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HEﬁPOC}ETH KAK HHCTPYMEHT ®OPMUPOBAHUSI
OYHKIIUMOHAJIBHOU T'PAMOTHOCTH HA YPOKAX AHTI'VIMUCKOI'O A3bIKA

Llepbaxosa Tamvsna Cepeeesna,
yuumenb aH2AUUCKO20 A3bIKA

MBOY lumnazuu Ne 133 2. o. Camapa

Yero He MOT'Y BOCCO3/1aTh, TOTO HE TIOHUMAFO.
Puuapo Detinman,
Quzux-meopemux

Omnpoc, npoBeneHHbIN Bcepoccuiickum LeHTpOM M3ydeHHs] OOLIECTBEHHOIO MHEHHs, MO0Ka3al,
4TO OOJBIIMHCTBO POCCHSIH HE MOTYT OOBSICHUTBH, YTO CKPBIBACTCS O] TEPMHUHOM «HCKYCCTBEHHBIH
uHTEIIEKT». COIIaCHO OIPOCy, O TEXHOJOTMU MCKYCCTBEHHOI'O MHTEIUIEKTa Cablanu 75 % pecnoH-
neHToB: 38 % 3HAIOT, B KAKUX cepax ero MOKHO MPUMEHATH, U Jullb 29 % cmornu aath onpesere-
nue tepmuny (https://wciom.ru/analytical-reviews/analiticheskii-obzor/iskusstvennyi-intellekt-blago-
ili-ugroza).

OmnpeneneHre UCKYCCTBEHHOI'O MHTEJUIEKTa ObLIO BIEpBblE 03BY4eHO B 1956 roay Ha jeTHeM
cemMuHape B [lapTMyTCKOM KOJUIEKE, KOTOPBI OPraHU30BaIM YETBEPO AMEPUKAHCKUX Y4EHBIX. Mnes
CO3JIaHMsI TaHHOM KOH(EepeHInu MpuHaIekana MmareMaTiky /bkony MakkapTu, B Ha3BaHHH MPHIY-
MaHHO# UM KOH(epeHIH ObUT BIICPBbIC UCIIOIb30BAH TEPMUH UCKYCCTBCHHBIH MHTEIICKT (aHrd. arti-
ficial intelligence).

HckyccTBEHHBIN MHTEIEKT — 3TO CIOCOOHOCTh KOMITBIOTEPHBIX CHUCTEM BBINOJIHATH MHTEIUICK-
TyaJIbHbIE U TBOpYECKUE (QYHKIIMH, KOTOPbIE TPAJAULIMOHHO CUUTAIOTCS YEJIOBEUECKUMHU.

MakkapTy NpeanoaokKiI, YTO Kbl acleKT 00y4YeHMs WM JIFoOOH Ipyroi XapakTepUCTUKU
MHTEJJIEKTA B MPUHIUIIE MOXKET OBbITh HACTOJBKO TOYHO OMMCAH, YTO MAalIMHA MOXET OBITh cO3JaHa
s ero umutanuu. OHAKO MOJIHOLEHHBIH poOOT, TOTOBBIN COBMENIATh JOTUKY ¢ (PU3NYECKUMHU JIeH-
CTBMSIMH TIOSIBWIICS JUIb B 1969, a Toapko B 1997 romy 3namenutsiii kommbsiotep Blue Deep cmor
o0bIrpaTh yeMNHOHa 1o maxmaraM ['apuka Kacnaposa.

CeronHsi, MOYTH Yepe3 CEMBJECST JIeT Mociie 3HaMeHUTol JlapTMyTCcKol KOH(EpPEHIIUH MBI yKe
HE MOXKEM NpeACTaBUTh ce0e MUP, B KOTOPOM HET MCKYCCTBEHHOT'O MHTEJJIEKTa U €r0 BO3MOXKHOCTEH.
TexHONIOruM MCKYCCTBEHHOI'O WHTEIJIEKTa HCIIONB3YIOTCA celyac B cMapTdOHaxX, CUCTEMAX YMHBIX
JIOMOB, MeIUIIUHE, 00Pa30BaHUH U MPOMBIIIIEHHOCTH.

