personnel training in modern conditions is shown on the example of “Aerodynamics and
Flight Dynamics” department of Syzran Higher Military Air Force Pilot School. The conclu-
sions about practicability of interuniversity, production and cross-disciplinary contacts and in-
tegration potential usage in the creation of a multilevel system of specialists training as well as
conclusions about the provision of the high rating of the university activity permitting to gain a
new quality of specialists training in educational process and conclusions about the efficiency
of university and industry integration are made on the ground of the results of scientific papers
and the analysis that has been carried out.

Key words: education, performance analysis, professional, coordination levels, integration ex-
perience, best practices of cooperation, conclusions after realization of integration experience.
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MPOI'PAMMA HOT POTATOES KAK CPEACTBO INOBBILIEHU S
3KOJIOTMYECKUX 3HAHU HA YPOKAX XUMUHU
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Paccmampusaemces npumenenue unpopmayuonHo-KOMMYHUKAYUOHHBIX MEXHONO2UL 8 Kaye-
cmee cpeocmea NO3HAHUL NPOYECCO8 U SGLEHUL, NPOUCXOOAUUX 8 NPUPOOE U UCNONb3YEMbIX 8
npaxkmuueckoli dessmenvrnocmu. st 6onee yenyOieHHO20 U3V4eHUs IKOIOSULECKUX ACNEKMO8,
CBA3AHHBIX C Op2AHUYECKOU Xumuell, npedirazaemcs ucnoavzoeams npocpammy Hot Potatoes,
Komopas ie2ka 6 00paujenul u no360Jisem B0IEeKAMb YYEHUKOE 8 U3VUeHUe DKOLOSUYECKUX
60NPOCO8 XUMUU HA paziuyHblx smanax. Tloxkazano, umo npu pabome ¢ npoepammori Hot Pota-
toes yuawuecs: sxcnepumenmanbHo20 Kiacca umerom cpeonull 6ain boiee GblCOKULL, Yem yue-
HUKU KOHMPOIbHO20 Kldcca, m. e. paboma ¢ npoepammoti Hot Potatoes noswiwaem unmepec u
Kauecmeo 3HAHUL Y4auuxcs no npeomemy.

Knwuesvie cuoea. XUMUA, JdKoJsiocudeckue 3HAHUA, yuawuecs, MHd)OpMaquHHO-
KOMMYHUKAYUOHHbIE MEXHOIOCUU.

Cpe,I[I/I COBPCMCHHBIX HpO6J'I€M, CTOAINUX TMEpEea MUPOBLIM COO6H.I€CTBOM, 0COOEHHO

BBIICJISICTCS OJ]HA — MpoOJieMa KadecTBa cpelibl oOuTanus. [1o JaHHBIM, TPUBEICHHBIM B
€XEroJTHOM JIOKJIaJile O COCTOSIHMM OKpYyXaromel cpeasl B Camapckoil obimacTu, 3a Io-
CJIeIHHUE TOJBI ee yayulieHus He mpoucxonut [1]. Ilpu sTom yacTo npuuMHYy HApyIICHUS
9KOJIOTHIECKOTO PABHOBECHS B MPUPOJIC YCMATPHUBAIOT B XUMHUYECKHX MPOIIECCaxX, YTO MMO-
POKIAeT KejIaHue OObSIBUTh XUMHIO BUHOBHHIICH BCEX SKOJIOrHyeckux Oea. UToOwl 3d-

Csemnana Bacunvesna Ianyesa, acnupaHT Kadenpbl XHMHH, Treorpaduul M METOIUKH X
IIPENoiaBaHusl.

Joomuna Braoumuposna Ilanghunosa, NOKTOp Nenarorndeckux Hayk, npodeccop kaeapsl XUMHH,
reorpadMy ¥ METOAMKHU UX IPENOAaBaHusl.
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(EeKTUBHO PEInTh JTI00YI0 IKOIOTHUECKYIO TPOOIeMy, HEOOXOIMMO BBISIBUTH IPUYHHY €€
BO3HUKHOBEHHS, KOTOpas B psAAE CIyd4acB MMEET XUMHUUECKYIO npupoay. OaHako cieayeT
OTMETHUTh, YTO MPOOJIEMBI ITOPOKAAIOT HE XMMUYECKUE HAyKH, a HUCIIOJIb30BaHUE HX pPe-
3yJIBTAaTOB M JOCTIDKEHUM KOJIOTMYECKH HETPaMOTHBIM uenoBekoM. IlosTomy ceronns B
00111€00pa30BaTeNbHBIX MIKOJIaX HEOOXOAUMO 3aJI0KHUTh OCHOBY (POPMHUPOBAHUS JIMUHOCTH
C HOBBIM 00pa30M MBIIIIICHHUS U THIIOM MOBEICHUS B OKpY’KalolIel cpere.

