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Ilonm orcen

Hara poxnenuns 05.05.1959
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NN E

Oo0pa3oBanue __ BEICITICE

1. HawmmeHnoBanwme By3a, rae yumics Kazaxckwii ['ocynapcrBennbiid yauBepcuteT uM.C.M.Kuposa

2. T'ox oxonuanwus Byza 1982

MecTto padoThI B HaCTOsIIIIee BpeMs

1. TocynapcrBo Pecniybnnka Kazaxcran

2. Opranmzanus Kazaxckuii HATMOHALHBIN arpapHblid YHUBEPCUTET

3. JlomxkHocTh Ipodeccop Kadeapbl «TeXHOIOr s 1 MUIIeBas 0€30IaCHOCTEY
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Otpacnb HayK OMOXUMUS

Iudp ciennanpHOCTH (110 HOMEHKIIATYpe HaydHBIX padoTHHKOB) 03.00.04

Hara mpucyxnenus __ 1996
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Otpacib HayK _ OMOTEXHOJIOTHUS

udp cienmanpHOCTH (110 HOMEHKIIATYpe HaydHBIX padoTHUKOB)  03.00.23

Hara mpucyxnenus 2010

Hanuune y4yeHbIx 3BaHumii

1. Vwuenoe 3BaHue (JIOLICHT/CHC) __ JOLEHT

CrennaibHOCTh  OMOJIOTHS

Hara mpucBoenwust _25.05.2010

2. YudeHoe 3Banue (podeccop)  mpodeccop

CrnenmanbHOCTh __OWosorus

Harta npucBoenns 2011

Hanuuyue akageMn4yecKux 3BaHUi

1. 3Banue Axanemust
2. 3Banue Axanemust
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JlononHuTENbHBIE CMEXKHBIE: UG HAYIHOH CIIeNUATbHOCTH
1.
2.
3.

CrnenmanbHOCTD (mHdp), IO KOTOPOH HAyYHBIH PAaOOTHUK MOKET ObITh BKIIFOUEH B COCTAB
JMCCEPTALIIOHHOTO COBETA

1. OcuoBnas _03.01.06 2. CmexHas 3. JonoaHUTEIbHAS

IIucbMeHHOE corjiacue Ha BKJIIOUEHHE B COCTAB AUCCEPTALIMOHHOI'O COBETA:

«Cornacaa»
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