YHUBEP3UTET Y BEOI'PAZLY
IHO/bOIIPUBPEJHU PAKYJITET
N350PHOM BERY ®AKVYIITETA

Ipenmer: M360p HacTaBHUKA Y 3Bamkhe U HA PAJHO MECTO — PEIOBHHU Mpodecop 3a yKy HaydHY
obmact Ympasibame 0e30eaHoImNy 1 KBATUTETOM XpaHe

Onnykom W36opuor Beha IlossompuBpennor akynrera YHuBep3utera y beorpamy of
31.03.2022. ronmuue (Op. 300/6-3/1) umenoBanu cmo y Kommcujy 3a oOleHy KaHAHIaTa
MPHjaB/bEHUX HA pacIUCaHU KOHKYPC 3a M300p jeHOT HACTAaBHUKA y 3BambEe M HA PATHO MECTO
PEJOBHOI' TIPO®ECOPA 3a yxy Hayuny o6sact, YIIPABJbAIBE BE3BE/THOII'RY U
KBAJIUTETOM XPAHE. Ilocne mpernena KOHKypcHe AokyMmeHTanwje, Komucuja mogHocu
cienehu

U3BEIITAJ

Ha xonkypc 3a u360p y 3Bame u Ha pagHo Mmecto PEJOBHOI' IPO®ECOPA 3a yxy HayuHy
obmact YIIPAB/bAIBE BE3BEJJHOILII'RY U KBAJIMTETOM XPAHE, koju je pacnucan
omnykoM Jlexkana (6p. 136/1 ox 31.03.2022) u o6jaBmen y maucry ,JIlocioBu® 6poj 982 oxn
13.04.2022. roguHe, MpyjaBHO C€ CaMO jeIaH KaHIuIaT:
— ap Huxona C. Tomuh, BaHpennu mnpodecop 3a yxy HaydHy oOinacT YmpaBibame
6e30eaHomhy M KBaqUTETOM XpaHe, YHuBep3urer y beorpany — Ilossonpuspenuu
(bakynTer.

Kanaunat je 70cTaBHO MOTIYHY JOKYMEHTAIM]Y Y CKJIay ca yCIOBMMa KOHKYpCa.

Ha ocHoBy npunoxene nokymenranyje, Komucuja nogHocH etajbaH U3BEIITA) 3a KaHAM/1aTa.
1 BUOI'PA®CKHU NIOJALN

Hp Hukona C. Tomuh, pohen je 28.03.1973. rogune y beorpany. IlossonpuBpennu daxkynrer
VYuusepsutera y beorpany, cmep Ilpexpambena TexHomoruja, rpyna TexHONOrnja aHUMaTHUX
Mpou3BoJa, ymucao je Imkojcke 1995/96. roaune, a crynuje 3aBpmmo 2001. roguHe ca
npoceyHoM otieHoM 8,84 (aummomcku pan 10). Ha ucrom daxynrery, mxosicke 2001/02. rogune
yIIHCao je TIOCIEOUIUIOMCKE CTyAHMje Ha TpynmH TeXHOJIOTHja aHWMAJHUX MPOU3BOJA.
MarucTapcku paj moJi Ha3UBOM: ,, YIIOpEHa UCIIUTUBAkba BAXKHUJUX CBOjCTaBa roBehe yKuuke
NpImyTe y [UbYy ONTHUMH3AIMje Tpoleca MPOU3BOAKE W CTaHAApAHM3ANNje KBAIUTETA
npousBojaa“ onodpanuo je 2006. ronune Ha IlosbompuBpenHOM (akynaTeTy YHUBEp3HUTETa Y
Beorpany u crekao 3Bame Maructpa OMOTEXHUYKUX HayKa, 00JacT mpexpaMOeHO-TEXHOIOUIKUX
HayKa, TeXHOJIOTHje aHMMaTHUX npousBoja. Ha Ilossonpuspennom dakynrery YHuBep3urera y
beorpany onOpanno je u gokTopcky aumcepranmjy 14.02.2012. romuHe TOA HA3HBOM
,MoryhHocT npumeHe o1abpaHuX aHTUMUKPOOHHX TpeTMaHa y by KoHTpoae Campylobacter
jejuni u Bacillus cereus y xpanu™ u cTekao 3Bame JOKTOpPa OMOTEXHHUYKHX HayKa, 00JIacT
PeXpaMOCHO-TEXHOJIOIIKUX HAYyKa.



Kangunat Hukxona C. Tommh nzabpan je 2002. roauHe y 3Bambe acUCTEHT NPUIIPABHUK Ha
[TosponpuBpenHoM dakynarery — YHuBep3utera y beorpamy, Ha Karenpu 3a texHonorujy
aHUMAJIHUX TPOW3BOJA, 3a acucreHTa Ha ucto] Kareapu m3abpan je 2006. romune, a 2009.
roJIuHe pe-u3abpaH je 3a acucteHTa Ha Karteapw 3a ympaBibame 0e30eqHOomhy W KBAIUTETOM
xpane, Ha [losbonpuBpeanom akynrery — YHuBepsurera y beorpany. Y 3Bame IOIEHTA 32 YKy
Hay4HY oOJyiacT YrpaBibame 0e30eaHomny U KBaaTuTeToM XpaHe uzabpan je 2012. rogune, a y
3Bamke BaHPEIHOT Mpodecopa 3a yxKy HaydHy obnacT Ympasibame 0e30eqHomhy u KBaIUTETOM
xpane uzabpan je 2017. rogune (Karempa 3a ynpaBibame 0e30emHomnihy U KBaJIMTETOM XpaHe,
[ossonpuBpenuu dakynrer, YauBepsutet y beorpany).

2 TE3E U JUCEPTALHUJE

Marucrapcka te3a

Tomuh, H. 2006. YnopenHa ucnutuBama BaXXHUJUX CBOjCTaBa roBehe y)kxuuke Mpuryre y Husby
ONITUMH3AIIM]jE TIpolieca MPOU3BOAE U CTaHAAPAN3AlLMje KBAUTETa MPOU3BOAa. Marucrapcka
te3a, [lommonpuspenuu dakynrer, YHupepauteT y beorpany, ondpamena 17.05.2006. rox.

JlokTOpCKa 1ucepTalmja

Tomuh, H. 2012. MoryhHocT npumeHe ogabpaHuUX aHTUMUKPOOHUX TpEeTMaHa y UUIbY
koutposie Campylobacter jejuni u Bacillus cereus y xpanu. JlokTopcka maucepraiiyja,
[TommonpuBpenuu dakynrer, YHuBep3uteT y beorpany, ondpamena 14.02.2012. rox.

3 OBABE3HHU YCJIOBHA

3.1 HacraBuu pajg
3.1.1 HacraBHAa AKTHBHOCT

VY mnepuony 2002-2012. ronuHe, Kao acCHMCTeHT NPHUIPABHUK M acucTeHT Ha Katenpu 3a
TEXHOJIOTH]y aHMMalHHUX Tmpou3Boaa, a ox 2009. rogmae nHa Kartempm 3a ynpaibame
6e30eano1hy u kBanuTeToM XpaHne, kanauaar Ap Huxona C. Tomuh je ycnemHo opraHu3oBao u
IpXao BeKOE Ha OCHOBHUM aKaJIeMCKHUM CTy[Hjama, y OKBHPY CTYIH]CKOT Iporpama
IIpexpambena TexHonoruja, Ha mnpeaMmeruma KonTpona xkBamureta (cmep: TexHomoruja
aHUMaJHUX Tpou3Boaa), CeH3opHa aHanu3a (MOAYIU: YIipaBibamke 0e30eqHomNy U KBAIUTETOM
xpaHe, TexHoJor1ja aHMMaIHUX POU3BOJa, TeXHOIOr1ja paTapckux npousBoaa u TexHomaoruja
KOH3EpBHUCAa U BpEHa), YIpaBibambe AOKyMETHHUMa (MOAyN: YTpaBibame Oe30emaHomhy u
KBAJIUTETOM XpaHe), YIpaBibalkbe KBAJUTETOM Yy MPOMU3BOJKBM XpaHe (MOIyNIu: YIpaBibame
6e30enHomhy M KBaJIMTETOM XpaHe, TexHoJorHWja aHUMaJlHUX [POW3BOJA, TeXHOJIOorHuja
parapckux npousBoja 1 TexHoJIornja KOH3epBUCakha U BPEHA).

On yBohewa pedopme HacTaBe y TMOCTYNKYy yckiahuBamka HAcTaBHUX IIporpama Ha
VYuuBep3utety y beorpany ca eBpOICKMM CHCTEMOM BHCOKOI 00pa3oBama IO MPUHLIUINMA
Bonomcke konBenmyje, np Hukoma C. Tomuh akTHBHO je y4ecTBOBAO y MPUIIPEMH HACTaBHUX
nporpama 3a MmpeaMeTe Ha CBUM HMBOMMA CTYAM]ja, IPBEHCTBEHO M3 00JACTH CEH30pHE aHAIIN3e
XxpaHe kao mro cy CeH3opHa aHamu3a (OCHOBHE aKaJeMCKe CTynuje), MeToie CeH30pHE aHIn3e
XpaHe (Mmactep akaaeMmcke cryadje), IlpuHmunM wu mpakca CEH30pHE AaHallu3e XpaHe
(cenujaTuCTHYKE aKaJeMCKe CTynauje), Bumm Kypc ceH3opHe aHanmm3e XpaHe (IOKTOPCKE
aKaJieMCKe CTyAMje), ajJu M 3a Jpyre IpeaMeTe U3 YK€ HaydyHe oO01acTH YIpaBibame
6e30enHoOmNy M KBAIUTETOM XpaHE Kao HITO je MpeaMeT YTpaBibamke JOKYMEHTHMA, KOjU Cy
YCBOj€HH y OKBHUPY aKpeIHTallije HacTaBe HAa CBUM HUBOMMA CTYyJHja Ha CTYIH]CKOM IIpOrpamy
[IpexpamOena TexHoIOTH]a.



On wm3bopa y 3Bame AoumeHTa, kanguaatr ap Hwuxonma C. Tommh wu3BOAM TEOPHjCKH 11€0
npeJaBama U BeKOE HA OCHOBHUM CTynWjama, Ha npenMeTy CeH30pHa aHaM3a Ha CTYIIUjCKOM
nporpamy llpexpamOeHa TeXHONOTHja, MOAYIH: YTpaBibamke Oe30eaHonhy M KBaTUTETOM
xpaHe, TexHoI0rHja aHUMATHUX MTPOU3BO/Ia, TEXHOJIOTHja paTapcKuX Mpou3Boja, TexHosoruja
KOH3epBHCama W Bpema M MukpoOuoiordja XxpaHe, Ka0 M Ha TpeAMETy YIIpaBibambe
JOKYMEHTUMAa 3a CTYACHTe Mojyja YmpaBibame O0e30eqHomhy W KBaIMTETOM XpaHe.
HcToBpemMeHO HacTaBy JpXKH W HAa MacTep aKaJeMCKUM CTyaujama, Ha CTYIH]CKOM Iporpamy
[Ipexpambena TexHoJIOTHja, MOIYJN YmpaBibame Oe30eqHomhy W KBAIMTETOM XpaHE W
[IpexpamOenn UWHXEHEPUHT Ha TpeAMeTy MeToae CeH30pHE aHaluM3e XpaHe, Ha
CICUUjATUCTUYKUM aKaJeMCKHM CTy/AHjaMa Ha MOJIYJITy XeMHja XpaHe Yy OKBHPY CTYAH]jCKOT
nporpama [Ipexpambena TexHosorija u To Ha npeaMeTy [IpHHINUIN 1 TpaKca CeH30pHE aHAIN3e
XpaHe, Kao ¥ Ha JOKTOPCKUM aKaJIeMCKUM CTyAHMjaMa Ha CTyIujcKoM mporpamy [IpexpambeHa

TEXHOJIOTHja Ha MpeaMeTy Buim Kypc ceH30pHe aHaIM3¢e XpaHe.

IMocJsie u36opa y 3Bame BaHpeaHor npogecopa ap Hukona C. Tomuh n3Boau HacTaBy u BexOe
Ha crienehum mpenMeruma:

OcHoBHe akajaeMcKke cTyauje (ctyaujcku nmporpam [IpexpambeHa TeXHOIOTH]ja):

— Cen3opHa aHajam3a (2+2), cBU MO/ CTYAMjCKOT Tiporpama [IpexpamMbeHa TEXHOIOTH]a:
VYnpasibame 0e30emaHoIINy W KBAIUTETOM XpaHe, TeXHOJIOTHja aHMMAJHHX IPOM3BOJA,
TexHonormja parapckux TPOHW3BOJA, [EXHOJNOTHja KOH3EpPBHCAka U Bpewma W
Muxkpobuoinoruja xpane. Ilpeamer je ob6aBe3aH 3a Moayn YnpaBibame Oez0enHourhy u
KBaJIUTETOM XpaHe, a 3a 0CTaje MOyJIe je N300pHH.

— VYnpasbamwe J0kyMeHTHMA (213, o0aBe3aH npeaMeT), Moyl YpaBibambe 0e30enHouhy
Y KBAJIUTETOM XpaHe.

— YnpaBmbamwe 0e30eqHomhy y mnpousBoawmu xpane (3+2), moaynu YmpaBibame
6e30enHomNy W KBaJIMTETOM XpaHe, TexHoyioruja aHMMalHMX IpPOu3BOJa, TexHojoruja
paTtapckux NMpou3Boja, TexHoJoruja KOH3epBUCamha U Bpema 1 MHUKpoOHooruja XpaHe.
[Ipeamer je obaBe3an 3a Moayn YmpaBibambe O0e30eqHomhy M KBAIMTETOM XpaHe, a 3a
ocTajie MofyJe je U300pHHU.

— OmnacHocT¥ y mnpou3BoAmH XpaHe (4+2, o0aBe3aH NpeaMeT), MOAYN YTpPaBJbamke
6e30eaHoOIINY M KBATUTETOM XpaHE.

— Opranuzanmja paga M akpeauranuja Jjgadoparopuja (3+2, obOaBe3aH mpeaMer) y
mrkosickoj 2017/18. ronuan 300T OACYCTBa MPEIMETHOT HACTABHHUKA, MOAYJ YTIPaBJbambe
6e30eaHOIINY M KBATUTETOM XpaHe.

Macrep akanemcke cryamje (cryaujcku nporpam [Ipexpambena rexHonoruja):
— Metoae cenzopHe anaause xpane (5+0+3-+0, n36opHu mpeameT), MOAYIU YTpPaBIhamke

6e36enHomhy U KBaIUTETOM XpaHe, [IpexpamOenu nHxemepuHr, Mukpobuosuoruja xpane
U )KMBOTHE CpeZiMHE U XeMHja U OMoxeMuja XpaHe.

Cneuujanucruuke cryamje (cryaujcku nporpam IIpexpambena rexHomnoruja):
— TlpuHUMOIM U MpakKca ceH30pHe aHaju3e xpane (2+0+2+0, u300opHU TpeaMeT), MOAYI
Xemuja xpaHe.
JokTopcke akageMcke cryauje (ctynujcku mporpam [Ipexpambena TexHomoruja):
— Buum Kkypc ceH3opHe aHaju3e xpaHe (4+0+3, u306opHu npeamer),

— Opa6pana morjas/ba W3 yNpaB/bamkba KBAJUTETOM Yy NMPOU3BOAIBHN XpaHe (8+0+0+5,
1300pHH MTPEIMET).



VY oKkBHpY HAaCTaBHUX akTUBHOCTH KaHaunaat ap Hukomna C. Tomuh je 3a Behu aeo mpenmera Ha
MoIyldy VYmpasibame Oe30eqHomhy M KBaJIUTETOM XpaHE YYeCTBOBAO y OCMHILIbABaby
TEOPHjCKOT' U MIPAKTUYHOT JIeia MpeIMEeTa U UCTE U3BOINO. Y3 TO, aKTUBHO je OMO aHTa)KOBaH Ha
u3paau JUIUIOMCKMX M MacTep pajoBa Ha cTyaujckoM nporpamy IIpexpambena TexHosoruja,
Moy YiipaBibamwe 0e30eanohy u kamuterom xpaune ([Ipwor 7).

3.1.2 OueHa mexaromkor pajaa y cTyJeHTCKHM aHKeTaMa

Kangunar je 1o caja caBeCHO W YCIEIIHO MCIYyHaBaO CBE 00aBe3e y BE3W Ca pealli3allijoM
HACTaBHOT IUIaHA U MPOrpaMa U OCTBAPHO 100py capajiiby ca CTYJICHTUMA.

[lemaromku pag u mocBeheHOCT mperaBamKUMa, CTYACHTH Cy BPEIHOBAIM KPO3 aHOHHMHE
CTyIICHTCKE aHKeTe, a IIPOCeYHe OIleHe CcTyJeHata Ha mnpenmernma CeH30pHA aHanuW3a,
VYnpaBibame AOKYMEHTHMA, YTpaBibame Oe30emanomhy y mpousBoimu xpane, OmacHOCTH y
npou3BoAKY Xpane u OpraHu3anuja pajga M akpenuTanuja JadbopaTopuja, Ipema IMoJaluMa
JOCTaBJbEHUM M3 CTYZIEHTCKeE ciyx0e, npukazane cy y Tabenu 1 u nare y [Ipumory 3.