Ha nam B3rmsn, myTu peanu3anuy 3TUX HpoOieM B ILIKOJE MOTYT OBITh pa3HBIMU:
9KOJIOTH3alysl Y4eOHBIX IUCLUIUINH, CO3JaHHE MHTETPUPOBAHHBIX KYpPCOB, BBEICHHE B
o0y4YeHHe CIENUaJbHOTO TPEIMETa, PACKPBHIBAIOLIETO BOMPOCHI 3KOJOTMU M 3alIUTHI
OKpY>KaroIIel cpebl OT 3arpsi3HeHus [2].

Hcnonp30BaHWE HOBBIX  HMH(DOPMAIMOHHBIX  TEXHOJOTHMH B  y4eOHO-
BOCITUTATEIBHOM IIPOLECCE MO3BOIAECT YUUTEIAM pealu30BaTh CBOU Ilenaroruye-
CKHME HMJIEH, ITPEACTABUTh X BHUMAHUIO KOJUIET U MOJYYUTh ONEPATUBHBIN OTKIIUK,
a ydJammumcs JaeT BO3MOXKHOCTh CaMOCTOSITEIBHO BBIOMpaTh 00pa3oBaTeiIbHYIO
TPAEeKTOPHUIO — MOCJIIENOBATEILHOCTD U TEMII U3YYEHUS TEM, CUCTEMY TPEHUPOBOY-
HBIX 3aIaHUH ¥ 3a7a4, CIIOCOOBI KOHTPOJIS 3HaHMH [3].

B coBpeMeHHBIX yclnoBUsAX TpeOyeTcs MOATOTOBUTH IIKOJIBHUKA K OBICTPOMY BOCIIPH-
ATUI0 U 00paboTKe TOoCTynamoIei nHpopMalyy, HayYUTh YCIIEIIHO ee 0TOOpaKaTh M UC-
MoJb30BaTh. KOHEYHBIM pe3ylbTaToM BHEAPEHUS MH()OPMAIMOHHBIX TEXHOJIOTHH B MPO-
1ecc 00y4eHUsI XMMUH SIBJISIETCS. OBJIAZICHUE YYAIlMMHCS KOMIIBIOTEPOM B KAa4eCTBE Cpej-
CTBa MO3HAHMA NPOLECCOB U SBICHUM, NMPOUCXOIAIIMX B MPHUPOJAE U HCIOJIb3YEMBIX B
MIPaKTUYECKON neATenbHOCTH. BO3MOXXKHOCTH KOMITbIOTEpa IO3BOJISIIOT 3aMHTEPECOBATH
YUeHHKa Ha YpOKax, MPUMEHHUB HPUHIMII HATJSIAHOCTH, CIIOCOOCTBYIOLIMH aKTHBU3ALMH
HENPOU3BOJILHOTO BHUMAHHMS, Yepe3 KOTOPOE IMPOUCXOIUT 3alIOMUHAHUE y4eOHOH HHPOP-
Manuu. Yacto B paboTe cO MIKOTbHUKAMU BO3HUKAET MpoliIeMa, 3aKITI0YaloIascs B TOM,
YTO Ul MPOBEICHUS 3aHATUM IO XUMHH M HKOJOTMU HE XBaTaeT MH(GOPMALUHU U HATJISAA-
Horo Marepuaia. Ha moMomnis NpuxoauT KOMIbIOTEP, KOTOPBIA MPAKTHYECKH BOILENT B JJOM
KaQXJIOTO YesIoBEeKa, TPUYEM JETSIM OH HAMHOTO Oimke, yeM B3pociasiM [4]. C moMorsio
nporpammel Hot Potatoes mosxHo co3nate 10 TUIIOB yrpakHEHUH ¢ MCIIONB30BaHUEM TEK-
CTOBOH, rpaduyeckoii, ayano- u BuieonHdopmaimu [5]. danHas mporpamma mmeer 5
OJIOKOB, TIpM 3TOM KaXKABIH OJIOK MOYET paccMaTpUBATHCS KaK CaMOCTOSTENbHAs IPO-
rpamMMa. KoHTposIbHBIE yIpaXXHEeHHSI MOJKHO MOATOTOBUTH B HOt Potatoes.

