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[ToaTeepxAato, 4TO HE ABJIAIOCH:
rOCy/IapCTBEHHBIM  (MYHHLMIIATBHBIM)  CITYXKalUM, BbINOJIHAIOWXM  padoTy,
KOTOpas BiiedeT 3a c000M KOH(QIIMKT HHTEPECOB, CMOCOOHBIN TMOBIHATE HA
MIPUHUMAEMbI€ PEIIEHUS,;
COABTOPOM COMCKATEJIsl YUEHOI CTeNeHH 110 OMyOlIMKOBaHHBEIM PaboTaM 1o Teme
JUcCepTaLuu;
padornukom ®I'AHY « BHMM» (B T.4. ¥ 10 COBMECTUTENIBCTBY ),
paGOTHMKOM OpraHu3aluu (B T.4. M MO COBMECTHTENbCTBY), I/i¢ BBINOJIHAIACK
juMccepTands Wid  paboTaeT coMcKaTeslb Y4EHOW CTENeHH, ero Hay4Hblk
PYKOBOAMTE/b UM HAYy4HbIH KOHCYJIBTAHT;
pabOTHUKOM OpraHu3alluK, TIe BeAyTCs HayuHO-HUCCIIEI0BATEC/IbCKUE paloThl,
10 KOTOPHIM COUCKATeNb YYEHOW CTEMeHH sABJISACTCA PYKOBOAMTENIEM HIH
pabOTHUKOM OpraHM3allMn-3aKa3unKa Ui UCIIOJTHUTEIEM (COMCTIOJIHUTENEM).

[Moanuck ohULHAIBHOTO ONIMOHEHTA ﬁW’n.r.H., npod. B.M. Nanuna
JIO/KHOCTh JIMLIA, 3aBEPAIOLIErO CBEACHNUS:

1. cneluMaImeT oT/ena no pabote ¢ nepconanom MIYTY
um. K.I'. PasymoBckoro (TIKY) e /*apkopa E.H./
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