YHUBEP3UTET Y BEOI'PAAY - IIO/bOITPUBPE/THU ®AKYJITET
N3b0PHOM BERY

IIpenmer: U360p capagHuKa y 3Bame U HA PaJJHO MECTO ACHCTEHTA €a IOKTOPAaTOM 32
yKy Hay4Hy o0sacT TexHo0rnja aHMMaJIHUX POU3BO/A

Ha ocnoBy un. 8. [IpaBuiHHMKa O HAYMHY U MOCTYINKY CTHLAa 3Bamba U 3aCHUBAbA
pagHoOr oJHOCa HacTaBHMKa YHuBep3utera y beorpany, uin. 29. u 46. Craryra
[TossonpuBpennor ¢Qakynrera YuuBep3utera y beorpaxy u omiyke WM36opuor Beha
[TossonpuBpennor dakynrera YHuBep3uteta y beorpamy (6p. 500/1-3/4 om 27.11.2025.
roauHe) nMeHoBaHa je Komucuja 3a mpunpemy Pedepara 3a u300p jeTHOT capagHUKa y 3BabE
u Ha paagHo Mecro: ACUCTEHT CA JOKTOPATOM 3a yxy HayuHy o0JsacT:
TEXHOJIOI'NJA AHUMAJIHUX ITPOU3BO/IA y cacraBy:

1. np Jemena MuouunoBuh, pemoBHu mpodecop, YHuBep3urer y beorpany,
[MosponpuBpenau  dakynrer (yxa HayuyHa oOsact: TexHOJOrHja aHUMaTHUX
pou3BoJia) — npencenarajyhu Komucuje,

2. np CuHexana JoaHoBuh, penoBHu mnpodecop, YHuBep3uter y beorpany,
[MossonpuBpenan  dakynrer (yxa HaydHa oOnact: TexHOJOrHja aHUMAaTHUX
MPOM3BO/JIA);

3. 1np Cuexana bynajuh, penosau npodecop, Yaupepsurer y beorpany, ®@akynrer
BeTeprHapcKe MeauinHe (yka HayuHa o0macT: XurujeHa u TeXHOJIOTuja MiIeKa).

Ha ocHoBy oanyke [lexana [lossonpuBpennor ¢axkyntera YHuBep3utera y beorpany (6p.
374/1 on 27.11.2025. romuHe) pacmucaH je KOHKYpC KOjU je 00jaBbeH y IMyOJUKAUjH O
3amonubaBakby HamnmonanHe ciyx0e 3a 3amonubaBame ,IlocmoBu®, 6poj: 1175 on
10.12.2025. rommae. Ha ocHOBY mperiiesia J0CTaBJbeHE KOHKYPCHE JIOKYMEHTANMje, a y
cknany ca Craryrom [lossompuBpeanor dakynrera, [I[paBUTHHKOM O HAaUYMHY M MOCTYIKY
CTHIlakha 3Bamba M 3acCHMBama paJHOr OJHOCAa HAcTaBHMKAa YHHBep3urera y beorpany,
[IpaBunHukoM o ypehemy nena mocTymka u3bopa y 3Bama M 3aCHUBama PaJHOT OJHOCA
HacTaBHUKA M HAYMHY U MOCTYNKY M300pa y 3Bama M 3aCHUBama PaJHOI OJIHOCA CapaJHUKa
Komucwuja nognocu cnenehu:

MN3BELITAJ

Ha pacniucann koHKypc 3a M300p jeJHOT capagHUKa y 3Bake W Ha PaJHO MECTO
ACUCTEHTA CA JOKTOPATOM 3a yxy Hayuny oOmact TEXHOJIOTMJA
AHUMAJIHUX TIPOU3BOJA wna IlosmonpuBpenHoM ¢akynaTeTy YHHUBEp3UTETa Y
beorpany npujaBuo ce jeman kangunat: a1p Ana llatpuh (npujaBa 374/2). Kanaunar je y3
MpHjaBy Ha KOHKYPC JOCTAaBHJIA MMOTITYHY TOKYMEHTAIIH]y O HCITYEBEHOCTH YCIIOBa KOHKYpCa.

