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coaepKaH o0I11ast XapaKTepPUCTUKA IPEANPUATHS (CTPYKTYpHO-TIpaBoBas hoopma, CTpyKTypa
ne MIPOU3BOJICTBA U YIIPABIIEHISI, OCHOBHOW ACCOPTHMEHT MPEATIPHUATHSA);
3HaKOMCTBO C TMpaBHJIaMH OXpaHbl TpyJa W TEXHUKH O€30MacHOCTH Ha
MIPEINPUATUSIX OTPACIIH;
3HaKOMCTBO C OpraHM3alMeil OCHOBHBIX TEXHOJOTMYECKUX TMPOLECCOB Ha
OPEANPHUATUSX ~ OTPACIHM, OCHOBHBIM  TEXHOJOTMYECKHM  OOOPYAOBaHHEM,
UCIIOJIb3YEMBIM B TIPOU3BOJICTBE;
W3yYEeHUE TEXHOJOTMYECKUX CXE€M OCHOBHBIX IPOU3BOACTBEHHBIX IPOIIECCOB
MTPOU3BOJICTBA OCHOBHBIX BHJIOB ITPOYKTOB;
cOop MaTepuanga B COOTBETCTBHHU C MPOTPAMMON MPAKTUKUA W WHAWBUAYATBHBIMH
3aJaHusIMH, oopMIIeHHE UX B BHJIE OTYETA
Pesynbra [IpoBoauT TeEOpEeTUYECKUE U3BICKAHMS, BBIACISET W AHAIU3UPYET
ThI COBPEMEHHBIE HAYYHO-TEXHUYECKHE pOOIEMBI B MHILIEBOI
OCBOCHUS NIPOMBILIEHHOCTH
MIPaKTUKHU Ocy1ecTBisieT IOUCK U BbIOOP MH(OPMALIMOHHBIX PECYPCOB POCCHUICKUX
U MEXIYHApOAHBIX pedepaTUBHBIX 0a3 JAHHBIX 7S TOMCKAa MHPOpMAIIUN
B COOTBETCTBUU C IIOCTABJIICHHOM 3a/1a4€i, CHCTEMATU3UPYET
uHGOPMAIUIO, TTOTYYEHHYIO U3 PA3HBIX HCTOYHUKOB
ONpeAessieT MW OLEHUMBAET PHUCKUM BO3MOXHBIX BAapHAHTOB PELICHHI
HAYYHO-TEXHMYECKOM  WMIM  OTpacleBOM  MpoOieMbl,  BBIOMpaET
ONTUMAJIBHBIM BAPUAHT €€ PELICHHUS.
Hcnonb3yer mnpuemsl YCTAHOBJIEHHS Pa3HBIX BUIOB KOMMYHMKALIMU
(YycTHOM, MMCbMEHHOM, JENOBOW, MEXKYJIbTYPHOM, CETEBOM U AIp.) MpH
peleHuu 3a1a4 npodecCuoOHaNbHOU e TEIbHOCTH
Opranu3yeT U BBINOJTHSIET PaOOTHI B CPOKH, YCTAHOBIICHHBIE MPOTPAMMOM
MPAKTUKU
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