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HNme u npe3ume

Urop Byposuh

3Bame

JlomeHt

Ha3uB MHCTUTYLHje Y KOjoj HACTABHUK Pagu ca MyHUM HJIH
HEMYHUM Pa/IHEM BPeMEHOM H 0]1 KaJa

ArpoHomcku dakynter y Yauky, 01.09.2008.

Y:ka Hay4yHa OJHOCHO YMETHHYKa 00J1acT

[IpuMemeHa XeMHja U XEMHjCKO HHXECHEPCTBO

AkajeMcKa Kapujepa

Tommna Vncturymja Elgjz/;ia WA YMETHHYKA (S)’;iz éITaqua, YMETHHYKA WJIH CTPYYHA
W360p y 3Bame 2016 ArponoMmckH (akyntet y Yauky [Ipumemena xemuja [Ipumemena xemuja
Jokropat 2015 [MpuponHo-mMaTemarniku akynrer Xemuja Oprancka xemuja:duznuka xemuja
Crienujanmsanuja -
Marucrtpatypa -
Macrep -
Jurmnoma 2006 [MpupogHO-MaTeMaTHIKH (paKyITET Xemuja Xemwuja; cMep 3a HCTPaXHBAKE U Pa3Boj

Cnucak npeaMeTa 3a Koje je HACTABHMK aKpPeJAWTOBAH HA MPBOM WJIM PYrOM CTeNeHy CTyauja

P-b. Osnaxa Hasus npegmera Buj HacTaBe Hasus crymmjckor mporpama. | SPCL2 crynuja (OCC, CCC,
12.3.... | npeavera pen n yan) porp OAC, MCC, MAC, CAC)
1. Tb-4 ®uznuka xemuja 1 [MpenaBama u BexxOe [Ipexpambena TexHomornja OAC

2. TB-5 ®duznuxa xemuja 2 [MpenaBama u BexxOe [Ipexpambena TexHomorHja OAC

3. THU-4 XeMmuja BoJIa M TPETMAaH OTIATHUX BOAA [IpenaBama u BexxOe IIpexpambena TexHOJIOTH]a OAC

4, TU-6 O6paja pesyirara Mepema [IpenaBama u BexxOe [Ipexpambena TexHOJIOTH]ja OAC

5. MT-1 XeMHUJCKE AHATHSE N0JLONPHBPE/HHX H [MpenaBama u BexxOe [Ipexpambena TexHooruja MAC, akpenutoBan 2015.

npexpaMOeHUX MPOHU3BOIA




6.

MHT31

AHanuTHKa XpaHe [IpenaBama u BexOe [IpexpambeHa TexHOMIOTH]ja MAC

PenpesenTaTuBHe pedeperue (MuHuMAaaHO 5 He Bumie ox 10)

1.

Markovi¢, Z., Markovic,S., Purovié, B.l. (2008): Kolbe-Schmitt Reaction of Sodium 2-Naphthoxide.
Monatsh. Chem. 139: 329-335, ISSN: 0026-9247, IF=1.426, M22 https://doi.org/10.1007/s00706-007-0771-6

Markovi¢,S., Purovié, B.l., Markovi¢, Z. (2008): Formation of Sodium 6-Hydroxy-2-Naphthoate in the Kolbe-Schmitt Reaction.
Monatsh. Chem. 139: 1169-1174, ISSN: 0026-9247. IF= 1.426, M22

Markovié, S., Despotovié,A., Jovanovié,D., Purovi¢,B.1. (2009): Enthalpy of Formation of Acyclic Saturated Ketones.
Russ. J. Phys. Chem. A 83(9):1430-1435, ISSN: 0036-0244. IF=0.477, M23

Purovi¢,B.1., Markovi¢,S., Markovi¢,Z. (2015): Carboxylation of sodium 2-naphthoxide. Reinvestigation of the mechanism by means of a hybrid
meta density functional theory method.
Hem. Ind. published online, DOI:10.2298/HEMIND140625066D, ISSN: 0367-598X. IF=0.562, M23

Markovi¢, S., Purovi¢, B.1., Markovi¢, Z. (2015): Revisiting the Kolbe—Schmitt reaction of sodium 2-naphthoxide.
Theor. Chem. Acc. 134: 45-53, ISSN: 1432-881X. IF=2.143, M22

Petkovi¢, M., Purovi¢,B.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. Period Polytech Chem Eng, 63(4), 600-608,
https://doi.org/10.3311/PPch.13783, 1F(2019)=1.257, M23

Petkovi¢,M., Filipovi¢,V., Filipovié,J., Mileti¢,N., Purovié,B.1., Radovanovi¢,J. (2020): Chemical, antioxidative and sensory characterisitics of wheat
bread partially substituted with black chokeberry (Aronia melanocarpa L.) powder. Journal of Food Processing and Preservation. Status: Published as
early view. https://doi.org/10.1111/jfpp.15027, 1F(2019)=1.405, M22

Markovi¢ S., Purovi¢ B.1., Markovi¢ Z. (2014): Carboxylation of Sodium 2-Naphthoxide. Reinvestigation of the Mechanism by Means of a Meta-
Hybrid Functional.
11™ International Conference on Fundamental and Applied Aspects of Physical Chemistry, September 22-26, M33

Markovi¢ S., Burovié¢ B.l., Markovi¢ Z. (2008): Carboxylation Reaction of Sodium 2-Naphthoxide.
9" International Conference on Fundamental and Applied Aspects of Physical Chemistry, September 24-26, M33

10.

Durovi¢ B.1., Pordevi¢ S.,Radenkovi¢ S. (2018): Aromaticity of Roesky's Ketone. XXI11 Biotechnology Consultation, Faculty of Agronomy, Cagak
March 9-10, M63

361/lle/l nmoaan HAy4YHe, OTHOCHO YMETHUYKE U CTPYYHEC AKTUBHOCTH HACTABHUKA

Ykynan O6poj urara

3

Vkynan 6poj pagosa ca SCI (SSCI) nucre 7



https://doi.org/10.1007/s00706-007-0771-6
https://doi.org/10.1111/jfpp.15027

TpenytHo ydemnthe Ha IpojeKTHMA ‘ Homahu 1 | Melyynapoanu -

VYcaBpuaBama

Jpyru mogarm Koje cMaTpare peneBanTHAM: Yuenrhe Ha cuMnosujymy ’OnpeljuBame pesnjiya MecTHINIA U aHTHOHOTHKA Yy XPaHH | JKUBOTHOj cpeantn, LC-MS/MS
TEXHUKOM ’, 1 OCHOBHH Kypc o0yke Ha QTRAP 5500 anammsartopy.




HMme u npesume

Becna M. Byposuh

3Bame

JOLCHT

Ha3uB MHCTUTYLMje y KOjoj HACTABHUK Pagu ca MyHUM HJIH

HEMYHHUM PaJHUM BPEeMEHOM H 0] Kaja

Arponomcku ¢akyntet y Hauky, 01.04.2015., npeko npojekra MITHTP

Y:ika Hay4YHa OJHOCHO YMETHHYKA 00J1acT Muxkpobuosnoruja
AkajeMcKa Kapujepa
CommHa ncrurynuja ilg;:l{c}ia WJIN yMETHUYKA (S)’g;z (I:{Taqua, YMETHHYKA WIIH CTPYTIHA
N36op y 3Bame 11.02.2021. ArpoHOMCKH (hakynTeT y Yauky Buotexnuuke Hayke MuxkpoOuomnoruja
HoxTopar
Crienujanmsanuja
Maructparypa
Humnoma 29.11.2009. IMosponpuBpeanu haxkynrer, beorpan buortexnuyke Hayke IIpexpambeHa TeXHOJIOTHja

Cnmcak npeaMera 3a Koje je HACTABHMK aKpPeIMTOBAH HA MPBOM WJIM IPYIOM CTeleHy CTyAuja

PE Ostaxa Bpcra cryamja (OCC,
N Ha3us npenmera Bupn nacrase Hasus crynujckor mporpama CCC, OAC, MCC, MAC,
1,2,3.... | mpeamera
e CAC)
Onminra arpoHomuja, [Ipexpambena
1. OB4 Mukpobuosnoruja Bex0e, o6aBe3Hn TexHonoruja, Bohapcteo u OAC
BUHOTPAJapcTBO, 300TEXHUKA
2 oMo MHUKpOOpraHu3MH 1 aITepHATHBHA Bes6e, usbopun Onmira arpoHomuja, Bohaperso u OAC
MOJHONPUBPEIA BUHOTPAJapcTBO
3. TS Wupyctpujcka Mukpobuosoruja Bexb6e, obaBe3nu [Ipexpambena TexHOMIOTHja OAC
4, TUI12 Mukpobuosioruja xpaHe Bex6e, n3bopau [Ipexpambena TexHOJIOTHja OAC
5. MUT17 TexHoM0XHja MUKPOOHOJIOIIKE IPOU3BOJIHHE Bex0e, o0aBe3Hn [TpexpambeHa TexHoIOTH]ja MAC
6. MHT21 CanurapHa MUKpOOHoOJIOTHja BexGe, u3dopau [TpexpambeHa TexHoIOrHja MAC