W ecnu UCKyCCTBEHHBIM MHTEIUIEKT — 3TO 00JIaCTh KOMIIBIOTEPHBIX HAYK, KOTOpas (hoKycupyercs
Ha CO3JIaHUM CHCTEM, CIIOCOOHBIX MMUTHUPOBATh MHTEIJIEKT Y€I0BEKa, TO HEHPOCETH — ITO JIUIIb OJIUH
U3 MOJXOJ0B K pealin3allii UCKYCCTBEHHOro MHTelIekTa. CBOMM IMOSIBJIEHHEM COBpEMEHHasl Helpo-
ceTb 00s13aHa YeloBeYeCKOMY Mo3ry. HellpoHHbIe ceTH MOIEIMpYIOT CTPYKTYpY M paboTy uenoBeue-
CKOTO MO3ra, COCTOSILEr0 U3 MHOKECTBA CBA3aHHBIX MeX1y co00il HeilpoHOB. OOy4YeHHEe UCKYCCTBEH-
HOTO MHTEJJIEKTa IMPOUCXOIUT dYepe3 IMoiyueHHe WHGPOpMaluu U OOpa3oBaHMs HOBBIX M HOBBIX
HEHUPOHHBIX CBsI3el, MOJOOHO TOMY, KaK MPOUCXOAUT oOyueHHe denoBeka. OHU CIOCOOHBI JAenaTh
MPENOI0KEHUs, IPeJCKa3aHusl WK Kiaccu(uKauu. [ 1aBHBIM HEOCTIOPUMBIM NPEUMYILIECTBOM HEM-
POHHBIX CeTel SBIJIAETCS UX BO3MOXHOCTh caMooOyuaThcsi. Kpome Toro, oHM MOTyT alaliTUpOBaThCs K
M3MEHEHMSIM B OKpY>Karollel cpesie, 4To JeaeT uX rTMOKMMU 1 MaKCUMAJIbHO aKTyaJIbHBIMH.

B ¢espane 2024 roga Ilpesunent Poccun Bnanumup Brnagumuposuu [lytuH moammcan ykas,
oOHoBIstOIMN HalmoHambHyIO CTpaTeruio pa3BUTHSA HCKYCCTBEHHOTO MHTEJUIEKTa Ha repuoa 1o 2030
rona. Panee HarmmonanpHas crparerus passutus MU na nepuoxa mo 2030 rona Obuta yTBepxkAcHa YKa-
3oM Ilpesunenta PO ot 10.10.2019 Ne 490. «YpoBeHb A0BepuUs Ipax/iaH K TEXHOJIOTUAM UCKYCCTBEH-
Horo uHTe/ekTa B 2030 roay momkeH BeIpacTH He MeHee 4eM 10 80 % 1o cpaBHeHuio ¢ 55 % B 2022
roJy», — TOBOPUTCS B yKa3e.

OnHuM U3 HampaBJeHUN paboThl B paMKax HalmoHabHOW CTpaTeTuu SBISETCS CO3/IaHHUE aKTy-
AJIbHBIX, OTBEYAIOIINX BBI30BaM BPEMEHHU, 00pa3oBaTeNbHBIX IIPOEKTOB (URL:
https://ai.gov.ru/national-strategy).
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VYuuteiBas HEOCHIOpPUMBIEC NpeuMyllecTBa Hevipocered u MU, uX MOCTOSHHOE pa3sBUTHE, IMOJ-
JEPIKKY TaHHBIX TEXHOJOTWHA rOCYyJapCTBOM Ha 3aKOHOJATEIBHOM YPOBHE, MOXET JM YYWUTEIb UTHO-
pUpPOBaTh UX BO3MOXXHOCTH?

B pe3ynbTare u3yueHus 1aHHOTO BOIPOCa, NOTPYKEHHs B MPOOIEMATHKY, IIOUCKA TOCTYIHBIX U
OTKPBITBIX PECYPCOB, MBI NMPHUIUIH K (OpPMYJie MCIOIB30BaHUA HEUPOCETe Ha ypOKax aHTJIMHCKOTO
SI3bIKa:

1. Hcnonb30oBaTh HEHPOCETHh BO BpeMs MOATOTOBKH K YPOKaM pa3perieHo.

2. llonp3oBaHuE HEMPOCETHIO — 3TO HABBIK, KOTOPBIM MOKHO IPUOOPECTH.

3. g monmy4yeHHs MOJHOLUEHHOTO pe3ysibTaTa HYXKHO MPaBHIBLHO O(GOPMHUTH MOMCKOBOH 3a-
IIPOC, UCTIOb3YS ONPEAEICHHBIE MTOJICKa3KH.

