O6pa3an 4 A
A) TPYITAIIMJA TPUPOJHX HAYKA

CAXETAK
PE®EPATA KOMUCHUJE O ITIPUJAB/BEHUM KAHIAUJATHUMA
3A U3BOP Y 3BAILE

| - O KOHKYPCY

Hazus dpaxynrera: IlossonpuBpennn gaxkyarer YHuBep3uteray beorpaay
V>ka Hay4Ha, OTHOCHO YMETHHYKa o0nact: buoxemuja

Bpoj kanaugara koju ce oupajy: 1

Bpoj npujaBenux kanauaara: 1

Vimena npujaBbeHNX KaHIUATA!

1. np Cnrahana Cranojernh

Il - O KAHAAJIATUMA

1) - OcHoBHM OHOrpadcKu noganu

- Nme, cpenme ume u npesume: Caahana, Ilpenpar, Cranojesnh

- Matym u mecto pohemwa: 22.05.1965. hiynpuja

- Ycranosa rue je 3amocier: [losbonpuBpennu pakyarer YHuBep3utera y beorpany

- 3Bame/pajHO MECTO: BaHPeAHHU NMpodecop

- Hayuna, onnocHO ymeTHHYKa oOnacT: buorexnosoruja (yxa nayyna oojacr: buoxemuja)

2) - Ctpyuna ouorpaduja, Aumiome u 3Bama

Ocnosne cmyouje:

- Hazus ycranoge: IlossonpuBpeanu gakyarer YHuBep3utera y beorpany

- Mecro u roauna 3aBpuietka: 3emyH, 1989.

Macmep:

- Hazus ycranose:

- MecTo 1 rojivHa 3aBpIIeTKa:

- Yka Hay4Ha, OAHOCHO YMETHHYKA 00JacT:

Macucmepujym:

- Hazus ycranose: Ilossonpuspennn ¢axkyarer YHuBepsutera y beorpany

- Mecro u roguna 3aBpmietka: 3emyH, 1998.

- ¥>ka Hay4Ha, OJHOCHO YMETHHYKa 00acT: BuoxemMuja y npexpam0eHoj TeXHOIOTHjH
QOK‘I’HOQ(J/’)’L'

- Ha3us ycranose: IlosbonpuBpennu ¢gakyiarer YHuBep3ureray beorpany

- Mecro u roguHa onbpane: 3emyH, 2008.

- HacnoB mucepranyje: buoxemujcke 0co0nHe MPOTEMHCKOT H YI/beHOXHIPATHOT KOMILIEKCA
MOAM(PHUKOBAHNX COjUHUX NPOTEHHCKHUX IPOU3BOAA

- ¥>ka Hay4Ha, OMHOCHO YMETHHYKa 00acT: BuoxemMuja y npexpam0eHoj TeXHOIOTHjH

ﬂOC(l()ClWH)u M36ODM Y HACmMAeHAa U HAy4YHa 3eamrda.

- 3a acucrenTa 1999. roqune (y:ka Hay4yHa o01act: Buoxemuja ca 0uoxemmjom xpane)
- 3a nouenTta 2009. ronune (y:ka HayyHa odjacr: buoxemuja)

- 3a BaHpeaHur npogecopa 2013. ronuHe (y:ka HayuyHa o06JacT: Buoxemuja)




3) Ucnymwenn ycaoBu 3a u3oop y 38ambe PEJJOBHOI' IPO®ECOPA

OBABE3HMU YCJIOBH:

(3a0KpydACUmMU UCRYFEH Y08 3d 36arbe Y Koje ce bupa)

oneHa / Opoj rogMHa pagHOT HCKYCTBA

[IpuctynHO TpenaBame M3 00JIacTH 3a KOjy ce OMpa, MO3UTHBHO
OLICE-CHO O] CTPaHE BUCOKOLIKOJICKE YCTaHOBE

Ilo3uTHBHA OIlEHA MEAarouIKOr pada y CTYACHTCKHM aHKCTaMa
TOKOM IECJIOKYITHOT' MPETXOAHOT I/1360pHOF nepuoaa

- 3a 1KoJcKy roguny 2013/14.
mpoceyHa oreHa 3,74

- 3a IKoJcKy roguny 2014/15.
npoceyHa oneHa 4,00

- 3a 1mKoJcKy roguny 2015/16.
npoceyHa orieHa 4,21

HckycTBO y megaromkoM paay ca CTyAeHTUMA

ox 1989-1993.roxuHe Kao cTyneHT
MOCTAMILIOMAII-CapaTHUK

0o 1993-1999. rogmHe Kao acUCTEHT-
TIPUTIPaBHUK

ox 1999-2009. rognHe Ka0 aCUCTEHT

- 012009-2013. kao moneHT

ox 2013-caga kao BaHpeHH TIpodecop

(3a0KpYIHCUMU UCNYbEH YCTI08 3d 36atbe Y Koje ce bupa)

Bpoj menTopcrBa / yuemha y
KOMMCHjH M AP.

Pesynratu y pa3Bojy HayYHOHACTABHOT ITOJMJIaTKA HA (AKYJITETY

MenTop M3paje MacTep pajaa

1. Hesena Jaunkosuh (2017): Bronomku
AKTHBHE KOMITOHEHTE 3pHA JIyITHE U
TeXHO-()yHKIIHOHATTHE 0COONHE
npotenna; [lossonpuBpentu hakynTeT y
3emyHy, YHuBep3uteT y beorpany.
MenTop n3pane 15 3aBppmHux n
AUIUIOMCKHX PajoBa.

Ysan komucuje (3) 3a u3bop y Hay4dHa U
HACTaBHMYKA 3Bama 3a HAy4YHY 00J1acT -
Buoxewmuja.

VYuemhe y xomucuju 3a oa0paHy TpU 3aBpIIHA paja Ha
CHELHjaJIUCTHIKIUM, MAacTep OJHOCHO JOKTOPCKMM aKaJeMCKUM
CTyAHjaMa

Ysan koMuUCHje 32 OlleHY U 00paHy
JOKTOPCKe ANcepTaluje

1. Mumuua Iasnuhesuh (2016): Ytuuaj
cazpxaja rmojjeanHuna B-
KOHIUIMIIMHMHA Ha TEXHOJIOIIKE
(hyHKIIMOHATHE 0COOMHE MPOTEHHA COje;
[MossorpuBpennn dakynrer,
YHuBap3utet y beorpany.

Ysan koMuUCHje 32 OlleHY U 00paHy
Marucrapcke rese

1. Bama Jaukosuh (2014): TIporenHCcKH
MpodMIN U TEXHOJIOMKA (HYHKIIMOHA-
JIHA CBOjCcTBA OpalrHa U M30J1aTa HEKHX
aerymuHo3a; [losbonpuspennu dakyiarer
y 3emyHy, YHHBep3uteT y beorpany.




YaH KOMUCHje 32 OlleHY U 0A0paHy
Mmacrep pajaa

1. Jlauwujen Mumunuunh (2017):
Kapaxrepusanmja OHOIOMIKNX aKTHBHUX
KOMIIOHEHTH CYIIEHUX IMOKOXKHUIIA
rpoxha; INossonpuspennu dakynrer y
3emyHy, YHuBep3uret y beorpany.