1. BUOI'PA®CKHU ITIOJALIN

Ana (Becenun) Illatpuh pohena je 08.04.1994. rogune y beorpany, Pemybnuka CpOwuja.
OcHoBHy mkony ,Jlazap Caatuh®“ m 3emMyHCKy TMMHa3Wjy 3aBpmiwia je y beorpany.
[ToswonpuBpenan daxkynrer YHuBep3uTera y beorpany, crymujcku nporpam: IIpexpambGena
TexHoyioruja, ynucana je mkojacke 2013/14. ronure. OCHOBHE akajgeMCKe CTYIHje, MOJIYII
TexHonorMja aHMMaIHUX MPOU3BOJA, 3aBpiumia je 2017, roqune, ca onmTuM ycnexom 9,18 u
oueHoM 10 Ha gumiuoMckoMm pany. Macrep cryamje ynucana je Ha IlossompuBpenHoM
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dakynrery, ctyaujcku nporpam [IpexpamOena texHomoruja, Moayn MukpoOuoioruja XxpaHe
U KMBOTHE CpPEIMHE W 3aBplIWia oA0OpaHoM MacTep pajga ca oueHoM 10, moa Ha3uBOM
,MHUILbeke cTyneHara o 0e30eqHocTy U Oanamy xpaHe. Y okBupy Epacmyc+ mporpama
MOOMITHOCTH CTyJIeHAaTa, 3aBpIIHIIa je jenan cemectap mactep cryauja Ha Uppsala University
y lBexackoj, y nepuoay 01.08.2018. — 19.01.2019, mxoscke 2018/19. rogune. CBe ucnure
npenBuleHe MIaHOM M MPOrPaMOM MacTep aKaJeMCKUX CTyJHja MOJO0XKUIA je ca MPOCECUHOM
omeHoMm 9,83. JlokTopcke akajemMcke cTyauje ynucana je mkosicke 2019/20. romune Ha
[Tommonpuspennom dakynrery YHusepsurera y beorpany, cryaujcku mnporpam [Ipexpambena
TexHosoruja. VMcrnure npeauleHe MmIaHOM M MPOrPaMOM JTOKTOPCKHX aKaJeMCKHX CTYIHja
MOJIOXKHJIA je ca mpocedHoM otieHoM 9,71. M3abpaHa je y 3Bame U Ha PalHO MECTO CapaTHUKa
y HacTtaBu, a notom 28.05.2020. y 3Bame U Ha paJHO MECTO aCHCTEHTA 3a YKy Hay4Hy 00JyacT
TexHosornja aHuManHUX mpousBona Ha I[lospompuBpenHoM (dakynTeTy YHUBEp3UTETa y
Bbeorpany. On 25.09.2019. no 29.09.2022. ronune je obaBibana ¢ykuujy cekperapa Kareape
3a TEXHOJIOTH]y aHUMalHuX mpousBojaa lloskompuBpennor ¢dakynTera YHHUBEp3UTETa Y
beorpany.

Kangunatkuma je octBapuiia npaktuyad paj y Jlaboparopuju 3a MojekyiaapHy OHOJIOTH]Y
WHcTutyTa 3a MOJIEKyIapHy T€HeTHKY U TEHETUUKO MHXEeHhepCTBO Y HUBep3uTeTa y beorpany
y nepuoay 02.-30.04.2018. rogune. Takohe, ob6aBuia je CTpydyHO ycaBpIIABamkE Yy MEPUOAY
25.9. - 18.10.2019. y Munekapckoj mkoinu ,,/Ip O6pen [lejuh* y [Tupory.

