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1. 3JATAJIBHA IHOOPMAILS PO OCBITHII KOMIIOHEHT

1. Haspa OK [HKuHipUHT IHHOBALITH

2 DaxynmereT/Kadenpa Xapuosix TexHONOri Te XHonori xapuyBaHHA

k3 Cratye OK Bubiprosui )

g OK moxe 6yTH OcRiTHA mporpama; XapHosi Texnononl cremansHicTs:  18%Xapuosi
3AMPONOHORAHMI 1A TEXHOROTID
(rcmoaHioembeR o8
suiiprosux (OF) s -

5 Pisens HPK 8 piseni

6. CemecTp Ta TpuBANicTs Cemectp HeTBepTHii
BHEUEHHA Tpuranicts susueHHs — | 5 TIAHIB

ik Kinsxicts kpemris CKTC | 3 kpemwmia B

8 Saranenuit 06CAr TOAMH TA KoHTakTHa poSOTa 3aHATTS ) Camoctilina pobota
ix posnoain (deina popma | Tiexuitini | Mpaxrwmi | JlaBoparopui
HABYCHNR IA0NG (Popua Jeeminapenki
HAEYITNA ) 20 30 100

9. Moga HaBuaHHA yKpalHCchKa i

10. | Buknanau/Koopnusarop Buknanat — KT.H., 100EHT Kadeup TEXHONOTT XapuyBasHs
OCBITHBOIY KOMIOBEHTA Canruenxo Mapusa HOpiisua

101 | Kowrakrha indopManis Aymmopis kagenpi 314m, xopnyc Ned, Ten0993834398, E-mail:
maring sawdencko201 1@gmail com, uac xoncynsTamil; nonomeainKa 3
13 1o 14 roguan.

11 JaransHuA onme Teoperwinudi Ta mpakTHuNHE Mmarepian  sabeaneuye yiarajiHeHy

OCBITHLOTO KOMIOHEHTA indopManiie  axepen mia  nodynosn  ehEKTHBHEX TEXHONOTIMHHX
OpONECIE Ha nepepoﬁlﬁu‘x A Xapuosix nianpuemersax. [Tin uac _
BUBMSHHA IHCIMIUIHH  CTYJACHTAMH  POSTIANAIOTLCA  MOWIHBOCTI
BAOCKOHUIEHHN  TEXHOIONIMHHX NPOUECIB  BHPOOHMUTEE  XApUOBOT
rrpomrmil.echcmuom BHKOPHCTAHESA PECYPCIB — MPOCKTINY,
TexsonoritmmX, PiHAHCORIX, KaIpOBNX.

12, MeTa ocRiTHROMO Miarotosks  BHCOKO - umntmmmrx @axlama 1y B m

KOMTOHEHTA ciepi, A TaKkoK NpUADAHHA, CHCTEMATHIALUA TA 3JAKPINICHHA Y
CTYICHTIB TEOPETHHUHMY 3HAHL TA NPAKTHYHHX BMiHE MOJ0 NOGYI0BH
CPEKTHBHOIO  TEXHOROVTYHOrD  MPOUSCY  UUIAXOM  OpuiHSTHX
iHHOBAIINNN  OKCHCPHMX  pilleH Ta  JMIACHERHA  OUIHKH
FANPONOHOEIHNX PILIEHD.

13 Tepenymosy upyerna OK, | Ocrimiifl koMnonenT Ga3yeTheA HA MONEPEIHBOMY BHBUEHI [HCIHIVIH
IBAIOK 3 UM « ABTOMATHIALIA BUPODHIHX MPOTECiB Nepepod HILX MANPUEMCTS Ta
OCBITHIMH KOMTIOHEHTaMI | 3PT, «[TpouecH Ta ANapaTi Xap4osux supoGuars), « Texnonoriune
on 00NATHAHHS XAPHOBHX BHPOOHALTTE, «EHEProMe He HRMEHT T

EHEProayuT NepepobHHX T4 XAPUOBHX NLINPHEMCTEN

14. | lNomitika akapesiumoi | [lpn sisencH akTy crMcyBanng min yac icnry — polora acmpasTa
aodposecnocTi AHYOETHCA | ICTIHT CKIIAABETRCA NOBTOpHO, Koleke akaxeMismol

naoopouecHoct ( htpsisurl 1khyd )

15, | Mocknanna sa TMocunanna Moodle:
enexTpoHHui pecype hittps /fedn. snaw.edu. ua'moodle’'courseiyview phplid= 5586