(3aoxpyorcumu
UCHYFeH YCI06 30
36arwe y Koje ce
oupa)

Bpoj panosa,
caniTema, NUTATA
U ap

HagecTn yaconuce, cKynoBe, KibHIe H Ipyro

00jaBJbEHO TET
pazoBa u3
Kateropuje M21;
M22 nau M23 u3
Hay4YHE 00JIACTH
3a Kojy ce Ompa,
0JT KOjuX
HajMame IBa
pana u3
kateropuje M21
i M22.

O6jaBibeH
HajMame | pagy
JomaheM
HAY9IHOM,
OJTHOCHO

CTPYYHOM
4acomnucy.

Vuenihe na
HAYYHOM WU
CTPYYHOM CKYITY
(xareropuje M31-
M34 u M61-
M64).

O6jaBibeHa 3
pana u3
Kareropuje M21,
M22 i M23 y
HEepHOLy OJ1
MOCJIE/IHET
n300pa U3 HayYHe
obJactu 3a Kojy
ce Oupa, o1 KOjux
je HajMame

jenaH u3
Kareropuje M21
nn M22.(3a
NOHOBHU U3DOD Y
368arve 0oyeHma)

10

006jaBibeHO




celam pajioBa u3
Kareropuje M21,
M22 nimm M23 ox
mpBoOT U300pa y
3Bambe JOLEHTA
u3

Hay4HE 00JIaCTH
3a Kojy ce Oupa,
0J1 KOjUX
HajMame 1Ba
pana u3
Kareropuje M21
i M22.

11

YkynHo
o0jaBieeHO 12
pamoBa, 011 KOjux
HajMame 3 pana
U3 KaTeropuje

M21 wiu M22.
@ OpuruHaiHo VYkynHo IHocje n3060pa v 3pame — BaHpeAHN Npodecop — capagHuK y
CTPYYHO —yuemhe y 10 peanu3alyju npojeKara:
OCTBapeme MU HalMOHATHUX
pykoBolere umn | mpojexara - HUKJyc ucTpazkusBama 2011- nanac
yuemhe y (DMHAHCHPAHHX 011 1. “HHTeancuHHHHHapHH NPACTYT CTBapatba HOBAX COPTH
TpojeKTy cTpae coje u yHanpehewy TEXHOJIOTH]e Tajemha U slopazie CeMeHé?.”,
MHuHHCTapCTBa 3a IIpojexatr MuHucTtapcrsa 3a HayKy, TEXHOJIOTH]Y U pa3Boj,
HayKy, TEXHOJOTH]Y Beorpapn, Y OKBHDY HauunonanHor nporpama OMOTeXHHUKE U
u passoj, Beorpax arporomuje TP310022
- yuemhe y 2 2. “CaBpeMeHN OMOTEXHUYKH TPHCTYII PeliaBarha npoOiema
Melynapoma cyme y nmoseonpuBpenu Cpouje”, [Ipojekar MuHHCTapCcTBa
npojexra 3a HayKy, TEXHOJIOTH]jY 1 pa3Boj, beorpan, y okBupy
DUHAHCHPAHUX 011 HanwmonamHor nporpama OMOTEXHHUKE W arpOHOMH]j e
crpane EY TP310005
kateropuje FP7 u - mukiyc ucrpa:xuBama 2013-2016. _
FP6 3. FP7-REGPOT-2012-2013-1, No. 316004 - “Advancing
- yaemhe y 1 research in agricultural and food sciences at Faculty of
npojexty Agriculture, University of Belgrade”
(huHAHCUpPAHOT O
ctpane WUSA-
Austria
13 | Onobpen u
00jaBJbeH
YHOCHUK 3a YKy
obuiact 3a Kojy ce
6upa,
MoHorpaduja,
NPaKTUKYM WA
30upKa 3a7aTaka
(ca ISBN 6pojem)
14 | Caonmrena Tpu
pana Ha
MehyHapoaHUM
nnu fomahum
Hay4YHUM
CKYIIOBUMA

(xareropuje M31-




M34 11 M61-
M64)

15

Ob6jaibeHa 3
pana u3
Kareropuje M21,
M22 umu M23 y
HEepHOIY O]l
MOCJIE/IHET
n30opa 13 HayyHe
001acTH 3a KOjy
ce Oupa. (3a
NOHO8HU U300p

eamup. npog)

16

CaomniireHa Tpu
pana Ha 8
MehyHapoTHUM
unu fomahum
Hay4YHHM
CKYIIOBUMA
(xareropuje M31-
M34 u M61-
M64) y nepuomxy
OJ1 TOCTIEAHET
n300pa U3 Hay4dHe
o0xacTH 3a Kojy

ce Oupa. (3a
NOHOBHU U300p
eaup. npogh)
@ 006jaBsbeHO YkynHo 16 pagoBa | PagoBu y wmehynapoaHum yacomucumMa HU3Y3€THHX BPEIHOCTH
HajMame 8 M21a=10
pagoBamz | 7777 1. Stanojevic S.; Barac M.; Pesic M.; Jankovic V.; Vucelic-Radovic

kateropuje M21,
M22 wnu M23 on
MpBoOT U300pa y
3Bam-€ BAHPEIIHOT
npodecopa u3
Hay4YHE 00JIACTH
3a Kojy ce ompa,
0JT KOjuX
HajMame 2 U3
Kateropuje M21
nnu M22.

2 U3 KaTeropuje
M21a,

5 u3 kaTeropuje
M21,

3 u3 kareopuje
M22

5 u3 kaTeropuje
M23

1 u3 kareropuje
M24

B.: Bioactive proteins and energy value of okara as a byproduct in
hydrothermal processing of soymilk, Journal of Agricultural and
Food Chemistry, 2013, 61, 9210-9219.
DOIl:dx.doi.org/10.1021/jf4012196 (IF,0;3=3.107; Agriculture,
Multidisciplinary 2/56; ISSN:0021-8561).
https://pubs.acs.org/doi/pdf/10.1021/jf4012196

2. Stanojevic P.S.; Barac M. B; Pesic B.M.; Zilic M.S.; Kresovic
M.M.; Vucelic-Radovic V.B.: Mineral elements, lipoxygenase
activity and antioxidant capacity of okara as a byproduct in
hydrothermal processing of soymilk, Journal of Agricultural and
Food Chemistry, 2014, 62, 9017-9023.
DOI:dx.doi.org/10.1021/jf501800s (1F514=2.912; Agriculture,
Multidisciplinary 2/56; ISSN:0021-8561).
https://pubs.acs.org/doi/10.1021/jf501800s

PanoBu y BpxyHckuM Mel)yHapoaHum yaconucuma - M21=8

1. Pesic M.B.; Barac M.B.; Stanojevic S.P.; Vrvic M.V.: Effect of pH
on heat-induced casein-whey protein interactions: a comparison
between caprine milk and bovine milk, International Dairy Journal,
2014, 39, 178-183. DOI:doi.org/10.1016/j.idairyj.2014.06.006
(IF5014=2.008; Food Science and Technology 32/122; ISSN:0958-
6946).
https:// doi.org/10.1016/j.idairyj.2014.06.006



https://pubs.acs.org/doi/pdf/10.1021/jf4012196
https://pubs.acs.org/doi/10.1021/jf501800s
https://doi.org/10.1016/j.idairyj.2014.06.006

