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Cnucak npeaMera 3a Koje je HACTABHMK aKpPeJIMTOBAH HA MPBOM WJIH JIPYIrOM CTeNeHy CTyauja

Pb. OsHaka
1,2,3.... | mpeameTa

Ha3zus npenmera

By nacrase

Bpcra crynuja (OCC, CCC,

Ha3us ctyaujckor nporpama OAC, MCC, MAC, CAC)

1. Tb-4

Ousnuka xemuja 1 [IpenaBama u BexOE [Ipexpambena TexHOIOTH]ja OAC

2. TB-5 Ousnuka xemuja 2 [IpenaBama u BexOE [Ipexpambena TexHOIOTH]ja OAC
3. THU-4 Xewmui .

eMuja BOJa U TPETMaH OTIIaJHUX BOJA [TpenaBama u BexoOe [IpexpambeHa TexHoOrHja OAC




4. TH-6 OOpana pesynrara Mepema [MpenaBama u BexOe [IpexpambeHa TexHoIOTHja OAC
XeMujcKe aHaTN3€e MOJFONPHUBPETHIX H )

5. MT-1 [IpenaBama u BexOE IIpexpambena TexHoI0rHja MAC, akpenutoBan 2015.
npexpaMOeHHX MPOU3BOIa

6. MUT31 AHanUTHKa XpaHe [IpenaBama u BexOE [IpexpambeHa TexXHOJIOTH]ja MAC
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AxkajgeMcKa Kapujepa
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JlokTopar
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Maructparypa

29.11.20009. .
Junnoma [MoseonpuBpennu dakynrer, beorpan buorexHuuke Hayke [Ipexpambena TexHoIOTH]A
Cnucak npeaMera 3a Koje je HACTABHMK aKPeIMTOBAH HA MPBOM WM IPYIrOM CTelleHy CTyAuja
PE o Bpcra cryamja (OCC,

o sHaka Hasus npenmera Bun nacrase Hasus cTyamjckor nporpama CCC, OAC, MCC, MAC,
1,23.... | npeamera
14 CAC)
Omnmra arporomuja, [Ipexpambena
1. OB4 Muxpoouomnoruja Bexbe, o6aBe3Hn TexHousoruja, BohapcTso u OAC
BHHOTPAJapCTBO, 300TEXHHUKA
MukpoopraHu3MHu U aITepHATUBHA Omura arpoHomuja, BohapcTso u
2. ou9 poop P Bexbe, n3dopau P ! P OAC
M0JbONIPUBpPETA BHHOTPAZapCTBO

3. TI'S Wupyctpujcka MuKkpoouomoryja Bexbe, obaBeznn [Ipexpambena TexHoIOTHjA OAC
4. TH12 Muxkpobuosnoruja xpane Bex6e, n360pan [IpexpambeHa TexHoOrHja OAC
5. MUT17 TexHOIOX¥ja MUKPOOHOIIOIKE TPOU3BOIEHEC Bex0Oe, o6aBe3Hn [Ipexpambena TexHoIOTH]jA MAC




MHUT21 CanuTapHa MUKpOOHOJIOTHja Bex6e, n30opan [IpexpambeHa TexHoOrMja MAC

MUH8 Exonorka Mukpoouosoruja Bex0e, n360pHu ArpoHomuja MAC

PenpesenTatuBHe pedepenne (MHHIMATHO 5 He Buie o 10)

Purovié¢ V, Radovanovi¢ M, Mandi¢ L, Knezevi¢ D, Zorni¢ V, Puki¢ D (2020): Chemical and microbial evaluation of biscuits made from wheat flour
substituted with wheat sprout. Food Science and Technology international, ISSN 1082-0132. Published July 22, 2020. https://doi.org/10.1177/108201322094244
IF 1,729 (M22)

Mirjana N. Radovanovié, Milan P. Nikoli¢, Vesna M. Durovi¢, Branimir Z. Jugovi¢, Milica M. Gvozdenovi¢, Branimir N. Grgur, Zorica D. Knezevi¢-Jugovi¢
(2018): Stabilizacija magnetnih &estica polianilinom i imobilizacija alfa-amilaze, Hemijska industrija, v. 72, n. 1, p.1-12, ISSN 2217-7426, ISSN 0367-598X,
https://doi.org/10.2298/HEMIND161213016R IF 0,407 (M23)

Vesna Purovié¢, S. Tanaskovi¢, D. Puki¢, L. Mandi¢, S. Gvozdenac, D. KneZevi¢ (2016): Water quality and ecological status of the tributaries of Western
Morava in the Ca¢ak and Kraljevo region. Proceedings XXIV Ecological Truth, 378-383. Eds. R Pantovi¢ and Z. Markovic. ISBN 978-86-6305-043-3. Eco-
Ist'16. 12-15 June 2016, Vrnjacka Banja, Serbia (M33)

Dragutin Pukié¢, Aleksandra Stanojkovi¢-Sebi¢, Leka Mandi¢, Marijana PeSakovi¢, Vesna Purovi¢, Milica Zelenika, Ivana Boskovi¢ (2017): Effect of some
herbicides on cellulose decomposition in the soil, VIII Medunarodni Poljoprivredni Simpozijum"AGROSYM 2017" Jahorina, 5-8. oktobar 2017. godine, Bosnha
i Hercegovina ISBN 978-99976-632-9-0, page 920-920 ) (M33)

