YHUBEP3UTET Y BEOI'PAY
IHO/bOIIPUBPE/ITHU ®AKYJTET
HNHCTUTYT 3A XOPTUKYJITYPY
KATEJPA 3A BUHOI'PAJIAPCTBO

N350PHOM BERY ITO/bOIIPUBPETHOI' ®PAKYJTETA

Ha ocHoBy umana 78. 3akoHa o Haynu W wucTpaxuBamuma (CioyxOeHH TJIaCHUK
Peny6iiuke CpOGuje, 6poj 49/19), [IpaBunHuka o CTULAY UCTPAXUBAYKUX U HAYYHHX 3Bamba
(Cnyx6enun rnacauk Penmy6mumke CpoOwuje, 6poj 159/2020 u 14/2023) MuHucTapcTBa Hayke,
TEXHOJIOMIKOT pa3Boja W WHOBamuja U omnyke M36opuor Beha IlossompuBpenHor dakynrera
Vuusepsurera y beorpany, op. 300/6-6 ox 29.03.2024. roauHe, MOKPEHYT je MOCTYIaK 3a U300p
ap Aymmune hupkoBuh, Bumer npenaBava 3a yxy 00JIaCT BHHOTPAIapCTBO Ha AKaJeMuju
CTpPYKOBHUX cTyauja jyxHa CpOuja, y 3Bambe HAYYHH CapaJHHK 3a Hay4yHy oOJjact
buorexnnuke Hayke, rpana [losponpuBpena, HayuHa nucuuiuinHa BohapcTBo, BUHOrpaiapcTBo
U XOPTUKYITypa yXa HaydyHa JucuMIiuiMHa BunoBa yio3a. Ha ucroj cenHunu uMeHoBaHa je
Kommcuja 3a cipoBol)eme mocTyIKa CTULakha HAYIHOT 3Bamba, MOJAHOIICHE U3BEIITaja U OI[CHE
HAY4HOT paja KaHJUJaTa y cacTaBy :

1. np Cama MatujameBuh, pegosuu npodecop [lossonpuspentor dakynrera YHUBEp3uTeTa y
beorpany, npencenHuk;

2. ap 3opan beuunh, penosau npodecop [lossonpuBpeanor axkynrera Y HUBep3uTeTa y
beorpany, unas;

3. np Japko Jakmwmh, Hayuau capagHuk, MTHCTUTYT 3a eKOHOMHKY HoJbonpuBpeze, beorpan

VY cknany ca IlpaBUIHMKOM O TOCTYNKY, HauMHY BpeIHOBamba W KBAHTUTATHBHOM
HCKa3MBamby HAyYHOUCTPaKMBAYKUX pe3ynrara ucrpaxusaua (“Ci. rmacHuk PC” 6p. 24/2016,
21/2017 wn 38/2017), a Ha OCHOBY yBHJA y JOKYMEHTAllH]y, OLIEHE JI0CAJAlllbe JAETaTHOCTU U
HayyHor paja, Komucuja nonnocu cinenehu:

U3BEIITAJ

1. BUOTPA®CKHA TTOJALIM KAHINIATA

1.1. JIn4yHHU nogauu

Hp Aymmuma hupkosuh, pohena je 26.04.1979. rogune y Kpymesiy.

1.2. Tlomamu o gocaaammeM 00pa3oBamy

Hp Hymmia hupkosuh je 3appmmna Cpenmpy xemujcky mkoiy y Kpymesiy. [{umomupana
je 2007. rogune Ha [TosronpuBpeaHoM (akynrery YHuBepesurera y [purmrunau, cmep BohapeTo
U BUHOTpagapcTBO. MacTep akaJleMcKe CTyAWje Ha CTYAUjCKOM mporpamy buibHa mpousBommba,
Moy 3amTuTa Ousba 3aBpiwia je Ha [lossonpuBpennom ¢axkynrery YHuBep3utera y [pumrunu
2013. romuue. OpOpaHuia je JJOKTOPCKY MAMCEpTalMjy I0J HACIOBOM: ,,YTHId] TEpMHHA
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nedonyjanyje U aCUMHJIALMOHE TMOBPIIMHE 3aliepaka Ha KBaJIUTET M (DEHONHHU cacTaB rpoxha u
BUHA copTe BuHOBE Jio3e [Ipokyman™ Ha [TossonpuBpennom akynrery YuuBepsutera y beorpany,
2021. rogune.

VY nepuony ox 2012. mo 2013. ronuHe paguna je y Bucokoj mossornpuBpeHo-npexpamOeHo]
IHIKOJI CTPYKOBHUX CTyauja y IIpokyrspy, Ha palHOM MECTy CTPYYHOT capaJHHKa-aHaIuTHIapa. Y
NepuoAy JOK je paania Ha MECTy CTPY4YHOI capaJHHKa-aHaJUTH4apa Owia je aHraKoBaHa Ha
MIOCJIOBUMA aHANIN3€E jakuX nrha, PU3NYKO-XeMHjCKMX aHAJIN3a BUHA K0 ¥ arpOXEMH]jCKUX aHaJI3a
semspHiTa. Takohe, obaBjpasia je MOCIOBE Y30pKOBama BHMHA M AaKTUBHO Y4Y€CTBOBaJa Y
aKpeauTaIjy J1adopaTopHje 3a UCIHUTHBamke jakux nuha, BuHa U 3emsbuinTa. On 2014 no 2020.
roguHe paawia je y Bucokoj mosbonpuBpemHO-TIPEXpaMOCHO] IIKOJIU CTPYKOBHHX CTyIdja y
[Tpokyruby Ha paJIHOM MECTY aCUCTEHTA M3 YK€ HaydHe obnactu BunorpamapctBo. Unas je Trma
aKpeuTOBaHE JadopaTopuje 3a HCIUTHUBAKE CHCTEMCKE KOHTPOJIE IUIOAHOCTH 3E€MJBHIILTA,
KOHTPOJIC KBAIMTETA BHHA M jakuX ankoxonHux mwha. Y mepuomy 2014-2019. roqune, pamuia je
Kao aHaJUTUYap y aKpeauToBaHO] Jaboparopuju Bucoke mosporpuBpeqHo-npexpamOeHe IIKoje
crpykoBaux cryauja (SRPS ISO /IEC 17025:2006) 3a ¢wu3uuka, XeMHjCKAa W CEH30pCKa
UCNUTHBAkbA BHUHA, IIUPE U AJKOXONHUX Nuha, QU3MYKa U XEMHUjCKa HCIHUTUBAKA 3€MJBUIITA,
y30pKOBaWke€ BHHA, HIMpe M ajikoxonHux muha (ceprudukar o axpemurammju 01-281). YV
akpeauToBaHoj Taboparopuju Bucoke nosbonpuBpenHo-pexpaMOeHe MIKOIe CTPYKOBHUX CTY/H]ja
(SRPS 1SO /IEC 17025:2006), y4ecTBOBajda je y aHaJIM3d OCHOBHHX Iapamerapa IUIOJHOCTH
3eMJBHIIITA Ca TIPEnopyKoM 3a hyOpeme.

3amnocieHa je Ha AkajgemMMju CTpyKOBHHMX cryauja Tomimuka akagemuja Opncek 3a
MOJOIPUBPETHO MTPEeXpaMOeHe CTY/IHje Ha paTHOM MECTY BHILET IIpe/iaBaya 3a y)Ky HaydHy 001acT
BunorpanapctBo. OOGjaBuia je mpeko 30 Hayunux pagoBa. Koayrop je yubOenuka ,,OcHOBe
BUHOTpagapcTBa‘. UiaH je TUMa 3a aKpeauTaldjy JyaTHOT o0pa3oBama Ha CTYAHJCKOM Mporpamy
BohapctBo u BuHOrpagapcrBo. buna je npencennuk Komucuje 3a n300p capagHuka y HacTaBM 3a
yXKy HayuHy oOiact BunorpanapctBo n wian Komucuje 3a u300p capajHuKa y HacCTaBU 3a YKy
HayuHy oOsact BohapctBo. Unan je CaBera YHuBepsutera y Humry ucnpen mnpeacTaBHHKA
ocHuBayva. Ynan je Yauje nocnomgasara Cpouje. Unan je Hayunor Bohapckor apymrsa Cpowuje.

2. BUBJIUOT'PA®UJA
bubnuorpadcku momanu kimacuuUKoBaHU Cy carjlacHo ojapendama IlpaBuiaHuka o0
MOCTYNIKY U HAaYuMHY BpPEIHOBalkbA U KBAHTUTATUBHOM HCKa3WBabkby HAYYHOUCTPAKUBAYKUX

pesynarara uctpaxusaua ("Cnyx6enn rmacauk PC", 6poj 24/2016 u 21/2017) y Tabemu 1A.

Tabena 1A. Ilpersien nyoTMKOBAaHMX PaJ0oBa KAHIMIATA

Bp. | M | Pedepenna Bpeanoct

1.1 Panx o0jaB/beH y BpXyHckoM MehyHapoaHOM yacomucy (M21)

1. M21 | pysica Cirkovi¢, Sasa Matijasevi¢, Neboj$a Deleti¢, Bratislav Cirkovi¢, Uros
Gasi¢, Milica Sredojevi¢, Zoran Jovanovi¢, Vladan Puric, Zivoslav Tegi¢
(2019): The Effect of Early and Late Defoliation on Phenolic Composition and
Antioxidant Properties of Prokupac Variety Grape Berries (Vitis vinifera L.). 8
Agronomy 9, 822.

DOI: 10.3390/agronomy9120822 https://doi.org/10.3390/agronomy9120822

2. M21 | pygica Cirkovi¢, Sasa Matijasevic, Bratislav Cirkovi¢, Darko Laketi¢, Zoran
Jovanovi¢, Boban Kosti¢, Zoran Besli¢, Milica Sredojevi¢, Zivoslav Tesic,



https://doi.org/10.3390/agronomy9120822

Tijana Banjanac, Uro§ Gasi¢ (2022): Influence of Different Defoliation
Timings on Quality and Phenolic Composition of the Wines Produced from the
Serbian Autochthonous Variety Prokupac (Vitis vinifera L.). Horticulturae,
8,296 https://doi.org/10.3390/horticulturae8040296

Y (M21)=

16

1.2. PaioBu 00jaB/beHH Y HCTAKHYTOM MelhyHapoaHom yaconucy (M22)

M22

Sasa Matijasevi¢, Jelena Popovié-Dordevi¢, Renata Risti¢, Dusica Cirkovié,
Bratislav Cirkovi¢, Tatjana Popovié (2019): Volatile Aroma Compounds of
Brandy ,,Lozovaca“ Produced from Muscat Table Grapevine Cultivars (Vitis
vinifera L.). Molecules 24 (13), 2485.

DOI:10.3390/molecules24132485 https://doi.org/10.3390/molecules24132485

2(M22)=

1.3. PagoBu o0jaB/beHu y meljyHapoaaom yaconucy (M23)

M23

D. Cirkovi¢., S. Matijasevié., B. Cirkovié., Z. Besli¢ (2023) : Relative Leaf
Expansion Rate as an Indicator of Compensatory Growth of Defoliated
Vines (Vitis vinifera L. cv. Prokupac). S. Afr. Enol. Vitic., Vol. 44, N,. 2.
Doi.org/10.21548/44-2-5195

2(M23)=

Y (M20)=

24

2. Caonmrema ca Mel)yHapoaHUX CKynoBa IITAMIAHO Y HeJTUHA
(M33):

M33

Ruml, M., Korac, N., Cirkovic, D., Vujadinovic, M. and A. Vukovic (2016):
Heat requirements for red grapevine cultivars in the wine-producing region of
Sremski Karlovci, Serbia. 11l Balkan Symposium on Fruit Growing. 16-1 8
September, Belgrade, Serbia. Acta Hortic. 1139. ISHS 2016. pp. 409-412. DOI
10.17660/ActaHortic.2016.1139.71

M33

Cirkovi¢, B., Zuni¢, D., Deleti¢, N., Cirkovi¢, D., Matijasevi¢, S., Jankovi¢, D.,
Jovanovi¢, Z. (2015): Comparative analisys of parameters fertility of the forms
of grapevine cultivar Traminer in the subregion of Ni§ (Serbia). VI
International Symposium ,,Agrosym 2015 Jahorina. Book of Proceedings, pp.
350-356., ISBN 978-99955-751-9-9. http://agrosym.ues.rs.ba

M33

Cirkovi¢, B., Deleti¢, N., Cirkovi¢, D., Matijasevi¢, S., Jankovi¢, D.,
Jovanovi¢, Z. (2015): Ampelografic characteristics of grape variety red
traminer in vinegrowing subregion of Ni$. Research people and actual tasks on
multidisciplinary sciences; Proceedings of the Fifth International Conference.
Lozenec, Bulgaria, 24-28 june 2015. pp. 14 - 19. ISSN 1313.
http://multilingual.bionetsyst.com/image/other/2015 M33

M33

Cirkovi¢, B., Zuni¢, D., Deleti¢, N., Jovanovi¢, Z., Matijasevi¢, S., Cirkovi¢, D.
(2014): Ampelographic characteristics of two forms of grapevine cultivar
Traminer in vinegrowing subregion of NiS. V International Symposium
,Agrosym 2014 Jahorina. Book of Proceedings, pp. 169 — 175. ISBN 978-
99955-751-9-9. http://agrosym.ues.rs.ba

M33

Cirkovi¢, B., Zuni¢, D., Deleti¢, N., Jovanovié, Z., Matijasevi¢, S., Cirkovié, D.
(2014): Biological and productive characteristics of grape variety Red
Traminer in vinegrowing subregion of Nis. 25" International Scientific —
Experts Congress on Agriculture and Food Industry 1zmir — Turkey. pp. 257 —
260. http://www.agricongress2014.ege.edu.tr

10.

M33

Cirkovi¢, B., Deleti¢, N., Matijasevi¢, S., Cirkovi¢, D., Jovanovié, Z. (2013):
Biological and productive characteristics of grape variety Gewurztraminer in
vinegrowing subregion of Nis. 46-50. Research people and actual tasks on
multidisciplinary sciences; Proceedings of the Fourth International Conference.
Lozenec, Bulgaria, 12-16  june 2013. ISSN 1313-7735.

3



https://doi.org/10.3390/horticulturae8040296
https://doi.org/10.3390/molecules24132485
http://agrosym.ues.rs.ba/
http://multilingual.bionetsyst.com/image/other/2015%20M33
http://agrosym.ues.rs.ba/
http://www.agricongress2014.ege.edu.tr/

http://multilingual.bionetsyst.com/image/other/2013

11.

M33

Dragana Stanisavljevi¢, DuSica Cirkovi¢, Violeta Mickovski Stefanovié,
Dragan Velickovi¢ (2022): Hemijski sastav i senzorne karakteristike rakija od
vocéa. XXVII Savetovanje o biotehnologiji. Cacak, 509-513.

12.

M33

D. Stanisavljevi¢, J. Mihajlovi¢, 1. NeSovi¢, M. Stojanovi¢, D.
Cirkovi¢, V.Mickovski Stefanovi¢, P. Ili¢, D. Randelovi¢, D.
Velickovi¢, Z. Zlatanovi¢ (2023) : Plum as a raw material and it's
influence on the quality of brandy. 1 st International Symposium on
Biotechnology Cacdak, 17-18 march, pp 413-419.

13.

M33

Dusica Cirkovié, Zoran Besli¢, Sasa Matijasevi¢, Bratislav Cirkovié,
Dragana Stanisavljevi¢, Zoran Jovanovi¢, SaSa Petrovi¢, Veroslava
Koci¢ (2023): The effects of early and late defoliation on grape yield
and grape quality of Prokupac variety. XIV International Scientific
Agriculture Symposium, Agrosym 2023, Jahorina, October 5-8.,
2023. pp. 255-261.

Y (M33)=

3. CaonmrTema Ha Me)yHAPOAHUM HAYYHHMM CKYNOBMMA IITAMIIAHA Y
uzBoay (M34)

14.

M34

DuSica Cirkovié, Svetlana Laki¢evi¢, Zoran Jovanovi¢, Ivana
Zlatkovi¢, Bratislav Cirkovi¢, Dobrila Randelovi¢, Svetlana
Bogdanovi¢ (2022): Agrobiological traits of grape cultivar
Tamjanika white grown in Zupa vine district. 1% European
Symposium on Phytochemicals in Medicine and Food (1-EuSPMF)
University of Belgrade -Faculty of Agriculture. Book of Abstracts.

pp. 69.

05

15.

M34

Svetlana Lakic¢evi¢, Dusica Cirkovi¢, Jelena Popovi¢-Pordevic,
Ivana Mosi¢, Miodrag Lazi¢ (2022): Microbiological characteristics
of Prokupac wine enriched with medicinal herbs. 1% European
Symposium on Phytochemicals in Medicine and Food (1-EuSPMF)
University of Belgrade -Faculty of Agriculture. Book of Abstracts.

pp.66.

0.5

16.

M34

S. Matijagevi¢, D. Zuni¢, S. Todié, Z. Begli¢, B. Cirkovi¢, V. Vukosavljevi¢, D.
Cirkovié, M. Deli¢ (2013): : Testing the efect of varietal characteristics of
muscat table vine varieties (Vitis vinifera L.) on the composition and quality of
lozovaca Book of Abstracts 24™ International Scientific-Expert Conference of
Agriculture and Food Industry, pp (178). Sarajevo, Boshia and Herzegovina.

0,5

> (M34)=

1,5

2(M30)=

10,5

4. PanoBu 00jaB/beHH Y BPXYHCKHM YaCONMMCUMA HAIIHOHAJTHOT
3Havaja (M5S1)

17.

M51

Mili¢ Vojinovi¢, Jelica Zivié, Sanja Peri¢, Sladana Golubovi¢, Ivica
Stanci¢, Dusica Cirkovié, Dragana Stanisavljevi¢ (2022): Basic
characteristics of Erwinia amylovora strains originating from different
hosts and at different altitudes. Journal of Agriculturae, Food
Environmental Sciences Vol. 76, No 7 pp. 36-40.

18.

M51

Gliéic’,Milica, MatijaSevi¢ SaSa, Besli¢ Zoran, Rankovi¢-Vasi¢ Zorica, GliSi¢
llija, Cirkovié¢ Dusica (2022): Effect of early berry thining and girdling on



http://multilingual.bionetsyst.com/image/other/2013

grape quality of cv. Victoria. Analele Universitatii din Craiova, seria
Agriculturd — Montanologie — Cadastru (Annals of the University of Craiova -
Agriculture, Montanology, Cadastre Series)Vol. 52/1/2022., pp 173-179. DOI:
https://doi.org/10.52846/aamc.v52i1.1331

19.

M51

Sladana Golubovi¢, Mili¢ Vojinovi¢, Sanja Peri¢, Ivica Stanci¢, DuSica
Cirkovi¢, Dobrila Randelovié (2022): Soil quality monitoring for
hydroseeding needs on the section of the E-75 highway, corridor 10. Journal of
Agriculturae, Food Environmental Sciences Vol. 76, No 8 pp. 21-27.

20.

M51

Sasa MatijaSevi¢, Zoran BesSli¢, Zoran Przi¢, Aleksandar Petrovi¢, Zorica
Rankovié-Vasié, Bratislav Cirkovié, Dragoslav Ivanisevi¢, Dusica Cirkovi¢,
Mersija Deli¢ (2018): Structure and representation of aromatic compounds of
grape brandy produced from muscat table grapevine (Vitis vinifera L.)
cultivars. Annals of the University of Craiova — Agriculture, Montanology,
Cadastre Series, Vol. XLVIII//2018 pp 190-201 ISSN 1841-8317.
http://www.agro-forest.ro

21.

M51

Sasa Matijasevi¢, Zoran Besli¢, Zoran Przi¢, Dragoljub Zunié, Slavica Todi¢,
Nebojsa Markovié, Zorica Rankovi¢-Vasié, Bratislav Cirkovi¢, Vera
Vukosavljevi¢, Dusica Cirkovié, Mersija Delié¢ (2017): Reaction of table grape
varieties to low winter temperatures. Annals of the University of Craiova —
Agriculture, Montanology, Cadastre Series, VVol. XLVI11/1/2017 pp 176-180
ISSN 1841-8317 http://www.agro-forest.ro

22.

M51

S. Matijasevi¢, Z. Besli¢, Z. Przi¢, D. Zunié, S. Todi¢, N. Markovié, Z.
Rankovi¢-Vasié, B. Cirkovié, V. Vukosavljevié, D. Cirkovié, M. Deli¢ (2016):
Influence of cultivar characteristics of Muscat table grapevine cultivars (Vitis
vinifera L.) on grape brandy composition and quality. Annals of the University
of Craiova — Agriculture, Montanology, Cadastre Series, Vol. XLV1/1/2016 pp
213-217 ISSN 1841-8317. http://www.agro-forest.ro

23.

M51

MatijaSevi¢, S., Popovi¢, T., Glisi¢, M., Isajlovi¢, S., Rankovi¢-Vasié, Z., Przié,
Z., Nikoli¢, D., Cirkovi¢, D. (2019) : The influence of the berry size on the
skin anthocyanins content of some black varieties. The 15th annual meeting
"Durable agriculture — agriculture of the future: advanced methods for a
sustainable agriculture, silviculture, cadastre and food science".Anals of the
University of Craiova —Agriculture, Montanology, Cadastre Series, Vol.
XL1X/2019:98-106. ISSN: 1841-8317
http://anale.agro-craiova.ro/index.php/aamc/article/view/887/837

Y (M51)=

14

5. PajgoBu 06jaB/beHN y 4acomMcuMa HAIMOHAJTHOT 3Ha4aja (M52)

24,

M52

Cirkovi¢, B., Zunié, D., Gari¢, M., Cirkovi¢, D., Matijasevié, S., Jovanovié, Z.
(2012): Biological and productive properties of the forms of grapevine cultivar
Traminer in the subregion of NiS. Journal of Agricultural Sciences, 57(2):69-
79, Belgrade (UDC:634.8.05.(497 11) ISSN 1450-8109).
http://www.agrif.bg.ac.rs

1.5

> (M52)=

1,5

2. (M50)=

15,5

6. Caonureme ca CKylna HALMOHAJHOI 3HAYaja IITAMIIAHO Y LeJMHHU
(M63)

25.

