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bunnmn
1 bakanasp 2003 - 2008
2 MarucTtp 2008 - 2010
3 Ph.D 2011 - 2016

Tun bunyy oeHraanu

yryn Okyn
# Twn TYLUYHYY TYLUYHYY
1 Kblpreizya C2 C2
2  AHrancye Cl1 Cl
3 Opycya Cc2 C2
4  Typk4e C2 C2
Al: Beginner A2: Elementary B1: Pre-Intermediate

Intermediate C2: Advanced
AunccepTaumsanapsbl

1 ByTypyy vwin

2008

Tamak-alw nHxxeHepauru, Kelproi3-Typk MaHac

YHUBEPCUTETH

TaMak-al uHxXeHepauru 6unmum 6arbiTol, Kblprbis-

Typk MaHac yHnBepcuTeTu

Tamak-all nHxeHepauru 6unum 6arbiTbl, Kblprbis-

Typk MaHac yHuBepcuTeTHr

O3 apa Oo3eku
cyanewyy TYWYHAYPYY
C2 c2

Cl Cl

C2 c2

Cl Cl

B2: Intermediate C1: Upper-

Tamak-al eHep XalblHaa

Xaszsyy
C2
C1
C2

C2

KONAOHYNYYy4y hepMeHTTepau

aKTuBAOYY 66)'IYI'I Yblrapyy4y

MUKPOMULIETTEPAUH TYPIBPYH

TaHO00

Tamak-aw nHxeHepauru, Kolprois-

Typk MaHac yH/BepcuTeTH



2 MarncTpauk guccepraums 2010

3 [oKTOpAyK OuccepTauus 2016

Nnnmnin 6arbiTTapsl

Kblprei3cTaHga «6030» ynyTTyK
CYYCYHIOYIYH 6HLYPYYLS aybiTyy
npoLeccuH n3nnnee

TaMak-all NHXXeHepsinrn, Kelprbi3-
Typk MaHac yHuBepcuTeTH

®epMeHTTeNreH Kblprbi3 yayTTyK
nanmauru 6030 eHOypyy
TEXHOJIOTUACKIH XAKLUbLIPTYY XKXaHa
KOJILOHYJIraH
MUKPOOPraHu3MaepanH
NOEHTUPUKALNACDI

Tamak-aw nHxeHepauru, Kolprois-
Typk MaHac yH/UBepcuTeTH

Tamak-aL NHXEHEPUACHI, Tamak-all TexHoJsIornacel, TaMak-all XaHa CYYCYHAYK, 2konorus

NHXeHepPUaAChI

Nnumun papaxkanapsl

1 p. 2016
YHVBEPCUTETY

2 Jdou.M.A.lp. 2019
YHUBEPCUTETU

bepreH cabakTapsbl

TaMak-alw nHxxeHepauru, Kelproi3-Typk MaHac

2koJsiorna uHxeHepauru, Kelprei3-Typk MaHac

CMB-503 3Kos10rna nHxxeHep-r BMoTEXHONOMNANBLIK bIKManap

LEE-800 MarucTpank guccepraums

LEE-801 Nnnmunin n3mnmee npakTUKach

CMB-209 AQUCTUK aHTINC TUAN i

CMB-211 CTtaTucTuKka »XaHa MoLengunk scentep
CMB-325 KanblbblHa kenyy4y aHeprusa bynaktapsl
CMB-802 ©HAOYPYLWITYK NpakTuKa

CMB-427 Ta3anoo KypyayLwTapbiHbIH FrngpaBanKach
FBE-801 Wnumuin nanngee npakTmkachl

CEV-451 Kanutumkaumnsanslk 6yTypyy nwu i
FBE-800 Maructpauk aucceprauns

CEV-452 Kanugukaunsanbik 6yTypyy nuwn ii



MUH-202 CyloKTYKTapAblH MexaHUKachl
CMB-208 ALNCTVK @Hr UC TUAN i

CEV-407 3Konorusablk KbiI3MaTThl YIOLWITYPYY
CEV-412 KaTyy KanablkTap

CMB-206 KaTyy TawTaHAblnapabl 6awkapyy
CEV-309 Apnam 3KoJioruschl

CEV-313 2K0NIOrUsASbIK N3MNLe6 biIkManapsbl
YOD-401 KaTyy KangblkTap (KypcTyK uiw)
CMB-502 CemunHap

CEV-202 CyloKTyKTapAblH MexaHuKachl
STJ-202 OKyy npakTuKachl

BTZ-452 Qunnomayk vu ii

BTZ-451 JmunnomMayK vl i

CEV-207 AOVCTUK YeT TUN i

YOD-302 MpoueccTepanH Hermsu iii (KypcTyk uLl)
CEV-403 2konornsanblk n3nngee bikManapsl
CEV-410 buonorusnelk npoueccrep
YOD-201 M'mapocdepa (KypcTyK wiw)
CEV-309 AgaM 3Konorunscsl

CEV-107 BBepgeHune B KOOI 1o

CEV-202 MpoueccTepanH Hernsm i

YOD-102 Xannbl 3Kon0orus (KypcTyK nil)
CEV-104 OpraHu3M )xaHa 4enpe

GMU-505 AgncTuk 6ooHYa YeT Tua (aHr e Tnam)
CEV-505 AgncTtumk 60toHYa YeT Tun

CEV-512 CemuHap

CEV-407 3Konoruanblk KbiI3MaTThl YIOLWITYPYY

CEV-208 2konornsanblk yKyk

XeTek4YnnblK KblJIraH Anccepraumsa TeManapbl

1 MarucTp
Xbingbi3 Nwenbekosa
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