On nmeuemOpa 2019. roauHe je aHra)koBaHa Ha HAlMOHAJIHOM IMpojekTy MuHHCTapcTBa
IIpOCBETE, HAayKe W TEXHOJOUIKOr pa3Boja: “YHampehewme U pPa3BOj XHUIHjEHCKHX U
TEXHOJIOIIKHX IIOCTyNaKa y IPOM3BOJAKBM HAMUPHHUIA JXUBOTHUECKOI MOPEKJIA Yy MUY
no0ujama KBAJIUTETHUX U 0e30eIHMX MpOMU3BOJa KOHKYPEHTHUX HA CBETCKOM TPXKUIITY”
(M1N46009) na IMomonpuspennom daxynrery Yuusepsutera y beorpany. Ox 2024. rogune
Ana Illatpuh uma aHrakoBame Yy CBOJCTBY WIaHa MPOJEKTHOI THMa Ha pealu3aluju
Epacmyc+ mpojexta “European Excellence in Dairy Learning” (AEDIL Dairy CoVE). V
OKBHPY OBOT TpojeKkTa je Omia ydecHHWK Ha pamuonumama: Danish Dairy CoVE online
conference - Teaching Sustainability (mosembap 28, 2024), Teaching Plant-Based Dairy
Production (Mapt 27, 2025) u Teaching Automation in Dairy, (maj 8, 2025).

Kao ayrop uinm koayTop y TOKY J0cCaJallllber HayYHO-UCTPaKMBAYKOI' pajia, MyOIMKoBana je
yKynHO 26 6ubnuorpadcekux jenununa, o kojux cy 13 panosa Ha SCI nuctu (5 pagosa u3
kareropuje M21, 4 pana u3 xareropuje M22 u 4 pana u3 kareropuje M23) ca Scopus h-
unaekcom 5. Ana Illatpuh mocenyje 3Hame enrneckor (IELTS ceprudukar), mBeackor
(cepTudukar o nmoynoxkeHoM Kypey y okBupy Uppsala University) u ciyxu ce QppaHIlyCKUM
JE3UKOM.

2. JJOKTOPCKA JUCEPTALIUJA

HlaTpuh, A. B. (2025). Kapaxmepusayuja céojcmasa kaukasama ca CMarbeHUM caopicajem
Hampujym-xaopuoa mokom 3peroa. YHuep3uteT y beorpany, [lossonpuBpennu Qaxynrer.
YJK: 637.354.62:661.833°032.1(043.3). lokTopcka mucepraiuja je ogopamena 03.10.2025.
TOJIMHE.



3. HACTABHHU PAJ]

Kangumar np Amna Illarpuh je ydectBoBasia y H3BOhemY BEKOM Ha OCHOBHUM
aKaJeMCKUM cTynujamMa Ha KaTtenpu 3a TEXHOJIOTH]y aHUMAaJHUX Mpou3Boja MHcTuTyTa 3a
npexpamMOeHy TexHoJoTujy u Omoxemujy IlosrompuBpenHor ¢dakynTeTta YHHUBEp3UTETA Yy
beorpany y nepuoay ox 2019. no 2025. ronune Ha npeaMeTUMa:

e Xemuja u pu3uka mieka (3UMCKH CeMecTap), CTaryc mpenMera: oOaBe3aH, MOIYI:
TexHonorMja aHMMAJHUX MPOW3BOJAA, CTYOUjCKH  mporpam: [IpexpamOeHa
TEXHOJIOTH]a;

e TexHoJOrMja KHCEIOMIICYHHX TMPOM3BOAA (3MMCKH CEMeCTap), CTaTyC IMpeaMeTa:
n30opHU, Moayin: TexHolloTHja AaHWMATHHX [POU3BOJA, CTYIUJCKH TIpOrpam:
[IpexpambeHa TeXHOIOTH]a;

e (OOpana miieka (JIETHU ceMecTap), cTaTyc nmpeamera: obaBe3aH, Moayn: TexHonoruja
aHMMaJHHUX MPOU3BO/IA, CTyIUjcKU Tiporpam: [IpexpamOeHa TexHoIOTHja.

e Texnonormja mieka 2 (JIETHLM ceMecTap), CTaTyc Tpeamera: o0aBe3aH, MOIYI:
TexHosornja aHUMAIHUX MPOW3BOJA, CTyaWjcku nporpam: I[IpexpamOena
TEXHOJIOTHja.

e Texuomnoruja nparehux NpoM3BOJA y HHAYCTPUjU MIileKa (3UMCKH CeMecTap), CTaTyc
npenMera: oOaBe3aH, MOAYd: TexHoyorMja aHMMalIHMX [POU3BOJA, CTYAM]CKHU
nporpam: [Ipexpambena TexHo0rHja.