2. Bara¢ B.M.; Pesi¢ B.M.; Stanojevié¢ P.S.; Bivolarevic V.; Kosti¢
A.: Comparative study of the functional properties of three legume
seed isolates: adzuki, pea and soy bean, Journal of Food Science and
Technology, 2015, 52(5), 2779-2787. DOI:10.1007/s13197-014-
1298-6, Published online: 2014. (IFy14=2.203;
FoodScienceandTechnology 28/122; NSSI:0022-1155).
https://www.ncbi.nlm.nih.gov/pubmed/25892775

3.Kosti¢ A.Z.; Baraé, M.B.; Stanojevié, S.P.; Milojkovi¢ Opsenica
D.M.; Tesi¢ Z.Lj.; Sikoparija B.; Radigi¢ P.; Prentovi¢ M.; Pesi¢
M.B.: Physicochemical composition and techno-functional
properties of bee pollen collected in Serbia, LWT - Food Science and
Technology, 2015, 62(1), 301-309.
DOl:dx.doi.org/10.1016/j.lwt.2015.01.031 (IF515=2.711, Food
Science and Technology 23/125; NSSI:0023-6438).
http://dx.doi.org/10.1016/j.1wt.2015.01.031

4. Dodig D.; Ranci¢ D.; Vuceli¢-Radovi¢ B.; Zori¢ M.; Savi¢ J.;
Kandi¢ V.; Peéinar 1.; Stanojevi¢ S.; Seélija A.; Vassilev D.;
Peki¢-Quarrie S.: Response of wheat plantsunder post-anthesis
stress induced by defoliation: 1. Contribution of pedunclemorpho-
anatomical traits and carbon reserves to grain yield, Journal of
Agricultural Science, 2017, 155(3), 475-493.
DOI:10.1017/S0021859616000551 (I1F2016=1.291; Agriculture,
Multidisciplinary 14/56; ISSN: 0021-8596).
https://doi.org/10.1017/S0021859616000551

5. Kosti¢ A.Z.; Petrovié, T.S.; Krnjaja, V.S.; Nedi¢ N.M.; Tesi¢ Z.Lj.;
Milojkovié-Opsenica D.M.; Bara¢ M.B.; Stanojevi¢ S.P.; Pesi¢
M.B.: Mold/aflatoxin contamination of honey bee collected pollen
from different Serbian regions. Journal of Apicultural Research,
2017, 56(1), 13-20. DOI: 10.1080/00218839.2016.1259897,
Received: 2014. (IF5016=2.084; Entomology 15/94; ISSN:0021-
8839).
http://dx.doi.org/10.1080/00218839.2016.1259897

PanoBu y ucraknyrum Mel)ynapoauum yaconucuma -M22=5

1. Barac M.; Pesic M.; Zilic S.; Smiljanic M., Stanojevic S.; Vasic
M.; Despotovic S.; Vucic T.; Kostic A.: Protein profiles and total
antioxidant capacity of water-soluble and water-insoluble fractions
of white brined goat cheese at different stages of ripening,
International Journal of Food Science and Technology, 2016, 51(5),
1140-1149. DOI:10.1111/ijfs.13091 (IF,016=1.640; Food Science
and Technology 60/130; ISSN: 0950-5423).

http://onlinelibrary.wiley.com/doi/10.1111/ijfs.13091/abstract

2. geﬁlija A.; Vuceli¢-Radovi¢ B.; Stanojevi¢ S.; Savi¢ J.; Ranci¢ D.;
Pecinar I.; Kandi¢ V.; Dodig D.: Water-soluble carbohydrates
accumulation in peduncle of wheat and its relationship to morpho-
anatomical and productive traits. Zemdirbyste Agriculture, 2017,
104(2): 165-172. DOI:3080/z-2.2017.104.021 (I1F,0;6=0.644;
Agriculture, Multidisciplinary 33/56; ISSN:1392-3196).

https://www.researchgate.net/.../317082629 Water-...

3. Pavlicevic Z.M..; Tomic D.M.; Djonlagic A.J.; Stanojevic P.S.;
Vucelic Radovic V.B.: Evaluation of variation in protein
composition on solubility,emulsifying and gelling properties of
soybean genotypes synthesizing B' subunit. Journal of the American
Oil Chemists' Society, 2018, 95 (2): 123-134.,



https://dx.doi.org/10.1007%2Fs13197-014-1298-6
https://dx.doi.org/10.1007%2Fs13197-014-1298-6
https://www.ncbi.nlm.nih.gov/pubmed/25892775
http://dx.doi.org/10.1016/j.lwt.2015.01.031
https://www.cambridge.org/core/journals/journal-of-agricultural-science/volume/3E3DBC895C58A615B2A640DF1AC6235B
https://www.cambridge.org/core/journals/journal-of-agricultural-science/issue/E405BA4370EC9ADC4AA92A8EA6199C10
https://doi.org/10.1017/S0021859616000551
https://doi.org/10.1017/S0021859616000551
http://dx.doi.org/10.1080/00218839.2016.1259897
http://onlinelibrary.wiley.com/doi/10.1111/ijfs.13091/abstract
https://www.researchgate.net/.../317082629_Water-...
https://link.springer.com/journal/11746
https://link.springer.com/journal/11746

DOI:10.1002/a0cs.12002 (1F,016=1.421; Food Science and
Technology 65/130; ISSN:0003-021X).
https://onlinelibrary.wiley.com/doi/abs/10.1002/aocs.12002

PanoBu y mel)ynapoanum yaconucuma - M23=3

1. Bara¢ B.M.; Smiljani¢ M.; Pesi¢ B.M.; Stanojevi¢ P.S.; Jovanovié¢
T.S.; Macej D.O.: Primary proteolysis of white brined goat cheese
monitored by high molarity Tris buffer SDS-PAGE system,
Mljekarstvo, 2013, 63(3), 122-131.
UDK:637.12°639/637.35.045 1F513=0.484, Agriculture, Dairy and
Animal Science 34/52; ISSN:0026-704X).
https://hrcak.srce.hr/file/156983

2. Kosti¢ Z.A.; Pe§i¢ B.M.; Bara¢ B.M..; Stanojevié P.S., Lacnjevac

M.C., Macej D.O., Stojanovi¢ D.M.: The influence of the addition of
polyacrylic hydrogel on protein, minerals and trace elements content
in milk protein solutions, Food Technology and Biotechnology,
2014, 52(1), 128-134. FTB-3407 (IF2014=0.920; Food Science and
Technology 74/122; NSSI: 1330-9862).
https://hrcak.srce.hr/file/175294

3. Smiljani¢ M.; Pesi¢ M.B.; Stanojevié¢ S.P.; Bara¢ M.B.: Primary
proteolysis of white brined cheese prepared from raw cow milk
monitored by high-molarity Tris buffer SDS-PAGE system,
Mljekarstvo, 2014, 64(2), 102-110. UDK: 637.352 (IF2013=0.484,
Agriculture, Dairy and Animal Science 34/52; ISSN:0026-704X).
https://www.academia.edu/26037816/Primary ...