Purovi¢M.Vesna (2018): Antibacterial activity and total phenol content in Wheat extracts.Mexaynapoatas HayuHast KOH(PEPEHIIUS CTYICHTOB, ACITUPAHTOB
MOJIOZIBIX YU€EHBIX ,,JJomoHOCOB®, Lomonosov, Moskva.Conference “Jlomonocos 2018 — Cekist Mukpo6uosorus, 09 -13. april. 2018. godine ISBN 978-5-
317-05800-5 5 MoCKOBCKHIA TOCYIapCTBEHHEIH yHUBepcuTeT nMeHN M.B. JlomoHOCOBa (M33)

Vesna DPurovi¢, Desimir Knezevi¢, Milica Zelenika, Leka Mandi¢, Dragutin Puki¢, Pavle Maskovi¢ (2017): Mikrobioloski i fizicko-hemijski parametri kao
pokazatelji ekoloskog statusa i kvaliteta povrSinske vode Ladevacke reke. “XXII Savetovanje O Biotehnologiji” Zbornik radova, Knjiga 2, str. 627-635, UICBH
978-86-87611-49-8 (uu3), LIUII 63(082), 60(082) (M63)

Dragutin Puki¢, Aleksandar Semjonov, Leka Mandi¢, Vesna Purovié, Milica Zelenika, Aleksandra Stanojkovi¢ Sebi¢: Proucavanje funkcionalnih profila
mikrobnih zajednica zagadenih zemljiita., XXIII Savetovanje o biotehnologiji sa medunarodnim uéeiéem, Cac¢ak, 9-10. mart 2018. godine, Univerzitet u
Kragujevcu, Agronomski fakultet, 2018, Cacak, ISBN 978-86-87611-55-9. ITUIT 63(082), 60(082) Zbornik radova, str 257 - 268. (M63)

Dragutin Bukié, Tanja Stamenkovi¢, Leka Mandi¢, Pavle Maskovi¢, Slavica Veskovi¢, Vesna Purovié, Milica Zelenika: Mikrobioloski i hemijski kvalitet vode
za piée u filterskoj stanici ,,MOJDEZ* i u distributivnoj mrezi Herceg Novog (2017): "XXII Savetovanje O Biotehnologiji” Zbornik radova, Knjiga 2, str. 653-
661 NCBH 978-86-87611-49-8 (uu3), LIUIT 63(082), 60(082) (M63)
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Yika Hay4yHA OJHOCHO YMeTHHYKA 00J1acT

TexHonoruja aHMMaIHUX CUPOBUHA

AkajeMcKa Kapujepa

) Hayyna vy ymeTHUuKa oOnacT | Yrka Hay4dHa, yMETHUYKA MM CTPYYHA
T'onuna Hucturyuuja
obmact
Vi360p y 3arbe 28.10.2021. Arporomcin baxysrer Yavax TexHoIOTHja aHUMATTHIX TexHOIIOTHja U XUTHjeHA aHUMATHUX
CHpOBHHA CHUpOBHHA
JloxTopar 11.06.2004. DakynTeT BeTepUHAPCKE MEIUIIITHE Berepuna
Beorpag
Marwuctparypa 20.10.1993. Berepunapcku dakynrer beorpan Berepuna
Jummoma 16.03.1989. Berepunapcku ¢axynrer beorpan Berepuna

Cnucak npeaMera 3a Koje je HACTABHMK aKPeIMTOBAH HA MPBOM WM IPYIrOM CTelleHy CTyAuja

P.b. OsHaka Bpcra cryauja (OCC, CCC,
1,2,3.... | npeamera Hasus npeamera Bup nacrase Ha3suBs cryaujckor mporpama OAC, MCC, MAC, CAC)

1 TA6 TexHonoruja meca obaBe3Hn [IpexpambeHa TexHooOrHja OAC

2 THU9 I\sz:onomj @ (epmenTHCar:A NPON3BONA O n300pHU IIpexpambena TexHoIOTHja OAC

3 THU10 Konzepucame Meca 1 IPOU3BO/Ia O] Meca n300pHU IIpexpambena TexHoIOTHja OAC

4 TB7 TexHosOTrHja MJICKa U MIICYHUX TIPOHU3BO/IA 00aBe3HU [Ipexpambena TexHOIOTH]ja OAC

5 MUT?2 Hayka u TexHOMI0THja IPOU3BO/IHE Meca n300pHU IIpexpambena TexHoIOTHja %‘;}C ~ MpOTpaM akpeiuToBan




OcHOBE METO/I0JI0THje HayYHONCTPAXKUBAIKOT .