TpenytHo (3uMcku cemectap mkosicke 2025/2026. roaune) ydecTByje y U3Bohemy BeKOU Ha
OCHOBHHMM aKaJIEMCKUM cTyadjama Ha Kareapuw 3a TEXHOJIOTH]y aHMMAaTHHX MPOW3BOAA Ha
npenMery: Xemuja u pusnka mieka (3uMcku cemecrap mkosicke 2025/2026. ronune), cratyc
npeaMeTa: o6aBe3aH, MOAyd: TeXHOJIOTHja aHUMAJIHHX TNPOW3BOJA, CTYIAMJCKH IPOTpaM:
[Tpexpambena TexHo0rMja.

ITopen HaBeneHOr, KaHAMIAT AKTUBHO MOMa)Ke CTYJEHTHMA Y M3pPaJM 3aBPIIHUX U
MacTep paaoBa y (pazama 1abopaTOpHjCKOT paja W aHalW3e JOOWJEHUX pe3ysrara, Kao u
npersieqa jaumreparype Ha HMHctuTyty 3a mpexpamOeHy TEXHOJOTH)y M OHOXeMHujy
[TomsonpuBpennor dakynrera YHuBep3utera y beorpany.



4. HAYYHO-UCTPA’KUBAYKU PAL

Pesynratn HaydHO-HCTpaXuBayKkor pana kanaunata ap Axe llarpuh o6jaBmenu y
HayYHUM YacOoIKCHUMa M CAaOINIITEHH Ha HAyYHUM KOH(EepeHIrjaMa npukaszanu cy y Tabenn
1. Jlucra Hay4yHO-MCTPaKMBAUKHX PaJOBa M CAOIIITEHa KaHAMJATa MpeMa KaTeropujama
nata je y [lpuory 1.

Tabena 1. [Ipernen HayuyHo-ucTpakuBaukux pesynrara np Ane [llatpuh

Bpcra Hasus rpyne pe3yarara Bpezwoct bpoj bpoj
pe3yJiTaTa pe3yJrara | pe3yirara | 6omgoBa
Pan y BpxyHckoM MelyHapoaHOM
M21 Yaconucy 8 5 40
Pang y ucraknyrom MelyHapoIHOM
M22 4acomucy 5 4 20
M23 Pan y mehynapognom vaconucy 3 4 12
Caommreme ca mehyHapoaHOr ckyma
M33 IITAMIIAHO Y IICJTMHU 1 1 1
Caommreme ca MehyHapoaHOr ckyma
M34 HITAMIIAHO Y MU3BOY 0,5 11 55
CaommTeme ca CKyrna Hal[HOHAIHOT
Mo64 3Ha4yaja mTaMnaHo y U3BOay 0,5 1 0,5
M70 OnbpameHa TOKTOPCKa AUCepTaIyja 6 1 6
YKYIIHO 27 85

Kao mto ce u3 Tabene 1 moxke Buaeru, kanauaar np Axa lllatpuh je kao ayrop uiau
KOayTop y TOKY JOCaJalllibel Hay4YHO-UCTPaXHUBAUKOI paja MyOJuKoBajga YKymHO 27
oubnuorpadckux jenuHuua, u To 13 pamoBa y MehyHapoguum dacomucuma (MZ20
kareropuje), 12 caonmrewma Ha Mel)yHapoaHuMm HayuyHuM ckynoBuma (M30 kareropuje), 1
CAoONINTEHEe Ca CKyMa HAIMOHAIHOT 3HAadaja INTAaMIIaHO Yy W3BOILY, Kao M OA0pameHy
JOKTOpCKy auceptanujy. On tora cy 5 pamoBa u3 kareropuje M21, 4 pana u3 xareropuje
M22, 4 paga u3 kareropuje M23, 1 caonmrewe u3 kareropuje M33, 11 caonmrewma u3
kareropuje M34 u 1 caonmreme u3 kareropuje M64. YKynan cTeneH HayuHe KOMIIETEHIIH]je
kangunata aAp Ane Ilatpuh wusHocm 85. Jlocajmamima HCTpakuBama KaHIUAaTa Cy
oOyxBaTujla HCIHUTUBamba (UINYKUX, XEMHMJCKMX U OHOXEMHJCKUX KapaKTepUCTHKa
Pa3NUYUTUX MTPOU3BO/A O] MJIEKA, KA0 M IbUXOB alNTMKaTUBHU 3HAYA].

