Taoeuaa 4. KoMeTeHTHOCT HaCTaBHUKA

P.b. IIpe3ume, cpenme C10BO, UME 3Bame
1.|Autuh B. Becna PIT
2. | Autuh I1. Manumia PI1
3.|Bbapah b. Mupossyo PI1
4.|Bykocassseuh B. I[Ipenpar PIT
5. |Byuenuh-Pagosuh B. buspana PIT
6. | bexuh B. Uanja PI1
7.| Kuskosuh M. [yman PIT
8. |JoBanosuh T. Cuexana PI1
9. |Manetuh O. Pagojka PII

10. |Henosuh A. Bukrop PIT
11. | Huxmwuh I1. Muomup PIT
12.|IIyha O. [Ipeapar PIT
13.|Paguu JI. Iparociaasa PIT
14.|Pagojuunh b. Becna PIT
15. | Pagynosuh T. 3opuna PII1
16. | Panuesuh b. Bepa PII
17.|PajkoBuh b. Muom PIT
18. | Pakuh M. Becna PIT
19. | Cranojesuh I1. Cnahana PI1
20. |PajkoBuh H. Anspeja PII
21. | demua A. Mupjana BII
22.|Knayc C. Agura BII
23.|Kosapcku C. Maja BII
24. | Jlanmuuh-Ilerponujesuh I'. JoBanka BII
25. |Muounnosuh b. Jenena BII
26. |[Tayuosuh M. [parana BII
27. |emwnh B. Mupjana BII
28. |[Tonosuh-bBophesuh b. Jenena BII
29. |Pabpenosuh b. bussana BII
30. |CreBanosuh M. CHexxaHa BII
31. | Tomamesuh B. Urop BII
32.|Tomuh C. Hukona BII
33.| ®ununosuh P. Henan BII
34.|Imuruh B. Hana BII
35. | decnorosuh M. Cama I
36. | Jaukosuh [1loja JI. CBjetiiana I
37.|Mupkosuh M. Munuia pil|
38. | [TanTuh JI. Munena I
39. | [IetpoBuh B. Anekcangap pil|
40.|Crajuh b. CiiaBuia I
41| Ypoumesuh M. Tujana I
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HNme u npesume Becna B. Auruh

3Bame PenoBau npodecop
Y:ka Hay4Ha o0JacT Xemnja
AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact Y:ka Hay4HA 00NacT
N360p y 3Bame 2015 Yusepsutet y beorpany, XeMmujcKe HayKe | Xemmja
[osonpuBpenan akynreT

2003 VYuusepsutet y beorpany, . .
HoxTopat Xemmjcxu daxyrrer XeMujcke Hayke | Xemuja
Maructpartypa 1993 Yuusepsutet y beorpany, XeMmujcKe HayKe | Xemmja

Xemujcku (hakynTeT

Macrep aumioma - - - -

1991 VYuusepsutet y beorpany,

Junnoma .
Xemujcku hakynTeT

Xemujcke Hayke | Xemuja

Cnucak nmpeMeTa Koje HACTABHHK JPKH HA JOKTOPCKHM CTyaujaMa

P.b. | O3naka | Ha3uB npeamera

1. MHP Meroze Hay4yHO-UCTPAKUBAUKOT paja

2. KOPX Buim kypc opraHncke xemuje

Haj3HavajHuju paioBH Yy CKJIay ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buie ox 20)

Anti¢, V., Govedarica, M., Djonlagi¢, J. (2003). The effect of segment length on some properties of

L thermoplastic poly(ester-siloxane)s. Polymer Inernational, 52 (7), 1188-1197.

M21

Anti¢, V., Govedarica, M., Djonlagi¢, J. (2004). The effect of the mass ratio of hard and soft segments

2. on some properties of thermoplastic poly(ester-siloxane)s. Polymer Inernational, 53 (11), 1786-1794.

M21

Antié, V., Anti¢, M., Govedarica, M., Dvorni¢, P. (2007). Kinetics and mechanism of the formation of
3. poly[(1,1,3,3-tetramethyldisiloxanyl)ethylene] and poly(methyldecyl-siloxane) by hydrosilylation.
Journal of Polymer Science, Part A: Polymer Chemistry, 45 (11), 2246-2258.

M21a

Antié, V., Vuckovié¢, M., Doj¢inovié, B., Anti¢, M., Bara¢, M., Govedarica, M. (2008). About the mode
4, of incorporation of silanol terminated polysiloxanes into butylene terephthalate-b-dimethylsiloxane
copolymers. Reactive and Functional Polymers, 68 (4), 851-860.

M21

Anti¢, V., Vuckovi¢, M., Anti¢, M., Govedarica, M., Djonlagi¢, J. (2010). Copolymers based on
5. poly(butylene terephthalate) and poly(caprolactone)-b-poly(dimethylsiloxane)-b-poly(caprolactone).
Polymer International, 59 (6), 796-807.

M21

Vuckovi¢, M., Anti¢, V., Govedarica, M., Djonlagi¢, J. (2010). Synthesis and characterization of
6. copolymers based on poly(butylene terephthalate) and ethylene oxide-poly(dimethylsiloxane)-ethylene
oxide. Journal of Applied Polymer Science, 115 (6), 3205-3216.

M22

Ili¢, M., Anti¢, M., Anti¢, V., Schwarzbauer, J., Vrvi¢, M., Jovanci¢evi¢, B. (2011). Investigation of
7. bioremediation potential of zymogenous bacteria and fungi for crude oil degradation. Environmental
Chemistry Letters, 9 (1), 133-140.

M21

Anti¢, V.V., Anti¢, M.P., Kronimus, A., Oing, K., Schwarzbauer, J. (2011). Quantitative determination
8. of poly(vinylpyrrolidone) by continuous-flow off-line pyrolysis-GC/MS. Journal of Analytical and
Applied Pyrolysis, 90 (2), 93-99.

M21

Pergal, M.V., Anti¢, V.V., Govedarica, M.N., Godjevac, D., Ostoji¢, S., Djonlagi¢, J. (2011). Synthesis
9. and characterization of novel urethane-siloxane copolymers with a high content of PCL-PDMS-PCL
segments. Journal of Applied Polymer Science, 122 (4), 2715-2730.

M22

Pergal, M.V., Anti¢, V.V., Ostoji¢, S., Cincovi¢-Marinovi¢, M., Djonlagi¢, J. (2011). Influence of the
hard segment length on some properties of novel urethane-siloxane copolymers based on a poly(e-
caprolactone)-block-poly(dimethylsiloxane)-block-poly(e-caprolactone). Journal of the Serbian
Chemical Society, 76 (12), 1703-1723.

10.

M23

Balaban, M., Anti¢, V., Pergal, M., Francolini, 1., Martinelli, A., Djonlagi¢, J. (2012). The effect of the
11. polar solvents on the synthesis of poly(urethane-urea-siloxane)s. Journal of the Serbian Chemical
Society, 77 (10), 1629-1657.

M23

Pergal, M.V., Anti¢, V.V., Tovilovi¢, G., Nestorov, J., Vasiljevic-Radovi¢, D., Djonlagi¢, J. (2012). In
vitro biocompatibility evaluation of novel urethane—siloxane copolymers based on poly(e-caprolactone)-
block-poly(dimethylsiloxane)-block-poly(e-caprolactone). Journal of Biomaterial Science, Polymer
Edition, 23 (13), 1629-1657.

12.

M22

13. Balaban, M.R., Anti¢, V.V., Pergal, M.V., Godjevac, D.M., Francolini, I., Martinelli, A., Rogan, J.,

M22
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Djonlagi¢, J.A. (2013). Influence of the chemical structure of poly(urea-urethane-siloxane)s on their
morphological, surface and thermal properties. Polymer Bulletin, 70 (9), 2493-2518.

14.

Mali¢anin, M., Rac, V., Anti¢, V., Anti¢, M., Palade, L.M., Kefalas, P., Raki¢, V. (2014). Content of
antioxidants, antioxidant capacity and oxidative stability of grape seed oil obtained by ultra sound
assisted extraction. Journal of the American Oil Chemists' Society, 91 (6), 989-999.

M22

15.

Pergal, M.V., Stefanovi¢, 1.S., Godevac, D., Anti¢, V.V., Miladi¢, V., Ostoji¢, S., Rogan, J., Djonlagic,
J. (2014). Structural, thermal and surface characterization of thermoplastic polyurethanes based on
poly(dimethylsiloxane). Journal of the Serbian Chemical Society, 79 (7), 843-866.

M23

16.

al Sandouk-Lincke, N. A., Schwarzbauer, J., Anti¢, V., Anti¢, M., Caase, J., Griinelt, S., Refing, K.,
Littke, R. (2015). Off-line-pyrolysis-gas chromatography-mass spectrometry analyses of drilling fluids
and drill cuttings - Identification of potential environmental marker substances. Organic Geochemistry,
88, 17-28.

M21

17.

Stefanovi¢, 1.S., Djonlagi¢, J., Tovilovi¢, G., Nestorov, J., Anti¢, V.V., Ostoji¢, S., Pergal, M.V. (2015).
Poly(urethane-dimethylsiloxane) copolymers displaying a range of soft segment contents, noncytotoxic
chemistry, and nonadherent properties toward endothelial cells. Journal of Biomedical Materials
Research Part A, 103 (4), 1459-1475.

M21

18.

Tasi¢, A.M., Pergal, M. V., Anti¢, M.P., Anti¢, V.V. (2017). Synthesis, structure and thermogravimetric
analysis of o,m-telechelic polydimethylsiloxanes of low molecular weight. Journal of the Serbian
Chemical Society, 82 (12) 1395-1416.

M23

19.

Obradovi¢, N.N., Filipovi¢, S.Z., Markovi¢, S.B., Mitri¢, M.N., Rusmirovi¢, J.D., Marinkovi¢, A.B.,
Anti¢, V.V., Pavlovi¢, V.B. (2017). Influence of different pore-forming agents on wollastonite
microstructures and adsorption capacities.Ceramics International, 43 (10), 7461-7468.

M21a

20.

Stojanovié, B., Radovi¢, Lj., Nati¢, D., Dodevska, M., Vrastanovi¢-Pavicevi¢, G., Balaban, M., Levi¢,
S., Petrovi¢, T., Anti¢, V. (2018). Influence of a storage conditions on migration of bisphenol A from
epoxy-phenolic coating to canned meat products. Journal of the Serbian Chemical Society,
https://doi.org/10.2298/JSC181015100S.

M23

361/1le/[ nmogan HAYyYHEC aKTUBHOCT HACTABHHUKA

VYkynan 0poj nutara, 6e3 ayTonurara 388
VYkynan 6poj pamosa ca SCI (wau SSCI) nmucrte 34
TpenyTtHO ydemnihie Ha MPOjEeKTHMA Jomahn: 1 | Mebhynapoauu: 1

Erasmus Mundus "JoinEU" npojexar.

1. Texuuuku YHuBep3uret y Axeny, Hemauka, 2010-2011
(tpu mecera) u 2013 (tpu mecena) — JJAAJ] cruneHnuja.
2. MacapuxoB YHuBep3ure y bpay, Uemnika Pemry6mmxa
2010 (xBa meceria) — ctunenauja Esporncke Komucuje,

VYcappiiaBama

3. Yuusep3uret "Sapienza” y Pumy, Uranuja, 2009 (jenan
Mecen) - ctunieHanja Epporcke Komucuje, Erasmus
Mundus "Basileus" npojexar.

4. Texumuku YHuBep3uteT y Axeny, Hemauka, 2009-2010
(tpu mecera) u 2007-2008 (urecT Mecenn) CTUTICHIM]a
MunucTapcTBa 3a HayKy Pemybnmke Cpbuje 3a
MOCT/IOKTOPCKO YCaBPIIABaIbe.

Jpyru nmomaiu Koje cMarpare pelneBaHTHHM



http://www.scopus.com/authid/detail.url?authorId=6603625626&amp;eid=2-s2.0-84940049936

HNme u npe3ume Maunwa I1. Auruh

3Bame PenoBau npodecop

Y:ka Hay4Ha o0JacT Xemnja

AxkaneMcka kapujepa | I'onuHa WHcturynuja Ob6nact Y:ka Hay4HA 00NacT

Vs6op y 3mame 2015 VYHusep3uteT y beorpany, Xemujcke Xemmja
[MoseomrpuBpennn dakynrer HayKe

Jloktopar 2006 VYuusepsutet y beorpany, Xemujcku | Xemujcke Xemnja
¢dakynTer HayKe

Marucrparypa 2000 VYuusepsutet y beorpany, Xemujcku | Xemujcke Xemnja
¢dakynTer HayKe

Macrep numioma - - - -

Junoma 1990 VYuusepsutet y beorpany, Xemujcku | Xemujcke Xemnia
(daxynret HayKe

Cnucak mpeaMeTa Koje HACTABHHK /IP’KH HA IOKTOPCKHM CTyAHjamMa

P.b. | O3naka | Ha3uB npeamera

1. NMA WHCcTpyMEHTaJIHE METOJE aHAIN3a

2. KOPX Buim kypc opraHncke xemuje

3. TPb Xemujcke 1 OMOXEMH]jCKe TpaHchopMaIllrje MPOU3Boaa OHIEHOT MOpeKiia

4. YXC OpnabpaHa roryiaBjba U3 3alITUTE )KUBOTHE CPeINHE Y IpeXpaMOeHOj TEXHOJIOTHjH

Haj3HavajHuju paioBH y CKJIAy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buie ox 20)

1.

Jovangiéevi¢, B.S., Anti¢, M.P., Solevié, T.M., Vrvié, M.V., Kronimus, A., Schwarzbauer, J. (2005).
Investigation of Interactions Betwen Surface Water and Petroleum — type Pollutants. Environmental
Science and Pollution Research, 12, 205 — 212.

M21

Anti¢, M.P., Jovan¢icevi¢, B.S., Ili¢, M., Vrvi¢, M.M., Schwarzbauer, J. (2006). Petroleum Pollutant
Degradation by Surface Water Microorganisms. Environmental Science and Pollution Research, 13,
320- 327.

M21la

Anti¢, V., Anti¢, M., Govedarica, M., Dvorni¢, P. (2007). Kinetics of the formation of
poly(methyldecylsiloxane) by hydrosilylation of poly(methylhydrosiloxane) and 1-decene. Materials
Science Forum, 555, 485-490.

M23

Anti¢, V., Anti¢, M., Govedarica, M., Dvorni¢, P. (2007). Kinetics and mechanism of the formation of
poly[(1,1,3,3-tetramethyldisiloxanyl)ethylene] and poly(methyldecylsiloxane) by hydrosilylation.
Journal of Polymer Science, Part A: Polymer Chemistry, 45, 2246-2258.

M21a

Jovancicevi¢, B., Anti¢, M., Pavlovié, 1., Vrvi¢, M., Beskoski, V., Kronimus, A., Schwarzbauer, J.
(2008). Transformation of petroleum saturated hydrocarbons during soil bioremediation experiments.
Water Air and Soil Pollution, 190, 299-307.

M21

Jovancic¢evi¢, B., Anti¢, M., Vrvi¢, M., 1li¢, M., Novakovi¢, M., Saheed, R.M., Schwarzbauer, J.
(2008). Transformation of petroleum pollutant during soil bioremediation experiments. Journal of the
Serbian Chemical Society, 73 (5), 577-583.

M23

Anti¢, V., Vuckovié, M., Dojéinovi¢, B., Anti¢, M., Baraé, M., Govedarica, M. (2008). About the
mode of incorporation of silanol terminated polysiloxanes into butylene terephthalate-b-
dimethylsiloxane copolymers. Reactive and Functional Polymers, 68 (4), 851-860.

M21

Anti¢, V., Vuckovi¢, M., Anti¢, M., Govedarica, M., Djonlagi¢, J. (2010). Copolymers based on
poly(butylene terephthalate) and poly(caprolactone)-b-poly(dimethylsiloxane)-b-poly(caprolactone).
Polymer International, 59 (6), 796-807.

M21

Ghariani, R.A., Grzeti¢, 1., Anti¢, M., Mandi¢, S.N. (2010). Distribution and availability of potentially
toxic metals in soil in central area of Belgrade (Serbia). Environmental Chemistry Letters, 8 (3), 261
269.

M21

10.

Solevié, T., Novakovi¢, M., Ili¢, M., Anti¢, M., Vrvi¢, M., Jovan¢i¢evié, B. (2011). Investigation of
the bioremediation potential of aerobic zymogenous microorganisms in soil for crude oil
biodegradation. Journal of the Serbian Chemical Society, 76, 425-438.

M23

11.

Ili¢, M., Anti¢, M., Anti¢, V., Schwarzbauer, J., Vrvi¢, M., Jovanci¢evié, B. (2011). Investigation of
bioremediation potential of zymogenous bacteria and fungi for crude oil degradation. Environmental
Chemistry Letters, 9 (1), 133-140.

M21

12.

Anti¢, V.V., Anti¢, M.P., Kronimus, A., Oing, K., Schwarzbauer, J. (2011). Quantitative
determination of poly(vinylpyrrolidone) by continuous-flow off-line pyrolysis-GC/MS. Journal of

M21
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Analytical and Applied Pyrolysis, 90 (2), 93-99.

13.

Paunovi¢, D., Solevié-Knudsen, T., Krivokapi¢, M., Zlatkovi¢, B., Anti¢, M. (2012). Sinalbin
degradation products in mild yellow mustard paste. Chemical Industry, 66 (1), 29-32.

M23

14.

Novakovié, M., Ali, M.M.R., Solevié-Knudsen, T., Anti¢, M., Beskoski, V., Gojgic-Cvijovié, G.,
Vrvié, M., Jovanticevié, B. (2012). Degradation of methyl-phenanthrene isomers during
bioremediation of soil contaminated by residual fuel oil, Environmental Chemistry Letters, 10, 287-
294,

M22

15.

al Sandouk-Lincke, N. A., Schwarzbauer, J., Anti¢, V., Anti¢, M., Caase, J., Grinelt, S., ReBing, K.,
Littke, R. (2015). Off-line-pyrolysis-gas chromatography-mass spectrometry analyses of drilling
fluids and drill cuttings - ldentification of potential environmental marker substances. Organic
Geochemistry, 88, 17-28.

M21

16.

Petrovi¢, M., Suznjevi¢, D.Z., Pastor, F.T., Veljovi¢, M.S., Pezo, L.L., Anti¢, M.P., Gorjanovi¢, S.Z.
(2016). Antioxidant Capacity Determination of Complex Samples and Individual Phenolics -
Multilateral Approach. Combinatorial Chemistry and High Throughput Screening, 19 (1), 58-65.

M22

17.

Tasi¢, A.M., Ignjatovi¢, 1.D.S., Ignjatovi¢, Lj.M., Duranovi¢, D., Anti¢, M.P. (2016). Aqueous
extraction of anions from coal and fly ash followed by ion-chromatographic determination. Journal of
the Serbian Chemical Society, 81 (12), 1441-1453.

M23

18.

Tasi¢, AM., Pergal, M.V., Anti¢, M.P., Anti¢, V.V. (2017). Synthesis, structure and
thermogravimetric analysis of a,w-telechelic polydimethylsiloxanes of low molecular weight. Journal
of the Serbian Chemical Society, 82 (12), 1395-1416.

M23

19.

Samelak, I., Balaban, M., Vidovi¢, N., Koljan¢i¢, N., Anti¢, M., Solevié-Knudsen, T., Jovangiéevi¢,
B. (2018). Application of alkane biological markers in the assessment of the origin of oil pollutants in
the soil and recent river sediments (River Vrbas, Bosnia and Herzegovina). Journal of the Serbian
Chemical Society, 83 (10), 1176-1175.

M23

20.

Stojanovi¢, M., Marinoni, L., Cabassi, G., Anti¢, M., Lavelli, V. (2018). Development of semiliquid
ingredients from grape skins and their potential impact on the reducing capacity of model functional
foods. Journal of Food Quality, https://doi.org/10.1155/2018/1969680.

M23

361/lp]-[l/l nogaln HAYYHE AKTUBHOCT HACTABHUKA

Ykynan 0poj nutara, 6e3 ayTonurara 150
Ykynan 6poj pamosa ca SCI (wau SSCI) nmucrte 30
TpenyTtHO ydemnihie Ha MPOjEeKTHMA Jomahn: 1 | Mebhynapoauu: 1

Erasmus Mundus "JoinEU" npojekar.

1. Texuuuku YHuBep3uret y Axeny, Hemauka, 2010-2011
(tpu meceria) u 2013 (tpu mecena) — JJAAJ] crunenauja.
2. MacapuxoB YHuBep3ure y bpay, Uemnika Pemry6mmxa
2010 (xBa meceria) — ctunenauja Esporncke Komucwuje,

VYcappiiaBama

3. Yuusep3uret "Sapienza” y Pumy, Uranuja, 2009 (jenan
Mecen) - ctunieHanja Epporcke Komucuje, Erasmus
Mundus "Basileus" npojexar.

4. Texumuku YHuBep3uteT y Axerny, Hemauka, 2009-2010
(tpu mecera) u 2007-2008 (urecT Mecenn) CTUTICHIM]ja
MunuctapcTBa 3a Hayky Pemyomuke Cpouje 3a
MOCT/IOKTOPCKO YCaBPIIaBabe.

Jpyru nmozmaiu Koje cMaTpare pelneBaHTHAM
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Hme u nmpe3ume Muposbyd b. Bapah
3Bame PenoBau npodecop
Y:ka Hay4Ha o0JacT Bbroxemuja
AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact Y:ka Hay4HA 00NacT
N360p y 3Bame 2012 Yusepsutet y beorpany, Xewmmujcke Hayke | buoxemmja
[osonpuBpenan akynreT
Jloktopar 2002 VYuusepsutet y beorpany, Buotexamake BuoTexnoorja
[osonpuBpenan akynreT HayKe
VYHuBep3suteT y beorpany buorexnnuke buoxemuja y
Maructpartypa 1993 ’ pexpaMOeHo]
[omonpuspenun dakynrer HayKe .
TCXHOJIOTHUJU
Macrep aumioma - - - -
Tunova 1988 YHusepsuret y beorpany, buorexuuuke HpexpaM6§Ha
IMosponpuBpenau hakynreT HayKe TEXHOJIOruja
Chnucak npeamMera KOje HAaCTaBHUK JAPKH HA TOKTOPCKHM cTyzmjaMa
P.b. | O3naka | Ha3uB npeamera
1. NMA WHCcTpyMEHTaJIHE METOJE aHAIN3a
2. IITH OpabpaHa MoriiaBjba U3 MPeXpaMOCHO-TEXHOJIONIKE OMOXEMH]e
3. TPA Xemujcke 1 OMOXEMH]jCKe TpaHChopMallrje MPOU3BOa AaHMMATHOT TOPEKIIa
Haj3HavajHuju paioBH Yy CKJIay ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buue ox 20)
Baraé, M., Kresojevié, M., Zili¢, S., Spirovi¢-Trifunovi¢, B., Pesié, M., Vugié, T., Kosti¢, A.,
1. | Despotovi¢, S. (2018). Fatty acid profiles and mineral content of Serbian traditional white brined M23
cheeses. Mljekarstvo, 68 (1), 37-45.
Kosti¢, A. Z., Petrovié, T.S., Krnjaja, V.S., Nedi¢, N.M., Tesi¢, Z. Lj., Milojkovi¢ - Opsenica, D.
2. M., Bara¢, M. B., Stanojevi¢, S. P., Pesi¢, M. B. (2017). Mold / aflatoxin contamination of honey M21
bee collected pollen from different Serbian regions. Journal of Apicultural Research, 56 (1), 13-20
Kosti¢, A.Z., Kaluderovié¢, L.M., Dojcinovi¢, B.P., Baraé, M.B., Babi¢, V.B., Macukanovi¢-
3 Joci¢,M.P. (2017). Preliminary investigation of mineral content of pollen collected from different M21
' Serbian maize hybrids— is there any potential nutritional value? Journal of the Science of Food and
Agriculture, 97 (9), 2803-2809.
4 Bara¢, M., Pesi¢, M., Vuéi¢, T.,Vasi¢, M., Smiljani¢, M. (2017). White cheeses as a potential source M23
' of bioactive peptides Mljekarstvo, 67 (1), 3-16.
Barac, M., Pesic, M., Zilic, S., Smiljanic, M., Stanojevic, S., Vasic, M., Despotovic, S., Vucic,
5 T.,Kostic,A. (2016). Protein profiles and total antioxidant capacity of water-soluble and water- M22
' insoluble fractions of white brined goat cheese at different stages of ripening. International Journal
of Food Science and Technology, 51 (5), 1140-1149.
Barac, M.B., Pesic, M.B., Stanojevic, S.P., Kostic, A.Z., Bivolarevic, V. (2015). Comparative study M22
6. | of the functional properties of three legume seed isolates: adzuki, pea and soy bean. Journal of Food
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HNme u npe3ume Hpeapar B. Bykocasbesuh
3Bame PenoBau npodecop
Y:xa Hay4Ha obJs1acT Hayka 0 KoH3epBHCaBy U BpEBY
AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact Y:ka Hay4HA 00NacT
s6op y 3same 2018 VYHusep3uteT y beorpany, buorexnuuke Hayxka o
[NoponpuBepeaan haxynaTeT HayKe KOH3EpBHUCAKY
JlokTopar 2006 VYHusep3uteT y beorpany, buorexnuuke [Ipexpambeno-
[NoponpuBepeaan haxyaTeT HayKe TEXHOJIOIIKE HAyKE
Marnctpatypa 2001 VYHusep3utet y beorpany, buorexnuuke [Ipexpambeno-
[NosponpuBepean haxyaTeT HayKe TEXHOJIOIIKE HAYKE
Macrep aumioma - - - -
Tunioma 1993 VYHusep3uteT y beorpany, buorexnnuke KonzepBucamwe u
[ToseorrpuBepeiHy hakyaTeT HayKe BpEHE
Cnucak nmpeMeTa Koje HACTABHMK JPKH HA JOKTOPCKHMM CTyAHjaMa
P.b. | O3naka | Ha3uB npeamera
1. TBII OpabpaHa morsiaBjba U3 TexHosoruje soha u nospha
2. TBC OpnabpaHa roryiaBjba U3 TeXHOJIOTHje BONHUX COKOBa U ocBekaBajyhux Oe3aakoxoyHux nuha
3. TJIT OpnabpaHa roryiaBjba U3 TeXHOJIOTHje jaKuX aJIKOXOJIHUX nuha
Haj3HavajHuju paloBH y CKJIaJy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buie ox 20)
P.b. M
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60 (3), 241-247.
Gorjanovic, S., Novakovic, M., Vukosavljevic, P., Pastor, F., Tesevic, V., Suznjevic, D. (2010).
5 Polarographic Assay Based on Hydrogen Peroxide Scavenge in Determination of Antioxidant M21a
' Activity of Strong Alcohol Beverages. Journal of Agricultural and Food Chemistry, 58 (14), 8400-
8406.
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3. Influence of the Storage on Bioactive Compounds and Sensory Attributes of Herbal Liqueur, Digest. M22
Journal of Nanomaterials and Biostructures,. 7 (4), 1587-1598.
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61 (4-5), 331-342.
Davidovic, S., Veljovic, M., Pantelic, M., Baosic, R., Natic, M., Dabic, D., Pecic, S., Vukosavljevic,
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cultivar. Journal of Agricultural and Food Chemistry, 61 (6), 1357-1363.
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loss of anthocyanins. Food and Bioproducts Processing, 91 (4), 473-480.
Urosevic, T., Povrenovic, D., Vukosavljevic, P., UroSevic, |., Stevanovic, S. (2017). Recent
7. developments in microfiltration andultrafiltration of fruit juices. Food and Bioproducts Processing, M22
106, 147-161.
Veljovic, M., Despotovic, S., Stojanovic, M., Pecic, S., Vukosavljevic, P., Belovic, M., Leskosek-
8 Cukalovic, 1. (2015). The fermentation kinetics and physicochemical properties of special beer with M23
' addition of Prokupac grape variety. Chemical Industry & Chemical Engineering Quarterly, 21 (3),
391-397.
Karabegovi¢, ., Manci¢, D., Nikoli¢, N., Vukosavljevi¢, P., Stamenkovié-Stojanovi¢, S., Daji¢-
Stevanovié, Z., Lazi¢, M. (2018). Total polyphenols from Solanum retroflexum Dun. fruit: extraction
9. L M23
and optimization by response surface methodology. Journal of Food Measurement and
Characterization, https://doi.org/10.1007/s11694-018-9792-6.
Dimitrijevi¢, B., Vukosavljevi¢, P., Raji¢, Z., Karabegovi¢, I. (2018) Influence of climatic
10 conditions on yield and profitability of quince brandy production. International Scientific Journal, M33
' Journal of Agricultural, Food and Environmental Sciences, 71 (1), 88-92, 3rd International
Symposium for Agriculture and Food — ISAF 2017, Ohrid, Republic of Macedonia.
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HNme u npe3ume bubana B. Byneaunh-Paposuh

3Bame PenoBru npodecop

Y:ka Hay4Ha o0JacT Bbroxemuja

AxkaneMcka kapujepa | I'onuHa WHcturynuja Ob6nact Y:ka Hay4HA 00NacT

N360p y 3Bame 2009 YHUBEpSHTET y beorpany, XeMmujcke HayKe Buoxemmja
[NoponpuBepeaan haxynaTeT

Jlokropar 1992 VYHusep3uteT y beorpany, buorexHnuke [Ipexpambeno-
[MosponpuBepenHy paKynTeT HayKe TEXHOJIONIKE HAyKe
VYHusep3utet y beorpany,

Maructparypa 1982 IIpupoIHO-MaTEMAaTHIKH Xemujcke Hayke | Broxemmja

(daxynret

Macrep numioma - - - -

VYHusep3uteT y beorpany,

Junnoma 1977 I[IpupoaHO-MaTeMATHIKH Xemujcke Hayke | Xemuja

(dakynTer

Cnmcak npeaMera Koje HACTABHHUK JAP KU HA JOKTOPCKUM CTyaHjaMa

P.b. | O3naka | Ha3uB npeamera

1. IITb OpabpaHa 1moriTaBiba U3 MPeXpaMOCHO-TEXHOJIOIKE OHOXeMHje

2. NMA MHcTpyMeHTanHe METoIe aHAJIN3a

3. Hb® HuTonomke, bnoxemujcke U (PU3NOIOIIKE OCHOBE pacTemha Onsbaka

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Bumre ox 20)

Dodig, D., Ranci¢, D., Vuceli¢ Radovi¢, B., Zori¢, M., Savi¢, J., Kandi¢, V., Peéinar, 1., Stanojevic,
S., Seslija, A., Vassiliev, D., Peki¢-Quarrie, S. (2017). Response of wheat plants under post-anthesis
stress induced by defoliation: Il. Contribution of peduncle morpho-anatomical traits and carbon
reserves to grain yield. The Journal of Agricultural Science, 155, 475-493.

M21

Stanojevic, P.S., Barac, M., Pesic, B.M., Zilic, M.S., Kresovic, M.M., Vucelic-Radovic, V.B.
(2014). Mineral elements, lipoxygenase activity and antioxidant capacity of okara as a byproduct in
hydrothermal processing of soymilk. Journal of Agricultural and Food Chemistry, 62, 9017-9023.
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Stanojevic, S., Barac, M., Pesic, M., Vucelic-Radovic, B. (2013). Bioactive proteins and energy
value of okara as a byproduct in hydrothermal processing of soymilk. Journal of Agricultural and
Food Chemistry, 61, 9210-9219.
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Stanojevic, S., Barac, M., Pesic, M., Vucelic-Radovic, B. (2012). Composition of proteins in okara
as a byproduct in hydrothermal processing of soy milk. J. Agr. Food Chem. 60, 9221-9228.

M21

Stikic, R., Glamoclija, DJ., Demin, M., Vucelic-Radovic, B., Jovanovic, Z., Milojkovic-Opsenica,
D., Jacobsen, S.E., Milovanovic, M. (2012). Agronomical and nutritional evaluation of quinoa seeds
(Chenopodium Quinoa Willd.) as an ingredient in bread formulations. J. Cereal Sci. 55, 132-138.

M21

Marjanovié, M., Stiki¢, R., Vuceli¢-Radovi¢, B., Savi¢, S., Jovanovi¢, Z., Bertin, N., Faurobert, M.
(2012). Growth and proteomic analysis of tomato fruit under partial root-zone drying. OMICS 16
(6), 343-356.

M22

Stanojevic, S., Barac, M., Pesic, M., Vucelic-Radovic, B. (2011). Assessment of soy genotype and
processing method on quality of soybean tofu. J. Agr. Food Chem. 59, 7368-7376.

M21

Jovanovic, Z., Stikic, R., Vucelic-Radovic, B., Paukovic, M., Brocic, Z., Matovic, G., Rovcanin, S.,
Mojevic, M. (2010). Partial root-zone drying increases WUE, N and antioxidant content in field
potatoes. Eur. J. Agron. 33 (2), 124-131.
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Surdyk, N., Cary, L., Blagojevic, S., Jovanovic, Z., Stikic, R., Vucelic-Radovic, B., Zarkovic, B.,
Sandei, L., Pettenati, M., Kloppmann, W. (2010). Impact of irrigation with treated low quality water
on the heavy metal contents of a soil-crop system in Serbia. Agr. Water Manag. 98, 451-457.

M21

10.

Pesi¢, M., Vuceli¢-Radovi¢, B., Bara¢, M., Stanojevi¢, S. (2005). The influence of genotypic
variation in protein composition on emulsifying properties of soy proteins. J. Am. Oil Chem. Soc. 82
(9), 667-672.

M22

11.