6 MT5 pata A Je Hay P 00aBe3HU IIpexpambeHna TexHOIO0TH]ja MAC
CaBpeMeHH  KOHLENTH TEXHOJIOTHJH | .

7 MUT20 p H y ! HU300pHU IIpexpambena TexHoIO0THja MAC
KOH3EpBHUCaBy Meca
CaBpeMeHHU KOHIIENITH y TEXHOJOTHjU MJEKa H .

8 MUT26 P H y J n300pHU IIpexpambeHna TexHOIOTH]ja MAC
MJIEYHUX IIPOU3BOJA

Penpe3enTarnBHe pedepenue (MHHMMAJIHO S He Buue ox 10)

Kuréubié¢, V.S., Magkovi¢, P.Z., Vuji¢, J.M., Vrani¢, D.V., Veskovi¢-Moracanin, S.M., Okanovi¢, P.G., Lili¢, S.V. (2014): Antioxidant and
antimicrobial activity of Kitaibelia vitifolia extract as alternative to the added nitrite in fermented dry sausage. Meat Science, 97(4): 459-467.
https://doi.org/10.1016/j.meatsci.2014.03.012 IF = 3,083 (M21)

Kuréubié, S.V., Maskovi¢, Z.P., Dragica, K., Veskovi¢-Moracanin, M.S., Okanovi¢, G.D., Lili¢, V.S., Dzini¢, P.N. (2014): Sensory properties of]
sausage fortified by Kitaibelia vitifolia extract. Agro FOOD Industry Hi Tech, 25(1), 16-19. IF = 0,225 (M23)

Kuréubié, V.S., Vuyji¢, .M., 1li¢i¢, M.D, Vrani¢, D., Veskovi¢-Moracanin, S.M., Maskovi¢, P.Z. (2015): Effect of plant extracts of Kitaibelia vitifolia
on antioxidant activity, chemical characteristics, microbiological status and sensory properties of Pirotski Kachkaval cheese. Hemijska Industrija,
69(1): 85-93. UDC 637.354(497.11Pirot). https://doi.org/10.2298/HEMIND140129025K IF = 0,437 (M23)

Kurcubié, S.V., Pokovi¢, D.R., Ili¢, 7.7., Stojkovi¢, S.J., Petrovi¢, P.M., Caro-Petrovi¢, V. (2014): Modern Approach to the Enigma of Bovine
Respiratory Disease Complex: A Review. Pakistan Veterinary Journal, 34(1): 11-17. IF = 1,392 (M21)

Maskovié, P., Solyji¢, S., Mihailovi¢, V., Mladenovi¢, M., Cvijovi¢, M., Mladenovié, J., Aéamovi¢-Pokovié, G., Kuréubié¢, V. (2011): Phenolic
Compounds and Biological Activity of Kitaibelia vitifolia. Journal of Medicinal Food, 14(12): 1617-1623. https://doi.org/10.1089/jmf.2011.0013 IF
= 1,408 (M22)

Bogosavljevic-Boskovic, S., Kurcubic, V., Petrovic, M.D., Radovic, V. (2006): The effect of sex and rearing systems on carcass composition and cut
yields of broiler chickens. Chech Journal of Animal Science, 51(1): 31-38. ISSN 1212-1819 IF =0,421 (M23)

Bogosavljevié¢-Boskovi¢, S., Kuréubié, V., Petrovi¢, M., Doskovié, V. (2006): The effects of season and rearing systems on meat quality traits. Chech
Journal of Animal Science, 51(8): 369-374. ISSN 1212-1819. IF =0,421 (M23)

Kurcubic, V.S., Milic, N.S., Djokovic, R.D., llic, Z.Z. (2011): Evaluation of immunogenic properties of monovalent and polyvalent inactivated bovine
virus diarrhea virus (BVDV) vaccines, African Journal of Microbiology Research, 5(17): 2422-2427. ISSN 1996-0808.
https://doi.org/10.5897/AJMR10.892 IF = 0,539 (M23)

Kuréubié, V.S., Vuka$inovi¢, M.P., Maskovi¢, P.Z., Petrovi¢, M.D. (2012): Examination of the Certain Chemical Characteristics of Different Types of
Boiled Sausages Produced in  Serbia. Journal of Central European Agriculture, 13(4): 643-653. ISSN  1332-9049.
https://doi.org/10.5513/JCEAQ1/13.4.1104 (M24)

10.

Kuréubié, V., Dzini¢, N., Jokanovi¢, M., Ivi¢, M., Soji¢, B., Radi¢, N., Skaljac, S. (2018): The effect of the addition of a functional alginate-based
compound on the sensory properties, texture and colour of the hot dogs. Book of proceedings of the IV International Congress “Food Technology,
Quality and Safety”, 356-362, October 23-25, 2018, Novi Sad. ISBN 978-86-7994-056-8 (M33)
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Jlpyru nonany xoje cmarpare peleBaHTHUM

Nme u npe3ume

Jlexa I. Maunnh

3Bame

PenoBHHM Ipodecop

Ha3uB HHCTUTYLHje Yy KOjOj HACTABHUK PaJu €ca MyHUM WU
HENMYHUM PaJHUM BPeMEHOM H 01 KajJa

IArpoHOMCKH (akynteT y Yauky, 15. 02. 1991.