16. | Kmouosi cnona IsokusipuHr, iHHOBALOT CBITY, MPHEMHALBKA AIATBHICTS,

IHKHHIPHHTOBI NOCHYIH




2. PE3YJIbTATH HABYAHHA 3A OCBITHIM KOMIIOHEHTOM TA IX 3B'S30K 3
NMPOI'PAMHHMMHA PEIVJILTATAMH HABUAHHHA

Pesyasrata HaBuanng 3a OK: Lo | |
[licna BHBYEHHA COCBITHBOTO  KOMIOHEHTA

ETYACHT OuiKyBaHo DyIe 3maTeH...» Sk owimoeTeca PHJL

JPH |. CreopioBaTd IHMEHEPHI PIISHHA A8 X
BHPIIIEHHA SHAMYIIHX HAYKOBHX | MPHKIALHHX
npobnem y cepl  BHpODHMIITBA  XAPYOBHX
MPOTYKTIE, J0KpEMa A CTROPEHHA
(BYHKLO HATBH X, 03/I0POBUMX abo
CHELianizopaHuX  MpoMyKTiE,  Brposamkyears
pospobneHi  TeXHOMOriT  HA  MIANPHEMCTBAX
xapuopoi npomHcnopocti, 3abespewyioum X
OPAKTHYIHY  peamizauiio  Ta  MaciuTadypauus, Bukonanus
Po3poGuaTi npoexTH. o BiANOBIAIOTL noTpedam T8 FAXHCT
c}_rcni.uwrm, CTIPHAIOTH Deanew c:numm?.a-lm 1 NPAKTHMHIX
MJABHULYIOTE  AKiCTh  kuTTe.  OnTHMisysaTm 5
BHPOOHIYI MPOLBCH fini 0] M RHIEHHA pobir,
KOHKYPEHTOCTIPOMOKHOCTI npoTyKILi Ha KOHTPOABHA
BHYTPILHIX | 30BHIIHIX puHKax. BrposamkysaTh pobora no
pecypcoomanni  Ta  Oe3sBUXOAHI  TexHOJOr, TEOPETHUHOMY
BHKOPHCTOBYBATH BLIHOBIIOBAHI JGKEpena eneprii MATEpiamy

TR CKOMOTTMHI MATEPIaNH. 3acTOCOBYBATH HOBITHE
o0namanug,  aBTOMATHIOBAHI  CHCTEMH  Ta
nporpaMHe 3a0e3neMeHHA U MOJE/TIORAHHA,
aHalsy Ta peanisawii npoextis.  TlocaHysari
IHAHHA 3 IEDKEHepiT, eKoHOMIKK, exonorii Ta npasa
| It KOMILIEXCHOTO BHDIILCHHA MpoGrie.

JPH 2. Po3pobnaTy Ta BNPOBAIDKYBATH CHCKTHBHI X
TEXHONONT 30CPIraHHA NPONOBOIBYOT CHPOBHHH,
me MIHIMISYIOTE BTPaTH AKOCTI Ta NOMHBHOL
LIHHOCTI. Poaymitn  cydacmi  TexHomorii
nepepodneHns CHPOBHHH Y XapHoBi NPOAYETH,
BRIOYAIOMH  MeTo/in  TepMiunol  ofpodku,
tepsenTanil, CYILHHA, 3AMOPOIKYBAHHA TOMIO,
BukopucToByBaTH CyMacHi TEXHOJIOT, TaKi AK
BIOTEXHOMOT T, HAHOTEXHONOTII T2 ABTOMATHIOBAHI
CHCTEMH, 1A IIABHINEHHA  €(EKTHBHOCTI
BupoOHUITEa. 3aCTOCOBYBATH KPHTHUHHI nimxig
10 BHABNIEHHA TA PO3B'A33HHA CKIAIHMX 38044 Y
s0epiranHi Ta nepepolcHHI CHPOBHHH.