4. Bara¢ M.; Smiljani¢ M.; Zilié S.; Pesié¢ M.; Stanojevié¢ S.; Vasic¢
M.; Vuci¢ T.: Protein profiles and total antioxidant capacity of
water soluble and insoluble protein fractions of white cow cheese at
different stage of ripening, Mljekarstvo, 2016, 66(3), 187-197.
DOI:10.15567/mljekarstvo.2016.0303 (1IF2013=0.484, Agriculture,
Dairy and Animal Science 34/52; ISSN:0026-704X).
https://doi.org/10.15567/mljekarstvo.2016.0303

5. Stanojevic P.S.; Barac B.M.; Pesic B.M.; Vucelic-Radovic V.B.:
Distribution of -amylase and lipoxygenase in soy protein products
obtained during tofu production, Chemical Industry, 2017, 71(2),
119-126. DOI:10.2298/HEMIND150525021S (IF2016=0.4459;
Engineering, Chemical 125/135; ISSN:2217-7426).

http://www.ache-pub.org.rs/index.php/HemInd/article/...

Pajou y Hanuonainom yaconucy Mehynapoxsor snaqaja M24=3

1. Bara¢ B.M.; Pesi¢ B.M.; Stanojevi¢ P.S.; Kosti¢ Z.A.; Cabrilo
B.S.: Techno-functional properties of pea (Pisum sativum) protein
isolates - A Review, Acta Periodica Technologica, 2015, 46(1), 1-
18.; DOI:10.2298/APT1546001B; ISSN:1450-7188
https://doi.org/10.2298/APT1546001B

O6jaBsbeHO
yKymHO 20
panoBa u3
kateropuje M21,
M22 nm M23 on
KOjJUX HajMame 5
U3 KaTeropuje
M21 nm M22.

Yxynno 31

15 npe u3dopa y
3BaH-€ — BAHPEIHH

IIQOQCCOQ'

IIpe n300pa y 3Bam€ - BAHPEIHU npmbecop -

Panonn y MeljyﬂapoanM Jaconucuma u3y3€THUX BPEAHOCTH -

M21a=10

1. Pesic M.; Barac M.; Vrvic M.; Ristic N.; Macej O.; Stanojevic S.:
Qualitative and quantitative analysis of bovine milk adulteration in
caprine and ovine milks using native-PAGE, Food Chemistry,
2011, 125, 1443-1449. DOI:10.1016/j.foodchem.2010.10.045
(IF501,=3.655, Food Science and Technology 6/128; ISSN:0308-



https://onlinelibrary.wiley.com/doi/abs/10.1002/aocs.12002
https://hrcak.srce.hr/file/156983
https://hrcak.srce.hr/file/175294
https://www.academia.edu/26037816/Primary_
https://doi.org/10.15567/mljekarstvo.2016.0303
http://www.ache-pub.org.rs/index.php/HemInd/article/view/131
https://doi.org/10.2298/APT1546001B

u TO:

3 u3 KaTeopuje
M21a,

6 u3 KaTeopuje
M21,

2 U3 KaTeopuje
M22

3 u3 KaTeopuje
M23

1 u3 kaTeopuje
M24

16 mocJjie n3gopa y
3BaLE —

BaHpeaHunpodecop

8146).
https://www.researchgate.net/.../215787831 Qualitative ...

2. Sladjana P. Stanojevic; Miroljub B. Barac; Mirjana B. Pesic;
Biljana V. Vucelic- Radovic: Assessment of soy genotype and
processing method on quality of soybean tofu, Journal of
Agricultural and Food Chemistry, 2011, 59(13), 7368-7376.
DOI:dx.doi.org/10.1021/jf2006672 (1F5,=2.823; Agriculture,
Multidisciplinary 3/57; ISSN:0021-8561).
https://pubs.acs.org/doi/abs/10.1021/jf2006672

3. Stanojevic P.S.; Barac B.M.; Pesic B.M.; Vucelic- Radovic V.B.:
Composition of proteins in okara as a by-product in hydrothermal
processing of soymilk, Journal of Agricultural and Food
Chemistry, 2012, 60, 9221-9228.
DOl:dx.doi.org/10.1021/jf3004459 (1F,01,=2.906; Agriculture,
Multidisciplinary 1/57; ISSN:0021-8561).
https://pubs.acs.org/doi/10.1021/jf3004459

PanoBu y BpxyHcknm Mel)yHapoaaum yaconncuma -M21=8

1. Barac M.; Jovanovic S.; Stanojevic S.; PesicM: Effect of limited
hydrolysis on traditional soy protein concentrate, Sensors, 2006,
6(9), 1087-1101. DOI:10.3390/56091087 (IF2006=1.373;
Instruments and Instrumentation 13/53; ISSN:1424-8220).
http://www.mdpi.org/sensors

2. Pesi¢ M.; Vuceli¢-Radovi¢ B.; Bara¢ M.; Stanojevi¢ S.; Viktor A.
Nedovi¢: Influence of different genotypes on trypsin inhibitot
levels and activity in soybeans, Sensors, 2007, 7(1), 67-74.
DOI:10.3390/s7010067 (1F5007=1.573; Instruments and
Instrumentation 13/55; ISSN:1424-8220).
http://www.mdpi.org/sensors

3. Barac M.; Cabrilo S.; Pesic M.; Stanojevic S.; Zilic S.: Macej O.;
Ristic N.: Profile and functional properties of seed proteins from
six pea (Pisum sativum) Gnotypes, International Journal of
Molecular Sciences, 2010, 11(12), 4973-4990.
DOI:10.3390/ijms11124973 (IF,010=2.279; Chemistry,
Multidisciplinary 40/144; ISSN:1422-0067).
www.mdpi.com/journal/ijms

4. Pesic B.M.; Barac B.M.; Vrvic M.M.; Ristic M.N.; Macej D.O.;
Stanojevic P.S.; Kostic Z. A.: The distributions of major whey
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IocJe u300pa y 3Bame - BaHpeAHH npodecop -
OBU pa/ioBH Cy HaBEICHU Y TOPHEM TEKCTY y Tauku — 17.
OFABE3HU YCJIOBU 3a uzbop y 36are pedosroe npogecopa
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10 xerepo uutara
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YKyIHO 282 nurara,
h — urmekce je 9 (6e3
ayrorurara — 226
IyTa; X — MHIEKC je
8).

IIpema GoogleScolar
0asu nojaTaka
yKyInHO 224 nurara;
h — unnekc je 8; 10 —
nHzAekc je 8 (ox 2013
roguae — 162
murara; h — uHAeKC
je 7; 10 — uHmekc je
6).
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CaomuTeHo ner
pajgoBa Ha
mehyHapoaHuM
ninu gomahum
CKYIIOBUMa O]
KOJHX jeilaH Mopa
Ja

Oyze TuIeHapHO

YKYIIHO CAOIIIITEHO
28 paioBa

Ha MeljyHapo-THUM
wim noMahum
CKyIOBUMa
mocie uzbopa y
3Babe — BAaHPEIHH

IIpenaBame Mo MO3MBY Ha CKYIy HAIIMOHAJIHOT 3HaYaja
mramMnaHo y uszsoxy M62=1

1. Stanojevic P.S.; Barac B.M.; Pesic B.M.; Vucelic-Radovic V.B.:
Nutritional value of protein products of soybean obtained from
domestic variety of soybean, 8" Symposium with international
participation - Innovations in crop and vegetable production,
Belgrade, 18-19. October, 2017, Book of Abstracts, 21-22.