M63

Kojovi¢, R., Vukosavljevi¢, V., Puri¢, M., Mojevi¢, M., Krsmanovi¢, M.,
Peli¢, G., Cirkovi¢, D. (2013): Botanitke karakteristike sorte Kaberne
sovinjon u uslovima jagodinskog vinogorja. Zbornik nauc¢nih radova. Vol. 19.
br. 5. 75-82. Institut PKB Agroekonomik Beograd. UDK/UDC 167.7.:63
ISSN: 0354-1320.

0,5

26.

Zuni¢, D., Tral}daﬁlovic', S., MatijjaSevi¢, S., Markovi¢, N.,
Atanackovi¢, Z., Cirkovié, D., Vukosavljevi¢, V. (2013): Uticaj visine

0,5
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stabla na svojstva sorti za bela vina Sovinjon beli, Burgundac beli i
Zupljanka. Zbornik nau¢nih radova. Vol. 19. br. 5. 83-87. Institut PKB
Agroekonomik Beograd. UDK/UDC 167.7.:63 ISSN: 0354-1320.

> (M63)= 1
6. Caonmreme ca CKyna HAIMOHAJIHOI 3HAaYaja IITaMIAHO y M3BOLY
(Mé4)
27. [M64 | Zunié Dragoljub, Matijasevi¢ Sasa, Todi¢ Slavica, Besli¢ Zoran, Sivéev 0,2

Branislava, Rankovié¢-Vasi¢ Zorica, Cirkovi¢ Bratislav, Vukosavljevié
Vera, Cirkovié Dugica: Ampelografske karakteristike introdukovanih
klonova sorte Cabernet sauvignon. Zbornik apstrakata 15. Kongresa
vocara i vinogradara Srbije, str. 158-159., Kragujevac 21-23. 09. 2016.

28. [M64 | Veroslava Koci¢, Dusica Cirkovié, Dragana Stanisavljevié, Dobrila 0,2
Randelovi¢, Milica Stojanov, Jelica Lazi¢, Savkovi¢, Aleksandar
Velickovi¢ (2023): The influencof raw materials and production process
on the quality of rosé wine. International Scientific and Professional
Conference Politehnika 2023, Belgrade, 15"December, pp 904.

29. [M64 | Dusica Cirkovié, Sasa Matijagevi¢, Bratislav Cirkovi¢, Zoran 0,2
Jovanovié, Jugoslav Trajkovi¢ (2022): Uticaj rane i kasne defolijacije
na mehanic¢ku analizu grozda i bobice sorte Prokupac (Vitis vinifera
L.) 16. Kongres Vocara i vinogradara Srbije sa medunarodnim
uce$c¢em. Zbornik apstrakta, 126-127 VVrdnik Republika Srbija.

Y (M64)= 0,6

Y (M60)= 1,6

Onopamena qokTopcka qucepranuja (M70)

30. M70 | Aymmma Thupkouh (2021): YTumaj TtepmuHa aedonujanuje u 6
aCHMMJIAIIMOHE TIOBPIIMHE 3arepaka Ha KBaJUTET W (EHOJIHU CacTaB
rpoxkha u BuHa copre BHHOBe Jo3e Ilpokyman. Jlokropcka
nuceptamyja. IloswonpuBpenuu ¢dakynrer beorpan-3emyn. Y/K:
634.853: {663.222+663.253.34}(043.3).

S (M71)= 6

3. AHAJIM3A OBJABJBEHUX PATIOBA KAHJIUJATA

HayuHoucTpaxuBauky paj KaHAUJATKUE J€ YCMEPEeH y HEKOJIMKO TpaBaria : Hajeehu O6poj
OubmmorpaCKux jeOUHHMIIA CE€ OJHOCH Ha WCIUTHUBAKE arpoOHONIONIKMX U TPUBPEIHO
TEXHOJIOIIKUX 0COOWHA COPTH U KJIOHOBA BUHOBE JI03€. 3aTUM 3Ha4Yajad Opoj pasioBa je u3 o0J1acTi
npoyyaBama XEMHJCKOT cacTaBa rpoxha, BuHa U npepaheBuHa o rpoxia U mpoyuyaBame yTUIaja
npUMeHe oipel)eHNX aMITeIOTEXHIIKUX B arpOTEXHIIKHX Mepa Ha BUHOBY JIO3Y.

HcrpaxkuBama y OKBUPY IOKTOpCKe aucepranuje (oudamorpadeka jenmuuna opoj 30)
uMaa je 3a IuJb Ja MOKaXe KOJMKHU yTUIIA] IMa]y TIOjeMHE aMIIEIOTEXHIYKE MEpPE Y KOHKPETHOM
ClIydajy yKIamame Jiefia JIMCHE Mace - nedoiujamnmja, Kao U BpeMe H3Bohema OBe oreparyje Ha
KBAJIMTET Tpoxkha v BUHA oAroBapajyhe copTe BUHOBE JIO3€.

JlommprHOC OBE aucepTaliyje ce orjiena y carjenaBamy edekra aedonmjaiyje u3BeacHe y
pazmuuTEM peHodazama Ha BEIMUYMHY YKYITHE aCUMHJIALMOHE MOBPIIMHE YOKOTA, a OCEOHO Ha
CIIOCOOHOCT HEHOT 0OHaBJbaka MPEKO pa3Buha JIMCHE MOBpIIMHE 3anepaka. [TokazaHo je 1a u



NOpe/l YKJIamama PEJIaTHBHO BEJMKE IOBPIIMHE (OTOCHHTETCKM aKTHBHUX JIUCTOBA y (azu
[[BETamka, HE Mopa JOhM 0 TaKo CTPECHUX YCIIOBA KOjH OU ce 0/Ipa3uiii Ha MPOMEHY CTPYKTYype
rpo3aa u 6odure. [Ipahemem penatuBHE eKCMaH3Wje MOBPIIMHE JIMCTOBA IOKa3aHO je na OyjHe
copre kao mro je Ilpokymnarm, ca M3pakeHHMM BEreTaTUBHHMM IOTEHIIMjAIOM, TIOCIIE BEOMa paHe
nedomujanyje peaaTiBHO Op30 KOMIIEH3Y]y U3ryOJheHY aCHMUJIAMOHY TIOBPIIMHY HHTEH3UBHUJUM
pazBuhem 3amepaka, IITo ce He JelaBa KoJi KaCHUjuX TepMuHa aedonujamumje. JlonpuHOC ce ornena
U y carjie/iaBamkby 3Hauaja MOCTUTHYTE TOBPIIMHE JIMCTOBA HA TIOKAa3aTeshe POTHOCTH, TPHHOCA,
MOKa3aTeJbe CTPYKType Tpo3aa u O00uIle KOjUu Cy 3Ha4ajHH 3a KBAIUTET Ipokha W EHOJIOIIKU
MOTEHITNjaJl COPTE Y CMUCITY cajip)kaja MoM(EHOIHUX jeIUbEha Y OOOHUIIM M BUHY COPTE€ BUHOBE
no3e [Ipokymnaig

Ipoyuasarse acpobUOIOWIKUX U NPUEPEOHO MEXHONOUWKUX OCOOUHA COpMU U KIOHO8A
sunose no3e (pamosu 5, 6,7, 8,9, 10, 11, 14,21, 23,24,25,26,27).

Y 0BOj rpynu pajsioBa, YIJIaBHOM Cy MCHHUTHMBAHA HajBaKHHUja MPOHM3BOIHA CBOjCTBA, KOja
YKJbYUyjy: POJHOCT OKala M JlacTapa, €JIEeMEeHTe NPHHOCA, TOYeTak M Tpajame oapehenmx
denodaza, xemmjcke OCOOMHE IIHMpe, AHAIM3Y MEXaHWYKHUX CBOjcTaBa rpo3na u Oobwie,
OTIOPHOCT Ha HUCKE 3MMCKe Temmeparype u ci. [IpoydaBama arpoOHONIOMIKHX U MPUBPETHO
TEXHOJIOIIKUX CBOjCTaBa BUHOBE JIO3€ IMPE/ICTaBIbajy OCHOBHA UCTPAXKHMBamkha Y BUHOTPAIAPCKO]
Haynu. OHa Cy ca jefHe CTpaHe OCHOBA 3a Jajba MCTPAKUBAKa, Ka0 IITO CY HIIP. UCTPAKUBAHHA
(GU3HONOIIKMX TIpoIeca, JeTajbHHja XEMHjCKa HMCTPaKMBamba JEI0BA YOKOTA M PA3IMYUTHX
OpraHa, TEHETCKa MWCTpaXHMBamka WTA., a ca JApyre CTpaHe [ajy MpakTHYHE CMEpHUIIS
BUHOTPA/IapUMa 32 T'ajeHbe MOjeIMHUX COPTH, KIIOHOBA U MOJIOra BHHOBE JIO3€.

Ilpoyuasarsa xemujckoe cacmasa epodicha, euna u npepahesuna 00 eposicha u éoha (pagoBu
2,3,11,12, 16, 20, 22 u 28).

VY 0BHUM pazioBMMa akIEHAT je CTaBJbeH Ha KBAJUTET Irpokha M BUHA, MOCEOHO Ha HUXOB
xemujcku cactaB. C 003upom na rpoxxhe u merose npepalheBUHE MPeACTaBiba)y BaKHY HAMUPHUILY
300 CBOj€ XpaHJbUBE BPEJHOCTH M MO3UTUBHOI 3]IPAaBCTBEHO 3ALITUTHOT JIEJIOBaHka, Y OBUM
pazoBuMa je TMpHKa3aH caapkaj 00jeHNX U (PEHONMHUX JeIUEEHha Y TIOKOXKHUIIM OOOHIe KOju ce
UCXpaHOM WM KOH3YMHPamEeM BHMHA YHOCE Yy opraHusam. lcnuTuBaH je 3Ha4aj, HaAYMH U
WHTCH3UTET W3BOhema onpeheHMx Mepa y BHHOTrpaxy Ha moBehame cajapikaja 3paBCTBEHO
3HauajHUX jeumbema. VcTuye ce 3Hadaj ofpkaBara YPaBHOTEKEHOCTH YOKOTA, IOBOJbHE
MHKPOKJIMME IIIAJINpa, YCJIOBAa OCBETJHEHOCTM M BOJHOI CTaTyca YOKOTa Ha Caapikaj OBUX
jenumema. Y jeIHOM Jielly pajoBa NpHKa3aH je calpikKaj apoMaTCKUX jelIuea Yy pakvjama
JI030BadaMa y 3aBHCHOCTH O] COPTE U arpOEKOJIOMIKHIX yCJIOBa.

llpoyuasarve ymuyaja npumene oopeheHux amneromexHuykux u azpoOmexHudKux mepa Ha
surosy 103y (pamosu 1,2,4,13, 15,18,29 u 30)

VYV uctpaxuBamMMa je mpaheHa MNpuMeHa CcHeUMUYHUX AaMIEJIOTEXHUYKUX Mepa Y
onpeheHoM cucreMy rajema M BUXOB YTHIQ] Ha Pa3MdMTa CBOjCTBA BHHOBE Jjo3e. [locebHO
3HaYajHa UCTPAKMBAKHA Y OBOM CETMEHTY IPECTaBIba Mpaheme YpaBHOTEKEHOCTH YOKOTa BUHOBE
Jo3e MpH yemy je mpaheH ogHoc u3Mel)y BereraTtMBHE Mace M BHCHHE IPUHOCA HAKOH MpPUMEHE
HEKE Off aMIIeJIOTEXHUYKHX Mepa, MoceOHO aedommjaipje. YCHOCTaBbakbe U OApPKABAKHE
YpPaBHOTEKEHOT ojiHOca u3Mel)y BereratMBHE Mace (acMMHJIAllMOHA MOBpIIMHA, Maca JacTapa,
3allpeMHUHAa YOKOTa WM CJI.) M BHCHHE TIpHHOCAa Tpokha TpencTaB/ba WMIIEPATHB CaBpEMEHE
BUHOTPA/IAPCKe MPOU3BOAE C 003MPOM Ha 3HA4aj ONTHMAITHOT OajlaHca Ha MPABHIIHO MPOTHLAKE
(U3HOJIOMIKKX TIPOIIEca U KBAIUTET Iposki)a U BUHA.



4. KBAHTUTATUBHA OLIEHA PE3YJITATA HAYYHOUCTPAXKUBAYKOI' PAJIA

Kanmunatkuma ap Jymmna hupkoBuh je y mepuonmy ox 2012-2023. romune, mopen
JOKTOPCKE JHCepTalMje, CaMOCTAIHO H Yy capaamu ca Kojerama oOjaBunma u 29
oubmmorpadckux jeauHmMIa y BoaehuM melhyHapoJIHMM M HAllMOHAJIHUM YacONUCUMa, M Ha
mehynapoanum u gomahum ckynosuma. O tora je 2 paga u3 kateropuje M21, 1 u3 kareropuje
M22, 1 u3 xareropuje M23, 9 u3 kareropuje M33, 3 u3 kareropuje M34, 7 u3 kareropuje M51,
1 u3 kareropuje M52, 2 u3 kareropuje M63, u 3 u3 kareropuje M64. Ykynan koehuiyjeHT
Hay4YHE KOMIIETEHTHOCTH IyOJIMKOBAaHUX PasioBa KaHauaatkumbe ap Jymmuie hupkosuh je 57,6
(Tabena 1B).

Ta6emna 16. Bpcra u kBaHTH(HKAIIN]a HAYIHOUCTPAKUBAYKKX pe3ysnrara np Jymmie hupkosuh 3a
nieprion ox1 2012-2023. roauae

Hasus u BpcTa pesynraTa Bpoj | Bpemmoct | Ykymao | Kopexmmja*
Pan y BpxyHCcKOoM MelyyHapoHOM dacomucy M21 2 8 16 10,15
Pan y ucrakayrom MelhjyHapomHom gacorucy M22 1 5 5 4,16
Pan y mehynapoaHom waconrcy M23 1 3 3 3
Caomnmreme ca MeljyHapOJHOT CKyTIa MTAMIIAHO Y 9 1 9 7,82
nenuau M33

Caonreme ca MeljyHaApOTHOT CKyTIia IITaAMIIAHO Y 3 05 15 1,26
n3Boay M34

Pan y BozeheM waconmcy HanpioHamHOT 3Ha4aja M51 I 2 14 10,4
Pay y yaconucy HalmoHaaHOT 3Hauaja M52 1 15 15 1,25
Caommiteme ca CKymna Hal[MOHATHOT 3Havaja MTaMIIaHo Y 2 05 10 0,83
nenuaa M63

CaomniuTene ca CKyna Hal[MOHATHOT 3Hayaja ITaMIIaHo Y 3 0,2 06 0,50
n3Boay M64

Opnbpamena foKTopcka aucepranmja M71 1 6 6 6
YkynHo 57,6 45,37

*Kkopekyuja Hanpasmena npema opojy koaymopa Ha paoy: K/(1+0,2(n-7)), v>7
*Kkopexkyuja Hanpasmena npema opojy koaymopa Ha paoy: K/(1+0,2(u-5)), n>5

Taoema 2. MuHUMaTHH KBaHTUTATUBHU 3aXTEBH 3a CTHAKC HAYYHOT 3Balbd HAYYHU CapaaIHUK
3a TEXHUYKO-TEXHOJIOIIKE 1 OMOTEXHUUKE HAYKC IPOIMMCaHn HpaBI/IJ'IHI/IKOM.

Hayunu Kputepujymu MunucrapcTsa Munnmanau | PeamusoBanu
capaJiHiK HEOIXOJIHH

O6apesnn | M10+M20+M31+M32+M33+M41+M42+MS51+M52+ 9 45,37

(1) M63+M64+M80+M90+M 100

O6aBe3un | M21+M22+M23 5 17,31

(2)

Kangupatkuma ap Jymma Rupkosuh, nciiyHuna je cBe nudepeHiujaite yciaoBe U HeOmX0oAaH
yKynan Opoj 0ofoBa 3a TEXHHMYKO-TEXHOJIOIIKE M OMOTEXHWYKE Hayke mporucane [IpaBuiHHKOM O
CTUIIaBhy MCTPaKUBAYKHUX U HaydyHHX 3Bama (,,Cimyx6enu rmacHuk PC*, 6p. 159/2020, IIpumor 4) 3a
U300p y HAyIHO 3Barhe HAYYHU CapaIHVIK.




5. KBAIMTATUBHA OLIEHA HAYYHOT' JOITPUHOCA

[Ipema eneMeHTHMA 32 KBAIMTATUBHY OIEHY Hay4HOT nompuHoca kanaunata ([Ipwmor 1
[IpaBunnuka), Kommucuja je koHcraroBana aa je ap [ymmma hupkoBuh y mocamamimem
HAyYHOUCTPAXKUBAYKOM Pay IMOCTHUIIIA JOMPUHOC Y clepaehum cerMeHTuMma:

5.1. YTunajHOCT U KBAJMTET HAYYHHUX pe3yJTara

[utrpanocT pamoBa kanauaaTkume ap lymmie hupkouh yrephena je yBugom y 6azy
nojaraka Scopus. Ilpema Scopus 6asu momataka h wHmekc je 2., ykymaH Opoj mmrara je 23.
IIpeyzero 17.04.2024.

Pan no peanum 6pojeM 1: Dusica Cirkovié, Sasa Matijagevi¢, Nebojsa Deleti¢, Bratislav Cirkovic,
Uros Gasi¢, Milica Sredojevi¢, Zoran Jovanovi¢, Vladan Puric, Zivoslav Tesi¢ (2019): The Effect of Early
and Late Defoliation on Phenolic Composition and Antioxidant Properties of Prokupac Variety Grape Berries
(Vitis vinifera L.). Agronomy 9, 822.

DOI: 10.3390/agronomy9120822 https://doi.org/10.3390/agronomy9120822

[lutupan je 5 myra y BUIy XeTeponurara

Paj nox pexaum GpojeM 2 : Dusica Cirkovié, Sasa Matijasevi¢, Bratislav Cirkovié, Darko Laketi¢,
Zoran Jovanovi¢, Boban Kosti¢, Zoran Besli¢, Milica Sredojevic, Zivoslav Tesi¢, Tijana Banjanac, Uros
Gasi¢ (2022): Influence of Different Defoliation Timings on Quality and Phenolic Composition of the Wines
Produced from the Serbian Autochthonous Variety Prokupac (Vitis vinifera L.). Horticulturae, 8,296
https://doi.org/10.3390/horticulturae8040296

[{utupas je 2 myta y BUy XeTepouuTara

Pan mon pemnum Opojem 3 : SaSa Matijasevi¢, Jelena Popovi¢-Dordevi¢, Renata Risti¢, DuSica
Cirkovi¢, Bratislav Cirkovi¢, Tatjana Popovi¢ (2019): Volatile Aroma Compounds of Brandy ,,L.ozovaca“
Produced from Muscat Table Grapevine Cultivars (Vitis vinifera L.). Molecules 24 (13), 2485.

DOI:10.3390/molecules24132485 https://doi.org/10.3390/molecules24132485

[lutupan je 15 myra y BUuay Xxereporurara

Pan mon pexaum Gpojem 5 : Ruml, M., Korac, N., Cirkovic, D., Vujadinovic, M. and A. VVukovic (2016):
Heat requirements for red grapevine cultivars in the wine-producing region of Sremski Karlovci, Serbia. llI
Balkan Symposium on Fruit Growing. 16-1 8 September, Belgrade, Serbia. Acta Hortic. 1139. ISHS 2016.
pp. 409-412. DOI 10.17660/ActaHortic.2016.1139.71

[utupan je 1 myT y Buay xerepouurara

VY cBoM nocajammeM HaygyHOM pany ap ymmmna hupkosuh je HajBuie Ouna ycMepeHa
Ha MCIHUTHBAKkA arpoOMOJIONIKUX U MPUBPETHO TEXHOJOMIKMX OCOOMHA COPTHU U KJIoHOBa. Baxan
JIE0 HCHOI' HAYYHOMCTPAKMBAUYKOT Pajia OJHOCH CE€ Ha MCHMTHBame edekara nedoiujanuje Ha
¢duznononike 1 OMOXEMHUjCKe Mpolece BUHOBE JI03€ OJ KOJUX 3aBHCH KBaJUTET Ipokha U BHUHA.
VY OKBUPY THX HCTpaXMBamba MPUMEHEHE CYy CaBpPEMEHE amIleojomKe, (HU3HOJIOIIKE U
XEMHJCKE METO/Ie C KOjuMa ce KaHIWJaTKHIa YIO3HaJla U KOje je caBiajaja Ha JIOKTOPCKUM
cryaujama Ha [losponpuBpeaHom dakynTery, YHuBep3urera y beorpany. OBa uctpaxupama cy
Omita yKJpydeHa y TOKTOPCKY IUCEPTAIH]y KaHIUJaTKHbE.

Jp Aymuna hupkoBuh je cBOjUM UCTpa)XKMBAYKUM PaZoOM U pe3yiTaThMa Jajia 3HauajaH
JOTIPHHOC pa3yMeBamy edekra ojpkaBama YPaBHOTEKEHOT oHOca u3Mel)y BereTaTHBHOT
npupacta ¥ npuHoca rpoxha (6amaHca 4OKOTa) W MOCEOHO HAa CIOCOOHOCT BHHOBE JIO3€ Ja
KOMIIEH3Yj€ YKIOWEHY JUCHY NOBpIIKMHY. KaHaunaTkumwa je CBOJUM UCTpakMBambUMa J10Ka3ana
Jla ¥ TIope]l yKJIambamba PeJaTUBHO BEJHKE MOBPIIMHE (POTOCUHTETCKH aKTUBHUX JIUCTOBA y (hazu
[IBeTamka, HE MOpa JOhW 10 CTPECHUX YCJIOBa KOjU OM Ce€ OApa3uid Ha MPOMEHY CTPYKTYpe
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rpo3aa u 6o6wure. [IpahemeM penaTuBHE eKCaH3Mj€ MOBPIIMHE JUCTOBA IMOKAa3aHO je 1a OyjHe
copte kao mro je [Ipokymarn, ca u3paKeHUM BEreTaTMBHUM IOTEHIIM]jAJIOM, MTOCIe BEOMa paHe
nedonujanyje  penaTMBHO Op30  KOMIIEH3Y]y UW3TyOJbeHY AaCHMIUIAIIMOHY  TOBPIIUHY
WHTEH3WBHUJUM pa3zBuheM 3amepaka, IITO ce He JeliaBa KOJ KaCHUjUX TepMuHa nedonujanuje.
JlonprHOC ce orjiesia U y cariieiaBamky 3Hadaja MOCTUTHYTE MOBPIIMHE JIMCTOBA Ha MTOKA3aTeJbe
POHOCTH, MPUHOCA, MTOKa3aTeJbe CTPYKTYpe Tpo3aa U 000uIle KOju Cy 3HAYAJHH 33 KBAJIHUTET
rpokha ¥ EHOJIOIIKM MOTEHIMjaJdl COPTE€ y CMHUCIY caapikaja TOJU(EHOTHUX JeIUICHha Yy
000U 1 BUHY cOpTe BUHOBE Jio3e [Ipokymarr.

