Ta6ena 4. Hayune, yMeTHHYKe M CTPYYHe KBaJIu(UKAIMje HACTABHUKA U 3a/1y’KeHa Y HACTABH

gsgj IIpe3ume, cpeame CJI0BO, HMe 3Bame
1. Awntuh B.Becna PIT
2. Axntuh I1. Manuia PII
3. bapah b. Mupossy0 PII
4. Bynenuh Pamosuh B. bussana PIT1
5. Huxkmwmh I1. Muomup PII1
6. Pamuu /1. Jparociasa PII1
7. Panynosuh T. 3opuma PII
8. Panuesuh b. Bepa PII
9. Pajxosuh b. Muom PII1
10. Paxkuh M. Becna PIT
11. Cranojesuh I1. Ciahana PIT
12. Wsanosuh P. Esuma BII
13. Kiaye C. Annra BII
14. Kibyjes C. Urop BII
15. Ilemuh b. Mupjana BII
16. ITonosuh hophesuh b. Jemena BII
17. Tomuh C. Hukoia BII
18. IImuruh B. Hama BII
19. Koctuh X. Anexcanmap I
20. Mupkosuh M. Munnia I
21. [Tanrenuh B. Hebojira I
22. [Magtuh J. Munena I
23. ITerpoBuh Josuuuh I1. Jenena I
24, Cpenosuh Urwarosuh /1. MBana I




Hme n npesume

Becna Aatnh

3Bame

PenoBHu npodecop

Ha3uB HHCTHTYHHje Y KOjOj HACTABHUK
pajM ca NYHHUM PaJIHUM BPeMeHOM H 0/ KaJa

[MossonpuBpennu daxymret, og 2009.

Y:xa Hay4YHA 0JHOCHO YMETHHYKA 00J1acT Xemuja
AKkaJieMCKa Kapujepa
Wucturynuja Hayuna nnu Vxa Hay4Ha,
lopuna YMETHHYKa 00J1acT YMETHHYKA HITH

CTpy4Ha o0xacT

N3060p y 3Bame 2015 [omonpuBpenan dakynreT XeMmujcke HayKe Xemuja

Jokropat 2003 Xemujcku (hakynTeT XeMmujcke HayKe Xemuja
MaKpOMOJICKyJa

Maructparypa 1993 Xewmujcku (hakynTeT XeMmujcke HayKe Xemuja
MaKpOMOJICKYJIa

Macrep

Jummoma 1991 Xemujcku (hakynTeT XeMujcKe HayKe Xemuja

Cnucak npeaMera Koje HACTABHHK JIPKM M0 HOBOj aKpeAUuTalMjH

PE. O3Haka Hasws npemvera Bun nacraBe | Hasus crynujckor Bpcra cryauja
npeaMera mporpama
1 OPXE Opraticka xewja IIpenaBama u HpexpaM6§Ha OAC
BexOe TEXHOJIOTHja
2 OHUP OcHOBe Hay4HO- [IpenaBama IIpexpambena MAC
' MCTPa)KMBAYKOT pajia TEXHOJIOTHja
3 XPOM Xpomarorpadcke MeTozae y IIpenaBama u | IIpexpambena MAC
' AHIUTULU XpaHe BexOe TEXHOJIOTHja
X3XKC . IIpenaBama u | IIpexpambena MAC
XeMHuja U 3alITUTA KUBOTHE .
4 BexOe TEXHOJIOTHja
cpeauHe
CIIXP CHeKTpOCKOTICKE U IIpenaBama [Ipexpambena CAC
5. xpomarorpadcke Metone y TEXHOJIOTHja
AQHAJIMTHUIHN XpaHe

Penpe3enTaruBHe pedepenue (MUHUMAJIHO S He Bu1e o1 10)

1.

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

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

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

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

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

al Sandouk-Lincke, N. A., Schwarzbauer, J., Anti¢, V., Anti¢, M., Caase, J., Griinelt, S., ReBing, 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.

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

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

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

10

Stojanovié, B., Radovi¢, Lj., Nati¢, D., Dodevska, M., VraStanovi¢-Pavicevi¢, G., Balaban, M., Levi¢, S., Petrovi¢, T.,
Anti¢, V. (2018). Influence of a storage conditions on migration of bisphenol A from epoxy-phenolic coating to
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http://www.scopus.com/authid/detail.url?authorId=55657859000&amp;eid=2-s2.0-84940049936
http://www.scopus.com/authid/detail.url?authorId=35265041400&amp;eid=2-s2.0-84940049936
http://www.scopus.com/authid/detail.url?authorId=6603625626&amp;eid=2-s2.0-84940049936
http://www.scopus.com/authid/detail.url?authorId=56622622300&amp;eid=2-s2.0-84940049936
http://www.scopus.com/authid/detail.url?authorId=56801086500&amp;eid=2-s2.0-84940049936
http://www.scopus.com/authid/detail.url?authorId=56801055000&amp;eid=2-s2.0-84940049936
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http://www.scopus.com/authid/detail.url?authorId=7006768460&amp;eid=2-s2.0-84940049936
http://www.scopus.com/authid/detail.url?authorId=7006768460&amp;eid=2-s2.0-84940049936
https://onlinelibrary.wiley.com/journal/15524965
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Obradovic%20Nina%20N
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Filipovic%20Suzana%20Z
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Markovic%20Smilja%20B
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http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Antic%20Vesna%20V
http://kobson.nb.rs/nauka_u_srbiji.132.html?autor=Pavlovic%20Vladimir%20B

| canned meat products. Journal of the Serbian Chemical Society, https://doi.org/10.2298/JSC1810151008S.
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VYkynan 6poj nurara

388

Ykynaun 6poj pamosa ca SCI (SSCI) nucrte 34

TpenytHo yduenrhe Ha pojeKTUMa

JHomahiu: 1 Mehynapoanu: 1

VYcaspuiaBama

1. Texunukn YHuBep3uret y Axeny, Hemauka, 2010-2011 (tpu mecena) u 2013 (tpu mecena) — JJAAL
CTHIICHHN]A.

2. MacapukoB Yuausep3ute y bpay, Uemka Pemryommka 2010 (nBa Mecena) — ctunesauja EBpomncke
Kommucuje, Erasmus Mundus "JoinEU" mpojexart.

3. Vausep3urert "Sapienza" y Pumy, Urtanuja, 2009 (jeman mecen) - ctuneHanja Esporicke Komucuje,
Erasmus Mundus "Basileus" npojexkar.

4. Texunukn YHuBep3uret y Axeny, Hemauka, 2009-2010 (tpu mecena) 1 2007-2008 (1ect meceru)
cTurieHja MunucTapeTBa 3a HayKy PenyOnmke CpOuje 3a HOCTJOKTOPCKO YCaBpIIaBambe.

Jpyru nojanu Koje cMaTpaTe peleBaHTHHM




Hme n npesume

Maauma I1. Aaruh

3Bame

PenoBHU npodecop

Ha3ue uncTUTYHHje Y KOjoj
HACTABHHUK PajM ca MyHUM
PaJHEM BpeMEHOM H 01 KaJia

[MoseonpuBpennu dakynrer, ox 1991.

Y:ika Hay4YHA OJHOCHO Xemnja
YMeTHHYKA 00JacT
AkajeMcKa Kapujepa
Tomma | Macturymmja Hayuna unu ymeTHuuka | Y’ka HayyHa,yMETHUYKA WU
o0macT CTpy4Ha o0xacT
Hs6op y 3same 2015 | INoseompuBpenHn | XeMHjCcKe HayKe Xemuja
¢dakynTer
2006 | Xemujcku XeMujcke HayKe Xemuja
HoxTopar
¢daxynret
2000 | Xemwujcku XeMujcke Hayke Xemuja
Maructparypa
(daxynret
Macrep
Junoma 1990 | Xemwujcku XeMmujcke HayKe Xemuja
¢baxynrer
Chnucak npeaMeTa Koje HACTABHMK P KU 110 HOBOj aKpeAUTALUjH
Osnaka Hazus
P.b. | npenmer Hazus npeamera Bun HactaBe CTY/IH]jCKOT Bpcra cryauja
a nporpama
1. OPXE Oprancka xemuja Hpenasatsa u Tpexp aM6?Ha OAC
BexKOE TEXHOJIOTHja
2. OPXE OpraHcka xemuja IIpenaBama OuromennnuHa |OAC
3. XAX XeMuja v aHaTUTHKA XpaHe [IpenaBama Tpexp aM6?Ha MAC
TEXHOJIOTHja
4 XPOM Xpomarorpadcke METOE y aHATUTHIIN Tpeasarsa HpexpaM6§Ha MAC
XpaHe TEXHOJIOTHja
5. X3KC Xemwuja u 3amTuTa KUBOTHE cpequae  ([IpemaBama Tpexp aM6?Ha MAC
TEXHOJIOTHja
6. XBOJI XeMHjCKH 1 MUKPOOHOJIOIIKA TpeTMaH [MpenaBama u HpexpaM6§Ha MAC
BOJIa U3 IpexpamMOeHe HHAYCTH]E BexOe TEXHOJIOTHja
7. XKOH XeMujcka KOHTAMHHAIHja XpaHe [IpenaBama Tpexp aM6?Ha CAC
TEXHOJIOTHja
8. XX Xemuja xpaHe [IpenaBama Tpexp aM6?Ha CAC
TEXHOJIOTHja
9 AMX AHanutuyke meroze y Tpeaarma HpexpaM6§Ha CAC
MHUKpPOOHOJIOTHjU XpaHe TEXHOJIOTHja

PenpesenTaTuBHe pedepenne (MUHUMAJIHO 5 He BuuIe o 10)

1.

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

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

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

Novakovi¢, M., Ali, M.M.R., Solevi¢-Knudsen, T., Antié¢, M., Beskoski, V., Gojgic-Cvijovi¢, G.,
Vrvié, M., JovanéiCevi¢, B. (2012). Degradation of methyl-phenanthrene isomers during
bioremediation of soil contaminated by residual fuel oil, Environmental Chemistry Letters, 10,
287-294.

al Sandouk-Lincke, N. A., Schwarzbauer, J., Anti¢, V., Anti¢, M., Caase, J., Grinelt, S.,
RefBing, 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.

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

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

Tasi¢, A.M., Pergal, M.V., Anti¢, M.P., Anti¢, V.V. (2017). Synthesis, structure and thermogravimetric
analysis of [1,[I-telechelic polydimethylsiloxanes of low molecular weight. Journal of the Serbian
Chemical Society, 82 (12), 1395-1416.

Samelak, 1., Balaban, M., Vidovi¢, N., Koljan¢ié, N., Anti¢, M., Solevi¢-Knudsen, T., Jovanéicevié, B.
(2018). Application of alkane biological markers in the assessment of the origin of oil pollutants in the
soil and recent river sediments (River vrbas, Bosnia and Herzegovina). Journal of the Serbian Chemical
Society, 83 (10), 1176-1175.

10.

Stojanovié, M., Marinoni, L., Cabassi, G., Anti¢, M., Lavelli, V. (2018). Development of semiliquid
ingredients from grape skins and their potential impact on the reducing capacity of model functional
foods. Journal of Food Quality, https://doi.org/10.1155/2018/1969680.
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Ykynas Opoj uurarta 150

VYkyman 6poj pagosa ca SCI 30
(SSCI) nucte

TpeHyTH.O yuemrhe Ha Tlomahu: 1 Melbynaponnu: 1
MIPOjeKTUMA

1. Texanuku YHuBep3ureT y Axeny, Hemauka, 2010-2011 (tpu mecena) u 2013 (Tpu mecena) —
JAA] crunenayja.

2. MacapukoB YHuBep3ure y bpay, Uemka Penybnuka 2010 (1mBa meceuna) — cTUNEHAH)a
EBponcke Komucuje, Erasmus Mundus "JoinEU" mpojexar.

VYcaBpmasama (3. YHuep3urer "Sapienza" y Pumy, Urammja, 2009 (jemar mecemn) - ctuneHauja Esporicke

Kowmmucuje, Erasmus Mundus "Basileus" mpojekart.

4. Texanmukn YHuUBep3uteT y AxeHy, Hemauka, 2009-2010 (tpu mecena) u 2007-2008 (mect
Mecenr) cTuUneHauja MuHucTapeTBa 3a Hayky Pemybmmke CpOuje 3a HOCTIOKTOPCKO
yCaBpIIaBAE.

Jpyru nopamny Koje cMarpaTe pelneBaHTHIM
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Hme n npesume

bapah b. Mupo/by0

3Bame

Penosuu npodecop

Ha3ue uncTUTYHHje Y KOjoj

[MossonpuBpennu dakyarer YHuBep3utera y beorpany,

HACTABHMK paJu ca myHuMm pajgaum |1988

BPE€MEHOM H O KaJa

Y:xa Hay4YHa OJJHOCHO YMETHHYKA buoxemuja
o0Jact
AKkaJieMCKa KapHjepa
Tomuma | Muctaryuuja Hayuna win Vka Hay4yHa, yMETHUYKA WIH
YMETHHYKA 00JIacT | cTpy4HA 00JIacT
Ws6op y ssame 2012 VYHusep3utet y beorpany, XeMmujcke Bbuoxemuja
[MoseomrpuBpennu akynTer Hayke
JlokTopar 2002 VYHusep3utet y beorpany, Xemujcke BI/IOXéMI/IJa.y npexpamMOeHoj
[MoseorrpuBpennu dakynrer HayKe TEXHOJIOTHjU
Marncrparypa 1993 YHusepsuret y beorpany, XeMujcke BI/IOXGMI/I_]a. y npexpamOeHoj
[MoseorrpuBpennu dakynrer HayKe TEXHOJIOTHjU
Macrep
Tunova 1988 Yuusep3utet y beorpany, Xemujcke IIpexpambeHa TexHOIOTHja
[MoseonpuBpennn dakynrer Hayke
Chnucak nmpeaMeTa Koje HACTABHHMK P KU 110 HOBOj aKpeAUTALUjH
P.b. O3Haxa Ha3us npeamera Bun nacrase Hasus crymijcxor BpCT?
npeaMera porpama CTyAuja
1. BUO buoxemuja Hpenagaisa u HpexpaM66.:Ha OAC
BeXKOE TEXHOJIOTH]ja
2. BHOX buoxemuja xpaHe Ipenagaisa u HpexpaM6§Ha OAC
BexKOE TEXHOJIOTH]ja
3. HCX HenosxessHe 6uoakTuBHE Tpenasama HpexpaM6§Ha OAC
CYIICTAHIIE XpaHe TEXHOJIOTHja
4, TIIC TexHozOTHja IpEepaze coje Tpenasaman | Ipexp aM6?Ha OAC
BeXOe TEXHOJIOTHja
bumbna
TIPOU3BO/IIbA,
5. OBUO OcHoBU Onoxemmje [IpenaBama 300TCXHHKA, OAC
3alITUTA )KUBOTHE
CpeIuHe y
POMU3BOIHH XpaHe
Bbuoxemujcke Tpanchopmanje
6. BTII MIPOTENHA TOKOM TPOU3BOIHHE Hpenasaman | Tpexp aM6?Ha MAC
BeXOe TEXHOJIOTHja
XpaHe
. [penaBama u | [Ipexpambena
7. MCAX Bbuoxemuja xpane u ucxpase . MAC
BeXOE TEXHOJIOTHja
Texnomnomka GyHKIIMOHAIHA
8. TOC CBOjCTBA IPOTENHA, YTIHEHUX Mpenasamwan | Ipexp aM6€.}Ha MAC
BexOe TEXHOJIOTHja
XHJpata, JUMHIa
9 TG IIpoTrenHu u NpOTEUHCKU Tpenasama HpexpaM6§Ha CAC
MIPOU3BOIM OMJHHOT MOPEKIIa TEXHOJIOTHja
10.  |EMOJI Ensumcke MonyQ)nKaunje y Tpenasara HpexpaM6§Ha CAC
pexpamMOeH0j TEXHOJIOTHjH TEXHOJIOTHja

PenpesenTaTuBHe pedepenne (MUHUMAJIHO S He Buie oa 10)

Baraé, M., Kresojevi¢, M., Zili¢, S., Spirovi¢-Trifunovi¢, B., Pesi¢, M., Vuci¢, T., Kosti¢, A.,

1. | Despotovi¢, S. (2018). Fatty acid profiles and mineral content of Serbian traditional white brined

cheeses. Mljekarstvo,

68 (1), 37-45.

Kosti¢, A. Z., Petrovié, T.S., Krnjaja, V.S., Nedi¢, N.M., Tesi¢, Z. Lj., Milojkovié¢ - Opsenica, D. M.,

2.| Bara¢, M.B., Stanojevi¢, S.P., Pesi¢, M.B. (2017). Mold / aflatoxin contamination of honey bee

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

Kosti¢, A.Z., Kaluderovi¢, L.M., Dojéinovié, B.P., Bara¢, M.B., Babi¢, V.B., Macukanovi¢-Joci¢, M.P.
(2017). Preliminary investigation of mineral content of pollen collected from different Serbian maize

3 hybrids— is there any potential nutritional value?. Journal of the Science of Food and Agriculture, 97
(9), 2803-2809.
4 Bara¢, M., Pesi¢, M.,Vuci¢, T.,Vasi¢, M., Smiljani¢, M. (2017). White cheeses as a potential source of

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

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 Technology, 51 (5), 1140-1149.

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.

Zili¢, S., Akillioglu, G., Serpen, A., Baraé¢, 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, 1-6.

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.

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

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.
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Ykynan 0poj iurara 331

VYkynaun 6poj pamosa ca SCI (SSCI) |54

JINCTEC

TpenyTtHO ydenrhe Ha MpojeKTHMA Homahn 2 |MeI)yHapoz[H1/I

YcappiiaBamba

Jpyru nomaim Koje cMaTparte peleBaHTHUM :

Bapah np Muposby0 je camocTaiHo U y capaimu ca IpyruM ayTopuMa objaBuo mpeko 190 HaygHux pedepeHI.
Enurop je nBa mehynaponna gaconmca (Food Research International, Heliyon) on kojux je jemaH BpXyHCKH
gacormc ca SCl-nmucte. Penensent je 3a mect wacommca ca SCl-nucte m to: 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 kao u uacomica Technologica acta (ISSN 1840-0426) u
Heliyon koju Hucy Ha SCl-nuctn.



