBeieHHbI BcepoccuiiCKuM 1IeHTPOM HW3y4eHHsl 001jeCTBeHHOTO0 MHEeHWUs, TIOKa3al,
YT0 OOJIBIIIMHCTBO pOCCUSH HE MOTYT OOBSICHUTb, UTO CKpPBIBAeTCS I10[, TEePMHUHOM
«HCKYCCTBeHHbIN MHTe/IeKT». COIIacCHO OIpoCy, O TeXHOJOTUU MCKYCCTBEHHOTO UHTesIeKTa
cbianu 75% pecrioHieHToB: 38% 3HaOT, B KakuX cepax ero MOXXKHO MPUMEHSITh, U Juiiib 29%
CMOT/IU JlaTh orpeiesieHUe TePMUHY
(https://wciom.ru/analytical-reviews/analiticheskii-obzor/iskusstvennyi-intellekt-blago-ili-

ugroza).

OmnpesiesieHre WCKYyCCTBEHHOTO WHTeJIeKTa ObLI0 BriepBble 03BydeHO B 1956 roAy Ha JieTHeM
cemuHape B J]lapTMyTCKOM KOJUIeZKe, KOTOPbIM OpPraHr30Ba/ii YeTBEPO aMepUKaHCKUX YUYEHBIX.
Wpes cosganust JaHHOW KOH(epeHIMM TpUHAJ/e)Kana mareMatuky J[>koHy MakkapTtu, B
Ha3BaHUM NPUIyMaHHOW MM KOH(epeHIY OBl BIIepBble MCIIOIb30BaH TEPMUH MCKYCCTBEHHBINA
uHTeeKT (aHea. — artificial intelligence).

I/ICKYCCTBEHHBIﬁ WHTE/IZIEKT — 3TO CIOCOOHOCTH KOMITBIOTEDHBIX CHUCTEM BBIIIO/IHATD
HWHTEJIJIEKTYydJ/IbHbIE U TBODUECKHE Q)yHKHI/II/I, KOTODbI€ TPaAULIMOHHO CUMTAKOTCA Ye/10BeUEeCKUMH.

MakkapTH TIPe/ITIO/IOXKI/I, UTO KaXKAbIM acrieKT o0yueHUs: Wau JIFOOOH APYrod XapaKTepPUCTHKU
WHTE/UIEKTA B TIPUHIIWIIE MOXKET ObITh HACTO/BKO TOYHO OMUCAH, YTO MalllMHA MOXET ObITh
co3maHa g ero uMmuTaiuu. OJHAKO TOJIHOLIEHHBIA POOOT, TOTOBBIM COBMeEIAaTh JIOTWKY C
bu3nuecKUMU AeUCTBUSIMU TIOSBWICA /uilb B 1969, a Tonpko B 1997 roAy 3HaMeEHHWTHIM
kommbioTep Blue Deep cmor o6bIrpaTh ueMIiioHa 1o 1axmaram ['apuka Kacrapoga.

CeropHsi, IOUTH Uuepe3 CeMb/eCST JIeT IT0C/ie 3HaMeHUTO# [1apTMyTCKOM KOH(epeHLMU MBI yKe He
MOYKeM Ipe/[CTaBUTh cebe MUP, B KOTOPOM HET MCKYCCTBEHHOTO MHTEJIJIEKTa ¥ er0 BO3MO)KHOCTEH.
TexHONMOrMM HCKYCCTBEHHOTO WHTEe/UIeKTa HCIO/b3yHOTCS ceiiuac B cMapTdoHaX, CUCTeMax
YMHBIX ZIOMOB, MeIULHe, 00pa30BaHUM U ITPOMBILITIEHHOCTH.

