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Tema guceprarii:
1. ®opmyBaHHs npodeciiiHo OpieHTOBaHOI aHTTIOMOBHOI JIEKCMYHOI KOMIIETEHTHOCTI B TOBOPiHHI Y Mal6yTHIX

(axiBLiB roTeJIbHO-PECTOPAHHOI CITPaBU 3 BUKOPUCTAHHSIM aBTEHTUYHUX BifleoMarepiaiiB

2. Building Professionally-Oriented English Lexical Competence in Prospective Hotel and Catering Specialists’
Speaking with Use of Authentic Video Materials

Pedepar:

1. lucepTaris Ha 3MOOYTTS1 HAYKOBOTO CTYyII€HS KaHAUATa NeJarorivHuX Hayk 3a crenianbpHicTio 13.00.02 - Teopis
Ta METOZMKA HaBYaHHS (T€PMaHChKi MOBH). TePHOIINIbCbKUI HAL[iOHAJIbHUI [1€JIarOTiYHNI YHIBEPCUTET iMeHi
Bonopumupa 'natioka, MinictrepcTBo ocBitu i Hayku Ykpainu. TepHomninb, 2020. Y po60Ti TEOpeTUYHO
OOI'PYHTOBAHO Ta PO3pOOJIEHO METOAUKY (POPMYBaHHS IPOQECIHO OPieHTOBAHOI AaHIJIOMOBHOI JIEKCUYHO]
KOMIIETEHTHOCTI B TOBOPiHHi y MaliOyTHixX (paxiBLiB roTeJIbHO-PECTOPAHHOI CIIPAaBU 3 BUKOPUCTAHHSIM aBTEHTUYHUX

BieomarepiaiB. PO3KPUTO CyTHICTb KJIIOUOBUX MOHSTh JOCIiIP)KEHHS], BU3HAUEHO CTPYKTYPY IpodeciiiHo



Opi€HTOBAHOI AHIJIOMOBHOI JIEKCUYHOI KOMIIETEHTHOCTI B TOBOPiHHI Y Maii6yTHixX (axiBLiB roTeIbHO-PECTOPAHHO]
cripaBu. BinibpaHo nigxonu no ¢opmyBaHHSs NpodeciiHO OpieHTOBAHOI aHITIOMOBHOI JIEKCUYHOI KOMIIETEHTHOCTI B
rOBOPiHHI Y MaltOyTHix (paxiBLjiB roTeJbHO-PECTOPAHHO] CIIpaBU 3 BUKOPUCTAHHIM aBTEHTUYHUX BineomaTepiaiB i
OGI'PYHTOBAHO IIPUHIUIIM LIbOTO Mpolecy. [IpoaHasnizoBaHO 3HAYHUIT METOAUYHUI NTOTEHIial aBTEeHTUYHUX
BiZleomarepiaiB sIK e(pEeKTUBHOTO 3aC00y (POPMYBaHHS NPOPECiIIHO OPi€eHTOBAHOI AHTJIOMOBHOI JIEKCUYHOI
KOMIIETEHTHOCTi B TOBOPiHHI Y CUTYyalisix TpodeCciiiHO OpieHTOBAaHOI'O YCHOTO CIIiIKyBaHHS. CKOHCTPYHOBaHO 3MiCT
dopmMyBaHHs TPOQEeCiIHO OPiEHTOBAHOI AHTJIOMOBHOI JIEKCUYHOI KOMIIETEHTHOCTI B TOBOPiHHI Y MalOyTHIX
(daxiB1iB roTesbHO-PECTOPAHHOI CIIpaBy, 37iMICHEHO Bin6ip JEKCUYHUX OAUHULb Ta BieodOoHOrpaM Ha OCHOBI
BH3HaUYeHUX KpuTepiiB. OkpecseHo eTanyu GopMyBaHHS PodeciiiHO OpieHTOBAaHOI aHIJIOMOBHOI JIEKCUYHOI
KOMIIETEHTHOCTI B TOBOPiHHI Y TakuXx (axiBlliB Ta 3aIIPOIIOHOBAHO BiAIOBiAHY NificucTeMy BIpas. Po3pobieHo
JIIHTBOJUIAKTAYHY MOJIE/b (POPMyBaHHs PO eCiiiHO OPiEHTOBAHOI aHTJIOMOBHO] JIEKCMYHOI KOMIIETEHTHOCTI B
rOBOpiHHI y Mali6yTHix (paxiBLiB roTebHO-PECTOPAHHOI CIIPAaBU 3 BUKOPMCTAHHSIM aBTEHTUYHUX BifjeomaTepiasis.
OO6rpyHTOBaHO MeTY, 3aBIaHHS, riloTe3y, XapakTep, eTanu, XiJi MeTOIUYHOTO eKCIIEPUMEHTY, BUCBITJIEHO 3MiCT
€KCIIEPMMEHTAJIbHOIO HaBYaHHS. IHTEpIpeTOBaHO OTPUMaHi JJaHi OLIiHIOBaHHS PiBHIB C()OPMOBAHOCTI LIiJIbOBO]
KOMIIETEHTHOCTI B Y4aCHUKIB €KCIIEDUMEHTY, YVKJIaLEHO METOINYHI pekoMeHpalii. Kito4oBi cioBa: MaiiOyTHi
(paxiBIli rOTENIBHO-PECTOPAHHOI CIIPaBH, MPOdeCiiiHO OpieHTOBaHA aHTJIOMOBHA JIEKCUYHA KOMITETEHTHICTb B
rOBOPiHHI, aBTEHTUYHI BiieomaTepiany, JeKCUYHi OJUHULL, TEPMiHHU, CUTYyaLjii TpodeciiiHO OpieHTOBAaHOTO YCHOTO
CIIiJIKyBaHHSI, €Taly HaBYaHHS, MiJCUCTeMa BIIPAB.