Tabena 1. M3BemTaj 0 CTYA€HTCKOM BPEJHOBAY I1E1arolIKOT pajia HACTABHUKA U capaJlHUKa
3a ap Huxomny C. Tomuha

[Ipeamern Crynentn Onceka 3a npexpamMOeHy TEXHOJIOTH]Y
IIIkoscka roguHa
2017/18 2018/19 2019/20 2020/21 IMpoceuna
oreHa
CeH30pHa aHAJIN3a 4,65 4,40 4,52 4,56 4,55
(n=70) (n=63) (n=53) (n = 226) (n=412)
VYipaBibamkbe JOKyMEHTHMA 4,88 5,00 4,82 4,74 4,83
(n=23) (n=8) (n=9) (n=28) (n =68)
Yupaemawe 0e30ennomhy y | 4,38 4,88 4,84 4,74 4,69
MPOU3BO/IEHH XPaHEe (n=10) (n=7) (n=9) (n=18) (n=34)
OnacHOCTH y IPOU3BOKBU 4,73 5,00 4,95 - 4,88
XpaHe (n=15) (n=12) (n=9) (n = 36)
Opranusaiyja pajaa u 4,47 - - - 4,47
akpenuTaiyja taboparopuja | (n=17) (n=17)
VYKymnHa MpocevHa OlleHa 33 IOCMaTPaH! MEPHO] 4,61
(n = 567)

* [Ipuka3aHe BpeIHOCTH MIPECTaBIba]y MPOCEUHE OICHE 3a N Op0j aHKETHPAHKX CTYyICHATA.
3.1.3 O6e30eheme HACTABHO-HAYYHOT MOAMJIATKA

VY nocamammem pany, kannumat ap Hwukonma C. Tomuh, ka0 MEHTOp WJIM 4YjaH KOMHCH]E,
YUYECTBOBAO j€ Y M3PaJH jJEHOT CHEeNMjaTHMCTHUKOr pajia (y CBOjCTBY 4WIaHAa KOMHUCH]E), YKYITHO
57 mactep pagoBa (28 y cBOJCTBY MEHTOpa U 29 Kao 4WiaH KOMHUCH]€) ¥ YKYITHO 82 AUIUIOMCKa
pana (44 y cBojcTBY MeHTOpa U 38 Kao 4jiaH KOMHUCH]E).

IMocne n36opa y 3Bame BaHpeaHOT Npodecopa yIecTBOBAO j€ y M3paau YKyMmHO 36 macTep
panoBa (14 y cBojcTBY MeHTOpa U 22 Kao wiaH KoMucHje) u ykynHo 30 aummomMckux pagosa (16
y CBOjCTBY MeHTopa U 14 kao unman komwucuje). Cnmcak JUIUIOMCKHX W MacTep pajoBa Iocie
n300pa y 3Bame BaHpeAHOT npodecopa natu cy y [Ipuory 7.

Y nocamammem pany, kanauaatr aAp Hwuxonma C. Tomuh yuecTBOBao je y CBOjCTBY 4iiaHa
KOMHCH]E y YKYITHO TPpH OJ0pameHe TIOKTOPCKE JUCEPTAIlH]je, OJ1 KOJUX CY JIBE OJI0pameHE MOCIIe
HEroBOT n300pa y 3Bame BaHpeaHor npodecopa (IIpunor 7).




IIpe n36opa y 3Bame BaHpeIHOT Mpodecopa yIecTBOBAO je Y KOMUCH]H 32 OJJ0OpaHy JTOKTOPCKE
aucepTalyje:

— ,.Kapakrepucruke Oenux cupeBa y calaMypH MPOU3BEICHHUX O] KO3jer MJIeKa TPETUPAHOT
pa3NUYUTAM TEPMUYKUM TpeTMaHuMma“, kangupat 3opaHa MwumopagoBuh TX 08/45.
Hatym onbpane: 06.07.2015. ron. Menrtop: ap Ormern Mahej. Omryka Op. 290/6-5.2. oxn
25.03.2015.

Ilocnie u36opa y 3Bame BaHpeaHOr Mpodecopa Y4eCTBOBAO je¢ Y KOMHUCHJU 3a 0J0paHy
JOKTOPCKUX JTUCEpTalrja;

— ,,YHamnpeheme onpkuBor kBajurera nmuieher Meca u npoussoza ox nuwieher Meca y JaHITy
ucxpane, kagaunar Jlyopaska Ilkynma TX 14/27. Jlatrym omopane: 18.02.2019. rox.
Menropu: ap Unuja Bekuh u np Urop Tomamesuh. Ommyka 6p. 33/10-6.1. ox 26.09.2018.

— ,,YTHI3j CKIQJUIITCHha CMP3HYTOI KO3jer MIICKa, Ipylia W TpyAe Ha CBOjCTBA CUpa Y
canamypu®, kauaunat Hemama Kipajesuh TX 12/32. Jlatrym opbpane: 19.09.2019. ron.
Mentop: ap Cuexana JoBanosuh. Otyka Op. 32/7-6.1. ox 24.04.2019.

3.1.4 Yubéenuuu, moHorpaduje, npaKTHKYMH

IIpe u3dopa y 3Bame Banpeanor mpodecopa np Hwuxonma C. Tommh o6jaBuo je jeman
NPAKTHKYM M3 yXKe HaydHe 00JacTi YpaBibame 0e30eqHoIly U KBAIUTETOM XpaHe:

— Tomuh, H. (2016). Censopna ananuza xpase. [IpakTUKyM ca TEOPHjCKUM OCHOBaMa.
Bbeorpan: Yuusepsurer y beorpany — IlossonpuBpenan daxynrer. (ISBN: 978-86-7834-
263-9; COBISS.SR-1D 227995916). Onnyka 6p. 37-VII-2/2 on 28.11.2016.

ITocae nzdopa y 3Bame BaHpeaAHOr npodecopa, y CKiaay ca HACTAaBHUM IJIAHOM H IPOTPaMOM
npenMera CeH3opHa aHaM3a (OCHOBHE akaJeMcKe CTyauje) 1 MeToJe ceH30pHe aHaju3e XpaHe
(MacTep akajgeMcke cTyauje), 00jaBuo je ynoenuk (I[Ipusor 6):

— Tomuh, H. (2021). Cenzopna ananuza xpaHe. beorpaa: Yuusep3uter y beorpamy —
[MoswonpuBpenau  ¢axynrer. (ISBN: 978-86-7834-378-0; COBISS.SR-ID 47426057).
Omnyka 6p. 36/VI-2/1 od 27.09.2021.

3.2 Hay4Ho-uHCTpaKuBa4Ka AeJaTHOCT
3.21 OGjaB/beHH U CAONIITEHU HAYYHO-UCTPAKMBAYKH PATOBH

TokoM mocamammer pana kanauaatr ap Huxona C. Tomuh ocTBapmo je 3amaxkeHe pe3yiaTare y
HAydYHOM H CTpy4HOM pamy. CaMocTamHO W y capajmH ca JIpyruM ayropuma, y momahum u
Mel)yHapoAHUM YacomuchMa, 00jaBHO je WM CAOMIITHO Ha CKyMoBMMa YKymHO 80 HaydHHX
panoBa, of Tora 24 mociie u3bopa y 3Bame BaHpeIHOT Tipodecopa.

IToce n3dopa y 3Bame Banpeanor npogecopa ap Hukona C. Tomuh o6jaBuo je 17 pagosa u3
kareropuje M20 u Tto 1 pan y mehyHapoaHOM yacomucy BpXyHCKHX BpeaHoctu (M2la), 10
pamoBa y BpxyHCKuM MelhyHaponnum uyaconucuma (M21), 5 pagoBa y HUCTaKHYTHM
MehyHapoauum yaconucuma (M22) u 1 pan y mehynapogHom yaconucy (M23). PeanuzoBao je
JeoHO TmpenaBame Mo Mo3uBy Ha MehyHaponHom ckymy (M32) u umao 5 caommrema Ha
MehyHapoAHUM CKYIOBUMa IITaMIaHuX y u3sonay (M34).

[Ipema meromonoruju MUHHCTApCTBa MPOCBETA, HAyKE M TEXHOJOIIKOT paszBoja Pemybmuke
Cpb6uje, np Huxoma C. Tomuh ocTBapmo je, Ha OCHOBY YKYyIHOT Opoja 10 cana 00jaBJbEHHX
panoBa, koe(hUIIUjeHT HaydyHe KOMIlIeTeHTHOCTH o M=261,7 (mocne n3bopa y 3Bambe BaHPEIHOT
npodecopa M=128), mTo je nerasbHO prKazaHo y Tabenu 2.



Ta6ena 2. [Ipernen HaydHO-UCTpakuBadKuX pesynrara ap Hukomne C. Tomuha

Hayunau pesynrat o wu3dopa y|Ilocne wuzbopa y|YkymHO
3Bal€ BAHPEIHOT | 3BAHE BaHpen. | 6og0Ba
npodecopa npodecopa

M Kareropuja Bpoj |Bpoj Bpoj Bpoj Bpoj

pe3yn- |pagoBa |6omoBa |pamoBa |06omoBa
Tara

M21a=10 | Pan y mehynaponHoM yaconucy 3 2 20 1 10 30
W3y3eTHHUX BPEIHOCTH

M21=8 |Pany BpxyHckom MehyHapoaHOM 15 5 40 10 80 120
JACOIHUCY

M22=5 Pan y ucrakayTom mehynapoganom 7 2 10 5 25 35
JACOIUCY

M23=3 |Pany mehynapoaHom gaconucy 4 3 9 1 3 12

M32=1,5 |IIpenaBame no nmo3usy ca mehyHa- 1 0 1 15 15
POJIHOT CKYIIa LITAMITAHO Y H3BOIY

M33=1 Caomirema ca Mehynaponsor ckyna | 12 12 12 0 12
[ITAMIIAHO Y LEIHHA

M34=0,5 |CaomnmTtema ca Mehynapoanor ckyna | 13 8 4 5 25 6,5
IITAMIIAHO Y U3BOLY

M51=2 |Paxy BpXyHCKOM 4acomucy 6 6 12 0 12
HAILMOHAJIHOT 3Hayuaja

M52=1,5 |Pany HCTaKHYTOM HAIIMOHATHOM 10 10 15 0 15
JaCOMHCY

M63=0,5 |CaomnmTeme ca cKyna HallUOH. 3Ha4yaja |5 5 2,5 0 25
[ITAMIIAHO Y LEIHHA

M64=0,2 |CaomnmTeme ca cKyna HallMoH. 3Ha4yaja |1 1 0,2 0 0,2
HITAMIIAHO Y HU3BOIY

M70=6 OpnOpameHa TOKTOpCKa Jucepralyja 1 1 6 0 6

M82=6 |HoBo TexHHUKO pemicibe mpuMermeHo |1 0 1 6 6
Ha HAIMOHAJIHOM HUBOY

M84=3 BuTtHO nMo0oJbIIaHO TEXHUYKO pememhe |1 1 3 0 3
Ha HAIIMOHAIHOM HHBOY

YkynaH Opoj HayYHHUX pe3ynTara 80 56 1337 |24 128 261,7

Crucak 00jaB/beHUX HAYYHO-UCTPAXKHUBAUKKX pajoBa naT je y [Ipunory 1.

V3umajyhu y 003up fa cy HayuHH pagoBu Kanauaara ap Hukone C. Tomuha koju cy o0jaBibeHN
npe u3bopa y 3Bame BaHPEIHOT mpodecopa pasMaTpaHu y NpeTXoaHuM pedepariuma (MPUIHKOM
u30opa y 3Bame JIOLEHTAa U BaHPEIHOT mpodecopa), OBIE je AaT MpUKa3 paaoBa 00jaB/bEHUX
nocJie u30opa y 3Bame BaHpeaIHOT npodecopa (ykymnHo 24 pe3yirata).

Hayuno-uctpaxuBauku pang ap Huxone C. Tomwmha, y HaBemeHOM NepHOIY, MOXKE Ce
CHCTEMAaTH30BaTH y HEKOJIMKO O00JIacTH Koje TpHumnazajy HaydyHOj O0O0JlacTH yIIpaBJbamkba
6e30enHONy M KBAIUTETOM y MPOU3BOMGY XpaHe.

[IpBy Tpymy pagoBa 4WHE PaJOBH Y KOjUMa Ce ca PazIMYUTHX aclieKaTa aHAIN3WPajy CHCTEMH
ynpaBisama 0e30ennomhy xpane. To Ccy pagoBu Koju ce OaBe aHATM30M XUTHjEHCKHX YCIIOBAa U
KOHTPOJIE OMAaCHOCTH y LWJbY YIpaBibama Oe30emHomhy y TpOM3BOAKBH W CKIAJAUIITEHY
pa3IMYUTUX BPCTA KHUTA M KyKYpy3a, 3aTUM XHTHjEHCKHM YCJIOBHUMA CKJIAJHINTCHa HAMUPHUIIA
y nomahwHCTBMMa ¥ TO3HaBambEM OCHOBHHMX NpPUHIMIA O0€30€JHOCTH IpH MaHUITYJIaluju
XpaHoOM y KyhHHMM yciioBMMa KOJ HOTpOILIa4ya, XUTHjEHCKUM M33ajHOM HOBHX INPEeXpamMOeHUX
TEXHOJIOTH]ja, Ka0 M 3aKOHCKMM MoryhHocTUMa 3a yBol)ele HOBUX TEXHOJIOTHja y ImpexpaMOeHy
WH]yCTPH]jY, OTHOCHO Jla c€ XpaHa IMPOn3BeieHa IPUMEHOM HOBUX TEXHOJIOTHja KaTeropHIIe Kao
Hosa xpana ([Ipwitor 1, pagosu 58, 59, 70, 71).




Y apyry rpyiy pagoBa CBpCTaBajy ce paJoBH KOjH ce 0aBe MpOoydyaBameM I10jaBe M MPOIICHOM
pHU3UKa Ol M3JIOKEHOCTH IOTPOINAYa PAa3IMYUTUM XEMHUjCKAM OIACHOCTHMA KOje MOTy OUTH
npucyTHe y xpanu. [IpoydaBaHa je mojaBa MUKOTOKCHHA Yy XpaHH (Ha IMPBOM MECTY OHHX KOje
POAYKY]y TOKcureHe IiecHu u3 pomoBa Aspergillus u Fusarium), kao U H3JI0XKEHOCT
CTAaHOBHHUIIITBA OBUM XEMHU]CKMM KOHTAMHHEHTHMA MTyTeM HCXPaHE MPBEHCTBEHO HAa TEPUTOPHU]U
rpana beorpana u Cpbuje, anu u Ha Tepuropuju ['puke u Xpsarcke ([Ipwior 1, pagou 57, 68,
75,77,78,79).

3Havajan neo paxosa kanmuaata np Hukome C. Tomuha cnpoBeneH je Ha MoJby MUCIIUTHBAbA
npuMeHe Onarux AaHTUMHKPOOHHMX TpETMaHa ca acleKTa KBaJUTeTa W IPHUXBATIHHBOCTH
no6ujeHnx nponsBoja. [IpBeHCTBEHO je MpoydYaBaH YTHIA] MPUMEHE CYNEPKPUTUYHOT YIJbEH-
JTMOKCUIA Y TIOCTYIKY CyIIeHha pa3IMuYUTHX BpcTa OuspHOT Marepujaia (Bohe, moBphe, 3auMHCKO
OnJpe) Ha pa3nuyuTa CEH30pHA, (QU3MYKA U XEMHjCKa CBOjCTBA, Ka0 M Ha MPUXBATIBHBOCT O
CTpaHe IMOTpolIada, Ha KOjy TEMY je KaHAWIAT OJAP)Kao M IpeJaBame IO MO3WBY Ha jEIHOM
mehyHapoaHom HayyHoM ckyny. Takole, ncnutuBana je u mpuMeHa yaTpasbyOU4acTor 3padctha
y IWJbY MUKPOOHMOJIONIKE W XEMHjCKE JEKOHTAMUHAIMje KYKypy3a M KHKHPUKHU]a, Y TIOTIEIy
CCH30PHMX, (UBMYKMX M XEMHJCKHX IpPOMEHAa, Kao W MHKPOOHOJIONIKE CJIHKE OBHX
nosronpuBpennux npousBoaa (Ilpunor 1, pagosu 60, 63, 64, 66, 67, 74, 76).

Cneneha rpyna panosa kanauaara np Huxone C. Tomuha ogHOCH ce Ha aHanM3y KBAIUTETA U
NPUXBAaT/BMBOCTH NpPOM3BOJa U3paheHMX OJ] CEeKyHIapHMX CHpOBMHa wuix ox pebe
yrnorpe0sbaBaHUX CHUPOBHHA, KAa0 M TNPHUMEHOM HEyOoOMYajeHMX TpeTMaHa 3a JaTy BpCTYy
cupoBuHe. McnuTrBaHe Cy MPOMEHE pa3InuuTHX (PU3HYKUX, XCMUjCKUX U CEH30PHHUX CBOjCTaBa,
Kao W NMPHUXBATJFUBOCTH O CTPaHe IOTPOIIaYa, 3a MMojeJMHa AIKOXO0JHa nuha n kekce nzpalhene
Ha 0a3W CHUpOBHMHA KOj€ C€ jaBJbajy Kao oTmaja (T3B. TPOI) MpH Npepaau Boha, Kao W HEKUX
anmkoxoiHMX mrha m3pah)eHux ca J0AaTKOM crelMUYHUX MEAUIMHCKUX TJBbHBA M €KCTpakKaTa
JeKoBUTOr Ouspa. DepMeHTHCaHM NPOU3BOAM OJl MJieKa (JorypT) u3palheHu ca J10JaTKOM
IMjETETCKUX BJIaKaHa U3 )KUTapHIle TPUTHUKAIE UCITUTUBAHH Cy y TIOTJIEly Pa3IMUUTHX CBOjCTaBa
KkBanuTeTa. Takohe, UCTIMTUBAHA je U MOTYHHOCT NMPHMEHE BUCOKMX TEPMUYKHX TpPETMaHa 3a
nacTepu3alyjy KO3Wjer MieKa y IMOCTYIKY NPOU3BOMI-E KO3Wjer OeJor cupa y calamypu ca
acrmeKkTa KBaJUTeTa U MPUXBATIBUBOCTH JT0OMjeHuX npousBoja (IIpuor 1, pagosu 61, 62, 65, 69,

72, 80).

VY ob6nactu ynpaBsbama kBamuteToMm, Ap Hukoma C. Tomuh 6aBHo ce aumeH3Mjama KBaJIUTETa
MHTENEKTYaIHOT KanuTajga y OKBUPY UHAYCTpHje npepasae Boha y Peny6muuu Cp6uju (Ilpunor
1, pax 73).

3.2.2 IlutupaHoct

[Ipema momanmma wHAEKCHE 0a3e Scopus, yKymHa HUTHpaHOCT pamoBa ap Hukome Tommha
usHocu 421 (h-index 11), a 6poj xerepouurara uznocu 405 (h-index 11) (ITpuor 4).