! Mae i gnosinama Marpuui sat POy PETVILTATIE HABSAHEA BLANOB THHMH KOMIIOHEHTEMM OCHITHEOT
TPOTPAMI, SIIHAMBETRCE Uit ODon mskosux ocsitmix komnonewris O 1 ra 1T pisna, ans yeix (06on’sakonmx T

subipros OK) O 11T



3.3MICT OCBITHLOT O KOMIIOHEHTA (ITPOI'PAMA HABYABLHOI JHCHHIUITHH)

Tema. Posnonin B meskax Pexomerno-
INepenmik mamann, Wo OyAyTh POSIISHYTI B MEHAX 3ArAILHOTO GHpKeTY BAHA
TeMH e YAy niteparypa’
Aymwropua | Camocri
poboTta fiHa
pofota
JIx =
Tema 1. Nonsarra Ta BuAE imknnipuATY. MeTa 4 4 17 [1-6]

BHBYCHHA AHCUMIUTIHH. 3aBIAHHA ARCLHTHA. DopMH
IHKEHEPHOT [AABHOCTI, XapakTepncTHka
KOMIUIEKCHOTO, (hinascororo. NPOMHCIOEOIO,
NPAMOTo IHAHHIPHHTY Ta PEIHAKHHIDHHTY
Kapaxrepucrtuka  TBB3-immumipunry.  3aransua
XapaKTEPHCTHEA IHHOBALLHOTD IHAHHIPHHTY.
Knacudikauis  imvosanid.  Buow  iloxHHipHHrY.
TnuoRanmiiinmii DOKUMIPHET B pecypcozabe3nedeHocTi
nisneHocTi Xapuosux mignpuescts. CyTte ta THIM
innopauiit  xapuonoi npomucnosocti. MerouHumi
THAXOAM 10 iHAARIpHATY. [RiNIOBAHAA iHHOBALII,

Tema 2. Hayxoso-rexniyna va innosaniiina 4 O R |7-20]
misnsnicrs nigmpuesers. Tlosutrs  inHopaniiinof
aisnepocTi.  Meta  niAnpHeMHMUBKOT  AMNBHOCTI.
CyG'extd  insopanjiiinoi  misnsuoeri.  Hanpswn
iHHOBAUiHOT  AianeHOCTI  mignpmemcrs.  Etamm
GOpMYBAHHA IHHOBALIAHOI MOZCH HA TIONPHEMCTEL.
Cgepa iHnoBauiiinol gianeHOCTi. [MOHATTA HAYKOBO-
TEXHIMHHX po3pobok. BaHaxonis. Knacudixama
THHOBALAHAX TexHonorii, Hagaums ixmHipaHro B
| MOCIIYT. s

Tema 3. Cyqacue ynpasuinns innosamiinnmn 4 6 17 [21-24]

NPOCKTAMA.
IMonarrs  iHHOBaujiiHoro mnpouecy. [lpoektn B
ixmHipuHTy.  Cy0'eKTH  iHHOBANIAHOTO  mpoLecy
xapuoBol npoMAcnoBocTl. JKHTTEBHE UMK peamizamii
npoeris,  [lpouecH  ynpasainHA — (POEKTAMH,
[Mopisnanng THIOBOIO UHKIY YNPARIIHAA 1 NPOUECIB
yNpasniHHA MpoekToM. CHOTEMH MYIBTHIIPOEKTHOTO
YIPABMiHHS. Innosanii 8 TEXHOJIOTIHHOMY
npoekTyBanHi. IHnopaiiini npolecH NpoekTYBAHHA
HOBOYO MPOIYKTY T2 AHATIS  PE3Y/IBTATIE NPOEKTY.
VipasnisHs TIPOEKTOM, Mertoan BLIDOPY
IHHOBALUHHX npoekTie Ana  peansami  Cyw4ache
YIpaBMHAA IHHOBALUHHMH npoekTamy. IHHORaIiHI
NPONECH NPOCKTYBAHHA HOBOIO MPOAYKTY Ta aHanis
PEIYNLTATIE TIPOERTY.

! Komnkperse mxepeno i3 0¢HOBHOT 1H 0I3TKOB0 PEKOMEHIOBAH0T TiTepaTypH




Tema 4, Creopenns ob'exTie
inpacTpykTyps ¥ xapuosomy Oismeci

KomnoneHrn THAKHHIPHHIY . Monmem
BUMOBLAATEHOCT iFkaHipuHry. Epomoris sumor mo
sukoHasus  niapagmex  pofiv.  Komcynwraniiinmii
IHMKHHIPHHT. TexHomorigxmi IHKHHIPHHT .
Byaisenbuuii THKMHIPUHT, Oprauizauiiiso-
YOPABIIHCHKHIT IHAKHHIPHHT,

Tema 5. Mixmaponna nisncmicTs HaIAHAR
IIKEHIpEETOBRX BOCAYT
Muixuapoina TOPrieid FKHHIPARIOBHMH NOCHYTaMH.
MiKHAPOIHHA PHHOK [HAHHIPHHTOBHX TEXHOJIOTT.
PinaHcoBl YMOBH HANAHHA [HKWHIPHHTOBHX TOCIYT.
MikHApOIHHIT — HAYKOBO-TEXHONOITHHMA  0OMiIn.
Hopmarusno-npasosa Gaza MimuapoaHoro o0miny
Texuonoriii. OcoGaHBOCT] PO3BHTKY IHAHHIPHHIOBHX

nocnyr B Y kpaiui.