MUS Exomnomka MukpoOmooruja Bexbe, m300pHu Arporomuja MAC

Penpe3enTaTuBHe pedeperue (MUHUMATHO 5 He BuLe ox 10)

Purovi¢ 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 1F 1,729 (M22)

Mirjana N. Radovanovi¢, Milan P. Nikoli¢, Vesna M. Purovi¢, Branimir Z. Jugovi¢, Milica M. Gvozdenovi¢, Branimir N. Grgur, Zorica D. Knezevi¢-Jugovié

(2018): Stabilizacija magnetnih Gestica 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 Durovi¢, S. Tanaskovi¢, D. Duki¢, L. Mandic, S. Gvozdenac, D. Knezevi¢ (2016): Water quality and ecological status of the tributaries of Western
Morava in the Cacak 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 Buki¢, Aleksandra Stanojkovi¢-Sebi¢, Leka Mandi¢, Marijana Pesakovi¢, Vesna Purovié¢, 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, Bosna
i Hercegovina ISBN 978-99976-632-9-0, page 920-920 ) (M33)

PuroviéM.Vesna (2018): Antibacterial activity and total phenol content in Wheat extracts.MexxnyHaponHas HaydHas KOHQEPEHIIHS CTYJCHTOB, ACIIHPAHTOB U
MOJIOZIBIX Y4eHbIX ,,JJoMoHOCOB®, Lomonosov, Moskva.Conference “Jlomonocos 2018” — Cekuust Mukpo6uosnorust, 09 -13. april. 2018. godine ISBN 978-5-
317-05800-5 5 MockoBcKwHii TOCYyIapCTBeHHBIN yHUBepcuTeT nMeHH M.B. JlIomoHOCOBa (M33)

Vesna Purovié¢, Desimir Knezevi¢, Milica Zelenika, Leka Mandi¢, Dragutin Pukié¢, 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, UCBH
978-86-87611-49-8 (uu3), LIUII 63(082), 60(082) (M63)

Dragutin Pukié, Aleksandar Semjonov, Leka Mandi¢, Vesna Purovié, Milica Zelenika, Aleksandra Stanojkovi¢ Sebié: Proucavanje funkcionalnih profila
mikrobnih zajednica zagadenih zemljita., XXIII Savetovanje o biotehnologiji sa medunarodnim uées¢em, Cadak, 9-10. mart 2018. godine, Univerzitet u
Kragujevcu, Agronomski fakultet, 2018, Cacak, ISBN 978-86-87611-55-9. ITM1II 63(082), 60(082) Zbornik radova, str 257 - 268. (M63)

Dragutin Puki¢, Tanja Stamenkovi¢, Leka Mandi¢, Pavle Maskovi¢, Slavica Veskovié, Vesna Purovi¢, Milica Zelenika: Mikrobioloski i hemijski kvalitet vode
za pice u filterskoj stanici ,,MOJDEZ* i u distributivnoj mreZi Herceg Novog (2017): "XXII Savetovanje O Biotehnologiji” Zbornik radova, Knjiga 2, str. 653-
661 ICBH 978-86-87611-49-8 (uu3), IIMII 63(082), 60(082) (M63)

361/1le/1 noganv HAy4YHe, OAHOCHO YMETHHYKE U CTPYYHE AKTUBHOCTH HACTABHHUKA

VYxyman 6poj uurara

VYxynan 6poj pagosa ca SCI (SSCI) nucte 2

TpenytHo ydemnthe Ha IpojeKTHMa Jomahu 1

‘ Melynaponnu

VYcappiiaBama ‘

Jpyru nojamy Koje cMaTpare pejieBaHTHUM:



https://doi.org/10.1177/108201322094244

HMme u npesume

Bnagnmup Kyphyouh

3Bame

Banpemau mpodecop

Ha3uB MHCTUTYLHje Y KOjoj HACTABHUK Pagu ca MyHUM HJIH
HEeIYHUM PaJHUM BPeMEHOM M OJ Kaja

ArpoHomcku dakynter Yauak, Yuusepsuret y Kparyjesny, o 01.10.1998. rogune

Y:ka Hay4YHa OIHOCHO YMETHUYKA 00J1acT

TexHoor1Mja aHUMaTHUX CUPOBHHA

AkajeMcKa Kapujepa

Commia ncrurynuja Haygna nii ymMmeTHHYKA Vixa Hay4YHa, YMETHHYKA WM CTPYYHA
obmact obmact
W360p y 3Bame 15.11.2017. Arponomck ¢pakyntetr Yauak Z;;gg;g;ﬂja AHHMATHHX TexHOJOrHja aHUMATHUX CHPOBHHA
dakysTeT BeTepHHAPCKE MEIHULIMHE
Hoxropar 11.06.2004. Beorpar Betepuna
Marucrparypa 20.10.1993. Berepunapcku dakynrer beorpan Berepuna
Junnoma 16.03.1989. Berepunapcku daxynrer beorpan Berepuna

Cnucak npeaMeTa 3a Koje je HACTABHMK aKpPeIMTOBAH HA MPBOM WJIM PYrOM CTeNeHy CTyauja

P-b. Osnaia Hasus mpenmera Bun HacraBe HasuB crynujckor nporpama Bpera crynmja (OCC, CCC,
1,2,3.... | mpenmera OAC, MCC, MAC, CAC)

1 TA6 TexHosoruja Meca 00aBe3Hn [IpexpambeHa TeXHOIOTH]a OAC

2 THU9 Ezzgonomj @ epMenTHCar,a NpOU3BOAa Of n300pHA [IpexpambeHa TexHOIOTHja OAC

3 THU10 KoHzepBucame Meca 1 Ipou3Boja o Meca n300pHU IIpexpambena TexHOJIOTH]a OAC

4 TB7 TexHOMOTHja MJIeKa ¥ MJICYHUX MPOU3BOJIA 00aBe3HN IIpexpambena TexHOJIOTH]a OAC

5 MUT?2 Hayxka u TexHONOTHja MPOU3BOAKE Meca n300pHU IIpexpambena TexHOJIOTH]a 2/([)/;5C ~ IPOTpaM akpeanToBan
6 MUT20 Eg:f:&?g;é;’ﬁgg;ﬂ y TeXHOIOTHjU i n300pHU IIpexpambena TexHOJIOTH]a MAC

7 MUT26 CCaBpemenH KOHIICIITH y TEXHOIOTHH MIIeKa H n300pHU [Ipexpambena TexHOIOTHja MAC

MIJICYHHUX IIPONU3BOJIa




PenpesentaTuBHe pedeperue (MuHAMAIHO 5 He BumIe o7 10)

Kuréubi¢, V.S., Maskovi¢, 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¢-Mora¢anin, 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., Vuji¢, .M., 1li¢i¢, M.D, Vranié, 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)

Kuréubié, S.V., Pokovié¢, D.R., 1li¢, Z.Z., Stojkovi¢, S.J., Petrovié, P.M., Caro-Petrovié¢, 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., Soluji¢, S., Mihailovi¢, V., Mladenovi¢, M., Cvijovi¢, M., Mladenovi¢, J., Aéamovi¢-Pokovi¢, G., Kuréubi¢, 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)

Bogosavljevi¢-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., lic, 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., Vukasinovi¢, 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/JCEA01/13.4.1104 (M24)

10.

Kuréubié, V., Dzinié, N., Jokanovié, M., Ivié, 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)

30uMpHHU MoAaM HAYYHe, OTHOCHO YMETHHYKE H CTPYYHe AKTHBHOCTH HACTABHMKA

VYxyman 6poj uurara 95
VYxynan 6poj pagosa ca SCI (SSCI) nucte 18
TpenytHo ydemnthe Ha IpojeKTHMa Homahu: 2 ‘ Melynaponnu

VYcappiiaBama

Jpyru nopanm xoje cMarpare peleBaHTHUM



https://doi.org/10.1016/j.meatsci.2014.03.012
https://doi.org/10.2298/HEMIND140129025K
https://doi.org/10.1089/jmf.2011.0013
https://doi.org/10.5897/AJMR10.892
https://doi.org/10.5513/JCEA01/13.4.1104

HMme u npesume

Jlexa I'. Manguh

3Bame

Penosuu npodecop

Ha3uB MHCTUTYLHje Y KOjoj HACTABHUK Pagu ca MyHUM HJIH

HEMYHHUM PaJHUM BPEeMEHOM H 0] Kaja

ArpoHomcku dakynrer y Hauky, 15. 02. 1991.