TpenaBare Hin npodecop — (ISBN:978-86-7834-286-8)
NpeaBame 1o
03By Ha H TO: Opadpanux 5 caonmrema:
mehyrapossom 1 TUICHADHO 1. Stanojevié¢ P.S.; Barac B.M.; Pesic B.M..; Zilic M.S.; Kresovic
unu nomahem p ., C . X
HayqHOM npeaBame M.M_.; Vucehc—_Ra(_iowc V. B. : Mineral elenzr(]ents, lipoxyenase
cxyny activity and ant|OX|dant_capaC|ty of Qkara, 7"'Central European
(kateropuje M31- | 2 paja mramnana y Congress on Food, Ohrid, Macedonia, 21-24. May, 2014, Book of
M34 u M61- LIe/IMHH Ha Abstracts, 31-32.
M64) Mel)yHApO-IHUM ISBN:978-608-4565-05-5 _
CKYIIOBHMa 2. Stanojevi¢ P.S.; Barac B.M..; Pesic B.M..; Vuceli¢-Radovi¢ V.B.:
Distribution of lipoxygenase in soy protein products obtained during
24 pana mrammana y | tofu production, 4" International conference on Foodomics, Cesena,
M3BOJY Ha Italy, 2015, 8-9. October, Book of Abstracts, 47-48.
Mel)yHapo-HAM 3 Stanojevié¢ P.S.; Barac B.M..; Pesic B.M..; Vuceli¢-Radovi¢ V.B.:
CKYIOBHMa Distribution of beta-amylase in soy protein products obtained during
tofu production, 3" Conferenceof Ceral Biotechnology and Breeding,
Berlin, Germany, 2-4. November, 2015, Book of Abstracts, 47.
1 pan mtammas y ISBN:978 963 05 9668 8
M3BOJy Ha 4. Stanojevi¢ P.S.; Barac B.M..; Pesic B.M..; Vuceli¢-Radovi¢ V.B.:
HaonanHoM ckyry | Nutritive value of soybean - reason of priority in individual and
collective nutrition, Conference: State —of-the-art technologies:
challenge for the research in Agricultural and Food Sciences;
University of Belgrade - Faculty of Agriculture, Belgrade, 2016, 18-
20. April, Book of Abstracts, 123.
ISBN:978-86-7834-247-9
5. Stanojevi¢ P.S.; Barac B.M..; Pesic B.M..; Vuceli¢-Radovi¢ V.B.:
Sensory characteristics of tofu prepared by HTC processing with
chymosin-pepsin rennet, 111 Food Technology, Quality and Safety
International Congress, FoodTech Congress, Novi Sad, 2016, 25-27.
October, Book of Abstracts, 81. ISBN:978-86-7834-247-9
Momnorpaduja Iocue n3060pa v 3same — BaHpeaHN npodecop —

WA YIIOCHUK,
OJTHOCHO TIPEBOJI
yuoenuka (He
OJTHOCH Ce Ha
30HpKe 3a1aTaKa,
nmoMohHI
YUOCHUUYKH
Mmarepujai —
MPaKTUKYM U CIL.

Yubenuxk (3a morpebe HacTaBe Ha OCHOBHUM cTyayjama Ha Onceky 3a
[pexpamMOeHy TEXHOJIOTUjy U OHOXEMH]Y)
1. Cranojesuh C.; [lemuh M.: YBon y Onoxemujy xpane, M3nasau:
Homonpuspenun dakyrer — YHeBup3utetT y beorpany, , [ maBHu
U oAroBopHHU ypeanuk npod ap . Pagusojesuh, 2017.
ISBN:978-86-7834-267-7.

Hcmaxknyma monozpagpuja nayuonanno 23nauaja—M41 =7

1. bapah M.; Ilecuh M.; XKunuh C.; Cranojeuh C.: HpéTeHHCKH
MPoM3BOM 01 coje, M3nasau: [TossonpuBpenau GpakyTeT —
YueBup3uteT y beorpany, [ 1aBHM 1 0ITOBOPHH YpeTHUK TIPOGd Ap
[Mpenpar Iyha, 2014, ISBN 978-86-7834-194-6.
bubluografuje.nb.rs/bubluografuja/cup/CM2014032/zapu...
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MoHorpadcke cTyauje/noriaaBba y HCTAKHYTHM MOHOTpadujama
melynapoanor 3nauaja M13=7

1. Pesic M.B.; Barac M.B.; Stanojevic S.P.; Vrvic M.V.: Heat-
induced casein-whey protein interactions in caprine milk: whether are
similar to bovine milk? In Series: Food Engineering Series,

Book: Emerging and Traditional Technologies for Safe, Healthy and
Quality food; Eds.: Nedovic V., Raspor P., Tumbas V. and Barbosa-
Cénovas G.; Springer International Publishing; 2015, Part Il - Food

Quality; Chapter 9. DOI: 10.1007/978-3-319-24040-4 _9;
ISBN: 978-3-319-24038-1; 163-175.
www.springer.com/gp/book/9783319240381

MN3BO0PHU YCJIOBHU:

(uzabpamu 2 00 3 ycnosa)

3aoxpyoscumu 6audice oopeonuye
(Hajmarve no jeona uz 2 uzabpaua ycnosa)

1. CtpyuHo-nipodecnoHaTHA
JOTPHHOC

1. Ilpencenauk mnn 4iaH ypehuBaukor ogdopa HAyIHHX YaCOIHCA HITH
300pHHKa PajoBa y 3¢MJbH WM HHOCTPAHCTBY.
eIIEH3EHT Yy BoiehuM Mel)yHapoJHUM Hay4HUM YacolucuMa, Wi
PELEH3eHT Mel)yHapOJHUX HJIM HAIMOHATHUX HAYYHHUX IIPOjeKara.
3. IlpenceqHUK WM WiaH OPTraHW3AIMOHOT WM HAYYHOT 000pa Ha
HAYYHHM CKYNOBMMA HAaIlMOHAIHOT WK Mel)yHapoaHoT HUBOA.
PEICEeqHNK MIIH WIaH KOMHUCH]a 3a N3pajy 3aBpIIHUX PaJoBa HA
aKa/IEMCKHM OCHOBHUM, MacTep WM JOKTOPCKUM CTyIHjama.
YKOBOJMJIALl UTM CapaJHUK Ha foMahuM uian Mel)yHapoJHUM Hay9HUM
pOjeKTHUMA.
AyTop/KoayTop npuxBaheHor nareHTa, TEXHUIKOT yHanpelhema nim
WHOBAIHjC.
7. Ilucma npenopyke.

2. JlonpuHOC akasieMcKoj 1
LIMPO] 33jSAHULU

1. YUnaHCTBO y CTpaHUM MU ToMahuM akajeMujama HayKa, WU Y4JIaHCTBO y
CTPYYHUM WM HAYYHUM acolljalijamMa y Koje ce WiaH Ompa.

2. IlpenceTHUK WM WIaH OpraHa yIpaBibamka, CTPYYHOT OpraHa Win
KOMHCH]ja Ha (haKyJITeTy WM YHUBEP3UTETY Y 3MJbH WM HHOCTPAHCTBY.