ITexuh Quarrie, C., Bynemuh-Pagosuh, b., Ctuxuh, P. (2006). [Jumorowxke, Ouoxemujcke u
Qusuonowxe ocnoge pacmerva bussaxa. IlossonpuBpeHu GakyTeT.
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Ykynan 6poj pamosa ca SCI mucte 25

TpenyTHO ydenrhe Ha MpojeKTHMa Jomahn 2 Mebhynaponaau -
NRRC, USDA, Peoria (1988); Yuusepsurer y [lapmu
VYcaBpmaBama (2003); Yuusepsutet Xoenxajm, llItyrrapt (2005); BOKY

Yuusepsuret y beay (2005)

Jpyru momaiu Koje cMaTpare peleBaHTHUM: PerieH3eHT 3 yHHBEp3UTETCKa YIIOSHHKA 13 00J1acTH OnoXeMHje, 9acoImca
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Hme u nmpe3ume HNnuja Bexuh
3Bame PenoBau npodecop
Y:ka Hay4Ha o0JacT Ynpasspame 6e30egHOIINY M KBATUTETOM XpaHe
AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact Y:ka Hay4HA 00NacT
YHusep3utet y beorpany- buorexnuuke YpaBLame
N360p y 3Bame 2019 6e30eqHOIINY 1
IMoseomrpuBpennn dakynrer Hayke
KBAJIMTETOM XpaHE
JlokTopar 2006 YHuBep3utet y beorpany- TexHmIKE HayKe ITossonpuBpenHo
MammuHCKH (paKyaTeT MAaIIHHCTBO
Maructpartypa 2000 Yuuepsutet y beorpazy- Texumuke HayKe Homonpuspezso
MauuHCKH (haKyaTeT MAIIHHCTBO
Mactep numioma - - - -
Tunnoma 1993 YHusep3utet y beorpany- TexHmIKE HayKe ITossonpuBpenHo
MammuHCKH (aKyaTeT MAaIINHCTBO
Cnmcak npeaMera Koje HACTABHHUK JP KU HA JOKTOPCKUM CTyaMjamMa
P.b. | O3naka | Ha3uB npeamera
1. NYK MHXewmepUHT ylipaBibamba KBAJUTETOM Y IPOU3BOIYI XPAHEe
2. YKX OpabpaHa MoTJIaBJba U3 YIIPaBJhakha KBAUIUTETOM Y IPOU3BOIGU XpaHe
3. YXKC OpabpaHa MMOTJIaBJba U3 3AIUTUTE KUBOTHE CPEIUHE Y MPEeXpaMOEHO] TEXHOJIOTHjH
Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHUX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Bumre ox 20)
1 Skunca, D., Tomasevic, I., Nastasijevic, 1., Tomovic, V., Djekic, I. (2018). Life cycle assessment of M21a
" | the chicken meat chain. Journal of Cleaner Production, 184, 440-450
Djekic, I., Smigic, N., Glavan, R., Miocinovic, J., Tomasevic, I. (2018). Transportation
2. sustainability index in dairy industry — Fuzzy logic approach. Journal of Cleaner Production, 180, M21la
107-115
Djekic, I., Sanjuan, N., Clemente, G., Jambrak, A. R., Djuki¢-Vukovi¢, A., Brodnjak, U. V., Pop, E.,
3. | Thomopoulos, R., Tonda, A. (2018). Review on environmental models in the food chain - Current M21a
status and future perspectives. Journal of Cleaner Production, 176, 1012-1025
Rajkovic, A., Smigic, N., Djekic, I., Popovic, D., Tomic, N., Krupezevic, N., Uyttendaele, M.,
4. | Jacxsens, L. (2017). The performance of food safety management systems in the raspberries chain. M21a
Food Control, 80, 151-161
5 Djekic, 1., Jankovic, D., Rajkovic, A. (2017). Analysis of foreign bodies present in European food M21a
" | using data from Rapid Alert System for Food and Feed (RASFF). Food Control 79, 143-149
6 Djekic, 1., Tomasevic, 1., (2016). Environmental impacts of the meat chain — Current status and M21a
" | future perspectives. Trends in Food Science & Technology, 54, 94-102
Smigic N., Djekic 1., Martins M. L., Rocha A., Sidiropoulou N., Kalogianni E. P. (2016) “The level
7. of food safety knowledge in food establishments in three European countries”. Food Control, 63, M21a
187-194
Nastasijevic I., Tomasevic I., Smigic N., Milicevic D., Petrovic Z., Djekic I. (2016). “Hygiene
8. assessment of Serbian meat establishments using different scoring systems”, Food Control, 62, 193- M21a
200
Djekic 1., Kuzmanovié J., Andelkovi¢ A., Saracevi¢ M., Stojanovi¢ M.M., Tomasevic 1. (2016):
9. “Effects of HACCP on process hygiene in different types of Serbian food establishments”. Food M21a
Control, 60, 131-137
Djekic 1., Blagojevic B., Antic D., Cegar S., Tomasevic I. Smigic N. (2016). “Assessment of
10. | environmental practices in Serbian meat companies.” Journal of Cleaner Production, 112, Part 4: M21a
2495-2504
Djekic, I., Tomic, N., Bourdoux, S., Spilimbergo, S., Smigic, N., Udovicki, B., Hofland, G.,
11 Devlieghere, F., Rajkovic, A. (2018). Comparison of three types of drying (supercritical CO2, air M21
" | and freeze) on the quality of dried apple — Quality index approach. LWT - Food Science and
Technology, 94, 64-72
Tomasevic 1., Tomovic V., Milovanovi¢ B., Rodriguez J. M. L., Pordevi¢ V., Karabasil N., Djekic I.
12. | (2018). Advantages of computer vision system over colorimeter for color evaluation of meat M21

products. Meat Science Volume, 148, Pages 5-12
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Tomasevic, I., Novakovic, S., Solowiej, B., Zdolec, N., Skunca, D., Krocko, M., Nedomova, S.,
13. | Kolaj, R., Aleksiev, G., Djekic, 1. (2018). Consumers' perceptions, attitudes and perceived quality of
game meat in ten European countries. Meat Science, 142, 5-13

M21

Tomasevic, 1., Dodevska, M., Simi¢, M., Raicevic, S., Matovic, V., Djekic, I. (2017). The use and
14. | control of nitrites in Serbian meat industry and the influence of mandatory HACCP implementation.
Meat Science, 134, 76-78

M21

Tomic N., Dojnov B., Miocinovic J., Tomasevic I., Smigic N., Djekic I., Vujcic Z. (2017).
15. | Enrichment of yoghurt with insoluble dietary fiber from triticale — A sensory perspective. LWT -
Food Science and Technology, 80, 59-66

M21
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Hme n npesnme Oyman M. ’Kuskosuh
3Bame PenoBan nmpodecop
V:ika Hay4Ha 00JacT TexHOJOTHja aHUMATHHUX MTPOU3BO/IA
AxkajgemMcKa Kapujepa | Tonuna | MHcTuTynuja O6nact Vika Hay4Ha 06macT
Yuusepsutet y beorpany, Buorexnuuxe
U360p y 3Bame 2017 p Y pany Hayka o mecy
IMosponpuBepenan hakyaTer HayKke
[TpexpambeHa
Yuusepsutet y beorpany, Buorexuuuxe TEeXHOJIOTHja
Jokropat 2002 p Y pany !
[MosponpuBepenan hakyaTeT HayKe aHUMAaJTHHX
MIPOU3BOJIA
[Ipexpambena
Yuusep3urer y beorpany, buorexuuuke TEXHOJIOTHja
Marwuctparypa 1991 p M pany !
[MossonpuBepenan paxyaTeT HayKe aHUMaTHUX
MIPOU3BOJIA
Macrep aumioma - - - -
[Ipexpambena
Yuusep3uret y beorpa buorexuuuke TEXHOJIOTHja
Humnoma 1985 P Y paiLy, )
[MosponpuBepenan pakyaTeT HayKe aHUMAaJTHHX
MIPOU3BOJIA

Cnucak npeamMera KOje HaCTaBHUK APKH HA TOKTOPCKUM CTyI[I/ljaMa

P.b.

Osnaka | Ha3uB npeamera

1.

TCAII TexHOJIoIIKa CBOjCTBa CHPOBHHA aHUMAITHOT MOPEKIa

2.

TKAII | OmabpaHa moriaBiba U3 TEXHOJIOTHjE M KBATUTETA IIPOU3BOAA aHIMATHOT ITOpEKiIa

3.

OCA OpabpaHa 1morIaBiba U3 00paze CHPOBHHA aHUMAHOT TIOPEKIIa

Haj3HauajHuju paioBH Y CKJIAAY ca 3aXTeBUMA JOMYHCKHX CTAHIAPA 3a 1aTO noJbe (MIHUMAJIHO 10 He BHIIIE

ox 20)

1.

Staji¢, S., Stanisié¢, N., Levi¢, S., Tomovi¢, V., Lili¢, S., Vrani¢, D., Jokanovi¢, M., Zivkovi¢, D.
(2018). Physico-Chemical Characteristics and Sensory Quality of Dry Fermented Sausages with
Flaxseed Oil Preparations. Polish Journal of Food and Nutrition Sciences, 68 (4), 367—375.

M22

Staji¢, S., Stanisi¢, N., Tomasevic, 1., Djekic, I., Ivanovi¢, N., Zivkovi¢, D. (2018). Use of linseed
oil in improving the quality of chicken frankfurters. Journal of Food Processing and
Preservation, 42 (2), e13529.

M22

Stanisi¢, N., Parunovié, N., Staji¢, S., Petrovi¢, M., Radovic, C., Zivkovié, D., Petricevi¢, M.
(2016). Differences in meat colour between free-range Swallow Belly Mangalitsa and
commercially reared Swedish Landrace pigs during 6 days of vacuum storage. Archives in Animal
Breeding, 59, 159-166.

M23

Tomovié, V., Jokanovié, M., Pihler, 1., Svarc-Gaji¢, J., Vasiljevi¢, L., Skaljac, S., Soji¢, B.,
Zivkovié, D., Luki¢, T., Despotovi¢, A., Tomasevié, 1. (2016). Ultimate pH, colour characteristics
and proximate and mineral composition of edible organs, glands and kidney fat from Saanen goat
male kids. Journal of applied animal research, 45 (1), 430-436.

M23

Tomasevi¢, 1., Tomovi¢, V., Staji¢, S., Jokanovi¢, M., Stanisi¢, N., Zivkovié, D. (2015).
Auswirkungen des schnellen Auftauens auf die Qualitditsmerkmale von Schweinefiletsteaks.
FleischWirtschaft, 95 (9), 121-124.

M23

Staji¢, S., Zivkovi¢, D., Tomovié, V., Nedovié, V., Perunovié¢, M., Kovjani¢, N., Levi¢, S.,
Stanisi¢, N. (2014). The utilisation of grapeseed oil in improving the quality of dry fermented
sausages. International Journal of Food Science and Technology, 49 (11), 2356-2363.

M22

Rakié, S., Jankovié, S., Margeti¢, M., Zivkovi¢, D., Kuzevski, J. (2014). The impact of storage on
the primary and secondary metabolites, antioxidant activity and digestibility of oat grains (Avena
sativa). Journal of functional foods, 7, 373-380.

M21

Staji¢, S., Perunovié¢, M., Stanisi¢, N., Zujovic’, M., Zivkovié, D. (2013). Sucuk (Turkish style

dry-fermented sausage) quality as an influence of recipes formulation and inoculation of starter

M22

14




cultures. Journal of Food Processing and Preservation, 37 (5), 870-880.

9. Zivkovi¢, D., Sobaji¢, S., Perunovi¢, M., Staji¢, S. (2013). Seasonal variations in the chemical
composition and fatty acid composition of selected fish species from the Danube River. Acta | M23
Alimentaria, 42 (4), 473-480.

10. Krsti¢, B., Joki¢, Z., Pavlovié, Z., Zivkovié, D. (2012). Options for the Production of Selenized M23
Chicken Meat. Biological Trace Element Research, 146, 68—72.

11. Milovanovic, M., Zivkovic, D., Vucelic-Radovic, B. (2010). Antioxidant effects of Glechoma M23

hederacea as a food additive. Natural product communications, 5, 61-63

361/IpHH mogan HAy4YHe¢ aKTUBHOCTH HACTABHUKA

VkynaH 6poj uurara, 6e3 ayrouuraTa 25 Web of science

Vxynas 6poj pagosa ca SCI (wmu SSCI) mucte 11

TpenytHO yuemrhe Ha MpojeKTUMA Howmahu: 1 ‘ Mehynapoau: -
VYcapuiaBama ‘ -

Jlpyru nozamu kKoje cMaTpare peJieBaHTHUM
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Hme u nmpe3ume Cuexana T. JoBanoBuh
3Bame PenoBau npodecop
Y:xa Hay4Ha obJs1acT TexHONIOTMja aHUMATHUX POU3BOJA
AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact Y:ka Hay4HA 00NacT
s6op y 3same 2011 VYHusep3uteT y beorpany, buorexnuuke Hayka 0 mieKy
[MoseomrpuBpennn dakynrer Hayke
[Ipexpambena
JlokTopar 2001 VYHusep3utet y beorpany, buorexnuuke TEXHOJIOTHja
IMoseomrpuBpennn dakynrer Hayke aHMMAaITHHUX
pou3BoJIa
[Ipexpambena
Maructparypa 1995 [MoseorrpuBpennn dakynter, bama BrorexHuuke TEXHOJIOTHja
Jlyka Hayke AHUMaJTHHUX
pou3BoJIa
Macrep aumioma - - - -
[MossompuBpennnu dakynTer, Brorexnutke Tpepana  KowTposia
Jurmmoma 1987 . TTOJEOTIPUBPEIHIX
CapajeBo Hayke
Tpou3BoAa
Cnucak npeaMeTa Koje HaCTABHHMK JPKM HA IOKTOPCKHUM CTyMjaMa
P.b. | O3naka | Ha3uB npeamMera
1. TCAII TexHOJIOMmKa CBOjCTBa CHPOBHHA aHUMAITHOT IOpPEKyIa
2. OCA OpabpaHa MorjaBjba U3 00pajae CHPOBHHA AHUMAJIHOT TIOPEKIIa
3. TKAII OpabpaHa MorjiaBJba U3 TEXHOJIOTHjE U KBAJIUTETa IPOU3BOIa aHMMATHOT TOPCKIIa

Haj3HauajHuju paioBH Yy CKJIAy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buie ox 20)

Kljajevic, N., Tomasevic, I., Miloradovic, Z., Nedeljkovic, A., Miocinovic, J., Jovanovic, S. (2018).
Seasonal variations of Saanen goat milk. Journal of Food Science Technology-Mysore, 55 (1), 299-
303.

M22

Kljajevic, N., Miloradovic, Z., Miocinovic, J., Jovanovic, S. (2017). Textural and physico-chemical
characteristics of white brined goat cheeses made from frozen milk and curd. The use of square | -
distance statistics. Mljekarstvo, 67 (2), 130-137.

M23

Miloradovic, Z., Macej, O., Kljajevic, N., Jovanovic, S., Vucic, T., Zdravkovic, I. (2016). The effect
of heat treatment of caprine milk on the composition of cheese whey. International Dairy Journal,
58, 39-42.

M21

Kljajevic, N., Jovanovic, S., Miloradovic, Z., Macej, O., Vucic, T., Zdravkovic, I. (2016). Influence
of the frozen storage period on the coagulation properties of caprine milk. International Dairy
Journal, 58, 36-38.

M21

Miloradovic, Z., Kljajevic, N., Jovanovic, S., Vucic, T., Macej, O. (2015). The effect of heat
treatment and skimming on precipitate formation in caprine and bovine milks. Journal of Dairy
Research, 82, 22-28.

M21

Bara¢, M., Smiljani¢, M., Pesi¢, M., Stanojevi¢, S., Jovanovi¢, S., Macej, O. (2013). Primary
proteolysis of white brined goat cheese monitored by high molarity Tris buffer SDS- PAGE system.
Mljekarstvo, 63 (3), 122-131.

M23

Terzi¢-Vidojevi¢, A., Tolinacki, M., Nikoli¢, M., Veljovi¢, K., Jovanovi¢, S., Macej, O.,
Topisirovié, LJ. (2013). Artisanal Vlasina Raw Goat's Milk Cheese: Evaluation and Selection of
Autochthonous Lactic Acid Bacteria as Starter Cultures. Food Technol. Biotechnol., 51 (4) 554-563.

M22

Vuci¢, T., Jovanovié, S., NiSavi¢, M., Zdravkovi¢, 1., Macej, O. (2012). The influence of whey
protein concentrates and ultrasound treatment on characteristics of set-style yogurt made from goat’s
milk. Abstratct book of 6" Central European Congress on Food (P. 351).

M34

Marjanovi¢, D., Jovanovi¢, S., Baars, A., Bara¢, M. (2011). Effects of high hidrostatic pressure on
the viscosity of B-lactoglobulin solution. Mljekarstvo, 61 (2), 135-144.

M22

10.

Vuéi¢, T., Jovanovi¢, S., Macej, O., Zdravkovi¢, 1., Kljajevi¢, N. (2011). Influence of ultrasound
treatment and storage period on the viscosity of set-style yogurt made from goat milk at differenet

M33
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http://www.kobson.nb.rs.proxy.kobson.nb.rs:2048/nauka_u_srbiji.132.html?autor=Miloradovic%20Zorana%20N

speed of spindle rotation. Proceedings 2™ CEFSER (Center of Excellence in Food safety and
Emerging Risks) Workshop, 26th Symposium on Recent Developments in dairy technology. Novi

Sad.
30MpHH MOJANM HAYYHE AKTHBHOCT HACTABHHKA
Vkynan 6poj nutara, 6€3 ayTorurara Google scholar 329
YxynaH 6poj panoa ca SCI (mim SSCI) nmucre 12
TpenytHo yuenthe Ha pojeKTUMa Jomahu 1 | MebyHnapoanu -
VYcaspiiaBama Wranuja 2002. rongune, kpahu cTyanjcku 6opaBax

Jpyru nojamnu Koje cMatpaTe peleBaHTHHM
- o0jaBsbeHo 220 Oubmmorpadcekux jenununa y nomahum u Mel)yHapogHUMM yaconucuma,

- kao rocryjyhu mpodecop paguna je y mepuoay do 2011. rogune Ha IlosonpuBpenHoM (akynTeTy YHHBEp3UTETa Y
Hcrounom CapajeBy, a 2017. roqune Ouia je aHra)xoBaHa Kao BU3UTHHT mpodecop Ha DakynTeTy 3a 3eMjOJENICKH HAyKH U
XpaHa YHuBep3urerta ,,CB. Kupuin u Metoauj* y Crormsy,

-o0jaBibeHa | Hayuna kruea: Jozer, H., Ilarnypesuh, C., Jopanosuh, C., boposuanus, T. (2011): Pomanujcku ckopym-
kajMak. YHuBep3ureT y Mcrounom CapajeBy [lossonpupenan dakynrer, ISBN 978-99938-670-6-7, COBISS.BH-I1D
1945368, Ncrouno Capajeso.

- yuecTBOBame Ha oMahuM 1 Mel)yHapoaHUM cUMIIO3HjyMUMa, Kao u yuehe y OpraHn3oBamy HayqYHHX CKYIOBa

- koayTop | mateHTa u 4 TeXHHYKA pelIeHha

- KoayTop 3amTuTe reorpadcke o3Hake nopekiia CjeHnuKor, 3narapckor, CBPJBUIIKOT B XOMOJECKOT OEJIor cHpa,
Yxu4kor kajMaka, PoMaHH]jCKOT CKOpyIa-KajMaka.

- YYECHUK Yy 8 HAyYHO-UCTPAKHUBAUYKHX IIPOjeKaTa

-Ka0 MEHTOp M YJIaH KOMHCHje y4ecTBOBaNA y M3paau U onaOpann 70 IUIUIOMCKUX pajioBa, 3 CIIEIHjTMCTHYKA paja, 2
Marmcrapcka paaa, 3 JOKTOPCKE ANCEepTalyje
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Hme u nmpe3ume Panojka O. Maneruh
3Bame PenoBHM mpoecop
Y:ka Hay4Ha o0JacT Craructuka
AKkaJieMCKa KapHjepa l'oguna WHcturynuja Obmnact Y:ka Hay4HA 00NacT
YHuBepautet y beorpa, Exonomcke
N360p y 3Bame 2010 P M pany, CraTuctuka
[MoseomrpuBpennnu dakynter Hayke
Exonomckn akynreT Exonomcke
Jokropat 1998 (axy ’ CraTuctuka
YHusepsutet y beorpany Hayke
Exonomuka u
VYuuBepsutet y beorpany, ATpOeKOHOMCKE .
Maructpartypa 1992 OpraHu3aImja
IMosomrpuBpennn dakynrer Hayke
yIPY>KEHOT paja
Macrep numioma - - - -
YHuBepautet y beorpa, ATpPOEKOHOMCKE | ATPOEKOHOMCKE
Jurmoma 1985 p y pany, p p
[MoseomrpuBpennn dakynrer HayKe Hayke

Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKUM CTyaHjamMa

P.B. O3Haka Hasus npegmera
1. KMA KBanTHTaTHBHE METOJIE V¥ arpOOH3HUCY
2. ECT EkcniepMeHTanHa cTaTUCTHKA

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMA JOMYHCKHUX CTAaHIap/aa 3a 1aTo nojbe (MuHuMaIHo 10 He Buire ox 20)

1.

Stanimirovi¢, B., Popovi¢ Djordjevié, J., Pejin, B., Maleti¢, R., Vujovié, D., Rai¢evi¢, P., Tesié, Z.
(2018). Impact of clonal selection on Cabernet Franc Grape and wine elemental profiles. Scientia
Horticulturae, 237, 74-80.

M21

Vujovié, D., Maleti¢, R., Popovi¢-Pordevic, J., Pejin, B., Risti¢, R. (2017). Viticultural and chemical
characteristics of muscat hamburg preselected clones grown for table grapes. Journal of the Science of
Food and Agriculture, 97 (2), 587-594.

M21

Stanimirovic, B., Vujovic, D., Pejin, B., Popovic Djordjevic, J., Maletic, R., Raicevic, P., Tesic, Z.
(2018). A contribution to the elemental profile of the leaf samples of newly developed Cabernet Franc
varieties. Natural Product Research. DOI: 10.1080/14786419.2018.1457671

M22

Jankovic Soja, S., Anokic, A., Bucalo Jelic, D., Maletic, R. (2016). Ranking the EU countries
according to the level of achieving the objectives of sustainable development strategy. Sustainabilty, 8
(4), 306.

M22

Vukosavljevi¢, D.V., Pajovié-Séepanovié, M.R., Matijagevi¢, M.S., Maletié, O.R. (2016).
Fermentation Activity of Yeast in Pinot Noir Must. Romanian Biotechnological Letters, 21 (2),
11337-11344.

M23

Djurovi¢, N., Todorovi¢, R.M., Maletic, R., Zeéevi¢, B., Stricevi¢, R. (2015). Effect of irrigation
regime and application of kaolin on yield, quality and water use efficiency of sweet pepper.
Agricultural Water Management, 159, 139-147.

M21a

Maletic, R., Maletic, P., Kreca, M., Popovic, B. (2013). Comparative analysis of municipalities’ ranks
obtained by dea method and i-distance. International Journal of Agricultural and Statistical Sciences
-1JASS/606, 9, 471-480.

M23

Simic, M., Dolijanovic, Z., Maletic, R., Stefanovic, L., Filipovic, M. (2012). Weed suppression and
maize productivity by different arrangement patterns. Plant, Soil and Environment, 58 (3), 148-153.

M22

Vrbnicanin, S., Kresovic, M., Bozic, D., Simic, A., Maletic, R., Uludag, A. (2012). The effects of
ryegrass stand densities on its competitive interaction with cleavers (Galium aparine 1.). Turkish
Journal of Agriculture and Forestry, 36 (1), 121-131.

M23

10.

Ikanovic, J., Glamoclija, B., Maletic, R., Popovic, V., Sokolovic, D., Spasic, M., Rakic, S. (2011).
Path analiza produktivnih osobina vrsta roda sorghum. Genetika, 43 (2), 253-262.

M23

11.

Zivkovié, M., Raki¢, S., Maleti¢, R., Povrenovi¢, D., Nikoli¢, M., Kosanovi¢, N. (2011). Drying
Characteristics of Pozegaca Plum (Prunus domestica L.). Chemical Industry and Chemical
Enineering Quartely-CI&CEQ, 17 (3), 283-289.

M23

12.

Sokolovi¢, D., Zivanovi¢, D., Radovié, T., .Lugi¢, Z.J., Surlan-Momirovié, G., Simié, A., Maleti¢, R.,
Babi¢, S. (2011). Evaluation of Lolium perenne L. populations collection through multivariate
analysis. Genetika, 43 (1), 129-140.

M23

13.

Glamo¢lija, P., Jankovié, S., Raki¢, S., Maleti¢, R., Ikanovié, J., Laki¢, Z. (2011). Effects of nitrogen

M23
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and harvesting time on chemical composition of biomass of Sudanese grass, fodder sorghum and their
hybrid. Turkish Journal of Agriculture and Forestry, 35 (2), 127-138.

14. | Popovic, B., Zivkovic, B., Maletic, R., Rajic, Z., Jankovic-Soja, S. (2011). Factorial analysis of
slaughter characteristics of fattening pigs fed different additivess — enzyme and probiotic in mixtures. M23
African Journal of Biotechnology, 10 (42), 8491-8497.

15. | Jankovi¢, S., Glamoélija, ., Maleti¢, R., Raki¢, S., Hristov, N., lkanovi¢, J. (2011). Effects of
nitrogen fertilization on yield and grain quality in malting barley. African Journal of Biotechnology, M23
10 (84), 19534-19541.

16. | Milivojéevié, J., Maksimovi¢, V., Nikoli¢, M., Bogdanovi¢, J., Maleti¢, R., Milatovi¢, D. (2011).
Chemical and antioxidant properties of cultivated and wild fragaria and rubus berries. Journal of M23
Food Quality, 34 (1), 1-9.

17. | lkanovic, J., Glamoclija, Dj., Maletic, R., Jankovic, S., Tabakovi¢, M., Zivanovic, Lj. (2010). The
genotype traits of forage sorghum, sudan grass and their interspecies hybrid in the conditions of M23
intensive nitrogen nutrition. Genetika, 42 (2), 349-358.

361/1le/[ nmoJgan HAyYHe¢ aKTUBHOCT HACTABHHUKA

Ykynan 0poj nutara, 6e3 ayTonurara 131

VYkynau 6poj pamosa ca SCI (uwau SSCI) nucte 21

TpenytHo yvenrhe Ha pojeKTUMa Jomahu 1 | Melynaponau 0
YcaBpuiaBama

Jlpyru momanu Koje cMmaTpare pejeBaHTHHM - Ap Pamojka Maneruh ussommna je HactaBy Ha MBA cryamjama Ha
[NosponpuBpefHOM (haKyIATETy, HeceT IOAWHA je XOHOPAapHH HACTAaBHUK W3 mpeaMmera CTaTHCTHKa Ha ATPOHOMCKOM
(akynrery y Yauky, objaBmia je pumie o 250 pamoBa y 4acomnciMa ca PEeLeH3HjoM, y 300pHHUIIMa paoBa Ha qoMahum
u Mel)yHapoIHIM CHMIIO3UjyMHM, 1Ba yhOeHHKa, jeaHy 30MpKY 3a/aTaka 3a CTy[JCHTE OCHOBHHX CTyAHja (TpH H3Iama),
jemHa caMocTaiHa MOHOTrpadHja U MoTiaBiba y neT MoHorpaduja. Yaemhe y 6 npojekara (4 nomaha u 2 mehynaponHa),
YIIaH KOMHUCHj€ Y BHIIE JUINIOMCKAX U MacTep paloBa, Kao M WwiaH KomucHje y 8 nmokropata. Ox 2012 no 2018 roxuue
obaBipasia je QyHKIHjy mupektopa MHcTtuTyTa 3a arpoekoHomujy-ITosbonpuspentor ¢akynarera y 3emyny. Om 2018
roauHe o0aBiba GyHknujy meda Katempe 3a cTaTUCTHKY W mpojekaHa 3a HacTaBy [loskompuBpemHor (akynrera y
3emyHy. UnaH je ypeyuBaykor oxdopa HaydHOr 4acomuca Aepoexonomuxa. Ynan je Craructuukor apymrtBa CpOwuje,
Jpymita arpapuux exonomucra Cpouje, kao u JJAEC ynpyxema.
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HNme u npe3ume Bukrop A.Henosuh

3Bame PenoBau npodecop

Y:xa Hay4Ha obJs1acT Hayxka o koH3epBHCcamy U Bpewy; broxemuja

AxkaneMcka kapujepa | I'onnHa WHctutynuja Obmnact VY:xa Hay4HA 00IacT

buorexnuuke
2012; Vuusepsuret y beorpany, HayKe, Hayxka o Bpemy;
Hsbop y spae 2013 HOJLOIE)pI/IBpCZLyHI/I (1)a£yn¥eT Xe};/mjcxe BI/I(})]::eMI/IjS g
HayKe
Tokropar 2002 YHusepsuret y beorpany, Bruorexunuke | IIpexpambeno-
[MoseorrpuBpennn dakynrer HayKe TEXHOJIOIIKE HAyKe
YHusepsuret y beorpany, TexHHn4KO- XeMujcko
Maructparypa 1996 TexHOoIOoMKO-MeTaIpyIIKU TEXHOJIOLIKE
HWHXCHCPCTBO
¢dakynTer HayKke
Macrep aumioma - - - -
Junoma 1989 YHuusep3uteT y beorpany, buorexnuuke HpexpaM6§Ha
[oponpuBpenan dhakynreT HayKe TEXHOJIOTH)a

Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKHUM CTyaHjamMa

P.b. | O3naka | Ha3uB npeamera

1. IITHn [IpexpaMOEHO-TEXHOIOUTKO HHXEHEPCTBO

2. TCII OpabpaHa MorjaBJba U3 TEXHOJIOTH]E ClIajia U MUBa

Haj3HauajHUju paloBH y CKJIAy ca 3aXTeBHMA JOMYHCKHX CTAHIap/aa 3a 1aTo nojbe (MuHHMAaIHO 10 He Buire o 20)

1. Pajic-Lijakovic, 1., Milivojevic, M., Levic, S., Trifkovic, K., Stevanovic-Dajic, Z., Radosevic, R.,

Nedovic, V., Bugarski, B. (2017). Matrix resistance stress: A key parameter for immobilized cell M21
growth regulation. Process Biochemistry, 52, 30-43.

2. Pajic-Lijakovic, I., Levic, S., Nedovic, V., Bugarski, B. (2015). Biointerface dynamics-Multi scale M21
modeling considerations. Colloids and Surfaces B: Biointerfaces, 132, 236-245.

3. Pajic-Lijakovic, 1., Levic, S., Hadnadev, M., Stevanovic-Dajic, Z., Radosevic, R., Nedovic, V.,

Bugarski, B. (2015). Structural changes of Ca-alginate beads caused by immobilized yeast cell M21
growth. Biochemical Engineering Journal, 103, 32-38.

4, Taldon, E., Trifkovic, K.T., Nedovic, V.A., Bugarski, B.M., Vargas, M., Chiralt, A., Gonzalez-
Martinez, C. (2017). Antioxidant edible films based on chitosan and starch containing polyphenols M21
from thyme extracts. Carbohydrate Polymers, 157, 1153-1161.

5. Dimitrellou, D., Kandylis, P., Petrovi¢, T., Dimitrijevi¢-Brankovi¢, S., Levié, S., Nedovié, V.,
Kourkoutas, Y. (2016). Survival of spray dried microencapsulated Lactobacillus casei ATCC 393 in M21
simulated gastrointestinal conditions and fermented milk. LWT - Food Science and Technology, 71,

169-174.

6. Duvnjak, D., Panti¢, M., Pavlovi¢, V., Nedovi¢, V., Levi¢, S., Matijasevi¢, D., Sknepnek, A., Niksi¢,

M. (2016). Advances in batch culture fermented Coriolus versicolor medicinal mushroom for the M21
production of antibacterial compounds. Innovative Food Science and Emerging Technologies, 34, 1-
8.

7. Stajié, S., Zivkovi¢, D., Tomovié, V., Nedovié, V., Perunovié, M., Kovjanié, N., Levi¢, S., Stanisic,

N. (2014). The utilisation of grapeseed oil in improving the quality of dry fermented sausages, M22
International Journal of Food Science & Technology. 49 (11), 2356-2363.

8. Levi¢, S., Obradovié, N., Pavlovié, V., Isailovié, B., Kosti¢, 1., Mitri¢, M., Bugarski, B., Nedovi¢, V.

(2014). Thermal, morphological, and mechanical properties of ethyl vanillin immobilized in M22
polyvinyl alcohol by electrospinning process. Journal of Thermal Analysis and Calorimetry, 118 (2),
661-668.

9. Oketi¢, K., Bogovi¢ Matijasi¢, B., Obermajer, T., Radulovié, Z., Levi¢, S., Mirkovié, N., Nedovié,

V. (2015). Evaluation of PMA real-time PCR for enumeration of probiotic lactobacilli M23
microencapsulated in calcium alginate beads. Beneficial Microbes, 1-9.

10. Levic, S., Djordjevic, V., Rajic, N., Milivojevic, M., Bugarski, B., Nedovic, V. (2013). Entrapment
of ethyl vanillin in calcium alginate and calcium alginate/poly(vinyl alcohol) beads, Chemical M23
Papers, 67 (2), 221-228.
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11. Belsc¢ak-Cvitanovi¢, A., Stojanovi¢, R., Manojlovié, V., Komes, D., Juranovi¢ Cindri¢, 1., Nedovic,
V., Bugarski, B. (2011). Encapsulation of Polyphenolic Antioxidants From Medicinal Plant Extracts

in Alginate—Chitosan System Enhanced With Ascorbic Acid by Electrostatic Extrusion. Food M2l
Research International, 44 (4), 1094-1101.
12 Milanovic, J., Manojlovic, V., Levic, S., Rajic, N., Nedovic, V., Bugarski, B. (2010). M21

Microencapsulation of Flavors in Carnauba Wax. Sensors 10 (1), 901-912.

Leskosek-Cukalovic, 1., Despotovic, S., Lakic, N., Niksic, M., Nedovic, V., Tesevic, V. (2010).
13. Ganoderma lucidum — Medical mushroom as a raw material for beer with enhanced functional M21
properties. Food Research International, 43, 2262-22609.

Nikoli¢, S., Mojovi¢, L., Rakin, M., Pejin, D., Nedovi¢, V. (2009). Effect of different fermentation
parameters on bioethanol production from corn meal hydrolyzates by free and immobilized cells of

14. Saccharomyces cerevisiae var. Ellipsoideus. Journal of Chemical Technology and Biotechnology, 84 Mzl
(4), 497-503.

30upHU M0JANM HAYYHE AKTHBHOCT HACTABHHUKA

Ykynan 0poj nutara, 6e3 ayTonurara 2000

Ykynan 6poj pamosa ca SCI (i SSCI) mucte 70

TpenytHo ydenrhe Ha pojeKTUMa Jomahu 2 I Mebynapoanu 4

- 1997. u 1998. roauHe mecTomMeceyHa Crenujanu3anyja Ha
WuctutyTy 3a  OMOTEXHOJOIIKA  HCTPAXHBama U
uanyctpujcke depmentammje (MEURICE) y Bpuceny,
VYcappiiaBama Benrnja.

- Y oktobpy 2004. ronuHe jeqHOMECEeYHA CICIHjaIn3anija
y ®enepannom buorexnonomkom Llentpy 3a Hctaxxupama
y Hoseonpupenu (FAL) y BpaynmiBajry, Hemauka

Jpyru nojanu Koje cMarpaTe peleBaHTHHM

UiaH BUIIE HAMOHAIHUX U Mel)yHapOHUX HAYYHHUX U CTPYYHHUX acolujanuja:

Bioencapsulation Research Group, BRG (majseha wmelhynapomna acouujanmja koja ce 06aBu MpoOJIEMaTHKOM
uMoOmIM3alyje 1 nHKancynanuje henuja u 6moakTBHUX Marepuja) — ox 1996. ronune;
Jyeocnosenckoe yopyaceroa mukpobunoea - on 1997. ronune;
Jlpywmea 3a buoxemujcko umcerepcmeo - OCHUBAY, WiaH yNpaBHOT 0a00pa U reHepaiHu cekperap on 2003. roaune,
KaJa je APYIITBO OCHOBaHO y beorpany;

Cagesa xemucjrux unscervepa - ox 2005. ronuue;

Section on Food (mehynaponna acouujaruja noa okprsbem European Federation of Chemical Engineering, EFCE, koja
ce OaBu npobiemaTukoM xpane) — ox 2005.
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HNme u npe3ume Muomup Hukmuh
3Bame PenoBan npodecop
Y:ka Hay4Ha o0JacT TexHoONIOMKAa MUKPOOHOJIOTHja
AxkaneMcka kapujepa | I'onnHa WHctutynuja Ob6nact VY:xa Hay4HA 00IacT
Texnomnomnika
Vuusepsuret y beorpa, Buorexnnuke MHUKpPOOHOJIOTH]a ca
N360p y 3Bame 2006 P M pany, P :
[omonpuspenun dakynrer HayKe MHUKPOOHOJIOTHjOM
XpaHe
YHusepsureT y beorpa, buorexnuuke TexHoomka
Jokropat 1993 P y pany, .
IosponpuBpenau pakynret HayKe MUKpOOHOIIOTHja
HUuBep3UuTeT y beorpa, buorexuuyk TexHonomIK:
Maructparypa 1987 YHuBepsuter y beorpany, ore ¢ CXHOJIOMIKA
IMossonpuBpenau hakynreT HayKe MUKpOOHOIIOTHja
Macrep numioma - - - -
Yuusepsuret y beorpa, brorexunuke TIpexpambena
Hunnoma 1979 P y pay, pexp .
[osponpuBpenan hakynreT HayKe TEXHOJIOTHja

Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKUM CTyaHjamMa

P.b.

Osnaka | Ha3uB npeamera

1.

I'EM I'enetnka MUKpoOpraHusama

2.

BKTM Muxkpobuoorija XxpaHe u IpeJUKTHBHA MIUKPOOHOJIOTHja

3.

MMA MukpoOHoIIonke MeToIe aHAN3e

4.