Kanmunarkuma ap Jymuia hupkosuh je y mocaganimbeM HaydHOUCTPAKHBAYKOM Pay,
MoKaszajla CaMOCTAJIHOCT KoOja ce€ oOrjefa y youaBamy akTyellHEe Hay4yHe MpoOJieMaTHKe,
NOCTaBJbalthy HAayYHUX XHIIOTE3a, TIIOCTaBJhbalby W H3BOhCHY eKclepuMeHaTa Kao U
MHTEPIpETalrju 1 MyOIMKOBamky pe3yirTara.

5.2. lonpuHoc y ynanpehemy Hay4HOT U 00pa3oBHOr pajaa

Jp Aymmna hupkosuh m3BoaM HACTaBYy M B&KOE Ha OCHOBHHM CTPYKOBHUM CTyjHjaMa Ha
crynjckoM Tiporpamy BohapctBo u BuHOrpagapctBo Ha mnpenmeriuma OIIiTe BUHOTPAIAAPCTBO,
[ToceObHO BHHOTPAIAPCTBO, HA CTYIHjCKOM MporpaMy 3amThra Omiba Ha TpeaMeTy BohapceTo n
BUHOTpagapcTBo (aeo BunorpamapctBo), BunorpamapctBo (koju ce H3BOJAE Ha CTYAUJCKOM
nporpaMy OCHOBHHX CTPYKOBHHX cryauja, lIpexpamOena texHonoruja u ParapctBo
[ToBprapctBo). Ha mactep crpykoBHHM cTyaujama, buorexHonoruja, Moayn busbHa pou3Bo/Imba,
W3BOJIM HACTaBy M BexOe Ha mpeamerrma: Ammernorpaduja u Cucremu rajema BUHOBE Jio3e. Paan
Ha M3paJl ¥ OCaBPEMEH-HBAbY CaJipKaja CTYAU]CKOT Iporpama Koju ce OCTBapyje Ha AKaJeMHju,
NpaTi U NpUMERYje HOBUHE y 00JIacTH HacTaBHUX Meroza. Ynan je Tuma 3a KapujepHo Bohewme u
CaBeTOBamE€ CTyJEHaTa, wiaH je MapkeTWHr Tuma Ojceka 3a MOJHOIPUBPENHO IpexpaMOeHe
cTyauje. YYecTByje Yy €BalyallMju KBAIUTETa paJa aKpeAUTOBAHOT CTYIMJCKOr mporpama. Ha
CTyIMjCKOM Hporpamy BohapcTBo M BHMHOTPagapcTBO OCHOBHUX CTPYKOBHHX CTYIHMja W3BOAM
[Tpaktiuny 00yky 1 u [Ipaktnuny o0yky 2 u CTpy4Hy npakcy.

OneHa 0 MefarolKUM KBAIMTETMMAa HACTaBHMKA Ha JPYroj FOAMHH OCHOBHUX CTPYKOBHHMX
cryauja y 3umckoMm cemectpy 2022/2023 ron., 3a npeamer BohapcTBo U BHHOrpamapcTBo 3a Jp
Hymmy hupkosuh wmznocum 5,00 a y jermem 4,88. OneHa O MeJaromkuM KBaIUTETUMA
HACTAaBHUKA HA JIPYroj rOJIMHM Mactep CTPYKOBHHX CTyIHja y 3uMckoM cemectpy 2022/2023 ro.
Ha npenmery Ammenorpaduja je 5,00. OneHa o nejaromkyuM KBaJUTETHMa HAaCTaBHUKA Ha IPBOJ
romMHd MacTep  CTPYKOBHHX CTyauja y JeTiem cemectpy 2022/2023 rom. Ha mpeamery
Awmmnenorpaduja je 5,00.

Jp dymmna hupkosuh 6uia je MEHTOp CTyJAEHTHMa IpU U3pajau TeT 3aBPIIHUX pajioBa Ha
OCHOBHHUM CTPYKOBHMM cTyqujaMa. Takohe, Ouna je unan Komucuje 3a on0paHy aecer 3aBpIIHUX
pazoBa Ha OCHOBHMM CTPYKOBHHMM CTyIWjaMa M JBa paja Ha MacTep CTPYKOBHUM CTyIMjama,
buotexnonoruja moayn puromenuiiaa, MOIyJ MpexpamOeHa TEXHOJIOTH]a.

5.3. Opranu3anuja Hay4HoOr pajaa u yyemhe Ha npojekTuMa

AxtuBaH je wian Hayunor Bohapckor apymrsa Cpowje.

V¥ nperxoaHom nepuoay ap Hymmuia Aupkosuh je yuecTBoBana Ha jenHoM Mel)yHapoaHoM
npojexty: LANDS 585833-EPP-1-2017-1-RS-EPPKA2-CBHE-JP y nepuoy o1 2017 no 2021. rog.

Hp Aymma hupkosuh je unan CaBera YHuBep3urera y Humry.

VYyecrBoBana je y Komucuju 3a nrcame u3BelTaja 3a n300p capaJHUKa y HACTaBH, 33 YKy
obmact BunorpanapcTBo e je 6mna npeacennuk Komucwuje, u 3a yxxy obnact Bohapeto, rie je
owna wian Komucuje.
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Kannupatkuma je ydecTBOBala y TUMY 3a JOyallHO 0Opa3oBame 3a CTYAMJCKH Iporpam
BohapctBo 1 BUHOTpagapcTBo. [lyaHu mMojaen cTyauja ocTBapyje ce Kpo3 TeOpHjCKy HAacTaBy Ha
AkazieMuju 1 MPaKTUUHY 0O0YKY U pajl KOJ| MOCI0aBIIa, TAe CTYJACHT CTUYe, ycaBplilaBa, u3rpalyje
3HaWka, BEIITHHE, CMOCOOHOCTM W CTaBOBE. YYecTBOBaja je y m3pamu EmabGopara o mopery
aKpeUTOBAHOTI CTYIHJCKOI Iporpama Koju C€ pealu3yje MO AyalHOM MOJIENy CTyaupama Y
BHCOKOM 00pa3oBamby.

Hp Hymwmma hupkouh ydectByje y peanmzanuju Ypende MuHucTapcTBa MOJBONPUBPEE
IIyMapcTBa M BOJOIPUBPENE 0] HAa3UBOM ,,IIporpam m3Bohema pasoBa Ha 3aIUTUTH, ypehewmy u
KOpUINewy MOJFONPUBPETHOI 3EMJBMINTA™, HA pealn3allfju IOCJIOBa KOHTPOJE IUIOTHOCTH
00pauBOr 3eMJBUIILITA.

Unan je CaBera YHuBepsurera y Humy.

Unan je Kowmmucuje 3a mpurpeMy akpeauTalyMoHe [IOKYMEHTalWje 3a aKpeauTalujy
cTyaujckux mporpama Ha OJiceKy 3a MoJbONpUBPEAHO-TIpexpamMOeHe cTyauje. YnaH je MoTKOMUCH]e
3a caMOBpEIHOBaE M 00e30eherme KBanmTeTa HacTaBe, IIOTKOMUCH]E 32 CIPOBONEH-E MPHjeMHOT
UCIIUTA.

Unan je Opraauzarionor onoopa 3. Koadepenmwmje o Arporypusmy ,, AI'POTOIT 2023,

UnaH je penakiyoHoOr oj0opa 3a u3pany u u3naBame HMHopmaTtopa 3a yrmuc OCHOBHUX H
mactep [losponpuBpenHo — mpexpamOeHnx cTyauja 3a mKkoiacky 2022/23 ronuny.

6. MUILIJBEILE O UCITYIBLbEHOCTH YCJIOBA 3A U35O0P Y 3BAIBE

YBUIOM Yy TPUIOXKEHY JOKYMEHTAlM)y U aHAJIW30M HayYHOHCTPAXXMBAUKOT pajga |
ocTBapeHux pesynarara, Komucuja je munusema na ap Jdymmnma hupkoBuh ucnymasa cse
yCJIOBE HENXO/AHE 3a 300D Yy 3Bae¢ HAYYHM CapaJHMK 32 Hay4dHY oOsiacT buorexHnuke Hayke,
rpana IlosponpuBpesa, HayyHa auciuiuiiHa BohapcTBo,BUHOTPaAapcTBO U XOPTUKYITYpA yKa
Hay4yHa aucuuiuinHa BunoBa no3a. Mumnuseme Komucuje 3acHOBaHO je Ha 4YHMHE-EHUIIAMa
n3HetuM y M3Bemtajy, a oOyxXBaTUBILIM IapaMmeTpe KOjU J0Ka3zyjy Hay4dHY CaMOCTaJIHOCT,
KOMIIETEHTHOCT, IIUTUPAHOCT PaJi0Ba, MPAKTUYHY IPUMEHY peali30BaHUX UCTPaXHBamba Koje je
KaHauaaTkuma Jp Jymuna hupkosuh octBapuina.

PasmoTpuBIIM MpUjaBy KaHAUIATKUEE, MPHIOKEHE HAYYHE PaJoBe, aHAIU30M HAYyYHOT
pana u nmompunoca, Komwucuja onemyje aa ap Jymmna hupkoBuh mcmymaBa cBe yciaoBe 3a
u300p y 3Bamkbe HAY4YHH CcapajHMK 32 HaydHy oOmact buoTrexHuuke Hayke, TpaHa
[TospomipuBpea, HayIHa qUCIUIUINHA BohapcTBo, yka Hay4YHa quciuiuimHa BuHoBa no3a.

7. IPEAJIOT 3A U3BOP KAHIAUJIATA Y 3BAIBE

[IpernenoM mpuioxkeHe NOKYMEHTAIW]je, aHATU3e M OlEHEe HAayYHO-HCTPaXKMBAYKOT Paja,
JIOTIPHHOCA M OCTBAPEHUX pe3yJiTaTa Kanauaatkume ap Jymmie hupkosuh, Komucuja 3akpyayje
Ja ce pamu o mocBeheHOM, CBECTPaHOM, aMOMIIMO3HOM U TEPCIEKTUBHOM HCTPaKUBAUy, KOjH je
0CIOCOOJBEH 33 CAMOCTATHU HAYYHO-UCTPAKUBAUYKH Paj.

Ha ocHoBy cBera usHeror, a y ckiany ca [IpaBuiHUKOM 0 OCTYIIKY U HAUMHY BPEAHOBaKba
Y KBaHTUTAaTHBHOM MCKa3WBalbhy HAayYHOMCTPAXMBAYKHX pe3yiTaTa HCTpakuBaua MuUHHCTapCcTBa
3a MMPOCBETY, HAYKy U TEXHOJIOMIKH pa3Boj Pemybnuke Cpouje, Komucuja jeimHCTBEHO 3aKibyuyje
na mp Aymmuna himpkoBuh ncnymasa cBe ycioBe npeBuleHe 3akoHOM 3a U300p Y 3Babe HAYYHH
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capagjHHK 3a HayyHy oOmnact buorexnmuke Hayke, rpaHa IlosbonmpuBpena, HaydHa
pucuuninHa BohapceTrBo, BUHOrpagapceTBo M XOPTHKYJITYpa y)Ka HayyHa JAUCUMIUIMHA BuHOBa
Jo3a u npemiaxe M36opHom Behy IlossonpuBpentor gakynrera Yuusepsutera y beorpany, na
ycBoju mpemsior 3a u3dop np Hymmne hupkoBuh y HaydHO 3Bame HAyYHH CapaJHUK M TaKaB
MIPEIYIOT JI0CTaBH o/iroBapajyheM MarudHom 0100py Ha KOHAYHO YCBAjambe.

beorpan - 3emyn
19. 04. 2024. roguue

YJIAHOBU KOMUCHJE:

[Ipencennuk Komucuje
[Tpod. np Camra MarujameBuh, pen. npod.
[MosponpuBpenau dakynrer YHuBep3urera
y beorpany

[Tpod. ap 3opan beuuwh, pen. mpod.
[NossonpuBpenuu akynter YHUBEp3UTETA
y beorpany

ap Japko Jakmwmh, HaydHu capaHuK
HMHcTUTYT 32 €EKOHOMUKY ITOJbOIIPUBpPENE, beorpan
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norpebe CTpaHKe.
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Abstract: The influence of leaf area and various variants of manual defoliation on the phenolic
profile of the Prokupac variety grape berry were investigated in the agroecological conditions of
southern Serbia. The following four trial variants of manual defoliation were assessed: Early
defoliation—variant I (flowering stage, 50% open flowers); early defoliation—variant II (grape size
3-5 mm); late defoliation—variant III (onset of grape ripening, veraison); and control (no defoliation),
The first six leaves of each primary shoot were removed from all defoliated vines. The greatest
assimilation area of primary and lateral shoots during the study was observed in the control, i.e., the
trial variant with no defoliation. Defoliation significantly decreased the grape yield of the all three
defoliated variants in regard to the control. The phenolic profile of the three variants and control was
established by analyzing the grape seeds and skin, Based on the collecled results for the Prokupac
variety, significant differences between the trial variants were established regarding the content of
pherols and total polyphenols, as well as radical scavenging activity. Defoliation variants showed a
significant effect on the total phenols content of grape skin, In all defoliation variants, as well as in
the control, high amounts of ellagic acid were measured. Resveratrol was identified only in grape
skin samples of the control variant. The removal of leaves increased the concentration of phenolic
compounds in variants where early defoliation was applied. The highest total anthocyanins content
was found in 2015 in variant I, where leaves were removed during the full flowering stage,

Keywords: skin anthocyanin; leaf removal; treatments; grape seeds; assimilation area; polyphenols

1. Introduction
Prokupac is the predominant vine variety in southern Serbia, and quality wines with distinctive
and unique taste are made of it. It is an autochth vine variely that prod table and quality red

wines, and belongs to the ecologi graphic group Convar pontica, Ce balcanica. Itis a

very vigorous and high-yielding vari'e!;', which demands short pruning. Besides international vine
varieties, vineyards of southern Serbia are often made of old, native vine varieties, adapted to the soil

Agionomy 2019, 9, 822; doi:10.3390/agronomy9120822 wiwwmdpi.conVjournallagronomy
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produces quality wines of characteristic and unique tastes. In the agroecological conditions of the
Prokuplje vine district, the infl of | defoliation on the phenolic profile of the wire
produced from the variety Prokupac was examined. Four experimental treatments with different
timings of | defoliation were applied: early defoliati nent I, early defoliation—
11, late defoliati Il and the control. The phenolic profile of the wine
was determined for the three treatments of defoliation and the Additionally
& multivariate analysis was applied on the obtained results, together with already published data
(grape seeds and skins phenolic profiles). Identification and quantification of the phenolic compounds
was performed using ultra-high-perf; liquid ch graphy (UHPLC) with an ultraviolet
multi-diode detector (DAD) and mass detector with three analyzers—triple quadrupole (QQQ),
Based on the obtained resulls, it was determined that there are significant diffe b
the experimental treatments in the content of individual polyphenols, total polyphenols and the
antioxidant capacity. Twenty (20) phenolic compounds were identified in the wine samples of
the experi Defoliation significantly affected the variations of the contents of
phenolic acids and fl ids. In treatment 11, the highest content of gallic acid was obtained,
while the treatments with early defoliation did not differ in relation to the contrl sample. Early
defoliation in treatrments Iand I had an effect on the phenolic compasition of the wine by favoring
the accumulation of flavonel, while the content of hydroxycinnamic acid and total anthocyanins
(TAC) was higher in treatment IIT. The TAC increases with later defoliation. The wines obtained by

&

S brnntitn

1 bt

the defolintion treatments did not show higher antioxid, activity compared to the control sample, A
principal comp lysa lted in cl ing of the samples based on the phenolic components
characteristic for each group of samples,

Keywords: leaf al; wine; anthocyanin; itk grapevine variety; treatments; polyphenols

Horticulturne 2022, 8, 296. hitps:/ / doi.org/10.3390/horticulturae804029
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Abstract: Grape brandy, known as ‘Lozovaéa’, is one of the most produced alcoholic beverages in
the Republic of Serbia. Muscat cultivars are highly priced in grape brandy manufacturing. Among
the numerous factors, cultivar-specific characteristics have a significant influence on its quality and
aroma profile. Pectolytic enzymes play a part in increasing intensity of the prefermentative aroma by
hydrolysis of terpenic glycosides, from which the compounds that contribute to the aroma of brandy
ave released. In this study, grape brandy samples were produced from five Muscat table grapevine
cultivars (Vitis vinifera L) namely, Early Muscat, Radmilovac Muscat, Banat Muscat, Italia Muscat,
and Muscat Hamburg, with the addition of pectolytic enzyme in two different concenlrations or
without it (control). A total of 58 volatile aroma compounds were detected by means of combined gas
chromatographic-mass spectrometric (GC/MS) method. Ethyl esters of Cg~Cig fatty acids (21) and
terpene (16) compounds were considerably more abundant in all grape brandy samples compared
to the other volatile compounds identified, Pectolytic enzyme, positively affected terpenes content
in the brandy of all studied cultivars. The similarities between brandy samples produced from
Muscat Hamburg (MH) and other Muscat cultivars may be attributed to the parentage of MH to
those cultivars.

Keywords: grape brandy ‘Lozovala’; Radmilovac Muscat; Banat Muscat; pectolytic enzymes;
terpenes; esters; PCA; AHC; GC/MS.

1. Introduction

Brandy is a popular spirit which is produced in a few regions worldwide and it falls into the fifth
biggest category of spirit drinks (1.2 billion liters of brandy out of 20.0 billion liters in total). European
Union legislation describes brandy as an alcoholic beverage which is produced from wine spirit, with
or without wine distillate, distilled at less than 94.8% (y/), provided that the distillate is not greater
than the maximum of 50% of alcoholic content in the final product [1].

Molecules 2019, 24, 2485; doi:10.3390/molecules24132485 wiww.mdpi.com/journal/molecules
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Defoliation is a common practice in vineyards, with numerous benefits for vine microclimate conditions, and
it can significantly improve the composition of grapes. In addition, early defoliation reduces the active leal
area, which affects the modifications of the source-sink balance and decreases whole-vine photosynthesis.
The reaction of grapevines to early defoliation is to mitigate the effects through compensatory growth,
resulting in more lateral shoots with a greater number of leaves. In this study, we evaluate the use of non-
destructive and continuous measurements of mean and lateral leaf area on the same shoots for the purpose
of monitoring leaf area development and calculating relative leaf expansion rate (RLER) during active
growth. The results show that the grapevine’s ability to recover its leaf area after defoliation depends
mainly on the time of defoliation. Vines defoliated early had time to compensate for the removed leaves by
producing a greater number of lateral shoots with more leaves, resulting in a larger total leaf area. With
a decrease in shoot growth during vegetation, the recovery ability decreases, and compensatory growth
is therefore not enough to restore the reduced leaf area. Based on the value of RLER, it is shown that, if
defoliation is performed in the period of intensive shoot growth, it retards the emergence of new shoots
and leaves over several days. followed by a period of regrowth. Very slow or no growth of shoots and leaves

occurred with defoliation after the véraison stage.

INTRODUCTION

Leaf removal fram shoots in the fruiting zone is becoming
common practice in vineyards with high-quality wine
cultivars in Serbia. The main aim of defoliation is to improve
vine microclimate conditions inside the canopy, especially
light conditions, along with temperature and humidity (Smart
er al., 1985; Poni & Civardi, 2008). Improved microchmate
conditions prompt the accumulation of dry matter in the
must, as well as anthocyanins and polyphenol compounds in
the berry skins (Kliewer, 1970; Hunter e al., 1991 Sabbatini
& Howell, 2010; Baiano et al., 2015). Improved aeration of
the canopy and better penetration of fungicides reduce the
degree of damage caused by diseases, especially by grey rot
(Gubler et al., 1991, Molitor et al., 2011; Gambella et al.,
2020).

The effect of defoliation depends mainly on its
intensity and the time of application. Early defoliation,
carried out during the intensive shool-growing phase,
causes photosynthetic shock due to the reduction in the
photosynthetically active area and decreases whole-vine
photosynthesis (Petrie ef al., 2003; Palliotti er al., 2011). The
level of total shoot photosynthesis can be reduced by up to
70%, which stops the development of sink organs (Poni ez al.,

*Corresponding author: E-mail address: zbeslic@agrif.bg.ac.rs

2006). These modifications of the source-sink balance can
affect the bunch and berry structure (Coombe, 1992; Intrieri et
al., 2008; Sabbatini & Howell, 2010). The most pronounced
changes in the composition of bunch and berry accur when
defoliation is performed during the phenological stages of
flowering and fruit set, when intensive divisions of the cells
of young berries take place (Poni ez al., 2009). During fruit
set, the number of pericarp cell layers is determined and each
reduction of the inflow of assimilants results in decreased
cell numbers. In most defoliation studies, it is necessary to
assess the consequent effect of leaf removal on change in leaf
area. Leaf area is an important element in the study of plant
physiology, particularly when exploring the photosynthetic
activity, canopy light conditions and water balance of the
plant, and also when assessing the effect of cultural practices
(Besli¢ et al., 2013). Furthermore, unfavourable weather
conditions, especially hail, diseases and pests, can result in a
loss of leayes and a reduction of leaf area.