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

Hme n npe3ume

busbana B. Byueanh-Pagosuh

3Bame

penoBHH mpodecop

Ha3uB MHCTUTYHIHje Y K0joj HACTAaBHUK paau

[MoseonpuBpennu dakynrer-YHuBep3uteT y beorpany, oxn

1981
ca MIyHUM PaJHUM BPeMEeHOM U Off KaJa
¥Y:ka Hay4YHa 0JHOCHO YMEeTHHYKA 00JacT Bbroxemuja
AkaJneMcKa Kapujepa
Tommsa ncturymmja Hayuna nnu Va Hay4yHa, yMETHUYKA WIH
YMETHHYKA 00J1acT | cTpy4yHa o0nacT
Uz6op y 2009 [MossompuBpean Xemujcke Buoxemmuja
3BABE ¢akynret y beorpany HayKe
JloxTopar 1992 [TosponpuBpenHu XeMmujcke HayKe buorexnuuke Hayke —
tdakynret y Beorpamy [IpexpambeHO-TEXHOJIOIIKE HAyKe
ITpuponno- Xemujcke Xemuja
Marwuctparypa |1982 MaTreMaTuuku Qakynrer HayKe
y beorpany
Macrep
ITpuponno- Xemujcke Xemuja
Humioma 1977 MaTeMaTHYKH (HaKyaTeT HayKe
y beorpany

Cnucak npeaMera Koje HACTABHUK AP»H Yy Tekyhoj mkoJickoj rotunn

P.b. Osnaxa Ha3us npeamera Bun HactaBe Hasus crynmjcxor BpCTE.i
npeaMeTa nporpama cTynuja
1. B1O Buoxemuja pegaBama Tpexp aM6?Ha OAC
TEXHOJIOTHja
2. BMOX Buoxemuja xpane Tpenasara Tpexp aM6?Ha OAC
BeXOe TEXHOJIOTHja
IIpenaBama u bumra
3. OBHO OcHoBH Onoxemuje BeI;K ge MIPOU3BOIEHA, OAC
300TEXHHKA
3aImTuTa >KUBOTHE
4 EDKII Buoxemuja n ¢usnonoruja [IpenaBama u cpenuHe y OAC
Ompaka BexOe MIPOU3BOAKBHU
XpaHe
5. MCAX buoxemuja xpaHe u ucxpane Tpenasara i Tpexp aM6?Ha MAC
BexOe TEXHOJIOTHja
6. EH3X Ensumororuja xpane rpenaBasa i Tpexp aM6?Ha MAC
BexKOE TEXHOJIOTHja
7. KMX Buum kypce Onoxemuje xpaHne Tpenasara i Tpexp aM6?Ha CAC
BexOe TEXHOJIOTHja
8. EDKII buoxemujcke u huzuononke npenasatba HpexpaM6§Ha MAC
OCHOBE KBaJIUTETA IJIOZ0BA TEXHOJIOTHja

PenpesenTaTuBHe pedepenne (MUHUMAJIHO 5 He Buie o1 10)

Dodig, D., Ranci¢, D., Vuceli¢ Radovi¢, B., Zori¢, M., Savi¢, J., Kandi¢, V., Pecinar, 1., Stanojevié, S.,
Seslija, A., Vassiliev, D. and Peki¢-Quarrie, S. (2017). Response of wheat plants under post-anthesis
stress induced by defoliation: 11. Contribution of peduncle morpho-anatomical traits and carbon reserves
to grain yield. The Journal of Agricultural Science, 155 (3), 475-493.

Stanojevic, S., Barac, M., Pesic M., Vucelic-Radovic, B. (2012). Composition of proteins in okara as a
byproduct in hydrothermal processing of soy milk. Journal of Agricultural and Food Chemistry, 60,
9221-9228.

Stikic, R., Glamoclija, DJ., Demin, M., Biljana 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. Journal of Cereal
Science, 55, 132-138.

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

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.

6.

Byuemuh-Panosuh, b. (2005). Ocnose ensumosoruje, ckpunra. World University Service Austria,
(ISBN-86-85411-22-X), 61 str.
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VYxynas 6poj unurara 269
VYxynan 6poj pasoBa ca 25
SCI (SSCI) nucre
TpenyrHo y4enthe Ha Homahu: |Mehynaponsu -
MIPOjeKTHMa 2
Vcaspmasatba NRRC, USDA, Peoria (1988); Vuusepsutet y [Tapmu (2003); Yuusepsurer
Xoenxajm, HItyrrapt (2005); BOKY Yuusepsuret y beay (2005)

Jpyru momaiy Koje cMaTpaTte pelieBaHTHAM: PerleH3eHT 2 yHHBEep3UTEeTCKa yIIOCHUKA U3 001acTi Onoxemuje 1
gaconmca M20




Hme n npesume Muomup II. Hukmunh

3Bame

PenoBHU npodecop

Ha3uB MHCTUTYIHMje Y KOjoj HACTABHUK paau ca | YHuBep3ureT y beorpany [lossonpuspennu dakynrer,

NYHMM PaJIHUM BPeMEHOM M 0] KaJa 1980. romuee
Y:xa Hay4YHA OJHOCHO YMETHHYKA 00J1acT TexHONIOMKAa MUKPOOHOIIOTHja
AKkaJieMCKa Kapujepa
Hayuna nnu
loguna | MHCTHTYIIHjQ YMETHHUKA YK HayHa, YMETHHIKA WiN
CTpy4Ha obiacT
obnact
2006 Homonpuspenun ¢akynrer, | buorexumuk | buorexnomoruja, TexHomomka
N3060p y 3Bame VYuuBepsutera y beorpany | e Hayke MHUKpOOHoIIoTHja ca
MHKPOOHOJIOTHjOM XpaHe
JlokTopar 1993 Homonpuspenuu ¢akynrer, | buorexumak | buorexHomoryj a, TexHomomka
VYuusepsutera y beorpagy | e Hayke MHUKpPOOHOJIOTHja
Crernujanuszanmja |-
Marscrparypa 1987 [oseompuBpennu dakynrer, | buorexunuk | buorexnosoryj a, TexHonomka
YHusep3surera y beorpany € HayKe MHUKpOOHOJIOTHja
Jumoma 1979 [oseorpuBpennu dakynrer, | buorexunuk | [Ipexpambena TexHosoTHja
Yuuep3utera y beorpany € HayKe

Chnucak npeaMeTa Koje HACTABHMK JPKHU

Hasus
O3Haka . Bpcra
P.b. Hazus npenmera Bun nacrase CTYIH]CKOT .
npeaMera cTyauja
nporpama

1 NMb WHnycTpujcku MUKPOOPTaHU3MHU Y IpeaBama IIpexpambena OAC
XpaHu OUJBHOT MOpeKJia TEXHOJIOTH]ja

2 Xull XUTHjeHCKN HHXCHEPHUHT U AU3ajH fipe/taparka HpexpaM6§Ha OAC
TEXHOJIOTHja

3 MUKB Muxkpobuonorija OMBHAX npeaaBama [Ipexpambena OAC
MIPOM3BO/IA TEXHOJIOTHja

4 MMHK Wupyctpujcka MUKpoOHOIIOTHja fipeAtaparba HpexpaM6§Ha MAC
TEXHOJIOTHja

5 nox [IpoobuoTHIH y IPOU3BOIBH BexOe [Ipexpambena MAC
(YHKIMOHAIHE XpaHe TEXHOJIOTHja

XUTrxX MeTtoJie y KOHTpOJIH nperaBama [Ipexpambena CAC
6 MHUKpOOHOIIONIKe 0e30eTHOCTH U TEXHOJIOTHja

XHWT'HjeHe XpaHe

7 XN [TpuMemeHn XUrujeHcKu npeaaBama ITpexpambena CAC

WHXKUEbEPUHT U I133jH TEXHOJIOTHja

PenpesenTaTuBHe pedpepenne (MMHUMAJHO S He BulIe o 10)

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

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

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

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

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

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

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




Kozarski, M., Klaus, A., Jakovljevic, D., Todorovic, N., Niksic, M., Vrvic, M., Van Griensven,
J.L.D. (2014). Dietary polysaccharide extracts of Agaricus brasiliensis fruiting bodies: Chemical

8. characterization and bioactivities at different levels of purification. Food Research International,
64, 53-64.
Kozarski M., Klaus A., Niksi¢, M., Jakovljevi¢ D., Johannes P.F.G. Helsper, Van Griensven, J.L.D.
9 (2011). Antioxidative and Immunomodulating activities of polysaccharide extracts of the medicinal

mushrooms Agaricus bisporus, Agaricus brasiliensis, Ganoderma lucidum and Phelinus linteus.
Food Chemistry, 129 (4), 1667-1675.

Petrovié¢, P., Vunduk, J., Klaus, A., Kozarski, M., Nikgi¢, M., Zizak, Z., Vukovi¢, N., Sekularac,
10. G., Drmani¢, S., Bugarski, B. (2016). Biological Potential of Three Puffball Species - A
Comparative Analysis. Journal of Functional Foods, 21, 36-49.
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Yxymnas 6poj nuTara 1064
VYkynaun 6poj pamosa ca SCI (SSCI) mucte 42
TpenyTHo ydenrhe Ha MpojeKTHMa Homahn 2 |Melijap0nHI/1 1

1984, 1985 (3 mecemna) — UHCcTHTYT 32 MEKpoOHoornjy, YexocnoBauka akaaeMuja HayKa
"NHTepkanuja OakTepuja u ribuBa’

1987 (6 mecenm) — YueCHUK TPEHHHTa O TEXHOJIOTHjH €H3MMa MUKPOOpTraHnu3ama, JamaHcka
Biaza - Osaka Municipal Technical Research unctutyt, Ocaka-Janas.

1988 (6 mecemn) - buoxemuja M TeHETHMKa MHUKpOopraHmsama, '['eHeThKa TJbHBa",
VYuusepauter y Horunremy, Karenpa 3a buonorujy, Jlonnos.

1998, 2001 (1 mecen) - Asia Pacific Edible Mushroom Training Center, Fuzhou, Kuna

2002 (1 mecen) - FDA wu USAID TpeHHMHI O MHKOTOKCHMHUMa Yy IpeXpaMOCHUM
npousBoauMa U 1oceta Onceky 3a MmpexpaMOCHY TEXHOJOTH]Y Ha YHHUBEP3UTETY Y
Tenecnjy, YCA.

2002, 2006 (1 mecem): TpenmHr 0 Oe30emHOCTH XpaHe Ha MHCTHUTYTY 3a HayKy H
TEXHOJIOTH]jy MOJFONPUBPEAHUX Npon3Boaa, XoHr Konr, YHuep3urer y Kunu

2004 u 2008 — Tpenunr y obmactu mukpoOmoisomke 6e3bexnoct xpane, USDA and
Kornacki Food Safety Associates, y Tpajamy 011 JiBe Heiesbe

VYcappuiaBama

Jpyru nopai Koje cMaTpare pelneBaHTHUM
Ied Kareape 3a TexHomomky Mukpoouonorujy ox 2012. 'onune
Ipencennux EBporcke rpyme 3a xurujeHckn wumxkewepur u  guzajn (EHEDG-Serbia) ox 2012-

I'enepannu cekpeTap Cprckor yApYKeHba 3a UCXpaHy 2010-
Ipeacenauk Cprckor MHKOJIOIITKOT YIAPYXKEHa (1999-2008).
Unan W3BpHOT onbopa Cpricke acouujarmje npexpamMOeHux TEXHOJIoTa

Yitan U3BpiuHOr o160pa CprcKOr MUKOJIOIIKOT YIPYKEHha
VYdecHHK, TP U KOOPAWHATOP Ha 16 HAYYHHX HALMOHATHHX IpojeKkarta U 7 MeljyHapOIHUX Ipojekara .
2008-2010, 2011-2019
1999- NnTteprammonamau koHCynTaHT u Boha Tuma, CICETE 18 Bei San Huan Zhonglu, Xonr Konr, Kuna
2003- Tocryjyhun mpodecop, USDA Iowa State University Aimes, ®dakynter BeTepHHapcKe MEIWIIUHE,
Karenpa 3a Mukpoouomnorujy, YCA.
1999-2003 — ExcrepHH eKCIepT 3a pa3BOj HOBE peryiaTHBE 3a XpaHy, MuuuctapctBo I[losborpuBpesne y
Beorpany, Cpbuja
1999-2007 — Excrephu ekcrepT y Axkpeauranuonom teiny Cpouje u Lpue 'ope, Akpeauranuja maboparopuje
npema craaaapay 1SO (17025)
2011-2012 — VnTepHaionanau KoHCynTauT u npenasad, IFC - East Asia & Pacific Department, Ulan Batar,
Mowsromnuja
2012-2015 — UurepHaumoHanHu KoHcyaTanT u npenasad, IFC —World Bank Group East Asia & Pacific
Department, Monrosmja
2014- VHTepHAaIMOHAHE KOHCYJITAHT y obnactu O0e30eaHoCTH XpaHe u npeaasay, IFC — World Bank Group
East Asia & Pacific Department, Kam6ona



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

Hme n npesume

Jparocnasa /. Pagun

3Bame

PemoBaM mpodecop

Ha3uB MHCTHTYUHje Yy KO0jOj HACTABHHK PaJH ca
MYHUM PaJIHEM BPeMeHOM H O] KaJa

Yuusepsutet y beorpany [lossonpuBpenan pakynTer,
2001. rox.

Yika Hay4YHa OJJHOCHO YMCTHHYKA odJacTt

TexHoJionIKa MUKpOOHOJIOTH]a

AkajeMcKa Kapujepa

Tomana | Hncrurymmja Haydna mim ymeTHH4Ka | Y>Ka HaydHa, YMETHHUKA WA
obmact CTpy4Ha obxacT
2011 [omonpuspenan | broTexHmuke HayKe BuoTexunuke Hayke
W36op y 3pame ¢daxynTer [IpexpambeHO TEXHOJIOIIKE
YHUBEp3UTET y Hayke TexHomomka
Beorpany MHKpoOHoIIorHja
1999 [omonpuspenan | broTexHmuke HayKe BuoTexnuuke Hayke
Joxropar baxysrer
YHuBep3ureT y
Hosom Cany
1995 [MossonpuBpeiHU buorexHunuke Hayke BrorexHuyke Hayke
Maructpatypa baxynrer
YHuBep3uTeT y
beorpany
Macrep
1983 [omonpuspenan | broTexHmuke HayKe [IpexpambeHa TexHOIOTHja
Hunnoma baxysrer
YHuBep3uTeT y
Bbeorpany
Cnucak nmpeaMeTa Koje HACTABHUK /IPKH 110 HOBOj aKpeIuTaAIMju
O3Haka Hazus
P.b. | mpeame Ha3us npeamera Bun HactaBe CTYAHjCKOT Bpcra crynumja
Ta mporpama
1 OMUK | 0rinra MHUKpPOOHOJIOTH]a TipefiaBara TIpexp aM6?Ha OAC
TEXHOJIOTHja
2 MUKX  |MukpoGuonoruja xpaHe npeaaBama IIpexpambena OAC
TEXHOJIOTHja
3 I'mm ['eHeTHKa MHIYCTPH]CKUX npeaaBama [Ipexpambena OAC
MHUKpOOpraHu3ama TEXHOJIOTHja
4 CII Canuralyja norona npe/iaBama IIpexpambena OAC
TEXHOJIOTHja
5 TOKX  |TokcuuH(ekije ¥ MHTOKCUKalMje | NpejiaBamba IIpexpambena OAC
XpaHe TEXHOJIOTHja
6 IIMX ITaTorenu MUKpOOpPraHU3MU Yy npeaaBama [Ipexpambena MAC
XpaHu TEXHOJIOTHja
7 I[IBMM  |TIpumena OMOATKMBHUX MaTepHja npeaaBama IIpexpambena MAC
MHUKPOOHOJIONIKOT HOPEKIa TEXHOJIOTHja
XUI'X  |Merone y KOHTpoIu IIpeaBamba [Ipexpambena
8 MHUKpOOHOJIOIKE Ge306€/IHOCTH U TEXHOJIOTHja CAC
XHUT'HjEeHe XpaHe
9 KMX Bumm xype MUKpoOHoOJIOTHje XpaHe | mpejaBama [Ipexpambena CAC
TEXHOJIOTHja

PenpesenTaTuBHe pedepenne (MuHuMAaJIHO S He Bumie ox 10)

Zivkovié, I, Savikin, K., Zduni¢, G., Zivkovi¢, J., Bigovi¢, D., Menkovi¢, N., Radin, D. (2018).

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

Materials, 38, 31-34.

Gomez-Lucia, E., Benitez, L., Blanco, M., Cutuli, T., Dolei, A., Domenech, A., Lavigne, R.,

2. | LePoder, S., Logue, C., Radin, D., Szyndel, M. (2016). Virology: an Interactive Guide. ISBN: 978-

84-617-5772-5

Radin, D. (2016). Noroviruses in food chain production. Invited lecture at 13th International

3. | Congress of Nutrition: Food and Nutrition — A Roadmap to Better Health, 26-28 October. Food and

Nutrition, 57 (1), 1-6.

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

products. Procedia Food Science, 5, 304 — 307.

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




Radin, D. (2013). Significance and molecular detection of noroviruses in fresh produce. Microbial

6. pathogens and strategies for combating them. Science, technology and education, (3), 1893-1904.
7. | Radin, D. (2012). Human norovirus transmission due to contaminated fresh fruit and vegetables.
Arch. Biol. Sci., 64 (4), 1405-1411.
Josic D., Radin D. (2012). Molecular markers and phage typing as a tool for diversity estimation of
8. | rhizobia. Biotechnology and Biodiversity, Forth Joint UNS — PSU Bioscience, Novi Sad, Serbia, Ed.
Hristov, N., ISBN 978-86-80417-41-7, 298-313.
Radin, D., D’Souza, D.H. (2011). Evaluation of two primer sets using newly developed internal
9. | amplification controls for rapid human norovirus detection by SYBR Green | based real-time RT-
PCR. Food and Environmental Virology, 3, 61-69.
10. Radin, D., D’Souza, D.H. (2011): Simple and rapid detection of human norovirus from produce

using SYBR Green I-based real-time RT-PCR. Food and Environmental Virology, 3, 121-129.
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VYkynan 6poj murarta 34
VYxymnan 6poj pagosa ca SCI (SSCI) nucte 8
TpenyTHoO ydenrhe Ha MpojeKTHMa Jomahn 2 ‘Melijapoz[HH

80 Leiterie Reunie, Geneve, Switzerland
88 FAO/INRA, Montpellier, France (FAO Scholar)
04 lowa State University, Ames, lowa, USA (FEP/USDA Scholar)

Yeaspuasawa |09 Centre for Advanced Academic Studies, Dubrovnik, Croatia

09/2010 Univeristy of Tennessee, Knoxville, Tennessee, USA (Fulbright Scholar)
2010 Georgia Southern University, Statesboro, Georgia, USA

Hpyru mogaum koje cmarpate peneBanTHuM Project LEA/RN (Learning Enhancement Action / Resource
Network) Visiting Professor; ESConet (European Science Communication Network); Tempus project
H.E.R.B.S.; ¢lan Udruzenja mikrobiologa Srbije, Udruzenja prehrambenih tehnologa Srbije, American
Society for Microbiology, International Association for Food Protection, European Society for Virology,
International Food nad Environmental Virology Society, Fulbright Alumni Association.




Hme n npesume

3opuna T. Paxynosuh

3Bame

Penosau mpodecop

Ha3uB MHCTHTYHHje Y KOjOj HACTABHUK paIu ca
MyHUM PaJHUM BPpeMEeHOM U Off KaJa

VYuusepsuret y beorpany Ilossonpuspennu
¢axynret, 1987. rox.