3. UsiaH HaIMOHAJIHOT CaBeTa, CTPYYHOT, 3aKOHOAABHOT MJIM IPYror opraHa
1 KOMHCHje MUHUCTAPCTaBa.

@qumhe y HACTABHUM aKTUBHOCTHUMA BaH CTYJIUjCKHX Mporpama
BHCOKOIIIKOJICKE YCTaHOBE (TIEPMAaHEHTHO 00pa30Bame, KypCceBU y
opraHM3aIyjy NpoheCHOHAIHUX YAPYKEHha U HHCTUTYILIH]a, POTPaMH
¢/lyKallije HacTaBHUKA) WM Y aKTUBHOCTUMA TIOIyJIapu3alyje HayKe
@Jlomahe 1w MehyHapoiHe Harpazie v pu3Hama y pa3Bojy o0pa3oBama
1 HayKe.

@Counjanﬂe BEIITHHE (II0CEI0Bahe KOMYHUKAIIMOHUX CIIOCOOHOCTH,
CIOCOOHOCTH 3a TPE3EHTAIIN]y, CIIOCOOHOCTH 3a TUMCKH paJl U Boheme
TAMA).

7. CrnocoOHOCT nucama NpojeKTHE JOKyMeHTanuje 1 1ooujama nomahux n
Mel)yHapoAHMX HAyYHHUX M CTPYYHHX IIpOjeKara.

3. Capagma ca Ipyrum
BHCOKOIIKOJICKUM,
HaY4YHOUCTPAXXKMBAYKHM

1. [TocTIOKTOPCKO ycaBpIlIaBama Wil CTYAHjCKH OOpaBIM y HHOCTPAHCTBY.
@PyKOBOhCH:e win y4yemhe y Mel)yHapoOIHUM HaYYHUM HIITH CTPYYIHUM

npojeKaTuMa WIn CTyjama.
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ycTaHOBaMa, OTHOCHO 3. PamHO aHT@)XOBamke y HACTaBH WJIM KOMHCHjaMa Ha APYTUM

ycTaHOBaMa KyJnType HIIN BHCOKOIIKOJICKAM WJIM HAyTHOHCTPa)KUBAYKUM yCTAHOBAMa Y 36MJbH HITH
YMETHOCTH Y 3€MJbU U WHOCTPAHCTBY, WJIHM 3Bambe roctyjyher npodecopa, uim ncrpaxupaya.
HWHOCTPAHCTBY @PyKOBOheH,e WJIN YIAHCTBO y OpPraHy NpoQeCHOHATIHOT YyAPYKEHha HIN

OpTaHU3aINj i HAIIMOHATHOT Wi Mel)yHapoaHOT HUBOA.

5. Yuemhe y nporpamrma pa3MeHe HACTaBHUKA U CTyJICHATA.

6. Yuemthe y uspaau u cnpoBolery 3ajeTHUYKUX CTY/IMjCKUX IIPOrpamMa.

7. IlpepaBama 1o MO3MBY HA YHUBEP3UTECTHMA Y 3¢MJbH WJIM HHOCTPAHCTBY.

*Hamomena: Ha xpajy mabene Kpamko onucamu 3a0KpysiceHy 00peoHuyy
1. Crpyuno-npodecnoHasnu gonpuHoc (y nepruoay mmel)y msa usbopa)
* Penenzent y Bogehnm mel)yHapogHumM HayqYHHM YacomucuMa

- Peuensuje y mehyHapogHum uacommcuMa u3y3eTHHX BpeaHocru - M21a: Biomacromolecules (American
Chemical Society; ISSN:1525-7797; Polymer Science, 5/82; 1F,y14=5.750); Journal of the Science of Food and
Agriculture (John Wioley and Sons Ltd. United Kingdom; ISSN:0022-5142; Agrculture, Multidisciplinary 4/56;
IF2016=2.463); 4 peuensuje: 1 y 2016.; 2 y 2017. roguau u 1 y 2018. roguuu; Food Chemistry (Elsevier BV;
ISSN:0308-146; Food Science and Technology 1/130; Chemistry, Applied 7/72; 1F»,5=4.529); ACS Sustainable
Chemistry and Engineering (American Chemical Society Publications; 1SSN:2168-0485; Chemistry,
Multidisciplinary 26/166; Engineering, Chemical 9/135; IF,16=5.951).

- Peuensuje y BpxyHckum mehynapoanum yacomucuma - M21: Food and Bioproducts Processing (ELSEVIER;
ISSN:0960-3085; Food Science and Technology 23/122; 1F»14=2.474).

- Peuensuje y ucraknyrum meljynapoauum yacomucuma - M22: Journal of Integrative Agriculture (formerly
Agricultural Sciences in China; ISSN:2095-3119; Agriculture, Multidisciplinary 29/57; 1F55=0.625); Journal of
Food Science (Institute of Food Technologists, Chicago, United States; ISSN:0022-1147; Food Science and
Technology 49/125; 1F,16=1.815). Peuensuje y mehynaponuum wacommcuma - M23: Applied Engineering in
Agriculture (American Society of Agricultural and Biological Engineers - ASABE; ISSN:0883-8542;
Agricultural Engineering 12/14; 1Fyy = 0.667).

- Peuensuje y HaumonanHom uvacomucy melyymapoanor 3mauaja - M24: Acta periodica technologica
(Tehnologki fakultet - Novi sad; ISSN: 1450-7188).

- PeneH3uje y BPXYHCKOM 4acommucy HalMoHajaHor 3Hauaja - MS51: Journal of Agricultural Sciences
(Poljoprivredni fakultet u Zemunu-Univerzitet u Beogradu; ISSN:1450-819). 3 penensuje: 2014, 2016 u 2018.

e [lpenceqHuK WM YIaH KOMHCHja 32 M3Pajay 3aBPUIHMX PajoBa HA aKAJeMCKHM OCHOBHHMM, MACTEp WJIH
JOKTOPCKMM CTyaMjaMa: 3a OlEeHy U oa0paHy | JOKTOpcke aucepTaije u | marucrappcke Te3e (IpeiIceTHHK
KOMHCH]€), Ka0 U 3a OlleHy TpHujaBe | JOKTOpCKe AUCepTaldje, MeHTOp | MacTep pajia U 4iaH KOMHCH]E 3a OLIEHY U
onbpany 1 mactep paaa, Ka0o U MEHTOp u3paje 15 3aBpIIHUX W IUIUIOMCKHX pajaoBa. [lopen tora, np Cnahana
CranojeBuh je Omra MeHTOp M3pajie | HaydHOT pajia MPEe3EeHTOBAHOT Ha CKYIy CTy/eHATa arpOHOMHU]je, Kao M YJlaH
KOMHCHja 3a n300p y HaydyHa W HACTaBBHHMYKA 3Bama 3a HaydHy oOmacT - buoxemuja, Ha IlospompuBpesHOM
¢dakynrery y 3emyHy (1 3a u3bop y 3Bame HCTpakmBada-TIpUIIPaBHUKA W 2 3a W300p y 3Bamke BaHPETHOT

npodecopa).

e CapaaHuk Ha aoMahuM M MehyHapogHUM HayYHMM NpPOjeKTHMMA: YYecTBOBaja je y peamusanumju |
mehyrapogaor FP7 mpojexra ¢unancupanor on crpane EU u 2 HanmoHanHa mpojexTa (pUHAHCHPAHWX O CTpaHe
MuHHCTapCcTBa 32 MPOCBETY, HAYKY M TEXHOJIOMIKH pa3Boj Pemybimke Cpouje.