4 HN3BOPHMU YCJIIOBU

4.1 Crpy4yHo npodecHOHAIHHN JONPUHOC

VY nocapammeM HaydHO-UCTpakuBaukoMm pamy nap Huxoma C. Tomuh yuecTtBoBao je Ha Behem
Opojy ckymoBa MelyHapomHOT ¥ HaIMOHamHOr 3Hauaja. Ha welyHapomHum ckymoBuma
CAoMIITHO j€ YKYMHO 26 paaoBa, JOK j€ YKYIMHO 6 caommTema WMao Ha HalMOHATHUM
CKyNOBUMa. Y TPETXOAHOM H300PHOM TME€pHOAY KaHAUAAT jeé HMMao 6 caomlmiTema Ha
MelyHapoAHUM CKYIOBHMa, OJ1 KOjuX je jeaHo npenaBame 1o no3usy (IIpumor 5). On nouerka
2018. romune ap Hukona Tomuh je uman Hayynor opbopa UNIFood wmehynapoane
KoHbepeHImje y opranuzainuju Yuusepsurera y beorpaay (Ilpumor 8).



Kanmunar np Hukxona C. Tomuh nao je mompunoc 06e30ehemy HacTaBHO-HAYYHOT MOJMIIATKA,
O0Mo je MeHTOp 3a W3pajy W OJ0paHy yKYymHO 28 3aBpIIHUX pajloBa Ha MacTep aKaJleMCKUM
cTyarjaMa u 44 3aBpiiiHa pajia Ha OCHOBHUM aKaJeMCKHM CTyIHjama, Kao U YiaH KOMHUCH]E 3a
on0paHy 3 JDOKTOpPCKE JUCEpTaldje, jeHOT CIEIHjaTMCTHYKOT pana, 29 3aBpIIHUX pajoBa Ha
MacTep aKaJeMCKHUM CTyaujamMa W 38 3aBpIIHMX PaJOoBa Ha OCHOBHUM aKaJEMCKUM CTYIHjaMa
(ITputor 7).

Kanmunar np Hukoma C. Tomuh Ouo je xoayTop mpu u3paad jeIHOT emadopara w 7 cTynuja
(ITputor 9):

PanosanoBuh, P., Jlammanosuh, I1., Tomuh, H., Tomamesuh, U. (2007). EnmaGopar o
3aITUTH MMEHa I[IOpeKiIa MpOu3BOAa ,,BajbeBCkM 1yBaH 4YBapUu. YHUBEP3UTET Y
beorpany, [lossonpuBpenuu daxynerer, beorpan-3emyn. (M84)

W3pana crynuje 3a komnanujy [Homer dyxune OO ,,Cuctem ynpapibama 0e30eaHOonThy
xpane®, 2013-2014. rox. IIpojextau Tiim: Hukona Tomuh u Haga [lImuruh.

W3pana cryamje ,Ilpermex moctojehux HaydyHUX HCTpakuBama Yy o0JacTu pas3Boja
¢GbyHKLIMOHATHE XpaHe M Moryhe NmpHMeHe Y KOHJIUTOPCKO] MHIYCTPUJU™, 3a KOHLEPH
bam6u Iloxapesam, 2014. rox. Ilpojextnn tam: Hama IlImuruh, Jemena MunemreBuh,
Nnuja Bexuh u Hukona Tomuh.

W3paga cryamje ,,OnTtuMu3anmja mporeca CEH30pHE aHanmm3e, 3a KOHIepH baMOu
[Toxxapearn, 2012. roa. IIpojextHu tum: Panomup PanoBanosuh, Mnuja HBexuh u Hukona
Tomuh.

Wzpana cryauje 3a xommanujy IlerkoBuh OO ,MHTerpucaHu cucTeM YIpaBibamba
6e36ennomhy u kBanmurerom xpane, 2006-2008. rox. IlpojextHu Ttum: Pagomup
Panosanosuh, Urop Tomamesuh nu Hukona Tomuh.

W3pana crynuje 3a xomnanujy bormanosuh JIOO ,,Cuctem ympaBibama Oe3z0enHourhy
xpane*, 2006-2008. rox. Ilpojextnu tum: Pagomup PagoBanosuh, Urop Tomamesuh u
Hukona Tomuh.

W3pana crymuje 3a komnanujy Yuhor Export AD ,,Cucrem ympaBipama 06e30eaHomihy
xpane*, 2006-2007. rox. Ilpojektn TuM: Pagomup PanoBanoBuh, Urop Tomamesuh u
Hukona Tomuh.

W3pana crymuje 3a komnanujy Knanuna-/luBum ,MIHTerpucaHu cHCTEM yIpaBibaba
6e30eanomhy u kBanureroM xpane, 2004-2005. roxa. IlpojektHum Ttum: Pamomup
Panosanosuh, Urop Tomamesuh n Hukona Tomuh.

Kangunat np Hukona C. Tomuh yuecTBOBao je y peanmuzanuju 7 MehyHapoJHMX HaydHUX
npojekara v 6 HaMOHATHUX HaydHuX npojekara ([Tpuor 10):

Mehynapoanu npojekat (EU), Cost Action CIRCUL-A-BILITY CA19124 ,Rethinking
packaging for circular and sustainable food supply chains of the future* (2020-nanac).
Koopaunatop npojexra: Prof. Dr. Milena Corredig (Aarhus University, Denmark).
Mehynapoaau npojexar (EU), Horizon 2020 MycoKey No. 678781 ,Integrated and
innovative key actions for mycotoxin management in the food and feed chain” (2016-
2020). Kanmumpatr je Ouo pykoBomwianl TuMma ca [losompuBpenHor ¢akynrera
VYuuBepsutera y beorpany kao maptHepa Ha npojekty. Koopaunarop npojexra: Antonio
Francesco Logrieco (Consiglio Nazionale Delle Ricerche, Roma, Italy).

Mehynaponnu npojexat (EU), Horizon 2020 FutureFood No. 635759 ,,Faster Upcoming
Technology Uptake Relevant for the Environment in FOOds Drying” (2015-2018/2020).
Koopaunatop mnpojekra: Dr. Maaike van der Kamp - van Roosmalen (Feyecon
Development & Implementation BV, Weesp, Netherlands).



Mehynapoanu npojekar (EU), FP7 Aquavalens No. 311846 ,,Protection the health of the
Europeans by improving methods for the detection of pathogens in drinking water and
water used for the food preparation” (2013-2018). Koopaunarop npojekra: Prof. Dr. Paul
Hunter (Norwich Medical School, University of East Anglia, UK).

Mehynapoanu npojekat (EU), FP7 VEG-I-TRADE No. 244994 | Impact of climate change
and globalisation on safety of fresh produce — governing a supply chain of uncompromised
food sovereignty” (2010-2015). Koopaunatop mpojekra: Prof. Dr. Mieke Uyttendaele
(Faculty of Bioscience Engineering, Ghent University, Belgium).

Mebhynapoanu mpojexat (Belgian Government, Federal Public Service of Health, Food
Chain Safety and Environment), MICRORISK No. RT 09/01 (y nepuoay jyu — centembap
2010: ydecTBOBaO y peanu3anMju Jeina NPOjeKTHUX 3amataka y JlaGoparopwju 3a
MUKpOOHOIOTHjy U KoH3epBucame xpane (Laboratory of Food Microbiology and Food
Preservation, Department of Food Safety and Food Quality, Faculty of Bioscience
Engineering, Ghent University, Belgium). Koopaunarop mpojekra: Prof. dr. ir. Frank
Devlieghere (Faculty of Bioscience Engineering, Ghent University, Belgium).
Mebhynaponau mpojekatr (EU), FP6 PathogenCombat No. 007081 ,Development of
costeffective control and prevention strategies for emerging and future food-borne
pathogenic microorganisms throughout the food chain” (y mepuony ampun — cenremobap
2008: yyecTBOBaO y pealv3alMju jeJAHOT JAeia MpOjeKTHUX 3anataka y Jlaboparopuju 3a
MHUKpOOHOJIOTHjy U KoH3epBucame Xxpane (Laboratory of Food Microbiology and Food
Preservation, Department of Food Safety and Food Quality, Faculty of Bioscience
Engineering, Ghent University, Belgium). Koopaunatop mpojekra: Prof. Dr. Mogens
Jakobsen (University of Copenhagen, Denmark).

Hanuonanuu mnpojekar (MuHHCTapcTBO IPOCBETE, HAyKe M TEXHOJOMIKOI pa3Boja
Penry6onuke Cp6uje), TP31034 ,,Onabpane OHOJIONIKE OMACHOCTH 3a 0€30€THOCT/KBATUTET
XpaHe aHUMAJHOT TIOpeKJia U KOHTPOJiHe Mepe onx (apme mo morpomaya™ (2010-2020).
Koopaunatop mpojekra: npod. np Casa bynumh (Yuusepsuter y HoBom Cany —
ITossonpuBpeHu akynrer).

Hanumonanuu mpojekar (MunucrapctBo Hayke Peny6muke Cpbuje), TP20121
»YHarpehewme cucremMa yhpabbama 0e30egHomny W KBAIMTETOM Yy  MpOIECUMa
NPOU3BO/KE TPAAUIMOHATHUX MPOM3BOJA OJf Meca ca OCTBAPEHOM 3alITUTOM
reorpadckor mopekma“ (2008 — 2010). Koopauuatop mnpojexra: mnpod. ap Jlyman
XKuskosuh (Yuusepsurer y beorpany — [lossonpuBpennu daxynrer).

Hanmonanuu npojexar (Munucrapcrso Hayke Penyonuke Cpouje), TP20066 ,,OnpxxuBoct
JIaHIla MacoBHE Mpou3Bojame xpane™ (2008 — 2010). Koopaunarop mpojekra: ap JacHa
MactunoBuh (YuuBep3urer y HoBom Cany — Hayunu wucHTHTYT 3a mnpexpamOeHe
texHosoryuje y Hosom Cany).

Hanmonanuu npojexkat (MMHUCTapCTBO HayKe W 3allTUTE KMBOTHE cpeauHe PemyOnuke
Cpbuje), BTH.351005 ,,OnTuMu3anyja M CTaHIapAu3alja TEXHOJIOTHje INPOU3BOIHE
TPajHUX CYBOMECHATHX MPOM3BOJAa OJ OBUHMjer M CBUECKOr Meca™ (2005 — 2008).
Koopaunatop mpojekra: npod. ap Pagomup PamoBanosuh (YuuBepsuter y beorpany —
[TossonpuBpeTHN PakynTer).

Hanmonanuu npojexkat (MMHUCTapCTBO HayKe W 3allTUTE KMBOTHE cpeauHe PemyOnuke
Cp6buje), BTH.5.3.3.7163.b ,,Y>xuuka roseha mpuryra — oNTUMU3ALKja U XapMOHHU3AIH]ja
MPOM3BOIK-¢ TIpoM3BoAa 3amTuheHe o3Hake mopekina“ (2003 — 2005). KoopaunaTtop
npojexra: npod. np Pagomup Pagosanosuh (Yuusepsurer y beorpany — [lossonpuBpennu
(dakynrer).



— Hammonanuu npojexar 6p. UI1.8078 ,,Jlunamuka ucKpBapema, KOTUYMHA U CTa0MIU3alija
kpBu cBuma™“ (2006 — 2008). Koopamnarop mpojekta: mpod. ap Buxrop Hemosuh
(Yuausepsuret y beorpany — IlossonpuBpenuu daxynrer).

Kangunat np Hukona C. Tomuh ydecTBOBao je Kao KOAyTOp MpPHU U3paau jEAHOT TEXHUYKOT
pemema (ITpumor 11):

— Munopanosuh, 3., Kibajesuh, H., Muounnosuh, J., Tomuh, H., Joanosuh, C., Mahej, O.
(2020). HoBu mnpou3BOJ/HOBM TEXHOJOIIKH TMOCTYMaK TPOU3BOIKE Oelor cupa y
caJlaMypH 0J1 KO3jer MiIeKa TPETUPaHOT BUCOKUM TEPMHUYKUM TpeTManoM. (M82)

Kangunat np Hukomna C. Tomuh 610 je aHra)xoBaH Kao PEIEH3EHT 3a 9 Hay4HHMX dYacoluca ca
uMmakT ¢akropom (ITpmror 11): LWT (ISSN: 0023-6438; F= 4,952 3a 2020. rox.), Foods
(ISSN: 2304-8158; F=4,350 3a 2020. roz.), Journal of Food Quality (ISSN: 0146-9428; F=2,450
3a 2020. roxa.), Fermentation (ISSN: 2311-5637; F= 3,975 3a 2020. rox.), Molecules (ISSN:
1420-3049; F= 4,412 3a 2020. rox.), International Journal of Food Properties (ISSN: 1094-2912;
F= 2,727 3a 2020. rox.), Journal of Agricultural Science and Technology (ISSN: 1680-7073; F=
1,098 3a 2020. rox.), Sensors (ISSN: 1424-8220; F= 3,576 3a 2020. rox.) u Journal of Muscle
Foods (ISSN: 1046-0756; F= 0,500 3a 2011. roxa.; wacomuc Buiile He MocToju). Takohe,
pEIeH3Upao je paioBe M 3a HEKOJIHMKO yacomuca 0e3 mmmnakt ¢akropa: International Journal of
Food Contamination (ISSN: 2196-2804), Food and Feed Research (ISSN: 2217-5660) u Journal
on Processing and Energy in Agriculture (ISSN: 1821-4487).

4.2 JlonpuHOC aKaJAeMCKOj ¥ IIHPOj 3ajeTHULH

VY mepuony 2018-2021. ron., xanmuaatr ap Huxonma C. Tommh Bpmmo je ¢yHkimjy meda
Karenpe 3a ynpaBspame Oe30ennomhy u kBamureroM xpaHe Ha IlosbonpuBpenHoM dakynrety
VYHuusep3uteta y beorpanay, a mpeTxoaHo je y Tpajamy on roauny nana (2017-2018) 6uo Ha
¢byHkuuju 3ameHuka meda katenpe. Takohe, kaHAMIAT je Y4EeCTBOBAO M y Paay CTPYUHHX
oprana IlossompuBpeaHor ¢akynrera Yuupep3utera y beorpamy. On 2021. roguHe je wiaH
Onbopa 3a u3gaBauky jaenatHoct, a of 2018. roaune je wian Komucuje 3a cramOeHa nurTama
(TTpwuzor 12).

Kanmunar np Hukomna C. Tomuh je uman Komucuje 3a cranmapae u cpoane nokymente KS
E034-12 — Censopcke ananuse, npu MactuTyTy 3a crangapaunsanujy Cpouje (ITputor 13).

ITocne wn3bopa y 3Bame BaHpeaHor mpodecopa, Ap Hukxona C. Tomuh je ydectBoBao y
OpraHU30Bamky M peau3aliju IoceTa M oluja3zaka TMOTOHA MpexpamMOeHe HHAYCTpHje ca
CTyIGHTUMa MoJyja YrpaBibame 0e30eqHomhy u kBamurerom xpane (McDonald’s pectopanu;
Iceberg Salat Centar; Desing; JKIT beorpaacku BomOBOJA W KaHanmu3anuja — Makwuii).
VY4ecTBOBaO je y IUIAaHUpamy M CEeNEKIMjU CTyJeHaTa 3a JIBe€ MHOCTpaHe IOCeTe MOroHMMa
npexpambene uHnycrpuje (Aycrpuja u Mabhapcka) y capagmu ca xkommnanujama Chapterd u
McDonald’s Cpowuja (ITpumor 14).

Kangunat np Hukonma C. Tomuh je ydecTBOBaO W y HACTaBHMM aKTHBHOCTHMa KOje HE HOCE
ECIIb 6omoBe M TO Kpo3 KOMeEpIMjaTHE YroBope 3a O0yKe/KypceBe W3 00JIacTH CEH30pHE
aHanuze xpaHe (9 naboparopvja 3a HCHUTHBAakHE HAMUPHHUIIA M KOMIAHHUja mIpexpaMmOeHe
WHIYCTpHUj€), Kao U u3 obmactu O6e36ennoctu xpane (IIpuBpenna xomopa PenyOmuke Cpricke,
bama Jlyka) (ITputor 15). YaecTBOBao je kao roctyjyhu npeaaBad y CTpydHUM MpeIaBabuMa 13
obmactu ceH3opHe aHanmusze xpaHe y Typckoj (Mcrambym, 2013. rox.) u CroBeHuju
(TTomuetprek, 2014. ron.) y opranu3zanuju kommanuje Frutarom Etol uz Cnosennje (ITpuitor 15).

Kangunat ap Hukona C. Tomuh noOutHuk je mpusHama yacomuca Nutrition & Food Science
(ISSN: 0034-6659; Emerald Publishing) 3a uzBanpenan (euri. outstanding) nayusnu pan 3a 2017.
TOJUHY, a Takohe U AUIIJIOME ca 3JIaTHOM MenasboM ,,Hajoosbu y arpobusnaucy* uz 2007. rox. 3a
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HAYYHO MCTPAKUBAYKK pajl, y OKBUPY 74. MeljyHapoaHor moJsonpuBpeaHor cajama y HoBom
Cany (ITpuior 16).

IIpe nzbopa y 3Bame BaHpenHor npodecopa kanauaat ap Hukona C. Tomuh crekao je nuruiome
aKpeIUTOBAaHMX KypceBa M3 OOJIACTH CHUCTEMa MEHAlIMEHTa W TO 3a: CHCTEM YIPaBJbama
kBauTeToM (mpema MehyHapomanom crangapay ISO  9001:2008), cucrem ympaibama
6e30eaHomhy xpane (mpema Mmehynapoanom cranaapay ISO 22000:2005) u cuctem ynpapibama
XKHUBOTHE cpeauHe (pema MelyyHapoaHoM cranaapay I1SO 14001:2004) (ITpusor 19).