'Yxa Hay4YHa OJHOCHO YMEeTHMYKA 00jacT

Mukpobuomoruja

IAKageMCKa Kapujepa

) Hay4na wiu yMeTHHYKa oOnacT  [Yka HaydHa, yMETHUYKA MIIM CTPYYHA
lonuna Muctutryuuja
obnmact
1360p y 3Bame 31. 05.2012. IArpoHOMCKH (hakynTeT y Yauky BbroTexHHYKe HayKe Mukpobuosnoruja
JloxTopar 21. 03.2002. IArpoHOMCKH (hakynTeT y Yauky IATPOHOMCKE HayKe MuxpoOunomnoruja
Crierijanu3anija
02.12. 1994, :
Maructparypa Mosponpuspeanu daxynret, Hou Cang  [[losbonpuBpenHe HayKe MukpoOuosnoruja
J{unioma 30. 3. 1988. IArpoHOMCKH (hakynTeT y Yauky [MosponpuBpena IATpoHOMH]a
Cnucak mpeagMera 3a Koje je HACTABHMK aKPEIMTOBAH HA IPBOM WJIM APYIOM CTelleHy CTyauja
- o Bpcra ctyauja (OCC,
e sraka Hasus npeimera Byt HacTaBe Hasup cTyaujckor nmporpama CCC, OAC, MCC, MAC,
1,2,3.... [Ipeamera CAC)
Omra arponomuja, [Ipexpambena
1. OB4 Mukpobuosnoruja [MpenaBama, 00aBe3HN TexHojoruja, BohapcTso u OAC
BHHOTPAJapcTBO, 300TEXHUKA




OVI9 HMofgsgggz:;zMn U aJTepHaTUBHA Hpeasarsa, msGopin 1(3);;1;; ;;:;ilhénja, BohapctBo n OAC
TI'S WunycTpujcka MEKpOOHOJIOTHja [MpenaBama, 00aBe3HH [MpexpambOeHa TeXHOJIOTHja OAC
TH12 MuxkpoOnosoruja XpaHe [penaBama, n300pHH [MpexpambeHa TEXHOIOTH]ja OAC
MT3 TexHo0THja MUKPOOHOIONIKHUX MTPOU3BOIA [MpenaBama, 00aBe3HN [MpexpambOeHa TeXHOJIOTH]a MAC, akpeauroBan 2015.
MUT3 CanuTapHa MUKPOOHOJIOTHja [TpenaBama, N300pHU [MpexpambOeHa TeXHOJIOTHja MAC, akpenuroBan 2015.
£ MUT17 TexHOI0X1ja MUKPOOHOJIOIIKE ITPOU3BO/IHHE [IpenaBama, n300pHU [Tpexpambena TexHoI0THja MAC
8. MHUT21 CanutapHa MUKpOOHOIIOTHja [penaBama, n300pHN [IpexpambenHa TexHONOTH]a MAC
9. MUS Exosnomika MukpoOuosioruja [penaBama, U300pHU ArpoHomuja MAC

Penpe3enTaTuBHe pedpepenne (MUHUMATHO 5 He Buie ox 10)

Mandi¢ L., Pukié D., Pesakovi¢ M., Purovié V. (2020): Sanitary assessment of soil in the municipality of Cagak based on the presence of Escherichia coli and

L Salmonella sp. Acta Agriculturae Serbica, 25(49), 65-69. doi: 10.5937/AASer2049065M. ISSN 0354-9542, (M24)
9 Purovi¢ V, Radovanovi¢ M, Mandi¢ L, Knezevi¢ D, Zorni¢ V, Buki¢ D (2021): Chemical and microbial evaluation of biscuits made from wheat flour
' substituted with wheat sprout. Food Science and Technology international, 27(2): 172-183, ISSN 1082-0132., IF =2,240 (M22)
Leka Mandi¢, Jelena Mladenovi¢, Slavica Veskovi¢, Slobodan Vlaji¢, Dragutin Puki¢, (2020): Toxic influence of chemical substances on the living organisms.
3. 2" International Symposium Modern Trends in Agricultural Production and Environmental Protection, 1-4 July 2020, Tivat-Montenegro, Proceedings, 289-297.
ISBN 978-86-6042-021-5 (M33)
4 Boskovic 1., Buki¢ D., Maskovic P., Mandi¢ L., Perovic S. (2018): Phytochemical composition and antimicrobial, antioxidant and cytotoxic activities of
: Anchusa officinalis L. extracts. Biologia, 73(11): 1035-1041. ISSN 0006-3088 IF =0,728 (M23)
5 Pesakovi¢ M., Milenkovi¢ S., Puki¢ D., Mandié L., Karaklajié¢-Staji¢ Z., Tomi¢ J., Mileti¢ N. (2016): Phenolic composition and antioxidant capacity of
' integrated and conventionally grown strawberry (Fragaria x ananassaDuch.). Horticultural Science, 43(1): 17-24. ISSN 0862-867X IF= 0,566 (M22)
5 Djukic D., Milorad Radovic M., Mandic L., Veskovic-Moracanin S. (2014): Effect of sourdough on the fermentation of dough pieces and quality of bread made
' with rye flour. Acta Periodica Tehnologica, 45: 11-22. ISSN 1450 — 7188 (M24)
7 Djukic D., Veskovic Moracanin S., Milijasevic M., Babic J., Memisi N., Mandic L. (2016): Food safety and food sanitation. Journal of Hygienic Engineering
' and Design, Vol. 14: 25-31. ISSN 1857- 8489 (M51)
8. Mannuh JI., Bykuh /1., Beckonh Mopagarun C. (2014): IlponsBoama MuUKpoOHIX OemandeBrHa 3a moTpede ucxpane ctoke. XX CaBetoBame 0
6uorexnonoruju, Yauax, 07-08. Mapt, 36opHuk panosa, 19(21): 441-449. ISBN 978-86-87611-31-3 (M63)
9. bBykuh 1., Manauh JI. (2016): Mukpobuosoniko npeuninhaBame OTnagHux Boaa. ArpoHoMck dakyaret y Hauky, 378 crp. UICBH 978-86-87611-46-7 (M42)
10 Byxuh 1., Mauauh JI., Bophesuh C. (2015): Muxpobuonomka u puropemenujanyja 3ara)eHuX 3eMJbHIITA U BOa. ATPOHOMCKH dakynreT y Hauky, 294 ctp.

