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NPOU3BO/bM HAMHPHHUIIA JKUBOTHUEGCKOT MMOPEKJIa y LBy [00Wjaba KBAIUTETHHX H
0e30elHNX TPOH3BO/Ia KOHKYPEHTHUX Ha CBETCKOM TPXKHUINTY, MUHHCTApCTBO 3a HAyKy W
TexHojomku pa3soj PC 2011-2019.

3. "YroBop o peanmuzaimyju U (pUHAHCHpamy Hay4YHOHCTpaKMBadkor paxa y 2020.
rogunn usmel)y [lossonpBpennor dakynrera y beorpagy u MunucrapcTa mpocsere,
HayKe ¥ TeXHOJIOMKOT pa3Boja Penyoimke CpOuje”, eBuneHImonu 6poj yrosopa: 451-
03-68/2020-14/200116

4. "VYroBop o peanuzauuju U (pUHaHCHpamy HayYHOMCTpakuBaukor paga y 2021.
roguan usmel)y [lossonpBpennor dakynrera y beorpagy u MunucrapcTsa mpocBere,
HayKe W TEeXHOJoWKor pa3Boja PenmyOnuke CpOuje", eBuAeHIHMOHM OpoOj yromopa:
451-03-9/2021-14/ 200116.

IIpuapy:xenu exurop y MehyHapoanum yaconucuma: Food Research International u Helyon y
nepuoay ox 2017-2019.

Peuenzentr y wmehyHapognmm uacomucuma: Food Research International, Mljekarstvo, i
International Journal of Food Science and Technology, LWT, Food Chemistry, International Dairy
Journal, Food Tehnology and Biotechnology.

JaTym IHogHocuian u3Bemraja
6.12.2021.
Ap Muposbyo bapah,
pea.npod.