4. HeiipoceTb — 3TO HHCTPYMEHT, a HE CAMOLIETb.

5. He Bepp BceMy, uTo roBopuT teOe HeifpoceTb. Byab rotoB mpoBepsTh (haKThl BbIIAHHBIC
HEHUPOCETHIO.

6. Tol HEcelb OTBETCTBEHHOCTD 3@ 33/IaHKE, BBIOJIHEHHOE HEUPOCETHIO.

B ceru nmpezncraBiieHbl pa3inyHble PECYPChl, KOTOPbIE MOTYT ObITh IOJIE3HBl YUUTENIO AHTJIMMN-
CKOTO si3bIKa B ero pabore. IIpexae Bcero mOMOIIHUKAMH COBPEMEHHOIO YUUTENs] MOTYT BBICTYIATh
TEKCTOBBIE HEUPOCETH, 0COOBIE TIPOTPAMMBI C HCKYCCTBEHHBIM MHTEIICKTOM Ha 0a3e OOJBIINX S3BIKO-
BbIX Mozenelt (Large Language Model). Cpeau HUX mpeCcTaBiIeHbl U aKTHBHO Pa3BUBAIOTCSI POCCUMA-
ckue paspaborku: GigaChat ot Coepa, YandexGpt, Gerwin Al u muorue apyrue. OHM CIIOCOOHBI Te-
HEpPUPOBATh YHHUKAJIbHBIE TEKCTHI, HCIOJb3YS OIPEACIICHHbIM JIEKCUYECKUH W TIpaMMaTUYECKUN
MaTepual, YUUTbIBasi YPOBEHb 3HAHUM YUYEHUKOB, HA KOTOPBIX PACCUMUTAH JAHHBIN TEKCT, U chepy ux
MHTEPECOB. YUHUTENb CIIOCOOEH CO3/1aTh TEKCT B paMKax J00o0i n3ydaemon tembl. Kpome Toro, nan-
HbIE PECYPCHl TEHEPUPYIOT N300paKEHUs, KOTOPbIE YUUTEIb MOKET MCIOJIb30BaTh B KAUECTBE WILIIO-
CTpALIMH K 33JIaHUSIM 110 TOBOPEHUIO U B KAYECTBE MaTepuasa Ipu MOAroTOBKE K 3k3ameHam u BIIP.

CozlaHne YHUKAJIBHBIX TEKCTOB MOYKET CTaTh TEM CaMbIM HEOOXOAMMBIM KaXKIOMY YUUTEIIO U H-
CTPYMEHTOM ISl Pa3BUTHS YUTATEIHCKON TPAMOTHOCTH, OOecrieueHue BO3MOKHOCTH (DOPMHUPOBAHUS
kotopoi 6110 3akperieHo B 00HOBIEHHBIX PI'OC HOO u OO0 c 1 cenTsadps 2022 r.

Bo3M0XHOCTH HEMPOCETH MOMXKHO HCIIOJIB30BaTh HE TOJBKO JJIsi HAIMCAHUS TEKCTOB, HO U IS
CO3/1aHUA 3a/laHui MO0 YUTATENbCKONM I'PaMOTHOCTH, NMPEAYCMATPUBAIOIINX PAa3BUTHE BCEX TUIIOB UTe-
HUs (IPOCMOTPOBOE, 0O3HAKOMHUTENBHOE U U3ydarolniee). [IpuBenemM B kauecTBe mpuMepa oJIuH U3 pado-
YHX JMCTOB.

Ingredients:

- 2 1J2 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

Hecnnownoit mexem uz pabouezo rucma «How to make a cherry pie?»
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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?

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

IIl. 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.

3aoanus no umenuio u nucomy

Cherry Pie Recipe:

1. In a large mixdng bowd. combine the flour and salt. Add the cold cubed butter and use our fingers to cut the
butter nto the flour until it resembles coarse crumbs.

2. Gradually add the ice water, one tablespoon at a tme. 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. Prebeat your oven to 375°F (190°C).

4. In a separate bowl, combine the chemmes, granulated sugar, cornstarch, lemon pice, and vanilla extract. Mix
well until the chemes are evenly coated.

5. Roll out one portion of the chilled dough on a ightly floured surface to fit your pee dish. Carefully transfer the
dough to the dish and press it gently against the bottom and sides.

6. Pour the cherry filling into the pee crust and dot the top with small pieces of butter.

7. Roll out the second partion of dough and cut it into strips 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 untl the crust is
golden brown and the filling is bubbling.

10. Once baked, remove the pe from the oven and allow &t to cool for at least 2 hours before senang. This will
help the filling set.

Cnnownon mekcm us pa601{€20 aucma «Peuenm BUUIHEB6020 nupozay»

CoziaHHBIE Ha OCHOBE CIUIOIIHBIX M HECIUIOIIHBIX TEKCTOB pabOYMil JIUCT MpEAnoiaratoT cie-
IYIOILIHME ATaIbl pabOThI ¢ TEKCTAMHU:

e Jran 1. AHaiuTHYECKOE YTE€HUE (BBISBJIEHUE OCHOBHBIX OCOOEHHOCTEW HECIUIOIIHOTO TEK-
cTa).

e Jran 2. YreHue U u3BlIeUeHUEe MHPOPMALIUH (COCTABICHHUE L[EIOCTHOTO MPEACTaBIECHUS O CO-
JIep>KaHUU TEKCTA).

e OJran 3. M3n0xeHne coaepKaHusl HECIUIONTHOIO TeKCTa (CO3jaHue CIUIOIIHOIO TeKCTa Ha OC-
HOBE HECIIJIONIHOTO).

e Jran 4. Vcnons3oBaHue NOJYyYEHHOW MH(pOpPMAIMK Ui PELIeHNUs KOHKPEeTHOW yueOHOM 3a-
Jaui.