43 Capaawa ca JAPYIMM BHCOKONIKOJICKHM, HAYYHOHUCTPA:KMBAYKHM YCTaHOBaMa,
O0JTHOCHO YCTAHOBaMa KYJTYype WJIH YMETHOCTH Y 3¢eMJbH U HHOCTPAHCTBY

Kangunat np Hukona C. Tomuh octBapwmo je capammy ca ApyruM (GaxkyiaTeTuMa i HHCTUTYTHMA
y 3eMJbH W HMHOCTPAHCTBY KOja je 3aCHOBaHAa Ha 3ajeIHUYKUM HAyYHHM I[POjEeKTHMA U
nyOJIMKOBamy OpOjHUX HayuyHHX pajgoBa. O u3bopa y 3Bambe BaHpEIHOT podecopa yuecTBOBao
je y peanuzanuju yetupu mehynaposaua mpojekra (2020-manac: Cost Action CIRCUL-A-BILITY
CA19124; 2016-2020: Horizon 2020 MycoKey No. 678781; 2015-2018/2020: Horizon 2020
FutureFood No. 635759; 2013-2018: FP7 Aquavalens No. 311846) u jeaHor HalMOHAIHOT
npojekra (2010-2020: TP31034). Ilpe u3zbopa y 3Bame BaHpeaHor mpodecopa, KaHAUIAT je
y4ecTBOBao Ha jomn Tpu MelyyHapoana mpojekra (2010-2015: FP7 VEG-I-TRADE No. 244994;
tokoM 2010: MICRORISK No. RT 09/01; tokom 2008: FP6 PathogenCombat No. 007081) u
neT HauuoHaTHMX Tpojekara (2008-2010: TP20121; 2008-2010: TP20066; 2005-2008:
BTH.351005; 2006-2008: UI1.8078) (ITpuor 10).

Kangunat np Huxona C. Tomuh Guo je aHra)koBaH y KOMHCHjaMa Ha APYTUM BUCOKOIIKOJICKHM
WM HAYYHOMCTPAXKUBAYKHM yCTaHOBaMa y 3eMibH U nuHoctpanctBy ([Ipuior 17), u To:

— unan Komucuje 3a m300p HacTaBHUKA 3a YKy HaydyHy oOiacT YmpaBibamke W KOHTPOJIA
KBaJIMTEeTa XpaHe u nuha, YHusep3uteT y bamoj Jlymu — Texuonomku ¢akyiaTeT, oaIyka
Opoj 15/3.1943-4/21 ox 15.11.2021. rox. (mocne u3bopa y BaHpeaHOT Tpodhecopa),

— wian Kowmwmcuje 3a u300p y HaydyHO 3Bamk€ BHIIM HAyyHM CcapaJHUK 3a o0jact
bruorexnnuke Hayke, HayuHy rpany [IpexpaMOeHH WHXEHEPCTBO, HAYYHY AUCIUILUINHY
TexHonoruja OGMJBHUX NMPOU3BOAA U yXKYy Hay4yHy aucuuiuinHy Ksamurer m OezbenHoct
XpaHe OwbHOr mnopekna, YHuep3uter y HoBom Cany — Hayuynum wuHCTUTYT 32
npexpambene texHonoruje y Hosom Cany, ommyka 6poj 2/9-3/2-3 on 13.08.2021. rox.
(mocne uzbopa y BanpeaHor mpodecopa) u

— uynad Komucuje 3a u300p HacTaBHUKA 3a YKy HaydHy oOjacT YmpaBibame U KOHTPOJIA
KBanuTeTa xpaHe U nuha, YHusep3urer y bawoj Jlynu — TexHonomku ¢akynrer, oayka
0poj 15/3.654-4.4/17 on 18.04.2017. rox. (nmpe uzdopa y BaupeaHor npodecopa).

Kangunat np Hukona C. Tomuh yyecTBOBao je y mporpamuMa pa3MeHE HACTaBHUKA U
CTy/IeHaTa OCTBAapHBIIY HEKOJIHMKO BHIIEMECEYHHX CTYIUjCKUX OOpaBaka Ha YHHBEP3UTETHMA Y
uHoctpancTBy (IIpusor 18):

— Jyn—cenrembap 2010: cryaujcku 6opaBak y benruju nHa YHuepsutery y ['eHTy u pan y
JlaGopaTopuju 3a MHKpPOOMOJIOTH]y ¥ KoH3epBHucame Xpane (Laboratory of Food
Microbiology and Food Preservation, Department of Food Safety and Food Quality,
Faculty of Bioscience Engineering, Ghent University, Belgium) y okBupy mnpojekra
¢unacupanor ojn crpaHe Buaae KpaseBune benruje: MICRORISK. Capanma ca
npodecopuma: Prof. dr. ir. Frank Devlieghere, Prof. dr. ir. Liesbeth Jacxsens u Prof. dr.
Andreja Rajkovic.

— Anpun—centem6ap 2008: cryaujcku 6opaBak y benruju Ha YHusepsutety y ['eHTY U pajg
y JlabGoparopuju 3a MuKpoOHONOTH]y W KoH3epBUcamke XpaHe (Laboratory of Food
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Microbiology and Food Preservation, Department of Food Safety and Food Quality,
Faculty of Bioscience Engineering, Ghent University, Belgium) y oxBupy mpojexra
¢unacupanor oz crpane Eporcke Komucuje u3 okBupa FP6: Pathogen-Combat ,,Control
and prevention of emerging and future pathogens at cellular and molecular level
throughout the food chain”. Capaama ca mpodecopuma: Prof. dr. ir. Frank Devlieghere,
Prof. dr. ir. Mieke Uyttendaele u Prof. dr. Andreja Rajkovié.

— Oxkrobap—HoBemOap 2007: cryaujcku OopaBak y CjenumeHuM AMepudkuMm Jlp>kaBama y
mecty KomymOyc y apxaBu Oxajo Ha pxaBHom ynusep3utery y Oxajy (The Ohio State
University, Department of Animal Sciences, Meat Science Program, Columbus Campus) y
okBHpy nporpama/ctunerauje Norman E. Borlaug International Agricultural Science and
Technology Program u pan Ha temy: ,,Meat Technology and Application of HACCP to
Animal Harvest and Meat Processing®, o Hagzopom npodecopa: Prof Dr. Lynn Knipe u
Prof. Dr. Herbert Ockerman.

— ®ebpyap—anpun 2006: crynujcku 6opaBak y M3paeny y mecty PexoBoT Ha JeBpejckom
yauBep3utery y Jepycamumy (The Hebrew University of Jerusalem; Faculty of
Agricultural, Food and Environmental Quality Sciences, Division for External Studies,
Rehovot Campus) u moxahame akameMckor kypca mona HasuBoM: ,,The 6th International
Post-Graduate Course on: Food Technology*.

5 3AK/bYYAK U ITPEJIOI' KOMUCHJE

Ha ocHOoBy yBHMIa y MOJHETY JIOKYMEHTAIWjy, aHAIM3€ MOCANAIler paja U carjieiaBama
o0aBe3HMX M M30OPHHUX YCJIOBA KOjH Cy OJ 3Hauaja 3a W300p KaHAHWIATa y 3Bamkbe M HA PaJHO
MecTo penoBHOT npodecopa, Komucuja cmarpa aa je ap Hukona C. Tomuh octBapuo 3anaxene
pesyitare y NeIaromkoM, HayYHO-HCTPAKUBAUYKOM U CTPYYHOM pajy, Ja je Mmoka3ao 3HayajHy
JPYIITBEHY aKTHBHOCT U /120 JOTPHUHOC aKaJIeMCKO] 3ajCTHHIIN.

Kaamunar np Hukona C. Tomuh mocemyje BHINETOIUINEGE MEAATOMKO UCKYCTBO y M3BOhEHY
npeaBamba U BeXOM Ha o00aBe3HUM M HM300pPHUM MpeaMeTHMa U3 YK€ HaydyHe oOjactu
VYnopasmame 0Oe30enHomhy M KBaIUTETOM XpaHE, Ha CBMM HHBOMMA aKaJeMCKHUX CTYyIH]a.
Kangunat nma nyOnMkoBaH YIOEHUK M MPAKTUKYM M3 YK€ HayuyHe 00JacTu 3a Kojy ce Oupa, a
nmocBeheHOCT HAcTaBU, KOPEKTaH W MPO(EeCHOHATaH OJHOC TpeMa CTyJeHTHMa, BPEIHOBAH je
BHCOKHM IPOCEYHHM OLleHaMa KpO3 aHOHMUMHE CTYJIEHTCKe aHKeTe (YKyIHa IPOCevHa OleHa 3a
NPETXOTHH U300pHU Mepuo] u3Hocu 4,61).

[Topen u3Bohema HacTaBe, y mpoTekiaoM u3bopHOM mepuoay kanauaaT np Hukoma C. Tomuh
MOCTHUTAO j€ 3aMaKeHEe Pe3yJITaTe U KPOo3 MEHTOPCKHU pajl y u3paau 16 AuruioMckux pagosa u 14
MacTep pajoBa, Ka0 M KpPO3 WIAHCTBA y KOMHCHjama 3a oJ0paHy 14 HUIMIOMCKUX panoBa, 22
MacTep paja, 1 JIBe JOKTOPCKE ucepTaluje.

Y CBOM AYrorofuiimbeM HaydHO-MCTPAXHBAUYKOM M cTpydHoM paay jap Hwukona C. Tomuh
OCTBApHO j€ 3aBHJIHY Capajiiby ca 3Ha4ajHUM OOpa30BHUM U HAYYHUM WHCTUTYIHjaMa y 3eMJbU
Y MHOCTPAHCTBY. Y CIEIIHY aKTUBHOCT U JIOIPUHOC Pa3BOjy U yHarpehemy yxke HaydHe 00IacTH
octBapuo je kpo3 80 OmOmmorpad)cKMx jeUHWIA, Ca WHIAMKATOPOM HAYYHE KOMITETEHTHOCTH
M=261,7 (npe n3zbopa y 3Bame BaHpeqHOr Hpodecopa oOjaBuo je 56 HayuyHHX pamoBa, ca
KOS(QUIMjEHTOM HaydHe KomreTeHTHOocTH M=133,7, a HakoH u300pa y 3Bame BaHPEIHOT
npodecopa 00jaBuo je 24 Hay4yHa paja, ca KOeHUIMjEHTOM HaydyHe KOMIIeTeHTHOCTH M=128).
Jlo cana je yKymHO 00jaBuo 29 Hay9YHHX pajoBa y YacOIMCHMA Ca UMIAKT (PaKTOPOM, OJ1 KOJUX
17 ox mocnenmer u3bopa y 3Bame. TemaTHka pazoBa je YCKO Be3aHa 3a HAyyHY U CTPYUHY
o0yacT y OKBHPY KOje KaHAugaT KoHKypumie. OOiacTH HAydHOT HWCTpPaXWBama KOjUMa ce
KaHauaaT 6aBuo y Iepuoy mocie u300pa y 3Bame BaHPEAHOT npodecopa olHOCE ce Ha HAyUYHY
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obnact ympaBibama Oe30eqHONINy U KBAJUTETOM XpaHE M TO: aHAIM3a XUTHJCHCKHX YCIIOBA;
KOHTpOJIa ONACHOCTH KOje YTHUYYy Ha 3IpaBCTBeHY O0e30eIHOCT XpaHe; aHajlh3a CHUCTeMa
ylpaBibamka Oe30eqHOmINy XpaHe; XUTHjCHCKH W3ajH IOjeIMHE OIpeMe 3a MpexpamMOeHy
WHIYCTPH]Y; TPOYYaBamke 10jaBe M MPOIEHA PU3HMKA O] U3JI0KEHOCTH MOTPOIIada Pa3inuuTHM
XEMHJCKAM OIACHOCTHMA KOjeé MOTY OWTH NPHCYTHE y XpaHHW; HCIUTHBAama NMpUMEHe OJarux
AHTUMUKPOOHHMX TpETMaHa, 3aTUM TpPETMaHa HEyOOMYajeHHWX 3a JaTy BPCTY CHUPOBHHE, Kao U
NPUMEHE CeKyHAapHUX M pehe ynorpebibaBaHMX CHpPOBHHA Y NMPOHM3BOAU XpaHE, ca acleKTa
KBaJIUTETA M MPUXBATJBUBOCTU JOOMjEHUX MPOM3BOJA; aHAIM3A TMOJEIUHHUX aclieKaTa CUCTeMa
yIpaBJbatha KBAJIUTETOM y IPOU3BOIAU XPAHE.

[Ipema momamuma Scopus 0a3e HaydyHUX IyOJHMKaIMja, YKyIHA IIUTHPAHOCT KaHIUAATa AP
Huxone C. Tomuha uznocu 421 (h-index 11), ox uera je 405 xeTepouurara ca OCTBApEHOM
Bpennomrhy h-indexa takohe 11.

VY nepuopay nocie uzbopa y 3Bame BaHpeaHor npodecopa ap Hukoma C. Tomuh yduectBoBao je y
peanu3alyju jeJHOr HAIMOHAIHOT HAay4YyHOI MpOojeKTa (UHAHCUPAHOT OJ] CTPaHE PECOPHOT
MUHHCTapCTBA, KAa0 M YeTUPH Mel)yHapoJHa MTPOjeKTa.

VYBaxaBajyhu 1LENOKYyIHM HACTaBHH, HAyYHO-UCTPaKUBAYKU U CTPYYHU pajJ KaHIUZATa,
Komucuja cmatpa na np Hukona C. Tomuh y mMOTIYHOCTH UCHyH-aBa CBE yCJIOBE MpeaBuleHe
3akonom o YuuBep3utery u Craryrom llossonpuspenHor dakynrera, Te npeanaxe M36opHoM
Behy [lossompuBpennor ¢akynrera, kao u Behy Haydnmx oOmacTyi OMOTEXHHWYKUX HayKa
VYuusep3uteta y beorpany na ce np Hukosna C. Tomuh, Banpennu npodecop, nzadepe y 3Bame
u Ha paaHo mecto PEJJOBHOI' ITPOPECOPA 3a yxy nHayuny obOsact YIIPABJ/BAIBE
BE3BEJHOUIIRY U KBAJIUTETOM XPAHE.

beorpan, 10.05.2022. rox.

YJIAHOBU KOMUCHJE:

ap Hapa Wmuruh, pegosaun npodecop
(ITpencenasajyhu Komucuje)
VYuusepsutet y beorpany — [lossonpuspentu gakynrer

(yxa Hay4yHa obsacT: YpaBibamwe 0e30eaHo1Ny 1 KBAIMTETOM XpaHe)

ap Pagomup PagoBanoBuh, penosau npodecop y neHsuju
VYuusepsutet y beorpany — [lossonpuspennu dakynrer

(yxa Hay4yHa obsacT: Yrpasibame 0e30e1HomNy 1 KBAIUTETOM XpaHe)

ap Caasuna I'pyjuh, penosuu npodecop
VYuusep3utet y bawoj Jlyuu — Texnonomku daxynrer

(yxa Hay4yHa oOnacT: YpaBibame U KOHTPOJIAa KBaIUTETa XpaHe U muha)
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IIpuior 1. bubdauorpagduja

Cnucak 00jaB/beHUX M CAONIITEHUX HAYYHHUX M CTPYYHHMX PaJoBa Ipe u300pa y 3Bame
BaHpeaHOr npodecopa U3 Hay4YHe 00,1aCTH 32 KOjy ce Oupa

PanoBu o0jaB/beHn y HayYHHM yaconucuma mel)ynapoanor 3nauaja (M20)

Papn y mel)ynapoaHom yaconucy usyseTHux Bpeanoctu (M21a)

1.

Rakovic, A., Smigic, N., Djekic, I|., Popovic, D., Tomic, N., Krupezevic, N.,
Uyttendaele, M., Jacxsens, L. (2017). The performance of food safety management
systems in the raspberries chan. Food Control, 80, 151-161.
https:.//doi.org/10.1016/j.foodcont.2017.04.048 (Food Science & Technology, F=3,667
3a 2017. rox.)

Rajkovic, A., Tomic, N., Smigic, N., Uyttendaele, M., Ragaert, P., Devlieghere, F.
(2010): Surviva of Campylobacter jejuni on raw chicken legs packed in high-oxygen or
high-carbon dioxide atmosphere after the decontamination with lactic acid/sodium
lactate buffer. International Journal of Food Microbiology, 140(2-3), 201-206.
https.//doi.org/10.1016/j.ijfoodmicro.2010.03.034 (Food Science & Technology,
F=3,114 3a 2010. rox.)

Pan y Bpxynckom mel)ynapoanom yaconucy (M21)

3.

Tomic, N., Dojnov, B., Miocinovic, J., Tomasevic, |., Smigic, N., Djekic, 1., Vujcic, Z.
(2017). Enrichment of yoghurt with insoluble dietary fiber from triticale — A sensory
perspective. LWT - Food Science and  Technology, 80, 59-66.
http://dx.doi.org/10.1016/j.Iwt.2017.02.008 (Food Science & Technology, F=3,129 3a
2017. ron.)

Tomic, N., Radivojevic, D., Milivojevic, J., Djekic, 1., Smigic, N. (2016). Effects of 1-
methylcyclopropene and diphenylamine on changes in sensory properties of ‘Granny
Smith’ apples during postharvest storage. Postharvest Biology and Technology, 112,
233-240. http://dx.doi.org/10.1016/j.postharvbio.2015.09.009 (Food Science &
Technology, F=3,248 3a 2016. rox.)

Djekic, I., Rajkovic, A., Tomic, N., Smigic, N., Radovanovic, R. (2014). Environmental
management effects in certified Serbian food companies. Journal of Cleaner
Production, 76(0), 196-199. http://dx.doi.org/10.1016/j.jclepro.2014.04.062
(Engineering, Environmental, F=3,844 3a 2014. rox.)

Djekic, 1., Miocinovic, J., Tomasevic, |., Smigic, N., Tomic, N. (2014). Environmental
life-cycle assessment of various dairy products. Journal of Cleaner Production, 68(0),
64-72. http://dx.doi.org/10.1016/j.jclepro.2013.12.054 (Engineering, Environmental,
F=3,844 32 2014. rox.)

Tomasevic, 1., Smigic, N., Djekié, 1., Zaric, V., Tomic, N., Rajkovic, A. (2013). Serbian
meat industry: A survey on food safety management systems implementation. Food
Control, 32(1), 25-30. http://dx.doi.org/10.1016/|.foodcont.2012.11.046 (Food Science
& Technology, F=2,819 3a 2013. rox.)

