
Табела 4. ʂʦʤʧʝʪʝʥʪʥʦʩʪ ʥʘʩʪʘʚʥʠʢʘ 

 

ʈ.ɹ. ʇʨʝʟʠʤʝ, ʩʨʝʜˁʝ ʩʣʦʚʦ, ʠʤʝ ɿʚʘˁʝ 

1. ɸʥʪʠ˂ ɺ. ɺʝʩʥʘ ʈʇ 

2. ɸʥʪʠ˂ ʇ. ʄʘʣʠʰʘ ʈʇ 

3. ɹʘʨʘ˂ ɹ. ʄʠʨʦˀʫʙ ʈʇ 

4. ɺʫʢʦʩʘʚˀʝʚʠ˂ ɺ. ʇʨʝʜʨʘʛ ʈʇ 

5. ɺʫʮʝʣʠ˂-ʈʘʜʦʚʠ˂ ɺ. ɹʠˀʘʥʘ ʈʇ 

6. ɫʝʢʠ˂ ɺ. ʀʣʠʿʘ ʈʇ 

7. ɾʠʚʢʦʚʠ˂ ʄ. ɼʫʰʘʥ ʈʇ 

8. ɱʦʚʘʥʦʚʠ˂ ʊ. ʉʥʝʞʘʥʘ ʈʇ 

9. ʄʘʣʝʪʠ˂ ʆ. ʈʘʜʦʿʢʘ ʈʇ 

10. ʅʝʜʦʚʠ˂ ɸ. ɺʠʢʪʦʨ ʈʇ 

11. ʅʠʢʰʠ˂ ʇ. ʄʠʦʤʠʨ ʈʇ 

12. ʇʫʹʘ ɼ. ʇʨʝʜʨʘʛ ʈʇ 

13. ʈʘʜʠʥ ɼ. ɼʨʘʛʦʩʣʘʚʘ ʈʇ 

14. ʈʘʜʦʿʠʯʠ˂ ɹ. ɺʝʩʥʘ ʈʇ 

15. ʈʘʜʫʣʦʚʠ˂ ʊ. ɿʦʨʠʮʘ ʈʇ 

16. ʈʘʠʯʝʚʠ˂ ɹ. ɺʝʨʘ ʈʇ 

17. ʈʘʿʢʦʚʠ˂ ɹ. ʄʠʣʦʰ ʈʇ 

18. ʈʘʢʠ˂ ʄ. ɺʝʩʥʘ ʈʇ 

19. ʉʪʘʥʦʿʝʚʠ˂ ʇ. ʉʣʘʹʘʥʘ ʈʇ 

20. ʈʘʿʢʦʚʠ˂ ʅ. ɸʥʜʨʝʿʘ ʈʇ 

21. ɼʝʤʠʥ ɸ. ʄʠʨʿʘʥʘ ɺʇ 

22. ʂʣʘʫʩ ʉ. ɸʥʠʪʘ ɺʇ 

23. ʂʦʟʘʨʩʢʠ ʉ. ʄʘʿʘ ɺʇ 

24. ʃʘʣʠʯʠ˂-ʇʝʪʨʦʥʠʿʝʚʠ˂ ɻ. ɱʦʚʘʥʢʘ ɺʇ 

25. ʄʠʦʯʠʥʦʚʠ˂ ɹ. ɱʝʣʝʥʘ ɺʇ 

26. ʇʘʫʥʦʚʠ˂ ʄ. ɼʨʘʛʘʥʘ ɺʇ 

27. ʇʝʰʠ˂ ɹ. ʄʠʨʿʘʥʘ ɺʇ 

28. ʇʦʧʦʚʠ˂-ɫʦʨʹʝʚʠ˂ ɹ. ɱʝʣʝʥʘ ɺʇ 

29. ʈʘʙʨʝʥʦʚʠ˂ ɹ. ɹʠˀʘʥʘ ɺʇ 

30. ʉʪʝʚʘʥʦʚʠ˂ ʄ. ʉʥʝʞʘʥʘ ɺʇ 

31. ʊʦʤʘʰʝʚʠ˂ ɹ. ʀʛʦʨ ɺʇ 

32. ʊʦʤʠ˂ ʉ. ʅʠʢʦʣʘ  ɺʇ 

33. ʌʠʣʠʧʦʚʠ˂ ʈ. ʅʝʥʘʜ ɺʇ 

34. ʐʤʠʛʠ˂ ɺ. ʅʘʜʘ  ɺʇ 

35. ɼʝʩʧʦʪʦʚʠ˂ ʄ. ʉʘʰʘ ɼ 

36. ɱʘʥʢʦʚʠ˂ ʐʦʿʘ ɼ. ʉʚʿʝʪʣʘʥʘ ɼ 

37. ʄʠʨʢʦʚʠ˂ ʄ. ʄʠʣʠʮʘ ɼ 

38. ʇʘʥʪʠ˂ ɼ. ʄʠʣʝʥʘ ɼ 

39. ʇʝʪʨʦʚʠ˂ ɺ. ɸʣʝʢʩʘʥʜʘʨ ɼ 

40. ʉʪʘʿʠ˂ ɹ. ʉʣʘʚʠʰʘ ɼ 

41 ʋʨʦʰʝʚʠ˂ ʄ. ʊʠʿʘʥʘ ɼ 
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Ужа научна област ʍʝʤʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2015 
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ɼʦʢʪʦʨʘʪ 
2003 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 
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ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 
1991 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʍʝʤʠʿʩʢʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ʍʝʤʠʿʘ 

Списак предмета које наставник држи на докторским студијама  

Р.Б. Ознака  Назив предмета 

1. ʄʅʈ ʄʝʪʦʜʝ ʥʘʫʯʥʦ-ʠʩʪʨʘʞʠʚʘʯʢʦʛ ʨʘʜʘ 

2. ʂʆʈʍ ɺʠʰʠ ʢʫʨʩ ʦʨʛʘʥʩʢʝ ʭʝʤʠʿʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 
Antiĺ, V., Govedarica, M., Djonlagiĺ, J. (2003). The effect of segment length on some properties of 

thermoplastic poly(ester-siloxane)s. Polymer Inernational, 52 (7), 1188-1197. 
M21 

2. 
Antiĺ, V., Govedarica, M., Djonlagiĺ, J. (2004). The effect of the mass ratio of hard and soft segments 

on some properties of thermoplastic poly(ester-siloxane)s. Polymer Inernational, 53 (11), 1786-1794. 
M21 

3. 

Antiĺ, V., Antiĺ, M., Govedarica, M., Dvorniĺ, P. (2007). Kinetics and mechanism of the formation of 

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. 

ʄ21ʘ 

4.  

Antiĺ, V., Vuļkoviĺ, M., Dojļinoviĺ, B., Antiĺ, M., Baraĺ, 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.  

ʄ21 

5. 

Antiĺ, V., Vuļkoviĺ, M., Antiĺ, M., Govedarica, M., Djonlagiĺ, J. (2010). Copolymers based on 

poly(butylene terephthalate) and poly(caprolactone)-b-poly(dimethylsiloxane)-b-poly(caprolactone). 

Polymer International, 59 (6), 796-807.  

ʄ21 

6. 

Vuļkoviĺ, M., Antiĺ, V., Govedarica, M., Djonlagiĺ, J. (2010). Synthesis and characterization of 

copolymers based on poly(butylene terephthalate) and ethylene oxide-poly(dimethylsiloxane)-ethylene 

oxide. Journal of Applied Polymer Science, 115 (6), 3205-3216. 

M22 

7. 

Iliĺ, M., Antiĺ, M., Antiĺ, V., Schwarzbauer, J., Vrviĺ, M., Jovanļiĺeviĺ, B. (2011). Investigation of 

bioremediation potential of zymogenous bacteria and fungi for crude oil degradation. Environmental 

Chemistry Letters, 9 (1), 133-140. 

ʄ21 

8. 

Antiĺ, V.V., Antiĺ, M.P., Kronimus, A., Oing, K., Schwarzbauer, J. (2011). Quantitative determination 

of poly(vinylpyrrolidone) by continuous-flow off-line pyrolysis-GC/MS. Journal of Analytical and 

Applied Pyrolysis, 90 (2), 93-99. 

ʄ21 

9. 

Pergal, M.V., Antiĺ, V.V., Govedarica, M.N., Godjevac, D., Ostojiĺ, S., Djonlagiĺ, J. (2011). Synthesis 

and characterization of novel urethaneïsiloxane copolymers with a high content of PCL-PDMS-PCL 

segments. Journal of Applied Polymer Science, 122 (4), 2715-2730. 

ʄ22 

10. 

Pergal, M.V., Antiĺ, V.V., Ostojiĺ, S., Cincoviĺ-Marinoviĺ, M., Djonlagiĺ, J. (2011). Influence of the 

hard segment length on some properties of novel urethane-siloxane copolymers based on a poly(Ů-

caprolactone)-block-poly(dimethylsiloxane)-block-poly(Ů-caprolactone). Journal of the Serbian 

Chemical Society, 76 (12), 1703-1723.  

ʄ23 

11. 

Balaban, M., Antiĺ, V., Pergal, M., Francolini, I., Martinelli, A., Djonlagiĺ, J. (2012). The effect of the 

polar solvents on the synthesis of poly(urethane-urea-siloxane)s. Journal of the Serbian Chemical 

Society, 77 (10), 1629-1657. 

ʄ23 

12. 

Pergal, M.V., Antiĺ, V.V., Toviloviĺ, G., Nestorov, J., Vasiljeviĺ-Radoviĺ, D., Djonlagiĺ, J. (2012). In 

vitro biocompatibility evaluation of novel urethaneïsiloxane copolymers based on poly(Ů-caprolactone)-

block-poly(dimethylsiloxane)-block-poly(Ů-caprolactone). Journal of Biomaterial  Science, Polymer 

Edition, 23 (13), 1629-1657.  

ʄ22 

13. Balaban, M.R., Antiĺ, V.V., Pergal, M.V., Godjevac, D.M., Francolini, I., Martinelli, A., Rogan, J., ʄ22 
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Djonlagiĺ, 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. 

Maliĺanin, M., Rac, V., Antiĺ, V., Antiĺ, M., Palade, L.M., Kefalas, P., Rakiĺ, 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.  

ʄ22 

15. 

Pergal, M.V., Stefanoviĺ, I.S., GoĽevac, D., Antiĺ, V.V., Milaļiĺ, V., Ostojiĺ, S., Rogan, J., Djonlagiĺ, 

J. (2014). Structural, thermal and surface characterization of thermoplastic polyurethanes based on 

poly(dimethylsiloxane). Journal of the Serbian Chemical Society, 79 (7), 843-866. 

ʄ23 

16. 

al Sandouk-Lincke, N. A., Schwarzbauer, J., Antiĺ, V., Antiĺ, M., Caase, J., Gr¿nelt, S., ReÇing, 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. 

Stefanoviĺ, I.S., Djonlagiĺ, J., Toviloviĺ, G., Nestorov, J., Antiĺ, V.V., Ostojiĺ, 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. 

Tasiĺ, A.M., Pergal, M.V., Antiĺ, M.P., Antiĺ, 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) 1395ï1416. 

M23 

19. 

Obradoviĺ, N.N., Filipoviĺ, S.Z., Markoviĺ, S.B., Mitriĺ, M.N., Rusmiroviĺ, J.D., Marinkoviĺ, A.B., 

Antiĺ, V.V., Pavloviĺ, V.B. (2017). Influence of different pore-forming agents on wollastonite 

microstructures and adsorption capacities.Ceramics International, 43 (10), 7461-7468. 

M21a 

20. 

Stojanoviĺ, B., Radoviĺ, Lj., Natiĺ, D., Dodevska, M., Vraġtanoviĺ-Paviļeviĺ, G., Balaban, M., Leviĺ, 

S., Petroviĺ, T., Antiĺ, 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. 

ʄ23 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 388 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 34 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 1 ʄʝʹʫʥʘʨʦʜʥʠ: 1 

ʋʩʘʚʨʰʘʚʘˁʘ  

1. ʊʝʭʥʠʯʢʠ ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɸʭʝʥʫ, ʅʝʤʘʯʢʘ, 2010-2011 

(ʪʨʠ ʤʝʩʝʮʘ) ʠ 2013 (ʪʨʠ ʤʝʩʝʮʘ) ï ɼɸɸɼ ʩʪʠʧʝʥʜʠʿʘ. 

2. ʄʘʩʘʨʠʢʦʚ ʋʥʠʚʝʨʟʠʪʝ ʫ ɹʨʥʫ, ʏʝʰʢʘ ʈʝʧʫʙʣʠʢʘ 

2010 (ʜʚʘ ʤʝʩʝʮʘ) ï ʩʪʠʧʝʥʜʠʿʘ ɽʚʨʦʧʩʢʝ ʂʦʤʠʩʠʿʝ, 

Erasmus Mundus "JoinEU" ʧʨʦʿʝʢʘʪ. 

3. ʋʥʠʚʝʨʟʠʪʝʪ "Sapienza" ʫ ʈʠʤʫ, ʀʪʘʣʠʿʘ, 2009 (ʿʝʜʘʥ 

ʤʝʩʝʮ) - ʩʪʠʧʝʥʜʠʿʘ ɽʚʨʦʧʩʢʝ ʂʦʤʠʩʠʿʝ, Erasmus 

Mundus "Basileus" ʧʨʦʿʝʢʘʪ. 

4. ʊʝʭʥʠʯʢʠ ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɸʭʝʥʫ, ʅʝʤʘʯʢʘ, 2009-2010 

(ʪʨʠ ʤʝʩʝʮʘ) ʠ 2007-2008 (ʰʝʩʪ ʤʝʩʝʮʠ) ʩʪʠʧʝʥʜʠʿʘ 

ʄʠʥʠʩʪʘʨʩʪʚʘ ʟʘ ʥʘʫʢʫ ʈʝʧʫʙʣʠʢʝ ʉʨʙʠʿʝ ʟʘ 

ʧʦʩʪʜʦʢʪʦʨʩʢʦ ʫʩʘʚʨʰʘʚʘˁʝ. 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʀʄɸ ʀʥʩʪʨʫʤʝʥʪʘʣʥʝ ʤʝʪʦʜʝ ʘʥʘʣʠʟʘ 

2. ʂʆʈʍ ɺʠʰʠ ʢʫʨʩ ʦʨʛʘʥʩʢʝ ʭʝʤʠʿʝ 

3. ʊʈɹ ʍʝʤʠʿʩʢʝ ʠ ʙʠʦʭʝʤʠʿʩʢʝ ʪʨʘʥʩʬʦʨʤʘʮʠʿʝ ʧʨʦʠʟʚʦʜʘ ʙʠˀʥʦʛ ʧʦʨʝʢʣʘ 

4. ʋɾʉ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʟʘʰʪʠʪʝ ʞʠʚʦʪʥʝ ʩʨʝʜʠʥʝ ʫ ʧʨʝʭʨʘʤʙʝʥʦʿ ʪʝʭʥʦʣʦʛʠʿʠ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Jovanļiĺeviĺ, B.S., Antiĺ, M.P., Ġoleviĺ, T.M., Vrviĺ, M.V., Kronimus, A., Schwarzbauer, J. (2005). 

Investigation of Interactions Betwen Surface Water and Petroleum ï type Pollutants. Environmental 

Science and Pollution Research, 12, 205 ï 212. 

ʄ21 

2. 

Antiĺ, M.P., Jovanļiĺeviĺ, B.S., Iliĺ, M., Vrviĺ, M.M., Schwarzbauer, J. (2006). Petroleum Pollutant 

Degradation by Surface Water Microorganisms. Environmental Science and Pollution Research, 13, 

320ï 327. 

ʄ21a 

3. 

Antiĺ, V., Antiĺ, M., Govedarica, M., Dvorniĺ, P. (2007). Kinetics of the formation of 

poly(methyldecylsiloxane) by hydrosilylation of poly(methylhydrosiloxane) and 1-decene. Materials 

Science Forum, 555, 485-490. 

ʄ23 

4. 

Antiĺ, V., Antiĺ, M., Govedarica, M., Dvorniĺ, 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. 

ʄ21a 

5. 

Jovanļiĺeviĺ, B., Antiĺ, M., Pavloviĺ, I., Vrviĺ, M., Beġkoski, V., Kronimus, A., Schwarzbauer, J. 

(2008). Transformation of petroleum saturated hydrocarbons during soil bioremediation experiments. 

Water Air and Soil Pollution, 190, 299-307. 

ʄ21 

6. 

Jovanļiĺeviĺ, B., Antiĺ, M., Vrviĺ, M., Iliĺ, M., Novakoviĺ, 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. 

ʄ23 

7. 

Antiĺ, V., Vuļkoviĺ, M., Dojļinoviĺ, B., Antiĺ, M., Baraĺ, 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.  

ʄ21 

8. 

Antiĺ, V., Vuļkoviĺ, M., Antiĺ, M., Govedarica, M., Djonlagiĺ, J. (2010). Copolymers based on 

poly(butylene terephthalate) and poly(caprolactone)-b-poly(dimethylsiloxane)-b-poly(caprolactone). 

Polymer International, 59 (6), 796-807. 

ʄ21 

9. 

Ghariani, R.A., Grģetiĺ, I., Antiĺ, M., Mandiĺ, S.N. (2010). Distribution and availability of potentially 

toxic metals in soil in central area of Belgrade (Serbia). Environmental Chemistry Letters, 8 (3), 261ï

269. 

ʄ21 

10. 

Ġoleviĺ, T., Novakoviĺ, M., Iliĺ, M., Antiĺ, M., Vrviĺ, M., Jovanļiĺeviĺ, 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. 

ʄ23 

11. 

Iliĺ, M., Antiĺ, M., Antiĺ, V., Schwarzbauer, J., Vrviĺ, M., Jovanļiĺeviĺ, B. (2011). Investigation of 

bioremediation potential of zymogenous bacteria and fungi for crude oil degradation. Environmental 

Chemistry Letters, 9 (1), 133-140. 

ʄ21 

12. 
Antiĺ, V.V., Antiĺ, M.P., Kronimus, A., Oing, K., Schwarzbauer, J. (2011). Quantitative 

determination of poly(vinylpyrrolidone) by continuous-flow off-line pyrolysis-GC/MS. Journal of 
ʄ21 

http://www.scopus.com.proxy.kobson.nb.rs:2048/authid/detail.url?authorId=6603625626
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Analytical and Applied Pyrolysis, 90 (2), 93-99. 

13. 
Paunoviĺ, D., Ġoleviĺ-Knudsen, T., Krivokapiĺ, M., Zlatkoviĺ, B., Antiĺ, M. (2012). Sinalbin 

degradation products in mild yellow mustard paste. Chemical Industry, 66 (1), 29-32. 
M23 

14. 

Novakoviĺ, M., Ali, M.M.R., Ġoleviĺ-Knudsen, T., Antiĺ, M., Beskoski, V., Gojgic-Cvijoviĺ, G., 

Vrviĺ, M., Jovanļiĺeviĺ, 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., Antiĺ, V., Antiĺ, M., Caase, J., Gr¿nelt, S., ReÇing, 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 

16. 

Petroviĺ, M., Suģnjeviĺ, D.Z., Pastor, F.T., Veljoviĺ, M.S., Pezo, L.L., Antiĺ, M.P., Gorjanoviĺ, 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. 

Tasiĺ, A.M., Ignjatoviĺ, I.D.S., Ignjatoviĺ, Lj.M., Duranoviĺ, D., Antiĺ, 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), 1441ï1453. 
M23 

18. 

Tasiĺ, A.M., Pergal, M.V., Antiĺ, M.P., Antiĺ, 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), 1395ï1416. 

M23 

19. 

Samelak, I., Balaban, M., Vidoviĺ, N., Koljanļiĺ, N., Antiĺ, M., Ġoleviĺ-Knudsen, T., Jovanļiĺeviĺ, 

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), 1176ï1175. 

M23 

20. 

Stojanoviĺ, M., Marinoni, L., Cabassi, G., Antiĺ, 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 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 150 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 30 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 1 ʄʝʹʫʥʘʨʦʜʥʠ: 1 

ʋʩʘʚʨʰʘʚʘˁʘ  

1. ʊʝʭʥʠʯʢʠ ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɸʭʝʥʫ, ʅʝʤʘʯʢʘ, 2010-2011 

(ʪʨʠ ʤʝʩʝʮʘ) ʠ 2013 (ʪʨʠ ʤʝʩʝʮʘ) ï ɼɸɸɼ ʩʪʠʧʝʥʜʠʿʘ. 

2. ʄʘʩʘʨʠʢʦʚ ʋʥʠʚʝʨʟʠʪʝ ʫ ɹʨʥʫ, ʏʝʰʢʘ ʈʝʧʫʙʣʠʢʘ 

2010 (ʜʚʘ ʤʝʩʝʮʘ) ï ʩʪʠʧʝʥʜʠʿʘ ɽʚʨʦʧʩʢʝ ʂʦʤʠʩʠʿʝ, 

Erasmus Mundus "JoinEU" ʧʨʦʿʝʢʘʪ. 

3. ʋʥʠʚʝʨʟʠʪʝʪ "Sapienza" ʫ ʈʠʤʫ, ʀʪʘʣʠʿʘ, 2009 (ʿʝʜʘʥ 

ʤʝʩʝʮ) - ʩʪʠʧʝʥʜʠʿʘ ɽʚʨʦʧʩʢʝ ʂʦʤʠʩʠʿʝ, Erasmus 

Mundus "Basileus" ʧʨʦʿʝʢʘʪ. 

4. ʊʝʭʥʠʯʢʠ ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɸʭʝʥʫ, ʅʝʤʘʯʢʘ, 2009-2010 

(ʪʨʠ ʤʝʩʝʮʘ) ʠ 2007-2008 (ʰʝʩʪ ʤʝʩʝʮʠ) ʩʪʠʧʝʥʜʠʿʘ 

ʄʠʥʠʩʪʘʨʩʪʚʘ ʟʘ ʥʘʫʢʫ ʈʝʧʫʙʣʠʢʝ ʉʨʙʠʿʝ ʟʘ 

ʧʦʩʪʜʦʢʪʦʨʩʢʦ ʫʩʘʚʨʰʘʚʘˁʝ. 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

 

 

 

 

  

http://www.scopus.com/authid/detail.url?authorId=6603625626&amp;eid=2-s2.0-84940049936
https://www.scopus.com/authid/detail.uri?authorId=55382464800&amp;eid=2-s2.0-85009935551
https://www.scopus.com/authid/detail.uri?authorId=57201045008&amp;eid=2-s2.0-85009935551
https://www.scopus.com/authid/detail.uri?authorId=35618765700&amp;eid=2-s2.0-85009935551
https://www.scopus.com/authid/detail.uri?authorId=57192993346&amp;eid=2-s2.0-85009935551
https://www.scopus.com/authid/detail.uri?authorId=8535021200&amp;eid=2-s2.0-85009935551
https://www.scopus.com/authid/detail.uri?authorId=17339981700&amp;eid=2-s2.0-85056227977
https://www.scopus.com/authid/detail.uri?authorId=57204575114&amp;eid=2-s2.0-85056227977
https://www.scopus.com/authid/detail.uri?authorId=8535021200&amp;eid=2-s2.0-85056227977
https://www.scopus.com/authid/detail.uri?authorId=35584500900&amp;eid=2-s2.0-85056227977
https://www.scopus.com/authid/detail.uri?authorId=35584500900&amp;eid=2-s2.0-85056227977
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Име и презиме Мирољуб Б. Бараћ 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ɹʠʦʭʝʤʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 
2012 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ɹʠʦʭʝʤʠʿʘ 

ɼʦʢʪʦʨʘʪ 
2002 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 
ɹʠʦʪʝʭʥʦʣʦʛʠʿʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1993 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ɹʠʦʭʝʤʠʿʘ ʫ 

ʧʨʝʭʨʘʤʙʝʥʦʿ 

ʪʝʭʥʦʣʦʛʠʿʠ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1988 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʀʄɸ ʀʥʩʪʨʫʤʝʥʪʘʣʥʝ ʤʝʪʦʜʝ ʘʥʘʣʠʟʘ 

2. ʇʊɹ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʧʨʝʭʨʘʤʙʝʥʦ-ʪʝʭʥʦʣʦʰʢʝ ʙʠʦʭʝʤʠʿʝ 

3.  ʊʈɸ ʍʝʤʠʿʩʢʝ ʠ ʙʠʦʭʝʤʠʿʩʢʝ ʪʨʘʥʩʬʦʨʤʘʮʠʿʝ ʧʨʦʠʟʚʦʜʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Baraĺ, M., ʂresojeviĺ, M., Ģiliĺ, S., Ġpiroviĺ-Trifunoviĺ, B., Peġiĺ, M., Vuļiĺ, T., Kostiĺ, A., 

Despotoviĺ, S. (2018). Fatty acid profiles and mineral content of Serbian traditional white brined 

cheeses. Mljekarstvo, 68 (1), 37-45. 

ʄ23 

2. 

Kostiĺ, ɸ. Ģ., Petroviĺ, T.S., Krnjaja, V.S., Nediĺ, N.M., Teġiĺ, Ģ. Lj., Milojkoviĺ - Opsenica, D. 

M., Baraĺ, M. B., Stanojeviĺ, S. P., Peġiĺ, M. B. (2017). Mold / aflatoxin contamination of honey 

bee collected pollen from different Serbian regions. Journal of Apicultural Research, 56 (1), 13-20 

M21 

3. 

Kostiĺ, A.Ģ., KaluĽeroviĺ, L.M., Dojļinoviĺ, B.P., Baraĺ, M.B., Babiĺ, V.B., Maļukanoviĺ-

Jociĺ,M.P. (2017). Preliminary investigation of mineral content of pollen collected from different 

Serbian maize hybridsï is there any potential nutritional value? Journal of the Science of Food and 

Agriculture, 97 (9), 2803-2809. 

M21 

4. 
Baraĺ, M., Peġiĺ, M.,Vuļiĺ, T.,Vasiĺ, M., Smiljaniĺ, M. (2017). White cheeses as a potential source 

of bioactive peptides Mljekarstvo, 67 (1), 3-16. 
ʄ23 

5. 

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 and ʊechnology, 51 (5), 1140-1149. 

ʄ22 

 

6. 

Barac, M.B., Pesic, M.B., Stanojevic, S.P., Kostic, A.Z., Bivolarevic, V. (2015). Comparative study 

of the functional properties of three legume seed isolates: adzuki, pea and soy bean. Journal of Food 

Science and Technology, 52 (5), 2779-2787. 

ʄ22 

 

7. 

Ģiliĺ, S., Akēllēoĵlu, G., Serpen, A., Baraĺ, M., Gºkmen, V.(2012). Effects of isolation, enzymatic 

hydrolysis, heating, hydratation and Maillard reaction on the antioxidant capacity of cereal and 

legume proteins. Food Research International, 49, 1ï6. 
M21 

8. 

Pesic, M.B., Barac, M.B., Stanojevic,
 
S.P., Ristic, N.M., Macej, O.D., Vrvic, M.V. (2012). Heat 

induced casein-whey protein interactions at natural pH of milk: a comparison between caprine and 

bovine milk. Small Ruminant Research, 108, 77-86. 

M21 

9. 

Barac, M., Cabrilo, S., Stanojevic, S., Pesic, M., Pavlicevic, M., Zlatkovic, B., Jankovic, M. (2012). 

Functional properties of protein hydrolysates from pea (Pisum sativum, L) seeds. International 

Journal of Food Science and Technology, 47, 1457-1467 

ʄ22 

 

10. 

Stanojevic, S., Barac, M., Pesic, M., Vucelic-Radovic, B. (2012). Composition of proteins in okara 

as a by-product in hydrothermal processing of soy milk. Journal of Agricultural and Food 

Chemistry, 60 (36), 9221-9228.  

M21a 

11. 

Pesic, M., Barac, M., Vrvic, M., Ristic, N., Macej, O., Stanojevic,
 
S. (2011). Qualitative and 

quantitative analysis of bovine milk adulteration in caprine and ovine milks using native-PAGE. 

Food Chemistry, 125 (4), 1443-1449. 

M21a 

http://www.sciencedirect.com/science/article/pii/S0963996912002359?v=s5
http://www.sciencedirect.com/science/article/pii/S0963996912002359?v=s5
http://www.sciencedirect.com/science/article/pii/S0963996912002359?v=s5


 7 

12. 

Baraĺ, M., Ļabrilo, S., Peġiĺ, M., Stanojeviĺ, S., Pavlicevic, M., Maĺej, O., Ristiĺ, N. (2011). 

Functional Properties of Pea (Pisum sativum L) Protein Isolates Modified with Chymosin. 

International Journal of Molecular Sciences, 12 (12), 8372 ï 8387. 

M21 

13. 

Stanojevic, S., Barac, M., Pesic, M., Vucelic-Radovic, B. (2011). An assessment of soy genotype 

and processing method on quality of soybean tofu. Journal of Agricultural and Food Chemistry, 59 

(13), 7368-7376. 

M21a 

14. 

Ģiliĺ, S. M., Baraĺ, M. B., Peġiĺ, M. B., Mladenoviĺ Driniĺ, S. D., Ignjatoviĺ-Miciĺ, D. D., Srebriĺ, 

M. (2011). Characterization of proteins from kernel of different soybean varieties. Journal of 

Science of Food and Agriculture, 91, 60-67. 

M21 

15. 
Ģiliĺ, S., Baraĺ, M., Peġiĺ, M., Dodig, D., Ignjatoviĺ-Miciĺ, D. (2011). Characterization of Proteins 

from Grain of Different Bread and Durum Wheat Genotypes. Int. J. Mol. Sci., 12 (9), 5878-5894. 
M21 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 331 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 54 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 2 ʄʝʹʫʥʘʨʦʜʥʠ 

ʋʩʘʚʨʰʘʚʘˁʘ   

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

ɹʘʨʘ˂ ʜʨ ʄʠʨʦˀʫʙ ʿʝ ʩʘʤʦʩʪʘʣʥʦ ʠ ʫ ʩʘʨʘʜˁʠ ʩʘ ʜʨʫʛʠʤ ʘʫʪʦʨʠʤʘ ʦʙʿʘʚʠʦ ʧʨʝʢʦ 190 ʥʘʫʯʥʠʭ ʨʝʬʝʨʝʥʮʠ. ɽʜʠʪʦʨ 

ʿʝ ʜʚʘ ʤʝʹʫʥʘʨʦʜʥʘ ʯʘʩʦʧʠʩʘ (Food Research International, Heliyon) ʦʜ ʢʦʿʠʭ ʿʝ ʿʝʜʘʥ ʚʨʭʫʥʩʢʠ ʯʘʩʦʧʠʩ ʩʘ SCI-

ʣʠʩʪʝ. ʈʝʮʝʥʟʝʥʪ ʿʝ ʟʘ ʰʝʩʪ ʯʘʩʦʧʠʩʘ ʩʘ SCI-ʣʠʩʪʝ ʠ ʪʦ: Journal of American Oil Chemical Society, Journal of the 

Science of Food and Agriculture, LWT-Food Science and Technology, Mljekarstvo, Internationa journal of Food Science 

and Technology, Food Research International, Food and Function, Food and Bioproducts Processing  ʢʘʦ ʠ ʯʘʩʦʧʠʩʘ 

Technologica acta (ISSN 1840-0426) ʠ Heliyon ʢʦʿʠ ʥʠʩʫ ʥʘ SCI-ʣʠʩʪʠ. 
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Име и презиме  Предраг В. Вукосављевић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ ʠ ʚʨʝˁʫ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2018 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ 

ʢʦʥʟʝʨʚʠʩʘˁʫ 

ɼʦʢʪʦʨʘʪ 2006 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ  

ʄʘʛʠʩʪʨʘʪʫʨʘ 2001 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1993 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʂʦʥʟʝʨʚʠʩʘˁʝ ʠ 

ʚʨʝˁʝ  

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊɺʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʚʦ˂ʘ ʠ ʧʦʚʨ˂ʘ 

2. ʊɺʉ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʚʦ˂ʥʠʭ ʩʦʢʦʚʘ ʠ ʦʩʚʝʞʘʚʘʿʫ˂ʠʭ ʙʝʟʘʣʢʦʭʦʣʥʠʭ ʧʠ˂ʘ 

3. ʊɱʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʿʘʢʠʭ ʘʣʢʦʭʦʣʥʠʭ ʧʠ˂ʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

ʈ.ɹ.  ʄ 

1. 

Vladisavljevic, G.T., Vukosavljevic, P., Bukvic, B. (2003) Permeate flux and fouling resistance in 

ultrafiltration of depectinized apple juice using ceramic membranes. Journal of Food Engineering, 

60 (3), 241-247. 

ʄ21 

2. 

Gorjanovic, S., Novakovic, M., Vukosavljevic, P., Pastor, F., Tesevic, V., Suznjevic, D. (2010). 

Polarographic Assay Based on Hydrogen Peroxide Scavenge in Determination of Antioxidant 

Activity of Strong Alcohol Beverages. Journal of Agricultural and Food Chemistry, 58 (14), 8400-

8406. 

ʄ21ʘ 

3. 

Karabegovic, I., Vukosavljevic, P., Novakovic, M., Gorjanovic, S., Dģamic, A., Lazic, M. (2012). 

Influence of the Storage on Bioactive Compounds and Sensory Attributes of Herbal Liqueur, Digest. 

Journal of Nanomaterials and Biostructures,. 7 (4), 1587-1598. 

ʄ22 

4. 

Petkovska, M., Leskosek-Cukalovic, I., Vukosavljevic, P., Krstic, D. (1996). Analysis of mass transfer 

in beer dialysis and diafiltration with two different membranes. Journal of the Serbian Chemical Society, 

61 (4-5), 331-342. 

ʄ23 

5. 

Davidovic, S., Veljovic, M., Pantelic, M., Baosic, R., Natic, M., Dabic, D., Pecic, S., Vukosavljevic, 

P. (2013). Physicochemical, antioxidant and sensory properties of peach wine made from Redhaven 

cultivar. Journal of Agricultural and Food Chemistry, 61 (6), 1357-1363. 

ʄ21 

6. 

Vladisavljevic, G., Vukosavljevic, P., Veljovic, M. (2013). Clarification of red raspberry juice using 

microfiltration withgas backwashing: A viable strategy to maximize permeateflux and minimize a 

loss of anthocyanins. Food and Bioproducts Processing, 91 (4), 473ï480. 

ʄ21 

7. 

Uroġevic, T., Povrenovic, D., Vukosavljevic, P., Uroġevic, I., Stevanovic, S. (2017). Recent 

developments in microfiltration andultrafiltration of fruit juices. Food and Bioproducts Processing, 

106, 147ï161. 

ʄ22 

8. 

Veljovic, M., Despotovic, S., Stojanovic, M., Pecic, S., Vukosavljevic, P., Belovic, M., Leskosek-

Cukalovic, I. (2015). The fermentation kinetics and physicochemical properties of special beer with 

addition of Prokupac grape variety. Chemical Industry & Chemical Engineering Quarterly, 21 (3), 

391-397. 

ʄ23 

9. 

Karabegoviĺ, I., Manļiĺ, D., Nikoliĺ, N., Vukosavljeviĺ, P., Stamenkoviĺ-Stojanoviĺ, S., Dajiĺ-

Stevanoviĺ, Z., Laziĺ, M. (2018). Total polyphenols from Solanum retroflexum Dun. fruit: extraction 

and optimization by response surface methodology. Journal of Food Measurement and 

Characterization, https://doi.org/10.1007/s11694-018-9792-6. 

ʄ23 

10. 

Dimitrijeviĺ, B., Vukosavljeviĺ, P., Rajiĺ, Z., Karabegoviĺ, I. (2018) Influence of climatic 

conditions on yield and profitability of quince brandy production. International Scientific Journal, 

Journal ʦf Agricultural, Food ʘnd Environmental Sciences, 71 (1), 88-92, 3rd International 

Symposium for Agriculture and Food ï ISAF 2017, Ohrid, Republic of Macedonia. 

