19.02.03 Texnosorus xJjie0a, KOHIUTEPCKUX U MAKAPOHHBIX H3/eTHI

[IpakTHKH, IPeyCMOTPEHHBIE COOTBETCTBYIOLIEH 00pa3oBaTeIbHON IIPOrpaMMoi

VII.02 VII IIM.02 ITpousBoacTBO Xs1eba 1 XJIe000yIOUHBIX H3IEITHH

VII.03 VII TIM.03 IIpou3BOACTBO KOHAUTEPCKUX U3AEIUI

VII.04 VII IIM.04 TIpou3BoACTBO MaKapOHHBIX U3JEIUil

VI1.06 VYII I[IM.06 Beinosnsenue paboT 1O OHON MITM HECKOJIBKUM ITPpOoQeccHsiM paboumx, JOIKHOCTIM
ciyxamux: "Ilexaps"

TII1.01 MIT TIM.01 TIpuemka, XpaHeHHE U TIOJTOTOBKA CHIPhS K mepepadoTke

T1I1.02 I1IT TIM..02 TIpousBozacTBo xyeba 1 X1e000yIOUHBIX U3ICTHIA

[II1.03 11T TIM.03 TIpou3BOACTBO KOHAUTEPCKUX U3JENUMN

[1I1.04 [1IT TIM.04 TIpou3BOACTBO MaKapOHHBIX U3JENUIl

[II1.05 [IIT [IM.05 Opranun3zanust padboThl CTPYKTYPHOTO TOAPA3JIEICHUS

TIII1.00 ITpowsBoacTBEHHAS TIPAaKTHKA (MPEIIUTUIOMHAS TIPAKTHKA)
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