i1 IOATOTOBKM TECTOBBIX 3aJaHUM C BBIOOPOM NPaBHIBHOIO OTBETa YyHOOHO HC-
noJjp30Bate 070K JQuiz, a 11 MpOBEpKH NPABHIIBHOCTH ONPENEIEHHH — MIporpammy
JCloze, koTOpasi O3BOJIAET 3aAMONHATH MPOMYCKU B MPEJIOKEHUH. XUMHUUECKHE HIPHI,
KpoccBopabl co3natorcst 610koM JCross. 3aanust Ha yCTaHOBJIEHHE COOTBETCTBUH (3 THma
3aJaHui) BBIONHAIOTCS nporpammon JMatch. Xumuueckue ypaBHEHHSI ¢ BOCCTAHOBIICHH-
€M TI0CJIeIOBATEILHOCTH PEIICHHS BBITIOJHSIOTCS B Oyoke JMix. Bee yrnpakHeHUs BBITIOJ-
HSIOTCS B PEXMME TPEHUPOBKH (PEXKUM TECTHUPOBAHUS MPEAYCMOTPEH TOIBKO JJISi BOIIPO-
COB C MHOXXECTBEHHBIM BBIOOPOM OTBeTa). Pe3ynbTaT BHINOIHEHUS 3a1aHUA OLIEHUBACTCS
B mpoueHTax. HeymauHble MOMBITKE MPUBOIAT K CHIKEHHIO oueHKHU. [locnenHsas Bepcus
MPOTPAMMBI COJIEPXKHT TaKXKe JOMOTHHUTENbHBIH 010k Masher (MHCTpyMEHTHI), KOTOPBIN
MO3BOJISIET OOBEIUHATH CO3JaHHbIC YIPaKHEHHUA U ApYrue yueOHble MaTepHalibl B TeMa-
THYECKUE OJIOKH, YPOKH U yueOHbIE KypCHI.

IIpu 3TOM MOXHO cO37aBaTh KOMOWHUpPOBAaHHBIE 3aJaHUA W3 YNMPAKHEHHH pa3HBIX
OB, I pabGoTHI MPUBIIEKAUCH U IPYTHE 3JIEKTPOHHBIE pecypck [6-9].

OKCIIepUMEHT 10 MCHOJIb30BaHUI0 Nporpammel Hot Potatoes Ovin mpoBenen Ha Oase
MBOY COUI Ne 12 r.o. Camapa B 2013-2014 y4ue6HOM roay. B skcriepumenTe nmpuHUMa-
nn yuactue yueHukn 10-x xkmaccoB — 10A (25 wemosek) u 106 (23 genoseka).
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B 10b kitacce y9eHHUKH ¢ Havana y4eOHOTO Tojja 3aHUMaINCh ¢ mporpammoi Hot Pota-
toes, B Havaye rola OHU CaMOCTOSITEIIFHO PabOTalld ¢ MPEATOKESHHBIMA UM 33/IaHUSMH,
BUKTOPHHAMH, 3aTIOTHEHUSAMHU TIPOIYCKOB, KpoccBOopAaMu. K KOHITy TepBOTO MOIYTOIus,
KOT/Ia YYSHHUKH Y>K€ TTOHSIIN MPUHIAIT Pa0OTHl B MPOrpaMMe, UM OBUIO TPEIOKEHO CKa-
4aTh TUCTPUOYTUB B eauHOM rpymnme Google-akkayHT, B KOTOPOI BCe YYCHUKU PETUCTPH-
pytoTcs ¢ 8-To Kjacca, ¥ MonpoOOBaTh CaMOCTOSTENFHO CO3/IaBaTh 3aJaHusl C TIOMOIIBIO
mporpammer Hot Potatoes. [Ipu BO3HIKHOBEHHNH BOIIPOCOB YUEHUKH MOTJIH OOPAaTHUTHCS 3a
MOMOIIIBIO K yuuTelnto B rpymme Google nium npu nuyaHoit Betpede B mkoie. Kaxprit yue-
HUK MOJTy4all 3aJaHue AJIsl CaMOCTOSITETIbHON paboThI MO SKOJIOTHYECKUM aclieKTaM Ipoii-
JIEHHON TEMBI. OJJHH CO3/1aBajlll KPOCCBOP/BI, IPYTHE — BUKTOPHHBI, TPETHH — TECTHI, HO B
eAWHBIX JUIA BceX ycioBusAx mporpammbl Hot Potatoes. Korma yueHwku mpuxomwin Ha
YPOK, IUISI KOHTPOJISl 3HAHUW MO 33JaHHOW TeMe MM MPEOCTABISUICS KOMIBIOTEP U3 CH-
creMbl «MoOWITBHBIH KiTace» (25 HOYTOYKOB) M TPEAIAraioch MOMEHSATHCS BBIMTOJTHEHHBI-
MU 3a[IlaHUSIMHU; TaKUM 00pa3oM Ipoxoawiia IpoBepKa 3HAHWH Bcero kiacca. Ilocie BBI-
MOJTHEHHUs! paboTHI MpOrpaMMa cama OLIEHHBajla €e MPaBHIBHOCTh U BBICTABISIA OLICHKY.
JlaHHyI0 IporpaMMy MOKHO HCIIOJIb30BaTh IIPU OIIPOCE YYEHUKOB HAa WHTEPAKTUBHOMN
JIOCKE, YIEHUKH C yIOBOJIBCTBHEM BKIIFOYAIOTCS B pabOTy IIPH COCTAaBIEHUH OIPEIeIICHN,
TepeIBUTast CJIoBa.