ʄ33 

Збирни подаци научне активност наставника 
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ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 155 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 9 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 2 ʄʝʹʫʥʘʨʦʜʥʠ 1 

ʋʩʘʚʨʰʘʚʘˁʘ  ɸʤʝʨʠʢʘ, ʂʠʥʘ 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Име и презиме Биљана В. Вуцелић-Радовић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ɹʠʦʭʝʤʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2009 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ɹʠʦʭʝʤʠʿʘ 

ɼʦʢʪʦʨʘʪ 1992 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ  

ʄʘʛʠʩʪʨʘʪʫʨʘ 1982 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʨʠʨʦʜʥʦ-ʤʘʪʝʤʘʪʠʯʢʠ 

ʬʘʢʫʣʪʝʪ 

ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ɹʠʦʭʝʤʠʿʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1977 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʨʠʨʦʜʥʦ-ʤʘʪʝʤʘʪʠʯʢʠ 

ʬʘʢʫʣʪʝʪ  

ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ʍʝʤʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʇʊɹ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʧʨʝʭʨʘʤʙʝʥʦ-ʪʝʭʥʦʣʦʰʢʝ ʙʠʦʭʝʤʠʿʝ 

2. ʀʄɸ ʀʥʩʪʨʫʤʝʥʪʘʣʥʝ ʤʝʪʦʜʝ ʘʥʘʣʠʟʘ 

3. ʎɹʌ ʎʠʪʦʣʦʰʢʝ, ʙʠʦʭʝʤʠʿʩʢʝ ʠ ʬʠʟʠʦʣʦʰʢʝ ʦʩʥʦʚʝ ʨʘʩʪʝˁʘ ʙʠˀʘʢʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Dodig, D., Ranļiĺ, D., Vuceliĺ Radoviĺ, B., Zoriĺ, M., Saviĺ, J., Kandiĺ, V., Peĺinar, I., Stanojeviĺ, 

S., Ġeġlija, A., Vassiliev, D., Pekiĺ-Quarrie, S. (2017). Response of wheat plants under post-anthesis 

stress induced by defoliation: II. Contribution of peduncle morpho-anatomical traits and carbon 

reserves to grain yield. The Journal of Agricultural Science, 155, 475-493. 

ʄ21 

2. 

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. 

ʄ21 

3. 

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. 

ʄ21 

4. 
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, 9221ī9228. 
ʄ21 

5. 

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. 

ʄ21 

6. 

Marjanoviĺ, M., Stikiĺ, R., Vuceliĺ-Radoviĺ, B., Saviĺ, S., Jovanoviĺ, Z., Bertin, N., Faurobert, M. 

(2012). Growth and proteomic analysis of tomato fruit under partial root-zone drying. OMICS 16 

(6), 343-356. 

ʄ22 

7. 
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. 
ʄ21 

8. 

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. 

ʄ21 

9. 

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. 

ʄ21 

10. 

Peġiĺ, M., VuceliĺïRadoviĺ, B., Baraĺ, M., Stanojeviĺ, 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. 
ʇʝʢʠ˂ Quarrie, ʉ., ɺʫʮʝʣʠ˂-ʈʘʜʦʚʠ˂, ɹ., ʉʪʠʢʠ˂, ʈ. (2006). ʎʠʪʦʣʦʰʢʝ, ʙʠʦʭʝʤʠʿʩʢʝ ʠ 

ʬʠʟʠʦʣʦʰʢʝ ʦʩʥʦʚʝ ʨʘʩʪʝˁʘ ʙʠˀʘʢʘ. ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ. 
 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 269 
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ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI  ʣʠʩʪʝ 25 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 2 ʄʝʹʫʥʘʨʦʜʥʠ - 

ʋʩʘʚʨʰʘʚʘˁʘ  

NRRC, USDA, Peoria (1988); ʋʥʠʚʝʨʟʠʪʝʪ ʫ ʇʘʨʤʠ 

(2003); ʋʥʠʚʝʨʟʠʪʝʪ ʍʦʝʥʭʘʿʤ, ʐʪʫʪʛʘʨʪ (2005); ɹʆʂʋ 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʯʫ (2005) 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ: ʈʝʮʝʥʟʝʥʪ 3 ʫʥʠʚʝʨʟʠʪʝʪʩʢʘ ʫ˅ʙʝʥʠʢʘ ʠʟ ʦʙʣʘʩʪʠ ʙʠʦʭʝʤʠʿʝ, ʯʘʩʦʧʠʩʘ 

ʄ20 
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Име и презиме Илија Ђекић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʋʧʨʘʚˀʘˁʝ ʙʝʟʙʝʜʥʦʰ˂ʫ ʠ ʢʚʘʣʠʪʝʪʦʤ ʭʨʘʥʝ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2019 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʋʧʨʘʚˀʘˁʝ 

ʙʝʟʙʝʜʥʦʰ˂ʫ ʠ 

ʢʚʘʣʠʪʝʪʦʤ ʭʨʘʥʝ 

ɼʦʢʪʦʨʘʪ 2006 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʄʘʰʠʥʩʢʠ ʬʘʢʫʣʪʝʪ 
ʊʝʭʥʠʯʢʝ ʥʘʫʢʝ  

ʇʦˀʦʧʨʠʚʨʝʜʥʦ 

ʤʘʰʠʥʩʪʚʦ  

ʄʘʛʠʩʪʨʘʪʫʨʘ 2000 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʄʘʰʠʥʩʢʠ ʬʘʢʫʣʪʝʪ 
ʊʝʭʥʠʯʢʝ ʥʘʫʢʝ 

ʇʦˀʦʧʨʠʚʨʝʜʥʦ 

ʤʘʰʠʥʩʪʚʦ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1993 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʄʘʰʠʥʩʢʠ ʬʘʢʫʣʪʝʪ 
ʊʝʭʥʠʯʢʝ ʥʘʫʢʝ 

ʇʦˀʦʧʨʠʚʨʝʜʥʦ 

ʤʘʰʠʥʩʪʚʦ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʀʋʂ ʀʥʞʝˁʝʨʠʥʛ ʫʧʨʘʚˀʘˁʘ ʢʚʘʣʠʪʝʪʦʤ ʫ ʧʨʦʠʟʚʦʜˁʠ ʭʨʘʥʝ 

2. ʋʂʍ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʫʧʨʘʚˀʘˁʘ ʢʚʘʣʠʪʝʪʦʤ ʫ ʧʨʦʠʟʚʦʜˁʠ ʭʨʘʥʝ 

3.  ʋɾʉ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʟʘʰʪʠʪʝ ʞʠʚʦʪʥʝ ʩʨʝʜʠʥʝ ʫ ʧʨʝʭʨʘʤʙʝʥʦʿ ʪʝʭʥʦʣʦʛʠʿʠ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 
Skunca, D., Tomasevic, I., Nastasijevic, I., Tomovic, V., Djekic, I. (2018). Life cycle assessment of 

the chicken meat chain. Journal of Cleaner Production, 184, 440-450 
M21a 

2. 

Djekic, I., Smigic, N., Glavan, R., Miocinovic, J., Tomasevic, I. (2018). Transportation 

sustainability index in dairy industry ï Fuzzy logic approach. Journal of Cleaner Production, 180, 

107-115 

M21a 

3. 

Djekic, I., Sanju§n, N., Clemente, G., Jambrak, A. R., Djukiĺ-Vukoviĺ, A., Brodnjak, U. V., Pop, E., 

Thomopoulos, R., Tonda, A. (2018). Review on environmental models in the food chain - Current 

status and future perspectives. Journal of Cleaner Production, 176, 1012-1025 

M21a 

4. 

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 

M21a 

5. 
Djekic, I., 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 
M21a 

6. 
Djekic, I., Tomasevic, I., (2016). Environmental impacts of the meat chain ï Current status and 

future perspectives. Trends in Food Science & Technology, 54, 94-102 
M21a 

7. 

Smigic N., Djekic I., Martins M. L., Rocha A., Sidiropoulou N., Kalogianni E. P. (2016) ñThe level 

of food safety knowledge in food establishments in three European countriesò. Food Control, 63, 

187-194 

M21a 

8. 

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

assessment of Serbian meat establishments using different scoring systemsò, Food Control, 62, 193-

200 

M21a 

9. 

Djekic I., Kuzmanoviĺ J., AnĽelkoviĺ A., Saraļeviĺ M., Stojanoviĺ M.M., Tomaġeviĺ I. (2016): 

ñEffects of HACCP on process hygiene in different types of Serbian food establishmentsò. Food 

Control, 60, 131-137 

M21a 

10. 

Djekic I., Blagojevic B., Antic D., Cegar S., Tomasevic I. Smigic N. (2016). ñAssessment of 

environmental practices in Serbian meat companies.ò Journal of Cleaner Production, 112, Part 4: 

2495-2504 

M21a 

11. 

Djekic, I., 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 ï Quality index approach. LWT - Food Science and 

Technology, 94, 64-72 

M21 

12. 

Tomasevic I., Tomovic V., Milovanoviĺ B., Rodriguez J. M. L., ņorĽeviĺ V., Karabasil N., Djekic I. 

(2018). Advantages of computer vision system over colorimeter for color evaluation of meat 

products. Meat Science Volume, 148, Pages 5-12 

M21 
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13. 

Tomasevic, I., Novakovic, S., Solowiej, B., Zdolec, N., Skunca, D., Krocko, M., Nedomova, S., 

Kolaj, R., Aleksiev, G., Djekic, I. (2018). Consumers' perceptions, attitudes and perceived quality of 

game meat in ten European countries. Meat Science, 142, 5-13 

M21 

14. 

Tomasevic, I., Dodevska, M., Simiĺ, M., Raicevic, S., Matovic, V., Djekic, I. (2017). The use and 

control of nitrites in Serbian meat industry and the influence of mandatory HACCP implementation. 

Meat Science, 134, 76-78 

M21 

15. 

Tomic N., Dojnov B., Miocinovic J., Tomasevic I., Smigic N., Djekic I., Vujcic Z. (2017). 

Enrichment of yoghurt with insoluble dietary fiber from triticale ï A sensory perspective. LWT - 

Food Science and Technology, 80, 59-66  

M21 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 242 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 60 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 1 ʄʝʹʫʥʘʨʦʜʥʠ 2 

ʋʩʘʚʨʰʘʚʘˁʘ   

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Име и презиме  Душан М. Живковић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʊʝʭʥʦʣʦʛʠʿʘ ʘʥʠʤʘʣʥʠʭ ʧʨʦʠʟʚʦʜʘ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 
ʅʘʫʢʘ ʦ ʤʝʩʫ 

ɼʦʢʪʦʨʘʪ 2002 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1991 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1985 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʝʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʉɸʇ ʊʝʭʥʦʣʦʰʢʘ ʩʚʦʿʩʪʚʘ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

2. ʊʂɸʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʠ ʢʚʘʣʠʪʝʪʘ ʧʨʦʠʟʚʦʜʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

3. ʆʉɸ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʦʙʨʘʜʝ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више 

од 20) 

1.  Stajiĺ, S., Staniġiĺ, N., Leviĺ, S., Tomoviĺ, V., Liliĺ, S., Vraniĺ, D., Jokanoviĺ, M., Ģivkoviĺ, 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), 367ï375. 

ʄ22 

2.  Stajiĺ, S., Staniġiĺ, N., Tomasevic, I., Djekic, I., Ivanoviĺ, N., Ģivkoviĺ, D. (2018). Use of linseed 

oil in improving the quality of chicken frankfurters. Journal of Food Processing and 

Preservation, 42 (2), e13529. 

ʄ22 

3.  Staniġiĺ, N., Parunoviĺ, N., Stajiĺ, S., Petroviĺ, M., Radoviĺ, Ļ., Ģivkoviĺ, D., Petriļeviĺ, 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, 159ï166. 

ʄ23 

4.  Tomoviĺ, V., Jokanoviĺ, M., Pihler, I., Ġvarc-Gajiĺ, J., Vasiljeviĺ, I., Ġkaljac, S., Ġojiĺ, B., 

Ģivkoviĺ, D., Lukiĺ, T., Despotoviĺ, A., Tomaġeviĺ, I. (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. 

ʄ23 

5.  Tomaġeviĺ, I., Tomoviĺ, V., Stajiĺ, S., Jokanoviĺ, M., Staniġiĺ, N., Ģivkoviĺ, D. (2015). 

Auswirkungen des schnellen Auftauens auf die Qualitªtsmerkmale von Schweinefiletsteaks. 

FleischWirtschaft, 95 (9), 121ï124. 

ʄ23 

6.  Stajiĺ, S., Ģivkoviĺ, D., Tomoviĺ, V., Nedoviĺ, V., Perunoviĺ, M., Kovjaniĺ, N., Leviĺ, S., 

Staniġiĺ, N. (2014). The utilisation of grapeseed oil in improving the quality of dry fermented 

sausages. International Journal of Food Science and Technology, 49 (11), 2356ï2363. 

ʄ22 

7.  Rakiĺ, S., Jankoviĺ, S., Marļetiĺ, M., Ģivkoviĺ, 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. 

ʄ21 

8.  Stajiĺ, S., Perunoviĺ, M., Staniġiĺ, N., Ģujoviĺ, M., Ģivkoviĺ, D. (2013). Sucuk (Turkish style 

dry-fermented sausage) quality as an influence of recipes formulation and inoculation of starter 
ʄ22 
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cultures. Journal of Food Processing and Preservation, 37 (5), 870ï880.  

9.  Ģivkoviĺ, D., Ġobajiĺ, S., Perunoviĺ, M., Stajiĺ, S. (2013). Seasonal variations in the chemical 

composition and fatty acid composition of selected fish species from the Danube River. Acta 

Alimentaria, 42 (4), 473ï480. 

ʄ23 

10.  Krstiĺ, B., Jokiĺ, Ģ., Pavloviĺ, Z., Ģivkoviĺ, D. (2012). Options for the Production of Selenized 

Chicken Meat. Biological Trace Element Research, 146, 68ï72. 
ʄ23 

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

hederacea as a food additive. Natural product communications, 5, 61-63 
ʄ23 

Збирни подаци научне активности наставника  

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ  25 Web of science 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 11 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 1   ʄʝʹʫʥʘʨʦʜʥʠ: - 

ʋʩʘʚʨʰʘʚʘˁʘ  - 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Име и презиме Снежана Т. Јовановић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʊʝʭʥʦʣʦʛʠʿʘ ʘʥʠʤʘʣʥʠʭ ʧʨʦʠʟʚʦʜʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2011 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 
ʅʘʫʢʘ ʦ ʤʣʝʢʫ 

ɼʦʢʪʦʨʘʪ 2001 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1995 
ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ, ɹʘˁʘ 

ʃʫʢʘ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1987 
ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ, 

ʉʘʨʘʿʝʚʦ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʨʘʜʘ ʠ ʢʦʥʪʨʦʣʘ 

ʧʦˀʦʧʨʠʚʨʝʜʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʉɸʇ ʊʝʭʥʦʣʦʰʢʘ ʩʚʦʿʩʪʚʘ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

2. ʆʉɸ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʦʙʨʘʜʝ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

3. ʊʂɸʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʠ ʢʚʘʣʠʪʝʪʘ ʧʨʦʠʟʚʦʜʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

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 

2. 

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 I - 

distance statistics. Mljekarstvo, 67 (2), 130-137. 

M23 

 

3. 

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 

4. 

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 

5. 

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 

6. 

Baraĺ, M., Smiljaniĺ, M., Peġiĺ, M., Stanojeviĺ, S., Jovanoviĺ, S., Maĺej, O. (2013). Primary 

proteolysis of white brined goat cheese monitored by high molarity Tris buffer SDS- PAGE system. 

Mljekarstvo, 63 (3), 122-131. 

M23 

7. 

Terziĺ-Vidojeviĺ, ɸ., Tolinaļki, ʄ., Nikoliĺ, ʄ., Veljoviĺ, ʂ., Jovanoviĺ, S., Maĺej, O., 

Topisiroviĺ, 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) 554ï563.  
M22 

8. 

Vuļiĺ, T., Jovanoviĺ, S., Niġaviĺ, M., Zdravkoviĺ, I., Maĺej, O. (2012). The influence of whey 

protein concentrates and ultrasound treatment on characteristics of set-style yogurt made from goatôs 

milk. Abstratct book of 6
th
 Central European Congress on Food (P. 351). 

M34 

9. 
Marjanoviĺ, D., Jovanoviĺ, S., Baars, A., Baraĺ, M. (2011). Effects of high hidrostatic pressure on 

the viscosity of ɓ-lactoglobulin solution. Mljekarstvo, 61 (2), 135-144. 
M22 

10. 
Vuļiĺ, T., Jovanoviĺ, S., Maĺej, O., Zdravkoviĺ, I., Kljajeviĺ, N. (2011). Influence of ultrasound 

treatment and storage period on the viscosity of set-style yogurt made from goat milk at differenet 
M33 

http://www.kobson.nb.rs.proxy.kobson.nb.rs:2048/nauka_u_srbiji.132.html?autor=Miloradovic%20Zorana%20N
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speed of spindle rotation. Proceedings 2
nd 

CEFSER  (Center of Excellence in Food safety and 

Emerging Risks) Workshop, 26th Symposium on Recent Developments in dairy technology. Novi 

Sad. 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ Google scholar 329 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 12 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 1 ʄʝʹʫʥʘʨʦʜʥʠ - 

ʋʩʘʚʨʰʘʚʘˁʘ  ʀʪʘʣʠʿʘ 2002. ʛʦʜʠʥʝ, ʢʨʘ˂ʠ ʩʪʫʜʠʿʩʢʠ ʙʦʨʘʚʘʢ 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

- ʦʙʿʘʚˀʝʥʦ 220  ʙʠʙʣʠʦʛʨʘʬʩʢʠʭ ʿʝʜʠʥʠʮʘ ʫ ʜʦʤʘ˂ʠʤ ʠ ʤʝʹʫʥʘʨʦʜʥʠʠʤ ʯʘʩʦʧʠʩʠʤʘ,  

- kʘʦ ʛʦʩʪʫʿʫ˂ʠ ʧʨʦʬʝʩʦʨ ʨʘʜʠʣʘ ʿʝ ʫ  ʧʝʨʠʦʜʫ do 2011. ʛʦʜʠʥʝ ʥʘ ʇʦˀʦʧʨʠʚʨʝʜʥʦʤ ʬʘʢʫʣʪʝʪʫ ʋʥʠʚʝʨʟʠʪʝʪʘ ʫ 

ʀʩʪʦʯʥʦʤ ʉʘʨʘʿʝʚʫ, a 2017. ʛʦʜʠʥʝ ʙʠʣʘ ʿʝ ʘʥʛʘʞʦʚʘʥʘ ʢʘʦ ʚʠʟʠʪʠʥʛ ʧʨʦʬʝʩʦʨ ʥʘ ʌʘʢʫʣʪʝʪʫ ʟʘ ʟʝʤʿʦʜʝʣʩʢʠ ʥʘʫʢʠ ʠ 

ʭʨʘʥʘ ʋʥʠʚʝʨʟʠʪʝʪʘ Ăʉʚ. ʂʠʨʠʣ ʠ ʄʝʪʦʜʠʿñ ʫ ʉʢʦʧˀʫ,  

-ʦʙʿʘʚˀʝʥʘ 1 ʥʘʫʯʥʘ ʢˁʠʛʘ: ɼʦʟʝʪ, ʅ., ʇʘʥʜʫʨʝʚʠ˂, ʉ., ɱʦʚʘʥʦʚʠ˂, ʉ., ɹʦʨʦʚʯʘʥʠʥ, ʊ. (2011): ʈʦʤʘʥʠʿʩʢʠ  ʩʢʦʨʫʧ-

ʢʘʿʤʘʢ. ʋʥʠʚʝʨʟʠʪʝʪ ʫ ʀʩʪʦʯʥʦʤ ʉʘʨʘʿʝʚʫ ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ, ISBN 978-99938-670-6-7, COBISS.BH-ID 

1945368, ʀʩʪʦʯʥʦ ʉʘʨʘʿʝʚʦ. 

- ʫʯʝʩʪʚʦʚʘˁʝ ʥʘ ʜʦʤʘ˂ʠʤ ʠ ʤʝʹʫʥʘʨʦʜʥʠʤ ʩʠʤʧʦʟʠʿʫʤʠʤʘ, ʢʘʦ ʠ ʫʯʝ˂ʝ ʫ ʦʨʛʘʥʠʟʦʚʘˁʫ ʥʘʫʯʥʠʭ ʩʢʫʧʦʚʘ 

- ʢʦʘʫʪʦʨ 1 ʧʘʪʝʥʪʘ ʠ 4 ʪʝʭʥʠʯʢʘ ʨʝʰʝˁʘ  

- ʢʦʘʫʪʦʨ ʟʘʰʪʠʪʝ ʛʝʦʛʨʘʬʩʢʝ ʦʟʥʘʢʝ ʧʦʨʝʢʣʘ ʉʿʝʥʠʯʢʦʛ, ɿʣʘʪʘʨʩʢʦʛ, ʉʚʨˀʠʰʢʦʛ ʠ ʍʦʤʦˀʩʢʦʛ ʙʝʣʦʛ ʩʠʨʘ, 

ʋʞʠʯʢʦʛ ʢʘʿʤʘʢʘ, ʈʦʤʘʥʠʿʩʢoʛ ʩʢʦʨʫʧʘ-ʢʘʿʤʘʢʘ. 

- ʫʯʝʩʥʠʢ ʫ 8 ʥʘʫʯʥʦ-ʠʩʪʨʘʞʠʚʘʯʢʠʭ ʧʨʦʿʝʢʘʪʘ 

-ʢʘʦ ʤʝʥʪʦʨ ʠ ʯʣʘʥ ʢʦʤʠʩʠʿʝ ʫʯʝʩʪʚʦʚʘʣʘ  ʫ ʠʟʨʘʜʠ ʠ ʦʜʙʨʘʥʠ 70 ʜʠʧʣʦʤʩʢʠʭ ʨʘʜʦʚʘ, 3 ʩʧʝʮʠʿʘʣʠʩʪʠʯʢa ʨʘʜʘ, 2 

ʤʘʛʠʩʪʘʨʩʢʘ ʨʘʜʘ, 3 ʜʦʢʪʦʨʩʢʝ ʜʠʩʝʨʪʘʮʠʿʝ 
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Име и презиме Радојка О. Малетић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʉʪʘʪʠʩʪʠʢʘ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2010 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɽʢʦʥʦʤʩʢʝ 

ʥʘʫʢʝ 
ʉʪʘʪʠʩʪʠʢʘ 

ɼʦʢʪʦʨʘʪ 1998 
ɽʢʦʥʦʤʩʢʠ ʬʘʢʫʣʪʝʪ, 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ 

ɽʢʦʥʦʤʩʢʝ 

ʥʘʫʢʝ 
ʉʪʘʪʠʩʪʠʢʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1992 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɸʛʨʦʝʢʦʥʦʤʩʢʝ 

ʥʘʫʢʝ 

ɽʢʦʥʦʤʠʢʘ ʠ 

ʦʨʛʘʥʠʟʘʮʠʿʘ 

ʫʜʨʫʞʝʥʦʛ ʨʘʜʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1985 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɸʛʨʦʝʢʦʥʦʤʩʢʝ 

ʥʘʫʢʝ 

ɸʛʨʦʝʢʦʥʦʤʩʢʝ 

ʥʘʫʢʝ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʂʄɸ ʂʚʘʥʪʠʪʘʪʠʚʥʝ ʤʝʪʦʜʝ ʫ ʘʛʨʦʙʠʟʥʠʩʫ 

2. ɽʉʊ ɽʢʩʧʝʨʠʤʝʥʪʘʣʥʘ ʩʪʘʪʠʩʪʠʢʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. Stanimiroviĺ, B., Popoviĺ Djordjeviĺ, ɱ., Pejin, B., Maletiĺ, R., Vujoviĺ, D., Raiļeviĺ, P., Teġiĺ, Ģ. 

(2018). Impact of clonal selection on Cabernet Franc Grape and wine elemental profiles. Scientia 

Horticulturae, 237, 74-80. 

ʄ21 

2. Vujoviĺ, D., Maletiĺ, R., Popoviĺ-ņorĽeviĺ, J., Pejin, B., Ristiĺ, 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 

3. 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 

ʄ22 

4. 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 

5. Vukosavljeviĺ, ņ.V., Pajoviĺ-Ġĺepanoviĺ, M.R., Matijaġeviĺ, M.S., Maletiĺ, O.R. (2016). 

Fermentation Activity of Yeast in Pinot Noir Must. Romanian Biotechnological Letters, 21 (2), 

11337-11344. 

M23 

6. Djuroviĺ, N., Todoroviĺ, R.M., Maletic, R., Zeļeviĺ, B., Striļeviĺ, 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 

7. ʄaletic, R., Maletic, P., Kreca, M., Popovic, B. (2013). Comparative analysis of municipalitiesô ranks 

obtained by dea method and i-distance. International Journal of Agricultural and Statistical Sciences 

-IJASS/606, 9, 471-480. 

M23 

8. 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 

9. 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 l.). Turkish 

Journal of Agriculture and Forestry, 36 (1), 121-131. 

M23 

10. Ikanovic, J., Glamoclija, ņ., 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. Ģivkoviĺ, M., Rakiĺ, S., Maletiĺ, R., Povrenoviĺ, D., Nikoliĺ,
  

M., Kosanoviĺ, N.
 
(2011). Drying 

Characteristics of Poģegaļa Plum (Prunus domestica L.). Chemical Industry and Chemical 

Enineering Quartely-CI&CEQ, 17 (3), 283-289. 

M23 

12. Sokoloviĺ, D., Ģivanoviĺ, D., Radoviĺ, T., .Lugiĺ, Z.J., Ġurlan-Momiroviĺ, G., Simiĺ, A., Maletiĺ, R., 

Babiĺ, S. (2011). Evaluation of Lolium perenne L. populations collection through multivariate 

analysis. Genetika, 43 (1), 129-140. 

M23 

13. Glamoļlija, ņ., Jankoviĺ, S., Rakiĺ, S., Maletiĺ, R., Ikanoviĺ, J., Lakiĺ, Ģ. (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 ï enzyme and probiotic in mixtures. 

African Journal of Biotechnology, 10 (42), 8491-8497. 

M23 

15. Jankoviĺ, S., Glamoļlija, ņ., Maletiĺ, R., Rakiĺ, S., Hristov, N., Ikanoviĺ, J. (2011). Effects of 

nitrogen fertilization on yield and grain quality in malting barley. African Journal of Biotechnology, 

10 (84), 19534-19541. 

M23 

16. Milivojĺeviĺ, J., Maksimoviĺ, V., Nikoliĺ, ʄ., Bogdanoviĺ, ɱ., Maletiĺ, R., Milatoviĺ, D. (2011). 

Chemical and antioxidant properties of cultivated and wild fragaria and rubus berries. Journal of 

Food Quality, 34 (1), 1-9. 

M23 

17. Ikanovic, J., Glamoclija, Dj., Maletic, R., Jankovic, S., Tabakoviĺ, M., Zivanovic, Lj. (2010). The 

genotype traits of forage sorghum, sudan grass and their interspecies hybrid in the conditions of 

intensive nitrogen nutrition. Genetika, 42 (2), 349-358. 

M23 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 131 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 21 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ    1 ʄʝʹʫʥʘʨʦʜʥʠ   0 

ʋʩʘʚʨʰʘʚʘˁʘ   

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ - ʜʨ ʈʘʜʦʿʢʘ ʄʘʣʝʪʠ˂ ʠʟʚʦʜʠʣʘ ʿʝ ʥʘʩʪʘʚʫ ʥʘ ʄɹɸ ʩʪʫʜʠʿʘʤʘ ʥʘ 

ʇʦˀʦʧʨʠʚʨʝʜʥʦʤ ʬʘʢʫʣʪʝʪʫ, ʜʝʩʝʪ ʛʦʜʠʥʘ ʿʝ ʭʦʥʦʨʘʨʥʠ ʥʘʩʪʘʚʥʠʢ ʠʟ ʧʨʝʜʤʝʪʘ ʉʪʘʪʠʩʪʠʢʘ ʥʘ ɸʛʨʦʥʦʤʩʢʦʤ 

ʬʘʢʫʣʪʝʪʫ ʫ ʏʘʯʢʫ, ʦʙʿʘʚʠʣʘ ʿʝ ʚʠʰʝ ʦʜ 250 ʨʘʜʦʚʘ ʫ ʯʘʩʦʧʠʩʠʤʘ ʩʘ ʨʝʮʝʥʟʠʿʦʤ, ʫ ʟʙʦʨʥʠʮʠʤʘ ʨʘʜʦʚʘ ʥʘ ʜʦʤʘ˂ʠʤ 

ʠ ʤʝʹʫʥʘʨʦʜʥʠʤ ʩʠʤʧʦʟʠʿʫʤʠʤ, ʜʚʘ ʫʹʙʝʥʠʢʘ, ʿʝʜʥʫ ʟʙʠʨʢʫ ʟʘʜʘʪʘʢʘ ʟʘ ʩʪʫʜʝʥʪʝ ʦʩʥʦʚʥʠʭ ʩʪʫʜʠʿʘ (ʪʨʠ ʠʟʜʘˁʘ), 

ʿʝʜʥʘ ʩʘʤʦʩʪʘʣʥʘ ʤʦʥʦʛʨʘʬʠʿʘ ʠ ʧʦʛʣʘʚˀʘ ʫ ʧʝʪ ʤʦʥʦʛʨʘʬʠʿʘ. ʋʯʝʰ˂ʝ ʫ 6 ʧʨʦʿʝʢʘʪʘ (4 ʜʦʤʘ˂ʘ ʠ 2 ʤʝʹʫʥʘʨʦʜʥʘ), 

ʯʣʘʥ ʢʦʤʠʩʠʿʝ ʫ ʚʠʰʝ ʜʠʧʣʦʤʩʢʠʭ ʠ ʤʘʩʪʝʨ ʨʘʜʦʚʘ, ʢʘʦ ʠ ʯʣʘʥ ʢʦʤʠʩʠʿʝ ʫ 8 ʜʦʢʪʦʨʘʪʘ.  ʆʜ 2012 ʜʦ 2018 ʛʦʜʠʥʝ 

ʦʙʘʚˀʘʣʘ ʿʝ ʬʫʥʢʮʠʿʫ ʜʠʨʝʢʪʦʨʘ ʀʥʩʪʠʪʫʪʘ ʟʘ ʘʛʨʦʝʢʦʥʦʤʠʿʫ-ʇʦˀʦʧʨʠʚʨʝʜʥʦʛ ʬʘʢʫʣʪʝʪʘ ʫ ɿʝʤʫʥʫ. ʆʜ 2018 

ʛʦʜʠʥʝ  ʦʙʘʚˀʘ ʬʫʥʢʮʠʿʫ ʰʝʬʘ ʂʘʪʝʜʨʝ ʟʘ ʩʪʘʪʠʩʪʠʢʫ ʠ ʧʨʦʜʝʢʘʥʘ ʟʘ ʥʘʩʪʘʚʫ ʇʦˀʦʧʨʠʚʨʝʜʥʦʛ ʬʘʢʫʣʪʝʪʘ ʫ 

ɿʝʤʫʥʫ. ʏʣʘʥ je ʫʨʝ˅ʠʚʘʯʢʦʛ ʦʜʙʦʨʘ ʥʘʫʯʥʦʛ ʯʘʩʦʧʠʩʘ ɸʛʨʦʝʢʦʥʦʤʠʢʘ. ʏʣʘʥ ʿʝ ʉʪʘʪʠʩʪʠʯʢʦʛ ʜʨʫʰʪʚʘ ʉʨʙʠʿʝ,  

ɼʨʫʰʪʚʘ ʘʛʨʘʨʥʠʭ ʝʢʦʥʦʤʠʩʪʘ ʉʨʙʠʿʝ, ʢʘʦ ʠ ɼɸɽʉ ʫʜʨʫʞʝˁʘ. 
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Име и презиме Виктор  А. Недовић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ ʠ ʚʨʝˁʫ; ɹʠʦʭʝʤʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 
2012; 

2013 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ; 

ʍʝʤʠʿʩʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʚʨʝˁʫ; 

ɹʠʦʭʝʤʠʿʘ 

ɼʦʢʪʦʨʘʪ 2002 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1996 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʊʝʭʥʦʣʦʰʢʦ-ʤʝʪʘʣʨʫʰʢʠ 

ʬʘʢʫʣʪʝʪ 

ʊʝʭʥʠʯʢʦ-

ʪʝʭʥʦʣʦʰʢʝ 

ʥʘʫʢʝ 

ʍʝʤʠʿʩʢʦ 

ʠʥʞʝˁʝʨʩʪʚʦ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1989 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʇʊʀ ʇʨʝʭʨʘʤʙʝʥʦ-ʪʝʭʥʦʣʦʰʢʦ ʠʥʞʝˁʝʨʩʪʚʦ 

2. ʊʉʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʩʣʘʜʘ ʠ ʧʠʚʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. Pajic-Lijakovic, I., 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 

growth regulation. Process Biochemistry, 52, 30-43. 

M21 

2. Pajic-Lijakovic, I., Levic, S., Nedovic, V., Bugarski, B. (2015). Biointerface dynamics-Multi scale 

modeling considerations. Colloids and Surfaces B: Biointerfaces, 132, 236-245. 
ʄ21 

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

Bugarski, B. (2015). Structural changes of Ca-alginate beads caused by immobilized yeast cell 

growth. Biochemical Engineering Journal, 103, 32-38. 

ʄ21 

4. Tal·n, E., Trifkovic, K.T., Nedovic, V.A., Bugarski, B.M., Vargas, M., Chiralt, A., Gonz§lez-

Mart²nez, C. (2017). Antioxidant edible films based on chitosan and starch containing polyphenols 

from thyme extracts. Carbohydrate Polymers, 157, 1153-1161. 

M21 

5. Dimitrellou, D., Kandylis, P., Petroviĺ, T., Dimitrijeviĺ-Brankoviĺ, S., Leviĺ, S., Nedoviĺ, V., 

Kourkoutas, Y. (2016). Survival of spray dried microencapsulated Lactobacillus casei ATCC 393 in 

simulated gastrointestinal conditions and fermented milk. LWT - Food Science and Technology, 71, 

169-174. 

M21 

6. Duvnjak, D., Pantiĺ, M., Pavloviĺ, V., Nedoviĺ, V., Leviĺ, S., Matijaġeviĺ, D., Sknepnek, A., Nikġiĺ, 

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. 

ʄ21 

7. Stajiĺ, S., Ģivkoviĺ, D., Tomoviĺ, V., Nedoviĺ, V., Perunoviĺ, M., Kovjaniĺ, N., Leviĺ, S., Staniġiĺ, 

N. (2014). The utilisation of grapeseed oil in improving the quality of dry fermented sausages, 

International Journal of Food Science & Technology. 49 (11), 2356-2363. 

M22 

8. Leviĺ, S., Obradoviĺ, N., Pavloviĺ, V., Isailoviĺ, B., Kostiĺ, I., Mitriĺ, M., Bugarski, B., Nedoviĺ, V. 

(2014). Thermal, morphological, and mechanical properties of ethyl vanillin immobilized in 

polyvinyl alcohol by electrospinning process. Journal of Thermal Analysis and Calorimetry, 118 (2), 

661-668. 

ʄ22 

9. Oketiļ, K., Bogoviļ Matijaġiĺ, B., Obermajer, T., Raduloviĺ, Z., Leviĺ, S., Mirkoviĺ, N., Nedoviĺ, 

V. (2015). Evaluation of PMA real-time PCR for enumeration of probiotic lactobacilli 

microencapsulated in calcium alginate beads. Beneficial Microbes, 1-9. 

M23 

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 

Papers, 67 (2), 221-228. 

