19.02.03 Texnosorus xJjie0a, KOHIUTEPCKUX U MAKAPOHHBIX H3/eTHI

Vuebunie MNpeAMCThI, KypChbl, AUCHUIIIIMHBI, MOAYJIN

OVYIIL.00 O0meo0pa3oBaTe1bHbIe yYeOHbIE IPEIMeThI
OVILO1 Pyccxuii 361

OVIL.02 Jlureparypa

OVII.03 WHocTpaHHBLH A3BIK

OVIILO4 MaremaTtuka

OVIIL.05 HUcropus

OVIIL.06 duzndeckas KyJIbTypa

OVII.07 OBX

OVII.08 AcTtpoHOMUS

OVIIL09 HNudopmarnka

OVIL.10 Xumust

OVIIL.11 PomHoi 1361k

OVIIL.12 Bromorus

orcsa.oo OO0muii ryMaHUTAPHBIH M CONMAJIBLHO-)KOHOMHUYECKHH yUeOHbIH UK

orea.ol OcHoBHI (hunocopuun
orcsa.o2 Hcropus
orcn.os MHOCTpaHHBIH S3BIK

orca.o4 duzndeckas KyJIbTypa

EH.00 MaTtemaTnyecKkuii 1 00U eCTECTBEHHOHAYYHBIH YUeOHbII HKJI
EH.01 Martematunka

EH.02 OKONOTN4YeCKHEe OCHOBBI IPUPOIONOIE30BaAHUS

EH.03 Xumus

11.00 IIpodeccuonanbHbIi yueOHbIH IUKJI

OI1.00 ObmenpogeccuoHAIBHBIN YYeOHBIH MK

OI1.01 WmnxenepHas rpaduka

OI1.02 TexHuyeckass MEXaHHUKA

OIL.03 ONEeKTPOTEXHUKA U IIEKTPOHHAs TEXHUKA



OI1.04 MukpoOHoJIoTHs, CAaHUTAPHUS U TUTHEHA B ITUIIIEBOM IPOHU3BOJICTBE

OI1.05 ABTOMaTH3AITUs TEXHOJIOTHIECKUX MPOIIECCOB

OI1.06 HNudopmanmoHHbIe TEXHOJIOTHH B TPO(EeCCHOHAIBHON NeATeIbHOCTH
OI1.07 MeTposorus u cTaHIapTH3AINS

OI1.08 IIpaBoBBIE OCHOBHI MPOPECCHOHATBHON AEITETLHOCTH
OI1.09 OCHOBBI PKOHOMHUKH, MEHEPKMEHTa M MapKETHHTa
OI1.10 OxpaHa Tpyaa

OIl.11 BesomnacHOCTE KU3HEAEATETLHOCTH

OIl.12 OCHOBBI IPEIITPUHAMATETHCTBA

OIl.13 PucoBanue u nenka

OIl.14 ITnanupoBanue mpodeccuoHaIbHON Kapbepbl

OIl.15 OcHOBBI (PUHAHCOBOW TPAMOTHOCTH

TIM.00 TIpodeccronanbHbIe MOTYTH

1IM.01 IIpuemka, XpaHeHHE U OATOTOBKA CHIPhS K IepepadoTKe
IIM.02 [IpousBoacTBO Xs1eba 1 XJIeO00YIOUHBIX H3JIEIUH
IIM.03 IIpon3BoACTBO KOHAUTEPCKUX U3IEIUH

T1IM.04 IIpou3BOACTBO MakapOHHBIX U3AEIUN

IIM.05 Opranuzanus paboThl CTPYKTYPHOTO MOJpa3ieIeHus

Brimonnenne pa60T 10 OLlHOﬁ WM HCCKOJIbKUM HpO(i)eCCI/IHM pa6oqnx, JOJKHOCTAM CJIyKallluX:

TTM.06 Thoxaps"
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