The natural reaction of grapevines to defoliation
is to reduce its effects through compensatory growth.
Compensatory growth is defined as the restoration of
morphological and physiological changes that occur in
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Abstract ‘ | |
Heat requirements for four major phenological stages (budburst, flowering,
veraison and harvest) were assessed In eight red grapevine cultivars grown In the
sremski Karlovel region in northern Serbia using a growing degree-days (GDD)
method and base temperature of 10°C. Temperature and phenological data covering
the period 1986-2007 were used to conduct the study. The accumulated GDD for the
beginning of budburst ranged from 70 (‘Gamay' and ‘Limberger’) to 92 (‘Cabernet
Sauvignon'). The heat requirements for the beginning of flowering varied between
338 GDD in ‘Gamay’ to 398 GDD in ‘Probus’, The smallest heat requirements to reach
the beginning of veraison was observed in ‘Portugizer’ (937 GDD) and the greatest in
‘Probus’ (1117 GDD). The GDD for harvest spanned the range from 1555 in
‘Portugizer’ to 1649 in ‘Prokupac. Generally, a greater variation in GDD was found
between years for a single cultivar than among cultivars within individual years.
Among phenalogical stages, the greatest inter-annul variation in terms of coefficient
of variation was displayed for the beginning of budburst and the least for harvest.

Keywords: Vitis vinifera, growing degree-days, budburst, flowering, veraison, harvest

INTRODUCTION

Temperature is one of the most important factors controlling grape and wine
production from selection of a suitable grapevine (Vitis vinifera L.) cultivars to the type and
quality of wines produced. Grapevine is a phenologically distinct crop with the main stages
being bud break, flowering, veraison and harvest (Gladstones, 1992). Each grapevine
cultivar has its own climatic requirement, which, if satisfied, allows grapevine to complete
their annual cycle successfully and yield quality grapes with favorable composition. It is very
important to have information on heat requirements for different cultivars in order to select
the right cultivars that will ripe under conditions favorable for terrofr expression, especially
having in mind the ongoing and projected climate change (Ruml et al,, 2012) in this region.

Heat requirements for grapevine development are usually determined in terms of
growing degree-days (GDD) using a base temperature of 10°C (Winkler et al,, 1974). The
GDD method is still the most widely used approach to model grapevine phenology, not solely
because of its simplicity. For example, Parker et al, (2011) reported that the GDD methad
gave best trade-off between model parsimony and efficiency for grapevine flowering and
veraison.

The aim of this study was to determine a specific number of GDD to reach key
phenological stages for eight red cultivars grown in the wine-producing reglon of Sremski
Karlovei, one of the oldest grapevine growing regions in Burope, where vine cultivation dates
back to Roman times.

MATERIALS AND METHODS

Phenological monitoring was carried out at the Novi Sad Faculty of Agriculture
experimental station. The station s located on the Mt. Fruska Gora's slopes by the Danube
River in Sremski Karlovel (45°10'N; 20°10°E, 110 m a.s.L.), small town in the northern part of
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Abstraet

Researches included two Traminer cultivar forms: White Traminer and Traminer 11 Gm. The
variety, as well as its clones and subvarieties, is described by many researchers, and all of
them pointed out to its great variability in quantitative and qualitative traits. The study was
done in the collection vineyard of the Center of Viticulture and Enology of Ni8 city (Serbia).
The investigation lasted three years, and it included fertility, grape yield of the examined
Traminer cultivar forms, resistance to Botryfis cinerea and wine quality. This paper also gives
a detailed ampelographic description Traminer cultivar forms, according to International
Organization of Vine and Wine (OIV) descriptors. The purpose of this paper is to determine
growth, fertility, yield, and grape and wine quality of the examined Traminer cultivar forms in
the viticultivar subregion of Nis. Average grape yield varied depending on conditions of the
particular year, White Traminer recorded higher yield. Traminer 11 Gm wine has been
awarded the average organoleptic grade of 18.17 points, which classifies it in the categary of
top-level white wines. Wine tasting grade awarded to White Traminer wine is 17.39 points,
which classifies it as a quality wine. These researches contribute to the familiarization with
the total variability of Traminer cultivar, as well as the importance of forms examined for the
production of quality and top-level wines within climatic of the southern Serbia.

Key words: Fertility, Ampelographic Description, White Traminer, Traminerl] GM, Forn.

Introduction

The occutrence of biotypes, forms within old geapevine cultivars is a well-known fact
(Kaserer et al,, 2003). Traminer is a very old and widespread cultivar with many biotypes
characterized by diversity of genetic and phenotypic propertics (Scienza et al, 1990). The
first written data on Traminer cultivar was recorded in XV century (Goethe, 1887). The true
origin of the cultivar is impossible to determine duc to an extremely unstable genome.
Traminer is much older cultivar than other grapevine cultivars, which is indicated by the high
variation level (Imazzio et al., 2002). It is considered to originate from a Tyrolese place
Tramin, Italy, wherefrom it has been cultivated in numerous European countries (Goethe,
1887). An important variability has been recorded within this cultivar. It is a heterogenous
cultivar with numerous forms and clones. There have been attempts (o proclaim certain forms
for cultivars. White Traminer is grown in many European countries such as France, Austria,
Switzetland, Germany (Santiago et al., 2007).

This Traminer form has been described by several authors (Galet, 1958; Foex, 19813 Ambrosi
ct al., 1994; Boidron et al., 1995).

White Traminer is by mistake frequently identified as a traditional Spanish cultivar Albarino
Blanc (Santiago et al., 2007). Imazio et al. (2002) claim that Sauvignon Blanc is synonymous
with White Traminer, which complies with Galet's (1990) ampelographic researches,
according to which Sauvignon, i.e. White Traminer is one of Traminer cultivar forms. From a
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AMPELOGRAPHIC CHARACTERISTICS OF GRAPE VARIETY RED
TRAMINER IN VINEGROWING SUBREGION OF NIS

Bratislav Girkovié, Nebojsa Deleti¢, Dusica Girkovié, Saga Matijadevi¢, Dragan
Jankovié, Zoran Jovanovi¢

Abstract: Traminer is an ofd European grape variety which still has & burden of unanswered questions
and attracts attention of scientist in viticulture and enclogy. The obtained resuits point o possibility of
successful growing Red Traminer in the vinegrowing subregion of Nis. The average grape yield varied from
year to year depending on weather conditions. The highest grape yield was observed in the first year of
investigation, while the best wine quality was reached in the second year of the study. Best vines of Red
Traminer were selected for further studies and multiplication.

Key words: Ampelographic Description, Fortility, Red Traminer, Variety.

INTRODUCTION

The occurrence of byotipes and forms within old grapevine cultivars is a well-known
fact (Keserer and Regner, 2003). Traminer is an old European grape variely which still
has a burden of unanswered questions and attracts attention of scientist in viticuliure and
enology. The variety, as well as its clones and subvarielies, is described by many
researchers, and all of them pointed out to its great variability in quantitative and
qualitative traits (Zirojevié, 1974; Galet, 1998; Cindri¢ et al., 2000; Imazio et al,, 2002;
Kaserer et al., 2003; Santiago et al., 2007). The first written data about this variety go
back to XV century (Goethe, 1887). There is an opinion that its origin s Tyrolese town
Tramin in ltaly, from where it spreaded to many European countries (Goethe, 1887).
Traminer is a heterogeneous variety with several clones and subvarieties, and there are
some disputes about them. Thus, according to botanical characteristics Gewdirztraminer is
identical to Red Traminer, but some researchers reported it as a separate variety
(Posplsilova, 1981). In many papers Hillebrand (1984) did not mention Red Traminer but
Gewiirztraminer, On the conlrary, Nemeth (1975) did not regard Gewlrziraminer as a
separate variety but as a variant of Red Traminer. Red Traminer with its more productive
subvarieties Is dominant, but those genotypes have weaker scent than that usually
expected from Traminer (Zirojevié, 1974; Cindrié, 2000).

This paper has been aimed to establish growth, preductivity, grape yield, as well as
quality of grapes, must and wine of the variety Red Traminer in vinegrowing subregion of
Nig, which can improve knowledge about properties of this variety and its suitability for
growing in the conditions of Ni§ subregion.

MATERIAL AND METHODS

The investigation has been carried out during the period 2004-2006 in the collection
vineyard of the Center for Viticulture and Enology at Ni&. This grape varieties' collection Is
located in vinegrowing subregion of Ni§, characterized by moderately continental climate
with average annual air temperature of 11.8°C and average vegetational air temperature of
18.1°C. The absolute minimum of air temperature during the study was -18.2°C.

The average annual precipitation amount in the observed period was 750 mm, 422
mm of which fell during vegetation. Soil type was eutric cambisol. The vineyard was
established in 1995, with planting distance of 3x1.2 m (2777 vines per ha), which was
universal value for the all varieties at this collection vineyard. Bud load per vine was 20
buds or 6.6 buds per m’.
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AMPELOGRAPHIC CHARACTERISTISTICS OF TWO FORMS OF GRAPEVINE
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Abstract

Traminer is a very old and widespread cultivar with many biotypes characterized by diversity
of genetic and phenotypic properties. Rescarches included two Traminer cultivar forms:
Gewiirztraminer and Red Traminer, The study was done in the collection vineyard of the
Center of Viticulture and Enology of Nid. The collection vineyard was established in 1995,
with planting space 3 x 1.2 m. The investigation lasted three years (2004-2006). and it
included phenological observations, fertility, grape yield of the examined Traminer cultivar
forms, resistance to Botrytis cinerea and wine quality. This paper also gives a detailed
ampelographic description Traminer cultivar forms, according to OIV descriptors. The
purpose of this paper is to determine growth, fertility, yield, and grape and wine quality of the
examined Traminer cultivar forms in the viticultivar subregion of Nis. Average grape yield
varied depending on conditions of the particular year. Red Traminer recorded higher yield.
Red Traminer wine has been awarded the average organoleptic grade of 18.44 points, which
classifies it in the category of top-level white wines. Wine tasting grade awarded (o
Gewitrztraminer wine is 18,21 points, which classifies it in the category of top-level white
wines. According to the results obtained, the examined forms could successfully grow in this
region. In addition, the best vines have been selected within the forms, and they will be used
in further studies and multiplication.

Key words: Ampelographic Deseription, Fetility, Traminer, Variety.
Introduction

Traminer is an old Furopean grape variety which still has a burden of unanswered questions
and attracts attention of scientist in viticulture and enology. The variety, as well as its clones
and subvarieties, is described by many researchers, and all of them pointed out to its great
variability in quantitative and qualitative traits (Zirojevié, 1974; Galet, 1998; Cindrié et al,,
2000; Imazio et al., 2002; Kaserer et al., 2003; Santiago et al., 2007). The first written data
about this variety go back to XV century (Goethe, 1887). There is an opinion that its origin is
Tyrolese town Tramin in Italy, from where it speeded to many European countries (Goethe,
1887). Traminer is a heterogeneous variety with several clones and sub varieties, and there are
some disputes about them. Thus, according to botanical characteristics Gewilrztraminer is
identical to Red Traminer, but some researchers reported it as a separate variety (Pospisilova,
1981). In many papers Hillebrand (1984) did not mention Red Traminer but Gewllrztraminer.

On the contrary, Nemeth (1975) did not regard Gewdirztraminer as a separate variety but as a
variant of Red Traminer. Gewiirztraminer showed the greatest success in Alsace. During late
XIX century Alsatians used name Gewdirztraminer for this variety and wine from it, although
the name was officially approved in 1973. Because of its limited popularity and difficulties
that follow its production, area under Gewirztraminer is in stagnation throughout the world.
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Abstract

This study has been aimed to investigate growth, productivity and grape yield of the observed grape verlety in the
conditions of Ni§ vinegrowing subregion. Examinations were carried out in a collection vineyard of the Viticulture
and Wine Production Center of Nis. Examinations continued three years (2004-2006), A detailed ampelographic
description of Red Traminer was also provided according to 0.1V. descriptors. The obtained results point 10
possibility of successful growing Red Traminer in the vinegrowing subregion of Ni8. The average grape yield varied
from year to year depending on weather conditions. The highest grape yield was observed in the first year of
investigation (2004), while the best wine quality was reached in the second year of the study (2005). Best vines of
Red Traminer were selected for further studies and multiplication, On the basis of the obtained results it can be
concluded that the form Red Traminer has shown positive productive propeties in the conditions of Nis vine
subregion.

Keywords: Ampelographic description, productivity, red traminer, variety,

Introduction
The occurrence of byotipes and forms within old grapevine cullivars is a well-known fact

(Keserer and Regner, 2003). Traminer is an old European grape variety which still has a burden
of unanswered questions and attracts attention of scientist in viticulture and enology. The variety,
as well as its clones and subvarieties, is described by many researchers, and all of them pointed
out to its great variability in quantitative and qualitative traits (Zirojevic, 1974; Galet, 1998;
Cindrié et al., 2000; Imazio et al, 2002; Kaserer et al., 2003; Santiago et al., 2007). The fitst
written data about this variety go back to XV century (Goethe, 1887). There is an opinion that its
origin is Tyrolese town Tramin in Italy, from where it spreaded to many Buropean countries
(Goethe, 1887). Traminer is a heterogeneous varicty with several clones and subvarieties, and
there are some disputes about them, Thus, according to botanical characteristics Gewlirztraminer
is identical to Red Traminer, but some researchers reported it as a scparate variety (Pospisilova,
1981). In many papers Hillebrand (1984) did not mention Red Traminer but Gewiirztraminer.
On the contrary, Nemeth (1975) did not regard Gewiirziraminer as & separate variety but as a
variant of Red Traminer, Red Traminer with its more productive subvarieties is dominant, but
those genotypes have weaker scent than that usually expected from Traminer (Zirgjevié, 1974;
Cindrié, 2000).

This paper has been aimed to establish growth, productivity, grape yield, as well as quality of
grapes, must and wine of the variety Red Traminer in vinegrowing subregion of Ni§, which can
improve knowledge about properties of this variety and its suitability for growing in the

conditions of Ni§ subregion.

Material and Mcthods

The investigation has been carried out during the period 2004-2006 in the collection vineyard
of the Center for Viticulture and Enology at Nig. This grape varieties’ collection is located in
vinegrowing subregion of Ni§, characterized by moderately continental climate with average
annual air temperaturc of 11.8°C and average vegetational air temperature of 18.1°C. The
absolute minimum of air temperature during the study was -1 8.2°C.
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BIOLOGICAL AND PRODUCTIVE CHARACTERISTICS OF GRAPE
VARIETY GEWURZTRAMINER IN VINEGROWING SUBREGION OF NIS

Bratistav Cirkovié, Nebojsa Deletic, Sasa Matijasevi¢, Dusica Girkovié, Zoran Jovanovié

Abstract: This study has been aimed [0 investigate growth, productivity and grape yield of the
observed grape variely in the conditions of Ni§ vinegrowing subreglon. The obtained results point to
possibility of successful growing Gewtirztraminer in the vinegrowing subregion of Nis. The average grape
yleld varied from year to year depending on weather conditions. The highest grape yield was observed In the
third year of investigation (2006), while the best wine quality was reached In the second year of the study
(2006). Best vines of Gewlirziraminer were selected for further studies and multiplication.

Key words: Ampelographic Description, Productivity, Gewiirztraminer, Variety.

INTRODUCTION

Traminer Is an old European grape variety which still has a burden of unanswered
questions and attracts attention of scientist in viticulture and enology. The variety, as well
as its clones and subvarieties, is described by many researchers, and all of them pointed
out to its great variability in quantitative and qualitative traits (Zirojevic, 1974; Galet, 1998;
Cindrié et al., 2000; Imazio et al., 2002; Kaserer et al., 2003; Santiago et al., 2007).
The first written data about this variety go back to XV century (Goethe, 1887). There Is an
opinion that its origin is Tyrolese town Tramin in Italy, from where it spreaded to many
European countries (Goethe, 1887). Traminer is a heterogeneous variety with several
clones and subvarieties, and there are some disputes about them. Thus, according to
botanical characteristics Gewdrztraminer s identical to Red Traminer, but some
researchers reported it as a separate variety (Pospisilova, 1981). In many papers
Hillebrand (1984) did not mention Red Traminer but Gewiirztraminer. On the contrary,
Nemeth (1975) did not regard Gewlirztraminer as a separate variety but as a variant of
Red Traminer.

Gewdirztraminer showed the greatest success in Alsace. During late XIX century
Alsatians used name Gewiirztraminer for this variety and wine from it, although the name
was officially approved in 1973. Because of its limited popularity and difficulties that follow
its production, area under Gewiirztraminer is in stagnation throughout the world.
Approximate areas under Gewdrztraminer are the following: Alsace 2500 ha; Germany
less than 1000 ha; Australia 600 ha; California 690 ha. In the vinegrowing regions of
Serbia this variety can be met only in collection vineyards, while in production vineyards it
is almost completely absent. Red Traminer with its more productive subvarietles is
dominant, but those genotypes have weaker scent than that usually expected from
Traminer (Zirojevic, 1974; Zunié, 1995; Cindri¢, 2000).

This paper has been aimed to establish growth, productivity, grape yield, as well as
quality of grapes, must and wine of the variety Gewdirztraminer in vinegrawing subregion
of Ni&, which can improve knowledge about properties of this varlety and its suitability for
growing in the conditions of Ni§ subregion.

MATERIAL AND METHODS

The investigation has been carried out during the period 2004-2006 In the collection
vineyard of the Center for Viticulture and Enology at Nis. This grape varieties' collection is
located in vinegrowing subregion of Nis, characterized by moderately continental climate
with average annual air temperature of 11.8°C and average vegetational air temperature of
18.1°C. The absolute minimum of air temperature during the study was -18.2°C. The
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HEMIJSKI SASTAV 1 SENZORNE KARAKTERISTIKE RAKIJA OD VOCA

Dragana Stanisavijevié!, Dusica Cirkovi¢?, Violeta Mickovski Stefanovié?,
Dragan Velickovic!

Izvod: Pored glavnih sastojaka, etanola i vode, rakije od voéa, sadrZe u maloj
koli¢ini veliki broj sekundarnih sastojaka, koje ovim piéima daju specificna
organolepti¢ka obeleZja. Medu ovim sastojcima ima i onih koji su $tetni i nepoZeljni,
pa je cilj proizvodata da se njihov sadrZaj koliko je moguce viSe smanji. U cilju
ispitivanja kvaliteta rakije izvrSena je hemijska analiza i senzorna ocena rakija
dobijenih od razli¢itih voénih vrsta. SadrZaj etanola i drugih parametara se kretao u
okvirima o¢ekivanog za ispitivane rakije, a u skladu sa vaZe¢im Zakonom,

Kljuéne reéi: rakija, vo¢e, hemijski sastav, senzorne karakteristike
Uvod

Voce je najkvalitetnija sirovina za proizvodnju jakih alkoholnih pi¢a (Puskas,
2011). Za proizvodnju rakija od voéa u Srbiji, najéed¢e se koriste rakijske sorte
3ljive kao i sorte §ljive kombinovanih svojstava (Uro3evi¢, 2015). PoZegata, Crvena
ranka, Valjevka, CaCanska lepotica, daju rakiju vrhunskog kvaliteta, kao i
visokokvalitetnu rakiju (Niki¢evi¢, 2008). Takode, u pojedinim delovima Srbije
zavisno od podneblja i navika, za proizvodnju rakija se koriste i mnoge druge
voéne vrste, kao 3to su kajsija, krugka, dunja, jabuka, groZde, vidnja, malina, kupina,
dud i drugo voée (UroSevié, 2015). U zadnjih 25 godina sve popularnije su vocne
rakije od krugke - Vilijamovke, kajsije i dunje (UroSevi¢, 2015). Madarska najbolja i
Ketkemetska ruZa su sorte kajsija koje daju rakiju od kajsije vrhunskog kvaliteta
(Nikitevié i Teevié, 2010). Najznalajnije gajene sorte dunje za proizvodnju
delikatesne rakije dunjevace jesu Leskovacka, Vranjska dunja (dunjac) i Sampion
(Nikitevié, 2013). 1z plodova leskovatke dunje, mogule je proizvesti rakiju
vrhunskog kvaliteta (Niki¢evi¢ i TeSevi¢, 2010). Medu jabukama najbolje rakije se
dobijaju od sorti crveni deli$es i melroze (Nikicevi¢, 2008).

Poreklo sirovina kori$¢enih za proizvodnju voénih rakija ima veliki uticaj na
hemijski sadrZaj destilata (Madrera i Mangas, 2005). U cilju proizvodnje voénih
rakija vrhunskog kvaliteta, voce koje predstavlja osnovnu sirovinu u proizvodnji
rakija takvog kvaliteta, mora biti tehnoloski zrelo, neoSteceno i dobro satuvano
(Puskas, 2011). Klee (2010) navodi da se isparljive aromati¢ne komponente od

'Akademija strukovnih studija JuZna Srbija, Odsek za poljoprivredno prehrambene studije Prokuplje,

CGirila | Metodija 1, 18400 Prokuplje, Srbija (drag jevic7 2@gmail.com);
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PLUM AS A RAW MATERIAL AND ITS INFLUENCE ON THE
QUALITY OF BRANDY

Dragana Stanisavijevic?, Jovana Mihajlovié, Ivan Neovic', Milica Stojanovié’,
Dusica Cirkovié', Violeta Mickovski Stefanovic?, Predrag Ilié,
Dobrila Randjelovié!, Dragan Velickoviét, Zvonko Zlatanovié!

Abstract: Proper selection and knowledge of varieties, processing
conditions, and the use of selective yeast cultures during alcoholic fermentation
have an important influence on the chemical composition of the distillate. In
order to examine the influence of the plum variety on the quality of plum
brandy, chemical analysis and sensory evaluation of brandies obtained from
different varieties were performed. It was established that the characteristics of
plum brandy depend primarily on the variety of plums. The best results were
shown by brandies from the Moravka and Ca&anska lepotica varieties, while
the brandy sample from the Stanley variety was somewhat weaker.

