ACADEMICIA: An International Multidisciplinary Research Journal

ISSN: 2249-7137 Vol. 12, Issue 11, November 2022  SJIF 2022 = 8.252
A peer reviewed journal

ORGANIZATIONAL AND METHODOLOGICAL STRUCTURE OF
IMPROVING INTEGRATIVE INTERACTION OF TECHNICAL
DEPARTMENTS AND PRODUCTION ENTERPRISES IN INNOVATIVE
EDUCATIONAL ENVIRONMENT

Toraqulova Bahriniso Bakhtiyorovna*

*Trainee-Researcher,
Bukhara Institute of Engineering and Technology,
UZBEKISTAN

DOI: 10.5958/2249-7137.2022.00858.8

ABSTRACT

In The Article, The Components Of The Process Of Organizing Practices, Institutional
Mechanisms, Schemes Of The Practice Process In Improving The Integrative Cooperation Of
Technical Departments And Production Enterprises In The Innovative Educational Environment
Are Presented.
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