Yaka Hay4yHa 0OJHOCHO YMeTHHYKa 00j1acT

Muxkpobuosnoruja

AkajeMcKa Kapujepa

CommHa ncrurynuja Hay4na nim ymMmeTHHYKa Y>ka Hay4Ha, yMETHUYKA WM CTPydHA
obnact obmact

N36op y 3Bame 31. 05. 2012. ArpoHOMCKH (hakynTeT y Yauky Buotexnuuke Hayke MuxkpoOuomnoruja
Jokropat 21. 03. 2002. ArpoHOMCKH (hakynTeT y Yauky ATpOHOMCKE HayKe MuxkpoOuomnoruja
Crienujanmsanuja
Maructparypa 02.12.1994. [MossonpuBpennu ¢paxyarer, Hosu Cax | Ilossonpuspente Hayke Mukpobuonoruja
Humnoma 30. 3.1988. ArpoHoMckH dakynTeT y Yauky ITossompuBpena ArpoHomuja
Cnmcak npeaMera 3a Koje je HACTABHMK aKpPeANMTOBAH HA MPBOM WJIM APYIOM CTeleHy cTyauja
PE Ostaxa Bpcra cryamja (OCC,

N Hazus npenmera Bupn nacrase Hasus crynujckor mporpama CCC, OAC, MCC, MAC,
1,2,3.... | mpeamera

e CAC)

Onminra arpoHomuja, [Ipexpambena
1. OB4 Mukpobuosnoruja [TpenaBama, obaBe3HN TexHonoruja, Bohapcteo u OAC
BUHOTPAJapcTBO, 300TEXHUKA
2 oMo MHUKpOOpraHu3MH 1 aTepHATUBHA Tpesasama, w360pHH Onmira arpoHomuja, Bohaperso u OAC
MOJHONPUBPEIA BUHOTPAJapcTBO

3. TS Wupyctpujcka Mukpobuosoruja IIpenaBama, obaBe3HN [Ipexpambena TexHOMIOTHja OAC
4, TUI12 Mukpobuosioruja xpaHe [IpenaBama, n300pHU [Ipexpambena TexHOJIOTHja OAC
5. MT3 TexHosornja MUKpOOHOJIOIIKMX IIPOU3BOA [TpenaBama, obaBe3HN [TpexpambeHa TexHoIOTH]ja MAC, akpenuroBan 2015.
6. MMUT3 CanurapHa MUKpOOHoOJIOTHja [TpenaBama, n300pHU [TpexpambeHa TexHoIOrHja MAC, akpenuroBan 2015.




7. MUT17 TexHOIOXH]ja MEKPOOHOJIOIIKE TPONU3BOIEHE [IpenaBama, m3060pHU [IpexpambeHa TexHOMIOTH]ja MAC
8. MHUT21 CanutapHa MEUKpOOHOJIOTHja [IpenaBama, m360pHU [IpexpambeHa TexHOTIOTH]ja MAC
9. MUS Exomnomka MukpoOmooruja [IpenaBama, m300pHU Arporomuja MAC

PenpesentaTuBHe pedeperue (MuHUMAIHO 5 He BuiIe ox 10)

1.

Stanojkovi¢-Sebi¢ A., Puki¢ D., Mandi¢ L., Pivi¢ R., Stanojkovi¢ A., Josi¢ D. (2014): Mineral and Bacterial Fertilisation Effect on the Number of Fungi in Soil

Under Winter Wheat and the Yield of Wheat. Journal of Environmental Protection and Ecology, 15(3): 983-990. ISSN 1311-5065, IF =0,838 (M23)
2 Mandi¢ L., Buki¢ D., Pesakovi¢ M. (2012): Microbiological Characteristic of Vertisol under different Fertilization Systems. Journal of Central European
' Agriculture, 13(1): 1-9. ISSN 1332-9049 (M24)
3 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)
4 Boskovic I., 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., Mandi¢ L., Karaklaji¢-Staji¢ 7., Tomié 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)
6 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., Mandic L., Atanaskovi¢ J.(2014): Microbiological quality of noncarbonated nonalcoholic beverages during their shelf life.
' Journal of Higienic Engineering and Desing, Vol. 6: 130-136. ISSN 1857- 8489 (M51)
8 Manauh JI., Bykuh JI., BeckoBuh Mopauanun C. (2014): TlpousBoama MHKpOOHuX OenaHdeBuHa 3a moTpebe ucxpane croke. XIX CaseroBame 0
' 6uorexHosioruju, Yauak, 07-08. Mapr, 36opuux pagosa, 19(21): 441-449. ISBN 978-86-87611-31-3 (M63)
9. Byxkuh J1., Mauauh JI. (2016): Mukpobuomnoriko npeuniinhaBame oTna Hux Bojga. ArponoMcku akynret y Yauky, 378 ctp. UCBH 978-86-87611-46-7 (M42)
10 Byxuh ., Manauh J1., Bophesuh C. (2015): Mukpobuonomka u ¢puropemenujanyja 3araljeHux 3eMJBHUIITA U Boga. ArpoHOMcKH (dakynTeT y Yauky, 294 ctp.
" | ISBN 978-86-87611-38-2 (M42)
30uMpHHU NoAALM HAYYHE, OIHOCHO YMETHUYKE U CTPYYHE aKTHBHOCTH HACTABHMKA
Vkymau 6poj murara 196 (ResearchGate)
Vkymnan 6poj pagosa ca SCI (SSCI) nucre 16
TpenytHo ydemnthe Ha IpojeKTHMa Jomahu 1 ‘ Melynapoanu
VYcappiiaBama ‘

JHpyru mojamy Koje cMaTpate peieBaHTHHM: | UaH pemakiuoHOT oa060pa HamuoHAmHOr 4yacormca Acta Agriculturae Srebica.




HNme u npe3ume

Hemama Munerunh

3Bame

Banpemau mpogecop

Ha3uB MHCTUTYLHje Y KOjoj HACTABHUK Pagu ca MyHUM HJIH
HEMYHUM Pa/IHEM BPeMEHOM H 0]1 KaJa

ArpoHomcku dakynter y Yauky, Yausepsuter y Kparyjesiy, 01. 10 .2016.

Yaka Hay4yHa OJHOCHO YMeTHHYKa o0j1acT

TexHomoruja OMJEHUX CHPOBHHA

AkajeMcKa Kapujepa

Tommna Vncturymja Hay4na unu ymeTHHUKa Vka Hay4Ha, YMETHUYKA WK CTPyYHA
obact obmact

W360p y 3Bame 14.09.2016. ArpoHoMCKH (baKyﬂTe.T Haua, Texuonoruja GuLHux TexHosornja OMIBHUX CHPOBHHA
Yuusepauter y Kparyjesiy CHpOBHHA

Jokropat 20.11.2009. yHHBemeeT y [ponmureny, TexHnuke HayKe XeMHja 1 XeMHjCKa TEXHOJIOTH]a
Xonanguja

Crenujanuszanuja / / / /

Marucrpatypa / / / /

Macrep / / / /

Jumnnoma 09.05.2005. TexHOIONIKO-MeTanypIIKU (HaKynTeT, I[I/IHJ'IOMI/Ip.aHI/I HHKEHBEP
VYuusepsurer y beorpany TEXHOJIOTHja

Crnucak npeaMera 3a Koje je HACTABHMK aKpPeJIMTOBAH HA MPBOM WJIM PYrOM CTeNeHy CTyauja

Pb. Osnaia Hasus npexmera Bun HacraBe Ha3us cTyaujcKOr Iporpama Bpera crymja (OCC, CCC,
1,2,3.... | mpenmera OAC, MCC, MAC, CACQ)

1 Th6 Texnonoruja Boha u mospha [IpenaBama IIpexpambena TexHOJIOTH]a OAC

2 TA8 TexHONOTH]ja jaKUX aTKOXOJIHUX MHha U MHBa [IpenaBama ITpexpamMbeHa TEXHOIOTH]a OAC

3 TA7 TexHosornja BUHA IIpenaBama [Ipexpambena TexHOIOTHja OAC

4 Trs HopmaTuBHO perymnucame 0€30€THOCTH U Mpesasama TIpexpanGena TexHotOMja OAC

KBaAJINTETA XPaHC




5 BUS5 IIpepana Boha IIpenaBama u BexOe BohapctBo u BuHOTpamapcto | OAC
6. MUTS5 Js:;l)gaxypc Texuornoruje npepaze soha u [IpenaBama u BexOE [IpexpambeHa TexHOMIOTH]ja MAC, akpenutoBan 2015.
7. MUT6 Bumm kypc anmkoxonHuX nuha IpenaBama 1 Bex6e [IpexpambeHa TexHOJIOTH]ja MAC, akpenutoBan 2015.
8. MT5 I?;; aOBe METOJI0OTHj€ KAy UHOHCTPAXHBATKOT IIpenaBama u BexOe [TpexpambeHa TexHoOrMja MAC
9. MUT23 E:;;g;ypc TexHos0rHje pepaze poha i TpenaBama u BexoOe Ipexpambena TeXHOIOTHja MAC
10. MUT24 Burim Kypc TeXHOJIOTH]e alKOXOIHUX miha IIpenaBama u Bexbe [IpexpambeHa TEXHOIOTH]a MAC

Penpe3entaTuBHe pedeperue (MUHUMATHO 5 He BULe ox 10)

Miletié, N., Popovié, B., Mitrovié, O., Kandi¢, M. (2012): Phenolic content and antioxidant capacity of fruits of plum cv. 'Stanley' (Prunus domestica
L.) as influenced by maturity stage and on-tree ripening. Australian Journal of Crop Science, 6(4): 681-687. IF = 1,632

(M21)

Popovi¢, B., Nikicevi¢, N., Tesevi¢, V., Mitrovi¢, O., Kandi¢, M., Mileti¢, N. (2012): Kvalitet §ljivovica od sorata sljive kombinovanih svojstava.
Journal of Pomology, 46(177-178): 23-31.
(M51)

Miletié¢, N., Mitrovié¢, O., Popovié¢, B., Nedovi¢, V., Zlatkovi¢, B., Kandi¢, M. (2013): Polyphenolic content and antioxidant capacity in fruits of plum
(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)

Mileti¢, N., Popovié, B., Mitrovi¢, O., Kandi¢, M., Leposavi¢, A. (2014): Phenolic compounds and antioxidant capacity of dried and candied fruits
commonly consumed in Serbia. Czech Journal of Food Sciences, 32(4): 360-368. IF = 0,675

https://doi.org/10.17221/166/2013-CJFS

(M23)

Niki¢evié, N., Popovi¢, B., Tesevié¢, V., Mitrovi¢, O., Kandi¢, M., Mileti¢, N., Urosevi¢, I. (2014): Uticaj mometa odvajanja srednje frakcije pri
redestilaciji na kvalitet §ljivovice sorte Crvena ranka. Journal of Pomology, 48(185-186): 21-27.