Keywords: brandy, plum varieties, chemical composition, sensory
characteristics

Introduction

We can safely say that &ljivovica is a Serbian brand. In recent years, it has
been an increasingly common practice to systematically create plum tree farms
exclusively for the production of plum brandy (Popovi¢ et al., 2016). For the
production of brandy from fruit in Serbia, brandy varieties of plum as well as
varieties of plum with combined properties are most often used (Urosevic,
2015). Pozegata, Crvena ranka, Valjevka, Cadanska lepotica, produce top-
quality brandy, as well as high-quality brandy (Nikicevié, 2008). Some
producers, due to steady fertility, decide to a certain extent when choosing a
variety for the production of brandy to opt for the Stanley variety, although it
produces brandy of mediocre quality (Popovi¢ et al,, 2012). Research by many
authors indicates the chemical and sensory properties of plum brandy depend
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GRAPE QUALITY OF PROKUPAC VARIETY
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Abstract

The three year investigation (2014-2016) was carried out in a productive vineyard of the
Toplicki Vinogradi Winery near Prokuplje, Serbia, and included the effects of early and late
defoliation on grape yield and quality of Prokupac variety. The trials were set in a random
complete block design (RCBD) with three blocks and four treatments per block: treatment 1 —
early defoliation at the flowering stage when 50% of the flowers were open, treatment 11 —
early defoliation at the stage when the grape size was 3 to 5 mm, treatment III — late
defoliation at veraison, and control — no defoliation. Defoliation significantly affected the
grape yield of the all three years investigation. Defoliation treatments significantly affected of
grape yield per bud. developed shoot and per vine, while was no significant effect on the early
and late defoliation on grape vield per fertile shoot. The greatest grape vield per bud,
developed shoot and per vine were obtained in the control treatment, significantly higher than
treatments with early and late defoliation. The greatest sugar content of grape juice was
observed in control treatment, and the lowest one in treatment [ with early defoliation at full

. flowering. In the treatment with late defoliation at veraison, the lowest content of total acids
was obtained, while it was highest in treatment I with early defoliation at full flowering.

Keywords: defoliation, treatments, grape yield, Prokupac.
Introduction

In addition to international varieties, increasingly more attention is paid to old autochthonous
varieties that are adapted to the climatic and soil conditions of Serbia. Prokupac is an
autochthonous variety of the Republic of Serbia Tt is classidied as convarietas pontica,
subconvarietas balcanica. In the past decade, the Prokupac variety has once again become the
dominant variety in the vineyards of Southern Serbia. The processing of grapes of this variety
produces quality wines with a characteristic and unique taste which is distinctive for this part
of Serbia (LakiCevi¢ et al., 2019). The increasing demand for high-quality and premium wine
has induced the application of defoliation as an ampelotechnical measure affecting the grape
vield and quality of grape. The effects of defoliation on the grape vield levels are quite
variable depending on the timing of defoliation and the number of leaves removed (Poni et al.,
2006). Defoliation is a viticultural practice performed during the growing season in order to
regulate the density of the vegetative assembly and exposure of shoots with the aim of
improving grape quality (Petrie et al., 2000; Poni et al.. 2006). Defoliation can be early, when
itis carried out in the phenophase of flowering and berry setting, or late, when it is carried out
at the beginning of grape ripening. Early defoliation is a new innovative viticultural practice
for regulating grape yield and grape quality (Poni et al., 2006). It is carried out at the
flowering stage as opposed to the traditional leaf removal at veraison to improve the exposure
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VI_PP5_Agrobiological traits of grape cultivar 'Tamjanika white'
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'Tamjanika’' is considered as a native Serbian grape, grown in Serbia and North Macedonia,
and it is mostly used in the production of dry varictal wines, These white wines are typically
light, floral, and refreshing. The 'Tamjanika white' variety belongs to the Muscat varieties,
and its muscat smell comes primarily from linalol, geraniol and linalool oxides. The Muscat-
type cultivars were included within the Convar orientalis subconvar caspica [1]. The study
aimed to observe important agrobiological traits of the cultivar ‘Tamjanika white' in the
agroecological conditions of Zupa vine district, as well as possibility for its spreading in this
district. Selected agrobiological traits of were studied: phenological observations, yielding
potential for buds and bunches for vine. The experiment has been carried out at a productive
vineyard in the period of growing yield at the location Svra¢ak (Aleksandrovac), in the period
2008-2010. Agroecological conditions were favorable for growth and development of grape
cultivar 'Tamjanika white'. The vineyard was planted in 2002, with planting distance 2.8 x 0.9
m, Three pruning variants with short and longs spurs, and threc variants of mixed pruning
with canes of eight and ten buds long were applied. The fertile bud load per vine varied from
18-36 buds per vine. This cultivar expressed positive agrobiological characteristics that were
dependent on environmental conditions, which is line with our previous findings [2]. Results
of the study confirm a possibility of successful growing of "Tamjanika white' cultivar in the
Zupa vine district.
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The autochthonous variety 'Prokupac’ (Vitis vinifera L.) is the dominant variety in the
vineyards of southern Serbia [1]. The aim of this study was to determine the influence of
medicinal herbs on the microbiological activity of the obtained flavored wines. For this study,
grapes of the variety 'Prokupac’ from the vineyards of Jug-Bogdanovac, located in the Toplica
region were used. Dried and ground plant parts were added separately to "Prokupac’ grape
juice before fermentation: anise seeds (Pimpinella anisum), cinnamon bark (Cinnamomum
verum, synonym, C. zeylanicum), wormwood leaf (Artemisia absinthium) and licorice root
(Glycyrrhiza glabra) in amount of 1% (w/w). The microbiological activity of wine was
determined by the disc-diffusion method [2,3]. Testing of the antimicrobial activity of wine
was performed with strains of microorganisms: Gram-positive bacteria: Bacillus subtilis
ATCC, Gram-negative bacteria: Escherichia coli ATCC and Salmonella typhimurium ATCC
and yeast: Candida albicans ATCC. The obtained results were compared with the activity of
antibiotics: chloramphenicol (30 pg/disc), streptomycin (10 pg/disc) and nystatin (30 pg/disc).
For microbiological analysis, the following media were used: Miiller-Hinton agar for the
cultivation of G(+) bacteria and G(-) bacteria and Sabouraud dextrose agar for the cultivation
of Candida albicans. Using the disk diffusion method, it was observed that Gram (+) bacteria
from the genus Bacillus subtilis showed the highest sensitivity, while the wines did not show
antimicrobial properties against Gram(-) bacteria and Candida albicans yeast. 'Prokupac’
wines anriched with anise and licorice showed a bacteriostatic effect on Gram(+) bacteria
from the genus Bacillus subtilis (inhibition zone 14 mm, i.e. 46.67% of the activity of
chloramphenicol, i.e. 40.0% of the activity of streptomycin), whereas 'Prokupac’ wine
enriched with cinnamon showed a greater bactericidal effect on Gram(+) bacteria Bacillus
subtilis (inhibition zone 16 mm; 53.33% of chloramphenicol activity, i.e. 45.71% of
streptomycin activity). Obtained results are in agreement with our previous work [4]. The
addition of medicinal herbs increased the antimicrobial potential of studied 'Prokupac' wine
samples.
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Summary

Lozovaca, i.e. grape brandy, was produced only by fermentation and
distillation of the whole, unsqueezed crushed grape of the noble vine variety
Vitis vinifera. The quality of grape brandy Lozovaca depends on a series of
factors the most significant of which are varictal characteristics of grapes,
the method of grape processing, the process method of alcoholic
fermentation as well as the applied procedure of distillation. The aim of this
paper was to test the effect of variety on the composition and quality of
Lozovaca brandy obtained from Muscat table variaties Demir Kapija, Early
Muscat, Radmilovac Muscat, Banat Muscat, Muscat Hamburg, Smederevo
Muscat, Ttaly and Afuz-Ali.Tests were conducted in the collection nursery of
table vine varieties in the experimental property Radmilovac of the Faculty
of Agriculture in Zemun. The burdening of vines with buds was even
according to years and ranged in the average of 26 buds. The tested variaties
were grafted on the vine foundation Berlandieri x Riparia Kober 5BB.The
" technological procedure of making brandy was unified.Lozovaca brandies
produced from fermented crushed grape of the above mentioned varietics in
terms of content of metyl alcohol as well as total valatile ingredients meet
the regulated norms set forth by the rulebook on the quality of alcoholic
beverages. Lozovaca brandies made from varieties Demir Kapija and Muscat
Hamburg differed largely according to their chemical characteristics as
compared to the Lozovaca brandies obtained from other varieties.

Key words: varieties, grape brandy, fermentation, distillation, quality
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ABSTRACT

Erwinia amylovora is a causative agent of bacterial blight of plants of the Rosaceae
family. The most important hosts of this bacteria are apple fruits and ornamental shrubs. The
paper presents comparative characteristics of Erwinia amylovora strains originating from
different hosts and altitudes in Serbia. The presence of Erwinia amylovora was confirmed by
classical tests and molecular and serological methods. The tests are: Gram, fluorescence on
King B medium, tobacco and nutmeg leaf inoculation, isolation of bacteria on King B medium,
presence of bacterial exudate, ELISA test, IF test, BIOLOG test and PCR. PCR can prove the
presence of pathogens with a minimal amount of inoculum. Although this method is very
reliable. it is necessary to prove it by other methods. A BIOLOG test is used as a very fast,
reliable and cheap method for detecting bacteria. The metabolic imprint on the microtiter plate
shows the typical characteristics of the bacteria and its connection with the sources of carbon
compounds. The studied strains of apple, pear, quince and medlar isolated from different
altitudes and different hosts show a negative Gram reaction, do not produce fluorescent
pigment on King-B medium, cause hypersensitive reaction to tobacco leaf, cause necrosis of
artificially inoculated pears, with the presence of bacterial exudates, react positively with the
appropriate serum in the ELISA test, are positive for the IF test, leave a metabolic imprint on
the BIOLOG test characteristic of E. amylovora and achieve an agglutination reaction by

reacting with an antibody from the Express Kit.

Key words: bacterial blight, methods, tests

INTRODUCTION

Erwinia amvlovora is a causative agent of bacterial blight of plants of the Rosaceae
family (Arsenijevié¢ and Gavrilovi¢, 2007). The most important hosts of this bacteria are apple
fruits and ornamental shrubs (Pani¢ and Arsenijevi¢ 1996).
Bacterial blight caused by E. amylovora belongs (o the group of the economically most
significant diseases of apple fruits. Since E. amylovora parasitizes all the organs of the plant
(flower, fruit, skeletal branches, trunk) and causes necrosis and tissue damaging on them, these
bacteria are considered as one of the most destructive pathogens (Beer. 1991; Ficher and
Richter 1998, Mohan et.al 2001). With further significant spread of the infection in the
Republic of Serbia. due to insufficient, superficial, or non implementation of measures 10
protect sensitive host plants, even more significant economic losses from the quarantine
bacteria E. annvlovora, should be expected in the near future. One of the protection measures
in the future could be the use of antibiotics, which are already used and give good results.
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Abstract
The research was carried out at University of Belgrade Facully of Agriculture experimental station

“Radmilovac” on table grape Victoria cv with aim to improve grape quality and with consideration
the introduction of these ampelographic measures in regular grapevine growing.

The research included two treatments of berry thinning (thinning bunch tip - BtT and first lateral
wink -Biw), girdiing (G) and control (C). Combined effect of berry thinning and girdiing were not
examined. The following features were examined: fertility and yield, burich and berry dimensions,
bunch and berry structure, sugar content and total acidity.

The thinning treatments did not have significant effect on uvometric parameters and grape quality,
but they improved the yield by 41.7% (BtW) and 51.4% (BtT) in comparison (o the control. It can be
explained by bad fruit set influenced by unfavourable meteorological condifions during flowering in
control treatment. Berry thinning achieves a better fruit set. Berry thinning should be applied as a
reqular ampelographic measure according to weather conditions during flowering phonological
stage.

Results confirm the positive influence of girdiing. The yield was increased by 88,34% compared to
control. berries had a higher diameter (for about 1Tmm with respect to control), fruit set and bunch
mass were in higher level against other ireatments, sugar content ( 17,00%), total acidity (5,75 g/L)
were improved too.

Girdling can be introduced as a reqular ampelographic measure in the table cultivars vineyards, in
order to obtain higher yields and better quality of table grape.

Key words: table grape, berry thinning, girdling, Victoria, grape quality

flavours and aromas (Costenaro da Silva
et al., 2010). The sensory quality of table
grapes depends primarily on TSS, TA
organic acid composition and the balance
between these factors (Munoz-Robredo et

INTRODUCTION
Appearance is one of the major factors the

consumer uses to evaluate the quality of
table grapes, especially visual attributes
such as berry size, shape and colour

(Ferrara et al., 2017) together with taste,
aroma and texture. Consumers like large,
seedless berries along with pleasant
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al., 2011). Berry size is one of the main
factor of acceptance table grapes and it is
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SOIL QUALITY MONITORING FOR HYDROSEEDING NEEDS ON
THE SECTION OF THE E-75 HIGHWAY, CORRIDOR 10
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Dobrila Randelovi¢
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ABSTRACT
The paper presents the results of testing the chemical and physical soil properties for

the hydrosceding needs on the section of the E-75 highway, Corridor 10, Gomje polje-
Caricina dolina. The tests were performed in the laboratory of the Department of Agricultural
and Food Studies in Prokuplje, on 12 average soil samples in 2020 and on 13 average soil
samples in 2021. There were analyzed the chemical properties: pH values in H>O and in IM
KCl, humus by Kotzmann method, total nitrogen calculated from humus, readily available
potassium and phosphorus by AL method, and CaCO; content was determined volumetric, by
Schiiibler calcimeter. Physical properties were analyzed: water content in the form of mass
fraction in soil (SRPS ISO 11465:2002) and mechanical composition of soil by pipette
method with preparation of samples with sodium pyrophosphate and classification of texture
classes according to ISSS, Baize (1993). The obtained results show that the examined soils
are weakly acidic to moderately alkaline reaction in H20 and moderately acidic to alkaline
reaction in 1M KCl, very low content of humus and total nitrogen and weakly carbonate on
all analyzed samples. The soils are low to medium supplied with easily accessible potassium
and very low provided with easily accessible phosphorus. The water content in the form of
mass fraction in the soil is used to translate the results of air-dry samples into the result
expressed on the mass of dry soil. Heavy clay to sandy loam dominates by texture classes in
the analyzed soils.

Key words: Chemical and physical soil properties, Gomje polje-Caricina dolina.

INTRODUCTION

Land is one of the key limiting factors of plant production due to the simultaneous
action of two processes, namely the increase in food needs, on the one hand, and the
reduction of agricultural land areas, on the other hand. Soil should be viewed as a
multifunctional system, not as a collection of physical and chemical properties.

The functions of soil are numerous: production of biomass and food, binding and
storage of mineral substances, water, organic matter, gases, source of biodiversity,
environment and source of materials and accumulation of carbon,

The use of land often leads to a disturbance in the balance of individual soil
components, which inevitably leads to its degradation. One of the measures of land protection
and preservation is the implementation of monitoring, which is permanent monitoring of the
state of all changes in agricultural and non-agricultural land, and especially the monitoring of
properties caused by the action of anthropogenic factors (Vasin, 2011).

The global asscssment of quality, state of fertility and influence of anthropogenic
factors at the level of the country or part of it should be monitored at least once every 10
years, in order to draw a conclusion about the global tendency of growth or decline in the
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ABSTRACT
A combined gas chromalographic-mass 64 esters, 35 terpenes, 17 acids, 8
spectrometric (GC/MS) method was used alcohols, 3 aldehydes, 8 ketones, 14
in this study to detect volatile components hydracarbons (alkanes, alkenes and

of eight samples of grape brandy alkenaols), 5 acetals and 1 heptanaic acid
preduced from Muscat table grapevine anhydride. Ethyl esters of Cg — Cqg fatty

(Vitis vinifera L) cultivars. The gas acids and terpenic compounds were
chromatographic-mass spectrometric considerably more abundant in all grape
analysis of the exiracts resulled in the brandy samples as compared to the other
identification of 155 components including volatile compounds identified.

Key words: grape brandy, aroma, GC/MS, ethy! esters, terpenes, higher alcohols

INTRODUCTION

Grape brandy Is obtained through 2000, Wondra and Berovic, 2001,Radeka
fermentation and distillation of the whole et al., 2008). The aromatic potential of
non-strained mash of noble grape Vilis different grape cullivars is of particular
vinifera L. cultivars. A beverage similar importance for grape brandy quality. As
but not identical to grape brandy, the so- regards Muscat cultivars, this potential
called Pisco (obtained by distillation of arises from the terpenic content Agosin et
wine), is produced in some countries of al.(2000).

South America (Chile, Peru and
Argentina) as well as In ltaly where it is
marketed under the name Laquavite

Apart from water and ethanol as the main
constituents, grape brandy also contains
a number of other components the

duva. \

concentration of which is mostly
Grape brandy quality is dependent upon dependent upon the cultivar i.e. raw
a number of factors, most notably materials used and the technology
cultivar-specific  characteristics, grape employed (fermentation method,
processing method, alcoholic distiliation process, etc.),

fermentation and distillation method
(Versini el al., 1993, Nikicevic et al.,
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ABSTRACT

The aim of this study was to investigate the resislance of winter buds to low winter
lemperatures on eight table varieties of different ripening time. The study was conducted
during vine dormancy at three testing dates during winter i.e. over the last ten days of the
three winter months of December, January and February. At the first, second and third
dates, the air temperature in the freezing chamber was reduced to - 15 °C, -20°C, and -
10°C, respectively.The analysis of the average values for the study period shows that
Muscat Hamburg and Smederevo Muscat had the lowsst and highest average percentage
of completely frozen buds (48.97% and 58.84%, respectively). The average values for
partly frozen buds ranged from 29.17 % in Afuz-Ali to 33.11 % in Muscat Hamburg. The
evaluation of the data on unfrozen buds suggests that the average values were within the
range of 11.15 % (Smederevo Muscat) to 17.91 % (Muscat Hamhburg).

INTRODUCTION

In vine-growing areas having a continental and temperate continental climate, table
grape varieties often suffer substantial damage from exposure to low temperatures. At
some sites, this abiotic factor generally poses a risk to grape production. The results of
many studies show higher susceptibility of table varieties to low lemperatures as
compared lo wine varieties (Kora¢ 1989, Zuni¢ et al. 1998, Todi¢ 2000).

The degree of winter cold hardiness is governed by both the underlying genetic
background and cultivation conditions. Moreover, no clear estimate of cold hardiness can
be provided, due to its dependence upon a range of variable biotic and abiotic factors.
Therefore, the evaluation of cold hardiness is restricted to the assessment of relative cold
hardiness and determination of differences between individual varieties. Typically, cold
hardiness begins to increase in lale summer or early autumn, well in advance of low
temperatures. Differences in winter cold hardiness can be associated with tissue maturity
and bud position (Wolpert et al. 1985).

Cold-hardy varieties have the ability to store sufficient amounts of natural antifreeze
carbohydrates and proteins in their trunk and shoots during autumn, also exhibiting a
severe tissue moisture decline during a short photosynthetic period in cold weather
immediately before the onset of winter (Meiering et al. 1980).

Proebsting et al. (1980) studied seasonal changes in bud cold hardiness in three
varieties, including Concord (Vitis labrusca), White Riesling (Rhine Riesling) and Cabernet
Sauvignon, A constant temperalure of —26 °C for Concord and —-23 °C for White Riesling
and Cabernel Sauvignon induced freezing in 50% of grapevine buds. The authors
observed that Concord grapevines began to lose the abilily to adapt to freezing
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ABSTRACT
The goal of this paper has been to examine influence of a culfivar on the quality of &
grape brandy produced from the muscat table cultivars: Demir kapija, Early muscat,
Radmilovacki muskat, Banatski muskat, Muscat Hamburg, Smederevski muskat, Italy and
Afuz-ali. In terms of the content of methyl alcohol as well as of the total evaporable
ingredients, grape brandies made of the fermented grape mash of investigated cultivars
meet the prescribed standards stipulated by the Rulebook on the Quality of Alcoholic

Beverages.

INTRODUCTION

Grape brandy, Jozovaga" or ,lozova rakija“, was produced by means of
fermentation and distillation of the whole, non-squeezed mash of noble grapevine cultivars
Vitis vinifera L. (Paunovié and Nikicevi¢, 1988). Grape brandy quality depends on many
factors, but primarily on cultivar characteristics of grape, the grape processing manner, the
alcoholic fermentation process as well as on the implemented distillation procedure
(Versini et al., 1993, Nikicevi¢ et al., 2000, Mojmir, W., Berovig, M., 2001, Sanja Radeka et
al., 2008).

Water and ethanol are basic ingredients, apart from them, grape brandy also
contains many other ingredients, the concentration of which mainly depends upon the
cultivar, that is on the raw material content and the technological procedure implemented
(fermentation manner, distillation procedure etc.). Pursuant to the Rulebook on the Quality
of Alcoholic Beverages and other requirements ("The Official Gazette of Serbia and
Montenegro®, no. 24/2004) grape brandy is to containn at least 40 %v/v of alcohol
(ethanol). The methanol content should be restricted from 1 to 4 g/l a.a., while the
concentration of evaporable ingredients (other than ethanol and methanol) should be 1180
mg/l a.a.

Almost all alcoholic beverages contain methanol. According to Peinado et al.
(2004), it is generated by the ensyme hydrolysis of pectin metoxy groups during the
fermentation, while its content depends upon the maceration degree of solid berry part.
Since methanol is toxic, its concentration with spirit drinks Is limited by regulations. The
upper limit of methanol concentration in grape marc spirits is 1530 mg / 100 mi ethanal,
according to Luiz Silva et al. (1996).

The group of higher alcoholss has the highest concentration in distillates, giving
them boquet and fundamental characteristics (Soufleros et al. 2004). Esters considerably
contribute to the distillate taste with a pleasant fruity and floral aroma, which indicates
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ABSTRACT

The influence of the berry size on the skin anthocyanins content of the black wine
grape varieties Cabernet sauvignon (clone 169), Merlot (clone 348) and Pinot noir (clone 115)
was studied. Research was conducted in vineyard of Experimental estate "Radmilovac” and
in the laboratory of Faculty of Agriculture, University of Belgrade. The aim of the research
was the determination of an anthocyanin of malvidin-3-glucoside on the berry skin. For all
three varieties, berries were separated into three categories: small, medium and large. Based
on the results, the goal was to compare the berry skin anthocyanin content of different sizes
of berries. Determination of fertility coefficients, yield indicators, analysis of the composition
and structure of clusters and berries and the content of sugars and total acids were performed
regularly. The obtained results on the content anthocyanin of malvidin-3-glucoside were
expressed in mg/q skin fresh weight. Varieties Cabernel sauvignon and Finot noir had an
expected result, meaning that the highest anthocyanin content was recorded in the smallest
berries (diameter < 7.5 mm). For the Merlot variety, the highest anthocyanin content was
observed in the medium berries (diameter 7.6 — 10 mm). The lowest anthocyanin content in
varieties Cabernet sauvignon and Merlot was obtained in the largest berries (diameter > 10.1
mm), which was the expected result, while in the Pinot noir variely the lowest anthocyanin
content was registered in the medium category (diameter 7.6 — 10 mm). Variety Cabernet
sauvignon (clone 169) showed the highest anthocyanins content (average 6.871 mg/g fresh
skin weigh), followed by Meriot variety, clone 348 (average 4.61 mg/g fresh skin weigh),
whereas the lowest anthocyanin content was observed in Pinot noir, clone 115 (average 4.05
mg/qg fresh skin weigh).

