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36le-ll/l nmoganu Hay4YHe aKTUBHOCT HACTAaBHHUKA
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Jlpyru noiamu Koje cMarpaTe peleBaHTHUM: UiaH KOMHUCH]E 3a OLIEHY KBaJIMTETa KOHAMTOPCKHUX MPOM3BOJIA Ha
Hogocanckom cajmy, Ynan ypehusagkor ogdopa gacomuca: YisapcTBo; KoopanHaTop onespeba 3a KOHIUTOPCKE
MIPOU3BOJIC Y OKBHPY aKpeIUTOBaHe JabopaTopHje 3a HCITUTHBAE IPeXpaMOSHIX MPOU3BOIA.
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