VY OKBUpY HAYYHO-HCTPAXKHMBAYKOT pajia KaHJAUIAT je YCIOCTaBUIIa capaimby ca mpodecopuma
U UCTpaXHMBaYMMa M3 HAYyYHO-HCTPAKUBAYKUX HMHCTHUTYIMja u3 3emibe, (TexHoomko-
Metanypuiku (Qakynrer YHupep3uteta y beorpany; Texanomommu daxynrer HoBu Car,
WHCTUTYT 32 MOJEKyNapHy T€HETUKY M T'€HETHYKO HWHXKeHmepcTBO; MHCTHUTYT 3a xemwujy,
TEXHOJIOTHjy M MeTanyprujy YHuep3uter y beorpany; MHCTHTYT 3a mpuMeHy Hayke y
noJbonpuBpenu), anu u uHoctpanctBa (Uppsala University, Department of food studies,
nutrition and dietetics, Ymcana, IlIBencka;, buorexuumuku Qaxynrer, YHuepsuter LlpHe
I'ope, Tloaropwuria).




1. BAK/bYYAK U ITPEUVIOT' KOMUCHUJE

Ha ocHoBYy nperniefa goctaB/beHe KOHKYPCHE JOKYMEHTAIIH]E, aHATN3€E J0CAIalTHET
Hay4YHOHUCTPAXMBAYKOI W HACTaBHOT paja, Kao W MNpodeCHOHATHMX KBadu(UKaIija
kangunata ap Ane Illarpuh, Komucuja je carmacHa y oueHM M 3aKJbydyKy JAa KaHAWIAT
HCITyHaBa CBE YCJIOBE MPOIHMCAHEe KOHKYPCOM, 3aKOHOM O BUCOKOM oOpa3oBamy M CTtaryToM
[MoponpuBpenHor ¢axynrera YHuBep3utera y beorpany 3a m30op y 3Bamke U Ha PaJHO
Mecto ACUCTEHTA CA JIOKTOPATOM 3a yxy nHayuny obmact TEXHOJIOI'MJA
AHUMAIJIHUX TTPON3BOJIA. V ToKy mocamammer paja KaHAWIAT je OCTBapHia Beoma
3arMmakKeHe HAYYHO-UCTPAXKUBAYKE pPE3yiTare, BUCOK HUBO MOCBENEHOCTH, Ka0 M HACTAaBHU
MOTEHIIM]jall.

Ha ocnoBy u3noxenor Komucuja jennornacHo npeanaxe M36opHom Behy IlossonpuBpeaHor
dakynrera YHuBep3utera y beorpaay na ycBoju oBaj M3pemitaj u goHece OUTYyKYy Ja ce
kannuaar, np Axa Illarpuh wuzabepe y 3Bame u Ha pamHo mecto ACUCTEHTA CA
JOKTOPATOM 3a yxy nayuny oomact TEXHOJIOTUJA AHUMAJIHUX ITPOU3BO/IA.

VY beorpany, HYIAHOBU KOMUCHIE
16.01.2026. roguna

np Jenena MuounnoBuh, penoBHu ipodecop,

Yuusepsuret y beorpany, [lossonpuspenau

¢bakynrer (yxa Hay4yHa obnact: TexHomoruja
aHMMaJHMX NPOoU3Boa) — npeacenanajyhu Komucuje;

np Cuexana JoBanoBuh, peoBHuU mipodecop,

Yuusepsuret y beorpany, [lossonpuspenau

¢bakynrer (yxa HayuHa obnacT: TexHomoruja
aHUMAaJIHUX MPOU3BOAA);

np Cuexana bymajuh, penosau npodecop,
YHusepsuret y beorpany, ®akynrer BerepuHapcke
MenuirHe (yxKa Hay4Ha o0nacT: XurujeHa u
TEXHOJIOTHja MJIeKa)



