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bunumu
Bakanasp 2003 - 2008
MarucTp 2008 - 2010
Ph.D 2012 - 2016

Tun bunyy geHrasnu

yryn
# Twun TYLWYHYY
1 Kbipreizya C2
2  AHrnvncye Cl1
3 Opycya Cc2

4  Typk4e C2

Al: Beginner

HunccepTaymsanapsl

1

byTypyy vwn

Okyn
TYLWYHYY

C2
C2
C2

C2

Tamak-aw nHxexepaurun benymy, Kolproi3-Typk
MaHac yHuBepcuTeTu

Tamak-aw nHxeHepanru 6arbiTbl, Kbiprbi3-Typk
MaHac yHuBepcuTeTu

Tamak-aw nHxeHepanru 6enymy, Kelproi3-Typk
MaHac yHuBepcuTeTu

O3 apa Oo3eku
cynnewyy TYWYHAYPYY
C2 c2

B2 B2

C2 c2

C2 c2

2008

A2: Elementary B1: Pre-Intermediate B2: Intermediate C1: Upper-
Intermediate C2: Advanced

Xaszsyy
C2
Bl
C2

C2

Ky4eTyareH Kbi3bll Lapan eHAYpyY
YYYH NPeccTuH KybaTTyynyryH

dHbIKTOO

Tamak-all nHxeHepanrn benymy,
Kblprbi3-Typk MaHac yHuBepcuTeTu



2 MarncTpauk guccepraums 2010 ONNYOPECUEHTTUK
CMNEKTPOCKOMNNA bIKMACBIH
KOJIOOHYN YN YKAHA TOMO3
STTEPUH CAJIbILLUTBIPMAJTYY
N3nngee
Tamak-all NHXeHeparn benymy,
Kblprbi3-Typk MaHac yHuBepcuTeTu

3 [OoKTOpAyK anccepTtauus 2016 Kblprbui3cTaHLa eHAYPYIreH TaMak-
alll a3blKTapbIHbIH KaceTTepuH
(PyopecUeHTTUK CNeKTPoCKonus
)KaHa XeMoOMeTpus bIKManapbl
MEeHeH 13nsanee.
Tamak-all nHXeHepsanrn benymy,
Kbiprei3-Typk MaHac yHUBepCUTETH

Nnumnin barbiTTapsl

TaMak-all NHXeHepuschl, TaMak-all TEXHONOrnACkl, TaMak-al eHAYPYLL XabablKTapsbl

Nnumun papaxkanapsl

1 ap. 2016 Tamak-aw nHxeHepnurun 6areiTol, Kolprbi3-Typk MaHac
YHUBEPCUTETU

2 Jou.M.A.llp. 2019 Tamak-aw nHxeHepaurun 6enymy, Kolproi3-Typk MaHac
YHUBEPCUTETU

bepreH cabakTapsbl

GMB-323 CeHcopayK aHanns

KMM-201 Maccanblk XaHa sHepreTmkanblk banaHcTap i

GMB-201 MaTepuangblk XaHa 3HepreTukanslik banaHcTap

GMB-207 TamMak-all a3blKTapblHbIH (PU3MKaNbIK KacneTTepu

GMB-301 KongoHMO KMHeTuKa

GID-610 TaMak-all YAAKK 3aTTap.KOMIMOHET.CaKT-0 )KaHa Kanpa uw.e3
GID-616 TamMak a3blKTapblHAArbl AMNUOAEPAN U3NLE6

KMM-202 MaccanblK XaHa aHepreTmkanbik banaHcTap ii

KMM-405 XnMUAIbIK TEXHOJIOT UANBIK MPOLEeCCTEPAN MOSeNaelTupyy
GID-623 TaMak-all Kowmonopy,byarooyynap »aHa TOKC.)KeH-16e akbip.Ma
GID-451 Kpanndumkaumsansik 6yTypyy UWn i

GID-452 Kpanudumkaumsansik 6yTypyy v ii



GID-321 KoniioHMO KMHETUKa

GID-331 CeHcopayk aHanms

GID-447 A3bIK-TYJIYK KOOMCY34yry

BTZ-452 Qunnomayk wu ii

GID-201 MaTepuangablK xaHa sHepreTukaablik banaHcTap

GID-316 Tamak-all a3blKTapblHbIH (hM3NKaJIbIK KaceTTepu

GID-324 TamaK-aLl NpoLecCTePUHUH Hernsgepwu iii

GID-326 Tamak-aLl 6MOTEXHOJIOrNAChHI

BTZ-451 JmunnomMayK vl i

GID-446 CeHcopoyk aHanu3

GID-504 3kcnep.naaH.,yiowTypyy XKaHa 3Kcnep.MaanabiMaTTapdbl MWTETYY
GID-507 TexHonorusnblk npou.MaTeMaTuUKalblk MOOEN[06

GID-613 Tamak-al Kowmonopy,bynrooyynap xaHa TOKC.)KOH-[6 aKblp.Ma
GID-618 TaMak-all YNAKK 3aTTap.KOMMOHET.CaKT-40 )KaHa Kanpa uw.e3
KMM-505 nnum n3nnnee bikManapbl

GID-315 Tamak-all a3blKTapblHbIH (WM3NKabIK KacueTTepu

MUH-205 KongoHMo MexaHuKa

GID-106 KosiioHMO MexaHMKa

GID-422 TaMakK all UHXeHepauk 0onbopsoo

GID-431 Tamak-all TexHosorus nabopaTopuschl
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