(M51)

Mileti¢, N., Leposavi¢, A., Popovi¢, B., Mitrovi¢, O., Kandi¢, M. (2015): Chemical and antioxidant properties of fully matured raspberry fruits
(Rubus idaeus L.) picked in different moments of harvesting season. Acta horticulturae, Il International Symposium on Horticulture in Europe, 1099:
211-218.

(M33)

Oregui-Bengoechea, M., Gandarias, I., 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/10.1111/jfq.12035
https://doi.org/10.17221/166/2013-CJFS

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., Purovi¢, L., Miletié, 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)

10.

Miletié¢, N., Mitrovi¢, O., Popovié, B., Maskovi¢, 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)

361/1le/1 moaan HAy4YHe€, OAHOCHO YMECTHHYKE U CTPYYHE AKTUBHOCTH HACTaAaBHUKA

VYkynan Opoj uraTa

670 (0e3 ayTorurara)

Ykynas 6poj pagoBa

ca SCI (SSCI) mucre 31

TpenyTtHO yuemrhe Ha IpojeKTHMA Homahm: 1 ‘ Mehynapoxau

VYcappiiaBama

Ioct-n0KTOpCKO ycaBpiaBame Ha J[pxxaBHoM Backujckom YHuBep3urety y bunbay, lllnanuja (2013-2015)

Jpyru nopanm xoje cMarpare pelieBaHTHAM



https://doi.org/10.1016/j.apcatb.2017.06.004

HMme u npesume

Munan Huxonuh

3Bame

Baupenuu mpodecop

Ha3uB MHCTUTYLHje Y KOjoj HACTABHUK Pagu ca MyHUM HJIH
HEeIYHUM PaJHUM BPeMEHOM M OJ Kaja

VYuusepsutet y Kparyjesuy, Arponomckn dakynrer y Yauky, 30.11.2012.

Y:ka Hay4yHa OJHOCHO YMETHHYKa 00J1acT

HNuxemepceku mpouecu

AkajeMcKa Kapujepa

. Hayuna nnu ymerHnuKa Vka Hay4Ha, YMETHUYKA WIH CTPYIHA
I'onuna Wucturynuja Y y yHHa, y Py
obmact obmact
Yuusepauter y Kparyjes
W360p y 3Bame 2020. p y Rparyjesiy, TeXHOJOIIKO HHKESHEPCTBO Hmkemepcku mpouecu
ArpoHOMCKH (akynTeT y Yauky
HoxTopar 2014. Texuomnomku ¢akynrer Hosu Can TeXHONOIIKO HHKEHEPCTBO HmkemepcTBO MaTepujaia
Crierujanusanmja
Maructparypa 2009. Texuonomku ¢akynrer Hosu Cax TeXHOJOMIKO HHKEHEPCTBO Hmxemepcka v MpuUMemheHa XeMuja
Macrep
Yuusep3urer y Kparyjes .
Jurmnoma 2004. p Yy Rparyjesiy, TeXHOJIOIIKO HHKEHEPCTBO [IpexpambeHa TexHOIOTHja
ArpoHomcku akynret y Yauky

Cnucak npeaMera 3a Koje je HACTABHMK aKpPeIMTOBAH HA MPBOM WJIM APYIOM CTelleHy CTyauja

P.b. Osnaia Hazus npenmera Bupn nacrase Hasus crynujckor nporpama Bpera crynmja (OCC, CCC,
12.3.... | npeavera pel A YA PorPp OAC, MCC, MAC, CAC)
1. TAS5 Texnonomke onepanuje 1 [IpenaBama IIpexpambena TexHOJIOTH]a OAC
2. TB6 TexHoJIOIIKE onepanuje 2 [IpenaBama IIpexpambena TexHOJIOTH]a OAC
3. TU22 Mrkemepein ACTICKTH TCPMITIKHX TIPOTIeca y IIpenaBama [Ipexpambena TexHomornja OAC
npexpaMOeHO] HHIYCTPHjH
4, TU14 Texnonoruja xnahema [IpenaBama u BexxOe IIpexpambena TexHOJIOTH]a OAC
5. MT2 3awrmnTa PKHBOTHE CPEIIHE y TIPEXP amoeHoj lpenasara n pexbe, [IpexpambeHa TexHOIOTHja MAC, akpenutoBan 2015.
WHIYCTPHjI 00aBe3HU




6. MT4 Bropeaxropu Tpenasara u sexbe, [IpexpambeHa TexHOTIOTH]ja MAC, akpenutoBan 2015.
00aBe3HU

7. MUTY9 DeHOMEHH NPEHOCA KOJIMIHHE KpeTama 53%%?:3}5& n BexOe, [IpexpambeHa TexHOJIOTH]ja MAC, akpenutoBan 2015.
8. MUTI0 DeHOMEHHU NpeHoca TOIIIOTe 53%%?:;}5& 1 Bex<Ge, [IpexpambeHa TEXHOJIOTH]ja MAC, akpenutoBan 2015.
9. MHUTI11 DeHOMEHH IIPeHoCca Mace E%Z’?:;Ea u BexOe, [IpexpambeHa TexHOTIOTH]ja MAC, akpenutoBan 2015.
10, MT6 TeXHonomKH MOCTYIIH Y ITpeXpaMOeHoj [IpenaBamwa u BexOe, Mpexpan6ena TeXHOTOrHja MAC

UHAYCTPUJH n300pHU
11, MUTI16 OpnabpaHa norsiassba 3aIITHTE JKUBOTHE [penaBama u BexOe, TpexpamBeta TexHoMOrHja MAC

CpenuHe y npexpaMOeHO] HHAYCTPHjH n300pHU
12 MUTI18 Buopeakropu u GuomnporecHa ompemMa E;%?;:;Ea u Bexbe, [IpexpambeHa TexHOMIOTHja MAC

AmOanaxHu Matepujaii y npexpaMmOeHoj
13. MUT28 . P Y pexp ) lpenasara u sexde, [IpexpambeHa TeXHOJIOTH]ja MAC

UHIYCTpUjU n300pHU

Opnabpana noryiaBsba 13 peHOMEHa
14. MUT30 Haop b lpenasarsa u Bexde, [IpexpambeHa TeXHOJIOTH]ja MAC

peHoca U300pHU

Penpe3entaTuBHe pedeperue (MUHUMATHO 5 He Buie ox 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
2 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://d0i:10.1016/j.micromes0.2011.12.046
3 Nikoli¢, M.P., Giannakopoulos, K.P., Stamopoulos, D., Moshopoulou, E.G., Srdi¢, V.V. (2012): Synthesis and characterization of silica core/nano-
' ferrite shell particles. Materials Research Bulletin, 47: 1513-1519. ISSN: 0025-5408. IF=1,913; https://doi:10.1016/j.materresbull.2012.02.034
4 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
5. around 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., Filipovi¢, 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, IF=0,75 DOI: 10.2298/PAC1504209N
Nikoli¢ M.P., Pavlovi¢ V.B., Stanojevi¢-Nikoli¢ S., Srdi¢ V.V., Enzyme immobilization using two processing methods onto silic acore-shell particles,
7. Boletin de la Sociedad Espafiola de Cerdmica y Vidrio, (2020) Article in press, ISSN: 0366-3175 IF=2,517 doi.org/10.1016/j.bsecv.2020.03.004



http://dx.doi.org/10.1016/j.ceramint.2015.07.139
https://doi.org/10.1016/j.bsecv.2020.03.004

30upHHU NoAaLM HAYYHe, OTHOCHO YMeTHHYKE H CTPY4YHe AKTHBHOCTH HACTABHMKA

VYxyman 6poj nuTata 63

Vxyman 6poj pagosa ca SCI (SSCI) mucte 7

TpenytHo y4emnthe Ha pojeKTHMa Homahu 1 ‘ Meljynaponuu 1
VYcaspuiaBama

Jpyru nojamnm Koje cMarpare pelieBaHTHUM

OBe noiaTKe JaT 3a CBaKOT HACTaBHHUKA, WK Kopuctehu ucty hopmy popmynapa GpopMupaTd KEUTY CBHX HACTAaBHUKA Y YCTAHOBH, KOja Ce Y TOM CIIyIIajy Jaje Kao
npuior. OBa tabena Hecme npehu jeany A4 ctpaHy.