OIITM | Onmabpana noriiaBJjba U3 TEXHOJIONMIKE MUKPOOHOJIOTHje

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHUX CTaHIap/aa 3a 1aTo nojbe (MuHuMaHo 10 He Bumre ox 20)

Matijasevi¢, D., Panti¢, M., Raskovi¢, B., Pavlovi¢, V., Duvnjak, D., Sknepnek, A., Niksi¢, M.
(2016). The Antibacterial Activity of Coriolus versicolor Methanol Extract and Its Effect on
Ultrastructural Changes of Staphylococcus aureus and Salmonella Enteritidis. Frontiers in
Microbiology, 7, 1226.

M21

Duvnjak, D., Panti¢, M., Pavlovi¢, V., Nedovi¢, V., Levi¢, S., Matijasevi¢, D., Sknepnek, A.,
Niksi¢, M. (2016). Advances in batch culture fermented Coriolus versicolor medicinal mushroom
for the production of antibacterial compounds. Innovative Food Science and Emerging
Technologies, 34, 1-8.

M21

Savi¢, M., Klimaszewska, M., Bamburowicz-Klimkowska, M., Suchocki, P., Niksi¢, M., Szutowski,
M., Wroczynski, P., Turlo, J. (2016). A Search for the optimum selenium source to obtain
mushroom-derived chemopreventive preparations. International journal of medicinal mushrooms,
18 (4), 279-289.

M23

Sknepnek, A., Panti¢, M., Matijasevi¢, D., Mileti¢, D., Levi¢, S., Nedovi¢, V., Niksi¢, M. (2018).
Novel Ganoderma lucidum-based beverage with antibacterial and antioxidant effects. International
journal of medicinal mushrooms, 20 (3), 243-258.

M23

Filipovi¢, N., Polovi¢, N., Raskovi¢, B., Misirli¢ Denci¢, S., Dulovi¢, M., Savi¢, M., Niksi¢, M.,
Miti¢, D., Andelkovi¢, K., Todorovi¢ T. (2014). Biological activity of two isomeric N-
heteroaromatic selenosemicarbazones and their metal complexes. Monatshefte Fur Chemie,
145,1089-1099.

M22

Peci¢, S., Veljovié, M., Despotovié, S., Leskosek-Cukalovié, 1., Jadranin, M., TeSevi¢, V., Niksic,
M., Nikicéevi¢, N. (2012). Effect of maturation conditions on sensory and antioxidant properties of
old Serbian plum brandies. European Food Research and Technology, 235, 479-487.

M22

Veljovi¢, S., Veljovi¢, M., Nikicevi¢, N., Despotovi¢, S., Radulovi¢, S., Niksi¢, M., Filipovi¢, L.
(2017). Chemical composition, antiproliferative and antioxidant activity of differently processed
Ganoderma lucidum ethanol extracts. Journal of Food Science and Technology, 54, 1312-1320.

M22

Klaus, A., Kozarski, M., Vunduk, J., Todorovic, N., Jakovljevic, D., Zizak, 7., Pavlovic, V., Levic,
S., Niksic, M., Van Griensven, L.J.L.D. (2015). Biological potential of extracts of the wild edible
Basidiomycete mushroom Grifola frondosa. Food Research International, 67, 272-283.

M21a

Kozarski, M., Klaus, A., Niksi¢, M., Jakovljevi¢, D., Helsper, J.P.F.G., van Griensven, L.J.L.D. (2011).
Antioxidative and Immunomodulating activities of polysaccharide extracts of the medicinal
mushrooms Agaricus bisporus, Agaricus brasiliensis, Ganoderma lucidum and Phelinus linteus.

M21a

22



http://www.sciencedirect.com/science/article/pii/S0308814611009125#aff3#aff3

Food Chemistry, 129,(4), 1667-1675.

10.

Kozarski, M., Klaus, A., Jakovljevic, D., Todorovic, N., Niksic, M., Vrvic, M., van Griensven,
L.J.L.D. (2014). Dietary polysaccharide extracts of Agaricus brasiliensis fruiting bodies: Chemical
characterization and bioactivities at different levels of purification. Food Research International, 64,
53-64.

M21a

11.

Petrovié, P., Vunduk J., Klaus, A., Kozarski, M., Niki¢, M., Zizak, Z., Vukovi¢, N., Sekularac, G.,
Drmani¢, S., Bugarski, B. (2016). Biological Potential of Three Puffball Species — A Comparative
Analysis. Journal of Functional Foods, 21, 36-49.

M21la

12.

Klaus, A., Kozarski, M., Niksi¢, M., Jakovljevi¢, D., Todorovi¢, N., van Griensven, L.J.L.D. (2011).
Antioxidative Activities And Chemical Characterization Of Polysaccharides Extracted From The
Basidiomycete Schizophyllum commune. LWT-Food Science and Technology, 44 (10), 2005-2011.

M21la

13.

Kozarski, M., Klaus, A., Niksic, M., Vrvic, M., Todorovic, N., Jakovljevic, D., Van Griensven,
L.J.L.D. (2012). Antioxidative activities and chemical characterization of polysaccharide extracts
from the widely used mushrooms Ganoderma applanatum, Ganoderma lucidum, Lentinus edodes
and Trametes versicolor. Journal of Food Composition and Analysis, 26 (1-2), 144-153.

M21

14.

Kozarski, M., Klaus, A., Vunduk, J., Zizak, Z., Niksic, M., Jakovljevic, D., Vrvic, M., Van
Griensven, L.J.L.D. (2015). Nutraceutical properties of the methanolic extract of edible mushroom
Cantharellus cibarius (Fries): primary mechanisms. Food & Function, 6, 1875-1886.

M21

15.

Kozarski, M., Klaus, A., Jakovljevic, D., Todorovic, N, Vunduk, J., Petrovi¢, P., Niksic, M., Vrvic,
M., van Griensven, L.J.L.D. (2015). Antioxidants of Edible Mushrooms. Molecules, 20, (10),
19489-19525.

M21

16.

Kozarski, M., Klaus, A., Niksi¢, M., Van Griensven, L.J.L.D., Vrvi¢, M., Jakovljevi¢, D. (2013).
Polysaccharides of higher fungi: Biological role, structure and antioxidative activity. Hemijska
industrija, 68 (3), 305-320.

M23

17.

Djekic, 1., Vunduk, J., Tomasevi¢, 1., Kozarski, M., Petrovic, P., Niksic, M., Pudja, P., Klaus, A.
(2016). Total quality index of Agaricus bisporus mushrooms packed in modified atmosphere.
Journal of the Science of Food and Agriculture, 97 (9), 3013-3021.

M21

18.

Djekic, 1., Vunduk, J., Tomasevi¢, 1., Kozarski, M., Petrovic, P., Niksic, M., Pudja, P., Klaus, A.
(2016). Application of quality function deployment on shelf-life analysis of Agaricus bisporus
Portobello. LWT-Food Science and Technology, 78, 82-89.

M21

19.

Klaus, A., Kozarski, M., Niksic, M., Jakovljevic, D., Todorovic, N., Stefanoska, 1., Van Griensven,
L.J.L.D. (2013). The edible mushroom Laetiporus sulphureus as potential source of natural
antioxidants. International Journal of Food Sciences and Nutrition, 64, (5), 599-610.

M22

20.

Vunduk, J., Djeki¢, L., Petrovi¢, P., Tomasevi¢, 1., Kozarski, M., Despotovié, S., Niksi¢, M., Klaus,
A. (2018). Challenging the difference between white and brown Agaricus bisporus mushrooms:
Science behind consumers choice. British Food Journal, 120 (6), 1381-1394.

M22

30upHM noJaM HAYYHe AKTHBHOCT HACTABHUKA

YkynaH Opoj nutara, 6e3 ayTonurara 1064
YkynaHn 6poj pamosa ca SCI (i SSCI) miucrte 42
TpenyTHO ydenrhe Ha MpojeKTHMA Jomahn?2 I Mebhynaponau

VYcappiiaBama

"NHTepkanuja OGakTepuja v ribuBa’
Biaza - Osaka Municipal Technical Research unctutyt, Ocaka-Janas.

y Hoturremy, Karenpa 3a buonornjy, Jlonmon.

nocera OJceKy 3a npexpamOeHy TexHoJIoTHjy Ha YHuBep3urery y Tenecujy, YCA.

MOJbONPUBPEIHUX Npou3Boaa, XoHr Konr, YausepsuteT y Kunu

Food Safety Associates, y Tpajamy oj 1Be Heaebe

1998, 2001 (1 mecemn) - Asia Pacific Edible Mushroom Training Center, Fuzhou, Kuna
2002 (1 mecen) - FDA u USAID TpeHHHT 0 MUKOTOKCHHUMA Y TIpEXpaMOSHUM MPOM3BOANMA 1

1984, 1985 (3 mecena) — MHCTUTYT 3a MHKPOOHOIIOTHjY, UexocioBauka akageMuja Hayka
1987 (6 mecerm) — YUeCHHUK TPEHHHTA O TEXHOJIOTHjU €H3MMa MHKPOOpraHu3ama, JamaHcka

1988 (6 mecerm) - Broxemuja u TeHETHKA MUKpoopranu3ama, "'['eHeTrka ripuBa", YHUBEP3UTET

2002, 2006 (1 mecemn): Tpenunr o 6e30e1HOCTH XpaHe Ha VIHCTUTYTY 32 HAYKYy M TEXHOJIOTH]Y

2004 u 2008 — Tpenunr y obnacti Mukpobuonoiike 6e36equoct xpane, USDA and Kornacki

Jlpyru nojamnu Koje cMarpaTe peleBaHTHHM
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[e¢ Karenpe 3a Texnomomky Mukpoouonorujy ox 2012. l'onune

Mpencennuk EBporicke rpyrie 3a XUTHjeHCKH HHKembepuHT 1 qu3ajH (EHEDG-Serbia) o 2012-

I'enepannu cexperap Cprickor ynpyxema 3a ucxpany 2010-

Ipenceannk Cprickor MUKOJIOMIKOT yapykema (1999-2008).

Unan W3BpuHor ogbopa Cpricke aconujanuje npexpaMOeHUX TeXHOJIora

Unan W3BpmHor ogbopa CpricKor MUKOJIOIIKOT YAPYKEeHha

V4ecHHUK, TUACP U KOOPAUHATOP Ha 16 HAyYHHX HAIIMOHATHUX MpojekaTa u 7 MeljyHapoaHHUX MpojeKara .

2008-2010, 2011-2019

1999- UnrepHanuonanau KoHcyatanT u Boha tuma, CICETE 18 Bei San Huan Zhonglu, Xour Konr, Kuna

2003- T'octyjyhu npodecop, USDA lowa State University Aimes, ®akynteT BeTepuHapcke Meauuune, Kateapa 3a
Muxpobuonornjy, YCA.

1999-2003 — ExcTepHH eKCTIepT 3a pa3Boj HOBE peryiaTuBe 3a xpaHy, Munmncrapcrso [lossonpuspene y beorpany,
Cpbuja

1999-2007 — Excrepru excnepT y AkpenutarmoHom texy Cpouje u Lipae ['ope, Axpenurarija saboparopuje mpema
cranpapay 1SO (17025)

2011-2012 — MnTepHanMoHanHu KOHCYNTaHT u npenasay, |IFC - East Asia & Pacific Department, Ulan Batar, Mouromnuja
2012-2015 — VUntepHaionanau KoHcyaTaHT u npeaasad, |IFC —World Bank Group East Asia & Pacific Department,
Mouromnuja

2014- NHTepHANMOHATHI KOHCYITAHT y o0acTu 6e36eanocTu xpane u npeaasady, |FC — World Bank Group East Asia &
Pacific Department, Kamboua
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HNme u npe3ume Hpeapar . Ilyha
3Bame PenoBau npodecop
Y:xa Hay4Ha obJs1acT TexHONIOTMja aHUMATHUX POU3BOJA
AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact VY:xa Hay4HA 00NacT
YHuBepautet y beorpa, buorexnnuke
N360p y 3Bame 2008 P M pany, Hayka o miexy
[MoseomrpuBpennn dakynrer Hayke
YHuBepsutet y beorpa, brorexnmuke | IIpexpambeno
Jokropat 1992 P M pany, Pexp
[MoseonrpuBpennn dakynrer Hayke TEXHOJIONIKE HAyKe
[Ipexpambeno
VYHuBep3uteT y beorpany, buorexnnuke
Maructpartypa 1989 TEXHOJIOUIKE HayKe-
IMosomrpuBpennn dakynrer Hayke )
TEXHOJIOTHja MJIeKa
Mactep numioma - - - -
[Ipexpambena
VYuusepsutet y beorpany, buorexnuuke pexpant
Humoma 1979 [oseompuBpennn dakynrer Hayke rexonorma-
PHBPEA Y Y Texnonoruja Mieka

Cnmcak npeaMera Koje HACTABHHMK JPKU HA JOKTOPCKUM CTyaHjamMa

P.b.

Osnaka | Ha3uB npeamera

1.

TCAIl TexHOJIOMmKa CBOjCTBa CHPOBHHA aHUMAITHOT TTOPEKIIa

2.

OCA OpabpaHa 1morIaBsba U3 00paje CHPOBHHA AHUMAHOT TIOpEKIia

3.

TKAII OpabpaHa MMoTIaBJha U3 TEXHOJIOTHjE M KBAJIUTETA IIPOU3BOAA AHIMAIHOT OPEKIIa

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Bumre ox 20)

1.

Djekic, 1., Vunduk J., Tomasevic, I., Kozarski, M., Petrovic, P., Niksic, M., Pudja, P., Klaus, A.
(2017). Total quality index of Agaricus bisporus mushrooms packed in modified atmosphere.
Journal of the Science of Food and Agriculture, 97 (9), 3013-3021.

M21

Djekic, 1., Vunduk, J., Tomasevic, I.B., Kozarski, M.S., Petrovic, P.M., Niksic, M. P., Pudja, P.,
Klaus, A.S. (2017). Application of quality function deployment on shelf-life analysis of Agaricus
bisporus Portobello. LWT-Food Science and Technology, 78, 82-89.

M21

Miocinovic, J.B., Thien, T.L., Fredrick, E., Van der Meeren, P., Pudja, P., Dewettinck, K. (2014). A
comparison of composition and emulsifying properties of MFGM materials prepared from different
dairy sources by microfiltration. Food Science and Technology International, 20 (6), 441-451.

M22

Nedeljkovic, A., Tomasevic, |., Miocinovic, J., Pudja, P. (2017). Feasibility of discrimination of
dairy creams and cream-like analogues using Raman spectroscopy and chemometric analysis. Food
Chemistry, 232, 487-492.

M21la

Nedeljkovi¢, A., Rosch, P., Popp, J., Mio¢inovié, J., Radovanovi¢, M., Pudja, P. (2016). Raman
Spectroscopy as a Rapid Tool for Quantitative Analysis of Butter Adulterated with Margarine. Food
Analytical Methods, 9 (5), 1315-1320.

M22

Miocinovic, J., Keskic, T., Miloradovic, Z., Kos, A., Tomasevic, I., Pudja, P. (2017). The aflatoxin
M1 crisis in Serbian dairy sector: the year after. Food Additives and Contaminants - Part B, 10 (1),
1-4.

M22

Tomasevic, 1.B., Nedeljkovic, A., Stanisic, N.Z., Pudja, P. (2016). Authenticity Determination in
cooked, emulsified Sausages using the Raman Spectroscopy and Chemometrics. Fleischwirtschaft,
96 (6), 103-107.

M23

Miocinovic, J., Miloradovic, Z., Josipovic, M., Nedeljkovic, A., Radovanovic, M., Pudja, P. (2016).
Rheological and textural properties of goat and cow milk set type yoghurts. International Dairy
Journal, 58, 43-45.

M21

Guinee, T.P., Pudja, P., Miocinovic, J., Wiley, J., Mullins, C.M. (2015). Textural and cooking
properties and viscoelastic changes on heating and cooling of Balkan cheeses. Journal of Dairy
Science, 98(11), 7573-7586.

M21

10.

Miocinovic, J., Radulovic, Z., Paunovic, D., Miloradovic, Z., Trpkovic, G., Radovanovic, M., Pudja,
P. (2014). Properties of low fat UF cheeses produced with probiotic bacteria. Archive of Biological
Science, 66 (1), 65-73.

M23

30upHM NoJAM HAYYHe AKTHBHOCT HACTABHUKA

VYkynan O6poj nurata, 6€3 ayTonurara

Google Scholar 369; Web of science 131 bez autocitata

VYkynan 6poj pamosa ca SCI (wau SSCI) nmucrte 23
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TpenyTHO ydenrhe Ha MpojeKTHMa Jomahn 1 | Mebhynapoxau 0

VYcappiaBama

- 1990. rox. cryamjcku 6opasak, Dairy Research Institute Hilerod,
Jlancka

- 1990 - 1991 rox. - cienmjanu3arnmja, Teagasc National Dairy
Research Product Centre — Moorepark, Fermoy, C. O. Cork,
Peny0nuka Mpcka

- 1991. god. University College Cork, Peny6nuka Hpcka

- 2000 rox. Teagasc National Dairy Product Centre — Moorepark,
Fermoy, C. O. Cork, Peny6iiika Mpcka

Jpyru nojamnu Koje cMatpaTe peleBaHTHHM

Yub6enuk «Texnonoruja mieka |. Cupapcrso - Omutu geo», ISBN 978 — 86 — 7834 — 036 — 9.

1 mpustor y MmoHorpaduju MeljyHapogHor 3Havyaja ¥ 11 npunora y MoHOTpaduji HAIMOHATHOT 3Havaja

1 marent P — 683/02 od 11. 9. 2002., «IlocTymak 3a HUIHYCTPHjCKY MPOM3BOAKY KajMaKa TPaTHIIHOHAIHOT
KBaJINTETa U KajMak J0OWjeH mocTynkomM», CaBe3HH 3aBOJI 32 HHTEIEKTYAIHY CBOjUHY

ypenHuk MoHorpaduje «CupapctBoy, [lossonpuBpenuu dakynrer, YHuBep3uret y beorpany, 1996. ronuna
ypeanuk MoHorpaduje «Cupeu napeHor Tectay (ayropu: Huketuh, I'., [Tyha, I1., Munanosuh, C., Cexkynosuh,
H.), 3aBox 3a crouapcTBo, 3ajeanulia croyapcTra, beorpan, 1998. roquna

3 TeXHUYKa peliema

9 TEXHONIOWIKMX pellera, yBoheme HOBHX IPOHM3BOJA y HWHIYCTPHjCKY mpousBoamy, I[lotBpma dabpruke
“Dzersi”, Kmaxesair: br 222, 222/1, 222/2, 222/3, 222/4, 222/5, 22216, 222/7, 222/8 od 29. 6. 2000. rox.
PykoBoauial mpojekTa TeXHOJOIMIKOT pa3Boja «MHAyCTHpjcKa MPOU3BOIbHa KajMaKay

VYuemihe na Behiem Opojy npojekara y nepuony ox 1985 roa. — nanac

VYuemhe Ha nomahum 1 MeljyHapoHHM CKYNOBUMA

Mentop 1 marucrapckor paja, 1 JOKTOpCcKe JUCepTaLlMje U YWiaH KOMUCH]E Y U3paad 3 TOKTOPCKE AUCepTaIHje
MEHOTOP M 4JaH KOMHCHje Y OpOjHHM JAUILUIOMCKUM PaJOBUMA
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HMme u npesume

Jparociaasa Pagun

3Bame

Penosuu npodecop

Yika Hay4yHa obsaacT

TexHoJI0IIKa MUKPOOHOJIOTHja

AxkaneMcka kapujepa | 'onuna Wucrurynuja Obnact VYixa Hay4yHa 00JacT

V360p y 3Barse 2011 Yuusepsuret y beorpany- buorexuuuke Texnounomka .
[TossonpuBpeiHu hakyaTeT HayKe MHKpPOOHOJIOTHja

Tokropar 1999 VYuusep3uter y Hosom Cany- buorexuuuke Bupyconorsja
[TossonpuBpeiHu hakyaTeT HayKe

Maructparypa 1995 YHUBCp3HTET y beorpany- brorexrmie Muxkpobuosnoruja
[ToseonpuBpeiHu hakyaTeT Hayke

Macrep aumioma - - - -

Tunioma 1983 YHuusepsuret y beorpany buorexnuuke HpexpaM6§Ha
[MossonpuBpeiHu hakyaTeT HayKe TEXHOJOoruja

Cnucak npeamMera KOje HAaCTaBHUK APKH HA TOKTOPCKUM CTyHHjaMa

P.b. | O3naka | Ha3uB npeamera

1. I'EM ['eHeTuka MUKpoOOpraHnu3zama

2. BKTM Mukpobuosioryja xpaHe ¥ NpeAUKTUBHA MUKPOOHOJIOTHja
3. MMA MuKpoOHOJIONTKE METO/IE aHAIN3E

4. OIITM | Onmabpana noryiaBjba M3 TEXHOJIONIKE MUKPOOHOJIOTH]E

Haj3HavajHuju paioBH y CKJIay ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buue ox 20)

1.

Zivkovié, L., Savikin, K., Zduni¢, G., Zivkovi¢, J., Bigovi¢, D., Menkovié, N., Radin, D. (2018).
Antiviral activity of medicinal plants extracts against foodborne Norovirus. Medicinal Raw
Materials, 38, 25-28.

M24

Gomez-Lucia, E., Benitez, L., Blanco, M., Cutuli, T., Dolei, A., Domenech, A., Lavigne, R.,
LePoder, S., Logue, C., Radin, D., Szyndel, M. (2016). Virology: an Interactive Guide. ISBN: 978-
84-617-5772-5.

M12

Velebit, B., Radin, D., Teodorovic, V. (2015). Transmission of common foodborne viruses by meat
products. Procedia Food Science, 5, 304 — 307.

M23

Radin, D. (2014). New trends in food- and waterborne viral outbreaks. Arch. Biol. Sci., 66 (1), 1-9.

M23

Radin, D. (2013). Significance and molecular detection of noroviruses in fresh produce. In: A.
Mendez-Vilas (Ed.), Microbial pathogens and strategies for combating them: science, technology
and education, Volume Il1. (pp. 1893-1904). Spain: Formatex.

M14

Radin, D. (2012). Human norovirus transmission due to contaminated fresh fruit and vegetables.
Arch. Biol. Sci., 64 (4), 1405-1411.

M23

Josic, D., Radin D. (2012). Molecular markers and phage typing as a tool for diversity estimation of
rhizobia. In: N. Hristov (Ed.), Biotechnology and Biodiversity. (pp. 298-313). Novi Sad, Serbia:
Forth Joint UNS — PSU Bioscience.

M14

Radin, D., D’Souza, D.H. (2011). Evaluation of two primer sets using newly developed internal
amplification controls for rapid human norovirus detection by SYBR Green | based real-time RT-
PCR. Food and Environmental Virology, 3, 61-69.

M22

Radin, D., D’Souza, D.H. (2011). Simple and rapid detection of human norovirus from produce
using SYBR Green I-based real-time RT-PCR. Food and Environmental Virology, 3, 121-129.

M22

10.

Radin, D. (2016). Noroviruses in food chain production. Invited lecture at 13th International
Congress of Nutrition: Food and Nutrition — A Roadmap to Better Health. (pp. 1-6). Food and
Nutrition, 57 (1).

M31

30upHM moJAM HAYYHe AKTHBHOCT HACTABHUKA

VYxynas O6poj uuTara, 6e3 ayronurara 34
Yxynan 6poj pagosa ca SCI (i SSCI) nucre 8
TpenytHo y4enthe Ha mpojekTuMa Jomahu 2 I Melynaponuu
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1980 Leiterie Reunie, Geneve, Switzerland

1988 FAQ/INRA, Montpellier, France

2004 lowa State University, Ames, lowa, USA

2009 Centre for Advanced Academic Studies, Dubrovnik, Croatia
2009/2010 Univeristy of Tennessee, Knoxville, Tennessee, USA
2010 Georgia Southern University, Statesboro, Georgia, USA

VYcappiiaBawa

Jpyru nojamnu Koje cMatpaTe peleBaHTHUM

Project LEA/RN (Learning Enhancement Action / Resource Network) Visiting Professor; ESConet (European Science
Communication Network); Tempus project H.E.R.B.S.; ¢lan Udruzenja mikrobiologa Srbije (Generalni sekretar UMS),
Udruzenja prehrambenih tehnologa Srbije, American Society for Microbiology (ASM Amassador to Serbia), International
Association for Food Protection, European Society for Virology, International Food nad Environmental Virology Society,
Fulbright Alumni Association.
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Hme u nmpe3ume Becna b. Papojuuuh
3Bame Penosau nmpodecop
Y:xa Hay4Ha obJs1acT Hayka o npepau paTapcKuX CHpOBHHA
AKkaJieMCKa KapHjepa lognmaa | MeCTHTYIM)ja Ob6nact VY:xa Hay4HA 00NacT
s6op y 3same 2018 YHuusepsuret y beorpany buorexHnuke Hayxka o nmpepanu
[MossonpuBpennu hakynrer HayKe paTapcKuX CHpPOBHHA
JlokTopar 2007 Yuusepsuret y beorpany buorexHnuke [Ipexpambeno-
[MossonpuBpennu hakynTer HayKe TEXHOJIONIKE HAyKe
Marnctpatypa 2002 Yuusepsuret y beorpany buorexHnuke [Ipexpambeno-
[MossonpuBpenHu hakynTeT HayKe TEXHOJIOIIKE HAyKe
MacTep numioma - - - -
[Ipexpambena
Tunioma 1991 YHusepsuret y beorpany buorexHnuke TeXHOTOH]a
[MossonpuBpennu dakynrer HayKe
paTapcKux MpOM3BOAA

Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKHUM CTyIHjamMa

P.b.

Osnaka | Ha3uB npeamera

1.

ITaAy [IpoGiemu, M3a30BY U TPSHIOBH Y TEXHOJIOTH)HU TyBaHA

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHUX CTAHIap/aa 3a 1aTo nojbe (MuHuMaIHo 10 He Bure ox 20)

1.

Radojici¢, V., Djulanci¢, N., Srbinoska, M. (2015). Influence of mineral matter content on static
burning rate of Virginia tobacco from different production areas in Serbia. Industrial Crops and
Products, 67, 381-386.

M21a

hydrocarbons? May these effects represent a useful tool for an effective soil remediation? Clean
Technologies and Environmental, Policy 17 (3), 597-614.

M22

Mijailovic, 1., Radojicic, V., Ecim-Djuric, O., Stefanovic, G., Kulic, G. (2014). Energy potential of
tobacco stalks in briquettes and pellets production. Journal of Environmental Protection and
Ecology, 15 (3), 1034-1041.

M23

ewe

the Carbon Monoxide Formation in Mainstream Cigarette Smoke. Archives of Industrial Hygiene
and Toxicology,64 (1), 107-113.

M23

cigarette blend on the changes of pyrolitic temperatures, Hemijska industrija, 63 (5a), 579-583.

M23

Radojicic, V., Djulancic, N., Srbinoska, M. (2018). Influence of waterpipe mixture composition on
formation of components in particulate phase of mainstream smoke, Romanian Biotechnological
Letters. In Press. doi: 10.26327/RBL2017.130.

M23

Radojici¢, V., Nikoli¢, M., Adnadevi¢, B. (2005). CO Reduction in Cigarette Smoke by Application
of Purposely Sintetise Zeolite Catalyst. Environmental Protection of Urban and Suburban
Settlements, Monograph, 33-37, Novi Sad.

M16

Srbinoska, M., Radoji¢i¢, V., Djulanc¢i¢, N., Kirkova, S. (2017). A qualitative method for
determination of nicotine in littered cigarette butts. Proceedings of the VIII International Scientific
Agricultural Symposium Agrosym (pp. 1776-1781), Jahorina, Bosnia and Hercegovina.

M33

size cigarettes on tar, nicotine and carbon monoxide yields. Tutun/Tobacco, 66 (7-12), 72-81.

M33

10.

Pamojuanh, B., Mamnap, M., Maunuh, H., Jonmjanosuh, XK (2017). MoryhHoctu kopumihema
JIyBAHCKOT OTIIaJa Kao Gromace. 300pHUK HayuHux panosa 23 (1-2), XXXI Casemosarmwa azponoma,
semepunapa, mexnonoza u azpoexonomucma (m. 139-154). Uncturyt IIKB ArpoekoHOMEK,
ITaguncka Ckena, beorpan.

M52

36“[)]—[“ nmogan HAY4YHe AaKTUBHOCT HACTABHUKA

Ykynan 6poj nurata, 0e3 ayTonuTaTa 21

Ykynan 6poj pamosa ca SCI (wau SSCI) nucre 6

TpenyTHoO y4enrhe Ha ITpojeKTHMa

Jomahu 1

| Mebhynapogau

VYcappiiaBama

Huctutyt 3a TyTyH, [lpnmen, Makenonuja, 2007 (06yka 3a
KOHTPOJTy KBaJIWTETa JyBaHa U IPOU3BO/IA OJT TyBaHA);

JTI, Global quality - Product identification, Trier,

29



http://www.sciencedirect.com/science/article/pii/S0926669015000783
http://www.sciencedirect.com/science/article/pii/S0926669015000783
http://www.sciencedirect.com/science/journal/09266690
http://www.sciencedirect.com/science/journal/09266690
http://www.sciencedirect.com/science/journal/09266690/67/supp/C

Germany, 2014 (o6yka 3a mipeno3HaBambe (ajicudukara y
(bOpeH3NIKO] TabopaTOPH]jH).

Jpyru moxaiu koje cmarpare peneBanTHEM: 1. Uman Komucuje 3a oHommewe cTtaHaapa u3 ooJacTu TyBaHa U
MPOM3BO/Ia O AyBaHa IpH 3aBoAy 3a craHaapau3amyjy Cpouje; 2.Unan pagHe TpyIie 3a TOHOIICHE TPABUITHUKA O
TEXHUYKHM 3aXT€BHMa 3a IUTapere 1 (pepMeHTHCaH! TyBaH y JUCTy Ipu MHUHUCTApCTBY 3a mossonpuspexy Cpouje; 3.
Unan Panne rpyme 3a npunpeMy Tekcra panHe Bepauje Haupra 3akona o nyBany, npu MunucrapcTBy puHaHcHja; 5.
AyTOp W OATOBOPHHU HCTPaKUBay enadboparta ,,J3Hanaxeme MoryhHocTH nckopuinhema JyBaHCKOT OTIaaa Kpo3 Mpolec
ouonmerpamanuje’.
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Hme u npe3ume 3opuua T. Paayaosuh

3Bame PenoBau npodecop

Y:ka Hay4Ha o0JacT TexHoMIOmMKa MUKPOOHOIIOTHja

AxkaneMcka kapujepa | I'onuHa WHcrurynnja Ob6nact Vika Hay4HA 00NacT
YHusepsuret y beorpa, buorexHnuke Texnounomka

N360p y 3Bame 2016 P M paiy .
[MoseorrpuBpennn dakynrer HayKe MHKpPOOHOJIOTH]a

JloKTOpaT 2007 YHusepsuret y beorpany buorexHnuke Texnounomxka .
[MoseorrpuBpennn dakynrer HayKe MHKpPOOHOJIOTHja

HuBep3uteT y beorpa, buorexHnuk TexHomomk

Marsctparypa 1992 Yuusepsuter y beorpany ore e eXHoomKa
[MoseonrpuBpennu dakynrer HayKe MHKpPOOHOJIOTH]a

Mactep aumioma - - - -

Jlumioma 1985 VYHuBepsuteT y beorpany buorexHnuke HpexpaM6§Ha
[omonpuspenan dakynrer HayKe TeXHOJIO0rNja

Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKHUM CTyIHjamMa

P.b. | O3naka | Ha3uB npeamera

1. I'EM I'eneTnka MUKpoOpranusama

2. BKTM Muxkpobuoorija xpaHe u IpeJUKTHBHA MIUKPOOHOJIOTHja
3. MMA MukpoOHOoIIOITKe METOIC aHATIH3E

4, OIITM | Onmabpana noriiaBJba U3 TEXHOJIONIKE MUKPOOHOTIOTH]e

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMA JOMYHCKHX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Bumre ox 20)

1.

Radulovi¢, Z., Mio€inovi¢, J., Petrovi¢, T., Dimitrijevi¢-Brankovié¢, S., Nedovi¢, V. (2016).
Traditional and emerging technologies for autochthonous lactic acid bacteria application In: G.V.
Barbarosa-Canovas (Ed.), Emerging and Traditional Technologies for Safe, Healthy and Quality
food. (pp. 237-256). Springer, Washington, USA.

M14

Lali¢i¢-Petronijevi¢, J., Popov-Ralji¢, J., Obradovi¢, D., Radulovi¢, Z., Paunovié, D., Petrusi¢, M.,
Pezo, L. (2015). Viability of probiotic strains Lactobacillus acidophilus NCFM® and
Bifidobacteruim lactis HNO19 and their impact on sensory and rheological properties of milk and
dark chocolates during storage for 180 days. Journal of Functional Foods, 15, 541-550.

M21

Seratli¢, S., Bugarski, B., Nedovi¢ V., Radulovi¢, Z., Wadso, L., Dejmek, P., Galindo, F.G. (2013).
Behaviour of the Surviving Population of Lactobacillus plantarum 564 upon the Application of
Pulsed Electric Fields. Innovative Food Science & Emerging Technologies, 17, 93-98.

M21

Mirkovic, N., Polovic, N., Vukotic, G., Jovcic, B., Miljkovic, M., Radulovic, Z., Diep Bao Dzung,
Kojic, M. (2016). Lactococcus lactis LMG2081 produces two bacteriocins: a non-lantibiotic and a
novel lantibiotic. Applied and Environmental Microbiology, 82 (8), 2555-2562.

M21

Vukotic, G., Mirkovic, N., Jovcic, B., Miljkovic, M., Strahinic, I., Fira, Dj., Radulovic, Z., Kojic, M.
(2015). Proteinase PrtP impairs lactococcin LcnB activity in Lactococcus lactis BGMN1-501: new
insights in bacteriocin regulation. Frontiers in Microbiology,6,(92), 1-8.

M21

Mirkovi¢, M., Seratli¢, S., Kilcawley, K., Mannion, D., Mirkovi¢, N., Radulovi¢, Z. (2018). The
Sensory Quality and Volatile Profile of Dark Chocolate Enriched with Encapsulated Probiotic
Lactobacillus plantarum Bacteria. Sensors, 18 (8), 2570.

M21

Seratli¢, S., Bugarski, B., Radulovi¢, Z., Dejmek, P., Wadsd, L., Nedovi¢, V. (2013):
Electroporation Enhances the Metabolic Activity of Lactobacillus plantarum 564. Food Technology
& Biotechnology, 51 (4), 446-452.

M22

Radulovic, Z., Miocinovic, J., Mirkovic, N., Mirkovic, M., Paunovic, D., lvanovic, M., Seratlic, S.
(2017). Survival of Spray-Dried and Free-Cells of Potential Probiotic Lactobacillus plantarum 564
in Soft Goat Cheese. Animal Science Journal, 88, 1849-1854.

M22

Oketic, K., Bogovic Matijasic, B., Obermajer, T., Radulovic, Z., Levic, S., Mirkovic, N., Nedovic,
V. (2015). Evaluation of propidium monoazide real-time PCR for enumeration of probiotic
lactobacilli microencapsulated in calcium alginate beads. Beneficial Microbes, 6 (4), 573-581.

M22

10.

Uzelac, G., Miljkovic, M., Lozo, J., Radulovic, Z., Tosic, N., Kojic, M., (2015). Expression of
bacteriocin LshB is dependent on a transcription terminator. Microbiological Research, 179, 45-53.