Yika Hay4YHa O/JHOCHO YME€THHYKA obJacrt

TexHoomnka MUKpOOHOJIOTHja

AkajzeMcKa Kapujepa

. Hayuna nin V3ka Hay4Ha, yMETHUYKA WIIH
l'onuna |[MHCTHTYHMja
YMETHHYKA 00JlacT  [cTpy4Ha obiacT
2016 [NosponpuBpeTHA Brotexnnuke Hayke |bmorexHuuke Hayke
W36op y 3pame (baxynrer [IpexpamOeHO TEXHOJIOIIKE Hayke
YHUBEp3UTETA Y [TexHOIOMKa MUKPOOHOIIOTHja
beorpany
2007 [NosponpuBpeTHA Bruotexanuke Hayke |brnorexHmYKe Hayke
JlokTopar (bakynrer IIpexpamOeHO TeXHOJOIIKE Hayke
YHuBep3uTeTa y TexHoomnKa MUKpOOHOJIOTHja
beorpany
1992 IossonpuBpesHU buotexnnuke Hayke |buorexHuuke Hayke
Maructparypa (bakynrer [IpexpambeHO TEXHOJOIIKE Hayke
YHUBEp3UTETA Y TexHozommKa MUKpOOHOJIOTHja
beorpany
Macrep
1985 [MosponpuBpeTHI Bruorexanuke Hayke |[IpexpamOeHa TeXHOJOTH]ja
Hunnoma [paxynrer
YHUBEp3UTETA Y
beorpany
Chnucak npeaMeTa Koje HACTABHMK AP KU 110 HOBOj aKpeAUTALUjH
O3Haka Hazus
. Bpcra
P.b. | npenme Hazus npenmera Bun HactaBe CTYJIUjCKOT cTvadia
Ta nporpama YA
1 MHUKA  |MukpoOHOIOTHja aHIMATHUX [penaBama HpexpaM6§Ha OAC
' MPOMU3BOJIA U BexOe TEXHOJIOTHja
2. MAX MuKpoOHOIIONIKE METO/IC aHAJIM3E XpaHe Hperasatba HpexpaM6§Ha OAC
TEXHOJIOTHja
3 UMXB  |MHIyCcTpHjCKH MUKPOOPTAaHU3MH Y NpeiaBama [Ipexpambena OAC
XpaHH aHUMAJHOT TTOpPEeKIIa TEXHOJIOTHja
4 IIPIIP [IpobuoTHIK 1 TPEOHOTHIIH fipeliaBatba HpexpaM6§Ha OAC
TEXHOJIOTHja
5 MMX Metone y MUKPOOHOTIOTHjH XpaHe fipelaBaba HpexpaM6§Ha MAC
TEXHOJIOTHja
6 [oX [TpoOuoTHIM y TPOU3BOIEHH npexaBama | I[Ipexpambena MAC
(hyHKIIMOHAJIHE XpaHe TEXHOJIOTHja
7 XUI'X  |Merone y KOHTPOIN MHKPOOHOIIOIIKE NpeiaBama [Ipexpambena CAC
0e30eTHOCTH U XUTHjeHe XpaHe TEXHOJIOTHja
8 TMHUK  |TexHosonika MUKpOOHOJIOTH]a IIpeaBamba ITpexpambena CAC
TEXHOJIOTHja

PenpesenTaTuBHe pedepenne (MuHuMAaJIHO 5 He BumIe o1 10)

1.

Radulovi¢, Z., Petrovi¢, T., Bulaji¢, S. (2012). Antibiotic susceptibility of probiotic bacteria.
Antibiotic Resistant Bacteria - A Continuous Challenge in the New Millennium, ISNB 978-953-51-
0472-8, 549-576.

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

Seratli¢, S., Miloradovi¢, Z., Radulovi¢, Z., Macej, O. (2011). The effect of two types of mould
inoculants on the microbiological composition, physicochemical properties and protein hydrolysis in
two Gorgonzola-type cheese varieties during ripening. International Journal of Dairy Technology,
64 (3), 408-416.

Petrovi¢, T., Dimitrijevié, S., Radulovié, Z., Mirkovié, N., Raji¢, J., Obradovi¢, D., Nedovi¢ V.
(2012). Comparative analysis of potential probiotic ability among lactobacilli from fermented
vegetables and human origin. Archives of Biological science, 64 (4), 1473-1480.

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




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

Radulovic, Z., Miocinovic, J., Mirkovic, N., Mirkovic, M., Paunovic, D., lvanovic, M., Seratlic, S.
(2017). Survival of Spray-Dried and Free-Cells of Potential Probiotic Lactobacillus plantarum 564

Mirkovic, N., Polovic, N., Vukatic, G., Jovcic, B., Miljkovic, M., Radulovic, Z., Diep Bao Dzung,
Kojic M. (2016). Lactococcus lactis LMG2081 produces two bacteriocins: a non-lantibiotic and a

Vukaotic, G., Mirkovic, N., Jovcic, B., Miljkovic, M., Strahinic, I., Fira, Dj., Radulovic, Z., Kaojic,
M. (2015). Proteinase PrtP impairs lactococcin LcnB activity in Lactococcus lactis BGMN1-501:

Seratli¢, S., Bugarski, B., Nedovi¢ V., Radulovi¢, Z., Wadso, L., Dejmek, P.,Gomez Galindo, F.

Lactobacillus plantarmBacteria. Sensors, 18 (8), 2570.

6.

USA ISNB 978-3-319-24038-1, 237-256.
7.

in Soft Goat Cheese. Animal Science Journal, 88, 1849-1854.
8.

novel lantibiotic. Applied and Environmental Microbiology, 82 (8), 2555-2562.
9.

new insights in bacteriocin regulation. Frontiers in Microbiology, 6 (92), 1-8.
10.

(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.

36Hle/I moganu HAy4YHe, OIHOCHO YMETHUYKE M CTPYYHEC AKTUBHOCTH HAaCTaBHHKA

VYkynan 6poj murara 275
VYkynaun 6poj pamosa ca SCI (SSCI) nucrte 30
TpenyTHO ydenrhe Ha MpojeKTHMa Homahu 2 IMebyHapO;[HI/I |

2012 Lund University, Sweden,
VYcappuiaBawma

2011 Biotechnical Faculty, University of Ljubljana

Jpyru mopaiy Koje cMarpare pelieBaHTHHM 00jaBJbeH 150 Hay4HU pan; 4 maTeHTa; 4 TEXHIYKA peliekha,

yuemhe y 11 npojekara




Hme n npesume

Panuenuh b. Bepa

3Bame

penoBHH mpodecop

Ha3ue MHCTHTYHHje Y KOjOj HACTABHUK
paju ca MyHUM PaJiHUM BpPeMEHOM H 0]

Kaja

1988. rox.

Yuusepautet y beorpany, [lossonpuspennu dakyarer

Y:xa Hay4YHa OJHOCHO YMETHHYKA 00J1acT

Exomnomka Mukpo6monoruja

AKkaJieMCKa Kapujepa

Hayuna nnu VYka Hay4Ha,
lNopuna Wucrurynunja YMETHHYKA 00JIaCT | YMETHHYKA WIIH
cTpydJHa objact
N3060p y 3Bame 2007. Yuusepauret y beorpany, Bruorexanuke Hayke | Exomomka
[MosponpuBpenan hakynTeT MHKpOOHOIIOrHja
Jokropat 1996. Yuusepauret y beorpany, Bruorexanuke Hayke | Exomomka
[MosponpuBpeaan hakynTer MHKPOOHOJIOTHja
Marwucrpatypa 19809. Yuusepauter y beorpany, buorexuunuke Hayke | Exomnorka
[MosponpuBpean hakynTer MHKPOOHOJIOTHja
Macrep
Humnoma 1984. Yuusep3uteT y HoBom Cagny, | buorexuuuke Hayke | Exonorika
[TpuponHO MaTeMaTHYKH MHUKpPOOHOJIOTH]a
¢akynrer-buosoruja
Cnucak mpeaMeTa Koje HACTAaBHHK JIP:KH Yy Tekyhoj mikosckoj roqunu
P.b. Osnaxa Ha3us npeamera Bun nacrase Hazus cryaujcior BpCT?
npeaMeTa nporpama cTyauja
IIpexpambena
1. EMUK Exomomka mukpobuonoruja | IlpexaBama TEXHOJIOTH]3, 3aUITHTa OAC
JKUBOTHE CPEIMHE Y
MIPOM3BOJIHH XPAHE
buspHa pousBom®HA,
2 MUK3 Muxpobuonoruja [IpenaBawa n | 3alTuTa )KUBOTHE OAC
3eMJBHIITA BeXOe CpeArHEe y IPOU3BOIHBH
XpaHe
[Ipexpambena
3. TOB Tperman oTnagHUX Boja IIpenaBama TEXHOIIOrH]a, 3aITHT OAC
KHUBOTHE Cpe/INHE Y
MIPOM3BOJILH XpaHe
IIpexpambena
4. EMUK Exosomka Mmukpoduonoruja | IlpenaBama TEXHOJIOTH]a, MAC
[TosponpuBpena
buorexHonoruja y 3amtutu | [IpenaBama u HpexpaM6§Ha
5. B3XC TEXHOJIOTH]a, MAC
KUBOTHE CPEIHHE BexOe
MOJHONIPUBPENIA
6. MTOB MHuUKpOOHOIIOMIKY TPETMaH Mpeasarsa HpexpaM6§Ha MAC
OTIaJHHUX BOJIA TEXHOJIOTHja
7. BOII3 buozomke ocHose [IpenaBama [Hosronpuspena MAC
TUTOJTHOCTH 3€MJBHIITA
XemHujcKu 1
8 XBOJI MHUKPOOHOJIONIKH TPETMaH npenaBata HpepxpaM§eHa CAC
BOJIa U3 IpexpamOeHe TEXHOJIOTHja
HHAYCTPHjE
9 MAB MHuKpOOHOJIIOIIKE METOIE npenaparba HpepxpaM§eHa CAC
aHaJM3e BOJIe TEXHOJIOTHja

Penpe3enTaTuBHe pedepenne (MMHUMAJHO S He Bue o 10)

1.

Kljujev, 1., Rai¢evi¢, V., Vujovi¢, 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.

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. Environmental Science and Pollution Reserch, 24 (4), 3375-3386

Karligi¢, V., Radi¢, D., Jovigié-Petrovi¢, J. Lalevi¢, B., Golubovi¢-Curguz, V., Raigevié, V.
(2017). Use of overburden waste for London plane (Platanus x acerifolia) growth: the role of
plant growth promoting microbial consortia. iForest: Biogeosciences and Forestry, 10, 692-699.

Radi¢, D., Pavlovi¢, V., Lazovi¢, M., Jovici¢-Petrovic, J., Karligi¢, V., Lalevi¢, B., Raicevi¢, V.
(2017). Copper-tolerant yeasts: Raman spectroscopy in determination of bioaccumulation




mechanism. Environmental Science and Pollution Research, 24, 21885-2893.

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.

Vujovic, B.,Teodorovic, S., Rudic, Z., Bozic M., Raicevic V (2016). Phenotypic heterogeneity of
Pseudomonas aeruginosa isolates in the protected nature park ,,Palic* (Serbia). Water Science and
Technology-Waters, 16 (5), 1370-1377.

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

Hamidovié, S., Teodorovié, S., Lalevi¢, B., Jovigi¢-Petrovié, J., Jovié, J., Kikovi¢, D., Raicevi¢,
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.

Lalevi¢, B.T., Jovi¢, J.B., Raicevi¢, V.B., Kljujev, 1.S., Kikovi¢, D.D., Hamidovi¢, S.R. (2012).
Biodegradation of methyl-tert-butyl ether by Kocuria sp. Hemijska industrija, 66 (5), 717-722.

10.

Milinkovic, M., Lalevic, B., Jovicic-Petrovic, J., Golubovic-Curguz, V., Kljujev, ., Raicevic, V.
(2018). Biopotential of compost and compost products derived from horticultural waste — effect
on plant growth and plant pathogens' suppression. Process Safety and Environmental Protection,
121, 299-306.

30UpHHU MoJANM HAYYHe, OJHOCHO YMEeTHHYKe U CTPYYHe AKTHBHOCTH HACTABHHKA

Ykynan 6poj murara 128
Ykynan 6poj pamosa ca SCI (SSCI) nucte 30
TpenyTHO ydenrhe Ha MpojeKTHMa Jomahm |MehyHapoaau
2
VYcaBpaBama Institute of Environmental and Natural Sciences Lancaster University, U.K.
2005.

University of Hohenhaim, Germany, 2007.
Helmholtz research center, Munchen, Germany, 2009

Jlpyru mojamu Koje cMaTpare peleBaHTHUM:

Aytop 2 ynbeHmka, 2 TpakTHKyMma, 2 TIOTJIaBJha y MeljyHapoOHHM MOHOTpadujuMa, pykKoBogumar 4
HAI[MOHAJIHA HAYyYHO-UCTPAXKMBAUKa MpOjeKara, YYEeCHHK S5 MeljyHapoIHHX TMpojekata W PYKOBOIMJIAILL
nojnpojexra EU FP7 npojexkra AREA, MeHTOp 9 HOKTOpCKHUX AucepTalyja




HNme n npe3nme

Mnunowm B. Pajkosuh

3Bame

Pemorau nmpodecop

Ha3ue MHCTHTYHHje Y K0jOj HACTABHUK

VYuusepautet y beorpany, I[TossonpuBpennu dakynrer,

paau ca MyHHM PaJHUM BPeMEHOM U 0] 01.10.1983
Kaja
VYixa Hay4YHa OTHOCHO YMETHHYKA 00JacT Xemuja
AkajeMcKa KapHujepa:
Hayuna wm V:ka Hay4Ha, yMETHHYKA
TFomuaa | Uncturyuuja YMETHHYKA YIHa, ¥
WIH CTpy4YHa 00JacT
obnact
U360p y 3Bame 2005 VYausepsutet y beorpany, Xemmujcke Hayke | XemHja
[NomonpuBpenau dakynrer,
3eMyH
OKTOpaT Yuusepsuret y beorpany, .
A P 1986 p y beorpazy Xemujcke Hayke | Enextpoananmuthuka
TexHONOMKO-MeTaypIIKH .
XeMuja
¢baxynret
Maructparypa VYuusepsuret y beorpany, .
patyp 1983 p Y pany Xemujcke Hayke | EnextpoaHanmuthuka
TexHoNomKO-MeTadypIIK1 .
XeMmuja
¢baxynret
Macrep
Jummoma 1980 Yuusepsutet y beorpany, Xemujcke Hayke | Oxcek: Heoprancka xemuja
TexHOoJIOMKO-MeTaTypIIKH I'pyna: TexHosomika
¢akynret KOHTpOJIa

Cnucak npeaMera Koje HACTABHHK JPKH 110 HOBOj aKpeIUTalnji

P.b.

O3Haka
npeaMera

Hasus nmpeamera

Bujg HacraBe

Hazus
CTYZIHjCKOT
nporpama

Bpcra cryauja

1.

OXEM

Onmira xemuja

IIpenaBama

[pexpambena
TEXHOJIOTHja

OAC

2.

AHXE

AHaMTHYKa XeMHja

IIpenaBama

[Ipexpambena
TEXHOJIOTHja

OAC

4.

AMX

AHaIUTHYKE METOJIE Y
MHUKPOOHOIIOTH)jU XpaHe

IIpenaBama

[Ipexpambena
TEXHOJIOTHja

CAC

Penpe3entaruBne pedepenne (MUHUMAJIHO 5 He Buie o1 10)

1.

Vucurovié, B., Rajkovi¢ M. B. (1987). Copper-deposited Wire lon Selective Electrode for the
Determination of Copper(ll). Analyst, 112, 539-542.

2.

Raikovich M. B., Karlikovich-Raich K., Chirich 1. (1995): Comparison of Potentiometric Methods
for the Determination of Gasoline Using an lon-Selective Electrode. Journal of Analytical
Chemistry, 50, 1204-1206.

Rajkovi¢, M. B (2003). Building Sickness: The Influence of a Phosphogypsum Partition Wall on
The Total Radioactivity of a Building, In the Book: Science of Sintering: Current problems and
New Trends. Part Il. Fundamentals. Momc¢ilo M. Risti¢ (Ed.), Serbian Academy of Sciences and
Arts, Beograd, International Institut for the Science of Sintering, Beograd, Technical Faculty,
Cacak, 91-96.

Stanojevi¢, D. D., Rajkovi¢, M. B., Toskovi¢,, D. V., Tomi¢ M. A. (2008). Lead and Silver
Extraction From Waste Cake from Hydrometallurgical Zinc Production, Journal of the Serbian
Chemical Socity, 73(5), 585-593.

Tomi¢, Z. P., Pordevi¢, A. R., Rajkovi¢, M. B., Vukasinovié, 1. Z., Nikolié, N. S., Pavlovié, V. B.,
Lac¢njevac, C. M. (2011). Impact of Mineral Composition on the Distribution of Natural
Radionuclides in Rigosol-Anthrosol. Sensors & Transducers, 125(2), 115-130.

Stojanovié¢, D.M., Milojkovié, V.J., Lopi¢i¢, R.Z., Mihajlovi¢, L.M., Rajkovi¢, M.B., Vitorovi¢,
S.G. (2012). Anthropogenic Sources of Uranium in Serbia: Risk Assessment on Environment and
Human Health, In Uranium: Characteristics, Occurrence and Human Exposure, Alik Ya. Vasiliev
and Mikhail Sidorov (Eds.), Nova Science Publishers, Inc., New York, 46-86.

Rajkovi¢, M.B., Sredovi¢, 1.D., Racovi¢, M., Stojanovié¢, M.D. (2012). Analysis of Quality Mineral
Water of Serbia: Region Arandjelovac. Journal of Water Resource and Protection, 4(9), 783-794.

Vukasinovi¢, 1.Z., Todorovié,, D.J., Pordevi¢, A.R., Rajkovi¢, M.B., Pavlovi¢, V.B. (2013). Depth
Distribution of **’Cs in Anthrosol from the Experimental Field *Radmilovac” near Belgrade,
Serbia. Archives of Industrial Hygiene and Toxycology, 64(3), 425-430.

Vukasinovié, I. Z., Rajkovié, M. B., Todorovi¢, D. J. (2016). Distribucija °'Cs u obradivom
zemljistu, u: Cernobilj 30 godina posle. Radioaktivnost u zemljistu, Gordana K. Panteli¢ (Ed.),




Institut za nuklearne nauke ,,Vinc¢a”, laboratorija za zastitu od zracenja i zastitu zivotne sredine
,,Zastita”, Drustvo za zastitu od zracenja Srbije i Crne Gore, Beograd, 194-205.

10. Toskovi¢, N., Raji¢, D., Vasiljevi¢, Lj., Toskovi¢, D., Rajkovi¢, M. (2018). Determination of Au
and Ag from iron ores combining FA and ISP/AES methods. Zastita materijala, 59(1) 77-81.