2. The thesis deals with the problem of building professionally-oriented English lexical competence in prospective
hotel and catering specialists’ speaking with use of authentic video materials. The research provides theoretical
substantiation and practical elaboration of the effectiveness of methodology of building professionally-oriented
English lexical competence in prospective hotel and catering specialists’ speaking with use of authentic video
materials. The essence of key research concepts have been highlighted, the structure of professionally-oriented
English lexical competence in prospective hotel and catering specialists’ speaking has been specified and its
components (lexical knowledge, lexical abilities (receptive and reproductive), lexical awareness) have been
presented. The approaches of building professionally-oriented English lexical competence in prospective hotel and
catering specialists’ speaking with use of authentic video materials has been chosen and the principles of this
process have been defined. The considerable teaching potential of authentic video materials as an effective tool of
building professionally-oriented English lexical competence in speaking has been proved. The content of building
professionally-oriented English lexical competence in prospective hotel and catering specialists’ speaking that
includes objective and procedural aspects has been designed. The components of objective aspect are hotel and
catering sphere, types of communication, functional styles of communication, situations of professionally-oriented
hotel and catering specialists’ communication, their roles, nonverbal means of communication, communicative
aims and purposes, themes, problems, problem solving; language material (lexical, phonetic, grammatical),
speaking material (texts, conversational formulas, communicative strategies), sociolinguistic material, learning
cognitive, mnemic and compensatory strategies. The procedural aspect encompasses speaking lexical abilities and
skills, exercises and assignments to develop them, knowledge how to operate communicative strategies, about
culture of English conversation and communicative behaviour, abilities and skills to apply sociolinguistic material,
exercises and assignments to develop them, sociolinguistic knowledge (usage of hotel and catering vocabulary, set
phrases, knowledge of national and cultural semantics, linguistic markers of social contacts in the situations of
professionally-oriented communication), skills to apply language material (lexis of hotel and catering), exercises to
develop them. The selection of lexical units and video records on the basis of the defined criteria has been
performed. Video records as the tools of students’ immersion into the situations of professionally-oriented
communication are selected according to the following criteria: authenticity, professional orientation and validity,
topic reference, functional and target appropriateness, topicality, lexical density, motivational value, compliance
with students’ language level, credibility and accessibility of the sources, volume, length and speed. Lexical units
and terms are processed according to the criteria: professional orientation, importance, topic reference,
functional and target appropriateness, frequency, combination and word building capacity. The following stages of



building professionally-oriented English lexical competence in prospective hotel and catering specialists’ speaking
with use of authentic video materials have been determined: introduction, consolidation, production. The
elaborated subsystem of exercises for building professionally-oriented English lexical competence in prospective
hotel and catering specialists’ speaking with use of authentic video materials consists of five groups and ten
subgroups which correlate with the aforementioned stages. The suggested subsystem of exercises for building
professionally-oriented English lexical competence in prospective hotel and catering specialists’ speaking with use
of authentic video materials is described and the samples of exercises from the outlined groups are presented. The
effectiveness of the developed methodology of building professionally-oriented English lexical competence in
prospective hotel and catering specialists’ speaking with use of authentic video materials has been proved and
validated experimentally. Based on theoretical study and the findings resulted from the experimental validation,
the recommendations for English language teachers have been compiled. Key words: prospective hotel and
catering specialists, professionally-oriented English lexical competence in speaking, authentic video materials,
lexical units, terms, situations of professionally-oriented communication, stages of teaching, subsystem of
exercises.
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