ISBN 978-86-87611-38-2 (M42)




36Hle/I nmoaanv HAYYHE, OTHOCHO YMETHHYKE M CTPYYHE AKTUBHOCTH HACTABHHKA

VYkymaHn 6poj uraTta

196 (ResearchGate)

VYxynau 6poj pamosa ca SCI (SSCI) nucre

16

TpenytHo yuemhe Ha npojeKkTHMa

Homahn 1 ‘ Mebynaponau

VYcappiaBamwa

Jpyru nomany koje cMarpaTe peiaeBaHTHUM: : UiaH penakinmoHor oxdopa HalroHaHor yacomuca Acta Agriculturae Srebica.

Hme u npesume

Hemama Muneruh

3Bame

Banpennu npodecop

Ha3uB HHCTUTYHHje Yy KOjOj HACTABHUK PaJu ca MyHUM WJIH

HEMMYHUM paJHUM BPEMECHOM H 0/1 KajJaa
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Yxa HayyHa OHOCHO YMEeTHMYKA 00jacT

TexHomorHja OMIBPHUX CHPOBUHA

AkajeMcka Kapujepa

) Hayyna wnu ymeTHHuKa oOnacT | Yrka Hay4dHa, yMETHHYKA WM CTPYYHA
Tonuna Huctutynuja
obmact
ATpOHOMCKH aAKyJITET Yauak, | TexHonoruja OMbHUX .
U3z60p y 3Bame 14.07.2021. P ¢ Y ! TexHonoruja OMBPHUX CHPOBUHA
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Jumoma

09.05.2005.

TexHOI0MKO-MEeTaATYPIIKH
YHusep3uretT y beorpany

(bakynrer,

JlunnoMupany HHXEHEp
TEXHOJIOTHja

Chnucak npeaMera 3a Koje je HACTABHMK AKPEIMTOBAH HA MPBOM WJIM APYIOM CTelleHy CTyauja

Eb. Osnaia Ha3us npenmera Bun nacrase Hasus cTyamjckor nporpama Bpera crynuja (OCC, CCC,
1,2,3.... | npenvera per A YA porp OAC, MCC, MAC, CAC)
1 Th6 Texnonoruja Boha u nmospha IIpenaBama [IpexpambeHa TexHoOIOTHja OAC
2 TO8 TexHoOIOTHja jaKMX aTKOXOJHUX MHUha 1 MiBa IIpenaBama [Ipexpambena TexHOIOTH]ja OAC
3 TH7 Texnomoruja BuHa [IpenaBama [Ipexpambena TexHOIOTH]ja OAC

HopmarusHo perynucame 6e30eTHOCTH 1 )
4 T8 [IpenaBama IIpexpambena TexHoI0THja OAC

KBaJIUTETa XpaHe
5 BUS [pepana Boha [IpenaBama u BexOe Bohapcteo u BuHOTpamapcteo | OAC

Buru kypc TexHosoruje npepajae Boha u )
6. MUTS noBpha [IpenaBama u BexOe [IpexpambeHa TexHOIOTH]ja MAC, akpenutoBan 2015.
7. MUT6 Bumnm kypc ankoxonHux muha [IpenaBama u BexOE [Ipexpambena TexHOIOTH]ja MAC, akpenutoBan 2015.
8 MT5 I?:;aOBe METOROTIOTHE HAYHHOHCTPRKHBATOT IIpenaBama u BexOE IIpexpambeHa TeXHOJIOTH]ja MAC

Bumm kypc texHonoruje npepane soha n )
9. MUT23 nospha IIpenaBama u BexOe [IpexpambeHna TexHOIOTHja MAC
10. MUT24 Buim kypc TeXHONOrHje aKoX0JNIHUX nuha IIpenaBama u BexOe [IpexpambeHa TexHoIOrHja MAC

Penpe3enTraTuBHe pedepenne (MUHIMATHO 5 He Bule o 10)

Mileti¢, N., Popovié, B., Mitrovi¢, O., Kandi¢, M. (2012): Phenolic content and antioxidant capacity of fruits of plum cv. 'Stanley' (Prunus domestica

1 L.) as influenced by maturity stage and on-tree ripening. Australian Journal of Crop Science, 6(4): 681-687. IF = 1,632 (M21)
Mileti¢, N., Mitrovi¢, O., Popovié, B., Nedovi¢, V., Zlatkovi¢, B., Kandi¢, M. (2013): Polyphenolic content and antioxidant capacity in fruits of plum
2. (Prunus domestica L.) cultivars “Valjevka” and “Mildora” as influenced by air drying. Journal of Food Quality, 36(4): 229-237. IF = 0,768
https://doi.org/10.1111/jfq.12035 (M23)
3 Niki¢evi¢, N., Popovi¢, B., Tesevi¢, V., Mitrovi¢, O., Kandi¢, M., Mileti¢, N., Urosevi¢, 1. (2014): Uticaj mometa odvajanja srednje frakcije pri

redestilaciji na kvalitet §ljivovice sorte Crvena ranka. Journal of Pomology, 48(185-186): 21-27. (M51)



https://doi.org/10.1111/jfq.12035
https://doi.org/10.1111/jfq.12035
https://doi.org/10.1111/jfq.12035
https://doi.org/10.1111/jfq.12035

