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UUddoovviicchheennkkoo  AA..  ..  IImmiittaattiinngg  tteecchhnnoollooggiieess  iinn  vvooccaattiioonnaall  ttrraaiinniinngg  tthhee  ffuuttuurree  tteeaacchheerrss  ooff  ffoorreeiiggnn  
llaanngguuaaggee  iinn  aann  pprriimmaarryy  sscchhooooll    

In the article mechanisms of becoming subject position of the future primary school teachers in the 
process of use of imitating technologies. Anauthor gives it a shot to define basic rich in content 
descriptions of the explored concept. 

Keywords: subject, subject position, motivation, professional competence, imitating technologies. 
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FFoorroossttyyaannaa  NN..  PP..,,  RRoommaanneennkkoo  RR..  PP..,,  SShhaappoovvaall  SS..  LL..,,  PPiisskkuunn  OO..  VV..  TThhee  uussaaggee  ooff  UUnniivveerrssaall  
CCoommppuutteerr  MMeeaassuurreemmeenntt  ddeevviiccee  ((UUVVMMDD))  iinn  ssttuuddiieess  ooff  tthheerrmmaall  cchhaarraacctteerriissttiiccss  ooff  ffoooodd..    

To improve the quality of the studying the discipline “Heat” student-technologists of Kyiv National 
University of Trade and Economics established the usage of UVMD for research to determine the thermal 
characteristics (DTC) food in cooling and heating (coefficients were calculated using the theory of 
similarity). Particular attention is paid to the so-called “second order phase transition” and the creation 
of its physical and mathematical model. These results are in good agreement with studies conducted in 
research centers in Ukraine, Russia and Belarus. 

Keywords: physical experiment, measuring device, thermophysical descriptions, food stuffs. 
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