M22

36“[)]—[“ nmoaanu HAYYHE AKTUBHOCT HACTABHUKA

Ykynan 6poj nurata, 6€3 ayTonuraTa 275

VYkynan 6poj pamosa ca SCI (wau SSCI) nmucrte 30
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TpenyTHO ydenrhe Ha MpojeKTHMa Jomahm 2 | Mebhynaponau 1

VeappiaBamLa 2012 Lund University, Sweden,
p 2011 Biotechnical Faculty, University of Ljubljana

Jpyru moxaiu Koje cMarpare peneBaHTHAM 00jaBibeH 110 Haydnm pan; 4 mateHTa; 4 TeXHHYKA peliema, yaemnrhe y 11
mpojeKaTa
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HNme n npe3ume Bepa b. PanyeBuh
3Bame Penosuu npodecop
VYika Hay4Ha objacT ExoJjiomka Mmukpoouosoruja
AxkaneMcka kapujepa | 'onuna Wucrurynuja Ob6nact VYixa Hay4Ha 00JacT
Ws6op y 3same 2007 VYuusepsuret y beorpany, buorexnuuke | Exosomika .
[TossonpuBpeiHu hakyaTeT HayKe MHKpPOOHOJIOTH]a
Tokropar 1996 VYuusepsuret y beorpany, buorexunuke | MukpoGuonoruja
[MosponpuBpeaan hakynTer HayKe 3EMJBUIITA U BOJA
Marucrparypa 1989 VYHuusepsuret y beorpany, ArpoHoMcCKe Muxkpobuosnoruja
[MosponpuBpean hakynTeT HayKe 3EMJBMIITA U BOJA
MaCTep JUILITIOMa - - - -
Yuusepsuret y Hosom Cany,
buononixe .
Junnoma 1984 [TpuponHo MaTeMaTH4KH (aKynTeT- HayKe buonoruja
buonoruja
Cnucak npeamMera KOje HAaCTAaBHUK APKH HA TOKTOPCKUM CTyI[I(IjaMa
P.b. | O3naka | Ha3uB npeamera
1. PIM Pusocdepa u MUKpoOpraHu3MH
2. bOM broxemuja u Gpu3HoIOTHja MUKPOOPTraHU3aMa
3. FEM buonuBep3uTeT U eBOIYIMja MUKPOOPraHU3aMa
4. b3B bruopemenujaimja 3eMJBHINTA U BOJA
5. I'EM ['eHeTnka MUKpoOOpraHnuzaMa
6. EKMU Exoonika MukpoGuosoruja
7. | MUEM | Merojae uctpaxxuBama y €KOJIOIIKO] MUKPOOHOJIOTHjH
8. | YXKC OpnabpaHa 1oryiaBjba U3 3alITUTE )KUBOTHE CPEINHE y NIpeXpaMOeHOj TEXHOJIOTHjH
Haj3HavajHuju paioBH Yy CKJIAJy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaIHO 10 He Buie ox 20)
Kljujev, 1., Rai¢evi¢, V., Vujovi¢, B., Rothballer, M., Schmid, M. (2018). Salmonella as an
1. endophytic colonizer of plants-A risk for health safety vegetable production. Microbial M22
Pathogenesis, 115, 199-207.
Racic, G., Kormoczi, P., Kredics L., Raicevic, V, Mutavdzic, B.,Vrvic, M., Pankovic, D. (2017).
2. Effect the edaphic factors and metal content in soil on the diversity of Trichoderma spp. M22
Environmental Science and Pollution Research, 24 (4), 3375-3386.
Karlici¢, V., Radi¢, D., Jovi¢i¢-Petrovié, J., Lalevié, B., Golubovic’-Curguz, V., Raicevi¢, V. (2017).
3. Use of overburden waste for London plane (Platanus x acerifolia) growth: the role of plant growth M22
promoting microbial consortia. iForest: Biogeosciences and Forestry, 10, 692-699.
Radi¢, D., Pavlovi¢, V., Lazovié, M., Jovi¢i¢-Petrovié, J., Karlic¢i¢, V., Lalevi¢, B., Raievi¢, V.
4, (2017). Copper-tolerant yeasts: Raman spectroscopy in determination of bioaccumulation M22
mechanism. Environmental Science and Pollution Research, 24, 21885-21893.
Lalevic, B., Raicevic, V., Kikovic, D., Jovanovic, L., Surlan-Momirovic, G., Jovic, J., Talaie, AR,
5. Morina, F. (2012). Biodegradation of MTBE by bacteria isolated from oil hydrocarbons- M22
contaminated environments. International journal of environmental research, 6 (1), 81-86.
Vujovic, B., Teodorovic, S., Rudic, Z., Bozic, M., Raicevic, V (2016). Phenotypic heterogeneity of
6. Pseudomonas aeruginosa isolates in the protected nature park ,,Palic (Serbia). Water Science and M23
Technology-Waters, 16 (5), 1370-1377.
Forslund, A., Ensink, J.H.J., Battilani, A., Kljujev, 1., Gola, S., Raicevic, V., Jovanovic, Z., Stikic,
7 R., Sandei, L., Fletcher, T., Dalsgaard, A. (2010). Faecal contamination and hygiene aspects M21
' associated with the use of treated wastewater and canal water for irrigation of potatoes (Solanum
tuberosum). Agricultural water management 98 (3), 440-450.
Hamidovi¢, S., Teodorovié, S., Lalevi¢, B., Jovici¢-Petrovié, J., Jovié, J., Kikovi¢, D., Raicevi¢, V.
8. (2016). Bioremediation potential assessment of plant growth-promoting autochthonous bacteria: a M23
lignite mine case study. Polish journal of environmental studies, 25 (1), 113-119.
9 Lalevi¢, B.T., Jovi¢, J.B., Raicevi¢, V.B., Kljuyjev, 1.S., Kikovi¢, D.D., Hamidovi¢, S.R. (2012). M23
' Biodegradation of methyl-tert-butyl ether by Kocuria sp. Hemijska industrija, 66 (5), 717-722.
10. Raicevic, V., Bozic, M., Rudic, Z., Lalevic, B., Kikovic, D. (2011). The evolution of the M23
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eutrophication of the Palic Lake. African journal of biotechnology, 10 (10), 1736-1744.

Waisi, H., Jankovi¢, B., Jankovi¢, M., Nikoli¢, B., Dimki¢, 1., Lalevié¢, B., Raicevi¢, V. (2017). New
insights in dehydration stress behavior of two maize hybrids using advanced distributed reactivity
model (DRM).  Responses to the impact of  24-epibrassinolide.  PlosOne,
doi:https://doi.org/10.1371/journal.pone.0179650.

11. M21

Jovicic-Petrovic, J., Jeremic, S., Vuckovic, I., Vojnovic, S., Bulajic, A., Raicevic, V., Nikodinovic-
Runic, J. (2016). Aspergillus piperis A/5 from plum-distilling waste compost produces a complex of
antifungal metabolites active against the phytopathogen Pythium aphanidermatum. Archives of
Biological Sciences, 68 (2), 279-289.

12. M23

Jovicic-Petrovic, J., Danilovic, G., Curcic, N., Milinkovic, M., Stosic, N., Pankovic, D., Raicevic, V.

13. (2016). Copper tolerance of Trichoderma species. Archives of Biological Sciences, 66 (1), 137-142.

M23

Kljujev, 1., Raicevic, V., Jovicic-Petrovic, J., Vujovic, B., Mirkovic, M., Rothballer, M. (2018).
14. Listeria monocytogenes — Danger for health safety vegetable production. Microbial Pathogenesis, M22
120, 23-31.

Milinkovic, M., Lalevic, B., Jovicic-Petrovic, J., Golubovic-Curguz, V., Kljujev, I., Raicevic, V.
(2018). Biopotential of compost and compost products derived from horticultural waste — effect on
plant growth and plant pathogens' suppression. Process Safety and Environmental Protection,
d0i:10.1016/j.psep.2018.09.024.

15. M22

30upHM NoJaM HAYYHe AKTHBHOCT HACTABHUKA

YkynaH O6poj nutara, 6e3 ayTonurara 128 (m3Bop Google scholar, 02.11.2018. rox.).
YkynaHr 6poj pamosa ca SCI (wmu SSCI) mmicrte 30
TpenyTtHO ydenrhe Ha MpojeKTHMa Jomahu: 2 I Jomahu: 2

Institute of Environmental and Natural Sciences Lancaster
University, U.K. 2005.

University of Hohenhaim, Germany, 2007.

Helmholtz research center, Munchen, Germany, 2009

VYcappiiaBama

Jpyru nojamu Koje cMaTtpaTe peJieBaHTHUM: ayTop 2 yuOeHHKa, 2 MpakTHKyMa, 3 NorJiaBjba y MeljyHapogHum
MoHorpadujumMa, pyKoBoAMIAll 4 HAI[MOHATHA HAYYHO-UCTPAKUBAYKA MIPOjeKaTa, yIeCHUK 5 Mel)yHapoaHUX mpojekaTa u
pykoBoamnan noanpojekra EU FP7 npojekra AREA, MeHTOp 9 TOKTOPCKUX AMCEpTaIH]ja
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Hme u npe3ume Amnapeja Pajkosuh

3BamLe Penosuu npodecop

VYika Hay4Ha objacT Yupasieame 0e30egHoNThYy 1 KBAINTETOM XpaHe

AkajieMcKa KapHujepa I'oguna Wucrurynuja Ob6nact VYixa Hay4yHa 06JacT

VYuusepsuret y beorpany. buorexHnuke YIpanJkare
sbop y 3pame 2015 [MossonpuBpeiHu hakyaTeT | Hayke Oesbennomhy u
KBAJINTETOM XpaHe

[Ipumemene

JokTopart 2006 Yuusepsuret y ['eHTYy OHOJIOILIKE Hayka o xpann
HayKe
[Ipumemene

Marucrparypa 2002 Yuusepauret y ['eHTYy OMOJIOLIKE Hayka o xpauun
HayKe

Mactep mummoma - - - -
lprversere Hayxka o xpanu u

JurioMa 2002 YuusepaureT y ['eHTYy OHOJIOIIIKE TeXHOTIOrH]a XpaKe
HayKe

2001 VYHuusepsuret y beorpany, buorexunuke | [Ipexpambena

Humiiona [MossonpuBpeHyu hakyaTeT | Hayke TEXHOJIOTHja

Cnucak npeaMeTra Koje HaCTABHMK JPKM HA IOKTOPCKHUM CTyMjaMa

P.b. O3Haka Ha3uB npeamera

1. WHBX In vivo, in vitro u in silico npuctynu y 6e36e1H0CTH XpaHe

2. YBX OpabpaHa MorJiaBJba U3 yIpaBibama 0e30enHonly y Ipou3BOIkU XpaHe

Haj3HavajHuju paioBH y CKJIAy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buue ox 20)

1.

Djekic, 1., Jankovic, D., Rajkovic, A. (2017). Analysis of foreign bodies present in European food using data
from Rapid Alert System for Food and Feed (RASFF). Food Control, 79, 143-149.

M21

Rajkovic, A., Smigic, N., Djekic, I., Popovic, D., Tomic, N., Krupezevic, N., Uyttendaele, M., Jacxsens, L.
(2017). The performance of food safety management systems in the raspberries chain. Food Control, 80,
151-161.

M21

Jacxsens, L., Stals, A., De Keuckelaere, A., Deliens, B., Rajkovic, A., Uyttendaele, M. (2017). Quantitative
Farm-to-fork Human Norovirus Exposure Assessment of Individually Quick Frozen Raspberries and
Raspberry Puree. International Journal of Food Microbiology, 242, 87-97.

M21

Decleer, M., Rajkovic, A., Sas, B., Madder, A., De Saeger, S. (2016). Development and Validation of Ultra-
high-performance Liquid Chromatography-tandem Mass Spectrometry Methods for the Simultaneous
Determination of Beauvericin, Enniatins (A, Al, B, B1) and Cereulide in Maize, Wheat, Pasta and Rice.”
Journal of Chromatography A 1472, 35-43.

M21

Bourdoux, S., Li, D., Rajkovic, A., Devlieghere, F., Uyttendaele, M. (2016). Performance of Drying
Technologies to Ensure Microbial Safety of Dried Fruits and Vegetables. Comprehensive Reviews in Food
Science and Food Safety, 15 (6), 1056-1066.

M21

Foubert, A., Beloglazova, N.V., Rajkovic, A., Sas, B., Madder, A., Yu. Goryacheva, ., De Saeger, S. (2016).
Bioconjugation of quantum dots: Review & impact on future application. Trends in Analytical Chemistry, 83,
31-48.

M21

Andjelkovic, M., Tsilia, V., Rajkovic, A., De Cremer, K., Van Loco, J. (2016). Application of LC-MS/MS
MRM to Determine Staphylococcal Enterotoxins (SEB and SEA) in Milk. Toxins, 8 (4), 118.

M21

Gonzales, G.B., Smagghe, G. Vissenaekens H., Grootaert, C., Rajkovic, A., Van de Wiele, T., Raes, K., Van
Camp, J. (2016). Quercetin mitigates valinomycin-induced cellular stress via stress-induced metabolism and
cell uptake. Molecular Nutrition & Food Research, 00, 1-9.

M21

Tsilia, V., Kerckhof, F.-M., Rajkovic, A., Heyndrickx, M., van de Wiele, T. (2016). B. cereus NVH 0500/00
can adhere to mucin, but cannot produce enterotoxins during gastrointestinal simulation. Applied and
Environmental Microbiology, 82 (1), 289-296.

M21

10

Tsilia, V., Uyttendaele, M., Kerckhof, M.-F., Rajkovic, A., Heyndrickx, M., Van de Wiele, T. (2015).
Bacillus cereus Adhesion to Simulated Intestinal Mucus Is Determined by Its Growth on Mucin, Rather Than
Intestinal Environmental Parameters. Foodborne Pathogens and Disease, 12 (11), 904-913.

M21
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30upHHU MoJaNM HAYYHE AKTHBHOCT HACTABHHUKA

Ykynas 6poj nutara, 6e3 ayTonurara 1369
Yxkynanr 6poj pamosa ca SCI (uwmu SSCI) mmcrte 84
TpenyTHO ydenrhe Ha MpojeKTHMa Homahmn: 1 | Mebhynapognu: 6

YcappiiaBama

Jpyru nopamny Koje cMaTpaTe peleBaHTHIM
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Hme u nmpe3ume Musowm b. PajkoBuh

3Bame PenoBHM mpoecop
Y:ka Hay4Ha o0JacT Xemnja
AKkaJeMcKa Kapujepa l'oguna WHcturynunja Obmnact Y:ka Hay4HA 00NacT
N3060p y 3Bame 2005 YruBepsutet y beorpany, XeMmujcKe HayKe | Xemmja
[NosonpuBpenan dakynreT
Yuusepsutet y beorpany, . Enexrtpoananuruika
Jokropat 1986 TeXHONIOMKO-MeTaTypIIKA XeMujcKe HayKe .
¢dakynTer xemmja
Yuusepsutet y beorpany, . Enexrtpoananuruika
Maructparypa 1983 TexHoIOoMmKO-MeTaTypIIKU XeMmujcke Hayke .
¢daxynret Xemuja
Macrep numioma - - - -
VYHusep3uteT y beorpany, Heoprancka u
Jurmmoma 1980 TeXHONOMKO-MeTaTypIIKA XeMHjcKe HayKe | aHATUTHYKA XeMHja
¢dakynTer

Cnmcak npeaMera Koje HACTABHHMK JPKU HA JOKTOPCKHUM CTyIHjamMa
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361/1le/[ nmoganu HAyYHe aKTUBHOCT HACTABHHUKA

Ykynan 0poj nutara, 6e3 ayTonurara 396
Ykynan 6poj pamosa ca SCI (uwau SSCI) nmucte 28
TpenytHo yvenrhe Ha pojeKTUMa Jomahu: 1 I MelyHnaponuu

Jagiellonian University and Academy of Minning and Metallurgy of
Cracow, Poland, 1984; Universitaire Instelling Antwerpen, Antwerpen
(Wilrijk), Universiteitsplein 1, Belgi€, 1986; Training programme on
29.01.2008: Merck product & package - The perfect package.

VYcappiiaBama

Jpyru momamy Koje cMarpare peleBaHTHHM Jpyru mojganu Koje cMaTpate peneBanTHAM: 1. Mownoepadghuje: 5; 2.
Mownoepaghcku pao: 17. 3. Iloznasmwe y monoepaguju mefynapoonoe snauaja: 1; 4. Peanuzoean namenm: 1. 5. Padosu
00jasmenu y 6pXYHCKOM yaconucy mefjynapoonoe suauaja. 9; 6. Padosu objasmenu y yaconucy mefjynapooroe 3uauaja: 32; 7.
Paoosu objasmwenu y uaconucy M24: 4; 8. Padosu objasmenu y uaconucy nayuonannoe snavaja: 93; 9. Padosu caonwumenu
Ha cxyny mehynapoonoe snauaja. 86; 10. ITnenapno nedasarve na ckyny nayuonannoe snavaja: 1; 11. Padosu caonwumenu na
ckyny Hayuonannoe snauaja. 140; 12. Ooporcano npedasarse no nosugy: 8; 13. Menmop 9 u komenmop 2 ouniomcka paoa,
KOMeHmop 5 mazucmapcka paoa, menmop 1 cneyujanucmuuxoe paoa u komenmop jeorne 0okmopcke oucepmayuje. 14.
Peooenu unan Unacernepcke axademuje Cpouje (00 2001) u cexpemap Odesmwerva 3a mexnono2ujy u memanypeujy; 15. Ynan
Advisory Ediotorial Board of Journal Archives of Industrial Hygiene and Toxycology; 16. Peyenszenm uaconuca: Zastita
materijala, Journal of the Serbian Chemical Society, International Journal of Phytoremediation, Journal of Central European
(JCEA), Technologica Acta, Archives of Industrial Hygiene and Toxycology, Quality Assurance and Safety of Crops & Foods,
Water, Air & Soil Polution, Journal of Environmental Managment, Hemijska industrija, Journal of Agricultural Sciences,
Journal of Engineering & Processing Management, Archives og industrial Hygiene and Toxycology.
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HNme u npe3ume Becna M. Pakuh
3Bame PenoBHM mpoecop
Y:xa Hay4Ha obJs1acT ®duznuka xemuja
AKkaJeMcKa Kapujepa l'oguna WHctutynuja Obmnact Y:xa Hay4HA 00IacT
YHuBepautet y beorpa, duznyKo- .
N3060p y 3Bame 2015 P M pany, . Omnyka xeMuja
[MoseonrpuBpennu dakynter XEMH]jCKE HayKe
VYuusepsuret y beorpany, dusnuko- .
Jokropat 1999 P M pany, . Omnuka xeMuja
DakynTeT 3a QUHMIKY XEMH]Y XEMH]jCKE HayKe
VYuusepsuret y beorpany, dusnuko- .
Maructpartypa 1991 P Y pany, . Omnuka xeMuja
dakynTer 3a GUINUKY XEMH]Y XEMH]jCKe HayKe
Macrep numioma - - - -
VYHusepsuret y beorpany,
p Y pany dusnuko- .
Junnoma 1981 [IpupogHO MaTeMaTHIKH . Omnyka xeMuja
XEMH]jCKe HayKe
(dakynTer

Cnmcak npeaMera Koje HACTABHHUK JAP KU HAa IOKTOPCKUM CTyAMjaMa

P.b.

O3Haka Hasus npegmera
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UMA WHcTpyMeHTalIHE METOIE aHAJIM3a

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMA JOMYHCKHUX CTaHAap/aa 3a 1aTo nojbe (MuHuMaIHO 10 He Bue ox 20)
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active compounds from aqueous solutions onto activated carbons. Journal of Hazardous Materials,
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TpenyTHO ydenrhe Ha MpojeKTHMa
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Crnosennja — CpbOuja 3a 2018-
2019, ,, HaHOCTpYKTYpHU U
ME30MOpPO3HH () YHKIIMOHATHH
MaTepHjaii ca H3PaKCHUM
(hOTOKATATUTUIKUM
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VYuemhe y komucujama 3a o10pany gokTopckux aucepranuja Ha 'Universite Claude Bernard Lyon I, France.
IIpenasad Ha “Ecole de calorimetrie”, y opranuzanuju Institut de recherches sur la Catalyse et L environment de Lyon,

France.
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Hme u nmpe3ume Caabhana I1. CranojeBuh
3Bame PenoBau npodecop
Y:ka Hay4Ha o0JacT Bbroxemuja
AxkaneMcka kapujepa | I'onuHa Wucturynunja O6mact Vka Hay4Ha 061acT
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TEXHOJIOTHjU
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Ykynasr 6poj panosa ca SCI (mmu SSCI) nmucrte 31

TpenyTHO ydenrhe Ha MpojeKTHMa Jomahm 2 | Mebhynapoguau

¢ 2003. roxune 3aBpmmmia je kypc — ,,HJI IIpo I'poym-
Ilkona pauyHnapa; I[Iporpamcku naker I1-1

¢ 2007. ronuue 3aBpimia je o0yKy 3a ,,be3demnno
kopuiihicie 1 OpkaBarmbe cucrema - Shimadzu,
LC-20A Prominence*

¢ 2010. roxune 3aBpinia je o0yky 3a ,,[Ipoepenor

YcaspmaBama CEH30pHOT OliekhHBaya, pema cranaapay MCO
8586-1:1993

¢ 2010. roguHe 3aBpinia je 00yKy U3 o0s1actu
-] |03HaBamke U TyMauehe 3aXTeBa CTaHAap/a
CPIIC NCO 17025:2005*

¢ 2013. roxgune 3aBpmmia je o0yky u3 obmactu ,,Food cain
menagment®, CAPINFOOD

Jpyru nopaim Koje cMaTpare peneBaHTHUM

Jp Cnahana Cranojesuh je mo cama objaBmna ykymHo 110 HaydHmX pagoBa y MehyHapomHnMm m noMahnM gacomucuma
ca pereH3njoM U y 300pHHIIMa panoBa ca melyHapomHux u qomahux ckymoBa, ox Tora 31 ca SCl-nucte u cTekna crenen
HayuHe KoMIieTeHluje 274.3.

JlobutHuK je romuinise Harpaae [Ipuspente komope beorpana 3a Hajoobe TOKTOPCKE AucepTaiyje y mkosckoj 2007/08
roxuun. Ha Mehynapoasom Cummnosujymy, The 39™ Croatian Dairy Experts Symposium - ogpskasom y Onatuju y
okTo0py 2010. rogune, ca capaaHUIIMMA JOOUTHHK je HArpaje 3a HajOoJby MOCTEPCKY MPE3CHTAIU]Y paja.

KoayTop je: jennor yuoHuka: ,,YBOJ y OHOXeMHU]y XpaHe", jeIHOT YIIOCHHKA 3a MPaKTHYHY HAacTaBy: ,,[[pakTukym u3
ouoxemuje, nBa Texuuuka periea (M83 u M84), jenue ucrakuyTte MoHOrpaduje HaMOHAIHOT 3Hadaja (M41):

] IPOTEMHCKH TIPOU3BOJIU OJ1 Coje”, jemHe ucTakHyTe MoHorpadcke cryauje MelyyHapoaHor 3Hauaja (M13): ,,Emerging
and Traditional Technologies for Safe, Healthy and Quality food*.

Opx 2010. romuae aHra)koBaHa je Ka0 MEHPOP Y H3paJH MacTep M 3aBPIIHHUX PaioBa, Kao U y KOMHUCHjaMa 3a 0J0paHy
JOKTOPCKHX JUCEPTallja © MAarHCTApCKHUX Te3a M MacTep pagoBa Ha [losponpuBpesHoM dakynreTy YHHUBEp3UTETA Y
Beorpany.

Opx 1993. roguae ydecHUK je y 11 HarmoHATHUX TpojeKkaTa (MHAHCUPAHUX O] cTpaHe MUHHCTapCTBa 32 HAYKY U
TEXHOJIOIIKH pa3Boj Pemybnuke CpOuje kao u 2 MeljyHapoaHa npojekara kareropuje FP6 i FP7 ¢unancupanux ox ctpane
EVY: (CROPWAT), EU FP6 INCO-CT - 043526) u EU FP7 - REGPOT-AREA Grant Agreement No. 316004, kao u
jeaHor npojexta Gpunancupanor oj crpane WUS-Austria.

PerienseHr je jeaHor yiioeHuKa 3a npakTuuHy HacTaBy Ha OCHOBHHMM CTyjama, Kao U Beher Opoja MeljyHapoqHuX 1
HalMOHAJTHUX YacoITHca.

Unas je ,,Y npyxema npexpam6enux texunonora Cpouje®, ,,pumrsa 3a ucxpany Cpouje”, ,,Cprickor XeMujcKor
apyurrea“, Global Harmonization initiative.
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Hme u nmpe3ume Mupjana A. lemun

3Bame Banpennu npodecop

Y:xa Hay4Ha obJs1acT Hayka o mpepaau paTapcKux CHpOBHHA

AKkaJieMCKa KapHjepa l'oguna WHcturynuja Obmnact VY:xa Hay4HA 00NacT

s6op y 3same 2017 VYHusep3utet y beorpany, buorexnnuke Hayxka o nmpepanu
[MosponipuBpenHu akynTer | Hayke paTapcKuX CHPOBHHA

JlokTopar 2007 VYHusep3utet y beorpany, buorexnuuke [Ipexpambeno-
[MosponipuBpenHu akynTer | Hayke TEXHOJIONIKE HAyKe

Marnctpatypa 1993 VYHusep3uteT y beorpany, buorexnuuke [Ipexpambeno-
[MoseomipuBpenHu pakyaTeT | HayKe TEXHOJIOIIKE HAyKe

MacTep numioma - - - -

Tumoma 1985 YHusepsuret y beorpany, buorexuuuke Texnosoruja
[MosponrpuBpenHu akynTer | Hayke paTapcKux MpPOM3BOAA

Cnmcak npeaMera Koje HACTABHHMK JPKU HA JOKTOPCKHUM CTyaHjamMa

P.b.

Osnaka | Ha3uB npeamera

1.

TXb OpmabpaHa MmorIaBiba U3 TEXHOJIOTH]E TIpepaje KHUTa | OpalrHa

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHUX CTAaHIap/aa 3a 1aTo nojbe (MuHuMaIHo 10 He Bumre ox 20)

1.

Cruxuh, P., I'mamounnmja, B., demun, M., Bynemuh-Pagosuh, b., JoBanosuh, 3., MumojkoBuh-
Ormcenna, /1., Jacobsen, S.E., Muosanosuh, M. (2012). Agronomical and nutritional evaluation of
quinoa seeds (Chenopodium Quinoa Willd.) as an ingredient in bread formulations. Journal of Cereal
Science, 55,132-138.

M21

[omos-Paseuh, J., Mactunosuh, J., Jlamnunh-Iletpornjesuly, J., Keppeman, XK., Jemun, M. (2012).
Sensory and color properties of dietary cookies with different fiber sources during 180 days of
storage. Xemujcxa unoycmpuja, OnLine-First (00):47-47, DOI:10.2298/HEMIND120327047P.

M23

Hemun, M., Bynenuh-Pamosuh, b., baman, H., Tuncunma, H. H., Mwumosanosuh, M. (2013).
Buckwheat and quinoa seeds as supplements in wheat bread production. Xemujcka unoycmpuja |
OnLine-First (00):48-48, DOI:10.2298/HEMIND120314048D.

M23

Hemun, M., Tlomos-Pamuh, J., Jlamuuuh-Ilerponujesuh, J., Pabpenosuhi, b., ®@uiunues, b.,
Mumypuna, O. (2013). Thermo-mechanic and sensory properties of wheat and rye breads produced
with varying concentration of the additive. Xemujcka unoyecmpuja , OnLine-First (00):91-91,
DOI:10.2298/HEMIND120613091D.

M23

umypuna, O., [Tonos, C., ®ununues, b., loauh, J., Boapoxa-Conapos, M., [lemun, M., bexuh,
3.(2014). Modelling the effects of transglutaminase and L-ascorbic acid on substandard quality wheat
flour by response surface methodology. Chem. Ind. Chem. Eng. Q,. 20 (4) 471-480.

M23

Hemun, M., MunosanoBuh, M., ['mamouwnuja, 'b., Bynenuh-Pagosuh, b. (2012). Quinoa-new high
quality crop in Serbia. 3emwbuwme u 6uwka, 6, (2), 107-117.

M52

Munosanosuh, M., [lemun, M., Byuenuh-Panosuh, b., XKapkosuh, b., Ctukuh, P. (2014). Evaluation
of the nutritional quality of weheat bread prepared with quinoa, buckwheat and pumpkin seed blends.
Journal of Agricultural Sciences, 59 (3), 319-328.

M52

Pa6penosuh, b., lemun, M., Jlanuuuh-Tlerponujesuhi, J. (2014). Salvia hispanica L.— potencijalna
sirovina za dobijanje nutritivno vrednog ulja. Uljarstvo, 45 (1-2):77-84.

M52

Hemun, M., Munosadosuh, M., Ctukuh, P., bamwan, H., Pabpenosuh, b. (2012). Quinoa, buckwheat
and flaxseed ingredients in the wheat bread production with nutritional quality. ¥: D. Koceva-
Komleni¢ (Ex.), Proceedings of the 6" International Congress FLOUR-BREAD '11, 8" Croatian
Congress of Cereal Technologists (p.245-251). Opatija.

M31

10.

PamocasiseBuli, M., Jlemun, M. (2012). OCHOBHYU TPUHITHITN W HAYHUHU MPEPAJIE KUTA U3 OpraHCKe
npousBojame. Y M. llapuh & J. Ba6osuh J. (ypenuuum), Opeancka npepaoa, mom 3. (str. 23 — 58).
dakynTeT 32 eKOHOMH]Y 1 HHXemepckn MeHaumenT, Hosu Can.

M45

11.

Hemun, M. (2017). JKuma 6e3 anymena u nceyooyepeanuje-noge mexwonozuje. 110Jb0NpUBPETHN
¢dakynret, beorpas,.

30upHM NoJAM HAYYHe AKTHBHOCT HACTABHUKA

VYxynas O6poj uuTara, 6e3 ayronurara 58
Ykynan 6poj pamosa ca SCI (i SSCI) mucrte 6
TpenytHo y4enthe Ha mpojekTuMa Homahu: 1 | Mehynapoanu:-
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2006.0A0."KpacHosipckuit xe6", Kpacnosipck, Poccwusi.;
2008."KpacHosipckuii TOCYIapCTBCHHBI arpapHbIii YHHBEPCHTET',
Kpacnosipck, Poccumsi; 2014. LleHtap 3a HCTpakWBame, pa3Boj H
TpaHcep TexHoJoruje YHuBep3uTera y 3arpedy.

VYcappiiaBama

Jpyru moganu Koje cMaTpaTe PeeBaHTHUM: TEeXHHIKO peliekhe Y 00J1acTi TEXHOJIOTHje TIeKapcKe IPOu3BOAme. Yuerrhe
Ha 1 mehynaponuom mpojexty FP7 ¢unancupanom ox crpane EU. Ilpencennuk Komucuje 3a cranmapae 3a sxura KC
E034-4 UncruryTa 3a cranaapausanyjy Cpouje. Texunuku onemuBay 1 wiaH cekropckor komurera ATC-a .
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HNme u npe3ume Annra Kaayc

3Bame Banpennu npodecop

Y:ka Hay4Ha o0JacT TexHoMIOmMKa MUKPOOHOIIOTHja

AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact VY:xa Hay4HA 00NacT

s6op y 3same 2017 VYHusep3uteT y beorpany, buorexnnuke TexHosomkKa .
[osonpuBpenan akynreT HayKe MHUKpoOHoIIornja

JlokTopar 2011 VYHusep3uteT y beorpany, buorexnuuke TexHosomkKa .
[osonpuBpenan akynreT HayKe MHUKpoOHoIIornja

Marnctpatypa 2004 VYHusep3utet y beorpany, buorexnuuke TexHosomKa .
[osponpuBpenan hakynreT HayKe MHKpoOHoIIornja

Macrep aumioma - - - -

Tumoma 1997 YHusepsuret y beorpany, buorexuuuke Texnounomka .
[osonpuBpenan akynreT HayKe MHUKpoOHoIIornja

Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKUM CTyaHjamMa

P.B. | O3naka Hasus npegmera

1. OIITM OpmabpaHa MoTJIaBIJba M3 TEXHOJIOIIKE MIKPOOHOIIOTH]e

2. BKTM Muxkpobnonorija XpaHe ¥ IpeAUKTHBHA MUKPOOHOJIOTHja

3. I'EM I'eneTnka MUKpoOOpraHuzama

4, MMA MuKpoOHOIIONTKE METOIC AHAJIH3E

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMA JOMYHCKHX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Bumre ox 20)

Klaus, A., Kozarski, M., Vunduk, J., Todorovic, N., Jakovljevic, D., Zizak, 7., Pavlovic, V., Levic,
1. S., Niksic, M., Van Griensven, L.J.L.D. (2015). Biological potential of extracts of the wild edible M2la
Basidiomycete mushroom Grifola frondosa. Food Research International, 67, 272—283.

Kozarski, M., Klaus, A., Niksi¢, M., Jakovljevi¢, D., Helsper, J.P.F.G., van Griensven, L.J.L.D. (2011).
Antioxidative and Immunomodulating activities of polysaccharide extracts of the medicinal
mushrooms Agaricus bisporus, Agaricus brasiliensis, Ganoderma lucidum and Phelinus linteus.
Food Chemistry, 129 (4), 1667-1675.

M21a

Kozarski, M., Klaus, A., Jakovljevic, D., Todorovic, N., Niksic, M., Vrvic, M., van Griensven,
L.J.L.D. (2014). Dietary polysaccharide extracts of Agaricus brasiliensis fruiting bodies: Chemical
characterization and bioactivities at different levels of purification. Food Research International, 64,
53-64.

M21la

Petrovi¢, P., Vunduk, J., Klaus, A., Kozarski, M., Niksi¢, M., Zizak, Z., Vukovié, N., Sekularac, G.,
4, Drmani¢, S., Bugarski, B. (2016). Biological Potential of Three Puffball Species - A Comparative M2la
Analysis. Journal of Functional Foods, 21, 36-49.

Klaus, A., Kozarski, M., Niksi¢, M., Jakovljevi¢, D., Todorovi¢, N., van Griensven, L.J.L.D. (2011).
5. Antioxidative Activities And Chemical Characterization Of Polysaccharides Extracted From The M21
Basidiomycete Schizophyllum commune. LWT -Food Science and Technology, 44 (10), 2005-2011.

Kozarski, M., Klaus, A., Niksic, M., Vrvic, M., Todorovic, N., Jakovljevic, D., Van Griensven,
L.J.L.D. (2012). Antioxidative activities and chemical characterization of polysaccharide extracts
from the widely used mushrooms Ganoderma applanatum, Ganoderma lucidum, Lentinus edodes
and Trametes versicolor. Journal of Food Composition and Analysis, 26 (1-2), 144-153.

M21

Kozarski, M., Klaus, A., Vunduk, J., Zizak, Z., Niksic, M., Jakovljevic, D., Vrvic, M., Van
7. Griensven, L.J.L.D. (2015). Nutraceutical properties of the methanolic extract of edible mushroom M21
Cantharellus cibarius (Fries): primary mechanisms. Food & Function, 6, 1875-1886.

Kozarski, M., Klaus, A., Jakovljevic, D., Todorovic, N., Vunduk, J., Petrovi¢, P., Niksic, M., Vrvic,

8. M., van Griensven, L.J.L.D. (2015). Antioxidants of Edible Mushrooms. Molecules, 20 (10), 19489- M21
19525,
Popovié-Djordjevi¢, J., Klaus, A., Zizak, Z., Mati¢, 1., Drakuli¢, B. (2016). Antiproliferative and

9. Antibacterial Activity of Some Glutarimide Derivatives. Journal of Enzyme Inhibition and M21

Medicinal Chemistry, 31 (6), 915-923.

Djekic, I., Vunduk, J., TomaSevi¢, 1., Kozarski, M., Petrovic, P., Niksic, M., Pudja, P., Klaus, A.