Oregui-Bengoechea, M., Gandarias, |., Mileti¢, N., Simonsen, S.F., Kronstad, A., Arias, P.L., Barth, T. (2017): Thermocatalytic conversion of lignin in
an ethanol/formic acid medium with NiMo catalysts: Role of the metal and acid sites. Applied Catalysis B: Environmental, 217: 353-364. IF =
11,698 https://doi.org/10.1016/j.apcath.2017.06.004 (M21a)

Mitrovi¢, O., Popovi¢, B., Kandi¢, M., Leposavi¢, A., Mileti¢, N. (2018): Dipping effect on drying kinetics of plum fruits. Journal of Mountain
Agriculture on the Balkans, 21(4): 207-219. (M51)

Petkovi¢, M., Purovié, 1., Mileti¢, N., Radovanovi¢, J. (2019): Effect of convective drying method of chokeberry (Aronia melanocarpa L.) on drying
kinetics, bioactive components and sensory characteristics of bread with chokeberry powder. Periodica Polytechnica Chemical Engineering, 63(4)
600-608. IF =1.382 https://doi.org/10.3311/PPch.13783 (M23)

Mileti¢, N., Mitrovi¢, O., Popovié, B., Maskovié, P., Miti¢, M., Petkovi¢ M. (2019): Chemical changes caused by air drying of fresh plum fruits.
International Food Research Journal, 26(4): 1191-1200. IF = 0,662 (M23)

Koric¢anac, A., Miletié, N., Popovi¢, B., Mitrovi¢, O., Luki¢, M., Pesakovi¢, M., Tomi¢, J. (2020): The effect of ULO and NA storage on changes in
the quality of apple fruit (Malus domestica Borkh.) during shelf life. Agronomy, 10:25. IF = 3,417 doi: 10.3390/agronomy10010025 (M21)

Petkovi¢, M., Filipovi¢, V., Filipovi¢, J., Purovi¢, 1., Mileti¢, N., Radovanovi¢, J. (2021): Chemical, antioxidative, and sensory characteristics of
wheat bread partially substituted with black chokeberry (Aronia melanocarpa L.) powder. Journal of Food Processing and Preservation, 45(1):
€15027. IF = 2,190 https://doi.org/10.1111/jfpp.15027 (M23)

10.

Filipovi¢, V., Petkovi¢, M., Filipovi¢, J., Purovi¢, 1., Mileti¢, N., Radovanovi¢, J., Filipovi¢, 1. (2021): Nutritional attributes of wheat bread fortified
with convectively dried chokeberry powder. Acta Agriculturae Serbica, 26(51): 55-62. doi: 10.5937/AASer2151055F (M24)
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Ha3uB nHCTUTYIHje Y KOjOj HACTABHUK PajiMl ca MyHUM HJIH

HENMYHUM PaJHUM BPeMEHOM H 01 KajJa

VYuusepautet y Kparyjesity, ArpoHoMcku ¢akyaret y Yauky, 30.11.2012.

Y:ka Hay4yHa OJHOCHO YMeTHHYKa 00J1acT

Nnxewmepcku nmpouecu

AxkajgeMcKa Kapujepa

. Hayyna vy ymeTHHuKa oOnacT | Yrka Hay4Ha, yMETHUYKA MM CTPYYHA
T'onuna Hucturyuuja
obmact
Yuusep3utet y Kparyjesiry,
U3z60p y 3Bame 19.02.2025. TeXHOIIOMIKO HHKESHEPCTBO Hmxemepcku nporecu
ArponomMcku dakynreT y Yauxy
2014. .
Jlokropar Texuonomku dakynter Hosu Cag TexHOIOLIKO UHKEHEPCTBO NnxemepcTBo MaTepujana
Crierijanusaiyja
20009. .
Maructparypa Texnonomku daxynter Hosu Cag TeXHOJIOKO UHXXEHEPCTBO NHxewmepcka U IpUMEBEHa XeMuja
Macrep
VYausepauret y Kparyjesiy, .
Jummoma 2004. TeXHOIIOMIKO HHKESHEPCTBO [IpexpambeHa TexHONOTH]a
ArpoHOMCKH (akynteT y Yauky

Cnucak npeaMera 3a Koje je HACTABHMK aKpPeJIMTOBAH HA MPBOM WJIH JIPYIrOM CTeNeHy CTyauja

Fb. Osnaxa Ha3zus npenmera Bupn Hacrase Hazus cryamjckor mporpama Bpera erynmja (OCC, CCC,
1,2,3.... | mpenvera pel A Mo poTP OAC, MCC, MAC, CAC)
1. TA5 T . .
eXHOJOIKe onepanyje 1 IIpenaBama [IpexpambeHa TexHoIOTrHja OAC
2. TB6 T . .
€XHOJIOIIKE ornepanuje 2 IIpenaBama [IpexpambeHa TexHoOrMja OAC
Hnxemepcku aceKkT TEPMUYKUX Ipoleca
3. THU22 PR P potiecay [IpenaBama IIpexpambena TexHoIOTHja OAC
npexpamMOeHoj HHYCTPHjU