HMme u npesume

IetkoBuh M. Mapko

3Bame

Baupenuu mpogecop

Ha3uB MHCTUTYLHje Y KOjoj HACTABHUK Pagu ca MyHUM HJIH

HEMYHHUM PaJHUM BPEeMEHOM H 0] Kaja

ArpoHomcku dakynter Yauak, Yuusep3uret y Kparyjesuy, 01.10.2017. rox

Y:ka Hay4yHa OJHOCHO YMETHHYKa 00J1acT

TexHosormja OMIBHUX CHPOBHHA

AkajeMcKa Kapujepa

Comuta ncrurynuja Hay4na nnm ymeTHHUKa Y>ka Hay4Ha, yMETHUYKA WM CTPydHA
obact obmact

H360p y 3Bame 13.09.2017. ArpoHOMCKH (baKyﬂTe.T Haua, TexXHOJIONIKO HHXEHEPCTBO TexHosoruja OMIBHUX CUPOBHHA
Yuusepsuret y Kparyjesiy

Jokropat 15.06.2012. Texnonoumu daxysrer Hosn Can, [pexpamberio- TeXHOJOMIKO MHKEHEPCTBO
VYuusep3uter y HoBom Cany OMOTEXHOJIOIIKE HAyKe

Crenujanusanuja / / / /

Marucrpatypa / / / /

Macrep / / / /

Tumova 10.03.2006. Texnomnomxkwu ¢akynter Hosu Can, I[I/IHJ'IOMI/Ip'aHI/I UHXEHEP VIIheHOXHIPATHA XpaHa
Yuusepsuret y Hosom Cany TEXHOJIOTH]€

Cnmcak npeaMera 3a Koje je HACTABHMK aKpPeIMTOBAH HA MPBOM WJIM APYIOM CTeleHy CTyauja

Pb. Osnaia Hazus npenmera Bupn nacrase Hasus crynujckor nporpama Bpera crynuja (OCC, CCC,
1.23... | npenvera e A YA POTp OAC, MCC, MAC, CAC)
1. TH4 CKIIaguITenhe 3pHaCTUX POU3BO/IA N36opHn IIpexpambena TexHOJIOTH]a OAC
2. TU16 AnuTHBH y IpexpaMOeHO] HHIYCTPHjH N360pHH [Ipexpambena TexHomornja OAC
3. TH6 Texnosoruja xs1e6a, nexapekux u O6aBe3nu IIpexpambena TexHOJIOTH]a OAC
TECTEHHYapCKHUX MPOMU3BOJIA
4, TH23 TexHOMOTrMja YOKOJAIHUX U Kakao pousBoAa | M30opHH IIpexpambena TexHOJIOTH]a OAC
5. THN24 Texnosornja dpantero-KOHAMTOPCKUX N360pHH [Ipexpambena TexHooruja OAC
MpOM3BOJIA




6. TII1 Crpy4Ha mpaxca ObaBe3Hn [IpexpambeHa TexHOMIOTH]ja OAC

7. MUT1 Buuuin Kype TexHOI0rHje KOHHTOpCKiX Wz6opHH [IpexpambeHa TexHOMIOTH]ja MAC, akpenutoBan 2015.
pou3BOAa

8. MUTI19 Texuonoruja Gombonciux u Gpaumeno- Wz60opHH [IpexpambeHa TexHOMIOTH]ja MAC
KOH/IUTOPCKUX TIPOM3BOJA

9. MUT27 TexHonomku nponecy y nekapetsy u Wz6opHH [IpexpambeHa TexHOMIOTHja MAC
TECTCHUYapCTBY

10. MTII1 Crpy4Ha mpaxca ObaBe3Hn [IpexpambeHa TexHOMIOTH]ja MAC

6 MTS S:;;Be METOAOJOTHIC HAYIHOUCTPBRUBATROT | 50 pesnn [TpexpambeHa TeXHOJIOTHja MAC

Penpe3entaTtuBHe pedepeniie (MUHUMATHO 5 He Buie 01 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 mesaca 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,
117(2): 277-284, ISSN 1388-6150. IF =1.750 https://doi.org/10.1007/s10973-014-3659-9
M22)

Petkovié¢, M., Dimitrijevié, D., Filipovi¢, V., Filipovié, J. (2018): Uticaj prirodnog ekstrakta ruzmarina na oksidativnu stabilnost przenog kukuruznog
¢ipsa, Zbornik radova sa XXIII Savetovanja o biotehnologiji sa medunarodnim uces¢em, 23(74), 475-480. 9-10 mart 2018, Agronomski fakultet u
Cacku. ISBN 978-86-87611-55-9

(M63)

Petkovi¢, M., Blagojevi¢, M., Mladenovi¢, M. (2018): The application of the artificial neural network in analyzing the spread quality. XIV
International Scientific-Technical Conference “Dynamic of Technical Systems (DTS-2018)“, Rostov on Don, September 12-14, 2018. Eds. H.-G.
Gross, H. Khaled, T. Abbasian Najafabadi, D.A. Nguyen, I. Kudish, 1.B. Sevostyanov, Y.G. Cen, K. Egiazarian, V. Mladenovic, G. Karapetyan and
M. Minkin. MATEC Web Conf. 226 (04042), 1-8. elSSN: 2261-236X https://doi.org/10 .1051/matecconf/201822604042

(M31)

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, 1-9. IF =0.733 https://doi.org/10.3311/PPch.13783

(M23)

Mileti¢, N., Mitrovi¢, O., Popovi¢, B., Kandi¢, M., Maskovi¢, P., Petkovi¢, M. (2019): Chemical changes caused by air drying of fresh plum fruits,
International Food Research Journal, 26(4): 1191-1200. https://doi.org/ IF =0.559

(M23)



https://doi.org/10.1111/jfpe.12027
https://doi.org/10%20.1051/matecconf/201822604042
https://doi.org/

Marko Petkovi¢, Vladimir Filipovié, Jelena Filipovi¢, Igor Purovi¢, Nemanja Mileti¢, Jovana Radovanovi¢ (2020): Chemical, antioxidative and
8 sensory characteristics of wheat bread partially substituted with black chokeberry (Aronia melanocarpa L.) powder, Journal of Food Processing and
: Preservation, e15027. https://doi.org/10.1111/jfpp.15027 IF =1.228
(M22)
9.
10.

361/Ile/I moaanu HaAy4YHe, OAHOCHO YMECTHHYKE U CTPYYHE AaAKTUBHOCTH HACTaABHUKA

VYkynan Opoj 1uraTa 40

VYxymnan 6poj pagosa ca SCI (SSCI) nucre 6

TpenyTtHO yuemhe Ha IpojeKTHMa Homahn ‘ Mebhynaponau
VYcappiiaBama

Jpyru nopanm xKoje cMaTpare pelieBaHTHAM



https://doi.org/10.1111/jfpp.15027

HMme u npesume

Bpanko ITonosuh

3Bame

Buim Hay4HU capaHUK

Ha3uB MHCTUTYLHje Y KOjoj HACTABHUK Paau ca MyHUM HJIH

HEMYHHUM PaJHUM BPEeMEHOM H 0] Kaja

Wuceruryt 3a BohapcrBo, Yauak, 15. 7. 1998. ronune

Y:ka Hay4yHa OJHOCHO YMETHHYKa 00J1acT

TexHosorHja jakux aJKOXOJNHUX Muha

AkajeMcKa Kapujepa

Tommna Vncturymja Haygna nii ymMmeTHHYKA Vixa Hay4YHa, YMETHHYKA WM CTPYYHA
obact obmact

N36op y 3Bame 2020 WuctutyT 32 BohaperBo, Yadak Bruotexnnuke Hayke TexHONOTH]ja jaKMX aIKOXOIHUX mHrha
Jokropat 2014 [MossonpuBpenan paxynTer, 3eMyH Bruotexnnuke Hayke TexHONOTH]ja jaKMX aIKOXOIHUX mHrha
Crenujanusanuja / / / /
Maructparypa 2007 [MosponpuBpeaHn pakyarer, 3eMyH buoTtexHnuke Hayke TexHONOTH]ja jaKUX aJIKOXOJHHUX rha
Mactep / / / /
Jurmnoma 1992 [MosponpuBpeaan paxkynrer, 3eMyH Brotexnnuke Hayke Texuonoruja Boha n moBpha

Cnmcak npeaMera 3a Koje je HACTABHMK aKpPeMTOBAH HA MPBOM HJIM APYIOM CTelleHy CTyauja

PB. O3Haka
1,2,3.... | mpeamera

Hasus npenmeTta

By nacrase

Hasus crynujckor nporpama

Bpcra cryauja (OCC, CCC,
OAC, MCC, MAC, CAC)

1.