Panx y ucraknyrom mehjynapoanom yaconucy (M22)

8.

Miloradovic, Z., Kljgevic, N., Miocinovic, J.,, Tomic, N., Smiljanic, J., Macgj, O.
(2017). High heat treatment of goat cheese milk. The effect on yield, composition,
proteolysis, texture and sensory quality of cheese during ripening. International Dairy
Journal, 68, 1-8. http://dx.doi.org/10.1016/j.idairyj.2016.12.004 (Food Science &
Technology, F=2,201 3a 2017. rox.)



https://doi.org/10.1016/j.foodcont.2017.04.048
https://doi.org/10.1016/j.ijfoodmicro.2010.03.034
http://dx.doi.org/10.1016/j.lwt.2017.02.008
http://dx.doi.org/10.1016/j.postharvbio.2015.09.009
http://dx.doi.org/10.1016/j.jclepro.2014.04.062
http://dx.doi.org/10.1016/j.jclepro.2013.12.054
http://dx.doi.org/10.1016/j.foodcont.2012.11.046
http://dx.doi.org/10.1016/j.idairyj.2016.12.004

0.

Djekic, I., Tomic, N., Smigic, N., Tomasevic, |., Rgjkovic, A., Radovanovic, R. (2014).
Quality management effects in certified Serbian companies producing food of animal
origin, Total Quality Management & Business Excellence, 25(3-4), 383-396.
http://dx.doi.org/10.1080/14783363.2013.776765 (Management, F=1,323 3a 2014. rox.)

Papn y mehynapoanom yaconucy (M23)

10.

11.

12.

Tomasevi¢, 1., Smigié, N., Pekié, N., Zari¢, V., Tomié, N., Mio&inovi¢, J., Rajkovié, A.
(2016). Evauation of food safety management systems in Serbian dairy industry.
Mljekarstvo, 66 (1), 48-58. https://doi.org/10.15567/mljekarstvo.2016.0105
(Agriculture, Dairy & Animal Science, F=0,631 3a 2016. ro.)

Smigic, N., Rakovic, A., Djekic, 1., Tomic, N. (2015). Legidation, standards and
diagnostics as a backbone of food safety assurance in Serbia. British Food Journal,
117(1), 94-108.  http://dx.doi.org/10.1108/BFJ-08-2013-0228 (Food Science &
Technology, F=0,973 3a 2015. rox.)

Tomi¢é, N., Tomasevi¢, 1., Radovanovi¢, R., Rajkovi¢, A. (2008). "Uzice Beef Prshuta’:
Influence of different salting processes on sensory properties. Journal of Muscle Foods,
19, 3, 237-246. https.//doi.org/10.1111/].1745-4573.2008.00111.x (Food Science &
Technology, F=0,612 3a 2008. rox.)

360punum Mel)ynapoauux HayuHux ckynosa (M30)

Caonmreme ca Me)yHapoaHor ckyna mramnaso y ueausnu (M33)

13.

14.

15.

16.

17.

18.

19.

Miloradovic, Z., Miocinovic, J., Tesevic, S., Kljagjevic, N., Tomic, N. (2016). Consumer
acceptance and texture profile analysis of grilled goat cheeses. Ill International
Congress “Food Technology, Quality and Safety”, Proceedings, 163-168. October 25-
28, 2016, Novi Sad, Serbia. (ISBN 978-86-7994-050-6).

Tomié, N., Lazarevi¢, M., Djeki¢, I, Smigié, N., Ljubisavljevi¢, S., Rajkovié, A.
(2014). Descriptive sensory attributes and consumer acceptance of cherry pie filling. 11
International Congress “Food Technology, Quality and Safety”. Proceedings, 367-373.
October 28-30, 2014, Novi Sad, Serbia (ISBN 978-86-7994-043-8). (Ora
presentation).

Radovanovié, R., Peki¢, 1., TomasSevic, 1., Tomié, N. Smigic’, N., Rajkovi¢, A., Zari¢,
V. (2013). Effects of food safety and quality management systems in the Serbian meat
industry. International 57th Meat Industry Conference. Proceedings, 75-83. June 10-12,
2013, Belgrade, Serbia. (ISBN 978-86-82547-07-5). (Oral presentation).

Zaric, V., Tomasevic, I., Smigic, N., Rakovic, A., Djekic, 1., Tomic, N., Radovanovic
R. (2012). Attitudes of Serbian food producers with quality and safety control systems
towards business environment. International Conference "Biologica Food Safety &
Quality”. Proceedings, 168-170. October 4-5, 2012, Belgrade, Serbia.

Tomasevic, |., Smigic, N., Rajkovic, A., Djekic, I., Tomic, N., Radovanovic, R. (2012).
Serbian meat industry: A survey on prerequisite programmes. International Conference
"Biological Food Safety & Quality”. Proceedings, 165-167. October 4-5, 2012,
Belgrade, Serbia.

Tomic, N., Tomasevic, |., Radovanovic, R., Rakovic, A. (2010). Salting process
optimization in production of Uzice Beef Prshuta — traditional Serbian dry-cured meat
product. X1V International Symposium Feed Technology, XI1 International Symposium
NODA 2010. Proceedings, 99-106. October 19-21, 2010, Novi Sad, Serbia.

Tomic, N., Tomasevic, |., Radovanovic, R., Barac, M., Sobgjic, S., Saicic S. (2009).
Changes in Myofibrillar Proteins and Fatty Acid Composition During Production of
“Uzice Beef Prshuta’ — Traditional Dry-Cured Meat Product. 55 ICoMST,
Proceedings, PE4.34, Copenhagen, Denmark.



http://dx.doi.org/10.1080/14783363.2013.776765
https://doi.org/10.15567/mljekarstvo.2016.0105
http://dx.doi.org/10.1108/BFJ-08-2013-0228
https://doi.org/10.1111/j.1745-4573.2008.00111.x

20.

21.

22.

23.

24.

Tomasevic, |., Tomic, N. (2007). Comparison of excison and swabbing carcass
sampling methods to achieve compliance with EU 2001/471/ EC regulation.
Proceedings, | International Congres on Food Technology, Quality and Safety, XI
Symposium NODA 2007, 199-204. Novi Sad, Serbia.

Tomic, N., Tomasevic, |. (2007). Quantitative and qualitative properties of selected beef
muscles during production of ,,Uzice beef prshuta’ — traditional Serbia dry-cured meat
product. Proceedings, | International Congres on Food Technology, Quality and Safety,
X1 Symposium NODA 2007, 157-164. Novi Sad, Serbia.

Radovanovic, R., Tomasevic, I., Tomic, N. (2005). Integrated QM S in Food Production.
TEMPUS IB JEP 16140-2001, Proceedings from Final Seminar, 19-31, Faculty of
Technology, University of Banja Luka, Bosnia and Herzegovina. (ISBN 99938-54-06-
9

Radovanovic, R., Tomasevic, I., Tomic, N. (2004). HACCP plan for traditional dry
fermented meat products origined from the region of mountain Zlatibor. Proceedings,
22nd Food Technology Days 2004 - "Food Safety”, 191-196. Biotehniska fakulteta,
Univerzav Ljubljani, Slovenia. (ISBN 961-6333-33-x).

Radovanovic, R., Tomic, N., Gorica Carapic (2003). HACCP plan for the "Uzice beef
prshuta’ traditional dry fermented meat product. Proceedings, 49" ICoM ST, 301-302.
Campinas, Brazil.

Caonmreme ca mel)ynapoanor ckyna mrammnano y uzsoay (M34)

25.

26.

27.

28.

29.

30.

Djekic, I., Bourdoux, S., Akkermans, C., Hofland, G., Devlieghere, F., Tomic, N.
Rajkovic, A. (2017): Evaluation of the hygienic design of an industrial device for drying
food using supercritical fluids. 13" IAFP European Symposium on Food Safety, 29" —
31% March 2017, Brussels, Belgium. Book of abstracts pp. 64-65. (Oral presentation).
Miloradovic, Z., Kljgevic, N., Grubacic, M., Tomic, N., Miocinovic, J. (2016):
Characterization and sensory evauation of semi-hard artisan goat cheeses with
flavoring ingredients. The 42nd Croatian Dairy Experts Symposium with International
Participation, Book of Abstracts, p46. November 9-12, 2016, Lovran, Croatia. (Oral
presentation).

Tomic, N., Rakovic, A., Smigic, N., Uyttendaele, M., Devlieghere, F. (2016). Injury
caused by intense pulsed UV light formed basis for reductions of Campylobacter jeuni
on chicken legsin high-O, modified atmosphere. 25th International ICFMH Conference
- FoodMicro 2016, Abstract Book, Oral Abstract OR-NFP-016, p.82, Dublin, Ireland.
(Oral presentation).

Udovicki, B., Andjelkovic, M., Tomic, N., Rakovic, A. (2016). Meta-analysis of
aflatoxin prevalence and estimated human exposure levels in Serbia after 2013
European aflatoxin contamination. 25th International ICFMH Conference - FoodMicro
2016, Abstract Book, Poster Abstract PO1-RA-131, p.234, Dublin, Ireland.
Januszewska, R., Mettepenningen, E., Majchrzak, D., Williams, H. G., Mazur, J.,
Reichl, P., Regourd, A., Jukna, V., Tagarino, D., Konopacka, D., Kaczmarek, U.,
Jaworska, D., Wojtal, S., Sabau, M., Cofari, A., Tomic, N., Kinnear, M., De Kock,
H.L., Chaya, C., Fernandez-Ruiz, V., Brugger, C., Peyer, L., Aldredge, T.L.,
Vaenzuela-Estrada M. (2012). Characteristics of Regionally Embedded Segments
Across Fifteen Countries. Book of abstracts P9.19. Poster, 5th European Conference on
Sensory and Consumer Research: ‘A Sense of Inspiration’, 9-12 September 2012, Bern,
Switzerland.

Januszewska, R., Mettepenningen, E., Majchrzak, D., Williams, H. G., Mazur, J.,
Reichl, P., Regourd, A., Jukna, V., Tagarino, D., Konopacka, D., Kaczmarek, U.,
Jaworska, D., Wojtal, S., Sabau, M., Cofari, A., Tomic, N., Kinnear, M., De Kock,




H.L., Chaya, C., Fernandez-Ruiz, V., Brugger, C., Peyer, L., Aldredge, T.L.
Vaenzuela-Estrada M. (2012). Segmenting Consumers by Emotional Link to the
Region to Explore Attitudes and Sensory Preferences Towards Locally and Globally
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From: Senka Vidovic <senka.vidovic@uns.ac.rs>

Sent: cetvrtak, 27. jun 2019. 16:45

To: tsnikola@agrif.bg.ac.rs

Cc: Andreja Rajkovic

Subject: Poziv za uced¢e na medunarodnoj konferenciji ICAPP na Tehnoloskom fakultetu
Novi Sad

Attachments: ICAPP Second Announcement.pdf

Follow Up Flag: Follow up

Flag Status: Flagged

Categories: Green Category

Postovani profesore Tomi¢,

Veliko mi je zadovoljstvo da Vas, u ime prof. dr Andreje Rajkovica i u svoje ime, ispred nau¢nog i organizacionog
odbora medunarodne konferencije 1st International Conference on Advanced Production and Processing ICAPP,
pozovem da na konferenciji odrzite predavanje po pozivu na temu primene superkriti¢nog CO, za pasterizaciju i
sudenje prehrambenih proizvoda.

Bila bi nam zaista velika cast da prihvatite ovaj poziv. Verujemo da bi predavanje koje biste odrZzali privuklo veliku
paznju ugesnika konferencije.

Detalje o konferenciji moZete pogledati na slede¢em linku:

http://www.tf.uns.ac.rs/site/index.php/sr-lat/general-information

U prilogu Vam takode 3aljem i ICAPP Second announcement.

Kao predava¢ po pozivu bili biste oslobodeni pla¢anja kotizacije za u¢edée na konferenciji i bili biste na3 gost na gala
veceri koju organizujemo u sklopu ICAPP-a.

Nadamo se Vadem skorom i pozitivnom odgovoru i nadamo se da se vidimo u oktobru na Tehnoloskom fakultetu
Novi Sad.

Srdac¢an pozdrav,

Andreja Rajkovi¢ i Senka Vidovi¢

dr Senka Vidovi¢, vanredni profesor
Prodekan za nauku

Tehnolo3ki fakultet Novi Sad
Univerzitet u Novom Sadu

Telefon: 021 485 3603, 063 8523 177

Bul. cara Lazara 1, 21000 Novi Sad, Srbija

Senka Vidovi¢, PhD, Associate Professor
Vice-dean for Science

Faculty of Technology Novi Sad

University of Novi Sad

Phone: + 381 21 485 3603, +381 63 8523 177

Adress: Bul. cara Lazara 1, 21000 Novi Sad, Serbia
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Professor Nikola Tomi¢ - APPLICATION OF SUPERCRITICAL CARBON DIOXIDE FOR
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SAFETY PERSPECTIVES
Associate professor of Sensory Analysis of Food at University of Belgrade — Faculty of Agriculture, Institute
of Food Technology and Biochemistry, Belgrade, Serbia. Head of Department of Food Safety and Quality
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Professor Cristina Delerue Matos - PHARMACEUTICALS IN THE ENVIRONMENT
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Research group Environmental Chemistry.
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APPLICATION OF SUPERCRITICAL CARBON DIOXIDE FOR DRYING
OF FRUITSAND VEGETABLES—SENSORY AND FOOD SAFETY
PERSPECTIVES

Nikola Tomic*, Sara Spilimbergo?, Gerard Hofland®, Andreja Rajkovic*

* University of Belgrade - Faculty of Agriculture, Nemanjina 6, 11080 Belgrade, Serbia
2 University of Padova, Department of Industrial Engineering, Via Gradenigo 6/a, 35131 Padova,
Italy
3 FeyeCon Carbon Dioxide Technologies, Rijnkade 17A, 1382 GS Weesp, The Netherlands
4 Ghent University, Faculty of Bioscience Engineering, Coupure links 653, 9000 Gent, Belgium
tsnikola@agrif.bg.ac.rs

Consumers have always been concerned about the safety and quality of the foods they eat
expressing growing awareness for high-quality and fresh-like minimally processed foods of
uncompromised safety. Super-critical carbon dioxide technology (scCO2) foods has gained a
particular scientific and industrial interest in the last decades owing to CO2 being non-
carcinogenic, nontoxic, non-mutagenic, non-flammable, colorless, odorless,
thermodynamically stable and relatively inexpensive. In recent years, the attention has been
particularly focused on application of scCO: in food pasteurization and drying. To achieve
dehydrated fruit or vegetable commodities of high quality, with minimal loss of nutrients,
volatiles and flavors, and with acceptable/desirable changes in color and texture, dehydration
must occur fairly rapidly. During supercritical drying the water is not removed by vaporization
or sublimation but is dissolved in the scCO2. Due to these gas-liquid properties of scCOz2, the
structure of the dried plant material may remain preserved at high extent. Another important
advantage is that drying process takes place at low temperatures (e.g. 40 °C) which is aso
beneficial for the sensory and nutritional profile of final product.

ScCO2-drying has not found its commercial industrial application yet. The company FeyeCon
Development and Implementation BV (Weesp, NL) patented pilot scale equipment for
industrial scCO2-drying at the European Patent Office and a series of research studies have
been performed within the H2020 scientific project ‘ Future-Food' in the period 2015-2018. The
sensory evaluation trials performed on basil, bell pepper, beetroot, and apple showed that
scCO2-drying can bring and retain the same (or even higher in some cases) sensory quality of
the dried plant material as compared to usual freeze-drying. ScCO2-drying treatments resulted
in ‘very good texture quality of the dried fruit/vegetables snack products that were
characterized by low level of shape and surface deformations, pronounced brittleness and
crispiness, and good chewiness and rehydration during mastication, with the typical color and
flavor preserved. From the microbiological safety and quality point of view, the scCO2
treatment at 40 °C showed potent antimicrobial effect against vegetative bacteria, yeasts and
molds on all tested herbs, fruits and vegetables. Naturally present microbial flora appeared to
be particularly sensitive indicating great potential to extend shelf-life and minimize risks to
food safety. These aspects endorse use of scCO2-drying asapromising ‘green’ technology than
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combined drying and pasteurization in a single step. The spores of inoculated mycotoxin
producing Aspergillus flavus and Fusarium graminearum in pistachios showed different level
of resistance, with A. flavus being significantly more resistant. Natural mesophilic and
psychrotrophic bacteria were strongly reduced (up to 4 log CFU/g). Bacterial spores (Bacillus
cereus spores in the first place) were very resilient to this inactivation process, suggesting the
need of additional treatments combination of hurdles to prevent spore germination and
multiplication, and possible subsequent toxin production. Inoculated pathogenic Escherichia
coli, Salmonella enterica, Staphylococcus aureus, and Listeria monocytogenes were reduced
below the limit of detection after 360 min of the drying (6-7 log units of reduction), with
inactivation kinetics being dependent on the type of food matrix. Bacterial toxins and
mycotoxins were only partialy (or not) inactivated under the conditions tested.

In conclusion, sensory evaluation and microbial safety trials showed promising potential of
scCO2-drying technology to be used as an aternative drying method in the production of dried
fruits and vegetables. Trials on industrial scale, as well as economic assessment are required
for final commercial use.