THU14 Texnonoruja xnahemwa [MpenaBama u BexOe [IpexpambeHa TexHoIOTHja OAC
3amTHTa )KHBOTHE CpeNUHE Y MPeXpaMOeHOj [IpenaBama u BexOe, )
5. MT2 : IIpexpambeHna TexHOIOTHja MAC, akpenurosan 2015.
HHAYCTPHjH 00aBe3HU
[IpenaBama u BexOe, .
6. MT4 Buopeakropu [Ipexpambena TexHOIOTH]ja MAC, akpenurosan 2015.
00aBe3HU
[MpenaBama u BexOe, .
7. MUTY9 deHOMEHH MTPeHoCca KOJIMYNHE KpeTama m3GopHH [IpexpambeHa TexHOIOTH]ja MAC, akpenurosan 2015.
[TpenaBama u BexOe, .
8. MHUTI10 DeHoMEHU NpeHoca TOILIOTE w3GopHn IIpexpambeHna TexHOIOTH]ja MAC, akpenurosan 2015.
[IpenaBama u BexOe, .
9. MUTI1 deHoMeHH MpeHoca Mace H:%fpll;}b e IIpexpambena TexHoIOTHja MAC, akpenutoBan 2015.
TexHOIOMIKHU IOC expaMOeHoj [IpenaBama u BexOe, .
10. MT6 AHOTIOIIEA HOCTYIII ¥ HpeXpanoco] PEAIABATHA H B [IpexpambeHa TexHoOIOTHja MAC
HHIyCTPUjU n300pHH
1 MIIT16 OpabpaHa moriaBJba sanTHTe )KI/IBO.THC [IpenaBama u BexOe, TIpexpamGena TexmonorHja MAC
cpeanHe y npexpamMOeHO] HHIYCTPHjH n300pHH
[TpenaBama u BexOe, )
12. MHUT18 Buopeakropu u 6uornpoliecHa onpema H3GopHH [IpexpambeHna TexHOIOTHja MAC
AmbanaxHU MaTepHjalii y IpexpaMOeHo] [IpenaBama u BexOe, )
13. MUT28 WHTYCTPH]H W3GOpHM IIpexpambena TexHoOIOTHja MAC
Opabpana noraesba U3 (heHOMEHa MpeHoca [IpenaBama u BexOe, )
14. MHUT30 [Ipexpambena TexHOIOTH]ja MAC

n300pHA

Penpe3enTaTuBHe pedepenne (MUHIMATHO 5 He Buie o 10)

Nikoli¢, M.P., Srdi¢, V.V., Antov, M.G. (2009): Immobilization of lipase into mesoporous silica particles by physical adsorption. Biocatalysis and
Biotransformation, 27(4): 254-262. ISSN 1024-2422 print/ISSN 1029-2446 online. 1F=1,017; https://DOI: 10.1080/10242420903049895

Nikoli¢, M.P., Giannakopoulos, K.P., Bokorov, M., Srdi¢, V.V. (2012): Effect of surface functionalization on synthesis of mesoporous silica core/shell
particles. Microporous and Mesoporous Materials, 155: 8-13. ISSN: 1387-1811. 1F=3,365; https://doi:10.1016/j.micromeso.2011.12.046

Nikoli¢, M.P., Giannakopoulos, K.P., Stamopoulos, D., Moshopoulou, E.G., Srdi¢, V.V. (2012): Synthesis and characterization of silica
core/nanoferrite shell particles. Materials Research Bulletin, 47: 1513-1519. ISSN: 0025-5408. 1F=1,913;
https://doi:10.1016/j.materresbull.2012.02.034

Srdi¢ V.V., Bojana Moji¢, B., Nikoli¢, M., Ognjanovi¢, S. (2013): Recent progress on synthesis of ceramics core/shell nanostructures. Processing and
Application of Ceramics, 7(2): 45-62. https://DOI: 10.2298/PAC1302045S




Nikoli¢, M.P., Giannakopoulos, K.P., Srdi¢, V.V. (2015): Synthesis and characterization of mesoporous and superparamagnetic bilayered-shell around

5. silica core particles. Ceramics International , 41: 13480-13485. ISSN: 0272-8842 1F=2,758; http://dx.doi.org/10.1016/j.ceramint.2015.07.139

Nikoli¢, M.P., Filipovié, R., Slobodanka Stanojevic-Nikoli¢, S. (2015): Effect of reaction time on formation of silica core/shell particles. Processing

6. and Application of Ceramics 9 [4] (2015) 209-214. ISSN: 1820-6131, 1F=0,75 DOI: 10.2298/PAC1504209N

Nikoli¢ M.P., Pavlovi¢ V.B., Stanojevi¢-Nikoli¢ S., Srdi¢ V.V. (2021): Enzyme immobilization using two processing methods onto silic acore-shell

7. particles, Boletin de la Sociedad Espafiola de Ceramica y Vidrio, 60(4):234-254. ISSN: 0366-3175 IF=2,517doi.org/10.1016/j.bsecv.2020.03.004