B npuBenenHoM B kauecTBe MpuMepa pabodeM JIMCTe NPEeCTaBIEHbl CAMH TEKCTHI (HECTIIIOIHOM
U CIUIOLIHOM), WIITIOCTpAalMs K TEKCTaM, 3aJjaHus Ha YTeHHE, MNCbMO U TOBOPEHHE C OMOPOH Ha CO3-
JaHHBIE HEHPOCEeThIO TEKCThl. Takke MpojymMaH 3Tan peQuieKCHH, Iie yJalluMcs Mpeagaraercs mpo-
aHAJIM3MPOBATh MPOUYUTAHHOE U PaccKa3aTh O JUYHOM OIIBITE, CBOMX MPEANOYTEHUAX WM IOpacCykK-
JaTh O BO3MOKHOCTH pealli3alii TaKoro MpoeKTa.

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.

3aoanue na smane peghrexcuu (npumep u3 paboyveco 1ucma)
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KoHTposib HaBBIKOB UTEHUs, MPOBEACHHBIN B JEBATHIX KIACCaX, U3YYAIOIIUX AHTIUNUCKHUM S3BIK
Ha 0a30BOM YpOBHE, MOKa3aja, YTO KAa4eCTBO BBINOJHEHUS 3aJaHUM, CO3JaHHBIX HEHPOCETHIO, BBIIIE
9YeM KaueCTBO BBITIOJHEHUS 3a/IaHUM, B3ATHIX M3 YUeOHUKA MO aHTIMHCKOMY S3bIKY. B pamkax peann-
3alMy JaHHOU MJer HaMU OBbLJIO OTMEUEHO HE TOJIBKO MOBBIIICHUE YPOBHS YUNTATEIbCKONW IPaMOTHOCTH
y ydammxcs 9-X KJ1accoB, YTO MOAKPEIUICHO Pe3yJIbTaTaMH CPABHUTEJILHOI'O aHajIu3a KOHTPOJIbHBIX
paboT MO YTEHUIO B 3TUX JIBYX KJIaccaX, HO U MOBBIIIEHUE MOTUBALIUU K U3YUYEHHUIO si3bIKa. HeoObIuHbIe
3aJlaHusl 1 HeCTAaHAAPTHBIC MOAXO/bI K 33JaHHUSIM TI0 YTEHUIO CITIOCOOHBI CTUMYJIUPOBATH TO3HABATE b-
HBII MHTEPEC Yy YUaAIUXCS U Pa3BUBATh TBOPUYECKOE MBIIIIICHUE.

Task 1 Task 2 Task 3
HOA EOb

16
14
1
1

oN

KonunuecTBo Y4Y€HHUKOB,
CIIPpaBHUBUIUXCS C 3a1IaHUCM.

O N B~ O

94 Knacc 8blNOAHAL 3A0AHUSL, C2EHEPUPOBAHHbIE HEUPOCEMbIO,
95 Knacc 8binoaHAN KOHMPONbHOE 3a0aHue nO YMeHUIo,
OCHOBAHHOE HA Mamepuaie, 83aMom U3 y4ueOHUuKd

[TonBoas uTor, X0Tenoch Obl XOTENOCH MOAUYEPKHYTh, YTO UCKYCCTBEHHBIN MHTEIEKT U HEHpo-
CeTH HE CIOCOOHBI MOJHOCTHIO 3aMEHUTh YYUTENs B 00Opa30BaHUM, HO CIIOCOOHBI CTaTh yJOOHBIM B
MPUMEHEHUH UHCTPYMEHTOM, MTO3BOJISIIOIIMM COBPEMEHHOMY YUUTEIO CO3/1aBaTh aBTOPCKUE MaTepua-
Jbl, HampaBJeHHble Ha (opMHpOBaHUE (DYHKIMOHAIBHOW TPaMOTHOCTH YYalIUXcs. A NpHUMEHEHHE
ATHX METOIMYECKUX pa3pabOTOK, B CBOIO OUEPE/b, TIO3BOJHT C/eNaTh IMporecc o0ydeHus Ooyee MHTE-
PECHBIM, JOCTYIHBIM U MAaKCUMAIIbHO 3 (PEKTUBHBIM.
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