Keywords: supercritical CO; drying, fruits and vegetables, sensory quality, microbiological safety
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No 635759: Faster Upcoming Technology Uptake Relevant for the Environment in FOOds Drying
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PRELIMINARILY SURVEY ON AFLATOXIN B1 OCCURRENCE
IN SERBIA

Bozidar Udovicki™*, Nikola Tomic*, Nada Smigic’, llija Djekic",
Andreja Rajkovic*

Department of Food Safety and Quality Management, University of Belgrade,
Faculty of Agriculture, Nemanjina 6, 11080 Belgrade, Serbia
2Department of Food Technology, Food Safety and Health, Faculty of Bioscience
Engineering, Ghent University, Coupure links 653, 9000 Ghent, Belgium

“Corresponding author:
E-mail address: bozidar.udovicki@agrif.bg.ac.rs

As a Group 1 carcinogen, aflatoxin B1 represents a major food safety concern.
Produced by widespread moulds of Aspergillus species, aflatoxins Bl
contaminate a wide range of primary agricultural commodities. It is rather stable
under most food processing conditions and its complete elimination from the
contaminated material is fairly difficult, which often leads to contamination of
derived products. A first step in reducing the exposure to aflatoxin B1 through
food are baseline studies that provide an overall image of its incidence. The aim
of this survey was to preliminarily assess aflatoxin B1 occurrence by its
determination in commodities susceptible to contamination. Samples were
collected from several sites in Serbia at the beginning of the year 2018, from
“Health food” stores, green markets and grocery stores, in both commercial and
bulk packages. The survey demonstrated that the total prevalence of aflatoxin
B1 was 49.4% (n=176), with 18.2% of samples above the established maximum
permissible levels. The highest prevalence of 94.1%, 68.5% and 52.8% was
observed in walnut, maize and derived products, and in peanuts and derived
products, with 52.9%, 16.7% and 33.3% of the samples above maximum
permissible levels, respectively. The results presented in this survey indicate
potential health risk for consumers, linked to the presence of aflatoxin B1 in
Serbia, showing the need for more comprehensive further studies in order to
more precisely evaluate its occurrence in food. Furthermore, in order to fully
assess potential health risk related to the presence of aflatoxin B1 in food, data
consumption for various products and different population groups must be
included in the analysis.

Keywords: food safety, aflatoxin B1, health risk
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RZIVOST HRANE / FOOD CHAIN SUSTANIBILITY TALE HLEY
OH10/FCS10 U/O N
UTICAJ RAZLICITIH METODA SUSENJA NA SENZORNA SVOJSTVA CVEKLE

Nikola Tomi¢*2, Ilija Djeki¢? Gerard Hofland®, Nada Smigi¢? Bozidar Udovicki?, Andreja Rajkoviéa®
2Katedra za upravljanje bezbednoscu i kvalitetom hrane, Univerzitet u Beogradu — Poljoprivredni fakultet, Beograd, Srbija
b FeyeCon Carbon Dioxide Technologies, Weesp, The Netherlands
© Department of Food technology, Food safety and Health, Faculty of Bioscience Engineering, Ghent University, Ghent, Belgium

Cilj istraZivanja je bio da se ispitaju efekti razlicitih metoda suSenja na promene u senzornom kvalitetu i prihvatljivosti susenih
Kkolutova cvekle. Primenjena s ti razlicita metoda suSenja: suSenje u siruji superkritiénog CO; (sai bez kuvanja u prethodnom
Koraku), przenjeu ulju. aj andlizu,
Deskriptivni podaci su obradeni primenom uop&tene Prokrust andlize i andlize glavnih komponenata. Ekstrahovane glavne
komponente su kori&tene kao prediktori u postupku viSestruke linearne regresije u odnosu na ocene ukupne prihvatljivosti
Regresioni koeficijenti su podvrgnuti metodi klasterovanja pomoéu K-sredina. Razliciti modeli ANOVA i andliza pada srednje
vrednosti su takode primenj o
Ocene senzomog kvaliteta unutar opsega og’ kvali i kod scCOsusenih uzoraka i
tipicna boja, mdi stepen i povrdine, neintenzivan miris i ukus nacveklu, izrazenalomljivost i
hrskavost, kao i dobra rehidracijatokom 2vakanja. Ocene svih ostalih uzoraka su bile u opsegu 'dobrog kvaliteta. Kuvanje cvekle
pre susenjaije negativno uicalonasenzori kvalitet s:COz susenih proizvoda, . Oko 60 otroaca
kaoi scCO: i nisu bili podvrgnuti prethodnom kuvanju.
Svojstva koja su ngjvise uticala na prihvatljivost su uglavnom bila povezana sa proizvodom kaji je bio slan, przen, hrskav, sa
notama ukusa na ulje i pregorelo, odnosno sa proizvodom kaji je najslieniji komercijalnom ¢ips-proizvodu od krompira.
Liofilizacijaje imala negativan efekat prvenstveno naizgled i ukus proizvoda.
Senzorno ispitivanje je pokazal o da direktno susenje u struji superkriticnog CO2 bez prethodnog kuvanjaima znacajan potencijal
da bude primenjen kao alternativna metoda u proizvodnji sugene cvekle, medutim neophodno je prvo potvrditi ekonomsku
opravdanost za primenu naindustrijskom nivou.
Zahvalnost
Ovo istraZivanje je deo realizacije projekta br. 635759 , Faster Upcoming Technology Uptake Relevant for the Environment in
FOOs Drying (skrateno FUTURE-FOOD)" finansiranog od strane Evropske komisije u okviru programa za istrazivanje i
inovacije Horizon 2020.

EFFECTSOF DIFFERENT DRYING METHODS ON CHANGES IN SENSORY PROPERTIES
OF BEETROOT

Nikola Tomi¢*?, Ilija Djekic? Gerard Hofland®, Nada Smigi¢? BoZidar Udovicki?, Andreja Rajkovica®
2 Department of Food Safety and Quality Management, University of Belgrade - Faculty of Agriculture, Belgrade, Serbia
® FeyeCon Carbon Dioxide Technologies, Weesp, The Netherlands
< Department of Food technology, Food safety and Health, Faculty of Bioscience Engineering, Ghent University, Ghent, Belgium

The aim of this study was to investigate the effects of diifferent drying methods on changes in sensory quality and acceptance of
dried ready-to-eat beetroot snacks. Three different drying methods were applied: supercritical COz-drying (with or without
precooking step), freeze-drying and frying. Descriptive sensory analysis, sensory quality rating, and consumer acceptance testing

p to Procrust Principal ComponentAnayss Extracted
PC: y variablesin further linear multi inst theoverall

ici using K analysis. Different ANOVA models and Mean Drop malysswaeanso applied
to obtained sensory data

Mean overall quality scoreswithin the range of *very good quality were found only in non-precooked scCOz-dried samples which
were characterized by typical magenta color, low level of shape and surface deformations, not intensive beetroot odor and flavor,
pronounced brittleness and crispiness, and good rehydration during mastication. The other samples were in the range of a‘good’
quality. Pre-cooking step before scCO-drying negatively influenced y quality at thefirst place

Around 60% of tested consumers showed a preference for the fried and non-precooked scCO-dried samples. The drivers of liking
were mostly related to the characteristics of the product which was salted, fried, and crispy, with oil and overburnt flavor, i.e. to
the product most similar to commercial potato chips products. Freeze-drying had negative effect primarily on appearance and
flavor.

According to the sensory evaluation conducted, direct scCO-drying without pre-cooking step, showed promising potential to be
used as an dlternative drying method in production of dried beetroot snacks, but an economic justification is required for the
industrial application at large scale.
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2. Preface

Mycotoxins play a significant role in food and feed safety. Legislative limits for a range of
mycotoxins worldwide, as well as the presence of emerging mycotoxins, have resulted in an increased
number of official controls deriving from national food safety plans and food trade purposes.
The challenges in mycotoxin and toxigenic mould research are still enormous, due to the frequency,
complexity and variability in their occurrence.

MycoKey (www.mycokey.eu) aims to deliver in 2019 the first integrated ICT tool to address
mycotoxin contamination along the food and feed chain. MycoKey will integrate innovative key actions
into a cheap and user-friendly application, able to provide real-time information and suggestions for
mycotoxin management to several stakeholders. Thanks to the participation of several Chinese
partners, this will strengthen both global knowledge on mycotoxins and effective cooperation
with China.

Ghent is one of the most beautiful historic cities in Europe. It combines a mixture of past and
present. From St Michael’s Bridge, there is a wonderful view of the skyline of Ghent, with the three
impressive towers of St Nicholas” Church, the Belfry and St Bavo’s cathedral, where the world-famous
painting “The Adoration of the Mystic Lamb”, by Jan van Eyck, hangs. Much of the medieval city of
Ghent has been preserved throughout the city. The old port (photo) with its guild halls on the Graslei
and Korenlei is just one example of the beautiful views this city has to offer you. I welcome you all to
the city of Ghent.
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respectively. Levels of aflatoxins were low in all the cases, falling below 1.0 pg/kg with the exception
of the samples from NVRI, where the AFB2 concentration was 34 pg/kg. The concentrations of
DON were also low ranging from 0.10-0.25 mg/kg in all the composite groups. T-2 and HT-2 toxins
concentrations were below 10 ug/kg, whereas those of ZEA ranged from 31-301 pg/kg, except for
NVRI derived samples where the concentration was below 10 pg/kg. The high concentration of FB1
and FB2 in this study is a danger indicator to fumonisins related mycotoxicoses in both animals and
humans. In conclusion, maize in Plateau State, Nigeria is commonly contaminated by the fusariotoxins,
fumonisins and zearalenone. Further work will be needed to analyze samples individually in order to
have a clearer picture or a more systematic trend for the ination and co-contamination by the
various mycotoxins.

8.94. A of Aflatoxin Ce ination in Milk and Dairy Products from Burundi And Eastern
Democratic Republic of Congo

Udomkun P. 1%, Wiredu AN. 2, Mutegi A. 3, Atehnkeng J. 4, Nagle M. °, Nielson F. !, Miiller J. °,
Bandyopadhyay R. ¢ and Vanlauwe B. >
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2 International Institute of Tropical Agriculture (IITA), Nampula, Mozambique

3 International Institute of Tropical Agriculture (IITA), Nairobi, Kenya

* International Institute of Tropical Agriculture (IITA), Lilongwe, Malawi

5 Universitit Hohenheim, Institute of Agricultural Engineering, Tropics and Subtropics Group,
Stuttgart, Germany

6 International Institute of Tropical Agriculture (IITA), Ibadan, Nigeria

* Correspondence: p.udomkun@cgiar.org

Abstract: Aflatoxins (AFs) are noxious secondary metabolites of certain fungal species found in
food and feed. Contamination of a commodity is associated with production and storage losses,
and subsequently less food availability. Aflatoxins can also pose human health risks and represent
a barrier to the development of trade, in both domestic and international markets. In this study,
samples of milk and their processed products were collected from local markets in Burundi and
Eastern DRC. To investigate the levels of AF-Mj, samples were analysed using a single step lateral
flow immunochromatographic assay (Reveal Q+). The results revealed the presence of AFs in all
samples from both countries. AF-M; was positively detected in all samples collected for this study,
ranging between 4.8 and 261.1 ng/kg. Among the 13 fresh milk samples, four of the samples (30.8%)
were found to contain AF-M; above the maximum permissible limit of 50 ng/kg, as set by the EU.
Of the eight yogurt samples, only two samples (25%) were contaminated with AF-M; above the limit
of 50 ng/kg, with concentrations ranging between 4.8 and 63.2 ng/kg. These results can serve as the
basis for strategic and systematic approaches to reduce AF contamination in milk and dairy products
in Burundi and Eastern DRC in order to improve sustainability of food security and the financial
strengths of producers and consumers alike. There is also the need to understand the knowledge and
perception about AFs within the countries in order to develop holistic strategies for the mitigation of
the potential effects of AF contamination.

8.95. Short Survey on the Occurrence and Estimated Intake of Aflatoxins in “Health Food” Stores Products in
the City of Belgrade, Serbia

Udovicki B. *, Tomic N. !, Smigic N. !, Djekic I. !, Stankovic S. * and Rajkovic A. 12
! Department of Food Safety and Food Quality Management, Faculty of Agriculture,
University of Belgrade, Zemun-Belgrade, Serbia
2 Department of Food Safety and Food Quality, Faculty of Bioscience Engineering,
Ghent University, Ghent, Belgium
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5.1. Mycokey—A New Start of EU-China Cooperation on My
Jie F.

State Key Laboratory for Biology of Plant Diseases and Insect Pests, Institute of Plant Protection,
Chinese Academy of Agriculture Sciences, Beijing, China; jfeng@ippcaas.cn

Abstract: Mycotoxins contamination is one of the most important problems worldwide in food and
feed safety. In China, scientists started mycotoxin control research since the middle of last century.
In the last decades, with the global warming and the change of cropping systems, toxigenic fungi like
Fusarium spread to the north gradually, resulting in more and more severe mycotoxin contamination.
Also as economic globalization develops further, mycotoxin caused bad influence on international
food trade. Therefore, several national food safety plans were drew up including bilateral cooperation
projects between Europe and China. Based on these collaboration, a number of achievements on
mycotoxin control were made. However, the challenges in mycotoxin research are still enormous.
Because mycotoxin management involved the whole food and feed chain but these projects just focus
on a single subject respectively such as management in the field, plant breeding, mycotoxin detection
and so on. Mycokey is a milestone for EU-China cooperation on mycotoxin which aims at developing
smart, integrated, sustainable solutions and innovative tool kits to reduce the major mycotoxins in
economically important food and feed chains. In this project, we d a strong multidisciplinary
consortium composed by European and Chinese scientists for the first time. In Chinese part, eleven
partners were involved in seven tasks including mycotoxin and disease monitoring and forecasting,
population dynamics of toxigenic fungi, breeding for resistance, chemical control, biological control,
mycotoxin detection techniques and detoxification of mycotoxin, which cover the whole food chain
from field to consumer. All the tasks fully collaborated with European side. In the first year, all work
has been carried out well. We believe we will make plentiful and substantial achievements in the next
three years.

Toxins 2017, 9,276 113 0f 117
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Abstract: Aflatoxins are a group of four mycotoxins naturally occurring in food. Aflatoxin Bl is
the most common and most potent member of this group. As members of the group 1 carcinogens,
aflatoxins represent important food safety hazard. The aim of this short survey was to preliminarily
assess aflatoxins occurrence and intake, by aflatoxins determination in corn based breakfast cereals,
corn polenta, peanuts, pistachios and dried figs obtained from local “Health Food” stores of eight
municipalities in the city of Belgrade, Serbia. Based on the Rapid Alert System for Food and Feed
notification list, these particular products are responsible for more than 75% and 80% of all food
mycotoxins and aflatoxins related notifications, respectively. Prevalence of total aflatoxins in corn based
breakfast cereals, corn polenta, peanuts, pistachios and dried figs was 75.0%, 87.5%, 100.0%, 87.5%,
and 100.0% (1 = 8 for each individual product), with the average concentrations of the positive samples
1039, 9.40, 18.49, 3.63 and 10.34 ng/g, respectively. Average Probable Daily Intake was calculated
based on consumption survey applied to 200 individuals of different gender, age, socio-economic
status and food consumption habits. Based on the average intake of each product calculated Average
Probable Daily Intake of total aflatoxins was 1.22, 0.70, 2.65, 0.005 and 0.03 ng/kg of body weight for
corn based breakfast cereals, corn polenta, peanuts, pistachios and dried figs, respectively. Products
contributing the most to the intake of total aflatoxins were further analyzed in order to determinate
occurrence and intake of aflatoxin B1. Prevalence of aflatoxin B1 in corn based breakfast cereals, corn
polenta and peanuts was 62.5%, 87.5% and 100.0%, with the average concentrations of the positive
samples 7.25,7.32 and 12.14 ng/g, respectively. Based on the average intake of each product calculated
Average Probable Daily Intake of aflatoxin Bl was 0.68, 0.53 and 1.72 ng/kg of body weight. The results
shown in this study indicate serious health risk linked to the exposure to aflatoxins in Serbia, showing
the need for more comprehensive further studies in order to evaluate more precisely the occurrence
and human exposure associated with aflatoxins in Serbia.

Acknowledgments: EU HORIZON 2020 Project MycoKey (Grant Agreement No. 678781).
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Uka V., Di Mavungu J.D. * and De Saeger S.

Laboratory of Food Analysis, Department of Bioanalysis, Faculty of Pharmaceutical Sciences,
Ghent University, Ghent, Belgium
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Abstract: Aspergillus flavus is a notorious genetically diverse mycotoxigenic fungus recognized for
its capability to synthesize the polyketide family of carcinogens, aflatoxins with strong implications
in human and animal health. Besides aflatoxins, this opportunistic mold is characterized by a huge
arsenal of secondary metabolites such as the Ca?*-ATPase inhibitor cyclopiazonic acid, the antagonist
of substance P ditryptophenaline, and the indole-diterpene tremorgenic compounds aflatrem and
aflavinines, all possessing various chemical scaffolds and different toxicological /bioactive profiles.
The main objective of our current work is to implement reliable and straightforward dereplication
analytical strategies to identify the known and unknown metabolites belonging to each chemical
class of A. flavus secondary metabolome. To address this issue, a secondary metabolite screening was
performed in different biological strains of A. flavus deploying an identification methodology based on
high resolution mass spectrometry (HRMS) and in-house chemical databases. Indeed, the combination
of accurate mass measurements and fragmentation (MS/MS) data exhibit a strong identification
potential. Data were acquired using a hybrid quadrupole (Q) time-of-flight (TOF) mass spectrometer,
delivering accurate mass data for both the precursor and fragment ions in a single analytical run.
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EXTREME WEATHER EVENTS RESULTED IN INCREASED PREVALENCE OF PRINCIPAL MYCOTOXINS IN SERBIA
IN COMPARISON TO BASELINE DATA IN THE PERIOD 2004-2017

B. Udovicki®, N. Tomic?, K. Audenaert?, S. De Saeger 3, A. Rajkovic*4"

Department of Food Safety and Food Quality Management, Faculty of Agriculture, University of Belgrade, Belgrade, Serbia,
2Dep. of Applied , Faculty of Engineering, Ghent University, *Department of Bio-analysis,
Faculty of Pharmaceutical Sciences, Ghent University, “Department of Food Safety and Food Quality, Faculty of Bioscience
Engineering, Ghent University, Ghent, Belgium

Objectives: This paper represents review on principal mycotoxins in food and feed in Serbia after year 2004. As secondary
metabolites produced by several genera of fungi, mycotoxins are usually found in agricultural commodities. With an annual
production of 7.7 M tonnes and 2.5 M tonnes for maize and wheat respectively, Serbia is one of the prominent grain
producers and exporters in Europe. In addition, cereals are the major staple food for the Serbian population, having high
social and nutritional relevance and therefore represent important food group. In view of the high consumption, the presence
of mycotoxins entails a high risk for acute and chronic exposure to mycotoxins.

