MIHICTEPCTBO OCBITHU I HAYKH YKPATHU
KHIBCHbKHUI HAIIIOHAJBHUM TOPTOBEJIbHO-EKOHOMIYHHAM
YHIBEPCUTET
BIHHUIIbKUIA TOPI'OBEJBbHO-EKOHOMIYHHUM IHCTUTYT
Kadeapa Typusmy Ta roreibHO-peCTOPaHHOI CIPABU

BUITYCKHA KBAJII®IKAIIHHA POBOTA

Ha TEMY:

«PO3POBKA TEXHOJIOT'I# MPOAYKLII 03/I0OPOBUOTO
XAPYYBAHHSI 13 3ACTOCYBAHHAM TEPMOMIKC»

3a MaTepiajaMy 3aMIChbKOT'O KOMIUJIEKCY BIATIOYUHKY

«barrepdasity (OOIT Opounncrka XK.JI )

3n100yBava BUIIOI OCBITH Bucoipkoro
4 xypcy, rpynn. XT-41x, bormana
creriajiprHocTi 181 OnekciiioBrya
«Xap4oBi TEXHOJIOT11»
HayxoBwuii kepiBHUK Cemko
KaHIUJIAT TEXHIYHUX HaYK, TeTsiHa
AOLCHT BacuiisHa
["apaHT OCBITHBOI MPOTpPaMu CeMKo
KaHIUIAT TEXHIYHUX HaYK, TeTsHa
OLICHT .
fon BacuniBha
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