M23 
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11. Belġļak-Cvitanoviĺ, A., Stojanoviĺ, R., Manojloviĺ, V., Komes, D., Juranoviĺ Cindriĺ, I., Nedoviĺ, 

V., Bugarski, B. (2011). Encapsulation of Polyphenolic Antioxidants From Medicinal Plant Extracts 

in AlginateïChitosan System Enhanced With Ascorbic Acid by Electrostatic Extrusion. Food 

Research International, 44 (4), 1094ï1101. 

ʄ21 

12. 
Milanovic, J., Manojlovic, V., Levic, S., Rajic, N., Nedovic, V., Bugarski, B. (2010). 

Microencapsulation of Flavors in Carnauba Wax. Sensors 10 (1), 901-912. 
ʄ21 

13. 

Leskosek-Cukalovic, I., Despotovic, S., Lakic, N., Niksic, M., Nedovic, V., Tesevic, V. (2010). 

Ganoderma lucidum ð Medical mushroom as a raw material for beer with enhanced functional 

properties. Food Research International, 43, 2262ï2269. 

ʄ21 

14. 

Nikoliĺ, S., Mojoviĺ, L., Rakin, M., Pejin, D., Nedoviĺ, V. (2009). Effect of different fermentation 

parameters on bioethanol production from corn meal hydrolyzates by free and immobilized cells of 

Saccharomyces cerevisiae var. Ellipsoideus. Journal of Chemical Technology and Biotechnology, 84 

(4), 497-503. 

ʄ21 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 2000 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 70 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 2 ʄʝʹʫʥʘʨʦʜʥʠ 4 

ʋʩʘʚʨʰʘʚʘˁʘ  

- 1997. ʠ 1998. ʛʦʜʠʥʝ ʰʝʩʪʦʤʝʩʝʯʥʘ ʩʧʝʮʠʿʘʣʠʟʘʮʠʿʘ ʥʘ 

ʀʥʩʪʠʪʫʪʫ ʟʘ ʙʠʦʪʝʭʥʦʣʦʰʢʘ ʠʩʪʨʘʞʠʚʘˁʘ ʠ 

ʠʥʜʫʩʪʨʠʿʩʢʝ ʬʝʨʤʝʥʪʘʮʠʿʝ (MEURICE) ʫ ɹʨʠʩʝʣʫ, 

ɹʝʣʛʠʿʘ.  

- ʋ ʦʢʪʦʙʨʫ 2004. ʛʦʜʠʥʝ ʿʝʜʥʦʤʝʩʝʯʥʘ ʩʧʝʮʠʿʘʣʠʟʘʮʠʿʘ 

ʫ ʌʝʜʝʨʘʣʥʦʤ ɹʠʦʪʝʭʥʦʣʦʰʢʦʤ ʎʝʥʪʨʫ ʟʘ ʀʩʪʘʞʠʚʘˁʘ 

ʫ ʇʦˀʦʧʨʠʚʨʝʜʠ (FAL) ʫ ɹʨʘʫʥʰʚʘʿʛʫ, ʅʝʤʘʯʢʘ 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

ʏʣʘʥ ʚʠʰʝ ʥʘʮʠʦʥʘʣʥʠʭ ʠ ʤʝʹʫʥʘʨʦʜʥʠʭ ʥʘʫʯʥʠʭ ʠ ʩʪʨʫʯʥʠʭ ʘʩʦʮʠʿʘʮʠʿʘ:  

Bioencapsulation Research Group, BRG (ʥʘʿʚʝ˂ʘ ʤʝʹʫʥʘʨʦʜʥʘ ʘʩʦʮʠʿʘʮʠʿʘ ʢʦʿʘ ʩʝ ʙʘʚʠ ʧʨʦʙʣʝʤʘʪʠʢʦʤ 

ʠʤʦʙʠʣʠʟʘʮʠʿʝ ʠ ʠʥʢʘʧʩʫʣʘʮʠʿʝ ˂ʝʣʠʿʘ ʠ ʙʠʦʘʢʪʠʚʥʠʭ ʤʘʪʝʨʠʿʘ) ï ʦʜ 1996. ʛʦʜʠʥʝ;  

ɱʫʛʦʩʣʦʚʝʥʩʢʦʛ ʫʜʨʫʞʝˁʘ ʤʠʢʨʦʙʠʣʦʛʘ - ʦʜ 1997. ʛʦʜʠʥʝ;  

ɼʨʫʰʪʚʘ ʟʘ ʙʠʦʭʝʤʠʿʩʢʦ ʠʥʞʝˁʝʨʩʪʚʦ - ʦʩʥʠʚʘʯ, ʯʣʘʥ ʫʧʨʘʚʥʦʛ ʦʜʙʦʨʘ ʠ ʛʝʥʝʨʘʣʥʠ ʩʝʢʨʝʪʘʨ ʦʜ 2003. ʛʦʜʠʥʝ, 

ʢʘʜʘ ʿʝ ʜʨʫʰʪʚʦ ʦʩʥʦʚʘʥʦ ʫ ɹʝʦʛʨʘʜʫ; 

 ʉʘʚʝʟʘ ʭʝʤʠʩʿʢʠʭ ʠʥʞʝˁʝʨʘ - ʦʜ 2005. ʛʦʜʠʥʝ;  

Section on Food (ʤʝʹʫʥʘʨʦʜʥʘ ʘʩʦʮʠʿʘʮʠʿʘ ʧʦʜ ʦʢʨʠˀʝʤ European Federation of Chemical Engineering, EFCE, ʢʦʿʘ 

ʩʝ ʙʘʚʠ ʧʨʦʙʣʝʤʘʪʠʢʦʤ ʭʨʘʥʝ) ï ʦʜ 2005. 
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Име и презиме Миомир Никшић 

Звање ʈʝʜʦʚʘʥ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʊʝʭʥʦʣʦʰʢʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2006 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ ʩʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʦʤ 

ʭʨʘʥʝ 

ɼʦʢʪʦʨʘʪ 1993 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1987 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1979 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ɻɽʄ ɻʝʥʝʪʠʢʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ 

2. ɺʂʊʄ ʄʠʢʨʦʙʠʦʣʦʛʠʿʘ ʭʨʘʥʝ ʠ ʧʨʝʜʠʢʪʠʚʥʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

3. ʄʄɸ ʄʠʢʨʦʙʠʦʣʦʰʢʝ ʤʝʪʦʜʝ ʘʥʘʣʠʟʝ 

4. ʆʇʊʄ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʰʢʝ ʤʠʢʨʦʙʠʦʣʦʛʠʿʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Matijaġeviĺ, D., Pantiĺ, M., Raġkoviĺ, B., Pavloviĺ, V., Duvnjak, D., Sknepnek, A., Nikġiĺ, 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. 

ʄ21 

2. 

Duvnjak, D., Pantiĺ, M., Pavloviĺ, V., Nedoviĺ, V., 
 
Leviĺ, S., Matijaġeviĺ, D., Sknepnek, A., 

Nikġiĺ, M. (2016). Advances in batch culture fermented Coriolus versicolor medicinal mushroom 

for the production of antibacterial compounds. Innovative Food Science and Emerging 

Technologies, 34, 1ï8. 

ʄ21 

3. 

Saviĺ, M., Klimaszewska, M., Bamburowicz-Klimkowska, M., Suchocki, P., Nikġiĺ, M., Szutowski, 

M., WroczyŒski, P., Turlo, J. (2016). A Search for the optimum selenium source to obtain 

mushroom-derived chemopreventive preparations. International journal of medicinal mushrooms, 

18 (4), 279ï289. 

ʄ23 

4. 

Sknepnek, A., Pantiĺ, M., Matijaġeviĺ, D., Miletiĺ, D., Leviĺ, S., Nedoviĺ, V., Nikġiĺ,
 
M. (2018). 

Novel Ganoderma lucidum-based beverage with antibacterial and antioxidant effects. International 

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

ʄ23 

5. 

Filipoviĺ, N., Poloviĺ, N., Raġkoviĺ, B., Misirliĺ Denļiĺ, S., Duloviĺ, M., Saviĺ, M., Nikġiĺ, M., 

Mitiĺ, D., AnĽelkoviĺ, K., Todoroviĺ T. (2014). Biological activity of two isomeric N-

heteroaromatic selenosemicarbazones and their metal complexes. Monatshefte Fur Chemie, 

145,1089ï1099. 

ʄ22 

6. 

Peciĺ, S., Veljoviĺ, M., Despotoviĺ, S., Leskoġek-Cukaloviĺ, I., Jadranin, M., Teġeviĺ, V., Nikġiĺ, 

ʄ., Nikiĺeviĺ, N. (2012). Effect of maturation conditions on sensory and antioxidant properties of 

old Serbian plum brandies. European Food Research and Technology, 235, 479-487. 

ʄ22 

7. 

Veljoviĺ, S., Veljoviĺ, M., Nikiĺeviĺ, N., Despotoviĺ, S., Raduloviĺ, S., Nikġiĺ, M., Filipoviĺ, L. 

(2017). Chemical composition, antiproliferative and antioxidant activity of differently processed 

Ganoderma lucidum ethanol extracts. Journal of Food Science and Technology, 54, 1312-1320. 

ʄ22 

8. 

Klaus, A., Kozarski, M., Vunduk, J., Todorovic, N., Jakovljevic, D., Zizak, Ģ., 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, 272ï283. 

ʄ21ʘ 

9. 

Kozarski, M., Klaus, A., Nikġiĺ, M., Jakovljeviĺ, 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. 

ʄ21ʘ 

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

53ï64. 

ʄ21ʘ 

11. 

Petroviĺ, P., Vunduk J., Klaus, A., Kozarski, M., Nikġiĺ, M., Ģiģak, Ģ., Vukoviĺ, N., Ġekularac, G., 

Drmaniĺ, S., Bugarski, B. (2016). Biological Potential of Three Puffball Species ï A Comparative 

Analysis. Journal of Functional Foods, 21, 36ï49. 

ʄ21ʘ 

12. 

Klaus, A., Kozarski, M., Nikġiĺ, M., Jakovljeviĺ, D., Todoroviĺ, 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. 

ʄ21ʘ 

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. 

ʄ21 

14. 

Kozarski, M., Klaus, A., Vunduk, J., Zizak, Ģ., 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. 

ʄ21 

15. 

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

M., van Griensven, L.J.L.D. (2015). Antioxidants of Edible Mushrooms. Molecules, 20, (10), 

19489-19525. 

ʄ21 

16. 

Kozarski, M., Klaus, A., Nikġiĺ, M., Van Griensven, L.J.L.D., Vrviĺ, M., Jakovljeviĺ, D. (2013). 

Polysaccharides of higher fungi: Biological role, structure and antioxidative activity. Hemijska 

industrija, 68 (3), 305-320. 

ʄ23 

17. 

Djekic, I., Vunduk, J., Tomaġeviĺ, I., 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. 

ʄ21 

18. 

Djekic, I., Vunduk, J., Tomaġeviĺ, I., 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. 

ʄ21 

19. 

Klaus, A., Kozarski, M., Niksic, M., Jakovljevic, D., Todorovic, N., Stefanoska, I., 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.  

ʄ22 

20. 

Vunduk, J., Djekiĺ, I., Petroviĺ, P., Tomaġeviĺ, I., Kozarski, M., Despotoviĺ, S., Nikġiĺ, 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. 

ʄ22 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 1064 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 42 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ2 ʄʝʹʫʥʘʨʦʜʥʠ 

ʋʩʘʚʨʰʘʚʘˁʘ  

 

1984, 1985 (3 ʤʝʩʝʮʘ) ï ʀʥʩʪʠʪʫʪ ʟʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʫ, ʏʝʭʦʩʣʦʚʘʯʢʘ ʘʢʘʜʝʤʠʿʘ ʥʘʫʢʘ  

"ʀʥʪʝʨʢʘʮʠʿʘ ʙʘʢʪʝʨʠʿʘ ʠ ʛˀʠʚʘ"  

1987 (6 ʤʝʩʝʮʠ) ï ʋʯʝʩʥʠʢ ʪʨʝʥʠʥʛʘ ʦ ʪʝʭʥʦʣʦʛʠʿʠ ʝʥʟʠʤʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ, ɱʘʧʘʥʩʢʘ 

ʚʣʘʜʘ - Osaka Municipal Technical Research ʠʥʩʪʠʪʫʪ, ʆʩʘʢʘ-ɱʘʧʘʥ.  

1988 (6 ʤʝʩʝʮʠ) -  ɹʠʦʭʝʤʠʿʘ ʠ ʛʝʥʝʪʠʢʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ, "ɻʝʥʝʪʠʢʘ ʛˀʠʚʘ", ʋʥʠʚʝʨʟʠʪʝʪ 

ʫ ʅʦʪʠʥʛʝʤʫ, ʂʘʪʝʜʨʘ ʟʘ ɹʠʦʣʦʛʠʿʫ, ʃʦʥʜʦʥ.  

1998, 2001 (1 ʤʝʩʝʮ) - Asia Pacific Edible Mushroom Training Center, Fuzhou, ʂʠʥʘ 

2002 (1 ʤʝʩʝʮ) - FDA ʠ USAID ʪʨʝʥʠʥʛ ʦ ʤʠʢʦʪʦʢʩʠʥʠʤʘ ʫ ʧʨʝʭʨʘʤʙʝʥʠʤ ʧʨʦʠʟʚʦʜʠʤʘ ʠ 

ʧʦʩʝʪʘ ʆʜʩʝʢʫ ʟʘ ʧʨʝʭʨʘʤʙʝʥʫ ʪʝʭʥʦʣʦʛʠʿʫ ʥʘ ʋʥʠʚʝʨʟʠʪʝʪʫ ʫ ʊʝʥʝʩʠʿʫ, ʋʉɸ.  

2002, 2006 (1 ʤʝʩʝʮ):  ʊʨʝʥʠʥʛ ʦ ʙʝʟʙʝʜʥʦʩʪʠ ʭʨʘʥʝ ʥʘ ʀʥʩʪʠʪʫʪʫ ʟʘ ʥʘʫʢʫ ʠ ʪʝʭʥʦʣʦʛʠʿʫ 

ʧʦˀʦʧʨʠʚʨʝʜʥʠʭ ʧʨʦʠʟʚʦʜʘ, ʍʦʥʛ ʂʦʥʛ, ʋʥʠʚʝʨʟʠʪʝʪ ʫ ʂʠʥʠ 

2004 ʠ 2008 ï ʊʨʝʥʠʥʛ ʫ ʦʙʣʘʩʪʠ ʤʠʢʨʦʙʠʦʣʦʰʢʝ ʙʝʟʙʝʜʥʦʩʪ ʭʨʘʥʝ, USDA and Kornacki 

Food Safety Associates, ʫ ʪʨʘʿʘˁʫ ʦʜ ʜʚʝ ʥʝʜʝˀʝ  

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

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
https://www.sciencedirect.com/science/journal/00236438
https://www.sciencedirect.com/science/journal/00236438/78/supp/C
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ʐʝʬ ʂʘʪʝʜʨʝ ʟʘ ʪʝʭʥʦʣʦʰʢʫ ʤʠʢʨʦʙʠʦʣʦʛʠʿʫ ʦʜ 2012. ɻʦʜʠʥʝ 

ʇʨʝʜʩʝʜʥʠʢ ɽʚʨʦʧʩʢʝ ʛʨʫʧʝ ʟʘ ʭʠʛʠʿʝʥʩʢʠ ʠʥʞʝˁʝʨʠʥʛ ʠ ʜʠʟʘʿʥ (EHEDG-Serbia) ʦʜ 2012- 

ɻʝʥʝʨʘʣʥʠ ʩʝʢʨʝʪʘʨ ʉʨʧʩʢʦʛ ʫʜʨʫʞʝˁʘ ʟʘ ʠʩʭʨʘʥʫ 2010- 

ʇʨʝʜʩʝʜʥʠʢ ʉʨʧʩʢʦʛ ʤʠʢʦʣʦʰʢʦʛ ʫʜʨʫʞʝˁʘ (1999-2008). 

ʏʣʘʥ ʀʟʚʨʰʥʦʛ ʦʜʙʦʨʘ ʉʨʧʩʢʝ ʘʩʦʮʠʿʘʮʠʿʝ ʧʨʝʭʨʘʤʙʝʥʠʭ ʪʝʭʥʦʣʦʛʘ 

ʏʣʘʥ ʀʟʚʨʰʥʦʛ ʦʜʙʦʨʘ ʉʨʧʩʢʦʛ ʤʠʢʦʣʦʰʢʦʛ ʫʜʨʫʞʝˁʘ 

ʋʯʝʩʥʠʢ, ʣʠʜʝʨ ʠ ʢʦʦʨʜʠʥʘʪʦʨ ʥʘ 16 ʥʘʫʯʥʠʭ ʥʘʮʠʦʥʘʣʥʠʭ ʧʨʦʿʝʢʘʪʘ ʠ 7 ʤʝʹʫʥʘʨʦʜʥʠʭ ʧʨʦʿʝʢʘʪʘ .  

2008-2010, 2011-2019 

1999- ʀʥʪʝʨʥʘʮʠʦʥʘʣʥʠ ʢʦʥʩʫʣʪʘʥʪ ʠ ʚʦʹʘ ʪʠʤʘ, CICETE 18 Bei San Huan Zhonglu, ʍʦʥʛ ʂʦʥʛ, ʂʠʥʘ  

2003- ɻʦʩʪʫʿʫ˂ʠ ʧʨʦʬʝʩʦʨ, USDA Iowa State University Aimes, ʌʘʢʫʣʪʝʪ ʚʝʪʝʨʠʥʘʨʩʢʝ ʤʝʜʠʮʠʥʝ, ʂʘʪʝʜʨʘ ʟʘ 

ʄʠʢʨʦʙʠʦʣʦʛʠʿʫ, ʋʉɸ. 

1999-2003 ï ɽʢʩʪʝʨʥʠ ʝʢʩʧʝʨʪ ʟʘ ʨʘʟʚʦʿ ʥʦʚʝ ʨʝʛʫʣʘʪʠʚʝ ʟʘ ʭʨʘʥʫ, ʄʠʥʠʩʪʘʨʩʪʚʦ ʇʦˀʦʧʨʠʚʨʝʜʝ ʫ ɹʝʦʛʨʘʜʫ, 

ʉʨʙʠʿʘ 

1999-2007 ï ɽʢʩʪʝʨʥʠ ʝʢʩʧʝʨʪ ʫ ɸʢʨʝʜʠʪʘʮʠʦʥʦʤ ʪʝʣʫ ʉʨʙʠʿʝ ʠ ʎʨʥʝ ɻʦʨʝ, ɸʢʨʝʜʠʪʘʮʠʿʘ ʣʘʙʦʨʘʪʦʨʠʿʝ ʧʨʝʤʘ 

ʩʪʘʥʜʘʨʜʫ ISO (17025) 

2011-2012 ï ʀʥʪʝʨʥʘʮʠʦʥʘʣʥʠ ʢʦʥʩʫʣʪʘʥʪ ʠ ʧʨʝʜʘʚʘʯ, IFC - East Asia & Pacific Department, Ulan Batar, ʄʦʥʛʦʣʠʿʘ  

2012-2015 ï ʀʥʪʝʨʥʘʮʠʦʥʘʣʥʠ ʢʦʥʩʫʣʪʘʥʪ ʠ ʧʨʝʜʘʚʘʯ, IFC ïWorld Bank Group East Asia & Pacific Department, 

Moʥʛʦʣʠʿʘ 

2014- ʀʥʪʝʨʥʘʮʠʦʥʘʣʥʠ ʢʦʥʩʫʣʪʘʥʪ ʫ ʦʙʣʘʩʪʠ ʙʝʟʙʝʜʥʦʩʪʠ ʭʨʘʥʝ ʠ ʧʨʝʜʘʚʘʯ, IFC ï World Bank Group East Asia & 

Pacific Department, ʂʘʤʙʦ˅ʘ 
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Име и презиме Предраг Д. Пуђа 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ  

Ужа научна област ʊʝʭʥʦʣʦʛʠʿʘ ʘʥʠʤʘʣʥʠʭ ʧʨʦʠʟʚʦʜʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2008 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 
ʅʘʫʢʘ ʦ ʤʣʝʢʫ 

ɼʦʢʪʦʨʘʪ 1992 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ 

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ  

ʄʘʛʠʩʪʨʘʪʫʨʘ 1989 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ 

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ- 

ʪʝʭʥʦʣʦʛʠʿʘ ʤʣʝʢʘ   

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1979 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʦʣʦʛʠʿʘ- 

ʊʝʭʥʦʣʦʛʠʿʘ ʤʣʝʢʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʉɸʇ ʊʝʭʥʦʣʦʰʢʘ ʩʚʦʿʩʪʚʘ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

2. ʆʉɸ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʦʙʨʘʜʝ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

3. ʊʂɸʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʠ ʢʚʘʣʠʪʝʪʘ ʧʨʦʠʟʚʦʜʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Djekic, I., 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. 

ʄ21 

2. 

Djekic, I., 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. 

ʄ21 

3. 

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. 

ʄ22 

4. 

Nedeljkovic, A., Tomasevic, I., 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. 

ʄ21ʘ 

5. 

Nedeljkoviĺ, A., Rºsch, P., Popp, J., Mioļinoviĺ, J., Radovanoviĺ, 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. 

ʄ22 

6. 

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. 

ʄ22 

7. 

Tomasevic, I.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. 

ʄ23 

8. 

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. 

ʄ21 

9. 

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. 

ʄ21 

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. 

ʄ23 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ Google Scholar 369; Web of science 131 bez autocitata 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 23 
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ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 1 ʄʝʹʫʥʘʨʦʜʥʠ 0 

ʋʩʘʚʨʰʘʚʘˁʘ  

- 1990. ʛʦʜ. ʩʪʫʜʠʿʩʢʠ ʙʦʨʘʚʘʢ, Dairy Research Institute Hilerod, 

ɼʘʥʩʢʘ 

- 1990 ï 1991 ʛʦʜ. - ʩʧʝʮʠʿʘʣʠʟʘʮʠʿʘ, Teagasc National Dairy 

Research Product Centre ï Moorepark, Fermoy, C.   O. Cork, 

ʈʝʧʫʙʣʠʢʘ ʀʨʩʢʘ 

- 1991. god. University College Cork, ʈʝʧʫʙʣʠʢʘ ʀʨʩʢʘ  

- 2000 ʛʦʜ. Teagasc National Dairy Product Centre ï Moorepark, 

Fermoy, C. O. Cork, ʈʝʧʫʙʣʠʢʘ ʀʨʩʢʘ  

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

- ʋ˅ʙʝʥʠʢ çʊʝʭʥʦʣʦʛʠʿʘ ʤʣʝʢʘ I. ʉʠʨʘʨʩʪʚʦ - ʆʧʰʪʠ ʜʝʦè, ISBN 978 ï 86 ï 7834 ï 036 ï 9. 

- 1 ʧʨʠʣʦʛ ʫ ʤʦʥʦʛʨʘʬʠʿʠ ʤʝʹʫʥʘʨʦʜʥʦʛ ʟʥʘʯʘʿʘ ʠ 11 ʧʨʠʣʦʛʘ ʫ ʤʦʥʦʛʨʘʬʠʿʠ ʥʘʮʠʦʥʘʣʥʦʛ ʟʥʘʯʘʿʘ 

- 1 ʧʘʪʝʥʪ P ï 683/02 od 11. 9. 2002., çʇʦʩʪʫʧʘʢ ʟʘ ʠʜʥʫʩʪʨʠʿʩʢʫ ʧʨʦʠʟʚʦʜˁʫ ʢʘʿʤʘʢʘ ʪʨʘʜʠʮʠʦʥʘʣʥʦʛ 

ʢʚʘʣʠʪʝʪʘ ʠ ʢʘʿʤʘʢ ʜʦʙʠʿʝʥ ʧʦʩʪʫʧʢʦʤè, ʉʘʚʝʟʥʠ ʟʘʚʦʜ ʟʘ ʠʥʪʝʣʝʢʪʫʘʣʥʫ ʩʚʦʿʠʥʫ 

- ʫʨʝʜʥʠʢ ʤʦʥʦʛʨʘʬʠʿʝ çʉʠʨʘʨʩʪʚʦè, ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ, ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 1996. ʛʦʜʠʥʘ 

- ʫʨʝʜʥʠʢ ʤʦʥʦʛʨʘʬʠʿʝ çʉʠʨʝʚʠ ʧʘʨʝʥʦʛ ʪʝʩʪʘè (ʘʫʪʦʨʠ: ʅʠʢʝʪʠ˂, ɻ., ʇʫʹʘ, ʇ., ʄʠʣʘʥʦʚʠ˂, ʉ., ʉʝʢʫʣʦʚʠ˂, 

ʅ.), ɿʘʚʦʜ ʟʘ ʩʪʦʯʘʨʩʪʚʦ, ɿʘʿʝʜʥʠʮʘ ʩʪʦʯʘʨʩʪʚʘ, ɹʝʦʛʨʘʜ, 1998. ʛʦʜʠʥʘ 

- 3 ʪʝʭʥʠʯʢʘ ʨʝʰʝˁʘ  

- 9 ʪʝʭʥʦʣʦʰʢʠʭ ʨʝʰʝˁʘ, ʫʚʦʹʝˁʝ ʥʦʚʠʭ ʧʨʦʠʟʚʦʜʘ ʫ ʠʥʜʫʩʪʨʠʿʩʢʫ ʧʨʦʠʟʚʦʜˁʫ, ʇʦʪʚʨʜʘ ʌʘʙʨʠʢʝ 

ñDģersiò, ʂˁʘʞʝʚʘʮ: br 222, 222/1,  222/2, 222/3, 222/4, 222/5, 222/6, 222/7, 222/8 od 29. 6. 2000. ʛʦʜ. 

- ʈʫʢʦʚʦʜʠʣʘʮ ʧʨʦʿʝʢʪʘ ʪʝʭʥʦʣʦʰʢʦʛ ʨʘʟʚʦʿʘ çʀʥʜʫʩʪʠʨʿʩʢʘ ʧʨʦʠʟʚʦʜˁʘ ʢʘʿʤʘʢʘè 

- ʋʯʝʰ˂ʝ ʥʘ ʚʝ˂ʝʤ ʙʨʦʿʫ ʧʨʦʿʝʢʘʪʘ ʫ ʧʝʨʠʦʜʫ ʦʜ 1985 ʛʦʜ. ï ʜʘʥʘʩ 

- ʋʯʝʰ˂ʝ ʥʘ ʜʦʤʘ˂ʠʤ ʠ ʤʝʹʫʥʘʨʦʜʥʠʤ ʩʢʫʧʦʚʠʤʘ 

- ʄʝʥʪʦʨ 1 ʤʘʛʠʩʪʘʨʩʢʦʛ ʨʘʜʘ, 1 ʜʦʢʪʦʨʩʢʝ ʜʠʩʝʨʪʘʮʠʿʝ ʠ ʯʣʘʥ ʢʦʤʠʩʠʿʝ ʫ ʠʟʨʘʜʠ 3 ʜʦʢʪʦʨʩʢʝ ʜʠʩʝʨʪʘʮʠʿʝ 

- ʤʝʥʦʪʦʨ ʠ ʯʣʘʥ ʢʦʤʠʩʠʿʝ ʫ ʙʨʦʿʥʠʤ ʜʠʧʣʦʤʩʢʠʤ ʨʘʜʦʚʠʤʘ    
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Име и презиме Драгослава Радин 

Звање Редовни професор 

Ужа научна област Технолошка микробиологија 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2011 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ   

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ɼʦʢʪʦʨʘʪ 1999 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ʅʦʚʦʤ ʉʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ  

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 
ɺʠʨʫʩʦʣʦʛʠʿʘ  

ʄʘʛʠʩʪʨʘʪʫʨʘ 1995 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ-  

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 
ʄʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1983 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ  

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ  

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ   

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ɻɽʄ ɻʝʥʝʪʠʢʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ 

2. ɺʂʊʄ ʄʠʢʨʦʙʠʦʣʦʛʠʿʘ ʭʨʘʥʝ ʠ ʧʨʝʜʠʢʪʠʚʥʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

3. ʄʄɸ ʄʠʢʨʦʙʠʦʣʦʰʢʝ ʤʝʪʦʜʝ ʘʥʘʣʠʟʝ 

4. ʆʇʊʄ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʰʢʝ ʤʠʢʨʦʙʠʦʣʦʛʠʿʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1.  
Ģivkoviĺ, I., Ġavikin, K., Zduniĺ, G., Ģivkoviĺ, J., Bigoviĺ, D., Menkoviĺ, N., Radin, D. (2018). 

Antiviral activity of medicinal plants extracts against foodborne Norovirus. Medicinal Raw 

Materials, 38, 25-28. 

M24 

2.  
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 

3.  Velebit, B., Radin, D., Teodorovic, V. (2015). Transmission of common foodborne viruses by meat 

products. Procedia Food Science, 5, 304 ï 307. 
M23 

4.  Radin, D. (2014). New trends in food- and waterborne viral outbreaks. Arch. Biol. Sci., 66 (1), 1-9. 
M23 

5.  
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 III. (pp. 1893-1904). Spain: Formatex. 

M14 

6.  Radin, D. (2012). Human norovirus transmission due to contaminated fresh fruit and vegetables. 

Arch. Biol. Sci., 64 (4), 1405-1411. 
M23 

7.  
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 ï PSU Bioscience. 

M14 

8.  
Radin, D., DôSouza, D.H. (2011). Evaluation of two primer sets using newly developed internal 

amplification controls for rapid human norovirus detection by SYBR Green I based real-time RT-

PCR. Food and Environmental Virology, 3, 61-69. 

M22 

9.  Radin, D., DôSouza, 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 ï A Roadmap to Better Health. (pp. 1-6). Food and 

Nutrition, 57 (1). 

M31 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 34 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 8 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 2 ʄʝʹʫʥʘʨʦʜʥʠ 
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ʋʩʘʚʨʰʘʚʘˁʘ  

1980 Leiterie Reunie, Geneve, Switzerland 

1988 FAO/INRA, Montpellier, France 

2004 Iowa State University, Ames, Iowa, USA 

2009 Centre for Advanced Academic Studies, Dubrovnik, Croatia 

2009/2010 Univeristy of Tennessee, Knoxville, Tennessee, USA 

2010 Georgia Southern University, Statesboro, Georgia, USA 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

Project LEA/RN (Learning Enhancement Action / Resource Network) Visiting Professor; ESConet (European Science 

Communication Network); Tempus project H.E.R.B.S.; ļlan Udruģenja mikrobiologa Srbije (Generalni sekretar UMS), 

Udruģenja 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. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 29 

Име и презиме Весна Б. Радојичић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2018 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ 

ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

ɼʦʢʪʦʨʘʪ 2007 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2002 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1991 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

ʨʘʪʘʨʩʢʠʭ ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʇʊɼʋ ʇʨʦʙʣʝʤʠ, ʠʟʘʟʦʚʠ ʠ ʪʨʝʥʜʦʚʠ ʫ ʪʝʭʥʦʣʦʛʠʿʠ ʜʫʚʘʥʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. Radojiļiĺ, V., Djulanļiĺ, 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, 381ï386. 

M21a 

2. Alagiĺ, S.Ļ., Maluckov, B.S., Radojiļiĺ, V.B. (2015). How can plants manage polycyclic aromatic 

hydrocarbons? May these effects represent a useful tool for an effective soil remediation? Clean 

Technologies and Environmental, Policy 17 (3), 597-614. 

M22 

3. Mijailovic, I., 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 

4. Djulanļiĺ, N., Radojiļiĺ, V., Srbinoska, M. (2013). The Influence of Tobacco Blend Composition on 

the Carbon Monoxide Formation in Mainstream Cigarette Smoke. Archives of Industrial Hygiene 

and Toxicology,64 (1), 107-113. 

M23 

5. Radojiļiĺ, V., Nikoliĺ, M., AdnaĽeviĺ, B. (2009). The influence of zeolite type added to the 

cigarette blend on the changes of pyrolitic temperatures, Hemijska industrija, 63 (5a), 579-583. 
M23 

6. 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 

7. 

Radojiļiĺ, V., Nikoliĺ, M., AdnaĽeviĺ, 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 

8. 

Srbinoska, M., Radojiļiĺ, V., Djulanļiĺ, 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. 

ʄ33 

9. 
Srbinoska, M., Kirkova, S., Radojiļiĺ, V., ņulanļiĺ, N. (2016). Influence of circumference of king-

size cigarettes on tar, nicotine and carbon monoxide yields. Tutun/Tobacco, 66 (7-12), 72-81. 
ʄ33 

10. 

ʈʘʜʦʿʠʯʠ˂, ɺ., ʄʘʣʥʘʨ, ʄ., ʄʘʥʜʠ˂, ʅ., ɼʦʣʠʿʘʥʦʚʠ˂, ɾ (2017). ʄʦʛʫ˂ʥʦʩʪʠ ʢʦʨʠʰ˂ʝˁʘ 

ʜʫʚʘʥʩʢʦʛ ʦʪʧʘʜʘ ʢʘʦ ʙʠʦʤʘʩʝ. ɿʙʦʨʥʠʢ ʥʘʫʯʥʠʭ ʨʘʜʦʚʘ 23 (1-2), XXXI ʉʘʚʝʪʦʚʘˁʘ ʘʛʨʦʥʦʤʘ, 

ʚʝʪʝʨʠʥʘʨʘ, ʪʝʭʥʦʣʦʛʘ ʠ ʘʛʨʦʝʢʦʥʦʤʠʩʪʘ (ʧʧ. 139-154). ʀʥʩʪʠʪʫʪ ʇʂɹ ɸʛʨʦʝʢʦʥʦʤʠʢ, 

ʇʘʜʠʥʩʢʘ ʉʢʝʣʘ, ɹʝʦʛʨʘʜ. 

M52 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 21 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 6 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ  1 ʄʝʹʫʥʘʨʦʜʥʠ 

ʋʩʘʚʨʰʘʚʘˁʘ  

ʀʥʩʪʠʪʫʪ ʟʘ ʪʫʪʫʥ, ʇʨʠʣʝʧ, ʄʘʢʝʜʦʥʠʿʘ, 2007 (ʦʙʫʢʘ ʟʘ 

ʢʦʥʪʨʦʣʫ ʢʚʘʣʠʪʝʪʘ ʜʫʚʘʥʘ ʠ ʧʨʦʠʟʚʦʜʘ ʦʜ ʜʫʚʘʥʘ);   

JTI, Global quality - Product identification, Trier, 

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
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Germany, 2014 (ʦʙʫʢʘ ʟʘ ʧʨʝʧʦʟʥʘʚʘˁʝ ʬʘʣʩʠʬʠʢʘʪʘ ʫ 

ʬʦʨʝʥʟʠʯʢʦʿ ʣʘʙʦʨʘʪʦʨʠʿʠ). 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ: 1. ʏʣʘʥ Kʦʤʠʩʠʿʝ ʟʘ ʜʦʥʦʰʝˁʝ ʩʪʘʥʜʘʨʜʘ ʠʟ ʦʙʣʘʩʪʠ ʜʫʚʘʥʘ ʠ 

ʧʨʦʠʟʚʦʜʘ ʦʜ ʜʫʚʘʥʘ ʧʨʠ ɿʘʚʦʜʫ ʟʘ ʩʪʘʥʜʘʨʜʠʟʘʮʫʿʫ ʉʨʙʠʿʝ; 2.ʏʣʘʥ ʨʘʜʥʝ ʛʨʫʧʝ ʟʘ ʜʦʥʦʰʝˁʝ ʧʨʘʚʠʣʥʠʢʘ ʦ 

ʪʝʭʥʠʯʢʠʤ ʟʘʭʪʝʚʠʤʘ ʟʘ ʮʠʛʘʨʝʪʝ ʠ ʬʝʨʤʝʥʪʠʩʘʥʠ ʜʫʚʘʥ ʫ ʣʠʩʪʫ ʧʨʠ ʄʠʥʠʩʪʘʨʩʪʚʫ ʟʘ ʧʦˀʦʧʨʠʚʨʝʜʫ ʉʨʙʠʿʝ; 3. 