10. (2016). Total quality index of Agaricus bisporus mushrooms packed in modified atmosphere. M21
Journal of the Science of Food and Agriculture, 97 (9), 3013-3021.
11. Djekic, 1., Vunduk, J., Tomasevi¢, 1., Kozarski, M., Petrovic, P., Niksic, M., Pudja, P., Klaus, A. M21
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http://www.sciencedirect.com/science/article/pii/S0308814611009125#aff3#aff3
http://pubs.rsc.org/en/results?searchtext=Author%3AMaja%20Kozarski
http://pubs.rsc.org/en/results?searchtext=Author%3AAnita%20Klaus
http://pubs.rsc.org/en/results?searchtext=Author%3AJovana%20Vunduk
http://pubs.rsc.org/en/results?searchtext=Author%3AZeljko%20Zizak
http://pubs.rsc.org/en/results?searchtext=Author%3AMiomir%20Niksic
http://pubs.rsc.org/en/results?searchtext=Author%3ADragica%20Jakovljevic
http://pubs.rsc.org/en/results?searchtext=Author%3AMiroslav%20M.%20Vrvic
http://pubs.rsc.org/en/results?searchtext=Author%3ALeo%20J.%20L.%20D.%20Van%20Griensven
http://pubs.rsc.org/en/results?searchtext=Author%3ALeo%20J.%20L.%20D.%20Van%20Griensven

(2016). Application of quality function deployment on shelf-life analysis of Agaricus bisporus
Portobello. LWT - Food Science and Technology, 78, 82-89.

Klaus, A., Kozarski, M., Niksic, M., Jakovljevic, D., Todorovic, N., Stefanoska, 1., Van Griensven,
12. L.J.L.D. (2013). The edible mushroom Laetiporus sulphureus as potential source of natural M22
antioxidants. International Journal of Food Sciences and Nutrition, 64 (5), 599-610.

Vunduk, J., Djekié, L., Petrovi¢, P., Tomasevi¢, 1., Kozarski, M., Despotovi¢, S., Niksi¢, M., Klaus,
13. A. (2018). Challenging the difference between white and brown Agaricus bisporus mushrooms: M22
Science behind consumers choice. British Food Journal, 120 (6), 1381-1394.

Kozarski, M., Klaus, A., Niksi¢, M., Van Griensven, L.J.L.D., Vrvi¢, M., Jakovljevi¢, D. (2013).
14. Polysaccharides of higher fungi: Biological role, structure and antioxidative activity. Hemijska M23
industrija, 68 (3), 305-320.

Vunduk, J., Klaus, A., Kozarski, M., Pordevi¢, R., Jovanovi¢, Lj., Niksi¢, M. (2014). Zeolites as

15. possible biofortifiers in maitake cultivation. Archives of Biological Sciences, 66, (1), 123-129.

M23

Vunduk, J., Klaus, A., Kozarski, M., Petrovi¢, P., Zizak, Z., Nik§i¢, M., Van Griensven, L.J.L.D.
16. (2015). Did the ‘Iceman’ knew better: screening of the medicinal properties of Piptoporus betulinus. M23
International Journal of Medicinal Mushrooms, 17 (12), 1113-1125.

Jovanovié, G., Klaus, A., Niksi¢, M. (2016). Antimicrobial activity of chitosan coatings and films

17. against Listeria monocytogenes on black radish. Revista Argentina de Microbiologia, 48 (2), 128- M23
136.
Jovanovi¢, G., Klaus, A., Niksi¢, M. (2016). Antimicrobial Activity of Chitosan Films With

18. Essential Oils Against Listeria monocytogenes on Cabbage. Jundishapur Journal of Microbiology, 9 M23
(9), e34804.

Vunduk, J., Klaus, A., Kozarski, M., Pordevi¢, R., Miladinovi¢, Z., Jovanovi¢, Lj., Niksi¢, M., Van
Griensven, L.J.L.D. (2016). Addition of Zeolites to Improve Functional Characteristics of Hen of the
Wood or Maitake Medicinal Mushroom, Grifola frondosa (Agaricomycetes). International Journal
of Medicinal Mushrooms, 18 (9), 781-792.

19. M23

Wan-Mohtar, W.A.A.Q.I., Viegelmann, C., Klaus, A., Lim, S.A.H. (2017). Antifungal-demelanizing
20. properties and RAW264.7 macrophages stimulation of glucan sulfate from the mycelium of the M23
mushroom Ganoderma lucidum. Food Science and Biotechnology, 26 (1), 159-165.

30upHM moJAM HAYYHe AKTHBHOCT HACTABHUKA

VYkynaH O6poj murara, 6e3 ayrorurata 836

Ykynan 6poj pamosa ca SCI (wmu SSCI) mucre 22

TpenyTHO ydenrhe Ha MpojeKTHMA Jomahm 2 I Mebhynaponau
2002. Plant Research International, Dept. for Cell Cybernetics, Wageningen, Holland, April -
May, 2002.

2003. Training course in Food Safety Microbiology at Kornacki Food Safety Associates, LLC,
6939 Raymond Rd., Madison, W1 53719, 15-30.7. 2003.

2004. PCR workshop na ®@akynTery BeTepuHapcKe MeIuIMHe - Y HUBep3uTeT y beorpany, 23-
30.4.

2006. Seminar: MILLIPORE Process Monitoring Tools in Microbiological Quality Control in
Food and Beverage Industry, 9. Februar 2006., Beograd, Srbija.

2008. Training course organised within safe foods integrated project: "Stakeholder Engagement
in food risk analysis: Opportunities and Dangers?”, Central Food Research Institute Herman Otto
ut 15., 1022, Budapest, Hungary, 19 February

2009. Workshop: Actualization of Microbiological methods for food samples; Advances on PCR
and Immuoseparation technology, Belgrade, 14.9.

2009. NATO Advanced Training Course ,,Food Safety and Security-Rapid detection methods,
policy making and emergency*, Belgrade, Serbia, May 18-22.

2010. O6yka u3 00yacTH O3HABakA U TyMadema 3axTeBa ctanaapaa SRPS ISO 17025:2005.
VYuusepsuter y beorpany, [Tossonpupennu dakynrer, beorpan, 15-16. 5.

2011. MIC merona Ha buorexanakom daxyierery YHusep3urera y Jbyospanu, y OkBupy
Bunarepananx npojexara Crnosernnja — Cpouja

-Microbiological (Campylobacter) risk assessment and management in poultry meat production
chain) 1.1.2010 - 31.12.2011.

- Exploitation of waste plant material after distillation of essential oil; 1.1.2010 - 31.12.2011.

VYcaspmiaBama
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https://www.sciencedirect.com/science/journal/00236438
https://www.sciencedirect.com/science/journal/00236438/78/supp/C
http://jjmicrobiol.com/?page=search&article_author_fname=Gordana%20D.&article_author_mname=&article_author_lname=Jovanovic&do_search=1&type=authors
http://jjmicrobiol.com/?page=search&article_author_fname=Anita%20S.&article_author_mname=&article_author_lname=Klaus&do_search=1&type=authors
http://jjmicrobiol.com/?page=search&article_author_fname=Miomir&article_author_mname=&article_author_lname=P.%20Niksic&do_search=1&type=authors

Jpyru momaiy Koje cMarpare pelieBaHTHHM: 00jaBibeHO 148 HaydHuX pagosa; 4 pama y mel)yHapoIHIM Yacomucuma
M3Y3eTHHUX BPEAHOCTH, 7 paJloBa y BPXYHCKUM MeljyHapoaHHM 4acOIHCHMa, 2 pajia y HICTaKHYTHM Mel)yHapoqHum
yaconmcnuma, yuemrhe y 9 nomahux u 3 meljyHapoana npojexra; 2002. ronuHe nooutHUK cruneHanje Oenepanuje

EBponckux mukpobuonomkux npymrasa (Federation of European Microbiology Societies-FEMS) 3a miane Hayune
paJHHUKe.
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Hme u nmpe3ume Maja C. Ko3apcku
3Bame Banpennu npodecop
Y:ka Hay4Ha o0JacT Bbroxemuja
AxkaneMcka kapujepa | I'onuHa WHcturynuja Ob6nact VY:xa Hay4HA 00NacT
N360p y 3Bame 2018 Yusepsutet y beorpany, XeMmujcke HayKe Buoxemmja
[osonpuBpenan akynreT
Jokropat 2012 ;Zﬁijes nggzK};Engrpaﬂy, XeMmujcke HayKe Buoxemmuja
VYHuBep3suteT y beorpany buorexHnuke buoxemuja y
Maructpartypa 2006 ’ pexpaMOeHo]
[omonpuspenun dakynrer HayKe .
TCXHOJIOTHUJU
Macrep numioma - - - -
Jummoma 1997 YHHB?p sutet y beorpany, XeMmujcke HayKe Buoxemmuja
Xemujcku (hakynTeT
Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKHUM CTyIHjamMa
P.b. | O3naka | Ha3uB npeamera
1. XBKII Xemujcka 1 OMOXeMujcKa KapakTepu3alyja IpUPOIHAX MOTMCAXapUIHUX U MOMN(PEHONHAX jeTUCHa
2. IITb OpabpaHa MmoriIaBiba U3 MPeXpaMOCHO-TEXHOJIOIIKE OHOXeMHje
Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHUX CTAHIap/aa 3a 1aTo nojbe (MuHuMaIHo 10 He Bure ox 20)
Kozarski, M., Klaus, A., Niksic, M., Jakovljevi¢, D., Helsper, JPFG., Van Griensven, LJILD. (2011).
Antioxidative and immunomodulating activities of polysaccharide extracts of the medicinal
1. . - . R . . ; M21a
mushrooms Agaricus bisporus, Agaricus brasiliensis, Ganoderma lucidum and Phellinus linteus.
Food Chemistry, 129, 1667-1675.
Klaus, A., Kozarski, M., Vunduk, J., Todorovi¢, N., Jakovljevi¢, D., Zizak, 7., Pavlovié, V., Levié,
2. S., Niksi¢, M., van Griensven LJLD. (2015). Biological potential of extracts of the wild edible M21a
Basidiomycete mushroom Grifola frondosa. Food Research International, 67, 272-283.
Klaus, A., Kozarski, M., Niksi¢, M., Jakovljevi¢, D., Todorovi¢, N., Van Griensven, LJLD. (2011).
3 Antioxidative activities and chemical characterization of polysaccharides extracted from the M21
' basidiomycete Schizophyllum commune. Lwt-Food Science and Technology (Lebensmittel -
Wissenschaft und Technologie, 44, 2005-2011.
Kozarski, M., Klaus, A., Niks$i¢, M., Vrvi¢, M.M., Todorovi¢, N., Jakovljevi¢, D., Van Griensven,
4 LJLD. (2012). Antioxidative activities and chemical characterization of polysaccharide extracts M21
' from the widely used mushrooms Ganoderma applanatum, Ganoderma lucidum, Lentinus edodes
and Trametes versicolor. Journal of Food Composition and Analysis, 26, 144-153.
Kozarski, M., Klaus, A., Jakovljevi¢, D., Todorovi¢, N., Niksi¢, M., Vrvié, M., van Griensven,
5 LJLD. (2014). Dietary polysaccharide extracts of Agaricus brasiliensis fruiting bodies: Chemical M21
' characterization and bioactivities at different levels of purification. Food Research International, 64,
53-64.
Kozarski, M., Klaus, A., Vunduk, J., Zizak, Z., Nik§i¢, M., Jakovljevi¢, D., Vrvié, M.M., van
6. Griensven, LJLD. (2015). Nutraceutical properties of the methanolic extract of edible mushroom M21
Cantharellus cibarius (Fries): primary mechanisms. Food & Function, 6, 1875-1886.
Petrovié, P., Vunduk, J., Klaus, A., Kozarski, M., Nikgi¢, M., Zizak, Z., Vukovi¢, N., Sekularac, G.,
7. Drmanié, S., Bugarski, B (2016). Biological potential of three Puffball species - A comparative M21
analysis. Journal of Functional Foods, 21, 36-49.
Djeki¢, 1., Vunduk, J., TomaSevi¢, 1., Kozarski, M., Petrovi¢, P., Niksi¢, M., Pudja, P., Klaus, A.
8. (2017). Total quality index of Agaricus bisporus mushrooms packed in modified atmosphere. M21
Journal of the Science of Food and Agriculture, 97, 3013-3021.
Djekié, 1., Vunduk, J., Tomasevi¢, 1., Kozarski, M., Petrovi¢, P., Niksi¢, M., Pudja, P., Klaus, A.,
9 (2017). Application of quality function deployment on shelf-life analysis of Agaricus bisporus M21
' Portobello. Lwt-food Science and Technology (Lebensmittel - Wissenschaft und Technologie), 78,
82-89.
10 Kozarski, M., Klaus, A., Jakovljevié, D., Todorovi¢, N., Vunduk, J., Petrovi¢, P., Niksi¢, M., Vrvié, M22
' M.M., van Griensven, L. (2015). Antioxidants of edible mushrooms. Molecules, 10, 19489-19525.

30upHM moJAM HAYYHe AKTHBHOCT HACTABHUKA
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Ykynas 6poj nutara, 6e3 ayTonurara 492
Yxkynanr 6poj pamosa ca SCI (uwmu SSCI) mmcrte 18
TpenyTHO ydenrhe Ha MpojeKTHMa Jomahn 2 | Mebhynapoxau /

VYcappiiaBama

Vuusepsurer y Barenuureny, Xonaumuja (Wageningen
University and Research-WUR, The Netherlands)

Jpyru nopamny Koje cMaTpaTe peleBaHTHIM
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HNme u npe3ume JoBanka Jlanrnuuh-Ilerpounjesuh
3Bame Banpennu npodecop
Y:xa Hay4Ha obJs1acT Hayka o mpepaau paTapcKux CHpOBHHA
AxkaneMcka kapujepa | I'onnHa WHctutynuja Obmnact Y:xa Hay4HA 00IacT
Hs6op y 3same 2018 VYHusep3uteT y beorpany, buorexnuuke Hayxka o npepanu
[MoseonrpuBpennn dakynrer Hayke paTapcKuX CHpPOBHHA
JlokTopar 2013 VYHusep3utet y beorpany, buorexnuuke Hayxka o mpepanu
[MosporrpuBpeHu QakynTer Hayke paTapcKUX CHPOBHHA
Marnctpatypa 2007 VYHusep3uteT y beorpany, buorexnnuke Hayxka o nmpepanu
[MoseorrpuBpennn dakynrer HayKe paTapcKUX CUPOBHHA
Macrep numioma - - - -
[Ipexpambena
Tunnoma 1997 VYHusep3uteT y beorpany, buorexnuuke TCXHOTOHja GHBHAX
[MoseomrpuBpennn dakynrer Hayke
MIPOM3BOAA

Cnmcak npeaMera Koje HACTABHHMK JPKU HA JOKTOPCKUM CTyaHjamMa

P.b.

Osnaka | Ha3uB npeamera

1.

TKII OpmabpaHa MMoTJIaBJba U3 TEXHOJIOTH]jE KOHIUTOPCKUX MPON3BOJIA

2.

THIC OpabpaHa 1oraBsba U3 TeXHOJoruje mehepa u ckpoda

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Bumre ox 20)

1.

Lali¢i¢-Petronijevié, J., Popov-Ralji¢, J., Lazi¢, V., Pezo, L., Nedovi¢, V. (2017). Synergistic effect
of tree encapsulated strains of probiotic bacteria on quality parameters of chocolates with different
composition. Journal of Functional Foods, 38 (part A), 329-337.

M21

Lali¢i¢-Petronijevi¢, J., Popov-Ralji¢, J., Obradovié¢, D., Radulovi¢, Z., Paunovié, D., Petrusi¢, M.,
Pezo, L. (2015). Viability of probiotic strains Lactobacillus acidophilus NCFM® and
Bifidobacteruim lactis HNO19 and their impact on sensory and rheological properties of milk and
dark chocolates during storage for 180 days. Journal of Functional Foods, 15, 541-550.

M21a

Popov-Ralji¢, J., Lali¢i¢-Petronijevi¢, J. (2009). Sensory Properties and Color Measurements of
Dietary Chocolates with Different Composition During Storage for Up to 360 days. Sensors, 9 (3),
1996-2016.

M21

Popov-Ralji¢, J., Lali¢i¢-Petronijevié, J., Georgijev, A., Popov, V., Mladenovi¢, M. (2010). Sensory
Evaluation of Pralines Containing Different Honey Products. Sensors, 10 (9), 7913-7933.

M21

Lali¢i¢-Petronijevié, J., Komes, D., Gorjanovi¢, S., Bel§¢ak-Cvitanovié, A., Pezo, L., Pastor, F.,
Ostoji¢, S., Popov-Ralji¢, J., Suznjevi¢, D. (2016). Content of Total Phenolics, Flavan-3-Ols,
Proanthocyanidins, Oxidative Stability and Antioxidant Capacity of Chocolate During Storage.
Food Technology and Biotechnology, 54, 1, 13-20.

M22

Gorjanovi¢, S., Komes, D., Lali¢i¢-Petronijevié, J., Pastor, F., Belscak-Cvitanovié, A., Veljovi¢, M.,
Pezo, L., Suznjevi¢, D. (2017). Antioxidant efficiency of polyphenols from coffee and coffee
substitutes-electrochemical versus spectrophotometric approach. Journal of Food Science and
Technology, Mysore 54 (8), 2324-2331.

M22

Popov-Ralji¢, J., Mastilovié, J., Lali¢i¢-Petronijevié, J., Kervesan, 7., Demin, M. (2013). Sensory
and color properties of dietary cookies with different fiber sources during 180 days of storage.
Hemijska industrija, 67 (1), 123-134.

M23

Demin, M., Popov-Ralji¢, J., Lali¢i¢-Petronijevi¢, J., Rabrenovi¢, B., Filipéev, B., Simurina, O.
(2013). Thermo-mechanic and sensory properties of wheat and rye breads produced with varying
concentration of the additive. Hemijska industrija, 67 (3), 455-463.

M23

Popov-Ralji¢, J., Lali¢i¢-Petronijevié, J., Dimié, E., Popov, V., Vujasinovi¢, V., Blesi¢, 1., Portié,
M. (2013). Change of sensory characteristics and some quality parameters of mixed milk and cocoa
spreads during storage up to 180 days. Hemijska industrija, 67 (5), 781-793.

M23

10.

Popov-Ralji¢, J., Arsi¢, N., Zlatkovi¢, B., Basarin, B., Mladenovi¢, M., Lali¢i¢-Petronijevic¢, J.,
Ivkov, M., Popov, V. (2015). Evaluation of color, mineral substances and sensory uniqueness of
meadow and accacia honey from Serbia. Romanian Biotechnological Letters, 20 (5), 10784-10799.

M23

11.

Ostoji¢, S., Mici¢, D., Lali¢i¢-Petronijevi¢, J., Zlatanovi¢, S., Kovacevi¢, O., Pezo, L., Simonovi¢,
B. (2012). Oxidative stability of chocolate fat. 3" Workshop of Specific Methods for Food Safety

M33
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and Quality, PHYSICAL CHEMISTRY 2012 Satelite Event (pp. 15-18). Belgrade.

12.

Lali¢i¢-Petronijevié, J., Popov-Ralji¢, J., Pezo, L. (2018). The influence of probiotics on the color
characteristics of milk and dark chocolates during storage. Book of Abstracts of the 4th International
Congress “Food Quality, Technology and Safety” (p. 149). Novi Sad.

M34

13.

Lali¢i¢-Petronijevi¢, J., Rabrenovi¢, B., Stevanovi¢, M., Vasiljevi¢, M., Demin, M. (2017).
Vegetable frozen dessert produced with chia seeds (Salvia Hispanica L.) as binding agent. Book of
Abstracts of the Third International Symposium on Agricultural Engineering, ISAE-2017 (p. 34).
Belgrade-Zemun.

M34

14.

Demin, M., Lali¢i¢-Petronijevié, J., Vucelié-Radovi¢, B., Zarkovié, B., Radovanovi¢, B.,
Rabrenovi¢, B. (2017). Salvia Hispanica L. and walnut oil as a functional supplement of integral
biscuits. Book of Abstracts of the Third International Symposium on Agricultural Engineering,
ISAE-2017 (p. 32). Belgrade.

M34

15.

Lali¢i¢-Petronijevié, J., Stevanovi¢, M., Demin, M., Rabrenovi¢, B., Vuceli¢-Radovi¢, B. (2016).
Seeds of white chia as the contributing ingredient of cookies with functional properties. Book of
Abstracts of the International conference State-of-the-art technologies: challenge for the research in
Agricultural and Food Sciences (p. 81). Belgrade.

M34

16.

Rabrenovi¢, B., Lali¢i¢-Petronijevié, J., Stiki¢, R., Vuceli¢-Radovi¢, B., Milovanovi¢, M., Demin,
M. (2015). Nutritional and energy value of buckwheath crackers with chia seeds (Salvia hispanica
L.). Book of Abstracts of the 8" International Congress of four-bread i 10th Croatia Congress of
Cereal Technologists (p.50). Opatija.

M34

17.

Rabrenovi¢, B., Demin, M., Lali¢i¢-Petronijevi¢, J. (2017). Sezorna svojstva kroasana pripremljenih
sa razli¢itim vrstama masnoca. Uljarstvo 48 (1), 43-53.

M52

18.

Rabrenovi¢, B., Demin, M., Lali¢i¢-Petronijevi¢, J. (2014). Salvia hispanica L.— potencijalna
sirovina za dobijanje nutritivno vrednog ulja. Uljarstvo 45 (1), 77-84.

M52

19.

Lali¢i¢-Petronijevié, J., Popov-Raljié, J., Obradovi¢, D., Radulovi¢, Z., Komes, D., Pezo, L. (2018).
Probiotici kao agensi poboljanja kvaliteta Cokolade. Zbornik apstrakata XII kongresa mikrobiologa
Srbije sa medunarodnim uceséem MIKROMED REGIO 2018 (p. 182). Beograd.

M62

20.

Popov-Ralji¢, J., Lali¢i¢-Petronijevié, J., Brajdi¢, J., Stevanovié, M. (2018). Senzorska svojstva
pralina punjenih medom sa dodatkom voca i lekovitog bilja. Book of Abstracts of the UniFood
Conference University of Belgrade 210th Anniversary (OH7/FCS 7). Belgrade.

M64

361/lp]-[l/l nmoaan HAYYHE AKTUBHOCT HACTABHUKA

Ykynan 0poj nutara, 6e3 ayTonurara 106

Ykynan 6poj pamosa ca SCI (uau SSCI) nmucte 12

TpenytHo ydeurhe Ha npojeKTUMa

Jomahu: 2 | Mehynapoauu: /

VYcappiiaBama

lowa State University of Science and Technology, College
of Agricultural and Life Sciences, Department of Food
Science and Human Nutrition, Ames, lowa, USA. 2011.
TroJ.

Jpyru nopaim Koje cMaTparte peneBaHTHUM: TeXHHUYKO pelere ,,HOBH IpOu3BO1/HOBH TEXHOIOUIKH IOCTYIAK
IPOU3BOJIELE PA3IMYUTHX BPCTA YOKOJIaaa ca MPOOUOTCKUM OakTepujama’, obmact buotexnuuke Hayke/IIpexpambeHa

TEXHOJIOTH]a
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HNme u npe3ume Jeaena Muounnosuh
3Bame Banpennu npodecop
Y:xa Hay4Ha obJs1acT TexHONIOTMja aHUMATHUX POU3BOJA
AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact VY>ka Hay4Ha 00JIacT
VYHusep3uteT y beorpany, buorexnnuke
N360p y 3Bame 2015 TossonpuBpeHH haKkyaTeT Hayke Hayxka o miexy
Yuusep3utet y beorpany, Buorexuuuxe IpexpamGeHo-
'HOKTOpaT 2010 HOJ’LOHpI/IBpe)IHI/I (baKyJ'ITeT HayKe TEXHOJOIIKE HayKe
YHusepsuret y beorpany, buorexuuuke IIpexpamberio
Maructpartypa 2004 TlosbonpHBpE/HH haKyaTeT Hayke TEXHOJIONIKE HayKe-
TCXHOJIOI']a MJICKa
Macrep numioma - - - -
VYHusep3uteT y beorpany, buorexnuuke HpexpaM6§Ha
Jurmmoma 1998 TossonpuBpeHH haKkyaTeT Hayke TEXHOJIOTHja aHUMAaITHIX
IIponu3BOaa
Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKUM CTyaHjamMa
P.B. | O3naka Hasus npegmera
1. TCAIl TexHOJOMKa CBOjCTBAa CHPOBHHA aHUMAITHOT ITOPEKIIa
2. OCA OpabpaHa moritaBiba 13 00pajie CHPOBHHA AHUMAITHOT TTOPEKIIa
3. TKAII OpabpaHa moriTaBJba M3 TEXHOJIOTH)E M KBAJIMTETa MPOU3BOIa aHUMATHOT TIOpEKIIa
Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Bumre ox 20)
Miocinovic, J., Tomic, N., Dojnov, B., Tomasevic, I., Stojanovic, S., Djekic, 1., Vujcic, Z. (2018).
1 Application of new insoluble dietary fibers from triticale as supplement in yoghurt - effects on M21
' physicochemical, rheological and quality properties. Journal of the Science of Food and Agriculture,
98, (4, 15), 1291-1299.
Miloradovic, Z., Smigic, N., Djekic, I., Tomasevic, I., Nemanja Kljajevic, N., Nedeljkovic, A.,
2. Miocinovic, J. (2018). The influence of NaCl concentration of brine and different packaging on goat M21
white brined cheese characteristics. International Dairy Journal, 79, 24-32.
Miloradovic, Z., Smigic, N., Djekic, 1., Tomasevic, |., Nemanja Kljajevic, N., Nedeljkovic, A. &
3. Miocinovic, J. (2018). The influence of NaCl concentration of brine and different packaging on goat M21
white brined cheese characteristics. International Dairy Journal, 79, 24-32.
Nedeljkovic, A., Tomasevic, |., Miocinovic, J., Pudja, P. (2017). Feasibility of discrimination of
4, dairy creams and cream-like analogues using Raman spectroscopy and chemometric analysis. Food M2la
Chemistry, 232, 487-492.
Miloradovic, Z., Kljajevic, N., Miocinovic, J., Tomic, N., Smiljanic, J., Macej, O. (2017). High heat
5. treatment of goat cheese milk. The effect on yield, composition, proteolysis, texture and sensory M21
quality of cheese during ripening. International Dairy Journal, 68, 1-8.
Miocinovic, J., Keskic, T., Miloradovic, Z., Kos, A., Tomasevic, I., Pudja P. (2017). The aflatoxin
6. M1 crisis in Serbian dairy sector: the year after. Food Additives and Contaminants - Part B, 10, (1), M22
1-4.
Tomic, N., Dojnov, B., Miocinovic, J., Tomasevic, ., Smigic, N., Djekic, I., Vujcic, Z. (2017).
7. Enrichment of yoghurt with insoluble dietary fiber from triticale - a sensory perspective. LWT - M21
Food Science and Technology, 80, 59-66.
Miocinovic, J., Miloradovic, Z., Josipovic, M., Nedeljkovic, A., Radovanovic, M., Pudja, P. (2016).
8. Rheological and textural properties of goat and cow milk set type yoghurts. International Dairy M21
Journal, 58, 43-45.
Guinee, T.P., Pudja, P., Miocinovic, J., Wiley, J., Mullins, C.M. (2015). Textural and cooking
9. properties and viscoelastic changes on heating and cooling of Balkan cheeses. Journal of Dairy M21
Science, 98, 11, 7573-7586.
Tomasevic, 1., Petrovic, J., Jovetic, M., Raicevic, S., Milojevic, M., Miocinovic, J. (2015). Two year
10. survey on the occurrence and seasonal variation of aflatoxin M1 in milk and milk products in Serbia. M21
Food Control, 56, 64-70.

30upHM moJAM HAYYHe AKTHBHOCT HACTABHUKA

Vkynan 6poj nurata, 6€3 ayTonuraTa

Google Scholar 369; Web of science 131 bez autocitata
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Yxkynanr 6poj pamosa ca SCI (uwmu SSCI) mmcrte

28

TpenyTHO ydenrhe Ha MpojeKTHMa

Jomahn 1 | Mebhynapoxau 0

VYcappiuiaBama

- Young Scientist Exchange Program (YSE), Texas A&M
University, Texas, USA, 2003.god.

- University of Gent, Belgium, Basileus Program, 6 meseci, 2009
—2010.

- Post graduate Program “Feeding in future: Food safety and
technology in time of global change”, Hebrew University of
Jerusalem, The Robert H. Smith Faculty of Agriculture, Safety
and Environment, Israel, 2014 .

-Linneus Palme Project, Lund University, Sweden, 2014.

Jpyru nojamnu Koje cMatpaTe peleBaHTHHM

- VYuewhe Ha npojexkTuMma y nepuoay ox 1999. ron. no nanac: 5 HaunoHanHa U 3 MeljyHapo/iHa IpojexTa

- MenTOp ¥ WIaH KOMHCHje TUIUIOMCKHX U MacTtep panosa (90); Yian koMucuje 3 TOKTOpCKe AUCEPTAIIH]e;

- Yuemhe Ha OpojanM nomahum u mehyrapomganm ckynouMma: I'puka (2), [IIBajmapcka (1), XpBatcka (7),
Crnosenwnja (1), bocna u Xepnerosuna (2),, Utanuja (1), @panmycka (2), Upcka (1), Kunap (1), dancka (1)
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HNme u npe3ume JAparana M. IlaynoBuh
3Bame Banpennu npodecop
Y:xa Hay4Ha obJs1acT Hayka 0 KoH3epBHCaBy U BpEBY
AxkaneMcka kapujepa | I'onuHa WHcturynuja Ob6nact VY:ka Hay4HA 00IacT
Vs6op y 3mame 2019 YHusep3utet y beorpany- buorexnnuke | Hayka o koH3epBUCamy

[MoseomrpuBpennn dakynrer HayKe 1 BpeBHY

YHuBep3utet y beorpany- TexHONoMIKO
Jlokropar 2012 [MoseonrpuBpennn dakynrer HWHXCHEPCTBO Hayka o kosepucarwy
Marwuctpatypa - - - -
Macrep qumiaoma - - - -

) [Ipexpambena

Tunnoma 1997 VYHuBep3uteT y beorpany buorexHnuke TCXHOTOHja GHBHAX

[MoseorrpuBpennu dakynrer HayKe

Ipou3BoJa

Cnucak npeamMera KOje HAaCTAaBHUK APKH HA TOKTOPCKUM CTyHHjaMa

P.b.

Osnaka | Ha3us nmpeamera

1.

TrX OpabpaHa MoryiaBiba U3 TEXHOJIOTH]E TOTOBE XpaHe

Haj3HavajHuju paloBH y CKJIaJy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buie ox 20)

1.

Paunovi¢, D., Kalusevié, A., Petrovié¢, T., Urosevi¢, T., Dinovi¢, D., Nedovié¢, V., Popovié-
Dordevi¢, J. (2019). Assessment of Chemical and Antioxidant Properties of Fresh and Dried
Rosehip (Rosa canina L.). Notulae Botanicae Horti Agrobotanici Cluj-Napoca, 47 (1), 108-113.

M23

Paunovié, D., Solevié-Knudsen, T., Zlatkovié, B., Anti¢, M. (2013). Secondary lipid oxidation
products of oil in white mustard seeds (Sinapis albae semen). Oxidation Communications, 36 (3),
669-675.

M23

Paunovié, D., Solevié-Knudsen, T., Krivokapi¢, M., Zlatkovié, B., Anti¢, M. (2012). Sinalbin
degradation products in mild yellow mustard paste. Hemijska industrija, 66 (1), 29-32.

M23

Raji¢, J., Pordevi¢, S., Tesevi¢, V., Zivkovié, M., Pordevi¢, N., Paunovi¢, D., Nedovié, V.,
Petrovi¢, T. (2018). The extract of fennel fruit as a potential natural additive in food industry.
Journal of Agricultural Sciences, 63 (2), 205-215.

M24

Paunovi¢, D., Veljovi¢, M., Mirkovi¢, D., Petrovi¢, T., Raji¢, J., Stosi¢, N., Zlatkovi¢, B. (2014).
Effect of heat treatment on antioxidant properties of rose hip (Rosa canina L.) products.
Proceedings of Il International Congress Food Technology, Quality and Safety (pp. 627—631). Novi
Sad, Serbia.

M33

Raji¢, J., Petrovié, T., Vukosavljevi¢, P., Paunovi¢, D., Nesi¢, K., Pordevi¢, R., Nedovi¢, V. (2014).
Formulation and antioxidant capacity of plum and apple juices. Proceedings of Il International
Congress Food Technology, Quality and Safety (pp. 510-515). Novi Sad, Serbia.

M33

Kalusevi¢, A., Paunovié, D., Salevié, A., Raji¢, J., Pinovi¢, D., Petrovi¢, T., Nedovi¢, V. (2016).
Effect of citric acid addition on antioxidant properties of blackberry syrup. Proceedings of 3™
International Congress “Food Technology, Quality and Safety” (pp. 101-105). Novi Sad, Serbia.
Publisher University of Novi Sad Institute of Food Technology.

M33

Rabrenovi¢, B., Paunovi¢, D., Dimi¢, E., Dzini¢, N., Demin, M., Popovi¢-Dordevi¢, J. (2018).
Contribution of cold pressed oils on sensory properties of mayonnaise. Proceedings of 4"
International Congress “Food Quality, Technology and Safety”. (pp. 474-479). Novi Sad, Serbia.

M33

Maynosuh, [I., Mupkosuh, JI., Pabpenosuh, B., Ilerposuh, T., Pajuh, J., Bemosuh, M. (2014).
CrabunHoct Butamuna C y npousBoanma ox wunypka (Rosa canina L.) 1 MmoryhHocT Banopusauuje
yJba U3 CeMEHKH 1oja. Boliapcmeo, 48 (185-186), 55-60.

Ms1

10.

[Maynorwuh, /1., Besvouh, M., [lerposuh, T., Mupkosuh, /1., [Tlokepxuuk, U., Pajuh, J., 3natkosuh,
b. (2015). YTuuaj pasnuyute TemIepatype Cyllelma Ha aHTHOKCHAATHBHA CBOjCTBA jaOyke copTe
Idared u Golden Delicious. Bohapcmso, 49 (191-192), 73-79.

