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IIpodecop cTpyKOBHUX CTyIMja

Ha3uB MHCTUTYLMje Y K0joj HACTABHUK paau
ca MyHUM WU HENYHHM PaJHUM BpPeMeHOM U

Axasnemuja crpykoBHux cryauja [1labar,
Ojicex 3a MeMIMHCKE U ITOCIOBHO-TEXHOJIOIIKE CTY/IH]je
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