Methods: In silico analysis of reported data in the scientific literature, data mining in the RASFF database, official monitoring
data.

Results: The most striking example are aflatoxins. The total prevalence of aflatoxins was 54.5% (n=3246) with 32.4% of
the samples exceeding the EU limits during this period. Similar results were obtained for T-2/HT-2 (n=432), deoxynivalenol
(n=2816), fumonisins (n=429), zearalenone (n=638) and ochratoxin A (n=609) having a prevalence of 40.5%, 41.9%, 66.4%,
35.1%, and 30.2% respectively. Although, for these mycotoxins, the EU limits were less frequently exceeded.

Conclusion: The available information reviewed in this paper, showed low and moderate incidence and prevalence of
mycotoxins in food and feed in Serbia, with an exception of 2012 drought year and 2014 flood year. Number of samples
that were above limits set by EU legislation was relatively low. Relatively higher numbers of positive samples in recent
studies are also due to advances in detection techniques. A relatively low number of analysed samples hampers reliable
estimate of mycotoxins prevalence and concentrations in certain food and feed commodities.

Keywords: Extreme Weather, Increased Prevalence, Mycotoxins
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P2-75 Multitoxin Production by Bacillus cereus and Staphylococcus aureus in Co-contaminated Ready-to-
Reheat Lasagna as a Function of Heat Treatment, Modified Atmosphere, and Storage Temperature
ANDREJA RAIKOVIC?, Mirjana Andjelkovic? and Mieke Uyttendaele*

“Ghent University, Ghent, Belgium, *Scientific Institute of Public Health, Brussels, Belgium

Bacill and aureus are pathogens with a variety of toxins acting, primarily, as virulence factor. Both pathogens
are very frequently isolated from different foods. Not much is known about their behaviour if copresent in the same food.

Purpose: This study assessed cogrowth and cotoxin production of B. cereus and S. aureus in typical ready-to-reheat foods.

Methods: Three strains of 8. cereus (two emetic and one diarrheal strain) and two S. aureus enterotoxigenic strains were used in for the inocula-
tions. Bacillus cereus was inoculated either as spores or vegetative cells. Spores were initially treated with 10 minutes at 70, 80, or 90°C to assess the
impact of mild heat treatments. Ready-to-reheat lasagne bolognaise packaged in modified atmosphere was purchased at a local supermarket, inocu-
lated, MAP packed (8% O,, balanced by N,)and stored at 12 and 22°C. Microbial and toxin analyses were regularly performed.

Results: At 22°C modified atmosphere did not influence the maximu cell count reached by . aureus, while for B. cereus a relatively small differ-
ence could be seen. When the experiment was performed with vegetative cells instead of spores of B. cereus, a slower initial growth could be seen,
but the differences levelled off. The storage day cereulide was detected and the corresponding cereulide concentration were the same. The modified
atmosphere at 22°C did not have an influence on the onset of staphylococcal enterotoxin (SE) production or the amount produced. SEs were always
produced at a lower cell density than cereulide. At 12°C, a pronounced difference in growth between B. cereus and S. aureus could be seen. At 12°C
only SE were produced under all MAP conditions; CER was never found and HBL and NHE production by B. cereus varied in function of MAP.

Significance: Data showed that both B. cereus and S. aureus, as well as their toxins, can be present in high amounts in the same food.

P2-76 Occurrence of the Principal Mycotoxins in Food and Feed in Serbia from 2004 to 2017

ANDREJA RAJKOVIC!, Bozidar Udovicki? and Nikola Tomic?®
“Ghent University, Ghent, Belgium, “University of Belgrade-Faculty of Agriculture, Department of Food Safety and Food Quality Management, Belgrade, Ser-
bia, *University of Belgrade-Faculty of Agriculture, Belgrade - Zemun, Serbia

Introduction: This paper represents a review of principal mycotoxins in food and feed in Serbia after the year 2004. As secondary metabolites pro-
duced by several genera of fungi, mycotoxins are usually found in agricultural commodities. With an annual production of 7.7 M tons and 2.5 M tons
for maize and wheat, respectively, Serbia is one of the prominent grain producers and exporters in Europe. Cereals are the major staple food for the
Serbian population, having high social and nutritional relevance and, therefore, represent an important food group.

Purpose: In view of high grain consumption, the presence of mycotoxins entails a high risk for acute and chronic exposure to mycotoxins.

Methods: In silico analysis of data in the scientific literature, datamining in the RASFF database, and official monitoring data were used in this
review.

Results: The most striking example are aflatoxins; total prevalence was 54.5% (n=3,246) and 32.4% of the samples exceeded the EU limits during
this period. Similar results were obtained for T-2/HT-2 (n=432), deoxynivalenol (n=2,816), fumonisins (n=429), zearalenone (n=638) and ochratoxin A
(n=609) with prevalences of 40.5%, 41.9%, 66.4%, 35.1%, and 30.2%, respectively. For these mycotoxins, the EU limits were less frequently exceeded.
The increased incidence of mycotoxins in Serbian grain matrices is thought to be caused by more favourable environmental conditions in combination
with the use of more sensitive immunosorbent assays and chromatography methods.

significance: The available information reviewed in this paper, showed low and moderate incidences and prevalences of mycotoxins in food and
feed in Serbia; the exceptions being 2012, a drought year, and 2014, a flood year. The number of samples that were above limits set by EU legislation
was relatively low. Relatively higher numbers of positive samples, in recent studies, were due to advances in detection techniques. A relatively low
number of analyzed samples hampers reliable estimates of mycotoxins prevalence and concentration in certain food and feed commodities.

P2-77 Evaluating the Impact of Cooling Techniques on Bacillus cereus Populations in Brown Rice
Lindsay Beardall, Paola Paez, Randall Phebus?, Bryan Severns, Tracee Watkins? and SARA GRAGG"
‘Kansas State University, Olathe, KS, Kansas State University, Manhattan, KS

Introduction: In institutional settings, large quantities of food may be cooked, cooled, and stored for later service. Improper, or slow, cooling has
been identified by the United States Food and Drug Administration as a contributing factor in foodborne iliness outbreaks. Therefore, validating cool-
ing methods that are feasible and effective at preventing pathogen growth is critical for public health.

Purpose: This study was designed to test the efficacy of cooling technique combinations on controlling Bacillus cereus growth within brown rice.

Methods: Brown rice was prepared according to product label instructions and then cooled to 135 to 140°F before inoculation with B. cereus (10*
CFU/g of spores). Al pans were stored in a commercial walk-in freezer (-20°C) or placed in ice water baths stored inside a commercial walk-in refrig-
erator (4°C), either uncovered or covered with one or two layers of aluminum foil. Samples were obtained at 0, 4, 8, 12, and 24 hours, plated onto
Mannitol Egg Yolk with Polymyxin B agar, and incubated for 24 to 48 hours to enumerate B. cereus populations.

Results: Treatment*time (P=0.0026) and product depth*time (P=0.0268) were statistically significant for B. cereus populations within the brown
rice product during cooling. Bacillus cereus populations decreased by 0.37 log CFU/g between zero and 24 hours when stored in the freezer, whereas
populations decreased by 0.09 log CFU/g between aero and 24 hours when stored in the i d d in both
two- and three-inch product depths between zero and 24 hours by 0.21 log CFU/g and 0.25 log CFU/g, respectively.

significance: The slight decrease in B. cereus populations observed over the 24-hour cooling period combined with no significant difference (P>0.05)
in B. cereus population observed for the cover (two layers, one layer, uncovered) variable indicate that all cooling techniques were effective at con-
trolling B. cereus population outgrowth in prepared rice.

P2-78 A Survey of the Microbiome Sampled from Surfaces of Supermarket Shopping Carts and Grocery
Baskets
M. ALEXANDRA CALLE, Brayan Montoya, Andrea English and Mindy Brashears

Texas Tech University, Lubbock, TX

typically performed on food, and little information is available about carts and
baskets used for grocery shopping. Studies on shopping carts contamination express concerns mostly associated with infants’ exposure to pathogens;
however, there is the potential of food contamination due to carts and baskets.

Purpose: To identify the microbial present in h carts and baskets

Journal of Food Protection Supplement 179
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IIpuuor 7. Pe3yjaraTu y pa3Bojy Hay4HOHACTABHOI MOAMJIAaTKA U y4emhe y
KOMMCHjaMa 32 0A0paHy 3aBPIIHMX PAJ0Ba HA aKaJeMCKUM CIelUjaTuCTHYKUM,
MacTep WM J0KTOPCKUM CTyAHjaMa









Jlp Husoa Tomuh, sanpexn npogecop
Menrop macrep pazoa: Cmeax oadpamsennx MACTEP pazosa

Pex. | darym Hvie w npesuvie Bpoj Hacaos wactep pata

Gp. |oadpane | cryaewra ocujea

20 17.10.2016 | Kpemanosih Msana Vb 15/032 | MennTHBarse NPHXBAT/BHBOCTH KO3JET CHPA 3a IPIJIOBathe H3paheHor 01l CHPOBOT MieKa

21 [3005.2016 | Credanonnh Henena Vb 141075 | JlccRpinTnBna censopia ananisa BN cokoma, BONHIX HEKTAPa 1 oCBeAaBajyhI
& wha ca pasmwTIn canpiajen coka o7 jady

22 [21.042016 | Mummh Anexcanapa VB 14079 | ¥ THiiaj pasinaTi rOCTyTIaKa CyIICHba Ha CCRIOPHA CBOJCTBA W NHXBATIEHBOCT CyIICHOT
Gocwnka kao aoaaTka jex

2 15.12.2015 | Hukonuh Jacha VB 14/077 | MenmTnsame kBanutera BohHuX cokoBa, BOhHIX HekTapa n ocBeskasajyhix Gesankoxomsnx miha
ca payinaTI canpaajen coka o jabyke

24 |21.10.2015 | Jbyoncanmenh Cama TX 13/152_| Hennmiarse cenzopHIny CROJCTaRa i NPHXBAT/SHBOCTH 04 CTPARE MOTPOLIANA AAACH 07 BHLIILE

25 [21.10.2015 | Manaosuh bparka VE 141084 | Tpuiena anaise naia Cpeitse BCAHOCTH OLICHE MPUXBATLHBOCTH KO HCTHTHBAMA
npixgatsbiBocTH RohHIX CoKoRA, RO HEKTAP 1 ocRexkaBajyhiX Gesakoxommex miha ca
pasIITIN canpaje coka o1 jabyke

2 [20.10.2015 | Jewtuh Mnana Vb 14076 | [Tpiviena anainse na1a Cpeirie BPEAHOCTH OUICHE NPHXBAT/LHBOCTIH KOA CCHIOPHOT TECTHPAILA
notpomaua y norzexy jorypra ca tonaToM Gibiinx BaaKaHY

27 06.10.2015 | Kpyna Ana TX 13/183 | Manupame OJIHOC OlEHE. noTpomaia n
Cem0pie Mame UUTAr KpeMa ca PHPOIHOM 1 CHTETIAKOM Gojont

28 [20.102014 |Henemkosuh Haraua TX 13/124 | Cersopna anamisa Ko3jix cipesa o1 MiteKa TpeTHp P TepMuaKIM

Pea. | larym Hvie n npesume Bpoj Haci1o mactep paza

©p. |ondpame | crynenra nocujea

T (30092021 | bpajosuh M T 200114 | FlCTmmibarie 01aGpaiix CROJCTaRa KBAIHTETa ACHE GOMOOIA G PAXIIIITI CPEACTRING 34

pae

2 (03032021 | Bypuh Jlywan VB 190195 | Crcrenn KOHTpOE KpHBOTBOEra Xpare

3 |30.002020 | byaatonnh Mapimia Vb 19/192 | Tlpiviena pie anane 34 el Jar arkoxomax niha

4 29.09.2020 | Jopnarosith Mimiia VB 19/193 | Tipuvena ananise sa BitHa,

5 [1809.2020 | Paxomuh bsana VB 187151 | Vraiaj UV 3pascisa na 02a0par CROJCTHA KBUINTETa OAxa TOKOM BHIIENECCHHON TIEpHOTa

6 [1607.2020 | brarojesnh Katapia VB 187161 weza—T] HATHSE A3 CPEILE BPEAHOCTH OLICHE YKYTHE

7 |30.09.2019 | Tomamesnh Bophe VE 18/099 | Tposepa PHOT MaHena y NocTyIky yrigaja UV
3pavienba Ha cenopia CROJCTBA KKIpHKIa

8 [27.09.2019 | Panhenos Jbumaa VB 177141 | Cewopho TecTpaise NOTpOMANA y norieay NPHXBAT/SHBOCTH CyICHE HATpHKe — [Ipviena
aHAIMSE LA CPEIBE BPEINOCTH OIICHE YKYIIHE

9 [27.092019 | benomennh Criacoje Vb 187145 | Yrunaj UV 3pascisa na 01a0paia chojeTna KBaINTETa KHKHPHKIA TOROM BHIICNCCCHHOT
nepuosa

10 [11.09.2019 |Mahom Anckcanaap VB I8/112 l'lpp:,r{ycnonﬂu TIPOTPAMI 33 Ol RaHC GE30CAHOCTH i KBATHTETA PEXPAMOCHIX NPOH3ROA
Tokon Bojexe Penyomke Cponjc

11 [11.09.2019 |Taunh Tujana VB 17/104 | Censopio TecTuparse H0TpoliIaua y MOMIety PHXBATILHBOCTH CyIIICHE UBEKIE — [IpHMeHa.
anIM3e IAKA Cpejlbe BPEINOCTH OlteHe YKy

12 [25.092018 | Tpybaunh Muamnpra | V5 15/070 | lcumumarie IPHXBATLHBOCTH KO3jer CHPA G GIUBHIM A0ZALING

13 18.09.2018 | Musierh Canapa Vb 17/286 | MenuTHBare CCH30PHOT KBAHTETA JOTYPTa ca 10JaTKOM JMJETETCKHX RIaKaHa

14 [29.052018 | Mapesnh Josara Vb 161098 | TTponepa nepopyaic ACCKpAITHBROT Ce3OpHOT TAHEA Y TIOCTYTIKY HEMNTHBAILA CeRIOpHE

yutere jaGyxe
15 [2800.2017 | Temennh Cama VB 15/120 | Cenopio TecTiparse noTpoiiaa y orie: KO3jer cipa 33 rpoBaILe
16 |27.09.2017 | Jlawonh fannjena V5 15/035 | VTiilia] pasieiix n0CTyaka Cyliersa i IpHXBATIEHEOCT CyLIcHe TANpHKe O CTPAHe
MMEHA AHATISE N1A1a CPEILE BPNOCTI OIICHE

17 [25.09.2017 | Cramncanmesh Karapuna | V5 16/117 | CeliopHo HCIHTHBAILE 0APAHBOCTH CyIleHe Ja0yKe

18 [0206.2017 | Patkosuh Jbumara VE 15/038 | Tposepa nepdopMarch JIeckpHITHBHOT CEH30PHOT Naera

19 [2411.2006 Ancxcanapa | Vb 15025 | VIila) pasiisiTiX 0CTYaKa Cyllieiba i CeH3OpIia COCTRA CyLICHE NATIpHKE













Jlp Huxora Tomuh, panpen npodecop
Unan kovmenje na ox6pann macrep pazosa: Crncax oadpaennx MACTEP pazosa

Red. [ Marym Fivie w npesive Bpoj Mentop Haci10s mactep para

br. [oxbpane | crynenta nocujea

19 [2809.2018 |Jlockosuh Criahana | V6 17/124 | Anapeja Pajkosuh Vuectanoet nojase adiatokeHna b1 y OpaniacTHM M0 OBHMA Y
PenyGinur Cpouji 1 oryhHocT npebeniije npHAENOM

TpamyGuacTor spatesa

20 [27.092018 | Azc Jananr Bujartapa | VB 17/125 | Anapeja Pajrosuh ‘Occurrence of Affatoxin B1in Cereal and Cereal-based Productsin Serbia
and Possibiity of Prevention via UV Redietion

21 28.05.2018 | Muhanosuh Henan VB 16/096 | Buktop Hezosnh ‘Hosm npon3soj1 Ha Gasm niea, BORHUX COKOBA H ocBeKaBajyhux

unha
22 | 22022018 | Busanonh Kpncruma | V6 16/100 | Hoja exih Tipoeua pirsika 1 bENEfTL ASSCSSTIENT IPITIKON KOR3YMHpARA HIA0PaHI
npomsoza
25092017 | Pamucanswenih Josana | V6 16/103 | Hnja Bexih TIpiyeHa HiLIeKCa KBTITETa 50 ja0yKe CyIIene PAyITAITHM TPCTMANING
‘TOKy poka Tpajarsa

24 25092017 | Pajuh Capa VB 16/099 | Hanja Bexnh Tipivena niexca KBairTera sa orteny jabyka cymenix y SSCO; y ToKy
poka Tpajarma

25 [25.09.2017 | Wanh Josan VB 16/118 | Hmja Bexih Tpuvena QFD 3a oueny KBatnTeTa jabyke CyllieHe pasmiHTiM,
TpeTmaniya y oKy pora Tpajasa

26 |07.07.2017 | bosanin Karapuna | V6 15221 | Anapeja Pajrosith Tlpoueia pusika 1 aHATI3A yTHIG)A OJACPAHIX KOHTAMHHEHATA

27 [20.042017 | Typymwh Tarjana TIH 15220 | Mupjania Jlewi OtleHa MPHXBAT/HHBOCTH Ba(Ia ca GyRICBOM

28 |20.04.2017 | Kyssuh Karopnna | 1 15/224 | Mupjana Jlesun Olieia IPIHXBAT/LHBOCTH KEKCA €2 Xe/LIOM

29 30.09.2015 | Jlyunh Becna TX 12/141 | Hapa Wmuruh CHCTEMa 3a YNp: XpaHoMm

noronHya HRYCTpHje MieKa

Red. | Jatyw Hve u npesume Bpoj Menrop Hac10s mactep pasa

br. |ongpane | crynenta nocujea

1 (30092021 | Jlwsnmap Jenena T 19239 | Caua Jlecnoronnh TIpoere CeHSOpIHIX CBOJCTABa 1HBA TOKOM