30upHM MoJanM Hay4YHe, OAHOCHO YMETHHYKe U CTPYYHe AKTHBHOCTH HACTABHHKA

VYkyman Opoj urata 396
VYxyman 6poj pagosa ca SCI (SSCI) mucre 28
TpenytHo yvenrhe Ha mpojekTUMa Jomahu |Mebhynapoaau
1
VYcaspriiaBama 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

Jpyru nomanu koje cmarpare peneBaHTHuM: 1. MoHorpadwuje: 5; 2. YauBepautercku yuoenuk: 4; 3. Boaeha
KIbWTa HAIIMOHATHOT 3Hauaja: 2; 4. [lomohnu yHuBep3nuTeTcku yiioeruk: 8; 5. Kmure: 16; 6. Monorpadcku pax:
17. 7. llornassbe y MoHOTpaduju MehyHaponHor 3Hauaja: 1; 8. Peamm3oBan marent: 1. 9. PagoBu o0jaBiseHn y
BPXYHCKOM Hacomucy MeljyHapomsor 3Hadaja: 9; 10. Pamosu o6jaBibeHu y yaconmcy MmeljyHapogHOr 3Hadaja:
32; 11. PagoBu o6jaBibenn y gacomucy M24: 8; 12. PagoBu 00jaBjseHH Y YacONICY HAIIMOHAJHOT 3Hadaja: §6;
13. Tlpernenau panoBu 00jaBJbEHH Yy YaCOMUCY HAIMOHANHOT 3Hadaja: 7; 14. PamoBu caommreHW Ha CKYIy
MehyHapomHor 3Hawaja: 86; 15. IlmenapHo memaBame Ha CKyNy HAalMOHATHOT 3Hadaja: 1; 16. PamoBm
CaoONIITEeHH Ha CKyNy HauumoHamHor 3Hauaja: 140; 17. Oppxkano mnpenaBame mno mo3uBy: 8; 18. Hayuwo-
ucTpaxkuBauku npojextu: 6; 19. Enaboparu u crynuje: 8; 20. Crpyunu pagosu: 32; 21. MenTop 9 1 komeHTOp 2
JUIUIOMCKA paja, KOMEHTOp 5 Marucrapcka paja, MEHTOp jeQHOT CIENUjaJMCTUYKOr paja M KOMEHTOp JBe
JIokTopcke mucepranuje. 22. PenoBum unan Umxemwepcke akamemuje Cpouje (MAC) ox 2001.romune u
cekperap Onesbera 3a TEXHOJIOTH]Y U METAITYPIHjy;




Hwme, cpenmse c10BO, Mpe3uMe Becna M. Pakuh

3Bame Penosuu npodecop

Ha3uB HHCTUTYLHje Yy KOjOj HACTABHUK PajJu ca [MossonpuBpeanu dakynter, YHuBep3uTeT y beorpany, 05.02. 1986.
NYHUM PaIHEM BPEMEHOM H 01 KaJa

Y:ka HAy4YHA 0OJHOCHO YMETHHYKA 00J1acT Puznuka xemuja

AkaaeMcKa Kapujepa

loguaa | UHCcTHTYnHja Hayuna win ymeTHuuka | Y’ka HayyHa, yMETHUYKA WU
obmact CTpydHa objact
U360p y 3Bame 2015 [MossonpuBpenan pakynrer, BY | ®dusnuxo-xeMujcke [Ipuponne Hayke

HayKe

Joxropat 1999 ®Daxynrer 3a PU3UUKY XeMH]Y, OU3NIKO-XEMH]jCKE

1 HayKe

[Ipuponue Hayke

Cnenmjanmsanuja |/

Marwuctparypa 1991 ®Daxynrer 3a PU3UUKY XeMH]Y,

bY

DM3IIKO-XeMHjCKe HayKe [Ipuponue Hayke

Mactep

Jummoma 1981 [MpupogHO MaTeMaTHIKH

tdakynter, BY

Du3nYKO-XeMUjCcKe HayKe ITpuponHe Hayke

Cnucak npeamMera KOje HAaCTABHHUK AP7KH HA cTyzmjaMa MpBOT' U APYIror HUBOA

P.b. Osnaxa Hazus npenmera Bun nacrase Hasus crynujcior Bpcra crynuja
npeaMeTa nporpama
1. OUXE Dusixa xemnja [IpenaBamwa u HpexpaM6§Ha OAC
BeXKOE TEXHOJIOTHja
2. TMAX IpenaBama IIpexpambena CAC
Tepmainne MeTozie aHaNU3e XpaHe .
TEXHOJIOTHja
3. CIIXP CIeKTPOCKOIICKE U XpoMmarorpadcke MeToie IpenaBama IIpexpambena CAC
y aHAJMTHUIIM XpaHe TEXHOJIOTHja
4, KXEM . IpenaBama u | I[Ipexpambena MAC
Konougna xemuja .
BexKOE TEXHOJIOTHja
5. KAJIO . [penaBamwa [pexpambena MAC
Kanopumerpuja y mpou3BOIBHI XpaHe .
TEXHOJIOTHja
6. CIIEK [IpenaBama [Ipexpambena MAC
CHEeKTPOCKOIICKE METOJIC Y aHATUTHUIIN XpaHe .
TEXHOJIOTHja
7. XAX . [IpenaBama [Ipexpambena MAC
XeMuja ¥ aHATUTHKA XpaHe :
TEXHOJIOTHja

Penpe3entaruBHe pedepenne (MUHUMAJIHO 5 He Bue oa 10)

1. Rusmirovi¢, J., Ivanovié, J., Pavlovi¢, V., Raki¢, V., Ranc¢i¢, M., Djoki¢, V., Marinkovi¢, A. (2017). Novel modified
nanocellulose applicable as reinforcement in high-performance nanocomposites. Carbohydrate Polymers, 164, 64—74.

Balan¢, B., Kalusevi¢, A., Drvenica, 1., Coelho, M.T., Djordjevi¢, V., Alves, V.D., Sousa, 1., Moldao-Martins, M.,
2. | Raki¢, V., Nedovi¢, V., Bugarski, B. (2016). Calcium—Alginate-Inulin Microbeads as Carriers for Aqueous Carqueja
Extract. Journal of Food Science, 81, 65-75.

Brkovié, D., Avramov Ivi¢, M., Raki¢, V., Valentini, L., Uskokovié, P., Marinkovi¢, A. (2015). Electrical and
3. | morphological characterization of multiwalled carbon nanotubes functionalized via the Bingel reaction. Journal of
Physics and Chemistry of Solids, 83, 121-134.

4. | 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.

5. | Raki¢ 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.

Rakic, V., Rajic, N., Dakovic, A., Auroux, A. (2013). The adsorption of salicylic acid, acetylsalicylic acid and atenolol
6. | from aqueous solutions onto natural zeolites and clays: Clinoptilolite, bentonite and kaolin. Microporous and
Mesoporous Materials, 166, 185-194.

7| Stosic, D., Bennici, S., Rakic, V., Auroux, A. (2012). CeO2-Nb205 mixed oxide catalysts: Preparation,
" | characterization and catalytic activity in fructose dehydration reaction. Catalysis Today, 192, 160— 168.

g | 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, 5-13.

o. | 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, 112-117.

10. | Damjanovi¢, Lj., Raki¢, V., Rac, V., Stosi¢, D., Auroux, A. (2010). The investigation of phenol removal from agueous
" | solutions by zeolites as solid adsorbents. Journal of Hazardous Materials, 184, 477.
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VYxynan 6poj uurara 719

VYxynan 6poj panosa ca SCI 49
(SSCI) nucre



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
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
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

TpenyrtHo y4enthe Ha

Homahu -1, Mehynapoauu — 2,
MIIHTP ocnoBna |bunarepannu npojexar ®panunycka — Cpouja 3a 2018-2019,

NpOojeKTUMa
MCTpaKNBabA, “In situ FITR crekrpockonuja y MOau(MHKAIMjH MHKPO/ME30TIOPO3H
172018 WX aTyMOCHIIAKAaTa “,
Bunarepanau npojexar Cinosenuja — Cpbuja 3a 2018-2019, ,,
HanocTpyKTYpHH M ME30TIOPO3HHU (PYHKIIMOHAIHN MaTEpHjalId ca
H3paXeHNM (POTOKATAMTHIKAM ocoOnHama y YB u BUIJbHBOM
Jleny ceKTpa “.
VYcappiraBama 1. University of Patras ICEHT, Patras, Greece. Maj — memembap 1995. YcaBpmaBame y obmacTtu
MIpUMEHE MeToAa IR u MaceHe CIEKTPOCKOTIIHj € y KaTaJIu3H.
2. Institut de Recherches sur la Catalyse IRC - CNRS, Lyon, France. Maj — jyn 2002. Ycaspirapame y
obmacTi pUMeHe MeTona IR " MaceHe CHEKTPOCKOIH]e y KaTaJIn3M.

3. Institut de Recherches sur la Catalyse IRC - CNRS, Lyon, France. EU Tempus project, Individual

Mobility Grant, februar 2003. YcaBpmiaBame y 001aCTH MPUMEHE MUKPOKATIOPUMETPHjE Y KaTaTH3H.

4. Institut de Recherches sur la Catalyse IRC - CNRS, Lyon, France. Okro6ap 2004 — maj 2005, pax Ha
MO3WIKjU TpUApyeHOr ucTpaxupaya (chercheur associée). YcaBpiuaBame y 001acTH MpPUMEHE

undpaupsene, Raman, XPS cnexTpockomnuje y kaTanusu.
5. Y Bume HaBpara 6opasak Ha Institut de Recherches sur la Catalyse IRC - CNRS, Lyon, France, 360r

Hay4HE capaje 1 yuenrha Ha BHIlle MeshyHapoIHUX Ipojekara.

Jpyru nojaiu xoje cMaTpare peleBaHTHUM:
VYuemihe y komucujama 3a onbpany qoktopckux auceprainuja Ha I'Universite Claude Bernard Lyon I, France.
IIpenaad Ha “Ecole de calorimetrie”, y opraam3zanuju Institut de recherches sur la Catalyse et L’environment de Lyon, France.




HNme n npe3nme

Cnabhana II. Cranojesuh

3Bame

Penmosau nmpodecop

Ha3uB nHCTHUTYIMje Y K0jOj HACTABHHMK Pajau ca MyHUM
PagHUM BpPeMEHOM M 0] Kajia

[oseorrpuBpennu dakynrer, Yausepsurer y beorpany 1.1.1993.

Yika Hay4YHa OAHOCHO YME€THHYKA odJacTt

buoxemuja

AxkaneMcka Kapujepa

Toauta S P Hayuna nnm ymetrHuuka obnact | Yka Hay4yHa, yMETHHYKA WM CTPy4YHa
Y obnact
N36op y 2018 IosponpuBpeHUI XeMmujcke HayKe buoxemuja
3Bambe ¢daxyarer
Joxropat 2008 [osonpuBpesHn XeMujcKe HayKe Buoxemuja y mpexpamOeHoj
(akynTer TEXHOJIOTHjI
Crierjanmisa
mja
Marwuctpaty 1998 [osponpuBpeaHN XeMujcke HayKe buoxemuja y mpexpaMOeHoj
pa daxynrer TEXHOJIOTHjU
Macrep
Jummoma 1989 IMosponpuBpesHI XeMujcKe HayKe [IpexpambeHa TexHOIOTHja
(akynTer

Cnucak npeaMera Koje HACTABHMK JAP7KH 110 HOBOj aKpeIUTalUju

P.b. Osnaxa Ha3us npeamera Bun Hactase Hazus cryaujcior Bpcra cryauja
npeaMeTa nporpama
1 BHOX buoxemuja xpaHe Hpenasatsa u HpexpaM6§Ha OAC
BexOe TEXHOJIOTHja
2. BHO buoxemuja IIpenaBama HpexpaM6§Ha OAC
TEXHOJIOTHja
busbHa mpousBoama,
3. OBHO OcHoBH GuOXeMHje [MpenaBama 1 | 300TEXHUKA, 3AIITHTA OAC
BeXOe JKUBOTHE CPEIMHE y
MIPOM3BOIHH XPaHE
4 Buoxemuja u pusnonoruja [IpenaBama u SALLITHTA AHUBOTHE
. BX®3b cpenvHe y OAC
Ompaka BexOe
MIPOM3BOJIHH XPaHE
5. MCAX Buoxemuja xpaHe u ucxpane [IpenaBama [pexpambena MAC
TEXHOJIOTHja
6. EH3X Emsumornoruja xpane IpenaBamau | [IpexpamOeHa MAC
BexOe TEXHOJIOTHja
XBBA Xemujcke u OMOXEMH]jCKe [IpenaBama [Ipexpambena
7. TpaHcdopmalmje npousBoia TEXHOJIOTHja MAC
OMJHHOT M aHUMAJTHOT TOPEKJIa
8 BKBX Bumm kypce Onoxemuje xpaHne IIpenaBamau | IIpexpambena CAC
BexOe TEXHOJIOTHja
0. BUTAX Buramuan n anTHokcugancu y | IlpemaBama ITpexpambena CAC
XpaHu TEXHOJIOTHja
CbM CexyHIapHH OMJbHH [IpenaBama [Mpexpambena
10. MeTabOoNHTH K20 GHOJNIOMIKH TEXHOJIOTH]a CAC
AKTHMBHA jeNbCHA
11. MI1b IIpoTenHu u NpoTeUHCKU IIpenaBama [Tpexpambena CAC
POM3BOIM OMJBHOT MOpEKIIa TEXHOJIOTHja
12. EMOJ En3umcke mogudukamnmje y IIpenaBama ITpexpambena CAC
pexpaMOEHO] TEXHOJIOTHjH TEXHOJIOTHja

PenpesenraTuBHe pedepenne (MuHuMAaIHO S He BumIe ox 10)

Kosti¢, A.Z., Petrovié, T.S., Krnjaja, V.S., Nedi¢, N.M., Tesi¢, Z.Lj., Milojkovi¢-Opsenica, D.M., Baraé, M.B.,

1 Stanojevi¢, S.P., Pesi¢, M.B. (2017). Mold/aflatoxin contamination of honey bee collected pollen from different

Serbian regions, Journal of Apicultural Research, 56 (1), 13-20.

Dodig, D., Ran¢i¢, D., Vucelié-Radovi¢, B., Zorié, M., Savi¢, J., Kandi¢, V., Peéinar, 1., Stanojevi¢, S., Seslija, A.,

2 Vassilev, D., Peki¢-Quarrie, S. (2016). Response of wheat plantsunder post-anthesis stress induced by defoliation:

Science, 155 (3), 475-493.

I1. Contribution of pedunclemorpho-anatomical traits and carbon reserves to grain yield. Journal of Agricultural



https://www.cambridge.org/core/journals/journal-of-agricultural-science/volume/3E3DBC895C58A615B2A640DF1AC6235B
https://www.cambridge.org/core/journals/journal-of-agricultural-science/issue/E405BA4370EC9ADC4AA92A8EA6199C10

Kosti¢, A.Z., Bara¢, M.B. , Stanojevi¢, S. P., Milojkovi¢ - Opsenica, D.M., Tesic, Z. Lj., Sikoparija, B., Radisi¢,
3. P., Prentovi¢, M., Pesi¢, M.B. (2015). Physicochemical composition and techno-functional properties of bee
pollen collected in Serbia. LWT - Food Science and Technology. 62 (1), 301-309.

Stanojevic, P.S., Barac, B.M., Pesic, B.M., Zilic, M.S., Kresovic, M.M., Vucelic-Radovic, V.B. (2014). Mineral
4. 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.

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.

Stanojevic, S., Barac, M., Pesic, M., Jankovic, V., Vucelic-Radovic, B. (2013). Bioactive proteins and energy
6. value of okara as a byproduct in hydrothermal processing of soymilk. Journal of Agricultural and Food Chemistry,
61, 9210-9219.

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.

Pesic, M., Barac, M., Vrvic, M., Ristic, N., Macej, O., Stanojevic, S. (2011). Qualitative and quantitative analysis
8. of bovine milk adulteration in caprine and ovine milks using native-PAGE, Food Chemistry, 125, 1443-1449.

Stanojevic, P.S., Barac, B.M., Pesic, B.M., Vucelic- Radovic, V.B. (2011). Assessment of soy genotype and
processing method on quality of soybean tofu. Journal of Agricultural and Food Chemistry, 59 (13), 7368-7376.

Pesic, M., Barac, M., Vrvic, M., Ristic, N., Macej, O., Stanojevic, S., Kosti¢, A.Z. (2011). The distributions of
10. major whey proteins in acid wheys obtained from caprine/bovine and ovine/bovine milk mixtures. International
Dairy Journal, 21 (10), 831-838.

30upHM MoJanM HAy4YHe, OJHOCHO YMEeTHHYKE H CTPYYHe AKTHBHOCTH HACTABHUKA

VYxyman Opoj uraTa 226
VYxymaun 6poj pagosa ca SCI (SSCI) nucre 31
TpenyTtHO y4emrhie Ha MPOjeKTUMA Howmahn 2 ‘MteYHapO,Z[HI/I
VYcappiuaparma ¢ 2003. roaune 3aBpiuna je kypc — ,,HJI IIpo I'poyn-1likona pauynapa; [Iporpamcku naker I1-1%
¢ 2007. roauHe 3aBpiinia je 00yKy 3a ,,be3deqno kopuiiherme u oapkaBame cucrema - Shimadzu, LC-20A
Prominence*
¢ 2010. roguHe 3aBpmImia je o0yKy 3a ,,JIpoBepeHOT ceH30pHOT OolemuBava, mpeMa crangapay MCO 8586-
1:1993¢

¢ 2010. roguae 3aBpmimia je 00yky u3 obnactu ,,[lo3HaBame 1 Tymauemwe 3axteBa crannapaa CPIIC MCO
17025:2005%
¢ 2013. roxuHe 3aBpmmia je o0yky u3 obaactu ,,Food cain menagment*, CAPINFOOD

Jpyru nopaim Koje cMaTpare peleBaHTHUM:

Ip Cnahana CranojeBuh je 10 caga o0jaBwia ykynHo 110 Hayuyrux pamoBa y mehyHapoaHum u qomahuM 4acomucuma ca
peleH3rjoM U Y 300pHUIMMA pagoBa ca MeljyHapoanux u aomahux ckymoBa, ox tora 31 ca SCI-nmucte u cTexia CTeneH
HayuHe KoMIieTeHuuje 274.3.

JobutHuk je roaumime Harpane IlpuBpemHe komope beorpaga 3a Haj0o/be MOKTOPCKE aucepTanmje y mkoickoj 2007/08
roxuan. Ha Meljysapoasom Cummosujymy, The 39" Croatian Dairy Experts Symposium - oxpxatoM y Onatuju y okto6py
2010. rogune, ca capaJHUIIIMa JOOUTHUK je HArpaae 3a HajOOoJby MOCTEPCKY MPE3CHTAIU]Y pPaja.

Koayrop je: jemmor yuOHuWKa: ,,YBoj y OMOXeMHjy XpaHe™, jeOHOT YyIIOCHWKA 3a IMPAaKTHYHY HACTaBy: ,lIpakTHKyM u3
omoxemuje”, nBa Texmmuka pemema (M83 m M84), jenHe ucTakHyTe MOHOTpaduje HamMOHATHOT 3Hadaja (M41):
I [DPOTEMHCKH TPOU3BOAM OJI COje”, jemHe uCTakHyTe MOoHorpadcke cryauje melhynapomHor 3uagaja (M13): . Emerging and
Traditional Technologies for Safe, Healthy and Quality food*.

On 2010. roguHe aHTa)koBaHAa je Kao MEHPOP y M3paayl MacTep M 3aBpIIHMX paJoBa, Kao M y KOMHCHjaMa 3a oj0paHy
JOKTOPCKUX JHCepTalyja ¥ MarucTapckux Te3a M macrep pagoBa Ha [losbonpuBpenHOM (akynTeTy YHHBEp3HUTETa Yy
Beorpany.

On 1993. ronuHe yuecHUK je y 11 HarmoHaTHUX Tpojekara (PMHAHCUPAHUX Of] CTpaHe MHUHHMCTAPCTBA 32 HAYKY M TEXHOJIOIIKH
pa3Boj Pemybmuke CpbOuje xao u 2 mehynapomna mpojekara kareropuje FP6 1 FP7 ¢unrancupanmx opn ctpane EVY:
(CROPWAT), EU FP6 INCO-CT - 043526) u EU FP7 - REGPOT-AREA Grant Agreement No. 316004, kao u jexHor
npojexra punancupanor oz crpane WUS-Austria.

Penensenr je jenHor ypOeHuKa 3a NpakTH4YHY HacTaBy Ha OCHOBHMM cTyjama, kao u Beher Opoja melhyHapomHux wu
HAIL[OHATHHUX YacOIuca.

Unan je ,,Yapyxema npexpambenux texnonora Cpouje®, ,,JIpumTsa 3a ucxpany Cpouje”, ,,Cprckor XeMHjcKor ApymTBa’,
Global Harmonization initiative.