ITPUJIOI 1. BUBJIMOI'PA®UIA

Cnucak o6jaB/benux pagosa Ane lllatpuh

PanoBu o0jaB/beHu y HayyHuM yaconucuma Meljynapoanor 3nauaja (M 20)
Pan y Bpxynckom mehynapoauom yaconucy (M21=8)

1. Miloradovic, Z., Hovjecki, M., Mirkovic, M., Bajcetic, N., Sredovic Ignjatovic, I.,
Satric, A., Smigic, N., Maslovaric, M., Jovanovic, R., Miocinovic, J. (2023). Quality
of liquid goat whey affected by heat treatment of milk and coagulation type: case
study of the Serbian market. Frontiers in Sustainable Food Systems, 7, 1171734. doi:
10.3389/fsufs.2023.1171734

2. Radulovic, Z., Paunovic, D., Miocinovic, J., Satric, A., Miloradovic, Z., Mirkovic,
M., Mirkovic, N. (2023). The effect of fresh or frozen black truffle Tuber aestivum on
ripening and sensory quality of semi hard cheese. Food Bioscience, 55, 102979.
https://doi.org/10.1016/j.fbi0.2023.102979

3. Miocinovic, J., Miloradovic, Z., Radovanovic, M., Sredovic Ignjatovic, I., Radulovic,
A. Nastaj, M., Sotowiej, B., Tomasevic, I. (2022): Sodium reduction by partial and
total replacement of NaCl with KCI in Serbian white brined cheese. Foods 11 (3),
374. https://doi.org/10.3390/fo0ds11030374

4. Tvanovié, M., Mirkovi¢, N., Mirkovié¢, M., Miog&inovié, J., Radulovié, A., Solevié
Knudsen, T., Radulovi¢, Z. (2021). Autochthonous Enterococcus durans PFMI565
and Lactococcus  lactis subsp. lactis BGBU1-4 in  Bio-Control  of Listeria
monocytogenes in Ultrafiltered Cheese. Foods, 10, 1448.
http://doi.org/10.3390/foods10071448

5. Hovijecki, M., Miloradovic, Z., Mirkovic, N., Radulovic, A., Pudja, P., Miocinovic, J.
(2021): Rheological and textural properties of goat milk set type yoghurt as affected
by heat treatment, transglutaminase addition and storage. Journal of the Science of

Food and Agriculture, 101, 5898-5906. https://doi.org/10.1002/jsfa.11242

Pap y ucraknyrom mehynapoanom yaconucy (M22=5)

6. Satric, A., Tomasevic, I., Djekic, I., Pavlovic, V., Levic, S., Miocinovic, J. (2024).
Evaluation of low sodium Kackavalj cheese properties using 3D scanning, scanning
electron microscopy and computer vision system. International Journal of Dairy
Technology, 77 (2) 586-593. https://doi.org/10.1111/1471-0307.13046

7. Jokanovic, O., Markovic, B., Mirecki, S., Veljic, M., Miloradovic, Z., Radulovic, A.,
Miocinovic, J. (2022). Composition and a-tocopherol content of Njeguski-type cheese
made from cow, ewe and goat milk. International Dairy Journal, 134, 105469.
https://doi.org/10.1016/j.idairyj.2022.105469.

8. Radulovic, A., Marklinder, I., Mirkovic, M., Miocinovic, J., Jankovic Soja, S. (2021):
Food safety at home: Serbian students. British Food Journal, 123, 11, 3689-3703.
https://doi.org/10.1108/BFJ-10-2020-0983

9. Radovanovic M., Hovjecki M., Radulovic A., Rac V., Miocinovic J., Jovanovic R.,

Pudja P. (2021): Rheology of buffalo milk rennet coagulation and gels affected by
coagulation temperature, CaCl,, pH and milk heat treatment. International Dairy
Journal, 121. https://doi.org/10.1016/j.idairyj.2021.105122
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Papn y ucraknyrom mehynapoanom yaconucy (M23=3)
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Caonmreme ca mehynapoasnor ckyna mramnaso y ueausnu (M33=1)

14.
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Caonmreme ca mel)ynapoanor ckyna mrammnano y uzsoay (M34=0,5)
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