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Benymas opranm3zaiius moATBEp)KIaeT, YTO COMCKATeIb HE SBIIETCS €€ COTPYJHHUKOM U HE
MIMEET Hay4HBIX paldoT 110 TeMe JIHcCepTalluy, IIOArOTOBICHHBIX Ha 0a3e Belylled OpraHu3aliy Ui
B COaBTOPCTBE C €€ COTPYIHUKAMH.
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