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I. YYEBEH ITJIAH — CURRICULUM

ECTS
Ne YUYEBHU JUCHUTIIINHU XopapuyM | xpeautu dopma Ha U3NUTBAHE
3aovascumentu:
1. ITegaroruka 60 5 U3IINAT
2. Bb3pacroBa u negarorndecka rmeuxoorus 60 5 A3IIAT
3. | Meronuka Ha 00y4eHUETO 90 6 W3ITHAT
4. | Tlpuobmasamio oOpa3oBaHue 15 2 W3ITHAT
5 HNudpopmaniMoHHH U KOMyHUKAIIMOHHU TEXHOJIOTHU B 00YYCHUETO U 30 4 TeKyIia oleHKa
paboTta B TUruTaIHa Cpeaa
6. | XocnuTupane 30 4 3a4nTa ce / He Ce 3auuTa
7. | Tekyma nenarornyecka mpakTHKa 60 6 TEKyIIa OI[CHKA
8. CraxkaHTCKa ITpaKTHKA 90 10 TEKYIIla OIIeHKa
Hszoupaemu:
I'pyna A:
WnTerpupano obyueHue 30 4 TEKYIlA OLICHKA
[Tcuxomorust Ha arpeCUBHOTO MTOBEJICHHUE B JICTCKO-IOHOIIECKA B3PacT 30 4 TEKYIIIa OIICHKA
I'pyna b:
ChbBpeMEeHHH CpeJICTBa 32 00yUeHHE 30 4 TEKyIIa OI[CHKA
WHoBaruu B 00y4eHHeTO 30 4 TEKYIa OLICHKA
OBIIO 555
II. ©°OPMA HA 3ABBPIIIBAHE HA KYPCA HA OBYUYEHUE
‘ [IpakTUKO-TIPUIIOKEH IBP’KABEH U3IUT ‘ 60 ‘ 10 ‘ W3IUT

M3rOTBUJL: y
Impod. n-p mmwk. MOPJJAHKA AJIEKCUEBA/
Pvrosooumen kypc