Ms1

30upHM NoJALM HAYYHEe AKTHBHOCT HACTABHUKA

Yxynas O6poj uuTara, 6e3 ayronurara 19

VYxynan 6poj panosa ca SCI (mim SSCI) nucre 3

TpenytHo yuenthe Ha IpojekTUMa Jomahu 2 | Melynaponau
VYcaspiaBama
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Hme u nmpe3ume Mupjana b. Ilemunh
3Bame Banpennu npodecop
Y:ka Hay4Ha o0JacT Bbroxemuja
Axkajemcka kapujepa | I'ommaa | MacTHTYIHja Obmnact Y:ka Hay4HA 00IacT
VYHusep3uteT y beorpany, Xemujcke .
N360p y 3Bame 2016 TossonpuBpeHH haKkyaTeT Hayke Buoxemuja
VYuusepauter y beorpany, Xemujcku Xemujcke .
Jokropat 2011 bakynrer Hayke buoxemuja
YHusepsuret y beorpany, buorexuuuke Broxemeja y .
Maructpartypa 2003 TlosBonpHBpE/IHH haKyaTeT Hayke npexpaMGQHOJ
TCXHOJIOTHUJU
Macrep numioma - - - -
VYHusep3uteT y beorpany, buorexnuuke HpexpaM6§Ha
Jurmmoma 1996 TlossonpuBpeHH haKkyaTeT Hayke TEXHOJIOTHja OMIBHUX
IIpou3Boaa
Cnmcak npeaMera Koje HACTABHHMK JPKU HA JOKTOPCKUM CTyaHjamMa
P.b. | O3naka | Ha3uB npeamera
1. MHP Merozie HayYyHO UCTPAKMBAYKOT pajia
2. IITb OpabpaHa 1moriTaBiba U3 MPeXpaMOCHO-TEXHOJIOIKE OHOXeMHje
3. TPA Xemujcke 1 OMoXeMujcKe TpaHC(hOpHAIIHja IPOU3BOAA AHIMATHOT OPEKIIa
Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Bumre ox 20)
Kosti¢, A.Z., Petrovié, T.S., Krnjaja, V.S., Nedi¢, N.M., Tesi¢, Z.Lj., Milojkovi¢-Opsenica, D.M.,
1. Bara¢, M.B., Stanojevi¢, S.P., Pesi¢, M.B. (2017). Mold/aflatoxin contamination of honey bee M21
collected pollen from different Serbian regions. Journal of Apicultural Research, 56 (1), 13-20.
Zilic, S., Jankovic, M., Barac, M., Pesic, M., Konic-Ristic, A., Hadzi-Taskovic Sukalovic, V.
5 (2016). Effects of enzyme activities during steeping and sprouting on solubility and composition of M21
" | proteins, their bioactivity and relation to bread making quality of wheat flour. Food & Function, 7,
4323-4331.
Pesic, M.B., Barac, M.B., Stanojevic, S.P., Vrvic, M.V. (2016). Heat-induced casein-whey protein
3 interactions in caprine milk: whether are similar to bovine milk? In V. Nedovic, P. Raspor, V. M13
" | Tumbas and G. Barbosa-Canovas (Eds.), Food Engineering Series, Book: Emerging and Traditional
Technologies for Safe, Healthy and Quality food. (pp. 163-175).
Kosti¢, A.Z., Baraé, M.B., Stanojevi¢, S.P., Milojkovi¢-Opsenica, D.M., Tesi¢, Z.Lj., Sikoparija B.,
4, Radisi¢, P., Prentovi¢, M., Pesi¢, M.B. (2015). Physicochemical composition and techno-functional M21
properties of bee pollen collected in Serbia. LWT, 62, 301-309.
Barac, M.B., Pesic, M.B., Stanojevic, S.P, Kostic, A., Bivolarevic, V. (2015). Comparative study of
5. | the functional properties of three legume seed isolates: adzuki, pea and soy bean. Journal of Food M21
Science and Technology, 52 (5), 2779-2787.
Pesic, M.B., Barac, M.B., Stanojevic, S.P., Vrvic, M.V. (2014). Effect of pH on heat-induced
6. casein-whey protein interactions: a comparison between caprine milk and bovine milk. International M21
Dairy Journal, 39, 178-183.
Stanojevic, P.S., Barac, M., Pesic, B.M., Zilic, M.S., Kresovic, M.M., Vucelic-Radovic, V.B.
7. | (2014). Mineral elements, lipoxygenase activity and antioxidant capacity of okara as a byproduct in M21a
hydrothermal processing of soymilk. Journal of Agricultural and Food Chemistry, 62, 9017-9023.
Pesic, M.B., Barac, M.B., Stanojevic, S.P., Ristic, N.M., Macej, O.D., Vrvic, M.V. (2012). Heat
8. induced casein-whey protein interactions at natural pH of milk: a comparison between caprine and M21
bovine milk. Small Ruminant Research, 108, 77-86.
Stanojevic, S., Barac, M., Pesic, M., Vucelic-Radovic, B (2012). Composition of proteins in okara as
9. | a by-product in hydrothermal processing of soy milk. Journal of Agricultural and Food Chemistry, M21a
60 (36), 9221-9228.
Pesic, M., Barac, M., Vrvic, M., Ristic, N., Macej, O., Stanojevic, S. (2011). Qualitative and
10. | quantitative analysis of bovine milk adulteration in caprine and ovine milks using native-PAGE. M21a
Food Chemistry, 125 (4), 1443-1449.
11. | Pesic, M.B., Barac, M.B., Vrvic, M.M., Ristic, N.M., Macej, O.D., Stanojevic, S.P., Kostic, A.Z. M21
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(2011). The distributions of major whey proteins in acid wheys obtained from caprine/bovine and
ovine/bovine milk mixtures. International Dairy Journal, 21, 831-838.

Bara¢, M., Cabrilo, S., Pesi¢, M., Stanojevi¢, S., Pavlicevic, M., Macej, O., Risti¢, N. (2011).
12. | Functional Properties of Pea (Pisum sativum L.) Protein lIsolates Modified with Chymosin. M21
International Journal of Molecular Sciences, 12 (12), 8372-8387.

Zili¢, S.M., Bara¢, M.B., Pe§i¢, M.B., Mladenovié¢ Drinié, S.D., Ignjatovi¢-Mici¢, D.D., Srebri¢, M.
13. | (2011). Characterization of proteins from kernel of different soybean varieties. Journal of Science of M21
Food and Agriculture, 91, 60-67.

Stanojevic, S., Barac, M., Pesic, M., Vucelic-Radovic, B (2011). An assessment of soy genotype and
14. | processing method on quality of soybean tofu. Journal of Agricultural and Food, 59 (13), 7368- M21a
7376.

Pesi¢, M.B., Vuceli¢-Radovi¢, B.V., Baraé¢, M.B., Stanojevi¢, S.P., Nedovi¢, V.A. (2007). Influence

15. of Different Genotypes on Trypsin Inhibitor Levels and Activity in Soybeans. Sensors, 7, 67-74.

M21

36Hle/I nmogaunu HAYYHC aKTUBHOCT HACTABHHUKA

VYkynan O0poj murara, 63 ayTonurara 344

Ykynan 6poj pamosa ca SCI (uwau SSCI) mucrte 37

TpenytHo ydenrhe Ha pojeKTUMa Jomahu 2 | MelyHnapoanu 2
YcaspuiaBama

Jlpyru mojaiu Koje cMarpare pejieBaHTHUM

Jp Mupjana b. ITemuh je no cama o6jaBuia npeko 140 HaydHUX pajioBa M CAOMIITCHA Y Capalibu ca PYTrUM ayTopuMa y
mehyHapoaHuM n tomahumM yacomicuma ca peleH3njoM, y 300pHuIMa paoBa ca Meh)yHapoaHUX U 1oMalinX cKynoBa, a
h-unnekc ayropa, 6e3 ayrorurara, je 11. Koayrop je aBa TexHHUYKa U pa3BOjHA pelliekha, je[He UCTaKHYTe MOHOTrpaduje
HAIIMOHAJTHOT 3HaYaja, IIoTJIaBJka y MOHOTpaduju Boneher MmehyHapomHoT 3Ha4aja, [Ba MPaKTHKyMa Kao U YIIOCHHKA 3a
crynente [lossonpuBpenHor ¢axynTera. YdecTBoBaa je y peannsanuju 10 HanuoHaHUX U 7 MeljyHapoaH MpojeKTa u3
obnacTH xpaHe, yBolema HHOBalMja y IpexpaMOeHn cekTop. KoayTop je HalmoHaIHe HHOBALMOHE CTpaTerje

| |pOM3BOIba U Ipepana xpane Cpouja 2020 u ,,CTparemnke HCTpakKUBaUKe W HHOBAIOHE CTPaTeTHje 32 CEKTOP
TpamuioHanHor Boha y Cpouju‘. Jlo cana je ypamuwia perensuje 3a 8 meh)ynaponuux gaconuca ca CLIU nucte, nBa
mel)yHapoHa KOHrpeca, jelaH HallMOHAJIHY M UCTaKHYTY MeljyHapoHy MoHOrpadHjy. YuecTBoBaja y HAyYHUM H
OpraHHM3alIOHUM KOMHUTETHMA TpU MeljyHapoiHa M HalMoHaJ Ha KoHrpeca. OCHMBAY je U WwiaH ,,Y IpyKemba
npexpambenux Texsonora Cpouje. ' X1 ambacamop je 3a Cpoujy.
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HNme u npe3ume Jesena b. IlonoBuh-Bophesuh
3Bame Banpenan npodecop
¥Y:ka Hay4Ha o0jacT Xemnja
AxkaneMcka kapujepa | I'onuna Wucturynunja Ob6nact VY:xa Hay4HA 00NacT
U360p y 3Bame 2017 YHuepsutet y beorpany, XeMmujcke HayKe Xemuja
[MosponpuBpeHn hakynTeT
YHuusep3uret y beorpany, . .
Hokropat 2010 Xemmjcku haysrer XeMmujcke HayKe Oprancka xemuja
YHuusep3uret y beorpany, . .
Marwuctparypa 2001 Xemmjcku haysrer XeMmujcke HayKe Oprancka xemuja
Macrtep aumioma - - - -
Hurnoma 1989 yHHB?meeT y beorpany, XeMmujcke HayKe [Ipumemena xemuja
Xewmmujcku akynrer
Cnucak npeMera Koje HACTABHHMK JIPKU HA JOKTOPCKUM CTyaMjaMa
P.b. O3Haka Ha3us npeamera
1. XBKII Xemujcka 1 OMOXeMHjCcKa KapaKTepu3allyja IPUPOIHAX MOTUCAXAPUIHUX U MONA()EHOTHHX jeIIbCHa
2. XMKB XeMmujcKe MeToJie Y KOHTPOIN KBAINTEeTa OMJFHIX CHPOBHUHA
3. TPb Xemujcke 1 OMoXeMujcKe TpaHC(hopMaIje IpOu3Boa OMIHHOT TOPEKIIa

Haj3HavajHUju paioBH y CKJAay ca 3aXTeBHMAa JONMYHCKHX CTaHIapaa 3a 1aTo nosbe (MuHuMaaHo 10 e Bume ox 20)

1.

Milojkovi¢, J.V., Popovi¢-Djordjevi¢, J.B., Pezo, L.L., Brceski, I.D., Kosti¢, A.Z., Milosevi¢, V.D.,
Stojanovi¢, M.D. (2018). Applying multi-criteria analysis for preliminary assessment of the properties of
alginate immobilized Myriophyllum spicatum in lake water samples. Water Research, 141, 163-171.

M21a

Sarikurkcu, C., Sabih Ozer, M., Calli, N., Popovi¢-Djordjevi¢, J. (2018). Essential oil composition and
antioxidant activity of endemic Marrubium parviflorum subsp. oligodon. Industrial Crops and Products,
119, 209-213.

M21a

Mudri¢, S.Z., Gasi¢, U.M., Drami¢anin, A.M., Ciri¢, 1.Z., Milojkovi¢-Opsenica, D.M., Popovi¢-Djordjevic,
J.B., Momirovi¢, N.M., Tesi¢, Z. (2017). The polyphenolics and carbohydrates as indicators of botanical and
geographical origin of Serbian autochthonous clones of red spice paprika. Food Chemistry, 217, 705-715.

M21a

Popovié-Djordjevi¢, J., Jevti¢, I., Grozdanié, N., Segan, S., Zlatovi¢, M., Ivanovié, M., Stanojkovié, T.
(2017). rI-glucosidase inhibitory activity and cytotoxic effects of some cyclic urea and carbamate
derivatives. Journal of Enzyme Inhibition and Medicinal Chemistry, 32, 298-303.

M21la

Popovié-Djordjevi¢, J.B., Klaus, A.S., Zizak, Z.S., Mati¢, 1.Z., Drakuli¢, B.J. (2016). Antiproliferative and
antibacterial activity of some glutarimide derivatives. Journal of Enzyme Inhibition and Medicinal
Chemistry, 31, 915-923.

M21la

Popovi¢-Djordjevi¢, J.B., Jevti¢, L.l., Stanojkovi¢, T.P. (2018). Antidiabetics: Structural diversity of
molecules with a common aim. Current Medicinal Chemistry, 25, 1-27.

M21

Panteli¢, M., Dabi¢ Zagorac, D., Nati¢, M., Gasi¢, U., Davidovi¢, S., Vujovi¢, D., Popovi¢-Djordjevié, J.
(2016). Impact of clonal variability on phenolics and radical scavenging activity of grapes and wines: A
study on the recently developed Merlot and Cabernet Franc clones (Vitis vinifera L.). PLoS ONE, 11 (10),
€0163823.

M21

Stanimirovi¢, B., Popovi¢-Djordjevié, J., Pejin, B., Maleti¢, R., Vujovi¢, D., Rai¢evié, P., Tesi¢, Z. (2018).
Impact of clonal selections on Cabernet Franc grape and wine elemental profiles. Scientia Horticulturae,
237, 74-80.

M21

Laki¢evi¢, S.H., Popovi¢ Djordjevié, J.B., Pejin, B., Djordjevi¢, A.S., Matijasevi¢, S.M., Lazi¢, M.L.
(2018). An insight into chemical composition and bioactivity of 'Prokupac’ red wine. Natural Product
Research. doi:10.1080/14786419.2018.1516219

M22

10.

Stanimirovic, B., Vujovic D., Pejin B., Popovic Djordjevic, J., Maletic, R., Raicevic, P., Tesic, Z. (2018). A
contribution to the elemental profile of the leaf samples of newly developed Cabernet Franc varieties.
Natural Product Research. doi: 10.1080/14786419.2018.1457671.

M22

11.

Popovié-Djordjevi¢, J., Pejin, B., Dramiéanin, A., Jovié, S., Vujovi¢, D., Zuni¢, D., Risti¢ R. (2017). Wine
chemical composition and radical scavenging activity of some Cabernet Franc clones. Current
Pharmaceutical Biotechnology, 18 (4), 343-350.

M22

12.

Vitnik, Z.J., Popovi¢-Pordevi¢, J.B., Vitnik, V.D. (2017). Structural and vibrational analyses of new
potential anticancer drug 2-(phenylmethyl)-2-azaspiro[5.11]heptadecane-1,3,7-trione. Journal of Molecular

M22
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Structure, 1137, 97-108.

13.

Panteli¢, N., Dramiéanin, A.M., Milovanovié, D.B., Popovi¢-Dordevi¢, J.B., Kosti¢, A.Z., (2017).
Evaluation of the quality of drinking water in Rasina district, Serbia: physicochemical and bacteriological
viewpoint. Romanian Journal of Physics, 62, 818.

M22

14.

Kosti¢, A.Z., Panteli¢, N.D, Jona§, J.P., Kaluderovi¢, L.M., Dojcinovi¢, B.P., Popovi¢-Djordjevi¢ J.B.
(2016). Physicochemical properties of waters from southern Banat (Serbia); potential leaching of some trace
elements from ground and human health risk. Water Quality, Exposure and Health, 8 (2), 227-238.

M22

15.

Popovi¢-Djordjevié, J., Stepanovié, S., Dosen-Micovi¢, Lj., Ivanovi¢, E., Ivanovi¢, M.D. (2016). High-
yielding method for preparation of carbocyclic or N-containing heterocyclic -keto esters using in situ
activated sodium hydride in dimethyl sulphoxide. Green Chemistry Letters and Reviews, 9 (1), 61-68.

M22

16.

Pejin, B., Stanimirovic, B., Vujovic, D., Popovic Djordjevic, J., Velickovic, M., Tesevic, V. (2016). The
natural product content of the selected Cabernet Franc wine samples originating from Serbia: a case study of
phenolics. Natural Product Research, 30 (15), 1762—-1765.

M22

17.

Vujovi¢, D.S., Zunié, D.M., Popovi¢, B.S., Pantelié¢, M.M., Popovi¢-Djordjevié, J.B. (2015). Agrobiological
and wine quality traits of Vitis vinifera cv. Merlot clones selected in Serbia. Journal International des
Sciences de la Vigne et du Vin, 49 (4), 267-274.

M22

18.

Popovi¢—Dordevic, J., Bokan, N., Dramicanin, A., Brceski, 1., Kostic, A. (2017). Content and weekly intake
of essential and toxic elements in Serbian vegetables. Journal of Environmental Protection and Ecology, 18
(3), 889-898.

M23

19.

Popovi¢-Bordevié, J.B., Vitnik, V.D., Vitnik, 7.J., Ivanovié, M.D. (2015). Glutarimides: Biological activity,
general synthetic methods and physicochemical properties. Hemijska industrija, 69, 523-536.

M23

20.

Popovi¢-Djordjevi¢, J.B., Dosen-Micovié¢, Lj.l., Jurani¢, 1.0., Drakuli¢, B.J. (2010). Antiproliferative
activity of NCI-DTP glutarimide derivatives. An alignment independent 3D QSAR study. Journal of the
Serbian Chemical Society, 75 (9), 1167-1179.

M23

361/IpHH mogan HAYy4YHE¢ aKTUBHOCT HACTABHUKA

Ykynan Opoj nurata, 63 ayTonurara 178 (110)

VYxynan 6poj pagosa ca SCI (uiu SSCI) nmcre 36

TpenytHo y4enrhe Ha mpojekTUMa Homahu - 2 | MebyHnapoanu /
VYcaBpiaBarmba Faculty of Bioscience Engineering — Ghent University, Ghent, Belgium

Jpyru nojany Koje cMarpaTe pejieBaHTHUM - PenenseHt y mel)yHaponunm Haydnum gacomucuma: Molecules, PLoS One,
MedChemComm, Ecotoxicology and Environmental Safety, Industrial Crops and Products, Pharmacological Research,
Environmental Monitoring and Assessment, Environmental Science and Pollution Research, International Journal of
Molecular Sciences, Natural Product Research, South African Journal of Botany, Mini-Reviews in Medicinal Chemistry,
Letters in Drug Design & Discovery, International Journal of Food Properties, Journal of Agricultural Science and
Technology, 3 Biotech u European Journal of Integrative Medicine, Medicina, Journal of Geochemical Exploration. Ynaw je
ypenuumTBa uacomnuca "Technogenic and ecological safety” (HaykoBo-texmiunmii sxypHan "TeXHOTE€HHO-EKOJIOTIYHA

Oesmeka").
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HNme u npe3ume busbana b. PadpenoBuh
3Bame Banpennu npodecop
Y:xa Hay4Ha obJs1acT Hayka o mpepaau paTapcKux CMpOBHHA
AKkaJeMcKa Kapujepa l'oguna WHctutynuja Ob6nact Y:xa Hay4HA 00IacT
Hs6op y 3same 2017 VYHusep3utet y beorpany, buorexHnuke Hayxka o nmpepanu
[MoseonrpuBpennu dakynter HayKe paTapcKuX CHpPOBHHA
VYausepsuter y HoBom Cany, [Ipexpambeno-
Jokropat 2012 TexHonomku hakynreT TexHMuKe HayKe OMOTEXHOJIOIIKE
Hayke
Marnctparypa 2006 YHusepsuret y beorpany, buorexHuuke [pexpambeHo-
[MoseorrpuBpennn dakynrer HayKe TEXHOJIOUIKE HayKe
Macrep numioma - - - -
YHuuBep3uteT y beorpa, buorexHnuke Ipexpamoena
Jurmmoma 1995 P Y pany, TEXHOJIOTHja OMIJBHUX
[oseompuBpennn dakynrer HayKe
MIPOM3BOAA

Cnmcak npeaMera Koje HACTABHHMK AP KU HA JOKTOPCKUM CTyaHjamMa

P.b.

O3Haka Ha3us npeamera

1.

TYM OpabpaHa MOTJIaBJba U3 TEXHOJIOTH]jE yJba M MACTH

Haj3HauajHUju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Bumre ox 20)

1.

Esalami, S.M., Dimic, B.E., Rabrenovic, B.B. (2018). Phytochemical profile and antioxidant capacity
of virgin olive oil obtained from the olive cultivar ‘Roghiani’ from different regions of northern
Libya. Grasas Y Aceites, 69 (2), 252.

M23

Rabrenovic, B., Dimic, E., Novakovic, M., Tesevic, V., Basic, Z. (2014). The most important
bioactive components of cold pressed oil from different pumpkin (Cucurbita pepo L.) seeds. LWT -
Food Science and Technology, 55 (2), 521-527.

M21

Demin, M., Popov-Ralji¢, J., Lali¢ié-Petronijevié, J., Rabrenovi¢, B., Filipéev, B., Simurina, O.
(2013). Thermo-mechanic and sensory properties of wheat and rye breads produced with varying
concentration of the additive. Hemijska industrija, 67 (3), 455-463.

M23

Rabrenovi¢, B., Vujasinovié, V., Novakovié, M., Corbo, S., Basi¢, Z. (2016). Comparative review of
the nutritional value of cold-pressed pumpkin (Cucurbita pepo L.) seed oil of different origins.
Hemijska industrija, 70 (1), 59-65.

M23

T'opjanosuh, C., PabpernoBuh b., HoBakosuh, M., [lumuh, E, Bacuh, 3.,Cyxmesuh, J[. (2011). Cold-
pressed pumpkin seed oil antioxidant activity as determined by a DC polarographic assay based on
hydrogen peroxide scavenge. Journal of the American Oil Chemists Society, 88, 1875-1882.

M22

Pabpenosuh, b., Jdumuh, E., Makcumouh, M., [lob6ajuh, C., Tajuh-Kpcrajuh, Jb. (2011).
Determination of Fatty Acid and Tocopherol Compositions and the Oxidative Stability of Walnut
(Juglans regia L.) Cultivars Grown in Serbia. Czech Journal of Food Science, 29, (19), 74-78.

M23

Pabpenosuhi, B., ITuhypuh-JoBanosuh, K., llo6ajuh, C. (2006). Physico-Chemical Properties and
Fatty Acid Composition of Walnut (Juglans regia L.) Cultivars Grown in Serbia. Chemistry of
Natural Compounds, 4, (2), 151-154.

M23

Paunovi¢, D., Mirkovi¢, D., Rabrenovi¢, B., Petrovi¢, T., Raji¢, J., Veljovi¢, M. (2014). Stability of
vitamin C in rose hip (Rosa canina L.) products and possibility of valorization of rose hip seed oil.
Journal of Pomology, 48 (185-186), 55-60.

M51

Pa6penosuh, B., Jlemun, M., Jlanuunh-Ilerponunjesuh, J., (2014). Salvia hispanica L.— potencijalna
sirovina za dobijanje nutritivno vrednog ulja. Uljarstvo, 45 (1-2),77-84.

M52

10.

Rabrenovi¢, B., Paunovi¢, D., Dimi¢, E., Dzini¢, N., Demin, M., Popovi¢-Djordjevi¢, J. (2018).
Contribution of cold pressed oils on sensory properties of mayonnaise. Proceedings, 4th International
Congress “Food Technology, Quality and Safety”. (pp. 474-480). Novi Sad, Serbia.

M31

30upHM NoJAM HAYYHe AKTHBHOCT HACTABHUKA

VYkyman Opoj nuraTa, 6e3 ayTormraTta 35

YxynaH 6poj panosa ca SCI (mm SSCI) nucte 7

TpenytHo y4enthe Ha mpojekTuMa Homahm: 1 | Mehynapoasu:-
VYcaspuiaBama

59



http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Rabrenovic%20Biljana%20B
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Vujasinovic%20Vesna%20B
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Corbo%20Selma%20C
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Basic%20Zorica%20N

Jpyru nogamm xoje cMatpate peneBaHTHHM: [Ipencennnk Kommcuje 3a crarmapzae 3a xuta KC E034-4 Uncturyra 3a
cragapamanyjy Cpouje.
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Hme u nmpe3ume Cuexana M. CteBanoBuh
3Bame Banpennu npodecop
Y:xa Hay4Ha obJs1acT Hayka 0 KoH3epBHCa®By U BpEBHY
AxkaneMcka kapujepa | I'onuHa WHcturynuja Ob6nact VY:ka Hay4HA 00IacT
Yrusepsutet y beorpany, buorexHnuke Hayke
N360p y 3Bame 2018 [NomonpuBpeHH Hayka o koH3epBHCABY
¢dakynTer
VYHusep3utet y beorpany,
Jokropat 2012 [NosonpuBpeH Brotexanuke Hayke Hayka o xoH3epBHCamy
(daxynret
Yuupepsutet y beorpaay, buorexHn4ke Hayke [pexpambeHo-
Maructparypa 2001 ITossonpuBpenHu
TEXHOJIOIIKE HayKe
¢dakynTer
Macrep numioma - - - -
Yuusepsutet y beorpay, buorexHnuke Hayke [Ipexpambena
Junnoma 1994 [omonpuBpeaHu .
TEXHOJIOTHja
¢dakynTer
Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKHUM CTyaHjamMa
P.b. | O3naka | Ha3uB npeamera
1. TXJI OpabpaHa MmoTJIaBJba U3 TEXHOJIOTHjE XiIal)erma 1 cMp3aBama npexpaMOeHIX IIPOU3BOa
Haj3HauajHUju paloBH y CKJIAy ca 3aXTeBHMA JOMYHCKHX CTAHIap/aa 3a 1aTo nojbe (MuHHMAaIHO 10 He Buire o 20)
Novakovi¢, M., Stevanovié, S., Gorjanovié, S., Jovanovi¢, P., Tesevi¢, V., Jankovi¢, M., Suznjevic,
1. D. (2011). Changes of Hydrogen Peroxide and Radical Scavenging Activity of Raspberry During M21
Osmotic, Convective and Freeze-drying. Journal of Food Science, 76 (4), C663-668.
Urosevi¢, T., Povrenovi¢, D., Vukosavljevi¢, P., UroSevi¢, L., Stevanovi¢ S. (2017). Recent
2. | developments in microfiltration and ultrafiltration of fruit juices. Food and Bioproducts Processing, M21
106, 147-161.
Milovancevi¢, U., Ja¢imovi¢, B., Genié, S., el-Sagier, F., Otovi¢, M., Stevanovié¢, S. (2018).
3. Thermoeconomic analysis of spiral heat exchanger with constant wall temperature. Thermal Science. M22
OnL.ine-First (00), 150-150. doi: http://www.doiserbia.nb.rs/Article.aspx?1D=0354-98361800150M.
4 Markovic, D., Mladenovic, N., Simonovic, V., Markovic, |., Stevanovic-Masovic, S. (2014). Fruit M23
" | flow calculation on the rotating sizing machines. Technical Gazette, 21 (3), 645-650.
5 Stevanovi¢, S., Stevanovi¢, S., Jankovi¢-Soja, S. (2018). Regional characteristics of market M24
' production of fruit and grapes in Serbia. Economics of Agriculture, 65 (1), 201-214.
6 CreanoBuh C. (2018). IIpemHocTn muodmin3anyje Kao CaBpeMEHOT HauyWHA CYIICHha. 300PHUK M61
" | panosa, 31. Kongres Procesing (pp. 141-146). Bajuna barura
CreBanoBuh, C., Pamojesuh, P., Mapkosuh, /I., OroBuh, M., Munosanuesuh, Y., Cumonosuh, B.
7. (2017). Crnapmmreme jabyke y xmammadama ca YJIO atmochepom. Krumamuszayuja, epejarve, Ms1
xnahere. 46 (4), 323-328.
CreBanoBuh, C., JankoBuh, M., Mapkosuh, [I., Cumonosuh, B., Kocu, ®., MunoBandyesuh, V.,
8. CrojkoBuh, M. (2014). IlpoMeHa KBanuTeTa W AHTHOKCHIATHBHOT IOTCHIMjajla IPH CMP3aBamby Ms1
manune. Knumamuszayuja, epejarve, xaahere, 43 (2), 89-93.
CreBanoBuh, C., Panmojesuh, P., Kocu, ®., Mapkosuh, /., Cumonosuh, B., MunoBandyepuh V.
9. (2015). OnTumanHu peXxuMHu 3a cKiaauiTene jabyke y ULO xmanmauama. 300pHHK panosa, 46. M33
Mehynapoonu xonepec KI'X (. 170-176). beorpan.
Stevanovi¢, S., Stevanovié, S., Dimitrijevi¢, B. (2016). Postharvest Technology and Production of
10 Apples in Serbia. Proceedings, 10" AAEM International Conference for Agriculture and Food (pp. M33
" | 224-232). University Ss. Cyril and Methodius in Skopje, Faculty of Agricultural Sciences and Food,
Ohrid, Republic of Macedonia.
Stevanovic, S., Markovi¢, D., Radojevi¢, R., Kosi, F., Simonovi¢, V. (2015). Postharvest changes of
11. | the apple variety Idared. The Second International Symposium on Agricultural Engineering ISAE M33
(pp. IV 39-44). Belgrade-Zemun, Serbia.

36“[)]-"/[ nmoaanu HAY4YHe AaKTUBHOCT HACTABHUKA

Ykynan 6poj nurata, 6€3 ayTonuraTa | 41
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Ykynas 6poj pamosa ca CI (wmu CCLI) nucte 4

TpenyTHO ydenrhe Ha MpojeKTHMa Jomahn 2 | Mebhynapoguau

1996. I00OC I'puka; 2001. Volkani center- Uspaem;
2002. Center for Food and Development- Hemauka.

VYcappiiaBama

Jpyru momaiu Koje cMarpare peineBaHTHHM: AyTop npeko 90 HaydHUX pajoBa, MOTIaBiba y Mel)yHapoqHOj MOHOTpadujm,
TEXHUYKOT pelierha, 30ipke 3agaraka. JJoOnTHrk Bumre foMahnx u MeljyHapoJHUX CTHIICHIU]a U Harpaga. Y 9ecTBOBaa
y peanu3anuju 6 mpojexaTa, BUIIe paJroHAIA M CEMIHApA.

62




Hme u mpe3ume Hrop Tomamesuh
3Bame Baupenuu npogecop
V:ka Hay4Ha oiacT TexHosorMja aHMMaJIHUX POU3BOJIA
AKkaJieMCKa KapHjepa l'oguna WHcturynuja Ob6nact Y:ka Hay4HA 00NacT
YHusep3utet y beorpa, buorexHnuke
N360p y 3Bame 2017 P M pany, Hayka o mecy
[NoponpuBpenan akynreT HayKe
YHuBep3utet y beorpa, buorexHnuke [Ipexpambeno-
Jokropat 2011 P M pany, Pexp
[omonpuBpenan akynreT HayKe TEXHOJIOITKE HAyKe
TexHoxorHja
VYHusep3uteT y beorpany, buorexHnuke
Maructpartypa 2007 AQHIMaJTHUX
[omonpuspenan dakynrer HayKe
pou3BoJIa
Macrep numioma - - - -
[Ipexpambena
YHusep3uteT y beorpa, buorexHnuke TEXHOJIOTHja
Jumioma 2000 P y pay, J
[omonpuspenun dakynrer HayKe AHIMaJTHUX
MPOU3BOJIA

Cnmcak npeaMera Koje HACTABHHMK AP KU HA JOKTOPCKUM CTyaHjamMa

P.B. O3Haka Ha3us npeamera

1. TCAIl TexHOJOmKa CBOjCTBa CHPOBHHA aHUMAITHOT TTOpEKiIa

1. OCA OpabpaHa MorjiaBjba U3 00pajae CHPOBHHA AHUMAJIHOT TIOPEKIIa

2. TKAII OpnabpaHa roryiaBsba U3 TEXHOJIOTHj€ U KBAJIMTETAa IPON3BOJIa aHUMAITHOT MTOpEKIIa

Haj3HavajHuju paioBH y CKJIAy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buue ox 20)

1.

Tomasevic, 1., Tomovic, V., Milovanovic, B., Lorenzo, J., Pordevi¢, V., Karabasil, N., Djekic, I.
(2019). Comparison of a computer vision system vs. traditional colorimeter for color evaluation of
meat products with various physical properties. Meat Science, 148, 5-12.

M21

Tomasevic, I., Novakovic, S., Solowiej, B., Zdolec, N., Skunca, D., Krocko, M., Djekic, 1. (2018).
Consumers' perceptions, attitudes and perceived quality of game meat in ten European countries.
Meat Science, 142, 5-13.

M21

Tomasevic, I., Dodevska, M., Simi¢, M., Raicevic, S., Matovic, V., Djekic, I. (2018). A decade of
sulphite control in Serbian meat industry and the effect of HACCP. Food Additives and
Contaminants: Part B Surveillance, 11 (1), 49-53.

M22

Galvez, F., Dominguez, R., Pateiro, M., Carballo, J., Tomasevic, I., Lorenzo, J. M. (2018). Effect of
gender on breast and thigh turkey meat quality. British Poultry Science, 1-8.

M22

Agregan, R., Franco, D., Carballo, J., Tomasevic, 1., Barba, F. J., Gomez, B., Lorenzo, J. M. (2018).
Shelf life study of healthy pork liver paté with added seaweed extracts from Ascophyllum nodosum,
Fucus vesiculosus and Bifurcaria bifurcata. Food Research International, 112, 400-411.

M21

Tomovié, V., Jokanovié, M., Tomagevi¢, L., Lazovié, M., Soji¢, B., Skaljac, S., Martinovi¢, A. (2017).
Cadmium in liver and Kidneys of domestic Balkan and Alpine dairy goat breeds from Montenegro and
Serbia. Food Additives and Contaminants: Part B Surveillance, 10 (2), 137-142.

M22

Tomovié, V., Jokanovié, M., Tomasevi¢, L., Lazovié, M., Soji¢, B., Skaljac, S., Martinovié, A. (2017).
Cadmium and lead in female cattle livers and kidneys from Vojvodina, northern Serbia. Food
Additives and Contaminants: Part B Surveillance, 10 (1), 39-43.

M22

Tomovié, V.M., Jokanovi¢, M.R., Pihler, LI, Svarc-Gaji¢, J.V., Vasiljevié, I.M., Skaljac, S.B.,
Tomasevi¢, I.B. (2017). Ultimate pH, colour characteristics and proximate and mineral composition
of edible organs, glands and kidney fat from Saanen goat male kids. Journal of Applied Animal
Research, 45 (1), 430-436.

M23

Tomasevic, 1., Kuzmanovié, J., Andelkovié, A., Saracevi¢, M., Stojanovi¢, M., Djekic, 1. (2016). The
effects of mandatory HACCP implementation on microbiological indicators of process hygiene in
meat processing and retail establishments in Serbia. Meat Science, 114, 54-57.

M21

10.

Djekic, 1., Vunduk, J., Tomasevié, 1., Kozarski, M., Petrovic, P., Niksic, M., Klaus, A. (2016).
Application of quality function deployment on shelf-life analysis of Agaricus bisporus Portobello.
LWT — Food Science and Technology. doi: http://dx.doi.org/10.1016/j.Iwt.2016.12.036

M21

11.

Rajkovic, A., Tomasevic, I., De Meulenaer, B., Devlieghere, F. (2016). The effect of pulsed UV light

M21
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on Escherichia coli O157:H7, Listeria monocytogenes, Salmonella Typhimurium, Staphylococcus
aureus and staphylococcal enterotoxin A on sliced fermented salami and its chemical quality. Food
Control. doi: http://dx.doi.org/10.1016/j.foodcont.2016.09.029.

Nastasijevic, 1., Tomasevic, I., Smigic, N., Milicevic, D., Petrovic, Z., Djekic, 1. (2016). Hygiene

12. | assessment of Serbian meat establishments using different scoring systems. Food Control, 62, 193- M21
200.
Djekic, 1., Kuzmanovi¢, J., Andelkovié, A., Saracevi¢, M., Stojanovi¢, M., Tomasevi¢, 1. (2016).

13. | Effects of HACCP on process hygiene in different types of Serbian food establishments. Food M21
Control, 60, 131-137.
Djekic, 1., Vunduk, J., Tomasevi¢, 1., Kozarski, M., Petrovic, P., Niksic, M., Puda, P., Klaus, A.

14. | (2016). Total quality index of Agaricus bisporus mushrooms packed in modified atmosphere. Journal M21
of the Science of Food and Agriculture. doi: 10.1002/jsfa.8142.
Tomasevi¢, ., Petrovié, J., Joveti¢, M., Raiéevié, S., Milojevi¢, M., Mio¢inovi¢, J. (2015). Two year

15. | survey on the occurrence and seasonal variation of aflatoxin M1 in milk and milk products in Serbia. M21
Food Control, 56, 64-70.
Djekic, 1., Miocinovic, J., Tomasevic, I., Smigic, N., Tomic, N. (2014). Environmental life-cycle

16. | assessment of various dairy products. Journal of Cleaner Production, 68, 64-72. M21

17 Tomagevi¢, I., Smigié, N., Dekié, 1., Zari¢, V., Tomié, N., Rajkovi¢, A. (2013). Serbian meat industry: M21

A survey on food safety management systems implementation. Food Control, 32 (1), 25-30.

361/1le/[ nmogan HAyYHEC aKTUBHOCT HACTABHHUKA

Ykynan 0poj nutara, 6e3 ayTonurara 534
Ykynan 6poj pamosa ca SCI (uwau SSCI) nmucte 54
TpenytHo ydenrhe Ha pojeKTUMa Jomahu 1 | MehyHapoasu

VYcappiiaBama

Jerusalem-Israel, 7-31 March 2005.

December 2009.