W ecni MCKYCCTBEHHBIN UHTE/IEKT — 3TO 00/1aCTh KOMITBIOTEPHBIX HayK, KoTopasi (QOKyCHpyeTCst
Ha CO3/jJaHUM CUCTeM, CIIOCOOHBIX UMHUTUPOBATh UHTEJIEKT YesloBeKa, TO HepoceTH — 3TO JIUILb
OZIVH 13 MO/IXO/I0B K peasv3aliii UCKYCCTBEHHOr0 UHTeslieKTa. CBOMM I0sIB/IeHHeM COBpeMeHHas!
HelipoceTb 00s13aHa yesioBeyeckoMy Mo3ry. HelipoHHbIe CeTH MOJieNMpyoT CTPYKTypy U paboTy
Yyesl0BEYeCKOr0 MO3ra, COCTOSIIL[ET0 W3 MHOMKECTBA CBS3aHHBIX MeXJy C000il HeHpOHOB.
OOyueHre WCKYCCTBEHHOTO WHTe/JIeKTa TIPOMCXOAUT uepe3 TolyueHWe WHGOpPMaLuu |
oOpa3oBaHMsI HOBBIX W HOBBIX HEHDOHHBIX CBsi3el, MOZOOHO TOMY, KaK TPOMCXOAUT OOyueHue
yesoBeKa. OHM CIIOCOOHBI Zie1aTh TPe/TIoN0KeH s, peJCcKa3aHus WK Knaccudukanyu. [ maBHbIM
HEeOCTIOPHMMBIM TIPENMYIIeCTBOM HEMPOHHBIX CeTell SIB/SeTCs WX BO3MOXKHOCTb CaMOO0OyUaThbCs.
Kpowme Toro, oHM MOTyT afianTvpoBaThCsl K USMEHEHUSIM B OKpY)Karolllel cpefie, UTo JesaeT UX
T'MOKMMY ¥ MaKCHMAJTbHO aKTyabHBIMH.
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B despane 2024 ropa I[pesugent Poccuu Bnaaumup Braagumuposuu [lyTuH mopgmnucan ykas,
oOHOBsIrOIME Hal[noHambHY 0 CTPATeTrHio Pa3BUTHS UCKYCCTBEHHOTO UHTE//IEKTA Ha TIEPUOZ, [0
2030 roma. Panee HarmoHanbHasi crparerusi pasButusi MM Ha mepuog go 2030 roza Obuia
yTBepxxJeHa Yka3oMm IIpesunzenta P® ot 10.10.2019 Ne490. "YpoBeHb AoBepusi rpaxzaH K
TEeXHOJIOTHUSM MCKYCCTBeHHOro uHTesiekra B 2030 rogy Zo/bKeH BbIpacTy He MeHee yeM 710 80%
110 cpaBHeHU0 € 55% B 2022 ropy", - TOBOPUTCS B yKase.

OpHuM W3 HampaejeHuWd paboTbl B pamMKax HallMOHanbHOM CTpaTeruu SIBSIeTCs CO37aHue
aKTyaJ/IbHBIX, OTBEUaroIIUX BbI30BaM BpeMeHH, obpa3oBaTe/bHbIX TIPOEKTOB
(https://ai.gov.ru/national-strategy).

YuuTbiBasi HeocCropuMble IIperMyllecTBa HelipoceTeld u MW, WX TNOCTOSIHHOe pasBUTHE,
MOJeP>KKY JJaHHBIX TeXHOJIOTUM TOCYAapCTBOM Ha 3aKOHO/|aTeJIbHOM YPOBHE, MOXKET JIM YUUTE/Ib
WUTHOPUPOBATh UX BO3MOXKHOCTHU?

B pesysnbraTe n3yueHus JaHHOTO BOTIPOCA, TIOTPY>KeHUsI B TIPOO/IEMAaTHKY, TIOMCKA JOCTYITHBIX U
OTKPBITBIX PeCypCoOB, Mbl TpPUIUIM K (OpMy/Je UCI0/Ib30BaHUs HelpoceTell Ha YpOKax
aHIVIMKCKOTO SI3bIKa:

1. Hcnonb30BaTh HeHMpPOCeTh BO BPeMs MOJTOTOBKU K YPOKaM — pa3pelieHo.

2. Tlonb3oBaHue HEHPOCETHIO — 3TO HAaBBIK, KOTOPBIM MOYKHO IMPHOOPECTH.

3. [ns monydeHHs TIOHOLIEHHOTO pe3y/bTaTa HY)KHO TIPaBW/IbHO OGOPMUTHL TMOMCKOBOM
3arpoc, UCTOJIb3ys OIpe/ie/ieHHbIe TT0[CKa3KHU.