ʏʣʘʥ ʈʘʜʥʝ ʛʨʫʧʝ ʟʘ ʧʨʠʧʨʝʤʫ ʪʝʢʩʪʘ ʨʘʜʥʝ ʚʝʨʟʠʿʝ ʅʘʮʨʪʘ ɿʘʢʦʥʘ ʦ ʜʫʚʘʥʫ, ʧʨʠ ʄʠʥʠʩʪʘʨʩʪʚʫ ʬʠʥʘʥʩʠʿʘ; 5. 

ɸʫʪʦʨ ʠ ʦʜʛʦʚʦʨʥʠ ʠʩʪʨʘʞʠʚʘʯ ʝʣʘʙʦʨʘʪʘ Ăʀʟʥʘʣʘʞʝˁʝ ʤʦʛʫ˂ʥʦʩʪʠ ʠʩʢʦʨʠʰ˂ʝˁʘ ʜʫʚʘʥʩʢʦʛ ʦʪʧʘʜʘ ʢʨʦʟ ʧʨʦʮʝʩ 

ʙʠʦʜʝʛʨʘʜʘʮʠʿʝñ. 
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Име и презиме Зорица T. Радуловић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ  

Ужа научна област ʊʝʭʥʦʣʦʰʢʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ  2016 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ   

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ɼʦʢʪʦʨʘʪ 2007 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ   

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1992 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ   

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1985 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ   

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ   

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ɻɽʄ ɻʝʥʝʪʠʢʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ 

2.  ɺʂʊʄ ʄʠʢʨʦʙʠʦʣʦʛʠʿʘ ʭʨʘʥʝ ʠ ʧʨʝʜʠʢʪʠʚʥʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

3. ʄʄɸ ʄʠʢʨʦʙʠʦʣʦʰʢʝ ʤʝʪʦʜʝ ʘʥʘʣʠʟʝ 

4. ʆʇʊʄ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʰʢʝ ʤʠʢʨʦʙʠʦʣʦʛʠʿʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. Raduloviĺ, Z., Mioļinoviĺ, J., Petroviĺ, T., Dimitrijeviĺ-Brankoviĺ, S., Nedoviĺ, 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 

2. Laliļiĺ-Petronijeviĺ, J., Popov-Raljiĺ, J., Obradoviĺ, D., Raduloviĺ, Z., Paunoviĺ, D., Petruġiĺ, M., 

Pezo, L. (2015). Viability of probiotic strains Lactobacillus acidophilus NCFM
È 

and 

Bifidobacteruim lactis HN019 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 

3. Seratliĺ, S., Bugarski, B., Nedoviĺ V., Raduloviĺ, 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 

4. 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 

5. 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 

6. Mirkoviĺ, M., Seratliĺ, S., Kilcawley, K., Mannion, D., Mirkoviĺ, N., Raduloviĺ, Z. (2018). The 

Sensory Quality and Volatile Profile of Dark Chocolate Enriched with Encapsulated Probiotic 

Lactobacillus plantarum Bacteria. Sensors, 18 (8), 2570. 

M21 

7 Seratliĺ, S., Bugarski, B., Raduloviĺ, Z., Dejmek, P., Wadsº, L., Nedoviĺ, V. (2013): 

Electroporation Enhances the Metabolic Activity of Lactobacillus plantarum 564. Food Technology 

& Biotechnology, 51 (4), 446-452. 

M22 

8. Radulovic, Z., Miocinovic, J., Mirkovic, N., Mirkovic, M., Paunovic, D., Ivanovic, 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, 1849ï1854. 

M22 

9. 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 LsbB is dependent on a transcription terminator. Microbiological Research, 179, 45-53. 
M22 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 275 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 30 
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ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ   2 ʄʝʹʫʥʘʨʦʜʥʠ 1 

ʋʩʘʚʨʰʘʚʘˁʘ  
2012 Lund University, Sweden, 

2011  Biotechnical Faculty, University of Ljubljana  

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ ʦʙʿʘʚˀʝʥ 110 ʥʘʫʯʥʠ ʨʘʜ; 4 ʧʘʪʝʥʪʘ; 4 ʪʝʭʥʠʯʢʘ ʨʝʰʝˁʘ, ʫʯʝʰ˂ʝ ʫ 11 

ʧʨʦʿʝʢʘʪʘ 
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Име и презиме Вера Б. Раичевић 

Звање Редовни професор 

Ужа научна област Еколошка микробиологија  

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2007 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ  

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ɽʢʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ɼʦʢʪʦʨʘʪ 1996 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ  

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʄʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ʟʝʤˀʠʰʪʘ ʠ ʚʦʜʘ   

ʄʘʛʠʩʪʨʘʪʫʨʘ 1989 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɸʛʨʦʥʦʤʩʢʝ 

ʥʘʫʢʝ 

ʄʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ʟʝʤˀʠʰʪʘ ʠ ʚʦʜʘ   

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1984 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ʅʦʚʦʤ ʉʘʜʫ, 

ʇʨʠʨʦʜʥʦ ʤʘʪʝʤʘʪʠʯʢʠ ʬʘʢʫʣʪʝʪ-

ɹʠʦʣʦʛʠʿʘ 

ɹʠʦʣʦʰʢʝ 

ʥʘʫʢʝ 
ɹʠʦʣʦʛʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʈʀʄ ʈʠʟʦʩʬʝʨʘ ʠ ʤʠʢʨʦʦʨʛʘʥʠʟʤʠ 

2. ɹʌʄ ɹʠʦʭʝʤʠʿʘ ʠ ʬʠʟʠʦʣʦʛʠʿʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ 

3. ɹɽʄ ɹʠʦʜʠʚʝʨʟʠʪʝʪ ʠ ʝʚʦʣʫʮʠʿʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ 

4. ɹɿɺ ɹʠʦʨʝʤʝʜʠʿʘʮʠʿʘ ʟʝʤˀʠʰʪʘ ʠ ʚʦʜʘ 

5.  ɻɽʄ ɻʝʥʝʪʠʢʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ 

6. ɽʂʄʀ ɽʢʦʣʦʰʢʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

7. ʄʀɽʄ ʄʝʪʦʜʝ ʠʩʪʨʘʞʠʚʘˁʘ ʫ ʝʢʦʣʦʰʢʦʿ ʤʠʢʨʦʙʠʦʣʦʛʠʿʠ 

8. ʋɾʉ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʟʘʰʪʠʪʝ ʞʠʚʦʪʥʝ ʩʨʝʜʠʥʝ ʫ ʧʨʝʭʨʘʤʙʝʥʦʿ ʪʝʭʥʦʣʦʛʠʿʠ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Kljujev, I., Raiļeviĺ, V., Vujoviĺ, B., Rothballer, M., Schmid, M. (2018). Salmonella as an 

endophytic colonizer of plants-A risk for health safety vegetable production. Microbial 

Pathogenesis, 115, 199-207. 

M22 

2. 

Racic, G., Kormoczi, P., Kredics L., Raicevic, V, Mutavdzic, B.,Vrvic, M., Pankovic, D. (2017). 

Effect the edaphic factors and metal content in soil on the diversity of Trichoderma spp. 

ɽnvironmental Science and Pollution Research, 24 (4), 3375-3386. 

M22 

3. 

Karliļiĺ, V., Radiĺ, D., Joviļiĺ-Petroviĺ, J., Laleviĺ, B., Goluboviĺ-Ĺurguz, V., Raiļeviĺ, V. (2017). 

Use of overburden waste for London plane (Platanus Ĭ acerifolia) growth: the role of plant growth 

promoting microbial consortia. iForest: Biogeosciences and Forestry, 10, 692-699. 

M22 

4.  

Radiĺ, D., Pavloviĺ, V., Lazoviĺ, M., Joviļiĺ-Petroviĺ, J., Karliļiĺ, V., Laleviĺ, B., Raiļeviĺ, V. 

(2017). Copper-tolerant yeasts: Raman spectroscopy in determination of bioaccumulation 

mechanism. Environmental Science and Pollution Research, 24, 21885-21893. 

M22 

5. 

Lalevic, B., Raicevic, V., Kikovic, D., Jovanovic, L., Surlan-Momirovic, G., Jovic, J., Talaie, A.R., 

Morina, F. (2012). Biodegradation of MTBE by bacteria isolated from oil hydrocarbons-

contaminated environments. International journal of environmental research, 6 (1), 81-86. 

M22 

6. 

Vujovic, B., Teodorovic, S., Rudic, Z., Bozic, M., Raicevic, V (2016). Phenotypic heterogeneity of 

Pseudomonas aeruginosa isolates in the protected nature park ĂPalicñ (Serbia). Water Science and 

Technology-Waters, 16 (5), 1370-1377. 

M23 

7. 

Forslund, A., Ensink, J.H.J., Battilani, A., Kljujev, I., Gola, S., Raicevic, V., Jovanovic, Z., Stikic, 

R., Sandei, L., Fletcher, T., Dalsgaard, A. (2010). Faecal contamination and hygiene aspects 

associated with the use of treated wastewater and canal water for irrigation of potatoes (Solanum 

tuberosum). Agricultural water management 98 (3), 440-450. 

M21 

8. 

Hamidoviĺ, S., Teodoroviĺ, S., Laleviĺ, B., Joviļiĺ-Petroviĺ, J., Joviĺ, J., Kikoviĺ, D., Raiļeviĺ, V. 

(2016). Bioremediation potential assessment of plant growth-promoting autochthonous bacteria: a 

lignite mine case study. Polish journal of environmental studies, 25 (1), 113-119. 

M23 

9. 
Laleviĺ, B.T., Joviĺ, J.B., Raiļeviĺ, V.B., Kljujev, I.S., Kikoviĺ, D.D., Hamidoviĺ, S.R. (2012). 

Biodegradation of methyl-tert-butyl ether by Kocuria sp. Hemijska industrija, 66 (5), 717-722. 
M23 

10. Raicevic, V., Bozic, M., Rudic, Z., Lalevic, B., Kikovic, D. (2011). The evolution of the M23 



 34 

eutrophication of the Palic Lake. African journal of biotechnology, 10 (10), 1736-1744. 

11. 

Waisi, H., Jankoviĺ, B., Jankoviĺ, M., Nikoliĺ, B., Dimkiĺ, I., Laleviĺ, B., Raiļeviĺ, 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. 

M21 

12. 

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. 

ʄ23 

13. 
Jovicic-Petrovic, J., Danilovic, G., Curcic, N., Milinkovic, M., Stosic, N., Pankovic, D., Raicevic, V. 

(2016). Copper tolerance of Trichoderma species. Archives of Biological Sciences, 66 (1), 137-142. 
ʄ23 

14. 

Kljujev, I., Raicevic, V., Jovicic-Petrovic, J., Vujovic, B., Mirkovic, M., Rothballer, M. (2018). 

Listeria monocytogenes ï Danger for health safety vegetable production. Microbial Pathogenesis, 

120, 23-31. 

M22 

15. 

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 ï effect on 

plant growth and plant pathogens' suppression. Process Safety and Environmental Protection, 

doi:10.1016/j.psep.2018.09.024. 

M22 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 128 (ʠʟʚʦʨ Google scholar, 02.11.2018. ʛʦʜ.). 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 30 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 2 ɼʦʤʘ˂ʠ: 2 

ʋʩʘʚʨʰʘʚʘˁʘ 

Institute of Environmental and Natural Sciences Lancaster 

University, U.K. 2005. 

University of Hohenhaim, Germany, 2007. 

 Helmholtz research center, Munchen, Germany, 2009 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ: ʘʫʪʦʨ 2 ʫ˅ʙʝʥʠʢʘ, 2 ʧʨʘʢʪʠʢʫʤʘ, 3 ʧʦʛʣʘʚˀʘ ʫ ʤʝʹʫʥʘʨʦʜʥʠʤ 

ʤʦʥʦʛʨʘʬʠʿʠʤʘ,  ʨʫʢʦʚʦʜʠʣʘʮ 4 ʥʘʮʠʦʥʘʣʥʘ ʥʘʫʯʥʦ-ʠʩʪʨʘʞʠʚʘʯʢʘ ʧʨʦʿʝʢʘʪʘ, ʫʯʝʩʥʠʢ 5 ʤʝʹʫʥʘʨʦʜʥʠʭ ʧʨʦʿʝʢʘʪʘ ʠ 

ʨʫʢʦʚʦʜʠʣʘʮ ʧʦʜʧʨʦʿʝʢʪʘ EU FP7 ʧʨʦʿʝʢʪʘ AREA, ʤʝʥʪʦʨ 9 ʜʦʢʪʦʨʩʢʠʭ ʜʠʩʝʨʪʘʮʠʿʘ 
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Име и презиме Андреја Рајковић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʋʧʨʘʚˀʘˁʝ ʙʝʟʙʝʜʥʦʰ˂ʫ ʠ ʢʚʘʣʠʪʝʪʦʤ ʭʨʘʥʝ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2015 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʋʧʨʘʚˀʘˁʝ 

ʙʝʟʙʝʜʥʦʰ˂ʫ ʠ 

ʢʚʘʣʠʪʝʪʦʤ ʭʨʘʥʝ 

ɼʦʢʪʦʨʘʪ 2006 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɻʝʥʪʫ 

ʇʨʠʤʝˁʝʥʝ 

ʙʠʦʣʦʰʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʭʨʘʥʠ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2002 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɻʝʥʪʫ 

ʇʨʠʤʝˁʝʥʝ 

ʙʠʦʣʦʰʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʭʨʘʥʠ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 2002 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɻʝʥʪʫ 

ʇʨʠʤʝˁʝʥʝ 

ʙʠʦʣʦʰʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʭʨʘʥʠ ʠ 

ʪʝʭʥʦʣʦʛʠʿʘ ʭʨʘʥʝ 

ɼʠʧʣʦʤʘ 2001 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1.  ʀʅɹʍ In vivo, in vitro ʠ in silico ʧʨʠʩʪʫʧʠ ʫ ʙʝʟʙʝʜʥʦʩʪʠ ʭʨʘʥʝ 

2. ʋɹʍ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʫʧʨʘʚˀʘˁʘ ʙʝʟʙʝʜʥʦʰ˂ʫ ʫ ʧʨʦʠʟʚʦʜˁʠ ʭʨʘʥʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. Djekic, I., 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, 143ï149.  
ʄ21 

2. 
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, 
151ï161. 

M21 

3. 
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, 87ï97. 

M21 

4. 

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, A1, B, B1) and Cereulide in Maize, Wheat, Pasta and Rice.ò 
Journal of Chromatography A 1472, 35ï43. 

M21 

5. 
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), 1056ï1066. 

M21 

6. 
Foubert, A., Beloglazova, N.V., Rajkovic, A., Sas, B., Madder, A., Yu. Goryacheva, I., De Saeger, S. (2016). 

Bioconjugation of quantum dots: Review & impact on future application. Trends in Analytical Chemistry, 83, 

31ï48. 

M21 

7. 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 

8. 
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 

9. 
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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Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 1369 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 84 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 1 ʄʝʹʫʥʘʨʦʜʥʠ: 6 

ʋʩʘʚʨʰʘʚʘˁʘ   

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Име и презиме Милош Б. Рајковић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʍʝʤʠʿʘ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2005 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ʍʝʤʠʿʘ 

ɼʦʢʪʦʨʘʪ 1986 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʊʝʭʥʦʣʦʰʢʦ-ʤʝʪʘʣʫʨʰʢʠ 

ʬʘʢʫʣʪʝʪ 

ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ 
ɽʣʝʢʪʨʦʘʥʘʣʠʪʠʯʢʘ 

ʭʝʤʠʿʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1983 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʊʝʭʥʦʣʦʰʢʦ-ʤʝʪʘʣʫʨʰʢʠ 

ʬʘʢʫʣʪʝʪ 

ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ 
ɽʣʝʢʪʨʦʘʥʘʣʠʪʠʯʢʘ 

ʭʝʤʠʿʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1980 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʊʝʭʥʦʣʦʰʢʦ-ʤʝʪʘʣʫʨʰʢʠ 

ʬʘʢʫʣʪʝʪ 

ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ 

ʅʝʦʨʛʘʥʩʢʘ ʠ 

ʘʥʘʣʠʪʠʯʢʘ ʭʝʤʠʿʘ 

 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʀʄɸ ʀʥʩʪʨʫʤʝʥʪʘʣʥʝ ʤʝʪʦʜʝ ʘʥʘʣʠʟʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. Rajkoviĺ, M.B., Laļnjevac, Ļ.M., Raleviĺ, N.R., Stojanoviĺ, D.M., Toġkoviĺ, D.V., Panteliĺ, K.G., Ristiĺ, 

N.M., Jovaniĺ, S. (2008). Identification of Metals (Heavy and Radioactive) in Drinking Water by an Indirect 

Analysis Method Based on Scale Test. Sensors, 8, 2188-2207. 

ʄ21 

2. Stanojeviĺ, D.D., Rajkoviĺ, M.B., Toġkoviĺ, D.V., Tomiĺ, M.A. (2008). Lead and silver extraction from waste 

cake from hydrometallurgical zinc production. Journal of the Serbian Chemical Socity, 73, 585-593. 
ʄ23 

3. Laļnjevac, Ļ.M., Zlatkoviĺ, S., Cakiĺ, S., Stamenkoviĺ, J., Rajkoviĺ, M.B., Nikoliĺ, G., Jeliĺ, S. (2010). New 

Organic Solvent Free Three-Component Waterproof Epoxy-Polyamine Systems. Sensors & Transducers, 119, 

91-103. 

ʄ21 

4. Vukaġinoviĺ, I.Ģ., ņorĽeviĺ, A., Rajkoviĺ, M.B., Todoroviĺ, D., Pavloviĺ, V.B. (2010). Distribution of Natural 

Radionuclides in Anthrosol-type Soil. Turkish Journal of Agriculture and Forestry, 34, 539-546. 
ʄ23 

5. Stanojeviĺ, D.D., Rajkoviĺ, M.B., Toġkoviĺ, D.V. (2011). Upravljanje koriġĺenim gumama, dometi u svetu i 

stanje u Srbiji. Hemijska industrija, 65, 727-738. 
ʄ23 

6. Vukaġinoviĺ, I.Ģ., Todoroviĺ, D.J., ņorĽeviĺ, A.R., Rajkoviĺ, M.B., Pavloviĺ, V.B. (2013). Depth Distribution 

of 
137

Cs in Anthrosol from the Experimental Field ”Radmilovac” near Belgrade, Serbia. Archives of Industrial 

Hygiene and Toxycology, 64, 425-430. 

ʄ23 

7. Tomiĺ, Z.P., ņorĽeviĺ, A.R. Rajkoviĺ, M.B. Vukaġinoviĺ, I., Nikoliĺ, N.S., Pavloviĺ, V., Laļnjevac, Ļ.M. 

(2011). Impact of Mineral Composition on the Distribution of Natural Radionuclides in Rigosol-Anthrosol. 

Sensors & Transducers, 125, 115-130. 
ʄ23 

8. Stojanoviĺ, M.D., Milojkoviĺ, J.V., Lopiļiĺ, Z.R., Mihajloviĺ, M.L., Rajkoviĺ, M.B., Vitoroviĺ, G.S. (2012): 

Anthropogenic Sources of Uranium in Serbia: Risk Assessment on Environment and Human Health. In A.Ya. 

Vasiliev, M. Sidorov (Eds.), Uranium: Characteristics, Occurrence and Human Exposure (pp. 46-86). New 

York: Nova Science Publishers, Inc. 

ʄ13 

9. Rajkoviĺ, M.B., Luļiĺ, M. (2018). Farmaceutski preparati i opojne droge kao kontaminirajuĺe supstance 

povrġinskih i otpadnih voda. Zaġtita materijala, 59, 367-384. 
M24 

10. Toġkoviĺ, N., Rajiĺ, D., Vasiljeviĺ, Lj., Toġkoviĺ, D., Rajkoviĺ, M. (2018). Determination of Au and Ag from 

iron ores combining FA and ISP/AES methods. Zaġtita materijala, 59, 77-81. 
M24 

11. Rajkoviĺ, M., Stojanoviĺ, M., Milojkoviĺ, S., KaluĽeroviĺ, L., Vukadinoviĺ, M., Popoviĺ-ņorĽeviĺ, J. (2018). 

Geological Milieu of Potentially Elements in Groundwater: Case Study of Dubravica (Braniļevo District, 

Serbia). Water Research and Management, 8, 17-26. 

M24 

12. Stojanoviĺ, M., Laļnjevac, Ļ., Lopiļiĺ, Z., Rajkoviĺ, M., Petroviĺ, M. (2012). Korozija i koroziono ponaġanje 

osiromaġenog uranijuma. U Z. Guluġija i Ļ. Laļnjevac (urednici), Korozija i zaġtita materijala (monografija) 

(s. 223-260). Institut za tehnologiju nuklearnih i drugih mineralnih sirovina (ITNMS), Inģenjersko udruģenje 

za koroziju, Beograd. 

M45 

13. Vukaġinoviĺ, I.Ģ., Rajkoviĺ, M., Todoroviĺ, D.J. (2016). Radioaktivnost u zemljiġtu. ĂDistribucija 
137

Cs u M45 
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obradivom zemljiġtu. Grupa autora, U G. Panteliĺ (urednik), Ļernobilj 30 godina posle (monografija) (s. 194-

205). Institut za nuklearne nauke ĂVinļaò, laboratorija za zaġtitu od zraļenja i zaġtitu ģivotne sredine ĂZaġtitaò, 

Druġtvo za zaġtitu od zraļenja Srbije i Crne Gore, Beograd. 

14. Rajkoviĺ, M.B., Sredoviĺ, I.D., Raļoviĺ, M.B., Stojanoviĺ, M.D. (2012). Analysis of Quality Mineral Water of 

Serbia: Region Arandjelovac. Journal of Water Resource and Protection, 4, 783-794. 
ʄ23 

15. Rajkoviĺ, M., Stojanoviĺ, M., Milojkoviĺ, S. (2015). ĂIspitivanje kvaliteta vode za piĺe iz individualnih bunara 

u selu Dubravica u Braniļevskom okrugu. Zaġtita materijala, 56, 213-223. 
M24 

16. Rajkoviĺ, M.B., Sredoviĺ Ignjatoviĺ, I., Ignjatoviĺ, Lj., Nedoviĺ, V., Prijiĺ, S. (2015). OdreĽivanje katjona i 

metala u pivu i sirovinama za proizvodnju piva metodama jonske hromatografije (IC) i atomske apsorpcione 

spektrofotometrije (AAS). Zaġtita materijala, 56, 510-521. 

M24 

17. Toġkoviĺ, D.V., Rajkoviĺ, M.B., Tomiĺ, M.V., Toġkoviĺ, N.D., Danijela Z. Rajiĺ, D.Z. (2016). OdreĽivanje 

brzine korozije austentnih ļelika u rastvorima kalcijum-hipohlorita. Zaġtita materijala, 57, 296-304. 
M24 

18. Rajkoviĺ, M.B., Stojanoviĺ, M., Panteliĺ, G., Eremiĺ-Stankoviĺ, M. (2017). Analiza sadrģaja makro i 

mikroelemenata u vodi za piĺe iz beogradskog vodovoda (pogon Beģanija) tokom perioda 2008-2015. godine. 

Zaġtita materijala, 58, 171-187. 

M24 

19. Ivanoviĺ, M., Rajkoviĺ, M.B., Mamuģiĺ, Z., Paunoviĺ, D., Zlatanoviĺ, S. (2017). Azotne jonske grupe i 

jedinjenja prisutna u vodi za piĺe na teritoriji Severno-baļkog okruga. Zaġtita materijala, 58, 349-361. 
M24 

20. Rajkoviĺ, M.B., Mirjana D.Stojanoviĺ, M.D., Milojkoviĺ, S.R. (2017). Procena potencijalnog zdravstvenog 

rizika usled prisustva toksiļnih metala u vodi za piĺe iz individualnih bunara u selu Dubravica u Braniļevskom 

okrugu. Journal of Agricultural Sciences, 62, 61-77. 

M24 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 396 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 28 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 1 ʄʝʹʫʥʘʨʦʜʥʠ 

ʋʩʘʚʨʰʘʚʘˁʘ  

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. 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ: 1. ʄʦʥʦʛʨʘʬʠʿʝ: 5; 2. 

ʄʦʥʦʛʨʘʬʩʢʠ ʨʘʜ: 17. 3. ʇʦʛʣʘʚˀʝ ʫ ʤʦʥʦʛʨʘʬʠʿʠ ʤʝʹʫʥʘʨʦʜʥʦʛ ʟʥʘʯʘʿʘ: 1; 4. ʈʝʘʣʠʟʦʚʘʥ ʧʘʪʝʥʪ: 1. 5. ʈʘʜʦʚʠ 

ʦʙʿʘʚˀʝʥʠ ʫ ʚʨʭʫʥʩʢʦʤ ʯʘʩʦʧʠʩʫ ʤʝʹʫʥʘʨʦʜʥʦʛ ʟʥʘʯʘʿʘ: 9; 6. ʈʘʜʦʚʠ ʦʙʿʘʚˀʝʥʠ ʫ ʯʘʩʦʧʠʩʫ ʤʝʹʫʥʘʨʦʜʥʦʛ ʟʥʘʯʘʿʘ: 32; 7. 

ʈʘʜʦʚʠ ʦʙʿʘʚˀʝʥʠ ʫ ʯʘʩʦʧʠʩʫ ʄ24: 4; 8. ʈʘʜʦʚʠ ʦʙʿʘʚˀʝʥʠ ʫ ʯʘʩʦʧʠʩʫ ʥʘʮʠʦʥʘʣʥʦʛ ʟʥʘʯʘʿʘ: 93; 9. ʈʘʜʦʚʠ ʩʘʦʧʰʪʝʥʠ 

ʥʘ ʩʢʫʧʫ ʤʝʹʫʥʘʨʦʜʥʦʛ ʟʥʘʯʘʿʘ: 86; 10. ʇʣʝʥʘʨʥʦ ʧʝʜʘʚʘˁʝ ʥʘ ʩʢʫʧʫ ʥʘʮʠʦʥʘʣʥʦʛ ʟʥʘʯʘʿʘ: 1; 11. ʈʘʜʦʚʠ ʩʘʦʧʰʪʝʥʠ ʥʘ 

ʩʢʫʧʫ ʥʘʮʠʦʥʘʣʥʦʛ ʟʥʘʯʘʿʘ: 140; 12. ʆʜʨʞʘʥʦ ʧʨʝʜʘʚʘˁʝ ʧʦ ʧʦʟʠʚʫ: 8; 13. ʄʝʥʪʦʨ 9 ʠ ʢʦʤʝʥʪʦʨ 2 ʜʠʧʣʦʤʩʢʘ ʨʘʜʘ, 

ʢʦʤʝʥʪʦʨ 5 ʤʘʛʠʩʪʘʨʩʢʘ ʨʘʜʘ, ʤʝʥʪʦʨ 1 ʩʧʝʮʠʿʘʣʠʩʪʠʯʢʦʛ ʨʘʜʘ ʠ ʢʦʤʝʥʪʦʨ ʿʝʜʥʝ ʜʦʢʪʦʨʩʢʝ ʜʠʩʝʨʪʘʮʠʿʝ. 14. 

ʈʝʜʦʚʥʠ ʯʣʘʥ ʀʥʞʝˁʝʨʩʢʝ ʘʢʘʜʝʤʠʿʝ ʉʨʙʠʿʝ (ʦʜ 2001) ʠ ʩʝʢʨʝʪʘʨ ʆʜʝˀʝˁʘ ʟʘ ʪʝʭʥʦʣʦʛʠʿʫ ʠ ʤʝʪʘʣʫʨʛʠʿʫ; 15. ʏʣʘʥ 

Advisory Ediotorial Board of Journal Archives of Industrial Hygiene and Toxycology; 16. ʈʝʮʝʥʟʝʥʪ ʯʘʩʦʧʠʩʘ: Zaġtita 

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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Име и презиме Весна М. Ракић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʌʠʟʠʯʢʘ ʭʝʤʠʿʘ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2015 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ʌʠʟʠʯʢʦ-

ʭʝʤʠʿʩʢʝ ʥʘʫʢʝ 
ʌʠʟʠʯʢʘ ʭʝʤʠʿʘ 

ɼʦʢʪʦʨʘʪ 1999 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʌʘʢʫʣʪʝʪ ʟʘ ʬʠʟʠʯʢʫ ʭʝʤʠʿʫ 

ʌʠʟʠʯʢʦ-

ʭʝʤʠʿʩʢʝ ʥʘʫʢʝ 
ʌʠʟʠʯʢʘ ʭʝʤʠʿʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1991 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʌʘʢʫʣʪʝʪ ʟʘ ʬʠʟʠʯʢʫ ʭʝʤʠʿʫ 

ʌʠʟʠʯʢʦ-

ʭʝʤʠʿʩʢʝ ʥʘʫʢʝ 
ʌʠʟʠʯʢʘ ʭʝʤʠʿʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1981 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʨʠʨʦʜʥʦ ʤʘʪʝʤʘʪʠʯʢʠ 

ʬʘʢʫʣʪʝʪ 

ʌʠʟʠʯʢʦ-

ʭʝʤʠʿʩʢʝ ʥʘʫʢʝ 
ʌʠʟʠʯʢʘ ʭʝʤʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʀʄɸ ʀʥʩʪʨʫʤʝʥʪʘʣʥʝ ʤʝʪʦʜʝ ʘʥʘʣʠʟʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1.  Rusmiroviĺ, J., Ivanoviĺ, J., Pavloviĺ, V., Rakiĺ, V., Ranļiĺ, M., Djokiĺ, V., Marinkoviĺ, A. (2017). 

Novel modified nanocellulose applicable as reinforcement in high-performance nanocomposites. 

Carbohydrate Polymers, 164, 64ï74. 

M21a 

2.  Rac, V., Rakic, V., Damjanovic-Vasilic, Lj., Dondur, V., Auroux, A. (2017). Complementary 

approach to the adsorption of CO and N2O on bimetallic ion exchanged ZMS-5 zeolite: 

Microcalorimetric and FTIR spectroscopy study. Applied Surface Science, 423, 1134-1140. 

M21 

3.  Balanļ, B., Kaluġeviĺ, A., Drvenica, I., Coelho, M.T., Djordjeviĺ, V., Alves, V.D., Sousa, I., Moldao-

Martins, M., Rakiĺ, V., Nedoviĺ, V., Bugarski, B. (2016). CalciumïAlginateïInulin Microbeads as 

Carriers for Aqueous Carqueja Extract. Journal of Food Science, 81, E65-E75. 

M22 

4.  Brkoviĺ, D., Avramov Iviĺ, M., Rakiĺ, V., Valentini, L., Uskokoviĺ, P., Marinkoviĺ, A. (2015). 

Electrical and morphological characterization of multiwalled carbon nanotubes functionalized via the 

Bingel reaction. Journal of Physics and Chemistry of Solids, 83, 121ï134. 

M22 

5.  Hercigonja, R., Rakic V. (2015). Enthalpy-entropy Compensation for n-hexane Adsorption on Y 

Zeolite Containing Transition Metal Cations. Science of Sintering, 47, 83-88. 
M22 

6.  Rakiĺ V., Rac, V., Krmar, M., Otman, O., Auroux, A. (2015). The adsorption of pharmaceutically 

active compounds from aqueous solutions onto activated carbons. Journal of Hazardous Materials, 

282, 141-149. 

M21a 

7.  Leviĺ, S., Pajiĺ-Lijakoviĺ, I., ņorĽeviĺ, V., Rac, V., Rakiĺ, V., Ġoleviĺ Knudsen, T., Pavloviĺ, V., 

Bugarski, B., Nedoviĺ, V. (2015). Characterization of sodium alginate/D-limonene emulsions and 

respective calcium alginate/D-limonene beads produced by electrostatic extrusion. Food 

Hydrocolloids, 45, 111-123. 

M21 

8.  Rac, V., Rakiĺ, V., Stoġiĺ, D., Otman, O., Auroux, A. (2014). Hierarchical ZSM-5, Beta and USY 

zeolites: Acidity assessment by gas and aqueous phase calorimetry and catalytic activity in fructose 

dehydration reaction. Microporous and Mesoporous Materials, 194, 126ï134. 

M21 

9.  Rakic, V., Rajic, N., Dakovic, A., Auroux, A. (2013). The adsorption of salicylic acid, acetylsalicylic 

acid and atenolol from aqueous solutions onto natural zeolites and clays: Clinoptilolite, bentonite and 

kaolin. Microporous and Mesoporous Materials, 166, 185ï194. 

M21 

10.  Stosic, D., Bennici, S., Rakic, V., Auroux, A. (2012). CeO2ïNb2O5 mixed oxide catalysts: 

Preparation, characterization and catalytic activity in fructose dehydration reaction. Catalysis Today, 

192, 160ï 168. 

M21a 

11.  Kourieh, R., Rakic, V., Bennici, S., Auroux, A. (2013). Relation between surface acidity and 

reactivity in fructose conversion into 5-HMF using tungstated zirconia catalysts. Catalysis 

Communications, 30, 5ï13. 

M22 

12.  Hercigonja, R., Rac, V., Rakic, V., Auroux, A. (2012). Enthalpy-entropy  compensation for n-hexane 

adsorption on HZSM-5 containing transition metal ions. Journal of Chemical Thermodynamics, 48, 
M21 

http://www.sciencedirect.com.proxy.kobson.nb.rs:2048/science/article/pii/S0144861717300978
http://www.sciencedirect.com.proxy.kobson.nb.rs:2048/science/article/pii/S0144861717300978
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http://www.sciencedirect.com.proxy.kobson.nb.rs:2048/science/article/pii/S0144861717300978
http://www.sciencedirect.com.proxy.kobson.nb.rs:2048/science/article/pii/S0144861717300978
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112-117. 

13. 

Damjanoviĺ, Lj., Rakiĺ, V., Rac, V., Stoġiĺ, D., Auroux, A. (2010). The investigation of phenol 

removal from aqueous solutions by zeolites as solid adsorbents. Journal of Hazardous Materials, 184, 

477. 

M21ʘ 

14. 
Rakiĺ, V., Damjanoviĺ, Lj., Rac, V., Stoġiĺ D., Dondur, V., Auroux, A. (2010). The adsorption of 

nicotine from aqueous solutions on different zeolite structures. Water Research, 44, 2047. M21 

15. 

Stojakoviĺ, D., Rajiĺ, N., Rakiĺ, V., Logar, N.Z., Kauļiļ, V. (2009). Structure and thermal behavior 

of the layered zincophosphate [NH3-CH2-CH(NH3)-CH3](ZnPO4)2. Inorganica Chimica Acta, 362, 

1991-1995. 

M22 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 719 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 49 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ 

ɼʦʤʘ˂ʠ -1,  

ʄʇʅʊʈ ʦʩʥʦʚʥʘ 

ʠʩʪʨʘʞʠʚʘˁʘ, 172018 

ʄʝʹʫʥʘʨʦʜʥʠ ï 2,  

ɹʠʣʘʪʝʨʘʣʥʠ ʧʨʦʿʝʢʘʪ 

ʌʨʘʥʮʫʩʢʘ ï ʉʨʙʠʿʘ ʟʘ 2018-

2019, 

ñIn situ FITR ʩʧʝʢʪʨʦʩʢʦʧʠʿʘ 

ʫ ʤʦʜʠʬʠʢʘʮʠʿʠ ʤʠʢʨʦ/ʤʝʟʦ

ʧʦʨʦʟʥʠʭ ʘʣʫʤʦʩʠʣʠʢʘʪʘ ñ, 

ɹʠʣʘʪʝʨʘʣʥʠ ʧʨʦʿʝʢʘʪ 

ʉʣʦʚʝʥʠʿʘ ï ʉʨʙʠʿʘ ʟʘ 2018-

2019, Ă ʅʘʥʦʩʪʨʫʢʪʫʨʥʠ ʠ 

ʤʝʟʦʧʦʨʦʟʥʠ ʬʫʥʢʮʠʦʥʘʣʥʠ 

ʤʘʪʝʨʠʿʘʣʠ ʩʘ ʠʟʨʘʞʝʥʠʤ 

ʬʦʪʦʢʘʪʘʣʠʪʠʯʢʠʤ 

ʦʩʦʙʠʥʘʤʘ ʫ ʋɺ ʠ ʚʠʜˀʠʚʦʤ 

ʜʝʣʫ ʩʧʝʢʪʨʘ ñ. 