Keywords: variety, clone, berry, berry skin, anthocyanins.

INTRODUCTION 3 al., 2010;). Furthermore, these factors may

Irrespective of cultivar also affect berry size and modify
characteristics, total polyphenols and their proportions of skin, flesh and seed in the
qualitative profiles are influenced by grapevine berry. The influence of berry size
interactions of environmental factors and on grape composition and hence on the
cultivation techniques, such as irrigation, quality of red wine is the subject of much
pruning, ~canopy management  row debate Authors have shown the
orientation, etc. (Poni et al., 2006;Chorti et relationship between berry weight and the
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BOTANICKE KARAKTERISTIKE SORTE KABERNE
SOVINJON U USLOVIMA JAGODINSKOG VINOGORJA

R. Kojovié, ¥ Vukosavljevié, M. Burié. M. Mojevié,
M. Krsmanovié, G. Belié, D. Cirkovie*

Izvod: Ispitivanja su obavijena u ,Navip DOO Jagodinski podrumi® u Jagoding
2010.godine, Cilj rada bio Je ispitati botanicke karakieristike sorte Kaberno sovinjon
uslovima Jagodinskog vi gorja, Botaniéke karakteristike sy utvrdene uz pomoé kodow
O.1.V-a dok su pojedi bine apisivane prema up a Jug ske ampelograf-
ske komisije. Ispitivania su obuhyatita sledeéa merenja; vily mladog lastara, razvijen list.
cvast i cvet, grozd, bobica semenka, radljika, 2aperak i zreo lastar. Rezultati ispitivanja
predstavijeni su opisno Po pojedinim organima vinove loze koji su znataini za pravilnu
identifikaciju sorte i pokazali su da ispitivani zassd vinove loze ima sye prepoznatljive
botanitke karakteristike sorte Kabenie sovinjon,

Kljuéue refi: botanizke karakteristike, Kaberene sovinjon,, O1 V kodovi.

Uyod

U svetu danas postoji oko 11,000 sorti vinove loze Firis vinifera L. Razlikuju se po
biolo¥kim i priveedno-tehnol. $kim Manji broj sorti, svega nekoliko stotina su
privredno znatajne, gaje se na vedim povrsinuma, Jedna od znagajnijih vinskih sorti koja
Je veoma zastupljena u gotovo syim vinogradarskim zemljama sveta Je Kaberne sovinjin,
Na sve to kaberne sovinjon je jedna od najkvalitetnijih sorata 7a proizvodnju obojenily
vina, U naoj zemlji sorta nije dovoljno zastupliena, sve vite dobija na znséaju, o narotite
produktivniji | kvalitetniji klonovi ove sorte.

Zadnjih decenija sve vesa painja pri gajenju vinove loze pridaje se gustini sad-
nje, pri gemu s govori o povedanju rastojanja u redu i izmedu redova, Na ovaj nacin

najpogadniji nagini rezidbe i optereéenja okota rodnim okcima. Sve zajedno treba da
dopringse razresenjy pojedinih pitanja od znadaja za vinogradarsku nauky i praksu.

—

‘Dr Radisay Kojovit, docent, ms Vera Vukosavljevit, asistent, Dy Milens Durié, redovni profesor, mr
Mtond Ki ¥, laboront, Uni u Kragujevcu, A fakultet Cadak, ¢ Mirjana Majeiaz
vii asistent, Poljoprivredni fakulier Istoéno Noso Sarajevo, RS, BiH, dr Goca Delld, Uviverritet v Kragujescu
Prirodno matematicki fakulter, Dudica Cirkovid, dipl, inZ, Visoka Poljoprivredno prehrambens 3kola Sirah
ovnih studije, Prokuplie; E-mail autora empilica@email com,
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AMTENIOTPA®CKE KAPAKTEPHCTHKE
HHTPOAYKOBAHHX KJIOHOBA COPTE
CABERNET SAUVIGNON

Hynuh [Iparomyd’, Marujamesuh Cama’, Toguh Craeana’, Beuwuh 3opas’,
Crpaen Bpanucnasa', Pankosuh-Bacwh 3opuua’, hupkosuh Bpatucnas?,
Byxocasmesuh Bepa’, hiupropuh Tynua

Yuusepsuiwen y Beoipagy; lomotpuepeghu thakyamed, Hemwouna 6, 11080 Beoipag,

PeuyGnuka Cpduja
*Yrusepauiieid y [1puwitiunu, Mowodpuspegiy Guryniicir, 38219 ewax,

Peayinuka Cpoua

"Yrusepawtiew y Kpaiyjeauy, Atporomexu axyamena, Lapa Dyuana 34, 32000 Gauar,
Peayanuxa Cpouga

‘Bucoka R0BOUpUSPEGRO RPEXPAMILHA XKOTA CRPYROERUX Ciyguia, Rupwrd u
Meaguja 1, 18400 Hpoxytme, Penyimixa Cpouja

E-mail: sasam@agrif by.ac.rs

KIIOHCKQ)] CeNERUMjU CTAHAAPAHMX COPTH CE Npuaaje cre peha BUKHOCT jep crape
COPTE HCTOMBaBajy BEAUKY XeteporesocT. Copre HamMewene NpoH3BOOIH BPXYHCKUK
UpPBEHRX BYHa nonyT Cabernet Sauyignon cy cee NPHCYTHHIE Y HAMM BRHOTPaABMA.
Mo cana je y OKBHpY 0BE COPTE CENEKLHONMCANO0 Npeko 60 KIOHOBA, @ HHTPOAYKUKja
W HCTIHTHBARE CBHX Y HALMM EKONOIIKHM YCIOBHMA je roTtoso Hemoryhe Otyia ce
Hamehe Ka0 3aJaTaK CaBPEMEeHOM BHIDTPAAPCTBY HHTPO/YKIMA CaMO OHEX KIOHOBA
KOjH CY CENeKUHOHHCAHH ¥ YCAOBUMA KOJH CY CAMHMHH WIH HIACHTHYHE VCIOBMMA
HAWAX BAHOrapja. [l OBOT pajia je Bio aa ce y AFPOEKOJIOMIKKM YCIOBHME MPOYAHCROT
BHHOTOpjA HCOHTA]Y W YTBPIE KapaxrepucTHre KioHosa; [SV F-V5; ISV-F-V6 u R5
KOJH Cy MHTpOAyKoBawd n3 HMranuje roxom 2008-2010. rogune, MCTPAKHBANA Cy
MOKA3ANA /la (BA TPH KIOHA MCHOLABAjy OUEKMBaY POAROCT M BPIID BHCOK KSATMTET
rpoxha u Buna. lMpasoc rpokha v csa Tpu WioHa B#O je y CYECKMBARHM IPAHULAMA
2a copry Cabernet Sauvignon (8,1-8,3 t/ha). Hemro upruociuju je ko [SV-F-V.
Keasgurer rpokha cea Tpy 10 je opuamyko yjeauaven (y npoceky 23,0 % wehepa
Hpere 8 ¢/l yKynHHX KACEIHHA) € THM HITO Ce N0 KBUIMTETY HCTaKao KioH R5, Kaon
RS je ucnomuo ¥ majeehy Gyjnocr, a ISV-F-V6 newro sehy 0cCT/RHBOCT Ha GoiecTH.
XeMujcka aHa/naa BiHa Takohe nuje noxasana sehe pasause wamehy KioHosa. Hnak je
KIMOH R Npesatno y canpsa)y ankoxona v eKCTpaKta y suiy.

KibYHHE PEYH: knoncka ceeximja, CopTa, KMoH, PHHOC W KBaiuTeT rposdia
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/5 INTERNATIONAL SCIENTIFIC ENVIRONMENT AND SUSTAINABLE DEVELOPMENT, MECHATRONICS.
} AND PROFESSIONAL CONFERENCE OCCUPATIONAL SAFETY AND HEALTH AND FIRE SAFETY.
SMART MANAGEMENT SYSTEMS. GRAPHIC ENGINEERING. DESIGN.

POLITEHNIKA 2023 TRAFFIC ENGINEERING. BIOTECHNOLOGY AND HEALTHCARE.

<A/ Belgrade, 15" December 2023 MECHANICAL ENGINEERING, ECOTOURISM AND RURAL DEVELOPMENT.

THE INFLUENCE OF RAW MATERIALS AND'PRODUCTION PROCESS ON
THE QUALITY OF ROSE WINE

Verosiava Kocié, Toplica Academy of Vocational Studies
Dusiva Cirkovié, Toplica Academy of Vocational Studies
Dragana Stanisavljevi¢, Toplica Academy of Vocational Studies
Dobrila Randelovié, Toplica Academy of Vocational Studies
Milica Stojanov, Toplica Academy of Vocational Studies
Jelica Lazi¢ Sakovié, Toplica Acadenty of Vocational Studies
Aleksandar Velickovié, Toplica Academy of Vocational Studies

Abstract: Serbia is rich in vines. Serbian vineyards are fruitful and they are characterized by
different varicties of grapes. The vines and the tradition of producing this divine drink are present
in the south of Serbia, and the Cegar vinevards are also famous, located near the city of Nis. Wine
has been produced in this area for centuries and, therefore, a lot of traditional methods have been
retained in the production process, which were used in the process of obtaining the wine referred
to in this paper. This paper examines the influence of raw materials, locality, and technological
- praduction process on the quality of produced rosé wine. The standard physical and chemical
analyses were applied in the analysis of the wine, as well as the evaluation of the sensory
characteristics of the wine (colour, clarity, smell, taste). The characterization of the produced rosé
wine involved determining the content of the most important ingredients: relative density at
20/20°C 0.9936; alcohol 12.0% v/v; total extract 23.7 g/L; extract without sugar 17,4g/l; total
acids 4.9 g/L; volatile acids 0.21 g/L; reducing sugars 7.3 g/L (semi-dry wine); total sulphur
dioxide 85 mg/L. ash 1.51 g/L; pH 3.4. The wine is light red in colour, it is clear, and it has a
distinctive aroma and a harmonious taste. The established chemical and sensory characteristics
of the examined wine indicate that the grape varieties Prokupac can be considered good raw
materials for the production of rosé wine.
Keywords: grapevine, wine, production, quality, sensory characteristics

1. INTRODUCTION

Each grapevine variety possesses a unique combination of traits, which, along with applied
agricultural and viticultural practices, geographical location, and ecological characteristics of the
site, as well as winemaking techniques, impact the quality of grapes and the resulting wine [1].
With their distinctive characteristics, they play a crucial role in wine production, especially in the
production of high-quality wines [2]. Behind each wine, there are one or more grape varieties, and
cach grapevine variety has a unique combination of properties, including the aroma, taste, and
color of the wine. Knowledge of the spatial distribution of vineyard regions and conducting
subsequent analyses is of essential importance for understanding the sustainability of wine

production [3].
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STUDIJSKI PROGRAM: !QQARS IVO I VINOGRADARSTVO

Tab.1. Ocene o pedagoskim kvalitetima nastavnika na prvej godini osnovnih strukovnih
studija u letnjem semestru 2022/23. god.

Red. br. Ime nastavnika Predmet Prosedna ocena
i Marija Jovi¢ Engleski jezik 5,00
2 dr Sladjana Golubovi¢ | Agrohemija 5,00
3. mr Ivana Zlatkovié Zadtita Zivotne sredine 5,00
4 dr Aleksandar Mehanizacija biljne 5.00
2 Vukovié proizvodnje ’
5 dr Dragan Misié OdrZiva poljoprivreda 5,00

Tab.la: Ocena procene kvaliteta ustanove , studenata prve godini u letnjem semestru

2022/23. god.
Pitanja Prosetna ocena
1. | Standardi i postupci obezbedenja kvaliteta 5,00
2. | Kvalitet studijskih programa 5,00
3. Kvalitet nastaynog procesa 5,00
4. | Kvalitet 1zdavatkog i struénog rada 5,00
5 Kyvalitet studenata 5,00
6. | Kvalitet udzbenika, literature, bibliote¢kih i informatickih 5.00
resursa X
7. | Kvalitet upravljanja Zkolom i kvalitet nenastavne podrike 5,00
8. | Kvalitet prostora i opreme 5,00
9. | Uloga studenata u samovrednovanju i proveri kvaliteta 5,00
10. | Sistematsko pracenje i periodiéna provera kvaliteta 5,00

Tab.2. Ocene o pedagoskim kvalitetima nastavnika i saradnika na drugoj godini
osnovnih strukovnih studija u letnjem semestru 2022/23. god.

Red. br. | Ime nastavnika Predmet Proseéna ocena
s dr Moma Deni¢ Poznavanje sirovina 4,81
2. dr Dusica Cirkovi¢ Prakti¢na obuka 1 4,94
3. dr Dugica Cirkovié Opéte vinogradarstvo 4,88
4. dr Dragana Ambalaza 4,94
Stanisavljevié 4
Ay mr Ivana Zlatkovié Péelarstvo 5,00
spec. Svetlana
Bogdanovié
Red, br. | Ime saradnika Predmet Prosedna ocena
I [ Veroslava Koci¢ Op#ie vinogradarstvo 5,00
2. Jelica Lazié-Sakovi¢ | Ambalaza 5,00

Napomena: Na studijskim programima na kojima nema upisanih studenata na odgovarajucoj godini ili je
konsultativnoj nastavi prisustvovao zanemarljiv broj studenata u vreme kada se obavljalo anketiranje nema

rezultata anketiranja.
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MASTER STRUKOVNE STUDIJE

STUDIISKI PROGRAM: BIOTEHNOLOGIJA

MODUL: BILJNA PROIZVODNJA

Tab.1, Ocene o pedago$kim kvalitetima nastavnika na prvej godini MASTER
strukovnim studijama u letnjem semestru 2022/23. god.

Red. br. | Ime nastavnika Predmet Proseéna ocena
L. Marija Jovié Engleski jezik 5,00
2. dr Sanja Perié Mikoze ratarsko-povrtarskih 5,00
useva

3 dr Jugoslav Trajkovi¢ | Standardizacija berbe i 5,00
duvanja

4. dr Sladjana Golubovié | Zemlji$ni resursi u odrZivoj 5,00
poljoprivredi

5 dr Ivica Stangié Geneticki resursi u 4,91
poljoprivredi

6. dr Dragan Misié Odrziva proizvodnja 5,00
ratarskog bilja

7. dr Dusica Cirkovi¢ Sistemi gajenja vinove loze 5,00

Tab.la: Ocena procene kvaliteta ustanove studenata na prvoj master studija u letnjem
semestru 2022/23, god.

Pitanja Proseéna ocena
1. | Standardi i postupci obezbedenja kvaliteta 5,00
2. | Kvalitet studijskih programa 5,00
3. | Kvalitet nastavnog procesa 5,00
4. | Kvalitet izdavackog i struénog rada 5,00
5. | Kvalitet studenata 5,00
6. | Kvalitet udzbenika, literature, bibliotedkih i informatickih 5,00
resursa
7. | Kvalitet upravljanja Skolom i kvalitet nenastavne podrske 5,00
8. [ Kvalitet prostora i opreme 5,00
9. | Uloga studenata u samovrednovanju i proveri kvaliteta 5,00
10. | Sistematsko pradenje i periodiéna provera kvaliteta 5,00

Napomena: Na studijskim programima na kojima nema upisanih studenata na odgovarajucoj godini ili je
konsultativnoj nastavi prisustvovao zanemarljiv broj studenata u vreme kada se obavljalo anketiranje nema

rezultata anketiranja.
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Potkomisija za samovrednovanje i unutra¥nje obezbedenje kvaliteta na
Odseku za poljoprivredno-prehrambene studije u Prokuplju

Jovan Cirié, predsednik
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Napomena: Na studijskim programima na kojima nema upisanih studenata na odgovarajucoj godini ili je

konsultativnoj nastavi prisustvovao zanemarljiv broj studenata u vreme

rezultata anketiranja.

kada se obavljalo anketiranje nema
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STUDLJSKI PROGRAM: ZASTITA BILJA

Tab.1. Ocene o pedagodkim kvalitetima nastavnika na prvoj godini osnovnih strukovnih
studija u zimskom semestru 2022/23. god.

Red. br. | Ime nastaynika Predmet Proseéna ocena
1 3 dr [jubisa Jovanovi¢ Hemija 4,75
2. dr Golubovic Pedologija 4,94
3. mr Ivana Zlatkovi¢ Botanika 5,00
4 dr Milos Ilic Maiematika sa statistikom 4,81
LY dr Milos Ilié Informatika 4,88

Tab.1a: Ocena procene kvaliteta ustanove, studenata prve godini u zimskom semestru

2022/23. god.
Pitanja Prosetna ocena
1. | Standardi i postupci obezbedenja kvaliteta 4,67
2. | Kvalitet studijskih programa 4,67
3. | Kvalitet nastavnog procesa 4,67
4, | Kvalitet izdavackog i strutnog rada 5,00
5. | Kvalitet studenata 5,00
6. | Kvalitet udzbenika, literature, biblioteckih i informati¢kih 5,00
resursa
7. | Kvalitet upravljanja $kolom i kvalitet nenastavne podrske 5,00
8. | Kvalitet prostora i opreme 4,33
9. | Uloga studenata u samovrednovaniju i proveri kvaliteta 4,67
10. | Sistematsko pradenje i periodi¢na provera kvaliteta 4,67

Tab.2. Ocene o pedagoskim kvalitetima nastavnika i saradnika na drugoj godini
osnovnih strukovnih studija u zimskom semestru 2022/23. god.

Red. br. | Ime nastavnika Predmet Prosena ocena
2 dr Safa Petrovic Fiziologija biljaka 4,81
2 dr Dragan Orovic Trziste 1 marketing polj.prol. 4,88
3. dr Sasa Petrovi¢ Ratarstvo i povrtarstvo 4,81
dr Dragan Mii¢
7, dr Mili¢ Vojinovic "OpSta litofarmacija 4,94
S, dr Jugoslay Trajkovi¢ | Voéarstvo i vinogradarstvo 5,00
dr Dusica Cirkovié
Red. br. | Ime saradnika Predmet Prosecna ocena
15 Veroslava Kocié Vocarstvo 1 vinogradarstvo 5,00

Napomena: Na studijskim programima na kojima nema upisanih studenata na odgovarajucoj godini ili je

konsultativnoj nastavi prisustvovao zanemarljiv broj

rezultata anketiranja.
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Tab.2a: Ocena procene kvaliteta ustanove studenata druge godini u zimskom semestru

2022/23. god.
Pitanja Proseéna ocena
1. | Standardi i postupci obezbedenja kvaliteta 5,00
2. | Kvalitet studijskih programa 5,00
3. | Kvalitet nastavnog procesa 5,00
4. | Kvalitet izdavackog i stru¢nog rada 5,00
5. Kvalitet studenata 5,00
6. | Kvalitet udzbenika, literature, bibliotetkih i informati¢kih 5,00
resursa
7. | Kvalitet upravljanja $kolom i kvalitet nenastavne podrske 5,00
8. | Kvalitet prostora i opreme 5,00
9. | Uloga studenata u samovrednovanju i proveri kvaliteta 5,00
10. 5,00

Sistematsko pracenje i periodiéna provera kvaliteta

Tab.3. Ocene o pedagoskim kvalitetima nastavnika i saradnika na treéoj godini osnovnih
strukovnih studija u zimskom semestru 2022/23 .god.

Red.br. |  Ime nastavniks Predmet T

I, dr Dusica Cirkovié Prakti¢na obuka 2 5,00
2. dr Jelica Zivié Poznavanje i suzbijanje korova 5,00
3. dr Moma Denié Tehnologija otpadnih voda 5,00
4, dr Dragan Midié Ratarstvo 5,00
5. dr Dugica Cirkovi¢ Posebno vinogradarstvo 5,00
6. dr Sanja Perié¢ Fitopatologija 5,00
Red. br. | Ime saradnika Predmet Prose¢na ocena
1. Veroslava Kocié Posebno vinogradarstvo 5,00

Tab.3a: Ocena procene kvaliteta ustanove studenata treée godini u zimskom semestru

2022/23. god.
Pitanja Prose¢na ocena
1. | Standardi i postupci obezbedenja kvaliteta 5,00
2. | Kvalitet studijskih programa 5,00
3. | Kvalitet nastavnog procesa 5,00
4. | Kvalitet izdavackog i struénog rada 5,00
5. | Kvalitet studenata 5,00
6. | Kvalitet udzbenika, literature, bibliote¢kih i informatickih 5,00
resursa
7. | Kvalitet upravljanja kolom i kvalitet nenastavne podrike 5,00
8. | Kvalitet prostora i opreme 5,00
9. | Uloga studenata u samovrednovanju i proveri kvaliteta 5,00
10. | Sistematsko pracenje i periodi&na provera kvaliteta 5,00

Napomena: Na studijskim programima na kojima nema upisanih studenata na odgovarajucoj godini ili je
konsultativnoj nastavi prisustvovao zanemarljiv broj studenata u vreme kada se obavljalo anketiranje nema
rezultata anketiranja.
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MASTER STRUKOVNE STUDIJE

STUDLISKI PROGRAM: BIOTEHNOLOGIJA
MODUL: BILJNA PROIZVODNJA

Tab.l. Ocene o pedagofkim kvalitetima nastavnika na prvoj godini MASTER
strukovnim studijama u zimskom semestru 2022/23. god.