Hme n npe3nme

EBuna P. UBanosuh

3Bame

BaHpEIHH MPpodecop

Ha3uB wuHcTHTYyHHje y KO0jOj HACTABHHK paau ca
NYHUM Pa/JIHUM BPeMEHOM H O/ Kaja

[MossonpuBpennu dakynter YuuBepsutera y beorpamy, 1989.
rO/INHE

Yika Hay4YHa OAHOCHO YME€THHYKA odJact

Xemuja

AkaneMcka kapujepa

lopuna  |MHCcTHTYIM]jA Hayuna nnm ymerHuuka obnact  |Ob6nact

U360p y 3Bame 2015. [MoseompuBpennu dakynTer, XeMmHujcke HayKe Xemuja
Bbeorpan

Joxropat 1997. TeXHONIOMKO-MeTaTypIIKN XeMmujcke HayKe Enextpoxemuja
¢axynrer, beorpan

Crierjanu3anja

Marwuctparypa 1994, TeXHONIOMKO-MeTaTyPIIKN XeMmujcke HayKe Enextpoxemuja
¢axynrer, beorpan

Macrtep

Jummoma 1987. Texnonomkn dakynret, Hopu Cag | Xemujcke Hayke AHanuTHukKa

XeMuja

Cnucak npeamera Koje HACTABHMK JAPKHU

P.b. Osnaxa Hazus npenmera Bun nactase Hasus cryzujcior Bpcra cryauja
npeaMeTa nporpama
1. Mperapama u buorexuuuku u
XEM Orminra xemuja BGIZK ge HHPOPAMIIMOHU OAC
WHKCHEPUHT
2 XEM Xemuja TpeaBama burmra npoussoa, OAC
300TEXHHKA
3. XeMujCcKu 1 MUKPOOHUOIIOIITKH Mpetasama i MpexpamGena
XBOA TpeTMaH BOJa U3 IpexpaMOeHe el pexp . MAC
. BeXxOe TEXHOJIOTHja
HHIYCTH]E
4. XeMmujcke u OHOXEMU]jCKe Mpetasama i MpexpamGena
XBBA TpaHchopMaImje Ipou3Boaa el PEXpAMDE MAC
BexOe TEXHOJIOTHja
OMJBPHOT M aHMMAJTHOT TIOPEKJIa
> BOX Buooprancka xemuja Tpenasara HpexpaM6§Ha MAC
BexKOE TEXHOJIOTHja
6. XKOH XemHujcka KOHTaMHHalIMja XpaHe npeaaBama HpexpaM6§Ha CAC
TEXHOJIOTHja

PenpesenTaTuBHe pedepenne (MUHUMAJIHO 5 He BuuIe o 10)

1.

Avramovié, Lj., Ivanovi¢, E.R., Maksimovi¢, V.M., Pavlovi¢c, M.M., Vukovi¢, M., Stevanovi¢, J.S., &
Nikoli¢, N.D. (2018). Correlation between crystal structure and morphology of potentiostatically
electrodeposited silver dendritic nanostructures. Transactions of Nonferrous Metals Society of China, 28,
1903-1912.

Jevti¢, LI, Dosen-Micovi¢, Lj., Ivanovi¢, E.R., &lIvanovi¢, M.D. (2017). Synthesis of Orthogonally
Protected (+)-3-Amino-4-anilidopiperidines and (+)-3-N-Carbomethoxyfentanyl. Synthesis, 49 (14), 3126-
3136.

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

Jevti¢, 1. 1., Dosen-Micovi¢, Lj., Ivanovi¢, E.R., &lvanovi¢, M.D. (2016). Hofmann Rearrangement of
Carboxamides Mediated by N-Bromoacetamide. Synthesis, 48 (10), 1550-1560.

Radmilovi¢, V.V., Kacher, J., Ivanovi¢, E.R., Minor, A.M., &Radmilovi¢, V.R. (2016). Multiple Twinning
and Stacking Faults in Silver Dendrites. Crystal Growth & Design, 16 (1), 467-474.

Nikoli¢, N.D., Popov, K.I., Ivanovi¢, E.R., Brankovi¢, G. Stevanovi¢, S.I., &Zivkovi¢, P.M. (2015).
Thepotentiostaticcurrenttransientsandtheroleoflocaldiffusionfieldsinformationofthe
2Dleaddendritesfromtheconcentratedelectrolyte. Journal of Electroanalytical Chemistry, 739, 137-148.

Nikoli¢, N.D., Ivanovi¢, E.R., Brankovi¢, G., La¢njevac, U.C., Stevanovié, S.I., Stevanovié, J.S.,& Pavlovié,
M.G. (2015). Electrochemical and crystallographic aspects of lead granular growth. Metallurgical and
Materials TransactionsB 46B, (4), 1760-1774.

lvanovi¢, E.R., Nikoli¢, N.D., &Radmilovi¢, V.R. (2015). Randomly oriented twin domains in
electrodeposited silver dendrites. Journal of the Serbian Chemical Society, 80 (1), 107-113.

Podunavac-Kuzmanovié, S., Jevri¢, L., gvarc-Gajié, J., Kovacevi¢, S., Vasiljevi¢, 1., Kecojevi¢, 1.,
&lvanovié, E. (2015). Artificial neural network approach to modelling of metal contents in different types of
chocolates, Acta Chimica Slovenica, 62, 190-195.

10.

Nikoli¢, N.D., Popov, K.I., Ivanovi¢, E.R., &Brankovi¢, G. (2014). Effect of the orientation of the initially
formed grains on the final morphology of electrodeposited lead. Journal of the Serbian Chemical Society, 79




| (8), 993-1005.

36HPHI/I moganu HAy4YHe, OTHOCHO YMETHUYKE H CTPYYHEC AKTHUBHOCTH HACTABHHKA

VYxynas 6poj uurara 206

VYxyman 0poj pagosa ca SCI (SSCI) mucre 30

TpenytHo yventhe Ha MpojeKTUMa Jomahu |Me1')yHapoz[HI/I
VYcappuiaBawa

Jlpyru nojamy Koje cMarpaTe peleBaHTHHM:!

1. YuuBepsutercku yuoenumm: Xemuja u Oprancka xemuja; 2. PanoBu o0jaBibeHn y yaconucy mehyHaponHor 3Hagaja: 30; 3.
PanoBu 00jaBibeHM y yacomucy HaIMOHAJHOT 3Haudaja: 5; 4. PajgoBu caommiTeHu Ha cKymy MehyHaponHor 3Hawaja: 14; 5.
PanoBu caommTeHn Ha CKyIy HaIlOHAIHOT 3Hadaja: 15; 6. Hayuno-uctpakuBauku mpojextu: 4; Unan koMmucuje y ondopanu 4
JIOKTOpCKe ucepTanuje, 1| Marucrapckor pazga, 1 mMactep paja u 3 3aBpluHa paja.




Hme n npesume Annra Knayc

3Bame Banpemnau mpodgecop

Ha3uB MHCTHUTYIMje Y KOjOj HACTABHUK paau ca | YHuBep3utetT y beorpany, [TossonpuBpennu dakynrer,
NMyHUM PaJHUM BpeMeHOM H 0] Kajia 1998.

¥Yika Hay4YHA O/THOCHO YMETHHYKA 00J1acT TexHoonKa MUKpOOHOJIOTH]a

AkajzeMcKa Kapujepa

Hayuna nin V3ka Hay4Ha, yMETHUYKA WIIH
Tlomuna Wucrurynuja YMETHUYKA CTpyuHa objacT
obnact
YHUBEpP3UTET Yy buorexunuke | TexHomomrka MUKpoOHoIOTHja
N3060p y 3Bame 2017 beorpany, HayKe
IlosponpuBpeHu
(hakynter
YHuBep3urer y Bruotexanuke | Brorexnmuke Hayke-obmact
JlokTOpaT 2011 Beorpany, HayKe MpexpaMOEHO -TEXHOIOMIKIX
[MossonpuBpenHu HayKa
(akynTer
YHuBep3uTeT Y buorexumuke | IIpexpamMOeHO TEeXHOJIOMIKE
Maructparypa 2004 Beorpany, HayKe Hayke-TeXHOIomKa
[MossonpuBpeaHH MHUKpOOHOIIOTHja
(daxyarer
Macrep
YHuBep3uTeT Y brorexanuke | TexHomomrka MUKpOOHOIOTHja
Jurmmoma 1997 beorpany, Hayke
[osponpuBpesHU
(akynTer
Cnmcak npeaMera Koje HACTABHHMK JAPKHU y Tekyhoj HIK0JICKOj roquHu
Hazus
O3Haka . Bpcta
P.b. Hazus npenmera Bun nacrase CTYIH]CKOT .
npeaMeTa cTynuja
nporpama
KBAP [Ipexpambena
1 MuUKpPOBHOIONIKO KBAPEE XPAHE npeaBame PEXpaMbe OAC
TEXHOJIOTHja
MM BuoakTuBHE Matepuje [Ipexpambena
2. PH) npeaaBame pexpamoc OAC
MHUKPOOHOJIONIKOT HOPEKIa TEXHOJIOTHja
MUKX . [Ipexpambena
3. Muxkpo6uooruja Xxpane npejaBame PEXpaMbe OAC
TEXHOJIOTHja
UMb WHaxycTpujcKi MUKPOOPTaHU3MHU [Ipexpambena
4. AyCTpH] poop y BeKbe pexp: ; OAC
XpaHu OMJBHOT ITOpEeKJIa Bex0e TEXHOJIOTHja
BMH [IpuMeHa OMOAKTUBHHUX MaTepHja [Ipexpambena
5 p PH) npeaBame Pexp . MAC
MHUKPOOHOJIONIKOT HOPEKIa TEXHOJIOTHja
6 XUTrxX MeTtoJie y KOHTpOJIH 'MI/IKpO6I/IOJ'IOI.HKe HpeaBame HpexpaM6§Ha CAC
0e30eIHOCTH U XUTHjeHE XpaHe TEXHOJIOTHja
7 MKIJI MHUKpOOHOIIOIKYA KPUTEPH]jyMH 32 npeaBarbe HpexpaM6§Ha CAC
XpaHy TEXHOJIOTHja

Penpe3enTaTuBHe pedepenne (MMHUMAJIHO S He BuiIe o1 10)

1.

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

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

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

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

Djekic, 1., Vunduk, J., Tomasevi¢, 1., Kozarski, M., Petrovic, P., Niksic, M., Pudja, P., Klaus, A.
(2017). Application of quality function deployment on shelf-life analysis of Agaricus bisporus



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

Portobello. LWT-Food Science and Technology, 78, 82-89.

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

Popovié¢-Djordjevié, J., Klaus, A., Zizak, 7., Mati¢, L., Drakuli¢, B. (2016). Antiproliferative and
Antibacterial Activity of Some Glutarimide Derivatives. Journal of Enzyme Inhibition and Medicinal
Chemistry, 31 (6), 915-923.

Klaus A., Kozarski M., Niksi¢, M., Jakovljevi¢ D., Todorovi¢ N., van Griensven Leo 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.

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

10.

Klaus, A., Kozarski, M., Niksic, M., Jakovljevic, D., Todorovic, N., Stefanoska, 1., Van Griensven,
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.

361/Ile/I moganu HAy4YH€, OIHOCHO YMETHUYKE U CTPYYHC aKTUBHOCTH HAaCTaBHHUKA

VYkynan 6poj murara 854
VYkynaun 6poj pamosa ca SCI (SSCI) nucrte 22
TpenyTHO ydenrhe Ha MpojeKTHMa Jomahn 2 ‘MGEYHaPOZ[HI/I

2002. Plant Research International, Dept. for Cell Cybernetics, Wageningen, Holland, April -
May, 2002.

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

2004. PCR workshop Ha @akynTeTy BeTepHHapCKe MEAUIIMHE - Y HUBEp3HUTET Y beorpany,
23-30.4.

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

2008. Training course organised within safe foods integrated project: "Stakeholder
Engagement in food risk analysis: Opportunities and Dangers?”, Central Food Research
Institute Herman Ott6 Ut 15., 1022, Budapest, Hungary, 19 February

2009. Workshop: Actualization of Microbiological methods for food samples; Advances on

VYcaspiaBama PCR and Immuoseparation technology, Belgrade, 14.9.

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

2010. O6yka u3 oOacT MO3HABaKkA U TyMadewma 3axTeBa cranaapaa SRPS ISO 17025:2005.
Yuusepsuret y beorpany, [lossonpuspenan daxynrer, beorpax, 15-16. 5.

2011. MIC merona va buorexHnakoM daxyinerety YHusep3urera y Jbyossanu, y OkBupy
Bunarepamanx nmpojekara CiioBernja — Cpouja

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

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

- Radionica iz oblasti prava intelektualne svojine i transfera tehnologije - Innovation and
entrepreneurship workshop, Centar za istraZivanje, razvoj i transfer tehnologije
Univerziteta u Zagrebu, 18-24. 05. 2014, REGPOT - AREA br 316004.

Jpyrun momamm koje cmarpare peneBaHTHUM: OO6jaBibeHO 148 HayuHux pamoBa; 4 paga y mehyHapogHUM
YacolUcuMa M3y3eTHUX BPEIHOCTH, 7 PajioBa y BPXYHCKUM Mel)yHapoJHHM 4acolmucuMa, 2 paga y UCTaKHYTUM
mehyHapogHum wacomucuma, ydemthe y 9 pomahmx u 3 mehyHapomna mpojexra; 2002. roamHe m0OMTHUK
crunieauje Penepannje EBporickux muxpoodmonomkux apymrasa (Federation of European Microbiology
Societies-FEMS) 3a miaze HaydHe pajHUKe; peleH3eHT y Buiue yacomuca ca SCI (M21a, M21, M22, M23)

JINCTC.



http://pubs.rsc.org/en/results?searchtext=Author%3AMaja%20Kozarski
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

HNme u npe3ume Kibyjes C. Urop
3Bame Banpeau npodecop
Ha3uB MHCTHTYHHMje Y KO0jOj HACTABHHK paad ca yHHZ;T;IHT:; y  beorpaxy,  Homonpuspein
IIYHUM paJHUM BPE€MEHOM H O KaJaa 1998. oL
Y:xa Hay4YHa OJHOCHO YMETHHYKA 00J1acT Exonomrka MukpoOunonoruja
AKkaJieMCKa Kapujepa
Tlogmaa | UHCTHTYIIHjQ yH;Z::;qI;I(J;Ho@aCT Obnact
N360p y 3Bame 2018. | Vuusepsurer y beorpany, | buorexumuke Hayke Exomomka
[NosonpuBpenan akynreT MHUKpoOHoIIornja
Jokropat 2013. | Vuusepsurer y beorpany, | buorexumuke Hayke BuoTexnuuke Hayke
[oponpuBpenan dhakynreT
Crienmjanmsanyja
Maructparypa 2006. | Vumsepsurer y beorpany, | buorexnmuke Hayke BuoTexnuuke Hayke
[MoseorrpuBpeHn dakynTer
Macrep
Hunnoma 1997. | Vuusepsurer y beorpany, buorexnuuke Hayke buorexnuuke Hayke
[MoseonpuBpennn dakynrer
Chnucak nmpeaMeTa Koje HACTABHUK AP:KH y Tekyhoj IKoJICKOj roqAuHN
P.b. O3Haxa Ha3us npeamera Bun Hactase Hazus cryaujcior BpCT?
npeaMeTa rporpamMa cTyaunja
1. MUK3 MuKpoOHOJIOTHja 3eMIBHUIITA IpeJaBama buspna nmpousBoama |OAC
[pexpambena
2. XMUK Xemuja 1 MUKpOOHOJIOTHja BO/Ia BexOe TeXHoJoTHja, OAC
buspHa
IIPOU3BOHA
EM Exomomka MukpoOuoioruja NpeiaBmba HpexpaM6§Ha OAC
TCXHOJIOTH]a
MUKB Muxpobunornoruja Boia Mpenasama u | Tpexp aM6?Ha OAC
BeXOe TCXHOJIOTH]a
3amTnTa KUBOTHE
MUKP Muxpobuonoruja NpeiaBama CpeluHe Yy OAC
IIPOU3BOAKBU XPAHC
TIMIKC HaTOFCHI/.I MHUKPOOPTaHU3MU Y [IpenaBama u HpexpaM6§Ha MAC
JKMBOTHO] CPEAUHHU BeXOeE TCXHOJIOTH]a
EAO BI/IOKOHBGpSI/IjE.l npenaBatba HpexpaM6§Ha MAC
arpOMHIYCTPUJCKOT OTHaaa TEXHOJIOTH]a
MAB MukpoOHOJIONIKE METO/Ie aHATH3E npenasatba HpexpaM6§Ha MAC
BOJIC TCXHOJIOTH]a
MTOB MuxpoOHOIONIKH TPEeTMaH Ipenapassa HpexpaM6§Ha MAC
OTHaJHUX BOJa TCXHOJIOTH]a
MUIT MukpoOHOJIOMIKY MPAKTUKYM Eelz; 6}1:331521 1 ITossompuspena MAC
Penpe3enTaTuBHe pedepenne (MMHUMAJHO S He BuIe oa 10)
Rudic, Z., Vujovic, B., Jovanovic, Lj., Kikovic, D., Kljujev, I., Bozic, M., Raicevic, V.
1. | (2018).Potential and constraints of macrophyte manipulation for shallow lake management. Edited
by Naofumi Shiomi.Advances in Bioremediation and Phytoremediation, 127-147.
Kopper, G., Mirecki, S., Kljujev, 1., Raicevic,V., Lalevic, B., Jovicic-Petrovic, J., Stojanovski, S.,
2. | Blazekovic-Dimovska, D. (2014). Food safety management a practical guide for the food industry.
Edited by Yasmine Motarjemi and Huub Lelieveld. Hygiene in primary production, 561-618.
Forslund, A., Ensink, J.H.J., Battilani, A., Kljujev, 1., Gola, S., Raicevic, V., Jovanovic, Z.B., Stikic,
3 R.l., Sandei, L., Fletcher, T., Dalsgaard, A. (2010). Faecal contamination and hygiene aspect
" | associated with the use of treated wastewater and canal water for irrigation of potatoes (Solanum
tuberosum). Agricultural Water Management, 98 (3), 440-450.
Kljujev, I., Raicevic, V., Vujovic, B., Rothballer, M., Schmid, M. (2018). Salmonella as an
4. | endophytic colonizer of plants - A risk for health safety vegetable production. Microbial
Pathogenesis, 115, 199-207.
Kljujev, 1., Raicevic, V., Jovicic-Petrovic, J., Vujovic, B., Mirkovic, M., Rothballer, M. (2018).
5. | Listeria monocytogenes— Danger for health safety vegetable production. Microbial Pathogenesis,
120, 23-31.
6. | Lalevic, B., Jovic, J., Raicevic, V., Kljujev, I., Kikovic, D., Hamidovic, S. (2012). Biodegradation of




methyl-tert-butyl ether by Kocuria sp. Hem. Ind, 66 (5), 717-722.

Petkovic, S., Gregoric, E., Slepcevic, V., Blagojevic, S., Gajic, B., Kljujev, I., Zarkovic, B.,
Djurovic, N., Draskovic, R. (2011). Contamination of local water supply systems in suburban
Belgrade. Urban Water Journal, 8 (2), 79-92.

Dulic, Z., Kljujev, I., Raicevic, V., Zivic, I., Markovic, Z., Stankovic, M., Poleksic, V. (2008).
Estimation of irrigation water quality using coliform bacteria, zooplankton and zoobenthos as
indicators. Archives of Biological Sciences, 60 (1), 11P-12P.

Radi¢, D., Karligi¢, V., Kljujev, 1., Vujovié, B., Lalevi¢, B., Raicevi¢, V. (2017). Microbial Quality
of Fresh Vegetables and Irrigation Waters in Central Serbia. Acta Microbiologica Bulgarica. FOOD-
3 International ConferenceThe Challenges for quality and safety along the food chain(pp. 87-93).
Sofia, Bulgaria.