2 [30.092021 | Merap Kupanomuh | V6 19255 | Anexcannap Herposnh | Tponssotisa upaesinx mina y mnnapijn "Carpe Diem" - JTasapesan

3 [30.092021 | Llscjub Anxa T 200110 | Josanka Jammah TCIHTHBAILE 01a0paIX CBOJCTaBa KBAIHTET LHE HOKONAlE

i i KOKOCOBIM 1iehepos

4 |09.07.2021 | Byjuh Cro6ozan VE 180108 | Anexcanzap letponuh | Anaznsa nporpaya norosa sa B
xanawrrera 20,000 awtapa

5 [15.062021 | 3apaskosuh boGan | VB 18/136 | Haxa Whauruh Tpouena wanoxerocTH cranomsitka Tlomopascior okpyra PeryGiike
Cponje 1 nyrem xparie

6 [30.092020 | Kocruh Cama T 16/088 | Buxrop Hexonnh TIpoi3B0ba IULHIIHOT 1HBA Ca A0AATKOM MaIHE

7 (30092020 | Muxajnosuh 3opuna | VB 17/056 | Josarka Jamruuh VTHIta] pasTIHTIX CKPOBHIX CHPYTIA Ha KBATHTET Aere Govbora

I -

8 [30.092020 | bpwith Mapuja VE 19/188 | Anexcanaap llerposnh | Bohua siiia

9 [30.092020 | Kmicapuh Asickcanapa | VB 19/187 | Asiexcannap Merposnh | Ksarirret ina i wniHOI Kojh ra seurmry

10 [30.092020 | Myuiosh Xara VE 19/198 | Caasnua Crajuh TlapaveTpi ksamiTera koaer Meca

11 (30092020 | Ticjockn parana VE 192206 | Tpenpar T iNa 02 KyKypySHOT H MeacHor

eranona

12 (29092020 | Mutposnh Karapuna | V6 19212 | Anexcanaap Tetposih | 3apactachn savaj (eHoTiny jemuibersa

13 [29.092020 | Jahuwosuh Civonia | 1TH 197224 | Cauia Jlecrioropih Vriita] pasTi (aKTOpa Ha CEHSOPHE KAPAKTEPHCTHKE A TOKOM
Bpevena

14 12032020 | Pajun Munai MX 18281 | Bukrop Henonnh ‘CeropHa aHTIA W TEXHOTOIIKH IOCTYIaK NPOM3ROAILE THBA Ca
onarTKOM 08¢

1524012020 |Tejaxosuh Cysana | V6 17/140 | Huuja Bexuh Ornan 02 xpatte 3 aomahuncrasa

16 [30.002019 | Crapucsuh Harama | VB 18/138 | Jeitcna Miounnonns | Kbaitet  Ges0eaH0CT (epMEHTHCAHNX MICHHIX DOH3B01A 1
rpur

17 [14.092019 | Cuvuh Mz VE 17/063 | Auapeja Pajrosih VieCTaI0CT MojaRe OXPATOKCHIA A y OZAGPAHIN MPOIIEOAINA Y
PernyGnut Cpouji 1 MoryhHoCT HpeBeHILje IPHAEHONM

rpasyGuactor (UV) spatersa
18 [06.112018 | Byjoueanh Henera | 1111 16/043 | Tama Hetponnh Viiope i TIpHKa3 peryAaTHBa BESAHIX 3a NPHNEHY TOAMMED Y TAKOBAILY

xpae
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Nikola Tomic

From: vladimir pavlovic <vladimirboskopavlovic@gmail.com>

Sent: sreda, 22. april 2020. 23:05

To: Viktor Nedovi¢; office@agrif.bg.ac.rs; Vladan Bogdanovic; Snezana Jovanovic;
yrif.bg.ac.rs; sladj; if.bg.ac.rs; tpetrovic@agrif.bg.ac.rs;

saskad@agrif.bg.ac.rs; Mirjana Pesic; Nikola Tomic; Steva Levic;
isredovic@agrif.bg.ac.rs; Natasa Glisovic; Ana Salevi¢; Pavle Maskovic;
pavlem@kg.ac.rs; Milan Nikolic; marinko@tmf.bg.ac.rs; vera pavlovic; Zlate
Velickovic; Jelena Rusmirovic

Subject: Informacije vezane za COST akciju i letnju skolu
Attachments: 19124 INOVATIVNI EKO MATERIJALI ZA PAMETNO PAKOVANJE HRANE.pdf
Categories: Green Category

Drage kolege,

najpre bih Zeleo da vas obavestim da je naSa akcija-projekat pod nazivom ,Inovativni i ekoloski prihvatljivi materijali
za pametno pakovanje hrane* naisla na dobar prijem kog Nacionalnog koordinatoraza COST akcije dr
Bratislava Marinkovic¢ai daje uvrstenau aktivnosti COST akcije CA19124 CIRCUL-A-BILITY
(Rethinking Packaging for Circular and Sustainable Food Supply Chains of the Future) , ¢ije je finansiranje
nedavno odobreno od strane EU. Koordinator cele COST akcije je prof dr Milena Koredig, sa univerziteta Arhus iz
Holandije. Zeleo bih da vam se svima zahvalim na izrazenoj spremnosti da se ukljugite u aktivnosti ove COST akcije, a
narogito prof dr Viktoru Nedoviéu na njegovom velikom angazovanju da se nominacija naseg projekta prihvati, kao i
dekanu prof dr Dusanu Zivkoviéu i prodekanu za nauku prof dr Vladanu Bogdanovicu, koji su puno pomogli prilikom
same aplikacije projekta, tim pre $to smo sve morali da zavr§imo tokom perioda samoizolacije. Zahvalio bih se dr
Stevi Leviéu na konsultacijama prilikom pripreme same akcije i nadam se da ¢e i njegova nominacija za zamenika u
menadzment komitetu akcije biti prihva¢ena od strane nacionalnog koordinatora. U prilogu vam dostavljam projekt
koji sam poslao nacionalnom koordinatoru.

Takodje vas obavestavam dame je juce kontakrirala prof Koredig i obavestila me da se u oviru COST
akcije CA19124 planiraodrZzavanje letnje Skole pod nazivomREPAK - entrepreneurial summer school in
packaging sustainability.

U nastavku mejla vam $aljem vise informacija vezanih za datum odrZavanja $kole, zvani¢an link, kao i rokove za
prijavu.

Puno pozdrava,

Vladimir Pavlovi¢

Dear colleagues & members of the newly formed CIRCUL-A-BILITY COST Action.

| would appreciateif you forward this email to possibleinterested students (PhD and Master level)
for this summer school on sustainable food packaging entrepreneurship.  Two weeks of on line
preparation, and one week online bootcamp.

Program and registration can be found on

https://www.eitfood.eu/education/proj ects/repak-entrepreneuri al -summer-school -in-packaging-
sustainability-2020

APPLICATIONS CLOSE 1ST JUNE 2020
The purpose of the summer school is to discuss the latest developments in sustainable food packaging, and
train talent with amore holistic approach to food packaging business entrepreneurship.

This summer school responds to the needs of the new circular economy and create start-up ideas. Thisisan
urgent need that requires tremendous collaborative efforts, in an environment still very fragmented, from
municipalities recycling policies, to consumer demands, to technical challengesin supply chain and
distribution, and of course, food quality and safety of the product.

The program, targeted to talented Master, PhD students and young professionals, offers a unique 20 day
program that allows students to experience creating thinking, innovation and entrepreneurship, with the final
objective of trandlating their findings into real-world business solutions. Training will be delivered through
amix of guest lecturers from industry and academia, and group work, to allow participants to generate an
idea, strengthen it with the help of qualified mentors, and pitch it in aprofessional setting. There will be
two awards for the best solutions!

ALSO, LET MEKNOW IF ANY OF YOU WOULD LIKE TO MAKE A CONTRIBUTION TO THIS
SCHOOL.

THE PROGRAM IS FUNDED BY EIT-FOOD AND A COLLABORATION BETWEEN AARHUS
UNIVERSITY, UNIVERSITY OF TORINO AND PEPSICO

Best regards,

Milena

Milena Corredig

Milena Corredig Department of Food Science
Professor,

Aarhus University

Agro Food Park 48,

iFood Center Leader

DK-8200 Aarhus N
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Nikola Tomic

We are pleased to confirm that
WNieot Tomic
has reviewed 6 papers for the following MDPI journals in the period 2020-2022:

Sensors, Foods, Molecules, Fermentation

Dr. SFm—Kun Lin, Publisher and President
Basel, 14 February 2022

Nikola Tomic

From: onbehalfof+shafiur+squ.edu.om@manuscriptcentral.com on behalf of
shafiur@squ.edu.om

Sent: sreda, 25. mart 2015. 16:33

To: tsnikola@agrif.bg.ac.rs

Subject: Thank you for submitting your review of Manuscript ID LIFP-2015-0188 for

International Journal of Food Properties

25-Mar-2015
Dear Dr Nikola Tomi¢:

Thank you for reviewing the above manuscript, entitled "SOLID FAT CONTENT, PRECRYSTALLIZATION CONDITIONS
AND SENSORY QUALITY OF CHOCOLATE WITH ADDITION OF COCOA BUTTER ANALOGUES" for International Journal
of Food Properties.

We greatly appreciate the voluntary contribution that each reviewer gives to the Journal. We hope that we may
continue to seek your assistance with the refereeing process for International Journal of Food Properties, and hope
also to receive your own research papers that are appropriate to our aims and scope.

Sincerely,
Dr Rahman
Editor, International Journal of Food Properties shafiur@squ.edu.om

There are now over 1050 Taylor & Francis titles available on our free table of contents alerting service! To register
for this free service visit: www.informaworld.com/alerting.

From: Journal of Food Quality <norhan.abdelmajeed@hindawi.com>
Sent: sreda, 14. novembar 2018, 21:29

To: tsnikola@agrif.bg.ac.rs

Subject: 6897583: Thank you

Dear Dr. Tomic,

Thank you for submitting your review report on Research Article 6897583 titled "Quality Changes of Orange Juice
during DPCD Treatment" by Li-ying Niu, Da-jing Li, Chun-Quan Liu, Wuyang Huang and Xiao-Jun Liao, and for taking
the time and effort to review this manuscript.

Best regards,

Norhan Abdelmajeed
Editorial Office

Hindawi
http://www.hindawi.com
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apter 4 Communication:
eogradska 54/V

11000 Beograd, Srbija

T +381(11) 3862 539

E office-srb@chapterd.at

Potvrda

Clanovi Katedre za upravljanje bezbedno&¢u i kvalitetom hrane, Poljoprivrednog fakulteta
Univerziteta u Begradu, dr Nikola Tomi¢, vanredni profesor, dr llija Deki¢, redovni profesor i
dr Nada Smigié, vanredni profesor, su pomogli u planiranju i selekciji studenata za dve
inostrane posete pogonima za proizvodnju hrane koje su organizovane od strane Chapter4 i
McDonald’s.

Kompanija McDonald’s je u saradnji sa Chapter4 organizovala dva putovanja za predstavnike
medija, blogere i studente Poljoprivrednog fakulteta iz Beograda fabrikama koje proizvode
proizvode od mesa za McDonald’s restorane u Srbiji, Austriji, Madarskoj, Hrvatskoj i
Sloveniji.

Prvo putovanje je bilo organizovano krajem septembra 2016 godine, kada je tim iz Srbije
posetio grad Ens, u Austriji u kom se nalazi fabrika OSI Food Solutions koja proizvodi
proizvode od govedeg mesa. Ovoj poseti je prisustvovalo i Cetiri studenta osnovnih studija
sa Poljoprivrednog fakulteta, modula Upravljanje bezbednos¢u i kvalitetom hrane.

Drugo putovanje u OSI fabriku pileceg mesa, u Balboni, u Madarskoj je bilo organizovano
krajem 2018 godine, kada su pored novinara ucestvovala i dva master studenta sa
Poljoprivrednog fakulteta, Prehrambena tehnologija, modul Upravljanje bezbednosc¢u i
kvalitetom hrane.

Od pocetka 2015. pa do danas, ovi profesori su pomogli u realizaciji predavanja koje je
studentima Poljoprivrednog fakulteta odrzali predstavnici McDonald’sa i Salat centra o
kvalitetu i bezbednosti hrane. Podrzali su i pomogli u organizaciji ,,Otvorenih vrata“ gde su
studenti u vise navrata svake godine posecivali McDonald’s resotrane u Srbiji, gde im
pokazano kako se skladisti, pripremai servira hrana, ukljuujuéi sve standarde i procedure
koje se primenjuju, a ti¢u se higijene, bezbednosti i kvaliteta. Pored navednog troje
navednih profesora su pomogli u realizaciji poseta studenata Poljoprivrednog fakulteta
McDonald’sovim dobavlja¢ima — Salat centru i Desingu iz Knjazevca gde su videli na koji
nacin se proizvode i dopremaju salate i prelivi koji se koriste u svim McDonald’s restoranima
u Srbiji.

Izuzetno smo zahvalni na dugogodisnjoj konstantnoj saradnji i svoj pomodi koju ste nam
pruzili i radujemo se svim zajedni¢kim projektima koji nas o¢ekuju u buduc¢nosti.

Beograd, Za Chapter 4 doo
03.03.2021. Milena Avramovi¢ Bjelica
Izvr3ni direktor i suosnivac
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From: Milena Avramovic-Bjelica <m.avramovic@chapter4.at>
Sent: ponedeljak, 03. jun 2019. 09:37

To: Nikola Tomic

Subject: Poseta Salat centru - 06.06.2019.

Categories: Green Category

Dragi Nikola,

Kako smo sada i pricali telefonom. Plan je da idemo u posetu Salat centru 06.06.2019. Ispred fakultera cemo

doci u 10.30h sa mini busom. Trazicu mini bus sa 24 sedista da budemo sigurni da svi mozemo da se
spakujemo ©.

Ideja je da oko 11h budemo u Salat centru, oni ce nam usmeno ispricati o svojoj proizvodnji, provesti nas kroz
objekat i na njive i nakon tog se vracamo u Piramidu u McDonald’s restoran na rucak i bus vraca studente na

fakultet. Racunam da cemo sve zavrsiti do 14-14.30h.

Cujemo se jos i pozdrav,
Milena

Milena Avramovic-Bjelica
Executive Director & Co-Founder

hapter 4 Communications Consulting

Member of Chapter 4 Group, Exclusive Affiliate of BCW Global
Certificate of Excellence EEA 2017 | Best PR agency in Serbia 2015 |
Beogradska 54 / V/ sprat

11000 Beograd, Srbija

Phone: + 381 (0) 11 3862 560

Cell: +381 (0) 63 777 6 887

E-Mail: m.avramovic@chapter4.at

Web: www.chapter4.rs | 4events.rs
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From: Milena Avramovic-Bjelica <m.avramovic@chapter4.at>

Sent: utorak, 06. mart 2018. 09:16

To: Nikola Tomic

Subject: Otvorena vrata za studente - nastavak saradnje sa McDonaldsom
Importance: High

Dragi Nikola,

Dugo se nismo dopisivali i culi, nadam se da je sve kako treba i da sve tece po planu. McDonald's ove godine
slavi 30 godina rada u Srbiji i imali smo nekoliko ideja oko nastavka saradnje sa vama,

Prva je, ukoliko vam odgovara i mozete da organizujete grupu, da dodju u posetiu renoviranom McDonald's
restoranu Time Out u Bulevaru Mihajla Pupina 85a i da im organizujemo otvorena vrata, kao na Terazijama sto
smo radili prosle godine. U ovom restoranu je prvi put primenjen novi concept i dizajn Natural Integrity, kakav
ima samo jos 5 restorana u Evropi - Velika Britanija, Holandija, Spanija i Portugalija. Pa ce im biti zanimljivo i
to da vide i cuju sigurna sam, mada je njima fokus oko pripreme i cuvanja hrana, primene standard

Molim te mi javi da li je moguce ovo organizvati tokom marta i ako jeste, predlozite datume da se svu uklope.

Opet zelimo da ih vodimo i u Salat centar da li na prolece ili jesen, to cemo dogovoriti. Mozda cak i u Madjarsku
par njih u poseti fabrici koja proizvodi proizvode od pileceg mesa. Mozda da im i iz nekih drugih oblasti
organizujemo predavanja, a opet da mogu da im koriste u buducnosti. Ili da posete Desing laboratoriju gde se
“krckaju” novi prelivi za sladolede ili topinzi. O ovom svemu mozemo da se dogovorimo kad se vidimo.

Hvalai veliki pozdrav,
Milena

Milena Avramovic-Bjelica
Executive Director & Co-Founder

Chapter 4 Communications Consulting

Member of Chapter 4 Group, Exclusive Affiliate of Burson-Marsteller
Beogradska 54 / V floor

11000 Beograd, Srbija

Phone: + 381 (0) 11 3862 560

Cell: +381 (0) 63 777 6 887

E-Mail: m.avramovic@chapter4.at
Web: www.chapterd.rs
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Ipuior 15. Yuenthe y HactaBHuM akTuBHOCTHMA Koje He Hoce ECIIB 6onoBe






[FINANSIJSKI DEO UGOVORA JE PREKRIVEN!
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FINANSIJSKI DEO PONUDE JE PREKRIVEN!
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Ipuaor 16. Jlomahe niau mel)ynapoane narpaje u npu3Hama y pa3Bojy
o0pa3oBama HJIH HayKe






IIpuior 17. PagHo aHraxoBamwe y HACTABM MJIM KOMHMCHjaMa HA APYTUM
BHCOKOIIKOJICKMM WM HAYYHOUCTPAKMBAYKUM YCTAHOBAMA Y 3eMJ/bH HJIH
HHOCTPAHCTBY









IIpuior 18. Yuenrthe y nporpamuma pasMeHe HACTABHMKA U CTy/JAeHATA









Ipuior 19. O0yke u3 00J1acTH MEeHAIMEHTA y IpeXpaMOeH0j HHAYCTPHjH
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