Red. br. | Ime nastavnika Predmet Proseéna ocena
i Dr Tvica Stanci¢ Metode istrazivackog rada 5,00
2. | DrDragan Orovic Menadzment osnovnih sistema 5,00
polj.i preh.industrije
3. Dr Sasa Petrovié Tehnologija proizvodnje 5,00
zaginskog i lekovitog bilja
4, Dr Novica [li¢ Polifagne $tetodine 5,00

Tab.la: Ocena procene kvaliteta ustanove studenata na prvoj master studija u zimskom
semestru 2022/23. god.

Pitanja Proseéna ocena
1. | Standardi i postupci obezbedenja kvaliteta 5,00
2. | Kvalitet studijskih programa 5,00
3. | Kvalitet nastavnog procesa 5,00
4. | Kvalitet izdavagkog i stru¢nog rada 5,00
5. | Kvalitet studenata 5,00
6. | Kvalitet udzbenika, literature, biblioteckih i informatickih 5,00
resursa
7. | Kvalitet upravljanja $kolom i kvalitet nenastavne podrike 5,00
8. | Kvalitet prostora i opreme 5,00
9. | Uloga studenata u samovrednovanju i proveri kvaliteta 5,00
10. | Sistematsko pracenje i periodi¢na provera kvaliteta 5,00

Tab.2. Ocene o pedagoSkim kvalitetima nastavnika na drugoj godini MASTER
strukovnim studijama u zimskom semestru 2022/23. god.

Red. br. | Ime nastavnika Predmet Proseéna ocena
“1. [ drlelicaZivi¢ w:mkgodﬂnjxh 5,00
2. dr Jugoslay Trajkovié enje jagodicasiog voca 5,00
3 dr Dugica Cirkovié | Ampelografija 5,00
4 dr Jelica Zivié Integralna zatita njivskih 5,00
useva
5. dr Sasa Petrovi¢ Organska poljoprivreda 5,00
6. dr Sladana Golubovié | Plodnost zemljista i upotreba 5,00
dubriva u poljoprivredi

Napomena: Na studijskim programima na kojima nema upisanih studenata na odgovarajucoj godini ili je
konsultativnoj nastavi prisustvovao zanemarljiv broj studenata u vreme kada se obavljalo anketiranje nema

rezultata anketiranja.

60




Potkomisija za samovrednovanje i unutra$nje obezbedenje kvaliteta na
Odseku za poljoprivredno-pmhrambene studije u Prokuplju

. van Ciri¢, predsednik
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Napomena: Na studijskim programima na kojima nema upisanih studenata na odgovarajucoj godini ili je
konsultativnoj nastavi prisustvovao zanemarljiv broj studenata u vreme kada se obavljalo anketiranje nema

rezultata anketiranja.
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L gp Q»ﬂ«wg o 1=y WM (npetcenHuk)

2 p o Cowro. & e\l (MerrTop)

Hacrapno-ctpyuno sehe Oncexa

B %Vf; Comoos W (wman)

Hacrasno-ctpyuno sehe Oznceka umenyje Kowmcujy 33 OLEHY M 00PaHy 3aBPUIHOT paja y cacTasy:

2 G (o

. %W i\,q/q:ﬂﬂc,ud E (npexcemuuk)
T\ Gud]

(menTOp)

Y gp Carco-  JTp

U/U (anan)

! 1
Tpencenunk Hacragno-cTpyuno

Behe Opncexa: (normuc)

Jatym: @F.0¢6. 5018.
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[Tpunor 1.

WA T,
o o, Peny6nuxaCpouja
g [ % TOILIMYKA AKAJITEMHJA CTPYKOBHHX -

e5 f &D{ q° CTYIHJA
9
sg\\ —«/’*’-) & Ozcex 32 nomonpuBpe/HO-TipexpamMbene CTyje
BN I
Drgrant POKYTIBE

Bpoj: 14 /20241023

Hatym: 67.0¢. 2€23.

INPUJABA TEME 3ABPUIHOT PAJIA

Ilonymana crynent

Crynent: ALE K351 CVE T A LoLie

Bpoj uijexca: D% e -F&8/27~ 02 i
Crynujcxu nporpam BioTEHL DG 7 k —ModUL FirTo HED e wif
llpujasro/na je 3aspuinm pail | T oKs KOLoSks O©-Sob, WE  TPRETARA TA
TOJI HACTOBOM: e I e o VIigHE

M3 npezmera: Fi ToFazme ¢ 3 A SA TokE 3 Kolog,d0%
Merrop: W Mijeis Yoo iteue

Hatym: £. 6\ PonA.

Honymasa menrTop

MerTop: (nmotmuc) | /«@, /
e

Tpeanoxena Komucuja 3a oueny u oabpary 3aspmnor pana y cacrasy:

b e Sypg LA el (mpencennuk)
' ’
2. D H VL b€ V’-J D4 oV e (MenTOp)
i
3. o ®L| } 1L¢ K/ C‘ PR L, B e ("UlaH)

Hacrasuo-crpyusno Behe Oncexa

Hacrasro-ctpyuno sehe Oncexa umenyje Komucnjy 3a ouery 1 0a0pany 3aBpITHOT pajia y cacTasy:

Lor Sviw Penz

(npencenHuk)

& DL /(7/‘// P VD)\IMU\/J b

(meHTOP)

3 pr P Nya 2’?‘0\4‘8

(4ynan)

Mpeacennux Hacrasno-crpyuno sehe Onpcexa: (notmic)

Haryw: 19 O¢ 2022

S
/
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PEITYBJIMKA CPEHJA
TOTINMYKA AKAJIEMHAJA CTPYKOBHHX CTYIHUIA
Ojicex 3a mobonpuBpeHo-npexpambene cryauje Ilpokymne

TMpokynsse, hupuio n Metonmje 6p. | Bp._3G] 2%
Bp.res: 027/324-311, mejm: vpps @beotel.rs A48 2622 ron.

[TPUJABA TEME 3ABPIIIHOI’ MACTEP PAJIA
Cryzent:__ CVE T oy, o NE U AN
Bpoj mazexca: _ A2 M - doM |21 -0
Crymajexn nporpas: 2104 ¢ o) 065‘\ i~ Fomedin 0

Ilpujasuo/na je 3aBpimun Mactep paa moa HacoBOM:

RASPRIsTeariCws ST, DomAci ' | s
on  ERWIwVA  AMYlovopa VA T=NT
mupemer_ BAKTER o2 1 VU'Yeps B s

MenTop: %//Z = % (motnuc).
P

Harym: _ 45 03 20292

[5)
P
bzl ~
o
~

TMpeanoxesna KOMHCH]a 3a ONERY W on?pany 3aBPLIHOr MACTC paza y cactaBy:

2o !
L. 2 DUsica O Reovre (npexceHAK)
2. o HfL-l'c' VO‘)‘ i Povu!e (MenTop)
3. he Veow Ziatusvie s

Hacrasno-ctpyuno eehe Oncexa 3a o Lonpuspeino-npexpavbene cryauje lMpokynbe, Tonanuka akanemuja
CTPYKOBHHX CTYAM]A NPCITAKC KOMUCH]Y 33 OLEHY H 020paHy 3aBpIIHOT MACTEp paja y cacrapy:

1. Do Dos ‘e Ci@t@u 1‘(" (mpesicenux)
2. oo NI L ((‘ \ o) |I flev l‘(«‘, (menTOp)

3 pe Yuana Jladeevie . 4 (umar)
Mpeaceannx HCB Oacexa: (noTmuc)

ol /N
Harym: 16 -@4. 42042,

171
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PEIIYBJIUKA CPEHJA

AKAJJEMHJA CTPYKOBHUX CTY/IHJA JYKHA CPBHJA
Oncglzc f?znomonpnnpeano-npexpam6e||e cryauje IIpokynise

B, A

0 Of R0RZrop,
Ipoxynsme, Tinpuna n Metoanja 6p. 1
Ten: 027/324-311

v

()

www.vpps.edu.rs

IMPUJABA TEME 3ABPIIHOT MACTEP PAJIA
Crynenr; _Jobaug [Muxaznosuh
Bpoj unnekca: ///20 M= RT

Cry;uHjcKy mporpam: 6u OTEXHO AT = MOA I [DPEXRIMIGERT TEXHO NOrUdd

[pujaBuo/Na je 3aBpUIHK MACTep Paj Mol HaCIOBOM:

°\ ABhe Mo blamis,

(moTmue).

JHarym: Ot .Of 4629

IMpemtoxkena KOMUCH]a 3 OTIEHY M OZOpaHy 3aBpLIHOT MACTEp pajia y cacTasy:

(npenceaHuK)
(menTOp)
(4nan)

MN:—

Hacrasno-cTpyaHo selie Oncexa 3a nomonpuspeno-npexpambene eryanje Mpoxymmwe,
Akazemuja crpykoBuux cryanja Jyxua Cponja npeanae KOMHCH]Y 32 OLicHY 1 onbpany
3aBpIIHOT MACTEp paja y cacTaBy:

1. 4p .-'7])070# gf’ /‘qu’C‘é/{r/ L (npeaceaHHK)
2. it Cuia offelie (menTOp)
3! N (unan)

. 7 T
fransy”
Mpeaceannk HCB Ojtcexa: ;%‘ (moTmc)

Harym; _ 04 ¢80, 2029,

1/1
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IIpuaor 9. Opyke u pemesa o yyemhy y pasauuntuMm teauma 1 Komucujama
Yuian caBera YHuBepsurTera y Huy

Ha ocHoBy unawa 62. cras 7. 3akoHa O BHMCOKOM 00pa3oBamby (»CnyxGenn
riacHuk PC”, Op. 88/17, 27/18 — np. sakoH u 73/18) w umana 43. cras 2. 3akoma o Bnam
(,Cnyx6enu raacuuk PC”, 6p. 55/05, 71/05 — ucnpaska, 101/07, 65/08, 16/11, 68/12 — YC,
72/12, 7114 - VC, 44/14 v 30/18 - 11p. 3aKoH),

Bnapa noHocu
PEUWIEBKBE
O HMEHOBABY YIAHOBA CABETA YHUBEP3UTETA YV HUIIIY
I

Y Caser Vuusepsutera y Humy umeHyjy ce 3a unamose, npejcTaBHHLM
OCHHMBAYa:

1. npod. np Bpatncnas Musiosarosuh,

2. mp Xauu HBaH Penu,

3. iywnua hiupkosuh, AL HHACHED NOBONPHBPEe-MacTep,
4, Ennckon Humk# Apcenuje (Musomup I'aguuh),

S. ip Emunnja IMonosuh,

6. np crent. 'opan Buauh,

7. npot. ap Jlykac Pacynuh,

8. npog. ap XKapko Pankosnh,

9. Mp Cuexxana Henesuh,

II

OBo peuiere objasutu y ,,CrykGenom raacuuky Peny6iuke CpGuje’.

24 Bpoj: 119-8431/2019
V Beorpany, 29. asrycra 2019. roaune

BIAIA
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YuiaH nperopapavykor TuMa YHuje 1nocjiogaBsana

YHHJA MOCJIOJABAIIA CPEIIE
YHVIA NOSAOAABAUA CPBHIT Crepana Mapxosufia 8, 11080 Beorpaz, 3emyH
SERRIAN ASSOCIATION OF EMPLOYERS Teneon 011/ 3160 248, daxe 0112610 988
Pauyr; 160-927703-91
Mamrmm Gpoj: 17055666, TTHB: 100059711

Ha ocsosy unana 37. cras 2. Tauxa 10) Craryra Vauje nocnonasana Cpbuje (6poj: I-18-
06/2018 on 15.11.2018. roaume), a y Besu ca unaHom 245. cras 1. 3akoma 0 pany
(,,Coyx6enn rnacuuk PenyBnuke Cp6uje”, 6p. 24/2005, 61/2005, 54/2009, 32/2013, 75/2014,
13/2017 - Omnyka YC, 113/2017 u 95/2018 - ayTeHTH4IHO Tymaueme), pasmatpajyhu
VIHALMjaTHBY 32 MIOYETAK NPEroBOpa Pany 3aKbyHHBaba Tloce6HOr KONEKTHBHOT yroBOpa 3a
JENaTHOCT MOJbOTpHBpene, npexpambere, OyBaHCKe HHAYCTPHje W BONONpHUBpEae CpbGuje,
JOCTaB/beHy Ofi CTPaHe PENpE3CHTATHBHUX CHHAWKATA HA HHBOY PenyGnuke Cpbuje:
CaMOCTA/HOTr CHHIWKATA 3aMOC/AEHHX Y MOBOMpHBpeny, npexpamOero], Iy BAaHCKO]
uanyctpnin u somonpuepean Cpbuje, Beorpan, [ewancka 14 u TpaHcKOr CHHIMKAaTa
npexpake, yroCTHTebCTBA, TYPH3MA, MOBONPHBPENEe, BOAONPUBPE/E U /Ty BAHCKE HHOyCTpHje
,Hesasucroct”, Beorpan, Hymmfiesa 21, IlpencensuinTso Vuuje nocnonasaua Cpouje, naHa,
22.09.2021. roauHe, AOHOCH

OMJIYKY

1. OBPA3VIE CE Ilperosapauxu Tim Yuuje nocionasaua Cpouje, Beorpan 3a yuemhe
y TperoBOpHMa pamH 3akibyuuBarma ITOCESHOr KOIEKTHBHOT yroBopa 3a IeNaTHOCT
nosonpuBperne, npexpambene, AyBAHCKe WHAYCTPHjE M BOZONpHBpene Cpbuje (y
namem Texcry: [Iperoapadki THM).

2. Tlperosapauku THM, 06pasyje ce y creneliem cacTasy:
IpencenHuk;
- Jlparan Mujanosuh, wian Ipencennnrsa Y uuje nocioasasata Cpbuje;

UnaHOBH:

- Hebojmwa Aranauxosuli, n09acHH NpeICeNHAK Vuuje nocnogasaua Cpbuje;

- Hebojma Muwuh, npeaceanux Hansopror onopa, Akcionarsko drustvo Vino Zupa
za proizvodnju i promet vina, alkoholnih piéa, sokova, koncentrata i baza,
Aleksandrovac;

- Munan Mapxosuh, unan onbopa ampekropa, Privredno drutvo za proizvodnju,
promet robe i usluga, uvoz i izvoz YUMIS doo Nig;

- Huxona Muxannosuh, npencensuk, 3aapyxkuu cases Cpbuje, beorpax;

- Mupocnas Manemesuh, mupexrop BEST SEED PRODUCER DOO [lpuspenso
APYLUTBO 33 MPOM3BOAY, TPTOBHHY U YCIyTe, ®exeruh,;

- nmp Hywnua Rupkosuh, npodecop CTPYKOBHHX crynuja, AkanemHja CTPYKOBHHX
crynuja Jyxua Cpbuja, Oncex 32 nomonpuspeaHo-npexpambere cryauje Ipokynibe,

. Munerko Josamosuh, Bmacmmk MILENKO JOVANOVIC PR RADNJA ZA

* PROIZVODNJU MESNIH PRERAPEVINA BUT&CO LACARAK,

-~ Cepernaua Byaumuesuhi, pyxosomunay Cekropa 3a mpaBHE M0OCAOBE H COUM|aNTHH
nujanor, Yuuja nocnonasaua Cpbuje, beorpan;

- Jenesa Byaumuesuh, npaBHa caseTHuUa, YHUja NMOCNONABALA Cp6uje, Beorpan.

www.poslodavcirs ¥ info@poslodavcei.rs
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Vunja nocnosasana Cpouje

3. 3aparax Ilperosapadkor THMa je Na YHECTBYjeé y INOCTynKy mperosapama 3a
3aKbyunBame [1oceGHOr KONEKTUBHOr YroBOpa 3a [ENAaTHOCT TNObONpPUBPEAE,
npexpamBere, yBaHcke HHAyCTpHje u Boponpuspene Cpbuje ca penpeseHTaTHBHIM
CHHAMKaTHMA Ha HuBoy Penybnuxe CpGmje, u To: CamOCTANHHM CHHIMKATOM
3AMOC/HEHUX Yy NOJBONPUBPENH, TNpexpamMGeHoj, AyBAHCKO] HMHAYCTPHjH M
pononpuspenu Cpbuje, Beorpan, /leuancka 14 u I'paHCKMM CHHIMKATOM TIPEXpake,
YrOCTHTE/LCTBA, TYPU3MA, NOJLONPHBPENE, BOAONPHBPENe M AyBAHCKE MHAYCTDHje
Hesasucuoct”, Beorpan, Hymuliesa 21,

4. TlonmasHa ocHoBa 3a mperosope YHuje nocnonasaua CpOuje y noCTynKy Nperosapama
3a 3axsbyuyuBama ITOCeGHOr KOMEKTHBHOT yroBOpa 3a AENATHOCT MO/bONPHBPENE,
npexpambere, yBaHCKe HHAYCTPH)E Ca& PENPEICHTATHBHIM CHHAMKATHMA 13 TauKe 3.
ose oanyke, je Ilpeanor mnoceGHOr KOJNEKTHBHOT YroBOpa 3a HACJAaTHOCT
NObONpHBpene, npexpamOeHe, JyBaHCKE HMHAYCTpHje, yoBOjeH Oniykom
INpencennmwTea Yiuje mocnomasaua Cpbuje, 6poj: 11-19-07/2021 on 22.09.2021.
roause,

5. OBa oanyKa CTyna Ha CHary JaHOM JOHONIEHA.

YHHUJA HOCJTOAABAIIA CPBHJE
OPEACEAHHIIITBO
Bpoj: 11-19-09/2021
Jana, 22.09.2021, roaune
BEOI'PAX

2/2

i}
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PENYBJIMKA CPBHJA

AKAJIEMHJA CTPYKOBHHX CTY/IUJA JYIKHA CPBUJA
Ojicex 3a no/boNpUBpeaHo-TIpexpambene cryauje Ipokymnne
Bp. /052 /2

28, /0.2021. ron.

Ipokynse, iupuna u Metoauja Op. 1

Ten: 027/324-311

vpps@beotel.rs
www.vpps.edu.rs

Ha ocxoBy unaua 83.1 171.Ctatyra Akagemuje, (npeunwhen Texct 6poj 644/2021 on
16. 04. 2021. rox.), & y cknagy ca wiaHoM 24. TIpaBUTHHKA O HAYHHY M NIOCTYTIKY 3aCHUBAILA
PAHOr OAHOCA W CTHLaMe 3Baka HACTABHMKA W Capajnuka (npeunmlfiek Texkcr Gpoj
193/2021-7 on 23. 02. 2021.), Ipetora Karenpe 3a puToMeaUUUHY, ObHY U aHAMAIHY
npouasomiby Gpoj 1052 om 22. 10. 202l.rox., HacrasHo-cTpy4HO sehie Oxcexa 3a
noJEONpPUBpPEHO-Npexpamberie crymje ITpoxynise, Ha CBOjOj CeAHALM onpxaHoj mana 25.10.
2021. ropune foHesno je cneaehy:

ONJYKY

Hmenyje ce Komucuja 3a nucame u3seTaja 3a n3bop capajiHiKa y 3Barbe capajHiKa
y HACTAaBH 3a YKy oGnacT BUHOrpafapeTBo ca yHUM PaiHuM BPEMEHOM, jenan u3BpLIKIAL,
1o paciHcaHoM KOHKypey y Cn.raacuuxy PC 6p. 96 oxn 08. 10. 2021. roa y cacrasy:

- Jlp Hyumnua Hiupkosuh , BulH npejasad, AxafieMuja CTPYKOBHUX cTyauja Jyxuna

JlocTaBUTH:

Cp6uja, Opcex 3a MOKONPUBPEAHO-Npexpambene cryanje ITpokymme (yxa
Hay4Ha obnact: BuHorpagapcTso) — npe/ice/HUK

Ilp Jyrocnas Tpajkosuh, npodecop c.c., AKazieMuja CTPYKOBHHX crynuja JyxHa
CpGuja, Oncek 3a moonpuspeaHo-npexpambene cryauje [lpokynise (yxa
Hay4Ha obnact: Bohaperso) - wiaH

Jlp Wisuua Cranuuh, npodecop c.c, AKajemuja CTPYKOBHMX crypuja Jyxna
CpGuja, Oxcek 3a MNO/KONPUBPEAHO-TIpEXpambere crynuje TIpokynee (yxa
HayyHa ob/1acT: [eHeTHKa 1 CeMeHapCTBO)— YiaH

- Ynanosuma Komucuje Opcexa 3a MoJbonpie

~ApXHBH,
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PEIIYBJIMKA CPBHJA

AKAJJEMHJA CTPYKOBHHX CTY/IUJA JY)KHA CPEHJA
Ozceex 3a no/monpuspeano-npexpambene cryauje Ipoxkymse
Bp. LO5Y/2
28 . 22 ron.
[Mpoxynuee, Rupuna u Meroaxja 6p. 1
Ten: 027/324-311

vpps@beotel.rs

Www.vpps. edu.rs

Ha ocHosy unaua 83.u 171.Craryra Akanemuje, (mpeunmhen Texer 6poj 644/2021 on
16. 04. 2021. rog.), a y cknany ca wiaHom 24, TTpaBHIHEK 0 Ha4iHY U MOCTYNKY 3aCHHBAILA
PaHOr OfHOCA W CTHUAME 3Balba HACTABHAKA W capajuuka (npeunwhen Teker 6poj
193/2021-7 on 23. 02. 2021.), Ipeanora Karenpe 3a ¢utomeuuuny, 6umny u anumany
npoussoay Opoj 1054 ox 22. 10. 2021.rog, HacraBro-cTpyyno Belie Ojncexa 3a
nossonpHBpeHo-nipexpambene cryauje [poxynibe, Ha cB0joj ceHMIH ofipxaHoj fana 25.10.
2021. roguke foHENO je cneaehy:

ONJIUYKY

Hmenyje ce Kommucnja sa nucame n3seturaja 3a u360p capajiHuka y 3same capajiiuKa
Y HacTaB 33 YKy ofnact BohapcTso ca nyHHM pagHHM BpEMEeHOM, jeian M3BpILMJIALL, IO
pacricanoM koukypey y Ci.rnackuky PC 6p. 96 oz 08. 10. 2021, rox y cacTaBy:

- Hp Jyrocnas Tpajkosuh , npogecop c.c., AKafieMHja CTPYKOBHUX cTyauja Jyxna
CpGuja, Opncek 3a nOJLONPHBPEHO-NIPEXpaMbene ctynuje Ilpokymmse (yxa
Hay4Ha obnacr: Bohapcteo) — npesiceannk

- Hp Hywuua Rupkosuh, BHIIN Mpefasay, AKaLEMHja CTPYKOBHUX cTynuja Jyxua
CpGuja, Oncex 3a NOKONPHBPENHO-NIpEXpaMOCHE CTyauje TIpoxymme (yxa
HayuHa ob/iact; BHHOrpazapeTso) - 4iaH

- JMp Meuua Crawumh, npodecop c.c., Axaiemmja cTpyKoBHUX CTymMja Jykua
CpOuja, Oncex 3a mosmompuspesiHO-NpexpaMGeHe CTyAHje Ipokymme (yxa
Hay4Ha obniact: ['eHeTHKA i CEMEHapCTBO)— YnaH

Hocrasuty: ot
- Unanosuma Komucuje Oncexa 3a nossgiAgtper
~ApPXHBH.
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PENYBJNTUKA CPBVIA
AKALEMMWIA CTPYKOBHWMX CTYAWIA JYIKHA CPBMIA
Oncex 3a nossonpusBpegHo-npexpambene cryauje NMpokyrnsee
TFipuna u Meroauja 1, 18400 MNpokynmwe, www.vpps.edu.rs

spon /&
AATYM: 22 O 230
NPOKYIVBE \

Ha ochosy unaa 10. MNpasunHuxa o opraumsaumin u cucTeMaTMIauvin nocnosa
AKazemuje CTPYKOBHUX cTyauja JyxHa Cpbuja ca cenm Npunajajyhdd uaMeHaMa u A0NyHaMa
32K/by4HO ca 04.12.2020 1 Peleta 0 NOCTas/bery PyKoBoAnoua oacexa Gpoj 354/2020 oa
10.09.2020.roauHe, PyKOSBOAWOY OACEKa AoHOCH cnegehy

- opnyky
0 o6pazosary TMMOBa 3a gyanno obpasosarme

1
OBPA3Y1Y CE TUMOBM 32 AyanHO 06pasosarse No CTyAMjCKMM NPOrpaMuMa Ha Oacexy
33 No/vONpUBpeaHO-Npexpambene cryauje Npokyn/se, y cacrasy:

1.3a cryamjckm nporpaM Bohapcereo W BHHOTPAAaApPCTEo: o
-aAp Jyrocnas Tpajkosuh, npod.CTp.CTyAuU]a,

< Aywwua Fiupkosuh, CAMOCTANHW CTPYYHOTEXHWUNKU CAPaAHHK,
-up Bobpuna Panhenosuh, npejasay

2.3a crypujckm nporpaM 3awTkra Guba;
-ap Jenuua Xueuh, npod.cTp.cTyauja,
-ap Cawa Mepuh, npod.cTp.cTyAuia,

-ap Munuh BojuHosuh, npod.cTp.cryavja.