Bumm kypc TeXHONOTHje aJKOXOJIHHUX Miuha

[Ipexpambena TexHOIOTHja MAC

Penpe3entaTuBHe pedeperue (MuHUMAIHO 5 He Buie o7 10)

1 Popovi¢ B., Mitrovi¢ O., Leposavi¢ A., Paunovi¢ S., Jevremovi¢ D., Nikicevi¢ N., TeSevi¢ V. (2019): Chemical and sensory characterization of plum
' spirits obtained from Cv Cacanska Rodna and its parent cultivars. Journal of Serbian Chemical Society, 84, 12: 1381-1390.
Vuli¢ T., Nikic¢evi¢ N., Stankovi¢ Lj., Velickovi¢ M., Todosijevi¢ M., Popovié B., Urosevi¢ 1., Stankovi¢ M., Beraha I., Tesevi¢ V. (2012): Chemical
2. and sensorial characteristics of fruit spirits produced from different black currant (Ribes nigrum L.) and red currant (Ribes rubrum L.) cultivars.
Macedonian Journal of Chemistry and Chemical Engineering, 31, 2: 217-227.
3 Ljekocevi¢ M., Jadranin M., Stankovi¢ J., Popovi¢ B., Niki¢evi¢ N., Petrovi¢ A., TeSevi¢ V. (2019): Phenolic composition and DPPH radical
' scavenging activity of plum wine produced from three plum cultivars. Journal of the Serbian Chemical Society, 84, 2: 141-151.




Mileti¢ N., Popovié¢ B., Mitrovi¢ O., Kandi¢ M. (2012): Phenolic content and antioxidative capacity of fruits of plum cv. ‘Stanley’ (Prunus domestica
4. L.) as influenced by maturity stage and on-tree ripening. Australian Journal of Crop Science, 6, 4: 681-687.
Mileti¢ N., Mitrovi¢ O., Popovi¢ B., Nedovi¢ V., Zlatkovi¢ B., Kandi¢ M. (2013): Polyphenolic content and antioxidant capacity in fruits of plum
5. (Prunus domestica L.) cultivars *Valjevka’ and *Mildora’ as influenced by air drying. Journal of Food Quality, 36, 4: 229-237.
6 Mileti¢ N., Popovi¢ B., Mitrovi¢ O., Kandi¢ M., Leposavi¢ A. (2014): Phenolic compounds and antioxidant capacity of dried and candied fruits
' commonly consumed in Serbia. Czech Journal of Food Science, 32, 4: 360-368.
7 Popovi¢ B., Gavrilovi¢-Damnjanovi¢ J., Mitrovi¢ O., OgaSanovi¢ D. Niki¢evi¢ N., TeSevi¢ V. (2009): Major volatile components and sensory
' characteristics of plum brandies produced from plum cultivars developed in Cacak. Acta Horticulturae, 825: 575-581.
8 Popovi¢ B., Niki¢evi¢ N., Tesevi¢ V., Mitrovi¢ O., Kandi¢ M., Milosevi¢ N., Luki¢ M. (2019): Plum fruits maturity indices and quality of plum
' brandy. Proceedings of XI International Symposium on Plum and Prune Genetics, Breeding and Pomology, Acta horticulturae, 1260: 275-281.
9 Monosuh b., Hukuhesuh H., Temesuh B., Ypomesuh U., Murposuh O., Kauguh M., (2015): CenzopHe kapakTepHCTHKE JbHBOBUX MpEIeYSHHUIIA
’ JOOHjeHUX MelllalkeM JecTiIaTa nubuse copte LlpBeHa panka u apyrux copara. Bohapcrso, 49, 191/192: 99-105.
Kori¢anac A., Mileti¢ N., Popovié¢ B., Mitrovi¢ O., Luki¢ M., Pesakovi¢ M., Tomi¢, J. (2020): The Effect of ULO and NA Storage on Changes in the
10. Quiality of Apple Fruit (Malus domestica Borkh.) during Shelf Life. Agronomy, 10, 25.

30upHHU MoAaM HAYYHe, O/IHOCHO YMeTHHYKE H CTPYYHe AKTUBHOCTH HACTABHHKA

VYkynan O6poj uraTa 201
Vkymnan 6poj pagosa ca SCI (SSCI) nmucre 11
TpenyTHO yuenihe Ha IpojeKTHMa Homahu / ‘ Mebyuapoanu /

VYcappiiaBama

1.7-31. 8. 2003. Oxcek 3a pepmenTanrone TexHooruje, MHCTUTYT 3a mpexpamMOeHy TEXHOJIOTH]y, Y HUBEP3UTET XOXECHXajM,
Hemauka

Jpyru noxaum koje cmarpare penepanTHuM 1. 10. 1993 — 14. 7. 1998. TexHoor 3a jaka ankoxoina nuha y [IMK ,, TakoBo® I'. MuiaHoBarg

OBe nojiaTKe JaTv 3a CBAKOT HACTaBHUKA, Wik kopuctehu ucty hopmy hopmynapa GpopMupari KiUTy CBUX HACTAaBHHUKA Y YCTAHOBH, KOja C€ Y TOM CIYIIajy Jiaje Kao
npuior. OBa tabena Hecme npehu jeany A4 ctpany.




HMme u npesume

Mupjana PagoBanoBuh

3Bame

JloueHnt

Ha3u nHCTHTYIHje Y KOjoj HACTABHUK PaJM ca MyHUM HJIN

HEIMMYHUM paJHUM BPEMEHOM M O/1 KaJaa

Arpornomcku ¢akynter y Yauky, YHuUBep3uteT y Kparyjermy, 21. 10 .2008.

Yaxa Hay4YHa O/JHOCHO YME€THHYKA odJsiact

TexHouormja OMBHUX CHPOBHHA

AkajeMcKa Kapujepa

Comuna ncturymmja Hay4na unu ymeTHUUKa Vika Hay4Ha, YMETHUYKA WK CTPyYHa
obnact obnact
H360p y 3Bame 10.04.2019. ArpOHOMCKH Q)aKynTeT Hauar, TexXHOJIONIKO HHXEHEPCTBO TexHouoruja OMIBHUX CUPOBHHA
Yuusepsuret y Kparyjesiy
Jokropat 12.09.2018. Texnonouko-meranypuiku daxyrer, TeXHOJOMIKO MHKEHEPCTBO Buotexnomnoruja
VYHuusepsuret y beorpany
Crenujanusanuja / / / /
Marucrpatypa / / / /
Macrep / / / /
Turova 05.06.2008. ATpOHOMCKH (balcynTe'T Yauak, Junomupanu MHKEHep
Yuusep3uret y Kparyjesity npexpaMOeHe TeXHOJIOTHje

Cnucak npeaMera 3a Koje je HACTABHMK aKpPeJANWTOBAH HA MPBOM WJIM PYrOM CTeNeHy CTyauja

P.b. Osnaxa Hazus npenmera Bun HacTase Hasus crynujckor nporpama Bpera crynmja (OCC, CCC,
1,2,3.... | mpeamera OAC, MCC, MAC, CAC)

1 Tho6 TexHooruja yribeHux Xujapara 2 gg:]iii?a 1 BexGe, [Ipexpambena TexHOIOTHja OAC

2 T8 TexHomoruja yjba ¥ MacTu 53%651;:3%3 u Bexbe, [Ipexpambena TexHOIOTHja OAC

3. MUT7 Bummm kypc TexHONIOTHje yba U MacTH i%?;:;fba u Bexbe, IIpexpambeHa TeXHOIOIHja MAC, akpenutoBan 2015.
4 MT5 I?;;IaOBC METOJI0JIOTHj€ HAYYHOUCTPAKUBAIKOT 51619:}3;[;1:;&3 u BexOe, Tpexpam6ena TexHonoruja MAC




5. MUT25 TpennoBU y TEXHONOTHjU yJba U MACTH Ipenasarma u sexbe, IIpexpambOeHa TeXHOIOrHja MAC
n300pHH
AnrtepHaTUBHH 3acialjuBauu y npexpamOeHo] IpenaBama u Bex6e .
6. MUT29 ) P g MAC
UHIYCTPUjH W360pHH [Ipexpambena TexHOMOTHjaA

Penpe3entaTuBHe pedepenue (MUHUMATHO 5 He BULe ox 10)

Burovi¢, V., Radovanovié, M., Mandi¢, L., Knezevi¢, D., Zorni¢, V., Buki¢, D. (2021): Chemical and microbial evaluation of biscuits made from