10.

Kljujev, 1., Raicevic, V., Andrews, S., Jackson, R., Lalevic, B., Dorati, F. (2012). Transmission of E.
coli from contaminated irrigation water and soil to plant tissue. Journal of Hygienic Engineering and
Design(pp. 83-87). Ohrid, Republic of Macedonia.

361/Ile/I nmoganu HAy4YHe, OIHOCHO YMCTHUYKE M CTPYYHC AKTUBHOCTH HACTAaBHHKA

VYkymas 6poj nurara 41

Yxynan 6poj pagosa ca SCI (SSCI) nucte 6

TpenytHo yduenrhe Ha pojeKTUMa Jomahu 1 |MebyHapoL[H1/1
VYcappuiaBama

Jp Urop C. KibyjeB ce ycaBpiiaBao y Hay4HO-UCTpakuBaukuM mHcTuTyImjama: London School of Hygiene
and Tropical Medicine, United Kingdom;University for Life Sciences, Denmark; School of Biological
Sciences, University of Reading, England;National Research Center for Environment and Health, Germany.

Hpyru momarm koje cmatpate perneBanTHuM: p Urop C. KibyjeB je akTHBHO y4ecTBOBao y peanm3anmju 4
Meh)yHapoaHa ¥ 5 HAMOHAIHMX MPOjeKaTa.




Hme n npesume

Mmupjana B. Ilemunh

3Bame

Banpenuu npodecop

Ha3uB MHCTUTYHHje Y KOjOj HACTABHUK paau
ca MYHMM pPaJHUM BpPeMeHOM H 0]1 Kaja

[MossonpuBpennu dakynarer YHuBep3utera y beorpany,

1998

Y:xa Hay4YHA OJHOCHO YMETHHYKA 00J1acT

Broxemuja

AkajzeMcKa Kapujepa

Hayuna nnn

VYxa Hay4Ha, YMECTHUYKA WU

I'opuna i
8 Hucruryunja YMETHHYKa 00J1acT CTpy4Ha 00acT
W36op y 3pame 2016 VYuusep3utet y beorpany, XeMmHjcke HayKe Buoxemuja
[TossonpuBpeiHu hakyaTeT
JlokTOpar 2011 YHI/IB(?p3I/ITeT y beorpany, XeMmHujcke HayKe Buoxemuja
XemHujckH akyaTeT
Marnctparypa 2003 VYuusep3utet y beorpany, Xemujcke Hayke | buoxemwuja ca Gmoxemujom
[TosponpuBpeiHu hakyaTeT XpaHe
Macrep
Turmioma 1996 Yuusepauret y beorpany, XeMmujcke HayKe [Ipexpambena TexHoIOTHja
[MossonpuBpeiHu hakyaTeT

Chnucak npeaMeTa Koje HACTABHMK JIP7KU 110 HOBOj aKpeAUTANUjU

P.b. Ospaka Ha3us npeamera Bun Hactase Hasus crymmjexor Bp cra
npeaMeTa mporpama cTynuja

1. BHO Buoxemmuja mpeaaBama HpexpaM6§Ha OAC
TEXHOJIOTHja

2 BUOX Buoxemuja xpane MperaBama [Ipexpambena OAC
TEXHOJIOTHja

3. HCX HenoxespHe OMOAKTHBHE CYIICTAHIIC XpaHe | IpeAaBama [Ipexpambena OAC
TEXHOJIOTHja

4 OBH1O OcHoBu Onoxemuje [IpenaBawa nu | busbHa mpousBoama OAC

BeXOe

5. OHUP OcHOBe Hay4YHO-HCTPaXKUBAUKOT paja MperaBama HpexpaM6§Ha MAC
TEXHOJIOTHja

6. BTII buoxemujcke Tpancopmalmje nporerHa IIpenaBamau | [Ipexpambena MAC
TOKOM IPOM3BOJIEHE XpaHe BexOe TEXHOJIOTHja

7 MCAX buoxemuja xpaHe u ucxpane npeaBama IIpexpambena MAC
TEXHOJIOTHja

8. TOC Texnononka U QyHKIMOHAIIHA CBOjCTBa IIpenaBamau | [Ipexpambena MAC
MPOTEHHA, YTJbEHUX XUAPATa, JIUIHIA BexOe TEXHOJIOTHja

9. BOX buooprancka xemuja IIpenaBamau | [Ipexpambena MAC
BexOe TEXHOJIOTHja

10. I IIpoTenHu 1 MPOTENHCKH NPOU3BOAU npeaBama [Ipexpambena CAC
OWJBHOT TIOpeKJIa TEXHOJIOTHja

11 EMO/J EmsumMcke momudukanmje y mpexpamOeHoj | mpenaBamba [Ipexpambena CAC
TEXHOJIOTHjH TEXHOJIOTHja

12. BUTA ButamMyHM 1 aHTHOKCHJAHCH Y XpaHU nperaBama [Ipexpambena CAC
TEXHOJIOTHja

13. CBEM CexyHnapHU OMIJBHU META0OJINTH Kao IIpelaBamba [Ipexpambena CAC
OMOJIOIIKY aKTHBHA jeINHEHHA TEXHOJIOTHja

PenpesenTaTuBHe pedepenne (MHHAMATHO 5 He Buie ox 10)

Kosti¢, A. Z., Petrovié, T. S., Krnjaja, V. S., Nedi¢, N. M., Tesi¢, 7. Lj., Milojkovi¢-Opsenica, D. M., Bara¢, M.

1. B., Stanojevi¢, S. P., Pesi¢, M. B. (2017). Mold / aflatoxin contamination of honey bee collected pollen from

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

Zilic, S., Jankovic, M., Barac, M., Pesic, M., Konic-Ristic, A., Hadzi-Taskovic Sukalovic, V. (2016). Effects of

2. 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.

Pesic, M. B., Barac M. B., Stanojevic S. P., Vrvic M. V. (2016). Pears. In V. Nedovic, P. Raspor, V. Tumbas and

3. G. Barbosa-Canovas (Eds.), Heat-induced casein-whey protein interactions in caprine milk: whether are similar to

bovine milk? In Series: Food Engineering Series, Book: Emerging and Traditional Technologies for Safe, Healthy
and Quality food, Chapter 9, (pp. 163-175)

Kosti¢ A. Z., Baraé, M. B. , Stanojevic¢, S. P., Milojkovi¢ - Opsenica, D. M., Tesi¢, 7Z. L., Sikoparija B., Radisi¢,

4. P., Prentovi¢, M., Pesi¢, M. B. (2015). Physicochemical composition and techno-functional properties of bee

pollen collected in Serbia. LWT-Food Science and Technology, 62, 301-309.

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.

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.

Stanojevic P. S., Barac, M., Pesic, B. M., Zilic, M.S., Kresovic, M.M., Vucelic-Radovic, V.B. (2014). Mineral
7. 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.

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

8. protein interactions at natural pH of milk: a comparison between caprine and bovine milk. Small Ruminant
Research, 108, 77-86.
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.

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.

361/Ile/I moganu HAy4YHe€, OIHOCHO YMETHUYKE M CTPYYHC AKTUBHOCTU HACTABHUKA

Ykynas 6poj murara 331
Ykynan 6poj pagosa ca SCI (SSCI) nucte 37
TpenyTHo ydenrhe Ha MpojeKTHMa Homahn 2
VYcappiiaBama

Jlpyru momanu Koje cMarpare pejeBaHTHHM :

Hp Mupjana b. ITemwnh je mo camga objaBmia mpeko 140 HaydHHX pajoBa M CAONIITEHAa y Capalibd ca JAPYTHM ayTopuMa y
MelhyHapogHUM H ToMahMM 4acoIMcHMa ca peLeH3UjoM, Y 300pHHIMMa paxoBa ca MehyHapoaHux u goMahux ckymnosa, a h-
HHACKC ayTopa, Oe3 ayromurara, je 11. Koayrop je mBa TexHMYKa W pa3BOjHA pelIema, jeqHE HCTAaKHYyTE MOHOTpaduje
HAIIMOHATHOT 3Hadaja, MoTjIaBha y MoHOrpaduju Boacher mehyHapomHor 3Havaja, IBa MpakTHKyMa Kao W yIIOCHHWKA 3a
crynente IlospompuBpenHor dakyirera. YuecTBoBaia je y peann3anuju 10 HAIMOHATHUX W IIECT Mel)yHapoIH mpojeKTa u3
o0sactu XpaHe, yBoljema HHOBaIMja y npexpaMOeHu cektop. KoayTop je HalMoHaIHEe MHOBAIMOHE cTpateruje ,,[Iponssoama
u npepazna xpane Cpouja 2020 u ,,CTparenike UCTpaKMBayKe M HHOBAILMOHE CTPATETHje 32 CEKTOp TpaAuIOHaIHOT Boha y
Cpouju”. [lo cana je ypagwia perensuje 3a 8 mehynaponuux gyacomnuca ca CIIU nucte, nBa mehyHaponna koHrpeca, jefan
HAllMOHAIHK U MCTaKHYTy MeljyHaponHy MoHorpadujy. YuecTBoBaja y HayYHHM M OpPraHM3allMOHMM KOMHUTETHMa TPH
MeljyHapoHa W HalloHaHA KOHrpeca. OCHUBAY je U WwiaH ,,Y IpyKema npexpamoenux texnosora Cpouje. ' XU ambacamop
je 3a CpbOwujy.




Hme n npe3nme

Jenena b. Ilonosuh-Hophepnh

3Bame

BaHpPEIHH TPodecop

Ha3ue MHCTHTYHHje Y KOjOj HACTABHHK PaJH
ca MyHUM WU HeIyHUM PaJHUM

BpPEMEHOM H 01 KaJa

Vuusepsutet y beorpany, [lossonpuspennu daxynrer /1993.

Y:xa HAyYHA OJJHOCHO YMETHHYKA 00J1acT

Xemuja

AkaaeMcKa Kapujepa

Hayuna win
. Vika Hay9Ha, yMETHUYKA HITH
Tomuna  |Muctutynuja YMETHHUKA
CTpy4Ha obxacT
obnact
YHuusep3uret y beorpany, .
U360p y 3Bame 2017. TTosbONpHBPEHH haKyITeT [puponne Hayke Xemuja
YHuusep3uret y beorpany, . .
JlokTopar 2010. Xemujokn haxyrer [puponte Hayke Xemmuja (Oprascka xemuja)
Crierijanu3anja
YHusep3utet y beorpany, . .
Marucrparypa 2001. Xemnjcki daxysrer [puponte Hayke Xemmuja (Oprascka xemuja)
Macrep
VYHuusepsutet y beorpany, . .
Jurioma 1989. Xemjcku akyrer [puponHe Hayke Xemuja (IIpumereHa xeMuja)
Cnncak npeaMera 3a Koje je HACTABHHK aKpeIMTOBaH HA IPBOM WJIH JIPYTOM CTeNeHy CTyauja
Osnaxa Bpcra cryauja (OCC,
P.b npeameT |Hasus npenmera Bun nacrase Hasus cryaujckor nporpama CCC, OAC,
B. ap 1 pen A ynmy porp MCC, MAC,
CAC)
1 IXEM Xemja [IpenaBawa u |3amTHTa )KUBOTHE CPEIUHE Y OAC
JOH IPOU3BOJbY XPaHE
bubHa npousBoama, MOLYIIH:
Mpeasama 1 Bohapcrtso n
2. | XEM Xemuja el BHHOTPAIapCTBO, OAC
JOH
Xoptukyarypa, ParapctBo
1 TTIOBPTAPCTBO
3 |MB Mownwuropusr kBanutera |[IpenaBama n  |3amTuTa )XUBOTHE CPEIMHE Y OAC
BOJIA BeXOe MIPOM3BOJIHH XPaHe
Xemuja mpou3Boaa Mpetasama i
4. | XIIII MIPUPOHOT MOPEKIIa e [Tomonpuspena MAC
BexOe
(HacraBa-jieo)
5 |XAB Xemujcka aHanuza Boge |[IpenaBawan  |[Ipexpambena TEXHOIOTHja: CAC
(nacraBa-zeo) JIOH MOJIYJI: XeMHja XpaHe
Brrramun i IIpexpambeHa TexXHONOTHja:
6. |BUTA AHTUOKCUJIAHCH Y IIpenaBama pexp i . Ja: CAC
xpanu MOJIyJI: XeMHja XpaHe

PenpesenTaTuBHe pedepenne (MUHUMAJIHO S He BuuIe o1 10)

Popovi¢-Djordjevi¢, J., Cengiz, M., Sarikurkcu, C. (2019). Calamintha incana: Essential oil composition and

L biological activity, Industrial Crops and Products, 128, 162-166.
Paunovi¢, D., Kalusevi¢, A., Petrovi¢, T., Urosevi¢, T., Djinovi¢, D., Nedovié, V., Popovi¢-Djordjevié, J. (2019).
2. Assessment of chemical and antioxidant properties of fresh and dried rosehip (Rosa canina L.), Notulae
Botanicae Horti Agrobotanici Cluj-Napoca, 47 (1), 108-113.
Milojkovié, J.V., Popovi¢-Djordjevié, J.B., Pezo, L.L., Bréeski, I.D., Kosti¢, A.Z., Milogevi¢, V.D., Stojanovi¢,
3. M.D. (2018). Applying multi-criteria analysis for preliminary assessment of the properties of alginate
immobilized Myriophyllum spicatum in lake water samples, Water Research, 141, 163-171.

4 Stanimirovi¢, B., Popovi¢-Djordjevié, J., Pejin, B., Maleti¢, R., Vujovié, D., Raigevi¢, P., Tesi¢, Z. (2018). Impact
' of clonal selections on Cabernet Franc grape and wine elemental profiles. Scientia Horticulturae, 237, 74-80.
5 Sarikurkcu, C., Sabih Ozer, M., Calli, N., Popovi¢-Djordjevi¢, J. (2018). Essential oil composition and antioxidant

' activity of endemic Marrubium parviflorum subsp. oligodon. Industrial Crops and Products, 119, 209-213.
6 Lakic¢evi¢, S.H., Popovi¢ Djordjevié, J.B., Pejin, B., Djordjevié, A.S., Matijasevi¢, S.M., Lazi¢, M.L. (2018). An
' insight into chemical composition and bioactivity of "Prokupac’ red wine. Natural Product Research, 1-5.
Mudrié, S.Z., Gagi¢, U.M., Dramiéanin, A.M., Ciri¢, I.Z., Milojkovi¢-Opsenica, D.M., Popovi¢-Djordjevié, J.B.,
7. Momirovié, N.M., Tesié, Z. (2017). The polyphenolics and carbohydrates as indicators of botanical and
geographical origin of Serbian autochthonous clones of red spice paprika. Food Chemistry, 217, 705-715.
Popovi¢-Djordjevié, J., Pejin, B., Dramiéanin, A., Jovié, S., Vujovi¢, D., Zunié, D., Risti¢, R. (2017). Wine
8. chemical composition and radical scavenging activity of some Cabernet Franc clones, Current Pharmaceutical
Biotechnology, 18 (4), 343-350.
9. Popovi¢-Djordevig, J., Bokan, N., Dramicanin, A., Brceski, 1., Kosti¢, A. (2017). Content and weekly intake of




essential and toxic elements in Serbian vegetables, Journal of Environmental Protection and Ecology, 18 (3),
889-898.

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

30upHM NoJanu Hay4YHe, OJHOCHO YMETHHYKe U CTPYYHe AKTHBHOCTH HACTABHHKA

VYxyman O6poj uraTta 172

Yxyman 6poj pagoa ca SCI (SSCI) nucte 37

TpenyTtHO ydemhe Ha MPOjeKTUMA Jomahm — 2 |Melijap0nHI/1 /

VcaspiaBarma Faculty of Bioscience Engineering — Ghent University, Ghent, Belgium

JlpyTH moaIy Koje cMaTtpare pelieBaHTHUM: PerieHsenT y mel)yHapomanm HaydrnM daconmcuma: Molecules, PIoS One,
MedChemComm, Ecotoxicology and Environmental Safety, Industrial Crops and Products, Pharmacological Research,
Environmental Monitoring and Assessment, Environmental Science and Pollution Research, International Journal of
Molecular Sciences, Natural Product Research, South African Journal of Botany, Mini-Reviews in Medicinal Chemistry,
Letters in Drug Design & Discovery, International Journal of Food Properties, Journal of Agricultural Science and
Technology, 3 Biotech u European Journal of Integrative Medicine, Medicina, Journal of Geochemical Exploration. Ynau
je ypenHuInTBa yacoruca ,, Technogenic and ecological safety (HaykoBo-TexHiUHUIA )KypHAT ,, [€XHOT€HHO-eKOJIOTi4HA

Oesmeka‘).




HNme n npe3nme

Hwuxona Tomuh

3Bame

Banpeaau npodecop

Ha3up uHCTHTYHMje Yy KO0jOj HACTABHHMK pajM ca
NMYHUM PaJIHUM BPEeMEHOM H 0/ Kaja

3anocaenon 15.01.2002. roaune.

Yuusepautet y beorpany — [lossonpuspenuu daxynrer

Y:ika HayYHa OJJHOCHO YMETHHYKA 00J1acT

Ymupasieame 0e30egHoIINYy U KBAIUTETOM XpaHe

AxkaneMcka kapujepa

. Hayyna nnn ymeTHH4Ka
TFomuaa Wucturynuja i y O6nact
obuact
Ws6op y 3same 2017 [MossompuBpean Buotexunuke Hayke VYnpasssame 6e30eqHOmhy 1
¢akyarer KBaJINTETOM XpaHe
JlokTopar 2012 [TosponpuBpenHu buorexHuuke Hayke Buotexandke Hayke — obmact
(akynTer IpexpaMOeHO-TEXHOJIONIKUX HayKa
Crieryjanmu3anj BuoTexnnuke Hayke
. -
o bOMDHEDCIHI buorexnuuke Hayke buorexHuuke Hayke — o6macT
Maructparypa |2006 dax HTET pel pexpaMOeHO-TEXHOJOMIKIX HayKa
Y TEXHOJIOTHj€ aHIMAJIHHUX ITPOM3BOAA
Macrep
Jlumioma 2001 IlossonpuBpeiHU buorexnuuke Hayke IIpexpambeHa TexHosIOTHja
(dakyarer AHMMAaJIHUX NMPOU3BOJA
Cnucak npegMera Koje HACTABHUK AP:H Yy Tekyhoj mkoJickoj rotunn
P. O3Haka Hazus cryaumjckor .
Hasus npenmera Bun HactaBe Bpcra cryauja
b. npenMera mporpama
1 CA CeH3opHa aHaJin3a IpeaaBamkba HpexpaM6§Ha OAC
TEXHOJIOTHja
2 |CAII CeH30pHa aHaJIM3a AHUMAITHUX MTPOU3BOJA npenaBama Tpexp aM6?Ha OAC
TEXHOJIOTHja
3 |KKIJI KonTtpona kBamurera 1aboparopuje Ilpenasaman | lpexp aM6?Ha OAC
BexKOE TEXHOJIOTHja
4 |KKJI KonTtposa kBamurera 1aboparopuje Ilpenasaman | llpexp aM6?Ha CAC
BexOe TEXHOJIOTHja
5 |[®dMAX MeTtoie CeH30pHE aHaJIn3e XpaHe npeaaBama Tpexp aM6?Ha MAC
TEXHOJIOTHja

PenpesentaTuBHe pedepenne (MuHUMAJIHO S He BuuIe o1 10)

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

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

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

Miocinovic, J., Tomic, N., Dojnov, B., Tomasevic, I., Stojanovic, S., Djekic, 1., &Vujcic, Z. (2018). Application of
new insoluble dietary fibres from ftriticale as supplement in yoghurt — effects on physico-chemical, rheological and
quality properties. Journal of The Science of Food and Agriculture, 98(4), 1291-1299.

