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No
( )

1 [ ] 170913

40-2017

-011651

7

100%

2 [ ] 181227

40-2018

-018266

8

100%

3 [ ] 181227

40-2018

-018267

1

100%

4 [ ] 181227

40-2018

-018267

4

100%

5 [ ] 180525
40-1362

549
100%

6 171026

10-2017

-014024

8

100%

7 181023
10-1912

895
100%

8 190124

10-2019

-000901

6

100%
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❍ 연구목표 미달성사항 없음
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