¢ Koayrop npuxsahenor TexHuukor yHanpelhema o ctpane MatuuHOTr Hay4HOT 0/100pa 3a OMOTEXHOJIOTH]Y U
MOJHONIPUBPEAY - MHTepAUCIMIUIMHAPHN HAYYHU 0J00p 3a MOJBONPUBPELY U XpaHy (110 ,,[IpaBHIHUKY O MOCTYIKY
U HAYMHY BpEIHOBarkba M KBAHTUTATUBHOM WCKA3WMBabhy HAYYHOUCTPAKBAUKUX pE3yJTaTa HCTpakuBada‘
Ciyx6enn riacuuk 0p. 38/2008) ycojeno 2014. rogune - y kareropuju M83; moa HazuBoM: "HoBH TEXHOIOMIKA
MOCTYIAaK IPOU3BOJEbe cojuHor mieka u todya npumenom XTI (hydrothermal cooking - HTC) mocrymka u
XUMO3HHCKOT cupuia.


http://www.kobson.nb.rs.proxy.kobson.nb.rs:2048/servisi/pretrazivanje_casopisa.84.html?cat=123
http://www.kobson.nb.rs.proxy.kobson.nb.rs:2048/servisi/pretrazivanje_casopisa.84.html?cat=123

2. lompuHOC aKaaeMCKOj i HIUpoj 3ajeqnumm (y neprony msmel)y msa usbopa)

e Yyemhe y HacTABHMM aKTHBHOCTMMA BaH CTY/MjCKUX MPOrpaMa BHCOKOIIKoJICKe ycranoBe. 2013. roqune
3aBpInia je ooyky u3 obmactu ,,Food cxain management®, CAPINFOOD.

e Jlomahe m wim mel)ynapoane Harpaje u npusHama y pa3Bojy o6pa3oBama M HayKe (Ipe n30opa y 3Bame
BaHpenHu mnpodecop). JobutHuk romumme Harpane I[IpuBpenHe xomope beorpaga 3a Hajbosbe TOKTOpCKE
mucepTanyje y mkosckoj 2007/08 roquan Ha YHuBep3uteTy y beorpany; u ca capaJHUIIMMa Ha CHMIIO3HjyMY ca
mehynapoxunm yuemhem (y Omaruju - The 39" Croatian Dairy Experts Symposium) ocsojuma | Harpaxy
(IUPAC) 3a mocTepcKy Mpe3eHTaNujy paja.

e CouujanHe BemiTHHe (MOCEJOBAK€ KOMYHUKALMOHUX CIOCOOHOCTH, CIHOCOOHOCTH 3a MNpe3eHTALMjy,
cIoco0HOCTH 32 THMCKH pal u Boljeme THMA).

- PamHO uckycTBO 29 roguHa y CTpyLH: y IIEAAromIKOM pajy ca CTyAeHTHMa (TIpefaBama, BexOe, KOHCYNTalyje,
panuoHUIE).

- TuMckH Hay4HO-UCTPaXXMBAYKH pajl ca Kojierama Ha [losponpuBpesiHOM (hakyaTeTy, CTyIeHTUMa Ha OCHOBHUM
U MOCJIEJIMIUIOMCKUM CTY/MjaMa, Kao U ca capaJHuliaMa y IpyriuM ycTaBoBaMa M npenysehnma.

- VYuemihe na nomahum u Mel)yHapoTHUM KOHTpecHMa M KOH(pEpEHIIHjaMa.

- MeHTOp OUIIIOMCKHX U MacTep paaoBa.

- Yian koMucHja 32 010paHy: MarucTapcke Te3e, MacTep paja U JOKTOPCKHX JHcepTaluja.

- Unan komucHja 3a M300pe y HayyHa U HACTaBHUYKA 3Barba.

- Yuemhe y nomahumM u Mel)yHapoTHIM MPOjeKTHMA.

- UnaH pagHuX Tena Ha ¢akyntery (cexperap Katempe 3a xeMujy M OHOXEMHUjy W WIAH aKpEeOUTAIIHOHUX TeTa).
- WiaHcTBO Yy NPO(ECHOHATHUM H CTPYYHUM YAPYKSEHUMA.

3. Capagma ca JpyruM BHCOKOLIKOJICKHM, HAYYHOHCTPA:KMBAYKHM YCTAHOBAMAa, OJHOCHO YCTAHOBaMa
KYJIType HWJIH YMETHOCTH Y 3eMJ/bH U HHOCTPAHCTBY.

e Vyemhe y mel)yHapogHuM HAayYHHM WJIM CTPYYHHM MpOjeKaTHMa. YdYecTBOBala je y peanu3amdju 2

MelyyHapoaHa mpojekTa kareropuje FP6 u FP7dpunancupanor ox ctpane EU u 1 npojexra ¢pmHaHCHpaHOT OJ] CTpaHe
WUS-Austria.

e YnaHcTBO y oprany npogeCHOHAJHOI YAPY:KeHha MM OPraHu3alMju HAMOHAJIHOI Win Mel)yHapoaHor

HHBoa. YiaH ,,CpIICKOT XeMHjCKOT APYyIITBa®, ,,Y ApyKema mpexpambeHux TexHonora Cpouje®,
Jlputitsa 3a ucxpany Cpouje” u Global Harmonization initiative.

111 - 3AK/JbYYHO MUIIJBEWE U ITPEJJJIOT KOMUCHUJE

Ananm3upajyhn JoKyMeHTanWjy Koja c€ OJHOCH Ha HACTaBHY, HAayYHO-UCTPAKMBAYKY H CTPYYHY
aKTUBHOCT W carjieJjaBaba 00aBe3HNX U W300pHUX YCJIOBa KOjH CY PEJIeBAaHTHH 3a M300p KaHIWAaTa 3a PeAOBHOT
npodecopa, Komucuja 3akpyayje na je lp Cnahana CranojeBuh mokasaia 3amaxxeHe pe3yaTare y CBHM 00JacTuMa
pana u ga ce pa3Bwia y yCIIEIIHOT HACTABHHUKA, HAYTHOT PaHUKA U CTPYUhaKa.




Kangumat mocenyje AyroroAWIImkbe MENaromko MCKycTBO (29 rommnHa) y OpKamy HacTaBe W BexXOM Ha
00aBe3HNM W W300pPHHM MpeIMETHMa KOjH TpHUManajy ykoj HaydHoj oOmactm bruoxemmja, Ha CBHM HHBOHWMa
crynnja. CTyJeHTCKe aHKeTe TI0Ka3yjy Jia Cy je CTYJCHTH OLEHWIN BUCOKUM IIPOCEYHHMM OLieHaMa y NMepUuoy Hocie
u3bopa y 3Bame BaHpenHor npodecopa (2013/14. romuna 3.74; 2014/15. ronuna 4.0; 2015/16. roguna 4.21; noganu
3a 2016/2017. roguHy HHUCY TOCTYITHH Y 0AT0Bapajyhoj cimyx0u dakymirera).