L wheat flour substituted with wheat sprouts. Food Science and Technology International, 27(2):172-183. IF=1,654 (M22)
Gvozdenac, S., Prvulovi¢, D., Radovanovi¢, M., Ovuka, J., Mikli¢, V., Acanski, J., Tanaskovi¢, S., Vukajlovi¢, F. (2018): Life history of Plodia
2. interpunctella Hubner on sunflower seeds: Effects of seed qualitative traits and the initial seed damage. Journal of stored products research, 79:89-97.
IF= 2,123 (M21)
3 Radovanovi¢, M., Nikoli¢, M., Purovi¢, V., Jugovié, B., Gvozdenovié¢, M., Grgur, B., Knezevi¢-Jugovié, Z. (2018): Polyaniline stabilization of
' magnetic particles and immobilization of alpha-amylase. Hemijska industrija, 72(1): 1-12. IF=0,407 (M23)
4 Radovanovi¢, M., Raci¢, B., Tanaskovi¢, S., Markovi¢, G., Tomi¢, D., Pantovi¢, J. (2017): The catalytic effect of honey on formation of reducing
' sugars during sucrose hydrolysis. Hemijska industrija, 71 (2): 105-110. 1F=0,407 (M23)
5 Radovanovié, M., Jugovi¢, B., Gvozdenovi¢, M., Joki¢, B., Grgur, B., Bugarski, B., Knezevi¢-Jugovi¢, Z. (2016): Immobilization of alpha-amylase
' via adsorption on magnetic particles coated with polyaniline. Starch-starke, 68 (5-6), 427-435. 1F=2,226 (M22)
Radovanovi¢, M., DPurovi¢, V., Gvozdenovi¢, M., Jugovi¢, B., Grgur, B., Knezevi¢-Jugovi¢, Z.(2017): Uticaj veliine Cestica polianilina na
6. imobilizaciju alfa-amilaze, Zbornik radova, XXII savetovanje o biotehnologiji sa medunarodnim ugedé¢em, Cadak. 22 (26), pp. 527-534.1SBN 978-86-
87611-49-8. (M63)
7 Radoji¢i¢, D., Radovanovi¢, M., Markovi¢ G.(2015): qumatoloéke analize studentskih obroka u studentskom centru Cadak. Zbornik radova, XX
' savetovanje o biotehnologiji sa medunarodnim uée$¢em, Cacak. 20(22), pp. 321-325. ISBN 978-86-87611-35-1. (M63)
Radovanovi¢, M.., Raci¢, B., Knezevi¢-Jugovi¢, Z.(2013): Uticaj vremena i pocetne koncentracije alfa:amilaze na imobilizaciju na magnetnim
8. Cesticama polianilina, Zbornik radova, XVIII savetovanje o biotehnologiji sa medunarodnim uc¢es¢em Cacak. 18(20), pp. 489-494. ISBN 978-86-
87611-29-0. (M63)
9 Radoji¢i¢, D., Radovanovi¢ M., Jekni¢, D., Radovanovic, |, Brkovi¢, D. (2012): Znacaj upotrebe surutke u prahu u proizvodnji nekih konditorskih
' proizvoda, Zbornik radova, XVII Savetovanje o biotehnologiji sa medunarodnim u¢e$¢em, Cacak 17(19) pp. 425-429. ISBN 978-86-87611-23-8. (M63)
10. Radovanovi¢, M., Knezevi¢-Jugovi¢, Z., Radoji¢i¢, D. (2012): Primena ELS detektora u rutinskim analizama ugljenih hidrata te¢nom

hromatografijom, Zbornik radova, XVII Savetovanje o biotehnologiji sa medunarodnim uée$é¢em, Cacak. 435-439. ISBN 978-86-87611-23-8. (M63)

361/1le/1 nmoganv HAy4YHe, OAHOCHO YMETHHYKE U CTPYYHE AKTUBHOCTH HACTABHHUKA

VYxyman 6poj uurarta

11 (Ge3 ayrouurara)

VYxynan 6poj pagosa ca SCI (SSCI) nucte 5

TpenytHo ydemnthe Ha IpojeKTHMa Homahu: 1 ‘ Meljynaponau

VYcaspuiaBama




HMme u npesume

Cnobonanka CranojeBuh-Hukonuh

3Bame

HcTpaxuBad capaHUK

Ha3uB MHCTUTYLHje Y KOjoj HACTABHUK Pagu ca MyHUM HJIH
HEeIYHUM PaJHUM BPeMEHOM M OJ Kaja

VYuusepsutet y Kparyjesiy, ArpoHomcku dakynrer y Yauky, 20.11.2019.

Y:ka Hay4YHa OITHOCHO YMETHUYKA 00J1acT

BuorexHonoruja

AkajeMcKa Kapujepa

Tommna Vncturymja Haygna nii ymMmeTHHYKA Vixa Hay4YHa, YMETHHYKA WM CTPYYHA
obact obmact

Yuusepauter y Kparyjes .
H360p y 3Bame 2021. p Yy Bparyjestty, TexXHOJIONIKO HHXEHEPCTBO buorexHonoruja

ArpoHOMCKH (akynTeT y Yauky
Joxropar
Cneunjanuzanuja 2015. Texunonomku daxynrer Hosu Can TexXHOJIONIKO HHXEHEPCTBO Mukpobuosoruja xpase
Marucrtpatypa
Macrep

K j .

Jurmnoma 2007. Yuusepsuter y Kparyjesuy, TeXHOJIOIIKO HHKEHEPCTBO [IpexpambeHa TexHOIOTHja

ArpoHomcku akynret y Yauky

Cnucak npeaMera 3a Koje je HACTABHMK aKpPeANWTOBAH HA MPBOM WJIM APYIOM CTelleHy CTyauja

P.b. Osnaia Hazus npenmera Bupn nacrase Hasus crynujckor nporpama Bpera crynmja (OCC, CCC,
1,2,3.... | npenmera ped A YAMJCKOT TIpOTP OAC, MCC, MAC, CAC)
1. TAS5 Texnonomke onepanuje 1 Bexo6e IIpexpambena TexHOJIOTH]a OAC
2. TB6 TexHoJIOIIKE onepanuje 2 Bexo6e IIpexpambena TexHOJIOTH]a OAC
3. THN22 Mrkemepein ACTICKTH TCPMITIKHX TIPOTIeca y Bex06e [Ipexpambena TexHomornja OAC
npexpaMOeHOj HAYCTPHjH
5. MT6 TeXHOHOH,JKH MOCTYIIM. y Npexpambero] Bex06e [Ipexpambena TexHomorMja MAC
HHIYCTPHjU
6. MUTI16 Oxnabpana roriassba SQUITHTC ANBOTHE Bexo6e [Ipexpambena TexHOIOTHja MAC
cpeanHe y npexpamMOeHOj HHILYCTPHUjH




7. MUT18

BropeaxTopu u 6momnpornecHa onpema Bexbe [IpexpambeHa TexHOIOTHja MAC

8. MUT28

AMbanaxxHu MaTepHUjalii y IpexpaMmOeHo] .
. Bexbe [IpexpambeHa TexHOIOTHja MAC
UHYCTPHjH

9. MUT30

Opnabpana moriaBiba u3 heHOMEHA .
Bexbe [IpexpambeHa TexHOIOTHja MAC
npeHoca

Penpe3entaTuBHe pedepenue (MUHUMATHO 5 He BULe ox 10)

1 Stanojevi¢-Nikoli¢ S., Dimi¢, G., Mojovié, Lj., Pejin, J., Djuki¢-Vukovié, A., Koci¢-Tanackov, S. (2016) Antimicrobial activity of lactic acid against
' pathogen and spoilage microorganism. Journal of Food Processing and Preservation, 40: 990-998. IF=0,791; https://doi.org/10.1111/jfpp.12679
Nikoli¢, M.P., Filipovi¢, R., Slobodanka Stanojevic-Nikoli¢, S.: (2015) Effect of reaction time on formation of silica core/shell particles. Processing
2. and Application of Ceramics 9 [4] (2015) 209-214. ISSN: 1820-6131, IF=0,75 DOI: 10.2298/PAC1504209N
Stanojevi¢-Nikoli¢, S., Dimi¢, G., Mojovié, Lj., Pejin, J., Radosavljevi¢, M., Djuki¢-Vukovi¢, A., Mladenovié, D., Koci¢-Tanackov, S. (2020)
3. Reduction of sterigmatocystin biosynthesis and growth of food-borne fungi by lactic acid. Bioscience of Microbiota, Food and Health, 39: 83-88.
ISSN : 2186-3342, 1F=1,906; DOI: 10.12938/bmfh.2019-029
Nikoli¢ M.P., Pavlovi¢ V.B., Stanojevi¢-Nikoli¢ S., Srdi¢ V.V., Enzyme immobilization using two processing methods onto silic acore-shell particles,
4, Boletin de la Sociedad Espafiola de Cerdmica y Vidrio, (2020) Article in press, ISSN: 0366-3175 IF=2,517 doi.org/10.1016/j.bsecv.2020.03.004
5 Nikoli¢, M.P., Ribi¢-Zelenovi¢, L., Trisovi¢, T., Stanojevi¢-Nikoli¢, S. (2016) Synthesis and characterization of porous silica particles for
' bioseparation application. Acta Agriculturae Serbica, Vol. XXI, 41 (2016); 47-55

30uMpHHU MoAaAM HAYYHE, OTHOCHO YMETHHYKE H CTPYYHe AKTHBHOCTH HACTABHMKA

VYkyman 0poj ruraTa 20
VYkymnan 6poj pagosa ca SCI (SSCI) nucre 4
TpenyTtHO yuenihe Ha IpojeKTHMa Homahn 1 ‘ Mebhynaponau 1