ʋʩʘʚʨʰʘʚʘˁʘ  

1. University of Patras ICEHT, Patras, Greece. ʄʘʿ ï 

ʜʝʮʝʤʙʘʨ 1995. ʋʩʘʚʨʰʘʚʘˁʝ ʫ ʦʙʣʘʩʪʠ ʧʨʠʤʝʥʝ ʤʝʪʦʜʘ 

IR ʠ ʤʘʩʝʥʝ ʩʧʝʢʪʨʦʩʢʦʧʠʿʝ ʫ ʢʘʪʘʣʠʟʠ. 

2. Institut de Recherches sur la Catalyse IRC - CNRS, Lyon, 

France. ʄʘʿ ï ʿʫʣ 2002. ʋʩʘʚʨʰʘʚʘˁʝ ʫ ʦʙʣʘʩʪʠ ʧʨʠʤʝʥʝ 

ʤʝʪʦʜʘ IR ʠ ʤʘʩʝʥʝ ʩʧʝʢʪʨʦʩʢʦʧʠʿʝ ʫ ʢʘʪʘʣʠʟʠ. 

3. Institut de Recherches sur la Catalyse IRC - CNRS, Lyon, 

France. EU Tempus project, Individual Mobility Grant, 

februar 2003. ʋʩʘʚʨʰʘʚʘˁʝ ʫ ʦʙʣʘʩʪʠ ʧʨʠʤʝʥʝ 

ʤʠʢʨʦʢʘʣʦʨʠʤʝʪʨʠʿʝ ʫ ʢʘʪʘʣʠʟʠ. 

4. Institut de Recherches sur la Catalyse IRC - CNRS, Lyon, 

France. ʆʢʪʦʙʘʨ 2004 ï ʤʘʿ 2005, ʨʘʜ ʥʘ ʧʦʟʠʮʠʿʠ 

ʧʨʠʜʨʫʞʝʥʦʛ ʠʩʪʨʘʞʠʚʘʯʘ (chercheur associ®e). 

ʋʩʘʚʨʰʘʚʘˁʝ ʫ ʦʙʣʘʩʪʠ ʧʨʠʤʝʥʝ ʠʥʬʨʘʮʨʚʝʥʝ, Raman, 

XPS ʩʧʝʢʪʨʦʩʢʦʧʠʿʝ ʫ ʢʘʪʘʣʠʟʠ. 

5. ʋ ʚʠʰʝ ʥʘʚʨʘʪʘ ʙʦʨʘʚʘʢ ʥʘ Institut de Recherches sur la 

Catalyse IRC - CNRS, Lyon, France, ʟʙʦʛ ʥʘʫʯʥʝ ʩʘʨʘʜˁʝ 

ʠ ʫʯʝʰ˂ʘ ʥʘ ʚʠʰʝ ʤʝʼ́ ʫʥʘʨʦʜʥʠʭ ʧʨʦʿʝʢʘʪʘ. 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

ʋʯʝʰ˂ʝ ʫ ʢʦʤʠʩʠʿʘʤʘ ʟʘ ʦʜʙʨʘʥʫ ʜʦʢʪʦʨʩʢʠʭ ʜʠʩʝʨʪʘʮʠʿʘ ʥʘ l'Universite Claude Bernard Lyon I, France. 

ʇʨʝʜʘʚʘʯ ʥʘ ñEcole de calorimetrieò, ʫ ʦʨʛʘʥʠʟʘʮʠʿʠ Institut de recherches sur la Catalyse et Lôenvironment de Lyon, 

France. 

 

 

 

 

 

 



 41 

Име и презиме Слађана П. Станојевић 

Звање ʈʝʜʦʚʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ɹʠʦʭʝʤʠʿʘ  

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2018 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ɹʠʦʭʝʤʠʿʘ  

ɼʦʢʪʦʨʘʪ 2008 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ɹʠʦʭʝʤʠʿʘ ʫ 

ʧʨʝʭʨʘʤʙʝʥʦʿ 

ʪʝʭʥʦʣʦʛʠʿʠ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1998 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ɹʠʦʭʝʤʠʿʘ ʫ 

ʧʨʝʭʨʘʤʙʝʥʦʿ 

ʪʝʭʥʦʣʦʛʠʿʠ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1989 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʇʊɹ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʧʨʝʭʨʘʤʙʝʥʦ-ʪʝʭʥʦʣʦʰʢʝ ʙʠʦʭʝʤʠʿʝ 

2. ʊʈɹ ʍʝʤʠʿʩʢʝ ʠ ʙʠʦʭʝʤʠʿʩʢʝ ʪʨʘʥʩʬʦʨʤʘʮʠʿʝ ʧʨʦʠʟʚʦʜʘ ʙʠˀʥʦʛ ʧʦʨʝʢʣʘ 

3. ʄɹʌ ʄʝʪʦʜʝ ʠʩʪʨʘʞʠʚʘˁʘ ʫ ʙʠʦʭʝʤʠʿʠ ʠ ʬʠʟʠʦʣʦʛʠʿʠ ʙʠˀʘʢʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 
Kostiĺ, ɸ.Ģ., Petroviĺ, T.S., Krnjaja, V.S., Nediĺ, N.M., Teġiĺ, Ģ.Lj., Milojkoviĺ-Opsenica, D.M., 

Baraĺ, M.B., Stanojeviĺ, S.P., Peġiĺ, M.B. (2017). Mold/aflatoxin contamination of honey bee 

collected pollen from different Serbian regions. Journal of Apicultural Research, 56 (1), 13-20. 

M21 
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Dodig, D., Ranļiĺ, D., Vuceliĺ-Radoviĺ, B., Zoriĺ, M., Saviĺ, J., Kandiĺ, V., Peĺinar, I., Stanojeviĺ, 

S., Ġeġlija, A., Vassilev, D., Pekiĺ-Quarrie, S. (2016). Response of wheat plantsunder post-anthesis 

stress induced by defoliation: II. Contribution of pedunclemorpho-anatomical traits and carbon 

reserves to grain yield. Journal of Agricultural Science, 155 (3), 475-493. 

M21 

3. 
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Radiġiĺ, P., Prentoviĺ, M., Peġiĺ, M.B. (2015). Physicochemical composition and techno-functional 

properties of bee pollen collected in Serbia. LWT - Food Science and Technology, 62 (1), 301-309. 

M21 

4. 

Stanojevic, P.S., Barac, B.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. 

M21ʘ 

5. 

Pesic, M.B., Barac, M.B., Stanojevic, S.P., Vrvic, M.V. (2014). Effect of pH on heat-induced casein-

whey protein interactions: a comparison between caprine milk and bovine milk. International Dairy 

Journal, 39, 178-183. 

M21 

6. 

Stanojevic, S., Barac, M., Pesic, M., Jankovic, V., 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. 

M21ʘ 

7. 

Stanojevic, P.S., Barac, B.M., Pesic, B.M., Vucelic-Radovic, V.B. (2012). Composition of proteins in 

okara as a by-product in hydrothermal processing of soymilk. Journal of Agricultural and Food 

Chemistry, 60, 9221-9228. 

M21ʘ 

8. 

Pesic, M., Barac, M., Vrvic, M., Ristic, N., Macej, O., Stanojevic, S. (2011). Qualitative and 

quantitative analysis of bovine milk adulteration in caprine and ovine milks using native-PAGE. 

Food Chemistry, 125, 1443ï1449. 

M21ʘ 
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Stanojevic, P.S., Barac, B.M., Pesic, B.M., Vucelic-Radovic, V.B. (2011). Assessment of soy 
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10. 

Pesic, M., Barac, M., Vrvic, M., Ristic, N., Macej, O., Stanojevic, S., Kostiĺ, ɸ.Ģ. (2011). The 
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milk mixtures. International Dairy Journal, 21 (10), 831-838. 
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ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 31 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ   2 ʄʝʹʫʥʘʨʦʜʥʠ 

ʋʩʘʚʨʰʘʚʘˁʘ  

¶ 2003. ʛʦʜʠʥʝ ʟʘʚʨʰʠʣʘ ʿʝ ʢʫʨʩ ï Ăʅʃ ʇʨʦ ɻʨʦʫʧ-

ʐʢʦʣʘ ʨʘʯʫʥʘʨʘ; ʇʨʦʛʨʘʤʩʢʠ ʧʘʢʝʪ ʇ-1ñ  

¶ 2007. ʛʦʜʠʥʝ ʟʘʚʨʰʠʣʘ ʿʝ ʦʙʫʢʫ ʟʘ Ăɹʝʟʙʝʜʥʦ 

ʢʦʨʠʰ˂ʝˁʝ ʠ ʦʜʨʞʘʚʘˁʝ ʩʠʩʪʝʤʘ - Shimadzu, 

LC-20A Prominenceñ  

¶ 2010. ʛʦʜʠʥʝ ʟʘʚʨʰʠʣʘ ʿʝ ʦʙʫʢʫ ʟʘ Ăʇʨʦʚʝʨʝʥʦʛ 

ʩʝʥʟʦʨʥʦʛ ʦʮʝˁʠʚʘʯʘ, ʧʨʝʤʘ ʩʪʘʥʜʘʨʜʫ ʀʉʆ 

8586-1:1993ñ 

¶ 2010. ʛʦʜʠʥʝ ʟʘʚʨʰʠʣʘ ʿʝ ʦʙʫʢʫ ʠʟ ʦʙʣʘʩʪʠ 

Ăʇʦʟʥʘʚʘˁʝ ʠ ʪʫʤʘʯʝˁʝ ʟʘʭʪʝʚʘ ʩʪʘʥʜʘʨʜʘ 

ʉʈʇʉ ʀʉʆ 17025:2005ñ 

¶ 2013. ʛʦʜʠʥʝ ʟʘʚʨʰʠʣʘ ʿʝ ʦʙʫʢʫ ʠʟ ʦʙʣʘʩʪʠ ĂFood cain 

menagmentñ, CAPINFOOD 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

ɼʨ ʉʣʘʹʘʥʘ ʉʪʘʥʦʿʝʚʠ˂ ʿʝ ʜʦ ʩʘʜʘ ʦʙʿʘʚʠʣʘ  ʫʢʫʧʥʦ  110  ʥʘʫʯʥʠʭ ʨʘʜʦʚʘ ʫ ʤʝʹʫʥʘʨʦʜʥʠʤ ʠ ʜʦʤʘ˂ʠʤ ʯʘʩʦʧʠʩʠʤʘ 

ʩʘ ʨʝʮʝʥʟʠʿʦʤ ʠ ʫ ʟʙʦʨʥʠʮʠʤʘ ʨʘʜʦʚʘ ʩʘ ʤʝʹʫʥʘʨʦʜʥʠʭ ʠ ʜʦʤʘ˂ʠʭ ʩʢʫʧʦʚʘ, ʦʜ ʪʦʛʘ 31 ʩʘ SCI-ʣʠʩʪʝ ʠ ʩʪʝʢʣʘ ʩʪʝʧʝʥ 

ʥʘʫʯʥʝ ʢʦʤʧʝʪʝʥʮʠʿʝ 274.3.  

ɼʦʙʠʪʥʠʢ ʿʝ ʛʦʜʠʰˁʝ ʥʘʛʨʘʜʝ ʇʨʠʚʨʝʜʥʝ ʢʦʤʦʨʝ ɹʝʦʛʨʘʜʘ ʟʘ ʥʘʿʙʦˀʝ ʜʦʢʪʦʨʩʢʝ ʜʠʩʝʨʪʘʮʠʿʝ ʫ ʰʢʦʣʩʢʦʿ 2007/08 

ʛʦʜʠʥʠ. ʅʘ ʄʝʹʫʥʘʨʦʜʥʦʤ ʉʠʤʧʦʟʠʿʫʤʫ, The 39
th
 Croatian Dairy Experts Symposium - ʦʜʨʞʘʥʦʤ ʫ ʆʧʘʪʠʿʠ ʫ 

ʦʢʪʦʙʨʫ 2010. ʛʦʜʠʥʝ, ʩʘ ʩʘʨʘʜʥʠʮʠʤʘ ʜʦʙʠʪʥʠʢ ʿʝ ʥʘʛʨʘʜʝ ʟʘ ʥʘʿʙʦˀʫ ʧʦʩʪʝʨʩʢʫ ʧʨʝʟʝʥʪʘʮʠʿʫ ʨʘʜʘ.  

ʂʦʘʫʪʦʨ ʿʝ: ʿʝʜʥʦʛ ʫ˅ʙʥʠʢʘ: Ăʋʚʦʜ ʫ ʙʠʦʭʝʤʠʿʫ ʭʨʘʥʝñ, ʿʝʜʥʦʛ ʫ˅ʙʝʥʠʢʘ ʟʘ ʧʨʘʢʪʠʯʥʫ ʥʘʩʪʘʚʫ: Ăʇʨʘʢʪʠʢʫʤ ʠʟ 

ʙʠʦʭʝʤʠʿʝñ,  ʜʚʘ ʊʝʭʥʠʯʢʘ ʨʝʰʝˁʘ (ʄ83 ʠ ʄ84),  ʿʝʜʥʝ ʠʩʪʘʢʥʫʪʝ ʤʦʥʦʛʨʘʬʠʿʝ ʥʘʮʠʦʥʘʣʥʦʛ ʟʥʘʯʘʿʘ (ʄ41): 

Ăʇʨʦʪʝʠʥʩʢʠ ʧʨʦʠʟʚʦʜʠ ʦʜ ʩʦʿʝñ, ʿʝʜʥʝ ʠʩʪʘʢʥʫʪʝ ʤʦʥʦʛʨʘʬʩʢʝ ʩʪʫʜʠʿʝ ʤʝʹʫʥʘʨʦʜʥʦʛ ʟʥʘʯʘʿʘ (ʄ13): ĂEmerging 

and Traditional Technologies for Safe, Healthy and Quality foodñ. 

ʆʜ 2010. ʛʦʜʠʥʝ ʘʥʛʘʞʦʚʘʥʘ ʿʝ ʢʘʦ ʤʝʥʨʦʨ ʫ ʠʟʨʘʜʠ ʤʘʩʪʝʨ ʠ ʟʘʚʨʰʥʠʭ ʨʘʜʦʚʘ, ʢʘʦ ʠ ʫ ʢʦʤʠʩʠʿʘʤʘ ʟʘ ʦʜʙʨʘʥʫ 

ʜʦʢʪʦʨʩʢʠʭ ʜʠʩʝʨʪʘʮʠʿʘ ʠ ʤʘʛʠʩʪʘʨʩʢʠʭ ʪʝʟʘ ʠ ʤʘʩʪʝʨ ʨʘʜʦʚʘ  ʥʘ ʇʦˀʦʧʨʠʚʨʝʜʥʦʤ ʬʘʢʫʣʪʝʪʫ ʋʥʠʚʝʨʟʠʪʝʪʘ ʫ 

ɹʝʦʛʨʘʜʫ.  

ʆʜ 1993. ʛʦʜʠʥʝ ʫʯʝʩʥʠʢ ʿʝ ʫ 11 ʥʘʮʠʦʥʘʣʥʠʭ ʧʨʦʿʝʢʘʪʘ ʬʠʥʘʥʩʠʨʘʥʠʭ ʦʜ ʩʪʨʘʥʝ ʄʠʥʠʩʪʘʨʩʪʚʘ ʟʘ ʥʘʫʢʫ ʠ 

ʪʝʭʥʦʣʦʰʢʠ ʨʘʟʚʦʿ ʈʝʧʫʙʣʠʢʝ ʉʨʙʠʿʝ ʢʘʦ ʠ 2 ʤʝʹʫʥʘʨʦʜʥʘ ʧʨʦʿʝʢʘʪʘ ʢʘʪʝʛʦʨʠʿʝ FP6 i FP7 ʬʠʥʘʥʩʠʨʘʥʠʭ ʦʜ ʩʪʨʘʥʝ 

ɽʋ: (CROPWAT), EU FP6 INCO-CT - 043526) ʠ EU FP7 -  REGPOT-AREA Grant Agreement No. 316004, ʢʘʦ ʠ 

ʿʝʜʥʦʛ ʧʨʦʿʝʢʪʘ ʬʠʥʘʥʩʠʨʘʥʦʛ ʦʜ ʩʪʨʘʥʝ WUS-Austria. 

ʈʝʮʝʥʟʝʥʪ ʿʝ ʿʝʜʥʦʛ ʫ˅ʙʝʥʠʢʘ ʟʘ ʧʨʘʢʪʠʯʥʫ ʥʘʩʪʘʚʫ ʥʘ ʆʩʥʦʚʥʠʤ ʩʪʫʿʘʤʘ, ʢʘʦ ʠ ʚʝ˂ʝʛ ʙʨʦʿʘ ʤʝʹʫʥʘʨʦʜʥʠʭ ʠ 

ʥʘʮʠʦʥʘʣʥʠʭ ʯʘʩʦʧʠʩʘ. 

ʏʣʘʥ ʿʝ Ăʋʜʨʫʞʝˁʘ ʧʨʝʭʨʘʤʙʝʥʠʭ ʪʝʭʥʦʣʦʛʘ ʉʨʙʠʿʝñ, Ăɼʨʠʰʪʚʘ ʟʘ ʠʩʭʨʘʥʫ ʉʨʙʠʿʝñ, Ăʉʨʧʩʢʦʛ ʭʝʤʠʿʩʢʦʛ 

ʜʨʫʰʪʚʘñ, Global Harmonization initiative. 
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Име и презиме Мирјана А. Демин 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ 

ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

ɼʦʢʪʦʨʘʪ 2007 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ- 

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 1993 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ- 

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1985 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʛʠʿʘ 

ʨʘʪʘʨʩʢʠʭ ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊɾɹ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʧʨʝʨʘʜʝ ʞʠʪʘ ʠ ʙʨʘʰʥʘ   

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. ʉʪʠʢʠ˂, ʈ., ɻʣʘʤʦʯʣʠʿʘ, ɫ., ɼʝʤʠʥ, ʄ., ɺʫʮʝʣʠ˂-ʈʘʜʦʚʠ˂, ɹ., ɱʦʚʘʥʦʚʠ˂, ɿ., ʄʠʣʦʿʢʦʚʠ˂-

ʆʧʩʝʥʠʮʘ, ɼ., Jacobsen, S.E., ʄʠʣʦʚʘʥʦʚʠ˂, ʄ. (2012). Agronomical and nutritional evaluation of 

quinoa seeds (Chenopodium Quinoa Willd.) as an ingredient in bread formulations. Journal of Cereal 

Science, 55,132-138. 

ʄ21 

2. ʇʦʧʦʚ-ʈʘˀʠ˂, ɱ., ʄʘʩʪʠʣʦʚʠ˂, ɱ., ʃʘʣʠʯʠ˂-ʇʝʪʨʦʥʠʿʝʚʠ˂, ɱ., ʂʝʚʨʝʰʘʥ, ɾ., ɼʝʤʠʥ, ʄ. (2012). 

Sensory and color properties of dietary cookies with different fiber sources during 180 days of 

storage. ʍʝʤʠʿʩʢʘ ʠʥʜʫʩʪʨʠʿʘ, OnLine-First (00):47-47, DOI:10.2298/HEMIND120327047P. 

M23 

3. ɼʝʤʠʥ, ʄ., ɺʫʮʝʣʠ˂-ʈʘʜʦʚʠ˂, ɹ., ɹʘˁʘʮ, ʅ., ʊʠʧʩʠʥʘ, ʅ. ʅ., ʄʠʣʦʚʘʥʦʚʠ,˂ ʄ. (2013). 

Buckwheat and quinoa seeds as supplements in wheat bread production. ʍʝʤʠʿʩʢʘ ʠʥʜʫʩʪʨʠʿʘ , 

OnLine-First (00):48-48, DOI:10.2298/HEMIND120314048D. 

M23 

4. ɼʝʤʠʥ, ʄ., ʇʦʧʦʚ-ʈʘˀʠ˂, ɱ., ʃʘʣʠʯʠ˂-ʇʝʪʨʦʥʠʿʝʚʠ˂, ɱ., ʈʘʙʨʝʥʦʚʠ˂, ɹ., ʌʠʣʠʧʯʝʚ, ɹ., 

ʐʠʤʫʨʠʥʘ, ʆ. (2013). Thermo-mechanic and sensory properties of wheat and rye breads produced 

with varying concentration of the additive. ʍʝʤʠʿʩʢʘ ʠʥʜʫʩʪʨʠʿʘ , OnLine-First (00):91-91, 

DOI:10.2298/HEMIND120613091D. 

M23 

5. ʐʠʤʫʨʠʥʘ, O., ʇʦʧʦʚ, ʉ., ʌʠʣʠʧʯʝʚ, ɹ., ɼʦʜʠ˂, ɱ., ɹʦʜʨʦʞʘ-ʉʦʣʘʨʦʚ, ʄ., ɼʝʤʠʥ, ʄ., ɳʝʞʠ˂, 

ɿ.(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) 471ī480. 

M23 

6. ɼʝʤʠʥ, ʄ., ʄʠʣʦʚʘʥʦʚʠ˂, ʄ., ɻʣʘʤʦʯʣʠʿʘ, ɫ., ɺʫʮʝʣʠ˂-ʈʘʜʦʚʠ˂, ɹ. (2012). Quinoa-new high 

quality crop in Serbia. ɿʝʤˀʠʰʪʝ ʠ ʙʠˀʢʘ, 6, (2), 107-117. 
ʄ52 

7. ʄʠʣʦʚʘʥʦʚʠ˂, M., ɼʝʤʠʥ, M., ɺʫʮʝʣʠ˂-ʈʘʜʦʚʠ˂, ɹ., ɾʘʨʢʦʚʠ˂, ɹ., ʉʪʠʢʠ˂, ʈ. (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. 

ʄ52 

8. ʈʘʙʨʝʥʦʚʠ˂, ɹ., ɼʝʤʠʥ, ʄ., ʃʘʣʠʯʠ˂-ʇʝʪʨʦʥʠʿʝʚʠ˂, ɱ. (2014). Salvia hispanica L.ï potencijalna 

sirovina za dobijanje nutritivno vrednog ulja. Uljarstvo, 45 (1-2):77-84. 
ʄ52 

9. ɼʝʤʠʥ, ʄ., ʄʠʣʦʚʘʥʦʚʠ˂, ʄ., ʉʪʠʢʠ˂, ʈ., ɹʘˁʘʮ, ʅ., ʈʘʙʨʝʥʦʚʠ˂, ɹ. (2012). Quinoa, buckwheat 

and flaxseed ingredients in the wheat bread production with nutritional quality. ʋ: D. Koceva-

Komleniĺ (ɽʜ.), Proceedings of the 6
th
 International Congress FLOUR-BREAD '11, 8

th
 Croatian 

Congress of Cereal Technologists (p.245-251). Opatija. 

ʄ31 

10. ʈʘʜʦʩʘʚˀʝʚʠ˂, ʄ., ɼʝʤʠʥ, ʄ. (2012). ʆʩʥʦʚʥʠ ʧʨʠʥʮʠʧʠ ʠ ʥʘʯʠʥʠ ʧʨʝʨʘʜʝ ʞʠʪʘ ʠʟ ʦʨʛʘʥʩʢʝ 

ʧʨʦʠʟʚʦʜˁʝ. ʋ ʄ. ʎʘʨʠ˂ & ɱ. ɹʘʙʦʚʠ˂ ɱ. (ʫʨʝʜʥʠʮʠ), ʆʨʛʘʥʩʢʘ ʧʨʝʨʘʜʘ, ʪʦʤ 3. (str. 23 ï 58). 

ʌʘʢʫʣʪʝʪ ʟʘ ʝʢʦʥʦʤʠʿʫ ʠ ʠʥʞʝˁʝʨʩʢʠ ʤʝʥʘ˅ʤʝʥʪ, ʅʦʚʠ ʉʘʜ. 

M45 

11. ɼʝʤʠʥ, ʄ. (2017). ɾʠʪʘ ʙʝʟ ʛʣʫʪʝʥʘ ʠ ʧʩʝʫʜʦʮʝʨʝʘʣʠʿʝ-ʥʦʚʝ ʪʝʭʥʦʣʦʛʠʿʝ. ʇʦˀʦʧʨʠʚʨʝʜʥʠ 

ʬʘʢʫʣʪʝʪ, ɹʝʦʛʨʘʜ. 

 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 58 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 6 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ:  1 ʄʝʹʫʥʘʨʦʜʥʠ:- 
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ʋʩʘʚʨʰʘʚʘˁʘ  

2006.ʆɸʆ."ʂʨʘʩʥʦʨ̫ʩʢʠʡ ʭʣʝʙ", ʂʨʘʩʥʦʨ̫ʩʢ, ʈʦʩʩʠʷ.; 

2008."ʂʨʘʩʥʦʨ̫ʩʢʠʡ ʛʦʩʫʜʘʨʩʪʚʝʥʥʳʡ ʘʛʨʘʨʥʳʡ ʫʥʠʚʝʨʩʠʪʝʪ", 

ʂʨʘʩʥʦʨ̫ʩʢ, ʈʦʩʩʠʷ; 2014. ʎʝʥʪʘʨ ʟʘ ʠʩʪʨʘʞʠʚʘˁʝ, ʨʘʟʚʦʿ ʠ 

ʪʨʘʥʩʬʝʨ ʪʝʭʥʦʣʦʛʠʿʝ ʋʥʠʚʝʨʟʠʪʝʪʘ ʫ ɿʘʛʨʝʙʫ. 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ: ʊʝʭʥʠʯʢʦ ʨʝʰʝˁʝ ʫ ʦʙʣʘʩʪʠ  ʪʝʭʥʦʣʦʛʠʿʝ ʧʝʢʘʨʩʢʝ ʧʨʦʠʟʚʦʜˁʝ. ʋʯʝʰ˂ʝ 

ʥʘ 1 ʤʝʹʫʥʘʨʦʜʥʦʤ ʧʨʦʿʝʢʪʫ FP7 ʬʠʥʘʥʩʠʨʘʥʦʤ ʦʜ ʩʪʨʘʥʝ EU. ʇʨʝʜʩʝʜʥʠʢ ʂʦʤʠʩʠʿʝ ʟʘ ʩʪʘʥʜʘʨʜʝ ʟʘ ʞʠʪʘ ʂʉ 

ɽ034-4 ʀʥʩʪʠʪʫʪʘ ʟʘ ʩʪʘʥʜʘʨʜʠʟʘʮʫʿʫ ʉʨʙʠʿʝ.ʊʝʭʥʠʯʢʠ ʦʮʝˁʠʚʘʯ ʠ ʯʣʘʥ ʩʝʢʪʦʨʩʢʦʛ ʢʦʤʠʪʝʪʘ ɸʊʉ-ʘ . 
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Име и презиме Анита Клаус 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʊʝʭʥʦʣʦʰʢʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 
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ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 
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ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1997 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʆʇʊʄ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʰʢʝ ʤʠʢʨʦʙʠʦʣʦʛʠʿʝ 

2. ɺʂʊʄ ʄʠʢʨʦʙʠʦʣʦʛʠʿʘ ʭʨʘʥʝ ʠ ʧʨʝʜʠʢʪʠʚʥʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

3. ɻɽʄ ɻʝʥʝʪʠʢʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ 

4. ʄʄɸ ʄʠʢʨʦʙʠʦʣʦʰʢʝ ʤʝʪʦʜʝ ʘʥʘʣʠʟʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 
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Food Chemistry, 129 (4), 1667-1675. 
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3. 
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ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ: ʦʙʿʘʚˀʝʥʦ 148 ʥʘʫʯʥʠʭ ʨʘʜʦʚʘ; 4 ʨʘʜʘ ʫ ʤʝʹʫʥʘʨʦʜʥʠʤ ʯʘʩʦʧʠʩʠʤʘ 

ʠʟʫʟʝʪʥʠʭ ʚʨʝʜʥʦʩʪʠ, 7 ʨʘʜʦʚʘ ʫ ʚʨʭʫʥʩʢʠʤ ʤʝʹʫʥʘʨʦʜʥʠʤ ʯʘʩʦʧʠʩʠʤʘ, 2 ʨʘʜʘ ʫ ʠʩʪʘʢʥʫʪʠʤ ʤʝʹʫʥʘʨʦʜʥʠʤ 

ʯʘʩʦʧʠʩʠʤʘ, ʫʯʝʰ˂ʝ ʫ 9 ʜʦʤʘ˂ʠʭ ʠ 3 ʤʝʹʫʥʘʨʦʜʥʘ ʧʨʦʿʝʢʪʘ; 2002. ʛʦʜʠʥʝ ʜʦʙʠʪʥʠʢ ʩʪʠʧʝʥʜʠʿʝ ʌʝʜʝʨʘʮʠʿʝ 

ɽʚʨʦʧʩʢʠʭ ʤʠʢʨʦʙʠʦʣʦʰʢʠʭ ʜʨʫʰʪʘʚʘ (Federation of European Microbiology Societies-FEMS) ʟʘ ʤʣʘʜʝ ʥʘʫʯʥʝ 

ʨʘʜʥʠʢʝ. 
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mushrooms Agaricus bisporus, Agaricus brasiliensis, Ganoderma lucidum and Phellinus linteus. 

Food Chemistry, 129, 1667-1675. 

ʄ21ʘ 

2. 

Klaus, A., Kozarski, M., Vunduk, J., Todoroviĺ, N., Jakovljeviĺ, D., Ģiģak, Ģ., Pavloviĺ, V., Leviĺ, 

S., Nikġiĺ, M., van Griensven LJLD. (2015). Biological potential of extracts of the wild edible 

Basidiomycete mushroom Grifola frondosa. Food Research International, 67, 272ï283. 

M21a 

3. 

Klaus, A., Kozarski, M., Nikġiĺ, M., Jakovljeviĺ, D., Todoroviĺ, N., Van Griensven, LJLD. (2011). 

Antioxidative activities and chemical characterization of polysaccharides extracted from the 

basidiomycete Schizophyllum commune. Lwt-Food Science and Technology (Lebensmittel - 

Wissenschaft und Technologie, 44, 2005-2011. 

M21 

4. 

Kozarski, M., Klaus, A., Nikġiĺ, M., Vrviĺ, M.M., Todoroviĺ, N., Jakovljeviĺ, D., Van Griensven, 

LJLD. (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, 144-153. 

M21 

5. 

Kozarski, M., Klaus, A., Jakovljeviĺ, D., Todoroviĺ, N., Nikġiĺ, M., Vrviĺ, M., van Griensven, 

LJLD. (2014). Dietary polysaccharide extracts of Agaricus brasiliensis fruiting bodies: Chemical 

characterization and bioactivities at different levels of purification. Food Research International, 64, 

53ï64. 

M21 

6. 

Kozarski, M., Klaus, A., Vunduk, J., Ģiģak, Ģ., Nikġiĺ, M., Jakovljeviĺ, D., Vrviĺ, M.M., van 

Griensven, LJLD. (2015). Nutraceutical properties of the methanolic extract of edible mushroom 

Cantharellus cibarius (Fries): primary mechanisms. Food & Function, 6, 1875-1886. 

M21 

7. 

Petroviĺ, P., Vunduk, J., Klaus, A., Kozarski, M., Nikġiĺ, M., Ģiģak, Ģ., Vukoviĺ, N., Ġekularac, G., 

Drmaniĺ, S., Bugarski, B (2016). Biological potential of three Puffball species - A comparative 

analysis. Journal of Functional Foods, 21, 36ï49. 

M21 

8. 

Djekiĺ, I., Vunduk, J., Tomaġeviĺ, I., Kozarski, M., Petroviĺ, P., Nikġiĺ, 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, 3013-3021. 

M21 

9. 

Djekiĺ, I., Vunduk, J., Tomaġeviĺ, I., Kozarski, M., Petroviĺ, P., Nikġiĺ, M., Pudja, P., Klaus, A., 

(2017). Application of quality function deployment on shelf-life analysis of Agaricus bisporus 

Portobello. Lwt-food Science and Technology (Lebensmittel - Wissenschaft und Technologie), 78, 

82-89. 

M21 

10. 
Kozarski, M., Klaus, A., Jakovljeviĺ, D., Todoroviĺ, N., Vunduk, J., Petroviĺ, P., Nikġiĺ, M., Vrviĺ, 

M.M., van Griensven, L. (2015). Antioxidants of edible mushrooms. Molecules, 10, 19489-19525. 
M22 

Збирни подаци научне активност наставника 
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ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 492 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 18 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 2 ʄʝʹʫʥʘʨʦʜʥʠ / 

ʋʩʘʚʨʰʘʚʘˁʘ  
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɺʘʛʝʥʠʥʛʝʥʫ, ʍʦʣʘʥʜʠʿʘ (Wageningen 

University and Research-WUR, The Netherlands) 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Име и презиме Јованка Лаличић-Петронијевић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2018 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ 

ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

ɼʦʢʪʦʨʘʪ 2013 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ 

ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2007 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ 

ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1997 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ ʙʠˀʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʂʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʢʦʥʜʠʪʦʨʩʢʠʭ ʧʨʦʠʟʚʦʜʘ 

2. ʊʐʉ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʰʝ˂ʝʨʘ ʠ ʩʢʨʦʙʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Laliļiĺ-Petronijeviĺ, ɱ., Popov-Raljiĺ, ɱ., Laziĺ, V., Pezo, L., Nedoviĺ, 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. 

ʄ21 

2. 

Laliļiĺ-Petronijeviĺ, J., Popov-Raljiĺ, J., Obradoviĺ, D., Raduloviĺ, Z., Paunoviĺ, D., Petruġiĺ, M., 

Pezo, L. (2015). Viability of probiotic strains Lactobacillus acidophilus NCFM
È 

and 

Bifidobacteruim lactis HN019 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. 

ʄ21a 

3. 

Popov-Raljiĺ, J., Laliļiĺ-Petronijeviĺ, 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. 

ʄ21 

4. 
Popov-Raljiĺ, J., Laliļiĺ-Petronijeviĺ, J., Georgijev, A., Popov, V., Mladenoviĺ, ʄ. (2010). Sensory 

Evaluation of Pralines Containing Different Honey Products. Sensors, 10 (9), 7913-7933. 
ʄ21 

5. 

Laliļiĺ-Petronijeviĺ, J., Komes, D., Gorjanoviĺ, S.,
 
Belġļak-Cvitanoviĺ, A., Pezo, L., Pastor, F., 

Ostojiĺ, S., Popov-Raljiĺ, J., Suģnjeviĺ, 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. 

ʄ22 

6. 

Gorjanoviĺ, S., Komes, D., Laliļiĺ-Petronijeviĺ, J., Pastor, F., Belġļak-Cvitanoviĺ, A., Veljoviĺ, M., 

Pezo, L., Suģnjeviĺ, 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. 

ʄ22 

7. 

Popov-Raljiĺ, J., Mastiloviĺ, J., Laliļiĺ-Petronijeviĺ, J., Kerveġan, Ģ., 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.  

ʄ23 

8. 

Demin, M., Popov-Raljiĺ, J., Laliļiĺ-Petronijeviĺ, J., Rabrenoviĺ, B., Filipļev, B., Ġimurina, 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.  

ʄ23 

9. 

Popov-Raljiĺ, J., Laliļiĺ-Petronijeviĺ, J.,  Dimiĺ, E., Popov, V., Vujasinoviĺ, V., Bleġiĺ, I., Portiĺ, 

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.  

ʄ23 

10. 

Popov-Raljiĺ, J., Arsiĺ, N., Zlatkoviĺ, B., Basarin, B., Mladenoviĺ, M., Laliļiĺ-Petronijeviĺ, 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. 

