Hou.[p.

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

XaHbln ickakoBa

NH)XeHepOuK hakynbTeTn
SKONOrnANbIK MHXeHepusa benymy
janyl.iskakova@manas.edu.kg

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
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bepreH cabakTapsbl

LEE-800 Marnctpauk gucceprayms

LEE-801 NnumMunin n3mngee npakTUKack

CMB-802 ©HAOYPYLWTYK NpaKTuKa

CMB-427 Ta3anoo KypyayLwTapbiHbIH FrngpaBanKach
CMB-209 ALWCTUK @HFINC TUANA |

CMB-211 CTtaTuCTUKKa XaHa MOAENANK dcenTep
CMB-325 KanbibbiHa Kenyydy aHeprus 6ynakTapsl
CEV-451 KeanuguKaunsanbik ByTypyy Uwu i

FBE-800 MarucTpaunk gucceprauus

CMB-503 3Kon0rna nHxxeHep-ru 6MoTEXHONOrNANBLIK biIKManap

FBE-801 Wnumuin nanngee npakTuKachl

MUH-202 CyloKTyKTapblH MexaHuKachl



CMB-208 ALNCTUK aHr ANC TUAN i

CEV-407 3Kos1I0rnsfblK Kbl3MaTThl YIOLITYPYY
CEV-412 KaTyy KangblkTap

CMB-206 KaTyy TawTaHAbl1apabl balwkapyy
CEV-452 Kanugukaunanbsik 6yTypyy nwwm ii
YOD-401 KaTyy KanabikTap (KypcTyK uLw)
CEV-309 Anam 3Kos10ruscsl

CEV-313 2konorunsasblk n3nngee bikManapsl
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BTZ-452 OunnoMAayk mul ii

CEV-202 CytloKTyKTapAblH MexaHuKachl
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CEV-104 OpraHu3M )xaHa 4enpe
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GMU-505 AnncTrk 6otoHYa YeT TUA (aHFANC TUAK)
CEV-505 AgncTtumk 60t0HYa YeT Tun
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