Meat Production & Masnhagement Course, University of

Developing and Implementing HACCP Plans for the Meat
Industry Course Texas A&M University — College Station, USA,
13th -15th September 2005.;Strenghtening Food Safety Systems,
Wageningen University & Research Center in Netherlands,
Wageningen,Netherland, October 15th- November 2nd 2007.;
ERASMUS MUNDUS, External Cooperation Window Project,
BASILEUS - Balkans Academic  Scheme
Internationalisation of Learning in cooperation with EU
universities, Doctorate Scholarship, Faculty of Bioscience
Engineering, Ghent University, Belgium,12th February-12th

for
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Hme n npesume Huxona Tomuh

3Bame Baupenuu mpogecop
Y:ka Hay4Ha o0JacT Ynpasspame 6e30egHOIINY 1 KBATUTETOM XpaHe
AKkaJieMcKa Kapujepa l'oguna WHcturynuja Obmnact VY:ka Hay4HA 00IacT
VYpassbame
Yuusepsuret y beorpany, Brnorexamuke
H360p y 3Bame 2017 P Y pazy 6e36eqHOmhy 1

[MoseorpuBpennu dakynrer | Hayke

KBAJIMUTETOM XpaHE

2012 VYHusep3uteT y beorpany, buorexnuuke [Ipexpambeno-
HAoxTopat [NomonpuBpenun GpakynTer | Hayke TEXHOJIOUIKE HayKe
M 2006 Yuusep3utet y beorpany, buorexunuke TexHONOrHja aHUMATHUX
aracrpatrypa [NomonpuBpenan pakynTer | Hayke TIPOU3BOJA
Macrep numioma - - - -
YHuusep3uteT y beorpany, buorexnuuke HpexpaM6§Ha
Hunnoma 2001 TEXHOJIOTHja aHUMaJTHUX

[MoseompuBpennnu dakynrer | Hayke
MIPOM3BOAA

Chnucak npeaMera Koje HACTABHHK JPKH Ha JOKTOPCKHM CTyAujaMa

P.B. O3Haka Hasus npegmera

1. BKCA Buiu kype ceH30pHE aHalIn3e XpaHe

2. NyK NHXemepUHT yIIpaBibamba KBAIUTETOM Y IIPOU3BOIBY XPAHE

3. VKX Opnabpana moryaBsba U3 ypaBJbambha KBAINTETOM Y IIPOU3BOEBU XPaHEe

Haj3HavajHuju paioBH y CKJIay ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaIHO 10 He Buue ox 20)

Rajkovic, A., Tomic, N., Smigic, N., Uyttendaele, M., Ragaert, P., Devlieghere, F. (2010). Survival of
Campylobacter jejuni on raw chicken legs packed in high-oxygen or high-carbon dioxide atmosphere after
the decontamination with lactic acid/sodium lactate buffer. International Journal of Food Microbiology,
140 (2-3), 201-206.

M21a

Tomic, N., Radivojevic, D., Milivojevic, J., Djekic, 1., Smigic, N. (2016). Effects of 1-methylcyclopropene
and diphenylamine on changes in sensory properties of ‘Granny Smith’ apples during postharvest storage.
Postharvest Biology and Technology, 112, 233-240.

M21

Tomic, N., Dojnov, B., Miocinovic, J., Tomasevic, I., Smigic, N., Djekic, 1., Vujcic, Z. (2017). Enrichment
of yoghurt with insoluble dietary fiber from triticale — A sensory perspective. LWT - Food Science and
Technology, 80, 59-66.

M21

Miocinovic, J., Tomic, N., Dojnov, B., Tomasevic, l., Stojanovic, S., Djekic, I., Vujcic, Z. (2018).
Application of new insoluble dietary fibres from triticale as supplement in yoghurt — effects on physico-
chemical, rheological and quality properties. Journal of The Science of Food and Agriculture, 98 (4),
1291-1299.

M21

Djekic, 1., Tomic, N., Bourdoux, S., Spilimbergo, S., Smigic, N., Udovicki, B., Hofland, G., Devlieghere,
F., Rajkovic, A. (2018). Comparison of three types of drying (supercritical CO2, air and freeze) on the
quality of dried apple — Quality index approach. LWT, 94, 64-72.

M21

Rajkovic, A., Smigic, N., Djekic, 1., Popovic, D., Tomic, N., Krupezevic, N., Uyttendaele, M., Jacxsens, L.
(2017). The performance of food safety management systems in the raspberries chain. Food Control, 80,
151-161.

M21

Djekic, 1., Rajkovic, A., Tomic, N., Smigic, N., Radovanovic, R. (2014). Environmental management
effects in certified Serbian food companies. Journal of Cleaner Production, 76 (0), 196-199.

M21

Djekic, 1., Miocinovic, J., Tomasevic, ., Smigic, N., Tomic, N. (2014). Environmental life-cycle
assessment of various dairy products. Journal of Cleaner Production, 68 (0), 64-72.

M21

Tomasevic, 1., Smigic, N., Djeki¢, 1., Zaric, V., Tomic, N., Rajkovic, A. (2013). Serbian meat industry: A
survey on food safety management systems implementation. Food Control, 32 (1), 25-30.

M21

10.

Miloradovic, Z., Kljajevic, N., Miocinovic, J., Tomic, N., Smiljanic, J., Macej, O. (2017). High heat
treatment of goat cheese milk. The effect on yield, composition, proteolysis, texture and sensory quality of
cheese during ripening. International Dairy Journal, 68, 1-8.

M22

11.

Djekic, 1., Tomic, N., Smigic, N., Tomasevic, l., Rajkovic, A., Radovanovic, R. (2013). Quality
management effects in certified Serbian companies producing food of animal origin, Total Quality
Management & Business Excellence, 25 (3-4), 383-396.

M22
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Tomasevic, 1., Smigié, N., beki¢, N., Zari¢, V., Tomi¢, N., Mio¢inovié, J., Rajkovi¢, A. (2016). Evaluation

12 of food safety management systems in Serbian dairy industry. Mljekarstvo, 66 (1), 48-58. M23
13 Smigic, N., Rajkovic, A., Djekic, I., Tomic, N. (2015). Legislation, standards and diagnostics as a M23
" | backbone of food safety assurance in Serbia. British Food Journal, 117 (1), 94-108.
14 Tomic, N., Tomasevic, |., Radovanovic, R., Rajkovic, A. (2008): "Uzice Beef Prshuta": Influence of M23
" | different salting processes on sensory properties. Journal of Muscle Foods, 19 (3), 237-246.
15 Djekic, 1., Tomic, N., Smigic, N., Udovicki, B., Hofland, G., Rajkovic, A. (2018). Hygienic design of a M23
" | unit for supercritical fluid drying — case study. British Food Journal, 120 (9), 2155-2165.
16 Djekic, I., Dimitrijevic, B., Tomic, N. (2017). Quality dimensions of intellectual capital in Serbian fruit M23
" | industry. Engineering Management Journal, 29 (3), 154-164.
Miloradovic, Z., Miocinovic, J., Tesevic, S., Kljajevic, N., Tomic, N. (2016). Consumer acceptance and
17. | texture profile analysis of grilled goat cheeses. /I International Congress “Food Technology, Quality and | M33
Safety”, Proceedings (pp. 163-168). Novi Sad, Serbia.
Tomi¢, N., Lazarevi¢, M., Djeki¢, 1., Smigi¢, N., Ljubisavljevi¢, S., Rajkovi¢, A. (2014). Descriptive
18. | sensory attributes and consumer acceptance of cherry pie filling. II International Congress ‘“Food | M33
Technology, Quality and Safety”’, Proceedings. (pp. 367-373). Novi Sad, Serbia.
Tomic, N., Tomasevic, |., Radovanovic, R., Barac, M., Sobajic, S., Saicic, S. (2009). Changes in
19. | Myofibrillar Proteins and Fatty Acid Composition During Production of “Uzice Beef Prshuta” — | M33
Traditional Dry-Cured Meat Product. 55th ICoMST, Proceedings, PE4.34. Copenhagen, Denmark.
20 Djekic, 1., Kane, K., Tomic, N., Kalogianni, E., Rocha, A., Zamioudi, L., Pacheco, R. (2016). Cross- M52

cultural consumer perceptions of service quality in restaurants. Nutrition & Food Science, 46 (6), 827-843.

30MpHM noJAM HAYYHEe AKTHBHOCT HACTABHUKA

VYxynan 6poj 1urara, 6e3 ayTonuraTa 147, h-index=7 (cepBuc Scopus, 20.12.2018)
Ykynas 6poj pamosa ca SCI (mmu SSCI) micte 17
TpenyTHO ydenrhe Ha MpojeKTHMA Jomahm: 1 | Mehynapoxau: 2

- The 6" International Post-Graduate Course on: Food Technology. The Hebrew University of
Studies, Rehovot Campus, Israel. 15. pebpyap — 04. ampmi, 2006.
and Application of HACCP to Animal Harvest and Meat Processing. Department of Animal
okTo6ap — 17. HoBembap, 2007.
Engineering, Ghent University, Belgium. Apr. 2008 — Sep. 2008.
Engineering, Ghent University, Belgium. Jun. 2010 — Sep. 2010.

London, UK. ®e6pyap 17-21, 2003. (kypc oxpxkan y beorpany, Cpouja).

Jerusalem; Faculty of Agricultural, Food and Environmental Quality Sciences, Division for External
- Norman E. Borlaug International Agricultural Science and Technology Program. Meat Technology
Sciences, Meat Science Program, The Ohio State University, Columbus Campus, Ohio, USA. 15.
- EU Project: Pathogen Combat. Department of Food Safety and Food Quality, Faculty of Bioscience
- EU Project: MICRORISK. Department of Food Safety and Food Quality, Faculty of Bioscience

- 1SO 9001:2000 Auditor / Lead Auditor Training Course. IRCA - NIGEL BAUER & Associates,

VYcaepmasawa | - HACCP for Food Industry — Food Safety Training Course. United States Department of Agriculture,

USA (Ambacaga CAJl y Beorpany). Maj 20-23, 2003. (kypc oapkaH y beorpany, Cpouja).
- HACCP on Beef Farms. United States Department of Agriculture, USA (Ambacaga CAly
Beorpany). Jya 17-19, 2009. (xkypc oapxaH y Euku, Cpouja).

London, UK. Januar 17-21, 2011. (kypc oapxan y beorpamy, Cpbuja).
- 1S0O 22000:2005 Food Safety Management Systems Auditor / Lead Auditor Training Course.

Cpouja).

Beorpany, Cpbuja).

septembra 2013. god. u organizaciji kompanije Frutarom Etol (Slovenia).

- ISO9001:2008 Auditor / Lead Auditor Training Course. Lloyd’s Register Quality Assurance Ltd.,

Lloyd’s Register Quality Assurance Ltd., London, UK. Jun 24-28, 2013. (kypc oapxasn y beorpany,

- 1SO 14001:2004 Environmental Management Systems Auditor / Lead Auditor Training Course.
Lloyd’s Register Quality Assurance Ltd., London, UK. Novembar 19-23, 2013. (kypc oap:kaH y

- Hands-on Sensory Evaluation Workshop. Radionica odrzana u Istanbulu u Rurskoj od 23. do 25.

Jpyru nmomaiu Koje cMaTpare pelneBaHTHAM

66




HNme u npe3ume Henag ®uaunosuh

3Bame Banpennu npodecop

Y:ka Hay4Ha o0JacT Xemnja

AKkaJieMCKa KapHjepa l'oguna WHcturynuja Obmnact VY:ka Hay4HA 00IacT

N360p y 3Bame 2017 YHUBEp3HTET y beorpany - XeMmujcKe HayKe | Xemmuja
[NoponpuBpenan akynreT

JlokTopar 2010 YHHB§p3nTeT y beorpany — Xemmjcke Hayke XCMI/I:] a/Heoprancka
Xemujcku (akynaTeT XeMHja

Marnctpatypa 2005 YHHB§p3nTeT y beorpany — Xemmjcke Hayke XCMI/I:] a/Heoprancka
XeMujcku (aKynaTeT XeMuja

Macrep aumioma - - - -

Tumoma 2002 YHHB§p3MTeT y beorpany - Xemujcke Hayke XquJ a/HeopraHcka
Xemujcku (aKynTeT XeMuja

Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKUM CTyaHjamMa

P.B. O3Haka Ha3us npeamera

1. TPb Xemujcke u OMoXeMujcKe TpaHC(hopMalrje IPOU3BOAa OMIEHOT TOpEKIIa

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHUX CTAaHIap/aa 3a 1aTo nojbe (MuHuMaIHo 10 He Bumre ox 20)

Begovi¢, N.N., Vasi¢, M.M, Blagojevi¢, V.A., Filipovi¢, N.R., Marinkovi¢, A.D., MaleSevié¢, A.,
Mini¢, D.M. Synthesis and thermal stability of cis-dichlorido [(E)-ethyl-2-(2-( (8-hydroxyquinolin-2-
il) methylene) hydrazinyl) acetate-k2N]-palladium(ll) complex. Journal of Thermal Analysis and
Calorimetry. doi 10.1007/s10973-017-6458-2.

M22

Filipovi¢, N.R., EIShafluv, H., Grubisi¢ S., Jovanovic, Lj.S., Rodi¢ M., Novakovi¢, I,. MaleSevi¢, A.,
2. Djordjevi¢, I.S., Li, H., Soji¢, N., Marinkovi¢, A., Todorovi¢, T.R. (2017). Co(l1l) complexes of (1,3- M21
selenazol-2-yl)hydrazones and their sulphur analogues. Dalton Transaction, 46, 2910-2924,

Todorovi¢, T.R., VukaSinovi¢, J., Portalone, G., Suleiman, S., Gligorijevi¢, N., Bjelogrli¢, S.,
Jovanovi¢, K., Radulovi¢, S., Andelkovi¢, K., Cassar, A., Filipovi¢ N.R., Schembri-Wismayer, P.
(2017). (Chalcogen)semicarbazones and their cobalt complexes differentiate HL-60 myeloid
leukaemia cells and are cytotoxic towards tumor cell lines. Med. Chem. Commun., 8, 103-111.

M22

Filipovié, N.R., Bjelogrli¢, S., Portalone, G., Pelliccia, S., Silvestri, R., Klisuri¢, O., Sen¢anski, M.,
Stankovi¢, D., Todorovi¢, T.R., Muller, C.D. (2016). Pro-apoptotic and pro-differentiation induction
4. by 8-quinolinecarboxaldehyde selenosemicarbazone and its Co(lll) complex in human cancer cell M22
lines. MedChemComm, 7, 1604-1616.

Filipovi¢, N.R., Bjelogrli¢, S., Todorovi¢, T.R., Blagojevi¢, V.A., Muller, C.D., Marinkovi¢, A.,
Vuj¢i¢, M., Janovié, B., Malesevi¢, A.S., Begovi¢, N., Sencanski, M., Mini¢, D.M. (2016). Ni(ll)

5. complex with bishydrazone ligand: synthesis, characterization, DNA binding studies and pro— M21
apoptotic and pro—differentiation induction in human cancerous cell lines. RSC Advances, 6, 108726-
108740.

Bozi¢, A., Marinkovi¢, A., Bjelogrli¢, S., Todorovi¢, T.R., Cvijeti¢, I.N., Novakovi¢, I., Muller, C.D.,
6. Filipovi¢, N.R. (2016). Quinoline based mono- and bis-(thio)carbohydrazones: synthesis, anticancer M21
activity in 2D and 3D cancer and cancer stem cell models. RSC Advances, 6, 104763-104781.

Elshaflu, H., Bjelogrli¢, S., Muller, C.D., Todorovi¢, T.R., Rodi¢, M., Marinkovi¢, A., Filipovi¢ N.R.
(2016). Co(lll) complex with (E)-2-(2-(pyridine-2-ylmethylene)hydrazinyl)-4-(4-tolyl)-1,3-thiazole:
structure and activity against two- and three-dimensional cancer cell model. Journal of Coordination
Chemistry, 69 (22), 3354-3366.

M22

Filipovi¢, N.R., Bjelogrli¢, S., Marinkovi¢, A., Verbi¢, T., Cvijeti¢, 1., Senéanski, M., Rodi¢, M.,
Vujci¢, M., Sladi¢, D., Strikovi¢, Z., Todorovié, T., Muller, C.D. (2015). Zn(Il) complex with 2-
8. quinolinecarboxaldehyde selenosemicarbazone: synthesis, structure, interaction studies with M21
DNA/HSA, molecular docking and caspase-8 and -9 independent apoptose induction. RSC Advances,
5, 95191-95211.

Todorovi¢, T., Grubisi¢, S., Pregelj, M., Jagodi¢, M., Misirlic-Dencié, S., Dulovi¢, M., Markovié, 1.,
Klisuri¢, O., Malesevi¢, A., Miti¢, D., Andelkovi¢, K, Filipovi¢, N. (2015). Structural, magnetic, DFT

% and biological studies of mononuclear and binuclear Cu(ll) complexes with bidentate N- M21
heteroaromatic Schiff base ligands. European Journal of Inorganic Chemistry, 23, 3921-3931.
10. | Filipovi¢, N., Grubisi¢, S., Jovanovi¢, M., .Dulovié¢, M., Markovié, |., Klisuri¢, O., Marinkovi¢, A., M22
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Miti¢, D., Andelkovi¢, K., Todorovi¢, T. (2014). Palladium(ll) complexes with N-heteroaromatic
bidentate hydrazone ligands: the effect of the chelate ring size and lipophilicity on in vitro cytotoxic
activity. Chemical Biology & Drug Design, 84 (3), 333-341.

30upHHU MoJaNM HAYYHE AKTHBHOCT HACTABHHUKA

Ykynas 6poj nutara, 6e3 ayTonurara 165
Ykynan 6poj pamosa ca SCI (wmu SSCI) nmucte 29
TpenyTHO ydenrhe Ha MpojeKTHMA Jomahn 2 | Mebhynapoman 1

IMocTmokTOpCKO ycaBpiiaBame obasro je Ha Max Planck
HHCTUTYTY 32 XeMH]jCKY (QH3UKY YBPCTOT CTamkba y
Hpesneny, Hemauka 2011 rox. O6aBuo je CTy/IujcKe
VYcaspiuaBama 6opaske Ha CoboxHoM YHuBepsutery y bepnuny 2013
rof., Jla Canuennia YHusepsutery y Pumy (2014 u 2016)
Kao ¥ Ha YHuBepaurery Jla Jlaryna, Tenepude, [llnaununja
(2017).

Jpyru nojanu Koje cMatpaTe peleBaHTHHM

O0jaBuo 29 HayuHHX pajoBa u3 kateropuje M20, 50 caonmrema Ha Mel)yHapogHUM K 1oMahuM CTPYYHHUM CKYIIOBHMA.
VYuectBoBao Ha et fomahux npojexara u Ha 1Ba COST IIpojexra EY. Unan je Cprnckor xemujckor apymrea (CX/]) u
Cprckor kpuctanorpadekor apymTea. OcTBapeHa HaydHa capajmba ca HHeTHuTynujama y dpaniyckoj, Uranuju,
naruju, Mantu, XpBarckoj, Crosennju u Hemaukoj.
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HNme u npe3ume Hapga Imuruh

3Bame Banpennu npodecop
Y:ka Hay4Ha o0JacT Ynpasspame 6e30egHOIINY 1 KBATUTETOM XpaHe
AKkaJieMCKa KapHjepa l'oguna WHcturynuja Obmnact VY:xa Hay4HA 00NacT
36 2016 VYHuBep3utet y beorpany - BuorexHuuke gn%aBH’aH’;
300p y 3Batbe [MoseorrpuBpennn dakynrer HayKe esoeHouny H
KBAJIMTETOM XpaHE
@akynTer OHOHAYIHOT
Y i Buotexumuke | [IpexpambGeno-
Jokropat 2010 WH)KCHEPUHTa, Y HUBEP3UTET Y
. HayKe TEXHOJIOIIKE HayKe
I'enry, benryja
YHusepsuret y beorpa, Ksanurer u
P y pany, buorexunuke

Maructparypa 2005 dakynTer BeTepUHApCKE HavKe 6e36eHOCT

MeJIUIIMHE Y HaMUpHHULA
Macrep numioma - - - -

YHuusep3uteT y beorpa, Buoxemujcko

P Y pany, buorexnuuke !

Jurmmoma 2003 TeXHONIOMKO-MeTaTypIIKA HAVKE HHXEHEPCTBO U

¢dakynTer Y OMOTEXHOJIOTH]a
Cnmcak npeaMera Koje HACTABHHMK P KU HA JOKTOPCKHUM CTyaHjamMa
P.B. O3Haka Ha3us npeamera
1. YBX OpabpaHa MorIaBJba U3 yIpaBibama 0e30eqHomhy y Mpon3BOAKHT XpaHe

Haj3HauajHUju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHX CTAHIap/aa 3a 1aTo nojbe (MuHHMaIHO 10 He Buire o 20)

Rajkovic, A., Smigic, N., Djekic, I., Popovic, D., Tomic, N., Krupezevic, N., Uyttendaele, M.,
1. Jacxsens, L. (2017). The performance of food safety management systems in the raspberries chain. M21
Food Control, 80, 151-161.

Nastasijevic, 1., Tomasevic, I., Smigic, N., Milicevic, D., Petrovic, Z., Djekic, I. (2016). Hygiene

2. assessment of Serbian meat establishments using different scoring systems. Food Control, 62, 193- M21
200.
Smigic, N., Djekic, 1., Martins, M.L., Rocha, A., Sidiropoulou, N., Kalogianni, E.P. (2016). The level

3. of food safety knowledge in food establishments in three European countries. Food Control, 63, 187- M21
194,

Djekic, 1., Smigic, N., Kalogianni, E.P., Rocha, A., Zamioudi, L., Pacheco, R. (2014). Food hygiene

practices in different food establishments. Food Control, 39 (0), 34-40. M21

Rajkovic, A., Kljajic, M., Smigic, N., Devlieghere, F., Uyttendaele, M. (2013). Toxin producing
5. Bacillus cereus persist in ready-to-reheat spaghetti Bolognese mainly in vegetative state. M21
International Journal of Food Microbiology, 167 (2), 236-243.

Tomasevié, 1., Smigié, N., beki¢, 1., Zari¢, V., Tomié, N., Rajkovi¢, A. (2013). Serbian meat industry:

a survey on food safety management systems implementation. Food Control, 32 (1), 25-30. M21

Smigic, N., Djekic, 1., Tomasevic, I., Miocinovic, J., Gvozdenovic, R. (2012). Implication of food
7. safety measures on microbiological quality of raw and pasteurized milk. Food Control, 25 (2), 728- M21
731.

Rajkovic, A., Smigic, N., Devlieghere, F. (2011). Growth of Escherichia coli O157:H7 and Listeria
8. monocytogenes with prior resistance to intense pulsed light and lactic acid. Food Microbiology, 28 M21
(5), 869-872.

Rajkovic, A., Smigic, N., Devlieghere, F. (2010). Contemporary strategies in combating microbial
9. contamination in food chain. International Journal of Food Microbiology, 141, Supplement(0), S29- M21
S42.

Rajkovic, A., Tomasevic, I., Smigic, N., Uyttendaele, M., Radovanovic, R., Devlieghere, F. (2010).
10. | Pulsed UV light as an intervention strategy against Listeria monocytogenes and Escherichia coli M21
0157:H7 on the surface of a meat slicing knife. Journal of Food Engineering, 100 (3), 446-451.

30upHM NoJAM HAYYHe AKTHBHOCT HACTABHUKA

Vkynau 6poj uTara, 6e3 ayTonuTaTa 597 (izvor Scopus 12/12/2018)
VYxynan 6poj panosa ca SCI (mnm SSCI) nmucre 40
TpenyTHO yuenihe Ha pojeKTUMA Homahu: 1 ‘ Mebynapoanu: 1
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VYcappiiaBama

ICT solutions for Food Industry, jya 2013, Training in Knowledge Transfer, maj 2013, TrainMic
o0yka, [IpuHIMIHN 1 TpUMeHe MeTpoJioTHje y xemuju, arnpui 2011; Ceptudukar — Quality
Management Systems Auditor/Lead Auditor Training Course (Based on ISO 9001:2008), 26-30
cerrrembap 2011, Nigel Bauer and Assosiates; TrainMic o6yka, [Ipurmung u mpuMese
MeTpoiordje y xemuju, nerembap 2012; Laboratory for food Microbiology, LIFE, University in
Copenhagen, Denmark, June-November 2008; Laboratory for food Microbiology, LIFE,
University in Copenhagen, Denmark, April-June 2007; Laboratory for Food Microbiology and
Food Preservation, University of Gent, Belgium, May-October 2005; Laboratory for Food
Microbiology and Food Preservation, University of Gent, Belgium, February 2005; Laboratory
for bioprocceses, UNICAMP, Campinas, Brasil, September — December 2001

Jpyru nopamy Koje cMarpaTe pelneBaHTHIM
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Hme u nmpe3ume Cama M. [lecnoroBuh
3Bame Jonent
Y:xa Hay4Ha obJs1acT Hayka 0 KoH3epBHCaBy U BpEBY
AxkaneMcka kapujepa | I'onuHa WHcturynuja Ob6nact VY:xa Hay4HA 00NacT
U6 2018 YHI/IBep3I/ITCT y Eeorpaﬂy - Buorexauuke H
300p y 3BaMbC IMosompuBpennn dakynrer HayKe ayka o Bpeiy
2017 Yuusepsutet y beorpany - TexHom01mKO H
ﬂOKTOpaT HOJ'I)OHpI/IBpe)IHI/I (l)aKyJ'ITeT HHXEHEPCTBO ayka o Bpeiby
Marwuctpatypa - - - -
Mactep numioma - - - -
2007 Yuusepsurer y beorpany - buorexanuxe HpexpaM6§H%
Juroma TlosbonpHBpE/HH haKkyaTeT HayKe TEXHOJIOTHja ONIBHUX
NIpou3BoJa

Cnucak npeamMera KOje HAaCTAaBHUK APKH HA TOKTOPCKUM CTyZII/ljaMa

P.b.

O3naka Ha3us npeamera

1.

TCII OpabpaHa nornassba U3 TexHOIOTHje cllajia ¥ NHBa

Haj3HavajHuju paloBH y CKJIaJy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buie ox 20)

P.b.

M

1.

Leskosek-Cukalovic, 1., Despotovic, S., Lakic, N., Niksic, M., Nedovic, V., Tesevic, V. (2010).
Ganoderma lucidum—medical mushroom as a raw material for beer with enhanced functional
properties. Food Research International, 43 (9), 2262-2269.

M21

Leskosek-Cukalovié, 1., Despotovi¢, S., Nedovié, V., Laki¢, N., Niksi¢, M. (2010). New Type of
Beer—beer with improved functionality and defined pharmacodynamic properties. Food Technology
and Biotechnology, 48 (3), 384-391.

M22

Veljovi¢, S., Veljovié, M., Nikiéevi¢, N., Despotovi¢, S., Radulovi¢, S., Niksi¢, M., Filipovi¢, L.,
(2017). Chemical composition, antiproliferative and antioxidant activity of differently processed
Ganoderma lucidum ethanol extracts. Journal of food science and technology, 54 (5), 1312-1320.

M22

Peci¢, S., Veljovi¢, M., Despotovié, S., Leskosek-Cukalovi¢, 1., Jadranin, M., Teevi¢, V., Niksi¢,
M.. Nikic¢evi¢, N. (2012). Effect of maturation conditions on sensory and antioxidant properties of
old Serbian plum brandies. European Food Research and Technology, 235 (3), 479-487.

M22

Barac, M., Pesic, M., Zilic, S., Smiljanic, M., Stanojevic, S., Vasic, M., Despotovic, S., Vucic, T.,
Kostic, A. (2016). Protein profiles and total antioxidant capacity of water-soluble and
water-insoluble fractions of white brined goat cheese at different stages of ripening. International
Journal of Food Science & Technology, 51 (5), 1140-1149.

M22

Veljovic, M., Djordjevic, R., Leskosek-Cukalovic, 1., Lakic, N., Despotovic, S., Pecic, S., Nedovic,
V. (2010). The Possibility of Producing a Special Type of Beer Made from Wort with the Addition
of Grape Must. Journal of the Institute of Brewing, 116 (4), 440-444.

M22

Vunduk, J., Djekic, 1., Petrovi¢, P., Tomasevi¢, 1., Kozarski, M., Despotovi¢, S., Klaus, A. (2018).
Challenging the difference between white and brown Agaricus bisporus mushrooms: Science behind
consumers choice. British Food Journal.

M22

Platifa, M.M., Gal, V., Nestorovié, Z., Leskosek-Cukalovié¢, 1., Despotovi¢, S., Veljovi¢, M.,
Petrovi¢, A., Rajkovi¢, J., Poki¢, V., Novakovi¢, R., Gojkovi¢-Bukarica, L. (2016). Changes in
linear and nonlinear measures of RR and QT interval series after beer intake. Vojnosanitetski
pregled, 00, 316-316.

M23

Pordevi¢, S., Popovi¢, D., Despotovi¢, S., Veljovi¢, M., Atanackovi¢, M., Cveji¢, J., Nedovi¢, V.,
Leskosek-Cukalovi¢, 1. (2016). Extracts of medicinal plants-as functional beer additives. Chemical
Industry and Chemical Engineering Quarterly, 00, 44-44.

M23

10.

Veljovi¢, M., Despotovi¢, S., Stojanovi¢, M., Peci¢, S., Vukosavljevi¢, P., Belovi¢, M., Leskosek-
Cukalovi¢, 1. (2015). The fermentation kinetics and physicochemical properties of special beer with
addition of Prokupac grape variety. Chemical Industry and Chemical Engineering Quarterly, 21 (3),
391-397.

M23

11.

Belscak-Cvitanovica, A., Nedovi¢, V., Salevi¢, A., Despotovié, S., Komes, D., Niksi¢, M., Bugarski,
B., Cukalovi¢, I.L. (2016). Modification of functional quality of beer by using microencapsulated
green tea (Camellia sinensis I.) and Ganoderma mushroom (Ganoderma lucidum 1.) bioactive

M23
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compounds.  Chemical Industry and Chemical Engineering  Quarterly,  60-60.
https://doi.org/10.2298/CICEQ160722060B

Barac, M., Kresovic, M., Spirovic-Trifunovic, B., Pesic, M., Vucic, T., Kostic, S., Despotovic, S.
12. | (2018). Fatty acid profiles and mineral content of Serbian traditional white brined cheeses. M23
Mljekarstvo, 68 (1), 37-45.

30upHU MoJAIM HAYYHE AKTHBHOCT HACTABHUKA

Ykynas 6poj nutara, 6e3 ayTonurara 129

Ykynas 6poj pamosa ca SCI (mmu SSCI) mmcte 12

TpenyTHO ydenrhe Ha MpojeKTHMa Jomahu: 2 | Mebhynapognu: 0
YcappiiaBama

Jpyru nopamny Koje cMaTpaTe peleBaHTHIM
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Hme u nmpe3ume Cajernana JankoBuh Mloja
3Bame JoneHt
Y:ka Hay4Ha o0JacT Crarucruka
AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact Y:ka Hay4HA 00NacT
VYHuBep3utet y beorpany -
2017 ExoHOMCKe Hayke Craructuka
s6op y spame [omonpuspenun dakynrer Y
Yuusepsutet y beorpany -
2016 dax nIT)eT 0 FZHI/I?,a pl/[(fglnx Exonomcke Hayke Patynapcia
JoxTopat y P e y CTATHCTHKA
Hayka
Yuusepsutet y beorpany -
Maructparypa 2010 P M pany Exonomcke Hayke | Crarucruka
ExoHoMCKkH (akynTeT
Macrep numioma - - - -
Yuusepsutet y beorpany - AHanu3za BpeMEHCKHUX
Hunnoma 2003 P y pazty ExoHoMcke Hayke ; P
ExoHoMmcku ¢akynreT ceprja

Cnucak npeamMera KOje HAaCTAaBHUK APKH HA TOKTOPCKUM CTyHHjaMa

P.b. Osnaka | Ha3us npeamMera

1. KMA KBaHTUTaTHBHE METOJIC Y arpOOU3HUCY

2. ECT ExcnepuMeHTanHa cTaTHCTHKA

Haj3HavajHuju paioBH y CKJIAy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaaHO 10 He Buue ox 20)

P.b. M
Jankovi¢ Soja, S., Anokié, A., Bucalo Jelié, D., Maleti¢, R. (2016). Ranking EU Countries

1. According to Their Level of Success in Achieving the Objectives of the Sustainable Development M22
Strategy. Sustainability, 8 (4), 306.

Popovié¢, B., Maleti¢, R., Cerani¢, S., Paunovi¢, T., Jankovi¢ Soja, S. (2011). Defining homogenous

2. areas of Serbia based on development of SME in agribusiness using the cluster analysis. ttem — M23
Tehnics Technologies Education Management, 6 (3), 811-818.

Popovié, B., Zivkovi¢, B., Maleti¢, R., Raji¢, Z., Jankovi¢ Soja, S. (2011). Factorial analysis of

3. slaughter characteristics of fattening pigs fed different additives — Enzyme and probiotic in mixtures. M23
African Journal of Biotechnology, 10 (42), 8491-8497.

Jankovic Soja, S., Maletic, R., Krivokapic, M., Anokic, A., Bucalo, D. (2014). Quantile regression

4. in the consumption of luxury goods. International Journal of Agricultural and Statistical Sciences M24
(1JASS), 10 (1), 35-41.

5. Jankosuh Iloja, C., Maneruh, P. (2011). CrpykrypHe MpoMeHEe W IMHAMHKA 3alollJbaBarmba M24
craHoBHHIITBA Penybuinke Cpbuje. Exonomuxa nowonpuspede, 58 (CU- 2), 137-149.

Maleti¢, R., Popovi¢, B., Jankovi¢ Soja, S. (2010). Cultivation of medicinal herbs as successful

6. model for development of hilly-mountainous regions of Serbia. Economics of Agriculture, 57 (SI-2), M24
100-107.

Jankovi¢ Soja, S., Bucalo Jeli¢, D. (2016). Indicators of sustainable development performance: Case

7. study of European Union countries. Croatian Review of Economic, Business and Social Statistics, 2 M33
(2), 1-9.

Jankovi¢ Soja, S., Bucalo, D., Maleti¢, R. (2016). The ranking of EU countries based on indicators

8. of the EU Sustainable Development Strategy. Procceedings of the International Statistical M33
Conference in Croatia — ISCCRO’16 (pp. 95-100). Zagreb.

Jankovi¢ Soja, S., Bucalo, D. (2013). I-squared distance in order of ranking countries of Central,

9. Eastern and Southeastern Europe according to the level of productivity in agriculture. Book of M33
proceedings The Seminar Agriculture and rural development - challenges of transition and
integration processes (pp. 66-73). Belgrade.

Bucalo, D., Janovi¢ Soja, S. (2012). Time series analysis to control and analysis of yield of wheat.

10. | Procceedings "Dependability and Quality Management" of the 15" International Conference M33
Dependability and Quality Management ICDQM-2012 (pp. 682-688). Belgrade.

Bucalo, D., Janovi¢ Soja, S. (2012). Arable land in order to increase agricultural employment in the

11. | municipalites of the Serbian Danube basin. Procceedings: Sustainable agriculture and rural M33
development in terms of the Republic of Serbia strategic goals realization within the Danube region
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- preservation of rural values (pp. 172 — 188). Beograd.

12.

[Tomoruh, b., Maneruh, P., Jankosuh Iloja, C. (2010). Crogapcka npomsBoama Pemybmuke Cpomje
— KapaKTepUCTHKE W TeHACHUHMje. 300pHux paocosa: IIpeu HayyHu CUMRO3UJYM ASPOHOMA Cd
mehynapoonum yuewdiem AgroSym (ctp. 510-516). JaxopuHna.

M33

13.

Cerani¢, S., Maleti¢, R., Jankovi¢ Soja, S. (2009). Small and Medium Enterprises as Support to
Development of Agrobusiness of Republic of Serbia. Tematic Proceedings: The Role of Knowledge,
Innovation and Human Capital in Multifunctional Agriculture and Territorial Rural Development.
(pp. 141-147). Belgrade.

M33

14.

Maleti¢, R., Maleti¢, Z., Jankovi¢ Soja, S. (2009). Statistical Quality Control in the function of
Management quality SME. Procceedings "Dependability and Quality Management”, 12.
International Conference Dependability and Quality Management ICDQM-2009 (pp. 125-131),
Belgrade.