4. HeupoceTb — 3TO UHCTPYMEHT, a He CaMOL|eJIb.

5. He Bepp Bcemy, uto TOBOpPUT Tebe HelpoceTb. Byab roTOB NIPOBEPATh (PAKTHI BbIIAHHBIE
HEeNpPOCEeTHIO.

6. TbI Hecellb OTBETCTBEHHOCTh 3a 3a/laHKe, BBIIOJIHEHHOE HEUPOCeThIO.

B cetu mnpencTaB/ieHbl pa3/iMuHble PeCcypchl, KOTOpble MOTYT OBITb TIOJIe3HbI yUUTeJIt0
aHIIMICKOTO si3bIKa B ero pabore. IIpexxe BCero nmoMouHUKaMU COBPEMEHHOTO YUHTe IS MOTYT
BBICTYTIaTh TEKCTOBbIe HEHPOCeTH, 0CoObIe MPOrpaMMbl C UCKYCCTBEHHBIM MHTE/IJIEKTOM Ha 0Oa3ze
Oonbimx sS36IKOBBIX Mogened (Large Language Model). Cpeny HUX MpecTaB/ieHbl U aKTUBHO
Pa3BMBAIOTCS poccuiickue paspaborku: Giga-chat or Cbepa, YandexGpt, Gerwin Al u MHorHe
npyrue.  OHM crOCOOHBI Te€HEpUPOBAaTh YHUKa/IbHbIE TEKCThI, WCIIO/b3Yys OIpe/e/IeHHbIN
JIEKCUYeCKUM U FPaMMaThueCKUM MaTepras, YUYUThIBasi yPOBeHb 3HAHUM YUEHHKOB, HA KOTOPBIX
paccuMTaH JaHHBIA TEKCT, U CHepy UX UHTEPEeCOB. YUWTesb ClIOCOOeH CO3/aTh TEKCT B paMKax
000l m3yuaemoit Tembl. Kpome Toro, laHHbIe pecypcChl T€HEPUPYIOT M300pakeHus, KOTOpbIe
yuuTe/lb MOXKeT MCII0/Ib30BaTh B KaueCTBe WITFOCTPALMH K 3alaHHsM 110 TOBOPEHUIO U B KaueCTBe
mMarepua’a rpu MoAroToBKe K 3k3amMeHaM U BIIP.

Co3zaHne YHHMKalbHBIX TEKCTOB MOXKET CTaTb TeM CaMbIM HEOOXOAWUMBIM KaKIOMY YUMTEJTFO
WHCTPYMEHTOM [/I1 Pa3BUTHsI UMTATeJbCKOW TIPaMOTHOCTH, obecrieueHHe BO3MOXKHOCTH
dopmupoBaHusi KOTOpo ObIO 3aKperyieHo B 00HOBIEHHBIX PT'OC HOO u OOO c 1 ceHTs10pst
2022 r.

Bo3moykHoCTH Hel‘/JIPOCQTI/I MOJXHO MCIIOJIb30BATh HE€ TOJIBKO [JId HAITMCdaHUA TE€KCTOB, HO W [JId
CO3[aHusl 3a/laHrM 10 YMTaTeTbCKOM IPAMOTHOCTH, MpeyCMaTpUBaIOLIMX pa3BUTUe BCEX TUIIOB
yTeHUs1 (MPOCMOTPOBOE, 03HAKOMUTE/IbHOE U M3yuatolijee). [IpuBe/ieM B KaueCTBe TIpUMepa OJJvH
13 pabouux JTUCTOB.


https://ai.gov.ru/national-strategy

Ingredients:

- 2 142 cups all-purpose flour

- 1 teaspoon salt

- 1 cup unsalted butter, cold and cubed

- 6-8 tablespoons ice water

- 4 cups fresh or frozen cherries, pitted

- 1 cup granulated sugar

- 1/4 cup cornstarch

- 1 tablespoon lemon juice

- 1 teaspoon vanilla extract

- 1 tablespoon unsalted butter, for dotting
- 1 egg, beaten (for egg wash)

- 1 tablespoon granulated sugar (for sprinkling)

Number of Portions: 8

Cooking Time: 1 hour 15 minutes

HecmtomHoM TekcT u3 pabouero simcra «How to make a cherry pie?»