VY nepuony usmel)y nea m3bopa, ap Cnahana CranojeBuh je Owna akTuBHa y 00e30chemy HacTaBHO-
HAyJIHOT MmoamutaTka. buma je diaH: koMmucHje 3a orleHy ¥ og0paHy | TOKTOpcke aucepramnyje u | Marucrapcke Tese,
Kao ¥ 3a OIleHy mpHjaBe 1 JOKTOpcKe aucepTalje, MeHTop | MacTep pazxa M WiaH KOMHCH]jE 3a OLleHYy U o10paHy 1
MacTep paja, Kao U MEHTOp u3paje 15 3aBpIIHUX W JuIIoMcKuX paznosa. [lopen tora, np Cnahana CranojeBuh je
Ona MeHTOp M3paje u 1 Hay4HOT paja NPEe3eHTOBAHOT Ha CKYITy CTyJeHaTa arpoHOMHje, Ka0 U 4iaH KOMHCH]ja 3a
n300p y HayyHa W HACTaBHUYKA 3Bama 3a HaydHy obOmacT - buoxemmja, Ha IlossonpuBpesHOM (akynTeTy y 3eMyHy
(1 3a u360p y 3Barbe HUCTpaXKMBaya-MPHUIIPABHUKA U 2 3a U300 Y 3Babe BaHPEIHOT mpodecopa).

[Mocne m3bopa y 3Bame BaHpemHor mpodecopa np Cmahana CranojeBuh je Hammcana ynOeHHMK Mpema
IUIaHy W Iporpamy npeamera bruoxemuja XpaHe 3a Apyry romuny oxaceka IIpexpaMmOeHa TeXHOIOrHja 1 GHOXeMHUja,
U3 yXe HaydyHe o0jacTd 3a Kojy ce oupa. Takolje, koayTop je MCTakHyTe MOHOTpadHje HAIMOHAIHOT 3HAayaja U
MOHOTpadcke cTyuje MeljyHapoJHOT 3Hauaja.

Hp Cnahana CranojeBuh je obOjaBmima ykymuo 111 nayynux pamoBa y MeljyHapomnuMm u gomahum
YyacomucuMa ca PeleH3UjoM U Y 300pHHUIMMa pagoBa ca MeljyHapoauux u qoMmahux ckymosa, on tora 31 ca SCI-
aucre (1 T0: M21a-5; M21-11; M22-5; M23-8; M24-2).

Iocne uzbopa y 3Bame BaHpeaHOT npodecopa objaBuia YKymHO 45 HAyYHUX pajioBa, ox kojux: 16 ca SCI-
aucre (u To: M21a-2; M21-5; M22-3; M23-5; M24-1). Takohe, objaBuia je 1 pag y BPXyHCKOM YaCOMHUCY
HAIMOHAJHOT 3Ha4yaja - M51. [Ip Cnahana CranojeBnh mMa ykymHO 52 caommrema Ha MehyHapomanm u 11
CaoNIITeHha Ha HalMOHAHUM ckynoBuma. Ilocne u3bopa y 3Bame BaHpeIHOr mpodecopa nma 26 caomuiTemha Ha
MehyHapoJHUM CcKymoBuMa, 1 MJeHapHO mpeaaBame Ha HarmoHamHOM ckyny (M62) wu 1 caommreme Ha
HAIIMOHAITHOM CKYITy-M64.

VY capammu ca Kojlerama M3 HaydyHO MCTPOKMBAYKMX yCTAaHOBA M pajHUX opranmsanuja, np Cnabhana
CranojeBuh je mociie m30opa y BaHpemHOT mpodecopa Kpeupaia JBa TEXHOJIOIIKA pelierka, OJ KOjuX je jemHO
ycojerno 2014. rommue (M83), a japyro ce Hamasd y TOCTYynKy Bepudukaiuje. YKymaH cTemeH Hay4dHe
kommnerenmuje 1p Cinahane Cranojeuh je 270.6 (6e3 y3umama y 003up KoeduipeHara 3a 0J0pameHy J0KTOPCKY
JMCepTalujy U Mariucrapcky tesy). CreneH HayuyHe KOMIIETeHIHje Mocje n30opa y 3Bam-e BaHpPeIHH nMpodecop
je 128.7.

Hp Cnahana CraHojeBuh je 10 caja ydecTBoBaja Kao HCTpaxkuBad y 10 HalMOHATHUX IpojeKaTa
¢uHAaHCHpaHUX O]l cTpaHe MUHHCTapCTBa 3a NPOCBETY, HAyKy M TEXHOJIOMKH pa3Boj PemyOmuke Cpbuje u 2
MmehyHapoana npojekata kareropuje FP6 u FP7 ¢punancupannx ox crpane EU, kao n 1 mpojexra ¢puHaHCHpAHOT 011
crpane WUS-Austria. Tlocne wuzbopa y 3Bame BaHpeAHOr Ipodecopa ydecTBOBaja je y peanusamuju 1
mehyHapoasor FP7 npojexra u 2 HanMoHaIHa MpojeKTa.

ITocie m360pa y 3Bame BaHpeaHor mpodecopa np Cnahana CraHojeBuh je Omiia perieH3eHT pajgoBa y
MehyHapogHUM dYacommicuMa HW3y3eTHHX BpeOHOCTH - M2la, BpXyHCKMM MehyHapogHMM dacommcuma - M21,
ucTakHyTHM MeljyHaponHHM daconucuMa - M22, mehyHapoguum yacomucuma - M23, HaIMOHAIHOM YacoOIUCY
MeljyHapomHOT 3Haudaja - M24, BpXyHCKOM YacONHCy HAIlMOHATHOT 3Hadaja - M51, kao m pykommca HaMEHEHOT
cryneatuma OcHoBHUX ctyauja [Tossonpuspentor dakynreta y 3eMyHy.




Henehn yxyman gocamammsu pan kaagunata, Komucuja cmarpa ma np Crmahana I1. CranojeBuh, BanpemHu
mpogecop, y TOTIYHOCTH HCIyHaBa CBE YCIOBE IpeaBuljeHe 3aKOHOM O BHCOKOM oOpaszoBamy U CraryTom
[MossonpuBpenHor n Xemujckor (akysiTeTa 3a CTHIAamE 3Balba HACTaBHMKAa Ha YHHBep3utery y beorpany, u ca
3a710BOJECTBOM Tiperutaxke M30opuom Behy IloswompuBpenHor daxynrera, Behy mpupomnnux nayka u  Cenaty
VYausepsutera y beorpany na ap Caahany I1. CranojeBuh u3zadepe y 3Bame U Ha pagHo mecro PEJOBHOTI'
HPOPECOPA 3a yxy Hayuny odaiact BUOXEMMUJA.

Mecro u gatym: 4.06.2018. TIOTIIUCHU
YJIAHOBA KOMUCHUIE

Hp busana BYHEJIMh-PAJOBUR, penoBru npodecop
[omonpuspenun dakynrer, YauBep3uTeT y beorpany
(yxa Hay4yHa oOnacT: broxemuja)

Ip Muposeyd BAPAR, penosau npodecop
Iomonpuspenuu dakynrer, YHUBEpP3UTET y beorpany
(yxa Hay4yHa oOnacT: bruoxemuja)

Jp Mupociaas BPBUR, penoBru npodecop y neH3uju,
Xemujcku pakynrer YHUBep3utet y beorpamy
(yxa Hay4yHa obnact: buoxemuja).