VYuenuku 10A knacca He ucnosb3oBanu nporpammy Hot Potatoes Ha cBoux ypokax, u
MIPOBEpKa 3HAHUI MPOXOIUIIA TI0 CTAHIAPTHOH (POpMe — TECT UM KOHTPOJIbHAS padoTa.

M1 cpaBHWIH pe3ynbraThl yeeaeMocT 10A u 10b kimaccoB B TedeHue Bcero y4ueo-
HOTO rojia (CM. Ta0uILy).

CpaBHHUTe/IbHASI TA0IMIIA YCIIEBAEMOCTH 110 XUMHUHU YIEHHKOB
10-x kaaccoB 3a 2013-2014 yueoHbIii o

Knacc [lepBoe monyroaue Bropoe nosnyroaue | Mror

(cpemHuii 6amr) (cpemHuii 6amn) (cpemHuit 6am)
10A (25 denosek) 3,7 3,8 3,8
10B (23 gyenmoBeka) 4.0 45 4.5

W3 Tabnumel BugHO, uTo yuenuku 10b ximacca, paboraBmue ¢ nporpammoit Hot Pota-
toes, umerot cpeaHmii 6ast BeIme, yem yueHuku 10A kmacca.

Pabora ¢ mporpammoii Hot Potatoes noBeimiaetT nHTEpeC U KauyecTBO 3HAHUHN ydarux-
Csl 10 MpeIMETy, pPa3BUBAECT TaKHe JIMYHOCTHBIE KAuyecTBa, KakK TPYAOIIO0HE, OPraHu30-
BaHHOCTb, CAMOCTOSITEIEHOCTh, IENCYCTPEMIIEHHOCTh, a TaKKe YCTOMYMBOCTH UYBCTB
yIIOBIETBOPEHUS OT HANPSHKEHHOH paboThI, TBOPUECTBA, BHICOKOTO YPOBHS HHTEILICKTA.

HaBeiku nesitenbHOCTH, TPUOOPETEHHBIE HA TAKUX 3aHATHSX, 3HAYUTEIBHO MOBBIIIA-
IOT KayecTBO U CTENEHb OOYYEHHOCTH YYallMXCsl, TIO3BOJISIIOT UM OBJIQJIETh 3HAHUSMH B
JPYTUX TPEJAMETHBIX 00JIACTAX.
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UDK 378
«HOT POTATOES» PROGRAM AS A MEANS OF INCREASING ECOLOGICAL
KNOWLEDGE AT CHEMISTRY LESSONS
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This article discusses the use of information and communication technologies as a means of
knowledge of the processes and phenomena occurring in nature and used in practice. Features
for the development of the ecological competence of students to use the program Hot Potatoes,
which increases the interest and the quality of students knowledge in chemistry. For a more in-
depth study of environmental aspects associated with organic chemistry, it is proposed to use
the program Hot Potatoes, which is easy to use and allows to engage students in the study of
environmental issues of chemistry at various stages. It is shown that when working with the
program Hot Potatoes students of the experimental class have an average score higher than
students of the control class. Using Hot Potatoes increases the interest and the quality of stu-
dents knowledge on the subject.

Key words: chemistry, environmental knowledge, students, information and communication
technologies.
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