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Jlpyru mojaru Koje cMaTpare peleBaHTHUM.:
- Yuemhe y Pagnoj rpynu 3a uspany nsmena u gonyHna Craryra TexHomnomkor dakynrera Hou Can 2022,
- Yuemhe y akpenuranuju Hayke Ha Texnonomkom dakynrery Hosu Cax 2021.

- Yuemhe y Komucnju 3a ycknahuBame CTyIMjCKUX IpOrpamMa/mopydja ¥ MPOLeHy HCIYHBEHOCTH ycIoBa 3a
yCKIajuBame CTPYYHHX aKaJIeMCKUX Ha3uBa 3a CTyIHjCcKH nporpaM [IpexpaMOeHO HHXEHEpCTBO-TOKTOPCKE
akaznemcke crynuje 2021.

- Unan HacraBHo-Hay4Hor Beha Texnononikor ¢axynrera Hosu Cax ox 2018-2021.

- Unan Cagera Texnomomkor ¢axynrera ox 2022.

- Koopaunatop 3a cnposoljeme IInana para HUO 3a 2022.

- Yuemhe y opranuzauuju Meh)ynaponue xongpepenuuje ICAPP 2022, TexHonomku dakynrer Hoeu Can

MaxkcumanHa nyxuHe He cMe Outn Beha o 2 crpanure A4




