IIpencenarenio coBera 110 3aILUTE
AUCCepTallii Ha COUCKaHUE YYEHOM
CTENeHHU KaHAHUaTa HayK, Ha COMCKaHHE
Y4Y€HOH CTENEHU TOKTOpa HayK
24.1.515.01 nmpu ®IrAHY
«Bcepoccutickuii Hay4HO-
UCCIIeIOBATENIbCKUM UHCTUTYT MOJIOYHOM
IIPOMBILIIEHHOCTHY,

A-py TE€XH. HayK, akageMuky PAH
lanctsany A.T.

A, ®enoposa Tatesna BacuibeBHa, BbIpaxaro COrache BEICTYIIHTb B KayecTBe
O(HUIMATEHOTO OIIIOHEHTA 110 AMCCepTalHOHHON pabore Kummnosoit CpeTnanb!
AHaTONbeBHBI Ha TeMy: «Pa3paboTka METOAMYECKHX IOAXOAOB K ONTHMH3ALMH
KOHTpONss  Pseudomonas  aeruginosa Ha  MOJNOYHBIX  HPOM3BOICTBAX»,
NpEJICTaBlICHHOH Ha COUCKAaHUE yUEHOH CTeNeHN KaHIuaaTa TEXHUYECKUX HayK II0
CrenuanbHOCTAM: 4.3.5 — BHOTEXHOJIOTHs MPOLYKTOB MUTAaHUS U OHOJIOTHYECKH
aKTMBHBIX BEILECTB U 4.3.3 — [IuIieBble CHCTEMBI, Ha 3aCeJaHUM AUCCEPTALIMOHHOTO
cosera 24.1.515.01, meicrByromero mpu ®IAHY «Bcepoccuiickuii HaydHO-
HCCIIIOBAaTEIbCKHHA HHCTHTYT MOJIOYHOM mpoMmbinuieHHoct» (BHUMMU), no
azgpecy: 125080, r. Mocksa, yi. JlrocuHOBCKas, 35.

Caenenus 06 oUIIHATEHOM OIMITOHEHTE
o puccepranuu Kummnooit CBeTiiaHbl AHaTOIBEBHBI
Ha TeMy: «Pa3paboTka METOTHUYECKUX MTOIXOAO0B K ONITHMHU3ALNWHA KOHTPOJIS
Pseudomonas aeruginosa Ha MOJIOYHBIX IPOU3BOACTBAX» IO CHENHATBLHOCTIM
4.3.5 — brOTeXHONOTUs POAYKTOB [TUTAHUS U OGHOJIOTHYECKH aKTHBHBIX BELIECTB
1 4.3.3 — IIumeBble CHCTEMBI (TEXHUYECKHE HAYKH) Ha COMCKAHUE YYEHOM
CTEINEHH KaHAMaTa TEXHUYECKUX HayK

DaMuIus, UM, OTYECTBO ®enopona TaTesiHa BacunseBHa
['paxgancTBO I'paxxnanka Poccuiickoi @enepanuu
VYuénas crenens, Ne qumnioma Kangunar TexHu4eckux HayK, OUILJIOM

KT Ne 097875 ot 06.06.2003r.

udp U Ha3BaHUE Hay4HOM | HayyHas cnenuanbHocTh 05.18.07 —
CIEMAIBHOCTH, 110 KOTOPOH 3alullieHa | « bHoTexHOoNIorus mumeBsIx NpoaIyKTOB

JUCCepTalus 1 OMOJIOTMYECKH aKTUBHBIX BEIIIECTB)

YuyéHoe 3BaHue, Ne arrecrara be3 3BaHus

[lonHoe HauMeHoBaHWe opraHu3anuy,  DenepanbHOE roCylapCTBEHHOE

SIBJISIOIIEECS OCHOBHBIM MECTOM | YUPEXICHUE «DenepanbHbIN

paboTsI HCClIeI0BaTeIbCKUM LEHTp
«DyHaaMeHTaJIbHbIe OCHOBBI
OMOTEXHOJIOTHH» Poccuiickoit

aKaJleMUHU HayK»




3aHuMaeMasi IOIKHOCTh C yKasaHWeM | Bemymwmit  HayuHBIf  COTpYIHHK,

CTPYKTYPHOTO TOAIpa3/ieieH s 3aBeIyIOIIN I naboparopueit
MOJIEKYIISIPHBIX OCHOB
6uotpanchopmanuit

Pabota o coBMecTUTENLCTBY

[lonHoe HamMeHOBaHUe OpraHu3alyy,
SBJIAIOIIECECST  MECTOM pa6OTBI 1o
COBMECTHUTEJILCTBY

3aHMMaeMasi JODKHOCTh C yKa3aHHEM
CTPYKTYPHOI'O MOApa3IeIeHHs
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ITonTBepxnaato, 4TO He ABISIOCH:

- rOCYJapCTBEHHBIM (MYHULMIAIBHBIM) CIIYXAIIUM, BBIMOJHSIIOMIAM
paboTy, KoTopas BiIe4eT 3a co00¥ KOHPIUKT HHTEPECOB, CIIOCOOHBIH IMOBIUATE Ha
IIPUHUMAEMbIe peIICHHUS,

- COaBTOPOM COHUCKATeJsl YYEHOW CTeNneHu TII0 OIyOJIMKOBAHHBIM
paboTam 1o TeMe AuccepTaluy;

— pabotnukom OPI'AHY « BHUMM» (B T.4. U 110 COBMECTUTEIBCTRY);

- pabOTHUKOM oOpraHu3aiuu (B T.4. U IO COBMECTHTENBCTBY), IJIE
BBINOJIHANACE JHMCCepTaluusl Wi paboTaeT coucKaTeslb YYeHOW CTENeHH, €ro
Hay4YHBIA PYKOBOJUTENb UM HAYYHBIA KOHCYJIBTAHT;

— pPabOTHUKOM OpraHM3alluM, TJie BeIyTCS HayYHO-HCCIIEN0BATENbCKUE
paboTel, 10 KOTOPBIM COMCKATEIb YYEHOU CTENEHHU SIBJSETCS PYKOBOAUTENIEM WM
pabOTHUKOM OpraHU3alMH-3aKa34rKa WM UCTIOJHUTENEM (COMCIIONHUTENIEM).

[Toanuck OPUIKATBLHOTO ONIOHEHTa <~ /0 /¢

Yuenslii cekperaps ®UIL] buorexnonoruun PAH K.0.H. OpyioBckuii A.®D.

K.T.H. ®enoposa T.B.

EN AR
5 AHOE Yire Lty

G\P 10 64, K
eXHOMO ¢4y,
W0t AY) x Ty, %,

5P
<\
4 D A

« {3 »_pebpots 20%r.




