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ne MIPOU3BOJICTBA U YIIPABIIEHISI, OCHOBHOW ACCOPTHMEHT MPEATIPHUATHSA);
3HAKOMCTBO C IMIpaBWJaMH OXpPaHbl TpyJa M TEXHHUKH OC30MacHOCTH Ha
MIPEINPUATUSIX OTPACIIH;
3HAKOMCTBO C OpraHu3alieii OCHOBHBIX TEXHOJIOTHYECKHX IPOILECCOB Ha
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ONTUMAJIBHBIM BAPUAHT €€ PELICHHUS.
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