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

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

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

Tomasevic, 1., Smigic, N., Djekic, 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.

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.

10

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.
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VYkynan O6poj nuraTta

147, h-index=7 (cepsuc Scopus, 20.12.2018)

VYxyman 6poj pagosa ca SCI (SSCI) nucrte 17

TpenyTtHO yuemrhe Ha MPoOjeKTUMA II[OMahH: 1 IMehyHaPOﬂHI/IZ 2

VYcappiiaBama

The 6" 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. pedpyap — 04. ampmi, 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. okrobap — 17.
HOBeMOap, 2007.

EU Project: Pathogen Combat. Department of Food Safety and Food Quality, Faculty of Bioscience
Engineering, Ghent University, Belgium. Apr. 2008 — Sep. 2008.

EU Project: MICRORISK. Department of Food Safety and Food Quality, Faculty of Bioscience
Engineering, Ghent University, Belgium. Jun. 2010 — Sep. 2010.

ISO 9001:2000 Auditor / Lead Auditor Training Course. IRCA - NIGEL BAUER & Associates,
London, UK. ®ebpyap 17-21, 2003. (kypc oxpxan y beorpany, Cpouja).

HACCP for Food Industry — Food Safety Training Course. United States Department of Agriculture,
USA (Ambacana CAJl y Beorpany). Maj 20-23, 2003. (kypc onpkaH y beorpany, Cpouja).

HACCP on Beef Farms. United States Department of Agriculture, USA (Am6acaga CAJ] y Beorpany).
Jyu 17-19, 2009. (kypc oapxan y Euku, Cpouja).

ISO 9001:2008 Auditor / Lead Auditor Training Course. Lloyd’s Register Quality Assurance Ltd.,
London, UK. Januar 17-21, 2011. (xkypc oapxau y beorpaay, Cp6uja).

ISO 22000:2005 Food Safety Management Systems Auditor / Lead Auditor Training Course. Lloyd’s
Register Quality Assurance Ltd., London, UK. Jun 24-28, 2013. (kypc oapxan y beorpaay, Cpbuja).
ISO 14001:2004 Environmental Management Systems Auditor / Lead Auditor Training Course.
Lloyd’s Register Quality Assurance Ltd., London, UK. Novembar 19-23, 2013. (kxypc oapxaH y
Beorpany, CpOuja).

Hands-on Sensory Evaluation Workshop. Radionica odrzana u Istanbulu u Rurskoj od 23. do 25.
septembra 2013. god. u organizaciji kompanije Frutarom Etol (Slovenia).

Jlpyru nopamu xoje cMaTpare pelneBaHTHUM




Hme n npesume

Hapa llImuruh

3Bame

Banpennu npodecop

Ha3uB MHCTHUTYHHje Y KOjOj HACTABHUK paau ca
NMYHUM PAaJJHUM BpPeMEHOM H O/ Ka/ia

Yuusepaurer y beorpany — [Tossonpuspenun gaxynrer
3amocien ox ox 01.02.2010. rogune

Yika Hay4YHa O/JHOCHO YME€THHYKA obJacrt

VYnpasibame 6e30eqHOIINY U KBAIMTETOM XpaHe

AkajzeMcKa Kapujepa

. Hayuna unu VYka Hay4yHa, yMETHUYKA
lomuaa | Mucturynuja Y YHHa, y
YMETHHYKA 00J1aCT WIH CTpy4YHa o0JacT
W360p y 3Bame 2016 [NomonpuBpesHH BuoTexnuuke Hayke Yupasipame 60e30egHoThy
¢akynret U KBAJIUTETOM XpaHe
®daxynrer OMOHAYIHOT buorexnuuke
WHKCHEPUHTA, Hayke
Hoxropar 2010 PHHTa, Y BuoTexHHUUKe HaykKe
YHusepsutet y I'eHTy,
Benruja
Marwucrparypa 2007 ®daxynTeT BeTepuHapcke | buorexHuuke Hayke Kgammrer u 6e306eqHOCT
MenunrHe, beorpan HaMUpHULIA
Macrep
TexHonouko- buorexnuuke Hayke Buoxemmujcko
HAumnoma 2003 METaIypIIKu (akynTer, HH)XEHEPCTBO U
Beorpan OHOTEXHOJIOTH]a

Cnmcak npeamera

KOje HACTABHUK JAPKHU y Tekyhoj mKoJcKoj roauuu

PE. O3Haka Hasus npeavera Bun Hazus cryaujckor BpCTE'i
npeaMera HacTaBe nporpama cTynuja
1 HPXP HopmaTuBHO perynucame 6e30enqHocTn | npepaBama | [Ipexpambena OAC
' U KBaJIUTETa XpaHe TEXHOJIOTHja
2. KKII Konrtposa kBanurera y 1abopaTtopuju Tipeapaba HpexpaM6§Ha OAC
TEXHOJIOTHja
3. YBX YBon y 6e30e1HOCT XpaHe TipeniaBatba HpexpaM6§Ha OAC
TEXHOJIOTHja
4 YBE3 Yupasseame 6e30eqH01hy U npenaBama | [Ipexpambena OAC
' KBaJIUTETOM XpaHe TEXHOJIOTHja
5 YKBA VipaBspambe KBaJIUTETOM Y npenaBama | [Ipexpambena OAC
' MIPOU3BOIEHH XpaHE TEXHOJIOTHja
TOKC TokcuuH(EKIHje 1 HHTOKCUKAIINje TipeliaBatba HpexpaM6§Ha OAC
TEXHOJIOTHja
7 CAIIX Ceprudukaiyja u akpeauTaimja y [IpenaBama | [Ipexpambena MAC
MIPOM3BOJIBH XpaHe u BexOe TEXHOJIOTHja
8 KKII IKoHTpoJa kBamuTeTa JabopaTopuje TipeiaBaba HpexpaM6§Ha CAC
TEXHOJIOTHja

Penpe3enTaTuBHe pedepenne (MMHUMAJIHO S He BuIe o1 10)

1.

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

Nastasijevic, 1., 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.

Smigic, N., Djekic, 1., 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.

Djekic, 1., Smigic, N., Kalogianni, E. P., Rocha, A., Zamioudi, L., Pacheco, R. (2014). Food
hygiene practices in different food establishments. Food Control, 39 (0), 34-40.

Smigic, N., Antic, D., Blagojevic, B., Tomasevic, I., Djekic, 1. (2016). The level of food safety
knowledge among meat handlers. British Food Journal, 118 (1), 9-25.

Smigic, N., Rajkovic, A., Djekic, 1., Tomic, N. (2015). Legislation, standards and diagnostics as a
backbone of food safety assurance in Serbia. British Food Journal, 117(1), 94-108.

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.

361/1le/| nmoaan HAy4YHe, OTHOCHO YMETHHYKE U CTPYYHE AKTHBHOCTH HACTAaBHUKA

VYxyman 6poj uTara

597 (izvor Scopus 12/12/2018)

Yxkynan 6poj pagosa ca SCI (SSCI) nucrte

40




TpenytHo yuenrhe Ha pojekTUMa ‘Z[OMahI/IZ 1 ‘MteyHapozum: 1

VYcappmiaBama

ICT solutions for Food Industry, jyn 2013, Training in Knowledge Transfer, maj 2013, TrainMic o0yka,
IMpuntunu 1 puMeHe Metposoruje y xemuju, anpuia 2011; Ceprupurar — Quality Management Systems
Auditor/Lead Auditor Training Course (Based on I1SO 9001:2008), 26-30 cenrrem6ap 2011, Nigel Bauer and
Assosiates; TrainMic o0yka, [IpuHIIIIM 1 TpUMeHe METpoJoTHje V¥ XeMuju, aetemdbap 2012; Laboratory for
food Microbiology, LIFE, University in Copenhagen, Denmark, June-November 2008; Laboratory for food
Microbiology, LIFE, University in Copenhagen, Denmark, April-June 2007; Laboratory for Food
Microbiology and Food Preservation, University of Gent, Belgium, May-October 2005; Laboratory for Food
Microbiology and Food Preservation, University of Gent, Belgium, February 2005; Laboratory for
bioprocceses, UNICAMP, Campinas, Brasil, September — December 2001

Jpyru nojanu Koje cMaTpaTe peleBaHTHHM




Hme n npesume

Josuunh-Ilerposuh II. Jenena

3Bame Honent
Ha3uB uHCTHTYIHje Y KOjOj HACTABHUK PaIH ca Yuusepautet y beorpany, [lossonpuspennu dakynrer
NYHMM PaJIHUM BPeMEHOM M 0] KaJa 2008. rog.

Y:xa Hay4YHA OJHOCHO YMETHHYKA 00J1acT

Exomnomka Mukpo6monoryja

AKkaJieMCKa Kapujepa

logmra | UncTHTynHja Hayuua win Obmnact
YMETHHYKA 00J1acT
N3060p y 3Bame 2015. | Yuusep3uter y beorpany, Bruorexanuke Hayke |Exomomka
[MosponpuBpenan hakynreT MHUKpoOHoIornja
Jokropat 2014. | Yuausep3utet y beorpany, Bruotexanuke Hayke |bmoTexHMUKe Hayke
[MosponpuBpenan hakynretT
Crierjanmsanyja
Marucrtpatypa
Macrep
Jummoma 2007. | Yuusep3utet y beorpany, Buotexamake [Ipexpambena
[MossonpuBpennu dakynrer Hayke TEXHOJIOTHja OMIBHUX
pou3BoJIa
Cnucak mpeaMeTa Koje HACTaBHHK JIP:KH Yy Tekyhoj mikosickoj roqunu
P.b. O3Haxa Ha3zus npenmera Bun Hactase Hazus cryaujcior Bpcra crynunja
npeaMera nporpama
1. Mukpobuonoruja npegaBama 3aiTura xus cpea y OAC
MPOM3B XpaHe
2. MukpoOroJiorija 3eMJbHINTa | BexOe bubna npoussonia, OAC
¢duToMeMIIHA
IIpexpambena
3. TOB Tperman oTnagHUX Boja Tpenagaisa u | TexHONOIH]2, OAC
BexOe 3amtuTa KB cpea y
MIPOM3B XpaHe
[Ipexpambena
4 ETAMO BI/IOTCXHOJ‘IOFI/I:]a npenaBatba TEXHOJIOTH]a, OAC
arpoMHAYCTPHjCKOT OTIIa/1a 3amruTa XuB cpes y
IIPOM3B XpaHe
[pexpambena
5. EMUK Exomomka MUKpoOHOIOTHja | TIpeAaBama Textotoruja, OAC
3amTuTa JXUB cpen y
MPOM3B XpaHe
6 BXX3C brotexxonoruja y samrrH npeaaBama ITossonpuBpena MAC
)KMBOTHE CPEAMHE
7 MIT MuxpoOHoIOIIKH IIpenaBama u | IloseompuBpena MAC
IIPAKTHKYM BexOe
8 IIMKC [TaToreHn MUKpOOpTraHU3MH | TpeAaBama ITpexpambena MAC
y )KHMBOTHOJ CPEJIMHU TEXHOJIOTHja
9 BAOT BuokoHBep3uja npe/aBama [Ipexpambena MAC
arpoMHAYCTPHjCKOT OTIa/1a TEXHOJIOTHja
10 EMUK Exonomka MukpoOHoioruja | mpenaBama ITpexpambena MAC
TEXHOJIOTHja
11 BXK3C BbrorexHomnoryja y 3aiuTuTH | NpeiaBama [Tpexpambena MAC
KHMBOTHE CPEAMHE TEXHOJIOTHja
12 MAB MuxpoOHOIIONIKE METO e BexOe [pexpambena CAC
aHaJIM3e BOJIE TEXHOJIOTHja

PenpesenTaTuBHe pedepenne (MuHUMAaJIHO S He BunIe o1 10)

1.

Jovigi¢ Petrovié,J.,Danilovi¢, G., Cur¢i¢, N.,Milinkovi¢, M., Stosi¢,N., Pankovi¢, D., Raigevi¢, V.
(2014). Coper tolerance of Trichoderma species. Archives of Biological Sciences, 66 (1),137-142.

Hamidovic, S.,Teodorovic, S.,Lalevic, B.Jovi¢i¢-Petrovi¢, J.,Jovi¢, J.Kikovi¢, D., Raicevic,
V.(2016). Bioremediation Potential Assessment of Plant Growth-Promoting Autochthonous Bacteria:
a Lignite Mine Case Study. Pol. J. Environ.,25,113-119.

Jovici¢-Petrovié,J., Jeremié,S., Vuckovié,l., Vojnovic,S., Bulaji¢,A., Raicevi¢,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, 279-289.

Radi¢,D., Pavlovi¢,V., Lazovi¢,M., Jovic¢i¢-Petrovic,d.,Karlici¢,V., Lalevi¢,B., Raicevi¢,V.(2017).
Copper-tolerant ~ yeasts: Raman  spectroscopy in  determination of bioaccumulation




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

Karli¢i¢,V., Radi¢,D., Jovigié-Petrovi¢,J., Lalevi¢,B., Morina,F, Golubovi¢ CurguzV.,
5 Raicevi¢,V.(2017). The possibility of using overburden waste for London plane (Platanus x
" | acerifolia) growth: The Role of Plant growth promoting microbial consortia.IFOREST-
BIOGEOSCIENCES AND FORESTRY, 10, 692 - 699.

Atanaskovic, I.,Jovicic-Petrovic, J., Biocanin, M., Karlicic, V., Raicevic, V., Lalevic, B. (2016).
Stimulation of diesel degradation and biosurfactant production by aminoglycosides in a novel oil-
degrading bacterium Pseudomonas luteola PRO23. Hemijska industrija, Savez hemijskih inZenjera,
70, 143 - 150.

Jovicic-Petrovic, J., Stankovic, 1., Bulajic, A., Krstic, B., Kikovic, D., Raicevic, V., (2016).
7. | Filamentous fungi isolated from grape marc as antagonists of Botrytis cinerea.Genetika (Beograd),
Drustvo genetiCara Srbije, 1, 37 - 48.

Milinkovic, M., Lalevic, B., Jovicic-Petrovic, J., Golubovic-Curguz, V., Kljujev, 1., Raicevic, V.
8. | (2018). Biopotential of compost and compost products derived from horticultural waste — effect on
plant growth and plant pathogens' suppression. Process Safety and Environmental Protection.

Kopper, G., Mirecki, S., Kljujev, 1., Raicevic, V., Lalevic, B., Jovicic-Petrovic, J., Stojanovski, S.,
Blazekovic-Dimovska, D. (2013). Hygiene in Primary Production, Chapter 23 In: Food Safety
Management: A practical Guide for the Food Industry (Eds. Yasmine Motarjemi, Huub Lelieveld).,
Academic Press, 561-623.

30uMpHHU MOJANM HAYYHE, OAHOCHO YMETHHYKe U CTPYYHe AKTHBHOCTH HACTABHUKA

Ykynan 6poj murara 5

YkynaHn 6poj pamosa ca SCI 9

(SSCI) mucte
TpeHyTgo yuemhe na Homahu 2 Melynaponuu
NpOjeKTHMA
VYcaBpiuaBarma OOyka 3a mporpam axkTHBHO y4Yerme (OCHOBHM NPUHLMIIM MCHXOJOTH]E,

MeJaroruje 1 METOANKEe HacTaBe MOTPEOHH 3a U3BONEmE, MPUMEHY U Pa3Boj
AKTHBHO aKTHBHOT y4YeHa/HacTaBe Ha yHUBEP3UTETY)

OcHOBHH IIporpam o0yke 3a 00pa3oBHE TEXHOJOTHje MOTpeOHE 3a MPUMEHY
Y pa3BOj aKTUBHOT y4eHa Ha YHUBEP3UTETY

Jpyru monaum Koje cMaTpare peleBaHTHHM: Y4ecTBOBaja Yy TpH
HaIlMOHAJIHA u JiBa MehyHapoana MpojeKTa
MeHTOp ueTHpU MacTep paja, WiaH KOMHCHj€ 32 0JI0paHy TpH MacTep paja
Unan KOMHCH]E 3a OIICHY 1 0JI0paHy jeIHe TOKTOPCKE AUCEPTAIH]je
Koayrop jennor ynbeHnka u iBa pakTUKyMa

Unan Y apyxema Mukpobuosiora Cpouje




HNme u npe3nme

Aunexcannap K. Kocruh

3Bame

JlomenT

Ha3uB MHCTHTYLHje Yy KO0jOoj HACTABHUK PaJH
ca YHUM pagHUM BPeMEHOM H 01 Ka/1a

[MossonpuBpennan pakynrer, beorpam, 2004.

Y:xa Hay4YHa OJHOCHO YMETHHYKA 00J1acT

Xemuja

AkajneMcKa kapujepa

Tomuna | MucTuryuuja Hayuua win O6nact
YMETHHYKA 00J1acT

N360p y 3Bame 2016 [omonpuspenan dakynrer XeMujcKe HayKe Xemuja

JlokTopar 2015 Xemujexn axyarer, Beorpa XeMHU]JCKE HayKe XeMI/I._]a/AHaJ'II/ITI/I'{Ka
XeMuja

Crierjanusanmja

Marwucrparypa 2009 Xenmjcxn daxyrer, Beorpan XeMHjcKe HayKe XquJa/HpnMe}LeHa
XeMHja

Macrep

HAurioma 2003 Xemujcku dakynrer, beorpan | XeMHjcKe Hayke Xemuja

Cnmcak npeamera

KOje HACTABHUK /JPKU 110 HOBOj aKpeAUuTALMjH

P.b. O3Haxa Hazus npenmera Bun nactase Hazus cryaujcior Bpcra cryauja
npenMera mporpama
1. OHX Oana 1 HEOpraHcka IIpenaBama BT — OAC
XeMHja 1 BexKOe
2. XEM Xemuja npejaBama | buUJbHA IPOU3BO/IHHA OAC,
3, HCX HenosxessHe 6uoakTuBHE BeKGe HpexpaM6§Ha OAC
CYIICTaHIIE XpaHe TEXHOJIOTHja
IIpexpambena
4. OPXE Oprascka Xxemuja BexOe TEXHOJOTH]a, OAC
¢duToMeMIIHA
MB MOHUTOPUHT KBAJIUTETA IIpenaBama | 3amTuTa )KHBO Cpel y OAC
BOJIA 1 BexOe MIPOU3B XPaHe
5. XAB XeMujcka aHaNn3a BOJIE npejaBara [pexpavbena CAC
TEXHOJIOTHja
CexyHaapHu OMIBHU
6 CEM MeTabOJINTH Kao HDeABAmLA [Ipexpambena CAC
OMOJIOIIKY aKTUBHA e TEXHOJIOTHja
jenumbema
7 [IPAX [IpoBepa ayTeHTHUHOCTH npenaBatba HpexpaM6§Ha MAC
XpaHe TEXHOJIOTHja
XeMmujcke 1 OMOXEMH]jCKe
8. XEBA TpaHnchopmaruje IIpenaBama HpexpaM6§Ha MAC
npou3BoJia OUIBHOT U U BexOe TEXHOJIOTHja
AHMMAJTHOT TIOpEeKJIa
9. Xemuja mpousBoaa IIpenaBama TossonpHBpea MAC
MPHUPOIHOT OPEKIIa 1 BexOe

Penpe3enTaTuBHe pedepenne (MUHUMAJIHO S He BuiIe o1 10)

Kosti¢, A.Z., Kaluderovi¢, L.M., Dojéinovi¢, B.P., Baraé, M.B., Babi¢, V.B., Ma¢ukanovié-Joci¢,

1 M.P. (2017). Preliminary investigation of mineral content of pollen collected from different Serbian

maize hybrids — is there any potential nutritional value?Journal of the Science of Food and
Agriculture, 97 (9), 2803-2809.