ʄ23 

11. 
Ostojiĺ, S., Miciĺ, D., Laliļiĺ-Petronijeviĺ, J., Zlatanoviĺ, S., Kovaļeviĺ, O., Pezo, L., Simonoviĺ, 

B. (2012). Oxidative stability of chocolate fat. 3
rd

 Workshop of Specific Methods for Food Safety 
ʄ33 
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and Quality, PHYSICAL CHEMISTRY 2012 Satelite Event (pp. 15-18). Belgrade. 

12. 

Laliļiĺ-Petronijeviĺ, J., Popov-Raljiĺ, 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 ñFood Quality, Technology and Safetyò (p. 149). Novi Sad. 

ʄ34 

13. 

Laliļiĺ-Petronijeviĺ, J., Rabrenoviĺ, B., Stevanoviĺ, M., Vasiljeviĺ, 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. 

ʄ34 

14.  

Demin, M., Laliļiĺ-Petronijeviĺ, J., Vuceliĺ-Radoviĺ, B., Ģarkoviĺ, B., Radovanoviĺ, B., 

Rabrenoviĺ, 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. 

ʄ34 

15. 

Laliļiĺ-Petronijeviĺ, J., Stevanoviĺ, M., Demin, M., Rabrenoviĺ, B., Vuceliĺ-Radoviĺ, 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. 

ʄ34 

16. 

Rabrenoviĺ, B., Laliļiĺ-Petronijeviĺ, J., Stikiĺ, R., Vuceliĺ-Radoviĺ, B., Milovanoviĺ, M., Demin, 

M. (2015). Nutritional and energy value of buckwheath crackers with chia seeds (Salvia hispanica 

L.). Book of Abstracts of the 8
th
 International Congress of four-bread i 10th Croatia Congress of 

Cereal Technologists (p.50). Opatija. 

ʄ34 

17. 
Rabrenoviĺ, B., Demin, M., Laliļiĺ-Petronijeviĺ, J. (2017). Sezorna svojstva kroasana pripremljenih 

sa razliļitim vrstama masnoĺa. Uljarstvo 48 (1), 43-53. 
ʄ52 

18. 
Rabrenoviĺ, B., Demin, M., Laliļiĺ-Petronijeviĺ, J. (2014). Salvia hispanica L.ï potencijalna 

sirovina za dobijanje nutritivno vrednog ulja. Uljarstvo 45 (1), 77-84. 
ʄ52 

19. 

Laliļiĺ-Petronijeviĺ, J., Popov-Raljiĺ, J., Obradoviĺ, D., Raduloviĺ, Z., Komes, D., Pezo, L. (2018). 

Probiotici kao agensi poboljġanja kvaliteta ļokolade. Zbornik apstrakata XII kongresa mikrobiologa 

Srbije sa meĽunarodnim uļeġĺem MIKROMED REGIO 2018 (p. 182). Beograd. 

ʄ62 

20. 

Popov-Raljiĺ, J., Laliļiĺ-Petronijeviĺ, J., Brajdiĺ, J., Stevanoviĺ, M. (2018). Senzorska svojstva 

pralina punjenih medom sa dodatkom voĺa i lekovitog bilja. Book of Abstracts of the UniFood 

Conference University of Belgrade 210th Anniversary (OH7/FCS 7). Belgrade. 

ʄ64 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 106 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 12 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 2 ʄʝʹʫʥʘʨʦʜʥʠ: / 

ʋʩʘʚʨʰʘʚʘˁʘ  

Iowa State University of Science and Technology, College 

of Agricultural and Life Sciences, Department of Food 

Science and Human Nutrition, Ames, Iowa, USA. 2011. 

ʛʦʜ. 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ: ʊʝʭʥʠʯʢʦ ʨʝʰʝˁʝ Ăʅʦʚʠ ʧʨʦʠʟʚʦʜ/ʥʦʚʠ ʪʝʭʥʦʣʦʰʢʠ ʧʦʩʪʫʧʘʢ 

ʧʨʦʠʟʚʦʜˁʝ ʨʘʟʣʠʯʠʪʠʭ ʚʨʩʪʘ ʯʦʢʦʣʘʜʘ ʩʘ ʧʨʦʙʠʦʪʩʢʠʤ ʙʘʢʪʝʨʠʿʘʤʘñ, ʦʙʣʘʩʪ ɹʠʦʪʝʭʥʠʯʢʝ ʥʘʫʢʝ/ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ  
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Име и презиме Јелена Миочиновић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʊʝʭʥʦʣʦʛʠʿʘ ʘʥʠʤʘʣʥʠʭ ʧʨʦʠʟʚʦʜʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2015 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ ʅʘʫʢʘ ʦ ʤʣʝʢʫ 

ɼʦʢʪʦʨʘʪ 2010 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 
ʇʨʝʭʨʘʤʙʝʥʦ- 

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2004 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ 

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ- 

ʪʝʭʥʦʣʦʛʠʿʘ ʤʣʝʢʘ   

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1998 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ  

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʉɸʇ ʊʝʭʥʦʣʦʰʢʘ ʩʚʦʿʩʪʚʘ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

2. ʆʉɸ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʦʙʨʘʜʝ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

3. ʊʂɸʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʠ ʢʚʘʣʠʪʝʪʘ ʧʨʦʠʟʚʦʜʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Miocinovic, J., Tomic, N., Dojnov, B., Tomasevic, I., Stojanovic, S., Djekic, I., Vujcic, Z. (2018). 

Application of new insoluble dietary fibers from triticale as supplement in yoghurt - effects on 

physicochemical, rheological and quality properties. Journal of the Science of Food and Agriculture, 

98, (4, 15), 1291ï1299. 

ʄ21 

2. 

Miloradovic, Z., Smigic, N., Djekic, I., Tomasevic, I., Nemanja Kljajevic, N., Nedeljkovic, A., 

Miocinovic, J. (2018). The influence of NaCl concentration of brine and different packaging on goat 

white brined cheese characteristics. International Dairy Journal, 79, 24-32. 

ʄ21 

3. 

Miloradovic, Z., Smigic, N., Djekic, I., Tomasevic, I., Nemanja Kljajevic, N., Nedeljkovic, A. & 

Miocinovic, J. (2018). The influence of NaCl concentration of brine and different packaging on goat 

white brined cheese characteristics. International Dairy Journal, 79, 24-32. 

ʄ21 

4. 

Nedeljkovic, A., Tomasevic, I., 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. 

ʄ21ʘ 

5. 

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. 

ʄ21 

6. 

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. 

ʄ22 

7. 

Tomic, N., Dojnov, B., Miocinovic, J., Tomasevic, I., Smigic, N., Djekic, I., Vujcic, Z. (2017). 

Enrichment of yoghurt with insoluble dietary fiber from triticale - a sensory perspective. LWT - 

Food Science and Technology, 80, 59ï66. 

ʄ21 

8. 

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. 

ʄ21 

9. 

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. 

ʄ21 

10. 

Tomasevic, I., Petrovic, J., Jovetic, M., Raicevic, S., Milojevic, M., Miocinovic, J. (2015). Two year 

survey on the occurrence and seasonal variation of aflatoxin M1 in milk and milk products in Serbia. 

Food Control, 56, 64-70. 

ʄ21 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ Google Scholar 369; Web of science 131 bez autocitata 
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ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 28 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 1 ʄʝʹʫʥʘʨʦʜʥʠ 0 

ʋʩʘʚʨʰʘʚʘˁʘ  

- Young Scientist Exchange Program (YSE), Texas A&M 

University, Texas, USA, 2003.god.   

- University of Gent, Belgium, Basileus Program, 6 meseci, 2009 

ï 2010.  

- Post graduate Program ñFeeding in future: Food safety and 

technology in time of global changeò, Hebrew University of 

Jerusalem, The Robert H. Smith Faculty of Agriculture, Safety 

and Environment, Israel, 2014 . 

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

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

- ʋʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ʫ ʧʝʨʠʦʜʫ ʦʜ 1999. ʛʦʜ. ʜʦ ʜʘʥʘʩ: 5 ʥʘʮʠʦʥʘʣʥʘ ʠ 3 ʤʝʹʫʥʘʨʦʜʥʘ ʧʨʦʿʝʢʪʘ 

- ʄʝʥʪʦʨ ʠ ʯʣʘʥ ʢʦʤʠʩʠʿʝ ʜʠʧʣʦʤʩʢʠʭ ʠ ʤʘʩʪʝʨ ʨʘʜʦʚʘ (90); ʏʣʘʥ ʢʦʤʠʩʠʿʝ 3 ʜʦʢʪʦʨʩʢʝ ʜʠʩʝʨʪʘʮʠʿʝ; 

- ʋʯʝʰ˂ʝ ʥʘ ʙʨʦʿʥʠʤ ʜʦʤʘ˂ʠʤ ʠ ʤʝʹʫʥʘʨʦʜʥʠʤ ʩʢʫʧʦʚʠʤʘ: ɻʨʯʢʘ (2), ʐʚʘʿʮʘʨʩʢʘ (1), ʍʨʚʘʪʩʢʘ (7), 

ʉʣʦʚʝʥʠʿʘ (1), ɹʦʩʥʘ ʠ ʍʝʨʮʝʛʦʚʠʥʘ (2),, ʀʪʘʣʠʿʘ (1), ʌʨʘʥʮʫʩʢʘ (2), ʀʨʩʢʘ (1), ʂʠʧʘʨ (1), ɼʘʥʩʢʘ (1) 
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Име и презиме Драгана М. Пауновић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ ʠ ʚʨʝˁʫ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2019 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ 

ʠ ʚʨʝˁʫ 

ɼʦʢʪʦʨʘʪ 2012 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ʊʝʭʥʦʣʦʰʢʦ 

ʠʥʞʝˁʝʨʩʪʚʦ 
ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ 

ʄʘʛʠʩʪʨʘʪʫʨʘ - - - - 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1997 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ ʙʠˀʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊɻʍ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʛʦʪʦʚʝ ʭʨʘʥʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Paunoviĺ, D., Kaluġeviĺ, A., Petroviĺ, T., Uroġeviĺ, T., ņinoviĺ, D., Nedoviĺ, V., Popoviĺ-

ņorĽeviĺ, 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. 

ʄ23 

2. 

Paunoviĺ, D., Ġoleviĺ-Knudsen, T., Zlatkoviĺ, B., Antiĺ, M. (2013). Secondary lipid oxidation 

products of oil in white mustard seeds (Sinapis albae semen). Oxidation Communications, 36 (3), 

669ï675. 

ʄ23 

3. 
Paunoviĺ, D., Ġoleviĺ-Knudsen, T., Krivokapiĺ, M., Zlatkoviĺ, B., Antiĺ, M. (2012). Sinalbin 

degradation products in mild yellow mustard paste. Hemijska industrija, 66 (1), 29ï32. 
ʄ23 

4. 

Rajiĺ, J., ņorĽeviĺ, S., Teġeviĺ, V., Ģivkoviĺ, M., ņorĽeviĺ, N., Paunoviĺ, D., Nedoviĺ, V., 

Petroviĺ, T. (2018). The extract of fennel fruit as a potential natural additive in food industry. 

Journal of Agricultural Sciences, 63 (2), 205ï215. 

ʄ24 

5. 

Paunoviĺ, D., Veljoviĺ, M., Mirkoviĺ, D., Petroviĺ, T., Rajiĺ, J., Stoġiĺ, N., Zlatkoviĺ, B. (2014). 

Effect of heat treatment on antioxidant properties of rose hip (Rosa canina L.) products. 

Proceedings of II International Congress Food Technology, Quality and Safety (pp. 627ï631). Novi 

Sad, Serbia. 

ʄ33 

6. 

Rajiĺ, J., Petroviĺ, T., Vukosavljeviĺ, P., Paunoviĺ, D., Neġiĺ, K., ņorĽeviĺ, R., Nedoviĺ, V. (2014). 

Formulation and antioxidant capacity of plum and apple juices. Proceedings of II International 

Congress Food Technology, Quality and Safety (pp. 510ï515). Novi Sad, Serbia. 

ʄ33 

7. 

Kaluġeviĺ, A., Paunoviĺ, D., Saleviĺ, A., Rajiĺ, J., ņinoviĺ, D., Petroviĺ, T., Nedoviĺ, V. (2016). 

Effect of citric acid addition on antioxidant properties of blackberry syrup. Proceedings of 3
th
 

International Congress ñFood Technology, Quality and Safetyò (pp. 101ï105). Novi Sad, Serbia. 

Publisher University of Novi Sad Institute of Food Technology. 

ʄ33 

8. 

Rabrenoviĺ, B., Paunoviĺ, D., Dimiĺ, E., Dģiniĺ, N., Demin, M., Popoviĺ-ņorĽeviĺ, J. (2018). 

Contribution of cold pressed oils on sensory properties of mayonnaise. Proceedings of 4
th
 

International Congress ñFood Quality, Technology and Safetyò. (pp. 474ï479). Novi Sad, Serbia. 

ʄ33 

9. 

ʇʘʫʥʦʚʠ˂, ɼ., ʄʠʨʢʦʚʠ˂, ɼ., ʈʘʙʨʝʥʦʚʠ˂, ɹ., ʇʝʪʨʦʚʠ˂, ʊ., ʈʘʿʠ˂, ɱ., ɺʝˀʦʚʠ˂, ʄ. (2014). 

ʉʪʘʙʠʣʥʦʩʪ ʚʠʪʘʤʠʥʘ ʉ ʫ ʧʨʦʠʟʚʦʜʠʤʘ ʦʜ ʰʠʧʫʨʢʘ (Rosa canina L.) ʠ ʤʦʛʫ˂ʥʦʩʪ ʚʘʣʦʨʠʟʘʮʠʿʝ 

ʫˀʘ ʠʟ ʩʝʤʝʥʢʠ ʧʣʦʜʘ. ɺʦ˂ʘʨʩʪʚʦ, 48 (185ï186), 55ï60. 

ʄ51 

10. 

ʇʘʫʥʦʚʠ˂, ɼ., ɺʝˀʦʚʠ˂, ʄ., ʇʝʪʨʦʚʠ˂, ʊ., ʄʠʨʢʦʚʠ˂, ɼ., ʇʦʢʝʨʞʥʠʢ, ʀ., ʈʘʿʠ˂, ɱ., ɿʣʘʪʢʦʚʠ˂, 

ɹ. (2015). ʋʪʠʮʘʿ ʨʘʟʣʠʯʠʪʝ ʪʝʤʧʝʨʘʪʫʨʝ ʩʫʰʝˁʘ ʥʘ ʘʥʪʠʦʢʩʠʜʘʪʠʚʥʘ ʩʚʦʿʩʪʚʘ ʿʘʙʫʢʝ ʩʦʨʪʝ 

Idared ʠ Golden Delicious. ɺʦ˂ʘʨʩʪʚʦ, 49 (191ï192), 73ï79. 

ʄ51 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 19 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 3 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ   2 ʄʝʹʫʥʘʨʦʜʥʠ 

ʋʩʘʚʨʰʘʚʘˁʘ   
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Име и презиме Мирјана Б. Пешић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ɹʠʦʭʝʤʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2016 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ʍʝʤʠʿʩʢʝ 

ʥʘʫʢʝ ɹʠʦʭʝʤʠʿʘ 

ɼʦʢʪʦʨʘʪ 2011 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, ʍʝʤʠʿʩʢʠ 

ʬʘʢʫʣʪʝʪ 

ʍʝʤʠʿʩʢʝ 

ʥʘʫʢʝ ɹʠʦʭʝʤʠʿʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2003 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ɹʠʦʭʝʤʠʿʘ ʫ 

ʧʨʝʭʨʘʤʙʝʥʦʿ 

ʪʝʭʥʦʣʦʛʠʿʠ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1996 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ ʙʠˀʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʄʅʈ ʄʝʪʦʜʝ ʥʘʫʯʥʦ ʠʩʪʨʘʞʠʚʘʯʢʦʛ ʨʘʜʘ 

2. ʇʊɹ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʧʨʝʭʨʘʤʙʝʥʦ-ʪʝʭʥʦʣʦʰʢʝ ʙʠʦʭʝʤʠʿʝ 

3.  ʊʈɸ ʍʝʤʠʿʩʢʝ ʠ ʙʠʦʭʝʤʠʿʩʢʝ ʪʨʘʥʩʬʦʨʥʘʮʠʿʘ ʧʨʦʠʟʚʦʜʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Kostiĺ, ɸ.Ģ., Petroviĺ, T.S., Krnjaja, V.S., Nediĺ, N.M., Teġiĺ, Ģ.Lj., Milojkoviĺ-Opsenica, D.M., 

Baraĺ, M.B., Stanojeviĺ, S.P., Peġiĺ, M.B. (2017). Mold/aflatoxin contamination of honey bee 

collected pollen from different Serbian regions. Journal of Apicultural Research, 56 (1), 13-20. 

M21 

2. 

Zilic, S., Jankovic, M., Barac, M., Pesic, M., Konic-Ristic, A., Hadzi-Taskovic Sukalovic, V. 

(2016). Effects of enzyme activities during steeping and sprouting on solubility and composition of 

proteins, their bioactivity and relation to bread making quality of wheat flour. Food & Function, 7, 

4323-4331. 

M21 

3. 

Pesic, M.B., Barac, M.B., Stanojevic,
 
S.P., Vrvic, M.V. (2016). Heat-induced casein-whey protein 

interactions in caprine milk: whether are similar to bovine milk? In V. Nedovic, P. Raspor, V. 

Tumbas and G. Barbosa-C§novas (Eds.), Food Engineering Series, Book: Emerging and Traditional 

Technologies for Safe, Healthy and Quality food. (pp. 163-175). 

M13 

4. 

Kostiĺ, ɸ.Ģ., Baraĺ, M.B., Stanojeviĺ, S.P., Milojkoviĺ-Opsenica, D.M., Teġiĺ, Ģ.Lj., Ġikoparija
 
B., 

Radiġiĺ, P., Prentoviĺ, M., Peġiĺ, M.B. (2015). Physicochemical composition and techno-functional 

properties of bee pollen collected in Serbia. LWT, 62, 301-309. 

M21 

5. 

Barac, M.B., Pesic, M.B., Stanojevic, S.P, Kostic, A., Bivolarevic, V. (2015). Comparative study of 

the functional properties of three legume seed isolates: adzuki, pea and soy bean. Journal of Food 

Science and Technology, 52 (5), 2779-2787. 

M21 

6. 

Pesic, M.B., Barac, M.B., Stanojevic, S.P., Vrvic, M.V. (2014). Effect of pH on heat-induced 

casein-whey protein interactions: a comparison between caprine milk and bovine milk. International 

Dairy Journal, 39, 178-183. 

M21 

7. 

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. 

M21a 

8. 

Pesic, M.B., Barac, M.B., Stanojevic, S.P., Ristic, N.M., Macej, O.D., Vrvic, M.V. (2012). Heat 

induced casein-whey protein interactions at natural pH of milk: a comparison between caprine and 

bovine milk. Small Ruminant Research, 108, 77-86. 

M21 

9. 

Stanojevic, S., Barac, M., Pesic, M., Vucelic-Radovic, B (2012). Composition of proteins in okara as 

a by-product in hydrothermal processing of soy milk. Journal of Agricultural and Food Chemistry, 

60 (36), 9221-9228.  

M21a 

10. 

Pesic, M., Barac, M., Vrvic, M., Ristic, N., Macej, O., Stanojevic,
 
S. (2011). Qualitative and 

quantitative analysis of bovine milk adulteration in caprine and ovine milks using native-PAGE. 

Food Chemistry, 125 (4), 1443-1449. 

M21a 

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. 

12. 

Baraĺ, M., Ļabrilo, S., Peġiĺ, M., Stanojeviĺ, S., Pavlicevic, M., Maĺej, O., Ristiĺ, N. (2011). 

Functional Properties of Pea (Pisum sativum L.) Protein Isolates Modified with Chymosin. 

International Journal of Molecular Sciences, 12 (12), 8372-8387. 

M21 

13. 

Ģiliĺ, S.M., Baraĺ, M.B., Peġiĺ, M.B., Mladenoviĺ Driniĺ, S.D., Ignjatoviĺ-Miciĺ, D.D., Srebriĺ, M. 

(2011). Characterization of proteins from kernel of different soybean varieties. Journal of Science of 

Food and Agriculture, 91, 60-67. 

M21 

14. 

Stanojevic, S., Barac, M., Pesic, M., Vucelic-Radovic, B (2011). An assessment of soy genotype and 

processing method on quality of soybean tofu. Journal of Agricultural and Food, 59 (13), 7368-

7376. 

M21a 

15. 
Peġiĺ, M.B., Vuceliĺ-Radoviĺ, B.V., Baraĺ, M.B., Stanojeviĺ, S.P., Nedoviĺ, V.A. (2007). Influence 

of Different Genotypes on Trypsin Inhibitor Levels and Activity in Soybeans. Sensors, 7, 67-74.  
M21 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 344 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 37 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 2 ʄʝʹʫʥʘʨʦʜʥʠ 2 

ʋʩʘʚʨʰʘʚʘˁʘ   

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

ɼʨ ʄʠʨʿʘʥʘ ɹ. ʇʝʰʠ˂ ʿʝ ʜʦ ʩʘʜʘ ʦʙʿʘʚʠʣʘ ʧʨʝʢʦ 140 ʥʘʫʯʥʠʭ ʨʘʜʦʚʘ ʠ ʩʘʦʧʰʪʝˁʘ ʫ ʩʘʨʘʜˁʠ ʩʘ ʜʨʫʛʠʤ ʘʫʪʦʨʠʤʘ ʫ 

ʤʝʹʫʥʘʨʦʜʥʠʤ ʠ ʜʦʤʘ˂ʠʤ ʯʘʩʦʧʠʩʠʤʘ ʩʘ ʨʝʮʝʥʟʠʿʦʤ, ʫ ʟʙʦʨʥʠʮʠʤʘ ʨʘʜʦʚʘ ʩʘ ʤʝʹʫʥʘʨʦʜʥʠʭ ʠ ʜʦʤʘ˂ʠʭ ʩʢʫʧʦʚʘ, ʘ 

h-ʠʥʜʝʢʩ ʘʫʪʦʨʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ, ʿʝ 11. ʂʦʘʫʪʦʨ ʿʝ ʜʚʘ ʪʝʭʥʠʯʢʘ ʠ ʨʘʟʚʦʿʥʘ ʨʝʰʝˁʘ, ʿʝʜʥʝ ʠʩʪʘʢʥʫʪʝ ʤʦʥʦʛʨʘʬʠʿʝ 

ʥʘʮʠʦʥʘʣʥʦʛ ʟʥʘʯʘʿʘ, ʧʦʛʣʘʚˀʘ ʫ ʤʦʥʦʛʨʘʬʠʿʠ  ʚʦʜʝ˂ʝʛ ʤʝʹʫʥʘʨʦʜʥʦʛ ʟʥʘʯʘʿʘ, ʜʚʘ ʧʨʘʢʪʠʢʫʤʘ ʢʘʦ ʠ ʫ˅ʙʝʥʠʢʘ ʟʘ 

ʩʪʫʜʝʥʪʝ ʇʦˀʦʧʨʠʚʨʝʜʥʦʛ ʬʘʢʫʣʪʝʪʘ. ʋʯʝʩʪʚʦʚʘʣʘ ʿʝ ʫ ʨʝʘʣʠʟʘʮʠʿʠ 10 ʥʘʮʠʦʥʘʣʥʠʭ ʠ 7 ʤʝʹʫʥʘʨʦʜʥ ʧʨʦʿʝʢʪʘ ʠʟ 

ʦʙʣʘʩʪʠ ʭʨʘʥʝ, ʫʚʦʹʝˁʘ ʠʥʦʚʘʮʠʿʘ ʫ ʧʨʝʭʨʘʤʙʝʥʠ ʩʝʢʪʦʨ. ʂʦʘʫʪʦʨ ʿʝ ʥʘʮʠʦʥʘʣʥʝ ʠʥʦʚʘʮʠʦʥʝ ʩʪʨʘʪʝʛʠʿʝ 

Ăʇʨʦʠʟʚʦʜˁʘ ʠ ʧʨʝʨʘʜʘ ʭʨʘʥʝ ʉʨʙʠʿʘ 2020ñ ʠ Ăʉʪʨʘʪʝʰʢʝ ʠʩʪʨʘʞʠʚʘʯʢʝ ʠ ʠʥʦʚʘʮʠʦʥʝ ʩʪʨʘʪʝʛʠʿʝ ʟʘ ʩʝʢʪʦʨ 

ʪʨʘʜʠʮʠʦʥʘʣʥʦʛ ʚʦ˂ʘ ʫ ʉʨʙʠʿʠñ. ɼʦ ʩʘʜʘ ʿʝ ʫʨʘʜʠʣʘ  ʨʝʮʝʥʟʠʿʝ ʟʘ 8 ʤʝʹʫʥʘʨʦʜʥʠʭ ʯʘʩʦʧʠʩʘ ʩʘ ʉʎʀ ʣʠʩʪʝ, ʜʚʘ 

ʤʝʹʫʥʘʨʦʜʥʘ ʢʦʥʛʨʝʩʘ, ʿʝʜʘʥ ʥʘʮʠʦʥʘʣʥʠ ʠ ʠʩʪʘʢʥʫʪʫ ʤʝʹʫʥʘʨʦʜʥʫ ʤʦʥʦʛʨʘʬʠʿʫ. ʋʯʝʩʪʚʦʚʘʣʘ ʫ ʥʘʫʯʥʠʤ ʠ 

ʦʨʛʘʥʠʟʘʮʠʦʥʠʤ ʢʦʤʠʪʝʪʠʤʘ ʪʨʠ ʤʝʹʫʥʘʨʦʜʥʘ  ʠ ʥʘʮʠʦʥʘʣʥʘ ʢʦʥʛʨʝʩʘ. ʆʩʥʠʚʘʯ ʿʝ ʠ ʯʣʘʥ Ăʋʜʨʫʞʝˁʘ 

ʧʨʝʭʨʘʤʙʝʥʠʭ ʪʝʭʥʦʣʦʛʘ ʉʨʙʠʿʝñ. ɻʍʀ ʘʤʙʘʩʘʜʦʨ ʿʝ ʟʘ ʉʨʙʠʿʫ. 
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Име и презиме Јелена Б. Поповић-Ђорђевић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʍʝʤʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ʍʝʤʠʿʘ 

ɼʦʢʪʦʨʘʪ 2010 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʍʝʤʠʿʩʢʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ʆʨʛʘʥʩʢʘ ʭʝʤʠʿʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2001 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʍʝʤʠʿʩʢʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ʆʨʛʘʥʩʢʘ ʭʝʤʠʿʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1989 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ,  

ʍʝʤʠʿʩʢʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ʇʨʠʤʝˁʝʥʘ ʭʝʤʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʍɹʂʇ ʍʝʤʠʿʩʢʘ ʠ ʙʠʦʭʝʤʠʿʩʢʘ ʢʘʨʘʢʪʝʨʠʟʘʮʠʿʘ ʧʨʠʨʦʜʥʠʭ ʧʦʣʠʩʘʭʘʨʠʜʥʠʭ ʠ ʧʦʣʠʬʝʥʦʣʥʠʭ ʿʝʜʠˁʝˁʘ 

2. ʍʄʂɺ ʍʝʤʠʿʩʢʝ ʤʝʪʦʜʝ ʫ ʢʦʥʪʨʦʣʠ ʢʚʘʣʠʪʝʪʘ ʙʠˀʥʠʭ ʩʠʨʦʚʠʥʘ 

3. ʊʈɹ ʍʝʤʠʿʩʢʝ ʠ ʙʠʦʭʝʤʠʿʩʢʝ ʪʨʘʥʩʬʦʨʤʘʮʠʿʝ ʧʨʦʠʟʚʦʜʘ ʙʠˀʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Milojkoviĺ, J.V., Popoviĺ-Djordjeviĺ, J.B., Pezo, L.L., Brļeski, I.D., Kostiĺ, A.Ģ., Miloġeviĺ, V.D., 

Stojanoviĺ, 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, 163ï171. 

ʄ21ʘ 

2. 

Sarikurkcu, C., Sabih Ozer, M., Calli, N., Popoviĺ-Djordjeviĺ, J. (2018). Essential oil composition and 

antioxidant activity of endemic Marrubium parviflorum subsp. oligodon. Industrial Crops and Products, 

119, 209ï213. 

ʄ21ʘ 

3. 

Mudriĺ, S.Ģ., Gaġiĺ, U.M., Dramiĺanin, A.M., Ĺiriĺ, I.Ģ., Milojkoviĺ-Opsenica, D.M., Popoviĺ-Djordjeviĺ, 

J.B., Momiroviĺ, N.M., Teġiĺ, Ģ. (2017). The polyphenolics and carbohydrates as indicators of botanical and 

geographical origin of Serbian autochthonous clones of red spice paprika. Food Chemistry, 217, 705ï715. 

ʄ21ʘ 

4. 

Popoviĺ-Djordjeviĺ, J., Jevtiĺ, I., Grozdaniĺ, N., Ġegan, S., Zlatoviĺ, M., Ivanoviĺ, M., Stanojkoviĺ, T. 

(2017). -glucosidase inhibitory activity and cytotoxic effects of some cyclic urea and carbamate 

derivatives. Journal of Enzyme Inhibition and Medicinal Chemistry, 32, 298ï303. 

ʄ21ʘ 

5. 

Popoviĺ-Djordjeviĺ, J.B., Klaus, A.S., Ģiģak, Ģ.S., Matiĺ, I.Z., Drakuliĺ, B.J. (2016). Antiproliferative and 

ʘntibacterial ʘctivity of some glutarimide derivatives. Journal of Enzyme Inhibition and Medicinal 

Chemistry, 31, 915ï923. 

ʄ21ʘ 

6. 
Popoviĺ-Djordjeviĺ, J.B., Jevtiĺ, I.I., Stanojkoviĺ, T.P. (2018). Antidiabetics: Structural diversity of 

molecules with a common aim. Current Medicinal Chemistry, 25, 1ï27. 
ʄ21 

7. 

Panteliĺ, M., Dabiĺ Zagorac, D., Natiĺ, M., Gaġiĺ, U., Davidoviĺ, S., Vujoviĺ, D., Popoviĺ-Djordjeviĺ, 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.). PLʦS ONE, 11 (10), 

e0163823. 

ʄ21 

8. 

Stanimiroviĺ, B., Popoviĺ-Djordjeviĺ, J., Pejin, B., Maletiĺ, R., Vujoviĺ, D., Raiļeviĺ, P., Teġiĺ, Ģ. (2018). 

Impact of clonal selections on Cabernet Franc grape and wine elemental profiles. Scientia Horticulturae, 

237, 74ï80. 

ʄ21 

9. 

Lakiĺeviĺ, S.H., Popoviĺ Djordjeviĺ, J.B., Pejin, B., Djordjeviĺ, A.S., Matijaġeviĺ, S.M., Laziĺ, M.L. 

(2018). An insight into chemical composition and bioactivity of 'Prokupac' red wine. Natural Product 

Research. doi:10.1080/14786419.2018.1516219 

ʄ22 

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. 

ʄ22 

11. 

Popoviĺ-Djordjeviĺ, J.,
 
Pejin, B., Dramiĺanin, A., Joviĺ, S., Vujoviĺ, D., Ģuniĺ, D., Ristiĺ R. (2017). Wine 

chemical composition and radical scavenging activity of some Cabernet Franc clones. Current 

Pharmaceutical Biotechnology, 18 (4), 343ï350. 

ʄ22 

12. 
Vitnik, Z.J., Popoviĺ-ĥorĽeviĺ, 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 
ʄ22 



 58 

Structure, 1137, 97ï108. 

13. 

Panteliĺ, N., Dramiĺanin, A.M., Milovanoviĺ, D.B., Popoviĺ-ņorĽeviĺ, J.B., Kostiĺ, A.Ģ., (2017). 

Evaluation of the quality of drinking water in Rasina district, Serbia: physicochemical and bacteriological 

viewpoint. Romanian Journal of Physics, 62, 818. 

ʄ22 

14. 

Kostiĺ, A.Ģ., Panteliĺ, N.ņ, Jonaġ, J.P., KaluĽeroviĺ, L.M., Dojļinoviĺ, B.P., Popoviĺ-Djordjeviĺ 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), 227ï238.  

ʄ22 

15. 

Popoviĺ-Djordjeviĺ, J., Stepanoviĺ, S., Doġen-Miĺoviĺ, Lj., Ivanoviĺ, E., Ivanoviĺ, M.D. (2016). High-

yielding method for preparation of carbocyclic or N-containing heterocyclic ɓ-keto esters using in situ 

activated sodium hydride in dimethyl sulphoxide. Green Chemistry Letters and Reviews, 9 (1), 61ï68. 

ʄ22 

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), 1762ï1765. 

ʄ22 

17. 

Vujoviĺ, D.S., Ģuniĺ, D.M., Popoviĺ, B.S., Panteliĺ, M.M., Popoviĺ-Djordjeviĺ, 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), 267ï274.  

ʄ22 

18. 

PopoviĺïDordevic, J., Bokan, N., Dramicanin, A., Brceski, I., Kostic, A. (2017). Content and weekly intake 

of essential and toxic elements in Serbian vegetables. Journal of Environmental Protection and Ecology, 18 

(3), 889ï898. 

ʄ23 

19.  
Popoviĺ-ņorĽeviĺ, J.B., Vitnik, V.D., Vitnik, Ģ.J., Ivanoviĺ, M.D. (2015). Glutarimides: Biological activity, 

general synthetic methods and physicochemical properties. Hemijska industrija, 69, 523ï536.  
ʄ23 

20. 

Popoviĺ-Djordjeviĺ, J.B., Doġen-Miĺoviĺ, Lj.I ., Juraniĺ, I.O., Drakuliĺ, B.J. (2010). Antiproliferative 

activity of NCI-DTP glutarimide derivatives. An alignment  independent 3D QSAR study. Journal of the 

Serbian Chemical Society, 75 (9), 1167ï1179. 

ʄ23 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 178 (110) 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 36 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ  -  2 ʄʝʹʫʥʘʨʦʜʥʠ   /  

ʋʩʘʚʨʰʘʚʘˁʘ  Faculty of Bioscience Engineering ï Ghent University, Ghent, Belgium 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ - ʈʝʮʝʥʟʝʥʪ ʫ ʤʝʹʫʥʘʨʦʜʥʠʤ ʥʘʫʯʥʠʤ ʯʘʩʦʧʠʩʠʤʘ: 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, ɱournal of ɸgricultural Science and 

Technology, 3 Biotech ʠ European Journal of Integrative Medicine, Medicina, Journal of Geochemical Exploration. ʏʣʘʥ ʿʝ 

ʫʨʝʜʥʠʰʪʚʘ ʯʘʩʦʧʠʩʘ "Technogenic and ecological safety" (ʅʘʫʢʦʚʦ-ʪʝʭʥʽʯʥʠʡ ʞʫʨʥʘʣ "ʊʝʭʥʦʛʝʥʥʦ-ʝʢʦʣʦʛʽʯʥʘ 

ʙʝʟʧʝʢʘ"). 
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Име и презиме Биљана Б. Рабреновић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʅʘʫʢʘ ʦ ʧʨʝʨʘʜʠ 

ʨʘʪʘʨʩʢʠʭ ʩʠʨʦʚʠʥʘ 

ɼʦʢʪʦʨʘʪ 2012 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ʅʦʚʦʤ ʉʘʜʫ, 

ʊʝʭʥʦʣʦʰʢʠ ʬʘʢʫʣʪʝʪ 

 

ʊʝʭʥʠʯʢʝ ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʙʠʦʪʝʭʥʦʣʦʰʢʝ 

ʥʘʫʢʝ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2006 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1995 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ ʙʠˀʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʋʄ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʫˀʘ ʠ ʤʘʩʪʠ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 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 óRoghianiô from different regions of northern 

Libya. Grasas Y Aceites, 69 (2), 252. 

ʄ23 

2. 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 

3. Demin, M., Popov-Raljiĺ, J., Laliļiĺ-Petronijeviĺ, J., Rabrenoviĺ, B., Filipļev, B., Ġimurina, O. 

(2013). Thermoïmechanic and sensory properties of wheat and rye breads produced with varying 

concentration of the additive. Hemijska industrija, 67 (3), 455-463. 

