kJ

AMNTPO KPABYEHKO

OCOBUNCTI AAHI

Im's
OmMuTpo KpaByeHkKo

Appeca
nn. PuHok, 1
YkpaiHa, 79008 J1bBiB

Homep TenecoHny
+380 (99) 999 99 99

Email
zrazok@cvmaker.com.ua

JocBigueHnin koHauTep i3 NoHag 5 pokamn pob0TH Y BUCOKOKIACHUX KOHAUTEPCLKUX Ta
pecTopaHax. Cneujani3ytocsi Ha CTBOPEHHI €KCK/TI03MBHUX AECEPTIB, CydaCHMX TEXHIKax
[JekopyBaHHsa Ta poboTi 3 WOoKo1aaoM i kapamennto. Bonogap ceptudikara 3
(hpaHLy3bKOT BUMiYKK, hiHaNICT HaLiOHa/IbHOro KOHKYpCY KOHAMTepiB. BMmito npautoBaTn
y WWBUAKOMY TEeMNi, PO3P0O6MATH YHIKabHI peLenTun Ta kepyBaT KOMaHAoHo.

JOCBIA POBOTHU

KoHputep Bep. 2019 - nun. 2024
NbBiBCbKa MalicTepHs wokonagy, Knis

OCBITA | KBANI®IKALII

MaricTp HayK Bep. 2013 - nun. 2019
XapKiBCbKMiA YHIBEPCUTET XapuoBUX TEXHONOTIN, KniB

Kypcu 3 BUrOTOB/IEHHSI TEMMYyPOBaHOro LWokosiagy 1a qpisgp. 2020 - nuct. 2020
MixHapoaHa oHnaiiH-nnargopma Ana KoHanuTepis, Kuis

HABWUYKN

PoGoTa 3 isoManbToM 00000

BUrOTOBNEHHSA LWOKONA[HNX
¢iryp 00000

CknagHuii gekop TopTiB 00000
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