M33

15.

Stevanovic, S., Stevanovic, S., Jankovic Soja, S. (2018). Regional characteristics of market
production of fruit and grapes in Serbia. Economics of Agriculture, 65, (1-464), 201-214.

M51

361/1le/[ nmoJgan HAyYHe¢ aKTUBHOCT HACTABHHUKA

Yxynas 6poj nurara, 6e3 ayrouurara

Ykynan 6poj pamosa ca SCI (uwau SSCI) nmucrte 3

TpenytHo yvenrhe Ha pojeKTUMa Jomahu 1 I MelyHnaponuu
YcaBpuiaBama

Jpyru nojanu Koje cMarpaTe peleBaHTHUM

Makcumaina nyxuse He cMme Outu Beha on 1 ctpanuie A4
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HNme u npe3ume Musnua M. Mupkosuh
3Bame JoneHt
Y:ka Hay4Ha o0JacT TexHoMIOmMKa MUKPOOHOIIOTHja
AxkaneMcka kapujepa | I'onuHa WHcturynuja Obmnact VY:xa Hay4HA 00NacT
360D v 3patme 2017 Vuusepsutet y beorpany - BbuorexHuuke Texnomnomka
Py [ossonpuspenun dakynrer Hayke MHUKPOOHOJIOTHja
VYuusepsuter y beorpany - TexHomomko TexHomomka
Joxkropar 2016 N .
0JbONpPUBPENHHU (haKyITET HWHXEHEPCTBO | MUKPOOHOJIOTHja
Marwuctpatypa - : - -
Macrep qumiaoma - - - 3
Vuusepsuret y beorpany - Buotexumuke | TexHomoruja
Juroma 2009 Iul
0JBONPUBPENHH (aKynTeT HayKe aHMMAaJIHUX MPOM3BOJA

Cnucak npeamMera KOje HaCTaBHUK APKH HA TOKTOPCKUM CTyHHjaMa

P.b.

O3Hnaka Ha3us npeamera

1.

I'EM I'eneTnka MUKpOOpranusama

2.

BKTM MukpoOHoJIoTHja XpaHe U MPEAUKTUBHA MUKPOOHOJIOTHja

3.

OIITM OpabpaHa MmoryiaBjba U3 TEXHOJIOIIKE MHKPOOUOJIOTH]E

Haj3HauajHuju paloBH Yy CKJIAAy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaTHO 10 He Buue ox 20)

P.b.

M

1.

Mirkovi¢, M., Seratli¢, S., Kilcawley, K., Mannion, D., Mirkovi¢, N., Radulovi¢, Z. (2018). The
Sensory Quality and Volatile Profile of Dark Chocolate Enriched with Encapsulated Probiotic
Lactobacillus plantarm Bacteria. Sensors, 18 (8) 2570.

M21

Lali¢i¢-Petronijevi¢, J., Popov-Ralji¢, J., Obradovié¢, D., Radulovi¢, Z., Paunovié, D., Petrusi¢, M.,
Pezo, L. (2015). Viability of probiotic strains Lactobacillus acidophilus NCFM® and
Bifidobacteruim lactis HNO19 and their impact on sensory and rheological properties of milk and
dark chocolates during storage for 180 days. Journal of Functional Foods, 15, 541-550.

M21

Radulovic, Z., Miocinovic, J., Mirkovic, N., Mirkovic, M., Paunovic, D., lvanovic, M., Seratlic, S.
(2017). Survival of Spray-Dried and Free-Cells of Potential Probiotic Lactobacillus plantarum 564
in Soft Goat Cheese. Animal Science Journal, 88 (11), 1849-1854.

M22

Kljujev, 1., Rai¢evi¢, V., Jovi¢i¢-Petrovi¢ J., Vujovi¢, B., Mirkovi¢, M., Rothballer, M. (2018).
Listeria monocytogenes-Danger for health safety vegetable production. Microbial Pathogenesis,
120, 23-3.

M23

Radulovié, Z., Mirkovi¢, N., Bogovi¢-Matijasi¢, B., Petrusi¢, M., Petrovi¢, T., Nedovié, V. (2012).
Quantification of viable spray-dried potential probiotic lactobacilli using real-time PCR. Archive of
Biological science, 64 (4), 1465-1472.

M23

Radulovié, Z., Paunovié¢, D., Petrusi¢, M., Mirkovi¢, N., Mio¢inovi¢, J., Keku$, D., Obradovié¢, D.
(2014). The application of autochthonous potential probiotic Lactobacillus planatarum 564 in fish
oil fortified yoghurt production. Archives of Biological Science, 66 (1), 15-22.

M23

Radulovi¢, Z., Zivkovié, D., Mirkovié, N., Petrugi¢, M., Paunovi¢, D., Perunovié, M., Staji¢, S.
(2011). Effect of probiotic bacteria on chemical composition and sensory quality of fermented
sausages. Procedia Food Science, | (1), 1516-1522.

M23

Radulovi¢, Z., Petrovi¢, T., Nedovi¢, V., Dimitrijevi¢, S., Mirkovi¢, N., Petrusi¢, M., Paunovi¢, D.
(2010). Characterization of autochthonous Lactobacillus paracasei strains on potential probiotic
ability. Mljekarstvo, 60 (2), 86-93.

M23

Mirkovi¢, M., Mirkovi¢, N., Paunovi¢, D., Miocinovi¢, J., Kekus, D., Nedovi¢, V., Radulovi¢, Z.
(2016). Application of potential probiotic bacteria and omega-3 fatty acids in yogurt production and
impact on sensory quality. Proceedings of Il International Congress Food technology, Quality and
Safety (pp. 56-61). Novi Sad.

M33

10.

Vasilev, D., Radulovi¢, Z., Mirkovi¢, N., Kekus, D., Petrusi¢, M., Cobanovi¢, N. (2013). Some
characteristics of fermented sausages produced with commercial probiotic Lactobacillus casei LC
01 and potential probiotic Lactobacillus plantarum 564 isolated from Sjenica cheese UDC.
Proceedings of International 57" meat industry conference (pp. 293-298). Belgrade.

M33

11.

Mirkovi¢, N., Radulovi¢, Z., Bogovi¢-Matijasi¢, B., Petrusi¢, M., Petrovi¢, T., Pordevi¢, V.,

M33
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Nedovi¢, V. (2012). Quantification of viable spray-dried Lactobacillus plantarum TA and 7A after
two years of storage by using Real time PCR. Proceedings of 6" Central European Congress on
Food (pp. 1082-1087). Novi Sad.

Radulovi¢, Z., Mio€inovi¢, J., Petrusi¢, M., Mirkovi¢, N., Paunovié, D., Pudja, P., Nedovi¢, V.
(2014). Autochthonous lactic acid bacteria - vector for traditional cheeses standardization and new
functional food development. Abstract Book of the 41* Croatian dairy experts symposium (pp. 45-
46). Lovran.

12. M62

Radulovi¢, Z., Mirkovi¢, M. (2018). Vijabilnost potencijalnih probiotskih bakterija primenjenih u
13. mle¢nim i nemle¢nim proizvodima. Zbornik apstrakata XII Kongresa mikrobiologa Srbije sa M62
medunarodnim uces¢em — MIKROMED 2018 REGIO (pp. 218-219). Beograd.

Panynosuhy, 3., Ilaynosuh, 1., [lerpymmh, M., Mupkosuh, H., Muouunosuh, J., Pagun, /1., Kekym
J. (2014). HoBu mnpousBon/ HoBHM TEXHONOMIKM NOCTYNaK IPOU3BOAKE (HYHKIMOHAIHOT
14. (epMEHTHCAHOT HAamWTKa OJ MJEKa ca ayTOXTOHUM NOTCHIHMjalHUM / KOMEpUHUjaTHUM MS83
MpoONOTCKUM OaKTeprjaMa W OMera-3 MacHHUM KHCEIHHaMa, [eXHWYKO PEUIeHmhe MPOUCTEKIO W3
npojexta NN 46010.

Jlammauh- [etponujesuh, J., [lomos-Pamsuh, J., Pagymosuh, 3., Mupkosuh, H., Ilerpymmh, M.,
Maynosuh, [I., Byrapcku b. (2014). HoBu mpoW3BOJ/HOBH TEXHOJOIIKU MOCTYIMAK MPOU3BO/IHE
Pa3IMYUTHX BPCTA YOKOJAJa ca MPOOHOTCKHM OakTepujama, TeXHHYKO pellelhe MPOUCTEKIO H3
npojexta NN 46010.

15. M83

30upHM NoJALM HAYYHe AKTHBHOCT HACTABHUKA

YkynaH O0poj nutara, 0e3 ayTonurara 85

YkynaH 6poj pamoa ca SCI (mwmu SSCI) mucrte 8

TpenyTHO ydenrhe Ha MpojeKTHMA Homahu 2 | Mebhynaponau

-2009. NATO Advanced Training Course ,,Food Safety and Security-Rapid detection
methods, policy making and emergency*, beorpan, Cpouja, 8.-22.5.

-2009. (17. -18.6.) u 2014. (25.-26.9.) Academic skills course, beorpaa, Cp6wuja, dr Steve
Quarrie,

-2010. Obyka u3 00acTH MO3HaBaKka U TyMadewa 3axTeBa cranaapna SRPS I1SO
17025:2005.Ynusep3uret y beorpany, [Tossonpuspentu daxynret, beorpan, 15.-16.5.
-2010. O0yka 3a npumeny cieaehux merona censopre aHanuze: 1SO 4120:2004, 1ISO
18587:2006 meton OonmoBama, YHuBep3uteT y beorpany, [Tossonpuspenau dakynrer,
VYcaBpmaBama Beorpan, 26.10.-4.12.

-2011. Obyxa 3a HHTEPHOT MMPOBEpHUBava CUCTEMa KBAIUTETa Taboparopuje npema 1SO
17025, Yuusepauret y beorpany, IlossonpuBpennau daxynrer, beorpan, 14.-15.1.
-2013. FEMS Research Fellowship, LTH, Lund University, Sweden, 18.08.-13.11.
-2014. Obyxka o MprUMeHU METO/1a aKTUBHOT yUeHa y HacTaBU, Y HUBep3uteT y beorpany,
Iossonpuspeauu ¢akynrer, beorpang (TEMPUS CaSa mpojekar), 27.3.-30.03. u
Yuusep3uteT y HoBom Cany, [TossonpuBpauu dakynret, Oraenno n1oo6po CpemMcku
Kapnosiu, 08.05-10.05.

-2014. UB-CeU Moodle odyka (TEMPUS CaSa mpojekar), 12.12.-14.12.

Jpyru nojanu Koje cMarpaTe peleBaHTHUM

2011-2019: Yuechuk Ha npojekty: UMM 46010: Pa3Boj HOBHX MHKAICYJallMOHUX M €H3UMCKHX TEXHOJIOTHja 3a
MPOM3BO/IbY OMOKaTaIM3aTOpa M OMOJIONIKM aKTHBHUX KOMIIOHEHATa XpaHe y by noBehama beHe KOHKYPEHTHOCTH,
KBanuTera u 6e30eHoCcTH, MUHICTapCTBO 32 POCBETY, HAYKY M TEXHOJIOMIKH pa3Boj Cpouje

2011-2019: Yuecnuk Ha npojexty: MMM 46009: Yuanpeheme 1 pa3Boj XMIHjeHCKUX U TEXHOJIOIIKUX ITOCTyIaKa y
MPOM3BOJIH-M HAMUPHHIIA JKUBOTHISCKOT MOPEKJIa y IHJbY A00Hjama KBAIMTETHUX M 0e30€IHIX NMPOU3BOAAa KOHKYPEHTHHX
Ha CBETCKOM TPXKUIITY, MHHHCTapCTBO 3a IMPOCBETY, HAYKY U TEXHOJOIIKK pa3Boj Cpouje

2010-2012: YyecHuk Ha OunaTepaiHoM pojekty ca Penyoiukom CrosenujoM ,,Efficacy of encapsulation of lactic acid
bacteria on their survival and performance in food and gastrointestinal conditions®, BI-SL/10-11-035

2013-2016: Yuecnuk Ha mpojexry: Advancing research in Agricultural and Food Sciences at Faculty of Agriculture,
University of Belgrade (AREA), No. 316004. ITpojekar ¢punancupas ox ctpane Eporicke yuuje, y oksupy FP7-
REGPOT-0212-2013-I nmporpama

2014-2016: Yuecuuk Ha npojekry: TEMPUS mpojexat 544072-Tempus-1-2013-RS-Tempus-SHEMES4604 "Building
capacity of Serbian Agricultural Education to link with Society" (CaSa)

2010- Ynan Yapyxema MukpoOuosiora Cpouje
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2012- Yman Y npyxema texaonora Cpouje
2013- Ynan FEMS-a
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HNme u npe3ume Muuiena lHanTuh

3Bame JoneHt

Y:ka Hay4Ha o0JacT TexHoMIOmMKa MUKPOOHOIIOTHja

AxkaneMcka kapujepa | I'onuHa WHcturynuja Ob6nact Y:ka Hay4HA 00NacT
VYuusepautet y beorpany- brorexnnuke TexHonomka

W360p y 3Bame 2015 P M pany .
[osonpuBpenan akynreT HayKe MHUKpoOHoIIornja
VYuusepautet y beorpany- TexHoMOMmKO TexHonomka

Jokropat 2014 P M pany .
[osonpuBpenan akynreT HH)XEHEPCTBO MHUKpoOHoIIornja

Maructpatypa - - - -

Macrep aumioma - - - -
VYHusepautet y beorpany- brorexnnuke Texnonoruja

Jurmoma 2007 p y pany J
[osponpuBpenan hakynreT HayKe OMJBHUX IIPOM3BOJIA

Crnncak mpeMeTa Koje HACTABHHUK JPKU HA TOKTOPCKUM CTyaHjamMa

P.B. | O3naka Ha3zuB npeamera

1. I'EM I'eneTnka MUKpoOOpranuzama

2. BKTM Muxkpobuosorija XpaHe U IpEeAUKTHBHA MUKPOOHOJIOTHja

3. OIITM OpabpaHa MmorJIaBJba M3 TEXHOJIOIIKE MIKPOOHOJIOTH]e

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMA JOMYHCKHX CTAHIap/a 3a 1aTo nojbe (MuHuMaIHO 10 He Buire o 20)

1.

Malagurski, 1., Levic, S., Pantic, M., Matijasevic, D., Mitric, M., Pavlovic, V., Dimitrijevic-
Brankovic, S. (2017). Synthesis and antimicrobial properties of Zn-mineralized alginate
Nanocomposites. Carbohydrate Polymers, 165, 313-321.

M21a

Matijasevi¢, D., Panti¢, M., Raskovi¢, B., Pavlovi¢, V., Duvnjak, D., Sknepnek, A., Niksi¢, M.
(2016). The Antibacterial Activity of Coriolus versicolor Methanol Extract and Its Effect on
Ultrastructural Changes of Staphylococcus aureus and Salmonella Enteritidis. Frontiers in
Microbiology, 7, 1226.

M21

Duvnjak, D., Panti¢, M., Pavlovi¢, V., Nedovié¢, V., Levi¢, S., Matijasevi¢, D., Sknepnek, A.,
Niksi¢, M. (2016). Advances in batch culture fermented Coriolus versicolor medicinal mushroom
for the production of antibacterial compounds. Innovative Food Science and Emerging
Technologies, 34, 1-8.

M21

Kalusevi¢, A., Levi¢, S., Calija, B., Panti¢, M., Belovi¢, M., Pavlovié, V., Bugarski, B., Mili¢, J.,
Zili¢, S., Nedovié, V. (2017). Microencapsulation of Anthocyanin-rich Black Soybean Coat Extract
by Spray Drying using Maltodextrin, Gum Arabic and Skimmed Milk Powder. Journal of
Microencapsulation, 5 (34), 475-487.

M22

Filipovi¢, N., Polovi¢, N., Raskovi¢, B., Misirli¢ Denci¢, S., Dulovi¢, M., Savi¢, M., Niksi¢, M.,
Miti¢, D., Andelkovié, K., Todorovi¢ T. (2014). Biological activity of two isomeric N-
heteroaromatic selenosemicarbazones and their metal complexes. Monatshefte Fur Chemie,
145,1089-1099.

M22

Savi¢, M., Klimaszewska, M., Bamburowicz-Klimkowska, M., Suchocki, P., Niksi¢, M., Szutowski,
M., Wroczynski, P., Turlo, J. (2016). A Search for the optimum selenium source to obtain
mushroom-derived chemopreventive preparations. International journal of medicinal mushrooms,
18 (4), 279-289.

M23

Filipovi¢, R.N., Markovi¢, 1., Miti¢, D., Polovi¢, N., Mil¢i¢, M., Dulovié, M., Jovanovié, M., Savié,
M., Niksi¢, M., Andjelkovi¢, K., Todorovi¢, T. (2014). A Comparative Study of In Vitro Cytotoxic,
Antioxidant, and Antimicrobial Activity of Pt(ll), Zn(ll), Cu(ll), and Co(lll) Complexes with N-
heteroaromatic Schiff Base (E)-2-[N_-(1-pyridin-2-yl-ethylidene)hydrazino]acetate. Journal of
Biochemical and Molecular Toxicology, 28 (3), 99-110.

M23

Savi¢, M., Andelkovié, 1., Duvnjak, D., Matijasevi¢, D., Avramovi¢, A., PeSic-Mikulec, D., Niksi¢,
M. (2012). The fungistatic activity of organic selenium and its application to the production of
cultivated mushrooms Agaricus bisporus and Pleurotus spp. Archives of Biological Sciences, 64 (4),
1455-1463.

M23

Sknepnek, A., Panti¢, M., Matijasevi¢, D., Mileti¢, D., Levi¢, S., Nedovi¢, V., Niksi¢, M. (2018).
Novel Ganoderma lucidum-based beverage with antibacterial and antioxidant effects. International

M23
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journal of medicinal mushrooms, 20 (3), 243-258.

DPordevi¢, V., Paraskevopoulou, A., Mantzouridou, F., Lalou, S., Panti¢, M., Bugarski, B., Nedovi¢,
V. (2015). Emerging and Traditional Technologies for Safe, Healthy and Quality Food. In: V.
Nedovié, P. Raspor, J. Levi¢, V. Tumbas Saponjac, V.G. Barbosa-Canovas (Eds.), Encapsulation
Technologies for Food Industry. (pp. 329-382). Springer International Publishing.

10. M13

36Hle/I nmoganu HAy4YHe¢ aKTUBHOCT HACTABHHUKA

Yxynas O6poj uuTara, 6e3 ayronurara 86
YxynaH 6poj panosa ca SCI (mnu SSCI) nucte 9
TpenytHo yuenthe Ha IpojeKTUMa Jomahu2 | Melynaponuu

-2006. Cemunap 1000 miaaux nunaepa - CEMHHAp O OCHOBAaMa JIMAEPCTBA, CTPATELIKOT MIAHUPA®kA U
mucamy npojekra, Goun ,,np 3opan Bunhuh*, Hosu Can, Cpouja, 3.-6.11.

-2009. NATO Advanced Training Course ,,Food Safety and Security-Rapid detection methods, policy
making and emergency*, beorpan, Cpbuja, 8.-22.5.

-2009. (17.-18.6.) u 2014. (25.-26.9.) Academic skills course, Beorpax, Cpowuja, dr Steve Quarrie,
-2010. OOyka wu3 oOnacTd TIO3HaBama W Tymaudema 3axteBa craHmapma SRPS ISO
17025:2005.Yuusep3uret y beorpany, [lossonpuspenau ¢akynrer, beorpan, 15.-16.5.

-2010. OOyka 3a npumeHy ciienehnx merona censopre anamusze: 1SO 4120:2004, 1SO 18587:2006
meron OonoBawa, YHuBep3ureT y beorpany, [lossonpuspenuu daxynret, beorpan, 26.10.-4.12,
VcaBpinapama -2011. OOyka 3a MHTEpHOT MpOBEpHBaYa CHUCTeMa KBanuTeTa Jaboparopuje mpema ISO 17025,
Yuusepsuret y beorpany, [lossonpuspenuu dakynrer, beorpax, 14.-15.1.

-2013. - 2014. FEMS Research Fellowship 2013-2, Medical University of Warsaw, Poland, 01.10.-
01.01.

-2014. STMS Bioflavour Cost Action, FA0907, Medical University of Warsaw, Poland, 07.01.-07.02.
-2014. UB-CeU Moodle obyka (TEMPUS CaSa npojexar), 12.12.-14.12.

-2015. Obyxka o mprMeHH METOIa aKTUBHOT y4eHa y HacTaBu, Y HuBep3uteT Enykonc, @akynret
exoomike mossonpuBpene, Cpemcka Kamenuma (TEMPUS CaSa nipojexar), 27.2.-1.3. u 24.4.-25-4.

- 2017. Napredni kurs iz oblasti Higijenskog inZenjeringa, Srbija, Beograd, organizator EHEDG, trener
dr Miomir Niksi¢, 13.-15.12.

Jpyru nopai Koje cMaTpare peleBaHTHUM

2008-2010: YuecHuk Ha npojekty: TP 20049 "Pa3Boj HOBUX mpexpamMOSHIX U I¥jeTETCKIX IMPOU3BOA Ca MEIUIIMHCKAM
neyypKaMa U JIEKOBHTHM OmjbeM", MUHHCTapCTBO 3a HayKy U TEXHOJOIIKH pa3Boj CpoOuje

2011-2016: YuecHuk Ha npojekty: MNU 46010 "Pa3B0oj HOBHX WHKAIICYJIAIMOHUX U CH3UMCKHX TEXHOIIOTHja 3a
NPOU3BO/IbY OMOKATaIM3aTOpa U OMOJIOIIKHM AKTUBHUX KOMIIOHEHATA XpaHe y HJbY MoBehama meHe KOHKYPEHTHOCTH,
KBaJuTeTa u 0e30eaHoCcTH", MUHICTApCTBO 32 HAYKY M TEXHOJOIIKH pa3Boj Cpouje

2011-2016: Yuecnuk Ha npojekty: U1 46001 "Pa3Boj 1 npuMeHa HOBUX TPAIUIIMOHAIHUX TEXHOJIOTH]a y MPOU3BOIHH
npexpaMOeHHX MTPOU3BO/Ia Ca JI0JIaTOM BpeJHOLINY 3a €BPOICKO U CBETCKO TpKuIlTe", MUHHCTApCTBO 32 HAYKY U
TeXHOJIOMKH pa3Boj Cpouje

2013-2016: Yuecuuk Ha mpojekty: Advancing research in Agricultural and Food Sciences at Faculty of Agriculture,
University of Belgrade (AREA), No. 316004. ITpojekar ¢punancupas on ctpane EBporicke yuuje, y okpupy FP7-
REGPOT-0212-2013-I nmporpama

2014-2016: Yuecnuk Ha npojekty: TEMPUS npojekar 544072-Tempus-1-2013-RS-Tempus-SHEMES4604 "Building
capacity of Serbian Agricultural Education to link with Society" (CaSa)

2009- Ynan Y npyxemwa mukpoouonora Cpouje (ox 2018. roa. wian Hagzopsor ondopa)

2012- Ynan Yapyxema texHonora Cpouje

2013- Ynan FEMS-a

MenTop Beher O6poja TUTUIOMCKHUX B MacTep pajgoBa. Ynan koMucHje 3a on0pany Beher 6poja TUIUIOMCKUX, MacTep,
CIeIHjaJIMCTHYKHX U IOKTOPCKHUX PajioBa

MakcumManHa ny>xuHe He cMe OuTtu Beha on 1 crpanune A4
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HNme u npe3ume Auiekcanpap Ilerposuh
3Bame JoneHt
Y:xa Hay4Ha obJs1acT Hayka 0 KoH3epBHCaBy U BpEBY
AxkaneMcka kapujepa | I'onuHa WHcturynuja Ob6nact Y:ka Hay4HA 00NacT
YHusep3utet y beorpany- buorexHnuke
N360p y 3Bame 2018 TTosboNpHBPEAHH haKyTeT HayKe Hayka o Bpemy
YHusep3utet y beorpany- TexHONOMIKO
Jlokropar 2012 [MoseonrpuBpennn dakynrer WHKCHEPCTBO Hayka o Bpery
Marwuctpatypa - - - -
Macrep qumiaoma - - - -
) [Ipexpambena
Tunnoma 1999 VYHuBep3suteT y beorpany buorexHnuke TCXHOTOHja GHBHAX
[MoseorrpuBpennu dakynrer HayKe
Ipou3BoJa

Cnucak npeamMera KOje HAaCTAaBHUK APKH HA TOKTOPCKUM CTyHHjaMa

P.b.

Osnaka | Ha3us nmpeamera

1.

TBU OpnabpaHa roriaBjba U3 TEXHOJIOTHje BUHA

Haj3HavajHuju paioBH y CKJIAy ca 3aXTeBHMa JONMYHCKHX CTaHAAap/a 3a 1aTo nojbe (MUHUMaIHO 10 He Buue ox 20)

1.

Cakar, U., Grozdani¢, N., Petrovi¢, A., Pejin, B., Nastasijevié, B., Markovié, B., Pordevi¢, B.
(2017). Fruit wine inhibitory activity against a-glucosidase. Current Pharmaceutical Biotechnology,
18 (15), 1264-1272.

M22

Cakar, U., Grozdanié, N., Pejin, B., Vasi¢, V., Cakar, M., Petrovié, A., Pordevi¢, B. (2018). Impact
of vinification procedure on fruit wine inhibitory activity against a-glucosidase. Food Bioscience,
25, 1-7.

M22

Cakar, U., Petrovi¢, A., Jankovi¢, M., Pejin, B., Vajs, V., Cakar, M., Pordevié, B. (2018).
Differentiation of wines made from berry and drupe fruits according to their phenolic profiles. Eur.
J. Hortic. Sci., 83 (1), 49-61.

M23

Cakar, U., Petrovié, A., Pejin, B., Cakar, M., Zivkovié, M., Vajs, V., Pordevi¢, B. (2019). Fruit as a
substrate for a wine: A case study of selected berry and drupe fruit wines. Scientia Horticulturae,
244, 42-49,

M21

Ljekocevi¢, M., Jadranin, M., Stankovi¢, J., Popovi¢, B., Niki¢evi¢, N., Petrovi¢ A., TeSevi¢, V.
(2018). Phenolic composition and anti-DPPH radical activity of plum wine produced from three
plum cultivars. Journal of the Serbian Chemical Society, 7047 (83), 1-11.

M23

Zeravik, J., Fohlerova, Z., Milovanovic, M., Kubesa, O., Zeisbergerova, M., Lacina, K., Petrovic,
A., Glatz, Z., Skladal, P. (2016). Various instrumental approaches for determination of organic acids
in wines. Food Chemistry, 194, 432-440.

M21

Atanackovi¢, M., Petrovi¢, A., Jovi¢, S., Gojkovi¢-Bukarica, Lj., Bursa¢, M., Cveji¢, J. (2012).
Influence of winemaking techniques on the resveratrol content, total phenolic content and
antioxidant potential of red wines. Food Chemistry, 131, 513-518.

M21

beki¢, S., Milosavljevi¢, S., Vajs, V., Jovi¢, S., Petrovi¢, A., Niki¢evi¢, N., Manojlovi¢, V.,
Nedovi¢, V., TeSevi¢, V. (2008). Trans-and cis-resveratrol concentration in wines produced in
Serbia. Journal of the Serbian Chemical Society, 73, 1027-1037.

M23

Cvejic, J.,M., Djekic, S.V., Petrovic, A.V., Atanackovic, M.T., Jovic, S.M., Brceski, 1.D., Gojkovic-
Bukarica, Lj.C. (2010). Determination of trans- and cis-Resveratrol in Serbian Commercial Wines.
Journal of Chromatographic Science, 48, 229-234.

M23

10.

Protic, D.D, Radunovic, N.V, Spremovic-Radjenovic, S.S, Zivanovic, V., Heinle, H., Petrovic, A.V,
Gojkovic-Bukarica, L.C. (2015). The Role of Potassium Channels in the Vasodilatation Induced by
Resveratrol and Naringenin in Isolated Human Umbilical Vein. Drug Development Research, 76,
17-23.

M23

11.

Cakar, U.D., Petrovié, A.V., Zivkovi¢, M.B., Vajs, V.E., Milovanovi¢, M.M., Zeravik, J., Pordevi¢,
B.l. (2016). Phenolic profile of some fruit wines and their antioxidant properties. Hemijska
industrija, 70, 661-672.

M23

12.

Platisa, M., Gal, V., Nestorovié¢, Z., Leskosek-Cukalovié, I., Despotovié, S., Veljovi¢, M., Petrovié,
A., Rajkovi¢, J., Boki¢, V., Novakovi¢, R., Gojkovi¢-Bukarica, Lj. (2016). Changes in linear and
nonlinear measures of RR and QT interval series after Beer intake. Vojnosanitetski pregled. In Press,

M23
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http://kobson.nb.rs/?autor=Cvejic%20Jelena%20M
http://kobson.nb.rs/?autor=Djekic%20Sanja%20V
http://kobson.nb.rs/?autor=Petrovic%20Aleksandar%20V
http://kobson.nb.rs/?autor=Atanackovic%20Milica%20T
http://kobson.nb.rs/?autor=Jovic%20Slobodan%20M
http://kobson.nb.rs/?autor=Brceski%20Ilija%20D
http://kobson.nb.rs/?autor=Gojkovic-Bukarica%20Ljiljana%20C
http://kobson.nb.rs/?autor=Gojkovic-Bukarica%20Ljiljana%20C
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Protic%20Dragana%20D
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Radunovic%20Nebojsa%20V
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Spremovic-Radjenovic%20Svetlana%20S
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Zivanovic%20Vladimir
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Heinle%20Helmut
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Petrovic%20Aleksandar%20V

| doi: 10.2298/VSP150514316P.

30upHHU MoJaNM HAYYHE AKTHBHOCT HACTABHHUKA

Ykynas 6poj nutara, 6e3 ayTonurara 60
Yxkynanr 6poj pamosa ca SCI (uwmu SSCI) mmcrte 14
TpenyTHO ydenrhe Ha MpojeKTHMa Jomahn 1 | Mebhynaponau 1

YcappiiaBama

Jpyru nopamny Koje cMaTpaTe peleBaHTHIM
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Hme u nmpe3ume Caasuma Crajuh
3Bame JoneHt
Y:xa Hay4Ha obJs1acT TexHONIOTMja aHUMATHUX POU3BOJA
AxkaneMcka kapujepa | I'onuHa WHcturynuja Ob6nact Y:ka Hay4HA 00NacT
YHusep3utet y beorpany- buorexHnuke
2016 Hayxka o mec
s6op y spame IMosompuBpennn dakynrer HayKe K Y
YHusepsuret y beorpany- TexHonoOMmKO
JlokTopar 2015 p Y pany Hayka o mecy
[MoseorrpuBpennn dakynrer HH)XEHEPCTBO
Marwuctpatypa - - - -
Macrep aumioma - - - -
[Ipexpambena
YHusep3utet y beorpany- Bruotexanuke | TeXHOJOTHja
Jluroma 2004 I
OJBOIIPUBpPEAHN (akynTer HayKke AHUMaJTHHUX
IpoHu3BOJA

Cnmcak npeaMera Koje HACTABHHMK AP KU HA JOKTOPCKUM CTyIHjamMa

P.b.

O3Haka HasusB npegmera

1.

TCAIl TexHOJOIMKa CBOjCTBa CHPOBHHA aHHUMATHOT TIOpeKJia

2.

OCA OpabpaHa moritaBiba 13 00pajie CHPOBHHA AHUMAITHOT TTOPEKIIa

3.

TKAII OpabpaHa mmoriTaBiba U3 TEXHOJIOTH)E M KBAJIMTETa MMPOU3BO/Ia aHUMATHOT TIOPEKJIa

Haj3HauajHuju paloBH y CKJIAy ca 3aXTeBHMa JOMYHCKHX CTaHIap/aa 3a 1aTo nojbe (MuHuMaaHo 10 He Buire ox 20)

1.

Staji¢ S., Stanisi¢ N., Levi¢ S., Tomovi¢ V., Lili¢ S., Vrani¢ D., Jokanovi¢, M., Zivkovié, D. (2018).
Physico-Chemical Characteristics and Sensory Quality of Dry Fermented Sausages with Flaxseed
Oil Preparations. Polish Journal of Food and Nutrition Sciences, 68 (4), 367-375.

M22

Despotovi¢, A., Tomovié, V., Stani§i¢, N., Jokanovié, M., Soji¢, B., Skaljac, S., Tomasevi¢, |.,
Staji¢, S., Martinovi¢, A., Hromi$, N. (2018). Qualitit Essbarer Innereien Von Swallow-Belly
Mangalica-Schweinen Aus Intensivproduktion. FleischWirtschaft, 98 (12), 103—-108.

M23

Despotovi¢, R.A., Tomovi¢, M.V., Sevi¢, R., Jokanovi¢, R.M., Stanisi¢, Z.N., Skaljac, B.S., Soji¢,
V.B., Hromi§, N., Staji¢, B.S., Petrovi¢, J. (2018). Meat quality traits of M. longissimus lumborum
from White Mangalica and (Duroc x White Mangalica) x White Mangalica pigs reared under
intensive conditions and slaughtered at about 180 kg live weight. Italian Journal of Animal Science.
In Press. doi: 10.1080/1828051X.2018.1443287.

M22

Staji¢, S., Stanigi¢, N., Tomasevic, |., Djekic, 1., Ivanovi¢, N., Zivkovié, D. (2018). Use of linseed
oil in improving the quality of chicken frankfurters. Journal of Food Processing and Preservation,
42 (2), e13529.

M22

Staji¢, S., Stanisi¢, N., Tomovi¢, V., Petri¢evi¢, M., Stanojkovi¢, A., Radovi¢, C., Gogi¢ M. (2017).
Farb- und Texturverdnderungen wihrend der Lagerung bei Sremska, einer traditionellen serbischen
Rohwurst. FleischWirtschaft, 97 (8), 103-107.

M23

Stanigi¢, N., Parunovi¢, N., Stajié, S., Petrovi¢, M., Radovié, C., Zivkovié, D., Petri¢evié, M. (2016).
Differences in meat colour between free-range Swallow Belly Mangalitsa and commercially reared
Swedish Landrace pigs during 6 days of vacuum storage. Archives in Animal Breeding, 59, 159—
166.

M23

Tomasevi¢, 1., Tomovi¢, V., Staji¢ S., Jokanovi¢, M., StaniSi¢, N., Zivkovié, D. (2015).
Auswirkungen des schnellen Auftauens auf die Qualitdtsmerkmale von Schweinefiletsteaks.
FleischWirtschaft, 95 (9), 121-124.

M23

Staji¢, S., Zivkovi¢, D., Tomovi¢, V., Nedovié, V., Perunovié, M., Kovjani¢, N., Levi¢ S., Stanigi¢
N. (2014). The utilisation of grapeseed oil in improving the quality of dry fermented sausages.
International Journal of Food Science and Technology, 49 (11), 2356-2363.

M22

Staji¢, S., Perunovi¢, M., Stanisi¢, N., Zujovic’, M., Zivkovié, D. (2013). Sucuk (Turkish style dry-
fermented sausage) quality as an influence of recipes formulation and inoculation of starter cultures.
Journal of Food Processing and Preservation, 37 (5), 870-880.

M22

10.

Zivkovié, D., Sobaji¢, S., Perunovié, M., Staji¢, S. (2013). Seasonal variations in the chemical

M23
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composition and fatty acid composition of selected fish species from the Danube River. Acta
Alimentaria, 42 (4), 473-480.

36Hle/I nmogan HAYyYHC aKTUBHOCT HACTABHHUKA

Ykynas Opoj uuTara, 6e3 ayronurara Google Scholar 122; Web of Science 33 (6e3 ayronurara)
YxynaH 6poj panoa ca SCI (mnm SSCI) nucte 10

TpenytHo yuenthe Ha pojeKTUMa Jomahu 2 | Melynaponuu
VYcappiuiaBama

Jlpyru nojany Koje cMarpaTe peleBaHTHHM
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Hme u npesume Tujana M. Ypomesuh
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