[25-35]

[34-40]

Tema 6. CeiTosi Ta BiTIH3EAHI iRHOBANIL
lusoBauiiin NpOUECH CYWIHAA, 3AMODOMEHHA Ta
PO3MOPOKYBAHHA XapuoBHX Npoaykrie. |HROBanIHHI
TEXHONOI, TEXHIKA Ta aBTOMATHIOBaHE O0NANHAHHA
{pobororexnika). Texwonorin ikpanoi npoaykumii 3
KAICYIBHOH CTPYKTYPOI). Enepro- ™
pecypcosfepiraiodi Geasimxonsi Texuononi. Beanexa
JACTOCYBAHHA  XAPHOBMX,  TEXHONOIIMHMX — TA
GioA0rTHHO AKTHBHHX J00ABOK

[41-53]

Beboro

bl

104




4. METO/H BHKJIAJIAHHA TA HABUAHHS

HAYKOBO-TEXHIMHOI
Ta IHHOBALIFHOT
JIANBHOCTI
NIATNPHEMCTE.
Amnanizysati
IHHOBaLiFHI
TIPHHLATIH
BHKOPHCTAHHA
YCTATKYBAHHA.
CHCTEMATHIYBATH
OCHOBHI €Tanu
BOPORAKEHHA
TEXHONOT ¥
BHPOOHHLITBO.

JUHCIHIIHN,

Opienrauiiiva. Opientye
CTYACHTIR HA FeHE3NC POIBHTKY
pisunx reopiil. Jlekrop
PEKOMEHIIYE OPICHTOBHMI CIIHCOK
JHTEpaTypi.

-Crumynyiona 30ymKye iHTepec
0 TEMEL

- MoTHBauiiisa.

- Po3’acHiO04Ma, MOACHIOW A,
TloAcHEHHA NOHATE, AKI €
CRAATOBHMH (CTPHKHEBHMM)
OAH0T TeMH.

-[epexonyroda. 3 AKUEHTOM Ha
CHCTEMI TOKA3B.

- Po3pseaiouna nopssaxa i3
3aBIaAHHIM GOPMYBAHHA
Mi3HABANBHOT AKTHBHOCTI
AYAUTOPIL, BUMATAE BEACHHA
JIEKLIHHOTO BHKIALY AK
NPOLECY CAMOCTIIHOTO
TBOPYOTO MITHAHHA.

- lpobnemua. Horuii
TEOPETHIHHIT MaTEpian
NOABETHEA AK HEBUIOME, AKE
1L BLAKPHTH, BUPIIMBIIY
NpoONEMHY CHTYAI.
Tipesenwranii (1emoHcTpaia
indopmantii WoK0 TEMATHEH).
Mpaxra4ni 3ansTma
AHATIZYBATH HA NPUKAAJAX
PO3PAXYHKIB HAVKOBO- -
TEXHIMHOT AITEPATYPH ULISXH
madopy neobxinHol
indopmaii mono iHHOBAWT Y
TeXHIL

Koucyabrauii.

Bimnoeigi Ha 3aMATAHHA.
OfMIH TyMKAMH, HEBE/THKA
JAHCKYCIA 3 BHCHOBKAMH
BHKAANAYA.

TEXHIYHHX PillieHs ¥
JUKEPEAX
iHopMarii

JIPH MeToan BAKAAIANER Kiae | Meroan papuanna | Kiae-
(poboTa, wo Oyae nposeneHa KicTh (axi BHaH KitTh
BHKNAAAMEM [T 9ac TOAHH HARYANBHOT TOAHH
MANBHOCTI Mae
KOHCY/BTALLIN) BHKOHATH CTYAEHT
CAMOCTINHG)
| IPH 1. Jlexcnii: ‘ 10 | Miarotoska no 24
Jabesnewysamy Indpopmauiiing (oceirus). Jlexuis KL HIAXOM
ONTHMIZALII0 Ta IH(OPMYE CTYICHTIB PO 03HAHOMIICHHS 3
iHHOBAL JOCATHEHHA HAYKH, DCH_CIBHI neKUiHIM
(HAXO/IH 100 MORRESEE pa AT marepianom, Momyk