VYcappiiaBama

Jpyru momaiy Koje cMaTpaTe pelieBAaHTHUM



https://doi.org/10.1111/jfpp.12679
https://www.researchgate.net/deref/http%3A%2F%2Fdx.doi.org%2F10.12938%2Fbmfh.2019-029
https://doi.org/10.1016/j.bsecv.2020.03.004

HNme u npe3ume

Tomucnas Jb Tpumosuh

3Bame

Penosuu mpodecop

Ha3uB MHCTUTYLHje Y KOjoj HACTABHUK Pagu ca MyHUM HJIH

HEIMMYHUM paJHUM BPEMEHOM M O/1 KaJaa

WHerutyt Texunuknx Hayka CAHY Beorpax, Arponomcku dakyirer Yauax

Yaka Hay4yHa OJHOCHO YMeTHHYKa o0j1acT

VHxemepcku IpoLecH, elIeKTpoXeMHuja

AkajeMcKa Kapujepa

Vi36op y 3pame Tommna Vncturymja Hay4na unu ymeTHHUKa Vka Hay4Ha, YMETHUYKA WK CTPyYHA
obmact obmact
3Bamke HaAy4YHHU CapaTHUK 2004 NXTM beorpan TeXHUUKO-TEXHOJIOIIKE HyKe Xemuja 1 MaTepujanu
BUIIIN HAYYHU CapaiHUK 2010 HNXTM Beorpan TeXHUYKO-TEXHOJIOIIKE HyKe XeMmuja 1 MaTepujanu
HaYYHH CaBETHUK 2015 UTH CAHY Bbeorpan TeXHUYKO-TEXHOJIOIIKE HyKe XeMmuja 1 MaTepHjaIn
Enex jCK K
JIOIICHT 2006 ArporoMmckH ¢pakynTer Yagak Hmxemepcku mporecu JICKTPOXCMHU]CKO HHACEEPCTBO H
TEpPMOJMHAMHUKA
BaHpeIHU TIpodecop 2011 ArporoMmckH pakynTetr Yagak Hmxemepcku mporecu EJIeKTPOXEMH]CKO MIDKEH,EPCTBO 1
TEpPMOJMHAMHUKA
YHuusep3ureT y beorpa,
JoxTopar 2004 P Y pay,
TexHOIOUIKO-MeTaTypy LK (HaKyITeT
Crierujanusanuja
Yuusepsuret y beorpany,
Marwucrpatypa 1993
TexHOJIOUIKO-METaTy Py LK (HaKyITeT
Macrep
Yuusep3urer y beorpany,
Hunnoma 1988
TexHoIoMKO-MeTaTypyIKH (haKyaTeT

Crnucak mpeaMeTa 3a Koje je HACTABHMK aKpPeJANWTOBAH HA MPBOM WJIM JPYroM CTeNeHy cTyauja

P.b. O3Haka
1,2,3.... | mpeamera

Hazus npenmera

Bupg Hactase

Hasus crynujckor nporpama

Bpcra crynnja (OCC, CCC,
OAC, MCC, MAC, CAC)




YcMeHa npeseHTanyja u .
1 113 OcCHOBE TepMONHAMHUKE P ) [IpexpambeHa TexHOIOTHja OAC
eKCIIepUMEHTAJIHE BeXO0e
. YcMeHa npeseHTanyja u .
2 TU14 TexHonoruja xnahema p ) [IpexpambeHa TexHOJIOTH]ja OAC
eKCIIepIMEHTAITHE BexkOe
Bumm xypc TexHonoruje xnahema u YcMeHa npeseHTanyja u .
3. MUT4 P ! b p 1 [TpexpambeHa TexHoOrMja MAC, akpenurosan 2015.
CMp3aBama IpexpaMOCHUX MPOU3BOAA eKCIIepHIMEHTAJIHE BexkOe
Bumm kypc TexHosoruje xnahema u YcMeHa npe3eHTanmja u .
4, MUT22 P ! b P ) [IpexpambeHa TexHOTIOTH]ja MAC
CMp3aBama IIPeXpaMOCHUX MPON3BOAA eKCIIepIMEHTAITHE BexkOe
. YcMeHa npe3eHTanyja u .
5. MUT32 Texuonoruje npeunimhaBama Boga P ) [IpexpambeHa TexHOJIOTH]ja MAC
eKCIIepIMEHTaJIHE BexOe

Penpe3entaTuBHe pedeperue (MUHUMATHO 5 He BULe ox 10)

Tomislav Trisovi¢, Lidija Rafailovi¢, Branimir Grgur, Svetomir Milojevi¢, Branimir Jugovi¢, TriSovi¢ Zaga: APARATURA ZA ODREDIVANIJE
TEHNICKIH KARAKTERISTIKA PUMPI | KOMPRESORA, XXV SAVETOVANJE O BIOTEHNOLOGHI sa medunarodnim uceséem -
ZBORNIK RADOVA 2 - Cacak, 13 - 14. mart 2020. str 495

Branimir N. Grgura,*, Tomislav Lj. TriSovi¢b, Lidija Rafailovi¢c Corrosion of stainless steel 316Ti tank for the transport 12-15% of hypochlorite
solution, Engineering Failure Analysis 116 (2020) 104768

Milan Ili¢, Miljojka Mijailovi¢, Miljana Markovi¢, Svetomir Milojevi¢, Tomislav Trisovi¢, Production of the wild blackberry and blueberry distillate,
Book of abtracts, 13th Simposium “Novel Technologies and Economic Development”, Faculty of Technology, Leskovac, University of Nig, (2019),
48.

Tomislav ~ TriSovi¢, Branimir Grgur, Lidija Rafailovi¢, Milica Popovi¢,Trisovic Zaga:HIPERDEZINFEKCIJA BUNARA ZA
VODOSNADBEVANJE TIPA RENI. XXIV savetovanje o biotehnologiji sa medjunarodnim ucescem, Knjiga radova2, 835-844, 15-16 mart 2019.

Tomislav Trisovi¢, Lidija Rafailovi¢, Branimir Grgur, Svetomir Milojevi¢, Milan Nikoli¢, TriSovi¢ Zaga: PRANJE | DEZINFEKCIJA
VODOVODNE MREZE NA RELACIJI USCE ZEMUN-PIRAMIDA NOVI BEOGRAD. XXIV savetovanje o biotehnologiji sa medjunarodnim
ucescem, Knjiga radova 2, 827-833, 15-16 mart 2019.

Miroslav Spasojevi¢, Lenka Ribi¢-Zelenovi¢, Milica Spasojevi¢, and Tomislav Trisovi¢, The Mixture of Nanoparticles of RuO2 and Pt Supported on
Ti as an Efficient Catalyst for Direct Formic Acid Fuel Cell. Russian Journal of Electrochemistry, 2019, Vol. 55, No.12, pp. 1350-1359. ISSN 1023-
1935

Spasojevic Miroslav D Markovic Dusan B Trisovic Tomislav Lj Spasojevic Milica Mathematical Model of the Catalytic Effect of Chromium(V1)
on Hypochlorite Disproportionation in Chlorate Electrolysis JOURNAL OF THE ELECTROCHEMICAL SOCIETY, (2018), vol. 165 br. 2, str. E8-
E19

L.D. Rafailovic, C. Gammer, J. Srajer, T. TriSovi¢, J. Rahel, H.P. Karnthaler; “Surface enhanced Raman scattering of dendritic Ag nanostructures
grown with anodic aluminium oxide”, RSC Adv., vol.6, pp. 33348-33352, Apr. 2016: DOI: 10.1039/C5RA26632G

TriSovi¢, T.L., Spasojevi¢, M.D., Gvozdenovi¢, M.M., Jugovi¢, B.Z., Rafailovi¢,L.D.Automatic device s for electrochemical water treatment with
cooling of electrolyte [Automatski uredjaji za elektohemijsku dezinfekciju vode sa pothladivanjem elektolita] (2016) Hemijskalndustrija, 70 (2), pp.
201-207. DOI: 10.2298/HEMIND140822026 T

10.

B. N. Grgur, A. R. Elkais, M. M. Gvozdenovié, S. Z. Drmani¢, T. L. TriSovi¢, B. Z. Jugovié, "Corrosion of mild steel with composite polyaniline




coatings using different formulations", Progress in Organic Coatings, 79 (2015) 17-24, http://dx.doi.org/10.1016/j.porgcoat.2014.10.013.
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VYxymnan 6poj uurarta
349

Vxyman 6poj pagosa ca SCI (SSCI) mucre 31

ITomalin Elektrohemijska sinteza i karakterizacija nanostrukturiranih

. . - . . % M
funkcionalnih materijala za primenu u novim tehnologijama.Sifra, ON-172046. chynapozn

TpenyTHO yuemnihie Ha IPOjeKTHMA

VcappiiaBama

Jpyru noxamum xoje cmarpare peneBaHTHUM: lIpeko ¢upme AkBa npuCTal Mpou3BOANMO ypehaje n ompeMy 3a TpeTMaH Boja (nujahe, TEXHOJIONIKE, OTIAHE)



http://dx.doi.org/10.1016/j.porgcoat.2014.10.013