Il. Read the apple pie recipe carefully and answer the following questions:

a) How many cups of sliced apples are needed?

b) What is the purpose of adding lemon juice to the apples?
c) What spices are used in the filling?

d) How long should the pie cool before serving?

e) What can be added as a topping to the pie?

. Writing Task:

Imagine you have just baked an apple pie using the recipe provided. Write a short paragraph (5-7 sentences)
describing your experience. Include details about the process, any challenges you faced, and how the final pie
turned out. Use descriptive language to make your writing more engaging.

BHAaHI/IH 10 YTE€HUI0 U MUCbMY.

Cherry Pie Recipe:

1. In a large mixing bowl, combine the fowr and =alt. Add the cold cubed butter and use our fingers to cut the
butter into the flour until it resembles coarse crumbs.

2. Gradually add the ice water, one tablespoon at a time, and mix until the dough comes together. Divide the
dough into two equal portions, shape them into disks, wrap in plastic wrap, and refrigerate for at least 30
minutes.

3. Preheat your oven to 375°F (190°C).

4. Inm a separate bowl, combine the chemies, granulated sugar, cornstarch, lemon juice, and vanilla extract. Mix
well until the chemies are evenly coated.

5. Roll out ane partion of the chilled dough on a lightly floured surface to fit your pie dish. Carefully transfer the
dough to the dish and press it gently against the bottom and sides.

B. Pour the cherry filling into the pie crust and dot the top with small pieces of butter.

7. Rall out the second portion of dough and cut it into sirips to create a lattice pattern on top of the pie.

8. Brush the top crust with beaten egg and sprinkle with sugar.

9. Place the pie on a baking sheet and bake in the preheated oven for about 50-60 minutes, or until the crust is
golden brown and the filling is bubbling.

10. Onece baked, remowve the pie from the oven and allow it to coaol for at least 2 hours before serving. This will
help the filling set.

CnuioLIHoH TeKCT u3 padouero jmcra «PelenT BUIIHEBOr0 MUPOra.

COB,I[EIHHBIE Ha OCHOBE€ CIUVIOIIHBIX W HEeCIIOIIHBIX TEKCTOB pa60q1/11‘/’1 JIMCT TIPEAIIo/IararoT
CIeAyroliye 3Taribl pa6OTbI C TeKCTaMM:

e 3Jran 1. AHa/IMTHYeCKOoe uTeHHe (BBISIBJIeHHMEe OCHOBHBIX 0COOEHHOCTeM HeCIIOIIHOTO
TEKCTa).



e 3Jran 2. YteHue 1 u3B/eueHre UHPoOpMaLUK (COCTaB/IeHNe 11eJI0CTHOTO MpeZCTaB/IeHus O
COJleP>)KaHUU TEKCTa).

* 3Jran 3. V310)keHne cofepykaHKs HeCIIOIIHOIO TeKCTa (Co3/jaHue CIUIOIIHOIO TeKCTa Ha
OCHOBe HeCIUIOIIHOIO).

e Jran 4. Vcronp30BaHKe MOMyYeHHON WHPOPMALIMK /IS PellieH|s] KOHKPEeTHOW yueOHOM
3a/jauul.

