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2. RBFEFER T EEEE(—)~(S) 1 Ngwong t6t nghiép clia tredng 1a "Thure tap cong nghiép (1) ~ (3)"
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Cac mon hoc thuc hanh trén mdy tinh. Khoa hoc Tw van Gidy phép Chuyén nghiép "@". "€" Cac khoa hoc sing tao va d6i m&i. "A" Khoa hoc dong xay dung theo dinh hwdng thuc hanh trong nganh. "y " cic khoa hoc chitc ndng chuyén nghiép.
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Trong hoc ky hién tai, n & u cdc khoa hoc thi & t k & ctia ROC, chdng han nhw cic khoa hoc viéc 1am, cdc khoa hoc tw chon ctia khoa co thé dwoc cong nhan 1 tin chi tw chon t6t nghiép theo cic khoa hoc da lap k & hoach.
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