JIPH 2. 3mitcmiopatn | Jexuil, npeenranii Ta 10 | Bupuenus 24
AHANIT TEXHIKD- KOHCYALTAT TAKINK 4K 1 B MaTepiany ana
EKOHOMIMHHX JIPH 1 caMocTIHBOTO
MOKAIHHKIB TpaxTHani 3aHATTA ONAHYBAHHA.
iHHOBALIFHIX Bukopucranns TexHiunux BukoHaHHA 3aBaHb
npoekTis. Pozpobnarn | 3aco0iB HABYAHHA. MpaKTHYHHX podiT,
HAYKOBI IHHOBALIHHI | BHKOPHCTAHHA HABYAILHHX Ta BHKOHAHHA KHX
NPOEKTH 3 KOHTPOJIOIOMHX. TECTiB, PO3NOYATO Ha
IHACHHIPHHTY, BHKOPHCTAHHA OTIOPHHX MPAKTHIHOMY
BPAXOBYIOYH KOHCTIEKTIB JICKIIF JAHATTI.
crieimixy
CNELaNBHOCTI
IIPH 3. Bmim Jexnii, npezearanii Ta 15 | IMigroTosxa a0 26
OLIHIOBATH KOHCYALTANIT TAKDK 4K | B TIeKLIT LUAXOM
edeRTHBHICTS JIPH 1 OIHATROMAEHHA 3
BOPOBAIGKEHHS HpakTauni sanarrs NeKIifHIM
TEXHONOrT Y BHKOPHCTAIHA TEXHIYHHX MATEPIATIOM
BHPOOHHLITRO. 3Cco0IB HARSAHHA, Bupsenna
Po3po0asTH PEHME | BHKOPHCTAHHS HABMANILIIX Ta MaTepiany ma
pofoTH 00NAAHAHHS 3 | KOHTPOIIOIOYHX TECTIR, CcaMOCTIIHOMO
METORO IX ONTHMIZALIT | BHKOPHCTAHHA ONOPHHX OMAHYBAHHA.
Td ONTHMIZAL Mpaty | KOHCTEKTIB ek, Odpopmnenna
JeMoHCTpaLlii NPHKNALIE TEOPeTHIHOTO
pobOTH B MPHKIAIHHX MATEPIATY Y BATAAL
NPOTPaMHKIX MPOIYKTAX myOmiKangii.
JPH 4. Awnanisyearn | Jlexnil, npesentanii Ta 15 ITiaromoska o0 26

CyuacHuii CTaH
BHPOOHHITBA,
npHitMaTH T
pospodsTH

IHHOBAWIIRI  pileHHA
no MNOKPALEHHIO
AKOCTI BUPOOHHITEA Ta
CNEM

CKMAMAHHIO
BHPOOHHITBA

Xapaosoi

BHKOPHCTAHHAM
CYHACHHAX
| iHCTpyMeHTiB

TPORYKLT
MLITPHEMCTBRA, k]

KOHCYALTANIT TAKIK AK 1 B
OPH 1.

Ilpaxruuni 3auaTTR
BHKOPHCTAHHS TEXHIYHHX
3aco0IB HABYAHHA,
BHKOPHCTAHHA HABMAIBHUX Ta
KOHTPORIOHHMHX TECTIB,
BHEOPHCTAHHA ONOPHHX
KOHCTeKTiB Nekuiil. [Tokas
NPHKIAIIE PO3B ASAHHA
npodaeM BUPOGHHIITRA
IHTEPAKTHBHHM METO10M.

NeKIi IExoM
03HAMOMICHHA 3
NeKITITHIM
MATEPIATOM.
Busuenns
MaTepiany Ans
CAMOCTIHHOTO
ONAHYBAHHA,
BukoHAHHA 33BAaHb
MPAKTHYHHX poDIT,
BHKOMAHHA A KHX
POIMOYATO HA
MPAKTHHOMY
IAHATTI.