B niprBeieHHOM B KaueCTBe IprMepa paboueMm JIMCTe Tpe/iCTaBIeHbl CaMH TeKCThI (HeCTI/IOIIHON U
CIUIOLLIHOM), WUTIOCTpaLUsl K TeKCTaM, 3a/jlaHus Ha yTeHre, MMCbMO U FOBOPEHWe C ONOpOoM Ha
CO3[laHHble HeWpOCeTbH0 TEeKCThl. A Takke IpoJyMaH 3Tan peduieKCUH, T[e y4alumcs
TpeJjiaraeTcsi IMpOaHaJu3MpOBaThb IMPOUMTAHHOE M pacckas3arb O JIMUHOM OMbITe, CBOMX
TIpeJIIOYTeHUAX WIN NTOPacCy KAaTb O BO3MOKHOCTH pean3alji Takoro MpoeKTa.

3apaHue Ha Tane peduiekcuu (mpuMep u3 pabouero jucra).

a) Have you ever baked a pie before? If yes, what kind? If no, would you like to try baking one?

b) What do you think would be the most challenging part of making an apple pie?

c) Are there any ingredients in this recipe that you would like to substitute or add? Why?

d) Do you have any favorite desserts or pastries? Describe them.
KoHTponb HaBBIKOB UTeHUSs1, NPOBEJEHHBIN B [IeBATHIX K/IaCCaX, U3yYarOIUX aHIJIMMCKUU S3bIK Ha
0a30BOM ypOBHe, ITOKa3aJl, YTO KaueCTBO BBITIOJTHEHUS 3a[JaHUM, CO3/JaHHBIX HEHPOCEThIO, BBIIIE
yeM KaueCTBO BBIMOJIHEHMSI 3a/laHUH, B3ATHIX U3 yueOHMKA M0 aHIIMHACKOMY s13bIKy. B paMkax
peasiM3aliuM JaHHOUW WJier HaMH ObIZI0 OTMEUEHO He TOJILKO TIOBBIIIEHHE YPOBHS UMTATEIbCKON
rPaMOTHOCTH Y y4Yalluxcs 9 KacCoB, UTO MOAKPEIJIEHO pe3y/ibTaTaMU CPABHUTE/IbHOTO aHa/v3a
KOHTPOJIbHBIX paboT IO UTEHHIO B 3THX JBYX K/AaCCaxX, HO U TIOBBIILIEHHe MOTHBAIIMU K U3yUEHHIO
s3bIka. HeoObIuHbIe 3aZlaHWsI M HeCTaHJapTHbIE TIOAXOABI K 3alaHUAM I10 UTEHUIO CITOCOOHBI
CTUMY/IMPOBaTh M03HaBaTe/IbHbIN UHTEPEC Y yUualuxcsi U pa3BUBaTh TBOPUECKOE MbII/IEHHE.
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9A KJ1acC BBITIOTHA 3d/ldHUA, CT¢eHEePpUPOBdAHHBIE HEﬁpOCETblO, 9b k/1acc BBIMOJIHSI
KOHTPOJIBHO€ 3d/iaHHE 110 YTEeHHUI0, 0OCHOBAHHO€ Hd MdTepHaJ/ie, B3ATOM U3 yqeﬁnnxa.

[ToaBOAs WTOT, HAM XOTeNOCh ObI XOTeNOCh MOJUEPKHYTb, UTO WMCKYCCTBEHHBIM WHTE/UIEKT U
HelpoceTu He CrOCOOHBI TIOTHOCTHIO 3aMEHUTh yuHTessi B 00pa30oBaHWM, HO CIOCOOHBI CTaTh



yAoOHBIM B TIPpUMEHEHWH WHCTPYMEHTOM, TI03BOJISIFOLM COBPEMEHHOMY YUHTENI0 CO03aBaTh
aBTOPCKMEe MaTepHasibl, HampaBleHHble Ha (opMUpOBaHHe (YHKI[MOHATbHOM TI'PaMOTHOCTH
yuaruxcst. A puMeHeHue TUX MeTOJUUeCKUX pa3paboToOK, B CBOIO Ouepe/ib, MO3BOJIUT CJie/aTh
nipotiecc oOyyeHusi 60ee MHTEPECHBIM, JOCTYITHBIM U MAaKCUMAJIbHO 3(P(QEeKTUBHBIM.