3.3a cryavjcku nporpam Crowaperso!

-Ap Hukona Cronuh, npod.cTp.cryanja,

-np Hebojwa 3natkosnh, NPoP.CTP.CTYAHIS,

-ap Bparwcnas Mewuh, Npod.cTp.cryauia. N

4.3a cryamjckmn nporpaM Parapcrao M NoBpTapcTso:
-ap Cawa Nerposnh, Npod.CTp.CTyAV]a,

-Ap Aparad Muwuh, npod.cTp.cTyaunia,

-ap Weuua Cranuuh, npod,cTp.cTyauja.

5.3a cryanj nporpam Mpexpam6 T uja:
-ap Aparay Benuuxosuh, npod.crp.cryavia,

-np Aparaka Cranncassesvh, Npod.cTp.cTyania,

-ap Hebojwa Munocaaneauh, npod.cTp.cTyanja.

I
Tumoou 32 ayanHo obpasceare Ha Oacexy 3a pUBp npexpamGene cryauje
Mpokyn/e he oGaamaTh NOCNOBE W 3aaaTKe No Hanory Pykosoauoua OAceka w nocnose W
35aTKE KOJM CY GAMXE DErynvcard 33KCHOM O AYanHoM Mopeny CTyAWja Y BHCOKOM
ofipasosarpy, CTaryTa u ONWTUX akata Akagemuie.

AocTaBuTi:
~UNAHOBHMA THNA
~BPXHBIA

it(p'mw.vnps.am Tew:
c-mail; ypps@beotehors 324878
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PEIIYBJIMKA CPBHJA
TOILIMYKA AKAJIEMHJA CTPYKOBHUX CTY/IUJA
Ojicex 3a mosbonpuBpeano-npexpambene cryauje [pokynse

Ipokyrse, hupuio u Meroauje 6p. | Bp. j 6
Bp.ren: 027/324-311, mejn: vgps@@tel.rs L5.G3 20»A. TOL

Ha ocnoBy unana 46. Craryra Tommmuke akagemnje cTpyKoBHHX cTyuja 6poj 539/2 on 14.02.2023.roaune
u Peluersa 0 uMeHoBaiby pykosoauona Oxceka 6poj 2 og 09.01.2023.roguue, pykosoanian Oznceka J0HOCH
cnenehe

PEIIEBE

| Amenyje ce Komucuja 3a mpumpemy aKpeAMTAaNMOHE JIOKYMCHTALWje 33 aKpeauTauujy CTYIUjCKHX
nporpama Ha Oncexy 3a nossonpurpeznHo-npexpambene crymije y ITpokynmy, y cactapy:

-nip Caiba Ilepuh, npod.,

-np Jyuwua Rupkosuh, npod.,
-np dparan Muwuh, npodg.,

-np Hebojwa 3narxosuh, npod.,
-Jenmua nasuh-Cakosuh.

2.Komucija WMa 3ajaTaKk ja TPHNPEMH aKPEANTAIMOHY MOKYMCHTAIMjy 3a aKpeAMTAUujy CTYIMjCKHX
nporpama Ha OficeKy 3a NoJbOTIpUBpeNHO-TIpexpaMbene cryauje y ITpokymnsy.

OGpasioxene

V cxnany ca oapenbama Cratyta M OmmTHM aktuma Tomnuuke akajeMuje CTPYKOBHHMX CTYAMja,
pykopomuaay Ojicexa je I0HEO OUIYKY Kao y JAHCIIO3UTHBY pelieiba.

Pyxosomunay Ojcexa,

JlocTaBuTH:
-4JITAaHOBUMA,

-apXHBH.
i
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PENYBJIMKA CPBHJA
TOILUTAYKA AKATEMHAJA CTPYKOBHUX CTYAUJA
Ojcek 3a N0LONPHBpEIHO-NpexpamMbene cryauje IIpokymbe

TIpoxymbe, Rupuio u Meroauje 6p.1 Bp. e )
Bp.em: 027/324-311, mejn: vpps@beotel.rs 2y. 4% o¢%ron.

Ha ocrony wiaHa 2.JIpaBHIHHKa O CTaHap/uMa A [OCTYITIMMA 32 CAMOBPEJHOBAMLE H YHYTPAIILE
obeabelene kpanuTeTa 6poj 1508/2 on 25.11.2022.roause., @ y CKIafy ca WiaHoM 200. Craryra Tonnuyke
aKajieMuje CTPYKOBHUX cTymja, pykosomunau Ozcexa je naxa 29.12. 2022. rouie A0HCO caneaehe:

PEUIEILE
Hmenyje ce TToTkomMKCH]a 32 CAMOBPEHOBAME U yHyTpaube o6e3behere KBanuTeTa y CacTany oxn:

. ap Jopan Rupuh, npeiceAHAK
Anexcanap Bemsukosuh, wian

ap Hparan Mutunh, 4nan

np Hdyuwnna Rupkosuh, ., 4naH
. ap Huxona Cromuh, wia,

. Jip Jennua JKusuh, unad,

. Axa Muxajnopuh, CTYAEHT, HIaH

. Munow Mskosuh, CryieHT, WiaH

Komucuja he ofap/bard MOCIOBE H 3a7aTKE 6mwke perymmcane [TpaBHIHHKOM O craijiapauMa u
TOCTYNLKMA 38 CAMOBPE/IHOBAMLE H yRyTpauise 06e3belere KBATHTETa.

JlocTaBUTH:

- ynanosuma Komucuje
- Apxusa
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PEITYBJIHKA CPBHJA
AKAJEMHWJA CTPYKOBHUX CTYIHJA JYKHA CPEHJA

Bp. 1135/2022 WPEH'JERUHCA CPEWNJ

SHIA TP YK OB LTV DA Sy
14.06. 2022, ron. OfcEx uncaama?"a}&ﬁrﬁmmcgm
Jleckosay, [Taprusancka 6p. 7 MPOKYIUSE ol
Ten: 016/254-961 Bp Y26 /2.

info@akademijajs.edu.rs
n

- . ot 7.6 .
Www nijajs.edu. —7(% 2022
PORYT - E

Ha ocroBy unana 106. ctas 2. Craryra AKanemuja cTpykoBHEX cTyauja Jyuua Cpbuja 6p.
955/2022 ox 26. 05. 2022. rox. u Ilpemnora pykooxuoua Oncexa 3a MOBONPUBPEAHO —
npexpamberne cryauja [Tpokymse 6p.426 ox 07.06.2022.rox., B.1. npexceanuka ACCIC noxocu

PELIEILE

0
®OPMUPARY MOTKOMHCHIE
3A PEAJIM3ALIMIY KOHKYPCA 3A YITMC CTYAEHATA HA [TIPBY FOAHUHY CTYAHJA V LUKOJICKOJ
2022/2023. TOAHHH

Dopmupa ce HoTkomucnja 3a cnposoljerse ppujemsor uenura Ha Oxceky 3a
No/EONpPUBPENHO — npexpambene cTyanje [Tpokynise y cacraBy:

1. Ip Jby6mma Josaroruh, npesiceHuK NOTKOMUCH]E
Jlp Munmuh BojuroBrh, 3aMEHUK IIPEACCAHHKA

2. Mp He6ojua [{setkoBuh, unau
Ceetnana Borpanosuh, 3aMEeHUK 4iaHa

3. Ap Hymnua hupkosuh, unau
Mapuja JoBuh, 3aMeHHK unana

3anatak MOTKOMMCH]E je Ja HaAriefa UENOKYMaH MOCTYNAK MPHjeMHOr MCIHTA, NOHOCH
pellersa o IPUroBOPHMA Ha NPENHMHEHAPHY PaHT JIHCTY Y POKY MpeaBrleRHM KOHKYPCOM, CacTaBIba
1 06jaBbyje KOHAYHY PAHT JIMCTY KaHIHAaTa.

Obpasnoxeme

Ha ocnosy onpenéu Cratyra ACCJC B.n.npence/nnka AKaIeMHie je IoHeo je pelemne Kao
y BUCTIO3HTHBY.

JlocTaBuTh S Poencennxa Axazemuje

-4JTAHOBHIMA KOMHCHje Anehpar CTaMeHK: npod.g.c.

-apXHBH . * (;/m /
& e e A
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PENYBJIMKA CPBHJA
TOIVIMYKA AKATEMHUJA CTPYKOBHHUX CTYJIHJA

IMpokyiuse, Fiupuao 1 Metoauje 6p. | Bp. /8L
Bp.rem: 027/324-311, mejn: info@toplicka.edu.rs 29.09.2023.rox.

Ha ocHoBy unawa 75. CratyTa Tonauuke akagemuje CTPYKOBHUX cTyauja 6poj 539 oA
14.02.2023.roauHe, unava 33. lpasuiHuKa O OpraHusauuju U cucTemaTtusauuju nocnosa
6p.540/2 u npeanora Kateape 3a puToMeauuuHy,6UmHy U aHuManHy npoussoarsy 6p.2832 o4
29.09.2023.roauHe, npeaceaHuk Akagemuje noHocu cnegehe

PEWEHKWE
Ap Aywuun hmpkosuh pacnopeheHoj Ha pagHOM MECTY M nocnosuMa Buler npeaaeaya,
oapenyiy ce npeametu Koje he uaBoauTu Ha Oaceky 3a No/LONPUBPEAHO-NpexpamMbeHe cTyauje
Mpokynree y wkonckoj 2023/2024. roanHu v To:

- BuHorpapapcTsBo(Koju Ce W3BOAE Ha CTYAWJCKOM NporpaMy OCHOBHMX CTPYKOBHMX
cryauja: NMT v PM ).

- OnwTe BUHOrpagapcreo

- TMoce6bHO BUHOrpanapcrso
(KOju ce u3BoAe Ha CTYAUICKOM NporpaMy OCHOBHWX CTPYKOBHMX CTyAuvja: BB).

- Bohapcrso u BuHorpaaapcreo( aeo:BuHorpanapcrso)
(Koju ce U3BOAE Ha CTYAUJCKOM NpOrpaMy OCHOBHWX CTPYKOBHMX cTyAuja: 36).

- Amnenorpadmujy
(Koju ce u3BoAM Ha CTYAWJCKOM NporpamMy MacTep CTPyKOBHUX CTyAuja: BUOTEexXHONOoruja,
moayn B ).

- CucTemu rajerba BUHOBe no3e
(koju ce U3BOAW Ha CTYAWJCKOM NporpaMy MacTep CTPYKOBHUX CTyauja: BuoTexHonoruja,
moayn B).

- MNpaxkruuna obyka I

- TlpakTuuHa obyka II

(koju ce u3BoAEe Ha CTYAUJCKUM NPOrpamM1MMa OCHOBHUX CTPYKOBHMUX cryauvja:BB).

-CtpyuHa npakca (OCC sohapCTBo M BUHOIPaaapcTso ).

O6pa3noxerme

Ha ocHOBY aKpeaUTOBAaHWX CTYAMJCKMX NpOrpama OCHOBHMX W MacTep CTPYKOBHUX CTyAuja v
pnobujarba nAossone 3a paa, a umajyhu y suay Oanyky o usbopy HacTasHuKa y 3Barbe BULIET
npenasaya U3 oapeheHux npeamera 6p 1722/2021-5 oa 31.08.2021, roavHe w npeancra
Kateape 3a GUTOMEAVLIMHY,6UIbHY M aHuManHy npoussoarby 6p.2832 oa 29.09.2023.roavHe,
[AOHETO je pelleHe Kao y AUCNo3nTUBY.

Pewerbe AOCTABUTK:
- Ap Aywuun hupkosuh
- Jocujey uMmeHoBaHe

- apxusu
U3paauo npeaceanyic Akagemuje,
i =
. ) S "):('?1, =
CredaH Heagemskosuh Aap 380HKO 3nataHosuh, npod
c 7115

78



Hpuior 10. Ynan OpranusanuoHor u nporpamckor oaoopa 3. Kondepenumje o arporypusmy
ca mehynapoanum yuyemrhem

0 “AGROTOP 2023

1. KONFERENCIJA O AGROTURIZMU SA MEDUNARODNIM UCESCEM 3* AGROTOURISM CONFERENCE WITH INTERNATIONAL PARTICIPATION

3. KONFERENCIJA O AGROTURIZMU SA MEDUNARODNIM
UCESCEM

314 AGROTOURISM CONFERENCE WITH INTERNATIONAL
PARTICIPATION

“AGROTOP 2023"

KNJIGA SAZETAKA
BOOK OF ABSTRACTS

11-12. jul 2023
Prokuplje
Srbija
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‘ “AGROTOP 2023 "

JAQ sa I AGH WITH INTE!

ORGANIZACIONI ODBOR

Predsednik
Dr SASA PETROVIC, prof.
Toplicka akademija strukovnih studija - Prokuplje

Sekretar :
Dr BRATISLAV PESIC, prof.
Topli¢ka akademija strukovnih studija - Prokuplje

Clanovi

Dr NEBOJSA MILOSAVLJEVIC, prof.

Topliéka akademija strukovnih studija - Prokuplje
Dr IVICA STANCl(l., prof.

Topli¢ka akademija strukovnih studija - Prokuplje
Dr GORAN PERIC, prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr DRAGAN VELICKOVIC, prof.

Topliéka akademija strukovnih studija - Prokuplje
Dr JOVAN €IRIC, prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr JELICA ZIVIC, prof.

Topli¢ka akademija strukovnih studija - Prokuplje
Dr IVANA ZLATKOVIC

Topli¢ka akademija strukovnih studija - Prokuplje
Dr DUSICA CIRKOVIC

Topli¢ka akademija strukovnih studija - Prokuplje
Dr SVETLANA BOGDANOVIC

Topli¢ka akademija strukovnih studija - Prokuplje
Mr DOBRILA RANDELOVIC

Topliéka akademija strukovnih studija - Prokuplje
MARIJA JOVIC

Topli¢ka akademija strukovnih studija - Prokuplje
Mr MILICA STOJANOVIC

Toplicka akademija strukovnih studija - Prokuplje
DVM NEBOJSA BJELIC

Srednja poljoprivredna skola “Rado$ Jovanovi¢ Selja” Prokuplje
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“AGROTOP 2023 "

SA o Wi

PROGRAMSKI ODBOR

Prof. dr DRAGO CVIJANOVIC

Univerzitet u Kragujeveu, Fakuitet HMT Vimjagka Banja
Prof. dr GJOKO BUNEVSKI

Univerzitet u Skoplju, Fakultet zemljodelskih nauka i hrane
Prof. dr MILJAN CVETKOVIC

Univerzitet u Banjoj Luci, Poljoprivredni fakultet, B. Luka
Prof. dr GRUJICA VICO

Univerzitet u Istoénom Sarajevu, Poljopriviedni fakultet
Prof. dr SABAHUDIN BAJRAMOVIC

Univerzitet u Sarajevu, Poljoprivredno-prehrambeni fakultet
Prof. dr ZORAN RAJIC

Univerzitet u Beogradu, Poljoprivredni fakultet, Zemun
Prof. dr DANIJELA BORDEVIC

Univerzitet u Beogradu, Poljoprivredni fakultet, Zemun
Prof. dr SNEZANA BOGOSAVLJEVIC BOSKOVIC
Univerzitet u Kragujeveu, Poljoprivredn fakultet, Catak
Doc. dr JASMINA FILIPOVIC

Univerzitet u Bjelfini, Poljoprivredni fakultet, Bjeljina

Doc. dr EMIR BECIROVIC

Univerzitet u Sarajevu, Poljoprivredno-prehrambeni fakultet
Doc. dr MERIMA MAKAS

Univerzitet u Sarajevu, Poljoprivredno-prehrambeni fakultet
Prof. dr BOJANA DANILOVIC

Univerzitet u NiSu, Tehnolo3ki fakultet u Leskovcu

Prof. dr ALEKSANDRA PAVLOVIC

Univerzitet u Nigu, PMF NI§, Srbija

Prof. dr ALEKSANDRA TEPIC HORECKI

Univerzitet u Novom Sadu, Tehnolo$ki fakultet, Novi Sad
Prof. dr NADEZDA PETKOVA

Univerzitet za prehrambenu tehnologiju u Plovdivu, Bugarska
Prof dr DANIJELA SUPUT

Univerzitet u Novom Sadu, Tehnoloski fakultet, Novi Sad
Dr VESELIN PETRICEVIC, VNS

Institut za stoéarstvo, Beograd, Srbija

Dr SOFIJA DORBEVIC, NS

Institut za proucavanje lekovitog bilja "Dr Josif Panéic" Beograd, Srbija
Dr VLADIMIR FILIPOVIC, VNS

Institut za proucavanije lekovitog bilja “Dr Josif Pan¢ic” Beograd, Srbija
Dr RADOMIR STOJANOVIC, prof.

Akademija Zapadna Srbija, Srbija

Dr ZVONKO ZLATANOVIC, prof.

Toplitka akademija strukovnih studija - Prokuplje

Dr SASA PETROVIC, prof.

Topligka akademija strukovnih studija - Prokuplje

Dr NEBOJSA MILOSAVLJEVIC, prof.

Toplicka akademija strukovnih studija - Prokuplje

Dr IVICA STANCIC, prof.

Toplitka akademija strukovnih studija - Prokuplje

Dr DRAGAN OROVIC, prof.

Toplitka akademija strukovnih studija - Prokuplje

8
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*AGROTOP 2023 *

3. KONF JA O AGRO' SA t o

Dr DEJAN DAVIDOVIC, prof.

Topliéka akademija strukovnih studija - Prokuplje
Dr DRAGAN VELICKOVIC, prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr DRAGANA STANISAVLJEVIC, prof.

Toplidka akademija strukovnih studija - Prokuplje
Dr TATJANA STOJANOVIC, prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr MOMA DENIC, prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr JELICA ZIVIC, prof.

Toplitka akademija strukovnih studija - Prokuplje
Dr SANJA PERIC, prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr NOVICA ILIC, prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr MILIC VOJINOVIC, prof.

Toplitka akademija strukovnih studija - Prokuplje
Dr SLADANA GOLUBOVIC, prof.

Toplitka akademija strukovnih studija - Prokuplje
Dr JUGOSLAV TRAJKOVIC, prof.

Toplitka akademija strukovnih studija - Prokuplje
Dr DUSICA CIRKOVIC

Toplika akademija strukovnih studija - Prokuplie
Dr BRATISLAV PESIC, prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr NIKOLA STOLIC, prof.

Toplitka akademija strukovnih studija - Prokuplie
Dr NEBOJSA ZLATKOVIC prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr ALEKSANDRA JEVTIC prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr DRAGAN MISIC, prof.

Toplitka akademija strukovnih studija - Prokuplie
Dr VIOLETA RAKIC, prof.

Toplicka akademija strukovnih studija - Prokuplje
Dr MILOS ILIC

Toplitka akademija strukovnih studija - Prokuplie
Dr IVANA ZLATKOVIC

Topligka akademija strukovnih studija - Prokuplje
Dr JOVAN CIRIC

Toplicka akademija strukovnih studija - Prokuplje
Dr LJUBISA JOVANOVIC, prof.

Toplitka akademija strukovnih studija - Prokuplie
Mr NEBOJSA CVETKOVIC

Toplicka akademija strukovnih studija - Prokuplie
MARIJA JOVIC

Toplicka akademija strukovnih studija - Prokuplie
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pokvrbe, 2022, rognHe
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