5.1. CymaTnBHe 0MiHIOBAHHS

5. ONIHHOBAHHA 3A OCBITHIM KOMIIOHEHTOM

5.1.1. 1118 ouiHIOBAHHA OHIKYBAHHX PE3yAbTATIE HABYAHHA nependayucHo

MeTo/IH CYMATHBHOTO OLI HIORARHA Banu / Bincotox y Jlara cknananng
3araibHii oLiH
_ - Mogyas [
[ucsMoBa KOHTPOILHA 1) Gania /1% Ha moctomy Tk
pooTa Mo TEOPETHHHOMY Y
BHKOHAHHA | 3AXHCT 23 baie / 25% [lo HACTYTIHOTO NPAKTHYHOTO
NPAKTHYHAN pobiT SAHATTA
Monyns 11
3. | lucemosa kouTponssa pofora no 1) Ganie / 10%% Ha sorupragusmomy Timmi
[TeOpeTIUHOMY MaTEpiaTy
4. | BUKOHAHHA | 3aXHCT NPAKTHYHKX poliT | 23 davis / 25% Jlo HACTYTTHOTO NMPAKTHYHOO
5. | Exsamen - nuchMoBa BLINOBIAL Ha Giner| 30 danis / 30%
5.1.2. Kpurepii ouisiosanns
Komnonent” HesanoBiibio Janosineuo Mofipe Binminno’
Mucswosa = 2-4 Bavie 5-6 banie 7-8 Baria -0 bavie
KONmMpoTsna Bumosu wiodo Bidnoaidi na &ci Bionosici Bidnoeidi pa &ci
pofioma no JABOANNA He | NUMAHKA Hasedeno, are na sci numanR Nagedens,
MEOPEMINHOMY BUKONGND OKpEMi CRIadosi AN npodestarcmposao
mamepiany ok i Hasedeno KPEQIueHICy,
a0 HEDOCHAMHBO e
poagpumi, sidcymiii shysmistions,
anaviz inwx nidxodie SANPONOHOSANT ERICHUY
Do HumannE gapianm poss A3anns
npotinemu
Buovanns i <12 banie 13-17 Banie 18-23 danis 24-25 Ganie
WAXHCH] Buwoeu wodo Bidnoeidi na gci Bidnoeidl Bionoeidi na eci
HpaKmIHTX Faedanii He FIMTANMA J;lraseﬂcno, _cme Ha ecr nUmMAanyi nagedeno,
pobim BUKOHNO okpes c.rc.t_w)am _ RPN npad&uﬂ.-m;mw
sidnoaidelt sidcymni nasedeno Kpeamusnicme,
abo HEDOCTEMHBO BOVATUEICTE,
posspuml, idcymuii HIMPOROHOBTHG ENACHNG
ananis inx nidxedis SAPIAHM PO36 HITHHR
do ’ npotRemy
Exzawen =17 Gtnia: » 18-23 Bavite 24-29 Betnie 31 Banie
Bumozu wjodo | Birsticms suvoe Buronano Biwonarno yoi susozu
FAGNANHE HE | BUKOHAND, aie okpemi yei gusoeu FAGIAHNA,
BUKOUAND crradosi sidcymui abo | suedaims npodesoicmposano
HEDOCMAMHE0 GIACHE Pitenna | moxio
poskpuamu, eidcymiii
ananis ine nidxodis
Do nEmanHa

# 3ATEATHTH KOMIOHEHT CYMATHRHONO OIHIORANHS

7 Bazmavin posmoi Ganis T KpHTEpil, 0 3yMORTOIOTS PLBSHS OLIHKH




5.2. MopmaTnBHe ONIHIBAHAS:

i OUiHIOBAHHA TI0TOMHOTC MPOTPECY Yy HABYAHHI T4 POIYMIHHA HANPAMIB NONATBWIOTO

YAOCKOHAJIGHHA NEPEADaucHO
Me Enemenmu hopmMamusHozo oqiniosanna HMama
[Tucemose omumysanns nicws eussenns mey 13 4-6_| 7 muncdens, 14 muncdens
2. | Vewuii 36opommiii 36 730K 810 etxcnadava nid vac pobomu | 1] musxcoens
HA0 KOWMPOTLHOK POGOROKI0
CaMOOUIHIOBAHHA MOXE BHKOPHCTOBYBATHCA AK CJNEMCHT CYMATHBHOTO OIHIOBAHHA, TaK |
(POPMATHBHOIO OLIHIOBAHHA,

=

6. HABYATBEHI PECYPCH (JIITEPATYPA)

1. Apomyk A.O. Vepaina B mikHAPOIHOMY 00MIHI IHAGHEPHO-TEXHIMHIME nocmyrami / A O
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