M23 

4. Rabrenoviĺ, B., Vujasinoviĺ, V., Novakoviĺ, M., Ļorbo, S., Basiĺ, 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 

5. ɻʦʨʿʘʥʦʚʠ˂, ʉ., ʈʘʙʨʝʥʦʚʠ˂ ɹ., ʅʦʚʘʢʦʚʠ˂, ʄ., ɼʠʤʠ˂, ɽ, ɹʘʩʠ˂, ɿ.,ʉʫʞˁʝʚʠ˂, ɼ. (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, 1875ï1882. 

M22 

6. ʈʘʙʨʝʥʦʚʠ˂, ɹ., ɼʠʤʠ˂, ɽ., ʄʘʢʩʠʤʦʚʠ˂, ʄ., ʐʦʙʘʿʠ˂, ʉ., ɻʘʿʠ˂-ʂʨʩʪʘʿʠ˂, ɲ. (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), 74ï78. 

ʄ23 

7. ʈʘʙʨʝʥʦʚʠ,˂ ɹ., ʇʠ˂ʫʨʠ˂-ɱʦʚʘʥʦʚʠ˂, ʂ., ʐʦʙʘʿʠ˂, ʉ. (2006). Physico-Chemical Properties and 

Fatty Acid Composition of Walnut (ɱuglans regia L.) Cultivars Grown in Serbia. Chemistry of 

Natural Compounds, 4, (2), 151-154. 

ʄ23 

8. Paunoviĺ, D., Mirkoviĺ, D., Rabrenoviĺ, B., Petroviĺ, T., Rajiĺ, J., Veljoviĺ, 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. 

ʄ51 

9. ʈʘʙʨʝʥʦʚʠ˂, ɹ., ɼʝʤʠʥ, ʄ., ʃʘʣʠʯʠ˂-ʇʝʪʨʦʥʠʿʝʚʠ˂, ɱ., (2014). Salvia hispanica L.ï potencijalna 

sirovina za dobijanje nutritivno vrednog ulja. Uljarstvo, 45 (1-2),77-84. ʄ52 

10. Rabrenoviĺ, B., Paunoviĺ, D., Dimiĺ, E., Dģiniĺ, N., Demin, M., Popoviĺ-Djordjeviĺ, J. (2018). 

Contribution of cold pressed oils on sensory properties of mayonnaise. Proceedings, 4th International 

Congress ñFood Technology, Quality and Safetyò. (pp. 474-480). Novi Sad, Serbia. 

M31 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 35 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 7 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ:  1 ʄʝʹʫʥʘʨʦʜʥʠ:- 

ʋʩʘʚʨʰʘʚʘˁʘ   

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
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ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ: ʇʨʝʜʩʝʜʥʠʢ ʂʦʤʠʩʠʿʝ ʟʘ ʩʪʘʥʜʘʨʜʝ ʟʘ ʞʠʪʘ ʂʉ ɽ034-4 ʀʥʩʪʠʪʫʪʘ ʟʘ 

ʩʪʘʥʜʘʨʜʠʟʘʮʫʿʫ ʉʨʙʠʿʝ. 
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Име и презиме Снежана М. Стевановић   

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ  

Ужа научна област ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ ʠ ʚʨʝˁʫ  

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2018 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ 

ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ ʥʘʫʢʝ 

 
ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ 

ɼʦʢʪʦʨʘʪ 2012  

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ 

ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ ʥʘʫʢʝ ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2001 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ 

ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ ʥʘʫʢʝ 

 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ  

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1994 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ 

ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ ʥʘʫʢʝ 

 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ  

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʍʃ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʭʣʘʹʝˁʘ ʠ ʩʤʨʟʘʚʘˁʘ ʧʨʝʭʨʘʤʙʝʥʠʭ ʧʨʦʠʟʚʦʜʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Novakoviĺ, M., Stevanoviĺ, S., Gorjanoviĺ, S., Jovanoviĺ, P., Teġeviĺ, V., Jankoviĺ, M., Suģnjeviĺ, 

D. (2011). Changes of Hydrogen Peroxide and Radical Scavenging Activity of Raspberry During 

Osmotic, Convective and Freeze-drying. Journal of Food Science, 76 (4), C663-668. 

ʄ21  

2. 

Uroġeviĺ, T., Povrenoviĺ, D., Vukosavljeviĺ, P., Uroġeviĺ, I., Stevanoviĺ S. (2017). Recent 

developments in microfiltration and ultrafiltration of fruit juices. Food and Bioproducts Processing, 

106, 147-161. 

ʄ21  

3.  

Milovanļeviĺ, U., Jaĺimoviĺ, B., Geniĺ, S., el-Sagier, F., Otoviĺ, M., Stevanoviĺ, S. (2018). 

ʊhermoeconomic analysis of spiral heat exchanger with constant wall temperature. Thermal Science. 

OnLine-First (00), 150-150. doi: http://www.doiserbia.nb.rs/Article.aspx?ID=0354-98361800150M. 

ʄ22  

4.  
Markovic, D., Mladenovic, N., Simonovic, V., Markovic, I., Stevanovic-Masovic, S. (2014). Fruit 

flow calculation on the rotating sizing machines. Technical Gazette, 21 (3), 645-650. 
ʄ23 

5.  
Stevanoviĺ, S., Stevanoviĺ, S., Jankoviĺ-Ġoja, S. (2018). Regional characteristics of market 

production of fruit and grapes in Serbia. Economics of Agriculture, 65 (1), 201-214. 
ʄ24  

6.  
ʉʪʝʚʘʥʦʚʠ˂ ʉ. (2018). ʇʨʝʜʥʦʩʪʠ ʣʠʦʬʠʣʠʟʘʮʠʿʝ ʢʘʦ ʩʘʚʨʝʤʝʥʦʛ ʥʘʯʠʥʘ ʩʫʰʝˁʘ. ɿʙʦʨʥʠʢ 

ʨʘʜʦʚʘ, 31. Kongres Procesing (pp. 141-146). ɹʘʿʠʥʘ ɹʘʰʪʘ 
ʄ61 

7.  

ʉʪʝʚʘʥʦʚʠ˂, ʉ., ʈʘʜʦʿʝʚʠ˂, ʈ., ʄʘʨʢʦʚʠ˂, ɼ., ʆʪʦʚʠ˂, ʄ., ʄʠʣʦʚʘʥʯʝʚʠ˂, ʋ., ʉʠʤʦʥʦʚʠ˂, ɺ. 

(2017). ʉʢʣʘʜʠʰʪʝˁʝ ʿʘʙʫʢʝ ʫ ʭʣʘʜˁʘʯʘʤʘ ʩʘ ʋʃʆ ʘʪʤʦʩʬʝʨʦʤ. ʂʣʠʤʘʪʠʟʘʮʠʿʘ, ʛʨʝʿʘˁʝ, 

ʭʣʘʹʝˁʝ. 46 (4), 323-328. 

ʄ51 

8.  

ʉʪʝʚʘʥʦʚʠ˂, ʉ., ɱʘʥʢʦʚʠ˂, ʄ., ʄʘʨʢʦʚʠ˂, ɼ., ʉʠʤʦʥʦʚʠ˂, ɺ., ʂʦʩʠ, ʌ., ʄʠʣʦʚʘʥʯʝʚʠ,˂ ʋ., 

ʉʪʦʿʢʦʚʠ˂, ʄ. (2014). ʇʨʦʤʝʥʘ ʢʚʘʣʠʪʝʪʘ ʠ ʘʥʪʠʦʢʩʠʜʘʪʠʚʥʦʛ ʧʦʪʝʥʮʠʿʘʣʘ ʧʨʠ ʩʤʨʟʘʚʘˁʫ 

ʤʘʣʠʥʝ. ʂʣʠʤʘʪʠʟʘʮʠʿʘ, ʛʨʝʿʘˁʝ, ʭʣʘʹʝˁʝ, 43 (2), 89-93. 

ʄ51 

9.  

ʉʪʝʚʘʥʦʚʠ˂, ʉ., ʈʘʜʦʿʝʚʠ˂, ʈ., ʂʦʩʠ, ʌ., ʄʘʨʢʦʚʠ˂, ɼ., ʉʠʤʦʥʦʚʠ˂, ɺ., ʄʠʣʦʚʘʥʯʝʚʠ˂ ʋ. 

(2015). ʆʧʪʠʤʘʣʥʠ ʨʝʞʠʤʠ ʟʘ ʩʢʣʘʜʠʰʪʝˁʝ ʿʘʙʫʢʝ ʫ ULO ʭʣʘʜˁʘʯʘʤʘ. ɿʙʦʨʥʠʢ ʨʘʜʦʚʘ, 46.
 

ʄʝʹʫʥʘʨʦʜʥʠ ʢʦʥʛʨʝʩ ʂɻʍ (ʧʧ. 170-176). ɹʝʦʛʨʘʜ. 

ʄ33 

10. 

Stevanoviĺ, S., Stevanoviĺ, S., Dimitrijeviĺ, B. (2016). Postharvest Technology and Production of 

Apples in Serbia. Proceedings, 10
th
 AAEM International Conference for Agriculture and Food (pp. 

224-232). University Ss. Cyril and Methodius in Skopje, Faculty of Agricultural Sciences and Food, 

Ohrid, Republic of Macedonia. 

ʄ33 

11. 

Stevanoviĺ, S., Markoviĺ, D., Radojeviĺ, R., Kosi, F., Simonoviĺ, V. (2015). Postharvest changes of 

the apple variety Idared. The Second International Symposium on Agricultural Engineering ISAE 

(pp. IV 39-44). Belgrade-Zemun, Serbia. 

ʄ33 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 41  



 62 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ ʉʎʀ (ʠʣʠ ʉʉʎʀ) ʣʠʩʪʝ 4  

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 2  ʄʝʹʫʥʘʨʦʜʥʠ  

ʋʩʘʚʨʰʘʚʘˁʘ  
1996. IOOC ɻʨʯʢʘ;   2001. Volkani center- ʀʟʨʘʝʣ;    

2002. Center for Food and Development- ʅʝʤʘʯʢʘ.   

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ: ɸʫʪʦʨ ʧʨʝʢʦ 90 ʥʘʫʯʥʠʭ ʨʘʜʦʚʘ, ʧʦʛʣʘʚˀʘ ʫ ʤʝʹʫʥʘʨʦʜʥʦʿ ʤʦʥʦʛʨʘʬʠʿʠ, 

ʪʝʭʥʠʯʢʦʛ ʨʝʰʝˁʘ, ɿʙʠʨʢʝ ʟʘʜʘʪʘʢʘ. ɼʦʙʠʪʥʠʢ ʚʠʰʝ ʜʦʤʘ˂ʠʭ ʠ ʤʝʹʫʥʘʨʦʜʥʠʭ ʩʪʠʧʝʥʜʠʿʘ ʠ ʥʘʛʨʘʜʘ. ʋʯʝʩʪʚʦʚʘʣʘ 

ʫ ʨʝʘʣʠʟʘʮʠʿʠ 6 ʧʨʦʿʝʢʘʪʘ, ʚʠʰʝ ʨʘʜʠʦʥʠʮʘ ʠ ʩʝʤʠʥʘʨʘ.  
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Име и презиме Игор Томашевић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ   

Ужа научна област ʊʝʭʥʦʣʦʛʠʿʘ ʘʥʠʤʘʣʥʠʭ ʧʨʦʠʟʚʦʜʘ  

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 
ʅʘʫʢʘ ʦ ʤʝʩʫ 

ɼʦʢʪʦʨʘʪ 2011 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2007 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʛʠʿʘ 

ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 2000 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

 1. ʊʉɸʇ ʊʝʭʥʦʣʦʰʢʘ ʩʚʦʿʩʪʚʘ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

1.  ʆʉɸ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʦʙʨʘʜʝ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

2.  ʊʂɸʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʠ ʢʚʘʣʠʪʝʪʘ ʧʨʦʠʟʚʦʜʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Tomasevic, I., Tomovic, V., Milovanovic, B., Lorenzo, J., ņorĽeviĺ, 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 

2. 

Tomasevic, I., Novakovic, S., Solowiej, B., Zdolec, N., Skunca, D., Krocko, M., Djekic, I. (2018). 

Consumers' perceptions, attitudes and perceived quality of game meat in ten European countries. 

Meat Science, 142, 5-13. 

M21 

3. 

Tomasevic, I., Dodevska, M., Simiĺ, 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 

4. 
G§lvez, F., Dom²nguez, 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 

5. 

Agreg§n, R., Franco, D., Carballo, J., Tomasevic, I., Barba, F. J., G·mez, B., Lorenzo, J. M. (2018). 

Shelf life study of healthy pork liver p©t® with added seaweed extracts from Ascophyllum nodosum, 

Fucus vesiculosus and Bifurcaria bifurcata. Food Research International, 112, 400-411. 

M21 

6. 

Tomoviĺ, V., Jokanoviĺ, M., Tomaġeviĺ, I., Lazoviĺ, M., Ġojiĺ, B., Ġkaljac, S., Martinoviĺ, 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 

7. 

Tomoviĺ, V., Jokanoviĺ, M., Tomaġeviĺ, I., Lazoviĺ, M., Ġojiĺ, B., Ġkaljac, S., Martinoviĺ, 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 

8. 

Tomoviĺ, V.M., Jokanoviĺ, M.R., Pihler, I.I., Ġvarc-Gajiĺ, J.V., Vasiljeviĺ, I.M., Ġkaljac, S.B., 

Tomaġeviĺ, 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 

9. 

Tomasevic, I., Kuzmanoviĺ, J., Andelkoviĺ, A., Saraļeviĺ, M., Stojanoviĺ, M., Djekic, I. (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, I., Vunduk, J., Tomaġeviĺ, I., Kozarski, M., Petrovic, P., Niksic, M., Klaus, A. (2016). 

Application of quality function deployment on shelf-life analysis of Agaricus bisporus Portobello. 

LWT ï Food Science and Technology. doi: http://dx.doi.org/10.1016/j.lwt.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. 

12. 

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

assessment of Serbian meat establishments using different scoring systems. Food Control, 62, 193-

200. 
M21 

13. 

Djekic, I., Kuzmanoviĺ, J., Andelkoviĺ, A., Saraļeviĺ, M., Stojanoviĺ, M., Tomaġeviĺ, I. (2016). 

Effects of HACCP on process hygiene in different types of Serbian food establishments. Food 

Control, 60, 131-137. 
M21 

14. 

Djekic, I., Vunduk, J., Tomaġeviĺ, I., Kozarski, M., Petrovic, P., Niksic, M., PuĽa, P., Klaus, A. 

(2016). Total quality index of Agaricus bisporus mushrooms packed in modified atmosphere. Journal 

of the Science of Food and Agriculture. doi: 10.1002/jsfa.8142. 
M21 

15. 

Tomaġeviĺ, I., Petroviĺ, J., Jovetiĺ, M., Raiļeviĺ, S., Milojeviĺ, M., Mioļinoviĺ, J. (2015). Two year 

survey on the occurrence and seasonal variation of aflatoxin M1 in milk and milk products in Serbia. 

Food Control, 56, 64-70. 
M21 

16. 
Djekic, I., Miocinovic, J., Tomasevic, I., Smigic, N., Tomic, N. (2014). Environmental life-cycle 

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

17. 
Tomaġeviĺ, I., Ġmigiĺ, N., Dekiĺ, I., Zariĺ, V., Tomiĺ, N., Rajkoviĺ, A. (2013). Serbian meat industry: 

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

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 534 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 54 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 1 ʄʝʹʫʥʘʨʦʜʥʠ 

ʋʩʘʚʨʰʘʚʘˁʘ  

Meat Production & Masnagement Course, University of 

Jerusalem-Israel, 7-31 March 2005. 

Developing and Implementing HACCP Plans for the Meat 

Industry Course Texas A&M University ï 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 for the 

Internationalisation of Learning in cooperation with EU 

universities, Doctorate Scholarship, Faculty of Bioscience 

Engineering, Ghent University, Belgium,12th February-12th 

December 2009. 
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Име и презиме Никола Томић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʋʧʨʘʚˀʘˁʝ ʙʝʟʙʝʜʥʦʰ˂ʫ ʠ ʢʚʘʣʠʪʝʪʦʤ ʭʨʘʥʝ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ  ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʋʧʨʘʚˀʘˁʝ 

ʙʝʟʙʝʜʥʦʰ˂ʫ ʠ 

ʢʚʘʣʠʪʝʪʦʤ ʭʨʘʥʝ  

ɼʦʢʪʦʨʘʪ 2012 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2006 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʛʠʿʘ ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 2001 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ɺʂʉɸ ɺʠʰʠ ʢʫʨʩ ʩʝʥʟʦʨʥʝ ʘʥʘʣʠʟʝ ʭʨʘʥʝ 

2. ʀʋʂ ʀʥʞʝˁʝʨʠʥʛ ʫʧʨʘʚˀʘˁʘ ʢʚʘʣʠʪʝʪʦʤ ʫ ʧʨʦʠʟʚʦʜˁʠ ʭʨʘʥʝ 

3. ʋʂʍ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʫʧʨʘʚˀʘˁʘ ʢʚʘʣʠʪʝʪʦʤ ʫ ʧʨʦʠʟʚʦʜˁʠ ʭʨʘʥʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

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), 201ï206. 

M21a 

2. 

Tomic, N., Radivojevic, D., Milivojevic, J., Djekic, I., Smigic, N. (2016). Effects of 1-methylcyclopropene 

and diphenylamine on changes in sensory properties of óGranny Smithô apples during postharvest storage. 

Postharvest Biology and Technology, 112, 233-240. 

M21 

3. 

Tomic, N., Dojnov, B., Miocinovic, J., Tomasevic, I., Smigic, N., Djekic, I., Vujcic, Z. (2017). Enrichment 

of yoghurt with insoluble dietary fiber from triticale ï A sensory perspective. LWT - Food Science and 

Technology, 80, 59-66. 

M21 

4. 

Miocinovic, J., Tomic, N., Dojnov, B., Tomasevic, I., Stojanovic, S., Djekic, I., Vujcic, Z. (2018). 

Application of new insoluble dietary fibres from triticale as supplement in yoghurt ï effects on physico-

chemical, rheological and quality properties. Journal of The Science of Food and Agriculture, 98 (4), 

1291ï1299. 

M21 

5. 

Djekic, I., 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 ï Quality index approach. LWT, 94, 64-72. 

M21 

6. 

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 

7. 
Djekic, I., 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 

8. 
Djekic, I., Miocinovic, J., Tomasevic, I., Smigic, N., Tomic, N. (2014). Environmental life-cycle 

assessment of various dairy products. Journal of Cleaner Production, 68 (0), 64-72. 
M21 

9. 
Tomasevic, I., Smigic, N., Djekiĺ, I., 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, I., Tomic, N., Smigic, N., Tomasevic, I., Rajkovic, A., Radovanovic, R. (2013). Quality 

management effects in certified Serbian companies producing food of animal origin, Total Quality 

Management & Business Excellence, 25 (3ï4), 383ï396. 

M22 
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12. 
Tomaġeviĺ, I., Ġmigiĺ, N., ņekiĺ, N., Zariĺ, V., Tomiĺ, N., Mioļinoviĺ, J., Rajkoviĺ, A. (2016). Evaluation 

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 

backbone of food safety assurance in Serbia. British Food Journal, 117 (1), 94-108. 
M23 

14. 
Tomic, N., Tomasevic, I., Radovanovic, R., Rajkovic, A. (2008): "Uzice Beef Prshuta": Influence of 

different salting processes on sensory properties. Journal of Muscle Foods, 19 (3), 237-246. 
M23 

15. 
Djekic, I., Tomic, N., Smigic, N., Udovicki, B., Hofland, G., Rajkovic, A. (2018). Hygienic design of a 

unit for supercritical fluid drying ï case study. British Food Journal, 120 (9), 2155-2165. 
M23 

16. 
Djekic, I., Dimitrijevic, B., Tomic, N. (2017). Quality dimensions of intellectual capital in Serbian fruit 

industry. Engineering Management Journal, 29 (3), 154-164. 
M23 

17. 

Miloradovic, Z., Miocinovic, J., Tesevic, S., Kljajevic, N., Tomic, N. (2016). Consumer acceptance and 

texture profile analysis of grilled goat cheeses. III International Congress ñFood Technology, Quality and 

Safetyò, Proceedings (pp. 163-168). Novi Sad, Serbia. 

M33 

18. 

Tomiĺ, N., Lazareviĺ, M., Djekiĺ, I., Ġmigiĺ, N., Ljubisavljeviĺ, S., Rajkoviĺ, A. (2014). Descriptive 

sensory attributes and consumer acceptance of cherry pie filling. II International Congress ñFood 

Technology, Quality and Safetyò, Proceedings. (pp. 367-373). Novi Sad, Serbia. 

M33 

19. 

Tomic, N., Tomasevic, I., Radovanovic, R., Barac, M., Sobajic, S., Saicic, S. (2009). Changes in 

Myofibrillar Proteins and Fatty Acid Composition During Production of ñUzice Beef Prshutaò ï 

Traditional Dry-Cured Meat Product. 55th ICoMST, Proceedings, PE4.34. Copenhagen, Denmark. 

M33 

20. 
Djekic, I., Kane, K., Tomic, N., Kalogianni, E., Rocha, A., Zamioudi, L., Pacheco, R. (2016). Cross-

cultural consumer perceptions of service quality in restaurants. Nutrition & Food Science, 46 (6), 827-843. 
M52 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 147, h-index=7 (ʩʝʨʚʠʩ Scopus, 20.12.2018) 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 17 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 1 ʄʝʹʫʥʘʨʦʜʥʠ: 2 

ʋʩʘʚʨʰʘʚʘˁʘ  

- The 6
th
 International Post-Graduate Course on: Food Technology. The Hebrew University of 

Jerusalem; Faculty of Agricultural, Food and Environmental Quality Sciences, Division for External 

Studies, Rehovot Campus, Israel. 15. ʬʝʙʨʫʘʨ ï 04. ʘʧʨʠʣ, 2006. 

- Norman E. Borlaug International Agricultural Science and Technology Program. Meat Technology 

and Application of HACCP to Animal Harvest and Meat Processing. Department of Animal 

Sciences, Meat Science Program, The Ohio State University, Columbus Campus, Ohio, USA. 15. 

ʦʢʪʦʙʘʨ ï 17. ʥʦʚʝʤʙʘʨ, 2007. 

- EU Project: Pathogen Combat. Department of Food Safety and Food Quality, Faculty of Bioscience 

Engineering, Ghent University, Belgium. Apr. 2008 ï Sep. 2008. 

- EU Project: MICRORISK. Department of Food Safety and Food Quality, Faculty of Bioscience 

Engineering, Ghent University, Belgium. Jun. 2010 ï Sep. 2010. 

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

London, UK. ʌʝʙʨʫʘʨ 17-21, 2003. (ʢʫʨʩ ʦʜʨʞʘʥ ʫ ɹʝʦʛʨʘʜʫ, ʉʨʙʠʿʘ). 

- HACCP for Food Industry ï Food Safety Training Course. United States Department of Agriculture, 

USA (ɸʤʙʘʩʘʜʘ ʉɸɼ ʫ ɹʝʦʛʨʘʜʫ). ʄʘʿ 20-23, 2003. (ʢʫʨʩ ʦʜʨʞʘʥ ʫ ɹʝʦʛʨʘʜʫ, ʉʨʙʠʿʘ). 

- HACCP on Beef Farms. United States Department of Agriculture, USA (ɸʤʙʘʩʘʜʘ ʉɸɼ ʫ 

ɹʝʦʛʨʘʜʫ). ɱʫʥ 17-19, 2009. (ʢʫʨʩ ʦʜʨʞʘʥ ʫ ɽʯʢʠ, ʉʨʙʠʿʘ). 

- ISO 9001:2008 Auditor / Lead Auditor Training Course. Lloydôs Register Quality Assurance Ltd., 

London, UK. Januar 17-21, 2011. (ʢʫʨʩ ʦʜʨʞʘʥ ʫ ɹʝʦʛʨʘʜʫ, ʉʨʙʠʿʘ). 

- ISO 22000:2005 Food Safety Management Systems Auditor / Lead Auditor Training Course. 

Lloydôs Register Quality Assurance Ltd., London, UK. Jun 24-28, 2013. (ʢʫʨʩ ʦʜʨʞʘʥ ʫ ɹʝʦʛʨʘʜʫ, 

ʉʨʙʠʿʘ). 

- ISO 14001:2004 Environmental Management Systems Auditor / Lead Auditor Training Course. 

Lloydôs Register Quality Assurance Ltd., London, UK. Novembar 19-23, 2013. (ʢʫʨʩ ʦʜʨʞʘʥ ʫ 

ɹʝʦʛʨʘʜʫ, ʉʨʙʠʿʘ). 

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

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

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Име и презиме Ненад Филиповић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʍʝʤʠʿʘ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ  ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ ʍʝʤʠʿʘ 

ɼʦʢʪʦʨʘʪ 2010 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ ï 

ʍʝʤʠʿʩʢʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ 

ʍʝʤʠʿʘ/ʅʝʦʨʛʘʥʩʢʘ 

ʭʝʤʠʿʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2005 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ ï 

ʍʝʤʠʿʩʢʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ 

ʍʝʤʠʿʘ/ʅʝʦʨʛʘʥʩʢʘ 

ʭʝʤʠʿʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 2002 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʍʝʤʠʿʩʢʠ ʬʘʢʫʣʪʝʪ 
ʍʝʤʠʿʩʢʝ ʥʘʫʢʝ 

ʍʝʤʠʿʘ/ʅʝʦʨʛʘʥʩʢʘ 

ʭʝʤʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʈɹ ʍʝʤʠʿʩʢʝ ʠ ʙʠʦʭʝʤʠʿʩʢʝ ʪʨʘʥʩʬʦʨʤʘʮʠʿʝ ʧʨʦʠʟʚʦʜʘ ʙʠˀʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Begoviĺ, N.N., Vasiĺ, M.M, Blagojeviĺ, V.A., Filipoviĺ, N.R., Marinkoviĺ, A.D., Maleġeviĺ, A., 

Miniĺ, D.M. Synthesis and thermal stability of cis-dichlorido [(E)-ethyl-2-(2-( (8-hydroxyquinolin-2-

il) methylene) hydrazinyl) acetate-ə2N]-palladium(II) complex. Journal of Thermal Analysis and 

Calorimetry. doi 10.1007/s10973-017-6458-2. 

ʄ22 

2. 

Filipoviĺ, N.R., Elshaflu, H., Grubiġiĺ S., Jovanovic, Lj.S., Rodiĺ M., Novakoviĺ, I,. Maleġeviĺ, A., 

Djordjeviĺ, I.S., Li, H., Ġojiĺ, N., Marinkoviĺ, A., Todoroviĺ, T.R. (2017). Co(III) complexes of (1,3-

selenazol-2-yl)hydrazones and their sulphur analogues. Dalton Transaction, 46, 2910-2924. 

M21 

3. 

Todoroviĺ, T.R., Vukaġinoviĺ, J., Portalone, G., Suleiman, S., Gligorijeviĺ, N., Bjelogrliĺ, S., 

Jovanoviĺ, K., Raduloviĺ, S., AnĽelkoviĺ, K., Cassar, A., Filipoviĺ 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 

4. 

Filipoviĺ, N.R., Bjelogrliĺ, S., Portalone, G., Pelliccia, S., Silvestri, R., Klisuriĺ, O., Senĺanski, M., 

Stankoviĺ, D., Todoroviĺ, T.R., Muller, C.D. (2016). Pro-apoptotic and pro-differentiation induction 

by 8-quinolinecarboxaldehyde selenosemicarbazone and its Co(III) complex in human cancer cell 

lines. MedChemComm, 7, 1604-1616. 

M22 

5. 

Filipoviĺ, N.R., Bjelogrliĺ, S., Todoroviĺ, T.R., Blagojeviĺ, V.A., Muller, C.D., Marinkoviĺ, A., 

Vujļiĺ, M., Janoviĺ, B., Maleġeviĺ, A.S., Begoviĺ, N., Senĺanski, M., Miniĺ, D.M. (2016). Ni(II) 

complex with bishydrazone ligand: synthesis, characterization, DNA binding studies and proï

apoptotic and proïdifferentiation induction in human cancerous cell lines. RSC Advances, 6, 108726-

108740. 

M21 

6. 

Boģiĺ, A., Marinkoviĺ, A., Bjelogrliĺ, S., Todoroviĺ, T.R., Cvijetiĺ, I.N., Novakoviĺ, I., Muller, C.D., 

Filipoviĺ, N.R. (2016). Quinoline based mono- and bis-(thio)carbohydrazones: synthesis, anticancer 

activity in 2D and 3D cancer and cancer stem cell models. RSC Advances, 6, 104763-104781. 

M21 

7. 

Elshaflu, H., Bjelogrliĺ, S., Muller, C.D., Todoroviĺ, T.R., Rodiĺ, M., Marinkoviĺ, A., Filipoviĺ N.R. 

(2016). Co(III) 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 

8. 

Filipoviĺ, N.R., Bjelogrliĺ, S., Marinkoviĺ, A., Verbiĺ, T., Cvijetiĺ, I., Senĺanski, M., Rodiĺ, M., 

Vujļiĺ, M., Sladiĺ, D., Strikoviĺ, Z., Todoroviĺ, T., Muller, C.D. (2015). Zn(II) complex with 2-

quinolinecarboxaldehyde selenosemicarbazone: synthesis, structure, interaction studies with 

DNA/HSA, molecular docking and caspase-8 and -9 independent apoptose induction. RSC Advances, 

5, 95191-95211. 

M21 

9. 

Todoroviĺ, T., Grubiġiĺ, S., Pregelj, M., Jagodiļ, M., Misirliĺ-Denļiĺ, S., Duloviĺ, M., Markoviĺ, I., 

Klisuriĺ, O., Maleġeviĺ, A., Mitiĺ, D., AnĽelkoviĺ, K, Filipoviĺ, N. (2015). Structural, magnetic, DFT 

and biological studies of mononuclear and binuclear Cu(II) complexes with bidentate N-

heteroaromatic Schiff base ligands. European Journal of Inorganic Chemistry, 23, 3921ï3931. 

M21 

10. Filipoviĺ, N., Grubiġiĺ, S., Jovanoviĺ, M., .Duloviĺ, M., Markoviĺ, I., Klisuriĺ, O., Marinkoviĺ, A.,  M22 
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Mitiĺ, D., AnĽelkoviĺ, K., Todoroviĺ, T. (2014). Palladium(II) 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. 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 165 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 29 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 2 ʄʝʹʫʥʘʨʦʜʥʠ 1 

ʋʩʘʚʨʰʘʚʘˁʘ  

ʇʦʩʪʜʦʢʪʦʨʩʢʦ ʫʩʘʚʨʰʘʚʘˁʝ ʦʙʘʚʠʦ ʿʝ ʥʘ ʄax Planck 

ʠʥʩʪʠʪʫʪʫ ʟʘ ʍʝʤʠʿʩʢʫ ʬʠʟʠʢʫ ʯʚʨʩʪʦʛ ʩʪʘˁʘ ʫ 

ɼʨʝʟʜʝʥʫ, ʅʝʤʘʯʢʘ 2011 ʛʦʜ. ʆʙʘʚʠʦ ʿʝ ʩʪʫʜʠʿʩʢʝ 

ʙʦʨʘʚʢʝ ʥʘ ʉʣʦʙʦʜʥʦʤ ʋʥʠʚʝʨʟʠʪʝʪʫ ʫ ɹʝʨʣʠʥʫ 2013 

ʛʦʜ., ʃʘ ʉʘʧʠʝʥʮʘ ʋʥʠʚʝʨʟʠʪʝʪʫ ʫ ʈʠʤʫ (2014 ʠ 2016) 

ʢʘʦ ʠ ʥʘ ʋʥʠʚʝʨʟʠʪʝʪʫ ʃʘ ʃʘʛʫʥʘ, ʊʝʥʝʨʠʬʝ, ʐʧʘʥʠʿʘ 

(2017). 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

ʆʙʿʘʚʠʦ 29 ʥʘʫʯʥʠʭ ʨʘʜʦʚʘ ʠʟ ʢʘʪʝʛʦʨʠʿʝ ʄ20, 50 ʩʘʦʧʰʪʝˁʘ ʥʘ ʤʝʹʫʥʘʨʦʜʥʠʤ ʠ ʜʦʤʘ˂ʠʤ ʩʪʨʫʯʥʠʤ ʩʢʫʧʦʚʠʤʘ. 

ʋʯʝʩʪʚʦʚʘʦ ʥʘ ʧʝʪ ʜʦʤʘ˂ʠʭ ʧʨʦʿʝʢʘʪʘ ʠ ʥʘ ʜʚʘ COST ʇʨʦʿʝʢʪʘ ɽʋ. ʏʣʘʥ ʿʝ ʉʨʧʩʢʦʛ ʭʝʤʠʿʩʢʦʛ ʜʨʫʰʪʚʘ (ʉʍɼ) ʠ 

ʉʨʧʩʢʦʛ ʢʨʠʩʪʘʣʦʛʨʘʬʩʢʦʛ ʜʨʫʰʪʚʘ. ʆʩʪʚʘʨʝʥʘ ʥʘʫʯʥʘ ʩʘʨʘʜˁʘ ʩʘ ʠʥʩʪʠʪʫʮʠʿʘʤʘ ʫ ʌʨʘʥʮʫʩʢʦʿ, ʀʪʘʣʠʿʠ, 

ʐʧʘʥʠʿʠ, ʄʘʣʪʠ, ʍʨʚʘʪʩʢʦʿ, ʉʣʦʚʝʥʠʿʠ ʠ ʅʝʤʘʯʢʦʿ. 
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Име и презиме Нада Шмигић 

Звање ɺʘʥʨʝʜʥʠ ʧʨʦʬʝʩʦʨ 

Ужа научна област ʋʧʨʘʚˀʘˁʝ ʙʝʟʙʝʜʥʦʰ˂ʫ ʠ ʢʚʘʣʠʪʝʪʦʤ ʭʨʘʥʝ 

Академска каријера ɻʦʜʠʥʘ  ʀʥʩʪʠʪʫʮʠʿʘ  ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2016 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʋʧʨʘʚˀʘˁʝ 

ʙʝʟʙʝʜʥʦʰ˂ʫ ʠ 

ʢʚʘʣʠʪʝʪʦʤ ʭʨʘʥʝ  

ɼʦʢʪʦʨʘʪ 2010 

ʌʘʢʫʣʪʝʪ ʙʠʦʥʘʫʯʥʦʛ 

ʠʥʞʝˁʝʨʠʥʛʘ, ʋʥʠʚʝʨʟʠʪʝʪ ʫ 

ɻʝʥʪʫ, ɹʝʣʛʠʿʘ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʦ-

ʪʝʭʥʦʣʦʰʢʝ ʥʘʫʢʝ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2005 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʌʘʢʫʣʪʝʪ ʚʝʪʝʨʠʥʘʨʩʢʝ 

ʤʝʜʠʮʠʥʝ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʂʚʘʣʠʪʝʪ ʠ 

ʙʝʟʙʝʜʥʦʩʪ 

ʥʘʤʠʨʥʠʮʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 2003 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, 

ʊʝʭʥʦʣʦʰʢʦ-ʤʝʪʘʣʫʨʰʢʠ 

ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ɹʠʦʭʝʤʠʿʩʢʦ 

ʠʥʞʝˁʝʨʩʪʚʦ ʠ 

ʙʠʦʪʝʭʥʦʣʦʛʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʋɹʍ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʫʧʨʘʚˀʘˁʘ ʙʝʟʙʝʜʥʦʰ˂ʫ ʫ ʧʨʦʠʟʚʦʜˁʠ ʭʨʘʥʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

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. 

ʄ21 

2. 

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

assessment of Serbian meat establishments using different scoring systems. Food Control, 62, 193-

200. 

ʄ21 

3. 