Milojkovi¢, J.V., Popovi¢-Djordjevi¢, J.B., Pezo, L.L., Bréeski, 1.D., Kosti¢, A.Z., Milogevi¢, V.D.,

9 Stojanovi¢, M.D. (2018). Applying multi-criteria analysis for preliminary assessment of the

properties of alginate immobilized Myriophyllum spicatum in lake water samples. Water Research,
141, 163-171.

Kostié, A.Z., Baraé, M.B., Stanojevié, S.P., Milojkovi¢ - Opsenica, D.M., Tegi¢, Z.Lj.,

3. gikoparija,B., Radisi¢,P., Prentovi¢, M., Pesi¢, M.B. (2015). Physicochemical composition and

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

Kosti¢, A.Z., Petrovi¢, T.S., Krnjaja, V.S., Nedi¢, N.M., Tesi¢, Z.Lj.,Milojkovi¢ - Opsenica, D.M.,
Bara¢, M.B., Stanojevi¢, S.P., Pesi¢, M.B. (2017). Mold / aflatoxin contamination of honey bee
collected pollen from different Serbian regions. Journal of Apicultural Research, 56(1), 13-20.




Kosti¢, A.Z., Pesi¢, M.B., Trbovi¢, D., Petronijevi¢, R., Dramiéanin, A., Milojkovié-Opsenica,
D.M.,, Tesi¢, Z.1j. (2017). Fatty acid’s profile of Serbian bee-collected pollen — chemotaxonomic
and nutritional approach. Journal of Apicultural Research, 56(5), 533-542.

Kosti¢, A.Z., Ma¢ukanovi¢-Jocié, M.P., Spirovi¢ Trifunovié, B.D., Vukasinovi¢, 1.Z., Pavlovi¢,
V.B.,& Pesi¢, M.B. (2017). Fatty acids of maize pollen- quantification, nutritional and

Kosti¢, A.Z., Gasi¢, UM., Pesi¢, M.B., Stanojevi¢, S.P., Bara¢, M.B., Macukanovié¢-Joci¢, M.P.,
Avramov, S.N., &Tes$i¢, Z.Lj.(2019). Phytochemical analysis and total antioxidant capacity of
rhizome, above-ground vegetative parts and flower of three Iris species.Chemistry&Biodiveristy,

Kosti¢, A.Z., Panteli¢, N.D., Kaluderovié¢, L.M., Jonas, J.P., Dojcinovi¢, B.P., &Popovi¢-Dordevic,
J.B.(2016).Physicochemical properties of waters in Soutern Banat (Serbia): Potential leaching of
some trace elements from ground and human health risk.Exposure and Health, 8 (2), 227-238.

Kolaginac, S.M., Bosni¢, P., Lekié, S.S., Golijan, J., Petrovi¢, T., Todorovi¢, G., &Kostié, A.Z.
(2018). Bioaccumulation process and health risk assessment of toxic elements in tomato fruit grown
under Zn nutrition treatment. Environmental Monitoring and Assessment, 190 (9), 508.

Kosti¢, A.Z., Pe$i¢, M.B., Bara¢, M.B., Stanojevi¢, S.P., Laénjevac, C.M., Macej, O.D.&
Stojanovi¢, M.D.(2014).The Influence of Addition of Polyacrylic Hydrogel on Protein, Minerals
and Trace Elements Content in Milk Protein Solutions. Food Technology and Biotechnology, 52

5.
6.
morphological evaluation. Journal of Cereal Science, 77, 180-185.
7.
16.
8.
9.
10.
(1), 128-134.
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TpenyTHO ydenrhe Ha MpojeKTHMA

Jomahm:2 ‘ Mebhynapongau

VYcappuiaBawma

Kypc 3a paxg nva HPLC-y 1 00yka u3 o0nactu no3HaBama u TyMadewa cragaapaa SRPS ISO 17025:2005; 1
GC/MS Workshop (Texunonomnku ¢akynret y HoBom Cany, 2008).

Jpyru momanu koje cmarpare peneBaHTHHM: OOjaBno 21 HaydHm pax, 3 cTpyuyHa pama u Buire ox 70
caommremka Ha Me)yHapoIHUM U foMahuM CTpyYHHM CKynoBHMa. Y4YecTBOBao Ha 6 momahmx mpojexarta u Ha
jenHoMm OwmnatepanHom npojexty ca CrnoBenujom. Periensupao pamose 3a Behu Opoj wacomuca ca SCI mucre.
Yiau je Cprckor xemujckor apymrsa (CXJ]), IBRA (International Bee Research Association), Society for
Medicinal Plant and Natural Product Research, GHI (Global Harmonization Initiative), Yapyxema
npexpambenux texHosora Cpouje, pymiTea 3a ucxpany Cpouje u Jpymitea 3a 3amrury 6uba Cpouje.



https://www.researchgate.net/publication/330144835_Phytochemical_analysis_and_total_antioxidant_capacity_of_rhizome_above-groun
https://www.researchgate.net/publication/330144835_Phytochemical_analysis_and_total_antioxidant_capacity_of_rhizome_above-groun

Hme n npesume Munnanna M. Mupkosuh

3Bame Jouent
Ha3uB uHcTUTYIMje Y KOjoj HacTaBHUK paau ca | [losbonpuspennu ¢axynrer, YHusepsutet y beorpany,
NMYHUM PaJHUM BpPeMEeHOM H Off Ka/ia 01.02.2010.

Y:xa Hay4YHa OJHOCHO YMETHHUYKA 00J1acT TexHOMOMKa MUKPOOHOIIOTHja

AkajeMcKa Kapujepa

T'onmmHa HHcTutynuja Hayuna nnm ymeTHIIKa 001aCT 0O61act
W360p y 3ame |2017 ITosponpuspensau buorexnuyke Hayke TexHonomka
(akynTer MHUKpoOHoIIorHja
JlokTOpar 2016 IlossonpuBpenHu buorexHuuke Hayke TexHonomka
(akynTer MHKpOOHoIIoTHja
Macrep
ITosponpuspenau buorexnuyke Hayke .
Juruioma 2009 PUBPCA Y TexHonoruja Mjeka
¢dakyarer

Chnucak npeaMeTa Koje HACTABHMK AP KU 110 HOBOj aKpeAUTALUjH

P.b Osnaxa Ha3us npeamera Buz Hasus crymjexor Bpcra crynmja
" | mpeamera HacTaBe nporpama
1. MUKP Mukpo6Honoruja [IpenaBama | 300TeXHUKA OAC
1 BexKOe
2 MA Wnanycrpujcku mukpoopranmsmu | IIpenasama | Ilpexpambena OAC
' y XpaHu aHUMAJIHOT ITOpeKJIa u BexOe TEXHOJIOTH]ja
3. OMUK Onmita MUKpOOHOJIOrHja BexGe HpexpaM6§Ha OAC
TEXHOJIOTH]ja
4 MMX Meroze y MUKpOOHOIOTHj1 [MpenaBama | [Ipexpambena MAC
XpaHe TEXHOJIOTH]ja
Mertoje y KOHTPOJIH BexOe [pexpambena
5 MKBX MHKpOOHOJIONIKE 6€36€HOCTH 1 TEXHOJIOTHja CAC
XUTHjeHe XpaHe

Penpe3enTaTuBHe pedepenune (MUHUMAJIHO 5 He BulIe o1 10)

1.

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

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

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

Kljujev, L., Raicevi¢, V., Jovi€i¢-Petrovid, J., Vujovi¢, B., Mirkovi¢, M., Rothballer, M. (2018).Listeria
monocytogenes-Danger for health safety vegetable production. Microbial Pathogenesis, 120, 23-3.

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

Radulovi¢, Z., Paunovié, D., Petrusi¢, M., Mirkovi¢, N., Mioc¢inovi¢, J., Kekus§, D., Obradovi¢, 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.

Radulovié, Z., Zivkovié, D., Mirkovié, N., Petrugié, M., Paunovié, D., Perunovi¢, M., Staji¢, S. (2011).
Effect of probiotic bacteria on chemical composition and sensory quality of fermented sausages.
Procedia Food Science, 1 (1), 1516-1522.

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

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

1(

Radulovi¢, Z., Mirkovi¢, M. (2018). Vijabilnost potencijalnih probiotskih bakterija primenjenih u
mle¢nim i nemleénim proizvodima. XII Kongres mikrobiologa Srbije sa medunarodnim uce$¢em —
MIKROMED 2018 REGIO (pp. 218-219).Beograd.
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VYkymnau 6poj pagoa ca SCI |8
(SSCI) mucre

TpenytHo y4enthe Ha

HpojeKTiMa Homahn 2 Mebhynaponan 0

-2009. NATOAdvancedTrainingCourse ,Food Safety and Security-Rapid detection
methods, policy making and emergency*, beorpan, CpOwuja, 8.-22.5.

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

-2010. OOyka w3 oOnacTH TIO3HaBama M TyMmauemwa 3axTeBa craHmapaa SRPSISO
17025:2005.Ynusep3uret y beorpany, [Tossonpuspenuu daxynret, beorpan, 15.-16.5.
-2010. O6yka 3a mpumeny cnenehmx meroma censopHe anammze: 1SO 4120:2004, 1SO
18587:2006 meton Oomomama, YHmBep3utTeT y beorpanmy, IlosrompuBpennu ¢axynrer,
VYcappraBama Beorpan, 26.10.-4.12.

-2011. OOyka 3a WHTEpHOI IIPOBEpHBaYa CHCTEMa KBajHTeTa JabopaTopwje mpema
1ISO17025, Yuusepautet y beorpany, Ilossonpuspennn dpaxynrer, beorpax, 14.-15.1.
-2013. FEMS Research Fellowship, LTH, Lund University, Sweden, 18.08.-13.11.

-2014. ObOyka 0 IpUMEHH METOJla aKTHBHOT Yuerha y HacTaBH, YHHUBep3uTeT y beorpany,
Iosmonpuspeauu ¢akynrer, beorpanq (TEMPUS CaSa mnpojekar), 27.3.-30.03. u
Vuusepsuter y Hosom Cany, IlossompuBpaau ¢dakynrer, Ormemano mobpo Cpemcku
Kapnosiu, 08.05-10.05.

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

Jlpyru momamnu Koje cMaTpare pereBaHTHHM:

2010-2012: YuecHuk Ha GuaaTepalHOM MpojekTy ca Pemybnukom Crnosenujom ,,Efficacy of encapsulation of
lactic acid bacteria on their survival and performance in food and gastrointestinal conditions“, BI-SL/10-11-
035

2013-2016: Yuecnuk Ha mpojekty: Advancing research in Agricultural and Food Sciences at Faculty of
Agriculture, University of Belgrade (AREA), No. 316004. IIpojekar ¢punancupan ox ctpaneEsporicke yuuje,
y okBupy FP7-REGPOT-0212-2013-1 nporpama

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

2010- Yman Y npyxema Mukpooduonora Cpouje

2012- Yman Y npyxema TexHosora Cpouje

2013- Yman FEMS-a




HNme u npe3ume

He6ojma B. [Tanteauh

3Bame

JlomeHT

Ha3uB MHCTUTYHHje Y KOjOj HACTABHUK paau

Ca MYHUM HWJIM HEITYHUM PaIHUM
BpPE€MEHOM H O KaJaa

[MoseonpuBpennu dakynrer YHusep3urera y beorpany,

2008. rogune

¥Yika Hay4YHA 0O/THOCHO YMETHHYKA 00J1acT Xemuja
AkajzeMcKa Kapujepa
VYxka HayuyHa,
. Hayuna wiu
l'oguna HucTuTynuja YMETHUYKA UIH
YMETHHYKA 00J1acT
CTpy4Ha o0xacT
IossonpuspenHu . .
N3060p y 3Bame 2016 PHBPE Xemuja Xemuja
¢axynret, beorpan
Xemujcku (akynTeT . Ommira n
Jokropat 2015 J (axy > | Xemuja .
Beorpan HEOpraHCKa XeMuja
Xemujcku (hakynTeT . AHanuTHyKa
Junnoma 2007 J Paxy > | Xemuja .
Beorpan Xemuja
Chnucak nmpeaMeTa 3a Koje je HACTABHMK aKPeANTOBAH HA NPBOM MJIM IPYIOM CTeNeHy CTyaAuja
P.b. O3Haka Hasus cryaujckor .
Hasus npegmera Bup nacrase YA Bpcra cryamnja
npeamera nporpama
Xemuj II II 0
1 XTI eMHja IPUPOTHUX penaBama pexpambena OAC
IIPOM3BO/IA BeXOe TEXHOJIOTHja
. [Ipexpambena
2 XEM Omnra xemuja IIpenaBama Pexp . OAC
TEXHOJIOTHja
. [Ipexpambena
3 AXEM AHanuTHYKa XeMH]ja NpenaBama Pexp . OAC
TEXHOJIOTHja
. [penaBamau | [Ipexpambena
4 XAB XemMjcKa aHalu3a BOJIE pel pexp ) CAC
BeXOe TEXHOJIOTHja

Penpe3enTaTuBHe pedepenne (MMHUMAJIHO S He BuIe o1 10)

N.Db. Panteli¢, B. B. Zmejkovski, N.R. Banjac, B.D. Bozi¢, T.P. Stanojkovi¢, G.N. Kaluderovi¢,
Design and in vitro biological evaluation of a novel organotin(lV) complex with 1-(4-
carboxyphenyl)-3-ethyl-3-methylpyrrolidine-2,5-dione, J.  Chem. 2019 (2019) doi:
10.1155/2019/2905840

N. Panteli¢, B.B. Zmejkovski, B. Kolundzija, M. Pordi¢ Crnogorac, J.M. Vuji¢, B. Dojéinovi¢,
S.R. Trifunovi¢, T.P. Stanojkovi¢, T.J. Sabo, G.N. Kaluderovi¢, In vitro antitumor activity, metal
uptake and reactivity with ascorbic acid and BSA of some gold(l1l) complexes with N,N’-
ethylenediamine bidentate ester ligands, J. Inorg. Biochem. 172 (2017) 55—66.

B.B. Zmejkovski, N. Panteli¢, L. Filipovi¢, S. Arandelovi¢, S. Radulovi¢, T.J. Sabo, G.N.
Kaluderovig¢, In vitro anticancer evaluation of platinum(l1/1V) complexes with diisoamy! ester of
(S,S)-ethylenediamine-N,N’-di-2-propanoic acid, Anti-cancer agent Me. 16 (2017) doi:
10.2174/1871520616666161207155634

N. Panteli¢, B.B. Zmejkovski, D.D. Markovi¢, J.M. Vuji¢, T.P. Stanojkovi¢, T.J. Sabo, G.N.
Kaluderovi¢, Synthesis, characterization, and cytotoxicity of a novel gold(I1l) complex with
0,0’-diethyl ester of ethylenediamine-N,N’-di-2-(4-methyl)pentanoic acid, Metals 6 (2016) 226
doi:10.3390/met6090226

A.Z. Kosti¢, N.D. Panteli¢, L.M. Kaluderovié¢, J.P. Jano§, B.P. Doj¢inovi¢, J.B. Popovié-
Pordovi¢, Physicochemical properties of waters in Southern Banat (Serbia); Potential leaching
of some trace elements from ground and human health risk, Expo. Health 8(2) (2016) 227—-238.

N. Panteli¢, T. Stanojkovi¢, B.B. Zmejkovski, T.J. Sabo, G.N. Kaluderovi¢, In vitro activity of
gold(111) complexes with some esters of (S,S)-ethylenediamine-N,N’-di-2-propanoic acid, Eur. J.
Med. Chem. 90 (2015) 766—774.

G.N. Kaluderovi¢, N. Panteli¢c, T. Eichorn, M. Bette, C. Wagner, B.B. Zmejkovski,
H. Schmidt, Platinum(ll) complexes with R2edda ligands (R = Me, Et, n-Pr; edda =
ethylenediamine-N,N'-diacetate): Synthesis and characterization, Polyhedron 80 (2014) 53—59.

B.B. Zmej!<ovski, A. Savi¢, J. Poljarevi¢, N. Panteli¢, S. Arandjelovi¢, S. Radulvi¢,
S. Grguri¢-Sipka, G.N. Kaluderovi¢, T.J. Sabo, Synthesis, characterization and in vitro antitumor
activity of new palladium(ll) complexes with (S,S)-R2edda-type esters, Polyhedron 80 (2014)
106—111.



http://www.eurekaselect.com/node/148183/article/in-vitro-anticancer-evaluation-of-platinumiiiv-complexes-with-diisoamyl-ester-of-ss-ethylenediamine-nn-di-2-propanoic-acid

N. Panteli¢, B.B. Zmejkovski, T.P. Stanojkovi¢, V.V. Jefti¢, G.P. Radi¢, S.R. Trifunovi¢, G.N.
9. Kaluderovi¢, T.J. Sabo, Synthesis and high in vitro cytotoxicity of some (S,S)-ethylenediamine-
N,N’-di-2-propanoate dihydrochloride esters, J. Serb. Chem. Soc. 79 (2014) 649—-658.

N. Panteli¢c, B.B. Zmejkovski, J. Trifunovi¢-Macedoljan, A. Savi¢, D. Stankovié,
A. Damjanovi¢, Z. Jurani¢, G.N. Kaladerovi¢, T.J. Sabo, Gold (I1l) complexes with esters of
cyclohexyl-functionalized ethylenediamine-N,N’-diacetate, J. Inorg. Biochem. 128 (2013)
146—153.
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Ykynau 6poj uurara 78

Ykynan 6poj pagosa ca SCI (SSCI) aucre 14

TpenyTHo y4yemihe Ha mpojexkTuMa [Jomahnu 2 ‘MehyHaponHH 1

Kao crunenancra MuHHCTapcTBa MPOCBETE, HayKe M TEXHOJIOMIKOI Pa3Boja, AP
Heb6ojmra [TaaTrennh 6mo je Ha MEeCTOMECEYHOM TTOCTIOKTOPCKOM yCaBpIIaBamby
Ha Leibniz-Institute of Plant Biochemistry, Halle, Hemauka (mepron janyap-jyu

YcaBpumaBama 2018. roxune). Takole, y centembpy 2018. rogune Gopasuo je ua University of
Applied Sciences Merseburg, Hemauxa, y oxsupy JAAJl (Deutscher
Akademischer

Austauschdienst) mpojexra.

Jpyru momanu koje cmarpare peneBanTHuM: Jlp HebGojmma IMantenuh je oOjaBuo 14 HayuHuX pagoBa y
Melyyrapoaaum gacomucuma ca CIIM mucre (4 u3 kateropuje M21, 6 us kareropuje M22, 4 u3 kareropuje
M23). Ilopen Tora y4ecTBOBao je Ha CKymoBHMa Mel)yHapOIHOT M HAI[MOHAJIHOT 3Ha4aja U UMa YKYIHO 32
CaOIIIITEha ca OBHUX CKYIoOBa. Takolje, aHraKOBaH je Kao peneH3eHT y yaconucuma: Future Medical Chemistry
(M21); Journal of Inorganic Biochemistry (M21); Arabian Journal of Chemistry (M21); Inorganica Chimica
Acta (M22); Journal of Molecular Structure (M23); International Journal of Chemical Kinetics (M23) i
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