Nikoli¢ M.P., Pavlovi¢ K. V., Stanojevi¢-Nikoli¢ S., Mari¢i¢ A., Srdi¢ V.V. (2021): Synthesis and Characterization of Silica Core/Multilayered Cobalt

8. Ferrite-Silica Shell Particles for Lipase Immobilization, Materials Research, 24(6): €20210130. ISSN: 1516-1439 1F=1,524

https://doi.org/10.1590/1980-5373-MR-2021-0130
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Mapxo M. ITerkoBuh
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Banpenuu mpogecop

Ha3uB uHCTUTYLHje Y K0joj HACTABHUK PaIu ca MYHUM WJIH
HENMYHHM PaJHUM BPeMEeHOM M 0] KaJa

Arponomcku ¢akynret Yauak, Yausep3utet y Kparyjesiy, 01.10.2017. rox

Y:ka Hay4YHa OJHOCHO YMeTHHYKa 00J1acT

TexHomornja OMIBHAX CUPOBUHA

AkajeMcKa Kapujepa

Tonuna Wucturynuja

Hayuna mnu ymeTHHUKa 00macT

Vika HayuHa, YMETHHUKA WM CTPYIHA
obact

A
N360p y 3Bame 12.07.2022. FporomMCKH

VYausepauret y Kparyjesiy

¢bakynret Yavak,

TexHoIomKo HHXCHEPCTBO

TexHonoruja OMBPHAX CHPOBUHA

JlokTopar 15.06.2012.

Texnonomku dakynrer Hosu Can,

[TpexpamOeHOONOTEXHOIOIIKE

TexHONOLIKO HHKEHEPCTBO

VYuusepsuret y HoBom Cany Hayke
C . . / / / /
Henyjanu3anyja
Maructparypa / / / /
Macrep / / / /
Texuonomxku paxynrer Hosu Can, ) a KEEHE
Jummoma 10.03.2006. xiostoukit paryaret Hosw Ca JUIIOMHPAHHI HEDKERsCP VYribeHOXHpaTHA XpaHa

Yuusepsutet y HoBom Cany TEXHOJIOTH]e

Cnucak npeaMera 3a Koje je HACTABHMK aKPeIMTOBAH HA NPBOM WM IPYroM CTelleHy CTyAuja

Pb. Osnaxa Ha3zus npenmera Bun Hacrase Hasus cryaujckor nporpama Bpera crymja (OCC, CCC,
1.2.3... | npenmera pe A YA pPorp OAC, MCC, MAC, CAC)
1. T4 Critagumremne 3pHaCTHX TPOU3BOJIa N36opHn IIpexpambena TexHoIOTHja OAC
2. THU16 AnuTHBH y IpexpaMOeHO] HHIYCTPHjH N360pHH [IpexpambeHa TexHooOrHja OAC
Texnomoruja xjeba, IeKapCKux u .
3. TJ16 / P O6aBe3Hu IIpexpambena TexHoIOTHja OAC
TECTCHHYAPCKUX MPOU3BOAA




4. TH23 TexHooruja YokolaIHUX U Kakao npoussona | M30opHu [IpexpambeHa TexHoIOTHja OAC
Texnonoruja OpanTHEHO-KOHIUTOPCKUX )

5. THU24 N360pHu IIpexpambena TexHoI0rHja OAC
pou3BoIa

6. TII1 CrpyuHa mpakca O6aBe3Hu [IpexpambeHa TexHoOIOTHja OAC
Bum kypc TeXHONOrHje KOHIUTOPCKUX

7. MUT1 P ! AHTOP N360puan [IpexpambeHa TexHOIOTH]ja MAC, akpenurosan 2015.
MIPOM3BOJA
Texnomoruja 60MOOHCKIX M OpaIIHeHO- )

8. MHUT19 N360pHH IIpexpambeHna TexHOIOTHja MAC
KOHIUTOPCKHX MPOU3BOIA
TeXHOIOIWIKY NPOLecH Y IEKapCTBY U

9. MUT27 pofieeiy PetBy N360pHu [IpexpambeHa TeXHOJIOTH]ja MAC
TECTCHUYapCTBY

10. MTII1 CrpyuHa mpakca O6aBe3nn [Ipexpambena TexHOIOTH]ja MAC

Penpe3enTaTuBHe pedepenne (MHHIMATHO 5 He Bu1e o 10)

Petkovic, M., Pajin, B., Tomic, J., Torbica, A., Seres, Z., Zaric, D., Soronja Simovic, D. (2012): Teksturalna i senzorna svojstva krem proizvoda sa
saharozom i maltitolom, Hemijska Industrija 66(3): 385-394, UDK 663.914.5:66.02. IF =0.317  https://doi.org/10.2298/HEMIND110902094P
(M23)

Petkovic, M., Pajin, B., Tomic, J., (2013): Uticaj temperature i brzine obrtanja me$ac¢a na reoloske osobine mazivih kremova sa maltitolom, Journal of
Food Process Engineering 36(5): 634-644, |ISSN 1745-4530. IF =0.896 https://doi.org/10.1111/jfpe.12027
(M23)

Petkovic, M., Pajin, B., Seres, Z., Banjac, V. (2014): Termi¢ka razgradnja kremova sa maltitolom, Journal of Thermal Analysis and Calorimetry,
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