Smigic, N., Djekic, I., Martins, M.L., Rocha, A., Sidiropoulou, N., Kalogianni, E.P. (2016). The level 

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

194. 

ʄ21 

4. 
Djekic, I., 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. 
ʄ21 

5. 

Rajkovic, A., Kljajic, M., Smigic, N., Devlieghere, F., Uyttendaele, M. (2013). Toxin producing 

Bacillus cereus persist in ready-to-reheat spaghetti Bolognese mainly in vegetative state. 

International Journal of Food Microbiology, 167 (2), 236-243. 

ʄ21 

6. 
Tomaġeviĺ, I., Ġmigiĺ, N., ņekiĺ, I., Zariĺ, V., Tomiĺ, N., Rajkoviĺ, A. (2013). Serbian meat industry: 

a survey on food safety management systems implementation. Food Control, 32 (1), 25-30. 
ʄ21 

7. 

Smigic, N., Djekic, I., Tomasevic, I., Miocinovic, J., Gvozdenovic, R. (2012). Implication of food 

safety measures on microbiological quality of raw and pasteurized milk. Food Control, 25 (2), 728-

731. 

ʄ21 

8. 

Rajkovic, A., Smigic, N., Devlieghere, F. (2011). Growth of Escherichia coli O157:H7 and Listeria 

monocytogenes with prior resistance to intense pulsed light and lactic acid. Food Microbiology, 28 

(5), 869-872. 

ʄ21 

9. 

Rajkovic, A., Smigic, N., Devlieghere, F. (2010). Contemporary strategies in combating microbial 

contamination in food chain. International Journal of Food Microbiology, 141, Supplement(0), S29-

S42. 

ʄ21 

10. 

Rajkovic, A., Tomasevic, I., Smigic, N., Uyttendaele, M., Radovanovic, R., Devlieghere, F. (2010). 

Pulsed UV light as an intervention strategy against Listeria monocytogenes and Escherichia coli 

O157:H7 on the surface of a meat slicing knife. Journal of Food Engineering, 100 (3), 446-451. 

ʄ21 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ 597 (izvor Scopus 12/12/2018) 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 40 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 1 ʄʝʹʫʥʘʨʦʜʥʠ: 1 
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ʋʩʘʚʨʰʘʚʘˁʘ 

ICT solutions for Food Industry, ʿʫʥ 2013, Training in Knowledge Transfer, ʤʘʿ 2013, TrainMic 

ʦʙʫʢʘ, ʇʨʠʥʮʠʧʠ ʠ ʧʨʠʤʝʥʝ ʤʝʪʨʦʣʦʛʠʿʝ ʫ ʭʝʤʠʿʠ, ʘʧʨʠʣ 2011; ʉʝʨʪʠʬʠʢʘʪ ï Quality 

Management Systems Auditor/Lead Auditor Training Course (Based on ISO 9001:2008), 26-30 

ʩʝʧʪʝʤʙʘʨ 2011, Nigel Bauer and Assosiates; TrainMic ʦʙʫʢʘ, ʇʨʠʥʮʠʧʠ ʠ ʧʨʠʤʝʥʝ 

ʤʝʪʨʦʣʦʛʠʿʝ ʫ ʭʝʤʠʿʠ, ʜʝʮʝʤʙʘʨ 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 ï December 2001 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Име и презиме Саша М. Деспотовић 

Звање ɼʦʮʝʥʪ 

Ужа научна област ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ ʠ ʚʨʝˁʫ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2018 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ  
ʅʘʫʢʘ ʦ ʚʨʝˁʫ  

ɼʦʢʪʦʨʘʪ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ʊʝʭʥʦʣʦʰʢʦ 

ʠʥʞʝˁʝʨʩʪʚʦ 
ʅʘʫʢʘ ʦ ʚʨʝˁʫ 

ʄʘʛʠʩʪʨʘʪʫʨʘ - - - - 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 2007 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ ʙʠˀʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʉʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʊʝʭʥʦʣʦʛʠʿʝ ʩʣʘʜʘ ʠ ʧʠʚʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

ʈ.ɹ.  ʄ 

1. 

Leskosek-Cukalovic, I., Despotovic, S., Lakic, N., Niksic, M., Nedovic, V., Tesevic, V. (2010). 

Ganoderma lucidumðmedical mushroom as a raw material for beer with enhanced functional 

properties. Food Research International, 43 (9), 2262-2269. 

ʄ21 

2. 

Leskoġek-Ļukaloviĺ, I., Despotoviĺ, S., Nedoviĺ, V., Lakiĺ, N., Nikġiĺ, M. (2010). New Type of 

Beerïbeer with improved functionality and defined pharmacodynamic properties. Food Technology 

and Biotechnology, 48 (3), 384-391. 

ʄ22 

3. 

Veljoviĺ, S., Veljoviĺ, M., Nikiĺeviĺ, N., Despotoviĺ, S., Raduloviĺ, S., Nikġiĺ, M., Filipoviĺ, 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. 

ʄ22 

4. 

Peciĺ, S., Veljoviĺ, M., Despotoviĺ, S., Leskoġek-Ļukaloviĺ, I., Jadranin, M., Teġeviĺ, V., Nikġiĺ, 

M.. Nikiĺeviĺ, 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. 

ʄ22 

5. 

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 waterȤsoluble and 

waterȤinsoluble fractions of white brined goat cheese at different stages of ripening. International 

Journal of Food Science & Technology, 51 (5), 1140-1149. 

ʄ22 

6. 

Veljovic, M., Djordjevic, R., LeskosekȤCukalovic, I., 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. 

ʄ22 

7. 

Vunduk, J., Djekic, I., Petroviĺ, P., Tomaġeviĺ, I., Kozarski, M., Despotoviĺ, S., Klaus, A. (2018). 

Challenging the difference between white and brown Agaricus bisporus mushrooms: Science behind 

consumers choice. British Food Journal. 

ʄ22 

8. 

Platiġa, M.M., Gal, V., Nestoroviĺ, Z., Leskoġek-Ļukaloviĺ, I., Despotoviĺ, S., Veljoviĺ, M., 

Petroviĺ, A., Rajkoviĺ, J., ņokiĺ, V., Novakoviĺ, R., Gojkoviĺ-Bukarica, L. (2016). Changes in 

linear and nonlinear measures of RR and QT interval series after beer intake. Vojnosanitetski 

pregled, 00, 316-316. 

ʄ23 

9. 

ņorĽeviĺ, S., Popoviĺ, D., Despotoviĺ, S., Veljoviĺ, M., Atanackoviĺ, M., Cvejiĺ, J., Nedoviĺ, V., 

Leskoġek-Ļukaloviĺ, I. (2016). Extracts of medicinal plants-as functional beer additives. Chemical 

Industry and Chemical Engineering Quarterly, 00, 44-44. 

ʄ23 

10. 

Veljoviĺ, M., Despotoviĺ, S., Stojanoviĺ, M., Peciĺ, S., Vukosavljeviĺ, P., Beloviĺ, M., Leskoġek-

Ļukaloviĺ, I. (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. 

ʄ23 

11. 

Belġļak-Cvitanoviĺa, A., Nedoviĺ, V., Saleviĺ, A., Despotoviĺ, S., Komes, D., Nikġiĺ, M., Bugarski, 

B., Ļukaloviĺ, I.L. (2016). ʄodification of functional quality of beer by using microencapsulated 

green tea (Camellia sinensis l.) and Ganoderma mushroom (Ganoderma lucidum l.) bioactive 

ʄ23 
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compounds. Chemical Industry and Chemical Engineering Quarterly, 60-60. 

https://doi.org/10.2298/CICEQ160722060B 

12. 

Barac, M., Kresovic, M., Spirovic-Trifunovic, B., Pesic, M., Vucic, T., Kostic, S., Despotovic, S. 

(2018). Fatty acid profiles and mineral content of Serbian traditional white brined cheeses. 

Mljekarstvo, 68 (1), 37-45. 

ʄ23 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ  129 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 12 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ: 2 ʄʝʹʫʥʘʨʦʜʥʠ: 0 

ʋʩʘʚʨʰʘʚʘˁʘ   

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Име и презиме Свјетлана Јанковић Шоја 

Звање ɼʦʮʝʥʪ 

Ужа научна област ʉʪʘʪʠʩʪʠʢʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ɽʢʦʥʦʤʩʢʝ ʥʘʫʢʝ ʉʪʘʪʠʩʪʠʢʘ 

ɼʦʢʪʦʨʘʪ 2016 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʌʘʢʫʣʪʝʪ ʦʨʛʘʥʠʟʘʮʠʦʥʠʭ 

ʥʘʫʢʘ 

ɽʢʦʥʦʤʩʢʝ ʥʘʫʢʝ 
ʈʘʯʫʥʘʨʩʢʘ 

ʩʪʘʪʠʩʪʠʢʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ 2010 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ -

ɽʢʦʥʦʤʩʢʠ ʬʘʢʫʣʪʝʪ 
ɽʢʦʥʦʤʩʢʝ ʥʘʫʢʝ ʉʪʘʪʠʩʪʠʢʘ 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 2003 ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ -

ɽʢʦʥʦʤʩʢʠ ʬʘʢʫʣʪʝʪ 
ɽʢʦʥʦʤʩʢʝ ʥʘʫʢʝ 

ɸʥʘʣʠʟʘ ʚʨʝʤʝʥʩʢʠʭ 

ʩʝʨʠʿʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʂʄɸ ʂʚʘʥʪʠʪʘʪʠʚʥʝ ʤʝʪʦʜʝ ʫ ʘʛʨʦʙʠʟʥʠʩʫ 

2. ɽʉʊ ɽʢʩʧʝʨʠʤʝʥʪʘʣʥʘ ʩʪʘʪʠʩʪʠʢʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

ʈ.ɹ.  ʄ 

1. 
Jankoviĺ Ġoja, S., Anokiĺ, A., Bucalo Jeliĺ, D., Maletiĺ, R. (2016). Ranking EU Countries 

According to Their Level of Success in Achieving the Objectives of the Sustainable Development 

Strategy. Sustainability, 8 (4), 306. 

ʄ22 

2. 
Popoviĺ, B., Maletiĺ, R., Ceraniĺ, S., Paunoviĺ, T., Jankoviĺ Ġoja, S. (2011). Defining homogenous 

areas of Serbia based on development of SME in agribusiness using the cluster analysis. ttem ï 

Tehnics Technologies Education Management, 6 (3), 811-818. 

M23 

3. 
Popoviĺ, B., Ģivkoviĺ, B., Maletiĺ, R., Rajiĺ, Z., Jankoviĺ Ġoja, S. (2011). Factorial analysis of 

slaughter characteristics of fattening pigs fed different additives ï Enzyme and probiotic in mixtures. 

African Journal of Biotechnology, 10 (42), 8491-8497. 

M23 

4. 
Jankovic Soja, S., Maletic, R., Krivokapic, M., Anokic, A., Bucalo, D. (2014). Quantile regression 

in the consumption of luxury goods. International Journal of Agricultural and Statistical Sciences 

(IJASS), 10 (1), 35-41. 

M24 

5. ɱʘʥʢʦʚʠ˂ ʐʦʿʘ, ʉ., ʄʘʣʝʪʠ˂, ʈ. (2011). ʉʪʨʫʢʪʫʨʥʝ ʧʨʦʤʝʥʝ ʠ ʜʠʥʘʤʠʢʘ ʟʘʧʦʰˀʘʚʘˁʘ 

ʩʪʘʥʦʚʥʠʰʪʚʘ ʈʝʧʫʙʣʠʢʝ ʉʨʙʠʿʝ. ɽʢʦʥʦʤʠʢʘ ʧʦˀʦʧʨʠʚʨʝʜʝ, 58 (ʉʀï 2), 137-149. 
M24 

6. 
Maletiĺ, R., Popoviĺ, B., Jankoviĺ Ġoja, S. (2010). Cultivation of medicinal herbs as successful 

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

100-107. 

M24 

7. 

Jankoviĺ Ġoja, S., Bucalo Jeliĺ, D. (2016). Indicators of sustainable development performance: Case 

study of European Union countries. Croatian Review of Economic, Business and Social Statistics, 2 

(2), 1-9. 

M33 

8. 
Jankoviĺ Ġoja, S., Bucalo, D., Maletiĺ, R. (2016). ʊhe ranking of EU countries based on indicators 

of the EU Sustainable Development Strategy. Procceedings of the International Statistical 

Conference in Croatia ï ISCCROô16 (pp. 95-100). Zagreb. 

M33 

9. 

Jankoviĺ Ġoja, S., Bucalo, D. (2013). I-squared distance in order of ranking countries of Central, 

Eastern and Southeastern Europe according to the level of productivity in agriculture. Book of 

proceedings The Seminar Agriculture and rural development - challenges of transition and 

integration processes (pp. 66-73). Belgrade. 

M33 

10. 
Bucalo, D., Janoviĺ Ġoja, S. (2012). Time series analysis to control and analysis of yield of wheat. 

Procceedings ''Dependability and Quality Management'' of the 15
th
 International Conference 

Dependability and Quality Management ICDQM-2012 (pp. 682-688). Belgrade. 

M33 

11. 
Bucalo, D., Janoviĺ Ġoja, S. (2012). Arable land in order to increase agricultural employment in the 

municipalites of the Serbian Danube basin. Procceedings: Sustainable agriculture and rural 

development in terms of the Republic of Serbia strategic goals realization within the Danube region 

M33 
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- preservation of rural values (pp. 172 ï 188). Beograd. 

12. 
ʇʦʧʦʚʠ˂, ɹ., ʄʘʣʝʪʠ˂, ʈ., ɱʘʥʢʦʚʠ˂ ʐʦʿʘ, ʉ. (2010). ʉʪʦʯʘʨʩʢʘ ʧʨʦʠʟʚʦʜˁʘ ʈʝʧʫʙʣʠʢʝ ʉʨʙʠʿʝ 

ï ʢʘʨʘʢʪʝʨʠʩʪʠʢʝ ʠ ʪʝʥʜʝʥʮʠʿʝ. ɿʙʦʨʥʠʢ ʨʘʜʦʚʘ: ʇʨʚʠ ʥʘʫʯʥʠ ʩʠʤʧʦʟʠʿʫʤ ʘʛʨʦʥʦʤʘ ʩʘ 

ʤʝʹʫʥʘʨʦʜʥʠʤ ʫʯʝʰ˂ʝʤ AgroSym (ʩʪʨ. 510-516). ɱʘʭʦʨʠʥʘ. 

M33 

13. 

Ceraniĺ, S., Maletiĺ, R., Jankoviĺ Ġoja, 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. 

Maletiĺ, R., Maletiĺ, Z., Jankoviĺ Ġoja, 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 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ  

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 3 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 1 ʄʝʹʫʥʘʨʦʜʥʠ 

ʋʩʘʚʨʰʘʚʘˁʘ   

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

ʄʘʢʩʠʤʘʣʥʘ ʜʫʞʠʥʝ ʥʝ ʩʤʝ ʙʠʪʠ ʚʝ˂ʘ ʦʜ  1 ʩʪʨʘʥʠʮʝ ɸ4 
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Име и презиме Милица М. Мирковић 

Звање ɼʦʮʝʥʪ 

Ужа научна област ʊʝʭʥʦʣʦʰʢʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2017 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ɼʦʢʪʦʨʘʪ 2016 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ʊʝʭʥʦʣʦʰʢʦ 

ʠʥʞʝˁʝʨʩʪʚʦ 

ʊʝʭʥʦʣʦʰʢʘ 

ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

ʄʘʛʠʩʪʨʘʪʫʨʘ - - - - 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 2009 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ - 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 
ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʊʝʭʥʦʣʦʛʠʿʘ 

ʘʥʠʤʘʣʥʠʭ ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ɻɽʄ ɻʝʥʝʪʠʢʘ ʤʠʢʨʦʦʨʛʘʥʠʟʘʤʘ 

2. ɺʂʊʄ ʄʠʢʨʦʙʠʦʣʦʛʠʿʘ ʭʨʘʥʝ ʠ ʧʨʝʜʠʢʪʠʚʥʘ ʤʠʢʨʦʙʠʦʣʦʛʠʿʘ 

3. ʆʇʊʄ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʰʢʝ ʤʠʢʨʦʙʠʦʣʦʛʠʿʝ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

ʈ.ɹ.  ʄ 

1. 

Mirkoviĺ, M., Seratliĺ, S., Kilcawley, K., Mannion, D., Mirkoviĺ, N., Raduloviĺ, Z. (2018). The 

Sensory Quality and Volatile Profile of Dark Chocolate Enriched with Encapsulated Probiotic 

Lactobacillus plantarm Bacteria. Sensors, 18 (8) 2570. 

M21 

2. 

Laliļiĺ-Petronijeviĺ, J., Popov-Raljiĺ, J., Obradoviĺ, D., Raduloviĺ, Z., Paunoviĺ, D., Petruġiĺ, M., 

Pezo, L. (2015). Viability of probiotic strains Lactobacillus acidophilus NCFM
È 

and 

Bifidobacteruim lactis HN019 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 

3. 

Radulovic, Z., Miocinovic, J., Mirkovic, N., Mirkovic, M., Paunovic, D., Ivanovic, 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), 1849ï1854. 

M22 

4. 

Kljujev, I., Raiļeviĺ, V., Joviļiĺ-Petroviĺ J., Vujoviĺ, B., Mirkoviĺ, M., Rothballer, M. (2018). 

Listeria monocytogenes-Danger for health safety vegetable production. Microbial Pathogenesis, 

120, 23-3. 

M23 

5. 

Raduloviĺ, Z., Mirkoviĺ, N., Bogoviļ-Matijaġiĺ, B., Petruġiĺ, M., Petroviĺ, T., Nedoviĺ, V. (2012). 

Quantification of viable spray-dried potential probiotic lactobacilli using real-time PCR. Archive of 

Biological science, 64 (4), 1465-1472. 

M23 

6. 

Raduloviĺ, Z., Paunoviĺ, D., Petruġiĺ, M., Mirkoviĺ, N., Mioļinoviĺ, J., Kekuġ, D., Obradoviĺ, 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 

7. 

Raduloviĺ, Z., Ģivkoviĺ, D., Mirkoviĺ, N., Petruġiĺ, M., Paunoviĺ, D., Perunoviĺ, M., Stajiĺ, S. 

(2011). Effect of probiotic bacteria on chemical composition and sensory quality of fermented 

sausages. Procedia Food Science, l (1), 1516-1522. 

M23 

8. 

Raduloviĺ, Z., Petroviĺ, T., Nedoviĺ, V., Dimitrijeviĺ, S., Mirkoviĺ, N., Petruġiĺ, M., Paunoviĺ, D. 

(2010). Characterization of autochthonous Lactobacillus paracasei strains on potential probiotic 

ability. Mljekarstvo, 60 (2), 86-93. 

M23 

9. 

Mirkoviĺ, M., Mirkoviĺ, N., Paunoviĺ, D., Mioļinoviĺ, J., Kekuġ, D., Nedoviĺ, V., Raduloviĺ, Z. 

(2016). Application of potential probiotic bacteria and omega-3 fatty acids in yogurt production and 

impact on sensory quality. Proceedings of III International Congress Food technology, Quality and 

Safety (pp. 56-61). Novi Sad. 

M33 

10. 

Vasilev, D., Raduloviĺ, Z., Mirkoviĺ, N., Kekuġ, D., Petruġiĺ, M., Ļobanoviĺ, 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
th
 meat industry conference (pp. 293-298). Belgrade. 

ʄ33 

11. Mirkoviĺ, N., Raduloviĺ, Z., Bogoviļ-Matijaġiĺ, B., Petruġiĺ, M., Petroviĺ, T., ņorĽeviĺ, V., ʄ33 



 76 

Nedoviĺ, 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
th
 Central European Congress on 

Food (pp. 1082-1087). Novi Sad. 

12. 

Raduloviĺ, Z., Mioļinoviĺ, J., Petruġiĺ, M., Mirkoviĺ, N., Paunoviĺ, D., Pudja, P., Nedoviĺ, V. 

(2014). Autochthonous lactic acid bacteria - vector for traditional cheeses standardization and new 

functional food development. Abstract Book of the 41
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-2010. ʆʙʫʢʘ ʠʟ ʦʙʣʘʩʪʠ ʧʦʟʥʘʚʘˁʘ ʠ ʪʫʤʘʯʝˁʘ ʟʘʭʪʝʚʘ ʩʪʘʥʜʘʨʜʘ SRPS ISO 

17025:2005.ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ, ɹʝʦʛʨʘʜ, 15.-16.5. 

-2010. ʆʙʫʢʘ ʟʘ ʧʨʠʤʝʥʫ ʩʣʝʜʝ˂ʠʭ ʤʝʪʦʜʘ ʩʝʥʟʦʨʥʝ ʘʥʘʣʠʟʝ: ISO 4120:2004, ISO 18587:2006 

ʤʝʪʦʜ ʙʦʜʦʚʘˁʘ, ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ, ɹʝʦʛʨʘʜ, 26.10.-4.12. 

-2011. ʆʙʫʢʘ ʟʘ ʠʥʪʝʨʥʦʛ ʧʨʦʚʝʨʠʚʘʯʘ ʩʠʩʪʝʤʘ ʢʚʘʣʠʪʝʪʘ ʣʘʙʦʨʘʪʦʨʠʿʝ ʧʨʝʤʘ ISO 17025, 

ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ, ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ, ɹʝʦʛʨʘʜ, 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 ʦʙʫʢʘ (TEMPUS CaSa ʧʨʦʿʝʢʘʪ), 12.12.-14.12.  

-2015. ʆʙʫʢʘ ʦ ʧʨʠʤʝʥʠ ʤʝʪʦʜʘ ʘʢʪʠʚʥʦʛ ʫʯʝˁʘ ʫ ʥʘʩʪʘʚʠ, ʋʥʠʚʝʨʟʠʪʝʪ ɽʜʫʢʦʥʩ, ʌʘʢʫʣʪʝʪ 

ʝʢʦʣʦʰʢʝ ʧʦˀʦʧʨʠʚʨʝʜʝ, ʉʨʝʤʩʢʘ ʂʘʤʝʥʠʮʘ (TEMPUS CaSa ʧʨʦʿʝʢʘʪ), 27.2.-1.3. ʠ 24.4.-25-4. 

- 2017. Napredni kurs iz oblasti Higijenskog inģenjeringa, Srbija, Beograd, organizator EHEDG, trener 

dr Miomir Nikġiĺ, 13.-15.12. 

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 

2008-2010: ʋʯʝʩʥʠʢ ʥʘ ʧʨʦʿʝʢʪʫ: ʊʈ 20049 "ʈʘʟʚʦʿ ʥʦʚʠʭ ʧʨʝʭʨʘʤʙʝʥʠʭ ʠ ʜʠʿʝʪʝʪʩʢʠʭ ʧʨʦʠʟʚʦʜʘ ʩʘ ʤʝʜʠʮʠʥʩʢʠʤ 

ʧʝʯʫʨʢʘʤʘ ʠ ʣʝʢʦʚʠʪʠʤ ʙʠˀʝʤ", ʄʠʥʠʩʪʘʨʩʪʚʦ ʟʘ ʥʘʫʢʫ ʠ ʪʝʭʥʦʣʦʰʢʠ ʨʘʟʚʦʿ ʉʨʙʠʿʝ                                            

2011-2016: ʋʯʝʩʥʠʢ ʥʘ ʧʨʦʿʝʢʪʫ: ʀʀʀ 46010 ''ʈʘʟʚʦʿ ʥʦʚʠʭ ʠʥʢʘʧʩʫʣʘʮʠʦʥʠʭ ʠ ʝʥʟʠʤʩʢʠʭ ʪʝʭʥʦʣʦʛʠʿʘ ʟʘ 

ʧʨʦʠʟʚʦʜˁʫ ʙʠʦʢʘʪʘʣʠʟʘʪʦʨʘ ʠ ʙʠʦʣʦʰʢʠ ʘʢʪʠʚʥʠʭ ʢʦʤʧʦʥʝʥʘʪʘ ʭʨʘʥʝ ʫ ʮʠˀʫ ʧʦʚʝ˂ʘˁʘ ˁʝʥʝ ʢʦʥʢʫʨʝʥʪʥʦʩʪʠ, 

ʢʚʘʣʠʪʝʪʘ ʠ ʙʝʟʙʝʜʥʦʩʪʠ'', ʄʠʥʠʩʪʘʨʩʪʚʦ ʟʘ ʥʘʫʢʫ ʠ ʪʝʭʥʦʣʦʰʢʠ ʨʘʟʚʦʿ ʉʨʙʠʿʝ                                                      

2011-2016: ʋʯʝʩʥʠʢ ʥʘ ʧʨʦʿʝʢʪʫ: ʀʀʀ 46001 ''ʈʘʟʚʦʿ ʠ ʧʨʠʤʝʥʘ ʥʦʚʠʭ ʪʨʘʜʠʮʠʦʥʘʣʥʠʭ ʪʝʭʥʦʣʦʛʠʿʘ ʫ ʧʨʦʠʟʚʦʜˁʠ 

ʧʨʝʭʨʘʤʙʝʥʠʭ ʧʨʦʠʟʚʦʜʘ ʩʘ ʜʦʜʘʪʦʤ ʚʨʝʜʥʦʰ˂ʫ ʟʘ ʝʚʨʦʧʩʢʦ ʠ ʩʚʝʪʩʢʦ ʪʨʞʠʰʪʝ'', ʄʠʥʠʩʪʘʨʩʪʚʦ ʟʘ ʥʘʫʢʫ ʠ 

ʪʝʭʥʦʣʦʰʢʠ ʨʘʟʚʦʿ  ʉʨʙʠʿʝ                                                                                                                                              

2013-2016: ʋʯʝʩʥʠʢ ʥʘ ʧʨʦʿʝʢʪʫ: Advancing research in Agricultural and Food Sciences at Faculty of Agriculture, 

University of Belgrade (AREA), No. 316004. ʇʨʦʿʝʢʘʪ ʬʠʥʘʥʩʠʨʘʥ ʦʜ ʩʪʨʘʥʝ ɽʚʨʦʧʩʢʝ ʫʥʠʿʝ, ʫ ʦʢʚʠʨʫ FP7-

REGPOT-0212-2013-I ʧʨʦʛʨʘʤʘ                                                                                                                                         

2014-2016: ʋʯʝʩʥʠʢ ʥʘ ʧʨʦʿʝʢʪʫ: TEMPUS ʧʨʦʿʝʢʘʪ 544072-Tempus-1-2013-RS-Tempus-SHEMES4604 "Building 

capacity of Serbian Agricultural Education to link with Society" (CaSa)                                                                                                                        

2009-  ʏʣʘʥ ʋʜʨʫʞʝˁʘ ʤʠʢʨʦʙʠʦʣʦʛʘ ʉʨʙʠʿʝ (ʦʜ 2018. ʛʦʜ. ʯʣʘʥ ʅʘʜʟʦʨʥʦʛ ʦʜʙʦʨʘ)                                             

2012-  ʏʣʘʥ ʋʜʨʫʞʝˁʘ ʪʝʭʥʦʣʦʛʘ ʉʨʙʠʿʝ                                                                                                                      

2013-  ʏʣʘʥ FEMS-a 

ʄʝʥʪʦʨ ʚʝ˂ʝʛ ʙʨʦʿʘ ʜʠʧʣʦʤʩʢʠʭ ʠ ʤʘʩʪʝʨ ʨʘʜʦʚʘ. ʏʣʘʥ ʢʦʤʠʩʠʿʝ ʟʘ ʦʜʙʨʘʥʫ ʚʝ˂ʝʛ ʙʨʦʿʘ ʜʠʧʣʦʤʩʢʠʭ, ʤʘʩʪʝʨ, 

ʩʧʝʮʠʿʘʣʠʩʪʠʯʢʠʭ ʠ ʜʦʢʪʦʨʩʢʠʭ ʨʘʜʦʚʘ 

ʄʘʢʩʠʤʘʣʥʘ ʜʫʞʠʥʝ ʥʝ ʩʤʝ ʙʠʪʠ ʚʝ˂ʘ ʦʜ  1 ʩʪʨʘʥʠʮʝ ɸ4 
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Име и презиме Александар Петровић 

Звање ɼʦʮʝʥʪ 

Ужа научна област ʅʘʫʢʘ ʦ ʢʦʥʟʝʨʚʠʩʘˁʫ ʠ ʚʨʝˁʫ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2018 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ  
ʅʘʫʢʘ ʦ ʚʨʝˁʫ 

ɼʦʢʪʦʨʘʪ 2012 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ʊʝʭʥʦʣʦʰʢʦ 

ʠʥʞʝˁʝʨʩʪʚʦ 
ʅʘʫʢʘ ʦ ʚʨʝˁʫ 

ʄʘʛʠʩʪʨʘʪʫʨʘ - - - - 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 1999 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ ʙʠˀʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊɺʀ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʚʠʥʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 

1. 

Ļakar, U., Grozdaniĺ, N., Petroviĺ, A., Pejin, B., Nastasijeviĺ, B., Markoviĺ, B., ņorĽeviĺ, B. 

(2017). Fruit wine inhibitory activity against Ŭ-glucosidase. Current Pharmaceutical Biotechnology, 

18 (15), 1264-1272. 

ʄ22 

2. 

Ļakar, U., Grozdaniĺ, N., Pejin, B., Vasiĺ, V., Ļakar, M., Petroviĺ, A., ņorĽeviĺ, B. (2018). Impact 

of vinification procedure on fruit wine inhibitory activity against Ŭ-glucosidase. Food Bioscience, 

25, 1-7. 

ʄ22 

3. 

Ļakar, U., Petroviĺ, A., Jankoviĺ, M., Pejin, B., Vajs, V., Ļakar, M., ņorĽeviĺ, B. (2018). 

Differentiation of wines made from berry and drupe fruits according to their phenolic profiles. Eur. 

J. Hortic. Sci., 83 (1), 49-61. 

ʄ23 

4. 

Ļakar, U., Petroviĺ, A., Pejin, B., Ļakar, M., Ģivkoviĺ, M., Vajs, V., ņorĽeviĺ, B. (2019). Fruit as a 

substrate for a wine: A case study of selected berry and drupe fruit wines. Scientia Horticulturae, 

244, 42-49. 

ʄ21 

5. 

Ljekoļeviĺ, M., Jadranin, M., Stankoviĺ, J., Popoviĺ, B., Nikiĺeviĺ, N., Petroviĺ A., Teġeviĺ, 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. 

ʄ23 

6. 

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, 432ï440. 

ʄ21 

7. 

Atanackoviĺ, M., Petroviĺ, A., Joviĺ, S., Gojkoviĺ-Bukarica, Lj., Bursaĺ, M., Cvejiĺ, J. (2012). 

Influence of winemaking techniques on the resveratrol content, total phenolic content and 

antioxidant potential of red wines. Food Chemistry, 131, 513-518. 

ʄ21 

 

8. 

ņekiĺ, S., Milosavljeviĺ, S., Vajs, V., Joviĺ, S., Petroviĺ, A., Nikiĺeviĺ, N., Manojloviĺ, V., 

Nedoviĺ, V., Teġeviĺ, V. (2008). Trans-and cis-resveratrol concentration in wines produced in 

Serbia. Journal of the Serbian Chemical Society, 73, 1027-1037.  

ʄ23 

9. 

Cvejic, J.,M., Djekic, S.V., Petrovic, A.V., Atanackovic, M.T., Jovic, S.M., Brceski, I.D., Gojkovic-

Bukarica, Lj.C. (2010). Determination of trans- and cis-Resveratrol in Serbian Commercial Wines. 

Journal of Chromatographic Science, 48, 229-234. 

ʄ23 

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. 

ʄ23 

11. 

Ļakar, U.D., Petroviĺ, A.V., Ģivkoviĺ, M.B., Vajs, V.E., Milovanoviĺ, M.M., Zeravik, J., ņorĽeviĺ, 

B.I. (2016). Phenolic profile of some fruit wines and their antioxidant properties. Hemijska 

industrija, 70, 661-672. 

ʄ23 

12. 

Platiġa, M., Gal, V., Nestoroviĺ, Z., Leskoġek-Ļukaloviĺ, I., Despotoviĺ, S., Veljoviĺ, M., Petroviĺ, 

A., Rajkoviĺ, J., ņokiĺ, V., Novakoviĺ, R., Gojkoviĺ-Bukarica, Lj. (2016). Changes in linear and 

nonlinear measures of RR and QT interval series after Beer intake. Vojnosanitetski pregled. In Press, 

ʄ23 

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


 81 

doi: 10.2298/VSP150514316P. 

Збирни подаци научне активност наставника 

ʋʢʫʧʘʥ ʙʨʦʿ ʮʠʪʘʪʘ, ʙʝʟ ʘʫʪʦʮʠʪʘʪʘ  60 

ʋʢʫʧʘʥ ʙʨʦʿ ʨʘʜʦʚʘ ʩʘ SCI (ʠʣʠ SSCI) ʣʠʩʪʝ 14 

ʊʨʝʥʫʪʥʦ ʫʯʝʰ˂ʝ ʥʘ ʧʨʦʿʝʢʪʠʤʘ ɼʦʤʘ˂ʠ 1 ʄʝʹʫʥʘʨʦʜʥʠ 1 

ʋʩʘʚʨʰʘʚʘˁʘ   

ɼʨʫʛʠ ʧʦʜʘʮʠ ʢʦʿʝ ʩʤʘʪʨʘʪʝ ʨʝʣʝʚʘʥʪʥʠʤ 
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Име и презиме Славиша Стајић 

Звање ɼʦʮʝʥʪ 

Ужа научна област ʊʝʭʥʦʣʦʛʠʿʘ ʘʥʠʤʘʣʥʠʭ ʧʨʦʠʟʚʦʜʘ 

Академска каријера ɻʦʜʠʥʘ ʀʥʩʪʠʪʫʮʠʿʘ ʆʙʣʘʩʪ ʋʞʘ ʥʘʫʯʥʘ ʦʙʣʘʩʪ 

ʀʟʙʦʨ ʫ ʟʚʘˁʝ 2016 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 
ʅʘʫʢʘ ʦ ʤʝʩʫ 

ɼʦʢʪʦʨʘʪ 2015 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ʊʝʭʥʦʣʦʰʢʦ 

ʠʥʞʝˁʝʨʩʪʚʦ 
ʅʘʫʢʘ ʦ ʤʝʩʫ 

ʄʘʛʠʩʪʨʘʪʫʨʘ - - - - 

ʄʘʩʪʝʨ ʜʠʧʣʦʤʘ - - - - 

ɼʠʧʣʦʤʘ 2004 
ʋʥʠʚʝʨʟʠʪʝʪ ʫ ɹʝʦʛʨʘʜʫ- 

ʇʦˀʦʧʨʠʚʨʝʜʥʠ ʬʘʢʫʣʪʝʪ 

ɹʠʦʪʝʭʥʠʯʢʝ 

ʥʘʫʢʝ 

ʇʨʝʭʨʘʤʙʝʥʘ 

ʪʝʭʥʦʣʦʛʠʿʘ 

ʘʥʠʤʘʣʥʠʭ 

ʧʨʦʠʟʚʦʜʘ 

Списак предмета које наставник држи на докторским студијама 

Р.Б. Ознака  Назив предмета 

1. ʊʉɸʇ ʊʝʭʥʦʣʦʰʢʘ ʩʚʦʿʩʪʚʘ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

2. ʆʉɸ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʦʙʨʘʜʝ ʩʠʨʦʚʠʥʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

3. ʊʂɸʇ ʆʜʘʙʨʘʥʘ ʧʦʛʣʘʚˀʘ ʠʟ ʪʝʭʥʦʣʦʛʠʿʝ ʠ ʢʚʘʣʠʪʝʪʘ ʧʨʦʠʟʚʦʜʘ ʘʥʠʤʘʣʥʦʛ ʧʦʨʝʢʣʘ 

ʅʘʿʟʥʘʯʘʿʥʠʿʠ ʨʘʜʦʚʠ  у складу са захтевима допунских стандарда за дато поље (минимално 10 не више од 20) 
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