Hapko AHAPOHUKOB

Pep.

op.

Onuc Ha akTMBHOCTa 3a CaMOKOHTpona Ha
ABTOHOMHUOT cTtaty¢c Ha ®PB cornacHo co
CtaHgapaM ¥ HopmaTMBM 3a wu3BeadyBake Ha
BMCOKOOOpa3oBHa AejHOCT Ha YHUBEP3UTETOT

MoeHn

OGjaBeH Hay4YeH WU CTPYyYeH TPyA BO HajIPEeCTUXHO
MefyHapogHO cnucaHue co MMnakT caktop Ao 1
(eneH) — 4 (ueTnpun) NnoeHn
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O6jaBeH Hay4yeH unu CTpy4eH Tpya BO HAjNPECTUKHO
MefyHapoQHO cnucaHue (He3aBMCHO O Toa Ha Koe
MecTo BO TPyAOT Ce Haofa UCTpaXyBa4oT
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O6jaBeH Tpya M npeTcTaByBake CO YMETHUYKO M
CTPY4YHO Aenio Ha MefyHapoaHa Hay4Ha, YMeTHUYKa
KOHthepeHUMja, KOHFpeC U Hay4HO WU CTPY4HO
cnucaHue — 2 (ABa) NoeHu

MoeHn

KoHkpeTHa akTUBHOCT
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