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CMNEKTPOCKOMNNA bIKMACBIH
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STTEPUH CAJIbILLUTBIPMAJTYY
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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-502 CemunHap

GID-610 TaMaK-all YAAKK 3aTTap.KOMIMOHET.CaKT-0 XKaHa Kanpa uw.e3
GID-616 TamMak a3blKTapblHAArbl AMNUOAEPAN N3NLE6

GMB-323 CeHcopLyK aHanus

KMM-201 Maccanblk XaHa sHepreTmkanblk 6anaHcTap i

GMB-201 MaTepuranablk XKaHa 3HepreTukanblik 6anaHcTap

GMB-207 TaMakK-all a3blKTapblHbIH (PU3MKaNbIK KacneTTepu

GMB-301 KongoHMO KMHETUKA

GID-623 Tamak-al Kowmonopy,bynroodynap xaHa TOKC.)KOH-[6 aKblp.Ma
GID-451 KBanugukaumanbik bByTypyy vwm i

KMM-202 MaccanblK XaHa 3HepreTmkanblk 6banaHcTap ii

KMM-405 XnMUAIbIK TEXHOJIOT UANBIK MPoLEeCcCTEPAN MOgeNnaewTnpyy



GID-452 Kanudukaumanbik 6yTypyy vwu ii

GID-321 KosiioHMO KMHETUKa

GID-331 CeHcopayk aHanm3

GID-447 A3bIK-TYNYK KOOMNCY3Oyry

BTZ-452 Junnomayk v ii

GID-201 MaTepuanmbik XaHa 3HepreTuKasblik banaHcTap

GID-316 TaMaK-all a3blKTapblHbIH PU3MKaJIBIK KacneTTepu

GID-324 TaMaK-all NPOLECCTEPUHUH HErn3aepw iii

GID-326 Tamak-aLl 6UOTEXHONOrMACHI

BTZ-451 dunnoMayk mul i

GID-446 CeHcopayk aHanm3

GID-504 2kcnep.nnaH.,yiowTypyy XaHa 3kcrnep.MaanbiMaTTapbl MWTETYY
GID-507 TexHosormaablk NpoL.MaTeMaTuKalblKk MOAEN[66

GID-613 Tamak-alw Kowmonopy,bynroodynap xaHa TOKC.)KOH-[6 aKblp.Ma
GID-618 TaMak-all YAAKK 3aTTap.KOMMOHET.CaKT-[0 )KaHa Kanpa uLw.e3
KMM-505 num nsnngee bikManapbl

GID-315 TamaK-all a3blKTapblHbIH PU3NKaJIbIK KaceTTepu

MUH-205 KongoHMo MexaHuKa

GID-106 KongoHMO MexaHuKa

GID-422 TaMaK all UHXeHepauk 0onbopnoo

GID-431 Tamak-al TexHonorus fabopatopuscol
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